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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 symbals are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.
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ii Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
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34445 Sitlice/Istanbul/TURKEY

c € Made in TURKEY

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

environment

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

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, 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.
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Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising from
procedures carried out by
unauthorised persons which may also
void the warranty. Before installation,
read the instructions carefully.

Do not operate the product if it is
defective or has any visible damage.
Ensure that the product function
knobs are switched off after every use.
Electrical safety

If the product has a failure, it should
not be operated unless it is repaired
by an Authorised Service Agent.
There is the risk of electric shock!
Only connect the product to a
grounded outlet/line with the voltage
and protection as specified in the
“Technical specifications”. Have the
grounding installation made by a
qualified electrician while using the
product with or without a transformer.
Our company shall not be liable for
any problems arising due to the
product not being earthed in
accordance with the local regulations.
Never wash the product by spreading
or pouring water onto it! There is the
risk of electric shock!



Never touch the plug with wet hands!
Never unplug by pulling on the cable,
always pull out by holding the plug.
The product must be disconnected
during installation, maintenance,
cleaning and repairing procedures.

If the power connection cable for the
product is damaged, it must be
replaced by the manufacturer, its
service agent or similarly qualified
persons in order to avoid a hazard.
The appliance must be installed so
that it can be completely
disconnected from the mains supply.
The separation must be provided by a
switch built into the fixed electrical
installation, according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that the
electrical connection does not contact
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
authorised and qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot during
use. Care should be taken to avoid
touching heating elements. Children
less than 8 years of age shall be kept
away unless continuously supervised.
Never use the product when your
judgment or coordination is impaired
by the use of alcohol and/or drugs.
Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures and
may cause fire since it can ignite
when it comes into contact with hot
surfaces.

Food Poisoning Hazard: Do not let
food sit in oven for more than 1 hour
before or after cooking. Doing so can
result in food poisoning or sickness.
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.
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Do not place baking trays, dishes or
aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

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

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

(Varies depending on the product
model.)

Placing the wire shelf and tray onto
the wire racks properly

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

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 leam 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

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

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

1 2 3 4

1 Function knob 3 Thermostat knob
2 Digital imer 4 Thermostat lamp
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Package contents

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

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

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

When using the fray 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 fray.

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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Technical specifications
2sxw

Installation dirensions height/ width / deplh

Main oven

Innet famp

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

** See. Installation, page 11.

echnical specifications may be changed \alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with
relevant standards. Depending on operational

Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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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

DANGER:
ith all local electrical regulations.

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

have it installed.
Damaged products cause risks for your safety.

Before installation

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

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the

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

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

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

Carry the appliance with at least two persons.

e Hold the oven from the slots for handling on both
sides to move it.

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

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

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

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

min.

Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

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

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.

DANGER:

The power cable must not be clamped, bent or
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!
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e Connection must comply with national
regulations.

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

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

DANGER:

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

There is the risk of electric shock!

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

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

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

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

1 Cooling fan
2 Control panel
3 Door

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

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

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

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

Future Transportation

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

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

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

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

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




E Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

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

For touch control models, touch 2= first and
hen use " /™= to set the time of the day.

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

1 23 4 5 6
g ”>eo
° mimfimim)
. |mimgmim
Plol a8 i
| i
12 11 10 9 8 7
1 Adjustment key
2 Key lock symbol
3 Clock symbol
4 Alarm volume symbol (This may not exist on your
product.)

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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 s set.

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

RS

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

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

WARNING

Hot surfaces cause burns!

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

Electric oven

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

2. Close the oven door.

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

operate the electric oven, page 17. the grill, page 23.

5. Operate the oven for about 30 minutes. 4. Operate the grill about 15 minutes.

6. Tum off your oven; See How fo operate the 5. Tum off your grill; see How to operate the grill,
electric oven, page 17 page 23

Grill oven Smoke and smell may emit for a couple of

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

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

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

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

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

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

How to operate the electric oven
Your oven is equipped with pop-out knobs that
protrude when you press them.

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

2. When the cooking process is finished, press the
knob inwards.
Select temperature and operating mode

—

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.
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Switching off the electric oven

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

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack

correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

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

to obtain a good grill performance.
(Varies depending on the product model.)

Operating with fan

*,

Fan Heating

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.

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan.
It is suitable for cooking your meals in

D different rack levels and preheating is
@ not required in most cases. Suitable
for cooking with multi trays.
This function must be used for easy
steam cleaning as well.
"3D" function

Operating modes

The order of

operating modes shown here may be

different from the arrangement on your product.
Top and bottom heating

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

Bottom heating

O,

Fan support

&k
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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.

ed bottom/top heating

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

Full grill
AN

Grill+Fan
N

%

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

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

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

e Turn the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

e Turn the food after half of the
grilling time.



Using the oven clock
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Adjustment key

Key lock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

End of Cooking Time symbol
Cooking Time symbol
Program key

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

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

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

w2

—*—*(OCO\IG)O‘I

— O

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

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

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

3. Setthe cooking time with == / == keys.

» » After the cooking time is set, =1 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 symbal of that
parts tums off. So you can understand the ratio of
remaining cooking time to total cooking time easily.
Setting the the end of cooking time to a later
time;

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

the end of cooking time to a later time.

1. Select the function for cooking.

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

3. Setthe cooking time with == / = keys.

» » Once the Cooking Time is set, 4! symbol will

appear on display continuously.

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

5. Press=i= /mm Leys to set the end of cooking time.

» After the cooking time is set, (] symbol plus -

symbol and the time slice will appear on display

continuously. Once the cooking starts, = 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 symbal of that

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

Activating the keylock

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

1. Touch == until & symbol appears on display.
» "OFF" will appear on the display.

2. Press <= to activate the key lock.

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

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 32 until & symbol appears on display.

» "On" will appear on the display.

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

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

Setting the alarm clock

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

The alarm clock has no influence on the functions of
the oven. Itis 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 2 until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Setthe alarm duration by using " / ™= keys.

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

20/EN

Cancelling the alarm;

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

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

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

Changing alarm tone

1. Touch ;== until <34 symbol appears on display.

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

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

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

or "b-03" on the display.

Changing the time of the day

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

1. Touch == until symbol appears on display.

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

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode

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

» "OFF" will appear on the display.

2. Enable economy mode by touching < key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "0n" will appear on the display.

2. Disable economy mode by touching ™= key.

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

deactivated.

Setting the screen brightness

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

product.)

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

2. Setthe desired brightness with = /™ keys.

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

time.




he timings in this chart are meant as a guide.

Cooking times table Baking and roasting
imings may vary due to temperature of food,
hickness, type and your own preference of

m1 strack of the oven is the bottom rack.
cooking.
Cooking fevel Accessory to use Operating Rack Temperature Cooking time
number mode position (°C) (approx in
min.)

Slondad Ty’ % 0
180 40..50

mould
-?-

- _
Sinall cakes Siandaid " T . | ® ] B %
Ees s e ssp s e e

| B e s B
3 Standard s

3 levels 1-Standard tray* 3 -3-5 150 35 .50
3-Pastry tray*
SDeptay |

Sponge cake Onelevel Round springiorm pan ] 3 150 959
with s dlameterof 96 o
o wie gl
with a diameter of 26 cm
on wire grill™*

Zlevsls 1 Bound sprinpiorm pan @ 1A 150 3545
with adiameterof 26 om
on wire goi
A-Round sonngfonm pan
with adiameierof b o
On pasty tiay

Pastry fray* - -— 2% . 30

2 Tovels TPy - 180 30 i
S Sanderd oy

3 levels 1-Pastry tray* 35 .45
3-Standard tray*
5 Deeptray
-E-——

2 levels 1- Pastry tray*
5—Standard tray*

3 lovels: J-Pasty bay!

2 Sandard tray

5 leep tray‘
- -—m_

2 lavels 1 Pashy tay? ’ 35 45
3 Sandad bey”

3 levels 1-Pastry tray* 45 .55
3-Standard tray*
5-Deep tray*

| een Okl ] Seoldbe F L0 1 2 0 W8 L B B

pan on wire grill™*

Standad b’ ME M

Beef steak One level Standard tray” 25 min. 100 120
(whole) / Roast 250/max, then
180 .. 190
{cassemla) 250innx then
190
250/max, then
190
BT
ch;ckan 132 250/max then
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ke
250/max, then
180.. 190
kg) 50/max then
180 180

One level Standard tray’ 25 min, 150 ... 210
250/max, then
180 .. 190

e
s e T

It 5 suggesied to nerform preheating Tor all foods.
* These accessories may not supplied with the prodict
T These accossotios are not supplied with the produet The

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

Dish Cooking level Accessory fo use Operatmg Rack position Temperature Cooking time
number mode (°C) (approx. in
min.
S

-ﬁ-— £ v -
[ Onclevel | 140 20 30

3 Pasty tray‘

3 levels 1-Standard tray* 25 .35
3-Pastry tray*
5-Deep tray*

Sl cokes Sl fay’ s
-, =

e
3 %ndard tray
3 levels 1-Standard tray* 150 35 .50
3-Pastry tray*
5-Deep tray*
Sponge cake Onslovel Rand spdngiorm pan 160 2555
with adiameter of 25 o
O wie gril
One level Round springform pan
with a diameter of 26 cm
on wirg gril’™

2 lgvels 1 Round springform pan
with s dlameterof 96 o

O wite gl
4-Hound spiingfonm pap
with adiameter ol 26 cm

o pagiy ey

Apple pie One level Round black metal dish
with a diameter of 20 cm

on wire grilt™
One levsl Raiid black metaldish
with s diameterof 20 o

o wie gl

2 levels 1-Round black metal
dish with a diameter of

20 cm on wire grilk™

4-Round black metal
dish with a diameter of
20 cm on pastry tray**

It 5 suggesied to nerform preheating for all foods.
* These accessories may not supplied with the prodict
T These accossotios are not supplied with the produet The

22/EN



Tips for baking cake

e [fthe cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

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

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

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

Tips for baking pastry

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

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

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

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,
place it on one lower rack next time.

Cooking times table for grilling
Grilling with electric grill

g

Tips for cooking vegetables

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

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

3. Ifrequired, perform a preheating of about 5

minutes.

» Temperature light turns on.

Switching off the grill

1. Tum the Function knob to Off (top) position.
Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.
Do not place the food too far in the
back of the grill. This is the hottest
area and fatty food may catch fire.

Recommended Cooking time
temperature (°C)** pprox. in mm

. = 20 5 mm

Sliced chicken Wire gl —
Wre il -
e L wew L a1 m  mam

Vel chore Wre gl ey e e
Toast bread”

“depending on thickness
“Praheat for 5 minufes
*f the grill temperature of your p

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

the product

approx. ln min.

Tcast bread

12 pieces

Turn the food after 273 of the total grilling Hime.

1t Is suggested fo perform 5 minufes preheating

for ol foods broiling.
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E Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

e 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.

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

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

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

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

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

Control panel may get damaged!
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Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

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

Catalytic walls

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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

waited not for t00 long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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



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

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

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

or sponge to clean the persistent dirt and wipe it

with a dry cloth.

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

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by

ressing them down as illustrated in the figure

ﬁ Door

2 Hinge lock(closed position)
3 Oven

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
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass

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

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

1. Open the oven door.

2. Pull towards yourself and remove the plastic part
installed to upper section of the front door.
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3. As illustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it outin
direction B.

1 Innermost glass panel

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

4. Ifyour 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 restin 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) info
the lower plastic slot.

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

Replacing the oven lamp

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

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!
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In this oven, an incandescent lamp with
a power of less than 40 W, a height of
less than 60 mm, a diameter of less
than 30 mm or a halogen lamp with
socket type G9, a power of less than
60 W is used. The lamps are suitable
for operation at temperatures above
300 °C. Oven lamps can be obtained
from Authorised Service Agents or
technician with licence.

Position of lamp might vary from the figure.

i
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:
Disconnect the product from mains.

2. Tum the glass cover counter clockwise to remove
it.

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

4. Install the glass cover.



Troubleshooting

Oven emits steam when it is In use.

e Itis normal that steam escapes during operation. >>> This is not a fault.

Product emits metal noises while heating and cooling.

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

Product does not operate.

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

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

Oven light does not work.

e Oven lamp is defective. >>> Replace oven lamp.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Oven does not heat.

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

¢ Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

{in models with timer) Clock display is blinking or clock symbol is on.

e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

Consult the Authorised Service Agent or technician with licence or the dealer where you have purchased the

product if you can not remedy the trouble although you have implemented the instructions in this section.
Never attempt to repair a defective product yourself.

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

The manufacture date is included in the serial number of a product specified on rating label, which is located on
a product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month.
For example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Prosim, ¢téte nejprve tento ndvod.

VéZeny zakazniku,

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

Vysvétleni symbolii

V celém ndvodu k pouZiti jsou pouZity nasledujici symboly:

Dllezité informace o uzitecnych tipech k
pouZiti.

Varovani na nebezpecné situace v(ci
Zivotu a majetku.

Varovani na zasah elektrickym
6 proudem.
iﬁ Nebezpedi vzniku poZaru.
ft Upozornéni na horké povrchy.

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

Ce€ Made in TURKEY



OBSAH

H Diilezité pokyny a upozornéni tykaiici
se bezpecnosti a Zivotniho prostredi

4
0Obecnd bezpeBnost..........ccvvviviviviviiiriieieieeiiinns 4
Elektrickd bezpetnost.........cccovvvvviviiiviiiiiieiiinns 4
Bezpetnost produktu
Uréené pouZiti..........c.covevvenan.
Bezpetnost déti......................
Likvidace starého vyrobku ..........ccoeveveviviviiiiiinns 7
Likvidace obalovych materilll.............c.cocovevrnnan, 8
a Obecné informace 9
PEENIEA ... 9
Obsah baleni............cccceeveriiiieiiicee 10
Technické parametry.........c.ccoevvvvvvininininininenennan, 11
E] Montas 12
Pred MONtAZi........coviviereiiicecse 12
Instalace a PrPOJENT........ccvvviviveriiiiceeca, 14
Likvidace starého vyrobku ........c.c.ceveveviviiiiiiiinns 15
Priprava 16
Tipy pro USPOru ENErgie..........oovveverererevirerennrenns 16
UVOANT POUZILT ...t
NaSTAVENT GASU .......vvvviviverriiceeecee e
Prvni ¢isténi produktu
VYChOZI ONTEY ..o

[ Obsluha trouby 18

Obecné informace pro peceni, roznéni a grilovani.. 18
Pouzivani elektrické trouby .18

Provozni reZimy.........ccoceeeiiiiieennnn,
PouZivani hodin trouby...
Tabulka ¢as( vareni

OVIZDANT GFilU......vocvveveceecee

Tabulka as( peceni pro grilovani.............c..co...... 24
[ Udriba a péce 25
Obecné iNformace............cooeveveviiireririiciernis 25
Cidténi ovladacino PaneIU .........vvveeveeereeerreereenn, 25
CIBEENT HrOUDY. o1 vvoov e e 25
Odstranéni dvitka trouby. ..........ccovevvvvvnininiiininnan, 26
Odstranéni vnitfniho skla dvifek .. 26
Vymena vnitfni ZArovky ..........ccceviiiiiiieiennn, 27
Qdstraiovani potizi 29

3/CZ



H Diilezité pokyny a upozornéni tykajici se bezpecnosti a

zivotniho prostredi

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

Obecna bezpecnost

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

Déti si nesmi se zarizenim hrét.
Cisténi a udrzba uzivatelem nesmi
byt provadéna détmi bez dozoru.

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

Déti si nesmi se zarizenim hrét.

e Pokud je vyrobek predan jiné
0sobeé za ucelem soukromého
pouziti nebo nepfimeho pouziti, je
tfeba této osobé poskytnout také
uzivatelskou prirucku, Stitky k
vyrobku a dalSi nezbytné
dokumenty a dily.

4/CZ

Instalaci a opravy museji vzdy
provadet pracovnici
autorizovaného servisu. Viyrobce
neodpovida za Skody vzniklé pfi
procesech provadénych
neopravnénymi osobami, mlze
dojit i k propadnuti zaruky. Pred
instalaci si peClivé preCtéte
pokyny.

Nepouzivejte vyrobek, pokud je
vadny nebo vykazuije viditelné
Skodly.

Po kazdém pouziti zkontrolujte,
zda jsou vSechna funkéni tlaCitka

vypnuta.

Elektricka bezpecnost

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

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



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

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

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

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

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

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

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

Bezpecnost produktu

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

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

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

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

VSechny vétraci otvory museji
zlstat bez prekazek.

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

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

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

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

Madlo trouby neni susak pro
utérky. Nevéste na néj utérky,
rukavice nebo podobné textilni
vyrobky, kdyz je v provozu gril s
otevienymi dvirky.

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

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

VAROVANI: Ne7 zagnete Zarovku
vymeénovat, ujistéte se, ze
napajeci kabel spotrebice je
odpojen nebo jistic je vypnut,



abyste tak predesli moznosti
Urazu elektrickym proudem.

e SpotfebiC nesmi byt instalovan za
ozdobnymi dvirky, aby se
zabranilo prehrati.

Pro bezpeCny provoz:

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

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

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

Urené pouziti

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

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

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

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

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

Bezpecnost deti

e VAROVANI: Pristupné Casti se
mohou béhem pouzivani rozehrat.
Malé déti udrzujte mimo dosah.

e (balové materialy jsou pro déti
nebezpecné. Udrzujte déti mimo
dosah obalovych material{l.
VSechny Casti obalu prosim
likvidujte v souladu se standardy
ochrany zivotniho prostredi.

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

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

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

Likvidace starého vyrobku

Dodrzovani smérnice WEEE a o likvidaci odpadii:

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

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

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

Likvidace obalovych materialii

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

e,
-
i

1 Ovladaci panel 6 Pohon ventilatoru (za ocelovym plétem)
2 Draténa police 7 Svétlo

3 Plech 8 Horni topny prvek

4 Madlo 9 Polohy polic

5 Dvege

1
Funkéni spina¢
Digitalni Casovac
Spinac termostatu
Svétlo termostatu

N
w
n

S w o =

9/CZ



Obsah baleni

Dodavané prislusenstvi se miize lisit podie
modelu vyrobku. VSechna prislusenstvi
popisovand v navodu k pouZitl nemuseji byt
souéastf vaeho vyrobku.
Névod k pouZiti
2. Standardni plech
PouZiva se na cukroviny, mraZzené potraviny a
velké roznéné kusy.

—_

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

4. Dréaténd police
Slouzi k roznéni a pokladani pecenych,
roznénych nebo v hrcei pecenych pokrm( na
poZadované drovni.
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Spréavné umisténi draténé police a plechu na
teleskopické prihradky

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

Teleskopické prihradky umozfiuji snadno vkladat
a vyjimat plechy a draténou polici.

PFi pouzivani plechu a draténé police s
teleskopickymi pihradkami, zkontrolujte, zda
jsou koliky v zadni ¢asti stojan(i na teleskopické

prihradky u okrajli draténé police a plechu.




Technickeé parametry

Celkova spotfeba energie 2.5 kW

Vnitfni svétlo 15/25 W

Z&Klady: Informace na energetickém Stitku elekirickych trub jsou uvedeny v souladu s normou EN 60350-1
/ IEC 60350-1. Tyto hodnoty jsou zjiStovany za standardniho zatiZeni s hornim-dolnim ohfevem nebo
horkovzduSném provozu (pokud existuje).
Trida energetické tcinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda na vyrobku
existuiji prislusné funkce nebo ne. 1-Vareni s eko-ventilatorem, 2- Turbo pomalé peceni, 3- Turbo peceni, 4-
Horni/dolni ohfev s ventilatorem, 5- Horni a dolni ohfev.

** \liz. MontdZ, strana 12.

echnické parametry se mohou ménit bez Hodnoty na Stitcich vyrobku nebo v doprovodné|
predchoziho upozornéni za Gcelem zvySovani okumentaci jsou zji§tovany v laboratornich
kvality vyrobku. podminkach podle pfislusnych norem. Podle
- - - — provoznich a okolnich podminek vyrobku se
Obrazkyl}/ tomto navodu jsou schemancke a tyto hodnoty mohou ménit.
nemuseji se shodovat s vasim vyrobkem.
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k] Montaz

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

Za piipravu mista a elektrické instalace
vyrobku odpovidd zakaznik.

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

vyhlaskami.

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

iej.
Poskozené vyrobky mohou ohrozit vasi
bezpecnost.
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Pred montazi

Spotiebi¢ je uren pro instalaci do bézné dostupnych

kuchyniskych skfini. Mezi pfistrojem a kuchyrniskymi

sténami a nabytkem musi z(istat bezpecnostni

vzdalenost. Viz obrazek (hodnoty v mm).

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

e Kuchynské skfiné museji byt nastaveny rovné.

e Pokud je pod troubou zasuvka, mezi troubou a

zasuvkou musi byt instalovana police.

SpotiebiC prenasejte nejméné ve dvou.

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

NepouZivejte dvitka nebo madlo k pfendseni ¢i
presouvani vyrobku.

Pokud ma vyrobek draténa madla, zatlacte je
pét do stran vyrobku po presunuti.




550"

min.
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min.

Instalace a pripojeni

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

Elektrické zapojeni

Pfipojte vyrobek k uzemnéné zasuvce/vedeni

chranéného miniaturnim jisticem vhodného vykonu, jak

je uvedeno v tabulce , Technické specifikace".

Uzemnéni musi zajistit kvalifikovany elektrikar, pokud

pouZivate vyrobek s transformatorem nebo bez néj.

Nase spolec¢nost neodpovidd za Skody vzniklé z dlivodu

pouZivani vyrobku bez spravného uzemnéni v souladu

s mistnimi predpisy.
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NEBEZPECI:

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

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




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

NEBEZPECI:

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

. E

>

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

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

QS

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

1 Chladici ventilator

2 Ovladaci panel

3 Predni dvere

Vestavny ochlazovaci ventilator chladi vestavnou skfifi i
predni stranu zafizeni.

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

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

Zapojte napajeci kabel do zasuvky.

Instalace vyrobku

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

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

Likvidace starého vyrobku

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

e Aby draténd police a plech v troubé nepoSkodily

dvitka trouby, umistéte pasku kartonu na vnitrek

dvef trouby v Castech, které odpovidaji poloze

plechil. Prilepte dvitka trouby k bocnim sténam.

NepouZivejte dvitka nebo madlo ke zvedani €i

presouvani wrobku.

Troubu zajistéte 2 Srouby podle obrazku.

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

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

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

Tipy pro tsporu energie

Nasledujici informace vdam pomohou pouZzivat zafizeni

ekologicky a uSetfit energii:

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

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

e Béhem peceni neotevirejte Gasto dvitka trouby.

e Zkuste péct vice nez jeden pokrm v troubé
soucasné, jakmile je to mozné. MlZete varit tak,
Ze na draténou polici umistite dvé nadoby.

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

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

. Zmrazené potraviny pred varenim rozmrazte.

Uvodni pouziti

Nastaveni ¢asu

Pri nastavovani blikaji pfislusné symboly na
displeji.

Stisknutim kldves "I/ nastavte ¢as, poté co troubu
poprvé zapajite.

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

~

b

Nastaveni potvrdte stisknutim symbolu () a pockeijte
sekundy, aniZ byste se dotkli jinych klaves, 4 sekundy.

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

Neni-li pocatecni Gas nastaven, hodiny se
pusti od 12:00 a zobrazi se symbol ®.
akmile ji nastavite, tento symbol zmizi.

)

ktudlni nastaveni ¢asu se zrusi v pfipadé
ypadku elektrické energie. Je nutno je znovu
nastavit.

Prvni éisténi produktu

Povrch se miZe poskodit viivem nékterych

aponatl nebo Cisticich materiald.

NepouZivejte agresivni saponéty, Cistici

prasek/mléko ani ostré predméty pfi Gisténi.

1. Sejméte vSechny obaly.

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

Vychozi ohiev

Zahfivejte vyrobek cca 30 minut, pak je vypnéte. Tim

dojde k odpdleni a odstranéni zbytkd nebo vrstev z

vyroby.

©

=

VAROVANI!

Horkeé povrchy zplisobuji popaleniny!

\yrobek mliZe byt béhem pouZivani horky.
Nikdy se nedotykejte horkych horakd, vnitnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

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

1 23 4 5 6

12 1

Tlagitko nastavenf

Symbol zdmku

Symbol hodin

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

Symbol eko rezimu

Tlacitko plus

Tlagitko minus

Symbol ¢asového koldce

Symbol Alarm

10 9 8 7

S~ o =
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Elektricka trouba

1. Vyjméte vechny pecici plechy a draténou polici z
trouby.

2. Zavrete dvitka trouby.

3. Zvolte statickou pozici.

4. Zvolte nejvySSi vykon grilu; viz PouZivani elektricke
trouby, strana 18.

5. Zapnéte troubu asi na 30 minut.

6. Vypnéte troubu; viz PouZivani elektrické trouby,
strana 18

Trouba s grilem

1. Vyjméte vechny pecici plechy a draténou polici z
trouby.

2. Zavrete dvitka trouby.

3. Zvolte nejvy$si vykon grilu; viz Ovlddani grilu,
Strana 24.

4. Zapnéte troubu asi na 30 minut.

5. Vypinani grilu; viz Ovlddani grilu, strana 24



Pri prvnim pouZiti se mlize na par hodin
uvoliovat kouf a zapach. To je normalni.
Zkontrolujte, zda je mistnost Fadné odvétrana,
abyste odstranili kour i zapach. Vyhnéte se
pfimému vdechovéni koure a zapachu.
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[ Obsluha trouby

Obecné informace pro peceni, roznéni a
grilovani

VAROVANI!
Horké povrchy zplisobuii popéleniny!
yrobek mlze byt béhem pouZivani horky.

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

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

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

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

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

e (o nejlépe vyuijte misto na polici.

e Pecici formu vkladejte doprostred prihradky.

e Zvolte spravnou pozici prihradky, nez troubu
nebo gril zapnete. Neméfite pozici prihradky,
kdy? je trouba horka.

e UdrZujte dvitka trouby zaviena.

Tipy na roznéni

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

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

e Kazdy centimetr tioustky masa wZaduje asi 4 a7
5 minut peceni.

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

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

Tipy na grilovani

KdyZ grilujete maso, ryby a drlibez, rychle zhnédnou,

maji péknou kirku a nevysusuiji se. Ploché kusy,

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

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

e Posunte draténou mrizku nebo plech s grilem na
pozZadovanou droven v troubé. Pokud grilujete na
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draténé mriZce, posurite na dolni prihradku

pecici plech pro zachytavani tuku. Do tohoto

plechu nalijte trochu vody pro snadngjsi Cisténi.
Potraviny, které nejsou vhodné ke
grilovani, predstavuji nebezpeCi poZaru.
PouZzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.
Neumistujte potraviny prili§ daleko
dozadu grilu. Je to nejteplejSi ¢ast a
mastné potraviny se mohou vznitit.

Pouzivani elektrické trouby

Va3e trouba je vybavena zasouvacimi tlacitky, ktera

vystoupi, kdy? je stisknete.

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

2. Po dokongeni vareni, stisknéte knoflik dovnitf.
Zvolte teplotu a provozni rezim

—

Funkéni spina¢

Spinac termostatu
Nastavte funkéni tlacitko na pozadovany provozni
rezim.
2. Nastavte tladitko teploty na poZzadovanou teplotu.
» Trouba se zahfeje na nastavenou teplotu a udrZuje ji.
Pri hazfivani zstane svitit kontrolka teploty.
»
Vypnéte elekirickou troubu
Prepnéte funkéni tlacitko a tlacitko teploty do polohy
vypnout (nahore).
Polohy pfihradek (pro modely s draténou
mfizkou)
Je nezbytné umistit draténou mfizku spravné na
prihradku. Draténou miizku je nutné zasunout mezi
prihradky podle obrazku.
Nenechte draténou mrizku stat opfenou o zadni sténu
trouby. Draténou miiZzku posurite do pfedni ¢asti police

e Y



a vyrovnejte pomoci dvifek, abyste dosahli idedlniho
vykonu grilu.
(LiSi se podle modelu vyrobku.)

Provozni rezimy

Poradi provoznich rezim( uvedené zde se mdze lisit od

vybavy vaSeho pfistroje.

Horni a dolni ohfev

— Horni a dolni ohfev jsou zapnuté.

Potraviny se zahfivaji souc¢asné shora

m— i zdola. Vhodné napt. pro kolace,
suSenky &i kolacky a rendliky v
pecicich formach. PouZivejte vZdy jen
jeden plech.

Dolni ohrev

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

...... Tato funkce musi byt pouZita rovnéz
pro snadné pamni ¢isteéni.

Dolni/horni ohi'ev s pomoci ventildtoru

——— | Horni ohfev, dolni ohfev s ventildtorem

& (v zadni sténé) jsou zapnuté. Ventilator

—— J rychle a rovnomeérné rozvadi horky
vzduch v troubé. PouZivejte vZdy jen
jeden plech.

Funkce s ventildtorem

'éé' Trouba se nezahfiva. Funguje pouze

6]

ventilator (v zadni sténé). Zmrazené
potraviny se rozmrazuje pomalu pfi
pokojové teploté, upecené potraviny se
ochladi.

Ohfev s ventildtorem

Funguije ohfev s ventilatorem (v zadni
@ sténé).
Ventilator rychle a rovnomérné

rozvadi horky vzduch v troubé. Ve

5 Vvétsiné pripadd neni predehrivani
@ nutné. Vhodné pro peceni vasich

— pokrm(i na rliznych trovnich

prihradek. Vhodné pro pouZiti vice

plechd.

Tato funkce musi byt pouZita rovnéz

pro snadné pamni ¢isteéni.

Funkce "3D"

= Horni ohfev, dolni ohfev a ohfev s
ventilatorem (v zadni sténé) jsou
om— zapnuté. Pokrm je rovnomérné a

rychle upecen ze vSech stran.
PouZzivejte vZdy jen jeden plech.

Plny gril

AN Je zapnuty velky gril ve stropu trouby.

Hodi se na grilovani velkého mnoZstvi

masa.

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

e Nastavte teplotu na maximum.

eV poloving doby grilovani

potraviny otoCte.
Gril + ventilator
NAS
& Grilovani neni tak vykonné jako u
plného grilu
e VioZte malé nebo stfedné velké
¢asti na spravnou polici pod gril
pro grilovani.
¢ Nastavte poZadovanou teplotu.
eV poloving doby grilovani
potraviny otoCte.
Pouzivani hodin trouby
1 23 4 5 6

I eco

ulainls

12 11 10 9 8 7

1 Tlacitko nastaveni
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2 Symbol zdmku

3 Symbol hodin

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

5 Symbol eko rezimu

6 Tlacitko plus

7 Tlagitko minus

8 Symbol ¢asového koldce

9 Symbol Alarm

10 Symbol konce Casu peceni

11 Symbol doby peceni

12 Tladitko programu

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

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

IC]

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

©

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

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

@[S

Peceni s uréenim doby peceni:

Troubu mliZete nastavit tak, aby se zastavila na konci

specifikovaného ¢asu, a to nastavenim doby vareni na

¢asovaci.

1. Vyberte funkci vareni.

2. Stisknéte & dokud se na displeji nezobrazi
symbol 12 .

3. Nastavte &as vareni pomoci klaves = / .

» » Po nastaveni Gasu vareni se na displeji zobrazi

symbol [=1a cas se odpoditava.

4. Do trouby vioZte nadobi a teplotu nastavte pomoci

_ tladitka nastaveni teploty. Spusti se vareni.

» Cas vareni se zacne odpocitavat na displeji, jakmile

zaCne vareni a vSechny ¢asti ¢asového symbolu se

rozsviti. Nastavena doba vareni se rozdéli do 4

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

takové Casti se vypne. Tak snadno zjistite odpovidajici

¢as vareni a vSe bude snazsi.

Po nastaveni ¢asu vareni na ¢asovaci miZete nastavit

konec Gasu vareni.

1. Vyberte funkci vareni.

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

3. Cas vareni nastavte pomoci klaves = /.
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» » Jakmile je Cas vareni nataveny, na displeji se

rozsviti symbol =3,

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

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

» Po nastaveni ¢asu vareni se na displeji zobrazi

symbol 12 a symbol =, Jakmile vareni zacne,

symbol = zmizi.

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

» Casovaé trouby vypotte ¢as spusténi odettem

¢asu vareni od konce Casu, ktery jste nastavili.

Vlybrany provozni rezim se aktivuje, kdyZ nadejde ¢as

spusténi vareni a trouba se rozehreje na nastavenou

teplotu. UdrZ tuto teplotu aZ do konce Casu varen.

» Cas vareni se zacne odpocitavat na displeji, jakmile

zaCne vareni a vSechny ¢asti ¢asového symbolu se

rozsviti. Nastavena doba vareni se rozdéli do 4

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

takové Casti se vypne. Tak snadno zjistite odpovidajici

¢as vareni a vSe bude snazsi.

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

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

Pokud na konci zvukového varovan{
stisknete libovolnou klavesu, trouba se

novu spusti. Otocte tlaCitko pro nastaveni
teploty a funkce do pozice "0" (vypnuto) a
vypnéte troubu, abyste predesli
opétovnému spusténi trouby po konci
upozornéni.

Aktivace zamku

Pouzitim tlacitek trouby miizete zabranit aktivaci

funkce zamku.

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

» Na displeji se zobrazi "OFF" .

2. Pro aktivaci zdmku stisknéte = .

» Jakmile je zdmek aktivovany, na displeji se zobrazi

"Zap." a symhol () z0istane rozsviceny.

Kldvesy trouby po aktivaci zamku nefunguiji.
amek se nezrusi ani v pfipadé vypadku
napdjeni.

Chcete-li zamek deaktivovat

1. Stisknéte =2 dokud se na displeji nezobrazi
symbol &

» Na displeji se zobrazi "On" .

2. Zamek deaktivujte stisknutim kidvesy ™= ,



» "VYPNOUT" se zobrazi po vypnuti zamku.

Nastaveni budiku

Hodiny na pristroji milzete pouZivat k upozornéni nebo

pripomenuti i mimo peceni.

Budik nema Zadny vliv na funkce trouby. PouZivé se

jako upozornéni. Napriklad to mdZe byt uZitetné,

cheete-li pokrm v troubé v urcitou chvili obratit. Po

uplynuti nastavené doby zazni alarm.

1. Stisknéte (5 dokud se na displeji nezobrazi
symbol £ .

Maximalni doba budiku miZe byt 23
hodin a 59 minut.

2. Délku trvani nastavte pomoci kldves == /™=

Funkéni tladitka pro ton alarmu, denni
dobu, jas displeje a nastaveni teploty musil
byt v pozici O (OFF).
» Na displeji se rozsviti symbol budiku £ a jakmile
bude budik nastaveny, na displeji se zobrazi ¢as
budiku.
3. Na konci ¢asu budiku zacne blikat symbol ¢asu
budiku £ a ozve se signal budiku.
Vypinani alarmu
1. Audio upozornéni zazni na dobu 2 minut. Cheete-li
toto upozornéni vypnout, stisknéte libovolnou
klavesu.
» Budik se ztlumi a zobrazi se aktualni ¢as.
Zru$eni budiku:
1. Stisknéte () dokud se na displeji nezobrazi
symbol £ a budik zruite.
2. Stisknéte a pridrZte klavesu ™= dokud se
nezobrazi "00:00" .

Zobrazi se ¢as budiku. Pokud je ¢as budiku a
Cas vareni nastaven soucasng, zobrazi se
kratsi ¢as.
Zména tonu budiku
1. Stisknéte == dokud se na displeji nezobrazi
symbol <) .
2. Pozadovany t6n alarm nastavte klavesami = / we.
3. Ton, ktery nastavite, se aktivuje béhem kratké
chvilky.

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

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

Zména denni doby

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

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

2. Nastavte Cas pomoci Kidves =+ /==,

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

Usporny rezim

Mizete Setfit energii v Usporném rezimu, budete-li

vafit s nastavenim Gasu vareni.

Tento rezim dokongi vareni pfi vnitfni teploté trouby a

vypnutych topnych prvcich pred koncem éasu vareni.

Nastaveni Gsporného rezimu

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

» Na displeji se zobrazi "OFF" .

2. Aktivujte Usporny rezim stisknutim klavesy <.

» Jakkmile se zamek aktivuje, na displeji se zobrazi

"On" a symbol tsporného rezimu zdistane rozsviceny.

Deaktivace tsporného rezimu.

1. Stisknéte symbol 2= dokud se na displeji
nezobrazi symbol Gsporného rezimu.

» Na displeji se zobrazi "On".

2. Usporny rezim deaktivujte stisknutim kidvesy ™.

» "Off" se zobrazi jakmile se zdmek deaktivuie.

Nastaveni jasu obrazovky

(Tato funkce je volitelnd. Nemusi byt soucasti

va$eho vyrobku.)

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

2. Pozadovany jas nastavte pomoci kidves wh -

» Gas, ktery nastavite se aktivuje za chvili.

Tabulka ¢asii vareni

(:)asy v tto tabulce jsou minény jako priivodce.
Casy se mohou lisit v zavislosti na teploté
potravin, tloustce, typu a vasich vlastnich
preferencich vareni.

Peceni a roznéni

1. police v troubé je spodni police.

. 0 ees
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Jeden zasobnik Kulata dortova forma
0 prumeru 26 cm na

1-Kulata dortova
forma o priméru 26
¢m na dréaténé polici**
4-Kulata dortova
forma o priiméru 26
cm na plechu na
cukrovi™*

Jeden zasobnik Standardniplech” | L ] 2 | 200 | 35.45
)

| Piza | Jeden zdsobnk Standardnipec [ ] ] 2 ] 200..220 15..20
]

RoZnéné kure Jeden zasobnik Standardni plech 15 min.
(1,8-2 kg) 250/max,
potom 180 ...
190

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




oporucujeme provadét predehiivani u vsech potravin.

* PrisluSenstvi se nemusi dodavat spolu se spotrebicem.
** PrisluSenstvi se nedodava spolu se spotfebitem. Jsou to komeréné dostupné vyrobky.

Tabulka pro pfipravu kontrolnich jidel

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

Standardni plech -E-—— 2030

2 zasobniky 1-Standardni plech 20..30
3-Plech na cukrow

Kolac Jeden zasobnik Kulata dortové forma o 3 160 25..35
pruméru 26 cm na
draténé polici**
]

1-Kulata dortova forma
0 priméru 26 cm na
dréténé polici**
4-Kulatd dortova forma
0 priméru 26 cm na
plechu na cukrovi*

Kulatd Cerna kovova
forma o primeéru 20
cm na draténé polici**

Doporu¢ujeme provadét piedehfivani u vSech potravin.
* PrisluSenstvi se nemusi dodavat spolu se spotrehicem.
** Prisluenstvi se nedoddva spolu se spotfebiGem. Jsou to komeréné dostupné vyrobky.

T|py pro pegeni e Pokud je dobfe pecen uvnitf, ale lepkavy na
pokud je kolac prili§ suchy, zvyste teplotu o cca povrchu, pouZijte méné tekutiny, snizte teplotu a
10 a zkratte dobu peceni. prodluzte dobu pecent.
e Pokud je kola¢ vihky, pouZijte méné tekutiny a T|py pro pegeni peélva
snizte teplotu o 10°C. Pokud je pecivo prilis suché, zvyste teplotu o cca
e Pokud je kola¢ na povrchu pfilis tmavy, poloZte 10 a zkratte dobu peceni. Navihcete vrstvy tésta
ho na niZsi polici, sniZte teplotu a prodiuzte dobu omackou z mléka, oleje, vajec a jogurtu.
peceni. e Pokud se pecivo pece pfilis diouho, davejte pozor,

aby tloustka tésta nepresahla hloubku plechu.
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e Pokud je povrch peciva tmavne, ale spodni ¢ast
neni pecena, zkontrolujte, zda mnoZstvi omacky,
kterou jste pouZili, neni na spodni strané peciva
prili§ velké. Snazte se rozprostrit omacku
rovnomerné mezi vrstvy tésta a na né pro
rovnomerné zbarveni.

Pecivo pecte v souladu s rezimem a teplotou
uvedenymi v tabulce peceni. Pokud spodni
Cast stale neni dostate¢né zabarvena, umistéte
je pristé o jednu uroven nize.
T|py na peceni zeleniny
Pokud zeleninové jidlo ztraci Stavu a zacind byt
vysusené, varte ho v panvi s poklici misto na
plechu. v uzavienych nadobéch jidlo ziistane
Stavnaté.
e Pokud se zeleninové jidio nemlze dovafrit, uvarte
zeleninu nebo ji pripravte jako konzervované jidlo
a pak ji dejte do trouby.

Tabulka ¢asii peceni pro grilovani
Grilovani s elektrickym grilem

Ovladani grilu

VAROVAN!
Zavirejte dvitka trouby béhem grilovani.
Horké povrchy mohou zplisobovat popaleniny!

Zapinani grilu
1. Nastavte funkéni tia¢itko na poZadovany symbol
grilu.

2. Pak zvolte pozadovanou teplotu grilovani.

3. Podle potieby predehfivejte asi 5 minut.

» Kontrolka teploty se rozsviti.

Vypinani grilu

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

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

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

C Potraviny, které nejsou vhodné ke

Dréténd police 250/max 20..25 min.”

Kousky teleciho Draténa police 250/max 25..30 min.

podle tloustky
*Troubu pfedehfivejte po dobu 5 minut.
**Nelze-li nastavit teplota grilu vaSeho spotfebice, gril bude fungovat na maximélini teplotu.

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

Obratte jidlo po 2/3 celkové doby peten.
Doporuduje se 5-6 min ohfev vSech potravin ke grilovani.
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[ Udrzba a péce

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

NEBEZPECI:

Odpojte zafizeni od napdjeni, nez zaCnete s
(drzbou a Cisténim.

Hrozi riziko zasahu elektrickym proudem!
NEBEZPECI:

Pred cisténim nechte pfistroj vychladnout.
Horké povrchy mohou zplisobovat popdleniny!

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

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

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

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

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

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

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

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

Ovladaci panel by se mohl poskodit.

Cisténi trouby
Cisténi bocni stény(Lisi se podle modelu
vyrobku.)

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

1. Sejméte predni stranu bocni police tak, Ze ji
zatahnete v opacném sméru od boéni stény.

2. Vyjméte bocni polici zcela tim, Ze ji pfitahnete k
Sobé.

Katalytické stény

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

Vnitfni boGni stény (A) a/nebo zadni sténa (B) vaseho
vyrobku mohou byt potazené katalytickym smaltem.
Katalytické stény maji svétle matovanou barvu a
porézni povrch. Katalytické stény trouby se nesméji
Cistit. Porézni povrch katalytickych stén se Gisti sam
tim, Ze pohlcuje a pfemériuje prskajici tuk (para a oxid
uhliéity).

Snadné parni ¢iSténi

Zajistuje snadné citéni, protoZe necistota (pokud neni

prilis stard) se zmékei parou, ktera se vytvori uprostred

trouby a zkondenzované kapky vody omyji vnitfni

povrch trouby.

1. Z trouby vyjméte vSechna prisluSenstvi.

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

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

5. Vyrobek omyjte vodou s mycim pfipravkem a
hadfikem nebo houbou a osuste ji suchym
hadrem.

rezimu snadného ¢isténi parou se voda,
kterd byla nalita do zasobniku ke
zmékcent zbytkd jidla/Spiny uvnitt trouby,
bude vyparovat a kondenzovat se na
vnitfnich povrsich trouby a skla dvifek
trouby, takze pfi otevienf dvifek trouby
milZe dochéazet ke stékani vody. Utfete
kondenzat hned po otevreni dvifek.

Cisténi dvirek trouby
Cheeteli vycistit dvifka trouby, pouZijte teplou vodu se
sapondatem, mékky hadfik nebo houbicku a vyGistéte
vyrobek, pak jej otete suchym hadfikem.
K ¢isténi dvifek trouby nepouZzivejte Zadna
hruba brusna istidla ani draténky. Mohou
poskrabat povrch a poskodit sklo.

Odstranéni dviika trouby.

1. Oteviete predni dvitka (1).

2. Oteviete svorky v krytu pantu (2) na pravé a levé
strané prednich dvefi tim, Ze zatlacite dle
zZndzornéni na obrazku

2 Zamek zavésu(uzaviend poloha)
3 trouba

4. Demontujte predni dvitka tak, Ze je zatladite
nahoru, pokud je chcete uvolnit z pravého a
levého zavésu.

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

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

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

Vnitfni tabuli skla dvifek trouby Ize demontovat z
ddvodu vycisténi.

Otevrete dvirka trouby.

1 Ram
Plastovy dil

)



Pritahnéte k sobé a sejméte plastovou ¢ast na horni
Casti prednich dvirek,

4 123

1 Vnitfni sklenénd tabule
2 Vnitfni sklenénd tabule
3 Vngj$i sklenénd tabule
4 Plastovy otvor sklenéné tabule - dolnf

Podle obrazku zvednéte vnitfni sklenénou tabuli (1) ve
sméru A a vytahnéte ji ve sméru B.

Tento postup zopakujte pfi demontaZi vnitrni sklenéné
tabule (2).

Prvnim krokem pfi montaZi dvifek je nainstalovani
vnitfni sklenéné tabule (2).

Podle obrazku viozte skoseny rizek skienéné tabule
tak, aby z(istal ve skoseném rohu plastového otvoru.

plastového otvoru u nejvnitfngjsi sklenéné tabule (1).
Pfi instalaci vnitfni sklenéné tabule (1), zkontrolujte,
zda potiSténa strana tabule sméfuje k nejvnitrngjsi
sklenéné tabuli.

Je nutné usadit dolni rohy vSech vnitfnich sklenénych
tabuli do dolnich plastovych otvord.

ZatlaGte plastovou ¢ast k ramu, dokud nezacvakne.

Vymeéna vnitini Zarovky

NEBEZPECI:
Pfed vyménou Zarovky trouby zkontrolujte, zda
ie vyrobek odpojen a vychladl, aby nedoslo k

(razu elektrickym proudem.
Horké povrchy mohou zplisobovat popdleniny!

V této troubé se pouziva zarovka s
vykonem mensim nez 40 W, vySkou
mensi nez 60 mm, primérem mensim
nez 30 mm nebo halogenovou
Zarovkou s objimkou typu G, vykonem
menSim nez 60 W. Zdrovky jsou
vhodné pro provoz pfi teplotach nad
300 ° C. Lampy do trouby Ize ziskat od
autorizovanych servisnich zastupctl
neho technik s licenci.

¢ Yroloha Zarovky se mize liSit oproti obrézku.

/4rovka pouzita v tomto spotfebici neni vhodng|
k osvétleni mistnosti. Zamyslenym Gcelem této
Zarovky je pomoci uZivateli vidét na potraviny.

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

Pokud je vase trouba vybavena kulatou

Zarovkou:

1. Odpojte vyrobek na napajeni.

2. Sejméte sklenény kryt otocenim proti sméru
hodinovych rugicek.
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3. JestliZe je vaSe svétlo v troubé typu (A), ktery je
vyobrazen nize, vyjméte svétlo otocenim (viz
obrazek) a vymeérite ho. JestliZe je svétio typu (B),
zatahnéte a vyjméte svétlo (viz obrazek) a vyménte
ho.

28/CZ
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Nainstalujte sklenény kryt.



Odstraiiovani potizi

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

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

e Hlavni pojistka je vadna nebo uvolnénd. >>> Zkontrolujte pojistky v pajistkové skiini. Pokud je to
nutng, vymerite je nebo znovu aktivujte.
y i zapojen do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni zdstrcky.

e Jevadna Zarovka v troubg. >>> Vymérite Zdrovku v troubs.
»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
.................. pojistkove skiini. Pokud je to nutné, vyméiite je nebo znovu aktivujte.
Trouba nehieje.
e MozZnd neni nastavena na uréitou funkci peceni nebo teplotu. >>> Nastavie troubu na urcitou funkci
peceni nebo teplotu.
e Vtypech whavenych ¢asovatem neni nastaven ¢asovat. >>> Nastavie ¢as.
(U vyrobkil s mikrovinnou troubou ¢asova fidi pouze mikrovinnou troubu.)
»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vyméite je nebo znovu aktivujte.

(V typech s casovacem) Displej hodin blika nebo sviti symbol hodin.
»  Doslo k vypadku energie. >>> Nastavte Cas/Pristroj vypnéle a znovu zapnele.

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

BEKO SPOLKA AKCYINA, organizatni sioZka, Bucharova 1423/6, 158 00 Praha 5 - Stod(iiky

7 dni v tydnu od 8:00 do 18:00
poradfi nebo pomtiZe vyfesit zarulni, piipadné pozarutni opravy vyrobkd Beko

tel. kontakt 222525222
tel. kontakt 800 350 333
e-mail zakaznickecentrum@bekosa.cz
online objednavka opravy spotiebite wiww.bekoor.cz
5 let zaruky - podminky a registrace

ZARUCNI PODMINKY CR

Platny a Citelny prodejni doklad, ktery obsahuje datum prodeje, model spotfebite a oznafeni prodejce,
opraviiufe uZivatele vyuZit zdruku na vyrobek v souladu s ustanovenimi Ob€anského zékoniku, v platném znéni.
Neni-li stanaveno jinak, je zaru€ni doba na vyrobek 24 mésici, Zatina plynout ode dne pfevzeti vici kupuiicim

vyjma pfipadu, kdy je nutné uvedeni do provoru opravndnou firmou. V tom pfipadé zatne zarunf doba plynout
ode dne uveden(vyrobku do provozu.

Vyrobky vyZadujici odborné zapojenti: plynové a kombinované spordky a varné desky, dala viechny spotiebite,
které nejsou vybaveny pfivodnim elektrickym kabslem zakonfenym vidlict. Zapojeni spotiebite je siuZbou
hrazenou zdkaznitkem. Potvrzenf je nutné uschovat. Dovozce nezodpovidd za polkozent & 3kody vzniklé

chybnou instalaci nebo chybnym zapojenim vyrobku.
Zaruka vyplyvajicl z t8chto zarugnich podmfnek miiZe byt uplatnéna pouze na tzemi Ceské republiky a tykd se
pouze a vyhradné spotfebit dovezenych do €R prostiednictvim nadi spoletnosti, BEKO SPOLKA AKCYJNA,
organizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodiiky, kterd je oficidinim zastoupenim znatky Beko
pra Ceskou republiky.

Zaruka je poskytovana kupujicimu (kenednému spotfabiteli) v souladu se zékonem £, 634/1992 Sb,, o ochrang
spotfabitele vplatném znéni. na vyrobek slouZfc b&fndmu poudivant vdomacnostl, Vyrobek nenf urfen
k primyslovému poufiti a poskytovani sluZeb. SpotPebie, které nejsou pouZivany vdomdcnosti, nejsou
predmétem zaruky (hotelova, Skolska a restauradni zatizeni, dklidové firmy atd.)

Prava ze zodpovédnosti za vady vyrobku se uplatiiuji u prodavajiciho. Zaruéni oprava se vziahuje vyhradné na
zdvady, které vzniknou v dobé platnosti zarudni lhity a to vyrobini vadoeu, Takto vznikié zavady je oprévnén
odstranit pouze autorizovany servis.

O odstranéni vad vyrobku v zarunf Ihité ja kupujic] opravnény poZadat prodejce nebo Zdkaznické centrum
Beko na telefonnim &isle: 222525222, 800350333 nebo online na kiins.dfnnmy

korrrziobis

Zakaznik musi pro objednani opravy nahlasit datum zakoupeni, model spotiebice, vyrobni a produktové Cislo,
které se machdzi na vyrobnfm 3titku kaZdého spotfebile, Bez nahl&eni téchto Gdajd nebude modi byt
poZadavek zakaznika na bezplatnou opravil vytelen, Zékaznik je také dale povinen poskyinout attorizovanému
sarvisu soufinnest potfebnou k ovéfaeni existence piipadné odstranéni reklamované vady.



9)

k)

Pit ndvitévé servisniho technika kupujict prokdZe existenci zaruky predioZenim Zitelného prodejntha dokladu
nebo certifikdtu 5 let zaruky Beko. Po provedeni zasuini opravy jsou autorizovana servisoi stfediska nebo
prodavajici povinni vydat kupujfciinu Citelnou kapii opravného listu nebo doklad o uptatnéni prava zaruky a dobé
tvani apravy. Po dobu zaruky je kupujict povinen uschovat veSkeré doklady souvisejici s koupi a servisem
vyrobku.

Opravnf list slouZf k prokazovani prav kupujictho, proto je ve viastnim zajmu kupujiciho si zkontrolovat pied
podpisem veskeré ddaje. Zarufni thilta se v pifpadech, kdy z&vada znemoZnila pouZivani vyrobku, proadiuZuje o
dobu, kdy kupujici uplatnil ndrok na zaru€ni opravu u autorizovaného stiediska az do dne pfevzetf spraveného
vyrobku.

Vyrobek musi byt instalovan a provozovén podle navodu k obsluze a platnych norem. Funkce chiadnitek,
mraznhicek a jejich kombinacl je zarucena pfi okolni teploté od +10°Cdo +32°C.

Touto zarukou nejsou dotifena prava kupujfciho, kterd se ke koupl vici va¥ podie 2viditnich pravnich pledpisi.
Spoletnost BEKO SPOLKA AKCYINA, organizatni slo?ka, Bucharova 1423/6, 158 00 Praba 5 - Stodiilky nabizf
spotiebitellim na vybrané modely prodiouZenou zéruku vcelkové délce trvani 5 let. Predmétem této
nadstandardni zaruky je bezplatné odstrafiovani virobnich vad po dobu nasledujicich 36 mésic od skonteni
zakonné dvouleté zdrulni Ihiity. Podminkou ziskdni certifikdtu prodiouZené z&ruky je spinéni vedkerych

PTi opravé vramei prodiouZend zaruky je uZivatel povinen autorizovanému servisu predloZit platny certifikat

prodiouZené 2aruky a prodejni doklad.

V dob# trvani prodiouZend zaruky bude opravnénd reklamace feSena opravou nebo dodanim nahradniho dilu.
V piipadd neodstraniteiné vady zajistl dovozce piimo u zdkaznika vymé&nu vyrobku za novy. Narok na vyménu
uplatiiuje zakaznik po zaslani viech potfebnych doklad (platny certifikdt, doklad o zakoupeni, wyjadieni
arganizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodilky. Spotiebital nema prévo vpribéhy
prodlouZené zaruky na vraceni kupni tastky. Uplatnéni prava na bezplatné odstrafiovani vyrebnich vad podléha
zde uvedenym vieobacnym zarudnim podminkdm,

{+] I3 i 0

Nanivyrobek pouivan v souladu s ndvodem;

Do3lo k mechanickému podkozenl vyrobku cizim zavinénim, pit nespravné Udribé nebo jinym zanedbdnim
péle o vyrobek;

Byl na vyrabku proveden neodborny zasah neopravndnou osobou;

Piynové spotfebite nebo spotebife s napajenim 400V nebyly uvedeny do provozu odbornou firmou;

Do3to k mechanickému poskozeni pfi pfepravé;

Je vada zpisobenad vnjdimi padminkami, jako jsou nap?. poruchy v elektrické siti nebo vadnd bytova instalace,
nevhodnymi provoznimi podminkami, podkozend Ziviem;

Je vyrobek vadny z dilvodu pouZiti neorigindiniho piisladenstvi a nafwadnich dili;

Kuchyfiskd linka, do které je vyrobek zabudovany, nesplijuje potiebné technické parametry;

Zaruka se déle nevztahuje na preventivni Gdrébu popsanocu v ndvodu k obsluze, popiipadé zédvady zpiisobané
nevhodnou manipulaci, ria opatfebant vzniklié b&Znym pouZivanim, na mechanické poskozen! sklendnych a
plastovych kompanenti;

Zdruka se nevztahuje na navitévu technika 7a ilelem poradenstyvi, preventival kontrofu stavu spotiebite,

vyménu ndhradnthe dilu, ktery nevyZaduje odborny zasab, zaména sméru otevirdni dvefl chladnitek a
sulitek,
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Mepea Hauanom akcnayartaLum NPoYMTaliTe 3TO PYKOBOACTBO Nonb3osarens!

YBaxaeMmbli nokynarens!

Cnacubo 3a T0, 4TO OTAANM NPEANoYTEHNE NPOayKLMKM komnakun «Bekoy. Hageemcs, uto ato
BbICOKOKAYECTBEHHOE M3Jenne, N3rOTOBMNEHHOE C MPUMEHEHNEM CaMblX COBPEMEHHBIX TeXHomormiA, OyaeT
JEMOHCTPMPOBATL HAUNyYLLINE Pe3ynbTaThl SKCMyaTaLum. [ing 970ro nepe Havanom akcnyarawmm
BHUMATENbHO NPOYMTaNTE 3TO PYKOBOACTBO W BCIO COMYTCTBYIOLLYIO IOKYMEHTALMIO U UCTIONb3YITE €ro B
JanbHelLleM B ka4ecTBe CnpaBoYHuKka. Ecrin Bbl nepeaaeTe nsaenne HoBOMY BNafienblyy, nepenanTe emy n
PYKOBOACTBO nonb3osaTens. [MpuaepxmBanTech BCeX NpeaynpexaeHui i uHopmaLum, CoAepxaLLmnxes B
PYyKOBOACTBE.

[MomHuTe, YTO JaHHOe PYKOBOACTBO NMOMb30BATENS Takke MOXET ObiTb NMPUMEHUMO K HEKOTOPBIM APYTiM
mogenam. Paanuuns mexay mogensimv OyayT ykasaHbl B pyKOBOACTBE.

MosAcHeHnA kK cumBonam

B aHHOM pyKkoBOACTBE NOMb30BATENS UCMONbL3YIOTCA CreayioL e CUMBONb:

BaxHasi MHhOpMaLMs Uin NonesHble
COBETBI N0 MCTIOMb30BAHMIO.

MpenynpexaneHue o cUTyaumsx,
OMacHbIX ANsi KU3HW Moael u
UMYLLIECTBA.

MpemynpexzaeHue 06 onacHocTi
MOPAKEHMS! ANEKTPUYECKIM TOKOM.

MpeaynpesxaeHue 06 onacHocTH
noxapa.

[MpepynpexaeHue o ropaumx
NOBEPXHOCTSIX.

B B B B

ce thl
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H BaxHbie MHCTPYKLMM 1 NpeaynpexaeHNs NO TeXHUKe
6e30MacHOCTH U OXpaHe OKpYyXatoLien cpeabl

B naHHOM pasgene cogepxaTcs
WHCTPYKLIMN MO TEXHNKE
Be3onacHOCTH, KOTOPbIE MOMOrYT
BaM u3bexaTb TpaBM
noepexaexni. Mpn HecobntogeHn
9TUX NpaBuI BCE rapaHTUMHble
0653aTenNbCTBa aHHYIUPYIOTCS.

O6wwme npaBuna TEXHUKM
Be3onacHocTu

4/RU

70 n3genne MoxeT
9KCNyaTpoBaThCA AETbMM
cTapLe 8 neT v nogpMu ¢
OrpaHnYeHHbIMU PU3NYECKUMM,
CEHCOPHBIMI UIN YMCTBEHHBIMY
CMOCOBHOCTAMM, a TaKxke
nMuamu, He MMEKLLMMM
[OCTaTOMHOrO OnbiTa W 3HAHWUN,
TOMbKO B TOM Crlyyae, eCrim OHM
HaxoasATcs nof HabnoaeHneM
n1L, OTBETCTBEHHbIX 3a WX
6e3onacHoOCTb, Unu
MPOMHCTPYKTUPOBAHbI HA
npeamet 6e3onacHoro
CNONb30BaHUS U3AENNS 1
0CO3HAIOT CBSI3aHHbIE C 3TUM
PUCKN.

Cnepgwte 3a TeM, YTOObI €T HE
urpasnu c ycTponcTeom. [let
MOTYT YUCTUTb 1 06CNYXMBaTb
YCTPOWCTBO TOMbLKO NOZ,
HabngeHneMm.

Mpnbop He JOMKeH
MCMonb30BaTLCA NLAMM

(BkIoYas geTen) ¢
OrpaHNYeHHbIMU PU3NYECKUMM,
CEHCOPHBIMMW 1IN YMCTBEHHBIMY
CNOCcOBHOCTAMM UK
HeAOoCTaTKOM OnbITa ¥ 3HAHWUN,
3a UCKMIOYEHNEM Cyyaes, Korga
MCMONb30BaHNE NPOMCXOLMUT NOA
HENOCPEACTBEHHBIM KOHTPOEM
WNK B COOTBETCTBUN C
yKa3aHuaMu.

Cnepaute 3a e TbMM, YTODObI OHM
He urpanu ¢ npubopom.

B cnyyae nepegauvm nsgenus
TPETbEMY NULY B INYHOE
Monb30BaHNe Unu B LENsX
BTOPUYHOTO MCMONb30BaHNS
HeobxoanMO TaKkxe nepegatb
PYKOBOACTBO NOSb30BaTeNs,
HaKNemnKkn n3genus, a Takxke
ApYrve CBA3aHHbIe C HUM
[OKYMEHTbI M KOMMOHEHTbI.
PaboTbl No yCTaHOBKE W
PEMOHTY JOMKHbI BbINOMHATLCA
TONMbKO NPeaCTaBUTENSMM
aBTOPU30BAHHOW CEPBUCHOM
cnyx6sl. [ponssoauTens He
HeCceT OTBETCTBEHHOCTM 3a
MOBPEXAEHNS B pesynbTaTe
BbINOMHEHWS paboT nuuamm, He
MMEOLLMMM COOTBETCTBYIOLLEN
KBanmgmkalmm. 310 Takxe
MOXeT NpUBECTU K
aHHYIMPOBaHMIO rapaHTuM.



Mepen ycTaHOBKOW
BHMMATEIbHO NpoYTUTE
NHCTPYKLMA.

He nonb3ayinrecb HeMCnpaBHbIM
n3genuem, a Takke Npu Hanmumm

Ha HEM 3aMETHbIX I'IOBpG)K,D,GHVIVI.

MpoBepsiTe, 4TobbLI NOCHe
Ka)Xoro ncnons30BaHUs
nepeknoyaTeny QyHKLMI
n3aenns Bblav BbIKMKOYEHbI.

OnekTpobe3onacHoCTb

B cnyyae HencnpaBHOCTM
criegyet npekpaTuTb
9KCNyaTaLmio U3genus, noka
OHO He ByZeT OTPEMOHTMPOBAHO
B aBTOPW30BaHHOM CEPBUCHOM
ueHTpe. CyLlecTByeT puck
MOpaXXeHUs ANEKTPUYECKNM
TOKOM!

3nenune MoXHO NoaKIoYaTh
TOMBKO K 3a3€MNEHHOM
PO3ETKE/MNHIW, HANpPsXKEHNE U
YPOBEHb 3aLUMTbLI KOTOPOM
COOTBETCTBYIOT NapameTpam,
yKa3aHHbIM B pasgene

«TexHnyeckme XapPaKTePUCTUKN».

YCTaHOBKY 3a3eMIEHUS JOSKEH
BbIMOMHSATL
KBaNMOULIMPOBAHHbIN
cneyuanucT (npu
ncnonb3oBaHuK npubopa ¢
TpaHcgopmaTopom unm 6e3
Hero). Halwa komMnaHus He HeceT
OTBETCTBEHHOCTY 3a Kakue-nnbo
Npobnembl, BO3HUKLLNE

BCNEACTBUE UCNONb30BAHNS
nsgenus 6e3 3asemMneHus,
BbINOSTHEHHOTO B COOTBETCTBUM C
MECTHbLIMM HOPMaMK
npasunamm.

Hukoraa He nente BoAay Ha
nsgenve Bo BPeEMS MblTbs!
CyLecTByeT pUCK NOpaXeHus
ANEKTPUYECKNM TOKOM!
KaTeropuyeckw 3anpeLyaercs
[OTparMBaTbCs K LITENCENbHON
BUIIKE BNaxHbIMK pykamu! He
TAHWTE 3a Kabenb nNuTaHus.
BbIH1Mas BUIKy U3 pO3ETKM,
BepuTech HEMOCPEACTBEHHO 3a
BUIIKY.

lMpexae yem npucTynatb K
YCTaHOBKE, TEXHUYECKOMY
0BCnyKMBaHMIO, YNCTKE W
PEMOHTY, n3genve Heobxoaumo
OTKITKOYUTL OT AMEKTPOCETH.

Bo n3bexaHne HeCYaCTHbIX
CriyyaeB npu NOBpeXAEHUM
kabens nuTaHus ero 3ameHy
LOMKEH BbIMOMHAT
NpOW3BOAUTENb, ET0 CrELManucT
Mo CEPBUCY UIKN NNLO, UMetoLLee
aHanorMyHyto KBanugukalmio.
Anekrponpubop cnegyet
yCTaHaBnMBaTb Takum o6pasom,
4TObbI €70 MOXHO BbIN0
MOMHOCTbIO OTCOEANHUTB OT
CETM SNEKTPONUTAHNS.
OtcoeanHeHne QOMKHO
OCYLLECTBNATLCS C NOMOLLbIO
LUTENCENbHON BUTKN NN
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BbIKTItOYaTENS, BCTPOEHHOO B
(OMKCUPOBAHHYIO CETb
9NeKTPONUTaHNS, B
COOTBETCTBUM CO
CTPOMTENBHBIMM HOpMaTUBaMM U
npasunamu.

+ 3aHsAs CTeHKa LyxoBoro Likada
BO BpeMs paboTbl CUIbHO
HarpeBaeTcs. Cnegute 3a Tem,
9NeKTpuYeckne NpoBoaa He
conpukacanuch ¢ 3agHen
CTEHKOW, TaK KaK 3T0 MOXeT
MPUBECTM K UX MOBPEXAEHNIO.

+  Cnegute 3a TeM, 4Tobbl WHYP
NUTaHns He Bbin 3axaTt Mexay
pamoil U ABepLen JyX0BOro
Lkada, ¥ He NpoknaabiBanTe
€ro Mo ropsYMM NOBEPXHOCTAM.
B npoTuBHOM cryyae nsonsaums
kabens MoXeT pacnnaBuUTbCS,
YTO NMPUBEAET K KOPOTKOMY
3aMblKaHIo 1 NoXapy.

+  Bce paboTbl C anekTpuyeckum
obopyaoBaH1eM 1 cucteMamu
[OMXKHbI BbINOMHATLCS TOMBKO
KBanM@ULMPOBAHHLIMM
cneyyanuctamn, OnyLeHHbIMM
K BbINOSTHEHWIO Takux pabor.

B cnyuvae kakoro-nun6o
MOBPEXAEHNS BbIKNIOUNTE
Npnbop W OTCOEANHUTE €ro OT
anekTpoceTun. [ns atoro
BbIKTTOUMTE 0BLLMIA
npeaoxpaHnTens B JOME.

+ [lpoBepbTe, COOTBETCTBYIOT NN
W30ennio HOMUHaNbHbIE
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XapaKTepuCTUKM
npeaoxpaHuTEns.

besonacHocTb n3genus

BHUMAHWE: [aHHoe n3nenwve un
€ro BHELLHWE YacTu
HarpeBatoTCs B npoLecce
ncnonb3oBaHus. byapte
OCTOPOXHbI, HE KacalTeCh
HarpeBaTesbHbIX 3NIEMEHTOB.
[eten mnapwe 8 net cneagyet
fonyckath K AyXOBOMY Lukady
TOMNbKO MO NOCTOSHHBIM
NPUCMOTPOM B3POCTIbIX.

He nonb3yirecs npubopom,
HaX0AsCb NOJ, BO3AENCTBUEM
ankorons Unu nekapCTBEHHbIX
npenapaTtoB, CHXAOLLMX
CKOPOCTb peakLumn unu
HapyLLatoLWMX KOOPANHALMIO
LBVXEHMI.

ByabTe 0CTOPOXHbI NpK
MCMOMNb30BaHUN CNIMPTHBIX
HaNWTKOB B MPUrOTaBNNBAEMbIX
6ntogax. Mpu BbICOKOA
TemnepaTtype CnupT ucnapseTca
W NPY COMPUKOCHOBEHMM C
rOpSYMMIN NOBEPXHOCTSIMM
MOXET 3aropeThbCs 1 Bbi3BaTh
noxap.

He pacnonaraiTe psigom ¢
npnbopom
NEerkoBoCNNaMeHsIoLLMECS
MaTtepuarnbl, Tak kak BO BpeMs
paboTbl ero GokoBble



MOBEPXHOCTU MOTYT CUITbHO
HarpeBaTbCs.

Bo Bpems paboThl yCTPONCTBO
MOXET HarpeBaTbCs. byabTe
OCTOPOXHbI, HE KacalTeCh
HarpeBaTenbHbIX 3NEMEHTOB
BHYTPM JyXOBOTrO LKada.
CneguTte 3a TeM, 4To0bbI
BEHTUNSLIMOHHbIE OTBEPCTUS
BbIIN NOIHOCTBHO OTKPbITHI.

He pasorpeBaiiTe B JyXOBOM
LKachy NPOAYKTbI B 3aKPbITbIX
KECTSHbIX UMW CTEKNAHHBIX
BaHkax. BHyTpn 6aHok MoxeT
MOBbLICUTLCS AABIEHNE, YTO
NpUBEAET K B3PbIBY.

He cTaBbTe NPOTUBHM 1N
rnocyay HenocpeacTBEHHO Ha
[HO AyXOBOrO LWKada, a TaKke
He KriaguTe Ha Hero
arntOMUHWEBYIO (DOITBTY.
3bbITO4HOE TENro MoXeT
MPUBECTU K NOBPEXAEHUO JHA
[yXO0BOrO LUKada.

He ncnonb3yitte ans YMCTKu
CTEKNSAHHOW ABEPLIbI AYXOBOMO
Lkada rpybble abpasnBHble
YUCTALLME CPefCTBa UMK OCTPble
MeTannnyeckune ckpebku, 4tobbl
He noLapanaTb NOBEPXHOCTb,
MOCKOITbKY 9TO MOXET NPUBECTH
K paspyLLeHuIo CTekna.

He ncnonb3yitte ans YMCTKu
YCTPOWCTBA NapO0YUCTUTENMN,
MOCKOITbKY 9TO MOXET NPUBECTH

K MOP@XXEHMIO 3NIEKTPUYECKUM
TOKOM.

(MoxeT oTnnyaTbes B
3aBUCKMOCTM OT MOAENH
nsgenus.)

[NpaBunbHOE pacnonoxexne
NPOBOMOYHON PeLLETKM U
NPOTUBHSA Ha HaNpaBnAOLLMX
[POBOMOYHYIO peLleTKy u/nmnm
NPOTUBEHb CreayeT NpaBuiibHO
yCTaHaBnuBaTb Ha
HanpaenswLme. BeraBbTe
NMPOBOJIOYHYIO PELLETKY UM
NPOTMBEHb MeXy 2
HanpaBnALLMMY 1 NPOBEPbLTE,
YCTOMYNBO NN OEPXNTCA
peLueTka 1 NpoTMBEHB (CM.
PUCYHOK). TOMbKO Nocne 3Toro
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He nonb3aymnrech OyxoBbIM
LUKachoM, ECIN CTEKNO B
nepenHen ABepLe noTpeckanochb
WM BbIHYTO.

lMomeLuas npoayKTbl B ropsiumi
OYyXOBOW LUKa UM BbIHUMAs UX
0TTyAa, 0643aTenbHO
Momnb3yMTeCh TEPMOCTONKUMM
pykaBuLamm.

Monoxure 6ymary ans
BbICTUINaH1S NekapHbIX POpM B
FOPLLOK Ans BapKX WM Ha
NPOTUBEHb, PELLETKY U T.4.
BMECTE C MPUroTasinBaeMbIMm
MULLEBbLIMI NPOAYKTaMK, 1
rMOMEeCTUTE BCE B

npeBapuUTenbHO HarpeTyro Nevb.

Yganute nanuwkn dymarm,
BbICTYyNatoLme 3a npegensi
NPOTMBHA UNK ropLuka, YToOb
OHW He CMOTM conpukacaTbCs ¢
HarpeBaTenbHbIMU dNeMEeHTaMM.
He ucnonbayitte Bymary ans
BbICTMMAHMS NEKapHbIX POpM,
paboyasi TemnepaTypa KoTopon
HUXe Temnepatypbl B neyun. He
knagute Bymary
HENOCPEACTBEHHO Ha OCHOBaHMe
neyu.

BHUMAHWE: MNepen 3ameHon
namnbl ybeantech, YTo LWHYp
nuTaHus npubopa OTKIKYeEH OT
CETU WNN YTO NpepbIBaTENb
Lienu BbIKIOYEH, YTOBbI
n3bexarb NopaxeHus
9NEKTPUYECKM TOKOM.

Mpubop He cneayert
yCTaHaBnMBaTh 3a
[eKopaTUBHOW ABEpLEN,
MOCKOMbKY 9TO MOXET NPUBECTM
K neperpesy.

[ins o6ecneyeHns noxapHou
BesonacHocTh n3genus
cobrofanTe HUKeyka3aHHble
npasuna.

Ybeautech, YTo BUMNKa MIOTHO
BCTaBIEHA B PO3ETKY U HE
NCKPWT.

3anpeLyaercs ucnons3oeatb
MOBPEXAEHHbIN NNbo
0Bpe3aHHbIi Kabenb, a Takke
YANMHATENTb; MOXHO
Monb30BaTbCS TOMNBKO
OpUrMHanbHbIM kabenem.
Y6enutech, UTO B po3eTKe, K
KOTOPOW NOAKMOYAETCS U3aenue,
OTCYTCTBYIOT XMAKOCTb MK
Bnara.

cnonb3oBaHne nNo Ha3Ha4YeHMIo

[laHHoe n3genue
NpeAHa3HaYeHOo UCKIMIUMTENbHO
anst 6bITOBOTO MCNONb30BAHMS.
3anpeLyaercs ucnons3oeatb
Npnbop B KOMMEPYECKNX LIENSX.



OCTOPOXHO: laHHoe
n3genue npegHasHayeHo
NCKIIOYMTENBHO ANA
NPUroToBMneHms nuwm. Ero
3anpeLLeHo 1cnonb3oBaTh 4ns
OpYrvX Lenei, Hanpumep, Ans
oborpesa nomeLleHus."
V3penwve He cnepyeTt
MCNONb30BaTb C LIENbIO
HarpeBaHus Tapenok noj
rpuneM, CyLLKW nonoTeHew, 1
MOCYAHbIX MOMOTEHEL, NyTEM
Pa3BELUMBAHNA UX Ha pyyKax, a
TaKkke ans oborpesa
MOMELLEHMS.

[NpounssoamnTenb He HeceT
OTBETCTBEHHOCTY 3a
MOBPEXAEHNS B pesynbTaTe
NCNONb30BAHUS U3AENNS He MO
Ha3HaYeHMI0 NN
HENPaBMIbHOro 0bpaLLeHns ¢
HUM.

[lyxoBoiA LWKagh MOXHO
MCnonb3oBaTh AN
pasMopaxuBaHus, BbinekaHms,
KapEHUs 1 NPUrOTOBMEHUS
MNPOAYKTOB Ha rpure.

BesonacHocTb aeTen

BHUMAHMWE: [ocTtynHble Yacty
npnbopa MOryT CUIbHO
HarpeBaTbCs Npu
ucnonb3oBaHuu. He gonyckante
K HAM JeTen.

YnakoBoYHble MaTepuarbl
onacHbl Ans geTen. XpaHute

yNaKoBOYHble MaTepmarbl B
HeOCTYNHOM ANs AeTen MecTe.
YTUnuaupymnre Bce yNakoBOYHbIE
MaTtepuansl B COOTBETCTBUM C
HOpMamu Mo oxpaHe
OKpyXXaroLLen cpeabl.

+  OnekTpuyeckoe 06opynoBaHue
NpeAcTaBnsAtoT ONacHOCTb ANS
neten. Bo Bpems paboTbl
LYXOBOrO LUKadha He Jonyckante
K HeMy [ieTen, a Takke He
paspeLLanTe UM Urpath C HUM.

* He pasmeLyaitte Hag npubopom
npeaMeTbl, KOTopble 4eTU MOryT
nonbITaThCs JOCTATb.

* He cTaBbTe Ha OTKPLITYHO
OBEPLY TaXenble npeaMeThl v
He NO3BONANTE LETAM CaanNTbCA
Ha Hee, [lyxoBoW LKad MOXeET
nepeBepHyTbCS, a TakKe MOryT
ObITb NOBPEXAEHLI NETNN
ABEPLpI.

YTunusauus craporo usgenus

Cooreercreue [inpektuse EC 06 yrunuzaumm
3NEKTPUYECKOrO M INEKTPOHHOro 060pyA0BaHNs
(WEEE) u yTunu3aums BblleaLwero u3
ynotpe6neHns 06opyaoBaHus:

[anHoe n3penwe cooteeTcTyeT [iupektuee EC 06
YTUNU3ALLMM 3MEKTPUECKOTO W 3NEKTPOHHOTO
obopyposanus (2012/19/EU). NanHoe u3penve
MMEET MapKVPOBKY, YKa3bIBAIOLLYIO HA YTUM3aLMI0
€r0 KaK aneKTpu4ecKoro 1 3MeKTPOHHOTO
obopygosanus (WEEE).

370 U3aenve NPon3BeaEHO 13 BbICOKOKAYECTBEHHBIX
JeTarei 1 Matepuarnos, KOTopble noanexar
MOBTOPHOMY MCMONL30BaHNIO M NepepaboTke.
[MoaTomy He BbIOpacbiBanTe u3aenme ¢ 0bbI4YHbIMM
ObITOBBIMM OTXOAAMM MOCHE 3aBEpLLEHNS €r0
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akcnnyataumuu. Ero cnepyer caatb B
COOTBETCTBYIOLLMIA LIEHTP MO YTUMMU3aLMmM
3NEKTPUYECKOTO W SMEKTPOHHOro obopyaosanus. O
MECTOHaXOX[IEHUN TaKuX LiEHTPOB Bbl MOXETE
y3HaTb B MECTHbIX OpraHax BracTu.
CoorgetcrBue [upektuae EC 06 orpaHnyeHun
cofepxaHus BpeaHbIx BewecTs (RoHS):
Mpu1obpeTeHHoe BaMm U3[enne COOTBETCTBYET
Iupextuee EC o npasumax orpaHu4eHus
cofepxaHus BpeaHbix Bewlect (2011/65/EU). OHo
He COepXUT BPEAHbIX W 3anpeLleHHbIX MaTepuarnos,
yKa3aHHbIX B [IupekTuBe.
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YTVIJWI3aL|VI$I ynakoBOYHbIX MaTepuanoB

*  YnakoBoYHble Matepuarbl onacHbl Ans aeTen.
XpaHuTe ynakoBOYHbIE MaTepuarbl B
6e3onacHoM 1 HeOCTYNHOM [i11s1 leTen
MecTe.YNakoBOYHble Matepuarsl ugenus
M3roTOBEHbI M3 MATEPUAroB, NOANEXALUNX
BTOPUHYHON NepepaboTke. YTUmanpyiiTe nx
COOTBETCTBYIOLLMM 00Pa3oM 1 CopTUpyIiTe
COTMacHO MHCTPYKLWIA MO 0BpalLieHmio ¢
0TX0amu, NOANexallMn BTOPUYHOM
nepepaboTke. He yTunnampyiite ux BMecTe ¢
00bIYHbIMK BLITOBBIMM OTXOAMM.



EOﬁu.me cBefeHns
0630p

1 MaHenb ynpasnenus 6  [leuraTens BEHTUNATOPA (3a CTambHOI
2 MpoBonoyHas peLueTka NNacTuHoi)

3 [poTuBeHb 7 Namnouka

4 Pyuka nBepubl 8 BepxHuit HarpeBaTenbHbIil areMeHT

5 Oepua 9 lMonoxenus nonok

1 2 3 4
Pyuka BbiGopa yHKLM 3 Pyuka Tepmocrata
2 Lincbposoi Taiimep 4 Jlamnouyka TepmocTara
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CopepxaHue ynakoBKU

13nenue KOMNNEKTYeTCs pa3nuuHbIM
HabopOM AONONHUTENbHbIX
NpUHaaNexXHOCTel B 3aBUCMMOCTH OT
Mozenu. Hekotopble A0NONHUTENbHbIE
MPUHALNEXHOCTU, ONUCAHHbIE B PYKOBOA,CTBE
norb30BaTensl, B KOMNIEKTE 3TOrO U3aenus
MOTYT OTCYTCTBOBAT.

PykoBoacTBO nonb3osarens

CraHpapTHbIN NPOTUBEHb

lMpenHasHayeH Ans BbINEYKN U3LEenuii u3 TecTa,
pa3MOopaxMBaHNs 3aMOPOXEHHbIX MPOJYKTOB 1
XapeHnst NpofyKToB 60MbLLMMM KyCKamu.

N —

3. Tny6okuit npoTuBeHb
MpeaHa3HaueH ANs BbINEYKM U3AENMIA U3 TECTa,
XapeHus NpopyKTOB BONbLLMMK KycKamu,
COYHbIX B, a Takxke Ans cbopa cTexaroLLero
XVIpa NPy NPUrOTOBIIEHWUM Ha Tpune.

4. Pewertka
[NpenHasHaueHa ons xapeHus, a Takke ans
pa3smeLLeHns NPOaYyKTOB HA HYKHON NOMKe Npu
BbINeYKe, )KapeHnn v NpuUroToBNEHUM B
hopmax.
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lMpaBunbHoOe pacnonoxeHne NPOBONOYHOM
peLeTK1 Ha BbIABWXHbIX HanpaBnsowWmX
(OaHHan dyHKumMA — aononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTh B BalleM u3aenuu.)
Bnarogaps Hann4nio BbIgBMKHBIX
HanpaBnSoLLIMX MOXHO NErko ycTaHaBnmeaTh
BbIABMraTh NMPOTUBHM W MPOBOSIOYHYIO PELLIETKY.
[Tpyn ycTaHoBKE NPOTUBHEN U NPOBOTIOYHON
PeLLeTKM CrieauTe 3a TeM, uTobbl Kpast
NPOTUBHA WIK PELLIETKN ONupanuch Ha
LUTBIPbKM, PACNIONOKEHHbIE Ha 3afiHEN YacTy
BbIABIDKHBIX HaNpaBnsioLLyX.




TeXxHUYecKne XxapaKTepUCTUKM

Hanpsixeve/yactora
Qbilias notpebnaeMan MoliHoCTL 25KB1

Tun kabens/ceyeHne MuH.HO5VV-FG3 x 1,5 mm2

['abapuTbl (BbicoTa/ liMpWHa / rnybuHa 595 Mm/594 MMm/567 MM

YCraHoRoUHbIE Da3MeEDb: (BbIcOTAliMpUHalINYEIHa 1500 vrm 600 Mw/5B0 MMk, 550 MM

[ naBHbIi1 fyx0BO LiKad) MHoroghyHKLMOHaNbHBIN AYXOBOW LWKagh
Knacc sHepre tieckol XbdekTusHoc TN A
Jlamnoyka BHyTPEHHEro OcBellieHys 15/25 Bt
I puib. noTpebnseman MOLLHOCTE 22kB1
Knacc 3awmtbi -1

CreneHb 3awmTs! IP 44
#  OcHoBHble cBeAeHMs [laHHble Ha NacnopTHO Tabnnyke SHEPronoTpeONeHUs 3MEKTPUMECKMX IyXOBbIX
LKadhoB NpuBESEHbI B COOTBETCTBUM €O cTanaapToM EN 60350-1/ [EC 60350-1. 31 paHHble
onpeneneHbl Npu CTaHAapTHOM Harpyake ¢ (hyHKLMSIMA HUKHErO-BEPXHETO HAarpeBaTENbHOMO 3rieMeHTa
WM Harpesa C MOMOLLBIO BEHTUMATOPA (MpU Hannumm).
Knacc aHepreTuieckoi a(hekTMBHOCTY ONPeaerieH B COOTBETCTBUM C NPUBEAEHHBIMU HUXe
npuopMTETaMM B 3aBUCUMOCTM OT HaNMUMS UMK OTCYTCTBUS COOTBETCTBYHOLLMX (PYHKLMIA B u3penum. 1 -
[MpUrOTOBNEHME C BEHTUMSITOPOM - SKOHOMUYHBIA PeXUM, 2 - MearneHHoe NpuroToBneHe B
TypGopexume, 3 - Mpurotoenexue B Typbopexmume, 4 - Harpe CBEPXY U CHU3Y C BEHTURATOPOM, 5 -
Harpes cBepxy n cHuay.
«JTNKeTKa 3HeproadhheKTMBHOCTU NpeacTaBneHa Ha NpoayKTe»
Cwm. pasgen Ycmaroska, cmp. 14.

*%

MMpy ycoBepLUEHCTBOBAHMM KayeCTBa 3HauyeHus, ykasaHHble Ha ATUKeTKaX 13genus
NPOJYKLIMW TEXHUYECKME XapaKTEPUCTUKN 1N B CONPOBOAMUTENBHOI [LOKYMEHTA LM,
MOryT BbITb M3MEHEHBI Be3 nonyyeHsb! B 1abopaTopHbIX YCNoBUsX
npeaBapuUTENbHOTO YBEAOMIEHNS. COrMacHo COOTBETCTBYIOLLMM CTaH4apTaMm.
OV AaHHble MOTyT BbITb MHBIMY B
3aBMCUMOCTM OT YCTIOBUIA 3KCyaTaLmum
n3penus.

nnioctpauuu B JaHHOM PYKOBOACTBE
ABMSIOTCS CXEMaTUUYHBIMU U MOTYT HECKOIBKO
0TNMYaTLCA OT KOHKPETHOrO U3AENHS.
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BYcraHOBKa

IMpubop JoMmKeH ycTaHaBnNMBaTLCA
KBanunLMpOBaHHbIM CMELWanucTom B
COOTBETCTBUN C AEMCTBYIOLLMMM HOPMaMM
npaeunamu. B npoTuBHOM Cryyae rapaHtus
aHHynupyeTcs.MponssoauTens He HeceT
OTBETCTBEHHOCTY 32 NOBPEXAEHWS B pe3ynbTaTte
BbINOMHEHMS paboT NMLamu, He UMEKOLLMMK
COOTBETCTBYHOLLE KBaMdmKaL M. ITO MOXeT
NPUBECTY K aHHY IMPOBaHNIO rapaHTuu.

MoaroToBKa MecTa yCTaHoBKM,
9MeKTPUYECKoro 06opyaoBaHMS
obecneunBaeTcs nokynartenem.

ONACHO:

BeiToBOI Npubop cneayeT ycTaHaBMMBaTh B
COOTBETCTBMM CO BCEMU MECTHBIMI HOPMaMm
MO NOAKIMIOYEHNIO ra30BOr0 W/ Unn
3MEKTPUYECKOrO 060PyA0BaHNS.

OMACHO:

[Mpexae yem npucTynatb K yCTaHOBKeE,
BW3yanbHO NPOBEPbTE OTCYTCTBME BHELLUHUX
AedeKToB [yX0BOro Lwkada.

[Mpn Hannumn fedheKToB He ycTaHaBnMBanTe
ero. MospexaeHHbIe anekTponpubopbl
npeacTaensoT cobol yrpo3y BaLueit
6e3sonacHocTu.

Mo Hayana ycTaHOBKM

Mpubop npegHasHa4eH ans YCTaHoBKM B
CTaHOAPTHYIO0 KyXOHHYL0 Me6eJ'Ib, MMEIOLLIYIOCA B
npogaxe. Mexy OGbITOBOI TEXHUKOMN, CTEHAMM KyXHM
1 mebenbto cnenyet OCTaBUTb onpeaeneHHoe
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Be3onacHoe paccTosiHie. CM. pucyHok (pasmepsi

npuBEeaEHbl B MUNMMETPAX).

*  Vcnonb3yeMble NOBEPXHOCTH, CUHTETUYECKME
MOKPBLITUS W KNen JOMKHbI ObiTb
TepmocToikumn (He meHee 100 °C).

*  KyXOHHble LKaghumkn JOMKHbI ObiTh
BbIPOBHEHbI MO YPOBHIO W 3aKPEMeHbl.

J Ecnu nog gyxoBKoW eCTb BbIABUKHOM LMK,
ME3IY HUM 1 JyXOBKOW HeobXxoammo
YCTaHOBUTb NEPEropozky.

+  TlepeHocKy yCTPONCTBa JOIDKHbI BBINOMHATL HE
MeHee [IBYX YeOBeX.

+  [Inf nepemelLeHms neyu BO3bMMUTECH 3a Nasbl
ANs NepeHoCcKN Ha 0benx CTopoHax.

+  Tlepen ycTaHOBKO/ Neyu U3BnekuTe BCe
maTepuanbl 1 AOKYMEHTbI, HaXogALLMecs
BHYTPM €e.

+  Pa3amepbl KyxoHHoI Mebenn JOmKHbI
COOTBETCTBOBATb YKa3aHHbLIM Ha PUCYHKE HIKE.
[ns obecneyennst AOCTaTONHON BEHTUNALMN B
3a7He YacTh KyxoHHoN Mebenu Heobxoaumo
BbINOMHUTL OTBEPCTHE, PasMep KOTOPOro
COOTBETCTBYET YKa3aHHOMY Ha PUCYHKE HIDKE.

He ycTanasnmBaitTe usgenme psnom ¢
XOMOAMUMBHUKOM UMW MOPO3UIBHOM KaMEPOH.
[TockonbKy 4yXx0BOW LUKad M3nyvaeT Tenno,
XonoauneHukM byayT notpebnsTe 6onblue
3MEKTPOIHEPTAN.

He nepemeluaitte ycTpoicTBO, Aepxacs 3a
BepLly Wunu 3a pyuKy 4sepubl.




MUH.
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590

A

595

* MVH.

YcraHoBKa U nogknioveHne

. BbiToBON I'IpM60p cnegyert yctaHaBnuBathb B
COOTBETCTBMM CO BCEMU MECTHbLIMW HOPpMaMKN
NO NOAKITIOYEHMIO ra30BOro N ANEKTPUHECKOro
obopynoBaHus.

|'|0AKJ1I0‘IeHVIe K 3NeKTpoceTn

HORKHFOHaFlTe n3genue K poseTke unu nHuM ¢

3a3eMIieHnem, 3aIJ.lMLLleHHOI71 MWUHMATIOPHbIM

ABTOMaTHM4YE€CKMM BbIKNKO4YaTenem c

COOTBETCTBYIOLLNM HOMUHAINOM, KOTOprl71 yKasaH B

Ta6nwu,e «TexHnyeckne XapaKTepuCcTuKny.

yCTaHOBKy 3a3emMneHna JoJNKeH BbINMOMHATL
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550

' ""*;'20

KBanuMLMpOBaHHbI 3NeKTPUK (pu
WMCMONb30BaHNM U3AENUS C TPaHCHOPMATOPOM UK
6e3 Hero). Hawwa komnaHus He HeceT
OTBETCTBEHHOCTY 32 yLuepb, NOHECEHHDI
BCMECTBME MCMOMNb30BaHus 13aenus 6e3
3a3eMIEHNS], BbINOMHEHHOTO B COOTBETCTBUN C
MECTHbIM HOpMamK 1 NpaBuramu.



ONACHO:

Mopkniouerune npubopa Kk aNekTPoCceTHh
IOMKEH BbINONHATb KBANN(PULIMPOBAHHbIA
CreLmanucT, UMerLL M NpaBo Ha
BbINOMHEHWE Takux paboT. [apaHTuitHbIA
nepuoz HaYMHae TCa TOMbKO Nocne
NpaBUNbHON YCTAHOBKA.

[pon3BofMTEND HE HECET OTBETCTBEHHOCTH
32 NOBPEXAEHMS B pe3ynbTaTe BbINOMHEH NS
paboT nuuamu, He UMER UMK
COOTBETCTBYHOLLEN KBaNUmKaLmm.

OMACHO:

LLIHYp nuUTaHMs He LOMKeEH ObiTb COABNEH,
M3OTHYT UMK 3aXaT, @ TaKKe He [ONXeH
COnpuKacaTbCs C HarpeBatoLLMMncs
KOMMOHEHTaMK 13aenus.

3ameHy NOBpeXAEHHOrO LUHYpa NUTaHMs
[OMKEH BbINONHATb KBANN(PULIMPOBAHHbIA
3neKkTpuK. B npoTUBHOM Cryyae 310 MOXeT
NPUBECTM K NOPAKEHNIO 3NEKTPUYE CKUM
TOKOM, KOPOTKOMY 3aMblKaHuIo Unn
BO3ropaHuio!

¢+ [logkrioyeHe JOIMKHO BbINOMHATLCS B
COOTBETCTBMM C HALMOHAMBHBIMA HOpMamMM.

+  [lapameTpbl 3NeKTPU4ECKO CETU LOMKHbI

COOTBETCTBOBATb JaHHbIM, yKa3aHHbIM Ha

nacnoptHoi Tabnmnuke npubopa. Tabnmuyky ¢

JaHHbBIMY MOXHO YBUAETb, OTKPbIB NEPESHI0

ABepLy.

LLHyp nuTanns npubopa JomkeH

COOTBETCTBOBATL NMapameTpaM, yKa3aHHbIM B

Tabmue "TexHn4eckme xapakTepucTukm'.

OMACHO:

lepen BbINONHEHMEM Kakux-in6o
9NIEKTPOMOHTaXKHBIX paboT OTKMIoUMTE
npubop 0T 3MeKTPUYE CKOI CETH.
CyLLecTByeT pUcKk NopaxeHus
3NEeKTPUYECKMM TOKOM!

K LTencensbHON BUMKE WHYpa NUTaHWs
nocre yCcTaHoBKM AormkeH 6biTb 06ecneyeH
nerkuit [OCTYN (He NpoknaabIBaiTe WHYP
Haj, BapoyHO il MOBEPXHOCTBIO).

[Tpn MOHTaxe NPoBOAKN HEOb6X0nMMO
cobnioaarb HalMoHanbHbIE/MeCTHbIE
9MIEKTPOTEXHUYECKWE NPABINA U HOPMBI, @
TaKXe UCONb30BaTh COOTBETCTBYIOLLNE
PO3ETKW/LLTENCENBHbIE BAMKY U BUTKY A7
LyX0BKu. B criyuae ecnu npepenbHble
3HAYEHNst MOLLYHOCTU NMPOAYKLIMK NPEBbILLAKT
LOMYCTUMYIO Harpysky Ha BUIKY W PO3ETKY,
u3genmue SOMmKHO GbITb MOAKMIOYEHO Yepe3
CTaLMOHapHOE 3MeKTPUYECKoe
obopyaoBaHue Hanpsimyto 6e3
WCMONb30BaHMS! BUMKN U PO3ETKM.

BkrtouuTe LWHyp NUTaHUS B PO3ETKY.

MHCTpyKUMA No MOHTaxy

1. BcTaBbTe Oyx0BOW LKad B KyXOHHYt0 Meberb,
BbIPOBHAITE 1 3akpenuTe. OaHOBPEMEHHO
ybeauTech B TOM, 4TO LUHYP NUTaHWS He
noBpexaeH nnu He 3axart.

3akpenuTe JyXoBOM LKA 2 BUHTAMW, Kak NOKa3aHO
Ha puUCYHKe.

Mocrie YCTaHOBKM NPOBEPLTE, YTO BUHTBI 3aTAHYTb
[0CTaTO4HO 1 Nevb 3adukcupoBaHa Ha MecTe. Mevb
MOXET CMECTUTLCS B TEUYEHME Nnepuosa
WCMONb30BaHMS, ECNU YCTaHOBKA GbiNna BbINOMHEHA B
HapYLLIEHVe NHCTPYKLLMIA 1 €CII BUHTbI 3aTSHYTbI
HE[10CTATOUHO.
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[ns uzgenuii c BeHTMRATOpOM oxnakaeHus (OHa
MOXET OTCYTCTBOBaTb B BalleM M3JENUU.)

1 BeHTunsTop oxnaxaeHns
2 [Taxens ynpasnexus
3 [Bepua

BCTpOEHHbI BEHTUNIATOP OXNaXaeHWUs OXNaxaaeT
BCTPOEHHYI0 YaCTb NPMBOPa 1 NepeaHIo Nnaxerb.

BeHTUnATOp OXNaxaeHNs NpoAomkaeT
pabotatk B TeyeHne 20-30 MuHyT nocne
BbIKMIOYEHMS AYXOBOTO LKadha.

Ecnu Bbl roToBMMKM, 3anpomamMmmmpoBas
TaiiMep BYyXOBKM, BEHTUMATOP OXNaxaeHNs
BbIKMKOYMTCA NO 3aBEPLUEHNN BPEMEHN
NPUroTOBMEHNS BMECTE CO BCEMM
DYHKLMAMM.
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OkoH4aTenbHas npoBepKa
1. OkcnnyaTauus usgenus.
2. TpoBepbTe, NPOM3OLLIO MK BKITOYEHIE.

ﬂnﬂ Oyayuwei TPaHCNOPTUPOBKU
CoxpaHuTe OpUrMHasbHYHO YNakoBOYHYHO
kopobKy 1 nepesoanTe Npubop B Hell.
CriepyiiTe yka3aHWAM, HaHECEHHbBIM Ha
ynakoske. Ecriv opurnHanbHasi ynakoBoyHas
kpobka He COXpaHWnacs, 3aBepHUTe 13genue B
ny3bIpyaTyto ynakoBky Ui NOMECTUTE B
NMOTHbINA KapToH. HaiexHo 3akneiTe Kenkon
NEHTON.

*  Yrobbl NpoBONOYHaA peLleTka 1 NPOTMBEHD,
KOTOpble XPaHATCA BHYTPU AYXOBKM, He
NoBPEANIN ABEPLYY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI [iBEPLibl KAPTOHHYIO NOMOCKY BPOBEHD
C NPOTUBHAMM. [TprKpenuTe ABEpLYY AyXOBOrO
LWKadha K GOKOBBIM CTEHKaM KIEMKON NEHTOM.

*  He nogHumaiite 1 He nepesuraiiTe AyxoBon
LKady, fepxack 3a ABepLy Unm 3a pyyky
ABepubl.

He pasmelyaitte Ha npubope Hukakux
npeameToB U He CTaBbTe ero BEPTUKanbHO.

OcMOTpuTE NPUBOP CHapYXM Ha npeameT
BO3MOXHbIX NOBPEXKAEHMIA MU
PAHCMOPTMPOBKE.




ﬂ lMoaroToBKa k akcnayarauum

PekomeHpaLmm no 3KOHOMUK

3NEKTPO3HEpruu

3TV pekomMeHgaLv NoMoryT Bam UCMOMnb30BaTh

N3aenmne 3KONorM4eckmn YUCTbIM CNocoboM 1

9KOHOMUTb 3NIEKTPOIHEPTUIO.

*  Mcnonb3yiTe B JyXOBOM LKAy TEMHYIO NN
3MarnmpoBaHHyIo NOCyay: 3T0 NO3BONMT
YAyHWMTL Tenrnonepeaayy.

+  [lporpeBaiTe oyxoBon Lkad nepes
NPUrOTOBIEHNEM NULLK, ECAIN 3TO
PeKOMEHYeTCs B PyKOBOACTBE NOMb3oBaTens
NN B MHCTPYKLIMAX MO MPUrOTOBIEHNIO
NpOAYKTOB.

+  BoBpems npurotoBnenns num He
OTKpbIBaMTE [ABEPLY AYXOBOrO LUKada CIIULIKOM
yacro.

*  [lo BO3MOXHOCTM CTapalTech roTOBUTbL B
JyX0BOM LUKadpy Heckonbko 6miog
O[HOBPEMEHHO. Mpn NPUrOTOBMEHA NULLIW Ha
peLueTKy MOXHO yCTaHaBmMBarb no Age
€MKOCTU C NpoayKTamu.

+  ToroBbTe 6moaa oaHo 3a Apyrmm. [lyxosoi
wkad yxe Byget nporper.

*  [Ins 3KOHOMUM 3NEKTPOIHEPIN MOXKHO
BbIKMIOYaTh [yX0BOW LUKad) 32 HECKOIBKO
MMHYT 0 OKOHYaHWs MPUroTOBMEHMs Oriopa.
He oTKkpbIBaiTe [BEpLy AyX0BOrO LiKada.

+  Pa3mopaxwuBaiiTe 3aMOpOXEHHbIE NPOAYKTHI
nepea NpUroTOBIEHNEM.

HOAFOTOBKa K 3Kcnnyatauuun
Hacrtpoiika Bpemehu

Bo Bpems BbINOMHEHNs! HACTPOEK Ha
avennee 6yayT MUraTh COOTBETCTBYHOLLME
CMBOTbI.

[Tpy NepBOM BKMIOYEHUN [lyXOBKM YCTAHOBUTE BPEMS
[HS C MOMOLL|bIO KHOMOK .

‘ [UT06b1 yCTaHOBNTH TeKylLiEE BPEMS CyTOK
ANS MOAENeil C CeHCOPHBIM YNPaBIEHNEM,
CHauana HaXmuTe $== a 3aTeM UCNOMNb3ynTe
g -

HaxmuTe Ha cumeon (- 1 nopokanTe 4 cekyHapl, He
HaXUMas KHOMOK 1151 NOATBEPKAEHNSA HACTPOEK.

KHonka peryrmposkm
CumBon 6noKMPOBKY KnaBuaTypbl
Wraumkatop «Clock» (Yackr)

CuMBON rpOMKOCTH 3BYKOBOTO curHana (OHa
MOXET OTCYTCTBOBATb B BALLEM U3AENNN.)

5 C1MBON 9KOHOMUYHOTO pexuma
6 KHonka «nmocy

7 KHorka «MuHyC»
8
9

B w N -

CyMBON BPEMEHM NPUTOTOBNEHUS NUpora
CuMBON 3BYKOBOrO CUrHana
10 CuvMBOM OKOHYaHWS BPEMEHN NPUTOTOBNEHNS
11 CuvMBON BpeMEHM NPUrOTOBNEHUS
12 Knonka «Programy (Mporpamma)

Ecnu He 6bina ocywecTeneHa
niepBOHaYarnbHas yCTaHoBKa BPEMEHM, Yachbl
n3HavanbHo GynyT nokasbiaTe 12:00, a
Takke 6ynet otobpaxaTbCs CMMBON o,
Mocne ycTaHoBKM BPEMEHN CUMBON
roracHer.

[Tpn OTKMIOYEHM BNEKTPOIHEP MM HACTPOKN
YCTAHOBINEHHOTO BPEMeHU cOpachIBaKTCS.
Heobx0a1MMo NOBTOPUTL €r0 YCTaHOBKY.

Ouuctka npuﬁopa nepea Hav4anom akcnnyatauuun

HekoTopble MotoLL e CpeacTBa W YnCTALME
maTepuanbl MOTyT NOBPELUTb MOBEPXHOCTb.
He ncnonb3yiTe Ans YACTKM arpeccusHble
MOIOLL e CPEefCTBa, YMCTALLME
MOPOLUKM/KPEMBI, @ TaKxKe OCTPbIE NPesMEThI.

1. CHuMMTE BCE YNaKOBOYHbIE MaTepuari.
2. TpoTpuTe NOBEPXHOCTL NPUGOPA BraXHO
TKaHbIO MNK ryBKOI W BLITPUTE HACYXO.

MNepBoHa4anbHbI Nporpes

[Mporpeiite npubop B TeueHne 30 MUHYT, a 3aTeMm
BbIKMOUMTE. ATO 0BECNEUNT BbITOPaHNE W yaaneHue
NPON3BOACTBEHHbIX 3ArPSI3HEHMA 11 MOKPbITUN.
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MPEAYMPEXAEHVE!
l'opAure NOBEPXHOCTM MOTYT NPUYNHNTD

oxorn!

Bo Bpemst paboTbl npubop MOXET CUMbHO
Harpesarbcs. He npukacanTech K ropsynm
KOH(pOpKam, BHYTPEHHUM YaCTAM JyXOBOTO
Wwkada, HarpeBaTenbHbIM 3NIEMEHTaM W T.1.
He paspeLuaiite feTam npubnmxatbes K
Hewmy.

[TomelLas NpOAYKTLI B rOpsYNi AyX0BOW
Wwkad unu BbIHUMAs UX 0TTyaa, 06s3aTenbHo

NoMnb3yNTECh TEPMOCTONKUMMU PYKaBULAMM.

AnekTpuyeckuit JyxoBoii WwKad

1.

2.
3.
4

BbIHbTe M3 JyX0BOTO LKadha BCe NPOTUBHM 1
PELLETKY.

3akpoiiTe aBepLYy [yX0BOro Lkada.
Bbibepute nonoxenne Static (Ctatnyeckuin)
BkriiouuTe rpurb Ha MakcUMarbHyio MOLHOCTb
(cm. paspen [pasuna akcnnyamayuu
anexkmpuyeckoli dyxoexu, cmp. 21.

[aiite pyxoeomy Lkadpy nopabotarts okono 30
MUHYT.
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6.

3aTtem BbIKTI0OUMTE AyX0BOW LKad (CM. pasgen
[Mpasuna akcniyamayuu 3neKmpu4eckoll
Oyxoeku, cmp. 21

HyxoBoi wkad ¢ rpunem

1,

2,
3.

BbIHbTe 13 AyX0BOrO LUKacha BCE NPOTUBHM 1
peLLeTKy.

3akpoiiTe aBepLYy [yX0BOro Lkada.

BkntounTe rpunb Ha MakCUManbHYK MOLLHOCTb
(cM. paspen Kak nonb3ogamecs epunem,

cmp. 29.

[aiite pyxoBomy Lkadpy nopabotarts okono 15
MUHYT.

3aTtem BbIKTI0OUMTE AyX0BOW LKad (CM. pasgen
Kak nonb3osamecs epunnem, cmp. 29

[Mpn nepBoM BKMKOYEHUM B TEYEHUE
HECKONbKMX 4aCOB BO3MOXHO BblaeneHune

bIMa W 3anaxa. AT0 BNOMHE HOPMasbHO.
YbeauTech, YTo KyXHst XOPOLLO
npoBeTpMBaETCs, YTOObI YAANUTL AbIM U
3anax. He BapixaiiTe BbIgensoLLMecs abiM 1
3anaxv.




E Npasuna akcnnyarauuu ayxoeku

O6wue cBeneHMA 0 BbineKaHUM,
XXapeHUW U NPUrOTOBINIEHUM C rpunem

MNPELYNPEXOEHNE!
["opsiyMe NOBEPXHOCTI MOTYT NPUYNHUTD
oxorn!
Bo Bpemst paboTbl npubop MOXET CUMbHO
Harpesarbcs. He npukacanTech K ropsynm
KOH(pOpKam, BHYTPEHHUM YaCTAM JyXOBOTO
Wwkada, HarpeBaTenbHbIM 3NIEMEHTaM W T.1.
He paspeLuaiite feTam npubnmxatbes K
Hemy.
[TomelLas NpOAYKTLI B rOpsYNi AyX0BOW
Wwkad unu BbIHUMAs UX 0TTyaa, 06s3aTenbHo
NoMnb3yNTECh TEPMOCTONKUMMU PYKaBULAMM.

OMACHO:

BynibTe 0CTOpOXHBI, OTKpbIBast ABEPLY
ZIYXOBOTO LUKada, Tak kak Hapyxy MOXeT
BbIXOAMTb Nap.

Boinyckaemblii nap MoxeT 06xedb BaM pyku,
nuLo u/unu masa.

CoBeTbl N0 BbINEKaHMIO

*  Mcnonb3yiTe aHTUNpUrapHble MeTannmyeckme
Tapernkv Unu anioM1HNEBbIE KOHTENHEPBI C
COOTBETCTBYIOLLIMM NOKpPbITHEM, TN60
TEPMOCTONKINE CUNNKOHOBBIE (HOPMBI.

. PaL[MOHaJ'IbHO MCI'IOJ'Ib3y171Te nnowanb peLweTkun.

«  YcraHaBnuBaliTe (popmMy Ans BbiNeKaHNs B
CEpeIHE PELLETKM.

¢+ Bolbupaiite npaBunbHOE NONOXEHME PeLIETKN
nepez BKIOYEHMEM [1yXOBOIO LUKada uiv
rpunsi. He n3aMeHsIiTe NONOXEHNE PELLETKY,
Korga JyXoBoW LUKadh ropsumi.

*  [lepxuTe 3aKkpbiTon gBepLy Likada.

CoBeTbl N0 NPMrOTOBMNEHMIO KapeHbIx 6nioa

¢ TywKy KypuLbl WK MHAEIKK 1 GONbLUNE KyCKM
Msica Nepes NPUroTOBNEHNEM PEKOMEHAYETCS
COpbI3HYTb IMMOHHbIM COKOM M NOCbINaTh
yepHbIM nepuem. Torga rotosoe 6ntogo Byner
BKYCHee.

¢« Msco ¢ kocTsmu cniegyeT xaputb Ha 15-30
MUHYT AanblUe, YeM TaKoe Ke KonmyecTsa
msica Be3 kocTel.

¢ Hakaxgblii CaHTUMETP TOMLLMHbI Msica
TpebyeTcs NpubnuanTensHo 4-5 MUHYT
BPEMEHN NPUTOTOBMEHNS.

¢+ [lo ucTeyeHn BpeMeHM NpUrOTOBIIEHMS MsCa
OCTaBbTE €0 B [IyXOBOM LUKachy NpUMEPHO Ha
10 MuHyT. CoK NyyLue pacnpeaenuTcs BHYTPU

KycKa xapeHoro mMsica u He 6ygeT BbiTekatb,
koraa Bbl ByaeTe paspesatb MACO.

*  Puiby B TepmocTOIiKOI Nocyae creayet
TOTOBUTb Ha PeLLETKe, YCTaHOBMIEHHOM Ha
CPEeQHUA 1NN HWKHUA YPOBEH.

CoBeTbl N0 NPUTOTOBNEHUIO NPOAYKTOB Ha rpune

[Mpy1 NpUroTOBNEHNM Ha rpUne MACO, pbiba unm

nTula BbICTPO NOAPYMSIHUBAETCS, CBEPXY

obpasyetcs XpycTslLas Kopouka, U NPoAYKT He
nepecbixaeT. Ha rpune MOXHO OTAMYHO MPUTOTOBUTBL

He TOMbKO TOHKWE KYCKM MACA, LLALLMBIKA 1 COCUCKM,

HO 1 0BOLLM C 60MbLUNM COAEP)KAHNEM XNAKOCTM

(Hanpumep, NOMMAOPLI K NYK).

+  [Inf npuroToBNEHNs Ha rpurne pasnoxmuTe Kyckn
NPOAYKTOB Ha PEeLLeTKE UK Ha NPOTUBHE C
peLLeTKOM TaK, 4Tobbl Nnowanb, 3aHMMaemas
NpoAyKTamu, CooTBETCTBOBANA pasMepam
HarpeBaTenbHOro arieMeHTa.

+  BcTaBbTe NPOBOMOYHYIO peLleTky unm
NPOTUBEHb C PELLETKON B AyXOBOW LUK Ha
HYXHbIA ypoBEHb. ECnn NpoyKTbI roToBATCA
Ha NpOBOMOYHON peLueTke, TO Ans cbopa xmpa
YCTaHOBUTE NPOTUBEHb HA HIKHWI Y POBEHD.
Vcnonb3ayeMblid IPOTMBEHD NO pasMepam
JOMKeH COOTBETCTBOBATL NIoLaau,
3aH1MaeMOoN rOTOBALMMUCS NPOJYKTaMMU.
Takol NpoTMBEHb MOXET He BXOAMTL B
KOMNIeKT u3genus. [ins obnervenns ouncTkm
NPOTUBHSA HanenTe B HEro HEMHOTO BOAbI.

IMpopyKTbl, KOTOpblE He NOAXOAAT ANs
NpUroTOBNEHNS Ha rpuie, MoryT
NpUBECTY K BO3ropaHuio. Ha rpune
MO>HO FOTOBMTb TOSbKO TaKue
NPOAYKTbI, KOTOPbIE BblAEPKMBAIOT
WHTEHCVBHBIA HarpeB.

He pa3ameLuaiite npoayKTbl CAMLIKOM
6nn3ko K 3agHen YacTu rpuns. dta
30Ha HarpeBaeTCs CUMbHee BCero, 1
XVpHble NPOAYKTbl MOTYT 3aropeThCs.

MpaBuna akcnnyatauuu aNeKTpUYECKOn

BYXOBKM

3Ta AyxoBKa OCHaLLieHa yTann1BaeMbIMK pyyKamm,

KOTOpbIE BbIABUrAKOTCS NP1 HAXKATUMU.

1. [Inst BbINOMHEHMS HACTPOIKI MPWKMUTE YUKy, a
KOrAa OHa BbIfIBUHETCS,, NOBEPHUTE €€ B HyXHOE
MOMOXeHME.
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2. Korza npoLecc npuroToenexmst GyneT 3aBeplueH,
YTOMUTE PYYKY.
BbiGepuTe TemMnepatypy U pexum pabotbl

1 Pyuka BbiGopa yHKLM
2 Pydka TepmocTata

YCTaHOBUTE HYXHbINA PeXUM paboTbl C MOMOLLbIO

PYuky BbIBOpa QyHKLMA.
2. YcTaHoBMTE HyXHYI0 TEMNepaTypy C MOMOLLbIO

perynsropa Temneparypsbl.
» lMocne HarpeBa JyxoBKkM B Heil byaeT
NoAfepx1BaTLCA 3aaHHas Temnepartypa. Bo Bpems
Harpesa byaeT CBETUTLCS MHANKATOP TeMNEPaTypbI.
BbIkntoyeHne aneKTPUIECKON AYXOBKM
lMoBepHuTE pyuKy BbIGOpa (yHKLMI 1 perynsTop
TemnepaTypbl B NOMOXEHNE OTKIIOYEHWS (BBEPX).
YpoBHM ayxoBKU (ans moaeneii ¢ rpunem)
[MpaBnnbHO ycTaHaBnmMBaiiTe peLleTky B
HanpasnstoLLyve. PelleTky cnefyeT BCTaBUTL MeXy
HanpaBnAOLLUMY, KaK NOKa3aHO Ha PUCYHKE.
Cregute 3a Tem, 4ToObI peLLeTka He ynupanach B
3a0HI0I0 CTEHKY AyXOBKW. YTODbI rpnib HOpManbHO
pabotan, BblABMHBTE PELLETKY K NepeHen YacTm
HanpaBnAOLLWX N OTPErynnUpyMTE ee NosoXeHue ¢
NOMOLLbI0 [1BEPLb.
(MoxeT oTnmyaTbCs B 3aBMCUMOCTW OT MOENM
n3genms.)
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Pexumbl paboTbl

anBeﬂeHHaH 34eCb nocnenoBareNlbHOCTb PEXNUMOB
pa60TbI MOXET OTNIMYaTLCA OT Ballen Mofenu.

Harpes cBepxy v cHuzy
Paborator o6a HarpeaTenbHbIX
anemeHTa — U BEPXHUIA, U HIDKHWA.

MpoayKTbl NOAOrPEBAKOTCS

O[JHOBPEMEHHO CBEPXY W CHI3Y.
OTOT peXuM MoaxoauT, Hanpumep,
Ans TOPTOB, PA3HOM BbINEYKH, a
TaKKe KeKCOB W 3arneKaHoK B
thopmax.. [0TOBbTE TOMLKO C OAHUM
NPOTUBHEM.

HarpeBs cHu3y

PabotaeT TOMbKO HIbKHMI
HarpeBaTenbHbIA NeMeHT.
MoaxoauT ANS BbINEYKA MULLbI 1

o [ONONHUTENBHOTO OBXapuBaHMst
MPOAYKTOB C HIKHE CTOPOHBI.
3Ta yHKLKA TakKe ynpoLLaeT

O4MCTKY NapoMm.

Harpes cBepxy 1 CHU3Y C MCNONb30BaHNEM
BEHTUNATOPA

PaboTator BEpXHUI 1 HIDKHUA
HarpeBaTerbHble 3NIeMeHTbI, a

[l

TakKe BEHTUSTOP, PACMONOXEHHbIN
Ha 3agHei cTeHke. [opsuni Bo3aoyx
paBHOMEpHO pacnpepenseTcs
BHYTPM [yXOBKM C NOMOLLbIO
BeHTUNsATOpa. [0TOBbLTE TOMBKO C
OLHWUM NPOTUBHEM.

Pabota ¢ BeHTMNATOPOM

* [yxoBoi Lkath He HarpeBaeTcs.
4]

PaboTaeT TomMbKO BEHTUNATOP,

pacnonoXeHHbIN Ha 3aAHEN CTEHKE.
3aMopoxeHHble rpaHyMpOBaHHbIe
NpOoYKTbl MEANEeHHO
Pa3MOpPaXKMBaKOTCA NPU KOMHATHOM
TemnepaTtype, a NpUroTOBNEHHbIE
NPOOYKTbI OXTaXAATCA.




Fan Heating (Harpes + BeHTUnsTop)
PaboTaeT HarpeBaTenbHbIit
3MEMEHT C BEHTUNATOPOM (Ha
3a7HeN CTEHKE).
o ["opsunin BO3ayX paBHOMEPHO
5 pacnpenenseTcs BHYTpW AyXOBKM C
@ nomoLLbto BeHTuATopa. Kak
npaBuno, NpeaBapuTenbHbIi
nporpes He HyxeH. MogxoanT ans
npuroToBneHns 6niog Ha pasHbIX
YPOBHsIX JyxoBku. MoaxoauT Ans
NPUrOTOBNEHMNS C HECKOMBKUMM
NPOTUBHSAMM.
OTa (yHKLWA Takke ynpollaeTt
OYMCTKY Napom.

®yHkuma "3D" (06bEMHBIN Harpes)

e PaboTator BEpXHUI 1 HIDKHUA
HarpeBaTenbHble dNeMeHTbI, a
— TakKe HarpeBaTenbHbIii ANEMEHT C
BEHTUNATOPOM, PaCONOXeHHbIN Ha
3afHen cTeHke. MpoayKTbl
roTOBATCS BbICTPO M paBHOMEPHO CO

BCEX CTOPOH. [0TOBbTE TONBKO C
OOHUM NPOTUBHEM.

Full grill (Ycun. rpunb)

/] Paboraet 60MbLuoii ipuib Ha

notonke gyxosku. MogxoanT ana

NpUroTOBNEHMNS Ha rpune BombLunx

nopLuin Msca.

+  [InfA npuroToBreHns Ha rpune
nonoxvre bonblume nu
cpeaHve nopLym nog
HarpeBaTenbHbIA dNeMeHT
FpUNs Ha COOTBETCTBYHOLLNNA
YPOBEHb NOMKM JYXOBOrO
LKadha.

J Koraa npoiigeTt nonosmHa
BpeMeHW, 0TBeEHHOIO Ha
NpUroToBMEHME, NepeBepHUTe
NpOAYKT.

Grill+Fan (I punb+BeHTUnATOP)

NV

% [eicTBre rpuns He Takoe CUIbHOe,
KaK B pexuMe YCUIEHHOro rpuns

¢« [ns npurotoBnenus 6riop B
3TOM peXuUMe pacnonoxuTe
noj HarpesaTeneM rpuns Ha
COOTBETCTBYIOLLEM YPOBHE
[JYXOBKM HEOOMbLLOE 1N
cpeaHee Konnu4ecTso
npogykTa.

J Koraa npoiigeTt nonosmHa
BPEMEHM, OTBEAEHHOrO Ha
NPUroTOBIEHNE, NEpEBEPHUTE
NpOaYKT.

Wcnonb3oBaHue 4acoB AyXOBKU
1 23 4 5 6

L ]

= © < eco EEn

= [m[utuim)
8 HHHHS

12

KHonka peryrmposkm
CumBon 6noKMPOBKY KnaBuaTypbl
Wraukatop «Clock» (Yackr)

CuMBON rpOMKOCTH 3BYKOBOTO curHana (OHa
MOXET OTCYTCTBOBATb B BALLEM U3AENNN.)

5 C1MBON 9KOHOMUYHOTO pexuma
6 KHonka «nmocy

7 KHorka «MuHyC»
8
9

B w N -

CyMBON BPEMEHM NPUTOTOBNEHUS NUpora
CuMBON 3BYKOBOrO CUrHana
10  CvMBOM OKOHYaHWS BpEMEHN NPUTOTOBNEHNS
11 CuvMBON BpeMEHM NPUrOTOBNEHUS
12 Knonka «Programy (Mporpamma)

MakcumanbHoe Bpems NpuroToBReHNs,
KOTOPOE MOXHO YCTaHOBMTb, — 5 Yaca 59
MUHYT.

B cnyyae oTKnioYeHMs 3neKTPOIHEP TN
nporpamma ByaeT oTMeHeHa. CreayeT cHOBa
3anporpaMmMmpoBaTh 4yX0BOW LUKad.
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Bo BpeMst BbINOMHEHUS YCTAHOBOK Ha
aucnnee 6yayT MuraTb COOTBETCTBYHOLME
cmBonbl. Heobxoanmo nogoxaaTte
HeKOTOpOe BpeMsl, NoKa HaCTPONKW BCTYNST B
cuny.

HeBo3mMo3HO yCTaHOBUTL BPEMSI CYTOK, ECTIH
MapameTpbl NPUroTOBMEHMS He
lyCTaHOBMEHbI.

ECnn ycTaHOBNEHO BPEMS NPUTOTOBMEHNS,
nocne Havana roToBKkM Ha aucnnee 6ynet
oToBpakaTbCs OCTaBLUEECS BpEMS
NPUroToBNEHNUS.

MpuroToBneHMe NocpeacTBOM YCTaHOBKM

BPEMEHMN NPUrOTOBNEHUS;

Bbl MoXeTe HacTpouTb [yX0BOiA Lukady TaK, 4ToBbl OH

npekparun paboTy no 3aBepLUeHM ONpeaeneHHoro

BPEMEHM, YCTaHOBUB BPEMS NPUTOTOBNEHNS Ha

Tanmepe.

1. Bbibepute nporpamMmy NpUroTOBMEHMS.

2. Ytobbl 0TOOpa3uTL Bpems MPUrOTOBNEHMS,
KOCHUTECh M yaepxuBaiiTe L-), noka Ha gucnnee
He nossuTcst cumson I,

3. YcTaHoBWUTE BpeMSsi NPUrOTOBIIEHMS C MOMOLLBIO
KHOMOK " / .

» » Tlocne yCTaHOBKM BPEMEHM NPUTOTOBNEHNUS HA

aucnnee bynet otobpaxaTbCs CUMBON Pl

3a[laHHbIil MPOMEXYTOK BPEMEHM.

4. TlomecTute 6nOA0 B NEYb M YCTAHOBUTE
TEMNEPATYPY C NMOMOLLIO Py|K BbICTABEHMS
TEMNEePaTypbl. 3anyckaeTcs pexum
NPUrOTOBMEHNS.

» OBpaTHbINA OTCYET BPEMEHM NPUTrOTOBIIEHNS

Ha4HEeTCS C MOMEHTa Havana NpuroToBNeHus, a Ha

JuCnnee 3aropsaTcs Bce CUMBOMbI NPOMEXYTKa

BpeMeHu. 3aaaHHOe BpeMsi NPUIOTOBIEHME AENUTCS

Ha 4 paBHble YacTu. 10 NPOLLECTBIUM KaXKION YacTy

BPEMEHU ee CUMBON NnepecTaeT oTobpaxaTtecs. Tak

4TO Bbl C NETKOCTBI0 CMOXETE OLIEHWUTb OTHOLLEHWE

OCTaBLUETOCs BpeMeHM K 06LLemMy BpeMeHM

NPUrOTOBEHNS.

YcTaHoBka Gonee no3gHero BpeMeH! OKOHYaHUA

NPUroTOBNEHUS;

YCTaHOBWB BpeMs! NPUrOTOBIIEHMS Ha TaliMepe, Bbl

MOXeETe yCTaHOBUTL Bonee no3aHee Bpems

OKOHYaHsi NPUIOTOBIEHMS!.

1. Bbibepute nporpamMmy NpUroTOBMEHMS.

2. Ytobbl 0TOGpa3uTh BpEMS NPUrOTOBMEHNS,
KOCHUTECh M yaepxuBaiiTe L2), noka Ha gucnnee
He nosieutcs cumeon 2.
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3. YcTaHoBWTE BpeMsi NPUrOTOBIEHNSI C MOMOLLbIO
KHOMOK e / e

» » locne yCTaHOBKM BPEMEHU NPUTOTOBMEHUS Ha

pvcnnee 6yaeT oTobpaxaTbCa CMMBON P,

4. Ytobbl Ha akpaHe 0Tobpa3nnock Bpemst
OKOHYaHMS MPUTOTOBIIEHWS, KOCHUTECH U
yaepxuBaite (), noka Ha aucriniee He MOSBUTCS
cumson =,

5. Vcnonbayitte kHonk ==/ =, 4T06bI yCTaHOBMTL
BPEMSI OKOHYAHWS NPUrOTOBNEHMS.

» lMocne ycTaHOBKM BPEMEHW NPUTOTOBIIEHMS HA

pucnnee 6yneT otobpaxaTsest CUMBON 121 v cumeon

=, a Takke 3anaHHbIi npoMexyTok Bpemeru. Kak

TOMBKO HAYHETCH roTOBKa, cumBon ~2 noracker.

6. TlomecTute Oniogo B NeYb 1 yCTaHOBUTE
TEMNEPATYPY C NMOMOLLIO Py|K BbICTABEHMS
TEMNEePaTypbl. 3anyckaeTcs pexum
NPUrOTOBMEHNS.

» Talimep ByXOBKW paccyuTLIBaeT BpeMs Havana

NPUrOTOBNEHMSA, BblYMTasA NPOAOIIKMTENLHOCTD

NPUrOTOBNEHNSA U3 33[1aHHOTO BPEMEHM ero

OKOHYaHus. Korja HacTynuT Bpemsi Havana

NPUrOTOBIEHNS!, JyXOBKA BKIOUMTCS B BbIOpaHHOM

PeXVME W HArpeeTcs 10 3aiaHHON TeMnepaTypbl.

Ota Temnepatypa byaeT noaaepKuBaTbCcs 4o Tex

nop, NoKa He HaCTyMUT BPEMS! OKOHYaHus

NPUrOTOBMEHNS.

» O6paTHbIN OTCYET BPEMEHM NPUTOTOBEHNS

Ha4YHETCA C MOMEHTa Havarna NpUroTOBMEHNS, @ Ha

JUCIee 3aropsiTcs BCE CUMBOIbI POMEKYTKA

BpemMeHn. 3afiaHHoe BpeMs NPUroTOBMEHNE AENUTCS

Ha 4 paBHble YacTu. 1o NPOLLECTBUM KaXaomn YacTi

BpeMeHM ee CUMBON nepecTaeT oTobpaxartecs. Tak

U4TO BbI C IErKOCTbH0 CMOXETE OLLEHWTb OTHOLLIEHWE

OCTaBLUErocst BpeMeHu k 00LLemMy BpeMeHM

NPUrOTOBMEHNS.

7. Tlo OKOHYaHWM NpoLiecca NPUrOTOBNEHMS Ha
aucnrnee nosisutcs Hapnuck «KoHew», v Taiimep
130acT 3BYKOBOW CUrHan.

8. TpogomkuTenbHOCTL 3BYKOBOIO CUrHana — 2
MUHYTbI. [INs BBIKIOYEHNS 3BYKOBOTO CUrHana
HaxmuTe MoOyto KHOMKy. 3BYKOBOW CUrHan
BBIKMIOUMTCS, 1 Ha aucnnee OyaeT nokasaHo
Tekyluee Bpems.



Ecnin no okoH4aHWM 3BYKOBOTO cUMHana
HaxaTb NGyl KHOMKY, AYXOBOW Lukad
cHoBa 6yaet rotoB k pabote. [Ans
BbIKITIOYEHMSA [lyXOBOTO LUKada
MOBEPHIUTE PerynaTop TemnepaTyphbl v
pyyKy BblGopa thyHKLMN B NONOXEHNE
«0» (BbIKN.), 4TOOBI NPEAOTBPATUTL
MOBTOPHbIiA 3aMyCK NPOrpammbl JyX0BOrQ|
Lwkadha No OKOHYaHUM 3BYKOBOTO
curHana.

BknioyeHne 6n10KMPOBKN KHOMOK

OYHKLMIO BIOKMPOBKM KHOMOK MOXHO MCMOMb30BaTh

[Ans NpefoTBPaLLleHns BMeLaTensCTBa B paboty

LYXOBKM.

1. KochuTech 1 yepxuBaiiTe &2, noka Ha aucnnee
He MosBUTCS CMBOF (2

» Ha pucnnee nosiutcs Hagnuce «OFF» (BbIKI1.).

2. YToBbI 3a6noKMpoBaTL KHOMKN, HaxmiTe .

» Kak TonbKko thyHKUmst GroKMpOoBKY KHOMOK ByaeT

aKTUBMpOBaHa, Ha aucrnee NOSIBUTCS Hagnuch «Onx»

(BKT1.), ¥ HAYHET CBETUTLCS MHAMKATOP (5

Mocne BkYeHUst QYHKLMN BNOKMPOBKY
KHOMOK KHOMKM lyX0BOrO LuKada He
feicTBytoT. B criyyae oTkmo4eHus
3MEKTPO3HEPrM PYHKLINS BIOKMPOBKA
KHOMOK He ByaeT oTMeHeHa.

Y106b1 OTKNIOUNTL BNOKMPOBKY KHOMOK

1. KocHutech nyaepkuBariTe i, noka Ha gucnnee
He NoABUTCS CUMBOST (E1.

» Ha gucnnee noseutcs Hagnuce «Ony» (Bkn.).

2. OTKnoumTe (hyHKLMIO BIOKMPOBKM KHOMOK,
HaXaB Ha KHOMKy ™.

» Mocne cHATUSA GNOKMPOBKMU KHOMOK Ha aucnnee

nosButcsA Hagnuck «OFF» (BbIKJL.).

Hacrpoiika 3BykoBOro curHana

Yacbl nprbopa MOXHO MCTONb30BaTh HE TOMBKO s

HacTPOVKN NPOrpamMMbl MPUrOTOBAEHMS, HO 1 ANs

npeaynpexaeHns Unu HanoM1HaHWs.

3ByKOBOI CUrHAN He BIMSIET Ha paboTy AyxoBoro

wkadha. OH MCMonb3yeTcs TOMbKO AfA

npegynpexaexus. Hanpumep, ero MOXHoO

MCMONb30BaTh AMNA HAMOMUHAHNS O TOM, YTO B

onpefeneHHoe BPEMS HYXXHO NepeBEpPHYTb

NpOAYKTbI B AyXOBOM LLKadby. Mo uctedeHnm

3a[jaHHOr0 BPEMeHM TaliMep NoJacT 38yKOBOM

curHarn. -

1. Kochwrecs nypepxusaitre (2, noka Ha aucnnee
He NOSIBUTCS CUMBOM £,

MakcumanbHoe Bpems npu yCTaHoBKe
3BYKOBOrO curHana — 23 yaca 59 MuHyT.

2. YcTaHoBUTE MPOJOMKUTENBHOCTL 3BYKOBOTO
CUIHana ¢ NoMoLLbH KHomok 4 /™=

Pyqku BbIGOpa 3BYKOBOrO CUrHana,
BPEMEHU, PKOCTU AUCTINES U
TeMnepaTtypbl AOMKHbI ObiTb
ycTaHoBneHbl B nonoxerun "0" (BbIKIT.).

» MNocne YCTaHOBK/ NHTEpBana BKIOYeHNA

3BYKOBOIO CUrHana nHamkarop Q OCTaHeTcA

BKINIOYEHHbIM, 1 Ha Aucnnee noaBuTCA 3HavyeHne

3aaHHOro BPEMEHHOro nHtepeana.

3. Tlo ucteyeHum 3aaaHHoro BPEMEHHOro
MHTEpBana MHONKaTop & HAYHET Muratb, n
NPO3BY4YMT CUTHan.

BbIKnioyeHue 3BYKOBOro curHana

1. TIpOAOIKUTENBHOCTL 3BYKOBOTO CUrHana — 2
MUHYTBI. [INs BbIKTIOYEHNS 3BYKOBOTO CUrHana
HaxmuTe MtoOYIo KHOMKY.

» 3BYKOBOW CUTHan BbIKIIOUMTCS, U Ha aucnnee

OyneT NokasaHo TeKyLUee BPeMs.

OTKntoYeHMe 3BYKOBOTO CUrHana;

1. Y70Bbl OTKMIOUMTL 3BYKOBOW CUrHar, KOCHUTECh
nypepxuaitte (5, noka Ha aucnnee He
MOSIBUTCS CUMBON £,

2. Haxmure n yaepxuBaiite KHOMKy ™™ noka Ha
aucnnee He otobpasutcs «00:00».

ByaeT nokazaHo Bpems BKIOYEHNS
3BYKOBOrO curHana. Ecnv ogHoBpemeHHo
YCTaHOBUTb CUTHANbHbIN TailMep 1
NPOAOIXMTENBHOCTb NPUTOTOBNEHMS, Ha
UmdpoBOM MHAMKATOPe ByneT nokasaH
Goree KOPOTKMIA BPEMEHHON MHTepBan.

W3meHeHne TOHa 3BYKOBOrO CUrHana

1. KocHutech v yaepxuBaifTe :&=, noka Ha gucnree
He nosBnTCA cumBon i),

2. BbibepuTe xenaemblit TOH 3BYKOBOrO CUrHana
MpK MOMOLLM KHorOK i / ™=,

3. YcTaHOBMEHHbIN BamMy TOH B CKOPOM BpEMEHU
CTaHeT aKTUBHBIM.

» Ha gucnnee 6yaet nokasaH BblIOpaHHbIN TOH

3BYKOBOIO curHana — «b-01», «b-02» unu «b-03».

W3meHeHne BpeMeHM CyToK

KoppekTupoBKa yCTaHOBIIEHHOTO BPEMEHM CYTOK:

1. Kochutech u ynepxmsaitte i, noka Ha aucnnee
He nosisuTcst cumson (O,

2. YcraHoBuTe BpeMA CyTOK Npy NOMOLLIN KHONOK
4 /-
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3. YCTaHOBNEHHOE BaMy BPEMS! CKOPO CTaHET
aKTUBHbIM.

OKOHOMMYHb I PEXUM

Bo Bpemsi roTOBKM MOXXHO C3KOHOMMUTb SHEPIUI0 NpK

MOMOLLM 3KOHOMUYHOTO PEXMMA, YCTAHOBUB BPEMS!

NPUroTOBNEHNS [N AYXOBOTO Lukada.

Bo Bpemsi roTOBKM MOXXHO C3KOHOMMUTb SHEPIUI0 NpK

MOMOLLM 3KOHOMUYHOTO PEXMMA, YCTAHOBUB BPEMS!

NPUroTOBNEHNS [N AYXOBOTO Lukada.

YcTaHOBKa 9KOHOMWUYHOTO peXxuUMa

1. KocHuTech nyaepkuBaiiTe i, noka Ha gucnnee
He MOSIBUTCSA CUMBOI €CO (3KO).

» Ha gucnnee noseutcs Hagnuce «OFF» (BbIKIT.).

2. BKIK04UTE 3KOHOMUYHBIIA PEXIM, KOCHYBLUMCh
kHomku .

» Kak TonbKko thyHKUmst GroKMpOoBKY KHOMOK ByaeT

aKTUBMpOBaHa, Ha aucrnee NOSIBUTCS Hagnuch «Onx»

(BKn.), M HAYHET CBETUTLCS MHOMKATOP €CO (IKO).

Bpems npuroroBnenus 6niog

OTKMoYeHNE 3KOHOMUYHOTO PEXMMa

1. KocHutech v yaepxuBaitte 5%, noka Ha gucnree
He NOSBUTCS CUMBON €CO (3KO).

» Ha aucnnee nosieutcs Hagnuck «Ony» (Bkr.).

2. OTKIHouNTE SKOHOMUUHBIA PEXMM, KOCHYBLIMCH
KHOMKIA ™.

» Mocre cHATUS GrIOKMPOBKI KHOMOK Ha aucnnee

nosiButcs Hagnuck «Offy (Bbikn.).

Hacrpoiika apkocTy akpaHa

(OaHHan dyHKumMA — aononHuTenbHas. OHa

MOXeT OTCYTCTBOBaTh B BalleM u3aenuu.)

1. Kochutechb 1 yaepxuBaiiTe KHOMKY =, noka Ha
pucnnee He otobpasutcs d-01, d-02 unu d-03,
yKa3blBaloLL e Ha yPOBEHb APKOCTM.

2. YCTaHOBUTE HYXXHYIO SPKOCTb MpK MOMOLL M
kHomok e / ==

» YCTaHOBMIEHHOE BaMM BPEMS! CKOPO CTaHeT

aKTUBHbIM.

Bbineyka u xapeHue

[3HaueHust Bpemerm B 310 Tabnuue cneayet
cumTaTh CNpaBoyHbIMKA. OHU MOTYT
M3MEHSTBCA B 3aBUCMMOCTH OT TeMNepaTypel
NpOAYKTOB, TOMLWHbI, BUAA W BaLIUX
KyMUHAPHBIX NPEaNOYTEH WA,

Konmnyectso
NpoTUBHEH

Axceccyapb! gns
norb3oBaHus

Brineuks He Olnue fooTieers Crangapui
HpotusHe ApOTUBeHL
OpnvH npoTvBeHs | DopMbl AN KekcoB
chopme Ha peletke*™
ApoTBEHL
OpuH NpoTMBEHL CraHgapTHbIA
NPOTUBEHB"

At lnotueens ong
Bhined

2 HpoTueRg

3L maunapTHLEA
ApoTBEHL
1-CTaHgapTHbIl
NpoTUBEHb"
3-MpotuseHs ans
BbineqK’
5T nybokuit
npoTUBEHbL"
Kovenan appiinHag
croBODONS
HvBMETOOM 26 oy
erisTke’
Kpyrnast npykuHHas
ckoBopoaa
[avameTpom 26 cm
Ha peLeTke™*

. -
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Olnue fooTieers

OpnvH NpoTUBEHDL

2 npatinig

Pexum
paboThbl

En
i ~ ot
e

1-11 nonKoi AyxoBoro Lkada ABnseTcs
HUXHAA NOMKA.

YpoBeHb
pasmelleHns

Temneparypa MpumepHoe
(°c) Bpemst
NPUTOTOBNEHNS

VH.

ot

M

1
1

180
80
160
50
150

e
¥
€

3850

35..50

160 5.3
150 30 .. 40

180

1:3-5 150




Ha penietke’”
4Kpyrnan
HpykiHHas
oRoBODOAE

LUaMETOoM 26 oM
HE IDOTMBHE g
ghined

MeyeHse OpawH npoTuBEeHDL MpotuseHs ans
BbINeYk!’

2 DpOTVBHS A-IpoTuBens ang
BRIEYIGT
3CranmapiHan

3 NpoTMBHA 1-MpoTuBeHb Ana
BbineyKn’*
3-CraHpaprHbiv
NpOTUBEHb"
5T nybokuit

Tect8 ApoTBEHL

2 NpoTIBHS 1-MpoTueeHs anst
BbIneYKk
5-CTanpapTHbI
TpOTUBEHb®

3 HpoTuaks T-lpoTumens nnw
shincuK
30 TannapTHL
ApOTHREHE
7

CpoGHas OpuH NpoTvBeHb CranpapTHblit
BbINEYKa MpOTUBEHD”

2 DpOTVBHS A-IpoTuBens ang
Soiteda
3CranmapiHan

3 NpoTMBHA 1-MpoTuBeHb Ana
BbIneYKk
3-CraHpaprHbint
NpOTMBEHb"
5 nyGokuit
NpoTUBEHb"
HDOTMBEHD
TNazanba OpuH NpoTMBEHL CreknsHHas |
MeTanauJeckas
npAMOyronbHas
CKOBOPOZAa Ha
s
NpoTUBCHE
Budurekc OpnvH NpoTUBEHDL CraHpapTHLI
(kyckom)/kapkoe NpoTUBEHL"
Eapaubﬂ Hora OnvH nipaTMBEHs Cramgap o
{3anekania) ApoTUBeHE
OpauH NpoTUBEHD CTquapmbm
npoTUBEHb®

I-

i
i
0

ity
1

w
1

o

H

-
o
o

3B 45

25 MuH. 100 ... 120
250/max,
3atem 180 ...
190
25 Ml 7090
250/max.
sarem 190
25 MuH, 60 ... 80
250/max,
3atem 190
15 i BO . B0
250/max.
sarem 180 .
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e
2

OpauH NpoTUBEHD CraHOapTHbIA 15 MuH,
npoTUBEHbL" 250/max,
3arem 180 ...
190
Weaewa (5510) | Doud npotisens Crangapui 25 e 150 210
ApOTHREHE 250imax,
arem 180

AROTUBOHE

MpoTUBEHD”
g 806X THROB NIDONYKIOR DEKOMEHAVETCH NOVARECTI MDEHBEDUTENLHLIN DEAOTDEE.
X D7i arcacCYaphl MOTYT HE NOGTaBNATH0N C NDOAYKION.

OpnvH NpoTUBEHDL CraHpapTHLI 25 MVH. 150 ... 210
NpoTUBEHL" 250/max,
3atem 180 ...
20..30

Tabnuua ans NpoGHOro NPUroTOBNEHNUS
Bnitoga, BHECEHHbIE B HACTOSILLYtO Tabnuuy rotoBsTcs B cootBeTcTBMM ¢ EN 60350-1, 4tobbl 06nerumTb

) .
Briogo Konuuecto Axceccyapb! ans YpoBeHb Temneparypa MpumepHoe
npoTMBHe# nosb30BaHus pasmelleHus (°C) Bpems

NPUTOTOBNEHNA
MU
e TPOTUBEHD
NPOTUBEHB"
|

150

160

150

180

20 .30

20...30

2030

25 35

30...40

35..50
25 38

30 ...40

2 npotushs 1 Cranmantaem
TpoTYEEHE!

3 ipoTuse Htl Ana

3 nipotuBHa 1-CraHpaprHblit
NpoTUBEHb"

3-[lpoTuBEHb ANg

Bbineywm®

5T nybokuit

ApoTUBeHL"
NPOTUBEHbL"

2 npotuons T-lpoTumens nnw
shineque
3L maunapTHLEA
npoTvBeHYL
3 npotueHs 1-CraHaaprHblit
NpOTUBEHBL"
3-MpotuseHs ons
BbIneYKk
5T ny6okuit
NpOTUBEHB®
Btk Onvs npoTeers Koyries npyxuneas
CKOBODDHE
AMANSTPOM 26 ch Ha
pelieTie™
Opue npoTUBEHL Kpyrnas npysxuHHas
ckoBopoa
[vameTpoM 26 cM Ha
E
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AUaMeTPOM 26 oh na
peiieTke’
4Kpyran
FDYKEHHG
CROBOPDN G

aMaNeTooM 26 cuHa

ApOTARHE 10
ghined

Abrourbiit | OpuH NpoTUBEHD
nupor

I

T8 806X THHOB TIDORYKTOR PEKOMERAYETER NNOUIRECTY TIDERRADITENLHLI pajorpes.
* 3T GROECCYAPEI MOTYT HE NIOCTARARTLCN € NROAVKTON.
2 D10 SKCecoyapbEHE DOCTABNNIDICS S NDORYITONM. K aREECE Y

ApVRUHHES
ckpRDnona

Kpyrniast
MeTanmuyeckoe
Griofjo AMaMeTpoM
20 o™ Ha peliieTke™
Kpyrnast
METannuIEckos
BIORD DUaMBTPOM
20 ov Ha peieTke
1-Kpyrnas
METannmIeckoe
61000 AMaMeTpoM
20 oM Ha peleTke™
4-Kpyrnas
MeTanmuyeckoe
61000 AMaMeTpoM
20 cM Ha npoTuBHE

5 BbINEYKU™

CoBeTbl N0 BbINeYke

Ecrv n3pgenve nony4aeTcs CIMLKOM CyXuM,
CrieflyeT NoBbICUTL TEMNEPATYPY NPUMEPHO Ha
10°C v cokpaTuTb Bpems NpUroTOBMEHMS.
Ecrm n3genve nonyyaeTcs chipsiM, criegyet
YMEHBLUMTL KOMMYECTBO KWAKOCTM UMK
noHu3uTb Temnepatypy Ha 10°C.

Ecrv BepxHsist KOPOUKa CrMLLKOM
3apyMsIHUBAETCS!, CriedyeT NOCTaBUTb U3AEeNUe
HIDKe, NOHU3UTb TEMNEPATYPY W YBEMNYUTL
BpEMs MPUrOTOBMEHMUS.

Ecrm n3pgenve xopoLLo nporekaeTcst, HO
CHapYX¥ NPUropaeT, CremyeT YMEHbLIUTL
KONMYECTBO XUIKOCTM, NOHU3UTL TEMNEPaTYpy
W YBENUYUTL BPEMS MPUTOTOBNEHMSI.

CoBeTbl N0 BbINeYke

Ecrv n3pgenve nony4aeTcs CIMLKOM CyXuM,
CrieflyeT NoBbICUTL TEMNEPATYPY NPUMEPHO Ha
10°C v cokpaTuTb Bpems NpUroTOBMEHMS.
CMaxbTe Criov TeCTa CMEChIO M3 MOrIoKa,
pacTUTerbHOrO Macna, suL 1 forypTa.
Crepure 3a TeM, 4TOObI TOMLUMHA M3AENMS He
npesbilLana ryOuHbI NPOTUBHS, MHAYe OHO
ByneT [oMro BbINEKATLCS.

Ecnu BepxHui cnoit u3genus nogropaer, a
HIWKHUI1 0CTAETCS ChipbIM, BO3MOXHO, B
HIDKHEM CIIO€ U3[eNnist CIIMLLKOM MHOrO

HaunHKK. Ytobbl n3nenie poBHO
NoapyMAHVBaack, CTapainTech paBHOMEPHO
pacnpenensTb HauYnHKy Mexay CrosiMM TecTa u
MO NOBEPXHOCTN U3AENNS.

[pu BbiNeuKe U3fenuit 3 Tecta cobniogaite
PEXUM 1 TEMNEpPaTYpy, ykadaHHble B

abnuue peuenToB. ECrin HUxHWIA cnoi
WU3enus Nnoxo NponeKaeTcs, B Crieayro i
pa3 nocTaBbTe NPOTUBEHb Ha OLMH YPOBEHb
HUXe.

CoBeTbl no NPUroToBIEHN0 OBOLLHbIX 6niog

Ecrv 0BOLLM BbINYCKAKT COK 1 CTAHOBATCA
CIIMLLKOM CYXMMU, FOTOBbTE UX HE Ha NPOTUBHE,
a B CKOBOPOLE MOA KPbILLKOW. B 3aKpbITon
nocyfe CoK COXPaHUTCA.

Ecrm oBoLLHOE 600 0CTAETCS ChipOBATLIM,
npexpe Yem roToB1Tb OBOLLM B [IyXOBOM
LUKadhe, MOXHO 1X MPOBapUTL UK
npo6naHwmpoBaTb.

Kak nonb3oBatbcs rpunem

MPEAYTNPEXOEHNE!

3akpbiBaiiTe ABEPLY BO BpeMst
MPUrOTOBNEHUS MULLM Ha rpure.
["opsiune NoBEPXHOCTU MOTYT MPUYUHUTD
oxoru!
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Bkntouenue rpuns [ponyKTbl, KOTOPbIE HE NOAXOAAT ANs

1. TloBepHuTe pyuKy BbIGOpPa PyHKLMA 1 & NPUrOTOBEHNS Ha rpure, MoryT
YCTaHOBUTE Ha HyXHbIN 3HAYOK pexmma NPUBECTM K BO3ropaHuio. Ha rpune
«punby. MOXXHO FOTOBMTb TOMbKO Takme

2. 3aTeMm yCcTaHOBMTE HyXHyI0 TeMnepaTtypy NPOAYKTbI, KOTOPbIE BbIAEPKMUBAIOT
KapeHbs. WHTEHCWBHBIA Harpes.

3. Tlpy HeobxogMMOCTM NporpeTe rpunb 0Kono 5 He paamelLaiite npoayKTbl CIIULLIKOM
MUHYT. 6nn3ko K 3agHen YacTu rpuns. dta

» [1pY 3TOM BKITIOYUTCS MHOMKATOPHAS laMnoyka 30Ha HarpeBaeTCs CUnbHee BCero, 1

Temneparypbl. KUPHbIE MPOAYKTbI MOTYT 3aropeThes.

BbikntoyeHue rpuns
1. TloBepHuTe pyuky BbibOpa yHKLMA B
MONOXeHWe OTKIYEHNS (BBEPX).

Bpemst npurotoBnenus 6niog Ha rpune

MpurotosneHve 61104 Ha 3NEKTPUHECKOM rpune

Mpoaykrb! Akceccyapbl gns YpoBeHb Pekomengyemast Bpems
nonb30BaHNs pasmelleHus Temnepatypa (°C)** NpUTOTOBNEHNA
Ha rpune (npuon.

e ...

DapaHimsl

| fpoww | Powere | 4} o5y ] ] gwm |
¥ B 33RMCUMOCTY O TONIIMHE
*Pasorpeire B TeueHne 5 MuHyT.
ZEcnn TeMIEPATYDY TN BALIEIO NPOAYKTS HEBOMOXHO GTREIVIMDOBATS, IPUAL BYAST PABOTATE NPK DEKOMEBHAYEMOR

4.5
4.5
5

Bnitoga, BHECEHHbIE B HACTOSILLYtO Tabnuuy rotoBsTcs B cootBeTcTBMM ¢ EN 60350-1, 4tobbl 06nerumTb
KOHTPOIMPYOLLWM OpraHM3aLysiM NpoLece NpoBEPKM NPOAyKTa.

MpoaykTbi Axceccyapb! anst YposeHb Temneparypa (°C) Mpumeproe
nonb30BaHus pazmeleHns Bpems
NPUrOTOBNEHNS
MUH

Tedrenu (rossaura) - 12 Peliietka 25...35 MuH.
Kamm

Mepenepunte eay nocne 2/3 o1 0bUIEIo BPEMEHI PUTGTOBNEHMA Ha rpune.
[eper npuroToBneHeM mobLIx BRIDA PekoMeHYd i
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EYxon U TeXHUYeckoe obcnyxuBaHue

O6wue cBegeHun

PerynsipHo BbINonHsinTe wicTky npubopa. 310
MNO3BOSMT NPOLUTL CPOK €ro CNyx0bl, a Tatkke
n3bexatb MHOTX NPOBIEM.

OMACHO:
[Mepen BoINOMHEHWEM paboT no
0BCNYXMBAHMIO U YNCTKE OTKITIOUMTE NpUBOp

OT 3NEKTPUYECKON CETH.
CyLLecTByeT pUcKk NopaxeHus
3NeKTPUYECKMM ToKoM!

ONACHO:
[laiiTe n3genuio oCTbITh, NPEXae Yem
npUCTynaTh K YNCTKE.

[opsiyne NOBEPXHOCTI MOTYT MPUYNHUTD
oxoru!

«  Tlpubop creayeT TWaTenbHO YNCTUTL NoCTe
Kakoro UCnonb3oeaHms. Tak nerye yaanstb
OCTaTKM MULLM, KOTOPbIE MOTYT NPUropeTh Npu
CrieflyloLLeM 1Conb3oBaHuK npubopa.

«  [Ing uncTkn npubopa He Tpebytotcs
cneumarbHble YucTswme cpencTsa. Mpnbop
MOXHO BbIMbITb TEMON BOAON C [0BaBrEHNEM
XWAKAM MOIKOLLEro CpeacTea, UCTonb3ys
MSITKYIO TKaHb UNn ryBKy. A 3aTeM NpoTepeTh
CYXOW TKaHbHO.

¢+ ObsizaTensHo npotupaiite Npubop Hacyxo
nocne YUCTKM W Cpasy xe yAansiiTe nonasLuyto
Ha Hero XWaKoCTb.

«  He ncnonbayiTe ans YUCTKW pyUkn 1
MOBEPXHOCTEN U3 HepXKaBeloLLEi CTanm
YMCTSALLME CPEACTBA, COAEPKALLMMM KUCTIOTY
UM Xnop. ATW feTann MOXHO NpoTUpaTh
MSITKOM TKaHb}0, CMOYEHHOM B XMIKOM MOIOLLEM
cpencrse (6e3 abpasueHbIx 06aBOK),
CTapasiCb TepeTb B OAHOM HaNpaBhEeHuN.

HekoTopble MoloLLMe CpeacTBa 1 YncTALLme
MaTepuanbl MOryT NOBPEAUTbL NOBEPXHOCT.
He ncnonb3ayinTe Ans YACTKM arpeccuBHbIe
MOIOLLIME CPE/CTBA, YNCTALME
NOPOLLKW/KPEMBI, @ Take OCTpble NPeaMeThbl.

He ucnonb3yiTe 4ns YCTKN YCTPONCTBA
NapoOHMCTUTENH, MOCKOMbKY 3TO MOXET

NPUBECTM K NOPAXEHNIO 3MIEKTPUYE CKAM

TOKOM.

Yuctka naHenu ynpaeneHusa
QOumCTbTE NaHenb YNpaBneHust U pyuku-perynsTopbl
BII@KHOI TKAHbIO W BBITPUTE HACYXO.

Ecnu Baw npubop ocHalweH
KHOMKaMu/py4kamu, He CHUMaTe pyyKi-
PErynaTopbl 4N YACTKN NaHENM
ynpaBneHus.

Tak MOXHO NOBPeauTb NaHenb ynpaenexus!

YucTka ayxoBku

YucTtka 60koBbIX cTeHok(MoxeT oTnuyaTtbcs B

3aBUCMMOCTM OT MOAENMN M3aenus.)

(OaHHasA dyHKUMA — aononHuTenbHas. OHa

MOXET OTCYyTCTBOBATh B BalleM M3aenuu.)

1. CHumHTE NepenHion YacTb BOKOBOM peLueTky,
OTTAHYB ee 0T DOKOBOW CTEHKM.

2. TMotsHMTe BOKOBYIO peLeTKy k cebe n

CTeHKM C KaTanUTM4eCKUM NOKPbITUEM

(OaHHan dyHKumMA — aononHuTenbHas. OHa
MOXeT OTCYTCTBOBaTh B BalleM u3aenuu.)
BHyTpeHHMe 6okoBble CTEHKM (A) 1 (M) 3agHss
CcTeHka (B) Bawwero ngenus MoryT BbiTb MOKPbLITI
KaTanuT4eckon amanbto. CTEHKW C KaTanuTuyeckum
MOKPLITMEM MMEIOT CBETNYH0 MATOBYI0 MOPUCTYHO
noBepxHoCTb. CTEHKM JyXOBOro Lkada ¢
KaTanuTM4eCKUM MOKPBITUEM HE HY)XOAKTCS B YUCTKE.
Bnarogaps nepdopupoBaHHoN CTPYKTYpe,
MOBEPXHOCTY C KaTan1TMYECKUM NOKPbITUEM
MOrMOLLAKOT XMP W MPW HAKOMMEHW Xupa Ha
NOBEPXHOCTb HaunHaloT bnecTteTkb. B Takom cnyyae
PEKOMEHAYETCS X 3aMEHNTD.
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MpocTas ouncTka napom

OT0 yNpoLLaeT YMCTKY, NOCKONbKY rpsdb (nocre

KpaTKOBPEMEHHOrO 0X1aHNs) CMArYaeTCs Napom,

00pa3oBbIBAOLLMMCS B IyXOBOM LUKadhy, W Kanssamu

BOfb!, KOHAEHCUPYIOLLMMUCS Ha BHYTPEHHMX

NOBEPXHOCTAX AYXOBOTO LuKada.

1. BblHbTe 13 AyX0BOrO Likada BCe
NPUHAANEXHOCTM.

2. Hanewte B npotueeHsb 500 Mn BOAb! M
MOMECTUTE €r0 Ha 2-10 PELLETKY AYXOBKM.

3. YcraHoBuUTE OyXOBKY A0 NETKOro pexuma
04mMCTKM napom n pabotate Ha 100 ° C B
TeYeHune 25 MUHYT.

4. OTKpoiiTe ABEpLY W NPOTPUTE BHYTPEHHNE
NOBEPXHOCTY AYXOBOrO Lukada BraxHOM rybKkoi
MM TKaHbHO.

5. Croiikyto rpssb crieflyeT yaansTb Tennom Boaon
C KMAKMM MOKOLLMM CPEACTBOM, MCMONb3Ys
MSTKYI0 TKaHb MW rybKy, a nocre YncTku
cregyeT BblITupaTh Nprbop Cyxoil TKaHbH.

[pu paboTe B pexume ynpoLLeHHoM
O4MCTKM NapoM, BOAA, HanuTas B NOTOK
Ans pasmsryeHus 00pasoBasLUMXCS
0CaJKOoB/MPSA3N BHYTPY AYXOBKY,
NCIapUTCA W KOHEHCUPYETCH BHYTPH
[YXOBKM 11 Ha BHYTPEHHEI MOBEPXHOCTH
ABEPU JYXOBKM, NOSTOMY MpN OTKPbITUM
ABEPU JYXOBKM MOXET KanaTb BOAA.
BeiTpuTe KOHAEHCAT cpasy nocne
OTKPbLITUS [1BEPEN [1YXOBKM.

YucTka aBepLbI AYXOBKM

MoiiTe aBepLY JyXOBKM MSATKON TKaHBIO NN ryBKoN,
CMOYEHHOM B TeNsoi Boge ¢ fobaBneHnem XuaKoro
MOHOLLEro CPEACTBA, 1 BbITUPANTE CyXOM TKAHBH.

He ncnonb3yinTe Ans YACTkM ABEPLIbI
MOtoLLMe CPefCTBa C abpasnBHbIMM
BeLLECTBAMN UMK METANMNYECKME CKpeOKM.
OHM MOryT nouapanatb NOBEPXHOCTb 1
NOBPEANTL CTEKIO.

CHaTue ABepLbI AYXOBOrO LWKacha
1. OTkpoiiTe nepeaHioio asepuy (1).
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2. OTkpounTe 3axmMMbl Ha kopnyce neTnu (2) ¢
NpaBoi 1 NEBO CTOPOHbLI NepeaHen aBepLbl,
HEKAB Ha HIX, KaK TIOKasaHOo Ha PUCYHKe.

Aepua
LLapHMpHBIt 3aMOK(3aKPbITOE NONOXEHNE)

[JyxoBoit Wwkad
LLapH1pHbIit 3aMOK(OTKpbITast NO3NLKS)

CHuUMMTE NepeaHioio ABEpLY, NOTSHYB €€ BBEPX
1 0CBOBOAMB OT NPaBOoil U NIEBON NETIN.

1 YCTaHOBKM 1BEPLIbl HA MECTO CrieayeT
BbINOMTHUTL B 06PaTHOM NMOPSAKE AeiCTBUS
no cHsTuio. He 3a6yabTe 3aKpbiTh 3aXMMbl
Ha Kopryce METNI NP1 YCTaHOBKe ABEPLLbI Ha
MECTO.




CHATUe BHYTPEHHero cTekna Asepubl
(OaHHas dyHKUMA — pononHuTenbHas. OHa
MOXET OTCYTCTBOBaTb B BalleM U3ZeNuu.)
BHyTpeHHee CTekno naHenu aeepLbl 4yX0BOro
LKadha MOXHO CHATb ANS YACTKN.

1. OTKpoliTe ABepLY AYXOBKM.

2. ToTsHuTe K cebe 1 CHUMKTE NNAcTMACCOBYHO
HaKnagaKy Ha BepXHEN CTOPOHE ABEpLbI.

3. TpunogHumunTe Nepeoe BHyTpeHHee cTekmno (1) B
HanpaBneHun A 1 BbITAHUTE €70 B HANPaBNEHUM
B, kak nokasaHo Ha puCyHKe.

1 [NepBoe BHYTPEHHEE CTEKNO
2*  BHyTpeHHee cTekno (OHa MoxeT
OTCYTCTBOBAaTb B Ballem u3aen VIVI.)

4. Ecrm ycTpoicTBO OCHALLIEHO NaHembIo AA
BHyTPeHHero ctekna(2); Ytobbl BbHyTb CpeaHee
CTEKO (2), NOBTOPUTE 3TH Xe AeNCTBUS.

5. Tpu cbopke ABEPLI CHa4ana cregyeT BCTaBUTb
cpeaHee CTeKo (2). YT0bbl CKOLIEHHBIN Yron
CTekna nonarn Ha gacky niacTMaccoBoro
Jepxatens, kak nokasaHo Ha pucyHke. (Ecrm

YCTPOWCTBO OCHALLEHO NaHEeNbIo Ans
BHYTpeHHero cTekna). CpeaHee cTekno (2)
creflyeT yCTaHoBUTb B NNacTMacCoBbIi
Jepxatenb psgoM C NEPBbIM BHYTPEHHUM
creknom (1).

6. [epsoe bHyTpeHHee cTekno (1) cnepyet
yCTaHaBnMBaTh TakuM 06pasom, YToObl HaaMUCh
Ha cTekre Obina obpalleHa k CpeHeMy CTekry.
Crepnute 3a TeM, 4ToBbI HUKHWIA Yron Nepeoe
bHyTpeHHee cTekno (1) 6bin NpaBUbHO
BCTaBIIEH B HUXHWA NNacTMacCoBbI AepxaTerb.

7. TlpwxmuTe NNacTMaccoByto Haknaaky k pame o
Lienyka.

3ameHa naMnoyku oceeLleHuns
AyxoBoro wkaca

OMACHO:

Bo n3bexaHue nopaxeHus aneKTpuyeckum

TOKOM, NPEXAE YEM 3aMEHATb NaMMoYKy,
ybenuTeck B TOM, YTO anekTponpubop
OTCOEAMHEH OT CETU U OCTbIN.

["opsiune NOBEPXHOCTU MOTYT NPUYUHUTB
oxoru!

B aTom pyxoBke ucnonb3yeTcs namna
HakanueaH1sa MOLLHOCTLIO MeHee 40
BT, BbIcOTON MeHee 60 MM,
anameTpom MeHee 30 MM unm
ranoreHHasi iamna ¢ LioKonem tuna
G9, mowHocTbio MeHee 60 BT. Jlamnbl
noaxonsT ans pabotsl npu
Temnepatype Boiwe 300 ° C. Nlamnbl
ANS BYXOBKW MOXHO NONYYnTb Y
aBTOPU30BaHHbIX CEPBUCHbIX areHTOB
WAN Y TEXHUYECKOrO crewlumanucTa ¢
TINLEH3NEN.

PacnonoxeHue namnoukmn MoxeT
oTnn4aTeCa ot l/l306pa)KeHVIFI Ha PUCYHKE.

i
Namna, ucnonb3yemasi B 3TOM Npubope, He
MOAXOLMT 111 OCBELLIEHUSI BbITOBbIX
nomeLLeHuit. ITa nNamna npegHasHaueHa Ans
BCTIOMOTaTeMNbHOM Leny, NO3BONSIOLEN
NOMb3OBATENHO YBALETH NULLEBLIE NPOAYKTHI.

Jlamnbl, ncnons3yemble B 3Tom npubope,
[OMXHbI BbIAEPKMBATL SKCTPEMANbHbIE
(h13N4ECKMe yCrIoBNs, HaNpuMep
Temnepatypy sbiwe 50 °C.

3ameHa Kpyrnoi Namnoyku oCBeLeHNA JYXOBOTo

wkada

1. OTcoeanHnTE [lyX0BOW LUKadh OT 3MEKTPOCETH.

2. CHUMMTE CTEKNSIHHDBIA NNadoH, NOBEPHYB €ro
MPOTMB 4aCOBOW CTPENKM.

33/RU



M3BNEKNTE ee, KaK NoKa3aHo Ha PUCYHKe, 1
3ameHuTe.

3. Ecrm B BaLleil AyXOBKe UCNOMb3yeTcs NaMna .
TMna (A), NoKasaHHas Ha PHCYHKE HIDKe, 4. YCTaHoBUTE Ha MECTO CTEKNSHHbIM NNaghoH.

NOBEPHNUTE e€ B COOTBETCTBUM C PUCYHKOM,
yT0GbI M3BNIEYL €€ W 3aMeHUTb. Ecrin
ucnonb3yetcs namna Tvna (B), notaHuTe u
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[ouck u yctpaHeHue HeucripaBHoOCTeN
Bo Bpems paborbi U3 AyXoBoro likada BbidenAeTe nap.

Bnon+e HOPManbHO, eCnn Nap BblAENAETCA BO Bpema paGOTbI. >>> Omo He si8nisiemcs
HeucnpagHOCMbH.

Tlpu HarpeBsaHuy 1 oxnaxaeH NPUBOP U3AAET METaNAMUECKE LyMbI.

I'Ipw HarpeBaHW MeTannu4eckue aetanu MoryT paclumMpsATbCa U U3gaBaTth 3BYKW. >>> 3mo He
ABIIAeMCA HeuchpasHOoCMbH.

npuﬁop He paboraeTt.

MnaBkui NpenoxpaxuTens HencnpaseH unu cpabotan. >>> [Ipogepbme nagkue
npedoxpaHumenu 8 61oke npedoxpaHumened. [pu Heobxo0umocmu 3aMeHUmMe UX Uu
8KIIo4uUme.

[JlyxoBoit LuKagh He BKMIOYEH B (3a3eMIIEHHYI0) PO3ETKY anekTpoceTw. >>> [lposepbme coeduHeHue
wmencernbHoU 8UIKU.

OcBellieHiie QyxoBKM He paboraer.

TNMamnodka oCBeLLEHNS AyXOBOTO Likaa HeUCTIpaeHa. >>> 3aMeHUme f1aMnoYKy 0C8eLeHUS
Wwkagpa.

HeT anextponutanus. >>> [Ipogepbme Hanudue anekmponumanus. [posepbme
npedoxpaHumenu 8 61oke npedoxpaHumened. lNpu HeobxodumMocmu 3aMeHUme Uiy
8KITHoYUMe npedoxpaHumenu.

[lyxoBKa He HarpesaeTcH.

He 3agaHa (yHkuus unu Temneparypa. >>> Boibepume hyHKLUIO U ycmaHosume memnepamypy
€ nomouwbIo nepekmoyamens hyHkyul U (unu) peeynsmopa meMnepamypb!.

B Mofiensix, OCHALLEHHbIX TallMEPOM, TaiiMep He YCTaHOBMEH. >>> YcmaHogume epems..

(B mogensix ¢ MUKPOBOMHOBOM Neybio yripaBneHne no Taimepy AENCTBYET TONMBKO AN MAKPOBOITHOBOM
neyu).

HeT anextponutanus. >>> [Ipogepbme Hanudue anekmponumanus. [posepbme
npedoxpaHumenu 8 61oke npedoxpaHumened. lNpu HeobxodumMocmu 3aMeHUme Uiy
8KITHoYUMe npedoxpaHumenu.

(B Moaensx ¢ ranmepom) Lindhposoit nHANKATOP BPeMEHY MATAET, U CBETUTCH CUMBOS Yacos.

PaHee Npou3oLLIIo OTKIIOYEHIE SMIEKTPOIHEpran. >>> YcemaHosume epems / Bbikmoyume
Oyxo80ll WKagh U 8KITYUME CHOBA.

Ecnv Bbl He MOXeTe YCTpaHUTb HENOMaAKM, HECMOTPS Ha BbINOMHEHNE MHCTPYKLWA, NPUBEAEHHBIX B
[laHHOM pasgene, 0bpaTUTECh K NPECTABNUTENIO aBTOPU30BAHHON CEPBUCHON CryxObbl. He nbiTaitTech
€aMOCTOSITENbHO OTPEMOHTUPOBATL HEMCNPABH b 3M1EKTPONPUOOP.
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Warotosurens: «Arcelik A.S.»
HOpupmueckuii agpec: Kapaay Oxannecy Ne 2-6 34445 Crotniomke Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
lMpousseneHo B Typuym
Vimnoptep Ha Tepputopun P®: 000 «BEKO»
HOpupmueckuii agpec: 601021 Poccust, Bnagummnpckas o6n., Kupxauckuii p-H, MOCI MepLumHckoe, aep.
®epoposckoe, yn. Cenbekas, 1. 49.
VHcbopmaLmio o cepTudpmkaLmm npoaykTa Bel MOXETE YTOYHWUTL, MO3BOHNB Ha FOPSYYIO0 NIMHMI0
8-800-200-23-56.

[Jata npon3BoACTBa BKMKOYEHA B CEPUIAHBIA HOMEP NPOAYKTa, YKa3aHHbI Ha STUKETKe, PacMONOXEHHOW Ha
NpOAYyKTe, @ MIMEHHO: NepBble Be LMdpbl CepuitHoro HoMepa 0603HavyatoT rog NPoM3BOACTBA, @ NocneaHue
aBe — mecsy,. Hanpumep, "10-100001-05» o6o3HauaeT, 4to npogykT npoussedeH B mae 2010 roga.
M3rotoBuTens octaBnsaeT 3a coboi NpaBo Ha BHECEHWE U3MEHEHWA B KOHCTPYKLMIO, AN3aNH 1
KomnsekTaLmo anektponpubopa.
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