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E H [ GB ELECTRIC COOKER
RU ANEKTPUYECKAA NMINUTA
TOBAP CEPTU®ULIMPOBAH KZ ANEKTP NMNIMATACHI






EN RU KZ
Dear customer, YBakaemblin nokynartensb! KypmeTTi catbin anyLubi!
You have purchased a product of our new series | Bol npvobpenu wusgenue u3 HoBol cepwuu | Ciza  OyiibiMabl  ra3  nnuTanapbiHbiH - kKaHa
of electric ranges. We wish that our product would || anektpuyeckux nmut. Mbl XOTUM, 4TOGbI Halle | cepusicbiHaH carbin anabiHbI3. Bisain

do you a good turn. We recommend you to study
these instructions and to operate this product
according to instructions.

unsgenve Bam xopowo 1 HagéxHo Chnyxuno.
[MosToMy, neped  BbLIMOMHEHMEM  MOHTaxa,
BBOAOM B 3Kcnnyatauuio u obcnyxmBaHnem

OyibiMbIMbI3 Ci3re XaKCbl XaHe CeHimMAi KblameT
E€TKEHIH  KananMmbi3. CoHablKTaH  nnuTaHbl
XUHaKTay, nanpganaHyfa eHrisy >XoHe KblameT

nnuTbI pekomeHayem 03HaKOMMUTbLCS ¢ || kepceTy anablHAa ochl «... Kypanga» basHaanfaH
npaemnamu, N3MNOXEHHBIMU B OaHHOM | epexxenepMeH  TaHbiCydbl — XaHe  onapAbl
“PykoBogcTse...”, n cobnogatb ux. YCTaHyAbl YCbIHAMbI3.
IMPORTANT INFORMATION OBLMWE PEKOMEHOALIUA XAIMbl ¥CbIHbIMOAP
e Verify whether data on the nominal supply | ¢ MNpoBepbTe, COOTBETCTBYIOT NW [aHHble O | e 3aybITTblk YNri  KankaHwaga KepceTinreH

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

o |t is unallowable to put any combustible matters
near the oven cooking plates, oven heaters or
in the range compartment.

o If the range is not in service, see that all of its

HanpsbkeHWW,  ykasaHHble Ha  3aBOACKOM
TUMOBOM LUMTKE, AaHHbIM HanpsbkeHus Bawen
ANEKTPUYECKON CETH.

e [Inuta pomkHa ObITb  MpucoeguHeHa K
aneKTpoceTu cornacHo cxeme
3NEeKTPONPUCOeANHEHUS.

e MoHTax, noAkmioyeHne, BBOA nnuTel B
3KCMNyaTaumio U PEeMOHT MOXET BbIMOMHUTL
TONbKO YNONHOMOYEeHHast cepBu1CHasi
opraHu3auusi, umMetoLas pa3spelueHue
(n1ueHsuio) COOTBETCTBYHOLLMX cnyx6

["ocypapcTBeHHOro Haasopa.

e O npoBedeHWM 3TMX onepauuin cneunanuct
YMONTHOMOYEHHON  CEPBUCHOM  OpraHusaumm
00s3aH caenaTtb COOTBETCTBYHOLUME 3aNUCU B
. apaHTUAHOM TarnoHe* c o0b6s3aTenbHbIM
NoATBEPXKAEHNEM MOANMUCHIO U neyvaTblo. [Mpu
OTCYTCTBMU [aHHbIX 3anucen ,[apaHTUiHbIN
TanoH" 6yaeT cumMTaTbCs HEAENCTBUTENBHBIM U
obsizaTenscTtBa MO rapaHTUAHOMY PEMOHTY
CHMMAaIOTCS.

e YMONMHOMOYEHHAsi CepBUCHAsi OpraHv3auus,
BBOASLLASA NAWUTY B 3KCMyaTauuio, AOMMKHA B
OanbHenWweM npousBoauTb €€ TexHUYeckoe

KepHey Typanbl gepektepi Ci3giH aneKTp xenici
KepHeyiHiH aepekTepiHe COMKeC KemneTiHiH
TEKCEPIHI3.

e lnuta anekTp >eniciHe anekTp
cxemacblHa CaKEC KOCbINybl KEPEK.

o [InuTaHbl XWHaKTay, iCKke KOCy, namganaHyfra
€Hri3y XaHe XxeHAaeyai Tek TuicTi MemnekeTTik
Kaparanay KbI3METTEepIHiH, pyKcatbl
(MvueHsmnsackl) Bap yaKineTTi CepBUCTIK YMbIM
faHa opblHOav anagbl.

o OcblHOan onepauusnapabl

Kocblny

Xyprisy Typansbl

YyoKineTTi  CepBUCTIK  YMbIMbIHbIH ~ MaMaHbl
MiHOETTI Typae Mepi MeH KOmnbl KOWbIfFaH
pactaybl ©0ap «Keningik TanoHblHa» TUWICTI
xasbanap xasybl Kepek. OcblHaan
»asbanapablH 6onmaraH XafganblHaa
«Keningik  TanoHbl»  xapamcbi3  6onbin

caHanagbl XeHe Keninaik >keHaeyi >XeHiHaeri
MiHOeTTemenep anblHbIN TacTanbiHagbl.

e [InuTaHbl nawpganaHyFa eHri3eTiH yokineTTi
CEepBUCTIK YMbIMbl OfaH 8pi OHbIH TeXHWKanbIK
KbI3MET KepCeTYiH Xypridyi xaHe, kaxeT GonfaH
XafFgampa, KeHOeyAi  Keningik - keseHae
opblHAAYbl KEpeK.




switches are off.

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

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

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.

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.

If cleaning the cooker do not use streem
purifier.

The surface of storage shelf could be heated
up up to a high temperature. At pulling out of
hot shelf the surfaces and objects coming into
contact or being in a close distance can be
damaged. Do not operate the appliance with
pulled out shelf. The objects stored in the shelf
can be hot, therefor it is not allowed to put in
this storage shelf flammable or easily
flammable objects.

This appliance can be used by children aged
from 8 years and above and persons with
reduced physical, sensory or mental
capabilites or lack of experience and
knowledge if they have been given supervision
or instruction concerning use of the appliance

obcnyxvBaHve M, nNpuM  HEOBGXOAMMOCTH,
BbINOMHATb PEMOHT B rapaHTUNHbBIA NepUoA.

e B nuHMIO amnekTpoceTu, nepeg nnvTow, Ans
OTKIMIOYEHUS] BCEX NWHUIA 3NEKTPOCOeaUHEHNN
nnuTbl, Heobxoanmo yCTaHOBUTb
OoTKMYawllee YCTPOWCTBO  (Oanee,  Kak
“rnaBHbIV BbIKIOYaTENb”), PacCToAHNE MEXAY
KOHTaKTaMu y KOTOpPOro B  Pa3OMKHYTOM
COCTOSIHUM MUHUMArbHO 3 MM.

o [lnuta npegHasHayeHa TOMbKO ANst TENSIOBOrO
NPUroTOBMeHNs nmLm. Heponyctumo
Mcnonb3oBaTb NAWUTY C LENblO OTannuBaHUs
NOMELLEHUS, TaK KaK 3TO MOXET MPUBECTU K
HapyLLEHUIO DyHKLMN NAnTbI u3-3a
Ype3MepHOW TENSIOBOW HarpysKu.

e [loBEpxHOCTb fMKa NNUTbI MOXeT ObiTb
HarpeTa OO0 BbICOKOM TemnepaTypbl. BbiTaHyB
ropsumMn  aumk, Bbl  MoxeTe noBpeautb
NOBEPXHOCTb U/UNW NpeaMeThbl, C KOTOPbIMU OH
BCTYNnaeT B KOHTAKT UMM KOTOpble HAaXxoAsTCs B
HenocpeacTBeHHon 6nm3ocTn. He ncnoneayiite
npubop C BbIABUMHYTbIM  SWKMKOM. Bewy,
KOTOpblE XpaHATCA B AWMKe, MOryT ObITb
ropsyMM, nNO3TOMYy 3[eCb He [onyckaeTcs
XpaHeHune roptoymx " nerko
BOCMNIIaMEHSALLNXCS NPEAMETOB.

e [leTn B BO3pacTte OT 8 neT u cTapLue u nuua co
CHWDKEHHBIMU (PU3NYECKUMU MU YMCTBEHHBIMU
CMOCOBHOCTAMM MMM C HeXBaTKOW onbiTa ©
3HaHWA MOrYT UCMOMb30BaTb AaHHbIA Npubop
npu YCroBUM, YTO OHU HaxodsaTCs MoA
Hag3opoMm unu 6binn obydeHbl He3onacHomy
ucnonb3oBaHuio  npubopa U OCO3HAKOT
noTeHumanbHble pucku. [leTu He [OMKHbI

vrpaTte ¢ npubopom. [etam po 8 net
3anpeluaeTcs BbIMOSHATh 4YUCTKY "
BbINOMHAEMOE nonb3oBaTtenem

TeXOﬁCJ'Iy)KVIBaHI/Ie Aaxke nog Haa3opom.

e lMnutaHblH  angpiHAaFbl  3nekTp  Topabbl
XeniciHe, NNWTaHblH  3MeKTpXarnfaHyblHbIH
Gapnblk >xeninepiH CeHAipy YLiH, CeHAipriw
KypbInFbl  OpHaTy kaxeT (bymaH opi «bac
ceHgipriwi» peTiHAe), OHbIH GalrnaHbicynapbl
apacblHOafFbl apakallbIKTbiFbl  anwiakK TypFaH
XafganblHga MUHUManbAi 3 Mm.

e lMnuta Tek Tafamabl >XblNy Jdaspnay  yiliH
apHarfaH. MnutaHsb Xangbl KbIMbITY
MakcaTblHAa navpanaHyra pykcaT eTinmewnai,
cebebi Oyn LeKTeH TbIC Kby XYyKTeMeci
BGonFaHabIKTaH NnuTaHbiH YHKUMSICBIH By3yFa
anbIn Kenyi MyMKiH.

o Cakray cepeciHiH, 6eTi KoFapbl TeMnepaTtypara
OeniH  Kbl3ybl  MYMKIH.  blcTblKk  cepeHi
WblFapfaHaa TUETIH Hemece >akblH 6eTTep
XoHe 3aTTap 3akbiMaanybl MyMKiH. KypbinfbiHbl
cepe LblFapblifaH kyhge nanganaHbaHpis.
Cepene cakranfaH bICTblK Gonybl MYMKiH,
COHAbIKTaH, OCbl CakTay CepeciHe TyTaHfbiLl
HeMece OHal TyTaHaTbiH 3aTTapAbl  KotofFa
pykcar eTinmengi.

e Byn KypbinfblHbl 8 >xactaH ackaH Gananap
XXoHe [eHe HeMece aKbin-on kabineTi TemeH
Hemece Taxipubeci xaHe 6inimi oK agampap
TeK KagafarmaHca Hemece onap KypbinfblHbl
nanganaHyMeH TaHbICTbIPbINCA XHe bIKTUMan
KayinTepAi TyCiHCe faHa nanganaHa anagbl.
Bananap 6yn KypbiFbIMEH XXYMbIC icTemeyi
Kkepek. Tek 8 xacTaH ackaH >oHe >ayanThbl

TYIFaHbIH, KaparanayblHAafbI 6ananap
nanganaxyLubl KyTiMiH Xacawn anagbl.
e CakrayablH  wWwapTrapbl  XaHe Mep3imi:

annapartTap Taburmn xengeTkilli XeHe KanbinTbl

Xafganbl Gap (cbipTkbl opTaga OGenceHpi
3aTTap MeH LwaH 6onmaybl Kepexk,
TemnepaTypa AvanasoHbl -10° xeHe 37°C

apacblHOga, ayaHblH KaTbICTblK  blifangbifbl




in a safe way and understand the hazards
involved. Children shall not play with the
appliance. Cleaning and user maintenance

e YCNOBMS U CPOKM XpaHeHusi: annaparthbl
OOJMKHbI XPaHWUTCSA B 3aKPbITOM MOMELLEHUN C
€CTEeCTBEHHOW BEHTUMSIUMEN U B HOPMambHbIX

Makcumym 85%, COKkbl MeH Aipingi 6onasipmay
Kepek) xabblk Xallaa cakTanybl Kepek, cakrany
Mep3imMi  LieKkTenMereH (caktany >xargavibiH

shall not be made by children without yCnoBusix (BO BHELWHeW cpede  AOIDKHbI yCTaHy 6apbICcbiHAA), KbIBMET eTy Mep3imi (erep
supervision. OTCYTCTBOBaTb arpeccuBHble BellecTBa W TacbiMangay, cakray, opHaty XaHe
o Life of the appliance: 10 years nbifb, AnanasoH Temnepatyp mexay —10° wu TEXHUKanblK  KbI3MeT  kepceTy  GoMblHWA
37° C, oTHocuTenbHasi BRaXHOCTb BO3gyxa yhiFapbiMaapbiH yctaHca) 10 xbin.
Makcumym 85%, TonukvM n BMOpaums OOMKHbI
6bITb UCKITIOYEHBI), CpoK XpaHeHust
HeorpaHuyeH (Mpu  ycrioBuuM  cobnogeHust
YCMNOBUI XpaHeHus), CpoK cnyxbbl (ecnu
npuaepxmBaTbCs npeanucaHuii no
TPaHCMOPTUPOBKE, XPaHEHWIO, YCTaHOBKE MU
TexHu4eckomy obcnyxmsanuio) 10 ner.
ATTENTION: BHUMAHUE! HA3AP AYOAPbIHbI3!
If the glass ceramic surface should brake or | Ecnn npousongéT nospexaeHuve | Erep  WbIHbIkepamykanblk — Micipy  NaHeniHiH
crack, do not use it. Disconnect the appliance and | ctekrnokepammuyeckon BapOYHOM naHenw, | akaynaHybl 6onca, xapblKlWaKk HEMeCe LUbIHbIHbIH,

call Service immedialely.

obpasyloTca  TpelmHbl MM nocedyka CTekna,
HEMEZeHHO OTKIHYMTE NAUTY OT 3NIEKTPOCETH U
obpatutecb B  YMOMHOMOYEHHYI CEPBUCHYIO
opraHusaumio.

KbIpKbINybl  Manga Gonca, nnuTaHbl
anekTpxenideH axblpaTbiHpI3 A3,
CEPBUCTIK YMbIMbIHA OTIHILL )KacaHbI3.

Aaepey
yoKineTTi




CONTROL PANEL | NAHENb YNPABNEHUS ” BACKAPY MAHEN!
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1. Control knob of the left front cooking zone 1. Pyuka nepeknovarens neson nepegHen | 1. Con aK andblHfbl  anekTpnicipy  anMarbl
2. Control knob of the left rear cooking zone 3NEeKTPOBapPOYHOM 30HbI aybICTbIPbIN KOCKbILbIHbIH, TYTKaChl
3. Control knob of the right rear cooking zone 2. Pyuka nepeknovarens neson 3agHen | 2. Con ak apTkbl aneKkTpnicipy amMarbl aybICTbIpbIN
4. Control knob of the right front cooking zone 3NEeKTPOBapPOYHOM 30HbI KOCKbILLbIHBIH TYTKachbl
5. Oven thermostat knob 3. Pyuka nepekniovarens npaBoi 3agHen || 3. OH xaK apTKbl 9MeKTpricipy anmarbl aybICTbIPbIMN
6. Oven function knob 3NEeKTPOBapPOYHOM 30HbI KOCKbILLbIHBIH TYTKacbl
7. Thermostat function signal lamp 4. Pyyka  nepeknioyatens  npaBoi  nepepHei | 4. OH  XaK angplHFbl  AnekTpnicipy  anmMarbl
8. “Power ON” control lamp 3NEeKTPOBapPOYHOM 30HbI aybICTbIPbIN KOCKbILbIHbIH, TYTKaChl
9. Digital timer 5. Pyyka TepmocTaTta ayxoBku 5.  [lyxoBka TepMOCTaTbIHbIH TYTKachbl
10. Timer 6. Pyyka nepeknioyatens dyHKLWA JyXOBKM 6.  [HOyxoska dyHKUMANapbIH aybICTbIPbIMN
7. JTamnouyka curHanbHasa yHKUUiA TepmocTaTa KOCKbILLbIHBIH TYTKacbl
8. Jlamnoyka cwurHanbHas pabodvero coctosHMA | 7.  TepmocTaTTblH Aabblnablk naMmbilLach
nAnTbI 8. MMnuTaHblH XyMbIC  KannblHAafbl  AabbinAablk
9.  OneKkTpOHHOW NporpamMmarop namnbiwachl
10. Tarmep 9. OnekTpoHAabIK GaraapnamanarbiL
10. Tavimep
BEFORE FIRST USE PEKOMEHOALUKX ONA NEPBOIro BIPIHLWI NAUOANAHY ANAbIHOA
NMPUMEHEHUA NNAUTbI
Before using the appliance for the first time, remove || e lMepea wcnonb3oBaHMemM neyu  [OOSMKHbI  ObiTh | ¢ BipiHWi napanaHap angbiHAa nnuTagaH Gapnbik
protective and packing material from the cooker. yaaneHbl OT BCEX YNaKOBOYHbIX MaTepuanos. opay 3aTTapblH anbin Tactay KaxeT.
Various parts and components of the range and PasnuuHble 4acTM U KOMMOHeHTbI nepepaboTke || e OpayablH Typni GenwekTepi MeH 3nemeHTTepi
package are recyclable. Handle them in compliance ynakoBkn. OTHOCUTECb K HWM B COOTBETCTBUMM C KongaHblCTarbl ekimaepi MeH VYITTbIK
with the standing regulations and national legislation. OeCTBYIOWMMN  HOpMamu M HauMoHasbHbIM AvpeKTMBanapblHa Calikec navaara acbipyra xaTtagbl.
Before firs use we recomend clean the cooker and 3aKoHOAaTenbCTBOM. o [langanaHap angbiHga NnvTa MEH Kepek-Xapakrapabl




accessories.

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

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

e [lepen wcnonb3oBaHWeM neun (BKMOYas neun) u
aKceccyapbl YUCTUTb.

o [locrne CyLKW OYMLLEHHBIE MOBEPXHOCTMW, MOBEPHUTE
[MaBHbIA  BbIKMOYATENb W BLINOMHATL  Apyrue
[ENCTBUS B COOTBETCTBUMN C UHCTPYKLIMSIMU.

e O6paTuTe BHMMaHWe, YTO HE MOXET YUCTUTb W
[eMOHTUPOBaTb ApYyrve YacTu MMuThbl, YeM yKasaHo B
rnaBe 04YUCTKM.

Tas3apTblHbI3.
e TasapTbinFaH 6eTTepiH KypFaTkaHHaH keliH 6ac
KOCKBILLIbIH iCke KOCbIM, MblHa Hyckaynapfa Caukec

hyHKLMsINapbIH TEKCEpPY KepeK.
Eckepty: «TasapTy» TapayblHOa  kepceTinmereH
nnuTaHblH ~ 6acka GenikTepiH  Ta3anayfa  oHe

GenwekTepyre pykcat eTinmewnai.

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

BHUMAHUE
Mepen nepBbIM UCMOMbL30BAHUEM YAANUTL HAKMEnKy C
[BEPKY [YXOBKU.

KeHIn!
AnpbiM gyxoBkaHbIH, BipiHLLI urepyLwiniriveH anbictaTt-
6apnblk HaKNenkn ecikTii AyXoBKacblHaH.

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.

OYXOBKA

PYYKy nmepekrtoyatens oyHKUMIA OyXOBKW YCTaHOBUTE B
nonoxeHne “CTaTuU4eckuin HarpeB AYXOBKW BEPXHUM W
HWKHAM  HarpeBaTenbHbIMU  3MEMEeHTaMu,  PYYKy
TepMocTata [yXOBKM YCTaHOBUTE Ha TemnepaTypy
250°C, ocTaBbTe [yXOBKY C 3aKpblTbiMM [BepLamu
BKMIOYEHHON B TeyeHne 1 wyaca, BbIMOMHMB AA@HHYO
orepauuio, a 3aTeM TLiaTeNbHO NPOBETPUB NOMeLLeHMe,

OYXOBKA

OipiHWi navpanaHap angbiHoa AyxoBka yHKUusinapbl
aybICTbIPbIN  KOCKbILWbIHBIH ~ TYTKACblH  «AyXOBKaHbI
XKOFapFbl XOHEe TOMEHri Kbi3ObIpFbill 3NeMeHTTepiMeH
cTaTtuKanblK Kbl3Ablpy» KamnmblHa OpHaTbIHbI3, [yXOBKa
TepMocTaTbiHblH,  TyTKacbiH 250°C  TemnepaTtypacbiHa
KOWMbIHbI3, eciKweci >abbinfaH OyxoBKaHbl icke Kocymbl
kannbiHaa 1 carat GoblHa KanabipbiHbI3, COAaH KewiH

ycTpaHute TeM caMblM W3 [OyXOBKM 3anax oOT | xahdbl MYKWUST KEeNnAeTin, COHbIMEeH AyXoBKaafbl
KOHCepBaLuuu. XKaFbIMCbI3 MICTi KETIpiHi3.
COOKING WITH THE APPLIANCE OBCNYXWUBAHUE MNUTHI NIMUTAFA KbIBMET KOPCETY
NOTICE: NMPEQOYNPEXOAEM! ECKEPTEMI3!

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

e [lpubop MmoryT obcnyxmBaTb TOnbko B3pocnbie! B
NOMELLEHNN C YCTaHOBMNEHHOW 3NeKTPUYECKON MINTON
HeoMnyCcTMMO OCTaBnsTb AeTel 6e3 npucmotpal!!

e [pubop He npegHasHayeH [Ans  MCNoNb30BaHUS
nuuamm - (Bkn4vas  geTter) € MOHWKEHHbIMU
U3NYECKUMUN, YYBCTBEHHLIMU UMW YMCTBEHHbIMU
CMOCOGHOCTSMW ~ MNU  MpU OTCYTCTBUM Yy HUX
)KM3HEHHOTO OnblTa WNW 3HaHWIW, €eCcru OHU He
HaxoasTes noa KOHTpOnem nnm He

NPOVMHCTPYKTUpPOBaHbl 06 ucnonb3oBaHun npubopa
NMLOM, OTBETCTBEHHBLIM 3a UX 6e30MacHOCTb.

e [leT [oOmMkHbI Haxo4uTbCst Mo KOHTponem Ans
HeoMyLLEHNS Urpbl C TPUGOPOM.

e OnekTpuyeckasi nnuTa - npubop, KoTopbli TpebyeT
MOCTOSIHHOTO BHUMaHWS B Nepuog ero akcnyaTauuu.

e Bec npotuMBHs ¢ npurotaBnuBaembiM  6Gnoaom,
BCTaBMSIEMOro B Na3bl UNMN PeLLETKN GOKOBbIX CTEHOK
OYyXOBKW, MOXeT ObiTb MakcumanbHo 3 kr. Bec

e Acnanka Tek ynkeHaep faHa Kbl3meT kepceTe anagbl!
OnekTp nnuTacbl OpHaTbiFaH >xavga 6ananapapl
Kapaycbl3 KanablpyFa ThiibiM canbiHagbi!!!

e Acnan TemeH cusmkanblk, Ce3iHyLUinik Hemece akbinbl
kabinettepi Gap TynfanapmeH (6Gananapabl Koca
anfaHga) Hemece onapga emipnik Taxipubeci MeH
6inimi GonmaraH >arganga, erep onap Gakbinayaa
bonmaca He kayincisgikke >kayanTbl  TyfFameH
acnanTtbl nNaipanaHy Typanbl Hyckaynblk anmaca,
acnanTbl onapra navganaHyra 6onmainabl.

e bBananapgblH acnanneH oWHaybiH Gongbipmay YLiH
onap 6akbinayaa 6onybl kepek.

e OnekTp nnuTackl — OHbl MawpanaHy KeseHiHae
TypaKTbl Ha3ap ayaapyAbl Tanan eTeTiH acnan.

e [lyxOBKaHbIH KbIprbl >KaKTapblHblH OWbiFbl Hemece
TOpblHa canbiHaTbiH AarbliHAANbIN XaTkaH acel 6ap
KaHbINTbIp TabaHblH canmarbl Makcumanbdi 3 kr, an
TOpFa OpHaTbINATbIHbIHBIH canmarbl 7 Kr 6onybl




long-term storage of foodstuffs (longer than 48 hours).

For longer storage, store the food in a convenient

dish.

NPOTUBHA Cc
yCTaHaBnmMBaemoro
MaKCUManbHO 7 Kr.

npuroTaBnMBaeMbiM 6noaom,
Ha pelweéTky, MoxeT OblTb

MYMKiH.

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.

CTOJ BAPOYHbIU - ANNIEKTPOBAPOYHOM

30HbI

o YnpasneHue HarpeBaTernbHbIM aleMeHTOM
3NEKTPOBAPOYHON 30HbI BBIMOMHSAETCA C MOMOLLBIO

nepeknioyartens, UMelowero 6-TM  CTyneHyaTyio
perynupoBky MoLUHOCTW.. HauGonblias MOLWHOCTb
3MeKTPOBapOYHOM  30HbI  OyAeT [OCTUrHyTa Ha

CcTyneHu “6”, HanMeHbLIas - Ha CTynexHn “1”.

e [MpuroTtoBneHne 3oHbI 06OpPYAOBaHbl OrpaHUYUTENEM,
yTo M3bexatb ee neperpesa. EcTb ocTanbHble Tenna
MHOMKATOP [ANS KaXOOW 30Hbl B MepeaHen 4actu
nNnuTbl. ATO NOKa3bliBaET, YTO KOHpOPKa ropsyas.

LUbIHbIKEPAMUKAIbIK BETI

e JnekTpnicipy aymafbliHbIH Kbl3[bIPFbILL 3IeMEHTTEpIH
backapy KyaTTblH 6 caTbinblk petTeriwi  6ap
aybICTbIPbIN KOCKbILL apKbinbl OpbliHAANaab!.

e 3nekTpnicipy ayMarbiHbIH HEFYPIIbIM YIKEH KyaTbl «6»
gereH catbliga, eH asbl — «1» pgereH cartblga
KorkeTimai Gonagbl.

e 30Hbl MPWUrOTOBMEHWS OCHALLEHbl OrpaHuyuUTenem,
yTO M3bexaTb ee neperpesa. MIHQMKaTOp OCTaTOYHOrO
Tenna MHPOPMMPYET O TOM, YTO MOBEPXHOCTH eLle
ropsiyasi.

e [INA NpUroToBNeHUs MNULLKM WCMOMb3yWTe MNMocKkue
KacTptonu, crneuuanbHo  npegHasHayeHHble  Ans
CTEKNoKepamn4ecknx  MOBEPXHOCTeA U MMeloT
OAMHAaKOBbIA C KOHJoOpkoW AuvameTp. Hukorga He
ucnonb3ynte nocyay C BOFHYTbIMWA UMW OKPYrMbIM
OCHOBaHMWEM.

N

U

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

NMPABUNA I'IOJ1b30BAHlfIFI nauTom co

CTEKITOKEPAMUYECKOU NAHENbLIO

. HarpeBaeTcﬂ TONMbKO Ta YacTb MOBEPXHOCTW MaHenwu,
KoTopasi obo3HaveHa rpaduyecku. OcTanbHas YacTb
NOBEPXHOCTN OCTAETCH OTHOCUTENBHO XONOAHOW 1 eé
MOXHO MCMonb30BaTh, €cnM HeobxoaAMMO OTCTaBUTb
KacTpHOJI0 C BAPOYHOW 30HbI.

e KpacHoe u3nyyeHue OT HarpeBaTeNnbHOTO 3drieMeHTa
MOXET  NoA  ONpedenéHHbIM YoM  3peHus
npocBeYrBaTh Yepes TOMLMHY MIIOCKOCTU MaHEeNnu B
obnact 0603Ha4eHHON 30HbI.

LbIHbIKEPAMUKAIbIK MAHEJI BAP

NMNMUTANAPDBIH I'IAI7IJ],AJ'IAHY EPEXEJEPI

o [laHenb GeTiHiH rpacdukanbik 6enrineHreH Geniri faHa
Kbl3aabl. BeTiHiH kanFaH Geniri Gipwama cyblk Gonbin

Kanagbl XeHe OHbl, erep kacTpilonbgi nicipy
aymarblHOa Kangablpy kaxket 6onca, namganaHyra
6onagsbl.

o KbI3OpIpFbill 3MEMEHTIHEH KbI3bll COyneneHy ke3s
KepyaiH aHblkTanFaH GypblwbiHAa GenrineHreH aymak
canacblHda nNaHefb >Ka3blKTbIfbIHbIH  KanblHAbIFbI
apKbInbl Xapblk Tycipeai.




(jam, jelly,..) remove immediately by scraper. In other
case permanent traces can appear.

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

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.
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.

He wucnonb3yiiTe Bapo4Hylo NaHeslb C UHOWM Liefblo,
Hanpumep, kak paboyyld MOBEPXHOCTb KYXOHHOO
cTona.

CTeknokepamuyeckas naHernb He
NPUMEHSTLCS ANS OTannMBaHWUS NOMeLLeHUs.
W3beraiTe HarpeBa MycTon aManupoBaHHOW NOCYAbI,
Tak Kak 3TUM MOXHO MOBpeAuTb NaHenb, a npu
cABwWre nocyAbl NaHesb MOXHO nouapanatb.
HenpurogHbl Ans  UCMoOnb3oBaHWS  KacTplonu ¢
pUNEHbLIM AHOM WNKM € 3ayceHUamMu Ha [He,
KOTOPbIMW MOXHO NaHenb nouapanarb.

CnyyaiHo nouapanaTb NaHenb MOXHO MECKOM,
nonaBlIMM Ha Heé Mpu YUCTKe OBOLLEN, ocTaTkamu
YNCTSLLLErO CPefcTBa, a Takke OCTPbIMU TpaHAMMW
nepcTHen.

Mpn nNpUroToBREHMM MWLM HYXHO MONb30BATLCS
nocyfo C POBHbIM [AHOM, [AuWaMeTp KOTOPOW He
[OMKeH BblTb MeHbLLE, YeM AnameTp BapOYHOW 30HbI,
4YTOOblI HE NpoM3oLNo cpabaTbiBaHWe orpaHuuMTens
TemnepaTtypbl B pesynbTaTe neperpeBa BapO4HON
30HbI.

BapouyHyto naHenb cogepxute Cyxol u yuctoin. MNpu
HeobXoAMMOCTW, MOMaBLUME HA BapO4YHYlO 30HY B
MOMEHT NPUTOTOBMEHNSI KYCKW MULLM HY)XHO yAanuTb
Heme[neHHO CKpebKOM M3 NMpuHaANexXHoOCTewn NnuThl,
a OKOHYaTeNlbHYl OYUCTKY —CTeKnokepamuyeckon
naHenu BbIMOMHWUTL Cpa3y e, Mocne OKOHYaHWs
NPUroTOBIEHUS MULLIN.

MonaBlune Ha naHenb caxap, BapeHbe, Mapmenag u
T.N., HEOBXOAMMO OYMCTUTb MOMEHTANbHO, TaK Kak
AnNUTenbHOe BO3[eiCTBMEe OCTaTKOB 3TWUX MPOAYKTOB
MOXET HapylUTb CTPYKTYpYy CTeKnokepamun4eckon
naHenm.

Mpy npurotoBneHuy nuwM nocyaa He [OMKHA
KacaTbCsl WNW YCTaHaBNMBATbCS Ha NaKMPOBaHHYIO
pamy CTeknokepamm4eckon naHemnu.

Vcnonb3ynte HakonneHHoe Tenno 3neKTpoBapOoYHOM
30HbI, OTKINOYasi eé nepes OKOHYaHUEeM rOTOBKY.

Mpn Bapke NPWKpbIBANTE KaCTPIOMIO  KPbILWKOW, a
ANEKTPUYECKYID MOLLHOCTb 3MEKTPOBAPOYHON 30HbI
perynupynTte Tak, 4ToObl He HYXHO Obino caBuratb
VI CHUMATb KPbILUKY.

[OMKHa

Micipy naHeniH 6Gacka MakcaTTapgda, Mbicanbl, ac
ycTeniHiH xymbic 6eTi peTiHae, nanganaHbaHbI3.
LbIHbIKEPaMUKanbIK NaHeni xawmabl XbiAbITY YLUiH
KongaHblnmaybl Kepek.

Boc amanbAeHreH biAbICTbIH, Kbi3yblH 60nabipMaHb!3,
cebebi OHbIMEH NaHenbAi akaynaHablpbin anackl3, an
bIABICTBI  KbIMKbITY 6GapbicbiHAa NaHenbai  Cbi3bin
anyra 6onagbl.

Kegnip-6yabipnanraH Ty6i Gap Hemece
KblpbiniFaHbl  G6ap GeTiHe  CbI3blK  TyCiyi
KacTplonbaepi KongaHy YLUiH Xapamchbl3.
MaHenbai Ke3nemncok KeKeHicTepai TasapTty
GapbicblHA@  Tycin  KeTKeH KyMMeH, CcoHaaun-ak
CaKMHaHbIH, YLKIP KblpbIMEH CbI3blK TyCipin anyra
6Gonaasbl.

Tamak pasipnay GapbicbliHAa nicipy aymarbl acblpa
KbI3bIM KeTy HaTuxXeciHae TemnepaTypaHbl
LUEKTeYIilWiHIH icke KOCbINyblH Gongblpmay  YLUiH,
AvameTpi nicipy aymarbiHbIH, AMaMeTpiHeH Kiwi, Ty6i
Teric biAbICTbI NAanganaHy Kepek.

Micipy naHeniH Kypfak >keHe Tasa ycTaHbI3. Kaxer
6onFaH xafganga fasiprnay ceTiHae nicipy aymarblHa
TYCin KeTKeH TamaK KeCeKTepiH NNnuTaHblH Kepek-
XapakTapbl KypamblHaH KbIpfbllUNeH Aepey  anbin
Tactay Kepek, LublHblKepaMuKanblk —MNAUTACbIHbIH,
TYNKINiKTi TasanayblH Tamak [aspnafaHHaH KemiH
GipaeH opblHAay Kepek.

MaHenbre Tycin KeTKeH kaHT, TOcamn, MapMmenaaTbl
XoHe T.6. oepey TasapTty kaxeT, cebebi ocbl eHimaep
KanablKTapbiHbIH ~ y3aK acepi  LblHbIKepaMuUKanblk
naHeniHiH KypbinbiMbIH By3ybl MyMKiH.

Tamak nasipnay 6apebicbiHAA blAbIC
LWbIHbIKEpPaMMKanblK NaHeniHiH nakTaHFaH pamacbiHa
XaHacnaybl Hemece OpHaTblnIMaybl Kepek.
OnekTpnicipy aymarbiHbIH XWHaKTanfaH XblfybiH, OHbl
nasipnayapl asikTay angeiHoa ceHgipin,
nanganaHbiHbI3.

Micipy GapbicbiHA@ kacTptonbdi KaknakneH >xabblHpl3,
an anekTpnicipy ayMarblHbIH 3NEKTP KyaTblH KaknakTbl
KbIMMKbITNAWTBIH HEMECe alnanTbiH €TiN PETTEH|3.

TY6iHOE
MYMKiH




Producer bears no responsibility for defect of | 3aBoa-usrotoBuTenb He HECET OTBETCTBEHHOCTbL 3a | 3aybIT-a3ipreywli  AypbiC eMec  dpekeT  eTy
glasscermic hob caused by using of improper | AecdekTbl cTeknokepamuyeckon naHenu, KoTopble | HaTUXeciHae Hemece navaanaHy YWiH
cooking utensils or by improper manipulation. BO3HUKNYU B pe3synbTaTe HenpaBWUIbHbIX || YCbIHbINIMaFaH biAbICTbl NailaanaHy 6GapbicbiHAa
MaHUNynsauun unu npu NPUMEHEHUN | TybliHAaFaH WbIHbIKEpaMUKanbIK naHeniHiy
HepeKkoMeHAO0BaHHOW ANA UCNONb30BaHUA NocyAbl. | akaynbiKTapbl YWiH  kayankepuinikTi anbin

Xypmenai.

OVEN OPERATION YMPABJIIEHUE OYXOBKOU OYXOBKAHbI BACKAPY

OVEN INSIDE OYXOBKA OYXOBKA
Oven is fitted with three level side guides for inserting the || Ha BepxHel cTeHKe OyXOBKM PacnornoXeHbl BepxHWW (| [lyxoBKaHbIH  >KOFapfbl kabblpFacbiHaa rpunbain,
grid. HarpeBaTenbHbIi  3MEMEHT  C  HarpeBaTenbHbIM | KbI3AbIPFbIL  3nemMeHTi  Gap  KoFapfbl  Kbl3[AbIPFbILL

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.

3MIEMEHTOM puUnsi. HWKHUIA HarpeBaTenbHbIN 3NeMeHT
pacrnonoxeH  nog  OHOM  OyxoBku.  Kpyrosoii
HarpeBaTerbHbI ANEMEHT Y BEHTUMNSTOP PacronoXeHb!
Ha 3afHeil CTeHKe AyXOBKM 3a pacnpeaenuTenbHbiM
KOXYXOM.

anemeHTi opHanackaH. TeMeHri Kbl3Oblpfbill 3neMeHTi
OyXOoBKaHblH, TYybiHiH acTbiHga opHanackaH. AnHanma
KbI3AbIPFbILL  3MEMEHTI XaHe >XenaeTkilli AyXOBKaHbIH
apTkbl  KabbipracblHAa TapaTkelll  OypKeHilliHiH - ap
XaFblHAa opHanackaH.

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

YMNMPABJIEHUE OiyXOBKOU
e Pyuky nepekniovatenss yHKUMA [OYXOBKW, KOTOPYIO
MOXHO MOBOpayvBaTh BEBO W BNPaBO, yCTaHOBUTE

OYXOBKAHbI BACKAPY
e OHfa eHe confa OGypayra 6onaTblH [yXxoBka
PYHKLMSICBIHBIH, aybICTbIPbIN KOCKbILL TYTKAChIH Tanan

directions. Ha Tpebyemyiw dyHkumo. Pyyky Tepmoctata eTineTiH  dyHkuMaFa  opHaTbiHBI3.  Tepmoctar
e Operation temperature is set with the temperature ycTaHoBUTE Ha TpebyemMylo TemnepaTypy. TYTKacblH Tanan eTineTiH TemnepaTypara KovblHbI3.
selector, ranging from 50-250°C. Clockwise rotation of | ¢ TemnepaTypa BHYTpU [AyXOBKM nopgepxueaetcs (| o [lyxoBka iLWiHiH TemnepaTypachbl TaHganraH
the selector sets higher temperature, and vice versa, TepMOCTaTOM Ha BblGpaHHOW BenuyvMHe B AvanasoHe venwepae 50-geH 250°C-fa pewiHri guanasoHga
anticlockwise swing reduces the temperature. or 50 po 250°C. Pyuky TepmocTtata MOXHO TepmocTaTneH konpay kepcetineai. Tepmoctat
noBopayMBaTb TOSIbKO BMPaBO, A0 MaKCUMasbHO TYTKaCbIH Tek OHfa Kapan, Makcumanbgi
Temneparypbl, 7] obpaTtHo (ycTaHoBneHHas TemnepaTtypara [eWiH >xaHe kepi (opHaTblIFaH
Temneparypa yMeHbLuaeTcs), o HyneBoro TemnepaTypa asasgbl), Hengik kanbinka AeniH
NONIOXeHUs. 6ypayra 6onagpbl.
Forcible overturning of the zero position will lead to | lpy HacunbHOM noBopoTe py4ykun 3a HyneBoe | TyTKaHbl HeNAiK KanbIiNTaH WbIFapbin KywTen 6ypay
the thermostat damage! noroxeHWe MOXeT MPOM3ONTU  MexaHuueckoe || 6apbicbiHAA TepMoCTaTTblH MeXaHuKanblK

noBpexaeHue TepmocTaTtal

akaynaHybl 6onybl MyMKiH!

OVEN FUNCTIONS AND APPLICATIONS

OMUCAHME ®YHKLMA OYXOBKHU

OYXOBKAHbIH ®YHKUUANAPDBIH
CUNATTAY




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

OcselleHne AOYXOBKW,  BKMKOYEHO B
crnegywwmnx NONOXEHWUIA nepeknwyarens
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,D,yXOBKaHbI XXapblKTaHAbIPy aybICTbIPbIN  KOCKbILWTbIH
MblHa KarbiNTapblHbIH SpKaVICbICbIH,EI,a icke KocblnFaH.

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 [OYXOBKM BEPXHUM U HWKHUM
HarpeBaTenbHbIMM  3rieMeHTaMu. TepmocTaT  MOXHO
yCTaHOBUTL Ha TemnepaTypy B AnanasoHe 50-250°C.

[lyxoBKaHbIH ~ XOFapfbl ~ X8He  TOMEHr  Kbl3ablpy
3aneMeHTTepIMEH CcTaTuKanblK Kbl3ablpy. TepmocTaTtTbl
50-250°C pumanasoHblHAafbl TemnepaTypafa opHaTyFa
6onagbl.

U

Bottom 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 below.

HarpeB [yxOBKM TOMbKO HWKHWUM HarpeBaTenbHbIM
3MEMEHTOM. Tenno nepepaércs €eCcTecTBEHHON
KOHBeKUMeW. TepmocTaT MOXHO  YCTAHOBUTb  Ha
TemnepaTtypy B AnanasoHe 50-250°C.

PekomeHaaums. [lJaHHas yHKUMS NpUMeHseTca B TOM
cnyyae, kKorga  Ans OKOHYaHUsi  MPUroTOBMEHUS
HekoTopblix  Gniog  Tpebyetca  Gonee  Bbicokas

[lyxoBKaHbIH, ~T€K TOMEHr  KbI3ObIpfblllbl  apKbifbl
XbinbITy.  Xbiny Tabusn  koHBeHUMsIMeH  Gepinegi.
TepmocTatTbl wWamameH 50-250°C pauanasoHblHAaaFbI

Temnepatypafra opHaTyra Gonaapl.

¥cbiHbIiM:  Ocbl  pexuMm >ofapbl TemnepaTypaHbl
TOMEHHEH Tanan eTeTiH TafaMApbl NicipyiH askTay YLiH
bIHFANIbI.

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 TONbKO BEPXHUM HarpeBaTenbHbIM
3NemMeHTOM. Tenno nepepaétcs eCcTecTBEHHOMN
KOHBeKuMen. TepmocTaT MOXHO  YCTAHOBUTb  Ha

Temneparypy B AvanasoHe 50-250°C.

[lyxoBKaHbl TeK >Ofapfbl Kbl3ObIPFbI  3reMeHTIMEeH
Kbi3ablpy. XKbiny Taburn  koHBeHUusIMeH Gepinegi.
TepmocTaTThbl 50-250°C [AvanasoHblHaafbl

Temnepatypara opHaTyra Gonagpl.

O

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

MpurotoBneHne nuwmM Ha rpune C UCNONb30OBaHWEM
NHpakpacHoro N3ny4yeHus. TepmocTat
yCTaHaBNMBaETCS HAa MaKCMMarbHy0 TeMneparypy.

WHdpakbi3bin  coyneneHyai navganaHymeH rpunbae
Tamak naspnay. TepmoctaTt Makcumanbgi
TeMneparypara Kolblinagpl.

~

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

Ipunb ¢ ncnonb3osaHvem BeHTUNsATOpa. MoTok Ténnoro
BO3fyxa cosgacT Gonee BbICOKylO TemnepaTtypy B
BEpPXHe/  4acTW [OyxoBKM  (Hag  pewétkod  unu
npoTuBHeM). TepmocTaT MOXHO  YCTAHOBUTb  Ha
Temneparypy B AnanasoHe 150-250°C.

XKenpetkiwTi nanganaHymeH rpunb. Xbifbl aya afblHbl
[YXOBKaHbIH, X0oFapfbl GeniriHae (Top Hemece KbiHbINTbIP
TabaHbIH YCTiHOE) HeFypnbiM >ofapbl TemnepaTypaHbl
Kypavabl. Tepmoctattel 150-250°C gmanasoHbiHAafbl
TemnepaTypara opHaTyra 6onagbl.




meat chunks at high temperature. Oven door is closed.

PekomeHpauma. [aHHas dyHKUMA npumeHsieTcs npu
MPUrOTOBIIEHNM MULLIM Ha FPpUne Unu Npu xapke GonbLmx
KyckoB Msica npu 6onee BbiCOKoi TemnepaType. [iBepua
[YXOBKU [OIKHA BblTb 3aKpbITa.

¥cbiHbIM. Ocbl (pyHKUMSI Tarambl rpunbae Aasiprnay
Hemece eTTiH YIKeH KEeCEKTEpiH HEeFypribiM >Kofapbl
Temneparypa 6apbicbiHAa Kyblpy — xafgalbiHaa
konaaHbinagbl. [yxoBKkaHblH ecikweci xabblk ©Gonybl
Kepex.

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-
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 BepxXHEro W HWXKHEro HarpeBaTeslbHbIX
AMEMEHTOB pacnpefensieTcs ¢ MoMOLLblo BeHTUnsATopa.
MoTok Ténnoro BO3gyXa C€O34acT  pPaBHOMEPHYHO
Temnepatypy no BceMy o06bémy ayxoBku. TepmocTaT
MOXHO YCTaHOBUTb Ha TemnepaTypy B AuanasoHe 50-
250°C.

PekomeHpaaumsa. [laHHas yHKUMA NpUMeHsieTca u npu
BbINeYke Ha ABYX MPOTUBHAX OAHOBPEMEHHO, OCOBEeHHO
B TEX Crydvasix, Koraga npu NpUroTOBMEHUN HEKOTOPbIX
6nto He0bX0AMMO UMETH PaBHOMEPHYO TemMnepaTypy ¢
060X CTOPOH NPOTUBHS.

Xofapfbl *aHe TOMEHr Kbi3AbIPFbIll 3NIeMeHTTEepiHeH
KENeTiH Xbiny XenaeTkiw apkbinbl 6eniHedi. Xbeinbl aya
afblHbl  yXOBKaHblH Oykin  kermemi GoMblHWA TeH
TemnepatypaHbl  Kypawabl. Tepmoctarttel  50-250°C
[Avana3oHblHAarbl TemnepaTypara opHaTyra 6onaapl.
¥cbiHbIM. Ocbl OyHKUMS eki kaHbINTblp Tabapa 6ip
yakplTTa nicipy 6apbicblHAa KonpaHbelnagbl, acipece
KeWbip acTtapapl Aasipnay 6apbiCblHAA  KaHbINTHIP
TabaHbIH eki XafblHaH TeH TemnepaTypackl 60nybl kaxeT
Xafrgawnnapaa.

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.

HarpeB AYXOBKU HWXHUM 3JIEMEHTOM COBMECTHO C

KpYroBbiM HarpeBaTerbHbIM 3rIeMEHTOM "
BEHTUNSATOPOM. Temnepartypa ycTaHaBnmeaeTcs
TepMocTaToMm.

PekomeHpaaums. [JaHHaa dyHKUMSA npedHasHadYeHa ans
GbICTPOro HarpeBa [yxOBKW nepep  Bbinevkoi. [Mpu
[OCTUXEHUM BbIbpaHHOM TemnepaTypbl NepeknoyaTens
YCTaHOBUTE Ha HEOOXOAUMbIN pexunM paboTbl.

Xorapfbl Kbl3ApIPFbIL 3MEMEHTI aHanma Kbl3ablpFbiLl
aneMeHTi xaHe >xengetkiwneH 6Gipre >ymbic icTensi.
TemnepaTypachkl TepMocTaTneH Korblnagbl.

¥cbiHbIM. Ocbl PyHKUMA AyXOBKaHbI Nicipy anapliHAa Te3
KbI3ObIpYy YLWiH apHanfaH. TaHaanfaH TemnepaTypara
XeTy GapbiCbiHAa aybICTbIPbIN KOCKbILUTbI KYMbICTbIH,
KaXeTTi peXXMmiHe OpHaTbIHbI3.

&

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 50-250°C.

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

HarpeB ayxoBkv KpyroBblM HarpeBaTernbHbIM 31IEMEHTOM
¢ BeHTMNsTopoM. MoTok Bo3ayxa co3aaéT paBHOMEPHYIO
TemnepaTtypy no Bcemy ob6béMy AyxoBku. TepmocTtat
MOXHO YCTaHOBUTb Ha TemnepaTtypy B AuanasoHe 50-
250°C.

PekomeHnpaumsa. [aHHas @yHKUMA NpuUMeHseTca ans
BbIMEYKM Ha [ABYX MPOTUBHSAX OOHOBPEMEHHO (Ans
BbiNeYkn Gornee BBLICOKMX U OOBEMHbLIX M3OEenuUA Unu
6onbLUOro KonMyecTBa npuroTasnveaemoro 6noaa).

[yxoBkaHbl xenpeTkiwi 6Gap aiHanma Kbl3AblpFbill
aneMeHTIMeH Kbi3ablpy, XKbinbl aya afFblHbl AyXOBKaHbIH,
Gykin kenemi GoOWMbIHIWIA TEH TemnepaTypaHbl Kypanabl.
TepmocTaTThbl 50-250°C [AvanasoHblHaaFbl
TeMneparypara opHaTyra 6onagbl.

¥cbiHbIM. Ocbl OyHKUMS eki kaHbiNTblp Tabaga 6ip
yakplTTa nicipy 6apbicbiHAa KonaaHbinagbl (HefFyprbiv
6uik xeHe kenempi Oyihbimaapabl Hemece a3ipreHeTiH
acTblH YIIKEH CaHblH NiCipy YLUiH).
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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-
250°C.

Tenno OT HWXHEro HarpeBaTeNbHbIX 3NEMEHTOB
pacrnpefensieTcsi C MoMollblo  BeHTUnsitopa. [loTok
Ténnoro Bo3Ayxa CO34acT paBHOMEPHY TemrepaTypy
no Bcemy o06BEMY [yxoBKW. TepmocTaT MOXHO
YCTaHOBMUTb Ha TeMnepatypy B AvanasoHe 50-250°C.

TeMeHri KbI3AbIpfbill  3NEMEHTTEePIHEH KeneTiH Xblny
XengeTkilw apkbinbl  GeniHedi. XKbinbl  aya  afblHbl
[OYyXOBKaHbIH, Oykin Kenemi OolibIHLLA TeH
TemnepatypaHbl  Kypanabl. TepmocTtattel  50-250°C
[Ovana3oHblHarbl TeMnepaTypara opHaTyra Gonagsl.

X4

Fan without heater is in operation. Temperature selector

PaboTtaeT Tonbko BEHTUNATOP 6e3 HarpeBaTesibHOro

KbI3ObIpFbILL 3MEMEHTICI3 TeK XengeTkill faHa >XyMbIC

is out of service. There is an intensive air flow in the || anemeHTa, B pedynbtate 4ero NPOUCXOAUT UHTEHCUBHOE || iCTenAl, HaTuxXeciHAe AyxoBKadafbl aya afblHbIHbIH
oven. [ABWXeHMe MnoToka Bo3fyxa B [yXoBke. TepmocTaT He || yaemeni KoafambiCbl >Xypridineai. TepmocTtaT XymbiC
Tip: This function is used for defrosting food prior final || dpyHKUMOHMPYET. ictemengi.
preparation. Pekomenpauus. [JaHHasa dyHKums npumensietcs Ans || ¥cbiHbIM. Ocbl OyHKUMSA Aaspnap angbiHga eHimaep
pa3aMopaxuBaHUsi MPOAYKTOB MNv  nonycabpukaToB | MeH xapTbinai cabpukatrapabl My3faH epiTy yLiH
nepeq, NpUroToBIeHNEM. KongaHblnagbl.
X
»PIZZA SYSTEM« «CUCTEMA NPUITOTOBJIEHUA NULILbI» »Mugua™
This new cooking mode is ideal for making pizza. Pizza || 3ToT HOBbIN pexuMm wugeanbHo noaxoaut Ans | Ocbl pexuMm nuuuaHblH Kamgac- ywiH nak.MuuuaHb
is baked in a preheated oven at a temperature of approx. || npurotosneHns nuuLbl. Muuua roToBUTCA B || npeaBapuTenbHO bICHIT- AyXOBKaja BbinekanTe, npu
190-210°C. Baking tray with pizza is placed in bottom || npeaBapuTensHo pasorpeToii gyxoske npu Temnepartype || 190-210°kbid3yaa  meH 6o 15-20 MuWHYTTBIH  apa
guide level for 15 — 20 minutes, depending on the size of || npuénuautensHo  190-210°C.  JloTok C  nuuUUel || Teyenainik oT NUUUaHbIH enweMiHiH, ycak kaHbinTabana

pizza. Noticed baking time is for
(depends on sort of pizza)

information only

YCTaHaBNMBaETCs Ha HWKHEM YPOBHE HanpaBnsoLLmX
Ha 15-20 MUWHYT B 3aBMCMMOCTM OT pas3Mepa nuuLbl.
Bpewmsi NpUroToBNEHNS yKasaHo TONbKO B
MHOPMAaLMOHHBIX Liensix (OHO 3aBMUCUT OT TUMa NuULbI).

GafbITTayLlWbIHbIH 2-M AeHreriHae.

5%

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.

3o0Ha pasorpesa. roToBbIX Gnioa
TennbiMu

(peleTka AN 3anekaHWsi ycTaHaBnvMBaeTCs Ha BTOPOM
YPOBHE). Wcnonbayitte aTy pyHKUMIO ANs pasorpesa
rotoBelx 6Ontog. YcraHosute Temnepatypy 70 °C w
rnomecturte 6nono Ha OMOpPHYO peLleTky,
YCTaHOBIIEHHYIO Ha BTOPOM YPOBHE HanpasnstoLwyX.
BbiGepute Bpemsi pa3orpeBa Ha CBOe COGCTBEHHOE
yCMOTpeHue, Ho YybeauTecb, 4YTO OHO He CIULLKOM
KopoTkoe, WuHaye Omogo  6yoeT  HepoOCTaTOYHO
pasorpeto.

CoxpaHeHue

MoporpeB aHe KaWHaynbl TabakTblH (TaranbiHAa-
TabakTbl 2-M [AeHreiife TafalblHObI aya TapTKblLLKa.)
Kbl3yblHbIH, CYMeyiH OCbl pexuM mnoJorpeBa Hemece
KalHayrnbl TabakTblH Kbl3yblHbIH CyWeyi YLWiH nanganaH-.
Kbl3yAblH amnblpbiN-KOCKbILWbIH C. XYMbICTbIH, Y3aKTbifbl
apa ocbl pexumge 6ac 70°TaranbiHOancbiHAap OT
ceHpaepaiH KeHiniHHeH AereH Tayenai 6on-, 6ipak on aca
Kbicka emec Gonyra kepekke, cebebi Tabak anbin 6epy
KaXeT NporpeTbCs.
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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. You will find details in the section
cleaning and maintenance.

HwuxHuit HarpeBaTtenb / Aqua clean

PaboTaeT TONbKO HWXHUIA HarpeBaTenb OyXOBKU. JTOT
pexum Bbibupaite B ToM crnyyae, ecnm Bam
Heobxoanmo 3aneyb GMoAo CHU3Y (HampuMep Bbinevka
COYHOIO MYYHOrO U3Aenus ¢ OPYKTOBOW HAYMHKOW).
HwxHuii  HarpeBaTenb / Aqua clean  moxer
UCMONb3oBaTbCsl  Takke MPU  OYUCTKE  [JYXOBKM.
MoapoBHOCTU B CBSA3W C OYUCTKOW MOXETe MpounTaTth B
rnaee «Yxof n obcnyxuaHuey.

TeMeHri Kbi3ablpFbil anemeHTi / Aqua clean
[lyxoBKaHbIH TEK TOMEHTi Kbl3AbIPFbill 3MEMEHTI XYMbIC
icreripi. Ocbl pexumai, erep Cisre Taramibl TOMeHiHeH
(Mbicanbl, >XeMic TOMTbIpFbibl 6ap WbIPbIHALI  YH
GyvibiMaapbiH Micipy) Kbi3Oblpbin Ricipy kaxeT 6GonfFaH
Xarganga TaHgaHpl3.

TeMeHri Kbi3ablpfFbill aremeHTi / Aqua clean coHpaii-ak
OyXOBKaHbl ~ Tasanay OapbicbiHOa — KongaHbinagpl.
Tasanay Typanbl Tonbifblpak «KyTiM >eHe KbiameT
KOPCETY» TapayblHaH OKU anachbis.

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

Tpebyemoe Bpems n Temnepatypa, HeobxoaumMble ANs
NpPUroTOBMNeEHWsT Kkaxagoro Buaa 6nogja, MoryT ObiTb
6oree TOYHO YCTaHOBMIEHbl B COOTBETCTBUM C Bawwmm
OMbITOM 1 HaBbIKOM.

AcTblH 8p TYpiH Aaspnay YWiH KkaxeTTi, Tanan eTineTtiH
yakplT neH TemnepaTypa, CisgiH TaxipubeHis >xeHe
NafabinapblHpl3fa Caikec HEFYPrbIM HaKTbl OPHATbIMbIHA
anagpl.

50-70°C drying 50- 70°C  cyweHne 50-70°C  kenTipy

130-150°C stewing 130-150°C TyweHune 130-150°C 6yKTblpy

150-170°C preservation 150-170°C crepunusoBaHue 150-170°C 3apacbl3gaHablpy

180-220°C baking of risen dough 180-220°C Bblneyka Usgenun us Tecta 180-220°C kamblpfaH 6yvibimgapab! nicipy
220-250°C meat roasting 220-250°C npwurotoBrneHune msica 220-250°C etTi gasipnay

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
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.

e TOuHble TemnepaTypHble BEMUYMHbI HeobXxoanMo
ucnblTaTb OnNA  Kaxgoro Tuna 6nwog v cnocoba
npurotoBnexus. [lleped BknagblBaHUEM MULLEBbIX
NpoAYyKTOB, HEOGXOAMMO B HEKOTOPbIX Crydvasx
[YXOBKY cHayana npepasaputenbHo noporpetb. Ecnn
Temneparypa elwe HeflocTaToYHas, CBETUT
curHanbHas namnoyka TepmocTaTa. Mpu
[0oCTaTo4YHON TemnepaType noracHer.

e PelweTKky, Ha KOTOPOW MNOCTaBMneH MPOTUBEHb WNU
YTATHULA, 3aCyHyTb Ha CpeaHun danbli AyXOBKM.
[lBepku B TeYeHWe nedveHust >KenaTenibHO He
OTKpbIBATb, TaK HapyllaeTcs TENMOBOW  PEXUM
[YXOBKM, npopaneBaeTcsi Bpems nedeHust u Gniogo
MOXET NOAropeTh.

e [lBepLly AyXOBKW BO BPEMSI BbIMEYKM MO BO3MOXHOCTW
He oOTKpblBaWTe. YacToe OTKpbiBaHWE [ABepLbl
NpVBOAWT K TOMY, YTO HapyllaeTcsi TemnepaTypHblii
pexum [yXoBKW, MPOANEBAETCH BPEMsl BbINEYKW, a
npurotasnveaeMoe GrioA0 MOXET MPUropeTb.

e HakTbl Temnepatypanblk eniieMaepiH acTblH ap

TypiHe X8He pAaspnay TaciniHe KaTbICTbl CblHaKTay
kaxeT. TaFampplk ©HiMAepiH pfasipnay angblHAa,
Kenbip xaraannapaa AyxoBkaHbl angblH ana Kbiaablpy
kaxeT. Erep TemnepaTypackl xeTkinikcia 6onca,
TepmocTaTTblH Aabbinaaybill Namnblluackl >KaHagbl.
KeTkinikTi TemnepaTtypa 6apbicbiHAa Namnbiwackl —
ceHepi.
KaHbinTblp Taba Hemece YWpeK €TiH canfbil
KOMbIFaH  TopAbl  GarbiTTayblluTapablH  eKiHLWi
OeHreiHe canbiHpi3. [laspnay yakelTbiHAa ecikwenepi
alwbinmMaraHbl  kanaHagbl, ce6ebi  ayxoBKaHbIH
XKbINynblK  pexxumi  Gy3binagbl, Adasipray yakbiTbl
y3apagebl, )XoHe TaraM Kynin keTyi MyMKiH.
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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.

BNOOA HA TPUNE

o [Punb NPOBOANTCS C 3aKPbITLIMU ABEPKAMY [YXOBKM.

o MMo3nuMs pasMelLeHNst PeLeTKU 3aBUCUT Ha obLuem
BECe W BUAE Cbipbsi.

o Peletky C CbipbeM MK [PUMsi MOMECTUM Yem
nosbiLue.

FPUNbAOEr ACTAP

o [punb AyxoBKkaHbIH xabblk ecikTepiMeH xyprisineai.

e Topabl OpHATNacTbipy TyFblpbl AasipriaHaTblH acTbiH
canmarbl MeH TypiHe KaTbICTbl Gonaapl.
Epexe peTiHAe, rpunbre apHanFaH ToOp >OFapfbl
[eHreinre opHaTbinybl KEpek.

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.

rPUINb

o [lpuroToBreHHble MPOAYKTHl YMNOXWATE HA PEeLIETKy
Ons rpyns.

e PewéTtky 3acyHbTe B na3bl Ha OOKOBbIX CTEHKax
OYXOBKW TaK, YTobbl Ta YacTb PeLéTKM, Ha KOTOpoW
pPacnonoXeHo MeHbLLEe Nepemblyek, Obina Brnepeau.

e [loa pelwéTtky, B 6onee Hu3kMe nasbl GOKOBbIX CTEH
WM Ha [HO [JYXOBKW, PEKOMEHAYyeM YCTaHOBUTb
npoTuBEHb, YTOBbI Tyda Mor cTekaTb obpasytoLmniics
npw apke Xup.

rPUInb

e [lasipnaHraH eHimMaepai rpwnbre apHanfFaH Topfa
canblHblI3.

e TopAabl  AyxOBKaHblH  XaH  kaGblpranapblHaars
oviblkTapra, 6GereTTepi a3 opHanackaH TOpAblH
XakTapbl angbiHOoa OonatbiHOan eTin

OpHanacTbIPbIHbI3.

o TopAablH acTbiHa, XaH KabbipFanapblHbiH HEFYPbIM TOMEH
ofiblKTapblHa ~ Hemece  [yXoBKaHblH  TybiHe  Kyblpy
GapbicbiHaa nanga GonaTblH  Mal  afbin  KeTyi  yLWiH
KaHbINTbIP Taba opHaTyAbl YCbIHAMbI3.

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!

Mpu npuroToBNeHUM nNUWKM Ha rpune A[OCTYNHble
YyacTM nNnNUTbl (OABepua A[YXOBKM U T.M.) MoOryTt
ype3mepHo HarpeBaTtbcs! He paspewanTte petam
HaxoAuTbCs B6NMU3un NnuThbi!

HA3AP AYOAPbIHbI3!

Fpunbae Tafam pasipnay 6apbiCbiHAA NAUTaHbIH
KorpkeTiMAai GenikTepi (AyxoBKaHbIH eciKweci oHe
1.6.) LlekTeH TbiC KbI3bIin KeTyi MymkiH! Bananapra
NNUTaHbIH XaHblHAA GonyFa pyKcaT eTneHi3!

GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

rPUNb HA NOBOPOTHOM BEPTEJE

Komnnekt npuHagnexHocTei NOBOPOTHOrO BepTena

AUHANOBIPATbIH WWAHBILWKbIOAFbI TPUITb

AHaﬂﬂblpaTblH LUAHbILWKbI KepeK-XapafblHblH XXUHafbI.

1. Spit support -1pcs COCTOMT U3 CreayoLLnX YacTen: 1. WaHbILLKbIF @ ap Ha NF aH T yfbl Pbl K -1 paHa .

11. 2. Handle -1 pcs 1. noacTaska Ans Beprtena -1 wr. 2. TyTKa c an -1 nana .

12. 3. Fixing forks -2 pcs 2. pykosiTka -1 W, 3. ambl p -2 faHa .

13. 4. Roasting spit -1 pcs 3. Bunka -2 wr. 4. WaHbILKbI -1paHa.
4. BepTen -1 Wt
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ASSEMBLING GRILLING EQUIPMENT

e 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.

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

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

NOPAAOK CBOPKM MOBOPOTHOIO

BEPTENA

o lMoAcTaBKy NMOBOPOTHOrO BepTena BCTaBbTe B TPETbU OT
[iHa [lyXOBKM nasbl GOKOBbIX CTEH.

e B nepBble OT AHa [AyxoBKM nNa3bl GOKOBLIX CTEH
yCTaHOBUTE PELLETKY C NPOTUBHEM.

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

NpUroTOBMEHHbIE ANSA rPUNS NPOAYKTbI, 3aTeM APYryio

BUIKY.

MpopykTbl pa3MecTute Ha BepTene paBHOMEPHO W

BUMKaMu 3akpenuTe Tak, 4Tobbl BepTen mor cBo6oAHO

BpaLiaTbCsi.

MoAaroToBneHHbIN TakMM obpa3oM BepTen Mosnoxure

HanpaBnSOWMMK Nazamu B yrnybneHns noacraBku U

npoasuras BHYTPb  AYXOBKM, 0[JHOBPEMEHHO

noBepHUTE BepTen Tak, 4ToObl ero KoHel, nonan B

OTBEPCTVE MOBOAKOBOrO NAaTpoHa 3NEeKTPOMUKPOABU-

ratensi Ha 3agHeln CTeHe JyXOBKM.

AUHANAOBLIPATbBIH LWAHBILWKbIHbI

K¥PACTbIPY TOPTIBI

e AliHangplpaTbiH LUAHBILIKBIHBIH, TYFBIPbIFbIH
[yXOBKaHbIH TYGiHEH aH kabblpFanapbiHblH YLUiHLI
OVibIfbIHA CanbiHbI3.

e [lyxoBKaHblH TYGiHEH >XaH kabblpFanapblHbiH GipiHLUi
OVibIfbIHA KaHbINTLIP Tabackl 6ap Topabl OPHATBLIHBI3.

o LlaHblwkbiFa (4) ke3ekneH anbipabl (3), rpunbre apHan
[asipnaHfaH eHimaepgi, cogaH KeiliH 6acka anbipabl
KOHAObIPbIHbI3.

e OHimaepai LwWaHbIWKbiFa OGipkenki >aHe LuaHbILWKbl
€pKiH aiHanbIn TypaTbiHAal eTin aiblpMeH BekiTiHi3.

e Ocbinait AalblHAanfFaH LWaHbIWKbIHbI - GaFbITTaFbILL
OVibIKTapbIMeH TYFbIPbIKTBIH TepeHairiHe canbiHbI3 Aa,
OYXOBKaHbIH iWiHe wTepe oTbipbin, 6ip Me3sringe
LUAHBILKBIHBIH, yuibl [YXOBKaHbIH, apTKbl
KabblpracblHOafbI 3MEKTPMUKPOXKbIMKbITKbILLbIHBIH,
Ti3riH NaTPOHbIHbIH CaHblnayblHa TWIO YLWIH OHbI

e [IoBOPOTHLIN  BepTen MpUMBOAWUTCA B  ABWXEHWE BYpbIHbI3.
BbIKMoYaTenem (D).. e AlHanabipaTbiH LWAHbILLKbl COHAIPTiLLINeH Ko3Famnbicka
kentipinegi. (LY).

NOTICE! BHUMAHMUE! HA3AP Ay[ APbIHbI3!

e When grilling large roasts (e.g. chicken) make sure || e [lpn rpune Ha MNOBOPOTHOM BepTene C OTKPLITOM || ¢ [lyxoBKaHblH  alblk  eciriMeH anHanabipaTtbiH
that the food fixed on the roasting spit is well OBepuent  OyxoBku obssaTenbHO  OoMmkHA  ObiTb LWaHbIWKblAafbl rpunb GapbicbiHAa MiHAETTI Typae
balanced, so that the spit rotates with ease. ycTaHoBreHa 3almTHas nnactuHa pyyex, backapy naHeniHge opHanackaH —TyTKanapblHbiH

e When grilling with the oven door opened, always use pacnonoxeHHbIX Ha MaHenu ynpaeneHusi, 4YTobbl He KOpfFay mnnacTuHacbl OpHanacybl Kepek, OnapAbiH

the protection sheet to shield the control panel,
otherwise the control knobs might get damaged.

e For grilling with the oven door closed, remove the spit
handle before inserting it in to the oven.

NPOM3OLLIO UX NOBPEXAEHNE.
e [lpn rpune Ha NOBOPOTHOM BepTene C MNPUKPbLITON
OBepuen OyXOBKM HYXHO 006si3aTenlbHO OTKPYTUTb
NnacTMaccoByl0 PYyKOSITKY BepTena U YCTaHOBUTb
3aLUMTHYIO NNAacTUHY pyyek.

e [lpy rpune OGBLEMHBLIX MPOAYKTOB (Kypbl W Ap.)
cnegute 3a Tem, 4TobObl MPOAYKTbl Ha BepTene Obinn
pasmellieHbl paBHOMEPHO W BepTen Mor cBOGOAHO

akaynaHybl 6onmay yLuiH.

o [lyxoBKaHbIH alblK ecirimeH anHanabipaTtbiH
WaHbIWKblAafbl rpunb GapbicbiHAa MIHAETTI Typae
LUAHBIWKbIHBIH NnacTMacc TyTka cabbiH Bypan anbin,
TyTKanapblHblH KOpfay NiacTUHacbiH OpHanacTbipy
Kepek.

o Kenemgai eHimaepiHiH rpuni 6apbicbiHaa (Tayblk XoHe
7.6.) WaHbIWKbIAaFbl eHiMaep Bipkenki opHanackaHbIH

BpaLLaTbCs. XoHe  WaHbIlWKbl  epkiH  anWHana  anaTbiHbIH
KaparanaHpl3.
ATTENTION! BHUMAHMUE! HA3AP AYOAPbIHbI3!
When using a grill, the accessible parts (oven door, etc.) | Mpy ucnonb3oBaHuu rpunst QOCTYMHblE YacTW NNWThl | Mpunbai  nanganadFaH  kesge  MewTiH  KorpkeTimai
may become very hot, so make sure that children are || moryT upeamepHo HarpeBaTtbcs! He paspewante getam | 6eniktepi aca kbi3bin  keTedi! bananapra newTiH

well away at a safe distance from the oven.

HaxoaunTbCs B6NM3n nnutbl!

KacbiHAa TypyFa pykcaT eTneria!
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INSERTING OF GRID IN THE OVEN

BCTABKA CETKW B YXOBKY

TOPObl AYXOBKAFA OPHATY

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
hornbroi, nocraBbTe Ha AHO OyXOBKU MOAAOH, BbINEYKU
CKOBOPOAY, KOHTEWHep efbl MM MPOAYKTOB MUTaHUS.
[MokpbITVE BbI3bIBAET fOKanbHbIA MNEeperpeB HWXHen
NOBEPXHOCTM B HWXKHEWN 4acTu nevn u nedm MoxeT ObiTb
HaHeceH HenonpaeMMbIi yLiep6 3TUM NOBeAEHVEM.

HA3AP AYOAPbIHbI3!

fyxoBon  wkadpTbiH  TYGIH  Kanalbl  donbrameH
XannaHpl3, AyXoBKaHblH TyGiHe kaHbINTbIp Taba, Taram
Hemece TaMak ©HiMAepiH canblHbi3. bypkey TemeHri
Genirinaeri TemeHri GeTiHiH xeprinikTi acbin  Kbl3yabl
TyblHAATadbl, Oyn Ty3enMEeNnTiH LblfblHFA anbin kenyi
MYMKIH.

TELESCOPIC OVEN GUIDES

TEJNECKOMUWYECKUE HAMPABJAIOLWWUE

TENECKOMUANDbIK AFbITTAYLLUBIJTAP
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MINUTE MINDER

MEXAHUYECKUA TAUMEP

MEXAHUKANbIK 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).

e When the preset cooking time has elapsed, the oven
is automatically switched off.

* With the oven in OFF position, timer can be used as a
minute countdown.

YI'IE’ABJ'IEHVIE HVXOBKOVI C NoMoLlbo

TAUMEPA

o Taiimep npedHasHayeH [Ans YCTaHOBKM Bpemeu
paboTbl AyXOBKM.

e Ecrnn pyxoBka Hepabotaer,
Mcnonb3oBaTh Kak Yachl.

e Bpema paboTbl [OyxOBKM WNU  YBCOB
yCTaHOBUTbL B AnanasoHe ot 0 4o 120 MUHyT.

TO TaluMep MOXHO

MOXHO

TAUMEP APKblJ1bl OYXOBKAHbI BACKAPY

e TaiiMep AyXOBKaHbIH XYMbIC iCTeY YaKbITblH OpHaTy
YLUiH apHanfaH.

e Erep pyxoBka >XyMmbiC icTemewTiH 6onca,
Tavimepai caraT peTiHAe naganaHyra 6onagbl.

o [lyxOBKaHbIH HEMECE CaFaTTblH XKYMbIC iCTey yaKbITbIH
0 - 120 MUHYT apanbifbiHaa opHaTyFa 6onagbl.

oHpa

WARNINGS

e To use the oven without timer, set the knob to
“CONSTANTLY ON” position.

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.

PYYKA TAMMEPA WUMEET 3 OCHOBHbIX

NMONOXEHUA

e B nonoxenun «BbIKITKOYEHO» (OFF) pgyxoBka He
paboTaert. MaHunynauusmm nepekntoyatens
YHKLWIA QyXOBKM M TEPMOCTaTOM [AYXOBKW Henb3s
BKMIOYNTb.

e B nonoxeHnn  «BKIMOYEHO MNOCTOAHHO»
(“CONSTANTLY ON”) OyxoBKOW MOXHO nNpaBnsTb
pyykamu nepeknoyaTens  YHKUWA  OyXOBKM WU
TepMocTaTa (HopmanbHas pabota AyxOBKu), TaiiMep
He paboTaerT.

e B nonoxeHnn «BKIMKOYEHO» (ON) MOXHO py4ykon
TallMepa YCTaHOBWTb Bpemsi paboTbl [OyXOBKA B
avanazoHe oT 0 go 120 MUHYT. YcTaHOBReHHoe
BPEMS MOXHO M3MEHWUTb MOBOPOTOM PYYKM BMpaBo (0T
0 po 120) wu obopotHo. [lo  ucTeveHun
YCTaHOBJIEHHOrO BpPEMEeHW MO3BYYUT 3BYKOBOW CUTHan
N OyxoBKa OTKMoYMTCA. [ocne OTKMOYEeHUs AyXOBKU

TAUMEP T¥TKACbIHbIH 3 HErI3rI

BONAObI

o «AFbITbIIbIM T¥P» (OFF) kyWiHOe OyXoBKa XXyMbIC
ictemenpi. [yxoBka MeH [yxOBKa TepMOCTaTblHbIH
YHKUMSINAPbIH - aybICTLIPbIN-KOCY MaHUMYyNsALUACHIH
Kocyra 6onmaiapl.

e «YHEMI KOCbIbIM T¥P» (“CONSTANTLY ON”)
KyMiHOe AyXOBKaHbl [yXOBKa MEH TepMOCTaTTblH,
YHKUMSINAPbIH aybICTbIPbIN-KOCY TyTKanapbl apkblsibl
backapyra 6onagbl.

o «KOCDBIbIMT T¥P» (ON) kyniHOoe Tammep TyTkachbl
apKbinbl JYXOBKaHbIH, XYMbIC icTey yakbiTbiH 0 - 120
MWHYT apanblfblHaa opHaTyFa Gonagbl. BenrineHreH
YaKpITTbl TYTKaHbl OHfFa kapai (0 — 120 apanbifbiHAA)
XeHe  KepiciHwe e3reptyre 6onaabl. [yxoBkaHbl
afblTkaH COH TanWMmepai caFaT peTiHoe nanpanaHyra
6onaapl. bBenrineHreH yakblT GiTKeH COH [AbIGbIC
curHansl LbiFagbl.

Kyui

OFF
1

TaiMep MOXHO Wcnomnb3oBaTb kak uYackl. [lo
MCTEYEHUN  YCTAHOBIIEHHOTO BpEMEHW  MO3BYYUT
3BYKOBOW CUrHan.

CONSTANTLY ON

ON (RUNNING)
1
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CONTROL OF OVEN
WITH HELP OF DIGITAL PROGRAMMER

YNPABJEHUE [YXOBKOM
MPU NOMOLLIX SNTIEKTPOHHOI'O

ANEKTPOHObI BAFOAPJAYLUbLIHbIH
KOMErIMEH YXOBKAHbI BACKAPY

NMPOrPAMMATOPA
1%
4 '[ \
e 133 52
9 9 -8
TIMER
|l STOP
o | + |

1. Button for sound signal setting up 1. KHoMKa HacTpOIikM 3BYKOBOrO CUrHana 1.  [OblBbICTbIK cMrHanabl 6antay TynMeci

2. Button for setting up of operation duration 2. KHOMKa HacTPOIiKV NPOAOMKUTENBHOCTY paboThl 2. XyMbIC y3aKTbifbiH 6anTay Tynmeci

3. Button for setting up of the operation finishing 3. KHoMKa HacTpoiiku koHLa paboTbl 3. XKyMbICTbIH askTanyblH 6antay Tynmeci

4. Button for decreasing (-) 4. KHomka HacTpoiiku (-) 4. Bantay Tynmeci (-)

5. Button for increasing (+) 5. KHonka HacTpoiiku (+) 5. Bantay Tyimeci (+)

6. Symbol ,AUTO* - is glowing from start up to | 6. Cumson «ABTO» - ropuT ¢ Hauana HacTtpoiiku Ao || 6. «ABTO» cumBonbl — 6Gantaygbl 6acTtaraHHaH
finishing of operation 3aBepLIeHus paboTbi 6acTan XyMbICTbl asikTaraHfFa AeWiH XaHbin Typaabl
Symbol ,AUTO*- blinking after finishing of operation Cumson «ABTO» - muraet, kak Tonbko pa6ota | 7- «ABTO» cuMBONbl — XYMbIC askTana canbiCbIMeH

7. This symbol is glowing when the oven is in 3aKOHYeHa XbIMbINblKTakab!
operation 7. CumBon ropuT — ecnun AyxoBka paGOTaeT 8. CumBON XaHbIn TYp — erep AyxoBKa XyMbIC icten

8. Symbol - stopwatch 8.  CumBon — Taiimep Typca

9. Symbol key - lock - Child Lock - Iights when the 9. CuMBON KMOY - 3aMOK - BHOKMpOBKa oT geTen - 9. CVIMBOJ'I—TaVIMep—
lock is activated 3aropaeTcs, koraa BkroyYeHa 6rok1poska 10. KinT cumBonbl - Kynbin — 6ananappaH kamanay —

Kamanay KocblifaHaa xaHagbl

The digital programmer - timer is designed for oven's || QnekTpoHHOW nporpammaTtop-TaiMep npedHa3HayeH || OnekTpoHabl — Gafgapnaylubl-TanMep  angbiH - ana

switching off in the in advance set time. The switched off | ans BbIKINOYEHNSA LYXOBKMN no ncteveHun (| 6enrineHreH yakblT Ke3eHi ©TKEHHEH KeWiH [AyXOBKaHbl

or switched on state of digital programmer is signaled || npegBapuTenbHO — 3aJaHHOrO  nepuoda  BPEMEHW. || ewipy YWiH apHanfaH. OnekTpoHabl GaFpapnaylublHbl

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.

CocCTosiHMe BKIIOYEHWUS U BbIKIIOYEHUS] 3NIEKTPOHHOrO
nporpaMmaTtopa CUrHanusupyeTcs 3axuraHmem cumBeona
(8 — «kactptonim) nocepeguHe aucnnes. [Oducnnen,
nsobpaxalowmn MHMOPMaLUUK O BPEMEHMW, TopuT
NnocTosiHHO. [WTaHWe 3MeKTPOHHOro nporpamMmMartopa
obecneyeHo TOsbKO U3 CeTuW, NpU NpekpaLleHun nogaym
9MIeKTPO3HeprMn 1 nocneayroLlemM BO30OGHOBMNEHNUM
nUTaHusl, NporpamMaTtop OCTaéTcsi  BbIKIOYEHHbIM
(muratoT umdppel 0.00 + cumBon 6) n Heo6xoaMmMoO CHoBa
HacTpPOWUTb TOYHOE BPEMSI.

KOCY XoHe eLipy afaarblHa AUCnNenain optacbiHaarb!
cumBonabl  (8-kacTpronbaep) Kafy apkbinbl - curHan
6epineni. YakblT Typanbl aknapaTTbl KepceTeTiH gucnnei
YHEMI XaHbin Typagbl. ONeKTpoHAbl GargapnaylubliHbiH,
KOpeK Kesi enigeH faHa KkamTamacbi3 eTinefi, anekTp
aHeprusicblH Gepydi TOKTaTKaH ke3ge XaHe KeWiHHeH
Kopek kesi kawTa GepinreH kesge, 6Gargapnayiibl
ewipinreH kyvinge kanapel (0.00 umdpnapbl + 6
CVMMBOJIbI XbIMbINbIKTANAbI) XaHE O8N YyaKbITTbl Kanta
6anTay Kepek.
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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.

AYXOBKA PABOTAET B AABYX PEXXUMAX

e Be3 npumeHeHWs anekTPoHHOro nporpammartopa (B
TakoM criyyae Ha AWCrriee AOIDKEH ropeTb CUMBOI
KacTptonn (8) — ecnu He TropwuT, TO HaxmuTe
O[JHOBPEMEHHO Ha KHOMKW 2 1 3, nHaye AyxoBka He
pabotaerT). Oanblue ynpaBneHve nnuTon
BbINOMHSAETCA NPV MOMOLLM ABYX KHOMOK YnpaBreHns
— TepMocTaTa v nepekroyaTens PyHKUWA JyXOBKU.

e C npvmeHeHWeMm 311eKTPOHHOro nporpammaropa (ans
ynpaBfieHnsl WM crnepayeT [encTBoBaTb B HUXke
ykasaHHOM nopsake). Temnepatypa W pexum
HacTpauBatoTCs NPU MOMOLLY PETYNSTOPOB AYXOBKU.

OYXOBKA EKI PEXXMMAE XX¥MbIC ICTEWAI

e OnektpoHabl GafgapnaywbiHbl - kondaH6an  (6yn
Xafganga aucnnenae KkacTpronb (8) cCMMBONbI XaHyFa
Tuic — erep xaHbaca, oHaa 2 xaHe 3 TyimenepiHe Gip
yakplTTa 6acbiHbI3, OUTKEHi AyXOBKa XXyMbIC icTemen
Typ). Opi kapan nnutaHbl Gackapy eki 6ackapy
TYWMECIHIH — TepMOCTaT XaHe AyXOBKa (PYHKUMACHIH
aybICTbIPbIN-KOCKbILLIbIHBIH, KOMEMMEH OpblHAANaAbI.

e OnekTpoHabl 6araapnayLbiHbl KongaHy apkbinbl (OHbI
backapy yLWiH TeMeH[e KepCeTinreH TapTinTe apekeT
eTy kepek). TemnepaTypa >aHe PpexuMm [yxoBka
peTTeyiluTepiHiH kemerimeH 6antanagbl.

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.

HACTPOWUKA 3JIEKTPOHHOIO
NMPOrPAMMATOPA HA OHEBHOE BPEMA
Mocne nopknioveHuss npubopa K 3nekTpoceTn Ha
avcnnee wmuraet cumeon 0.00. Ha uvacax cneagyet
HaCcTPOUTb TOYHOE BPEMSI, OAHOBPEMEHHO HaXaB KHOMKU
2 n 3 (3aroputcst 0.00 cumeon 8). Kuonkamu 4 u 5
HacTpoUTb BPEMS! OHS.

ANEKTPOHObI BAFOAPJTAYLWbIHbI KYHAI3T
YAKBITKA BAMNTAY

AcnanTbl 3neKTp XeniciHe KOCkaHHaH KewiH aucnnevae
0.00 cMMBOMbI XbIMbINbIKTaRABl. 2 XaHe 3 TylMMenepiH
6ip yakbiTTa 6acbin, caraTtTa Aan yakblTTbl 6antay kepek
(0.00 xaHapbl cumBon 8). 4 xoHe 5 TylmenepiMeH KyH
yakbITblH 6anTay kepek.

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

Ecmu XoTuTe 1CMosb30BaTh [lyXOBKY 6e3
nporpaMMMpoBaHusl, TO HE AOIKEH ropeTb cumBOI 6.
Moatomy  cnegyeT  Bcerga  NpoBepuUTb  Yachkl

nporpaMmaTopa: ecnu roput cumeon 6, To crnegyet
OOHOBPEMEHHO HaxaTb Ha kHonkun 4 n 5. Kak Tonbko
CMMBON 6 NCYE3HET, MOXHO MOMb30BaTbCS AyX0BKo 6e3
nporpaMMupoBaHmsi!

OYXOBKA ®YHKUUANAPbIH KOJIMEH
BACKAPY

Erep AayxoBkaHbl Gargapnamanaycbl3 nanfanaHfbiHbI3
Kkence, oHga 6 cumBonbl xaHbayra Tuic. CoHpaplKTaH
GafnapnayllublHblH CafaTblH 9pKallaH TeKcepy Kepek:
erep 6 cMmBOnbI XaHca, oHaa 4 xaHe 5 TyimenepiH 6ip
yakplTTa 6Gacy kepek. 6 CMMBOMbI >XOfFanbin KeTe
casnbICbIMEH, yXOBKaHbl 6araapnamanaychbi3
navpanaHyra 6onaapil!

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

- automatic switching on and off of the oven.

Mpy noMoLM 3MIEKTPOHHOrO MporpamMmaTopa MOXHO
nporpaMmupoBaTth paboTy AyXOBKU ABYMS criocobamm:
NMONTYABTOMATUYECKU

- [yXOBKa HEMeAfieHHO paboTaeT U Mo UCTEeYEHUM
3ajaHHOrO BPEMEHMW aBTOMaTUYECKM BbIKMIOUNTCS
ABTOMATUYECKU

- HacTpoMka  aBTOMAaTMYECKOro
BbIKIMIOYEHNS| [yXOBKM

BKNoYeHua n

OnekTpoHabl GaraapnayLublHblH KeMeriMeH AyXOBKaHbIH
XYMbICbIH €Ki TacinMeH baraapnamanayra bonagbi:
XAPTbIIA ABTOMATTbI TYPOE

- AyXoBKa Jepey XyMbIC icTenai xaHe GepinreH yakplT
©TKEHHEH KeWiH aBToMaTTbl TYpAe ewesi

ABTOMATTbI TYPOE

- AYXOBKaHblH aBTOMAaTTbl KOCbIMYbIH >XOHe eLipinyiH
6antay

SEMIAUTOMATIC REGIME
You determine the duration of oven operation in this
programming method  (duration of operation). The

NOJNTYABTOMATUYECOE
®YHKUMOHUPOBAHUE

Y paHHoro crocoba MporpaMMuMpoBaHust onpeaenvte

XAPTbINTAU ABTOMATTbI XK¥MbIC ICTEY
BarpapnamanaygblH OCbl TaCiniHAE AYXOBKaHbIH XYMbIC
icTey yakbITbiH (y3akTbifbliH) Genrinenis. bantayabiH
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maximal duration is 23 hours and 59 minutes!

Bpemsi  paboTbl  [yXOBKM (NpoAOMKNTENbHOCTD).
MakcumanbHbI BO3MOXHBIA Nepuog HacTpouku - 23
Yaca n 59 MuHyT!

GapblHWa MyMkiH GonaTblH ke3eHi — 23 cafaT xaHe 59
MUHYT!

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.

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

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

- the symbol 8
- 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.

vanishes

NMOPAOOK NMNONYABTOMATUYECKOIO

PYHKLIMOHUPOBAHUA

MpuMepbl AN HarNAAHOCTYU:

MpopomxutensHocTb paboTsl - 1 yac 20 MuHyT (1.20).

e Hactporika NPOJOMKUTENBHOCTN paboTbl:
Haxatb Ha kHomky 2 (nosieutca 0.00, cumson 8) u
HaXumaTb Ha KHOMKy 5, moka He nosButca 1.20. B
xofe HacTpoiiku byneTt usobpaxeH Takke cumBon 6.
Yepes 5 cekyHZ Ha 3MEeKTPOHHOM AWCMee MOSsIBUTCS
TOYHOE BpeMsi, a CUMBON 6 ropuT.

e Bknountb gyxoBky: CoOOTBETCTBYHOLLEA  KHOMKOWM
HacTpoUTb CUCTEMY HarpeBaHusi M TemnepaTtypy B
[yXOBKe.

e [lyxoBka paboTaeT  HeMmocpeACTBEHHO  mocrne
BKIMIOYEHUSI (HAYMHaeT neyb); B XOAE BbINEYKM FopsT
cumBOnbI 6 1 8.

e [lo WCTeYeHWM 3agaHHOro nepuoaa BpEMEHUW — B
naHHoM  cniydae 4Yepe3 1 yac u 20 MUHYT
- [OyxOBKa aBTOMAaTW4ECKWM BbIKMIOUUTCS (Bbineyka
3aKkoH4YeHa)

- MNPO3BYYUT MNPEPLIBUCTBIN aKyCTUYECKUA CcurHan,
KOTOPbI MOXHO BbIKMIOYUTb, HaXaB Ha KHonky 1, 2
mnn 3. Yepesa 2 MUHYTbl CUrHanm aBTOMaTUYECKU
BbIKIIOYNTCS.

- cumBon 8
- Muraet cumeon 6.

e BblknounTb OYXOBKY M HaxaTb OAHOBPEMEHHO Ha
KHOMKM 2 n 3, uTo6bl norac cumeon 6! Kak Tonbko
cuMBOn 6 MCYe3HET, OyxoBKa roToBa K Py4YHOMY
ynpaBneHuto yHKUMSMUA.

ncyesHet

XXAPTbINTAU ABTOMATTbI TYPAE X¥MbIC

ICTEY TOPTIBI

KepHekinikke apHanfaH Mbicangap:

XKymbic icTey y3akTbifbl - 1 caf. 20 MuHyT (1.20).

XKymbIc y3aKTbIFbIH GanTay:

e 2 TyhMeciH 6acbiHbI3 (0.00, 8 cumBonbl nanpa
6onagbl ) xeHe 1.20 xa3ybl navpga GonFaHwa 5
TynmeciH 6acbiHpbI3. BanTtay 6apbicbiHAa 6 cvmBonbl
na navpa Gonagbl. 5 cekyHATaH KeWMiH 3NeKTpoHAb
avcnnenae Asn yakslT nanga 6onagbl, an 6 cuMBoOrbI
XaHbIn Typaabl.

o [lyxoBKaHbl KOCbIHbI3: TWICTi TyMMEHiH KemeriMeH
OyXOBKafafbl Kbl3AbIpy XKYWeCiH XoHe
TemnepaTtypaHbl 6anTaHbl3.

e [lyxoBKa Tikenel KOCbIIFAH COH >KYMbIC icTenai

(nicipyni 6acTtamgpel); nicipy kesiHoe 6 xoHe 8
CcUMMBONZapbl XaHblN Typaabl.

o bBepinrekH yakbIT ke3eHi asikTanfaH coH — 6yn
xafganga 1 caf. 20 MUHYTTaH KeiiH -
- AyXOBKa aBTOMaTThl TypAe ewwesi (nicipy askrangbl)
- y3pikneni akycTukanblk curHan weifagpl, oHbl 1,2
Hemece 3 TymenepiHe 6acbin ewipyre 6onaabl. 2
MWH KeWiH curHan aBTomaTTbl TYpAe eweai.
- 8 CMMBOIbI XOFanbIn KeTeaj;
- 6 CMMBOIbI XbIMbINbIKTaN Typagbl.
[lyxoBKkaHbI eLLipiHi3 xeHe 2 xaHe 3 TyhmenepiH Gip
yakblTTa 6acbiHbl3, 6 cumBonbl eweni! 6 cumBonbl
elle canbiCbiIMeH, AyxoBka (yHKUMsNapabl KONMMeH
6ackapyra gavibiH 6onagpl.

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 cnocoba nporpammupoBaHus onpeaensieTe
BpemMs paboTbl AyXOBKM  (NMPOAOIKUTENBHOCTL) WU
3aBeplUeHne PYHKLMOHMPOBaHWS (KoHeL, paboTbl).
MakcumanbHas BO3MOXHasi HacTporika 1 koHewl, paboTbl
— 23 yaca u 59 MUHYT (HacTpoika KoHua paboTbl =
BpemMs AHs + 23 yaca 59 MUHyYT).

ABTOMATTbI TYPOE X¥MbIC ICTEY
BarapapnamanayapbiH, 6yn TaciniHae AyxoBKaHbIH XYMbIC

icTey yakbITblH (y3aKTbIfblH) X3HE >XYyMbIC icTeydiH
askTanyblH (KyMbIC COHbl) aHbIKTalcbl3. BapbiHwa
XOFapbl bIKTUMan GanTay aHe XyYMbIC COHbl — 23 caF

59 MUHYT (KyMbIC COHbIH 6anTay = 6ip KyH yakblTbl + 23
caf 59 MUHyT).
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REMARK!
The oven would not work automatically when you would
not switch it on with the corresponding buttons!

BHUMAHUE!

Ecnn ayxoBka He GydeT BKNOYEHa COOTBETCTBYIOLLMMM
KHOMKamu, To oOHa He 6ygeT pa6otatb B
aBTOMATUYECKOM pexume!

HA3AP AYOAPbIHbI3!

Erep ayxoBka TuicTi TyliMenepmMeH KocklnMaraH Gonca,
OHOa oOn aBTOMATTbl pPexXuMMOe XYMbIC iCTEMEWTIH
6onagbl!

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
off. The symbol 8 will be glowing during the operation.

« After switching off of oven:

- adiscontinuous sound signal will sound, this can be

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

Otherwise the sound signal switches off automatically

after 2 minute,

- the symbol 8 vanishes

- the symbol 6 will blink.

e Switch off the oven and for to vanish the symbol 6

NnoPAOQOK ABTOMATUYECKOIO

®YHKLUMOHUPOBAHUA

Mpumep AnsA HarnAAHOCTK:

MpopomkutenbHocTb paboTtel — 1 yac 20 muHyT (1.20),

KoHel, paboTbl B 13.52.

Y6eanTbCsl, YTO Ha Yacax HaCTPOEHO TOYHOE BPEMSI AHS.

e Hactpoitka NpOAOIXUTENbHOCTN paboTbl:
HaxaTtb Ha kHonky 2 (nosiButcs 0.00 u cumBon 8),
HaxumaTb Ha kHonky 5 go nosiBnenus 1.20 (B xoae
HacTPOMKV [OMOMHUTENBHO MNOSBUTCA CUMBON 6).
Yepes 5 cekyHA Ha gucnnee nosBUTCA BpeMs AHS, a
cMMBOIbI 6 1 8 ropsT.

e Hactpoiika KkoHUa paboTbl: HaxaTb Ha KHOMKY 3,
panblie kHonkamu 4 n 5 HacTpouTb Bpemsi 13.52 —
BpPeMs, Koraa AyXoBka [OMKHa npekpatuTb paboTy
(nosiBMTCA Grnunxkaiillee okOHYaHWe paboTbl = Bpems
OHA + 3ajaHHas MNpoAdOMMKUTENbHOCTb, Moka He
nossutcs 13.52, korga pabota Gynet npekpalleHa).
Yepe3 5 cekyHn mocne OTMyckaHus perynstopa Ha
aucnnee nosiBUTCS Bpemsi OHA W ropuT cumeon 8.
CumBon 8 ucyesHeT (ONSATb 3aropuTcs, Kak TONbKO
OyxoBka 6yneT BKnoyeHa).

e Bknountb AyxoBKy. COOTBETCTBYIOLMMU KHOMKaMU
HacTpouTb CWUCTEMY MoaorpeBa W  TemnepaTypy
BbINeYkM

e [lyxoBKa aBTOMaTW4eCKM BKNOYUTCS (B AaHHOM
cnyyae — B 12.32) (Ha4ano Bbineyku), pabotaeT Ha
npotsbkeHMn 1 vaca M 20 MWHYT W BBIKIOYUTCA B
13.52. B xone paboTbl roput cumson 8.

e Kak TornbKko AyxoBka BbIKMIOYUTCS:

- MPO3BYYMT NPEPbLIBUCTBIA 3BYKOBOW CUrHarm, KOTOPbI

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

2 MWHYTbl  3BYKOBOW  CUrHam  aBTOMaTUYeCKu

BbIKMIOYNTCS.

- cuMBON 8 ncyesHeT

- MUraet cumBon 6.

e BbiknounTb OyXOBKY M OLHOBPEMEHHO HaxaTb Ha
KHOMKM 2 1 3, 4yTobBbl ncyes cumson 6! Kak Tonbko

ABTOMATTbI TYPOE XX¥MbIC ICTEY TOPTIBI

KepHekinikke apHanfaH Mmbican:

XKymbic icTey y3akTbifbl — 1 caf. 20 MUHYT (1.20), )XymbIC

asfbl - 13.52.

CaraTTa KyHHIH AN yaKblTbl KOWbInFaHblHa Ke3 XeTkidy

Kepexk.

XKyMbic y3akTbIfbIH GanTay:

e 2 TyiMeciH BacbiHpbi3 (0.00 xeHe 8 cumBonbl namaa
6onagpl), 1.20 xasybl naipa 6GonfaHFa aeiH 5
TynmeciH 6acbiHpI3 (banTay 6apbicbiHAa KockiMa 6
cuMBOnbI Nanpa 6onaabl). 5 cek kewiH aucnneiae KyH
yakblTbl nanga Gonafbl, an 6 xeHe 8 cumBonAapsbl
XaHbIn Typagbl.

e JXymbIC COHbIH GanTay: 3 TyiMeciH GacbiHbI3, api
Kkapan 4 >xoHe 5 TyhmenepiMeH 13.52 yakbITbiH
KOWbIHbI3 — BYN AyXOBKa XYMbIC iCTeYiH ToKTaTyFa Tuic
YaKpIT (KYMbICTbIH €H >KakblH apafa askTanybl nanga
6onaapbl = KyH yakbITbl + Tancblpbic 6epinreH y3akTblK,
13.52 nanga OGonfaHwa >KyMbIC TOKTamamgbl).
PeTTeyilTi xibepreH coH 5 cek keitiH aucnnenge KyH
yakbITbl Nanga 6onagpl xaHe 8 cMMBOMbI XaHadbl. 8
CMMBOJbI XOFanbIn keTedi (QyXoBka KOCbINFaH kesae
KanTa xaHagbl).

e [lyxoBKaHbl KOCbIHbI3. TWICTi TyhmenepmeH nicipy
TemnepaTypacblH XaHe KbI3AbIpY XyieciH banTaHbI3.

o [lyxoBka aBTOMaTThl TypAe Kocbinaabl (6yn xafnaiiaa
— 12.32-pe) (nicipyain 6actanysl), 1 caf 20 MyH 6olibl
XyMbIC icTenpi keHe 13.52-ne ewepni. Xymbic
6apbicbiHAa 8 CUMBONbI XaHazbl.

o [lyxoBKa eLle casbICbIMEH:

- y3gikneni AbIGbICTBIK CUrHan LWblFagbl, OHbl 1,2
Hemece 3 TyhMeciH 6acbkin ewipyre 6onagpl. 2 MWH
KeniH AplBbICTbIK CUrHanm aBTomMaTTbl Typae eLesi.

- 8 CMMBOIbI XXOFanbIn KeTeai

- 6 CMMBONbI XbIMbINbIKTaN Typaabl.

o [lyxoBKaHbl OLWIpiHi3 xaHe 2 xaHe 3 TyhimenepiH 6ip
yakbITTa 6acbiHbi3, 6 cumBonbl eweni! 6 cCMMBOMbI
elle canbiCbiIMeH, AyxoBka (yHKUMsNapAbl KONMMeH
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press simultaneously the buttons 2 and 3! The oven
is ready for manual control of operation after vanishing
of symbol 6.

cumBon 6 wWcHe3HeT, AyxOBKa rOTOBa K Py4HOMY
ynpaBneHuio eé paboTon!

6ackapyra faliblH 6onaapl.

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 aneKTpoHHOro nporpammartopa

sABNseTcs  (PYHKUMSI  TaiiMepa,  KOTOPYIO  MOXHO
aKTMBMpoBaTb, HaxaB Ha kHonky 1. Ha pucnnee
n3obpasutcsa 0.00. KHonkamn 4 wu 5 HacTtpoum

Heobxoaumoe Bpems. Ha aucnnee 3aroputcsa cumson 7.
Bpewms, HacTpoeHHoe Tamepom, MOXHO
KOHTpPONMpoBaTb, HaXnMasi Ha kHomnky 1. Mo ucTedeHun
33a@aHHOrO  BPEMEHM MNPO3BYYMT 3BYKOBOW CUrHan.
3BYKOBOW CUrHam MOXHO BbIKMIOUYUTb, HaXaB Ha KHOMKY
1,2 unn 3.

TAUMEP

OnekTpoHabl  GafgapnamallbiHbl - Tafbl  Aa  Gip
DyHKUMSCHI Tanmep yHKUusicbl 6onbin Tabblnagbl, OHbI
1 TyhmeciH Gacbin  GenceHpeHgipyre  Gonagbl.
Oucnnenge 0.00. 6etHeneHepi. 4 xaHe 5 TynmenepimeH
KaXKeTTi yakbITTbl KOosiMbI3. [ucnnemge 7 CUMBONMbI
xaHapgbl. Tanmep 6anTtafaH yakbiTTbl 1 TyiimeciH Bacy
apkbinbl - Gakbinayra Gonafbl. TancbipbiiFaH — yakbiT
asikTanfaH CoH AbIGbICTbIK curHan ectineqi. OblGbICTbIK
curHangbl 1,2 Hemece 3 TyimMeciH 6acy apkbinbl ewlipyre
Gonagabl.

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 NporpaMmaTop OOMKEH HaxoauTbCs B
pexvimMe JHEBHOTO BPeMeHM

e HaxaB Ha neByw KkHomnky 4, wu3bpaTb BbICOTY
TOHanNbHOCTU U3 TPEX BO3MOXHbIX YPOBHEMN.

e HacTtpoeHHyo BbICOTY TOHa 3NEKTPOHHOW
BbIKMIOYaTeNb BPEMEHW COXPaHUT [o 6Gnwvxaiiero

YHOECTIIIKTIH XXOFAPbBIJIbIFbIH BANTAY

e OneKkTpoHabI 6aragpnamMatubl KYHAI3ri yaKkbIT
pexumiHge 6onyra Tuic. Con xakrafbl 4 TyWMeCiH
6acy apkbinbl, YW bIKTUMan AeHrendeH yHOecTinik
XOFapbINbIFbIH TaHAAN arnbiHbI3.

e bBantanfaH YyHAECTINIK >KOFapPbINbIFbIH  3NEKTPOHAbI
yakplT ewipywi 6antay eH >ofapbl YHAECTINikke

switching off, then it returns to the highest tone. M3MEHEHUs] WNW [0 BbIKMOYEHUS NUTaHUA, Koraa KaTbiN KeneTiH >XakblH apaga 6onaTbiH e3repicke
HacTpoka BO3BpallaeTcsa K CamMON  BbICOKOW OeniH  Hemece Kopek Kkes3i ewwipinreHre OemiH

TOHaNbHOCTH. cakTangpl.

REMARK NMPUMEYAHUE ECKEPTY

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

BeinonHue no6oe uaMeHeHve, nopoxaute 5 cekyHa,
KOTOpble HeoGXoAWMbI AN 3aNNCU U3MEHEHMS B NaMsiTh

Kes «kenreH easrepicTi opblHOafaH COH, 5 cek Toca
TYPbIHbI3, 0N ©3repicTi Xaablfa a3y YLUiH kaxeT 6onaabl

CHILD LOCK
Activating / deactivating the child safety perform long
push to number 5

The display shows symbol keys.

BE3OMNACHOCTb AETEU

BkrtoyeHve / BblkMoYeHWe GOKMPOBKM OT  AeTen
BbIMOMHATh ANUTENbHbIE TOMYOK 5.

Ha aucnnee otobpaxaeTcsi cMMBON Ktova.

BANANAPObIH KAYINCI3AIri

BananapaaH kamanayabl Kocy/ewipy 5-Ti y3ak 6Gacy
apKbInbl opbliHAANaAk!.

Ovicnnenge KinT cuMBonbl 6elHeneHea.

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

BrokupoBka oT AeTen MOXeT ObITb MCMONb30BaH B ABYX
pexumax:

PYYHOMU - BbIKI1 AYXOBKA

BriokMpoBka OT pgeTelt npepoTBpalaeT criyvanHoe
BKITHOYEHME 13 SYXOBKM.

BananappaH kamanay eki pexwmae nanganaHbinybl
MYMKiH:

KOJIMEH — YXOBKAHbI ©LIPY

BananappaH kamanay AyxoBKaHbIH Ke3[encokK KOChInbin
KeTyiH 6onapipmangbl.

NOTE
When in this mode, child lock has been activated, it will
turn off.

NMPUMEYAHUE
B atom pexume, O6nokupoBka OT
aKTMBMpOBaHa, OHa MoracHeT.

neten Obina

ECKEPTY

Byn pexumae 6ananappaH
GenceHpeHaipinrex, on eweai.

Kamanay

AUTOMATIC - TURNED OVEN
Child safety is used to prevent unwanted change of set

ABTOMATUYECKWUM - YXOBKA PABOTAET

BesonacHocTb neten ncnonbayeTcs, YTOObI

ABTOMATTbI TYPAE - AYXOBKA X¥MbIC
ICTEWAI
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values (set the cooking time).

npefoTBpaTUTL HeXenaTtenbHble W3MEHEeHWs 3afJaHHbIX
3Ha4yeHuU (yCTaHOBKW BPEMEHMN MPUTrOTOBIEHNS).

BepinreH MaHaepai kanaycbi3 esrepTydi 6onabipmac
YLiH GananapgpblH,  Kayincisgiri nanganaHbinagpl
(manbliHaay yakbITblH 6enriney).

MAINTENANCE AND CLEANING
OF THE COOKER

yxon
3A MNnnToun

MIUTAHbIH KYTIMI

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 6e3onacHoCcTM nepea npoBeAeHWeM yxopa

BbINOMHMUTE crneaylolyee:

e BCe PY4YKM nepekmnoyaTens 3nekTPOKOH(OPKM, pydKu
nepeknioyatens QyHKUMA OyXOBKM W TepmocTarta
ycTaHoBuTe B nonoxeHune “BbIKNMIOYEHO”;

® OTCOEAMHUTE NANUTY OT JINHUM BNEKTPOCETH;

e MopoXAauTe, Moka NnuTa oCThIHET.

Kayincizaik MakcaTbiHAa KyTiM Xyprisy anabiHaa
MblHanapAbl OpblHAAHbI3:

e 3MEKTPKOH(MOPKA  aybICTbIPbIN  KOCKbILUTAPbIHbIK
Gapnblk  TyTKanapbiH, [yXoBKa MeH TepMocTtar
yHKUMSNApbI aybICTbIPbIN KOCKbILUTaPbIHBIH

TyTKanapbiH «COHOIPINTEH» kannbiHa opHaTbIHbI3.
e MNUTaHbI SNEKTPXENIAEH aXblpaTbIHbI3;

niuTa CyblfaHLla KyTe TYPbIHbI3.

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.

OYNCTKA BHELLULHEU NOBEPXHOCTHU
[MoBepXHOCTb NNWTBI OYULLANTE NPU MOMOLLM MOKPOW
TPANKN UM TYBKM C NOBEPXHOCTHO-aKTUBHBLIM MOKLLUM
cpeAcTBOM. 3aTeM BbITPUTE HACyXo.

XXupHble nATHa  ycTpaHuTe  TENMOW  BOAOW  CO
cneuunanbHbIM YACTSALLMM CPeCTBOM Afsi aManu.
Hukorga He nonb3yiiTech abpas3vBHbIMK cpeacTBaMu,
KOTOpble paspyLialT MNOBEPXHOCTb 3Manu u  ApYrux
NPUMEHEHHBbIX MaTeprarnos.

CbIPTKbl BETIH TA3AJIIAY

MnutanbiH, ~ GeTiH cynbl Lwy6epekneH Hemece
GeTTik-6enceHai Xyy Kypanbl 6ap bICKbILLNEH Ta3anaHpl3.
CopaH KeWiH KypraTbIn CypTiHi3.

Mannbl  paktapabl  9Manbfa  apHanFaH  apHaubl
Tas3apTKbILL Kypasbl KOCbIMFaH XbiNbl CYMeH KeTipiHi3.
EwkawaH amanb 6eTiH Gy3aTtbiH abpa3uBTi KypanaapbiH
KongaH6aHbI3.

LIGHT IMPURITIES

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

HEBONbLUOE 3ArPA3HEHUE

ycTpaHute BnaxHon Tpsinkoi. OcTaTkm  MotoLlero
CcpeacTBa CMOWITE XONMOAHOW BOAOW, @ BCIO NMOBEPXHOCTb
naHenu TwaTenbHo BbITpute. Cneabl, o6pasoBasLLMeCs
OT NepekuneBLLEl XUAKOCTU, MOXHO YCTPaHUTb YKCYCOM
WY NIMIMOHOM.

LUAFbIH KIPNEHYAI

binfan wybepekneH KeTipiHi3. Kyfbll  KypanbiHbIH
KanabikTapblH CyblK CYMeH XYbIHbI3, an naHeniHiH 6ykin
6eTiH MyKMST CypTiHi3. KaiHan KeTkeH CyMblKTbIKTaH
TyblHOafaH i3gepdi  Ccipke Cybl Hemece IUMOHMEH
KeTipyre 6onagpl.

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

CUNbHOE 3ArPA3HEHUE

YCTPaHUTE YUCTSALUMM CPEACTBOM, KOTOPOE  HYXKHO
HaHeCTU Ha naHenb W pacTepeTb, He pasbasnss ero.
[MpuneyéHHble OCTaTKM MWLM YCTPaHUTE C MOMOLLbI

KATTbI KIPNEHYAI

MaHenbre >xafyFa OonaTblH Tasanarbil KypanbiMeH
XOHe OHbl apanacTblpman bICbIN KeTipiHi3. TamakTblH
KyWin KanfaH KangblKTapblH KbIpFbill KOMEriMeH KeTipiHi3.
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minutes. Than clean carefuly with cold water and dry out
surface. Cleaning detergent can be agresive during next
operation.

ckpebka. Yepe3 HekoTopoe Bpemsi CMOWTE CPeacTBO
XOnoJHOW BOAOW M BbITpUTE Hacyxo. [loMHuTe, 4TO
cpencTBO, KOTOPOE OCTAHETCS HECUMLLEHHBIM C NaHenu,
MOXeT ObiTb MpW JarnbHEWeM HarpeBe XWMUYECKU
arpeccuBHbIM.

Bipad yakbITTaH KeWiH Kypanabl CyblK CYMEH Xybin
TacTtan, KypfaTbin CypTiHi3. [aHenbaeH TasapTbinman
KanFaH Kypan opaH keliH e Kbi3gblpy 6GapbicbiHAa
Xumusinblk 6enceHai 6onybl MyMKiH.

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.

3ArPA3HEHUA OT CAXAPA, MAPMENALA,
BAPEHbA, XXENE, COKA U T.N.

HY)KHO YCTPaHUTb C TrOpsiYen MnaHenu cpasy e,
cneumanbHblM - CKpeBkom, 4TOObl He  mpou3oluna
XMMUdeckasi peakuusi. locre oxnaxaeHus naHenu
ouncTuTe eé obbl4HLIM CNOCOGOM.

KAHT, TOCAN, MAPMEJAQA, CIIKNE,
LWWbIPbIH XXOHE TAFbl BACKANAPbIHAH
KIPNEHYOI

blcTbiK NaHenbAeH, XUMUSANbIK peakums GonmMaybl YLUiH
apHaiibl KbipfFbllneH GipaeH keTipy kepek. [MaHenbgin
CyblfaHblHaH KeliH OHbl KanbINTbl TACINIMEH Ta3anaHbl3

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.

METAJIJTMMECKUE BNECTALUUE NMNATHA
BO3HMKAlOT OT TPeHUsl MO NaHenu [Ha anoMUHUEBOM
KacTplonM ~ UnM  OT  MPUMEHEHUs!  HEMpUrogHOro
uncTsLWEero  cpefcTBa. YCTPaHsOTCA  MsiTHAa  nocrne
OYMCTKW MaHEeNM HECKOMbKO pa3 0BbIYHBIM CNOCOBOM.

METANN XbINTTbIPAFAH OAKTAPDI

MaHenb GeTiHe KanaWibl KacTptoniHiH Ty6i yikenyiHeH
Hemece XapamchbI3 TasanarblLl KyparnbiH
nanganadHfaHHaH  TyblHOanabl.  [aktap  naHenbai
KanbINTbl TOCINMEH Ta3anaraHHaH KeWiH keTipineai.

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.

W3MEHEHUE LIBETA HA BAPO4YHOU
NMAHEIA

BbI3BAHO, B OCHOBHOM, BOBPEMSI HeyCTPaHEHHbIMM,
NPUNEYEHHBIMKM OCTaTkaMu MUK, DTO SBIIEHWE He
BMMSIET Ha (PYHKUMIO BapOYHOW MaHenu MU He BbI3BaHO
M3MEHeHUsMMN B MaTepuane.

NICIPY NAHENIHOET TYCTIH ©3rEPYI
HerisiHeH, aep kesiHae KeTipinmereH, TamakTblH KyWreH
KangbikTapbiMeH TyblHAanael. Byn  kybbinbic nicipy
naHeniHi{  yHKUMsCbIHA  acepiH  Twri3benai  xaHe
mMaTepuangarbl e3repictepmMeH TyblHOamaraH.

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.

OYUCTKA OYXOBKU

e YBnaXxHUTE MOBEPXHOCTb CTEHOK [yXOBKW BOAOW C
CUHTETUYECKUM MOBEPXHOCTHO-aKTUBHBIM  MOIOLLMM
CpPeACTBOM WMW HaHecuTe Ha HUX cneuuanbHoe
MoloLLlee CpeacTBO, NpedHas3HaYeHHoe AN OYUCTKU
amanu, u, Nonb3ysiCb LWETKOW U TPSINKOW, OYUCTUTE.

e OuMwas A[yxoBKy, He yaanawte npunevéHHble
OCTaTKM MUK NPU MOMOLLU OCTPbIX METaNnNMYecknx
npeameTos.

e Hwukorga He wucnonb3yinte abpasuBHble YUCTALLME
cpeacTsa, KOTOpbIMU MOXHO nospeanTb
3ManMpoBaHHyo NOBEPXHOCTb.

o [IpvHaANEexXHOCTU [OyXOBKU (PeléTky, MpOTMBEHb W
T.N.) BbIMOWTE ry6kom c CUHTETUYECKUM
NOBEPXHOCTHO-aKTUBHLIM MOIOLUM CPeaCTBOM  UNn
MCMONb3yNTEe MOEYHYIO MaLLVHY ANS nocyabl.

OYXOBKAHbI TA3AJAY

e [lyxoBka kabblpFanapbiHblH  6eTiH
GeTTik-OenceHai  KyfFbil  Kypangapbl
ObIMKbINAATBIHEI3 ~— Hemece — onapfa  [yXOBKaHbl
Tasanayra apHanfaH apHalbl OKyFbill  KyparbiH
KyibiHbI3 fAa, LeTka Hemece Llwybepek kongaHa
OTbIpbIN Ta3anaHpi3.

e [lyxoBKaHbl TasapTa OTbIpbIN, KyWin KanfaH Tafam
KanablKTapbiH YLWKIp MeTann 3aTTapbiMeH KeTipMeH3.

e EuwkawaH amanbfaHfaH 6eTiH 6Gy3aTbiH abpasusTi
TasapTKbILW KypanjapbiH kongaHbaHbi3

o [lyxoBKaHbIH kepek-)xapakTapblH (TOp, kKaHbINTbIp Taba
xoHe T.6.) cuHTeTuKanblk GeTTik-6enceHai >Kyfbill
Kypangapel 6ap bICKbILLMNEH XYybIHbI3 Hemece bibIC
XKYFbILL MalUMHACKIH NaiaanaHblHp!3.

CUHTETUKAnbIK
6ap cymeH
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HOW TO CLEAN THE INSIDE GLASS OVEN KAK OYUCTUTb BHYTPEHHUE CTEKIO OYXOBKAHbIH ECIMNHIH ILWKI WbIHbICbIH

DOOR OBEPU OYXOBKW. TA3AJAYFA BOJIAObI.
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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

Put and screw a new bulb in

e Mount the bulb glass cover.

3AMEHA NAMNOYKM OCBELLEHUA

AYXOBKU

Mpyn 3ameHe namnouku

CreayoLmi NopsaokK:

® MPOKOHTPOMNUPYNTE, 4TOBLI BCE PYYKM
ynpasrneHnst Gbin  yCTaHOBMEHbl B
“BbIKNMOYEHO",

e BLIKNIOYNTE [MaBHbIA  BbIKMOYaTENb  Ha
NOABOAA 3MEKTPOIHEPTUN K MIUTE,

e CHUMUWTE NNacoH C NammMoYku, BLIKPYTUB ero BMeBo,

o BbIKPYTUTE AedEKTHYIO NAaMMOYKy U BKPYTUTE HOBYIO,

* HafeHbTe NnacdoH Ha NamnouyKy, BKPYTVB €ro Brpaso,
BKIIOUNTE TMaBHbIN BbIKMOYATENb.

pekomeHayem cobniogatb

Ha naHenu
nonoxexHne

NUHUN

OYXOBKAFA XXAPbIK TYCIPY

NAMNbIWANAPbLIH AYbICTbIPY

JlamnbiwaHbl  aybiCTbipy 6GapbiCblHAa MblHA TapTINTI

yCTaHyApbl YCbIHAMBbI3:

e bBackapy naHeniHaeri 6apnbik
«COHOIPINTEH» KannblHa
KafjaranaHbi3,

e MnUTara 3NEKTPIHEPrUsICbIH XeTKi3y xeniciHaeri 6ac
COHAIPriLUTI eLWipiHi3,

e namnblillaHbl  cornfa
anblHbI3,

e akaynbl NamnblackiH Gypan anbiHbI3 Aa, JXaHacblH
carnblHblI3;
nnadoHabl OHFa Oypan, nmamnbilwara KurisiHis, 6ac
COHAIPTiLUTI iCKe KOCbIHbI3.

TyTKanapsl
OpHaTbINFaHbIH

6ypan, nnadoHabl  weLwin

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

NMPUMEYAHUE

[Ina ocBeLLeHnst AyXOBKU NPUMEHSIeTCA namna
T 300°C, E14, 230 - 240B ~, 25 BT.

1. MnadboH

2. NNamna

3. MaTpoH

4. 3apgHssa cTeHKa AyXOBKU

ECKEPTINE

[lyxoBkara apblK TyCipy yLUiH

T 300°C, E14, 230/240 B, 25 BT namnbiwacsbl
KongaHelnagbl.

1. NMnacboH

2. Namnbiwa

3. MaTpoH

4. [lyxoBKaHbIH apTkbl kabblpFacel
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CLAIMS

PEKITAMALUA

PEKITAMALIUA

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 criyyae BO3HWUKHOBEHWS B Nepuop rapaHTUNHOMO Cpoka
HEUCMPABHOCTEN, HE YCTPaHSNTE NX CAMOCTOATENbLHO, a
cooblnTe O HWX B MaraswH, B KOTOpoM Bbl nnuty
npuoGpenu, wWnu B YNOMHOMOYEHHYIO  CEPBUCHYHO
opraHusauuio, koTopas BBena eé B akcnnyataumio. Mpu

9TOM 0065i3aTenbHO npeabsiBuTe ,[apaHTUHBIA TanoH",
3anosiHEHHbIN Hagnexaiium obpasom. Bes
LapaHTuiiHoro TanoHa“ peknamauus 3aBOOM-

n3roToBuTenemM He NnpuHMMaeTCA.

Keningik mepsimi keseHiHOe akaynblkTap TyblHOarFaH
Xafganga onapgbl ©3 6eTiHi36eH xoiMaHbI3, on Typanbl
Ci3 nnutaHbl caTbiN anFaH AyKeHre Hemece OHbl
nanganaHyfa KOCKaH YaKineTTi CepBUCTIK yWbIMbIiHA
xabapnaHbi3. Ocbl opaiga, TUICTi Typae TONTbipbinFaH
«Keningik  TanoHbIH»  MIHOETTi TypAe  KepCeTiHi3.
«Keningik TanoHbIHCbI3» peknamaums
3aybIT-a3ipneyLwwiMeH kabbingaHbanabi.

METHODS OF UTILISATION AND
LIQUIDATION OF PACKAGES

CIMoOCOBbI UCIMNOJIb3OBAHUA U
JINKBUOALNUN TAPbI

bIAbICTAPALI NAWOANAHY XOHE
XOI0 TOCUIAEPI

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 ANS NnacTMacchbl

['ocbprpneHreH kapToH, opayblLl KafFasbl
- ecKi-KyCKpl LUMKi3aTKa caTy,
- MakynaTypa kanablkTapblHa.
Araw TipeyiwTtepi
- apHaWibl KOHTeHepnepre,
- backa fa napanaHyra.
MonuaTuneH nakeTTepi, NnacTMacca TeTikTepi
- NnacTmaccara apHarnfaH KoHTelHepnepre

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

JIMKBUOALUA NMITUTbI NMOCIIE
OKOHYAHUA CPOKA CITYXKBbl

KbISMET ETY MEP3IMI AAKTAIFAHHAH
KEMIH NIUTAHBI )OO

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
2012/19/EU 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 MapkMpoBaH B COOTBETCTBUM C
EBponetickon Oupektuson 2012/19/EU 06 obpalueHum ¢
BbIlUEALWMMN U3 YNOTPeBneHUss anekTpuyeckumy U
ANeKTPOHHbIMM  u3genuamm  (waste electrical and
elecronic equipment - WEEE).

[aHHoi [MpeKT1BON YCTaHOBIEH eAWHbI eBPONeicKnin
(EU) noaxon K ©Cnosib30BaHWo BTOPUYHBIX PECYPCOB.

Ocbl acnan napanaHydaH LWblKKaH 3MNEeKTp koHe
ANeKTpoHAblK  OyibiMaapbl  Gap  yHOey  Typanbl
2012/19/EU  Eyponanbik  [upekTuBacbiHa  Caiikec
TaHbanaHraH (waste electrical and elecronic equipment -
WEEE).

Ocbl [OvpekTBameH kanTanama pecypcTapbiH
navpanadyra GipblHFaln  eyponanblk  (EU) TYpFbI
opHaTbIfFaH.
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INSTALLATION
INSTRUCTIONS AND SETTINGS

PYKOBOOACTBO
MO MOHTAXY U TEXHUYECKOMY
OBCJTYXXUBAHUIO

XUHAKTAY XOHE TEXHUKAIbIK
KbISMET KOPCETY X©HIHAOETI
K¥PAIbI

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 [OmKeH npoBoANTb
KBaNMMUUMPOBAHHBLIA NepcoHan., KOTOPbIA  OOMKeH
YCTA@HOBUTb MNWTY Tak. 4ToObl BapoyHas nnuTa
Haxogwunacb B ropM3oHTanbHOM nonoxeHuu,
MOOKMIOYNTL K Ta30BOM U 3NEKTPUYECKOn Ccetn w
NepekoHTpoNMpoBaTh  (PYHKUUM. YCTaHOBKa  NNUTHbI
[omkHa 6bITb noaTBepXaeHa B MapaHTUAHOM MUCbME.

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

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

NPOTUB pacTpenku 3anpecoBaHHbIMW OKOHYaHWAMU. Ons
0[HOha30BOro MOAKIMIOYEHUSI UCMONBb30BaTh NUTAIOLLMIA
kabenb TMN  HO5RR-F3G-4 (paHblue GGLG 3Cx4),
KOHLbl MPOBOAHMKOB 3adpuKcUpoBaTb COOTBETCTBEHHO
puc.5. Tlocne ykpenneHus KOLOB MPOBOAHMKOB MO
ronoBkv GONMTOB B KIEMMHWKE, BIOXWUTb kabenb B
KOPOGKY  KnemMmHuka n  obecneunTb  npoTuB
BblAepruBaHmsa knuncon (puc.5). HakoHel 3akpbiTb
KPbILLKY KOPOBKM KNEeMMHMKA.

YcTaHoBKa nNnuThbl fomkHa 6biTb MOATBEpXAEHA B
apaHTUiHOM NucbMe.

OpHaTyabl KonaaHbiCTarbl HopManap MeH epexenepre
COWKEC XYPridy Kepek Kepek.

MnuTaHbl opHaTyAbl GinikTi nepcoHan Xypridyi kepek, on
NAUTaHbl OHbIH MiCipy NNMTacbl KenaeHeH KanbinTta
TypaTbiHAaN €Tin OpHaTbIM, ra3 >oHe JNeKTP XeniciHe
Kocybl kepek, [nuTaHbl opHaTy Keningik xaTtbiHAa
pacTtanybl Kepek.

MnuTaHbiH angbliHOaFbl TypakTbl TapaTKbllTa NAuTaHsbl
an.KkenicCiHEH axblpaTyFa apHarnFaH abablk opHaTbinybl
Kepek, oHAarbl Gaprblk MNOMKCTEPIHIH axblpaTbinFaH
TyWicynepiHiH apakawbikTblifbl min.  3mMM. [nuTaHbIH
YCbIHbINATbIH  iCke  KOCybl — YLITapblH CcypeTTe
KkepceTinreHaen eHaey kaxer HO5RR-F5G-1,5 (6ypbiH

CGLG 5Cx1,5) vynrigeri >kanfama LUHYPbl apKbinbl
ywidaszansik.
OTKI3rilTepiHiH  yWTapblH  ©6HAeY )KeHe KaxanyblH

Gonabipmay yuwiH Gekity kaxeT. Bip dasanbik icke kocy
ywiH HO5RR-F3G-4 (bypblH GGLG 3Cx4) ynricingeri
Xanfama LWHypblH nanganaHy KaxeT, OTKi3riluTepiHiH
yliTapblH 5-cypeTTe kepceTinreHaen, 6ekiTy Kepek.
OTKisriwTep ywTapbliH OekiTkeHHEH keliH kabenbai
KNeMMHUK KopabbiHa Tecen 6ekiTy kaxet (5-cyper).
COHbIHAA, KNEMMHVK KopabblHbIH KaknarblH xabblHbI3.

MnutaHel opHaTy Keningik TanoHbliHAa pactanybl Kepek.

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  KBANMMULMPOBAHHBLIM
crneunanmcTom YMNOTHOMOY€HHOMN CepBUCHOW
opraHusauuu.

Mnuta Cartbin  anywbiHbiH ~ eniHAe  KonaaHbiCTafbl
HOpManap MeH epexenepre COWKeC OpPHaTbiNybl XaHe
icke KOCbInybl Kepek.

MnuTaHbl icke KOCy, XUHAKTay XoHe nanganaHyfra eHrisy
YaKineTTi CepBUCTIK yibIMbIHbIH, BinikTi MamaHgapbiMeH
opblHAanybl Kepek.
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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
nogknoyeHns (npegoxpanutens 3x16 A)

MnutaHbl  icke  KOCy  YLUiH kabeniH
navganaHyabl yCbIHAMbI3:

- MuH. Cu 3 x 4 mm? - Gipdhasanblk icke KOCbINy YLUiH
(ynriciHe cankec 35 - 38 A cakTaHObIPFbILLbI)

-MuH. Cu5x 1,5 MM? - ywdasanblk icke Kocy YLiH
(3x16 A cakTaHablpFbiLbl)

KOpPEeKTeHyLUi

INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO NO MOHTAXY U
TEXHUYECKOMY OBCITYXXUBAHUIO

XUHAKTAY XXOHE TEXHUKAJIbIK
KbIBMET KOPCETY XXOHIHAOETI
K¥PAIbI

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 NPEAYNPEXOEHUE

B cnyyae AeMOHTMPOBaHWUSA W MOHTaXa NNuTbl, Kpome
CTaHOapTHOrO  MCMOMb30BaHWsA, HeobXoauMO  MAMTY
OTKMIOYNTb OT 3n.ceTh U obecnednTb BbIKTIOYEHOE
COCTOSIHME.

MAHbI3[Obl ECKEPTY

CraHpapTThl nangananyaaH 6acka, nnutaHbl Genwekrey
XOHEe JKMHaKTay iXarfanblHoa NnuTaHbl ar.KeniciHeH
axblpaTbin, CeHZIpifreH KanbinTbl KamTamacbl3 ety
Kepex.

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,

* 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 npubopa Heo6xoAUMO NpoBecTH

crnepywowme f[eACTBUA OTHOCUTENbHO  (OYHKUMU

npubopa:

. KOHTPOMb NPaBUNbHOTO NOAKMOYEHUS K 3M.CeTH

. KOHTPOMb hyHKUMU HarpeBaTesbHbIX,
yNpaBnsioWnX 1 Perynupyownx neMeHToB

. [EeMOHCTpauusa 3akasumky Bcex (yHKUMIA npubopa
N 03HaKOMMEHWE OTHOCWUTENBHO OBCNYXMBaHUS U
cofepxaHust

AcnanTbl opHaTy 6apbicblHAa MblHanap KaxeT:

e 3r.KeniciHe aypbic KOCbINYbIH 6akbinayabl
KaMmTamachi3 eTy,

e Kbi3ObIpFbIll, Gackapy eHe peTTey 3neMeHTTepiHiH
yHKUMSINapbIH 6akbinayabl kKamMTamachi3 eTy,

e TancbipbIC 6epyLire acnanTbiy 6apnblk
DYHKUMSINAPbIH KOpCeTy/i XoHe KbI3MeT KepceTy MeH
Ma3MyHbIHa KaTbICTbl TAHLICTBIPY/AbI XYy3€ere acbipy.

NOTICE

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

NPEQYNPEXOQEHUE

OnekTpora3oBas nnuTa sBnsieTca npubopom | knacca
CTEMEHU 3aWuTbl Nepesl TpaBMamy 3SMEKTPUYECKUM
TOKOM " [OIKEH 6bITb coeavHeH c
npefoxpaHuTenbHbIM kabenem anekTpuyeckomn ceTu.

ECKEPTY

OnekTpras nnuTacbl 3NeKTp TOrbIHbIH COFybIHAH
XapakkaTTaHy anablHAafFbl KopFay A9PEeXeCiHiH
I-knacklHbIH acnabbl 6onbin Tabbinaabl XxeHe 3MeKTp
XKeniCiHiH cakTaHabIpFbILL kabeniMeH xanfaHybl Kepek.
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L=65 mm, BLACK ,YHOPHUW - L3

L=45 mm, BLACK , YOPHUW - L2

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

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

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

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

1 2 3 4 5 [©]
1N/PE 230V~ P °° 72 ¢
K N PE

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

SINGLE-PHASE CONNECTION / O0OHO®A3OBE MIOKNKOYEHHA

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

BUPUBAHHA LWHYPA

THREE-PHASE CONNECTION / TPUDA3OBE NIAKNKYEHHA

BLACK_
YOPHW#

BLACK_
YOPHMM

BROWN
KOPUYHEBWII
MPOBOAHVK

LIGHT BLUE CONDUCTOR
CBITNO CUHIN
NPOBOAHWK

3 GREEN AND YELLOW
CONDUCTOR

5 3ENEHO-KOBTUM
NPOBOAHWK

2]

CLIP AGAINST CORD
TEARING
OBOVIMA NPOTU
BUPUBAHHA LUHYPA
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LOCATION

MECTO YCTAHOBKU MNAUTbI

NIUTAHbI OPHATY OPHbI

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 crneayetr npoBOoAUTb
cornacHo HauuoHasrbHbIM AVpeKkTuBam n
cTaHAapTam.

Mnuta CaTbin anylwbiHbIK eniHAe KOonpaHbICTaFbl
HOpManap MeH epexenepre CaWKeCc OpHATbINybl
XoHe icKe KOCbInybl KepekK.

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 npefHasHaveH [Ansi OBblYHOW
cpeqpl. MNUTYy MOXHO BCTaBUTb Mexay Lkadymkamm ¢
TennoctonkocThlo  100°C  wnu  wkaduukn cnegyet
MOKPbITb TEMMO N30NUPYIOLLUM MaTepuanom.

MnuTy Henb3s ycTaHaBMMBATb HA NOBbILLEHWE.

MnutaHbl ac yn xwuhasbiMeH katap opHaTyra Gonagpl.
OnekTp nnuTackl KanbiNTbl OpTa YLWiH apHanfaH.
Mnutanbl 100°C XbiNyTypakTbinbifbl 6ap Lwkadwanap
apacblHa opHaTyfa 6Gonagbl Hemece Lkadwanapapl
XbIyoKLLAynarbll  MaTepuanjapbiMeH xaby Kepek.
MnuTaHbl TyFbipbIKka opHaTyFa 6onmanabl.

ATTENTION!

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

BHUMAHME!
Ecnu me6enb He obnagaeT TepMOCTOMKOCTbIO A0
100°C Heo6x0AMMO OCTaBNATbL 3a30p MO CTOPOHaM
He MeHee 2CM.

HA3AP AYOAPbIHbI3!
Erep xuha3 100°C-ra geniHri TepMOTKpaKTbIIbIKKa
neneH6ece, XaHaapbl GOMbIHWA 2 CM KemM emec
caHbinay Kanabipy Kaxert.

“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» -MUHUManbai apakawblkTbiFbl 750 MM, ogjaH api
TYTIHCOPFbILL KYPbINFbIChI 6HAIPYLUICIHIH YCbIHbICTApbIHA
calikec
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WARNING!
In order to prevent tipping of the appliance, this
stabilizing means must be installed.

NPEAYNPEXOEHWE

Ons  npegoTBpallieHust  OMpPOKMAbIBaHUS  mpuGop
HEOBXOANMO 3aKPenuTb C MOMOLLBIO  CreuuansHOro
Kpenesxa, KOTopblil NpuiaraeTcs B KOMMMeKTe.

ECKEPTINE
TeHkepinyiH 6onabipmay yLiH acnanTbl XUbIHTbIKKA Koca
GepineTiH apHaibl Tipek apKbinbl 6eKiTy KaxeT.

INSTALLATION

The stabilizing agent against overturning appliances -
console - is as shown attached to the wall using dowels
and screws. Subsequently, the appliance is placed
against the wall so that the attached bracket inserted into
the hole in the rear wall.

YCTAHOBKA

Bo wu3bexaHune onpokuabiBaHus [Mpubop kpenutcst K
CTeHe C NMoMoLLbio Atobenen v LWypynoB (kak nokasaHo
Ha pUCYHkKe).

Bnocneacteuu Mpubop ycTaHaBnuBaloT K CTEHE Tak, YTO
npunaraemblii KDOHLUTEWH BCTaBMsieTcs B OTBepCcTUE B
3a[lHEelN CTEHKe.

OPHATY

TeHkepinyiH 6onabipmay yuwiH acnan kabblprara Tecne
xoHe OGypaHaansl were kemeriveH GekiTineai (cypette
KepceTinreHaen).

KeliiHHeH Acnan kabbipFara koca 6epineTiH KpOHLWTenHa
apTkbl kabblpFacbiHAoafbl CaHplnayFa canatbiHgaw eTin,
OpHaTy Kepek.

INSTALLATION PROCEDURE

e Set the stove to the designated place, or align with
adjustability

e Pull out the stove and measure the distance "A" from
the floor

e Screw the wall bracket as shown (one screw into the
center of the slot)

e Push the stove into place and verify functionality of the
console (or height-adjustable bracket)

e Pull out the stove and attach the second bracket

NPOLEQYPA YCTAHOBKU

e YCTaHOBWTb MNMAMTY K Ha3HaYeHHOMY MecTy,
cornacoBaTb C perynnpyemoctb

e BbITAHWTE nnuTOM U u3mepbTe paccTosiHue "A" oT
nona

e BVHT HacCTeHHbIi KPOHLUTENH, Kak MokasaHo (OAWH
BVHT B LIEHTpE npopesu)

e HaxaTb Ha nnuMTy Ha MecTo W NpoBEpUTb
DYHKLUMOHANBHOCTb KOHCOMW (MM perynupyemMble no
BbICOTE KPOHLUTENHA)

mnun

OPHATY PaCIMI

o [nuTaHbl apHanfaH opHbIHa OpHaTY Kepex,

e EpeHHeH «A» apakallbIKTbIFbIH OIILLeY Kepex,

e Kabblpranblk KpOHLUTERHAI KepceTinreHAen opHaTy
kepek (bip bypaHaa kecik opTaceliHAa).

e [nuTaHbl OpHbIHA KOWMbIM, OHbIH OPHATbIMYbIHbIH
ceHimMainiriH Tekcepy Kepexk,

o KpOHLUTENHHIH eKiHLi BypaHaackiH OpHaTy Kepek,

e [1nuTa opHaTbiNabl.

e BbiTAHMTE nNAWTOM W NPUNOXUTE BTOPON BWHT
screw o KPOHLUTEHa
* Stove slide into place o [InuTa CKONMb3WTH HA MECTO
’
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LEVELING THE APPLIANCE

PErYJIMPOBKA BbICOTbI MJIATbI

MIUTAHbIH BUIKTII'H PETTEY

(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
I'IpI/IHa,ClJ'Ie)KHOCTeVI MnnTbl.

MnuTaHbl KenaeHeH KanmnbiHa OpHaTy Hemece OHbl
OuikTiri GoMbIHWA peTTey MNUTaHbIH KepeK-Xapakrapbl
XKMUbIHTbIFbIHA KipeTiH 4 peTTeril GypaHaackl kemerivMeH
opblHAanagbl.

PROCEDURE

Remove the range receptacle;
Tilt the cooker on one side;
Screw plastic screws into the bottom crossbar front

and rear openings on one side;

o 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.

MPOLECC

e BbiTawmte SWMK ANS XpaHEHWst NpUHaANeXHoCcTen
nnnTHI,

e MIIUTY HaKIOHUTE Ha OfIHY CTOPOHY,

e 3aBWMHTUTE pPerynupoBOYHble BUHTbI B NepeaHue W
3aHVe OTBEPCTUS NEepPEeropoaKn Ha ATON CTOPOHE,

e MMUTY HaKMOHUTE B MPOTUBOTMOMOXHYIO CTOPOHY W
nofobHbIM 06pasoM 3aBMHTUTE BWHTbI Ha ApYron
CTOPOHE NNUTHI,

e MNUTY nocTaBbTe Ha MECTO W OTperynupymnte eé
rOpM30HTanbHOE MOMOXEHNe C MOMOLLbIO OTBEPTKM U3
npocTpaHcTBa, OTKyAa Obin BbiTAWlEH SAWMK Ans
XpaHeHWsi NPUHaANEXHOCTEN NIUTHI.

MPOLECC

e [nuTaHblH Kepek-XapakTapblH cakTayfa apHanfaH
XKOLUIKTI anbin LWbIFbIHbI3,

e nnuTaHbl 6ip arFblHa EHKENTIHI3,

e petTeriw GypaHaanapbliH OCbl XafblHAaFbl GenriTiH
anfblHFbl  KOHE apTkbl CaHbimaynapeliHa — Gypan
TacTaHbI3,

e NNWTaHbl KapCbl XafblHa EHKeWTiHi3 ae, con Tepisai

Typae OypaHpganapdbl NAWTaHbIH - eKiHWi  KafbiHa
6ypan TacTaHbI3,
e MNUTaHbl  OpHblHA  KOWbIHBI3  Aa,  NMAUTaHbIH

Kepek-XapakTapblH cakTayFa apHanfaH aLWiKTi anbin
LWbIKKAH KeHiCTikTeH BypaiTblH acnan keMeriMeH OHbl
KeNAEHEH KannblHa PETTEHI3.

NOTE
Leveling screws are unnecessary if the appliance height

NPUMEYAHUE

PerynMpOBKa nnuTbl no BbICOTE He  ABndeTca

ECKEPTIE

MnutaHbl  GuikTiri GOMbIHWA peTTey MIHAETTI Tanan

and horizontal position are acceptable. obsi3aTenbHbIM  YCNOBUEM, W BbIMOSMHSIETCSt TOnbKo B (| 6onbin  TabbinManabl xaHe Tek KaXeTTi >xafganaa
crnyyae Heo6XoAUMOCTH. opblHAanagbl.
ACCESSORIES NMPUHAONEXH NIMUWTAHBIH EC EC EC EC EC EC EC EC EC
OCTU NNAUTHLI KEPEK- 52106A 52160A 52120A 55103A 55103AX 57325A 57325AX 55228A 55101AX
XAPAKTAPbI
[Grd [Pewéra(wr) | Topawa) |+ | =+ [+ J =+ [+ [+ J - [+ T+ ]
| Fat pan MpoTuBEHL KaHbInTbip Taba H H + H H H ¥ H H H + || ‘
rny6oKuiA (LuT.) TepeH_(aaHa)
Backing try MpoTtuBeHb KaHbinTelp Taba + + + + + + + + +
MEnKUn (T.) ycak (naHa)
Adjustable feet Perynuposka Mnuta 6uikTiriH + + + + + + + + +
BbICOTbI MAWTHI petTey
| Scraper H Ckpebok H KbIpFbiLL H + H + H + H + H + H + H + H + ” + ‘
Grill accessories MpuHagnexHocT punbaiH kepek- +
rpuns Xapaktapbl
[ Console |[ KpoHwreiH |[ Kporwureitn I + I + I + I + I + | + I ¥ I ¥ I ¥ |
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ACCESSORIES FOR ORDERING

NPUHAONEXHOCTU MIIUTbI MO 3AMPOCY

AKCECCYAPJAPbI (KOCbIMLLA
TANCbIPbIC BEPUIEAI)

Kpbilwka — OKpalleHHble - KopuyHeBoe

Cover - glass - white Kaknafbl — WbIHbI — aK SAP 496706
Kpbilwka — cTekno - 6enoe

Cover - glass - brown KpbILIKA — CTEKTNO - KOPUYHEBOE Kaknafbl — LWbIHbI - KOHbIP SAP 496709

Cover — lacquered - white Kpbilka — OKpaLLeHHBIe - enoe Kaknarbl — BosinFaH - ak SAP 496705

Cover — lacquered - brown Kaknafbl — BosinFaH - KOHbIp SAP 496708

[ Lifetime — 10 years

|[ Cpok skcnnyaTaumm - 10 net

|[ Nanganany mepsimi — 10 xbin

[ Does not contain harmful substances - RoHS

|| He cogepXwuT BpeaHbIx BellecTB - ROHS

|| KypamblHAa 3usiHabl 3aTTapbl ok - ROHS

Earthing sign@

3Hak 3a3eMIneHHs C

XKepneHgipy 6enrici @

CEPUMHBIVN HOMEP
X XX X XXXX

og npoaykuun
Hepenbsa n rogy
VcnonaoBaHwue nponykra
XXXX.... O4epéaHoCcTb B Heaenbe

SERIAL NUMBER
X XX X XXXX

Year of production
....Week of the year

week

............... Purpose of usage of appliance
XXXX....Sequence of product in the

CEPUANBIK HOMIPI
X XX X XXXX

HeMipi.

OHAipinreH Xbinbl
. ©HAipinreH XblNblHbIH anTacsl
OHimai naganaHy MakcaTbl
. AnTagafbl WblFapbiFaH
NapTUSCbIHAAFLI OHIMHIH, PeTTiK
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INFORMATION MH®OPMALIMOHHbI ||  IHOOPMALINHWA
TABLE nnucrt JIUCT
Manufacturer M3rotosutens Bupo6Huk
Model Mogernk Moperne EC EC EC EC EC EC EC EC EC
52106A 52160A 52120A 55103A || 55103AX | 57325A || 57325AX | 55228A | 55101AX
A — More efficient A —Cawmon A -EkoHOMHa
B adpdpekTmBHOM B
C B C
D C D
F E F
G — Less efficient F G — MeHL eKoHOMHa
G-Haunmenee
3hheKTMBHOM
Energy consuptionD 33aTtparta aHeprum D Butpara eHeprii D 0,79 0,78 0,79 0,79 0,79 0,79 0,79
Time to cook standard || Yac (xsun.) Yac ana nediHHa npwu
load CTaHgapTHOMY 52,3 49,2 52,3 50 50 53,1 50
HaBaHTaXeHHi (xB.)
Energy consuption (| 33aTparta aHeprum Butpara eHeprii (kWh) 0.79 079 079 0.79 0.79 0.79
/ / / ' ' ' ' ' '
Time to cook standard || Yac (xsun.) Yac ana nediHHa npwu
load cTaHaapTHOMY 42,6 42,6 44,3 44,3 47 42,6
HaBaHTaXeHHi (xB.)
Usable volume (litres) MonesHbin 06béM | KopucHui o6’em
[lyXOBKM B NUTpax yxoBk (1) 51 49 52 46 46 48 48 48 46
Usable volume: O6bEM yXOBKM : Po3mipn ayxoBsku:
SMALL MATbIA MANA
MEDIUM CEPEQHUN CEPE[OHSA €« €« € € <« L S *« « «
LARGE BONbLLOV BEJIMKA
Noice (dB) MrpomkocTb (aB) PiseHb wymy (dB) 46 46 46 46 46 46
Min. energy || | enbiice 3atpara MiHivanbHa BuTpaTta
consuption  (standby) P eHeprii (stanby) (W) 2 2
W) aHeprum
The area of the largest || Mnowa HawbinbLworo Mnowa Ha|7|6inbu_.|oro
. neka  Ans  neviHHs 1230
baking sheet npoTVBEHb (em)

34



http://slovnik.seznam.cz/?q=%D0%B8%D0%BD%D1%84%D0%BE%D1%80%D0%BC%D0%B0%D1%86%D0%B8%D0%BE%D0%BD%D0%BD%D1%8B%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B8%D0%BD%D1%84%D0%BE%D1%80%D0%BC%D0%B0%D1%86%D0%B8%D0%BE%D0%BD%D0%BD%D1%8B%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D0%B5%D0%B5&lang=ru_cz
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http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B1%D0%BE%D0%BB%D1%8C%D1%88%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B3%D1%80%D0%BE%D0%BC%D0%BA%D0%BE%D1%81%D1%82%D1%8C&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D1%8C%D1%88%D0%B8%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz

TECHNICAL DATA TEXHIYHI OAHI TEXHUKAIbIK
LOEPEKTEPI
Electric cooker AnekTpuUyHa NnmuTa AnekTp nnuTachbl EC52106A || EC52160A || EC52120A || EC55103A EC57325A EC55228A
EC55103AX || EC57325AX
EC55101AX
Dimensions: Posmipu: MnuTaHbIH Kenemi:
Height / Depth / Weight Bucota/ WwpuHa/ Mnubuna GuikTiri / eHi / TepeHairi (Mm) 850 /500 / 605 mm
Package dimensions: Po3Mmipu ynakoBku Opay/bIH Keremi: H 950/ 570/ 716 Mm |
height/ width / depth Bucota / wupuHa / rmubuHa 6uikTiri / eHi / TepeHgairi (Mm)
[ Cooking plate |[ Bapuniha nosepxus |[ micipy creni I I I I I |
[ Electric hot zones [ Enextpuunoi nany |[ Micipy aitmarei I I I I I |
Left rear @ 145mm (kW) Nisa nepepHsa @145 (mm) Micipy aymarbl 145 1,20 1,20 H 1,20 H 1,20 H 1,20 H 1,20 |
MM(kBT)
[ Leftfront @ 180 mm (kW) |[ Nlisa nepeans |[ Micipy aymars 2180 mm(xkBT) [ 1,80 || I[ [ 180 I[ |
[ Right rear @ 180 mm (kW) || Mpasa sagHs |[ Micipy aymare g180mmkBT) || 1,70 | 1,70 [ 170 [ 170 [ 1,70 | 1,70 ]
[ Right front @ 145 mm (kw) |[ Tpasa nepearst |[ Micipy aymarsi @145 mmkBT) || 120 |[ 120 [ 120 ][ 120 [ 120 |[ 120 |
Left front ©180/120mm IiBa nepepHs 180 / 120mMm Micipy aymarbl 1,20/ 1,20/ 1,20/0,70 1,20/0,70
(kW) (kBT) @180/120mm (kW) 0,70 0,70
[Oven |[Byxosxa |[Byxoska | | | | | | |
Top heating (kW) BepxHii/rpunb HarpisanbHuii YKorapfbl anemeHT (KBT) H 1,10 H 1,10 H 1,10 H 1,10 H 1,10 H 1,10 |
enemeHT (kBT)
Grill heater (kW) BepXHIi/rpurb enemenT / TPUMb 3nemeHTi (KBT) H 1,85 H 1,85 H 1,85 H 1,85 H 1,85 H 1,85 |
IHcbpayepBoOHWMii Harpisad (kBT)
Bottom heating element HWxHil HarpisanbHuit enemeHT || TemeHri anemenT (kBT) H 0,75 H 0,75 H 0,75 H 0,75 H 0,75 H 0,75 |
(kW) (kBT)
[ Circular heater (kW) |[ 1HcppauepsoHuUii Harpisady (kBT) || Aitnanva snementi (kBT) || I[ I I[ [ 2,00 |
Oven fan (W) Harpisad HaBKkono YKenaeTkill Ko3FanTKbILLb! H H H H 30-40 H 30-40 H 30-40 |
BeHTunsTopa (kB1) (B1)
[ Turnspit (W) |[ BertunsTop (xBT) [ Wanbiwks (BT) I[ Il Il I[ |
Oven light (W) OcBiTneHHs (KBT) [lyxoBKaHbI H 25 H 25 H 25 H 25 |
KapblkTanaplpy (BT)
Min. / max temperature MiH./Makc. Temnepatypa y [yxoBkaparbl Min. / max 50/ 250°C
oven AyxoBLi Temneparypach!
Nominal power supply H EneKTpudHa Hanpyra H BnekTp XericiHe Kocbiry H 2307400V ~, 50 [y |
voltage
Total power of the appliance || 3aranbia  en.  cnoxusana || MauTakbiH anekTp H 78 H 7.7 H 77 H 7.9 H 9.0 H 78 |
(kw) NOTYXHICTb GenikTepiHiH i kyaTbl (KBT)
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Class of protection against
moisture

Knac 3axwucTy Big Bonoru

blnFanaaH kopfay knacel

IP 20

Class of protection against
electric shock

Knac 3axucty BiA YypaKeHHs
CTpyMOM

Tok cofynaH Kopfay knacbl

MOPA MOPABIA c.p.o. Yecbka Pecnybnika 783 66 Mny6ouku-Mapiancke Yaoni, HagpaxHi 50
MOPA MOPABMUA c.p.o. Yelwuckas Pecnybnuka 783 66 My6ouku-MapuaHcke Yaonu, HagpaxHu, 50

UmnopTtep: 000 «MopeHbe BT» 119180, MockBa, flkumaHckas Hab., 4, cTp. 1
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