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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product
which has been manufactured with high quality and state-of-the-art technology. Therefore, please read
this entire user manual and all other accompanying documents carefully before using the product and
keep it as a reference for future use. If you handover the product to someone else, give the user manual
as well. Follow all warnings and information in the user manual.

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

Explanation of symbols
Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

6 Warning of electric shock.

/N
c Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Siitliice/Istanbul /TURKEY
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Il iImportant instructions and warnings for safety and

environment

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

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

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

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

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

Electrical safety

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

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

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



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

Only use the connection cable
specified in the “Technical
specifications”.

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

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorized and
qualified persons.

In case of any damage, switch off
the product and disconnect it

from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

The appliance and its accessible
parts become hot during use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of age
shall be kept away unless
continuously supervised.

Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

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

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

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

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.
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¢ Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

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

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

e Use the shelves as described in
“How to operate the electric
oven".

¢ Do not use the product if the front
door glass removed or cracked.

e (Oven handle is not towel dryer.
Do not hang up towel, gloves, or
similar textile products when the
grill function is at open door.

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

¢ Ensure that the appliance is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

e Unattended cooking on a hob with
fat or oil can be dangerous and
may result in fire. NEVER try to
extinguish a fire with water, but
switch off the appliance and then
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cover flame e.g. with a lid or a
fire blanket.

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

If the surface is cracked, switch
off the appliance to avoid the
possibility of electric shock.

The appliance is not intended to
be operated by means of an
external timer or separate
remote-control system.

Vapour pressure that build up due
to the moisture on the hob
surface or at the bottom of the
pot can cause the pot to move.
Therefore, make sure that the
oven surface and bottom of the
pots are always dry.

For the reliability of the fire of the
product;

Make sure the plug is fitting to
socket as well for not cause to
spark.

Do not use damaged or cutted or
extension cable except the
original cable.

Make sure that not whether liquid
or moisture on the socket is
pluged to product .

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.

This appliance is for cooking
purposes only. It must not be



used for other purposes, for
example room heating.

e This product should not be used
for warming the plates under the

grill, drying towels, dish cloths etc.

by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

¢ The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

e Accessible parts may become hot
during use. Young children should
be kept away.

¢ The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

e Electrical and/or gas products are
dangerous to children. Keep
children away from the product
when it is operating and do not
allow them to play with the
product.

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

e When the door is open, do not
load any heavy object on it and do

not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Dispose of the old product in an
environmentally friendly manner.
This equipment bears the selective
sorting symbol for waste electrical and
electronic equipment (WEEE). This
means that this equipment must be
handled pursuant to European Directive
2002/96/EC in order to be recycled or
dismantled to minimize its impact on
the environment. For further
information, please contact local or
regional authorities.
Refer to your local dealer or solid waste
collection centre in your area to learn
how to dispose of your product.
Before disposing of the product, cut off
the power cable plug and make the
door lock (if any) unusable to avoid
dangerous conditions to children.
Package information
e Packaging materials of the
product are manufactured from
recyclable materials in
accordance with our National
Environment Regulations. Do not
dispose of the packaging
materials together with the
domestic or other wastes. Take
them to the packaging material
collection points designated by
the local authorities.
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7 General information

Overview

1 Front door 7 Burner plate

2 Handle 8 Fan motor (behind steel plate)
3 Lower part 9 Lamp

4 Tray 10 Grill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

1 2 3 4 5 6 7 8 9
Warning lamp
Single-circuit cooking plate Rear left
Single-circuit cooking plate Front left
Single-circuit cooking plate Front right
Single-circuit cooking plate Rear right
Mechanical timer
Function knob
Thermostat lamp
Thermostat knob

© O N O O~ W N =

8/EN



Package contents

ccessories supplied can vary depending on
he product model. Not every accessory

escribed in the user manual may exist on
your product,

1. User manual

2. Oven tray
Used for pastries, frozen foods and big
roasts.

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

9/EN



Technical specifications

min. 16 Ax 3

Cable length
ywe....______________ .

Front left Single-circuit cooking plate

Dimension

OVEN/GRILL

Main oven Fan assisted

Inner lamp

g
standard Those values are determined under standard load with bottom-top heater or fan assisted heating (if
any) functions.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are
he product. obtained in laboratory conditions in
. - . accordance with relevant standards.
Figures in this manual are schematic and Depending on operational and
may not exactly match your product, environmental conditions of the product,
these values may vary.
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Installation

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

Preparation of location and electrical and

gas installation for the product is under
customer’s responsibility.

DANGER:
The product must be installed in

accordance with all local gas and/or
electrical regulations.

[ DANGER:
Prior to installation, visually check if the

product has any defects on it. If so, do
not have it installed.

Damaged products cause risks for your
safety.

Before installation

To ensure that critical air gaps are maintained
under the appliance, we recommend that this
appliance is mounted on a solid base and that
the feet do not sink into any carpet or soft
flooring.

The kitchen floor must be able to carry the
weight of the appliance plus the additional weight
of cookware and bakeware and food.
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e |t can be used with cabinets on either side
but in order to have a minimum distance of
400mm above hotplate level allow a side
clearance of 65mm between the appliance
and any wall, partition or tall cupboard.

e |tcan also be used in a free standing
position. Allow a minimum distance of 750
mm above the hob surface.

e (" Ifacooker hood is to be installed above
the cooker, refer to cooker hood
manufacturer' instructions regarding
installation height (min 650 mm).

e The appliance corresponds to device class 1,
i.e. it may be placed with the rear and one
side to kitchen walls, kitchen furniture or
equipment of any size. The kitchen furniture
or equipment on the other side may only be
of the same size or smaller.

e Any kitchen furniture next to the appliance
must be heat-resistant (100 °C min.).

Installation and connection

Product can only be installed and connected in

accordance with the statutory installation rules.
Do not install the product next to
refrigerators or freezers. The heat emitted
by the product will increase the energy
consumption of cooling appliances.

Carry the product with at least two persons.
Product must be placed directly on the floor.
It must not be placed onto a base or a
pedestal.
Do not use the door and/or handle to carry
or move the product. The door, handle or
hinges get damaged.

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse 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.
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DANGER:
The product must be connected to the

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

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

DANGER:
The power cable must not be clamped,

bent or trapped or come into contact
with hot parts of the product.

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

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 is opened or it is located at the
rear wall of the unit depending on the unit type.
Power cable of your product must comply with
the values in "Technical specifications" table.

DANGER:

Before starting any work on the
electrical installation, disconnect the
product from the mains supply.
There is the risk of electric shock!

Connecting the power cable
1. If a power cable is not supplied together
with your product,a power cable that you
would select from the table (Technical
specifications, page 9) in accordance with
the electrical installation at your home must
be connected to your product by following
the instructions in cable diagram.
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 disconnection unit must be
adjacent to (not above) the product in
accordance with |EE directives. Failure to obey
this instruction may cause operational problems
and invalidate the product warranty.
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dditional protection by a residual
urrent circuit breaker is
recommended.

2. Open the terminal block cover with a
screwdriver,

3. Insert the power cable through the cable
clamp below the terminal and secure it to the
main body with the integrated screw on cable
clamping component.

4. Connect the cables according to the supplied

diagram.
8
L
5
E_ @
220/230/240V A

3NAC 380/400/415 V

2NAC 380/400/415 V.

5. After completing the wire connections, close
the terminal block cover.

6. Route the power cable so that it will not

contact the product and get squeezed
between the product and the wall.

Power cable must not be longer than 2
m because of safety reasons.
[ )

Push the product towards the kitchen wall.
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.



Future Transportation

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

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

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

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

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

Tips for saving energy

The following information will help you to use

your appliance in an ecological way, and to save

energy:

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

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

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

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

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

e You can save energy by switching off your
oven a few minutes before the end of the
cooking time. Do not open the oven door.
Defrost frozen dishes before cooking them.
Use pots/pans with cover for cooking. If
there is no cover, energy consumption may
increase 4 times.

e Select the burner which is suitable for the
bottom size of the pot to be used. Always
select the correct pot size for your dishes.
Larger pots require more energy.

e Pay attention to use flat bottom pots when
cooking with electric hobs.

Pots with thick bottom will provide a better
heat conduction. You can obtain energy
savings up to 1/3.

e Vessels and pots must be compatible with
the cooking zones. Bottom of the vessels or
pots must not be smaller than the hotplate.

e  Keep the cooking zones and bottom of the
pots clean. Dirt will decrease the heat
conduction between the cooking zone and
bottom of the pot.

e Forlong cookings, turn off the cooking zone
5 or 10 minutes before the end of cooking
time. You can obtain energy savings up to
20% by using the residual heat.
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Initial use
First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and

then switch it off. Thus, any production residues

or layers will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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




Electric oven

1.

5.
6.

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

2. Close the oven door.
3.
4. Select the highest grill power; See How to

Select Static position.

operate the electric oven, page 18.
Operate the oven for about 30 minutes.
Turn off your oven; See How to operate the
electric oven, page 18

Grill oven

1.

2.
3.

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

Close the oven door.

Select the highest grill power; see How to
operate the grill, page 21.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the
grill, page 21

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

smell that emits.
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] How to use the hob
General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
50 and call the fire department.

e Before frying foods, always dry them well
and gently place into the hot oil. Ensure
complete thawing of frozen foods before
frying.

e Do not cover the vessel you use when
heating oil.

e Place the pans and saucepans in a manner
so that their handles are not over the hob to
prevent heating of the handles. Do not place
unbalanced and easily tilting vessels on the
hob.

e Do not place empty vessels and saucepans
on cooking zones that are switched on.
They might get damaged.

e Operating a cooking zone without a vessel
or saucepan on it will cause damage to the
product. Turn off the cooking zones after
the cooking is complete.

¢ Asthe surface of the product can be hot, do
not put plastic and aluminum vessels on it.
Clean any melted such materials on the
surface immediately.

Such vessels should not be used to keep
foods either.

Use flat bottomed saucepans or vessels only.

Put appropriate amount of food in
saucepans and pans. Thus, you will not
have to make any unnecessary cleaning by
preventing the dishes from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that
they are centered on the cooking zone.
When you want to move the saucepan onto
another cooking zone, lift and place it onto
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the cooking zone you want instead of sliding
it.

Tips about glass ceramic hobs

Glass ceramic surface is heatproof and is
not affected by big temperature differences.
Do not use the glass ceramic surface as a
place of storage or as a cutting board.

Use only the saucepans and pans with
machined bottoms. Sharp edges create
scratches on the surface.

Do not use aluminum vessels and
saucepans. Aluminum damages the glass
ceramic surface.
p Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

Use only the saucepans
and pans with flat
bottoms. They ensure
easier heat transfer.

If the diameter of the
saucepan is too small,
energy will be wasted.

1

S~ wno —

Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm
Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm is list of
advised diameter of pots to be used on related
burners.



DANGER: Turning on the ceramic plates

Do not allow any object to drop on the The hob control knobs are used for operating the
hob. Even small objects such as a plates. To obtain the desired cooking power, tum
saltshaker may damage the hob. the hob control knobs to the corresponding level.

Do not use cracked hobs. Water may leak
through these cracks and cause short
circuit,

In case of any kind of damage on the
surface (eg., visible cracks), switch off the
product immediately to minimize the risk of
electric shock.

Turning off the ceramic plates
Turn the plate knob to OFF (upper) position.
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[ How to operate the oven

General information on baking,
roasting and grilling

WARNING

Hot surfaces cause burns!

Product may be hot when itis in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.

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

hot oven.

l DANGER:

Be careful when opening the oven door
as steam may escape.
Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

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

Make best use of the space on the rack.
Place the baking mould in the middle of the
shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

e |et meat restin the oven for about
10 minutes after the cooking time is over.
The juice is better distributed all over the
roast and does not run out when the meat is
cut.
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e Fish should be placed on the middle or
lower rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they

quickly get brown, have a nice crust and do not

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

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

e Slide the wire shelf or baking tray with grill
into the desired level in the oven. If you are
grilling on the wire shelf, slide the baking
tray to the lower rack to collect fats. Add
some water in the tray for easy cleaning.

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

Do not place the food too far in the

back of the grill. This is the hottest area
and fatty food may catch fire.

How to operate the electric oven
Select temperature and operating mode

—

Function knob
Thermostat knob
. Set the oven timer to the desired cooking
time; see Using the oven clock, page 20.
2. Set the Temperature knob to the desired
temperature.
3. Set the Function knob to the desired
operating mode.

—_ N



» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp
stays on.

Switching off the electric oven

Switch the oven timer to off position.

hen the timer is set to a certain time, it
ill turn off automatically; see Using the Full grill
oven clock, page 20 AN
Turn the function knob and temperature knob to
off (upper) position.
Grill+Fan

Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the
side rack correctly. Wire shelf must be inserted
between the side racks as illustrated in the figure.
Do not let the wire shelf stand against the rear
wall of the oven. Slide your wire shelf to the front
section of the rack and settle it with the help of
the door in order to obtain a good grill
performance.

Operating modes

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

Top and bottom heating

Top and bottom heating are in

operation. Food is heated

simultaneously from the top and

bottom. For example, it is suitable for
cakes, pastries, or cakes and

casseroles in baking moulds. Cook

with one tray only.

&)

Booster

0]

Bottom heating

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

Fan supported bottom/top heating

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

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

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

e Set the temperature to
maximum level.

e Turn the food after half of
the grilling time.

Grilling effect is not as strong as in

Full Grill

e Put small or medium-sized
portions in correct shelf
position under the grill
heater for grilling.
Set the desired temperature.
Turn the food after half of
the grilling time.

This function is used to heat the oven
rapidly; it is not suitable for cooking
food.

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

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

100

70 60

Starting the cooking
In order to operate the oven, you must
select cooking mode and the desired

temperature and set the time.
Otherwise, the oven will not operate.

1. Turn the Time Adjustment knob clockwise to
set the cooking time.
2. Put your dish into the oven.

3. Select operation mode and temperature; see.

How to operate the electric oven, page 18.
Cooking times table
he timings in this chart are meant as a
guide. Timings may vary due to temperature
of food, thickness, type and your own
preference of cooking.

Leg of Lamb One level

Turkey (Sliced)

One level

(™ In a cooking that requires preheating, preheat

at the beginning of cooking until the thermostat
lamp turns off.
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» The oven will be heated up to the preset

temperature and will maintain this temperature

until the end of the cooking time you selected.

4. Once the cooking time is over, Time Setting
knob will automatically rotate
counterclockwise. A warning sound
indicating that the set time is over is heard
and the power is cut.

If you do not want to use the timer
unction, turn the knob
ounterclockwise towards the hand

symbol.

5. Turn off the oven with the Time Setting knob,
function knob and temperature knob.

Turning off the oven before the set time

1. Turn the Time Adjustment knob
counterclockwise until it stops.

2. Turn off the oven with the Function knob and
Temperature knob.

Baking and roasting

1st rack of the oven is the bottom rack.

25 min. 220, then

25 min. 250/max,

Tips for baking cake

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



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

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

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

Tips for baking pastry

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

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

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

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

e Turn the Time Adjustment knob counter
clockwise to Hand symbol when grilling.

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

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

Rack positions

Grill performance will decrease if the wire grill
stands against rear part of the oven. Slide your
wire grill to the front section of the rack and
settle it with the help of the door in order to
obtain the best grill performance.

& Qoo not use the top rack for grilling.

Tips for cooking vegetables

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

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

How to operate the grill

WARNING

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

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

which is suitable for intensive grilling

heat.

Do not place the food too far in the

back of the grill. This is the hottest area
and fatty food may catch fire.
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Cooking times table for grilling
Grilling with electric grill

Sliced chicken

Roast beef
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Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

[ DANGER:

Allow the product to cool down before
you clean it.
Hot surfaces may cause burns!

e (lean the product thoroughly after each use.

In this way it will be possible to remove
cooking residues more easily, thus avoiding
these from burning the next time the
appliance is used.

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

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

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

he surface might get damaged by some
etergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects
during cleaning.

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

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

Cleaning the hob

Glass ceramic surfaces
Wipe the glass ceramic surface using a piece of
cloth dampened with cold water in a manner as
not to leave any cleaning agent on it. Dry with a
soft and dry cloth. Residues may cause damage
on the glass ceramic surface when using the hob
for the next time.
Dried residues on the glass ceramic surface
should under no circumstances be scraped with
hook blades, steel wool or similar tools.
Remove calcium stains (yellow stains) by a small
amount of lime remover such as vinegar or
lemon juice. You can also use suitable
commercially available products.
If the surface is heavily soiled, apply the cleaning
agent on a sponge and wait until it is absorbed
well. Then, clean the surface of the hob with a
damp cloth.
ugar-based foods such as thick cream and
syrup must be cleaned promptly without
aiting the surface to cool down. Otherwise,
glass ceramic surface may be damaged
permanently.

Slight color fading may occur on coatings or
other surfaces in time. This will not affect
operation of the product.

Color fading and stains on the glass ceramic
surface is a normal condition, and not a defect.

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

Do not remove the control buttons/knobs to
clean the control panel.

Control panel may get damaged!

Cleaning the oven

Clean oven door

To clean the oven door, use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.
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Don't use any harsh abrasive cleaners or
harp metal scrapers for cleaning the oven
oor. They could scratch the surface and

destroy the glass.

Removing the oven door

1. Open the front door (1).

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

1 2 3
1 Front door
2 Hinge
3 Oven

12 3

3. Move the front door: to half-way.
4. Remove the front door by pulling it upwards
to release it from the right and left hinges.

teps carried out during removing process

hould be performed in reverse order to
install the door. Do not forget to close the
clips at the hinge housing when reinstalling
the door.

Removing the door inner glass

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

1. Open the oven door.
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12

Screw

Plastic profile

Inner glass pane

Plastic slot
Take out the screw(1) with a screwdriver
Take out the profile (2) than hold up to inner
glass (3).
Then group the door again, put the glass
pane (3) to the plastic slots (4) and group the
profile.

Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make
sure that the product is disconnected
from mains and cooled down in order to
avoid the risk of an electrical shock.
Hot surfaces may cause burns!

The oven lamp is a special electric light bulb
that can resist up to 300 °C. See Technical
specifications, page 9 for details. Oven

lamps can be obtained from Authorised
Service Agents.

mPosition of lamp might vary from the figure.

>




If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

3. Remove the oven lamp by turning it counter
clockwise and replace it with the new one.
4. Install the glass cover.
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i) Troubleshooting

during operation. >>> This is not a fault.
e When the metal parts are heated, they may expand énd cause noise. >>> This is not a fault.
e The mains fuse is deféctive or has tripped. >>> Check fuses in the fuse box. If necessary,

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

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

Oven does not heat.
e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary,
replace or reset the fuses.

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

Consult the Authorised Service Agent or the dealer where you have purchased the product if you can not
remedy the trouble although you have implemented the instructions in this section. Never attempt to
repair a defective product yourself.
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Mepepn Havanom JKcnnyarauuu npoyuTainTe 3T0 PYKOBOACTBO nonb3oBarens!

YBaxaemblin nokynatess!

Cnacubo 3a To, YTO OTAANM NPEeANoYTEHNE NPoayKLMM komnaHm «Bekoy. Hageemcs, uto ato
BbICOKOKQYECTBEHHOE U30ENKe, U3rOTOBMNEHHOE C MPUMEHEHNEM CaMbIX COBPEMEHHbIX TEXHOMOTUI,
ByneT AeMOHCTPUPOBAaTL HaUNyyLWINe PesynbTaThl SKCnnyaTaumm. [ing 3Toro nepeq Havanom
JKCMyaTaLym BHUMATENbHO MPOYMTaNTE 3TO PYKOBOACTBO W BCIO COMYTCTBYIOLLYIO JOKYMEHTALMIO 1
1CNONb3yiTe ero B AanbHeNLeM B ka4eCTee CrpaBoyHuKa. ECnu Bbl nepefaeTe nsaenve HoBOMy
BnafenbLy, nepepaiTe eMy 1 pykoBOACTBO Nonb3osatens. Mpuaepxueantecs BCEX NpeaynpexaeHui
¥ MHopMaLWK, Copepxalumxcs B PyKOBOACTBE.

lMomHuMTE, YTO JaHHOE PYKOBOACTBO NONb30BaTENs TakkKe MOXKET ObiTb MPUMEHIMO K HEKOTOPbIM
apyrum mogenam. Pasnnuns mexay moaenamu ByayT ykasaHbl B pyKOBOACTBE.

MosicHeHus kK cumBoNam
B naHHOM pykoBOACTBE MOMb30BaTENs UCMONb3YIOTCA Crieayiollme CUMBONbI:

BaxHast MHchopMaLuus unv nonesHble
COBETBI MO UCMONb30BAHMIO.

Mpeaynpexaexue o cUTyaumsX,
ONacHbIX AN XU3HW IOAEi 1

VMYyLLECTBA.

Mpegynpexaexve 06 onacHocTn
ﬁ MOPaXEHMS MEKTPUYECKAM TOKOM.

MpenynpexaeHve o6 onacHocTy
noxapa.

MpepynpexaeHe o ropsumnx
MOBEPXHOCTSIX.

IIpousBoauTenn: komnanus Apuenuk (Arcelik A.S.)
HOpuanyecknii aapec: Kapaau /I:xkxanaecu Ne 2-6 34445
Crormomxe/Ctamoya/Typuus

c € IIpousseneno B Typuun
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[l BaxHbie nHCTPYKUMM 1 NpepynpeXaAeHNs MO TeXHMKe
©e30MacHOCTM U OXpaHe OKpyXKatoLen cpeabl

B naHHOM pasgene copepxarcs
WHCTPYKLMW NO TEXHMKE
Be3onacHoCTM, KOTOpble NOMOryT
BaM u3bexatb TpaBM K
nospexaexuni. Mpu HecobnogeHnm
9TUX NpaBun BCe rapaHTUHbIe
06s3aTeNbCTBA aHHYNNPYHTCS.

OOwwme npaBuna TeXHUKKU
0e3onacHocTH
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310 U3aenue Moxet
9KCMMyaTMpOBaTbCs AETbMU
cTapiue 8 net v noabmu ¢
OrpaHnYeHHbIMY Pr3NYECKUMK,
CEHCOPHbLIMM W YMCTBEHHBIMM
CNOCOBHOCTAMM, @ TaKKe
nMuamu, He MMELLIMMK
[0CTATO4HOTO OMbITa U 3HAHWIA,
TOMNbKO B TOM Cy4yae, eCv OHM
HaxoaaTcs noa HabntoaeHnem
NnL, OTBETCTBEHHBIX 3a WX
Be3onacHoCTb, Unu
MPOVHCTPYKTUPOBAHbI HA
npeamet 6e30nacHoro
MCNONb30BaHUS N3OENUS U
OCO3HAIOT CBAA3aHHbIE C ATUM
PUCKN.

CneguTe 3a TeM, YTObbLI AETU HE
urpanu ¢ yctponctsom. [letun
MOTYT YNCTUTL 1 06CnyXnBaTh
YCTPOWCTBO TONbLKO NOA
HabnoaeHVeMm.

He ycTaHaBnuBaiTe yCTpONCTBO
Ha KOBPOBOM MOKPbITUN.

HepocratoyHas BeHTUNALNS
nog AHULLEM YCTPONCTBA MOXET
NPUBECTY K NEpErpesy
ANEKTPUYECKUX AeTanei n
npobnemam B pabote nsgenus.
Pa6oTbl no ycTaHoBKe 1
PEMOHTY JOMMKHbI BbINOMHATHLCS
TOMbKO NpeACcTaBUTENSAMM
aBTOPU30BAHHOW CEPBUCHOM
cnyx0el. MponssoaunTens He
HEeCeT OTBETCTBEHHOCTY 3a
NOBPEXAEHNS B pe3ynbTaTe
BbINOMHEHUS paboT nuuamu, He
NMEIOLLMMN COOTBETCTBYIOLLEN
KBanuukaumn. 310 Takke
MOXeT NPUBECTY K
aHHYIMPOBAHWIO rapaHTw.
[epen ycTaHoBKOW
BHUMATENbHO NPOYTUTE
WHCTPYKLMK.

He nonb3ynTech HencnpaBHbIM
n3genneMm, a Takke npu Hammunm
Ha HEeM 3aMeTHbIX NOBPEXAEHMN.
[MpoBepsiTe, 4ToBLI NOCNE
Ka)xgoro MCronb30BaHNs
nepeknoyareny yHKLMin
n3genus 6binu BbIKMOYEHbI.

AnekTpo6e30nacHOCTb

B cnyyae HencnpaBHOCTH
creayet npekpaTuTb
aKcnnyaTtaumio u3genus, noka
OHO He ByaeT OTPEMOHTUPOBAHO
B aBTOPM30BaHHOM CEPBUCHOM



LeHTpe. CyLlecTByeT puck
NOPaXEHNS ANEKTPUYECKIM
TOKOM!

N3pnenne MOXHO nogkntoyaTth
TONbKO K 3a3eMJTIEHHON
PO3ETKE/NNHUN, HANPSKEHNE W
YPOBEHb 3aLLUMTbI KOTOPOM
COOTBETCTBYIOT NapameTpam,
yKasaHHbIM B pa3aene

«TexHuyeckue XapPaKTEPUCTUKN Y.

YCTaHOBKY 3a3eMNEHNS JOMKEH
BbINOMHATb
KBanMULMPOBaHHbIN
cneynanmct (npw
ncnonb3oBaHumn npubopa ¢
TpaHcdopmatopom mnm 6e3
Hero). Halla koMnaHus He HeceT
OTBETCTBEHHOCTU 3a kakue-nnbo
npo6nembl, BO3HWKLLNE
BCNELCTBME WUCMOb30BaHNS
n3nenusa 6e3 3aseMneHns,
BbINOITHEHHOTO B COOTBETCTBUN C
MECTHbIMW HOpPMaMW 1
npasunamu.

Hukoraa He nente Boay Ha
n3genue BO BPEMS MbITbs!
CyLLecTBYeT pUCK NOpaxeHus
ANEKTPUYECKM TOKOM!

[Mpexae yem npucTynathb K
YCTaHOBKE, TEXHNYECKOMY
0BCnyKMBaHMIO, YNCTKE M
PEMOHTY, 13genme Heobxoanmo
OTKITHOYMTb OT SNEKTPOCETH.

Bo nsbexaHne HecyacTHbIX
CryyaeB Npu NOBPEXAEHUN
kabens nuTaHns ero 3sameHy

AOMKEH BbINOMHATb
NpoW3BOANTENb, ET0 CrEUNanucT
no CEPBUCY UK UL, UMEtoLLEE
aHanornyHyto KBanuukaumio.
CnepyeT ncnonb3oBatb TONbKO
COEAMHUTENbHLIN Kabenb,
yKasaHHblil B pasaene
«TEeXHNYECKNE XapaKTEPUCTUKNY.
OnekTponpubop cnegyet
yCTaHaBnuBaTb Takum 0bpasom,
4T0BbI €10 MOXHO ObINO
NMOMHOCTb0 OTCOEAMHUTL OT
CETM 3NEKTPONUTaHNS.
OTcoeanHeHne AOMKHO
OCYLLECTBAATLCS C MOMOLLbHO
LITENCENbHON BUIKN UMK
BbIKNKOYATENS, BCTPOEHHOTO B
(hMKCUPOBaHHYHO CEThb
ANeKTponuTaHus, B
COOTBETCTBUM CO
CTPOUTENbHBIMI HOPMATUBAMU 1
npaBunamu.

3aHss CTeHka 4yXOBOro LuKada
BO BpeMsi paboThbl CUIMbHO
HarpeBaeTcs. Cnegute 3a TeMm,
4TOObI ra30BbIE LNAHTA 1
AneKTpuYeckne NpoBoaa He
conpuKacanuce ¢ 3agHen
CTEHKOW, TaK KaK 9TO MOXET
NPWUBECTM K UX NOBPEKAEHMIO.
Cnegute 3a Tem, YTo6bI LWHYP
NUTaHus He OblN 3axaT Mexay
pamoi 1 ABEpLEN JyXOBOro
Lwkaa, 1 He NpoknagsisanTe
€ro o ropsi4nm NOBEPXHOCTAM.
B npoTuBHOM cryyae n3onsaums
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kabens MOXeT pacnnaBuTbCS,
YTO NPUBELET K KOPOTKOMY
3aMbIKaHWO W Moxapy.

Bce paboTbl ¢ anekTpuyeckinm
obopynoBaH1eM 1 cucTEMamu
[OIKHbI BbINOMHATLCS TOMbBKO
KBanMULMPOBAHHbLIMM
cneyuanmcTamm, AonyLEeHHbIMM
K BbINOMHEHWIO Taknx pabor.

B cnyyae kakoro-nn6o
MOBPEXAEHUS BbIKIIOUMTE
Npubop 1 0TCOeaNHMTE €ro oT
anekTpoceTu. [ins atoro
BbIKITIOYMTE 0BLLMA
NpeaoXpaHuTenb B JOMe.
[MpoBepbTe, COOTBETCTBYIOT SN
N30EnnI0 HOMUHATbHbIE
XapaKTepuCTUKu
npeaoxpaHuTens.

Be3onacHocTb n3pgenus
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[laHHO€ n3genwve v ero BHELLHKE
YacTu HarpeBarTCs B npouecce
ncnonb3oBaHust. byabte
OCTOPOXHbI, HE KacamTech
HarpeBaTesbHbIX 3NIEMEHTOB.
[eten mnagwe 8 net cneayet
ponyckatb K AyXoBOMY Lkady
TOMbKO NOA NOCTOSAHHbIM
MPUCMOTPOM B3POCHIbIX.

He nonb3aymntech npnbopom,
HaXoAsCb Mof, BO3AENCTBMEM
arnkorons Unn NnekapCTBEHHbIX
npenapaToB, CHKAKOLLMX
CKOPOCTb peaKumm unm

HapyLaloLWuX KOOpANHALMIO
ABVXEHMNN.

ByabTe 0CTOPOXHBI Npy
NCNOMb30BaHNN CINPTHBIX
HaNUTKOB B NPUroTaBIMBaEMbIX
6nrogax. Mpw BbICOKOW
TEMNepaType CupT ncnapsercs
W NPK CONPUKOCHOBEHMM C
rOPSYMMM NOBEPXHOCTAMM
MOXeT 3aropeTbCs W BbI3BaTb
noxap.

He pacnonaraite psaom ¢
npnbopom
nerkoBocnnaMeHsioLmecs
maTtepuarnsl, Tak Kak BO BpeMs
paboTbl ero 6oKoBblE
NOBEPXHOCTW MOTYT CUMBHO
HarpeBaTbCs.

Bo Bpems paboThl yCTPONCTBO
MOXET HarpeBaTtbCs. byabTe
OCTOPOXHbI, HE KacalTeCh
HarpeBaTenbHbIX 3NIEMEHTOB
BHYTPW AyXOBOrO LUKada.
CnepuTe 3a TeM, 4TobbI
BEHTUNALMOHHBIE OTBEPCTUS
bW NOMHOCTBIO OTKPBITHI.
He pasorpeBaiTe B 1yXOBOM
LKady NPOAYKTbl B 3aKPbITbIX
KECTSAHBIX UM CTEKMAHHBIX
BaHkax. BHyTpu 6aHOK MOXET
NOBbLICUTLCA JABNEHME, YTO
npuBegeT K B3pbIBy.

He ctaBbTe NpOTMBHM UK
nocyay HenocpeacTBEHHO Ha
[HO [IyX0BOrO LUKkaa, a Takke
He KrnaguTe Ha Hero



arntoMUHNEBYIO COOITbTY.

V136bITOYHOE TENNO MOXET

NPVBECTU K NOBPEKAEHMIO AHA .
[yXOBOTO LLUKada.

He vcnonb3yiTe ans YncTku
CTEKMNSHHOW ABEpLbl AYXOBOTO
Lkadha rpybele abpasmsHble
YuCTALLME CPEOCTBa UK OCTpbIE  *
MeTannmyeckune ckpebku, 4tobbl

He nouapanaTb NOBEPXHOCTb,
MOCKOMbKY 3TO MOXET MPUBECTM

K pa3pyLLEHMIO CTekna.

He vcnonb3yiTe ans YncTku
YCTPOMCTBA NAapOOYUCTUTENM,
MOCKOMbKY 9TO MOXET NPUBECTM

K NOPAXEHMIO 3MIEKTPUYECKNM

TOKOM.

VicnonbayiTe peLleTkn cornacHo

¢ «[paBunamu akcnnyatayum .
SNEKTPUYECKOro yX0BOro
Lkadpay. .

He nonb3yntech AyXOBbIM

LUKahoM, eCrin CTeKs10 B

nepeaHen aBepLe noTpeckanoch
NN BbIHYTO. .
Pyuka [yx0oBKM He

npeaHasHayeHa ans CyLku
nonotexew. Eciv dyHkums

rpuns BKIIOYEHa, a ABepua
OTKpbITa, He BeLLanTe

nonoTeHua, nepyaTkv 1 apyrue
TPANUYHBIE U3AENKS. .
[MomeLLas NpoayKTbl B rOpsUmMi
[YXOBOW LUKA® UV BbIHUMAs UX
0TTYyAa, 0653aTensHo

Nnonb3ynTecb TEPMOCTONKUMM
pykasuLamu.

[Nepen 3amMeHON NaMnoYKu
ybeantech, YTO YCTPONCTBO
BbIKO4EHO, 4TOBbI N3bexaTth
NOPaXEHUs 3NEKTPUYECKAM
TOKOM.

[py NPUrOTOBNEHUN MULLK C
KUPOM MNN MACTOM He
OCTaBIANTE BAPOYHYIO NaHemb
6e3 npucmoTpa, NOCKOIbKY 3TO
MOXET NPUBECTU K BO3rOPaHMIo.
Kateropuyeckn SAMPELAETCA
racuTb Takoe nnams BOZOW;
cnegyeT BbIKMOYMTb YCTPOCTBO
1 HaKPbITb OrOHb, HanpuUMep,
KPbILLKOW 1nn
NPOTUBONOXaPHbLIM NOKPLITUEM.
OnacHocTb noxapa: He XpaHuTe
npeaMeTbl Ha KOH(OPKaXx.

Ecnun noBepxHoCTb TpecHyna,
BbIKITIOYMTE YCTPONCTBO BO
nsbexaHue nopaxeHus
9NEKTPUYECKUM TOKOM.
KoHCTpyKUmMs AaHHOro
YCTPOMCTBA He
npeaycMaTpuBaeT ynpasnexue
M C NOMOLLbO BHELLHErO
TanMepa Unm OTAeNbHON
CUCTEMbI AUCTAHLMOHHOIO
ynpasneHus.

CnepuTe 3a TeM, 4TobbI JHO
nocyAbl U NOBEPXHOCTb
KOHJPOPKM BbInn CyXumm, Tak Kak
nocyaa MOXeT NOANpbLIrvBaTh
noJ JaBneHnem napa, KoTopbli
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obpa3syeTcs Npy HarpeBaHNy
BMNaXHbIX MNOBEPXHOCTEMN.

[1ns obecneyeHms noxapHoil
Be3onacHocTn n3penms
cobniogaiTe HKeyKasaHHble
npasuna.

Y6eautech, YTo BUMKa NMOTHO
BCTaBIEHa B PO3ETKY U He
NCKPWT.

3anpelyaercs ncnonb3oBaTb
MoBpeXaeHHbIN 6o
obpe3saHHbIn kabenb, a Takxke
YANWHUTESb; MOXHO
Nonb30BaTbCA TONbKO
OpUrMHanbHbIM kabenem.
Y6eautecsb, 4To B PO3ETKE, K
KOTOPOW MOAKII0YAETCS U3aenve,
OTCYTCTBYIOT XWUAKOCTb WU
BRara.

Wcnonb3oBaHue No Ha3Ha4YeHUKo
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[laHHoe nsgenve
NpeAHa3sHa4YeHo UCKMIOYNUTENBHO
Ans 6bITOBOrO NCMONb30BaHMS.
3anpeLuaeTcs Ucnonb3oBath
Npnbop B KOMMEPYECKNX LIENSIX.
[laHHoe nsgenve
npeHa3HaveHo UCKITIYMTENBHO
ANS NpUrotoBnexns nuwm. Ero
3anpeLLeHo McnonbL30BaTh Ang
OpYrX Lenen, Hanpumep, ans
oborpeBa nomeLleHus."
W3penve He cnegyet
NCnonb30BaTh C Liefbio
HarpeBaHus Tapesok noa
rPUNEM, CYLLKW NONOTEHEL, W

NOCYAHbIX NOMOTEHeL, NyTeM
pasBeLLMBAHNS UX Ha pyyKax, a
TaKke ans oborpeea
noMeLLeHus.

Mpon3BoaunTenb He HeceT
OTBETCTBEHHOCTY 3a
NOBPEXAEHNS B pe3ynbTaTe
NCNONb30BaHUS U34ENNs He Mo
Ha3Ha4YEHNIO UK
HenpaBWnbHOMo 0bpaLLeHus ¢
HUM.

[yxoBon Wwkap MOXHO
“cnonb3oBatb ANs
pasMopaxwBaHusi, BbiNekaHns,
KapeHus 1 NpUroToBNEHNS
NPOAYKTOB Ha rpune.

Be3sonacHocTb geten

[ocTtynHble yacTu npubopa
MOTYT CUIIbHO HarpeBaTbCs Npu
ncnonb3oBaHnn. He gonyckamnte
K HUM eTen.

YnakoBOYHble MaTepuasbl
onacHbl Ans aeten. XpaHute
yNakoBOYHble MaTepuanbl B
HeJOCTYNHOM NS AeTen MecTe.
YTUnuaupymre Bce ynakoBOYHbIE
maTepuanbl B COOTBETCTBUM C
HOpMamM Mo OxpaHe
OKpyXatoLLein cpefpl.
OnekTpuyeckoe nunum rasosoe
obopyaoBaHve NpeacTaBnsalT
onacHoCTb Ang aeten. Bo Bpems
paboTbl Ayx0BOro LKkada He
[onyckanTe K Hemy JeTen, a



TaKXe He paspeLuante um
nurpathb C HUM.

* He pasmeLyaitTe Hag npubopom
NpeaMeTbI, KOTopble AETU MOTYT
nonbITaTbCsA AOCTaT.

* He craBbTe Ha OTKpbITYIO
ABEpLY TsKenble npeameThbl U
He No3BONANTE AETAM CaanTbCA
Ha Hee, [lyxoBou wkad MOXeT
NepeBePHYTbCS, a Takke MOryT
ObITb NOBPEXAEHDI NETNN
OBEpLbI.

YTunusauua craporo usgenus

YTunusupynte crapoe usgenve
aKororuyeckn 6e3onacHbIM
cnocobom.

[laHHOEe n3genne nMeeT CMMBON
pasgenbHON COPTUPOBKY OTXOL0B
9NEKTPUYECKOro U ANEKTPOHHOTO
obopypoeanust (WEEE). 370
03HAYaEeT, YTO C AaHHbBIM
obopyaosaHuem Heobxognmo
obpalyatbcs B COOTBETCTBUM C
EBponenckon anpekT1son
2002/96/EC, utobbl oTpULaTtensHoe
BO3/ENCTBIE Ha OKPYKAIOLLYIO
cpeay npu ero nepepaboTke unu
pa3bopke CBOANIIOCH K MUHUMYMY.
[ing nonyyeHns JONONHUTENBHON
nHopmaLn obpallanTecs B

MECTHbIE UM pervoHasnbHbIe
OpraHbl BfacTu.
YTo6bl y3HaTb O Nopsiake
YTUNN3aLMN BaLIETO N3LEeNus,
0bpaTtnTeCh K MECTHOMY AWUNepy unu
B NYHKT cbopa TBEPAbIX OTXOA0B
BaLLEro peruoxa.
[pexae yem yTunmsnpoBaThb
n3genue, OTpexbTe BUMKY LUHYpa
NUTaHWS 1 BbIBEAMTE U3 CTPOS
3aMOK [BepLibl (€CIn OH UMeeTcs),
4T06bI HE CO3AAaBaTb ONACHBIX
CUTyaumn ans geTen.
YTunusauums ynakoBoYHbIX
maTepuanos
*  YnakoBOYHble MaTepuansi
onacHbl Ans aeten. XpaHute
yNaKkoBOYHbIE MaTepuanbl B
Be3onacHOM W HegoOCTYNHOM Ans
[eTeil MecTe.YnakoBOYHble
maTtepuarnsl n3genus
WN3roTOBIEHBI U3 MATEPWANOB,
NoAnexaLlmx BTOPUYHOMN
nepepaboTke. YTunuaupymnre nx
COOTBETCTBYHOLLMM 06pa3oM w
COPTUPYITE COrNacHo
WHCTPYKLMI NO 0BpaLueHnto ¢
0TXOAaMM, NOANeXaLMMu
BTOpUYHOII nepepaboTke. He
YTURM3NPYITE UX BMECTE C
0BbI4YHbIMY ObITOBLIMM
oTX0AaMM.
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Pl O6uwme ceepeHus
00630p

1 Mepeanss Asepua 8  [lsuratenb BeHTUNATOPA (3a CTanbHOM
2 Pyuka geepubl MIacTUHOM)

3 HwxHss yacTb 9  Jlamnouka

4 MpoTvBeHb 10 HarpesatenbHblit aneMeHT rpuns

5  TpoBonoyHasi peLueTka 11 TMonoxeHus nonok

6 [NaHenb ynpaenexus

7 Kpblwwka koHhopku

1 2 3 4 5 6 7 8 9
1 CurHanbHas namnoyxa
2 OpnHOKOHTYpHas 30Ha HarpeBa 3afHss nesas

3 OpHoKkoHTypHas 30Ha Harpesa lMepenHss
nesast

4 OpHOKOHTYpHas 30Ha Harpesa MepesHss
npasas

5 OpHOKOHTYpHas 30Ha HarpeBa 3agHss
npasas

MexaHuueckuin Taimep
Pyuka Bbi6opa hyHKLM
Jlamnouka TepmocTaTa
Pyuka Tepmocrata

© o N ®
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CopepxaHue ynakoBKu

anenve KOMMNEKTyeTCa pasnuyHbIiM
Ha60p0M [ONONHNUTENbHbIX
I'IpVIHaLI,J'Ie)KHOCTeVI B 3aBMCMMOCTU OT
mopenu. HeKOTOpre AONONHUTENbHbIE
NPWHaANEeXHOCTH, OnCaHHbIe B
PYKOBOACTBE NOMb30BaTENA, B KOMNEKTE
9TOro U3genuns MoryT oTCyTCTBoBaTb.

1. PykoBoAcTBO nonb3osartens

2. TMpotuseHb
lpeaHasHayeH ans Bbineyku U3nenuin u3
TecTa, Pa3sMopaxvBaHNs 3aMOPOXEHHbIX
NPOAYKTOB W XapeHns NpoAyKTOB
BonbLMMK Kyckamu.

3. TpoBonoyHas peweTka
lpepHasHaveHa Ans KapeHus, a Takxe
QNS pasMeLLEeHnst MPOLYKTOB Ha HY)XHOM
norke npy BbINEYKe, XapeHun 1nm
MPUroTOBIIEHNN B hOpMaX.
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TeXHUYEeCKUe XapaKTePUCTUKMN
OBLUVE CBELEHMS

M 16 A x 3

BAPOYHAS NAHETb

POP

MepenHas nesas OAHOKOHTYpHas 30Ha Harpesa

1700 Br

1700 Br
LYXOBKA/IrPYUITb

[ naBHbIV AyX0BOW LKA Wcnonb3oBaHue BeHTUNATOPA
Jlamno4ka BHYTPEHHEro 0cBeLieHNs 15-25 Bt

OcHoBHble cBefeHus [JaHHble Ha nacnopTHON Tabnuyke 3HEPronoTpeBneHNs aNeKTPUYECKUX LyXOBbIX
LUKachoB NpuBEAEHbI B COOTBETCTBUM CO cTaHaapToM EN 50304. 3Tv aaHHbIe onpeaeneHs! npu
CTaHAPTHON Harpy3ke C yHKUWSMU HKHETO-BEPXHETO HAarpeBaTenbHOro afeMeHTa Unu Harpesa ¢
MOMOLLIbIO BEHTUNATOPA (MY Hanu4nm).

Knacc aHepreTnieckoit 3 eKTMBHOCTY ONPEAENeH B COOTBETCTBIN C NPUBEAEHHBLIMU HUKE
NpYOpUTETaMM B 3aBUCUMOCTU OT HaNW4Ms NN OTCYTCTBUS COOTBETCTBYHOLMX CDyHKUMIA B n3penm. 1 -
[pUroTOBNIEHME C BEHTUNISITOPOM - SKOHOMUYHBIA pexuM, 2 - MeaneHHoe NpuroToBneHue B
TypGopexume, 3 - MpurotoBnexme B Typbopexume, 4 - Harpes cBepxy v CHU3Y C BEHTUNATOPOM, 5 -
Harpes cBepxy 1 cHu3y.

Mpy YCOBEPLLEHCTBOBAHUN KaueCTBa 3HaueHWs!, yka3aHHbIe Ha 3TUKETKax
MPOLYKLUM TEXHUYECKUE XapaKTEPUCTUKA W30ENVsi UM B COMPOBOAMTENBHO
MOTyT BbITb M3MEHeHbI Ge3 IIOKyMEHTaLM, NONYYEHb B
NpeLBapUTENBHOTO YBELOMIEHHS. naBopaTOpHbIX YCMOBMSIX COMMacHO

COOTBETCTBYIOL/M CTaHAApTam. 3T
AaHHbIE MOTYT GbITb MHBIMU B
3aBUCMOCTY OT YCIIOBMIA 3KCNyaTaLyn
n3penus.

MnniocTpauum B AaHHOM PYKOBOLCTBE

BNAIOTCA CXEMaTUYHBIMU W MOTYT
HECKOMbKO OTIMYATLCS OT KOHKPETHOTO
usgenvs.
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YcTaHoBKa

Mpubop JomKeH ycTaHaBNMBaTLCS
KBanMMLMPOBaHHBLIM CMIELMANUCTOM B
COOTBETCTBI C e CTBYIOLLMMY HOPMaMK 1
npasunamu. B npoTMBHOM Cryyae rapaHTus
aHHynupyeTtcs.[llpomsBoanTens He HeceT
OTBETCTBEHHOCTY 3a NOBPEXAEHMS B
pesynbTaTe BbINONHeHWs paboT nuuamm, He
MMEILLMMM COOTBETCTBYHOLLEN KBANMMGMKaLmm.
OT0 MOXET NPUBECTM K aHHYNNPOBaHIIO
rapaHTuu.

400 mm min

£
e
c— [ s—
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{ [ew]
w

65 mmmin ™~ 65 mm min

—» - — -
| X

MozroToBKa MECTa YCTaHOBKY,
97IEKTPUIECKOTO W ra30Boro 060pyaoBaHMS
obecneynBaeTcs nokynarenem.

OMACHO:
BbITOBOI NpMBOp CneflyeT ycTaHaBNMBaTL

B COOTBETCTBUM CO BCEMMN MECTHbIMU
HOpMamu No NOAKIYEHNIO ra3oBoro
uvnm ANEKTPUYECKOro o60pyqoaaHMﬂ.

[ OMACHO:

MMpexae Yyem npucTynaThb K yCTAHOBKE,
BK3YyaribHO NPOBEpbLTE OTCYTCTBME
BHELLUHUX JedeKTOB AyXOBOro Lukada.
[Mpu Hann4um fedekToB He
ycTaHaBnvBaiiTe ero. MoBpexaeHHble
aneKTponpubopbl NPeACTaBNsT co60i
yrpo3y BalLeil 6esonacHocTy.

Mo Hayana ycTaHOBKU

[ns Toro 4tobbl 0becneunTb Hanuune
HeoOXOAMMbIX 3230P0B NS LMPKyNsLMM
BO3Zyxa NoA NAUTON, PEKOMEHIYEM
yCTaHaBNMBAaTb €€ Ha TBEPAOM OCHOBAHWM TaK,
4TOObI HOXKI He MOrpy)xanuch B KOBEp Unm
MSrKOE HanorbHOE MOKPbLITHE.

KyXOHHbI/ Non JOMKEH BbIAEPXMBATL BEC
npubopa ¢ y4eTOM Beca NOCYAb! 11 MPOAYKTOB.

Ee MOXHO 1Cnonb3oBaTh ¢ KyXOHHLIMM
Lwkadamm ¢ 06enx CTOPOH, OAHAKO
cnepyeT OCTaBuTb CBOOOAHOE
NPOCTPaHCTBO MMHUMYM 400 MM Hag
YPOBHEM KOH(OPOK, a Takke BokoBoe
cB0OBOHOE NPOCTPAHCTBO HE MeHee 65
MM MEXIY NANTON N CTEHON,
NeperopoAKoM nru BbICOKUM KyXOHHBIM
Lwkagom.

MnuTa MOXET TakKe CTOSTb OTAENBHO.
O6ecneybTe cBOBOAHOE PACCTOSHNE He
MeHee 750 MM 0T NOBEPXHOCTM NNUTHI A0
MOBEPXHOCTEN Haf Hell.

B cnyyae ycTaHOBKM HAAMMNTHOMO
BO3AyXoouncTUTENS cobniopanite
VHCTPYKLMM €70 NPOM3BOAMTENS B
OTHOLLIEHWW BbICOTbI MOHTaXa YCTPOACTBA
(MyH. 650 Mm).

OTO YCTPOWCTBO COOTBETCTBYET
TpeboBaHusaM k npubopam knacca 1, u ero
MOXHO YCTaHaBnMBaTh TaK, 4To0bl 3aaHsS
11 OfHa 13 BOKOBLIX CTEHOK NPUMbIKaNM K
CTEHaM MOMELLEHNS], CTEHKaM KYXOHHBbIX
WwkadpumkoB unu GbITOBLIX NPUOOPOB
ntoboit BbicoTbl. KyxoHHas mebenb nm
ObIToBbIE NPUOOPBI, NPUMbIKAKOLME C
DPYroii CTOPOHbI, JOMKHbI ObITb HE BbILLE
npubopa.
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+  Bcs kyxoHHas mebenb, pspom ¢ KOTOPOW
yCTaHaBMNBAETCS YCTPOMCTBO, AOMKHA
BbITb TEpMocTOiikoi (He meHee 100 °C).

YcTaHOBKa U NoAKNIOYeHUe
Mpnbop cnepyeT ycTaHaBNMMBATL W NOAKMIOYATL
B COOTBETCTBUM C AENCTBYIOLLMMU HOPMaMU 1
npasunamu.
He ycranaBnusaliTe usnenue pagom ¢
ONOAMIBHUKOM 1AM MOPO3UITEHOM
kamepoit. Mockonbky [yx0Boi LWkad
W3nyyaeT Tenno, XoNoAubHUKA ByyT
noTpebnsTh BonbLUe 3NEeKTPO3HEPTUM.

+  [lepeHocuTb NprbOp AOMKHBI HE MEHee
ABYX YEMNOBEK.

«  [lpubop cnegyeT ycTaHaBnNMBaTh NPSMO
Ha non. He ycTanaBnmgaiiTe npubop Ha
noACTaBKY.

He nepemeLlLaiiTe yCTPONCTBO, AepKach
a [iBepLly W/Wnu 3a pyyKy aBepLbl.
BepLa, pyyka unv neTnv Moryt
nospeaunTbCA.

MopkntoyeHue K 3NeKTPOCeTH

MopkntoyaiTe Mprubop K po3eTKe UK NMIHWM C
3a3eMMNEHNEM, 3aLLMLLEHHYIO
npesoxpaHuTenem, MOLWHOCTb KOTOPOTO
COOTBETCTBYIOT AaHHbIM, NMPUBELEHHLIM B
Tabnuue "TexHuJeckne XapakTepucTukn'.
YCTaHOBKY 3a3eMneHue JOMKEH BbINOMHSATL
kBanMMLMpOBaHHbIN cneywanuct (npu
1Cnonb3oBaHuM Npubopa ¢ TpaHchopMaTopoM
unm 6e3 Hero). Hawa komnaHus He HeceT
OTBETCTBEHHOCTM 3a YLepb, NOHECEHHbIN
BCIEACTBYE UCMOoNb3oBaHNa npubopa 6e3
3a3eMNeHNs, BbINMOMHEHHOTO B COOTBETCTBUA C
MECTHbIMW HOPMaMW 1 MpaBUNamu.
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OMNACHO:

MoaknioueHne npubopa K
3MEKTPOCETN JOMKEH BbINOMHATL
KBanMMULMPOBaHHBIN CieLManmcr,
VIMEIOLLMIA NPABO Ha BbINONHEHME
Takux paboTt. [apaHTUiHLIN nepuos
Ha4MHaEeTCs TONbKO nocne
NPaBWIbHON YCTaHOBKM.
|-|p0VI3BOAI/1TeJ'|b He HeceT
OTBETCTBEHHOCTW 3a NOBPEXOEHNSA B
pesynbTarTe BbIMONHEHNs paboT nuuamu,
HE UMEeKLL MU COOTBETCTBYHOLLEN
KBanudmKaLmum.

OMACHO:
LUHyp nuTaHWs He JOmKeH BbITb

COaBNeH, N30THYT UNK 3aXar, a Takke
HEe [JOJIXEH conpukacaTbCs C
HarpeesaroWmnMnca KOMNOHEHTaMun
n3genuna.

3ameHy NOBPEXAEHHOrO LWHYpa NUTaHna
OOJIKEH BbINONMHATD KBaHMd)VILlMpOBaHHbII;I
ANEKTPUK. B NPOTUBHOM Cly4ae 31O MOXeET
NPUBECTU K NOPAXKEHWUIO NEKTPUYECKM
TOKOM, KOPOTKOMY 3aMblKaHUIO 1K

BO3ropaHmio!

lMapameTpbl 3NEKTPUYECKON CETH LOMKHbI
COOTBETCTBOBATH AaHHbIM, yka3aHHbIM Ha
nacnopTHoit Tabnuuke npubopa. MacnopTHyto
Tabnuyky MOXHO yBUAETL OGO NpU OTKPLITON
JBEPLE UMM HUKHEN Kpbllke, MO0 Ha 3agHen
CTeHKe npubopa, B 3aBUCKMOCTM OT TUNA
npubopa.

LUHyp nuTaHms npubopa JOrmKeH
COOTBETCTBOBATH NapameTpaM, yka3aHHbIM B
Tabnuue "TexHN4eckne xapakTepucTukn'.

ONACHO:
lMepen BbINONHEHWEM KaKMX-NMBO

3MEKTPOMOHTaXHbIX paboT oTKMouNTE
NpnbOop OT SNEKTPUYECKON CETH.
CyLLecTByeT puUCK NopaxeHUs
3NEKTPUYECKMM TOKOM!

MogkntoueHne kabens nuTaHus

1. Ecnu kaGenb NUTaHUA He BXOAUT B
KOMMMEKT NoCcTaBKM, HEOOX0OMMO
BbIOpaTh kabenb nuTaHus no Tabnuue
(TexHuweckue xapakmepucmuxu, cmp. 12)



COOTBETCTBEHHO TUMY NEKTPU4ECKON CETH
B BaLLEM [OME 11 BbINOMHUTL NOLKMIOHEHE
B COOTBETCTBUM C MPUBESEHHON CXEMON.
Ecnv HeT BO3MOXHOCTU YCTaHOBUTb
aBTOMATWU4ECKWI BbIKMIOYaTENb Ha BCE
KOHTaKTbI, TO B COOTBETCTBUM C JMPEKTNBAMN
MOK crnegyeT UCnonb3oBaTh AN NOLAKMOHEHNS
pa3sMbIKaTEN C KOHTAKTHLIM 3a30pOM HE MeHee
3 Mm (nnaBkvie NpefoXpaHUTENK, 3awnTHbIe
ceTeBble BblknYaTeny, 3ambikatenu). Mecto
MOAKITIOYEHNS AOIMKHO HAXOAUTLCS PALOM C
npubopoM, Ho He Hag nnuToln. HecobnioaeHue
3TUX YKa3aHWii MOXET BbI3BaTb NPO6NeEMbI B
npoLecce aKcnnyaTtauui, a Takke NpUBECTM K
AHHYMMPOBaHWI0 rapaHTWKM Ha Npnbop.
B kauecTBe fONONHUTENBHOM MEPbI
GesonacHocTy pekomeHayeTca
MCNOJb30BaATL YCTPOWUCTBO 3aLLUUTHOrO
OTKNOYEHNS.

2. CHUMMTE KpbILLKY KNEMMHO KOPObKM C
MOMOLLbHO OTBEPTKMU.

3. BcraBbTe kabenb nUTaHWs Nog KNEMMHbIN
32KWUM MO KreMMaMM 1 3aKpenuTe ero ¢
MOMOLLBI0 BUHTA, BCTABIEHHOTO B 3TOT
3AXKUM.

4. TlpncoeanHsiTe NPOBOAA COMNAcHO

I'IpI/IBe,D,eHHOVI cxewme.
=
2,
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2NAC 380/400/415 V

5. Tocne nogcoeanHeHWs NPOBOAOB 3aKpoiTe
KPbILLKY KNEMMHON KOpoOKu.

6. Cnepgute 3a TeM, YTobbl NOAKMIOYEHHBIN
kabenb NUTaHNS He mpukacancs k npnbopy

220/230/240V A(I

1 He Bbin 3axat Mexay npubopoM 1 CTEHOMN.

Mo npuumHam Ge3onacHoCTV AnvHa
kabens nUTaHus He AOMKHa
npesbIlWaTh 2 M.

«  TlpuasuHbTe NPUBOP K CTEHE KYXHU.
PerynupoBaHue HOXeK AyXOBKM
Mpu Hanuumm BUBPaLMKM NoCyaa BO BpeMs
MPUroTOBNEHUS MOXET cABUraThes. [ns
NpefoTBPaLLEHUS ONacHbIX CUTYaLuil
HeobxoaMMo, YTOBbLI NPUBOP CTOSN POBHO M
YCTON4MBO.
B uensix 6e3onacHocTy, BbIpOBHSIATE Npubop
C NOMOLLBI0 4 perynupyeMbX HOXKeEK HOXKM.
[ins aToro noBopauuBaiTe UX BMEBO U
BMpaBO [0 TeX Mop, noka npubop He 6yaeT
POBHO CTOSITb Ha CTONELHULE.

OkoHyaTenbHas npoBepka

1. BkniounTe npubop B CeTb.

2. TlpoBepbTe, paboTatoT N aNekTpuYeckue

KOMMOHEHTBI.

ﬂnﬂ OyayLuei TpPaHCNOPTUPOBKU
CoxpaHuTe OpUMMHaIEHYHO YNAKoBOYHYIO
KopobKy 1 NepeBo3uTe NpUBOP B HEN.
CnepyiTe yka3aHWsM, HaHECEHHbIM Ha
ynakoske. Ecnu opurvHaneHas
ynakoBOYHas kpobka He coxpaHunacs,
3aBEPHUTE M3AENIE B Ny3blpyaTyio
YNAKOBKY W NOMECTUTE B NIOTHBIN
kapTOH. HapexHo 3aknemnTe Knemkon
NEHTON.

*  YroBbl NpoBOIIOYHAs peLLeTka n
NPOTVBEHb, KOTOPbIE XPAHATCS BHYTPY
[DYXOBKU, HE MOBPELUn ABepLl,
MOMECTUTE C BHYTPEHHEN CTOPOHBI
[BEpLbI KAPTOHHYHO MONOCKY BPOBEHb C
NpoTVBHAMM. [TprKpenuTe ABepLy
[JYXOBOrO LKagha k GOKOBbIM CTEHKaM
KNeiKkoi NEeHTOM.

*  He nogHumaiiTe 1 He nepedsuranTe
OyX0BOW Lkady, fepxach 3a ABepLy unm
3a pyyKy ABepupl.

He pasmelLalite Ha npubope HUKaKuX
NPEAMETOB U HE CTaBbTeE €ro
BEPTUKANBHO.

OcmoTpuTe npubop CHapyxu Ha npeaMeT
[BO3MOXHbIX NOBPEXAEHUIA NPy
PaHCMOPTUPOBKE.
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M MoaroToBka k akcnnyatauum

PekomeHpaLum no aKOHOMUK

ANIEKTPO3HEePrun

OTU pexoMeHzaLmmn NoMoryT Bam

MCMONb30BaTh U3AENNE SKOMOMMYECKN YNCTbIM

Cnocob0M 1 IKOHOMMTb AMEKTPOSHEPTHIO.

«  Mcnonb3yiTe B AyX0BOM LKAy TEMHYHO
VNN AManMPOBaHHYI0 Mocyay: 310
MO3BOMMUT YNy4LWMTL TENnonepeaadyy.

+  [lporpesaliTe Ayx0BOM LWKad nepeq
MPUrOTOBMNEHNEM ML, ECIIN 3TO
PEKOMEHAYETCS B PYKOBOACTBE
nomnb3oBaTens N B MHCTPYKLMSIX MO
MPUrOTOBMNEHMIO MPOAYKTOB.

+  Bo Bpemsi npurotoBnexus nuwm He
OTKpbIBaliTe BEpLY AyX0BOro Lkada
CMMLLKOM YacTo.

+  [lo BO3MOXHOCTY CTapaiiTech roTOBUTbL B
LYXOBOM Lukadhy Heckonbko bnrog
OfiHOBPEeMEHHO. [pu NpuroToBneH1N
MWLM Ha PELIeTKY MOXHO YCTaHaBNMBaTb
Mo Be EMKOCTW C NPOZYKTaMu.

«  TotoBbTe Grioga 04HO 3a ApYTUM.
[yxoBon wkad yxe 6ynet nporper.

¢« [Insl 3KOHOMWM 3NEKTPOSHEPTUN MOXKHO
BbIKMI04aTh yXOBOWA LKA 38 HECKONbKO
MWHYT 1O OKOHYaHWS! MPUrOTOBIEHMS
6nioga. He oTkpbIBanTe ABEpLY OYX0BOrO
wkada.

+  PasmopaxuBaiTe 3aMOPOXEHHbIE
NpOAYKTLI Nepes NPUroTOBMEHNEM.

+  [oToBbTe NULLY B 3aKpbITOi nocyae. Mpu
MPUrOTOBMNEHWN B OTKPbITON NOCYAe
3HepronoTpebneHne MoXeT Bo3pacTu B 4
pasa.

*  BbiBupaiiTe KOHOPKY COOTBETCTBEHHO
pasmepy AHa nocyasl. ObssatensHo
BblbupariTe NOCYAY COOTBETCTBEHHO
obbemy npurotoensemoro 6nioga. Yem
Honblue 06bem nocyapl, TEM Bbille
SHepronoTpebneHue.

«  [Ins NpuroToBNeHUs NnLLM Ha
3NEKTPUYECKNX KOH(OPKaX 1CTOMNb3YiiTe
nocyzy TOMbKO C MIOCKUM BHOM.
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Mocyzna ¢ TONCTLIM JHOM fyyLUe NPOBOAMT
TENMO, YTO MO3BONSET Ha TPETL COKPATUTHL
notpebneHne sHeprum.

+  Pasmep nocyapl omkeH COOTBETCTBOBATL
pa3smepy 30H Harpesa. He criegyet
CMOnNb30BaTh NOCYAY C JHOM MEHbLLETO
JmameTpa, Yem AuameTp KOHGOPKU.

+  Cnegute 3a TeM, 4T0ObI 30HbI Harpesa u
[HO nocyabl ObIny YACTbIMU. 3arpsisHeHus
yXy[LWatoT Tennonepeaady Mexay 30Hoi
HarpeBa v JHOM nocygpb!.

+  Ecnu 6ntoao rotoBuTCAa 40N,
BbIKMIOYalTE 30HY Harpesa 3a 5-10 MuHyT
[0 OKOHYAHMS MPUFOTOBNEHNS.
Vcnornb3oBaHme 0cTaToOYHOrO Tenna
no3BonseT cakoHOMUTL A0 20%
3NEKTPO3HEPTUN.

nO.quTOBKa K 3KcnnyaTtauuu
OuucTka npubopa nepen Havyanom
3KcnayaTaumm

HekoTopble MotoLLye cpecTaa U
WUCTSILLIME MaTepuarnbl MOTYT NOBPeANTL

NOBEPXHOCT.

He ncnonb3yiite ANs YUCTKY arpeccuBHble

MOIOLLIE CPEACTBA, YNCTALLME

MOPOLLIKM/KDEMbI, @ TaKKe OCTPbIE

npeameTsl.

1. CHUMWTe BCE yNaKoBOYHbIE MaTepuansbl.

2. TpoTpuTe NoBEPXHOCTL Mprbopa BNaXHON
TKaHbH UK ry6KoI 1 BLITPUTE HACYXO.

MepBoHaYanbHbIN NPOrpeB

MMporpeiiTe npnubop B TeueHne 30 MUHYT, a

3aTeM BbIKNKOUMTE. ATO 06ECMEUUT BhIropaHue

11 yaaneHne Npon3BOACTBEHHbIX 3arps3HEHNI 1

MOKPbITURA.



MPEOYNPEXOEHME!

['opstune noBepxHOCTU MOryT
MPUYUHUTB OxorK!

Bo Bpems paboTbl npubop MOXeT CUrbHO
HarpeBaTbCsi. He npukacaiTech K ropsiumm
KOH(POPKaM, BHYTPEHHUM YacTsiM
LYXOBOTO LiKagha, HarpeBaTeNbHbLIM
anemeHTam v 1.n. He paspeluaitte getsam
npuBnMKaTLCS K HEMY.

lMomeLLas NpoayKTbI B TOPSYMIA AYXOBOM
LWKad UM BbIHUMAs UX OTTYza,
0bs3aTenbHO Nomb3ynTech
TEPMOCTOWKIMM pyKaBULLaMK.

AneKkTpuyeckui gyxoBoii WwKad

1.

RSN

BbiHbTE 13 LyX0BOrO Lkada BCe NPOTUBHM
1 peLeTky.
3akpoiTe gBepLy Ayx0Boro wkada.

. Bbibepute nonoxenue Static (Ctatnyeckuin)

Bkntoumnte rpunb Ha MakcumManbHyio
MOLLHOCTb (cM. pa3aen pasuna
aKcnmyamayuu anekmpuyeckoli OyXosKu,
cmp. 21).

[anTe pyxoBomy Lkadyy nopaboTaTb OKONo
30 MUHyT.

3aTeMm BbIKIIOUMTE AYXOBOW LKA (CM.
paspen [Npasuna akcnnyamayuu
anekmpuyeckol dyxosku, cmp. 21).

[yxoBoii Wwkad ¢ rpunem

1.

BbiHbTE 13 AyX0BOrO Lkada Bce NpOTMBHM
11 PeLLETKy.

3akpoiTe gBepLy Ayx0Boro wkada.
Bkntoumte rpunb Ha MakcumanbHyio
MOLLHOCTb (CM. pa3aen Kak nonb3osamscsi
apunem, cmp. 24).

[anTe pyxoBomy Lkadyy nopaboTaTb 0KOMO
30 MUHyT.

3aTem BbIkMIOUMTE OYXOBOW LKad (CM.
paspen Kak nonb3ogambcs 2punem,

cmp. 24).

Mpu NEPBOM BKMIOYEHIUM B TEYEHIE
HECKOMbKIMX 4aCOB BO3MOXHO BblaeneHme

bIMa 11 3anaxa. JTo BNofiHe HOPMarLHO.
YBeanTech, UTo KyxHs XOPOLLO
NpOBETPUBAETCSH, YTOBLI YAANUTb AbIM U
3anax. He BbIxaiiTe BblaensioLmecs asim
11 3anaxu.
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He 3anonHsiite kacTpronio
pacTuTenbHbIM MacrnoM Gonee YeM Ha
ofHy TpeTb. Mpu HarpeBaHUn Macna
He OCTaBMsTE BapOYHYIo NaHenb 6e3
npucmotpa. OcteperanTtech
BO3ropaHus packaneHHbix macen. He
TywmTe oroHb Bogon! Mpu
BO3ropaHuu Macrna HakpoiTe nocyny
0/1eANOM UMW BNAXHOM TKaHblo. o
BO3MOXHOCTU BbIKIIOUMTE BAPOUHYIO
naHenb 1 NO3BOHUTE B NOXapHYH0

cnyxoy.

/8\

Mepen xapeHbem NPOLYKTbI HYXHO
obs3atenbHo 06cywmBath. Onyckaiite
MPOYKTbI B FOPSHMI KNP C
OCTOPOXHOCTbI0. 3aMOPOXEHHbBIE
npoayKTbl Nepes XapeHbem cneayeT
MONHOCTbH0 Pa3MOPO3NTb.

MMocyay, B KOTOPOW pa3orpeBaeTes Xup,
HaKpbIBaTh HEeMb3s.

Mocyay cregyeT CTaBuTb Ha MAMTY TaKUM
o6pa3om, YToObI pyykM He HarpeBanuchb
Hafl ropsiyel NOBepXHOCTbI0 NnuThI. He
CTaBbTe Ha NMNMTY HEYCTON4MBYIO MOCYAY,
KOTOpas Nerko OnpoKMabIBaETCS.

He cTaBbTe Ha BKITOYEHHbIE KOH(OPKM
MyCTYI0 MOCyay — 3TO MOXET NPUBECTM K
€€ MOBPEXAEHNIO.

He ocTaBnsiiTe BKIMIOYEHHBIMU KOH(OPKY,
Ha KOTOPbIX HET MOCYbl — 3TO MOXET
MPUBECTM K MOBPEXAEHMIO MINTBI.
06s13aTenbHO BLIKIOYAATE KOHGOPKM
Mocrne OKOHYaHWs NPUTOTOBNEHUS MALLM.
He cTaBbTe Ha NNUTY NNAcTMaccoByto UNK
antoMUHWEBYIO NOCYY, TaK Kak Ha ropsiyer
MOBEPXHOCTU OHW MOTYT PacniaBuTLCS.
PacnnaBuBLunecs matepuwans! cregyet
Cpa3y e CYMLLaTh C MOBEPXHOCTM.
Takyto nocyay Takke He cniegyeT
1CMONb30BaTh ANS XpaHEHUS NMULLEBbIX
NpOAYKTOB.

MoxHO 1cnonb30BaTh TONMBKO MOCyay C
MNOCKUM AHOM.
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B Npaeuna aknnyaraunn BapouHoit naxenu

OOwwme cBefeHUs 0 NPUrOTOBNEHUN
nuLwm

Pa3mep nocyppl JOMmKeH COOTBETCTBOBATb
KonuyecTBy npoaykToB. Toraa NpoayKTbI
He GyayT BbINNECKMBATLCA M3 NOCYbI, U
He NPUAETCS NULWHUIA Pa3 MbITb MANTY.

He knagute Ha KOH(OPKN KpbILLKK
KacTpionb.

Pa3meLuarite nocyay no LEHTPY KOHGOPKM.
Ecnu HyxHO nepemMecTuTb nocyay Ha
APYIYI0 KOHGOPKY, MOSHUMAUTE €€ I
nepectaBbTe. HU B koem cry4ae He
nepegBuraiiTe nocyay no NoBEPXHOCTM
nAUTbI.

CoBeTbl N0 UCMONb30BaHUIO
CTeKrNoKepamMmM4yecknX BapoHbIX naHenei

Creknokepamuyeckas NoBepxHOCTb
YCTOI4MBA K Harpesy v GonbLMM
nepenapfam TeMnepatypbil.

He knapuTe Ha cTeknokepaMu4eckyio
MOBEPXHOCTb MPOAYKTLI U Apyrie
npeaMeThl 1 He UCNONb3YIiTe ee B
kayecTBe pa3fenoyHoil JOCKM.
VicnoneayiiTe nocyay TOMbKO C rMagkum
AHowm. lNocyaa ¢ 0CTpbIMK Kpasimn MOXET
noapanatb NoBEPXHOCT.

He vicnonbayiite antoM1HKEBYIO NOCYAY,
TaK KaK antoMUHUIA MOXET NOBPeanTb
CTemOKepaMquCKyro MOBEPXHOCTb.
Bblm‘leCHyBLIJVIeCﬂ
NPOAYKTbI MOTYT
nospeaunTb
CTeKIoKepaMuyeckyto
NOBEPXHOCTb, U TEM
CaMbIM BbI3BaTb
noxap.

He vcnonb3ayiite
nocyay ¢ BOTHYTLIM UK
BbIMYKIbIM JHOM.

Vicnonbayitte nocyny
TOMbKO C NINOCKUM
pHom. Takas nocysa
HarpeBaeTcs ObICTPO U
PaBHOMEpHO.

Ecnn guametp nocyzpl
CTMLLKOM Mar, 3Heprus
BynyT pacxopoBatbes
BMYCTYO.



dkcnnyaTayus BapoyHbIX NaHene

1

OpHOKOHTYpHas 30Ha Harpesa 14-16 cm
OpnHOKOHTYpHas 30Ha Harpesa 18-20 cm
OpHOKOHTYpHas 30Ha Harpesa 14-16 cm

OpnHOKOHTYpHas 30Ha Harpesa 18-20 cm
CMMCOK PEKOMEH0BAHHBIX JUaMeTPOB
nocyzabl NS UCNONb30BaHUS Ha
COOTBETCTBYIOLLMX KOH(OPKaX.

B w NN -

OMNACHO:

Cnegute 3a TeM, YTOObI HA BApOUHYI0
naHenb HuYero He ynarno. [axe
HeGonblune NpeameTbl (HanpuMep,
CONOHKA) MOTYT NOBPEAUTH BAPOUHYI0
naHerb.

He nonb3yiTecs Bapo4HON NaHenbo, ecin
Ha Heil eCTb TPELUMHBI. B TPELMHBI MOXeT
nonacTb BOA 1 BbI3BaTb KOPOTKOE
3amblkaHue.

Mpu 06HapYXeHUN Ha MOBEPXHOCTY KakuX-
n1B0o NOBPEXAEHNIA (HaNpUMep, TPELLWH)
HeMe/neHHO BbIKNI4UTE anekTponpubop
BO W3bexaH1e NOpaxeHs 3MeKTPUYECKM
TOKOM.

BxntoyeHme CTEKIIOKePaMM4ECKNX 30H
HarpeBa

[nsi ynpaBneHns cTeknokepamMmniecknmm
30HaMW HarpeBa Nonb3ymTech UX KHOMKaMMU.
UT06bI YCTAHOBUTB HYXHbIA YPOBEHb MOLLHOCTMH,
nepeBeauTe PerynsTop 30HbI Harpesa B
COOTBETCTBYIOLLEE MONOXKEHME.

YpoBeHb
MoLHOC

BbIkntoyeHue cTeknokepamMUyeckux 30H
HarpeBa

[MoBepHUTE perynaTop KOHOPKN B NONOXEHNE
«BbIKI1.» (BBEPX).
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[} Npaeuna akcnnyaraunm ayxosku

O6wue cBeaeHMA O BbINeKaHuM,
XXapeHW! U NPUrOTOBIIEHUMN C TPUNIEM

MPEOYNPEXOEHME!

['opsiune NoBEPXHOCTM MOTYT
MPUYUHUTB OXxorK!

Bo Bpems paboTbl npubop MOXET CUNBHO
HarpeBaTbCsl. He npukacaiTech K ropsumm
KOHCOPKaM, BHYTPEHHWUM YacTsam
LYXOBOTO LiKagha, HarpeBaTeNbHbLIM
anemeHTam v 1.n. He paspeluaitte getsam
npuBnMKaTLCS K HEMY.

lMomeLLas NpoayKTbI B TOPSYMIA AYXOBOM
LWKad UM BbIHUMAs UX OTTYza,
0bs3aTenbHO Nomb3ynTech
TEPMOCTOWKIMM pyKaBULLaMK.

l OMACHO:

Ey,D,bTe OCTOpO)KHbI, OTKprBaﬂ ,depuy
[lyXx0BOrO LWKaa, TaKk kak Hapyxy
MOXET BbIXOOUTb I'Iap.

BbinyckaeMblii nap MoXeT 0Bxeub Bam
PYKW, NMLLO Wiunk rnasa.

CoBeTbl N0 BbINEKaHUHO

*  Wcnonbayiite aHTUNpUrapHble
MeTannuyeckie Tapenku unm
antoMUHNEBbIE KOHTENHEPbI C
COOTBETCTBYIOLLMM MOKPbITEM, TNBO
TEPMOCTOWKIE CUIMKOHOBbIE (hOPMbI.

+  PauuoHanbHo ncnonb3yite nnowagb
peLLeTKU.

+  YctaHaenuBaiiTe oopMmy Ans BbiNekaH!s B
cepeavHe peLeTky.

*  Bolbupaiite npaBunbHOE NONOXEHE
PeLLEeTKV nepez BKMIOYEHNEM JyXOBOrO
Lwkaca unu rpuns. He namensire
NONOXEHNE PeLLETKM, KOraa [yX0BOi
Lwkady ropsumi.

«  [lepxuTe 3aKpbITON ABepLy Wkada.

CoBeTbI N0 NPUrOTOBNEHMIO XKapeHbIX Ontog

¢ Tywky KypuLbl Unn MHOeAKkA 1 6onblume
KyCKv Msica nepef NpuUroToBMneHNEM
pekoMeHayeTCst COPbI3HYTb NMMOHHBIM
COKOM 1 OCbINaTh YepHbIM nepuem. Torga
roToBoe 6ntopo 6yneT BkycHee.
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+  Msco ¢ kocTamm criegyeT xapuTb Ha 15-30
MWHYT Janblue, YeMm Takoe ke KonmyecTea
msica 6e3 kocTen.

¢+ Ha kaxgblil CaHTUMETP TOMLWHBI Msica
TpebyeTcs NpubnMUanTENLHO 4-5 MUHYT
BPEMEHM NMPUTOTOBIEHUS.

+  [lo ncteyeHnn BpeMeH NpUroTOBNEHNS
MsiCa OCTaBbTE €ro B AyXOBOM LUKady
npumepHo Ha 10 MuHyT. Cok nyie
pacnpefennTCs BHYTPU Kycka xapeHoro
Msica W He ByfeT BbiTekaTb, koraa Bbl
OyneTe paspesatb MSCO.

+  PoIby B TEpMOCTOKO/ MOCYAe crieayeT
FOTOBWTb Ha PeLLeTKE, YCTaHOBNEHHOM Ha
CPELHMI UM HXHUIA YPOBEHS.

CoBeTbl N0 NPUrOTOBNEHUIO NPOAYKTOB Ha

rpune

[Mpu NPUrOTOBNEHUN Ha rpurne MACo, pbiba unn

nTuua BbICTPO NOAPYMSAHMBAETCS, CBEPXY

0bpa3syeTcs XpycTaLLas Kopouka, U NpoayKT He
nepeckixaeT. Ha rpune MOXHO OTINYHO

MPUrOTOBUTL HE TOMbKO TOHKWE KYCKW MSICa,

LALLMbIKM U COCICKW, HO 1 OBOLLM C GOMbLUMM

COMepKaHNeM XUOKOCTY (HanpuMmep,

NoMUOpbI 1 NyK).

¢« [Ins NpuUroToBNEHUs Ha rpune pasnoxuTe
KyCKV MPOAYKTOB Ha PELLETKE UM Ha
NPOTMBHE C PELLETKO TaK, YToObI
nnowanp, 3aHMMaemas npogykTamu,
COOTBETCTBOBANa pasmepam
HarpeBaTenLHOro neMeHTa.

¢+ Bcrasbte pelueTky unm npoTUBEHb C
PeLETKON B yXOBKY Ha HYXHbIi YPOBEHb.
Ecnn npogykTbl rOTOBATCA Ha peLueTke,
YCTaHOBMTE Ha HWKHUI YPOBEHb MOAAOH
ans cbopa xupa. [ns obner4eHns YACTkm
NOAAOHA HaneliTe B HEr0 HEMHOTO BOfbI.



MpozyKThl, KOTOPbIE He NOAXOAAT ANst
& MPUTOTOBNEHMS Ha TPUNE, MOTYT
MPMBECTY K BO3ropaHuio. Ha rpune
MOXHO FOTOBUTb TOMbBKO TaKie
MPOAYKTbI, KOTOPbIE BbIEPKUBAIOT
WHTEHCUBHBIN Harpes.
He pa3meLyaiiTe NPOAYKTLI CIMLIKOM
Bnu3ko k 3aaHei yactu rpuns. ta
30Ha HarpeBaeTCs CUMbHEe BCETO, U

KMPHbIE NPOAYKTHI MOTYT 3aropeThes.

MpaBuna akcnnyatauum

3MNeKTPUYECKON AYyXOBKU
Bbib6epuTe Temnepartypy v pexum padoTbl

—_

Pyuka Bbi6opa hyHKLM

Pyuka Tepmocrata

1. HactpoiiTe Taiimep QyX0BKM Ha HYXHYHO
NPOJOIKUTENBHOCTL MPUTOTOBIEHNS (CM.
pasgen ).

2. YCTaHOBMTE HYXHYI0 TEMNepaTypy ¢
MOMOLLBIO pPerynstopa Temnepartypsbl.

3. YCTaHOoBMTE HYXHbI peXnM paboTbl ¢
MOMOLLbIO PyYKy BbiGOpa OYHKLMIA.

» locne HarpeBa OyXOBKY B Hell ByaeT

noanepKvBaThCs 3aAaHHas Temnepatypa. Bo

Bpems Harpesa byaeT CBETUTLCS MHAUKATOP

Temnepartypbl.

BbIkntoueHne 3neKTpu4ecKon AyXoBKu

MNepeBeauTe TailMep JyXOBKW B MONOXEHNE

OTKIIOYeHMS.

N

Korna Taiimep ycTaHoBNeH Ha
npefeneHHoe BPEMS!, OH BbIKITHOYaeTCs
BTOMATUYECKN (CM.

MoBepHnTE pyuKy BbIGOpa PYHKLMIA 1
perynsTop TemnepaTypbl B NOMOXEHNEe
OTKIKOYEHUs (BBEPX).

YpoBHM ByXOBKHU (AN Mogenen ¢ rpunem)
[MpaBunbHO yCTaHaBNMBaNTE PELLETKY B
HanpasnsLme. PeleTky cnefyeT BCTaBUTb
MeXay HanpaBnsoLLMMK, Kak NoKasaHo Ha
PUCYHKE.
Cnepute 3a Tem, 4TOObI pelueTka He
ynupanach B 3a[jH0I0 CTEHKY LLyX0BKM. YToObI
rpunb HopMarnbHO paboTan, BblaBUHLTE
peLLeTKy K nepeHei acTy HanpaBnsoLWwmx v
OTPETYNUPYATE ee MOMOXEHNE C NMOMOLLIO
asepupl.
Pexumbl paboTbi
lMpvBeaeHHas 30eck NocneaoBaTensHOCTb
PEXMMOB paboThbl MOXET OTNMYATLCS OT Ballel
mogenm.
HarpeB cBepxy u cHuy
PabotatoT 06a HarpeBaTenbHbIX
3NIeMeHTa — 1 BEPXHUIA, 1 HIDKHUIA,
MponyKTbl NOfOrpeBakoTCs
OLHOBPEMEHHO CBEPXY Y CHU3Y.
JTOT PeXMM MOMXOMMT, HaNpUMeEp,
ANsi TOPTOB, PA3HON BbINEUKM, a
TakKe KEKCOB U 3aneKkaHoK B
dopmax.. [0TOBbTE TOMBKO C OAHUM
NPOTUBHEM.

Harpes cHu3y
PaboTaeT TONbKO HUKHIN
HarpeBaTenbHbIil 3NEMEHT.
— MoaxoauT ANs BbINEYKW NULLLI U
[0NOMHUTENBHOTO 06XapuBaHust
NPOAYKTOB C HIKHEI CTOPOHBI.
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Harpes cBepxy U CHU3Y € MCNONb30OBaHUEM

BeHTUNATOPA

¥ PaboTatoT BepXHUI 1 HUXHWIA

(% HarpeBaTerbHble 3NeMeHTbI, a

— TaKKe BEHTUNATOP, PacnonOXeHHbIN
Ha 3a[Hel cTeHKe. Mopsauuil BO3ayX
PaBHOMEPHO pacrnpenenseTcs
BHYTPYW OYXOBKW C NOMOLLbI0
BEHTUNATOPA. [0TOBbTE TOMBKO C
OfHUM NPOTUBHEM.

Full grill (Yeun. rpuns)

A/ | Pabotaet BonbLUoi rpunb Ha

notonke yxosku. Moaxogut ans

NPUIroTOBNEHNA Ha rpune GonbLLnX

nopLmi msca.

«  [lns npurotoBneHns Ha
rpune nonoxmre Gonblune
UK CpeSHME NopLmMm Nog,
HarpeBaTenbHbIA ANeMEHT
rPUNS Ha COOTBETCTBYHOWNNA
YPOBEHb MOMKM AYXOBOMO
wkada.

«  YcTaHoBWTe TemnepaTypy
Ha MaKcMMarbHbIi
YPOBEHb.

+  Korga npoiiget nonosmHa
BPEMEHM, OTBEEHHOTO Ha
MpUroTOBNEHNE,
nepeBEPHUTE NPOAYKT.

Grill+Fan (Fpunb+BeHTUNATOP)
W

O% [elicTaue rpuns He Takoe CUNbHOe,

KaK B pexume yCUneHHoro rpuns

«  [ns npurotoBneHus 6niog B
3TOM pexuMe pacrnonoxure
nog HarpesaTenem rpuns
Ha COOTBETCTBYIOLLEM
YPOBHE [YXOBKM
HebornbLUIOE nnu cpepHee
KONM14eCTBO NpoaykTa.

*  YCTaHOBUTE HYXHYH
Temneparypy.

+  Korga nponget nonosuHa
BPEMEHU, OTBEAEHHOTO Ha
NPUroTOBNEHNE,
nepeBepHUTE NPOAYKT.
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YCKOpPEeHHbIN HarpeB
@ OTOT pPeXuM Mcnonb3yeTcs Ans

BbICTPOro pa3orpesa AyX0BKM U He
NOAXOAMT 4N NPUrOTOBREHUS
nwu.

*  BbibepuTe aTOr0 pEXMM, a
3aTeM BbIBepUTE HYXKHYIO
Temnepatypy. pn aToM
BKIIOUMTCS VHAMKATOP
TEeMMepaTypbl, 1 LlyXoBka
HaYHET HarpeBaThCs.

+  [locne okoH4aHus
npouecca Harpeea
WHAMKATOP MOracHeT.
Tenepb MOXHO BbibpaTh
HY>XHYI0 (DYHKLMIO Anst
MPUrOTOBMNEHNS MALLMA.

Wcnonb3oBaHue 4acoB AyXOBKU

-1

(

o 20
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MogroToBka k paboTe u NpUroToBneHne
oniog

NSt NOLrOTOBKM AYXOBKY K paboTe
HeobX0aMMO BhIGPaTh HYXHbI PEXMM
11 TemnepaTypy NPUroToBMEHNS, a
TakkKe yCTaHOBUTL Bpems. B
NPOTUBHOM Crly4ae AyxoBKa paboTaTb
He bypeT.

1. 3agaiiTe NPOJOMKMTENBHOCTL
MPUroTOBNEHNS, NOBEPHYB PyyKy Time
Adjustment (YcTaHoBKa BpemeHu) No
4acoBOW CTPenke.

2. TlocTaBbTe OM0A0 B AYX0BOIA LKad.

3. Boibepute pexum paboTel 1 TeMnepaTypy
(cwm. lNpasuna akcnnyamayuu
anekmpuyeckol dyxoexu, cmp. 21.

» [lyxoBka pasorpeeTcs 40 3afaHHOM

TeMnepartypbl, koTopas 6yaeT NoaAepKIBaTLCS



[0 YCTAHOBIIEHHOTO BPEMEHMN OKOHYaHMS

MPUroTOBNEHMS.

4. Tlo ncteyeHum 3a8aHHOro BPEMEHM
npurotoBnexns pydka Time Adjustment
(YcTaHoBKa BpeMeHW) aBTOMATUYECKA
MOBEPHETCS MPOTUB YaCOBOW CTPENKM.
[Mpo3BY4MT 3BYKOBOIA CUrHAr, O3HAYAIOLLMNA,
4TO 3afjaHHOE BPEMS UCTEKNO, 1 npubop
BbIKITOYNTCS.

Ecnu TaiiMep He ucnonbayercs,
BLIKMIOYNTE €r0, NOBEPHYB PYUKY
NPOTUB 4aCoOBOW CTPENIKM K CUMBONY
pyKu.

Bpemsi npurotoBnexus oniog
Ha4eHUA BPEMEHN B aToM Ta6nmue
[CnefyeT c4uTaTb cnpaBoYHbIMU. Onu
MOTYT U3MEHATLCA B 3aBUCUMOCTU OT

TeMmnepaTypbl NPOAYKTOB, TONLWWHbI, BUAa
1 BaLLMX KyNUHAPHbIX npennhoeHMﬁ.

Konuyectso ypoBHeit
pasmelleHus

5. [lyxoBKy MOXHO BbIKIO4UTL C NMOMOLLbIO
perynsTopa BpeMeHw, py4ku Boibopa
(hyHKUMIA 1 perynsTopa Temneparypbl.

[ocpoyHoe BbIKNOYEHNEe BYXOBKU

1. MosephuTe perynatop Time Adjustment
(YcraHoBka BpemeHM) NPOTMB 4acoBOW
CTpenku o ynopa.

2. BblkniounTte AyX0BKY C NOMOLLbBIO PyYku
BbIGOpa (PYHKLMI 1 perynsTopa
TEeMnepaTypsbl.

Bbineyka 1 xapeHue

pasmeLieHus

1-i nonkom AyxoBoro Lkada aBnsetcs
HUKHASA NOKa.

MpumepHoe
Bpems
npuroToBneHns

YpoBeHb

Temneparypa (°C)

BapaHbs Hora OauH ypoBeHb 2 25 muH. 220, 3aTem 60...90
3anekaHka 180 ... 190
3arem 190

(**) Mpwm NPUroTOBNEHUM NPOJYKTOB,
TpebyioLLmx NpeaBapuTenbHOro pasorpesa
BYX0BOrO LLKkada, pa3orpesaiiTe ero B Havarne
NPUrOTOBMEHMS!, NOKA HE MOracHeT Namnoyka
TepmocTaTa.

CoBeTbl N0 BbINeYke

«  Ecnn nagenue nonyyaetcs crimwwkom
CYXWM, CMieayeT NOBbICUTL TEMNepaTypy
npumepHo Ha 10°C 1 cokpaTuTb BpeMS
NPUrOTOBMEHMS.

+  Ecrnu u3genve nony4yaeTcs ChipbiM,
CrefyeT YMEHbLUMTL KONMYECTBO
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XUOKOCTW UNW MOHW3MTBL TEMMEpaTypy Ha
10°C.

+  Ecnu BepxHss Kopouka CrMLLKOM
3apymMsHMBaETCS, CiegyeT nocTaBnTb
n3genue Hiwke, MOHU3NTb TeMnepaTypy 1
YBENWYNTb BPEMS NPUrOTOBMEHNS.

+  Ecnu nspenue xopoLuo nponekaeTcs, HO
CHapYXu NpUropaer, crefyeT yMeHbLUUTL
KOMMYeCTBO XUAKOCTM, MOHU3NTD
TemnepaTypy 1 yBenu4MTb BPEMS
MPUrOTOBMNEHNS.

CoBeTbl No Bbineyke

+  Ecnu nsgenue nonyyaeTcs CrULIKOM
CyXUM, CreayeT NoBbICUTL TeMnepaTypy
npumepHo Ha 10°C 1 cokpaTuTb BpeMs
npuroToBnexns. CMaxbTe crion Tecta
CMECHI0 113 MOrOKa, PACTUTENBHOMO Macna,
anL 1 norypra.

+  Cnepgurte 3a TeM, YTO6bI TOMLLUMHA
n3genus He npesblwana rmybuHb
MPOTWBHS, MHaye OHO ByadeT Jonro
BbINeKaTLCs.

+  Ecnu BepxHuin crioit uapenus nogropaer, a
HVXXHUIA OCTAETCA ChbipbIM, BO3MOXHO, B
HWKHEM Croe 13genus CrIMLLKOM MHOTO
HauMHKW. YT0ObLI M3enne PoBHO
NoApyMsHMBanack, crapanTech
PaBHOMEPHO pacnpeaensTb HAUMHKY
MEXZY CNosiMW TECTa U MO NOBEPXHOCTU
usgenws.

[Mpy BbINEYKe U3AENUI U3 TecTa
0bniofainTe pexum 1 Temneparypy,
kasaHHble B Tabnuue peuentos. Ecnin

HWXHWWX cnou n3genusa nnoxo

NporexaeTcs, B CNeayloLLuii pa3

NocTaBbTe NPOTUBEHb HA OAMH YPOBEHD

HUXe.

CoBeTbl N0 NPMrOTOBNEHMIO OBOLLUHbIX

6niog

«  Ecnu oBowy BbINyCKaKT COK M CTAHOBSATCS!
CTIMLLKOM CYXWMMU, TOTOBLTE WX HE Ha
NPOTUBHE, a B CKOBOPOZE NOZ, KpbiLKo. B
3aKpLITON MOCYAE COK COXPAHUTCS.

+  Ecnu oBowHoe 6niogo octaeTcs
CbIpOBaTbIM, NPEXAE YEM FOTOBUTH OBOLL|YA
B [lyXOBOM LLUKadhe, MOXHO VX NMPOBapUThb
Unn npobnaHLuMpoBaTh.
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Kak nonb3oBatbcs rpunem

MPEOYNPEXOEHNE!

3aKpbIBaiiTe ABepLy BO Bpems
MPUrOTOBNEHNS MU HA TpUne.
['opsume NoBEpPXHOCTY MOTYT NPUYNHUTD
oxoru!

+  [lpu npuroToBNEHMM B pexume rpuns
NOBEPHUTE PETYNATOP BPEMEHU NO
4acoBOW CTpeJIKe U YCTaHOBUTE Ha
3Ha4ok Hand (Pyka).
Bkntouenue rpuns
1. TloBepHUTe pyuKy BbibOpa GyHKLMA 1
YCTaHOBUTE Ha HYXHbII 3HA4OK pexm1Ma
«punb».

2. 3aTeM yCTaHOBWTE HYXHYI0 TEMMepaTypy
XapeHbs.

3. Tlpv HeoBXOAMMOCTW NPOrpenTE rPUnb

0KOMO 5 MUHYT.

» [Tpy 3TOM BKMKOUMTCS MHLMKATOPHAs

namnovka Temnepartypbl.

BhikntoveHue rpuns

1. TMoBepHuTE pyyKy BbIGOPa GhyHKLWA B

NONOXEeHWE OTKMIOYEHUS (BBEPX).

MonoxeHue HanpaBnAOLWMX

Ecnw pelweTka ynnpaeTtcs B 3a4HI0K CTEHKY

[DYXOBKY, TO 9PGEKTUBHOCTL MPUNS CHUKAETCS.

Yto0bbI rpunb paboTan ¢ MakcuManbHOM

3 EKTUBHOCTBIO, BbILBUHLTE PELLETKY K

nepeaHem YacTu HanpaBnsoLWMX W

OTPErynupyinTe ee nornoxeHWe ¢ MOMOLLbIO

OBepLpl.

» YHe vcronbayiite Ans npurotoBneHus Ha
1} Joune BepxHioio noriky.




MpozyKThl, KOTOPbIE He NOAXOAAT ANst
& MPUTOTOBNEHMS Ha TPUNE, MOTYT
MPMBECTY K BO3ropaHuio. Ha rpune
MOXHO FOTOBUTb TOMbBKO TaKie
MPOAYKTbI, KOTOPbIE BbIEPKUBAIOT
WHTEHCUBHBIN Harpes.
He pa3meLyaiiTe NPOAYKTLI CIMLIKOM
Bnu3ko k 3aaHei yactu rpuns. ta
30Ha HarpeBaeTCs CUMbHEe BCETO, U
KMPHbIE NPOAYKTHI MOTYT 3aropeThes.

Bpems npurotToBneHus 6ntog Ha rpune
MpuroToBnexHue 6ntoa Ha aNEKTPUYECKOM rpune

MpogykTbi YpoBeHb pasmelLeHus Bpemst npuroToBneHus Ha rpune
npuon.

25..30 . *
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[ Yxop 1 TexHnueckoe o6enyxuBaHne

O6wue cBepeHun

PerynsipHo BbInonHsiiTe uncTky npubopa. 310
MO3BONKT NPOAMMUTL CPOK €0 CIyXObl, a Takke
n3bexarb MHOTUX Mpobnem.

OMACHO:

leper BLINONMHEHWEM paboT no
0BCIYXMBaHWIO M YNCTKE OTKMIOUNTE
npnbop OT SNEKTPUYECKOMN CETH.
CylLecTByeT pucK nopaxeHus
ANEKTPUYECKNM TOKOM!

[ OMNACHO:
,D,aﬁTe M3LENUI0 OCTbITb, NPEXAE YEM

NPUCTYNaThb K YUCTKE.
l"opsiumre NOBEPXHOCT MOTYT MPUYUHUTL
oxorn!

«  [lpnbop cnepyeT TIWATENBHO YACTUTb
nocre Kaxaoro UCnonb3oBaHus. Tak nerye
YAANATL OCTATKW MU, KOTOPbIE MOTYT
NpUropeTb NPy CeaytoLLem
1Cnonb3oBaHuM Nprubopa.

«  [Ins yncTkm npubopa He TpebytoTes
cneyynanbHble YUCTSLWME CpeacTaa.
Mprbop MOXHO BbIMbITL TENNOM BOAON C
A06aBneHNeM XUaKIM MOIOLLETO CPeaCTBa,
MCMOMb3ys MATKY0 TKaHb unn rybky. A
3aTeM NpoTepeTb CYXOM TKAHbIO.

+  QbsizatensHo NpoTupaiTe Npubop Hacyxo
nocre YUCTKY 1 cpasy xe yaansmre
MONaBLLYK Ha HETO XWAKOCTb.

*  He ncnonb3yiTte gnis YACTKN Pyykn 1
NOBEPXHOCTEN 13 HEPXaBEIoLLEN cTanu
YMCTALLME CPEeLCTBa, COAEpXKaLNMU
KMCROTY Unn Xnop. ATv JeTanu MOXHO
npoTMpaTb MSAMKON TKaHbLI, CMOYEHHON B
XuKoMm motoLem cpeactse (6e3
abpa3anBHbIx 406aBOK), CTapasich TepeTb B
O[IHOM HanpaBfeHU.
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HekoTopble MotoLLye CpencTea 1
UCTSILLME MaTEPUAbI MOTYT MOBPEANTD

NOBEPXHOCTb.

He vcnonb3yiiTe 4118 YNCTKM arpeccuBHbIe

MOHOLLE CPEACTBA, YNCTSLLME

MNOPOLLKW/KPEMBI, @ TaKKE OCTPblE

npeameTsl.

He vcnonb3yiiTe 4ns YNCTKM YCTPOACTBA
NapooumMCTUTENH, MOCKOMBKY 3TO MOXET

NPUBECTY K NOPaXEHWIO AMEKTPUYECKUM

TOKOM.

Yunctka BapoyHOM naHenu

CTeknokepammyeckme NOBEPXHOCTH
[MpoTpUTE CTEKNOKEPAMMYECKYHO NOBEPXHOCTb
TKaHbI0, CMOYEHHOMN B XOMOAHOW BOE.
Cnepute 3a Tem, 4ToObl He HEl He OCTaBanoch
CrnefoB MOKLLEro cpeacTea. Beimpute
MOBEPXHOCTb HACYX0 CYXOM MSTKOM TKaHbH.
OcTaTku ULy Ha CTEKNOKEPaMUYECKOI
MOBEPXHOCTM MOTYT MOBPEQNTL €€ Npy
CreaytoLeM BKITIOYEHNM.

Hu B koem cryyae He ucnonb3yite ans
yAaneHns Co CTEKMOKepaMMYECKOon
MOBEPXHOCTU 3aCOXLUMX OCTATKOB MULLM HOXM C
3y64aTbiM Ne3BMEM, METANINYECKIE MOYATTKMN
M.

V13BeCTKOBbIN HANET (KENTbIE NATHA) MOXHO
yaansTb CpeacTsami, MCNonb3yeMbIM1 s
yAaneHns HakVUn1, HanPUMEP, CTOMOBbLIM
YKCYCOM UNi FIUMOHHBIM COKOM. MOXHO Takke
CNOnb30BaTh BbITOBLIE CPEACTBA, KOTOPbIE
NpoaaloTCs B TOPrOBON CETU.

[ins ynaneHus cunbHbIX 3arpsisHEHA HaHecUTe
MOtoLLiee CPefCTBO ry6KOM 1 0CTaBbTE Ha
HEKOTOPOE BpeMsi Ans BO3LenCTBIS. 3aTem
OYMCTUTE NOBEPXHOCTb BAPO4HOM NaHemNu
BMNAXHOW TKaHbHO.

MponyKThl, copepxallye caxap, Takue, kak
KpeM UnK CUPON, HYXHO YAansTh
HeMefNEeHHO, He IOXUAASICH OCTbIBAHUS
MOBEPXHOCTM, TaK Kak OHU MOTyT
HeobpaTiMO NOBPeauTL
CTEKMOKEPAMUYECKYHO MOBEPXHOCTb.




2
3

Co BpemMeHeM MOXET NPOU30NTN N3MEHEHNE
LiBETa NOBEPXHOCTM, OfHAKO 3TO HUKOWUM
06pa3om He BnmusieT Ha ee paboTy.
MosiBneHne nsaTeH 1 obecLBeyrBaHme
CTEKMOKepaMM4eCKkoN MOBEPXHOCTY — 3TO
06bI4HOE SIBMEHME, KOTOPbIE HE SIBNSIETCA
NPU3HaKOM €€ NOBPEXAEHNS.

YucTka naHenu ynpaBneHuA
QuuncTbTE NaHernb YNpaBneHus 1 py4Ki-
PEryNATOPbI BIIAXKHOI TKAHBIO 11 BbITPUTE
Hacyxo.

Metns
[yxosoit Wwkad

p

12

3

NS YMCTKU NaHenW ynpaBneHus He
HAMaWTE KHOMKW/PYYKM-pErynsTopbl.
aK MOXHO NOBPEANTL NaHENb

ynpasnexus!

B~ w

OTKpoiiTe NEPeHIoK ABEPLY HANOMOBUHY.
CH/MUTE NepeHto ABEPLY, NOTAHYB ee
BBEPX 11 0cBOOOAVB OT NMPaBOii 1 NEBOM
neTnv.

YuncTtka gyxoBku

YucTka ABepubl OYXOBKM
MoitTe gBepLy BYXOBKW MAMKOW TKaHbLIO UNK
ryGKol, CMOYEHHO B TENNOM BOAE C

s YCTAHOBKM ABEPLIbI HA MECTO CreAyeT
BbINONHUTL B 06paTHOM Nopsifike

eiicTBIA No CHATUMIO. He 3abyabTe
3aKPbITb 3aXWUMbI HA KOPRYCe NeTNN fpy
YCTaHOBKe ABepLbl HAa MECTO.

A06aBneHneM XUaKoro MOIOLLEro CpeacTBa, 1
BbITMPANTE CYXOil TKAHbHO.

He vcnonb3yiite Ans YncTkv fBepLpl
MotoLLe cpeacTea ¢ abpaavBHbIMM
BeLLeCTBaMM Ui MeTannnyeckne
ckpebku. OHM MoryT nouapanatb
MOBEPXHOCTb W1 MOBPEANUTL CTEKIO.

B

CHsTMe ABepLbI AyX0BOro Wwkaca

1. Otkpoiite nepeaHioto aaepuy (1).

2. OtkpoiiTe 3aX1MbI Ha kopryce neTnu (2) ¢
NpaBo 1 NEBON CTOPOHBI NEpeaHel
ABEpLbI, HaXaB Ha HUX, kak NOKa3aHo Ha
PUCYHKE.

CHATUe BHYTPEHHEro cTekna
ABepubl

HYTpeHHee CTEKIO NaHeN ABEPLb! AYXOBOTO

LIKaa MOXKHO CHATb NS YACTKA.
1.

OTKpoIiTe ABEPLY JYXOBKU.

12

2

1 lNepenHsis ABepua

BuHT

MnacTmaccoBbIit Npodub

BHyTpeHHee cTekno

MnacTmaccoBbii aepxatenb
OTkpyTuTE OTBEPTKON BUHT (1)
BbiHbTe Npochunb (2), a 3aTem BHYTpeHHee
cTekno (3).
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4. Tlocne yero cobepute aBEPb, YCTAHOBMB
cTekno (3) B nnactMaccoBble fepxatenu (4)
1 CrpynnpoBaB Npotnb.

3ameHa NaMnoYKM OCBeLLEHUSA
AyXxoBoro Lkaga

OMACHO:

Bo nsbexaHue nopaxerus
3NEKTPUYECKNM TOKOM, MPEXIe YeM
3aMeHsITb namnouky, yoeantech B
TOM, YTO 3NeKTPonpUbop 0TCoEAMHEH
OT CETU 1 OCTbIN.

["opsiune NoBEPXHOCTI MOTYT NPUYUHUTD
oxoru!

J19 OCBELLEHNA yX0BOro LLIKad)a
MCNONb3yeTCA cneluanbHas
ANEKTPMYECKan nNaMmnoyka, KoTopasa MOXeT

BblAepxuBaTh Temnepatypy o 300 C.
[lononHuTENbHbIE CBEAEHMS CM. B
pasgene "TexHuyeckue xapakmepucmuku,
cmp. 12". JlaMnoyky oCBELLEHNS AyXOBOro
Lwkada MOXHO NproBPecTn B hMPMEHHBIX
CEPBUCHBIX LIEHTPaX.
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PacnonoxeHue namnoyku MoxeTt
TNM4aTbCa OT VI306pa)KeHVIH Ha PUCYHKe.

3ameHa Kpyrnoi namnoyku ocBelLeHus

AyxoBoro wkada

1. OTcoeanH1TE [yX0BON Wkad OT
3NeKTPOCETW.

2. CHUMMTE CTEKMAHHbBIN NnadoH, NOBEPHYB

3. BbIBepHUTE Namnoyky OCBELLEHMS LyXOBKM,
NoBOpa4MBas ee NpPOTWB YACOBOW CTPENKY,
W1 YCTAHOBMTE Ha €€ MECTO HOBYHO.

4. YcTaHOBUTE HA MECTO CTEKMNSAHHbINA NadgoH.



[ Mownck n ycrpanenue HencnpasHocTeit

«  BnonHe HopmarnbHO, eCnn nap BblgenseTcs Bo Bpems paboTel. >>> Omo He senisemcs
oo TQUCTIDABHOCIIBIO. e
Tlpn HarpesaHuy 1 OXNaXAeHNN NPUOOP N3AACT MeTanNUHecKNe LyMbI,

+  [lpn HarpeBaHUW MeTannMYECKIe LETANM MOTYT PaCLUMPSTLCS 1 U3LaBaTth 3BYKM. >>> 9mo

o HE ABNIACIICA HOUCNDAGHOCMBIO.

Tpubop wikad He padotaer.

+  [naBkui NpefoxpaHuTenb HeucnpaBeH unu cpabotan. >>> [Ipogepbme naskue
npedoxpaHumenu e 6oke npedoxpaHumened. [pu Heobxo0umocmu 3aMeHUme ux umnu
8KIYUME.

+  [lyxoBo¥ wkad He BKITIOYEH B (3a3€MIEHHYI0) PO3ETKY aMeKTpoceTn. >>> [pogepbme
Coe0UHeHUE WmencerbHOU 8UITKU.

amMnoyka OCBELLEHNS AyXOBOrO LUKkada HeucnpaeHa. >>> 3aMeHume namnoyky 0ceeweHust
Wwkadpa.

*  Het anextponutanus. >>> [pogepbme Hanuyue anekmponumanus. [posepbme

npedoxpaHumenu 8 6ioke npedoxpaHumenel. lpu Heobxodumocmu 3ameHume unu

8KITH04UMe NpedoxpaHumesnu.

*  He 3agaHa yHkums nnn Temnepartypa. >>> Boibepume hyHKUU U ycmaHosume
memnepamypy ¢ NOMOWbI0 hepekmoyamens yHKYul u (unu) peaynsimopa memnepamypa|.

« B Mopensix, ocHalLEHHbIX TalMEPOM, TANMEP He YCTaHOBMNEH. >>> YcmaHosume 8pemsi.
(B Mogensix ¢ MUKPOBOMHOBOI NeYbto YNpaBmneHne no TaiMepy LeNCTBYET TOMbKO Anst
MVKPOBOITHOBOW Meyn).

*  Her anextponutanus. >>> [fpogepbme Hanu4yue anekmponumanus. [posepbme
npedoxpaHumenu 8 6ioke npedoxpaHumenel. lpu Heobxodumocmu 3ameHume unu
8KITI0YUMe npedoxpaHumenu.

+  PaHee npou3oLwLno oTKMIOYeHNE ANeKTPoSHeprn. >>> Yemarogume epems / Bbikmoyume
Oyx080il WKagh U 8KIOYLUME CHOBA.

Ecnu Bbl He MOXETE YCTPaHUTL HEMONAAKW, HECMOTPS HA BbIMONHEHWE UHCTPYKLMIA, NPUBEAEHHbIX B
aHHOM pasfiene, 0bpaTuTech Kk NPeACTaBUTENI0 aBTOPU3OBAHHON CepPBUCHON cryxBbl. He nbiTaitTech
aMOCTOSITENbHO OTPEMOHTUPOBATL HEMCTPABHLIN aNeKTponpubop.
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Pirmiausia jdémiai perskaitykite §j vartotojo vadova!

Gerbiamas pirkéjau,

Adiu, kad pasirinkote ,Beko" gaminj. Tikimés, kad Siuo gaminiu, kuris buvo pagamintas naudojantis
aukscCiausios kokybés moderniausig technologijg, liksite patenkinti. Todél prieS naudojantis Siuo prietaisu
praSome perskaityti visg §j vartotojo vadova ir prie jo pridedamus dokumentus ir pasilikti juos, jei jy
prireikty ateityje. Jeigu atiduotuméte Sj gaminj kam nors kitam, kartu atiduokite ir §j vartotojo vadova.
Vadovaukites visais Siame vartotojo vadove pateikiamais jspéjimais ir informacija.

Atminkite, kad Sis vartotojo vadovas taip pat taikytinas keletui kity modeliy. Siame vadove nurodoma, kuo
skiriasi jvairus modeliai.

Simboliy paaiSkinimas

Siame vartotojo vadove naudojami $ie simboliai:

Svarbi informacija arba naudingi
patarimai apie Sio prietaiso naudojima.

Jspéjimai apie gyvybei ir / arba turtui

! pavojy keliangias situacijas ir sglygas.
/&\ Jspéjimas dél elektros smigio.
c Jspéjimas dél gaisro pavojaus.
fi |spéjimas dél jkaitusiy pavirsiy.

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

Ce Made in TURKEY
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[ISvarbﬁs nurodymai ir jspéjimai dél saugos ir aplinkosaugos

Siame skyriuje pateikiamos saugos
instrukcijos, kuriy laikydamiesi
apsisaugosite nuo susizeidimo ar

materialinés 7alos pavojy. Nesilaikant

Siy instrukcijy bet kokia prietaiso

garantija nebegalios.

Bendrieji saugos reikalavimai

e §j prietaisg galima naudoti
vaikams nuo 8 mety amziaus ir

asmenims, turintiems psichiniy,

jutiminiy arba protiniy negaliy
arba patirties bei ziniy trukumo,
jeigu jie yra prizitrimi arba
instruktuojami, kaip saugiai
naudoti §j prietaisg, ir supranta
atitinkamus pavojus.

Neleiskite vaikams zaisti su Siuo

prietaisu. Vaikams draudziama
valyti ir techniskai prizitréti j
gaminj, nebent juos prizitréty
suaugusieji.

¢ Niekada prietaiso nestatykite ant

grindy su kilimine danga. Tokiu
atveju del nepakankamos oro
tekmes po prietaisu elektrinés
dalys gali perkaisti. Tai sukels
problemy naudojantis Siuo
prietaisu.

e Remonto ir techninés prieziuros
darbus visuomet privalo atlikti
jgaliotojo techninio aptarnavimo

centro atstovai. Gamintojas néra

atsakingas uz zalg, kilusig dél

darby, kuriuos atliko nejgaliotieji
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asmenys; tokiu atveju garantija
gali nebegalioti. Pries
montuodami atidziai perskaitykite
instrukcijas.

Nenaudokite prietaiso, jeigu jis
turi defekty arba yra regimai
pazeistas.

Po kiekvieno naudojimo
patikrinkite, ar iSjungéte prietaiso
valdymo mygtukus.

Elektros sauga

Jeigu gaminys turi defekty, jo
negalima naudoti, kol jo
nepataisys jgaliotojo techniniio
aptarnavimo centro atstovas. Kyla
elektros smugio pavojus!
Prijunkite §j gaminj prie jzeminto
lizdo/elektros linijos, apsaugoto
tinkamos kategorijos saugikliu
kaip nurodyta skyriuje , Techniniai
duomenys®. Ir naudojant su
transformatoriumi, ir be jo,
jsitikinkite, ar jZeminimo
instaliavimg atliko kvalifikuotas
elektrikas. Musy bendrové néra
atsakinga uz jokius nuostolius,
patirtus naudojant gaminj, kuris
nera jzemintas pagal vietos
reglamentus.

Niekada neplaukite gaminio,
purkSdami arba pildami ant jo
vandenj! Kyla elektros smagio
pavojus!



Atliekant montavimo, techninés
priezitros ir remonto darbus, Sis
gaminys privalo bati atjungtas nuo
maitinimo tinklo.

Jeigu gaminio jungiamasis kabelis
bty pazeistas, jj privalo pakeisti
gamintojas, technings priezitros
specialistas arba kiti panasios
kvalifikacijos asmenys, kad buty
iSvengta pavojaus.

Naudokite tik skyriuje , Techniniai
duomenys® nurodytg jungiamajj
kabelj.

Prietaisg privaloma jrengti taip,
kad prireikus jj galima bty
visiSkai atjungti nuo tinklo. Nuo
tinklo privaloma arba iStraukiant
elektros kiStukg, arba naudojant
elektros sistemoje jrengta jungiklj
atsizvelgiant j statybos
reglamentus.

Naudojimo metu orkaités galinis
pavirsius jkaista. Galiniame
pavirSiuje negalima prijungti
duju/elektros jungCiy, nes jos gali
buti pazeistos.

Neprispauskite jungiamyjy laidy
tarp orkaités dureliy ir korpuso;
nenutieskite jo virs jkaitusiy
pavirsiy. Kitaip gali issilydyti laido
izoliacija ir dél trumpojo jungimo
Kilti gaisras.

Darbus su bet kokiais elektriniais
prietaisais ir sistemomis gali
atlikti tik jgaliotieji kvalifikuoti
specialistai.

Esant gedimui, iSjunkite prietaisa
ir atjunkite jj nuo maitinimo tinklo.
Norint tai padaryti, pirma iSjunkite
namy tinklo saugiklj.

Patikrinkite, ar saugiklio elektros
saugos klase yra tinkama Siam
gaminiui.

Gaminio sauga

Prietaisas ir jo prieinamos dalys
jkaista naudojimo metu. Bukite
atsargus ir neprisilieskite prie
kaitinimo elementy. Neleiskite
jaunesniems nei 8 mety amciaus
vaikams buti prie prietaiso, jeigu
nuolat jy neprizitrite.
Nesinaudokite virykle, kai jusy
démesys arba koordinacija yra
susilpnéjusi del alkoholio ir/arba
narkotiky vartojimo.

Bukite atsargus, naudodami
pateikaluose bet kokius
alkoholinius gérimus. Esant
aukstai temperaturai, alkoholis
garuoja; prisilietes prie karsto
pavirSiaus, jis gali uzsiliepsnoti ir
sukelti gaisra.

Nelaikykite Salia buitinio prietaiso
jokiy degiy medziagy, nes jo
Sonai naudojimo metu jkaista.
Eksploatavimo metu prietaisas
jkaista Bukite atsargus ir
neprisilieskite prie kaitinimo
elementy orkaités viduje
Pasirlpinkite, kad visos
ventiliacijos angos baty atviros.
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e Nesildykite orkaitéje maisto
skardinése ir stiklainiuose.
Skardinéje/stiklainyje susidares
slégis gali juos susprogdinti.

e Nedékite kepimo skardy, indy ar
aliuminio folijos tiesiai ant orkaités
dugno. Susikaupusi Siluma gali
sugadinti orkaités dugna.

e Orkaités dureliy stiklo nevalykite
Siurksciu abrazyviniu valikliu ar
astriais metaliniais gremztukais,
nes galite subraizyti pavirsiy ir dél
to stiklas gali suduZzti

e Nevalykite prietaiso gariniais
valymo prietaisais, nes galite
patirti elektros smag;.

¢ Naudokite lentynas taip, kaip
aprasyta skyriuje ,, Kaip naudoti
elektring orkaitg*.

¢ Nenaudokite prietaiso, jeigu jo
priekinis dureliy stiklas yra
iSimtas arba suskiles.

e (Orkaités rankena néra skirta
ranksluosciy dziovinimui.
Nekabinkite ranksluosCiy, pirstiniy
ar panasiy tekstilés gaminiy, kai
veikia grilio funkcija ir durelés yra
praviros.

e Deédami j orkaite arba iStraukdami
i$ jos indus, visuomet maveékite
Silumai atsparias pirstines.

e Norédami iSvengti elektros
smugio, pries pakeisdami
lempute jsitikinkite, kad prietaisas
iSjungtas.
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Nepriziurimas maisto gaminimas
ant kaitlentes su riebalais ar
aliejumi gali bati pavojingas ir
sukelti gaisrg. NIEKADA
negesinkite gaisro vandeniu, bet
iSjunkite prietaisg ir tada
uzdenkite liepsng, pvz., dangCiu
arba gesinimo apdangalu.

Gaisro pavojus: Nelaikykite daikty
ant maisto gaminimo pavirsiy.
Jei pavirSius jtrukes, prietaisg
iSjunkite, kad nepatirtuméte
elektros smugio

Prietaisas neskirtas dirbti su
iSoriniu laikmaciu ar atskira
nuotolinio valdymo sistema.

Gary slégis, kuris susidaro dél ant
viryklés pavirSiaus arba puodo
dugno esancios dregmés, gali
priversti puodg judéti. Todél
puody dugnai ir viryklés pavirSius
visuomet turi bati sausi.

Norédami uztikrinti gaminio apsaugg
nuo gaisro:

KiStuka j elektros lizdg privaloma
jkisti taip, kad nekilty kibirkSciy.
Nenaudokite pazeisto arba jpjauto
kabelio, o taip pat ilginimo laido;
naudokite tik originaly kabel;.

] elektros lizdg jokiais budais
negalima kisti drégno arba
suslapusio kiStuko.

Numatytoji naudojimo paskirtis

Sis gaminys skirtas naudoti tik
buityje. Jj draudziama naudoti
komercinei veiklai.



Sis prietaisas skirtas tik maistui
gaminti. Prietaiso negalima
naudoti kitiems tikslams,
pavyzdziui, patalpai Sildyti.

Sio prietaiso negalima naudoti
lekStéms po kepimo grotelémis
Sildyti, rankSluosciams bei
Sluostems ir pan. ant rankenos
kabinti, daiktams dZiovinti ir
patalpoms Sildyti.

Gamintojas neatsako uz jokig 7alg,
patirta netinkamai naudojant arba
prizitrint prietaisa.

Orkaite galima naudoti maistui
atSildyti, kepti, kepinti ir kepti
grilyje.

Vaiky sauga

Naudojimo metu pasiekiamos
dalys gali labai jkaisti. Neleiskite
prie jy buti mazameciams
vaikams.

Pakavimo medsiagos gali kelti
pavojy vaikams. Saugokite
pakavimo medziagas nuo vaiky.
ISmeskite visas pakuotes dalis
atsizvelgdami j aplinkosaugos
reikalavimus.

Elektriniai ir (arba) dujiniai
prietaisai gali buti pavojingi
vaikams. Gaminiui veikiant,
neleiskite artyn vaiky ir neleiskite
jiems Zaisti su Siuo prietaisu.
Vir§ prietaiso nelaikykite daikty,
kuriuos vaikai gali bandyti pasiekti.
Ant atidaryty priekiniy dureliy
nedékite sunkiy daikty ir

neleiskite vaikams ant jy sedéti.

Prietaisas gali apvirsti arba gali

bati sugadinti dureliy vyriai.
Seno gaminio iSmetimas

Seng gaminj iSmeskite nezalingu
aplinkai bldu.

Sis gaminys pazymétas selektyvaus
rasiavimo simboliu, kuriuo Zymimos
elektros ir elektroninés jrangos
atliekos (WEEE). Tai reiskia, kad §
gamin;j reikia iSmesti vadovaujantis
Europos direktyva 2002/96/EB, kad
jis bty perdirbtas arba iSmontuotas ir
tokiu budu baty sumazintas jo
poveikis aplinkai. Daugiau
informacijos gausite i$ vietos arba
regiono valdzios institucijy.

Galite kreiptis j savo vietinj atstovag
arba savo savivaldybés panaudoty
elektros prietaisy surinkimo punktg ir
suZinoti, kaip iSmesti §j gamin;.
PrieS iSmesdami savo seng gaminj,
nupjaukite maitinimo kabel; su
elektros kiStuku ir sugadinkite dureliy
uzrakta (jeigu jis yra), kad
iSvengtumete vaikams pavojingy
salygu.
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Pakavimo medziagy iSmetimas
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Pakavimo medziagos gali buti
pavojingos vaikams. Pakavimo
medziagas laikykite vaikams
nepasiekiamoje vietoje. Sio
gaminio pakavimo medziagos
pagamintos i$ pakartotinai
panaudojamy medziagy.
Tinkamai jas iSmeskite ir
iSrusiuokite, atsizvelgdami j
atlieky perdirbimo instrukcija.
NeiSmeskite jy kartu su
jprastomis buitinemis atliekomis.



7 Bendra informacija
Apzvalga

o O W =

Priekinés dureles
Rankena
Apating dalis
Skarda

Grilio grotelés
Valdymo skydelis

- 4 O o
- o

Degiklio plokste

Ventiliatoriaus variklis (uz plieno plokstes)
Lemputé

Grilio Sildymo elementas

Lentynos padétis

© 0o N o>»

1 2 3 4

|spéjamoji lemputé

Vienos grandinés kepimo plokste Galinis
kairysis

Vienos grandinés kepimo plokste Priekinis
kairysis

Vienos grandinés kepimo plokste Priekinis
desinysis

Vienos grandinés kepimo plokSte Galinis
desinysis

Mechaninis laikmatis

Funkcijy parinkimo rankenélé

Termostato lemputé

Termostato rankenélé
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Komplekto turinys

Pateikti priedai gali skirtis priklausomai nuo
aminio modelio. Jasy gaminyje gali buti ne
isi vartotojo vadove aprasyti priedai.

1. Vartotojo vadovas

2. Orkaités kepimo skarda
Naudojama pyragaiCiams, Saldytiems
maisto produktams ir dideliems kepsniams
kepti.

3. Grilio grotelés
Naudojamos kepinimui ir maisto
produktams, kurie bus kepami, kepinami
arba gaminami troSkinimo induose,
dedamos ant pageidaujamy bégeliy.
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Techniniai duomenys

VIRYKLE

Energija

ORKAITE/GRILIS
Pagrinding orkaite

Vidaus lemputé

. J ) ]
pagal EN 50304 standartg. Sie dydZiai yra nustatyti esant standartinei apkrovai, veikiant apatinio-virSutinio
kaitinimo arba kaitinimo naudojant ventiliatoriy funkcijoms.
Energijos efektyvumo klasé nustatyta pagal atsizvelgiant j Siuos prioritetus, priklausomai nuo to, ar
atitinkamos funkcijos gaminyje yra, ar ne. 1- gaminimas naudojant ekonomisko kaitinimo ir ventiliatoriaus
funkcijg, 2- létas gaminimas naudojant terminio grilio funkcijg, 3- gaminimas naudojant terminio grilio
funkcija, 4- apatinio/virSutinio kaitinimo funkcijos naudojant ventiliatoriy, 5- virSutinio ir apatinio kaitinimo

funkcija.

iekiant pagerinti Sio gaminio kokybe, MasSiny kategorijos plokStelése arba jas
echniniai duomenys gali bati kei¢iami be lydinCiose dokumentacijose nurodyti dydZiai
iSankstinio jspéjimo. gauti esant laboratorinems salygoms,
. — - vadovaujantis atitinkamais standartais.

loje insfrukcijoje nurodytos savybés yra Buitiniy prietaisy sanaudos ir reikimés gali
schemiskos i gali skirtis nuo gaminio skirtis priklausomai nuo eksploatavimo ir
savybiy. aplinkos salygy.

TLT



Jrengimas

Prietaisg jrengti turi kvalifikuotas specialistas,

vadovau

damasis galiojanCiais teises aktais. Kitaip

nebegalios gaminio garantija. Gamintojas néra
atsakingas uz zalg, kilusig dél darby, kuriuos
atliko nejgaliotieji asmenys; tokiu atveju
nebegalios ir garantija.

artotojas yra atsakingas uz vietos, elektros
ir dujy instaliacijos paruoSima Siam
gaminiui,

AN\

PAVOJUS:

Sis prietaisas turi biti jrengtas ir prijungtas
atsizvelgiant j galiojancius vietos dujy ir
(arba) elektros prijungimo reglamentus.

/N

PAVOJUS:

Prie$ pradedant instaliacijg, apZirékite
§j gaminj, ar jis neturi kokiy nors
defekty.

Jeigu turi, neinstaliuokite jo. Sugadinti
gaminiai kelia pajovy jusy saugai.

Prie$ jrengiant

Siekiant

uztikrinti, kad po Siuo gaminiu likty

batinas tarpas orui cirkuliuoti, rekomenduojame
statyti §j gaminj ant kieto pagrindo, kad jo kojelés
nestovéty ant jokiy kilimy ar minkstos kiliminés

dangos.
Virtuvés
iSlaikyty
virtuves

grindys turi bati pakankamai tvirtos, kad
prietaiso svorj ir papildoma svorj:
reikmenis, kepimo indus ir maisto

produktus.
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Sj prietaisg galima naudoti spintelése bet
kurioje puséje, bet, kad vir§ kaitvietes likty
maziausiai 400 mm tarpas, tarpas tarp
prietaiso ir Soninés sienos, sienelés ar
aukstos spinteles turi buti bent 65 mm.

Sj prietaisg galima statyti ir atskirai. Vir§
viryklés privaloma palikti maZiausiai 750
mm tarpa.

(*) Jeigu vir§ viryklés bus montuojamas
gartraukis, Zr. gartraukio gamintojo
instrukcijg dél tinkamo montavimo aukscio
(min. 650 mm).

Sis prietaisas atitinka 1 klasés prietaisy
reikalavimus, t.y., jj galima statyti galine ir
viena Sonine sienele prie virtuvés sieny,
virtuvés baldy arba bet kokio dydZio
jrenginio. IS kitos pusés virtuvés baldas ar
jrenginys gali bt tik tokio paties dydZio
arba mazesnis.

Bet koks prie Sio prietaiso esantis virtuvés
baldas privalo buti atsparus Silumai (bent iki
100 °C).

Jrengimas ir prijungimas
Sj prietaisa reikia jrengti ir prijungti atsizvelgiant j
jstatymuose dél prijungimo numatytas taisykles.



Nestatykite Sio buitinio prietaiso prie
Saldytuvo ar $aldiklio. Sio prietaiso
kleidZiama Siluma padidins Saldymo
prietaisy energijos sanaudas.
Prietaisg turi nesti bent du Zmonés.
Prietaisg batina statyti tiesiai ant grindy. Jo
negalima statyti ant pagrindo ar stovo.
Nekelkite ir neperstatinekite prietaiso,

laikydami uz jo dureliy ir (arba) rankenos.
pgadinamos durelés, rankenos ar vyriai.

Elektros jvadas

Prijunkite §j gaminj prie jZeminto lizdo, apsaugoto
tinkamos kategorijos saugikliu, kaip nurodyta
techniniy duomeny lenteléje. Ir naudojant su
transformatoriumi, ir be jo, jsitikinkite, ar
jzeminimo instaliavima atliko kvalifikuotas
elektrikas. Misy bendrove néra atsakinga uz
jokia Zala, kuri gali atsirasti naudojant gaminj,
kuris néra jZemintas atsizvelgiant j vietos
reglamentus.

PAVOJUS:

Prietaisg prie maitinimo tinklo gali
prijungti tik jgaliotasis kvalifikuotas
meistras. Prietaiso garantija galioja tik
tinkamai jj prijungus.

Gamintojas néra atsakingas uz Zalg, kilusig
dél darby, kuriuos atliko nejgaliotieji
asmenys.

[ PAVOJUS:

Maitinimo laido negalima prispausti,
sulenkti ar suspausti, jis neturi liestis
prie jkaitusiy prietaiso daliy.

PaZeistg maitinimo laidg privalo pakeisti
kvalifikuotas elektrikas. Kitu atveju kyla
elektros smugio, trumpojo jungimo ar gaisro
pavojus!
Maitinimo tinklo duomenys turi atitikti ant
prietaiso esancioje kategorijos plokSteléje
nurodytus duomenis. Kategorijos plokgtelae
pamatysite arba atidara dureles arba apatind
dangtd, arba ji bus ant galinés prietaiso sienelés,
priklausomai nuo prietaiso modelio.
Sio gaminio maitinimo laidas privalo atitikti
techniniy duomeny lenteléje nurodytus
parametrus.

PAVOJUS:

Prie$ pradédami bet kokius elektros
prijungimo darbus, i§junkite gaminj i§
maitinimo tinklo.

Kyla elektros smugio pavojus!

Maitinimo kabelio prijungimas
1. Maitinimo laidas su Siuo buitiniu prietaisu
nepateikiamas, maitinimo laida prie buitinio
prietaiso privalo prijungti jgaliotasis asmuo,
kuris parinks laidg pagal lentele (Techniniai
duomenys, puslapis 10), remdamasis jusy
namo elektros instaliacija, vadovaudamasis
laidy jungimo schema.
Jeigu nejmanoma i§ maitinimo tinklo i§jungti visy
poliy, iSjungimo prietaisai (saugikliai, grandinés
apsaugos jungikliai, kontaktoriai) turi bati
prijungti paliekant bent 3 mm tarpelius tarp
konkakty; visi poliai turi bati Salia (bet ne vir§)
viryklgs, atsizvelgiant j IEE reglamentus.
Nesilaikant Sio nurodymo gali kilti naudojimo
problemy ir gaminio garantija nebegalios.
Rekomenduojama papildoma apsauga,

panaudojant elektros grandinés
pertraukiklj.

Atsuktuvu atidarykite iSvady bloko dangtj.
Tieskite maitinimo laidg per laido spaustuka,
esantj po iSvadu, ir pritvirtinkite maitinimo
laidg prie pagrindinio korpuso jtaisytu varztu
per laido spaustukg.

4, Prijunkite laidus pagal pateikta schema.

4Q

w N

jzemlnlm

3NAC 380/400/415 V

2NAC 380/400/415 V.

5. Sujunge laidus, uzdarykite jvado bloko dangtj.

jzemlnlmo
220/230/240V A

L2

1zem|n|mo
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6. Nuteiskite maitinimo kabelj taip, kad jis
nesiliesty prie gaminio ir nebuty suspaustas
tarp gaminio ir sienos.

Saugos sumetimais, maitinimo kabelis
neturi buti ilgesnis nei 2 metrai.

Pristumkite prietaisg prie virtuvés sienos.
Orkaités kojeliy reguliavimas
Naudojant kylanti vibracija gali priversti
prikaistuvius judéti. Sios pavojingos sitacijos
galima iSvengti tinkamai iSlyginuts ir
subalansavus prietaiso aukstj.
Savo paCiy saugumui pastatykite prietaisa
tiesiai, reguliuodami keturias apacioje
esancias kojeles, sukdami jas kairén arba
desinén, kad prietaisas buty sulygintas su
stalvirsiu.

Galutinis patikrinimas

1. Prietaisg vél prijunkite prie elektros tinklo.

2. Patikrinkite elektros veikima.

Busimas transportavimas
e [Ssaugokite originalig prietaiso déze ir
veZkite prietaisg jo originalioje pakuotéje.
Vadovaukités ant déZés pateiktais
nurodymais. Jeigu neturite originalios
kartonines dézés, supakuokite gaminj |
plastiking plévele su oro burbuliukais arba
storg kartona ir tvirtai apsukite jj lipnia
juosta.
¢ Norédami apsaugoti, kad viduje esancios
grilio grotelés ir skardos nesugadinty
orkaités dureliy, skardy padéties lygyje
lipnia juosta prilipdykite kartono juostele prie
vidinés dureliy pusés. Lipnia juostele
priklijuokite dureles prie orkaités korpuso.
e Nekelkite ir neperstatinékite prietaiso,
laikydami uZ jo dureliy ir arba rankenos.
Nedékite ant gaminio jokiy daikty ir neskite
jj tik vertikalioje padetyje.

pZidrekite prietaisg ir jsitikinkite, ar jis
nebuvo apgadintas gabenimo metu.
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Pl Paruosimo Darbai

Patarimai, kaip taupyti energija

Si informacija padés jums ekologiskiau naudoti §j

buitinj prietaisg ir taupyti energija.

e Naudokite tamios spalvos arba emale

padengtus prikaistuvius, nes jie geriau

perduoda Siluma.

Gamindami patiekalus, jkaitinkite orkaite,

jeigu tai rekomenduojama vartotojo vadove

arba pagal recepta.

e Gaminant maista, daznai nedarinekite
orkaités dureliy.

e Jeigu jmanoma, vienu metu orkaiteje
stenkités gaminti daugiau nei vieng
patiekalg. Galite gaminti, padéje du kepimo
indus ant vieliniy grilio groteliy.

e Gaminkite daugiau nei vieng patiekalg vieng
po kito. Orkaité jau buty jkaitusi.

e (alite sutaupyti energijos iSjungdami orkaitg
kelias minutes prieS kepimo pabaiga.
Neatidarykite orkaités dureliy.

e AtSildykite uzSaldytus maisto produktus
prieS gamindami juos.

e Kepimui naudokite puodus/keptuves su
dangciais. Nenaudojant danggiy, energijos
sgnaudos gali padidéti iki 4 karty.

e Pasirinkite degiklj, labiausiai tinkama pagal
prikaistuvio, kurj naudosite, dugno dyd;.
Visuomet parinkite tinkamo dydzio
prikaistuvius patiekalams ruosti. Didesniems
prikaistuviams reikia daugiau energijos.

e Gamindami ant elektriniy kaitlenciy, batinai
naudokite prikaistuvius plokSciais dugnais.
Puodai storais dugnais uztikrina geresnj
Silumos laiduma. Taip galite sutaupyti iki
1/3 elektros energijos.

e Indai ir prikaistuviai privalo atitikti kaitinimo
vietos dydj. Indy arba prikaistuviy dugnai
neturi buti mazesni uz kaitvietés skersmen.

e Kaitinimo vietos ir prikaistuviy dugnai privalo
bti Svards. Purvas sumazins Silumos
perdavima i§ kaitinimo vietos puodo dugnui.

e Gamindami ilgai, iSjunkite kaitinimo vietg 5
arba 10 minuciy iki gaminimo laiko
pabaigos. Taip galite sutaupyti iki 20 %

elektros energijos, naudodami likusig Siluma.

Naudojant pirmg karta
Pirmasis prietaiso valymas

am tikros valymo priemongs ar valymo
medziagos gali apgadinti pavirsiy.

alydami nenaudokite ésdinaniy valymo
priemoniy, valymo milteliy/pienelio ar kokiy
nors astriy daikty.

1. Nuimkite visas pakavimo medziagas.

2. Nuvalykite prietaiso pavirsius drégnu
skuduréliu ar kempine, tuomet sausai
nusluostykite.

Pradinis Sildymas

Pakaitinkite prietaisg mazdaug 30 minuciy,

tuomet iSjunkite jj. Taip bus nudegintos ir

paSalintos po gamybos likusios nuosédos ir

apsauginiai sluoksniai.

DEMESIO

Karsti pavirSiai gali nudeginti!
Naudojamas prietaisas gali jkaisti.
Niekuomet nelieskite karsty degikliy, vidiniy
orkaités daliy, Sildytuvy ir pan. Neleiskite
vaiky artyn.

Dédami j orkaite ar iStraukdami i$ jos indus,
visuomet muvekite Silumai atsparias

pirstines.
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Elektriné orkaité

1.

5.
6.

IS orkaiteés iSimkite visas kepimo skardas ir
groteles.

2. Uidarykite orkaités dureles.
3.
4. Parinkite didziausig grilio galinguma; Zr. Kaip

Pasirinkite padetj , Statinis”.

naudoti elektring orkaite, puslapis 19.
Pakaitinkite orkaite mazdaug 30 minugiy.
ISjunkite orkaite; Zr. Kaip naudoti elektring
orkaite, puslapis 19

Orkaité su griliu

1.

2.
3.

IS orkaiteés iSimkite visas kepimo skardas ir
groteles.

UZdarykite orkaités dureles.

Parinkite didZiausig grilio galinguma; Zr. Kaip
naudoti grilj, puslapis 22.

Pakaitinkite orkaite mazdaug 30 minugiy.
ISjunkite grilj; zr. Kaip naudoti grilj,

puslapis 22
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Pirmq kartg naudojant orkaite, porg valandy
gali kilti dimuy ir sklisti nemalonus kvapas.

ai visiSkai normalu Butinai gerai iSvédinkite
patalpg, kad joje nelikty dumy ir
nemalonaus kvapo. Stenkités nejkvepti
damy ir jy skleidziamo kvapo.




B Kaip naudoti sia virykle

Bendroji informacija apie maisto
gaminima

Aliejumi nepripildykite daugiau nei
tre¢dalio keptuves. Kaitindami aliejy
kaitvietés nepalikite be priezitros. Dél
perkaitusio aligjaus gali Kilti gaisras.
Nlekuomet nebandyklte gaisro
uzdekite jj audmlu gaisrui gesinti ar
drégnu skudureéliu. 1§junkite kaitviete,
jei tai padaryti saugu, ir kvieskite
ugniagesius.

Prie$ kepdami maisto produktus, visada
kruopSciai juos nusausinkite ir 1étai dekite |
karstg aliejy. Prie$ kepima bitinai visiSkai
atSildykite uzSaldytus maisto produktus.
Kaitinkdami aliejy, neuzdenkite prikaistuvio.
Puodus ir keptuves ant kaitlentes dekite taip,
kad jy rankenos nebuty vir$ kaitvietiy ir
nejkaisty. Ant kaitlentés nedékite
nesubalansuoty ir lengvai virstanciy indy.
Nedekite tusciy indy ir prikaistuviy ant
jlungty kaitvieciy. Jie gali buti sugadinti.
Laikant jjungta kaitviete be indo ar
prikaistuvio, gaminys gali sugesti. Pabaige
gaminti, iSjunkite kaitvietes.

Gaminio pavirSius gali buti jkaites, todél
nedékite ant jo plastikiniy ir aliumininiy indy.
Jeigu tokios medziagos istirpty, nedelsdami
nuvalykite pavirsiy.

Tokiuose induose nereikéty laikyti ir maisto
produkty.

Naudokite tik prikaistuvius arba indus
ploksciais dugnais.

| prikaistuvius ir indus dékite tinkama maisto
produkty kiekj. Tuomet nereikés
bereikalingai valyti, nes patiekalai neiSbégs.
Nedekite ant kaitvie¢iy puody arba keptuviy
dangciy.

Prikaistuvius dékite taip, kad jie baty
kaitvieCiy viduryje. Jeigu norite perkelti
priekaistuvj ant kitos kaitvietes, pakelkite ir
padékite jj ant kaitvietes, o ne traukite jj
pavirsiumi.

Patarimai dél stiklo keramikos kaitlenéiy

Stiklo keramikos pavirSius yra atsparus
karSCiui ir dideliems temperatury
skirtumams.

Ant stiklo keramikos pavirSiaus nelaikykite
jokiy daikty; nenaudokite jo vietoje
pjaustymo lentos.

Naudokite keptuves ir puodus tik lygiais,
glotniais dugnais. Astris kraStai subraizo
pavirsiy.

Nenaudokite aliumininiy puody ir keptuviq
AI|um|n|s gadma stiklo keramikos pavirSiy.
I8siliejes maistas gali
sugadinti stiklo
keramikos pavirSiy ir
sukelti gaisra.

Nenaudokite puody su
jdubusiais arba
iSgaubtais dugnais.

Naudokite keptuves ir
puodus tik lygiais
dugnais. Tokie puodai
uztikrina geresnj
Silumos perdavima.

Jei puodo dugno
skersmuo per mazas,
prarasite dalj energijos.

Kaitlenciy naudojimas

MW —

Vienos grandinés kepimo plokste 14-16 cm
Vienos grandinés kepimo ploksté 18-20 cm
Vienos grandinés kepimo plokste 14-16 cm
Vienos grandinés kepimo plokste 18-20 cm
yra rekomenduojamo skersmens puody,
kuriuos reikia naudoti ant atitinkamy degikliy,
sgrasas.
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PAVOJUS:
Saugokite kaitviete, kad ant jos kas

nors nenukristy. Net ir tokie mazi
daiktai kaip druskiné gali sugadinti
kaitviete.

Nenaudokite jskilusiy kaitvieCiy. Pro Siuos
jskilimus gali prateketi vanduo ir gali sukelti
trumpajj jungima.

Jei pavirSius buty sugadintas (pvz., yra
matomy jskilimy), nedelsiant iSjunkite
prietaisg, kad sumazintuméte elektros
smugio rizikg.

Stiklokeraminiy kaitvie€iy jjungimas
Stiklokeramines kaitvietes valdykite kaitvieCiy
mygtukais. Sukite kaitvietés rankenélg j
atitinkama padeétj, kad buty nustatytas reikiamas
maisto gaminimo lygis.

Maisto 1
gaminimo
lygis

Stiklokeraminiy kaitvieéiy iSjungimas
Pasukite kaitvietes rankenéle j iSjungimo
(virSuting) padétj.
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[} Kaip naudoti orkaite
Bendroji informacija apie kepima,
kepinima ir kepima grilyje

l DEMESIO
Karsti pavirSiai gali nudeginti!

Naudojamas prietaisas gali jkaisti.
Niekuomet nelieskite karsty degikliy, vidiniy
orkaités daliy, Sildytuvy ir pan. Neleiskite
vaiky artyn.

Dédami j orkaite ar iStraukdami i$ jos indus,
visuomet mivekite Silumai atsparias
pirstines.

[ PAVOJUS:
Atidarydami dureles, bukite atsargus,

nes pro jas gali iSeiti garai.
Karsti garai gali nudeginti rankas, veida ir
(arba) akis.

Patarimai dél kepimo

e Naudokite tinkamas nepridegancias
metalines lekstes, aliumininius indus arba
Silumai atsparias silicio formas.
Geriausiai iSnaudokite groteliy vieta.
Kepimo forma dékite groteliy viduryje.
Pries jjungdami orkaite arba grilj, pasirinkite
tinkamg groteliy padetj. Nekeiskite groteliy
padéties, kai orkaité yra jkaitusi.

e Orkaités durelés turi biti uzdarytos.

Patarimai dél kepinimo

o Visa viSta, kalakutas ir dideli mésos gabalai
iSkeps geriau, jeigu prie$ tai juos palaikysite
marinatuose, pavyzdZiui, citriny sulCiy ir
juodujy pipiry.

e Mesai su kaulais iSkepti reikia mazdaug 15
- 30 minuciy daugiau, nei kepant tokio
paties dydzio kepsnj be kauly.

e Turétuméte apskaiciuoti kepsnio kepimo
laikg: vienas mésos centimetras j aukstj
iSkepa per 4 - 5 minutes.

e Mesai iSkepus, palikite jg orkaiteje dar
mazdaug 10 minuciy. Sultys geriau
pasiskirsto kepsnyje ir neiSbéga, kai mésa
pjaustoma.

e Silumai atspariame inde gaminamg Zuyj
reikety déti ant groteliy viduriniame arba
apatiniame lygyje.

Patarimai dél kepimo grilyje

Kepant mésg, Zuvj ir paukstieng grilyje, mésa

greitai apskrunda, pasidengia grazia plutele ir

nebuna sausa. Grilyje ypa¢ tinka kepti kepsnius,
ant ieSmy kepama mésg ir deSreles bei darZoves,
kuriose yra didelis kiekis vandens, pavyzdziui,
pomidorus ir svogunus.

e Paskirstykite gabalélius, kuriuos kepsite
grilyje, ant vielinés lentynos arba kepimo
skardoje su vieline lentyna taip, kad
padengtas plotas nevirSyty Sildytuvo dydzio.

*  Jtaisykite vieling lentyng arba kepimo skardg
su grotelémis pageidaujamame orkaités
lygyje. Jeigu kepate grilyje ant vielinés
lentynos, jtaisykite kepimo skardg
Zemesniame lygyje, kad j jg nuvarvéty
riebalai. | kepimo skardg pripilkite truputj
vandens, kad jg bity lengviau iSvalyti.

Dél kepimui grilyje netinkamo maisto
gali kilti gaisro pavojus. Grilyje kepkite
tik tuos maisto produktus, kurie yra

tinkami dideliam karSCiui.

Nedeékite maisto per giliai j grilj. Tai
karSCiausia grilio vieta ir riebus maistas
gali uZsiliepsnoti.

Kaip naudoti elektring orkaite
Temperatiros ir veikimo rezimo parinkimas

1 Funkcijy parinkimo rankenélé

2 Termostato rankenelé

1. Nustatykite orkaités laikmatj j norima kepimo
padetj; 7r Orkaites laikrodZio naudojimas,
puslapis 21.

2. Temperattros rankenéle nustatykite norima
temperatQrg.

3. Funkcijy rankenéle nustatykite norimg darbo
reZima.

» Orkaité jkaista iki nustatytos temperatros ir

palaiko jg. Sildymo metu lieka degti temperaturos

lemputé.

Elektrinés orkaités iSjungimas

Nustatykite orkaités laikmalj j iSjungimo padeét]
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Nustacius laikmatj tam tikram laikui,
uskaiCiaves laika, jis iSsijungs
utomatiSkai; zr. Orkaites laikrodzio

naudojimas, puslapis 21

Pasukite funkcijy ir temperatdros rankenéles |
iSjungimo (virSuting) padetj.

Groteliy padétys (modeliams su vielinémis

grotelémis)

Svarbu tinkamai padéti vielines groteles ant

vieliniy groteliy. Vielinés grotelés privalo buti

jdétos tarp groteliy taip, kaip parodyta

paveikslélyje.

Neatremkite vieliniy grolteliy j orkaités galing

sienele. Pastumkite vielines groteles lentynos

priekings dalies link ir jtaisykite jas, naudodami

dureles, kad grilis veikty veiksmingiausiai.

Veikimo rezimai

Cia parodyta veikimo rezimy tvarka gali skirtis

nuo jusy prietaiso rezimy iSdéstymo tvarkos.

Tradicinis kepimas

— Veikia abu Sildytuvai — ir virSutinis, ir
apatinis. Maistas Sildomas tolygiai - ir

— i$ virSaus, ir i§ apacios. Tinka,
pavyzdziui, tortams, pyragaiciams
arba tortams ir troSkiniams teSloje
kepti. Kepkite jdeje tik viena skarda.

Apat. Sildymas

Veikia tik apatinis Sildytuvas. Tinka
picoms kepti ir paskesniam patiekaly
— apskrudinimui i§ apacios.

Apatinis/virSutinis kaitinimas su ventiliatoriumi
Veikia virSutinis bei apatinis kaitinimo
elementai ir ventiliatorius (galingje
sieneléje). Ventiliatorius tolygiai
paskirsto karstg org orkaitéje. Kepkite
jdéje tik vieng skarda.

15
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Stiprus grilis

AN Veikia orkaités virSuje esantis didysis
grilis. Kepimo grotelés tinkamos kepti
didelj mesos kiek].

e Dékite dideles arba vidutinio
dydZio porcijas tinkamoje
lentynos padeétyje po grilio
Sildytuvu.

¢ Nustatykite maksimalig
temperatQrg.

e Pragjus pusei numatyto
kepimo grilyje laiko,
apverskite patiekalg.

Grilis+vent.

WV
Kepimo drilyje efektas néra toks
stiprus, kaip naudojant didjj grilj.
e Dékite mazas arba vidutinio
dydZio porcijas tinkamoje
lentynos padeétyje po grilio
Sildytuvu.
e Nustatykite norimg
temperatQrg.
e Pragjus pusei numatyto
kepimo grilyje laiko,
apverskite patiekalg.

Galios didinimo funkcija
@ 8i funkcija naudojama norint greitai

jkaitinti orkaite; ji néra tinkama

maistui gaminti.

e Parinke $ig funkcijg,
pasirinkite norima
temperatirg. Uzsidega
temperaturos lemputé ir
orkaité kaitinama.

e Kaitinimo procesui
pasibaigus, lemputé uzgesta.
Dabar pasirinkite norimg
funkcijg patiekalui kepti.




Orkaités laikrodzio naudojimas

NE
/l

Kepimo pradzia
Norédami naudoti orkaite, privalote
nustatyti kepimo rezima, norima
temperatirg ir laikg. Kitaip orkaité
neveiks.

1. Norédami nustatyti kepimo laikg, sukite laiko
reguliavimo rankenéle pagal laikrodzio
rodykle.

2. |dékite patiekalg j orkaite.

3. Pasirinkite veikimo rezima ir temperatlrg; Zr.
Kaip naudoti elektring orkaitg, puslapis 19.

Maisto gaminimo laiko lentelé

ISioje diagramoje parodytas laikas yra tik

kaip orientyras. Laikas gali skirtis

priklausomai nuo maisto temperataros,
storio, tipo ir jusy pageidaujamo kepimo
bado.

Patiekalas Kepimo lygmens - Groteliy padétis Temperatira (°C) Kepimo laikas
numeris apytikslis, min

“Miglinés tesla Vienas lygis o s e 8D

troskinys

» Orkaité jkaista iki nustatytos temperataros ir
iSlaiko Sig temperatrg iki kepimo pasirinkto
kepimo laiko pabaigos.

4. Pasibaigus kepimo laikui, laiko nustatymo
rankenelé automatiSkai pasisuks prie$
laikrodZio rodykle. Pasigirsta jspéjimo
signalas, rodantis, kad laikas baigési, ir
orkaite i§jungiama.

eigu laikmacio funkcijos nenaudosite,
ukite rankenéle pries laikrodzio rodykle
ir nustatykite jg ties rankos simboliu.

5. ISjunkite orkaite, pasukdami laiko, funkcijos ir
temperaturos nustatymo rankenéles.

Orkaiteés iSjungimas nepasibaigus

nustatytam laikui

1. Sukite laiko reguliavimo rankenéle pagal
laikrodzio rodykle, kol ji nebesisuks.

2. ISjunkite orkaite, pasukdami temperattros ir
funkcijos nustatymo rankenéles.

Kepimas ir kepinimas
1-igji orkaités bégeliai yra apatiniai bégeliai.

25 min. 220, tada
180 ... 190

60 ...90

tada 190
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(**) Kepimui, kuriam orkaite reikia jSildyti, kepimo
pradzioje Sildykite tol, kol neuzges termostato
lemputé.

Patarimai dél torty kepimo

e Jeigu tortas yra per sausas, padidinkite
temperattrg 10 ir sumazinkite kepimo
laika.

e Jeigu tortas yra per Slapias, paruoskite
tirStesne teSlg arba sumazinkite
temperatirg 10 .

e Jeigu tortas per smarkiai apkepes virSuje,
dekite jj ant Zemesnes lentynos, sumazinkite
temperatlrg ir padidinkite kepimo laika.

e Jeigu jis gerai iSkepes viduje, bet lipnus
virSuje, paruoSkite tirStesne tesla,
sumazinkite temperatrg ir padidinkite
kepimo laikg.

Patarimai dél teslos gaminiy kepimo

e Jeigu teSlos kepinys yra per sausas,
padidinkite temperattirg 10 ir sumaZinkite
kepimo laikg. Sudrékinkite teSlos sluoksnius
kremu, pagamintu i$ pieno, aliejaus,
kiausiniy ir jogurto.

e Jeigu teslos kepinys kepa pernelyg ilgai,
pasirtpinkite, kad paruosto kepinio storis
nevirSyty formos gylio ir bty lygus su
formos kraStais.

e Jeigu kepinio virSuting pusé apskrunda, o
apatine dalis neiSkepa, jsitikinkite, kad
kremas, kurj naudojate kepiniui, nebuty
pernelyg arti kepinio apacios. Pabandykite
vienodai paskirstyti kremg tarp ir ant teslos
sluoksniy, kad kepinys tolygiai kepty.

Kepkite teSlos gaminius atsizvelgdami
kepimo lenteléje rekomenduojama kepimo
rezimg ir temperatura. Jeigu kepinio apacia
vis tiek nepakankamai iSkepa, kitg kartg
kepinj dékite ant Zemesnes lentynos.

Patarimai dél darzoviy kepinimo

e Jeigu darzoviy patiekalas iSdziusta ir tampa
pernelyg sausas, kepkite inde su dangciu, o
ne skardoje. Uzdaruose induose patiekalas
iSliks sultingas.

e Jeigu darzoviy patiekalas neiSkepa, pries tai
apvirkite darZoves arba pamarinuokite jas,
tuomet kepkite jas orkaitéje.

22/LT

Kaip naudoti grilj

DEMESIO
Naudodami grilj, uzdarykite orkaites
dureles.

Karsti pavirSiai gali nudeginti!

e Naudodami grilj, pasukite laiko
reguliavimo rankenélg prie$ laikrodZio
rodykle, ties rankos simboliu.

Grilio jjungimas

1. Pasukite funkcijy rankenéle ties norimu grilio

simboliu.

2. Tuomet pasirinkite norimg kepimo grilyje

temperaturg.

3. Jeigu reikia, i$ anksto paSildykite orkaite 5—7

minutes.

» UZsidega temperaturos lemputé

Grilio iSjungimas

1. Pasukite funkcijy rankenéle j iSjungimo

(virSuting) padétj.

Groteliy padétys

Grilio veiksmingumas sumazeja, jeigu vielinés

grotelés atremtos j orkaités galing dalj.

Pastumkite vielines groteles lentynos priekinés

dalies link ir jtaisykite jas, naudodami dureles,

kad grilis veikty veiksmingiausiai.

o Yrepimui ant grilio nenaudokite virSutiniy
]_ begeliy.

Dél kepimui grilyje netinkamo maisto
gali kilti gaisro pavojus. Grilyje kepkite
tik tuos maisto produktus, kurie yra
tinkami dideliam karsciui.

Nedeékite maisto per giliai j grilj. Tai
karSCiausia grilio vieta ir riebus maistas
gali uZsiliepsnoti.
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Maisto gaminimo grilyje laiko lentelé

Kepimas elektriniame grilyje
Skardos jdéjimo lygis Kepimo grilyje laikas (maZdaug

Rostbifas 25..30 min.
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i Techninis aptarnavimas Ir prieziiira

Bendroji informacija
Prietaisg reguliai valant, pailgéja gaminio
naudojimo laikas ir sumazéja trikéiy atveju.

PAVOJUS:
Prie$ atlikdami technine priezidrg ir

pries valydami, prietaisg atjunkite nuo
maitinimo tinklo.
Kyla elektros smagio pavojus!

[ PAVOJUS:

Prie$ valydami viryklg, leiskite jai
atvésti.
Karsti pavirSiai gali nudeginti!

e KruopSgiai iSvalykite gaminj po kiekvieno
panaudojimo. tada gaminimo likucius bus
lengviau pasalinti, jie nepridegs orkaite
naudojant kit kartg

e Prietaisui valyti nereikia jokiy specialiy
valymo priemoniy. Naudokite Siltg vandenj
su trupuCiu indy plovimo skyscio, minkStg
skudurélj ar kemping gaminiui valyti ir sausa
skudurélj drégmei iSSluostyti.

e  Batinai visada sausai nuvalykite bet kokius

iSsiliejusius arba po valymo likusius skyscius.

e NerldijanCio plieno pavirSiams ir rankenai
valyti nenaudokite valymo priemoniy, kuriy
sudetyje yra rugsties ar chloro. Tokias dalis
valykite skystoje valymo priemonéje (be
Sveitiamyjy medziagy) sudrékintu
skudureéliu; batinai braukite viena kryptimi.

am tikros valymo priemonés ar valymo
medziagos gali apgadinti pavirsiy.

alydami nenaudokite ésdinangiy valymo
priemoniy, valymo milteliy/pienelio ar kokiy
nors aStriy daikty.

Siam prietaisui valyti nenaudoktie gariniy
alymo prietaisy, nes gali kilti elektros
mugis.

Kaitlentés valymas

Stiklo keramikos pavirsiai

Nuvalykite stiklo keramikos pavirsiy Saltu
vandeniu sudrékinta Sluoste, kad ant jo nelikty
jokios valymo priemonés. Nusausinkite minksta,
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sausa Sluoste. LikuCiai gali pazeisti stiklo
keramikos pavirSiy naudojant kaitlente kit kartg.
Ant stiklo keramikos pavirSiaus pridzitvusiy
likuCiy jokiais budais negalima grandyti
sulinkusiais peiliais, plieno droZliy Sluostemis ar
panasSiais jrankiais.
Kalcio démes (geltonas) Salinkite naudodami
nedidelj kiekj kalkiy nuosedy Salinimo priemoneés,
pavyzdziui, actu arba citrinos sultimis. Taip pat
galite naudoti tinkamas, parduotuvése jsigyjamas
priemones.
Jeigu pavirSius labai suteptas, uzpilkite valymo
priemonés ant kempingés ir palaukite, kol ji
visiSkai susigers. Tuomet nuvalykite kaitlentes
pavirSiy drégnu skudureéliu,
Cukringg maistg, pavyzdZiui, tirStg saldy
krema ir sirupg reikia nedelsiant nuvalyti,
nelaukiant, kol pavirius atves. Kitaip stiklo
keramikos pavirSius gali bti nepataisomai
sugadintas.
Laikui begant danga ir kiti pavirSiai gali iSblukti.
TacCiau tai nepaveikia prietaiso veikimo.
Spalvos iSblukimas ir démés, atsiradusios ant
stiklo keramikos pavirSiaus, yra normalu ir néra
gedimas.

Valdymo skydo valymas

Nuvalykite valdymo skydelj ir rankenéles drégnu

skudureliu, paskui nusluostykite sausa Sluoste.
alydami valdymo skydelj, nenuimkite

aldymo rankenéliy.
Galite sugadinti valdymo skydelj!

Orkaités valymas

Orkaités dury valymas
Noredami iSvalyti orkaités dureles, naudokite Silta
vandenj su trupudiu indy plovimo skyscio,
minkStg skudurélj ar kempine gaminiui valyti ir
sausg skudurélj drégmei iSSluostyti.
Orkaités dureléms valyti nenaudokite jokiy
SiurkSciy Slifuojamujy valikliy arba sunkiyjy
metaly grandykliy. Kitaip galite subraizyti
pavirSiy ir sugadinti stikla.




Orkaités dureliy iSémimas

1. Atidarykite priekines dureles (1).

2. Atlenkite spaustukus, esancius prie desSines
ir kairés priekiniy dureliy pusés vyriy korpusy
(2), paspausdami juos Zemyn, kaip parodyta
paveikslélyje.

1 Priekines durelés
2 Vyris
Orkaité

1 2 3
Pusiau praverkite priekines dureles.
Nuimkite priekines dureles, traukdami jas
aukstyn, kad jos atsikabinty nuo deSiniojo ir
kairiojo vyriy.

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

tvirkSCia tvarka. VEl jstate dureles,
nepamirskite uzspausti prie vyriy korpusy
esanCiy spaustuky.

Dureliy vidinés stiklo plokstés
iSémimas

Viding orkaités dureliy stiklo plokste galima iSimti
ir iSvalyti,

1. Atidarykite orkaites dureles.

>

12

Varztas

Plastikinis profilis

Viding stiklo plokste

Plastikine anga
Atsuktuvu iSsukite varztg (1).
ISimkite profilj (2), kuris laiko vidinj stiklg (3).
Paskui vél sutapdinkite dureles, dékite stiklo
plokste (3) j plastikines angas (4) ir
sutapdinkite profil].
Orkaités lemputés keitimas

PAVOJUS:

Pries keisdami orkaités lemputg,
jsitikinkite, kad prietaisas yra iSjungtas
i$ elektros tinklo ir atvéses, kad
iSvengtumete galimo elektros smugio.
Karsti pavirSiai gali nudeginti!

Orkaités lemputé - tai speciali, 300 °C
o karSGiui atspari elektros lemputé; iSsamiau
Zr. Techniniai duomenys, puslapis 10.
Orkaités lempuciy galima nusipirkti i$
jgaliotojo techninio aptarnavimo centro

e S

atstovy.

Lemputes padétis gali skirtis nuo
pavaizduotosios paveikslélyje.
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Jeigu orkaitéje sumontuota apvali lempute:

1. IStraukite gaminio kiStuka i$ elektros tinklo.

2. Pasukite stiklinj gaubtelj prie$ laikrodzio
rodykle ir nuimkite jj.

: p
laikrodzio rodykle, ir pakeiskite jg nauja.
4, Uidekite stiklinj gaubtel].
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] Trikéiy nustatymas

pasiSalina garai. >>> Tai néra gedimas.
e Kai metalines dalys kaista, jos gali plestis ir kelti triukSma. >>> Tai néra gedimas.

e Perdege arba suveiké elektros tinklo saugiklis. >>> Patikrinkite saugiklius saugikliy dézdje.
Jeigu reikia, pakeiskite arba atitaisykite juos.

iy

* Gaminio laido kistukas nejkistas j (zeminta) lizdg. >>> Patikrinkite kistumo jjungima.

Perdegé orkaités lempute. >>> Pakeiskite orkaites lempute.
Nutrliko elektros tiekimas. >>> Patikrinkite, ar nenutriko elektros tiekimas. Patikrinkite
saugiklius saugikliy dezeje. Jeigu reikia, pakeiskite arba vel jjunkite saugiklius.
Orkaite nesyla,
e Nenustatyta funkcija ir (arba) temperattra. >>> Funkcijg ir temperattrg nustatykite funkcijos ir
(arba) temperatiros rankenéle/mygtuku.
e Modeliuose su laikmaciu nenustatytas laikmatis. >>> Nustatykite laikg.
(Prietaisuose su mikrobangy krosnele laikmacio valdikliais valdoma tik mikrobangy krosnelé.)
e Nutrako elektros tiekimas. >>> Patikrinkite, ar nenutriko elektros tiekimas. Patikrinkite
saugiklius saugikliy dezeje. Jeigu reikia, pakeiskite arba vel jjunkite saugiklius.

e Prie$ tai buvo nutriikes elektros tiekimas. >>> Nustatykite laika / iSjunkite ir vél yunkfte gaminy.
m;leigu atlikus visus Siame skyriuje apraSytus nurodymus trikties atitaisyti nepavyksta, kreipkités j jgaliotojo

echninio aptarnavimo centro atstova. Niekada nebandykite patys taisyti sugedusio gaminio.
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