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Dear customer,

You have purchased a product of our
new series of appliances. We hope that
our product will serve you well and for a
long time.

Read this manual before installation
and use of this appliance. It contains
important information concerning how
safely and economically operate the
appliance. Save the manual together
with the appliance for an eventual
further use.

YBaxaeMmbli nokynaTenb.

Bbl npuobpenu usgenve u3 Hawemn
HOBOW JWHEWNKM ObITOBBIX NPUOOPOB.
Ham xotenocb 6bl, 4TOObI Hawe
nsgenuve xopowo Bam cnyxwuno.
Mepen ycTaHOBKOW M UCMNOMNb30BaHNEM
npubopa npounTanTe, noxanyucra,
HacTosiLee PYKOBOACTBO. OHo
COAEPXKNUT BaXHYl0 MWHpoOpmauu o
TOM, Kak ©6e3onacHO M 9KOHOMHO
nonb3oBaTtbcs NpubopomM. PykoBoacTeo
XpaHute psgoMm ¢ npubopom, 4TOobbI
NMEeTb BO3MOXHOCTb BOCMOSb30BaTLCSH
UM Npun HeOBXOONUMOCTH.

KypMmeTTi catbin anyLubl.

Ci3  TypMbICTbIK acnanTapbiMbl3ablH
XaHa TonTamMaHblH OyMbIMbIH caTbin
anabiHpI3. bisgiH 6ynbim Cisre >xakcbl
KbI3MeT KepceTeai fereH yMITTeMI3.

AcnanTbl opHaTyaaH XoHe
navganaHygax OypbIH GepinreH
HYCKaynbIKTbl oKbIM LWbIFbIHbI3.

HyckaynblkTa acnantbl Kayincia >oHe
YHEMAI namganaHy Typanbl MaHbI3abl
aknapattap 6ap. HyckaynbIKTbl KaxeT
fbonfaH kafgavpga namganady  yuWid
acnanTblH XXaHblHOA CaKTaHbI3.

IMPORTANT INFORMATION

OBLUME PEKOMEHOALIMN

XAINbl ¥CbIHbIMOAP

Safety measures

e This appliance can be used with
children older than 8 years and
persons with decreased physical or
mental ability or lack of experience
and knowledge only in cases, when
they are under supervision or when
they were introduced to the use of
appliance and they understand the
possible dangers. The children should
not play with this appliance. Cleaning
and user maintenance shall not be
made with children without

Mepbl 6e3onacHocTH

e [leTn B Bo3pacTe OT 8 neT u cTapLue,
a Takke Iuua CO  CHWXEHHbIMU
HU3NYECKUMU  UNIN YMCTBEHHBbIMU
CMOCOGHOCTAMM  UNNU  C  HEXBATKOW
onbITa n 3HaHW, MoryT
MCMNoNb30BaTb AaHHbIA NpuGop npw
YCMNOBMM, YTO OHW HaxoOATCst Mof
Hag3o0poM  unm - ObiM 0BYyYeHbl
6esonacHomy NCNOJSIb30BaHUIO
npubopa n 0CO3HalT
noTeHunanbHble puckn. [eTn He
JOIMKHbI Urpatb ¢ npubopom. HdeTtsam

Kayincizgik wapanapbl

e byn KypblfFbiHbl 8 >xacTaH ackaH
Gananap xeHe AeHe HeMece aKblN-omn
KkabineTi TemMeH HeMece Taxipnbeci

XXoHe Oinimi KoK agampap TekK
KagaranaHca HeMece onap
KYPbINFbIHbI navganaHymeH
TaHbICTbIPbINICA XoHe bIKTUMan

KayinTepdi TycCiHCe faHa nanganaHa
anagpl. bananap OGyn KypbinFbiIMeH
XyMbIC icTemeyi kepek. Tek 8 xacTaH
ackaH »>kaHe KayanTbl TyfFaHblH,
KagaranayblHOafbl Gananap




supervision.

WARNING: The appliance self and its
accessible parts will be hot during the
use. You should prevent the contact
with heating elements. Do not allow
the access for small children.
WARNING: Danger of fire: do not lay
down objects on the cooking
surfaces.

WARNING: The cooking without
supervision with fat or oil on the
cooking surface could be dangerous
and could cause the ignition of fire.
NEVER extinguish the fire here with
water, but switch out the appliance
first and then cover the flames for
instance with pot lid or with a wet
cloth.

NOTICE: The cooking process should
be provided under supervision. Also a
short time cooking should be provided
under constant supervision.
WARNING: If the hotplate surface
shows cracks, switch out the
appliance and the circuit breaker for
to prevent an electric shock.

Use the temperature probe
recommended for this oven only.
WARNING: For to prevent the electric
shock ensure the switching off of the

Ao 8 neT 3anpellaeTcs BbINOMHATL
YUCTKY " BbIMOMHAEMoe
nonb3oBateneMm  TexobcnyxmBaHue
Aaxe noa Hag30poMm.

BHNMAHWE: Mpndop n ero
OTKpbITbIE yacTtu CTaHOBATCS
ropsyMMm BO BPEMSI UCMOSIb30BaHUA.
Cnepyetr  ocobeHHO  TulaTenbHO
nsberatb NPUKOCHOBEHNS K
HarpeBaTeNbHbIM aremMeHTam.
MpepnoTtBpatTnTh BO3MOXHOCTb
JocTyna K npubopy Anst  MarneHbKuX
jeTen.

BHMUMAHUWE: Yrposa noxapa: He
CTaBbTe HWKakMe npegmeTbl Ha
BapOYHbIE NOBEPXHOCTM.
BHUMAHWE: loTtoBka ¢ >upom unm
Macriom Ha Bapo4HOW naHenn 6es
npucMoTpa MoXeT OblTb ONacHom u
MOXeT TMPUBECTU K BO3rOpaHuio.
HWKOI'QA He TywuTe OroHb BOAOM,
HO BbIkNOYMTE npubop, a 3aTem
HakpowTe nnams, Hanpumep,
KPbILLKOM M MOKPOWN TPSINKOW.
BHMMAHWE: Mpouecc
NPUroTOBIIEHUA AOSMKEH NPOXOAMUTb
nog npucMoTpoM. KpaTKoBpeMeHHbIN

npouecc npuroToBlieHNA - OOJKEeH
npoxoanTb noa NPUCMOTPOM
NMOCTOAHHO.

navaanaHyLbl KyTiMiH Xacan anagpl.
ECKEPTY: KypbInfbIHbIH, ©3i XaHe KOon
XeTkizyre 6onaTbIH benikTepi
nanganaHy KesiHOe bICTblK ©onagpl.
Kblagblpy  anemMeHTTepiHe  Tuogi
6onabipmay Kepek. KikeHTam
6ananapablH XeTyiHe xon 6epMeH;s.
ECKEPTY: ©pt kayni 6Gap: asipney
OeTTepiHe 3aTTapabl KOMMaHbI3.

ECKEPTY: asipney 6eTiHOe >xaHyap
ManbIMeH Hemece ManMeH
Kagaranaycbl3 a3ipney kayinti 6onybl
MYMKIH JX8HEe ©pT LbIFyblHA OKenyi
mMymkiH. ELUKALWAH myHparsl epTTi

CymeH CeHAIPMEH;3, angbiMeH
KyPbINfFbIHbI  OLWIPiHi3, codaH KeRniH
XanblHAbl, MbIcarnbl, KecTpen
KaknarbIMeH Hemece binFangpl
LwybepekneH xabblHbI3.

ECKEPTY: asipney NPOLECi
KagafFanaymeH KamTamachbi3 — eTinyi
KEpeEK. CoHpan-ak, TYpakTbl

KagaranaymeH KbiCka a3iprney yakbiThbl
KaMmTamacsol3 eTinyi kepek.

ECKEPTY: MNnutka beTiHOEe
XapblkTap 6ap 6onca, TOK COfybIH
GongpipMay YLiH KYpbIFbIHbI KeHe
aBTOMAaTThl aXbIpaTKbILWTbI OLUIPIHI3.
Tek oOCbl [yxoBKafa YCbIHbIIFaH
TemnepaTypa 30HAbIH




appliance before replacing the light
bulb.

e Do not use rough abrasive cleaning
agents or sharp metal scrapes for
cleaning of oven door glass, as they
could crack the surface and cause the
breaking of glass.

e Never use steam or pressure
cleaners for cleaning of the appliance.
A danger of electric shock is
threatening here.

e The appliance is not adapted for
control with help of external timers or
other special control devices.

o WARNING: Stabilizing elements
should be mounted for to prevent the
overturn of the appliance. See the
installation manual.

¢ WARNING: Use the protection of
cooking panel designed with the
producer of cooking appliance or
marked with the appliance producer
as suitable in the user's manual only,
or protection devices directly built in
in the appliance. The use of incorrect
protection devices could cause
accident.

Caution
e Only authorized service worker or

e BHUIMAHMNE: Ecnm noBepxHOCTb
BApPOYHON MaHENu wWnn SfnemeHTa
noTpeckanach - BblKMunTe Nnpnbop n
npegoxpaHutTenb, 4Tobbl M3bexaTb
nopakeHus1 SNIEKTPUYECKMM TOKOM.

e Vcnonb3ynte TONbKO natymk
TemnepaTypbl, KOTOpPbIN
pekomMmeHayeTcA ans OaHHOM
OYXOBKW.

¢ BHUMAHUE: Mepen 3aMeHomn

namnoykn ybegutecb, 4TO npubop
BbIKIIOYEH, YTOOBI nsbexaTb
NopaKeHus 3MeKTPUYECKUM TOKOM.

e He ncnonb3ynte arpeccuBHble
abpasvBHble YUCTSALWME CpeacTBa
WUNKN OCTpble MeTannuyeckne ckpebku
ONst YACTKN CTEKOn ABepLbl OYXOBKM,
Tak Kak OHM MOryT nouapanaTb
NMOBEPXHOCTb, YTO MOXET MPUBECTU K
nosrioMKe cTekrna.

o [1na yncTkn npmbopa He ncrnonb3ymnTe
napoBble OYUCTUTENM U OYUCTUTENU
nog OaBreHnem. CywecTteyeT
OnacHoCTb nopaxeHus
3MNEKTPUYECKMM TOKOM.

e [pubop He roTOB K yMNpaBMEeHWID C

NMOMOLLbIO  BHELWIHUX Taﬁmepos n
apyrnx cneunanbHbIX cucremMm
ynpasieHusa.

o BHUMAHWE: [Ons npepoTBpalleHns

navaanaHbiHbI3.

ECKEPTY: ToKk cofyblH Gongbipmay
YWiH wamapl aybICTblpy angeiHaa
KYPbITFbIHBI OLUIPIiHi3.

[lyxoBka eciriHiH oKnHeriH Tasanay
ywiH abpasuBTik TasanafbilTapabl
Hemece YLKIp MeTann KblpfbllUTapabl
nanganaHb6aHpbl3, enTkeHi onap 6ette
XapblKTapfa XeHe 9NHEKTIH CbiHYbIHA
aKenyi MyMKiH.

KypbinfblHbl  Tasanay yuwiH ©6ymeH
HeMece KbICbIMMEH Ta3sanarbiTapapl
navganan6aHbI3. Tok cory kayni 6ap.

KypbinfFbl  CbIpTKbl  Tanmepnepaix
Hemece 0acka apHanbl ©Oackapy
KYPbInFblnapbiHbIH KkemerimeH

bGackapyra benimgenmereH.

ECKEPTY: KYPbIFbIHbIH,
aygapbinybiH G6ongpipmay YLLiH
TypaKTaHObIpy 3neMeHTTepiH OekiTy

Kepexk. OpHaty HYCKaynblfbIH
KapaHbI3.

ECKEPTY: Tek asiprey
KYPbINFbICBIHBIH  ©HAIPYLUICI XacafFaH
Hemece KYPbIFbl eHAipyLici
nanganaHyLbl HycKaynbifblHAA
»Xapamapl peTiHae OenrinereH
asipfiey TakTacblHbIH KOpFafbllbIH, S
oonmaca, KypblnfbiFa Tikenen

KipicTipinreH Kopfray KypbliFbinapbiH




similar authorized person can connect
the appliance to the electric mains.

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

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

e Please let confirm the date of
provided installing in the Guarantee
sheet.

e Manipulation with the appliance or
unprofessional service could lead to
risk of serious injury or to damaging
of  appliance, eventually. The
installation, the all repairs,
modifications or interventions into the
appliance should be provided with an
authorized serviceman or similarly
authorized person only.

¢ A device for disconnecting of all poles
of the appliance from the mains into
the electric wall circuit before the
appliance should be inserted, where
the contacts distance in disconnected
state is 3 mm as minimum (thereafter
called in the text as mains switch).

e The product is designed exclusively
for cooking. Do not use for other
purposes, for instance for room

onpokuabiBaHMs  npubopa  OOSIKHbI
ObITb YCTaHOBEHbI 3N1EMEHTbI
cTabunusauum. CmoTtpute
WHCTPYKLUIO MO YCTaHOBKe.

e BHUMAHWME: Wcnonb3ynte TONbKO
Gapbepbl Ons  BapOYHOM naHenu,
CMPOEKTUPOBAHHbIE  M3rOTOBUTENEM
NnThbl unu 00603Ha4eHHbIE
n3rotToBuTeEnNeMm npubopa B
WHCTPYKUMX MO  MPUMEHEHUIO  Kak
pekoMeHayeMble K NPUMEHEHUIO UK
BCTPOEHHble B npubope 6Gapbepsl.
Vcnonb3oBaHne HECOOTBETCTBYHOLLNX
OapbepoB  MOXeT  MpuMBECTM K
HEeCYacTHbIM Cry4yasMm.

MpeaynpexaeHue

o [pnbop MoxeT ObiTb NOAKMYEH K
CeTn TOMbKO CEPBUCHLIM LEHTPOM
U KOMNETEHTHbLIM CNeLUanmcToMm.

. HDOBepre, COOTBETCTBYET nn
HanpsaxXeHne B BaLlewn ceTun
HOMUHaAlIbHOMY Hanps>xeHunto

NATaHWs, yKasaHHOMY Ha Tabnuuke
XapaKTepUCTUK.

* YCTpPONCTBO OOJDKHO ObITb
NMOAKIMIOYEHO K CETM B COOTBETCTBUM
CO CXEMOW MOAKITHYEHNS.

e O pgate MoOHTaxa Heobxoaumo caenaTtb
COOTBETCTBYHOLLYIO OTMETKY B

navganaHbiHbI3. [ypbic emec Kopray
KypbinfFblapbiH - nanganaHy CoTci3
XaFgan Tyabipybl MYMKIH.

CakTbIK eckepTy

e Tek okineTTi CcepBUC KYMbICLUbIChI
HeMece CON CUSKTbl OKineTTi TynFa
KYPbINfFbIHbI XXenire koca anagsbi.

o 3aybITTbIK ynri KankaHwaga
KepceTinreH KepHey Typansl
aepektepi  CisgiH  anekTtp  xenici
KEpHeyiHiH, aepekTepiHe conkec
KeneTiHiH TeKCcepiHi3.

o [lnnTa anekTp KeniciHe anekTp

KOCbINy CXemMacblHa COUKEC KOCbIMybl
KEPEK.

e Keninaik KafasblHA MOHTaX  KyHi
Xawnbl TUICTI 6enri KONbINybl KAXET.

o Kypbinfbifa esrepTyrnep €Hri3y
HeMmece Kacibu eMec KbI3MeT kepceTy
ayblp >XapakaT Hemece KypblffbiHbI

3aKkpiMaay KayniHe okenyi MYyMKiH.
KypbInfbiHbl opHaTyabl, Oykin
XeHaeyni, earepTynepai  Hemece

aparnacynapfbl TeK eKineTTi cepBuC
XYMBICLLUbICLI HEMeCe CON  CUAKTHI
OKiNeTTi TyNFa opblHAAYbl KEPEK.

o Kypbinfbl angbiHaa po3eTkara
KYPbUIFbIHbIH, ~ Gapnblk  MOMOCTepiH
XenigeH axblpaTaTblH  KypPbIFbIHbI




heating. Do not put empty pots on the
cooking zones.

The strangulation of feeding cable in
the oven doors could lead to short
circuit and damage the appliance.
Mind the correct placing of electric
feeding cables in a safe distance.

The electric feeding cables of the
appliance or other appliances should
not come in contact with the cooking
plate or with other hot parts of the
cooker.

Switch off the mains switch before
providing cleaning or repairs.

Do not use the glass-ceramic surface
as a shelf. Cracks or other damaging
of surface can be caused so. Do not
heat up food covered with aluminum
foil, plastic pots or similar materials.
The danger of melting, fire or the
damaging of hotplate threatens in
such cases.

Give your special attention when
cooking in the oven. The pans,
sheets, gratings and the oven walls
could be very hot. Use cooking
gloves.

Never cover the internal oven walls
with aluminum foil and do not put
down the baking pots directly on the

"apaHTMHOM nacnopTe.

HenpasunbHoe obpalyeHne c
npuéopom unu
HenpodeccroHanbHoe

obcnyxuBaHme  MOXeT  BbI3BaTb
Yyrpo3y  CepbesHbiXx TpaBM  Wnu
nospexaeHne wusgenus.  MoHTax,

nobonn  pemMoHT, MoauduKkauum u
BMeLWlaTensCcTBa B npubop Bceraa
OOIDKEH  BbIMOMHATL  TEXHUK MO
CepBUCY NN KOMMETEHTHOE NNLLO.

B XECTKYI0
anekTpopacnpenenuTenbHylo  CeTb
nepeg npnbopom cnegyet
yCTaHOBUTb YCTPOWCTBO ans
OTKIIOYEHMST BCEX MOSOCOB Mpubopa
OT CceTW, y KOTOpPOro paccCTosiHue
MEeXOy KOHTakTaMu B pacLenneHHOM
COCTOSiHMM - MMH. 3 MM (ganee
obo3HavaeTcs Kak rMaBHbIN
BbIKMtoYaTenb).

Mpoaykt npegHasHayeH
WCKITIOUNTENBHO OS1s1 NPUroTOBMNEHUS
nuwmy. He ucnonb3ynte Ana gpyrux
uenen, Hanpumep, Ons OTOMNNEHUs

nomeweHus. He cTaBbTe nycTyto
nocyay Ha KOHOPKMK.
WHyp  nuTaHug,  3auenuBLUMIACS,

HanpvMep, 3a [ABepuy [OYyXOBKW,
MOXEeT CcTaTb MPUYUHON KOPOTKOrO

KOCy Kepek, MyHAarbl axblpaTbliiFaH
Kyngeri TynicnenepaiH KalbIKTbIfbl
kemiHge 3 MM (OyadaH KewiH MaTiHae
KOCKbILL Aen aTanagbl).

OHim Tek a3ipneyre apHanfaH. backa

MakcaTTapda, Mbicanbl, 6enveHi
Kpl3oblpy — yWiH  nanganaHb6aHbI3.
Osipney anmakTapblHa 6oc

KyMblpanapabl KOMMaHbI3.

[lyxoBka eciktepiHOoe KyaT kabeniHiH,
KbICbINybl KbiCka TyMbIKTanyra okenyi
XOHe KYPbISFbIHbI 3aKpimaaybl
MYMKiH. KyaT kabenbgepiH kayincis
KaLUbIKTbIKTa aypbIc
OpHanacTbIpbIHbI3.KypbInfbIHbIH
Hemece Backa KypbinFbinapAblH Kyat
kabenbaepi  asipney  nnAuTKacblHa
Hemece nMNUTKaHbiH 6acka bICTbIK
BenikTepiHe TMeyi Kepex.

Tazanay Hemece >eHaey angbiHAaa
KOCKbILLTbI OLUipiHi3.

WbiHbI  KepaMukanblk 6eTTi  cepe
peTiHge navpganaHbaHbi3.  Bynawn
iCTECEHI3, CbIHbIKTAap Hemece OeTTiH
BGacka 3akpiMaapbl 60nybl  MYMKIH.
AntoMuHun  ponbrameH,  NNacTuk
KyMblpanapmeH Hemece yKcac
MaTepuangapmeH XabbinFaH
TaMakTbl Kbl3ablpMaHbi3.MyHaam
Xafgamnapaa epy, ©pT  Hemece




oven bottom. The aluminum foil
hinders the air circulation, significantly
worsens the baking process and
damages the surface layer of internal
cover.

The oven doors could be hot during
the baking. Some models have
therefor a third glass installed on the
doors, which significantly prevents the
overheating of external door surface.
For prevention of overheating the
appliance should not be installed
behind a decoration door.

Never store inflammable or explosive
objects, objects aggressive to skin
(paper, wipers, cleaning agents,
plastic bags, detergents, sprays) in
the storage shelf of the oven. You
prevent so the risk of fire during
operation of the appliance. Only the

3aMblkaHuss U noBpeauTb npubop.
Cnepgute 3a npaBunbHbIM
pacnonoXeHNeM LLUHYPOB NUTaHUSA Ha
6Ge3onacHOM pacCTOSHUM.

WHyp nuTanus npubopa unun apyrmx
npubopoB He AOMKEH conpuKacaTbCs
C BapoOYHOM MOBEPXHOCTbID UMK
OPYrMMU ropsaYUMM YacTAMU NANUTBI.
Mpy 4YncTKE M pEMOHTE OTKNHYUTE
rMaBHbIA BbIKNOYaTENb MUTAHWUA OT
noJayn aneKkTpPO3HEPrun.

He ncnonb3yvTte Bapo4Hyl NaHenb B
KayecTBe MecTa [OMs OTKMnagbiBaHWUS
Bewen. OTO MOXeT MpuMBECTU K
NMOSIBMEHUIO LapanvH  unuM  Apyrux
nospexgeHnn. He cnepyet rpeTb
nuwly B aniMWHMEBOW  oonbre,
NMacTUKOBbLIX KOHTEMHEpPax W Tomy
nogo6Hom nocyae. CywecTByeTt
yrposa pacnnaBneHusl, noxapa umm

NUTKaHbl 3aKbiMaay kayni 6onagpl.

[dyxoBkaga a3ipnereHge  epekwe
KeHin Geninis. >Korapsbl
TemnepaTypanapfa OannaHbICThI

KecTpengep, napakrap, Topnap xsHe
OyxoBKa kabbipfanapbl bICTbIK 60nybl
MYMKIH. Osipney KonFabbiH
navaanaHblHbI3.

[yxoBkaHblH,  iWKi  KabblpFanapbiH
elwKawaH anoMuHuUn  doonbrameH
XannaHbI3 XoHe asipney
KyMblpanapblH  Tikenem  AyxoBka
TybiHe KoimaHbI3. ANOMUHWUIA cbonbra
aya arHanblMblHa Kegepri kentipeai,
asipney  npoueciH  anTapnblKTan
HallapraTagbl XoHe ilKi KaknakTbiH
OeTiH 3aKbiMaanabl.

lMicipy kesiHOe [OyxoBKa ecikTepi
bICTbIK ©0mnybl MyMKiH. CoHAbIKTaH,
Kenbip ynrinepae eciktepae yLWiHLi

given accessories (pans, drainage| noBpeXaeHWs BapOYHON NaHenu. OMHEeK opHaTbinagbl, Oyn  eciKTiH
pots and similar) can be stored there. | e Ocoboe BHMMaHWe yoensnte | CbIpTKbl  GETiHIH  KbI3blm  KETYiH
The oven door hinges could be| npurotoBneHunio UM B AyxoBke. MN3-| 6Gonasipmangsbl.

damaged when overloaded. Do not| 3a BbICOKMX TemnepaTtyp NpPOTMBHM, |e Kbi3bin KeTyiH OGongbipmMay  yLiH
put heavy objects on the opened| nocyga Aona 3anekaHus, pewweTkn W | KypbinfbiHbI 6eseHaipy €CiriHiH
doors. Do not lean on the opened| cTeHbl  OyXOBKM MOryT  ObITb | apTbiHAA OpHaTnay Kepek.

doors. Do not sit down nor set foot on| ropsunmu. WcnonbayinTe | o [lyxoBKaHbIH cakray cepeciHge
the opened oven doors (Mind the| TepMOCTOWKME KYXOHHbIE NepYaTKu. TYTaHfbILL Hemece XapbInfbILL
children!) Take off the doors before | e Hukorga He obopauuBanTe | 3aTTapgbl, Tepire arpeccuBTi
cleaning of the oven. BHYTPEHHME CTEHbI neyn | 3atrapgpl (kafas, CYpTKiLITED,




e The appliance is designed for location
directly on the floor. Do not use any
base or pedestal.

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

et is unallowable to put any
combustible matters near the oven
cooking plates, oven heaters or in the
cooker compartment.

o If the cooker is not in service, see that
all of its switches are off.

e We recommend you to turn once
every two years to an authorized
repair shop in order to check on the
cooker function and to make a
professional maintenance. Thus you
prevent contingent troubles and
prolong the cooker service life.

e When detecting a flaw on the
appliance compartment, do not repair
it by yourself but put the appliance out

antoMnHMEBON OONbLrov, He CTaBbTe
nocyay [Ans 3anekaHus Ha [OHo
OYXOBKW.  AnoMuHmeBasd  dpornbra
NpenaTcTByeT LMPKyMsuMn Bo3adyxa,
YTO 3HAYMTENbHO YXYALIUT Mpouecc
BbINEYKM W MOBPEAUT BEPXHWUA CIION
BHYTpPEHHen 060M0YKM.

[Bepua p[OyxOBKM MOXeT ObiTb B

npouecce BbIMeYKku ropsiyen.
Moatomy y HeKkOTOpbIX Mogeneun
ObINO Ha [OBepuy  YCTaHOBIEHO

TPETbE CTEKMO, YTO MOMOraeT nydile
3aWMUTUTE  BHELLHIOD MNOBEPXHOCTb
ABepLbl OT M3BLITOYHOrO Tenna.
Mpubop He cnepyeT ycTaHaBnuBaTb
3a  [eKopaTuBHYK  [ABEpPKY  BO
nsbexxaHune ero neperpesa.

B npocTtpaHcTBE AYyXOBKW HUKOTAa He
cnepyet XpaHUTb npeameTsl
nerkoBocniaMeHsowmecs,
B3pblBYaTbIE, arpECCUBHBIE AN KOXU

(bymara, nomnoTeHua, OymaxHble
nakeTbl, YUCTAWME W  MolOLWMe
cpeactea, asposonu). Tak  Bubl
cMoxeTe YMEHbLUUTb puck
BO3HMKHOBEHMSA MoXapa BO Bpemsi
pabotbl npubopa. XpaHute Tam
TONMbKO  akceccyapbl  (kacTpronu,

noadoH [Ans KoHaeHcaTa UM ToMmy
nogo6Hoe).

TasanafblllTap, MNNacTuUK nakeTTep,
XYFbILL 3aTTap, cnpennep) elukallaH
caKkTaMaHbI3. Ocbinanwa Ci3
KYPbUTFbIHBI Naraanany KesiHgeri ept

kayniH 6ongbipmancbis. OHpa Tek
GepinreH Kocankpl Kypangapabl
(kecTpengep, OpeHaxablK

Kymblpanap >8He CONn CusiKTbinap)
cakrayra 6onagpl.

ApTBIK >XYKTEeME TyCKeHAe [OyXOBKa
eciriHiH ~ Toncanapbl  3akpiMaanybl
MYMKiH. ALLUbIK ecikTepre ayblp 3aTTap
KOMMaHBbI3. ALbIK eciktepre
CYMeHOeHI3. ALLbIK OyxoBKa
ecikTepiHe OTbIpMaHpl3 Hemece ask

KoMMaHpbI3 (Oananapgbl Gankanpis!)
[yxoBkaHbl Tasanay anabliHOa
eciktepai anbiHbI3.

KypblInfbl Tikenen egeHae

opHanacyfa apHanfaH. Ew6ip Heri3gi
HeMece TypfbiHbl NanganaHbaHpIs.

Cakray cepeciHiH 6eTi  >xofapbl
TemnepaTypafa AeiH Kbl3ybl MYMKIH.
blcTblk CepeHi LbiFfapfaHga TUETIH
Hemece XakblH 6eTTep aHe 3aTTap
3akpiMaanybl  MYMKiH.  KypbInfbiHbl
cepe LblFapblnfaH Kynge
navganaH6aHbi3. Cepene cakranfaH
bICTbIK OOMnybl MYMKiH, COHAObIKTaH,
OCbl CaKray cepeciHe TyTaHfblL




of operation and ask an authorized
person to make the repair.

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

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

e B cnyyae neperpysku Asepubl
OYXOBKU MOXeT NpOn3onNTH
noepexgeHune eé netenb. He ctaBbTe
Ha OTKPbITYIO ABEepuy  TSDKENyw
nocygy. Npn o4ncTke He onmpanTechb
Ha OTKpPbITY0 ABepb. He caguTtech n
He CTaHOBUTECb Ha OTKPLITYIO ABEpLy
ayxoBoro uwkaga (OCTopoxHO C
aetemu!) [lepes u4MCTKOM OYXOBKU
CHUMUTE ABEepLYy.

¢ [Tpnbop npegHasHaveH ans
pasMeLleHnsl HEenoCcpefCTBEHHO Ha
nony. He wucnonb3yite kKakoe-nnbo
OCHOBaHWe WIn NoACTaBKYy.

o [TOBEPXHOCTb fALLMKA MNMAWUTbI MOXET

ObITb HarpeTa no BbICOKON
TemnepaTtypbl. BbITAHYB  ropsuui
awmk, Bbl moxete  noBpeauTb

NOBEPXHOCTb W/uNU npeameTbl, C
KOTOPbIMM OH BCTYMaeT B KOHTAKT Unn
KoTopble HaxoaAaTcs B
HenocpeacTBEHHOMN onusocTun. He
ncnonb3ynte nNpuodop C BbIABUHYTHIM
AawmkoM. Belum, koTopble XpaHaTcs B

AWMKe, MOryT  ObiTb  ropsyuMm,
NMo3TOMy 3[4€ecCb 3anpeLieHO XpPaHUTb
roptouve " nerko

BOCMMaMeHsaoLWnecs npeameThbl.
e XpaHuTb ropiouve BelllecTBa BGNU3N
BapOYHbIX  30H, HarpeBaTeslbHbIX

Hemece OHaW TyTaHaTblH 3aTTapabl
KOtoFa pyKcaT eTinmena,.

>KaHaTtblH 3atTapabl nicipy
anMaKTapbIHbIH, AYXOBKaHbIH
XbINbITY  3MEMEHTTEPIHIH  KaHblHAa
XXOHe MNNUTaHbIH, XaLiriHae cakrayfa
6onmangbl.

KypbInfFbiHbl €Ki bl CarbIH YOKINeTTi
Kbl3MeT KepceTy  OpTanbifbiHbIH
MamaHblHa TeKkcepTin any Kepek.
byHOoanm kacibm KyTiM, KypblnFbiHbIH
KongaHbIC Mep3iMiH y3apTagbl.
KeHoey KOMMaHMsICbIHA  MNUTaHbIH,
yHKUMANapbIH ~ TEKCEpYiH  XaHe
Kacioun TeXHUKanbIK OalikaynaH
OTKi3yiH Tanan eTy YLWiH XblblHa €Ki
peT xabapnacyabl YCbIHaMbI3.
Ocbinanwa, bIKTUMan akayrnblKkTapfFa
xon Oepmeyre KeHe MNNUTaHbIH,
Kbl3MeT eTy Mep3iMiH  y3apTyra
oonaabl.

Ocbl Xepde awWTbiniFaH Hyckaynap
MEH  YCbIHbICTapAbl  OpblHAAMay
HOTWXKeCiHOEe OpblH anfaH akaynapfa
OHAIpYLLI XayankepLuinik ketepmengi.
TosaraH Hemece BGackapy HaTWKeciHae
GeTki Xafbl 3aKkbiMaanFaH xaHe backa
Oa akaynblkTapbl OavikanFaH Kepek-
Xapakrapapbl naviganaHbaraH »eH.




3NeMeHTOB [OYyXOBKM U
NnnTbl 3anpeLleHo.

B AlUMKE

Ecnm nnuta He  ucnonb3yeTtcs,
ybeguTecb, 4YTO BCe BbIKMOYATENU
HaxoasTcs B OTKIMOYEHHOM
MONOXEHUN.

PexomeHgyem oavH pa3 B ABa roga
obpaTtutbcsa B PEMOHTYPHYIO
KOMMaHuIo c TpeboBaHnem
npoBepuTb  PYHKUMM  NAUTbI U
BbINOMHUTb KBanudmumpoBaHHoe

TexobcnyxmnBaHne. Tem cambiM Bbl
MOXeTEe MNpeoTBPaTUTb BO3MOXHOE
nosiBNIEHME  HEWCNpPaBHOCTEWN, n
NPOANUTbL CPOK CIYXXObI NIINTHI.

Mpn oBHapyXeHun HencnpaBHOCTH

SMNEeKTPUYECKOW 4YacTu NnAuTbl  He
nblTanTecb  OTPEMOHTUPOBAaTbL  €é
CaMOCTOATENBHO. Mpekpatute

ncnosib3oBaHMe ninTbl 1 06paTVITer
K KBaJ'IVI(bVILI,VIPOBaHHOMy nepcoHany
ana npoBegeHna pemMmoHTa.

Mponssoautens He HeceTt
OTBETCTBEHHOCTU 32  BO3MOXHble
noBpeXaeHus, Bbl3BaHHbIE
HapyLweHnem yKasaHui "
peKkoMeHAaunn, npeacTaBleHHbIX B

aTon MHCTPYKUMN.
AKceccyapbl, Y KOTOPbIX MPOABUTCA
NU3HOC NN NoBpeXxaeHne NoKpbITud B

o CakrayablH LlapTTapbl XaHe Mep3iMmi:
annapatTap Tabufn xengeTkilli XoHe
KanbiNTbl kargamel ©Gap  (CbIpTKbI
opTaga OenceHai 3aTTap MeH LWaH
6onmaysbl Kepek, TemnepaTypa
ananasoHbl -10° xeHe  37°C
apacblHAa, ayaHblH KaTbICTbIK
binFangblFbl Makcumym 85%, COKKbl
MeH Jipingi  6onabipmay  kepek)
Xabblk Kamga cakTanybl  KEepek,
cakrany Mep3iMmi LeKkTenmMereH
(cakrany XarganblH yCTaHy
GapbicbliHAA), KbIBMET eTy Mep3imi
(erep TacbimMangay, cakray, opHaTy
XOHe TexHuKanblK Kbl3MeT KepceTy
OoMblHWA yiAFapbiMaapblH - YCTaHca)
10 »xbis.




pesynbTaTte MaHUNynauumM, a Takke
apyrve gedekTbl, UCnosnb3oBaTb He

cnegyer.
e Ycnosus 7] CpOKM XpaHeHus:
npubopbl  OOIMKHbI  XpaHUTCA B
3aKpbITOM nomMeLleHum c
€CTEeCTBEHHOW BeHTUnAuUMen un B

HOpMarnbHbIX YCIOBUAX (BO BHELLUHEN
cpene OOMXKHbI OTCYTCTBOBaTb
arpeccuBHble BellecTBa W  Mblifb,
AvanasoH Temnepatyp mexay —10° n
37°C, oTHOCuMTENbHas BRaXHOCTb
Bo3gyxa Makcumym 85%, TonmykuM u

Bnbpaumns JOMKHbI ObITb
WCKIIOYEHbI), CpOK XpaHeHus
HeorpaHuyeH (npwm ycrnosum
coOnofeHnst  YCrnoBUA  XpaHeHMUs),

CpOK  Cnyx0bl (npwm ycnosuu
cobnoaeHns npeanucaHumn no
TpaHCMopTUPOBKE, XpaHeHuto,
yCTaHOBKe n TeXHUYEeCKOMY

o6ecnyxumeaHmio) 10 ner.

The symbol on the product or on its
packaging determines that this
appliance should not be given into
the domestic waste. It should be
delivered to collection spot for

CumBon
ynakoBKe
NpPoOAyKT
paccmaTpuBaTbCA
oTxoabl. OH

Ha wm3genuu
yKasbIBaer,
He
Kak
OOJKEeH

uwnun
4yTo

ero
aToT
MOXeT
ObITOBbIE
ObITb

©OHimperi Hemece OHbIH
opaMbIHAaFbI TaHba OCbl
KYPbUIFbIHbI TYPMbICTbIK KOKbICKa
nakTbipMay Kepek eKkeHiH Oingipeai.

OHbl 2NEeKTP XaHe 3NeKTPOHAbIK
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recycling of electric and electronic
devices. With correct liquidation of
this product you can help at
prevention of negative
consequences for the environment
and for the human health, which
could be else caused with improper
liquidation of this product. More
detailed information on recycling of
this product you can receive at
competent local authority, service
for liquidation of domestic waste or
in the shop, where you had bought
the product.

THE PURPOSE OF THE APPLIANCE

The appliance is designed for usual
preparation of food in households and it
should not be used for other purposes.
The individual possibilities of its use are

AocCTaBrneH B NYHKT cbopa
3NIEKTPUYECKOTO U  3JIEKTPOHHOro
o6opyaoBaHusA. O6ecneuuBas
NpaBUNbLHYI YTUNW3aUMIO [AaHHOro
npoaykTra, Bbi nomoraeTte
npeaoTBpaTUTb noTteHuManbHble
HeraTMBHble  MNOCNeACTBMA  Ans

OoKpyXawlwen cpeabl U 300pPOBbA
yenoBeKa, KOTopblie Mornu Obl B
NPOTUBHOM cJly4yae BO3HUKHYTb B
pesynbTarte HenpaBUNbLHOWM
yTUNM3auum gaHHoro npopykra. Ans
nony4veHus 6onee nogpo6Houn
MHdopmaumm o6 yTunumsaumm 3TOro
npoaykrTa, noxanymncra, obparutecb
B MEeCTHYH ropoAackyro
agMUHUCTpauMIo, cnyxoy
yTUNM3auum ObITOBbLIX OTXOAO0B UNU
B Mara3wH, rge Obin npuobpeTéH
NpPoAyKT.

NPEOHA3HAYEHUE NPUBOPA

Mpunbop npegHasHadeH ans
exeHeBHOro AOMaLLHero
NPUroTOBNEHUS MULN U HE [OSKEH
ncnonb3oBaTbCa ANa APYrux Lenew.

KypbUIfbiNnapAabl  Kauta  eHaeyre
apHanfaH >»XWHay OpHbIHA XeTKi3y
Kepek. Ocbl eHiMAiI KOKbICKAa BypbiC
NaKTbIpy apkKbifbl Ci3 OCbl ©HimAi
KOKbICKa AypbIC eMecC NnakTbipFaHga
TyblHAAybl MYMKiH KOpLIafaH opTafa
XXoHe ajampapAblH AeHcaynbifbiHA
Tepic cangapnapabl Oongbipmayfa
KkeMeKTececis. Ocbl eHiMAi KawuTta
eHaey  Typanbl enken-tenkenni
akKnapaTTbl Ky3ipeTTi Xeprinikrti ounik
OpraHblHaH, TYPMbICTbIK KOKbICTbI
XOK KbI3MEeTiHEH Hemece ©HiMAi
caTbIn anfaH AyKeHHeH ana anachbi3.

K¥PblJTFbIHbIH MAKCATbI

Kypbinfel yinepae TamakTel ageTTeri
asiprneyre apHamnfaH >xaHe OHbl Gacka
MakcaTTapga nawganaHbay  Kepek.
OHbl navganaHyabiH »XekenereH

fully described in this manual. OT1penbHble BapumaHTbl MCNOSb30BaHUA | MYMKIHAIKTEPI oCbl HyCKaynblKTa
noapobHo  onucaHbl B [JaHHOM | TONbIfbIMEH cunaTTarnfaH.
PYKOBOACTBE.

11




ATTENTION!

If the glass ceramic surface should brake or crack, do
not use it. Disconnect the appliance and call Service
immediately.

BHUMAHUE!

He wvcnonb3yiiTe MoBpexaéHHbIe CTEKoKepamuyeckue
nosepxHocTu. OTKMoUNTE NPUBOP OT CETU W CBSHKUTECH
C LLEEHTPOM TEXHUHYECKOTO 06CIYXMBaHUS.

HA3AP AYOAPbIHbI3!

Erep wblHbIKepaMukanblk nicipy naHeniHiv akaynaHybl
Gornca, )apblKWaK HEMece LWbIHbIHbIH, KbIpKbINybl nanaa
Gonca, nnuTaHbl Aepey SNeKTPXenigeH axblpaTbiHbI3
Aa, YoKineTTi CepPBUCTIK YMbIMbIHA OTIHILL XXacaHbI3.

CONTROL PANEL

NMAHEJIb YIMPABJIEHUA

BACKAPY MNMAHENI

0 o O

OO L, OOOD

+
i \

| |
7 6 8

X

|
1
2

[ I
10 9 8 1 2 3 4

|
3 4 5 7 6
1

. Namnoyka curHanbHas yHKUMI TepMmocTaTa

. Namnoyka curHanbHas paboyero COCTOSIHWS MNUTbI

. Pydka nepekntovatens - SnekTpoHHON
nporpammMarop

10.3neKkTpoHHON NnporpamMmMaTop

©oo~NO O,

1. Control knob of the left front cooking zone . Pyyka nepekntoyatens neson nepeaHen 1. Con xaK anablHfbl aNeKTpnicipy aiMarbl aybICTbIPbIN
2. Control knob of the left rear cooking zone 311eKTPOBapPOYHOM 30HbI KOCKbILLbIHBIH TYTKachbl

3. Control knob of the right rear cooking zone 2. Pyyka nepekntoyaTens neBon 3agHew 2. Con xak apTKbl 9neKkTpnicipy anMarbl aybICTbIpbIn

4. Control knob of the right front cooking zone 311eKTPOBapPOYHOM 30HbI KOCKbILLbIHBIH TYTKachbl

5. Oven thermostat knob 3. Pyyka nepeknioyatens npaeoi 3agHen 3. OH xakK apTKbl aNeKTpricipy aimarbl aybICTbIpbIN

6. Oven function knob 3N1eKTPOBaPOYHOM 30HbI KOCKbILbIHBIH TYTKachl

7. Thermostat function signal lamp 4. Pyyka nepekntovatens npaBon nepeaHen 4. OH xak anablHfbl 3NeKTPicipy anmarbl aybICTbIpbIn
8. “Power ON” control lamp 3N1EeKTPOBAPOYHOM 30HbI KOCKbILbIHBIH TYTKachl

9. Control knob of the timer . Pyyka TepmocTaTta AyxoBku 5. [lyxoBKa TepMOCTaTbIHbIH TYTKacbl

10.Timer . Pyyka nepekntoyatensi dyHKLWIN AYXOBKA 6. [lyxoBKka (hyHKLMANAPbIH aybICTbIPbIM KOCKbILLIbIHBIH,

TyTKachbl
7. TepmocTaTTbiH Aabbinablk Namnbiwacs
8. MnuTaHbIH XyMbIC KannbliHAaFbl 4a6bLINAbIK
Jlamnbiwacsl
9. Bargapnamanslk KypbinFbICbiH Gackapy kHonkanapb!
10. OnekTpoHabIK 6argapnamanarbil

BEFORE FIRST USE

PEKOMEHAALWU ONA NEPBOro
NMPUMEHEHUA MJINTbI

BIPIHLLUI NAMOANAHY ANAbIHOA

e Before using the oven should be removed from all
packaging materials. The various parts and
components processing package. Treat them in
accordance with applicable regulations and national
legislation.

e Before using the stove (including stoves) and
accessories clean.

o After drying, the cleaned surface, turn the main switch

. I'IepeLl nucnonb3oBaHnem neyn  OOJDKHbI 6bITb
yoaneHbl OT BCeX YNaKOBOYHbIX MaTepuanos.
PasnuyHble 4actTM U KOMMOHEHTHI nepepaGOTKe

YNaKoBKW. OTHOCUTECH K HWM B COOTBETCTBUMM C
,D,el;lCTBy}OLLlI/IMM HOpMamMmu n HauuoHasnbHbIM
3aKoHOAaTeNnbCTBOM.

e [lepeq wucnonb3oBaHMeM neun (BKMOYas neyun) u
akceccyapbl YUCTUTD.

e bBipiHWi nanpanaHap angbiHoa nnutagaH Gapnblk
opay 3aTTapblH anbin Tacray kaxet. OpayablH Typni
Gernwiektepi  MeH  3nemeHTTepi  KonAaHbICTaFbl
ekimaepi MeH yYNTTblK AUpeKTUBanapbiHa Caukec
naviaara acblpyra xatagbl.

e [lanpganaHap angblHAa NAUTa MEH Kepek-xapakrapabl
Ta3apTbiHbI3.

o TasapTbiiFaH KeliH Gac

GeTTepiH  KypraTkaHHaH
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and perform other actions in accordance with the
instructions.

* Note that there can not be cleaned and removed other
parts of the plate than indicated in the treatment head.

o [locne CyWKN OuuLLieHHble MOBEPXHOCTU, MOBEPHUTE
rMaBHbIN  BbIKNOYATENb W BbLINOMHATL  ApYyrve
[EeCTBUS B COOTBETCTBUM C UHCTPYKLUSIMU.

e O6paTuTe BHUMaHWE, 4YTO HE MOXET YUCTUTb U
[EeMOHTVUPOBaTb ApYyrue YacTu NNUTbI, YeM yka3aHo B
rnaBe 04YUCTKM.

KOCKBILbIH iCKe KOCbIM, MblHa Hyckaynapfa Counkec
(PYHKUMSINAPbIH TEKCEPY KEPEK.

e Eckepty: «TasapTy» TapayblHOa KepceTinMereH
nnutaHbl  Gacka OenikTepiH Tasanayfa kaHe
GernLiekTepyre pykcaTt eTinmenai.

OVEN

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

OYXOBKA

pyyKy nepeknoyaTens pyHKUMA OyXOBKM YCTAHOBUTE B
nonoxeHne “CtaTu4eckuin HarpeB AYyXOBKA BEPXHUM W
HWKHUM ~ HarpeBaTenbHbIMU  3MeMeHTaMu,  PyuKy
TepMmocTata AyXOBKM YCTaHOBUTE Ha Temnepatypy
250°C, ocTaBbTe [OyXOBKY C 3aKpblTbiMM [BepLamMu
BKIIOYEHHON B TeuyeHWe 1 yaca, BbIMOMHWB AaHHYIO
onepauumio, a 3aTemM TLaTerNbHO NPOBETPUB NOMELLEHNE,

OYXOBKA

OipiHWi navpanaHap angbiHoa AyxoBka (yHKUusinapbl
aybICTbIPbIN  KOCKbILbIHBIH ~ TYTKacblH  «[4yXOBKaHbI
)KOFApFbl XOHE TOMEHr Kbl3AbIPFbill 3NeMeHTTepiMeH
cTaTuKanblK Kbl3Ablpy» KamnmblHa OpHaTbIHbI3, [yXOBKa
TepmocTaTblHblH TyTkacklH 250°C TemnepaTtypacbiHa
KOMbIHbI3, eciKweci xabblnFaH OyXOBKaHbl iCke KOCyIbl
kanneiHAa 1 caraT GoiblHa KanablpbiHbI3, COAAH KeniH

yCTpaHUTe TEeM CcaMblM M3 [OyXOBKM 3anax oOT || Kanabl MyKWUSIT XengeTin, COHbIMEH [OyXOBKafafbl
KOHCepBaLuuu. XKaFbIMCbI3 MICTi KETIpiHi3.
COOKING WITH THE APPLIANCE OBCITYXUBAHMUE MIATbI NIUTAFA KbIBMET KOPCETY
NOTICE: NMPEQYNPEXOAEM! ECKEPTEMI3!

e Solely adults may operate the appliance in
accordance with these instructions. It is not allowed to
leave small children without supervision in a room
where the appliance is installed.

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

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

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

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

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

e [lpnbop MmoryT obcnyxuBaTb TOnbko B3pocrnble! B
NOMELLEHNN C YCTAHOBMEHHOW 3N1EKTPUYECKON NNNTOW
HeonyCTMMO OCTaBNATh AeTeit 6e3 npucmotpal!!

e [MpuBop He npedHasHayeH ANS  UCMOMb30BaHUS
nvuamn - (BkMovas  geTen) € MOHMXKEHHbIMU
PUSNYECKUMU, YYBCTBEHHBIMW UM YMCTBEHHbBIMU
CMOCOGHOCTAMM ~ UM MPU OTCYTCTBUM Y HUX
KU3HEHHOrO OMbiTa WU  3HAHWIA, €Crn OHWU He
HaxoasTcst nog KOHTpOnem nmm He
NMPOUHCTPYKTMPOBaHbl 06 Mcronb3oBaHuM npubopa
TMLOM, OTBETCTBEHHbIM 3@ UX 6€30MacHOCTb.

e [leT [OMKHbI HAxoAWTbCS MOA  KOHTpOrem Ans
HeAonyLEeHUs Urpbl C NPMGOPOM.

e OnekTpuyeckass nnuta - npubop, KoTopbli TpebyeT
NOCTOSIHHOrO BHUMaHUS B NEPUOZ, €ro akcnnyaTauum.

e Bec npotvBHA C npurotaBnuBaembiM  6niogom,
BCTaBMSIEMOro B Nasbl UMK PeLLETKM BGOKOBbLIX CTEHOK

OYyXOBKW, MOXeT OblTb MakcumanbHo 3 kr. Bec
NPOTMBHSA c npuroTaBnuBaemMbim 6ntogom,
yCTaHaBnMBaemMoro Ha pewweéTtky, MoxeT ObiTb

MaKCUMarnbHO 7 Kr.

e Acnanka Tek ynkeHaep faHa Kbl3aMeT kepceTe anagbl!
OnekTp nnuTacbl OpHaTbiFaH >xavga 6ananapppl
Kapaycbl3 KanablpyFa TbiibiM canbiHagbi!!!

e Acnan TemeH cusmkanblk, ce3iHyLUinik Hemece akbinbl
kabinettepi Gap TynfanapmeH (6Gananapabl Koca
anfaHga) Hemece onapga emipnik Taxipubeci MeH
6inimi GonmaraH >xarganga, erep onap 6akbinayaa
6onmaca He kayincigikke kayanTbl  TyJFameH
acnanTtbl nNapanaHy Typanbl Hyckaynbelk anmaca,
acnanTbl onapra naganaHyra 6onmanabl.

e bananapgblH acnanneH onHayblH Gongbipmay yLiH
onap 6akbinayaa 6onybl kepek.

e OnekTp nnuTacel — OHbl NanganaHy keseHiHae
TypaKTbl Ha3ap ayaapyabl Tanan eTeTiH acnan.

o [lyxOBKaHbIH KbIpMbl >KakKTapblHblH OWblfbl Hemece
TOpblHa canbiHaTbiH AalbliHAAnbIN XatkaH ackl 6ap
KaHbINTbIp TabaHblH canMarbl Makcumaneai 3 kr, an
TOpFa OpHaTbINaTbiHbIHBIH - canmarbl 7 Kr  Gonybl
MYMKiH.

e KaHbinTaba >xeHe ckoBOpoAbl acTbiH(y3ak 48 carar)
y3aK Meps3imgi cakTa- gereH enuweyni. ¥3ak cakra-
YLUIH acTbl NawbIK bigbiCka canacbiHaap.
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USING THE HOT PLATE

Control switch can be used to select one of six
temperature settings from a minimum at position 1 to a
maximum at position 6.

NCNoNb3OBAHUE BAPOYHOMU NAHENN

YnpasneHve HarpesaTeslbHbIM 3r1eMeHTOM
SHBKTpoBapO‘-IHOVI 30Hbl BbINOJTHAETCA C MNOMOLLbK
nepeknio4yartens, nmetoulero 6-Tn CTyneH4aTyo
perynmpoBky  MOLLUHOCTW. Hawnbonblas MOLLHOCTb

3r1eKTPOBAPOYHON 30HbI ByaeT JOCTUrHyTa Ha CTymneHu
“6”, HaMmeHbLIas - Ha cTynexmn “17.

MNELWITIH YCTIH KONAAHY

Backapy TeTiriH anTbl TemnepaTtypa napameTprnepiHiy
OipeyiH TaHaay ywiH kongaHyra Gonagbl, eH a3 Kyat
napameTpi 1 kannbiHa KoWFaHada, eH ken KyaT napameTpi
6 kannbliHa KolFaHaa 6onaabl.

GLASS CERAMIC HOB

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

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

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

CTEKINOKEPAMUYECKAA NOBEPXHOCTb

e YnpaeneHue HarpeBaTenbHbIM 3MemMeHTOM
9MEeKTPOBaPOYHON 30HbI BBIMOMHAETCS C MOMOLLbIO
nepeknioyatensi, uMerowero 6-TM  cTyneHyaTylo
perynupoBky MoLHocTU.. Hawbonbluasi MOLHOCTb
3MeKTPOBapOYHON  30HblI  ByaeT AOCTUrHYyTa  Ha
CTyneHu “6”, HanMeHbLUas - Ha CTyneHn “1”.

e [OTOBWUTb 30HbI OCHALLEHbl OrpaHu4UTeNeM, YTO
nsbexatb ee neperpesa. EcTb ocTtanbHoe Tenno
VHOMKaTOp [ANA KaK4oW 30Hbl B nepegHen 4vactu
naHenu. 3To obyBb, koTOpas KOHopKa ropsiyas.

e [InA nNpuroToBneHVs MUK UCMONb3oBaTb TONCTbIE -
Ha OCHOBe, NIOCK1e KacTponn, KOTopble crneumansHo
npepHasHayeHbl ANS CTEKNAHHbIX KepaMUYeckux NnuT
M MMeT AuMameTp Mo KpanHeh Mepe paBHYo
koHdpopkn. Hwukorga He wcnonb3yite nocyay C
BOTHYTbIMU UMW OKPYITbIM OCHOBAHUEM.

LbIHbIKEPAMUKAIbIK BETI

o OneKTpnicipy ayMafblHblH KbI3AbIPFbIll 3MEeMeHTTepPiH
backapy KyaTTblH 6 caTbinblk petTeriwi  6ap
aybICTbIPbIN KOCKBbILLI apKblbl opblHAanagbl.
OnekTpnicipy ayMmafblHbIH HEFYPIbIM YIIKEH KyaTbl «6»
fereH catbliga, €H asbl — «1» pereH caTtblga
KomxkeTimai 6onaabl.

e 30Hbl MPUrOTOBMEHNS OCHALLEHbl OrpaHuuuTenemM,
41O M3bexaTtb ee neperpesa. MIHAMKaToOp OCTaTOMHOrO
Tenna MHOPMMPYET O TOM, YTO MOBEPXHOCTb eLle
ropsyas.

e [INA NpuUroToBNeHUs MNULLKM WCMOMb3yWTe MNMockue
KacTptonu, cneuuanbHO  NpeaHa3HaveHHble  Anst
CTEKNoKepamn4ecknx  MOBEPXHOCTEA 1 MMeloT
OAMHAaKOBbIA C KOHJopkoW AuvameTp. Hukorga He
ncnonb3yte nocyay C BOFHYTbIMWA UMW OKPYrMbIM
OCHOBaHMWeM.

N

Nt
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BASIC RULES FOR USING OF GLASS

CERAMIC HOBS

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

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

e When cooking cover pots if possible.

e Do not use glass ceramic hob for room heating.

e Remove rest of meals from hob during cooking and
final cleaning make when finish cooking. Sugar stains

NMPABUNA MNOJIb3OBAHUSA nnMTon co

CTEKNOKEPAMWYECKOW NAHENbIO

e HarpeBaeTcs TONbKO Ta YacTb MOBEPXHOCTW MaHemnu,
koTopas ob6o3HayeHa rpacuyecku. OcTanbHas YacTb
NOBEPXHOCTW OCTAETCH OTHOCUTENBHO XONOAHOW N eé
MOXHO MCMONb30BaTb, €CNN HeobXoANMO OTCTaBUTbL
KacTpionto C BAPOYHOW 30HbI.

e KpacHoe u3nyvyeHue OT HarpeBaTenbHOrO 3riemMeHTa
MOXeT  nop  OnpeaenéHHbiM  YroM  3peHust
npocseyMBaTh Yepe3 TOMWMHY NIOCKOCTW MaHenun B
obnactv 0603HaYeHHON 30HbI.

e He vcnonb3ynTe BapOYHYIO NaHenb C MHOW Lienbio,

LbIHbIKEPAMUKAJTIbIK NMAHEI

NNUTANAPbLIH NAWOANAHY EPEXENEPI

e [laHenb GeTiHiH rpacukanbik 6enrineHreH Geniri FaHa
Kbl3aabl. BeTiHiH kanFaH Geniri Gipwama cyblk Gonbin

BAP

Kanagbl XeHe OHbl, erep kacTpilonbgi nicipy
aymafblHOa kangelpy kaxeT 6onca, naiganaHyra
6onagsbl.

o Kbi3ObIpfFblll  3MEeMEHTIHEH KbI3bifl CayrieneHy kes3
KepyaiH aHblkTanFaH GypblwbiHAa GenrineHreH aymak
canacblHAa naHefb >Ka3blKTbIfbIHbIH  KanblHAbIFbI
apkblinbl XapbIK Tycipeai.

e [Micipy naHeniH Gacka MmakcaTTapga, Mbicanbl, ac
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(jam, jelly,..) remove immediately by scraper. In other
case permanent traces can appear.

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

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

Avoid touching hot pots to painted frame of the hob.
Do not use cleaning utensils with abrasive surface.
Also we do not recomend using of corosive cleaners
like as oven cleaners nad spot removers.

Awoid touching of hot pots of glass ceramic frame.

Hanpumep, kak paboyyld MOBEPXHOCTb KYXOHHOrO
cTona.

Creknokepamuyeckas naHernb He
NPUMEHSTLCS At OTanNMBaHUs NOMELLEHUS.
M3bBeraiTe HarpeBa MycToi amManvMpoBaHHOW nocyabl,
TaK Kak 3TMM MOXHO MOBpeaWTb NaHenb, a npu
cABuvre nocyabl NaHernb MOXHO nouapanatb.
HenpurogHbl Onsi  UCMoNb3oBaHUsi  KacTpionuM  C
punéHbIM AHOM WM C 3ayceHuaMn Ha [He,
KOTOPbIMW MOXHO NaHernb nouapanarb.

CnyyaiHo nouapanaTb MaHenb MOXHO MECKOM,
nonaBLLUMM Ha Heé Mpu YNCTKe OBOLLEW, ocTaTkamu
YUCTALLEro CpPeAcTBa, a Takke OCTPbIMU TPaHAMU
nepcTHen.

Mpn NpUroToBNEHUM MWLM HYXHO MOMb30BaTbCH
nocyaon C POBHbIM OHOM, AMaMeTp KOTOPON He
[OIKeH OblTb MeHbLUE, YeM AnameTp Bapo4HOW 30HbI,
YTOGbl HE MpousoLwno cpabaTbiBaHWe orpaHuyMTEns
TemnepaTtypbl B pe3ynbTaTe neperpeBa BapO4HOMN
30HbI.

BapouHyto naHenb cogepxute cyxow u uuctoi. Mpu
Heo6XoAMMOCTM, MOMaBLUME HA BapOYHYH 30HY B
MOMEHT MPUrOTOBMEHNSA KYCKM MWLM HYXXHO yAanuTb
Heme[neHHO CKpeBKOM U3 NpUHaONEXHOCTEN MNNUTbI,
a OKOHYaTemnbHYI OYUCTKY CTEKINOoKepamu4eckomn
naHenu BbINONHWUTL CPa3y Xe, MOCne OKOHYaHusi
NPUroTOBNEHNS MULLK.

lMonaBlwne Ha naHenb caxap, BapeHbe, Mapmenag v
T.M., HEOBXOAUMO OYMCTUTb MOMEHTaNbHO, TaK Kak
AnUTenbHOE BO3[ENCTBME OCTaTKOB 3TUX MPOAYKTOB
MOXET HapywuTb CTPYKTYpy CTeKoKkepaMmyeckomn
naHenu.

Mpy npuroToBNEHWM nUWM nNocyda He [OoMKHa
KacaTbCA UMW YCTaHABMUBATLCA Ha NaKMPOBAaHHYIO
pamy CTeKnokepamnyeckon naHenu.

Mcnonb3yiiTe HakonneHHoe Temnno 3neKTPOBapO4HOW
30HbI, OTKNIOYan eé nepes OKOH4YaHWEM FOTOBKM.

Mpyn Bapke nNpPUKpbIBaNTE KaCTPIOMIO  KPbILWKOW, a
ANEKTPUYECKYI0 MOLLHOCTb 3NEKTPOBAPOYHON 30HbI
perynupyite Tak, 4Tobbl He HYXHO Oblno casuratb
UMM CHUMATb KPbILLKY.

[OMKHa

ycTeniHiH XyMblc 6eTi peTiHAe, naaanaHGaHbI3.
LbiHbIKepaMUKanblK NaHeni xawmabl KbiMbITY YLUiH
KonaaHblIMaybl kepexk.

Boc amanbfeHreH biAbICTbIH Kbl3yblH GongpipMaHb!3,
cebebi OHbIMeH NaHenbAi akaynaHabipbin anacbis, an
bIABICTbI  XKbIDKbITY GapbiCbiHAa NaHenbdi  Cbi3bin
anyra 6onagbl.

Kepip-byabipnanras  Ty6i 6Gap Hemece
KblpbliFaHbl  6ap  GeTiHe  CbI3blK  TYCiyi
KacTptoribAepi KonaaHy YLUiH Xapamcbl3.
MaHenbai Ke3aencok KekeHicTepai Tasapty
GapbicblHOa  Tycin  KeTKeH KyMMEH, coHpaun-ak
CakWHaHbIH YLWKIP KblpbIMEH CbI3blk Tycipin anyra
6onagsbl.

Tamak paspnay 6GapbicbiHAa nicipy aymarbl acblpa
KbI3bIn KeTy HaTWwKeciHae TemnepaTtypaHb!
LUeKTeYilliHiH icke KOCbINyblH 6Gonablpmay  YLUiH,
avmameTpi nicipy aymarbiHbIH AMaMETPiHEH Kiwwi, Ty6i
Teric blAbICTbI NaganaHy kepek.

Micipy naHeniH Kypfak >xoHe Ta3a ycTaHpl3. Kaxer
bonfaH xafganga gaspnay caTiHae nicipy aymarbiHa
TYCiN KeTKeH Tamak KeCeKTepiH NnnuTaHblH Kepek-
XapakTapbl KypamblHaH KbIpfbilUMeH Aepey  anbin
Tactay Kepek, LblHblkepamukanblk NAUTaCbiHbIH
TYNKINIKTI  TazanayblH Tamak AaspnaraHHaH KewiH
GipaeH opblHAay Kepek.

MaHenbre Tycin KeTkeH KaHT, Tocan, MapmenaaThbl
XoeHe T.6. Aepey TasapTy kaxeT, ce6ebi ocbl eHiMaep
KanaplKTapbiHbIH, ~ y3aK  acepi  LblHbIkepaMuKanblk
naHeniHiH KypbinbiMbIH By3ybl MyMKiH.

Tamak pasipnay 6apbicbiHAa bIAbIC
LUbIHbIKepaMUKanblk NaHeniHiH NnakTaHFaH paMacbliHa
XaHacnaybl HeMece opHaTbllIMaybl Kepek.
OnekTpnicipy aymafbIHbIH XWHAKTanfaH XblnyblH, OHbI
nasipnayabl asikray angbiHoa ceHaipin,
navaanaHblHpI3.

Micipy GapbicbiHAa kacTptonbi KaknakneH >xabblHpl3,
an anekTpnicipy aymarblHblH 3MEKTP KyaTblH kaknakTbl
XKbIIDKbITNANTBIH HEMECe alLNanTbiH eTiN PETTEHI3.

TY6iHOE
MYMKiH
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IMPORTANT
Cooking zones must not be used without pots, kettle
could be destroyed!

BAXHO
FOTOBUTL 30HLI He AOMKHA GbITh UCMONb30BaHa 6e3
KacTpIONu, YanHUK, MOXeT 6bITb YHUUYTOXKEHO!

TYBETEUNI
[OanbiHaa- 3oHanap Gonyfa KepeKke KacTpenmeH
nanganaH-, LWaHeK, MyMKiH xoMn!

Producer bears no responsibility for defect of | 3aBoA-u3rotoBuTEeNnb He HECET OTBETCTBEHHOCTb 3a | OHAipywWwi AypbIC biabicTapAbl KonpaaH6ay Hemece
glasscermic hob caused by using of improper | pedekTbl cTeknokepamuyeckon naHenu, KoTopbie | AypbIC dpeKeT eTney canpapbiHaH OPbIH anfaH
cooking utensils or by improper manipulation. BO3HUKNH B pe3ynbTaTe HenpaBUNbHbIX | WhIHbIKbIL 6eTTiH 3aKbIMAapbiHa ewo6ip
MaHUNynAuun wnu npum NPUMEHEeHUM | XayankepLlinik keTepmenai.
HepeKoMeHA0BaHHOMW AN UCNONb30BaHUA NocyAbl.
OVEN OPERATION YNPABJEHUE OYXOBKOW OYXOBKAHbI BACKAPY
OVEN INSIDE OYXOBKA OYXOBKA
Oven is fitted with three level side guides for inserting the || Ha BepxHeil cTeHke AyXOBKW pacnonoXxeHbl BepxHWUW | [yxoBkaHbIH KOFapFbl KabblpFacbiHAa rpunbaiH
grid. HarpeBaTenbHbIi aneMeHT c HarpeBaTemnbHbIM | KbI3ObIPFbIL  3MEMEHTI  6ap  KoFapfbl  Kbl3AbIPFbILL

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

anieMeHTOM rpuns. HWkHWI HarpeBaTenbHbIi 3NemMeHT
pacnonoxeH noa OHOM OYXOBKW. Kpyrosow
HarpeBaTenbHbI 3NIEMEHT U BEHTUNSITOP PacooXeHbI
Ha 3aJHel CTeHke AYyXOBKM 3a pacnpefenutenbHbIM
KOXYXOM.

anemMeHTi opHanackaH. TeMeHri Kbl3AbIPfbill 3MeMeHTI
OyXOBKaHblH TYBiHiH acTblHga opHanackaH. AnHanma
KbI3AbIPFbILL  3MEMEHTI XaHe >XenaeTkilli AyXOBKaHbIH
apTkbl  kKabblpracbliHAa TapaTkelll  OypKeHiliHiH - ap
XarblHAa opHanackaH.

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

YMNPABJIEHUE JYXOBKOW
e Pyuky nepekntovatens yHKUUA AYXOBKW, KOTOPYIO
MOXHO MOBOpayMBaTb BMEBO W BMPaBO, YCTaHOBUTE

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

directions. Ha Tpebyemyiw dyHkumo. Pyuky TepmocTaTa eTineTiH  dyHkuMaFa  opHaTbiHBI3.  Tepmoctar
e Operation temperature is set with the temperature yCcTaHoBUTE Ha Tpebyemyto Temnepatypy. TYTKacblH Tanan eTineTiH TemnepaTypara KOoWblHpI3.
selector, ranging from 50 - 250°C. Clockwise rotation || « TemnepaTypa BHYTPM [yXOBKM nogdepxusaeTcs | e [lyxoBka iLLiHIH, TemnepaTypachbl TaHganfaH
of the selector sets higher temperature, and vice TEpMOCTaToOM Ha BblGpaHHON BenuyuHe B AvanasoHe menwepae 50-geH 250°C-fa pewiHri gnanasoHga
versa, anticlockwise swing reduces the temperature. or 50 po 250°C. Pyuky Tepmoctata MOXHO TepmocTaTneH kKonpgay kepcetinedi. Tepmocrar
noBopauMBaTb TOMbKO BMPaBO, [0 MaKCUManbHOW TYTKaCbIH Tek OHFa Kapai, Makcumanbai
Temneparypbl, " obpaTHO (ycTaHoBneHHas TemnepaTtypara [eWiH >xaHe kepi (opHaTblIFaH
Temnepartypa yMeHbLuaeTcs), no HyneBoro TemnepaTypa asasgbl), Hengik kanbinka AeniH
NOMOXeHus. 6ypayra 6onagebl.
Forcible overturning of the zero position will lead to | Mpu HacunbHOM mnoBopoTe py4ku 3a HyneBoe | TyTkaHbl HeNAiK KanbIiNTaH LWbIFapbIn KywTen 6ypay
the thermostat damage! norioXeHne MOXeT MPOU3OUTU  MexaHuuyeckoe | 6apbicbiHAa TepMoCTaTTbIH MexaHuKanblIK
noBpexaeHue TepmocTara ! aKaynaHybl 6onybl MyMKiH!
WARNING! BHUMAHUE! HA3AP AYOAPbIHbI3!

Do not cover oven bottom with aluminum foil, place on
bottom oven tray, baking pan, container, food or food
products. Coverage causes local overheating of the
bottom surface of the bottom of the furnace and the
furnace can be irreparably damaged by this behavior.

He 3akpblBaiiTe AHO AyxOBOro Likadpa anomMuHWeBOW
honbroi, noctaBbTe Ha AHO AYXOBKWU MOAAOH, BbINeYku
CKOBOPOAY, KOHTEWHep efbl WNv NPOAYKTOB MNUTaHUS.
MokpbiTe BbI3bIBAET MOKaNbHbI NeperpeB  HWKHeW
NOBEPXHOCTU B HWXKHEN YacTu Nevn u nedn MoxeT 6biTb
HaHeceH HenonpasuMbIi yuiep6 aTVM NoBeaeHVEM.

fyxoBon  wkadpTbiH  TYGIH  Kanalbl  donbrameH
XannaHbl3, AyXOBKaHblH TyGiHe KaHbINThlp Taba, TaFram
Hemece Tamak ©eHiMAepiH canbiHbl3. Bbypkey TemeHri
Geniringeri TemeHri GeTiHiH >xeprinikTi acbin Kbi3yapl
TyblHAATadbl, Oyn Ty3enMEenTiH LWblfbIHFA anbin kenyi
MYMKiH.
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INSERTING OF GRID IN THE OVEN

BCTABKA CETKWU B IYXOBKY

TOPObl AYXOBKAFA OPHATY

OVEN FUNCTIONS AND APPLICATIONS

AOYXOBKAHbIH ®YHKUUANAPBIH
CUNATTAY

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

OcBellueHne OyXOBKM, BKIHOYEHO B
crneayrLmx NOIoXKEHW nepeknoyarens

KakgoM 13

[lyxoBKaHbl XapbIKTaHABIPY —aybICThIPbIN  KOCKbILUTHIH,
MblHa KanbiNTapblHbIH 9pKaNCbICbIHAA iCKe KOCbInFaH.

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

CTaTuyeckuili HarpeB [YXOBKA BEPXHUM U HUWKXHUM
HarpeBaTenbHbIMWM  3nemMeHTaMu. TepmocTaT  MOXHO
yCTaHOBUTb Ha TemnepaTypy B AnanasoHe 50 - 250°C.

[yxoBKaHbIH ~ XOFapfbl  XOHe  TOMEeHri  Kbi3gblpy
3nemMeHTTepIMEH CcTaTuKanblk Kbl3ablpy. TepMocTaTTbl
50 - 250°C guanasoHblHAafbl TemnepaTypafa opHaTyFa
6onagbl.
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Top heater in operation. The temperature selector can
be set anywhere between
50 — 250°C.

Tip: This function is used for baking which requires high
temperature from above (crusting).

HarpeB [yxOBKM TONbKO BEPXHUM HarpeBaTenbHbIM
3fIeMeHTOM. Tenno nepepaércs eCcTecTBEHHON
KOHBekuMen. TepmocTaT MOXHO  YCTAaHOBUTb  Ha

Temnepatypy B AvanasoHe 50 — 250°C.

TymwanewTi YCTiHI  Kbl3AbIpFbILl  3MEeMEHTNEeH faHa
Kbi3oblpy.  Temnepatypa  TeTirih 50 -  250°C
apanblfbiHOarbl TEeMMNepaTypara kotora 6onagbl.

¥cbiHbIC: Byn  dyHKUMS  YCTiHM  KafblHaH  KaTTbl

KbI3AbIpbIN MiCipyAi KaxkeT eTeTiH TarampapAbl a3iprney
YLWiH kongaHbinagpl.(KelTbipnak eTin nicipy yLiH).

YV

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

MpUroToBneHMe NUWM Ha rpune C MCMosib30BaHWeM
MH(paKkpacHoro n3nyyeHus. Tepmocrat
yCTaHaBNMBaeTCA Ha MaKCUMarnbHYI0 TeMnepartypy.

WHdpakbI3bin  coyneneHydi navpganaHymeH rpunbae
Tamak faspnay. Tepmocrat Makcumanbai
Temneparypara kolbinagsil.

Ve

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top.
The temperature selector is set between the 50 - 250 °C
range.

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

punb ¢ ncnonb3oBaHnem BeHTUNsATOpa. MoTok Ténnoro
BO3dyxa co3gacT Gonee BbICOKylo TemnepaTtypy B
BEpXHe YacTu AOyxOBKM (Hag  peleéTkon  wunu
npoTMBHeM). TepmocTaT MOXHO  YCTaHOBUTb  Ha
Temnepatypy B AvanasoHe 50 - 250°C.

PekomeHgauma. [JaHHas yHKUMA NpvMeHsieTcs npu
NPUrOTOBMEHWW NULLM Ha rpuIie Unu Npu xapke 6onbLUnX
KyCKOB Msica npu 6onee BbiCOkol Temnepatype. [1Bepua
[YXOBKM AOSKHA ObiTb 3aKpbITa.

XKengetkiwTi nanganaHymeH rpunb. Xbinbl aya afbiHbl
[OYXOBKaHbIH XoFapfbl GeniriHae (Top Hemece KblHbINTbIP
TabaHblH YCTiHOE) HeFypnbiM Xofapbl TemnepaTypaHbl
Kypavigbl. Tepmoctattel 50 - 250°C amanasoHbiHAAfbI
Temneparypara opHaTyra 6onagbl.

¥cbiHbIM. Ocbl byHKUMSI TaFamapl rpunbae Aasipnay
Hemece eTTiH YNKEeH KeCeKTepiH HeFypnblM >ofapbl
Temneparypa 6apbicbiHAa Kyblpy  araanblHAa
KongaHbinagbl. [yxoBKkaHbIH ecikweci xabblk 6onybl
Kepex.

2

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

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

BepxHun HarpeBaTenbHbI anemeHT pabotaeT
COBMECTHO C KPYroBblM HarpeBaTenbHbIM 31IEMEHTOM U
BEHTUNSITOPOM. TemnepaTtypa ycTaHaBnmBaeTcs
TEepMOCTaTOoM.

PekomeHgaums. [laHHas dyHKUMS npegHasHadveHa Ans
BbICTpOro HarpeBa [AyXOBKW nepeq  Bbineykoin. [Mpu
[OCTUXEHUN BbIOpaHHOW TemnepaTypbl NepeknovaTtens
yCTaHOBUTE HAa HEOOXOANMBIV PEXUM PaboThl.

XKbInbITy  KypbINFbICBIHBIH, -~ TOMeHri  Geniri  AeHrenek
KbI3ObIPFbILLUNEH >8HEe BEHTUNATOPMeH 6ipre >XymbiC
icrenpi. TemnepatypaHbl petTeyai TepmocTaT
opblHAaRAbI.

¥cbIHbIC: Byn dyHKUMSA TaHAanFaH pexumMre cai Herisri
XyMbIC npoueciH 6actay anabiHAa newTi Xbingam
angbinH-ana  Kbi3gblpyfa  apHanfFaH.  Tanganfad
Temnepartypara >XeTKEeHHEH KeWiH MewTi KaXeT XXYMbIC
peXuMiHe aybICTbIpY Kepek.

&

Oven is heated by the circular heater, with the fan in || HarpeB AyXOBKW KpYroBblM HarpeBaTerbHbIM 311IEMEHTOM || MewTi KbI3Oblpy BEHTUNATOP KOCYMbl Ke3fe [AeHrenek
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service, generating even temperature around the entire
oven. The temperature selector can be set anywhere
between 50°C - 250°C.

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

¢ BeHTUNsTopoMm. MoTok Bo3ayxa co34aéT paBHOMEPHYIO
TemnepaTtypy no Bcemy ob6béMy ayxoBku. TepmoctaT
MOXHO YCTaHOBWTb Ha TemnepaTypy B AvanasoHe 50 -
250°C.

PekomeHpaumsa. [daHHas dyHKUMA npumeHsieTcs Ans
BbINEYKM Ha [BYX MPOTUBHSIX OLHOBPEMEHHO (Ans
BbiNeykn Bonee BbICOKUX U OBBLEMHBIX W3AENUiA unu
6onbLLIOro KonuyecTea npurotTasnueaemMoro 6noga).

XbIMbITY KYPbINFbICbIMEH KamTamacbi3 etinepdi. MNewreri
TemnepaTtypaHblH  Gipkenkiniri ayaHblH  TypakTbl
anHanbiMbIMEH >xacanagbl. Tepmoctattel 50 - 250°C
[Ovana3oHblHAarbl LWamara opHaTyFa Gonagbl.

¥CbIHbIC:

Byn dyHkuns Tarampgapabl eki kaHbinTelp Tabaga GipaeH
asipney yLiH konawnbl.

X4

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

Tip: This function is used for defrosting food prior final
preparation.

Pa6otaeT TONbKO BEHTUNATOP 6e3 HarpeBaTesibHOro
drieMeHTa, B pesynbraTte 4ero npoucxoanT MHTEeHCUBHOE
ABWXEeHUe NOoToKa BO3gyxa B [OYyXOBKe. TepMOCTaT He

dYHKUMOHUPYET.
PekomeHpaums. [laHHas dyHKUMA npumeHsieTcs Ans
pa3aMopaxuBaHusi NPOAyKTOB wnu  nonydabpukaTos

nepeg NnpuroToBneHneM.

Byn new dyHKUMsinapbiH OpHaTy pexumi eHimaepai
GipTiHAEN epiTyre xaHe KenTipyre apHarfaH.

¥cbiHbIC: Byn  dyHKuMs TamakK eHiMAepiH kaHe
xapTbinan cabpvkaTTapabl epiTy xaHe onapapl odaH
opi TYNKINIKTi eHAey YLWiH AaibiHAayFa konannbi.

]

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

Tenno OT HWKHEro HarpesaTernbHbIX 3NEMEHTOB
pacnpepensieTcs C MOMOLWbI0 BeHTunsATopa. [loTok
TENMOro BO3Ayxa CO34acT paBHOMEPHY Temnepatypy

no Bcemy 0ObEéMy pAyxoBku. TepmocTaT MOXHO
yCTaHOBUTb Ha Temneparypy B AuanasoHe
50 - 250° C.

AKbinyabl  KypbInFblHbIH - TeMeHri Geniri Gepeni kaHe
BEHTUNSTOP KeMeriMeH TapaTbinagbl. Aya kosranFaHaa
XoHe apanackaHga newTiH 6ykin kenemiHge 6Gipkenki
Temnepartypa »acanagbl. TepmocTtattel 50 — 250°C
[Ovana3oHblHAafbl WamMara opHaTyFa 6onagb.

(]

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

BepxHuii HarpeBaTenbHbIN 3NeMEHT paboTaeT COBMECTHO
C BeHTMUNATOpoM. TemnepaTypa BO3fyxa B AyXOBKe
pacnpegensieTcss  paBHOMEpHO. TepMocTaT — MOXHO
YCTaHOBWUTb Ha TemMnepaTypy B Avana3oHe 50 — 250 ° C.

XKorFapFbl KbI3AbIpFbILL 3NEMEHTI xenaeTtkiwneH 6ipnecin
XKyMbIC icTeliai. [yxoBkajaFbl aya TeMmnepaTypachl
bipkenki TapaTbinagbl. TepmocTaTtThl 50 —  250°C
[Avana3oHblHAaFbl TeMnepaTtypara opHaTyra 6onagpl.

S

Applying lower heater/ Aqua Clean

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

HwxHuii HarpeBaTenb / Aqua clean

PaboTaeT TOMbKO HWKHUIA HarpeBaTenb AyXOBKW. OTOT
pexum Bblbuparite B TOM cnyy4ae, ecnu Bam
HeobxoanMo 3aneyb 6MOAO CHU3Y (Hanpumep Bbineyka
COYHOro MYYHOro M3aenuns ¢ pyKTOBOW HAYMHKON).
HwkHuin  HarpeBatenb  /  Aqua  clean  moxet

TemeHri Kbl3apblprblll anemeHTi / Aqua clean
JlyxoBKaHbIH TEK TOMEHTi Kbl3AbIPFbill 3MEMEHTI XYMbIC
icreripi. Ocbl pexumai, erep Cisre Taramabl TOMEHiHEH
(Mbicanbl, >XeMic TOMTbIpfbibl 6ap WbIPbIHALI  YH
OyMbiMaapbiH Micipy) Kbi3ablpbin nicipy KaxeT 6onfaH
Xarganga TaHaaHp!3.
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the cleaning of oven. Youwill find details in the section
Cleaning and maintenance.

ncnonb3oBaTbCA TaKxke npu o4uncTKe AYXOBKW.
|-|0,Elp06HOCTI/I B CBSI3/ C OYUCTKOWN MOXeTe npo4yutaTtb B
rnaee «Yxoau 06CJ'Iy)KI/IBaHMe».

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

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

Tpebyemoe Bpems U TemnepaTypa, HeobxoauMmble Ans
NPUroTOBIEHNs Kaxdoro Buaa Gnoga, MoryT ObiTb
6Gonee TOYHO YCTaHOBMeEHbl B COOTBETCTBUM C Baium
OMbITOM W HaBbIKOM.

AcTbIH 8p TypiH gasipnay YLWiH KaxeTTi, Tanan eTineTiH
yakplT neH TemnepaTypa, CisgiH TaxipubeHis >aHe
[aFabinapbiHbI3Fa CONKEC HEFYPIbIM HaKTbl OPHATbIMbIHA
anagpl.

50 — 70°C - drying

130 -150°C - stewing

150 — 170°C - preservation

180 - 220°C - baking of risen dough
220 - 250°C - meat roasting

50 - 70°C - cyweHue

130 - 150°C - TywweHve

150 - 170°C - cTepunusoBaHue

180 - 220°C - BbINeYKa U3genui u3 Tecta
220 - 250°C - npuroToBreHve msaca

50 - 70°C - kenTipy

130 - 150°C - 6yKTbIpY

150 - 170°C - 3apacbi3gaHablpy

180 - 220°C - kamblpaaH byvibiMaapapl nicipy
220 - 250°C - eTTi gasipnay

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

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

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

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

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

e TOYHble TemnepaTypHble BENUYUHBI HeobBXxoaumo
ucnblTaTe ANs  Kaxgoro Tuna 6Gmog v crnocoba
npurotoBrnexus. [epen BKNagbiBaHWEM MULLEBbIX
NpoAyKTOB, HeobXOAMMO B HEKOTOPbIX —Cryyasx
[YXOBKYy CHavana npefsapuTenbHO noporpetb. Ecnu
Temneparypa ewe HefocTaToYHasi, cBeTUT
curHanbHas namnoyka TepmMocTara. Mpu
[0CTaToO4YHON TemnepaType noracHeT.

e PelweTky, Ha KOTOPOW MNOCTaBneH MPOTUBEHb WK
yTATHULA, 3aCyHyTb Ha CPeAHui canbl, AyXOBKM.
[Bepkn B TeYeHWe neveHus enaTeslbHO He
OTKpbIBaThb, Tak HapyllaeTcs TENMOBOW  PEXUM
[yXOBKW, MNpoAneBaeTcsi Bpems neyeHust u Gniogo
MOXET NOAropeTb.

o [lBepLy AyXOBKM BO BpeMsi BbiMeYKN N0 BO3MOXHOCTM
He oOTkpbiBalTe. YacToe OTKpbiBaHWe [BepLibl
NPMBOAMT K TOMY, YTO HapyllaeTcsi TemrnepaTypHblii
pPexXum AyxXOBKW, NPOANEBAETCs BPEMsi BbINeuku, a
npurotasnmMBaemoe 6040 MOXeT NpUropeTb.

e HakTbl Temnepatypanblk eniiemMaepiH acTblH ap
TYypiHe X8He Aasipnay TaciniHe KaTbICTbl CblHaKTay
Kaxer.

e Taramablk eHiMAepiH pfasiprnay angblHaa, Kenbip
Xaraannapaa AyxoBKaHbl andbiH ana Kpl3fplpy KaxeT.

e Erep Temnepatypachbl XKeTKinikcia 6onca,
TepMoCTaTTbiH Aabbingayblill namnblwack XaHagbl.
XKeTkinikti Temnepatypa 6apbicbiHAa nammbilWackl —
ceHeqi.

e KaHbinTblp Taba Hemece YMpeKk €TiH canfbil
KOWbINFaH TOpAb! GarbiTTaybllUTapAblH  eKiHLWi
OeHreiHe canblHpbI3.

e [laspnay yakbiTbiHO@ ecikwenepi alublnmaraHbl

KkanaHagbl, ce6ebi AyxoBKaHbIH XbINyMblK PeEXUMI
6ysbinaapl, Aasiprnay yakbiTbl y3apajbl, XoHe TaFram
KYMin KeTyi MyMKiH.

FOOD GRILLING

e Grilling with the oven door shut.

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

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

BNOOA HATPUNE

e [punb NPOBOANTCS C 3aKPbITLIMW ABEPKAMU AyXOBKM.

o [lo3uuns pasMeLLeHUs pelleTky 3aBUCUT Ha obLLeM
BECE W BUAE CbIpbsl.

e PeleTky C CblpbeM [AXNA [PUNS MOMECTUM YeM
nosbILLE.

FPUNBAOEr ACTAP

o [punb AyxoBKaHbIH xabblk ecikTepiMeH xyprisineai.

e Topabl opHaTNacTbipy TyFblpbl AasipriaHaTblH acTblH
canmarbl MeH TypiHe KaTbICTbl 6onaapl.

e Epexe petiHoe, rpunbre apHanfaH TOp XXOfFapfbl
[eHreiire opHaTbInybl kepek.

GRILLING MEAT ON A GRID

e Put the prepared food on a grid.

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

rPUNb

. an/II'OTOBJ'IeHHbIe NpOoAYKTbl YNoXute Ha peLLIéTKy
ana rpuns.

. PeLLIéTKy 3acyHbTe B MNasbl Ha BOKOBbIX CTEHKax

rPUNb

o [laspnaHraH eHiMaepai rpunbre apHanfaH TopfFa
carnblHbI3.

o Topabl  AyxoBKaHblH  XaH  kabblpranapbliHaarbl
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turned towards you.

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

LYXOBKM Tak, 4yTobbl Ta YacTb PELUETKU, HA KOTOPOM
pacrosioXeHo MeHbLUE nepemblvek, Bbina Bnepeau.

e [op pelwétky, B Gonee HW3kMe nasbl GOKOBLIX CTEH
WM Ha [AHO [YXOBKW, PEKOMeHOyeM YCTaHOBWUTb
NPOTMBEHb, YTOBLI TyAa MOr cTekaTb obpasyloLuincs
MPU XapKe Xup.

oiibikTapra, GereTTepi a3 opHanackaH TopablH
XakTapbl angbiHOoa GonatbiHOan eTin
OpHanacTbIpbIHbI3.

e TopAablH acTblHa, XaH KabblpFanapbiHblH, HEFYpPrbiM
TeMeH OWblKTapblHa Hemece [yXoBKaHblH TybiHe
Kyblpy GapbicbiHaa navga GonaTtblH Mal afFbin KeTyi
YLLIH KaHbINTbIP Taba opHaTy bl YCbIHAMBI3.

ATTENTION:

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

BHUMAHMUE!

Mpy NpPUroToBNeHMM nUIM Ha rpune AOCTYNHble
YyacTM nnuTbl (ABepua AYXOBKM W T.M.) MoryTt
ype3amepHo HarpeBaTbcsi! He paspewaite petam
HaxoAuTbCA B6nNU3un nnuthbi!

HA3AP AYOAPbIHbI3!

Fpunbae Taram pasipnay 6apbicbiHAa NAUTaHbIH
KornkeTiMAi GenikTepi (AyxoBKaHbIH eciKweci aHe
1.6.) LlekTeH TbiC KbI3bIin KeTyi MymkiH! Bananapra
NNUTaHbIH XaHblHAA 6onyfa pyKcar eTneHi3!

CONTROL OF OVEN YMPABNEHUE 0YXOBKOW 3NEKTPOHObI BAFOAPMAYLbIHBIH
WITH HELP OF DIGITAL PROGRAMMER MPY MOMOLLM 3NEKTPOHHOIO KOMEIMMEH OYXOBKAHbI BACKAPY
NPOrPAMMATOPA
7 8
" i N\
6 A &
1dLs &2

o1 ¢

TIMER sToP
=t +

g &

. Button for sound signal setting up

. Button for setting up of operation duration

. Button for setting up of the operation finishing

. Button for decreasing (-)

. Button for increasing (+)

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

. This symbol is glowing when the oven is in operation

. Symbol - stopwatch

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

OO WNBE

© 00~

1. KHonka HacTpolikn 3BYKOBOroO curHana

2. KHomMka HacTponKku NpoaomKUTENBHOCTM paboThl

3. KHonka HacTponku koHua paboTbl

4. Knonka HacTpouikm (-)

5. KHomnka HacTponku (+)

6. CumBon «ABTO» - ropuT ¢ Hayana HacTponkn Ao
3aBepLUeHUs paboThbl
Cumson «ABTO» - muraert, kak Tonbko pabota
3aKOHYeHa

7. CuMBON ropuT — ecnu ayxoska paboTtaeT

8. CumBon — Tanimep

9. CumBoOn KntoY - 3aMoK - BriokupoBka oT aeTten —
3aropaeTcsi, koraa BkntodeHa 6rokvpoBka

1.0bIGbICTLIK cUrHanapl 6antay Tynmeci

2. XXyMbIC y3aKTbIfblH GanTay Tyrhmeci

3. 2KyMmbICTbIH asikTanybiH 6antay TynmMeci

4. banTay Ty#meci (-)

5. banTay Tyimeci (+)

6. «<ABTO» cumBornbl — 6antayapl 6actaraHHaH 6acTtan
XKYMbICTbI asikTaraHrFa AeWiH XaHbin Typasbl
«ABTO» cumBOMbI — XYMbIC asikTana canbiCbiMeH
KblMbINblKTaROb!

. CMMBON aHbIN Typ — erep AyxoBKa >KyMbIC icTen
Typca

8. CumBon — Tanimep

9. KinT cumBonebl - Kynbin — 6ananapaaH kamanay —

Kamanay KocblnfaHaa xaHagbl

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

OreKTPOHHOM  Nporpammartop-Taimep  npegHasHadeH
ans BbIKIIOYEHUS [lyXOBKM no ncTeYEHUM
npeaBapuTenbHO  3a4aHHOro  nepuoga  BpemeHu.

CocTosiHME BKITIOYEHWUS U BbIKIMIOYEHUS] 3MEKTPOHHOIO
nporpamMmaTtopa CUrHanusupyeTcs 3axuraHmeM cvmBsona
(8 — «kactpionu) nocepeguHe awucnnes. [ducnnen,
n3obpaxatlmii- MHpopMaLMio O  BpPEMEHW, TOPUT
nocTosiHHO. [WTaHWe 3NEeKTPOHHOro nporpamMmMaropa
obecrneyeHo TONbKO U3 CETU, NPU NpeKpaLLeHnn nogayn
3MEKTPO3HEeprum 1 nocnepyoweMm BO30GHOBNEHUN
NUTaHus,, MNporpaMMaTop OCTaéTCs  BbIKMHOYEHHbIM
(muratoT undpsl 0.00 + cumBon 6) n HeobxoaMMo cHoBa
HacTpOUTb TOYHOE BPEMSI.

OnekTpoHabl  Garpapnaywbl-TaiMep  angbiH - ana
GenrineHreH yakblT Ke3eHi ©TKeHHEH KeWiH OyXOBKaHbl
ewlipy ywiH apHanfaH. OnekTpoHapl GaraapnayLbiHbl
KOCY X8He eLipy afgarblHa QUCnnenain optacbiHaarbl
cumBonabl  (8-kacTptonbdep) KaFy apkbifbl  CUrHan
Gepinesi. YakblT Typanbl aknapaTTbl KOPCETETIH aucnnewn
YHeMi xaHbIn Typafbl. AnekTpoHAbl GafaapnayLlubiHbiH,
KOpeK ke3i XenigeH faHa KamTamacbli3 eTinefi, anekTp
aHeprusicblH Gepyai ToKTaTkaH Ke3fe XoHe KeWiHHeH
KopeKk kesi kawTta OepinreH ke3ge, Oargapnaylubl
ewipinreH kyviHge kanagpl (0.00 uudpnapel + 6
CMMBOIbI XKbINbINbIKTANAbI) XaHe O8N YyakbITTbl KanTa
GanTay kepek.

THE BAKING OVEN CAN WORK

REGIMES

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

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

IN TWO

OYXOBKA PABOTAET B ABYX PEXXUMAX

e be3 npuMeHeHVs 3neKTPOHHOro nporpammaropa (B
TakoM cryyae Ha AuUCMnee AOMKEH ropeTb CUMBON
kacTpionu (8) — ecnuM He roput, TO HaxmuTe
OOHOBPEMEHHO Ha KHOMKW 2 1 3, nHave AyxoBka He
pabotaer). Hanble ynpaeneHue nnuTon
BbIMOMHSAETCA NpW NOMOLLM ABYX KHOMOK YrpaBneHust
— TepmocTaTa 1 nepeknioyarens yHKUUA AYXOBKU.

¢ C npvMeHeHMeM 3NeKTPOHHOro nporpammMartopa (ans
ynpaBrneHuss MM cregyeT [encTBOBaTb B HMXKe
ykazaHHOM nopsigke). Temnepatypa W pexum
HacTpauBaloTCsi NPy NMOMOLLW PErynsiTopoB AyXOBKU.

OYXOBKA EKI PEXXMMAE XX¥MbIC ICTEWUAI

e OnekTpoHabl OafgapnaywblHbl  kongaH6anm  (6yn
Xafganda aucnnevige KkacTpronb (8) cuMBONbI XaHyFa
Tuic — erep xaHbaca, oHza 2 xaHe 3 TynmenepiHe Gip
yakblTTa 6acbiHbI3, 6UTKEHi AyXOBKa XXyMbIC icTemMen
Typ). Opi kapai nnuTaHbl Gackapy eki 6Gackapy
TYWMECIHIH — TepMOCTaT XaHe AyXoBKa (PYHKUMACHIH
aybICTbIPbIN-KOCKbILLbIHBIH, KEMeriMeH opblHAanagb!.

o OnekTpoHapl 6araapnaylublHbl KongaHy apkelibl (OHbI
backapy yLWiH TeMeH[e KepCeTinreH TapTinTe apekeT
eTy Kkepek). TemnepaTypa >oHe pexuM [yxoBKa
peTTeyiluTepiHiH kemeriveH banTtanagbl.

SETTING UP OF CORRECT DAY TIME FOR
THE DIGITAL PROGRAMMER

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

HACTPOUKA INNIEKTPOHHOIO
NMPOrPAMMATOPA HA AHEBHOE BPEMA
Mocne nogknioveHust npubopa K 3MEKTpoceT Ha
aucnnee wmwuraet cumeon 0.00. Ha uacax cneagyet
HacTPOUTbL TOYHOE BPEMSI, OAHOBPEMEHHO HaXKaB KHOMKM
2 n 3 (saroputcs 0.00 cumBon 8). KHonkamu 4 n 5
HacTpOUTb Bpems OHS.

OQNEKTPOHAbLI BAFOAPIAYLIbIHbI KYHAI3I
YAKBITKA BAMNTAY

AcnanTbl 3nekTp XeniciHe KOCKaHHaH KewiH aucnnenge
0.00 cuMBOMbI XbIMbINbIKTaRABl. 2 XaHe 3 TylnMenepiH
Gip yakbiTTa 6acbin, caraTtTa fan yakblTThl 6antay kepek
(0.00 xaHapbl cumBon 8). 4 xxoHe 5 TylimenepiMeH KyH
yakbITblH 6anTay kepek.

MANUAL CONTROL OF OVEN OPERATION
When you would use the oven without programming,
then the symbol 6 should not glow. Therefore you have
to check the programmer's clock: at glowing symbol 6
press simultaneously the buttons 2 and 3. The regime
without programmer can be used at vanished symbol 6
only!

PYYHOE YMNMPABJIEHUE ®YHKUUAMU

OYXOBKU

Ecnn XOTuTE MCnonb30BaTh LLyXOBKY 6e3
NporpaMMMpoBaHus, TO He [OMKEH ropeTb cumBon 6.
Moatomy  cnedyeT  Bcerga  NpoBepwUTb  4ackl

nporpamMmMartopa: ecnu ropuTt cumBon 6, To cnegyet
O[HOBPEMEHHO HaxaTb Ha kHoMkn 2 u 3. Kak Tonbko
cvMBON 6 MCHE3HET, MOXHO NONb30BaTbCA AyXOBKON 6e3
nporpamMMmumpoBaHusi!

OYXOBKA ®YHKUUANAPbIH KOJIMEH
BACKAPY

Erep AyxoBkaHbl Gafgapnamanaycbi3 nanganaHfbiHpl3
Kence, oHga 6 cumBonbl xaHbayra Tuic. CoHAbIKTaH
GaraapnaylblHblH - CaFaTblH 9pKallaH Tekcepy Kepek:
erep 6 cMMBOIbI XaHca, oHaa 2 xaHe 3 TynmenepiH 6ip
yakplTTa 0Gacy kepek. 6 CMMBOMbI XOfanbin KeTe
carnblCbIMeH, ZyXOBKaHbI 6afgapnamanaycbia
navpanaHyra 6onagpil!
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The oven operation can be programmed with help of
digital programmer with two methods:

SEMIAUTOMATIC REGIME

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

Mpy NOMOLM 3MEKTPOHHOrO NporpaMmaTtopa MOXHO
nporpamMmupoBaTtb paboTy AyxXOBKU ABYMSi criocobamm:
NONYABTOMATUYECKMU:

- [OyXOoBKa HemefrieHHO paboTaeT M MO UCTEeYEeHUN
3a/1aHHOrO BPEeMEHN aBTOMAaTUYECKU BbIKIOUUTCS
ABTOMATUYECKU

OnekTpoHabl BaraapnayLublHblH KeMeriMeH AyXOBKaHbIH
XKYMBbICbIH €Ki TacinMmeH 6argapnamanayra 6onagbi:
XAPTbIIAM ABTOMATTbI TYPLE:

- AyXOBKa Aepey XyMbIC icTengi xaHe GepinreH yakbIT
©TKEHHEH KeliH aBToMaTTbl Typae eweni

ABTOMATTbI TYPOE

- automatic switching on and off of the oven. - HacTpolka  aBTOMAaTUYeCKOro  BKIMIOYEHWS U || - OyXOBKaHblH aBTOMAaTTbl KOCbIYbIH X8He eLipinyiH
BbIKITIOYEHUS 1YXOBKU GanTtay

SEMIAUTOMATIC REGIME NMONYABTOMATUYECOE XXAPTbIJTAU ABTOMATTbI X¥MbIC ICTEY

You determine the duration of oven operation in this | @®YHKUWOHUPOBAHUE BarpapnamanayablH OCbl TCiniHAEe AYXOBKaHbIH XYMbIC

programming method  (duration of operation). The || Y aanHoro cnocoba nporpammupoBaHus onpepdenuTe | iCTeY YakbiTblH  (y3aKTbifbiH) GenrineHis. bantayabiH

maximal duration is 23 hours and 59 minutes! BpemMsi paboTbl  JyXOBKM (MPOAOMKMTENBHOCTD). GapblHWa MyMkiH GonaTblH ke3eHi — 23 cafaT xaHe 59

MakcumarnbHbI BO3MOXHbBIA Nepuos HacTpomkn - 23
yaca 1 59 MuHyt!

MUHYT!

USE OF SEMIAUTOMATIC REGIME

Example for easier understanding:

The requested duration of operation is 1 hour and 20

minutes (1.20).

The duration setting up:

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

Switch on the oven:

e With the corresponding button set up the chosen
heating method and the temperature of baking.

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

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

- a discontinuous sound signal will sound, this can be
switched off with pressing one of buttons 1, 2 or 3.

e Otherwise the sound signal switches off automatically
after 2 minutes.

- the symbol 8 vanishes
- the symbol 6 will blink.

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

press simultaneously the buttons 2 and 3! The oven

NoPAQOK NMONYABTOMATUYECKOIO

®YHKLUMOHUPOBAHUA

MpuMepbl ANA HarNAAHOCTHU:

MpopomxutensHocTb paboThl - 1 yac 20 MuHyT (1.20).

HacTpoiika NpofomkuTensHoCcT paboThbl:

e Haxartb Ha kHonky 2 (nossutca 0.00, cumson 8) u
HaxkumaTb Ha KHomnky 5, noka He nosisutcs 1.20. B
xofe HacTpoiku G6ynet uaobpaxeH Takke cumson 6.
Yepes 5 ceKyHA Ha aMeKTPOHHOM Aucnree NosiBATCA
TOYHOE Bpemsi, @ CUMBON 6 ropuT.

BkrniounTb AyXOBKY:

e COOTBETCTBYIOLLIEN KHOMKOW HacTpouTb
HarpeBaHWs U TeMnepaTtypy B AyXOBKe.

e [lyxoBka paboTaeT  HeMmocpeACTBEHHO  focne
BKMIOYEHUSI (HA4YMHAEeT neyb); B XoAe BbiNeYKkn ropst
CMMBOIbI 6 1 8.

e [lo ucTeYeHuM 3adaHHOrO nepuoda BpeMEHW — B

cuctemy

AaHHoMm cnydae 4eped 1 yac u 20  MuHYT
- [OyxOBKa aBTOMaTM4eCKu BbIKMIOYUTCA (Bbineyka
3aKoH4YeHa)

- MNPO3BYYUT MPEPLIBUCTBIA aKyCTUYECKUA CurHan,
KOTOPbIA MOXHO BbIKMIOUYUTb, HaXaB Ha KHonky 1, 2
unm 3.

e Yepes 2 MUHYTbI CUrHaN aBToMaTUYeCckn
BbIKMHOYMTCS.
- cuMBOnN 8 ncyesHeT
- MUraeTt cumBon 6.

e BbIknounTb AYXOBKY W HaxaTb OOHOBPEMEHHO Ha

XAPTbITAU ABTOMATTblI TYPOE X¥MbIC

ICTEY TOPTIBI

KepHekinikke apHanfaH mbicanpaap:

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

XKyMbic y3akTbIfblH GanTay:

e 2 TyiiMeciH 6acbiHbi3 (0.00, 8 cumBonbl naipa
6onagbl ) xeHe 1.20 xa3ybl napga GonFaHwa 5
TynmeciH 6acbiHbI3. Bantay GapbicbiHAa 6 cvmBOnbI
na navpa Gonagbl. 5 cekyHATaH KeWiH 3NeKTpOoHAbI
avcnnenae Asn yakslT nanga 6onagbl, an 6 cumBonbl
XaHbIn Typaabl.

[lyxoBKaHbl KOCbIHbI3:

e TuwicTi TyMMeHiH kemeriMeH AyxoBKagafbl Kbl3abIpy
XKYMECiH XoHe TemnepaTypaHbl 6anTaHbI3.

e [lyxoBKa Tikenel KOCbIIFAH COH >KYMbIC icTenai
(nicipyni 6acTtamgbl); nicipy kesiHoe 6 xoHe 8
cMMBONAapbl XaHblIn Typaabl.

e BepinrekH yakbIT Ke3eHi asikTanfaH CoH — 6yn
xafpganga 1 car. 20 MWHYTTaH  KeWiH -
- AyxoBKa aBTOMaTThl TypAe eweai (nicipy askrangbl)
- y34ikneni akycTuKanblK CUrHan LWbiFafbl, oHbl 1,2
Hemece 3 TynmenepiHe Gacbin ewipyre Gonaabl. 2
MWH KeWiH CcurHan aBToOMatTbl TypAae eLwepi.
- 8 CMMBOIbI XOFanbin Keteni;
- 6 CMMBOIbI XbIMbIbIKTaN Typagbl.

o [lyxoBKaHbl OLWIpiHi3 xaHe 2 xaHe 3 TyhimenepiH 6ip
yakbiTTa 6acbiHbi3, 6 cumBonbl ewepni! 6 cumBonbl
elle canbiCbiIMeH, AyxoBka (yHKUMsnapabl KOnMeH
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is ready for manual control

vanishing of symbol 6.

of operation after

KHOMKM 2 u 3, ytobbl norac cumeon 6! Kak Tonbko
CMMBONT 6 MCYe3HeT, [OyxOBKa rotoBa K py4yHOMY
ynpaBnieHno PYHKUUSMU.

6ackapyFra faliblH 6onaapl.

AUTOMATIC REGIME

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

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

ABTOMATUYECKOE ®YHKLUUWOHUPOBAHUE
Y paHHoro crnocoba nporpamMMupoBaHus onpegensiete
BpeMsi paboTbl AYXOBKM (NPOAOIKUTENBHOCTb) W
3aBepLUeHNe (PYHKLMOHMPOBaHKS (KoHel, paboTbl).
MakcumarnbHasi BO3MOXHasi HacTpoiika 1 KoHeL, paboTsl
— 23 yaca u 59 MuHyT (HacTpoWika koHua paboTbl =
Bpemsi AHs + 23 yaca 59 MUHyT).

ABTOMATTbI TYPOE X¥MbIC ICTEY
BarapapnamanayabiH 6yn TaciniHae AyXoBKaHbIH XYMbIC
icTey yakbITblH (y3aKTbIfblH) X8HE >XYMbIC icTeydiH
asKTanyblH (KYMbIC COHpbl) aHblKTaiicbl3. BapblHLa
XKOFapbl bIKTUMan GanTay XaHe >XYMbIC COHbl — 23 caF
59 MUHYT (KyMbIC COHbIH GanTay = 6ip KyH yakbiTbl + 23
caf 59 MUHyT).

REMARK!
The oven would not work automatically when you would

BHAMAHUE!
Ecnu fiyxoBka He GyAeT BKIOYeHa COOTBETCTBYOLLMM

HA3AP AYAAPbIHbI3!
Erep agyxoBka TuWicTi TylMenepMeH KocklnMaraH Gonca,

not switch it on with the corresponding buttons! KHOMKamW, TO oOHa He OygeT pabGotatb B || OHOa On aBTOMATTbl pPeXMMOE JXYMbIC iCTEMEWTIH
aBTOMaTUYECKOM pexume! 6onagabi!

USE OF AUTOMATIC REGIME noPAQOK ABTOMATUYECKOIO | ABTOMATTbI TYPOE X¥MbIC ICTEY TOPTIBI

Example for easier understanding: OYHKUMOHUPOBAHUA KepHekinikke apHanfaH mbican:

The duration of operation is 1 hour and 20 minutes
(1.20), the time of finishing should be at 13.52 (in 24
hour time description, e.g. 01.52 p.m.)

Check, whether the clock is adjusted to accurate day

time.

The duration setting up:

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

The setting up of operation switching off time:

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

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

e The oven will switch automatically on (in our case on

With the corresponding button
the

Mpumep ANA HarNAAHOCTY:

MpogomxutenbHocTb paboTbl — 1 yac 20 MuHyT (1.20),

KoHeL, paboTbl B 13.52.

Y6eanTbCst, YTO Ha Yacax HAaCTPOEHO TOYHOE BpeMs AHS.

HacTpoiika npogomkmMTensHocT paboThbi:

e Haxartb Ha kHonky 2 (nossutcs 0.00 n cumson 8),
HaXuMaTb Ha kHonky 5 go nosiBnenus 1.20 (B xoae
HacCTpOWKM [OOMNONHUTENbHO MNOSBUTCS cumBON 6).
Yepes 5 cekyHA Ha Aucnnee NosiBUTCA BPeMs AHs, a
cumBoOnbl 6 1 8 ropAT.

Hactpoiika koHUa paboTbl:

e HaxaTb Ha KkHonky 3, pdanbwe kHonkamn 4 un 5
HacTpouTb Bpems 13.52 — Bpems, korga AyxoBka
[OMKHa npekpaTuTb paboTty (noseutcs Gnukanee
OKOHYaHWe paboTbl = Bpems AHA + 3afjaHHas
NPOACIKMTENBHOCTb, NoKa He nosiButcs 13.52, koraa
pabota 6yaeT npekpalieHa). Yepes 5 cekyHn nocne
OTNycKaHUsi perynsitopa Ha Avcrnee nosiBUTCA BpeMs
OHA 1 roput cumson 8. Cumeon 8 ucyesHet (onaTb
3aropuTcs, Kak TOMbKO AyxoBka 6yaeT BKMoveHa).

e Binountb AyxoBky. COOTBETCTBYIOLLMMMW KHOMKaMu

HacTpouTb CUCTeMy nogorpeesa U TemnepaTtypy
BbINe4kn
. ,Elyxoska aBTOMaTU4YeCKNU BKIMHOYUTCA (B AaHHOM

cnydyae — B 12.32) (Hayano Bbineyku), pabotaet Ha
npoTsbkeHnn 1 yaca M 20 MWHYT M BBIKMIOYUTCA B

XKymbic icTey y3akTbifbl — 1 car. 20 MuHyT (1.20), XymbIC

asFbl - 13.52.

CaraTTa KyHHiH 48N yakbiTbl KOWbINFaHbIHA KO3 XeTKi3y

Kepex.

XKyMbic y3akTbIfblH GanTay:

e 2 TyiMeciH GacbiHbI3 (0.00 xaHe 8 cumBonbl naaa
6onagpl), 1.20 xasybl naiga 6GonfaHFa aeitiH 5
TynMeciH 6acbiHpI3 (6anTay 6apbicbiHAa KocbiMa 6
cuMBOSbI Nanpa 6onaabl). 5 cek keriH aucnnenae KyH
yakbITbl naviga 6onagpl, an 6 xaHe 8 cumBongapbl
aHbIn Typagbl.

e JXKymbIC COHbIH GanTay: 3 TyhMeciH 6acbiHbI3, opi
kapan 4 >xoHe 5 TyhimenepimeH 13.52 yakbITbiH
KOWbIHbI3 — Oy AyXOBKa XYMbIC iCTeYiH ToKTaTyFa Tuic
YaKbIT (KYMbICTbIH €H >XakblH apafa askTanybl naga
6onaapl = KyH yakbITbl + Tancbipbic 6epinreH y3akTblk,
13.52 naipa 6GonfaHwa >KyMbIC TOKTamaWapl).
PeTtTeyiwwTi xibepreH coH 5 cek keliH gucnnenge KyH
yakbITbl Naga 6onaapl eHe 8 cCUMBOMbI XaHadbl. 8
CMMBOJIbI XKOFarnbin KeTedi (AyXoBKa KOCbINFaH ke3ae
KawTa xaHagpl).

e [lyxoBKaHbl KOCbIHbI3. TWICTi TyhimenepmeH nicipy
TemnepaTypacblH XaHe KbI3abIpY XyieciH 6anTaHbI3.

e [lyxoBKka aBTOMaTThl TYpAE KOocbinaabl (6yn xafganga
— 12.32-pe) (nicipyaiH 6actanysl), 1 car 20 MuH Goibl
XyMmbIC icTenpi kaHe 13.52-ge ewepi. Xymbic
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12.32 hour) (the beginning of baking), it will work for 1
hour and 20 minutes and on 13.52 hour it will
switched off. The symbol 8 will be glowing during the
operation.

After switching off of oven:

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

- the symbol 8 vanishes
- the symbol 6 will blink.

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

13.52. B xoge paboTbl roput cumeon 8.

Kak Tonbko AyxoBKa BbIKITOUYATCS:

e MPO3BYYMT NPEPBLIBUCTbIV 3BYKOBOW CUrHar, KOTOPbI
MOXXHO BbIKIOYNTb, HAaXaB Ha KHomMky 1, 2 unu 3.
Yepes 2 MUHYTbI 3BYKOBOW CUrHan aBToMaTnyecku
BbIKMHOYMTCS.

- cuMBOn 8 ncyesHeT
- MUraeT cumBon 6.

e BbIkNOUATb AYXOBKY W OOHOBPEMEHHO HaXaTb Ha
KHOMKM 2 1 3, 4yTobObl Mcye3 cumBon 6! Kak Tonbko
cMMBON 6 MCYe3HeT, [yxoBka roToBa K py4yHOMY
ynpaeneHuio eé paboTtoi!

6apbicbiHAa 8 CUMBONbI XaHagbl.

[yxoBka eLue canbICbIMEH:

- y3pikneni AplGbICTBIK CUrHan LWbiFagbl, OHbl 1,2
Hemece 3 TymmeciH Gacbin ewipyre 6onagbl. 2 MUH
KeWiH AplBbICTBIK CUrHan aBTomMaTTbl Typae ewesi.

- 8 CUMBOnbI XOFanbIn keTedi

- 6 CMMBOIbI XbIMbINbIKTaN Typagbl.

o [lyxoBKaHbl OLWIPiHi3 xaHe 2 xaHe 3 TyimenepiH Gip
yakplTTa 6acbiHbl3, 6 cumBonbl eweni! 6 cumBoOnbI
elle canbiCbiMeH, AyxoBka dyHKUMAnapabl KONMeH
6ackapyra faliblH 6onaapl.

STOPWATCH

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

TAUMEP
Eweé opHon yHKUMEn 3neKTpoHHOro nporpaMmmaropa

aBnseTcs  (pyHKuMs  Tammepa,  KOTOPYH  MOXHO
aKTMBMpoOBaTb, HaxaB Ha kHonky 1. Ha pwucnnee
n3obpasutcs 0.00. KHonkamu 4 wn 5 Hactpoum

Heobxoanmoe Bpems. Ha gucnnee 3aroputcsa cumeon 7.
Bpewms, HacTpoeHHoe Tanmepom, MOXHO
KOHTPONMUpoBaTb, HaXumasi Ha kHomky 1. Mo ncteveHun
33[aHHOr0 BpEMEHV MPO3BYYUT 3BYKOBOW CUrHan.
3BYKOBOW CUrHam MOXHO BbIKIOUUTb, HaXaB Ha KHOMKY
1,2 unn 3.

TAUMEP

OnekTpoHabl 6GargapnamallbiHbiH Tafbl Aa 6ip
YHKUMSIChI TaiMep yHKUMsichl 6onbin Tabbinaabl, OHbI
1 TyrimeciH 6ackin 6enceHpeHaipyre 6onagsbl.
Oucnnenge 0.00. GeiiHeneHeai. 4 xaHe 5 TyiiMenepimeH
KaXKeTTi yakbITTbl KOSIMbI3. [lucnneige 7 cuMBonbl
xaHagbl. Taimep GantaraH yakbITThl 1 TyiiMeciH 6acy
apkbinbl 6akpinayra 6onagbl. TancbipbiiFaH yakslT
asikTanfaH CoH AblObICTbIK curHan ectinegi. AbliObICTbIK
curHangbl 1,2 Hemece 3 TyWMeciH 6acy apkbinbl eLipyre
Gonagbl.

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

NMPUMEYAHUE
Bbinonuus no6oe uameHeHve, nopgoxaute 5 cekyHa,
KOTOpble HeOBGX0ANMbI AMsi 3aNUCK M3MEHEHWSI B MAMSITh

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

CHILD LOCK

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

The display shows symbol keys.

BE3OMNACHOCTb L'I,ETEVI

BknioueHve / BblknoyeHne GrokMpoBKM OT  feTei
BbIMOMHATL ANUTENbHbIE TONYOK 5.

Ha aucnnee oTobpaxaeTcsi CUMBOM Kntoya.

BANANAPAObLIH KAYINCI3AIri

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

Owvcnnenge KinT cuMBonbl 6eHeneHeai.

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

BriokvpoBka oT AeTel MoXeT BbiTb MCMONb30BaH B ABYX
pexumax:_

PYYHOMU - BbIKJ1 QYXOBKA

BrnokmpoBka OT pAeTeit npepoTBpallaeT  cnydaiHoe
BKITHOYEHWE U3 lyXOBKM.

BananappaH kamanay eki pexwmae nanganaHbinybl
MYMKiH:

KOJIMEH — YXOBKAHbI ©LUIPY

BananappaH kamanay OyxoBKaHbIH Ke3[eCoK KOCbInbImn
KeTyiH 6onapipmangbl.

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

NMPUMEYAHUE
B aTtom pexume, OnokvpoBka OT
aKTMBMPOBaHa, OHa NoracHeT.

neten  Obina

ECKEPTY

Byn pexumae 6ananappaH
GenceHpeHaipinreH, on eweai.

Kamanay
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AUTOMATIC - TURNED OVEN
Child safety is used to prevent unwanted change of set
values (set the cooking time).

ABTOMATUYECKWUU - OYXOBKA PABOTAET
BesonacHocTb neten ncnonb3yeTcs, YTOObI
npefoTBPaTUTL HeXenaTenbHble U3MEHEeHUs 3aJaHHbIX
3Ha4YeHWI (yCTaHOBKWM BPEMEHMW NPUrOTOBIIEHUS).

ABTOMATTbI TYPOE - AYXOBKA X¥MbIC
ICTEWNAI

Bepinren maHaepai kanaycbi3 e3reptygi 6ongbipmac
YLWiH G6ananapablH  Kayincisairi nanganaHbinagpl
(manblHgay yakbITbiH 6enriney).

MAINTENANCE AND CLEANING OF THE
COOKER

YXOA3A NIUTON

MIUTAHbIH KYTIMI

Keep to the following principles while cleaning or

maintaining the range:

e Set all knobs in off position.

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

* Wait until the range is cool.

B uensx 6e3onacHocTu nepea npoBeAeHMEM yxopaa

BbINOSIHUTE crneayollee:

e BCE PYYKM MEepeKIoyaTens 3neKTPOKOHMOPKU, PydKu
nepeknoyaTens QyHKUMA OyXOBKM W TepmocTaTta
yctaHoBuTe B nonoxenue “BbIKNTKOYEHO”;

e OTCOEAMHUTE MANUTY OT NIMHUK SNEKTPOCETU;

® OAOXAMTE, NOKa NIMTa OCThbIHET.

Kayincisaik makcaTbiHAa KyTiM XKypridy anabiHAaa
MbIHanapAbl opbIHAAHbI3:

e 3reKTPKOH(MOPKA  aybICTbIPbIN  KOCKbILUTAPbIHbIK,
Gapnblk  TyTkanapbiH, [yXoBka MeH TepmocTaTt
yHKUMNapbI aybICTbIpbIN KOCKbILUTapbIHbIH

TyTKanapbiH «COHAIPINTEH» kannbiHa opHaTbIHbI3.
e MNUTaHbI SNEKTPXENIAEH aXblpaTbIHbI3;
e MNWTa CyblFaHLIA KyTe TYPbIHbI3.

COOKING PLATE

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

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

OYUCTKA BHELLUHEN NOBEPXHOCTHU
[oBepxHOCTb MAWTBI OouyuULaTe NpU MOMOLLU MOKPOW
TPANKX UMK ry6KNM C NOBEPXHOCTHO-aKTUBHBIM MOIOLLMM
cpeAcTBOM. 3aTeM BbITPUTE HAcyxo.

XKupHble nATHa  ycTpaHuTe  TENMOW  BOAOW  CO
cneumanbHbIM YUCTALWMUM CPEACTBOM ANS aManu.
Hukorga He nonb3yitech abpasvBHbIMKM CpeacTBamMu,
KOTOpble paspyLlaloT MOBEPXHOCTb 3Manu W Apyrux
NPYMEHEHHbIX MaTepuarnos.

CbIPTKbl BETIH TA3AJIAY

MnutaubiH ~ GeTiH  cynbl  WybepekneH  Hemece
GeTTik-6enceHai xyy Kypanbl 6ap biCKbILLNEH Ta3anaHbl3.
CopaH KeWiH KypraTbIn CypTiHi3.

Mannbl  paktapabl  9Manbfa  apHanfFaH  apHavibl
TasapTKbILL Kypasbl KOCbINFaH XbiNbl CYMeH KeTipiHi3.
EwkawaH amanb 6eTiH Gy3aTtbiH abpa3vBTi KypanaapbiH
KongaH6aHbI3.

LIGHT IMPURITIES

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

HEBONbLUOE 3ArPA3HEHUE

yCTpaHuTe BRaxHoW Tpsankoh. OcTaTkn MotoLiero
cpeacTsa CMOWTE XONOAHOW BOAON, a BCIO NOBEPXHOCTb
naHenu TwaTensHo BbiTpuTe. Cneabl, o6pa3oBaBLLMecs
OT nepeKuneBLUeit XNAKOCTW, MOXHO YCTPaHWUTb YKCYyCOM
MM IMMOHOM.

LUAFbIH KIPFIEHYAI

binfan wybepekneH KeTipiHi3. Kyfbll KypanbiHbIH
KanablkTapblH CyblK CYMeH XybIHbI3, an naHeniHiH 6ykin
6eTiH MyKMSIT CypTiHi3. KaiHan KeTkeH CyMblKTbIKTaH
TyblHOa@faH i3gepadi  Ccipke Cybl Hemece IMMOHMEH
KeTipyre 6onagpl.

HARD IMPURITIES
Remove with help of concentraded cleaning detergent
which should be spred on the hob. Remove singed

CUNbHOE 3ArPA3HEHUE

YCTpaHUTE YUCTALMM CPEACTBOM, KOTOPOE  HYXHO
HaHECTU Ha naHenb W pacTepeTb, He pas3baBnss ero.

KATTbI KIPJIEHYAI

MaHenbre aryfa 6GonaTblH Tasanarbill KypalbIMeH
)KOHE OHbl apanacTtblpMal bICbiM KeTipiHi3. TamakTblH
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pieces by scraper and let detergent working for a few
minutes. Than clean carefuly with cold water and dry out
surface. Cleaning detergent can be agresive during next
operation.

MpuneyéHHble ocTaTky MWLM YCTPaHWTE C MOMOLLbIO
ckpebka. Yepe3 HekoTOpoe BpeMsi CMOWTe CpeacTBO
XONoAHOMW BOAOW W BbITPUTE Hacyxo. [TOMHUTE, 4TO
CPEefCTBO, KOTOPOE OCTAHETCSI HECUMLLIEHHBIM C MaHenu,
MOXeT ObiTb NpW AanbHellem HarpeBe XUMUYECKM
arpeccuBHbIM.

KyRin KanfaH KangblkTapblH KbIpFblll KOMEriMeH KeTipiHi3.
Bipas yaKkbITTaH KeiliH Kypandbl CyblK CyMEH Xybir
TacTtan, KypfaTbin CypTiHi3. [aHenbgeH TasapTbinman
KanfFaH Kypan ofaH KeWiH Je Kpi3ablpy OapbicbiHAa
Xumusnblk 6enceHai 6onybl MyMKiH.

SUGGAR IMPURITIES (JAM, JELLY...)

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

3ArPA3HEHUA OT CAXAPA, MAPMEJAOA,
BAPEHbA, XXEJIE, COKA U T.N.

HY)XHO YCTPaHUTb C TOpsiYeld MaHenu cpasy xe,
cneuvanbHbIM  CKpebkoM, 4YTOGbl He  npou3sowna
XMMmuyeckasi peakuus. [locne oxnaxaeHus naHenu
oyncTuTe e€ obbl4HbIM CNOCOBOM.

KAHT, TOCAIN, MAPMENAL, CUIKNE,
WbIPbIH XOHE TAFbl BACKANAPbIHAH
KIPNIEHY I

blcTblk NaHenbaeH, XMMuUANbIK peakuus 6onmaybl yLUiH
apHaibl KbipfblluneH GipaeH keTipy kepek. MaHenbaid
CyblfaHblHaH KeliH OHbl KasbiNTbl TOCITIMEH TasanaHbl3

METAL GLISTENNING SPOTS

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

METANJNIMYECKUE BNIECTALWIUE NATHA
BO3HMKAOT OT TPEHWS MO MaHenu AHa anoMUHUEBOW
KacTptoniv ~ MAM  OT  MPUMEHEHWUs  HEenpuroaHoro
4YNCTALLEro CpeAcTBa. YCTpaHATCA NsSTHa nocne
OUMCTKM NaHENMN HECKONbKO pa3 06blYHbIM CNOCO6OM.

METAINN XbINTbIPAFAH OAKTAPDI

MaHenb 6GeTiHe KanaWbl kacTplomiHiH Tybi yiikenyiHeH
Hemece )apamcbl3 TasanarblLl KypanbiH
nanganadfaHHaH — TyblHOanabl.  [aktap — naHenbgi
KanbINTbl TOCINMEH Ta3anaraHHaH KeWiH keTipineai.

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

MW3MEHEHUE LUBETA HA BAPO4YHOU
NAHENAN
Bbl3BAHO, B OCHOBHOM, BOBPEMSI HEYCTPaHEHHbIMM,

NpUNeYéHHbIMM  ocTaTkaMu nuwmn. 3ITO sIBNEHWe He
BNMSeT Ha PYHKUMIO BapOYHOW NaHenu W He Bbl3BaHO
M3MEHeHUsIMW B MaTepuarne.

NICIPY NAHENIHAET TYCTIH ©3rEPYI
HerisiHeH, gep kesiHae KeTipinmereH, TamakTblH KyWreH
KanabikTapbiMeH TyblHAaiapl. Byn  kybbinbic  nicipy
naHeniHiH ~ pyHKUMACbIHA  acepiH  Turi3benai  xoHe
mMaTtepuaniarbl e3repictepMmeH TyblHAamaraH.

OVEN

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

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

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

OYUCTKA OYXOBKU

e YBMaxHUTE MOBEPXHOCTb CTEHOK AYXOBKW BOAOW C
CMHTETUYECKUM MOBEPXHOCTHO-aKTUBHBIM ~ MOMOLLUM
CpPeACTBOM WNKM HaHeCcUTe Ha HUX creuunanbHoe
MoOIoLLee CPeacTBO, NpefHa3HayYeHHoe ANs OYUCTKU
amarnu, u, Nonb3yscb LWETKOW U TPSAMNKON, oUnCTUTE.

e Ouunwass [yxoBKy, He yaanaWTe npuneyvyéHHble
OCTaTKN MWLM NPV MOMOLLM OCTPbIX METanIMyeckmx
npeameTos.

e Hukorga He wucnonb3ynTe abpasuBHble 4YWCTSALLME
cpencTea, KOTOPbIMU MOXHO noBpeanTb
3ManMpoBaHHYo MOBEPXHOCTb.

e [lpuHagnexHocTn AyxoBKW (PeléTky, NpPOTUBEHb W
T.n.) BbIMONTE rybkow c CUHTETUYECKUM
NOBEPXHOCTHO-aKTVBHbIM MOIOLLMM CPEACTBOM WU
1Cnonb3yTe MOEYHYIO MalUWHY AN NOCyabl.

OYXOBKAHbI TA3AIAY

e [lyxoBka KabOblpranapblHblH —6GeTiH
GeTTik-6enceHai  KyFbil  Kypangapbl
AbIMKbINAATbIHBI3 ~ HEMece  onapfa  [yXOBKaHbl
Tazanayra apHanfaH apHavbl OKYFbIW  KypanbiH
KYMbIHBI3 [a, LieTka Hemece Llybepek KongaHa
OTbIPbIN Ta3anaHbl3.

e [lyxoBKaHbl Ta3apTa OTbIpbIN, Kyiin KanfaH Taram
KanablKTapblH YLUKIP MeTann 3aTtTapbiMeH KeTipMeH3.

e EwkawaH amanbaaHfaH 6OeTiH Oy3aTbiH abpasuBri
TasapTKbILW KypanjapbiH KongaH6aHbi3

o [lyxoBKaHbIH Kepek-apaKTapbiH (TOp, kaHbINTbIp Taba
xoHe T.6.) cuHTeTukanblk 6eTTik-6enceHai Kyfbiw
Kypangapbl 6ap bICKbILLMEH XYblHbI3 HEMECEe biabIC
XKYFbILL MALUMHACHIH NaiaanaHbIHpI3.

CUHTETUKanbIK
6ap cymeH
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The oven may be cleaned in a traditional mode (using
ovencleaners and sprays).The following procedure is
recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position B
Set thetemperature control button of the cold oven to
50°C. Pour 0,4 lof water into the baking pan and insert it
into the bottom gridlead. After thirty minutes the food

Aqua clean

Pyuky Bybopa pexvma paboTbl AyXOBK/A YCTAHOBUTE B
nonoxexue . YcTaHOoBUTE pydKy ANa perynauum
Temnepatypbl Ha 50° C. B npotuBeHb 3aneite 0,4 nutpa
BOAbl M MOMECTUTE  MNPOTUBEHb B HIDKHIOW
HanpaBnsiowylo  AyxoBku. [locne Tpuauate MUHYT

[yxoBKa XYMbICbIHbIH PEXUMIH TaHgay TyTKacblH
KannbliHa OpHaTbiHbI3. TemnepaTypa peTTeyre apHanfaH
TyTKaHbl 50° C-fa KoWblHbI3. KaHbinTblp TabacbiHa 0,4
TP Cy KyMbIHBI3 [a, KaHbINThIp TabGaHbl OyXOBKaHbIH
TeMeHri  GafblTTayblllblHA  OpHaNacTbipblHbI3.  OTbI3
MUHYTTaH KeliH AyxoBka amaniHaeri acTbiH, kangblKTapbl

residues upon the enamelcoating are softened, and may OCTaTKA ML Hav omanm EWXOBKM CMArYaTCA U MOKHO WX | xymcapapbl, onapael  binFan  LyGepekneH  cypTin
. . . . ’ CTepeTb BNaXXHOU TPAMKOW. TacTtayfa 6onapasbl.

be easily wiped off with a moistcloth.
CHANGE OF AN OVEN LAMP 3AMEHA JTAMMNOYKUN OCBELLEHUA | OYXOBKAFA XXAPbIK TYCIPY
e Set all the control knobs to "off" and disconnect the | JYXOBKWU NAMNbIWANAPBLIH AYbICTbIPY

range from the mains Mpn 3ameHe namnoyku pekomeHayem cobniogath || lamMnbiwanbl — aybicThipy — GapbicbiHga  MbiHa  TopTinTi
e Unscrew the lamp glass cover in the oven by turning || cnegytowwmii nopsigok: YCTaHyAbl yCblHaMbI3:

left o MPOKOHTPONMPYiATE, uYTOBbI BCe pyd4kM Ha naHenu | ® 6Gackapy naxeniHaeri 6apnbik TyTKanapsl
¢ Unscrew the faulty bulb yrpaeneHnsi GbiNW  yCTaHOBMEHbl B MOSIOXEHWe «COHAIPIIEH» kannbeiHa OpHaTbIFaHbIH
e Putand screw a new bulb in “BbIKITKOYEHO”, KafafanaHbl3,
e Mount the bulb glass cover. e BLIKMIOYATE [MaBHbIN  BLIKMIOYATENb HA NUHWW | ® MIUTaFa SNEKTPIHEPrusAChIH XeTkidy xeniciHaeri 6ac

noABOAA 3MEKTPOIHEPTUN K NuTe,
e CHVMMUTE NnadoH C NIamMMoYKy, BbIKPYTUB €ro BMNeBO,
o BbLIKpYTUTE AeEKTHYIO NAaMNOYKy U BKPYTUTE HOBYIO,
e HapeHbTe NnadoH Ha Namnoyky, BKPYTUB €ro Brpaso,
BKITIOYMTE FMaBHbIN BbIKMOYATENb.

CeHAIpriLTi eLUipiHi3,

e namnblllaHbl  cornfa
anblHpI3,

e akaynbl NnamnblwacklH Gypan anbiHbI3 Aa, XaHacblH
carnblHbI3;

e nnadoHabl oHFa Gypan, namnbiwara KurisiHia, 6ac
COHAIpPriLUTI iCKe KOCbIHbI3.

6ypan, nnadoHabl  wewin

NOTE

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

1. Glass cover

2. Lamp

3. Sleeve

4. Oven rear wall

[lns ocBeLLeHUs AyXOBKM NpUMeHsieTcs namna
T 300°, E14, 230/240 B, 25 BT.

1. MnadoH

2. Namna

3. MaTpoH

4. 3agHsas cTeHKa AyX0BKM

ECKEPTINE

[lyxoBkara xapblk Tycipy ywiH T 300°, E14, 230/240 B,

25 BT namnblllackl kongaHbinaabl.
1. MnadoH

2. lamnbiwa

3. NaTpoH

4. [lyxoBkaHblH apTKbl kabblpFacel
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OVEN
Procedure for cleaning of internal glass door.

OYUCTKA OYXOBKU

Kak o4UCTUTb BHYTPEHHME CTEKNO ABEPb AYXOBKU.
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OYXOBKAHbI TA3AIAY
AYyXOBKa €CiKWeCiHIH iWKi LWbIHbICbIH Kkanaw Tasanay
KEepex.




CLAIMS

PEKJIAMALIUA

PEKITAMALIUA

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

B cnyyae BO3HUKHOBEHMWSI B NEpUOA rapaHTUIAHOTO Cpoka
HeucnpaBHOCTEl, He YCTpaHsNTe UX CaMOCTOATENBHO, a
coobwnTe O HWMX B MarasuH, B KOTOopom Bbl nnuty
npuobpenu, WM B YNONHOMOYEHHYID CEPBUCHYIO
opraHv3aumio, kotTopasi BBena eé€ B akcnnyatauuio. MNpu
3TOM 00si3aTenbHO NpeabsiBuTe ,[apaHTUIHBIA TanoH",
3anosIHEHHbIN Hagnexatwum obpasom. Bes
LJapaHTuiiHoro TanoHa“ peknamaums 3aBOIOM-
M3roTOBUTENEM HE NPUHMMAETCS.

Keningik mepsimi keseHiHOe akaynblkTap TyblHAaFaH
Xarganga onapabl ©3 6eTiHi36eH xxoriMaHbI3, on Typarnbl
Ci3 nnutaHbl caTbiN anfaH [OykeHre Hemece OHbl
nanganaHyfa KOCKaH YaKineTTi CepBUCTIK yWbIMblHA
xabapnaHbi3. Ocbl opaiga, TUICTi Typae TONTbipbinFaH
«Keningik  TanoHbIH»  MIHOETTI TypAe  KepCeTiHi3.
«Keningik TanoHbIHCbI3» peknamaums
3aybIT-a3ipneyLwwimMeH kabbingaHbanabi.

METHODS OF UTILISATION AND
LIQUIDATION OF PACKAGES

CMocCOBbl UCNOJIb3OBAHUA U
JIMKBUOALMUN TAPbI

bIAbICTAPALI NAWOANAHY XOHE
XOI0 TOCUIAEPI

Collection of packages at collecting places in your
locality guarantees their recycling.

Corrugated board, wrapping paper

- sale to the collecting places

- in garbage containers for collection paper

Wooden parts

- other utilisation

- to the municipality destined place for refuse dumping
Wrapping foil and bags

- in garbage containers for plastic plastic parts

FodbprpoBaHHsbIii kKapToH, 06épToyHas Gymara

- pofaxa B yTUIbCbIPbE,

- B OTXOfbl MaKkynaTypbl

[epeBsiHHbIE NOACTaBKN

- B CrieumarnbHble KOHTENHEPBI,

- MIHOE UCMONb3oBaHKe

MonuaTuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTEHepbl ANS NnacTmacchbl

['ocbprpneHreH kapToH, opayblLl KafFasbl

- ecKi-KyCKbl LIMKi3aTka caTy,

- MakynaTypa kangblkrapblHa.

Araw TipeyiwTtepi

- apHaWibl KOHTeiHepnepre,

- backa ga naiiganaHyra.

MonuaTtuneH nakeTTepi, NnacTMacca TeTikTepi
- NnacTMaccara apHanfaH KoHTelHepnepre

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

NUKBUOALNUA NMIUTLI NMOCTIE
OKOHYAHUA CPOKA CI1YXbBbI

KbISBMET ETY MEP3IMI AAKTANFAHHAH
KEMIH NIUTAHbI XXOIO

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

This appliance is marked in accordance with Directive
2012/19/EU on waste electrical and electronic equipment
- WEEE.

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

HaHHbIi  npubop MapkupoBaH B COOTBETCTBUU C
EBponeiickon [inpektuson 2012/19/EU o6 obpalueHun ¢
BbilleAWMUMN U3 YNoTpebneHust aneKkTpuyeckumun 1
ANEeKTPOHHbIMU  u3genusmu  (waste  electrical and
elecronic equipment - WEEE).

[aHHow [OnpeKkTMBON yCTaHOBMNEH eAuHbIA eBPOnenckuin
(EVU) noaxon k Ncnonb30BaHuni0 BTOPUYHBIX PECYPCOB.

Ocbl acnan nanganaHydaH LWblKkaH 3nekTp >KaHe
ANeKTPOHAbIK  OyibiMaapbl  Gap  yHOoey  Typanbl
2012/19/EU  Eyponanblk  [dupekTuBacbiHa  Calikec
TaHbanaHfaH (waste electrical and elecronic equipment -
WEEE).

Ocbl [vpekTnBamer kanTanama pecypcTapbIH
nanpanaHyra OipbiHFan eyponanblk  (EU) TYpFbI
OpHaTbINFaH.
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INSTALLATION
INSTRUCTIONS AND SETTINGS

PYKOBOACTBO NO MOHTAXY U
TEXHUYECKOMY OBCIJTYKUBAHUIO

XUHAKTAY XXOHE TEXHUKAJIIbIK
KbISMET KOPCETY X©HIHAET
K¥PAIbI

CONNECTION OF THE RANGE TO THE
ELECTRIC MAINS

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

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

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

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

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

YcTaHoBKY HeobGXOAMMO NPOBECTU  COOTBETCTBEHHO
OYWCTBUTEMbHBIM ~ HOpMaTMBaM M TpeGoBaHUAM.
YcTaHoBKy nnuThl [OrKeH npoBOAUTb
KBaNUMUUMPOBaHHBLIN  NEepcoHan., KOTOPbIN  OOSMKEH
YyCTaHOBUTb NNUTY Tak. u4ToObl BapoyHas nnuTa
Haxoaunacb B ropV30oHTanbHOM NONOXEHWM,
MOAKIIOYATL K Tra30BOM U  3NEKTPUYECKOW CetTun WU
NepekoHTponMpoBaTth  (PyHKUMM. YCTaHOBKa  NMUTbI
nomkHa 6biTb noaTBepXaeHa B FapaHTUAHOM nUcbMe.

B noctosiHHOM pacnpegenutene nepes nauMTon AOMKHO
ObiTb ycTaHOBNEHO o6opyaoBaHWe ANs OTKIYEHUs
NAUTbl OT 3N.CETW, FAE PacCTOsiHUE pa3bedUHEHHbIX
KOHTaKTOB BCEX MomniocoB MuH. 3MM. PekomeHayemoe
NOAKIIYEHE NMUTBI - TpexdasoBoe C MOMOLLbIO
CEeTeBOro NpoBOAHMKA TUN

HO5RR-F5G-1,5 (paHbwe CGLG 5Cx1,5), KoHLUpI
KoToporo o6paboTaTb COOTBETCTBEHHO PUCYHKA.
KoHupbl npoBogHWKOB Heobxoaumo  3adukcupoBaTb

NpOTUB PacTpenku 3anpecoBaHHbIMKU OKOHYaHWUsMKU. Ons
0[1HOHaA30BOro MOAKIMIOYEHVSI UCTIONb30BaTb NUTaIOLLMIA
kabenb TN  HO5RR-F3G-4 (paHbwe GGLG 3Cx4),
KOHLIbl MPOBOAHWKOB 3adhUKCUMpOBaTb COOTBETCTBEHHO
puc.5. locne ykpenneHWs KOLOB MPOBOAHWKOB MNOA
ronoBku GONTOB B KNEeMMHWKE, BIOXWUTb kabenb B
KOpOBKY  KneMMHUKa n obecneuntb  NpoTMB
BblAepruBaHnsa knuncow (puc.5). HakoHel 3akpbiTb
KPbILLKY KOPOGKU KIeMMHMKa.

YcTaHoBKa nNnuThl fomkHa ObiTb MoATBEpXAEHa B
[apaHTuiHOM nNucbMe.

OpHaTyabl KonaaHbiCTarbl HOpManap MeH epexenepre
COIKEC XYPridy Kepek Kepek.

MnuTaHbl opHaTyAbl GinikTi nepcoHan xypridyi kepek, on
NAUTaHbl OHbIH MiCipy NNMTacbl KenaeHeH KanbinTta
TypaTbiHAaN eTin OpHaTbIM, ras >XaHe JNeKTp XeniciHe
Kocybl kepek, [nuTaHbl opHaTy Keningik xaTbiHAa
pacTtanybl Kepek.

MnuTaHbiH angbliHOaFbl TypakTbl TapaTKbllTa NAUTaHbl
an.keniciHeH axblpaTyFa apHarnFaH xabablk OpHaTbIybI
Kepek, oHAarbl Gaprblk MNOMKCTEPIHIH axblpaTbinFaH
TyWicynepiHiH apakawbIKTbifbl min. 3MM. [nuTaHbIH
YCbIHbINATbIH  iCke  KOCybl — YLITapblH CcypeTTe
KkepceTinreHaen eHaey kaxer HO5RR-F5G-1,5 (6ypbiH

CGLG 5Cx1,5) vynrigeri >kanfama LUHYPbl apKbinbl
ywidaszansik.
OTKI3rilTepiHiH  ylWTapblH  ©HOeY XK8He KaxanyblH

Gonabipmay yuwiH Gekity kaxeT. Bip dasanblk icke Kocy
ywiH HO5RR-F3G-4 (bypblH GGLG 3Cx4) ynricingeri
XanfFama LWHypblH nanganaHy KaxeT, ©OTKi3riluTepiHiH
yliTapblH 5-cypeTTe kepceTinreHaen, 6ekiTy Kepek.
OTkisriwTep ywTapbliH 6ekiTkeHHEH keliH kabenbai
KNeMMHUK KopabbiHa Tecen 6ekiTy kaxeT (5-cyper).
CoHbIHAA, KNEMMHWK KopabblHbIH KaknarblH xabblHbI3.

MnutaHel opHaTy Keningik TanoHbliHAa pactanybl Kepek.

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

Mnuta gomkHa ObiTb yCTaHOBMEHa W MOAKMIOYEHa B
COOTBETCTBUM C HOPMaMu 1 NpaBunamu, AeicTByOWLUMM
B cTpaHe MNokynatens.

MoaknioyeHne, MOHTaX M BBOA MMWTbI B 3KCMnyaTaumio

OOMKHbI  ObiTb  BbIMOMHEHbI  KBANMMUUMPOBAHHbLIM
crneunanmcTom YNONTHOMOYEHHON CepBUCHOMN
opraHusauum.

Mnuta Catbin  anywbliHbIH -~ eniHaAe  KongaHbiCTaFbl
HOpManap MeH epexenepre COWKeC OpPHaTbiNybl XaHe
icke KOCbInybl Kepek.

MnuTaHbl icke KOCy, XUHAKTay XoHe nanganaHyfra eHrisy
YaKineTTi CepBUCTIK yibIMbIHbIH, BinikTi MamaHgapbiMeH
opblHAanybl Kepek.
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For the range connection we advise using a connecting
cable:

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

- Cu 5 x 1.5 mm? as minimum - for three-phase
connection (circuit breaker 3x16A)

[na noaknoYyeHusa NnuTbl pekoMeHAyem MCrnonb3oBaTb
nuTaLwmin kabens :

- MUH. CU 3 X 4 MM - Ans ogHoa3oBOro NOAKMYEeHNs
(npepoxpanutens 35 - 38 A COOTBETCTBEHHO TUMy)
-MUH. Cu 5 x 1,5 MM? - ans Tpexda3oBoro
nogknoyeHns (npegoxpanutens 3x16 A)

MnuTaHbl icke Kocy  yLiH
navifanaHyapl YCblIHaMbI3:

- MyH. Cu 3 x 4 MM2 - Bipchasanblk icke KOCbINy YLUiH
(ynriciHe cemkec 35 - 38 A cakTaHAbIPFbILLbI)

-MuH. Cu5x1,5MM2 - ywdasanblk icke Kocy YLUiH

KOpekTeHywWwi  kabeniH

(3x16 A cakTaHaplpFblLbl)

L=65 mm, BLACK , YEPHbIV, YOPHWI, KAPA - L3
L=45 mm, BLACK , HEPHbIW, HOPHUW, KAPA - L2

AUbIK KOK - N

L=45 mm, LIGHT BLUE, CBET/I0-CUHWI, CBIT/NIO CUHIV - N
L=50 mm, GREEN AND YELLOW, 3EMIEHO-XENTbIN - PE (@)

3ENEHO-XXOBTUW, CAPbI-XKACHIN - PE (@) )
L=25 mm, BROWN, KOPUYHEBBIN, KOPUYHEBWW-, KOHBIP L1

L=45 mm, BROWN, KOPUYHEBBIA - L

L=45 mm, LIGHT BLUE , CBETNIO-CHHWW - N

L=50 mm, GREEN AND YELLOW, 3ENEHO-KENTLIN — PE @ )

CONDUCTOR ENDS BRACED WITH PRESSED TERMINAL

KOHL|bl MTPOBOAHUKOB, 3A®UKCUPOBAHHbIE 3AMPECCOBAHHbLIM
KIHUI NPOBIAHWKIB YKPIMNJIEHO HAMPECOBAHVMMU KIHLIIBKAMW
KbICbIIFAH COHbIMEH BEKITINMEH CbIMOAPAbIH COHOAPbI

1/N/PE

KOPUYHEBBIN, KOHbIP - L 3/N/PE

CBITNO CUHIW, ALLIK K&K - N

1 2 3 4 5 @
230V~ P 7 %
Ly N PE
1 2 3 4 5 @
4a00v~ 9% 9 ¢ ¢/ ¢
L, L, Ly N PE

3ENEHO-XOBTU, CAPbI-XXACbIN - PE (@)

IOKOHYAHVEM

SINGLE-PHASE CONNECTION / OQHO®A30BOE NOAKMKYEHUE

OOHO®A3OBE MNIOKNHOYEHHA/BIP ®A3ATLI

THREE-PHASE CONNECTION / TPEX®A30BOE NOAKNOYEHUE

INTERCONNECTORS

COEAVHEHNA
3'€AHAHHSA
KOCY BOJIKTEPI

G,

BLACK (BROWN) —
KOPWUYHEBBIV 0
(YEPHbIV)
NPOBOAHWK
YOPHWUM
(KOPUYHEBWI)
MPOBOAHUK
KAPA ( KOHbIP)

5

KOCbI/bIM TPUDA3OBE MIOKNIOYEHHA/YLLI ®A3ATbIK KOCbIIbIM
LIGHT BLUE CONDUCTOR LIGHT BLUE CONDUCTOR
CBETNO-CUHWM BLACK_ CBETNO-CVHWN
MPOBOAHUK ‘-OEPHbIV! NPOBOAHNK
CBITIO CUHIN HOPHUA CBIT/IO CUHIN
NPOBOAHMK KAPA NPOBOAHMK
ALBIK KOK CbIM ALBIK KOK CbIM
4
GREEN AND YELLOW BLACK 5 GREEN AND YELLOW
CONDUCTOR YEPHBIV CONDUCTOR
SENEHO-XENTLIN YOPHUI 5 3ENEHO-XENTHIN
NPOBOAHMK KAPA NPOBOAHMK
3ENEHO-XOBTUN O 3ENEHO-KOBTUN
NPOBOAHWK Sy NPOBOAHWK
K CAPbI-KACbIN CbIM S x CAPbI-XACbIN CbIM
1
CLIP AGAINST CORD TEARING CLIP AGAINST CORD
KcA IEOIUD BROWN @ KIVHCA NIROTUE
BLIAEPTVIBAHVA KABENA  koPMUHEBBIN L BLIAEPMVBAHVS KABENS
oot meosomwc © LE SR oeoanioms
CHIMHBIH WbIFIN KETYIH KOPUYHEBWW BUPUBAHHS LWHYPA
BONLIPMAATBIN KbICKbILL NPOBOAHMK CbIMHbIH WhIFbIN KETYIH
KOHbIP 7/ BONALIPMATBIH KbICKbILL
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PYKOBOACTBO NO MOHTAXY U
TEXHUYECKOMY OBCJTYKMBAHUIO

INSTALLATION INSTRUCTIONS AND
SETTINGS

XUHAKTAY XXOHE TEXHUKAJIIbIK
KbISMET KOPCETY X©HIHAET
K¥PAIbI

IMPORTANT NOTICE

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

BAXHOE NPEAYNPEXAOEHWE

B criyyae [EMOHTUPOBAHWS W MOHTaXa MiuTbl, KpOMe
CTaHAapTHOTO  UCMOMb30BaHWS, Heo6XoAuMo  NnnTy
OTKMIOYNTL OT 3M.CETU W O0BECneunTb BbIKIIOYEHOE
COCTOSIHME.

MAHbI3[Obl ECKEPTY

CraHpapTTbl NanganaHyaaH 6acka, nnutaHbl 6enwekrey
XOHe >KWMHaKTay XafganbliHOa MnuTaHbl an.keniciHeH
axblpaTbif, COHAIpINreH KanbiNTbl KaMTamachld eTy
Kepex.

In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

* Verification of the correctness of mains connection,

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

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

Mpu yctaHoBKe npuGopa Heo6xoAMMO NPOBECTU

cneaylowme OeWCTBUMA OTHOCUTENBbHO  (PyHKUMM

npubopa :

e KOHTPOIb NPaBUILHOTO NOAKMIOYEHMS! K 311.CETU

e KOHTpONb (PYHKLUMM HarpeBaTesbHbIX, YNpaBRstoLLyX
1 perynupyrowmnx anemMeHToB

e [EeMOHCTpauMsi 3aKa3uuKy Bcex yHKUMn npubopa u

AcnanTbl opHaTy 6apbiCbiHAA MbIHanap KaxeT:

e 3r.KerniciHe Aypblic KOCbINYbIH Bakbinayabl
KamTamacel3 eTy,

e Kbl3abIpFbill, Gackapy aHe peTTey 3NeMeHTTEpiHiH
dyHKUMsinapblH Bakbinayabl kamTamachl3 eTy,

e TancbipbiC 6epyLire acnanTblH, 6apnblk
hyHKLMsINapbIH KepceTyai XeHe KbI3MeT KepceTy MeH

maintenance. 03HaKOMMeHWe OTHOCUTENbHO  OBCMyXMBaHUS 1 Ma3sMyHbIHa KaTbICTbl TAHLICTBIPYAbI Xy3ere acblpy.
cogepxaHus
NOTICE NPEOYNPEXOEHUE ECKEPTY

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

OnekTporasoBasi nNnuta siBnNsieTcs npuGopom | knacca
CTENeHW 3alWuTbl nepes TpaBMamu  3NEKTPUHECKUM
TOKOM M pomkeH  GbliTb  coeauHeH c
NpeAoXpaHNUTENbHLIM Kabenem 3MEKTPUYHECKON CEeTH.

OnekTpras nnuTackl 3NeKTP TOrblHbIH COFybIHAH
XapakkaTTaHy anablHaafbl KopFay AapexeciHiH,
|-knacbIHbIH acnabbl 6onbin Tabbinagbl XeHe anekTp
XKENICiHIH cakTaHabIpFbill kKabeniMeH >xanfaHybl Kepek.

LOCATION

MECTO YCTAHOBKU MIIUTbI

MINTAHbI OPHATY OPHbI

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

This appliance is designed for installation in a normal
internal environment (as kitchen, dwelling space, and
similar).

This appliance can be not located in a bathroom and
similar rooms with higher humidity.

It can be mounted in a kitchen line without side gaps (the
minimal width for the mounting in is 500 mm)

To the appliance close walls and furniture (floor, kitchen
rear wall, and side walls) should be resistant against
temperatures up to 100°C or a suitable insulation should
be used.

The distance between the cooking plate and the kitchen
hood should be minimally 650 mm (,X"), or according to

YCTaHOBKY NANTLI pa3pelaeTcsi BbINOMHATL TONbKO
KBanMMLMPOBaHHOMY MepcoHany, U OHa AOMkKHa

BbINONMHATLCA B COOTBETCTBUM C  MECTHbIMU
cTaHpapTamu " npasunamu.[JaHHbIn npuéop
npefHasHayeH [AnNs  YCTAHOBKM  BO  BHYTPEHHeEN
cTaHJapTHOM  cpefde  (Hampumep,  KyXHSl,  Xunble

nomeLleHuns u T.n.).

Mpnbop Henb3sa ycTaHaBnMBaTb B BaHHOW KOMHaTe wnu
B APYrOM MOMELLEHNMN C MOBbILLEHHON BMaXHOCTbIO.
MpnbBop mMoxeT OblTb YCTAHOBMEH B KyXOHHYyl0 Mebenb
6e3  GOKOBbIX 3a30pOB  (MUHUMAarnbHasi  LWMpPUHA
npomexyTka Mmexay wkadymkamu - 500 mm).

CteHun n mebenb psgom ¢ npubopom (non, 3agHsa CTeHka
KyXHW, BOKOBble CTEHKW) AOMKHbI BbITb YCTOWYMBBIMU K
Bo3gencteylo  Temnepatypbl B 100°C  wnm  xe
HeobxoAMMOo MCcnonb3oBaTh TENOCTOMKYIO U30MALMIO.
PaccTosiHne Mexay BapOYHOW MaHenbio U BbITSXKKOW

Mnuta Catbin anyuwblHbIH eniHae KonpaHbiCTaFbl
HOpManap MeH epexernepre CaWKeC OpPHaTbiNybl
X9He icKe KOCbINybl Kepek.

Byn acnan iwki crtaHgapTTel opTaga (Mbicanbl: acyw,
TYPFbIH Yii-xannapaa xeHe T1.6.) opHaTyFa apHarnfaH.
AcnanTbl BaHHa 6GenmeciHgoe Hemece binFanapifbl
xorapbl 6enmenepae opHaTyra 6onmaiapl.

Acnantbl 6ynip caHplnaynapbl ok acynnik >xuhasra
opHaTbinagbl (KilkeHe wkadTapabiH eH a3 apanblK eHi -
500 mm).

AcnanTblH >kaHblHAaFbl kabbipFa >xeHe >wuha3 (egeH,
acynaiH apTkel kabbiprackl, 6yiip kabbipranapel) 100°C
Temnepartypacbl acepiHe TesiMai Gonybl TWiC xaHe
XbiNyFa Te3iMAi okwaynayabl nanganaHy Kaxer.

MMicipy naHeniHiH xaHe Cy3iHAi KypbInfFbiCbl apacbiHAafbI
apakalubIKTblK eH a3 650 mm (,X*) Gonybl Tuic, ogaH api
CY3iHAI  KYPbIMFfbICbIHBIH  YCbIHLICTAPbIH  OpblHAAYAbI
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recommendation of the hood producer.

The appliance is designed for location directly on the
floor. Do not use any base or pedestal.n the floor. Do not
use any base or pedestal.

[OIKHO BbITb He MeHee 650 MM («X»), AanbLue cneayeT
cobroaaTb pekoMeHAaUMM NPOU3BOANTENS BbITSKKA.

MpuGop npegHasHaveH ans pa3meLLeHus
HenocpeacTBEHHO Ha nosny. He ncnosnbayinte kakoe-nnéo

YCblHaMbI3.
Kypbinfbl Tikenen egeHae opHanacyra apHanfaH. Ewbip
Heri3fi Hemece TypfbiHbl NanganaHbanbl3.

OCHOBaHue nnu NoAcTaBkKy.

LEVELING THE APPLIANCE

PErYJIMPOBKA BbICOTbI MIIUTbI

MIUTAHbIH BUIKTII'H PETTEY

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

YcTaHoBka nnuTbl B rOpuU3oHTanbHOEe NOoNnoXeHne wunun
perynupoeka €€ Mo BbICOTE BbINOMHAETCA C MOMOLLbIO 4-
X perynmpoBOYHbIX BUHTOB, KOTOPble BXOAAT B COCTaB
I'IpMHa,qﬂe)KHOCTeIZ NIAnTHI.

MnutaHbl kenpgeHeH KanmnblHa OpHATy Hemece OHbl
6uikTiri GovibiHLWA peTTey NNMUTaHbIH Kepek-XapakTapbl
XUBbIHTbIFbIHA KipeTiH 4 peTTeriw GypaHaackl keMerimeH
opblHAanagbl.

PROCEDURE

* Remove the range receptacle;

o Tilt the cooker on one side;

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

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

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

NMPOLIECC

e BblTawurte SWMK ANA XpaHeHWst NpUHaANeXHocTen
nAnThl,

® MNUTY HaKIOHWUTE Ha OfHY CTOPOHY,

e 3aBWHTUTE PEerynupoBOYHbIE BUHTbI B MNepeaHvue u
3afHvie OTBEPCTUS NEPEropoAKu Ha 3TOI CTOPOHE,

e MNUTY HaKMOHWTE B MPOTUBOMOMOXHYIO CTOPOHY W
nogo6HbIM 06pasoM 3aBUHTUTE BUHTbHI Ha OpYron
CTOPOHE NNUTHI,

e NIMTYy NOCTaBbT€ Ha MECTO W oOTperynupyite eé

MPOLIECC

e [InuTaHblH Kepek-KapakTapblH CakTayFa apHanfaH
XKOLUIKTI anbin WhbIFbIHbI3,

e MnUTaHbl Gip XaFblHa EHKENTIHI3,

petTeriw GypaHaanapbliH OCbl XafFblHAaFbl GenriTiH,

angdblHFbl  XK8HEe apTKbl  CaHbinaynapbiHa Oypan

TacTaHbI3,

e MNWTaHbl KApPCbl XafblHa EHKEWTIHi3 Oe, con Tapi3ai
Typae OypaHpganapdbl NAWTaHbIH - EKiHWi  KafFbiHa
Oypan TacTaHbi3,
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e The procedure is less complicated if performed by
using leveling screws.

ropu3oHTanbHoe MOMOXEHWE C MOMOLLbIO OTBEPTKM U3
npocTpaHcTBa, OTKyAa Obifl BbiTAWEH SAWMK Ans
XpaHEHWsi NPUHAANEXHOCTEN NAUTHI.

e MNUTaHbl  OpHblHA  KOWbIHBI3  Aa,  NAUTaHbIH
KepeK-KapakTapblH CakKTayFa apHarnfaH oLUiKTi anbin
LWbIKKAH KeHIiCTikTeH BypaiTblH acrnan kemeriMeH OHbl
KeINAEeHeH KanmnbliHa PeTTEHI3.

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

NMPUMEYAHUE

PerynupoBka mnuTbl MO BbICOTE He  SABMISIETCS
06si3aTenbHbIM  YCMOBUEM, W BbINOMHSETCS TONMbKO B
cryyae Heo6XoAMMOCTH.

ECKEPTNE
MnutaHbl GumikTiri GoMblHWA peTTey MiHAETTI Tanan
fGonbin TabbiNManabl XeHe TeK KaxeTTi Jafganoa
opblHAanagbl.

WARNING!!
In order to prevent tipping of the
stabilizing means must be installed.

appliance, this

NPEQYNPEXOEHUE

Ona  npepoTepalleHVss  OMpOKMAblBaHWs  mpuGop
HEOBXOANMO 3aKPenuTb C MOMOLLbIO  CrieumanbHOro
Kpenexa, KOTopbIi NpuiaraeTcs B KOMMNMeKTe.

ECKEPTNE
TeHkepinyiH 6onabipMay YLiH acnanTbl XUbIHTbIKKA Koca
GepineTiH apHaibl Tipek apkbinbl 6eKiTy KaxeT.

\
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YCTAHOBKA INSTALLATION OPHATY

CrabunusmpytoLero areHTa oT OnpoKUAbIBaHUSI TEXHUKA
- KOHCOMW - Kak Moka3aHO KpPenuTcs K CTeHe C MOMOLLbIO
aobenen  wn wypynoB.  Bnocneacteum  Mpubop
yCTaHaBnvBalT K CTeHe Tak, YTo npunaraembin
KPOHLUTENH BCTABNSAETCA B OTBEPCTUNE B 3aHEN CTEHKE.

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

TeHkepinyiH 6onabipmay yuwiH acnan kabbiprara Tecne
xoHe OypaHaansl were kemeriveH GekiTineai (cypette
KepceTinreHaen).

KeviiHHeH Acnan kabbipFara koca 6epineTiH KpoHLWTenHaj
apTKkbl kabblpFacblHOarbl CaHblnayFa canaTbliHoawm eTin,
opHaTy Kepek.
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NMPOLEEQAYPA YCTAHOBKM

e YCTaHOBWUTb MNWUTY K Ha3Ha4YEeHHOMY MeCTy,
cornacoBaTb C perynvpyemMocTtb

e BbITAHWUTE NAMTOW W u3MepbTe paccTosHue "A" oT
nona

e BUWHT HacTeHHbI KPOHLUTEWH, Kak Mnokas3aHo (oauH
BWHT B LIEHTPe Npopesun)

e HaxaTb Ha nnMTy Ha MeCTo W MpPOBEPUTH
(PYHKLIMOHANBHOCTb KOHCOMW (Unn perynvpyemMbie no
BbICOTE KPOHLUTENHA)

mnn

INSTALLATION PROCEDURE

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

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

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

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

e Pull out the stove and attach the second bracket

OPHATY PaCIMI

o [nuTaHbl apHanfaH opHbIHa OpHaTY Kepex,

o EfeHHeH «A» apakallbIKTbIFbIH enLley Kepek,

e KabblpFanblk KpOHLUTEWHAI KepceTinreHaen opHaTy
kepek (6ip 6ypaHaa kecik opTacbiHAa).

e [nuTaHbl OpHbIHA KOWMbIM, OHbIH OPHATbIMYbIHbIH
CeHimMAainiriH Tekcepy Kepek,

o KpOHLUTENHHIH ekiHWwi BypaHaacbliH OpHaTY Kepek,

e [nuta opHaTbIngbl.

e BbiTAHMTE nnuTOM W NpUNOXUTE BTOPOW  BUHT screw
KPOHLUTENHA e Stove slide into place
o [nuTa ckonb3nWTb HAa MEcTo
NOTE NMPUMEYAHUE HA3AP AYOAPbIHbI3!

The maker reserves the right of minor modifications
in the instructions resulting from innovations or
technological changes of the product.

3aBoA-U3rotoBUTENb OCTaBMIsieT 3a co6oM NpaBo Ha
HebGonblMe WHHOBauMM B XoA4e NPOU3BOACTBA
u3penvn.

3aybIT-a3ipneywi OyiMbiMAabl eHAipy 6apbicbiHaa Ken
emec MHHOBaUUsnapFra KyKbifblH ©3iHe Kanablpaabl.

Lifetime — 10 years

Cpok akcnnyatauuv - 10 net

Mavganany mep3iMi — 10 xbin

Does not contain harmful substances - RoOHS

He copgepxut BpeaHbIx BewecTs - ROHS

KypamblHAa 3usHAbl 3aTTapbl Xok - ROHS

Earthing sign @

3HaK 3a3eMIeHHs

XKepnengipy benrici

The company MORA MORAVIA, s.r.o. declares, that
the all baking accessories, which are designed for
short-time contact with food, at usual or with the
producer determined use fulfill the requirements for
harmlessness to the health.

«MOPA MOPABUA»  3assnser, 4yTo  BCE
NpUHaANEXHOCTH ans BbINEYKM, KOTOopble
npeaHasHaveHbl Ansi KPaTKOBPEMEHHOIO KOHTakTa C
nULLEeBbIMU NPOAYKTAMU, NPU YCIOBUM CTaHAAPTHOIO
UNn onpeferieHHoro Npov3BoanTeNeM NPUMEHEHWS,

MORA MORAVIA XWK Tamak eHimaepiHe Kbicka
yakbIT G6oibl TUore apHanfaH Gykin new kKypangapsbl
(3aybITTbIK HyCkaynapaa KepceTinreH LapTTapabl
opblHOaFaH kaffanga) [geHcaynblkka  Kayincisgik
TYPbIFbICbIHAH KOWMbINATbIH TanantapFa caw eKeHiH

oTBevalT  TpeboBaHusiM  6Ge3onacHocTu  Ans || ManimMaewai.
300pOBbA.
ACCESSORIES NMPUHAONEXHOCTU MMUTAHbIH KEPEK- EC56102IW EC57302IW
MNATbI XXAPAKTAPbGI EC56102IX*

Grid PewéTka (WwT.) Top (pana) + +
Fat pan MpoTnBeHb rmMy6okui (LuT.) KaHbinTblp Taba TepeH (aaHa) + +
Backing try [MpoTnBEHb Menkun (WT.) KaHbinTblp Taba ycak (naHa)
Adjustable feet PerynvpoBka BbICOTbI NMUTI MnuTta BwikTiriH peTTey + +
Scraper Ckpebok KblpFbiLw +
Console KpoHwTenH KpoHwwTenH + +
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*EC 56102 IX - inox look

TECHNICAL DATA TEXHUWYECKUE OAHHBIE | TEXHUKAIbIK OEPEKTEPI
Electric Cooker AnekTpuyeckas nnura AneKkTp nnuTackbl EC56102IW EC57302IW
EC56102IX*
Dimensions: Pa3smepb! nnuTb: MnuTaHbIH Kenemi: 850 /500 / 605
Height / Depth / Weight (mm) BbICOTA - LUWpWHA / ry6uHa (Mm) Guikiri / eHi / TepeHairi (Mm)
Package dimensions: Pa3smepbl ynakoBku: OpayapliH kenemi: 950/570/716
Height / Depth / Weight (mm) BbicoTa/lumpuHal nybuHa (Mm) GuikTiri / eHi / TepeHairi (Mm)
Cooking plate - Electric hot | Cton Bapou4Hbii - BapouHas | Micipy cteni
zones 30Ha MNicipy anmarbl
Left rear @ 145 mm (kW) Bapounas 3oHa 8145 mm (kBT) Nicipy aymarbl 145 mm (kBT) 1,20 1,20
Left front & 180 mm (kW) BapoyHas 3oHa 8180 mm (kBT) Micipy aymarbl 180 mm_(kBT) 1,70
Right rear @ 180 mm (kW) BapoyHas 3oHa 2180 mm _(kBT) Micipy aymarbl 180 mm_(kBT) 1,70 1,70
Right front @ 145 mm (kW) BapoyHas 3oHa 8145 mm _(kBT) Micipy aymarbl 145 mm_(kBT) 1,20 1,20
Left front @ 180 /120 mm (kW) BapouyHas 3oHa 8180 /120 mm (kBT) Micipy aymarbl 180 /120 mm (kBT) 1,20/0,70
Oven [OyxoBka [OyxoBka
Top heating (kW) BepxHuii anemeHT (kBT) Kofaprbl anemeHT (kBT) 1,10 1,10
Grill heater (kW) OnemeHT rpuns (kBT) 'PUINb 3nemeHTi (kBT) 1,85 1,85
Bottom heating element (kW) HwxHuiA anemeHT (kBT) TemeHri anemeHT (kBT) 0,75 0,75
Circular heater (kW) OnemeHT kpyroBon (kBT) AliHanma anemeHTi (kBT) 2,00 2,00
Oven fan (W) [suratens BeHTunaTopa (BT) XKenpetkiw KosfanTkpiwbl (BT) 30-40 30-40
Oven light (W) OcseueHne ayxoBku (BT) [lyxoBkaHbl xapblkTaHabIpy (kBT) 25 25
Min. / max temperature oven MwuHto / MKC. TemMnepaTypa B AyXOBKe [yxoBkaparbl Min. / max 50/250 °C
Temnepartypachbl
Nominal power supply voltage MpucoeamnHeHve K anekTpuyecko ceTu || QnekTp xeniciHe Kocbiny 230/400V ~, 50 'y
Total power of the appliance (kW) MoLlHoCTb  anekTpuyeckux  yactew || MnuTaHbliH anekTp 6enikTepiHiH i KyaTbl 8,00 9,00
nnuTbl (kBT) (kBT)
Knacc 3awmTbl OT Bnaru Class of protection against moisture blnfangaH KopFay knachbl IP 20

Knacc 3awuTbl oT nopaxeHua TOKoM

Class of protection against electric
shock

Tok coFyaaH Kkopfay Knachbl

37




INFORMATION TABLE MH®OPMALIMOHHbLIN NUCT AKMAPATTbIK NMAPAFbI
Manufacturer M3roToButens Osipneyuii
Model Mogens Mogeri EC56102IW EC57302IW

EC561021X*

A — more efficient A — camon acbhekTnBHOMN A — eH T1imaj
B B B
C C C
o D D A A
E E E
F F F
G —less efficient G — HaumeHee a3 eKTUBHOM G — HefypnbIM a3 TMimMai
Energy consuption D 33aTpata aHeprum D OHeproubifbiHAAPbI D 0,79 0,79
Time to cook standard load Yac (xsun.) [asipnayabiH opTalla yakbiTbl 50 50
Energy consuption / 33aTpaTa aHeprum / OHeprowbifbiHAAPbI / 0178 0178
Time to cook standard load Yac (xsun.) [asipnayablH opTalla yakbiTbl 44,4 44,4
Usable volume (litres) MonesHbIi 06BEM AYXOBKM B NUTPax [lyxoBKkaHbIH nanaansl kenemi nutpaeri 46 46
Usable volume: O6BEM AYyXOBKM : [lyxoBkaHblH kenemi
SMALL MATGIN LWAFbIH
MEDIUM CEPEQHWUN OPTALLA & 3
LARGE BONbLLOW YNKEH
Noice (dB) MrpomkocTs (aB) LynsiH AeHreti (AB) 46 46
Min. energy consuption (standby) (W) HauMeHblLLEe 3aTpaTa aHeprum OHeprusiHblH HEFYPrbiM a3 LbIFbIHbI 2
The area of the largest baking sheet Mnowwa HaitGinbLIOro NPOTUBEHb TepeH KaHbINTbIP TabaHbiH anaHs! 1230 1230

SERIAL NUMBER

CEPUMHBI HOMEP

CEPUANBIK HOMIPI

X XX X XXXX X XX X XXXX X XX X XXXX
) ST, Year of production D SO, [oa npoaykuun D ST OHaipinreH Xbinbl
D, SO Week oftheyear | XX Hepnenbsa v rogy D, ST OHaipinreH XbinblHbIH anTachl
) ST Purpose of usage of appliance D ST Wcnonasosanue nponykta | Xi ©Himai naganaHy Makcatbl
XXXX....Sequence of product in the XXXX.... OyepénHocTb B Hepenbe XXXX.... AnTtagarbl WbiFapblnfaH

week

napTusACbIHAAFbl OHIMHIH PeTTiK
HeMipi.

MOPA MOPABMA c.p.o. Yewckas Pecny6nuka 783 66 Mmy6ouku-MapuaHcke Yaonu, Happaxhu 50
MORA MORAVIA, s. r. 0., Nadrazni 50, 783 66 Hlubo&ky-Marianské Udoli, Czech republic
MmnopTtep: OO0 «lopeHbe BT» 119180, MockBa, flkumaHckas Hab., 4, cTp. 1
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http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D0%B5%D0%B5&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B1%D0%BE%D0%BB%D1%8C%D1%88%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B3%D1%80%D0%BE%D0%BC%D0%BA%D0%BE%D1%81%D1%82%D1%8C&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D1%8C%D1%88%D0%B8%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
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