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ONEMLI UYARI 11!

ATTENTIONI!

BAXKHOE MPEAYMPEXAEHMUE!N!
ANUNT IMPORTANT 1!

TR “Bulundugunuz bélgedeki voltaj dustimlerinden kaynaklanabilecek pisirme
sorunlari yasarsaniz, termostati en yliksek kademeye getirerek pisirme yapiniz. *

GB " If you experience cooking problems that might result from decrease of
voltage in your area, then please cook by adjusting the thermostat to the highest
degree.

RU “Ecnun Bbl, BO BpeMA NPUroTOBMEHMUA NULLK B AYXOBKE CTONKHYNUCbL C
npobnemoit, 7 ¢ not Hanp. Vs 3NEKTPO3Heprum,
nepeknioynTe TEPMOPEryNATOP Ha CaMblil BbICOKWIA YpOBEHb. *

RO “Daca inregistrati probleme Tn timpul utilizarii , cauzate de céaderile de tensiune
din zona in care va aflati, utilizat produsul cu termostatul in pozitia maxima”

TR

FIRIN PARCA VE AKSESUARLARI
Bu kilavuz kalite kontroliinden gegirilmis olan elektrikli firininizi en verimli sekilde
kullanabilmeniz amaciyla hazirlanmistir.Firininizi kullanmaya baslamadan énce kilavuzun
tamamini okumanizi tavsiye ve rica ederiz.
NOT :
- Kullanma kilavuzu genel (riin yelpazemizi kapsadigi igin fonksiyon olarak kullanma
kilavuzunda anlatilan bazi bilgiler sizin almis oldugunuz firininizda olmayabilir.
- Uriin Voltaj ve Giig deger bilgileri ; Giriiniin arka kisminda firin iizerine yapistirimis
aluminyum etikette yazmaktadir.
UYARILAR
1- Kullanim voltaji 220, 230, 240 V(~)
2- Finninizi 16 A'lik sigorta ile gahstiriniz.
3- Firin sebeke kablosuna toprakli fig takilmistir. Bu fisi mutlaka toprakli prizde kullaniniz.
4- Finninizin ilk galisma esnasinda izolasyan malzemesi ve isitici elemanlarin ilk kullanimindan
dolayi koku ve duman olusacaktir. Bunun igin firminizi ilk kullaniminda bos olarak 30 dakika
galistirip, ortami havalandiriniz.
5- Cihaziniz sadece pisirme amaglidir. Litfen yapilis amaci diginda kullanmayiniz.
6- Firninizin elektrik kablosunu I1sinan kisimlardan uzak tutunuz, firinin gévdesine temas ettirmeyiniz.
7- Einniniz galigirken arka ve yan mesafelerin duvara en az 10 cm olmasini saglayiniz.
8- Firin calistirldiginda, cam kapak ve diger ylizeyler sicak olabilir.
9- Firninizi diiz bir zemine koyunuz. Uzerine 8rti, cigeklik v.s esya koymayiniz.
10- Kullanmadan 6nce tiim aksesuarlari yikayiniz.
11- Firin cami agik oldugu zaman cam (izerine agir kutu veya sicak tava, tepsi v.s koymayiniz.
12- Finninizi kullandiktan hemen sonra bagka bir yere nakletmeyiniz, sogumasini bekleyiniz.
13- Firininizi 1slak, nemli ve yanici yerlerde kullanmayiniz.
14- Firninizin cami agik iken su damlatmayiniz.
15- Hotplate yiizeyinde gatlama oldugu zaman cihazi kullanmayiniz.Yetkili servisimize bagvurunuz.
16- Elektrik kablosu hasar goérdiglinde, can ve mal emniyeti agisindan mutlaka dretici, dreticinin yetkili
servisi veya kalifiye bir kisi tarafindan degistirimelidir
17- Cihazinizin figini prizin hemen altina monte etmeyiniz.
18- Cihaz cocuklar veya fiziksel, duyusal veya zihinsel yetenekleri azalmis kisiler veya eger denetim
veya talimatlar almamisglar ise tecriibe, deneyim eksikligi olan kisiler tarafindan kullaniimasi igin
tasarlanmamistir’
19- Cocuklar cihaz ile oynamamalidir. Temizlik ve kullanici bakimi, 8 yasin tizerinde olmadikga ve denetlenmedikge
gocuklar Cihazi ve 8 yasin altinda olan gocuklarin erisemeyecegi bir yerde
muhafaza edin. Cihaz calisirken, erisilebilir yiizeylerin sicaklid! yuksek olabilir. Cihaz galisirken, kapaginin veya dig
yuzeyinin sicakligi yiiksek olabilir. Eger cihaz tizerinde IEC 60417-5041 (DB:2002-10) isareti varsa, talimatlar su
sekilde olacaktir “Yizeyler, kullanim sirasinda sicaga maruz kalirlar”
-Cihaz, cihazin gtivenli kullanimi hakkinda denetim ve talimat aldiklari ve igerdigi tehlikeleri anladiklari takdirde,
8 yas ve lzeri gocuklar, fiziksel, duyusal veya zihinsel yetenekleri kisitll veya deneyim ve bilgisi az olan kisiler
tarafindan kullanilabilir.
-Temizlik ve kullanici bakimi, denetim altinda olmayan gocuklar tarafindan yapiimamalidir. Cihaz galigirken,
erisilebilir ytzeylerin sicakhigi ylksek olabilir. Cihaz galigirken, kapaginin veya dis yizeyinin sicakhigi yiiksek olabilir.
20- Uriin Gizeri értiilmiis veya yanlis konumlandiriimis olmasi halinde yangin tehlikesi olusacagindan
kendisini otomatik olarak yéneten programcisi, zamanlayicisi veya diger herhangi bir diizeni
bulunan Grlind kullanmayiniz.
21- Firin disardan bir zamanlayici veya ayri uzaktan kumanda sistemi tarafindan galigtirmak igin
amaglanmamistir’
22-Bu firin evde ve magazalarda, ofislerde ve diger galisma ortamlarinda; ciftlik evleri, otel, motel ve
diger residans tipi ortamlarin musterileri tarafindan; oda ve kahvalti tipi ortamlarda kullanmak igin
amaglanmigtir’
ONARIM GEREKTIGINDE
Firininizda herhangi bir sorunla karsilastiginiz zaman liitfen yetkili servise bagvurunuz. Yetkisiz
kisilerin miidahalesi ve kullanim hatalari sonucu dogabilecek arizalar, garanti kapsamina girmez. Bu
durumlarda, garanti dolmamis olsa bile, {rlin garanti kapsami disinda kalir.
CIHAZIN TASINMASI VE NAKLI SIRASINDA DIKKAT EDILECEK HUSUSLAR
1- Finninizi mutfak iginde bir yere tasimadan 6nce eneriji kablosunun fisini prizden gikariniz.
2- Tasima mutlaka kendi ambalaji ve straforu ile yapiimali eger ambalaj yoksa ayni derecede koruyacak
ambalaj kullanmali.




KONTROL DUGMELERININ KULLANIMI

% w L 5  Mekanik Timer
( Zaman Ayarlayici )

~ \
s N N Termostat
(Is1 Ayarlayici )
5 Finnlistticilan
Kumanda Digmesi

- ZAMAN AYAR ( TIMER ) DUGMESI

Firini calistirmak ve pisirme zamanini ayarlamak igin ; Dugmeyi saat yéntinde gevirerek istenilen
zamana ayarlamanizi saglar ( max. 90 dk ) Ayarladiginiz zaman doldugunda timer uyari sinyali verir ve firni
otomatik olarak kapatir. Eger pisirme siresi 90 dakikadan fazla stirecekse yada zamani kendimiz
ayarlamak istiyorsak; Digmeyi saat yonunin tersine * 6 “ manuel konumuna getiriniz.
Firini kapamak igin saati sifirlayiniz veya firin isiticilari kontrol digmesini “ @ “ konumuna getiriniz.

- TERMOSTAT DUGMESI
Istenilen 1s1 degerini segmeyi saglar.

- KONUM AYAR DUGMESi

Bu dugme pigirme konumunuzu se@menm saglar.
Kizartma - Ust rezistans “

Pisirme - Alt Rezistans “@ “

Pisirme + Kizartma AIt+Ust Rezistans “B “

Grill - Pilig Cevirme *
Firini kapatmak igin ;

NOT : Zaman ayarlama ve isitici kumanda digmesi beraber agilmadan isiticilar devreye girmez.

TURBO FAN
Firin isiticilart kumanda digmesi “ I konumuna getirdiginizde alt ve Ust rezistanslarla beraber turbo

gmeyi “® “ konumuna getiriniz.

fan moturu galisir.

Turbo Pisirmenin Faydalari

1-Kek, bérek gibi trtinlerin homojen olarak |5|mp, lezzetli pismesini saglar.

2-Buz ¢ézme islemi igin ise; firin dugmesini ““& “ konumuna getirip, termostat dugmesinin kapali ve
timer digmesinin agik olmasi gerekmektedir.

DIJITAL SAAT KULLANIMI

Firini galigtirmak ve pisirme siresini ayarlamak igin;Dijital saatin ment tusuna
bir kez basilip,dakika kismi aktif edilir.istenilen dakika araligina getirmek igin +
ve — tuglari ile ayarlama yapilir.. Meni tusuna bir kez daha basilip,saniye kismi
aktif edilir.istenilen saniye araligina getirmek igin + ve — tuslari ile ayarlama
yapilir.Zaman ayari yapildiktan sonra meni tusuna basilir. Dijital saat ve firnin

ayni anda calismasi baslatiimis olur. Stre bitiminde saat sesli olarak uyarida : : :

bulunacaktir. - MENU +

SINYAL LAMBASI

Lamba firinin galistigini gésterir. (Timer, Termostat ve konum anahtarinin agik oldugu durumda).
Lamba yaniyor ve firin isiniyor ise konum segici anahtari uygun konuma gevirerek firininizin
calismasini saglayiniz. Lamba uygun isi derecesine geldigi zaman otomatik olarak sénerek firin
ici 1sisinin ayarlanan sicaklikta oldugunu gosterir.

ELEKTRIKLI ISITICI ( HOTPLATE ) KULLANILMASI

KONUM | GUG (Watt) |  PISIRME HizI

| 450 [ ismua- sicar o

KONUM | GUC (Watt)

0 KAPALI
1 250
2 750
YANLIS YANLIS YANLIS DOGRU
3 1000

Elektrikli 1sitici 1 ve 2 ( 1000 + 1000 W veya 1000 + 1500 W )
0-1-2-3 anahtarlaryla galistirilabilir.
Daha iyi verim alabilmek igin diiz tabanli ve elektrikli isitici ile

KONUM | GUG (Watt)

0 KAPALI

1 350 esit biiyiikliikte pisirme tencereleri kullanmaya dikkat ediniz.

2 1150 Elektrikli 1sitici Gzerine 1slak zeminli tencere koymayiniz.
Tencereleri islak elle veya bezle tutmayiniz.

3 1500 PiSiRME - KIZARTMA |

- PILIC CEVIRME
Firninizda pilic gevirme yapmak icin, Tepsiyi firininizin tabanina sirin. Sisin sivri kismini haznedeki
sis yuvasina diger ucunu sis karsilama sacina yerlestiriniz. Tepsiye 2 su bardagi su koyun.
Konum ayar dugmesini pili¢ gevirme konumuna getirin ‘mostat digmesini "max." a ayarlayin. Timer
dugmesini istenilen zamana ayarlayin. Pisirme islemi bittigi zaman timer digmesini "0" konumuna getiriniz.

Sis

§is Tutma
Sact

Sis , = Kanca Sabitleme Vidast
= S |
Kanca

PILICIN SISE TAKILMASI




AYDINLATMA LAMBASI
Firninizin agik oldugu konumda aydinlatma lambasi daima galisir. Aydinlatma lambasi
arizalandiginda degistirmek igin;

1- Finninizin fiini prizden gekiniz.

2- Cam korumayi saatin tersi yéniinde cevirerek ¢ikariniz.

3- Arizali ampulli saat yéniintn tersine gevirerek ¢ikariniz.

4- Yeni ampuli saat yéninde gevirerek takiniz.

5- Cam korumay! saatin yéniinde gevirerek takiniz.

NOT: Degistireceginiz ampul max. 15 W. 220-240 V ( ~ ), 300 °C olmalidir.
Ust rotary dugmesi ile buyiik veya kiigiik hotplateleri kontrol edebilir

Diger hotplateli modellerde ise ;

Hotplateler de firindan bagimsiz olarak 1000W. ve 450W. hotplate ile birlikte ¢alisabilmektedir.

Ayrica 1500W hotplate diger hotplate ve firindan bagimsiz olarak galismaktadir.

Almis oldugunuz firinin tepsi konum sekli asagidaki gibidir.

FIRIN TEPSi KONUMLARI

Z 7 KOSELI
TEPSI

| ® FIRIN
® IZGARASI
@

YUVARLAK
TEPSI
PiSIRME TABLOSU ( TABLO - 1)

YEMEKLER SIC‘:KLIK PisIRME ANAHTAR YU¥EA:sLiAK bsl'oE$PEs||-I

(-c) SURESI (Dk.) | KONUMU KONUMU KONUMU
YAS PASTA 175 - 200 20-25 — 1 2
KEK 175 - 200 20-25 _— 1 2
PILIG 240 30-45 — 1 3
KURABIYE 180 20-30 — 1 2
Kuzu ETI 225 - 240 45-50 = 1 2
DANAETI max. 50 - 60 — 1 2
BOREK 200 - 220 30-40 —_— 1 2
PILIC GEVIRME max. 55- 60 I\Y - 0

NOT: Tablodaki dederler laboratuvarimizda elde edilen sonuglardir. Tecriibelerinizle degisik ve agiz tadiniza uygun
farkli degerler bulabilirsiniz. Pigirme 6ncesi 5 — 10 dakika 6n isitma yapiimalidir.

CEVRENIN KORUNMASI - DIREKTIF 2002/96/EC g

Cevremizi ve insan sagligini korumak igin elektrik ve elektronik techizatlarin atigi dretici ve
kullaniciya 6zel kurallara bagli olarak yapilmaktadir. Bu nedenle, etiket veya pakette olan
semboliyle gosterildigi Gizere, Uriinlintiz 6zel olarak ayrilmis sehir ¢opligiine atilamaz.
Kullanici bunu belediyeye ait 6zel toplama noktasina géturiilebilir ve tekrardan kullaniima,
geri dontistim veya direktife uygun sekilde baska bir trtinde kullaniimasini saglayabilir.

ENERJi TUKETIiMi

Degerli Misterimiz,
Satin aldiginiz trtintin enerji tiketimi agisindan verimli kullanilabilmesi ve ulke enerjisinde
tasarruf yapilabilmesi amaci ile lutfen agagidaki tavsiyelere uyunuz.

1- Elektrik enerjisi kullaniminda verimliligi ytiksek isi yahtimi olan firinlari tercih ediniz.

2- Yiyecek piserken firin kapagini sik sik agmak her seferinde soguk havanin firin igerisine
girmesini ve dolayisiyla enerji kaybina yol agmaktadir. Bu nedenle firin kapagini
gerektiginde agmaya 6zen gosteriniz.

3- Firinda bir yerine birden fazla yemek pisirmeye ¢alisiniz. Dusuk sicaklikta pisen yiyecekleri
digerlerinden énce ¢ikarip firinin sicakligini degistirmeden daha az enerji harcayabilirsiniz.

4- Firinda gerekli olmadigi durumlarda 6n 1sitma yapmayiniz. On isitma gerekiyorsa bu
slreyi gereginden fazla tutmayiniz.

5- Donmus bir yiyecegi firinda pisirmeden énce buzunun ¢éztlmesini saglayiniz.

6- Firin gevresinde kolay tutusabilen yanici patlayici maddeler bulundurmayiniz. Firin
yanici ortamlardan uzak yerlerde konumlandiriniz.

7- Elektrikli firini birkag dakika 6nce kapatirsaniz ve firin kapadini agmadan beklerseniz
yiyeceginiz mevcut sicaklikta pismeye devam eder ve eneriji tasarrufu saglamig
olursunuz.

BAKIM VE TEMIZLIK

Uyari: Temizlik ve bakim éncesi firininizin figinin prizden gikarilmis olmasini saglayiniz.

- Temizlik Malzemeleri : Firininiz tizerinde temizlik malzemeleri kullanmadan &énce, uygun
olup olmadiklarini ve imalatgi tarafindan tavsiye edilip edilmediklerini kontrol ediniz.
Yizeylere zarar verecek kostik kremler, agindirici temizlik tozlari, kaba tel ylinii veya sert
cisimler kullanmayiniz.

- Finnin Igi : Emaye i¢ kisim temizligi firin ilikken yapilmalidir. Firini her kullanimdan sonra
1lik sabunlu suya batiriimig yumusak bir bezle siliniz. Zaman zaman sivi bir temizlik
malzemesi kullanilarak komple bir temizlik yapmak gerekebilir.

NOT: Cam paneller sicakken firin kapagini temizlemeyiniz. Bu énlemin alinmamasi halinde,
cam panel pargalanabilir.

- Aksesuarlar (Tepsi, lzgara) : Aksesuarlari kullanimdan hemen sonra mutfak deterjani ile
su igerisinde bekletiniz. Kalan kirler daha sonra bir firga veya temizlik stingeri ile kolaylikla
cikarilabilir.

Uyari: “Yiizeyler, kullanim sirasinda sicaga maruz kalirlar”.
Cihazin tizerine isaretlenen IEC 60417-5041 (DB: 2002-10)
sembolii (cam kapak, list mahfaza, arka ve 6n panel)



GB

DESCRIPTION OF THE OVEN AND THE ACCESSORIES
Purpose of this manual is to enable you to Operate your electrical oven in the most e fficient manner.
Before operating your oven, we recommend you to read and understand this manual thoroughly.The oven
haée 2 tray position according to your choose.

TE :

- Since operating manual covers the general product range, some information given in operating manual
as a function may not be applicable for the oven you purchased.

- The product voltage and power rating information is written on the aluminum label at the back of the product.

WARNINGS
1- Usage voltage is 220,230,240V(~)
2- Use 16 A fuse with your oven.
3- The network cable is equipped with a grounded plug. Always make sure that the plug is inserted into a
grounded socket.
4- Before using your oven for the first time, isolation materials and heating components shall consist of an
odor. For this reason,Operate your oven empty for 30 minutes for the first time and then ventilate the room.
5- This oven has been designed to cook food. It must not be used for other purposes.
6- Always make sure that your oven's cable is Away from any heated components. Never let the electrical
cable to get in touch with hot parts.
7- Make sure that the oven is a min. 10 cm away from the wall at back and sides during the operation.
8- The door or outer surfaces may set hot when the appliance is operating.
9- Place your oven on a smooth surface and do not place any covers, vases etc. upon it.
10-Wash all the accessories thoroughly before use.
11-When the oven door is open, do not apply Excessive force with heavy objects and never place hot pans,
tray etc. just taken out of the oven.
12- Do not move your oven immediately after using it. Wait for the oven to cool down.
13- Never operate your oven in wet, moist our combustible environments.
14- Never drip water upon or hit the hot glass.
15- Do not use the equipment if a crack occurs on the surface of the plate.
16- If the supply cord is damaged, it must be replaced by the manufacturer of its service agent or a similarly
qualified person in order to avoid a hazard.
17- Please do not mount the plug of the equipment just below the outlet.
18- The appliance is not to be used by children or persons with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction
19- Children shall not play with the appliance. Cleaning and user maintenance shall not be made by children
unless they are older than 8 and supervised.Keep the appliance and its cord out of reach of children less
than 8 years. The temperature of accessible surfaces may be high when the appliance is operating.
The temperature of the door or the outer surface may be high when the appliance is operating. If symbol
IEC 60417-5041 (DB: 2002-10) is marked on appliances, the instructions shall state that “The surfaces
are liable to get hot during use”

- 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

- cleaning and user maintenance shall not be made by children without supervision The temperature of
accessible surfaces may be high when the appliance is operating The temperature of the door or the outer
surface may be high when the appliance is operating

20- If the product is covered or positioned wrong there might be a fire hazard therefore do not use a product
that makes use of an automatically managing programmer, a timer or any other mechanism.
21- The‘oven are not intended to be operated by means of an external timer or separate remote- control
system
22- This Oven is intended to be used in household and staff kitchen areas in shops, offices and others
working environments; farm houses; by clients in hotels, motels and other residential type environments;
bed and breakfast type environments

For repair: Please consult to the authorized service if you have any problems with your
oven. Failures to arise from intervention of unauthorized person and misuse are not under
warranty. In such cases, the warranty of product becomes invalid even if the warranty
period does not expire.

SOME INFORMATIVE POINTS TO CARRY AND TRANSFER OF THE APPLIANCE

1- Before moving your oven to another place within the kitchen, always disconnect the power
cord from electric outlet.

2- Transport your equipment always within the original packaging and foam, if packaging is not
available you may use packaging and foam that provide equivalent protection.

THE USE OF CONTROL BUTTONS
)

I

— Mechanical timer

&

8
ju

T Thermostat

&8

> Heating Elements
Control Knob

—
ON/OFF AND TIMER KNOB
To switch the oven on and to set the cooking time; turn the knob clockwise to the desired
time (max.90 minutes). A bell will ring when the set time has elapsed and the oven will
automatically switch itself off; to switch the oven off turn the timer knob the position a if the
cooking time will be longer than 90 min, or independent from the timer,
then set the timer to manual position by rotating counter-clock wire set
the timer or the heating elements control button “e “ position, in order to switch the appliance off.

THERMOSTAT KNOB
This knob selects the desired temperature.

FUNCTION SELECTOR KNOB
This knob is used to select from the available
Cooking functions, as follows:
Frying (Top Heating Element ) “@®*
Cooking (Bottom Heating Element ) ‘G
Cooking-Frying (Top Heating Element, Bottom Heating Element ) “@® “
Grill-Chicken roasting (Chicken Skewer) “@&@"
Turn the button to " e * to switch OFF the oven.
Note: The hesting elements are not switched on, unless the heating element control button and the
oven, white it is in function.

TURBO FAN

When you turn oven heater command button to ““&" position, turbo fan motor operates along

with lower and upper resistances.

Benefits of Turbo Cooking

1- Heating products such as cake and pastry homogenously, it ensures a delicious cooking.

2- For defrost process, it is necessary to turn the oven button to ““& “ position while
thermostat button is off and timer button is on. -




USE OF DIGITAL CLOCK

Cooking with the oven and regulate the cooking time; Press the Menu touch of
the digital clock once, to activate the minute part. Use the touch + and — to
put at the wanted minute...Press one more time the Menu touch, to activate
the part for the second. Use the touch + and — to put at the wanted
second.After the regulation of the time, press the Menu touch. The digital clock @ @ O
and the oven will start to work at the same time. At the end of the time, the
clock will make a sound to inform you. - MENU +

NEON LIGHT

Light indicates that oven is operating. (In cases where Timer, Thermostat and position
switch are on). If light flashes and the oven heats, then ensure your oven to operate

by turning position selector switch to an appropriate position. When light reaches the
appropriate heat degree, it will automatically turn off and indicate that internal temperature
of the oven is at the temperature selected.

OPERATING OF HOTPLATE

| Pace [power (w)| TYPE |
L1 1 450 Jwarwic- keep warw|
-
- _ -
PLACE | POWER (W) TYPE '
0 OFF OFF
1 250 WARMING-KEEP WARM| 'WRONG 'WRONG 'WRONG CORRECT
2 750 COOKING
3 1000 COOKING-FRAYING For every position as shown in scheme,
(1000 + 1000 watt, 1000+1500 watt) the signaling
light will be on while 1 2 3 phase while your hotplate is on.
PLACE | POWER (W) TYPE Please observe to use smooth bottom of saucepan pots
o to get better solution and same diameter pans with hotplate.
OFF OFF
Do not put wet bottom pans and pots on hotplate.
1 350 WARMING KEEP WARM Do not touch your appliance with wet hand and fabric.
2 1150 COOKING
3 1500 | COOKING-FRAYING

CHICKEN GRILLING

To grill chicken, settle the tray into the bottom of the oven after fixing apparatus on

Tight the screws after setting chicken to the spit. Sharp type of spit is being put into side hole
and the other type to the spit apparatus. Pour 2 glass of water to the try.

Turn the function selector knob to grilling position.

Turn the thermostat knob to “max” Turn the timer to the desired time.

When the cooking is complete, manually turn the timer knob to position

Spit. q)

Spit .
Spit Suppoft m Pin Slot V@\l

= Tray
]

Hook fixing screw

Hook

inserting chicken to spit

OVEN LIGHT
The oven light is always on when the oven is on. To replace The bulb, proceed as fallows;

-Unplug the appliance from oven.

-Apart the glass preventing apparatus towards the anti clockwise.
-Apart the bulb through the anti clockwise.

-Replace the new bulb trough the clockwise

‘Replace the glass preventing apparatus trough the clockwise

NOT : The bulb must max. 15 W 220- 240 V (~), 300°C

You can control big or small hotplates by top rotary knob and top and bottom
heating element of oven or small hotplate by bottom rotary knob.

By this way you have possibility that oven and big hotplate running in same
time for these model ovens. For other model ovens with hotplate

You have a max power by top and bottom heating element of oven and small
hotplate running together.

Your appliance's tray positions are as shown bellow.

ONLY FOR
é % Flat Tray
; Oven Grill
2
1
0
Round Tray
COOKING QUIDE LINE (TABLE)
DEGREE it it
FOODS SWITCH Position Of Position Of
(°c) COOKING TIME PHASE Round Tray Flat Tray
PIES 175 - 200 20-25 — 1 2
CAKES 175 - 200 20-25 —_— 1 2
CHICKEN 240 30-45 — 1 3
COOKIES 180 20-30 —_ 1 2
LAMB 225 - 240 45-50 — 1 2
VEAL max 50 - 60 — 1 2
PASTRIES 200 - 220 30-40 — 1 2
ggfs'fﬁ{:G max. 55 - 60 v - 0

NOTE: The values given in the table are the results obtained in our laboratory. You could find different values based

on your experience and taste. Pre-heat 5-10 minutes before cooking.



PROTECTION OF THE ENVIRONMENT - DIRECTIVE 2002/96/EC g

To protect our environment and human health, disposal of electrical and electronic
equipment is performed in accordance with regulations specific to the producer and user.
For this reason, as it is shown with symbol on the label or packaging, your product cannot
be disposed in urban dump site. The user may take it to a specific municipality collection
point and ensures that it can be used for other product in accordance with reuse, recycle or
directive.

ENERGY CONSUMPTION

Our esteemed customer,

Please read the recommendations below to use the product you purchased efficiently in
terms of energy consumption and energy save for your country.

1- Choose ovens with high efficient heat insulations for electrical energy consumption.

2- Opening oven door frequently during cooking makes the cool air enter the oven and thus
energy loss. For this reason, take care of opening oven door when required.

3- Try to cook more than one food in the oven. You may take the one cooking at lower
temperature and not change the temperature of the oven and so you may consume less
energy.

4- Do not perform pre-heating in the oven when it is not necessary. If pre-heating is
necessary, do not extend this duration more than necessary.

5- Before cooking frozen food in the oven, defrost it.

6- Do not keep flammable, combustible materials around the oven.Place the oven in areas
far away combustible areas.

7- If you switch off the electrical oven a few minutes ago and wait without opening oven
door, food continues to cook with existing temperature and you may save energy.

SERVICE AND CLEANING

Warning: Before cleaning and service, take out the plug of your oven.

- Cleaning materials : Before using cleaning materials on your oven, check that they are
suitable and whether the manufacturer recommends or not. Do not use caustic creams to
damage surfaces, abrasive cleaning powders, hard wire wool or hard items.

- Inside of oven : Cleaning of enamel interior part must be done when it is warm. Wipe the
oven with a soft cloth soaked in warm soup water. It may be necessary to clean thoroughly
using liquid cleaning material from time to time.

NOTE: Do not clean the oven door when glass panels are hot. In the event of not taking this
measure, glass panel may break.

- Accessories (Tray, grill) : Put accessories in water with detergent after use. Remaining dirt
can be removed with a brush or cleaning sponge easily.

Warning : “The surfaces are liable to get hot during use”
Symbol of IEC 60417-5041 (DB: 2002-10) marked to appliance (glass door,
top enclosure , rear and front panel)
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LETAIIA U AKCECCYAPbI IYXOBKU
370 pyKOBOACTBO NOATOTOBMNEHO C LeNblo NPeAoCTaBeHms BO3MOXHOCTY nonb3osatenio obecneqnts
NYHILYKO MPOU3BOANTENLHOCT BMIEKTPOAYXOBKM,POLIEAIIEN KOHTPOSb KAYecTBa.
[0 npUMEeHEHNsi lyXOBKM, PEKOMEHYEM 1 NPOCUMBAC BHUMATENBHO MPOYECTb BECH TEKCT PYKOBOACTBA.
B 3aB/CMMOCTY OT NPUOBGPETEHHON BaMN MO[ENK 3NeKTPOAYXOBKM, MMEeTC ABa BapuaHTa No3uumi Ans
YCTAHOBKA MPOTUBHEN.
Mpumeyanuns
* 13 3a TOro, YTO MHCTPYKLMM HaMMCaHbI NPUHUMAs BO BHUMaHNS BECb aCCOPTUMEHT HaLLMX TOBapoB, B
CofepKaHUN MHCTPYKLIAM MOXET HAaXOAUTCS MH(hOPMALIMS! O TakuX (YHKUMSIX, KOTOPbIE HE COAEPXKaTCs B
KyrreHHol Bamu lyXoBke.
+ VIHhopMaLms 0 HanpsXeHIM 1 MOLLHOCTI M3AENHS, HAXOAUTCS Ha C 3aAHeN CTOPOHbI U3aenus
Ha anioMUHNEBON STUKETKE.
NPEOYNPEXOEHUE
1. Pa6ouee Hanpsikenue 220,230,240 B (~)
2. [ins nofKnioYeHns aneKTpoayxoBky obs3aTenbHO ycTaHoBIUTe 16-amMnepHblil NpeaoxpaHuTens.
3. [lyxoBKa OCHaLLEeHa LUHYPOM MUTaHWs! U BUNKOM C 3a3emrieHreM. STy BUrKY 06s3aTenbHO BKIKOYaiTE B pO3ETKY,
VIMEIOLLYIO MOAKITIOYEHNE K MMHIM 333EMIEHMs.
4. B MOMEHT NepBOro BKITIOYEHMS AYXOBKV B SMIEKTPOCETH, N0 MPUYMHE NEPBOTO NPUMEHEHUS U30NALNN 1
HarpeBaTenbHOro aneMeHTa, MOXeT NMosBUTLCA 3anax. oaTomy, Bknoyas nepsbIli pa3 AyXOBKY, OCTaBnsiiTe
[BEpLy OTKPbITON 1 OCTaBbTE BKIKOYEHHOI B XONIOCTOM pexuMe B Tedenne 30 MUHYT, 3aTem NpoBeTpuTe.
5. MpuBop npeaHasHayeH ToNbKO ANst roToBKW Gritof. He NpUMeHsINTE B MHBIX LIENsiX,KPOME LIENN Ha3HaueHusl.
6. Oﬁeperame LUHYP NUTaHUS AYXOBKM OT KOHTaKTa C ropsaYuMN NOBEPXHOCTAMU, pasmeLLaiTe B
CTOpOHE OT TaKuX MOBEPXHOCTEN.
7. PaccTosiHue OT 3aaHei 1 60KOBbIX CTEHOK paboTaroLueil AyXOBKM OT CTEH [OSMKHO COCTaBNATL He MeHee 10 cm.
8. B npouecce paori, ABepLia 1 Apyrite NOBEPXHOCTY AYXOBKY MOTYT GbiTb rOpSUMMA.
9. YcTaHaBnuBaiiTe AyXoBKy Ha POBHYIO, MPOYHYIO W TBEPAYIO NOBEPXHOCTb. He HakpbiBaiiTe NOKpLIBanom,
He CTaBbTe CBEPXY LBETbI 1 T.N. NpeaMeTbl.
10. [lo NpUMeHeHIsi, NPOMOIATe BCe akceccyapb AyXOBKU.

11. He cTaBbTe Ha OTKPLITYIO CTEKNSIHHYIO ABEPLLY AYXOBKM HUKAKUX TSKENbIX NpeaMeTos, kopoGok,
ropsiyen ckoBopozbl, MPOTUBHEN U T.n.

12. He nepeHocuTe [IyXOBKY B [Ipyroe MeCTO Cpady Mocrie Mofb30BaHNsl, NOAOXKAUTE MOKa OHa MOMHOCTHIO OCTLIHET.
13. He nonb3ayittech i B MOKpBbIX, W nerko BoCr MecTax.
14. V3BeraiTe kanaTb BOAY Ha OTKPbITYIO CTEKMSAHHYIO ABEpLly AYXOBKU.
15. He nonbayiiTeck [4yx0BKOW B Clly4ae BO3HUKHOBEHUS TPELUMHBI Ha HarpeBaTesnbHO NnacTuHe.
16. B cryuae nospexaetus Wwiypa nuTarms, 3ameHy kabens, c TO4KM 3peHMs GE30NACHOCTH XKM3HM 1
MMyLLecTBa NOMb30BaTeNsl, A0MKeH NPON3BOINTL 3aBOA-M3rOTOBUTEb, aBTOPM30BAHHAS 3aBOAOM
cepBucHas cnyx6a Unn aHanorMyHbIN KBaNMMULIMPOBAHHbIA CELManucT.
17. He BKrnioyaiiTe BUNKY AyXOBKW B PO3ETKY, H cpasy nop
18- YcTpoicTBO He NpeaHasHayeHo Anst UCMONb30OBaHNS NOABMIA C OTPAHIYEHHBIMU (UUHECKUMA 1
YMCTBEHHbIMI CMIOCOGHOCTSIMM (BKITHOYaS [1ETE), @ TakKe MIObMU, HE UMEIOLVIMM COOTBETCTBYIOLLIETO ONbiTa
WM HeobXxoaNMbIX 3HaHMIA
19. [letnt He pomxkHbI UrpaTh € NPMGOPOM . OUNCTKA U TeXHUUECKOE O6CNYMBaHIE AOMKHO BbITb CAENaHO U NPOBEPEHO
nosnb3oBatenem, ecim eMy Gonee 8 1eT 1 He AOMKHO BbiTb CAleNaHO AeTbMM . XpaHuTe Npubop 1 WHyp B MecTe,
HEAIOCTYMHOM ANA AeTeii B BO3pacTe 40 8 neT.Mlpu paboTe YCTPOICTBA , TeMNEpaTypa AOCTYMHbIX MOBEPXHOCTei
MOXeT BbiTb BHICOKOiA . [p paboTe yCTPOVICTBa TeMNepaTypa KpBILLIKN WM BHELIHAA NOBEPXHOCTL KDbILKI MOXKET 6biTb
BbICOKOV TemMnepaTypbl. Ecv Ha ycTpoiicTse ecTb 3Hak MK 60417-5041 ( DB: 2002-10) , MHCTPYKUW GyAeT BbIrnAAeT
c o6pazom: " TV NOBEPTaloTCA HArPEBaHHIo BO BpemA paboThi "
- YCTPOVCTBOM JOMKHbI N0Ib30BATHCA ML, KOTOPBIM OHATHO YNPABNEHIA YCTPOCTBOM B 061CTI 6€30MacHOro
UICTIONIb30BAHIA M UHCTPYKLUMY, ECIIM OHY MOHIMAIOT OMACHOCTb 11 3TO MOTYT 6biTh N B BO3PACTe 8 NIeT U cTaplue ,
C OrpaHInYEHbIMY GUZNYECKIMM, CEHCOPHBIMU VM YMCTBEHHBIMU CNOCOBHOCTAMIA ECM Y HIIX MAIO OMbITa U 3HAHMIA.
- OUMCTKA 1 CMIONb30BaHIE yCTPOICTBOM He IOMIKHO GbiTb CIENAHO AETHMU, HE HAXOARLVXCA NOf KOHTPONEM .
Mpu pa6oTe yCTpOiicTBa , TeMNepaTypa AOCTYMHBIX NOBEPXHOCTEN MOXET GbiTh BBICOKOV . [pu paboTe ycTpoiicTea ,
TeMnepaTypa KPbILLKW Wi BHEWWHAA NOBEPXHOCTb KPBILLIKI MOKET GbiTb BLICOKOi TEMNEpaTypbi .
20. B criyyae HakpbITUS NN HENpaBMbHOTo u3zenus 8o onacHocTi
noxapa He nosb3yiTech M3AENMAMMN C aBTOMAaTUYECKM BbIKIHO npor|
VM N0GLIMIA @HANOTUYHBIMU YCTaHOBKAMM.
21. YCTPOIICTBO He NMpe/iHa3HaueHo Ans 3anycka C NOMOLLbIO TaiiMepa Nnu OTAENbHO CUCTEMbI
[IICTAHLVIOHHOTO YNPaBIEHNS!.
22. Y/CTPOICTBO NPeAHA3HAUYEHO /NS UCMONb30BAHMS B AOMALLHNX YCIOBMSX, MaraauHax, ojucax n
Apyrvx paBounx cpeaax;a Takke A5 UCNoNb30BaHs KNMeHTaMn ycaae, rocTUHNL, MoTenen 1
[ApYrvie CPefi TOCTUHMYHOTO TUNa; ANS UCTIONb30BaHNS B KOMHATAaX 1 MecTax Ans 3aBTpaka. o




NONOXEHUA, HA KOTOPbIE HEOEXOAUMO OBPALLATH BHUMAHUE B MPOLIECCE

NMEPEHOCKW U TPAHCIMOPTUPOBKW 3NEKTPOOYXOBKU

1- B cnyyae HeoGXOAMMOCTY U3MEHEHNSI MECTa PacrioNOXeHst AyXOBKM BHYTPU KyXHU, NepBoe,

YTO HEOGXOAMMO BbIMOSTHUTh, OTKIKOYUTL MPUBOP OT ANEKTPOCETU.

2- MNepep TPAHCMOPTMPOBKOI [lyXOBKW B APYroe MecTo, Heo6X0aMMO, UCTONb3ys NepPeropoakn 13
neHonnacta u CoGCTBEHHYIO YNakoBKy npubopa, ynoxuTe AyxoBKy B kopobky. Ecrin crapast
ynakoBKka He COXpaHnnach, He06X0ANMO 06ECMeUNTb aHaNOrMYHYIO 3aLUTy NpUBopa C NOMOLLLI0
COOTBETCTBYIOLLEI YNAKOBKY 1 NeHonnacTa.

MOMb30BAHUE BbIKIMIOYATENSMU NAHENU YMNPABNEHUA.

u « 4 3 MexaHuueckuii Talimep

“ (Perynatop BpemeHu)

- » Tepmocrar
(Perynatop Temneparypbi)
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» Khonka ynpasnenuna

.
@ Harpesatenei neun

—

TAUMEP

[Inst HacTPOIIKM 3a/1aHHOTO BPeMeHY paGoThbl IyXOBKI 1 FOTOBKM: HEOBXOAUMO MOBOPOTOM MO
4aCOBOVCTPEIKE YCTaHOBUTL NepekiovaTesb TailMepa NpoTUB XeNaeMoro napameTpa BpemMeHu
rotoBku(makc. 90 MUHYT). Mocrne OKOHYaHWS 3a4aHHOTO BPEMEHW, pasaaeTcs curHan u
3EKTPO/YXOBKABbIKIIOHAETCSt aBTOMATUYECK. UTOGbI BBIKMIOUUTE IyXOBKY 10 NCTEYEHUS!
3a/1aHHOTO BPEMEHH, YCTaHOBUTb BbIKMKOYaTESb HAMPOTUB 3HaKa .

Ecnu cpok rotoBku 6onee 90 MHyT unu Bbl XoTUTe camu OTperynupoBaTth BpeMsi;
MoBepHUTE KHOMKY B HanpaBneHun NpoT1B YaCOBOW CTPENKM B PEXUM «ﬂ ». Ans Toro, 4To6kI
BBIKIIOYUTH NeYb MOBEPHUTE PErynsATop BPEMEH! 0 HYNEeBOM OTMETKN I NPUBEANTE B PEXUM « @ »

TEPMOCTAT
O6ecneurBaeT HaCTPOVIKY XeNaemMoro TeMMNepPaTypHOro pexuma.

PEMYNATOP HACTPOMKW MO31LIUN
JT0T BbIKIIOYaTENb 0GECNEUYNBAET BO3MOKHOCTL HACTPOMKM MO3ULIM FOTOBKN.
YKapeHbe (BepxHee conpoTusnexve « B »)
ToToBKa (HWxkHee conpotuenenme « B »)
T'oToBKa — XapeHbe (BepxHee conpor,, HinkHee corpor. « B)
Mpunb — BepTen Ans Kypuubl (BepTen Ans kypuubl) @&
BEHTUSNIATOP ropsivero Bosayxa —
C nomoLLbto NepekioYeHns nepeknoyatens Ans Bol6opa hyHKUMM JyxoBku Ha “ &’
HUKHUM 1 BEPXHUM XapOoM 3apaboTaeT MOTOp BEHTUIISITOPA OPsiHero BO3Ayxa.
MpenMyLLEeCTBa NPUTOTOBEHWS NULLY Ha pexume Typ6o
1- AOCTUraeTCst FOMOreHHOE pacnpesieneHue Tenna, Takum 06pas3om Balli KEKChbl U NPT CTAHOBSITCS!
BKyCHee.
2- [laHHYI0 (hYHKLIMIO MOXKHO WUCMONb30BaTL AMs PAa3MOpaXvBaHWs, Ans 3TOTO NepekioyaTens

BMecTe C

nepesuauTe Ha ", NPK 3TOM KHOMKa TepMOCTaTa [JoMKHa GbiTb BbIKIOHEHHOI a KHOMKa TaiMepa
AOMKHa BbITb BKIKOYEHHOIA.

NMPUMEHEHUE LU®POBLIX YACOB
[ins 3anycka U yCTaHOBKM BPEMEHW MPUIOTOBMEHUS NEYW; Mpu HaxaTin Ha
KnaByLLy menu Ha UMPOBbIX Yacax, akTUBU3MPYETC MUHYTHAs YacTb Yacos.
[Insi yCTaHOBKM AManasoHa BPEeMEHM, PerynupoBka enaeTcs Mexay KHomkamu
+ 1 -.. Ellie pa3 HaxmuTe Ha KnaBuLLy menu, akTUBU3MPYETCS CeKyHAHAs YacTb
yacos. [Ins yCTaHOBKM AManasoHa BPeMEHM, Perynuposka Aenaetcs Mexay
KHOMKamy + u -..Mocne ycTaHoBKM Anana3oHa BpEMEHU HaXMUTE Ha KnasuLiy
menu. Ludposble Yackl U neyb OAHOBPEMEHHO MPUCTYNSAT k pabote. Mo
MCTEYEHINM BPEMEHM NOCTYNUT 3BYKOBOE NpeaynpexaeH1e
HEOHOBASA NNAMNA
Jlamna, nokasbIBaeT T0,4T0 AyxoBka paboTaeT (B Criyyasx Koraa, TailMep, TEPMOCTaT U KIloY
NONOXeHs BKIIoYeHb!). ECin namna ropuT 1 Ayxoska HarpeBaeTcs, C NOMOLLbI0 NepekrioyaTenst
Bbl6opa chyHKLMM BbiGepuTe Hy)XXHOe NonoxeHwe, ayxoska Byaet paboTtaTb COOTBETCTBEHHO BbIGPaHHOM
Bamu chyHKUMN. ocne Toro, Kak JyXoBka HarpeeTcs [0 Hy)HOI TeMnepaTypbl COOTBETCTBEHHO
BbIGPaHHO BaMM hyHKLMM, Namna aBToMaTUYECKM NoracHeT.
NMPUMEHEHUWE 3NEKTPOHATPEBATEJIbHOIO 3NIEMEHTA
(HArPEBATEJIbHOW NMNACTUHbI)
HATPEBATEJIbHAS IIACTHHA O 80
[oosmmn | ] ]
[ T e |

- - . -
HATPEBATEJIbHAS TVIACTUHA O 145
noavumst | “gam | cxopocte rotoskn

U BEIKTIOHEHO | Brliioveno HEMPABUNBHO  HETMPABINIBHO  HEMPABITILHO MPABUNEHO

TTPEE ORI

250

NPUMEHEHUE 3NIEKTPOHATPEBATEJIbHOIO
1000 [OTORKANAPEEE QNEMEHTA (HAFPEBATEJIbHOW NNTACTUHbI)
1 1 2 anekTpoHarpeBaTenbHbIi anemeHT (1000+1000 Batt unu
HATPEBATEJBHAS TLTACTUHA @ 180,  1000+1500 BatT) MoxeT pabotaTs ¢ Bbikniodatenamm 0-1-2-3.
nosvums Mm:l:rcgfb 'CKOPOCTb FOTOBKM uﬂﬂ nony4eHus BbICLUENR Npou3BOAUTENBHOCTU AYXOBKU,
creauTe 3a TeM, 4To6bl IHO MCTIOMb3YEeMON NOCYAbl Bbo

1
2 750 roToBKA
3

0 Bhikctioueno| seKnovEHo M
1aeansHo POBHLIM ¥ 0GecneynBarno NosHbIil KOHTaKT ¢

1 350 S | HarpesaTenbHOI NNacTUHOM, @ Talkke 3a COOTBETCTBUEM MO

2 1150 OTOBKA AnameTpy nocyapbl U NNacTuHbI. He cTaBbTe Ha HarpesartenbHy

3 1500 POTOBKAKAPEHSE NNacTuHY KacTpronv C MOKpbIM AHOM. He aepxwTe KacTpronio

MOKPBIMI PyKamu UriA MOKPOW TKaHbIO.

BEPTEN ANA KYPULUbI

YT06bI NPUrOTOBUTL B AYXOBKE KYpULY Ha BepTene, NoMb3aysicb PEKOMEHAALMAMI Npunaraemoro
PUCYHKa, YCTaHOBUTS LAMNYp BEpTena B CneLnanbHbIil AepxaTesib B MECTE Nasa Ans NPOTMBHS.
MocTaBuUTL NPOTUBEHL Ha [IHO lyXOBKI. BTOPOW OCTpLIN KOHEL Wamnypa BepTena ycTaHoBUTL B
[epxaTenb Ha NPOTUBOMONOXHOI CTOPOHe. HanuTb B NPOTUBEHL 2 CTakaHa BOAbI. YCTaHOBUTL
BbIKIIOYaTENb NO3NLIM Ha YPOBEHb [isi NPUrOTOBNEHMUS KYPHLIb Ha BEpTene. YCTaHoBUTL TepMoCTaT Ha
pexum «max». TaitMep yCTaHOBUTL B COOTBETCTBUM C BbIGPaHHBLIM BpeMeHeM rotosku. Mocne
OKOHYaHWS! FOTOBKM, YCTAHOBUTH TaliMep HaMpOTUB 3HaKa « @ ».

wamnyp wamnyp

eano pns
.~ pennen Kproka
;e—. ™ ”
rHesgo Ana —q o i =
Kpennerus wamnypa KpIOK

KpenneHusi kpioka

peuéTka ayxosKu

KHOMMKA TYPBO BEHTUNATOP

Pa6ota Typ6o BeHTunstopa no3sonsieT 0AHOPOAHOE 1 PAaBHOMEPHOE MeYeHe BHYTPU neuu.
Mpumedaue: ECin He BKNIOYATCH BMECTE PErynsTop BPEMEHM 1 KHOMKa yNpaBneHusl, Tora nevb He
3anycTutcs. Mpu paGoTe Neym He NOXUTE He Hee MaTepuars, KOTOPbIE MOTYT pacTasTb.



o anwa

NPU HEOBXOAUMOCTU PEMOHTA

B cnyuasx kakoro-nu6o c6os B paGoTe AyxoBKM, noxanyiicta, obpaTtutech B
aBTOPU30BAHHYIO CEPBUCHYIO CrIyXGy. DMpMa He HECET OTBETCTBEHHOCTU 3a
HEMCMPaBHOCTM 1 yBbITKW, MOTyLIME BO3HUKHYTb MO NPU4MHE BMeLaTenbcTea
HEKOMMETEHTHBIX ML, MM HENPaBUILHOTO MOML30BAHWS 1 Takue BUabI NOIOMOK
HaxofATCs BHE rapaHTuu. B 3TOM criyyae nonb3osaTers NULAETCS rapaHTum f1axe B
TOM Criyyae, eCiivt rapaHTHitHbIN CPOK elle AENCTBUTENBHBIA.

OCBETUTENIbHAA JTAMMOYKA

Y BKIIOYEHHOI [IyXOBKM OCBETUTENbHAS NAMMO4Ka FOPUT NOCTOSHHO. [iNs 3aMeHs!
neperopeBLUeit Namnoyky, HEOGXOANMO BbINOMHUTL CrieflyioLee;

+ OTKIIOYUTL AYXOBKY OT 3MIEKTPOCETH.

- MoBepHyTb NNacoH MPOTUB YACOBO CTPENK U BbIHYTL NAMIONKY.

. Visenexute HencnpasHyio namny , MOBEPHYB ee NPOTWUB YacoBOW CTPEeNKu.

+ YCTaHOBUTE HOBYIO MAMMOHKy, 3aKpYTUB MO YaCOBOIA CTPErTke.

- YcTaHoBuTbL NnadioH, 3aKpyTUB MO HacoBOW CTPerke.

Mpvmesanme: [ins 3ameHbl He06X0ANMMO BbIGUPATL NamMMoHKy Makc.
15 BT 220-240 B (~), 300C.

MpaBunbHOE PacroNoXeHUe NPOTUBEHS NS KyNNeHHON
Bamu neum NpuBEAEHO HIvke.

npoTUBeHL

% ——

@ KPYTMbiA NPOTHBEHb

TABJIMIA PUTOTOBJIEHHS BJIIOJ

Brioga | Temnepatypa npunBrrp:::euun Mosuuus .'3,;',’:,',‘:,12 L
(c) (Mun) npoThBHA
Topt 175 - 200 20-25 — 1 2
Kekc 175-200 20-25 — 1 2
Kypuua 240 30-45 — 1 3
KypaGbe 180 20-30 — 1 2
BapaHuHa 225 - 240 4550 — 1 2
loBsiAuHa max 50-60 — 1 2
Mupor 200 - 220 30-40 — 1 2
Kypuua na max. 55- 60 v - 0

MPUMEYAHMUE: Bpems npurotoeneHus aaHo 6es yyeta 10-MUHYTHOTO OXWUAAHWUS Ha
HarpeBaHm1e QyXoBKi.

OKOJNIOrNMYECKAA YTUNU3ALUA.

OXPAHA OKPYXXAIOLLEW CPEQbI - AUPEKTUBA 2002 / 96 / EC.
- Ans oxpaHbl 7t cpefabl 1 COXp: 3710pOBbA Ui Hawa cAB
COOTBETCTBUM C Hopmamu 2002/96/EC no yTunusaumum anekTpudeckux npubopos n
3MEeKTPOHHOTO 060PYOBaHNS.
- Bam crieqlyet 06paTUTh BHUAMAHME HA CUMBOIT - M30GPaXEHUE Ha STUKETKE NPOAYKTA UM YNakoBKM,
3anpeLlatoLnii BelbpackiBaTh OTCNyXMBLLYIO Bam anekTpuyeckyto AyxoBky (ynakoBky) Ha ropofckyto cBanky,
Tak kak 3T0 O4eHb ONacHo ANs 3A0POBbS MOV U MPUBOANT K 3ArPS3HEHMIO OKPYXKAIOLLIEN CPeabI.
- [l npoBe/eHys SKONOTMNECKol YTUNM3aLMM Bel MOXeTe caaTk Ballly CTapyio aneKTpUHeckylo AyXxoBKy B
cnet NyHKT. Anpec 0 NYHKTa Mo Npuemy yTuns Bbl MOXeTe y3HaTb B opraHax
KOMMYHAIILHOTO YNPABEHWS! M0 MECTY KUTENbCTBA.
MomHuTe: MyTem 06paGoTKM OTXOAOB 1 MX BTOPUYHOTO UCMONL30BAHS YAAETCS COKOHOMUTL APArOLEHHOE
ChIPbE 11 YMEHBLLNTB KOMMYECTBO Mycopa. Bee 3To GnaroTBOpHO BMSIET Ha COCTOSHME OKPYXKaloWei cpeabl 1
3/10pOBbe Ntoaei.

JHepronoTpebneHue.

YBaxkaembilit nokynarerb,

Y106kl 3¢hheKTUBHO UCMOMNBL30BaTH NPUOBPeTEeHHON Bamu NpoayKT (C Touku 3peHnst apdekTUBHOTO

noTpeBneHs aHeprn B CTpaHe), 0 NpoyTUTe criedy HIKe PEKOMEHAALMM MO NPaBUIIbHOMY

1CNONb30BaHMIO 3MIEKTPOIHEPTM.

- BelGupaiiTe anekTpuieckiue 1yXoBKU C BbICOKOKAHECTBEHHON M30NALMEN, KOTOPas No3BONSET 3KOHOMHO

VCrONb30BaTh AMEKTPOSHEPTUIO.

- He oTkpeiBaliTe ABEpLY AYXOBOTO Wkacha BO BPEMsi NPUTOTOBIEHNST ML, €CIIM HET HEOBXOANMOCTH, TaK Kak

Tenno ucyesaer.

- CTapaiiTect OAHOBPEMEHHO MPUrOTOBUTL HECKOMBKO GritoA B AyX0BOM Lukady. Tak Bam He npuaetcs

V3MEHSTL TeMnepaTypy NpUroToBneH s 1 Bbl 3pacxofyeTe MUHNMANBHOE KONMYECTBO 3M1eKTPOIHePriu.

- He HarpeBaiiTe npeABapuTENbHO AYXOBOW LKA, ecnu Ans aToro HeT ocoboit HeobxoaumocTu. Ecnu xe
TeNbHbI Harpes 06 , CTapainTeCh He NPeBbILIaT HEOGXOAMMBIN 17151 ATOTO MPOMEXYTOK

BpeMeHM.

- Mpexge Yem NpUroToBNTL 3aMOPOXEHHOE MACO UMK Apyrie NPOMYKThI, €0 (1X) HeoBXoAnMo

npe/iBapuTesbHO PAa3MOPO3NTh.

- Bo u3GexaHue BO3HUKHOBEHWS NoXapa oBpaTuTe BHUMaHNe Ha To, YToBLI NpUBGOp He Haxoamncs no

6n130CTY C Nerko BocMNameHsieMbIMU NpeiMeTaMm (Foproyne BelLecTBa, aspo3oni, Gymary, TpAnku 1 T.n.).

- Ecrv Bbl OTKIIOUMIIM 3MEKTPUYECKYIO [IyXOBKY OT CETU 1 HE OTKPbIBAETE ABEPLYY, TEMNO BHYTPU IyXOBOIO

wikacha COXPaHSAETCS, YTO MO3BOMSET JOBECTN Grliof0 [0 FOTOBHOCTH, UCTIOMNb3Yst NPU 3TOM MUHMMANBHOE

KONUYeCTBO 3HEprun.
TEXHUWYECKOE OBCNYXXUBAHMUE.

Yxo[ 3a aneKTpUHecKoii IyXOBKOW.

-CopepxuTe npruobpeTeHHyio Bamn anekTpuyeckyto AyxoBKy B YMCTOTe. HucTas AyxoBKa CMyXuT Aonblue, B
Heit NPUATHO roTOBUTH, U NULLA Nony4aeTcsa anneTuTHe.

BHUMAHME: MNepep Tem Kak MbiTb, 0653aTeNbHO OTKKOYUTE SMEKTPUHECKYIO IyXOBKY OT 3MEKTPOCETU.
CpepacTsa ANs YACTKM 3MIEKTPUHECKON [AYXOBKM:

- I'Iepel:l TeM Kak Bblﬁpan’ MowLwee cpeacTso, NPOCMOTPUTE pekomeHaaunMm npoussoanTens.

-He I'IOI'IbSyMTer MeTannu4eckon MOYarnKkoii Ui HOXOM ANnA yaanexus SHI'pﬂCiHeHMM

-He I'IpI/IMEHRMTe KaycTuyeckue kpema, a6pa3v|EHb|e MOpPOLLKK, a Takke, BellecTBa, coaepxalime Kucnotbl, n
ApYyrve arpeccuBHble KOMMOHEHTbI, KOTOPbIE MOryT HEOBPATUMO NMOBPEAUTL MOBEPXHOCTU MANTHI.

YucTka ayxoBoro Lwkada.

-Kaxapiit pa3 nocne nonb3oBaHus AyxoBbIM LWKadoM ero Heo6xoaMMO NpoTEPETh HAYUCTO BMAXHON TKaHbIO (C
MOIOLMM CPECTBOM) U MPOCYLINTS.

*BHYTPEHHIOI0 4aCTb 3ManMpoBaHHOI NOBEPXHOCTY 1yXOBOIO LWkada CriefyeT NpoTUpaTh MArKoi TkaHsio. Mpu
3TOM BHYTPEHHSIS IOBEPXHOCTL AOMMKHA GbiTb TENmMoi.

Bpems OT BpemeHM He0BX0oAMMO MPOM3BOANTL MOMHYH0 OYMCTKY AYXOBOTO Lkadha ¢ NPUMEHEHNeM XNaKoro
Molowero cpeAcTea.

MOMHUTE: Henb3s 4iCcTUTb ABEPLIY AYXOBOTO Wikada, ecnv naHenu ropsymne, CTEKNo MOXeT TPECHYThb.
YncTka NpOTUBHEN W peLIeTKU.

“Mocne Nonb3oBaHWs NPOTUBHEM U PELLETKON MX HEOBXOAUMO BbIMbITH TEMION BOAON C MOIOLMM CPEACTBOM.
PeLueTky yaoGHO YNCTUTb LETKOW, @ MPOTMBEHb MSAMKOil MOYaIKoiA, MOCIE YEro X Hao XOPOLIO MPOMbITL 1
XOPOLUO BBICYWNTb.

Mp H aroTca ACTBMIO Tenna BoO BPEMA MCMONb30BaHus *
MapkupoBKa Ha ycTpoicTBe IEC 60417-5041 (DB : 2002-10 )ato cumBon
( CTeKNsiHHas KPbILWKa , BEPXHUN KOPMYC , 3aAHASA U NepeaHsis NaHenu )
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Piesele si accesoriile cuptorului
Acest ghid a fost realizat cu scopul de a va indruma in utilizarea cuptorului electric supus controlului de

calitate. Tnainte de utilizarea cuptorului, va recomandam si va rugam sa cititi cu atentje acest ghid.

NOTA :

- Datorita faptului ca ghidul nostru de utilizare include intreaga noastra gama de produse, unele din

functiunile incluse Tn acest ghid pot sa nu corespundé produsului cumpérat de dumneavoastra.

- Informatiile cu privire la valoarea voltajul si puterea produsului, sunt inscrise pe eticheta de aluminiu

aplicata pe spatele produsului.

AVERTIZARI

1- Voltajul utilizat 220,230,240 V(~)

2- Folositi cuptorul la sigurantd de 16 A.

3- Reteaua de cabluri a cuptorului este prevazuta cu stecher cu impamantare. Folositi acest stecher
numai la o priza cu impama ntare

4- La prima utilizare a cuptorului, se va produce fum si miros de la materialele izolante si elementele
termice. Din acest motiv, la prima utilizare a cuptorului, Idsati 30 de minute cuptorul sa functioneze
gol si aerisiti incéperea.

5- Aparatul este prevazut numai pentru gatirea alimentelor. Va rugam sa nu folositi aparatul in alte
scopuri.

6- Paslra&l cablul cuptorului departe de suprafetele incélzite si evitati intrarea in contact cu acestea.

7- In timpul functionarii, intre cuptor si peretele posterior si cel lateral, pastrati a distanta de 10 cm.

8-in timpul functionarii, capacul i celelalte suprafete ale cuptorului pot fi supra incalzite.

9- Asezati cuptorul pe o suprafata pland. Deasupra acestuia nu punetj flori sau alte obiecte.

10- Inainte de utilizare spélati bine accesoriile acestuia.

- In momentul in care geamul cuptorului este deschis, nu puneti cutii grele sau tavi incinse pe
aceda .

12- Imediat dupa utilizarea cuptorului, nu transportati aparatul in alt loc, mai intéi asteptati sa se
raceasca.

13- Nu folositi cuptorul in medii umede sau cu pericol de incendii.

14- Nu picurati apa pe geamul cuptorului atunci cand acesta este deschis.

15- Tn momentul in care observatj fisuri pe suprafetele hotplate, renuntati la utilizarea cuptorului. Apelati
la service autorizat.

16- In cazul deteriorarii cablului electric, pentru a evita pericolele de electrocutare, acesta trebuie
schimbat de firmaproducatoare, service autorizat sau de catre o persoana calificata.

17- Numontati cablul aparatului in imediata apropierea a prizei.

18- Aparatul nu a fost designat pentru utilizarea din partea copiilor, persoanelor cu deficiente fizice,
senzitive sau phisice sau din partea persoanelor neexperimentate, neapte care nu au fost verificate
sau instruite fn acest sens.

19- Nu |asati copii sa se joace cu aparatul. Curatarea si intretinerea din partea utilizatorului, nu trebuie efectuata

din partea copiilor cu o varstd mai mica de 8 ani si neasistati. Pastrati aparatul si cablul electric in locuri la care nu

au accesul copii cu o varsta mai mica de 8 ani. Pe parcursul utilizari aparatului, ira capacul si a

exterioara a acestuia pot fi ridicate. Daca pe aparat exista inscriptia IEC 60417-5041 (DB:2002-10), mslrucglumle
sunt in felul urmator , Pe parcursul utilizari suprafetele pot fi expuse la caldura”
- Aparatul poate fi utilizat din partea persoanelor cu varsta de peste 8 ani, fara restrictii din punct de vedere al
capacitatilor fizice, emotionale sau mentale si dotate cu experienta si cunostinte minime daca acestia au fost
instruite in privinta supravegherii si sunt constiente de posibilele pericole.
- Curéatarea si intretinerea din partea utilizatorului nu trebuie efectuata din partea copiilor nesupravegheati.
Pe parcursul utilizéri aparatului, a sL ibile pot fi ridicate. Pe parcursul utilizari aparatului,
temperatura capacul si a suprafetei exterioara a acestuia pot fi ridicate.
20- Datorita faptului ca acoperirea produsului si pozitionarea gresita a acestuia poate provoca incendii,
nu utilizati produse cu autoprogramare, auto-timer sau auto-functionare.
21- Cuptorul nu a fost proiectat in vederea folosiri prin intermediul unui timer exterior sau unei sistem de
control de la distanta.
22- Acest cuptor a fost proiectat in vederea folosiri in case, magazine, birouri si alte medii de muncé, din
partea clientilor in case de vacanta, hoteluri, moteluri si alte medii tip resedinta; in medii de camere
si locatii pentru micul dejun.

iN CAZUL iN CARE SUNT NECESARE REPARATII

in cazul in care v confruntati cu probleme ale cuptorului, va rugam sa apelati imediat la service
autorizat. Interventiile efectuate de catre persoane neautorizate si utilizarea necorespunzatoare a
aparatului nu sunt incluse in garantie. In acest caz, aparatul iese din garantie chiar daca garantia acestuia
este Tncé valabila.
CHESTIUNI CE TREBUIE LUATE IN CONSIDERARE iN TIMPUL TRANSPORTULUI $I MUTARII A PARATULUI
1- Tnainte de a muta cuptorul intr-un loc din bucatarie, scoateti din priza cablul de alimentare cu

energie a acestuia.
2- Transportul aparatului se va efectua neaparat in ambalajul propriu, in cazul in care acesta

lipseste aparatul va fi protejat cu materiale asemanatoare ambalajului sa.

UTILIZAREA BUTOANELOR DE CONTROL
)

e

)

Timer Mecanic
( Reglator de timp)

Termostat
(Reglator de temperatura)

4 » Butonul de comanda al
rezistentelor cuptorului

e6&
|

BUTONUL REGLATOR DE TIMP ( TIMER)
Pentru a regla durata de preparare a alimentelor in cuptor, rotiti butonul in sensul acelor de ceasornic
si reglati timpul de coacere. ( max. 90 min). La finele perioadei selectate, timer-ul va furniza sunete
de avertizare iar cuptorul se va inchide automat. Daca durata de coacere trebuie sa fie mai mare de
90 de minute sau daca doriti s& reglati personal timpul de coacere, rotiti butonul in sens invers acelor
de ceasornic, in pozitia manuala ‘"
Pentru a inchide cuptorul, resetati teasul cuptorului sau aduceti butonul de control al rezistentelor
cuptorului in pozitia “ ¢

-BUTONUL TERMOSTATULUI

Asigura selectarea temperaturii dorite.

- BUTONUL DE REGLARE A POZITIEI
Acest buton va ajuta sa selectati pozitia de preparare a alimentelor.
Prajire — Rezistenta superioara “@®"
Coacere - Rezistenta inferioara “B*
Coacere + Prajire — Rezistenta Superioara + Inferioarad “@&"
Gratar - Rotisor “@*
Pentru a inchide cuptorul aduceti butonul in pozitia “ e *

VENTILATORUL TURBO

Daca aduceti butonul de setare a cuptorului in pozitia “" & ", impreuna cu rezistenta
superioara si inferioara va fi pus in functiune si motorul ventilatorului turbo.

Beneficiile Gatitului Turbo

-Preparatele precum checuri si placinte sunt incélzite uniform fapt pentru care acestea se
vor coace uniform.

-Pentru dezghe;area alimentelor, aduceti butonul cuptorului in pozitia ““X ", inchideti butonul
termostatului si deschideti butonul timer-ului.



UTILIZAREA CEASULUIDIGITAL

Punerea in functionare a cuptorului si a termenului de copt ; Pentru activare
apasati odata pe ceasul digital aflat pe tasta de meni . Pentru reglarea minutelor
necesare , folositi tastele ( +) si (). Apasind inca o data pe ment se vor activa si
secundele . Pentru reglarea secundelor folositi tastele (+) si (-) .Dupa reglarea

timpului apasati pe testa de meni . Ceasul digital si cuptorul vor incepe © © ©
functionarea . La expirarea timpului reglat , ve-ti fi avertizati sonor de catre ceasul

digital. - MENU +
BEC NEON
Becul galben indica faptul ca cuptorul functioneaza. (in cazul in care Timer-ul, Termostat-ul
si Butonul sunt deschise) Daca becul galben este aprins si cuptorul se incalzeste, puneti
cuptorul in functiune prin aducerea butonului in pozitia dorita. In momentul in cuptorul ajunge
la temperatura dorita becul galben se va stinge automat, indicand faptul ca interiorul
cuptorului este la temperatura selectata.

UTILIZAREA INCALZITORUL ELECTRIC ( HOTPLATE )

Pozitiea |Energie (Watt)] Viteza de coacere

1 450 Incalzire — Pastrare cal

- - _ -
Pozitiea |Energie (Watt)| Viteza de coacere
1 250 incélzire-Pastrare cald| .
3 s pw— Gresit Gresit Gresit Corect
3 1000 Coacere. re

Tncalzitorul electric 1 si 2 ( 1000 + 100 W sau 1000 + 1500 W)
functioneaza cu butoanele 0-1-2-3 .

Pentru obtinerea unui randament mai bun, folositi un vas de
Pozitiea_|Energic (Watt)| Viteza de coacere]  gtit cu suprafatd platé si de marime corespunzatoare plitei

0 inchis inchis electrice. Nu puneti pe plita electrice vase umede. Nu atingeti
1 350 incalzire-Pastrare caldd ~ Vasul cu mana umeda sau cu carpa umeda.
2 1150 Coacere.
3 1500 Coacere- Prajire
- ROTISOR

Pentru a efectua pui la rotisor in cuptor, montati frigaruia in canalul tavii, astfel incat acesta sa intre in
orificiul dedicat frigaruii. Introduceti tava in cuptor. Montati celalalt varf al frigaruii in peretele
cuptorului, astfel ca acesta sa fie fixat in orificiul dedicat frigaruii. Puneti doua pahare cu apa in tava
cuptorului. Aduceti butonul de reglare a pozitiei in pozitia rotisor. Reglati butonul timer la timpul dorit.
Dupa ce prajirea la rotisor a luat sfarsit, aduceti butonul timer in pozitia " “.

Carlig
Carli "
9 «_-Surub fixare carg
Loc Fixare —I—%@y—
Orificiu P
carl frigaruie Cariig
PUNEREA PUIULUI IN ROTISOR
Tava

o aNnwA

BECUL DE ILUMINAT
Tn momentul in care cuptorul este deschis, becul de iluminat este aprins in
permanenta.
- Pentru schimbarea becului in caz de defectiune:
- Scoateti din priza cablul cuptorului.
- Scoateti protectorul de geam, rotindu-I in sens invers acelor de ceasornic.
- Scoateti becul defect rotindu-I in sensul ceasului
- Montati noul bec, ingurubandu-l in sensul acelor de ceasornic.

NOTA :Becul care va fi schimbat trebuie s& fie de max. 15 W. 220 -240 V ( ~ ), 300°C.
Cu ajutorul butonului superior rotary, puteti verifica hotplate-urile mici si mari,cu
ajutorul butonului inferior rotary puteti verifica rezistentele superioare si inferioare ale
cuptorului sau plita mare a acestuia.

Tn acest mod, la aceste modele de cuptoare, atat plita cat si cuptorul pot fi utilizate in
acelasi timp.

Celelalte modele cu hotplate:

Puteti obtine energia maxima prin punerea in functiune numai a cuptorului si a
hotplate-urilor mici.

Pozitia tévii corespunzétoare cuptorului achizitionat, este in modul de mai jos:

POZITIA TAVILOR iN CUPTOR

7=
IPAMOYroNkHbIA
-

pewéTka AyxoBKM

Tabelul de Coacere (TABEL - 1)

Wancorea Temperatura . Durata de Pozitia ngif:a Pozitia
c) reparare (Min. )| Butoanelor rotunde dreptunghiulare
Torturi 175 - 200 20-25 — 1 2
Chec 175 - 200 20-25 — 1 2
Pui 240 30-45 — 1 3
Fursecuri 180 20-30 — 1 2
Carne de miel 225-240 45-50 —_ 1 2
Came de vita max. 50-60 —_ 1 2
Placinta 200 - 220 30-40 — 1 2
Pui la rotisor max. 55 - 60 1\ - 0

NOTA : Durata de coacere este exprimata fara cele 10 minute de incalzire in prealabil.

®



PROTEJARE MEDIULUI - DIRECTIiVA 2002/96/EC g

Pentru a proteja mediul si sanatatea umana, reciclarea obiectelor electrice si electronice se face de
catre consumator si producator in baza unor conditii speciale. Din aceste motive, asa cum indica si
eticheta produsului si simbolurile de pe ambalaj, produsul nu trebuie depus la colectorul de gunoi
urban. Consumatorul va depune aparatul la punctele de colectarea speciale, unde produsul va fi
reciclat sau va fi folosit conform directivelor, pentru repararea altor produse.

CONSUMUL DE ENERGIE

Stimate Client,
Pentru a utiliza eficient produsul din punct de vedere al consumului de energie si pentru a contribuii la
economisire energiei tarii, va rugam sa respectati recomandarile de mai jos.

1- Pentru utilizarea eficienta a energiei electrice, va rugam sa alegeti cuptoare cu izolatie superioara.

2-in timpul functionarii nu deschideti in mod repetat usa cuptorului, in acest fel evitati patrunderea
aerului rece in cuptor si pierderile de energie. Din aceste motive, deschideti usa cuptorului numai
atunci cand este nevoie.

3- incercati sa gatiti in cuptor mai multe mancaruri de odata. Cele ce se gatesc mai repede trebuie
scoase Tnainte, continuandu-se preparare celorlalte la aceeasi temperatura. In acest mod evitati
consumul mare de energie.

4- Daca nu este necesar nu incalziti cuptorul inainte. Daca este necesara incalzirea in prealabil a
cuptorului, reduceti timpul acesteia.

5- Alimentele congelate trebuie dezghetate inainte de a le introduce in cuptor.

6- Nu lasati materiale inflamabile in apropierea cuptorului. Cuptorul trebuie instalat departe de
suprafetele inflamabile.

7- Daca inchideti cuptorul electric cu cateva minute inainte de a fii gata mancarea, aceasta va continua
sa se gateasca la o temperatura constanta, reducand consumul de energie electrica.

INTRETINEREA S| CURATIREA

Avertisment: Tnainte de a efectua curatirea aragazului asigurati-va ca acesta a fost deconectat de la
priza.

- Produse de curatenie

inainte de aplica produsele de curatenie pe aragaz, asigurati-vé cé aceste sunt recomandate de
producétor pentru aragazul dumneavoastra.

Nu folositi creme caustice, prafuri de detergenti purificatori, bureti de sarmé sau alte materiale
abrazive.

Avertisment: “ Suprafetele pe parcursul utilizari sunt expuse la caldura”
Simbolul IEC 60417-5041 (DB: 2002-10) inscris pe aparat
(capac din geam, protectie superioara, panel posterior si frontal)
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