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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.

L[

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
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-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

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
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
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.
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+ 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 and/or
products with gas 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
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.

A] .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
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
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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-
quency 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 it is in use. Gas
connections and/or electrical
cables must not touch the rear
surface of the product. Other-
wise it might get damaged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.

EN/6

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
a fire.

+ 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.

Al .4 Safety While Work-
ing with Gas

« CAUTION: The use of gas
cooking products causes the
formation of substances re-
leased as a result of heat, hu-
midity and combustion in the
room. Make sure that the kit-
chen is well ventilated, espe-
cially when using the product:
Keep the natural ventilation
holes open or install a mech-
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anical ventilation device
(mechanical extractor / hood).
Intensive use of the product
for a long time may require ad-
ditional ventilation: For ex-
ample, opening a window or
more effective ventilation, rais-
ing the level of the mechanical
ventilation device, if any, etc.
This product should be used in
a room that has a properly ad-
justed and functioning carbon
monoxide sensor. Make sure
that the carbon monoxide
sensor is working properly and
frequently service the sensor.
The carbon monoxide sensor
should be placed no more than
2 meters from the product.
The setting conditions for this
device is specified on the label
(or on the data plate)

Proper combustion is required
in gas cooking products. In
case of incomplete combus-
tion, carbon monoxide (CO)
might develop. Carbon monox-
ide is a colourless, odourless
and very toxic gas, which has a
lethal effect even in very small
doses. You can understand
that the gas is burning well if
the flames are continuous and
blue. If the flames are wavy,
cut and intensely yellow, the
gas does not burn well.



+ Gas cooking products and sys- A.I .5 Transportation

tems must be regularly
checked for proper function-
ing. Regulator, hose and its
clamp must be checked regu-
larly and replaced within the
periods recommended by its
manufacturer or when neces-
sary.

* Request information about gas
emergency telephone numbers
and safety measures in case
of gas smell from you local
gas provider.

A\ What to do when you smell

gas!

* Do not use open flame or do
not smoke. Do not use any
electrical knobs (eg lamp knob
or doorbell). Do not use fixed
or mobile phones.

+ Open the doors and windows.
* Turn off all valves on gas cook-
ing products and gas meter at
the main control valve, unless
it's in a confined space or cel-

lar.

* Check all tubes and connec-
tions for tightness. If you still

Safety

Before transporting the
product, disconnect the
product from the mains and
disconnect the gas connec-
tions.

* 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.

smell gas, leave the house. A" .6 Installation Safety

+ Warn the neighbors. .
« Call the fire-brigade. Use a
phone outside the house.
+ Call the authorized service and
your gas distribution company.
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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
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. There is a risk that
the hob flame will ignite cur-
tains and flammable materials
around the hob. When you
open the window, hot cook-
ware 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.

Please cut off the gas supply

before starting any work on

gas installation. There is an ex-
plosion hazard.

+ The connection of the product
to the gas distribution system
can only be made by an au-
thorized and qualified person.
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There is an explosion or pois-
oning hazard due to repairs by
non-professional people.

* The gas hose must be connec-
ted in such a way that it does
not touch the moving parts in
the area where it is placed and
does not get caught when the
moving parts move (eg
drawer). In addition, the gas
hose should not be placed in
spaces where there is a pos-
sibility of jamming.

* The gas hose must not be
crushed, folded, jammed or
touch hot parts of the product
and cookware on the product.
There is an explosion hazard
due to damage to the gas
hose.

+ Make sure to check for gas
leakage after the gas connec-
tion of your product is made.
Make sure there are no gas

leaks. Do not use the product if

there is a gas leak.
Al .7 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. Shut off the main
gas tap.

*+ 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.

* 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.

* Do not close the top door be-
fore the hobs have cooled
down. Otherwise, the cover
may crack and cause injury.
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* This product is not suitable for
use with a remote control or an
external clock.

A1 .8 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.
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A1 .9 Accessory Use

* It is important that the wire

grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

* Close the oven door after

pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

A] .10 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,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
from the mains, and then cover
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.



* 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.

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:

+ 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
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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 a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
the food oil and other compon-
ents that drip onto the oven
bottom can 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.

1.11 Maintenance and
Cleaning Safety

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

2 Environmental Instructions

+ 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.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EV). 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
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.

EN/13




* 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

3 Your product

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.

3.1 Product Introduction

©)6) OO0O0O0+—»3

Top lid

Hob section
Control panel
Handle

Door

o g W N =

Bottom part

3.1.1 Cooking unit

7 < F=:_=J_L=L=>_I
K ®
6 < > 1"
5| @ )
I : 2**
5« : >3
1 @ C
4 <
1 Lamp
2 Wire shelves
3 Fan motor (behind the steel plate)
4 Lower heater (under the steel plate)
5  Shelf positions
6 Upper heater
7  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.
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3.1.2 Hob section

1 Rear left - Rapid burner

2 Front left - Auxiliary burner
3 Front right - Hotplate
4

Rear right - Hotplate

1 < > 4 3.2 Introduction of the oven control
panel

2 < +, > 3

®
®
DO |

i

°C 36 o8
@ = SEEER? °] @ @ @
T L L O 6 | ® & & | L
I ! ! !
1 2 4 5 6

1 Active hob warning lamp
3 Function selection knob
5 Temperature knob

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 symbol on
the timer display. The temperature symbol

2 Hob control knobs
4 Timer
6 Hob control knobs

appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.

Hob control knobs

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

Timer

© no[aQg @
o D000
© O %

v v v
3 4 5

a
£

v
?

1 Alarm key

NR = ISAE
oD P
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Time setting key
Decrease key
Increase key
Settings key
Key lock key

o g WN

Display symbols
€O :Baking time symbol

«» : Volume level symbol
: Door lock symbol *

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

3.3 Oven operating functions

On the function table, the operating func-

7O :Baking end time symbol * tions you can use in your oven and the

£\ Alarm symbol highest and lowest temperatures that can
' be set for these functions are shown. The

(@ :Brightness symbol order of the operating modes shown here

@I : Key lock symbol may differ from the arrangement on your

§l : Temperature symbol product.

Function Function description Tempe:ature Description and use

symbol range (°C)

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

Bottom heating

Only lower heating is on. It is suitable for foods that need
browning on the bottom. This function should also be used for
easy steam cleaning.

Fan assisted bottom/
top heating

The hot air heated by the upper and lower heaters is distributed
equally and rapidly throughout the oven with the fan. Cooking
is done with a single tray.

Full grill

The large grill on the oven ceiling works. It is suitable for
grilling in large amounts.

w
% Fan assisted low grill

The hot air heated by the small grill is quickly distributed into
the oven with the fan. It is suitable for grilling smaller amounts.

N\

>

Booster

All the heaters of the oven work. This operating function is
used to quickly bring the oven to the desired temperature (pre-
heating). Do not use it for cooking food.

* Your product operates in the temperature varies. All accessories described in the

range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your The trays inside your appliance
product. In this section, the description of may be deformed with the effect of

the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory

user’'s manual may not be available in your
product.

the heat. This has no effect on the
functionality. Deformation disap-
pears when the tray is cooled.
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Standard tray

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

Deep tray

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

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 :

Coffee pot carrier
Used for coffee pot.

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
=~ ]

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

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
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 telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

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

Voltage/Frequency 220-240V ~ 50 Hz
[())fot:jllejgpe and section used/suitable for use in the min. HOSVV-FG 3 x 2,5 mm2
Total power consumption (kW) 54 kW

Total gas consumption (kW) 3,9 kW (284 g/h - G30)

Oven type Fan assisted oven

Cooking zones

Front left Aucxiliary burner

Power 1,0 kW (73 g/h - G30)
Front right Hotplate

Dimension 145 mm

Power 1000 W

Rear left Rapid burner

Power 2,9 kW (211 g/h - G30)
Rear right Hotplate

Dimension 180 mm

Power 2000 W

Gas type / pressure that the product is set:

G20 20 mbar

Category of gas product

Cat Il 2H3B/P

Cat Il 2H3+

Catl2H

Gas types / pressures to which the product can be converted:

G30 30 mbar

G30/G31 28-30/37 mbar

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 low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.
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@ Figures in this manual are schematic and may not exactly match your product.

@

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

Country gas categories/types/pressure

You can find the gas type, pressure and gas category that can be used for the country
where the product will be installed in the table below.

COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES
FR Catll 2E+3+ G20,20 mbar  |G25,25 mbar iigrzg 30 G31,37 mbar
BE Catll 2E+3+ G20,20 mbar  |G25,25 mbar iigrzs 30 G31,37 mbar
RU Catll 2H3B/P G20,20 mbar  |G30,30 mbar  [{G20,13 mbar  [G20,10 mbar
cz Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar
NL Catll 2EK3B/P G25.3,25 mbar [G20,20 mbar  |G30,30 mbar
GB Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
IE Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
ES Catll 2H3+ 62020 mbar  |C302830 1634 37 mpar
mbar
PT Catll 2H3+ G20,20 mbar (630,28 30 G31,37 mbar
mbar
CH Catll 2H3+ G20,20 mbar 30,28 30 G31,37 mbar
mbar
IT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
SK Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
CcY Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Sl Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
GR Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar
Cat 2ELS3B/P  |62020mbar  |C23%913 630,37 mbar
PL mbar
Catll 2E3P(B/P) G20,20 mbar G30,37 mbar
DE Catll 2E3B/P G20,20 mbar G30,50 mbar
AT Catll 2H3B/P G20,20 mbar G30,50 mbar
SE Catll 2H3B/P G20,20 mbar  {G30,30 mbar
LT Catll 2H3B/P G20,20 mbar  {G30,30 mbar
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COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES

NO Catll 2H3B/P G20,20 mbar  |G30,30 mbar
MK Catll 2H3B/P (20,20 mbar  |G30,30 mbar
XK Catll 2H3B/P G20,20 mbar  [{G30,30 mbar
RS Catll 2H3B/P G20,20 mbar  {G30,30 mbar
RO Catll 2H3B/P G20,20 mbar  {G30,30 mbar
DK Catll 2H3B/P G20,20 mbar  {G30,30 mbar
EE Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MA Catll 2H3B/P G20,20 mbar  {G30,30 mbar
Fl Catll 2H3B/P G20,20 mbar  {G30,30 mbar
HR Catll 2H3B/P G20,20 mbar  |G30,30 mbar
TR Catll 2H3B/P G20,20 mbar  |G30,30 mbar
MT Catl 3B/P (30,30 mbar
IS Cat | 2H G20,20 mbar
LV Cat | 2H G20,20 mbar
LU Cat | 2E G20,20 mbar
BG Cat | 2H G20,20 mbar

Cat | 3B/P G30,30 mbar
HU Catl 2H G20,25 mbar

Catl 3B/P (30,30 mbar

Injector Table
The table below gives injector values for all gas types of combustibles for gas conversion.
You can reach your injector values by looking at the technical table for the gas types you
can convert according to your combustibles and country. Injectors may not be supplied
with your product. You can obtain it from authorized services or from the place where you
purchased the product.

Cooking zones

G20,20 |G30,28 30
P mbar mbar G20,10 | G20,13 | G20,25 | G25.3,25 |G2.350,13| G30,37 | G30,50
ower
G2525 | 63137 mbar mbar mbar mbar mbar mbar mbar
mbar mbar
TkwW 72 50 90 84 68 80 95 47 43
2,9 kW 115 87 155 145 108 130 165 80 75
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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.

It is 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./Para-
graph

Check for any damage on the appliance
before the installation. Do not have it in-
stalled if the appliance is damaged. Dam-
aged products cause risks for your
safety.

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.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
= DD ®O

+ 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.).

Safety chain

The appliance must be secured against

overbalancing by using the supplied one

safety chain on your oven.

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

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

oUW N =

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.

a1+

3_> _> 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.

Room ventilation

All rooms require an openable window, or
equivalent, and some rooms will require a
permanent vent as well. The air for com-
bustion is taken from the room air and the
exhaust gases are emitted directly into the
room. Good ventilation is essential for safe
operation of your appliance.

Rooms with doors and/or windows which
open directly to the outer environment

The doors and/or windows that open dir-
ectly to the outer environment must have a
total ventilation opening of the dimensions
specified in the table below which is based
on the total gas power of the appliance
(total gas power consumption of the appli-
ance is shown in the technical specification
table of this user manual). If the doors and/
or windows do not have a total ventilation
opening corresponding to the total gas con-
sumption of the appliance as specified in
the table below, then there must definitely
be an additional fixed ventilation opening in
the room to ensure that the total minimum
ventilation requirements for the total gas
consumption of the appliance is achieved.
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The fixed ventilation opening can include
openings for existing airbricks, extraction
hood ducting opening dimension etc.

Total gas consumption Min. ventilation opening

(kw) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500

10-11,5 600
11,5-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

Rooms that do not have openable doors
and/or windows that open directly to the
outer environment

If the room where the appliance is installed
does not have a door and/or a window that
opens directly to the external environment,
other products shall be sought that defin-
itely provide a fixed non-adjustable and
non-closable ventilation opening which
meets the total minimum ventilation open-
ing requirements for the total gas con-
sumption of the appliance as indicated in
the above table. Also the appropriate build-
ing regulations advise should be followed.
Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top of
the requirement given in the table above.
Size of additional ventilation area shall be
appropriate to regulations of other gas ap-
pliances.

There should also be a minimum clearance
of 10mm on the bottom edge of the door
that opens to the inner environment in the
room where the appliance is installed. You
must ensure that items such as carpets
and other floor coverings etc., do not affect
the clearance when the door is closed.

The cooker may be located in a kitchen, kit-
chen/diner or a bed-sitting room, but not in
a room containing a bath or a shower. The
cooker must not be installed in a bed-sit-
ting room of less than 20 m3.

Do not install this appliance in a room be-
low ground level unless it is open to ground
level on at least one side.

4.2 Electrical connection

A General warnings

+ Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

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

+ The product can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.

+ The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ 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.
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+ 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.

+ and must use the appropriate socket out-
let/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

+ 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 the product is produced with cable and

without plug:

Connect the cord of product to supply

power as identified below:

3 4
2ml Nw5

1 —=

220/230/240V AC

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

- Brown = L (Phase)

- Blue = N (Neutral)

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

4.3 Gas connection

A General warnings

+ There is risk of explosion, fire and toxica-
tion could be occur if installation, repair
or connection are made from unauthor-
ised/unlicensed/ unqualified person or
technician.

+ Before placing the product, make sure
that the local distribution conditions (gas
type and pressure) and whether the
product gas setting complies with these
conditions. Gas adjustment conditions
and values of the product are located on
the labels (or type label).

« If your country code is not on the label,
follow the local technical instructions for
your country for gas connection and con-
version.

+ Product can be connected to gas supply
system only by an authorised/licensed/
qualified person or technician.

+ Manufacturer shall not be held respons-
ible for damages arising from procedures
carried out by unauthorised/unlicensed/
unqualified person or technician.

+ Before starting any work on the gas in-
stallation, disconnect the gas supply.
There is the risk of explosion!

« If you need to use your product later with
a different type of gas, you must consult
the authorised/licensed/ qualified person
or technician for the related conversion
procedure.

+ Make sure that the gas connection is
checked well for tightness after each
use. The manufacturer cannot be held re-
sponsible for any damages that may
arise due to gas leakage that may occur
as a result of gas connection or conver-
sion made by unauthorized/non-licensed
persons.

Risks of fire:

+ If you do not make the connection ac-
cording to the instructions below, there
will be the risk of gas leakage and fire.
Our company cannot be held responsible
for damages resulting from this.
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+ Gas connection must be made by an au-
thorised/licensed/ qualified person or
technician only.

+ Make sure that the gas hose to be used
in the gas connection complies with the
local gas standards.

+ The flexible gas hose must be connected
in a way that it does not contact the mov-
ing parts and hot surfaces (shown below
figures) around it and is not trapped
when the moving parts are travelling.
(e.g. drawers). Besides, it should not be
placed in spaces where it might get
squeezed.

+ Do not move the product whose gas con-
nection is complete. If it is moved, there
may be a risk of gas leakage.

+ A spanner must be used for gas connec-
tion and conversion.

Choosing the gas connection side

+ The gas hose should be connected by
making wide-angle turns against the pos-
sibility of breaking and folding during the
connection.

+ The gas hose should not be crushed, fol-
ded, pinched, touched by sharp corners
or come into contact with hot parts of the
product and cookware on the product.
There is a risk of explosion due to dam-
age to the gas hose!

+ The gas hose should not come into con-
tact with parts that can reach a temperat-
ure of 70 C above room temperature.

7|

+ Before gas connection, make sure that
the gas main supply and the gas hose
outlet of the product to be connected to
the gas is on the same side.

,%j

) =) =l | = /

al C

+ If the gas hose outlet and the gas main
supply do not face on the same side,
make sure that the hose does not pass
through the hot area when connecting it.
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Parts for Gas Connection

The parts and tools visuals, may be re-
quired for the gas connection are given be-
low. Depending on the model, these parts
may not be given with the product. The gas
connections parts to be used may vary ac-
cording to the gas type and country regula-
tions.

Leakage Seal :

Connection piece EN 10226 R1/2":

Connection piece for liquid gas (G30,G31) :

w{fl

Gas outlet connection piece :

i

Blind plug :

\u

:

L
N\

Making the gas connection - NG

+ Natural gas installation must be prepared
suitably for the assembly before in-
stalling the product. There must be a nat-
ural gas valve at the outlet of gas system
to be connected to the product.

+ Make sure that the natural gas valve is
readily accessible.

+ Connect your product to the natural gas
system in your home with a flexible gas
hose that complies with local standards.

+ A new sealing gasket must be used while
making the gas connection.

+ The gas supply must be connected via a
gas pipe or a safety gas hose with
threaded fittings at both ends.

EN ISO 228 G1/2" type connection

1. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

2. Secure the gas connection piece to the
appliance with using a 22 mm spanner
and place the connection piece into the
connection piece using a 24 mm span-

ner.
NG: G20,G25

SW24
20-25Nm
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3. You must check for leakage of the con- .
nection part after connection.

EN 10226 R1/2" type connection

1. Place the new seal in the connection
piece and make sure the seal is seated
correctly. .

2. While holding the gas connection outlet
of the product fixed with a 22 spanner, .
connect the interconnection piece to the

Gas appliances and systems must be
regularly checked for proper functioning.
Regulator, hose and its clamp must be
checked regularly and replaced within the
periods recommended by its manufac-
turer or when necessary.

A new sealing gasket must be used while
making the gas connection.

The gas connection must be made via a
gas hose or a fixed connection.

product gas outlet with a 24 spanner Connection with clamped (threadless) gas
and tighten securely. hose

NG: G20,G25 1.

20-25 Nm

3. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

4. Connect the threaded part of the safety
gas hose/pipe to the interconnector
with the 24 mm spanner and tighten se-
curely, holding the interconnector in
place with the 24 mm spanner.

L 4.

5. You must check for leakage of the con-
nection part after connection.

Making the gas connection - LPG

* Your product should be connected in a
way that it will be close to the gas con-
nection to prevent gas leakage.

+ Before making your gas connection,
provide a plastic gas hose and suitable
mounting clamp. The inner diameter of
the plastic gas hose must be 10 mm and
the length should not be longer than 150
cm. The plastic hose must be leak-proof
and inspectable.

5.
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Place the new seal in the connection
piece for liquid gas and make sure the
seal is seated correctly.

Secure the gas connection outlet of the
product with a 22 mm spanner, connect
the connecting piece to the gas outlet of
the product with a 24 mm spanner and
tighten securely.

LPG: G30,G31

Fit the mounting clamp to one end of
the gas hose. Soften the end of the gas
hose to which you have attached the
clamp by placing it in boiling water for
one minute.

Insert the softened gas hose all the way
into the connection piece. Tighten the
clamp securely with a screwdriver.

You must check for leakage of the con-
nection part after connection.



Leakage check at the connection point

+ Make sure that all knobs on the product
are turned off. Make sure that the gas
supply is open. Prepare soapy foam and
apply it onto the connection point of the
hose for gas leakage control.

+ Soapy part will froth if there is a gas leak-
age. In this case, inspect the gas connec-
tion once again.

+ Instead of soap, you can use commer-
cially available sprays for gas leak check.

+ If there is gas leak, shut off the gas sup-
ply and ventilate the room.

+ Never use a match or lighter to make the
gas leakage control.

4.4 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.

3. Open gas supply.
4

. Check whether the gas connections are
securely attached and whether there are
any leaks.

5. Ignite burners and check appearance of
the flame.

Flame must be blue and have a reg-
@ ular shape. If the flame is yellowish,

check if the burner cap is seated

securely or clean the burner.
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4.5 Gas Conversion

A General warnings

Before starting any work on the gas in-
stallation, disconnect the gas main sup-
ply. There is the risk of explosion!

All gas injectors must be replaced and
the burning adjustment of the gas taps
must be made in reduced flow rate posi-
tion in order to make the product suitable
for use with another gas.

After the gas type has been changed, the
new gas type label on the spare bag must
be applied onto the current label already
on the backwall of product.

The convertible gas type and gas cat-
egories of your product by country are
given in the "Country gas categories/
types/pressure" section. Check the table
in this table for the types of gas you can
convert in your local area. You cannot
convert to unspecified gas types in this
table.

Spare injector suitable for the type of gas
you wish to convert may not be supplied
with product. You can obtain the inject-
ors from the authorized service or from
the place where you purchased the
product.

Injector values and gas types that should
be used for burners are given at the end
of the section. Make the connection of
the gas type to be converted as de-
scribed in the gas connection section.

Parts for Gas Conversion

The parts and tools visuals, may be re-
quired for the gas conversion are given be-
low. Depending on the model, these parts
may not be given with the product.

Bypass nozzle:

(7

Burner injector:




&
Exchange of injector for the burners

1. Turn all control knobs to off positions
on the control panel.

2. Shut off the gas supply.

3. Remove the pan supports, the cap and
head of the hob burners.

4. Remove the gas injectors by turning
counter clockwise. (spanner 7)

5. If your product has a wok combustor
with a side-entry injector, remove the in-
jector with a number 7 spanner.

Unless there is an abnormal condi-
@ tion, do not attempt to remove the

gas burner taps. You must call an

Authorised service agent or techni-

cian with licence if it is necessary
to change the taps.

On some hob burners, the injector

@ is covered with a metal piece. This
metal cover must be removed for
injector replacement.

6. Install the new gas injectors. (Tightening
torque 4 Nm)

7. Check all connections in order to make
sure that they are installed safely and
securely.

New injectors have their position
@ marked on their packing or injector

table on can be referred to.

8. You must check for leakage injectors
after connection.

Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted
and turn the knob to the reduced posi-
tion.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver
to adjust the flow rate adjustment
screw.

4. For LPG (Butane - Propane) turn the
screw clockwise. For the natural gas,
you should turn the screw counter-
clockwise once.

= The normal length of a straight
flame in the reduced position
should be 6-7 mm.

5. If the flame is higher than the desired
position, turn the screw clockwise. If it
is smaller turn anticlockwise.

6. For the last control, bring the burner
both to high-flame and reduced posi-
tions and check whether the flame is on
or off.

7. Depending on the type of gas tap used
in your appliance the adjustment screw
position may vary.

/1

1 Flow rate adjustment screw
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1 Flow rate adjustment screw

Leakage check at the injectors

Before carrying out the conversion on the

product, ensure all control knobs are turned

to off position. After the correct conversion
of injectors, for each injectors should be
gas leak checked.

1. Make sure that the gas supply to the
product is on, still maintaining all con-
trol knobs turned to off position.

2. Each injector hole is blocked with a fin-
ger applying reasonable force to stop
the gas leakage when corresponding
control knob turned to on and it held at
depressed position to allow gas reach
the injector.

&

3. Apply prepared soapy water at the in-
jector connection with a small brush, if
there is leakage of gas at the injector

5 First Use

connection the soapy water will begin
to froth. In this case, tighten the in-
jector with a reasonable force and re-
peat step 3 process once again.

4. If the froth still persist you must turn

off the gas apply to the product imme-
diately and call an Authorised service
agent or technician with licence. Do not
use the product until the authorized
service has intervened in the product.

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

5.1 First Timer Setting

Always set the time of day before
@ using your oven. If you do not set it,

you cannot cook in some oven

models.

1. When the oven is first started, "12:00"
and © symbol will flash on the display.
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2. Set the time of day by touching the @/
© keys.

O 1M
=g

oo o 3 & @

3. Touch © or &% key to activate the
minutes field.

o
R

4. Touch the ®/O keys to set the minute.

o |1JCo
]y
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5. Confirm by touching the (S or {6} key.

= The time of day is set and the © sym-
bol disappears on the display.

In the event of a power outage, the
@ time of day settings are cancelled.

It should be set again.

If the first timer is not set, “12:00”

@ and (© symbol continue to flash
and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the ©
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

6 How to use the hob

5.2 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 [» 16]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

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

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

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 usage

General warnings
+ Do not use unbalanced and easily tilting
pots/pans on the hob.

) ]

v 2 4 2 4

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

+ 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

Hob burner type Pot diameter - cm
Aucxiliary burner 12-18
Normal burner 18-20
Rapid burner - Wok burner 22-24
Hotplate - (180 mm) 18-20
Hotplate - (145 mm) 14-16

Do not use pots/pans that exceed the
above stated dimensions. Using larger
pans / pots than specified may cause car-
bon monoxide poisoning and overheating
of nearby surfaces and knobs. In addition, if
the cooking surface of your product is
glass, overheating will occur on this sur-
face and the product will be damaged. The
use of smaller pans / pots may cause you
to burn due to flames.

6.2 Operation of the hobs
Gas burner control knob

el Off position
& Small flame: Lowest gas power

@ Large flame: Highest gas power

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

When turned off (top position), the burner is
not fuelled with gas. After igniting the
burner, you can cook by setting the gas
levels on the knob. Set your desired cook-
ing power by aligning the knob to the re-
spective symbol.

Igniting the gas burners

v' The gas burners are ignited with the
control knobs.

1. Press on the burner knob.

2. While pressing on the knob, turn it
counter clockwise to the large flame
symbol.

3. With the resulting spark, the gas is ig-
nited.

4. After the initial ignition, keep pressing
on the knob for 3-5 seconds.

5. If the gas is not ignited after pressing on
and releasing the knob, repeat the same
process by pressing on the knob for 15
seconds.

Release the button if the burner is
not ignited within 15 seconds. Wait
at least 1 minute before trying
again. There is the risk of gas accu-
mulation and explosion!

®

6. Adjust your desired power level.
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Turning off the gas burners
Bring the burner knob to off position (top).

If the flames of the burner are extin-
@ guished inadvertently, turn off the
burner control knob. Do not attempt

to ignite the burner again for 1
minute at least.

Gas shut-off safety mechanism

As a precaution against blow out due to
overflows over the top burners, a safety
mechanism starts to operate and shuts off
the gas immediately.

1 Gas shut off safety

To activate the gas shut-off safety mechan-
ism, keep the control knob pressed for 3-5
seconds more after igniting the hob.

Release the knob if the burner is
not ignited within 15 seconds. Wait
at least 1 minute before trying

again. There is the risk of gas accu-
mulation and explosion!

When the glass top lid is closed or

@ removed from the product, the gas
coming to the hob burners will be
cut off. For this reason, you cannot
use the hob burners when the glass
top lid is closed or removed from
the product.

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

Active hob warning lamp

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).

Using the hotplate(s)

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.
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7 Using the Oven

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. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the 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.

7.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the
program is canceled. You will need to re-
program.

+ While making any adjustments, the relev-
ant symbols flash on the display. A short
time should be waited for the settings to
be saved.

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

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

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (O key for a long
time.

Timer
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Alarm key
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Time setting key
Decrease key
Increase key
Settings key
Key lock key
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isplay symbols
: Baking time symbol

GG

: Baking end time symbol *
: Alarm symbol

: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol

Pl & =[b @ D ¢

: Door lock symbol *

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

Turning on the oven

When you select a operating function you
want to cook with 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.
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Manual cooking to select temperature and
oven operating function

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

P / C

[e]
~

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 § symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the § symbol disappears. The
oven does not switch off automatically
since manual cooking is done without
setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

Cooking by setting the cooking time:

You can have the oven turn off automatic-

ally at the end of the time by selecting the

temperature and operating function spe-

cific to your food and setting the cooking

time on the timer.

1. Select the operating function for cook-
ing.

2. Touch the © key until the ©© symbol ap-
pears on the display for the cooking
time.

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

@ After setting the operation function

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

minutes.

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

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.

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

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.
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If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

7.3 Settings

Activating the key lock
By using the key lock feature, you can safe-
guard the timer from interference.

1. Touch the key until the 3 symbol ap-
pears on the display.

_ &

RO o0 0 & ﬁ

= The & symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after
the key lock is set, the timer sounds an
audible signal and the & symbol
flashes.

If you release the key before the
@ end of the countdown, the key lock

does not activate.

Timer keys cannot be used when

@ the key lock is on. The key lock will
not be cancelled in case of power
failure.

Deactivating the key lock

1. Touch the key until the & symbol disap-
pears from the display.

= The & symbol disappears from the dis-
play and the key lock is disabled.
Setting the alarm
You can also use the timer of the product
for any warning or reminder other than bak-
ing. The alarm clock has no effect on the
oven operating functions. It is used for

warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

1. Touch the 2 until the key £ symbol ap-
pears on the display.

101010
Q ey

I
_‘(9@@@@

2. Set the alarm time with the @/O keys.
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= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

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

Turning off the alarm
1. At the end of the alarm period, the warn-

ing sounds for two minutes. Touch any
key to stop the audible warning.

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the 2 key until the £ symbol ap-
pears on the display to reset the alarm

time. Touch the © key until the “00:00"
symbol appears on the display.

2. You can also cancel the alarm by touch-
ing the 2 key for a long time.
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Adjusting the volume

1. Touch 4 key until the ©}» symbol ap-
pears on the display.
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(b-01-b-02-b-03)

2. Set the desired level with the ®/O keys.
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3. Touch the i key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1. Touch 4 key until the (@ symbol ap-
pears on the display.
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O keys. (d-01-d-02-d-03)

2. Set the desired brightness with the @/
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8 General Information About Baking

3. Touch the & key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day

On your oven to change the time of day that
you have previously set:

1. Touch the & key until the ©© symbol ap-
pears on the display.

2. Set the time of day by touching the ®/
© keys.

" 200
Ao 0 QO & B
4

3. Touch © or &% key to activate the
minutes field.

=
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4. Touch the ®/O keys to set the minute.
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5. Confirm by touching the (S or it key.

= The time of day is set and the © sym-
bol disappears on the display.

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 Warnings About Baking 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.
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+ 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.

+ 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.

+ 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 warnings and inform-
ation 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.
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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.

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 * EOP _and bottom 3 180 30..45
eating
Cake in the mould | ©3ke mould on | Top and bottom |, 180 30..50
wire grill** ** heating
Small cakes Standard tray * IOP _and bottom 3 160 25..35
eating
Small cakes Standard tray * Fan assisted pot— 2 150 20..30
tom/top heating
Round springform
Sponge cake pan, 26 cm in dlq— Top _and bottom 2 160 30 . 45
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm '|n dlq— Fan assisted pot— 2 160 20 .30
meter on wire grill [tom/top heating
*%
Cookie Pastry tray * Top and bottom |5 170 25..40
heating
; Fan assisted bot-
*
Rich pastry Standard tray tom/top heating 2 200 30..40
Top and bottom
*
Dough pastry Standard tray heating 2 200 20..35
Whole bread Standard tray * :]—OP gnd 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 60..75
wire grill **
Pizza Standard tray * ;°p and bottom |, 220 10..25
eating

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 * Fan assisted .bOt_ mayx, after 180 ... |60 ... 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating mayx, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 15 mins. 250/ 60 . 80
(1,82 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
] 25 mins. 250/
Turkey (5.5kg)  |Standard tray * Fan assisted bot- max, after 180 ... |150..210
tom/top heating 190
Wire grill * r db
. an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
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 20..25
Chicken pieces Wire grill - 250 25..35
Meatball (veal) - 12 |\y;re iy 4 250 20 ...30
amount
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4
It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
Fan assisted low grill
Food Accessory to be |Operating func-  |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Fish Wire grill g‘:‘lﬂ assisted low |, 200 30..35
Chicken pieces  |Wire grill gf""l assisted low |, 250 25..35
Meatball (veal) - Wire gril Fap assisted low 4 250 30 . 40
12 amount grill
Steak (whole) / Wire grill - Place Fan assisted low 15 mins. 250
one tray on a ; 3 : . 90..110
Roast (1kg) grill after 180 ... 190
lower shelf

Do not preheat the dishes recommended in this grill chart.

8.1.4 Test foods

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

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

Cooking table for test meals

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Shoqbread (sweet Standard tray * Top gnd bottom 3 140 20..30
cookie) heating
Small cakes Standard tray * Top fand bottom 3 160 25..35
heating
Small cakes Standard tray * Fan assisted bot- 150 20..30

tom/top heating
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Round springform

Sponge cake pan, 26 cm in dia- | Top and bottom 1, 160 30..45
meter on wire grill [heating
*%
Round springform
pan, 26 cm in dia- |Fan assisted bot-

Sponge cake meter on wire grill [tom/top heating 160 20..30
*%
Round black

; metal mould, 20 |[Top and bottom

Apple pie cm in diameter on |heating 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.

Grill

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

Meatball (veal) - 12 |\y;0 iy 4 250 20 ...30

amount

Toast bread Wire grill 4 250 1..4

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

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

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
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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.




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.

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 hazard and
damage 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 [» 47]".)

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

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
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
nnnonnn
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Cleaning the gas burners

1. Before cleaning the hob, remove pot
holders, burner caps and heads from the
hob.

2. Clean the surface of the hob as per the
recommendations included in the gen-
eral cleaning information according to
the surface type (enamelled, glass, inox,
etc.).

3. Clean the burner chamber with a cloth
soaked in detergent or with non-scratch-
ing, soft brush. Ensure that no food re-
mains are left.

4. Clean the spark plugs and thermal ele-
ments (in models with ignition and
thermal element) with a well squeezed
cloth. Then dry with a clean cloth. Pay
attention that the spark plug and the
thermal element are completely dry.

5. Clean the burner caps and heads with
detergent water after each operation
and then dry them.

6. For persistent stains, keep burner caps
and heads in detergent water or warm
soapy water at least for 15 minutes.
Clean with a non-metallic and non-
scratching brush.

7. You may use the Quick&Shine cleaning
agents for the oven interiors and grills,
used on enamelled surfaces and recom-
mended by the authorized service, espe-
cially for persistent stains on enamelled
burner caps.

8. Do not contact burner caps with ag-
gressive detergents such as oven in-
terior cleaning agents, descalers while
cleaning them, this may cause discol-
ouration.

9. Clean the pot holders with detergent wa-
ter and non-scratching, soft brush after
each operation and then dry them.

10.When the burner caps and pot holders
are used as wet, persistent lime stains
may occur as a result of the heat. En-
sure that it is dried before operation.

11.Place burner heads, caps and pot hold-
ers respectively.

12.When placing the pot holders, ensure
that they centre the burners. In pin mod-
els, fit the pins on the burner plate to the
pin slots on the pot holders.

Assembling the burner parts

1. Place the parts as in the figure after
cleaning the burners.
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2. Place the burner head ensuring that it
passes through the burner spark plug
(4). Turn the burner head right and left
to make sure that it is seated in the
burner chamber.

3. Place the burner cap on the burner
head.

Burner cap
Burner head
Burner chamber

AW N =

Spark plug (in models with ignition)

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 o

3. Toreattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

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.
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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.

(1t varies depending on the product model.
It may not be available on your product.)
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. uly, l

T

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.

8%

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

6. (C) type hinge is available in soft open-
ing/closing door types.
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7. Get the oven door to a half-open posi-
tion.

[ 5

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.

X

2. Remove the plastic component attached
on the upper section of the front door by
pulling it towards yourself.

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

1 Innermost glass 2* Inner glass (it may

not be available for
your product)

4. If your product has an inner glass (2), re-
peat the same process to detach it (2).

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

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

N

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

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.
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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

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

with less than 60 W power. Lamps are 1. Disconnect the product from the electri-
suitable for operation at temperatures city.
above 300 °C. Oven lamps are available . )
- . - 2. Remove the wire shelves according to
from Authorised Services or licensed the descrintion
technicians. This product contains a G ption.
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. 3 Liftthel . tecti |
+ The lamps used in this product must ’ I'th € amp; pro el§ Ve g a;s cover
withstand extreme physical conditions p” t gfiﬁrew' river. emov;eh € screw
such as temperatures above 50 °C. Irst, iTthere 1S a scréw on the square
lamp in your product.
If your oven has a round lamp,
1. Disconnect the product from the electri- 4. 1f youroven lamp i type (A) shown in
: the figure below, rotate the oven lamp
city. ; . .
as shown in the figure and replace it
2. Remove the glass cover by turning it with a new one. If it is type (B) model,
counter clockwise. pull it out as shown in the figure and re-
place it with a new one.
.
\i
=",
3. 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, 5. Refit the glass cover and wire shelves.

pull it out as shown in the figure and re-
place it with a new one.

10 Troubleshooting

Steam is emanated while the oven is work-

ing.

+ Itis normal to see vapour during opera-
tion. >>> This is not an error.
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If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.



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.

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
function and/or temperature.

For the models with timer, the time is not
set. >>> Set the time.

No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

There is no ignition spark.

There is no current. >>> Check the fuses
in the fuse box.

Time setting has not been made. >>> Set
the time.

There is no gas.

+ Main gas valve is closed. >>> Open the
gas valve.

+ The gas pipe is bent. >>> Install the gas
pipe properly.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product

function knobs and again switch it to the

desired position.
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Ho6pe pojaoBTe!

Mo4nTyBaH KOPUCHWKY,

Bu 6narogapvme wo ro n3bpasTte nponssonoT Beko. Cakame nponssogoT, npov3seneH
CO BWCOK KBanuTeT 1 TexHonoruja, Aa Bu noHyau Hajoobpa edukacHocT. 3aToa
BHMMATENHO NpoYmnTajTe ro oBa ynaTCcTBO M ApyraTta AageHa OKyMeHTauwmja npea aa ro
KOpWUCTUTE NPOM3BOAOT.

Mwmajte rm Ha ym cute nHdopmMaumm n npegynpegysara HaBefeHu BO yNaTcTBOTO 3a
ynotpeba. Ha 0BOj HaunH ke ce 3awwTntutTe cebecn n NPonsBOAOT Of OMACHOCTUTE LUTO
MOXe a ce MnojaBar.

YyeajTe ro ynatcTeoTo 3a ynotpeba. AKo ro gagerte Npovs3sodoT Ha ApYro nuue, Aajte My
ro U ynaTcTBoTO. YCrnoBuTe 3a rapaHuuja, ynotpebaTa n MeToauTe 3a peLiaBare
npo6nemu 3a NPoU3BOAOT Ce AafeHN BO OBa ynaTCTBO.

Cumbonute 1 HUBHUOT ONUC BO YNaTCTBOTO 3a ynoTpeba:

OnacHocT WwTo MOXe Aa pe3yntupa co CMpT 1Unu nospega.

@ BadkHy MHOPMALMY M KOPUCHW COBETM 3a yrnoTpeba.

MpouwnTajte ro ynatcTBOTO 3a ynoTtpeba.

ij lMpenynpenyBame 3a xeLuka NoBpLUMHA.

3ABENELL OnacHocT WTo MOXe Aa pe3ynTupa co maTepujanHa LwteTa Ha Npon3BoAOT Ui HeroBaTta OKOMNuHa.
KA

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

Made in TURKEY
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A 1 YnarcTtBa 3a 6e36egHocTa

OBoj oen rm Bkny4vyBea
6e3begHocHUTE ynaTcTBa
HeOonxo4Hu 3a Aa ce crpeyn
PU3NKOT Of NYHa noBpeaa
Unn maTepujanHa wreTa.
[lokonky npon3BoaoT e fafeH
Ha HeKOj Apyr 3a finyHa
ynotpeba nnm 3a nonoBHa
ynotpeba, Tpeba oa ce gagar
M ynaTcTBOTO 3a ynotpeba,
eTUKeTUTE Ha NPOU3BOANTE U
APYrUTe BaXKHW AOKYMEHTUN M
AENOBW.

Hawata komnaHuja He e
OLrOBOPHa 3a LWTeTuTe LWTOo
MOXe [a HacTaHaT LOKOJIKY
OBWe ynaTcTBa He ce
noynTyBaar.

AKO He v crieguTte oBue
ynaTcTBa, rapaHuunjata Hema
[a BaXMW.

MHcTanaumjata n nonpaeBkuTe
ceKkorall Heka bupart
HanpaBeHn o,
Npon3BOAMTENOT, OBlAcTEH
CEepBUC UNN NULe Koe ke ro
Ha3Ha4yu KoMmnaHujaTa
YBO3HWUK.

Kopucrtete camo opurmHanHm
pe3epBHU 4EMNOBM U 4OAATOLMN.
He nonpasajte nnu
3amMeHyBajTe koj 6uno
COCTaBeH Aen Ha Npou3BoaoT
OCBEH aKO TOa He e jaCHo
HaBe[eHO BO ynaTCTBOTO 3a
ynoTtpeba.

A1.1

He npaseTe TEXHNYKN NSMEHU m

Ha nNpon3BoaoT.

HameHeTa
ynotpeba

OBoj Npon3Bo € HanpaseH 3a
Aa ce Kopuctu Bo gomoT. He e
norogeH 3a komepuujanHa
ynotpeba.

He kopucTeTe ro npomssogoT
BO rpaguHun, 6ankoHu nnm
Apyrn obnactn Ha OTBOPEHO.
OBoj Npon3Bog € HaMeHeT 3a
ynotpeba Bo gJOMaKMHCTBaTa 1
BO KYjHUTE 3a NepcoHarnoT BO
npoAaBHMLUM, KaHLenapum 1
Apyrn paboTHWN cpeauHu.
NMPEAYNPEOQYBAHKE: OBoj
npoussog Tpeba ga ce
KOpUCTK caMo 3a roteewe. He
Tpeba ga ce KOpUCTK 3a Apyru
HaMEHW, Kako LUTO €
3arpeBar€ Ha npocTopujara.
PepHaTa moxe ga ce KopucTtu
3a 04Mp3HyBaHE, Nevemse,
npXeHe 1 NeYewe xpaHa Ha
ckapa.

OBoj npounssopg He Tpeba aoa
Ce KOPUCTM 3a 3arpeBame
YUHUK, CyLLEHE CO
3aKkadvyBan-e Kpnu nnm obneka
Ha padkara.
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1.2 [ete, paHnuBa
JINYHOCT M
0e36egHOCT Ha

MUNneHn4Ynmwa

» OBOj Npon3Bo MOXe Aa ro
KOpuCTaT Aeua Ha BO3pacT oA
8 roanHM 1 nNocTapu, Kako un
nyre Kou ce HeJOBOIHO
pa3BueHU BO PU3NYKUTE,
CEH30PHUTE U MEHTanHUTe
BELUTMHW UNN KON Hemaat
MCKYCTBO U 3Haewe, Cé Joaeka
ce HaarnegyBaHu unu
oby4eHn 3a 6e3begHaTa
ynotpeba n onacHocTuTe oA
nNpon3BOAOT.

» [leuaTta He Tpeba ga cu
urpaat co Npom3BoOT.
UncteneTo 1 ogp>KyBaHeTO
o[, CTpaHa Ha KOPUCHULMTE He
Tpeba ga rv Bpwar geua,
OCBEH aKO Hema HeKoj LUTO v
Hagrnenyea.

» OBOj Nnpon3BoAa He Tpeba ga ro
KopucTaT nyre co orpaHu4eH
oM3NYKN, CETUNEH NN
MeHTaneH kanaumteT
(Bkny4vyBajku rv 1 geuaTta),
OCBEH akKko He ce nog Haa3op
nUnu He rm gobujat NnoTpebHuTe
ynaTtcTBea.

» leuata Tpeba na Gugat
HaarnegyBaHu 3a ga ce
ocurypaar geka He cu urpaat
CO NpoM3BOAOT.

» EnekTpnynnTe nponssoan w/
NN NPON3BOAMTE CO rac ce
onacHu 3a geuaTa u

MuneHnymkwaTta. Jeuara u
MUNEHnYMHbaTa He cMmeart Ja
CW urpaat co Npou3BoAoT, Aa
Ce KayyBaaT Ha Hero unu ga
Bneryesaart BO Hero.

He ctaBajTe npegmeTu WTO
Aeuata Moxe aa rm godarat
Ha NPon3BO4OT.

CspTeTe ja paykaTa Ha
TeHLepubaTa n TaBuTe Ha
cTpaHa of nynToT 3a ga He
MoXaT feuarta ga rn oataT u
3ananar.
NPEOYNPEAYBAHWE: 3a
Bpeme Ha ynotpebara,
AocTanHMTe NOBPLUMHM Ha
NPOM3BOOO0T CE XKELUKM.
HpxeTe rn geuata noganeky
o4 NPOM3BOAOT.
MaTepujanuTe 3a nakyBame
YyyBajTe MM noganeky og godgart
Ha geua. NocTtom onacHocT o
nospea v 3agyllyBame.

« Kora BpaTtaTta e oTBOpeHa, He

cTaBajTe TeLKn NnpegMeTn Ha
Hea 1 He [03BOsyBajTe geuaTa
Aa cepat Ha Hea. Moxe pga
npegusBuKaTe NpeBpTyBaHe
Ha pepHaTa unu owTeTyBahe
Ha WapkuTe Ha BpaTaTa.
Mpen oa rv ncppnurte
ncTpoLleHnTe n 6eCKOpPUCHM
npon3soau:
1. WcknydeTte ro npukny4vyokoT
3a HanojyBame 1 n3sagete
ro oA LTeKeporT.
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Wckny4deTe ro kabernort 3a
HanojyBakwe N UCKIy4eTe ro
CO MPUKITYYOKOT 0f
npon3BogoT.
MpesemeTe Mepkn Ha
npeTnasnMBoOCT 3a Aa
cnpeunTe geuaTa ga Bnesat
BO NMPOU3BOAOT.
He pos3BonyBajte geuaTta ga
Cu urpaaT cO Npon3BoAo0T
KOra € BO HEaKTUBEH PEXUM.
A1.3 EnekTpunyHa
6e3benHoCT

* [puknyyeTe ro NpomMsBoLOT BO
3a3eMjeH LUTeKkep 3alTUTEH CO
ocurypysad LITO ogroeapa Ha
NpoueHKuTe 3a cTpyja
HaBedeHW Ha eTukeTaTta 3a
™vn. MHcTanaumjaTa 3a
3a3eMjyBarb€ Heka ja Hanpasu
KBanMdguKyBaH enektpmyap.
He KopucTeTe ro npomssoaoT
6e3 3a3emjyBare BO
COrnacHoCT co nokanHute/
ApXXaBHUTE perynatmeu.
MpuKNy4oKoT nnu
€neKkTPUYHOTO NOBP3yBaH-€ Ha
anaparort Tpeba ga 6ugat Ha
NeCHO JOCTanHoO MecCTO.
[1OKOMKy TOa He € MOXHO,
Tpeba na nma mexaHusam
(ocurypyBad, NpeknHyBay,
NPEKMHYBa4 CO KNy4eBu 1 Ch.)
Ha enekTpuyHaTa nHcTanauuja
Ha Koja e NpuKIy4YeH
Npon3BOLOT, BO COrMacHOCT CO
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enekTpU4HMUTE perynaTtmem 1
Aa rv oaBojyBa cuTe cTonbosu
of Mpexara.

Mckny4yeTe ro npomssoaoT o
LUTEKeP UIN UCKNy4eTe ro
OCUrypyBayoT npe nonpaska,
O4pPXyBah-€ N YNCTEHE.
MpuknyyeTe ro NponsBo4OT BO
LUTEKep LWTO r'M UCNOosHyBa
BPeAHOCTUTE Ha HaroH U
dpekBeHLMja HaBegeHN Ha
eTukeTara 3a Tun.

(dokonky npomn3BoaoT HeMa
kaben 3a HanojyBahe)
KopucTeTe ro camo kabenot 3a
noBp3yBaH-e OnuLLaH BO
nenot ,, TexXHn4kn
cneundukaumnn®,

He 3arnaByBajTe ro kabenor
3a HanojyBah€e noa v 3ajg
npoun3sogoT. He ctaBajte
TEXOK npeamMeT Bp3 kabenoT
3a HanojyBare. Kabenot 3a
HanojyBar€e He Tpeba aga ce
BUTKA, TMEYN 1 a goara BO
KOHTaKT CcOo Koj 6uno n3eop Ha
TONMMHa.

MpoBepeTe ganu kabenot 3a
HanojyBar€ € 3arfaBeH
Aofeka ro craearte
Npon3BO4OT HA HErOBOTO
MECTO MO MOHTUPaHETO UMK
YNCTEHETO.

3agHaTa noBpLUnHA Ha
pepHaTta ce 3arpesa npu
ynotpeba. NpuknyyouuTe 3a
rac u/unu enekTpu4HuTe
kabnun He cmeaT Aa ce
ponvpaart oo 3agHata



noBpLUMHA Ha Npon3BoaoT. Bo
CMPOTMBHO MOXe [a ce
owTeTwn.

He 3arnaByBajte ru
enekTpu4H1TEe Kabnm Bo
BpaTaTa Ha pepHaTta 1 Heka He
NMOMWHYBaaT NPEKY XXeLUKn
nospwunHu. Bo cnpoTmeHO,
nsonauyujata Ha kabenot 6u
MOXena fia ce pactonu n aa
npeansBrKa noxap Kako
pes3ynraTt Ha KpaToK Croj.
KopucTteTte ro camo
opurMHanHuot kaben. He
KOPUCTETE NCEYEHMN NN
oTeTeHu kabnw.

He kopucteTe npoaosmkeH
kaben nnun noBekekpaTeH
NPUKNY4OK 3a Ja pakyBaTte Co
Bawmot npoussog.
KoHTakTupajte co
OBfACTEHNOT CepBUCEH
LeHTap 1nun yBo3HWK 3a a ro
Kopuctute ogobpeHnoT
afjanTep BO criyyam Kora e
HeonxoaHa ynotpeba Ha
afjanTep 3a KOHBepTop (3a TUn
CO MPUKIYYOK).

KoHTakTupajte co yBO3HUKOT
NN OBNACTEHUOT CEPBUCEH
LeHTap AOKOSKY AOSPKMHaTa
Ha kabenoT 3a cTpyja e
HecooBeTHa.

lMpeHocnnenTe M3BOpU Ha
eHeprvja unu noBekekpaTHUTE
NpUKNy4oun MoXxe fa ce
nperpeart 1 ga ce 3ananar.
[MoBeKkekpaTHUTE NPUKNyYOoLn

N NPEeHOCNUBUTE U3BOPU Ha
eHeprvja gpxete rm noganeky
o4 Npoun3BoaoT.

 [lokonky kabenot 3a
HanojyBare € OWTETEH, TOj
MOpa a ce 3aMeHun oA
Npon3BoaMTENOT, OBNACTEH
cepBuC unu nuue koe Tpeba
[a ro HaBefe KoMnaHujaTta
YBO3HWK 3a fa ce cnpeyaTt
MO>XHUTE OMAaCHOCTW.

- MPEAYNPEAYBAME: MNMpeg
[a ja 3amMeHuTe cBeTuUnkKaTa Ha
pepHaTa, norpmxeTte ce ga ro
NCKITy4nTe NpOn3BOLOT Of
enekTpuyHaTa Mpexa 3a aa
n3berHeTte pm3nK oa
enekTpunyeH ygap. Ncknyyete
ro NpoM3BOAO0T UIK UCKNyYeTe
ro OCUrypyBadoT oA KyTunjata
CO OCUrypyBaumw.

Hokonky BawmoTt nponssog uma

kaben 3a HanojyBake 1 WTekep:

* Hukoraw He cTaBajTe ro
NPUKITYYOKOT Ha NPOM3BOAOT
BO CKpLUEH, nabaB LiTekep nnm
LUTEKEP HaaBOp oA Ao3HaTa.
[MpoBepeTe ganu WTEKepoT e
LLeNToCHO BMEeTHAaT BO Jo3HaTa.
Bo cnpoTtuBHO, noBp3yBarata
MOXe fa ce nperpeart 1 ga
npeaus3BMKaaT noxap.

» 36erHyBajte ga ro
BMETHyBaTe ypeaoT BO
LUTEKEPU LUTO CE€ MPCHM,
HEYMCTU NN NOTEHUMjaNHO
N3NoXeHn Ha Boaa (Kako LTO
ce OHue BO 6nmn3nHa Ha
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paboTHa nno4a Kage LWTo
MOXe Aa manese Boaa). Bo
CMPOTMBHO, MOCTOW PU3NK Of
KpaToK CMnoj 1 CTpyeH yaap.

* He gonupajte ro npukny4yokoT
CO BIiaXHu paue!

* 3Bne4veTe ro NpUKNy4oKOT o4
LUTEKEePOT KOPUCTEjKM IO
rMaBHWOT AenN Ha NPUKITY4YOKOT
HamMeCcTo camunoT Kaben.

A1.4 Be3begHocT npu
paboTa co rac

* MPEOYMNPELYBAHE:Ynotpe
6aTta Ha npom3Boan 3a
roTBEH-€ Ha rac npeansBrKyBa
dopmmpare Ha cynctaHumm
LITO ce ocnobogyBaaT Kako
pesynTtaTt Ha TONSMHa,
BMaXXHOCT N COropyBak€ BO
npoctopwujaTa. [orpuxeTte ce
KyjHaTa ga buge nobpo
npoBeTpeHa, 0cobeHO Kora ro
KOpUCTUTE NPOn3BOAOT:
APXETE ' NPUPOSHUTE
OTBOpW 3a BeHTUnauuja
OTBOPEHM UK NOCTaBeTe
MexaHWYKM ypeq 3a
BEHTUNaumja (MexaHNYKM
acnupatop / acnupaTop).
MHTeH3nBHaTa ynotpeba Ha
Npoun3BoaO0T NOAONIO BpeMe
MOXe ga bapa gonosnHUTEnNHa
BEHTMNauuja: Ha npumep,
OTBOpaH-€ NpPo30opeL, unm
noegukacHa BeHTUNauuja,
nogurHyBakwe Ha HMBOTO Ha

MEeXaHWUYKMOT ypen 3a
BEHTUNaumja, AOKOSIKY ro uma,
UTH.

OBoj npounssopg Tpeba ga ce
KOpUCTK BO NPOCTOpUja Koja
“Ma NpaBUHO NPUNIarodeH u
dyHKUMOHanNeH ceH3op 3a
jarnepon MoHOKCUA.
MpoBepeTe ganu ceH30poT 3a
jarnepon MoHoKcua paboTtu
npaBuWHO U YeCcTo
cepBuCUpajTe ro CEH30POT.
CeHsopor 3a jarnepoa
MOHoKcng Tpeba aa ce
nocTaBu He noseke of 2
MEeTpU 04 NPOM3BOAOT.
YcnoBuTe 3a NocTaByBak€e Ha
OBOj ype[, ce HaBeJeHu Ha
eTukeTarta (Unu Ha nno4ara co
nogaroum)

MoTpebHo e npaBunHO
coropyBak€ BO Npon3soguTe
3a rotBene Ha rac. Bo cnyyaj
Ha HeLEernocHO CoropyBamse,
MOXe [a ce pasBue jarnepos
moHokeng, (CO). Jarnepopg
MOHOKCHAOT e 6e360eH, 6e3
MUPUC U MHOTY TOKCUYEH rac,
KOj MMa CMPTOHOCEH eeKT
AYPV 1 BO MHOTY Manu o3u.
Moxxe na pa3bepete geka
racoTt gobpo ropu ako
NnamMeHoT € KOHTUHYUPaH 1
CWUH. AKO nfiameHoT e
OpaHOBMAOEH, UCEYEH U
WHTEH3UBHO XONT, racoT He
ropu gobpo.
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* [MponsBoguTe u cuctemnte 3a  * lNpoBepeTe M cute LEeBKN n
roTBeH-€ Ha rac Mopa pefoBHO BPCKM 3a 3aTerHaTtoct. Ako cé m

[a ce npoBepyBaar 3a ywiTe MMpucarte Ha rac,
NpaBUNHO PYHKUMOHUPaH-E. na3nesete o Kykara.
PerynaTopot, upeBoTO 1 * Npenynpepete ru coceguTte.
cTerayoT Mopa pefoBHO Aa ce  * JaBeTe ce BO
nposepyBaaT u fa ce npoTmBnoxapHaTta bpuraga.
3ameHyBaaT BO pOKOBUTE KopucteTte TenedoH Hagsop
npenopadaHn o oA KykaTa.
NpPoOM3BOAUTENOT UNK Kora e » JaBeTe ce Kaj oBNnacTeHuoT
noTpebHo. cepBuC U Kaj BawlaTa

* [Mo6apajte nHdpopmaumm 3a KomnaHwuja 3a guctpubyumja
TenedoHckuTe 6poesun 3a Ha rac.

WUTHW Cnyyaum Ha rac u
6e36egHOCHNTE MEPKM BO
Clly4aj Ha MMpUC Ha rac og

BaLUMOT fokaneH cHabaysay * MNpen fa ro TpaHcnopTupate
Ha rac. Npou3BOAO0T, UCKIyYeTe ro oA

enekTpuyHaTa mpexa u
UCKIyyeTe r NpuknyvyounTe
3arac.

* [Mpon3BOOOT € TEXOK, Tpeba
[a ro Hocat Hajmarnky Asajua
nyre.

* He kopucTteTe ja Bpatarta u/

UnNu padkaTa 3a TpaHcnopT

U NpemecTyBar€ Ha

npon3BoaOT.

He ctaBajTe npegmeTtu Bp3

anapatoT. HoceTe ro

anapaTtoT BEepPTMKamHoO.

 Kora Tpeba ga ro
TpaHcnopTupaTe NpoM3BOAoT,
3aBWUTKajTe ro co maTepujan 3a
nakyBake CO Meypymhsa Unm
aeben KapToH 1 UBPCTO
3anenete ro. Lispcto

A1 .5 be3b6egHocT Npu
TpaHcnopT

A LLITo ga npaBuTe Kora

MupucaTte Ha rac!

* He kopucTeTe oTBOpEH
nnameH n He nywerte. He
KOpUCTEeTE enekTPUYHU
Konyuka (Ha np., kon4ye 3a
CBETUNMKN UK SBOHYE). He
KopucTeTe UKCHU UK
MOBUNHKU TenegoHu.

« OTBOpETE MM BpaATUTE U
nposopuuTe.

* Ackny4yeTe rm cute BEHTUNN
Ha Npou3BoauTe 3a roTBeHE
Ha rac u MepayoT Ha rac Ha
rMaBHUOT KOHTPOSNEH BEHTUN,
OCBEH aKo He e BO 3aTBOpPEH
NPOCTOP NN NOAPYM.
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npuuspcTeTe ' NOABMKHUTE
AenoBu Ha NPou3BOAOT 3a Aa
cnpeynTe owTeTyBame.

* Mpen pa ro nHctanupare,
npoBepeTe ganu Nnpon3soaoT
€ OLUTETEH Mo TPaHCNopToT.
KoHTakTupajte co yBO3HUKOT
NN OBNACTEHUOT CEPBUCEH
LeHTap JOKOSKY € OLTeTEH.

f 1.6 bBe36egHocT npu
WHCTanaumja

* MNpen pa 3ano4vHeTe co
WHCTanauuja, uckny4vete ja
enekTpuyHaTta fimHuja Ha Koja
Ke ce npuKy4n Nnpon3soaoT
CO UCKIy4YyBaH€ Ha
OCUrypyBayoT.

» Cekorall HoceTe 3alUTUTHU
pakaBuLW Npu NPeBo3 U
WMHcTanauuja. Bo cnpotmnsHo,
NocToWn pM3nK of noBpena o
ocTpu padosu!

* Mpen oa ro nHcTanupare,
npoBepeTe ganun Nnpon3soaoT
e owTeTeH. He npogosxysajte
CO MHCTanauuja 4OKOJSIKy
NPOM3BOAOT € OLUTETEH.

* He noctaByBajTe ro
NpoOn3BOAO0T Ha NOA Ha KOj uma
Tenux. MNMpounssoa Bo
CNPOTMBHO, HEAOCTATOKOT Ha
NPOTOK Ha BO34yX nopg
NpPoOM3BOAOT Ke npeam3BuKa
nperpeBarbe Ha ENEKTPUYHUTE
aenosn. OBa Ke npeanssuka
npobnemun co BawwnoTt
npousBoa.

* NpounssogoT Tpeba aa ce
NnocTaBu ANPEKTHO Ha YUCTa,
pamMHa 1 TBpaa nospLunHa. He
Tpeba ga ce noctaeu Ha
nuepecTtan unu Ha
nnartgopma. lNponssognte He
cMmeart Ja ce cTaBaar Ha
KapTOHCKN MW NNacTU4HU
YUHUW.

® D,leeKTHa COHYeBa CBETJIMHA U

N3BOPM Ha TOMNSIMHA, KaKo LUTO
ce eneKTPUYHU UNn racHm
rpejaym, He cmeat ga 6ugar
NpUCyTHU BO obnacTa kaae
LUTO € MHCTanuMpaH
npon3BoaOT.

* ONKpyXyBat€TO Ha cuUTe
BEHTMMNALMCKN KaHanu Ha
npoun3eoaoT Heka buae Ha
OTBOPEHO.

* He ro nHcranunpajte
npon3sogoT BO BnNnanHa Ha
npo3soped,. [NocTon pnauk
nnamMeHoT o nno4varta 3a
rotTBeH-€e a rm 3ananm
3aBecuTe 1 3ananueuTe
MaTepujanu oKony nfoyata 3a
rotBewe. Kora ke ro otsopurte
npo30peLoT, MOXe Aa ce
npeBpTaT XeLKUTe CaaoBMW.

» 3a ga ce nsberHe
nperpesBare, MHCTanauujaTa
Ha Npon3BoJoT He Tpeba aa
ce BpLUM 33 yKpaCHU Kanauw.

* Bo cniyyam kora racHo upeso/
LUeBKa Unu nnacTnyHa Leska
3a Boja ce Haora 3ag
oapeneHata obnacrt 3a
MHCTarnaumja 3a npon3soaoT,
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HEONXOAHO e fa ce rapaHTupa
AeKa HemMa KOHTaKT nomery
Npoun3BOa0T U OBUE
KOMYHanHu nuHuu. Bo
CNPOTMBHO LpeBOTO/UEeBKaTa
MOXe Ja ce 3rMmeyu.

AKO uma wTekep 3ag MecTtoTo
Kaje LWTO Ke ce nHctanupa
npoun3BogoT, Mopa fa ce
ocurypa geka nponsBogoT He
Aoara BO KOHTaKT CO WTeKepoT
NN CO NPUKITYYOKOT
NPUKMYY€EH BO LUTEKEPOT.

He Tpeba na nma upeBo 3a
rac, nnacTuyHa ueBka 3a Boga
N LUTEKEP Ha 3aQHMOT UNK
CTPAHWYHNOT SUJ HA MECTOTO
Kafe LITO Ke ce MHcTanupa
npoun3BogoT. Bo cnpoTuBHO,
TNe MoXxe aa ce gedopmupaar
oA TonnuHaTa Kora ce paboTu
CO nnoyaTa 3a roTBewe U
MOXe fa cosgage
6e36egHOCEH pU3UKK.
lMpeknHeTe ro 4OBOAOT Ha rac
npeg Aa 3anovyHeTe KakBa
6uno paboTa Ha uHCcTanauuja
Ha rac. locTtom onacHocT o
eKcnrosuja.

lNoBp3yBaweTO Ha NPOM3BOAOT
CO CUCTEMOT 3a gucTpmbyumja
Ha rac Moxe Aa ro u3spLum
CamO OBI1aCTEHO U
KBanuoukysaHo nuue. MNoctoun
OMNacHOCT Of eKcro3uja nunu
Tpyewe nopaau nonpasku Of
HenpodecnoHanHn nuua.

* LipeBoToO 3a rac Mmopa aa buae

NOBpP3aHO Taka LUTO Aa He
aonvpa noaBMXHUTE OEeN0BU
BO obfiacta kage WwTo e
NnocTaBeHo 1 a He ce haTu
Kora ce aBwkaT NoABWXHUTE
aernosu (Ha np. guoka).
[lononHuTenHo, LupeBoTO 3a
rac He Tpeba ga ce noctaByBa
BO MPOCTOP Kae LUTO NOCTou
MO>XHOCT [a ce 3arnaBu.

* LipeBoT0 3a rac He cmee ga ce
rMeyu, Npekrnonysa, 3arfaBsyBa
Unu aa gonupa XeLwku 4enosu
o4 NPOM3BOAOT M CadoBU 3a
roTBEHE Ha NPON3BOLOT.
MocTom onacHocT oA
eKcnosunja nopaaun
owTeTyBah€e Ha LUpeBOTO 3a
rac.

* MNorpmxeTe ce ga nposepute
Aanv nma UCTeKkyBake Ha rac
OTKaKo Ke ce n3BpLIn
NnoBp3yBaH-€TO CO rac Ha
BawwuoT npoussog. Norpmxkete
ce OJa HeMa UCTeKyBar€ Ha
rac. He kopuctete ro
Npoun3BoaO0T AOKOSMKY Mma
NCTeKyBaH€e Ha rac.

Be3beaHocT npu

A1 v
ynotpeba

* [MpoBepeTe ganu anapaToT e
NCKITy4eH No cekoja ynoTtpeba.

* AKo Hema Ja ro KopuctuTe
npPoM3BOAO0T NOJO0MI0 BpEME,
NCKNy4eTe ro of LTekep unm
UCKIy4eTe ro HamnojyBaweTo
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Of KyTujata co ocurypyBayu.
WcknyyeTe ja rmaBHaTa
cnaBsuHa 3a rac.

He kopucTeTe ro npomssoaoT
aKo ce pacurne unm ce owTeTn
AoJeka ce KOpUCTW.
WcknydyeTe ro nponssodoT of
cTpyja. KoHTakTupajte co
YBO3HUKOT U OBJTACTEHNOT
CepBUCEH LieHTap.

He kopucTeTe ro npomssoaoT
aKko CTaknoTo Ha npeagHata
BpaTa e u3BageHo unm
HanykHaTo. Bo cnpoTuBHO
NoCTOM PU3KK o nospena u
OoLITEeTYBaHE Ha XMBOTHaTa
cpeguvHa.

He raseTte ro anapatoT o Koja
6uno npuynHa.

He kopucTeTe ro npomssoaoT
kora BaweTo pacygyBare nnu
KOOpAMHaLMja € HapyLUeHOo Co
ynotpeba Ha ankoxon n/mnm
apora.

3ananuseu npegmeTn He cmeat
[a ce 4yyBaarT BO W OKOMy
MEeCTOTO 3a roteemwe. Bo
CMPOTUBHO TME MOXe Aa
AoBenaTt 4o noxap.

PaukaTa Ha pepHaTa He e
cywanHuua 3a kpnu. Kora ro
KOPUCTUTE NPOn3BOAO0T, He
3aKadyBajTe Kpnu, pakaBuum
WNW CNYEH TEKCTUI Ha
paykarta.

LlapkuTe Ha BpaTaTa Ha
Npoun3BOJO0T Ce NomecTyBaaT
Npv OTBOpakE U 3aTBOpare
Ha BpaTaTa u MOXe fa ce

3arnaear. [pu oTBOpame/
3aTBOpare Ha Bpartara, He
ApXeTe ro AenoT COo LapKu.

* He ja saTBOpajTe ropHaTa
BpaTa npepj ga ce nsnagat
puHrnute. Bo cnpoTuBHO
KanakoT MOXe Aa nykHe u ga
npeaunssrka nospeaa.

» OBOj Npon3Boa He e noroaeH
3a ynotpeba co ganeyvmHcKm
ynpaByBa4 Unn HagBoOpeLUEeH
YaCOBHWK.

A1 .8 TlMpepynpeayBama
3a TemMnepartypa

 MIPEOYNPEAQYBAKE: Kora
npoun3BoaoT € BO ynotpeba,
Npon3Boa0T M HEroOBUTE
jocTtanHu genosu ke éupart
Xewkun. Tpeba oa ce BHMMaBa
Aa ce nsberHe gonvpare Ha
Npon3BOLOT U rpejHUTe
enemeHTn. JeuaTa nop 8-
roguHa Bo3pact Tpeba ga ce
Ap>xat noganeky o
NPoOn3BOAO0T OCBEH aKO He ce
noz NocTojaH Hag30p.

He cTtaBajTe 3ananuswu/
eKCnro3nBHN MaTepujanu BO
6nmn3nHa Ha NPoM3BOAOT,
Ouaejkn noBpLINHUTE Ke buaat
XeLKn goaeka Toj paboTu.
OpapxyBajTe pactojaHue kora
ja oTBOpaTe BpaTaTa Ha
pepHaTa 3a Bpeme unu Ha
KpajoT O roTBEH-ETO.
MapeaTta moxe ga Bu ja
N3ropu pakaTa, nmueTo u/mnm
ouuTe.
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» 3a Bpeme Ha paboTereTo
NpPoOn3BOAOT € Xexok. Tpeba
Aa ce BHMMaBa aa ce nsberHe
Aonvpake Ha XeLuKkuTe
AENOBW, BHATpe BO pepHaTa u
rpejHUTEe enemMeHTu.

+ Cekorall HoceTe pakaBuum 3a
pepHa OTMOPHU Ha TOMMNHA
Kora pakyBaTe CO NpOW3BOAOT.

- MPEOYNPEOYBAE:
OnacHocT og noxap: He
YyyBajTe NpegmeTn Ha
NOBPLUMHUTE 3a FOTBEHE.

ALQ Ynortpeba Ha

gogaroum

» BaxHo e XunyeHata ckapa n
nocnyaBHUKOT aa bugar
NpaBUITHO NOCTaBEHN Ha
XnyeHnte nonuumn. 3a
nogetanHn nHgopmauuu,
nornegHeTe BO AeNOT
»ynorpeba Ha gpogaroumn”.
3aTBopeTe ja BpaTaTa Ha
pepHaTa OTKaKo LefIOCHO Ke
TYpHETe gogaroumTte BO
NPOCTOPOT 3a rOTBEHE, BO
CMPOTMBHO TWE MOXe fa yapaT
BO CTaKOTO Ha Bpartarta u aa

ro owteTart.
Be3beaHocT npu

A1 10
rotBeHwe

- MIPEAYNPEOYBAHKE: Mopa
Aa ce HabrbyayBa npouecoT
Ha roTBewe. KpaTtkoTpajHute
npoLuecu Ha roTBewe Mopa
NnocTojaHo fa ce
HabrbygyBsaart.
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NMPEOYNPEOQYBAHKE: Mpu
roTBEH-E CO LBPCTO UMM TEYHO
Macrio, ornacHo e fja ce octasu
puHrnarta 6e3 Hag3op, WTo
MOXe fa npeansBurka noxap.
HWKOIALL He obuayBsajTe ce
Aa ro n3racHeTte OrHoT cO
BOAA; UCKNy4YeTe ro
Npon3BOLOT Of efiekTpuyHaTa
Mpexa, a NoToa NoKpujTe ro
nnamMeHoT COo Kanak unu kebe
3a racHek€e noxapu (UTH.).
Buaete BHMMaTenHu kora
KOPUCTUTE ankOXOSHM
nujanouu Bo BawwuTe jagemsa.
ArnkoxonoT ucnapysa Ha
BMCOKM TeMnepaTtypu N MoXxe
Aa npenuseuka noxap buaejkm
MOXe Ja ce 3anarnu Kora ke
00j0e BO KOHTaKT CO XEeLLKU
MOBPLUNHWN.

OcTtaToumTe of xpaHa BO
obnacra 3a rotTBewe, Kako
LUTO € MacroTo, MOXe Aa ce
3ananart. icuucrtete rm osne
ocTaToum npepg aa roteuTe.
OnacHocT of Tpyere co
xpaHa: He fossonysajte
XpaHaTa [a CTou BO pepHaTa
noseke of 1 yac npea unu no
roTBeweT10. Bo cnpoTnBHO
MOXe [a NpeausBuka Tpyere
CO XpaHa unun bonecTu.

He 3arpeBajTe 3atBOpeHu
KOH3EpPBWU N CTaKIEeHN TErNN BO
pepHaTa. [1pUTUCOKOT LWTO 61n
ce Hacobpan BO koH3epBaTa/
Ternata Moxe ga npeanssuka
Aa nykHe.




* He cTaBajTe TaBu 3a neyeme,
CaoBMW UM anyMmMHUymMmcka
donuja ANPEKTHO Ha OHOTO Ha
pepHaTa. HacobpaHaTa
TOMMAMHA MOXe [a ro owTeTu
AHOTO Ha pepHarTa.

BHMMmaBajTe Ha crniegHUTE MepKu

Ha NpeTnasnuBOCT Kora

KOPUCTUTE MPCHa NeprameHTHa

XapTuja unu Crm4yHun

mMartepujanu:

« CTaBeTe ja MpcHaTa xapTuja
BO caj 3a rotBeke Unun Ha
A00AaTOKOT Ha pepHaTta
(nocny>aBHWUK, XN4YeHa ckapa
N CIl.) CO XpaHa 1 cTaBeTe ro
BO 3arpeaHaTa pepHa.

« 3a oa ce cnpeyn pu3nKoT oA
Aonupare Ha rpejHuTe
enemMeHTM Ha pepHaTa un
nonpeyyBakbe Ha NPOTOKOT Ha
TOMON BO3yX, OTCTPaHeTe ro
BMLLOKOT AeNOBU 04 MpCHa
XapTuja WTo BUcaT oA
gogarounte nnm
KOHTejHepuTe. He kopucTeTe
MpCHa xapTuja Ha
TemnepaTypu BO pepHaTa
NMOBMCOKM Off MakcumarHaTa
Temnepartypa 3a ynotpeba
cneuuduumpana o
npounssoguTenoT. He ctaeajte
MpPCHa XxapTuja Ha ocHoBaTa
Ha pepHarTa.

* He ctaBajte ro Bp3
pogatouuTe 3a Bpeme Ha
NPeTXo4HO 3arpeBame.

» Cekorawu npuTucKajTe Hagony
CO YMHMja Unn cnnyeH
npegMeT 3a fa cnpednte
neTtakwe Ha maTtepujanoT
nopaguv umpkynaumjata Ha
BO3yXOT BO pepHara.

* [MokpujTe ja camo noTpebHaTa
noBpLUNHA BHaTpe BO
duokaTa.

* [Mo cekoja ynoTpeba, comokata
Tpeba ga ce ymMcTm 1 ga ce
3aMeHN cekoja MpCHa xapTuja
UIN CIIMMHU MaTepujanu wTo
ce KopucTaT BO (huokaTa. Bo
CMPOTUBHO, TEYHOCTUTE LITO
Kane Ha (puokaTa Moxe fa
npegussuKaaT Yag unu gypu u
Aa 3ananar nrnameH.

» Ce co3gaBa NpOTOK Ha BO3ayX
Kora ke ce OTBOpW KanakoT Ha
npounssogoT. MacHaTa xapTuja
MOXe [a [ojae BO KOHTaKT CO
rpejHUTe eneMeHTn n na ce
3ananu.

» Kora kopuctunte pelueTtka 3a
ckapa 3a npxewe, Tpeba ga
ce CTaBW NOCnyXaBHUK Ha
AonHaTta pelueTtka. Bo
CMPOTUBHO, NpeXpaHOeHOTo
Macno 1 apyrute KOMNOHEHTU
LUTO KanHyBaaT Ha QHOTO Ha
pepHaTa Moxe fa cosgagat
ryct 4ag v ga gosefart o
nnameH.

« 3aTBopeTe ja BpaTaTa Ha
pepHaTa 3a Bpeme Ha
neyYeH-€TO Ha ckapa. Tonnute
NOBPLUNHN MOXeE Aa
npegussukaaT nropeHmun!
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» XpaHaTa LTO He e norogHa 3a
neyewe co3gaBa ONacHOCT 04
noxap. NeyeTte Ha ckapa camo
XpaHa LWTo e norogHa 3a
CUIEH oraH Ha ckapa. He
CTaBajTe ja XxpaHaTa npemMHory
Aaneky Bo 3agHMOT Aen Ha
ckaparta. OBa e HajKeLKoTo
MECTO M MpCcHaTa XpaHa MoXxe
Aa ce 3ananm.

1.11 Bbe36epgHocT npu
oanpxyBawe n
YyucTtekwe

* [MoyekajTe Npon3BoaOT Aa ce
onagwv npea ga ro YNCTuTe.
TonnuTe NOBPLUMHU MOXe Oa
npegussukaaT naropeHmum!

* Hukoraw He yucreTe ro
NpOn3BOAOT CO LUNpULake
UM UCTypare BoAa Ha Hero!
MocTom pusnk og cTpyeH yaap!

* He kopucteTe cpeactsa 3a
4YnCTEHE Ha Napea 3a
YncTer€e Ha NPon3BoaoT
Ouaejkn Toa moxe aa
npeansBrka enekTpuyeH yaap.

* He kopucteTte rpybu
abpasuBHM cpeacTBa 3a
YNCTEHE, METarNHW CTPYranku,
nepHMYnHba Co Xuua 3a
YUCTEHE, XKNMLa 32 MUEHE
cagoBu unm 6enuno 3a
YUCTEHE Ha CTaKMOTO Of
npegHaTa BpaTa Ha pepHarta u
CTaKNoTO Ha ropHaTa BpaTa Ha
pepHaTta (ako e onpemeHa).
OBue maTepujanu moxart ga
npeanssukaaT rpebere n
KpLUEH-E Ha CTaKMeHuTe
MOBPLLMHM.

2 YnartcTBa 3a 3alUTUTa Ha XMBOTHATa cpeauHa

2.1 [OupekTtuBa 3a oTnagoT

2.1.1 Bo cornacHocT co
OwupekTuBaTa 3a oTnagHa
eneKTpUYHa U eNleKTPOHCKa
onpema (OEEOQO) n dbpname Ha
LOOTPaeHUoT NpPou3Bos,

OBoj npon3Bop ce NpuApXKyBa KOH
OVpeKkTuBaTa 3a oTnagHa enekTpuyHa u
ereKkTpoHcka onpema Ha EBponckaTa YHuja
(2012/19/EU). OBoj npoussoa numa
cummbon 3a knacudukaumja 3a oTnagHa
€reKTpUYHA U eNnekTPOoHCKa onpema
(OEEO).

OBoj Npon3BoA € Npon3BeaeH

CO BMCOKOKBarnuTETHU AENOBM

1 MaTtepujanu kou Moxar

MOBTOPHO a Ce KopucraT u ce

NMOroAHW 3a peumKnpame.
EE 32702 He hpnajTe ro
OTMagHMOT NPOM3BO[ 3ae4HO CO
HOpMarnHWOT AioMALLEH W Apyr oTnaj Ha
KpajoT Ha HErOBWOT XXMBOTEH BEK.
OpHeceTe ro o cobmnpHO MecTo 3a
peumnKnMpane Ha eneKkTpuyHa un
enekTpoHcka onpema. Moxete aa
npawuaTe BO JlOKanHaTa agMUHMCTpaLmja
3a OBMe MecTa 3a cobuparse.
CoofBeTHOTO OTCTpaHyBake Ha anapaToT
rnomMara BO CnpedvyBare Ha HeraTuBHUTE
rnocneguum no XxuBoTHaTa cpeauHa u
34paBjeTo Ha nyreTo.
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Bo cornacHocT co [iupektuBara 3a
orpaHuyyBaH-€e Ha onacHuTe
cynctaHuuun (RoHS):

OBoj Npon3Boa ce NpuapxyBa KoH
[vpekTnBaTta 3a orpaHuyyBare Ha
onacHute cynctaHumm (RoHS) Ha
Esponckarta YHuja (2011/65/EU). He
COOPXM LUTETHU 1 3abpaHeTn maTepujanmu
HaBefeHn Bo [upekTuBaTa.

2.2 UHdopmauum 3a nakyBawe€TO

Matepujanute o4 nakyBaweTO Ha
Npon3BOAOT Ce NPOou3BeaeHN o
maTtepwvjanu 3a peumknmpane Bo
COrNacHOCT CO HalWTe ApXaBHU
perynaTvBu 3a X1MBOTHaTa cpeavHa. He
dprajTe ro oTNaAoT OA NaKyBakeTO CO
0TNagoT o4 AOMAKMHCTBOTO MNv Apyr
oTnagd, ogHeceTe ro Ha mecTaTa 3a
cobuparbe MaTepujanu o4 nakyBawa
onpegerneHn of nokarnHuTe BNacTu.

2.3 Tlpenopaku 3a 3awiTeaa Ha
eHepruja

Cnopeg EY 66/2014, nHcdopmauyunTe 3a

eHepreTckaTa ehMKacHOCT MOXe Aa ce

HajoaT Ha noTBpAaTta 3a Npou3BoaoT

ncnopayaHa co npou3BoAoT.

CnegHuee npennosu ke Bu nomorHat ga ro

KopuctuTe BawmoT Npor3BOA Ha EKOSTOLLIKK

N eHepreTckn eprKaceH HaumH:

» Opmp3HeTe ja 3amp3HaTaTa xpaHa npeg
Aa ja nevere.

3 BawwuoTt npousBog

Bo pepHaTta kopucteTe TEMHU UNn
eMajnupaHn cagosm kou nogobpo ja
npeHecyBaart TonnuHaTa.

Ako e HaBeeHO BO peLenToT unm
yNaTCTBOTO 3a KOPUCHUKOT, CeKorall
3arpeBajTe ja npeTxoaHo. He oTBopajte
ja BpaTaTa Ha pepHaTa 4ecTo 3a Bpeme
Ha NevyeHeTo.

WcknyyeTe ro nponssogoT 5 go 10
MUWHYTUW Npej KpajoT Ha BpeMeTo Ha
neyexe Npv JONroTpajHU neversa.
MoxeTe ga sawTteante o 20%
eneKkTpUYHa eHepruja co KOpUCTeHEe Ha
npeocraHaTarta TonmnuHa.

O6upeTe ce ga rotBuTe NoBeke o4 egHO
jagere NCTOBPEMEHO BO pepHaTa.
MoxkeTe NCTOBpPEMEHO Aa roTBUTE CO
cTaBare [Be TeHLepuba Ha pelleTkaTa.
OcBeH TOa, ako M rotBuTe obpounTe
efeH no Apyr, ke 3alTeanTe eHepruja
buaejkn pepHata Hema Aa ja nsryou
TonnuHaTa.

KopucTteTe TeHLepuhsa / TaBu Co
rofieMuHa 1 Kanak norogHu 3a 3oHaTta 3a
rotBewe. Cekorawl n3bupajte TeHiepe
CO npaBuIiHa rofieMyHa 3a Bawunte
06pouu. MNMoTpebHa e eHepruja noeeke of
noTpebHOTO 3a cagoBM CO NnorpeLuHa
ronemMmuHa.

OppxyyBajTe rm YncTn mecTara 3a
neyer-e Ha PUHIMUTE 1 OCHOBATa Ha
TeHLepuwaTta. Heuncrotunjata ro
HamarnyBsa NPeHOCOT Ha TOMMIMHA nomery
noBpLUMHAaTa 3a NeYere U OCHOoBaTa Ha
TeHLlepeTo.

Bo oBoj oen, moxeTte ga ro Hajoete
nperrnegoT U OCHOBHUTE ynoTpebu Ha
KOHTpornHaTa Tabna Ha npoussogoT. Moxe
[a Mma pasnyvkn BO CIIMKUTE U HEKOU
KapaKTepUCTMKN BO 3aBUCHOCT O TUMOT Ha
Npoun3BoA.
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3.1 BoBepa BO nponsBogoT

o g b~ WN =

©)6) OO0OOA

—» 3

v
(8]

[opeH kanak

[len 3a roTBeHe CO PUHIIN
KoHTponHa Tabna

Payka

Bpata

LoneH gen

3.1.1 EgnHunua 3a roTBewe

1

Cujanunyka

w N

LN IS RN

3

XKnyenun nonuum

MoTop Ha BeHTMNaTopoT (3a4 YenmuHata
nnoya)

[oneH rpeay (nog YenunyHaTa nno4a)
Monox6u Ha nonuumnTe

[opeH rpejay

[ynuniba 3a BeHTUNauuja

Ce pasnukyBa BO 3aBUCHOCT O[] MOAENOT.
Mosxebu BalIMOT NPOU3BOA He € ONpeMeH co
cujanuyka, unu TMNoT n mecTtononoxoéaTa Ha
cujanuykaTa ce pasnvkyeaaT o OHa LUTO €
npuKaxkaHo Ha unycTpaumjaTa.

Ce pasnukyBa BO 3aBUCHOCT O, MOAENOT.
Bawwuot nponssoa Moxebu He e onpemeH co
XuyaHa pelueTka. Ha cnvkata e npukaxaH
Npou3BO/ CO XW4aHa pelueTka kako npumep.

3.1.2 [len 3a roTBekwe

AW N =
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Mo3agu ne.o - bp3a puHrna

Hanpep neBo - MomoluHa puHrna

Hanpepn AecHo - enekTpuyHa nnoya 3a roteewe
Mo3aau aecHo - enekTpuyHa nroya 3a rotBewe

3.2 BoBeayBal-e Ha KOHTpOSHaTa

Tabna Ha pepHaTta




C 8.3 8.8
OO0 ==z 000
L] L O o0 6 & & L

| | | |
ooy . I

2 4
1 Cwujanunyka 3a npegynpenyBare geka 2 KOHTponHu Tpkanua Ha LunopeToT
LwnopeToT paboTtu
3 Tpkanue 3a nsbupare Ha yHKuMja 4 Tajmep
5 Tpkanue 3a nsbupare Ha 6 KoHTponHu Tpkanua Ha LnopeToT
Temnepartypa
AKO MMa KonumH-a 3a ynpaByBake CO pepHaTa nara nog nocraBeHara
NpoM3BOAOT, BO HEKOWM MOZEN MoXe Aa Temnepartypa, cumMbonoT 3a Temnepartypa
GuaaT TaksBm LUTO OTCKOKHYyBaaT Kora ke ce NMOBTOPHO Ce MojaByBa.
npuTMcHaT (BHaTpeLHW Konynka). 3a aa KoHTponHu Tpkanua Ha wnopeToT

ce HampaBaT NOCTaBKWU CO OBME KOMYMHba,
NPBO NPUTUCHETE o COOABETHOTO KOMye
HaBHaTpe a noToa u3eneyete ro. OTkako
ke ro HanpaBsuTe NpunarofyBaHETO,
NOBTOPHO MPUTUCHETE r0 HaBHaTpe U
3aMeHeTe ro Kon4eTo.

Konuye 3a n3bop Ha cpyHKumja

MosxeTe oa pakyBaTe co BallaTta puHria co
KOHTPOIHWTE KOM4YMH-a 3a rotBere. Cekoe
Konye paboTu co COOABETHMOT NiaMmeHuk/
nnova 3a roteete. Moxe fa 3aknyuuTe Koj
rOPUNHMK/MoYa ro KOHTponvpa of
cumbonunTe Ha KOHTporHaTa Tabna.

Tajmep
MoxeTe aa ru nsbepete pyHkuunTe 3a
paboTa Ha pepHaTa co Kon4eTo 3a u3bop — — = — = <l

)

Ha dyHKummn. CBpTeTe NeBo / 4eCHO o4 @ 1] : 1] q P
3aTBOpeHarta (ropHara) nosuuuja 3a ga Q ) I 8 &
n3beperTe.
Tpkanue 3a nsbupame Ha Temnepatypa ﬁ;l @ @ @ :‘):C? @
MoxeTe na ja n3bepete Temnepartyparta + + + + + +
LUTO cakaTe fa ce roTBM CO KOMYeTo 3a 1 3 4 5 6
Temnepartypa. CBpTeTe BO Hacoka Ha

1 Konue 3a anapm
CTpenknTe Ha YaCOBHUKOT 0 3aTBopeHaTa
(ropHaTa) |'|O3V|L|,|/Ija 3a pa |/|36epeTe. 2  Konuye 3a noctaBku Ha anapmot
" 3 Konye 3a HamanyBate

HAMKaTOp 3a BHaTpellHa TeMmneparypa 4 Konve a nokauysarbe
Ha pepHaTta
) 5 Konuye 3a noctaBku

MoxeTe Oa ja pas3bepeTte BHaTpelLHaTa

6  Konye 3a 3akny4yBare CO Kry4

Temneparypa Ha pepHaTa of cMMGBonoT 3a

. Cumbonu Ha aucnnejor
Temnepartypa Ha eKpaHoT Ha TajMepoT.

. (D : Cumbon 3a Bpeme Ha neyere
CumbonoT 3a TemnepaTtypa ce nojaByBa Ha N
€KpaHOT Kora ke 3arno4He roteemeTo, a (D : CumGon 3a 3aBplIHO BPeme Ha Nedete
cumbonorT 3a TeMnepartypa nc4HesHyBa Kora g : Cumbon 3a anapm
anapaTtoT Ke ja OOCTUrHe noctaBeHaTta O - CMBON 33 OCBETNEHOCTA
Temnepatypa. Kora TemnepaTypata Bo
Iil' : Cumbon 3a 3akny4vyBare CO Kiyy
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§§ : Cum6on 3a Temneparypa
() : CumBon 3a HMBO Ha jaunHa Ha 3BYK
: Cumbon 3a 3aknydeHa spata *

*Ce pa3anukysa BO 3aBUCHOCT O MOZENOT Ha
npoussogoT. Moxe Aa He e JoCTaneH BO BalMOT
mozen.

3.3 ®PyHKuumM 3a paboTta Ha pepHaTa

Ha tabenarta co dhyHKUMM Ce npuKakaHu
pyHKUMMTE 3a paboTa LWTo MoXeTe Aa
KopucTuTe Bo Balwuata pepHa u
HajBUCOKUTE N HAJHUCKUTE TeMnepaTypu
LUTO MOXe [ia ce nocTaBar 3a OBue
dyHKuMK. PepocnenoT Ha pexnMuTe Ha
paboTa npukaxaH oBae Moxe Aa ce
pasnukyBa oA pacnopefoT Ha Bawwmor

Npon3BOA.
Cumbon
Oncer Ha
3a .
ra— Onuc Ha cpyHKumMja Temnepatypa |Onuc u ynotpe6a
y Il °c)
a
XpaHaTa ce 3arpeBa UCTOBPEMEHO Of rope 1 of Aon
3arpeBare Ha OHOTO U . p P p A rop g,q Y-
Ha NNachoHoT MoroaeH 3a konauu, neuvBa Unu konayv 1 Yopobu Bo Kananm
— 3a neyete. Ce roTBM CO €AEH nex.
0
| I—
—
BkrnyyeHo e camo NMoOHMCKOTO rpeetbe. [oroaeH e 3a xpaHa Ha
—— B3arpeBare ogosgona * koja Tpeba aa ce 3apymeHu Ha aHoTo. OBaa dpyHKumja Tpeba
+ \\'9 [la ce KOpUCTY 1 3a JIECHO YUCTEHE CO napea.
| S
—
—
3arpeBame Ha OHOTO/ TonnuoT BO3ayX LUTO Ce 3arpeBa Co FOPHUTE U JONHUTE
% nnacoHOT CO NOMOLLI * rpejaun ce aucTpubyvpa nogeaHakeo M 6p3o HU3 pepHaTa co
— Ha BeHTUnaTop BeHTUnaTopot. Ce roTBu CO €feH nnex.
ww
Lena ckapa N PaboTuv ronemara pelueTka 3a ckapa Ha TaBaHOT Ha pepHaTa.
CoofBeTHa € 3a NeYere rofieMmn KoNMMYMHM Ha ckapa.
w [onHa ckapa co NoMow Tonon BO3ayx LUTO Ce 3arpeBa co Manara ckapa 6p3o ce
% Ha BEHTMNATO * aucTpubyupa Bo pepHaTta co BeHTunatopoT. [orofeH e 3a
P neyerse Nomanu KONMYMHK Ha ckapa.
A Cute rpejaun Ha pepHaTa pabotat. OBaa paboTHa dyHKUMja
A BD30 3arpeBare } ce kopucTu 3a 6p3o JoBeayBaHe Ha pepHaTa o cakaHaTa
P P TemnepaTypa (npeasarpesatse). He kopucTeTe ro 3a roteetse
XpaHa.

* BawwmoT npon3eoa paboTu BO
TemnepaTypHWUOT ONcer HaBedeH Ha
KOMn4yeTo 3a TemnepaTypa.

3.4 [JopaTouu Ha NnpoM3BOAOT

Bapupa. Cute gogartoum onuLiaHy BO
ynaTcTBOTO 3a ynotpeba moxebu He ce
JocTanHu 3a BawwmoT nponssos.

CapoBuWTe BO BHATpELLUHOCTa Ha
MocTojaT pasnuyHn gogaTtoum Bo Bawmot anapartoT MoXe aa ce

npoussod. Bo oBoj gen gocranHu ce onvc

Ha JogaTouuTe 1 onucK 3a NpaBunHa
ynotpeba. Bo 3aBMCHOCT o MOAENoT Ha
NpoM3BOAOT, UCMOpaAYaHNOT JoAaTOK

aedopmupaart Kako pesynrtaT Ha
TonnuHata. OBa He Brnujae Ha
dyHKUMOHaNHocTa.
HedopmaumjaTta ncyesHyBa kora
cafoT ke ce n3nagu.
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CraHgappaeH cag
Ce KopuUCTM 3a NeYnBa, 3amp3HaTta xpaHa u
3a MpXeHse ronemMu nap4nsa.

Onabok cag

Ce KOpUCTHM 3a NeYnBa, NpxeHe roremMu
nap4unkba, CoMHa XpaHa Unu 3a cobuparse
Ha UCTEYHM Macna npv nevere Ha ckapa.

XuueHa ckapa

Ce KOpUCTM 3a NpXeHe 1nv cTaBake Ha
XpaHaTa wro Tpeba fa ce neve, NpXu u
OVHCTa Ha nocakyBaHaTta nonuua.

Ha moaenu co XxuyeHu nonuum :
oy,

Ha mopgenu 6e3 XXu4yeHu nonuum :

Bokan 3a kade
Ce kopucTu 3a kadyne.

3.5 Ynotpeba Ha gopgaTtoumTe Ha
npousBoaoT

Monuuu 3a roTBewe

Vima 5 HMBOa Ha no3uumumn Ha nonuuaTta Bo
[enoT 3a rotBewe. PegocnenoT Ha
nonuuuTe MOXeTe Aia ro BUauTe u BO
OpojknTe Ha NpegHaTa pamka Ha pepHaTa.

Ha mopenu co xxuyeHu nonuum :

N
5
4
3
2
1
>/
Ha mogenu 6e3 XXn4yeHu nonuum :
] 4
| ~ 3
4; ~ 2
=~ ]

MocTaByBake Ha XU4eHaTa ckapa Ha
nonuuuTe 3a rotBewe

Ha moagenu co XuuyeHu nonuum :

Op Kkny4YHo 3HaveHe e NpaBuUHO Aa ja
MocTaBMUTE XUYeHaTa pelleTka Ha
XWUYeHUTe cTpaHunyHK nonuuun. Joaeka ja
rnocTaByBaTe XXuyeHaTta pelueTka Ha
cakaHaTa nonuua, OTBOPEHWOT Aen mopa
Aa buge Ha npegHaTta ctpaHa. 3a nogobpo
roTBEH-E, XKNYeHaTa pelletka Mopa aa
6uae npyUBPCTEHa Ha To4kaTa 3a
3anupambe Ha xuvaHaTa nonvua. He cmee
[a NoMuHe npeky TovkaTa 3a 3anvpawe 40
KOHTaKT CO 3afH1OT SuJ Ha pepHaTa.

—

Ha mopenu 6e3 xuyeHun nonuum :

Of Kny4yHO 3Ha4vere e NpaBumHo aa ja
nocTaBuTE Xun4yeHaTa ckapa Ha
CTpaHu4HuUTe nonuum. XKn4aHara ckapa
“Ma efHa Hacoka Kora ja ctaBaTe Ha
nonuuarta. [logeka ja noctaBsyBaTe
XMyeHaTa pelleTka Ha cakaHaTa nonuua,
OTBOPEHWOT Aen Mopa Aa buae Ha
npegHaTta cTpaHa.
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MocTaByBak€e Ha NNEXOT Ha NoNUUUTe
3a roteemwe

Ha mogenu co XxuueHu nonuum :

VcTo Taka, BaXXHO € MpaBuiHO Aa rm
NMoCTaBUTE NIIEXOBUTE HA XXUYEHUTE
CTpaHW4HM nonuun. [loaeka ro
nocTaByBaTe NNexoT Ha nocakyBaHaTa
nonuua, HeropaTa cTpaHa HameHeTa 3a
Opxerwe Mopa aa buge Hanpen. 3a
nogobpo roTBewe, NEXOT MOpa Aa ce
NpULBPCTM Ha BANabHaTmMHaTa 3a
3anunpame Ha xuveHaTta nonuua. He cmee
[a noMmuHe npeky BrnagbHaTuHaTta 3a
3anvpame 3a Aa [ojae Ao Jonup co
3aHNOT SMA Ha pepHaTa.

Ha mogenu 6e3 XXu4eH NONMLUM :

McTo Taka, BaXKHO e NpaBuUiHO aa
MocTaBuUTE MIEXOBUTE HA CTpaHUYHUTE
nonuuu. MNMnexoTt nMa egHa Hacoka Kora ce
nocTaByBa Ha nonuuara. [joaeka ro
nocTaByBaTe MMexoT Ha nocakyBaHaTa
rnonuua, HeropaTa cTpaHa HameHeTa 3a
OpXerwe Mopa Aa buge Hanpea.

dyHKUMja 3a 3anupame Ha MeTarHUoT
paxeH

Mma chyHkumja 3a 3anuparse 3a fa ce
CNpeyn MeTasnH1oT paxeH Aa nsnese of
XunyeHata nonvua. Co oBaa gyHkumja
MoXeTe necHo 1 6e36enHo Aa ja usBaauTe

XpaHaTa. [logeka ja otcTpaHyBaTte
XnyeHaTa ckapa, MoXeTe Aa ja noBneyeTe
Hanpepn AoJeka He CTUrHe 4o ToykaTta Ha
3anupare. Mopa ga ja nomuHeTe oBaa
TOYKa 3a LIeNOCHO Aa ja OTCTpaHuTe.

Ha mogenu co XuyeHu nonuum :

LS
;\\“\\\\\

NN
AN

>

®dyHKUMja 3a 3anupam-e Ha nne - Ha
MoAenn CO XUYeHU Nonuum

Mma n dyHKUmja 3a 3anupatrse 3a ga ce
cnpeyy NNexoT Aa uanese of xuyeHaTa
nonuvua. flogeka ro oTcTpaHyBaTe nnexor,
ocrnobogeTe ro of 3agHaTta
B,El,J'IaGHaTI/IHaTa 3a 3annpake u nosrieyete
ro KOH cebe gogeka He CTUrHe Ao
npegHata ctpaHa. Mopa ga ja nomvHeTte
oBaa BAnabHaTuHa 3a 3anupame 3a
LLernoCcHO Aa ro oTCTpaHuTe.

UcnpaBHO noctaByBawe Ha MeTariHUOT
paXkeH U TaBYETO Ha TeNeKCOomncKuTe
wuHu-Ha Mmogenu co xunveHn nonuum n
TernecKorncka WuHa

BrnarogapeHue Ha TeNeckonckuTe LWKHW,
MAeXOBUTE UMM METANHUOT paXxeH Moxe
recHo Aa ce noctaeart v ussaaart. Kora
KOPUCTUTE NIIEXOBU U MEeTarnHU paXxHW co
TeneckornckaTta LWuHa, Tpeba aa ce
BHMMaBa UIMNYKUTE Ha NpeaHaTta u
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3agHaTta CTpaHa Ha TeneckonckUTe WuHM
Aa ce noTnupaart Ha paboBuTe Ha paXxeHoT
N NNexoT (MpuKaxaHu Ha cnvkaTta).
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3.6 TexHuukm cneumncpukauumn

OnwTn cneundmkaumm

HapgopeLluHn AMmMeH3nn Ha Npon3BoaoT (BUCUHa/

WwpuHa/anabounHa) (Mm) 850 /600 /600

HanoH/®pekseHumja 220-240V ~ 50 Hz

Bua 1 npecek Ha kaben WTO ce KopuCTW/MoroaeH 3a

ynoTtpe6a Bo NpoM3Bo4oT min. HOSVV-FG 3 x 2,5 mm2

BkynHa noTtpoluyBayka Ha eHepruja (kW) 5,4 kW
BkynHa noTpoluyBayka Ha rac (kW) 3,9 kW (284 g/h - G30)
Tun Ha pepHa PepHa co nomoLu Ha BeHTUnaTop

30HM 3a roTBeH€

Hanpepn neso MomoluHa puHrna

Hanojysatse 1,0 kW (73 g/h — G30)

Hanpen gecHo eneKkTpuyHa nnoya 3a roteere
OumeHaunn 145 mm

Hanojysatse 1000 W

MNo3agn neso Bbp3a puHrna

HanojyBatse 2,9 kW (211 g/h — G30)
Mosaau gecHo erieKTpuyHa nnoya 3a roteere
OumeHaunn 180 mm

HanojyBare 2000 W

Bup Ha rac/npuTUCOK Ha MPOU3BOAOT LUTO € NOCTaBeH:

G20 20 mbar

KaTeropuja Ha rac npouseopf

Kar. Il 2H3B/P
Kar. Il 2H3+
Kat. | 2H

BuaoBu Ha rac/npUTMcoLM Ha KON MOXe Aa ce KOHBepTMpa NPOM3BOAOT:

G30 30 mbar

G30/G31 28-30/37 mbar

OcHoBu MHpopmaLmnTe 3a eHepreTckaTa 03Haka Ha AoMalUHWUTE eNEKTPUYHN PepHU ce AafeHn BO COrfacHoCT CO
ctanHgappoT EN 60350-1 / IEC 60350-1. BpegHocTuTe ce oapeayBaat BO pyHKUMWTe 3arpeBake Ha AHOTO U Ha
nnadgoHOT unu (ako e NpucyTHo) 3arpeBame Ha AHOTO/MNadOHOT CO NMOMOLL Ha BEHTUNATOP CO CTaHAapAHO
NONHeHe.

Knacata Ha eHepreTcka erkacHOCT ce oapeayBa BO COrMACHOCT CO creaHaTta npuopuTmaaumja Bo 3aBUCHOCT Of
TOa Aanv peneBaHTHUTE (bYHKLMK NOCTOojaT BO NPOM3BOAOT UK He nocTojaT. 1-Eko 3arpeBake co BaHTMNATop , 2-
3arpeBatbe co BeHTUnaTop , 3-[lonHa ckapa co NoMOLL Ha BeHTUnaTop , 4-3arpeBarbe Ha HOTO 1 Ha NNadoHOT.

Aa ce non06p|/| KBarmTeToT Ha NpoOn3BOAOT.

@ TexHuyknTe cneundurkaLmm Moxe ga ce uameHat be3 npeTxoagHO n3BecTtyBake€ 3a
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BawumoT npouseog.

@ CnuknTe BO OBa ynaTCTBO Ce LUeMaTCKn U MOXebu He ce coBnaraat LienoCHO Co

LUTO ro npnapyxyea ce nobnexn Bo J'IaGOpaTOpVICKI/I YyCnoBu BO COrfacHoCT CO
peneBaHTHUTE cTaHgapaun. Bo 3aBncHoCT of ycnoBute Ha pa60Ta 1 Ha OKOJTIMHaTa
Ha Npon3BoAOT, OBME BPEOHOCTU MOXe Aa Ce pa3fiMKyBaar.

@ BpegHocTuTe HaBeeHN Ha eTUKETUTE Ha NPOU3BOLMUTE UK BO ,u,oxymeHTau,MjaTa

3emja, kaTeropun/BuaoBU/NPUTUCOK Ha racoBu

TunoT Ha rac, NPUTUCOKOT 1 KaTeropujata Ha rac LTO MOXe [a ce KopucTaT 3a 3emjaTa
KaZe LTo Ke ce MHcTanupa npovseonoT, MOXeTe 4a rv HajaeTe Bo Tabenarta nogosny.

KOO HA KATEFOPUJA TUM N NPUTUCOK HA TAC
OPXABA
FR Kat. Il 2E+3+ G20,20 mbar |G25,25 mbar gg(a),rZB 30 G31,37 mbar
BE Kat. Il 2E+3+ G20,20 mbar |G25,25 mbar ggg’rzg 30 G31,37 mbar
RU Kat. Il 2H3B/P G20,20 mbar |G30,30 mbar |G20,13 mbar |G20,10 mbar
cz Kar. Il 2H3+ 620,20 mbar  |C302830 1634 37 mbar
mbar
NL Kar. Il 2EK3B/P G25.3,25 mbar |G20,20 mbar  |G30,30 mbar
GB Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
IE Kart. Il 2H3+ G20,20 mbar G30.28 30 G31,37 mbar
mbar
ES Kar. Il 2H3+ G2020mbar  [2302830 1634 37 mbar
mbar
PT Kar. II 2H3+ 62020 mbar  [C302830 1634 37 mbar
mbar
CH Kar. Il 2H3+ 62020 mbar  [S302830 1634 37 mbar
mbar
IT Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
SK Kar. Il 2H3+ G20,20 mbar G30,28 30 G31,37 mbar
mbar
cY Kar. Il 2H3+ G20,20 mbar G30,28 30 G31,37 mbar
mbar
SI Kar. Il 2H3+ G20,20 mbar G30,28 30 G31,37 mbar
mbar
GR Kar. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Kat. Il 2ELS3B/P G20,20 mbar G2.350,13 G30,37 mbar
PL mbar
KarT. Il 2E3P(B/P) G20,20 mbar  |G30,37 mbar
DE Kat. Il 2E3B/P G20,20 mbar |G30,50 mbar
AT Kar. Il 2H3B/P G20,20 mbar  |G30,50 mbar
SE Kat. Il 2H3B/P G20,20 mbar |G30,30 mbar
LT Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
NO Kat. Il 2H3B/P G20,20 mbar  |G30,30 mbar
MK Kat. Il 2H3B/P G20,20 mbar |G30,30 mbar
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KOO HA KATEFOPUJA TUM N NPUTUCOK HA TAC
OPXABA
XK Kat. Il 2H3B/P G20,20 mbar |G30,30 mbar
RS Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
RO Kat. Il 2H3B/P G20,20 mbar  |G30,30 mbar
DK Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
EE Kat. Il 2H3B/P G20,20 mbar  |G30,30 mbar
MA Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
Fl Kat. Il 2H3B/P G20,20 mbar |G30,30 mbar
HR Kat. Il 2H3B/P G20,20 mbar |G30,30 mbar
MK Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
MT Kat. | 3B/P G30,30 mbar
IS Kar. | 2H G20,20 mbar
LV Kart. | 2H G20,20 mbar
LU Kar. | 2E G20,20 mbar
BG Kart. | 2H G20,20 mbar
Kart. | 3B/P G30,30 mbar
Kar. | 2H G20,25 mbar
HU Kart. | 3B/P G30,30 mbar

Tabena co MHjekTOpU

Tabenarta nogony rv faBa BPeLHOCTUTE Ha MHjeKTOpUTE 3a CUTe BUOOBW Ha 3ananusu
racoBsu 3a koHBep3uja Ha rac. MoxeTe Aa rm JOCTUrHeTe BpeAHOCTUTE Ha BaLLMOT
MHjEKTOP CO rnefame Ha TexHUYkaTa Tabena 3a TUNOoBWUTE Ha rac LUTO MOXEeTe Aa
KOHBepTMpaTe crnope BaluuTe 3ananueu Matepum 1 3emja. ViHjektopuTte Moxe aa He ce
mcnopadysaart co BawmoT npomssod. MoxeTte ga ro gobrnete o oBnacTeHu CEpBUCH UMn
Ol MECTOTO Kafie LUTO CTe ro Kynusre nponsBoaoT.

30HM 3a roTBeHE

G20,20 |G30,28 30
Hanojysa mbar mbar G20,10 G20,13 G20,25 | G25.3,25 [G2.350,13| G30,37 G30,50
He G25,25 G31,37 mbar mbar mbar mbar mbar mbar mbar
mbar mbar
1 kw 72 50 90 84 68 80 95 47 43
2,9 kW 115 87 155 145 108 130 165 80 75
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4 WHcTtanauwmja

A OnwTu npeaynpenyBamba

KoHTakTunpajte co HajbnucknoTt oBnacteH
cepBuCep 3a NocTaByBake Ha
npoussogoT. [poBepeTe ganu cute
WHCTanaumm 3a cTpyjarta v NnnHoT ce
nocTaBeHu npepj Aa ro noBukaTe
OBNAaCcTEHMOT cepBuUcep Koj ke ro
NOAroTBM NPOM3BOAOT 3a ynotpeba. Ako
He ce, NoBuKajTe KBannukyBaH
cepBucep U MajcTop 3a Aa rm Hanpasu
HEOMNXOAHUTE NMOATOTOBKM.
[MponssogmTenoT Hema da ce cmeTa 3a
OrOBOpPEH 3a OLWTeTyBaka LWTOo ce
nojaBune 3apagu nocTanky Wro rm
n3Berne HeOBMNacTeHu nuua.
lMpon3BogoT Mopa Aa ro nocrtasum
KBanugukyBaHo nuue BO COrnacHoOCT CO
BaXkeukuTe perynatueu. Bo cnpoTusHO,
rapaHumjaTa ke ce NoHULITK.
[MoaroToBkaTa Ha nokauujata un
ernekTpyMyHaTa u MIMHCKa nHcTanauuja
3a NpPoM3BOJOT € OArOBOPHOCT Ha
NMOTPOLLYBAYoT.

MponsBogoT Mopa fa ce nocTaBy BO
COrnacHOCT CO NOKamnHUTE 3aKOHU 3a
NIAVH 1 HanojyBake CO en. eHepruja.
lMpen noctaByBatrbe, NpoBepeTe ro
NpPOu3BOAOT BU3YErHO 3a Aa BUAMTE
Aanv nva owTeTyBaka. AKo nva, He
nocrasyBajTe ro. OwTeTeHnTe
npou3Boau Npean3BrKyBaat
0e3b6egHOCEH PU3NK.

4.1 BUCTUHCKO MecTO 3a

MHCTanauuja

CTtaBeTe ro npov3BOAOT Ha TBpAa
noBpLUMHA Nopaau BO3AYyLIHUTE KaHanm
noa npouseonoT. He cmee aa ce
rnocTaByBa Ha OCHOBa WK Ha
nocrameHT. Ho3eTe Ha NpoM3BOAOT He
Tpeba fa ce cnywTaaT Ha Meku
NMOBPLUMHK, Ha Np. TENUX, UTH.

MopoT BO KyjHaTa Mopa Aa 6uge Bo
MOXHOCT [a ja U3gpXyBa TexuHaTa Ha
anapartoT nnyc AOMNOSNHUTENHATa TEXMHA
Ha cafoBUTE 3a rOTBEHE U NeYEHE.
OBoj Nnpon3BoA € ypen of knaca 1
crnopep ctaHgapaoT EN 30-1-1, T.e.
MO>XXe [a ce MOoCTaBu CO 3agHaTa cTpaHa

1 CO efHaTa cTpaHa 4O SMOoBUTE BO
KyjHaTa, 10 KYjHCKU eneMeHTn nnm o
onpema of Koja 6buno roneMuHa.
EnemeHTWTE Ha KyjHaTa unu onpemara
o[ ApyraTa cTpaHa moxe aa bugaT camo
CO UCTa ronieMmHa unum nomanu.

Moxxe fa ce KOpUCTU CO eNEMEHTUN Ha
Koja 6uno cTpaHa, HO 3a MMHMMArHOTO
pacTtojaHne o 400 mm Hag nnoyaTa co
puHrnn, Tpeba aa octaBuUTE CTPAHUYHO
pacTojaHue og 65 MM mery anapaToT U
Koj 6Mno sua, pasgenHuk Unu ropeH
KpeaeHew,.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
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* Moxe ga ce Kop1CTM U CaMOCTOjHO

noctaeeH. OcTaBeTe MUHUMAITHO
pacTojaHue og 750 MM Haj noBpLUMHaTa
Ha nnovara.

AKo ce noctaByBa acnvpaTop Haj
LUNOPETOT, NOrneaHeTe v ynatcreaTa Ha
Npon3BOAMTENOT 33 acnnpaTopoT BO
OOHOC Ha BUCMHATa 3a NOoCTaByBak-€.
Ako He e fecbmHMpaHa koja 6uno
roriemMviHa BO ynaTcTBOTO 3a acnmpaTopu,
oBaa BUCUHa Tpeba fa buae Hajmanky
650 mm.

Cekoj enemeHT BO KyjHaTa BegHall Ao
anapaToT mMopa Aa 6uae oTnopeH Ha
TonnuHa (8o 100 °C MUHUMYM).
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Be3begHOCEH CUHLIMP

MpounsBogoT Mopa Aa ce 06e3beam og,
HULLIaHE CO MOMOLL Ha JOCTaBEHNOT
CUHLINP Ha pepHaTa.
MpepynpenyBawe - Pusuk on
npeBpTyBam-e!

Mpenynpenysawe: OBa cpefcTBO 3a
cTabunuavparse Mopa fa ce MOHTMpa 3a
[a ce cnpeyv nNpeBpTyBak-e Ha anaparor.

[NornegHeTe ro ynatcTBOTO 32 MOHTUpPaH-E.

Ako BawmoT npousBoa uma 2
6e36e4HOCHU CUHLIMPA;
HawmecrTeTe ja kykaTa (1) co coonBeTeH
KIMWH Ha KYjHCKMOT supg (6) n noBp3eTe ro
6e36eaHOCHMOT cuHLIMp (3) co KykaTa
NnpeKy MEXaHU3MOT 3a 3akrydyBame (2).

Gz\ @

Kyka 3a crabunHocT

MexaHu3am 3a 3aknyyyBare
Be3benHoceH cuHLnp

A WN =

U,BpCTO 3aKayeTe ro CUHLIMPOT 3a 3agHaTa
CTpaHa Ha wnopeToT

3apHa cTpaHa Ha WwnopeToT

(&)

6 KyjHcku sug

Ako BawwuoT npousBoa uma 1
6e36e4HOCEH CUHLINP;

MpounsBogoT Mopa aa ce 06e3beam of,
HULLAH-€ CO NMOMOLL Ha J0CTaBeHUOT
CUHLIMP Ha pepHaTa.

CrepeTe 1 YekopuTe oMy BO crvkaTa 3a
[0a ro NpuLBpCTMTE NPOU3BOAOT CO
6e36eHOCHMOT CUHLIMP.

CwvHumpoT 3a ctabunHocT Tpeba aa
@ Ovae WTo e MOXHO NOKpaTokK 3a Aa
ce nsberHe 3akocyBare Ha
pepHaTa HaHanpez 1 HacTpaHa.

CvHLMPOT 3a cTabunHoOCT Ha

LUMNOPETOT HE € HaMEHET 3a OTBOpU
CO KyKa 3a 3akadyBah-e.

BeHTunaumja Bo npocropujaTta

CuTe npocTopun Mopa Aa nMaat npo3opeL|
Ha oTBOpak-e NN COOABETHO
npoBeTpyBak-e, @ BO HEKOW NPOCTOPUN
HeonxoAHa e u TpajHa BeHTunauumja.
BosayxoT 3a coropyBare ce 3ema of,
npocTopujaTta, a u3gyBHUTE racoBu ce
emMuTvMpaaT AMpPeKTHO BO Hea. HeonxoaHa e
oAnuMYHa BeHTUnauuja Ha npocropujarta 3a
6e3benHa paboTa Ha ypenor.

MpocTopum co Bpatu n/unu nposopum
KOULLTO BoAaT AUPEKTHO KOH HaABOp
BpaTtute n/vnu nposopumTe KoMLITO BoAaT
OMPEKTHO KOH HafBop Mopa Aa umaar
OTBOp 3a BEHTUNaumja co AMMEH3nTe
HaBedeHu Bo Tabenarta gony 6asvmpaHo Ha
BKyMHaTa NAvMHCKa MOKHOCT Ha ypeaoT
(BkynHaTa noTpoLUyBayKa Ha MiuH Ha
ypenoT e npukaxaHa Bo Tabenarta co
TEXHUYKM creumdurkaLlmm Bo oBa ynaTcTBo
3a KOPUCHUKOT). AKO BpaTuTe u/mnm
npo3opunTe HemaaT OTBOp 3a BeHTunauuja
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LUTO KOpecrnoHAMpa Ha BKynHaTa
NOTPOLLYBayKa Ha NIMH Ha YPeaoT Kako
LUTO e HaBedeHo BO TabenaTa gony, Toraiu
AeUHUTUBHO MOpa Ja MMa OOMNOSHUTENEH
dmKcupaH OTBOp BO NpocTopujaTa 3a aa ce
UcCronHar notpebuTe 3a MUHUMAanHa
BEHTUINaLVja 3a BKynHaTa noTpoLuyBayka
Ha NIVH Ha ypeaoT. PUKcMpaHMOT OTBOP
Ha BeHTUNaumnja MoXe [a BKIy4YyBa 0TBOPU
3a NOCTOeYKMTE TyNW, AMMEH3ja 3a
CrnpoBefyBatbe Pecnmpartop UTH.

BkynHa notpoluyBayka  MWH. OTBOp 3a BeHTWUnaumja

Ha nnvH (kW) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500

10-11,5 600
11,56-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

MpocTopun KoUWTO HemMaaT BpaTu n/unm
npo3opuM KOMLWITO ce oTBopaaTt u Boaar
OVUPEKTHO KOH HagaBop

Ako npocTopujaTa kage LTO € NOCTaBeH
ypenoT Hema BpaTta u/vnm nposopeL|
KOjLUTO BOOW AVPEKTHO KOH HaABop, Ke ce
nobapaat Apyr1 NpoM3Boan KOULLTO
0BO3MOXyBaaT pmKcrpaHm
HenprcnocobnmBM OTBOPU 3a BEHTUNauumja
LUTO He ce 3aTBOpaart, KOULITO
MCMNONHyBaaT MUHMMAaIHWUTE YCIOBU 3a
OTBOp 3a BEHTUNaLMja 3a BKyrnHaTa
MOTpOLLYyBayKa Ha NivH Ha YpeaoT Kako
LITO € HaBefeHo Bo Tabenara rope. Mcto
Taka, Tpeba fa ce cnegat cooaBeTHUTE
rpagexHu perynatmsm.

Kape wTo npoctopwvjata unm BHaTPELLHWOT
NMPOCTOpP COAPXMN NMOBeKe oA efeH NIMHCKN
ypen, ke ce 06e36ean 4ONONHUTENEH
NpoCTOp 3a BEHTMMauuja Nnokpaj ycnosot
hafeH Bo TabenaTta rope. lonemunHaTta Ha
[OMNOMNHUTENHUOT NPOCTOP 3a BeHTUnauumja
Ke ogroBapa Ha perynatMsute 3a opyru
MIAVHCKM ypeau.

McTo Taka, Tpeba fa nma MUHMManHo
pactojaHve o4 10 mm Ha gonHunoT pab o
BpaTaTa LUTO BOAM KOH BHaTpe BO
npocTopujaTa kage LTO € MOHTUPaH
ypenoT. Mopa ga ce ocurypute aeka
npeaMeTUTE Kako Tenucu, TENUCOHU U
Yyepru Hema a Brnujaat BpP3 NPOCTOPOT
Kora BpaTaTa e 3aTBopeHa.

LLiInopeToT MOXe A4a ce NoCTaBu BO KyjHa,
KyjHa co Tpnesapuja unm Bo NpocTopuu 3a
OHEBEH NMPecToj, HO He 1 BO NpocTopuja
Kage WTo uma kaga unm Tyw. LinopeToT He
cMee a ce NocTaBu BO NpocTopuja 3a
AHeBeH npecToj nomana og 20 m3.

He nocrtaByBajTe ro oBoj ypes BO
noZpymcKa NpocTopuja OCBEH ako Taa He e
OTBOPEHA KOH Npu3emjeTo of 6apem
efHara cTpaHa.

4.2 EneKkTpu4HO nNoBp3yBake

A OnwTu NnpeaynpenyBaka

* MNpen oa ce 3ano4vHe co paboTa Ha
enekTpyyHaTa MHCcTanauuja, uckry4yeTe
ro NPoM3BOAOT O ENEKTPUYHaTa Mpexa.
Moxe na HacTaHe cTpyeH yaap!

* lNoBp3eTe ro Npon3BOAOT 3a 3a3eMjeH
WTeKkep / 4OBOA Ha CTpyja KojwTo €
06e3beneH co MMHUjaTypeH aBToMaTCKu
ocurypyBay co COOABETEH KanauuTeT
Kako LUTO e NocoyeHo Bo TabenaTa
» | EXHUYKN cneumdunkaummn®,
WHcTanauujata 3a 3a3emjyBaneTo Tpeba
Aa ja Hanpaswu KBannUKyBaH
ernekTpruyap ako ro Kopuctute
npou3BoAoT co unu 6e3
TpaHcopmaTtop. Hawarta komnaHuvja
HeMma fa buae oaroBopHa 3a Kakesu 6uno
olwTeTyBana LUTO Ke ce cryyar 3apagmu
ynotpeba Ha npon3BofoT 6e3
MHCTanauuja co 3a3emjyBame BO
COrMnacHOCT CO NoKarnHuTe perynaTusu.

 [Mpoun3BogoT Mopa Aa ro noBp3e Ha
ernekTpyyHaTa Mpexa camo OBMacTeHo n
kBanudukysaHo nuue. MapaHumjaTta Ha
nNpou3BOAOT NOYHYBa Aa Teyve oypu
OTKakKo ke Guae ncnpaBHO MHCTaNMpaH.
MpownsBogutenoT Hema fa buge
OLrOBOpPEH 3a LUTETUTE KOU Ke HacTaHat
on paboTuTe WTO Ke rv u3senat
HeoBnacTeHu nuua.
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» Kabenort 3a HanojyBake He cMee Aa ce
NPUKNeLwTyBa, NpeBMTKyBa Unn
NpuUTUCHYBa UNK Aa ce gonupa co
BpenuTe 4erioBn Ha anaparor.
OwTeTeHunoT kaben 3a HanojyBawe Mopa
[a ce 3aMeHu o[ cTpaHa Ha OBracTeH
cepsucep. MIHaky, nocTon pusunk og
enekTpuYeH yaap, KpaTtok Croj unm
noxap co HenpodecroHanH nonpasku!
MopaTouuTte 3a goBoa Ha en. eHepruja
MOpa [a cooaBeTCTByBaaT CoO
nogaTouuTe WTO Ce AaeHUN Ha nnovkaTa
CO HOMWHanNHW BpeaHOCTN Ha anapaToT.
[noykata co HOMUHaNHU BpeaHOCTu ce
rnefa Kora ke ce oTBOpuW BpataTa unm
AOIMHMOT Kanak Uim e cMecTeHa Ha
3aHVOT SMA Ha anapaToT BO 3aBUCHOCT
op BuaoT. Kabenot 3a HanojyBakre 3a
Npou3BoAOT MoOpa [a e ycornaceH co
BpeaHocTuTe Bo Tabenara , TeXHUYKM
cneuundmkaumm®.

Mpukny4okoT Ha kKabenoT 3a HanojyBahe
Mopa aa bvae Ha godaTt no
nocTaByBaheTO ( HE NMpeHecyBajTe ro
npeky nnoyara. He kopucteTte
NPOJOIMKHU Kabnu nnu noBekekpaTHM
NPUKIy4oLM Npu NOBP3yBakETO CO
cTpyja.

[opeka ce noBp3yBaart xuumTe, Mopa cé
na buge Bo cornacHocT co
HaLlI/IOHaJ'IHVITe/J'IOKaJ'IHMTe perynatmeu
3a efiekTpvka 1 Mopa aa ce
ynoTpebyBaaTt cooaBeTHUTE LTekepw/
TNIVHUK 1 NPUKITyYoLM 3a pepHa. Bo
cnyyaj kora MOKHOCTa Ha Npou3BoAoT €
orpaHnyeHa Ha nomana BpeaHOCT o
KanaynTteToT Ha NPUKITYHOKOT U
LUTeKepOoT/NuHWjaTa ga npeHecysaar
CTpyja, Mopa Npov3BoAoT Aa Ce NoBp3e
npeky UKCHa enekTpyuyHa nHcTanaumja
ANpekTHO 6e3 aa ce ynotpebysa
NPUWKMYYOK U LUTeKep/nuHmnja.

Ako npousBogoT 6uae noBp3aH
OUPEKTHO 3a AO0BOAOT Ha cTpyja: Ako
He € MOXHO [la ce MpekuHaT cuTe
nosfioBM Ha AOBOAOT Ha CTpyja, Mopa Aa
ce rnoBp3e 1 eavHULA 3a NpeknHyBahe
€O HajMarnky 3 mm cnobofeH npocTop 3a
KOHTaKT (OCcurypyBa4um, CUrypHOCHM
NPeKMHyBa4u, KOHTaKTopW) 1 cuTe
MonoBuW Ha oBaa euHWLa Mopa aa
6upat Bo 6nmM3nHa Ha Npou3BoAoT (He

Hap Hero) Bo cornacHocT co |IEE
avpektusuTe. MponycToT Aa ce cneam
OBa ynaTcTBO MOXe Aa BoAu A0
npobnemu Bo paboTereTO Ha
Npou3BOAOT ¥ rapaHuujata Moxe aa
n3rybm BaKHOCT.

» Ce npenopadvyBa AOMNOMHUTENHA
3awTuTa co JoAaTeH NpeknHyBay Ha
cTpyja.

Axo npousBoAoT € NpousBeAeH co

kabern HO 6e3 NPUKNY4OK:

[MoBp3eTe ro kabenot Ha NpPou3BoAOT CO

AOBOAOT Ha CTPyja Kako LUTO € HaBedeHo

nogony:

3 4
2l N5

1 —=

220/230/240V AC

Ako BalwMOT TMN Ha kaben 3a HanojyBake
e 3-npoBOAHUK, 3a 1-a3HO NOBp3yBaH-E:
- Kacbeara = L (Pasza)

- Cuna = N (HeyTtpanHo)

- 3eneHalxonTa xwuua = (E) @
(3asewmjyBamne)

4.3 TlpuKny4okK 3a rac

A OnwTu npeaynpenyBakba

* MNocTomn pr3nk of exkcnnosvja, Moxe Aa
Aojaoe 0o noxap v Tpyese 0KONKY
MHCTanaumjata, nonpaskaTta unm
NnoBp3yBaHE€TO Ce HanpaBeHu Of
HeoBracTeHo/HenumueHumpaHo/
HeKkBanMukyBaHo nvue nnu TexHn4ap.

* [Npepn ga ro noctaBuTe NPOU3BOAOT,
npoBepeTe Aanu ycrioBuTe 3a nokanHa
anctpubyumja (Tun Ha rac 1 NPUTUCOK) 1
Aanu nocTaekaTa 3a rac Ha Npou3BodoT
Ce BO COrnacHOCT CO OBWeE YCIOBMU.
YcnosuTe 3a npunarogyBame Ha racot U
BPeAHOCTUTE Ha NPOM3BOAOT Ce Haoraat
Ha eTukeTuTe (MNW eTukeTaTa 3a TuM).
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* Ako kofoT Ha BawaTta 3emja He e Ha
eTukeTaTa, crieeTe rv riokanHuTe
TEXHWYKM ynaTcTBa 3a Bawarta 3emja 3a
MPUWKMYYOK 3a rac 1 KOHBep3uja.

» [lpon3BOOOT MOXeE Aa ce NoBp3e Co
CUCTEMOT 3a CHabayBake CO rac camo
Of, oBnacTeHo/nuueHumpaHo/
KBanMuKyBaHO nmue Unm TexHuyap.

» [pon3BOAMTENOT HE € OArOBOPEH 3a
LUTETUTE KOM Npousnerysaar og
nocTankuTe Kou rm n3senysa
HeoBracTeHo/HenuueHumpaHo/
HekBanuUKyBaHO nuLe v TeXHu4ap.

» [Npen ga 3anoyHeTe kakBa 6uno paboTa
Ha MHCTanauujaTa 3a rac, UcKrny4veTe ro
[0BOAOT Ha rac. Noctou pusmk og
ekcnnosuja!

 [lokonky cakaTe nogouHa fa ro
KOPUCTUTE NPON3BOAOT CO PasfIMyeH Tun
Ha rac, Mopa fia ce KOHCynTupare co
oBnacTeHo/nuueHumpaHo/
KBanuguKyBaHo nvue Unm TexHnyap 3a
coofBeTHaTa npoueaypa 3a KoHBep3uja.

» [lpoBepeTe ganu NpUKIy4oKoT 3a rac e
[obpo 3aTerHar no cekoja ynoTtpeba.
Mpon3BoaMTENOT HE € OArOBOPEH 3a
KakBM OMIO WTETH WTO MOXe Aa
HacTaHaT Nopaau UCTEKyBakE Ha rac
LUTO MOXe [la HacTaHe Kako pe3ynTaT Ha
NnoBp3yBaH-€ NN KOHBEP3Wja Ha rac
HanpaBeHa o HeoBnacTteHu/
HenvueHUMpaHu nuua.

Pusunum oa noxap:

* Ako He ro HanpaBuTe NoBpP3yBaHETO
crnopep ynartcreara nogory, ke uma
pU3MK 0 UCTEKYBaH-E Ha rac u noxap.
HawaTta KomnaHuja He e oaroBopHa 3a
LITETUTE LWITO Ke NpounsnesaT of oBa.

* [MoBp3yBarEeTO CO rac Mopa Aa ro BpLUK
camo oBnacTeHo/nuueHumpaHo/
KBanuguKyBaHo nuue unm TexHuyap.

» [lpoBepeTe ganu LUPeBOTO 3a rac WwTo Ke
ce KOpWUCTM BO MPUKIYYOKOT 3a rac € Bo
COrnacHOCT CO JIOKanHuTe cTaHgapam 3a
rac.

» dnekcnbunnHOTO LPEBO 3a rac Mopa aa
ce NoBp3e Ha HayuMH LUITO HeMa Aa
aonvpa noABMKHUTE OENTOBU U XKeLLKUTe
NOBPLUMHU (MPUKaXaHW Noaony Ha
CMVKMTE) OKONY Hero n Hema a ce
3arnaBu Kora ce ABWXaT NoABMKHUTE

aenosu. (Ha np. dwuokn). OcBeH Toa, He
Tpeba Oa ce ctaBa Ha MecTa Kage LTo
MOXe a ce ucueau.

* He ro nomectyBajTe Npon3BogoT une
NoBp3yBah-€ CO rac e 3aBpLUEHO.
[lokorky ce nomecTu, Moxe Ja Nnoctoun
PU3MK Of UCTEKYBaHe Ha rac.

» 3a noBp3yBaH€e 1 KOHBEP3Mja Ha rac
MOpa [a ce KOPUCTU KIyu.

M360p Ha cTpaHaTa 3a NoBp3yBak€e CO

rac

+ LlpeBoTo 3a rac Tpeba fa ce nosp3ae co
BpTEH:-€ MO LUMPOKM arnu 1 Nokpaj
MOXXHOCTa [ja Ce CKMHEe M NpeBuTKa 3a
BpeMme Ha NoBP3yBaH-ETO.

* LlpeBoTO 3a rac He cmee fia ce rMeyu,
npeknonyea, NpUTMCKa, Aa ce gonupa oo
OCTpW arnv unu aa [ojae BO KOHTaKT co
XKEeLLKM JenoBu of Npou3BoaoT U CafoBM
3a roteetbe Ha npounssoaoT. MNocTom
pU3KK oA, ekcrnosunja nopaam
oLITeTyBaHe Ha LpeBoTo 3a rac!

* LlpeBoTo 3a rac He Tpeba ga gojae Bo
KOHTaKT CO AeNnoBu LWTO MOXaT Aa
pocturHat temnepatypa og 70 C Hag
cobHa TemnepaTypa.

7

« lMpen noBp3yBakETO CO rac, nposepeTe

Janu rmaBHUOT J0BO/ Ha rac 1 Usnesor
0[ LpEeBOTO 3a rac Ha NPOU3BOAOT LUTO
Tpeba ga ce noBp3ae Co racoT ce Ha uUcTa
cTpaHa.
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al C

* AKO U3Me30T of LpeBOTO 3a rac v
rMaBHUOT JOBOJ Ha rac He ce CBPTEHU
Ha ucTta cTpaHa, NpoBepeTe Aanu
LupeBOTO HE NOMUHYBA HU3 TOoNNaTa
obnacT kora ro nosp3yBsarTe.

al C
I 1

[OenoBu 3a noBp3yBak-e CO rac

BusyenHute cnukn Ha genosute 1 anaturte

Kou Moxe ga bugart notpebHu 3a

noBp3yBaHk€ CO rac ce gaaeHu nogony. Bo

3aBUCHOCT 04 MOAEeNoT, oBUE OerioBU
MOXe Oa He Cce JadeHU COo Npon3BoaoT.

[enoBuTe 3a NpuknyyyBare Ha rac LTo

Tpeba Oa ce KopucTaT MOXe Aa ce

pasnukyBaaTt BO 3aBUCHOCT O TUMNOT Ha

rac v nmponucuTe Ha 3emjara.
3anTuBKa NPOTVB UCTEKYBAH-E :

[en 3a noBp3ayBarwe EN 10226 R1/2” :

[en 3a NOBp3yBak-€ Ha Te4eH rac
(G30,G31)

T

[len 3a noBp3ayBak-e Ha M3res Ha rac :

!

MeTaneH yen :
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U3BenyBawe Ha NpuKny4ok 3a rac - MNr

* WHcTanauwmjata 3a npupoaeH rac mopa
[a ce noaroTeM COOABETHO 3a
COCTaBYyBaH-€TO NpeA Aa ce MHCTanupa
npoussogoT. Mopa oa uma BeHTun 3a
NPUPOAEH rac Ha U3ne3oT o CUCTEMOT
3a rac 3a fa ce nospse Co NPoM3BOAOT.

» [lpoBepeTe ganu BEHTUMOT 3a NpupoaeH
rac e necHo gocraneH.

» [loBp3eTe ro BawmnoT npomssog co
CMCTEMOT 3a NpUPOAEH rac Bo BawwoTt
AOM co chriekcMbunHo LpeBo 3a rac wro
€ BO COIMacHOCT CO floKanHuTe
cTaHgapau.

 [Npu noBp3yBaH-e€TO Ha rac Mopa ga ce
KOPUCTN HOB OUXTYHT.

» CHabpyBaHeTO CO rac Mmopa fa ce
noBp3e MpeKy LeBKa 3a rac unm
CUIYPHOCHO LIPEBO 3a rac Co HaBPTKM CO
HaBOj Ha ABaTa Kpaja.

Twun Ha noBp3yBawe EN ISO 228 G1/2”

1. CtaBeTe ro HOBMOT AUNXTYHI BO Oenot
3a noBp3yBak€ N nNpoBepeTe aanu
ONXTYHIOT € NpaBUTHO NOCTaBEH.

2. TpuuBpcTeTE ro NPUKIYYOKOT 3a rac BO
anapaToT CO MOMOLL Ha Kny4 o4, 22 MM
W CTaBeTe ro NPUKIy4YHUOT Aen BO
NPUKMYYHMOT e CO MOMOLL Ha KIyY Of
24 Mm.

3. Mopa ga nposepute ganu nma
UCTEKyBake Ha OenoT 3a NOBp3yBakke
Mo NoBp3yBaHETO.

Tun Ha noBp3yBakwe EN 10226 R1/2”

1. CTaBeTe ro HOBMOT ANXTYHI BO OenoT
3a noBp3yBak€ 3a NPMpPoaeH rac u
nposepeTe Aanun ANXTYHIOT € NpaBUiTHO
NOCTaBeH.

2. [opeka ro gpxute ns3nesoT Ha
MPUWKMY4YOKOT 3a rac Ha Npou3BoaoT
dUKCHMpaH co Krny4yoT 22, noBp3eTe ro
AenoTt 3a merycebHo noBp3yBare Co
M3Nne30T 3a rac Ha NPOM3BOAOT CO KMy4

24 n 3auBpcTeTe ro gobpo.

SW 24
20-25 Nm

3. BmeTHeTe ja HoBaTa 3anTuBHa 3anTuBKa
BO 3alUTMTHOTO LipeBo/LeBKaTa 3a rac.
MpoBepeTe fanu 3anTuekaTa e
npaBUIIHO MOCTaBEHa.

4. 3aBuTKajTe cMeca 3a 3anevaTyBame
OKOIy HaBOjHUOT Aen of crnojkarta 3a
mMerycebHo noBp3yBame. [loBp3eTe ro
HaBOjHMOT Aen oA 3alTUTHOTO LipeBo/
LeBKaTa 3a rac BO crnojkarta 3a
MerycebHO NoBp3yBake CO KIy4oT Of,
24 mm 1 3auBpcTeTe ro 6e3beqHo,
OPXejku ja cnojkata 3a merycebHo
NoBp3yBahe HA MECTO CO KIy4oT of 24

NG: G20,G25

5. Mopa ga npoBepute ganu uma
UCTEKyBak-€ Ha OernoT 3a NoBp3yBake
no NoBp3yBaHETO.

N3BeayBawe Ha npukny4vok 3a rac - THI

» Bawwuot nponssog Tpeba ga 6uge
NoBp3aH Ha Ha4uMH WTO ke Guae Gnuncky
00 MPUKIYYOKOT 3a rac 3a fa ce crnpeyu
UCTEKyBaH-€ Ha rac.

* lMpen ga ro HanpaeuTe NOBP3yBaHETO CO
rac, ob6esbeneTe NIacTUYHO LPEBO 3a
rac u cooBeTHa KneLuTa 3a MOHTUpaHe.
BHaTpeluHWOT anjameTap Ha
nnacTUYHOTO LPEBO 3a rac Mopa ga
6uae 10 MM, a gomkuHaTa He Tpeba aa
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ouge nopgonra oa 150 cm. MnacTtuyHoTO
upeBo Mopa Aa bvae oTnopHO Ha
UCTeKyBak-€ 1 a MOXe Aa ce nperneza.

* Anapatute n cuctemmTe 3a rac Mopa
penoBHO Aa ce npoBepyBaar 3a
NpaBUITHO PYHKLMOHUPAH-E.
PerynaTtopoT, UpeBOTO 1 HEFOBMNOT
cTeray Mopa pefoBHO Aa ce
npoBepyBaaT 1 Aa ce 3aMeHaT BO
nepvoauTe npenopavaHn o HUBHUOT
Npov3BOAMTEN UNK Kora e NoTpedHo.

* [Mpu noBp3yBar-ETO Ha rac Mopa Aa ce
KOPUCTN HOB OUXTYHT.

» [NoBp3yBaH-eTO Ha racoT Mopa Aa ce
N3BPLUM NPEKY LIpeBO 3a rac unm nKCHO
noBp3yBaH-e.

MoBp3yBawe co 3aTerHaTo (6e3 HaBoj)
LupeBo 3a rac

1. CTaBeTe ro HOBMOT ANXTYHI BO AeNoT
3a NoBp3yBah-€ 3a TEYEH rac 1
npoBepeTe Aanu AUXTYHrOT € NPaBuiiHo
NMoCTaBeH.

2. [MpuuBpcTeTe ro M3nesoT Ha
MPUKMYYOKOT 3a rac Ha Npou3BOAOT
dUKcHpaH co Knyy og 22 MM, noBp3eTe
ro 4enoT 3a NnoBp3yBake CO U3Ne30T 3a
rac Ha NPoM3BOJOT CO KITyd Of, 24 MM 1
3auBpcTeTe ro 4obpo.

LPG: G30,G31

3. lMocTaBeTe ro cTerayoT 3a MOHTUPaHE
Ha edHMOT Kpaj o4 LpeBoTo 3a rac.
OwmekHeTe ro KpajoT Ha LpeBoTo 3a rac
Ha Koe CTe ro 3akauurne crerayor Taka
LUTO Ke ro cTaBuTe BO Bpena Boda eaHa
MUHYTa.

4. BmeTHeTe ro OMEKHaTOTO LpeBO 3a rac
[0 Kpaj BO AeNnOoT 3a NoBp3yBakse.
[lobpo 3aTerHeTe ro crerayot co
wpaduurep.

5. Mopa ga nposepuTe ganu nMa
UCTeKyBak-e Ha AerioT 3a NoBp3yBak-e
no NoBp3yBaH-ETO.

lMpoBepka Ha UCTeKyBaHwe Ha MecToTo

Ha NnoBp3yBake

* lNpoBepeTe fanu cuTe KonyMHa Ha
npou3BoAoT ce uckny4yeHu. MNMposepeTe
[anu e OTBOPEH J0BOAOT 3a rac.
MogroTBeTe canyHuLa u HaHeceTe ja Ha
MECTOTO Ha MOBP3yBak-€ Ha LPeBOTO 3a
KOHTpOJa Ha UCTEKYBaHE Ha rac.

+ [lenoT co canyHuua Ke ce 3aneHun ako
ncTekyBa rac. Bo oBoj cnyyaj, ywte
e[jHaLl NpoBepeTe ro NPUKIy4oKoT 3a
rac.

» Hamecrto canyH, MoxeTe fa kopuctute
CnpejoBu 3a NpOBepKa Ha UCTeKyBake Ha
rac LUTo ce KoMepLmjanHo JoCTarnHu.

* AKO MMa UCTEKyBaHE Ha rac, UCKryyeTe
ro 4OBOAOT Ha rac u NpoBeTpeTe ja
npocrtopujara.

* He kopucTeTe HuKorai Kubput unm
3anarnka 3a fa nposepuTe ganu
npoTeKyBa NIvH.

4.4 MNoctaByBale Ha NPOM3BOAOT

1. TypHeTe ro nponsBOAOT KOH SMAOT Ha
KyjHaTa.

2. ObesbeneTte ro CUrypHOCHUOT CUHLIMP
LUTO CTe ro noBp3are co NPon3BoAoT Ha
SMaorT.

3. lNpunarogete rn ctananaTa Ha pepHaTa

MNMopecyBawe Ha cTananara Ha pepHaTta

BubpauwnunTe 3a Bpeme Ha ynotpebaTta

MOXe Oa npeansBukaaT noMecTyBaHe Ha

capoBuTe 3a roteerwe. OBaa onacHa

cuTyaumja moxe fa ce n3berHe ako

NPOU3BOAOT € U3pamMHeT U n3banaHcupaH.

3a Bawa conctBeHa 6e3beqHoCT, Be

MOIMMe MorpmxeTe ce NPon3BOAOT Aa €

paMHO CO NpunarofyBaHe Ha YeTupuTe
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cTanku Ha HOTO CO BPTEHE HANEBO UMK
HaJeCHO M NopaMHeTe ro Ha HUBO CO
paboTtaTa BpBOT.

KoHeuHa npoBepka

1. MoBTOPHO NOBP3ETE O NPOU3BOLOT Ha
enekTpuyHaTa mpexa.

[MpoBepeTe M yHKUMUTE.
3. OTBOpeTe ro 4OBOAOT 3a MIUH.

MpoBepeTe v cuTe NoBp3yBa-a 3a
NAVH Janu ce 3auBPCTEHU U CTErHaTW.

5. 3ananete rv ropunHuLMTE 1 NpoBepeTe
ro U3rnefoT Ha NnameHoT.

MnameHoT Mopa Aa 6uae cvH 1 ga

@ “ma npasuneH obnuk. Ako
NMamMeHOoT € XKOMNMTEHWKaB,
npoBepeTe Janv KanaveTo Ha

nnameHuKoT € JOOpPo NOCTaBEHO
WIN NCYUCTETE O NIMaMeEHMUKOT.

4.5 KoHBep3wuja Ha nnuvH

A OnwTKn npepynpenyBama

 [Npen ga 3ano4yHeTe kakBa 6uno paboTa
Ha MHCTanauujaTa 3a rac, UCKIyyeTe ro
rMaBHMOT JOBOZ Ha rac. NocTtou puank
of ekcnnosuja!

» CuTe UHejKTOPK Ha rac mopa aa ce
3aMeHaT 1 npunarogyBakeTo Ha
nanexweTo Ha BEHTUNWUTE 3a rac Mopa ga
ce Hanpaswu BO nonoxba Ha M1pyBake
3a Ja ce Hanpaeu NPon3BOA4OT NOroaeH
3a ynoTpeba co gpyr rac.

» OTkako ke ce CMeHM TUMOT Ha rac,
HOBaTa O3Haka 3a TUMOT Ha rac Ha
pesepBHaTa keca Mopa Beke fa buae
HaHeceHa Ha TeKOBHaTa eTukeTa Ha
3agHaTta cTpaHa Ha Npou3BO4OT.

* TvnoT Ha rac WTo MOXe Aa ce npeTBopa
N KaTeropumTe Ha rac Ha BalMoT
NpoV3BOA MO 3eMja ce AadeHn BO AeNoT
,Kareropnn/TmnoBn/NpuTMUCOK Ha rac no
3emja“. MNpoBepeTe ja Tabenarta Bo oBaa
Tabena 3a BUOOBMWTE rac LWTO MOXeTe Aa
r npeTeopuTe Bo BalaTa nokanHa
obnact. He moxeTe fa npeTBopaTe BO
HeodpeaeHn TUNOBM rac BO oBaa
Tabena.

* Pe3epBHWOT MHjeKTOp NoroeH 3a TunoT
Ha rac LITo cakaTe [ia ro npeTsopuTe
MOXe [la He e UcnopayaH co
npoussofoT. VHjekTopute moxeTe aa rm
HabaBuTe 0f OBNacTeH CEPBUC UMK 0f,
MECTOTO Kaje LUTO CTe ro Kynune
npov3BOAOT.

* BpegHocTuTe Ha MHjekTopuTe U
TUNOBMWTE Ha rac wTo Tpeba fa ce
KopucTaT 3a ropunHuuuTe ce AafeHu Ha
KpajoT og genot. Hanpasete ro
NoBpP3yBaH-ETO Ha TWUMOT Ha rac wTo
Tpeba Aa ce KOHBepTMpa Kako LUTO e
OMULLIAHO BO AENOT 3a NOBpP3yBaHke CO
rac.

[OenoBu 3a KOHBep3uja Ha rac

CnuknTe Ha OenoBuUTE U anaTkute Kou

Moxe ga buaat notpebHu 3a KOHBep3uja

Ha rac ce fageHu nogony. Bo 3aBucHocT

o[, MOZEIOT, OBME AENOBM MOXE [a He ce

AafileHn co Npoun3BOAOT.

Mna3sHuk

(7

UHjekTOp Ha rOPUNHUKOT

3amMeHa Ha UHjeKTOp 3a ropuUIHULMUTE

1. MNocTaBeTe M cuTe Kon4mksa 3a
yrnpaByBah-€ Ha MUCKITydeHa nornoxoa Ha
KOHTponHaTta Tabna.

WcknyueTe ro cHabayBareTo co rac.

VM3BageTe rv gpxaunTte 3a TaBara,
Karna4eTo W rnaearta of, ropunHuumuTe 3a
roTBEHE.

4. OTcTpaHeTe M NHjekTopuTe 3a rac
BPTEjKU M1 CMPOTUBHO Of CTPENKUTE Ha
YaCOBHUKOT. (Kryy 7)
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5. [Ookonky BawwvoT npon3sog nma BOK
CoropyBay CO CTPaHUYEH UHjeKTop,
n3BafeTe ro NHjeKTopOoT CO KNy4 6poj 7.

aj HeKoW ropuHULM 3a roTBeH-E,
WH]JEKTOPOT € MOKPUEH CO MeTarnHo
napye. OBoj MeTaneH kanak mopa

[a ce OTCTPaHu 3a Aa ce 3aMeHun
WHjEeKTOpOT.

6. MoHTuMpajTe rM HOBUTE UHjeKTOpK 3a
rac. (BpTexxeH MOMEHT Ha 3aTerHyBahe
4 Nm)

7. MNpoBepeTe 1 cuTe NoBp3yBara 3a Aa
ce yBepuTe eKka ce MHCTanupaHmu
6e3beqHo.

Monox6aTa Ha HOBUTE MHjEKTOPU €
@ O3HayeHa Ha HMBHaTa ambanaxa

UNn MoXe Aa ja nornegHeTe

TabenaTa 3a UHjekTopu Ha

8. Mopa ga nposepute ganun nva
UCTeKyBakE Kaj UHjeKTopuTe no
NMoOBp3yBaH-ETO.

OcBeH ako HemMa HeHopMarHu

@ ycrosu, He obuayBajTe ce aa rm

“3BaguTe BEHTUIIUTE Ha
ropunHuumMTe Ha nnuH. Mopa ga ro
noBMKaTe OBMAaCTEHNOT cepBucep
aKo e HEOMXOAHO a ce CMeHaT
BEHTUNUTE.

MocTaBKKM 32 HaMarneH NPOTOK Ha NJINH
3a BEHTUIIUTe Ha njo4vyarta

1. BKnyque ro rOpuNTHUKOT 3a Aa MOoXe Oa
Ce npunaroan n ceBpTeTe ro Kon4yeTo BO
nosmumja 3a HamMmaleH oraH.

2. W3BapgeTe ro perynatopoT o4 4oBOAOT
3a MAuH.

3. KopucTteTe wpadumrep co cooaBeTHa
rorieMuHa 3a fa ro npunarogute
WwpadoT 3a npunarogyBare Ha
NPOTOKOT Ha MIMHOT.

4. 3a LPG (BbytaH-nponaH) BpTeTe ro
LWpadoT BO NpaBeLoT Ha CTPeNKUTe Ha
YaCOBHMKOT. 3a NpupoaeH MnuH, Tpeba
[a ro cBpTuTe WpadoT egHa obpaTHO
o[, CTPernk1Te Ha YaCOBHMKOT

= HopmanHaTa BMCMHa Ha npas
nnameH BO HamarneHa nosuuuja
Tpeba aa buae 6-7 Mm.

5. AKo nnamMeHoT e NOBUCOK Of cakaHaTta
nosuuuja, cBpTeTE ro WpadoT BO
npaBeLoT Ha CTPENKUTE Ha YaCOBHUKOT.
Ako e nomar, cBpTeTe obpaTHO oA
npaBeLoT Ha CTPENKUTE Ha YaCOBHUKOT.

6. 3a nocnegHa KOHTpONa, CtaBeTe ro
FTOPUNHUKOT 1 BO rofiem ninameH n Bo
HamMarneHa nosmumja 1 npoBepeTe aanu
nnamMmeHoT ce nanu unn racun.

7. TosuumjaTta Ha WwpadoT 3a
npunarogyBate MOXe [ja Bapupa BO
3aBWCHOCT 0f, TUMOT Ha BEHTUMOT 3a
NAWH LITO Ce KOPUCTM BO anaparoT.

/1

1 LWpad 3a npunarogyBare Ha CTENEHOT Ha
NpoTOK
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1 LUWpad 3a npunarogyBake Ha CTeneHoT Ha
NpoTOK

MpoBepka 3a UcTeKkyBaHe Kaj

BOpusryBaunte

Mpen Aa ja HanpaBuTe KOHBEp3WjaTa Ha

NpPoOun3BOAOT, OCUIypeTe Ce AeKa cute

KOHTPOJTHM KOMYUHa Ce HAMECTEHM BO

ucknyyeHa nosvuuja. o npasunHarta

KOHBep3uja Ha BOpu3ryeauuTe, Tpeba aa

ce NpoBepyv Janu uMa UCTEKYBakEe Ha rac

Kaj cekoj BOpu3ryBay noeavHeuHo.
OcurypeTe ce geka e BKIy4YeHo
cHabayBaHEeTO CO rac Ha NpPom3BoaoT,
4yBajKkn MM CUTE KOHTPOJSTHWN KOMYMH-a
BO MCKMyYyeHa nosuuuja.

2. Cekoja gynka Ha BOpuM3ryBayoT ce
6rokumpa co npcT, Co NpMMeHa Ha cuna
[OBOMHa [a ro 3arnpe UCTEKYBaheTo
Ha racoT Kora ce BKIlydyBa
COOABETHOTO KOHTPOJSTHO KOMn4e v ce
APXK1 BO nputucHaTta nonox6a 3a aa
Cce OBO3MOXM racoT Aa CTUrHe Ao
BOpM3ryBayor.

&

5 TlpBa ynotpeba

HaHeceTe ja nogroTBeHaTa Boga co

canyHuua Kaj Npuky4YoKoT Ha

B6PU3ryBaYoT CO Marna 4yeTka, ako Uma m
UCTEKyBaH-€ Ha rac kaj npukIy4oKkoT Ha
BOpU3ryBayoT, Boaarta co canyHuua ke
3anoyHe Aa ce 3aneHysa. Bo TakoB

Cny4aj, 3aTerHeTe ro BOpM3ryBayoT co
[OBOJSTHO cuna 1 NoBTOPETE Io yLTe

e[HaLll NpoLIecoT BO Yekop 3.

AKO cé yLTe ce nojaByBa neHa, Mopa
Be[HaLl [ia ro UCKMy4nTe JOTYpoT Ha
rac o Npon3BOAOT M Aa NoBuKaTe
OBMacTeH CepBUCEP UMK TEXHMUYAP CO
nuueHua. He kopucteTe ro
Npoun3BOAOT A0AeKa OBrlacTEHNOT
CepBU1C He ro nposepu/nonpasu
NpPOn3BOAOT.

Mpen aa 3anoyHeTe Co KOPUCTEHsE Ha
BawwmoT npouseop, ce npenopadysa fa ro
HanpasuTe HaBeaeHOTO BO CleAHUTe
[1eN0BU COOABETHO.
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5.1 lNMpBo noctaByBawe Tajmep

Cekoralu nocraeeTte ro BpeMeTo
npes 4a ja KopuctuTe pepHara.
AKO He ro noctaBuTe, Hema aa

MOXe i@ roTBUTE BO HEKOW MOZENM
Ha PepHMU.

1. Kora pepHarta ke ce Bkryys 3a npsnar,
Ha ekpaHoT ke Tpenkaar ,,12:00“ n
cumbonoT (9 .

2. lMocTaBeTe ro BpEMeTo COo AonupaHe
Ha TacTepuTte @/O .

[CHN =Rty
j[mg |

oo o 3 & @

3. HonpeTe ro tactepoT {9 unu % 3a aa ro
aKTuBmpaTte noneTto 3a MUHYTU.

jupmiug
m
Q N O ® & &

4. [Oonperte rvi Tactepute B/ 3a ga ja
nocTaBUTe MUHyTaTa.

o |1JCo
]y

oo o i & ®

5. MNoTBpaeTe co Jonupatrse Ha TacTepoT

SYLIESS

= BpemeTo e NocTaBeHo, a Ha eKpaHoT
ke ncyesHe cuMBonoT O .

[okonky npBMOT TajMep He e
@ rnocraseH, ,,12:00“ 1 cumbornoT O
npoaosKyBaat aa TpenkaaT u
pepHaTa HeMa fa ce BKIyyu. 3a
pepHaTa ga paboTn, Mopa ga ro
noTBpANTE BPEMETO CO
nocTaByBake Ha BPEMETO Unn
Aonvparse Ha TacTepoT {9 Kora e
nocraseHo ,,12:00“. MoxeTe ga ro
N3MEHNTE NOCTaByBaHETO 3a
BPEMETO MOAOLHA KaKo LITO e
onuwaHo Bo Aenot ,MocTtaBku“.

Bo cnyuyaj Ha npekuH Ha
erneKkTpuyHaTa eHepruja,
nocTaBKuTe 3a Bpeme ce

oTKkaxyBaaT. TpeGa NoBTOpPHO Aa
ce nocTasu.

5.2 MNpBo unctemwe

1. OTcTpaHeTe r1m cute matepujanu oa
nakyBaHEeTO.

2. WN3BapeTe rv cuTe gogartoum oa
pepHaTa 06e36eneHn co Npon3BoaoT.

3. MpownsBonoT Heka pabotu 30 MUHYTU K
noToa ncknyyete ro. Ha oBoj HauuH,
ocTaTouuTe 1 CNOeBUTE KON MOXeotu
ocTaHane BO pepHaTta 3a Bpeme Ha
NpOu3BOACTBOTO Ce COoropyBaaT 1
yucrart.

4. Kora pakyBaTe CO Npov3BOAOT,
n3bepeTe ja HajBMCOKaTa Temneparypa
1 dyHKLMjaTa 3a paboTa co Koja
paboTtart cute rpejaym Bo Bawwmot
npoussoA. Buaete Bo ,dyHKUUN 32
paboTta Ha pepHaTa [» 69]“. MoxeTe ga
Hay4yuTe Kako a paKkyBaTe CO pepHaTta
BO CNeaHuOT gen.

5. TNouekajTe pepHaTa fa ce onaaw.

6. M3bpuwieTe rm NoBPLUMHUTE Ha
Npou3BOAO0T CO BNaxHa kpna nnu
CYHI'ep 1 ncyLleTe I co Kpna.

Mpen na rv kopucTuTe JoaaTouuTe:

McuncteTe rm gogaToumuTe WTO

OTCTpaHWBTE Of pepHaTta co BoAa Co

AETEePreHT 1 MeK CyHIep 3a YNCTere.
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3ABEJIELLKA: Hekon netepreHTy unm
cpencTBa 3a YMCTeHe MoXe Aa
npeansBrkaaT owTeTyBake Ha
noeplmHaTa. He kopucteTe abpasvBHM
[eTepreHTu, NpaLloum 3a YNCTEHE, KpeMu
32 YNCTEHE UM OCTPY NpeamMeTn 3a
BPEME Ha YNCTEHETO.

6 Kako Ce Kopwuctu lNnoyara

3ABEJIELUKA: 3a Bpeme Ha npBaTta
ynoTpeba Moxe [a ce nojasBaTt Yag u
Mupm3ba Hekorky Yaca. OBa e HopMarHo U
camo Tpeba nobpa BeHTMNauumja 3a ga ru
oTcTpaHuTe. N3berHyBajTe AUpeKTHO
BAMLIYBaHE Ha 4adoT M MUpU3bUTe LWITO ce
dopmupaar.

6.1 OnwTn nHcpopmaumm 3a
ynoTpebarta Ha nnoTHaTa

OnwTHn npepynpeayBama
* HemojTe ga ctaBaTte Ha nnoTHaTa
TEHLleprHba 1 TaBy LUTO Ce HECTAbUHU U

ce Huwaar.
v X X

* He rv 3arpeBajTe cagoBuTe 3a rotBeHe
Aoaeka ce npasHu. Taka Moxe Aa ce
owiTeTaT M CafoBUTE 3a FOTBEH:E U
anapaToT.

* Wckny4yBajte rv NAVHCKUTE FOPUMHULIA
no cekoja ynotpeba.

+ Ke ro olITeTuTe anapaToT ako pakyeaTe
CO NMOTHWUTE A04EKa BP3 HUB HEMA
cafoBU 3a roTeeme. Vicknyyysajte rm
NMoTHUTE NO cekoja ynoTpeba.

CTtaBajTe OOBOJIHO KOJIMYECTBO XpaHa BO

cafoBuTe 3a roTBewe. Taka xpaHaTa

HeMa fa ce nperiee of cagoT U Hema fa

Tpeba HenoTpebHO Aa YncTuTe.

* He ru cTaBajTe kanauuTte of,
TeHLlepyHaTa 1 TaBute Bp3
rOPUINHULMTE/rPEjHUTE 30HMU.

» TeHyepuHarta nocraByBajTe rm co
LeHTpMpare Ha ropunHuunte/rpejHnTe
30HUM. AKO cakaTe fa ro npedpnure
TEHLIepeTo Ha ApYr ropUIHKK/30Ha, He ro
nuarajte TyKy HajHanpen KpeHeTe ro, a
noToa cTaBeTe ro Ha ApYrnoT ropUnHuK.

Mpenopa4aHa roneMmMHa Ha cagoBuUTe 3a

rotBewe

Tun Ha pyHrnaTa Ha LWnopeToT

[vjameTap Ha TeHLiepeTo - cm

MomowHa puHrna 12-18
HopmanHa puHrna 18 - 20
Bp3sa puHrna - PuHrna 3a Bok 22-24
enekTpuyHa nrnoya 3a roteewe - (180 mm) 18-20
eneKkTpuyHa nnoya 3a roteere - (145 mm) 14 -16

He kopucTeTe cafoBu 3a rotTeBeHe
norornemMu o AUMEH3nTe HaBeaeH!
norope. AKo ce KopuctaT NnoronemMu cagosu
o[ HaBedeHWTe Moxe fAa Jojae A0 Tpyehe
CO jarnepof MOHOKCUZA 1 [0 NperpeBakse
Ha OKOMHWTE MOBPLUMHK 1 TpKanua. MNokpaj
Toa, aKko NoBpLUMHATA 3a rOTBEHE Ha
BaLUMOT NPOM3BOA € CTaKro, Ke ce nojasu
nperpeBake Ha oBaa NoBpLUMHA U
NMPOn3BOAOT Ke ce oLTeTn. AKO KOpUCTUTE
rnomarnuv caZioBu 3a roTBeH-e MoXe Ja ce
nsropuTe of nnamexara.

6.2 PaboTeHse co NNOTHUTE
KOHTpOnHO Kon4ye 3a puHrnarta Ha rac

ol [lonox6a Ha Uckry4yeHo
& Man nnameH: HajHrcka MOKHOCT Ha racta

@ Tonem nname: Hajsncoka MOKHOCT Ha racta
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MoxxeTe fa pakyBaTe CO PUHIIIUTE CO
KOHTPOIHWTE Kon4yukba 3a puHrnute. Cekoe
KOMn4e ynpaByBa CO COOABETHaTa puHrna.
Moxe ga 3aknyuuTe Koja puHrna ja
ynpaByBa ofi CUMOONWTE Ha KOHTPOnHaTa
Tabna.

Kora e ucknyyeHa (ropHata nomnox6a),
puHrnaTa He ce HanojyBa co rac. OTkako ke
ja 3ananuTe puHrnarta, MoXxeTe Aa roteute
CO MOCTaByBak€ Ha HMBOATA Ha rac Ha
konyeTo. NocTaBeTe ja nocakyBaHaTa
MOKHOCT 3a roTBeH-€ CO NnopamHyBaH€e Ha
KOMYeTo CO COOABETHMOT cmMbon.

Manexwe Ha pUHrnNUTe Ha rac

v' PuHrnuTe Ha rac ce nanar co
KOHTPOJTHUTE KOoM4YnH-a.

|-|pI/ITI/ICHeTe Ha KoOn4yeTo 3a puHrnarta.

2. [ogeka ro nputuckarte KonyeTo,
CBpPTETE ro CNPOTUBHO O CTPESKUTE Ha
YaCOBHUKOT A0 cMMOOMNOT Co ronem
nramMmeH.

3. Co pobueHata uckpa, racta ke ce
3ananu.

4. Tlo NpBMYHOTO Nanewe, NPoJoSKeTe CO
npuTUCKame Ha konyeto 3-5 cekyHaum.

5. AKo racot He ce 3ananv no nNpuTncKake
M OTNyLITake Ha KOM4eTo, MOBTOPETE ro
WCTUOT NPOLIEC CO MPUTUCKaHE Ha
kon4yeTto 15 cekyHaum.

OcnobopeTte ro KON4YeTo ako
@ pvHrnaTta He ce 3ananu Bo poK o

15 cekyHau. MovekajTe Hajmanky 1

MWHYTa Npef aa ce obuaete

noBTOpHO. NocTom pr3nk og
akyMynauuja Ha rac u ekcnnosujal

6. lMpucnocobeTe ro NocakyBaHOTO HNBO
Ha MOKHOCT.
WcknyyyBawe Ha pUHrnuTe Ha rac

[oBeneTe ro KONYETO Ha pUHrIaTa Bo
ncknyyeHa nonoxoa (rope).

AKO nnameHuTe jasuum Ha

@ pVHrnaTa ce usracHaTt HeHamepHo,
NCKIyYeTe ro KOHTPOSHOTO Konye
Ha puHrnarta. He ce obnaysajte
NOBTOPHO Aa ja 3ananuTe puHrnara

H6apem 1 MuHyTa.

Be3beaHoceH mexaHM3aMm 3a
UCKNyYyBaHe Ha racta

Kako mepka Ha npeTnasnuBocT NpoTUB
n3ayByBak-€ Nnopaau npenesawe Ha
ropHuTe puHrnu, 6e3degHoCHNOT
MexaHn3aMm noyHyea fAa paboTu u BegHaLl
ja ncknyyyBa racta.

1 bes3benHoCT 3a UcKkyyyBame Ha racta

3a pa ro akTuBupate 6e36egHOCHUOT
MexaH13aM 3a UCKIyvyBah-e Ha racTa,
APXXEeTe ro KOHTPOSTHOTO KOM4Ye NpUTUCHaTO
ywTe 3-5 cekyHOM OTKako ke ja 3ananute
pvHrnara.

OcnobogeTe ro KONYeTo ako
@ puvHrnarta He ce 3ananu BO poK Of,

15 cekyHaw. Mo4vekajTe Hajmanky 1

MUHYyTa npepg aa ce obngete

NMOBTOPHO. NocTon pu3nk of
akymynauuja Ha rac u ekcnnosujal

Kora ctakneHunoT ropeH kanak e
@ 3aTBOPEH MK OTCTPaHeT oz
Npou3BOAOT, racoT LWTOo Aoara Ao
FOPUMHULUTE Ha PUHINIUTE Ke ce
ucknyyn. Nopagn oBaa npuynHa,
He MOXeTe a ' KopucTute
FTOPUIHULNTE Ha PUHININTE Kora
CTaKMNEeHWOT Karnak € 3aTBOPEH Unu
OTCTPaHeT oA NPOU3BOAOT.

Kopucrtewe Ha puHrnara/ute Ha
noaBMUXEH LWNopeT

MoxeTe fja pakyBaTe CO pUHrnara/ure co
KOHTPOIHUTE KOM4nh-a 3a puHrnuTe. Cekoe
KoM4ye ynpaByBa CO COOAiBETHaTa pUHrma.
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Moxe fa 3aknyuuTe Koja puHrna ja
ynpaByBa o cMMOoNnTe Ha KOHTPOnHaTa
Tabna.

Kora e ucknyyeHa (ropHa nonox6a),
puHrnarta He pabotu. NoctaseTe ro
nocakyBaHOTO HMBO 3a FOTBEH:E CO
nopamMHyBa€e Ha KON4eTo CO COOABETHUTE
HMBOA.

PuHrnata/vte moxe ga nMaat pasnuynHu
HMBOa Ha paboTa cnoped MoAenoT Ha
Bawwot anapat. MoxeTe ga ro nsbepete
COOABETHOTO HMBO 3a TUMOT Ha rOTBEH:E,
NoBUKyBajkun ce Ha Tabenarta nogony.

6 HuBoOa:

1: 3arpeBamne

2 — 3 : Bpuemwe, mupyBare

4 — 6 : [Neverse, Npxewe, Bpuete

Cujanuuyka 3a npeaynpegyBate geka
wnopeToT paboTu

LLitom ce BknyyaT puHrnatal/ute, ce
BKIyYyBa npegynpeaysBadkaTa cujanuyka
3a aKTMBHAaTa pVHITIAa Ha KOHTpoNHaTa
Tabna. OBaa cujanmyka nokaxxysa geka
puHrnaTta unv 6apem egHa of Hej3nHUTe
PWHINX, OOKOMKY 1 nma, pabotu. Kora ke
Ce WUCKITy4aT cute Konyuka Ha puHrnata/
uTe, cujanuykara ke ce naracu.

7 Kopuctew-e Ha pepHaTta

Bkny4yyBake Ha nnortHara:

3a pa ynpaByBaTe CO NMOTHUTE KOpUCTETE
I KOHTPONHUTE TpKanua. 3a ga ro
NMOCTUTHETE CaKaHOTO HUBO Ha rOTBEH-E,
npedpneTe ro KOHTPOMHOTO TpKanue Ha
nnoTHaTa Ha CakaHOTO HUBO.
UcknyyyBare Ha nnoTHaTa:
KOHTpOﬂHOTO TpKanue Ha nnotHaTa
craBeTe ro Ha nonoxb6a OFF - ncknyyeHo
(Hajrope).

Ynotpe6a Ha NNOTHUTE

TpkanuaTa Ha NoTHUTE MOXe Aa ce BpTaT
BO [BaTa npasLa 3a fa ce NocTuUrHe
KOHTpOIna Ha TonnvHara Koja ce pasnukyBa
BO 3aBWCHOCT Of] H/BOaTa.

AKO Uma NNoTHU co dpyHKUMja 3a
6p30 3arpeBate, TME ce 03HaYEHU

CO UpBeHa TO4YKa.

3awTuTta of nperpeBame

MnotHUTe co mokHocT Hag 1000W ce

OMPEMEHM COo 3aLUTUTa o NperpeBame.

3awTtutaTa og nperpesake ja HamanyBsa

MOKHOCTa Ha nnoTHaTa BO cneaHuBse

OKOJTHOCTU:

» Kora Hema TeHLiepe nnv cag Bp3
nrioTHaTa.

 Kora nma npasHo TeHLepe unu cag Bp3
nnoTHaTa.

* AKO [HOTO Ha TEHLIEPETO UMK CaaoT He e
pamHo.

7.1 OnwTn nHcpopmauum 3a
KOpUCTeH€e Ha pepHaTa

BeHnTunartop 3a napewe ( Ce pasnukyBa
BO 3aBMCHOCT 04, MOAesioT Ha
npousBooT. Moxe fga He e gocTaneH BO
BawwuMoT moaen. )

BawwmoT nponssog nma BeHTUNaTop 3a
nagewe. BeHTunatopot 3a nagewe
aBTOMAaTCKU Ce akTUBMpa Kora € noTpebHo
W I Nagu v NpegHUoT Aen Ha Npou3BoaoT
n mebenot. ABTOMaTCKu Ce AeakTneupa
Kora MpoLLecoT Ha Naaekse ke 3aBpLun. Ke
nsnerysa TOMOM BO34yX Haz BpaTaTa Ha
pepHaTa. He nokpuBajte ru oBme oTBOpY 3a
BEHTMNauumja co HMWTO. Bo cnpoTuBHO,
pepHaTa MOXe [a ce nperpee.

BeHTunartopoTt 3a nagewe ke Npogorku aa
paboTu 3a Bpeme Ha paboTaTta Ha pepHaTta
WIn NO UCKITy4yBaH-€TO Ha pepHaTa
(mpubnmxkHo 20-30 MUHYTH). [JOKONKY
roTBUTE CO Mporpamuparse Ha TajMepoT Ha
pepHaTa, Ha KpajoT o4 BpeMeTo 3a
neverse, BEHTUNATOPOT 3a Najere ce
MCKINy4yBa co cute yHKUMU. KOPUCHUKOT
He MOXe [a ro ogpean BpemeTo Ha paboTa
Ha BeHTMnaTopoT 3a nagewe. Ce BKyyyBa
1 nckny4vyea astomartcku. OBa He e
rpeLuka.

OcBeTnyBate Ha pepHaTa
OcBeTnyBaHheTO Ha pepHaTa ce BKIyyyBa
Kora pepHara ke noyHe fa nedve. Kaj Hekom
MOZeNn OCBETNYBaHETO € BKIy4YEHO 3a

MK/ 90




BpeMme Ha neyereTo, fodeka Kaj HeKom
MoZenu ce UCKIydyBa rno oapeaeHo
Bpeme.

7.2 PaboTeH-e Ha KOHTpOJIHaTa
eAuHMLA Ha pepHaTa

OnwTHn npeaynpenyBaka 3a egMHULATA

3a KOHTpona Ha pepHarta

* MakcMmanHoTO Bpeme LUTO MOXe Aa ce
nocTaBu 3a nevere e 5 yaca 59 MUHyTH.
Bo cnyyaj Ha npekuH Ha cTpyja,
nporpamata ke ce oTkaxe. Ke Tpeba
NMOBTOPHO Aa ja nporpamupare.

» [opeka npaBuTe kakBu 6uno
npunarogyBaka, COoABeTHUTE cuMbonn
TpenkaaT Ha ekpaHoT. Tpeba ga ce
royeka KpaTko BpeEMe 3a NocTaBkute aa
ce 3avyBaar.

+ [lokornky e HanpaBeHa HekakBa nocTaBka
3a roTBeH-E, YaCOBHMKOT HE MOXeE [a ce
npucnocooum.

* Ako BPEMETO 3a roTBEHE € NOCTaBEHO
Kora rotBeH-eTO Ke 3arnoyHe,
NnpeocTaHaToTO BpEME Ce MpUKaxKyBa Ha
eKpaHoT.

* Bo cnyyau kage WwTO BpemMeTo Ha
roTBEHE UMM BPEMETO Ha 3aBpLUYyBaHE
Ha roTBEH-ETO € NOCTaBEHO, MOXETe
aBTOMATCKW [la ro OTKaXeTe Co
aonupare Ha konveTto () nogonro
Bpeme.

Tajmep

O Qoom <@
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Konue 3a anapm
Konye 3a nocraBku Ha anapmoT
Konye 3a HamanyBawe

oD P

Konue 3a nokavyBawe
Konye 3a nocrasku

o g b~ WN =

Konue 3a 3aknydyBarbe Co Ky
CumbGonu Ha aucnnejot
€O : Cumbon 3a Bpeme Ha neverse

(':\) : Cumbon 3a 3aBpLUHO BpeMe Ha neyere *

: Cumbon 3a anapm

(D : Cumbon sa oceeTneHocTa

: Cumbon 3a 3aknyyyBare CO KIyy

@ : Cumbon 3a Temneparypa
() : Cumbon 3a HUBO Ha jaunHa Ha 3BYK
: Cumbon 3a 3akrnyyeHa BpaTa *

*Ce pasnukysa BO 3aBMCHOCT O MOAENOT Ha
npouasogoT. Moxe aa He e JocTaneH BO BalUMOT
mogen.

BknyuyBahe Ha pepHaTa

PepHaTta ke 3anoyHe ga paboTtu kora ke
n3bepete yHKLMja 3a paboTa co koja
cakaTe Aa roTBuTe CO TpKanueTo 3a usbop
Ha dyHKUWja 1 ke nocTaBute ogpeneHa
Temnepartypa Co TpKanueTo 3a
Temneparypa.

UcknyyyBare Ha pepHaTa

Moxe ga ja ucknyunte pepHaTa Ha Toj
HaYMH LUTO Ke MM CBPTUTE TpKanuara 3a
n3bop Ha dyHKUMja 1 TemnepaTypa Ha
nonoxb6a off (ncknyyeHo, Harope).

Pa4yHo rotBewe co n3bop Ha
Temnepartypata u pyHKuujaTa 3a
paboTeme.

MoxeTe ga roTBute co Toa LITO Ke
HanpaBuTe pavHa KOHTpona (Ha Bawa
corncTteeHa KoHTpona) 6e3 aa ro nocraBsute
BPEMETO 3a roTBeHe Co n3bupare Ha
TemnepartypaTta u dyHKumjaTa Ha
paboTene cooaBeTHa 3a XxpaHara.

P , °C

o / [

1. U3bepeTe ja pyHKUMjaTa 3a paboTa Ha
KOjallTo cakaTe Aa roteuTe Co
TpKanueTo 3a nsbvpare Ha yHKumja.

2. lNocTtaBeTe ja TemnepatypaTa co
KOjallTo cakaTe Aa roteuTe Co
TpKanueTo 3a TemnepaTypa.

= PepHara ke noyHe BegHaw ga pabotu
co nsbpaHaTta dyHKumja un
Temnepartypa 1 Ha eKpaHoT ke ce
nojaeu cumbonoT § . Kora
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TemnepartypaTa BO pepHaTa ke ja
[OCTUrHe nocTaBeHaTa TemnepaTypa,
cumbornoT ke ncuesHe. PepHata
HemMa aBTOMAaTCKu [ja Ce UCKIy4n
6uaejkn maHyenHoTo roTBere ce
n3BpLlyBa 6e3 noctaByBake Ha Bpeme
3a roteetbe. Mopa ga ynpasyBate co
roTBEHETO 1 CaMU [a ja UCKITy4nTe
pepHaTta. Kora ke 3aBpmte co
roTBeH€, UCKINy4eTe ja pepHaTa Ha TOj
HauMH LWITO Ke rv CBPTMTE TpKanuaTa
3a n3bop Ha dyHKUMja n TemnepaTtypa
Ha nonoxba 3a nckny4eHo (Harope).

FoTBewe co noctaByBake Ha BpeMeTo
3a roTeeme:

Moxe Aa HanpasuTe pepHaTa aBTOMaTCKM
[a ce UCKITy4yBa Ha KpajoT o BPeMeTo CO
n3bupame Ha TemnepaTypaTta u
dyHKUMjaTa 3a paboTere coodBeTHa 3a
XpaHaTa 1 Co NocTaByBak€e Ha BpeMeTo 3a
roTBeH-€ Ha TajMepoT.

1. N36epeTe rotTBene Kaj PyHKUMjaTa 3a
pabora.

2. OonpeTe ro konyeTto () fgoaeka He ce
nojaeu cumbosoT (9 Ha AucnejoT 3a
BPEMETO Ha roTBeHse.

S Mrrr
(.

© ® & 6

(‘3

@

3a 1 MuHyTa BO npBuTe 15 MUHYTH,
a no 15 MuHyTK ce 3ronemyBa 3a 5

BpemeTo 3a rotBere ce 3ronemysa

MUHYTU.

Q

OTKako ke ja noctaBuTe
@ dyHKumjaTa 3a paboTta n

Temneparypara, MoXe Aa ro
NMocTaBUTE BPEMETO Ha rOTBEHE HA
30 MuHYTK co gonupare Ha
konueTo ® AnpeKTHO 3a Bp30
nocTaByBak€ Ha BPeMeTO 3a
rOTBEHE U Aa ro U3MEHUTE
BPEMeTO Ha konuutbata @/Q .

3. lNocTaBeTe ro BpemMeTo Ha roTBeHE CO
TactepuTte @/O .

O M-
I

LI
oo o Q@
4

& ®

4. CraBeTe ja xpaHaTa BO pepHaTa 1
nocTaBeTe ja TeMmnepaTypaTa co
TpKanueTo 3a TemnepaTtypa.

= PepHaTa ke novHe BegHal ga

paboTu Ha n3bpaHata yHKLMja 1
Temnepartypa. [loctaBeHOTO
BpeMme 3a roTBewe ke NovHe ga
oabpojyBa u Ha AMCnnejoT Ke ce
nojaeu cumbonoT § . Kora
Temneparypara BO pepHaTa Ke ja
[OCTUrHe noctaseHaTa
Temnepatypa, cumGonoT § ke
ncyesHe.

5. OTkako ke 3aBpLUM NOCTABEHOTO BpeEMe
3a roTBewe, Ha AWCMMEjoT Ke ce nojasu
»End“, a cumbornot (S ke cBeTka u
TajMepoT Ke CBUpW.

6. MNpeagynpenyBameTO SBOHN ABE MUHYTW.
MputncHeTe Ha koe B1ro konye 3a Aa
ro NpeknHeTe 3By4YHOTO
npegynpenysame. 3By4HOTO
npegynpenysame ke npectaHe, a Ha
AVCNNejoT ke ce noKaXe YacoBHUKOT.

®

PepHaTta ke noyHe ga pabotu
MOBTOPHO AOKOMKY AonpeTe 6uno
KOe Komnye Ha KpajoT Ha 3By4YHOTO
npegynpenysame. 3a aa ce
cnpeyn pepHaTa NoBTOPHO Aa
paboTu Ha kpajoT Ha
npegynpenyBakeTo, UCKNyYeTe ja
pepHaTa co BpTeHe Ha TpKanueto
3a Temneparypa v TpkanueTo 3a
dyHKUMja Ha nonoxbaTa ,,0
(Mckny4eHo).

7.3 MNMocTtaBKKu

AKTMBUpaHe Ha 3aKny4yyBaHheTo

Kora ja kopuctute ognukara 3a
3aKny4vyBar€e Ha TacTepute, MoXeTe Aa ro
3aLITUTUTE TAjMEPOT OA BOCHEMUPYBAH-E.

1. JonpeTe ro kon4yeTo Aofeka He ce
nojaBu CUMBOIOT (3] HA eKPaHOT.
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= CuMBONOT (3] ke ce npukaxe Ha
eKkpaHoT, a oabpojyBameTo o 3-2-1 ke
3anoyHe. 3akrnyyyBaHheTo Ha Konymha
Ce aKTUBMpa Kora Ke 3aBpLun
onbpojyeareTo. Kora ke gonpete koe
6Gu1Io Kon4ye oTKaKko ke ce NocTaBu
3aKryyyBaHkEeTO Ha Kon4uka, TajMepoT
Ke UCcnyLiTy 3ByYeH curHan, a
cumbBonoT 3] ke Tperka.

[loKOmKy ro oTnyLITUTE KONYeTo

@ npen Aa 3aBpLUu 04GPOjyBaH-eTO,
3aKy4yBaHeTO Ha KoMyumba Hema
[a ce aKkTuBmpa.

Konunkwata 3a Tajmep He Moxe aa
@ ce KopucTaT Kora e BKIy4YeHOo

3aKnyyyBaHETO Ha KoM4umHb-a.

3akny4yyBareTO Ha Konynha Hema

na buae oTkaxkaHo BO crny4aj aa
“UMa NpeKVH Ha cTpyja.

JeakTuBMpame Ha 3aKnyuyyBaHeTo

1. [JonpeTe ro kon4yeTo godeka He ro
cHema cMBOIIoT (3] 0 eKpaHoT.

= CuMBONOT (3] ke ncyesHe of, eKpaHoT, a
3aKny4YyBatETO CE OHEBO3MOXYBA.

MNocTaByBake Ha anapmMmoT

MoxeTe ucto Taka Aa ro kopuctute
TajMepoT Ha OBOj NPOM3BOA 3a KakBo 6uno
npegynpenysake unv notceTysBare, WTo
He e MOBP3aHo COo neyexe. ANapMoT Hema
BMujaHve Bp3 paboTHNUTE DYHKLUN Ha
pepHata. Ce KopuCTV 3a NnpeaynpeayBame.
Ha npumep, moxeTe Aaa ro kopuctute
anapmorT Kora cakaTe Aa ja cBpTuTe
XpaHaTta BO pepHaTa BO OAPeAeHO BpeMme.
LLiItom ke nomnHe BpeMeTo LITO CTE 1o
nocrasune, TajMepoT ke Bu gage ayauno
npegynpenysame.

MakcrmManHoTo Bpeme Ha anapmoT
Moxe ga buae 23 yaca 59 MuHyTH.

1. OonpeTte ro £ godeka He ce rnojasu
CUMBOIIOT £\ Ha eKpaHoT.

L 0O o0 o & 6

2. TocTaBeTe ro BpemMeTo Ha anapmoT Co
Konuuwata /O .

10 1
2\ [

%
Q@@@‘@l

= OTKaKo Ke ro noctaBute BPEMeTO
Ha anapmoT, cumbornoT L\ ke
OCTaHe OCBET/IEH, a BPEMETO Ha
anapmoT Kke 3anoyvHe aa oabpojysa
Ha ekpaHoT. [lokonky BpemMeTo Ha
anapMoT 1 BPEMETO 3a Nneyeme ce
NMocTaBeHW Ha UCTO Bpeme,
MOKyCOTO BPEME Ce MpUuKaxKyBa Ha
eKpaHoT.

3. OTKako Ke 3aBpLUM anapMoT, NoYHyBa
[a Tpenka cumbornoT L\ 1 B1 gasa
3BYYHO NnpeaynpeayBatse.

UcknyyyBare Ha anapMoT

1. Ha kpaj Ha BpemeTO Ha anapMoTr,
npegynpenyBakeTo ce criylia ase
MUHYHTW. [lonpeTe Koj 6uno Tactep 3a
[a ro NnpekuHeTe ayamno
npenynpenyBaHeTo.

= 3BY4YHOTO NpeaynpeyBame ke
npecTaHe, a Ha AMCNnejoT Ke ce
MOKaXxe YaCOBHMKOT.

AKo cakaTe fa ro oTkaxeTte anapmor;

1. HonpeTe ro kon4yeTto [\ Aodeka He ce
nojaev cumMBOIOT L\ Ha aucnejoT 3a aa
ro peceTmpa BpeMeTO Ha anapMor.
[onperte ro konyeto O goneka He ce
nojasu cMMmo60rmoT ,,00:00“ Ha ekpaHOT.

2. Wcto Taka, MmoxeTe fa ro otkaxere
anapMorT CO Jonupaxe Ha TacTepoT L
OOIro BpeMme.
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MpucnocobyBawe Ha jaunHaTa Ha
3BYKOT

1. Jonperte ro kon4yeTo & AofeKka He ce
nojaBv cumGonoT ) Ha ekpaHoT.

__1 1@

O~ L
&6

QO o ‘
2. TNocTaBeTe ro NocakyBaHOTO HUBO CO
konunkwata @/ . (b-01-b-02-b-03)

__[J®
[y e

oo o o @
‘@

3. [onpeTe ro KonyeTo & 3a notepaa unu
novekajTe 6e3 Aa gonpeTe HUTY eaHo
konue. MocTaBeHaTa jaunHa Ha 3BYKOT
ke cTaHe aKTUBHA M0 HEKOEe BpeMe.

MocTaByBare Ha OCBETNEHOCTa Ha
eKpaHoT

1. [Oonpete ro konyeto ¢ foaeka He ce
nojasu cumbonoT (P Ha ekpaHoT.

I U
(I

oo o0 o @& @
4

2. lMocTaBeTe ja nocakyBaHaTa
OCBETMNEHOCT CO KonunkwaTta ®/O .
(d-01-d-02-d-03)

1T ®

O~ ud
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3. [onpeTe ro kon4eTo $¢& 3a NoTBpAa Un
noyekajte 6e3 ga gonpeTte HUTY eaHo
konye. [NocTaBeHaTa OCBETNEHOCT ke
CTaHe aKkTUBHAa Mo HEKOE BpeMe.

MeHyBaHe Ha YyacoT

3a ga ro cMeHuTe YacoT LUTO NPEeTXOA4HO

CTe ro nocTaBuse Ha pepHarTa:

1. [onpeTe ro kon4yeTo {5 Aoaeka He ce
nojasu cUMBONOT (3 Ha eKpaHoT.

2. TocTaBeTe ro BpeMeTo CO Aonupane
Ha TacTepute B/O .

[CHN =Rty
j[mg |

200 @ & 6
|

3. [onpeTe ro Tactepot (Y unu & 3a aa ro
aKTMBMparTe MoneTo 3a MUHYTK.

° 300
L Q O 0 % a
+

4. [Oonpete rv TacTepute B/ 3a aa ja
NocTaBUTe MUHyTaTa.

O |1TJCcol

oo o g

‘%iéi%@

5. lMoTBpaeTe co Aonupake Ha TacTepoT
€O nunm 45 .

= BpemeTo e NocTaBeHo, a Ha ekpaHoT
ke ucyesHe cumbornot ) .

8 OnuwTM nHopmaumm 3a nevyeHeTo

Bo oBoj nen moxeTe Aa HajoeTe coBeTH 3a
MOATrOTOBKA M rOTBEH-E Ha XpaHaTa.

Mnyc, oBOj Aen ja onuwyBa xpaHaTa

TeCTMpaHa Kako npoun3soguten un

HajCOO,CI,BeTHVITe NOCTaBKK 3a OBaa XpaHa.
[loco4eHn ce n coogBeTHUTE NOCTABKN Ha
pepHaTa n gogaTtounTe 3a oBaa XpaHa.
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8.1 OnwTun npeaynpeagyBama 3a
neyexe BO pepHarTa

» [oneka ja oTBOpaTe BpaTaTta Ha pepHaTta
3a BPEMe Ha unwv no neyexeTo, Moxe Aa
ce nojasu Bpena napea. Napearta moxe
Aa Bu ja naropwm pakata, nuueTo n/unm
ouuTe. [lpxXeTe ce HacTpaHa Aoaeka ja
OoTBOpaTe BpaTaTta Ha pepHara.

* MHTeH3nBHaTa napea LITO ce co3aaBsa 3a
BpEME Ha nevyereTo MoXe Aa popmupa
KOHAEH3MpaHu Kank1 Boda Ha
BHaTPELLUHOCTa 1 HaABOpPELLHOCTa Ha
pepHaTa v Ha ropH1Te AEeNnoBU Ha
mebenoT nopaau TemnepartypHara
pasnuka. OBa e HopmanHa u gusmyka
nojaea.

» TemnepatypaTta u BpeMeHcK1Te
BPEOHOCTU 3a roTBeH-e AaeHN 3a
XpaHaTta Moxe Aa ce pa3nvkysaaT BO
3aBMCHOCT Of, PELIENTOT M KoNnynHara.
Mopagu oBaa npuynHa, OBME BPEeOHOCTH
ce JafeHn Kako orncesu.

» Cekorall OTCTpaHyBajTe M
HEeMCKOpUCTEHUTE AoAaToumM o pepHaTa
npepn Aa 3anovyHeTe CO roTBEHE.
[opatouuTte WTO Ke ocTaHaT BO pepHaTa
MOXe [ia cripeyaT xpaHaTa [a ce rotsu
CO NpaBUITHUTE BPEAHOCTMU.

» 3a xpaHa WwTo Ke ja rotBute cnopes Baw
COMCTBEH peLenT, MoXeTe Aa ce
noBuKaTe Ha CruyHa xpaHa JajeHa BO
TabenuTe 3a roTBexe.

» KopuctenweTo Ha JobueHuTe gogatoum
rapaHTupa geka ke nobuverte Hajoobpu
nepdgopmaHcy Ha rotBewe. Cekoral
BHMMaBajTe Ha npeaynpenyBawaTa u
WHbopMauunTe gageHn oa
NPOU3BOAMTENOT 3a HAaZBOPELLHUTE
CafjoBU1 32 rOTBEH-E LUTO Ke 1
KopuctuTe.

* MpcHata xapTuja WTo Ke ja kopuctute
npu roTBEHETO UCEYETE ja BO COOABETHA
ronemMmnHa 3a cagoT BO KOj ke roTeuTe.
MpcHaTa xapTuja WwTo n3neryea og
CcafoT MOXe Aa co3aane pu3ink of
N3ropeHnun 1 ga Brnvjae Ha KBanmuTeToT
Ha neyeneTo. KopucreTe ja MpcHaTa
XapTuja WTo Ke ja KopUcTuTe BO
HaBeZEeHNOT TeMrnepaTypeH orcer.

» 3a nobpu nepcdopmMaHcK Ha NeveHeTo,
CTaBeTe ja XxpaHaTa Ha npenopayaHaTa
npasunHa nonuua. He nameHyBajte ja
nonox6ara Ha nonuuaTa 3a Bpeme Ha
neyvyer-eTo.

8.1.1 MNMeunBa u xpaHa 3a BO pepHa

OnwTu nHcopmauumn

* lNpenopayvyBame KOpUCTEHE Ha
popaToumTe Ha Npom3BoAoT 3a fo6pu
nepdopmaHcK Ha roTBeH-eT0. AKO
KOpPUCTWTE HAJBOPELLEH cajl 3a rOTBEHE,
npeTnoynTajTe cagoBU LUTO CE TEMHMU,
Henennnmen U OTNOPHW Ha ToNNnHa.

* Ako ce npenopavyBa NpeTxoaHo
3arpeBare Bo TabenaTa 3a rotBeme, He
3abopaBajTe [a ja cTaBuTE XpaHaTa BO
pepHaTa no 3arpeBaheTo.

* Ako roTBuUTE CO caf 3a roTBEHE Ha
XnyeHaTa peLueTka, CTaBeTe ro BO
cpeamHaTa Ha XuveHaTa pelueTka, a He
BO GM3MHa Ha 3agHNOT suf.

» CuTe maTepujanu LITO ce KopucTaT 3a
npaeeke neunsa Tpeba ga buaoaT cBexm
1 Ha cobHa Temneparypa.

» CTaTycoT Ha roTBeHe Ha XxpaHaTa MoXe
[a Bapupa BO 3aBWCHOCT Of KOnM4mHaTa
Ha XpaHa 1 ronemMuHaTa Ha cagoBuTe 3a
roTBEH-E.

M MeTaJ'IHVITe, KepaMU4KNTE N CTaKneHnTe
Kananu ro npodorkysaaT BpeMeTO Ha
roTBex-€, a AO0JTHNTE NOBPLUNHN Ha
neyvBarta He 3aTemMHyBaaT paMHOMEPHO.

* AKO KOpUCTUTE XapTuja 3a nevere, Moxe
fa ce 3abenexun mano 3aaTeMHyBah€ Ha
JonHaTa NnoBpLUMHa Ha XxpaHaTa. Bo
oBaa cutyauuja, Moxxebu ke Tpeba ga ro
NpoOJoIKMTE roTBEHETO NpubnmkHO 10
MUHYTU.

» BpepgHocTtuTe HaBegeHn Bo TabenuTe 3a
roTBeH-€ ce oapeayBaar Kako pesynrat
Ha TECTOBWTE M3BPLUEHM BO HaLIWTe
nabopatopuu. BpegHocTuTe WTO Cce
norogHu 3a Bac moxe fa ce
pasnuKkyBaaT o OBME BPEAHOCTMW.

» CraBeTe ja xpaHaTa Ha cooaBeTHaTa
nonvua npenopavaHa Bo Tabenara 3a
roteewe. [onuua 1 ce ogHecyBa Ha
JonHaTa nonvua Ha pepHaTa.

» [oTBETE ' NpenopayaHmTe 06poLM BO
TabenaTa 3a roTBeH€ CO ejeH MNnex.
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CoBeTu 3a neyewse Konayu

* Ako Kona4oT e MPeMHOry cyB, 3rornemeTte
ja TemnepaTtypaTta 3a 10°C 1 ckpateTe ro
BPEMETO Ha Nneyem-e.

* AKO KOnayoT e BnaxeH, KopucteTe mana
KONMUYMHa TEYHOCT UM HamarneTe ja
Temnepartyparta 3a 10°C.

* AKO rOpHVOT Aien o KonavoT € U3ropeH,
cTaBeTe ro Ha JornHara nonuua,
HamarerTe ja TemnepartypaTa u
3rofieMeTe ro BpeMETO Ha NeYeHse.

* Ako BHaTpeLUHOCTa Ha KonayoT e 4o6po
3roTBEHa, HO OAHAABOP € Nennvea,
KOpuCTeTe nomMarky TeYHOCT, HamaneTe
ja TemnepaTtypaTa 1 3ronemeTe ro
BPEMETO Ha rOTBEH-E.

CoBeTu 3a neymBa

* AKO Ne4MBOTO € NPeMHOry CyBo,
3roniemerte ja TemnepatypaTta 3a 10°C u
cKpaTeTe ro BpeMeTO Ha roTBEH-E.

HamaukajTe rm kopute co coc Koj ce
COCTOM 0f MelLaBunHa o4 Meko, Macro,
jajua u jorypr.

* AKO NeymBOoTO Mnoneka ce roTeu,
BHMMaBajTe AebenvHaTta Ha Ne4YmBoTO
LUTO CTe ro NOAroTBuUMe Aa He nsnese of
nnexor.

* AKO Ne4mBOTO Ce 3aTEMHU Ha
noBpLUMHATA, HO AHOTO HE € 3rOTBEHO,
BHMMaBajTe KONMYMHaTa Ha coc LTO ja
KOpWCTWTE 3a NeYMBOTO Aa He buae
NpeMHory Ha IHOTO Ha neYynBoTo. 3a
paMHOMEpPHO 3aTeMHyBake, obuaeTe ce
paMHOMEpPHO Aa ro pacrnopeauTe cocoTt
Mery KopuTe 1 Ne4YrBOTO.

* [NeyveTe ro ne4ymBoTO BO Nonoxoba u
Temnepartypa cooABeTHa Ha TabenaTta 3a
roteene. AKO JHOTO Cé yLiTe He €
[OBOJIHO 3aTEMHETO, CTaBeTe o Ha
JonHaTa nonvua 3a crnegHoTo roTBeH-e.

TaGena 3a roTBeke Ha Ne4MBa U XpaHa
BO pepHa

XpaHa Oopatoum wto |DyHKuMja 3a Mo3uumja Ha Temnepatypa Bpeme Ha
Tpeba ga ce pa6oTa nonuuara (°C) neyewe
KopucTaTt (MUHYTH)
(npubn.)
CraHnapmeH ca 3arpeBatbe Ha
TopTa BO cagoT |, AapA A [HOTO U Ha 3 180 30...45
nnagoHoT
Kanan 3a konay  |3arpeBate Ha
TopTa BO kanan  |Ha Xu4eHa ckapa |AHOTO M Ha 2 180 30 ...50
* nnagoHoT
3arpeBame Ha
CUTHM Konauun *CTaHuap,qu can [HOTO U Ha 3 160 25...35
nnagoHoT
3arpeBatbe Ha
CuTHM Konaun PTaHp'ap'qu can |AxoTo/nnacpoHoT 2 150 20...30
CO NOMOLL Ha
BEHTURaTop
KpyxeH kanan 3a
K?/IJ.-':;;Z on 26 3arpeBatbe Ha
Manguwnan A poA [HOTO U1 Ha 2 160 30...45
cm co 3aTBopay
nnagoHoT
3a Ku4eHa ckapa
KpyxeH kanan 3a
Konay co 3arpeBate Ha
Mananwnan avjametap oa 26 |gHoTo/nnadgoHoT 2 160 20 . 30
cm Cco 3aTBOpay  |CO NOMOLL Ha
3a XWYeHa ckapa |BeHTUnaTop
3arpeBatbe Ha
BuckBuTH Cap 3a neuvBa *  |QHOTO M Ha 3 170 25...40
nnagoHoT
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XpaHa Oopatoum wto |PyHKuMja 3a Mo3uumnja Ha Temnepatypa Bpeme Ha
Tpeba ga ce pa6oTa nonuuara (°C) neyewe
KopucTaTt (MUHYTH)
(npubn.)
3arpeBatbe Ha
Meunsa *CTaH,u,ap,qu cag |AgHoTo/nnadgoHoT 2 200 30 ... 40
CO NMoMoLL Ha
BeHTMNaTop
CraHnapaeH ca 3arpeBatbe Ha
3emunyka . AapA A [HOTO U Ha 2 200 20...35
nnagoHoT
CranmapaeH ca 3arpeBatbe Ha
WHerpaneH ne6 |, Aaph A [HOTO U Ha 3 200 30...45
nnacoHoT
CrakneH /
MeTaneH 3arpeBatse Ha
Nasarbun npasoarofieH cag |AHOTO U Ha 2vnm 3 200 30...45
Ha XunyeHa ckapa |nnadoHoT
KpyxeH upH
MeTaneH kanan  |3arpeBatbe Ha
Muta on jabonko |[3a co Avjametap |AHOTO M Ha 2 180 60...75
oA 20 cm Ha nnadgoHoT
XnyeHa ckapa **
3arpeBatbe Ha
Muua CTanAapAeH Can | \uioro i wa 2 220 10 ... 25
nnagoHoT

Ce npenopadyBa NpeTxo4HO 3arpeBake Ha Cekoja HaMUpHULA.

*OBUe JoAaToLM MOXebu He ce BKIyYeHu BO BaLUMOT MOAEr.

**OBuWe gogaToum He ce BKIyyeHu Bo BawmoT moaen. OBue gogatoum Moxar Aa ce KynaT BO NpofaBHULUTE.
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8.1.2 Meco, puba 1 XXMBMHa

Kny4Hu Touku 3a neyerse Ha ckapa

* 3aunHyBaHETO CO COK Of, JIUMOH "
©Oubep npepn ga ce roteu LIENOTO
NUMeLLKo, MUCUpKa 1 ronemMuTe napvmkba
Meco Ke I 3ronemu nepgopmaHcmTe Ha
roTBEHETO.

» 3a Meco co kocku ce notpebHn 15 go 30
MUHYTU NOBEKe 3a Aa Ce 3roTBU OTKOMKY
hVNeTo Co NpXxeHse.

» Tpeba pa npecmetaTte okony 4 oo 5
MWHYTW BpEME 3a roTBEHE MO
caHTMMeTap o AebenvHaTta Ha MecoTo.

+ OTKaKo ke ncteve BPEMeTO Ha roTBeksE,
YyyBajTe ro MecoTo BO pepHaTta okony 10
MUHYTW. COKOT 0f MecoTo noaobpo ce
pacrnopefyBa Ha NPXeHOTO MeCco U He
n3neryBa Kora ce ce4ye MecoTo.

» Pubute Tpeba ga ce ctaBat Ha nonuua
Ha CpeaHO UMM HUCKO HMBO BO YMHWja
OTMOPHAa Ha TOMMMHa.

+ [oTBeTe rv npenopayaHnTe obpoum BO
TabenaTa 3a rotBere CO €AeH Mrex.

TaGena 3a rorBeH-€ Meco, puba u
nuneLuko

XpaHa [Oopatoumn wto | DyHKuMja 3a Mo3uumnja Ha Temnepatypa Bpeme Ha
Tpeba ga ce pa6oTa nonuuara (°Cc) neyewe
KopucTart (MUHYTH)
(npubn.)
R — e
(uena) / BucpTex |, TarAAPACH Can 1A makc, nocnie 180 |60 ... 80
€O MOMOLL Ha
(1 kg) ... 190
BEHTURaTop
3arpeBatse Ha
JarHewwkmn 6yt CrtaHpapaeH cag  |gHoTo/nnadoHoT 15 muHyTM 250/
N 110 ... 120
(1,5-2 kg) CO NoMoLL Ha makc, nocrne 170
BEHTUNaTop
KnyeHa ckapa * 3arpesarbe Ha
lMpxeHo NUNeLKo |Cragete epeH AHoTo/nnagoHoT 15 muHyTU 250/ 60 ... 80
(1,8-2 kg) caj Ha noHucka | CO MOMOLL Ha Makc, nocne 190
nonuua. BEHTURaTop
3arpeBatbe Ha
25 mMuHyTH 250/
Mucupka (5.5 kg) |CT@HAPACH can |AHoTO/MNacoHOT makc, nocre 180|150 ... 210
€O NMOMOLL Ha 190
BEHTUNaTop o
Hundera ckapa ®  |3arpesatse Ha
Pu6a Crasete epen  AHOTO/MNAchOROT 200 20...30
cap Ha noHucka  |CO MOMOLU Ha
nonuua. BEHTURaTop

Ce npenopavyBa NpPeTXOA4HO 3arpeBare Ha cekoja HaMmpHULa.

*OBue Jofatoumn Moxebu He ce BKIyYeHU BO BALLUMOT MOAEN.

**OBuWe foaaTouM He ce BKITyYeHW Bo BawmnoT mogen. OBWe JoaaToumn MoxXart Aa ce KynaTt Bo NpoAaBHULMTE.

8.1.3 Ckapa

LipBeHoTo mMeco, pubaTa 1 MecoTo of
XMBUWHa B6p30 3aTeMHyBa Kora ce neve Ha
ckapa, Apxun ybaBa Kopa 1 He ce CyLuu.
MecoTo o hmneTtun, MecoTo of paxeH,
konbacuTe, Kako 1 COMHUOT 3eMeHYYK
(oomatu, Kpomua, UTH.) ce ocobeHo

norogHu 3a neYvyewe Ha ckapa.

OnwTu npeaynpenyBamba
+ XpaHarta LUTO He e norogHa 3a neyewe

co3faBa onacHocT of noxap. lNevete Ha

ckapa camo xpaHa LUTO e norofHa 3a
CUMEH oraH Ha ckapa. McTto Taka, He
rocTaByBajTe ja XxpaHaTa NpeMHory

paneky Bo 3aAHWOT Aen Ha CKapaTa. Osa

e Haj)KeLIJKOTO MeCTO U MpCHaTa XpaHa
MOXe Oa ce 3ananu.
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- 3aTBOpeTe ja BpaTaTa Ha pepHarTa 3a » Bo 3aBucHocT o AebenvHarta Ha

BpeMe Ha ne4yew-eTo Ha ckapa. He napunhaTa Wwro Tpeba Aa ce neyaT Ha
neyete Ha ckapa co OTBOpeHa BparTa. ckapa, BpeMeTO 3a roTBene AafeHo BO m
Tonnute NoBpLUIMHU MOXe Aa Tabenarta moxe Aa Bapupa.
npean3suKaaT nsropeHnum! * Jln3HeTe ja xu4yeHaTa peluetka unm
Kny4Hu Toukm 3a ckapaTa XWYEHMOT Mrex 3a ckapa Ao

nocakyBaHOTO HMBO BO pepHaTa. AKo
roTBMTE Ha XM4yeHaTa peLleTka, nuarajte
ro NNexoT Ha pepHaTta Ao JonHaTa
nonuvua 3a ga ce cobepart macnara.
FonemuHaTa Ha NNexoT O pepHaTa LWTo
Ke ro nuarate Tpeba oa 6uae Takea WTO
Ke ro nokpue LenmMoT NpocTop Ha
ckapata. OBoj nnex moxebu He e
ncrnopayaH co npoussonot. Ctasete
MarnkKy Bofa BO MNexoT o4 pepHaTa 3a
TIECHO YUCTEH-E.

TaGena 3a rorBewe Ha CKapa

» [NoaroTBeTe ja xpaHaTta co criMyHa
,qe6env|Ha N TeXUHa KOJIKY LUTO € MOXHO
noeeke 3a ckapaTa.

» CraBeTe v napymaTa Wwro Tpeba fa ce
neyar Ha ckapa Ha XudeHaTa pelueTka
UM XKUYEHMOT NNeX 3a ckapa Taka LTo
Ke rv pacnpegenuTe 6e3 ga ru
HaZIMMHyBaTe AUMEH3UNTE Ha rpejaqor.

XpaHa LOopaToum wto No3unuunja Ha Temnepatypa (°C) BpeMe Ha neuyewse
Tpeba pa ce nonuuara (MuHYTH) (NPMGHN.)
KopucTat

Puba XKunuena ckapa 4-5 250 20...25

Mapunrba nunewko | XKuuyeHa ckapa 4-5 250 25...35

Kodpre (renewko) - 121y o1 ckapa 4 250 20 ... 30

KOnmuuHa

Jarvewxa XKunyena ckapa 4-5 250 20...25

KpemeHaana

Kpemenapna - YKuueHa ckapa 4-5 250 25...30

(napuntba meco)

Tenewxa Xunyena ckapa 4-5 250 25...30

KpemeHazana

3eneHyyk rpatuH XKunyena ckapa 4-5 220 20...30

Toct YKunueHna ckapa 4 250 1...4

Ce npenopavyBa NpeTxo4HO 3arpeBatbe 5 MUHYTY 3a Cekoja XpaHa LUTO Ce roTBW Ha ckapa.

MpeBpTeTe rn napymkarta xpaHa no 1/2 o BKynHOTO BpEME Ha roTBEHE Ha ckapa.
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[onHa ckapa co nomMolLu Ha BeHTuUnaTop

XpaHa [Oopatoum wto | PyHKuMja 3a Mo3uumnja Ha Temnepatypa Bpeme Ha
Tpeba pa ce paboTa nonuuara (°C) neyewe
KopucTart (MUHYTH)
(npubn.)
[onHa ckapa co
Puba YKunueHa ckapa nomMoLu Ha 4 200 30...35
BEHTUNaTop
[onHa ckapa co
Mapunroa XKunueHa ckapa nomMoLu Ha 4 250 25...35
nUneLKo
BEHTUNaTop
; [onHa ckapa co
Kodre (renewo) XKnyeHa ckapa nomoLl Ha 4 250 30...40
- 12 konuuuHa
BEHTUNaTop
YKunueHa ckapa -
Kpemenanna CraBeTe eaeH Honxa ckapa co 15 muHyTM 250
(uena) / Budrek nomoLw Ha 3 'an 190 ... 110
caj Ha noHucka nocne 180 ... 190
(1kg) nonLa BEHTUNaTOp
He ru 3arpeBajTe NpeTxoAHO cafoBuTe NpenopavyaHu Bo oBaa Taberna 3a ckapa.

8.1.4 TecTupame Ha xpaHa

» XpaHata Bo oBaa Tabena 3a roteewe ce
nogroTeysa crniopef ctaHgapaot EN
60350-1 3a ga ce onecHu TecTMpareTo
Ha NPoOn3BOAOT 32 UHCTUTYTUTE 3a

» ['oTBeTe rM npenopavaHnTe o6poLmM BO
Tabenarta 3a roTBer€e CO eeH nnex.

Tabena 3a roTBew€ 3a TeCTUpaHE
obGpoum

KOHTpona.
XpaHa OopaTtoum wto |PyHKuMja 3a Mo3uumja Ha Temnepatypa Bpeme Ha
Tpeba pa ce paboTta nonuuara (°C) neyewe
Kopucrar (MUHYTH)
(npubn.)
CranpapaeH can 3arpeBate Ha
Konaum . P [IHOTO 1 Ha 3 140 20...30
nnagoHoT
CraHnapaeH ca 3arpeBatbe Ha
CWTHM konayn . AapA A [OHOTO U Ha 3 160 25...35
nnagoHoT
3arpeBatse Ha
CuWTHM Konaun *CTaHuapneH can |AxoTo/nnacpoHoT 2 150 20...30
CO NMoMmoLL Ha
BeHTUNaTop
KpyxeH kanan 3a
Konay co
wjameTap o 26 3arpeBarse Ha
Manpnwnax cm co 3aTeOpaY [HOTO U Ha 2 160 30...45
nnagoHoT
3a Xu4eHa ckapa
KpyxeH kanan 3a
Konay co 3arpeBatbe Ha
Mananwnan OvjameTap of 26 |aHoTo/mnadgpoHoT 2 160 20 .. 30
cm co 3aTBOpay  |Co MOMOLL Ha
3a XW4eHa ckapa |BeHTUnaTop
KpyxeH upH
MeTaneH kanan  |3arpeBatbe Ha
Muta o jabonko |[3a co Avjametap |AHOTO M Ha 2 180 60...75
oa 20 cm Ha nnagoHoT
XuueHa ckapa **
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Ce npenopavyBa NPeTXOAHO 3arpeBare Ha Cekoja HaMmpHULA.

*OBue Jogdatoumn Moxebu He ce BKIyYeHM BO BALLUMOT MOAEN.

**OBve foAaToum He ce BKIyYeHu Bo BalwmoT mogen. OBue 4oAATOLM MOXaT A4a ce KynaT BO MPOAaBHULMUTE.

Ckapa

XpaHa [oparoum wro MNo3unumnja Ha Temnepatypa (°C) Bpeme Ha nevewe
Tpeba pa ce nonuuara (MuHYTH) (NPMOGN.)
Kopucrar

Kocpre (renewko) - 121y 011 ckapa 4 250 20 ... 30

KOMUYnHa

Toct XKunyena ckapa 4 250 1...4

Ce npenopavyBa nNpeTxo4Ho 3arpeBare 5 MUHYTH 3a ceKoja XpaHa LTO Ce roTBu Ha CKapa.

MpespTeTe rv Nnapunkata xpaHa no 1/2 of BKyNHOTO BpeMe Ha roTeerse Ha ckapa.

9 OpapxyBaH-€ U YNCTeHe

9.1 OnuwTtn MHdopmauum 3a
ynucTere

OnuwTHn npeagynpeayBakba

* [Mo4ekajTe npom3BOOOT Aa ce onaaun
npeg aa ro Ynctute. Tonnute NoBpLUUHK
MOXe [a npean3smkaaT uaropeHmum!

* He rv npumeHyBajTe geTtepreHTuTe
OVIPEKTHO Ha XeLLKM NoBpLUMHK. Toa
MOXe [a Npeav3BrKa TpajHu AaMKu.

* lMpownsBopoT Tpeba TemenHo aa ce
NCYMCTM M UCYLLN MO Cekoe paboTemse.
Taka, ocTaTtounTe Of XpaHa NecHo ke ce
ncyucTaT U ke ce Cnpeyn HUBHOTO
ropewse kora Npou3BoA0T NoJoLHa
NMOBTOPHO ke ce kopucTu. Taka,
paboTHMOT BEK Ha anapaToT ce
npoJonXKkyea v npobnemuTe LWTO 4eCTo
ce CpeTHyBaarT ke ce Hamanar.

* He kopucTeTe NponsBoam 3a YMCTEHE Ha
napea 3a yncreme.

* Hekou poeTepreHTn nnu cpeactsa 3a
4YUCTEHE MOXE a NpeausBukaat
OLWTeTYBakE Ha NOBpLUMHATA.
HecooaBeTHu cpeacTaa 3a YnMcTene ce:
6enunno, Npon3BoaAMn 3a YUCTEHE KON
coapxaT amOoHuWjaK, KucenvHa unm
Xnopug, Npon3Boan 3a YNCTEHE CO
napea, CpeficTBa 3a OTCTpaHyBake
6urop, oTCTpaHyBa4M Ha JaMKu 1 'pra,
abpasunBHM NPOM3BOAN 3@ YNCTEHE
(kpema 3a uncTere, NPaLLOoK 3a
yucTere, abpasmBHa YeTka M YyeTka LWTo
rpebe, xuua, CyHrepu, Kpnu 3a YucTere
LUTO COApPXaT HEYNCTOTHja U ocTaToum
Of, LETEPreHT).

He e notpebeH nocebeH matepujan 3a
YMCTEHE 32 YNCTEHETO MO CEeKoja
ynoTtpeba. VicuncteTe ro anapaTtoT co
OeTepreHT 3a MMere cafoBu, Tonna
BOZa M MeKa Kprna unu CyHrep u ucyliete
ro co cyBa Kpna.

BHumaBajTe LenocHo aa ja n3bpuilete
npeocTtaHataTa TEYHOCT MO YUCTEHETO U
BeAHaLl NCUMCTETE ja XpaHaTta LITo
npcKa HaoKOoIy 3a BpEME Ha rOTBEH-ETO.
He mwujTe HUTY eOgHa KOMMOHEHTa Ha
BaLUMOT anapar BO MallWHa 3a MUeHe
CafloBM1, OCBEH aKOo He e MovHaky
HaBeeHO BO ynaTCTBOTO 3a ynoTpeba.

3a puHrnure:

KvcenaTta HeuMcToTHja Kako LWTo ce
MJIeKOTO, JoMaTHaTa nacra v MacrioTo
MOXe [a npeausBuka TpajHu OamMKu Ha
PVHINTE 1 COCTaBHWUTE AeNloBM Ha
30HUTE 3a rOTBEHE, UCHUCTETE T
NpenueHnTe TEYHOCTY BEHaLL OTKaKo ke
ja MsnaguTe puHrIaTa co UCKIydyBame.

UHoKC - He'pFocyBayky NOBPLUNHMU

He kopucTeTe cpeacTBa 3a YiCTeHEe KOU
cogpxar KncenmHa unm xnop 3a
YNCTEHE Ha HE'ProcyBayKm - MHOKC
MOBPLUMHU W PaYKm.

He'procyBaykaTta - MHOKC NOBpLUMHA
MOXe [a ja NpoMeHn 6ojaTa co Tek Ha
Bpeme. OBa e HopmarHo. o cekoe
paboTene, ncuncTeTe co AeTepreHT
norofeH 3a He'procyBavka Unm MHOKC
noBpLUMHA.
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* YncreTe co Meka kpra co canyHuua u
TeYeH JeTepreHT (Koj He rpebe), norogeH
3a VHOKC MOBPLUVHU, BHUMaBajTe Aa
OpuwieTe BO egHa Hacoka.

» OTcTpaHeTe MM gamkuTe of JIMMOH,
Macno, Ckpob, MINeKo 1 NPOTENHU Ha
CTaKMNeHNTEe Y MHOKC MOBPLUNHUTE
BeaHall 6e3 aa yekate. [Jamkute Mmoxe
Aa 'pfocaat no Jonr BpEMEHCKM Nepuos.

» CpeacrtBaTa 3a YncTere ucnpckaHu/
HaHeceHW Ha noBplMHaTa Tpeba
BegHal Aa ce ncuncrat. AbpasuBHUTe
CpeacTBa 3a YNCTEHE LUTO Ce OCTaBeHU
Ha noBpLUMHaTa nNpeausBukyBaaT
noBpLUMHaTa ga nobene.

EmajnupaHu noBpLunHm

» PepHata mopa ga ce v3nagu npeg aa ja
ncyncTuTe obnacra 3a rotBere.
YNCTEHETO Ha XKELUKM MOBPLUMHMK Ke
co34aze W onacHOCT o noxap u
OLWTETYBaKE Ha eMajnmpaHaTta
noBpLUMHa.

o cekoja ynotpeba, ncumcreTte ru
eMajnupaHnTe NOBPLUNHU CO AETEPreHT
3a MVeH€e CadoBu, TONMa Boga U Meka
Kprna unu cyHrep 1 ucyLueTe rv co cysa
Kpna.

» Axo BawwoT npon3BoA nmMa yHkLmja 3a
NECHO YNCTEHE CO Napea, MoxeTe Aa
HanpaBuTe NeCHO YMCTEeHE CO napea 3a
necHa HemnocTojaHa HeuncToTuhja.
(BupeTte BO “JlecHo uncTene co napea
[» 105]".)

» 3a TelLKn JaMK1 MOXe Aa ro KOpUCTuTe
CPEACTBOTO 3@ YUCTEHE PEPHU U CKapy
LUTO ro npenopadyysa Beb-cTpaHuLaTa Ha
BawumoT npoussoa u cyHrepye 3a
yncTene WTo He rpebe. Hemojte aa
KOPUCTUTE CPEACTBO 3a YNCTEHE Ha
HaZBOpeLUHNTE MOBPLUWHM Ha pepHaTa.

KaTanuTuiku noBpLUIMHU

» CTpaHu4HuTe snaoBu Bo obnacta 3a
roTBEH€ MoXaT Aa 6uaaTt nokpreHu
CaMO CO eMajfMpaHn Unu KaTanuTUIKu
supgoBu. Bapupa Bo 3aBUCHOCT oA
MOZAenoT.

« Katanutnykute sugoBu umaaT necHa
MaT 1 Nopo3Ha NoBpLUNHA.
KaTtanutnykute smaoBu Ha pepHaTa He
Tpeba fa ce uucrar.

« KaTtanutuykute noBpLUMHM ancopbupaat
macno 6rnarogapeHue Ha HerosaTa
rnopo3Ha CTpyKTypa v NnoYHyBaaT aa
cBeTaT Kora noBpLuMHaTa e 3acuTeHa co
Macro, BO OBOj Crny4aj ce npenopadvysa
[a ce 3aMeHaT AernoBuTe.

CTakneHu noBpLUNHMN

+ Kora uncture ctakneHu NnoBpLUNHK, He
KopucTeTe TBPAN MeTanHu CTpyranku un
abpa3uBHM MaTepujany 3a YNCTEHE.
MoxaT ga ja owTeTar cTakneHaTa
noBpLUMHa.

* WcuncTeTe ro anapartoT CO AETEPreHT 3a
MUeHe cagoBU, Tonna Boga u
Mukpodnbep kpna cneuuduryHa 3a
CTaKneHu NOBPLUMHU U UCYLLETE o COo
cyBa Mukpodmbep kpna.

* AKO MMa ocTaToK O AEeTEPreHToT No
yYncTereTo, n3bpuLleTe ro co nagHa
BOZa M UCYLLETE o CO YucTa U cyBa
MUKpogunbep kpna. MpeoctaHaTMoT
OeTepreHT Moxe Aa ja owTeTn
CTakneHaTa noBpLUMHa CrieHnoT nar.

» Bo Hukoj criyyaj He Tpeba aa ce unctm
MCYLLUEHMOT OCTaTOK Ha CTakrneHarta
NoBpLUMHA CO HazabeHN HOXEBU, XU4eHa
BOJITHa WIN CNINYHW anaTkuy 3a rpebetse.

* MoxeTe Aa rm oTCTpaHuTe AaMKnUTe Of
Kanuuym (>konTu JaMKK) Ha CTakneHaTa
NoBpLUMHA CO KOMepLMjanHo AOCTanHOTO
CpeacTBO 3a OTCTpaHyBawe 6urop, co
CpencTBO 3a OTCTPaHyBaHe GUrop kako
OLET UINN COK Of JIUMOH.

* AKO MoBpLUMHaTa € MHOry u3BankaHa,
HaHeceTe ro CpeAcTBOTO 3a YNCTEHE Ha
Jamkarta co CyHfep 1 novekajte nogonro
Bpeme npasunHo Aa npopabotu. MoToa
MCYUCTETE ja CTakrneHaTa NoBpLUMHA CO
BMaxkHa Kpna.

 lNpomeHaTa Ha 6ojaTa 1 gamknTe Ha
CTakneHaTa MoBpLUMHA Ce HOPManHu n
He ce pedeKkTn.

MnacTuyHu genoBu n 060eHn

NOBPLUNHU

* YucreTe rv NnacTM4HUTE SENOBMU U
060€eHMTE NOBPLUMHU CO AETEPrEHT 3a
MueHe CafoBu, TOMMA BoAA U Meka Kpna
WK CYHIEep U UCYyLLETE MM CO cyBa kpna.

+ He kopucTeTe TBpAM MeTanHu CTpyranku
1 abpasnBHM CpeacTBa 3a YNCTEHE.
Moxxe aa rv owiTeTaT NoBpLUNHUTE.
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* [MorpwxeTe ce CrojknTe Ha COCTaBHUTE
[AEnoBu Ha NPou3BOAO0T Aa He buaat
OCTaBEHM BraXHW U CO AeTepreHT. Bo
CMPOTMBHO, MOXe [a HacTaHe Kopo3uja
Ha cnojkuTe.

9.2 [JomaTouu 3a YUCcTeHe

He cTaBajTe rm gogarouute Ha NpousBoaoT
BO MaLLMHa 3@ MVEHE CafjoBU, OCBEH aKo
He e NoMHaKy HaBeJeHO BO yNaTCTBOTO 3a
ynotpeba.

9.3 Yucrtewe Ha nnoTHaTa
EneKkTpu4HU NIIOTHU

1. Vckny4yeTe rn nnoTHUTE M NovekajTe Aa
ce onapgar.

2. Axo e notpebHo, ncuncrete rm
NIOTHUTE CO CPEACTBO 3@ YNCTEHE
(moxe ga HabaBuTe cpeacTBa 3a
YncTer-e/OMeKHyBame 0
cneuuvjanuavpaHu NpoaaBHULN).

3. OTKako ke rm ncumcTuTte, 3arpejte rm
NAOTHWUTE CaMO HEKOIKYy MUHYTV 3a Aa
Ce UCYyLUN CaMO FOpHWOT Aern.

4. PepoBHO HaHecyBajTe TEHOK Croj
MaLLMHCKO Macrio Ha ropHaTa
noBpLUMHa Ha MroTHaTa 3a fa ja
3aWTUTUTE.

FATITIIIIIINNNIIINNNY
nnnonnn
o oy

Yucrewe Ha NAMHCKN ropuUnHULm

1. MNpen yncTerEeTO Ha NNoTHaTa,
OTCTPaHeTE M PELUETKUTE, KPYHUTE U
Kanauute Ha ropuiiHUUmuTE of,
nnoTHara.

2. WcuuncreTe ja noBplumnHaTa Ha nnoTHaTa
BO CKnap, Co Npenopak1Te LUTOo ce
[aZileHn Bo onwtuTe MHdopmauum 3a
4YNCTEHE BO 3aBUCHOCT O, TUMOT Ha
noBpLUMHaTa (emajnupaHa, cTakneHa,
WHOKC UTH.).

3. McumcTeTe ro nnaMeHnKoT co Kpna
HaToneHa BO AETEPreHT UM Co Meka
yeTka LWTO He rpebe. MposepeTe ganu
MMa ocTaToum o4 XpaHa.

4. VcuncteTe rv CBEKMYKMTE 3a Nanewe n
TepMoenemMeHTUTe (kaj Mogenute co
nanexe 1 TepMoenemeHT) co Aobpo
ncueneHa kpna. lNotoa npebpuiuete co
cyBa kpra. O6pHeTe BHMMaHue
CBeKkUYKaTa 3a nanemwe u
TepmoernemeHToT aa buaart cocema
CyBW.

5. WcuucTteTe rv kanaumute 1 KpyHUTE CO
pa3BoOAHET AeTepreHT No cekoe
KOpUCTEH-€ 1 NoToa UcylueTe ru.

6. 3a TBpAOKOpPHWTE AAMKW, CTaBeTe
KanauuTe 1 KpyHUTEe Ha ropuiiHuumMTE BO
pa3BoAHeT AeTepreHT unv Bo Tonna
HacanyHeTa Boda Hajmanky 15 MUHyTK.
WcuncTeTe rv co HemeTarnHa YeTka LTo
He rpebe.

7. Moxe pna kopuctute Quick&Shine
CpeAcTBa 3a YMCTEHE Ha
BHaATPELLUHOCTAa Ha PEPHUTE U cKapuTe,
KOW ce KopucTaT 3a eMajnvpaHm
MOBPLUMHU 1 Ce npenopayaHu of
OBIIaCTEeHMOT cepBuC, 0cobeHo 3a
TBPAOKOPHUTE JaMKu BP3
emajnpaHnTe kanauu Ha KpyHuTe Ha
ropunHULmTE.

8. [ogeka rm Ynctute KanauuTe Ha
KPYHUTE Ha ropunHuumuTe, He cmeart aa
Z4ojaaT Bo 4onup Co arpecuBHU
OEeTepreHTn Kako LITO ce cpeacTea 3a
YNCTeHe Ha BHATpELLHOCTa Ha pepHuTe
nnn cpeacTea nNpoTue burop, Guaejkm
Taka Moxe fa ja narybar 6ojara.

9. PelueTknTe YmcTeTE I'M CO paspeneH
OeTepreHT N MeKa 4YeTKka LWTOo He rpe6e
Nno Cekoe Kopuctewe, a noToa ncywiete
.

10.AKO ' KOPUCTUTE KanauuTe Ha KpyHUTe
Ha ropunHULMTE 1 peLleTkuTe goaeka
Ce MOKpW, MOXe [la OCTaHaT TpajHu
AaMku of, Grurop nopagu TonnmHaTa.
lMpoBepeTe ganu ce cyBu Npea Aa rm
KopucTuTe.

MK/ 103



11.CTaBeTe ' KpyHWUTE Ha ropunHuumTe,
KanauuTe 1 peLleTKuTe Ha CBOeTo
MecTo.

12.Kora ke rv ctaBaTe pelleTkuTe, BogeTe
cMmeTka ga bugaT Bo cpeguHaTta Ha
ropunHukoT. Bo MmogenuTe co urnuyku,
nocrtaBeTe M UrMNYKUTE Ha nnoyaTa Ha
FOPUITHUKOT 40 NPOLEennuTe 3a UrMnuYKn
Ha OpXXaunTte Ha cagorT.

CknonyBak-€ Ha JenoBUTe Ha
FTOPUITHUKOT

1. HamecTeTe rm genoBuTe Kako Ha
crvKaTa OTKako ke v ucymcTute
rOpUIHUUUTE.

2. CTtaBeTe ja kpyHaTa Ha rOpUITHUKOT
BHMMaBajkn fja MUHyBa HW3 CBeknykaTa
3a nanewe Ha ropunHukoT (4). CepTeTte
ja KpyHaTa Ha ropUITHUKOT HAAECHO U
HaneBo 3a a NpoBepuTe Aanu e
HamecTeHa BO MNaMeHUKOT.

3. CraBeTe ro kanakot Bp3 KpyHaTa Ha
FTOPUITHUKOT.

Kanak Ha kpyHaTa Ha ropurnHukoT
KpyHa Ha ropunHukoT
MnameHwuk

AW N =

Caekuyka 3a nanewe (kaj Mmogenute co
nanemwe)

9.4 Yucter-e Ha KOHTpPOJIHaTa
Tabna

» Kora rv yuctute KOHTponHuTe Tabnm co
TpKanua, u3bpuwete rn Tabnute un
TpKanuarta co BraxHa Meka kpna un
ucyleTe i co cysa Kpna. He rm
OTCTPaHyBajTe TpKanuata v AUXTYH3uTe

noA HUB 3a Aa ja ncumcTtuTe Tabnara.
KoHTponHaTa Tabna v TpkanuaTta moxe
Aa ce owrTeTar.

» [logeka rv YNCTUTE UHOKC KOHTPOMHUTE
Tabnu co Tpkanua, He KopucTeTe
cpecTBa 3a YNCTEHE Ha MHOKC OKOMy
TpkanueTo. MNokaszaTenuTe okony
TpKanueTo Moxe Aa ce n3bpuwart.

* YucreTe rm KOHTpONHUTE Tabnm Ha
AONMp CO BNaxHa Meka Kpna v ucyluete
v co cyBa kpna. Ako BawwmoT npounssog
MMa pyHKLMja 3a 3aKknydyBare Ha
KOM4Yunkba, NocTaBeTe ro 3akiy4vyyBaHeTo
npea 4a ja yiactute KOHTponHaTa Tabna.
Bo cnpoTuBHO, Ha TacTepute Moxe ga ce
CMyyn HenpaBWITHO OTKPUBAH-E.

9.5 Yucrtewe Ha BHATpELUHOCTA Ha
pepHaTta (o6nacT 3a rorBeHe)

CrepeTe M YekopuTe 3a YnCTeHe
onuwaHn Bo genot ,,Onwtn nHdopmauum
3a ynctere“ cnopep TMNOBUTE Ha
noBpLUMHKU BO BaluaTa pepHa.

Yucrtewe Ha CTPpaHUYHUTE SUOOBU Ha
pepHarta

CTpaHuyHMTE suaoBm BO obracTa 3a
roTBere MOXaT Aa buaaTt NnokpueHu camo
CO emajnvpaHun Unu KatanuTuykM SugoBu.
Bapwupa Bo 3aB1CHOCT o4 MogenoT.
[okonky nma KaTanuTuyk1 sua, BugeTe Bo
aenot ,Katannutnykn noBpLUnHK® 3a
MHopmaLmK.

Ako BalumoT nponsBoa € Mogen co XunyeHa
nonuua, oTCTpaHeTe M XUYeHUTe Nonuum
npeg Aa rm YNCTUTE CTPaHUYHUTE SUAOBW.
[MoToa 3aBpLUeTE 0 YNCTEHETO KAKO LUTO €
onuvwaHo Bo genot ,OnwTn nHpopmauum
3a yncTere“ cnopen TMNOT Ha NOBpLUMHA
Ha CTPaHUYHUOT SKA.

3a Aa ce oTcTpaHaT CTpaHUYHUTE
XXMYEHU NonuLm:

1. OTcTpaHeTe ja npegHaTa cTpaHa Ha
XunyeHata nonvua co noBrekyBake Ha
CTPaHUYHUOT SMA BO CNPOTUBHA HACOKa.

2. ToBneyeTe ja xunyeHata nonvua KoH
cebe 3a Aa ja OTCTpaHUTE LENOCHO.
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3. 3a noBTOpHO Aa ce npuuBpcTat
nonuuuTe, NOCTank1Te LWTO ce
npuMeHyBaaT Npu HUBHOTO
OoTCTpaHyBake Mopa Aa Cce NnoBTopaT of
KpajoT [0 NOYETOKOT, COOABETHO.

9.6 JlecHo uucTewe co napea

OBa 0BO3MOXyBa NTECHO YNCTEHE Ha
HeyncToTMjaTa (LUTO HEMa Aa ocTaHe
[AOIro) Koja e oMeKkHaTa of napeara BO
pepHaTa v of Kankute BOAa KOHAEH3MpaHu
BO BHaTpeLUHUTE MOBPLUMHM Ha pepHarTa.

1. VI3BageTe v cute gogaTtoum o,
pepHaTa.

2. [opajte 500 mn BOAa BO NnexoT u
CcTaBeTe ro Ha BTopaTta nonuua og
pepHaTa.

3a TBpAornaea HeYUCToTHja, UCUUCTETE TO
NPOM3BOAOT CO AETEPreHT 3a MUEHE
cafoBW, TOMMa Boda M Meka kpna unm
CyHI'ep 1 UCyLLEeTe o CO CyBa Kpna.

Bo gyHKumjaTa 3a NecHO Ynctere

@ CO napea, ce o4ekyBa fodazeHaTa
BOAa Aa ucnapu U KOHAeH3upa Ha
BHaTpeLLHaTa cTpaHa Ha pepHaTa
1 BpaTaTa Ha pepHarTa 3a ja ja
OMEKHaT fiecHaTa HeuMcToTuja
hopmupaHa Bo pepHaTa.
KongeHsauujaTa co3gageHa Ha
BpaTaTa Ha pepHaTa MoXe Aa Kane
HaoKory Kora ke ce 0TBOpM
BpaTaTa Ha pepHaTa. N3bpuweTe
ja KoHOeH3auwujaTa BegHaLl no
OTBOPaHETO Ha BpaTaTta Ha
pepHaTa.

He kopwucTteTe guctunmpana mnm
duntpupaHa Boga. Kopucrete
camo rotoea Boga. He kopucrete
3ananveu, ankoxonHu 1w LBpCTH
pacTBOPU 3a YECTUYKM HAMECTO
BOJa.

3. lMocTtaBeTe ja pepHaTa Ha PEXUMOT Ha
paboTa 3a NeCHO YNCTEHE CO Napea u
Heka paboTtu 15 muHyT Ha 100°C.

BegHaw oTBopeTe ja Bpatata 1

n3bpuLLETE ja BHATPELLUHOCTA HA pepHaTa

CO BnaxkeH cyHrep unu kpna. Kora ke ja

OTBOpUTE BpaTaTa ke ce UCMyLLTY napea.

OBa MOXe fa npeTcTaByBa pU3MK 0

nsropeHuumn. bugete npetnasnvem kora ja

oTBOpaTe BparaTa.

(Ce pasnukyBa BO 3aBMCHOCT 04 MOAENOT
Ha npoussogoT. Moxe Aa He e gocTaneH
BO BalumoT mogen.) Mo koHaeH3auwmjaTa Bo
pepHaTa, MoXxe Aa ce MojaBu BUpYe WIn
BIara BO KaHanoT Ha 6a3eHoT nofa
pepHata. N3bpuLueTte ro oBoj kKaHan Ha
6a3eHoT co BraxHa Kpna 1 notoa ncyluete
ro.

L

9.7 YucTtemwse Ha BpaTaTa Ha
pepHaTa

MoxeTe ga rv usBaguTe BpaTaTta Ha
pepHaTa ¥ HejavHUTe cTakna 3a aa v
ncunctute. Kako ga ce nssagar spatute u
nposopunTte e o6jacHeTo BO AernoBuTe
,Bafere Ha BpaTaTa Ha pepHaTta“ n
»Baferwe Ha BHaTpeLwHUTe cTakra Ha
Bpararta‘“. OTkako ke rv n3saguTe
BHaTPELLUHNTE CTakna Ha BpaTarTa,
NCUYMNCTETE T CO AETEPreHT 3a MUeHe
cafioBu, ToMnna Boga 1 Meka Kpna unm
CYHIep 1 ncylieTe rm co cyBa kpna. 3a
ocTaTouy oA Bap LUTO MOXe Aa ce
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hopMUMpaaT Ha CTakIIoTo of pepHara,
n36puLLIETE TO CTaKMNOTO CO OLET U
UcnnakHeTe.

He kopucTteTe rpybu abpasveHum
CpefcTBa 3a YNCTEHE, MeTanHu
CTpyrarku, XuieHa BosHa unm

BapuMKMHa 3a YNCTEHE€ Ha BpaTaTa
Ha pepHaTa 1 CTaKroTo.

Bapene Ha BpaTaTa Ha pepHaTta
1. OTBOpETE ja BpaTaTta Ha pepHarta.

2. OTBOpeTe ' CrojKUTe BO MPUKITYYOKOT
3a LWapku Ha NpeaHaTa BpaTa AecHo U
NEeBO CO TypKake Hafomy Kako LUTO e
npvKa)kaHo Ha crvkara.

3. BupgoBuTe Ha Lapku ce pasnukyBaaTt
kako (A), (B), (C) Tunoswu crnopeg
MoAenoT Ha npouseodoT. CnegHute
CIMUKW NOKaXyBaaT Kako fja ce OTBOpU
CEeKoj TUM Ha Luapku.

4. WapkaTa og Tun (A) e gocTanHa Bo
HOpMarHu TUNOBW Ha BpaTU.

A
/

5. WapkaTta og tun (B) e gocTtanHa Bo
TUMOBM Ha BpaTu CO MEKO 3aTBOPaH-E.

6. Wapkata og tmn (C) e gocranHa Bo
TUMOBW Ha BpaTh CO MEKO OTBOPaH-e/
3aTBOpake.

7. [oBepeTe ja BpaTaTa Ha pepHaTa 4o
nonyoTBopeHa nonoxoba.

)

8. lNoBneuveTe ja 3BageHara Bpata
Harope 3a Aa ja ocnoboaute of
AecHaTa u nesarTa Luapka 1 nssagete
ja.

3a NoBTOPHO Aa ce NpuLBPCTH

@ BpaTaTta, NnocTankute LTo ce
npvMeHyBaaT Mpu HEej3NHOTO
OTCTpaHyBake Mopa Aa ce
noBTOpPAaT O KPajoT 40 NOYETOKOT,
cooaBeTHo. Kora ja MoHTUpate
BpaTaTa, BHMMaBajTe Aa rv
3aTBOPUTE CMOjKUTE Ha

NPUKIYYOKOT Ha LuapkaTa.

9.8 Bapgere Ha BHaTpPEeLHOTO
CTakmno Ha BpaTaTa Ha pepHarta
BHaTpeluHOTO cTakno of npegHaTa BpaTa

Ha nNpon3BoAO0T MOXe a ce n3sagun 3a
HYUCTEHE.

1. OTBOpeTE ja BpaTaTa Ha pepHaTa.

X

2. OTtcTpaHeTe ro nracTU4HNOT COCTaBeH
Aen npuKayeH Ha ropHUoT aen oA
npegHaTa Bpara Co Toa LUTO Ke ro
BIneyeTe Hakaj cebe.
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Kako wTo e npukaxaHo Ha cnvkara,
HEXHO NOAMIHEeTE ro HajBHATPELLHOTO
ctakro (1) koH ,A“ n noToa n3BageTe ro
CO noBreKkyBawe KoH ,B“.

HajsHaTpeLuHo 2*
cTakno

BHaTpeluHo cTakno
(moxe na He e
pocranHo 3a Bawwvor
mMozen)

. Ako BalumoT npoussoa nma BHaTpeLLHO
cTakro (2), noBTopeTe ro NCTmoT
npoLec 3a aa ro otkauute (2).

MpBMOT Yekop Ha nperpynuparke Ha
BpaTaTa € NOBTOPHO Aa ro CKronuTe
BHaTPELUHOTO cTakno (2). NMoctaBeTe ro
3aKoCeHWOoT pab Ha cTaknoTo Aa ce
CpeTHe Cco 3aKoceHMoT pab Ha
nnacTuyHWoT oTBop. ([okonky Bawwwmot
NPOM3BOA UMa BHATPELLHO CTaKo).
BHaTpeluHoTO cTakno (2) mopa ga buge
NpuKa4yeHo Ha NNacTUYHNOT OTBOP
HajénncKy 4o HajBHATPELUHOTO CTakmo
(1)

. [logeka NOBTOPHO ro cknonyesaTe
HajBHaTpeLlHOTO cTakmno (1), obpHeTe
BHMMaHWe Aa ja noctasuTe
ncneyateHarta CTpaHa Ha CTakmoTo Ha
BHATpeLUHOTO cTakno. Of Ky4Ho
3Hayerse e Aa rv nocTaBuTe JONHUTE
arnu Ha HajBHaTpeLLHOoTOo cTakno (1) 3a
Aa v ucnonHyeaaT AOMHUTE NNacTUYHU
OTBOpPM.

7. TpuTucHeTe ja NNacTUYHNOT COCTaBeH
[en KOH pamkaTa ofeKa He ce CrnyLUHe
SKIUK® 3BYK.

9.9 Yucrtemwe Ha cujanuuaTta Ha
pepHaTta

Bo cnyyaj aa ce nsBanka ctakneHata
BpaTa Ha cBeTuIkaTa Ha pepHaTa BO
obnacra 3a rotBewe; ucHMcTeTe co
AETEPreHT 3a MUere cafoBK, Tonna Boga
M MeKa Kpra Wnu CyHrep 1 UcyLueTe co
cyBa kpna. Bo cny4aj Ha gedekT Ha
cBeTUNKaTa Ha pepHaTa, MOXeTe Aa ja
3aMeHuUTe cBeTuUrKaTa Ha pepHaTa
cnepgejku rm genosuTe WTO cneaar.
3amMeHyBaH€ Ha CBeTUNIKaTa Ha pepHaTa
OnwTu npeaynpenyBaka

+ 3a ga usberHeTe pusmnk of enekTpuyeH
yaap npej Aa ja 3aMeHuTe cBeTuskara
Ha pepHarTa, UCKIy4eTe ro MpoM3BoaoT U1
noyekajte pepHarta Aa ce onagu.
Tonnute NOBPLUMHN MOXe Aa
npeausBukaat nsropeHnm!

» OBaa pepHa ce HarnojyBa Co enekTpuyHa
CBETUIKa CO BXapeHo BrakHO CO
nomanky og 40 W, nomanky og 60 Mm BO
BUCUHA, nomarnky og 30 mm BO
AvjameTap unu xanoreHa cBeTurika co
G9 npuknyyoLm co MOKHOCT nomana of
60 W. CBeTunkute ce norogHu 3a
paboTa Ha Temnepatypu Hag 300 °C.
CBeTunk1Te 3a pepHaTa ce JOoCTarnHu Kaj
OBnacTEHU CEPBUCU UMK NULEHLMPaHU
TexHn4yapu. OBOj MPOM3BOA, COAPXKM
CBETUIKa of eHepreTcka knaca G.

 MNonox6aTa Ha cBeTUnNkaTa MOXe Aa ce
pasnuKyBa of, OHaa npukaxaHa Ha
cnukara.

» CBeTunkara LUTO Ce KOPUCTU BO OBO)j
npou3Boj He e norogHa 3a ynotpeba npu
oCBeTNnyBake Ha AOMaLLUHW NPOCTOPUN.
LlenTa Ha oBaa cBeTunka e Aa My
NMOMOrHE Ha KOPUCHUKOT Aa I BUAU
npexpaHbeHnTe Npon3Boau.

+ CBeTunkuTe LUTO Ce KopuctaT BO OBOj
npou3Boa Mopa [a U3apXKaTt eKCTPEMHU
PU3NYKM YCIOBK KaKo LUTO Ce
Temnepatypu Hag 50 °C.

[okonky BalwaTta pepHa uma okpyrna

cBeTurKa,
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1. MCKHyHETe ro npon3soaoT o4 Cprja. 2. OTCTpaHeTe ' Xn4eHute nonnun
cnopen onucor.

2. OTcTpaHeTe ro CTakeHWoT Kanak
BPTEjKU ro CMPOTMBHO Of CTPesIKMTE Ha

YaCOBHMKOT.
R
i
\w‘, 3. lNogurHeTe ro 3aWITUTHUOT CTaKIEH
Kanak Ha cBeTuskarta co wpaduurep.
3. Axo cBeTusnikata BO pepHaTta € of TUnoT lMpBO OTCTpaHeTe ja 3aBpTKaTa, ako nma
(A) NpVikepkaHa Ha crinkaTa nopaony, 3aBpTKa Ha kBagpaTHaTa CBETUIIKa BO
3aBpPTETE Ja CBETUIIKaTa Ha pepHaTta BaLLMOT NPOU3BOA.

KaKo LUTO € NpUKaXkaHo Ha crivkaTta u
3aMeHeTe ja co HoBa. AKo e mofen of
Tunot (B), usBageTe ja kako WTO e
npuKaxaHo Ha crukaTta u 3aMeHeTe ja
CO HoBa.

4. Ako cBeTunkaTa BO pepHaTa e og TUnoT
(A) npukaxkaHa Ha cnvkaTta nogony,
3aBpTETE ja cCBETUNKATa Ha pepHaTa
KaKo LUTO € NMpUKaxaHo Ha crnvkaTa u
3amMeHeTe ja co HoBa. AKO € mofen of
Tunot (B), n3BageTe ja kako WTO €
NpUKaXkaHo Ha crvkaTa u 3aMeHeTe ja
CO HoBa.

4. TIOBTOPHO HamecTeTe ro CTaKneHnoT
Kanak.

Jokonky Bawarta pepHa MMa KBagpaTHa

CBeTUIIKa,

5. TOBTOPHO HaMeCTEeTe o CTaKNeHUoT
1. WcknyyeTe ro npon3BodoT of CTpyja. Kanak 1 XU4eHUTE MNonuLu.

10 PewaBare npobnemum
Axo I'IpOﬁJ'IeMOT npoaoIIKK1 No criefexwe Ha Ce nojaByBaaT Kanku Boaa 3a BpeMe Ha

ynaTcTBaTta BO OBOj [erl, KOHTaKTupajTe ro roTBeH-EeTO
Bawwort npoaasaY UM oBnacTteH cepBucC. . ﬂapeaTa LITO ce co3gaBa 3a Bpeme Ha
He obuaysajTe ce camu fa ro nonpasute roTBeHETO Ce KOHOEeH3Mpa Kora ke gojae
Npon3BOAOT. BO KOHTaKT CO NagHu NoBpLUMHW HaABoOp
Mapea ke naneryBa goneka pabortu 0f1 NPOM3BOAOT U MOXeE Aa hopMupa
pepHara. Kanku Boga. >>> OBa He e rpeLuka.
* HopmanHo e goa ce Buau napea 3a Bpeme  Ce cnywaart MeTanHu 3Byuu goneka

Ha paboTereTo. >>> OBa He e rpeLuxa. NpoOM3BOAOT Ce 3arpeBa v nagu.

* MeTanHuTte genoBu MoXxe fa ce
npowwunpar 1 ga ucnyitaar 3ByLUu kora
ce 3arpeBaart. >>> OBa He € rpeLuka.
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MpouzBoaoT He paboTw.

* OcurypyBayoT MOXe [a € HencnpaBeH
Unn M3ropeH. >>> [poBepeTe
ocurypyBa4nTe BO KyTujata co
ocurypysayn. lNpomeHeTe rm JOKOMKy e
noTpebHO nnu BKIyYyeTe v NOBTOPHO.

* AnapaTtoT MOXe [ja He € NPUKIy4eH BO
(3asemjeH) wrekep. >>> [NpoBepeTe
Aanv anapaToT € NPUKITyYeH BO LUTEKep.

* (Ako uma Tajmep Ha BawwmoTt anapar)
Konunhata Ha koHTponHaTta Tabna He
paboTaT. >>> Ako BawuoT npounssog
nMa 3aKrydyBare Ha Kon4nka, MoXe fa
€ OBO3MOXEHO 3aKryyyBaHeTO,
OHEBO3MOXeTe o 3aKny4yBaHeTo.

CBeTNnoOTO Ha pepHaTa He € BKITy4Y€eHO.

» CBeTunkarta Ha pepHaTa MoXxe Aa e
HeucnpasHa. >>> 3amMmeHeTe ja
cBeTurKaTa Ha pepHaTa.

* Hewma ctpyja. >>> NpoBepeTe ganv
enekTpmnyHaTa Mpexa paboTu un
NpoBepeTe ' OCUrypyBadnTe BO
KyTujaTa co ocurypysauu. NMpomeHeTe rm
ocurypyBaymnte JOKOSKY e NoTpebHo unu
BKITy4eTe MM NOBTOPHO.

PepHata He 3arpeBa.

* PepHaTta moxe Aa He e noctaBeHa Ha
oapefeHa dyHKUMja 3a rotTBere n/unm
Temneparypa. >>> [loctaserTe ja
pepHaTa Ha ogpefeHa (yHkumja 3a
roTBeke U/vunu TemnepaTypa.

» 3a mogenu co Tajmep, He e NoCTaBeHO
Bpeme. >>> [NocTaBeTe ro BpeMeTo.

* Hewma ctpyja. >>> NpoBepeTe ganu
enekTpuyHaTa mpexa pabotu u
npoBepeTe M ocurypyeaymTe Bo
KyTujaTa co ocurypysauu. lNMpomeHeTe rm
ocurypyBauute JOKOJKY e NoTpebHo unm
BKITy4€eTe MM MOBTOPHO.

Hema uckpa 3a naneme.

* Hewma ctpyja. >>> lNposepeTe
ocurypyBa4nTe BO KyTujata co
ocurypysauu.

 lMocTaByBaHE€TO HA BPEMETO HE €
HanpaBeHo. >>> [ocTaBeTe ro BpemeTo.

Hema rac.

* 'MaBHMOT BEHTWN 3a rac e 3aTBOPEH.
>>> OTBOpETE ro BEHTUIIOT 3a rac.

» LleBkaTta 3a rac e cButkaHa. >>>
[MocTaBeTe ja LeBkaTa 3a rac NpaBUSIHO.

(3a mopenu co Tajmep) EkpaHoT co
Tajmep Tpenka unv cMMGoroT 3a Tajmep
€ OTBOpEH.

* VIMano npekvH Ha cTpyja NpeTxoaHo.
>>> [MocTtaseTe ro BpemeTo / Ncknyyete
M KOHTPOMHWTE TpKanua Ha Npou3Bo4oT
1 MOBTOPHO NOCTaBeTe M Ha
nocakyBaHaTa nonoxoa.

MK/ 109













	Başlık Sayfası
	English
	 Welcome!
	 Table of Contents
	1 Safety Instructions
	1.1 Intended Use
	1.2 Child, Vulnerable Person and Pet Safety
	1.3 Electrical Safety
	1.4 Safety While Working with Gas
	1.5 Transportation Safety
	1.6 Installation Safety
	1.7 Safety of Use
	1.8 Temperature Warnings
	1.9 Accessory Use
	1.10 Cooking Safety
	1.11 Maintenance and Cleaning Safety

	2 Environmental Instructions
	2.1 Waste Directive
	2.1.1 Compliance with the WEEE Directive and Disposing of the Waste Product

	2.2 Package Information
	2.3 Recommendations for Energy Saving

	3 Your product
	3.1 Product Introduction
	3.1.1 Cooking unit
	3.1.2 Hob section

	3.2 Introduction of the oven control panel
	3.3 Oven operating functions
	3.4 Product Accessories
	3.5 Use of Product Accessories
	3.6 Technical Specifications

	4 Installation
	4.1 Right place for installation
	4.2 Electrical connection 
	4.3 Gas connection
	4.4 Placing the product 
	4.5 Gas Conversion

	5 First Use
	5.1 First Timer Setting
	5.2 Initial Cleaning

	6 How to use the hob
	6.1 General information on hob usage
	6.2 Operation of the hobs

	7 Using the Oven
	7.1 General Information on Using the Oven
	7.2 Operation of the Oven Control Unit
	7.3 Settings

	8 General Information About Baking
	8.1 General Warnings About Baking in the Oven
	8.1.1 Pastries and oven food
	8.1.2 Meat, Fish and Poultry
	8.1.3 Grill
	8.1.4 Test foods


	9 Maintenance and Cleaning
	9.1 General Cleaning Information
	9.2 Cleaning Accessories
	9.3 Cleaning the hob
	9.4 Cleaning the Control Panel
	9.5 Cleaning the inside of the oven (cooking area)
	9.6 Easy Steam Cleaning
	9.7 Cleaning the Oven Door
	9.8 Removing the Inner Glass of The Oven Door
	9.9 Cleaning the Oven Lamp

	10 Troubleshooting

	
	 Добре дојдовте!
	 Содржина
	1 Упатства за безбедноста
	1.1 Наменета употреба
	1.2 Дете, ранлива личност и безбедност на миленичиња
	1.3 Електрична безбедност
	1.4 Безбедност при работа со гас
	1.5 Безбедност при транспорт
	1.6 Безбедност при инсталација
	1.7 Безбедност при употреба
	1.8 Предупредувања за температура
	1.9 Употреба на додатоци
	1.10 Безбедност при готвење
	1.11 Безбедност при оддржување и чистење

	2 Упатства за заштита на животната средина
	2.1 Директива за отпадот
	2.1.1 Во согласност со Директивата за отпадна електрична и електронска опрема (ОEEО) и фрлање на дотраениот производ

	2.2 Информации за пакувањето
	2.3 Препораки за заштеда на енергија

	3 Вашиот производ 
	3.1 Вовед во производот
	3.1.1 Единица за готвење
	3.1.2 Дел за готвење

	3.2 Воведување на контролната табла на рерната
	3.3 Функции за работа на рерната
	3.4 Додатоци на производот
	3.5 Употреба на додатоците на производот
	3.6 Технички спецификации 

	4 Инсталација
	4.1 Вистинско место за инсталација
	4.2 Електрично поврзување
	4.3 Приклучок за гас
	4.4 Поставување на производот
	4.5 Конверзија на плин

	5 Прва употреба
	5.1 Прво поставување тајмер
	5.2 Прво чистење

	6 Како Се Користи Плочата
	6.1 Општи информации за употребата на плотната
	6.2 Работење со плотните

	7 Користење на рерната
	7.1 Општи информации за користење на рерната
	7.2 Работење на контролната единица на рерната
	7.3 Поставки

	8 Општи информации за печењето
	8.1 Општи предупредувања за печење во рерната
	8.1.1 Печива и храна за во рерна
	8.1.2 Месо, риба и живина
	8.1.3 Скара
	8.1.4 Тестирање на храна


	9 Одржување и чистење
	9.1 Општи информации за чистење
	9.2 Додатоци за чистење
	9.3 Чистење на плотната
	9.4 Чистење на контролната табла
	9.5 Чистење на внатрешноста на рерната (област за готвење)
	9.6 Лесно чистење со пареа
	9.7 Чистење на вратата на рерната
	9.8 Вадење на внатрешното стакло на вратата на рерната
	9.9 Чистење на сијалицата на рерната

	10 Решавање проблеми


