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Dear customer!

Thank you for purchasing a new combined electric and
gas cooker. The following information will help you
understand the features of the appliance and use it
safely. We hope the appliance will serve you
successfully for a long period of time.

Dear customer!

Thank you for purchasing a new combined electric and
gas cooker. The following information will help you
understand the features of the appliance and use it
safely. We hope the appliance will serve you
successfully for a long period of time.

KypmeTTi catbin anywwbi!

Ci3 6yibiMabl ra3 nnuTanapblHbiH XaHa CepusiCbiHaH
caTbin anapiHpi3.bi3ail OyibiMbiMbI3 Cidre Xakcbl XaHe
CeHiMaOi KblaMeT eTKeHiH Kkananmbld. CoHAbIKTaH
NNUTaHbl XUHaKTay, NaganaHyFa eHridy keHe Kbl3MeT
KepceTy anablHAa ocbl «... Kypanga» 6GasHpanfaH
epexenepMeH TaHbiCyabl >eHe onapabl YCTaHyabl
YCbIHaMbI3.

IMPORTANT PRECAUTIONS

IMPORTANT PRECAUTIONS

XAIMbl ¥CbIHbIMOAP

e This appliance is not connected to a kitchen hood. It
must be installed and connected according to the
standing regulations and relevant installation
instructions. Special attention is drawn on room
ventilation requirements.

e Make sure the technical information regarding gas
type and voltage indicated on the rating plate agree
with the type of gas and voltage of your local
distribution system.

e The product is assembled and set up by the
manufacturer to the data on the type label.

e An omni - polar curcuit - breaker must be installed
before the appliance, with a between - contact
spacing of 3 mm or more (mark in the following text
as main switch).

e Before cleaning or reparing of appliance switch off
main switch.

e Installation, repairs, adjustments or resetting of the
appliance to another type of gas may be performed
by authorized persons only (see Certificate of
Warranty)

« Installation of the appliance and resetting to another
type of gas must be endorsed in the Certificate of
Warranty by the authorized service. Failure to do so
would render the warranty void.

e The appliance must not be used for any other
purposes other than for the preparation of food.
Using the appliance for any other purposes may
result in life threatening concentration of combustion
by-products, or cause malfunction. The warranty
does not apply to faults resulting from the incorrect

e This appliance is not connected to a kitchen hood. It
must be installed and connected according to the
standing regulations and relevant installation
instructions. Special attention is drawn on room
ventilation requirements.

e Make sure the technical information regarding gas
type and voltage indicated on the rating plate agree
with the type of gas and voltage of your local
distribution system.

e The appliance is adjusted according the values on
the type label.

e Installation, repairs, adjustments or resetting of the
appliance to another type of gas may be performed
by authorized persons only (see Certificate of
Warranty)

« Installation of the appliance and resetting to another
type of gas must be endorsed in the Certificate of
Warranty by the authorized service. Failure to do so
would render the warranty void.

e The appliance must not be used for any other
purposes other than for the preparation of food.
Using the appliance for any other purposes may
result in life threatening concentration of combustion
by-products, or cause malfunction. The warranty
does not apply to faults resulting from the incorrect
use of the appliance.

e |t is recommended to have the appliance checked by
the authorized service personnel every two years.
Such professional maintenance will extend the useful
life of the appliance.

e If you should smell gas, immediately shut the gas

e Ocbl acnan ocbl «... kypangbiH», CaTbin anyLblHbiH
eninae KondaHbiCTarbl CTaHAapTTap MeH HopmanapablH
TanantapbiHa COWKEC OpHATbIMYbl, iCKE KOCbIMybl XoHe
navpanaHyFa eHrisinyi kepek.

e [nuta KaHy eHimaepiH 6ypyra apHanfaH
KypbinfFbinapbiHa TydicTipinmenai, CoHAbIKTaH epekwe
Hasap/bl XKanablH XenaeTinyiHe ayaapy Kaxer.

e 3aybITTblK ynri  KankaHwaga kepceTinreH ra3 6GeH
KepHeyaiH Typi Typanbl paepektepi CisgiH Genriw ras
XKeniCiHiH rasbl MEeH 3NeKTp XXenici KepHeyiHiH Typi MeH
KbICbIMbIHA COMKEC KeneTiHiH TeKCepiHi3.

e [lnutaHbl XWHaKTay, icke KOCy, nanganaHyfa eHrisy,
XeHaey, coHpai-ak nnuTaHbl rasablH 6acka TypiHe Kaiita
XeHaeyai Tek TuHicTi MemnekeTTik Kapjaranay
KbI3BMETTEpiHIH pyKcaTbl (NuueH3usAckl) Gap  yakineTTi
CepBWCTIK yiibIM FaHa opbiHAalN anagpl.

e OcbiHaoan onepauusnapabl Xypridy Typanbl YokinetTi
CepBUCTIK YMbIMbIHbIH, MaMaHbl MiHAETTI TYpAe Mepi MeH
Konbl KouWbINFaH pactaybl Gap «Keningik TanoHbiHa»
TUicTi xa3banap xasybl kepek. OcblHaal xasbanapabiH
GonmaraH xafdaibiHaa «Keningik TanoHbl» kapamcbl3
Gonbin caHanaabl XoHe Keningik >keHaeyi >xeHiHgeri
MiHAeTTeMenep anbiHbIN TacTanbiHaab!.

e [nutaHbl nanganaHyra eHriseTiH yoKineTTi CepBUCTIK
YVibIMbl OflaH 8pi OHbIH TEXHUKasblK Kbl3MET KepceTyiH
XKypridyi >keHe, kaxeT O6onfaH >xafganpa, >keHaeyai
Keningik keaexae opblHAaybl Kepek.

o Kypbinfbl 3aTTaHbafarbl MOHIHE KaTbICTbl peTTenesi.

e [nutaHbl nponaH-6yTaHFa kaiita peTtey 6apbicbiHAa
apHaibl cypaHbiC GOMbIHLIA KeTKi3iNeTiH COMMOHbIH
aybICTbIPYbIH OPbIHAAY KaxeT.

e Tabuwfu rasga >XymbiC iCTEUTIH nnuTanap YwWwiH ras
KbICbIMbIH peTTeyilliH opHaTyfFa pykcat eTineai. MponaH-
OyTaHga KyMmblC iCTEMTIH nnuTanap yuwid 6annoHaarbl




use of the appliance.

It is recommended to have the appliance checked by
the authorized service personnel every two years.
Such professional maintenance will extend the useful
life of the appliance.

If you should smell gas, immediately shut the gas
pipe cock and cut the gas supply. In such cases the
appliance may be used only after the cause of such
gas escape is discovered and removed by qualified
personnel and the room thoroughly ventilated.

When using gas for cooking, heat and moisture are
generated into the room, so make sure it gets
sufficient air supply: keep a window open or install a
mechanical ventilation device (a vapor hood with
mechanical extraction). Prolonged operation of the
appliance may require extensive ventilation, for
instance opening the window or boosting the
performance of the hood with a mechanical fan.

The appliance requires a minimum air admission of
2m3/h for every kW of power input.

Never use naked light to detect gas leakage!

If you detect a flaw on the gas installation of the
appliance, never attempt to repair it by yourself.
Switch the appliance off, cut the gas supply and call
authorized personnel to make the repair.

If you plan an absence exceeding 3 days, turn off the
gas pipe cock and shut the gas supply. If the
appliance is out of service for more than 3 months, it
is advised to retest and reset all functions of the
appliance.

In change of the environment for which the appliance
is designed, with a transient risk of fire or blast (e.g.
at linoleum or PVC gluing, working with paints, etc.),
the appliance must be put out of service in time, prior
to the risk.

Do not place any combustible objects on the
appliance or at a distance shorter than its safety
distance (the shortest distance of an appliance from
combustible items is 750 mm in the direction of main
radiation and 100 mm in other directions).

Do not put any flammable objects close to hob
burners, oven heating elements, or in accessory
space.

Do not use cookware with damaged surface coating

pipe cock and cut the gas supply. In such cases the
appliance may be used only after the cause of such
gas escape is discovered and removed by qualified
personnel and the room thoroughly ventilated.

When using gas for cooking, heat and moisture are
generated into the room, so make sure it gets
sufficient air supply: keep a window open or install a
mechanical ventilation device (a vapor hood with
mechanical extraction). Prolonged operation of the
appliance may require extensive ventilation, for
instance opening the window or boosting the
performance of the hood with a mechanical fan.

The appliance requires a minimum air admission of
2m°fh for every kW of power input.

Never use naked light to detect gas leakage!

If you detect a flaw on the gas installation of the
appliance, never attempt to repair it by yourself.
Switch the appliance off, cut the gas supply and call
authorized personnel to make the repair.

If you plan an absence exceeding 3 days, turn off the
gas pipe cock and shut the gas supply. If the
appliance is out of service for more than 3 months, it
is advised to retest and reset all functions of the
appliance.

Before moving the appliance from its designed
position, resulting in temporary danger of fire or
explosion (e.g. linoleum or PVC adhesive, working
with coatings etc.), the appliance must be put out of
service.

In change of the environment for which the appliance
is designed, with a transient risk of fire or blast (e.g.
at linoleum or PVC gluing

Do not place any combustible objects on the
appliance or at a distance shorter than its safety
distance (the shortest distance of an appliance from
combustible items is 750 mm in the direction of main
radiation and 100 mm in other directions).

Do not put any flammable objects close to hob
burners, oven heating elements, or in accessory
space.

Do not use cookware with damaged surface coating
or otherwise defective due to wear or handling.

Do not place the appliance on a pedestal.

ra3 KbiCbiIMbl peTTeyilWiH opHaTy CaTbin anyLblHbIH
eninae KonaaHbICTarbl HopManapbiHa TOSbIK COMKECTIKTe
opbiHAANYbI Kepek.

Mnuta Tek Taramfbl XbiNy fdaspnay YLWiH apHanFaH.
MnutaHbl xawgbl XbiNblITY MakcaTblHOa navganaHyra
pykcat eTinmengi, ce6ebi Oyn LeKTEH TbIC Xbiny
XyKTemeci 6onFaHabIKTaH NNUTaHbIH OYHKUMACHIH By3yFa
anbin Kkenyi MyMKiH.

MnutaHbl  WinTepnepiHe, OyXOBKaHbIH  Kbl3AbIPFbILL
3MNEMEHTTEPIHE >KaKblH, MNUTaHbIH Kepek-)xapakTapbiH
caKTayfa apHanfaH xalwikTepiHae, NnuUTaHblH  e3iHae
XOHe Kayinci3 KalbIKTbIKTaH a3 KalUbIKTbIKTa >XKaHFbILL
maTepuangapblHaH  kacanfaH  3attap  Gonmaybl
KepeKTiriH eckepTemis.

Mnuta MeH XaHfbil MaTepuanaapbl apacbiHaarbl Heriari
Kby ceyneneHyi GafbiTbiHAarbl eH a3 apakallbIKTbIfbl
750 mm, an 6acka 6afbiTTapaa - 100 MM 6onybl MyMKiH.
MnutaHblH KaknafblH LWiNTep bICTbIK Gonbin TypraHaa
Xannasbi3gap.

Erep nnuta xyMmbic icTemert Typca, 6apnblk ceHaiprilutep
ceHpipinreHiH, an ra3  WwymekTepi  XabblnFaHblH
KadaranaHbl3.

KyHpenikTti nainanaHynaH 6acka nnutameH kes KenreH
Backa apekeTTep (NnuTaHbl Tasarnay >XeHe OHbl XeHaey
XafaavblHaa) GapbicbiHaa ra3 KyOblpblHAa OpHanackaH
ras Gepy wymeriH xabblHbI3 [a, nnWTaHbl 3NeKTp
XeniciHeH axbIpaTblHbI3 (KenTipyLi LWHYpbl po3eTkadaH
anblHbIN TacTanybl Kepek).

Erep nnuta 3 KyHHEH apTblk naiganaHbnManTbiH
Xafganpa, ras KkyGblpblHAaFbl opHanackaH ras Gepy
WwymeriH xabbiHbi3gap. Erep nnuta 3 anpgaH ken
navpanaHelnMaraH 6onca, oHaa nanganaHyra eHrisep
angpliHaa OHblH 6apnblk OYHKUMSINAPBIH CbiHan KepyAi
YCbIHaMbI3.

Erep rasgblH WMiciH cesreH >xafganpa, kefjen ras
KyObipblHOa OpHanackaH ra3 6epy LwwymeriH XabbiHbi3.
MnuTaHbl KanTagaH rasabiH kemy cebebiH aHblKTaFraHHaH,
OHbl  KOWFaHHaH (YOKiNeTTi  CepBUCTIK  YbIMbIHbLIH
MaMaHbIMEH) XaHe Xawabl XenaeTin anfaHHaH KeniH
faHa nanpgananyra 6onagsil.

Mnutanelf ra3 Hemece oanekTp 6eniriHiH  akayblH
aiikblHaaraH >karganga  6i3  xeHpeyai o3 6GeTimeH
XKYPrisyai ycbliH6aiMbI3. MnuTaHbl ewipiHia ge, yakineTTi
CepBUCTIK YVibIMbl MaMaHbIHbIH Kbl3MeTiMeH
nanaanaHbiHbI3.

epmeTuKanbInbIFbiHa ChlHAK Xyprisyre Hemece rasgblH
KeMy OpHbIH OT apKblinbl i3aeyre pykcar eTinmewnai.




or otherwise defective due to wear or handling. e Manufacturer does not recommend using any || ¢ MnuTa opHaTbinNFaH XaiablH KEHICTIMH ©3repTyi MyMKiH

Do not place the appliance on a pedestal. additional  accessories, for instance flame KYMBICTap XYPri3ineTiH, sfHn epTTiH TyblHAaybl HeMece

Manufacturer does not recommend using any extinguishing protectors, or efficiency increase Xapbinbic Gonybl (Mbicanbi, nMHoNeyM Tecey kesiHae,

additional  accessories, for instance flame gadgets. Gosty, enimpepmen kymbic  6apbiChiipa) - MymKiH

extinguishing protectors, or efficiency increase || ¢ Do not move the cooker by holding the hob. KYMBICTAP OKYPTISINCE, MAUTaHEl COHAIPIN KOIO  Kaer.
gadgets. e Do not close the hob cover while gas burners are still nnma.Hb' ICKe KOCY KOHE OHbIMEH KaWTajaH XyMelc
. ICTeyl TeK >XyMbICTapAbl askTafaHHaH >X8He Xawufbl

Do not move the cooker by ho'(!'“g the hob. hot. i o MYKUAT XenaeTKeHHeH keliH opblHAayrFa 6onaabl.

Do not close the hob cover while gas burners or hot || ¢ The manufacturer declines responsibility for any || ¢ ras OTLIHBIHAA JKYMBIC ICTEIATIH TypMbIC acnabbiv

plates are still hot. damage caused by violating the instructions and naifanaHy argavbiioa on opHaTbinFaH Xaiaa

The manufacturer declines responsibility for any recommendations set herewith. XbINYNbIK NEeH aya birFangbifbl yirasabl. COHAbIKTaH oCbl

damage caused by violating the instructions and || e Do not use pressure vapor cleaner for cleaning the Xamaa KeTKinikTi xenaeTyadi kamTamachld ety Kaxer.

recommendations set herewith. appliance. Tepese, xenaeTkiw aLiblk 6onybl kepek, Hemece xapaH

Do not use pressure vapor cleaner for cleaning the || ¢ Cooker may only be installed against non KaHy eHimaepi meH GynaHypbl Gypein xiGepyi 6ap aya

app“ance inflammable back wall. Tal3apTKblLUbl 0'pHaTbIJ'Iy K.epEK. |-|J'II/ITa|-1bIH y3akmepsimal

Cooker may only be installed against non || e Life of the appliance: 10 years KOHE YAGMEN! KYMEIC [CTey OKarhavbiHia  KockiMuia

inflammable back wall. Xengetyal . KaMTaMaCbI? ety Kepek, Mbicarnbl,

. N . . Tepesenepai albin, >Xaugbl Xakcbl >XengeTy Kepek

This appliance is not intended for use by persons Hemece aya TasapTKbiLLbl KENAETKILLIHIH KyaTblH VIIFanTy

(including children) with reduced physical, sensory or Kepex.

mental capabilities, or lack of experience and o AyaHblH KQXeTTi MUHUManbAi XeTKi3inyi kyaTTblH ap kBT

knowledge, unless they have been given supervision ecenTeyiHge 2 m/car. Gonybl Kepex.

or instruction concerning use of the appliance by a o 3aybiT-3ipneywwi nicipy LWinTepnep XanbiHbiH ceHaipyai

person responsible for their safety. ecKkepTy YLUiH Hemece onapAblH TUIMAINITH XoFapbinaTy

Children should be supervised to ensure that they do yWwiH kaHgah p[a  6ip  KocbIMWa - KypbinFbinapabl

not play with the appliance. nanfanaHyAsl yCbiH6aiAbI.

Life of the appliance: 10 years e [nuTaHbiH y3akMepsiMai XeHe yAemeri XyMbiC icTeyi
ywiH 2 xbinga 6ip peT yekineTTi cepBUCTIK YMbIMbIHA
nnuta  YHKUMACBIHBIH ~ Mep3iMaik  Bakbinaybl  MeH
TexXHuKanblK KbI3BMeT KepceTyiH )Kvpriay Typarnbl cypaymeH
OTiHiLL >acay Kepek.

e Erep rasgpl nnutara xeTkidy xeniciHae rasgpl Tasanay
cyarici opHaTbiniFaH 6ona, oHaa OHbl TasapTy Hewmece,
KaxxeT GonFaH xaraaiiaa, aybICTbIpy KaxeT.
¢ ByibIMHBLIH Kbi3MeT eTy Mep3iMi: 10 xbin
NMAHENb YNPABINEHUA H CONTROL PANEL BACKAPY NMAHENI
(& ] 88 28 28 8 @ ° o2 ] 22 e
JOOOO
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\ | \ \ \ \ \ ‘
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Pyuka kpaHa neBon nepegHei ra3oBoi ropenku
Pyuka kpaHa neBon 3agHei ra3oBou ropenku
Pyuka kpaHa npaBon 3afHei ra3oBomn ropenku
Pyuka kpaHa npaBoi nepegHei ra3oBom ropenku
Pyyka TepmocTaTa fyXoBKu

Jlamnouka curHanbHasa yHKUMIA TepMocTaTta
Mepekntovatenb MYHKLUNIA AYXOBKN

KHonku ynpasneHusi nporpaMMHbIM YCTPOVCTBOM
. [porpaMMHoe yCTPONCTBO

©CONOTA~WNE

Left front burner control knob
Left rear burner control knob
Right rear burner control knob
Right front burner control knob
Temperature selector

Oven operation indicator
Oven control knob

Control knob of the timer
Timer

©CONoO,~WNE

Con xakK angblHfbl ra3 oTTbIFbIH Gackapy TeTiri

. Con xak apTkbl ra3 oTTbIfblH 6ackapy TeTiri

. OH xaK apTKbl ra3 oTTbIfbIH Gackapy TeTiri

OH, xaK angblHfbl ra3 oTTbIFbIH 6ackapy TeTiri
TepmocTaT hyHKUMSNAPbIHBIH CUTHaN Wambl
TymwanewTi 6ackapy TeTiri

. Tokka Kocynbl” uHAUKaTopbI

. Bargapnamanbik KypbinFbIChIH 6ackapy KHonkanapsbl
. Barpapnamanblk KypbliFbiChl

©CONOUTAWNPE

NEPEQA NEPBbIM UCTOJIb3OBAHUEM

| BEFORE FIRST USE

BIPIHLLI NAWDANAHY ANAbIHOA

L4 I'Iepe,q nepebiM  UCNOJIb3OBAHUEM Heobxoanmo

yAanuTb U3 NNAUTbI BCe yNnakoBOYHbIE NpeamMeThl.
e PasHble 4acTM ¥ 3nemeHTbl YNakoBKU noanexa

T

yTUNM3auMm B COOTBETCTBUM C AEUCTBYIOLUMMMU

pacnopsiKeHUsMU U HaLMOHaNbHLIMU UPEKTUBaMM.
e PekomeHgyeTcs nepep MCMonb3oBaHWEM OYUCTUT
nnuTy ¥ npuHagnexdHoctu. locne  OCyLUK
OYMLLEHHBIX MOBEPXHOCTEN  BKMKOYUTL  MaBHbI
BblkMloyaTenb WM MPOBEPUTb  (DYHKLMK
COOTBETCTBUM CO CEAYIOLLMMM YKa3aHUAMM.

b
"
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o [lpepynpexpaeHve: He paspeliaeTcs ouuwaTtb W
[EeMOHTUPOBaTb APYriMe YacTu NAnTbl, O KOTOPbIX He

YyKa3aHHO B rnmaee «Ounctkay.

* Before using the appliance for the first time, remove
protective and packing material from the cooker.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the standing regulations and national legislation.

o Before first use of the oven turn the control knob to
the top and bottom heater position. Set the
temperature selector to 250°C and leave the oven in
operation with the door shut for 1 hour. Provide
proper room ventilation. This process will remove any
agents and odors remaining in the oven from the
factory treatment.

e Be sure that the power cords of adjacent or other
appliances do not come into contact with hotplates,
oven door or other hot parts of the range while in
operation.

e bBipiHWi nampanaHap angbiHga nnutagaH 6Gapnbik
opay 3aTTapblH anbin Tactay Kaxer.

e OpayablH Typni Oerniektepi MeH anemeHTTepi
KonaaHbICTarbl ekimaepi MeH YATTbIK
AvpeKTMBanapblHa  ColkeCc  nangara  acbipyra
xatagbl.

o [langanaHap angbiHoa nnuta MeH
Kepek-xapakrapab! Tasapry YCbIHbINagbl.
TasapTbinFaH 6eTTepiH KypFaTkaHHaH KenliH 6ac
KOCKbILbIH iCKe KOCbIN, MblHA Hyckayrnapfa Comnkec
YHKUMSANapbIH TEKCepy Kepek.

e Eckepty: «Ta3apTy» TapayblHOa KepceTinmereH
nnuTaHbl Gacka OenikTepiH Tasanayfa xaHe
GernwekTepyre pykcaTt eTinmenai.

OBCITYXUBAHUE MIATDbI

OPERATION

MIUTAFA KbISBMET KOPCETY

NPEAYNPEXOAEM!

e [lpubop MoryT obcnyxusaTb Tonbko B3pocnble! B

NMOMELLEHNN C  YCTaHOBJIEHHON  3NIeKTPOrasoBo

]

NnuTOM  HeJoMmycTUMO  OCTaBnAaTb  fdeTed  Ges

npucmotpal!!

e [pubop He npeaHa3HayeH ANA  MCMONb30BaHM
nmuamu  (Bkmoyas  geter) € MOHWXKEHHbIM
usnyeckuMn, YyBCTBEHHBIMU WM YMCTBEHHbLIM
CMNOCOBHOCTAMW ~ MNW - MpU~ OTCYTCTBUM Y HHU
XKWU3HEHHOrO OMblTa WM 3HAHUA, €ClU OHW H
HaxopsTcs noga KOHTpoOnem unm Hi
NPOVHCTPYKTMPOBaHbI 06 WCMOMb3oBaHWK NpuGop:
NULOM, OTBETCTBEHHBIM 3a UX 6e30MacHOCTb.

e [leT [OMKHbI HaxoAMTbCA NOA KOHTponem nAn

A
n
n
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CAUTION:

e The appliance is not a toy and may be operated only
by adult persons in accordance with these
instructions. Do not leave small children without
supervision in a room where the appliance is
installed.

e This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge, unseless they have been given
supervision or instruction concerning use of the
appliance by a person responsible for their safety.

e Children should be supervised to ensure that they do

not play with the appliance.

ECKEPTEMI3!

o [lnuTara Tek ynkeHaep FaHa Kbi3meT kepceTe anapl!
a3 nnutacbl opHaTbiFaH xaiga Gananapabl
Kapaycbl3 KanablpyFa ThbiibiM canbiHagbi!!!

e Acnan TemeH u3nKkanblk, CesiHywWinik Hemece
akbinbl kabinettepi G6ap TynFanapmeH (Gananapabl
Koca anfaHga) Hemece onapfa emipnik Texipubeci
MeH Ginimi GonmaraH >kafganga, erep  onap
bakbinayna 6Gonmaca He Kayincisgikke xayanTbl
TynFamMeH acnanTbl naipanaHy Typarnbl Hyckayrblk
anmMaca, acnanTbl onapra naiganaHyra 6onvanapi.

e bBananapablH acnanneH oviHayblH 6onasipmay yiliH
onap 6akbinayna 6onybl kepek.

e OnekTpras nnuTackl — OHbl nawganaHy keseHiHge
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HeJonyLLEHUs Urpbl ¢ NPUGOPOM.

e OnekTporasoBasi nnuTa - Npubop, KoTopbin TpebyeTt
NMOCTOSIHHOTO BHUMaHUs B NEPUOA €ro aKcrnyaTaumn.

e Bec MpoTVMBHA C MpuroTaBnvMBaeMbiM GrOAOM,
BCTaBMSEMOro B nasbl UK peLléTkn BOKOBbLIX CTEHOK
OYXOBKM, MOXeT OblTb MakcumanbHo 3 Kr, a
yCTaHaBN1BaeMOro Ha pPeLLETKY - MakCUMarnbHO 7 Kr.

e [pOTVMBHM U3  MNpUHAONEXHOCTed  NNUTbl  He
npeaHasHaveHbl Ans ANUTENbHOTO XPaHEHWUs MUK
(He ponble 48 yacoB). [Nsi ANUTENBHOTO XpaHeHns
NUWKU  1UCNONb3yTe COOTBETCTBYIOLLYI AN 3TOW
Lenv nocyay.

e Electric and gas combined cooker is an appliance
whose operation requires supervision.

¢ The maximum baking pan load inserted in guides is 3
kg, and the maximum baking pan load placed on a
grid is 7 kg.

e The baking plates and roasting pans are not
designed for a long-term storage of food (exceeding
48 hours). For longer storage use convenient dishes.

TypakTbl Ha3ap aydapyabl Tanan eTeTiH acnarn.

o [lyxoBKaHbIH KbIpbl XaKTapblHbIH OWblfbl Hemece
TOpblHa canblHaTbIH AaiibiHAanbIN XaTkaH acel 6ap
KaHbINTbIp TabaHbIH canmarbl Makcumanbai 3 kr, an
TOpFa OpHaTbiNaTbiHbIHLIK canmarbl 7 kr Gonybl
MYMKiH.

e [nuta Kepek-xapafbiHaH kaHbINTbIp  Tabanapbl
TamakTbl y3ak cakray (48 caFaTTaH kemn eMmec) yLiH
apHanmaraH. TamakTbl y3ak cakTay YyLUiH ocbl MakcaT
YLUIH CalKeC bIAbICTbI NaganaHbiHbI3.

BAPOYHASA MITUTA - 3AXKUTTAHUE TOPEJNKU
MoBepHyTb KHOMKY BMNeBO Ha no3uumio
«MAKCUMANBHAA MOLWHOCTb» 1 3axeyb ras
CMUYKOW UMK 3aXKMUrankomn.

COOKING HOB - LIGHTING THE HOB BURNERS
Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
LMAXIMUM POWER" position. Light the gas using a
match or any gas ignition device.

LWINTEPAOI TY¥TATY

KHonKaHbl «Makcumanbai KyaTbl» TyfblpblHa COM >Kakka
OGypblHbI3 [a, rasgpl  CipiHke Hemece  OTTbIKNEH
TYTaTbIHbI3.

3AXUIAHUE FA30BbIX TOPEJIOK C
NMOMOLLBbIO ANEKTPOPO3XUIA

Jlerko HaxaTb Ha KHOMKY W MOBOpayuBaTb BMEBO Ha
noauumio «MAKCMIMATIBHAA MOLLHOCTb». BTtopon
PYKOW HaxaTb Ha BbIKMioYaTenb BbICOKOBONBLTHOMO
3aXWUraHWs UK HaxaTb Ha KHOMKY A0 ynopa Ha naHenb
ynpaBneHus W npuaepxatb, MNoka Wckpa  He
BOCMMAMEHWUT FOpenky Yy NnuT, 0BOpyAOBaHHbIX
BbIKIOYATENEM BbICOKOBOSIbTHOTO 3aXUraHusi MpsiMo Ha
pblyare ynpasneHus.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER" position. Now use another hand
and press the gas ignition knob on the control panel and
keep it pressed until it ignites the flame.

LUINTEHI QNEKTPT¥TATKbILWUBbIMEH T¥TATY
KHonkaHbl  akblpblH ~ Gackin, con  Xakka kapan
«Makcumanbdi KyaTbl» TyfblpblHa Gypay kepek. EkiHLi
KonMeH Typa 6ackapy TyTKacbiHAaFbl XOFapbIBONbTTI
TYTaTKbIWTbIH, ceHaipriwimeH XabablkTanfaH
nnuTanapbiHblH WINTECIH YLWKbIH TyTaHAbIpFaHFa AeWiH,
XKOFapbIBONbTTI  TYTaTKbIWTBIH  CeHAipriwiHe  6acy
Kepex.

3AXUIAHUE FA30BbIX TOPEJIOK C
NMOMOLLBbIO ANEKTPOPO3XUIA

MoBepHWUTe pyyKy KpaHa ropenku BMeBO W yCTaHOBUTE
eé B nonoxenne “MAKCUMANbHAA MOLWHOCTbL".
MogepxuTe pyuky npwxaTol K naHenn ewe,
npmbnuautensHo, 5 cekyHa, 4ToObl Harpencs AaTynk
npepgoxpaHutens nnamenun. [lpu HarpeBe pAaTymka
obpasyetcst TEepMOarneKTpuieckoe HanpshkeHwve,
KOTOpOe MPUAEPXUT MarHuT npefoxpaHuTens, a ras
oynet ropeTb. Ecnn nnams roracHer, TO
aBTOMaTMYeCckn 3akpoeTcsi MOABOA rasa B rOpernky,
HEeCMOTpS Ha TO, B KAKOM MOJIOXKEHUWN HAaXOAMUTCS pyyka
kpaHa - “MAKCUMANBbHAA MOWHOCTL” wunmn
“MANOE MITAMSA”.

LIGHTING THE BURNERS WITH FFD HIGH
VOLTAGE IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
LMAXIMUM POWER® position. Then push the knob
towards the panel to a limit position. High voltage
ignition device starts firing the burner.

Hold the knob pressed to the limit position for about 5
seconds after the flame appears to allow the flame
sensor scanner to heat up.

Release the knob and check whether the burner is on. If
the flame dies after releasing the knob, repeat the
ignition procedure. After that set the knob to the desired
position.

C rA3bl XXAHAPFbICbIHbIH T¥TAHObIP-
ONEKTPOPO3XXUIA KOMETTHIH

XaHapfblHbIH LWYMEriHIH KanambliH BneBo OGyp- >keHe

OHbl Xafpanra "eH, Ken anbiMabibIK"
TafalbliHOancbiHAaPp.

Kanamabl naHenbke pereH KbiC- Tafbl ycTal Typ-,
XaKblH, 5 cekyHzl, YToObl anayablH cakTaHablPFbILbIHbIH,
Gepriwi  kbi3abl.  Mpu  GepriwTiH  Kbl3GaCbIHbIH
caKTaHAbIPFbILTHIH, MarHuTbIH TisriHgeT-

TEPMOJNEKTPUANDBIK KEPHEY KbipTbiCTanaTblH, an ra3s
xaHy 6onagpl. erep anay oT-XirepmiH, con aBTomariua
rasgblH  aT-biaybl B )KaHapfblfa  Kymbinagbl,
KapamacTaH aHa kapamacTaH, apa kaHaan xarjanaa
WYMEKTIH Kanambl - "eH ken anbiMAabilblK' Hemece
"WarblH anay" 6on.




FALLEHUE BAPO4YHbIX TOPEJOK

Mpu raweHWM nnameHn ropeniok HYXXHO MOBEPHYTb
COOTBETCTBYIOLLYIO  Py4Ky KpaHa B  MOMOXeHue
“BbIKNMOYEHO”. TMpokoHTponupyiiTe - noracrno nu
nnamsi ropenku.

SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check
whether the flame is extinct

NICIPY WINTEPIH COHAOIPY

WinTepnep xanbiHbiH CceHAipy 6apbiCbiHAa LWYMEKTIH,
TWICTi TYTKacblH «CeHAipinreH» kannbiHa OypaHbl3.
WinTep XanblHbl COHAIPINTEHIH KaaaranaHbl3.

MAXIMUM POWER

e NI A
BLIKTIOJEHO MAKCVMATBHASt MOLIHOCTb  MATIOE MNAMS

RSP~

/'\

CeHOIPITEH MAKCUMATbAI KYATbI LIAFbIH XXANbIH

|

BAPKA

e [lpy Bapke nonb3yiTecb Gonee Huskoi u 6Gonee
wmnpokoi nocygon. O6palyaiiTe BHWMaHuWe Ha ToO,
4yTOObI NNams ropenky Harpesano AHO cocyda W He
BbIXOZMIIO 3a ero Kpas .

e [a3oBble ropenku NMUTbI UMEIOT pasHble pasmepsbl.
Ana  nonHoro  (9KOHOMWYHOrO)  WMCMOMb30BaHUS
MOLLHOCTW  FOpenku  NpuMeHsiTe  nocyay C
pekoMeHayeMbIMK AuameTpaMm
- Ans Manowu ropenku - ot 120 mm o 160 mm,

- Ans cpefHen ropenku - ot 160 Mm ao 220 mm,
- ans 6onbLuol ropenku - ot 220 MM Ao 280 MM.

e [loTpebnsemyio  MOLWHOCTb (pa3mep nnameHu)
TOpenku MOXHO perynupoBaTb MOBOPOTOM pPydkW
kpaHa B npegenax nonoxeHun “MAKCUMAJIbHAA
MOLLUHOCTbL” n “MANOE MNAMSA”. Pyy4kn kpaHoB
rnoBopaynBaloTCs npu crnabom HaxaTum B CTOPOHY
naHenu.  [lOBOPOTOM  pyykM  KpaHa  BMeBO
ycTaHaBnvBaem KpaH B nonoxexue
“MAKCUMATTbHAA MOLHOCTb”, nanee,
MOBOPOTOM PYYKM BIEBO, A0 KPAWHErO MONOXKEHUS -
“MANTOE MNAMA”, n obpaTtHo, BNpaBo (Takke A0
KpanHero NOMNOXeHs), B nonoxeHue
“BbIKINMIOYEHO”.

COOKING

e Use low and wide cookware for preparing food on
gas burners. Make sure the burner flames heat the
dish bottom and do not go beyond its rim.

e The appliance is fitted with different size burners. For
optimum (economical) consumption of gas use the
recommended cookware bottom diameters:

- small burner from @ 120 to @ 160 mm,
- medium burner from @ 160 to @ 220 mm,
- large burner from @ 220 to @ 280 mm.

« Rotation of control knob sets the gas heating power
(flame size) between the *“MAXIMUM POWER”
position and “SAVING” position. To reach the
“SAVING” position, the knob must be rotated to the
extreme left position. After the food is brought to
boiling point, reduce the gas power to the position
sufficient to maintain the desired cooking stage.

OAAPNAY

AcCTbl Aasipnay yWiH HeFyprbiM TOMEH >XoHe HeFyprbiM
KeH bigbICTbl  nanganaHbiHpld.  WinTep  xanbiHbl
bIABICTbIH TYGIH KbINbITATbIHbIHA X8HE OHbIH LUEeTiHe
LWbIKNayblHa Ha3ap ayAapbiHpI3.

MnuTaHbIH ra3 winteprepidib Typni kenemi 6ap. Wintep
KyaTblH TOMbIK (YHEMAi) manaanaHy yLiH yCblHbINATbIH
avameTpnepi 6ap biabICTbI NaiaanaHblHbI3:

- WafbIH WinTep ywiH - 120 mm-geH 160 mm-re geniH,

- opTawa wintep ywiH - 160 Mm-aeH 220 mm-re genin,

- YNIKEH WinTep yuwiH - 220 MM-aeH 280 MM-re AeiH.

. )‘KaHaprlelH nmpeGnﬂemy}o anbIMAbInbIfbIH

(anayaoblH  enwemi) peTTey Gonagpl  LUYMEKTIH
KanaMblHbIH arnaHnacbiMeH LWeriHae Xaraannapabit,
"eH Ken anbiMapInbIK" xaHe "WwarbiH anay". LymekTiH
Kanamaapbl B )ak naHenbTiH npu anci3 6ac- 6ypaabl.
WYMEKTIH  KanamblHblH ~ alnaHnacbiIMeH BMeBO
WyMeKTi B xafgawra "eH ken  anbiMabiblK"
TaralblHOANMbI3, 6ynaH api, KanaMHbIH
alnaHnacbiHbiH BMNeBO, AeWiH LeTKi XafaanablH -
"WafblH anay", kapamacTaH XaHe KeWiH, Bnpaso(aa
[eWiH WeTKi xafaanabiH), B "coHaip-" aereH xaraan.




NMPUMEYAHUE

o 3aKPbITYIO KPbILLKY He UCMOMb3YiTe kak paBounii cTon
1 He CTaBbTe Ha Heé Kakue-nnbo npeameTsl.

o Meped TeMm, Kak 3akpbiTb KPbILLKY, BbIKMIOYATE BCe

CAUTION:

« Before opening the hob lid any spilled liquid must be
removed from the lid surface.

¢ Do not close the hob lid if the burners are still hot!

ECKEPTY

e Bepik KankblWTbl CUSIKTbI KYMbICTbIH YCTeniHiH
nanganaHbannbiH XeHe Kakue-nubo neHaepai oFaH
AereH KormannbiH.

ropernku. e xaby angbiM aHa, Kak kankplw, Gapnblk
XaHaprbinapabl CeHaipecinaep.
YNPABJIEHUE OYXOBKOU OVEN OPERATION OYXOBKA

e YnpaBneHve AyXOBKOW MNWUTbI BbINOMHAETCS PYYKON
TepMocTata M pyykoW mnepeknoyaTens yHKUUiA
[YXOBKM, PacrnonoXeHHbIMU Ha NaHenu ynpasreHus.

e TemnepaTtypa BHYTpW [AyXOBKM MNOAAEPXMBAETCS
TEpPMOCTaTOM Ha Bbl6paHHON BENUYMHe B Anana3oHe
or 50 po 250°C. Pyuky TepmocTata MOXHO
noBopayMBaTb TOSIbKO BMPaBO, [0 MakCUMarnbHON
Temneparypel, n  obpatHo  (ycTaHoBMeHHas

e The oven function mode is selected with the oven
function knob. The knob can be turned in both
directions.

e Operation temperature is set with the temperature
selector, ranging from 50°C - 250°C. Clockwise
rotation of the selector sets higher temperature, and
vice versa, anticlockwise swing reduces the
temperature.

e [lyxoBka dyHKUMANAPbl aybICTbIPbIN KOCKbILLbIHBIH
TYTKACbIH  «OYXOBKaHbl KOFapfbl JKOHe TeMEHT i
KbI3ObIPFbILL  3NEMEHTTEPI»  KannblHa aybICTbIPbIN
KocbiHpbI3. TepmocTtatka 250°C  Koubin, ecikweci
*abbinFaH AyXOBKaHbl yMbIC icTey kannbiHAa 1
cafaT 6oblHa KanablpblHbI3.

e XanablH MYKMAT >KengeTiyiH kamTamacbl3  eTiHi3,
COHbIMeH GipiHLLUI Micipy anaplHAa KOHcepBaLUMs MeH

Temneparypa yMeHbluaeTcs), o HyneBoro OyXOBKaHbIH MWiCi KeTipineai.

MOMOXEHMUS.
Mpu HacunbHOM noBopoTe py4yku 3a HyneBoe || Forced rotation of the knob to the zero position will || TyTkaHbl HenAik kanbINTaH WbIFapbIN KywTen 6ypay
nonoxeHue MoOXeT MNPOU3OMTM MexaHudeckoe || result in damage of the selector knob! 6apbicbiHaa TepMOCTaTTbIH MeXaHuKanblIK

noBpexaeHne TepmocTara.

akaynaHybl 6onybl MyMKiH.

PEKOMEHAALWKU OJ151 NOJIb30OBAHUSA
NMINTOU CO CTEKNAHHOMU KPbILLKOW

INSTRUCTIONS FOR USING THE GLASS LID

LWbIHbI KAKNAFbl BAP NITUTAHbI
NANOAJTAHYFA APHAIIFAH H¥CKAYJIAP

BHUMAHME!
Ecnn nnuta ocHaweHa  CTEKNSHHOW  KPbILIKOW,
pekomeHayem — cobnogaTb  CeAylolMe  yCroBus,

KOTOpble MOMOTYT NPeAoTBPaTUTL €€ NOBpEXAeHMe.

e He Bknouaiite Bapo4yHble rOpenku, ecnu Kpbilika
3aKkpbiTa.

e 3aKpbITyl0 KpbIWKY HE MCnonb3yinte kak paboumit
CTON W He CTaBbTe Ha Heé kakune-nMbo npeameThl.

o KpbilwKy OTKpbIBanNTe Hagnexawwmm obpa3om go eé
KOHEYHOrO MOJIOXKEHUSI.

e [pu NpuroToBneHnn nNuwM cnegute, 4YTobLI Mocyaa
He Kacanacb CTekna KpbILLKW.

o [puaepxuTe KpbILKY A0 MOMHOro €€ 3aKpbITUS.

e HeuncTtoTbl C KpblWKKW YCTpaHWTE cpady nocne

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid

switch off all burners.

To avoid damage to the glass

instructions:

« Do not operate hob burners when the lid is closed.

e Do not use closed lid as worktop or storage area.

e Open the lid properly to the end position.

e Avoid touching the glass lid with cookware during the
food preparation.

e Close the lid to its completely closed position.

e Clean any spillages on the lid immediately after the
hob has cooled down.

e Do not use abrasive detergents to clean the lid, as

lid follow these

HA3AP AYOAPbIHbI3!

Erep nnuta LWbiHbI KaknafbiMeH >ababikTanca, OHbIH

akaynaHyblHblH anfiblH anyfa KeMeKTeceTiH MblHa

TananTtapapl yCTaHyabl YCbIHAMbI3.

e Erep Kaknarbl xabblk 6onca, nicipy LwinTepnepiH icke
KOCnaHbI3.

e XKabblK KaknafblH XKYMbIC ycreni peTiHae
nanganaHbaHpl3 xeHe ofaH KaHdan fda 6ip 3aTTbl
KOMMaHBbI3.

e KaknakTbl TUICTi TypAe OHbIH COHfbl KannbiHa AewiH
allbIHbI3.

e Ac paspnay 06apbicblHOa  blAbIC
LWbIHBICbIHA XaHacnayblH KadaranaHbi3.

e KaknakTbl Tonblk >kabbinFaHbiHa  OeuiH

KaKnafbIHbIH

ycran




OKOHYaHWSI MPUrOTOBMEHUS MULLKM, KaK TOSbKO OHa
OCTbIHET.

e Mpu ouucTKE He  ucrmonb3yiTe  abpasvBHble
YUCTALLME CPeaCTBa, KOTOPLIMU MOXHO nouapanarb
NOBEPXHOCTb CTEKMa W KPACKY.

they may scratch the glass surface and cause
discoloration.

TYPbIHBI3.
o Kaknakrarbl Kipnepgi actbl
GipaeH on cybiCbIMeH KeTipiHi3.
e Tasanay OapbicbiHOa WbIHbI 6eTi MeH Gosiyabl
TbipHaybl MyMKiH abpasvBTi TasapTy KypangapbliH

pasipnafaHHaH  KewiH

donbron, NocTaBbTe Ha AHO AYXOBKWN NOAAOH, BbiNeYkun
ckosopoay, KOHTeIZHep edbl Unn npoaykTtoB MNUTaHUS.
[MoKpbITUE BbI3bIBAET FOKaNbHbIA NEeperpeB HWxHen
NOBEPXHOCTN B HWKHEN YacTu NeYn n neun Moxet BbiTb
HaHeceH HenonpasuMbI yu.|ep6 3TUM noesegeHuem.

bottom oven tray, baking pan, container, food or food
products. Coverage causes local overheating of the
bottom surface of the bottom of the furnace and the
furnace can be irreparably damaged by this behavior.

nanganaHbaHbI3.
BHUMAHME! WARNING! HA3AP AYOAPbIHbI3!
He 3akpbiBaiiTe gHO ayxoBoro Lwkadpa anomuuHueBor || Do not cover oven bottom with aluminum foil, place on || gyxoBon  wkadTblH TyGiH Kanavbl  ponbrameH

XannaHbl3, AyXoBKaHblH TyGiHe KaHbINTbIp Taba, Taram
HeMece Tamak eHiMAepiH canbiHbl3. Bypkey TemeHri
Genirinaeri TemeHri GeTiHiH >keprinikTi acbin Kbl3yapl
TyblHOA@TaAbl, Oyn Ty3enMenTiH LWbIFbIHFA anbin Kenyi
MYMKiH.

[ INSERTING OF GRID IN THE OVEN

| TOPALI BAYXOBKAFA OPHATY

[ YCTAHOBKA PELUETKW B AYXOBKY

OMUCAHUE ®YHKLIUWA

I ®YHKLMSINAPBIH CUMATTAY

OcBelleHne [OyxOBKM, BKIKOYEHO B
cneayloLmX NONOXEHWI NepekoyarTens

KaXZoM 3

Oven illumination on.

[lyxoBKaHbl KapblKTaHAbIPY aybICTbIPbIN  KOCKLILUTHIH,
MbIHa KanbinTapbiHbIH dpKaicbICbiHAA iCKe KOCbInFaH.




CTaTuyeckuii HarpeB [AyXOBKA BEPXHUM W HKHUM
HarpeBaTenbHbIMU deMeHTamn. TepmocTaT MOXHO
yCTaHOBUTb Ha TemnepaTypy B AnanasoHe 50 - 250°C.

Heating by means of top and bottom heaters.
The temperature selector can be set anywhere between
50°C - 250°C.

[lyXxoBKaHbIH ~ XOFapfbl  K8He  TeMeHri  Kbi3ablpy
anemMeHTTepiMeH cTaTuKanblk Kbi3ablpy. TepmocTaTThl
50 - 250°C puanasoHbliHAaFbl TEMNepaTypara opHaTyFa
Gonagabl.

v

MpuroToBneHMe NWWM Ha rpune C UCMOSb30BaHWEM
MH(paKkpacHoro U3NyYeHus. TepmocTat
yCTaHaB/IMBAETCs HA MaKCUMarbHY TeMNepaTtypy.

Grilling by infrared radiation. The temperature selector is
set to the maximum position.

MHdpakbI3bin coyneneHyai nanganaHymeH rpunbae
Tamak nasipnay. TepmocTat Makcumarnbzi
Temneparypara KoWblinagsl.

AL AL

Mpunb € wncnonb3oBaHWem BeHTunsTopa. [oTok
Ténnoro  Bo3gyxa  co3gacT  bGonee  BLICOKYKO
TemnepaTypy B BEpXHeN YacTu AyxoBKv (Haa peLuéTkomn
UnM npoTuBHeMm). TepmMocTaT MOXHO YCTaHOBWUTb Ha
Temnepatypy B AnanasoHe 50 - 250°C.

PekomeHpauma. [laHHas yHKUMSA NpUMeHseTcs npu
NPUroTOBMIEHUM MWLM Ha [pure WNM nNpu XKapke
GonblUMX  KyckOoB Msica npu  Gonee  BbICOKOWA
Temnepatype. [BepLia AyXOBK/ AOIXHa ObiTb 3aKkpbITa.

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top.
The temperature selector is set between the 150-250 °C
range.

Tip: This function is also used for grilling or baking bulky
meat chunks at high temperature. Oven door is closed.

XKenpetkiwTi nanganaHymeH rpunb. XKbinbl aya afbiHbl
OyXOBKaHblH,  XOfapfbl  Genirinae  (Top  Hemece
KbIHBINTBIP  TabaHblH  YCTiHAE) HEFyprbiM  XOFapbl
TemnepaTtypaHbl kypawabl. TepmocTatTtbl 50 - 250°C
Avana3oHblHAarbl TemnepaTypara opHaTyra 6onagpl.
¥cbiHbIM. Ocbl (OyHKUMSA TaFamabl rpunbde fdaspnay
Hemece €eTTiH YIIKeH KeCeKTepiH HeFyprbiM >ofapbl
Temnepatypa  GapbicbiHOa@  Kyblpy  >kaFpavbiHAa
konaaHbinagbl. [yxoBkaHblH ecikweci >xabblk 6onybl
KEepex.

B

HwxHWiA HarpeBaTenbHbI anemMeHT pabotaet
COBMECTHO C KPYroBblM HarpeBaTemnbHbIM 3MEMEHTOM U
BEHTUIISITOPOM. TemnepaTypa ycTaHaBnvBaeTcs
TEepMOoCTaToM.

PekomeHpgauma. [laHHasa dyHKUMS NnpedHasHadYeHa ans
GbICTpOro HarpeBa [yxOBKM Nepen Bbineukon. [Mpu
[OCTUXEHUN BbIOpaHHOW TemnepaTypbl nepeknioyaTens
yCTaHOBUTE Ha HEOOXOANMBIV PEXUM PaboThl.

Bottom heater in operation, enhanced by the circular
heater and a fan. Temperature is set with the
temperature selector.

Tip: This function is used to preheat the oven before
baking. When the oven reaches the selected
temperature, switch the knob to the desired baking
position.

[yxoBkaHbl aiHanMa Kbi3ObIPFbill  3MEMEHTI  XaHe
xengeTkilneH Gipre TOMeHri KbI3ObIPFbILL
aneMeHTTepIMeH Kbl3abIpy. TemnepaTypacsbl

TepMocTaTneH Konbinaasl.

¥cbiHbIM. Ocbl yHKUMA AyXOBKaHbl Nicipy anabiHaa
Tes Kbl3apIpy YLUiIH apHanfaH. TanganfaH
TemnepaTtypara xeTy  GapbiCbiHAa  aybICTbIPbIN
KOCKBILLTbI XYMbICTbIH, K&XETTi pEXVUMIHE OpHaTbIHbI3
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PaGoTaeT Tonbko BeHTUNsATOp 6e3 HarpeBaTenbHOro
anemMeHTa, B pesynbTaTe  4ero  MpPOWUCXOAUT
MHTEHCUBHOE [BWKEHWE MOTOoKa BO3dyXa B [YXOBKE.
TepmocTaT He PYHKLMOHUPYET.

PekomeHnpaums. [laHHas dyHKUMA NpuMeHseTca Ans
pa3MopaxuBaHusi MPOAyKTOB unu nonydgabprkaToB
nepes NpUroToBIIEHNEM.

Fan without heater is in operation. Temperature selector
is out of service. There is an intensive air flow in the
oven.

Tip:

This function is used for defrosting food prior final
preparation.

KbI3abIpFbILL 3NEeMEHTICI3 TeK XenaeTkill faHa XYMbIC
ictenini, HaTMXKeciHOe AyXxoBKadafbl aya afblHbIHbIH
yaemeni KosfanbiCbl Xypridinegi. TepmocTtaTr XyMbIC
ictemengi.

¥cbiHbIM. Ocbl (hyHKUMS Aasipnap angbliHaa eHimaep
MeH >xapTblnai dabpukattapdbl My3aaH epiTy yLiH
KongaHblnagbl.

I'Q

'

Harpes [YXOBKU KpyroBbIM HarpeBaTenbHbIM
31eMEHTOM C BEHTUNATOpoM. [1oTOK BO3dyxa co3paér
paBHOMEpHYIO TemnepaTypy Mo Bcemy 0O6BbEMY
OyxoBkW.  TepmocTaT  MOXHO  YCTaHOBWTb  Ha
Temnepatypy B AnanasoHe 50 - 250°C.
PekomeHnpaumsa. [laHHas yHKUMA NpuMeHsieTcs Ans
BbINEYKM Ha [ABYX MNPOTUBHSIX OAHOBPEMEHHO (Ans
BbiNneykn 6onee BbICOKUX U OBBEMHBLIX M3Zenuin wunm
6onblLOro KONMMYecTBa NpuroTasnveaemoro bnioaa).

Oven is heated by the circular heater, with the fan in
service, generating even temperature around the entire
oven. The temperature selector can be set anywhere
between 50°C - 250°C.

Tip: This function is used for simultaneous baking on
two levels (high and bulky pastry, or roasting large

[yxoBkaHbl >xengeTkiwi 6Gap anHanma Kbl3ablpFbil
anemeHTIMeH Kbi3abIpy, XKblfbl aya afblHbl AyXOBKaHbIH
6ykin kenemi GovibiHLWA TeH TemnepaTtypaHbl Kypanabl.
TepmocTaTThbl 50 - 250°C  pguanasoHbIHAaFbl
Temneparypara opHaTyfa 6onagbl.

¥cbiHbIM. Ocbl (pyHKUMSI eki kaHbINTblp Tabaga Gip
yakblTTa nicipy 6apbicbiHaa kongaHbinagbl (HeFyprbiM
6uik xoHe kenempi OyibiMaapabl Hemece a3ipneHeTiH
aCTblH YNKEeH CaHblIH MiCipy YLUiH).

amounts of meat).

Tenno OT HWKHEro HarpeBaTerbHbIX 3MEeMEHTOB
pacnpefenseTcss C MOMOWbLIO BeHTunaTopa. [loTok
TENNOro Bo3gyxa CO34acT paBHOMEpPHYK Temnepatypy

Bottom heater in operation, assisted by the fan. Interior
temperature is uniformly spread around the oven. The
temperature selector can be set anywhere from

XKbinbl TOMEHriAEeH >KbINTKbIW  3NeMEHTTEPAIH MeH
KeMeK BEHTUNATOpPAbIH ynecTipinedi. Xbinbl ayaHbiH
TackblHbl Gipkenki Kbldyabl LWa [AyXOBKaHblH Gaprblk

no Bcemy 06bEMY AayxoBkM. TepmoctaT MoxHo || 50°C - 250°C. KkenemiHe >kacamgbl. TemnepaTypa KbldyFa [JereH
yCTaHOBUTb Ha Temnepartypy B AvanasoHe TaranbiHgay 6onagpl Avanasonga 50 - 250° C.
50 - 250° C.
Cb
»Muyua« »PIZZA SYSTEM« S
3toT pexmm vaeaneH ons npurotoBnenuns || This cooking mode is ideal for making pizza. Pizza is || Ocbl pexum nuuuaHblH kampac- ywiH nak.MuuyuaHsl

nuuLbl.BeinekainTe nuuLy B NpeaBapuTenbHO HarpeTon
nyxoBke, npu Temnepatype 190-210°C B TeyeHue 15-
20 MWUHYT B 3aBUCUMOCTYM OT pasmepa nuLLbl, B MENKOM
NPOTUBHE Ha 2-M YPOBHE HanpaBnsioLLUX.

baked in a preheated oven at a temperature of 190 —
210°C for 15 — 25 minutes, depending on the size, in
low baking sheet placed in the second guide level.

npeaBapuTenbHO bICLIT- AyxoBKada Bblnekante, npu
190-210°kbidyna  MeH 6Gon  15-20 MuHYTTBIH apa
Toyenainik oT NUULaHbIH enLueMiHiH, ycak kaHelinTabaaa
GarbITTayLWbIHbIH 2-M AeHreniHae.
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Moporpes " nogaepxaHue Temneparypbl
npuroToBneHHblx  Gniop(YctaHoBute  6nogo  Ha
peLueTky, YCTaHOBJIEHHYIO Ha 2-m

ypoBHe.)/cnonb3yiiTe aTOT pexvm ANns nogorpesa unv
noAAepXKaHusi TeMmrnepaTypbl NMPUrOTOBMEHHbIX OnoA.
MepekntoyaTtens TemnepaTtypbl yctaHoBute Ha 70°C.
MpoJomkUTENLHOCTL PaboTbl B 3TOM peXuMe 3aBUCUT
OT BalUero XenaHusi, Ho OHa He A0IMKHa ObITb CIMLIKOM
KOPOTKOW, TaK Kak 6riofy Hago AaTb NporpeTbest.

Keeping warm (Place the food onto the support grid
inserted in the second guide level.)

Use this function to reheat ready made food. Set the
temperature dial to 70 °C. Reheating time is a matter of
your choice, but make sure it is not too short, or the food
will not be thoroughly reheated.

MoporpeB oHe kavHaynbl TabakTbiH(TaravbiHOa-
TabakTbl 2-M OeHrene TaralblHAbl aya TapTKbILLKa.)
Kbl3YbIHbIH Cy/A€YyiH OCbl pexuMm MoforpeBa Hemece
KalHaynbl TabakTblH KbI3YbIHbIH Cyiieyi YLUiH nanganaH-.
KbI3yZblH anblpbiN-KOCKbIWbIH C. XYMbICTbIH, Y3aKTbifbl
apa ocbl pexumae 6ac 70°TaraibiHoancbiHOAap OT
ceHAepdiH KeHiniHHeH pereH Tayenai 6on-, Gipak on
aca kbicka emec 6onyra kepekke, cebebi Tabak anbin
Gepy KakeT nporpeTbes.

S

HwxHwnin HarpesaTtens / Aqua clean

PaboTaeT TONbKO HWXHWIA HarpeBaTenb AyXOBKW. JTOT
pexum BblbupanTe B TOM cnyyae, ecnu Bam
HeobxoAmnMo 3aneyb 6n0A0 CHU3Y (HanpuMep Bbineyka
COYHOr0 MYYHOrO M3Aenusa ¢ PpPyKTOBOM HAYMHKON).
HwxHuin  HarpeBatenb / Aqua clean  moxeT
MCMOMb30BaTbCSl  Takke MPU  OYUCTKE  [YXOBKM.
Moapo6BHOCTM B CBA3M C OYUCTKON MOXEeTe NpoynTaTh B
rnaee «Yxog v obcnyxusBaHuey.

Applying lower heater / Aqua Clean

Heat is applied only by the bottom side of the oven. Use
thisoption for browning the bottom side of the food
(baking heavy,moist pastry with fruit dressing). The
temperature selectionbutton in such cases may be
selected as required.Lower heater may also be used for
the cleaning of oven. Youwill find details in the section
Cleaning and maintenance.

TemeHri KbI3abIprbill aneMeHTi / Aqua clean
[lyXOBKaHbIH TEK TOMEHTi Kbl3AbIPFbILL 3MEMEHTI XYMbIC
icteripi. Ocbl pexumpai, erep Cisre Taframabl TEMeHiHEH
(Mbicanbl, XeMiC TONThIPFbilbl 6ap  WbIPbIHABI  YH
GyvibimMaapbiH Micipy) Kbl3aplpbin nicipy kaxeT 6GonfFaH
Xarfanga TaHoaHp!3.

TemeHri KbI3ablpFbil anemMeHTi / Aqua clean coHaan-ak
OyXOBKaHbl ~ Tasanay OapbiCbiHO@ — KongaHbinagpl.
Tasanay Typanbl Tonbifblpak «KyTiM >oHe KblameT
KepceTy» TapayblHaH OKM anachbi3.

BbINEYKA HA OQHOM NPOTUBHE

[lns opueHTauumn pekoMeHyem B 3aBUCUMOCTY OT
npuroTasnueaemoro 6noga BbibpaTb
COOTBETCTBYHIOLLYIO TEMMEPATYPY:

BAKING AND ROASTING CHART
Below are some recommended temperatures for the
preparation of typical food for your guidance.

BIP KAHbINTTbIP TABAOA NICIPY
BarbiTTa 60Ny YlWiH AaspnaHaTbiH acka KaTbICTbl TUICTI
TemnepaTypaHbl TaHAayAbl YCbiHAMbI3.

[50- 70°C - cywenve

|[ 50 =70 °C — Drying

|[ 50 - 70°C - kenTipy

[80 - 100°C - crepunuzosarue

|['80 - 100 °C - Preservation

|[ 80 - 100°C — 3apacbiananabipy

| 130 - 150°C - TywieHue

|[ 130 - 150 °C - Stewing

|| 130 - 150°C — GyKTbIpy

| 180 - 220°C - BbINeYKa U3genui 1u3 Tecta

|[ 180 - 220 °C - Baking of yeast dough

|[ 180 - 220°C — kambipaaH GyibiMaapabl nicipy

[ 220 - 250°C - npurotoenenue maca

|[ 220 - 250 °C - Roasting

|[ 220 - 250°C — eTi pasipnay

e Tpebyemoe Bpemsi Bbineykn 1 BbIOOp TemnepaTypbl
3aBUCSAT OT BMAA M OObEMA NpUroTaBNIMBaeMoro
6nioga, ero peuenTtypbl U cnocoba NpUroToBREHUS.
Moatomy, Bpems 1 TemnepaTypa, Heobxoaumble ANs
NpuroToBneHnss kaxaoro Buaa 6mioga, mMoryt GbiTh
6onee TOYHO YCTaHOBMIEHbl B COOTBETCTBUM C
Balunm onbITOM 1 HaBbIKOM.

e By experimenting and gaining experience you will
soon be able to select precise temperatures for each
type of food, as well as the most appropriate oven
function for best baking and/or roasting results.

e In certain cases it will be necessary to preheat the
oven prior inserting food.

e The temperature selector signal lamp is on until the

e HakTbl TemnepaTypanblk enwemaepiH acTbliH ap
TypiHe eHe Aasipnay TaciniHe KaTbICTbl CbiHaKTay
KkaxeT. TaFamiblk eHimMaepiH paspnay angbliHaa,
kewbip kafgainapaa  AyxoBKaHbl - angbiH - ana
Kbl3ablpy kaxeT. Erep Temnepartypacbl XeTKinikci3
6onca, TepmocTaTTbiH [Aabbinaaybill namMnbiluackl
xaHagpl. XeTkinikti TemnepaTypa 6apbicbiHga —
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e [lpoTVBEHb C NOArOTOBMEHHLIM GIOOOM  HYXHO
NocTaBWUTb Ha MPOBOSIOYHYIO PELLETKY, YNOXEHHYIO,
nydylie Bcero, BO BTOpble OT HW3a [AYXOBKW Nasbl
BOKOBbIX CTEH.

oven reaches the selected temperature. Once this
temperature is exceeded, the signal light goes out.
For best baking/roasting results insert the grid with
the tray into the central (second) level guide.

Avoid opening the oven door during the baking
process if possible. The temperature regime within
the oven might be disturbed, resulting in prolonged
baking time or burnt food.

CeHepi.
KaHbinTelp Taba
KoWbinFaH  TopAbl

Hemece YWpeK eTiH canfbiw
GarblTTaybllUTapAbIH  eKiHLLi
neHreniHe canblHbI3. Oaspnay yakbITbiHAa
ecikwenepi  awebinMaraHbl  kanaHagbl,  ce6e6i
[YXOBKaHbIH, XbINynblk pexumi Oy3binagel, Aasipnay
yakbITbl y3apagbl, XoHe TaFaMm KyRnin KeTyi MyMKiH.

rPUnb

e OTkponTe ABEPLY AYXOBKM.

FOOD GRILLING

Grilling with the oven door shut.

FPUNbAOEr ACTAP

punb AyxoBKaHbIH xabblK ecikTepiMeH Xyprisineai.

o TpuUroToBneHHble NPOAYKTbI yrioxuTe Ha pewéTky || ¢ The position of grid depends on the mass and the || ® TopAbl oOpHaTy [feHredi [JasipnaHaTbiH  acTbiH
NS rpunsi. type food. canmarbl MeH TypiHe KaTbICTbl 6onagbl.

o PelwéTtky 3acyHbTe B nasbl Ha GOKOBbIX CTeHkax ||  As a general rule the grid should be placed in top || © Epexe peTiHge, Topael  kofapfbl  [eHreire
[YXOBKMW. level guide. opHaTagbl.

BHUMAHUE! ATTENTION: HA3AP AYOAPbIHbI3!

Mpy npuroToBrneHuM NULWK Ha rpune goctynHble Yactu || When using a grill, the accessible parts (oven door, etc.) || Fpunbae Tafam pasipnay 6GapbicbiHOa@ — NAUTaHbIH

nnuTbl (OBepua A[yXOBKM M T.M.) MOryT 4pe3MepHO
HarpeBaTbcs! He paspewante AeTssiM HaxoauTbCs
B6n13u nnuTbI!

may become very hot, so make sure that children are
well away at a safe distance from the oven.

KormkeTimai 6enikTepi (4yxoBKaHbIH ecikieci xaHe T.6.)
LIEKTEH ThIC KbI3bIN KeTyi MyMkiH! Bananapfa nnutaHbIH
XaHblHAa Gonyra pykcaT eTnerjs!

rPUNb

o OTkpoliTe ABepLY AYXOBKU.

e [lpuroToBneHHble MNPOAYKTbI YNOXUTE Ha PeLIETKY
ANs rpunsi.

e PeléTky 3acyHbTe B nasbl Ha GOKOBbIX CTEHKax
LYXOBKU.

e [log pewéTky, B 6onee HU3kMe nasbl GOKOBbLIX CTEH
WU Ha [HO [YyXOBKM, PeKoMeHAyeM YCTaHOBUTb
NpoTMUBEHb, YTOOLI TyAa Mor cTekaTb 06pasyioLmiics
Npw XapKe Xup.

GRILLING MEAT ON A GRID

Open the oven door.

Put the prepared food on a grid.

Slide the grid into the side guides.

Slide a shallow baking pan filled with water one level
below the grid to catch the dripping gravy from the
grid.

rPUNb

[lyxOBKaHbIH, €CiriH allblHbI3.

[aspnaHfaH eHiMaepai rpwnbre apHanfaH TopfFa
canblHbI3.

Topabl  AyXOBKaHbIH  xaH
oVibIKTapFa OpHanacTbIpbIHpI3.
TOpAbIH acTblHa, XaH kabOblpFanapbiHblH HEFypribiM
TOMEH OWbIKTapblHa HEMece AyXOBKaHblH TyGiHe
Kyblpy GapbicbiHAa navpa GonaTtblH Mal afbin KeTyi
YLWIH KaHbINTbIp Taba opHaTyAbl YCbiHAMbI3.

kabblpFanapbliHaarb!
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YNPABJEHUE OYXOBKOW
MNPU NMOMOLLU SNTEKTPOHHOI'O

CONTROL OF OVEN
WITH HELP OF DIGITAL PROGRAMMER

ANEKTPOHObI BAFOAPJIAY LbIHbIH
KOMETIMEH OYXOBKAHbI BACKAPY

NMPOrPAMMATOPA
OneKkTpoHHOW Mporpammatop-TaviMep npegHasHaveH || The digital programmer - timer is designed for oven's || OnekTpoHabl  Gafgapnaylibl-TanmMep — anfbiH - ana
ons BbIKMIOYEHUS [YXOBKM no uctedeHun || switching off in the in advance set time. The switched off || 6enrineHreH yakblT Ke3eHi ©TKEHHeH KeMliH [yXOBKaHbI
npeaBapuTenbHO  3afjaHHOro nepwoga BpemeHu. || or switched on state of digital programmer is signaled || ewipy ywiH apHanfaH. 3OnekTpoHabl 6arpapnayLubiHbl
CocTosiHME BKIOYEHMS U BbIKMIOYEHNs anekTpoHHoro || with lighted symbol (8 — pot) in the middle of display. || kocy xeHe ewwipy xafgavibiHa gUCNNenaiH opTacbiHaarbl
nporpammaropa curHanuaupyetcs 3axuraHvem ([ The time showing display is constantly lighting. The || cumBongbl  (8-kacTpionbaep) >Kafy apkblnbl  CurHan
cumBona (8 — kacTptonu) nocepeavHe aucnnes. || digital programmer is fed from the main only, it remains || 6epinegi. YakbIT Typansl aknapatTbl KOpceTeTiH aucnnew
[ucnnein, nsobpaxarowuin nHcbopmaumio o BpemeHu, (| switched off at interruption of supply and after its || yHemi >aHbin Typagdbl. OnekTpoHapl GaraaprayLlbiHbIH
roput NMOCTOSIHHO. MutanHve anekTpoHHoro || renewal (the digits 0.00 + symbol 6 are blinking) and the || kopek ke3i xenigeH faHa kamMTamacbl3 eTinegi, anekTp
nporpammaTtopa obecneveHo Tonbko M3 ceTu, npu || correct time should be set once again. aHeprusicblH Gepydi ToKTaTkaH Ke3ae >eHe KeWiHHEeH
npekpaweHnun  nogayn  ANEeKTPo3Heprum 7] Kopek kesi KkawWta OepinreH ke3ge, Oargapnaylubl
nocneayouiem BO306HOBNEHUN nuTaHus, ewipinreH kyniHge kanagbl (0.00 uudpnapbl + 6

nporpaMmaTop OCTaéTc BbIKMIOYEHHbIM  (MUraloT
uncppbl 0.00 + cumBon 6) U HeobxoauMoO cHoBa
HacTPOWUTb TOYHOE BPEMS.

CUMBOIbI KbIMbINbIKTANABI) XoHe [A8n yakblTTbl KanTa
6anTay Kepek.

1. KHonka HacTpoWnKn 3ByKOBOro curHana

KHonka HacTpoku NpoAomKUTENbLHOCTM paboThl
KHonka HacTpoliku koHua paboTbl

KHonka HacTpoiku (-)

KHonka HacTpoiku (+)

CumBon «ABTO» - ropuT ¢ Ha4yana HacTponk1 A0
3aBepLUEHNS paboTbl
Cumon «ABTO» - muraeTt, kak Tornbko pabota
3aKoHYeHa

CumBon roput — ecnu Ayxoska pabotaet
CumBon — Tarimep

CvmBON Kntod - 3amMok - briokupoBka oT geten -
3aropaeTcsi, korga BkroveHa brnokvposka

[N SN

© ® N

. Button for sound signal setting up

. Button for setting up of operation duration

. Button for setting up of the operation finishing

. Button for decreasing (-)

. Button for increasing (+)

. Symbol ,AUTO" - is glowing from start up to finishing
of operation
Symbol ,AUTO"- blinking after finishing of operation

. This symbol is glowing when the oven is in operation

. Symbol - stopwatch

. Symbol key - lock - Child Lock - lights when the lock
is activated

oA WNE

© 0o~

OB WNPRE P

. AbIBbICTbIK cMrHanabl 6anTtay TynmMeci

. XKyMmblIc y3aKTbIfblH 6anTay Tynmeci

. XKyMmbICTbIH asikTanybiH 6anTay Tyimeci

. bantay Tynmeci (-)

. banTay Tynmeci (+)

. «<ABTO» cumBonbl — 6anTtayabl GactaraHHaH Gacrtan

XYMbICTbI asKTaraHfa ,qe|7|iH XKaHbIn Typaabl

. «<ABTO» cumBOmnbl — XyMbIC asikTana canbiCbiIMeH

XbINbIbIKTaNabI

. CumBON aHbin Typ — erep AyxoBKa XYMbIC icTen

Typca

. CumBon — Tanmep
. KinT cumBonbl - kynbin — 6ananapdaH kamanay —

Kamanay KocbinfaHga xxaHagbl

6 A
o \

> o

1L

Ui STOP
=V =

TIMER

a

+
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OYXOBKA PABOTAET B IBYX PEXXUMAX

o Be3 npuMeHeHns aNeKTPOHHOro mporpamMmaropa (8
TakoM criyyae Ha [ucnriee OOMKEH ropeTb CUMBON
KacTponu (8) — €ecnum He TropuT, TO HaxmuTe
O[HOBPEMEHHO Ha KHOMKW 2 1 3, MHaye [yXOBKa He

paGoTtaeT).  [anblue  ynpaBreHue  NAWUTOM
BLIMOMHAGTCS  MpU  MOMOWM  [ABYX  KHOMOK
ynpaBneHnss — TepMocTata W nepeknoyaTens

DYHKLUMA AYXOBKN.
e C npVMeHeHMEM 3MEKTPOHHOTO MporpammMaropa
(ans ynpaBneHuns um criedyet AeCTBOBaTb B HIKE

ykasaHHOM nopsigke). TemnepaTtypa U pexum
HacTpauBaloTcs  NpW  MOMOLM  PErynsTopos
OYXOBKU.

THE BAKING OVEN CAN WORK IN TWO

REGIMES

e Without use of digital programmer (the pot symbol (8)
should glow in this case - when not, press
simultaneously the buttons 2 and 3, otherwise the oven
would not work). Further the oven is controlled with help
of two control buttons - the thermostat and the oven
function switch.

e With help of digital programmer (the setting up of
programmer is described below). The temperature and
the regime should be set up with help of oven control
buttons.

OYXOBKA EKI PEXXMMIOE X¥MbIC ICTENAI

e OnekTpoHabl GafgapnaylwblHbl kongaw6an (6yn
Xafganpga gucnnenpge  kactpoonb  (8) cumBOnbI
XaHyFa Tuic — erep xaHbaca, oHpa 2 xaHe 3
TyimenepiHe 6ip yakbiTTa 6acbiHbl3, ©UTKEHi
[yXOBKa XyMbIC icTemeii Typ). Opi kapai nnuTaHbl
backapy eki 6ackapy TYMMECiHIH — TepMocTaT XaHe
OyXoBKa  (PYHKUMACBIH  aybICTbIPbIN-KOCKbILbIHBIH,
KemeriMeH opblHAanaabl.

o JnekTpoHabl OaFgapnayliblHbl KONMAaHy apKbinbl
(oHbl Gackapy YLiH TeMeHAe KepceTinreH TapTinTe
opeKeT €Ty Kkepek). TemnepaTypa >XaHe pexum
[yXOBKa peTTeyiluTepiHiH kemeriveH 6anTanaabl.

HACTPOUKA 3JNIEKTPOHHOIO
NMPOrPAMMATOPA HA OHEBHOE BPEMA
Mocne nopknioveHns npubopa K 3nMekTpoceTn Ha
avcnnee muraet cumson 0.00. Ha uacax cnepyet
HacTpOUTb TOYHOE BPEeMs, OJHOBPEMEHHO HaxaBs
kHomnku 2 n 3 (3aroputcsi 0.00 cumeon 8). KHonkamu 4
1 5 HacTpouTb BPeEMS AHS.

SETTING UP OF CORRECT DAY TIME FOR THE
DIGITAL PROGRAMMER

There is the symbol 0.00 blinking on the display after
connection of device to the main. The correct day time can
be set up after simultaneous pressing of buttons 2 and 3
(the digits 0.00 and the symbol 8 will glow). The correct
day time you can set up with help of buttons 4 and 5.

ANIEKTPOHAObI BAFOAPIAYLWbIHbI
KYHAOI3IN YAKbITKA BAMNTAY

AcnanTbl  3anekTp  xeniciHe  KOCKaHHaH  KeWiH
aucnnenge 0.00 cumBonbl XbinbiNblKTanapl. 2 xaHe 3
TymMenepiH Bip yakbiTTa 6ackin, caraTtta 4an yakbITTbl
6antay kepek (0.00 >xaHagbl cumBon 8). 4 xoHe 5
TyMMenepiMeH KyH yakblTbiH 6anTay Kepek.

PYYHOE YNPABJIEHUE ®YHKLUNAMUA
OYXOBKU

Ecnu XoTuTe ucnonb3oBaTb  OyxoBky  6e3
nporpaMMUpoBaHusi, TO He OHKEH ropeTb CMMBON 6.
Moatomy crnegyeT Bcerga  MpoOBepUTb  Yackl
nporpaMmMartopa: ecnv roput cumson 6, To cnegyet
OOHOBPEMEHHO HaxaTb Ha kHonku 4 n 5. Kak Tonbko

MANUAL CONTROL OF OVEN OPERATION
When you would use the oven without programming, then
the symbol 6 should not glow. Therefore you have to
check the programmer's clock: at glowing symbol 6 press
simultaneously the buttons 4 and 5. The regime without
programmer can be used at vanished symbol 6 only!

OYXOBKA ®YHKUUANAPbIH KOJIMEH
BACKAPY

Erep nyxoskaHbl 6araapnamanaycel3 nainganaHfbiHbI3
kence, oHga 6 cumBonbl xaHbayFa Tuic. CoHAbIKTaH
GarpapnaylblHblH CaFaTblH 9pKallaH TeKcepy Kepek:
erep 6 CMMBOSbI XaHca, oHAa 4 xaHe 5 TyimenepiH
6ip yakbiTTa 6acy kepek. 6 CMMBOIbI KOfasbin KeTe

CcMMBON 6 MCYE3HET, MOXHO MOSb30BATLCA AYXOBKOW canbICbIMEH, [yXOBKaHbl 6araapnamanaycbi3
6e3 nporpamMupoBaHmsi! naviganaHyra 6onagbi!

Mpn nomoLm 3NeKTPOHHOro mporpammartopa MoxHO || The oven operation can be programmed with help of || OnektpoHabl 6argapnayLubiHbIH KkemerimeH
nporpaMmmupoBaTb paboTy AyxoBku AByMs cnocobamu: || digital programmer with two methods: OYyXOBKaHbIH, XKYMbICbIH exi TacinMeH

NONYABTOMATUYECKW:

- [yxoBKa HemeaneHHO paboTaeT M MO MCTeYeHUU
3ajaHHOro BPEMEHMN aBTOMaTUYECKMN BbIKMIOUNTCS
ABTOMATUYECKHU

- HacTpoMka aBTOMaTM4eCcKoro
BbIKIMIOYEHUS YXOBKU

BKITHOYEHUA n

SEMIAUTOMATIC REGIME

- the oven is in operation immediately and it is switched off
automatically after elapsing of set up time

AUTOMATIC REGIME

- automatic switching on and off of the oven.

6argapnamanayra 6onaapi:

XXAPTBIJIAU ABTOMATTbI TYPJE:

- AyXOBKa Aepey XyMbIC icTenai xaHe GepinreH yakblT
O©TKEHHEH KeNiH aBToMaTThl TYpAe eLueai
ABTOMATTbI TYPOE

- AYXOBKaHblH aBTOMaTTbl KOCbINYbIH oHe eLipinyiH
6anTay
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NONYABTOMATUYECOE ®YHKLUMOHUPOBAHUE

Y paHHoro crnocoba nporpamMMupoBaHus onpegenurte
Bpemsi paboTbl [AyXOBKM (NPOAOIMKUTENBHOCTD).
MakcumanbHbI BO3MOXHBIN Nepuoa HacTpowvikv - 23
yaca u 59 muHyT!

SEMIAUTOMATIC REGIME

You determine the duration of oven operation in this
programming method (duration of operation). The
maximal duration is 23 hours and 59 minutes!

XXAPTbBINTAU ABTOMATTbI XX¥MbIC ICTEY
BarpapnamanaydblH — OCbl  TaciniHAe  [yXOBKaHbIH
XKYMbIC iCTey YyakbITblH (y3aKTbifblH) Genrinexis.
BantayablH 6apblHWa MyMKiH GonaTblH ke3eHi — 23
cafaT xaHe 59 MuHyT!

NoPAOOK NONYABTOMATUYECKOIO

D®PYHKLUMOHUPOBAHUA

Mpumepb! ANA HarNAAHOCTK:

MpopomkutensHocTb paboTsl - 1 Yac 20 MuHyT (1.20).

HacTpoiika npogomkutensHocTh paboTbl:

e Haxatb Ha kHonky 2 (nosiButca 0.00, cumBon 8) u
HaXumaTb Ha KHOMKy 5, noka He nosisutca 1.20. B
XxoAe HacTpounku 6ynet msobpaxeH Takke CUMBON
6. Yepe3 5 cekyHO Ha 9nNEeKTPOHHOM Aucnnee
NosBUTCS TOYHOE BPeMsi, a CUMBOI 6 ropuT.

e Bknounte Aayxosky: CoOTBETCTBYIOLLEN KHOMKOW
HacTpoUTb CUCTEMY HarpeBaHWs U TemnepaTypy B
[yXOBKe.

e [lyxoBka paboTaeT HeMoCcpeACTBEHHO mnocne
BKIIOYEHMS (HAUMHAET NeYyb); B XOAE BbINeYku ropsit
cMmBOnbI 6 1 8.

e [lo ucteyeHun 3agaHHOro Neprvofa BpeMeHn — B
AaHHOM cnyyae yepes 1 4ac 1 20 MUHYT
- AyXOBKa aBTOMaTMYEeCKM BbIKIIOYUTCS (BbiNeyka
3aKoH4YeHa)

- NPO3BYYUT NPEPBLIBUCTBI aKyCTUYECKWI cUrHarn,
KOTOPbIN MOXHO BbIKMIOYNUTb, HaXKaB Ha KHonky 1, 2
unmn 3. Yepes 2 MUHYTbI cUrHan aBToMaTU4eckn
BbIKIIOYNTCS.

- cumBon 8 ncyesHeT

- MuraeT cumBon 6.

e BbIKNIOYNTE AYXOBKY M HaXaTb OAHOBPEMEHHO Ha
KHOMkM 2 1 3, 4ToBbl norac cumson 6! Kak Tonbko
cuMBOon 6 ucYesHeT, AyXOBKa rotoBa K Py4yHOMY
ynpaBneHnio PYHKLMSAMU.

USE OF SEMIAUTOMATIC REGIME

Example for easier understanding:

The requested duration of operation is 1 hour and 20

minutes (1.20).

10. The duration setting up:

e Press the button 2 (the display shows 0.00 and the
symbol 8) and then press the button 5 so long, as the
value 1.20 is achieved. The symbol 6 is glowing in
addition during the setting up. 5 seconds after setting
up the normal day time and the symbol 6 will glow.

e Switch on the oven: With the corresponding button set
up the chosen heating method and the temperature of
baking.

e The oven starts to operate immediately after switching
on (the baking starts); the symbols 6 and 8 are glowing
during the baking.

o After elapsing of set up time — 1 hour and 20 minutes in
our example
- the oven will switch off automatically (the baking is
finished),

- a discontinuous sound signal will sound, this can be
switched off with pressing one of buttons 1, 2 or 3.
Otherwise the sound signal switches off automatically
after 2 minutes.

- the symbol 8 vanishes

- the symbol 6 will blink.

e Switch off the oven and for to vanish the symbol 6
press simultaneously the buttons 2 and 3! The oven is
ready for manual control of operation after vanishing of
symbol 6.

XXAPTbINTAU ABTOMATTbI TYPOE XX¥MbIC

ICTEY TOPTIBI

KepHekinikke apHanfaH mbicangap:

YKymbic icTey y3akTbifbl - 1 caf. 20 muHyT (1.20).

KyMmbIC y3akTbifblH BGanTay:

e 2 TynmeciH 6GacbiHbi3 (0.00, 8 cumBonbl namnga
6onappbl ) xeHe 1.20 xa3ybl napa GonfFaHwa 5
TyimeciH 6acbiHpi3. BanTay 6apbicbiHaa 6 cMBOIbI
na nanga 6onagbl. 5 ceKyHATaH KeiliH anekTpoHAab!
aucnnenge fen yakbiT nawga 6Gonagel, an 6
CUMBOJbI >KaHbIN Typagbl.

o [lyxoBKaHbl KOCbIHbI3: TWICTi TyMMEHiH kemerimeH
[AyXxoBkafafbl Kbl3apipy XKYNeCiH XoHe
TeMneparypaHbl 6anTaHbI3.

e [lyxoBKka Tikenemn KOCbIFaH COH XXyMbIC icTenai
(nicipyai 6acrtaiigbl); nicipy kesiHoe 6 >xoHe 8
CUMBONAApPbI XaHbIN Typaabl.

o BepinrekH yakblT ke3eHi asikTanfaH coH — byn
xarganga 1 car. 20 MUHYTTaH KeriH -

- lyxoBKa aBTOMaTThbl Typae ewesi (nicipy
asikTangbl)

- y3gikneni akycTukanblk CUrHan LwbiFagbl, OHbl 1,2
Hemece 3 TyimenepiHe G6acbin ewipyre 6Gonaabl. 2
MUWH KeMiH curHan aBTomatTbl Typae ewesi.

- 8 CMMBObI XXOFanbIn KeTeai;

- 6 CMMBOIIbI XKbIMbIMbIKTAN Typaabl.

o [lyxoBKaHbl 6LUIPiHi3 xaHe 2 xaHe 3 TyimenepiH 6ip
yakblTTa 6acbiHpl3, 6 cumBonbl eweai! 6 cumBonbl
elle canbiCbIMeH, AyxoBKa PyHKUMsNapabl KOmMeH
Gackapyra JaiibiH 6onagpbl.

ABTOMATUYECKOE
®YHKLUMOHUPOBAHUE

Y paHHoro crnocoba nporpaMmmypoBaHus onpeaensiete
BpeMsi paboTbl AyxOBKM (NPOAOIHKUTENBHOCTE) U
3aBepLUeHne PYHKLMOHNPOBaHUS (koHeL, paboTbl).
MakcrmanbHasi BO3MOXHas HacTpolka W KOHeL|,
paboTbl — 23 yaca M 59 MWHYT (HacTpoiika KoHLa
paboTbl = Bpemsi gHs + 23 yaca 59 MUHyT).

AUTOMATIC REGIME

At this programming method you determine the duration of
oven operation (duration of operation ) und the finishing
time of operation (end of operation).

The maximal duration of operation is 23 hours and 59
minutes (the set up time for finishing = actual day time +
23 hours and 59 minutes).

ABTOMATTbI TYPOE X¥MbIC ICTEY
BafrapapnamanaynblH  Oyn  TaciniHoe [AOyXOBKaHblH
XKYMbIC iCTey YaKbITblH (Y3aKTbIfbIH) >8HEe XYyMbIC
icTeyaiH askTanyblH ()KYMbIC COHbl) aHbIKTAWCHI3.
BapbiHWwa xofapbl bikTUMan 6GanTay »aHe >XYMbIC
COHbl — 23 caF 59 MUHYT ()KyMbIC COHbIH 6anTay = 6ip
KYH yakbITbl + 23 cafF 59 MUHyT).

15




BHUMAHME!

Ecnu ZyxoBKa He 6ynert BKIlOYEHa
COOTBETCTBYIOLIMMI KHOMKaMW, TO oOHa He Oyaer
paboTaTb B aBTOMATU4ECKOM pexume!

REMARK!
The oven would not work automatically when you would
not switch it on with the corresponding buttons!

HA3AP AYOAPbIHbI3!

Erep pgyxoBka TWiCcTi TyiMenepmeH KocbinMaraH
6Gonca, oOHAa ON aBTOMAaTTbl PEXUMAE KYMbIC
ictemeiTiH 6onagbl!

NMOPAOOK ABTOMATUYECKOIO

®YHKLUMOHUPOBAHUA

Mpumep ANA HarNAAHOCTK:

MpoponmxutensHocTb paboTbl — 1 yac 20 MuHyT (1.20),

KoHeL, paboTbl B 13.52.

Y6eauTbecs, YTO Ha Yacax HacTPOEHO TOYHOe Bpemst

[Hs.

HacTpoiika npogomkutensHocTh paboThbl:

e Haxatb Ha kHonky 2 (nosiButcs 0.00 u cumBeon 8),
HaxumaTb Ha kHonky 5 fo nossnexus 1.20 (B xoae
HacTPOMKM AOMNOSNHUTENBHO MOSBUTCA cumBon 6).
Yepes 5 cekyHA Ha gucnnee nosiBUTCA BPeMS OHS,
a cumBonbl 6 1 8 ropsT.

e Hactpoiika koHua paboTbl: HaxaTb Ha KHOMKy 3,
panblue kHonkamu 4 n 5 HactpouTb Bpems 13.52 —
BpeMs, Korga AyxoBKa AOIMKHa MpekpaTuTb paboty
(nosiBuTCA Gnvpkariiee okoH4YaHue paboTbl = BpeMsi
OHA + 3a4aHHas NpPOAOIKMTENbHOCTb, MOKa He
nosieutcs 13.52, koraa pabota 6yaet npekpalieHa).
Yepes 5 cekyHa nocre oTnyckaHusi perynsitopa Ha
avcnnee nosiBUTCS BPeMs [HA U ropuT cumson 8.
CumBon 8 ncyesHeT (ONATb 3aropuTcs, Kak TOMNbKO
AyxoBka ByaeT BkntoyeHa).

e Bkniountb AyxoBKy. COOTBETCTBYIOLLMMU KHOMKaMU
HacTpouTb CWUCTEMYy nofdorpeBa W Temnepatypy
BbINEYKN

e [lyxoBKka aBTOMAaTM4YeCKU BKMOYUTCH (B AAHHOM
cnyyae — B 12.32) (Hayano Bbineyku), pabotaeT Ha
npotskeHun 1 vaca n 20 MUHYT W BbIKMIOYUTCA B
13.52. B xoge paboTbl roput cumeon 8.

Kak Tonbko AyxoBKa BbIKIMIOUYATCS:

- NPO3BYYUT NPEPbLIBUCTbINA 3BYKOBOW CUrHaM, KOTOPbIN

MOXHO BBIKIIOYNTb, HaxaB Ha kHonky 1, 2 unu 3.

Uepe3 2 MUWHYTbI 3BYKOBOW CWUrHam aBTOMaTU4ecKu

BbIKIMIOYUTCS.

- cuMBOn 8 ncyesHet

- MUraet cumeon 6.

e BbikniounTb AyXOBKY U OAHOBPEMEHHO HaxaTb Ha
KHOMKM 2 1 3, 4TobBbl ncyes cumeon 6! Kak Tonbko

USE OF AUTOMATIC REGIME

Example for easier understanding:

The duration of operation is 1 hour and 20 minutes (1.20),

the time of finishing should be at 13.52 (in 24 hour time

description, e.g. 01.52 p.m.)

Check, whether the clock is adjusted to accurate day time.

The duration setting up:

e Press the button 2 (the display shows 0.00 and the
symbol 8) and then press the button 5 so long, as the
value 1.20 is achieved. (The symbol 6 is glowing in
addition during the setting up.) 5 seconds after setting
up the normal day time and the symbols 6 and 8 will
glow.

e The setting up of operation switching off time: Press
the button 3 and further set up with help of buttons 4
and 5 the time 13.52 — e.g. the time, when the oven
operation should be finished (during the setting up you
will see the time of finishing = actual day time + the set
up duration). After setting up the actual day time is
shown on the display after 5 seconds and the 8 is
glowing. Then the symbol 8 vanishes (and will glow
once again after starting of working).

e Switch on the oven: With the corresponding button set
up the chosen heating method and the temperature of
baking.

e The oven will switch automatically on (in our case on
12.32 hour) (the beginning of baking), it will work for 1
hour and 20 minutes and on 13.52 hour it will switched
off. The symbol 8 will be glowing during the operation.

After switching off of oven:

- adiscontinuous sound signal will sound, this can be

switched off with pressing one of buttons 1, 2 or 3.

Otherwise the sound signal switches off automatically after

2 minute, - the symbol 8 vanishes

- the symbol 6 will blink.

e Switch off the oven and for to vanish the symbol 6
press simultaneously the buttons 2 and 3! The oven is
ready for manual control of operation after vanishing of
symbol 6.

ABTOMATTbI TYPOE X¥MbIC ICTEY

TOPTIBI

KepHekinikke apHanfaH Mbican:

XKymbic ictey y3akTbifbl — 1 caf. 20 muHyT (1.20),

KYMbIC asfbl - 13.52.

CaraTTa KYHHiH 18N yaKbITbl KOWbINFaHbIHA KO3 KeTkidy

KEepeK.

KyMmbIC y3akTbifblH BGanTay:

e 2 TyiimeciH 6acbiHbI3 (0.00 xaHe 8 cumBonbl Nanga
6onappl), 1.20 xa3ybl nanpga Gonfanra AeniH 5
TyimeciH 6acbiHbI3 (6anTay 6apbicbiHAa KocbiMLIA
6 cumBonbl naga 6onagsl). 5 cek keriH gucnnenae
KYH YyakblTbl nanga Gomagbl, an 6 >oHe 8
CUMMBONAAPbI XaHbIN Typagbl.

e JXXyMbIC COHbIH GanTay: 3 TyiiMeciH GacbiHbI3, api
kapan 4 xoHe 5 TyhimenepiMeH 13.52 yaKbITbiH
KOMbIHBI3 — Byn AyXOBKa XYMbIC iCTeyiH ToKTaTyra
THIC yaKpIT (KYMbICTbIH €H XakblH apaja askranybl
navpa 6onafbl = KYH yakbITbl + Tancbipbic 6epinreH
Y3aKTblIK, 13.52 nanpga GonfaHwa  KyMbIC
TokTamawabl). PeTTeyiluTi xibepreH coH 5 cek KeitiH
aucnnenge KyH yakbiTel nanpga 6onagpl xeHe 8
CUMBOSbI XaHafdbl. 8 CUMBOSbI XXOFanbln KeTeAi
(ByxoBKa KOCbInFaH ke3ae kanta xaHagbl).

e [lyxoBKaHbl KOCbIHbI3. TwWiCTi TylimenepmeH nicipy

TeMnepaTtypacblH  XX8He  KbI3Aplpy  KYWeCiH
BGanTaHbI3.
e [lyxoBka aBTOMaTTbl TypAe kKocbinadbl  (6yn

xarganga — 12.32-ge) (nicipyain 6actanysi), 1 caf
20 mMuH 6oiibl XyMbIC icTenai xaHe 13.52-ge ewepi.
Xymbic BapbicbiHA@ 8 CUMBOMbI XaHaabl.
[lyxoBka eLue canbICbIMEH:
- y3gikneni AblObICTbIK CUrHan LWbiFagbl, OHbl 1,2
Hemece 3 TyhmeciH Gacbin ewipyre Gonagbl. 2 MWUH
KeWiH AplObICTBIK CUrHan aBTomMaTThl TYpae elesi.
- 8 CUMBOIbI XOFanbIn keTedi
- 6 CUMBONbI XbIMbINbIKTaN Typaabl.
[lyxoBKkaHbl OLWipiHi3 xaHe 2 xaHe 3 TyhnmenepiH 6ip
yakplTTa 6acblHbI3, 6 cuMBOnNbI ewepi! 6 cmMBobI eLLe
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CMMBON 6 WCYe3HeT, OyXOoBKa roToBa K PYYHOMY canbiCbiIMEH,  AyXOBka  (PyHKUMsINapAbl  KONMeH
ynpasneHuto eé pabotoi! 6ackapyra faiiblH 6onaapl.

TAUMEP STOPWATCH TAUMEP

Eweé onHow dyHKUMel anekTpoHHoro nporpammatopa || The stopwatch is another function of digital programmer, || OnektpoHabl  GafgapnamalibiHbiH - Tafbl  ga  Gip

ABNsieTc  (OYHKUMA  Talimepa, KOTOPY  MOXHO
aKTMBMpOBaTb, HaxaB Ha kHonky 1. Ha aucnnee
n3obpasutca  0.00. Kvonkamu 4 un 5 HacTpoum
Heobxoanmoe Bpemsi. Ha gucnnee 3aroputcst cumBon
7. Bpemsi, HacTpoeHHOe TaWMepoMm,  MOXHO
KOHTpONMUpoBaTb, Haxumasi Ha kHorky 1. [lo
MCTeYEeHUN 3a[aHHOro BPEMEHW NPO3BYYUT 3BYKOBOW
curHan. 3BYKOBOI CUrHarm MOXHO BbIKITIOUUTb, HaXas
Ha KHonky 1, 2 unu 3.

which can be activated with pressing of button 1. The
display will show 0.00. The requested time period we can
adjust with the buttons 4 and 5. The symbol 7 will glow on
the display. The set up time can be checked any time with
pressing of button 1. A sound signal will sound after
elapsing of set up time period. This sound signal can be
switched off with pressing one of buttons 1, 2 or 3.

dyHKUMSICH Tanmep dyHKUuusicbl Gonbin Tabbinagpl,
oHbl 1 TymmeciH Gacbin GenceHfeHpipyre Gonagbl.
Oucnnenge 0.00. GewHeneHepni. 4  xoHe 5
TyMenepiMeH KaXeTTi yakbITTbl KosiMbl3. [ucnnevige
7 cumBonbl XaHadbl. Tanimep GantafaH yakbiTTbl 1
TyimeciH Gacy apkbinbl  Gakbinayra — Gonagbl.
TancbipbinFaH yakblT asikTanFaH CoH AblObICTbIK CUrHan
ecTinepai. Obl6bICTbIK curHangpl 1,2 Hemece 3 TyMMeCiH
6acy apkbliibl eLipyre 6onagbl.

HACTPOUKA BbICOTbl TOHAIIbHOCTU

e OneKTPOHHOW Mporpammarop AOMKEeH HaxoAuTbCst
B peXvme JHEBHOro BpeMeHU

e HaxaB Ha neByw KHOMKY 4, u3bpaTb BbICOTY
TOHANbHOCTU U3 TPEX BO3MOXHbIX YPOBHEW.

e HacTtpoeHHyo BbICOTY TOHa 3NEKTPOHHOW
BbIKIIOYaTeNb BPEMEHN COXPaHWT A0 Grnwkanero
V3MEHEHUS| UM [0 BbIKMIOYEHUst NUTaHUs, korga

ADJUSTING OF SOUND SIGNAL TONE
HEIGHT:

The digital programmer has to be in day time regime
With pressing of left button 4 the tone height can be
adjusted in three levels.

This adjusted tone height is stored in the digital timer
(stopwatch) up to the next change or up to main
switching off, then it returns to the highest tone.

YHOECTINIKTIH XXOFAPbIJbIFbIH BANTAY

e OnekTpoHabl  Gafagpnamallbl  KyHAI3r  yakblT
pexvmiHae Gonyra Tuic. Con xakTafbl 4 TyWAMeCiH
6acy apkbinbl, yW bIKTUMan AeHreiaeH yHOecTinik
XKOFapbIbIFbIH TaHAAN anbiHbI3.

e banTtanfaH yHAecTINiK >XOFapbinblfbiH 3NEKTPOHAbI
yakplT ewipywi 6antay eH >ofapbl YHAECTiNikke
KaWTbIN KeneTiH xakblH apaga GonaTtbiH e3srepicke

HacTpoika BO3BpallaeTcs K CaMOW  BbICOKOM neniH Hemece Kopek kesi ewipinreHre geniH
TOHaNbHOCTMU. cakTangsbl.
NMPUMEYAHME: REMARK: ECKEPTY:

BbinonHue nio6Goe U3MeHeHWe, nodoxaute 5 cekyHa,
KOTOpble HeobxoauWMbl ANst 3anucy U3MEHEHWUs B
namsTb

Wait 5 second after any provided change in setting, this
necessary for storing of changing.

Kes kenreH easrepicTi opblHOaraH coH, 5 cek Toca
TYpbIHbI3, Ofl ©3repicTi >XafblFa a3y YLWiH KaxeT
6onaabl

BE3OIMNACHOCTb OAETEU

BkntoueHve / BbikntoYeHMe OMOKMPOBKM OT AeTei
BbIMOMHATbL ANUTENbHbIE TONYOK 5.

Ha ancnnee oTobpaxkaeTcsi CUMBONM Kntoya.

CHILD LOCK
Activating / deactivating the child safety perform long push

to

number 5

The display shows symbol keys.

BANANAPObIH KAYINCI3AIri

BananapaaH kamanayabl kocy/ewipy 5-Ti y3ak Gacy
apKbinbl opblHAanagb.

Ovicnnenge kinT cumBonbl GeiHenexeni.

BrniokvpoBka OT feTeil MOXeT ObiTb MCMONb30OBaH B
[OBYX pexumax:

PYYHOM - BbIKIT AYXOBKA

Child lock can be used in two modes:
MANUAL - OFF THE OVEN
Child lock prevents accidental activation of the oven.

BananappaH kamanay eki pexumpae nanganaHbinybl
MYMKiH:

KOJIMEH - IYXOBKAHbI ©LLIPY

BrnokvpoBka OT paeTen npegoTBpaliaeT crnyyanHoe BananappaH kamanay — OyXOBKaHblH — Ke3[demncok
BKIMIOYEHWE U3 [YXOBKM. KOCbIbIN KETYiH Gongblipmangpl.

NMPUMEYAHUE NOTE ECKEPTY

B atom pexume, OnokupoBka oT geteir 6bina || When in this mode, child lock has been activated, it will || Byn pexumae 6ananapaaH kamanay
aKTUMBMpOBaHa, OHa NoracHeT. turn off. 6encenaeHaipinreH, on eweai.
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ABTOMATUYECKUU - OYXOBKA AUTOMATIC - TURNED OVEN ABTOMATTbI TYPAE - AYXOBKA XX¥MbIC
PABOTAET Child safety is used to prevent unwanted change of set ICTEWJI
BesonacHocTb  peTeit ucnonbayercs, yToGHI || Values (set the cooking time). BepinreH meHaepai kanaycbia earepTyai 6onabipmac
npegoTBpaTUThL HexenaTenbHble M3MEHEeHUs ywiH  GananapaplH  kayincisairi  nanpganadbinagbl
3afaHHbIX 3Ha4YeHnn (ycTaHoBKM BpEMEHM (mavibiHaay yakbITbiH 6enriney).
NPUroTOBNEHNS).

yXo[ 3A MAMTON CLEANING AND MAINTENANCE || MAUTAHBIH KYTIMI

Mnuty Heobxogumo cogepxaTb B 4UCTOTE, YTOObI
COXPaHWUTb €€ XOPOLUUIA BHELIHWA BUA W ONUTENbHYIO
6es3oTkasHylo cnyxby. Yactu nnuTbl, npuxogsiive B
KOHTaKT C npoaykTamu, HeobGXoAuMO  perynsipHo
YYCTUTb U MblITb.

Before attempting any cleaning or maintenance set all
gas control knobs and temperature selectors to “OFF”
position and let the cooker cool down completely.

MnuTaHbIH, XaKChl ChIPTKbl TYPIH X8He y3aK TOKTayCbl3
KbI3MeT eTyiH cakTay YLWiH, OHbl TasanblkTa ycTtay
KaKeT. OHIMAepMeH XaHacaTblH NnuUTaHblH GenikTepiH
XyWeni Typae Tasanay eHe Xyy Kepek.

B uensx 6esonacHocTu nepep npoBeAeHneM yxoaa
BbINOMHUTE creaylollee:

BCE PYYKM KPaAHOB FOPENOK, Py4KuU nepeknovatens
YHKUMIA OyXOBKM W TepmocTata YycCTaHOBWTE B
nonoxexuve “BbIKITFOYEHO”;

OTKIMIOYNTE MNNUTY OT 3MEKTPOCETU U 3aKPOUTE KpaH

Keep to the following principles while cleaning or

maintaining the range:

o Set all knobs to off position.

e The main circuit - breaker located in front of the
appliance must be in OFF position.

e Wait until the range is cool.

Kayincisgik makcaTbiHaa KyTiM Xyprisy anabiHAaa

MblHanapAbl OpbIHAAHbI3:

e LWiNTep WyMeKTepiHiH Bapnblk TyTkanapblH, AyXOBKa
MeH  TepmocTaT  (yHKUMSINapbl  aybICTbIPbIMN
KOCKbIWTapbIHbIH ~ TyTkanapbiH  «COHOIPINTEH»
KanmnblHa OpHaTbIHbI3.

noaBoAa rasa; e MNUTaHbl SMNEKTPXEMiAEH axblpaTbiHbI3 Aa, ras
® roAoXauTe, Noka NnuTa OCTbIHET. XKeTKi3y LUyMeriH abblHpI3;
e MNUTa CyblFaHLLA KyTe TYPbIHbI3.
OYNCTKA BHELLULHEU NOBEPXHOCTHU CLEANING THE CABINET CbIPTKbl BETIH TA3AIAY
o [loBEPXHOCTb MAWUTBLI OYMLLANTE NpY NomoLum Mokpoii || e Clean the exterior with a damp sponge and some || ¢ MnutaHbl{  6eTiH  cynbl  WwyGepekneH Hemece
TPANKM  UnuM  ry6kM C  NOBEPXHOCTHO-aKTUBHbLIM detergent. GetTik-6enceHai  kyy Kkypanbl 6ap  bicKblNeH
MOIOLLMM CpeacTBOM. 3aTeM BbITPUTE HAcyXo. e Fat stains can be removed with warm water and TasanaHbl3. CoaaH KeWiH KypFaTbin CYpPTiHi3.
e XupHble nsTHa YycTpaHWTe TENMo BOAJOW CO special detergent for enamel. e Mannbl pakrapabl 39Manbfa apHanfaH — apHaubl

crneumnanbHbIM YUCTSLLMM CPEACTBOM A AManu.
Hukoraa He nonb3yiTeck abpa3vBHLIMU CPEACTBAMMY,
KOTOpble pa3pyLLaloT MOBEPXHOCTb 3Manu U Apyrux
NPYMEHEHHBIX MaTepuarnos.

e Never clean enameled surfaces with abrasive
agents as they may permanently damage the
surface of the appliance.

Ta3apTKbILW Kyparnbl KOCbIFaH Xblfbl CYMEH KETipiHi3.
e FEwkawaH oamanb GeTiH 6y3aTblH  abpasuBTi
KypangapbiH KongaHbaHbi3.
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OYNCTKA BAPOYHOI'O CTONA

e CHuUMWTe peLléTKN C BapO4HOro cTona 1 BbIMOATe nNX
C NOBEPXHOCTHO-aKTUBHBLIM MOIOLLMM CPEACTBOM WUNni
BMOXMUTE B MOEYHYIO MaLLUWHY AN Nocyabl.

o KpbILKM 1 paccekaTeny nnameHn ropenok CHUMUTE U
nonoxute Ha 10 MUHYT B TENMyIO BOAY C MOKOLIMM
CPEACTBOM.

e 3aTem BbIMOWTE KX, NPOBEPbTE YNCTOTY Mpopeselt B
paccekatene nnameHu, TlaTeNnbHO BCE ocyluuTe W
yCTaHoBUTE.

HOTPLATES

e Remove the cooking grid from the hob and wash it
separately or place it into the dishwasher. After
washing replace it to fit the appropriate groves in
the hob. Remove burner parts (cover, distributor)
from the hob and soak them in warm water with
added detergent for 10 minutes.

o After washing dry the burner parts carefully and
check whether all burner notches are clean, then
return them back to their position.

MICIPY YCTENIH TA3AJITAY

o [licipy ycTeniHeH TopAapbl anbiHbI3 Aa, 6eTiH GenceHai
XKYFbILL KypanaapbIMeH XyblHbI3 HEMECE bIAbIC XKYFbILL
MalLMHacbIHa carblHbI3.

e LllinTep kaknafbl MeH >anbiH GenriwTepiH wewwin
anbin, 10 MUHYTKa XYFbIL Kypangapbl 6ap xbinbl cyra
carnbin KOWbIHbI3.

e CopaH KeniH onapabl KYbIHBI3, XarnblH
GenriwTepiHaeri TecikTepiHiH Ta3anbifblH TEKCEPIHi3,
6GapnblfblH MYKUSAT KENTIPiHi3 fe OpHblHA OpHATbIHbI3.

NPEAYNPEXOAEM,

4TO  paccekaTenn  MNamMeHW  U3rOTOBMEHbl W3
artoMUHWEBOrO CMNaBa, U No3TOMY HE PEKOMEHAYEM MX
MbITb B MOEYHOM MaLLWHE.

NOTICE:

Since the burner distributor caps are made of
aluminum alloy, we discourage you from cleaning them
in a washing machine.

ECKEPTEMI3:

XKanblH GenriwTepi kanavbl KopbiTnagaH o3ipfeHreH,
COHAOBIKTAH  onapAbl  Kyfblll  MalluMHaga  XKyyabl
yCbIHGaNMbI3.

OYNCTKA OYXOBKU

e YBRaxHWTE NOBEPXHOCTb CTEHOK OYXOBKW BOAOW C
CUMHTETUYECKUM MOBEPXHOCTHO- aKTUBHBIM MOIOLLUM
CPeAcTBOM WNM HaHecUTe Ha HWX cneuumanbHoe
MoloLLiee CPeAcTBO, MpeAHa3HayYeHHoe ANS OYUCTKU
[AYXOBOK, W, NOMNb3YSACh LETKOW W TPAMKON, OMMCTUTE.

e Ounwass p[yxoBKy, He y[ananTe npuneyéHHble
ocTaTkv MULLM NPYU NMOMOLLM OCTPbIX METann4ecknx
npeamMeToB.

o [IpvHaAnexHoCTn AyXOBKW (PeléTKy, NpOTVWBEHb U
T.n.) BbIMONTE rybkoi c CUHTETUYECKUM
NOBEPXHOCTHO-AKTUBHBIM MOIOLLMM CPEACTBOM WM
MCMOMb3yiiTe MOGYHYIO MALLWHY AN NOCyAbl.

OVEN

e Clean the oven walls with a damp sponge and
detergent. To clean stubborn stains burned into the
oven wall use a special detergent for enamel.

o After cleaning carefully wipe the oven dry.

« Clean the oven only when it is completely cold.

e Never use abrasive agents, because they will
scratch enameled surface.

e Wash the oven utensils with a sponge and
detergent or put them in the dishwasher (grid, pan,
etc.). You can also use special detergents to
remove rough stains or burns.

OYXOBKAHbI TA3AJTAY

e [lyxoBka KabblpranapbiHblH  6eTiH
GeTTik-OenceHai KyfFbil  Kypanaapsbl
ObIMKbINAATbIHEI3 ~ HeMece — onapfa  [JyXOBKaHbl
Tasanayra apHanFaH apHadbl OKyFblW  KyparbiH
KyiiblHbI3 fAa, lWeTka Hemece wybepek kormaaHa
OTbIpbIN Ta3anaHp3.

e [lyxoBKaHbl Tas3apTa OTbIPbIM, Ky#iin KanmfFaH Taram
KanablKTapblH YLUKIP MeTann 3aTtTapbiMeH KeTipMeH3.

e [lyxoBKaHblH Kepek-xapakTapblH (TOp, KaHbINTbIp
Taba xoHe T.6.) cuHTeTukanblk 6eTTik-6enceHai
XKyFbILW  Kypanaapbl 6ap bICKbILWNEH HeMece biabic
XKYFbILL MALUMHACBIMEH XYbIHbI3.

CUHTETUKAnbIK
G6ap cymeH

AQUA CLEAN

Pyuky ByGOpa pexvma paboTbl [yXOBKU YCTaHOBWTE B
nonoxenve & . Ycravosute pyuKky Ans perynsumu
Temnepatypbl Ha 50° C. B npoTtuBeHb 3anente 0,4
nuTpa BOAbl W MOMECTUTE MPOTUBEHb B HWDKHIOW
HanpaBnsiowyo AyxoBku. [locne TpuauaTb MUHYT
ocTaTkv MULLM Ha 3Manu AyXOBKW CMSAr4aTcsi U MOXHO
NX CTEPETb BNaXHOW TPSMKOW.

AQUA CLEAN

Turn the mode selection button to the position . Set
thetemperature control button of the cold oven to 50°C.
Pour 0,4 | of water into the baking pan and insert it into
the bottom gridlead. After thirty minutes the food
residues upon the enamelcoating are softened, and
may be easily wiped off with a moistcloth.

Aqua clean

[lyxoBKa >KYMbICbIHbIH PEXUMIH Tanday TyTKacblH
KannbiHa opHaTbiHbI3. TemnepaTypa peTTeyre apHanfaH
TyTkaHbl 50° C-fa KoWibiHbI3. KaHbinTblp TabacbiHa 0,4
NUTP Cy KyMblHbI3 Aa, KaHbINTblp TabaHbl AyXOBKaHbIH,
TOMeHri  BafbiTTaybllbiHA  OpHaNacTbipbiHbI3.  OTbI3
MUHYTTaH KeWiH AyxoBKka amaniHaeri acTblH KanablKTapbl
XKymcapagbl, onapabl binFan  wybepekneH  cypTin
Tactayfa 6onagbl.
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OYNCTKA OYXOBKU OVEN OYXOBKAHbI TA3AIAY
Kak 04MCTUTb BHYTPEHHWE CTEKIO ABEPb AYXOBKM. Procedure for cleaning of internal glass door. [yXOBKa eCiKLWeCiHiH ilWKi LbIHLICBIH Kanan Tasanay
KEPEK.
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3AMEHA NAMMNOYKU OCBELLUEHUA

OYXOBKU

© TPOKOHTPONUPYWTE, YTOObI BCE pyYkM Ha NaHenu
ynpaeneHusi GblM  YyCTAHOBMEHbl B  MOMOXEHWUEe
“BbIKITKOYEHO”, BbIkNoYMTE rMaBHbIN BbIKNOYaTENb
Ha NMHUW NOABOAA SMEKTPOIHEPTUN K NNuTe,

e CHMMWTE NMnadoH C NamroYku, BbIKPYTUB €ero BIeBo,
BbIKpYTUTE AedEKTHYI0 NamnoYKy U BKPYTUTE HOBYIO,

e HageHbTe nNnadoH Ha namnoyky, BKPYTUB €ro

BULB REPLACEMENT

e Set all the control knobs to the OFF position and
disconnect the range from the mains.

¢ Unscrew the bulb glass cover in the oven by turning
it anti-clockwise.

¢ Unscrew the bulb and replace it with a new bulb.

e Replace the bulb glass cover.

OYXOBKAFA XAPbIK TYCIPY

NAMNbIWANAPbLIH AYbICTbIPY

e Gackapy naHeniHgeri Bapnblk TyTKanapsbl
«COHOIPINTEH» KannblHa opHaTbIfifaHblH
KapaFanaHpl3, NnuTaFa SNeKTPIHEePrusicbiH XeTKi3y
xenicinaeri 6ac ceHAipriTi eLWipiHi3,

e namnbllwaHbl confa Oypan, nnadgoHabl  wewin
anbiHbi3, akaynbl namnblwackiH Gypan anbiHpI3 Aa,
aHacblH carnbIHbI3;

BMpaso, e nnadoHabl OHFa Gypan, namnblluara KurisiHis, 6ac
e BKMHOYUTE MMaBHbIM BblKMoYaTenb. COHAIpPriLUTI iCke KOCbIHbI3.
NMPUMEYAHMUE: NOTE: ECKEPTIE:
[ns ocBelLeHUst AyXOBKU NPUMEHSIeTCA namna For oven illumination always use [yxoBkara xapblK TYCipy YLUiH
T 300°, E14, 230 - 240 B, 25 BT. T 300°C, E14, 230-240V, 25W bulb. T 300°, E14, 230/240 B, 25 BT namnbiwacsbl
1. MnadoH 1. Glass cover KonaaHblnagsl.
2. Jlamna 2. Lamp 1. MnadoH
3. MatpoH 3. Sleeve 2. lamnblwa
4. 3agHsana cTeHKa OyXOBKU 4, Oven rear wall 3. MaTpoH

4. [lyxoBKaHbIH apTKbl kabblpFachl
PEKNAMALIVS | WARRANTY TERMS AND CONDITIONS | PEKITAMALIS

B cnyyae BO3HWMKHOBEHMst B nepuop rapaHTuiHoro || In case of any defects to the appliance during the || Keningik mepsimi ke3eHiHOe akaynbikTap TyblHAaFaH
cpoka HencnpaBHOCTEN, He ycTpaHsinTe ux || warranty period, do not attempt to repair it by yourself. || xargaiga onapabl ©3 6eTiHi36eH orimaHpI3, on Typarnbl

CaMoCTOsITENbHO, @ cooblMTe O HUX B MarasuH, B
KOTOpoM Bbl Nnuty nprnobpenu, unm B ynosiHOMOYeHHYo
CEPBUCHYI0 OpraHusauumilo, KkoTopass BBena eé B
akcnnyataumio. pu atom obs3aTtenbHO npeabsiBuTE
LS ApaHTUiHbIA  TanoH®, 3anofHEHHbI Hagnexawum
obpasom. be3 ,[apaHTuiHOro TamnoHa“ peknamauus
3aBOJOM-U3roTOBUTENEM HE NMPUHMUMAaETCS.

Make a claim to the nearest authorized dealer or place
of purchase, and make sure you can produce the
endorsed Certificate of Warranty. In the absence of
duly endorsed Certificate of Warranty your claim is
void.

Ci3 nnutaHbl caTtbin anfaH [OyKeHre Hemece OHbl
nanganaHyfra KOCKaH YoKineTTi CepBUCTIK YyMbiMblHa
xabapnaHpi3. Ocbl opainga, TWICTi Typae TONTbIpbIfFaH
«Keningik  TanmoHbIH»  MIHOETTI  Typae  KepCeTiHi3.
«Keningik TanoHbIHCbI3» peknamauus
3aybIT-a3ipneyLwimeH kabbingaHbanabi.
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NMPUMEYAHMUE:
[laHHoe us3fenue coaepXxuT Matepuarbl, KOTOPbIE MOTYT
6bITb MCMOMb30BaHbLI BTOPUYHO.

NOTE:
The appliance will be delivered to you with the
appropriate protective wrapping.

ECKEPTNE
Ocbl ByibIMHbIH, KypaMblHAa eKiHLWi kaiTa nanganaHyra
6onaTbliH MaTepuangapbl 6ap.

CMNoCOBbI NCMNOJIb3OBAHUA U
JINKBUOALNN TAPbI

DISPOSAL
OF PACKAGING

bIAbICTAPALI NAWOANAHY XOHE
XOIO TOCUIAEPI

odpupoBaHHbI kKapToH, 06épToyHas Gymara
- NpoAaxa B YTUIbCbIPbE,

- B OTXOAbl MakynaTypbl

[epeBsiHHblE NOACTaBKM

- B CneumnanbHble KOHTENHEpSI,

Deliver the disposed packaging material to your local
collecting point for recycling.

Corrugated cardboard, wrapping paper

- sale to the collecting places;

- in waste paper containers;

lohpupneHreH KapToH, opaybiLl kaFasbl
- ecKi-KyCKpl LUMKI3aTKa caTy,
- MakynaTypa kanablkTapblHa.
Araw TipeyiwTepi
- apHaWibl KOHTEeNHepnepre,

- IHOE MCMOoNb30BaHue Wooden parts - other use; - backa Ja naviganaHyra.

MonuatuneHoBble NakeTbl, NacTMaccoBble AeTanu - to the municipal disposal || NMonuatunex nakeTTepi, nnactmacca TeTikTepi

- B KOHTENHEepbl ANsA nnacTMaccsl facility; - NnacTmMaccara apHanfaH KoHTenHepnepre
Wrapping foil and bags - in waste plastic containers;

NUKBUOALUA NITUTBI MOCIIE
OKOHYAHUA CPOKA CJTYXKBbI

DISPOSAL
OF OBSOLETE APPLIANCES

KbISMET ETY MEP3IMI AAKTAJIFAHHAH
KEWIH NNMUTAHDbI XOIO

[aHHbii  npubop MapkupoBaH B COOTBETCTBUM C
EBponeiickon OupektuBoit 2002/96/EG 06 obpalueHum
C BblWeAWMMN U3 YNnoTpebneHus aneKkTpudeckummn wu
3NeKTPOHHbIMU  n3genuamn  (waste electrical and
elecronic equipment - WEEE).

[aHHow [InpekTuBOW yCTaHOBMEH eAUHbIA eBPONenckuin
(EU) noaxop K MCNonb3oBaHUIO BTOPUYHBIX PECYPCOB.

This appliance is marked in accordance with Directive
2002/96/EC on waste electrical and electronic
equipment - WEEE.

After the expiry of its useful life deliver the appliance to
the collecting place for used electric and electronic
equipment.

Ocbl acnan naiganaHyfaH LbikkaH 3MekTp JKaHe
aneKTpoHablk  Oyibimpapbl  Gap  yHOey  Typanbl
2002/96/EG  Eyponanbik  [upeKTMBacbiHa  Calikec
TaHbanaHraH (waste electrical and elecronic equipment -
WEEE).

Ocbl [vpekTuBameH KanTanama pecypcTapbiH
navpanaHyra GipblHFa  eyponanblk  (EU) TYpFbl

OpHaTbISIFaH.

[llaHHoe n3pgenue coaepxut MaTtepuarnbl, KOTopble MOryT
6bITb MCMOMb30BaHbLI BTOPUYHOIO.

The appliance contains valuable materials which ought
to be reused or recycled, so once your appliance is of
no use to you deliver it to the authorized scrap dealer
for further treatment.

eckepTne
Ocbl GyMbIMHbBIH, KypaMblHAa eKiHLWWi kaiTa nanganaHyra
GonaTblH MaTepuangaps! 6ap.
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PYKOBOACTBO
MO MOHTAXY U TEXHUWYECKOMY
OBCJTYXXUBAHUIO

INSTALLATION
INSTRUCTIONS AND SETTINGS

XUHAKTAY XOHE TEXHUKAJIbIK
KbIBMET KOPCETY
XOHIHAEr KYPAIbI

MnuTta pomnxHa 6bITh ycTaHoOBJieHa U noAKn4vyeHa B

All installation, servicing and maintenance work

Mnuta CaTbin anywbiHbIH efiHAe KOMAaHbICTaFbl

COOTBETCTBMM C HOpMamuM W npaBunamum, || should be carried out by competent personnel, and || Hopmanap MeH epexenepre ceMKec OpPHaTbiybl
neiicTBYIOWMMU B cTpaHe MokynaTensi. should comply with standing regulations, standards || yaHe icke KOoChbINybI Kepek.

and requirements. Installation of the appliance must be

endorsed on the Certificate of Warranty.
BHUMAHMUE! IMPORTANT PRECAUTION: HA3AP AYOAPbLIHbI3!
Mpn nwo6ol MaHunynsuMm ¢ nnutol, nomumo || Any movement of the appliance from the existing || MnutameH ke3 kenreH oapekeTTep  GapbiCcbiHAA,
NoBCEOHEBHOrO MPUMEHEHWs, 3akpoWTe KpaH nogauu || installation requires shutting gas supply and || kyHgenikTi  KongaHygaH 6acka, ra3 KyOblpblHAAfbI

rasa, pacnonioXXeHHbIi Ha ra3onpoBoe, W OTKM4YuTe
NIUTY OT 3NEeKTPOCETHU.

disconnecting the appliance from electric mains power.

opHanackaH ra3 6epy LiymeriH xabblHpI3 Aa, NAUTaHbI
QNEKTP XeniCiHeH aXblpaTbiHbI3.

B uensx 6esonacHocTu nepen npoBeAeHWeM yxopa

BbINOSHUTE creayoLee:

e BCE PYYKM KpPaAHOB roperok u TepmocTarta ycTaHoBUTE
B nonoxexve “BbIKITKOYEHO”;

® OTCOEAMHUTE MNUTY OT NMIMHWUWN SNEKTPOCETH, BbITALLUB
BUIIKY U3 PO3eTKW, U OT NNHWU ra3onpoBoaa, 3akpbliB
KpaH nepeg nrnuTown;

© NnoJoXauTe, Noka NnuTa OCTbIHET.

After installation the qualified personnel should perform

the following:

e Leakage test on gas couplings, and correct electric
connection to the mains.

e Check gas burners and their adjustment (oven
burner prime air, saving power input, thermoelectric
sensors).

e Explain to the customer all functions of the
appliance and particulars regarding its servicing and
maintenance.

Kayincisgik makcatelHga KyTiM  Xyprisep — angeliHaa

MblHanapabl OpbIHAAHbI3:

e WiNTep MeH TepMocTaT LIYMeKTepiHiH 6apnbik
TyTKanapbliH «COHOIPUTTEH» KannbiHa opHaTbIHbI3;

e aliblpAbl po3eTkagaH Cyblpbin anbil, 3NeKTp >Keni
CbIMbIHaH X®8He NnnuTa angblHAarFbl LYMEKTi xaybir,
ra3 KybblIpbl XeniCiHeH NnnTaHbl aXblpaTbiHbI3;

e NMTa CyblfaHLLA KyTe TYPbIHbI3.

YCTAHOBKA MJnTbI

LOCATION

MINTAHbI OPHATY

MnuTa ponxHa ObITb yCcTaHOBJieHa U nogkrni4vyeHa B
COOTBETCTBUU Cc HOpmMmamMu 4 npasunamu,
,qeﬁCTByIOI.I.lMMM B CTpaHe I'onynaTenﬂ.

Solely company authorized to provide such
activities may perform the installation of this
hotplate and it should be installed in compliance
with local standards and regulations.

Mnuta CaTtbin anywbiHbIH eniHAe KonpaHbICTafbl
HOpMarnap MeH epexenepre CoWKeC OpPHaTbinybl
KoHe icKe KOCbINybl Kepex.

MnuTta MoxeT BbITb yCTaHOBMNEHA B PS4 C KYXOHHOM
mMebenbto. O6bEM NomeLLeHNs JoKeH BbiTb
MUHUManbHO 20Mm:. MomeLLeHNA C MEHbLUUM 0GBEMOM
(MUHMManbHO 15 M3) AoMKHbI BbITb 06ecneyeHb!
BEHTUNSALUMEN.

MnuTa He AoMXKHa ycTaHaBNUBaTLCA HA NOACTaBKY.

PaccrosiHne Mexay  BbITSDKKOM 7
NOBEPXHOCTbIO MANUTLI JOMKHO BbITb 750 MM.

BapOYHOW

The appliance is designed for installation in the line of
kitchen cabinets. The cooker can be located in the
standard kitchen with a minimum space of 20 screwed
in.

If the kitchen is smaller (but not less than 15 m®as a
minimum) it is necessary to provide a hood. Regarding
thermal resistance the cooker can be positioned on
any floor, as long as it is not located on a pedestal.

a minimum distance of 750 mm, in line with the
manufacturer’s instructions.

MnuTaHbl ac yi kuhasbiMeH katap opHaTyFa Gonagbl.
XKavigpiH kenemi MuHumanbgi 20m° Gonybl kepek. A3
kenemi 6ap xainnap (MMHUManbdi 15 M3) xengeTnemeH
KaMTamachI3 eTinyi kepek.

MnuTaHbl TyFbIpbIKKa OpHaTyFa 6onmanabl.

Copfblll  NeH nnuTaHbiH  nicipy  6eTi
apakallblKTbIFbl - 750 MM Bonybl kepek.

apacbliHOarbl
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TepMOyCTOMYMBOCTb CTEH COCEAHUX 3NIEMEHTOB U
nomeLueHus (maTepuan NoKpbITUSI nona,
neperopoaoK U CTeH BOKPYr MAWUTbI) AOMKHA 6bITh
He Huxe 90°C.

Thermal stability of the walls, surrounding
elements and spaces (material of floor, partitions
and walls around the cooker) must be at least 90 °
C.

Kepwinec anemeHTTepi MeH kanablH (nNnuTa
MaHbIHAAFbI efeH, Kanka  aHe KabbipFa
*abblHAApbIHLIH MaTepuanaapbl) KabblpFanapbiHbIH
TepMoTYpaKTbinbifbl 90°C ToMeH 6onmaybl kKepek.

850mm

NPUCOEAUHEHUE MIUTDbI K

CONNECTION

MIUTAHDbI

rFA30rnPoBoay TO GAS SUPPLY A3 K¥BbIPbIHA KOCY
Cooker class 1. MnwTa knacca 1. 1-knac nauTachbl
rFA3onrPoBoa GAS SUPPLY A3 K¥BbIPbl
MpucoeanHeHnne nnuTbl K rasonpoBody AomkHO 6biTh || The appliance may be connected to gas supply by only || MnutaHbl ra3 Ky6bipbiHa kocy CaTbin anyLblHbIH eniHae
BbIMOMHEHO cneumanucTamm ynonHomMmoueHHon || by the authorized personnel. Connection must comply || KongaHbiCTaFbl HOpManap MeH epexernepre Caikec

CEepBUCHON OpraHu3auun B COOTBETCTBUM C HOPMaMu 1
npaBunamu, eNCTBYOLWMMU B CTpaHe [Mokynatens.

with the local standards and requirements. The gas
supply pipe must be fitted with the accessible gas shut-
off cock, located before the coupling with the cooker.

yoKineTTi  CepBUCTIK  YMbIMbIHbIH

opblHAAnNybl KEPEK.

MamaHgapbiMeH
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BHUMAHUE!

YTo6bl MPU  BLINOMHEHWW MPUCOEANHEHUS MNNTHI K
razonpoBoAy WM MPU MPUCOEANHEHUU C MOMOLLbIO
WwaHra He MpOU3OLLNO MOBPEXAEHUE HAKOHEYHUKa
rasoBOro  MPUCOEAMHEHUs, MPUMEHsUTE Ans  ero
NOAAEPXKKA _KIHOY.

WARNING:
In handling the gas line (e.g. connection to the gas
distribution system or flexible gas hose) always use a
wrench to hold the gas line terminal, in order to avoid
deformations.

HA3AP AYOAPbIHbI3!

MnuTaHbl ra3 KyGbipbliHa Kocyabl opblHAay GapbichbiHAa
Hemece LNaHr apkelnbl KOCY GapbiCbliHAa ra3 KocyAblH
ylITamMacklHbIH - akaynaHyblH GonabipMay  YLUiH, OHbl
Konpayra apHarnfaH KinTTi KongaHblHbI3.

NMPUCOEOUHEHUE NNUTLI A0
NMPUPOOHOIO rA3Y

MpucoefuHeHe NNUTbI JOMKHO 6GbiTb BLIMNOMHEHO B
COOTBETCTBUM c HopMamMu n npaeunamm,
LeicTByOWMMMY B cTpaHe Mokynatens.

CONNECTION TO THE NATURAL GAS
NETWORK (G 20)

Connection must be made in accordance with standing
local regulations. In case of excessive gas pressure
use pressure regulator.

MNUTAHbI TABUFU TA3FA KOCY

Mnutanbl rasfa kocy Catbin  anywblHblH  eniHge
KonaaHbICTaFbl HOpManap MeH epexenepre Ccalkec
opblHAanybl KEpPEK.

1 - HAKOHEYHUK NoABOAA rasa

2 — KoneHo

3 - WnaHr rasoBebIi (NOABOA C NPaBOW CTOPOHbI)
4 - WwnaHr rasoBbli (NOABO/A, C NIEBON CTOPOHbI)
5 - npsbxkka KpenéxHas

6 - 3aHSAs CTeHa NNuTbl

. Connection ending

. Knee

. Connection hose (connection from the right)
. Connection hose (connection from the left)

. Fixing clamp

. Back cover of the cooker

OUTh WN P

1 — ra3 xeTki3y yLuTamacsl

2 — WiHi

3 —ras WnaHrbICbl (OH XaKTaH XeTkKi3y)
4 - ra3 WNaHrbICbl (COM XaKTaH XeTKi3y)
5 — Tipey porabachbl

6 - NNWTaHbIH apTKbl kabblpFach!

BHUMAHMUE!

Mpu noaBoge rasa LNaHr HYXXHO 06A3aTeNnbHO NPOYHO
3aKpennTb KPEenéxHOWM NPSKKOW, KoTopasi 3alénkHyTa B
oTBEpPCTME Ha 3agHem Koxyxe nnutbl KpenéxHas
NpsPKKa BXOAWUT B KOMMIEKT NPUHAANEXHOCTEN NAUTLI.

IMPORTANT PRECAUTION:

In case of left side connection (seen from the front) the
hose must be connected by means of a clamp fixed in
the back cover opening. You will find the fixing clamp
in the accessory Kkit.

HA3AP AYOAPbIHbI3!
rasgbl >KeTkidy 6GapbiCblHAa LWNaHITbl MiHAETTI Typae
nnuTaHbIH apTkbl OypKeHiliHaeri caHplnayra GekiTinreH

Tipey porabacbimeH MbikTan 6ekiTy kepek. Tipey
porabacbl MNUTaHbIH Kepek-XapakTapbl XWUbIHTbIFbIHA
Kipeai.
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NMPUCOEOMHEHUE K TA30NPOBOAY C
NMOMOLLUBbIO LUNAHTA

HeponycTyMo NpUMEHsITb LUMaHT, KOTOPbIN He UMeeT
cepTudUKaUMM  ONs UCMONb30BaHWS €ro C AaHHOW
uenbto. PekomeHayemasa anvHa wnadra 1000 mm um
TennoBoe conpoTMBNeHue WwnaHra MuH. 100°C.

Ha wnaHr He AOMKHO BNUATL M3Ny4yaemoe Tenno u He
[OJDKHO GblTb COMPUKOCHOBEHWS C OTKPbITHIM OTHEM.
Henb3si npoknagbiBaTb LUNAHr OKOMO TOM 4actu
HapY>XHbIX CTEHOK MIUTLI, TAe HaXOAUTCS AyXOBKa.
YNnoTHEHNe COeAMHEHW HeoBXOAUMO  BbIMOMHUTL
YNNOTHUTENbHBIM ~ MaTepuanoM, PeKoMeHOO0BaHHbIM

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose
complying with local standards. We recommend length
of 1000mm for connection according.
Heat resistance of the connection hose should be
at least 100°C.

Each hose must contain instructions regarding the
method of connection, allowed heating, inspections,
service life, etc. These instructions must be
unconditionally adhered to.

LUNAHI APKbINbl FA3 KYBbIPbIHA KOCY
LWnaHreiHBIH ~ OCbl  MakcaTneH  nanWganaHy  yuiH
cepTudmKaTTaybl XOK LUMAHTLICBIH KOMAaHyFa pykcat
eTinmengi. LUNaHrbiHbIH YCbIHbINATLIH Y3bIHAbIFbI
1000 MM >9He LUNAHTbIHbIH XbINYMbIK KapPCbIbIFbl
MuH. 100°C.

LnaHrelfa TapaTbinaTtbliH XKbIMyNblK 8cep eTneyi kepek
XeHe allblK OTMeH aHacy 6onmaybl kepek. LLUnaHrbiHbl
NnUTaHblH, ~ JyxOBKa  TypFaH  >epiHOeri  CbIpTKbl
kabblpFacbIHbIH GeniriHe Teceyre 6onmanabl.
BipikTipynepiH  Tbifbidagayabl  LMaHrbiHbl  NaganaHy
XeHiHaeri HyCKaynbIfblHAA 3aybIT-93ipneyLuicimeH

3aBOAOM-U3rOTOBUTENEM B MHCTPYKLUM MO NPUMEHEHNIO YCbiHbINIFaH  ThifbI3Aafbill  MaTepuanbiMeH  opbiHAAay
LLNaHroB.. Kaxer.

QNEKTPOMNOAKNKOYEHUE NMNAUTDI CONNECTION TO THE MAINS POWER NMIANTAHbI ANEKTPTE KOCY

BHUMAHME! NOTE: HA3AP AYOAPbIHbI3!

OnekTporasoBas nnuTa siBnsieTcs npubopom knacca | (B || The combined cooker is a Class | appliance according || Onektpra3 nnutackl |-knacbiHbH — acnabbl  Gonbin
COOTBETCTBMM CO CTEMNEHbI0 3awuTbl OT nopaxeHus || to the electric shock prevention degree and must be || Tabbinagbl  (3MeKTp  TOrbIHbIH ~ COfyblHAH  KOpfay

3MNEKTPUYECKMM TOKOM) U AorkHa 6biTb coednHeHa C

TNIMHWEN 3a3eMMeHNs SNeKTPUYECKON CeTh.

e 3aHyrneHue oTAENbHLIM NPOBOAOM

e 3a3emreHue v TOKOBas 3alimTa

e [nutbl JdaHHOro TWNa cHaGXeHbl MNOABOAALMM
LIHYPOM C BUMKOW (C KOHTaKTOM 3a3emMneHvs) Ans
NpuCoOeaMHEHUs1 K SMEKTPOCETM 4epe3 POo3eTKy,
KoTOpasi 4OMKHa ObITb NIErkoAoCTyNHa.

e EcCnu HOMUHanbHasi MOLHOCTb NNAUTbI NpeBbIlaeT 2
kBT, TO pekomeHgyem npubop noaknioyatb 4vepes
pO3eTKy, NPUCOEAMHEHWE KOTOPOW K 3SMEeKTpoceTn
BbINOSIHEHO OTAENbHON NMUHUEN.

. ﬂaHHaﬂ noasoadwas nMHUA O0MmMKHa COOTBETCTBOBATh

connected to the earthed mains power installation. The

connections must be carried out by qualified personnel

only.

e The appliance is fitted with power cord plug for
connection to the mains.

e For appliances exceeding 2 kW of power it is
recommended to use extra feed circuit with a 16A
circuit breaker.

e Power socket to which the appliance is connected
must be accessible at all times.

e Faulty power cord must be immediately replaced
with a new one.

[apexeciHe Calikec) XaHe 3MeKTP XeniCiHiH xepneHaipy

XeniciMeH XarnfaHybl Kepek.

e Xeke CbIMMeH HengeHaipy

® XepreHaipy XaHe TOK KopFaybl

e Ocbl ynrigeri nnuTanapbl XeHin KomxeTiMai Gonysbl
KepeK po3eTKachl apKbifbl AMEKTP XeniciHe Kocy YLUiH
alblpbl  Gap  KenTipywi LWHypbIMEH  (>keprengipy
6annaHbicel 6ap) xabaplkTanraH.

e Erep nnutaHbliH HOMMHanbai Kyatbl 2 kBT-TaH acca,
OHAa acnanTbl AMEKTPXenire Kocbinybl Xeke XeniMeH
opblHAasnfFaH po3eTka apkblfibl KOCYAbl YChIHAMbI3.

e Ocbl KenTipywi >enici icke KocbinaTblH MNUTaHbIH,
TYTbIHaTbIH KyaTblHa COMKeC Kenyi Kepek >xaHe 16A

notpebnsieMon MOLLYHOCTV MOAKMIOYaEeMON NAUTbl 1 TOK KopFaybl 6ap cakTaHAbIpfbill —3rIeMeHTIMEH
pomkHa  6biTb  3alulieHa  NpefoXpaHUTeNbHbIM KOpFarnybl Kepex.
3NEMEHTOM C TOKOBOW 3aLymuton 16 A.

BHUMAHMUE! CAUTION: HA3AP AYOAPbIHbI3!

Cnepute 3a TeM, YTOObl 3MeKTpUYeckuii NoaBOAsLMN
NpoOBOA He Kacasncsi ropsymx vacten nnutbl (Tpyba
oTBOAa Ha 3afHEN CTeHe MNUTbl U HWXKHSS 4acTb
BapOYHOro CTOMa), MpW MPUKOCHOBEHUN K KOTOPbIM
MOXeET NPOU30MTM NOBPEXAEHME U30NSLMU NpoBOJa.
MoBpexAEHHbIA LWHYP AOMmKeH ObiTb 3aMeHEH Ha
HOBbI, TAKOTO € WCMONMHEHVUS C W30NMMPOBaHHLIMU
XKECTKUMM KOHLLAMM.

Make sure that the power cord is installed in such way
to avoid touching hot parts of the cooker (exhaust at
the back side, bottom part of the hob). High
temperature could cause damage to the insulation.

3MeKTp KenTipywi WHYPbI NAMTaHbIH bICTbIK GenikrepiHe
(nnuTaHbiH apTKbl KabblpFacbiHAarbl Gypy TyTir keHe
nicipy  ycteniHiH TemeHri  Geniri) >aHacnaraHblH
KajaranaHbl3, onapfa »aHacy >afganblHAA CbIMHbIH
OKLaynaHybl akaynaHybl MyMKiH. [TOBpeXAEHHbIV WHYP
fomkeH OblTb  3aMeHEH Ha HOBbIA, TaKoro e
UCMOMHEHNS C U30NTMPOBAHHBIMU XECTKMMM KOHLLAMU.
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PETYJIMPOBKA
FA30BbIX BAPOYHbIX FOPEJIOK

BURNER
SETTINGS

A3 MNICIPY
LWWINTEPJIEPIH PETTEY

PErYIIMPOBKA MWUHUMAJIbHOU
MOLLHOCTHU

Mpu BLINOMIHEHUW PErYNIMPOBKM OTCOEAUHWUTE MIUTY OT
aneKTpoceTu.

MuHMManbHasi MOLLHOCTb ra30BOW BapOYHOW roperikvi
cuuTaetcs npaBunbHO OTperynMpoBaHHON, ecnun
BHYTPEHHWIA KOHYC MnamMeHn JOCTUraeT BbICOTbl OT 3 A0
4 MMm.

CHsIB pyyKy KpaHa, HO NpeABapuTENIbHO YCTaHOBUB €€ B
nonoxexue ,MAJNNOE MNITAMA", MoxHO oTperynuposaTb
MOLYHOCTb  MNaMeHW TrOpenku, 3aBuMHYMBAs UMK
oTBMHYMBas BMHT C (puc. 15).

Mpn nepeHanagke nnuTbl Ha nponaH-b6ytaH BWHT C
[OIKeH OblTb 3aBMHYEH [0 ynopa.

MINIMUM OUTPUT ADJUSTMENT

Before starting any adjustments disconnect the
appliance from the mains power supply. Adjustments
must be carried out with the tap at the "SAVING"
position.

The minimum gas output is correctly adjusted when
the inner cone of the flame arrives at the height of 3 to
4mm.

If this is not the case, first remove the tap knob and
then tighten or loosen the screw C, depending on
whether the flame is to be reduced or increased.

For butane/propane the screw C must be fully screwed
in.

MUHUMAIB/I KYATbIH PETTEY

Petteni opbiHoay 6GapbicblHA@  NAMTaHbl  3NEKTP
XKeniCiHEH aXblpaTbIHbI3.
a3 nicipy wWinTepiHiH MWHWManNbAi KyaTbl, erep

XKanblHHbIH, ilWKi KOHyCbl 3-Te€H 4 MM-re AeniH GuikTikke
XeTeTiH 6onca, aypbic peTTenreH Gonbin ecentenesi.
LLymekTiH TyTKkacblH LwWewin, Gipak angblH ana oHbl
«WAFbIH >XANbIH» kannbiHa opHatbin, C 6ypaHaackiH
6ypan xaybin Hemece 6Gypan wewin, wintep
»KanbIHbIHbIH KyaTblH peTTeyre 6onaabl.

MnuTaHbl nNponaH-6yTaHfa kanta petTey GapbicbiHaa C
6ypaHaacel Tipekke AeviiH Gypanybl kepek.

NEPEHAJIALIKA
MNnTbl HA OPYTOU BUO TA3A

CONVERSION
TO ANOTHER TYPE OF GAS

MMUTAHbI FA3AbIH BACKA TYPIHE
KAUTA PETTEY

MepeHanagky nNWTbl Ha Apyrol BuA rasa MoXeT

BbIMOMHUTL  TOMbKO  CMEuManucT  YNonHOMOYEHHOM

CEPBUCHON opraHm3aumu.

Mpu nepeHanagke He06X0AUMO BbINOJTHUTB:

© 3aMeHy conen Bcex ropenok (cMm. Tabnuuy),

® PErynupoBKy MUHUMarnbHOW NOTpebnsemMon MOLHOCTH
ropenkn OyxoBkn W rpuns B nosvuun ,MAJIOE
MNAMA®,

e Hanagky wnu,

BO3MOXHO, 3aMeHy peryndaropa

Conversion of cooker to another type of gas can be

performed only by qualified technician.

Adhere to the following procedure:

e Change nozzles of all hob burners;

* Adjust or change gas pressure regulator if installed;

o Adjust oven and grill burner primary air;

o Adjust SAVING power position of hob burners;

e Stick new gas setting label with relevant nozzle
information;

MnuTaHbl raspeliH Gacka TypiHe kaWTa peTTeyai Tek

YyoKiNeTTi CepBUCTIK yWbIMbIHbIH MamaHbl OpblHAAN

anagbl.

Kanta peTrey 6GapbicblHAa MblHanapAbl OpbiHAay

KaXeT:

e Oaprnblk winTepnepaid  OypikkilWTepiH
(kecTeHi kapaHbI3),

e ra3 KbiCbIMbIHbIH PETTETIWiH KanTa peTTey Hemece,
MYMKiH, aybICTbIpY (erep on KenTipyLi ra3 kybbipbiHAa

aybICTbIpY
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[aBneHuss rasa (ecnu oH BooOOLLe YyCTaHOBMEH Ha
noABOASLLEM ra30nNpoBoOAE),

e fepBOHavanbHbIi  3aBOACKOM  TUMNOBOW LLIUTOK
3aMEHUTb HOBbIM, TMOCTaBMISSEMbIM COBMECTHO C
KOMMIIeKTOM coner,

e 0 MpOBEdEHUM  [OaHHOW  onepauuu  caenatb
COOTBETCTBYIOLLME 3anvcK B “lapaHTUIHOM TanoHe”.

opHaTbInFaH 6onca),

o «LAFbIH XKANbIH» TyFblpblHAA 6apnbik
wintepnepdiH  MUHWManbAi  TyTbiHATbiH  KyaTblH
peTTey,

e GacTankbl 3aybITTbIK YN KankaHwacblH GypikkilTep
XKUbIHTbIFBIMEH  Gipre  XeTkisineTiH  aHacbiMeH
aybICTbIpY,

e OCbl onepauusanapAblH Xyprisinreni Typansl «Keningik
TanoHblHAA» TWiCTi )a3banap xacay.

PErYJIMPOBKA BbICOTbI MNNTbI

LEVELING THE APPLIANCE

MIUTAHbIH BUIKTIFH PETTEY

YcTaHoBKa NNAWUTbl B FOPU3OHTanbHOE MOMOXeHWe unu
perynupoBka €€ No BbICOTE BbIMOMHSAETCS C MOMOLLbIO 4-

Cooker hob must be leveled in horizontal position by
means of 4 leveling screws supplied with the

MnutaHbl KkengeHeH kanmnblHa OpHATy Hemece OHbl
OuikTiri GoMbIHWA peTTey NNUTaHblH Kepek-xapakTapbl

X PerynupoBOYHbIX BUHTOB, KOTOpPble BXOAAT B cocTas || appliance. XKUbIHTbIFbIHA KIpETIH 4 peTTeriw GypaHaackl kemeriMeH
NpUHaANEXHOCTEN MNnTbI. opblHAanagbl.
NMPOLECC: PROCEDURE: MPOLECC:

e BbiTawmte AWWK ANS XpaHeHUs NpUHaAnexXHocTen
NnnTbI,

® [NINTY HaKIMOHUTE Ha OfHY CTOPOHY,

e 3aBUHTUTE PEryriMpoBOYHble BWHTbI B MNepeaHue u
3aAHue OTBEepPCTUS Neperopoakun Ha 3TON CTOPOHe,

e MNUTY HAKMOHWTE B MPOTUBOMOMOXHYI CTOPOHY W
nofo6HbIM 06pa3oM 3aBUHTWUTE BWHTbHI Ha ApYyroi
CTOpOHE MMNUTHI,

e MNUTY MNOCTaBbT€ Ha MECTO W OTperynupynte eé
TOPU30OHTaNIbHOE MOJIOKEHUE C MOMOLLbIO OTBEPTKU
M3 NpOCTpaHCTBa, OTKyAa Obin BbiTalleH SLWMK Ans
XpaHEeHWsi NPUHaANEXHOCTEN NNUThI.

* Remove the range receptacle;

e Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front
and rear openings on one side;

e Tilt the cooker on the opposite side and fix the
screws into the openings on the other side;

e Level the cooker using a screwdriver from the
receptacle area, or by turning the leveling screw
with a hexagon wrench;

e The procedure is less complicated if performed by
using leveling screws.

e [nuTaHblH Kepek-xapakTapblH CcakTayFa apHanfaH
XKOLUIKTI anbin LWhbIFbIHbI3,

e MnUTaHbl Gip XaFblHa EHKEWTIHI3,

e peTTeriw GypaHaanapbiH OCbl XafblHAaFbl GenriwTiH
angbiHFbl  XOHEe apTKbl caHbinaynapbiHa Gypan
TacTaHbI3,

e NNWTaHbl KapCbl XafblHa EHKEeWTIHi3 Ae, con Topi3ai

Typoe OypaHgoanapAbl NAUTaHbIH - EKiHWi KafblHa
6ypan TacTaHbI3,
e MNWTaHbl  OpHblHA  KOWbIHBIZ  Aa,  NnAUTaHblH

Kepek-XapakTapblH cakTayFa apHarnfaH >aLWikTi anbin
LWbIKKAH KeHIiCTikTeH BypaiTbliH acnan KemeriMeH OHbl
KenfeHeH KannblHa peTTeHi3.

NMPUMEYAHUE.

PerynupoBka nnuTbl MO  BbLICOTE He  sIBMSiETCS
06a3aTenbHbIM  YCIOBMEM, U BLINOSHAETCS TOMbKO B
crnyyae Heo6Xo0AUMOCTH.

NOTE:
Leveling screws are unnecessary if the appliance
height and horizontal position are acceptable.

ECKEPTIE:
MnutaHbl  GuikTiri GOMbIHWA peTTey MIHAETTI Tanan
fonbin TabbiMManabl XeHe TeK KakeTTi >kafganaa
opblHAanagbl.

BHUMAHME!
3aBoa-M3rotoBUTENb OCTaBNseT 3a cobow npaBo Ha
HeborbLUMe NHHOBALWW B XOA4€E NPOU3BOACTBA U3AENMiA.

NOTE

The manufacturer reserves the right to make minor
changes in the Instructions for Use resulting from
relevant technological modifications or improvements
of the product.

HA3AP AYOAPbIHbI3!
3aybiT-a3iprieywii  Oymbimabl  eHAipy 6GapbicbiHOa ken
emec MHHoBaLmsinapFa KyKblfblH ©3iHe kanabipagbl.
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Burner / KoHdopka Auxiliary / Manas/LafbiH Semi-rapid / CpegHss / OpTtawa Rapid / Bonblwas/ YnkeH
Input power (kW) 1,0 1,75 2,7
HomwuHanbHasi mowHocTb (kBT)
HomwuHanbai kyatbl (KBT)
Input power ,SAVING* (kW) 0,36 0,36 0,54
MouHocTb ,Manoe nnams“ (kBT)
«WarblH xanbiH» Kyatbl (KBT)
Natural gas / NpupoaHbiv ras/Tabusm rasel G 20 — 13 mbap
Nozzle diameter (mm) 0,83 1,12 1,37
[nameTp dopcyHku (Mm)
Bypikkiw gnametpi (Mm)
Natural gas / NpupogHbiv ras/Tabusu rassl G 20 — 20 m6ap
Nozzle diameter (mm) 0,77 1,01 1,22
[iameTp dopcyHkn (MM)
Bypikkiw gnameTpi (Mm)
Propane-butane / MponaH-6yTtax/lMponaH-6yTanbl G 30 — 30 m6ap
Nozzle diameter (mm) 0,50 0,66 0,83
[nameTp hopcyHkmn (Mm)
Bypikkiw gnameTpi (MM)
Nominal flow (gram / hour)
HoMuHanbHbI pacxod (rpamm / vac) 73 127 196,5
HomwuHanbAi WhiFbiH (rpamm/car)
OOMNONHUTENBbHLIE NPUHAONEXHOCTU ACCESSORIESG TO ORDER
Kpbllka - 254190 — 6enblil — MeTanna- OKpaLLeHHbIN cover - lid -254190 — white — metal - painted
-254702 — 6enbli — CTEKNO -254702 — glass
P

el |
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TEXHUWYECKUE OAHHbIE

TECHNICAL DATA

TEXHUKAIbIK AEPEKTEPI

NIUTA 3NEKTPOrA30BAA COMBINED ELECTRIC AND || 3NIEKTPIA3 NIUTACHI K 57320 | K 57303 AM
GAS COOKER

Pa3smepbl nnNuThI: Dimensions: MnuTtaHbIH Kenemi: 850 /500 / 605

BblcoTa / WupuHa / rnybuHa (Mm) height / width / depth (mm) GwikTiri / eHi / TepeHairi

Pasmepbl ynakoBku: Package dimensions: OpayAblH Kenemi: 950/570/716

BbicoTa/lwnpuHal/ nybuHa (Mm) height/ width / depth (mm) 6uikTiri / eHi / Tepengiri (Mm)

lopenkwu - lopenku Hotplates - Burner input power || WWinTepnep

nesas nepefHsist (manas) (kBT) Left front (kW) con Xak angblHfbl (warbiH) (kBT) 1,00 1,00

neBas 3agHsis (cpeaHss) (kBt) Left rear (kW) con xak apTkpl (opTaHLwbl) (kBT) 1,75 1,75

npaBasi 3agHsas (6onbluas) (kBT) Right rear (kW) OH >XaK apTKbl (ynkeH) (kBT) 2,70 2,70
[ npaBas nepennss (cpeanss) (kBT)  |[ Right front (kW) |[ oH xaK anabiHFb! (opTaHLbl) (KBT) Il 1,75 I[ 1,75 |
| AyxoBka [ Oven | Ayxoeka | | |

I[—'i(eéer]eBaTeanbM onemeHT BepxHW/ || 1o peator (k) H YKoFapFbl KbIbITKbILL 3neMeHTi (KBT) H 0,75 H 0,75 ‘

I[—'i(eéer]eBaTeanbm ONeMeHT HWKHMI [[ o er (kW) H TeMeHTri XbINbITKbILL dneMeHTi (kBT) H 1,10 H 1,10 ‘

I[—'i(eéer]eBaTeanbM onemeHT  TPuNA || i o ater (w) H TPUNbAIH KbIMbITKLILL 3MeMeHTi (KBT) H 1,85 H 1,85 ‘

I[—'i(ngp]eBaTeanbM OMeMEHT KPYTOBOW [ o\ 1o+ heater (kW) H AlHanMa XbInbITKbILL 3nemMeHTi (KBT) H 2,00 H 2,00 ‘
[ Oeuratens BenTunsTopa [BT] |[ oven fan (w) |[ KenpeTkiw kosranTkbIwbl (kBT) Il 35 (30) I 35 (30) |
[ Ocsewenme ayxosku [BT] |[ oven light (W) |[ ByxoskaHbIH xapbik Tycipyi (BT) | 25 |

MuHto / MKc. Temnepartypa B ayxoske || Min. / max. oven temperature Hyxoekapafbl min. / max. 507250 °C

Temneparypachbl

MpucoeauHenne k  anekTpudeckon (| Voltage OneKTp xeniciHe Kocblny 230V ~, 50Ty

cetn

HomuHanbHas motHocTk || Input power (kW) MnuTaHbIH 3nekTp GenikTepiHiy 320 320

3MEKTPUYECKMX YacTew NnnTbl [KBT] HOMUWHanbAi KyaTbl [KBT] ! !
[ HomunanbHas mowHocTs — ras [kBt] || Total power input — gas (kW) [ Homunaneai kyate! — raa [kBT] | 7,20 I 7,20 |

Buva v gaBneHue rasa Gas type [a3gblH TYPi MEH KbICbIMbI G20-1,3kMa

(The appliance is adjusted according || (YcTpoiicTBo perynupyetcs B (G20 -13 mbap)

the values on the type label.) 32BMCMMOCTY 3HAYEHs Ha STUKETKE. ) G20-2,0«lMa

(G20 -20 mbap)
Kateropus Cat. CaHartbl 11 2H3g/p
Knacc 3awwmTbl oT BNaru Class of protection against moisture blKTbIH CbIHbIGbI blnFangaH IP 20
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Knacc 3awutbl OT nopaxeHnst TOKOM
shock

Class of protection against electric

blKTbIH CblIHbIGbI

KblIpMaHMeH

JKEeHinicTeH l.

[ Cpok skcnnyaTaumm - 10 net

|[ Lifetime — 10 years

|[ Nanganany mepaimi — 10 xbin |

| He copgepxuT BpeaHbix BelecTB - ROHS

|[ Does not contain harmful substances - RoHS

|[ KypambiHaa ausHab! 3aTTapsl xok - ROHS |

3Hak 3a3eMneHHs

Earthing sign@

XKepneHgipy 6enrici

CEPUMHBIN HOMEP

SERIAL NUMBER

CEPUANBIK HOMIPI

X XX X XXXX X XX X XXXX X XX X XXXX
) S F'og npoussoacTea X Year of production ) S OHaipinreH Xbinbl
XX Hepens roaa npoussoacTsa XX, Week of the year DO OHAIpINreH XbifblHbIH anTacsl
) SO Llenb ncnonb3oBaHus npoaykTa ) SO Purpose of usage of appliance ) ST OHimai nanganaHy makcatbl
XXXX.... TMopsiakoBbii HOMep MpoaykTa B XXXX....Sequence of product in the week XXXX. AnTagarbl LWbIFApbIIFaH
napTuy, BbINYLLEHHON 3a HeAENHo. NapTUSACbIHAAFbI BHIMHIH PETTIK HOMIpI.
NMPUHAONEXHOCTU ACCESSORIES KEPEK- XXAPAKTAPbI K 57320 | K 57303 AM
MNATbI
PewéTtka (Wwt.) Grid Top + +
MpoTnBeHb rMy6okuiA (LT.) Fat pan KaHbinTblp Taba TepeH (aaHa) + +
MpoTnBEHb MENKMIA (LuT.) Backing pan KaHbinTblp Taba ycak (naHa) + +
BuHTbI perynupoBoyHble Ans Set of adjustable feets MnwuTa GuikTiriH peTTeyre apHanfaH + +
YCTaHOBKM BbICOTbI MANUTbI (KOMMNEKT) petTey BypaHaanapbl (KUbIHTbIK)
KomnnekT dpopcyHok ans nepeHanagku || Nozzle - Propane-butane G 30 — 30 || G 30 — 3,00 kMa / 30 m6ap npopaH + +
Ha npopaH 6yTaH mbar 6yTaHfa kanTa peTTyre apHanfaH
- G 30 — 3,00 kMa/ 30 mb6ap BYPIKKILLTEP XKUbIHTbIFbI
Komnnekt ¢opcyHok ans nepeHanagku || Nozzle - Natural gas G 20 — 13 mbar G20-13mbap-fa kaiita peTTyre + +
Ha G20-13mbap apHanfaH BypiKKiLLTep XUbIHTbIFbI
PeweTka Ans manoi nocyapl Grid for small vessels LLlafblH blablCKa apHanfaH Top +
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INFORMATION TABLE MHOOPMALIMOHHBLIA NUCT AKMAPATTbIK NAPAFbI
Brand M3roToButenb
Model Monene Moner K 57320 | K 57303 AM
A — More efficient A — Camoii achdeKkTuBHON A — EH Tunimgi
B B B
C C C
D D D
0 0 > A A
F F F

G — Less efficient

G — HaumeHee adhpekTMBHOM

G — HefyprbIM a3 TuiMaj

Energy consuption D

33artpaTa 3Heprum

OHeprsaHbl TyTbIHY (KBT/4) D

0,79 kBt/rog

0,79 kBt/roa

Time to cook standard load

Yac

CTaHdapTTbl XykTey 6apbiCbiHAafbI
Aasipnay yakplitbl (MWH)

53,1 xBun.

50 xBun.

& &

Energy consuption

33aTpara aHeprum @/

OHeprsHbl TYTbIHY (KBT/q)@/

0,78 kBt/roa

0,78 kBt/roa

Time to cook standard load Yac CraHpapTThl XyKTey 6apbicbiHAaFbI 43,4 xBun. 44 .4 xBwvn.
ni cipy yakpiTbl (MWH)
Usable volume (litres) MonesHbln 06BEM AYXOBKM B NMUTpax [yxoBkaHbIH Nangansl kenemi 48 46
nutpgeri
Usable volume: O6BEM AYyXOBKM : [yxoBKaHbIH kenemi
SMALL MATbIN LWAFbIH
MEDIUM CEPEOHUNI OPTALLA & &
LARGE BOIMbLION YNKEH
Noice (dB) MrpomkocTs (AB) WynbiH aeHreii (dB) 46 46
Min. energy consuption (standby) (W) HaumeHbLuee 3aTpaTa sHeprum %ngrmmbm HEFYPIbIM a3 LUbIFbiHbI
The area of the largest baking sheet . 2 TEPEH KAHbINTbIP TABAHbIH
(cm?) Mrowa HaiBinbLWoro NPoTUBEHD (LM?) ANAHb! (C'\'A_L) 1230 1230
MOPA MOPABMUHA c.p.o. Yelwuckas Pecnybnuka 783 66 Mny6ouku-MapuaHcke Yaonu, HagpaxHu 50
SAP 311813
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