BUILT-IN OVEN

Model:
HBO-M7214GCDRC-GBK

e Energy efficiency class A+
e Volume:72L
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1. INTRODUCTION

Please read the instructions carefully and keep the manual for future information.

This manual is designed to give all necessary instructions concerning installation, use and maintenance of the
unit. In order to operate the unit correctly and safely, please read this instruction manual carefully before
installation and use.

2. CONTENT OF YOUR PACKAGE

=»  Built-in oven
=»  User manual
=»  Warranty certificate

3. SAFETY INSTRUCTIONS

e When the oven is first switched on, it may give off an unpleasant smell. This is due to the bonding agent
used for the insulating panels within the oven.

e Please run up the new empty product with the conventional cooking function, 250 °C, 90 minutes to
clean oil impurities inside the cavity.

e During the first use, it is completely normal that there will be a slight smoke and odors. If it does occur,
you merely have wait for the smell to clear before putting food into the oven.

e Please use the product under the open environment.

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

e |[f the surface is cracked, switch off the appliance to avoid the possibility of electric shock.

e This appliance can be used by children aged from 8 years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and knowledge if they have been given supervision
or instruction concerning use of the appliance in a safe way and understand the hazards involved.
Children shall not play with the appliance. Cleaning and user maintenance shall not be made by children
without supervision.

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

e Do not allow children to go near the oven when it is operating, especially when the grill is on.

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

e The means for disconnection must be incorporated in the fixed wiring in accordance with the wiring
specifications.

e Children should be supervised to ensure that they do not play with the appliance.

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, unless they have been given supervision or
instruction concerning use of the appliance by person responsible for their safety.

e Accessible parts may become hot during use.

e Young children should be kept away.
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e An all-pole disconnection means must be incorporated in the fixed wiring in accordance with the wiring
rules.

o If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly
qualified persons in order to avoid a hazard.

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

e Asteam cleaner is not to be used.

e The appliances are not intended to be operated by means of an external timer or separate remotecontrol
system.

e The instructions for ovens that have shelves shall include details indicating the correct installations of
the shelves.

e Do not use the oven unless you are wearing something on your feet. Do not touch the oven with wet or
damp hands or feet.

e For oven: Oven door should not be opened often during the cooking period.

e The appliance must be installed by an authorized technician and put into use. The producer is not
responsible for any damage that might be caused by defective placement, and installation by
unauthorized personnel.

e When the door or drawer of oven is open do not leave anything on it, you may unbalance yourappliance
or break the door.

e Some parts of appliance may keep its heat for a long time; it is required to wait for it to cool down before
touching onto the points that are exposed to the heat directly.

e |f you will not use the appliance for a long time, it is advised to plug i off.

4. INSTALLING

Cupboard Diagram (Standing Cupboard)

~ r--Air vents
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Reserve 5 mm for the door panel at the top and bottom respectively.

= Reserve 20 mm for the door panel on the left and right respectively.

Reserve 20 mm for the door panel in thickness.
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1. The thickness of the cupboard board is 20 mm.

2. If the power socket is installed on the back of the appliance, the depth of the cupboard opening shall be
increased from a minimum of 590 mm to 620 mm.
3. The dimensions in the figures are in mm.

Cupboard Diagram (Ground Cupboard)
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© Reserve 5 mm for the door panel at the top and
1 bottom respectively.
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Prrrrlrrrrr 25 € Reserve 20 mm for the door panel on the left
and right respectively.
Without hob € Reserve 20 mm for the door panel in thickness.
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| - f the appliance is installed under the hob, the minimum
i T thickness of worktop A is shown below:
Hob type worktop A
) ) Induction hob 37 mm
583 Native appliance Full-surface induction hob 47 mm
Gas hob 30 mm
J - Electric hob 27 mm

VII7777777 25
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With hob

1. The thickness of the cupboard board is 20 mm.

2. If the power socket is installed on the back of the appliance, the depth of the cupboard opening shall be
increased from a minimum of 590 mm to 620 mm.
3. The dimensions in the figures are in mm.

Installation Important Instructions

e The safe operation of this appliance can only be guaranteed if it has been installed to a professional
standard in accordance with these installation instructions. The installer shall be liable for any damage
resulting from incorrect installation.

e The entire installation process requires two professional installers. Wear dry protective gloves during
installation to avoid scratch or electric shock.
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e Fitted units must be heat-resistant up to 90°C, and adjacent unit fronts up to 70°C.

e Please use a 16A socket

e Do not install the appliance behind a decorative door or the door of a kitchen unit, as this may cause the
appliance to overheat.

e Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged
in transit.

e Do not block the vent of the appliance and the gap between the cupboard and the appliance.

e Use extreme caution when moving or installing the appliance. It is very heavy, do not lift the appliance
by the door handle.

o Ifthe power cord or power plug is damaged, stop using the appliance immediately, to avoid fire, electric
shock or other injuries.

e Be very careful when moving or installing the appliance to avoid damage to the appliance or damage to
the cupboards.

e Before starting up the appliance, remove all packaging materials and accessories from the cavity.

e The power socket shall be accessible to users (such as next to the cupboard) for easy power-off.

e After installation is complete, make sure that the power plug is firmly inserted intothe socket.

o Please refer to the "Cupboard Diagram" for the requirements of net depth of the cupboard. The
clearance between the cupboard bottom board and the rear board (or wall) shall not be less than 50
mm.

Installation steps

Please customize the cupboard according to the "Cupboard Diagram".

Before installation, please check for normal power socket and appropriate grounding, and check whether the
cupboard dimension meets the installation requirements.

Place the appliance in designated locations in the kitchen, install it in a vertical cupboard, and connect the
power supply.

To locate the mounting fixing holes, open the appliance door and look at the side frame of the appliance
(position shown above).

Fix the appliance to the cupboard with two rubber plugs A and screws B provided with the appliance.

Mounting fixing hole / —
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5. USING THE APPLIANCE

Control panal ——— O 2 O
Eac=—ac—a———x——x———x—y Wentilating openings
Mounting fixing hole o| ~ |- Mounting fixing hole
/ ” \ur\\— Glass door
Handle ||= I ] |
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Function

Function introduction

O

Cancel the current setting and return to the standby state.

©

Press briefly to enter the reminder function setting.

2 Eas Press and hold for 3 seconds to enter or exit the child lock state
E] Provide fast and even heat distribution, the hot air also takes away the moisture on
3 mRFRY the surface of the food, generating crunchy and crispy frying.
4 ,\"5‘ Preheat the cavity to ensure the taste of food.
. Press this key continuously to select the function
6 +/- Adjust the temperature or time.

Adjust the temperature or time.

Enter the time setting state.

Enter the temperature setting state.

Press this key to turn on or off the lamp.

Start or pause cooking.
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Accessories ‘

Grill rack

Grill tray

Air fry basket

Side rail

Installation for side rail
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Before using for the first time

The oven must not be operated until it has been correctly installed.

To avoid fire, remove all transport protection materials and ensure that the oven is free of residual
packaging items and accessories (e.g. foam, cardboard, grill tray, grill rack, etc.).

Clean the oven cavity and accessories with soapy water and a soft cloth.

Open kitchen windows and cooker hoods to maintain high ventilation.

Do not let children or pets into the kitchen and close the doors of adjacent rooms.

After connecting the power, activate the oven mode, time, and temperature in the table below to remove
odors in the cavity.

After the first use, please open the oven door at a small angle and wait for the cooling to complete.

Function Temperature Time
Conventional 250C 0.5 Hour

1. Setting the clock

Before using your oven, set the clock.
If you want to modify the clock again, please follow steps 1.

.—"T\

1.In the standby state, Press the " = " key.

2.Press the " " key to adjust the hour digit.
/T"‘\.

3.Press the " — " key to confirm.

4.Press the " " key to adjust the minute digits.
fT'\

5.Press the " — " key to complete the clock setting.

2. Baking function

1.In standby or reminder state, press " .. . " key to select the function.

2.Press the " +/- " key or slide the " =" left and right to adjust the temperature.
3.Press "+/- " to enter the time setting.

4.Press the " +/- " key or slide the " =" left and right to adjust the time.

5.Press the " W+ " key to preheat the cavity (can be skipped).

6.Press the " Bl key to start cooking.

Note
1.Press " F" to change the function during the cooking process or in the state of suspension, and the change
will be automatically confirmed in 6 seconds.

2.During cooking, after pressing the " 'ij' "key or" o key, you can adjust the time or temperature by
pressing the " +/- " key.

3.Do not put the ingredients in the oven for cooking before preheating is completed.

4 After preheating is completed, the progress bar is always on. At this time, put the ingredients in the oven
for cooking.
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Baking function table

Number Icon Function Time Temperature Preheat
01 _ Conventional 0-9 hour 30-250°C Optional
02 & Convection 0-9 hour 50-250°C Optional
03 7 Conventional + fan 0-9 hour 50-250°C No
04 - Single grill 0-9 hour 150-250°C Optional
05 = Double grill + fan 0-9 hour 50-250°C Optional
06 = Double grill 0-9 hour 150-250°C Optional
07 & Pizza 0-9 hour 50-250°C Optional
08 Bottom heating 0-9 hour 30-220°C Optional
09 ij Energy saving 0-9 hour 140-240°C No
10 O 7y Defrost 0-9 hour 50°c No
11 i Fermentation 0-9 hour 30-45°C No

3. Reminder function

oy
ol

1.In standby state or during cooking, press " & " key to access the reminder Settings.
2.Press the " +/- " key to adjust the hour digit.

3.Press the " ©° " key to confirm.
4.Press the " +/- " key to adjust the minute digits.

5.Pressthe " & " key to complete the reminder setting.

Note:

In the reminder state, press the " & " key to view the reminder time.

Y
e |
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4. Air fry function
" [-'f-] "
1.In standby or reminder state, press "~ " key.
2.Press the " +/- " key or slide the " " =" " left and right to adjust the temperature (150-250°C).

"@ "

3.Press " " to enter the time setting.
4.Press the " +/- " key or slide the " "==" "|eft and right to adjust the time.
5.Press the " >l key to start cooking.
NOTE
Xyl " 5 "
1.During cooking, after pressing the " "keyor" " key, you can adjust the time or

temperature by pressing the " +/- " key.

5. Automatic menu

ol

1.In standby state, press and hold the " “**° " " key for 3 seconds to enter the automatic menu setting.

2.Press the " +/- " key to select the menu.

3.Start cooking:
For the menu with preheating function, when the preheating temperature is reached, the buzzer will give a

reminder and display the time. At this time, put the ingredients into the oven for cooking.
For the menu without preheating function, put the ingredients directly into the oven and press the

"[:?” I

" key to start working.

~) o mnJ B Tl
e hl uc i T I
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Automatic menu table

Number Menu name Weight Mode Time Temperature Preheat
Ar01 French fries 350g = 19 min 200°C Yes
Ar02 French fries 750g = 23 min 230°C Yes
Ar03 Chicken drumsticks 500g m 20+10 min 250°C No
Ar04 Chicken drumsticks 1000g M 20+12 min 250°C No
Ar05 Chicke Nugget 200g ) 17 min 250°C Yes
Ar06 Vegetable Nuggets 180g Yy 11.5 min 250°C Yes
Ar07 Mozzarella Fries 120g = 10 min 250°C Yes
Ar08 Onion rings thick cut 160g — 11.5 min 220°C Yes
Ar09 Breaded mushrooms 125g 5 13 min 230°C Yes
Arl0 Breaded mushrooms 250g ) 13 min 230°C Yes

6. Demo mode
Demonstration mode, with power-off saving data function. Power off saving function: for example, when
the demo mode is set to on, power off and then on is still on. After the demonstration mode is turned on,
the heating pipe does not work.

'y I "
LY

1.In standby mode, press and hold the " " key to enter the demonstration mode and display "off ".
2.Slide the slider to the right to open the demonstration mode and display "off "; slide the slider to the left
to close the demonstration mode and display " on ".

Note

1.You can press the cancel key to exit the setting, or wait for 3 seconds to automatically exit the demo
mode setting state and return to the standby state.

7. Sabbath mode
Sabbath mode has the function of power-off saving data. Save cooking data every 25 minutes. If the power
is cut off during operation, after power on again, the Sabbath mode will continue to run until the cooking

el o

timeis 0, or pressthe" “  "key to return to standby mode.

1.In standby mode, press and hold the fast-preheating key for 3 seconds to enter sabbath mode. The
screen displays 5A8. The time adjustment range is 24-80 hours.

2.The cooking time can be adjusted by sliding the slider.

Press start key or start Ramadan mode automatically after 8 seconds.

Note:

'y I "
L

1.During operation, only the " " key is valid, and other keys are invalid.
2.During the operation of sabbath mode, the furnace door is opened or closed, and the furnace light is not
on.

www.heinner.com


http://www.heinner.com/

Suggested menu table

HEINNER |

Menu name Form Mode Time Temperature Level
Sponge cake (simple) in a Box Fe_’J 50 min 170°C 2
box shape —

Sponge cake (simple) in a Box - 70 min 140°C 1
box shape —
Sponge cake with fruits in Round form FE_’J 50 min 150°c 1
a round form —
Sponge cake with fruits on Tray _ 70 min 140°C 1
atray —
Raisin’s brioche muffins Muffin form - Preaheat: 19 min 220°C 2
(yeast cake) — Baking: 11 min
Gugelhupf (with yeast) Tray _ Preaheat: 11 min 150°C 1
— Baking: 60 min
Muffins Muffin form - Preaheat: 8.5 min 160°C 1
— Baking: 30 min
Muffins Muffin form = Preaheat: 8.5 min 150°C 1
— Baking: 30 min
Apple yeast cake on a tray Tray Fe_,J Preaheat: 10 min 160°C 1
— Baking: 42.5 min
Water sponge cake Spring form - Preaheat: 9.5 min 160°C 1
(6 eggs) — Baking: 41 min
Water sponge cake Spring form - Preaheat: 9 min 160°C 1
(4 eggs) — Baking: 26 min
Water sponge cake Spring form ® Preaheat: 8.5 min 160°C 1
Baking: 41 min
Apple Yeast cake on a tray Tray ~ Preaheat: 8 min 150°C 2
Baking: 42 min
Hefezopf (Callah) Tray a_,J 40 min 150°C 2
Small cakes 20 Tray ® 36 min 150°C 2
Small cakes 40 Tray ® Preaheat: 10 min 150°C 2+4
Baking: 34 min
Butter yeast cake Tray - Preaheat: 8 min 150°C 2
— Baking: 30 min
Shortbread Tray - Preaheat: 8 min 170°C 2
— Baking: 13 min
Shortbread 2 trays Tray Fe_’J Preaheat: 8.3 min 160°C 2+4
— Baking: 12 min
Vanilla cookies Tray - Preaheat: 8 min 160°C 2
— Baking: 10 min
Vanilla cookies Tray Fe_,J Preaheat: 8 min 150°C 2+4
— Baking: 14 min
White bread (1 kg flour) Box _ Preaheat: 9 min 170°C 1
box shape — Baking: 50 min
White bread (1 kg flour) Box FE_’J Preaheat: 12 min 170°C 1
box shape — Baking: 45 min
Fresh pizza (thin) Tray - Preaheat: 9.5 min 170°C 2
— Baking: 21 min
Fresh pizza (thick) Tray _ Preaheat: 10 min 170°C 2
— Baking: 45 min
Fresh pizza (thick) Tray ﬁ_’J Preaheat: 8 min 170°C 2
— Baking: 41 min
Bread Tray - Preaheat: 9 min 190°C 1
— Baking: 30 min
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Menu name Form Mode Time Temperature Level
Bread tender loin 1.6 kg Tray = 55 min 180°C 2
Meatloaf 1 kg meat Tray - 75 min 180°C 1
Chicken 1 kg Tray = 50 min 180°C Rack:2
= Tray:1
Fish 2.5 kg Tray - 70 min 170°C 2
Ribs Tomahawk cooked Tray ® 85 min 120°C 3
B.T. —
Pork roast of the nech 1.2 Tray ® 82 min 160°C 1
kg —
Chicken 1.7 kg Tray ® 78 min 180°C Rack:2
~ Tray:1

6. CLEANING AND MAINTENANCE

e For the sake of good appearance and reliability, keep the unit clean. The modern design of the unit
facilitates maintenance to a minimum. The parts of the unit which meet food have to be cleaned
regularly.

e Before any maintenance and cleaning, disconnect the power.

e Setall controls in the OFF position.

e  Wait until the inside of the unit is not hot but only slightly warm- cleaning is easier than when warm.

e (Clean the surface of the unit with a damp cloth, soft brush or fine sponge and then wipe dry.

e In case of heavy soiling, use hot water with non- abrasive cleaning product.

e For cleaning the glass of the oven door, do not use abrasive cleaners or sharp metal scrapers, these can
scratch the surface or lead to the glass being damaged.

e Never leave acidic substances (lemon juice, vinegar) on stainless steel parts.

e Do not use a high-pressure cleaner for cleaning the unit. The baking pans may be washed in mild
detergent.

Lamp Replacement

e Turn counterclockwise to remove the glass cover (corner lamp);
e Gently pry open the glass cover with a flat-head tool (side lamp).
e Pull out the wick and replace it (don't turn it).

e Install the glass cover back and take out the towel

1] e

Corner lamp Side lamp

Warning
To avoid electric shocks please ensure that the electricity supply to the appliance is switched off and the
appliance is fully cold. before removing the lamp lens.
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Door cleaning

e With good care and cleaning, your appliance will retain its appearance and remain fully functional for a
long time to come.

e For cleaning purposes and to remove the door panels, you can detach the appliance door. There is a
lock lever on the left and right hinges of the appliance door. When the locking levers are closed, the
appliance door is secured in place. It cannot be detached.

e When the locking levers are open in order to detach the appliance door, the hinges are locked. They
cannot snap shut.

Warning
1.The hinges on the appliance door move when opening and closing the door, and you may be trapped.
Keep your hands away from the hinges.
2.1f the hinges are not locked, they can snap shut with great force. Ensure that the locking levers are always
fully closed or, when detaching the appliance door, fully open

Removal and installation of oven door

e Removal and installation of oven door

e Open the appliance door fully.

Fold opens the two locking levers on the left and right.

Close the appliance door as far as the limit stop.

With both hands, grip the door on the left- and right-hand side, and pull it out upwards.

The plastic inlay in the door cover may become discolored. To carry out thorough cleaning, you can

remove the cover. Press the left and right switches of the cover.

e After removing the door cover, that rest parts of the appliance door can be easily taken off so that you
can go on with the cleaning. When the cleaning of the appliance door has finished, put the cover back
in place and press on it until it clicks audibly into place

e Reattach the appliance door in the opposite sequence to removal.
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7. TROUBLESHOOTING

Problem

Possible reason

Solution

Unable to start

Power is not connected

connect power supply

The main power switch is not
turned on

Turn on the power switch

Oven door not closed

Close the oven door

Lamp does not come on

It's broken

Contact after-sales service

Has a pungent odor or
smoke

first use

No processing required

Food is not cooked

Temperature is too low

Use a higher temperature

Food portion is too large

Cook food in smaller pieces or
extend the cooking time.

Burnt or uneven food

The temperature is set too high, or
the heating time is too long

Adjust the cooking
temperature or time

The food is too close to the heating
tube

Adjust the placement layers of
accessories

The fan did not stop
working after stopping
the heating

Fan delays blowing for heat
dissipation

No processing required

Always use original spare parts.
When contacting our Authorized Service Centre, ensure that you have the following data available: Model

and Serial Number.

The information can be found on the rating plate. Subject to change without notice.
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Environment friendly disposal

You can help protect the environment!

Please remember to respect the local regulations: hand in the non-working electrical
equipment’s to an appropriate waste disposal center.

HEINNER is a registered trademark of Network One Distribution SRL. Other brands and
product names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to
make any derivative such as translation, transformation, or adaptation without permission
from NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. All rights reserved.

www.heinner.com, http://www.nod.ro

This product is in conformity with norms and standards of European Community

Importer: Network One Distribution
Marcel lancu Street, 3-5, Bucharest, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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CUPTOR INCORPORABIL

Model:
HBO-M7214GCDRC-GBK

e (lasa energetica: A+
e Volum:72L
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1. INTRODUCERE

Va rugam sa cititi instructiunile cu atentie si sa pastrati manualul pentru consultari ulterioare.

Acest manual are scopul de a va oferi toate instructiunile necesare cu privire la instalarea, utilizarea si

intretinerea aparatului. Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie

acest manual de instructiuni Thainte de instalare si utilizare.

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

>
>
>

Cuptor incorporabil
Manual de utilizare
Certificat de garantie

3. MASURI DE SIGURANTA

La prima pornire a cuptorului, acesta poate degaja un miros neplacut. Acesta este cauzat de agentul de
lipire utilizat pentru panourile izolante din interiorul cuptorului. Va rugam sa puneti in functiune noul
produs fara alimente in interior, sa activati functia de gatire conventionala la 250 °C si sa lasati aparatul
sa functioneze timp de 90 de minute, pentru a elimina resturile de ulei din interiorul cuvei.

n timpul primei utilizari, este normal ca aparatul s emitd si degaje putin fum si un usor miros. Daca
mirosul apare, este necesar sa asteptati ca acesta sa dispara inainte de a introduce alimente in cuptor.
Va rugam sa utilizati produsul intr-o incapere spatioasa.

Aparatul si zonele accesibile ale acestuia se pot incinge pe parcursul folosirii. Evitati atingerea zonelor
care se incing. Nu l3sati copiii cu varste sub 8 ani In preajma aparatului decat daca acestia sunt
supravegheati neintrerupt.

n cazul in care suprafata aparatului este fisurata, opriti aparatul pentru a evita riscul de electrocutare.
Aparatul poate fi utilizat de catre copii cu varste incepand de la 8 ani si de catre persoane cu capacitati
fizice, senzoriale sau mentale reduse, cu lipsa de experienta sau cunostinte, numai daca acestea sunt
supravegheate sau instruite in ceea ce priveste utilizarea in siguranta a aparatului si daca inteleg
pericolele pe care le implica utilizarea. Copiii nu au voie sa se joace cu aparatul. Curatarea si intretinerea
nu trebuie efectuate de catre copii nesupravegheati.

n timpul utilizarii, aparatul se incilzeste puternic. Evitati atingerea elementelor de incilzire din interiorul
cuptorului.

Nu permiteti copiilor sa se apropie de cuptor atunci cand acesta este in functiune, in special atunci cand
este pornit gratarul.

Pentru evitarea riscului de electrocutare, asigurati-va ca aparatul este oprit Thainte de inlocuirea becului.
Este necesara incorporarea in instalatia electrica fixa a mijloacelor care sa asigure deconectarea, in
conformitate cu normele de cablare.

Copiii trebuie supravegheati, astfel incat acestia sa nu se joace cu aparatul.
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e Aparatul nu este destinat utilizarii de catre persoane (inclusiv copii) care au capacitati fizice, senzoriale
sau mentale reduse, sau carora le lipsesc experienta si cunostintele necesare, decat daca sunt
supravegheate sau au fost instruite cu privire la utilizarea aparatului de catre o persoana care raspunde
pentru siguranta acestora.

e Componentele accesibile se pot incinge in timpul utilizarii. Copiii cu varste mici trebuie tinuti la distanta
de aparat.

e Este necesaraincorporarea ininstalatia electrica fixa a mijloacelor care sa asigure deconectarea completa
la nivelul tuturor polilor, in conformitate cu normele de cablare.

e Pentru evitarea pericolelor, in cazul in care cablul de alimentare este deteriorat, acesta trebuie inlocuit
de catre producator, de catre agentul sau de service sau de persoane cu o calificare similara.

e Nu utilizati agenti de curatare abrazivi sau bureti metalici pentru curatarea geamului usii cuptorului,
deoarece acesta se poate zgaria sau se poate sparge.

e Utilizati numai sonda de masurare a temperaturii recomandata pentru acest cuptor.

e Nu utilizati aparate de curatare cu abur.

e Aparatul nu este destinat utilizarii prin intermediul unui temporizator extern sau printr-un sistem de
comanda de la distanta.

e Instructiunile pentru cuptoarele care sunt prevazute cu rafturi trebuie sa includa detalii privind instalarea
corespunzatoare a rafturilor.

MASURI DE SIGURANTA

e Nu utilizati cuptorul decat daca purtati ceva in picioare. Nu atingeti cuptorul cu mainile sau picioarele
umede sau ude.

e Pentru cuptor: Usa cuptorului nu trebuie deschisa des in timpul procesului de preparare.

e Aparatul trebuie sa fie instalat si pus in functiune de catre un tehnician autorizat. Producatorul nu este
responsabil pentru nicio deteriorare care ar putea fi cauzatd de pozitionarea si instalarea
necorespunzatoare de catre persoane necalificate.

e (Cand usa sau sertarul cuptorului este deschis(a), nu lasati nimic pe aceasta/acesta, pentru ca riscati sa
dezechilibrati aparatul sau sa spargeti usa.

e Anumite componente ale aparatului pot ramane fierbinti pentru o perioada indelungata; este necesar
sa asteptati ca aparatul sa se raceasca Tnainte de a atinge componentele care sunt expuse direct la
caldura.

e Dacd urmeaza sa nu utilizati aparatul pentru o perioada indelungata, se recomanda deconectarea
acestuia de la sursa de alimentare cu energie electrica.
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4. INSTALAREA

Schema dulapului (dulap vertical)
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VI 77777777 25
1

Lasati un spatiu de 5 mm pentru usd in partea superioara si in partea inferioara.

Lasati un spatiu de 20 mm pentru usa fn partea stanga si in partea dreapta.

(3] Lasati un spatiu de 20 mm pentru a incadra grosimea usii.

1.Grosimea placii dulapului este de 20 mm.

2.In cazul in care priza de curent este in spatele aparatului, adancimea deschiderii dulapului se mireste de
la un minim de 590 mm la 620 mm.

3.Dimensiunile din figuri sunt exprimate ih mm.
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Schema dulapului (dulap la nivelul solului)
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) Lasati un spatiu de 5 mm pentru usd in partea superioard
si in partea inferioara
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(3 Lasati un spatiu de 20 mm pentru a incadra <
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n cazul in care aparatul este instalat sub plita de gitit, grosimea minima a blatului A este prezentata mai jos

Tip plita Blat A
Plita pe inductie 37 mm
Plita pe inductie pe toata suprafata 47 mm
Plita pe gaz 30 mm
Plita electrica 27 mm

1.Grosimea placii dulapului este de 20 mm.

2.1n cazul in care priza de curent este in spatele aparatului, adancimea deschiderii dulapului se mireste de
la un minim de 590 mm la 620 mm.
3.Dimensiunile din figuri sunt exprimate in mm.
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Instructiuni importante de instalare

e Functionarea n sigurantda a acestui aparat poate fi garantata numai daca a fost instalat conform
standardelor de specialitate, in conformitate cu aceste instructiuni de instalare. Persoana care
efectueaza instalarea este raspunzatoare pentru orice daune rezultate in urma unei instalari incorecte.

e intregul proces de instalare necesitd prezenta a doud persoane calificate. Purtati manusi de protectie
uscate in timpul instalarii, pentru a evita zgarieturile sau socurile electrice.

e Corpurile de bucatarie in care se efectueaza instalarea trebuie sa fie rezistente la temperaturi de pana la
90 °C, iar corpurile adiacente la temperaturi de pana la 70 °C. Va rugam sa utilizati o priza de 16 A.

e Nuinstalati aparatul in spatele unei usi decorative sau a usii unui corp de bucatarie, deoarece acest lucru
poate provoca supraincalzirea aparatului.

e Dupa despachetarea aparatului, asigurati-va ca acesta nu prezinta deteriorari. Nu conectati aparatul la
sursa de alimentare daca acesta a fost deteriorat in timpul transportului.

e Nu blocati orificiul de aerisire a aparatului si spatiul dintre dulap si aparat.

e Actionati cu prudenta deosebita atunci cand deplasati sau instalati aparatul. Aparatul este foarte greu,
nu il ridicati de manerul usii.

e incazulin care cablul de alimentare sau stecirul prezint3 deteriorari, opriti imediat utilizarea aparatului,
pentru a evita incendiile, socurile electrice sau leziunile.

e Actionati cu prudenta deosebita atunci cand deplasati sau instalati aparatul, pentru a evita deteriorarea
aparatului sau a dulapurilor.

¢ Tnainte de a pune in functiune aparatul, indepirtati toate materialele de ambalare si accesoriile din cuva.

e Priza de alimentare trebuie sa fie accesibila utilizatorilor (de exemplu, langa dulap) pentru o deconectare
usoara a aparatului de la sursa de alimentare cu energie electrica.

e Dupa finalizarea instalarii, asigurati-va ca stecarul este introdus corespunzator in priza.

e VA rugam sa consultati sectiunea ,Schema dulapului" pentru cerintele privind adancimea utila a
dulapului. Spatiul dintre placa de jos a dulapului si placa din spate (sau perete) nu trebuie sa fie mai mic
de 50 mm.

Etapele instalarii

e VA rugam sa adaptati dulapul in conformitate cu sectiunea ,Schema dulapului”.

¢ Tnainte de instalare, va rugam sa verificati daca este disponibil3 o prizd de curent normal3, conectat3
corespunzator la Tmpamantare, si daca dimensiunea dulapului indeplineste cerintele de instalare.

e Amplasati aparatul in locurile special concepute din bucatarie, instalati-l intr-un dulap vertical si
conectati stecarul la sursa de alimentare cu energie electrica.

e Pentru a localiza orificiile de fixare pentru montaj, deschideti usa aparatului si priviti catre rama laterala
a aparatului (pozitia prezentatd mai sus).

e Fixati aparatul in dulap cu ajutorul celor doua dopuri de cauciuc A si cu suruburile B furnizate impreuna
cu aparatul.

Orificiu de fixare pentru montaj
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5. UTILIZAREA APARATULUI

Ty =] a '
Panou de control -1, | s O

Orificiu de fixare pentru montaj

Orificii ventilatie
e e e e e ————
ol -, |@——— Oriticiu de tixare pentru monta)

/ : - 3\ Usa sticla
| _ J

Maner + |

,_

1 2 4 6 7 6 8 100 N
Functie Descriere
1 | Anuleaza setarea curenta si revine in stand-by.
Ej Apasati scurt pentru a seta functiei de reminder.
2 B Tineti apdsat timp de 3 secunde pentru a seta sau a debloca functie de blocare
impotriva actionarii copiilor
E] Ofera o distributie rapida si uniforma a caldurii, iar aerul cald elimina, de asemenea,
3 MIRFRT umiditatea de pe suprafata alimentelor, generand o prajire crocanta
4 ,\nﬁ Preincalzirea cavitatii pentru a asigura o mancare gustoasa.
5 Mentineti apasata aceasta tasta pentru a selecta functia
6 +/- Reglare temperatura/timp
7 Reglare temperatura/timp

Buton pentru setare ceas

Buton pentru setare temperatura

Mentinet apasata aceasta tasta pentru a porni sau a opri lampa

Start/Pauza

www.heinner.com


http://www.heinner.com/

Gratar

Tava adanca

Cos Air fry

Sine telescopice

Instalare sine telescopice
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Prima utilizare

Tnainte de prima utilizare, va rugdm sa curdtati putin cuptorul si accesoriile. Indepartati componentele de
protectie a ambalajului de transport al cuptorului. indepértati toate accesoriile (de exemplu: tivi de copt,
gratare, polistiren etc.) din cuva.

Curatati bine accesoriile cu apa cu detergent si o carpa sau o perie moale.

Stergeti cuva si suprafetele cuptorului cu o laveta moale si umeda.

Pentru evitarea incendiilor, inainte de prima utilizare a aparatului, asigurati-va ca ati scos din cuva toate
resturile de materiale de ambalare si accesoriile.

Atunci cand utilizati aparatul pentru prima data, mentineti bucataria foarte bine aerisita (porniti hota si
deschideti ferestrele). in acest timp, nu permiteti accesul copiilor si animalelor de companie in bucatirie si
tineti inchise usile Tncaperilor invecinate.

Pentru a indeparta mirosul de produs nou, procedati dupa cum urmeaza:

Program Temperatura Timp
Conventional 250C 0.5 Ora

1. Reglarea ceasului
Tnainte de a utiliza cuptorul, reglati ceasul.
Daca doriti sa reglati din nou ceasul, va rugam sa urmati pasii de mai jos:
/T\
1.Cu aparatul in standby, apasati pe butonul ,, —
2.Apasati pe butonul ,, +/- ” pentru a regla cifra orei.

/T'\

3.Apasati pe butonul ,, = ” pentru a confirma.

4.Apasati pe butonul ,, +/- ” pentru a regla cifrele minutelor.
KT'\.

5.Apasati pe butonul , = ” pentru a finaliza reglarea ceasului.

4

2. Functia de coacere

1.Cu aparatul in standby sau cand functia memento este activa, apasati pe butonul ,,.. . ” pentru a selecta
functia.

2.Apéasati pe butonul ,, +/- ” sau glisatipe,, =~ ” catre stdnga sau dreapta pentru a regla temperatura.
3.Apasati pe butonul ,+/- ” pentru a accesa functia de setare a duratei.

4.Apasati pe butonul ,, +/- 7 sau glisati pe ,, " catre stanga sau dreapta pentru a seta durata.

5.Apasati pe butonul ,, (L pentru a preincalzi (acel pas poate fi omis).
Observatie:
1.Apasati pe butonul ,, F” pentru a schimba functia in timpul procesului de preparare sau in standby, iar

schimbarea va fi confirmata automat in 6 secunde.

A (T . .
2.1n timpul prepardrii, dupd apasarea butonului ,, “—' ” sau a butonului, 0 ”, puteti regla durata sau

temperatura prin apasarea butonului ,, +/-".

3.Nu introduceti ingredientele in cuptor in vederea prepararii nainte ca procesul de preincalzire sa fie
finalizat.

4.Dupa finalizarea procesului de incilzire, bara de progres este aprinsa. In acest moment, puneti
ingredientele in cuptor pentru a fi gatite.
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5 2/4 3 6
Tabel pentru programul de coacere
Numar Simbol Functie Timp Temperatura Preincalzire
01 T Conventional 0-9 ore 30-250°C Optional
02 ) Convectid 0-9 ore 50-250°C Optional
03 S Conventional + 0-9 ore 50-250°C Nu
ventilatie
04 - Grill 0-9 ore 150-250°C Optional
05 = Grill duble + 0-9 ore 50-250°C Optional
- ventilatie
06 = Grill dublue 0-9 ore 150-250°C Optional
07 @ Pizza 0-9 ore 50-250°C Optional
08 Incalzire inferioara 0-9 ore 30-220°C Optional
09 e Mod Eco 0-9 ore 140-240°C Nu
10 O 7y Decongelare 0-9 ore 50°C Nu
11 =, Fermentare 0-9 ore 30-45¢°C Nu

3. Functia memento

Fas |
hd 1

1.Cu aparatul in standby sau in timpul prepararii, apsati pe butonul ,, ©*
functiei memento.

2.Apasati pe butonul ,, +/- ” pentru a regla cifra orei.
OF

3.Apasati pe butonul ,, ® ” pentru a confirma.
4.Apdsati pe butonul ,, +/- ” pentru a regla cifrele minutelor.

h.dl !

5.Apasati pe butonul,, ® ” pentru a finaliza setarea functiei memento.

Observatie:

oy
ol

"” pentru a accesa setarile

Cand functia memento este activd, apasati pe butonul , ®* ” pentru a vizualiza durata pana la memento.
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4. Functia Air fry”

1.Cu aparatul in standby sau cand functia memento este activa, apasati pe butonul ,,

2.Apésati pe butonul , +/- ” sau glisatipe , " —

(150-250 °C).

Iyl

3.Apasati pe butonul ,

4.Apasati pe butonul ,, +/- 7 sau glisatipe ," —

"D

5.Apasati pe butonul ,,
OBSERVATIE:

1.1n timpul prepardrii, dupd apasarea butonului ,,

temperatura prin apasarea butonului , +/-”.

HEINNER |

" [-'L] "
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” catre stanga sau dreapta pentru a regla temperatura

” pentru a accesa functia de setare a duratei.
" catre stanga sau dreapta pentru a seta durata.

” pentru a incepe prepararea.

reLy e " "

” sau a butonului ,, ”, puteti regla durata sau

5. Meniul cu functii automate

1.Cu aparatul in standby, apasati si mentineti apasat butonul , “**

meniului cu functii automate.

o] o

" timp de 3 secunde pentru setarea

2.Apasati pe butonul ,, +/- ” pentru a selecta meniul.

3.Incepeti prepararea:

Pentru meniul care include functia de preincalzire, atunci cand temperatura de preincalzire este atinsa,
aparatul emite un avertisment sonore si afiseazd ora. In acest moment, puneti ingredientele in cuptor

pentru a fi gatite.

Pentru meniul care nu include functia de preincalzire, puneti ingredientele direct in cuptor si apasati pe

L )

butonul ,, ” pentru a incepe prepararea.

.\']I
(U:_
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Tabel pentru meniul automat

HEINNER |

Numar Meniu Greutate Mod Timp Temperatura | Preincalzire
Ar01 Cartofi prajiti 350g - 19 min 200°c Da
Ar02 Cartofi prajiti 750g - 23 min 230°C Da
Ar03 Ciocanele de pui 500g - 20+10 min 250°C Nu
Ar04 Ciocanele de pui 1000g - 20+12 min 250°C Nu
Ar05 Nugget de pui 200g - 17 min 250°C Da
Ar06 Nuggets de legume 180g - 11.5 min 250°C Da
Ar07 Cartofi prajiti cu 120g — 10 min 250°C Da

mozzarella
Ar08 Inele de ceapa taiate 160g - 11.5 min 220°C Da
gros
Ar09 Ciuperci pane 125g — 13 min 230°C Da
Arl0 Ciuperci pane 250g - 13 min 230°C Da

6. Modul ,,Demo”
Mod ,Demo” cu functie de memorare a datelor in caz de oprire a alimentarii. Functia de memorare a
datelor in caz de oprire a alimentarii: de exemplu, atunci cand este activat modul ,,Demo”, oprirea si
pornirea ulterioara sunt inca active. Dupa activarea modului ,,Demo”, elementul de incalzire nu
functioneaza. _
I )
1.Cand aparatul este in standby, apasati si mentineti apasat butonul ” R pentru a intra in modul
,Demo” si a afisa starea de dezactivare , Off".
2.Glisati catre dreapta pentru a activa modul Demo; se afiseaza starea de dezactivare , Off”. Glisati catre
stanga pentru a dezactiva modul ,Demo”; se afiseaza starea de activare ,,On”.
Observatie:
Puteti apasa pe butonul de anulare pentru a iesi din meniul de setare sau puteti astepta 3 secunde pentru a
iesi automat din meniu de setare a modului ,,Demo” si a reveni la starea de standby.

7. Modul,Sabat”
Modul ,Sabat” este prevadzut cu o functie de memorare a datelor in caz de oprire a alimentarii. Aceasta
functie permite memorarea datelor privind prepararea la fiecare 25 de minute. Daca alimentarea este
intrerupta in timpul functionarii, cand alimentarea este restabilita, modul ,Sabat” va permite continuarea

el om

functionarii pana cand durata de preparare ajunge la ,0”. De asemenea, puteti apdsa pe butonul,, "
pentru a reveni la starea de standby.

1.Cand aparatul este in standby, apasati si mentineti apasat timp de 3 secunde butonul de preincalzire
rapida pentru a activa modul ,Sabat”. Ecranul afiseaza 5A8. Intervalul de reglare a duratei este cuprins intre
24 si 80 de ore.

2.Timpul de preparare poate fi reglat prin glisare.

Apasati pe butonul ,,Start” sau porniti automat modul ,,Ramadan” dupa 8 secunde.
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Observatie:

P

1.Tn timpul functionérii, numai butonul ,,

aprinde.

Tabel cu meniuri recomandate

HEINNER |

” este activ, celelalte butoane fiind inactive.
2.Daca modul ,Sabat” este activ, cand usa cuptorului este deschisa sau inchisa, lumina cuptorului nu se

Meniu Forma Mod Timp Temperatura Nivel
Pandispan (simplu) Cutie fg_b 50 min 170°C 2
Pandispan (simplu) Cutie - 70 min 140°C 1
Pandispan cu fructe in Tava rotunda F(\_)J 50 min 150°c 1
tava rotunda —

Pandispan cu fructe in Tava - 70 min 140°C 1
tava —
Briose cu stafide (cu Forma pentru - Preincalzire: 19 min 220°C 2
drojdie) briose — Coacere: 11 min
Guguluf (cu drojdie) Tava - Preincalzire: 11 min 150°C 1
— Coacere: 60 min
Briose Forma pentru _ Preincalzire: 8.5 min 160°C 1
briose — Coacere: 30 min
Briose Forma pentru fg_b Preincalzire: 8.5 min 150°C 1
briose — Coacere: 30 min
Prajiturd de mere cu Tava Fe_,) Preincalzire: 10 min 160°C 1
drojdie — Coacere: 42.5 min
Pandispan preparat cu Tava de tort cu - Preincalzire: 9.5 min 160°C 1
apa fierbinte (6 oua) pereti detasabili — Coacere: 41 min
Pandispan preparat cu Tava de tort cu - Preincalzire: 9 min 160°C 1
apa fierbinte (4 oua) pereti detasabili — Coacere: 26 min
Pandispan preparat cu Tava de tort cu ® Preincalzire: 8.5 min 160°C 1
apa fierbinte pereti detasabili Coacere: 41 min
Prajiturd de mere cu Tava FQ_’J Preincalzire: 8 min 150°C 2
drojdie — Coacere: 42 min
Hefezopf (Callah) Tava Fe_,) 40 min 150°C 2
Prajituri mici 20 Tava ® 36 min 150°C 2
Prajituri mici 40 Tava ® Preincalzire: 10 min 150°C 2+4
Coacere: 34 min
Prdjiturd cu unt si drojdie Tava - Preincalzire: 8 min 150°C 2
— Coacere: 30 min
Biscuit shortbread Tava - Preincalzire: 8 min 170°C 2
— Coacere: 13 min
Biscuit shortbread Tava Fe_’J Preincalzire: 8.3 min 160°C 2+4
2 tavi — Coacere: 12 min
Fursecuri de vanilie Tava _ Preincalzire: 8 min 160°C 2
— Coacere: 10 min
Fursecuri de vanilie Tava Fe_,) Preincalzire: 8 min 150°C 2+4
— Coacere: 14 min
Paine alba (1 kg de faina) Cutie - Preincalzire: 9 min 170°C 1
in forma de cutie — Coacere: 50 min
Paine alba (1 kg de faina) Cutie FE_‘J Preincalzire: 12 min 170°C 1
in forma de cutie — Coacere: 45 min
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Meniu Forma Mod Timp Temperatura Nivel
Pizza proaspata (blat Tava - Preincalzire: 9.5 min 170°C 2
subtire) — Coacere: 21 min
Pizza proaspata (blat Tava - Preincalzire: 10 min 170°C 2
pufos) — Coacere: 45 min
Pizza proaspata (blat Tava P_)J Preincalzire: 8 min 170°C 2
Y
pufos) — Coacere: 41 min
Paine Tava - Preincalzire: 9 min 190°C 1
— Coacere: 30 min
Lunca de paine 1,6 kg Tava = 55 min 180°C 2
Chiftelute 1 kg de carne Tava - 75 min 180°C 1
Pui 1 kg Tava = 50 min 180°C Pozitie sina:2
= Tava:l
Peste 2.5 kg Tava _ 70 min 170°C 2
Coaste Tomahawk coapte Tava @ 85 min 120°C 3
B.T. -
Ceafa de porc 1.2 kg Tava ® 82 min 160°C 1
Pui 1.7 kg Tava @ 78 min 180°C Pozitie sina:2
- Tava:l

6. CURATARE SI INTRETINERE

CURATARE SI INTRETINERE

Tnainte de efectuarea oriciror operatii de intretinere si curdtare, deconectati aparatul de la sursa de
alimentare cu energie electrica.

Puneti toate butoanele in pozitia OPRIT.

Asteptati pana cand interiorul aparatul nu mai este fierbinte, ci doar usor caldut. Curatarea se
realizeaza mai usor decat atunci cand interiorul este cald.

Curatati suprafata aparatului cu o lavetda umeda, cu o perie moale sau cu un burete fin, apoi stergeti-o.
n cazul unui grad ridicat de murdarire, utilizati ap3 cald3 si o substantd de curdtat neabraziva.

Pentru curatarea geamului usii cuptorului, nu utilizati detergenti abrazivi sau raclete metalice ascutite,
deoarece acestea pot zgaria suprafata sau pot duce la deteriorarea geamului.

Nu l3sati niciodata substante acide (suc de lamaie, otet) pe componentele din otel inoxidabil.

Nu folositi un dispozitiv de curatare de inalta presiune pentru curatarea aparatului. Tavile de copt pot fi
spalate in detergent slab.

Inlocuirea lampii

Pentru a preveni deteriorarea lampii, puneti un prosop in cuva.

Rotiti Tn sens contrar acelor de ceasornic pentru a scoate capacul de sticla (lampa de colt);
Desfaceti usor capacul de sticld cu o unealta cu capat plat (lampa laterald).

Trageti de bec si inlocuiti-I (nu 1l rotiti).

Montati la loc capacul de sticla si scoateti prosopul.

Iy,
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Avertisment
Pentru a evita socurile electrice, va rugam sa va asigurati ca alimentarea cu energie electrica a aparatului este
oprita si cd aparatul este complet rece inainte de a indeparta lentila lampii.

e Daca este ingrijit si curatat in mod corespunzator, aparatul dumneavoastra isi va pastra aspectul si va
ramane complet functional pentru o perioada indelungata.

e in scopul curdtdrii si pentru a scoate componentele usii, usa aparatului poate fi detasata. Pe balamalele
din stanga si din dreapta ale usii aparatului sunt prevazute parghii de blocare. Atunci cand parghiile de
blocare sunt inchise, usa aparatului este fixata in pozitie. Aceasta nu poate fi detasata.

e Atunci cand parghiile de blocare sunt deschise pentru a detasa usa aparatului, balamalele sunt blocate.
Acestea nu se pot inchide brusc.

Avertisment

1.Balamalele usii aparatului se misca la deschiderea si inchiderea usii, existand pericolul de prindere a
mainilor. Asigurati-va ca nu atingeti balamalele cu mainile.

2.Daca balamalele nu sunt blocate, acestea se pot inchide brusc, cu forta. Asigurati-va ca parghiile de
blocare sunt intotdeauna complet inchise sau, atunci cand detasati usa aparatului, complet deschise.

Demontarea si instalarea usii

e Demontarea si montarea usii cuptorului

e Deschideti complet usa aparatului.

e Deschideti cele doua parghii de blocare din stanga si din dreapta.

e inchideti usa aparatului pan la limita de oprire.

e Cuambele maini, prindeti usa din partea stanga si din partea dreapta si trageti-o in sus.

e Insertia de plastic din capacul usii se poate decolora. Pentru a efectua o curatare temeinica, puteti
scoate capacul. Apasati pe sistemele de prindere din stanga si din dreapta ale capacului.

e Dupa scoaterea capacului usii, celelalte componentele ale usii aparatului pot fi scoase cu usurinta,
astfel incat sa puteti continua curdtarea. Dupa finalizarea curatarii usii aparatului, puneti capacul la loc
si apdsati pe acesta pana cand veti auzi un sunet care indica fixarea.

e Montati la loc usa aparatului, parcurgand in ordine inversa pasii necesari demontarii acesteia.
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7. DEPANARE
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Problema

Cauza posibila

Solutie

Aparatul nu porneste

Aparatul nu este conectat la sursa de
alimentare cu energie electrica

Conectati aparatul la sursa de
alimentare cu energie
electrica

Comutatorul principal de alimentare
nu este actionat.

Actionati comutatorul de
alimentare.

Usa cuptorului nu este inchisa.

Tnchideti usa cuptorului.

Lampa nu se aprinde.

Lampa este defecta.

Contactati serviciul de
asistenta tehnica.

Aparatul emite un miros
intepator sau fum.

Aparatul este utilizat pentru prima
data.

Nu sunt necesare masuri.

Alimentele nu sunt
preparate corespunzator.

Temperatura este prea scazuta.

Utilizati o temperatura mai
ridicata.

Alimentele pe care doriti sa le
preparati sunt prea mari.

Taiati alimentele in bucati mai
mici sau prelungiti durata de
preparare.

Alimente sunt arse sau nu
sunt gatite uniform.

Temperatura setata este prea
ridicata sau durata de preparate este
prea mare.

Reglati temperatura sau
durata de preparare.

Alimentele sunt prea aproape de
elementul de incalzire.

Repozitionati accesoriile.

Ventilatorul functioneaza
dupa oprirea incalzirii.

Ventilatorul continua sa functioneze
in vederea disiparii caldurii.

Nu sunt necesare masuri.
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MASURI PENTRU PROTECTIA MEDIULUI
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Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia
mediului si regimul deseurilor:

- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase
pentru mediu si sanatatea umana. Conform OUG 5/2015, exista obligativitatea predarii acestora,
pentru tratarea corespunzatoare si valorificarea componentelor reciclabile. Societatea Network One
Distribution S.R.L. este platitoare de taxa de” timbru verde” pentru fiecare Echipament Electric si
Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioara a echipamentelor
uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat gratuit
operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar,
sistemul “unul la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.

- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si
acumulatorii - fac obiectul unei colectari separate, il reprezinta o pubela barata cu o cruce.

Aceste masuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-IV. De asemenea, au fost
intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de Rechemare EEE, in conformitate
cu HG 322/2013. Totodata societatea este inscrisa in Registrul de punere pe piata a bateriilor, avand
numarul de inregistrare: RO-2011-03-B&A-0283.

Conformitatea cu directiva RoHS: Produsul pe care |-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele ddunatoare si interzise specificate in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!

HEINNER este marca inregistrata a companiei Network One Distribution SRL. Celelalte
branduri si denumirile produselor sunt marci de comert sau marci de comert inregistrate ale
respectivilor detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici
utilizata pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara
consimtamantul prealabil al companiei NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Toate drepturile rezervate.
www.heinner.com, http://www.nod.ro

Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii
Europene.

Importator: Network One Distribution

Str. Marcel lancu, nr. 3-5, Bucuresti, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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1. BbBEAEHUE

Mona npoyeTeTe BHUMATENHO UHCTPYKLUMUTE U 3ana3eTe HapbyHUKA 3a 6'I:LI,€U.I,M CnpaBKU.

To3sun HAapbyYHUK MMa 3a uUen Aa Bu npenocrtasn BCUYKU HEO6XOAI/IMM MHCTPYKLUMM NO OTHOLWIEHWE Ha

MHCTaIMPAHETO, N3M0NA3BAaHETO U NOAABPIKAHETO Ha ypeaa. Npean nHcTannpaHe 1 n3non3sBaHe Ha ypeaa, €

uen npasuaHa n besonacHa ynorpeba Ha ypeaa, Mos NPoYeTeTe BHUMAaTE/IHO TO3M HAPbUYHUK C MHCTPYKLMMK.

2.

>
>
>

3.

CvAabprKaHue Ha BaluMA NakeT

BrpapeHa ¢ypHa
HapbyHuK 3a ynoTtpeba
CeptudumkKar 3a rapaHuua

MEPKU 3A BE3OIMNACHOCT

Mpu NbPBOTO BKAOYBaHE Ha pypHaTa MoxKe Aa ce obpasyBa HenpuATHa MMpM3ma. ToBa e NPUYMHEHO OT
M3MNOA3BAHOTO JIENUAO0 33 U30/JaLMOHHUTE MAHENN BbB BbTPELWHOCTTa Ha ¢ypHaTa. Mons, nycHeTte B
eKcnioaTaLma HoOBMA NPOAYKT 6e3 XpaHu BbTpe, akTuBMpalTe GYHKLMATA 32 KOHBEHLMOHAHO FOTBEHE
npu 250°C u octaBeTe ypeaa ga pabotn 90 MMHYTM, 33 Aa NpemaxHeTe ocTaTbuuTe OT Macnio oT
BbTPELUHATA YacT Ha BaHaTa.

Mo Bpeme Ha nbpsaTa ynotpeba e HOpMaNHO ypeabT Aa OTAENA MAJKO AMM U Aa obpasyBa fieka
MMUpU3Ma. AKO ce NOSBM MUpU3MaTa, TPABBa Aa M3vaKaTe Aa M34esHe, Npean Aa NOCTaBUTE XPaHU BbB
¢dypHara.

Mons, n3nonssaiTe NpPoAyKTa B MPOCTOPHA CTan.

YpeabT n JOCTBbNHUTE MYy 30HM MOXKe Aa Ce HarpaeaT No Bpeme Ha ynotpeba. M3barsaitTe OKOCBAHETO
Ha MecTaTa, KoOMTO ce HarpsagaT. He gonycKaiTe aeua noa 8 roaMHM OKOJI0 ypesa camo, ako He ca Nos
HenpeKbCHaT Haa30p.

AKo MOBBPXHOCTTA Ha ypeaa e NyKHaTa, U3Ka4eTe ypeaa, 3a Aa NpefoTBpaTMTe PUCKa OT TOKOB yaap.
YpeabT moXKe fda ce M3Nnon3sBa OT Aeuad Ha Bb3pacT Hal-mMasko 8 roAuHM WM OT NLA C HamasieHu
bM3NYECKU, CETUBHU UM YMCTBEHU CMOCOOBHOCTU, MW C IMNCA HA JOCTATbYEH ONUT M NO3HAHUSA, CaMO
aKo ca noa HabngeHWe UK ca NONYYMAN YKAa3aHWUS BbB BPb3KA C M3N0/A3BAaHETO Ha ypeaa no besonaceH
HaYMH M aKo pPa3bupaT OMACHOCTUTE, KOUTO MOTrAT Aa Bb3HMKHAT NpU M3Mos3BaHe Ha ypega. [deuaTta
HAMaT NPaBo Aa CM UrPaAT c ypeaa. NouncTBaHeTo M NoaapbIKKaTa He TpAbBa Aa ce M3BBbPLUBAT OT Aela,
KOMTO He ca nof HabntoaeHue.

Mo Bpeme Ha paboTa ypenbT ce Harpsasa cuiHo. MpesoTepaTABaiiTe 4OKOCBAHETO Ha HarpeBaTesHUTe
e/1eMeHTM OT BbTPELIHOCTTA Ha pypHaTa.

He no3sonsBaitTe Ha Aeua Aa ce npubaunkasaT Ao pypHaTa, KoraTo paboTn, ocobeHo KoraTo e BKoYeHa
CKapara.

C uen npepoTBpaTABaHe Ha PUCKa OT TOKOB yAap, yBepeTe ce, Ye ypeabT e U3KAYeH npean nogmaHa
Ha KpyLlKarTa.
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Heobxogumo e BrpaxpgaHe BbB (MKCMpaHaTa e/ieKTpMYecKa MHCTaNauMsa Ha CpPeacTBa, KOMTO Aa
OCUTypABaT U3KNHOYBAHETO, B CbOTBETCTBME C NpaBuMaaTa 3a oKabenasaHe.

Jeuata Tpabsa aa 6baaT HabAo4aBaAHK, TaKa Ye A4a He CM UTpanT C ypeaa.

YCTpPOICTBOTO He e npeaHa3HayeHo 3a WM3Mo/s3BaHe OT Auua (BKAKUYUTENHO Aeua) C HamMaleHu
dU3MYECKN, CEH30PHU UAU YMCTBEHM CNOCOBHOCTU, UM KOUTO HAMAT HEOBXOAMMUTE ONUT U NO3HaHUA,
OCBEH aKo ca HabatoaaBaHu U ca 6unun oby4eHn OTHOCHO M3MOA3BAHETO Ha ypeaa OT IMLE, OTTOBOPHO
3a TAXHaTa 6e3onacHoCT.

JoCTbnHUTE KOMMOHEHTU MOraT Aa Ce HarpasBaT no Bpeme Ha ynoTtpeba. [Jeuata Ha Manka Bb3pacTt
TpAbGBa Aa cToAT Aasey oT ypeaa.

Heobxoaumo e BbB pUKCMpaHaATa eNleKTpUMYEeCcKa MHCTaNaUmMaA Aa ce Brpagat npucnocobaeHns, KoMTo aa
OCUTypABAT Mb/IHO U3K/OYBaHE Ha BCUYKM MONOCK B CbOTBETCTBUE C NpaBu/iaTa 3a OkabensBaHe.

C uen npegoTBpaTABaHe Ha OMAaCHOCTM, aKO 3axpaHBaLWMAT Kaben e nospeaeH, Tpabsa Aa ce nogMeHU
OT Npou3BOAMUTENA, OT HErOBUS CEPBU3EH NpeacTaBUTeN UK OT Mua ¢ noaobHa KBanudbuKkaumsa.

He nsnonseaiite abpasnBHU areHTU 32 NOYUCTBAHE UAU METANHWN TeNYeTa C LLesl NOYMCTBAHE Ha CTbKNOTO
Ha BpaTaTa Ha PypHaTa, 3aL,0TO MOXKe [a Ce HapacKa Uan cnykKa.

M3nonsBaiTe camo TemnepaTypHaTa COHAa, NpenopbyaHa 3a Tasun pypHa.

He n3nonseaitte ypeau 3a NnoyncTeaHe c napa.

Ypeaute He ca npegHasHayeHW 3a W3MOJI3BaHE Ype3 BbHLWIEH Talmep MAM 4ype3 cucTema 3a
OMCTaHLMOHHO yrnpaB/ieHue.

NHCTpyKumnTe 3a dypHUTE, KouTo ca obopyaBaHu C padToBe, TpabBa Aa BKAOYBAT NoapobHoCTU
OTHOCHO MPaBU/IHOTO MHCTaNNPaHe Ha padToBeTE.

M3non3sainTe PpypHaTa, Camo aKO HOCMTE HEeLLo Ha KpakaTta cu. He gokocBaiTe dypHaTa C BAAKHU UK
MOKPU pbLe WM KpaKa.

3a pypHaTa: BpataTta Ha pypHaTa He TpsibBa Aa ce 0TBapsA YECTO NO BpeMe Ha NpoL,eca Ha roTBeHe.
Ypeabt TpabBa Aa 6bae MHCTAZIMPAH U NyCHAT B eKCn/ioaTaunsa oT oTOpU3MpaH TeXHUK. MNpounssoantenart
He HOCWM OTrOBOPHOCT 3a MoBpeau, KOUTO MoraT Aa 6baaT NpUUMHEHM MNopaan HecbOoTBETCTBALLO
NO3NLMOHMNPAHE N MHCTA/IMPaHe OT HEKBAMPULMpPaHU 1nLa.

Korato Bpartata uiv YeKmearKeTo Ha ¢ypHaTa ca OTBOPEHM, HE OCTABAWTE HULLO BbPXY TAX, TbA KaTo
pUCKyBaTe Aa AeHuBeiMpaTe ypena uan ga cdynuTte BpaTtaTa.

HsKon KOMNOHEHTM Ha ypeaa MOoKe fa OCTaHaT ropelum 3a abvaro speme. Heobxogmmo e aa Msyakarte
YpPeabT ga ce oxnagu, npeau 4a AOKOCBAaTe KOMMNOHEHTU, KOMTO €a NPSAKO U3/1I0XKEHM Ha TOMJIMHA.

AKo HfiMa Aa u3nos3BaTe ypeda 3a Ab/br Nepuos OT Bpeme, NPenopbuymnTe/IHO € Aa F0 U3KAKYUTE OT
M3TOYHWKA Ha 3aXPaHBaAHE C e/1eKTPOEHEePrus.
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4. UHCTAJIUPAHE

Cxema Ha wKada (BepTuKaneH wKad)

g Min &r
- NS0

VA A A QJ 210

(W]
Lrd

VI77 777777 25
1

OcTtaBeTe pa3cTosaHWe OT 5 MM 3a BpaTaTa B ropHaTa v A0/HaTa CTpaHa.
a OcraBerte pasctoaHue oT 20 MM 3a BpaTaTa B 19BaTa M AACHATA CTpaHa.

Ocraserte pascTtoaHue oT 20 MM, 3a a ce nHTerpupa /J,e6enMHaTa Ha BpaTaTa.

1.[lebennHaTta Ha naoYaTa Ha WKada e 20 mm.

2.AKO eneKkTPUYECKUAT KOHTAKT € 334 ypeaa, AbnbounHaTa Ha oTBapsaHe Ha WKada ce yBeanyasa oT
MUHUMYM 590 MM Ha 620 mm.

3.PasmepuTe BbB PpUrypuTe Ca N3paseHu B MM.
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[Ounarpama Ha wKada (HasemeH wWKad)

VA A
S 1
|
583 -
{f) Ocrasete pascTosHMe OT 5 MM 33 BpaTaTa B ropHaTa 1 fjoNHaTa
l cTpaHa
— =5 #) OcraBete pasctoaHue ot 20 mm 3a BpaTaTa B /19BaTa 1
I ; T AAcHaTa cTpaHa
(3] OctaBeTe pasctoaHue oT 20 MM, 3a Aa ce MHTerpupa 5
nebenuHata Ha Bpatarta. '
---Hob
r ! i
s :| 1 / é‘ A
1
|

o
[5=]
Crd

V77777777 25
1

AKO ypeabT ce MOHTMPA NoA roTBaPCKUA NIOT, MUHUMANHaTa aebenvHa Ha paboTHUA NOT A e NoKasaHa no-
aony:

Tun Ha nnoTa PaboteH nnot A
UHAYKUMOHEH naoT 37 mm
MbaeH HAYKUMOHEH NAOT 47 mm
lasoB naot 30 mm
EneKktpuyeckn KoT/1oHH 27 mm

1.[lebennHaTta Ha nao4aTa Ha WKada e 20 mm.

2.AKO eneKkTPUYECKUAT KOHTAKT € 334 ypesa, AbabounHaTa Ha oTBapsAHe Ha WKada ce yBennyasa ot
MUHUMYM 590 MM Ha 620 mm.

3.PaszmepuTe BbB GUrypUTe ca N3paseHun B Mm.
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BayXHU MHCTPYKL MU 32 UHCTaNIMpaHe

e besonacHaTta paboTta Ha TO3u yped MoOXKe Aa 6bJe rapaHTMpaHa camo, aKO € MHCTaZnpaH CbraacHo
cneunanmMsnpaHnTe CTaHaapT, B CbOTBETCTBME C TE€3U UHCTPYKUUU 3a UHCTanupaHe. JInueTto, KoeTto
M3BbPLUBA MHCTA/IMPAHETO, HOCU OTFOBOPHOCT 33 BCAKAKBU LLETU, MPOM3TUYALLM OT HEnpaBUIHOTO
WMHCTannpaHe.

e LlennaT npouec Ha MHCTa/NMpPaHe M3UCKBA NMPUCHLCTBMETO HA ABe KBaanduumpaHu auua. Hocete cyxum
3aWMTHN PbKABMLLM NO BpeMe Ha MHCTaNIMpaHe, 3a Aa nsberHeTe HagpacKkBaHe UM TOKOB yaap

e  KyxHEHCKMUTE MOAy/N, B KOUTO CE M3BBbPLLBA MHCTaAUpaHeTo, TpA6Ba Aa ca YCTOMYMBM Ha TemnepaTypu
00 90°C, a cbcegHUTe MOAYAN Ha TemnepaTypu Ao 70°C. Mons, nsnonssaiTe KOHTaKT oT 16 A.

e He uHcTanupaiiTte ypena 3a4 AeKOpaTMBHA BpaTa UM BpaTa Ha KYXHEHCKU MOAYA, Tbit KAaTO TOBA MOXKe
03 foBefe A0 nperpsasBaHe Ha ypeaa.

e (Cnep KaTo pasonakoBaTe ypeza, yBepeTe ce, Ye HAMa nospean. He cebp3BalitTe ypesa Kbm U3TOYHMKA
Ha 3axpaHBaHe, aKo e 61 NoBpeseH No Bpeme Ha TPAHCMopPTUMpPaHe.

e He 610KMpaliTe BEHTUNALMOHHMA OTBOP Ha ypeaa M NPOCTPaHCTBOTO MeXKAy WKada 1 ypeaa.

e [lelicTBaliTe 0CO6EHO BHMMATENHO, KOraTo MECTUTE UM MHCTanupaTe ypeaa. YpeabT € MHOTO TEKBK, He
ro BauraiTe 3a ApbXKKaTa Ha BpaTaTa.

e AKO 3axpaHBaLWMAT Kaben unu wencenbT ca NoBpeaeHu, HesabaBHO cnpeTe Aa U3nosa3BaTe ypeaa, 3a 4a
nsberHeTe Noxap, TOKOB yAap UAN HapaHsBaHe.

e [leiicTBaliTe ocobeHO BHMMATE/NHO, KOraTo NpemectBaTe WM MHCTasMpaTte ypeda, 3a Aa usberHere
nospeja Ha ypeaa uau Ha wkadoseTe.

e [lpeam pga nycHeTe ypeaa B eKcrioaTaumsa, OTCTPaHEeTe BCUYKM ONMAKOBbYHM MaTepuanan 1 akcecoapu ot
BaHaTa.

o  ENEeKTPUYECKMAT KOHTAKT TpsabBa Aa e A0CTbMNeH 3a notpebutenute (Hanpumep, 4o wkKada) 3a necHo
W3K/0YBAHE Ha ypesa OT M3TOYHMKA Ha 3aXpaHBaHE C e/1IeKTPOeHeprus.

e Cnep KaTo MHCTaNaUMATA NPUKIOUYM, YBEPETE Ce, Ye LLLENCeNbT e NOCTaBeH B KOHTAKTa No CbOTBETCTBAlLL
HauuH.

e Mons, BuxTe pasgen ,,Cxema Ha wKada” 3a M3NCKBAHUATA OTHOCHO Mose3HaTa AbAboYMHA Ha WKada.
PascTonaHWeTO meKay A0/HaTa Niova Ha WwKada v 3agHaTa naoya (Mnm cTeHaTa) He Tpabea ga 6bae no-
manko ot 50 mm.

CTbNKMU HA UHCTANIMpaHe

e Moss, npucnocobete wKada B cboTBETCTBUE C pasgen ,Cxema Ha wKada”.

e [lpeaun MHCTaNMpaHe, MOASA, NPOBepeTe Aa/iM € AOCTbMNEH HOPMa/ieH eleKTPUUYECKM KOHTaKT, NPaBuIHO
3a3emeH, M Aanu pasmepbT Ha WKada 0TroBaps Ha M3UCKBAHMATA 32 UHCTaIMpPaHe.

e [locTaBeTe ypeaa Ha cneumnanHo npegHasHadyeHUTe MecTa B KyXHATa, MHCTaiMpaiiTe ro Bbs BepTMKaieH
wKad 1 BKAOYETE Lencea B M3TOYHMKA Ha 3aXxpaHBaHe C eNeKTpoeHeprus.

e 3a ga HamepuTe dUKCHMpalLMTe OTBOPM 3a MOHTaXK, OTBOpPETe BpaTaTa Ha ypeaa W noriegHete Kbm
CTpaHMYHaTa pamKa Ha ypeaa (no3uumusaTa e NnoKasaHa no-rope).

e duKcupanTe ypeaa B WKada c noMoLlTa Ha ABeTe r'ymeHu Tanu A 1 ¢ BUHTOBeTe B, AocTaBeHM 3aeAHO C

ypeaa.

ai

duKcMpall 0TBOP 38 MOHTAX
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5. U3NON3BAHE HA YPEOA

KoHTponeH naHen ~ g o
— L FI:' v
BeHTWNaLMOHHM OTBOPYU
P —3x——x——1——x—1g
duKcKpaLl, OTBOP 38 MOHTaX 1 ™ | DuKcupall, 0TBOP 32 MOHTaX

e \.r\.\_ CTbKieHa BpaTa
| _ J

Opbxka [T |

V@
—_—
— &
—_—
— =

1 2 3 4 6 7 5] 8 10 N
dyHKUuUA BbBexKaaHe Ha PyHKUMATA
1 I OTMmeHA TeKyllaTa HaCTPOMKa U Ce BPbLLA B CbCTOAHUE Ha FTOTOBHOCT.
Ej HaTucHeTe 3a KpaTKo, 3a Aa Bne3eTe B HACTPOMKATa Ha QYHKLUMATA 3@ HaNOMHSsHe.
2 Eas HaTtncHeTe n 3agpbXKTe 3a 3 CeKyHAM, 33 Aa BAe3eTe UM nsnesete OT CbCTOAHMETO Ha
3aKNtoYBaHe 3a Aeua
E] OcurypsBa 6bp30 1 paBHOMEPHO pasnpegeseHne Ha TONIMHATA, a FOPELUAT Bb34yX
3 mmERY OTHEeMa M B/iaraTa OT NOBbPXHOCTTA Ha XpaHaTa, Cb34aBalKM XPYNKABO MU KPEXKO
NbprKeHe.
4 K“}L 3arpeiiTe NpenBapuTENHO KyXMHaTa, 3a Aa rapaHTMpaTe BKyCa Ha XpaHarTa.

HaTtucHeTe TO3M Knasuw npoAb/IXKUTENIHO, 3a Aa M36epeTe d)yHKLI,MFITa

(9]
u

6 4/- Perynupaiite TemnepartypaTa uam BpemeTo.
— Perynupaiite TemnepaTtypaTta Uan BpemeTo.
,:T__:, BbBeaeTe CbCTOAHMETO Ha HAaCTPOWKa Ha BpeMETO.
8
8 BbBegeTe CbCTOAHMETO HA HACTPOMKA Ha TemnepaTypara.
9
0 HaTucHeTe TO3M KnaBuLW, 3a A3 BKAOYUTE MW U3KOYUTE JlaMnaTa.
10 °
11 Bl CTapTupaHe Wau cnMpaHe Ha roTBEHeTO.
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sasmnEr
Akcecoapu ‘

PeweTKa 3a rpun:

TaBa 3a rpun:

KowHuua 3a Nbp>KeHe BbB Bb3AyXa:

CrpaHu4Ha penca

MoHTaxX 3a cTpaHW4YHa penca
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Nbpsa ynoTtpeba

e [lpean nbpsaTta ynotpeba, moas, noyucrete Manko ¢ypHaTa U akcecoapute. OTcTpaHeTe 3alWUTHUTE
KOMMOHEHTM Ha TpaHCNopTHaTa onakoBKa Ha ¢ypHaTa. OTCTpaHeTe BCUYKM aKcecoapu (Hanpumep: Tasu
3a neyeHe, cKapu, NOAUCTUPOA U ApP.) OT BaHaTa.

e [louncTeTe aKcecoapuTe CTapaTesIHO C BOAaA C NPenapar 3a MUEHEe U Kbpra UAM MeKa YeTKa.

e /36bplieTe BaHaTa U NOBBPXHOCTUTE Ha PpypHaTa C MeKa U BNaXKHa nonvBaTesIHa Kbpna.

e 3apawusberHerte noxkap, npeau Aa U3non3saTte ypeaa 3a MbpsM NbT, Ce yBepeTe, Ye CTe N3BaANIN BCUUKM
aKcecoapu 1 BCUYKKM OCTaHaN OMNakoBbYHM MaTepuanu OT BaHaTa.

e KoraTto n3no/s3BaTe ypeaa 3a MbpBuM MNbT, NOAAbPXKANTE KyXHATA MHOTO A0bpe npoBeTpeHa (BKAtoyeTe
abcopbatopa n oTtBopeTe nposopunte). Mpes ToBa Bpeme He MO3BOJMABalTE AOCTbMNA Ha Aeua wu
AOMallHU }'IIO6VIMLI,M B KYXHATA U APDbXKTe 3aTBOPEHU BPaTUTE Ha CbCeAHUTE NOMeLLeHnA.

e 3a ga npemaxHeTe MMpPM3MaTa Ha HOB MPOAYKT, HanpaBeTe CAe4HOoTOo:

DYHKUMA Temneparypa Bpeme
Conventional 250C 0.5 Yac

1. HacTtpoiiKa Ha YaCOBHMKA
Mpeau ga nanonssate pypHaTa HaCTPOTE YaCOBHMKaA.
AKO MCKaTe fia HacTpouTe YacOBHUKA OTHOBO, MOJIAA, C/leABaiTe CTbMKUTE NO-A0Y:
T
1.KoraTto ypeabT e B peXKMM Ha rOTOBHOCT, HaTUcHeTe ByToHa ,
2.HatucHete 6yToHa ,, +/- ”, 3a Aa HacTpouTe undpaTa Ha Yaca.

/T'\

3.HatucHete 6yToHa,, — ”, 33 Aa noTBbpPAMUTE.

4 HaTtucHete 6yToHa ,, ", 3a pa HacTpouTe uubpuTe Ha MUHYTUTE..
.KT‘\.

5.HatucHete 6yToHa ,, — ", 3a Aa 3aBbpLUINTE HAaCTPOMKaTa Ha YaCOBHMKA.

”

2. ODyHKUMA NneyeHe
1.KoraTto ypeabT e B peXKMM Ha FOTOBHOCT UM KOraTo GyHKLMATA 32 HAaNOMHAHE e aKTUBHA, HaTUCHEeTe

6yTOHa ,,.. . ”, 3a Aa usbepete GyHKUMATA.

Ll n
2.HatucHete 6yToHa ,,+/-” nan nib3HeTE BLPXY ,, ” HanNsABO UM HAAACHO, 33 Aa HacTpouTe
Temneparypara.
3.HatncHeTe 6yTOHa ,+/- ” c Uen AoCcTbN A0 PYHKUMATA 33 HACTPOMKA Ha NPOAb/IKUTEIHOCTTA.

[ | Je— )
4.HatucHete 6yTOHa ,+/-” UM NAb3HETE BBLPXY ,, ” HanABO UM HAZACHO, 3a Aa HacTponTe
NPOAbANKUTENHOCTTA.

.
]

L
5.HaTucHeTe byToHa ,, =

1%

" c uen npeaBapuTenHO HarpsBaHe (OHa3W CTbMNKa MoXe Aa 6bae nponycHaTa).

r
6.HatucHete 6yToHa ,, ”,3a [la 3arno4yHeTe roTBEHETO.

3ABE/NNEXXKA

1.HatucHete byToHa ,,F”, 3a Aa npomeHuUTe PyHKLMATA NO BPEME Ha NPOLLEeca Ha FOTBEHE WUJIN B PEXKUM Ha
rOTOBHOCT W NMPOMAHATA e 6bae NOTBbpAEHA aBTOMATUYHO c/ief, 6 CeKyHAM.
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(T £
2.Mo Bpeme Ha roTBeHe, c/iel, HaTUCKaHe Ha byToHa ,, k~--) ” unu Ha ByToHa ,, L 7, moXe ga peryaupare
NPOABLAKUTENHOCTTA MAK TEMNEpaTypaTa Ypes HaTUCKaHe Ha BbyToHa ,,+/-".
3.He nocTaBAiTe CbCTaBKM BbB ¢pypHaTa C LeN roTBeHe npean NPoLechT Ha NpeaBapuUTenHo HarpasaHe aa

€ NPUKA4unn.

4.Cnep npuKAOYBaHe Ha NpoLleca Ha HarpaBaHe JieHTaTa 3a Hanpeabka we ceeTu. B To3n momeHT

NOCTaBeTe CbCTaBKUTE BbB d)ypHaTa, 3a Aa Ce roTeAT.

(|

N
-3

oo

5 2/4 3 6
Tabnuua c pyHKLMM 3a neyeHe
Homep MUKoHa DyHKUUA Bpeme Temnepatypa 3arpeitte
npeaBapuTenHo
01 _ KoHBeHUMoHaneH 0-9 vac 30-250°C Mo n3bop
02 B KoHBeKuus 0-9 uac 50-250°C Mo n3bop
03 Yy KoHBeHUMOHaneH + 0-9 vac 50-250°C He
BEHTUNATOP
04 - EAMHMYHA pelueTKa 0-9 vac 150-250°C Mo nsbop
05 = [BoliHa ckapa + 0-9 vac 50-250°C Mo n3bop
BEHTWU/ATOP
06 - % 0-9 vac 150-250°C Mo n3bop
07 & Pizza 0-9 uac 50-250°C Mo nsbop
08 HarpAaaHe Ha 0-9 vac 30-220°C Mo n3bop
— ObHOTO
09 & | e MNecTteHe Ha eHeprua 0-9 yac 140-240°C He
10 K PasmpasasaHe 0-9 yac 50°C He
11 N depmeHTaLmA 0-9 yac 30-45°C He

3. ®PyHKUMA 332 HANOMHSAHE

F i
|

1.KoraTo ypeabT e B peXMM Ha rOTOBHOCT MU MO BPEME Ha roTBeHe, HaTUCHeTe ByToHa ,, © ” cuen

[0CTbN A0 HAaCTPOMKNTE Ha PYHKLUMATA 33 HANOMHSAHE.

2.HatucHete 6yToHa ,, +/- ", 3a ga HacTpouTe UndpaTa Ha Yaca.

oN
3.HaTucHete 6ytoHa ,, & ”, 3a na noTBbpAMTE.

4.HatucHete byToHa ,+/- ”, 3a fla HacTpouTe LUPPUTE Ha MUHYTUTE.

}.-JI I

5.HaTucHeTe 6yToHa ,, " ”,3a Aa 3aBbpLUMTE HACTPOMKaTa Ha GYHKLMATA 33 HANMOMHSAHE.
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3abenexkKa:

N
KoraTo ¢pyHKLMATa 32 HANOMHAHE e aKTUBHA, HaTUCHeTe ByToHa ,, = ”, 3a Aa BUAMTE OCTaBalLOTO Bpeme
[0 HaNnOMHSAHEeTO.

4. O®yHKuua Air fry”

1.KoraTo ypeabT e B peXXMm Ha roTOBHOCT UM KOraTto (byHKU,MFITa 3a HAaNOMHAHE € aKTUBHa, HaTUCHETe

I AT

6yTOHa, "

[ ] — ] o
2.HatucHete 6yToHa ,+/-” UAK NAb3HETE BBPXY,, — " HANABO WM HAAACHO, 33 Aa HacTponTe
Temnepatypara (150-250 °C).

1] -’_} "
3.HatucHete b6yTOHa ,, " c uen pocTbn A0 GYHKUMATA 33 HACTPOMKa Ha NPOAB/IKUTE/THOCTTA.

"— o
4. HaTtucHete 6yToHa ,+/-” UAW NNb3HETE BBPXY ,, ' HANABO MW HAAACHO, 3a Aa HacTpouTe
NPOABLAXKUTENHOCTTA.

n PII n
HatucHete 6yTOHa ,, ", 3a [a 3aMo4YyHeTe roTBeHeTo.
3ABEJTEXKKA:
ey |l o
I\-\_-“' ” 5 ”
WK Ha ByToHa ,, , MOXe 23

1.Mo Bpeme Ha roTBeHe, cnes HaTUcKaHe Ha byToHa ,
perynavpare npoAb/KUTENHOCTTa AW TeMNepaTypaTta Ypes HaTUCKaHe Ha byToHa , +/- ”.

P

), @@ @ 1 —f— P LA O

: R !
11 11T
| | Ll
5 1 2/4 3 5 6

5. MeHI0 c aBTOMaTUUYHU QYHKLUN
1.KoraTto ypeabT e B peXKMM Ha rOTOBHOCT, HATUCHETE U 3a4pbKTE HAaTUCHAT ByToHa , b 3a3

CEeKYyHAM, 3a @ HaCTPOUTE MEHIOTO C aBTOMATUUYHUN GYHKLUMN.

2.HaTucHete byToHa ,+/-”, 3a Aa n3bepeTte MeHoTO.

3.3ano4HeTe roTBeHeTO:

3a MeHIoTO, KOeTo BK/toYBa QYHKLMATA 33 NpeaBapuUTeNIHO HarpsBaHe, KOraTo e AOoCTUrHaTa
TemnepaTtypara 3a npeaBapuUTe/IHO HarpsiBaHe, ypeabT U34aBa 3BYKOBO NpeaynperkaeHne 1 nokasea vaca.
B TO31 MOMEHT nocTaBeTe CbCTaBKMTE BbB PypHaTa, 3a Aa Ce roTsAT.

3a MeHIOTO, KOETO He BK/II04Ba GYHKLUMATA 3a NPeBapuTe/IHO HarpAaBaHe, NOCTaBeTe CbCTaBKMUTE AMPEKTHO

n )

BbB QypHaATa N HaTUCHEeTe byToHa ,, ”,3a Aa 3aMo4YHeTe roTBEHEeTO.
2 |A-02 230° 758
Tir@ 1@ @1 | LA D
| | |
1 2 3
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TaGnMua 3a ABTOMATUYHO MEHI0

Homep Ume Ha meHIOTO Terno Pexxum Bpeme Temnepartypa 3arpeitte
npeaBapuTenHo

Ar01 MbprkeHn KapTodun 350¢g - 19 muH 200°C Ja

Ar02 MbpKeHU KapTodK 750g = 23 muH 230°C Ja

Ar03 Munewkmn 6yTtyeTta 500g — 20+10 muH 250°C He

Ar04 Munewkun 6yTyeTa 1000g — 20+12 muH 250°C He

Ar05 Munewko 200g - 17 muH 250°C Oa
camobpbcHayKa

Ar06 3eneH4yyKkoBum 180g - 11.5 muH 250°C Ja
camoBpbCHaUKM

Ar07 MbpKeHN KapTodK 120g . 10 muH 250°C Ja
c Mmouapena

Ar08 Oebeno HapasaHu 160g — 11.5 muH 220°C Ja
NIYKOBU NPBCTEHM

Ar09 MaHnpaHu rebum 125g . 13 muH 230°C Ja

Arl0 MaHupaHu rom 250g — 13 muH 230°C Oa

6. Pexum ,Demo”
Pexnm ,Demo” c GyHKLMA 33 CbXpaHEHWE Ha AaHHW B C/ly4ald Ha NpeKbCBaHe Ha 3axpaHBaHeTo. PyHKLMA
33 CbXpaHEeHWE Ha JaHHW B C/ly4ald Ha NPeKbCBaHe Ha 3axpaHBaHeTo: Hanpumep, KoraTo e akTuBMpaH
pexumbT ,Demo”, nocnensaloTo U3K/OUYBAHE M BK/IOUYBAHE Ca BCe olle aKTUBHU. C/ies akTUBUpPAHE Ha
pexum ,Demo” HarpeBaTe/HUAT efleMeHT He paboTu.

moly "

KoraTo ypeabT € B PeXKMUM Ha FOTOBHOCT, HaTUCHETE 1 3apbKTe HaTUCHaT ByToHa,, 7, 3a Aa Bnesete
B pexxum ,,Demo” 1 ga ce nokarke CbCTOSHUETO Ha geakTueupaxe ,Off”.

Mnb3HeTe HAZACHO, 3a Aa aKTUBMpaTe pexkmum ,Demo”. MNoKasBea ce CbCTOAHMETO Ha AeakTusmpaHe , Off”.
Mab3HeTe HaNABO, 3a Aa AeaKTUBMpaTe pexkum ,,Demo”. MoKasBa ce CbCTOAHMETO Ha akTMBUpPaHe ,0n”.
MoKe Aa HaTMcHeTe ByTOHa 3a OTMSAHA, 33 @ U3/1e3eTe OT MEHIOTO 3a HaCTPOMKU, UAN MOXKe Aa U34yakaTe 3
CEeKyHAM, 3a Aa n3sie3eTe aBTOMAaTUYHO OT MEHIOTO 33 HaCTPOMKM Ha pexum ,,Demo” u ga ce BbpHeTe B
PEeXKMM Ha rOTOBHOCT.

Pexnm , Sabat”

PexxnmbT ,,Sabat” nma ¢pyHKLMA 3a CbXpaHEHME Ha AaHHM B C/lydail HA NPeKbCBaHe Ha 3axpaHBaHeTo. Tasu
byHKLMA N03BOASABA A4a Ce 3anMCBaT AAaHHW 33 TOTBEHETO Ha BCEKM 25 MUHYTU. AKO 3aXpaHBaHETO C
efleKTpoeHeprusa 6bae NPeKbCHATO NO BPeMe Ha paboTa, KOraTo ce Bb3CTaHOBM 3aXPaHBAHETO, PEKMMBT
»Sabat” we no3sosn npogbaKasaHe Ha paboTaTa, JOKAaTO BPEMETO 3a roTeeHe CTUrHe Ao ,0”. Moxe cbwo

oy |"-. L]

[Aa HaTucHeTe ByToHa, — 7, 3a 4a ce BbPHETE B PEXMM Ha rOTOBHOCT.

KoraTo ypeabT e B peXXum Ha rOTOBHOCT, HaTUCHETE M 33 pbXKTe HAaTUCHAT 3a 3 cekyHAU ByToHa 3a 6bp30
npeaBapuTe/IHO HarpsaBaHe, 3a Aa akTUBMPaATe peXnm ,Sabat”. Bbpxy undposma ekpaH ce usnmcea ,,5A8”.
[ManasoHbT Ha HaCTPOMKa Ha NPOABb/IKUTENHOCTTA e mexay 24 n 80 vaca.

MpogbAXKMTENHOCTTA 33 FTOTBEHE MOMKE [ia CEe peryamMpa Ypes nab3raHe.

HatucHeTe 6yToHa ,,Start” nnun ctaptnpainte aBTomaTUUHO pexknuma ,,Ramadan” cnepn 8 cekyHau.
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” @ aKTMBEH, KaTo OCTaHanuTe BYTOHWN ca HEAKTUBHM.

wely e

Mo Bpeme Ha paboTa camo BYTOHbBT,,

AKo pexkumbT ,,Sabat” e akTMBeH, KoraTo BpaTtaTa Ha ¢ypHaTa e OTBOPEHA WM 3aTBOPEHA, JlaMnaTa Ha

¢dypHaTa He cBeTBa.

Suggested menu table

Ume Ha meHIOTO dopmynap Pexkum Bpeme Temnepatypa | Huso
MaHguwnax Kytna fg_b 50 MmuH 170°C 2
(o6buKkHOBEH) —

MaHguwnax Kytna - 70 MUH 140°C 1

(06uKHOBEH) —

MaHaMmwnaH ¢ Kpbrna dopma = 50 muH 150°C 1

nao4oBe C Kpbraa

dopma

MaHamwwnaH c TaBa - 70 MuH 140°C 1

naoaose Ha NoAHoC —

MbOUHM cbC dopma 3a - MpeaBaputenHo 3arpsasaHe: 19 MuH 220°C 2

ctadmam (c mas) MbOUHU — MNeyveHe: 11 muH

Ko3yHauyeH KeKc TaBa - MpepBaputenHo 3arpasaHe: 11 MuH 150°C 1

Myrenxyne (c mas) — MNeyeHe: 60 MUH

MbdpuHU dopma 3a - MNpeagaputenHo 3arpasaHe: 8.5 MuH 160°C 1
MbOUHM — MeyeHe: 30 muH

MbbUHK ®opma 3a 7 MNpeasapuTenHo 3arpasaHe: 8.5 MuH 150°C 1
MbOUHM MeyeHe: 30 muH

AB6BIKOB CNagKumLL C TaBa FE_’J MpepBaputenHo 3arpasaHe: 10 MuH 160°C 1

mas — MNeuveHe: 42.5 muH

MaHamwnan, MponeTtHa - MpeagapuTenHo 3arpasaHe: 9.5 MUH 160°C 1

NPUroTBEH C ropeLua dopma — MNeyeHe: 41 muH

Boaa(6 aiua)

MaHguwnax, MNponetHa - MNpeasapuTenHo 3arpAasaHe: 9 MUH 160°C 1

NPUroTBEH C ropeLua dopma — MeyeHe: 26 muH

BoAaa(4 anua)

Manguwnax, MNponetHa ® MNpeasaputenHo 3arpasaHe: 8.5 MuH 160°C 1

NPUroTBEH C ropeLua dopma MNeyeHe: 41 muH

BOAa

A6BAKOB CNafKNLW C TaBa FE_)J MpeagapuTenHo 3arpaBaHe: 8 MUH 150°C 2

mas — MNeuveHe: 42 muH

KosyHaueHa naunTka TaBa a_y 40 MmuH 150°C 2

,Hefezopf” —

Manku Toptn 20 TaBa ® 36 MUH 150°C 2

Manku Toptn 24 TaBa ® MpeagaputenHo 3arpasaHe: 10 muH 150°C 2+4

MNeuveHe: 34 muH

Cnagkuu ¢ kpase TaBa - MpenBapuTenHo 3arpaBaHe: 8 MUH 150°c 2

Macno n mas — MNeuvene: 30 muH

buckeuTa ot TaBa - MNpeasapuTenHo 3arpAsaHe: 8 min 170°C 2

Mac/aeHo TecTo — MNeuveHe: 13 muH

buckeuTa ot TaBa FE_’J MNpeasapuTenHo 3arpasaHe: 8.3 MUH 160°C 2+4

Mac/aeHo TecTo — MNevene: 12 muH

2 nogHocu

BucKBUTKHK C TaBa - MNpeaBaputenHo 3arpasaHe: 8 MUH 160°C 2

BaHUNUA — MNeyeHe: 10 muH

BUCKBUTKM C TaBa FE_)J MpenBapuTenHo 3arpasaHe: 8 MUH 150°C 2+4

BaHWUANA — MNeuveHe: 14 muH
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Ume Ha meHIOTO dopmynap Pexkum Bpeme Temnepartypa | Huso

Ban xna6 (1 kr Kytna - MNpeasapuTenHo 3arpAasaHe: 9 MUH 170°C 1

6pawHo) popma Ha — MNeyeHe: 50 MuH

KyTMA

Ban xnab (1 kr Kytna FE_’J MNpepBapuTenHo 3arpAsaHe: 12 MUH 170°C 1

6paluHo) popma Ha — MNeyeHe: 45 MUH

KyTUA

MpsAcHa nuua (TbHKa) TaBa _ MpepBapuTenHo 3arpasaHe: 9.5 MuH 170°C 2
— Baking: 21 muH

MpscHa nuua TaBa - MpeagaputenHo 3arpasaHe: 10 MuH 170°C 2

(nebena) — MeyveHe: 45 MUH

MpAacHa nmua TaBa fg_b MNpepsapuTenHo 3arpAsaHe: 8 MUH 170°C 2

(nebena) — MNeveHe: 41 MuH

Xna6 TaBa - MNpeasapuTenHo 3arpAasaHe: 9 MUH 190°C 1
— MNeuvene: 30 muH

Kpexbk xna6 1,6 Kr TaBa e 55 MmuH 180°C 2

Meco 3a neyeHe 1 kr TaBsa _ 75 MuH 180°C 1

meco —

Munewko 1 kg TaBa == 50 muH 180°C Rack:2
Lo Tray:1

Puba 2.5 kg TaBa - 70 MUH 170°C 2

Pebpa TomaxoykK, TaBa ® 85 MuH 120°C 3

npurotseHn B.T.

CBMHCKO NeyeHo ot TaBa ® 82 MmuH 160°C 1

Hey 1,2 Kr

Munewko 1.7 kg TaBa ® 78 MUH 180°C Rack:2

Tray:1

NOYNCTBAHE N NOAAPDHKKA

e [lpegn M3BbPLUIBAHE HA BCAKAKBW onepauuy Mo noagpbrKKa M NOYUCTBaHe, U3K/4YBalTe ypeaa oT
M3TOYHWKA Ha 3aXPaHBaAHE C eNIeKTPOEHEePrus.

e [locTaBeTe BCUMYKM BYTOHM B no3uums ,,U3K/TFOYEHO”.

e  M34yaKaiTe, AOKATO BbLTPELIHOCTTA Ha ypeaa Beye He e ropella, a camo Jieko Tonaa. MoyncreaHerto ce
M3BBbPLUBA MNO-N1ECHO, OTKOJIKOTO KOraTo BbTPELIHOCTTA € TonAa.

e [loyncTeTe NOBBLPXHOCTTA Ha ypeda C B/laXKHa NonuBaTesiHa Kbpna, MeKa YeTka uan ¢uHa roba, cnes
KoeTo A usbbpluete. MpM No-BUCOKA CTEMEH HA 3aMbpCABaHe U3N0/I3BanTe ToNAa BoAa U HeabpasuBHO
NOYMCTBALLO BELLECTBO.

e 3a 3 No4YMCTUTE CTHKIOTO Ha BpaTaTa Ha pypHaTa, He M3NoA3BaiTe abpasnBHM NOYUCTBALLM NpenapaTu
WU OCTPU METAJIHW CTbPrasiku, Thbil KaTo MoraT Aa HadpackaT NOBbPXHOCTTA UM Aa NOBpeaAT CTbKAOTO.

e  HuKora He OCTaBANTE KMCEIMHHWN BELLECTBa (TIMMOHOB COK, OLET) BbPXY KOMMNOHEHTUTE OT HEPBKAAEMA
CTOMaHa.

e He M3nons3BaiTe yCTPOMCTBO 3a NOYMCTBAHE NOJ BMCOKO HafAraHe, 3a Aa nNouyuctuTe ypena. TaBuTe 3a
neyeHe moraT fia Ce€ U3MMBAT C MeK NOYMCTBAL, Npenapar.
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CmsAHa Ha namnarta

e 3aBbpTeTe B 06paTHa NOCOKA Ha YaCOBHMKOBUTE CTPE/IKK, 3a A3 U3BaAUTE CTbKIEHUA Kanak (brnosaTta
namna).

e Pa3BuitTe NEKO CTbKAEHUA Kanak C MHCTPYMEHT C NJI0CHK Kpai (cTpaHuYHaTta namna).

e M3abpnaliTe KpyLUKaTa U A CMeHeTe (He s BbpTeTe).

e MoOHTUpaNTe CTbKAEHNA Kanak 06paTHO Ha MACTO U M3BadeTe XaBauATa.

A

1] e

MpepynpexaeHne
3a na n3berHerte TOKOBU yaapu, YBepeTe Ce, Ye e/IeKTPUYECKOTO 3axpaHBaHe Ha ypeaa e U3K/IHOUYEHO 1 ye
ypeabT e Hanb/HO CTYAEH, NPpean Aa CBaauTe fellata Ha Jamnara.

e AKO Ce rpuMKNTE N ro NoYMCTBaTe NO CbOTBETCTBALL, HauYMH, BalumaT ypes, Wwe 3anasm BbHLUHUA CU BUA, U
LLe OCTaHe HaMb/IHO QYHKLMOHANEH 33 Ab/IFO BpeEME.

e 33 UenuTe Ha MOYMNCTBAHETO M 3a Aa M3BaAUTEe KOMNOHEHTUTE Ha BpaTaTa, BpaTtaTa Ha ypeda MoXe Ja
6bae ceaneHa. Ha naBarta u gacHaTa NaHTa Ha BpaTtaTa Ha ypeda Mma 3ak/o4Ballm octose. Korato
3aK/104BALLMTE IOCTOBE Ca 3aTBOPEHM, BpaTaTa Ha ypeaa e pUKcMpaHa Ha MACTo. Ta He MoxXe Aa 6bae
cBasneHa.

e KoraTo 3aKntouyBalumTe JI0CTOBE Ca OTBOPEHM C Lie/1 CBA/IfSHE Ha BpaTaTa Ha ypeaa, NnaHTuTe ca
3aKato4eHun. Te He moraT Aa ce 3aTBOPAT BHE3anHo.

1.MaHTMTe Ha BpaTaTa Ha ypena ce ABWMKaT Npu OTBapsAHe 1 3aTBapAHe Ha BpaTaTa KaTo CbLLEeCTBYBa
OMacHOCT OT 3axBalllaHe Ha pbleTe. YBepeTe ce, Ye He AOKOCBaTe NaHTMTE C pPbLETE CU.

2.AKO MaHTUTE He Cca 3aK/NIoYeHn, Te MoraT Aa Ce 3aTBOPAT BHE3arnHo CbC cua. YBepere ce, Ye
3aK/104BALLMTE SIOCTOBE Ca BUHArM Hanb/IHO 3aTBOPEHM UM, KOTaTo CBa/iATE BpaTaTa Ha ypeaa, Hanb/HO
OTBOpPEHMW.

[JemMoHTaX U MOHTa} Ha BpaTaTa Ha ¢pypHaTa

e [leMOHTaXX M MOHTaxK Ha BpaTaTa Ha pypHaTa

e (OTBOpeETE HaNb/IHO BpaTaTa Ha ypeaa.

e OTBOpeTe ABaTa 3aK/NOYBALLM NOCTA OTAABO U OTAACHO.

e 3aTBopeTe BpaTaTa Ha ypeaa 40 rpaHMuaTa Ha cnupaHe.

e ( AaBe pble XBaHeTe BpaTtaTa OT/IABO U OTAACHO M A APbIHETe Harope.

e [lnacTmacoBaTa B/IOXKKa OT KanaKka Ha BpaTaTa MoXKe Aa ce obesuseTu. 3a 4a U3BbPLUMTE LANOCTHO
NoYMCTBaHe, MOKe fla M3BAAMTE Kamnaka. HaTucHeTe BbpXy cMCTEMUTE 3a 3axBallaHe OT /IBaTa U
JAACHaTa CTpaHa Ha Kanaka.

e (Cnep v3Bark4aHe Ha Kanaka Ha BpaTaTa, APYrMTe KOMMNOHEHTU Ha BpaTaTa Ha ypeaa MoKe aa ce
OTCTPAHAT C IEKOTA, 33 4a MOXKe A3 NPOAb/KMTE C MoYMCTBaHeTO. Cnes KaTo NPUKAoUMTE C
NoYMCTBAHETO Ha BpaTaTa Ha ypeaa, NoCTaBeTe Kanaka 0bpaTHO Ha MACTO M o HaTUCHETe, 4,0KaTo
yyeTe 3BYK, KOWTO NOKa3Ba GUKCUPAHETO.
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MoHTMpaiTe BpaTaTa Ha ypeaa obpaTHO Ha MACTO KaTo c/ieaBaTe HEO6XoAMMUTE CTHMKKU B 06paTeH

pes Ha HENHUA OEMOHTaM.

7. OTCTPAHABAHE HA HEU3MNPABHOCTHU

MNpobnem

Bb3morKHa npuumnHa

PeweHue

ype,u,bT He Ce BKJ/1lo4Ba.

YpeawT He e CBbP3aH KbM
M3TOYHMKA HA 3axXpaHBaHe C
efNiekTpoeHeprus.

CBbprKeTe ypesa KbM
M3TOYHMKA Ha 3axpaHBaHe C
eNeKTpoeHeprus.

[NaBHUAT NpeKbcBay Ha
€/1eKTPMUYECKOTO 3aXpaHBaHe He e
3a/lencTBaH.

3agelicTBanTe 3axpaHBaLus
npeKkbcsay.

BpaTtaTa Ha ¢dypHaTa He e
3aTBOpEHa.

3aTtBopeTe BpaTaTa Ha
¢dypHaTa.

JlamnaTa He cBeTBa.

Jlamnata e nospeaeHa.

CeBbprkeTe ce c oTAeNa 3a
TeXHUYECKo obcyKBaHe.

OT ypega nsnmsa ocrpa

YpeabT ce n3nonsea 3a Mbpsu NbT.

He e Heobx0AMMO HAKAKBO

MMUPU3MA U OUM. aevicteue.
XpaHuTe He ca CroTBeHU TemnepatypaTa e TBbpAe HUCKa. M3nonsBaiiTe No-B1COKa
Mo CbOTBETCTBALL, HAUYMH. Temneparypa.

XpaHuUTe, KOMTO UCKaTe Aa CroTBUTE,
ca TBbpAe rosieMu.

HapexeTe xpaHuUTe Ha no-
ManKun napyeTta Unum ysenndyete
NPOABLAKMUTENHOCTTA 33
roTBeHe.

XpaHaTa e usropana nam
He e NpUroTBeHa
paBHOMEpPHO.

3agaaeHarta TemnepaTypa e TBbpae
BMCOKa MW NPOABAKUTENHOCTTA 33
roTeeHe e TBbpAe roaama.

Perynupaitte TemnepaTypaTa
WA NPOLBAKUTENHOCTTA 33
roTBEHe.
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BeHTunatopbT pabotn
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HarpsBaHeTo.
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M3xBbpaAHe Ha OTNA4bLMTE NO HAUMH, OTTOBOPEH 3a OKOJIHaTa cpeaa
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1. BEVEZETO

Kérjlk, figyelmesen olvassa el az utasitasokat, és Grizze meg a kézikdnyvet kés6bbi tanulmanyozas céljabal.

A kézikonyv célja a készilék beszerelésével, hasznalatdval és karbantartdsaval kapcsolatos minden sziikséges
tudnivaldt rendelkezésére bocsatani. A készllék helyes és biztonsagos haszndlata érdekében, kérjik, hogy
beszerelés és haszndlat el6tt olvassa el figyelmesen a hasznalati kézikonyvet.

2. AZ ON CSOMAGJANAK TARTALMA

=  Beépithetd siit6k
=»  Hasznalati kézikényv

=» Jétallasi bizonylat

3. BIZTONSAGI INTEZKEDESEK

e Amikor el6szor kapcsolja be a siit6t, az kellemetlen szagot daraszthat. Ezt a sité belsejében 1évé
szigetel6lemezekhez haszndlt ragasztdanyag okozza. Kérjiik, hogy az Uj terméket Ugy inditsa el, hogy a
késziilékben ne legyen étel, kapcsolja be a hagyomanyos f6zési funkciot 250 °C-on, és hagyja a késziléket
90 percig mlkoédni, hogy a a késziilék eltdvolitsa a belsejében 1év6 olajmaradvanyokat.

e Az els6 hasznalat soran normalis, hogy a késziilék egy kis fistot és enyhe szagot bocsat ki. Ha a szag
megjelenik, meg kell varni, amig eltlinik, miel6tt ételt helyezne a siitébe.

o Kérjik, hogy a terméket tagas helyiségben hasznalja.

o A készilék és hozzaférhetd feliiletei ahasznalat soran felforrésodhatnak. Keriilje a felforrésodott
feliletek megérintését. Tartsa tavol a késziiléktsl a 8 évnél kisebb gyermekeket, ha nincsenek allandé
fellgyelet alatt.

e Abban az esetben, ha a fellilet megrepedt az dramiités veszélyének elkeriilése érdekében csatlakoztassa
le a késziiléket a tapforrasrol.

o A késziiléket 8 év folotti gyermekek, csokkent fizikai, érzéki vagy szellemi képességekkel, gyakorlattal
vagy ismeretekkel rendelkez6k csak akkor haszndlhatjak, ha felligyelik, vagy felkészitik 6ket a késziilék
biztonsdgos hasznalatdra, és ha megértik a késziilék hasznalataval jard veszélyeket. Tilos gyermekeknek
jatszani a késziilékkel. A készilék tisztitasat és karbantartdsat nem végezhetik gyermekek felligyelet
nélkil.

e Haszndlat kozben a késziilék erGsen felmelegszik. Keriilje a stt6 belsejében lévé melegité elemek
érintését.

e Ne engedjen gyerekeket a siit6 kozelébe, amikor az m(ikédésben van, kiilondsen akkor, amikor a grill
funkcié be van kapcsolva.

o Azdramiités veszélyének az elkeriilése érdekében az égs kicserélése el6tt bizonyosodjon meg arrdl, hogy
a késziilék ki van kapcsolva.

e A vezetékes villanyszerelésbe a vezetékek bekotési szabalyainak megfeleléen be kell épiteni a
kikapcsoldst biztositd eszkozoket.

e A gyerekek esetében allando felligyelet sziikséges, ne engedje, hogy a készilékkel jatsszanak.
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A késziilék nem hasznalhaté csokkent értelmi, érzékszervi, vagy fizikai képességl személyek 3altal
(gyermekeket is beleértve), vagy olyanok altal, akik nem rendelkeznek a kell6 mennyiségl tudassal és
tapasztalattal, csak felligyelet mellett, vagy ha a fellgyeletért és a biztonsagukért felel6s személy
megtanitotta 6ket a helyes haszndlatra.

Az elérhet6 alkatrészek hasznalat soran felforrésodhatnak. Tartsa tavol a készlléktdl a kisgyermekeket.

A helyhez kotott villanyszerelésbe olyan eszkozoket kell beépiteni, amelyek a vezetékezési szabalyoknak
megfelel6en minden pdluson biztositjak a teljes lekapcsolast.

A veszélyek elkeriilése érdekében, ha a tdpkabel megsériilt, azt a gyarténak, a szervizkézpontnak vagy
hasonldan képzett személynek kell kicserélnie.

A sit6 ablakdnak tisztitdsahoz ne hasznaljon dorzshatdsu tisztitészereket vagy fémszivacsot, mert ezek
megkarcolhatjak az ablak fellletét vagy eltorhetik azt.

Csak a stut6ho6z ajanlott h6mérsékletmérd szondat hasznaljon.

Ne hasznaljon gbztisztito készilékeket.

A késziléket nem kilsé id6zit6 vagy taviranyitas segitségével torténé haszndlatra tervezték.

A racsokkal felszerelt stit6k hasznalati utasitasanak tartalmaznia kell a rdcsok megfelel6 felszerelésének
részleteit.

Ne hasznalja a siit6ét, ha nem visel valamit a 1dban. Ne érintse meg a siitét nedves vagy vizes kézzel vagy
Iabbal.

A s(it6hoz: A slt6 ajtajat nem szabad gyakran kinyitni a siitési folyamat soran.

A késziléket csak erre felhatalmazott szakembernek kell telepitenie és (izembe helyeznie. A gyartd nem
vonhato felel6sségre a szakképzetlen személyek altal végzett nem megfelel6 bedllitds és beszerelés altal
okozott meghibdsodasokért.

Ha a suté ajtaja vagy fidkja nyitva van, ne hagyjon rajta semmit, mert ez kibillentheti a készilék
egyensulyat vagy az ajtd leszakadasat okozhatja.

A késziilék egyes részei hosszu ideig forréak maradhatnak; meg kell varni, amig a készilék lehil, miel6tt
a hének kozvetlenil kitett részekhez nyulna.

Ha a késziléket hosszabb ideig nem haszndlja, ajanlott levalasztani a halézatrol
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4. BESZERELES

Szekrényséma (fiiggbleges szekrény)

4
ZH e
PITIT 77777 1%

VII 7777777
1

Hagyjon egy 5 mme-es rést az ajtdnak a fels6 és also részén.
2 Hagyjon 20 mm tavolsagot az ajto bal és jobb oldaldn.

& Hagyjon 20 mm tavolsagot az ajté vastagsaganak megfelelen.

1.A szekrénylemez vastagsaga 20 mm.

2.Ha a csatlakozdaljzat a készlilék mogott van, a szekrénynyilds mélysége a minimalis 590 mm-rél 620 mm-
re né.

3.Az dbrakon szerepl6 méretek mm-ben értenddk.
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Szekrény diagram (foldi szekrény)

]
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@ Hagyjon egy 5 mm-es rést az ajténak a felsd és
| alsé részén
Prrrrrrr s 1 25 (2] g%gay%c;]n 20 mm tdvolsagot az ajtd bal és jobb

&3 Hagyjon 20 mm tavolsagot az ajté
vastagsaganak megfelel6en

VZI7777777 25
1

Ha a késziléket a f6z6lap ald szerelik be, az A munkalap minimalis vastagsaga az aldbbiakban lathaté

Hobb tipus Munkalap A
Indukcids f6z6lap 37 mm
Teljesen indukcids f6z6lap 47 mm
Gaztlzhely 30 mm
Elektromos f6z6lap 27 mm

1.A szekrénylemez vastagsaga 20 mm.
2.Ha a csatlakozdaljzat a készlilék mogott van, a szekrénynyilas mélysége a minimalis 590 mm-rél 620 mm-

re né.
3.Az dbrakon szereplé méretek mm-ben értendék.
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Telepités Fontos utasitasok

e A késziilék biztonsagos mikodése csak akkor garantdlhatd, ha a késziléket a vonatkozé szabvanyoknak
megfelelGen, a jelen szerelési utmutaténak megfelel6en szerelték fel. A helytelen telepitésbél eredé
karokért a telepitést végz6 személy felel.

o A teljes telepitési folyamathoz két szakképzett személy jelenléte szlikséges. A szerelés soran viseljen
szaraz védGkeszty(it a karcolasok és az aramutés elkeriilése érdekében.

e Azoknak a konyhai berendezési targyaknak, amelyekben a szerelést végzik, 90 °C-ig, a szomszédos
berendezési targyaknak pedig 70 °C-ig kell ellenallniuk a h6mérsékletnek. Kérjik, haszndljon 16 A-s
csatlakozdaljzatot.

e Ne helyezze a késziiléket diszajté vagy konyhai berendezési targy ajtaja mogé, mert ez a készilék
tulmelegedését okozhatja.

o A készllék kicsomagoldsa utdn gy6z6djon meg arrdl, hogy a készilék sértetlen. Ne csatlakoztassa a
készilléket a tdpegységhez, ha az szallitds kozben megsériilt.

e Ne zarja el a késziilék szell6z6nyilasat, valamint a szekrény és a készlilék kozotti teret.

o Akésziilék mozgatasakor vagy telepitésekor fokozott dvatossaggal jarjon el. A késziilék nagyon nehéz, ne
emelje fel az ajtékilincsnél fogva.

e Ha a tapkabel vagy a dugd megsériilt, azonnal hagyja abba a készilék hasznalatat a tlz, aramutés vagy
sériilés elkeriilése érdekében.

e A késziilék mozgatasakor vagy telepitésekor a készlilék vagy a szekrények sériilésének elkerilése
érdekében fokozott évatossaggal jarjon el.

o Akésziilék izembe helyezése el6tt tavolitson el minden csomagoldanyagot és tartozékot a belsejébdl.

e Acsatlakozdaljzatnak a felhasznaldk szdmara hozzaférhetének kell lennie (pl. a szekrény kozelében), hogy
a késziiléket konnyen le lehessen valasztani az aramellatasrol.

o A telepités befejezése utdn gy6z6djon meg arrél, hogy a konnektor megfelel6en be van-e dugva a
csatlakozdaljzatba.

o A szekrény hasznos mélységére vonatkozd kovetelményeket lasd a ,Szekrény sémdja” fejezetben. A
szekrény fenéklemeze és a hatlap (vagy a fal) kdzotti tavolsag nem lehet kevesebb, mint 50 mm.

A beszerelés |épései

o Kérjik, a szekrényt a ,,Szekrény sémaja” szakasz szerint alakitsa ki.

e Abeszerelés el6tt ellenérizze, hogy rendelkezésre all-e normal elektromos csatlakozdaljzat, megfelelGen
csatlakoztatva a féldeléshez, és hogy a szekrény mérete megfelel-e a beszerelési kovetelményeknek.

e Helyezze a késziiléket a konyhdban erre a célra kialakitott helyekre, szerelje be egy fliggbleges
szekrénybe, és csatlakoztassa a készlilék aljzatat az elektromos halézathoz.

o A rogzit6furatok megtaldlasahoz nyissa ki a készlilék ajtajat, és nézzen a késziilék oldalsé kerete felé (a
fenti helyzetben).

e ROgzitse a készliléket a szekrénybe a késziilékhez mellékelt két A gumidugdval és B csavarral.

Szerelési rogzit6 furat
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5. A KESZULEK HASZNALATA

Az étel eltavolitasakor viseljen hszigetel§ keszty(it az égési sériilések elkeriilése érdekében!
A kemence ajtajanak kinyitasakor figyeljen a g6ézre. Kérjik, nyissa ki az ajtot kis szogben, hogy elkeriilje a
g6z az arcara keriilését.

sz P 1 a T
Vezérl6panel —_— O e O o
Szell6z6nyilasok
e e e e ————
Szerelési rogzitd furat . Y -~ | Szerelési rogzit6 furat

/ - . }\ Uvegajté
[ _ ]

Fogantyu ||= |

5] 7 6 8

Funkcio

Funkcio bevezetése

, O

Az aktuadlis beallitas torlése és visszatérés a készenléti allapotba.

©

Nyomja meg roviden az emlékeztetd funkcid beallitasahoz.

2 Eas Nyomja meg és tartsa lenyomva 3 mdasodpercig a gyermekzar allapotba vald
belépéshez vagy abbdl valé kilépéshez.
E] Gyors és egyenletes héeloszlast biztosit, a forrd leveg6 elszivja a nedvességet az étel
3 mRFRY fellletérdl, ropogds és ropogos siitést eredményezve.
4 \";\L Melegitse el6 az lreget, hogy biztositsa az ételek izét.

A funkcio kivalasztasahoz nyomja meg folyamatosan ezt a gombot

5
6 - Allitsa be a h6mérsékletet vagy az idét.
7 Allitsa be a h6mérsékletet vagy az id6t.
g @ Lépjen be az id6bedllitasi allapotba.
8 Adja meg a hémérséklet-beallitasi allapotot.
9
& Nyomja meg ezt a gombot a [dmpa be- vagy kikapcsolasahoz.
10 7
11 Bl A f8zés elinditasa vagy sziineteltetése.
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Accessories ‘

Grillracs:

Grilltalca:

Légsutokosar:

Oldalsin

Szerelés az oldalsé sinhez
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e  Kérjuk, a szekrényt a ,,Szekrény sémaja” szakasz szerint alakitsa ki.

e Abeszerelés el6tt ellenérizze, hogy rendelkezésre all-e normal elektromos csatlakozdéaljzat, megfelel6en
csatlakoztatva a foldeléshez, és hogy a szekrény mérete megfelel-e a beszerelési kovetelményeknek.

o Helyezze a késziiléket a konyhaban erre a célra kialakitott helyekre, szerelje be egy filigg6leges
szekrénybe, és csatlakoztassa a késziilék aljzatat az elektromos halézathoz.

e A rogzit6furatok megtaldldasahoz nyissa ki a készlilék ajtajat, és nézzen a késziilék oldalsé kerete felé (a
fenti helyzetben).

e RoOgzitse a késziiléket a szekrénybe a késziilékhez mellékelt két A gumidugdval és B csavarral.

Funkcié Homérséklet Id6
Conventional 250C 0.5 Ora

1. Az éra beallitasa

A siit6 hasznalata el6tt allitsa be az érat.
Ha Ujra szeretné allitani az 6rat, kdvesse az aldbbi |épéseket:

/'l'\.

1.Ha a készulék készenléti allapotban van, nyomja mega,, — " gombot.
2.Nyomja mega,, +/- ” gombot az éra szamjegyének bedllitasahoz.

/T\
3.Nyomja mega, — ” gombot a megerGsitéshez.
4.Nyomjamega,, ” gombot a percmutatdk bedllitasahoz.

/T\

5.Nyomja mega,, — ” az 6ra beadllitasanak befejezéséhez.

2. Sitési funkcio
1.Ha a készilék készenléti dllapotban van, vagy ha az emlékeztet6 funkcié aktiv, nyomja mega ,,.. .
gombot a funkcié kivalasztasahoz.

”

2.Nyomja meg a , +/-” gombot, vagy csUsztassaa, ” gombot balra vagy jobbra a h6mérséklet
bedllitasahoz.
3.Nyomja meg a ,,+/- ” gombot az id6tartam beallitasi funkcio eléréséhez.

4 .Nyomja meg a ,, +/-” gombot vagy hlzza a,, ” gombot balra vagy jobbra az id6tartam
bedllitdsahoz.

-

5.Nyomjamega,, L gombot az el6melegitéshez (ez a Iépés kihagyhatd).

g |

6.Nyomjamega,, gombot a f6zés megkezdéséhez.
MEGJEGYZES
1.Nyomja meg az,, F ” gombot a funkcié megviéltoztatasahoz a f6zési folyamat kozben vagy készenléti
allapotban, és a valtozas automatikusan megerésitésre keril 6 masodpercen belil.
1™

2.F6zés kozben a,, '~ ”vagya, U ” gomb megnyomadsa utan a ,, +/- ” gomb megnyomasaval bellithatja
az id6tartamot vagy a hémérsékletet.

3.Ne tegyen a siit6be hozzavaldkat f6zés céljdbdl az el6melegitési folyamat befejezése el6tt.

4.Amikor a f(tési folyamat befejez6dott, a folyamatjelz6 vilagit. Ekkor helyezze a stitéshez sziikséges
hozzdvaldkat a sttébe.
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5 1 2/4 3 5 6
Siitési funkcié tablazat
Szam lkon Funkcié Idé Hémérséklet Elémelegités

01 T Hagyomanyos 0-9 6ra 30-250°C Opcionalis
02 & Konvekcid 0-9 6ra 50-250°C Opcionalis
03 . Hagyomanyos + ventilator 0-9 6ra 50-250°C Nem
04 - Egyetlen grill 0-9 6ra 150-250°C Opcionalis
05 = Dupla grill + ventilator 0-9 6ra 50-250°C Opciondlis
06 - Dupla grill 0-9 6ra 150-250°C Opcionalis
07 @ Pizza 0-9 6ra 50-250°C Opcionalis
08 Also flités 0-9 6ra 30-220°C Opcionalis
09 & e Energiatakarékossag 0-9 6ra 140-240°C Nem
10 O Leolvasztas 0-9 dra 50°C Nem
11 i Erjesztés 0-9 dra 30-45°C Nem
3. Emlékeztetd funkcié

Ty
i |

1.Ha a késziilék készenléti allapotban vagy f6zés kdzben van, nyomja mega,, ©* ” gombot az emlékeztetd

funkcio beallitdsainak eléréséhez.
2.Nyomja meg a ,, +/- ” gombot az éra szamjegyének bedllitasdhoz.
CN
3.Nyomja mega, ©* ” gombot a meger&sitéshez.
4.Nyomja meg a ,, +/- ” gombot a percmutatok beallitdsahoz.
DN
5.Nyomjamega, ©° ” gombot az emlékeztetd beallitdsanak befejezéséhez.

MEGJEGYZES _
'

Amikor az emlékeztetd funkcié aktiv, nyomjamega, ©* ” gombot az emlékeztets idS

megtekintéséhez.
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4. L Air fry” funkcié

el e

1.Ha a késziilék készenléti allapotban van, vagy ha az emlékeztetd funkcid aktiv, nyomja mega, " ”

gombot.
2.Nyomja meg a ,, +/- ” gombot, vagy csusztassaa, —— ' ” gombot balra vagy jobbra a h6mérséklet
bedllitdsahoz (150-250 °C).
witry e
3.Nyomjamega,, o gombot az id6tartam beallitasi funkcié eléréséhez.
4 Nyomja meg a ,, +/- ” gombot vagy huzza a,, M= gombot balra vagy jobbra az id6tartam
bedllitasahoz.
5.Nyomja mega,, >, gombot a f6zés megkezdéséhez.

MEGJEGYZES:

" f_} " " 5 "
1.F6zés kozben a,, " vagya, ” gomb megnyomasa utan a , +/-” gomb megnyomasaval
bedllithatja az id6tartamot vagy a hémérsékletet.

R |0 30 130
© LE @ 1 — ——i‘\ Pp— | | I [
R TS A
| | 1
5 1 2/4 3 5 6

5. Automatikus funkcidkat tartalmazé meni

rromsl o |.
4

1.Ha a készilék készenléti dllapotban van, nyomja meg és tartsa lenyomva 3 masodperciga, “*°

gombot az automatikus funkcidkat tartalmazé meni bedllitasahoz.

2.Nyomja meg a ,, +/- ” gombot a meni kivalasztasahoz.

3.Inditsa el a f6zést:

Az el6melegités funkcidt tartalmazé meni esetében az el6melegitési hEmérséklet elérésekor a késziilék
hangjelzést ad és megjeleniti az id6t. Ekkor helyezze a slitéshez szlikséges hozzavaldkat a slit6be.

Az el6melegitd funkciot nem tartalmazo meni esetében helyezze a hozzavaldkat kdzvetlendl a stitSbe, és a

L )

sités megkezdéséhez nyomja meg a ,, ” gombot.
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Automatikus meni tablazat

Szam Menii neve Suly Mod Id6 H6émérséklet | El6melegités
Ar01 Silt krumpli 350g - 19 min 200°C Igen
Ar02 Silt krumpli 750g - 23 min 230°C Igen
Ar03 Csirkecombok 500g - 20+10 min 250°C Nem
Ar04 Csirkecombok 1000g - 20+12 min 250°C Nem
Ar05 Csirke Nugget 200g — 17 min 250°C Igen
Ar06 Z6ldség Nuggets 180g - 11.5 min 250°C Igen
Ar07 Mozzarella sult 120g - 10 min 250°C Igen
krumpli
Ar08 Hagymakarikak 160g — 11.5 min 220°C lgen
vastagon vagva
Ar09 Panirozott gomba 125g - 13 min 230°C Igen
Arl0 Panirozott gomba 250g — 13 min 230°C Igen

6. ,Demo” izemmaod
,Demo” izemmoad adattaroldsi funkcioval aramkimaradds esetén. Adattarolasi funkcié aramkimaradas
esetén: pl. amikor a ,Demo” lizemmadd aktivdlva van, a ki- és bekapcsolas tovabbra is aktiv. A ,,Demo”
Uzemmoad aktivdlasa utdn a flitéelem nem tizemel.

TI h |'\. .;.'
L

1.Ha a késziilék készenléti allapotban van, nyomja meg és tartsa lenyomva a,,
lizemmaddba valé belépéshez és a ,,Off” allapot megjelenitéséhez.
2.A demé lGizemmdd aktivaldsahoz huzza jobbra; a kijelz6n megjelenik az ,, Off” letiltott allapot. A ,Demo”

,,,,,

” gombot ,Demo”

MEGJEGYZES:
1.Megnyombhatja a torlés gombot a beallitasi meniibdl vald kilépéshez, vagy varhat 3 masodpercet, hogy
automatikusan kilépjen a ,Demo” izemmad beallitasi meniibdl és visszatérjen a készenléti allapotba.

7. ,Sabat” lzemmad
A ,Sabat” izemmad adatmemoaria funkcidval rendelkezik aramkimaradas esetén. Ez a funkcid lehetévé
teszi az elGkészitési adatok 25 percenkénti tarolasat. Ha a m(ikédés kbzben megszakad az aramellatas, az
aramellatas visszaallitasakor a ,Sabat” izemmad lehet6vé teszi a miikodés folytatasat, amig a fézési idd el

oYy o

nem éri a,0” értéket. A készenléti izemmaddba vald visszatéréshez megnyomhatjaa , DRy gombot is.
1.Amikor a készilék készenléti dllapotban van, nyomja meg és tartsa lenyomva 3 masodpercig a gyors
elémelegités gombot a ,Sabbat” izemmad aktivaldsdhoz. A kijelz6n 5A8 jelenik meg. Az id6tartam
beadllitasi tartomanya 24 és 80 éra kdzott van.
2.A f6zési id6 huzassal allithato.
Nyomja meg a ,,Start” gombot, vagy 8 masodperc utan automatikusan atvalt ,,Ramadan” Gzemmaddba.
MEGJEGYZES:

oy "
1.M(ik6dés kézben csaka, " " gomb aktiv, a tobbi gomb inaktiv.
2.Ha a ,Sabat” izemmad aktiv, a sit6ajtd nyitasakor vagy zarasakor a siit6fény nem vilagit.
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Menii neve Formanyomtatvany Mod Id6 Hémérséklet | Szint
Piskota (szimpla) Box FE_‘J 50 min 170°C 2
Piskota (szimpla) Box - 70 min 140°C 1
Piskota kerek gyiimélcsdkkel Kerek forma o 50 min 150°C 1
Piskota talcan Télca — 70 min 140°C 1
gyimolcsokkel —
Mazsolas muffin Muffin forma - El6melegités: 19 min 220°C 2
(élesztovel) — Sités: 11 min
Guguluf (élesztével) Talca _ El6melegités: 11 min 150°C 1
— Sutés: 60 min
Muffins Muffin forma - El6melegités: 8.5 min 160°C 1
— Sutés: 30 min
Muffins Muffin forma FE_’J El6melegités: 8.5 min 150°C 1
— Sutés: 30 min
Almatorta élesztével Talca FE_’J El6melegités: 10 min 160°C 1
— Sutés: 42.5 min
Forro vizzel készitett piskota Tavaszi forma - El6melegités: 9.5 min 160°C 1
(6 tojas) — Sités: 41 min
Forro vizzel készitett piskota Tavaszi forma - El6melegités: 9 min 160°C 1
(4 tojas) — Sutés: 26 min
Forro vizzel készitett piskota Tavaszi forma R El6melegités: 8.5 min 160°C 1
Sutés: 41 min
Almatorta éleszt6vel Talca FE_’J El6melegités: 8 min 150°C 2
— Sutés: 42 min
Hefezopf (Callah) Talca FE_’J 40 min 150°C 2
Kis sitemények 20 Talca @ 36 min 150°C 2
Kis stitemények 40 Talca ® El6melegités: 10 min 150°C 2+4
Sutés: 34 min
Vajjal és élesztével késziilt Talca - El6melegités: 8 min 150°C 2
sitemény — Sités: 30 min
Shortbread keksz Télca - El6melegités: 8 min 170°C 2
— Sutés: 13 min
Shortbread keksz Talca FE_’J El6melegités: 8.3 min 160°C 2+4
2 talcak — Sutés: 12 min
Vanilias sttik Talca - El6melegités: 8 min 160°C 2
— Sutés: 10 min
Vanilids sttik Télca > El6melegités: 8 min 150°C 2+4
Sutés: 14 min
Fehér kenyér (1 kg liszt) Box _ Elémelegités: 9 min 170°C 1
dobozos formaban — Sutés: 50 min
Fehér kenyér (1 kg liszt) Box = El6melegités: 12 min 170°C 1
dobozos formaban = Sutés: 45 min
Friss pizza (vékony) Talca — Elémelegités: 9.5 min 170°C 2
— Sutés: 21 min
Friss pizza (vastag) Talca _ Elémelegités: 10 min 170°C 2
— Sutés: 45 min
Friss pizza (vastag) Talca FE_’J El6melegités: 8 min 170°C 2
— Sutés: 41 min
Kenyér Talca _ El6melegités: 9 min 190°C 1
— Sités: 30 min

www.heinner.com


http://www.heinner.com/

HEINNER |

Menu name Form Mode Time Temperature | Level
Kenyérsiilt karaj 1.6 kg Talca = 55 min 180°C 2
Fasirt 1 kg has Télca - 75 min 180°C 1
Csirke 1 kg Talca = 50 min 180°C Rack:2
= Tray:1
Halak 2.5 kg Talca - 70 min 170°C 2
Borddk Tomahawk fétt B.T. Talca @ 85 min 120°C 3
Sertéssilt a nech 1.2 kg Talca ® 82 min 160°C 1
Csirke 1.7 kg Talca ® 78 min 180°C Rack:2
- Tray:1

6.

TISZTITAS ES KARBANTARTAS

TISZTiTAS ES KARBANTARTAS

e A karbantartasi és tisztitasi miveletek elvégzése elGtt valassza le a késziiléket az elektromos halézatrdl.

e Forditsa az 6sszes gombot OFF allasba.

e Vdrjon, amig a késziilék belseje mar nem forrd, hanem csak enyhén meleg. A tisztitas konnyebb, mint
amikor a belseje meleg.

e Tisztitsa meg a késziilék felliletét nedves ruhdval, puha kefével vagy finom szivaccsal, majd térolje
tisztara. Erés szennyez6dés esetén haszndljon meleg vizet és nem suroldszeres tisztitdszert.

e Ne haszndljon suroldszereket vagy éles fémkapardkat a siit6ajté livegének tisztitdsahoz, mert ezek
megkarcolhatjak a fellletet vagy kdrosithatjak az liveget.

e Soha ne keriiljenek savas anyagok (citromlé, ecet) a rozsdamentes acél alkatrészekre.

e Ne haszndljon nagynyomasu tisztitészert a késziilék tisztitdsdhoz. A slit6talcakat gyenge mosdszerrel
lehet mosni.

Lampacsere

e Az dramutato jarasaval ellentétes iranyban elforgatva tavolitsa el az tivegfedelet (saroklampa);

¢ Ovatosan csavarja le az livegburkolatot egy lapos végi szerszammal (oldalsé ldampa).

e Huzza ki az izz6t, és cserélje vissza (ne csavarja ki).

[ ]

Helyezze vissza az livegburkolatot, és vegye le a térélkoz6t.

r’-.’/.'. | | :;::\\1
| | )/
i
e 1 (2]

Figyelmeztetés
Az dramiités elkerilése érdekében kérjik, gy6z6djon meg arrdl, hogy a késziilék daramellatasa ki van
kapcsolva, és a készlilék teljesen kih(lt, miel6tt eltdvolitja a ldmpa lencséjét.

www.heinner.com


http://www.heinner.com/

nEmnER

e Ha megfelel6en apoljak és tisztitjak, a késziilék megbrzi megjelenését és hosszu ideig teljesen
m(ikod6képes marad.

e Tisztitds és az ajtdalkatrészek eltavolitdsa céljabdl a késziilék ajtaja levehetd. A készilékajtod bal és jobb
zsanérjan zardkarok taldlhatdok. Ha a reteszel6karok zarva vannak, a késziilék ajtaja rogzil a helyén.
Nem lehet levenni.

e Amikor a késziilék ajtajanak levalasztasahoz a zdrdkarokat kinyitjak, a zsanérok reteszel6dnek. Nem
tudnak hirtelen becsukddni.

MEGJEGYZES:

1.A késziilék ajtajanak zsanérjai az ajto nyitdsakor és zardsakor mozognak, és fennall a kezek beakaddsanak
veszélye. Ugyeljen arra, hogy kezével ne érintse meg a zsanérokat.

2.Ha a zsanérok nincsenek reteszelve, hirtelen és erésen becsukddhatnak. Ugyeljen arra, hogy a
reteszel6karok mindig teljesen zarva legyenek, vagy a késziilék ajtajanak eltdvolitasakor teljesen nyitva.

A siit6ajto eltavolitasa és beszerelése

e A sit6ajtd eltdvolitasa és felszerelése

e Nyissa ki teljesen a készllék ajtajat.

Nyissa ki a bal és jobb oldali két reteszel6 kart.

Zarja be a készuilék ajtajat a megallasi hatarig.

Mindkét kezével fogja meg az ajtot a bal és a jobb oldalon, és huzza fel.

o Az ajtéfedél mlianyag betétje elszinez6dhet. Az alapos tisztitdshoz vegye le a fedelet. Nyomja meg a
fedél bal és jobb oldali markolatat.

o Az ajtéfedél eltavolitasa utan a készilék ajtajanak tobbi alkatrésze konnyen eltavolithato, igy
folytathatja a tisztitast. Ha befejezte a késziilék ajtajanak tisztitdsat, helyezze vissza a fedelet a helyére,
és nyomja meg addig, amig egy hangot nem hall, amely jelzi, hogy a fedelet biztonsagosan rogzitette.

e Helyezze vissza a késziilék ajtajat, és forditott sorrendben végezze el az eltdvolitashoz sziikséges
|épéseket.
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7. HIBAELHARITAS

Probléma Lehetséges ok Megoldas
A késziilék nem indul el A késziilék nincs csatlakoztatva a Csatlakoztassa a késziiléket a
tdpegységhez tdpegységhez
A f6kapcsold nincs mikodtetve. Kapcsolja be a haldzati

kapcsolét.

A st ajtaja nem zarddik.

Csukja be a st ajtajat.

A [dmpa nem vilagit.

A [dmpa meghibasodott.

Lépjen kapcsolatba a mdszaki
lgyfélszolgdlattal.

A készlilék szurds szagot
vagy fustot bocsat ki.

A késziiléket el6szor hasznaljak.

Nincs sziikség intézkedésekre.

Az étel nincs megfelelGen
elkészitve.

A hémérséklet tul alacsony.

Hasznaljon magasabb
hémérsékletet.

Az elkésziteni kivant étel tul nagy.

Vagja az ételt kisebb
darabokra vagy hosszabbitsa
meg a f6zési id6t.

Az étel megégett vagy
nem egyenletesen f6tt.

A beallitott hémérséklet tul magas
vagy az elkészitési id6 tul hosszu.

Allitsa be a h6mérsékletet vagy
a f6zési id6t.

Az étel tul kdzel van a flitGelemhez.

Tartozékok Ujrapozicionaldsa.

A ventildtor a melegités

leallitasa utan is mdkodik.

A ventildtor tovabb m(ikodik, hogy
elvezesse a hét.

Nincs sziikség intézkedésekre.
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A hulladékok kornyezetfelelGs eltavolitasa

Segithet a kornyezet védelmében!

Kérjik, tartsa be a helyi rendelkezéseket: a nem m(ikdédd elektromos berendezéseket a
hasznalt elektromos hulladékokat gy(ijt6 kézpontba szolgaltassa be.

A HEINNER a Network One Distribution SRL(KFT) tarsasag altal bejegyzett védjegy. A tobbi
markajelzés és a termékek megnevezése kereskedelmi vagy az illeté birtokldk altal
bejegyzett markanevek.

A leirtak egyetlen része sem haszndlhaté fel semmilyen formdban, még leforditott,
atalakitott valtozatban sem, a NETWORK ONE DISTRIBUTION elGzetes beleegyezése nélkil.
Copyright © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro

A terméket az Eurdpai Kozosség elbirdsainak és jogszabalyainak megfelelGen tervezték és

gyartottak.

Import6r: Network One Distribution
Marcel lancu utca, 3-5 szdm, Bukarest (Bucuresti), Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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