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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and

all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user

manual.

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

identified in the manual.
Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

6 Warning of electric shock.

! Warning of risk of fire.

>

fi Warning of hot surfaces.

Argelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/1stanbul /TURKEY

Made in TURKEY

q3

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

environment

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

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
user manual, product labels and

4/EN

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

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems



arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

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

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

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.

Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray

onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack

properly. Slide the wire shelf or
tray between 2 rails and make

sure that it is balanced before
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placing food on it (Please see the
following figure)

e

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

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

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




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

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

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

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

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

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

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

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

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

for the recycling of electrical and electronic equipment.

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

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

Package information

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



P General information

Overview

e,
e
e

-

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

Fan motor (behind steel plate)
Lamp

Top heating element

Shelf positions

1 Function knob 3
2 Digital timer 4

Thermostat knob
Thermostat lamp
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Package contents

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

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

—_

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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

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

the edges of the wire shelf and tray.
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Technical specifications

Total power consumption 2.4 kKW

Installation dimensions (height / width / depth **590 or 600 mm/560 mm/min. 550 mm

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

** See. Installation, page 12.

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

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

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

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

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

distance must be left between the appliance and the

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

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 between oven and drawer.
Carry the appliance with at least two persons.

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

>

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.

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.

>

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

Before installation
The appliance is intended for installation in
commercially available kitchen cabinets. A safety

12/EN

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.




550"

min.
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* min.

Installation and connection

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

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit 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
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product without a grounding installation in accordance
with the local regulations.

DANGER:

&The product must be connected to the mains

supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

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




DANGER:

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

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

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.

Power cable of your product must comply with

the values in "Technical specifications" table.

DANGER:

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

There is the risk of electric shock!

Connecting the power cable

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

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

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

TERMINAL BLOCK
DN

. . BLUE
L N
BROWN 1] \_ _J }
L
GREEN / YELLOW || || SUPPLY CORD

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

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

e Green/yellow cable = (E)
»or

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

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

Installing the product

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

(Ground)

Secure the oven with 2 screws as illustrated.

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

1 Cooling fan
2 Control panel
3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.
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Cooling fan continues to operate for about 20-
0 minutes after the oven is switched off.

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

Final check

1.

Operate the product.

2. Check the functions.
Future Transportation

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

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

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

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

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




[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

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

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

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

1 23 4 5 6

D ) eco

 w—
ed Ul Gl G

'
AN

12 1"

Adjustment key

Key lock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

10 9 8 7

S~ o =

~N o o1

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

1S

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

©]

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

Electric oven

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

Close the oven door.

Select Static position.

Select the highest grill power; See How to operate
the electric oven, page 19.

Operate the oven for about 30 minutes.

Turn off your oven; See How to operate the
electric oven, page 19

b

~ownn

ISERS
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Grill oven

1.

2.
3.

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

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 24.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 24

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

A

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
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.

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
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the rack and settle it with the help of the door in order

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

Operating modes

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

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

— simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

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

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

L

Fan supported bottom/top heating

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

%]
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Full grill

VAW Large grill at the ceiling of the oven is

in operation. It is suitable for grilling

large amount of meat.

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

e Set the temperature to
maximum level.

e Turn the food after half of the
grilling time.

Grill+Fan
w
x Grilling effect is not as strong as in
FuII Grill
Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.
Set the desired temperature.
Turn the food after half of the
grilling time.

Booster

A This function is used to heat the oven

N\ rapidly; it is not suitable for cooking
food.

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

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

Using the oven clock

1 2 3 4 5 6

v eCo

12 11 10 9 8 7

1 Adjustment key
2 Key lock symbol



Clock symbol

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

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

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

1o

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

&

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

@]

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

&

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

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

3. Set the cooking time with @ / © keys.

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

time slice will appear on display continuously.

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

Setting the the end of cooking time to a later

time;

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

the end of cooking time to a later time.

1. Select the function for cooking.

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

3. Set the cooking time with @ / © keys.

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

appear on display continuously.

4. Touch ® until =1 symbol appears on display for
the end of cooking time.

5. Press ® /O keys to set the end of cooking time.

» After the cooking time is set, 12 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 symbol of that

parts tuns off. So you can understand the ratio of

remaining cooking time to total cooking time easily.
After the cooking process is completed, "End"
appears on the displayed and the timer gives an
audio warning.

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.

If you press any key at the end of the
o audio warning, the oven will restart
operating. Turn the temperature knob and
function knob to "0" (off) position to
switch off the oven in order to prevent re-

operation of the oven at the end of
warning.

Activating the keylock

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

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

» "OFF" will appear on the display.

2. Press @ to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the & symbol remains lit.
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Digital timer keys are not functional when the
key lock is activated. Key lock will not be
lcancelled in case of power failure.

To deactivate the keylock

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

2. Disable the key lock by pressing the © key.
» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

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

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

1. Touch € until £ symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using@® / © keys.

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

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 <0 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.
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» 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 8= until ® symbol appears on display.

2. Set the time of the day with @ /O 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.

» "On" will appear on the display.

2. Disable economy mode by touching © key.

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

deactivated.

Setting the screen brightness

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

product.) .

1. Touch 8= until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Set the desired brightness with ® /O keys.

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

time.

Cooking times table

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Baking and roasting
1st rack of the oven is the bottom rack.




Small cakes swdtaee ] L b g 1o 0D g5

Fich pasty Secwity | ™M 1 0 |

Lasagna Glass/metal
rectangular pan on
wire grill**

Beef steak One level Standard tray: 25 min.
(whole) / Roast 250/max, then
180 ... 190

Roasted
chicken (1,8-2
kg)

250/max, fhen
180 ... 190

Sendardtey | [& ] 3 | 200 | 20..30

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

Shortbread Sogadiar 0 Ld 3 g B8

Round springform
pan with a
diameter of 26 cm
on wire grill”™

p :
* These accessories may not supplied with the product.

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

T|ps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

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

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

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

23/EN



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 tray.

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

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

place it on one lower rack next time.

Tips for cooking vegetables

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

Cooking times table for grilling
_Grilli ith electric grill

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

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

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

heat.

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

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

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

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

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

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

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

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

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

Control panel may get damaged!

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.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide)

E

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.
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3. Set the oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

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

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

During the easy steam cleaning mode,

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

2 Hinge lock(closed position)
3 Oven
4

3 Move te front door to half-way.

-

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

ISteps carried out during removing process
o. hould be performed in reverse order to install

he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.

Removing the door inner glass
(This feature is optional. It may not exist on your
product.)
The inner glass panel of the oven door can be
removed for cleaning.

th

1 Frame

2 Plastic part

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



1 Inner glass panel

2 Outer glass panel

3 Plastic glass panel slot-Lower

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

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

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

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

Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make sure
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!

he oven lamp is a special electric light bulb
0 hat can resist up to 300 °C. See Technical
specifications, page 11 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

&

Position of lamp might vary from the figure.

©]

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

&

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

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

@)

w

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

4. Install the glass cover.
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Troubleshooting

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

P

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

P

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

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

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

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

.................. or reset tne fuses.

Oven does not heat.

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

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

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

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

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.
Never attempt to repair a defective product
yourself.
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Liidzu, vispirms izlasiet $o lieto§anas rokasgramatu!

Cienijamais pircgj!

Paldies, ka izvélejaties Beko produktu. Mes ceram, ka 1 iekarta, kas izgatavota ar augstu kvalitati un modernu
tehnologiju, jums nodro$inas vislabakos rezultatus. Tade| lidzam pirms $is iekartas izmanto$anas ripigi izlasit visu
lietoSanas rokasgramatu un citus pievienotos dokumentus saglabat tos atsaucei arf nakotne. Ja atdosiet So iekartu
kadam citam, pievienojiet tai arf $o lietoSanas rokasgramatu. Nemiet véra visus $aja lietoSanas rokasgramata dotos
bridingjumus un noradijumus. 5

Atcerieties, ka §i lietoSanas rokasgramata var attiekties arf uz vairakiem citiem modeliem. Saja rokasgramata bis
noraditas atSkiribas starp modeliem.

§imbolu paskaidrojums
Saja lietoSanas rokasgramata ir izmantoti talak noraditie simboli.

Svariga informacija vai noderigi
ieteikumi par izmanto$anu.

Bridinajums par dzivibai un ipaSumam
bistamam situacijam

Bridinajums par elektriskas stravas
triecienu

Bridinajums par aizdeg$anas risku

Bridinajums par karstam virsmam

BB BB
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1l Svarigi noradijumi un bridinajumi par dro$ibu un vides
aizsardzibu

Saja sadala ir drosibas noteikumi, kas
palidzés izvairities no traumas vai
Tpasuma bojajuma riska. So
noteikumu neievéroSana atcelts
jebkuru garantiju.

Vispareja droSiba

4LV

So iekartu var izmantot bérni
vecuma no 8 gadiem un personas
ar mazakam fiziskajam, garigajam
un uztveres spejam vai bez
pieredzes un zinaSanam, ja vien
SIS personas netiek uzraudzitas
vai nav sanemusas noradijumus
par iekartas droSu izmantoSanu
un sapratusas saistitos riskus.
Bérni nedrikst spéléties ar So
iekartu. Tirsanu un apkopi
nedrikst veikt berni, kuri netiek
uzraudziti.

lerici nedrikst izmantot personas
(tai skaita berni) ar kustibu
traucejumiem, invaliditati vai
garigas veselibas traucejumiem,
vai bez specifiskam zinaSanam un
pieredzes, iznemot gadijumus,
kad Sis personas tiek uzraudzitas
vai ir sanémusas atbilstoSu
instruktazu.

NodroSiniet, lai bérni nespeéléjas
ar So iekartu.

Ja iekarta tiek nodota citai
personai personigai lietoSanai vai
ka lietota prece, ir janodod ar

lietotaja rokasgramata, iekartas
uzlimes un citi saistitie dokumenti
un dalas.

UzstadiSanu un remontu vienmer
javeic pilnvarotam pakalpojuma
sniedzejam. Razotajs
neuznemsies atbildibu par
bojajumiem, kas radusies
nepilnvarotu personu veiktu
darbibu rezultata, un tas var atcelt
iekartas garantiju. Pirms
uzstadiSanas uzmanigi izlasiet
instrukcijas.

Neizmantojiet iekartu, ja ta ir
bojata vai ja redzams kads
bojajums.

Pec katras izmantoSanas reizes
parbaudiet, vai iekartas funkciju
parslégi ir novietoti izslegta
pozicija.

Elektriska droSiba

Ja iekarta ir bojata, to
nevajadzetu izmantot, kamer
iekartu nav salabojis pilnvarots
pakalpojuma sniedzejs. Pastav
elektriskas stravas trieciena risks.
Pievienojiet iekartu tikai pie
iezemetas
kontaktligzdas/elektrolinijas ar
tabula “Tehniskas specifikacijas”
noraditajam vertibam atbilstosSu
spriegumu un aizsardzibu.
Neatkarigi no ta, vai iekartai ir vai



nav transformators, lieciet iekartu
iezemét kvalificetam elektrikim.
Musu uznémums nebus atbildigs
par problemam, kas radisies
iekartu izmantojot bez
iezemejuma atbilstosi vietgjiem
noteikumiem.

Nekada gadijuma nemazgajiet
iekartu, uz tas uzlejot vai
uzSlakstot udeni! Pastav
elektriskas stravas trieciena risks.
lekartas uzstadiSanas, apkopes,
tinSanas un remonta laika to
jaatvieno no baro$anas avota.

Ja iekartas baroSanas
savienojuma kabelis ir bojats, lai
izvairitos no riska ta nomaina
jauztic razotajam, razotaja
pakalpojumu sniedzejam vali
lidzigi kvalificétam personam.
lekarta jauzstada ta, lai to varetu
pilnigi atvienot no tikla. Atbilstosi
konstrukcijas prasibam, jabut
iespéjamai atvienoSanai vai nu ar
baroSanas vada kontaktspraudni,
vai ar fikséta elektroinstalacija
iebUvetu sledzi.

Krasns izmantoSanas laika tas
aizmugureja virsma sakarst.
Parliecinieties, ka elektriskais
savienojums nepieskaras
aizmugurejai virsmai, jo tas var
sabojat savienojumus.
Neiespiediet stravas vadu starp
Krasns durvim un rami, un
nenovietojiet to virs karstam

virsmam. Pretéja gadijuma kabelu
izolacija var izkust, radit
Issavienojumu un aizdegties.
Jebkurus darbus, kas saistiti ar
elektroaprikojumu un sistemam,
vajadzétu veikt tikai pilnvarotiem
un kvalificetiem specialistiem.
Bojajuma gadijuma izsledziet
iekartu un atvienojiet no stravas
avota. Lai to izdaritu, atvienojiet
atbilstoSo majas droSinataju.
Parliecinieties, vai droSinataja
pretestiba atbilst produkta
specifikacijai.

Produkta droSiba

BRIDINAJUMS: ST iekarta un tas
aréjas dalas lietoSanas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem.
Par 8 gadiem jaunaki berni
nedrikst atrasties iekartas tuvuma,
ja vien vini netiek pastavigi
uzraudziti.

Nekada gadijuma neielietojiet
iekartu tad, kad jusu sprieSanas
Spéjas vai koordinacija ir
pasliktinajusies alkohola un/vai
medikamentu lietoSanas rezultata.
Uzmanieties, ja traukos atrodas
alkoholiskie dzérieni. Alkohols
augsta temperattra izgaro un var
izraisit ugunsgreku, jo nonakot
saskare ar karstam virsmam var
aizdegties.

Nenovietojiet blakus iekartai viegli
uzliesmojoSus materialus, jo
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izmantoSanas laika iekartas sani
var sakarst.

Siiekarta izmanto$anas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem
krasns iekSpuse.

Neaizsprostojiet ventilacijas
atveres.

Nekarsgjiet cepeskrasni aizvertas
skardenes un stikla burkas. Burka
var sakraties spiediens un burka
var uzspragt.

Nelieciet cepeSpannas, traukus
vai aluminija foliju tieSi uz
cepeskrasns pamatnes. Siltuma
uzkrasanas var sabojat
cepeskrasns pamatni.
Neizmantojiet asus firisanas
lidzek|us vai asus metala skrapjus
cepeskrasns durvju stikla tirisanai,
jo tie var saskrapét virsmu un
rezultata stikls var ieplaisat.
lerices tirniSanai neizmantojiet
tvaika tiritajus, jo tas var izraisit
elektriskas stravas triecienu.
(AtSkiras atkariba no iekartas
modela.)

Pareiza stiep|u plaukta un
paplates novietoSana uz stieplu
rezgiem

Stieplu plaukta un/vai paplates
pareiza novietoSana uz plaukta ir
ot svariga. lebidiet stieplu
plauktu vai paplati starp 2
sliedem. Pirms partikas
novietoSanas uz grila vai paplates

parliecinieties, vai tie ir stabili
ievietoti. (Ludzu, skatiet attelu
talak.)

durvju stikls ir iznemts vai
ieplaisajis.

Krans rokturis nav dvie|u zavétajs.
Kameér ieslégta grila funkcija,
nekariniet uz atvértam durvim
dvieli, cimdus vai lidzigus
tekstilizstradajumus.

Karsta cepeskrasni ievietojot
edienus un tos iznemot no
cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.
lekljiet cepamo papiru ediena
gatavoSanas katla vai
cepeskrasns piederuma (paplate,



Lai nodroSinatu iekartas ugunsdrosibu,

grila rezgr utt.) kopa ar édienu un
ievietojiet visu ieprieks sasildita
krasni. Nonemiet cepama papira
liekas dalas, kas atrodas arpus
piederuma vai katla malam, lai
noverstu cepama papira
saskarsanos ar cepeskrasns
sildelementu. Nekad nelietojiet
cepamo papiru temperatura, kas
parsniedz noradito cepama papira
lietoSanas temperaturu. Neklajiet
cepamo papiru tiesi uz
cepeskrasns pamatnes.
BRIDINAJUMS: Lai novérstu
stravas trieciena draudus, pirms
lampas nomainas parliecinieties,
ka ierices stravas vads ir atvienots
vai ir izslegts slédzis.

lekartu nedrikst uzstadit aiz
dekorativajam durvim, pretéja
gadijuma ta var parkarst.

rikojieties Sadii.

Parliecinieties, ka spraudkontakts
labi atbilst kontaktligzdai, ka ar
nedzirkstelo.

Neizmantojiet bojatu vai ieplisusu
vadu vai pagarinataju, atskaitot
originalo vadu.

NodroSiniet, lai uz iekartas ligzdas
nenok|ust Skidrums vai mitrums.

Paredzeta lietoSana

Siiekarta ir paredzéta
izmantoSanai majsaimnieciba.
Tas lietoSana komercialam
vajadzibam nav pielaujama.

UZMANIBU! ST ikarta ir paredzéta
tikai ediena gatavoSanai. To
nevajadzetu izmantot nekadiem
citiem merkiem, pieméeram,
telpas apsildisanai.

So iekartu nevajadzétu lietot
SKivju sasildisanai zem grila,
dvielu un trauku lupatu zavesanai,
tas pakarinot uz rokturiem, ka art
sakarsesanai.

Razotajs neuznemsies atbildibu
par bojajumiem, kas radusies
nepareizas izmantoSanas vai
apiesanas rezultata.

Krasns var tikt izmantota ediena
atlaidinasanai, cepsanai,
apcepsanai un griléSanai.

Bernu droSiba

BRIDINAJUMS: Aréjas dalas
lietoSanas laika var sakarst.
Nelaujiet tuvuma atrasties
maziem berniem.

lepakojuma materiali var but
bistami berniem. Nelaujiet
berniem speléties ar iepakojuma
materialiem. Ludzu, atbrivojieties
no visam iepakojuma dalam
atbilstosi vides standartiem.
Elektriskas iekartas ir bistamas
berniem. lekartas darbibas laika
nelaujiet beérniem atrasties tas
tuvuma, un nelaujiet bérniem
speleties ar iekartu.
Nenovietojiet virs iekartas
nekadus priekSmetus, pec kuriem
berni varétu sniegties.
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e Kad krasns durvis ir atvértas,
nelieciet uz tam smagus
priekSmetus un nelaujiet bérniem
uz tam sédet. Tas var izraisit
krasns apgasanos vai sabojat
durvju enges.

Atbrivosanas no vecas iekartas

Atbilstiba EEIA direkfivai un atkritumu parstrade:

Si iekarta athilst ES EEIA direktivas (2012/19/ES)
prasibam. Sis izstradajums ir markets ar elektrisko un
elektronisko iekartu atkritumu (EEAI) klasifikacijas
simbolu.

SIiekarta ir izgatavota no augstas kvalitates detalam
un materialiem, kas ir atkartoti izmantojami un
piemeroti otreizejai parstradei. Pec iekartas kalpoSanas
laika beigam neizmetiet to kopa ar parastajiem
majsaimniecibas un citiem atkritumiem. Nogadajiet to
elektrisko un elektronisko iekartu savakSanas centra,
lai varétu veikt otrreizejo parstradi. PlaSaku informaciju
par savakSanas centriem varat uzzinat vietéja
pasvaldiba.
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Atbilstiba direktivai par bistamo vielu
ierobezoSanu elektroniskaja un elektriskaja
aprikojuma:

Jusu nopirkta iekarta atbilst ES direkfivas par bistamo
vielu ierobeZoSanu elektroniskaja un elektriskaja
aprikojuma (2011/65/ES) prasibam. Tas sastava nav
Saja direktiva noradito kaitigo un aizliegto materialu.

AtbrivoSanas no iepakojuma materiala

e |epakojuma materiali ir bistami bérniem. Turiet
iepakojuma materialus dro$a vieta, kura tiem
nevar piek|t bérni. lekartas iepakojuma materiali
ir izgatavoti no otrreizgji parstradajamiem
materialiem. Atbrivojieties no tiem pareizi un
saSkirojiet atbilstoSi noteikumiem par atkritumu
parstradi. Neatbrivojieties no tiem kopa ar
parastajiem majsaimniecibas atkritumiem.



P Vispariga informacija
Parskats

T

-

e,
-
S

4
1 Vadibas panelis 6
2 Stieplu plaukts 7
3 Panna 8
4 Rokturis 9
5 Durvis

Ventilatora motors (aiz terauda plaksnes)
Lampa

Augséjais sildelements

Plaukta stavoki

1 2
1 Funkciju parslegs 3
2 Digitalais taimeris 4

Termostata parslegs
Termostata lampa
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lepakojuma saturs

Komplektacija ietilpstoSie piederumi atskiras
atkariba no iekartas modela. Jusu iekartai var
nebit paredzeti visi lietotaja rokasgramata
aprakstitie piederumi.

—_

Lietotaja rokasgramata

2. Standarta paplate

Lietojama konditorijas izstradajumiem, saldétai
partikai un lieliem cepesiem.

3. Dzi|a paplate
Lietojama konditorijas izstradajumiem, lieliem
cepeSiem, suligiem édieniem un tauku
savakSanai grileSanas laika

Pareiza stiep|u plaukta un paplates
novieto$ana uz teleskopiskajiem plauktiem
(87 funkcija ir izvéles iespéja. Jisu iericé ta
var nebit pieejama.)

Teleskopiskie plaukti lauj daudz vieglak ielikt un
iznemt paplates un stieplu plauktu.

[zmantojot paplati un stieplu plauktu kopa ar
teleskopiskajiem plauktiem, parliecinieties, ka
teleskopiska plaukta aizmugurée eso$as tapas
atrodas iepretim stiep|u plaukta un paplates
malam.

4,  Grila rezgis
Lietojams apcep$anai un sautejuma traukos
cepamas, apcepamas vai gatavojamas partikas
novieto$anai uz vélama plaukta.
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Tehniska specifikacija

Kopgjais jaudas patering 2.4 kKW

UzstadiSanas izmeri (augstums/platums/dzilums) **590 vai 600 mm/560 mm/min. 550 mm
15/25 W

Pamatinformacija. Elektriskajam krasnim uz energijas markejuma noraditie dati atbilst EN 603501 / IEC
60350-1 standartam. Sis vértibas noteiktas standarta noslodzes apstaklos ar ieslégtu apak$gjo un augsejo
sildelementu vai karseSanas laika izmantojot ventilatoru (ja piemerojams).
Elektroenergijas efektivitates klase ir noteikta atbilstosi §adai prioritizacijas sistemai atkariba no produkta
attiecigo funkciju pieejamibas. 1 - Ediena gatavo$ana ar Eco ventilatoru, 2 - Turbo Iéna gatavoSana, 3 -
Turbo gatavoSana, 4 - Aug$éja un apakséja sildelementa un ventilatora izmantoSana, 5 - Aug$éja un
apaksgja sildelementa izmanto$ana.

** Skatiet UzstadiSana, Lappuse 12.

ehniska specifikacija var mainities bez z iekartas uzimém vai dokumentacija
iepriek$eja bridinajuma, lai uzlabotu iekartas noraditas vertibas ir iegUtas laboratorijas
kvalitati. pstaklos, athilstoi attiecigajiem standartiem.
. . — Atkariba no iekartas lietoSanas un vides
Atteli Saja rokasgramata ir shematiski un, apstakliem, §is vértibas var at3kirties.
iespéjams, precizi neathilst jlisu produktam.
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k] uzstadisana

lekartu jauzstada kvalificétam specialistam atbilstosi
speka esoSajiem noteikumiem. Pretéja gadijuma
garantija tiks atcelta. RaZotajs neuznemsies athildibu
par bojajumiem, kas radusies nepilnvarotu personu
veiktu darbibu rezultata, un tas var atcelt iekartas
garantiju.

Par iekartas novietoSanas vietas sagatavoSanu
un pievieno$anu elektrotiklam ir atbildigs pats
Klients.

@TSTAMI:
ST iekarta jauzstada atbilsto$i visiem vietgjiem
gazes un/vai elektribas noteikumiem.

virtuves sienam un mebelém ir janodroSina droSa
distance. Skatiet attelu (vértibas noraditas mm).

[zmantotajam virsmam, sintétiskajiem laminata
materialiem un limém jabut karstumizturigiem
(min. 100 °C).

Virtuves skapiSus janovieto viena limeni un
janostiprina.

Ja zem cepeskrasns ir atvilkine, starp
cepeskrasni un atvilktni jauzstada plaukts.
lekartu janes vismaz divam personam.

BISTAMI:
Pirms uzstadiSanas vizuali parbaudiet, vai nav
redzami iekartas bojajumi. Ja redzami

bojajumi, tad neuzstadiet iekartu.
Bojatas iekartas var radit risku jisu droSibai.

Neuzstadiet iekartu blakus ledusskapjiem vai

aldetavam. lekartas izstarotais siltums
palielinas dzesesanas iekartu energijas
patérinu.

Nenesiet un neparvietojiet iekartu, to turot aiz
urvim un/vai roktura.

Pirms uzstadisanas
Siiekarta ir paredzeta uzstadiSanai virtuves skapjos,
kurus iespéjams iegadaties veikalos. Starp iekartu un

12/LV

a iekartai ir stiep|u rokturi, tad péc tas
parvietoSanas iebidiet Sos rokturus atpakal
anu sienas.




550"

min.

13/LV



* min.

UzstadiSana un pievieno$ana

e lekartu var uzstadit un pievienot tikai atbilstoi
valsti pienemtajiem noteikumiem par uzstadisanu.

PievienoSana elektrotiklam

Pievienojiet iekartu pie iezemetas kontaktligzdas/linijas,
kas aizsargata ar tabula “Tehniska specifikacija”
noraditajam vertibam atbilstoSu mazgabarita
blokesanas sistému. Neatkarigi no ta, vai iekartai ir vai
nav transformators, lieciet iekartu iezemét kvalificétam
elektrikim. Masu uznémums nebus atbildigs par
bojajumiem, kas radisies iekartu izmantojot bez
iezeméjuma atbilstosi vietejiem noteikumiem.
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BISTAMI:

lekartu pie baroSanas avota drikst pievienot
ikai pilnvarots un kvalificéts specialists.
lekartas garantijas periods sakas tikai pec
pareizas uzstadisanas.

RaZotajs neuznemsies atbildibu par
bojajumiem, kas radisies nepilnvarotu personu
veiktu darbibu rezultata.




BISTAMI: Ja iekartas komplektacija ietilpst kabelis

BaroSanas kabelis nedrikst tikt saspiests,
salocits vai iespiests vai saskarties ar iekartas
karstajam detalam.

Bojata baro$anas kabela nomaina ir javeic
kvalificetam elektrikim. Preteja gadijuma
pastav elektriskas stravas trieciena,
Issavienojuma vai aizdegSanas risks!

Savienojumam jaatbilst valsts noteikumiem.
Stravas avota datiem jaatbilst datiem, kas
noraditi uz iekartas tipa uzlimes. Lai apskatitu
tipa uzlimi, atveriet priek$gjas durvis.

lekartas baroSanas kabelim ir jaatbilst vertibam,

kas noraditas tabula "Tehniska specifikacija".

BISTAMI: o . Pievienojot vienai fazei savienojiet vadus, ka

Pirms jebkura darba, kas saistits ar noradits talak:

elektroinstalaciju, sak$anas atvienojiet So Brinais/melnais vads = L (faze)

lekartu no stravas avota. Zilais/melns vads = N (neitrals

Pastav elekiriskas stravas trigciena risks. ) ) ) -
Zalais/dzeltenais vads = (E) (iezemgjums)

seausions
| A

|| STRAVAS VADS

N

Pievienojiet baro$anas kabeli.

» vai
gicot elektroinstalaciju, jums japaklaujas e Melns/melnais vads = L (faze)
nacionalajiem/vietéjiem elektribas e Zilais/brinais vads = N (neitrals)
noteikumiem un jaizmanto piemérota rozete un e Zalais/dzeltenais vads = (F) S (iezeméjums)
ok BBt b SOTS | ortas ustagtan
p p ) 1. lebidiet piiti skapiti, nocentrgjiet un nostipriniet,

rozetes un kontaktdaksas iespéjas, ties. [ai baros kabelis netiek boits
izstradajums ir japiesledz tiesa veida caur Lzmanoties, fai harosanas kabells Netiek boja

fiksétu elektroinstalaciju, neizmantojot rozeti un/vai saspiests.
un kontaktdaksu.

1. Janav iespéjama atvieno$ana no baro$anas avota
visos polos, tad japievieno elektriskas separacijas
ierice ar min. kontaktu attalumu 3 mm (droSinataji,
linijas droSibas sledzi, sledz&ji) visos polos, un Sai
iericei Ir jaatrodas lidzas plitij (tomer ne virs tas)
athilstosi IEE noteikumiem. So noradijumu
neieveroSanas gadijuma var rasties iekartas o
darbibas problémas un izstradajuma garantija var
tikt atzita par nederigu.

leteicama papildu aizsardziba ar noplddes stravas Nostipriniet krasni ar 2 skrivem, ka paradits attela.

aizsargsledz. Péc uzstadiSanas parliecinieties, vai skrives ir

pietiekami pievilktas un plits nekustas. Ja plits nav
uzstadita atbilstosi noradijumiem un skrives nav
pietiekami pievilktas, plits var saskiebties.
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lekartam ar dzeséSanas ventilatoru (Jusu iericé
ta var nebut pieejama.)

1 DzeséSanas ventilators
2 Vadibas panelis
3 Durvis

lebaveétais dzeséSanas ventilators atdzese gan ieblveto
korpusu, gan iekartas priekSpusi.
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DzeséSanas ventilators turpina darboties
laptuveni 20-30 mindtes péc krasns
izslegSanas.

Ja esat garavojis édienu, izmantojot
ieprogrammeétu cepeskrasns taimeri, tad
gdiena gatavoSanas beigas kopa ar citam
funkcijam izslegsies ar dzesé$anas ventilators.

Pedeja parbaude
1. lIzstradajuma lietoSana
2. Parbaudiet funkcijas.

Atbrivosanas no vecas iekartas

e Saglabajiet iekartas originalo kasti un
transportgjiet iekartu taja. levérojiet uz kartona
kastes dotos noradijumus. Ja jums nav originalas
kartonas kastes, iepakojiet iekartu burbulpléve
vai bieza kartona un rlpigi aptiniet ar imlenti.

e  Lai stiep|u plaukts un paplate, kas atrodas krasn,

nesabojatu krasns durvis, krasns durvju iekSpuse,

viena limeni ar paplatem, piestipriniet kartona

stremelites. Ar limlenti pieliméjiet krasns durvis

pie sanu sienam.

Neceliet un neparvietojiet iekartu, to turot aiz

durvim vai roktura.

Nenovietojiet uz iekartas nekadus priekSmetus
un parvietojiet to stateniski.

plakojiet savu iekartu un parliecinieties, vai
ransportéSanas laika ta nav tikusi bojata.




[l sagatavosana

Padomi par elektroenergijas taupiSanu
Si informacija jums palidzes izmantot iekartu ekologiski
un ekonomiski.

e (atavojiet edienu cepeskrasni tumsas krasas un
emaljetos traukos, jo tas nodroSinas labaku
siltuma vadiSanu.

e Pirms édiena gatavoSanas iepriek$ sasildiet
cepeskrasni, ja tas ir ieteikts lietotaja
rokasgramata vai édiena gatavoSanas pamaciba.

e Ediena gatavoSanas laika bieZi neviriniet
cepeskrasns durtinas.

e Javien iespgjams, méginiet cepeskrasni
vienlaikus gatavot vairakus édienus. Varat
gatavot édienu novietojot divus traukus ar édienu
uz grila rezga.

e Jajums jagatavo vairaki édieni, gatavojiet tos
uzreiz vienu péc otra. Tad cepeSkrasns jau bus
karsta.

e Varat ietaupit elektroenergiju, izslédzot
cepeskrasni dazas mindtes pirms édiena
gatavo$anas beigam. Neatveriet cepeskrasns
durvis.

e Pirms saldétu edienu gatavo$anas tos atlaidiniet.

Sakotneja izmanto$ana
Laika iestafi$ana

Taustinu blokeSanas simbols

Pulkstena simbols

Bridinajuma skaluma signali (Jasu ierice ta var
nebit piegjama.)

Eco reZima simbols

Plus tausting

Minuss tausting

Laika iedalas simbols

Bridinajuma simbols

10  Ediena gatavo$anas laika beigu simbols
11 Ediena gatavo$anas laika simbals

12 Programmas tausting

w N

o N o Ol

(e}

a sakotngjais laiks nav uzstadits, pulkstenis
aks skaifit laiku no 12:00 un tiks paradits
imbols . Péc laika lestatiéanas &is simbols
nozudis.

&

Elektroapgades traucejumu gadijuma pareiza
laika iestatijumi tiek atcelti. Tie janoregulé
tkartoti.

lekartas pirma ftiriSanas reize

S

Regulesanas laika attiecigie simboli mirgos
displeja.

Nospiediet taustinus /2, lai uzstaditu laiku, cikos
pirmo reizi tiek pieslégta cepeskrasns.

Ja izmantojat modeli ar skérienvadTo.aE
iespéjam, vispirms pieskarieties pie 8= un péc
am izmantojiet taustinu @/@, lai iestatitu
dienas laiku.

Apstipriniet iestatijumu, pieskaroties pie simbola O,
péc tam nepieskarieties nevienam taustinam un
pagaidiet 4 sekundes, lai apstiprinatu.

1 23 4 5 6

& © d)eco

Pl @

12 1 10 9 8 7

1 Regulesanas tausting

irsmu var sabojat zinami mazgasanas lidzekli
ai firianas materiali,

IrSanai neizmantojiet agresivus mazgasanas
lidzeklus, tiranas pulverus/krémus vai citus
asus priekSmetus.

1. Nonemiet visus iepakojuma materialus.

2. Noslaukiet iekartas virsmas ar mitru draninu vai
SuKIiti un noslaukiet ar draninu.

Sakotnéja sakarséSana

Karsgjiet iekartu aptuveni 30 minutes un pec tam
izsledziet. Sada veida tiks nodedzinati un nofiriti jebkuri
razo$anas atlikumi vai slani.

BRIDINAJUMS

Karstas virsmas izraisa apdegumus!

lekarta lietoSanas laika var bt karsta. Nekada
gadijuma nepieskarieties karstiem degliem,
krasns iek$pusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot dienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

B2

>
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Elektriska cepeskrasns

1.
2.
3.
4.

5.
6.

Iznemiet no cepeskrasns visas paplates un grila
rezgi.

Aizveriet cepeSkrasns durvis.

[zvélieties statisko pozciju.

[zvélieties visaugstako grila jaudu. Skatiet
Elektriskas krasns izmantosana, Lappuse 19.
Darbiniet cepe$krasni aptuveni 30 mindtes.
Izsledziet cepeSkrasni. Skatiet Elektriskas krasns
izmantosana, Lappuse 19

Cepeskrasns ar grilu

1.

Iznemiet no cepeskrasns visas paplates un grila
rezgi.
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Aizveriet cepeSkrasns durvis.

lzvélieties visaugstako grila jaudu. Skatiet Grila
izmantosana, Lappuse 24.

Darbiniet cepe$krasni aptuveni 30 min(ites.
|zsledziet grilu. Skatiet Grila izmantoSana,
Lappuse 24

w

o~

ISakotngjas izmantoSanas laika iekarta var
0 paris stundas damot un smakot. Ta ir visai

normali. NodroSiniet, ka telpa tiek labi

védinata, lai izvaditu dimus un smaku.

lzvairieties no tieSas radusos dimu un smakas
ieelposanas.




[ Krasns izmantosana

Vispariga informacija par cepSanu,
apceps$anu un grileSanu

BRIDINAJUMS
Karstas virsmas izraisa apdegumus!
lekarta lietoSanas laika var bt karsta. Nekada

gadijuma nepieskarieties karstiem degliem,
krasns iek$pusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot €dienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

BISTAMI:
Atveriet krasns durvis uzmanigi, jo pa tam var
izplust karsts tvaiks.

IzplistoSais tvaiks var applaucét rokas, seju
un/vai acis.

Padomi par kitku cepS$anu

e |zmantojiet metala Skivjus ar piemerotu
parklajumu, pie kura partika nepiellp, aluminija
karbas vai karstumizturigas silikona veidnes.

e Péc iespéjas labak izmantojiet vietu uz rezga.

e Novietojiet cepamo veidni plaukta vidd.

e Pirms krasns vai grila ieslégsanas izvelieties
pareizo plaukta pozciju. Nemainiet plaukta
novietojumu, kad krasns ir karsta.

e Turiet krasns durvis aizvértas.

Padomi par galas cepSanu

e  Pirms pagatavoSanas sak$anas vesela cala,
titara vai liela galas gabala ieriveSana ar merci,
pieméram citrona sulu un melnajiem pipariem,
palielinas édiena gatavoSanas veiktspeju.

e (Galu ar kauliem ir jacep aptuveni 15-30 minGtes
ilgak neka tada pasa izmera cepetis bez kauliem.

e Katram galas hiezuma centimetram ir vajadzigs
aptuveni 4-5 mintes ilgs gatavoSanas laiks.

e Pec ediena gatavo$anas laika paieSanas atstajiet
galu krasni uz vél aptuveni 10 minutém. Tas laus
galas sulai tikt vienmerigak sadalitai pa visu
cepeti, un ta neteces galas sagrieSanas laika.

e Ugunsizturiga trauka ievietotu zivi janovieto uz
vidgja vai zemaka plaukta.

Padomi par griléSanu

Kad tiek grileta gala, zivis un majputni, tie atri kiust

brdni, iegust jauku garozinu un neklist sausi. Ipasi labi

piemeroti griléSanai ir plakani gabali, uz iesma
uzdurami galas gabali un cisini, ka ari darzeni ar
augstu udens saturu, teiksim, tomati un sipoli.

e |Zkartojiet grilejamos gabalinus uz stieplu grila vai
cepeSpannas ar stieplu grilu ta, lai to aiznemta
platiba nav lielaka par sildelementa izmériem.

e |evietojiet stieplu plauktu vai cepeSpannu ar grilu
vajadzigaja krasns limeni. Ja grilgjat uz stieplu
plaukta, ievietojiet cepeSpannu apakséja pozicija
— tadejadi cepeSpanna nok|ls tauki.
levietojamas cepeSpannas izméram jabt tadam,
lai nosegtu visu grileSanas apgabalu. Sada
cepeSpanna var nebt ieklauta izstradajuma
komplektacija. Lai cepeSpannu batu vieglak firit,
ielejiet taja nedaudz udens.

GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemerota intensivam
grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmuguré. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

Elektriskas krasns izmantoSana
Izvelieties temperatiiru un darba rezimu

—

Funkciju parslegs

Termostata parslegs
Novietojiet funkciju pogu iepretim vélamajam
darba rezimam.
2. Novietojiet temperattras pogu iepretim vélamajai

temperaturai.

» Krasns sakarsis lidz noregulétajai temperattrai un
saglabas to. Sakarseé$anas laika temperatras lampina
deg.
Elektriskas krasns izslegSana
Pagrieziet funkciju pogu un temperattras pogu izslégta
stavokiT (uz augsu).
Stieplu grila pareiza novietoSana uz stieplu plaukta ir
oti svariga. Stieplu grils ir jaievieto starp stieplu
plauktiem, ka paradits attéla.
Nelaujiet stieplu grilam atbalstities pret krasns
aizmuguréjo sienu. Pabidiet stieplu grilu idz plaukta
priekSpusei un nostipriniet ar durtinu palidzibu, lai
panaktu labu grila veiktspéju.
(AtSkiras atkariba no iekartas modela.)

e Y
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Darba reZimi

Seit redzamo darba rezimu seciba var atskirties

atkariba no jusu iekartas izkartojuma.

Augséjais un apaksgjais sildelements

— Darbojas augsgjais un apaksejais

sildelements. Partika tiek vienlaikus

S— sakarséta no augsas un apaksas.
Pieméram, tas ir piemeéroti kukam,
konditorijas izstradajumiem, keksiem
un sautejumiem veidnés. Ediena
gatavoSanas laika izmantojiet tikai
vienu paplati.

Apak$gjais sildelements

Darbojas tikai apaksgjais
sildelements. Tas ir piemeérots picam
un secigai partikas apbrininaSanai no
apaksas.

So funkciju jaizmanto ari vieglai
tinSanai ar tvaiku.

L

Apakséjais/aug$éjais sildelements ar ieslégtu
ventilatoru

— Darbojas augsgjais un apaksejais
% sildelements, ka ari ventilators

— (aizmuguréja siena). Ar ventilatora

palidzibu karstais gaiss tiek

vienmerigi sadalits visa krasni. Ediena

gatavoSanas laika izmantojiet tikai

vienu paplati.
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Pilns grila reZims

VAW Darbojas lielais grils krasns griestos.

Tas ir piemérots liela galas daudzuma

grileSanai.

e Novietojiet lielas vai vidéja
izmeéra porcijas uz plaukta
pareizaja limeni zem griléSanai
paredzeta grila sildelementa.

e  |estatiet maksimalo
temperaturas limeni.

e Kad pagajusi puse no édiena
gatavo$anas laika, apgrieziet
édienu uz otru pusi.

Grils + ventilators

w

% Grila darbiba nav tik jaudiga ka pilna

grileSanas rezima laika.

e Novietojiet nelielas vai vidéja
izmeéra porcijas plaukta
pareizaja vieta zem grileSanai
paredzeta grila sildelementa.
lestatiet vélamo temperaturu.
Kad pagajusi puse no ediena
gatavoSanas laika, apgrieziet
édienu uz otru pusi.

Pastiprinatajs
A So funkciju var izmantot tikai krasns
VAN atrai sakarséSanai. Ta nav piemérota
édiena gatavoSanai.
e Pec Sis funkcijas izvéles atlasiet

vélamo temperatiru.
Temperaturas indikators
iedegas, un sakas krasns
sakarseSana.

e Pec sakarseé$anas pabeigSanas
lampa nodzisis. Tagad atlasiet
vélamo funkciju édiena

gatavo$anai.
Cepeskrasns izmanto$ana
1 23 4 5 6

) ) €CO

12 11 10 9 8 7

1 Regulesanas tausting
2 Taustinu blokeSanas simbols



3 Pulkstena simbols

4 Bridinajuma skaluma signali (Jasu ierice ta var
nebit piegjama.)

5 Eco reZima simbols

6 Plus tausting

7 Minuss tausting

8 Laika iedalas simbols

9 Bridinajuma simbols

10 Ediena gatavoSanas laika beigu simhols

11 Ediena gatavoSanas laika simbols

12 Programmas tausting

Maksimalais eédiena gatavo$anas beigu laiks,
ko var iestatit, ir 5 stundas un 59 mindtes.
Elektroapgades traucejumu gadijuma
programma tiks atcelta. Jums ir atkartoti
jaieprogramme krasns.

&

eicot iestatjumus, pulkstena displeja mirgos
attiecigie simboli. lestatijumi stasies speka péc
sa briza.

|

Ja ediena gatavoSana nav iestatita, tad nevar
iestatit pareizu laiku.

a, sakot gatavoSanu, ir iestatits gatavoSanas

laiks, tiks paradits atlikuSais gatavo$anas

ilgums.

GatavoSana, uzstadot gatavo$anas laiku;

Varat uzstadit cepeskrasnij automatisko izslégSanos

iepriek$ uzstadita gatavoSanas laika beigas.

1. lzvélieties édiena gatavo$anas funkciju.

2. Pieskarieties &, kamér displeja tiek paradits
gatavo$anas laika simbols =,

3. Uzstadiet gatavosanas laiku ar taustiniem @ / ©.

» » Péc gatavoSanas laika uzstadiSanas displeja

nepartraukti bus redzams simbols =1 un laika atskaite.

4. levietojiet Skivi krasni un iestatiet temperattru ar
temperatiras pogu. Tiks sakta édiena gatavo$ana.

» GatavoSanas laika atskaite saksies, kad tiks sakta

gatavo$ana un visas laika atskaites simbola iedalas

bis iedegusas. lestatitais gatavoSanas laiks ir sadalits

Cetras vienadas dalas, un, kad beidzas katra dala, tas

simbols tiek nodzésts. Tadéjadi ir viegli saprast

atliku$a gatavo$anas laika proporciju.

GatavoSanas beigu laika iestati$ana velak;

Péc gatavoSanas laika uzstadiSanas taimeri varat

noradit planoto gatavo$anas beigu laiku.

1. lzvélieties édiena gatavo$anas funkciju.

2. Pieskarieties (9, kamér displeja tiek paradits
gatavo$anas laika simbols =,

3. Uzstadiet gatavosanas laiku ar taustiniem @ / ©.

S]]

» Kad gatavoSanas laiks ir iestatits, displeja iedegsies

simbols P,

4. Pieskarieties O, kamér displeja tiek paradits
gatavoanas beigu laika simbols =/

5. Nospiediet taustinus @ /O, lai uzstaditu
gatavo$anas beigu laiku.

» Péc gatavoSanas laika uzstadiSanas displeja

nepartraukti biis redzams simbols M un simbols =,

un laika atskaite. Kad tiek sakta gatavoSana, simbols
=) paziid.

6. levietojiet Skivi krasni un iestatiet temperattru ar
temperatiras pogu. Tiks sakta édiena gatavo$ana.

» Krasns taimeris aprékina gatavo$anas sak$anas

laiku, no iestatita gatavo$anas beigu laika atnemot

gatavo§anai nepiecie$amo laiku. Kad pienak
gatavo$anas sakSanas laiks, tiek aktivizéts atlasitais
darbibas rezims, un krasns tiek uzsildita lidz iestatitajai
temperatirai. ST temperatiira tiek saglabata lidz &diena
gatavoSanas laika beigam.

» GatavoSanas laika atskaite saksies, kad tiks sakta

gatavo$ana un visas laika atskaites simbola iedalas

bis iedegusas. lestatitais gatavoSanas laiks ir sadalits

Cetras vienadas dalas, un, kad beidzas katra dala, tas

simbols tiek nodzésts. Tadéjadi ir viegli saprast

atliku$a gatavo$anas laika proporciju.

7. Péc gatavoSanas procesa pabeig$anas displeja
tiek paradits "End", un taimeris atskano audio
bridingjumu.

8. Audio bridinajums skan 2 minutes. Lai apturétu
skanu, pieskarieties jebkuram taustinam. Signals
vairs neskangs, un tiks paradits pasreizéjais laiks.

Ja nospiedisit jebkuru taustinu audi
bridinajuma beigas, cepeskrasns atsaks
darboties. Lai noverstu cepeskrasns
atkartotu ieslegsanos péc bridinajuma
signala beigam, pagrieziet temperatiras
un funkciju klokus "0" (izslegts) pozicija.

Taustinu blokesanas aktivizeSana

Varat aktivizet taustinu blokeSanas funkciju, lai

noverstu krasns nevélamu ieslégsanu.

1. Pieskarieties 55, kamer displeja tiek paradits

simbols (3.

» Displeja paradisies uzraksts "OFF" (zslegts).

2. Nospiediet @, lai aktivizetu taustinu blokésanu.

» Kad taustinu blokéSana ir aktivizeta, displeja tiks

paradits zinojums "On" (ieslégts), un simbols & paliks

izgaismots.

a ir aktivizeta taustinu blokeSana, krasns
0 unkciju taustini nedarbojas. Stravas padeves
jatteices gadijuma taustinu blokésana netiks
atcelta.
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Lai deaktivizetu taustinu blokeSanu

1. Pieskarieties 55, kamer displeja tiek paradits
simbols (5.

» Displeja paradisies uzraksts "On" (leslégts).

2. Atspéjojiet taustinu blokéSanu, pieskaroties pie
taustina ©.

» Péc taustinu blokeSanas deaktivizéSanas displeja

paradisies "OFF" *4*(1zslégts).

Bridinajuma signala iestati$ana

lerices taimeri varat iestafit arf attieciba uz citiem

bridinaSanas vai atgadinajuma gadijumiem, ne tikai

gatavo$anas programmai.

Modinatajpulkstenis neietekmé krasns funkcijas. St

funkcija tiek izmantota tikai ka bridingjuma signals.

Pieméram, ta ir noderiga, ja péc zinama laika

paieSanas velaties krasni apgriezt edienu uz otru pusi.

lestatita laika beigas taimeri atskanés skanas signals.

1. Pieskarieties €, kamér displeja tiek paradits
simbols £,

Maksimalais bridinajuma atskanésanas
laiks var bt 23 stundas un 59 mindites.

2. Uzstadiet bridinaganas laiku ar taustiniem @ / ©.

Bridinajuma tona, laika, displeja spilgtuma
un temperatlras taustiniem jabat
iestatitiem pozicija 0 (IZSLEGTS).

» Kad bridinajuma laiks bis iestatits, simbols £ paliks

izgaismots un displeja bis redzams bridingjuma laiks.
3. Kad bridinajuma laiks bls pagajis, saks mirgot
simbols £ un biis dzirdams skanas signals.
Bridinajuma izsleg$ana
1. Skanas signals skan 2 minates. Lai apturétu
skanu, pieskarieties jebkuram taustinam.
» Signals vairs neskanés, un tiks paradits paSreizéjais
laiks.
Signala atcel$ana;
1. Lai atceltu bridinajumu, pieskarieties €D, kamer
displeja tiek paradits simbols 4.
2. Nospiediet un turiet taustinu ©, lidz tiek paradits
"00:00".
Paradisies bridinajuma laiks. Ja vienlaikus
iestatits bridinajuma laiks un édiena
gatavosanas laiks, tad biis redzams tas laiks,
kas pienaks pirmais.
Bridinajuma tona maina
1. Pieskarieties 55, kamer displeja tiek paradits
simbols <34,

2. Pielagojiet bridinasanas toni ar taustiniem @ / ©.

3. Izvéletais tonis tiks aktivizets péc isa briza.
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» |zvélétais bridingjuma signala tonis paradisies

displeja ka "b-01", "b-02" vai "b-03".

Laika mainiSana

Jau iestatita pareiza laika mainiSana

1. Pieskarieties EE, kamer displeja tiek paradits
simbols ©.

2. Uzstadiet laiku ar taustiniem @/ .

3. Uzstaditais laiks tiks aktivizets péc isa briza.

Ekonomiskais rezims

Varat taupit energiju, gatavojot ekonomiskaja rezima

un iestatot gatavoSanas laiku.

Saja reima gatavosana tiek pabeigta krasns iekséja

temperatura, izsledzot sildelementus pirms

gatavoSanas laika beigam.

Ekonomiska rezima uzstadiSana

1. Pieskarieties 55, kamer displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "OFF" (zslegts).

2. lespejojiet ekonomisko rezimu, pieskaroties
taustinam .

» Kad taustinu blokéSana ir aktivizeta, displeja tiks

paradits zinojums "0On" (leslegts), un simbols eco

paliks izgaismots.

Ekonomiska reZima atspéjoSana

1. Pieskarieties EE, kamer displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "On" (leslégts).

2. Atspéjojiet ekonomisko rezimu, pieskaroties
taustinam ©.

» Kad taustinu blokéSana bis deaktivizeta, tiks

paradits "Off".

Ekrana spilgtuma iestati$ana

(7 funkcija ir izvéles iespéja. Jasu iericé ta var

nebit pieejama.)__

1. Pieskarieties 8=, lidz displeja tiek paradits d-01
vai d-02, vai d-03 displeja spilgtuma iestatiSanai.

2. lestatiet vélamo spilgtumu ar taustiniem @® / ©

» Uzstaditais laiks tiks aktivizéts péc isa briza.

Ediena gatavo3anas laika tabula

Saja tabula noraditie laiki ir noradti

informafiviem nolukiem. Tie var atSkirties
tkariba no édiena temperatras, biezuma,

tipa un jusu ierasta édiena gatavo$anas veida.

Konditorijas izstradajumu un galas cepSana

0 1. krasns rezgis ir apak3éjais rezgis.




Trekni
konditorijas

Liellopa galas 25 min.
steiks (vesels) / 250/max, péc
il 9

Parbaudes edienu gatavosanas tabula
Edieni $aja gatavo$anas tabula tiek p_agatavoti saskana

ar standartu EN 60350-1, lai kontrolgjoSas iestades
varétu vieglak veikt produkta parbaudi

Biskvitkiika Viena panna Apala kikas forma a 3 160 25..35
ar 26 cm diametru
il S

leteicams pirms jebkura édiena gatavoSanas ieprieks sakarsét krasni.
* Sje piederumi var netikt piegadati ar produktu.
** Sie piederumi netiek piegadati ar produktu. Tie ir atseviski nopérkami piederumi.

Padomi par kiiku cep$anu e Jakika ir mitra, izmantojiet mazak Skidruma vai
e Jakuka ir parak sausa, palieliniet temperattru samaziniet temperattru par 10°C.

par apt. 10 un samaziniet édiena gatavoSanas

laiku.
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e Jakuka ir parak tumsa, novietojiet uz zemaka
rezga, samaziniet temperatiru un palieliniet
édiena gatavoSanas laiku.

e Jaarpuse ir labi izcepusies, bet iekSpuse ir vél
arvien lipiga, izmantojiet mazak Skidruma,
samaziniet temperattru un palieliniet édiena
gatavo$anas laiku.

Padomi par konditorijas izstradajumu cepS$anu

e Ja konditorijas izstradajumi ir parak sausi,
palieliniet temperatlru par apt. 10 un samaziniet
édiena gatavoSanas laiku. Samitriniet rauga
miklas kartas ar piena, ellas, olas un jogurta
maisijumu.

e Ja konditorijas izstradajumus ir parak ilgi jacep,
pieversiet uzmanibu sagatavoto konditorijas
izstradajumu biezumam, lai tas neparsniedz
paplates dzijumu.

e Ja konditorijas izstradajumu augSpuse klust
briina, bet apak$puse nav izcepusies,
parliecinieties, ka konditorijas izstradajumiem
izmantotais mitrino$ais maisijums nav parak
daudz uzlijis to apaksdala. Méginiet $o maisfjumu
vienmerigi izsmerét uz visam rauga miklas
kartam un konditorijas izstradajumu virsmas, lai
tie Klutu vienadi brani.

Cepiet konditorijas izstradajumus atbilstosi
ediena gatavoSanas tabula noraditajam
reZimam un temperatirai. Ja apak$a vél arvien
nav pietiekami briina, nakamo reizi ielieciet
krasni par vienu plauktu zemak.

Ediena griléSanas laika tabula
GrileSana ar elektrisko grilu

Padomi par darzenu vari$anu

e Jadarzenu édiens zaudé suligumu un Klast |oti
sauss, gatavojiet to panna ar vaku, nevis krasns
paplaté. Slégtos traukos édiena suligums
saglabasies.

e Jadarzenu édiena netiek lidz galam pagatavots,
vispirms izvariet darzenus vai sagatavojiet tapat
ka konserviem, un pec tam ievietojiet krasni.

Grila izmanto$ana

BRIDINAJUMS
GrileSanas laika aizveriet krasns durvis.
Karstas virsmas var izraisit apdegumus!

Grila iesleg$ana

1. Pagrieziet funkciju pogu lidz vélamajam grila
simbolam.

2. Péc tam iestatiet vélamo grila temperattru.

3. JanepiecieSams, veiciet aptuveni 5 mindtes ilgu
iepriek$éju sakarsésanu.

» Temperaturas indikators ieslégsies.

Grila izslegSana

1. Pagrieziet funkciju pogu izslégta stavoki (uz
augsu).

GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemerota intensivam
grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmuguré. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

Jra galas Grila re2gis 4.5 250/max 20...25 min.
karbonade

Tela galas Grila rezgis 4.5 250/max 25...30 min.
karbonade

atkariba no biezuma
*Pirms gatavo3anas iesildiet iekartu 5 mindtes.

**Ja jUsu izstradajuma grila temperatiiru nevar regulét, grils darbosies maksimalaja temperatira.

Edieni $aja gatavo$anas tabula tiek p_agatavoti saskana

ar standartu EN 60350-1, lai kontrolgjoSas iestades
varétu vieglak veikt produkta parbaudi

250/max

Péc 2/3 grilesanas laika apgrieziet édienu.

Pirms jebkura édiena pagatavo$anas ieteicams iepriek$ uz 5-6 minutém sakarsét cepeSkrasni.
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[ Apkope un firisana

Vispariga informacija

Regulara tif$ana pagarina iekartas kalpo$anas laiku
un samazina bieZi sastopamas problémas.

BISTAMI:

Pirms apkalpo$anas un tirianas darbu
uzsakSanas atvienojiet iekartu no baroSanas
avota.

Pastav elekiriskas stravas trieciena risks.

BISTAMI:
Pirms tinsanas sak$anas laujiet iekartai
atdzist.

Karstas virsmas var izraisit apdegumus!

*  Pec katras ligtoSanas reizes ripigi nofiriet iekartu.

Sadi bus iespéjams daudz vieglak notirit péc
édiena gatavoSanas paliku$as atliekas, tadejadi
izvairoties no to piedegSanas nakamaja iekartas
izmanto$anas reize.

e |ekartas tiriSanai nav nepiecieSami 1pasi tirSanas
[idzeki. lekartas tiri$anai izmantojiet siltu Gdeni
un mazgasanas Skidrumu, mikstu draninu vai
Svammiti un noslaukiet iekartu ar mikstu draninu.

e Vienmer parliecinieties, vai péc firisanas un
uzreiz pec izSlaksfiSanas ir ripigi noslaucits viss
liekais udens.

e NeriisejoSa térauda virsmu un roktura tirisanai
neizmantojiet tirSanas lidzeklus, kuru sastava ir
skabe vai hlorids. Lai nofiritu $is dalas,
izmantojiet mikstu draninu un Skidro mazga$anas
lidzekli (kas nav abrazivs) un slaukiet tikai viena
virziena.

irsmu var sabojat zinami mazgasanas lidzekli
ai firianas materiali,
IrSanai neizmantojiet agresivus mazgasanas

lidzeklus, tinSanas pulverus/krémus vai citus
asus priekSmetus.

lerices tiriSanai neizmantojiet tvaika tiritajus, jo
as var izraisit elektriskas stravas triecienu.

Vadibas panela tiriSana
Notiriet vadibas paneli un pogas ar mitru draninu un
noslaukiet sausus.

Ja jlsu izstradajumam ir pogas/rokturi, tirot
adibas paneli, nenonemiet vadibas rokturus.
ar tikt sabojats vadibas panelis!

Krasns firisana

Sanu sienas tiriSana(Atskiras atkariba no

iekartas modela.)

(7 funkcija ir izvéles iespéja. Jasu iericé ta var

nebit pieejama.)

1. Nonemiet sanu rezda priek$jo dalu, to velkot
sanu sienai pretéja virziena.

2. Pilniba iznemiet sanu rezgi, to velkot sava
virziena

Katalitiskas sienas

(7 funkcija ir izvéles iespéja. Jasu iericé ta var
nebit pieejama.)

Jasu ierices iek$gjas sanu sienas (A) un/vai
aizmuguréja siena (B) var bt parklatas ar katalitisko
emalju. Katalitiskas sienas ir viegli matéta krasa, to
virsma ir poraina. Krasns katalitiskas sienas nav jatira.
Katalitisko sienu poraina virsma tiek tirita automatiski,
ta absorbé un parveido uzslakstijusos ellu (tvaiks un
oglskaba gaze)

Viegla fir$ana ar tvaiku
Tas nodroSina vieglu tiriSanu, jo nefirumus (ja nav
gaidits parak ilgi) atmiekSke tvaiks, kas izveidojas
krasni, un Udens lasites, kas kondenséjas uz krasns
iek§&jam virsmam.,

1. lznemiet no krasns visus piederumus.

2. lelgjiet krasns paplaté 500 ml Gdens un ievietojiet

paplati krasns otraja plaukta.
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3. Uzstadit cepeskrasni lidz viegli tvaika fifiSanas
reZima un palaist pie 100 ° C temperatira 25
mindtes.

4. Atveriet durvis un nolaukiet krasns iekSejas
virsmas ar mitru sukIiti vai draninu.

5. lekartas tiriSanai izmantojiet siltu Gdeni un
mazgaSanas Skidrumu, mikstu draninu vai
Svammiti, lai atbrivotos no grati notiramiem
nefirumiem, un noslaukiet iekartu ar sausu
draninu.

ieglaja tvaika tiranas rezima tdens tiek
ieliets tvertng, lai mikstinatu

nogulsnes/netirumus, kas izveidojusies
krasns korpusa, tadejadi tie izgaros un
kondenseésies krasns korpusa un uz
krasns durtinu iek$gja stikla, tapec,
atverot krasns durtinas, var pilét tdens.
Notiriet kondensatu uzreiz péc krasns
durtinu atvér§anas.

Durvis
Enges blokesana(aizvérta pozicija)
Krasns

Notiriet krasns durvis

Krasns durvju firi$anai izmantojiet siltu ddeni un
mazgaSanas Skidrumu, mikstu draninu vai Svammiti,
un noslaukiet ar sausu draninu.

Neizmantojiet krasns durvju firiSanai asus

abrazivus finsanas lidzek|us vai asus metala
skrapjus. Tie var saskrapét virsmu un sabojat
stiklu.

Krasns durvju iznemsana

1. Atidarykite priekines dureles (1).

2. Atlenkite spaustukus, esancius prie desinés ir
kairés priekiniy dureliy pusés vyriy korpusy (2),
paspausdami juos Zemyn, kaip parodyta
paveikslélyje.
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Nuimkite priekines dureles, traukdami jas aukétyh,
kad jos atsikabinty nuo deSiniojo ir kairiojo vyriy.

Norint vel sumontuoti dureles, nuémimo
proceso metu atliktus Zingsnius reikia atlikti

tvirk§cia tvarka. Vél jstate dureles,
nepamir$kite uzspausti prie vyriy korpusy
esanciy spaustuky.

leksejo stikla durvju iznemsana

(7 funkcija ir izvéles iespéja. Jasu iericé ta var
nebit pieejama.)

Krasns durvju iek$éjais stikla panelis var tikt iznemts
nofirsanai.

Atveriet krasns durvis.



1 Ramis

2 Plastmasas dala

Pavelciet uz sevi un nonemiet priek$gjo durvju
augspuse uzstadito plastmasas dalu.

.3 12

1 lekséjais stikla panelis

2 Arjais stikla panelis

3 Stikla panela plastmasas grope — apakséja
Ka paradits attéla, mazliet paceliet iek$gjo stikla paneli
(1) virziena A un izvelciet virziena B.

Pec iekSéja stikla panela (1) ievietoSanas
parliecinieties, vai panela apdrukata puse ir pavérsta
uz iekSpusi.

lek$éja stikla panela apak$ejam stlrim ir jabat
ievietotam apakséja plastmasas grope.

Velciet plastmasas daju ramja virziena, lidz atskan
LKlikSkis”.
Krasns lampas nomainiSana

BISTAMI:

Lai izvairitos no elektriskas stravas trieciena,
pirms krasns lampas nomainisanas
parliecinieties, ka iekarta ir atvienota no
baro$anas avota un atdzisusi.

Karstas virsmas var izraisit apdegumus!

>

Cepeskrasns lampa ir ipasa elektriska
spuldzite, kas var izturet 300 °C temperatiru.
Sikaku informaciju skatiet “ Tehniska
specifikacija, Lappuse 11", Cepeskrasns
lampas iespéjams iegadaties pilnvarota
apkalposanas centra.

=

Lampa var neatrasties attéla redzamaja vieta.

éaja iericé izmantota lampa nav piemérota
majsaimniecibas telpu apgaismosanai. So
lampu ir paredzéts lietot, lai ierices lietotajam
batu vieglak saskatit partikas produktus.

funkcionét ekstremos fiziskos apstak|os,

pieméram, temperatlra, kas neparsniedz

50 °C.

Ja cepeskrasnij ir apala lampa

1. Atvienojiet iekartu no baroSanas avota.

2. Pagrieziet stikla vaku pretéji pulkstenraditaju
kustibas virzienam un nonemiet.

Il

3. Jajusu krasns lampinas tips ir (A), ka paradits
attéla talak, iznemiet to, grieZot ka paradits, un
nomainiet. Ja tas tips ir (B), pavelciet un iznemiet,
ka paradits attéla, un nomainiet to.
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4. Uzlieciet stikla vaku.
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Traucéjummeklésana

Tas ir normali, ka darbibas laika rodas tvaiks. >>> T4 nav darbibas klida.

L]
®  Kad metala dalas ir sakarsusas, tas var izplesties un radit troksni. >>> Ta nav darbibas Kjida.
1
L]

Galvenais drosinatajs ir bojats vai atvienojies. >>> Parbaudiet drosinatajus, kas atrodas drosinataju
karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizejiet.

. i) kontaktligzdai. >>> Parbaudiet spraudkontakta savienojumu.

e Krasns lampa ir bojata. >>> Nomainiet krasns lampu.
e Baro$ana ir atslégta. >>> Parbaudiet, vai notiek stravas padeve. Parbaudiet droSinatajus, kas
.................. atrodas drosinataju karba. Ja nepieciesams, tos nomainiet vai atkal aktivizejiet.
Krasns nesakarst,
*  lespéjams, nav iestatita konkréta funkcija un/vai temperatira. >>> lestatiet vajadzigo cepeSkrasns
funkeiju un/vai temperatru.
e Modeliem ar taimeri nav iestatits taimeris. >>> Noreguigjiet laiku.
(Ilekartam ar mikrovilnu krasni taimeris kontrolé tikai mikrovilnu krasni.)
e Baro$ana ir atslégta. >>> Parbaudiet, vai nofiek stravas padeve. Parbaudiet drosinatajus, kas
_atrodas drosinataju karba. Ja nepieciesams, tos nomainiet vai atkal aktivizejiet.
(Modeliem ar taimeri) Pulkstena displejs mirgo vai redzams pulkstena simbols.
e Pirms kada laika noticis elektropadeves partraukums. >>> Noregulgjiet laiku. / Izslédziet un atkal
ieslédziet iekartu.
Ja nevarat novérst problému ari pec visu Saja
sadala doto noradijumu izpildes, tad sazinieties
ar pilnvarotu apkalpo$anas specialistu vai Sis
iekartas pardeveju. Nekada gadijuma
nemeginiet pats salabot bojato iekartu.
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MpouwuTajTe ro oBa ynatcTeo npeo!

MMounTyBaH NoTpoLLyBaYy,

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

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

O6jacHyBatbe Ha cumbonute

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

BaxxHn MHhopmaLm Um KOpUCHM
COBETY 3a ynoTpeda.

lMpepynpepyBatba 3a onacHm
CUTyaLMK BO OHOC Ha XWBOTOT 1

WMOTOT.

MpeaynpepyBar-e 3a enekTpuyeH

6 yAap.

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

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

c € Made in TURKEY
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l Baxun ynatcrea u npeaynpeaysatba 3a 6e36eaHocTa 1 3a
XWBOTHATa cpeauHa

Osa nornasje cogpxu 6e36eHOCHM
ynaTcTBa LITO Ke BW NOMOTHaT Aa ce
3aLUTUTUTE OA PU3MNK 33 NNYHA
noBpeaa WUnn oLITETYBakE Ha
MMOTOT. HenounTyBakeTo Ha OBHe

ynaTcTBa ja MOHWLLTYBa rapaHuujaTa.

OnwTa 6e36eaHocCT

OBoj ypea Moxe aa ro kopucrat
aeua wro nmaart 6apem 8
FOOMHM W LA CO HaMarneHa
cmamnyka, YyBCTBUTENHA UMK
MEHTasIHa CNoCOOHOCT UK o
HEeA0CTaTOK Ha MCKYCTBO UMK
no3HaBata Camo ako He ce noj
HaJ30p WK ako UM ce gadart
ynaTcTtea 3a ynotpeba Ha
anapaToT 3a 4a Moxe Aa ro
kopucTtaT Ha 6e3beaeH HaumH 1
camo ako v pasbpane cute
OnacHoCTW.

[euata He cmee fa cu urpaart
CO anapaToT. YnCTEHETO 1
OLPKYBaKETO He cMear fa ro
npaBeart Aeua 6e3 Haazop.
YpenoT He e HaMeHeT Ja ro
KOpMCTaT nmua (BKNYYMTENHO U
[eua) co HamaneHa uanyka,
CEH30pHa Unn MeHTanHa
CMOCODHOCT UNK CO HEAOCTATOK
Ha MCKYCTBO MMM NO3HaBakba,
OCBEH aK0 He Ce Nof Haa3op Wnu
ako UM ce Aagart ynarcTea.
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[euata noa Hag3op He cmee Aa
CW uUrpaat co ypegor.

[lokorky NponsBOAOT Cce aBa Ha
HeKoj Apyr 3a nuyHa ynotpeba
WMy 3a NOBTOpPHa ynoTpeba (Ha
CcTapo), T0j ce AaBa 3aefHo Co
MPUPAYHNKOT 3@ KOPUCTEHLE,
O3HaKuTe Ha NpPoM3BOLOT M
OpYrUTe peneBaHTHU JOKYMEHTH
W Oenosu.

lMocTaByBakeTO 1 NONpaBkaTa
Mopa Ja v u3sese oBnacteH
cepsucep. MNponssoautenot
HeMa [ja ce CMeTa 3a OJroBOPeH
3a OLUTeTyBaa LUTO Cce
nojaBune 3apagu nocTanku LWTo
M U3BESE HEOBMACTEHM NULa 1
UCTOTO MOXE [a ja NOHMLUTK
rapaHuujata. BHumartenHo
NpoyuTajTe ro ynaTcTeoTo npes
nocTaByBae.

He BKyyyBajTe ro npomssogoT
aKo e pacunaH unm uma BuaIMBo
owITETYBaKE.

lMpoBepeTe fanu perynatopure
3a yHKLMUTE Ha NPOM3BOAOT Ce
UCKITy4eHn No cekoja ynoTpeba.

EnektpnyHa 6e3begHocT

AKo npoun3BoaoT MMa AeeKT, He
Tpeba fa ce BKMy4yBa OCBEH aKo
He 6un nonpaseH Bo OBnacTeH
cepswc. MocTom pusmk of

cTpyeH yaap!



lMoBp3eTe ro Npou3BoLOT Camo
3a Wwrekep/nuHuja co
3a3eMjyBam€ CO HanoH K
3alTWTa KaKo LWTO € HaBedeHo
BO , TEXHWYKM CrieumdmrkaLmm®,
WHcTanauyyjaTa 3a
3a3eMjyBameTo Tpeba fa ja
HanpaBw KBanMMuKyBaH
enekTpuYap ako ro KopucTuTe
Npon3BOZOT CO Unn 6e3
TpaHcgopmaTop. Hawara
KoMnaHuja Hema fa buge
OAroBOpHa 3a kakem Buno
npobnemu WTo ke ce cnyyar
3apaaw Toa WTO NPOU3BOAOT He
Bun 3a3emjeH BO COMMacHOCT Co
noKanHuTe perynatmsm.
Hukorall He MujTe ro
NPOW3BOLOT CO UCTYparEe Un
npckare Boga no Hero! Moctou
PU3VK O CTPYEH yaap!
lMpon3soaoT Mopa fa ce
WCKIy4m of CTpyja 3a BpEME Ha
nocTaByBak€e, OAPXKYBake,
YNCTEHE NN NONpaBka.

Ako kabesnoT 3a HanojyBate Ha
NPOW3BOLOT € OLITETEH, Mopa Aa
Buae 3ameHeT o CTpaHa Ha
NPOW3BOAMUTENOT, OBNACTEHMOT
CepBucep UM CIIMYHO
KBanuukyBaHo nuue 3a a ce
n3berHe onacHoCT Of CEKakoB
BMA,

lMpon3soaoT Mopa fa ce
NOCTaBM HAa HAYWH KOjLUTO Ke
OBO3MOXXYBa KOMMMETHO

UCKITy4yBakbe CO CTpYja.
PasgenHnkoT mopa Aa noctasu
Kaj rnaBHUOT NPUKITYYOK MK
Kako NpeKknHyBaY BrpadeH BO
(h1KCHaTa eneKkTpuiHa
WHCTanauuja BO COrnacHoCT Co
perynartusute 3a rpaaba.
3agHaTa noBpLUMHA Ha pepHaTa
e Bpena kora ce ynotpebysa.
lMpoBepeTe fanu noBp3yBaweTo
CO CTpYja He gonupa co 3agHata
noBpLUMHa. Bo cnpoTuBHo,
NoBp3yBakEeTO MOXE Aa Ce
owTeTn.

He 3arnaByBajTe ro kabenort 3a
CTpyja Mefy BpaTaTa Ha pepHata
W pamkaTta 1 He NpeBuTKyBajTe
ro Npeky BpenuTe nospLUnHK. Bo
CMpOTMBHO, U3onauujata Ha
kabenoT ke ce CTonu U ke
npean3BuMKa noxap Kako
pesynTar Ha KpaTok croj.

Cekoja paboTa Ha enekTpuyHaTa
onpemMa 1 Ha CUCTEMUTE CMee
[a ja u3segyBa camo OBNacTEHO
W KBanuuKyBaHo nuue.

Bo cnyyaj Ha owuTeTyBamE,
UCKIyYeTe ja pepHata u
UCKNyYeTe ja of A0BOA Ha en.
HanojyBatrbe. 3a Aa ro
HanpasuTe 0Ba, UCKITyYeTe M
ocurypyeauute goma.
lNpoBepeTe fanu HOMWHanHaTa
BPEAHOCT Ha OCUrypyBayoT e
komnaTtnburnHa co npoussoaoT.
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BesbeaHocT Ha Npon3BoaoT

MPEOYMNPEOYBAHE: Ypenot u
[oCTanHUTE 4EeroBM CTaHyBaaTt
Bpenv BO TEKOT Ha ynoTpebara.
Tpeba ga BHMMaBaTe feuata fa
He rv Jonupaar Bpenure
enemeHnTy. leyata nomanu og 8
roguHu Tpeba fa ce apxat
HacTpaHa OCBEH aKo He CTe Nog,
Haa30p.

He kopwucTeTe ro npons3sogoT
Kora pe3oHupareTo Un
KoopauHaumjaTta ce nonpeyeHm
oa ynotpeba Ha ankoxon uunu
nekapcTea.

BHumaBajTe Kora Kopuctute
arnKkoxosH1 Nujanaum Bo
jagerata. AfKoxosoT ucnapysa
Ha BUCOKM TEMNEPATYPU N MOXKE
[a npeamssuka oraH bugejku ke
ce 3ananu kora ke gojae Bo
KOHTaKT CO BPEMMW NOBPLUMHMN.
lMpoBepeTe fanu uma 3ananusu
MaTepujanm 6nusy go
npon3BogoT buaejkn cTpaHuTe
CTaHyBaaT Bpenu npu ynoTpeba.
AnapartoT ce cBpesyBa Kora ce
kopucTu. Tpeba fa BHMMaBare
[euata Aa He v gonupaat
BpenuTe eNeMeHTH BO pepHaTa.
OcrtaBeTe 1 cute 0TBOPK 3
BeHTUnaumja cnobogHu n 6es
npenpexw.

He 3arpeBajte 3aTBOpeHH
KOH3epBW 1 CTaKMEHMN TErMK BO
pepHaTa. Moxe aa ce Habue
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MPUTUCOK BO
KOH3epBaTa/Ternata LUTO
Npean3BuKyBa NyKame.

He craBajTe r1 TaBuTe 3a
neyere, CagoBuTe U
anymumHuymckata gosnuja
OMPEKTHO Ha JHOTO Ha pepHaTa.
AkymynaumjaTa Ha TonsmHa
MOXe [a ro OLUTETN JHOTO Ha
pepHara.

He kopucTeTe octpu abpasnsHm
CPeACTBa 3a YNCTEHE UMK OCTPU
MeTasnHW CyHrepy 3a YNCTEeHE
Ha CTaKIoTo 0f BpaTaTa Ha
pepHaTta bugejku Moxe aa ja
nsrpebat nospLuMHaTa Unu aa
npeavsBuMKaaT nykawe Ha
CTaKmnoTo.

He kopucTeTe uncTaum Ha napea
3a Aia ro ucuncTuTe anaparor
Buaejkn Te Moxe aa
NpeansBuKaaT enekTpuyeH yaap.
(Bapwpa 3aBucHoO oa mogenoT
Ha NPOM3BOAOT.)

[NpaBUHO CTaBakbe Ha
pelLeTkaTa 1 TaBaTa Ha
peLLeTkacT1Te Nonmum

BaxHo e npaBunHo da ce CTaBu
pelLeTkata 1 / unu TaBaTa Ha
peleTkata. JlusHeTe rm
pelLeTkaTa unu Taeata Mery 2
LUMHW 1 NpOBEPETE Aanu ce
paMHM Npeq Aa CTaBuTe XpaHa
Ha HWB (BWOeTe ja cregHaTa
Cnuka).



A/x

He kopucTeTe ro nponssogoT
aKo npejHaTta CTakneHa BpaTta e
W3BafeHa Unu HanykHaTa.
PauykaTa Ha pepHata He e
cyluapa 3a kpnu. He 3akadvyBsajTe
Kprnu, pakaBuuy Unu CIIMYHK
NPOM3BOAM O TEKCTUN KOra
(PyHKLUMjaTa 3a rpun e BKNyyeHa
CO OTBOpEeHa Bpara.

Cekorall KopuCTeTe pakasuuy
3a pepHa LUTO Ce OTMOPHM 3a
TOMMUHA Kora cTaBaTte unm
BaauTe cafoBM BO / 0 Bpenara
pepHa.

CraBeTe xapTuja 3a neyeme BO
CafioT 3a roTBEH:E U BO
[0AaToKOT 3a pepHaTa (TaBa,

peLueTka U CI.) 3aefHo Co
XpaHata v noToa cTaBeTe cé
3ae[Ho BO BeKe 3arpeaHara
pepHa. OTceyeTe ro
NpeKyMepHUOT fen o XapTujarta
3a neyeme LUTO U3nerysa og
[0AaTOKOT UV Of CafoT 3a Aa
ro cnpeyunTe pUsKKOT Taa da ce
[onupa co rpejauunte Bo
pepHara. Hukoraw He kopucteTe
XapTuja 3a neyere npu paboTHU
TEMNepaTypu NOBUCOKMN 0f
nocoyeHaTa BpeAHOCT Ha
XapTujata 3a neyete. He
CTaBajTe ja xapTvjaTa 3a neyewe
OVPEKTHO Ha JoNiHaTa CTpaHa BO
pepHara.

MPELYMPELYBAHE:
lpoBepeTe ganu kabenot Ha
YPEAOT € UCKNyYeH o CTpyja
WNK Janu e UCKITyYeHo
CTPYjHOTO KOMO npef Aa ja
3aMeHNTe cujannykata co uen
na nsberHete MOXHOCT 3a
enekTpuYeH ypea.

Ypenot He cmee Aa ce
nocTaByBa no3aau AekopaTueHa
Bparta 3a Aa ce oaberte
nperpesare.

3a na 0be3beauTte anapaToT Aa He
npeaunsBuka noxap:

MpoBepeTe aanu NPUKIy4oKOT
COOBETCTBYBA CO LUTEKEPOT W
He NPean3BUKyBa UCKPEHE,

He kopucTeTe oLTeTEH,
NpeceyeH Unm NPoAcIKeH kaben.
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KopucteTe ro camo
OpUrMHanH1oT Kaben,

* [lpoBepeTe ganu nma TeYHOCT
WNK Brara BO LUTEKEPOT Kaje
LUTO € NPMKIYYeH NpOM3BOAOT,

HameHeTa ynotpeba

+  OBOj Npon3BoA € HAMEHET 3a
nomallHa ynotpeba. He e
[03BOMEHa KoMepLmjanHa
ynotpeba.

*  BHVMAHME: OBoj anapat e
HaMeHeT caMo 3a roTeewe. He
CMee [ja Ce KOpUCTM 3a Apyru
HameHu, Ha Mpumep 3a
3arpeBate Ha npocTopyja.

+  OBoj npounsBog He Tpeba fa ce
KOPUCTY 3@ 3aTONNyBaHE Ha
YWMHUM NOZ TPUNOT, 3a CYLUEHE
KMy W NeLKupm 1 cn. co

Becete Ha payvyknTe U 3a rpeeme.

+ [lponsBoautenot Hema aa buae
OAroBOpPEH 3a kakea buno wreTa
LITO ke buae npeanssKkaHa oa
HenpasurHa ynotpeba unu
paKyBatbe.

« PepHata MOXe [a ce KOpUCTM 3a
OOMP3HyBakE, NeYeHe TECTO,
neyere MECO UK NEYeH-E Ha
rpunor.

BesbenHocT 3a geuara

« [IPEOYMPEOYBAHSE:
[locTanHuTe fenoBwu CTaHyBaat
BPENW BO TEKOT Ha ynoTpebara.
[euata Tpeba na ce apxart
HacTpaHa.
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+ MarepujanuTe 3a nakyBame ce
onacHu 3a geuarta. [ipxete rm
MaTepujanuTe 3a nakyBake
HacTpaHa of feuata. ®pnete rm
CUTe [ENOBM Ha NaKyBakETO BO
COrNacHOCT CO CTaHaapauTe 3a
XMBOTHa CpeayHa.

*+  EnekTpuyHuTe npoussoauTe ce
onacHu 3a geuarta. [ipxete rm
[euata noganeky og
NPOW3BOLOT Kora Toj paboTu n
He [03BOMyBajTE UM Aa CH
urpaart co Hero.

* He cTaBajTe HUKaKBW NpeameTH
BP3 anaparoT LUTO MOXeE fa M
podparar geuara.

+ Kora BpaTara e 0TBOpeHa, He
CTaBajTe TELLKW NpeaMeTH Ha
Hea 1 He [03BONyBajTe Jeuara
[a cenat Ha Hea. Moxe fa ce
NPEBPTY MW LUAPK1TE Ha

BpaTaTa MOXe [ia Ce owTeTar.

®pnate Ha cTapmoT NPou3BoA
Ycornacysate co [lupektuBara 3a prname Ha
eNIeKTPOHCKA M eneKkTpMyYHa onpema u 3a
oAnaratbe Ha OTNagoT:

OBoj oTnap e ycornaceH co [inpektveata Ha EY 3a
(bprare Ha eneKTPOHCKA W enekTpUYHa onpema
(2012/19/EU). OBoj npou3sog ro Hocy cumbonoT 3a
KnacvdukaLmja Ha OTnazoT Of enekTpuYHa 1
enekTtpoHcka onpema (WEEE).

OBoj Mpou3Boz € NPoN3BEaEH CO MHOTY KBaIMTETHM
[EN0BM 1 MaTepujany KomLITO MOXe [ia Ce kopuctar
O[IHOBO 1 Ce COOABETHM 3a peLuknmparse. He
(pnajTe ro NpoM3Bo0T CO HOPMAMNHNOT AOMALLEH
oTnag v Co Apyr 0Tnag Kora Beke Hema fja ro
kopuctute. OfHeCeTe To BO COBUPEH LieHTap 3a
PELMKNMpatbe Ha eNEeKTPUYHA U eNEKTPOHCKA
onpema. KoHcynTupajTe ce Co oBnacTeHnTe Tena Bo



OMwTMHaTa 3a Aa A03HaeTe Kaje uMa CoOMpHM

LieHTpU.

Ycornacysate co [lupektuBara 3a

OrpaHMyyBarbe Ha ONacHUTE MaTepuu:

[MPpON3BOAOT LUTO rO KyNMBTE € YCOrnaceH co 0Tnaa e

ycornaceH co [Jupektusata 3a orpaHu4yBatbe Ha

onacHute matepun (2011/65/EU). He cogpm

LUTETHM 1 3abpaHeT MaTepujank KOWLITO ce

HaBeaeHw Bo [lupekTuBara.

®pnatbe Ha MaTepujanor 3a nakyBabe

*  Marepujanot og nakyBareTO € onaceH 3a
peuara. Yysajte ro Ha 6e36eaHo MeCTO 1
nojaneky o godat Ha peva. MNakyBarweTo Ha
NPOM3BOSOT € NPON3BESEH O PELMKNUPAYKM
matepujan. ®pneTe ro NpaBuIHO 1 copTupajTe
ro BO COMMacHOCT CO ynaTcTBara 3a
peuuknmupatrse otnag. He dpnajte ro co
[OMaLUHMOT OTnaa.
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EOnurm nHgopmaLuu
Mpernen

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

3 TaBa 7 Ceetunka

4 Pauka 8 EnemeHT co ropeH rpejay

5 Bpata 9 Moanumn Ha nonuuwte

1 Perynatop co yHKLuM 3 Perynarop 3a Tepmocratot
2 [urutaneH Tajmep 4 CeeTunka 3a TepmocTaTot
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COAp)KMHa Ha NaKyBaweTo

OCTaBeHata [LOMNOHUTENHa onpema Moxe

a 3aBuCK 04 MOAENOT Ha NPOM3BOAOT.
LlenaTa [0nonHWTENHa onpema LWwTo e
OonuilaHa BoO ynaTCTBOTO 3a yn0Tpe6a MoXxe
[a ce JocraByBa CO NPOU3BOAOT.

1. YnarcTBO 3a KOPUCHUKOT
CraHpgapaHa TaBa
KopucTeTe ja 3a TecTo, 3amMp3HaTa xpaHa 1
neyetbe Ha ronemm napyukba Meco.

3. [Onaboka TaBa
KopucTeTe ja 3a TecTo, ronemm napumwa Meco
3a nevetbe, TEYHN jafierba W 3a cobuparbe
MacHoTUja Npu NeYerse Ha rpur.

4. Pewetka 3a rpun
KopucTeTe ja 3a neyerse 1 3a CTaBare XpaHa
[Ja Ce Neve N roTem Bo TENCUM Ha cakaHaTa
nonuua.

MpaBunHO cTaBake Ha pelieTkaTa U TaBaTa
Ha TeNecKONCcKUTe MONuULM

(OBaa ¢hyHKumja e onumoHanHa. Moxe ga He
€ BKITy4eHa CO BallMoT Npou3Bog.)
TeneckonckuTe peLueTKy B 403BONYBaaT fia
nocTaByBaTe W BaAUTe TaBUTE M peLleTkaTa
NeCHo.

Kora kopucTuTe TaBa 1 peleTka co
TENEeCKONCKM PELLeTKM, NPOBepeTe aanu
COjKMUTE Ha 3aJHMOT AEN Ha Teneckonckata
peLueTKa CTojaT Ha paboBuMTE Ha peLueTkaTa 3a
TPWIOT 1 TaBaTa.
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TexHu4Kku cneumdukaumm

34
BkynHa noTpoLiyBayka Ha efl. eHepruja

[luMeHann 3a uHcTanaumja (BUCOUMHA / LWMpoYmMHa / **590 unm 600 Mm./560 MM./MuH. 550 MM,
anabounHa

BHaTpeluHa cBeTumnka 15/25 W

#  OcHoBa: VHhopMaLmmTe Ha Tabnuykata Co EHEPreTCKN BPELHOCTU Ha ENEKTPUYHUTE PEPHU Ce AafieHn
BO cornacHocT co ctanapaoT EN 60350-1 / IEC 60350-1. Tue BpeaHOCTU Ce 0apeneHn cnopen
NpUMEHaTa Ha CTaHgapLoT CO FOPHW W JOMNHM Tpejayn uiv (hyHKLMK 3a 3arpeBatse NOTNOMOrHaTo co
BEHTUNAaTop (ako uma).

EHepreTckarta knaca 3a epukacHOCT € opeeHa B COrMacHOCT CO CNEAHWOT NPUOPUTET BO 3aBUCHOCT
0[] TOa janu peneBaHTHUTE (yHKLMN NOCTOjaT Kaj MpousBogoT Ui He. 1-I0TBere CO eko-BeHTMnaTop,
2- Typbo 6aBHo roteetbe, 3- Typbo rotBetse, 4- FOpHO /AONHO 3arpeBakbe NOTNOMOMHATO €O
BeHTUnaTop, 5-FOpHO 1 JONHO 3arpeBatbe.
**  Bugete UHcmanayuja, cmpaHuya 13.
EXHU4YKUTE CI'IeLl,VICbVIKaLl,VIVI MOXe fa ce

MEHyBaaT 6e3s NPETX0AHO U3BECTYBaHE CO
Luen fa ce I'IO,EI,OGpVI KBaNUTETOT Ha

BpeHoCTUTE WTO Ce AaneHu Ha Tabnuukute
Ha NPOM3BOANTE UMM BO NPUAPYXHaTa
nokymeHTaumja ce fobuenn Bo

NPON3BOAOT. J'IaGOpaTOpVICKVI YCNoBK BO COrMacHoCT Co

COOABETHUTE CTaHAapau. Osue BPEOHOCTH
CnmkuTe BO OBa ynaTcTBO Ce LUEMATCKU U MOXe fja BapupaaT BO 3aBUCHOCT 07
Moxebu Hema fa CO0ABeTCTBYBaaT CoO paGOTHVITe W CPeaVLLIHNTE YCIOBN 3a
BaLLUMOT NPOM3BOA. MPON3BOAOT.
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WHcTanaumja

[Mpon3BogoT Mopa fja ro MHCTanupa KBanudmukyBaHo
NLe BO COMMACcHOCT BO perynatusuTe 3a en.
lMpon3BoANTENOT HEMA [1a Ce CMeTa 3a OffOBOPEH
3a OLUTETYBarba LUTO Ce NojaBUMe 3apaau nocTankm
LUTO I M3BENE HEOBIACTEHM LA,

[pon3Bof0T MOpa fia ro NocTasi
KBanuuKyBaHO NuLie BO COMMACHOCT CO
Ba)keukuTe perynatuen. Bo cnpotueHo,
rapaHuujaTa ke ce noHUWTy. MogroToBkaTa
Ha nokauujaTta 1 enekTpuyHaTa MHcTanaumja
3a NPOW3BOSOT € OATOBOPHOCT Ha
MOTPOLLYBAYOT.

OMACHOCT:

lpouseofoT Mopa fia ce NocTasu BO
COTMacHOCT CO NOKaNHUTE 3aKOHM 3a NAVH
HanojyBate CO efl. eHepruja.

OMACHOCT:

Mper, noctasyBatse, NPOBEPETE 10
NPOW3BOAOT BU3YENHO 3a fia BUANTE fanu
“Ma oLTeTyBakba. AKO UMa, He NoCTaByBajTe
ro.

OwwTeTeHUTe NPOU3BOLAM NPean3BIKyBaaT
6e3beiHOCEH pU3NK.

lMpen noctaByBae
AnapaToT e HaMeHeT 3a NocTaByBakbe BO
KOMEpLMjanHO JOCTaMHM KyjHCKA ENeMeHTH.

Be3beHOCHO pacTojaHie Mopa fia ce 0CTaBu Mery
anapartoT 1 SUOBUTE W eNEMEHTUTE BO KyjHaTa.
lNorneaHeTe ja cnukara (BpeLHOCTM BO MM.).

¢« TlOBPLUMHWTE, CUHTETUYKMTE NaMUHATH W
NMoYkuUTE Mopa Aa BKaaTt OTNOPHM Ha ToNMMHa
(MuHmmym 100 °C).

KyjHCkuTE enemeHTM Mopa Aia ce NocTaBeHu
PaMHO 1 (OUKCHpaHN.

Ako nma cmoka noa pepHata, Mopa aa ce
nocTaBw Nonnua Mery pepHata u uokara.
HoceTe ro anapatort co ywre 6apem age nua.

He nocTasysajTe ro Npou3BOLOT BEAHALL 40

AANMHALM UM 3aMp3HyBaun. TonnuHaTa
LUTO Ce UCMYLUTa O} NPOM3BOZOT Ke ja
3rofemMu NoTpoLLyBadkaTa Ha cTpyja kaj
anapaTuTe 3a nagete.

He kopucTeTe ja BpataTa unu padkara 3a
HOCEH-E UM NOMECTYBakLE Ha NPOU3BOZOT.

KO NPOM3BOAOT UMa payku, NPUTUCHETE U
HaHa3aj BO CTPAHUYHUTE SUL0BMU NO
npemMecTyBare Ha Npou3BoA0T.
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550"

MUH.
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* MUH.

MocTaByBake 1 NOBP3yBake

+  [pou3BogoT CMee [1a Ce NOCTaBM 1 NoBp3e
CaMo BO COrMacHOCT CO CTatyTapHuTe npasuna
3a nocTaeyBame.

EnektpnyHo nosp3yBame

[NoBp3eTe ro NPoM3BOLOT 3a 3a3eMjeH wTekep /
[0BOJ Ha CTpyja kojluTo e 06e3beneH co
MUHWaTYPEH aBTOMATCKW OCUTYpYBaYy CO COOfIBETEH
KanawuTeT Kako LUTO e NOCOYeHo BO Tabenata

, TEXHWNYKM cneumdmkaumn”. MHcTanaupjata 3a
3a3eMjyBareTo Tpeba Aa ja Hanpasu KBanudmukyBaH
enekTpuYap ako ro KopUCTUTE NPOM3BOAOT CO UK

500

6e3 TpaHctopmartop. Hawata komnanuja Hema aa
61pe 0aroBopHa 3a kakey 6UNo OLITETyBak-a LUTO ke
ce crnyyar 3apagu ynotpeba Ha npoussofoT 6e3
VHCTanaumja co 3a3eMjyBare BO COrMacHoOCT CO
noKanHuTe perynaTvei.
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OMACHOCT:
[MpounssogoT Mopa Aa ce NoBpae €O CUCTEM
a AMCTpubyLmja Ha CTpyja camo og, cTpaHa
Ha 0BNacTeHO KBanunKyBaHo nuLie.
['apaHTHMOT NPOM3BOZ Ha NPOU3BOAOT
3anoyHyBa no NpaBUIHO BKITy4YBaH-E.
lponsBoauTenoT Hema Aa ce cMeTa 3a
0ArOBOPEH 3a OLUTETYBakE LUTO Ce NojaBnno
3apajiy nocTanku LWTo rv uasene
HEOBNACTEHM Nnua.

OMACHOCT:
Kabenot 3a HanojyBatbe He cMee aa ce
NPUKNeLLTYBa, NPEBUTKYBA UMK NPUTMCHYBA

WnM fa ce Jonupa co BpenuTe AenoBu Ha
anapartor.

OwreTeHuoT kaben 3a Hanojysake Mopa Aa
Ce 3aMeHV 0f CTpaHa Ha KBanudukysaH
enektpuyap. WHaky, nocton pusmk of,
eneKTPUYEH yaap, KpaTok Cnoj Unu noxap co
HenpoecnoHanHN nonpaskm!

¢+ TloBp3yBareTo Mopa Aa buae ycornaceHo co
LpXaBHUTE perynaTuem.
. MopaTouuTe 3a [OBOZ Ha €. eHepruja Mopa
[a CooABeTCTBYBaaT CO NofaToLuTe LWTO Ce
[afeHn Ha NoYKkaTa co HOMUHAIHN BPELHOCTM
Ha anapatot. OTBOpeTe ja NpeaHaTta Bpata 3a
[a ja BUauTe nnoykara co HOMUHaIHM
BpEAHOCTM.
Kabenot 3a HanojyBatbe 3a NpoM3BoaoT Mopa
[ia € YCOrnaceH co BpefHOCTUTE BO Tabenara
, TEXHWYKM cneumndmkaumm‘.

OMNACHOCT:
IMpen 3anoyHyBar-e Ha kaksa 6uno pabota
0 enekTpUYHaTa MHcTanavuuja, uckrydeTe ro
anapatoT 0f} J0BOf, Ha en. eHepruja.
[MocTom puank oa cTpyeH yaap!

MoBp3yBarbe Ha KabenoT 3a HanojyBake

oJeka ce NoBpayBaaT XuLMTe, Mopa cé Aa
Gune Bo cormacHocT co
HaLoHanHuTe/nokanHuTe perynaTueu 3a
enekTpuka u Mopa fia ce ynotpebyBaar
COOfBETHUTE LUTEKEPU/MUHUN W MIPUKNYHOLM
3a pepHa. Bo cnyyaj kora MokHOCTa Ha
NPOM3BOAOT € OrpaHNyeHa Ha nomana
BPEAHOCT O/} KanauuTeToT Ha MPUKNYYOKOT U
LUTEeKepOT/NHKjaTa fia NpeHecyBaat CTpyja,
Mopa NpoM3BOZOT Aa Ce NOBP3e Npeky
(DUKCHa enekTpUYHa MHCTanavuumja AMPeKTHO
6e3 ga ce ynoTpebysa npukmy4oK 1
LTeKep/nuHuja.
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1. AKO He e MOXHO Ja ce ucknyyar cute nonolsu
BO kabenoT, Mopa Aa ce NoBp3e ypen 3a
VICKIyYyBakb€ CO HajMarky of 3 MM. 3a30p Mery
KOHTaKTuTe (ocurypyBauy, 6e3beaHoCHN
NMPEeKVNHYBaY4W, KOHTaKTL) 1 CUTE NOMOBU BO 0BOj
Ypen 3a vcknyyyBarse Mopa Aa BO OMCeroT Ha
(He noBeke) OBOj yper BO COrMacHOCT CO
perynaTveute Ha EBponckarta yHuja.
HenouuTyBareTo Ha 0Ba ynaTcTBO MOXe Aa
npeau3suka npobnemm Bo paboTata v aa ja
MOHMLLTY rapaHLpjaTa 3a NPON3BOAOT.

Ce npenopayyBa [ONONHUTENHA 3alUTUTa Of

npeocTaHaTa CTpyja BO MPeKNHYBa4oT Ha KomnoTo.

Ako ce focTaByBa kaben co Npou3BogoT:

“““““ TEPMWUHANEH
BJIOK
e

CWH
L
\— KABEN 3A
SENEH / KONT || AoBon

2. 3a moHoda3HO noBp3yBakbe, NOBP3ETE M
XULMTE KaKo LUTO € NOCOYEHO NOAONY:

+  Kadpena/llpHa xmua - L (dpasa)

*  CuHalcuBaxmua =N (HynT%

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

» U

+  cwealllpHa xuua - L (dasa)

*  CuralKacera xmua = N (HynTa)

«  3eneHo/xonTa xuua = (E)

WHcTanauuja Ha npon3soaoT

1. JlusHeTe ja pepHaTa BO €NeMEHTOT, NOpamMHeTe
ja n obesbeneTe ja 06e3benyBajkyu feka kabenot

3a HanojyBate Hema fia buzie NpuKNeLTeH
n/unu 3arna.eH.

(3a3emjyBarbe)



06e3beneTe ja pepHata co 2 Wwpada Kako LWTo e
MOCOYEHO.

Mo MHCTaNMPakETO, NPOBEPETE Aanu 3aBPTKUTE Ce
[OBOHO 3aTErHaTt 1 pepHaTa He ce NMoMecTyBa.
PepHaTa Moxe Ja ce NpeBpTyv 3a BpeMe Ha
KOPUCTEHETO aKo He € MHCTanMpaHa cnoper
VHCTPYKLMUTE W aKO 3aBPTKUTE HE CE JOBOMHO
3aTerHaTv.

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

1 BeHTunartop 3a pasnagysare
2 KoHTponeH naHen
3 Bpata

BrpapieHnoT BeHTUNaTop 3a pasraflyBate r naam u
€MEeMEHTOT 3a BrpajyBakse W NpeaHuLaTa Ha
Npon3BooT.

BeHTUnaTOpOT 3a pasnafyBatbe NPOAONKyBa
a pabotn ywre 20-30 MMHYTH Sypw v Kora €
MCKknyyeHa pepHata.
AKo cTe roTeene co nporpamuparse Ha
TajMepoT Ha pepHara, ke ce UCKIy4u u
BEHTUNATOPOT 3a NafeHe N0 UCTEKOT Ha
BPEMETO 3a rOTBEHE 3aE[HO CO CUTE APYrH
yHKLMM.

KoHeuHa npoBepka
1. PaboteTe co npou3BooT.
2. TlposepeTe m yHKLMMTE.

®pnate Ha cTapmoT NPou3BoA

*  YyBajTe ro OpUrMHanHOTO NaKyBake 1
TpaHCMopTMpajTe ro NPOU3BOAOT BO HETO.
CnepeTe v ynatcTtaTa Ha nakyBareTo. AKO
HemaTe OpuUrMHanHo nakyBarse, CnakyBajTe ro
NpOM3BOSOT BO MEYpPECTa NNacTyHa OMakoBka
N TBPL KApTOH W 3aneneTe ro co CenoTejn
LBpCTO.

¢« 3apa cnpeyuTe rpunoT 1 peLLEeTKNTE BO
pepHaTa fa ja olTeTaT Bparata, CTaBeTe
napye KapTOH Ofl BHATpeLLHaTa CTpaHa Ha
BpaTaTta Ofi pepHaTa BO 1CTa BUCUHA Kako 1
peleTkuTe. 3aneneTe ja Bpatata Ha pepHaTta
3a CTPaHUYHUTE SUZ0BM.

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

He ctaBajTe NpeaMeTH Ha NPOU3BOAOT U
nocTaseTe ro BO UCpaBeHa nosuuuja.

MpoBepeTe ro ONWTMOT U3TES Ha
NPOM3BOZOT 3a fia BUUTE Aan uma

LITETYBakbA LUTO HACTaHare npu
TPaHCNOPTOT.
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P Noprotoeka

CoBeTu 3a WwWTeaeH:e eHepruja

CnepHute COBETM Ke B MOMOTHAT Aa ro KopucTute

NPOK3BOAOT Ha EKONOLLIKM HAYWH U Aa WTeauTe

eHepruja:

«  KopucTeTe TeMHM v rnasvpaHu cafioBu 3a
roTBetse buaejkn NpeHoCcoT Ha TonnuHaTa e
noaobap.

. [Mpu roTBetbe Ha japersara, u3BpLUETe ja
onepauujata 3a NPETXOAHO 3arpeBakse ako e
npenopayaHo BO yNaTCTBOTO 3a KOPUCTEHE
WNW BO PELIENTOT 3a FOTBEH:E.

*  He oTBOpajTe ja BpaTaTta Ha pepHaTa 4ecTo 3a
BpEMe Ha rOTBEHETO.

. ['oTBETE NOBEKE 0 €HO jafere BO pepHaTa
ceKoraLl Kora e Toa MoxHo. Moxe aa roteute
CO CTaBatbe J1Ba Caa 3a roTBEeHE Ha XUYEHNOT
rpur.

. ['oTBETE NOBEKE 0 AHO janere
nocrnegosaTenHo. PepHaTa e Beke Bpena.

*  Moxe fa wregute eHepruja co UCKNyYyBare

Ha pepHaTa HEKONKy MUHYTM Npef, fia uctede

BpeMeTo 3a roteete. He oTBOpAjTE ja BpaTata

Ha pepHara.

Opmp3aHeTe ™ 3amp3HaTUTe jaera npeqd aa m

roTBUTE.

MpBu4Ha ynotpeba
MocTtaByBake Ha BpemeTo

Mpu koe 61no npunarofyBat-e, COOABETHUTE
cumBonu ke TpenkaaT Ha ekpaHoT.

MpuTucHeTe m KonunwbaTaH/S) 3a aa ro nocTasute
BPEMETO OTKaKo PEPHATa Ke Ce BKMY4M 33 npsnar.

Kaj Moge co koHTpon Ha Aonwp, Mpeo

onpete S: anotoa ynotpebete @/Oaa
a ro ofpeauTe BPEMETO Of EHOT.

MoTBpaeTe ja nocTaBkata co Aonup Ha cumbonoT L&
1 novekajte 4 cexynam 6e3 aa gonuparte Ha
KonumHata 3a Aa noTepamTe.
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12 1

10 9 8 7

Konuye 3a npunarogysarse
Cumbon 3a 3aKrnyyeHu Kon4nkba
Cumbon 3a YaCoBHMK

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

Cum6b0n 3a EKOHOMUYEH PEXUM
Konue 3a nnyc

Konue 3a muHyc

Cumbon 3a neyete nuta

9 Cumbon 3a anapm

10 Cumbon 3a kpajHo Bpeme 3a roTBeHe
11 Cumbon 3a Bpeme Ha roTeetbe

12 Konue 3a nporpamu

B w NN -

AKO He Ce NOCTaBy BPEMETO Ha NOYETOK,
o- ACOBHUKOT Ke NoyHe co paboTta og 12:00 u

ke ce npukaxe cumbonot ®. Cumboror ke

MCYE3HE LUTOM Ke Ce NOCTaBy BpeMeTo.

lMocTaBKki1Te 3a TEKOBHO BpeMe ce
TKaXYyBaaT ako cHema cTpyja. Tpeba
[HOBO fia MM NpuUnaroauTe.

MpBO YMcTEHE Ha NPOM3BOAOT

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

He KOpucTeTe arpecuBHM CpeacTea 3a

YNCTEHE, NPALLOK 32 YNCTEHE | Te4HOCTM

Unn oCTpu NpeameTu Npu YNCTEHETO.

1. VsBageTte ro LennoT matepujan 3a nakyBarbe.

2. WsbpuiweTte m NoBpLIMHITE Ha NPOM3BOAOT CO
BRaxHa Kpna unu CyHrep u ucyLueTe i co Kpna.

BoBegHo 3arpeBate

3arpesajTe ja pepHata okony 30 MuHYTH 1 NOTOA

vcknyyete ja. Taka, cuTe 0CTaTOLM UK Hacnar of

MPOM3BOACTBOTO KE COropat U ke ce TprHar.



MPEOYNPEOYBAHE
Bpenute noBpLUMHY Npeaun3BuKyBaaT

M3ropermLm!

lMpoussogoT e Bpen kora ce ynotpebysa.
Hukoral He gonupajTe rv Bpenute
FOPUMHULM, BHATPELLHUTE AENOBM Ha
pepHara, rpejauute, UTH. [ipxeTe rv feuata
HacTpaHa.

Cekorall kopuCTeTe pakaBULY 3a pepHa LITo
ce OTMOPHY 3a TOMNWHA Kora cTaBarte U
BaJuTe CafoBM BO / Of BperaTta pepHa.

EnektpuyHa pepHa

o

V3BapeTe v cuTe TaBy 3a NEYeHE W KMYEHNOT
rPUN Of} pepHara.

3aTBopeTe ja BpaTa Ha pepHarta.

V36epeTe ja nosuumjata CtatuyHo.

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

Bknyuete ja pepHaTa aa pabotu okony 30
MUHYTH.

6.

WcknyyeTe ja pepHarta, Bugete Kako ce pabomu
CO eflekKmpuYyHama pepHa, cmpaHuya 20

PepHa co rpun

1,

2.
3.

V13BaneTe v cuTe TaBM 3a NEYEHE W KNYEHNOT
rpun og pepHarta.

3aTBopeTe ja BpaTa Ha pepHarta.

V136epeTe ja Hajronemata MOKHOCT Ha rpunoT,
BupeTe Kako ce pabomu co epuiiom,
cmpaHuua 26.

Bknyuete ja pepHaTa aa pabotu okony 30
MUHYTH.

WcknyyeTe ro rpunot, Bugete Kako ce pabomu
0 2punom, cmpaHuya 26

Moxe fa ce nojaeat Yag u Mupuaba BO TEKOT
Ha HEeKoKy Yaca npu npeata paboTa. Osa e

oceMa HopmanHo. O6esbepnete fobpa
BEHTUNaLMja Ha NpocTopujaTa 3a Aa uanesat
4apoT 1 Mupusbata. V13berHeTe AMPEKTHO
BAMLLYBatbE Ha Yaf0T M MUpU3baTa LWTo ce
uenywTa.
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B Kako ce pakyea co pepHara

OnwTt uHhopmMaLmm 3a neyeme,
AMHCTak€ U NeYeHe Ha rPUIoT.

MNPEOYNPELYBAHE
BpenuTe noBpLLMHI Npean3BUKyBaaT
n3ropermLm!
lMpoussogoT e Bpen kora ce ynotpebysa.
Hukoral He gonupajTe rv Bpenute
FOPUMHULM, BHATPELLHUTE AENOBM Ha
pepHara, rpejauute, UTH. [ipxeTe rv feuata
HacTpaHa.
Cekorall kopuCTeTe pakaBULY 3a pepHa LITo
ce OTMOPHY 3a TOMNWHA Kora cTaBarte U
BaJuTe CafoBM BO / Of BperaTta pepHa.

OMNACHOCT:
BHumaajTe Kkora ja oTBOparte BpaTata Ha
pepHata bugejkn usnerysa napea.

Mapeata MOXe Aa BY 1 nonapy pavere,
FIMLETO UMM ouuTe.

CoBeTu 3a nevewe

¢« KopucTeTe cOOBETHIN METAMHW YKHWM LLTO HE
Ce nenat unv anyMMHUYMCKM CafioBu I
CMITMKOHCKM Kanan OTNOPHM Ha TONMWHa.

«  VckopucTeTe ja Hajnobpo BHaTpeLHOCTa Ha
pamkata.

«  CraBeTe ro kananot 3a neyete Ha cpeanHaTa
Ha pelLeTkaTa.

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

+  [pxeTe ja Bpatara Ha pepHaTa 3aTBOpeHa.

CoBeTH 3a neyewe meco

«  OGpaboTkaTa Ha LenoTo Nune, MucupkaTa unm
roneM1Te Napymiba Meco CO NPENMBM Kako LITO
Ce NMMOH wnu LpH Bubep ro nogobpysaart
pe3ynTaToT Off FOTBEHETO.

«  Tpeba 15 no 30 MuHyTV NOBEKE f1a Ce ucneve
MECTO CO KOCKM CMOPELIEHO CO NEYEHE Ha ucTa
roremmHa meco 6e3 Kocku.

*  Ha cekoj LeHTMMETap 04 MECOTO BO CMOEBUTE
My Tpeba okory 4-5 MUHYTM BpeME 3a FOTBEHE.

«  OcraBeTe ro MECOTO BO pepHaTa Koy
10 MUHYTVM OTKaKO ke 3aBpLUM BPEMETO 3a
rotBerse. CokoT nogobpo ce ancTpubympa His
LienoTo Meco W He UCTEKYBA KOra Ce Ceve
MecoTo.

+  Pwubara Tpeba aa ce CTaBM Ha cpeamHa unm
JONHaTa peLueTka Bo cafj OTNOPEH Ha TONMMHa.
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CoBeTw 3a neyere Ha rpun

Kora mecoTo, pubata 1 nuneTo ce nevat Ha rpur,

The 6p30 NOTEMHyBaaT, MMaaT BKYCHa KpLikaea kopa

W He Cce cywwaT. PamHu napunkba, paxeH miba co

Meco 1 kornbacy ce 0cobeHo NOroaHM 3a Py, Kako 1

3€MEHYYKOT LUTO COAPXKM MHOTY BOAA, KaKo IoMaTh 1

NUNEPKM.

«  Pacnopepete m napunkbata LTO Ke ce nevat
Ha Ipun Ha peLueTkaTa 3a rpun unm Bo Taea 3a
neyetbe CO PELLETKACT rPUN Taka LWTo
ondaTeHnoT NPOCTOp He ja HaAMKHYBa
ronemMuHaTa Ha rpejavor.

¢« JlusHeTe rv peleTkaTa UM TaBata 3a neyere
CO IPUM Ha CaKaHOTO HWBO BO pepHaTa. Ako
neyeTe CO PeLLETKa, CTABETE ja TaBaTa 3a
neyetbe Ha NofonHaTa peLueTka aa rm cobupa
MacHoTuuTe. TaBaTa 3a nevere Mopa Aa bune
CO ronemMuHa Korky LTO € Liernata noBpLumHa
Ha nevetse. MoXHo € fa He ja fobueTe co
npou3sogoT. [lonaje Boga BO cajoT 3a
NneYetbe 3a NMONecHO YMCTEHE.

XpaHaTa LUTO He e cooaBeTHa 3a
neyetbe Ha rpun Hoca pUank of
noxap. Kopuctete camo xpaHa co
TPUINOT LUTO € COOABETHA 3a
WHTEH3NBHATa TOMNMHA Of FPUMOT.
He cTaBajTe ja xpaHara npepaneky
Hasag Bo rpunoT. Toa e HajBpenvoT
[en v MacHaTa xpaHa MoXe fia ce
3ananm.

Kako ce paboTu co enekTpumyHaTa pepHa
M36op Ha TemnepaTypa v paboTeH pexum

1 Perynatop co yHKLuM

2 Perynarop 3a Tepmocratot

1. TocTaseTe ro perynatopot 3a PyHKLWM Ha
cakaHata paboTHa Temnepatypa.

2. TlocTaBeTe ro perynaropor 3a yHKLMM Ha
cakaHata Temneparypa.

» PepHara ce 3arpesa o npunarogeHata

Temneparypa u ja ogpxysa. 3a Bpeme Ha

3arpeBakEeTo, CHjanuukaTa 3a Temneparypa cBeTu.

WcknyyyBare Ha eneKkTpuyHaTa pepHa

CapteTe m perynaropoT 3a yHKLMM 1 perynatopot

3a Temnepartypa BO No3uLyja 3a UCKITy4eHOCT (rope).



BaHo e fa ro cTaBuTe peLleTkacTmoT rpun
NpaBWUHO Ha NexuiuTaTa. PelweTkacTmoT rpun Mopa
[a ce BMETHE Mery NexuLITaTa Kako LWTo €
NpyKaxaHo Ha crvkara.

He ocTaBajTe pelueTkacTnoT rpun aa ce noTnmpa Ha
3a7HNOT SUZ BO pepHaTa. JIM3HETE ro peLleTkacTmoT
TPUN HW3 NPELHMOT AN Ha NEXMULITATa U HaMECTETe
ro CO NMOMOLL Ha BpaTa 3a fia ce NoCTurHe aobpa
paboTa Ha rpunorT.

(Bapmpa 3aBK1CHO 07 MOLENOT Ha NPOM3BOAOT.)

Pa6oTtHu pexumu

Penocnenot Ha paboTHUTE PEXMMM LLTO € NpuKaXaH
TyKa MOXe Ja Ce pasnukysa of opraHusaumjata Ha
BaLLMOT NPOM3BOA.

[opeH v goneH rpejay

Pabotat ropHMOT 1 JONMHKMOT rpejau.
XpaHara ce 3arpeBa UCTOBPEMEHO W
of rope v og gony. Ha

npyUMep, COOABETHO € 3a TOPTH,
TECTO WK KOray 1 TOTBEHU jafetba
BO Kananw 3a roteetse. [0TBETE
camo Co efiHa TaBa.

TloneH rpejay

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

OBaa ¢hyHKumja Mopa fja ce KopucTy
1 3a IECHO YNCTEHE CO Napea.

[opeH/poneH rpejay NOTNOMOrHaTo €o
BEHTUNaTop

E3

Bkny4yeHm ce ropHWOT 1 JOMHWOT
rpejay nnyc BEHTMNATopoT (BO
3agHvoT sug). Bpervot Bo3ayx
pamMHOMEpHO 1 Bpry ce
pacnpefenyBa Hu3 pepHaTa co
MOMOLU Ha BEHTUNATOPOT. [0TBETE
camo Co efiHa TaBa.

LlenoceH rpun

VWAW PaboTu ronemmoT rpun Ha ropHata
cTpaHa Bo pepHata. CooaBeTHO € 3a
neyetbe Ha rpun Ha roremm
KOMMUYMHN MECO.

«  CraBeTe ronemm 1nu cpesHu
NopLMK BO TOYHaTa nosuumja
3a monuuara nog rpejayor 3a
TPUNOT 3a Nevetbe.

+  [locTaBeTe ja Temnepatyparta
Ha MaKCUMarHo HUBO.

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

[pun+BeHTUNATOP
w

R

EdpexToT Ha rpunoT He e Tonky

MOKeH Kako co LienoceH rpun

«  CraBeTe manu unu cpeaHu
NopLMK BO TOYHaTa nosuumja
3a monuuara nog rpejayor 3a
TPUNOT 3a Nevetbe.

+  [locTaBeTe ja cakaHaTa
TeMneparypa.

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

A m Osaa (hyHKLMja Ce kopucTy 3a Bp30

\ 3arpeBatbe Ha paxeHoT. He e

COOfIBETHA 33 rOTBEHE XPaHa.

«  V3bepeTe ja cakaHata
Temnepatypa no u3bop Ha
yHkumjata. Ce Bknyyysa
CujannykaTa 3a Temneparypa u
pepHara ce 3arpesa.

+  Cujanuukara ce racu kora ke
Ce 3aBpLUM NPOLIECOT Ha
rotBerse. Cera, nsdepere ja
cakaHata qyHkLmja 3a
roTBEHE Ha XpaHata.

Ynotpe6a Ha 4aCOBHUKOT Ha pepHaTa

MpeocTaHaToTo BpeMme ke Ce npuKaxe ako
BPEMETO 3a rOTBEH:E Ce NOCTABM Kora ke

j3aMN0YHE rOTBEHETO.

1 2 3 4 5 6

O ) eco

bl o8

12 11

10 9 8 7

1 Konue 3a npunaropyBatse

2 Cumbon 3a 3aKrnyyeHu Kon4nkba

3 Cumbon 3a YacoBHMK

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

5 Cumbon 3a eKOHOMUYEH PEXUM

6 Konue 3a nnyc

7 Konue 3a muHyc

8 Cumbon 3a neyete nuta

9 Cumbon 3a anapm

10 Cumbon 3a kpajHo Bpeme 3a roTBeHe

11 Cumbon 3a Bpeme Ha roTeetbe

12 Konue 3a nporpamu

MakcumanHoTo Bpeme 3a NocTaByBake Ha
KpajoT Ha NpoLiecoT Ha roTBekse € 5 yaca u
59 MUHYTM

lporpamata ce OTkaxysa ako CHema cTpyja.
Mopa 0aHOBO Aa ja nporpamupate pepHata.

Mpu koe 61NO nocTaByBakbe, COOABETHUTE
cumbonu ke Tpenkaat Ha ekpaHoT. Mopa fa
noyekate Marnky 3a ja ce akTueupaat
nocTaBkuTe.

BpemeTo BO IEHOT HE MOXeE [ia Ce NocTaBu
AKO HEMa HanpaBeHO NOCTaBKa 3a roTBEH:E.
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[oTBee CO NocTaByBake Ha BpeMeTo 3a

roTBeHsE;

Moxe pa ja noctaBuTe pepHaTa Taka LUTO Taa Ke ce

WCKIyYM Ha KpajoT Ha OfIpELIEHOTO BpeMe CO

NnocTaByBat-€ Ha BpEMe 3a FOTBEHE Ha TajMEPOT.

1. W3bepeTe tyHKLMja 3a roTBEHE.

2. [lonpete O] Jofeka He ce nojasv cumbonot (]
Ha eKpaHOT 3a BPEMETO 3a FOTBEHE.

3. locTaBeTe ro BPEMETO 3a FOTBEHE CO
konunrwara ® | ©

» » OTKaKo Ke ro noctaBuTe BPEMETO 3a FOTBEHE,

cmbonot Pl u BPEMETO ke Ce npukaxyBaat

MoCTOjaHo.

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

» Kora ke 3anoyHe roTBeH-EeTO, Ha EKPaHoT NOYHyBa

pa ce opbpojyBa BpEMeTO W CUTE 1eNoBM Ha

cumbonoT co ofbpaHo Bpeme NoyHyBaaT Aa CBeTar.

[locTaBeHOTO BpeME Ha roTBeH:E € NOfAENEHo Ha 4

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

pen, cumbonoT og Toj AeN Ce racu. 3Hauw, NecHo

MOXe aa pasbepeTe yluTe KoMKy Bpeme

NpeocTaHano of BKyNHOTO BPEME 3a FOTBEH:E.

MocTaByBatse Kpaj Ha BpeMeTo 3a roTBeH-€ 3a

NogoLHa;

o nocTaByBat-€ Ha BPEMETO 3a FOTBEHE Ha

TajMepoT, MOXE Aia ro NoCTaBuTE BPEMETO 3a Kpaj Ha

TOTBEHETO 3a NOAOLHA.

1. W3bepete tyHKLMja 3a roTBEHE.

2. [lonpete O] Jofeka He ce nojasv cumbonot (]
Ha eKpaHOT 3a BPEMETO 3a OTBEHE.

3. locTaBeTe ro BPEMETO 3a FOTBEHE CO
konunrwata @ | ©

» » OTKaKo Ke ro noctaBuTe BPEMETO 3a FOTBEHE,

cumbonor [P e ce NpUKayBa NOCTOjaHo.

4. [lonpete O Jofeka He ce nojasv cumbonot =)
Ha eKPaHOT 3a KPajHOTO BPEMe 3a FOTBEHE.

5. TputucHeTE M KONuMKaTa 3aparo
NOCTaBUTE KPAjHOTO BPEME 3a TOTBEH:E.

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

cumbonure 12 n =, v spemero ke ce npukaxysaar

noctojaHo. OTKako Ke 3amnoy4He roTBeHeTo,
cnmbonor = ke ncuesre.

6. CraBeTe ro cagoT BO pepHaTta v NocTaBeTe ja
TeMnepatypata npeky perynatopor 3a
Temneparypa. [0TBerEeTO ke 3anoyHe.



» TajmepoT Ha pepHaTa ro npecmeTyBa
NOYETHOTO BPeMe 3a FOTBEH:E CO OA3EMabe Ha
BpeMeTO 3a roTBeH€ 0 KPajHOTO Bpeme 3a
roTBehs€ LUTO Fo NOCTaBMBTE. 30paHuoT pexmum
Ha paboTa Ce akTMBMpa Kora NOYETHOTO BpeMe 3a
roTBeHE Ke Ce JOCTUTHe U pepHaTa ke ce 3arpee Ha
nocTaBeHaTta Temneparypa. Ja oapxysa oaa
Temneparypa ce 0 KpajoT Ha BPEMETO 3a FOTBEHE.
» Kora ke 3anoyHe roTBeH-EeTO, Ha EKPaHoT NOYHyBa
pa ce opbpojyBa BpeMeTO W CUTE [ENOBM Ha

cumbonoT co ofbpaHo Bpeme NoyHyBaaT Aa CBeTar.

[locTaBeHOTO BpeME Ha roTBeH:E € NOfAENEHo Ha 4

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

pen, cumbonoT og Toj AeN Ce racu. 3Hauw, NecHo

MOXe aa pasbepeTe yluTe KoMKy Bpeme

NpeocTaHano of BKYNHOTO BPEME 3a FOTBEH:E.

7. OTKako ke 3aBpLUM NPOLLECOT Ha rOTBEH:E, Ce
npukaxysa ,End“ (kpaj) Ha ekpaHoT n ce

ornacyBa TajMepoT CO ay[Mo NMpeaynpenyBakse.

8. Ayavo npegynpenyBameTo Ke ce ornacysa 2
MUHYTW. 3a aa ro 3anpeTe NpeLynpeayBakeTo,
Camo MPUTUCHETE 1o Koe GUno Konye.
lMpeaynpepyBar-€TO HEMa f1a Ce CyLua U ke ce
NpVKaXyBa TEKOBHOTO BPEME.

PepHaTa 0iHOBO ke 3anoyHe co pabota
aKo ro NpuTUcHeTe koe 61no konye 3a
kpaj Ha ayauo npedynpeayBakeTo.
CBpTeTe M Konuukata 3a Temneparypa
W hyHKLUMK Ha ,,0¢ (ncknyyeHa) nosuupja
3a [ia ja UCKnyuyuTe pepHata v aa
cnpeyvnTe Taa NoBTOPHO Aa NoYHe Co
paboTa Ha KpajoT Ha
npeaynpeayBareTo.

AKTUBMpakbe Ha 3alTUTaTa 3a KONYMHbaTa

Moxe fia cnpeyuTe pepHaTa Aa ce KopucTH Co

aKTMBMparbe Ha (hyHKLmjaTa 3a 3alTuTa Ha

KonuukbaTa.

1. [onpete &= Jofeka He ce nojasv cumbonot &
Ha eKpaHoT.

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

2. Tpwutuckete ro konyeto () 3a pa ja aktveupate
3alTuTaTa 3a Konuukarta.

» LLIToM ke ce akTMBMpa 3awwTnTaTa 3a Konunmwarta,

ke ce npukaxe ,,0n“ (BKMy4eHo) Ha eKPaHOT 1 ke

cBeTY cumBonoT {5} 3a 3aLTUTEHM KoNYMKLA.

Konuuibata Ha pepHaTa He ce
((hYHKLMOHAMHM KOra € aKTMBHA 3aluTUTaTa 3a
KonunrbaTa. 3alTutaTa 3a konuukara Hema
[ia Ce OTKaXe aKo cHema CTpyja.

3apaja AeaKTMBYMpaTe 3aWTUTaTa 3a KON4ukbaTa

1. [onpeTe 8= popeka He ce nojasu cumb0onoT &
Ha eKpaHoT.

» Ke ce npukaxe ,,On* (BKMy4eHO) Ha ekpaHoT.

2. [leaktvBupajTe ja 3awwTUTaTa 3a KOM4ukbaTa co
MPUTUCOK Ha KonyeTo O,

» Ce npukaxysa ,,OFF“ (ncknyyeHo) wTom ke ce

WCKIyYM 3aLuTUTaTa 3a Konumkara.

MocTtaByBame Ha anapmoT

Moxe pa ro kKopucTuTe TajMepoT Ha pepHaTa 3a

kakeo B1no npeaynpeayBatbe UK NOTCETyBaHE

OCBEH 3a Nporpamara 3a roTBeHE.

AnapmoT Hema BrijaHue Bp3 (yHKLMMTE Ha pepHaTa.

Ce kopucTy camo kako npefynpefysawe. Ha

NnpyMep, 0Ba e KOPMCHO Kora cakaTe [ia ja CBpTUTE

XpaHaTa BO pepHaTa BO ofipeileH MOMeEHT. TajmepoT

ke Ce ormacw Co npegynpeayBare Ha KpajoT Ha

NOCTABEHOTO BPEME.

1. HonpeTe Y nopeka He ce nojasu cumbonoT a
Ha eKpaHoT.

MakcumanHoTo Bpeme 3a anapmor e 23
yaca u 59 MuHyTH.

2. locTaBeTe ro BpeMeTpaekEeTO Ha anapmoT
npeky konunkwata B/ ©.

OyHKLMOHANHMTE KOMYMkba 33 TOHOT Ha
anapmoT, BpeMeTOo BO AEHOT,
0CBETINEHOCTA HA EKPaHOT M KOMuMHbaTa
3a Temnepartypa Tpeba ga bupat Bo
nosuumja 3a ucknyyenoct - 0 (OFF).

» CumbBonoT L ke cBETM ¥ ke Ce nojaBy BpemeTo 3a

anapmoT Ha eKpaHOT LITOM ke Ce NoCTaBu BPEMETO

3a anapmor.

3. Tlo ucTekoT Ha BPEMETO 3a anapmoT, cumbornot

ke 3anoyHe pa Tpenka u ke ce CryLiHe

npeaynpesyBameTo.

WcknyyyBare Ha anapmoT

1. Ayawo npegynpenyBaeTo ke Ce ornacysa 2
MUHYTW. 3a aa ro 3anpeTe NpeLynpeayBakeTo,
Camo MPUTUCHETE 1o Koe GUno Konye.

» [pepgynpeayBareTo HemMa Aa ce cnyLia u ke ce

NpVKaXxyBa TEKOBHOTO BPEME.

OTKaxyBae Ha anapmor;
[onpete £ aoaeka He ce nojasu cumGonoT L
Ha eKpaHOT 3a [1a F0 OTKaXXeTe anapmoT.

2. [putncHeTe 1 ppxkeTe ro konyeto () popeka He
ce npukaxe ,,00:00“.
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Ce npukaxysa BpemeTo 3a anapmoT. Ako
BPEMETO 33 anapmoT W BPEMETO 3a rOTBEHE
lce NoCTaBaT UCTOBPEMEHO, Ke Ce MpuKaxyBsa
MOKPaTKOTO BpeMe.

MeHyBame Ha TOHOT 3a anapmor

1. [onpeTe 5= popexa He ce nojasn cumbonot <)
Ha eKpaHoT.

2. lpvnarogeTe ro cakaH1oT TOH 3a anapm Co
konumtwara® / ©.

3. ToHoT WTO ro nocTaenBTe Habp30 Ke ce
aKTMBMpa.

» V13BpaHNoT TOH 3a anapMoT ke Ce NPUKake Kako

»0-01%, ,b-02“ unn ,,b-03“ Ha ekpaHoT.

MpomeHa Ha BpeMeTo BO AEHOT

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

noctasmre nopaxo:

1. [onpeTe 8= poaeka He ce nojasu cumbonot ®
Ha eKpaHoT.

2. gg%gsem ro BPEMETO BO [IEHOT CO KonumtaTa

3. BpemeTo WTO ro nocTaBuBTe HAbP30 Ke ce
aKTMBMpa.

EKOHOMMYEH pexum

Co nocTaByBat-€ Ha BPEMETO 3a rOTBEHE BO

pepHaTa Ha eKOHOMUYEH PEXIMM, MOXe Aa LUTeanTe

€Il. eHepruja Joaeka roteute.

Bo 0BOj peswm roTBeHETO NPMBPLLYBA CO

BHaTpeLLHaTa TemMnepaTtypa off pepHata, Taka LUTo

rpejaynTe ce racat npea KpajHoTO BPEME 3a rOTBEH:E.

MocTaByBatbe Ha €KOHOMUYEH PEXMM

1. [onpeTe 8= poaeka He ce nojasu cMMBONOT eco
(exo) Ha ekpaHoT.

» Ke ce npukaxe ,,OFF“ (CKMy4eHo) Ha ekpaHoT.

2. OBO3MOXETE r0 EKOHOMUYHMOT PEXMM
ponupaijiu Ha konueto .

» LLIToM ke ce akTMBMpa 3awwTnTaTa 3a Konunmwarta,

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

CMMBOIOT €CO (€K0) ke MPOAOIHKM J1a CBETU.

OHeBosmomy.B_arbe Ha éKOHOMWYHUOT PEXMM

1. [onpeTe 8= poaexa He ce nojasu cMMBONOT eco
(exo) Ha ekpaHoT.

» Ke ce npukaxe ,,On* (BKMy4eHO) Ha ekpaHoT.

2. OHEeBO3MOXeTe ro EKOHOMUYHUOT PEXMM
ponupaijiu Ha konueto ©.

» Ce npukaxysa ,,OFF“ (ncknyyeHo) wTom ke ce

WCKIyYM 3aLuTUTaTa 3a Konumkara.

MocTaByBak-€e Ha OCBETNEHOCTA HA EKPaHOT

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e

BKNyYeHa CO BalLMOT NPOU3BOA.) .

1. 3a 0CBETNEHOCT Ha eKpaHOT, AOMPETES= foaeka
pa ce nojasart Ha ekpaotd-01 nnm d-02, nrm d-
03.

2. TlocTaBeTe ja cakaHaTa OCBETIIEHOCT CO
konunrara @® /.

» BpemeTo LTO ro noctaBuBTe HAbp3o ke ce

aKTmBupa.

Tabena co BpemMUtba 3a rOTBEHE

BpeMVIH:aTa Ha Tabenarta ce HaMeHeTu camo
KaKO BOAUITKU. BpeMVIH:aTa MOXe Aa
Bapupaat BO 0QHOC Ha TemnepartypaTta Ha
XpaHarta, ryctuHara, TunoT, Kako U Baluute
HaBWKK 32 rOTBEHE.

Meyerbe TECTO U MECO

1-BaTa nonuLa B0 pepHata e AonHara
nonuua.

TaBa

| Manwonaw | Enwartasa | Crawpepmwartasa | L] | 3 | 160 ]| 25.35

CrakneHa/meTanHa
npaBoaronHa Tasa
Ha peLleTka 3a

TNazarn

Enna Tasa
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[oBencku cTek Enua TaBa CraHnapaHa TaBa* 25 MUH,
(en) / neveHka 250/max,
noroa, 180...

[MeyeHo EpnHa TaBa
nunetuko (1,8-2

CraHpapaHa Tasa*

Kr.)

| Pba | Enwatasa | Crawpappravasa” | [&] | 8 | 200 | 20.30

Tabena 3a roteeme 3a TeCTMpame jageka
Japerata Bo oBaa Tabena 3a roteere ce
nogroteerm cnopeg EN 60350-1 3a ga uM onecHm Ha

MHCTUTYLIAMTE 33 KOHTPOMA A o TeCTUpaat
NpoN3BoaoT

TaBa*

[MaHauwnan

Ce npenopadyBa pepHarta fa ce 3arpesa npef roteetse Ha koja 6uno xpaxa.
* [lopatouute MoXe a He 6UAAT UCIOpaYaH CO NPOU3BOLOT.
** [opatouuTe He ce ucnopayysaar co npou3sogoT. JocTanHy ce 3a npogaxba kako nocebHU JoaaToLm.

EnHa TaBa KpykeH kanan 3a
Konau co
avjametap oa 26

Cm Ha pelueTka 3a

CoBeTy 3a neyeke Konaum

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

AKO KoraJoT e BriaxeH, ynotpebeTe nomarky
TEYHOCT WK HaMmarneTe ja Temnepatypata 3a
10°C.

AKO KOMayoT e MHOTY TeMeH Ha MoBpLUKHATA,
CTaBeTe ro Ha AonHaTa nonuua, Hamarnete ja
Temnepatypata W 3ronemeTe ro BpemeTo 3a
TOTBEHE.

Ako e ,06pO 3roTBEHO BHATPE, HO NENMNBO
oaHazBop, ynotpebeTe NOMarKy TEYHOCT,
HamaneTe ja Temnepartypara 1 aronemeTe ro
BpEMETO 3a r0TBEHE.

CoBeTu 3a neyere TeCTO

AKO TECTOTO € MHOTY CyBO, 3rofiemMeTe ja
Temneparypata 3a okony 10°C u HamaneTe ro
BpemeTo 3a roTBetbe. HaBnaxHeTe rm
CrOeBUTE TECTO CO CMEca Of} MIeKo, Macno,
jajte u jorypr.

Ako Ha TectoTo My Tpeba MHOTy Bpeme Aa ce
ucneve, obpHeTe BHMMaHWe aebenuHata Ha
TECTOTO LUTO CTe O MOArOTBUME fia He ja
HagMwHyBa AnaboumHaTa Ha TaBata.

AKO ropHaTa noBpLUMHa Ha TECTOTO Ce 3aLpHH,
HO [IONHMOT ieN He e 3roTBEH, NpoBepeTe Aanm
KonuumMHaTa coc LTo CTe ja ynoTpebune Bo
TECTOTO € npemHory 6nm3y 1o fonHaTa cTpaHa
Ha TecToTo. ObupaeTe Ce Aa ro pasHecete
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COCOT eHaKBO BO CpeanHaTa 1 Bp3 CrioesuTe
TECTO 3a U3edHa4YEeHO Nnevere.

MeyeTe ro TECTOTO BO COMMACHOCT CO
PEXMMOT M TEMNepaTypuTe LWTO Ce AafeHU
Bo Tabenara 3a rotBete. AKO JONHKOT Aen
He € JOBOTHO UCneYeH, ctaBeTe o 3a efHa
nonuua noaony cnegHuoT nart.

CoBeTH 3a roTBeH€ 3eNeHYYK

*  AKO jafereTo CO 3eMeHYYK CHEMa COK U ce
WCYLUW, rOTBETE O BO TEHLIEPE CO Kanak
HaMeCTO BO TaBa. 3aTBOPEHNTE CafIoBM Ke T0
3afpKat COKOT BO jafieHeTo.

*  AKO janemeTo CO 3eNeHuYK He Ce 3roTBM,
CBApETE [0 3eMEHYYKOT NPETXOAHO UK
MNOATOTBETE O KaKo KOH3epBUpaHa XpaHa 1
CTaBeTe [0 BO pepHaTa.

Kako ce pabotu co rpunot

MPEOYNPELYBAHE

‘3aTBOpETE ja BpaTaTa Ha pepHata npu
notpeba Ha rpunor.

BpenuTe noBpLUMHK Npean3BuKyBaaT

n3ropermum!

BxnyuyBatmse Ha rpunot
1. CapTeTe ro perynatopot 3a (pyHKLUW Ha
CaKaHMOT cUMOON 3a rpun.
2. Totoa, n3bepere ja cakaHaTa TemMnepaTypa 3a
rpunoT.
3. Axo e noTpebHo, NpeTxoaHo 3arpesajte 5
MUHYTH.
» Ce BKkny4yBa cujanuykaTa 3a Temnepatypa.
WcknyvyBamre Ha rpunot
1. CaprerTe ro perynatopot co yHKLMM Ha
no3uumja 3a UCKNYYEHOCT (rope).
XpaHara LTo He e cooaBeTHa 3a
neyetbe Ha rpun Hoca pUsmK of
noxap. KopucteTe camo xpaHa co
FPUNOT LUTO € COOfiBETHA 3a
WHTEH3WBHATa TOMMUHA Of FPUIOT.
He cTaBajTe ja xpaHara npepaneky
Hasag Bo rpunoT. Toa e HajBpenuoT
[Jen 1 MacHaTa xpaHa Moxe fia ce
3ananu.

Tabena co BpeMutba Ha rOTBEH:E 3a rpun
Meyetbe Ha rpun co enekTPUYeH rpun

eLeTKa 3a rpun

# BO 3aBMCHOCT 0A rycTUHaTa
*MpeTxoaHo 3arpejte okony 5 MUHyTH.
*Ako Moxe Aa ce npucnocobyu Temnepatypara 3a Fpun Ha BalwMoT Npou3Boa, Toj ke paboTy Npu MakcMManHa Temneparypa.

Japetarta Bo oaa Tabena 3a roTBeme ce
EN 60350-1

MHCTUTYLMUTE 3a KOHTpONa aa ro tectmpaat

250/max

CBpTeTe ja xpaHaTa oTkako Ke U3MMHaT 2/3 o BKYNHOTO BPeMe 3a rpun.
Ce npenopayyBa pepHara Aa ce 3arpesa 5-6 MUHYTU npend roTeekbe Ha koja 61no xpaHa.
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[} OnpxyBate u rpuxa

OnwTtun uHchopmaumm

BekoT Ha Tpaetbe ke ce MpOAoIKY, a YecTuTe
npobremu ke ce Hamanar ako NpoN3BOAOT CE YKCTM
PEAOBHO.

OMACHOCT:

WcknyyeTe ro npou3BozoT o OBOZ, Ha en.
Hepruja npes OfpXyBatbe 1 YACTEHE.

[MocTom puank oa cTpyeH yaap!

OMACHOCT:

OcTaseTe anapaTtoT fia ce uanaau npeg,
uctere.

BpenuTe noBpLUMHK Npean3BuKyBaaT

n3ropermum!

*  YucTeTe ro Npom3BOLOT TEMENHO MO CeKoja
ynotpeba. Ha Toj HaunH ocTarouuTe of
rOTBEHE Ke Ce OTCTpaHaT NONECHO W ke ce
n30erHe HUBHO rOperE NPU CNEAHNOT NaT Ha
BKIy4yBatbe Ha anapator.

«  He ce noTpebHu cneyujanHu cpeacTea 3a
uncTerbE 3a NpoussogoT. Kopuctete Tonna
BOZA CO CPEACTBO 3a MUetse, Meka Kpna unm
CyHrep 3a YMCTEHE Ha NPOU3BOAOT W
n3bpuLeTe O CyBa Kpna.

¢« Cexoralu 13bpuLLeTE ja NpekyMepHaTa TEYHOCT
TEMEIHO MO YNCTEHETO, @ CEKOE NPETEKYBake
Mopa BefHalll fia ce n3bpuiue.

*  He KopucTeTe CpecTBa 3a YMCTEHE LITO
COLpXKaT KMCENMHa UNu XNopu 3a YNCTEHE HA
MOBPLLMHWTE Off HE ProCyBayKN YenvK Unm of
MHOKC, Kako W padkuTe. KopucTteTe Meka kpna
CO TEYEH AETEPreHT (HO He abpasue) 3a ja
MCYMUCTUTE OBME NOBPLUMHN 0OPHYBajkM
BHUMaHKe fa OpuLLeTe BO efieH NpaBeLl.

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

He KOpucTeTe arpecuBHM CpeacTea 3a

YNCTEHE, NPALLOK 32 YNCTEHE | Te4HOCTM

Unn oCTpu NpeameTu Npu YNCTEHETO.

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

Yucrere Ha KOHTPONHWUOT naHen
MlcumcTeTe ™ KOHTPOIHUOT NaHen 1 perynaTopute
CO BrakHa Kpna 1 n3bpuiueTe r co cysa.

He oTCTpaHyBajTe rv KOHTpOMHUTE
KOmuHba/perynaTopy 3a 4a ro ucuucTuTe
KOHTPOMHWOT NaHen.

KoHTponHoT naHen moxe fa ce owwretm!

Yucretbe Ha pepHaTa

Yucrere Ha cTpaHuyHUTe supoBu(Bapupa

3aBMCHO 0f MOAENOT Ha NPOU3BOAOT.)

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e

BKNyYeHa CO BalLMOT NPOU3BOA.)

1. TprHeTe ro npegHWoT Aen Ha CTpaHuyHaTa
pamKa CO Brieyete Bo 00paTeH npaseL, of
CTPaHWUYHUOT S,

2. 3BapeTe ja cTpaHuyHaTa pamka ce Brievere

Katanutuyku snaosu
(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e
BKNyYeHa CO BalLMOT NPOU3BOA.)

BHatpeLunuTe cTpaHnyHn sugosw (A) nunu 3agHUoT
sua (B) Ha BaLWMOT NPON3BOA MOXE Aa ce
npemavkaHn co KaTannT4K1 eHamer.
Katanutuukute suposu umaar ceetna mat 6oja u
noposHa nosplumHa. He Tpeba ga ce umctat
KaTanuTU4K1TE SMOOBM Ha pepHaTa. MoposHuTe
MOBPLLMHM Ha KaTanuTUYK1Te SUOBUTE CE YncTaT
camu co ancopbupatse 1 NpeobpasyBatbe Ha

JlecHo yncTere co napea
OB03MOXYyBa NECHO YncTerE Onaejkn HeunctoTHjata
(nom ycroB ako He CTe Yekane Npegonro) ce
OMeKHYBa CO Napearta LUTO Ce Co3AaBa BO pepHaTa,
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a BOZIEHWTE KanKu Ce KOHeHaupaaT Ha

BHaTPeLLHUTE MOBPLLMHU.

1. VsBagere ja LuenaTa onpema of pepHata.

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

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

4, OrtBopeTe ja BpaTata 1 u3bpuLLeTe 1
BHaTpeLLHMTe MOBPLLUMHM Ha PEPHATa CO BNAXEH
CyHrep unv Kpna.

5. KopucteTte Tonna Boaa o CpeACTBO 3a MUEH:E,
MeKa Kpna unv CyHrep 3a Aa ja ucumcture
3aKopaBeHaTa HeYUCToTHja 1 n3dpueTe co
cyBa Kpna.

32 BpeMe Ha pexuMOoT Ha NecHo
uucTere napea, BogaTa of Taeara 3a
OMeKHyBatbe Ha NecHo 06nmkyBaHuTe
0CTaTOLM/HEUMCTOTHUja BO NpasHuHaTa
Ha pepHaTa ke 1cnapu 1 KOHAeH3upa Bo
npasHUHaTa Ha pepHaTa U BHaTPELUHOTO
CTaKIo Ha BpaTaTa Ha pepHara, o LTo
BOJA@ MOXE fia Kane Kora e 0TBOpeHa
BpaTtaTa Ha pepHata. /13bpuwwerte ja
KOHZAEH3aLujaTa ofieka e 0TBOpeHa
BpaTara.

YucTetse Ha BpaTaTa Ha pepHata

3a pa ja ucuncTute BpataTa Ha pepHata, KopucteTe
TONMa Bofa Co CPEACTBO 33 MUEHE, Meka Kpna 1nm
CyHrep 3a [ia ro UCUMCTATE NPOM3BOLOT W M3bpULLETE
1o CO CyBa Kpna.

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

Bapere Ha BpaTaTta Ha pepHaTta

1. OtBoperte ja npepHata Bpara (1).

2. OtBoOpeTe MM CNOjHULMTE Ha KYKMLITETO 33
LapkuTe (2) [eCHO 1 NeBo Hanpes CTPaHU4HO
CO NMPUTUCHYBaHE HaZ0Ny KaKo LUTO e
MpUKakaHo Ha crvkara.
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Bpata
3aknyyyBatbe Ha NaHTa(3aTBOpeHa nosunupja)
PepHa

1
2
3
4

4. 3BapeTe ja npegHaTa Bpata Co Bnevee
Harope 3a Aa ja ocnoboauTe of LWapkuTe NEBO U
JIECHO.

lexopuTe LUTO ke rv HanpasuTe 3a BpeMe Ha
noctankata Ha Bagete, Tpeba aa ce
noeTopat no obpateH pefocnes 3a Aa
noctaeuTe BpaTtata Ha mecto. He
3abopaBajTe 4a M 3aTBOPUTE CNOJHULMTE Ha
KYKULLTETO Ha LUapKuUTE Npu NOBTOPHO
nocTaByBatb€e Ha Bpatara.

Bapeme Ha BHATPELWHOTO CTAKIO Ha

BpaTarta
(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e
BKNyYeHa CO BalLMOT NPOU3BOA.)




BHaTpeLLHOTO CTakneHo OKHO Ha BpaTaTa Ha
pepHaTa MOXe [ja Ce U3BaJy 3a YNCTEHE.
OrtBoperTe ja Bpararta Ha pepHara.

1 Pamka

2 MnacTuyeH gen

[NoBneyeTe KoH cebe 1 13BafeTe ro NNacTUYHUOT
[J€n LUTO € NOCTaBEH Ha ropHWOT Aen Ha Bpatata (1).

1 BHaTpeLUHO CTakneHo OkHO

2 HanBopeLUHO CTakneHo OKHO

3 [nacTyeH 0TBOP 3a CTaKMEHOTO OKHO - Oy
Kako WTo e npukaxaHo Ha cnukata, NoaurHeTe ro
HajBHaTPELLHOTO CTakno (1) AenyMHO BO NpaBeL, Ha
A v noBneveTe ro KOH HaBoOp BO npasel B.

Kora ro noctaByBate BHaTPELIHOTO CTAKNEHO OKHO
(1), npoBepeTe panw neyateHata CTpaHa NaHENoT e
Haco4eHa HaBHaTpe.

BaHo € ja rv nocTaBuTe JOMHUTE arnu Ha
BHATPELLHOTO CTaKMEHO OKHO BO A0SHUOT NNacTUYeH
otBop (5).

[MpuTICKajTe ro NNACTUMHMOT [1en KOH pamkaTta
[ofeka He CryLUHETe 3BYK Ha KNUKHYBak-e.

3ameHa Ha cBeTunKarta BO pepHata

OMACHOCT:

lpen aa ja 3amMeHuTe cBETUMKaTa BO
pepHara, npoBepeTe Aanu Npou3soaoT e
WUCKNyYeH Of CTpYja M M3nageH 3a fa
n3berHeTe puU3mK of eneKTpuYeH yaap.
BpenuTe noBpLUMHK Npean3BuKyBaaT
n3ropermum!

>

CBeTUMKaTa BO pepHaTa € cneuujarnHa
eNEeKTPUYHA CHjaninyKa LUTO MOXE a U3LPXKM
1 Ha 300 °C. Bunete TexHuuku
cneyugukayuu, cmpaHuya 12 3a noseke
neTanu. CBETUNKUTE 3a pepHaTa MOXe fa ce
KynaT Kaj OBMaCTEHUTE CEPBUCEPM.

]

MoauuujaTa Ha cBeTUNKaTa MOXe Aa Bapupa
07 OHaa Ha cnvkata.

@

Cujanuuata LUTO Ce KOpUCTU BO OBO] ypes He
e CO0JBETHa 3@ OCBETNYBakE NPOCTOPUM BO
OMaKMHCTBOTO. HameHeTaTta ynotpeba Ha
0Baa cujanuua e Aa My nomara Ha
KOPMCHUKOT Aa ja rnepa xpaHata.

R

CujanuuuTe LWTO Ce KopucTaT BO OBOj
npou3Bop, Tpeba Aa v usapxysaat
eKCTPEMHUTE (hM3NYKM YCIIOBM, KaKO LUTO Ce
Temnepatypute Hag 50 °C.

1o

Ako pepHaTa MMa TpkanesHa CBeTUnKa:

1. VicknyyeTe ro nponssopoT of CTpyja.

2. CepTeTe ro CTakneHnoT Kanak obpaTHo of
LBWKEHETO Ha CKasankuTe Ha YaCOBHMKOT 3a Aa
ro u3BaguTe.
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3. Ako cujanuykaTa Bo pepHaTa e o Tvn (A) kako
Ha [ionHaTa Cruka, OTCTPaHETE ja Co BpTetbe
KaKo LUTO € NpUKaXaHo v 3ameHeTe ja. AKo e of
1N (B), noBreyeTe ja u OTCTpaHeTe ja Kako LWTo
€ NMpUKaKaHo Ha CrvKaTa 1 3aMeHeTe ja.

4. CraBeTe ro CTakneHuoT Kanak 0fIHOBO.
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PewaBarbe npobnemu

epHaTa ucnywTa napea goaeka paboti

Osa He e 2pewka.

. Kora Ke ce 3arpejat meTanHuTe 4enoBy, TMe MOXe Aa ce npou]';/lpaT W da npeaussukaat byka. >>>

. OsaHe e epeuika.

Tpoussogor He padotn.

+  OcurypyBa4oT 3a en. HanojyBare e pacunaH unu nagxarn. >>> [ipogepeme au ocuaypysayume 0
Kymujama. AKO e Heonxo0Ho, 3aMeHeme au Unu akmusupajme 2u 00HO80.

«  Tlpou3BogoT He e NpukITyYeH Bo (3asemjeH) WwTekep. >>> [lpogepeme 20 nosp3ysaremo Ha

Cujanukara Bo pepHara e paboru.
«  Cujanndkarta Bo pepHara e nperopena. >>> CMeHeme ja cujanuykama.

*  Hema cTpyja. >>> [Iposepeme Oanu uma cmpyja. [pogepeme au ocuzypysayume 80
Kymujama. AKo e Heonxo0Ho, 3ameHeme 2u Unu akmueupajme au ocueypysayume.

e ce nocTaeenn yHKLMjaTa wiunu Temnepatypara. >>> [locmaseme au hyHKUUjama u
memnepamypama co pezyniamopom/kondemo 3a yHKuja/memnepamypa.

+  TajMepoT He € HaMECTeH Kaj MOfIeNnuTe LUTO Ce OnpemMeHy co Tajmep. >>> [lpunazodeme 20
gpememo.
(Kaj nponsBoauTe CO MMKpONEYKka, TajMePOT ja KOHTPONMpa Camo MUKponeYkaTa.)

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

Kymujama. AKko e Heonxo0Ho, 3ameHeme au UiTU akmusupajme 2u ocuaypysayume

Ma MpekUH Ha CTpyja.
8KIy4eme 20 00H08O0.

KoHcynTupajte ce co oBnacTeH areHT 3a
cepBuCHpatbe UK CO 3acTanHUKOT Of Kafe
LUTO CTe ro Kynumne NpoM3BOAOT aKo He
MOXETE Camu fia ro pelunTe npobnemoT nako
CTe M NPUMEHWUNe ynaTcTeaTta Bo 0Ba
nornasje. Hukoraw He obuaysajte ce camu
/a ro nonpasaTe pacunaHuoT ypes.

punazooceme 20 epemMemo/npekuHysa4yom Ha npouzeooom u
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