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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user’'s manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’s manual.

u

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that

A1.1 Intended Use
* This product is designed to be

used at home. It is not suitable
for commercial use.

Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should

may occur if these instructions

are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-

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 de-
frost, bake, fry and grill food.
This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet
Safety

* This product can be used by

less it is clearly specified in the

user’'s manual.

ations on the product.

Do not make technical modific-

EN/4

children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have 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 ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised
to ensure that they do not play
with the product.

Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-
dren may reach on the
product.

Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

« Keep the packaging materials m

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.

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
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place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
qguency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

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

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when itis in use. The
power cables must not touch
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the rear surface of the product. m

Otherwise it might get dam-
aged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

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



« CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
afire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

A1 .4 Transportation
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 place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

ALS Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.

* Never place the product on a
carpet-covered floor. Product
Otherwise, lack of airflow be-
neath the product will cause
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electrical parts to overheat.
This will cause problems with
your product.

The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.
Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

Keep the surroundings of all
ventilation ducts of the
product open.

Do not install the product near
a window. When you open the
window, hot cookware may tip
over.

To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.
If there is a socket behind the
place where the product will be
installed, it must be ensured

that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

* There should be no gas hose,
plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.

A1 .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.

* Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

* Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

« CAUTION: If the hob surface is
cracked, disconnect the
product from the mains to
avoid the risk of electric shock.

« CAUTION: If the hob glass sur-
face is broken:
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Switch off all gas and (if applic-
able) electric hotplates. Discon-
nect the product from the elec-
tricity.

- Do not touch the appliance sur-

face.

- Do not use the appliance.

* Do not step on the appliance
for any reason.

* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

+ Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

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

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

* This product is not suitable for
use with a remote control or an
external clock.

ﬁ 1.7 Temperature Warn-
ings

+ CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid

touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

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

A1 .8 Accessory Use

* It is important to use the ac-
cessories provided with the
product appropriately. For de-
tailed information, refer to the
section "Use of Product Ac-
cessories".
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+ Close the oven door after .
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it. .

« CAUTION: Use only hob
guards designed by the manu-
facturer of the cooking appli-
ance or indicated by the manu-
facturer of the appliance in the
instructions for use as suitable -
or hob guards incorporated in
the appliance. The use of inap-
propriate guards can cause ac-
cidents.

A1 .9 Cooking Safety

« CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.

« CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,

Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

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

When the oven is in use,
NEVER place baking tray,
dishes or aluminium foil dir-
ectly on the bottom of the
oven. The heat accumulation
might damage the bottom of
the oven, and might even
cause damage to the oven
cabinet or kitchen flooring.

which may cause a fire. NEVER  Be mindful of the following pre-
try to extinguish the fire with cautions when using greasy
water; disconnect the product  parchment paper or similar ma-
from the mains, and then cover terials:

the flames with a cover or fire
cloth (etc.).

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.
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* Place the greaseproof paper in

a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching

the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of




greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

Do not place it on top of ac-
cessories during preheating.
Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

Only cover the necessary sur-
face inside the tray.

After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

When using wire grill, a tray
should be placed on the lower
rack. Otherwise, the food oil
and other components that

drip onto the oven bottom can m

create heavy smoke and lead
to flames.

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

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

* Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).
These materials can cause
glass surfaces to be scratched
and broken.
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2 Environmental Instructions

2.1 Waste Directive

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

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

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
B (b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent 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.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other

3 Your product

wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

+ In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user’s manual,
always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Use pots / pans with a size and lid suit-
able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases
clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

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.
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3.1 Product Introduction

1
OO O00O0T—r2
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1 Hob section
2 Control panel
3 Handle
4 Door
5 Bottom part
3.1.1 Cooking unit
g |
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1 Lamp
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Wire shelves

Lower heater (under the steel plate)
Shelf positions

Upper heater

Ventilation holes

Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

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

3.1.2 Hob section
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Rear left - Hotplate
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Front left - Hotplate
Front right - Hotplate
Rear right - Hotplate

Introduction of the oven control
panel
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1 Active hob warning lamp

3 Function selection knob
5 Hob control knobs

v
5

2 Thermostat lamp
4 Temperature knob
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If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control

panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.
Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive hotplate. You may infer which hotplate
it controls from the symbols on the control
panel.

3.3 Oven operating functions

On the function table, the operating func-
tions 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.

Function Function description Tempe:ature Description and use
symbol range (°C)
Food is heated from above and below at the same time. Suit-
Top and bottom heat- . . f
in * able for cakes, pastries or cakes and stews in baking moulds.
— 9 Cooking is done with a single tray.
| S
— Only lower heating is on. It is suitable for foods that need
— Bottom heating * browning on the bottom. This function should also be used for
<+ Q_"/ easy steam cleaning.
| S
) The small grill on the oven ceiling works. It is suitable for
Low grill * s
grilling smaller amounts.
Full grill . The large grill on the oven ceiling works. It is suitable for
9 grilling in large amounts.

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

3.4 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
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varies. All accessories described in the
user’'s manual may not be available in your
product.

The trays inside your appliance may
@ be deformed with the effect of the
heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray
It is used for pastries, frozen foods and fry-
ing large pieces.

Wire grill

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

On models with wire shelves :

On models without wire shelves :

3.5 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.

On models with wire shelves :

N

5

4

3

2

1

>/
On models without wire shelves :

— . 4
| ~ 3
4; ~ 2
=~ 1

Placing the wire grill on the cooking
shelves

On 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 on
the wire shelf's stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On 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 on the front.
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Placing the tray on the cooking shelves
On 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 de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

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

Stopping function of the wire grill

There is a stopping function to avoid the
wire grill from tipping out of the wire shelf.
With this function, you can easily take out
your food. While removing the wire grill, you
can pull it forward until it reaches the stop-
ping point. You must pass over this point to
remove it completely.

On models with wire shelves :

On models without wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to avoid
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and
tray on the telescopic rails-On models
with wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
shelves can be easily installed and re-
moved. Care should be taken to place the
trays and wire shelves on the telescopic
rails as shown in the figure below.
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) |850 /600 /600

Voltage/Frequency TN ~ 220-240 V/3N ~ 380-415V 50/60 Hz

Cable type and section used/suitable for use in the min. HOSVV-FG 3 x 4 mm2/ 5 x 1,5 mm2

product

Total power consumption (kW) 83

Oven type Conventional oven

Front left Hotplate

Dimension 180 mm

Power 2000 W

Rear left Hotplate

Dimension 145 mm

Power 1000 W

Front right Hotplate

Dimension 145 mm

Power 1000 W

Rear right Hotplate

Dimension 180 mm

Power 2000 W

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 relev-
ant functions exist on the product or not: 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted bottom/top heating, 4-
Top and bottom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

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

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 Installation

A General warnings

+ Refer to the nearest Authorised Service
Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

+ Itis customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

+ The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation.

+ Check for any damage on the appliance
before the installation.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.

+ The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

 This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-

low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

£
[ eo— ] E o
= :
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E ~ 65 mm min
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~y
— P00 OO

]

]|

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

Warning - Risk of tipping!

Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for in-
stallation.
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Safety chain

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

Hook
Locking mechanism

Safety chain
Firmly fix chain to product rear
Rear of product

o g A W =

Kitchen wall

If your product has 1 safety chains;

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

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

Ay '
D :
o (- D

Stability chain to be as short as

@ practicable to avoid oven tilting for-
ward and diagonal to avoid oven
side tilting. Stability chain is de-
signed for cookers without a
bracket engagement slot.

Anti-tip stability device

The product should be secured against los-
ing its balance and falling by using the anti-
tip stability device supplied with your
product.

1. Draw a straight vertical line from the

center of the back wall of the area
where you will place the product.

2. Using the center as a reference, fix the
anti-tip stability device to the wall in ex-
act dimensions according to the dimen-
sions given below.

85cm

= e

85cm "
\B/ i |

LR
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The oven distance must be taken
from closed position of feet. An

anti-tip stability device is supplied
with the product. You can use this
piece on the right or left. The relev-
ant dimensions for both sides are
given above. The installation is
shown on the left as an example.

3. Place the anti-tip stability device you
fixed to the wall into the slot on the back
of the product as shown below.

4.2 Electrical connection

A General warnings

Disconnect the product from the power
supply before beginning any work on the
electrical installation. There is a risk of
electric shock risk.

Connect the product to a grounded
socket/line protected by a miniature cir-
cuit breaker (fuse) of appropriate capa-
city as specified in the “Technical Spe-
cifications” table. Have the grounding
performed by a qualified electrician be-
fore using the product with or without a
transformer. Our company does not ac-
cept responsibility for damages resulting
from failure to comply with the require-
ment for the product to be used with a
grounded installation in accordance with
local regulations.

The product can only be connected to the
mains power supply by an authorized and
qualified person, and the product war-
ranty only begins after correct installa-
tion. The manufacturer cannot be held re-
sponsible for damages resulting from
work performed by unauthorized per-
sons.

+ The power cord must not be crushed, fol-
ded, compressed, or come into contact

with hot parts of the product. If the power

cord is damaged, it must be replaced by
a qualified electrician.

+ The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.

+ Power cable plug must be within easy
reach after installation (do not route it
above the hob). Do not use extension or
multi sockets in power connection.

+ When installing the wiring, you must
comply with national/local electrical reg-

ulations and use the appropriate plug and

outlet for the product. If the power limits
of the product exceed the current carry-
ing capacity of the plug and outlet/outlet,
you must connect the product directly to
the fixed electrical installation without
using a plug and outlet/outlet.

+ If the product will be connected directly
to the supply power: If it is not possible
to disconnect all poles in the supply
power, a disconnection unit with at least
3 mm contact clearance (fuses, line
safety switches, contactors) must be
connected and all the poles of this dis-
connection unit must be adjacent to (not
above) the product in accordance with
IEE directives. Failure to obey this in-
struction may cause operational prob-
lems and invalidate the product warranty.

+ Additional protection by a residual cur-
rent circuit breaker is recommended.

If your product has no power cable:

+ An electrical cable of the type and cross-
section specified in the technical data-
sheet must be connected to the product
by following the instructions below. For
safety reasons, the cable should not be
longer than 2 meters.

+ Use a screwdriver to open the terminal
block cover.
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+ Thread the power cable through the
cable clamp located beneath the terminal
and secure it to the main body using the
integrated screw on the cable clamping
element.

+ Connect the cables to the product ac-
cording to the provided diagram.

Make the terminal block connection of your

product according to the connection/phase

information on the product type label.

5 [l 0
h-E| |G

i Two phase
Single phase
220/230/240V AC 380/400/415V AC

4]
Hrias

Three phase
380/400/415V AC

* Copper bridge (EN)

If your supply cord type is 3-conductor type,
for 1-phase connection:

- Brown/Black = L (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) @ (Earthing)

5 First Use

If your supply cord type is 5-conductor type,
for 3-phase connection:

- Brown = L1 (Phase)

- Black = L2 (Phase)

- Grey = L3 (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) @ (Earthing)

+ Once the cable connections are com-
plete, close the terminal block cover.

+ Connect the power cord to the mains by
routing it so that it does not touch the
product or get trapped between the
product and the wall.

4.3 Placing the product

1. Push the product towards the kitchen
wall.

2. Secure the safety chain you have con-
nected to the product to the wall.

3. Adjust the feet of oven

Adjusting the feet of oven

Vibrations during use may cause cooking
vessels to move. This dangerous situation
can be avoided if the product is level and
balanced.

For your own safety please ensure the
product is level by adjusting the four feet at
the bottom by turning left or right and align
level with the work top.

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

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

5.1 Initial Cleaning

1. Remove all packaging materials.

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

3. Operate the product 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 learn how to oper-
ate the oven in the following section.

5. Wait for the oven to cool.
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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 clean-

ing sponge.

6 How to use the hob

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

6.1 General information on hob us-
age

A General warnings

+ Do not let any objects to fall on the hob.
Even small objects such as saltshakers
may damage the hob. Do not use cracked
hobs. Water may seep through these
cracks and cause a short circuit. If the
surface is damaged in any way (e.g. vis-
ible cracks), turn off the fuse first, then
call the authorized service to unplug the
product to reduce the risk of electric
shock.

+ Do not use unbalanced and easily tilting

pots/pans on the hob.

+ Do not heat the pots/pans and pots
empty. The pots and the appliance may
be damaged.

+ Always turn off the hob’s burners after
each use.

+ You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

+ After each use the cooking surface will
be hot, so do not put the plastic pots/
pans on the cooking surface. Clean such
material on the surface immediately.

+ Sudden temperature changes on the
glass cooking surface may cause dam-
age, be careful not to spill cold liquids
during cooking.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Do not place the covers of pots and pans
on burners/zones.

+ Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

Recommended cooking pots/pans sizes

Cooking zone diameter - mm

Pot diameter - cm

80 8-10
145 14-16
180 18-20
220 22-24
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6.2 Operation of the hobs
Using the hotplate(s)

You may operate the hotplate(s) with hob
control knob(s). Each knob operates the re-
spective hotplate. You may infer which hot-
plate it controls from the symbols on the
control panel.

When turned off (top position), the hotplate
does not operate. Set your desired cooking
level by aligning the knob to the respective
levels.

The hob(s) may have different operating
levels as per the model of your appliance.
You may select the relevant level for your
cooking type by referring to the table be-
low.

6 levels:

1: Heating

2 - 3 : Boiling, Resting

4 - 6 : Baking, Frying, Boiling

7 Using the Oven

Active hob warning lamp m
As soon as the hotplate(s) are turned on,

the active hob warning lamp on the control
panel turns on. This lamp indicates that the
hotplate or at least one of its hotplates, if
any, is working. When all the knobss on the
hotplate(s) are turned off, the lamp goes
off.

Turning the hotplate on

To operate the hotplates, the hob control
knobs are used. To obtain your desired
cooking level, switch the hob control knob
to the desired level.

Turning the hotplate off
Bring the hob control knob to OFF position
(top).

If there are hotplates with quick
@ heating feature, these are marked
with a red dot.

Overheating protection
Hobs with a power above 1000 W are
equipped with overheating protection. Over-
heating protection reduces the power of the
hotplate in the following conditions:
No pots or vessels on the hotplate.
+ Empty pot or vessel on the hotplate.
+ The fact that the base of the pot or ves-
sel is not flat.

7.1 General Information on Using
the Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Refrain from covering these ventila-
tion openings. Otherwise, the oven may
overheat. The cooling fan continues to op-
erate 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 baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

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

EN/23



7.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the

temperature knob, the oven starts operat-

ing.

Turning off the oven

You can turn the oven off by turning the

function selection knob and temperature

knob to the off (up) position.

Selecting the temperature and oven op-

erating function.

You can cook by making a manual control

(at your own control) by selecting the tem-

perature and operating function specific to

your food.

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside
the oven reaches the desired temperat-
ure, the thermostat lamp will turn off.
The oven will not turn off by itself after
the baking process. You have to con-
trol baking and turn it off yourself.
When your baking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

8 General Information About Cooking

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

8.1 General Information About Bak-
ing in the Oven

+ While opening the oven door during or
after baking, 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 baking
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.

+ Condensation or water vapour may ap-
pear as sweating or dripping on the
oven's inner glass, depending on the
food. This common occurrence could
happen when cooking. It is advised to
use a moist cloth to wipe the inner glass
clean when the product has cooled down
after cooking.

+ Itis not necessary to use catalytic side
walls during cooking. They help to keep
the oven clean by absorbing grease.
Catalytic side walls should not be
cleaned.

+ 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. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.
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For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.
Using the supplied accessories ensures
you get the best cooking performance.
Always observe the information provided
by the manufacturer for the external
cookware you will use.

Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

8.1.1 Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, 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 will cook by 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 temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

+ Cook the recommended dishes in the
cooking table with a single tray.

Tips for baking cakes

+ If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

« If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

« If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing 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 over-
flow 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 tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.
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Cooking table for pastries and oven

foods
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * Top gnd bottom 3 180 30..45
heating
Cake in the mould | ©3Ke mouldon | Top and bottom |, 180 30..50
wire grill ** heating
Small cakes Standard tray * :]—OP gnd bottom 3 160 25..35
eating
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 160 25..40
meter on wire grill [heating
*%
Cookie Pastry tray * ;°p and bottom |5 170 25..40
eating
Rich pastry Standard tray * EOP gnd bottom 2 200 30..50
eating
Dough pastry Standard tray * Top and bottom 2 200 20..35
heating
Whole bread Standard tray * IOP _and bottom 3 200 30..45
eating
Glass / metal
Lasagne rectangular con- | Top and bottom |, . 5 200 30... 45
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 6075
wire grill **
Pizza Standard tray* |1 °P and bottom |, 220 10..25

heating

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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8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

+ Fish should be placed on the medium or
low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
15 mins. 250/
Steak (whole) / Standard tray * Top gnd bottom mayx, after 180 ... |60 .. 80
Roast (1 kg) heating 190
Lamb's shank + |Top and bottom 15 mins. 250/
(1,52 kg) Standard tray heating max, after 170 110..120
Wire grill *
Fried chicken Top and bottom 15 mins. 250/ 70 .90
(1,8-2 kg) Place one tray on | heating max, after 190
a lower shelf
25 mins. 250/
Turkey (5.5 kg) Standard tray * IOP :’:md bottom max, after 180 ... |150..210
eating 190
Wire grill * T db
) op and bottom
Fish Place one tray on  |heating 200 20..40
a 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.

8.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly 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.

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

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

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.
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+ 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.

sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven

tray for easy cleaning.

The oven tray you will slide should be Grill table
Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)
(approx.)

Fish Wire grill 250/max 20..25
Chicken pieces Wire grill - 250/max 25..35
gﬂrgg‘m" (veah =12 \ire gril 4 250/max 20...30
Lamb chop Wire grill 4-5 250/max 20..25
Steak - (meat cubes) |Wire grill 4-5 250/max 25..30
Veal chop Wire grill 4-5 250/max 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250/max 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.

8.1.4 Test foods
+ Foods in this cooking table are prepared

according to the EN 60350-1 standard to

+ Cook the recommended dishes in the
cooking table with a single tray.

facilitate testing of the product for con-

trol institutes

Cooking table for test meals

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)

ShorTbread (sweet Standard tray * Top _and bottom 3 140 25 35

cookie) heating

Small cakes Standard tray * EOP _and bottom 3 160 25..35

eating

Round springform

Sponge cake pan, 26 cm in dia- | Top and bottom 1, 160 25 .. 40
meter on wire grill [heating
*%
Round black

. metal mould, 20 |Top and bottom

Apple pie cm in diameter on |heating 2 180 6075

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.
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Grill

Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) - 120 e 4 250/max 20...30

amount

Toast bread Wire grill 4 250/max 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.

Yogurt

Preparation of yogurt;

1. Remove any accessories, including any
wire shelves (if any) and any catalytic
side walls (if any) attached to the wire
shelves or side walls, from the cooking

2. Place the yogurt cookware on the bot-

tom of the cooking area.

3. After preparing the yogurt, let it rest in

the refrigerator for at least 12 hours.

area.
Food Operating function Shelf position Temperature (°C) Baking time (min)
(approx.)
Yogurt Full grill gf;?m of the cooking| ;5 240 .. 360

9 Maintenance and Cleaning

9.1 General Cleaning Information

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product 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.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,

abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

+ You should store the appliance according
to handling marks indication on the car-
ton box.

For the hobs:

+ Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.
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Inox - stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

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 glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire risk and dam-
age the enamel surface.

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

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning”.)

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand can be used. Do not
use an external oven cleaner. If the sur-
face is heavily soiled, slightly moisten it
and gently clean with a soft-bristled
brush or scrubbing wire. Avoid applying
excessive pressure.

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 walls of the
oven should not be cleaned.
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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 clean-
ing 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 clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent 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 (yel-
low 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 prop-
erly. 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

Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.



9.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

9.3 Cleaning the hob

Glass cooking surface

Follow the cleaning steps described for the

glass surfaces in the “General cleaning in-

formation” section for the cleaning of glass

cooking surface. You may complete your

cleaning as per the information below for

special cases.

+ Sugar-based foods such as dark cream,
starch and syrup should be cleaned im-

mediately, without waiting for the surface

to cool. Otherwise, the glass cooking sur-
face may be permanently damaged.

+ Do not use cleaning agents for cleaning
operations you perform while the hob is
hot, otherwise permanent stains may oc-
cur.

Electric hobs

1. Turn off the hotplates and wait until they

cool down.

2. If necessary, clean the hotplates with a
cleaning agent (you can obtain clean-
ers/softeners from specialty stores).

3. Warm only for a few minutes after
cleaning in order to have their top sec-
tion dried.

4. Apply a thin layer of machine oil onto
the top surface of the hotplate regularly
in order to protect it.

FATITIIIIIINNNIIINNNY
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9.4 Cleaning the Control Panel

« When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.

Do not remove the knobs and gaskets un-

derneath to clean the 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 knob. The indicators around
the knob can be erased.

+ 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 de-
tection may occur on the keys.

9.5 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the

"General Cleaning Information" section ac-

cording 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 surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

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

2. Pull the wire shelf towards you to re-
move it completely.

- N w B
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3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.
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9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry
it.

L

9.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving 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. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

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

Removing the oven door

1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

=&y
/
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5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

"

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it must

be repeated from the end to the be-

ginning, respectively. When in-

stalling the door, be sure to close
the clips on the hinge socket.

9.8 Removing the Inner Glass of
The Oven Door

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

1. Open the oven door.

1 Screw

2 Profile

3 Inner glass pane

4 Plastic slot

2. Take out the screw(1) with a screw-

driver.

1
2
3
*

w

&

Innermost glass panel
Inner glass panel*
Outer glass panel

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

. Asillustrated in the figure, raise the in-
nermost glass panel (1) slightly in direc-
tion “A” and pull it out in direction “B”

If your product is equipped with an inner
glass panel; Pull the glass holder con-
necting elements in the middle as illus-
trated in the figure to free them from the
glass panels.
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4 Glass holder connecting element*

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

5. Repeat the same procedure to remove
the inner glass panel (2). The first step
to regroup the door is reinstalling inner
glass panel (2).

6. As illustrated in the figure, place the
glass panel so that it is inserted to the
plastic slot.

Otherwise the glass panel will not
seat completely and may get ex-

posed to vibration and break.

7. When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the in-
ner glass panel.

8. Itis important that the lower corners of
the innermost glass panel are seated
into the plastic slots.

Otherwise the glass panel will not
seat completely and may get ex-
posed to vibration and break.

9. Please remember to place the glass

holding connecting parts into their slots.

10.Finally, press on the tabs of the profile

to make them seat into their slots again.
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9.9 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 fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp
General warnings

To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

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

The lamp used in this product is not suit-
able 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.

3.

Disconnect the product from the electri-
city.

Remove the glass cover by turning it
counter clockwise.

.

N
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If 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 it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

10 Troubleshooting

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If 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 it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. The

product should only be repaired by qualified

service personnel.

Steam is emanated while the oven is

working.

+ Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the

product is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

+ (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking

+ No electricity. >>> Ensure the mains is

function and/or temperature.

operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Additional Information for User
Manual:

Technical information on the operating Low Power Modes pursuant to EU

Regulation 2023/826

Mode POWER CONSUMPTION(WATT) PERIOD(MINUTES)*
Off 03 -
Standby - -

Standby Mode with information or
status display

Networked Standby

*The period after which the equipment reaches automatically standby mode, off mode or networked standby in
minutes and rounded to the nearest minute.
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Miré se vini!

| dashur klient,

Faleminderit gé keni zgjedhur produktin Beko . Ne déshirojmé qé produkti juaj, i prodhuar
me njé teknologji dhe cilési té lartg, t'ju ofrojé efikasitetin mé té miré té mundshém. Pér
kété arsye, lexoni me kujdes kété manual dhe ¢do dokument tjetér té dhéné para
pérdorimit té produktit.

Kini parasysh té gjitha informacionet dhe paralajmérimet e pérmendura né manualin e
pérdorimit. Né kété ményré, ju do t& mbroni veten dhe produktin tuaj nga rreziget gé mund
té ndodhin.

Mbajeni manualin e pérdorimit. Nése ia jepni dikujt tjetér kété produkt, jepini edhe
manualin bashké me té. Né kété manual jepen kushtet e garancisé, metodat e pérdorimit
dhe té zgjidhjes sé problemeve.

Simbolet dhe pérshkrimet e tyre né manualin e pérdorimit:

Rrezik gé mund té shkaktojé vdekje ose lIéndime.

@ Informacione té réndésishme ose késhilla t& dobishme pér pérdorimin.

Lexoni manualin e pérdorimit.

f Paralajmérim pér sipérfagen e nxehté.

NJOFTIM Rrezik qé mund té shkaktojé dém material pér produktin ose mjedisin e tij.

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

Made in TURKEY
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A 1 Udhézimet e sigurisé

* Ky seksion pérfshin udhézimet
e sigurisé té nevojshme pér té
parandaluar rrezikun e
Iendimeve personale ose
démtimeve materiale.

* Nése produkti i jepet dikuijt
tjetér pér pérdorim personal
ose pér pérdorim té dorés sé
dyté, duhet té jepet edhe
manuali i pérdoruesit, etiketat
e produktit dhe dokumente e
pjese€ té tjera pérkatése.

+ Kompania joné nuk do té
mbahet pérgjegjése pér démet
gé mund té ndodhin nése kéto
udhézime nuk respektohen.

* Mosndjekja e kétyre
udhézimeve do té anulojé ¢do
garanci.

+ Sigurohuni gé punimet pér
instalimin dhe riparimin té
kryhen gjithmoné nga
prodhuesi, servisi i autorizuar
ose personi gé ka caktuar
kompania e importimit.

+ Pérdorni vetém pjesé kémbimi
dhe aksesoré origjinalé.

* Mos riparoni ose zévendésoni
asnjé pérbérés té produktit,
pérvec nése specifikohet qarté
né manualin e pérdoruesit.

* Mos béni modifikime teknike
né produkt.
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* Ky produkt mund té pérdoret

Pérdorimi i

A1 1 = -
planifikuar

* Ky produkt éshté projektuar

pér t'u pérdorur né shtépi. Ai
nuk éshté i pérshtatshém pér
pérdorim komercial.

* Mos e pérdorni produktin né

kopshte, ballkone ose né
ambiente té tjera té jashtme.
Ky produkt éshté planifikuar té
pérdoret né shtépi dhe né
kuzhinat e personelit té
dyqaneve, zyrave dhe
ambienteve té tjera té punés.

« PARALAJMERIM:Ky produkt

duhet té pérdoret vetém pér
géllime gatimi. Ai nuk duhet té
pérdoret pér géllime té tjera, si
p.sh. ngrohja e dhomés.

« Furra mund té pérdoret pér té

shkriré, pjekur, pjekur né skaré
dhe skuqur ushgime.

* Ky produkt nuk duhet té

pérdoret pér ngrohjen e
pllakave, tharjen duke varur
peshgqiré ose rroba né dorezé.

1.2 Siguria e fémijéve,
personave té
cenueshém dhe
kafshéve shtépiake

nga fémijét 8 vjeg e lart, dhe
njerézit qé jané te pazhvilluar
né aftésite fizike, shqgisore ose



mendore, ose gé kané
mungesé pérvoje dhe
njohurish, pér sa kohé gé ata
mbikéqyren ose trajnohen pér
pérdorimin e sigurt dhe
rreziqet e produktit.

* Fémijét nuk duhet té luajné me
produktin. Pastrimi dhe
mirémbaijtja e pérdoruesit nuk
duhet té kryhen nga fémijét,
pérvec nése dikush i mbikéqyr
ata.

* Ky produkt nuk duhet té
pérdoret nga njeréz me aftési
té kufizuara fizike, shqisore
ose mendore (pérfshiré
fémijét), pérvec nése ata
mbahen nén mbikéqyrje ose
marrin udhézimet e
nevojshme.

+ Fémijét duhet té mbikéqyren
pér t 'u siguruar qé nuk luajné
me produktin.

* Produktet elektrike jané té
rrezikshme pér fémijét dhe
kafshét shtépiake. Fémijét dhe
kafshét shtépiake nuk duhet té
luajné, té ngjiten ose té hyjné
né produkt.

* Mos vendosni objekte qé
fémijét mund té arrijné né
produkt.

+ Kthejeni dorezén e tenxhereve
dhe tiganéve né anén e
banakut né ményré qé fémijét
té mos mund té kapen dhe té
digjen.
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- PARALAJMERIM: Gjaté

pérdorimit, sipérfaget e
arritshme té produktit jané té
nxehta. Mbaijini fémijét larg
produktit.

« Mbaijini materialet e paketimit

larg fémijéve. Ekziston rreziku i
|éndimit dhe mbytjes.

« Kur dera éshté e hapur, mos

vendosni objekte té rénda né
té ose mos i lejoni fémijét té
ulen mbi té. Mund té shkaktoni
gé furra té pérmbyset ose té
démtoni menteshat e derés.

« Para se té hidhni produktet e

konsumuara dhe té
padobishme:

. Shképuteni spinén nga priza

dhe higeni nga priza.

. Prisni kabllon e rrymés dhe

shképuteni até me spinén
nga produkti.

. Merrni masa paraprake pér té

parandaluar hyrjen e fémijéve
né produkt.

. Mos i lejoni fémijét té luajné

me produktin kur éshté né
modalitetin "boshe".

/\1.3 Siguria elektrike

+ Vendoseni produktin né njé

prizé té tokézuar té mbrojtur
nga njé siguresé qé pérputhet
me vlerat nominale aktuale té
treguara né etiketén e modelit.
Sigurohuni gé instalimi i
tokézimit té kryhet nga njé



elektricist i kualifikuar. Mos e
pérdorni produktin pa tokézim
né pérputhje me rregulloret
lokale/kombétare.

Spina ose lidhja elektrike e
pajisjes duhet té jeté né njé
vend lehtésisht té
aksesueshém. Nése kjo nuk
éshté e mundur, duhet té keté
njé mekanizém (siguresé,
celés, automat etj.) né
instalimin elektrik me té cilin
éshté lidhur produkti, né
pérputhje me rregulloret
elektrike dhe duke i ndaré té
gjitha polet nga rrjeti.

Higeni produktin nga priza ose
fikni siguresén pérpara
riparimit, mirémbajtjes dhe
pastrimit.

Vendoseni produktin né njé
prizé qé pérmbush vlerat e
tensionit dhe frekuencés té
specifikuara né etiketén e
modelit.

Nése produkti juaj nuk ka njé
kabllo, pérdorni vetém kabllon
e lidhjes té pérshkruar né
pjesén "Specifikimet teknike".
Mos e bllokoni kabllon
elektrike nén dhe prapa
produktit. Mos vendosni njé
objekt té réendé mbi kabllon
elektrike. Kablloja elektrike nuk
duhet té pérkulet, shtypet dhe
té bjeré né kontakt me asnjé
burim nxehtésie.
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Sigurohuni gé kablloja e
rrymés té mos bllokohet gjaté
vendosjes sé produktit né
vendin e tij pas montimit ose
pastrimit.

Sipérfagja e pasme e furrés
nxehet kur éshté né pérdorim.
Kabllot e rrymés nuk duhet té
prekin sipérfagen e pasme té
produktit. Pérndryshe mund té
démtohet.

Mos i bllokoni kabllot elektrike
né derén e furrés dhe mosii
kaloni mbi sipérfaget e nxehta.
Neé rast té kundért, izolimi i
kabllove mund té shkrihet dhe
té shkaktojé zjarr si rezultat i
garkut té shkurtér.

Pérdorni vetém kabllo
origjinale. Mos pérdorni kabllo
té prera ose té démtuara.

Mos pérdorni kordon zgjatues
ose shume prizé pér té
pérdorur produktin tuaj.
Kontaktoni gendrén e
autorizuar té shérbimit ose
importuesin pér té pérdorur
pérshtatésin e miratuar né
rastet kur pérdorimi i njé
pérshtatési konverteri (pér
llojin e prizés) éshté i
nevojshém.

Kontaktoni importuesin ose
gendrén e autorizuar té
shérbimit nése gjatésia e linjés
elektrike éshté e
pamjaftueshme.



* Burimet portative té energjisé
ose prizat e shumta mund té
mbinxehen dhe té marrin zjarr.
Mbani priza té shumta dhe
burime portative té energjisé
larg produktit.

* Nése kablloja elektrike éshté e
démtuar, ajo duhet té
zévendésohet nga prodhuesi,
njé servis i autorizuar ose njé
person gé duhet té
specifikohet nga kompania
importuese pér té parandaluar
rreziget e mundshme.

+ PARALAJMERIM:Pérpara se té
ndérroni llambén e furrés,
sigurohuni gé ta shképutni
produktin nga rrjeti elektrik pér
té shmangur rrezikun e
goditjes elektrike. Higeni
produktin nga priza ose fikni
siguresén nga automati i
siguresave.

Nése produkti juaj ka njé kabllo

dhe prizé elektrike:

+ Asnjéheré mos e vendosni
spinén e produktit né njé prizé
té thyer, té lirshme ose jashté
prizés. Sigurohuni gé spina té
jeté futur plotésisht né prizé.
Pérndryshe, lidhjet mund té
mbinxehen dhe té shkaktojné
zZjarr.

« Shmangni futjen e pajisjes né
priza qé jané té yndyrshme, té
papastérta ose potencialisht té
ekspozuara ndaj ujit (té tilla si
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ato prané njé tavoline pune ku
uji mund té dalé). Pérndryshe
ekziston rreziku i gqarkut té
shkurtér dhe goditjes elektrike.

+ Asnjéheré mos e prekni spinén

me duar té lagura!

« Nxirreni spinén nga priza duke

pérdorur trupin e spinés dhe jo
veté kordonin.

A1 4 Siguria gjate

transportit

+ Shképuteni produktin nga rrjeti

elektrik para transportit té
produktit.

Produkti €shté i réendé, mbajeni
produktin me té paktén dy
persona.

Mos pérdorni derén dhe/ose
dorezén pér té transportuar
ose lévizur produktin.

Mos vendosni sende né
pajisje. Mbajeni pajisjen
vertikalisht.

Kur duhet ta transportoni
produktin, mbéshtilleni até me
materiale paketimi me flluska
ose karton té trashé dhe
ngjiteni miré. Siguroni fort
pjesét lévizése té produktit pér
té parandaluar démtimin.
Pérpara se produkti té
instalohet, kontrolloni
produktin pér ndonjé démtim
pas transportit. Kontaktoni



importuesin ose gendrén e
autorizuar té shérbimit nése
démtohet.

ALS Siguria e instalimit

+ Para fillimit té instalimit,
gaktivizoni linjén e energjisé
me té cilén do té lidhet
produkti duke fikur siguresén.
Mbani gjithmoné doreza
mbrojtése gjaté transportit dhe
instalimit. Pérndryshe ekziston
rreziku i Iéndimit nga skajet e
mprehtal

Pérpara se produkti té
instalohet, kontrolloni
produktin pér ndonjé démtim.
Mos e instaloni nése produkti
éshté i démtuar.

Asnjéheré mos e vendosni
produktin né njé dysheme té
mbuluar me qilim. Produkti
Pérndryshe, mungesa e
rrjedhés sé ajrit poshté
produktit do té shkaktojé
mbinxehje té pjeséve elektrike.
Kjo do té shkaktojé probleme
me produktin tua;.

Produkti duhet té vendoset
drejtpérdrejt né€ njé sipérfaqe
té pastér, té sheshté dhe té
forté. Nuk duhet t€ vendoset
né bazament ose pjaté shtrati.
Produktet nuk duhet té
vendosen né pllaka kartoni ose
plastike.
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Rrezet e drejtpérdrejta té diellit
dhe burimet e nxehtésisé, si
ngrohésit elektriké ose me gaz,
nuk duhet té jené té pranishme
né zonén ku éshté instaluar
produkti.

Mbani t€ lira hapésirat rreth té
gjitha kanaleve té ventilimit té
produktit.

Mos e instaloni produktin
prané njé dritareje. Kur hapni
dritaren, ené gatimi té nxehté
mund té pérmbyset.

Pér té shmangur mbinxehjen,
instalimi i produktit nuk duhet
té kryhet pas mbulesave
dekorative.

Né rastet kur njé zorré/tub gazi
ose tub plastik uji ndodhet
prapa zonés sé caktuar té
instalimit pér produktin, éshté
e domosdoshme té garantohet
se nuk ka asnjé kontakt midis
produktit dhe kétyre linjave té
shérbimeve. Pérndryshe,
zorra/tubi mund té shtypet.
Nése ka njé prizé pas vendit ku
do té instalohet produkti, duhet
té sigurohet gé produkti té
mos bie né kontakt me prizén
dhe as me spinén e futur né
prize.

Nuk duhet té keté zorré gazi,
tub plastik uji dhe prizé€ né
pjesén e pasme 0se né murin
anésor té vendit ku do té
instalohet produkti.



Pérndryshe, ato mund té
deformohen nga efekti i
nxehtésisé kur pianura éshté
né puné dhe mund té krijojé njé
rrezik sigurie.

Siguria gjaté

A1 .6
pérdorimit

Sigurohuni qé produkti té€ jeté i
fikur pas ¢do pérdorimi.

* Nése nuk do ta pérdorni

produktin pér njé kohé te gjaté,
higeni nga priza ose fikeni
energjiné nga kutia e
siguresave.

* Mos e pérdorni produktin nése

prishet ose démtohet gjaté
pérdorimit. Shképuteni
produktin nga energjia
elektrike. Kontaktoni
importuesin ose gendrén e
autorizuar té shérbimit.

* Mos e pérdorni produktin nése

xhami i derés sé pérparme
éshté hequr ose éshté
plasaritur. Pérndryshe ekziston
rreziku i Iéndimit dhe démtimit
té mjedisit.

« PARALAJMERIM: Nése

sipérfagja e pllakés éshté
plasaritur, shképuteni
produktin nga rrjeti elektrik pér
té shmangur rrezikun e
goditjes elektrike.

« PARALAJMERIM: Nése

sipérfagja e xhamit té pianurés
éshté thyer:

Fikni té gjitha vatrat e gazit dhe
(nése ka) elektrike. Shképuteni
produktin nga energjia elektrike.

- Mos e prekni sipérfagen e

pajisjes.

- Mos e pérdorni pajisjen.

* Mos e shkelni pajisjen pér
asnjé arsye.

+ Asnjéheré mos e pérdorni
produktin kur gjykimi ose
koordinimi juaj éshté i démtuar
nga pérdorimi i alkoolit dhe/
ose drogave.

* Objektet e ndezshme nuk
duhet té€ mbahen brenda dhe
rreth zonés sé gatimit.
Pérndryshe, kéto mund té
COjné né zjarr.

* Doreza e furrés nuk éshté
tharése peshqiri. Kur pérdorni
produktin, mos varni peshqirg,
doreza ose tekstile té
ngjashme né doreze.

+ Menteshat e derés sé produktit
l8vizin kur hapet dhe mbyllet
dera dhe mund té bllokohen.
Kur hapni/mbylini derén, mos e
kapni nga pjesa me mentesha.

* Ky produkt nuk éshté i
pérshtatshém pér pérdorim me
telekomandé ose oré té
jashtme.
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f 1.7 Paralajmérimet pér
temperaturén

« PARALAJMERIM: Kur produkti
éshté né pérdorim, produkti
dhe pjesét e tij té
aksesueshme do té jené té
nxehté. Duhet pasur kujdes pér
té shmangur prekjen e
produktit dhe elementeve té
ngrohjes. Fémijét nén 8 vje¢
duhet t&€ mbahen larg
produktit, pérveg rasteve kur
mbikéqgyren vazhdimisht.

* Mos vendosni materiale té
ndezshme / shpérthyese prané
produktit, pasi sipérfaget do té
jené té nxehta gjaté punés.

+ Mbani distancén kur hapni
derén e furrés gjaté ose né
fund té gatimit. Avulli mund t'ju
djegé dorén, fytyrén dhe/ose
Syté.

* Gjaté funksionimit produkti
éshté i nxehté. Duhet pasur
kujdes pér té shmangur
prekjen e pjeséve té nxehta
brenda furrés dhe elementeve
té ngrohjes.

+ Mbani gjithmoné doreza furre
rezistente ndaj nxehtésisé kur
pérdorni produktin.

« PARALAJMERIM: Rreziku nga
zjarri: Mos ruani artikuj né
sipérfaget e gatimit.
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1.8 Pérdorimii
aksesoreéve té

produktit

Eshté e réndésishme té
pérdorni aksesorét e ofruar me
produktin né ményré té
pérshtatshme. Pér
informacione té detajuara,
referojuni seksionit "Pérdorimi
i aksesoréve té produktit” .
Mbyllni derén e furrés pasi i
keni shtyré plotésisht
aksesorét né hapésirén e
gatimit, pérndryshe mund té
godasin xhamin e derés dhe ta
démtojné até.
PARALAJMERIM: Pérdorni
vetém mbrojtéset e pianurés té
dizajnuara nga prodhuesi i
pajisjes sé gatimit ose té
treguara nga prodhuesi i
pajisjes né udhézimet pér
pérdorim si té pérshtatshme
ose mbrojtése té pianurés té
inkorporuara né pajisje.
Pérdorimi i mbrojtésve té
papérshtatshém mund té
shkaktojé aksidente.

Siguria gjateé

A1 9
gatimit

PARALAJMERIM: Procesi i
gatimit duhet té respektohet.
Proceset e gatimit afatshkurtér
duhet té respektohen
vazhdimisht.



« PARALAJMERIM: Né gatimin
me vaj té ngurté ose té
IéEngshém, éshté e rrezikshme
té lini pianurén pa mbikéqyrje,
gjé gé mund té shkaktojé zjarr.
KURRE mos u pérpigni ta
shuani zjarrin me ujg;
shképuteni produktin nga rrjeti
elektrik dhe mé pas mbuloni
flakét me njé mbulesé ose
lecké zjarri (etj.).

Kini kujdes kur pérdorni pije
alkoolike né gatimet tuaja.
Alkooli avullon né temperatura
té larta dhe mund té shkaktojé
zjarr pasi mund té ndizet kur
bie né kontakt me sipérfage té
nxehta.

Mbetjet e ushgimit né zonén e
gatimit, si vaji, mund té ndizen.
Pastroni kéto mbetje pérpara
gatimit.

Rreziku i helmimit nga
ushgimi: Mos i lini ushgimet té
géndrojné né furré pér mé
shumé se 1 oré para ose pas
gatimit. Né rast té kundért,
mund té shkaktohet helmim
nga ushqgimi ose sémundje.
Mos i ngrohni kavanozat e
gelqit dhe kanaget té mbylura
né furré. Presioni g€ do té
krijohej né kanage/kavanoz
mund té shkaktojé plasjen e tij.
« Kur furra éshté né pérdorim,
ASNJEHERE mos vendosni
tepsi pjekjeje, ené ose letér
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alumini direkt né fund té
furrés. Akumulimi i nxehtésisé
mund té démtojé fundin e
furrés dhe madje mund té
shkaktojé démtime né dollapin
e furrés ose dyshemené e
kuzhinés.

Kini parasysh masat paraprake
té méposhtme kur pérdorni letér
pergamene me yndyré ose
materiale té ngjashme:

* Vendoseni letrén kundér

yndyrés né njé ené gatimi ose
mbi aksesorin e furrés (tavé,
grilé teli etj.) me ushgimet dhe
vendoseni até né furrén e
nxehur paraprakisht.

+ Pér té parandaluar rrezikun e

prekjes s€ elementeve
ngrohése té furrés dhe
pengimit té rrjedhés sé ajrit té
nxehté, higni ¢do pjesé té
tepért té letrés sé yndyrshme
gé varet nga aksesorét ose
kontejnerét. Mos pérdorni letér
yndyre né temperatura té
furrés meé té larta se
temperatura maksimale e
pérdorimit té pércaktuar nga
prodhuesi. Asnjéheré mos e
vendosni letrén kundér yndyrés
mbi bazén e furrés.

+ Mos e vendosni sipér

aksesoréve gjaté nxehjes
paraprake.



+ Gjithmoné shtypni poshté me
njé pjaté ose objekt té
ngjashém pér té parandaluar
gé materiali té fluturojé pérreth
pér shkak té garkullimit té ajrit
brenda furrés.

* Mbuloni vetém sipérfagen e
nevojshme brenda tabakasé.

* Pas ¢do pérdorimi, tabaka
duhet té pastrohet dhe ¢do
letér yndyre ose materiale té
ngjashme té pérdorura né
tabaka duhet té zévendésohet.
Pérndryshe, lIéngjet gé pikojné
né tabaka mund té shkaktojné
tymosje apo edhe té ndezin
flakét.

* Njé rrjedhje ajri gjenerohet kur
hapet kapaku i produktit. Letra
e yndyrshme mund té bie né
kontakt me elementét ngrohés
dhe té ndizet.

* Kur pérdorni skaré teli, njé
tepsi duhet té vendoset né
raftin e poshtém. Pérndryshe,
vaji ushqgimor dhe pérbérésit e
tjeré qé pikojné né fund té
furrés mund té krijojné tym té
forté dhe té ¢ojné né flake.

+ MbylIni derén e furrés gjaté
pjekjes né skaré. Sipérfaget e
nxehta mund té shkaktojné
djegie!

* Ushgimet e papérshtatshme
pér pjekje né skaré pérbéjné
rrezik zjarri. Pigni né skaré
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vetém ushgime gé jané té
pérshtatshme pér zjarr té forté
né skaré. Mos e vendosni
ushgimin shumé larg né pjesén
e pasme té skarés. Kjo éshté
zona meé e nxehté dhe
ushgimet me yndyré mund té
marrin zjarr.

1.10 Siguriae
mirémbaijtjes dhe
pastrimit

* Prisni gé produkti té ftohet

pérpara se ta pastroni
produktin. Sipérfaget e nxehta
mund té shkaktojné djegie!

+ Mos e lani asnjéheré produktin

duke spérkatur ose derdhur ujé
mbi té! Ekziston rreziku i
goditjes elektrike!

« Mos pérdorni pastrues me

avull pér té pastruar produktin
pasi kjo mund té shkaktojé
goditje elektrike.

+ Mos pérdorni pastrues té

ashpér gérryes, kruajtése
metalike, jastéké pér pastrim,
tel pér larjen e enéve ose
zbardhues pér té pastruar
xhamin e derés sé pérparme té
furrés dhe xhamin e derés sé
sipérme té furrés (nése éshté i
pajisur). Kéto materiale mund
té shkaktojné gérvishtje dhe
thyerje té sipérfageve té
xhamit.



2 Udhézimet pér ambientin

2.1 Direktiva pér mbetjet

2.1.1 Pérputhja me direktivén WEEE
dhe hedhja e produktit pas
pérdorimit

Ky produkt éshté né pérputhje me

direktivén WEEE té BE-sé (2012/19/EU). Ky

produkt ka njé simbol klasifikimi pér
pajisjet elektrike dhe elektronike si mbetje

(WEEE).

Ky produkt éshté prodhuar me

pjesé dhe materiale me cilési té

larté gé mund té ripérdoren dhe

jané té pérshtatshme pér

riciklim. Pér kété arsye, mos e
L SR, produktin pas pérdorimit
bashké me mbetjet e zakonshme familjare
dhe té tjera né pérfundim té jetégjatésisé
sé tij té shérbimit. Dérgojeni até né njé piké
grumbullimi pér riciklimin e pajisjeve
elektrike dhe elektronike. Mund té pyesni
prané administratés vendore pér kéto pika
grumbullimi. Hedhja e pajisjes sé pérdorur
né ményrén e duhur ndihmon pér té
parandaluar pasoja negative pér mjedisin
dhe shéndetin e njeriut.

Pérputhja me direktivén RoHS:

Produkti qé keni bleré éshté né pérputhje
me direktivén RoHS té BE-sé (2011/65/EU).
Ai nuk pérmban materiale t&€ démshme dhe
té ndaluara té specifikuara né direktive.

2.2 Informacionet pér paketimin

Materialet e paketimit té€ produktit jané
prodhuar nga materiale té riciklueshme né
pérputhje me Rregulloret kombétare pér
mjedisin. Mos i hidhni mbetjet e paketimit
bashké me mbetjet e shtépis€ ose té tjera,
por dérgojini ato te pikat e grumbullimit té
materialeve té paketimit té pércaktuara nga
autoritetet lokale.

2.3 Rekomandime pér kursimin e
energjisé

Sipas BE 66/2014, informacionet pér
efikasitetin e energjisé mund té gjenden né
faturén e produktit té pérfshiré me
produktin.

Sugjerimet e méposhtme do t'ju ndihmojné

ta pérdorni produktin tuaj né njé ményré

ekologjike dhe me efikasitet pér sa i pérket
energjisé:

+ Shkrini ushgimet e ngrira para pjekjes.

+ NEé furré pérdorni ené té erréta ose té
emaluara gé e transmetojné mé miré
nxehtésiné.

+ Nése specifikohet né recetén ose
manualin e pérdorimit, ngroheni
gjithmoné paraprakisht furrén. Mos e

hapni shpesh derén e furrés gjaté pjekjes.

+ Fikeni produktin 5 deri né 10 minuta para
pérfundimit té kohés sé pjekjes né pjekje
té zgjatura. Mund té kurseni deri né 20%
energji elektrike duke pérdorur
nxehtésiné e mbetur.

+ Pérpiquni té gatuani mé shumeé se njé
gatim né té njéjtén kohé né furré. Mund
té gatuani né té njéjtén kohé duke
vendosur dy ené né raftin e telit. Pérveg
késaj, nése i gatuani ushgimet tuaja njéra
pas tjetrés, do té kurseni energji sepse
furra nuk do té humbasé nxehtésiné e
saj.

+ Pérdorni tigané/tenxhere me madhési
dhe kapak té pérshtatshém pér zonén e
sobés. Zgjidhni gjithmoné madhésiné e
duhur pér vaktet tuaja. Pér enét me
madhési té gabuar do té nevojitet mé
shumeé energji se ¢'duhet.

+ Mbajini té pastra zonat e pjekjes sé
sobés dhe bazat e tenxhereve.
Papastértité zvogélojné transferimin e
nxehtésisé mes zonés sé pjekjes dhe
bazés sé tenxheres.
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3 Produkti juaj

Né kété seksion, mund té gjeni

pérmbledhjen dhe pérdorimet bazé té
panelit té kontrollit té produktit. Mund té

keté dallime né imazhe dhe disa vegori né

varési té llojit té produktit.

3.1 Prezantimi i produktit

1
0O CO00O0+—r2
GEEEEEEEEsEEs—— —— 3
» 4
—» 5
1 Seksionii pianurés
2 Paneliikontrollit
3 Doreza
4  Dera
5 pjesae poshtme
3.1.1 Njésia e gatimit
g |
—F=_=J_L=_=_I
: L » =1
j > 2
4 < :
3 <
1 Llamba

Raftet e telit

Ngrohési i poshtém (nén pllakén e gelikut)
Pozicionet e rafteve

Ngrohési i sipérm

Vrimat e ventilimit

* o0 WN

Ndryshon né varési té modelit. Produkti juaj
mund té mos jeté i pajisur me llambé ose lloji
dhe vendndodhja e llambés mund té ndryshojné
nga ilustrimi.

**  Ndryshon né varési té modelit. Produkti juaj
mund té mos jeté i pajisur me njé raft teli. Né
imazh, njé produkt me raft teli tregohet si
shembull.

*+%  Ndryshon né varési té modelit té produktit. Mund
t€ mos jeté i disponueshém né produktin tuaj.

3.1.2 Seksioni i pllakés

v
N

v
w

: @)

Mbrapa majtas - pllaké elektrike

Pérpara majtas - pllaké elektrike
Pérpara djathtas - pllaké elektrike

AW N =

Pas djathtas - pllaké elektrike

*
w
N

Prezantimi i panelit té kontrollit
tée furrés
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1 Llamba paralajméruese e pianurés
aktive

3 Gelésiizgjedhjes sé funksionit
5 Celésat e kontrollit t€ pianurés

Nése ka butona qé kontrollojné produktin
tuaj, né disa modele kéta butona mund té
jené té tilla gé té dalin jashté kur shtypen
(butona té futur). Q& té béhen cilésimet me
kéta butona, fillimisht shtypni butonin
pérkatés dhe térhigeni gelésin. Pasi té béni
rregullimin, shtypeni pérséri dhe ndérroni
celésin.

Doreza e zgjedhjes sé funksionit

Mund té zgjidhni funksionet e funksionimit
té furrés me celésin e zgjedhjes sé
funksionit. Ktheni majtas / djathtas nga
pozicioni i mbyllur (lart) pér té zgjedhur.
Celési i zgjedhjes sé temperaturés

Mund té zgjidhni temperaturén gé déshironi
té gatuani me gelésin e temperaturés.
Kthejeni né drejtim t€ akrepave té orés nga
pozicioni i mbyllur (lart) pér té zgjedhur.
Treguesi i temperaturés sé brendshme
té furrés

Ju mund ta kuptoni temperaturén e
brendshme té furrés nga llamba e
temperaturés. Llamba e termostatit

v
5

2 Llamba e termostatit

4 Celésiizgjedhjes sé temperaturés

ndodhet né panelin e kontrollit. Llamba e
termostatit ndizet kur produkti fillon té
funksionojé dhe llamba e termostatit fiket
kur arrin temperaturén e caktuar. Kur
temperatura brenda furrés bie nén
temperaturén e caktuar, llamba e
termostatit ndizet pérséri.

Celésat e kontrollit té pianurés

Mund ta pérdorni pianurén tuaj me pullat e
kontrollit té pianurés. Cdo ¢elés funksionon
pllakén pérkatése. Ju mund té nxirrni se
cilén pllaké nxehtésie kontrollon nga
simbolet né panelin e kontrollit.

3.3 Funksionet e pérdorimit té
furrés

Né tabelén e funksioneve, shfagen
funksionet e pérdorimit g& mund té
pérdorni né furrén tuaj dhe temperaturat
mé té larta dhe mé té uléta g€ mund té
vendosen pér kéto funksione. Rendi i
modaliteteve té funksionimit té paragitura
kétu mund té ndryshojé nga organizimi né
produktin tuaj.
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Simboli i Gama e
funksioni |Pérshkrimi i funksionit |temperaturés |Pérshkrimi dhe pérdorimi
t (°c)
. - Ushgimi ngrohet nga lart dhe poshté né té njéjtén kohé. |
Ngrohjea %zﬁir:e dhe * pérshtatshém pér émbélsira, pasta ose émbélsira dhe zierje né
— P forma pjekjeje. Gatimi béhet me njé tavé té vetme.
| — B
—— Aktivizohet vetém ngrohja mé e ulét. Eshté i pérshtatshém pér
= Ngrohja e poshtme * ushgimet gé kané nevojé pér skugje né fund. Ky funksion duhet
p— 0 . . . . . . .
A té pérdoret gjithashtu pér pastrim té lehté me avull.
| S
S Grila e vogél né tavanin e furrés funksionon. Eshté i
Grill i ulét * . P R
pérshtatshém pér pjekje né sasi mé té vogla.
. " Grila e madhe né tavanin e furrés funksionon. Eshté i
Grill i ploté * . PR A
pérshtatshém pér pjekje né sasi té médha.

* Produkti juaj funksionon né intervalin e
temperaturés té specifikuar né gelésin e
temperaturés.

3.4 Aksesorét e produktit

Ka aksesoré té ndryshém né produktin tua;j.

Né kété seksion, pérshkrimi i aksesoréve

dhe pérshkrimet e pérdorimit té duhur jané

té disponueshém. Né varési té modelit té
produktit, aksesorét e pérfshiré jané té
ndryshém. Jo t€ gjithé aksesorét e

pérshkruar né manualin e pérdorimit mund
té jené té disponueshém pér produktin tuaj.

Grila e telit

Pérdoret pér skugjen ose vendosjen e
ushgimit gé do té piqet, skuget dhe zihet né
raftin e déshiruar.

Né modelet me rafte teli :

Né modelet pa rafte teli :

Tabaka brenda pajisjes suaj mund
@ té deformohet si pasojé e

nxehtésisé. Kjo nuk ka asnjé efekt
né funksionalitetin. Deformimi
zhduket kur tabaka ftohet.

Tavé standarde

Pérdoret pér pasta, ushgime té ngrira dhe
skugje té copave té médha.

3.5 Pérdorimi i aksesoréve té
produktit

Raftet e gatimit

Ka 5 nivele té pozicionit té raftit né zonén e
gatimit. Renditjen e rafteve mund ta shihni
edhe né numrat né kornizén e pérparme té
furrés.
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Né modelet me rafte teli :

N

5

4

3

2

1

>/
Né modelet pa rafte teli :

5
4; =~ 2
=~ ]

Vendosja e skarés me tela né raftet e
gatimit

Né modelet me rafte teli :

Eshté thelbésore qé grila me tela té
vendoset si¢ duhet né raftet anésore té
telit. Ndérsa vendosni skarén me tela né
raftin e déshiruar, pjesa e hapur duhet té
jeté né pjesén e pérparme. Pér gatim mé té
miré, grila me tela duhet té fiksohet né
pikén e ndalimit té raftit té telit. Nuk duhet
té kalojé mbi pikén e ndalimit pér té
kontaktuar me murin e pasmé té furrés.

Né modelet pa rafte teli :

Eshté thelb&sore qé grila me tela té
vendoset si¢ duhet né raftet anésore. Grila
me tela ka njé drejtim kur e vendosni né
raft. Ndérsa vendosni skarén me tela né
raftin e déshiruar, pjesa e hapur duhet té
jeté né pjesén e pérparme.

Vendosja e tavés né raftet e gatimit

Né modelet me rafte teli :

Eshté gjithashtu e réndésishme qé tavat té
vendosen si¢ duhet né raftet anésore té
telit. Gjaté vendosjes sé tavés né raftin e
déshiruar, ana e saj e projektuar pér mbajtje
duhet té jeté né pjesén e pérparme. Pér
gatim mé té miré, tava duhet té fiksohet né
kapésen e ndalimit né raftin e telit. Nuk
duhet té kalojé mbi kapé&sen e ndalimit pér
té kontaktuar me murin e pasmé té furrés.

Né modelet pa rafte teli :

Eshté gjithashtu e réndésishme qé
tabakaté té vendosen si¢ duhet né raftet
anésore. Tava ka njé drejtim kur e vendosni
né raft. Gjaté vendosjes sé tavés né raftin e
déshiruar, ana e saj e projektuar pér mbajtje
duhet té jeté né pjesén e pérparme.

Funksioni i ndalimit té skarés me tela
Ekziston njé funksion ndalimi pér té
parandaluar gé grila me tela té dalé nga
rafti i telit. Me kété funksion, ju mund té
higni ushgimin tuaj lehtésisht dhe né
meényré té sigurt. Ndérsa higni skarén me
tela, mund ta térhigni pérpara derisa té
arrijé né pikén e ndalimit. Duhet ta kaloni
kété piké pér ta hequr plotésisht.

Né modelet me rafte teli :
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Né modelet pa rafte teli :

Funksioni i ndalimit té tavés -Né modelet
me rafte teli

Ekziston gjithashtu njé funksion ndalimi pér
té parandaluar gé tava té dalé nga rafti i
telit. Ndérsa higni tavén, Iéshojeni nga
kapésja e pasme e ndalimit dhe térhigeni
drejt vetes derisa té arrijé né anén e
pérparme. Duhet té kaloni mbi kété prizé
ndaluese pér ta hequr plotésisht.

Vendosja e duhur e skarés me tela dhe
tavés né shinat zgjatuese -Né modelet
me rafte teli dhe modele zgjatuese

Falé shinave teleskopike, tabaka ose raftet
me tela mund té instalohen dhe higen
lehtésisht. Duhet pasur kujdes pér
vendosjen e tabakave dhe rafteve me tela
né shinat teleskopike si¢ tregohet né
figurén mé poshté.
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3.6 Specifikimet teknike

Specifikime té pérgjithshme

Pérmasat e jashtme té produktit (lartésia/gjerésia/
thellésia) (mm )

850 /600 /600

Voltazhi/frekuenca

TN ~ 220-240 V/3N ~ 380-415V 50/60 Hz

Lloji dhe seksioni i kabllos sé pérdorur/e pérshtatshme
pér pérdorim né produkt

min. HO5VV-FG 3 x4 mm2/ 5x 1,5 mm2

Konsumi total i energjisé (kW)

83

Tipi i furrés

Furré konvencionale

Pérpara majtas

pllakeé elektrike

Dimensioni

180 mm

Fugia

2000 NE

Mbrapa majtas

pllaké elektrike

Dimensioni

145 mm

Fuqia

1000 NE

Pérpara djathtas

pllaké elektrike

Dimensioni

145 mm

Fugia

1000 NE

Pas djathtas

pllakeé elektrike

Dimensioni

180 mm

Fugia

2000 NE

Bazat: Informacioni né etiketén e energjisé té furrave elektrike té tipit shtépiak jepet né pérputhje me standardin EN

60350-1 / IEC 60350-1. Vlerat pércaktohen néNgrohja e sipérme dhe e poshtme ose (nése éshté i
pranishém)Ngrohje e poshtme/lart me ndihmén e ventilatorit funksionon me ngarkesén standarde.

Klasa e efikasitetit té energjisé pércaktohet né pérputhje me prioritizimin e méposhtém né varési té faktit nése
funksionet pérkatése ekzistojné né produkt apo jo. 1-Ngrohje me ventilator eko , 2-Ngrohje me ventilator, 3-Grilé e
ulét me ndihmén e ventilatorit, 4-Ngrohja e sipérme dhe e poshtme.

Specifikimet teknike mund té ndryshohen pa njoftim paraprak pér té pérmirésuar
@ cilésiné e produktit.

Shifrat né kété manual jané skematike dhe mund té mos pérputhen saktésisht me
@ produktin tuaj.

merren né kushte laboratorike né pérputhje me standardet pérkatése. Né varési té

@ Vlerat e deklaruara né etiketat e produktit ose né dokumentacionin gé e shogéron
kushteve funksionale dhe mjedisore té produktit, kéto vlera mund té ndryshojné.
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4 Instalimi

A Paralajmérime té pérgjithshme
« Referojuni agjentit mé té afért té
autorizuar té shérbimit pér instalimin e
produktit. Sigurohuni gé instalimet
elektrike dhe gazi té jené né vend pérpara
se té telefononi agjentin e autorizuar té
shérbimit pér ta béré produktin gati pér
pérdorim. Nése jo, telefononi njé
elektricist dhe montues té kualifikuar pér
té béré rregullimet e kérkuara. Prodhuesi
nuk do té mbahet pérgjegjés pér démet
gé rrjedhin nga procedurat e kryera nga
persona té paautorizuar, té cilat
gjithashtu mund té anulojné garanciné.

- Eshté pérgjegjési e klientit té pérgatisé
vendndodhjen ku produkti do té jeté i
vendosur. té vendosura dhe gjithashtu té
kené té pérgatitur energjiné dhe/ose
gazin.

+ Rregullat e specifikuara né standardet
lokale pér instalimet elektrike dhe/ose
gazi (rregullat ligjore pér instalimin) do té
ndigen gjaté instalimi i produktit./
Paragrafi

+ Kontrolloni pér ndonjé démtim té pajisjes
pérpara instalimit.

4.1 Vendi i duhur pér instalim

+ Vendoseni produktin né njé sipérfage té
forté pér shkak té€ kanaleve té ajrit nén
produkt. Nuk duhet té vendoset mbi njé
bazé ose njé piedestal. KEmbét e
produktit nuk duhet té zhyten né
sipérfage té buta, p.sh. qilim, etj.

+ Dati i kuzhinés duhet té jeté né gjendje té
mbajé peshén e pajisjes plus peshén
shtesé t€ enéve té gatimit, enéve té
pjekjes dhe ushgimit.

+ Ky produkt éshté njé pajisje e klasit 1
sipas standardit EN 30-1-1. Mund té
vendoset ngjitur me muret e kuzhinés,
mobiljet e kuzhinés ose ¢do produkt
tjetér né ¢do dimension nga pas dhe njé
buzé. Mobiljet ose pajisjet e kuzhinés né
anén tjetér mund té jené vetém me té
njéjtén madhési ose mé té vogla.

+ Mund té pérdoret me dollapé né té dyja

anét, por pér té pasur njé distancé
minimale prej 400 mm mbi nivelin e
pllakés sé nxehtésisé, lejoni njé hapésiré
anésore prej 65 mm midis pajisjes dhe
¢do muri, ndarjeje. ose dollap i gjaté.

£
[ eo— ] E o
= :
£ rsd
E ~ 65 mm min
(=) [«
~y
— P00 OO

]

]|

+ Mund té pérdoret gjithashtu né njé
pozicion té liré né kémbé. Lejo njé
distancé minimale prej 750 mm mbi
sipérfagen e pllakés sé gatimit.

+ Nése mbi tenxhere do té vendoset njé
aspirator, referojuni udhézimeve té
prodhuesit té aspiratorit né lidhje me
lartésia e instalimit (min. 650 mm).

+ Cdo mobilje kuzhine prané pajisjes duhet
1€ jeté rezistente ndaj nxehtésisé (min.
100 °C).

Kujdes - Rrezik bakshishi!
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Paralajmérim: Pér t€ parandaluar rrézimin
e pajisjes, duhet té instalohet ky mjet
stabilizues. Referojuni udhézimeve pér
instalim.

Zinxhiri i sigurisé

Pajisja duhet té sigurohet kundér
mbibalancimit duke pérdorur zinxhirin e
vetém té sigurisé té dhéné né furrén tuaj.
Nése produkti juaj ka 2 zinxhiré sigurie;
Mbérthejeni grepin (1) duke pérdorur njé
kunj té duhur né murin e kuzhinés (6) dhe
lidhni zinxhirin e sigurisé (3) me grepin

a1+

3_> _> D:
o [ D

népérmjet mekanizmit té kygjes (2).

Hook
Mekanizmi i mbylljes
Zinxhiri i sigurisé

AW N =

Fiksoni fort zinxhirin né pjesén e pasme té
produktit

Pjesa e pasme e produktit
Muri i kuzhinés

Nése produkti juaj ka 1 zinxhiré sigurie;
Pajisja duhet té sigurohet kundér
mbibalancimit duke pérdorur njé zinxhir
sigurie t€ dhéné né furrén tuaj.

Ndigni hapat e méposhtém né figuré pér té
siguruar zinxhirin e sigurisé né produktin
tuaj.

Zinxhiri i géndrueshmérisé té jeté

@ sa mé i shkurtér gé té jeté e mundur
pér té shmangur animin e furrés
pérpara dhe diagonal pér té
shmangur animin nga ana e furrés.
Zinxhiri i géndrueshmérisé éshté
projektuar pér soba pa fole pér
kycje né kllapa.

Pajisja e stabilitetit kundér buzéve
Produkti duhet té sigurohet kundér
humbjes sé ekuilibrit dhe rénies duke
pérdorur pajisjen e stabilitetit anti-tip té
furnizuar me produktin tuaj.

1. Vizatoni njé vijé té drejté vertikale nga
gendra e murit té pasmé té zonés ku do
té vendosni produktin.

2. Duke pérdorur gendrén si referencé,
fiksoni pajisjen e stabilitetit kundér
majave né mur né dimensione té sakta
sipas dimensioneve té dhéna mé
poshté.
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Vendosni pajisjen kundér

@ pérmbysjes qé e fiksuat né mur né
vrimén né pjesén e pasme té
produktit si¢ tregohet mé poshté.
Njé pajisje stabiliteti kundér buzéve
furnizohet me produktin. Ju mund
ta pérdorni kété pjesé né té djathté
ose né té majté. Dimensionet
pérkatése pér té dyja palét jané
dhéné mé lart. Instalimi tregohet né
té majté si shembull.

3. Vendosni pajisjen e stabilitetit kundér
majés gé keni fiksuar né mur né vrimén
e pasme té produktit si¢ tregohet mé
poshté.

4.2 Lidhje elektrike

A Paralajmérime té pérgjithshme

+ Shképuteni produktin nga furnizimi me
energji elektrike pérpara se té filloni
ndonjé puné né instalimin elektrik.
Ekziston rreziku i goditjes elektrike.

+ Lidheni produktin né njé prizé/linjé té
tokézuar té mbrojtur nga njé siguresé
miniaturé me kapacitet té pérshtatshém

SQ/ 58

si¢ specifikohet né tabelén "Specifikimet
Teknike". Léreni njé elektricist té
kualifikuar té kryejé tokézimin pérpara se
ta pérdorni produktin me ose pa
transformator. Kompania joné nuk mban
pérgjegjési pér démet g€ vijné nga
mosrespektimi i kérkesés qé produkti té
pérdoret me njé instalim té tokézuar né
pérputhje me rregulloret lokale.

+ Produkti mund té lidhet me furnizimin me

energji vetém nga njé person i autorizuar
dhe i kualifikuar, dhe garancioni i
produktit fillon vetém pas instalimit té
sakté. Prodhuesi nuk mund té€ mbahet
pérgjegjés pér démet gé vijné nga puna e
kryer nga persona té paautorizuar.

+ Kablloja e energjisé nuk duhet té shtypet,

paloset, kompresohet ose té vijé né
kontakt me pjesét e nxehta té produktit.
Nése kablli i energjisé éshté i démtuar, ai
duhet té zévendésohet nga njé elektricist
i kualifikuar.

+ Té dhénat e furnizimit me rrjet duhet té

korrespondojné me té dhénat e
specifikuara né etiketén e tipit té
produktit. Pllaka e karakteristikave ose
shihet kur hapet dera ose mbulesa e
poshtme e pajisjes ose ndodhet né murin
e pasme té pajisjes, né varési té llojit té
pajisjes.

+ Fiza e kabllit té rrymés duhet té jeté

lehtésisht e arritshme pas instalimit (mos
e drejtoni mbi pllakén e gatimit). Mos
pérdorni shtesé ose shumé priza né
lidhjen me rrymé.

« Kur instaloni instalimet elektrike, duhet té

zbatoni rregulloret kombétare/lokale té
energjisé elektrike dhe té pérdorni spinén
dhe prizén e duhur pér produktin. Nése
kufijté e fugisé sé produktit tejkalojné
kapacitetin mbajtés té rrymés sé spinés
dhe prizés/prizés, duhet ta lidhni
produktin direkt me instalimin elektrik té
fiksuar pa pérdorur spiné dhe prizé/prizé.

+ Nése produkti do té lidhet drejtpérdrejt

me energjiné e furnizimit: Nése nuk
éshté e mundur té shképutni té gjitha
polet né furnizimin me energji elektrike,
njé njési shképutése me té€ paktén 3 mm



hapésiré kontakti ( siguresat, gelésat e - Kafe/E zezé = L (Faza)
sigurisé sé linjés, kontaktorét) duhet té - Blu = N (Neutrale)
lidhen dhe té gjitha polet e késaj njésie e . . m
shkygése duhet té jené ngjitur (jo sipér) 'I:el I gJ?.lt.)er/l v.erdh('a . () @ (Tol§e2|m|)
RN ; N Nése lloji i kabllit tuaj té furnizimit &shté 5-
me produktin né pérputhje me direktivat .. o .
pérgues, pér lidhjen 3-fazore:

IEE. Mosrespektimi i kétij udhézimi mund Kafe = L1 (F
té shkaktojé probleme operative dhe té - Rare = - (Faza)
zhvlerésojé garanciné e produktit. - E zezé = L2 (Faza)

+ Rekomandohet mbrojtje shtesé nga njé - Gri = L3 (Faza)
ndérprerés i rrymés sé mbetur. - Blu = N (Neutrale)

Nese produkti prodhohet pa kabllo: - Tel i gjelbér/i verdhé = (E) @ (Tokézimi)
+ Njé kabllo rryme qé éshté pércaktuar né + Pasi té keni pérfunduar lidhjet me tela,
shtépiné e tabelés teknike duhet té jeté mbylini kapakun e bllokut té terminalit.
lidhur me produktin duke ndjekur « Lidheni kabllon e rrymés pér té furnizuar
udhézimet. Kablloja e energjisé nuk me energji elektrike duke e drejtuar né
duhet té jeté mé e gjaté se 2 m pér arsye ményré gé té mos kontaktojé me
sigurie. produktin dhe t€ mos shtrydhet midis

+ Hapni kapakun e bllokut té terminalit me produktit dhe murit.
njé kagavidé. . .

+ Futni kabllon e rrymés pérmes kapéses 4.3 Vendosja e produktit
sé kabllit poshté terminalit dhe fiksoni 1. Shtyjeni produktin drejt murit t&
até né trupin kryesor me vidén e integruar kuzhinés.

né komponentin shtréngues té kabllit.

+ Lidhni kabllot sipas diagramit té& dhéné. 2. Siguroni zinxhirin e sigurisé qé keni

lidhur me produktin né mur.

E* *E *E 3. Rregulloni kémbét e furrés
Rregullimi i kémbéve té furrés
L2 Vibrimet gjaté pérdorimit mund té
2 5 2 5 gjate p
20s) . s shkaktojné lévizjen e enéve té gatimit. Kjo

1 situaté e rrezikshme mund té shmanget
1 =
DT = = nése produkti éshté i niveluar dhe i

njéfazore d faza .18
220/230/240V AC 380/400/415V AC ekuilibruar.
- Pér siguriné tuaj, ju lutemi sigurohuni qé
by (ne shirin L3 E produkti té jeté né nivel duke rregulluar

katér kémbét né fund duke u kthyer majtas

ose djathtas dhe shtrini né nivel me punén
L Kontrolli pérfundimtar

trefazore

380/400/415V AG 1. Rilidheni produktin me rrjetin elektrik.

Nése lloji i kabllit tuaj té furnizimit éshtg 3- 2 Kontrolloni funksionet elektrike.

pérgues, pér lidhjen 1-fazore:

5 Pérdorimi i paré

Pérpara se té filloni té pérdorni produktin 5.1 Pastrimi fillestar
tuaj, rekomandohet té béni sa mé poshté, té
pérmendura pérkatésisht né seksionet e
méposhtme.

1. Higni té gjitha materialet e paketimit.
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2. Higni té gjithé aksesorét nga furra e 6. Fshini sipérfaget e produktit me njé
pérfshiré me produktin. peceté ose sfungjer té njomé dhe thajini

3. Pérdoreni produktin pér 30 minuta dhe me njé pecete.

mé pas fikeni. Né kété ményré, mbetjet Pérpara pérdorimit té aksesoréve:
dhe shtresat qé mund té kené mbetur né  Pastroni aksesorét gé higni nga furra me
furré gjaté prodhimit digjen dhe ujé, detergjent dhe njé sfungjer té buté
pastrohen. pastrimi.

NJOFTIM: Disa detergjente ose agjenté
pastrimi mund té shkaktojné démtim té
sipérfages. Mos pérdorni detergjenté
gérryes, substanca pastrimi pluhur, kremra
Funksionet e pérdorimit té furrés”. Mund  Pastrimi ose objekte t& mprehta gjaté

té& mésoni se si ta pérdorni furrén né pastrimit.

seksionin vijues. NJOFTIM: Gjaté pérdorimit té€ parg, pér
disa oré mund té shfagen tym dhe aroma.
Kjo éshté normale dhe ju duhet vetém
ventilim i miré pér t'i larguar. Shmangni
thithjen e drejtpérdrejté té tymit dhe
aromave gé krijohen.

4. Kur pérdorni produktin, zgjidhni
temperaturén mé té larté dhe funksionin
e pérdorimit gé vé né puné té gjithé
ngrohésit né produktin tuaj. Shikoni “

5. Prisni qé furra té ftohet.

6 Sité pérdorni pianurén

6.1 Informacion i pérgjithshém mbi + Fikni gjithmoné ndezésit e pianurés pas
pérdorimin e pllakés sé gatimit ¢do pérdorimi.
+ Ju do ta démtoni pajisjen nése i pérdorni

A Paralajmérime té pérgjithshme pianurat pa tenxhere ose tenxhere/tepsi.
Mos lejoni qé asnjé send té bjeré mbi Gjithmoné fikni pianurat pas ¢do
pjanuré. Edhe objektet e vogla si kriprat operacioni.
mund té démtojné pianurén. Mos * Pas ¢do pérdorimi sipérfagja e gatimit do
pérdorni pianura té plasaritura. Uji mund té jeté e nxehté, ndaj mos i vendosni
té depértojé népér kéto carje dhe té tenxheret/teganét plastike né sipérfagen
shkaktojé njé gark té shkurtér. Nése e gatimit. Pastrojeni menjéheré kété
sipérfagja éshté démtuar né ndonjé material né sipérfage.
ményré (p.sh. carje t& dukshme), * Ndryshimet e papritura té temperaturés
fillimisht fikni siguresén dhe mé pas né sipérfagen e gatimit t& xhamit mund
telefononi shérbimin e autorizuar pér té té shkaktojné déme, kini kujdes gé té
shképutur produktin nga priza pér té mos derdhni Iéngje té ftohta gjaté
zvogéluar rrezikun e goditjes elektrike. gatimit.

« Mos pérdorni tenxhere/tegane té * Vendosni njé sasi té mjaftueshme
cekuilibruara dhe qé anojné lehtésisht né ushgimi né tenxhere dhe tigane. Késhtu,
pllaké. ju mund té parandaloni derdhjen e

ushgimit nga tenxheret/tiganét dhe nuk
-ﬁ- -@- do té keni nevojé té pastroni pa nevojé.
+ Mos i vendosni kapakét e tenxhereve dhe
J x x tiganéve mbi djegés/zona.
+ Vendosni tenxheret duke i pérgendruar

* Mos i ngrohni tenxheret/tiganét dhe né djegéset/zonat. Nése déshironi té

tenxheret bosh. Tenxheret dhe pajisja vendosni njé tenxhere né njé djegés/zoné

mund té démtohen.
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tjetér, mos e rréshgqitni drejt djegésit té
déshiruar; pérkundrazi, ngrijeni fillimisht

dhe mé pas vendoseni né djegésin tjetér.

Madhésité e rekomanduara té
tenxhereve/tavave pér gatim

Diametri i zonés sé gatimit - mm Diametri i tenxhere - cm
80 8-10

145 14-16

180 18-20

220 22-24

6.2 Pérdorimi i pianurave
Pérdorimi i pllakave té nxehtésisé

Mund t'i pérdorni pllakat e nxehtésisé me
celésat e kontrollit té pianurés. Cdo celés
vé né puné pllakén pérkatése. Ju mund té
kuptoni se cilén pllaké kontrollon nga
simbolet né panelin e kontrollit.

Kur fiket (pozicioni i sipérm), pllaka e
nxehtésisé nuk funksionon. Caktoni nivelin
e déshiruar té gatimit duke e pérputhur
celésin me nivelet pérkatése.

Pianurat mund té kené nivele t& ndryshme
pérdorimi sipas modelit t€ pajisjes sua;.
Mund té zgjidhni nivelin pérkatés pér llojin
tuaj té gatimit duke iu referuar tabelés mé
poshté.

6 nivele:

1: Ngrohje

2 = 3: Vlim, pushim

4 - 6 : Pjekje, skugje, zierje

Llamba paralajméruese e pianurés aktive
Sapo té ndizen pllakat e gatimit, ndizet
llamba paralajméruese aktive e pllakés sé
gatimit né panelin e kontrollit. Kjo llambé

tregon gé pllaka e nxehtésisé ose té paktén
njé nga pllakat e nxehtésisé, nése ka, éshté
duke punuar. Kur té gjitha gelésat pér
pllakén e nxehtésisé jané té fikur, lamba do
té jeté e fikur.

Ndezja e pllakés sé nxehtésisé

Pér té pérdorur pllakat e nxehtésisg,
pérdoren gelésat e kontrollit té€ pllakave té
nxehtésisé. Pér té marré nivelin e déshiruar
té gatimit, kaloni gelésin e kontrollit té
pianurés né nivelin e déshiruar.

Fikja e pllakés sé nxehtésisé
Vendosni gelésin e kontrollit té pianurés né
pozicionin fikur (lart).

Nése ka pllaka me funksionin e
@ ngrohjes sé shpejté, ato shénohen
me njé piké té kuge.

Mbrojtje nga mbinxehja

Pianurat me fugi mbi 1000 W jané té

pajisura me mbrojtje nga tejnxehja.

Mbrojtja nga mbinxehja zvogélon fuqiné e

pllakés sé nxehtésisé né kushtet e

méposhtme:

+ Nuk ka tenxhere ose ené mbi pllakén e
nxehtésisé.

+ Tenxheren ose ené bishe mbi pllakén e
nxehtésisé.

- Fakti gé baza e tenxheres ose enés nuk
éshté e sheshté.
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7 Pérdorimi i furrés

7.1 Informacione té pérgjithshme
pér pérdorimin e furrés

Ventilatori ftohés ( Ndryshon né varési té
modelit té produktit. Mund té mos jeté i
disponueshém né produktin tuaj. )

Produkti juaj ka njé ventilator ftohés.
Ventilatori ftohé&s aktivizohet automatikisht
kur éshté e nevojshme dhe ftoh pjesén e
pérparme té€ produktit dhe té€ mobilies. Ai
gaktivizohet automatikisht kur pérfundon
procesi i ftohjes. Ajri i nxehté del nga dera e
furrés. Pérmbahuni nga mbulimi i kétyre
hapjeve té ventilimit. Né rast té kundért,
furra mund té& mbinxehet. Ventilatori i
ftohjes vazhdon té funksionojé gjaté
pérdorimit té furrés ose pasi furra éshté
fikur (aférsisht 20-30 minuta). Nése gatuani
duke programuar kohématésin e furrés, né
fund té kohés sé pjekjes, ventilatori ftohés
fiket me té gjitha funksionet. Koha e
funksionimit té ventilatorit té ftohjes nuk
mund té pércaktohet nga pérdoruesi.
Ndizet dhe fiket automatikisht. Ky nuk
éshté njé gabim.

Ndrigcimi i furrés

Ndrigimi i furrés ndizet kur furra fillon té
piget. Né disa modele, ndri¢imi ndizet gjaté
pjekjes, ndérsa né disa modele fiket pas njé
kohe té caktuar.

7.2 Funksionimi i njésisé sé
kontrollit té furrés

Ndezja e furrés

Kur zgjidhni njé funksion pérdorimi gé
déshironi pér gatimin me gelésin e
zgjedhjes sé funksionit dhe vendosni njé
temperaturé té caktuar me celésin e
temperaturés, furra fillon té punojé.

Fikja e furrés

Mund ta fikni furrén duke e rrotulluar
celésin e zgjedhjes sé funksionit dhe
gelésin e temperaturés né pozicionin e
fikjes (lart).

Zgjedhja e temperaturés dhe funksionit
té pérdorimit té furrés.

Mund té gatuani duke béré njé kontroll
manual (me kontrollin tuaj) duke zgjedhur
temperaturén dhe funksionin e pérdorimit
specifik pér ushgimet tuaja.

P / C

o / [

1. Zgjidhni funksionin e pérdorimit me té
cilin déshironi té gatuani me gelésin e
zgjedhjes sé funksionit.

2. Vendosni temperaturén qé déshironi pér
gatimin me celésin e temperaturés.

= Furra juaj do té fillojé té funksionojé
menjéheré né funksionin dhe
temperaturén e zgjedhur dhe llamba e
termostatit do té ndizet. Kur
temperatura brenda furrés té arrijé
temperaturén e déshiruar, llamba e
termostatit do té fiket. Furra nuk fiket
vetvetiu pas procesit té pjekjes. Ju
duhet ta kontrolloni pjekjen dhe ta fikni
veté. Kur té keté pérfunduar pjekja,
fikeni furrén duke rrotulluar gelésin e
zgjedhjes sé funksionit dhe gelésin e
temperaturés né pozicionin e fikjes
(lart).

8 Informacione té pérgjithshme rreth gatimit

Ju mund té gjeni késhilla pér pérgatitjen
dhe gatimin e ushqgimit tuaj né kété
seksion.

Plus, ky seksion pérshkruan disa nga
ushgimet e testuara nga prodhuesit dhe
cilésimet mé té pérshtatshme pér kéto

ushgime. Tregohen gjithashtu cilésimet e
pérshtatshme té furrés dhe aksesorét pér
kéto ushgime.
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8.1 Informacione té pérgjithshme
rreth pjekjes né furré

+ Gjaté hapjes sé derés sé furrés gjaté ose
pas pjekjes, mund té dalé avull i nxehté.
Avulli mund t'ju djegé dorén, fytyrén dhe/
ose syté. Kur hapni derén e furrés,
géndroni larg.

« Avulli intensiv i krijuar gjaté pjekjes mund
té formojé pika uji té& kondensuar né
pjesén e brendshme dhe té jashtme té
furrés dhe né pjesét e sipérme té
mobileve pér shkak té ndryshimit té
temperaturés. Kjo éshté njé dukuri
normale dhe fizike.

+ Kondensimi ose avuijt e ujit mund té
shfagen si djersitje ose pika né xhamin e
brendshém té furrés, né varési té
ushqgimit. Kjo dukuri e zakonshme mund
té ndodhé gjaté gatimit. Késhillohet té
pérdorni njé lecké té lagur pér té fshiré
xhamin e brendshém kur produkti té jeté
ftohur pas gatimit.

* Nuk éshté e nevojshme té pérdorni mure
anésore katalitike gjaté gatimit. Ato
ndihmojné né mbaijtjen e furrés té pastér
duke thithur yndyrén. Muret anésore
katalitike nuk duhet té pastrohen.

« Temperatura e gatimit dhe vlerat e kohés
sé dhéné pér ushgimet mund té
ndryshojné né varési té recetés dhe
sasisé. Pér kété arsye, kéto vlera jané
dhéné si intervale.

+ Higni gjithmoné aksesorét e papérdorur
nga furra pérpara se té filloni gatimin.
Aksesorét gé mbeten né furré mund té
pengojné gé ushgimi juaj té gatuhet né
vlerat e duhura.

+ Pér ushgimet gé do té gatuani sipas
recetés tuaj, mund t'i referoheni
ushgimeve té ngjashme té dhéna né
tabelat e gatimit.

+ Pérdorimi i aksesoréve té dhéné ju
siguron gé té keni performancén mé té
miré té gatimit. Vézhgoni gjithmoné
informacionin e dhéné nga prodhuesi pér
enét e jashtme té gatimit g€ do té
pérdorni.

+ Priteni letrén e yndyrshme gé do té
pérdorni né gatimin tuaj né pérmasa té
pérshtatshme pér enén ku do té gatuani.
Letrat e yndyrshme gé dalin nga ena
mund té krijojné rrezik djegieje dhe té
ndikojné né cilésiné e pjekjes. Pérdorni
letrén e yndyrshme qé do té pérdorni né
intervalin e specifikuar té temperaturés.

+ Pér performancé té miré pjekjeje,
vendoseni ushgimin tuaj né raftin e duhur
té rekomanduar. Mos e ndryshoni
pozicionin e raftit gjaté pjekjes.

8.1.1 Embélsira dhe ushqgime né
furré

Informacione té pérgjithshme

+ Ne rekomandojmé pérdorimin e
aksesoréve té produktit pér njé
performancé té miré gatimi. Nése do té
pérdorni njé ené gatimi té jashtme,
preferoni ené té erréta, qé nuk ngjiten dhe
rezistente ndaj nxehtésisé.

+ Nése rekomandohet ngrohja paraprake
né tabelén e gatimit, sigurohuni gé ta
vendosni ushgimin né furré pas ngrohjes.

+ Nése do té gatuani duke pérdorur ené
gatimi né skaré me tela, vendoseni né
mes té skarés me tela, jo prané murit té
pasmé.

+ Té gjitha materialet e pérdorura né
pérgatitjen e brumérave duhet té jené té
freskéta dhe né temperaturé dhome.

+ Statusi i gatimit té ushgimeve mund té
ndryshojé né varési té sasisé sé ushqgimit
dhe madhésisé sé enéve té gatimit.

+ Format metalike, geramike dhe prej gelqi
zgjasin kohén e gatimit dhe sipérfaget e
poshtme té ushgimeve té brumit nuk
skugen né ményré té barabarté.

+ Nése pérdorni letér pjekjeje, mund té
vérehet njé skugje e vogél né sipérfagen
e poshtme té ushqgimit. Né kété situaté,
mund t'ju duhet té zgjasni periudhén e
gatimit me rreth 10 minuta.

+ Vlerat e pércaktuara né tabelat e gatimit
pércaktohen si rezultat i testeve té kryera
né laboratorét tané. Vlerat e
pérshtatshme pér ju mund té ndryshojné
nga kéto vlera.
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+ Vendoseni ushgimin né raftin e duhur té
rekomanduar né tryezén e gatimit.
Referojuni raftit té poshtém té furrés si

rafti 1.

+ Gatuani gatimet e rekomanduara né
tabelén e gatimit me njé tavé té vetme.

Késhilla pér pjekjen e @émbélsirave

+ Nése keku éshté shumé i thaté, rrisni
temperaturén me 10°C dhe shkurtoni
kohén e pjekjes.

+ Nése keku éshté i lagésht, pérdorni njé
sasi té vogél léngu ose ulni temperaturén

me 10°C.

+ Nése pjesa e sipérme e kekut éshté
djegur, vendoseni né raftin e poshtém,
ulni temperaturén dhe rrisni kohén e

pjekjes.

+ Nése pjesa e brendshme e kekut éshté
gatuar miré, por jashté éshté ngjitése,
pérdorni mé pak léngje, ulni temperaturén
dhe rrisni kohén e gatimit.

Késhilla pér brumérat
* Nése brumi éshté shumé i thatég, rrisni
temperaturén me 10°C dhe shkurtoni

kohén e gatimit. Lagni fletét e brumit me
njé salcé me pérzierje quméshti, vaji,
vezésh dhe kosi.
+ Nése brumi po gatuhet ngadalg,
sigurohuni gé trashésia e brumit gé keni
pérgatitur t&é mos e tejmbushé tavén.
+ Nése brumi éshté skuqur né sipérfaqe,

por fundi nuk éshté gatuar, sigurohuni gé

sasia e salcés g€ do té pérdorni pér
brumin t& mos jeté shumé né fund té
brumit. Pér njé skugje té njétrajtshme,
pérpiquni ta shpérndani salcén né
ményré té barabarté midis fletéve té

brumit.

+ Pigeni brumin né pozicionin dhe
temperaturén e pérshtatshme sipas

tabelés sé gatimit. Nése pjesa e poshtme

ende nuk éshté skuqur mjaftueshém,
vendoseni né njé raft té poshtém pér
gatimin e ardhshém.

Tabela e gatimit pér bruméra dhe
ushgime furre

dhe e poshtme

Ushqimi Aksesori pértu |Funksioni i Pozicioni i raftit |Temperatura (°C) |Koha e pjekjes
pérdorur pérdorimit (min.)
(péraférsisht)
Kek né tavé Tavé standarde * |N9TONia € sipérme |5 180 30...45
dhe e poshtme
" . Formé keku né Ngrohja e sipérme
Kek né formé skaré teli * dhe e poshtme 2 180 30..50
Torta té vogla Tavé standarde * Ngrohja e sipérme 3 160 25..35
dhe e poshtme
Formé e
rrumbullakét keku, Narohia e siérme
Pandispanjé me diametér 26 gron) P 2 160 25..40
. .. |dhe e poshtme
cm me kapése né
grilé teli **
Biskota Tavé pér bruméra |Ngrohja e sipérme 3 170 25 40
* dhe e poshtme
Bruméra Tavé standarde * Ngrohja e sipérme 2 200 30..50
dhe e poshtme
Simite Tavé standarde * |NN9roha e sipérme |, 200 20..35
dhe e poshtme
Buké e ploté Tavé standarde * Ngrohja e sipérme 3 200 30..45
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Ushqimi Aksesori pértu |Funksioni i Pozicioni i raftit |Temperatura (°C) |Koha e pjekjes
pérdorur pérdorimit (min.)
(péraférsisht)
Ené drejtkéndore Narohia e sipérme
Lazanja metalike/qelqi né dlg ) h P 20se3 200 30..45
skaré teli ** @ e poshtme
Formé e
rrumbullaket Ngrohja e sipérme
Kek me mollé metalike e zezg, dr?e e | oshtrFr)1e 180 60 ..75
me diametér 20 P
cm né grilé teli **
Pica Tavé standarde * |\\9rohia e sipérme |, 220 10..25

dhe e poshtme

Ngrohja paraprake rekomandohet pér té gjitha ushgimet.

*Kéta aksesoré mund té& mos pérfshihen me produktin tuaj.

**Kéta aksesoré nuk pérfshihen me produktin tuaj.. Ata jané aksesoré té disponueshém né treg.

8.1.2 Mishi, peshku dhe shpendét

Pikat kryesore té pjekjes né skaré

+ Pérdorimi i erézave me léng limoni dhe
piper pérpara se té gatuani pulén e plotg,
gjelin e detit dhe copa té médha mishi do
té rrisé performancén e gatimit.

+ Duhen 15 deri né 30 minuta mé shumé
pér té gatuar mishin me kocka sesa
filetot duke skuqur.

+ Duhet té llogarisni rreth 4 deri né 5
minuta kohé gatimi pér ¢do centimetér té
trashésisé sé mishit.

+ Pasi té keté mbaruar koha e gatimit,
mbajeni mishin né furré pér rreth 10
minuta. Léngu i mishit shpérndahet mé
miré te mishi i skuqur dhe nuk del kur
pritet mishi.

+ Peshku duhet té vendoset né raftin e
nivelit t&€ mesém ose té ulét né njé pjaté

rezistente ndaj nxehtésisé.

+ Gatuani gatimet e rekomanduara né
tabelén e gatimit me njé tavé té vetme.

Tabela e gatimit pér mish, peshk dhe

shpendé

né njé raft mé té
ulét.

dhe e poshtme

Ushqgimi Aksesori pér tu  |Funksioni i Pozicioni i raftit |Temperatura (°C) |Koha e pjekjes
pérdorur pérdorimit (min.)
(péraférsisht)
. : . . - 15 min. 250/
Biftek (i ploté) / Tavé standarde * Ngrohja e sipérme 3 maks, pas 180 ... |60 .. 80
rosto (1 kg) dhe e poshtme 190
Kémbé gengji . + |Ngrohja e sipérme 15 min. 250/
(1,5-2 kg) Tavé standarde dhe e poshtme 3 maks, pas 170 110..120
Grila e telit *
Pulé e skuqur Vendosni njé tavé |Ngrohja e sipérme 9 15 min. 250/max, 70 .90
(1,8-2kg) né njé raftmé e |dhe e poshtme pas 190
ulét.
. . . . - 25 min. 250/
Mish gjeldeti (5,5 Tavé standarde * Ngrohja e sipérme 1 maks, pas 180 ... [150...210
kg) dhe e poshtme 190
Grila e telit *
Peshk Vendosni njé tavé [Ngrohja e sipérme |, 200 20 ...40
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Ngrohja paraprake rekomandohet pér té gjitha ushgimet.

*Kéta aksesoré mund té mos pérfshihen me produktin tuaj.

**Kéta aksesoré nuk pérfshihen me produktin tuaj.. Ata jané aksesoré té disponueshém né treg.

8.1.3 Skareé Pi

Mishi i kug, peshku dhe mishi i shpendéve
merr shpejt ngjyré kafe kur piget né skaré,
mban njé kore té bukur dhe nuk thahet.
Mishrat pér fileto, mishi me hell, salsiget si
dhe perimet me léng (domate, gepé etj.)
jané veganérisht té pérshtatshme pér t'u
pjekur né skaré.

Paralajmérime té pérgjithshme

+ Ushgimet e papérshtatshme pér pjekje né
skaré pérbéjné rrezik zjarri. Pigni né
skaré vetém ushgime gé jané té
pérshtatshme pér zjarr té forté né skaré.
Gjithashtu, mos i vendosni ushgimet
shumeé thellé né pjesén e pasme té
skarés. Kjo éshté zona mé e nxehté dhe
ushgimet me yndyré mund té marrin
zZjarr.

+ Mbyllni derén e furrés gjaté pjekjes né
skaré. Asnjéheré mos piqni né skaré me
derén e furrés té hapur. Sipérfaqet e
nxehta mund té shkaktojné djegie!

kat kryesore té skarés

Pérgatitni ushgime me trashési dhe
peshé t€ ngjashme sa mé shumé gé té
jeté e mundur pér skaré.

Vendosini pjesét gé do té pigen né skaré
me tela ose tela pér skaré duke i
shpérndaré pa i tejkaluar dimensionet e
ngrohésit.

Né varési té trashésisé sé pjeséve gé do
té pigen né skaré, kohézgjatja e gatimit e
dhéné né tabelé mund té ndryshojé.
Rréshgqitni skarén me tela ose tavén e
skarés me tela né nivelin e déshiruar né
furré. Nése po gatuani né skaré me tela,
rréshqitni tavén e furrés né raftin e
poshtém pér té€ mbledhur vajrat. Tava e
furrés gé do té rréshqitni duhet té keté
njé madhési g€ té mbulojé té gjithé zonén
e skarés. Kjo tavé mund té mos jepet me
produktin. Hidhni pak ujé né tavé pér
pastrim me lehtési.

Tabela e skarés

Ushqgimi Aksesori pér t'u Pozicioni i raftit Temperatura (°C) Koha e pjekjes (min.)
pérdorur (péraférsisht)

Peshk Grila e telit 250/max 20..25

Copa pule Grila e telit 4-5 250/max 25..35

Qofte (mish Vic) =12 | Gria e teli 4 250/max 20..30

Bérxollé gengji Grila e telit 4-5 250/max 20..25

E'JE)ZT - (mish né Grila e telit 4-5 250/max 25 .30

Bérxollé vigi Grila e telit 4-5 250/max 25..30

Gratin me perime Grila e telit 4- 220 20..30

Buké e thekur Grila e telit 250/max 1..4

Rekomandohet ngrohja paraprake pér 5 minuta pér té gjitha ushgimet e pjekura né skaré.

Kthejini copat e ushgimeve pas 1/2 sé kohés totale té pjekjes.
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8.1.4 Ushqime té testuara + Gatuani gatimet e rekomanduara né

+ Ushgimet né kété tabelé gatimi tabelén e gatimit me njé tavé té vetme.

pérgatiten sipas standardit EN 60350-1 Tabela e gatimit pér ushqimet prové
pér té lehtésuar testimin e produktit pér
institutet e kontrollit.

Ushqimi Aksesori pértu |Funksioni i Pozicioni i raftit |Temperatura (°C) |Koha e pjekjes
pérdorur pérdorimit (min.)
(péraférsisht)
Buké pa maja . + |Ngrohja e sipérme
(biskoté e émbél) Tave standarde dhe e poshtme 3 140 25..35
Torta té vogla Tavé standarde * Ngrohja e sipérme 3 160 25..35
dhe e poshtme
Formé e
rrumbullakét keku, Narohia e sipérme
Pandispanjé me diametér 26 |, 9'0 U4 € SIP 160 25..40
. .. |dhe e poshtme
cm me kapése né
grilé teli **
Formé e
rrumbullakét Narohia e sipérme
Kek me mollé metalike e zezg, gron) P 180 60 ..75
) . dhe e poshtme
me diametér 20
cm né grilé teli **

Ngrohja paraprake rekomandohet pér té gjitha ushgimet.
*Kéta aksesoré mund té mos pérfshihen me produktin tuaj.

**Kéta aksesoré nuk pérfshihen me produktin tuaj.. Ata jané aksesoré té disponueshém né treg.

Skaré

Ushqgimi Aksesori pér t'u Pozicioni i raftit Temperatura (°C) Koha e pjekjes (min.)
pérdorur (péraférsisht)

Qofte (mish vigi) -12 | 55 ¢ telit 4 250/max 20...30

sasia

Buké e thekur Grila e telit 4 250/max 1..4

Rekomandohet ngrohja paraprake pér 5 minuta pér té gjitha ushgimet e pjekura né skaré.

Kthejini copat e ushgimeve pas 1/2 sé kohés totale té pjekjes.

Kos 2. Vendosni enét e gatimit té kosit né
Pérgatitja e kosit; pjesén e poshtme té zonés sé gatimit.
1. Higni ¢do aksesor, duke pérfshiré ¢do 3. Pasité keni pérgatitur kosin, |éreni té
raft teli (nése ka) dhe ¢do mur anésor pushojé né frigorifer pér té paktén 12
katalitik (nése ka) té bashkangjitur né oré.
raftet teli ose muret anésore, nga zona
e gatimit.
Ushqgimi Funksioni i pérdorimit | Pozicioni i raftit Temperatura (°C) Koha e pjekjes (min.)

(péraférsisht)

Pjesa e poshtme e

Kos Grill i ploté U
zonés sé gatimit

75 240 ... 360
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9 Mirémbajtja dhe pastrimi

Pér pianurat:

9.1 Informacione té pérgjithshme m
+ Papastértité acidike si quméshti, salca e

pér pastrimin

Paralajmérime té pérgjithshme

« Prisni gé produkti té ftohet pérpara se ta
pastroni produktin. Sipérfaget e nxehta
mund té shkaktojné djegie!

+ Mos i aplikoni detergjentét drejtpérdrejt
né sipérfaget e nxehta. Kjo mund té
shkaktojé njolla té pérhershme.

+ Produkti duhet pastruar dhe tharé
plotésisht pas ¢do operacioni. Késhtu,
mbetjet e ushgimit do té pastrohen me
lehtési dhe do té parandalohet djegia e
tyre kur produkti té pérdoret pérséri mé
voné. Né kété ményré, jetégjatésia e
shérbimit té pajisjes zgjatet dhe
problemet e hasura shpesh zvogélohen.

+ Mos pérdorni produkte pastrimi me avull
pér pastrim.

+ Disa detergjenté ose agjenté pastrimi
shkaktojné déme né sipérfage. Agjentét
pastrues té papérshtatshém jané:
zbardhues, produkte pastrimi gé
pérmbajné amoniak, acid ose klorur,
produkte pastrimi me avull, agjenté
pastrues, hegés njollash dhe ndryshku,
produkte gérryese pastrimi (pastrues
kremoz, pluhur pastrimi, krem pér
pastrim, pastrues gérryes dhe gérvishtés,
tela, sfungjeré, peceta pastrimi gé kané
papastérti dhe mbetje detergjentésh).

+ Nuk nevojitet asnjé material i veganté
pastrimi pér pastrimin e béré pas ¢do
pérdorimi. Pastrojeni pajisjen duke

pérdorur detergjent pér larjen e enéve, ujé

té ngrohté dhe njé peceté té buté ose
sfungjer dhe thajeni me njé peceté té
thaté.

+ Sigurohuni gé té fshini plotésisht ¢do
Iéng té mbetur pas pastrimit dhe pastroni
menjéheré ¢do ushgim té spérkatur gjaté
gatimit.

« Mos lani asnjé pjesé té pajisjes tuaj né
njé makiné larése enésh, pérveg rasteve
kur pércaktohet ndryshe né manualin e
pérdorimit.
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domates dhe vaji mund té shkaktojné
njolla té pérhershme né pjanura dhe
komponentét e zonave té pianurés,
pastroni [éngjet e tejmbushura menjéheré
pasi té jeté ftohur pianura pas fikjes sé
saj.

Sipérfaget e inoksit - gelikut té
pandryshkshem

Mos pérdorni agjenté pastrimi qé
pérmbajné acid ose klor pér té pastruar
sipérfaget dhe dorezat e inoksit.

+ Sipérfagja e inoksit dhe gelikut té

pandryshkshém mund té ndryshojé
ngjyrén me kalimin e kohés. Kjo éshté
normale. Pas ¢do operacioni, pastroni
me njé detergjent té pérshtatshém pér
sipérfaget e inoksit ose gelikut té
pandryshkshém.

+ Pastroni me njé peceté té buté me sapun

dhe detergjent té [éngshém (jo
gérvishtés) té pérshtatshém pér
sipérfaget e inoksit, duke u kujdesur gé ta
fshini né njé drejtim.

+ Higni menjéheré njollat e skorjeve, vajit,

niseshtesé€, quméshtit dhe proteinave né
sipérfaget e xhamit dhe inoksit. Njollat
mund té shkaktojné ndryshkje né
periudha té gjata kohore.

+ Pastruesit e spérkatur/zbatuar né

sipérfage duhet té pastrohen menjéheré.
Pastruesit gérryes té mbetur né sipérfage
béjné gé sipérfagja té béhet e bardhé.

Sipérfaget e emaluara
+ Furra duhet té ftohet pérpara se té

pastroni zonén e gatimit. Pastrimi né
sipérfage té nxehta do té krijojé rrezik
zjarri dhe démton sipérfagen e emaluar.

+ Pas ¢do pérdorimi, pastroni sipérfaget e

emaluara duke pérdorur detergjent pér
larjen e enéve, ujé té ngrohté dhe njé
peceté té buté ose sfungjer dhe thajini
ato me njé peceté té thaté.



Nése produkti juaj ka njé funksion
pastrimi té lehté me avull, mund té béni
pastrim té lehté me avull pér papastérti té
lehta jo té pérhershme. (Shihni "Pastrim i
lehté me avull".)

Pér njollat e véshtira, mund t€ pérdoret
njé pastrues furre dhe skare i
rekomanduar né fagen e internetit té
markés suaj té produktit. Mos pérdorni
njé pastrues té jashtém furre. Nése
sipérfagja éshté shumé e ndotur, lagni
pak dhe pastrojeni butésisht me njé furgé
ose tel férkimi me fije té buta. Shmangni
ushtrimin e presionit té tepért.

Sipérfaget katalitike

Muret anésore né zonén e gatimit mund
té mbulohen vetém me smalt ose mure
katalitike. Ndryshon sipas modelit.
Muret katalitike kané njé sipérfage té
lehté mat dhe poroze. Muret katalitike té
furrés nuk duhet té pastrohen.
Sipérfaget katalitike thithin vajin falé
strukturés poroze dhe fillojné té
shkélqgejné kur sipérfagja éshté e ngopur
me vaj, né kété rast rekomandohet
zévendésimi i pjeséve.

Sipérfaget e xhamit

Kur pastroni sipérfaget e xhamit, mos
pérdorni kruajtése té forta metalike dhe
materiale gérryese pastrimi. Ato mund ta
démtojné sipérfagen e xhamit.

Pastroni pajisjen duke pérdorur
detergjent pér larjen e enéve, ujé té
ngrohté dhe njé peceté me mikrofibra,
specifike pér sipérfage xhami, dhe thajeni
me njé peceté té thaté me mikrofibra.
Nése pas pastrimit ka mbetur detergjent,
fshijeni até me ujé té ftohté dhe thajeni
me njé peceté té pastér dhe té thaté me
mikrofibra. Detergjenti i mbetur mund té
démtojé sipérfagen e xhamit mé pas.

Né asnjé rrethané nuk duhet té pastroni
mbetjet e thara né sipérfagen e xhamit
me thika té dhémbézuara, lesh teli ose
mjete t€ ngjashme gérvishtése.

+ Mund t'i higni njollat e kalciumit (njollat e
verdha) né sipérfagen e xhamit me njé
substancé kundér kalcifikimit té
disponueshém né treg, me njé substancé
pastruese si uthulla ose lIéngu i limonit.

+ Nése sipérfagja éshté shumé e papastér,
aplikoni agjentin pastrues mbi njollé me
njé sfungjer dhe prisni pér njé kohé té
gjaté qé ajo té funksionojé si¢ duhet. Mé
pas pastroni sipérfagen e xhamit me njé
peceté t€ lagur.

+ Ndryshimet dhe njollat né sipérfagen e
xhamit jané normale dhe jo defekte.

Pjesét plastike dhe sipérfaqe té lyera

+ Pastroni pjesét plastike dhe sipérfaget e
lyera duke pérdorur detergjent pér larjen
e enéve, ujé té ngrohté dhe njé peceté té
buté ose sfungjer dhe thajini ato me njé
peceté té thaté.

+ Mos pérdorni kruajtése metalike té forta
dhe pastrues gérryes. Ata mund té
démtojné sipérfaget.

+ Sigurohuni g€ pjesét bashkuese té
komponentéve té produktit t€ mos
mbeten t€ lagura dhe me detergjent.

Pérndryshe, mund té shfagen gérryerje né

kéto pjesé bashkuese.

9.2 Aksesorét e pastrimit

Mos i vendosni aksesorét e produktit né njé
lavastovilje, pérveg rasteve kur pércaktohet
ndryshe né manualin e pérdorimit.

9.3 Pastrimi i pianurés

Sipérfaqgja e gatimit prej xhami

Ndigni hapat e pastrimit té pérshkruara pér

sipérfaget e gelqit né seksionin

"Informacionet e pérgjithshme té pastrimit"

pér pastrimin e sipérfages sé€ gatimit té

xhamit. Ju mund té pérfundoni pastrimin
tuaj sipas informacionit t€ méposhtém pér
raste té veganta.

+ Ushgimet me bazé sheqeri si kremi i
errét, niseshteja dhe shurupi duhet té
pastrohen menjéheré, pa pritur gé
sipérfagja té ftohet. Pérndryshe,
sipérfagja e gatimit e xhamit mund té
démtohet pérgjithmoné.
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+ Mos pérdorni agjenté pastrimi pér
operacionet e pastrimit gé kryeni kur
pianura éshté e nxehté, pérndryshe mund
té shfagen njolla té pérhershme.

Pjanurat elektrike
1. Fikni pjatat dhe prisni derisa té ftohen.

2. Nése Eshté e nevojshme, pastroni pjatat
e nxehta me njé agjent pastrimi (mund
té merrni pastrues/zbutés né dyqane té
specializuara).

3. Ngroheni vetém pér disa minuta pas
pastrimit né ményré gé pjesa e sipérme
e tyre té thahet.

4. Aplikoni rregullisht njé shtresé té hollé
vaji makinerie mbi sipérfagen e sipérme
té pllakés sé nxehtésisé pér ta mbrojtur
até.

FATITIIIIIINNNIIINNNY
nnnonnn
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9.4 Pastrimi i panelit té kontrollit

+ Kur pastroni panelet me gelésa kontrolli,
fshijeni panelin dhe gelésat me njé
peceté té buté té lagur dhe thajini me njé
peceté té thaté. Mos i higni gelésat dhe
gominat nén ta pér té pastruar panelin.
Paneli i kontrollit dhe gelésat mund té
démtohen.

+ Gjaté pastrimit té€ paneleve té inoksit me
celésat kontrolli, mos pérdorni agjenté
pastrimi pér inoks rreth gelésave.
Treguesit rreth celésave mund té fshihen.

+ Pastrojini panelet e kontrollit me prekje
me njé peceté té buté té lagur dhe thajini
me njé peceté té thaté. Nése produkti juaj
ka njé vecori té kycit té butonave,
vendosni kycin e butonave pérpara se té
kryeni pastrimin e panelit té kontrollit.
Pérndryshe, mund té ndodhin gabime pér
sa i pérket zbulimit né lidhje me celésat.

9.5 Pastrimii pjesés sé
brendshme té furrés (zona e
gatimit)

Ndigni hapat e pastrimit té pérshkruar né
seksionin "Informacione té pérgjithshme
pér pastrimin” sipas llojeve té sipérfageve
né furrén tua;.

Pastrimi i mureve anésore té furrés
Muret anésore né zonén e gatimit mund té
mbulohen vetém me smalt ose mure
katalitike. Ndryshon sipas modelit. Nése ka
njé mur katalitik, referojuni seksionit
"Sipérfaget katalitike" pér informacione.
Nése produkti juaj éshté njé model me raft
teli, higni raftet e telit pérpara se té pastroni
muret anésore. Mé pas pérfundoni
pastrimin si¢ pérshkruhet né seksionin
"Informacione té pérgjithshme pér
pastrimin” sipas llojit té sipérfages sé murit
anésor.

Pér té hequr raftet anésore té telit:

1. Higni pjesén e pérparme té raftit té telit

duke e térhequr né murin anésor né
drejtimin e kundért.

2. Térhigeni raftin e telit drejt jush pér ta
hequr plotésisht.

- N w B
O N S ]

3. Pér té rivendosur raftet, procedurat e
aplikuara gjaté hegjes sé tyre duhet té
pérsériten pérkatésisht né rend té
kundért.

9.6 Pastrimilehté me avull

Kjo lejon pastrimin e papastértisé (qé nuk
mbetet pér njé kohé té gjaté) qé zbutet nga
avulli brenda furrés dhe nga pikat e ujit té
kondensuar né sipérfaget e brendshme té
furrés lehtésisht.

1. Higni té gjithé aksesorét brenda furrés.
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2. Shtoni 500 ml ujé né tavé dhe vendoseni
né raftin e dyté té furrés.

Mos pérdorni ujé té distiluar ose té
filtruar. Pérdorni vetém ujé té
gatshém. Mos pérdorni solucione

té ndezshme, alkoolike ose me
grimca té ngurta né vend té ujit.

3. Vendoseni furrén né modalitetin e
funksionimit té pastrimit té lehté me
avull dhe vendoseni né 100°C pér 15
minuta.

Hapni menjéheré derén dhe fshini pjesén e

brendshme té furrés me njé sfungjer ose

peceté té lagur. Avulli do té Iéshohet kur
hapni derén. Kjo mund té pérbéjé rrezik
djegieje. Kini kujdes kur hapni derén.

Pér papastértité e forta, pastrojeni

produktin duke pérdorur detergjent pér

larjen e enéve, ujé té ngrohté dhe njé peceté
té buté ose sfungjer dhe thajeni me njé
peceté té thaté.

Né funksionin e pastrimit té lehté
@ me avull, pritet q€ uji i shtuar té
avullojé dhe té kondensohet né
pjesén e brendshme té furrés dhe
derés sé furrés né ményré qé té
zbusé papastértité e lehta té
formuara né furrén tuaj.
Kondensimi i krijuar né derén e
furrés mund té pikojé kur hapet
dera e furrés. Sapo té hapni derén e
furrés, fshijeni kondensimin.

Pas kondensimit brenda furrés, mund té
keté lagéshti ose ujé té mbledhur né
kanalin nén furré. Fshijeni kété kanal uji me
njé peceté té lagur pas pérdorimit dhe
thajeni.

9.7 Pastrimii derés sé furrés

Mund t'i higni derén e furrés dhe xhamat e
derés pér t'i pastruar. Si té higni dyert dhe
xhamat shpjegohet né seksionet "Hegja e
derés sé furrés" dhe "Heqja e xhamave té
brendshém té derés" . Pasi t€ keni hequr
xhamat e brendshém té derés, pastroni me
njé detergjent pér larjen e enéve, ujé té
ngrohté dhe njé peceté t€ buté ose sfungjer
dhe thajini me njé peceté té thaté. Pér
mbetjet e kalcifikimit g&¢ mund té krijohen
né xhamin e furrés, fshijeni xhamin me
uthull dhe shpélajeni.

Mos pérdorni pastrues té ashpér

gérryes, kruajtése metalike, lesh teli

ose materiale zbardhuese pér té

pastruar derén dhe xhamin e furrés.
Heqja e derés sé furrés

1. Hapni derén e furrés.

2. Hapni kapéset né folené e menteshés
sé derés sé pérparme djathtas dhe
majtas duke i shtyré poshté sig tregohet
né figuré.

3. Llojet e menteshave ndryshojné si lloje
(A), (B), (C) sipas modelit té produktit.
Figurat e méposhtme tregojné se si té
hapni ¢do Illoj menteshe.

4. Mentesha e tipit (A) éshté e
disponueshme né llojet normale té

dyerve.
A

=&y
/

5. Mentesha e llojit (B) éshté e
disponueshme né llojet e dyerve me
mbyllje té buté.
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6. Mentesha e tipit (C) éshté e
disponueshme né llojet e dyerve me
hapje/mbyllje té buté.

AW N =

N

7. Vendoseni derén e furrés né pozicion
gjysmé té hapur.

"

8. Térhigeni derén e hequr lart pér ta liruar
nga mentesha e djathté dhe e majté dhe
higeni até.

®

* W N =

Pér té rivendosur derén, procedurat

e aplikuara gjaté hegjes sé saj 3
duhet té pérsériten pérkatésisht né

rend té kundért. Kur instaloni derén,
sigurohuni gé té& mbylini kapéset né
folené e menteshés.

9.8 Heqgja e xhamit té brendshém
té derés sé furrés

Xhami i brendshém i derés sé pérparme té
produktit mund té higet pér ta pastruar.

1. Hapni derén e furrés.
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Vidé
Profili
Xhami i brendshém

Hapésiré plastike

Higeni vidén (1) me njé kagavidé.

Paneli mé i brendshém prej gelgi
Paneli i brendshém prej xhami*
Paneli i jashtém prej xhami

Ndryshon né varési té modelit t& produktit.
Mund té mos jeté i disponueshém né
produktin tuaj.

. Sig ilustrohet né figuré, ngrini pak

panelin mé té brendshém prej xhami (1)
né drejtimin "A" dhe térhigeni até jashté
né drejtimin "B"

Nése produkti juaj éshté i pajisur me njé
panel xhami t€ brendshém; Térhigni
elementét lidhés té mbajtéses s€ xhamit
né mes si¢ ilustrohet né figuré pér t'i
liruar ato nga panelet e xhamit.



4 Element lidhés pér mbajtésen e gotés*

* Ndryshon né varési t& modelit té produktit.
Mund té mos jeté i disponueshém né
produktin tuaj.

5. Pérsériteni té njéjtén proceduré pér té
hequr panelin e brendshém té xhamit
(2). Hapi i paré pér té riorganizuar derén
éshté riinstalimi i panelit t€ brendshém
té xhamit (2).

6. Sic ilustrohet né figuré, vendoseni
panelin e gelgit né ményré gé té futet né
hapésirén plastike.

Pérndryshe, paneli prej xhami nuk

@ do té vendoset plotésisht dhe mund
té ekspozohet ndaj dridhjeve dhe
thyerjes.

7. Kur instaloni panelin mé té brendshém
té gelqit (1), sigurohuni qé ana e shtypur
e panelit té jeté e kthyer nga paneli i
brendshém i gelqit.

8. Eshté e réndésishme qé cepat e
poshtém té panelit mé té brendshém té
gelqit té vendosen né vrimat plastike.

Pérndryshe, paneli prej xhami nuk

@ do té vendoset plotésisht dhe mund
té ekspozohet ndaj dridhjeve dhe
thyerjes.

9. Ju lutemi mos harroni té vendosni
pjesét lidhése gé mbajné xhamin né
vendet e tyre.

10.Sé fundmi, shtypni mbi fletét e profilit gé
ato té vendosen pérséri né vendet e tyre.

9.9 Pastrimiillambés sé furrés

Né rast se dera e xhamit e llambés sé
furrés né zonén e gatimit ndotet; pastrojeni
duke pérdorur detergjent pér larjen e enéve,
ujé té ngrohté dhe njé peceté té buté ose
sfungjer dhe thajeni me njé peceté té thaté.
Né rast defekti té llambés sé furrés, mund
ta zévendésoni llambén e furrés duke
ndjekur seksionet né vijim.

Zévendésimi i llambés sé furrés

Paralajmérime té pérgjithshme

+ Pér té shmangur rrezikun e goditjes
elektrike pérpara se té ndérroni llambén e
furrés, shképuteni produktin nga rrjeti
elektrik dhe prisni qé furra té ftohet.
Sipérfaget e nxehta mund té shkaktojné
djegie!

+ Kjo furré ka njé llambé inkandeshente me

mé pak se 40 W, mé pak se 60 mm né

lartési, mé pak se 30 mm né diametér
ose njé llambé halogjene me fole G9 me
fugi mé té vogél se 60 W. Llambat jané té
pérshtatshme pér funksionim né
temperatura mbi 300°C. Llambat e furrés
ofrohen nga shérbimet e autorizuara ose
nga tekniké té licencuar. Ky produkt
pérmban njé llambé té klasés sé

energjisé G.

Pozicioni i lambés mund té€ ndryshojé

nga ai gé tregohet né figuré.

+ Llamba e pérdorur né kété produkt nuk
éshté e pérshtatshme pér t'u pérdorur pér
ndrigcimin e dhomave té shtépisé. Qéllimi
i késaj llambé éshté té ndihmojé
pérdoruesin té shikojé produktet
ushgimore.

+ Llambat e pérdorura né kété produkt
duhet t'i rezistojné kushteve fizike
ekstreme si temperaturat mbi 50°C.

Nése furra juaj ka njé llambé té

rrumbullakét,

1. Shképuteni produktin nga energjia
elektrike.
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2. Higeni kapakun e xhamit duke e
rrotulluar né drejtim té kundért té
akrepave té€ orés.

.

N

4/

~" .

3. Nése llamba juaj e furrés éshté e tipit
(A) e treguar né figurén mé poshté,
rrotullojeni llambén e furrés sig tregohet
né figuré dhe zévendésojeni me njé té
re. Nése éshté model i tipit (B), térhigeni
si¢ tregohet né figuré dhe zévendésojeni
me njé té re.

4. Rivendosni kapakun e xhamit.
Nése furra juaj ka njé llambé katrore,

1. Shképuteni produktin nga energjia
elektrike.

10 Zgjidhja e problemeve

2. Higni raftet e telit sipas pérshkrimit.

3. Ngrini kapakun mbrojtés té xhamit té
llambés me njé kagavidé. Higni fillimisht
vidén, nése ka njé vidé né llambén
katrore né produktin tuaj.

4. Nése llamba juaj e furrés éshté e tipit
(A) e treguar né figurén mé poshtg,
rrotullojeni llambén e furrés si¢ tregohet
né figuré dhe zévendésojeni me njé té
re. Nése éshté model i tipit (B), térhigeni
si¢ tregohet né figuré dhe zévendésojeni
me njé té re.

5. Rivendosni kapakun e xhamit dhe raftet
me tela.

Nése problemi vazhdon pas ndjekjes sé

udhézimeve né kété pjesé, kontaktoni me

shitésin ose njé servis té autorizuar. Mos u

pérpigni asnjéheré ta riparoni veté

produktin.

Avulli del gjaté kohés qgé furra éshté

duke punuar.

« Eshté normale té shikoni avull gjaté
funksionimit. >>> Ky nuk &shté njé gabim.

Gjaté gatimit shfagen pika uji

« Avullii krijuar gjaté gatimit kondensohet
kur bie né kontakt me sipérfaget e ftohta
jashté produktit dhe mund té formojé
pika uji. >>> Ky nuk éshté njé gabim.

Dégjohen tinguj metaliké kur produkti

ngrohet dhe ftohet.

+ Pjesét metalike mund té zgjerohen dhe té
Iéshojné tinguj kur nxehen. >>> Ky nuk
éshté njé gabim.

Produkti nuk funksionon.

+ Siguresa mund té jeté djegur ose mund
té keté defekt. >>> Kontrolloni siguresat
né automatin e siguresave. Ndérrojini ato
nése éshté e nevojshme dhe ngrijini.

+ Pajisja mund té mos jeté futur né prizé
(té tokézuar). >>> Kontrolloni nése pajisja
éshté e futur né prizé.

+ (Nése ka kohématés né pajisjen tuaj)
Butonat né panelin e kontrollit nuk
funksionojné. >>> Nése produkti juaj ka

SQ/74




njé kyc butonash, kygi i butonave mund
té jeté i aktivizuar; gaktivizoni kygin e
butonave.

Drita e furrés nuk ndizet.

Furra nuk ngrohet.

+ Llamba e furrés mund té keté defekt. >>>

Ndérroni llambén e furrés.

+ Nuk ka energji elektrike. >>> Sigurohuni
qé rrjeti elektrik &éshté né puné dhe
kontrolloni siguresat né automatin e
siguresave. Ndérroni siguresat nése
éshté e nevojshme ose ngrijini ato
pérseéri.

Furra mund té mos vendoset né njé
funksion gatimi dhe/ose temperaturé
specifike. >>> Caktoni furrén né njé
funksion gatimi dhe/ose temperaturé
specifike.

Nuk ka energji elektrike. >>> Sigurohuni
geé rrjeti elektrik éshté né puné dhe
kontrolloni siguresat né automatin e
siguresave. Ndérroni siguresat nése
éshté e nevojshme ose ngrijini ato
pérséri.

Informacion shtesé pér manualin e

Informacion teknik mbi modalitetet e funksionimit me fuqi té ulét né

pérdoruesit: pérputhje me Rregulloren e BE-sé 2023/826
Modaliteti KONSUMI | ENERGJISE (WATT) PERIUDHA(MINUTA)*
Joaktiv 0,3 -

Né gatishméri

Modaliteti i gatishmérisé me
informacion ose shfagje té statusit

Gatishmeéria né rrjet

*:Periudha pas sé cilés pajisja arrin automatikisht modalitetin e gatishméris€, modalitetin e gaktivizimit ose
gatishmériné né rrjet né minuta dhe rrumbullakoset né minutén mé té afért.
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