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Dear customer,

You have purchased a product of our new series of
electric ranges. We wish that our product would do you a
good turn. We recommend you to study these
instructions and to operate this product according to
instructions.

YBakaemblii nokynartens!

Bbl nprobpenu nsgenve U3 HOBOW CEPUN ANEKTPUYECKUX
nAnT. Mbl XOTUM, YTOObI Hale usgenue Bam xopoLuo u
HapgéxkHo cnyxwuno. [loaTomy, nepef BbINOMHEHUEM
MOHTaxa, BBOAOM B 3KCMnyaTauuio n obcnyxvmBaHuem
MAWTbl  PeKOMEHAYEM O3HaKOMWUTbCS C  MpaBuUnamu,

M3MOXeHHbIMKW B daHHOM  “PykoBoactee  ..°, #
cobntoaaTtb uX.

LLlaHOBHWMI1 3aMOBHWK,

Bu kynunu Bupi6 3 HaLIOro HOBOro psify eneKTPUYHUX
nnuT. Hawum GaxaHHsM € wob Haw Bupi6 fobpe
cnyxuB Bam. PekomeHayemo Bam yBaxHO npouutatu
naHy iHcTpykuito i obcnyroByBaTu Bupi6 3rigHo 3 i
BKasiBkaMu.

IMPORTANT INFORMATION

OBLUE PEKOMEHOALIUA

BAXIIUBA IHOOPMALIA,
BKA3IBKU TA PEKOMEHOALIT

e Verify whether data on the nominal supply voltage,
indicated on a type plate, agree with the voltage of
your mains.

e The range is coupled to mains according to the
connection diagram .

e Solely authorised persons may perform installations,
repairs, adjustments, interventions into the appliance.

e An omni - polar curcuit - breaker must be installed
before the appliance, with a between - contact
spacing of 3 mm or more.

e The range must not be used for any other purpose
than solely for thermal food preparation. In the case of
using the appliance for another purpose there is a risk
of malfunction due to its excessive heat load. The
warranty does not apply to faults due to incorrect
usage of a range.

e Make sure connecting cords of other appliances can
not come into contact with the cooking plate or other
hot parts of the range

e It is unallowable to put any combustible matters near
the oven cooking plates, oven heaters or in the range
compartment.

e [f the range is not in service, see that all of its switches
are off.

e In cleaning or repairs, the main electric power switch
must be off.

e We recommend you to turn once every two years to
an authorised repair shop in order to check on the
range function and to make a professional

e [lpoBepbTe, COOTBETCTBYIOT 1M  [aHHble O
HanpsbkeHUW, YyKasaHHble Ha 3aBOACKOM TUMNOBOM
LWMTKe, AaHHbIM HanpsbkeHnst Ballen anektpuyeckom
ceTu.

e [lnuta pgomkHa 6biTb MPUCOEAMHEHA K 3MEeKTPOCeTU
COrnacHO cxeme aneKTponpucoeaNHeHs.

e MoHTax, noOAKMoYeHWe,  BBOA nnuTel B
JKCMyaTaumio U PEMOHT MOXET BbIMOMHUTL TOMBbKO
YNONIHOMOYEHHas CepPBUCHAs opraHu3auus, uMetoLLas
paspelueHne (NUUEH3NI0) COOTBETCTBYIOLLMX CryX6
ocynapcTBeHHOro Hag3opa.

e O npoBedeHuMM ITUX oOfepauuin  cneumanuct
YNONIHOMOYEHHON CEPBUCHON oOpraHusauum obs3aH
caenaTtb COOTBETCTBYylOLIME 3anucu B ,[@apaHTUHOM
TanoHe" [ o6a3aTenbHbIM noaTBepXaeHnem
noanucblo U neyatbto. [Mpu OTCYTCTBMM  AaHHbIX
3anvcert ,[apaHTUiHBLIA TanoH* 6GydeT cunTaThes
HeAencTBUTENbHBIM n obsizaTenbcTBa no
rapaHTUMHOMY PEMOHTY CHUMAIOTCS.

e YNonHoOMoYeHHas cepBwuCHas opraHusauus,
BBOASLLAA MNUTYy B 3KCMnyaTauuo, [ofkHa B
nanbHenwem npounsBoanNTb eé TEeXHU4Yeckoe

obcnyxuBaHve W, Npu HeobxoAMMOCTM, BbIMOMHATHL
PEMOHT B rapaHTUiiHbIN nepuoa.

e B nuHuio anekTpoceTw, nepeg  NAUTOW, Ans
OTKIMHOYEHUSI BCEX NUHWIA 3MEKTPOCOEANHEHWUIA NMUTHI,
Heob6XoAMMO YCTaHOBWTL OTKIIOYaloLLee YCTPOMCTBO
(manee, Kak “rmaBHbI BbIKMOYaTenNb”), paccTosHue
MeXdy KOHTaKkTamMu Yy KOTOPOro B Pa3OMKHYTOM
COCTOSIHUM MUHUMAIbHO 3 MM.

MepeBipTe, Yn AaHi NPO eneKkTPUYHY XWUBMSYY Hanpyry,
npuBeAeHi Ha TUNOBOMY LLUMTKY, BiANOBiAATL Hanpysi y
Baluiit po3noginbHii enekTpuyHii Mepexi.

Mnuty cnia nig'egHysaTn A0 Mepexi 3rigHO i3 Cxemoto
NPUEQHAHHS.

BcraHoBneHHsl, OyAb-Skuii  PeMOHT | BTPyYaHHs Y
CroXuBay Mae npaBO BMKOHyBaTW Tinbku ocoba, koTpa
Mae BignoBigHy kBanidikauito Ans Takoi AisnbHOCTI (auB.
rapaHTiiHWiA nacnopr).

[Mpo BMKOHaHHS Takux pobiT mae ByTu 3pobreHo 3anuc y
rapaHTinHOMY nacnopTi NANTU.

Y Hepyxomy Mepexy enekTpoeHeprii nepes crnoxueavem
cnif BCTaHOBUTU obnagHaHHsS Ans Bif'eQHSHHA  YCiX
NoMioCiB CroXuBaya Bif, Mepexi, KoTpe Mae Bigdanb Mix
KOHTaKTaMu y po3efgHaHoOMy cTaHi MiH. 3 MM (gani no
TEKCTY BKa3aHO 5iK FONOBHUI BUMUKaAY).

MnuTy npuaHayeHo Tinbku AnNs  TennoBoi o6pobku ixi.
Mnuty 3a6opoHEeHO BWKOPUCTOBYBAaTW ANS OManioBaHHS
npumilleHHsi. Lle mae 3a Hacnifok nepeBaHTaXXeHHs
NAMTY, SKa MOXe Nerko BUIATK 3 nady. Ha noLuKkoaxeHHs,
WO BUWHWKMNO Y HacnifAoOK HEnpaBUMbHOMO 3acTOCYBaHHS
NAUTW rapaHTia He PO3MOBCIOAXKYETLCS.

3abopoHeHo  BigknagatM  nopsn 3 KOHopkamu,
HarpiBanbHUMKU enemeHTamu AyxoBku abo y BigknagHui
AWK NANMTY ByAb-AKi roptoYi pevoBUHM.

Cnin  yneBHuTUCH, WO kabeni KMBMEHHA  iHWWX
CMOXMBAYIB He MOXYTb YBINTW B KOHTaKT 3 BapWIibHOKO
noBepxHeto abo 3 iHWMMM rapsuMMmn YacTUHaMM NANTU.
AKWO nnuTa He BUKOPUCTOBYETLCS, TO Cnif Ab6aTh npo Te,
o6 yci ii BUMMKadi 6yno BUMKHEHO.

PekomeHayemo Bam oauH-ABa pasu y pik 3BepHyTucs y
PEMOHTHY KOMMaHil0 3 NPOXaHHAM nepesipuTu YHKLIT




maintenance. Thus you prevent contingent troubles
and prolong the range service life.

e When detecting a flaw on the appliance compartment,
do not repair it by yourself but put the appliance out of
operation and ask an authorised person to make the
repair.

e The maker bears no responsibility for contingent
damages caused by violating the binding instructions
and recommendations set forth in these instructions.

* Do not use any appurtenances whose surface finish is
damaged or otherwise defective due to wear or
handling.

e [f cleaning the cooker do not use streem purifier.

o Life of the appliance: 10 years

e [nuta npegHasHavyeHa TOMbKO [ANS  TENIOBOro
NpuUroToBneHnss nNuwmn. Hegonyctumo wucnonb3oBaTb
NAUTY C Uenblo OTannvMBaHUA MOMELLEHUs, TaK Kak
3TO MOXET MPUBECTM K HapYLUEHWIO (DYHKLUU MAUTbI
13-3a Ype3MepPHOWN TENNOBOWN HArpy3Ku.

e Cpok cnyx6bl nsgenus :10 rogos

NAMTU | BUKOHATU MNOTOYMHWI pemoHT. Lle 3anobGirae
MOXIVBMM aBapisiM i NOAOBXYE CTPOK CNyX6u nnuTu.

o [lig-yac YMLLEHHS Ta PEMOHTY crif 060B'A3KOBO BUMKHYTU
rONOBHUI BUMUKAY NPUBOAY eneKTpoeHepril.

e [lpn BCTaAHOBMNEHHI HECMPaBHOCTI B €NEeKTPUYHIN YacTuHi
croxuBaya He Cnif BWKOHYBaTW PEMOHT BRACHUMU
cunamu. HeobxigHO BUMKHYTW CrOXMBAY i BUKNUKATK ANs
NPOBEAEHHS] PEMOHTY ocoby, KOHTpa Mae ksanidikaLito
Ans Takoi po6oTtu.

e Y BWUMAAKy HeAOTPUMYBaHHS OBOB'A3KOBMX BKa3iBOK i
pekoMeHaauiin, NnpuBedeHVX y AaHii iHCTPYKLii, BUPOGHUK
He Hece BiANOBIAaNbHICTb 33 MOXIMBI LUKOAW.

e 3abopoHeHO KopWCTyBaTWUCst MpUNapAsiM, Yy $KOro Yy
Hacnigok  3HowyBaHHA abo  maHinynsuii  BUHWMKHE
NOLLKOXXEHHS MOKPUTTSA NMOBEPXHI,

e [ns 4yuweHHs 3abOPOHEHO BUKOPWUCTOBYBAaTW NapoBUiA
YNCTAYUN NPUCTPIN.

ATTENTION:
If the glass ceramic surface should brake or crack, do not

BHUMAHMUE!
Ecnu npounsonaért nospexaeHue CTeknokepammyeckomn

YBATA!
AKWO Ha NOBEpXHi CKIokepamiyHOI BapuibHOT naHeni

use it. Disconnect the appliance and call Service | BapouHoil naHenu, o6pasylOTca TPELUMHbI UMK Nocedka || BUHWKHYTL GyAb-siki TPILLMHK, TO CNOXMUBaY CNif HeranHo
immedialely. cTekna, HEMeANEHHO OTKMIYMTE NIUTY OT 3NEKTPOCeTH BIH'GQH?TW BIO enekTpomepexi I BUKIMKaTH
M obpatutecb B  YNONMHOMOYEHHYIO  CepBUCHYlO || CMELianisoBaHun cepsic.
opraHusauuio.
CONTROL PANEL NMAHENNb YMNPABINEHUA




1. Control knob of the left front cooking zone
2. Control knob of the left rear cooking zone
3. Control knob of the right rear cooking zone
4. Control knob of the right front cooking zone
5. Oven thermostat knob

6. Oven function knob

7. Thermostat function signal lamp

8. “Power ON” control lamp

9. Digital timer

10. Timer

1. Pyuka nepekntoyarens nesow nepegHen
3MEKTPOBAPOYHOMN 30HbI

2. Pydyka nepeknoyarens nesowm 3agHen
3MEKTPOBAPOYHOMN 30HbI

3. Pydka nepeknoyarens npasou 3agHen
3MEKTPOBaAPOYHOMN 30HbI

4. Pyyka nepekntoyaTtens npasow nepegHen

3MEKTPOBAPOYHON 30HbI

Pyuka TepmocTaTa AyxoBKW

Pyuka nepekntoyatens yHKUWA yXOBKU
Jlamnoyka curHanbHas pyHKUMiA TepMocTaTa
Jlamnouyka curHansHas paboyero COCTOSHWS NAUTBI
OneKTPOoHHOW Nporpammarop

0. Tanwep

BOo~NOO

Pyuka niBoi nepeHb0i KOHDOPKN.

Pyuka niBoi 3aHbOi KOHOPKM.

Pyuka npaBoi nepeaHboi KOHOpPKK.

Pyuka npaBoi 3agHbOT KOHPOPKH.
YcTaHoBKa TemnepaTypu B AyXOBLi.

Bubip pexvmy Harpiy LyxOBKM.
CurHanbHa namna BKIOYEHOI JyXOBKM.
CurHanbHa namna BKMHOYEHOT MOBEPXHOCTI.
EnekTpoHHWIA NnporpamaTop-Tanmep

0. Tavimep

BOooNoGO~LONE

BEFORE FIRST USE

PEKOMEHOALUUU ONA NEPBOIro
NMPUMEHEHWUA MJINTbI

BKASIBKU LLIO A0 MNMEPLUOIo
3ACTOCYBAHHA NMIUTHU

e 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.

e Before firs use we recomend clean the cooker and
accessories.

e After drying of cleaned surfaces switch on main switch
and keep instructions bellow.

e |t is not allowed clean and disassemble parts which
are not mentioned in paragraph cleaning.

e lepen ucnonb3oBaHWeM Meyn  [OIKHbl  BbiTb
yAaneHsl OT BCEX YMNaKoBOYHbIX —MaTepuarios.
Pa3nuuyHble 4acTM ¥ KOMMOHEHTbl nepepaboTke

ynakoBku. OTHOCWTECH K HUM B COOTBETCTBUU C
OENCTBYIOWMMU  HOpMamu M HauuoHasbHbIM
3aKoHOAaTEeNbCTBOM.

e [lepeq wucnonb3oBaHMEM Meyn (BKMOYas nevn) u
akceccyapbl YACTUTb.

e [Mocne CylKkn OYMLLEeHHbIE MOBEPXHOCTU, MOBEpHUTE
rMaBHbIN  BblKNOYaTeNb U BbIMOMHATL  Apyrue
[efCTBUSA B COOTBETCTBUM C MHCTPYKLIUSIMU.

e O6paTWTe BHMMaHWe, 4YTO HE MOXEeT YUCTUTb U
[EeMOHTUPOBATb ApYyrve YacTu MMuTbl, YeM YKasaHo B
rnaBe OYUCTKM.

e [lepen 3acTocyBaHHSIM HeOBXiAHO YCYHYTM 3 MAuUTK
yci nakyBanbHi matepianu

e Pi3Hi 4YaCTMHM M KOMMOHEHTW MNaKyBaHHA €
yTunbcupoBuHot. [loBoanMTMcs 3 HUMKM cnif  3a
AiNCHUMKM NpUNUcamu i HauioHanbHUMK NOCTaHOBaMM.

e [lepen 3acTOCyBaHHSIM PEKOMEHAYETbCS BUYUCTUTH
nnuTy i npunapas.

e [licns TOro, sik BUYMLLEHI NMOBEPXHi BUCYLIEHO,
YBIMKHYTW TONMOBHWUIA BUMUKAY i
HaCTYMHUMW BKa3iBKamu.

e [lonepemXxyemo, WO YUCTUTM | AEMOHTYBaTW iHLI
YaCTUHW NAUTK HiXX BKA3aHO Y CTaTTi YMLLIEHHS.

cnig
nani gistv 3rigHo 3

ATTENTION!
Before first using of oven remove all stickers from oven
door.

BHUMAHUE
lMepen nepBbiM UCMONb30OBaAHWEM YAANWUTb Haknewky c
[1BEPKM JYXOBKM.

YBATA!
Mepea nepwum BUKOPUCTAHHAM [YXOBKW 3HATW BCi
HaKnemnku Bif ABEpUSAT AyXOBKU

OVEN

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.

AYXOBKA

PYYKy nepekniodaTens yHKUWA OyXOBKW YCTaHOBUTE B
nornoxeHne “CTaTW4eCKUl HarpeB [yXOBKM BEPXHUM W
HWKHUM HarpeBaTemnbHbIMU 3fIeMeHTaMu, pyyKky TepmocTaTa
[YXOBKW yCTaHOBWTE Ha Temnepatypy 250°C, ocTaBbTe
AYXOBKY C 3aKpbITbiMW ABEpPLAMU BKIIOYEHHOI B TeveHue 1
yaca, BBIMOMHMB [aHHYl0 Onepauuio, a 3aTem TlaTensHo
NpoBeTPUB MOMELLEHNE, YCTPaHWUTE TEM CaMblM W3 [yXOBKM
3anax oT KOHcepBaLuu.

AOYXOBKA

Mepemukay dyHKUIA AYyXOBKM cnif BCTAHOBUTU Ha
BEPXHIN i HWXKHIN HarpiBanbHWUM enemeHT. Ha TepmocTarti
HactaBut 250 °C i 3anuwnTi AyXOBKYy npautoBati npu
3aKpUTUX ABepusTax npotsarom 1 roguHu. 3abesneunTtn
XOpOLLEe MPOBITPOBAHHSA NPUMILLEHHS. Y HAcMigoK LUboro
npouecy byne ycyHeHO KOHcepBaLijlo i 3anax ycepeawHi
OYXOBKU nepeq NepLUnM NediHHAM.




COOKING WITH THE APPLIANCE

OBCJTYXXKUBAHUE MJIUTbI

OBCJ1YrOBYBAHHA MJINUTU

NOTICE:

e Solely adults may operate the appliance in
accordance with these instructions. It is not allowed to
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.

e A electro cooker is an appliance whose operation
requires supervision.

e The baking plate in grooves can be loaded up to 3 kg
as maximum. The gridiron with a pan or baking plate
can be loaded up to 7 kg as maximum.

e The baking plates and pans are not designed for a
long-term storage of foodstuffs (longer than 48 hours).
For longer storage, store the food in a convenient
dish.

NPEAYNPEXOAEM!

e [lpubop MmoryT obcnyxuBaTb Tonbko B3pocnbie! B
NMOMELLEHWUWN C YCTAHOBMNEHHOW 3NEKTPUYECKON NIUTON
He[onycTUMO OCTaBnATb AeTen 6e3 npucmotpal!!

e [pubop He npedHasHayeH [AnNsS  MCMONb30OBaHUSA
nuuamm  (BKMovas  geTer) € MOHMKEHHbIMU
U3NYECKUMY, YYBCTBEHHBIMM WU YMCTBEHHLIMMW
CMOCOGHOCTAMU ~ UNMU  MpU OTCYTCTBUM Yy HUX
KW3HEHHOrO OnbiTa WNW  3HaHWA, E€CNN  OHW He
HaxoasTcea nog KOHTpOnemM unm He
NPOMHCTPYKTUPOBaHbl 06 uKcrnonb3oBaHuM npubopa
TNNLOM, OTBETCTBEHHbIM 3a UX 6e30nacHOCTb.

e [leTV [OMKHbl HaxoAUTbCS MOA KOHTponem Ans
HeJoNyLEHNs Urpbl ¢ NPUGOPOM.

e JnekTpuyeckasi nnuTa - npubop, KoTopblii TpebyeT
MOCTOSIHHOTO BHUMAaHWS B Nepuog ero aKcniyatauuu.

e Bec npoTvMBHA C npurotaBnveaembiM  6nogom,
BCTaBMSEMOro B Nasbl UMN PeLLETKN GOKOBbIX CTEHOK

OYXOBKW, MOXeT OblTb MakcumanbHo 3 kr. Bec
NpPOTUBHS c npurotTaBnnBaemMbIimM 6nogom,
yCTaHaBNMBaemMoro Ha peweéTtky, MoxeT ObiTb

MaKCUManbHO 7 Kr.

NMONEPEOXXEHHSA

e O6GcnyroByBaTM NnUTY MOXYTb 3rigHO 3 [aHOI
iHCTpYKLUie0 BMKNOYHO Aopocni ocobu. 3abopoHeHo
s3anvwartn 6e3 pgornsay AOiTen y NpuMilLeHHi, e
BCTaHOBIIEHO NNUTY.

o EnekTpuyHa nnuTa — Le CnoxuBay, 3a po6oTor SKoro
cnif NocTinHO cnigkyBaTu.

e [leko [OnA nNeyeHHs y nasax [J03BONSAETbCH
HaBaHTaxyBaTW Barold Makc. Ao 3 kr. Pewitky 3
BCTaHOBINEHUM [€eKOM abo TyCATHULE MOXHa
HaBaHTaXXyBaTW Barow Makc. 7 Kr.

e [leka i rycaTHUUi AnNS NedviHHs He Npu3HayYeHo Ans
poBrovacHoro — 36epiraHHsi  XapyoBUX  NPOAYKTIB
(noBLue Hix 48 roawH). Ans 6inbw goBroro 36epiraHHs
cnig nepemicTUTK XXy y BiANOBIAHWIA nocyA,.

GLASS CERAMIC HOB

e Cooking zones standard has 6 step power regulation.
At position “6” is maximum power, at position “1”
minimum power.

e Cooking zones are equipped with limiter that avoid its
overheating. There are rest heat indicator for each
zone at the front part of the hob. It shows that cooking
zone is hot.

e For cooking use thick — based, flat pans which are
specially designed for glas ceramic hobs and have a
diameter at least equal to that of cooking zones.
Never use utensils with concave or rounded base.

CTOIl BAPOY4YHbIU - ANIEKTPOBAPOYHOU

30HbI

e Ynpaenenue HarpeBaTeslbHbIM 3MEeMEHTOM
3MeKTPOBapPOYHON 30HbI BbIMOMHSAETCS C MOMOLLbIO
nepekniovaTtens, uMmewowero 6-Tm  cTyneHyaTyo
perynupoBky MollHocTh.. HauBonbluas MOLHOCTb
3MeKTPOBapoYHOM  30HbI  ByaeT  [oCcTUrHyTa Ha
CcTyneHu “6”, HanMeHbLas - Ha CTynexHu “17.

e [lpurotoBneHne 30Hbl 060PYAOBaHbLI OrpaHNYUTENEM,
yTo n3bexatb ee neperpesa. Ectb ocTanbHble Tenna
MHOMKATOP [ANS KaXAOW 30HbI B MepeaHei 4actu
nNnuTbl. 3TO NOKa3biBaET, YTO KOH(pOPKa ropsyas.

CKITOKEPAMIYHA BAPUJIbHA NMOBEPXHA 3

BAPUIIbHUMU KOH®OPKAMU

e BapunbHi KOH(OPKM cTaHAapT y NAMTU MaKwTb LWICTb
piBHIB perynauii cnoxwveaHoi noTyxHocTi. Hanbinbly
CrMOXMBaHY NOTYXHICTb BOHN MatloTb Ha CTyneHi perynauii
«6», a HaliMeHLLYy — Ha CTyneHi «1».

e EnekTpuyHi BapwunbHi  MOBEPXHi 3acTOCOBYEMO [Ans
BapiHHA, CMaXeHHS, TOLLO, 3 Lliel0 METO PEeKOMEHOYEMO
KOPUCTYBATUCS TiNbK1 NOCYAOM 3 PiBHUM JHOM.
HagmipHOMy HarpiBaHHIO BapwunbHOI 30HWM Mig  CKMO
KepamiyHoto NOBEpPXHE 3anobirae obmexyBay
TemnepaTypu. |HAuKaTOp 3anWLLIKOBOrO Tenma, SiKuiA
po3TalloBaHO Yy MNepeaHii YacTWHi  CKNO  KepamivHoi
NOBEPXHi, CUrHanisye nigsuLLeHy TemnepaTypy BapunbHoOI
30HM HaBiTb SKWO HarpiBanbHUN €NeMEHT BUMKHEHO.
EHeprito raps4oi BapunbHOI 30HW MOXHa BUKOPUCTAaTW.
IHAVKaTOP 3racHe NiCNsi OXONOAXKEHHS BapuUnbHOTO Micus
[0 TaKoro piBHsi, KONK He iCHye 3arpo3a oriKy.
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BASIC RULES FOR USING OF GLASS

CERAMIC HOBS

e Use the pots with flat base without impurities which
could scretch glass ceramic hob.

e Pot base should have a diameter at least equal to that
of cooking zones, in other case thermo — limiter of
cooking zone will be operate.

e When cooking cover pots if possible.

e Do not use glass ceramic hob for room heating.

e Remove rest of meals from hob during cooking and
final cleaning make when finish cooking. Sugar stains
(jam, jelly,..) remove immediately by scraper. In other
case permanent traces can appear.

e Metal glistenning spots can appear when use
alluminium utensils, removing such a spots is possible
by repeating of cleaning process.

e Scratches on the hob can be caused by sand grain,
abrasive cleaning powder or hard edges like diamant
on the ring.

* Avoid touching hot pots to painted frame of the hob.

e Do not use cleaning utensils with abrasive surface.
Also we do not recomend using of corosive cleaners
like as oven cleaners nad spot removers.

* Awoid touching of hot pots of glass ceramic frame.

NMPABWJIA NOJIb3OBAHUA NITIUTON CO
CTEKNOKEPAMWYECKOW NAHENBLIO

HarpeBaeTcs TONMbKO Ta 4acTb MOBEPXHOCTU MaHenw,
KoTopasi obosHayeHa rpaduyecku. OcTanbHas YacTb
MOBEPXHOCTU OCTaETCH OTHOCUTENIbHO XONOAHOW U eé
MOXHO MCMONb30BaTh, €CnM HeoBXOAUMMO OTCTaBWUTb
KacTpIoMio C BapOYHOW 30HbI.

KpacHoe w3ny4eHune OT HarpeBaTenbHOrO dnemMeHTa
MOXET MOof, ONpPeAENEHHLIM YrNOM 3peHUs NpocBeYMBaTh
Yepes TOMWMHY MNOCKOCTM MaHenu B obnactu
0603HaYeHHOW 30HbI.

He wucnonb3yiiTe Bapo4yHyld naHenmb C WHOW ULenblo,
HanpumMep, Kak pabouyto NOBEPXHOCTb KyXOHHOrO CTona.
Creknokepamuyeckasi naHenb He AOMKHA NPUMEHSATLCS
ANs oTannuBaHWs NOMeLLEHS.

W3berante HarpeBa nycTon amManupoBaHHOW Nocyapl, Tak
KaK 3TUM MOXHO MOBPEAUTb MaHenb, a npu cAaBure
nocyAbl NaHerb MOXHO nouapanartb.

HenpwuroaHbl Ans UCNONb30BaHWUS KacTPrONv ¢ pUGNEHbIM
[HOM WUNM C 3ayceHUuamMu Ha [He, KOTOPbIMUA MOXHO
naHenb nouapanarb.

CnyvaiiHoO  nouapanaTb NaHeNMb  MOXHO  MECKOM,
nonaBlUMM Ha He& mnpu YWUCTKEe OBOLUEW, ocTaTkammn
YUCTALLEro cpeAcTBa, a Takke OCTPbIMU  TpaHsaMu
nepcTHen.

MpY NPUroTOBMNEHUN MWLM HYXKHO MONb30BaTLCS NOCYAON
C POBHbIM OHOM, AWaMeTp KOTOpPON He [oSkeH ObiTb
MeHblle, 4Y4eM [JuMamMeTp BapOYHOW 30Hbl, 4TOGbI He
npowusowwno cpabaTtbiBaHWe OrpaHU4uTEns TemnepaTypbl
B pe3ynbTaTte neperpeBa BapO4HOI 30HbI.

BapouHylo naHenb cogepxwute cyxod u uuctoin. [pu
Heo6X0AMMOCTH, NONaBLUKE HA BAPOUHYI 30HY B MOMEHT
NPUrOTOBNEHNS! KYCKW MWLM HYXHO YAanuTb HEMeANEHHO
CKpeBKOM 13 NPUHaANEXHOCTEN NNNTLI, @ OKOHYATENbHYO
OYMUCTKY CTEKINOKepaMUYeCcKOo MaHenu BbIMOSHUTL cpasy
e, nocrne OKOHYaHUA NPUrOTOBNEHUS MULLK.

MonaBLuve Ha naHenb caxap, BapeHbe, Mapmenag u T.n.,
HeoBXOAMMO  OYUCTWUTb  MOMEHTallbHO,  Tak  Kak

3ATAJNbHI NIPUHUUNU 3ACTOCYBAHHA

CKITOKEPAMIYHUX MOBEPXOHb

e Cnig KopucTyBaTUCS MOCYAOM 3 PiBHWM [HOM, [0
NOBPEXHi SIKOro He 3anpecoBaHo 6pya, KOTpuUin Mir 6u
NoLLKPAGaTV NOBEPXHIO.

e [lHo nocydy MycuTb MaTu AiaMeTp MiHIManbHO Takui
camuii, SIK fiameTp BapuibHOI 30HM, W06 He
HacTaBasno BMMKHEHHs obMexyBayem TemnepaTypu
nia Yac BapiHHA y HacnigoK neperpiBaHHs BapunbHOI
NOBEPXHi.

e [lig yac BapiHHA NPUKPUIATE KacTPynio KPULLKOHO,
CNoXuMBaHy MOTYXHICTb eneKTpoeHeprii BiaperynonTe
TaKk, Wob He 6yrno HeobXigHOCTI KPWLLKY BiAcyBaTh
abo 3HimaTh.

o CknokepamMiyHy NOBEPXHIO 3a6opoHeHO
3aCTOCOBYBATM AJ151 ONaneHHs NPUMILLLEHHS.

e [lpn YuLeHHi cnia cnovaTtky YCYHYTW 3anuiukv ixi 3
BapunbHOi MoBepxHi — 6e3nocepegHbO nig  4vac
BapiHHA, a AediHITUBHE YMWLLIEHHA BWKOHaTW nicns
3akiHYeHHs BapiHHA. OcobnuBy yBari cnig npuainatm
YCYBaHHIO MPUNEYEHOro LYyKpY, KOTPUA MOXe mnpu
TpvBanin Aii NOWKOAMTU CTPYKTYpY CKIokepamiyHoi
NOBEPXHi.

e MeTaniyHi  Gnuckydi  MNSMKW - BUHUKAOTL  MNpU
KOPUCTYBaHHI arntoMmiHieBoro nocyay abo y Hacnigok
3aCTOCYBaHHSI HEBIAMOBIAHOTO YMCTSYOrO  3acoby.
MnsmmM MoxHa ycyHyTM npoTtsrom 6GaraTopasoBoro
YULLEHHSI.

e [lowkpsi6aT cKnokepamiyHy MOBEPXHIO MOXYTb,
Hanpuknag, 3epHsTka Micky, KOTpi NpUCinu Ha oBoYax,
3anuLKM  HeBIiANOBIAHOrO yYucTavoro 3acoby, abo
yncTaYoro 3acoby 3 abpa3vBHUMM YacTOYKaMu,

o [loBepxHio, 3abpyAHeHyY rmuHoto, nickoM abo iHWWUMK
abpasvBHNMMK pevyoBMHaAMW, Crif HACyXxo BUTEPTU
BOJOrO0 raH4ipkolo abo BUYUCTUTM PIAKUM YUCTSHUM




ANVTEnbHOE BO3AENCTBME OCTATKOB 3TUX MPOAYKTOB
MOXET  HapylWTb  CTPYKTYpy  CTEKNOKEpPaMU4ECKOM
naHenu.

e [lpn NpUroTOBREHUN MWLM MOCYAA He [OMKHA KacaTbCsl
WM YCTAHaBMMWBATLCA Ha  NakUPOBaHHYK  pamy
CTEKIIOKepaMu4EeCcKon NaHenu.

e lcnonb3yite HaKOMMEeHHOe TEeMmno  3NeKTPOBapOYHOW
30Hbl, OTKMIOYas €€ nepes OKOHYaHWEeM rOTOBKY.

e [lpu Bapke npuKpbIBaliTe KacTptonio KpbILLKOW, a
3MEeKTPUYECKYI0  MOLLHOCTb  3NEKTPOBAPOYHOW  30HbI
perynupyinte Tak, 4Tobbl He HyxHO Obino caBwuratb Unu
CHUMaTb KPBbILLIKY.

3acoboM,  Mpu3HayeHUM  ANA  CKIIOKepaMidyHMX
NMOBEPXOHb.

e 3abOpoHEHO  KOpUCTYBaTWUCSi  APOTSHOK  CiTKOIO,
MulouMMKM - rybkamm  abo  iHwumm  3acobamu 3

XOPCTKOIO NOBepxHeto. TakoX He peKoMeHOyemo
3aCcTOCOBYBATU KOPO3iViHi 3acobu, Taki sik aeposoni
ANsi AyXOBOK Ta Ansi aepo3oni ANs YCyBaHHSA NsM.

e [lig yac BapiHHA Kpai nocyagy He CMiloTb TopkaTucs
pamu cknokepamiyHoi noBepxHi abo nexartu Ha Hii.

Producer bears no responsibility for defect of | 3aBoa-u3rotoBuTenb He HECET OTBETCTBEHHOCTb 3a | BUpoGHUMK He Hece BignoBiAanbHICTL 3a AedekTn

glasscermic hob caused by using of improper | pecdekTbl cTeknokepaMM4ecKoW MaHenu, KOTOpble || CKNo KepaMiYHOi MOBEepXHi, WO BUHUKIM Yy Hacnifok

cooking utensils or by improper manipulation. BO3HUKNU B pesynbTaTe HenpaBUNbHbIX || BAKOPUCTaHHA HeBiAnoBigHOro Twuny nocyay, a
MaHuNynauumn unu npu NpMMeHeHuM | TakoXx 3a gedhekTu, WO € HAcNiAKOM HeBignoBigHOV
HepeKoMeHAOBaHHOWN AN MCMONb30BaHUsA NocyAabl. a6o HenpaBUbHOI MaHinynsAuii.

OVEN OPERATION YMNPABNEHUE OYXOBKOM OYXOBKA

OVEN INSIDE OYXOBKA BHYTPILLHIN NMPOCTIP AYXOBKU

Oven is fitted with three level side guides for inserting the || Ha BepxHelt cTeHke AOyxOBKM pacnonoxeHbl BepxHui || [lyxoBka 3 3anpecoBaHnMu Gokamu i 3 Tpboma nasamu

grid. HarpeBaTenbHbIV anemeHT c HarpeBaTenbHbIM || ANS BCTaBMAHHS Aeka.

Inside the oven there is top and bottom heating element
is placed under the oven bottom. At the back part of
oven there are air distributor and oven and fan.

9M1eMeHTOM rpuns. HWxHWIA HarpeBaTenbHbIN 3NeMeHT
pacnonoxeH nog AHOM [YXOBKM. Kpyrosow
HarpeBaTenbHblii ANIEMEHT Y BEHTUNATOP PaCMoNoXeHbI
Ha 3afgHell CTeHKe [OyXOBKM 3a pacnpefenutenbHbIM
KOXYXOM.

YcepeavHi AyXOBKW 3HAXOAUTLCS BEPXHIll HarpiBanbHWn
eneMeHT 3 eneMeHToM rpunto. HwxHin HarpiBanbHWR
efeMeHT po3TalloBaHO M4 AHOM AyXOBKW. Y 3agHin
YaCTUHI  OYXOBKW, NiA  PO3MNOAINBHUM  KOXYXOM,
BCTaHOBIIEHO BEHTUNSTOP.

OVEN OPERATION

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 - 250°C. Clockwise rotation
of the selector sets higher temperature, and vice
versa, anticlockwise swing reduces the temperature.

YMNMPABJIEHUE OyXOBKOU

e Pyuyky nepekniovatensi yHKUMA [OYXOBKW, KOTOPYIO
MOXHO MOBOpayvBaTh BEBO W BNPaBO, yCTaHOBUTE
Ha Tpebyemyiw dyHkumo. Pyuky TepmocTtaTta
ycTaHoBUTe Ha Tpebyemyio TemnepaTypy.

e TemnepaTypa BHYTPU [AyXOBKW NoadepxuBaeTcs
TepMOCTaToM Ha BblIGpaHHON BenvvuHe B AnanasoHe
or 50 po 250°C. Pyuky TepmocTtata MOXHO
noBopaymBaTb TOMbKO BMPaBO, A0 MaKCUMarbHOWM

YBIMKHEHHA TA BAMKHEHHA POBOTU AYXOBKU

e Perynatopom nepemukada GyHKUIA AyXOBKA cnif
BMOpaTh BIANOBIAHY dYHKLUilo AyxoBkW. Perynstop
MOXHa noBepTaTi y 060x HamnpsiMkax.

e HacrtaBneHy TemnepaTtypy MOXHa MiHATHN,
noBepTalyn perynatop TepmocTaTy Y HanpsmKy
HanpaBo y mexax 50 - 250° C. lNpu nosepTaHHi
perynsitopa HaniBo Temneparypa 3HUXY€ETbCS.

Temneparypsbl, 7 obpatHo (ycTaHoBneHHas

Temneparypa yMeHblUaeTcs), ao Hynesoro

NONOXeHUs.
Forcible overturning of the zero position will lead to | Mpu HacunbHOM noBopoTe py4yku 3a Hynesoe || AKWO perynsaTop Hacuny nepekpyTMTM Yepes
the thermostat damage! nonoxeHue MOXeT MNPOM3OWTM  MexXaHW4YecKoe | HynbOBY NO3uLito, TO GyAe NOWKOAXKEHO TepMocTaT!

noBpexaeHue TepmocTara !




OVEN FUNCTIONS AND APPLICATIONS H

OMUCAHME ®YHKLMUA OYXOBKHU

®YHKLIT LYXOBKU

Oven illumination being on in setting up all the oven
functions.

OcBelueHne [OyXOBKWM, BKMOYEHO B u3

crnegywwmx NONOXEHWUW nepeknyarens

KaXgom

OCBITNEHHS AYXOBKM, WO CBITUTb MiA Yac HacTaBMAHHS
YCiX PyHKLIN AyXOBKM

O

Static oven heat by means of the top and botton heaters.
The thermostat can be set to a temperature within 50 —
250° C.

CTaTuyeckuii HarpeB [OYXOBKU BEPXHUM U HWKHUM
HarpeBaTenbHbIMUM  3nieMeHTaMu.  TepmocTaT  MOXHO
YCTaHOBUTb Ha TeMnepaTypy B gnanasoHe 50 - 250°C.

CTaTu4He HarpiBaHHs AyXOBKMW 3a [JOMNOMOrO0 BEPXHbOO
HarpiBanbHOro €efnemMeHTy | HWKHbOrO HarpiBanbHOro
enemMeHTy.

TepmocTaT MOXHa HacTaBnsATn y mexax 50 — 250° C.

U

Bottom heater in operation. The temperature selector
can be set anywhere between 50° C — 250° C.

Tip: This function is used for baking which requires high
temperature from below.

HarpeB [AyXOBKM TOMbKO HWKHUM HarpeBaTenbHbIM
3M1EMEHTOM. Tenno nepepaércs €eCTecTBEHHON
KOHBEKUMen. TepMocTaT MOXHO  YCTaHOBUTb  Ha
TemnepaTtypy B AnanasoHe 50 - 250°C.

PekomeHpgaumsa. [laHHas yHKUMA NpUMeHsieTcs B TOM
cnyyae, kKorga  ANs OKOHYaHUS  MPUrOTOBMEHUS
HekoTopbix  6niog  Tpebyetcsi  Gormee  Bbicokas

HarpiBaHHSi  AyXOBKM TiflbKM  HWKHIM  HarpiBanbHUM
eneMeHToM. Tenno nepefaeTbcsi LWNSXOM MNPUPOAHOT
KOHBEKLIii, TepMOCTaT MOXHa HacTaBnATU y Mexax 50—
250° C.

PekomeHpauis: [anHa dyHkuia € npuaatHolo Ans
NeYiHHS TUX CTpaB, NPUrOTYBaHHSA SIKUX BUMAarae BUMLLOT
Temnepartypu 3Hu3y.

TeMneparypa CHU3y.

Top heater in operation. The temperature selector can be
set anywhere between 50 — 250°C.
Tip: This function is used for baking which requires high
temperature from above (crusting).

HarpeB [yXOBKM TOMbKO BEpPXHUM HarpeBaTernbHbIM
anemeHToM.  Tenno  nepeaaérca  eCTECTBEHHOW
KOHBeKuMen. TepmocTaT MOXHO  YCTAHOBUTb  Ha
Temnepatypy B AnanasoHe 50 - 250°C.

HarpiBaHHA [OyXOBKM TinNbkM BEPXHIM  HarpiBanbHUM
enemeHToM. Tenno nepedaeTbCs LUMSXOM NPUPOAHOT
KOHBEKL|iT, TepMocTaT MOXHa HacTaBnsiTM Yy Mexax
50 — 250° C.

PekomeHpauis: [anHa dyHkuia € npupatHolo Ans
NneyiHHs TUX CTpaB, MPUroTYBaHHSA SKUX BUMarae BULLOT
TeMnepaTtypu 3Bepxy.




O

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

MpuroToBneHne nUWM Ha rpurne C WUCMONb30BaHWNEM
UH(pakpacHoro U3NyYeHus. TepmocTat
YCTaHaBNMBAETCs Ha MaKCUMarbHYIO TEMNepaTypy.

['OTyBaHHA 3 rpunem i3 3acTocyBaHHAM iHppayepBOHOro
BUMPOMiHIOBaHHS. TepmocTat HacTaBreHo Ha
MakcuMmasbHy TeMneparypy.

~

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.

punb ¢ ncnonb3oBaHnem BeHTUNsITopa. MoTok Ténnoro
BO3ayxa co3gacT Goree BbICOKyd TemnepaTypy B
BEpXHEW YacTW  OyxXOBKM  (Hag  pelwéTkon  unu
npoTvBHeMm). TepMocTaT MOXHO YCTaHOBUTb  Ha
Temnepatypy B AvanasoHe 50 - 250°C.

PekomeHnpauma. [laHHas dyHkUMA npumeHsieTcs npu
NPUroTOBNEHWN MULLY Ha FpUIe UNu Npu xapke 6onbLInx
KyCKOB Msica nNpu Gonee BbICOKOW TemnepaTtype. [1Bepua
[OYXOBKM [0oIkHa BbITb 3aKpbiTa.

IHdbpayepBoOHWIA HarpiB (rpunb) + BEHTUNSATOP.
TemnepaTypa BcepeavHi [OyXOBKM BuWllAa B BEpXHil
YacTuHiI. Perynsartop Temnepartypu HeobXxiaHo
BCTaHOBUTM Mixk 150-250 °C.

Mopapa: Lis dyHKLiA BUKOPUCTOBYETLCS AN CMaXEHHS
Ta 3anikaHHA BeNWKMX LUMaTKiB M’'sica MpW  BUCOKIN
Temnepartypi. [BepusTa AyXOBKU 3a4UHEHI.

Top and bottom heater in operation, assisted by the fan.
Interior temperature is uniformly spread around the oven.
The temperature selector can be set anywhere from
50°C - 250°C.

Tip: The function is suitable for baking on two levels at
the same time, especially if you need the same
temperature on both levels.

Tenno ot BEPXHEro U HMWKHero HarpeBaTesIbHbIX 3JIeMEHTOB
pacnpefensieTcsa ¢ NoMoLbI0 BeHTunsTopa. MoTok Ténnoro
BO3A4yXa CO34acT PaBHOMEPHYK TemmnepaTypy Mo Bcemy
06BbEMY AyXoBKM. TepMocCTaT MOXHO YCTAHOBUTb Ha
Temnepatypy B AuanasoHe 50 - 250°C.

Pekomenpauus. [laHHas yHKUMA NpUMeHSeTCa 1 npu
BbiNeyke Ha ABYX NPOTUBHSIX OAHOBPEMEHHO, 0COBEeHHO
B Tex Crnyyasix, kKorga mnpu MNPUroTOBIIEHUN HEKOTOPbIX
6ntoa HeobxoAMMO MMeTb PaBHOMEPHYIO TemnepaTypy ¢
0601X CTOPOH NPOTUBHSI.

BepxHii i HWKHIN HarpiB + BeHTUNATOP. BHYTPIWHS
TemnepaTtypa pPiBHOMIPHO PO3NPUAINAETLCA MO BCiN
OyXOBL,i. Perynstop TemnepaTtypu HeobXxiaHO
BCTaHOBUTK Mix 50 - 250°C.

Mopapa: LUs dyHKUia npuaaTHa ANS BUNIKaHHS Ha
2-X piBHSIX 0A4HOYACHO, 0c061MBO, AKWO NOTpPi6Ha
ofHakoBa TeMnepaTypa Ha 060x piBHSX.

Bottom heater are 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.

HaFPEB OYXOBKN  HWKHMM 3JIeMEHTOM COBMECTHO C

KpyroBbIM HarpeBaTenbHbIM 3MeMeHTOM "
BEHTUNSATOPOM. Temnepatypa ycTaHaBnvBaeTcs
TEpPMOCTaToM.

Pekomenpauus. [laHHas yHKUMS npedHa3HadYeHa ans
6bICTPOro HarpeBa [yxOBKM nepep  Bbinevkoi. [Mpu
[OCTUXEHUN BbIBpaHHOM TemnepaTypbl nepekroyaTens
YyCTaHOBUTE Ha HEOOXOAMMBIV PeXUM paboThbl.

HwxkHin Harpis + BeHTUNALUIMHWIA HarpiB (NpauroTb

BEHTUNSATOP | HarpiBa4  HaBKOMO  BEHTUNATOPA).
TemnepaTypa BCTaHOBMEHA TemnepaTypHUM
perynsitopom.

Mopapa: Lis  dyHKuia  BukopucTOoBYETbCA AN

nonepeaHLOro  posirpiBy AyXoBKW nepes BUMIKaHHAM.
Konn pocsirHeTbcst BUOpaHa TemnepaTypa, BCTaHOBITb
GaxaHy yHKuj0.
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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 amounts
of meat).

HarpeB AyxOBKW KpYroBbIM HarpeBaTenbHbIM 311IEMEHTOM
¢ BeHTUNsiTopoM. MoTok Bo3gyxa co3naéT paBHOMEPHYHO
TemnepaTtypy no Bcemy ob6bémy AyxoBku. TepmocTtaT
MOXHO YCTaHOBUTb Ha TemnepaTypy B AuanasoHe 50 -
250°C.

PekomeHpaumsa. [aHHasi yHKUMS NpUMeHsieTcs ansi
BbINEYKM Ha [OBYX MPOTMBHSAX OZHOBPEMEHHO (Ans
BbiNeykn Gonee BbICOKMX U OGBEMHBbIX W3AENUA Mnu
60nbLIOro KONMYECTBa NpUroTaBnveaemoro 6noaa).

BeHTunAuinHWA  HarpiB. TemnepaTtypa  piBHOMIpHO
po3npuainsaeTbcsi  nNo  BCiW  AyxoBui.  Perynsitop
TemnepaTtypu HeobxigHO BcTaHOBUTU Mixk 50°C - 250°C.
Mopapa: Lis  dyHKuia  BukopucToBYeTbCH AN
OHOYaCHOro BMMiKaHHS Ha ABOX PiBHAX (BMNiYka
BENUKUX PO3MipiB abo CMaXKeHHs BEeNUKMX LuMaTKIB
m’'sica).

£3

Bottom heater in operation, assisted by the fan. Interior
temperature is uniformly spread around the oven. The
temperature selector can be set anywhere from 50°C -
250°C.

Tenno OT HWKHEro HarpeBaTenbHbIX 3NIEMEHTOB
pacnipefensieTcs € MNOMOLWbID BeHTunaTopa. [loTok
TENnoro BO3gyxa Co34acT pPaBHOMEPHYK TemmnepaTypy
no Bcemy O06bEMY [yxoBkM. TepmocTaT MOXHO
YCTaHOBUTb Ha TeMnepaTypy B gnanasoHe 50 - 250° C.

HwxHiN HarpiB + BeHTUNSTOp. BHYTpilWHA TemnepaTtypa
PIBHOMIpDHO  pO3NPUAINAETLCA  NO  BCI  AyXOBL.
Perynatop TemnepaTtypu HeobXigHO BCTAHOBUTU MiX 50
-250°C.

X3

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.

PabotaeT TONbKO BeHTUNATOpP 6e3 HarpeBaTenbHOro
anemMeHTa, B pe3ynbTaTe Yero NponcxoamT UHTEHCUBHOE
[ABWXEeHMe MoToka Bo3fyxa B [yxoBke. TepmocTaT He
byHKLMOHMPYET.

PekomeHpauus. [JaHHas dyHKUMS NpuMeHsieTcs Anst

BeHtunsATop 6e3 HarpiBadiB. Perynstop Temnepatypu He

noTpibHo BcTaHOBMOBaTWM. Y [AyXOBUi CTBOPHETHCH
iHTEHCVBHUIA NOTIK NOBITPS.
Mopapa: Lis  dyHKuia  BukopucToByeTbCH AN

PO3MOPOXKYBaHHS! MPOAYKTIB Nepes MPUroTyBaHHSM.

pa3aMopaxuBaHUs NPOAYKTOB unu  nonydabpukaTos
nepes NpUroToBIeHNEM.
PR
»PIZZA SYSTEM« «CUCTEMA NPUIOTOBJEHUA NULLbI» MILA CUCTEMU
This new cooking mode is ideal for making pizza. Pizza || 3ToT HOBbIN pexuM wuaeanbHo noaxoaut  Ans (| Lis dyHkuis ineansHo nigxoauTb niv AnNs NnpurotTyBaHHNA
is baked in a preheated oven at a temperature of approx. || npurotroBneHus nuuubl. Muuyua roToBUTCA B | miyw. Miya BunikaTV B pOSirpiTin AyxoBLi A0

190 — 210°C. Baking tray with pizza is placed in bottom
guide level for 15 — 20 minutes, depending on the size of
pizza. Noticed baking time is for information only
(depends on sort of pizza)

npeaBapuTenbHO pasorpeTon AyxoBKe npu Temnepatype
npubnusutensHo  190-210 °C. JloTok ¢ nuuuew
YCTaHaBNMBAETCA Ha HWDKHEM YPOBHE HampaBRsOLLMX
Ha 15-20 MWHYT B 3aBMCMMOCTM OT pasmepa nuLLbI.
Bpewms NpUroToBNEHNS yKasaHo TOMbKO B
MHMOPMALIMOHHBIX Liensix (OHO 3aBUCUT OT TuMNa NuLLbI).

Temnepatypw Bia 190 go 210 ° C Bunivkn nuct
noMmiLLalTb Ha AHO na3 NpoTarom 15-20 xBuUNuH B
3anexHoCTi Big po3Mipy miuu.
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Warming zone — keep warm of done dish

(baking grid is in second level)

Use this function to heat ready made food. Set the
temperature to 70 °C and place the food onto the support
grid inserted in the second guide level.

Reheating time is a matter of your choice, but make sure
it is not too short, or the food will not be thoroughly
reheated.

30Ha pa3sorpesa. roToBbiX 6niof
TennbIMn

(peleTka Ansi 3anekaHusi yCTaHaBNMBaeTCs Ha BTOPOM
YPOBHE). Wcnonbayiite aTy yHKUMIO Ansi pasorpesa
rotoBelx 6ntog. YcraHoeute Temnepatypy 70°C w
nomecturte 6noao Ha OMOpPHYI0 peLueTky,
YCTaHOBIEHHYIO Ha BTOPOM YPOBHE HampaBIisitoLLMX.
Bbibepute Bpems pasorpeBa Ha cBoe COBCTBEHHOe

CoxpaHeHue

lapsya 30Ha -

niaTpumka TemnepaTtypu roToBy cTpaBy
(Mpatn NoMiLLAETLCS B napyrin nas).
Lis  dyHKUis  BUKOPUCTOBYETbLCS, wo6  Harpitn

3aspanerigb nigrotoBneHi pokrnu abo nigTpumyBaTu
TemnepaTtypy rotosoro 6Onioga. TemnepaTypa B
CylwunbHin  wadi npu  Temnepatypi 70 ° C 3
onanioBanbHUA KOHTENHep, MOMICTiTb 6noao Ha rpuni

YyCMOTpeHne, Ho ybeanTech, 4YTO OHO He CruiIKoM | MIAKMOYMTM Apyry niv nas. Po3MmuHka 4Yac Ha CBii
KopoTkoe, MHaye 6niogo 6ymeT  HemocTaToOuHO || PO3CYA, ane He MoBWHeH ByTW 3aHaATo KOPOTKUM, LWO6
pasorpeTo. [0CTaTHE XapyyBaHHs BTpadeHi

S

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.

HwxHuia Harpesatens / Aqua clean

PaboTaeT TONbKO HWKHWIA HarpeBaTenb AyXOBKW. OTOT
pexum BblbupaniTe B TOM cnyyae, ecnu Bawm
HeoGxoAMMoO 3aneyb 6MOAO CHU3Y (HampuMep Bbineyka
COYHOrO MYYHOrO U3Aenus ¢ OPYKTOBOW HAYMHKOWM).
HwxHui  HarpeBaTenb / Aqua clean  moxer
UCMOnb3oBaTbCsl  Takke MPU  OYUCTKE  [yXOBKM.
Moapo6BHOCTM B CBA3M C OYMCTKOW MOXEeTe npoyuTaTth B
rnaee «Yxof 1 obcnyxmBaHmey.

Harpis 3Hu3y/ Mporpama Aqua clean

Mpautoe nuwe HWXHIN HarpiBay. BukopucTtoByiite uen
pexvmnuiie, Konu HeobXiAHO 3anekTu cTpaBy 3HU3Y
(BMNiYKaBOPOLLHSHUX BUPOGIB 3 (OPYKTOBOKD HAUYMHKOID).
Y TakomyBunagky Bu MoxeTe BCTaHOBUTM GaxaHy
Temnepatypy.HwxHin Harpis + Aqua clean MOXyTb
BUKOPUCTOBYBATUCS ANSYULLEHHS AYXOBKW (OMB. PO3Ain
,TexHiYHe 06CryroByBaHHsi TaUYMLLEHHS").

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

Tpebyemoe Bpems u Temnepatypa, HeobxoaumMble ANs
MPWUroTOBMEHWsT Kaxaoro Buaa Onogja, MoryT ObiTb
6ornee TOYHO YCTaHOBMIEHbl B COOTBETCTBUM C Balumm
OMNbITOM 1 HABbIKOM.

PEKOMEHAALIIl TA MOPALMU

Ons opieHTauii nNpMBOAMMO pekoMeHO0BaHy
TemMnepaTtypy Yy MpoOCTOpi [AyXOBKM [Ansi  TUMNOBOro
roTyBaHHs CTpaB.

50 — 70°C - Drying

50 - 70°C - cyweHune

50 — 70 °C - cyuliHHs

80 — 100°C - Preservation

80 - 100°C - cTepunusoBaHue

80 - 100 °C - cTepunyBaHHs

130 -150°C - Stewing

130 - 150°C - TyweHve

130 - 150 °C - TywKyBaHHs

180 - 220°C- Baking of risen dough

180- 220°C - BbINeYyka M3genuin us Tecta

180 - 220 °C - neviHHa TicTa

220 - 250°C - Meat roasting

220 - 250°C - npurotoBneHune msica

220 - 250 °C - neviHHs M'sca

e |t is necessary to try out a precise temperature value
for every sort of food and the baking or roasting
method.

e Before putting the food in, it is necessary to preheat
the oven in some instances.

e If the selected temperature is not reached, the
thermostat signal light is on. If the selected

e TouHble TemnepaTypHble BEMUYUHbI HeobXxoanmo
ucnbiTaTh AN kaxgoro Tuna 6niog o cnocoba
npurotoBrnexus. [lleped BknagblBaHUEM MULLEBbLIX
NpOAYKTOB, HEOGXOAMMO B HEKOTOPbIX Cry4vasx
OyXOBKYy cHayana npegsapuTenbHo nogorpetb. Ecnn
Temneparypa elle HepocTaTouHas, cBEeTUT
curHansHas naMnoyka TepmocTara. Mpu

e ToyHe 3HauyeHHsi TemnepaTypu HeobxioHO Ans
KOXHOTO ~ TUNy CcTpaBM B  cnocoby  neviHHS
BMNpobyBaTy.

o [lepL HiX NOKNacTy CTpasy y AYXOBKY Crif, Y A€AKUX
BMNagkax, AyXoBKy Nigirpitv.

¢ [lokn He OTPMMaHO HacTaeneHy TemnepaTypy, roputb
curHanbHe CBiTNo TepmocTaty. [licns  oTpumaHHs
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temperature is exceeded, the thermostat signal light
goes out.

e Slide best the oven gridiron, on which a baking plate
or pan is laid down, into the second groove from
bellow on sides of the oven.

e If possible, do not open the oven door in the process
of baking. The thermal regime of an oven will thus be
disturbed, the baking time prolonged and the food can
be burnt.

[I0CTaTO4HON TeMnepaType noracHeT.

e PeleTky, Ha KOTOPOW NOCTaBreH MPOTUBEHb WM
YTATHULA, 3acyHyTb Ha cpedHun arnbl, AyXOBKW.
[Bepkn B TeueHVe MeyveHWUs IKenaTenbHO He
OTKpbIBaTb, Tak HapywaeTcs TEMnnoBoi pexum
[lyXOBKM, MNpPOANEBAeTCA BpeMsi neveHus u 6niopo
MOXeT NoaropeTb.

o [IBepLly YXOBKM BO BPEMS BbINEYKM MO BO3MOXKHOCTM
He oOTKpbiBalTe. Yactoe OTKpblBaHWE ABEpLbI
NPUBOAWT K TOMY, YTO HapylUaeTcsi TeMnepaTypHbIi
PEeXnUM [yxXOBKM, NpOAIieBaeTcsl BPEMs BbiMeyku, a
npuroTasnueaemoe 61040 MOXET NPUTOpeTb.

TemnepaTypu CUrHanbHe CBIiTIIO TepMOCTaTy 3racHe.

e PewiTky AyxOBKW, Ha $Ky MOknageHo paeko abo
rYCATHULIIO, HalKkpalle BKMagatv y APYrvin nas 3Hu3y
Ha BiYHMX CTiHaX AyXOBKW.

e [lo MOXNMBOCTI He BiakpvBaWTe ABepuATa AYXOBKU
nig 4ac nediHHs. Le nopywye Tennosun pexvm
OYXOBKW, NOAOBXYE Nepiof MedviHHA, a bka Moxe
npuropatm.

FOOD GRILLING

e Grilling with the oven door shut.

e The position of grid depends on the mass and the type
food.

e As a general rule the grid should be placed in top level
guide.

BIOJA HA TPUNE

o [pynb NPOBOAUTCS C 3aKPbITbIMU ABEPKAMU AYXOBKM.

e [Mo3uuusi pasveLleHnsl peLleTku 3aBUCUT Ha obLuem
BECE U BUAE CbIpbs.

e PeleTky C Cblpbe€M [XKMs TPURsi MOMECTUM Yem
NoBbILLE.

FPUNIOBAHHA CTPAB

e [lpuroTyBaHHA 3 rpunem NpPoBOAUTLCA MPU 3aKPUTUX
OBepusiTax yXOBKU.

o [lo3uuis BCTaHOBMNEHHS PELLITKN 3anexuTb Bid Barv Ta
TUNY CTPaBWU, LLO FPUMIOETLCS.

e Pewitky 3 cTpaBol, WO
BCTAHOBUTU sIKOMOTa BULLE.

rpunioeTbes,  cnig

GRILLING MEAT ON A GRID

e Put the prepared food on a grid.

e Slide the grid into the side guides in such way that
loose portion of the grid (with fewer cross bars) is
turned towards you.

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

rPUnNb

o [pUroToBneHHble MNPOAYKTbI YMNOXUTE Ha PeléTky
ANs rpunsi.

e PeluéTky 3acyHbTe B na3bl Ha GOKOBbIX CTEHKax
OYXOBKM TaK, YTOObl Ta 4acTb PELUETKM, Ha KOTOpOW
pacrnonoxeHo MeHblle nepemMblyek, 6bina Bnepeau.

e [opg pewéTtky, B 6onee Huskne nasbl GOKOBLIX CTEH
WK Ha [HO [YyXOBKM, PEKOMeHAyeM YCTaHOBUTb
npoTVBEeHb, YTODbLI Tyda Mor cTekaTb 0bpa3syloLmiics
npu apke Xup.

FPUNIOBAHHA HA PELWLITLI

o [ligroToBaHy CTpaBy NOKMaCTW Ha PeLLiTKy.

e PeLlliTKky BCTaBUTK Yy Na3n y GOKOBUX CTiHKax AyXOBKW
TaK, Wo6 BiNbHiWY 4YacTUHY pPELWiTKN 3 MEeHLLOoK
KinbkicTio nonepeyunH 6yno cnpsiMoBaHo Brepeg.

e [Ina 36upaHHs CTiKa4oro CoKy Crif y HUXYi nasum y
BOKOBUX CTiHKaX AYXOBKW 3aCyHYTW Aeko abo Ha OHO
[YXOBKW MOKMNACTM NYCATHULLIO.

ATTENTION:

When using a grill, the accessible parts (oven door, etc.)
may become very hot, so make sure that children are
well away at a safe distance from the oven.

BHUMAHME!
MpW NPUroTOBRNEHUN MWLM HA TpUNe AOCTYMHblE YacTu
NnuTbl (OBepua [AyxXOBKA W T.M.) MOryT 4Ype3MepHO
HarpeBaTbcs! He paspelwaitTe [eTsM HaxoauTbCs
B6nM3u nnutbi!

YBATA:

Mpn 3actocyBaHHi rPUNi0 MOXYTb [OCTYMHI YacTWHW
OYXOBKW (OBepusATa AYXOBKW, TOLLO) HArpiTMCA Ha BULLY
Temnepatypy. He 403BONATM NigXoanTh AiTam.

GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

1. Spit support -1pcs
2. Handle -1pcs
3. Fixing forks -2 pcs
4, Roasting spit -1 pcs

rPUNb HA NOBOPOTHOM BEPTEIE
KomnnekT npuHagnexHocTen MOBOPOTHOrO BepTena
COCTOUT U3 CNeAyLWNX YacTen:

1. noacTaska Ans Beptena -1 wT.
2. pykosiTka -1 wr.
3. Bunka -2 wr.
4. BepTen -1 wr.

OIArOHAJIbHUM POXXEH CKITAOAETLCA 3:

1. Onopa NoBOPOTHOIO POXHY -1 wr.
2. PykosaTtka -1 wr.
3. MogigkoBui WNUNb -2 WT.
4.  PoxeH -1 wr.
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ASSEMBLING GRILLING EQUIPMENT

o Insert roasting spit support into the third guide from the
oven bottom.

e Place the dripping tray into first guide from the oven
bottom.

o Fix the roast on the spit step by step, by first fixing the
nearer fork then the meat, followed by the far fork in
such manner to keep the food in balance for easy
rotation.

o Place the spaded roast into the spit support (front roller
into the guide and the back end into the back wall
opening).

e Start grilling by switching on the relevant control panel
knob ((J).

NMOPAOOK CBOPKU MOBOPOTHOIO

BEPTENA:

e MoacTaBky MOBOPOTHOrO BepTena BCTaBbTe B TPeTbU OT
[Ha QyXOBKU Na3bl GOKOBbIX CTEH.

e B nepBble OT gHa AyxoBkM mnasbl BGOKOBbIX CTEH
YCTaHOBUTE PELUETKY C NPOTUBHEM.

e Ha Bepten (4) nooyepémgHo Hacagute Bunky (3),

NPUroTOBMEHHbIE ANS TPUNSt NPOAYKTLI, 3aTEM ApYryto

BUIIKY.

MpoaykTbl pa3MecTWTe Ha BepTene paBHOMEPHO U

BUNKamu 3akpenute Tak, YTobbl BepTen mMor cBo6oaHO

BpaLLaTbCs.

MoaroToBneHHbI Takum obBpasom BepTen MonoxuTe

HanpaBnSOLWMMK NazamMu B yrnybneHusi NoacTaBku U

npoaswurasi BHYTPb [yXOBKMU, OQHOBPEMEHHO

noBepHUTE BepTen Tak, 4YTobbl ero KoHel nonan B

OTBEpPCTVE MOBOLAKOBOrO NAaTpoOHa 3MeKTPOMUKPOABU-

ratensi Ha 3aiHel CTeHe JyXOBKW.

KOMMNEKTALUIA CUCTEMU TPUIIO

o Onopy poxHy 3aCyHyTW Y TPETi 3HN3Y Na3 JyXOBKU.

e Y nepwwi BiA [AHaA nNa3 3acyHyTU peLliTky 3
BKNaJEeHNM AEKOM.

e Ha poxeH nocTynoBo HagiTM MNOBIAKOBWA LUNWUMb,
cTpaBy, sika 6yde rpunioBaTucs, i APYruii NoBiaKoOBUIA
wnunb Tak, wWwob BicTps 3adpikcyBanu cTpaBy Yy
PIBHOBaXXHOMY MOMOXEHHI i X MoxHa 6yno nerko
obepTtaTtu.

e PoxeH 3 3adikcoBaHOW  CTpaBOl  NOKNacTu
MOBIJKOBOK KaHaBKOK Y HanpaBnsitody Ha onopi
POXHY, i OAHOYACHO NMOBEPHYTU POXEH Tak, o6 1oro
KiHeUb CiB y MNOBIAKOBUIA MEXaHi3M Yy 3afHil CTiHUi
[YXOBKM

o [lOBOpOTHIA  poOXeH 6yne
NOBEPHEHHS MNepeMuKaya [yXOBKM
no3uito.

o [oyaToK rpuni, BKIOYMBLLM BiANOBIAHY PYYKy MaHenb

yBIMKHEHO  nicnsi
y BiANOBIAHY

e MoBOPOTHLI  BEpTen  NpUBOAMTCA B [BWKEHWE | yrpapniHHs (D)__
BbIKMKOYaTenem (D)..
NOTICE: BHUMAHMUE! NONEPEOXEHHA:
e When grilling large roasts (e.g. chicken) make sure || # MNpu rpune Ha NOBOPOTHOM BepTefie C OTKPbLITOW || ¢ [oTylouM Ha rpuni o6'eMHi cTpaBu (KypKy, TOLLO)
that the food fixed on the roasting spit is well OBepuen  OyxoBkM  obs3aTenbHO  AoMmkHa  GbiTh cnigkywTe 3a TuMm, wWo6 xy 6yno Ha pOoXHi
balanced, so that the spit rotates with ease. ycTaHoBreHa 3awmTHas nnactuHa pyyex, 3agpikcoBaHO cUMeTpuYHO Ta Wob BiH  BiNbHO

e When grilling with the oven door opened, always use
the protection sheet to shield the control panel,
otherwise the control knobs might get damaged.

pacrnonoXeHHbIX Ha MaHenu ynpaeneHusi, 4YTobbl He
NPOM3OLLINO UX NOBPEXAEHNE.
e [lpn rpune Ha NOBOPOTHOM BepTene C MNPUKPbITON

nosepTaBcs.
o [lig yac 3acTocyBaHHA NnuTa HarpiBaeTbCs, TOMY Chif,

YHUKaTW [OTWKY 3 HarpiBalbHUMW eneMeHTamu y
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e For grilling with the oven door closed, remove the spit
handle before inserting it in to the oven.

ABepLen AyXOoBKM HYXHO 06si3aTenbHO OTKPYTUTL
NnacTMaccoByl0 pPYyKOSITKY BepTena U YCTaHOBUTb
3aLUMUTHYIO NNACTUHY pYYeK.

e [lpn rpune o06BEMHBLIX NPOAYKTOB (Kypbl W Ap.)
cnegute 3a Tem, YToObl NPOAYKTbI Ha BepTene 6binu
pasmellieHbl PaBHOMEPHO W BepTen Mor CBOGOAHO
BpaLiaTbes.

AyxoBLji.

e [lig vac rpwnioBaHHA cnig 3aBXau 3acTOCOBYBaTU
3aXMCHUI KOXYX ANS perynstopis, Wob He HacTano ix
MOLLUKOZKEHHS.

e [licns 3akiHYeHHA TrpUMIOBAHHS MOXHa Ha pPOXeH
TPUMI0 HArBUHTUTU NNACTUKOBY PYYKy AN NOAANbLUOT
MaHinynsauii.

ATTENTION:

When using a grill, the accessible parts (oven door, etc.)
may become very hot, so make sure that children are
well away at a safe distance from the oven.

BHUMAHMUE!

Mpy Mcnonb3oBaHWM TPUNA JOCTYMHbIE YacTW MAUTHI
MOryT Ype3mMepHo HarpesaTbes! He paspeluaiite getam
HaxoAuTbCs BGMIU3N NnunThI!

YBATA

Mpu 3acTocyBaHHi rpund MOXyTb [AOCTYMHI 4acTUHU
[YXOBKM (ABepUsiTa AYXOBKW, TOLLO) HArpiTUCst Ha BULLY
Temnepartypy. He 003BONATY NigxoauTu AiTam.

Inserting of grid in the oven

BcraBka ceTku B AyXOBKY

BcTaBka CiTku B QyXOBKY

WARNING!

Do not cover oven bottom with aluminum foil, place on
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.

BHUMAHME!

He 3akpbiBaiiTe OHO OyxOBOro Lwkada anioMUHUEBOW
horbroi, nocTaBbTe Ha AHO OyXOBKU MOAAOH, BbINEYKU
CKOBOPOAY, KOHTEWHep efbl WM MPOAYKTOB MUTaHUS.
[MokpbITVE BbI3biBAET fOKanbHbIA MEeperpeB HWKHeN
NOBEPXHOCTM B HWXXHEN 4acTu neyvn u nedn MoxeT 6biTb
HaHeceH HenonpaeMMbIii yLLep6 3TUM NOBEAEHVEM.

YBArA!

He 3akpuBaiiTe AHO AOYyXOBKM antoMiHiEBOK OMNbroto,
nocTaBTe Ha AHO AYXOBKM MiAAOH, BUMIYKM CKOBOPOAY,
KOHTelHep i abo npopykTiB xapyyBaHHSA. [MOKpUTTS
BVKIMKAE FOKanbHUA MeperpiB  HWXHIA NOBEPXHi B
HWKHIW 4YacTuHi nevi i nedi moxe Oyt 3aBpaHo
HenonpaeHOI WKOAW LM NOBEAIHKO
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TELESCOPIC
OVEN GUIDES

TENECKOMUWYECKUE HAMPABJIAIOLWUE

TENECKOMIYHI
CMPAMOBYBAMI

L

.

Inserting of grid in the oven
BcTaBka CeTku B oyXoBKy
BcTaBka CiTku B gyxoBky

N

MINUTE MINDER

MEXAHUYECKUA TAUMEP

MEXAHIYHUA TAUMEP

TIMER OPERATION

e Turn the timer in clockwise direction to the maximum
position, and then come back to the required time
setting (max. 120 minutes).

YNPABJIEHUE OYXOBKOM C MOMOLLIbIO
TAUMEPA

Tanmep npedHasHayeH Ans YCTAHOBKW Bpemeun paboTbl

YMAPABJIIHHA TAUMEPOM

e [loBepHiTb Taimep 3a rOAMHHUKOBOK CTPINKOW A0
MaKkCMManbHOrO MOSoXEeHHss | noTiM Hasag Ao
6axxaHoro 3HaveHHs (Makc. 120 XBUNKH).

e When the preset cooking time has elapsed, the oven | gyxoBku. e Konu MuHe 3adaHuii 4Yac nNpUroTyBaHHSA, OyXOBKa
is automatically switched off. Ecnu pgyxoBka HepaboTaeT, TO TaliMep MOXHO BUMKHETbLCS aBTOMAaTUYHO.

* With the oven in OFF position, timer can be used as a || ncnonb3oBaTb KaK Yachl. e B nonoxenHi BWMK. (OFF), Tanimep Moxe
minute countdown. Bpemsi paboThbl yXOBKU UMW YBCOB MOXHO YCTAHOBUTb B BUKOPUCTOBYBaTUCS  ANsi  3BOPOTHOrO  BiApaxyHKy

avanasoHe ot 0 4o 120 MUHYT. yacy.

WARNINGS Pyuka TaiiMepa umeeT 3 OCHOBHbIX NOJIOXEHUS: 3ACTEPEXEHHA

e To use the oven without timer, set the knob to | B nonoxenun «BbIKIIIOYEHO» (OFF) AyxoBka He |l e [Mpu BuKOpUCTaHHI AyxoBKM Ge3 TaiiMepa, BCTAHOBITH
“CONSTANTLY ON” position. pa6oTaer. Manunynaunsimm nepeknovarens pYyuKy B NONOXeHHs L1OCTIMHO BKJ.”

e |f the timer is ,OFF* the oven will not switch on: to
start oven operation either set the knob to
LCONSTANTLY ON" position or set the required
cooking time.

e |f the selected cooking time is less than 20 minutes,
we suggest you turn the control knob to 30 minutes
and then return to the required time setting.

YHKLWIA QyXOBKM M TEPMOCTaTOM [AYXOBKW Henb3s
BKIMIOYNTb.

e B nonoxeHun  «BKIMOYEHO  MNOCTOAHHO»
(“CONSTANTLY ON”) OyxoBKOW MOXHO NpaBnsTb
pydkamu  nepeknoyatenst  (YHKUMA  OYXOBKA U
TepmMocTaTa (HopmanbHas pabota AyxOBKuW), TaimMep
He paboTaer.

(“CONSTANTLY ON”).

e HAkwo TanWmep BCTAHOBMNEHO B nonoxeHHs ,BUMK”
(,OFF"), nyxoBka He BKMOYUTBLCH: ANA novaTky
poboTM [OyXOBKM BCTAHOBiITb PY4KYy B MOMOXKEHHS
JIOCTIMHO BKI.” (“CONSTANTLY ON’) a6o
BCTaHOBITb BaxxaHWin Yac NPUroTyBaHHS.

o fAkwo obpaHWil Yac NpuUroTyBaHHS MeHLUMA Hix 20
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e B nonoxenunn «BKIMKOYEHO» (ON) MOXHO py4Komn
TanMepa YyCTaHOBUTb Bpems paboTbl [OyXOBKM B
ananazoHe ot 0 Ao 120 MuHYT. YcTaHOBReHHoe
BpPEMSI MOXXHO U3MEHUTb MOBOPOTOM PYyYKU BMNpaBo (0T
0 po 120) wu obopoTHo. [o  wucTeveHun
YCTaHOBIEHHOTO BPEMEHW MO3BYYUT 3BYKOBOW CUrHarn
N OyxoBKa OTKMoYMTCA. [ocne OTKMYEHUs AyXOBKU

XBUIIMH, MW PEKOMEHAYEMO BCTaHOBUTU pydky Ha 30
XBUIWH i, MOTiM, NOBEPHYTU B BaxxaHe MOMNOXeHHS
yacy.

TaliMep MOXHO WCMonb3oBaTb Kak 4Yackl. [lo
MUCTEYEHUN  YCTaHOBMEHHOro BpPEeMEHW  MO3BY4YUT
3BYKOBOW CUrHan.
ON (RUNNING)
I

OFF
|}

CONSTANTLY ON
1

CONTROL OF OVEN YNPABJIEHUE JYXOBKOW YNPABIJIHHA OYXOBKOIO 3A
WITH HELP OF DIGITAL PROGRAMMER MPU NOMOLLIXA SANNEKTPOHHOI'O AOMNOMOrolo EJIEKTPOHHOIO
NMPOrPAMMATOPA NMPOrPAMATOPA
6 78

. 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

7. This symbol is glowing when the oven is in operation

8. Symbol - stopwatch

O WNPRE

. KHonka HacTpoiiku 3BykoBOro curHana

. KHonka HacTpoiku npoaomknTensHoCT paboTsl

. KHonka HacTpoiku koHua paboTbl

. KHonka HacTpoiku (-)

. KHonka HacTpoiikm (+)

. CumBon «ABTO» - ropuT ¢ Havana HacTpouku A0
3aBepLUeHust paboTbl
CumBon «ABTO» - kaKk Tombko paboTa
3aKoHYeHa

. CumBon ropuT — ecnu ayxoBka pabortaeT

. CumBon — Tanimep

DU WNE

muraer,

00 ~

1. KHOMKa HacTpowikv 3BYKOBOrO CUrHany

2. KHonka HacTpoviku TpuBanocTi po6oTu

3. KHonka HacTpoiku KiHUs po6oTun

4. KHornka HacTponku (-)

5. KHonka HacTponku (+)

6. CumBon «ABTO» - ropuTb 3 no4aTky HacTPOWKK J0
3aBepLUEHHSI po6oTH

Cumeon «ABTO» - 6numae, sk Tinbkv po6oTy 3aKkiH4eHO
7. CUMBON ropuThb — SIKLLO AyXOBKa NpaLtoe

8. CumBon - Tanmep
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The digital programmer - timer is designed for oven's
switching off in the in advance set time. The switched off
or switched on state of digital programmer is signaled
with lighted symbol (8 — pot) in the middle of display. The
time showing display is constantly lighting. The digital
programmer is fed from the main only, it remains
switched off at interruption of supply and after its renewal
(the digits 0.00 + symbol 6 are blinking) and the correct
time should be set once again.

OrfeKTPOHHOM  MporpammaTtop-TaiMep npeaHasHadeH
ans BbIKITIOYEHUS [yXOBKMN no NcTEYEHUM
npeaBapuTenibHO  3a4aHHOTO  Mepuoga  BPeMEHM.

CoCTOsIHME BKITOYEHWUST U BbIKIIOYEHUS] 3NIEKTPOHHOMO
nporpaMmaTopa CUrHanuavupyeTcsl 3axuraHmem cumBona
(8 — «kactptonim) nocepeguHe gucnnes. [Odwucnnen,
nsobpaxarowmin  MHHOPMaLMIO O  BpEMEHMW, TFOpuUT
NnocTosiHHO. [WTaHWe 3MEeKTPOHHOTO nporpaMMaropa
obecneyeHo TOMbKO U3 CETU, NPU NPeKpaLLeHnn nogayu
3NEeKTPO3HeprUM 1 MocneayrollemM BO30GHOBMEHWUM
NMUTaHUs, MporpaMmaTop OCTaéTcsl  BbIKMIOYEHHbIM
(muratoT umncpel 0.00 + cumson 6) M HeobxoAyMO CHoBa
HacTpPOWUTb TOYHOE BPEMSI.

EnekTpoHHWI nporpamatop-Tanmep npu3HayeHnn Ans
BUKITIOYEHHST OYXOBKW MiCMNsi 3aKiHYEHHs1 nornepenHbo
3afaHoro nepioay 4acy. CTaH BKIIOYEHHS i BUKIOYEHHS
€INeKTPOHHOro nporpamartopa curHanisyeTbcs
3ananeHHsM cumBony (8 — kacTpyni) nocepeauHi
avcnnes. Oucnnen, wo 3o6paxae iHdopmaLilo npo vac,
ropuTb NOCTilHO. YKnBneHHsa €NeKTPOHHOro
nporpamatopa 3abesnedeHe TinNbku 3 Mepexi, npu
NPUNUHEHHI nofavi enekTpoeHeprii i noganbwomy
BiJHOBMNEHHI >KMBINEHHs,, MporpamaTop 3anuLaeTbCs
BUMKHEHUM (6numatoTe umcbpu 0.00 + cumBon 6) i
HeobXifHO 3HOBY HacTaBWTW TOYHWUI Yac.

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 PABOTAET B ABYX PEXKUMAX

e bBe3 npumMeHeHVs aMeKTPOHHOro nporpammaropa (B
TakoM cryyae Ha Aucnriee AOSKEH ropeTb CUMBON
KacTptonu (8) — ecnu He ropuT, TO HaxmuTe
OAHOBPEMEHHO Ha KHOMKW 2 1 3, nHave AyxoBka He
pabotaer). NanbLe ynpaeneHue nnuTon
BbINOMHSAETCS NpY MOMOLLM ABYX KHOMOK YnpaBreHus
— TepMmocTaTa 1 nepekmnioyaTens QyHKLNA JyXOBKU.

e C npumMeHeHWeM 3neKTPOHHOro nporpammatopa (ans
ynpaBneHns UM crniegyet [encTBoBaTb B Huxke
ykazaHHOM nopsigke).  TemnepaTypa ©  pexum
HacTpauBatoTCs NPU MOMOLLW PETYNATOPOB AYXOBKU.

OYXOBKA MPALKOE B ABOX PEXXMMAX

e be3 3acTocyBaHHS eneKkTPOHHOro nporpamartopa (y
TakoMmy pasi Ha Agucnnei MOBWUHEH ropiTM CUMBOIN
kactpyni (8) — SKWO He ropuTb, TO HATUCHITb
OfHOYACHO Ha KHOMKM 2 i 3, iHaKwe AyxoBka He
npautoe). Aani ynpasBniHHS NAUTOI0 BUKOHYETBCS 3a
[0MNOMOrol BOX KHOMOK ynpasmniHHSA — TepmocTaTta i
nepemMukada yHKLiA JyXOBKU.

e [3 3acTocyBaHHSIM enekTPOHHOro nporpamaTopa (npu
ynpaeniHHi cnig QissTy B HKYe BKa3aHOMY NOpsiaky).
Temnepatypa i pexvm HacTpOITLCA 3a AOMNOMOro
perynsTopis AyXOBKW.

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.

HACTPOUKA SNNEKTPOHHOIO
NMPOrPAMMATOPA HA OHEBHOE BPEMA
Mocne nopaknioveHuss npubopa K 3nekTpocetn Ha
avcnnee wmuraetr cumeon 0.00. Ha uvacax cneagyet
HaCcTPOUTb TOYHOE BPEMSl, OAHOBPEMEHHO HaXaB KHOMKU
2 n 3 (3aroputcst 0.00 cumeon 8). KHonkamu 4 u 5
HacTpoUTb BPEMS OHS.

HANAITOOXEHHA ENEKTPOHHOIO
NMPOrPAMATOPA HA ﬂEHHMﬁ YAC

Micna nigkniodeHHA npunagy A0 enekTpomepexi Ha
aucnnei 6numae cumeon 0.00. Ha roamHHuky cnig
HacTaBUTW TOYHUIA Yac, OAHOYACHO HATUCHYBLUW KHOMKM
2 i 3 (roputb 0.00 cumeon 8). KHonkamun 4 i 5
HacTaBWUTW TOYHUIA Yac.

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!

PYYHOE YMNPABJIEHUE ®YHKLUUAMU

OYXOBKU

Ecnn xoTuTe MCnonb3oBaTb [YXOBKY 6e3
nporpaMmMMpoBaHuUs, TO He [AOSKEH ropeTb CMMBON 6.
MosTomy  crnegyeT  Bceraa  NpoBepWUTb  Yachl

nporpaMmaropa: ecnu roput cumeon 6, To cnegyet
OfHOBPEMEHHO HaxaTb Ha kHomkn 4 n 5. Kak Tonbko
CMMBON 6 UCYE3HET, MOXHO NOMb30BaTbCA AyXOBKON 6e3
nporpaMMupoBaHmsi!

PYYHE YNPABJIHHA ®YHKUIAMU OYXOBKU
Akwo  xo4yeTe  BUKOPUCTOBYBATM  AYyXOBKY  6e3
nporpaMyBaHHsl, TO He cMie ropitu cumeon 6. Tomy cnig
3aBXOM MEPEBIPUTU TOOMHHMK MporpaMartopa: SO
ropuTb cumBon 6, TO cnif OAHOYAacCHO HATUCHYTU Ha
kHOMkM 4 i 5. Ak Tinbku cumBOn 6 3HUKHE, MOXHa
KOpuCTyBaTUCA AyxoBKoto 6e3 nporpamyBaHHs!
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The oven operation can be programmed with help of
digital programmer with two methods:
SEMIAUTOMATIC REGIME

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

Mpy MOMOLLM 3MEKTPOHHOrO MporpammaTtopa MOXHO
nporpaMmupoBaTth paboTy AyxoBKU ABYMSi criocobamu:
NMONYABTOMATUYECKMU:

- [yXOBKa HEeMeAfIeHHO paboTaeT U Mo UCTEYEHUM
3a[]aHHOro BpeMeHN aBTOMATUYECKMN BbIKITHOUNTCS
ABTOMATUYECKU

3a [omnomorolo  enekTPOHHOro nporpamatopa MOoXHa
nporpamyBaTti po6oTy AyXOBKM BOMA crnocobamu:
HAMNIBABTOMATUYHO:

- OyXOBKa HeramHo npautoe i nicnsi 3akiHYeHHs1 3aaHoro
Yyacy aBTOMaTUYHO BUMKHETBCS

ABTOMATUYHO

- HacTaBnsHHA aBTOMAaTUYHOIO YBIMKHEHHS! i BUMKHEHHS

- automatic switching on and off of the oven. - HacTpoka  aBTOMATW4YECKOro  BKIIOYEHUS U

BbIKIOYEHWS [yXOBKM HyXOBKM
SEMIAUTOMATIC REGIME NMONTYABTOMATUYECOE HAMIBABTOMATUYHE ®YHKLIOHYBAHHSA
You determine the duration of oven operation in this | @®YHKUMWOHUPOBAHUE Y paHoro cnocoby nporpamyBaHHs BU3HAuMTE 4ac
programming method  (duration of operation). The | Y panHoro croco6a nporpammuposatusi onpegenure | POGOTM  AyxoBKN (TpuBanicTe).  MakcumarnbHui
maximal duration is 23 hours and 59 minutes! BpeMs paboTbl  AyXOBKU (NPOJOMKMTENBHOCT). MOXMMBUIA Nepiof, HacTaBnsiHHA - 23 roauHn i 59

MakcumarnbHbI BO3MOXHbIA Nepuog HacTpowmkn - 23
Yaca 1 59 MuHyT!

XBUMNH!

USE OF SEMIAUTOMATIC REGIME

Example for easier understanding:

The requested duration of operation is 1 hour and 20

minutes (1.20).

e The duration setting up:
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.

e 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
- 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

vanishes

NOoPAOOK NONYABTOMATUYECKOIO

®PYHKUMOHUPOBAHUA

Mpumepbl ANA HarNAAHOCTH:

MpopomkutenbHOcTb paboTsl - 1 yac 20 MuHyT (1.20).

e Hactporika NPOAOIMKUTENBHOCTN paboTbl:
Haxatb Ha kHonky 2 (nosButca 0.00, cumson 8) u
HaXumaTb Ha KHOMKy 5, moka He nossutca 1.20. B
xoae HacTpovikvm 6yaeT mzobpaxeH Takke cumBon 6.
Yepes 5 cekyHA Ha 3MeKTPOHHOM Aucnnee nosiBUTcA
TOYHOE BpeMsi, a CMMBON 6 ropuT.

e Bknounts ayxosky: CoOTBETCTBYIOLIEA  KHOMKOW
HacTpOUTb CUCTEMY HarpeBaHust U TemnepaTypy B
[yXOBKe.

e [lyxoBka paboTaeT  HemocpeACTBEHHO  mocrne
BKMIOYEHUS1 (HAYMHAET neyb); B Xofe BbIMeYkn ropst
cumBOnbI 6 1 8.

e o vcTeyeHWn 3apgaHHOTO nepuoja BpeMeHW — B

naHHOM cnydae 4Yepe3 1 yac u 20 MUHYT
- [OyXxOBKa aBTOMAaTWYECKM BBIKIIOUUTCS (Bbineyka
3aKoH4YeHa)

- MPO3BYYUT NPEPbLIBUCTLIN aKyCTUYECKUA CcurHarn,
KOTOPbIN MOXHO BbIKMIOYUTb, HaXaB Ha KHonky 1, 2
mnn 3. Yepesa 2 MUHYTbl CUrHan aeBTOMaTUYECKU
BbIKIIOYNTCS.
- cumBon 8
- Muraet cumBon 6.

e BbIknouNTb OYXOBKY M HaxaTb OAHOBPEMEHHO Ha
KkHOMKM 2 1 3, 4yTobbl norac cumBon 6! Kak Tonbko

ncyesHeT

norPAO0OK HANIBABTOMATUYHOIO

®YHKUIOHYBAHHA

Mpvknagu ans HaouYHOCTI:

TpuBanicte poboTu - 1 roanHa 20 xBunuH (1.20).

e HacTtaBnsHHs TpuBanocTi poboTu:
HatucHyTtn Ha kHonky 2 (3'aBuTbesa 0.00, cumson 8) i
HaTUCKaTW Ha KHOMKy 5, Aokn He 3'aButbca 1.20. B
XOAi HacTaBnsHHS Byae 306paxeHo Takox cMmBON 6.
Yepes 5 cekyHA Ha eneKkTPOHHOMY Aucnnei 3'aBUTbCS
TOYHWI Yac, a CMMBOI 6 ropuTb.

e Bxnountn ayxoBKy: BignosigHOO KHOMKOW HacTaBuUTh
CMCTEMY HarpiBaHHsi i TeMnepartypy B AyXOBLi.

e [lyxoBka npautoe Ge3nocepegHbo NiCMs BKIOYEHHS
(noYnHae nekTn); B XOAi BUMiKaHHS ropsiTb CUMBOMM 6
i8.

o [licns 3akiH4eHHs1 3aaaHoro nepiody Yacy — B JaHOMy
BMNagky vyepes 1 roamHy i 20 xBunuH

- [OyxOoBKa aBTOMATU4YHO  BUMKHETbCS

3aKiH4eHO)

- MPO3BYYUTb NEPEPUBUCTUI 3BYKOBWI CUrHam, SKui

MOXHa BWMKHYTW, HaTUCHYBLUM Ha kHomky 1, 2 abo 3.

Yepes 2 XBUNMHM CUTHAN aBTOMaTUYHO BUMKHETLCS.

- CMMBON 8 3HUKHE

- 6nmmae cumeon 6.

e BUMKHYTW AYXOBKY i HATUCHYTU OJHOYACHO Ha KHOMKU
2 i 3, wob 3rac cumeon 6! Ak Tinbku cMMBOI 6 3HUKHE,
AyX0OBKa rotoBa 40 PY4HOro ynpasniHHA yHKLiAMN.

(BunikaHHS
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is ready for manual control of operation after vanishing
of symbol 6.

cUMBON 6 MCYE3HeT, AyxOBKa rOTOBa K PYy4YHOMY
ynpaBneHnio PyHKLUSMU.

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).

ABTOMATUYECKOE ®YHKLUUWOHUPOBAHUE
Y paHHoro crnoco6a nporpamMMupoBaHusi orpefensiete
Bpemsi paboTbl AYXOBKM  (NMPOAOIKUTENBHOCT) WU
3aBepLUeHne PyHKLUMOHMPOBaHWS (KOHeL, paboThl).
MakcumanbHas BO3MOXHasi HacTpoiika u KoHel, paboTbl
— 23 yaca n 59 MUHYT (HacTpoWika KoHua paboTbl =
Bpemsi AHst + 23 yaca 59 MUHYT).

ABTOMATUYHE ®YHKUIOHYBAHHA

Y paHoro cnocoby nporpamMyBaHHsi Bu3Ha4aeTe 4ac
po6oTun [YXOBKU (TpvBaHHs) i 3aBepLUEHHS
yHKUIOHYBaHHS (KiHeub poboTu).

MakcmMmanbHa MoXIvMBa HacTpolika i kKiHeub pobotn — 23
roauHu i 59 xBUnNuH (HacTpowika KiHus poboTu = Yac AHS
+ 23 roguHu 59 XBUMKUH).

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

BHUMAHUE!

Ecnu fyxoBka He GyAeT BKIOYEHA COOTBETCTBYIOLLMMM
kHomkamu, TO oHa He 6yder paGotatb B
aBTOMAaTUYECKOM pexume!

YBATA!

Akwo AayxoBky He 6Oyae BKMOYEHO  BiAnoBigHWMMU
KHOMKamu, TO BOHa He MnpautoBaTUMe B aBTOMaTUYHOMY
pexumil

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.

e The duration setting up:
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

NnoPAOOK ABTOMATUYECKOIO

®PYHKLUMOHUPOBAHUA

MNpumep ans HarnAQHOCTL:

MpopomkutensHocTb paboTbl — 1 yac 20 mMuHyT (1.20),

koHeL, paboTbl B 13.52.

Y6eanTbes, 4TO Ha Yacax HaCTPOEHO TOYHOE BPeMS HS.

e Hactporika NPOAOIMKUTENBHOCTN paboTbl:
HaxaTtb Ha kHonky 2 (nosiButca 0.00 u cumson 8),
HaxumaTb Ha kHonky 5 go nosenenus 1.20 (B xoae
HacTPOMKVM [OMOMHUTENBHO MNOSBUTCA CUMMBON 6).
Yepes 5 cekyHA Ha gucnnee nosiBUTCA BPeMs AHS, a
cuMMBOIbI 6 1 8 ropsT.

e Hactpoiika KkoHUa paboTbl: HaxaTb Ha KHOMKY 3,
panblie kHonkamu 4 n 5 HacTpouTb Bpemsi 13.52 —
BpeMmsi, Korga AyXoBKa [OMMKHa npekpatuTb paboTy
(nosiBUTCA Grnvkaiillee okoHYaHWe paboTbl = Bpems
OHS  + 3ajaHHas nNpoAOIMKWUTENbHOCTb, MOKa He
nosiButcs 13.52, korga pabota 6yaeT npekpalleHa).
Yepe3s 5 cekyHn mocne OTMyckaHus perynstopa Ha
aucnnee MnosiBUTCS BpeMsi OHA W ropuT cumeon 8.
CumBon 8 ucyesHeT (ONSATb 3aropuTcs, Kak TOJNbKO
OyxoBka GyneT BKnoyeHa).

e Bknountb AyxoBKy. COOTBETCTBYIOLLMMW KHOMKaMM
HacTpouTb CWUCTEMY MoaorpeBa W TemnepaTypy
BbINeYkM

e [lyxoBKa aBTOMaTW4eCKM BKIOYMTCS (B [AaHHOM
cnyyae — B 12.32) (Ha4ano Bbineyku), pabotaeT Ha
npotsbkeHMn 1 vaca M 20 MWMHYT M BBIKIOYUTCA B
13.52. B xoge pabotbl roput cumson 8.

norPAO0OK ABTOMATUYHOIO

®YHKUIOHYBAHHA

Mpuknap Ans HAOYHOCTI:

Tpueanicte po6otn — 1 rogmHa 20 xeunuH (1.20), kiHeub

po6oTun B 13.52.

MepekoHaTnCs, WO Ha FOAMHHWKY HACTPOEHWUA TOUHWIA

yac gHsi.

e HacTtpovika TpuBanocTi pob6oTu:
HaTucHyTn Ha kHonky 2 (3'aButbesa 0.00 i cumBson 8),
HaTuckaTW Ha KHOMKY 5 foku 3'aeutbea 1.20 (B xopi
HacTaBNAHHA 4OAATKOBO 3'ABMTbCS cumBon 6). Yepes
5 cekyHa Ha gucnnei 3'aBUTbCst Yac, a cumBonu 6 i 8
ropsiTb.

e HacTpoiika KiHUS poBOTW: HaTUCHYTW Ha KHOMKY 3,
nani kHonkamu 4 i 5 HactaBuTu Yac 13.52 — yac, konu
fyXxoBKka MOBWMHHA MPUNUHUTK poboTy (3'ABUTLCA
Hanbnwkye 3akiHyeHHs poboTu = yac gHA + 3agaHa
TpvBanicTb, Mok He 3'sBuTbcs 13.52, konu poboTy
6yne npunuHeHo). Yepes 5 cekyHa nicns BianyckaHHs
perynstopa Ha Aaucrnei 3'ABUTbCA 4Yac i ropuTb
cumBon 8. CuMBON 8 3HUKHE (3HOBY 3aCBITUTBCS, K
TiNbkn AyXOBKY Gyae BKITOYEHO).

e Bknouutn  OyxoBKy. BignosigH1Mun KHOMNKamm
HacTaBWTW cucTeMy nigirpiBy i TemnepaTtypy
BUNiKaHHA

e [lyxoBKa aBTOMaTW4YHO BKIOYMTLCS (B OaHOMy

Bunagky — B 12.32) (noyaTok BuMikaHHS), npautoe
npotsarom 1 roguHu i 20 XBUNKWH | BUMKHETbCs B 13.52.
B xopi po6oTun roputb cumeon 8.
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off. The symbol 8 will be glowing during the operation.

o 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.

e Kak Tonbko Ayx0BKa BbIKITIOYATCS:

- MPO3BYYMT MPEPLIBUCTLIA 3BYKOBOW CWUrHam, KOTOPLIN

MOXHO BbIKIIOYUTb, HaXaB Ha kHonky 1, 2 unu 3. Yepes

2 MWHYTBl  3BYKOBOW  CUrHan aBTOMaTUYeCKn

BbIKMIOYUTCS.

- cMMBON 8 UcyesHeT

- MUraet cumBon 6.

e BbIkNOUNTL OYXOBKY M OOHOBPEMEHHO HaxaTb Ha
KHOMKM 2 1 3, 4ToBbl Ucye3 cumeon 6! Kak Tonbko
cMMBON 6 MCYE3HET, OyxOBKa roToBa K py4YHOMY
ynpaenexuto eé pabotoi!

o FK TiNbKN AyxOBKa BUMKHETbCS:

- MpO3BYYWUTb NEPEPUBUCTUIA 3BYKOBWIA CUrHam, SKui

MOXHa BWMKHYTW, HaTUCHYBLIM Ha kHomky 1, 2 abo 3.

Uepe3 2 XBWMWHM 3BYKOBWUW CWUrHam aBTOMaTUYHO

BUMKHETbBCS.

- CMMBON 8 3HKKHE

- 6numae cumeon 6.

e BUMKHYTV OyXOBKY i OAHOYACHO HAaTUCHYTM Ha KHOMKM
2 3, wob 3HMK cumson 6!!

STOPWATCH

The stopwatch is another function of digital programmer,
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.

TAUMEP

Ewé opHom dyHKUMen aneKTpoOHHOro nporpammaropa
aBnseTca  PyHKUMS  TarWimepa,  KOTOPYIO  MOXHO
akTuBMpoBaTb, HaxaB Ha kHonky 1. Ha paucnnee
nsobpasurcs 0.00. KHonkamn 4 un 5 Hactpoum
Heobxoaumoe Bpems. Ha aucnnee 3aroputcst cumeon 7.
Bpewms, HacTpoeHHoe Taimepom, MOXHO
KOHTPONMpoOBaTb, HaXWMas Ha kHonky 1. o ucreveHun
33JaHHOrO BPEMEHWM MPO3BYYUT 3BYKOBOW CUrHan.
3BYKOBOW CUrHam MOXHO BbIKIIOUUTb, HaXaB Ha KHOMKY
1,2 vunn 3.

TAUMEP

LLle opHielo dyHKUiED eneKTPOHHOro nporpamartopa €
dYHKUis Taimepa, Siky MOXHa aKTUBYBaTW, HATWUCHYBLLN
Ha kHonky 1. Ha gucnnei 3o06pasutbest 0.00. KHonkamu
4 i 5 HacTaBuMO HeobxigHWI Yac. Ha gucnnei cBitUTbL
cumBon 7. Yac, HacTaBneHWn TanWmepoM, MOXHa
KOHTpOMIOBaTK, HaTuckawuM Ha kHonky 1. [licns
3aKiHYEeHHs 3a4aHoro 4acy npo3BYYUTb  3BYKOBUN
curHan.  3BYKOBUM  CWUTHam  MOXHa  BUMKHYTM,
HaTUCHYBLUW Ha kHonky 1, 2 abo 3.

ADJUSTING OF SOUND SIGNAL TONE

HEIGHT

e The digital programmer has to be in day time regime

e With pressing of left button 4 the tone height can be
adjusted in three levels.

e This adjusted tone height is stored in the digital timer
(stopwatch) up to the next change or up to main

HACTPOWUKA BbICOTbl TOHAIIbHOCTU

e OneKTPOHHOW nporpamMmaTop OOMKEH HaxoauTbCs B
pexvimMe JHEBHOTO BPeMeHU

e HaxaB Ha neByw KkHoOMky 4, wu3bpaTb BbICOTY
TOHANbHOCTU U3 TPEX BO3MOXHbIX YPOBHEMN.

e HacTtpoeHHyo BbICOTY TOHa 3NEKTPOHHOW
BbIKMIOYaTeNb BPEMEHW COXPaHUT Ao 6Gnwvxaiiero

HACTPOWKA BUCOTU TOHANNBHOCTI

e EnekTpoHHWIN nporpamaTtop MOBUHEH 3HaXOAUTUCS B
pEeXUMi IEHHOTO Yacy

e HaTtucHyBwM Ha niBy kHomKy 4, BUGpatTu BUCOTY
TOHamNbHOCTi 3 TPbOX MOXITUBKX PIBHIB.

e HactpoeHy BMCOTY  TOHaNbHOCTI  €NEeKTPOHHWUNA
BMMUKaY yacy 3bepexe A0 Hanbnwkyoi 3miHM abo Ao

switching off, then it returns to the highest tone. W3MEHEHNS WUNU [0 BbIKMIOYEHUS NUTaHUsA, Koraa BUKITHOYEHHS KUBTEHHS, Konu HacTpoWka
HacTpolka BO3BpaLlaeTcss K CamMON  BbICOKOW NnoBepTaeTbCs 10 HaMBULLOT TOHANBHOCTI.
TOHaNbHOCTH.
REMARK: NMPUMEYAHUE: NMPUMITKA:

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

BbinonHue n6oe u3MeHeHwe, nogoxauTe 5 cekyHna,
KOTOpble HE06X0AUMbI ANS 3aNUCU U3MEHEHUS B NAMSTb

BukoHaBwy Byab-siky 3MiHy, nouvekamte 5 cekyHa, ue
HeobXxiaHO Ans 3anucy 3miHW B Nam'saTb
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MAINTENANCE AND CLEANING
OF THE COOKER

yxon
3A MNNTOM

YULLEHHA NMIATU
TA aornsn 3A HEO

Keep to the following principles while cleaning or

maintaining the range:

e Set all knobs in off position.

e The main curcuit - breaker placed before appliance
must be in OFF position.

e Wait until the range is cool.

B uensix 6e3onacHoCTM nepea npoBeAeHWeM yxopa

BbINOMHMUTE crneaylollee:

e BCe PY4YKM nepekmnoyaTens 3nekTPOKOHMOPKM, PyYKM
nepeknioyatens QyHKUMA OyXOBKM W TepmocTarta
ycTaHoBuTe B nonoxeHue “BbIKNMIOYEHO”;

e OTCOEAMHWTE NANUTY OT JINHUM BNEKTPOCETH;

* MoaoXAaWTe, Moka NnuTa OCThIHET.

Mia yac uyvweHHA NAUMTU Ta Aornsaay 3a Hekw cnif
AOTPUMYBATUCA HACTYMHUX NPUHLMNIB!

e YCi perynatopv BCTAHOBUTW Y NO3WNLiI0 BUMKHEHO.

e [0OnoBHWI BUMUKa4 Mae 6yTn y No3uLlii BUMKHEHO.

o [loyekaTu, JOKU NIMTa OXOSIOHE.

\d

2

COOKING PLATE

Clean cold hob after each use. Rest impurities is singed
during next cooking. Never use abrasive means
scratching the hob. For cleaning use only special
detergents for glas ceramic hobs (for instance
Vitroclean).

Do not use abrasive detergents, spring mattres or
sponge with rough side. These things can scretch glass
ceramic hob. For cleaning use only special detergents
specified for cleaning of glass ceramic hobs.

OYUNCTKA BHELLUHEUN NOBEPXHOCTHU
[MoBEpXHOCTb NAWTBI OYULLANTE NPU MOMOLLM MOKPOW
TPAMKN UMK ryBKN C NOBEPXHOCTHO-aKTUBHBLIM MOIOLLMM
CpeAcTBOM. 3aTeM BbITPUTE HACYXO.

XKvipHble  nATHa  ycTpaHwWTe  Ténnoi  BOAOW
cneuuanbHbIM YUCTSALLMM CPeACTBOM AN aManm.
Hukorga He nonb3yiiTech abpas3viBHBEIMKM CpeAcTBaMMU,
KOTOpble pa3pyLlaloT MOBEPXHOCTb aManu W ApPYrux
NPUMEHEHHBIX MaTepuanos.

co

CKINNOKEPAMIYHA MNOBEPXHA:

MoBepxHO NAUTK CRig YACTUTU BOJIOrOK raH4ipkoto abo
rybkoto, a noTim Hacyxo Bignonipyeatu. [pu cunbHOMY
3abpyaHEeHHi cnig  KopucTyBaTUCS pPeKoMeHOOoBaHUMMU
3acobamMn  OnA  YMLEHHS. XOMoAHY CKIIoKepaMiyHy
NOBEPXHIO CMiA YUCTUTU NICNSA KOXHOrO 3acTOCYBaHHSA.
HaimeHLwi yactoyku 6pyay npu HAcTYMHOMY HarpiBaHHi
npuneYyTbCs. 3abopoHeHo KopucTyBaTmHCS
abpasnBHUMKM 3acob6ammn ANt YALLEHHS, MATMi4HY BOBHY,
rybkm 3 >KOpCKOK MOBEPXHelo, MUY nacTu, a Takox
rybku, KOTpi BUKOPUCTOBYKOTbCA ANs iHWMX po6it. Ll
3acobu mornn 6 nowkpsbaTy cknokepamidyHy NOBEPXHHO.
[ns 4yuweHHs cnig 3acTocoByBaTW BMIyYHO 3acobw,
Npu3HayeHi ANS YMLEHHS CKNoKepaMiYHUX MOBEPXOHb.

LIGHT IMPURITIES

Use damp sponge, after cleaning dry up the
surface.Water stains caused by boiling over can be
femoved by lemon or vinegar.

HEBOJbLUOE 3ArPA3HEHUE

yCcTpaHuTe BRaxHon Tpsinkoi. OcTaTkm MotoLiero
CpeacTBa CMOWITE XONMOAHOW BOAOW, @ BCIO NMOBEPXHOCTb
naHenu TwaTenbHo BbiTpuTe. Cneabl, o6pa3oBasLLMecs
OT NepeKuneBLLEi XUAKOCTU, MOXHO YCTPaHUTb YKCYCOM
WY IMIMOHOM.

HEBEJIMKE 3ABPYOHEHHA

YCyHYTU BOJIOTOI0 raH4ipkoto. 3anuLiku Mmutoyoro 3acoby
3MUTW XONOAHOK BOAOK i Uiy MOBEPXHIO peTenbHO
BUCYLUMTUK. Hakmn 3 BoAM MOXHa YCYHYTM NIUMOHOM abo
ouToM.

HARD IMPURITIES

Remove with help of concentraded cleaning detergent
which should be spred on the hob. Remove singed
pieces by scraper and let detergent working for a few
minutes. Than clean carefuly with cold water and dry out

CUNbHOE 3ArPA3HEHUE

YCTPaHUTE YUCTSALUMM CPEACTBOM, KOTOPOE  HYXHO
HaHeCTU Ha naHenb W pacTepeTb, He pasbasnas ero.
Mpune4yéHHble OoCTaTkM MWLM YCTPaHUTE C MOMOLLbIO
ckpebka. Yepes HekoTopoe Bpemsi CMOWTE CpeacTBO

CUNbHE 3ABPYOHEHHA

LL{o6 1oro ycyHyTw, cnif HAaHECTW | po3TEPTU HEPO3PImKEeHUIA
YACTAYMIA 3acibé Ha ckrokepamiyHy noBepxHio. [Mpuneyeni
HEUNCTOTU  YCYHYTW  LUKpeBKOM  Ans  CKnokepamiyHoi
noBepxHi. Tlicna yCyHeHHs HeuucToT LKpebkom i Aaii
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surface. Cleaning detergent can be agresive during next
operation.

XONoJHOW BOAOW W BbITpUTE Hacyxo. [lomHuTe, 4yTO
CpencTBO, KOTOPOE OCTAHETCH HECUMLLEHHBIM C NaHenu,
MOXeT ObiTb MpW AanbHEenWeM HarpeBe XUMUYEecKu
arpeccuBHbIM.

4YUCTAYOro 3acoby cnif CMOSIOCHYTU MOBEPXHIO XOS0AHO0
BOAOIO | HACyxo BUTEPTU. YncTauui 3acib, Skun 3anuumnTbes
Ha BapwnbHii NOBEpPXxHi, Moxe OyTM nNpu HaCTynHOMY
HarpiBaHHi arpecuBHUM.

SUGGAR IMPURITIES (JAM, JELLY...)

Remove immediately in hot stage by scraper. In other
case permanent traces can appear. After cooling down
clean by usual way.

3AIrPA3HEHUA OT CAXAPA, MAPMEJALA,
BAPEHbA, XXEJNE, COKAU T.IN.

HY)KHO YCTPaHUTb C TOpsiYen naHenu cpasy xe,
cneumanbHbIM  ckpebkom, 4YTOObl He  npousowna
XMmudeckasi peakums. [locne oxnaxaeHus naHenu
ounctute eé obblYHbIM CNOCOGOM.

3ABPYOAHEHHA LUYKPOM, CTPABAMU 3 BMICTOM
LYKPY (AXEM, XENE, CIK), LUKIPKAMU

Cnip ycyBatu y rapsyoMy cCTaHi LWKpebkom Ans
CKIoKepaMiyHOi MOBEpPXHi, IHaKLWe MOXYTb BUHUKHYTU
TpuBani cnigm y Hacnigok ximivHoi peakuii. Micns Toro,
AK TMOBEPXHA OXOMOHe - BUYUCTUTM CTaHOAPTHUM
crnoco6om.

METAL GLISTENNING SPOTS

can appear when use alluminium utensils or using
unpropriate cleaning detergent. Removing such a spots
is possible by repeating of cleaning process. Colour
stain on the hob surface are usualy caused by not
removed singed impurities. This stains not influence
function of the glas ceramic hob.

METAJIJTMMECKMUE BIIECTALLWUE NATHA
BO3HMKAIOT OT TPEHUS MO MaHenu gHa anioMVUHUEBOM
KacTplofiv UMM OT  MPUMEHEHWUs  HEMPUrogHOro
YMCTSILLLEro CpeacTBa. YCTpaHsTCA NATHa nocne
OYUCTKM NaHENUN HECKOMbKO pa3 0bbIYHbIM CrIOCO6oM.

METANIYHI BITUCKYYI NNAMU

BuHukaloTb y Hacnigok 3acToCyBaHHsi antoMiHiEBOrO
nocyny abo HeBignosigHoro uuctsyoro 3acoby. L
nnamu BaXKO ycyBatoTbCs i BMMaratTbCs
Kinbkapa3oBoro uyuuleHHs. KonbopoBi 3MiHM Ha
CKIokepaMiyHii MOBEepXHi € HacnigkoM npunaneHnx
3anuuikie, siki He Byno ycyHeHo. BoHM He maioTb BMnvB
Ha YHKUiIO CKNOKepaMmiku, i He € BUKNNKaHUMKN 3MiHO
matepiany.

RUB DOWN OF DECOR
can be caused by abrasive cleaners or long time grazing
of pan on the hob. On the hob appears dark stain.

W3MEHEHME LUBETA HA BAPO4YHOU
NMAHENA

BbI3BAHO, B OCHOBHOM, BOBPEMSI HeyCTPaHEHHbIMM,
NPUNEYEHHBIMKM OCcTaTkaMu MUK, OTO SBIIEHWE He
BMMSIET Ha (PYHKUMIO BapOYHOW MaHenu M He BbI3BaHO
M3MeHeHUsiIMM B MaTepuane.

CTUPAHHA OEKOPY

Moxe 6yTM BUKMUKAHE arpecuBHUMU  YUCTSYUMU
3acobamu, abo wkpabaHHAM AHa nmocydy MO NoBepXHI
ckrnokepamikv  MpOTAroM  AOBLIOTO  4acy. Ha
CKrokepaMiyHii NoOBEpPXHi BUHUKAE TEMHA Nnsima

OVEN

e Clean the oven walls with a damp sponge with
detergent. If there are baked ends on the wall, use a
special detergent for enamel. Following cleaning,
carefully dry up the oven.

e Clean the oven only when cold. Never use abrasive
means scratching the enamelled surface.

e Wash the oven appurtenances with a sponge and
detergent or employ the dish wash machine (gridiron,
pan, etc.) or use suitable detergent to remove rough
impurities or burns as the case may be.

OUYNCTKA OYXOBKMU

e YBNaXHUTE MOBEPXHOCTb CTEHOK [yXOBKW BOAOWA C
CUHTETUYECKUM MOBEPXHOCTHO-aKTUBHbLIM MOOLLIMM
CpeACTBOM MMM HAaHeCUTE Ha HUX cnelunansHoe Mmowllee
CpeAcTBO, NpeAHasHa4YeHHoe AN OYUCTKU amanu, W,
nonb3yschb LETKOW U TPSANKON, OMUCTUTE.

e Ounwas OyxoBKy, He yaansnte npuneyéHHble ocTaTku
MULLM NPU MOMOLLIM OCTPbIX METANMYECKUX NPEeAMETOB.

e Hukorma He wcnonbayiite abpasvBHble YUCTALME
cpefcTBa, KOTOPbIMUA MOXHO MOBPEAUTb 3ManUpOBaHHYO
MOBEPXHOCTb.

e [puHaaNexHOCTN OYXOBKW (pelléTKky, NpoTUBEHb W T.M.)
BbIMOWTE TyGKOM C CUHTETMYECKUM MOBEPXHOCTHO-
aKTUBHLIM  MOWOLWIMM  CPEACTBOM MMM UCNOSNb3yWTe
MOEYHYI0 MaLUMHY Ans nocyabl.

AOYXOBKA

e [lyxoBKY CRnif 4YUCTATM MMIOYMM  3acobom abo
crneujanbHUM  3acO60M AN YMILEHHS  [YXOBKM.
3abpygHeHHs cnif HamouuTW, MOPYLIWTM LUITKO |
BUTEPTU raHdipkoto. [lpuneyeHi 3anuwkn He cnig
ycyBaTW roCTpUMM MeTaniYHUMUN NpeameTamu.

e [lpunagas AyxoBKM CMig MUTM TYOKOK 3 MUIOYUM
3aco6omM, abo ckopucTaTMCA MaLUMHOK AN MUTTS
nocyay (meko, pelwitka, Towo) abo X BignoBiAHUM
3acoboM [AOns  ycyBaHHs rpybux HeuuctoT Ta
npunaneHnx 3anuLukis.
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CHANGE OF AN OVEN LAMP

e Set all the control knobs to "off* and disconnect the
range from the mains

e Unscrew the lamp glass cover in the oven by turning
left

e Unscrew the faulty bulb

e Put and screw a new bulb in

e Mount the bulb glass cover.

3AMEHA JIAMINMOYKN OCBELLEHUA

AYXOBKU

Mpu 3ameHe nammnoyku pekomeHayem  cobnioaatb
crieflytoLwmin NopsaaoK:

e TMPOKOHTPONUpPYMTe, 4TOObl BCE Py4YkM Ha nNaHenu
ynpaeneHusi  GbinM  yCTaHOBMEHbl B MONIOXeHUe
“BbIKNMKOYEHO",

e BbIKMIOYMTE [MABHbIA BbIKMOYaTeNb Ha NMUHWM NoABoAa
3rIeKTPOIHEPT UM K NNnTe,

e CHUMWTE NnadoH C Nammnoykm, BIKPYTUB €0 BMeBO,

e BbIKPYTUTE AEEKTHYIO NaMMNoYKy W BKPYTUTE HOBYHO,

e HajeHbTe nnacoH Ha Namnouyky, BKPYTMB €ro BMpaBso,
BKIIIOYMTE IMaBHbI BbIKIOYaTeNb.

3AMIHA NAMMNOYKK Y AyXOBL|

e BCTa@HOBMUTMW YCi PErynaTopyn y no3uuito «BUMKHEHO» i
BMMKHYTU FOMOBHUIA BUMMKaY

e BIArBUHTUTW CKMAHWIA KOBNAK Ha namnouyui y AyxoBui,
noBepTaKyn 1Moro BNpaBo

® BUKPYTWUTM MOLLKOKEHY NAMMOYKY

e BKMACTW i 3arBUHTUTM HOBY NaMMOYKy

e BCTaHOBWTW CKIISIHWIA KOBMAK NaMmnoyku

NOTE:

For illumination it is necessary to use a bulb
T 300°C, E14,230-240V ~, 25 W.

1 - Glass cover

2 - Lamp

3 - Sleeve

4 - Oven rear wall

NPUMEYAHME:

[ns ocBeLLeHVst AyXOBKU NPUMEHSIETCS NaMna
T 300°, E14, 230 - 240B ~, 25 BT.

1. MnadoH

2. Namna

3. MaTpoH

4. 3agHasa cTeHKa AyXOBKU

MPUMITKA:

[ns ocBiTNEHHs cnig 3acTocyBaTy TiNbKX NaMMNoYKy
T 300 °C, E 14, 230 - 240B ~, 25 Br.

1. CknaHWn KoBNak

2. Namnoyka

3. Llokonb

4. 3agHs CTiHKa OyXOBKU
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CLAIMS

PEKITAMALUA

PEKNAMALIIT

In case of any defects of the appliance during warranty
period, do not attempt to repair it by yourself. Make a
claim at an authorised dealer or place of purchase and
ensure that you are in possesion of the Certificate of
warranty. Beware that in the absence of duly completed
Certificate of warranty your claim is null and void.

B cnyyae BO3HWKHOBEHMWSI B Nepuog rapaHTUAHOrO cpoka
HeucrnpaBHOCTEW, He YCTpaHsiiTe X CaMOCTOSITENBHO, a
coobLmnTe O HUX B MarasuH, B KOTOpoM Bbl nnuty
npuoGpenu, unM B  YNONHOMOYEHHYI) CEpPBUCHYIO
opraHusaumio, koTopasi BBena e€ B akcrnyataumio. Mpu
9TOM 065i3aTenbHO npeabsiBuTe ,[apaHTUIHBLIA TanoH®,
3anosiHEHHbIN Hagnexaiium obpasom. Bes
LapaHTuiiHoro TanoHa“ peknamauus 3aBOOM-
M3roTOBUTENEM HE MPUHMMAETCS.

SAKWO NpOTAroM rapaHTIMHOro nepiogy Ha crnoxwsadi
BVMHMKHE HeCnpaBHICTb, He ycyBaWnTe ii camocTiiHo. 3
NPeTeHsiEl0 3BEepHITbCA Yy MarasuH, B KOTpoMmy Bwu
npuabanu cnoxwead, y aBTOpPW3OBaHW cepsic abo B
CepBICHY Mepexy, Ky npuBedeHo B [apaHTinHuX
ymoBax. [Mpn odopMneHHi NpeTeHsii kepyiTecb TEKCTOM
[apaHTinHOro nacnopty i [apaHTinHUX ymos. bes
npea’siBNeHHs MpaBWUIbHO 3anoBHEHOro [apaHTiiHOro
nacnopTa € NpeTeH3ia HeQiNCHOL0.

METHODS OF UTILISATION AND
LIQUIDATION OF PACKAGES

CIMoOCOBbI UCIMNOJIb3OBAHUA U
JINKBUOALNUN TAPbI

CMNocCib BUKOPUCTAHHA TA
JNIKBIAALIA YINMAKOBOK

Collection of packages at collecting places in your
locality guarantees their recycling.
Corrugated board, wrapping paper

- sale to the collecting places

- in garbage containers for collection paper
Wooden parts - other utilisation
- to the municipality destined place for refuse dumping
Wrapping foil and bags
- in garbage containers for plastic plastic parts

lodpupoBaHHbI kapToH, 06épTouHas bymara

- Npofaxa B yTUNbChIPbE,

- B OTXOAbI MakynaTtypbl

[epeBsHHbIE NOACTABKU

- B cnewmarnbHble KOHTENHEPDI,

- UIHOe WCcrornb3oBaHue

MonuatuneHoBble NakeTbl, NNacTMaccoBble AeTanm
- B KOHTeliHepbl AN NnacTmMacchbl

ocbpokapToH, NnakyBanbHWI nanip

- 34aTU B YTUIbCUPOBUHM

- y 36ipHWI KOHTENHEP ANSt YTUMBHOrO Nanepy

- iHLWEe BUKOPUCTaHHS

[epeB'sHi YyacTuHK

- Ha Micue, Npu3HayeHe ANs BiAkNaAaHHA BiAXoA4iB
- iHLIe BUKOPUCTaHHSA

MakyBanbHi nnisku Ta NE naketu

- y 36ipHi KOHTENHepW ANsa NNacTUky

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

JIMKBUOALUA NMITUTbI NMOCIIE
OKOHYAHUA CPOKA CITYXKBbl

NIKBIAALIA CMNOXXUBAYA nicnsa
3AKIHYEHHSA CTPOKY KO0 CNy>XBU

The appliance comprises valuable materials, which ought
to be newly utilised. Sell the appliance to the collecting
place or to the municipality destined place for refuse
dumping.

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

After expire of life time give the appliance to the
collecting place for used electric and electronic
equipment.

HaHHbll  npubop MapkvpoBaH B COOTBETCTBUM C
EBponetickon Jupektuson 2002/96/EG 06 obpalleHun ¢
BbILUEALNMN U3 YNOTPEONEeHUs: dneKkTpuyeckumu 1
ANeKTPOHHbIMM  u3genuamu  (waste electrical and
elecronic equipment - WEEE).

[aHHoi [MpeKT1BON YCTaHOBIEH eaMHbI eBPONencKnin
(EU) noaxon K ©CNosb30BaHWo BTOPUYHBIX PECYPCOB.

CnoxumBay MIiCTUTb LiHHI MaTepianu, koTpi manun 6 6ytn
3HOBY BMKOpWCTaHi. Cnoxusad cnig 3gaty y 36ipHui
NYHKT ANS yTUNbCUpoBMHM abo X Ha Micue, koTpe y
HaceneHoMy MyHKTi BM3HA4YeHO [ANs  CkNagyBaHHA
Biaxopais.

[annin cnoxueay Mae MapKyBaHHS 3rigHO 3 €BPOMEWCHKOI
avipektusolo  2002/96/EG  npo MOBOMKEHHA 3  BXWUBAHWUM
eneKkTpUYHUM  Ta  eneKTPOHHUM obnagHaHHaM  (waste
electrical and electronic equipment - WEEE). Lia aupekTtvsa
BCTaHOBMIOE €AuHi eBponericbki (EC) pamku aAns 3BOpoTHOro
36opy Ta peuuknauii BXvBaHoro obnagHaHHs
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INSTALLATION
INSTRUCTIONS AND SETTINGS

PYKOBOOACTBO
MO MOHTAXY U TEXHUYECKOMY
OBCJTYXXUBAHUIO

IHCTPYKLIA NO YCTAHOBLI TA
HANArOMKEHHIO

CONNECTION OF THE RANGE TO THE
ELECTRIC MAINS

A device disconnecting the appliance from mains, whose
off contacts of all poles are in a minimum distance of 3
mm, must be built in the stable electrical energy
distribution before the appliance.

There is the recommended three-phase connection of
the range with the aid of an HO5RR-1.5 type connecting
cord (previously CGLG 5Cx1.5) whose ends are to be
adjusted to figure 4.

It is necessary to brace the conductor ends with pressed
terminals against fraying.

For single-phase connection use an HO5RR-F3G-4
(previously GGLG3Cx4) type connecting cord and brace
the conductor ends to figure 5.

After bracing the conductor ends beneath the terminal
board screw heads place a cord in the terminal board
and secure it by a clip against tearing (figure 5).
Eventually close the terminal board cover.

YcTaHOBKY HeoB6XOAMMO NpPOBECTU  COOTBETCTBEHHO
OYUCTBUTENbHBIM ~ HOpMaTvBaM U TpeGoBaHWsAM.
YcTaHoBKy nnuTbl [OIKEH npoBoanTb
KBaNMMUUMPOBAHHBLIA NepcoHan., KOTOPbIA  OOMKeH
YCTA@HOBUTb MNWTY Tak. 4ToObl BapoyHas nnuTa
Haxogwunacb B ropM3oHTanbHOM nonoxeHuu,
MOOKMIOYNTL K Ta30BOM U 3NEKTPUYECKOn Ccetn w
NepekoHTPoNMpoBaTh  (OYHKUMW. YCTaHOBKa  NNAUTHbI
[omkHa 6bITb noaTBepxkaeHa B FapaHTUAHOM nNUcbMe.

B noctosiHHOM pacnpegenutene nepea nauTow AOMKHO
ObITb ycTaHOBNEHO o6opydoBaHWe ANnsi OTKIYeHUs
NAUTBl OT 3MN.CETW, FAEe PacCTOsiHUE Pa3beAWHEHHbIX
KOHTaKTOB BCEX MONOCOB MWH. 3MMm. PekomeHayemoe
NoAKMYeHne NnuTbl - TpexdasoBoe € MNOMOLLbO
CeTeBOro NPoBOAHMKA TWM

HO5RR-F5G-1,5 (paHbwe CGLG 5Cx1,5), KOHLUbI
koToporo o6paboTaTb COOTBETCTBEHHO PUCYHKA.
KoHubl mpoBoAHWMKOB Heob6xoauMmo  3admKcUpoBaTb

NPOTUB pacTpenku 3anpecoBaHHbIMW OKOHYaHWAMU. Ons
0[HOha30BOro MOAKIMIOYEHUSI UCMONBb30BaTh NUTAIOLLMIA
kabenb T™Mn  HO5RR-F3G-4 (paHblie GGLG 3Cx4),
KOHLbl MPOBOAHMKOB 3adpuKcUpoBaTb COOTBETCTBEHHO
puc.5. Tlocne ykpenneHus KOLOB MPOBOAHMKOB MO
ronoBkv GONMTOB B KIEMMHWKE, BIOXWUTb kabenb B
KOPOGKY  KnemMmHuka n  obecneuntb  MpoTvB
BblAepruBaHms knuncon (puc.5). HakoHel 3akpbiTb
KPbILLKY KOPOBKM KNEeMMHMKA.

YcTaHoBKa nNnuThbl fomkHa 6biTb MOATBEpXAEHA B
apaHTUiHOM NucbMe.

MO EAHAHHA CMOXUBAYA OO0 ENEKTPUYHOI
MEPEXI:

BcTaHOBNEeHHs1 cnig NpoBOAUTM 3riAHO 3 AINCHUMM
HauioHanbHUMK cCTaHAApPTaMU Ta AUPEKTUBaMM.
Mig'eqHaHHA cnoxuBaya 4O enekTPUYHOT MepXi NOBUHHA
BUKOHYBaTW YrOBHOBaxeHa ocoba. Y HepyxoMy Mepexy
nepeq crnoXxvsavem Crifg BCTAHOBUTU obnagHaHHs Ans
Bi'eAHAHHSA CNOXMBaYa Big Mepexi, y SKoro Bigaanb Mix
po3'efHaHNMM KOHTaKTaMu YCixX MOMIOCIB HE € MEHLLOK
HbX 3 MMm. PekomeHgoBaHe nig'eQHaHHA MMt —
Tpudasose, 3a gonomoroto WHypa Tuny HOSRR-F5G-1,5
(paHiwe CGLG 5Cx1,5), KiHUi SIKOro nNpurotoBaHoO SiK Ha
marn. 4. KiHui NpoBigHVKIB cnig, yKpinuTK Big po3nmiTaHHS
HanpecoBaHWMMN  KiHLiBKaMW. [Ans oaHodasoBoro
nig'egHaHHA cnig 3actocyBatu WHyp Tuny HOSRR-F3G-4
(paHiwe GGLG 3Cx4), KiHUi NpPOBIAHWUKIB  SKOrO
NpuroToBaHo Sk Ha man. 5.

Micns ykpinneHHA NpOBIAHWKIB Mg rONIBKU TBUHTIB Y
KNEMHWKY Cnifi BKNAacTu LHYp Yy KOPOOKY KremHuka i
3adhikcyBaTn i BiA BuMpMBaHHA oboimoto  (man.5).
HakiHeLi 3akpuTh KpULLIKY KOPOBKM KNemHuKa.

Solely an authorised, skilled person may install the
range. The authorised person is obliged to set the range
cooking plate in horizontal position, to connect it to the
mains and to check up on its duty. Installation of the
range must be confirmed in the certificate of warranty.
The electric range is a heat consumer, the installation
and location of which must correspond with local
standards in force.

Mnuta pgomkHa ObITb ycTaHOBMEHa W MOAKMOYEHA B
COOTBETCTBMUM C HOPMaMU 1 NpaBunamu, AeiCTBYOLWNMU
B cTpaHe lMNokynarens.

MopknioyeHne, MOHTaX WM BBOA NMUTbI B 3KCMNyaTauuio

JOMKHbI  ObiTb  BbIMOMHEHbl  KBANMMULMPOBAHHLIM
crneunanmcTom YMNOTHOMOY€HHOMN CepBUCHOW
opraHusauuu.

YCcTaHOBKy MOBWHHA MPOBOAMUTU TiNbkM ocoba, sika Mae
ans Takoi pisinbHOCTI  BignoBigHy kBanidikauito Ta
YNOBHOBAXEHHS.  YNoBHOBaxkeHa ocoba  MoBWHHA
BCTaHOBUTU MNWTYy Tak, LWo6 BapwnbHa noepxHs Byna
rOpu3oHTanbHOW, Mig'egHaTM MNnUTY OO0 eneKTPUYHOI
po3nopinbHoi  Mepexi i nepesipuTu i dYHKUIT.
BcTaHoBnNeHHs NnuTK cnig nigTBepavuTy Y rapaHTiiHoMy
nacnoprti. EnektpuyHa nnuta — Ue TEnnoBMIn CNoXxueau,
BCTAHOBMIEHHS1 |  pO3TallyBaHHA  SIKOTO  MYCUTb
BiANOBI4AaTN HaUioHanNbHUM CTaHAapTam Ta AUpPeKTUBaM.
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For the range connection we advise using a connecting
cable:

- Cu 3 x 4 mm?as minimum - for single-phase connection
(circuit breaker 35 — 38 A to the type)

- Cu 5 x 15 mm? as minimum - for three-phase
connection (circuit breaker 3x16A)

[na noaknYeHns NAuTbl PeKOMeHAQyem UCrnonb3oBaTb
nutarLwmn kabens :

- MUH. Cu 3 X 4 MM? - ans ogHodasoBoro NoAKMNYeHNs
(npepoxpanutens 35 - 38 A COOTBETCTBEHHO TUNy)
-MuH.Cu5x1,5 MM - ons TpexdasoBoro
nogknioyeHns (npegoxpanutens 3x16 A)

Ansa nig'edHaHHs NNMTM pekoMeHAyeMOo 3acTocyBaTh
kabenb:

- Cu 3 X 4 MM MiH.- npu oaHoda3oBOMY NMPUEAHAHHI
(3anobixHuk 35 - 38 A 3anexHo Big Tvny)

-Cu 5 x 1,5 MM? MiH.- npu Tpuda3oBOMY NPUEAHAHHI
(3anobixHuk 3x16 A)

INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUWYECKOMY OBCITY>KUBAHUIO

IHCTPYKLIA NO YCTAHOBLI TA
HANATOMXXEHHIO

IMPORTANT NOTICE

At any electric range disassembly or assembly besides
its current use it is necessary to disconnect the appliance
from mains and to keep it out of service.

BAXHOE NPEAYNPEXAOEHUE

B cnyyae AEMOHTVMPOBaHWUSA U MOHTaXa NMUTbI, KPOMeE
CTaHAaApPTHOrO  UCMOMNb30BaHWs, Heobxoaumo  NnuTy
OTKMIOYNTb OT 3n.ceTu U obecnedntb BbIKIIOYEHOE
COCTOsHME.

BAXINUBE NOMEPEOQXEHHA

Mpy Oyab-KOMY MOHTaxi i [AEMOHTaxi eneKTPUYHOI
NAUTM nosa Mexamu ii CTaHOapTHOro 3acTOCYBaHHS,
cnig  Big'eQHaTM CNoXuWBaY Bif, €NeKTPUYHOI Mepexi i
3a6e3neynTy Moro y BUMKHEHOMY CTaHi.

In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

* Verification of the correctness of mains connection,

e A check on the duty of heaters, control and governing
elements,

e Presentation to the client of all functions of the
appliance and familiarisation with its service and
maintenance.

Mpu ycrtaHoBke npubGopa Heo6xoAUMO NpPOBECTH

crnepywowme [eACTBUA OTHOCUTENbHO  (OYHKUMU

npubopa :

. KOHTPOMb NPaBUMNbHOTO NOAKMOYEHUS K 3M.CeTH

. KOHTPOMb hyHKUMU HarpeBaTesbHbIX,
YNpaBnsitoWnX 1 Perynupyowmnx neMeHToB

. [EeMOHCTpauusa 3akasumky Bcex (yHKUM npubopa
N 03HaKOMMEHWE OTHOCUTENBbHO OBCNYXMBaHUS U
cofepxaHust

BcTaHOBMIOOYM CNOXUBaAY cnig, ana 3abesnevyeHHA

noro chyHKUi, BUKOHATH, NepLl 3a Bce, HACTYNHi Aii:

* nepesipuTH NpaBuUIbHICTb nig'eaHaHHA o
eneKTPUYHOT Mepexi

e MepeBipuUTU  HarpiBanbHi
ynpaeniHHA i perynsauii

® MpoAEMOHCTpyBaTh 3aMOBHUKOBI yci yHKUIT
crnoxueaya i 03HaloMUTK Moro 3 06CnyroByBaHHsM Ta
YTPUMaHHSIM NPUCTPOLO

efnnieMeHTH, ereMeHTn

In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

e Verification of the correctness of mains connection,

e A check on the duty of heaters, control and governing
elements,

e Presentation to the client of all functions of the
appliance and familiarisation with its service and

Mpn ycrtaHoBKe npuGopa Heo6xoAUMMO MNpPOBECTH

cnepylowme f[eNCTBUA OTHOCUTENbHO  (YyHKUMU

npubopa :

® KOHTPOMb NPaBUMLHOTO MNOAKMIOYEHUS K 3M.CeTn

e KOHTpPOMNb (PYHKUMM HarpeBaTeslbHbIX, YNpaBRsioLLMNX
N perynupytoLnx aremMeHToB

e [EMOHCTpauusi 3aka3umky Bcex yHKuMi npubopa u

BcTaHoBnOKOYM cnioxuBay cnif, AnA 3abesneyeHHs

noro cyHKLin, BUKOHATH, NepLl 3a BCe, HACTYNHi Aii:

* nepesipuTn nNpaBUnbHICTb nia'egHaHHSA no
eneKTPUYHOI Mepexi

e nepesipuTN  HarpiBanbHi
ynpaBniHHs | perynsauii

® MPOAEMOHCTPYBaTH

efnieMeHTH, eneMeHTn

3aMOBHUKOBI  yCi  dyHKUIT

maintenance. 03HaKOMMEHWE OTHOCUTENbHO  OBCMYXUBAHWUSA U crnoxwuBaya i 03HanoMuTH Moro 3 06CryroByBaHHsIM Ta
coaepxaHus YTPUMaHHSIM NPUCTPOIO
NOTICE: APEAYNPEXAEHUE : YBATA:

The electric range is a Class | appliance according to the
electric current injury prevention degree and must be
interconnected with the mains protective conductor.

OnekTpora3oBas nnuta sBnsetcs npubopom | knacca
CTeneHn 3aWuTbl nepes TpaBMamy 3nEKTPUYECKUM
TOKOM (7B (1 T GbiTb  coefVHEH c
npefoxpaHuTenbHbIM kabenem anekTpu4eckon ceTu.

EnektpnyHa nnuta — ue cnoxwusad knacy | 3rigHo 3
piBHEM OXOPOHW Bif BPaXEHHS eNeKTPUYHUM CTPYMOM, i
noro cnig nig'egHatv Ao 3anobikHOro npoBigHWKa
€reKTPUYHOT Mepexi.
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L=65 mm, BLACK ,HOPHUW - L3

L=45 mm, BLACK , YOPHUW - L2

L=45 mm, LIGHT BLUE, CBIT/IO CUHI/ - N

L=50 mm, GREEN AND YELLOW, 3ENEHO-KOBTUM - PE (@)
L=25 mm, BROWN, KOPUYHEBWM - L1

L=45 mm, BROWN, KOPUYHEBbIA - L
L=45 mm, LIGHT BLUE , CBIT/IO CMHIU - N

L=50 mm, GREEN AND YELLOW, 3ENEHO-XXOBTWU - PE ( @) L,

1 2 3 4 5 [©]
1N/PE 230V~ P °° v ¢
K N PE

1 2 3 4 5 @
3IN/PE 400V~ ¢ ¢ ¢ 9° ¢
L, Ly N PE

SINGLE-PHASE CONNECTION / O0HO®A3OBE MIOKNKOYEHHA

I Ry w— |
INTERCONNECTORS i
FEQHAHHS =
— LIGHT BLUE CONDUCTOR
3 @ CBIT/IO CHHIV
= MPOBOAHMK
GREEN AND YELLOW
2 CONDUCTOR _
3ENEHO-KOBTMI
BLACK (BROWN) NPOBOAHYK
YOPHWA T
(KOPVUHEBIAV)
MPOBOAHNK
CLIP AGAINST CORD
: | ™~<""TEARING
OBOVIMA MPOT

BUPUBAHHA LUHYPA

THREE-PHASE CONNECTION / TPUPA3OBE NIAKNKYEHHA

BLACK /_H_\'ﬂ/

YOPHUM : T
LIGHT BLUE CONDUCTOR
CBIT/IO CUHIN
NPOBOAHMK
4
GREEN AND YELLOW
BLACK
YOPHM = CONDUCTOR
5 3ENEHO-KOBTUM
MPOBOAHMK
2]
2|
: o
. CLIP AGAINST CORD
BROWN m TEARING
KOPUYHEBWM == OBOVIMA NPOTU
NPOBOAHMK BVPUBAHHS LUIHYPA
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LOCATION

MECTO YCTAHOBKU MNAUTbI

BCTAHOBJIEHHA MIUTHU

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

YcTaHOBKY [OMKHA NpoBOAUTbL TONbLKO (hUpMa,
pPaGoTHUKMU KOTOpoW umerT ans Takomn
AeATeNIbHOCTU COOTBETCTBYIOLLYIO KBanudukaumio u

nosIHoMo4ums. YCTaHOBKy cnepyet nposoauTb
cornacHo HauuoHasrbHbIM AVpeKkTuBam n
cTaHAapTam.

YcTaHOBKY MOBMHHA MPOBOAUTU TiNbku cipma, ska
mae BianosigHy KBanidikauilo Ta ynoBHOBaXeHHS.
YcTaHOBKY cnifi NPOBOAUTY 3riAHO 3 HaLiOHaNbHUMU
CTaHAapTamMu Ta AUpeKTUBaMMU.

The appliance is designed for location in the kitchen line.
The range can be set in the normal areas. The range can
from the point of view of thermal resistance be positioned
on any floor (support plate). The range can be fit
between cupboards with a thermal resistance of 100 C or
they must be covered with a heat-insulating material.

The range must not be located on a pedestal.

Mpnbop paspabotaH AnNs YCTaHOBKM B OOWH psig C
[ApYrov KyXoHHoN Mebenbio..

OnekTpuyeckylo NAUTY npeAHasHaveH [Ansi OBblYHOW
cpeqpl. MNUTYy MOXHO BCTaBUTb Mexay Lkadymkamm ¢
TennocTovkocTelo 100° C wnu wkadumkm cnegyet
MOKPbITb TEMMO N30MUPYIOLLUM MaTepuanom.

MnuTy Henb3s ycTaHaBMMBATb HAa MOBbILUEHWE.

EnekTpvyHy nnuTy npu3HayYeHoO Ans  3BUYaHOTO
cepenosuwa. 1l MoXxHa BCTAHOBUTM Y KyXOHHI Mebrii 6e3
GiyHux wnap (MmiHiManbHa wwupuHa 500 mm.) Mnuty
MOXHa BCTaBUTMK MiX Wadkamm ¢ TennocTinkictio 100 °C
abo > wadku cnig NOKpPUTM TEenno i30MYUM
martepianom.

MnnTy He MOXXHa BCTaHOBMIOBATY Ha MiABULLEHHS.

ATTENTION!
If the Furniture doesn't possess thermal stability to
100C it is necessary to leave a gap on the parties not
less than 2cm.

BHUMAHME !

Ecnu me6enb He obnagjaeT TepMOCTOMKOCTbIO A0
100C Heo6x0ANUMO OCTaBNATbL 3a30p MO CTOPOHAM He
MeHee 2CcM.

YBATA!

Akwo Me6ni He Bonogie TepMocrTinkicTio Ao 100C
Heo6XiAHO 3anuwWwaT 3a30p NO CTOPOHAM He MeHlue
2cm

“X” - a minimum distance of 650 mm, further to the hood
maker’s recommendation

«X» - MWHUManbHoe pacctosHne 650 mM, fdanee
COOTBETCTBEHHO pekomeHaaumm npousBoauTens
[ObIMOBBITS)KHOTO YCTPOWCTBA.

«X» - MiHimanbHa Bigganb 650 MM,
pekomeHAaaLjieto BUPOGHUKIB BUTSHKOK

3rigHo 3
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LEVELING THE APPLIANCE

PErYJIMPOBKA BbICOTbI MJIATbI

BCTAHOBJIEHHA MJIATU NO BUCOTI

(certain models only)
Cooker hob must be leveled in horizontal position by
means of 4 leveling screws supplied with the appliance.

YcTaHoBKa NNWUTbI B FOPU3OHTanbHOE MOMOXeHWe wnun
perynupoBka €€ Mo BbICOTE BbIMOMHAETCSI C MOMOLLbIO
4-X perynmpoBOYHbIX BUHTOB, KOTOPbIe BXOAAT B COCTaB
HpMHaﬂﬂeXHOCTeﬁHHMTH.

TiNbKW y Aesikux (Moaenew)

BcTaHOBREHHS NnuTM Tak, Wo6 BapunbHa MOBEPXHS
6yna ropusoHTanbHoto, abo Kopekuito i BUCOTH, MOXHa
BMKOHATW 3a [JOMOMOrol 4 perynoiumx rBUHTIB, KOTpI
3HaxoAsTbCA Y Npunagdi cnoxueada.

PROCEDURE:

* 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;

* 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.

MPOLIECC:

e BbiTawmte AWMK ANA XpaHEHWs NpUHAANEeXHOCTen
NAnTHI,

® MMMTY HaKIOHUTE Ha OfHY CTOPOHY,

e 3aBMHTUTE PErynMPOBOYHbIE BUHTLI B MEpeaHve
3aHVe OTBEPCTUSA NEepPeropoaku Ha TON CTOPOHE,

e MMAMTY HaKNOHUTE B MPOTUBOMOMOXHYIO CTOPOHY W
nopobHbIM 06pasoM 3aBUHTUTE BWHTbI Ha ApYyroi
CTOpPOHE NnUTHI,

e NNWTY MocTaBbTe Ha MECTO U OTperynupyite eé
rOpU30OHTasNIbHOE MOMOXKEHUE C MOMOLLbIO OTBEPTKM M3
NpoCTpaHcTBa, OTKyAa Obin BbiTAWEH AWMK Ans
XpaHEeHWs NPUHaANEeXHOCTEN NnThI.

NoPAAOK BUKOHAHHSA

e Haxvunutu Nty Ha 6okoBe pebpo

® HarBWHTUTW NMACTUKOBI MBUHTU 3HWU3Y Y NepemHin i
3aHiln OTBIp CTiHKM 3 OHOro 6OKy

e HaxunWTW MNWUTYy Yy NPOTUNEXHWA Gik i
HarBUHTUTW y OTBOPYU 3 ApYyroro GoKy NuTu

e BUPIBHIOBaHHA NMAUTK i nopanblly perynauiio cnig
npoBOAMTM 32  [OMOMOrOI0  BUKPYTKM  Yepes
BiAKNaAHWA NPOCTip NAUTK

FBUHTU

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

NMPUMEYAHUE:

PerynupoBka nnuTbl MO  BbICOTE He  SBMSETCH
06si3aTenbHbBIM  YCMOBMEM, W BbINOMHAETCS TOMbKO B
cnyvyae Heob6xoauMocCTy.

MPUMITKA:

MoHTax perynsuii no BucoTi (rBUHTIB) He € HeobXigHo,
SAKWO  BMCOTA |  BCTAHOBMEHHA  CMoXuBaya €
BiANOBIAHUMU HaBIiTb 6€3 NNAaCTUKOBUX MBUHTIB.

ACCESSORIES || MPUHAAONEXH nPUNAQAOA EC EC EC EC EC EC EC EC EC
OCTU NNAUTHLI 52106 A 52160 A 52120 A 55103 A 55103 AX 57325 A 57325 AX 55228 A 55101 AX
[ Grid |[ Pewérka (wr.) [ Pewirka L~ L+ 1+ J =+ | L+~ I+ =+ I+ ]
| Fat pan MpoTuBeHbL H TycATHULS H H + H + H + H H + H ¥ H s H ‘
rnyGoKWiA (T.)
| Backing try H MpoTuBeHbL H [eko ans H + H + H + H + H H + H ¥ H ¥ H ¥ ‘
MEnKumn (T.) neviHHg
Adjustable feet PerynupoBka Komnnexkr + + + + + + + +
BbICOTbI MAUTHI rBUHTIB ANS
perynsuii Bucotu
Scraper Ckpebok + + + + + + + +
Grill accessories MpuHagnexHocT +
rpuns
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TECHNICAL TEXHUYECKVE
DATA DAHHbBIE
Electric AnekTpuyeckasn EE EC EC EC EC EC EC EC EC
Cooker nnuta 52106 A 52160 A 52120 A 55103 A 55103 AX 57325 A 57325 AX 55228 A 55101 AX
Dimensions: Pasmepb! nnuThbI:
Height / Depth/ BbicoTa / wWwupwuHa / 850 /500 / 605
Weight rny6vHa
| Cooking plate ” CTon BapouHbIi ” || || || || || || ” || |
[ Electric hot zones |[ CTon Bapounbin || I I I I I I I |
Left rear @ 145mm || BapouHas 30Ha 1,20 H 1,20 H 1,20 H 1,20 H 1,20 H 1,20 H 1,20 H 1,2 ‘
(kw) 2145 mm_(kBT)
Left front @ 180 || BapoyHas 30Ha 1,80 H H H 1,80 H 1,80 H H H H 1,8 ‘
mm (kW) 2180 mm_(kBT)
Right rear @ 180 || BapouHas 30Ha‘ 1,70 H H 1,70 H 1,70 H 1,70 H 1,70 H 1,70 H 1,70 H 1,7 ‘
mm (kW) 2180 mm_(kBT)
Right front @ 145 || BapouHas 30Ha‘ 1,20 H H 1,20 H 1,20 H 1,20 H 1,20 H 1,20 H 1,20 H 1,2 ‘
mm (kW) 2145 mm_(kBT)
Left front || Bapodras soHa ‘ H 1,20/0,70 H 1,20/0,70 H H H 1,20/0,70 H 1,20/0,70 H 1,20/0,70 H ‘
@180/120mm (kW) 2180/120 mm (kBT)
[ Oven || Ayxosxa | | | | | | | | | |
Top heating (KW) BepxHuii  anemeHT 1,10 H 1,10 H 1,10 H 1,10 H 1,10 H 1,10 H 1,10 H 1,10 H 1,10 ‘
(kBT)
|Gri|lheater(kW) 3nemeHT rpunsa 1,85 1,85 1,85 1,85 H 1,85 H 1,85 H 1,85 H 1,85 H 1,85 ‘
(kBT)
Bottom heating |[ HuwkHuiA  anemeHt 0,75 H 0,75 H 0,75 H 0,75 H 0,75 H 0,75 H 0,75 H 0,75 H 0,75 ‘
element (kW) (kBT1)
Circular heater (kW) |[ 3nemeHT kpyrosoit H H H H 2,00 H 2,00 H H ‘
(kBT1)
Oven fan (W) Msuratens H H 30 (35) H 30 (35) H 30 (35) H 30 (35) H 30 (35) H 30 (35) ‘
BeHTunsTopa (BT)
Turnspit (W) Mpunb Ha 4
NMOBOPOTHOM
BepTene (BT)
Oven light (W) OcseLleHme 25 25 H 25 H 25 H 25 H 25 H 25 H 25 H 25 ‘
ayxosku (BT)
Min. / max || MuHio / MKC.
temperature oven Temnepatypa B 50/250 °C
[yXOBKe
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Nominal power || MpucoeaunHeHve k

supply voltage 9NEeKTPUYECcKon ceTn 2307400V~
Total power of the || MowHocTb
appliance (kW) 3NEeKTPUYECKMX 7,8 7,7 7,7 7.9 7.9 9,0 9,0 7.8 7,9
yacteu nnutbl (KBT)
TECHNICAL TEXHIYHI AAHI
DATA
Electric AnekTpuyHa EC EC EC EC EC EC EC EC EC
Cooker nnura 52106 A 52160 A 52120 A 55103 A 55103 AX 57325 A 57325 AX 55228 A 55101 AX
Dimensions: Po3amipu:
Height / Depth/ Bucota/  LwupwuHa/ 850 /500 / 605
Weight nubuHa
Cooking plate BapunbHa
noBepXHA
Electric hot zones || EnekTpnuHoi
nnuTm
Left rear d || Nisa nepenHs 1,20 1,20 1,20 1,20 1,20 1,20 1,20 1,20 1,2
145mm (kW) 3145 (Mm)
Left front @ 180 || flisa nepeaHs 1,80 1,80 1,80 1,8
mm (kW)
Right rear @ 180 || MNpaea 3agHs 1,70 1,70 1,70 1,70 1,70 1,70 1,70 1,70 1,7
mm (kW)
Right front @ 145 (| MNpaea nepegHs 1,20 1,20 1,20 1,20 1,20 1,20 1,20 1,20 1,2
mm (KW)
Left front {| NiBa nepepHst 180 / 1,20/0,70 1,20/0,70 1,20/0,70 1,20/0,70 1,20/0,70
2180/120mm (kW) || 120mm (kBT)
[[Oven | Ayxoeta | | | | | | | | |
Top heating (kW) BepxHin/rpunb 1,10 1,10 1,10 1,10 1,10 1,10 1,10 1,10 1,10
HarpiBanbHuin
enemeHT [kBT]
Grill heater (kW) BepxHin/rpunb 1,85 1,85 1,85 1,85 1,85 1,85 1,85 1,85 1,85
enemeHT /
IHcbpayepsoHUin
Harpisay [KBT]
Bottom heating (| HwxHin 0,75 0,75 0,75 0,75 0,75 0,75 0,75 0,75 0,75
element (kW) HarpiBanbHuin
enemeHT [kBT]
Circular heater || IHdpavepBoHMiA 2,00 2,00
(kw) Harpisad [KBT]
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Oven fan (W)

HarpiBay HaBkono
BeHTunsaTopa [kBT]

H 30 (35) H 30 (35) H 30 (35) H 30 (35) H 30 (35) H 30 (35) ‘

BeHtunsitop [BT] || I 4 I

[ Turnspit (W) | | | | | | | |
Oven light (W) OcaiTneHHst [BT] 25 i 25 i 25 Il 25 Il 25 i 25 Il 25 I 25 I 25
Min. / max || MiH./Makc.
temperature oven TemnepaTypa y 50/250°C

OyXOoBUi
Nominal power || EnektpuyHa _
supply voltage Hanpyra 230/400V
Total power of the || 3aranbHa en.
appliance (kW) cnoxueaHa 7,8 7,7 7,7 79 79 9,0 9,0 7,8 7.9
MOTYXHiCTb
CEPUIHBIN HOMEP X XX X XXXX SERIALNUMBER X XX X XXXX
) S, loa npoaykuum ) S Year of production
D S Hegenbsa v rogy D S Week of the year
) ST McnonaoBaHue nponykra ) SO Purpose of usage of appliance
XXXX OyepéaHOCTb B Hedernbe XXXX....Sequence of product in the week
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INFORMATION MHO®OPMALIMOHHbI ||  IHOOPMALINHWA
TABLE W nncT JINCT
Manufacturer M3rotosutens Burpo6HuK
Model Mopenb Mopenb EC EC EC EC EC EC EC EC EC
52106 A | 52160 A 52120 A | 55103 A || 55103 AX | 57325 A || 57325 AX || 55228 A || 55101 AX
A — More efficient A —Cawmon A -EkoHOMHa
B adpdpekTmBHOM B
C B C
D C D
F E F
G — Less efficient F G — MeHLUI ekOHOMHa
G-Haunmenee
3hheKTMBHOM
Energy consuptionD 33aTtparta aHeprum D Bwutpara eHeprii D 0,79 0,78 0,79 0,79 0,79 0,79 0,79
Time to cook standard || Yac (xsun.) Yac anst neviHHs npwu
load CTaHgapTHOMY 52,3 49,2 52,3 50 50 53,1 50
HaBaHTaXeHHI (xB.)
Energy consuption (| 33aTparta aHeprum Butpara eHeprii (kWh) 0.79 0.79 079 0.79 0.79 0.79
/@ /@ /@ ' ' ' ' ' '
Time to cook standard || Yac (xsun.) Yac gna nediHHa npwu
load cTaHaapTHOMY 42,6 42,6 44,3 44,3 47 42,6
HaBaHTaXeHHi (x8.)
Usable volume (litres) MonesHbin 06béM | KopucHuit o6’em
[yXOBKY B NMTpax Lyx0BKY (1) 51 49 51 46 46 48 48 48 46
Usable volume: O6bEM yXOBKM : Po3mipn ayxoBsku:
SMALL MATbIA MATIA
MEDIUM CEPE[HUN CEPE[HS € € € <« <« 3 < < €
LARGE BONbLLON BEJIMKA
Noice (dB) MrpomkocTb (AB) PiseHb wymy (dB) 46 46 46 46 46 46
Min. energy || | venbiwee 3arpara MivimvanbHa BuTpaTta
consuption  (standby) P eHeprii (stanby) (W) 2 2
w) 3Heprum
The area of the largest || Mnowa HawbinbLworo Mnouia HaM6'”b"'."°r°
. geka Ans  neviHHs 1230
baking sheet npoTVBEHb (em)
SAP 325817
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