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YBaxxaemu KnueHTw,

Mons, npoyeTeTe ToBa pbKOBOACTBO, NpeAun Aa U3nonssare NpoaykKra.

Beko bnarogapu Bu, 4ye nsbpaxte To3v NnpoayKT. Vickame BalLMAT NpoayKT,
npounsBeaeH C BUCOKO Ka4eCTBO M TEeXHOMOr1, Aa By Npeasioxu Hav-aobpara
edpekTmBHOCT. 3a LenTa BHUMATENHO NpoyeTeTe TOBa PbKOBOACTBO U BCAKa Apyra
npefocTaBeHa AOKYMeHTaLus npeau Aa nsnornssaTe Npoaykra v ro 3anasete 3a
6baelua ynotpeba. Ako AageTe NpoayKTa Ha HAKOW Apyr, AalTe 1 PbKOBOACTBOTO C
Hero. CneaBaviTe MHCTPYKLMUTE, KaTo B3emMeTe npeasua uanata nHgpopmaums u
npegynpexaeHusi, NoCoYeHn B pbKOBOACTBOTO 3a NoTpebuTtens.

B3emeTe noa BHMMaHWe usnaTta nHdopmMaums 1 npeaynpexneHs B
pPBKOBOACTBOTO 3a NoTpebuTens. Mo To3u HauvH We 3awmTute cebe cm 1 npoaykra
CW OT OMacHOCTUTE, KOUTO MoraT a Bb3HUKHAT.

CbxpaHsiBaiiTe pbKOBOACTBOTO 3a ynotpeba. Ako AafeTe NPoAyKTa Ha HAKOW Apyr,
Aavite n pbKOBOACTBOTO C HErO.

PbkoBoaCTBOTO 3a ynoTpeba cbabpXka criefqHUTe CUMBOSIN:

A OnacHocT, KOTO MOXe Aa AOBEAE A0 CMbPT UMM HapaHsABaHe.
BEJNIEXKKA OnacHocT, KOSITO MOXe [a AoBefe A0 MaTepuanHu WeTh Bbpxy
npoaykKTa unu okorHaTa cpeaa.

&OHGCHOCT, KOATO MOXe a aosene A0 n3rapaHnua nopaan KOHTaKT C ropewn
NOBBPXHOCTU.

ﬂ BaxHa uHopmaLms nnv nonesHy CLBETU 3a ynoTpeba.

@ MpoyeTeTe pBHKOBOACTBOTO 3a yrnoTpeba.

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

C€ Made in TURKEY
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I] MHcTpyKuun 3a 6e3onacHocT

- To3u pasgen cbabpxa
WHCTPYKUUKN 3a BesonacHocCT,
KOWTO Lie BM noMorHaT ga
npegoTBpaTUTE BCSAKAKBY
pUCKOBE OT TENEeCHU
HapaHsABaHWS Unn
MaTepuanHu LWeTw.

+ AKO NpoayKTbT ce
Npexsbpin Ha Apyro nuue
nnu ce usnonsesa BTopa
ynoTtpeba, pbKOBOACTBOTO
3a ekcnnoarauus,
eTUKeTUTEe Ha NPoaYKTa,
ApYyrv nogxogsawm
AOKYMEHTW 1 akcecoapu
Tpsbea na 6vaar
AOCTaBeHU 3aeHo C
npoaykra.

- Hawata komnaHus He Hocu
OTFOBOPHOCT 3a LLEeTH, KOUTO
MoraT Ja Bb3HUKHAT B
pe3ynTaT Ha Hecrna3BaHe Ha
Te3M MHCTPYKLUN.

- HecnasBaHeTo Ha
HaCTOSALLUTE UHCTPYKLNN
BOAW A0 HEAEeNCTBUTEIHOCT
Ha rapaHuusaTa.

- A BvHarn nHcTanaunoHHuTe
N PEMOHTHM OEeNHOCTU fa ce
n3BbLpLIBAT OT
npoussoauTens,
YMbIIHOMOLLEHUSI CEepBU3
UNun OT Nuue, NOCOYEHO OT
BHOCUTENS.
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. AW3anonssante camo

OpUrMHanNHM pe3epBHU
4acTu 1 akcecoapw.

- AHe ce onuTtBaliTe ga

nonpaBsATe UMY 3aMeHsaTe
KOMTMOHEHTM Ha NpoaykKTa,
OCBEH aKo TOBa He € AACHO
NOCOYEHO B PbKOBOACTBOTO
3a eKkcnnoarauums.

- A He nsBbpliBaiite

TEeXHMUYECKN MoauduKaLmm
Ha npoaykTa.

ALl,en Ha ynoTtpeba

- To3u ypea e npegHasHa4veH

3a gomaulHa ynotpeba. He
e NOAXOAsALL 32 M3MNOoN3BaHe
C TbpProBcKa Len.

- He n3nonssante npogykra B

rpaguvHn, 6ankoHn nnm
Apyra BbHLUHA cpeja.
YpeabT e npegHasHa4deH 3a
N3Mnon3BaHe B KYXHEHCKMN U
AOMAKNHCKM KYXHU B
MarasuHu, odomcu 1 gpyra
paboTHa cpega.

- BHUMAHUE: To3n npoaykr

TpsbBa fga ce usnonssa
camo 3a rotBeHe. He TpsibBa
Aa ce 13nonasa 3a
pasnnyHn Lenu, kaTto
3arpsiBaHe Ha cTasTa.

- ®dypHaTa MOXe fa ce

n3nosfi3Ba 3a pa3mMmpasdaBaHe,



neyeHe, MbpPXXEHe K
NPUroTBsIHE Ha XpaHa Ha
ckapa.

- To3n NpoaykT; He TpsbBa fa
ce u3nonaea 3a OTONMneHve,
OTOMJIEHME Ha NoYMN,
CyLLEHE Ha OApEeXM UMK
BUCSILLM KbpIK.

A BesonacHocT 3a geua,
YS13BMMUM XOpa 1 AOMaLLHN
noobmmumn

- To3n NnpogykT MoXe ga ce
n3nonsea oT geua Ha
Bb3pacT Hag 8 roguHun u
Xopa, KouTo ca cbce cnabo
pasBuUTU OU3NYECKN,
CEH30PHU UMM YMCTBEHMU
YMEHWSI M1 UM Nnnceat
ONWUT W 3HaHUSA, CTUra ga
obaaTt HabnogaBaHu Unu
obyyeHun 3a BbesonacHaTta
ynotpeba u onacHocTute Ha
npoaykTa.

- [leuata He TpsibBa ga cu
urpasaT c ypeaa.
[MouncTBaHeTO U
noaapbXkaTa Ha ypeaa He
TpsbBa ga ce usBbpLIBaT OT
Aeua, OCBEH ako He ca noj
HabraeHneTo Ha
Bb3pacTeH.

- To3n npoaykT He TpsibBa aa
ce 13nonsea OT xopa C
orpaHnyeHn pusnyecku,
CETVBHM NN YMCTBEHU

CNOCOBHOCTY (BKITHOYUTENHO
Aeua), OCBEH ako He ca noj,
Ha430p MAnM He ca Nosny4nnm
HeOOXOANMMUTE MHCTPYKLUMMN.
Heuarta Tpsibea ga ce
Habnogasar 3a ga ce
yBepuTe, Ye Te He CU urpasT
C ypeaa.

EnekTpuyeckute npoayktu
ca onacHu 3a geua u
JgomallHu nobumun. Jeuarta
N goMallHMTE NdumMun He
TpsbBa ga urpast ¢
npoaykTa, ga ce katepart
Unn ga Bnm3ar B HEro.

He noctaeanTte npegmeTun
BbpPXy NpoAyKTa, KOUTO
Morart ga 6baaT AOCTUrHaTKH
oT geua.

BHUMAHMUE: o Bpeme Ha
ynotpeba JOCTbNHUTE
MOBBPXHOCTU Ha NpoayKTa
ca ropewn. lNaseTe geuata
Aarned ot nNpoaykTa..
[ApbXTe ONakoBbYHUSA
MaTepvan ganed ot
aoctbna Ha geua. Mima
ONacHOCT OT HapaHsiBaHe u
3agylwaBaHe.

Korato BpataTa € 0TBOpPEHa,
He NOCTaBANTE TEXKU
npeaMeTn BbpXy HeSd 1 He
no3BosisBanTe Ha geuarta ga
cagart BbpXxy Hed. Taka
MoOXeTe ga obbpHeTe
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dypHaTa unu ga nospegure
NaHTUTE Ha BpaTuTe.

- (AKO BalVAT NPOAYKT nma
wencen) 3a 6e3onacHocTTa
Ha deuarta uskniodeTte
Lencena Ha 3axpaHBaHETO
N HanpaBeTe NMpoaykTa
HepaboTocnocobeH npeau
N3XBBLPMSHETO Ha NpoayKTa.

A Enektpunyecka

6esonacHocT

- BknoyeTe npoaykra B
3a3€MeH KOHTaKT, 3alluTeH
OT NpeanasuTen, KOUTo
CbOTBETCTBA Ha TeKyLuTe
OLL€HKW, NOCOYEHMN Ha TuNa
eTukeT. MIHCcTanayusaTa 3a
3a3emsiBaHe TpsibBa ga
Obae HanpaBeHa OT
KBanudgvumpaH
enekTpoTexHuk. He
nsnonasante npogykta 6e3
3a3emMsBaHe B
CbOTBETCTBME C MeCTHuTE /
HauuWoHanHu pasnopeabu.

- WencensT unn
ernekTpuyeckaTa Bpb3ka Ha
npoaykrta Tpsibea na 6vaar
Ha NIeCHO AOCTBLMHO MSACTO
(kbOoeTo HAMa ga 6bae
3acerHart OT NNamMbKbT Ha
neykarta). AKo ToBa He e
Bb3MOXHO, TpsibBa ga nma
MexaHu3bM (Npegnasuten,
npeBKnoYBaTeN U T.H.) Ha
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enekTpuyeckaTa
MHCTanauus, KbM KOATO €
CBbp3aH NpoAyKTbT, B
CbOTBETCTBME C
enekTpu4eckmTe
pasnopeabu n ga otaens
BCMYKM NOMOCK OT MpexarTa.
MpoayKkTbT He TpsibBa aa e
BKJTHOYEH B KOHTaKTa Nno
BpeEME Ha MOHTa), PEMOHT U
TpaHcnopTupaHe.
BkntoyeTe npoaykTa B
KOHTaKT, KONTO OTroBaps Ha
CTOWHOCTUTE Ha
HanNpPeXeHneTo 1 YecToTaTa,
NMOCOYEHUN Ha eTUKeTAa.

(AKO NPOAYKTHT BM HAMa
3axpaHBalL kaben)
ManonasanTte camo
cBbp3Bawms kaben,
NnocoYeH B pasgen
"TexHn4ecku
cneymdukaymn”.

He nputuckante
3axpaHBalums kaben noa u
3aj npogykra. He
NOCTaBANTE TEXKU
npeaMeTn BbpXy
3axpaHBalus kaben.
3axpaHBalLmnaT kaben He
TpsibBa ga 6bae orvHar,
npuTUCHaT 1 Aa He Bnu3a B
KOHTaKT C KOWTO 1 fa e
M3TOYHMK Ha TOMMKMHA.

- [lokato cypHaTta paboTu,

3agHarta 1 NOBBbPXHOCT



CbLUO Ce HarpsiBa.
3axpaHBalunTe kabenun He
TpsbBa ga gokoceat
3agHaTta NoOBbPXHOCT,
Bpb3KUTE Morat ga 6vaar
noBpeaeHN.

He nputuckante
enekTpuyeckuTe Kkabenm BbLB
BpaTaTa Ha (pypHaTta u He 1
npekapsamnTe BbPXy ropeLum
noBbpxHocTU. Moxe ga
npeausBMKaTe KbCo
CbeauHeHve Ha dpypHaTa u
Aa ce 3ananure B pesynrtart
Ha ToneHeTo Ha kabena.
M3nonssanTte camo
opuruHaneH kaben. He
N3non3sanTe HapsA3aHu,
noBpeaeHn kabenun nnm
yObIDKATENHN Kabenu.

AKo 3axpaHBalLUAT kaben e
noBpeaeH, Ton Tpsibea ga
O6bae 3aMeHeH oT
NpoOun3BOANUTEN, OTOPU3MPaH
cepBu13 Unu nuue, KoeTo aa
6bae nocoyeHo oT ompmata
BHOCUTEN, 3a fa ce
npeaoTBpaTAT Bb3MOXHMU
ONacHOCTW.

BHUMAHME: lNpegun ga
CMeHUTe namnarta Ha
dypHaTa, He 3abpaBanTe ga
N3KMNYUTE NpoayKTa oT
3axpaHBaHeTo, 3a Aa
n3berHeTe puck OT TOKOB
yoap. VskntoyeTe npoaykTa

OT MpexaTa Unu nskndeTe
npegnasunTens ot KyTusita ¢
npegnasutenmu.

(Ako BaWWIMAT NPOAYKT MMa
wencen)
- He BkntoyBanTe npoaykra B

KOHTaKT, KOUTO e pa3xnabeH,
N3NA3bN € OT rHe30TO CH
NN € CYYNeH, MPbCEH,
Ma3€eH, C PUCK OT KOHTaKT C
BoAa (Hanpvmep BoAa,
KOSATO MOXe [a nsteye ot
nnora).

Hwukora He nunawnTte
wencena ¢ mokpu pbue! 3a
Aa U3KMN4YnNTe, He ApbXTe
kabena, BUHarn apbxre
wencena.

YBepeTe ce, Ye wencensT
Ha NpoAyKTa e 34paBo
BKINIOYEH B KOHTaKTa, 3a Aa
nsberHeTe nosiBa Ha UCKPW.

AE>e30naCH00T npu
TpaHcnopTupaHe
- N3kno4deTe npoaykTa ot

enekTpuyeckaTa Mpexa,
npeav ga TpaHcnopTuparte
npoaykTa.

[MpoayKThT € TeXbK, HOceTe
npoAykTa ¢ Han-Marsko
ABama gyLun.

He nanonaeawte BpataTta u/
Unn gpbXxKaTa 3a
TpaHCcnopTMpaHe unn
npemecTBaHe Ha Npogykra.
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- He noctassante gpyru
efieMeHTN BbpXy NpoaykTa u
HoceTe NpoAyKTa U3npaBeH.

- KoraTo TpsibBa ga
TpaHcnopTUpaTe NPoaykTa,
ro YBUMNTE C OMNaKOBbYEH
Martepwuarn aepodonumo unm
aeben KapToH 1 ro
3aneneTe NabTHO.
3akpeneTe npogykta
NNBbTHO C TUKCO, 3a Aa
npegoTepaTuTe NoBpeaa Ha
OTCTpaHAeMUTe Unu
NOABWKHUTE YacTu Ha
npoaykTa.

- [poBepeTe UANoCcTHUSA
BbHLUEH BUA Ha NpoayKTa 3a
eBEeHTyanHu NoBpean, KOUTO
MOXe Aa Ca Bb3HWKHaNM no
BpeMe Ha TpaHchopTupaHe.

AE>e30naCHOCT NPV MOHTaXx

- [Mpean pa MoHTUpaTe
npogykTa, nposepeTe ganu
HAMa noBpeaun. AKo
NpoaYKTHbT € NoBpeaeH, He
ro MOHTUpauTe.

- He MoHTMpanTe npoaykTa B
OnM30CT 40 U3TOYHULM Ha
TonnvHa (pagmaTtopu, NeYkn
nap.).

« ApBbXTEe BCUYKN
BEHTUMNALMOHHN KaHanu
OKOIO NPoayKTa OTBOPEHM.

- 3a pa npegoTtBpaTuTe
nperpsisaHe, NPoayKTbT He
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TpsibBa ga ce MOHTUpa 3aa
AeKopaTuBHM BpaTu.

A besonacHocT npu
ynotpeba

YBepeTe ce, Ye NpoAyKTbT €
M3KITKOYEH crief Beska
ynotpeba.

AKo He u3rnonseare
npoAaykKTa Abro Bpeme,
N3KIKYeTe ro OT KOHTaKTa
NN U3KnoyeTe
npegnasuTens oT KytusaTa
npegnasuTenmu.

He nanonseante gedekreH
Unu nospeaeH Npoaykt. AKo
UMa TakbB, U3KMYeTe
ernekTpuyeckuTe n rasoBute
BPb3KM Ha NpoAayKTa u ce
obageTe Ha OTOpU3NpaHus
cepBus.

He nsnonseavTte npogykra c
OTCTPaHEHO Mnn CHYNEeHO
CTBHKINO Ha npegHaTa BpaTa.
He ce kauBanTe Bbpxy
npoaykTa, 3a Aa AOCTUrHeTe
A0 HeLo unu no gpyra
npuymHa.

He nsnonssavTe npoaykra B
cuTyauum, KouTo MoraTt ga
MOBMUSAAT Ha NpeLeHKaTa By,
KaTo MpMeM Ha HapKOTULM U
/ vnn ynoTpeba Ha ankoxon.
3ananumu npeameTy,
CbXpaHsBaHM B 30HaTa 3a
roTBeHe, Morar ga ce



3ananat. Hukora He
CbXxpaHdaBanTe 3ananumu
npegMeTn B 30HaTa 3a
roTBeHe.

- [IpbxKaTa Ha pypHaTa He e
CYWWNHA 3a kbpnu. Korato
n3nonssarte Npoaykra, He
oKayBamTe Kbpnu, pbkaBuum
Mnn nogobeH TEKCTUN.

- [MaHTUTe Ha BpaTaTa Ha
npogykra ce gBwxart n
3arqaraT npu oTBapsiHe U
3aTBapsiHe Ha BparaTa.
KoraTto otBapsare /
3aTBapsiTe BpaTara, He
AOKOCBaunTe YyacTTa C
naHTuTe.

AI‘Ipen,ynpe>|<,£|,eHV|s=| 3a

Temnepartypa

- BHUMAHMUE: [JokaTto
NpoayKTBLT paboTw,
OTKPUTUTE YacTu we 6vaar
ropewn. He gokocsante
npoAyKTa u HarpeBaTenHuTe
enemeHTn. [leua nog 8-
rogvwHa Bb3pacT He
TpsbBa ga ce npubnmxasar
Ao npogykta 6e3 ga ca
npuapyxasaHu OT
Bb3pacTeH.

- He noctassante 3ananumm /
eKCMno3vBHM MaTepmnanu B
6nmM3ocCT o npoaykTa, Thbi
KaTo KpaviiaTa e ca
ropeLun, gokaTto paboTu.

- T KaTO MOXe Aa u3nusa
napa, CToOnTe ganed, 4okato
oTBapsATe BpaTaTta Ha
dypHaTa. Napata moxe ga
N3ropu pbKata, nmueTo n/
NN ounTe BW.

« [poayKkTLT MOXe Aa e
ropeL no Bpeme Ha
ynoTtpeba. He gokoceanTe
ropeLiuTe otaeneHus,
BbTPELLUHUTE YacTu Ha
dypHaTa, HarpeBaTesiHiTe
ereMEHTUN U T.H.

- Korato nocrtaesaTe xpaHa B
ropewiata ypHa,
n3BaxagaTe xpaHaTta W T.H.,
BWHaru nanonssanTe
TEPMOYCTOMYMBU PbKaBULW.

AI/I3non3BaHe Ha

akcecoapu

- BaxHo e pelweTkata u
TaBaTa ga 6baaTt nocTaBeHu
npaBWIHO B yrienTe Ha
dypHaTa. 3a nogpobHa
WHOpMaLMs BUXTE
pasgena "Ynotpeba Ha
akcecoapu".

- AkcecoapuTe moraT ga
NnoBpeasiT CTbKNOTO Ha
BpaTaTa npu 3aTBapsiHe Ha
BpaTaTa Ha NpoaykTa.
BuHaru noctaesamnte
akcecoapute NiTbTHO A0
Kpasi Ha 3oHaTa 3a roTBeHe.
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AE>e30naCHOCT npwv roTBeHe

- BHumaBawnTe, korato
n3nonssarte arkoxos B
XpaHaTa cu. ANKOXonbsT ce
n3napsisa npu BUCOKMU
TemnepaTypu 1 MoXxe aa ce
3ananu npu nanaraHe Ha
ropeLLn NoBbLPXHOCTH,
NPUYNHABANKW Noxap.

« XpaHuTenHute otnagbum,
MacrioTo 1 T.H. B 30HaTa 3a
roTBeHe morat ga ce
3ananar. lNpeau rotBeHe
OTCTpaHeTe TakuBa rpybu
3aMbpcsABaHKS.

- OnacHocCT OT oTpaBsiHe C
XpaHa: He cbxpaHsiBanTe
XpaHaTa BbB pypHaTa
noBeYe OT Yac npeau u
cnep rotBeHe. B npoTuBeH
cnyyam Moxe ga npuymHm
XPaHUTENHO OTpaBAHE NNK
3abonsBaHus.

- He 3arpaBante 3aTBOpeHU
KanaeHu KyTumn 1 CTbKIeHU
OypkaHn. HaTtpynaHoTo
HansraHe Moxe ga gosepge
A0 cnykBaHe Ha bypkaHa.

- [NocTaBaAnTe xapTus
yCTOMYMBa Ha Ma3HWHa B
CbAoBe 3a roTBEHe UNn
BbPXy akcecoapu Ha
dypHaTa (TaBa, TeneHa
ckapa M T.H.) C XpaHa 1 s
nocraeeTe B
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npegBapuTesniHo 3arpsataTta
dypHa. lNpemaxHeTe
N3NUWHUTE napyeTa xapTus,
BUCSALLM OT akcecoapa nnu
cbAa, 3a Aa usberHeTe puck
OT JOKOCBaHe Ha
HarpeBaTenHUTE eneMeHTH
Ha goypHaTa. Hukora He
n3nonssanTe xapTusa npu
TemnepaTypa Ha (pypHarTa,
no-BMcoKa oT
MakcMmanHaTta
TemnepaTtypa Ha
n3non3BaHe, NoOCoYeHa Ha
XapTusita, KosTo
nsnonssare. Hukora He
nocTaBsnTe XapTus Bbpxy
OCHoBaTa Ha ypHarTa.

He noctaBsnTte TaBu, YNHUK
nnu anyMmmHneBo ¢osnmno
AVNPEKTHO BBbPXY ABHOTO Ha
dypHaTa. HaTpynaHaTa
TONMMHa MoXe fa noespeamn
OCHoBaTa Ha ypHarTa.
3aTBOpeTe BparTarta Ha
doypHaTa no Bpeme Ha
N3non3BaHe Ha ckapaTa.
"opelwnTe NOBBLPXHOCTH
npuymHaBaT usrapsaHus!
XpaHaTa, KOSITO He e
NnoaxoAsiLia 3a neyeHe Ha
ckapa, npeacTtaBnsea
onacHoOCT OT noxap. NeveTe
caMo xpaHa, KOATO €
NoAXoAsLLa 3a TEXbK OrbH
Ha ckapa. OcBeH TOBa, He



nocrtaBsnTe XpaHaTa
TBbpAE Aaned B 3agHaTa
4yacT Ha ckapaTa. ToBa e
HaK-ropeLwjata 3oHa u
TNBbCTUTE XpaHM MoraT ga
ce 3anansr.

AE>e30naCH00T npu

nogapbXxKa v NoYncTBaHe

- N3yakanTe npoaykra ga
W3CTWUHe, Npean aa ro
noyuctute. opewnte
NOBBbPXHOCTU NPUYMHSABAT
nsrapsHums!

- He muinte ypena ypes
npbCKaHe nnu obnmeaHe ¢
Boda Bbpxy Hero! Mima
OnacHOCT OT TOKOB yaap!

- He nounctBante npoaykra c
napHW NoYncTBaLLN
npenapaTu, Tb# KaTo TOBa

MOXe Aa NPUYMHM TOKOB
yAap.

He n3nonseauTe rpyou
abpasnBHN NOYMCTBALLN
npenapartu, meTanHu
cKpenepwu, TeNeHn ronykm
nnu n3beneawm matepuanu
3a NOYUCTBAHE Ha CTBHKINOTO
Ha BXogHaTa BpaTa Ha
dypHaTa / (ako uma)
CTBKIIOTO Ha ropHaTa BpaTa
Ha oypHaTa. Teaun
MaTtepvanu moraTt ga
NPUYMHAT HagpackBaHe m
CYynBaHe Ha CTbKNeHuTe
NMOBBHPXHOCTM.

BuHarn nogabpxante
KOHTPOMHNA NaHen YncT u
cyx. BnaxHata n MpbCcHa
NMOBBPXHOCT MOXe Aa
npu4HM Npobnemu npu
paboTtata ¢ yHKUMmUTE.
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Pl MHcTpykuum 3a okonHara cpepa

PerynupaHe Ha oTnagbuuTe
CbBmectumocT ¢ WEEE Oupektusa
3a MXBBbPIIsIHE HA OTNagb4HU
NpPoAyKTn

E [MpoaykTbT oTroBaps Ha
. N3nCKBaHUSATa Ha

==_| nwpekTusara Ha EC 3a
NXBBPMSHE Ha OTNagbyHM
npoayktn (2012/19/EU).
Tosu npoayKT Hocu
KnacuduvKaLMoHeH CUMBOST
3a oTNagbyHO
€IeKTPUYECKO 1N eNEKTPOHHO
obopyasaHe (WEEE).

MpoaykTbT € NponsBedeH oT
BMCOKOKa4YeCTBEHM YacTu U maTepuany,
KOMTO MoraT Aa ce usnonssaT
MOBTOPHO M ca NnogxoasLiu 3a
peuunknupaHe. He nsxebpnsiTte ypeaa
3aeHo C OOMKHOBEHMTE BUTOBM U
ApYyrv oTnagbuy B kpasi Ha
onepaTuMBHUSI MYy XMBOT. 3aHeceTe o B
cbbupaTenHnsa LeHTbp 3a
PELMKIMPaHe Ha ENEKTPOHHO U
enekTpuyecko obopyasaHe. O6bpHeTe
ce KbM MECTHUTE BniacTu 3a noeeye
noapo6HOCTM OTHOCHO Te3n
cbbOupaTenHn LeHTpoBe.
MoaxoAsLoTo n3XBbPRsiHE Ha
n3nons3BaHus yped nomara 3a
npegoTBpaTsiBaHe Ha NOTEeHLManHu
HeraTMBHW NocneauLmn 3a okorHaTa
cpefa v YOBELLKOTO 3apaBe.
CHbBMecTUMOCT C AUpeKTMBaTa 3a
orpaHuvaBaHe Ha ynoTpebara Ha
onpepeneHn onacHW BellecTBa:
3aKyneHusaT OT Bac NPOAYKT OTroBaps
Ha M3MCKBaHUSATA Ha QMpeKTMBaTa 3a
orpaHu4aBaHe Ha ynoTpebarta Ha
onpeneneHun onacHu BellecTtsa Ha EC
(2011/65/EU). Tol He cbabpKa HUKON
OT BpPeAHUTE U 3abpaHeHn maTepuanu,
onucaHu B [lnpekTtueaTa.
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U3xBBbpnsaHe Ha

onakoBb4YHUTE MaTepuanu

+ OnakoBbY4HUTE MaTepuanu ca
onacHu 3a geuara. [ipwxTe
OMakoBbYHUTE MaTepuanu Ha
6e30nacHO MSCTO, M3BBH AOCTbMNA Ha
Aeua. OnakoBbYHNUTE MaTepuanu Ha
npoaykta ca u3paboTeHu oT
npepaboTBaemMun Mmatepuanm.
M3xBbpneTe rv No Noaxoasill HaunH
n copTupainTe B CbOTBETCTBME C
yKasaHusiTa 3a peuvknpaHe Ha
oTnagbuun. He rn naxsbpnamte ¢
HopmarnHuTe GUTOBM OTNaaBbLUM.

lNMpenoptbKu 3a necteHe Ha

eHeprus

VHdopmaums 3a eHepruitHaTa

edekTnBHOCT cbriacHo EC 66/2014

MoXe aa 6be HamepeHa Ha chuyia Ha

npoaykTa, NpefoCTaBeH C NpoayKTa.

CnepnHuTte npeanoxeHus Lie Bu

nomMorHaT Aa u3nomnssare npoaykTa cu

MO €KOMNOrMYeH N eHepruiHo

edeKkTVBEH HauunH:

+ PasmpassBaiiTe 3aMmpaseHa xpaHa
npeam rotBeHe.

* BB hypHaTa nsnonssamte TbMHU
Uny emaninmpaHn cbaoBe, KoMTo
npepasar no-gobpe TonnuHaTa.

* N3knioveTe npoaykta 5 no 10
MWHYTW Npean Kpas Ha BpemMeTo 3a
roTBeHe 3a NPOOBLIMKUTENHO rOTBEHE.
Cera moxeTe aa cnectute Ao 20%
ereKTpoeHeprus, kaTo nanonssaTe
ToMnuHara.

* AKO e NocoyeHo B peLenTarta unu
pPBKOBOACTBOTO 3a ynotpeba, BuHarun
npegBapuTernHO 3arpsiante
dypHaTta. He oTBapsiTe 4yecto
BpaTaTa Ha (pypHaTa no Bpeme Ha
roTBeHe.

* He oTtBapsiiTe BpaTaTta Ha dypHaTa
npu rotBeHe BbB "Harpesaten ¢ eko



BeHTMNaTop" dyHKuNs Ha paboTa.
Ako BpaTaTta He ce 0TBOpPW,
BbTpeLUHaTa Temneparypa e
onTMMU3MpaHa, 3a aa cnectu
eHeprua B "Harpesartern ¢ eko
BeHTMNaTop" paboTHaTa yHKUMA U
Tasu TemnepaTypa Moxe ga ce

pasnnyaBa OT NokKa3aHaTa Ha eKpaHa.

« OnuTaiiTe ce ga rotBuUTE NoBeye oT

€[HO ICTUEe HaBeOHbX BbB pypHaTa.
MoxeTe oa roTBUTe e4HOBPEMEHHO,
KaTo NocTaBuTe [iBa CbAa 3a FOTBEHE
Bbpxy peleTkaTa. OCBEH TOBa, ako
roTBUTE SICTVSI €0HO Creq Apyro,
TOBA LUE CMECTU eHEPIUS, TbIA KaTo
hypHaTa Hama aa 3arybu TonnuHata
cu.
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BalmsaT npoayKT

BbBeneHue Ha npoaykTa

1 TlaHen 3a ynpaBneHue * B 3aBucuMMOCT OT Moaena BaiwuumaT
2 Namna* NpPoAYKT MOXe Aa HAMa famna unu
3 Tenenu cTenaxu™ BMOBT U MECTOMOMNOXEHNETO Ha
namMnarta Moxe Aa ce pasnuuyasat
4 [euraTten Ha BeHTMnaTtopa (3ag A P
OT uncTpaumsTa.
CTOMaHeHa nrouva) .
5 Boara B 3aBucumocT oT mogena Bawmar
P npoaykT Moxe Aa e 6e3 TeneHu
6 [pwxka padToBe. Ha nnioctpaumsTa,
7 [oneH Harpesaten (4bHHa TeneHute padToBe ca rnokasaHu
cTOMaHeHa nnoya) KaTo NpUMepHU.

8 T[lonoxeHune Ha padTa
9 T[opeH HarpeBaTten
10 BeHTUnaumoHHn otBOpHU
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I'Ipe,qCTaBm-le M n3noni3BaHe Ha KOHTPOJNTHNA NaHen Ha

npoAaykra

B 1031 pasgen MmoxeTe a HamepuTe obuy npernea n OCHOBHU NMPUNOXXeHNA Ha
KOHTPOJTHUA NMaHen Ha NpoayKTa. Bb3MoOXHO e ga uma pasnvkn B M306pa)l(eHI/I$|Ta
N HAKOU (byHKLI,VIVI B 3aBMCUMOCT OT BMOaA Ha NPOAYKTa.

YnpaBneHue Ha cpypHaTa

= .
GO
o

1 BbyToH 3a n3bop Ha pyHKUMSA

2 Taimep

3 byToH 3a TemnepaTypaTa

Ako MMa BYTOHW, KOMTO KOHTponupat
BaLLMA NPOAYKT, Te3n ByTOHN MOXe Aa
ce noctaBAT 0b6paTHO Ha naHena,
KOUTO U3NM3at Npu HaTuckaHe Ha
HsiKOM moaenu. 3a ga HanpasuTe
HacTpomnKMTe C Te3n ByTOHW, NbPBO
HaThcHeTe CbOTBETHUS BYTOH U
nsgbpnavite 6ytoHa. Cneg kato
HanpaBuWTe HacTpoyikaTta, HaTucHeTe
OTHOBO U CMeHeTe ByToHa.

ByToH 3a n36op Ha cyHKUUA
MoxeTe aa nsbepete yHKLUNUTE 3a
paboTa Ha dypHaTa ¢ 6yToHa 3a n3dop
Ha pyHKUMA. 3aBbPTETE HansBo /
HaZsICHO OT 3aTBOPEHaA (ropHa)
nosuums, 3a aa nsbeperte.

ByToH 3a Temnepartypara

MoxeTe oa n3bepete Temnepartypara,
Ha KOSITO UckaTe [a roteute ¢ GyToHa
3a ynpasrieHune Ha dypHaTa.
3aBbpTeETE N0 NOCOKa Ha
YacoBHMKOBaTa CTperka OT 3aTBOpeHa
(ropHa) nosuuus, 3a aa n3beperte.
TemnepatypeH nHgukaTop

MoxeTe aa pasbepeTe BbTpellHaTa
Temnepartypa Ha pypHaTa oT CUMBON
3a Temneparypa Ha aucnnes.

@
&

w5

CuMBOMBT 3a TeMnepatypa ce
nosiBsiBa Ha AMCnes npu 3anoysaHe
Ha roTBEHETO, a CMMBOSBLT 3a
TemnepaTypa n34essa, korato
JOCTUrHe 3aflafeHaTa TemnepaTypa.
KoraTto Temnepatypara BbB (oypHaTa
nafiHe nofj 3agafeHaTta Temneparypa,
CMMBONbT 3a TemnepaTypa OTHOBO ce
BKIOYBA.

Tanmep
Sogooe o
TS o W I 1 1 I S
a4 O 0 & &
Dohoa it

1 bByToH 3a anapma
ByToH 3a HacTpoiBaHe Ha
BpeEMeTO

ByToH 3a HamarnsHe
ByToH 3a yBenuyasaHe
ByToOH 3a HacTponku
ByToH 3a 3aknio4BaHe
CumBonu Ha gucnnes

o : CumBoOn Ha BpemeTo 3a
roTBeHe

N

[e20 &) B~ OV ]
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: CumBon 3a KparHo Bpeme
3a rotBeHe”

: cumsor Anapma

: CumBon 3a ApKoCT

: CumBoOn 3a 3akno4BaHe

: CumBon 3a Temnepartypa

: CumBoOn Ha cunata Ha

ig?) 3BYKa
_ : CuMBORN 3a 3akno4yBaHe Ha
BpaTarta®

* Bapupa B 3aBUCMMOCT OT Mogena
Ha npoaykTa. Bb3aMoxHO € fa He e
HarnuuyeH C Ballus NPoayKT.



Pa6boTHu chyHKUMM Ha hpypHaTa
Ha dyHKuMoHanHaTa Tabnuua; ca nokasaHu paboTHUTE OYHKLMK, KOMTO MOXETE

Aa n3non3BaTte BbB BalllaTa cbypHa, M HaN-BUCOKNUTE W HaW-HUCKNTE TeMnepartypu,
KOUTO Morart aa 6'b£l,aT 3aaageHn 3a Te3n (byHKLI,VIVI. Peﬂ,'bT Ha NMoka3aHuTe TyK
pexumn Ha paboTa MoXe Aa ce pa3nuyasa OT nogpenbara Ha BalLMs NPoayKT

BbB doypHaTa He paboTn

/?\ J(-*I)a;;::;? - HarpesaTen. CBeTBa caMo namnara
BbB hypHaTa.
dypHaTa He ce HarpsiBa. Pabotu
caMo BeHTUNaTopbT (Ha 3agHaTta
cTeHa). 3ampaseHaTa xpaHa ¢
rpaHynu 6aBHO ce pasmpasssa npu
# PaboTa c ) cTaiiHa Temneparypa, cBapeHaTa
0 BEHTUMaTop XpaHa ce oxnaxga. BpemerTo,
HeobxoaMMO 3a pasmMpassiBaHe Ha
LSno napye Meco, € No-AbIiro oT
TOBa 3a pa3mpassiBaHe Ha 3bpHEHU
XpaHw.
XpaHaTa ce 3arpsia oTrope u
— FopeH u OTAOMY NO eQHO M ChLLUO Bpeme.
noneH N Moaxopsy 3a TOPTU U IXHWUU BLB
— HarpesaTen hopmMu 3a neyveHe Unu TopTu u
cnagknwn. FoTBeHeTO cTaBa C efHa
TaBa.
lopelumaT BBb3OYX, HarpsiaH oT
x [oneH AOMHUS HarpeBartern, ce pasnpegens
AR HarpesaTen paBHOMEpPHO 1 6bp30 B Lanarta
— nognomaraH N ypHa Cc nomMoLLTa Ha BeHTUNaTopa.
-4 or ['oTBEHeTO cTaBa Cc eAHa TaBa.
® BeHTUNATOP Tasu dyHKUmMA TpsibBa Aa ce
= 13nomns3Ba 1 3a NecHO NoYUCTBaHe C
napa.
lopelumaT BBb3OYX, HarpsiaH oT
BEHTUNATOPHUA HarpeBarter, ce
HarpesaTten pa3npeenst paBHOMEPHO 1 6bP30 B
® c * usnaTa gypHa c nomoLlTa Ha
BEHTMNAaTop BeHTMNartopa. [Moaxoasul e 3a

roTBeHe Ha XpaHa B MHOIo TaBu Ha
pasnnyHn HMBa.
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Harpesaten

@ig C €eKo

— BEHTUNATOP

3a ga cnecTuTe eHeprusi, MOXeTe
4a nanonsearte Tasu QyHKUMS,
BMeCTO fa uanonaearte ,Harpesaten
C BeHTUnaTtop"B AnanasoHa 160-
220 ° C. Ho; BpemeTO 3a roTBeHe
e 6bae marnko no-Aunro.

® DyHKUMS 3a
nuua

[onHuaT HarpeBaTten 1
BEHTUNATOPHMSA HarpesBaTen
pabotar. Noaxoasiy e 3a rotBeHe
Ha nuua.

II3DII
PYHKLMSA

@)

FopHWST HarpeBaTen, JONHUAT
HarpeBaTen 1 BEHTUNATOPHUS
HarpesaTten paboTaT. Beuuky yactu
Ha NpoAyKTa ce roTBAT eQHaKBO
paBHOMEPHO U Gbp30. [OTBEHETO
cTaBa c ejHa Taga.

[MbneH rpun

onemuAT rpyn B ropHaTa 4YacT Ha
dypHaTa paboTu. Moaxoasiy e 3a
neyeHe Ha No-roreMm KonmyecTsa.

* BalwmaT npoaykT paboTtu B
TemnepaTypHus AnanasoH, MOCOYEeH Ha

ByToHa 3a TemnepaTypa.
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NMpoaykToBM akcecoapu

BB Bawus NPOAYKT MMa pas3rindyHu akcecoapu. B To3u pasgen ca oOCTbMHU
ONnncaHNeTO Ha akcecoapuTe U onncaHuaTa 3a npaBUTHOTO U3NOJI3BaHeE. B
3aBMCUMOCT OT MoAerna Ha NpoAyKTa, npeanaraHnAaT akcecoap ce pasnnyaBa.
Bcuukmn akcecoapu, onmcaHn B pbKkOBOACTBOTO 3a I'IOTpe6VITeJ1$|, MOXe Oa He ca
Hann4yH BbB BalunA NpoOOyKT.

BEJIEXKKA : TaBuTe BbB Ballusi NPOAYKT MOXe Aa ce gedopmupar oT edoekta
Ha TemnepaTypaTta. ToBa He OKa3Ba BNUsiHUE BbPXy paboTaTa Ha ypena.

Hedopmaunara nsyessa, korato TaBata U3CTUHE.

e

o » CTraHpapTHa TaBa
M3nonsea ce 3a cnagkviLLn, 3ampaseHm
XpaHu U MbpXKeHe Ha rorieMu napyeTta.

Obnb6oka TaBa

M3nonsea ce 3a cnagkvn, MbpxXeHe
Ha rorieMu nap4eTa, CoMHa XxpaHa Wnu
3a cbbUupaHe Ha Tevallu macna npu
n3nonsBaHe Ha ckapaTa.

TeneH rpun

M3nonaea ce 3a NbpxeHe unu
nocTaBsiHe Ha XpaHaTa, KOATo Lie ce
nedye, MbPXM 1 3afyLlaBa Ha XernaHus
padT.
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M3non3BaHe Ha npoayKTOBUTE
akcecoapu

PadToBe 3a rotBeHe

Vma 5 HuBa Ha nonoxeHve Ha padTa B
30HaTa 3a roteeHe. MoxeTe cbLUo Aa
BUANTE peaa Ha padhToBeETE B
HOMepaTa Ha npefHaTa pamMka Ha

dypHaTa.
Mopgenu ¢ TeneHu pacgToBe

lNMocTaBsiHe Ha pelleTKaTa 3a rpuvn
BbpPXy padToBeTe 3a roTBeHe
Mopaenu ¢ TeneHu padToBe:

BaxHo e na noctaBuTe TeneHata
pelleTka BbpXy padToBeTE NpaBuIHO.
[okaTo nocTtaesaTe TeneHara pelueTka
Ha xeraHus padT, oTBOpeHaTa YacT
TpsibBa na 6bAe OT npeaHaTa cTpaHa.
3a no-pobpo roTBeHe TeneHaTa ckapa
TpsibBa na 6bae 3aKkpeneHa CbC
3anyllankata Ha TeneHusa pagpT. He
TpsibBa Aa MyHaBa Haj 3anyluankara,
3a Ja KOHTaKTyBa CbC 3afHaTa CTeHa
Ha dypHaTa.
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Mopenu 6e3 TeneHu padToBe:
BaxHo e na noctaBuTe TeneHarta
peLueTka BbpXy padToBeTE NPaBUIIHO.
TeneHata pelueTka MMa efHa Nocoka,
KoraTo 5 nocTaeATe Ha padpta. [JokaTo
nocTaBsTe TerieHaTa pelleTka Ha
XernaHus padpT, oTBOpeHaTta 4yacT
6

MNocTaBsiHe Ha TaBaTa BbPXY
padToBeTe 3a roTBeHe

Mopaenu ¢ TeneHu padToBe:

BaxHo e cbLo Taka npaBunHo Aa
nocTaBuTe TaBUTE BbPXY CTPAHUYHUTE
padToBe.

[okaTo nocTtaBsiTe TeneHarta peLleTka
Ha xernaHus padT, cTpaHaTa 1,
npeaHasHadeHa 3a 3axBallaHe,
Tpsbea na 6bae oTnpes.

3a no-pobpo rotBeHe TaBaTa TpsibBa
Aa 6bae 3akpeneHa cbC 3anyLuankara
Ha Tenenwusi padT. He TpsibBa ga
MWHaBa Haj 3anyllankaTa, 3a aa
KOHTaKTyBa CbC 3ajHaTa CTeHa Ha

dypHaTa.



Mopenu 6e3 TeneHu padToBe:
BaxHo e cbLo Taka npaBunHo Aa
nocTaBuTe TaBUTE BbPXY CTPAHUYHUTE
padpToBe. TaBaTa nma eHa Nocoka,
KoraTo 5 nocTaeATe Ha padpta. [JokaTo
nocTaBsTe TerieHaTa pelleTka Ha
XenaHua padT, cTpaHata i,
npegHa3HaveHa 3a 3axBalllaHe,
Tpsbea na 6bae oTnpen

®DYHKLUMA 3a cTONMpaHe Ha
pelueTKaTa 3a rpun

Mma dyHKUMSA Ha cTonvpaHe, 3a aa ce
npegoTBpaTy U3NM3aHeTo Ha
pelueTkaTa Ha rpuna ot padTa. C Tasu
PYHKLUSE MOXeTe necHo 1 6esonacHo
Aa nssaauTe xpaHata cu. [lokato
n3Baxgarte pelueTkaTa Ha rpuna,
MoOXeTe Aia A usabpraTe Hanpeq,
JoKaTto CTUrHe Jo 3anyLuarkara.
Tpsbsa oa npeMuHeTe npes
3anylwankara, 3a Aa s npemaxHerte
HanbIHO.

Mogenu c TeneHu pacToBe

Mopaenu 6e3 TeneHu padToBe

®DYHKLMA 3a cTONMpaHe Ha
pelueTkaTta 3a rpun - Mogenum c
TerneHu pacproBe

Mma dyHKUMSA Ha cTonvpaHe, 3a aa ce
npegoTepaTv U3NM3aHeTo Ha TaBaTa
oT padpTa. [lokaTo usBaxaare TaBara,
ocBobofeTe S OT 3agHaTa Kroyarnka u
S usabpnavite kbM cebe cu, AokaTo
CTUrHe Ao 3anyliankara. Tpabsa aa
npemunHeTe Npes 3anyliankara, 3a aa s
nMpemMaxHeTe HambIHO.
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MpaBunHoO nocrtaBsiHe Ha TeneHaTta
CKapa v TaBaTa BbpXy
Teneckonu4yHute pencu-Moaenu c
TerneHu padToBe U TeNeCKONUYHU
pencu

bnarogapeHue Ha TerneckonuyHu
pencu, TaBu UNu TeneHaTta pelueTka
Morart JIeCHO a ce MocTaBAT U
oTcTpaHsagart. Korato usnonssare TaBu
W TENeHN peLleTKn ¢ TeneckonuyHaTta
pernca, TpsibBa Aa ce BHMMaBa
lwndprtoseTe oTnpen 1 0T3a Ha
TeneckonuM4HUTE perncu aa ce onupar B
KpavllaTa Ha pelleTkaTa U TaBaTta
(noka3aHo Ha cxemara).
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TexHu4yeckn cneuundcukaumm

BbHLWHM pasmepu Ha npogykTa
(BucounHa / WwnpuHa / Abn6o4ynHa)

595 mm/594 MMm/567 MM

Pa3smepu 3a MoHTax Ha dypHa
(BucounHa / WwnpuHa / Abn6o4ynHa)

590 unn 600 MMm/560 MM/MUH. 550 MM

HanpexeHue / YectoTa 220-240 V~; 50 Hz

Twn Ha kabena 1 Hanpe4yHo ceveHue,

n3nonseaHu / noaxoasiwmy 3a MuH. HOSVV-FG 3x 1,5 Mm?
n3non3saHe B NPOoAYKTa

O6Lwo noTpebneHve Ha eHeprus 3,3 kW

Tun doypHa MHorodyHKUuMoHanHa gypHa

#

OcHoBu: NHdopmaumsiTa Ha eHEPrMAHNA ETUKET Ha eneKkTpudecknte dypHu
€ fapeHa B cboTBeTcTBME cbe cTaHaapTa EN 60350-1 / IEC 60350-1. Tesu
CTOMHOCTU Ce onpeaensT npu cTaH4apTHO HaToBapBaHe C HarpesaTen
OTOOJy Harope Unu ¢ NoarpsiBaHe Ha BeHTUNaTopa (ako MMa).Takvea
OYHKLMK.

KrnacbsT Ha eHepruiiHa e(pekTUBHOCT ce onpeaens B CbOTBETCTBUE CbC
CnefHOTO NpUOpPUTU3MpPaHe B 3aBUCUMOCT OT TOBa Janu CbOTBETHUTE
PYHKLMM CbLLieCTBYBAT Npu NpoaykTa unu He: 1-Harpesaten ¢ eko
BeHTUNartop, 2-HarpesaTen ¢ BeHTUNaTop 3- HUCHK rpun nognomMaraH ot
BeHTUnartop, 4-'opeH n goneH HarpesaTen.

TexHuyeckuTe cneu,mbmxau,mm morat fa 6vgar NPOMEHAHN 6e3
npeasapuTenHo yeegomMrieHme, 3a aa ce I'IOD,O6pVI Ka4eCTBOTO Ha NpoaykKTa.

durypute B TOBa PHKOBOACTBO Ca CXEMATUYHU U MOXE [la HE CbOTBETCTBAT
TOYHO Ha Bawus npogykT..

CTOMHOCTUTE, NOCOYEHN HA ETUKETUTE Ha npoaykTta unm B
npuapyxasallata ro 4OKyMmeHTauud, ce nonyyasart B na6opaTopHV|
yCnoBusa B CbOTBETCTBME CbC CbOTBETHUTE CTaHOAPTU. B 3aBucumocCT oT
eKkcnnoatauMoHHNTE U eKOJNOrM4YHUTE YCnoBuA Ha npoaykra, Te3n
CTOMHOCTM MoraT aa Bapupar.
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ﬂ lMbpBOHavyanHa ynotpeba

Mpeau aa 3anoyHeTe Aa usnonaearte
npodykTa, ce npenopbysa Aa
HanpaBuTe CNeaHOTO B CrieaBalimTe
pasgenv.

NbpBOHa4YanHa HacTpomnka

BuHarv 3agasanTe BpeMeTo Ha
AeHd, npeaun ga usnonssarte
Bawlarta ypHa. AKo He ro
HacTpouTe, He MoXeTe Aa
roTBUTE B HAKOM Mogernu ypHa.

1.Korato ¢ypHata ce Bknio4sa 3a
MbpBW MbT, noneto "12:00" n ©
CUMBONBT e MUraT Ha gucnnes.

2.3apaviTe BpeMeTO Ha AeHs, KaTo
aokocHeTe DO,

O 17T
i =N

Q@@@%}&

3.0okocHeTe £ unu i 6yToH, 3a Aa
aKTMBMpaTe MUHYTHOTO Mone.

ol ninl
| P

Q@@@@&}

4.3apante MUHYTUTE Ha OEHS, KaTo
AoKocHeTe /O,

O |oCo
I pw|my

Q@@@i@éﬁ

5.MNoTBbpOETe HacTporikaTa, kaTo
pokocHeTe O unu ¢ GyToH.

» BpemeTo Ha aeHs e 3agageHo u

CUMBOSBbT U34e3Ba Ha ekpaHa.
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AKO MbPBUAT NbT HE € 3aaeH,
"12:00" 1 © cumsonuTe
npogbipkaesaT ga muraT u
dypHaTa B/ HAMa Aa ctapTvpa.
3a pga paboTtu pypHaTa BY,
Tpsbea oa NOTBLPAUTE Haca Ha
OeHs1, KaTo 3afjageTe Yaca Ha
AeHs unu aokocHeTe (O 6yToHa,
korato e Ha "12:00". MoxeTe aa
NPOMEHUTE HacTpoKrKaTa Ha
OEHs1 NO-KbCHO, KaKTO € OMMcaHo
B cekumsita ,HacTponku®.

HacTpoikute Ha TekyLoTO

Bpeme ce OTMEHSAT B criyyan Ha
npeKbcBaHe Ha 3axpaHBaHeTo.
Tpsbea Aa ce HAaCTPoOM OTHOBO.

NMbpBOHaYanHoO noyncTeaHe

1.0TCcTpaHeTe BCUMYKM ONaKOBBYHM
maTtepuanu.

2./13BageTe BCUYKM NPUHAONEXHOCTU
OT (pypHaTa, NnpegocTaBeHu B
npoaykra.

3.BknioyeTe npoaykta 3a 30 MUHYTU U
cnepn Toea ro uskroyvete. Mo To3u
Ha4vH ocTaTbUWTE U CroeBeTe,
KOUTO MOXe [la ca OCTaHarnv BbB
c¢ypHaTa no Bpeme Ha
Npon3BOACTBOTO, Ce U3rapsiT u
noyucTeart.

4 Korato paboTtute ¢ npoaykra,
nsbepeTe Hal-BUCOKaTa
Temnepartypa u paboTHaTa pyHKUMS,
C KOATO paboTAT BCUYKM
HarpeBaTenu BbB BaLLUWs NPOAYKT.
BuxTe "PaboTHM dyHKUMM Ha
dypHaTta". MoxeTe Aa Hay4uTe Kak
Aa paboTuTte ¢ oypHaTa B criefHus
pasfen.

5.N3vakainTe cbypHaTta ga ce oxnagu.

6./36bpLueTe NOBBPXHOCTUTE Ha
npoaykTa ¢ MoKpa Kbpna unu rbba u
noAcyLleTe ¢ Kbpra.



MNpepun aa nsnonsearte akcecoapute; BEJIEXKKA [Mo Bpeme Ha nbpBata

MoumncTeTe akcecoapuTe, KOUTO ynotpeba 3a HAKONKO

nsBaxpgarte oT chypHaTa, c Boga u Yaca morar ga

npenapar u Meka reb6a 3a no4ncTBaHe. BBb3HMKHAT OUM U

BEJIEXXK [MosbpxHOCTTa MOXe Aa ce Mupusma. Toea e

A noBpeau OT HAKOU CbBCEM HOpPMarHo.
noYmncTBaLLun npenapaTtn n CraaTa TpsbBanae c
maTepuanu. He nobpa BeHTUNauus 3a
13ronssanTe arpecusHm Aa ce npemaxHe
noyncTBaLLK npenaparu, nylleka U Mmpusmara.
npaxoobpasHu/kpemoobpa N3bsreaiiTe AUPEKTHO
3HKW NpenapaTu U1 ocTpu BAVLUBaHe Ha
npegmeTu npu N3Nn3aLLns NyLwek un
NMoYNCTBaHETO. MuUpusmMa.
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E Kak na paborute c chypHara

O6wa uHdopmauums 3a
M3non3BaHeTo Ha pypHaTa

BeHTunartop (Bb3moxHo e ga He
cbllecTBYBa C Ballns NPoAyKT.)
BawmaT npoaykT nma oxnaxagary
BeHTMNarTop. OxnaxgawmnsaT
BEHTMNATOp Ce aKTMBMPa aBTOMATUYHO,
Korato e Heobxoaumo, 1 oxnaxaia
KaKTo npeHaTa 4YacT Ha NpoaykTa,
Taka n mebenute. Toln ce geakTnBMpa
aBTOMAaTUYHO, KOraTto NpoLechT Ha
oxrnaxgaHe npuknioun. Hag Bpatata
Ha dypHaTa n3nusa ropeLy Bb3ayx. He
nokpuBawTe Te3u BEHTUNaLNOHHU
oTBOopu. B npoTuseH cny4van dypHaTa
MOXe Ja nperpee.

OxnaxgalmaT BeHTunarTop
npoabmkasa Aa paboTu no Bpeme Ha
paboTa Ha dpypHaTa unu cneg
U3KnoYBaHe Ha pypHaTa
(npnbnuantenHo 20-30 MuHyTH). AKO
roTBMTE Ypes nporpammpaHe Ha
Talimepa Ha ypHaTa, B Kpas Ha
BPEMETO 3a rOTBEHE BEHTMNAaTopbLT 3a
oxraxgaHe ce U3KINoYBa C BCUYKN
dyHKUMK. BpemeTo Ha paboTa Ha
BeHTMNaTopa 3a oxnaxaaHe He Moxe
Aa 6bae onpeaeneHo ot NnoTpedutens.
ToW ce BKMoYBa M U3KNIOYBA
aBTomMaTtuyHo. ToBa He e rpeLuka.
OcBeTneHue Ha pypHaTa

JlamnaTa Ha pypHaTa ce BKIoYBa,
KoraTto cpypHaTa 3anovHe Aa rotsu.
Mpu HAKOM Mogenu namnara ce
BKINIOYBA NO BpEME Ha roTBeHe, A0KaTo
MPU HAKOW MOAENU TA Ce M3KIoYBa
cnep onpegerneHo BpeMe.

Ako vckaTe namnarta Ha dpypHaTta aa
CBETU HemnpekbcHaTo, n3bepete
paboTHaTta yHKLMA “Tlamna Ha
dypHaTa:” ¢ kon4eTo 3a n3bop Ha

PYHKLMSA.
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PaboTa Ha KOHTpONHaTa
eAuHULUa 3a ynpaBJieHne Ha

c¢ypHaTa
O6wwm npeaynpexneHus 3a
YCTPOWCTBOTO 3a ynpaBrieHue Ha

¢ypHaTa

MakcumanHoTo BpeMe Ha
roTBeHe, KOETO MOXe Aa
HacTpouTe 3a KpaW Ha roTBEHETO
e 5yvaca 1 59 MUHyTH.
lMporpamaTa 6uBa oTka3aHa B
cny4yai Ha npekbcBaHe Ha
ern.saxpaHBaHeTo. Tpsabsa oa
npenporpamupaTe dypHaTa.

[okaTo npaBuTe HAKaKBM
HacTpOViKK, Ha aucnnes murat
CbOTBETHUTE cumBonu. Mons,
n3vyakarite KpaTko Bpeme, 3a Aa
ObaaT 3anaseHn HacTPOMKUTeE.

AKo e HanpaBeHa HacTpolika 3a
roTBEHE, BPEMETO Ha AEHS He
MOXe Aa ce perynvpa.

AKO BpemMeTo 3a roTBeHe e
3aja/ieHo npu 3anoysaHe Ha
roTBeHe, OCTaBalLlOTO Bpeme ce
rnokassa Ha ekpaHa.

B cnyyawuTe, korato e 3afafeHo
BPEMe 3a roTBEHe WM KpariHoO
BpeMe 3a roTBeHe; MoxeTe Aa
OTMEHUTE aBTOMaTWYHO, KaTo
pokocHeTe O ByToHa 3a ObMro
BpEME.
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1 byToH 3a anapma
ByToH 3a HacTpoiBaHe Ha
BpeEMeTO

ByToH 3a HamarnsHe

ByToH 3a yBenuuaBaHe
ByTOH 3a HacTponku

ByToH 3a 3aknio4BaHe
CumBonu Ha gucnnes

: CumBoOn Ha BpemeTo 3a

N
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© rotBeHe

R : CumBon 3a KparHo Bpeme

O 3a rotBeHe”

Ia\ : cumsor Anapma

¢ : CumBon 3a sipKocT

& : CumBon 3a 3akmnoyBaHe

il : CumBon 3a Temnepartypa
: CumBon Ha cunaTa Ha

() 3BYyKa

— : CumBon 3a 3aknoy4BaHe Ha

BpaTaTa*

* Bapupa B 3aBUCMMOCT OT Mogena
Ha npoaykTa. Bb3aMoxHO € fa He e
HarnuuyeH C Ballus NPoayKT.

BkntoyeTe dpypHaTa

Korato usbepete paboTHa dyHKUMS,
Ha KOSITO uckate ga roteute ¢
MoMOLLITa Ha KONYeTo 3a U3bop Ha
PYHKUMS 1 3aafeTe onpeaerneHa
Temneparypa ¢ NOMOLLTa Ha KON4eTo
3a Temnepartypa, pypHaTa 3anoysa Aa
paboTu.

UsknroueTe chypHaTa.

MoxeTe Aa mnsknouunTe dypHara, kato
3aBbPTUTE KOMYETO 3a n3bop Ha
PYHKLMS 1 KOMYeTO 3a TeMmrnepartypa B
N3KITOYEHO (Harope) NonoXeHue.

Pb4HO rotTBeHe 3a M36op Ha
Temnepartypa 1 (pyHKLUA Ha paboTta
Ha dypHaTa

MoxeTe Oa roteuTe, KaTo HanpaBuTe
pbYeH KOHTPON (Mo BaLl KOHTpon), 6e3
[Aa 3ajaBare BPeMeTo 3a roTBeHe,
kaTo n3bepete Temnepartyparta u
paboTHaTa pyHKLMSA, cneundnyHn 3a
BaLlaTa xpaHa.

1.N36epeTe onepaumoHHaTa pyHKUMSA,
C KOAAITO UCKaTe Ja roteute, 4pes
Kon4yeTo 3a M36op Ha PyHKUMS.

2.3apaiite TemneparypaTta, KosiTo
nckaTte Aa roteuTe, KaTo U3nonssaTte

KOM4eTo 3a TeMmneparypa.

» Bawarta cpypHa Lie 3anoyHe aa
paboTu BegHara npu n3bpaHaTa
dyHKuMs 1 TemnepaTypa u b we ce
nosiBu Ha ekpaHa. Korato
TemnepartypaTa BbB pypHaTa
[OCTUTHe 3afjafaeHaTa Temneparypa, §
CMMBONBLT M3ye3Ba. PypHaTa He ce
M3KIIOYBa aBTOMATUYHO, T KaTo
PBYHOTO rOTBEHE Ce M3BbpLUBa 6e3 Aa
ce 3ajaBa BpeMeTO 3a rOTBEHE.
Tpsbea camu Aa KoOHTponupare
roTBeHeTo M Aa A usknounte. Korato
FOTBEHETO 3aBbPLUU, USKITIOYETE
(hypHaTa, KaTo 3aBBbPTUTE KOMYETO 3a
n360p Ha PYHKLUSA U KON4eTo 3a
Temnepartypa B U3KIo4eHo (Harope)
NONOXEHUE.

FoTBeHe ype3 3agaBaHe Ha BpeMeTo
3a roTBeHe;

MoxeTe oa HakapaTe chypHaTa aa ce
U3KITHOYM aBTOMaTUYHO B Kpasi Ha
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BpeMeTo, kaTo nsbepete

TemneparypaTa u paboTHaTa (yHKLMS,

cneumndUYHM 3a BallaTa xpaHa u

3aflafeTe BpeMeTo 3a roTBEHE Ha

Tanmepa.

1.N36epeTe paboTHaTa PyHKLMS 3a
rOTBEHE.

2.[okocHeTe O gokato & cumBonbT
ce NosiBY Ha Aucnnes 3a BpeMeTo 3a
rOTBEHE.

S Mrrr
I

2 ye @ & @

Cnep kaTo HacTpouTe
(hyHKUMSTA M TemnepaTtypaTa Ha
pabota, MoxeTe Aa 3apafeTe
BpemeTo 3a rotBeHe 3a 30
MUHYTH, KaTo [1OKOCHeTe @
ANpeKTHO ByToHa 3a 6bp3a
HacTpolika Ha BPeMEeTO 3a
rOTBEHE U MPOMEHUTE BPEMETO C
@®/O BYTOHM.

3.3apanTe BpeMeTo 3a roTBEHE, KaTo
aokocHeTe D/ ByToHN.
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BpemeTo 3a roTBeHe ce
yBenuyasa ¢ 1 MuHyTa npes
nepeuTe 15 MUHYTH, cneq 15
MUWHYTW Cce yBernu4yaea ¢ 5
MUHYTU.

4.lNocTaBeTe xpaHaTa cu BbLB (pypHaTa
1 3afaiiTe Temnepartypara ¢ KonyeTo
3a Temneparypa.

» BawaTa dpypHa Lie 3anoyHe ga

paboTu BegHara npu n3bpaHaTa

yHKUMS 1 TemnepaTtypa. 3agageHoTo

BpeMe 3a roTBeHe 3arno4ysa Aa
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ot6posisa 8 u ce nosissiBa Ha Avcnnes.
KoraTto TemnepartypaTa BbB (hypHaTa
[OCTUTHe 3afjafeHaTa Temneparypa, §
CUMBOSTBT M34e3Ba.
5.Cnep npuknoyBaHe Ha 3a4ageHoTo
BpeMe 3a roTBeHe Ha ekpaHa, "End"
ce nosieaBga, O cUMBOMBLT MUra 1
TanvepbT n3gaea curHan
6.lMpenynpexaeHneTo 3By4M ABE
MUHYTWU. HaTucHeTe nponssoneH
KnaBuLU, 3a Aa crnpeTe
npegynpexaeHneTo.
MpepynpexaeHneTo cnvpa u
BPEMETO Ha [eHs Ce NosiBsBa Ha
eKkpaHa.
3a aa 3apageTe BpeMeTo 3a Kpaw Ha
roTBeHe Ha NoO-KbLCHO BpeMe;
(Bapupa B 3aBUCUMOCT OT Moaena
Ha npoAykta. Bb3MoXHO e aa He e
HanuyeH c Bawus NPOAYKT.)
M3bupaiikn Temnepatyparta u
paboTHaTa pyHKLMSA, cneundnyHn 3a
BaLLUETO XpaHeHe, MOXeTe Aa
HacTPOUTE BPEMETO 3a FOTBEHE U
BPEMETO 3a rOTBEHE Ha MO-KbCHO
Bpeme, KOeTo Mo3Bosisiea Ha oypHaTa
a ce ctapTvpa u Nskni4m
aBTOMaTUYHO.
1.N36epeTe paboTHaTa PyHKLMS 3a
roTBeEHe.
2.[okocHeTe O gokato & cumBonbT
ce NosiBM Ha gucrnnes 3a BpeMeTo 3a
roTBEHE.
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Cnep kaTo HacTpouTe
(hyHKUMSTA M TemnepaTtypaTa Ha
pabota, MoxeTe Aa 3apafeTe
BpemeTo 3a rotBeHe 3a 30
MUHYTU, KaTo [1OKOCHeTe &
ANpeKTHO ByToHa 3a 6bp3a
HacTpolika Ha BPeMEeTO 3a
rOTBEHE U MPOMEHUTE BPEMETO C
@®/O BYTOHM.

3.3apanTe BpeMeTo 3a roTBEHe, KaTo
pokocHeTe D/ ByTOHN.
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BpemeTo 3a roTBeHe ce
yBenuyasa ¢ 1 MuHyTa npes
nepeuTe 15 MUHYTH, cneq 15
MUWHYTW Cce yBernu4yaea ¢ 5
MUHYTU.

» Cnep kaTo e 3afafeHo BpeMeTo 3a

roTBeHe, 9 CMMBOMBT MOCTOSIHHO Ce

nokassa Ha ekpaHa.

4.okocHeTe (& gokaTto 5 cMmMBOMbT
ce MosiBW Ha AuCnres 3a BpemeTo 3a
roTBeHe.
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5.3apaiTe BpeMeTo 3a roTBeHe, kaTo
aokocHeTe ®/O ByToHN.
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» Cnep kaTo 3afafeTe BpeMeTo 3a
Kpall Ha roTeeHe, 9 CMMBOMbBT U D

CMMBOMBbT CbC CUMBONA 3a nepuosg oT
BpeMe LLie ce NosiBABAT NOCTOSAHHO Ha
avcnnes. LLlom 3anodHe roteeHeTo, O
CMMBOMBbT M34e3Ba.
6.MNocTaBeTe xpaHaTa cv BbB dhypHaTa
1 3afaiiTe Temnepartypara ¢ KonyeTo
3a Temneparypa.
» BpemeTo Ha chypHaTa nsumcnsasa
BpeMeTO 3a 3ano4ysBaHe Ha roTBeHe,
KaTo ce U3BaAu BPEMETO 3a rOTBEHe
OT KpaWHMUsA Yac Ha roTBeHe, KOUTO
cTe 3aganu. Korato HacTbnNu BpeMeTo
3a cTapTuMpaHe Ha roTBEHETO,
nsbpaHarta pyHKUMSA ce akTuBUpa u
ypHaTa ce 3arpsia 40 3ajafeHara
Temnepatypa. 3a0aleHoTo BpeMe 3a
roTBeHe 3arno4sa aa otéposisa b u ce
nosiesiBa Ha gucnnes. Korato
Temnepartypara BbB ypHaTa
[OCTUTHe 3afjafeHaTa Temneparypa, §
CMMBOMBbT M34e3Ba.
7.Cnep npukniovBaHe Ha 3aafeHoTo
BpeMe 3a roTBeHe Ha ekpaHa, "End"
ce nosiBsiBa, £ CMMBOTLT MUra
TaiMepbT n3gasa curHan
8.MpenynpexneHneTo 3ByYMn ABe
MWHYTW. HaTucHeTe npom3sBoneH
Knasw, 3a Aa cnpeTe
npegynpexaeHneTo.
MpenynpexaeHneTo cnupa u
BpPEMETO Ha JeHs ce nosiesiBa Ha
eKkpaHa.

AKO HSIKOW BYTOH e HaTuCHaT B
Kpas Ha 3ByKOBOTO
npepynpexaeHve, doypHaTa e
3anoyHe aa paboTu oTHOBO. 3a
Aa npenoTepaTnTe NOBTOPHOTO
dYHKUMOHUPaHe Ha doypHaTa B
Kpas Ha npeaynpexaeHveTo,
noctaBeTe KOMYeTo 3a
Temneparypa u
dYHKUMOHANHOTO Kon4e Ha "0"
MONOXeHWe 1 UsKNyeTe

dypHaTa.
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Hactpoiku

AKTUBMpaHe Ha 3aKno4YBaHeToO Ha
GyTOHUTE
MoxeTe oa npegoTeBpaTuTe HamecaTta
Ha YCTPOWCTBOTO 3a yrnpaBneHue ypes
aKTMBMpaHe Ha yHKUMATA 3a
3akroy4BaHe Ha ByToHuTe.
1.[okocHeTe (& gokaTo @ cumeon ce
NnosiB1 Ha Aucnnes.

L0 & 0 & =%

» CUMBOMBT (@ ce nosiBsiBa 1 Ha
Aavcnnes 3anoysa otbposiBaHeTo 3-2-1.
KoraTo oTGposiBaHETO NpuKNoun,
3aKIlY4BaHeTo Ha ByToHUTE ce
aktusupa. Npu gokocBaHe Ha KONTO U
Aa e BYTOH Npwu 3aknioyBaHe Ha
OyTOHUTE, TAaNMePBT U34aBa 3BYKOB
curHan v & cumson mura.

Ako cnpeTe ga gokocsate AKo
cnpeTe Aa aokocHeTe ByToHa 0,
npeaun otbposiBaHeTo Aa
MPUKITIOYK, 3aKMoYBaHETO Ha
OyTOHUTE HsIMa Aa ce aKTuBMpa.
ByToH npean otbposiBaHeTo Aa
MPUKITIOYK, 3aKMoYBaHETO Ha
OyToHa HAMa [a ce akTuBupa.

ByToHuTe Ha Talimepa He moraT
Ja ce n3nonsear, koraTto
3aKrno4YBaHeTo Ha ByTOHUTE €
aKTMBMpaHO. 3akryYBaHETO Ha
OyToHWTE HAMa Aa 6bae
OTMEHEHO B Cny4an Ha
NpeKbCBaHE Ha 3axpaHBaHETO.

HeakTBMpaHe Ha KnroYankara

1.JokocHeTe (& gokaTo & cumBeon
“34yesHe OT AUCTNES.

» CUMBONBT & M34essa

3aKno4YBaHeTo Ha ByToHa e 3abpaHeHo

Ha aucnnes.
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HacTtpoiika Ha anapmaTa
MoxeTe cbLlO Taka Aa u3norssarte
Talimepa Ha npoayKTa 3a BCSKO
npeaynpexaeHue unmn HarnoMHsiHe,
pasrfiMyHO OT FOTBEHE.
ByannHUKBLT He OKa3Ba BIMSHUE BbpPXY
dyHKUMUTE Ha dpypHaTa. Manonsea ce
3a npegynpeauTenHu uenu. Hanpumep,
MOXeTe Aa usnonssate OyaunHuka,
KoraTo uUckaTe Aa 3aBbpTUTe XpaHaTa
BbB (hypHaTa B onpeaeneHo Bpeme.
BepnHara crieg kato BpemMeTo, KOeTo
cTe 3ajanu, usTeye, YaCoBHUKLT BU
n3aasa 3BYKOBO MpegynpexaeHune.
MakcumarnHoTo BpeMe 3a
arnapmaTa Moxe fa e 23 4yaca u
59 MuHyTW.

1.[JokocHeTe 2} nokato L\ cumson ce
nosiBW Ha gucnnes.

(e € @ & §

2.0 3apaliTe BpemeTo 3a anapma,
KaTo AoKocHeTe /O BYTOHM.
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» Cnep kaTo HacTpouTe BPEMETO Ha
anapmara, £\ cuMBOn ocTaBa cBeTeL U
arnapMeHoTO BpeMe 3arnoysa
OTGPOSIBAHETO Ha Aucnnes. Ako
BpPEMEeTO 3a anapmMa 1 BpemeTo 3a
roTBEHE Ca HaCTPOEHU efHOBPEMEHHO,
Ha aucrnes ce nokassa Mno-KpaTkoTo
BpeMe.
3.Cnepn kaTo NpuYKMoYM BpeMeTo Ha
anapmara, £ cumBon 3aro4ysa aa
Mura v BM jlaBa 3BYKOBO
npenynpexaeHue.




UzknioveTe anapmaTa

1.B kpast Ha anapmeHusi nepuon
npeaynpeauTenHuNaT 3ByK € B
NPOABLIDKEHWNE HA ABE MUHYTU.
HaTucHeTe npoussoneH 6yToH, 3a aa
crpeTe npeaynpeauTenHUaT 3BYK.

» MpenynpeanTenHUST 3BYK cnvpa u

BpeMeTO Ha JeHs ce nosiBsiBa Ha

eKpaHa.

Ako uckaTte fa oTMeHUTe anapmara;

1.[JokocHeTe £ nokato £ cumson ce
NnosiBW Ha Aucnnes 3a ga Hynvparte
anapmeHoTo Bpeme. [JokocHeTe ©

OyTOH, JOKaToO He ce nokaxe "00:00".

2.L2 MoXeTe CblLO [1a aHynupaTe
anapmaTta ¢ AbJro HaTUCKaHe Ha
GyToHa.

MpomsAHa Ha HUBOTO Ha cunara Ha

3ByKa

1.[okocHeTe ¢ 6yToH aokaTto
CUMBOIN Ce NMoKaxe Ha aucnnes.
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2.3apaiite XenaHoTo HMBO upes D/O
6yToHW. (b-01-b-02-b-03)
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3.0okocHeTe %+ 6yTOH 3a
NOTBBLPXKAEHUE UMW HACTpoiiKaTa ce
aKTMBMpa ckopo, 6e3 aa aokocsaTe
OyTOH.

HacTtpoiika Ha sipkocTTa Ha aucnnes

1.[okocHeTe ¢ 6yToH nokato (B
CUMBON Ce MoKaxe Ha aucnnes.
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2.3apaiiTe XenaHaTa sipKoCT, KaTo
nokocHete @/ 6yToHu. (d-01-d-02-
d-03)
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» [lokocHeTe ¢ ByTOH 3a

NOTBbPXKOEHWNE MUITM HACTPOKNKaTa ce

aKkTuBupa ckopo, 6e3 aa gokocsaTe

OyTOH.

NMpomsAHa Ha BpemMeTo Ha AeHA

Ha Bawara dypHa; 3a Aa npoMmeHuTe

BPEMETO Ha JeHS, KOeTo

npegBapuTeNnHO CTe 3aganu,

1.[JokocHeTe & nokato (9 cumeon ce
NnosiBW Ha Aucnnesl.

2.3apaviTe BpeMeTO Ha AeHs, KaTo
nokocHeTe @/O.
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3.0okocHeTe £ unu i 6yToH, 3a Aa
aKTMBMpaTe MUHYTHOTO Mone.

O 1 amr.
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4.3apante MUHYTUTE Ha OEHS, KaTo
AokocHeTe D/Q.

~.
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5.lNoTBbpOEeTe HacTporikaTa, kaTo
pokocHeTe © unu ¢ GyToH.

» BpemeTo Ha aeHs e 3agaaeHo u

CUMBOSBbT U34e3Ba Ha ekpaHa.



E O6uia nHcpopmauus 3a roTseHe

To3n pasaen onncea cbBeTU 3a * Vanon3BaHeTo Ha npenocrtaBeHUTe
npuroTeAHe U roTBeHe Ha XpaHaTta. akcecoapu rapaHTupa Haﬁ-ﬂ,06pOT0
OcBeH ToBa MoxeTe na Hamepute Ka4yecTBO Ha rotBeHe. BuHaru
HAKON OT TeCTBaHUTEe XpaHU KaTo crnaspanTte npeanynpexaeHnata n
npounssogunTenn u Han-noaxogsLLmTe VIH(bOpMaLWIHTa, npenoctaBeHU OT
ycnoBua 3a Te3n XpaHu. MNopxopsawmTe nponssoanTena 3a BbHLLIHUTE
HaCTpOVIKVI Ha (bypHaTa N akcecoapute CbAoBeE 3a rotBeHe, KOUTO Le

3a Te3n XpaHu CbLL o Ca NOCOYEHMN. nanonssare.

Osu_lu npenynpemeHMﬂ 3a . Hape>KeTe XapTudaTa, npegnassatila

OT MasHMHaTa, KOsTO Le n3nornassaTe
npu roTBEHETO, B NOAXOASALLMN
pasmepu, B CbAa, B KONTO Le
roteute. MacrneHoycTtonunsuTe
XapTuu, KOUTO N3NM3aT OT CbAa,
moraT Aa cb3gafat puUck oT
nsrapsiHe 1 aa NoBNNAAT Ha
KayeCTBOTO Ha rOTBEHETO.
M3nonseanTte ycTon4mMBa Ha MasHUHU
XapTus, KOSTO Le u3non3sarte B
MocoYeHus TemnepaTypeH amanasoH.

» 3a 0o6pPO N3NBITHEHNE HA FOTBEHETO
noctaBeTe XpaHaTta Ccu Ha
npenopbYaHus npasureH padT. He
npomeHsNTe No3uumusaTa Ha padpta no
BpeEMe Ha roTBeHe.

Cnapgkvium 1 xpaHa Ha dypHa

06u.|a nmHcpopmaums
+ lNpenopbyBamMe Aa n3nonssarte
akcecoapuTe Ha NpoaykTa 3a 4obpo
npeacTaBsiHe B roTBEHETO. AKO Lie
n3nomnsBaTe BbHLUHM CbAOBE 3a
roTBeHe, npegnoynTaiTe TbMHU, He
3anensaluy 1 TONMOYCTONYNBN
cbaoBe.

+ Ako B Tabnuvuara 3a roteBeHe ce
npenopb4Ba NpeaBapuUTenHo
HarpsiBaHe, He 3abpaBanTe Aa
nocTaBuTe XpaHaTa Cu BbB pypHaTa
cnep npegBapuyTErNHO 3arpsiBaHe.

* AKo Lle roTBuTE, KaTo M3nonasarte
Cb0BE 3a rOTBEHE BbPXY
peLueTkaTa 3a rpur, nocraseTe A B
cpefara Ha pelleTkaTa 3a rpun, a He
6nu13o oo 3agHaTa cTeHa.

roTBeHe BbB pypHaTa

» [lokaTo oTBapsATe BpataTta Ha
(hypHaTa no Bpeme wunu cnep
roTBeHe, MOXe [a ce NosiBu ropeLya
napa. Maparta moxe Aa nsropu
pbkaTta, MMUETO 1 / Unu o4YnTe BU.
Korato oTBapsite BpataTa Ha
dypHaTa, CTonTe HacTpaHa.

* WHTeH3nBHaTa napa, reHepupaHa no
BpeMe Ha roTBeHe, MOXe Aa
obpa3syBa KOHOEH3MpaHW BOAHMU
Karku no BbTpeLlHaTa 1 BbHLUHATa
CTpaHa Ha dpypHaTa 1 BbpXy ropHUTE
YacTtu Ha mebenuTte nopaau
TemnepartypHaTa pasnuka. Toea e
HOpMaIHo U3NYECKO SIBNEHUE.

+ CTOMHOCTUTE Ha TemnepaTtypara u
BPEMETO 32 rOTBEHE, afieHu 3a
XpaHu, MoraTt Aa Bapupart B
3aBWCMMOCT OT peLienTaTta u
konuyecTtsoTo. MNopaau Tasm
npuymHa Te3n CTOMHOCTU ca AadeHU
KaTo AnanasoHu.

* BuHaru ussaxgawTte
Heusnon3esaHuTe akcecoapu oT
(bypHaTa, npeau Aa 3anoyHeTte Aa
roTeuTte. AKcecoapuTe, KOUTO Liie
OoCTaHaT BbB (pypHaTa, Morat aa
nonpeyar Ha XxpaHaTta [ia ce roTsu B
npaBWUIHNTE CTOMHOCTU.

+ 3a xpaHu, KouTo Le roTBuTe crnopes
BallaTa cobCTBEHa peLienTa, MOXeTe
[a rnonseaTe HanbTCTBUS OT
nonobHu XpaHu, AageHn B
TabnuumTe 3a roTBEHE.
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Bcuykn matepuanu, u3nonssaHu npu
NPUroTBAHETO Ha CrnagKkuLKW, TpsibBa
Ja ca CBeXu U Ha cTanHa
TemnepaTypa.

CBCTOSIHMETO Ha roTBeHe Ha
nNpoaykTUTE MoXe Aa Bapupa B
3aBMCUMOCT OT KONUYECTBOTO XpaHa
W pa3Mmepa Ha CbAOBETE 3a roTBEHe.
MeTanHute, KepaMmu4yH1TE U
CTBbKINEeHN hopMM yabimkaBaT
BPEMETO 3a roTBeHe U JornHaTa
NOBBLPXHOCT Ha CriafikapckuTe XpaHu
He ce 3a4epBsBa pPaBHOMEPHO.

Ako u3nonssarte roTBapcka xapTus
no BpeMe Ha roTBeHe, MOXe aa ce
HabntogaBsa Manko NoTbMHsIBaHe Ha
JoriHaTa NOBBbPXHOCT Ha XpaHaTa. B
TO3U cry4an Moxe Aa ce Hanoxu aa
yOBbIMKUTE BPEMETO CU 3a rOTBEHE C
okono 10 MUHyTW.

CTONHOCTUTE, MOCOYEHN B
TabnuuuTe 3a roTeeHe, ce

onpenenaTt B pe3yntat Ha TeCTtoBeTe,

npoBedeHn B HaWWTe nabopaTopum.
MoaxoaswuTe 3a BaC CTOMHOCTU
MOXe Ja ce pasnuyasart oT Tesn
CTONHOCTMW.

[MocTaBeTe xpaHaTa cu Ha
noaxoaswus padT, npenopbyaH B
TabnuuaTta 3a rotBeHe. BsemeTe B
npeasua AonHusa padT Ha pypHaTa
Kato padT 1.

CbBeTu 3a NeyveHe Ha TOPTU

+ Ako TopTaTa e npekarneHo cyxa,
yBenu4yeTe Temnepartypatac 10° C
N cbKpaTeTe BPeMeTO 3a NeyeHe.

+ Ako TopTaTa e BriaxHa, usnonssante
Marko KONMYeCTBO TEYHOCT 1N
HamaneTe Temnepartypata c 10 ° C.
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* AKO ropHara 4acT Ha TopTaTa e

nsropsna, crioxeTe s Ha JOSHUSA
padT, HamaneTe TemnepaTypara u
yBenuuyeTe BPeMeTo 3a NneyeHe.

+ Ako e usneyeHa nobpe oTBLTPE, HO

OTBBH € CypOBa, U3non3saiTe no-
Marko KONUYECTBO TEYHOCT,
HamarneTe TemnepaTypara u
yBenuyeTe BPEMETO 3a rOTBEHE.

CbBeTU 3a roTBeHe Ha cragkvm
* AKo cnagkuLla e npekaneHo cyx,

yBenu4yeTe Temnepartypatac 10° C
N CbKpaTeTe BpeMEeTO 3a neveHe.
HamokpeTe nuctoBeTe TeCTO CbC
COC, CbCTOSILL, Ce OT MNSKO, ONKo,
anLa n Knceno Mnsiko.

AKO CragkvWbT ce NpuroTesa 6aeHo,
yBepeTe ce, 4ye gebenuHarta Ha
NPUroTBEHMS CriafKuLl He npenvea
OT TaBarTa.

AKO cnagkvwbT e nokadeHsn Ha
NMOBBPXHOCTTA, HO ABHOTO HE €
oneyeHo, yBepeTe ce, ve
KONNYeCTBOTO COC, KOETO e
M3non3eaTe 3a cnagkuila, He €
TBbPOE MHOMO Ha ABLHOTO Ha
cnagkuiwa. 3a paBHOMepHO
nokagpeHsaBaHe onutanTe aa
pasnpegennte coca paBHOMEPHO
MeXy nuctaTta Ha TeCTOTO U
crnagkuila.

M3neyeTe cnaakuiia B NOMoXeHne un
Temnepatypa, OTroBapsLM Ha
Tabnuuara 3a rotBeHe. AKO ABbHOTO
BCe OLLle He e nokadeHANo
[OCTaTb4yHO, NOCTaBETE o Ha
AOnHWsa padT 3a crieaBaLloTo
roTBeHe.



FoTBapcka Tabnuua 3a cnagkuLLM 1 XpaHa Ha dypHa
MpennoxeHus 3a roTBeHe ¢ eAHa TaBa

Toptu B TaBa

it
HarpesaTten

180

30 ...

40

dopma 3a TopTa

Toptu BbB HarpeBsaren ¢
Ha TeneHa 2 180 30 ...40
dopma ckapa*™ BEHTMNaTop
CTaH,ElaETHa [opeH v goneH 3 160 25 35
TaBa Harpesarten
Mopenu c
TeneHu
Manku TopTy CraHgapTHa HarpeBatenc  padtoBe: 3
Y 150 25...35
Taea BEHTUMaTop Mopaenu 6e3
TeneHu
padgToBe: 2
Kpbrna dopma
3aTOpTa,
[mameTbp 26 cm rz‘;f”e";g‘f;f” 2 160 30 ... 40
CbC ckoba Ha P
NaHanwnas TeneHa ckapa™™
A Kpbrna ¢opma
3aTOpTa,
anameTsp 26 cm Hiﬁf:}f;fg c 2 160 30 ... 40
CbC ckoba Ha P
TeneHa ckapa*®
TaBunuka 33 [opeH v goneH 3 170 25 35
9 crnagkvin HarpeBaTen
Kypabuiika T a HarpeBsaren ¢
aBntiKa sa P 3 170 20 ... 30
crnagkuim BEHTUNAaTop
CTaH,ElaETHa [opeH v goneH 9 200 35 . 45
TecTo 32 TaBa Harpesarten
cnagkvwn CTaH,anTHa HarpeBaten ¢ 9 180 35 . 45
TaBa BEHTUNATOP
CTaH,ElaETHa [opeH v goneH 9 200 20 ... 30
Borar TaBa Harpesarten
cnagkuL CTaH,anTHa HarpeBsaren ¢ 3 180 20 .. 30
TaBa BEHTUNATOP
CTaH,ElaETHa [opeH v goneH 3 200 30 ... 40
[MbnHO3bpHECT TaBa HarpesaTten
xnsi6 CTaH,anTHa HarpeBaten ¢ 3 200 30 .. 40
TaBa BEHTUNATOP
Crtbknena /
MeranHa [opeH u goneH
JlasaHs npaBoObrbIHA ng eBQTen 2unm 3 200 30 ...40
dopma BbpXY P
TeneHa ckapa*®
Kpbrna yepHa
MeTanHa dopma,
A6bnkos nat  amametbp 20 cm Fopen u ponex 2 180 50...70

BbpXy TeneHa
ckapa**

HarpesaTern
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Kpbrna yepHa
MeTanHa dopma,

HarpeBaten ¢

anametsbp 20 cm BEHTUNATOP 2 170 50...70

BbpXY TENEHa
ckapa**

CraHgapTHa [opeH u goneH 9 200 ... 10 ... 20
TaBa* HarpesaTen 220 o

Muua

CraHgapTHa DyHKUMA 32 3 250 8. 15

TaBa”* nvuya

MpenBapnTenHOTO 3arpsiBaHe ce NpenopbyBa 3a BCsika XpaHa.

* Tesn akcecoapy MOXe [a He Ca BKITIOYEHU KbM BalInsA NPOAYKT.

** Tesun akcecoapu He ca BKITIOYEHM KbM BalLMs NPOAYKT. Te ca akcecoapy AOCTBIHU B TbproBekaTa
Mpexa.

I'Ipe.q.nox(euml 3a roTteeHe Cc gBe TaBun

Mopenu c
TeneHu Moaenu c TeneHu
2 —CTT?;gprHa Harpesaren pad;;gae: paq)'ro:g: 25 ...
Manku TopTn [ 2-4
4 —TaBwn4ka 3a Mopaenu 6e3 Mopaenu 6e3
. BEHTUNaTop .
cnagkawm TerneHu TerneHu padgToBe:
padproBe: 30 ...45
140
2 _CTTz';'gprHa Harpesaten
Kypabwuika c 2-4 170 25...35
4 -Taeuka 3a BEHTMNaTop
cnagkiwmu
TecTo 32 1 _CTTaa';'gprHa Harpesaren
cnagkvLmn 4 —TaBunyka 3a ¢ 1-4 180 35...45
an . BEHTUNaTop
cnagkiwmn
Borar ? _CTnggprHa Harpesaren
CcrnapKuLL 4 —TaBnuka 3a ¢ 2-4 180 20...30
an . BEHTUNaTop
cnagkiwmu

MpenBapuTenHOTO 3arpsiaHe ce NpenopbyBa 3a Besika XpaHa.

* Tesn akcecoapy MOXe [a He Ca BKITIOYEHU KbM BalInsA NPOAYKT.

** Tesun akcecoapu He ca BKITIOYEHM KbM BalLuusi MPOAYKT. Te ca akcecoapu [OCTBIHU B Thproeckara
Mpexa.
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FoTBapcka Tabnuua 3a HarpeBaten ¢ eko BeHTUNaTop - paboTHa ¢hyHKUMA

* He npomeHsiiTe TemnepaTtypaTta Ha roTBeHe, crief] Kato roTBeHeTO 3arno4He B
HarpeBaTten ¢ eko BeHTMnartop - onepaTvBHa (OyHKUMS.

* He oTBapsiiTe BpaTaTta no BpemMe Ha rotBeHe B HarpeBaTen ¢ eko BeHTMnaTop
- onepaTuBHa hyHKUMSA. AKO BpaTaTa He e OTBOpeHa, BbTpeLuHaTa
Temneparypa ce onTUMU3npa, 3a Aa CnecTy eHeprusa U MoXe Aa ce pasnu4yasa
OT Aucnnes.

* He 3arpsiBainTe npenBapuTenHo B pexvum HarpesaTten ¢ eko BeHTMnartop.

MNpepnoxeHns 3a roTBeHe ¢ efHa TaBa

Mankun Topt!n CraHgapTHa TaBa 3 160 25..35

Kypabuika CraHgapTHa TaBa* 3 180 25...35
TecTo 3a .

cragkawmn CraHpapTHa TaBa 3 200 45 ... 55

Borar cnagkuw CraHgapTHa TaBa* 3 200 35...45

* Te3n akcecoapy MOXe Aa He ca BKIYEHM KbM Ballns NpOOYKT.

Meco, pu6a n AOMaLlHU NTULUN CaHTUMEeTBbpP OT p,e6erw|HaTa Ha

Knio4yoBuTE MOMEHTU NpU NeYeHeTo MeCOTO.

+ [NoanpaBsnku ro ¢ IMMOHOB COK U + Cnep kato usteye BpemeTo 3a
yepeH nunep, npean ga roteute roTBeHe, oCtaBeTe MeCOTO BbB
LSNOTO NMMELLKO, NyeLIKO 1 ronemu pypHaTa 3a okono 10 MUHyTK.
napyeTta Meco, e yBenuyure CocbT 0T MecoTo ce pasnpenensa no-
edeKkTVBHOCTTa Ha rOTBEHE. AoGpe KbM MbPXXEHOTO MECo U He

e OTHema 15 jo 30 MWHYTK noBeve, 3a n3nn3a, Korato MecoTo Ce Hap4d3Ba.
Ja rnpuroTeuTe Meco C KOCT, * Pubarta Tp;|63a aa 6'b£l,e nocTtaBeHa
OTKONKOTO NbPXKEHO chune. Ha padT cbC cpeaHo UM HUCKO HUBO

. Tp;|6Ba Ja usyucnute okono 4 Ao 5 B yCTOM4YMBa Ha TOMJ1IMHA TaBa.
MWHYTU BpeMe 3a roTBeHe Ha * [oTBETE XpaHuTe, npenopb4aHn B

mMacaTa 3a roTBeHe, ¢ eqHa TaBa.
FoTBapcka Tabnuua 3a meco, puda 1 NTMUm

Mbpxona 15 MUHYTK
(usina) / . [opeH n poneH 250/max,
Meyvena (1 CranpapTHa Tasa HarpesaTten 8 Toraea 60 ... 80
Kr) 180 ... 190
ArHelukm 15 MUHYTK
6yT (1.5- CraHaapTHa Tasa* rz‘;f”e";g‘f;f” 3 250/max, 110 ... 120
2.0 kr) P Torasa 170
TeneH rpun*
MocTaBeTe egHa [opeH v goneH 15 MuyTI
A PeH 1 A 2 250/max, 60 ... 80
TaBa Ha HUCBK Harpesarten
MeveHo acr Torasa 190
nune (1.8-2 P .
kr) q TeneH rpun 9y
ocTaBeTe egHa arpeBaren ¢
TaBa Ha HUCHK BEHTMNaTop 2 200....220 60... 80
pagT
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TeneH rpun*

MocTaBeTe egHa 15 MuyTH
"3D" dyHKUMSA 2 250/max, 60 ... 80
TaBa Ha HUCBK Torasa 190
padt
25 MuHYTH
. [opeH n poneH 250/max,
CraHpapTHa TaBa Harpesaren 1 Torasa 150 ... 210
Myiika (5.5 180 ... 190
Kr) 25 MuHYTH
x  waryn 250/max,
CraHpgapTHa TaBa 3D" dyHKUMS 1 Torasa 150 ... 210
180 ... 190
TeneH rpun*
MocTaBeTe egHa [opeH v goneH
TaBa Ha HUCHK HarpesaTten 3 200 20...30
Puba padyt s
TeneH rpun
MocTasete eana  wapu s 3 200 20 ...30

TaBa Ha HUCBK
pacgrt

MpenBapnTenHOTO 3arpsiBaHe ce NpenopbyBa 3a BCsika XpaHa.
* Tesn akcecoapy MOXe Aa He ca BKIOYEHM KbM BalLMs MPOAYKT.
** Tesun akcecoapu He ca BKITIOYEHM KbM BalLMs NPOAYKT. Te ca akcecoapy AOCTBIMHU B TbproBekaTa

Mpexa.

Fpun

Mpu NpuroTBsiHe Ha ckapa YepBEHOTO

Meco, pubaTta n NnTu4eTo Meco 6bP30

ce onuyaT 4o 3natucTo, nony4yasaT

xybaBa Kopuyka 1 He U3CbxBar.
dunetmpaHo Meco, WnHeTa, konbdacy,

KaKTO U COYHM 3eneHYyun (oomaTi, nyk

n ap.) ca ocobeHo NogxoasLm 3a

ckapa.

Oo6wwm npeaynpexaeHus

+ XpaHaTa, KOSITO He e nogxoasia 3a
neyeHe Ha ckapa, NpeacTaBnsiBa
onacHocT oT noxap. MNeyeTe camo
XpaHa, KosIToO € Noaxoasilia 3a TEXbK
OrbH Ha ckapa. OcBeH ToBa, He
nocTaBsiiTe xpaHaTa TBbpAe aarned
B 3aHaTa 4acT Ha ckapaTa. Toea e
Hall-ropelyaTa 30Ha ¥ TNbCTUTE
XpaHu MoraT aa ce 3anansr.

« 3aTBopeTe BpaTaTa Ha pypHaTa
no Bpeme Ha M3Mnon3BaHe Ha
ckaparta. Hukora HepenTe Aa
ne4veTe Ha rpus c OTBOpPEeHa BpaTta
Ha dypHaTa. NopelumTe
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NOBBbPXHOCTU NPUYMHABAT
marapsHua!

OCHOBHUTE MOMEHTU NpPU roTBeHe

Ha rpun

* [puroTeBeTte xpaHu ¢ NnogobHa
aebenvHa n Terno KonkoTo e
BB3MOXHO 3a rpuna.

+ lNocTaBeTe napyeTarta, KOUTO Lie
NPUroTBATE Ha rpuIl Bbpxy TaBaTa C
peLleTkaTa 3a rpu Kato
pa3npenenvTe, 6e3 na HagsuwasaTe
pasMepuTe Ha Harpeearensi.

* B 3aBucumocT oT gebenvHarta Ha
napyeTaTa 3a nevyeHe, BpeMeTo 3a
rotTeBeHe, JafeHo B Tabnuuara, Moxe
Aa Bapwupa.

* [nb3HeTe pelueTkaTa 3a rpun unm
TaBaTa C pelleTkaTa 3a rpun ao
XenaHoTo HMUBO BbLB (hypHaTa. AKo
roTBUTE Ha peLleTKaTa Ha rpwr,
NNb3HeTe TaBaTa Ha pypHaTa KbM
AonHus padT, 3a Aa cbbepete
MasHuHaTa. TaBaTta Ha chypHaTa,
KOSITO LLie NocTaBuTe, TpsibBa Aa



6be opasvepeHa Taka, Ye aa BaLLMA NpoaykT. CnoxeTe mMarnko
nokpue LsinaTa 3oHa Ha rpuna. Tasu BOAA B TaBaTa Ha (pypHaTa 3a NecHo
TaBa MOXe [ja He e BKIToYeHa KbM noyMcTBaHe.

Tabnuua 3a ckapa

Pnba TeneH rpun 4-5 250 20...25
IuneLwkm napyeTa TeneH rpun 4-5 250 25...35
Kiodpre (rosexo meco) - Tenew rpun 4 250 20...30
12 6pos
ArHeLKn KoTneT TeneH rpun 4-5 250 20 ...25
[bprona - (Hapsi3aH) TeneH rpun 4-5 250 25...30
Tenewkun KoTneTn TeneH rpun 4-5 250 25 ...30
3eneH4YyKoB OrpeTeH TeneH rpun 4-5 220 20 ... 30
[NpeneveH xnsb6 TeneH rpun 4 250 1.4
[MpenopbyBa ce NpeaBapuUTENHO 3arpsiBaHe B NPOABIKEHNE HAa 5 MUHYTU 3a usinaTta XxpaHa Ha
ckapa.
O6EpHeTe napyeta xpaHa cneg 1/2 ot o6LW0TO BpemMe 3a NeyeHe.
TecToBU XpaHU EN 60350-1, 3a oa ce ynecHu
* XpaHuTe B Tasu Tabnuua 3a rotBeHe TECTBaHETO Ha NpoAykTa 3a
Ce NpUroTBAT CbIMAacHO cTaHAapTa KOHTPOINHU UHCTUTYTU.

Ta6nuvua 3a roTBeHe Ha TECTOBU XpaHH
MpeanoxeHun 3a roTBeHe ¢ eAHa TaBa

OpEH U
CraHpapTHa TaBa* OoneH 3 140 20 ...30
Cnapgkuw Harpesaren
OT MacneHo Mopenu c
TecTo TerneHu
HarpeBaten
(cnapka . padToBe: 3
BuckamTKa) CraHpapTHa TaBa c Mopenu 6e3 140 15...25
BEHTMNaTop
TerneHu
padgToBe: 2
[opeH n
CraHpapTHa TaBa* OoneH 3 160 25..35
HarpesaTten
Marku Mopenu c
TOpTN HarpeBaten Teneun
CraHaapTHa Tasa* c pacrose: 3 150 25 .35
Mopaenu 6e3
BEHTMNaTop
TerneHu
padgToBe: 2
ey Topot
e o, AoneH 2 160 30 ... 40
. HarpesaTen
TerneHa ckapa
Naravuinax Kpbrna dopma 3a
Tz Ta ,qwaf/leTb Harpesaren
26 EM C"bC ckoba Ea ¢ 2 160 80...40
BEHTMNaTop

TeneHa ckapa**
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Kpbrna yepHa

MeTanHa dopma, [opeH n

anametsbp 20 cm OoneH 2 180 50 ...70
BbpXY TENEHa HarpeBaren

AGbnKoB ckapa**
namn Kpbrna yepHa

MetanHa ¢opma, Harpeaten

anametsbp 20 cm c 2 170 50...70
BbpXY TENEHa BEHTUMaTop

ckapa**

MpenBapnTenHOTO 3arpsiBaHe ce NpenopbyBa 3a BCsika XpaHa.

* Tesn akcecoapy MOXe [a He Ca BKITIOYEHU KbM BalInsA NPOAYKT.

** Tesun akcecoapu He ca BKITIOYEHM KbM BalLMs NPOAYKT. Te ca akcecoapy AOCTBIMHU B TbproBekaTa
Mpexa.

I'Ipe.q.nox(euml 3a roTteeHe Cc gBe TaBun

Cnapgkuw ot
MacneHo 2'CTf:§;pTHa Harpesaten
TecTo c 2-4 140 15...25
4-TaBunuka 3a
(cnagka cnanKAWN® BEHTMNaTop
BuckBuTKa) an
Mopenu c Moaenu c TeneHu
2-CTaH,Ela*pTHa Harpesaren 'reneu_u padproBe: 25 ...
Marnkv TonTi Taea c 2.4 padproBe: 150 40
P 4-TaBunuka 3a Mopaenu 6e3 Mopaenu 6e3
. BEHTMNaTop .
criagkuun TeneHu TeneHu padroBe:
pacToBe: 140 30...45

MpenBapnTenHOTO 3arpsiBaHe ce NpenopbyBa 3a BCsika XpaHa.

* Tesn akcecoapy MOXe [a He Ca BKITIOYEHU KbM BalInsA NPOAYKT.

** Tesun akcecoapu He ca BKITIOYEHM KbM BalLuusi MPOAYKT. Te ca akcecoapu [OCTBIHU B Thproeckara
Mpexa.

MNpun

peneyveH xns
KiodpTe (roBexxgo
Meco) - 12 6posi
O6bpHeTe xpaHata cnepg 1/2 ot o6WwoTo Bpeme 3a neveHe.
[MpenopbyBa ce NpeaBapuUTENHO 3arpsiBaHe B NPOABIDKEHNE HA 5 MUHYTU 3a usinaTta XxpaHa Ha
ckapa.

ereH rpun

TeneH rpun 4 250 20...30
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MogawbpxaHe u rpuxa

O6wa uHdopmauums 3a
no4vyncTBaHe
A o6um npeaynpexneHus

M3yakaiTe npoaykTa na U3CTUHE,
npegv ga ro noymctute. opewute
NMOBBPXHOCTM NPUYUHSIBAT N3rapsiHus!
He HaHacsaiiTe npenapaTtute
OVPEKTHO BBPXY ropeLumTe
noBbpxHOCTU. ToBa MOXe Aa
NPUYNHK TParHN NeTHa.

YpenwT TpAbBa Aa ce noyncTea
cTapaTeriHo 1 fja ce uscyluasa cref
BCsika onepauus. o To3m Ha4uH
ocTaTbLUUTe OT XpaHa Lie ce
noYncTBaT NECHO M Te3M ocTaTbUu
LLle ce Npeanassit oT nsrapsiHe,
KoraTo ypeabT ce U3nona3sa OTHOBO
No-KbCHO. Mo TO3M Ha4YuH
€KCMNNoaTaLNoOHHUAT XMBOT Ha ypeaa
ce yabIKaBa 1 YecTo cpeLlaHuTe
npobrnemu Hamansiear.

He nsnonaseaite npenapatu 3a
noYncTBaHe ¢ napa.

Hsikom nouncTeaLlm npenapatm
Morart [a NnoBpeasiT MoOBbPXHOCTTA.
He nsnonseante abpasvsHu
noyncTBaLLM npenaparu,
MOYUCTBALLM MpaxoBe, MOYNCTBALLM
KpemMmoBe, o6e3amacnmTenu unm ocTpum
NnpegMeTun No BPEME Ha MOYUCTBAHE.
He e Heobxogmmo cneumarnHo
noYyMcTBaLLO CPeacTBo 3a
noYncTBaHe crneq Bcsika ynoTpeba.
MouncteTe ypeda cbe canyH, Tonna
BOAA M MeKa Kbpna unv r.6a u
NOACYLIETE CbC Cyxa Kbprna oT
MUKPOOUOBP.

He 3abpassiiTe HanbnHO oa
N3TpueTe ocTaHanaTa Te4YHOCT creq
noyYncTBaHe 1 HezabaBHO Oa
NMoYUCTUTE BCSIKa NMpbCKallla XpaHa
Mo BpPeEME Ha roTBEHE.

He MuitTe HUKaKBU KOMMOHEHTU OT
BaLUWs ypen B CbOOMUSANHA MaLLMHa.

MHOKC 1 HepbXaaeMu NOBbPXHOCTU

* He usnonseanTe noymcreaLiu
npenapaTu, CbAbpXalln KMCenvHa
UK XJop, 3a NOYNCTBAHE Ha
HepbXOaeMn U MHOKC
NMOBBPXHOCTM U OPBKKN.

* Hepbxgaemara unum MHoKc
NMOBBPXHOCT MOXeE AAa MPOMEHM
LBETA CU BLB BPEMETO. ToBa e
HopMarnHo. Crep Bcsika onepaums
noYncTBanTe ¢ Npenapar, noaxoasiy
3a HepbXgaemara Unun NHoKC
NMOBBbPXHOCTTA.

* [No4ncTBanTe Cc Meka canyHeHa
Kbpna 1 TeYeH (He Hagpackealy)
npenapar, NOAXOASLL 32 MHOKCOBM
MOBBPXHOCTU, KaTO Ce cTapaeTe Aa
YUCTUTE B €[Ha NOCOoKa.

» OTcTpaHeTe neTHa OT BapOBWK, OJMO,
HULLECTe, MISIKO N NPOTEUHU BbPXY
HepBbXOaeMNTE-MHOKCOBU U
CTBKIEHMN NOBBPXHOCTUN He3abaBHO,
6e3 foa yakate. [NeTHaTa moraT ga
pBXAscBaT crneq AbJrv nepuogm ot
Bpeme.

EmannupaHn noBbLPXHOCTU

» Cnep Bcsika ynoTpeba noyncreante
€ManoB1Te NOBBLPXHOCTU C
npenapart 3a MWEeHe Ha CboBeE,
TOoMnna Boda v Meka Kbpra unu rboa
W v nofcyLlaBanite CbC cyxa Kbpna.

* AKO BalLMAT MPOAYKT MMa NecHa
YyHKUMS 3a NoYMCTBaHE C napa,
MOXeTE [ja HarnpaBuTe fIECHO
NMoYncTBaHe ¢ Napa 3a Neku
HEMOCTOSIHHU 3aMbpPCSABaHMUS.
(BwxTe pasgena "JlecHo nouncTBaHe
c napa")

+ 3a TpaiiHn NeTHa MOXe fa ce
n3noni3ea NoYyMcTeaLl npenapar 3a
dypHa 1 ckapa, npenopbyaH Ha
yebcaiiTa Ha BallaTa Mapka Ha
NpoayKTa, v NogsoxkKa 3a
NMoYnCTBaHeE, KOSITO He Ce Haapackaa.
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He nsnonssanTe BbHLUEH NOYNCTBALL
npenapar 3a gypHa.

dypHaTa Tpsabea oa ce oxnaaum 3a
noyMcTBaHe B 30HaTa 3a rOTBEHE.
MouuncTeaHeTo Ha ropeLym
MOBBPXHOCTYU LLie Cb3aae KakTo
OMacHOCT OT MoXap, Taka U LWeTn No
NMOBBPXHOCTTA Ha emavina.
KaTtanuTuiHn noBbpPXHOCTH

+ CTpaHW4HWTE CTeHM B 30HaTa 3a
rotBeHe moraT Aa 6baat NoKpuTK
camo C eManrnmpaHm unu
KaTanuTuyHu cteHu. ToBa 3aBuCK OT
moaena.

KaTtanutuuHute cTeHy umar neka
mMaToBa W1 nopecTa NoOBbPXHOCT.
KatanutnyHute cTeHn Ha pypHaTa
He TpsibBa Aa ce nNo4McTBar.
KatanutnyHute noBbPXHOCTH
abcopbupat macno 6rnarogapeHnue
Ha nopecrtaTta My CTpyKTypa 1
3ano4sar ga bnecTar, koraTo
MOBBPXHOCTTA € HacMTeHa C Macno,
B TO3M Cny4an ce npenopbysa Aa ce
3aMeHAT YacTuTe.

CTbKneHu NOBBHPXHOCTU

» KoraTo noyncreaTte CTbKNEHU

NOBBPXHOCTH, HE U3MNON3BaliTe
TBbPAM METarHu CTbpranku u
abpasvBHY NoYNCTBALLM MaTepuanu.
Te mMoraT ja NoBpeaAT CTbKIeHaTa
MOBBPXHOCT.

MouncTeTe ypena ¢ nomoLlTa Ha
npenapar 3a MUEHE Ha CbIOBE,
Tonna Boga u MukpobubbpHa Kbpna,
cneunduyHa 3a CTbKIEHM
MOBBPXHOCTH, U O MOACYLUETE CbC
cyxa MUKpobubbpHa Kbpra.

AKO crefl NoYncTBaHe uma
ocTaTb4eH npenapart, U3dbpLUeTe ro
CbC CTyAeHa BoAa U NoacyLueTe ¢
yncTa 1 cyxa Kbpna oT MUKPOhUEBP.
OcTtatbuuTe OT NOYNCTBALLMS
npenapat moraT a noBpeasaT
CTbKIEHaTa NOBbPXHOCT CriefBallus
nbT.
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* B HUKaKkbB criydai uscbxHanuTe
oCTaTbLM BbPXY CTbKIEHaTa
NMOBBPXHOCT He TpsibBa Aa ce
no4ymcTeaT C Ha3bbeHM HOXOBE,
TerneHa Bata Unu NogooHu
WHCTPYMEHTU 3a HagpacKBaHe.

* MoxeTe oa npemaxHeTe Kanunesute
neTHa (XbNTW NeTHa) BbpXy
CTbKreHaTa NOBbPXHOCT C HanM4HMS
B TbproeckaTa Mpexa
obe3macnsiBall areHT, ¢
OTCTpaHsIBaHe Ha KOTIIEH KaMbK,
KaTo OLET MU NIMMOHOB COK.

* AKO MOBBPXHOCTTA € CUITHO
3aMbpceHa, HaHeceTe
MOYNCTBALLLOTO CPEACTBO BLPXY
NeTHOTO ¢ rbba 1 u3vakamTe AbMAro
Bpeme, 3a Aa NofencTsa npaBuItHo.
Cnep ToBa no4UCTeTe CTbKeHaTa
NMOBBPXHOCT C MOKpa Kbpna.

» Obe3uBeTaABaAHETO W NeTHaTa no
CTbKreHaTa NoBbPXHOCT ca
HOpMariHM U He ca gedekTu.

MnacTmacoBu YacT un 6oagucaHun

NOBBLPXHOCTU

* [oyncTeTe NnacTMacoBUTE YacTu U
6osancaHMTe NOBBLPXHOCTU C
npenapart 3a MWEeHe Ha CboBeE,
TOoMnna Boda v Meka Kbpra unu rboa
W v nofcylleTe cbC cyxa Kbpna.

* He usnonseante TBbPAM MeTarHu
cKkpenepu n abpasvBHM NOYMCTBALLM
npenapatn. Moxe ga nospegm
NMOBBbPXHOCTUTE.

* YBepeTe ce, 4Ye dyrnte Ha
KOMMOHEHTUTE Ha ypeaa He ca
OCTaHanm BnaxHu v ¢ npenapar. B
NPOTUBEH cnyyan BbpXY Tesn doyru
MOXe Ja Bb3HUKHE KOPO3MSl.

NMouncTBaHe Ha akcecoapuTe
OcBeH ako He e NoCOYEHO ApYro B
PBLKOBOACTBOTO 3a ynoTpeba, He
MUINTE akcecoapute Ha NpoaykTa B
cbaoMUsiINHaTa MalluHa.



NMouncTBaHe Ha Ko HTPOJIHUA

naHen

» Korato noyncrsaTe naHenuTte ¢
yrnpaereHne Ha Kon4eTo, n3dbpLuete
naHerna u KkonyertaTa C BnaxHa Meka
Kbpna v nofcylleTte cbC cyxa Kbpna.
He oTcTpaHsaBaiTe konyeTarta u
yNbTHEHMATA OTAOMY, 3a Aa
NOYUCTUTE KOHTPOSTHMSA NaHen.
KOHTpONHMAT naHen u konyeTarta
MOXe Ja ca NoBpeaeHu.

» [lokaTo noyncTeate naHenuTe ot
WHOKC C KOHTPOI Ha Kon4yeTaTa, He
usnonsesanTe npenapatu 3a
NMOYNCTBAHE HA MHOKC OKOJ10
konyeTtaTa. IHQukaTopmTe OKOMno
KonyeTtaTa moraT ga 6vgaT nstpuTtu.

¢ TloyncreTe CeH30pHNUTE KOHTPOITHU
naHenu ¢ BNaxHa Meka Kbprna u
nscyLleTe cbC cyxa Kbpna. AKo
BaLUMAT NPOOYKT MMa OYHKLUMSA 3a
3aKroYyBaHe, 3afjanTe HaCTPOMKNTE
Ha 3akrno4BaHe, npeau ga
N3BBbPLUNTE NMOYUCTBAHETO HA
KOHTPOMHMSA naHesn. B npoTtueeH
cny4darn MoXe Aa Bb3HUKHE
HernpaBWITHO N3NOoNn3BaHe Ha
Kon4yeTaTa.

NMouunctBaHe Ha

BbTpPELHOCTTa Ha ¢pypHaTa

(30Ha 3a roTBeHe)

CneppaiTe CTBINKMTE 3a NOYNCTBAHE,

onucaxu B pasgena "O6wa

nHdopmaumsa 3a no4ymcTeaHe", cropeq

TMMNOBETE NOBBPXHOCTM BbB BallaTa

ypHa.

MouncTBaHe Ha CTPaHUYHUTE CTEHMU

Ha dypHaTa

CTpaHnyHMTE CTEHM B 30HaTa 3a

rotBeHe morat ga 6baaTt NoKpuTu camo

[} emaﬁnmpaHM nnn KatannTn4HmM CTeEHN.

ToBa 3aBucu ot Mmoaena. Ako nva
KaTanuTuyHa CTeHa, BUXTe pasgena
"KaTtanutunyHu cteHn" 3a nHpopmauus.

AKO BalLVAT NPoAYKT e Mmoaen ¢
TeneHu ckapu, oTCTpaHeTe TeneHuTe
cKkapu, npegun oa noymctuTe
CTpaHnyHuUTE cTeHn. Cnep ToBa
3aBbpLUeTe MOYUCTBAHETO, KAKTO €
onucaHo B pa3gena "O6wa
WH(popmaLns 3a novnucTeaHe" B
3aBUCUMOCT OT TUMNa Ha MOBBLPXHOCTTA
Ha CTpaHM4yHaTa CTeHa.
3a pa npemaxHeTe cTpaHM4YHUTE
TeneHu padToBe:
1.V3BapeTe npeaHaTta yacT Ha
TeneHus padT, KaTo ro nsabpnaTte
BbPXY CTpaHWYHaTa cTeHa B o6paTHa
nocoka.
2.NspbpnanTte TeneHusa padT, 3a aa ro

n3BaguTe HamnbITHO.

3.3a pa nocraBuTe OTHOBO padToBETE,
npoueaypuTe, Nnpunarax{my npu
OTCTpaHsiBaHeTo UM, TpsibBa Aa ce
MOBTOPSIT CbOTBETHO B 0bpaTeH pef
OT Kpasi 4O HayanoTo.

JlecHo nouncTBaHe ¢ napa
Bapupa B 3aBUCUMOCT OT Moferna Ha
npoaykrta. BbaMoxHo e Aa He e
HarM4eH c BalIMs NPOJYKT.
["apaHTVpa necHo No4McTBaHe, Tbil
KaTo MpbCOTUsTa (KaTo He e Yakana
TBbPAE ABbMI0) Ce OMEKoTsiBa € napaTa,
KOSITO ce obpa3yBa BbTPe BbB
ypHaTa, a BogaTta naga
KOHAEH3MpaLLOo BbPXY BbTPeLUHUTE
NMOBBPXHOCTU Ha dpypHaTa.

1.M3BageTe BCUYKKU akcecoapu OT

dypHaTa.
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2.Hanente 500 mn Boaa B TaBaTa Ha
c¢ypHaTa 1 noctaBeTe TaBaTta Ha
BTOpUSA padT Ha dbypHaTa

3.Hactpoitte cbypHaTa B pexum Ha
NEeCHO MoYMcTBaHe C napa u
craptupante npn 100 ° C B
npoabkeHne Ha 15 MUHYTK.

OTBOpeTe BegHara BpaTarta u

n30bpLUETEe BbTPELLHATa NOBBPXHOCT

Ha dypHaTa c BnaxHa rL6a unu Kkbpna.

Mpu oTBapsiHe Ha BpaTaTa Lie usnese
napa. ToBa MoOXe Aa cb3ae puck ot
usrapsiHe. BHumaBawite npu oTBapsiHe
Ha BpaTaTa Ha dypHaTa.
M3nonsealTe Tonna Boaa c Mmuella
TEYHOCT, MeKa Kbpna unu reba, 3a ga
NoYnUCTUTE YNOPUTUTE 3aMbPCSBaHNUS
N 9 n3bbpLIETE CbC CyXa Kbpna.

Mo Bpeme Ha pexvma 3a NecHo
noyMcTBaHe ¢ napa, BoaaTa,
KoATO e B 6bacelHa B OCHOBaTa
Ha dypHaTa, 3a Ja OMEKoTU
neko obpasyBaHnTe ocTaTbLm /
MPBCOTMS B KyxvHaTa Ha
dypHarTa, LWe ce n3napu un
KOHAEH3Mpa B KyxuHaTta Ha
dypHaTa 1 BbTPELUHOTO CTHKIO
Ha BpaTaTa Ha cbypHaTa, nopaau
KOeTo MOXe Aa Kane Bofa
KoraTo BpartaTta Ha dpypHaTa ce
oTBOpu. M36bpLueTe KOHAEeH3a
BeJHara oM ce OTBOpU
BpaTaTa Ha cypHaTa.
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Bapvpa B 3aBMCMMOCT OT Mofena Ha
npoaykta. BbamoxHo e faa He e
HarnuyeH ¢ Bawwusa npoaykt. Cnen
KOHAeH3aums BbB oypHaTa MoXe aa
“uma Boga wnuv Brnara B kaHana Ha
6acelHa nog cypHaTa. Cneg
ynoTtpeba noyncreTe TO3M KaHan Ha
GaceliHa ¢ BnaxHa Kbpna u cnep ToBa

NMouncTBaHe Ha BpaTaTa Ha
c¢ypHaTa

He n3nonassaiite rpyou
abpasvBHM NoOYMCTBALLM
npenapaTtu, MeTarnHu ckpenepwu,
TeneHn reouykM nnu nsdeneaiim
MaTepuanu 3a no4ynMcTeaHe Ha
CTBKIOTO Ha BpaTta Ha dypHara.

BbTpelwHOTO CTBKIO Ha BpaTaTa
Ha cpypHaTa e NoKpUTO C feceH
3a noymcTBaHe matepuan. He
nsnonssante abpasvBHU
noyMcTBaLLM npenapaTtu, TBbpAU
MeTanHu ckpenepu, TeneHn
BBIHM unu n3bensalum
maTepuanu, kato 6envHa.

MoxeTe Aa npemaxHeTe BpaTarta 1
cTbkKnaTta Ha BallaTa ypHa, 3a aa rv
novnctute. Kak ga npemaxHete
BpaTuTe U CTbKaTa e 0bsACHEHO B
pasgenu "lMpemaxBaHe Ha BpaTaTa Ha
dypHaTta" n "TipemaxsaHe Ha
BbTPELUHUTE CTbKNa Ha BpaTaTta".
Cnep kaTo npeMaxHeTe BbTpeLUHUTE
CTbKNa Ha BpaTtaTta, noyncTeTe r ¢
npenapart 3a MWeHe Ha cboBe, Tornna
BO4A M MeKa Kbpna unu r6a u ru
uscylleTe cbc cyxa kbpna. NMpu



ocTaTbLUM OT Bap, KOUTO MoraT aa ce

NosIBAT BbPXY CTBKIOTO Ha dypHaTa,

n3bbpLUETE CTBKIOTO C OLET U crieq

TOBa o U3NNakHeTe.

NMpemaxBaHe Ha BpaTaTa Ha

¢ypHaTa

1.0TBOpETE BpaTaTta Ha dypHaTa.

2.0TBOpETE LUMMKNTE B THE3AOTO Ha
naHTaTa Ha BXogHaTa BpaTa OTAACHO
N OTNSABO, KaTO HAaTUCHEeTe Hagony,
KaKTo € Noka3aHo Ha cxemara.

TunsT naHTa (A), (B), (C) Bapupa B

3aBUCUMOCT OT MoAena Ha npoaykra.

durypuTe no-gony nokassar Kak aa

OTBOpUTE BCUYKM BUOOBE MaHTU.

(A) Tvn naHTa ce npegnara npu

HOpMarHu TMNoBe BpaTw.

(B) TMn naHTa ce npegnara npu TurnoBse

MEKO 3aTBapsiLLM ce BpaTu.

MaHTa Tvn (C) ce npeanara npu

TUNOBE MEKN OTBapsLLN / 3aTBapsLLn

BpaTu.

3aknio4BaHe Ha NaHTu - 3aTBOPEHO
NnonoxeHne
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3aknoyBaHe Ha NaHTK - OTBOPEHO

nonoxeHue

3.MNocTaBeTe BpaTaTta Ha dhypHaTa Ao
nonyoTBopeHa No3nuus.
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4./3abpnanTe oTCTpaHeHaTa BpaTa
Harope, 3a Aa s ocesoboguTe oT
JsicHaTa 1 naBaTa naHTa u s
usBagere.

3a ga noctaBute OTHOBO
BpaTtaTa, npoueaypuTe,
npunaraHu npu oTCTpaHsBaHETO
i, TpsGBa oa ce NOBTOPST
CbOTBETHO B 06paTeH pef oT
Kpas oo Havyanoto. KoraTto
MOHTUpaTe BpaTaTa, He
3abpaBsviTe ga 3aTBopuTe
ckobUTe Ha rHe3doTo Ha
LIapHupa.

M3BaxaaHe Ha BbLTPELUHOTO
CTBLKII0O Ha BpaTaTa Ha
c¢ypHaTa

BbTpellHOTO CTHKIO Ha BpaTaTa Ha
npoaykTa Moxe Aa 6bae OTCTpaHeHO
3a novncTBaHe.

1.0TBOpETE BpaTaTta Ha cypHaTa.

2./3gbpnaite nnacTtmacosust
KOMMOHEHT, MpUKpeneH KbM ropHaTa
yacT Ha BpaTaTa, KbM cebe cu, KaTo
€[IHOBPEMEHHO HaTuUCcKaTe TOUYKUTE
3a HansraHe oT [BETe CTpaHW Ha
KOMMOHEHTa U ro n3BagerTe.



3.KakTo e nokasaHo Ha cxemara, fieko
NOBAWIrHETE HaW-BBbTPELUHOTO CTHKIO
(1) kbm 'A’ 1 cnep ToBa ro nsBagerTe,
KaTo usawvpnare koM 'B'.

1 Hai-BbTpellUHUAT CTbKNeH naHern
2* BbTpelleH CTbKIeH naHen
(Bb3MOXHO € Aa He CbliuecTByBa C
BaLLMA NPOAYKT.)

4.AKO BaWMAT NPOAYKT MMa BbTPELUHO
CTBKNO (2), NoBTOpPETE ChbLUUSA
npouec, 3a aa ro nssagute (2).

5.MbpBara cTbnKa OT NperpynMpaHeTo
Ha BpaTaTa e nogMsiHaTa Ha
BBbTPELUHOTO CTBLKIO (2). MocTaBeTe
CcKoceHusi pbb Ha CTBbKNOTO, 3a Aa
cpeluHeTe ckoceHus pbb Ha
nnactmacosusi cnoTt. (AKo BalMAT
NPOAYKT UMa BbTPELLHO CTHKIO).
BbTpewHoTo cTbkKO (2) TpsibBa Aa
Obae NpUKpeneHo Kbm
nnacTMacoBusi CnoT, Han-6nm3o oo
Hal-BBbTPELIHOTO CTBKIO (1).

6.[JokaTo crnobsizaTe Han-
BBbTPELUHOTO CTBLKIO (1), 06bpHETE
BHMMaHWe ga nocraBute
oTnevaTaHaTta CTpaHa Ha CTbKINOTO
BbPXY BbTPELUHO CTHKMO. BaxkHo e
Aa nocrasuTe JONHUTE bIMK Ha

BBbTPELUHOTO CTHKIO (1), 3a Aa
OTroBapsAT Ha AOMNHUTE MracTMacoBu
npopesu.

7.HatucHeTte nnactmacosus
KOMMOHEHT KbM pamkara, JokaTo ce
yye 3BYK ,LlpakBaHe“.

NMouncTBaHe Ha nNnamnara BbLB
c¢ypHaTa

B cniyyai, 4e cTbkneHaTa BpaTta Ha
namnara Ha (pypHara B 3oHara 3a
roTBeHe ce 3aMbpCy; novucTeTe ¢
npenapar 3a MMeHe Ha CbaoBe, Tonna
BOOa M MeKa Kbpna unu rbba u
n3cyLleTe CbC cyxa Kbpna. B cnyyai
Ha nospeja Ha rnamnaTta BbB (pypHaTa,
MOXeTe [ia 3aMeHuUTe namnara BbB
dypHaTa, KaTo crnefsare criesalluTe
CbBeETH.

MopmsaHa Ha namMnaTta BLB hypHaTa

A o6upm npeaynpexneHus

» 3a pga usberHeTe pucK OT TOKOB yaap,
npeauv oa CMEHUTE namnarta BbB
dypHaTa, U3KIYeTe eNnekTpuyYecKms
KOHEKTOpP M U34vakanTe pypHaTa ga
ce oxnagu. lopelnTe NOBBbPXHOCTU
npuyHABaT N3rapsiHus!

* B Tasu dpypHa ce nanonsea namna c
Ha)keXxaema Xu4yka ¢ MOLLHOCT Mo -
manka ot 40 W, Buco4nHa no -manka
oT 60 mm, gnameTbp No -Manbk OT
30 mm mnnu xanoreHHa namna ¢
uokbn TMn G9, MOLWHOCT Mo -Marnka
o1 60 W Jlamnute ca nogxogswim 3a
paboTa npu Temnepatypu Hag 300 °
C. JlamnuTe 3a cpypHM morat ga
6baaTt nonyyYeHn ot oTopM3npaH
CEPBU3EH areHT UIu TEXHUK C
TNULIEH3.

* [MonoxeHneTo Ha namnarta MoXxe aa
ce pasnuyaea OT NOKa3aHOTO Ha
cxemara.

* VanonasaHaTta B TO31 NPoayKT
namna He e noaxodsilia 3a
OCBeTNneHne Ha AoMallHu
nomerlenus. Llenta Ha Ta3n namna e
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[a NnomorHe Ha noTpebutens aa
BWXKOA XPaHWUTENHUTE NPOAYKTU.

* JlamnuTe, U3non3eaHu B TO3u
npoaykT, TpsAbBa Aa usgbpxaT Ha
€KCTPEeMHU DU3NYECKN YCIOBUS,
kaTo Temnepatypu Hag 50 ° C.

Ako cbypHaTa BM uma Kpbrna namna,

1.UsknoueTe ypena ot
enekTpuyeckarta Mpexa.

2./13BafeTe CTbKINEHUS Kanak, kKaTo ro
3aBbPTUTE 06paTHO Ha
YacoBHMKOBAaTa CTperika.

Axo cbypHaTa BM uMa KBagpaTHa
namna,
1.UsknoueTe ypena ot

€NeKTpu4eckata Mpexa.

2.N3BapgeTe pelLeTkUTe cnopen

OonncaHneTo.

3.Ako namnarta Ha BawaTta ¢ypHa €
1N (A), NoKa3aHa Ha cxemara no-
aony, 3aBbpTeTe namnara Ha
dypHaTa, KakTo € nokas3aHo Ha
cxemaTa 1 9 3aMeHeTe ¢ HoBa. AKO

moaena e Tun (B), n3Bagete £, KakTo

€ NOoKa3aHOo Ha cxXxemMaTta U A
3aMeHeTe C HOBa.

3.MNoBaurHeTe 3alUTHUSA CTbKINEH

Kanak Ha namMnarta C OTBepPTKa.

4.Ako namnaTta Ha BaluaTa ypHa e

1N (A), NoKa3aHa Ha cxemara no-
aony, 3aBbpTeTe namnara Ha
dypHaTa, KaKkTo e nokasaHo Ha
cxemara u § 3ameHeTe ¢ HoBa. AKO
moaena e Tun (B), n3Bagete £, KakTo
€ NokasaHo Ha cxemara 1 s
3aMeHeTe C HoBa.

4.lNocTaBeTe OTHOBO CTBKIIEHMS Kanak.
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5.MNocTaBeTe OTHOBO CTbKINEHUS Kanak

N peLlleTkuTe.



E OTctpaHaBaHe Ha npobnemu

KOHcyﬂTVIpaVITe Ce C OTOpu3npaH cepBn3eH areHT UM TeXHUK C NnUeH3 unn ¢
Tbproeewua, npn KONTO CTe 3aKynuinun nNnpoayKTa, ako He MOXeTe Aa OTCTpaHuTe
npo6nema, BBMPEKN 4e CTe U3NbJTHUINMN UHCTPYKUUNUTE B TO3U pa3aern. Hwkora He
ce onuTBanTe camu ga nonpaeaTte AedekTeH NPOAYKT.

+ HopmanHo e napata Aa ustuda no Bpeme Ha pabota. >>> Tosa He e
Heu3npasHocM.

* MapaTa, KoATO Bb3HUKBA NO BpeMe Ha roTBeHe, MoXe [a ce KoHAeH3upa 1 aa
obpasyBa BOAHU Karnku, Npu AoCer CbC CTYAEHUTE NOBbPXHOCTU Ha
npodykra. >>> Toea He e Heu3npasHocm.

+ KoraTo meTanHuTte 4actu ce HarpesT, Te MoraT Aa ce pasLvpsaT 1 aa
NPUYKHSAT WYM. >>> Toea He e Heu3npasHoCm.

+ naBHWAT NpeanasunTten e gedeKkTeH Unn ce e U3KNYun. >>> [posepeme
nipedna3umernume 8 Kymusima ¢ ripednasumesiu. AKo e Heobxooumo, au
3ameHeme unu Hynupatime.

* [pogyKTbT He e BKIOYEH B (3a3eMEH) KOHTAKT. >>> [Iposepeme epb3kama Ha
wericerna.

» ByToHUTe / KON4YeTaTa / KNaBULWINTE HA KOHTPOSHUS NMaHeN He
dyHKUMOHUpAT. >>> AKO sawusim rnpodykm e obopydsaH ¢ ¢hyHKUUS 3a
3aKrnoy4eaHe Ha bymoHume, briokupaHemo Ha 6ymoHume Moxe Oa e
akmusupaHo. Mons, deakmusupalime eo.

» Jlamnata Ha dypHaTta e gedektHa. >>> CmeHeme namrnama Ha ¢pypHama.

+ 3axpaHBaHeTo e npekbcHaTo. >>> [Iposepeme Oasnu uma 3axpaHeaHe.
lposepeme npednasumenume 8 Kymusima ¢ npedna3umernu. AKo e
Heobxodumo, 3amMeHeme unu Hynupalme npednasumenume.

* Moxe pa He e 3agageHa Ha onpegeneHa OYHKLMS 3a roTBeHe 1 / nnu
Temnepartypa. >>> 3adalime ¢pypHama Ha ornipederieHa yHKUUS 3a 20meeHe
u/ unu meMnepamypa.

* lMpu mogenu, obopyaBaHu ¢ TaiMep, TalMepbT He ce perynupa. >>>
Peesynupaiime spememo.

+ 3axpaHBaHeTo e npekbcHaTo. >>> [Iposepeme Oasnu uma 3axpaHeaHe.
lposepeme npednasumenume 8 Kymusima ¢ npedna3umernu. AKo e
Heobxodumo, 3amMeHeme unu Hynupalme npednasumenume.

+ Bb3HUKHA NpeuLLIHO NPeKbCBaHE Ha Toka. >>> Pezynupalime epememo /
rpeesKrY8amersi Ha NPoOyKma U 20 8KITlo4Yeme OMHO8O.
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Dear Customer,

Please read this manual before using the product.

Beko thank you for choosing the product. We want your product, manufactured with
high gquality and technology, to offer you the best efficiency. To do this, carefully read
this manual and any other documentation provided before using the product and keep
it as a reference. If you give the product to someone else, give the manual with it.

Follow the instructions, taking into account all the information and warnings stated in
the user manual.

Heed all information and warnings in the user manual. This way, you will protect
yourself and your product against the dangers that may occur.

Keep the user manual. If you give the product to someone else, give the manual with it.
The user manual contains the following symbols:

A Hazard that may result in death or injury.
NOTICE Hazard that may result in material damage to the product or its environment.

& Hazard that may result in burns due to contact with hot surfaces.
ﬂ Important information or useful usage tips.

@ Read the user manual.

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

C€ Made in TURKEY
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Hl safety instructions

This section contains safety
instructions that will help
prevent any risks of personal
injuries or material damage.

If the product is transferred to
another person or used
second hand, the operating
manual, product labels, other
relevant documents and
accessories should be
delivered with the product.
Our company shall not be
held responsible for any
damage that may occur as a
result of failure to comply with
these instructions.

Failure to comply with these
instructions shall render any
warranty void.

A Always have the
installation and repair work
performed by the
manufacturer, the authorized
service or a person specified
by the importer.

A Use genuine spare parts
and accessories only.

A Do not attempt to repair or
replace any part of the
product unless it is clearly
specified in the operating
manual.
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« A& Do not perform technical
modifications on the product.

APurpose of usage

« This product is designed for
home use. It is not suitable
for commercial use.

» Do not use the product in
gardens, balconies or other
outdoor environments. The
appliance is intended to be
used in household and staff
kitchen areas in shops,
offices and other working
environments.

« WARNING: This product
should be used for cooking
purposes only. It should not
be used for different
purposes, such as heating
the room.

« The oven can be used to
defrost, bake, fry and grill
food.

« This product; should not be
used for heating, plate
heating, hanging towels or
clothes on the handle for

drying.

AChiId, vulnerable person

and pet safety

« This product can be used by
children 8 years of age and



older, and people who are
underdeveloped in physical,
sensory or mental skills, or
lack of experience and
knowledge, as long as they
are supervised or trained
about the safe use and
hazards of the product.
Children should not play with
the product. Cleaning and
user maintenance should not
be performed by children
unless there is someone
overseeing them.

This product should not be
used by people with limited
physical, sensory or mental
capacity (including children),
unless they are kept under
supervision or receive the
necessary instructions.
Children should be
supervised to ensure that
they do not play with the
product.

Electrical products are
dangerous for children and
pets. Children and pets must
not play with, climb on, or
enter the product.

» Do not put objects that
children may reach on the
product.

« WARNING: During use, the
accessible surfaces of the

product are hot. Keep
children away from the
product.

» Keep the packaging materials
out of the reach of children.
There is a hazard of injury
and suffocation.

« When the door is open, do
not put any heavy objects on
it or allow children to sit on it.
You may cause the oven to
tip over or damage the door
hinges.

« (Not all products are
supplied with a plug, so if
your product DOES have a
plug) For the safety of
children, disconnect the
power plug and make the
product inoperable before
disposing of the product.

A Electrical safety

« Connect the product into a
grounded outlet protected by
a fuse that matches the
current ratings indicated on
the type label. Have the
grounding installation made
by a qualified electrician. Do
not use the product without
grounding in accordance with
local / national regulations.

 The plug or the electrical
connection of the product
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should be in an easily
accessible place (where it will
not be affected by the flame
of the stove). If this is not
possible, there should be a
mechanism (fuse, switch,
switch, etc.) on the electrical
installation to which the
product is connected, in
compliance with the electrical
regulations and separating all
poles from the network.

The product must not be
connected into the outlet
during installation, repair, and
transportation.

Connect the product into an
outlet that meets the voltage
and frequency values
specified on the type label.
(Not all products are
supplied with a supply cord,
so if your product DOES
NOT have a supply cord)
Use only the connecting
cable specified in the
"Technical specifications”
section.

Do not jam the power cord
under and behind the
product. Do not put a heavy
object on the power cord.
The power cord should not
be bent, crushed, and come
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into contact with any heat
source.

While the oven is operating,
its back surface also gets hot.
Power cords must not touch
the back surface,
connections may be
damaged.

Do not jam the electric cables
into the oven door and pass
them over hot surfaces. You
may cause the oven to short
circuit and catch fire as a
result of the cable melting.
Use original cable only. Do
not use cut or damaged
cables or extension leads.

If the power cord is damaged,
it must be replaced by a
manufacturer, an authorized
service or a person to be
specified by the importer
company in order to prevent
possible dangers.

« WARNING: Before replacing

the oven lamp, be sure to
disconnect the product from
the mains supply to avoid the
risk of electric shock. Switch
off the product or turn off the
fuse from the fuse box.



(Not all products are supplied
with a plug, so if your
product DOES have a plug)

« Do not plug the product into
an outlet that is loose, has
come out of its socket, is
broken, dirty, oily, with risk of
water contact (for example,
water that may leak from the
counter).

« Never touch the plug with
wet hands! To unplug, do not
hold the cord, always hold
the plug.

» Make sure that the product
plug is securely plugged into
the outlet to avoid arcing.

ATransportation safety

« Disconnect the product from
the mains before transporting
the product.

» The product is heavy, carry
the product with at least two
people.

» Do not use the door and / or
handle to transport or move
the product.

« Do not put other items on the
product and carry the
product upright.

« When you need to transport
the product, wrap it with
bubble wrap packaging
material or thick cardboard

and tape it tightly. Secure the
product tightly with tape to
prevent the removable or
moving parts of the product
and the product from
damage.

» Check the overall
appearance of the product
for any damage that may
have occurred during
transportation.

AIns.tallation safety

« Before the product is
installed, check the product
for any damage. If the
product is damaged, do not
install it.

« Do not install the product
near heat sources (radiators,
stoves, etc.).

» Keep all ventilation ducts
open around the product.

« To prevent overheating, the
product should not be
installed behind decorative
doors.

ASafety of use

» Make sure that the product is
turned off after each use.

« If you do not use the product
for a long time, disconnect it
or turn off the fuse from the
fuse box.
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» Do not operate defective or
damaged product. If any,
disconnect the electricity /
gas connections of the
product and call the
authorized service.

» Do not use the product with
the front door glass removed
or broken.

» Do not climb on the product
to reach anything or for any
other reason.

» Do not use the product in
situations that may affect
your judgment, such as drug
intake and / or alcohol use.

» Flammable objects kept in
the cooking area may catch
fire. Never store flammable
objects in the cooking area.

« The oven handle is not a
towel dryer. When using the
product, do not hang towels,
gloves or similar textiles.

« The hinges of the product
door move and tighten when
opening and closing the door.
When opening / closing the
door, do not hold the part
with the hinges.

ATemperature warnings

« WARNING: While the
product is operating,
exposed parts will be hot. Do
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not touch the product and
heating elements. Children
under the age of 8 should not
be brought close to the
product without an adult.

« Do not place flammable /
explosive materials near the
product, as the edges will be
hot while it is operating.

» As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

» The product may be hot
during use. Do not touch the
hot compartments, the
interior parts of the oven, the
heating elements, etc.

« When placing food in the hot
oven, removing the food, etc.
always use heat resistant
oven gloves.

AAcces.sory use

« It is important that the wire
grill and tray are placed
properly on the wire shelves.
For detailed information, refer
to the section "Usage of
accessories".

» Accessories can damage the
door glass when closing the
product door. Always push



the accessories to the end of
the cooking area.

ACooking safety

Be careful when using
alcohol in your food. Alcohol
evaporates at high
temperatures and may catch
fire when exposed to hot
surfaces, causing a fire.

Food waste, oll, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

Food Poisoning Hazard: Do
not keep food in the oven for
more than an hour before
and after cooking. Otherwise
it may cause food poisoning
or diseases.

Do not heat closed tin cans
and glass jars. Built up
pressure may cause the jar to
burst.

Place the greaseproof paper
in a cookware or on the oven
accessory (tray, wire grill, etc.)
with food and place it in the
preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or
container to avoid the risk of
touching the oven heating
elements. Never use

greaseproof paper at an oven
temperature higher than the
maximum use temperature
specified on the greaseproof
paper you are using. Never
place greaseproof paper on
the oven base.

Do not place baking trays,
plates or aluminum foil
directly on the bottom of the
oven. The accumulated heat
can damage the base of the
oven.

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

Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place
the food too far in the back of
the grill. This is the hottest
area and fatty foods may
catch fire.

A Maintenance and
cleaning safety

Wait for the product to cool
before cleaning the product.
Hot surfaces may cause
burns!

Never wash the product by
Spraying or pouring water on
it! There is an electric shock
hazard!
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« Do not clean the product with door glass. These materials

steam cleaners as this may can cause glass surfaces to
cause electric shock. be scratched and broken.

« Do not use harsh abrasive » Always keep the control
cleaners, metal scrapers, panel clean and dry. A damp
wire wool or bleach materials and dirty surface may cause
to clean the oven front door problems in operating the

glass / (if present) oven upper  functions.
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B Environmental Instructions

Waste regulation
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.

Appropriate disposal of used appliance
helps prevent potential negative
consequences for the environment and
human health.

Compliance with RoHS Directive:

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

Package information

¢ Packaging materials of the product
are manufactured from recyclable
materials in accordance with our
National Environment Regulations. Do
not dispose of the packaging materials
together with the domestic or other

wastes. Take them to the packaging
material collection points designated
by the local authorities.

Recommendations for

energy saving

Information on energy efficiency

according to EU 66/2014 can be found

on the product fiche given with the
product. The following suggestions will
help you use your product in an
ecological and energy-efficient way:

¢ Defrost frozen food before cooking.

¢ In the oven, use dark or enamelled
containers that transmit heat better.

e Turn off the product 5 to 10 minutes

before the end time of cooking for

prolonged cooking. Now you can save
up to 20% electricity by using heat.

If specified in the recipe or user

manual, always preheat. Do not open

the oven door frequently during
cooking.

¢ Do not open the oven door when
cooking in the "Eco fan heating"
operating function. If the door is not
opened, the internal temperature is
optimized to save energy in the "Eco
fan heating" operating function, and
this temperature may differ from what
is shown on the screen.

e Try to cook more than one dish at a
time in the oven. You can cook at the
same time by placing two cooking
containers on the wire shelf. In
addition, if you cook your meals one
after the other, it will save energy
because the oven will not lose its heat.
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K] Your product
Product introduction

= © 00 N O »~wN =

Control panel

Lamp”

Wire shelves™

Fan motor (behind steel plate)
Door

Handle

Bottom heater (bottom steel plate)
Shelf positions

Top heater

0 Ventilation holes
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It depends on the model. Your
product may not have a lamp, or
the type and location of the lamp
may differ from the illustration.

It depends on the model. Your
product may be without wire
shelves. In the illustration, wire
shelves are shown as examples.



Product control panel introduction and usage
In this section, you can find the overview and basic uses of the product's control
panel. There may be differences in images and some features depending on the type

of product.
Oven control

1 Function selection knob

2 Timer

3 Temperature knob

If there are knob (s) controlling your
product, these knob (s) may be
recessed in the panel that come out
when pressed in on some models. For
settings to be made with these knobs,
first push the relevant knob in and pull
out the knob. After making your
adjustment, press it in again and replace
the knob.

Function selection knob

You can select the oven operating
functions with the function selection
knob. Tum left / right from closed (top)
position to select.

Temperature knob

You can select the temperature you

want to cook with the temperature knob.

Turn clockwise from the closed (top)
position to select.

Temperature indicator

You can understand the oven interior
temperature from the temperature
symbol on the display. The temperature
symbol appears on the display when the
cooking starts, and the temperature
symbol disappears when it reaches the
set temperature. When the temperature
inside the oven drops below the set

SHEEHY 2
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temperature, the temperature symbol
reappears.
Timer
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Alarm key
Time setting key
Decrease key
Increase key
Settings key
Key lock key
isplay symbols
: Cooking time symbol
: Cooking end time symbol*
: Alarm symbol
: Brightness symbol
: Key lock symbol
: Temperature symbol
: Volume symbol
: Door lock symbol*
* It varies depending on the product
model. It may not be available on your
product.
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P& TP CO

13/EN



Oven operating functions

On the function table; the operating functions you can use in your oven and the
highest and lowest temperatures that can be set for these functions are shown. The
order of the operating modes shown here may differ from the arrangement on your
product

0 Oven lamp ) No heater works in the oven. Only the
I oven lamp lights up.
The oven is not heated. Only the fan (on
the back wall) operates. Frozen food with
# Operating with granules is slowly defrosted at room
O fan ) temperature, cooked food is cooled. The

time required to thaw a whole piece of
meat is longer than the food with grains.
Food is heated from above and below at
—— the same time. Suitable for cakes and

Top ﬁggtikr)];ttom * stewg, in baking mplds or Cgkes and
e pastries. Cooking is done with a single
tray.
x The hot air heated by the lower heater is
N distributed equally and rapidly throughout
— Fan assisted N the oven with the fan. Cooking is done
-;;& bottom heating with a single tray.

This function should also be used for

easy steam cleaning.

The hot air heated by the fan heater is

distributed equally and rapidly throughout
Fan Heating * the oven with the fan. It is suitable for

multi-tray cooking of your food at

different shelf levels.

In order to save energy, you can use this

X
‘_ H H H n H no
q)@ Eco fan heating N function instead of using "Fan Heating" in

the range of 160-220 ° C. But; cooking
time will be slightly longer.

N The lower heater and fan heating work. It

Plzza function is suitable for cooking pizza.

Upper heating, lower heating and fan

N heating work. All parts of the product are
cooked equally and quickly. Cooking is
done with a single tray.

"3D" function
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ww . The large grill on the oven ceiling works.

Full gril It is suitable for grilling in large amounts.

*Your product operates in the
temperature range specified on the
temperature knob.
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Product accessories

There are various accessories in your product. In this section, the description of the
accessories and the descriptions of the correct usage are available. Depending on
the product model, the supplied accessory varies. All accessories described in the
user guide may not be available in your product.

NOTICE : The trays in your product may be deformed by the effect of the
temperature. This has no effect on the function. Deformation disappears when the

tray cools down.

Standard tray
It is used for pastries, frozen foods and
frying large pieces.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Models with wire shelves:

‘ : 2, - . /
“’““M@‘?}’é»
Tl

i

Models without wire shelves:

Wire grill

It is used for frying or placing the food to
be baked, fried and stewed on the
desired shelf.
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Use of product accessories

Cooking shelves
There are 5 levels of shelf position in the
cooking area. You can also see the
order of the shelves in the numbers on
the front frame of the oven.
Models with wire shelves

Placing the wire grill on the
cooking shelves

Models with wire shelves:

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the
open section must be on the front. For
better cooking, the wire grill must be
secured with the stopper on the wire
shelf. It must not pass over the stopper
to contact with the rear wall of the oven.

Models without wire shelves:

It is crucial to place the wire grill on the
side shelves properly. The wire grill has
one direction when placing it on the
shelf. While placing the wire grill on the
desired shelf, the open section must be

Placing the tray on the cooking
shelves

Models with wire shelves:

It is also crucial to place the trays on the
wire side shelves properly.

While placing the tray on the desired
shelf, its side designed for holding must
be on the front.

For better cooking, the tray must be
secured with the stopper on the wire
shelf. It must not pass over the stopper
to contact with the rear wall of the oven.
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Models without wire shelves:

It is also crucial to place the trays on the
side shelves properly. The tray has one
direction when placing it on the shelf.
While placing the tray on the desired
shelf, its side designed for holding must
be on the front

Stopper function of the wire grill
There is a stopper function to prevent
the wire grill from tipping out of the wire
shelf. With this function, you can easily
and safely take out your food. While
removing the wire grill, you can pull it
forward until it reaches the stopper. You
must pass over the stopper to remove it
completely.

Models with wire shelves
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Stopper function of the wire grill
tray - Models with wire shelves
There is also a stopper function to
prevent the tray from tipping out of the
wire shelf. While removing the tray,
release it from the rear lock and pull it
towards yourself until it reaches the
stopper. You must pass over the
stopper to remove it completely.




Proper placement of the wire grill
and tray on the telescopic rails-
Models with wire shelves and
telescopic rails

Thanks to telescopic rails, trays or the
wire grill can be easily installed and
removed. When using trays and wire
grills with the telescopic rail, care should
be taken that the pins, on the front and
back of the telescopic rails, rest against
the edges of the grill and the tray (shown
in the figure).
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Technical specifications

Product external dimensions

(height/width/depth)

Oven installation dimensions .

(height/widith/depth) 590 or 600 mm/560 mm/min. 550 mm

Voltage / frequency 220-240 V~; 50 Hz

Cgble type and cross section used / min. HOSW-FG 3 x 1.5 mm?

suitable for use in the product

Total power consumption 3,3 KW

Oven type Multifunction oven

" 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-Eco fan heating, 2-Fan Heating 3- Fan assisted low grill, 4-Top and
bottom heating.

595 mm/594 mm/567 mm

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

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

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

Before you start using your product, it is
recommended to do the following in the
following sections.

First time setting

Always set the time of day before
using your oven. If you do not set
it, you cannot cook in some oven
models.
1.When after the oven is energized for
the first time, hour field *12:00" and &
symbol will flash on the display.
2.Set the time of day by touching @/C.

Q@@@@&a

3.Touch © or % key to activate the
minute field.

Q@@@éﬁ%&

4.Set the minute of day by touching ®
/O,

o |oCo
i

4 O O (\® &

5.Confirm the setting by touching the &
or % key.

» The time of day is set and the ©

symbol disappears on the screen.

If the first time is not set, "12:00"
and ©© symbols continue to flash
and your oven will not start. For
your oven to work, you must
confirm the time of the day by
setting the time of the day or
touching the 9 key when it is at
"12:00". You can change the time
of day setting later, as described
in the "Settings" section.

Current time settings are canceled
in case of power failure. It needs
to be re-adjusted.

First cleaning

1.Remove all packaging materials.

2.Remove all accessories from the oven
provided within the product.

3.Turn the product on for 30 minutes
and then, turn it off. This way, residues
and layers that may have remained in
the oven during production are burned
and cleaned.

4.When operating the product, select
the highest temperature and the
operating function that all the heaters
in your product operate. See "Oven
operating functions". You can leamn
how to operate the oven in the
following section.

5.Wait for the oven to cool.

6.Wipe the surfaces of the product with
a wet cloth or sponge and dry with a
cloth.

Before using the accessories;

Clean the accessories you remove from

the oven with detergent water and a soft

cleaning sponge.
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NOTICE The surface might get
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damaged by some
detergents or cleaning
materials. Do not use
aggressive detergents,
cleaning powders/creams
or any sharp objects during
cleaning.

NOTICE 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.



E How to operate the oven

General information on oven
usage

Cooling fan (It may not exist on
your product.)

Your product has a cooling fan. The
cooling fan is activated automatically
when necessary and cools both the
front of the product and the furniture. It
is automatically deactivated when the
cooling process is finished. Hot air
comes out over the oven door. Do not
cover these ventilation openings with
anything. Otherwise, the oven may
overheat.

The cooling fan continues to operate
during oven operation or after the oven
is turned off (approximately 20-30
minutes). If you cook by programming
the oven timer, at the end of the cooking
time, the cooling fan turns off with all
functions. The cooling fan running time
cannot be determined by the user. It
turns on and off automatically. This is
not an error.

Oven lighting

The oven lamp is turned on when the
oven starts cooking. In some models,
the lamp is on during cooking, while in
some models it turns off after a certain
time.

If you want the oven lamp to be lit
continuously, select the “Oven lamp”
operating function with the function
selection knob.

Operation of the oven

control unit
General warnings for the oven control
unit

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

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

While making any adjustments,
the relevant symbols flash on the
display. Please wait a short time
for the settings to be saved.

If any cooking setting has been
made, the time of the day cannot
be adjusted.

If cooking time is set when
cooking starts, the remaining time
is displayed on the display.

In cases where cooking time or
cooking end time is set; you can
cancel automatically by touching
the © key for a long time.

SOooogooe O
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Alarm key

Time setting key
Decrease key
Increase key
Settings key
Key lock key
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Display symbols

: Cooking time symbol

: Cooking end time symbol*
: Alarm symbol

: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume symbol

: Door lock symbol*

* It varies depending on the product
model. It may not be available on your
product.

Turning on the oven

When you select a operating function
you want to cook with using the function
selection knob and set a certain
temperature with using the temperature
knob, the oven starts operating.
Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Manual cooking to select
temperature and oven operating
function

You can cook by making a manual
control (at your own control) without
setting the cooking time by selecting the
temperature and operating function
specific to your food.

E le:

& EPeb o0

1.Select the operating function you want

to cook using the function selection
knob.
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2.Set the temperature you want to cook
using the temperature knob.
» Your oven will start operating
immediately at the selected function and
temperature and 8 will appear on the
display. When the temperature inside
the oven reaches the set temperature,
the 8 symbol disappears. The oven does
not switch off automatically since
manual cooking is done without setting
the cooking time. You have to control
cooking yourself and turn it off. When
your cooking is completed, turn off the
oven by turning the function selection
knob and the temperature knob to the
off (up) position.
Cooking by setting the cooking
time;
You can have the oven tum off
automatically at the end of the time by
selecting the temperature and operating
function specific to your food and setting
the cooking time on the timer.
1.Select the operating function for
cooking.
2.Touch © until the €9 symbol appears
on the display for the cooking time.

Q@@@%}

After setting the operation
function and temperature, you
can set the cooking time for 30
minutes by touching the ® key
directly for quick setting of the
cooking time and change the time
with the @/@ keys.

3.Set the cooking time with the @&/
keys.
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The cooking time increases by 1
minute in the first 15 minutes,
after 15 minutes it increases by 5
minutes.

4.Put your food in the oven and set the
temperature with the temperature
knob.

» Your oven will start operating

immediately at the selected function and

temperature. The set cooking time starts

to count down and § appears on the

display. When the temperature inside

the oven reaches the set temperature,

the 8 symbol disappears.

5.After the set cooking time is
completed, on the display, "End"
appears, the O symbol flashes and
the timer beeps

6.The warning sounds for two minutes.
Press any key to stop the warning.
The warning stops and the time of day
appears on the display.

To set the cooking end time to a

later time; (It varies depending on

the product model. It may not be

available on your product.)

By selecting the temperature and

operating function specific to your meal,

you can set the cooking time and the

cooking end time to a later time,

allowing the oven to start and turn off

automatically.

1.Select the operating function for
cooking.

2.Touch & until the €9 symbol appears
on the display for the cooking time.

After setting the operation
function and temperature, you
can set the cooking time for 30
minutes by touching the @ key
directly for quick setting of the
cooking time and change the time
with the @/@ keys.

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

S mrur
L T

Q@@@%@

The cooking time increases by 1
minute in the first 15 minutes,
after 15 minutes it increases by 5
minutes.

» After the cooking time has been set,

the © symbol is constantly displayed on

the display.

4. Touch © until the ¥ symbol appears
on the display for the cooking end
time.

S 430
I
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5.Set the cooking end time with the @
/@ keys.
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» After the cooking end time is set, the
© symbol and the ¥ symbol with the
time period symbol will appear
constantly on the display. As soon as

cooking starts, the 5 symbol disappears.

6.Put your food in the oven and set the
temperature with the temperature
knob.
» The oven time calculates the time to
start cooking by subtracting the
cooking time from the cooking end
time you set. When the cooking start
time comes, the selected function is
activated and the oven heats up to the
set temperature. The set cooking time
starts to count down and § appears on
the display. When the temperature
inside the oven reaches the set
temperature, the § symbol disappears.
7.After the set cooking time is
completed, on the display, "End"
appears, the O symbol flashes and
the timer beeps
8.The warning sounds for two minutes.
Press any key to stop the warning.
The warning stops and the time of day
appears on the display.

If any key is pressed at the end of
the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, get the
temperature knob and function
knob to the "0" position (off) and
turn the oven off.
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Settings

Activating key lock

You can prevent control unit from being

intervened with by activating the key

lock function.

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

-
a0 O 0O & &

» The & symbol appears and the 3-2-1
countdown begins on the display. When
the countdown is over, the key lock is
activated. When any key is touched
when the key lock is set, the timer
sounds an audible signal and the (&
symbol flashes.

ﬂ If you stop touching the & key
before the countdown ends, the
key lock will not be activated.

Timer keys cannot be used when
key lock is on. The key lock will
not be canceled in case of power
failure.

Deactivating the key lock

1.Touch & until the & symbol disappears
on the display.

» The & symbol disappears and the key

lock is disabled on the display.

Setting the alarm

You can also use the timer of the

product for any warning or reminder

other than cooking.

The alarm clock has no effect on the

oven operating functions. Used for

warning purposes. For example, you

can use the alarm clock when you want

to turn the food in the oven at a certain

time. As soon as the time you set has



expired, the clock gives you an audible
warning.
Maximum alarm time can be 23
hours and 59 minutes.
1.Touch £ until the 2 symbol appears
on the display.

N © @ & @

I
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» After setting the alarm time, the 2

symbol remains lit and the alarm time

starts the countdown the display. If the

alarm time and cooking time are set at

the same time, the shorter time is

displayed on the display.

3.After the alarm time is completed, the
Qsymbol starts flashing and gives you
an audible warning.

Turning off the alarm

1.At the end of the alarm period, the
warning audio for two minutes. Touch
any key to stop the warning audio.

» The warning audio stops and the time

of day appears on the display.

If you want to cancel the alarm;

1.Touch 2 until the 2 symbol appears
on the display to reset the alarm time.
Touch the © key until it shows
"00:00".

2.0  you can also cancel the alarm by
long pressing the key.

Changing the volume level

1.Touch the £ key until b symbol
appears on the display.

2.® Set the alarm time with the /@ keys.

L]
=

Q@@@&@]

2.Set the desired level with the &/&
keys. (b-01-b-02-b-03)

] o
I I
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3.Touch the %k key for confirmation, or
the setting is activated shortly without
touching a key.

Setting the display brightness

1.Touch the ¥ key until B symbol
appears on the display.

Q@@@@@

2.Set the desired brightness with the ®
/2 keys. (d-01-d-02-d-03)

Q@@%\%@

» Touch the £ key for confirmation, or

the setting is activated shortly without

touching a key.

Changing the time of day

On your oven; to change the time of day

that you have previously set,

1.Touch %* until the €5 symbol appears
on the display.

2.Set the time of day by touching ®/C.
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3.Touch © or % key to activate the
minute field.

@
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4.Set the minute of day by touching @
/O,
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5.Confirm the setting by touching the £
or % key.

» The time of day is set and the ©

symbol disappears on the display.




[ General information about cooking

This section describes tips on preparing
and cooking your food.

In addition, you can also find some of
the foods tested as producers and the
most appropriate settings for these
foods. Appropriate oven settings and
accessories for these foods are also
indicated.

General warnings about
cooking in the oven

¢ While opening the oven door during or

after cooking, hot-burning steam may
emerge. The steam may burn your
hand, face and / or eyes. When
opening the oven door, stay away.

¢ Intense steam generated during
cooking may form condensed water
drops on the interior and exterior of

the oven and on the upper parts of the

furniture due to the temperature
difference. This is a normal and
physical occurrence.

¢ The cooking temperature and time
values given for foods may vary
depending on the recipe and amount.

For this reason, these values are given

as ranges.

¢ Always remove unused accessories
from the oven before you start
cooking. Accessories that will remain
in the oven may prevent your food
from being cooked at the correct
values.

¢ For foods that you will cook according

to your own recipe, you can reference
similar foods given in the cooking
tables.

¢ Using the supplied accessories
ensures you get the best cooking
performance. Always observe the
warnings and information provided by
the manufacturer for the external
cookware you will use.

e Cut the greaseproof paper you will use

in your cooking in suitable sizes to the
container you will cook. Greaseproof
papers that are overflowing from the
container can create a risk of burns
and affect the quality of your cooking.
Use the greaseproof paper you will

use in the temperature range specified.

¢ For good cooking performance, place

your food on the recommended
correct shelf. Do not change the shelf
position during cooking.

Pastries and oven food

General Information
¢ \We recommend using the accessories

of the product for a good cooking
performance. If you are going to use
an external cookware, prefer dark,
non-sticking and heat resistant ware.
If preheating is recommended in the
cooking table, be sure to put your
food in the oven after preheating.

If you are going to cook using
cookware on the wire grill, place it in
the middle of the wire grill, not near
the back wall.

All materials used in making pastry
should be fresh and at room
temperature.

The cooking status of the products
may vary depending on the amount of
food and the size of the cookware.
Metal, ceramic and glass molds
extend the cooking time and the
bottom surface of pastry foods do not
brown evenly.

If you use cooking paper during
cooking, a little browning may be
observed on the bottom surface of the
food. In this case, you may need to
extend your cooking time about 10
minutes.
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¢ The values specified in the cooking
tables are determined as a result of
the tests carried out in our laboratories.
Values suitable for you may differ from
these values.

¢ Place your food on the appropriate

shelf recommended in the cooking o

table. Refer to the bottom shelf of the
oven as shelf 1.

Tips for baking cakes

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

¢ |f the cake is moist, use a small
amount of liquid or reduce the
temperature by 10 ° C.

e |f the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

e If it is cooked well inside but the
outside is sticky, use a smaller amount
of liquid, reduce the temperature and
increase the cooking time.

Tips for cooking pastries
¢ |f the pastry is too dry, increase the

temperature by 10 ° C and shorten
the cooking time. Wet the dough
sheets with a sauce consisting of milk,
oil, egg and yoghurt mixture.

If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not
overflow the tray.

If the pastry is browned on the surface
but the bottom is not cooked, make
sure that the amount of sauce you will
use for the pastry is not too much at
the bottom of the pastry. For an even
browning, try to spread the sauce
evenly between the dough sheets and
the pastry.

Bake your pastry in the position and
temperature appropriate to the
cooking table. If the bottom is still not
browned enough, place it on a bottom
shelf for the next cooking.

Cooking table for pastries and oven food

Suggestions for cooking with a single tray

Cakes in tray Standard tray*

3 180

30...40

heating
Cakes in Cake mold on wire .
mold gl Fan Heating 2 180 30 ...40
. Top and bottom
Standard tray heating 3 160 25...35
Small cakes wli\nl'lgc;zleslvvégh 3
Standard tray Fan Heating Models without 150 25...35
wire shelves: 2
Round cake mold, 26 Top and bottom
cm in diameter with P heatin 2 160 30 ...40
Sponae cake clamp on wire grill** 9
pong Round cake mold, 26
cm in diameter with Fan Heating 2 160 30 ... 40
clamp on wire grill**
. Top and bottom
Cookie Pastry tray heating 3 170 25...35
Pastry tray* Fan Heating 170 20...30
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Top and bottom

Dgstgh Standard tray* heating 2 200 35 ...45
pastry Standard tray* Fan Heating 2 180 35...45
. Top and bottom
Rich pastry Standard tray heating 2 200 20 ...30
Standard tray* Fan Heating 3 180 20...30
* Top and bottom
Whole bread Standard tray heating 3 200 30 ...40
Standard tray* Fan Heating 3 200 30 ... 40
Glass / metal
Lasagna rectangular mold on Top ﬁnd .bOttOm 2o0r3 200 30 ...40
’ iex eating
wire grill
Round black metal
mold, 20 cm in Top and Ibottom 5 180 50 ... 70
diameter on wire heating
) grill*
Applepie = T black metal
mold, 20 cm in Fan Heating 2 170 50 ... 70
diameter on wire
grill**
N Top and bottom 200 ...
Pizza Standard tray heating 2 290 10 ... 20
Standard tray* Pizza function 3 250 8...15

Preheating is recommended for all food.

* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

Models with ~ Models with
. . wire shelves:

wire shelves: o5 40

Small cakes 2;??:3”1?}’ Fan Heating 2-4 M:)fjgls Models
ry tray . . without wire

without wire shelves: 30
shelves: 140 i

45
Cookie thpandard 8" Fan Heating 24 170 25...35
—Pastry tray
1 -Standard tray* .
Dough pastry 4 _Pastry tray* Fan Heating 1-4 180 35 ...45
Rich pastry 2 ~Standard tray Fan Heating 2-4 180 20...30

4 —Pastry tray*

Preheating is recommended for all food.

* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.
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Cooking table for Eco fan heating - operating function

¢ Do not change the cooking temperature after cooking starts in Eco fan heating -
operating function.

¢ Do not open the door during cooking in the Eco fan heating - operating function.
If door is not opened, inner temperature is optimized to save energy and may
differ from the display.

¢ Do not preheat in Eco fan heating-mode.

Suggestions for cooking with a single tray

160 05 ...

Small cakes Standard tray* 3
Cookie Standard tray* 3 180 25...35
Dough pastry Standard tray* 3 200 45...55
Rich pastry Standard tray* 3 200 35..45

* These accessories may not be included with your product.

Meat, Fish and Poultry ¢ After the cooking time is over, leave

The key points on roasting the meat in the oven for about

e Seasoning it with lemon juice and 10 minutes. The juice of the meat is
pepper before cooking all chicken, better distributed to the fried meat and
turkey and large pieces of meat will does not come out when the meat is
increase cooking performance. cut.

e |t takes 15 to 30 minutes more to ¢ Fish should be placed on a medium or
cook boned meat than filet by low level shelf in a heat resistant plate.
roasting. ¢ Cook the foods recommended in the

* You should calculate about 4 to 5 cooking table with a single tray.
minutes of cooking time per
centimeter of the meat thickness.

Cooking table for meat, fish and poultry

15 mins.

Steak (whole) /

Standard tray*

Top and bottom

250/max, then 60 ... 80

Roast (1 kg) heating 180 ... 190
, 15 mins.
Lamb's shank o ard trayr 10P @nd bottom 950/max, then  110... 120
(1.5 - 2.0 kg) heating 170
Wire grill* 15 mins.
Place one tray on a Top ﬁggﬁt;ottom 250/max, then 60 ... 80
lower shelf 9 190
Roasted Wire grill*
chicken (1.8-2  Place one tray on a Fan Heating 200 ... 220 60 ... 80
kg) lower shelf
Wire grill* 15 mins.
Place one tray on a "3D" function 250/max, then 60 ... 80
lower shelf 190
25 mins.
Turkey (5.5 kg) Standard tray* Top and bottom 250/max, then 150 ... 210

heating

180... 190
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250/max, tﬁen

Standard tray* "3D" function 1 150...210
180... 190

Wire grill*

Place one tray on a Top and .bOttOm 3 200 20 ...30

heating

Fish lower shelf
Wire grill*

Place one tray on a "3D" function 3 200 20...30
lower shelf

Preheating is recommended for all food.

* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.

Grill

Red meat, fish and poultry meat will

quickly turn brown when grilled, hold a

beautiful crust and do not dry out. Fillet

meats, skewer meats, sausages as well

as juicy vegetables (tomatoes, onions,

etc.) are particularly suitable for grilling.

General warnings

¢ Food not suitable for grilling carries a
fire hazard. Grill only food that is
suitable for heavy grill fire. Also, do not
place the food too far in the back of
the grill. This is the hottest area and
fatty foods may catch fire.

e Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

ire gri

The key points of the grill

¢ Prepare foods of similar thickness and
weight as much as possible for the
grill.

Place the pieces to be grilled on the
wire grill or wire grill tray by distributing
them without exceeding the
dimensions of the heater.

¢ Depending on the thickness of the
pieces to be grilled, the cooking times
given in the table may vary.

Slide the wire grill or the wire grill tray
to the desired level in the oven. If you
are cooking on the wire grill, slide the
oven tray to the lower shelf to collect
the oils. The oven tray you are going
to slide should be sized to cover the
entire grill area. This tray may not be
included with the product. Put some
water into the oven tray for easy
cleaning.

5 250 ... 35

Chicken pieces Wire grill 4 -
Meatball (beef) - 12 pieces Wire grill 4 250 ... 30
Lamb chop Wire grill 4-5 250 .. 25
Steak - (sliced) Wire grill 4-5 250 ... 30
Veal chop Wire grill 4-5 250 ... 30
Vegetable gratin Wire grill 4-5 220 ... 30
Toast bread Wire grill 4 250 1.4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.
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Test foods

¢ Foods in this cooking table are prepared according to the EN 60350-1 standard to
facilitate testing of the product for control institutes.

Cooking table for test foods

Suggestions for cooking with a single tray

* Top and
Shortbread Standard tray bottom heating 3 140 20 ...30
(sweet Models with
cookie) Standard tray* Fan Heating I\vxggeslgeleter?(:)ft 140 15...25
wire shelves: 2
* Top and
Standard tray bottom heating 3 160 25..35
Small cakes Models with
Standard tray* Fan Heating I\ngZeslgevate:(:)St 150 25..35
wire shelves: 2
Round cake mold, 26
cm in diameter with Top and 2 160 30 ... 40

clamp on wire grill** bottom heating

Round cake mold, 26

cm in diameter with Fan Heating 2 160 30 ... 40
clamp on wire grill**

Round black metal

Sponge cake

mold, 20 cm in Top and
diameter on wire bottom heating 2 180 80...70
grill*

Appleple — g T black metal

mold, 20 cm in
diameter on wire
grill**
Preheating is recommended for all food.
* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.

Fan Heating 2 170 50...70

Suggestions for cooking with two trays

y i B}
(sweet cookie) 4-Pastry tray* Fan Heating 2-4 140 15..25
\:\v/iln?ed::?e:l\:gg' Models with wire
* " shelves: 25 ... 40
Small cakes 2-Standard tra*y Fan Heating 2-4 150 Models without
4-Pastry tray Models without wire shelves:
wire 1s::glves: 30 .. 45

Preheating is recommended for all food.
* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.
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Toast bread
Meatball (beef) - 12
pieces
Turn the food after 1/2 of the total grilling time.
It is recommended to preheat for 5 minutes for all grilled food.

Wire grill 4 250 1.4
Wire grill 4 250 20...30
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Maintenance and care

General cleaning
information

A General warnings

¢ Wait for the product to cool before
cleaning the product. Hot surfaces
may cause burns!

¢ Do not apply the detergents directly
on the hot surfaces. This may cause a
permanent stains.

¢ The appliance shall be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be
prevented from burning when the
appliance is used again later. Thus,
the service life of the appliance
extends and frequently faced
problems are decreased.

¢ Do not use steam cleaning products
for cleaning.

e Some detergents or cleaning agents
may damage the surface. Do not use
abrasive detergents, cleaning powders,
cleaning creams, descalers or sharp
objects during cleaning.

¢ There is no need for a special cleaning
agent for cleaning after each use.
Clean the appliance using dish soap,
warm water and a soft cloth or
sponge and dry with a dry microfiber
cloth.

¢ Be sure to completely wipe off any
remaining liquid after cleaning and
immediately clean any food splashing
around during cooking.

¢ Do not wash any component of your
appliance in a dishwasher.

Inox and stainless surfaces

¢ Do not use acid or chlorine-containing
cleaning agents to clean stainless or
inox surfaces and handles.
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e Stainless or inox surface may change
colour in time. This is normal. After
each operation, clean with a detergent
suitable for the stainless or inox
surface.

e Clean with a soft soapy cloth and
liquid (non-scratching) detergent
suitable for inox surfaces, taking care
to wipe in one direction.

* Remove lime, oil, starch, milk and
protein stains on the inox-stainless
and glass surfaces immediately
without waiting. Stains may rust under
long periods of time.

Enamelled surfaces

e After each use, clean the enamel
surfaces using dishwashing detergent,
warm water and a soft cloth or
sponge and dry them with a dry cloth.

e |f your product has an easy steam
cleaning function, you can make easy
steam cleaning for light non-
permanent dirt. (See the "Easy steam
cleaning" section)

¢ For persistent stains, the oven and grill
cleaner recommended on the website
of your product brand and a non-
scratching scouring pad can be used.
Do not use an external oven cleaner.

¢ The oven must cool down for cleaning
in the cooking area. Cleaning on hot
surfaces shall create both fire hazard
and damage with enamel surface.

Catalytic surfaces

¢ The side walls in the cooking area can
only be covered with enamel or
catalytic walls. It varies by model.

¢ The catalytic walls have a light matte
and porous surface. The catalytic
wallls of the oven should not be
cleaned.

e Catalytic surfaces absorb oil thanks to
its porous structure and start to shine



when the surface is saturated with oil,
in this case it is recommended to
replace the parts.
Glass surfaces
¢ \When cleaning glass surfaces, do not
use hard metal scrapers and abrasive
cleaning materials. They can damage
the glass surface.
Clean the appliance using
dishwashing detergent, warm water
and a microfiber cloth specific for
glass surfaces and dry it with a dry
microfiber cloth.
If there is residual detergent after
cleaning, wipe it with cold water and
dry with a clean and dry microfiber
cloth. Residual detergent residue may
damage the glass surface next time.
¢ Under no circumstances should the
dried-up residue on the glass surface
be cleaned off with serrated knives,
wire wool or similar scratching tools.
¢ You can remove the calcium stains
(yellow stains) on the glass surface
with the commercially available
descaling agent, with a descaling
agent such as vinegar or lemon juice.
If the surface is heavily soiled, apply
the cleaning agent on the stain with a
sponge and wait a long time for it to
work properly. Then clean the glass
surface with a wet cloth.
¢ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces
e Clean plastic parts and painted

surfaces using dishwashing detergent,

warm water and a soft cloth or
sponge and dry them with a dry cloth.

¢ Do not use hard metal scrapers and
abrasive cleaners. It may damage the
surfaces.

¢ Ensure that the joints of the
components of the appliance are not
left as damp and with detergent.

Otherwise, corrosion may occur on
these joints.

Cleaning the accessories
Unless otherwise stated in the user
manual, do not wash the product
accessories in the dishwasher.

Cleaning the control panel

¢ When cleaning the panels with knob
control, wipe the panel and knobss
with a damp soft cloth and dry with a
dry cloth. Do not remove the knobs
and gaskets underneath to clean the
control panel. The control panel and
knobs may be damaged.

While cleaning the inox panels with
knob control, do not use inox cleaning
agents around the knobs. The
indicators around the knobs may be
deleted.

Clean the touch control panels with a
damp soft cloth and dry with a dry
cloth. If your product has a key lock
feature, set the key lock before
performing control panel cleaning.
Otherwise, incorrect detection may
occur on the keys.

Cleaning the inside of the

oven (cooking area)

Follow the cleaning steps described in
the "General cleaning information”
section according to the surface types in
your oven.

Cleaning the side walls of the
oven

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model. If there is a
catalytic wall, refer to the "Catalytic
walls" section for information.

If your product is a side rack model,
remove the side racks before cleaning
your side walls. Then complete the
cleaning as described in the "General
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cleaning information" section according

to the side wall surface type.

To remove the side racks:

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

2.Pull the side rack towards you to

it letel

them must be repeated from the end
to the beginning, respectively.

Easy Steam Cleaning

It varies depending on the product

model. It may not be available on your

product.

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 15

minutes.
Open the door immediately and wipe the
inner surfaces of the oven with a damp
sponge or cloth. When opening the door,
steam will escape. This can create a risk
of burning. Be careful when opening the
oven door.
Use warm water with washing liquid, a
soft cloth or sponge to clean the
persistent dirt and wipe it with a dry
cloth.

During the easy steam cleaning
mode, water that is in the pool at
the base of the oven 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.

It varies depending on the product
model. It may not be available on your
product. After condensation in the oven,
there might be water or moisture in the
pool channel under the oven. After use,
clean this pool channel with a damp
cloth and then dry it.



(B) type hinge is available in soft closing
door types.

(C) type hinge is available in soft
ning/clo

Cleaning the oven door

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

The oven door inner glass is
covered with an easy-to-clean
material. Do not use abrasive
cleaning agents, hard metal
scrapers, wire wool or bleach
materials such as bleach.

You can remove your oven door and

door glasses to clean them. How to

remove the doors and windows is

explained in the sections "Removing the

oven door" and "Removing the inner

glasses of the door". After removing the

door inner glasses, clean them using a

dishwashing detergent, warm water and

a soft cloth or sponge and dry them with

a dry cloth. Wipe the glass with vinegar

and then rinse it against lime residues

that may occur on the oven glass.

Removing the oven door

1.0Open the oven door.

2.0pen the clips in the front door hinge
socket on the right and left by
pressing downwards as shown in the
figure. -

The hinge type (A), (B), (C) varies Hinge lock - closed position

according to the product model. The

figures below show how to open all

hinge types.

(A) type hinge is available in normal door

types.
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Hinge lock - open position
3.Get the oven door to a half-open
position
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4.Pull the removed door upwards to
release it from the right and left hinges
and remove it.

To reattach the door, the
procedures applied when
removing it must be repeated
from the end to the beginning,
respectively. When installing the
door, be sure to close the clips on
the hinge socket.

Removing the inner glass of

the oven door
Inner glass of the product's front door of
may be removed for cleaning.

1.0pen the oven door.

2.Pull the plastic component, attached
on the upper section of the front door,
towards yourself by simultaneously
pressing on the pressure points on
both sides of the component and
remove it.

3.As shown in the figure, gently lift the
innermost glass (1) towards 'A' and
then, remove it by pulling towards 'B".



1 Innermost glass panel

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

4.1f your product has an inner glass (2),
repeat the same process to detach it
2).

5.The first step of regrouping the door is
to reassemble the inner glass (2).
Place the beveled edge of the glass to
meet the beveled edge of the plastic
slot. (If your product has an inner
glass). Inner glass (2) must be
attached to the plastic slot closest to
the innermost glass (1).

6.While reassembling the innermost
glass (1), pay attention to place the
printed side of the glass on the inner
glass. It is crucial to place the lower
corners of the innermost glass (1) to
meet the lower plastic slots.

7.Push the plastic component towards
the frame until a "click" sound is heard.

Cleaning the oven lamp

In the event that the glass door of the
oven lamp in the cooking area becomes
dirty; clean using dishwashing detergent,
warm water and a soft cloth or sponge
and dry with a dry cloth. In case of oven
lamp failure, you can replace the oven
lamp by following the sections that
follow.

Replacing the oven lamp
A General warnings

¢ To avoid the risk of electric shock
before replacing the oven lamp,

disconnect the electrical connector

and wait for the oven to cool. Hot

surfaces may cause burns!

In this oven, an incandescent lamp

with a power of less than 40 W, a

height of less than 60 mm, a diameter

of less than 30 mm or a halogen lamp

with socket type G9, a power of less

than 60 W is used. The lamps are

suitable for operation at temperatures

above 300 °C. Oven lamps can be

obtained from Authorised Service

Agents or technician with licence.

¢ The position of the lamp may differ
from that is shown in the figure.

¢ The lamp used in this product is not
suitable for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

¢ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 ° C.

If your oven has a round lamp,

1.Disconnect the product from the
electricity.

2.Remove the glass cover by turmning it
counterclockwise.

3.1f your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If type (B) is a model,
pull it out as shown in the figure and
replace it with a new one.
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4.Refit the glass cover.

If your oven has a square lamp,

1.Disconnect the product from the
electricity.

2.Remove the wire shelves according to

the description.
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3.Lift the lamp's protective glass cover
with a screwdriver.

4.1f your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If type (B) is a model,
pull it out as shown in the figure and
replace it with a new one.

5.Refit the glass cover and wire shelves.



E] Troubleshooting

Consult the Authorised Service Agent or technician with license or the dealer where
you have purchased the product if you cannot remedy the trouble although you

have implemented the instructions in this section. Never attempt to repair a

defective product yourself.

¢ |t is normal that steam escapes during operation. >>> This is not a fault.

. The vapour that arises urlng cooking can condense and form water droplets
when it hits cold surfaces of the product. >>> This is not a fault.

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

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

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

¢ Buttons/knobs/keys on the control panel do not function. >>> If your product

equipped with key lock function,keylock may be enabled. Please disable it.

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

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

¢ In models equipped with a timer, the timer is not adjusted. >>> Adjust the time.

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

t the fi

product and switch it on again.
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