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Safety Indications

e During cooking, moisture may condense inside the oven cavity or
on the glass of the door. This is a normal condition. To reduce this
effect, wait 10-15 minutes after turning on the power before putting
food inside the oven. In any case, the condensation disappears when
the ovenreachesthe cooking temperature.
e Cookthevegetablesinacontainer withalidinstead of an open tray.
e Avoid leaving food inside the oven after cooking for more than
15/20 minutes.
* WARNING: the appliance and accessible parts become hot during
use. Be careful notto touch any hot parts.
* WARNING: the accessible parts can become hot when the grill is in
use. Children should be kept at a safe distance.
e WARNING: ensure that the appliance is switched off before
replacingthe bulb, to avoid the possibility of electric shocks.
e WARNING: in order to avoid any danger caused by the accidental
resetting of the thermal interruption device, the appliance should
not be powered by an external switching device, such as a timer, or
be connectedtoacircuitthatisregularly switched on and off.
e Children under 8 should be kept at a safe distance from the
applianceif not continuously supervised.
e Children should not play with the appliance.
e The appliance can be used by those aged 8 or over and by those
with limited physical, sensorial or mental capacities, without
experience or knowledge of the product, only if supervised or
provided with instruction as to the operation of the appliance, in a
safe way with awareness of the possible risks.
e (Cleaning and maintenance should not be carried out by
unsupervised children.
e Do not use rough or abrasive materials or sharp metal scrapers to
clean the oven door glasses, as they can scratch the surface and
causethe glasstoshatter.
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e The oven must be switched off before removing the removable
parts. After cleaning, reassemble them according the instructions.

* Only use the meat probe recommended for this oven.

e Donotuseasteam cleaner forcleaning operations.

e Connect a plug to the supply cable that is able to bear the voltage,
current and load indicated on the tag and having the earth contact.
The socket must be suitable for the load indicated on the tag and
must have ground contact connected and in operation. The earth
conductor is yellow-green in colour. This operation should be carried
out by a suitably qualified professional. In case of incompatibility
between the socket and the appliance plug, ask a qualified
electrician to substitute the socket with another suitable type. The
plug and the socket must be conformed to the current norms of the
installation country. Connection to the power source can also be
made by placing an omnipolar breaker between the appliance and
the power source that can bear the maximum connected load and
that is in line with current legislation. The yellow-green earth cable
should not be interrupted by the breaker. The socket or omnipolar
breaker used for the connection should be easily accessible when the
applianceisinstalled.

e The disconnection may be achieved by having the plug accessible
or by incorporating a switch in the fixed wiringin accordance with the
wiring rules.

e |f the power cable is damaged, it should be substituted with a cable
or special bundle available from the manufacturer or by contacting
the customer service department. The type of power cable must be
HO5V2V2-F. This operation should be carried out by a suitably
qualified professional. The earth conductor (yellow-green) must be
approximately 10 mm longer than the other conductors. For any
repairs, refer only to the Customer Care Department and request the
use of original spare parts.

e Failure to comply with the above can compromise the safety of the
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appliance andinvalidate the guarantee.

e Any excess of spilled material should be removed before cleaning.

e Along power supply failure during an occurring cooking phase may
cause a malfunction of the monitor. In this case contact customer
service.

e The appliance must not be installed behind a decorative door in
ordertoavoid overheating.

* Whenyou place the shelfinside, make sure that the stop is directed
upwards and in the back of the cavity. The shelf must be inserted
completelyintothe cavity.

¢ WARNING: Do not line the oven walls with aluminium foil or single-
use protection available from stores. Aluminium foil or any other
protection, in direct contact with the hot enamel, risk melting and
deterioratingthe enamel of the insides.

* WARNING: Never remove the oven door seal.

e CAUTION: Do not refill the cavity bottom with water during cooking
orwhenthe ovenishot.

* No additional operation/setting is required in order to operate the
appliance atthe rated frequencies.
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1. General Instructions

We thank you for choosing one of our products. For the
best results with your oven, you should read this
manual carefully and retain it for future reference. |
Before installing the oven, take note of the serial
number so that you can give it to customer service staff
if any repairs are required. Having removed the oven
from its packaging, check that it has not been damaged
during transportation. If you have doubts, do not use
the oven and refer to a qualified technician for advice.
Keep all of the packaging material (plastic bags,
polystyrene, nails) out of the reach of children. When
the oven is switched on for the first time, strong
smelling smoke can develop, which is caused by the glue on the insulation panels surrounding the oven
heating for the first time. This is absolutely normal and, if it occurs, you should wait for the smoke to
dissipate before putting food in the oven. The manufacturer accepts no responsibility in cases where
the instructions contained in this document are not observed.

NOTE: the oven functions, properties and accessories cited in this manual will vary, depending on the
modelyou have purchased.

1.1 Safety Indications

Only use the oven for its intended purpose, that is only for the cooking of foods; any other use, for
example as a heat source, is considered improper and therefore dangerous. The manufacturer cannot
be held responsible for any damage resulting from improper, incorrect or unreasonable usage.

The use of any electrical appliance implies the observance of some fundamental rules:

-donot pullonthe power cable to disconnect the plug from the socket;

-do nottouch the appliance with wet or damp hands or feet;

-ingeneral the use of adaptors, multiple sockets and extension cables is not recommended;

-in case of malfunction and/or poor operation, switch off the appliance and do not tamper with it.

1.2 Electrical Safety

ENSURE THAT AN ELECTRICIAN OR QUALIFIED TECHNICIAN MAKES THE ELECTRICAL CONNECTIONS.
The power supply to which the oven is connected must conform with the laws in force in the country of
installation. The manufacturer accepts no responsibility for any damage caused by the failure to observe
these instructions. The oven must be connected to an electrical supply with an earthed wall outlet or a
disconnector with multiple poles, depending on the laws in force in the country of installation. The
electrical supply should be protected with suitable fuses and the cables used must have a transverse
sectionthat can ensure correct supply to the oven.

CONNECTION

The oven is supplied with a power cable that should only be connected to an electrical supply with 220-
240 Vac power between the phases or between the phase and neutral. Before the oven is connected to
the electrical supply, itisimportant to check:

- power voltage indicated on the gauge;

-the setting of the disconnector.

The grounding wire connected to the oven's earth terminal must be connected to the earth terminal of
the power supply.

WARNING

Before connecting the oven to the power supply, ask a qualified electrician to check the continuity of the
power supply's earth terminal. The manufacturer accepts no responsibility for any accidents or other
problems caused by failure to connect the oven to the earth terminal or by an earth connection that has
defective continuity.
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NOTE: as the oven could require maintenance work, it is advisable to keep another wall socket available
so that the oven can be connected to this if it is removed from the space in which it is installed. The
power cable must only be substituted by technical service staff or by technicians with equivalent
qualifications.

1.3 Recommendations

After each use of the oven, a minimum of cleaning will help keep the oven perfectly clean.

Do notline the oven walls with aluminium foil or single-use protection available from stores. Aluminium
foil or any other protection, in direct contact with the hot enamel, risks melting and deteriorating the
enamel of the insides. In order to prevent excessive dirtying of your oven and the resulting strong
smokey smells, we recommend not using the oven at very high temperature. It is better to extend the
cooking time and lower the temperature a little. In addition to the accessories supplied with the oven,
we advise you only use dishes and baking moulds resistant to very high temperatures.

1.4 Installation

The manufacturers have no obligation to carry this out. If the assistance of the manufacturer is required
to rectify faults arising from incorrect installation, this assistance is not covered by the guarantee. The
installation instructions for professionally qualified personnel must be followed. Incorrect installation
may cause harm or injury to people, animals or belongings. The manufacturer cannot be held
responsible for such harm orinjury.

The oven can be located high in a column or under a worktop. Before fixing, you must ensure good
ventilation in the oven space to allow proper circulation of the fresh air required for cooling and
protectingthe internal parts. Make the openings specified on last page according to the type of fitting.

1.5 Waste management and environmental protection

This appliance is labelled in accordance with European Directive 2012/19/EU regarding
electric and electronic appliances (WEEE). The WEEE contain both polluting substances
(that can have a negative effect on the environment) and base elements (that can be
reused). Itisimportant that the WEEE undergo specific treatments to correctly remove and
dispose of the pollutants and recover all the materials. Individuals can play an important

I olein ensuring that the WEEE do not become an environmental problem; it is essential to
follow a few basic rules:

-the WEEE should not be treated as domestic waste;

- the WEEE should be taken to dedicated collection areas managed by the town council or a registered

company.

In many countries, domestic collections may be available for large WEEEs. When you buy a new

appliance, the old one can be returned to the vendor who must accept it free of charge as a one-off, as

longasthe applianceis of an equivalent type and has the same functions as the purchased appliance.

SAVING AND RESPECTING THE ENVIRONMENT

Where possible, avoid pre-heating the oven and always try to fill it. Open the oven door as infrequently
as possible, because heat from the cavity disperses every time it is opened. For a significant energy
saving, switch off the oven between 5 and 10 minutes before the planned end of the cooking time, and
use the residual heat that the oven continues to generate. Keep the seals clean and in order, to avoid any
heat dispersal outside of the cavity. If you have an electric contract with an hourly tariff, the "delayed
cooking" programme makes energy saving more simple, moving the cooking process to start at the
reduced tariff time slot.

1.6 Declaration of compliance

By placing the C E mark on the appliance, we are confirming compliance to all relevant European
safety, health and environmental requirements which are applicable in legislation for this product.
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2. Product Description

2.1 Overview

1. Control panel

2. Shelf positions

(lateral wire grid if included)
3. Metal grill

4. Drip pan

5. Fan (behind the steel plate)
6. Oven door

2.2 Accessories
1 Metal gl 2 Drip pan

e

Holds baking trays and plates. Collects the residues that drip during the cooking
of foods on the grills.

3 Lateral wire grids

= - =

It located at both sides of the oven cavity. |
t holds metal grills and drip pans..
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2.3 First Use

PRELIMINARY CLEANING

Clean the oven before using for the first time. Wipe over external surfaces with a damp soft cloth. Wash
all accessories and wipe inside the oven with a solution of hot water and washing up liquid. Set the
empty oven to the maximum temperature and leave on for about 1 hour, this will remove any lingering
smells of newness.

3. Use of the Oven
3.1 Display description
C F

o — e

MAX e

—

o0 —_—25

< a2
175 d L 150 & ____ 1 L@

:

(@] —

MAX e

[Ne}

200 — —

[Py I

WARNING : the first operation to carry out after the oven

1. Minute mfnder has been installed or following the interruption of power
2 Clock.sett.mg supply (this is recognizable the display pulsating and
3. Cooking t|mAe showing 12:00 ) is setting the correct time. This is
4. End of cooking ) achieved as follows.
5. Temperature or clock display
6. LCD display adjustment controls *Pushthe centralbutton.
7. Thermostat selector knob eSettimewith"-" "+" buttons.
8. Function selector knob *Releaseall buttons.
ATTENTION: The oven will only operate providing the clock
isset.
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FUNCTION

HOW TO USE

HOW TO DEACTIVATE

WHAT IT DOES

WHY IT IS NEEDED

¢Child Lock function is
activated by touching Set
(+) for a minimum of 5
seconds. From this

¢Child Lock function is
deactivated by touching
touchpad Set (+) again
for a minimum of 5

Q

to set the required time
*Release all the buttons

will stop on its own,
however it can be
stopped immediately by
pressing the button)
SELECT.

display shows the
remaining time.

KEY LOCK | moment on all other seconds. From this

function are locked and | moment on all functions

the display will flash are selectable again.

STOP and preset time

intermittently.

ePush the central button | eWhen the set time as eSounds an alarm at the eAllows to use the oven as

1times elapsed an audible alarm |end of the set time. alarm clock (could be
MINUTE ePress the buttons "-" "+"|is activated (this alarm eDuring the process, the | activated either with
MINDER

operating the oven or with
out operating the oven)

COOKING
TIME

&

¢ Push the central button
2 times

e Press the buttons "-" or
"+"to set the lenght of
cooking required
 Release all buttons

* Set the cooking
function with the oven
function selector

*Push any button to
stop the signal. Push the
central button to return
to the clock function.

o |t allows to preset the
cooking time required for
the recipe chosen.

* To check how long is left
to run press the SELECT
button 2 Times.

e To alter/change the
preset time press SELECT
and "-" "+" buttons.

*When the time is elapsed
the oven will switch off
automatically.

Should you wish to stop
cooking earlier either turn
the function selector to 0, or
set time to 0:00 (SELECT and
""" buttons)

END OF
COOKING

&
end

ePush the central button
3 times ePress the
buttons "-" "+" to set
the time at which you
wish the oven to switch
off

eRelease the buttons
oSet the cooking
function with the oven
function selector.

oAt the time set, the
oven will switch off. To
switch off manually,
turn the oven function
selector to position O.

eEnables you to set the
end of cooking time
*To check the preset
time push the central
button 3 times

*To modify the preset
time press buttons
SELECT + "-" "+"

*This function is typically
used with “cooking time”
function.

For example if the dish has
to be cooked for 45 minutes
and needs to be ready by
12:30, simply select the
required function, set the
cooking time to 45 minutes
and the end of cooking time
to 12:30.

*At the end of the cooking
set time, the oven will
switch off automatically and
an audible alarm will ring.
*Cooking will start
automatically at 11:45
(12:30 minus 45 mins) and
will continue until the pre-
set end-of-cooking-time,
when the oven will switch
itself off automatically.
WARNING.

If the END of cooking is
selected without setting the
length of cooking time, the
oven will start cooking
immediately and it will stop
at the END of cooking time
set.
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3.2 Cooking Modes

Function
Dial

T°C
default

T°C
range

Function (Depens on the oven model)

O

LAMP: Turns on the oven light.

Y

DEFROST: When the dial is set to this position. The fan circulates air at room
temperature around the frozen food so that it defrosts in a few minutes
without the protein content of the food being changed or altered.

z

210

50 + MAX

MULTI-LEVEL: We recommend you use this method for poultry, pastries, fish
and vegetables. Heat penetrates into the food better and both the cooking and
preheating times are reduced. You can cook different foods at the same time
with or without the same preparation in one or more positions. This cooking
method gives even heat distribution and the smells are not mixed.

Allow about ten minutes extra when cooking foods at the same time.

[
0
0

3

Eo

190

50 + MAX

COOK LIGHT”This function allows to cook in a healthier way, by reducing the
amount of fat or oil required. The

combination of heating elements with a pulsating cycle of air ensures a perfect
baking result.

(@

210

50 + MAX

BOTTOM HEATING + FAN: The bottom heating element is used with the fan
circulating the airinside the oven. This method is ideal for juicy fruit flans, tarts,
quichesand paté.

It prevents food from drying and encourages rising in cakes, bread dough and
other bottom-cooked food.

Place the shelfin the bottom position.

220

50 + MAX

CONVENTIONAL: Both top and bottom heating elements are used. Preheat
the oven for about ten minutes. This method is ideal for all traditional roasting
and baking. For seizing red meats, roast beef, leg of lamb, game, bread, foil
wrapped food (papillotes), flaky pastry. Place the food and its dish on a shelf in
mid position.

230

50 + MAX

GRILL : use the grill with the door closed.

The top heating element is used alone and you can adjust the temperature.
Five minutes preheating is required to get the elements red-hot. Success is
guaranteed for grills, kebabs and gratin dishes. White meats should be put ata
distance from the grill; the cooking time is longer, but the meat will be tastier.
You can put red meats and fish fillets on the shelf with the drip tray
underneath. The oven has two grill positions:

Grill: 1800W  Barbecue: 3000 W

220

50 + MAX

PIZZA : With this function hot air circulated in the oven to ensure perfect result
fordishes such as pizza or cake.

*Tested in accordance with the CENELEC EN 60350-1 used for definition of energy class.

EN 11




4. Oven cleaning and maintenance
4.1 General notes on cleaning

The lifecycle of the appliance can be extended through regular cleaning. Wait for the oven to cool before
carrying out manual cleaning operations. Never use abrasive detergents, steel wool or sharp objects for
cleaning, so as to not irreparably damage the enamelled parts. Use only water, soap or bleach-based
detergents (ammonia).
GLASS PARTS
It is advisable to clean the glass window with absorbent kitchen towel after every use of the oven. To
remove more obstinate stains, you can use a detergent-soaked sponge, well wrung out, and then rinse
with water.
OVEN WINDOW SEAL
If dirty, the seal can be cleaned with a slightly damp sponge.
ACCESSORIES
Clean accessories with a wet, soapy sponge before rinsing and drying them: avoid using abrasive
detergents.
DRIP PAN
After using the grill, remove the pan from the oven. Pour the hot fat into a container and wash the panin
hot water, using a sponge and washing-up liquid.
If greasy residues remain, immerse the pan in water and detergent. Alternatively, you can wash the pan
inthe dishwasher or use acommercial oven detergent. Never put a dirty pan backinto the oven.

4.2 Pyrolysis
The oven is equipped with a pyrolyser cleaning system, which destroys food residues at high
temperature. The operation is carried out automatically by means of the programmer. The resulting
fumes are rendered “clean” by passing over a Pyrolyser wich starts as soon as cooking begins. As very
high temperatures are required by the Pyrolyser, the oven door is fitted with a safety lock. The pyrolyser
can be stopped atany time. The door cannot be opened until the safety lock is displayed.
NOTE: Ifa hob has been fitted above the oven, never use the gas burners or the electric hot-plates while
the Pyrolyseris working, this will prevent the hob from overheating.
TWO PYROLYTIC CYCLE are pre-set:
ECO PYROCLEAN : Cleans a moderately stained oven. Operates for a period of 90 minutes.
SUPER PYROCLEAN : Cleans a heavily stained oven. Operates for a period of 120 minutes.
Never use commercially available cleaning products on a Pyrolyticoven!
Tip : Carrying out Pyrolytic cleaning immediately after cooking allows you to take advantage of residual
heat, thus saving energy.
Before executing a pyrolytic cycle:
eRemove all the accessories from the oven because they are not able to tolerate the high
temperatures used during the pyrolytic cleaning cycle ; in particular removing grids, side racks and
the telescopic guides (refer to the chapter REMOVING GRIDS AND SIDE RACKS) . In ovens with meat
probeitis necessary, before making the cleaning cycle, close the hole with the nut provided.
eRemove any large spillages or stains as it would take too long to destroy them. Also excessively
large amounts of grease could ignite when subject to the very high temperatures of the Pyrolytic
cycle.
eClose the oven door.
eExcess spillage must be removed before cleaning.
¢ Cleanthe ovendoor;
* Remove large or coarse food residues from the inside of the oven using a damp sponge. Do not use
detergents;
e Remove all accessories and the sliding rack kit (where present);
* Do not place teatowels.
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Using the pyrolitic cycle: :::

1- Rotate the function selector to the position" e e @ ".Onthedisplay, appears the indication" ECO " or
"SUP". The preset time is 90 min, this can be varied from 90min (Eco mode) to 120 min (Sup mode) via
the programmer (setting button " +"or"-"). If the ovenis very dirty, itis recommend o increase the time
to 120 min, if the oven is moderately dirty reduce the cleaning cycle time to 90 min.

2- It is possible to defer the start time of the pyroclean cycle by changing the END time via the
programmer.

3- After few minutes, when the oven reaches a high temperature, the door locks automatically. The
pyroclean cycle can be stopped at any time by turning the function selector back to'0' (the word OFF will
be displayed for 3 seconds).

4 - Once the pyroclean cycle is finished, the pyrolysis will switch off automatically. On the display
appearstheindication "END" until the door is locked then "0--n".

5-You can turn the function selector backto " 0" but if the temperaure is still high, the "0--n " indication
appearstoinformthatthe dooris locked.

Use of the pyrolytic cycle in Touch Control ovens:

1- Rotate the function selector into position pyrolisys. The display will show either "ECO" or "SUP*
2-The pre-set time is 90 minutes but it can be varied from 90 min. (Eco mode) to 120 min. (Sup mode)
using the programmer (" +" or "-" key). If the oven is very dirty, the time should be increased to 120 min.,
whileifthe ovenis only a slightly dirty, reduce the cleaning cycle to 90 min.

4.3 Agquactiva Function

The Aquactiva procedure uses steam to help remove remaining fat and food particles from the oven.
1. Pour 300 ml of water into the Aquactiva container at the bottom of the oven.

2. Set the oven function to Static ( : Jor Bottom (__ )heater

3. Set the temperature to the Aquactiva icon aeg

4. Allow the program to operate for 30 minutes.

5. After 30 minutes switch off the program and allow the oven to cool down.

6. When the appliance is cool, clean the inner surfaces of the oven with a cloth.

Warning:

Make sure that the appliance is cool before you touch it.

Care must be taken with all hot surfaces as there is a risk of burns. Use distilled or drinkable water.

N.B.: Certain pyrolytic ovens with the Preco Touch User Interface offer the Aquactiva function. To

activate it, set the function selector to the AQUACTIVA symbol ( ggg ) and set the oven temperature

to 90°, using the “-” and “+” keys.




4.4 Maintenance

INSTRUCTION FOR REMOVAL AND CLEANING OF THE SIDE RACKS

1. Remove the wire racks by pulling them in the direction of the arrows (see below)

2.Tocleanthe wire racks either put them in the dishwasher or use a wet sponge, ensuring that they are
dried afterwards.

3. Afterthe cleaning process install the wire racks in reverse order.

[

7

&
5
4
3
2
1 71

—

REMOVAL OF THE OVEN WINDOW

1. Openthefrontwindow.

2. Open the clamps of the hinge housing on the right and left side of the front window by pushing them
downwards.

3.Replace the window by carrying out the procedure in reverse.
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REMOVALAND CLEANING OF THE GLASS DOOR

1.Openthe ovendoor.

2.3.4.Lockthe hinges, remove the screws and remove the upper metal cover by pulling it upwards.

5.6. Remove the glass, carefully extracting it from the oven door (NB: in pyrolytic ovens, also remove
the second and third glass (if present)).

7.Atthe end of cleaning or substitution, reassemble the partsin reverse order.

On all glass, the indication "Pyro" must be legible and positioned on the left side of the door, close to the
left-hand lateral hinge. In this way, the printed label of the first glass will be inside the door.
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CHANGING THEBULB

1. Disconnect the oven from the mains supply.

2.Undothe glass cover, unscrew the bulb and replace it with a new bulb of the same type.
3.0nce the defective bulbis replaced, replace the glass cover.

5. Troubleshooting

5.1 FAQ

PROBLEM

POSSIBLE CAUSE

SOLUTION

The oven does not heat up

The clock is not set

Set the clock

The oven does not heat up

The child lock is on

Deactivate the child lock

The oven does not heat up

A cooking function and
temperature has not been set

Ensure that the necessary
settings are correct

EN 16




TexHuka Ha besonacHoCT

e [lo Bpeme Ha rOTBeHe Bnarata MOXe [Ja KOHAEH3Mpa Mo
BbTPELWHOCTTa Ha dypHaTa MAM MO CTbKAOTO Ha BpaTaTa. ToBa e
HOPManHO. 3a Aa HamanuTe To3n edekT, n3dakarmTe 10-15 MUHYTM cnen
BK/ItOYBAHE Ha 3aXpaHBaHETO, Npeam a NoCTaBUTe XpaHa BbB dypHaTa.
BbB BCEKM CAy4Yalh KOHAEH3bT M34e3Ba, KoraTto dypHaTa AOCTUTHE
TemnepaTypaTa 3a roTBeHe.

e [OTBETE 3e/1eHYYLIUTE B Cb/, C KaNaK BMECTO B OTKpUTa TaBa.

* [136arBaliTe @ OCTaBATe XpaHa BbTpe BbB dypHaTa cnes rotBeHe 3a
noseye ot 15-20 MUHYTH.

e [IPEAYNPEXKAEHUNE: ypeabT 1 4OCTBMHUTE YaCTW CTaBaT ropeLLm no
Bpeme Ha 13non3BaHe. BHMMaBalTe Aa He AOKOCBATE ropeLmMTe YacTu.
e [IPEAYIPEXKAEHWE: AocTbnHWTE YacTM moraT Aa CTaHaT ropeliy,
KOraTo CKapaTa ce n3non3ea. [JeuaTa TpabBa Aa 6baaT AbprKaHWU Ha
He3onacHo pa3cToaHMe.

e [IPEAYNPEXLAEHWNE: yBepeTe ce, Ye ypeabT e MU3KAYeH, npean Aa
CMeHATe KpyLLKaTa, 3a Jla U3berHeTe p1cka oT TOKOB yaap.

e MPEAYMNPEXAEHME: 33 na ce m3berHe onacHOCT, NopoaeHa oT
HEeBOJIHOTO Hy/IMPaHe Ha TePMOM3KOYBaATENS, ypeabT He bmBa Aa ce
3axpaHBa Npe3 BbHLIHO WM3K/YBALLO YCTPOMCTBO, KaTO Hanpumep
Talimep, HUTO Aa 6bAe CBbP3aH KbM Bepura, KOSTO Ce BK/OYBA U
W3KNHOYBA PeS0BHO.

e [leuata noa 8-rogMilHa Bb3pacT TpAbsa Aa 6bAaT AbprKaHWM Ha
H6e3onacHoO pa3cTosHMe OT ypeda, ako He ce HabnwogasaT
HenpeKbCcHaTo.

e He gonyckanTe Aeua Aa CY UIPasT Cc ypeaa.

* YpeabT MOXe [a Ce M3MO0/3Ba OT MLA Ha 8-TOAMLIHA Bb3PacT Uan
MoBeYe, KaKTO M OT AUL@ C OrPaHnYeHn GU3NYECKM, CEH30PHU UK
NCUXNYECKM CNOCOBHOCTK, BE3 ONUT UK 3HAHWS 33 NPOZYKTa CAMO aKo
ce HabatoaaBaT naM ca UM B NpeaoCTaBeHM MHCTPYKLUMK 3a paboTa
C ypeaa no 6e3onaceH HayYMH C OCBEAOMEHOCT 33 Bb3MOXKHMUTE
PUCKOBE.

e [louncTBaHETO M NOAAPBIKKATA He TPADBA Aa Cce M3BbPLLBAT OT AeLa
6e3 HabatoaeHme.

e He un3nonseante rpyou mnm abpasmMBHW mMaTepumann UM OCTpU
METa/IHN CTbPrasikKM 3a MNOYMCTBAHE Ha CTbK/AaTa Ha BpaTaTa Ha
dypHaTa, TbM KaTO Te MOXe Ja HaApacKaT MOBbPXHOCTTa M A3
Pa3apobAT CTbKAOTO.
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e OypHaTa TpAbBa Ja ce M3KAYM Npean OTCTPaHABaHe Ha
NEeMOHTUpaLLMTe ce yacTu. Cnea, nNodyncTBaHe M crnobete OTHOBO
CbrACHO MHCTPYKLMMTE.,
* I3non3BaiTe camo TEPMOMETbPa 3a MEecOo, NpenopbyaH 3a Tas3u
dypHa.
* He 13n0N3BaiTe NapoUMCTayKa 3a MOYMCTBAHE Ha ypeaa.
» CBbPIKETE LWEMNCe KbM 3axpaHBaLLMs Kabes, KOMTO e B CbCTosiHME A3
NOHEece HanpeXeHMeTo, TOKa M HaTOBAPBAHETO, YKa3aHu Ha TabeskaTa
M MMa KOHTaKT 3a 3a3emsBaHe. LLlencenst Tpabsa Aa e noaxoastl 3a
HaTOBApPBAHETO, MOCOYEHO Ha eTUKETa, U TPAbBa [a € CBbp3aH KbM
3a3eMABalL, KOHTaKT, KOMTO Aa paboTu. 3a3eMABaLLMAT NPOBOAHMK €
YbATO-3e/1eH Ha LBAT. ToBa AeincTene Tpabsa [a ce M3BbpLUBa CaMO OT
noaxo4Aauo KBanuduumpaH cneumannct. B caydyanm Ha
HECbBMECTUMOCT MeXK Ay KOHTaKTa 1 Liencena Ha ypeaa, ce obbpHeTe
KbM KBaIMPULIMPAH €1EKTPOTEXHMK, KOMTO [ 3aMeHM KOHTaKTa C Apyr
noaxoaaw, Tmn. LlencenbT M KOHTaKTLT TpsAbBa [Aa OTroBapAT Ha
[eNCTBalMTe HOPMM Ha AbprKaBaTa Ha MHCTanaumata. CBbp3BaHETO
KbM M3TOYHMKA Ha 3aXPaHBaHE MOKE [1a Ce U3BbPLLM M Ype3 NocTaBaAHe
Ha YHMBEpCaZeH MpeKkbcBay MeXay ypeaa W U3TOYHMKA Ha
3axpaHBaHe, KOWTO MOMe [Aa MOHece MaKCMMasHOTO CBbP3aHO
HaToBapBaHe W KOWTO € B CbOTBETCTBME C [AENCTBALLOTO
3aKOHOATENCTBO. KbATO-3e/1eHUAT 3a3eMaABalll, Kaben He TpsbBa aa
Ce NpeKbCBa OT NpeKbcBaya. MHe340T0 UK YHUBEPCATHUAT NMPeKbCBaY,
M3MON3BaHM 3a Bpb3KaTa, TPAOBA Aa Ca 1eCHOAOCTbIMHK, KOraTo ypeabT
€ MOHTUPaH.
e [peKkbCcBaHETO Ha BPb3KaTa MOXKe /1@ ce MOCTUIHE Ype3 A0CTbMHOCT
Ha LWencena nam vYpes BKIoYBaHE Ha MPEBK/IHOYBATEN B HEMOABUKHOTO
oKabensBaHe B CbOTBETCTBME C NPaBKIaTa 3a OKabenasaHe.
* AKO 3axpaHBaLLMAT Kaben e NnoBpeaeH, ToM TpsabBa Aa Obae 3ameHeH
C Kaben unu cneuyaneH NakeT, NPeaoCcTaBeH OT NPOU3BOAUTENS, UK
KaToO Ce CBbPXETe C OTAeNa 3a 0OC/Y:KBaHe Ha KAMEHTWU. TUMbT Ha
3axpaHBalus kKaben Tpabsa aa e HOSV2V2-F. Tosa aencTeue TpsbBa Aa
Cé M3BbPLIBA CAMO OT MOAXOAALIO KBaAUULIMPAH CheumasucT.
3a3eMUTENHUNAT NPOBOAHUK (KbNTO-3eneH) Tpabsa pa e
npubamsmtenHo 10 mm no-Ababr OT APYyrute NpPoBOAHMUM. 3a
PEMOHTW ce 0bpblUaiTe KbM OTAeNa 3a 00CNyKBaHE Ha KAUEHTU U
M3MCKBANTE M3MONA3BAHE HA OPUMMHA/IHM PE3EPBHM YaCTy.
e Hecna3BaHeTO Ha rOpPHOTO MOXe [a 3acTpalun He30mnacHoCTTa Ha
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ypena v aa obescmam rapaHumATa.

e [pean No4mcTBaHeTo TPADBA a Ce M3BAAM M3NULWBKBLT OT PA3NETUS
mMmaTepuann.

e [Ibro NpeKkbcBaHe Ha eNeKTPO3axpaHBaHETO No Bpeme Ha $Gasa Ha
roTBeHe MOKe Za MPUYMHK NoBpeaa Ha MOHMTOpPA. B To3n cayyaim ce
CBbPKETE C 0TAeNa 33 0OCNYKBAHE Ha KNMEHTUTE.

e YpeabT He TpsibBa Aa ce MOHTMPA 33/, AeKopaTUBHA BPaTa, 3a Aa ce
nsberHe nperpsaBaHe.

e Korato noctaBuTe padTa BbTPE, YBEPETE Ce, Ye CTONEPDLT € HAaCOYEH
Harope 1 B 334HaTa YacT Ha KyxnHaTa. PadTbT Tpabsa Aa Obae mbxHaT
N3UAN0 B KyXMHaTa.

e MMPEAYMNPEXAEHNE: He obnenBaliTe BbTPELHOCTTAa Ha dypHaTa C
anyMmHMeBO GOIMO MAM 3aLMTHO GOANO 3a eAHOKPaTHa ynotpeba ot
TbProBcKaTta Bepura. [py AOKOCBAHE A0 HArOpeLleHUTe eManInpaHm
MOBBPXHOCTM, ANYMUHNEBOTO GOINO MW ApYyrMTe BMAOBE 3alUMTa
MOXe [la Ce PasTonAT M Taka Ja yBpedAT emaiia Ha BbTpeluHuTe
CTEeHMW.

e MMPEAYMNPEXOEHWME: HMKora He cBananTe ynabTHEHMETO Ha BpaTaTa
Ha dpypHaTa.

e BHUMAHMWE: He aonbnBante AbHOTO Ha KyXMHaTa C BOZa MO Bpeme
Ha roTBeHe MM KoraTto GpypHaTa e ropeLLa.

e 33 paboTa Cc ypeda Npy HOMWHANHWUTE 4YeCcTOTM He Ce M3WUCKBA
[OMbAHUTENHO AeNCTBNE/HAaCTPOMKa

e MNPEAYTMPEXAEHNE: npean nHMUpmMpaHe Ha UMKb Ha aBTOMATUYHO
NOYNCTBAHE:

- MoumncTeTe BpaTaTa Ha QypHaTa;

- OTCcTpaHeTe rofiemum uam rpybm ocTaTblmM OT XpaHa OT BbTPELIHOCTTA
Ha dypHaTa C NOMOLLTa Ha BNaxkHa rbba. He 1n3non3sarite NoYMCTBaLLM
npenapaTtu;

- OTCcTpaHeTe BCUMYKM MNPUHALNEKHOCTM M KOMMAEKTA CTPaHM4YHa
CTOMKa (KbAETO MMa TaKkaBa); - He nocTaBaiTe KyXHEHCKM Kbpru.

e [pn dypHM C TEPMOMETBLP 33 MECO e Heobxoaumo, npeau Aa
CTapTMpaTe MNUPOSIUTUYHOTO MOYUCTBAHE, Aa 3aTBOPUTE OTBOPA C
npeaocTaBeHaTa rarka. BuHarun 3atBapanTe 0TBOpA C ralkara, Korato
TEPMOMETBPBT 338 MECO He Ce M3M0/13Ba.

* [1o Bpeme Ha NMPON3HMA NPOLIEC HA MOYMCTBAHE, MOBbPXHOCTUTE
MOraT [a Ce HarpedAT noseye OT O0OMYAMHOTO, NMOpaaM TOBa AelaTa

Tpﬂ6Ba [da Ce ObpPXaT Ha H6e3onacHo pasCTtoAHne.
BG 19



Pe3iome

06wy Mepku 3a besonacHocT

21

OnucaHue Ha npoayKTa

23

M3nonssaHe Ha ¢pypHaTa

24

MouncTBaHe U NOALPBIKKA HA PypHaTa

27

OTcTpaHsABaHe Ha Nnpobaemu

31

1.1 MHCTpyKUMK 3a BesonacHocT
1.2 Enektpuyecka besonacHocT
1.3 Mpenopbku

1.4 MoHTax

1.5 YnpasneHune Ha oTnagbumuTe

M 3allMTa Ha OKOJIHATa cpea

1.6 [eknapauma 3a CbOTBETCTBUNE

2.1 06w, usrnes,
2.2 MpucnocobneHuns
2.3 MbpBea ynoTtpeba

3.1 OnuncaHue Ha gucnnen
3.2 Pexknmmn Ha rotseHe

4.1 O6wwm 6enexKkm No NOYNCTBaHETO
4.2 Mnponnsa
4.3 AQUACTIVA dyHKUMs
4.4 NMoaapbxKa
® IHCTPYKLUMM 33 CBaNAHE U
NOYMCTBAHE Ha CTPAHUYHUTE CTOMKM
e CBasiAHe Ha Npo3opeua Ha dypHaTa
e CBa/siAHe M NOYMUCTBAHE Ha
CTbK/IeHaT BpaTa
e CMAHA Ha KpyLwKaTa

5.143B

BG 20



1. O6wm Mepkn 3a besonacHocTt

Bnarosapvm Bu, de u3bpaxte eAuH OT HalwmTe NPOAYKTH. 3a
[la VIMaTe Bb3MOXHO Halt-A06bp pesynTaT npu U3non3saHeTo
Ha ¢ypHaTa, BHUMATE/IHO MpOYeTeTe TOBa PBKOBOACTBO.
MpenopbyBame Bu aa 3anasnTe HACTOALLLOTO PbKOBOACTBO 33
MOHTa}K M eKCraoaTaLya 1 Npu Hyxaa Aa ce obpbluate Kbm
Hero.

KoraTo ypeabT e B eKcnioataupa BCUYKM JOCTBIHKU YacTu ca
ropeL. BHuBalTe fa He ce [OKOCBaTe [0 Te3W eNeMeHTH.
Mpy MbPBUAT NycK Ha pypHaTa, MOXKe [a ce YCeTU HeNnpuATHa
MUpK3Ma. ToBa CTaBa 3alLOTO M30ALMOHHUTE eNemMeHTH ce
3arpABar 3a Mbpsy MbT. ToBa e abCoNOTHO HOPMAHO U HAMa
NOBOZ, 3a NpuUTeCcHeHwe. V34akaiiTe ypeaa fa W3CTUHE W ro
3abbpuiete fobpe. Cnep, ToBa € roTOB 33 HOPMA/IHA eKCMoaTaLmA.

EaHa dypHa No cBoATa CbLLIHOCT Ha paboTa cTaBa MHOro ropelta. OcobeHo CTHKOTO Ha BpaTaTa Ha gypHaTa.

1.1 MHcTpyKummn 3a 6e3onacHocT

M3non3eaiite dypHaTa €AMHCTBEHO MO NpeAHas3HaYeHWe - CaMo 3a NPUrOTBAHE Ha XpaHa. Beska Apyra ynotpeba,
HanNpUMep KaTo M3TOYHMK Ha TOMMHA, Ce CMATA 3a HENPaBWIHa 1 C1eA0BATENHO onacHa. Mpou3BOAUTENST He HoCK
OTIOBOPHOCT 3a LUETU, Bb3HUKHAM BCIEACTBME HA HEYMECTHATa, HenpaBu/IHaTa WM HepasymHaTa ynotpeba Ha
dypHaTa.

113non3saHeTO Ha BCEKM eAMH eNeKTPoypes NpeAnonara CnassaHeTo Ha HAKOM OCHOBHM NpaBMAa:

- He n3kntoyBaiiTe OT KOHTAKTa, KaTo AbpnaTte Kabena.

- He gokocsalite ypeaa c MOKPU UM BNI@XKHU PbLie WK Kpaka.

- He ce npenopbysa 13Noa3BaHETO Ha aianTepu, PaskIOHUTENN W YAbIKUTEN.

B cnyyait Ha nospeaa v/unm He Heaobpa paboTa, M3KAKoYETe ypeaa U He ce OnuTBaiTe Aa ro NonpasmTe Camu.

1.2 Enexktpnyecka 6e3onacHocT

YBEPETE CE, YE CBbP3BAHETO HA EJIEKTPUYECKUTE KABEIM CE WM3BBPLUBA OT EJIEKTPOTEXHWUK
NN KBATMOULMPAH TEXHUK. EnexkTpuyeckaTta MHCTaNaLmMsa, KbM KOATO e CBbp3aHa dypHaTa, Tpabea Aa
OTroBapsA Ha M3MCKBAHMATA Ha MPUIOKMMOTO 3aKOHOLATE/ICTBO B CTPaHaTa, B KOATO Ce MOM3Ba ypeabT.
[pON3BOANTENAT HE HOCK OTTOBOPHOCT 3a LWeTU, MPUYMHEHN OT HecnasBaHeTo Ha Te3u yKkasaHua. PypHata
TpA6Ba Aa Obae CBbpP3aHa KbM e/1eKTpo3axpaHBaHe CbC 3a3eMEHO KOHTaKTHO THe340 UM MHOTOMOJICEH
NPeKbCBaY, B 3aBUCMMOCT OT MPUIOKMMOTO 3aKOHOAATENCTBO B CTPAHATa, B KOATO Ce M3BbPLUBA MOHTAXDBT.
EnekTpo3axpaHBallata WMHCTanauma Tpabsa Aa Obae 3alWuTeHa C MNOAXOAAWM npeanasutenu, a
M3MN0N3BaHWUTE MPOBOAHMLUM TPAbBa @ MMAT HanpeyHo cevyeHue, NOAXOAALLO 3a NPOBEXKAaHe Ha TOKa,
HeobxoAMMm 3a 3axpaHBaHe Ha pypHaTa.
CBbP3BAHE
®ypHaTa e 0bopyBaHa CbC 3axpaHBall, Kaben, KoMTo TpAOBa Aa ce CBbPKE EAMHCTBEHO KbM U3TOYHUK 220 -
240V AC mexay dasute nnm mexkay dasata v Hynata. Mpeaun Aa cebpskeTe dypHaTa KbM 3axpaHBaHeTo, e
BAXHO [1a U3BBPLUMTE MPOBEPKaA Ha:
- CTOMHOCTUTE Ha HanpeXXeHneTo ¢ pasomep u
- HaCTpoliKaTa Ha NpekbcBaya.
3a3eMABaLLMAT NPOBOAHMK, KOMTO e CBbP3aH KbM 3a3emsaBalla Kaema Ha dypHaTa, Tpabsa aa 6bae cebp3aH
KbM 3a3eMsABaLLaTa KemMa Ha 3axpaHBaHeTo.
NPEAYNPEXOEHUE
Mpean fa cebpkeTe GypHaTa KbM 3aXpaHBaAHETO, MOWCKaTe OT KBaIMPULMPaH eNeKTPOTEXHMK Aa NpoBepw
M3NPaBHOCTTa Ha 3a3emABallaTa Kaema Ha 3axpaHBaHeTo. [1poM3BOAMTENAT He HOCM OTTOBOPHOCT 3a
UHUMAEHTU WAWM OPYrM NPo6/iemM, Bb3HUKHAAM MOPagM rPelwHo 3a3emsBaHe W/MaM HeusnpasHocT1 B
333eMUTEIHWUTE KNeMMU.
3ABEJIEXKA: Tvlh KaTo dypHaTa MOKe [ia Ce HyXKJae OT NoAAPBIKKA, NPenopbynTesHO € a pa3nosiaraTe CbC
cBOOOIHO KOHTAKTHO rHe3zo, B KOeTo Ja bbAe BK/IYeHa, ako bbe npemecTeHa OT MACTOTO, Ha KOeTo e
MOHTMPAHa. 3axpaHBaLLMAT Kaben TpAbBa Aa ce NOAMEHA eANHCTBEHO OT eN1eKTPOTEXHUK, 3aHNMaBaly, ce C
NOAAPBIKKA Ha eNlekTpoypean.
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1.3 lNpenopbku

MoyuncTBalTe GpypHaTa Ces, BCAKO NOM3BAHE M TaKa Le MOXeTe Aa A NoALbpikaTe 6e3ynpeyHo YucTa.

He obnengaliTe BbTPEWHOCTTa Ha ¢ypHaTa C aAymnHMeBo GONMO MAKM 3aWMTHO GOMO 3a eAHOKPATHA
ynotpeba. Mpn foKOCBaHE A0 HaropelleHuTe emaianpaH NoBbPXHOCTH, aNyMUHUEBOTO GO0 U ApyTy
BMA0BE 3alUMTa, MOKE [1a Ce Pa3ToNy v Taka Aja yBpe Ay emalina Ha BbTpeLlHWUTe CTeHW. 33 Aa NpesfoTBpaTuTe
NnpeKomMepHo 3aLianBaHe Ha gypHaTa U AWM CbC CUNEH MUPKC, KOWMTO ce 0bpa3yBa BCNeACTBME OT TOBA,
npenopvyBame fa He m3non3sate dypHaTa Ha MHOTO BMCOKa Temnepatypa. Mo-nobpe e Aa yabaxuTe
BPEMETO 3a roTBeHe, KaTo HamanuTe neko TemnepaTtypata. OcBeH NpefoCTaBeHUTe 3aefHO C ¢ypHaTa
npvicnocobnenuna, npenopbysBame Aa 13non3Bate camo Tasu M GOPMK 3a NeyeHe, KOUTO  MMAT NOBULIEHA
TOMOYCTONYMBOCT.

1.4 MoHTax

MOHTaXbT Ha dypHaTa He e 3aAb/KeHMe Ha NpPou3BoAMTENA. AKO e HeobxoayMmo CbAeWCTBMETO Ha
NpoOW3BOAMTENS 32 OTCTPAHABAHETO Ha NOBPeAM, MPOU3TUYALLM OT HENPABUAEH MOHTax, TOBa CbaencTBMe
He ce NOKpWBa OT rapaHumaTa. Tpabsa Aa ce cneaBaT yKa3aHMATa 338 MOHTa, KOMTO ca NpeaHa3HayeHu 3a
KBanmMdUUMpaHn npodpecmoHanucT. HenpaBuaHUAT MOHTaX MOXKe Aa MPUYUHU MaTepuanHu WeTu unm
HapaHABaHWA Ha Xxopa W KMBOTHW. [POM3BOAMTENAT HE HOCKM OTFOBOPHOCT 3@ TakMBa WETU WK
HapaHaBaHMA.

dypHaTa Mmoke fa 6be pa3nonoxKeHa Ha BUCOKO MACTO B KOJIOHA WM BrpaZeHa no KyxHeHCKM NaoT. Mpeau
[a A MOHTMpaTe, Ce yBepeTe Ye B ONpeaeneHoTo 3a GypHaTa NPoCTPaHCTBO MMa A0bpa BEHTMAAUMS U
6e3npenaTCTBEH AOCTBMN Ha CBEXK Bb3/YX, KOMTO € HE0HXOAMM 33 OXNaXKAAHETO U 3aLLMTaTa Ha BbTPELIHUTE
efnemeHTM Ha dypHaTa. M3paboTeTe O0TBOpWTE B CbOTBETCTBME C MOCOYEHWTE Ha MOC/AeHaTa CTpaHMLa
cneunduKaLmm B 3aBUCUMOCT OT HAUMHA HA MOHTaX.

1.5 YnpaBneHue Ha oTnagbunTe 1 3aliuTa Ha okonHaTta cpega

To3n ypen e mapkupaH CbraacHo esponeiicka [Aupextusa 2012/19/EO 3a Ortnagbum oT
eNleKTpMYecKko M enekTpoHHo obopyasaHe (WEEE). WEEE cbabprKa eAHOBPEMEHHO
3amMbpcABalM cybCcTaHUMM (KOMTO MoraT Aa OKaKaT OTpWLATENHO Bb3AEeNCTBME BbPXY
OKOJIHaTa cpefia) U OCHOBHW KOMMOHEHTM (KOWTO MOraT Aa ce M3Mno/38aT MOBTOPHO). BaxkHo e
WEEE na 6baat obpaboteHun no cneumdryHM HaumHu ¢ orpaen npaBuaHOTO OTCTPaHABaHE U
B V/3X6PP/IAHETO Ha BCUUKM 3aMbPCUTENM 1 Bb3BPDBUIAHETO W PEUMK/IMPaHE Ha BCUUKM
maTtepuanm.
OTAenHUTe UHAMBUAM MOTaT L0 OKaXKaT BayKHa pons, ocurypasaiku, ye WEEE HAma aa ctaHaT
npobsiem 3a OKO/IHaTa Cpefia; BaXkKHO e Aa 6bAaT cneABaHM HAKOW OCHOBHU Npasua:
¢ WEEE He TpabBa Aa 6bAaT TPETUPAHM KaTo IOMAKMHCKM OTNaabuUM.
¢ WEEE Tpabea aa 6b4aT npeaaBaHm B CbOTBETHTME CbOMPATENHM NYHKTOBE, yNpaBAsBaHuM OT 0bWwmHaTa uam
perncTpupaHn KomnaHuu. B mHoro awvpkasu, 3a ronemu WEEE, moxe fa ce npepnara cbbupaHe oT
aomoseTe.
® KOraTo KymnyBaTe HOB ypes, CTapuaT Moxe Aa Obae BbpHAT Ha Tbprosela, KOWTO Aa ro npubepete
6e3nnaTHo Ha 6asa eAHO-KbM eHO, AOKATO 0O0PYABAHETO € OT ChLLMA TUM MMa CblunTe GYHKLUM KaTo
[ocTaBeHOTO obopyABaHe
CNECTABAHE HA EHEPTMA U OMNA3BAHE HA OKOJ/IHATA CPEQA
KoraTo e Bb3MOXHO 13bATBaliTe NpeBapuTEIHOTO 3arpaBaHe Ha dypHaTa. Mo Bpeme Ha roTBeHe oTBapAiiTe
BpaTaTa Ha GpypHaTa Bb3MOXKHO Hai-Ma/iKo, 3all0oTO NPU BCAKO OTBapAHe ce rybu TonamnHa. 3a sHaunTenHa
MKOHOMMA Ha eHeprua nskatodete dypHata 5 — 10 MUHYTV Npean NIAHUPAHWUAT Kpail Ha BPEMETO 3a roTBeHe
1 M3NoN3BaliTe ocTaTbyHaTa TOMAMHA, KOATO dypHaTa NPOAbXKaBa Aa reHepupa. 3a Aa nsberHete 3aryba Ha
TOM/IMHA MNOAABPMKANTE YUCTU U B pef YNAbTHEHUATa Ha odypHaTa. AKO MmaTe pasnuyHM Tapudwu 3a
eNnekTpuyecKkaTa eHeprva M3noa3BanTe OTNOKEHMWAT CTapT, 3a Aa CTapTMpaTe roTBEHETO Ha MO-HWUCKaTa
Tapuda.

1.6 [eknapauusa 3a CbOTBETCTBUE

C nocTassAHe Ha 3Haka c € Ha TO3W ypes Hve NOTBbPKAABaMe CbOTBETCTBME C BCUYKM CbOTBETHM
€BPONeNCKM U3MCKBaHMA 32 6e30NacHOCT M Ona3BaHe Ha 34PaBeTo 1 OKOHATA CPesa, KOWUTO Ca NPUAOKUMM
B 3aKOHO/ATE/ICTBOTO 3a TO3M ypes,

BG 22



2. OnncaHne Ha npoaykTa
2.1 O6buwy n3rnen,

[N

. MaHen 3a ynpasnexue

2. Bogaun (cTpaHMYHa meTanHa peweTka,
aKo e BK/YeHa)

. MeTanHa ckapa

. TaBa 3a MasHWHU

. BeHTMnaToOp (334 meTanHaTa nao4a)

. BpaTa Ha dypHaTa

U~ w

2.2 NpucnocobneHns

] MetanHa ckapa 3 CTPAHWYHU TEAEHM peLLeTKM
N n" e ~.
> B -
M= 15 . B Py
f=r = S
CAyXW 33 NOCTaBAHE Ha TaBuW U1 UMHUM, Pa3nonoXeH e OT ABETe CTPaHM Ha KyxuHaTa

Ha GypHaTa. [IbpKU MeTaNHUTE CKapu
? Tapa 3a MasHWHM CboBeTe 33 OTTUYaHeE.

Cny»(m 3a c1>6mpaHe Ha Ma3HWHaTa, KOATO Kane,
[AO0KaTO Ha CKapaTa Ce roTBM XpaHa.

2.3 lNbpBa ynotpeba

MPEABAPUTE/THO NMOYNCTBAHE

Mouncrete dypHaTa, Npean aa A M3Noa3BaTte 3a NPbB MbT. 3abbplieTe BbHIWHUTE NMOBBPXHOCTM C
HaBAasKHEHa MeKa Kbpna. M3muiiTe BCUYKM npucnocobneHna 1 3abbpliere BbTpelwHOCTTa Ha dypHaTa
C pa3TBOp Ha ToM/aa BoAa M npenapar 3a mueHe. BkatoyeTe dypHaTa Ha MakcMManHa TemnepaTtypa u a
ocTaBeTe Aa paboTh 0ko0 1 4ac-TakKa Wwe 6bAaT OTCTPAHEHN OCTAaTbYHUTE MUMPU3MM HA “HOBO”.
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3. Ianon3BaHe Ha pypHaTa

3.1 OnucaHune Ha gucnnes
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.
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1. MpoTOKOA 32 MUHYTA

2. HacTporika Ha YacoBHWKa

3. Bpeme 3a roteeHe

4. Kpait Ha roTBeHeTO

5. TemnepaTypa WA Aucnaen Ha
YaCOBHMKa

6. KOoHTpOM 3a HacTpoiKa Ha LCD
amcnnen

7. Konue 3a n3bop Ha TepmocTaT
8. Konue 3a n3bop Ha GpyHKUMA

ANPEAYNPEXAEHUE: nbpBaTta onepauuma, KoaTto TpAbea
[a ce U3BbPLUM Cnep, UHCTAZIMPaHeTo Ha ¢pypHaTa uamn
cnep npeKbcBaHe Ha 3axpaHBaHeTo (ToBa e
pasno3HaBaemo, MNy/ACUpaLMAT AUCNIeld U NoKa3Ba
12:00), 3apgaBa npaBuAHOTO Bpeme. ToBa ce MOCTUra,
KaKTo cnepBa.

¢ HatucHeTe ueHTpanHma 6yToH.
* 3aaaiiTe Bpeme c 6yToHuTe """+,
* OcBoboaeTe BCUUKM BYTOHM.

BHUMAHMUE: dypHaTa we paboTn camo npu HacTpoika
Ha YaCoBHMKa.
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Kak pa aktuBupame

Kak ga uskniouute

KakBso npasu

3a KaKBO ce usnonssa

3aknouBaHe

* OyHKLMATA 33 3aKN0YBaHe
3a Aeua ce akTMBMpa C
HaTuCcKaHe Ha Set
(HactpowvBaHe) (+) 3a
MUHUMYM 5 cekyHau. OT
TO3M MOMEHT HaTaTbkK
BCUYKM OCTaHanu QyHKLUK
ca 3aK/IIoYeHU W AucnieaT
e Mura Ha 3 CeKyHAHU
nHTepsaau STOP (CTOM) wu
npeABapuTeIHO 3a4aAeHOTO
BpeMme C NPeKbCBaHMA.

e dyHKUMATA 33 3aKN0YBaHe
3a fleua ce fesakTusupa
upes HaTWUCKaHe Ha Tbunaja
Set (HacToiiBaHe) (+) oTHOBO
33 MUHUMYM 5 CeRyHAM.

OT TO3M MOMEHT HaTaTbk
BCUYKM GYHKUMM MoraT Aa
ce n3bupaT oTHOBO.

Tavimep

* HaTucHeTe UeHTpanHWA
6yTOH 3 BTN
* HartucHete 6yToHuTe
“+”, 3a pa HacTpowuTe
HY>KHOTO Bpeme.
*OcBoboAeTe BCUYKM BYTOHU

“n

e KoraTto 3apagjeHoTo
Bpeme M3Teye, 3BYKOBA
anapma curHasmnsmpa Kpail.
Cnep KaTo ce aKTuBMpa,
Tasu anapma e cnpe
CaMOCTOATE/HO, HO MOXKeTe
fAa A cnpeTe BefHara 4pes
HaTUCKaHe Ha HAKOM OT
byToHUTE.

e B kpaa Ha 3agafeHoTO
BpeMe Npo3By4Yasa anapma.
e Mo Bpeme Ha npoueca
AVMCNNEeAT nokassa
OCTaBaLLOTO BPEME.

¢ 03B0ON1AIBA M3MNON3BAHETO HA
dypHaTa Kato ByaunHUK (MoKe
[la Ce aKTMBMPaA KaKTo Mo Bpeme
Ha paboTa Ha dypHaTa, Taka u

npu U3KYeHa dpypHa)

Bpeme 3a
rotBeHe

)

* M3bepete oyHKUMATA 3a
roTBeHe ¢ Komn4eTo 3a usbop
Ha ¢yHKUMA Ha ¢ypHaTa,
TemnepaTypaTa, Ha KoATo
1cKate Aa rotBuTe C KOM4eTo
Ha TepmocTara.

e HaTucHeTte ueHTpanHuAa
6yTOH 1 nbTH

* HatucHete 6yTOHMTE “-"nn
n “+”, 3a pa 3apajete
Heobxoaumarta
NPOABAKUTENHOCT Ha
rOTBEHETO

¢ OcBo60AETE BCUUKM BYTOHU
3ABE/IEXKKA: Ako dpypHaTa e
M3KlOYeHa WUAW NamnaTa
cBeTu, PyHKUMATA 3a
naaHUPaHO Bpeme 3a roteeHe
HAMa Aa pabotu.

e HaTucHeTe HsAKoi BYTOH,
3a Aa cnpeTte curHana.
HaTucHeTe ueHTpanHus
6yTOH, 33 Aa ce BbpHeTe
KbM GYHKLMATA YaCOBHMK.

e Mo3Bo/ABa 334aBaHETO Ha
Heob6xoAMMOTO 32
CbOTBETHOTO ACTUE Bpeme 33
roTeeHe.

e 3a pa nposepuTe KONKO
BpemMe OCTaBa, HaTUCHeTe
6yToHa MENU (MEHIO) 1 nbT.
e 33 ga msmeHurte/
npomeHuUTe NpeaBapuTeNHO
3ajlafleHOTO Bpeme,
HaTucHete MENU (MEHIO) n
6yToHUTE -+

e B Kkpas Ha nporpamara,
nporpamarta gasa 3
npeAynpeauTeNHI CUrHana u Ha
Aucnaes ce nosBABa HaANUC

“End” (Kpait).

Hactpoiite npeskntoysatens 3a
n36op Ha PpyHKUMA Ha “0”, 33 Aa
ce BbpHeETe KbM QyHKLMATA

YaCOBHUK.

* UN3bepeTte PyHKUMATA 33
roTBeHe C KonyeTo 3a u3bop
Ha ¢yHKUMA Ha dypHaTa,
TemnepaTyparta, Ha KOATO
1CKaTe fja roTBUTE C KOMYeTo
HaTepmocTaTa.

* HaTucHeTe UeHTpanHuAa
6YTOH 2 NbTU
eHaTucHete 6yToHUTE
“+”,3a fa HacTpowTe yYaca, B

“n

e B onpepeneHuna vac
dypHaTa Le ce n3kao4u. 3a
PbBYHO M3KNOYBaAHE,
3aBbpTeTe KOM4yeTo 3a
n3bop Ha GyHKUMA B
nonoxenve O.

e MNo3sonABa BM Aa
3aJajeTe Kpas Ha BpemeTo
3aroteeHe

e 3a ga nposepuTe
npesBapuTeNHO 3a4aAeHUA
yac,

HaTUCHETE LEeHTpanHua
6yTOH 2 NbTH

e 3a ga npomeHuTe
npeaBapuTenHo

© Tasu GyHKLMA OBUKHOBEHO ce
13nonssa ¢ GpyHKUMATa ,Bpeme

3aroTeeHe”.

Hanpumep, ako AcTueTto Tpabsa
[a ce NpuroTeu 3a 45 MUHYTU U
Tpabsa ga 6bae rotoso A0
12:30, npocTto u3sbeperte
KenaHata QyHKUMA, HacTpoiTe
BpemeTo 3a rotseHe Ha 45
MUHYTU U Kpas Ha BpemeTo 3a

Kpait Ha M

rotsenero | KOWTO Uckate dypHaTa ga ce 3apgafeHoTo Bpeme, | rotBeHe go 12:30vaca.
@ U3KNOYN HaTUcHeTe 6yToHuTe MENU | © KoraTo n3teye 3aganeHoTo 3a
= e OcBobopete ByToHUTE (MEHHIO) +“-" “+” roTeeHe Bpeme, dpypHara e ce

M3K/O4M aBTOMATUYHO U Lie ce
Yye 3ByKOBa anapma.

e [oTBEHETO UWe 3anoyHe
asTomaTtmMyHo B 11:45 yaca
(12:30 muHyc 45 MUHYTH) 1 Wwe
NPOAb/KM A0 NpesBapuUTesHO
3ajajeHna Yac 3a Kpai Ha
roteeHeTo, Korato ¢ypHaTa
aBTOMATUYHO LU CE U3K/IIOUN.

3ABE/IEXKA: Ako dypHaTa e
M3KAIOYeHa MAKM namnaTa
cseTu, GyHKUMATA 3a
nnaHMpaHo Bpeme 3a
roTeeHe HAMa Aa pabotu.
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3.2 Pexxmmun Ha rotBeHe

Cenekto o
e |Teue. 1| Tepmocrar SYHKLMM
TSR cenekTop
byHKUMM paHe
O NNAMIMA: accende la luce interna.
y/ PASMPA3ABAHE: ToBa uWe aKTMBMpa aBTOMAaTM4YHO BEHTMAATOpa 3a
00 oxNaskaaHe (Camo npu MoAEM, KOUTO ro MMarT)
FTOTBEHE HA BEHTU/IATOP: l13non3BaT ce [ONEH W FOpeH HarpeaTenu
3aeHO C BEHTWAATOpa, KOWTO LMPKYAMpa Bb3dyxa BbTpe BbB dypHaTa.
pr— [penopbysa ce 3a 3eseHyyumn, puba v ap. TonauHaTa HaeAKM3a B XpaHa
6:2 210 50 + MAX | nonobpe 1 BpemeHaTa 3a NpeTon/iaHe U roTBeHe ce HamanagaT. MoxeTe aa
— NPUroTBATE PA3INYHM XPaHW eAHOBPEMeHHO. TO3M MeToZ Aasa MHoro fobpa
AMCTPUOYLIMA Ha TONAMHATA U MUPKU3MUTE He ce CMecBaT. Moxe Aa ocTasuTe
0K0/10 10 MMH NoBeYe KoraTo roTeuTe noseye ot 1 AcTue.
* coon COOK LIGHT”: Ta3u ¢dyHKLMA N03BOAABA rOTBEHE MO eAWNH NO-34PaBOC/N0BEH
190 50 = MAX | H241H 4pes HamanAsare HeobxoAMMOTO KOAIMYECTBO Ma3HMHa. CbyeTaHMeTo
g : OT HarpesaTenM C My/AcMpall, Bb3AyWeH UWMKbA rapaHtupa nepdekTeH
pesyaTaT oT neyeHeTo.
& 210 50 = MAX HATPABAHE HA ILHOTO + BEHTUJIATOP: BeHTnAaTOp 1 AONEH HarpeBsaTen
2, . MaeanHa3a genvkaTHu Actua (naiose, cydpneta)
* — KOHBEKLMUA: 13n0n3BaT ce AoNeH M ropeH HarpesaTenu. CTaHAapTHa dopma
. 220 50 + MAX | Ha neyeHe. MiaeanHa 3a neveHe Ha Meco, NeyeHe Ha BUCKBUTU. MpaBwu xpaHaTa
— BKYCHa M XpynKaga
TPUN : VI3non3Ba ce camo rOpHUA HarpesBaTen M MOXeTe Aa HacTpouTe
TemnepaTypaTta. 5 MUH NpeABapuUTENHO HarpABaHe Cca HY»HW 3a fa 3arpeeTe
~~—~—~ 230 50 = MAX nobpe enemeHTuTe. MaeaneH 3a keban. benavte meca TpAbBa Aa ce AbpKaT Ha
3 ’ [OWCTaHUMA OT rpuna. BpemeTo 3a rotBeHe e No-AbAro HO MecoTo e NMO-BKYCHO.
MoeTe aa cnarate yepseHuTe meca W puba Ha padTa C TaBMYKaTa 3a
Ma3HWHW OTA0NY.
@ 220 50 = MAX | Mua Tasu bYHKUMA ocurypaBa MAeanHW YCNOBMA 3a ACTUA KaTo nuua u
dbokaya, Upes LypKyavpaHe Ha ropely, Bb3ayX BbB dypHaTa.

*Testado de acordo com a norma CENELEC EN 60650-1 utilizada para defini¢do energética.
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4. MNoyuncTBaHe M NogapbXKa Ha oypHaTa
4.1 O6wmn 6enexkm No NOYNCTBAHETO

HKM3HEHUAT UMKBA Ha TO3M ypes Moxe Aa 6be yOb/XKeH, KaTo ro no4ucreate pegoBHO. M3dakaiiTe
bypHaTa Aa U3CTUHE, Npeam Aa U3BbpLIBaTe PbYHM AEMHOCTM NO MOYMCTBAHETO M. HMKOra He n3non3saiTe
abpasnBHM npenapatv, TeNeHW 4YeTKM MAM OCTpM NpeameTM 3a noyucTeaTte, 3a Aa wulberHete
HemnonpaBmMMO yBpeXKAaHe Ha emaltiMpaHnTe YacTu. 13nonssaiTe camo Boaa, canyH UAW NpenapaTy Ha
OCHOBa Ha be/iMHaTa (aMOHAYHM).

CTBLK/IEHWYACTU

MpenopbunTesHO e Aa NoYMCTBaTe CTbKAEHMA MPO30peL, C NMONMBalLa KyXHEHCKa Kbpra ciefs BCAKO
nos3BaHe Ha pypHaTa. 3a npemaxsaHe Ha No-ynopuTv NeTHa MoXKeTe Aa 13no/3saTte HanoeHa c npenapar
rbba, KoATO cTe M3Leannn Aobpe, 1 caes ToBa U3NNaKHeTe C BOAA.

YNBTHEHUE HA NPO30OPELA HA ®YPHATA

AKO € 3aL,anaHo, yNnabTHEHWMETO MOXKe Aa Obe NOYUCTEHO C1IeKO HaBAaXKHeHa rMbba.

NMPUCNOCOB/EHUA

Mo4ncTBaiTe NpUCNocobNeHNATa C MOKpPa HacanyHucaHa rbba, npeam Aa rv M3nnakHeTe v NoAcylmTe.
M36areaiTe n3non3saHeTo Ha abpasuneHM NpenapaTy.

TABA 3A MA3HUHU

Cnep kaTo M3M0/13BaTe CKapaTa, M3BajeTe TaBaTa 3a Ma3HMHM OT dypHaTa. V3neiTe ropeliata Ma3HMHa B
noaxoasly Cb/, v U3MUIATE TaBaTa C ropellia BoAa, KaTo 13non3sate rbba v npenapar 3a MUeHe.

AKO OCTaHaT HEM3MMWTM Ma3HM NeTHa WK HaTPyNBaHUA, HAaKMCHETe TaBaTa BbB BOAa C NpenapaT. MoxeTe
CbLLO TaKa 4a M3MMeTe TaBaTa B CbAOMUANHA UM Aa M3NOA3BaTe Npenapar 3a NoYncTeaHe Ha GbypHM.
HwvKora He nocTaBANTe TaBaTa HeM3muTa 06paTHO BLB dhypHaTa.

4.2 NMuponunsa

®ypHaTa pa3nonara ¢ NMMPOAUTUYHA CUCTEMA 33 MOYMUCTBAHE, KOATO YHULLOMKABA OCTaTbLMTE OT XpaHa C
HarpsBaHe A0 BMCOKa TemnepaTtypa. OnepaumaTa ce U3BbplUBa aBTOMaTUYHO U ce M3bupa OT KON4eTo 3a
nporpama. OTAeNaHUAT Npu NpoLeca AMm ce "npevncTBa’’, KaTo NpeMmHasa Npes NMpPoan3aTop, KOMTO ce
BK/IOYBA BeAHara LLIOM 3amnoyHe roTBeHeTo. Tbl KaTo NMPOAM3aTOpPbT WM3MCKBA MHOrO BWMCOKA
TemnepaTypa, BpaTaTa Ha GypHaTa ce 3ak/to4Ba ¢ or/es Bawara 6e3onacHocT. [IMpoav3aTopsbT MOXe Aa
6bae cnpsaH No BCAKO Bpeme. BpaTaTa He Moxe Aa 6ble OTBOPeHa, AOKAaTO CMMBONBT 33 3aK/4BaHe
cBeTu.

3ABENIEKKA: Ako Hag dypHaTa e MOHTMPaH NOT 3a BrpaskaaHe, HUKOra He BK/oYBaTe HUTO ra3oBuTe,
HWUTO eNeKTPUYECKWUTE KOTIOHU, A0KATO NMMPOIM3aTOP BT PaboTK, 3aL0TO B MPOTUBEH CAyYai NAOTHT Lie
nperpee.

MpeagaputenHo 3aganeHu ca ABA MUPONUTUYHN LNKBA:

EKO MMPO/IM3A—3a nouncTeaHe Ha cpeZiHO 3ambpceHa dypHa. MpoueaypaTa npoabakasa 90 MUHYTK.
CYMEP MMPOJIM3A—3a noYncTBaHe Ha CUIHO 3ambpceHa dypHa. Mpoueaypata npoabaKasa 120 MUHYTK.
Hukora He M3non3BarTe NpPoAaBaHM B TbProBCKaTa MpeXa npenapaTty 3a NoYMCTBaHe Ha MMPOAUTUYHA
dypHal

CpBeT: AKO CTapTvpaTte NMUPOAUTUHHOTO MOYMUCTBAHE BeAHara Caef MPUKIOYBAHE Ha FOTBEHETOo, e
MOXeTe Aa Ce Bb3M0/13BaTe OT OCTaTbyYHaTa TOM/IMHA M Taka A4a CNecTuTe eHeprua.

I'Ipe,qu Aa BKAYUTE NUPOJINTUYHO NOYUCTBAHE:

M3BageTe OT dypHaTa BCUMYKM NpucnocobieHus, 3alloTo Te He MoraT A3 M3AbpHKaT Ha BMCOKaTa
TemnepaTypa, Npu KOATO Ce M3BbPLLIBA NMPOANTUYHOTO NoYmcTBaHe. Mo-KOHKpPeTHO M3BaaeTe ckaparta,
CTPAaHUYHUTE CTOMKM M TeneckonmyHute Bodaunm (BXK. pasgen "M3BAMOAHE HA CKAPATA U
CTPAHWMYHUTE CTOMKM"). Mpu dypHM C TEPMOMETHP 3a MeCO e HeobXoAMMO, Npeay Aa cTapTupaTe
NUPOAUTUYHOTO NOYNCTBAHE, 1a 3aTBOPUTE OTBOPA C NpeAoCTaBeHaTa raika.

e OTCTpaHeTe pasNeTu TeYHOCTU U NO-TroNeMuTe NeTHA, Tbil KaTO MPEMaxBaHeTo UM LLe OTHeMe TBbpae
MHOrO Bpeme. Bb3MOXKHO e TBbpAe roemuTe KOAMYecTBa MasHWHa Aa ce Bb3naameHAT, Korato 6baat
NoA/I0XEHM Ha MHOTO BUCOKMTE TEMMNEePaTypu Ha MUPOAUTUYHOTO NOYMUCTBAHE.

* 3aTBOpETE BpaTaTa Ha pypHaTa.

e [lpesm NoYMCTBaHE OTCTPAHETE FONeMUTE NETHA UM PA3NETU TEYHOCTY.

¢ MoyuncTeTe BpaTaTa Ha dypHaTa.
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e OTCTpaHeTe eapuTe OCTaTbLM OT XPaHa OT BbTPELIHOCTTa Ha dypHaTa C BNaxkHa rbba. He n3nonssaiTe
no4YncTBalUM NpenapaTy.

* I3BageTe BCUUYKM NPUCNIOCOBNEHMA U N/Tb3rallaTa ce CTOMKa (aKo MMma Takaga).
* He M3M0N13BaliTe Kbpny 3@ MOYMNCTBAHE Ha CbA0BE.

CrapTupaHe Ha NMPONUTUYHOTO NOYUCTBAHE: : : :

1-3aBbpTeTe KonyeTo 3a n3bop Ha GyHKUMA Ha no3muma " e e e " Haancnnes we ce nsnuwe "ECO" nnm
"SUP". ®abpuyHo 3agageHaTa npoabakutTenHoct e 90 muH. Ta moske Aa 6bae npomeHsaHa oT 90 muH. (B
eKo pexkum) a0 120 muH. (B cynep pexknm) oT nporpamatopa (byToHuTe 3a HacTpoika "+ " " —"). Ako
dypHaTa e cMNHO 3ambpceHa, npenopbyBame Aa yBesuuuTe Bpemeto Ha 120 MUH., @ ako e cpeaHo
3amMbpceHa—aaro Hamanute Ha 90 MuH.

2- Bb3MOXHO € A3 OTNI0XMTE HayaNoTo Ha NOYMUCTBAHETO, KAaTo NMPOMeHUTe BpemeTo 3a Kpai (END) ¢
nporpamaropa.

3- Cnep, HAKOMIKO MMHYTM, KOraTo TemnepaTtypaTa BbB dypHaTa ce MOBMLWW, BpaTaTa L Ce 3aKaoun
aBTOMATUYHO. MPOAUTUYHOTO NOYUCTBAHE MOXKe A3 ObAe CNPAHO MO BCAKO Bpeme, KaTo 3aBbpTuTe
KonueTo 3a n360p Ha dyHKUMA 06paTHO Ha no3muma "0" (Ha aucnnes we ce u3nuwe "OFF" 3a 3 cekyHaK).

4- KoraTo no4vcTBaHeTO NPUKAIOYM, MUPOIM3ATOPBT LLE Ce U3K/UM aBTOMaTUYHO. Ha ancnnes we ce
nossu Hagnuc "END", KoWTO e ocTaHe, loKaTo BpaTaTa e 3akntodeHa. Cnen ToBa we ce nanuwe "0--n'".

5. MoxeTe aa 3aBbpTWTe KonuyeTo 3a u3bop Ha ¢GyHKUMA obpaTHo Ha "0", HO ako TemnepaTtypaTa
NPOoAbAKaBa [a e BUCOKa, e ce noasm Haanuc "0--n", 3a Aa yKaske, ye BpaTaTa e 3aKk1to4eHa.

M3non3BaHe Ha NMPOAUTUHHOTO NOYMCTBAHE NPU d)ypHM CbCCeH30pHO yNpaBaeHMe:

1- 3aBbpTeTe KonyeTo 3a M36op Ha GYHKLUMA Ha NO3NLMATA 33 NMPoaM3a. Ha aucnnes we ce nsnuwe "ECO"
nnn"SUP",

2- ®abpuuHo 3agageHaTa Npoab/KUTENHOCT € 90 MUH. Ta Moke Aa 6bae npomeHsiHa oT 90 MUH. (B eKo
pesxkum) 0o 120 MuH. (B cynep peskmum) oT nporpamatopa (byToHuTe 3a HacTpoika " +"n'"—").

AKO ¢ypHaTa e CMIHO 3aMbpCeHa, NpenopbyBaMe Aa yBeanunte Bpemeto Ha 120 MUH., @ ako e fieKo
3ambpceHa—Aa ro Hamanmte Ha 90 MuH.

4.3 AQUACTIVA dyHKUmMs

Mpoueaypata no Aquactiva M3non3sa napa, 3a Aa ce NOANOMOrHe npemaxsaHeTo Ha MasHUHU U
XpPaHUTENHM YacTULUM OT dypHaTa.

. M3neitte 300 mn BoAa B KOHTEMHEPa 3@ Aquactiva Ha AbHOTO Ha dypHaTa.

. 3apaiTe dyHKUMATa Static ( : ynnuBownoT ( _ )HarpsaBsaHe.

. HacTtpoiite TemnepatypaTa Aquactivaicon. 222

. OcTaBeTe nporpamaTta Aa paboTv B npoabakeHMe Ha 30 MUHYTU.

. Cnepn 30 MUHYTU M3KKOYETE MpOrpamaTa 1 4a No3BOM Ha dypHaTa Aa ce oxnaau.

. KoraTo ypeabT e UcTMHaN, nouncTeTe BbTPeLLHWUTE NOBBbPXHOCTH Ha GypHaTa CKbpna.

a1 W N

MpeaynpexkaeHue: YBepeTe ce, Ye ypeabT e UCTUHAN, Npeam Aa ro AoKocHeTe. TpabBa Aa ce BHMMaBa
C BCMYKM ropely noBbPXHOCTH, ThIA KaTo CbLLECTBYBA PUCK OT M3rapsHe. V3nonssaite gectuavpaqa

WAV NUTENHa BOAA. 006
000




4.4 MNopapbxka

WHCTPYKUUM 3a CBaNAHE M MOYMUCTBAHE HA CTPAHUYHUTE CTOMKU

1. M3BageTe MeTaHUTe CKapw, KaTo ' U34bpraTe no NocoKa Ha CTRENKMTE (BUK No-40AY).

2. 3a Aa NOYMCTUTE MEeTasHUTE CKapuW MM MoCTaBeTe B CbAOMMWSAAHATA MalluMHa MAM U3Mo/3BaiTe
BNaXHa rvba, a cnej ToBa ce yBeperTe, Ye ca NoACyLWeHu.

3.Cnea no4yncTeaHe nocTaBeTe MeTaaHWUTE CKapy B 06paTHUA pes.

CBA/TAHE HANMPO3OPELIA HA ®YPHATA

1. OTBOpETE NPEeAHMA NpO30peLl.

2. OTBOpETE CKOOUTE Ha KYTUUTE Ha NaHTUTE OT AACHATa U 19BaTa CTPaHa Ha NPeHUA Npo3opeL, KaTo
ro HaTUCHeTe HaZoAy.

3.3apanocTaBuTe Npo3opeLia 06paTHO, U3NbAHETe NpoLefypaTa B 0bpaTeH pes,
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CBANNAHE M MNOYNCTBAHE HA CTbK/NIEHATA BPATA
1.OTBOpETE BpaTaTa Ha dypHaTa.

2.3.4.3aKk/t04eTe NaHTHTE, Pa3BUiiTe BUHTOBETE U CBasieTe FOPHUA MeTaleH Kanak, KaTo ro usgbpnate
Harope.

5.6. 3BageTe CTbKAOTO, KaTO BHMMATE/IHO O U3A4bpraTe OT BpaTaTa Ha ¢ypHaTa (BHMMaHwWe: npu
MUPONUTHUTE GYPHU CbLLO TaKa CBaNETE M BTOPOTO M TPETOTO CTHK/IO, aKO MMa TaKMBa).

7. KoraTo npuKtoumTe C NOYMCTBAHETO UM MOAMAHATA Ha CTBKAOTO, criobeTe B 0bpaTeH pes.

Ha BcMuKM cTbKNa HaanUCwT “Pyro” TpsabBa Aa ce BUXA4a ACHO M Aa Ce HaMMpa B 19BaTa YacT Ha BpaTaTa,
61130 [0 19BaTA CTPAHWYHA NaHTa. Taka NeyaTHUAT eTUKET BbPXY MbPBOTO CTHK/IO Lie Ob/e BbTpe BbB
BpaTaTa.

1.
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CMAHA HA KPYLWLKATA

1. MskntoveTe pypHaTa OT 3axpaHBaHETO.

2. CBanete CTbK/IEHMA Kanak, pas3sBuiiTe KpyLUKaTa U A NOAMEHeTe C HOBa OT CbLUMA TU.
3. CnepKaTo NOAMEHUTE M3ropAnaTa KPYLLKa, MOCTaBeTe 06PaTHO CTbKIEHMSA Kanak.

5. OTcTpaHsBaHe Ha Npobrnemu

5.1 Y3B
MPOBJIEM Bb3MOXHA NMPUHYNUHA PELUEHUE
®ypHaTa He 3arpsasa YacoBHMKBLT He e HacTpoeH HacTpoiiTe YacoBHMKa

[eaKTnBunpanTte AeTCKOTO

®ypHaTa He 3arpAsa | [1eTCKOTO 3aK/lo4YBaHe e akTUBMPaHO
3aK/toYBaHe

He e n3bpaH pexxrm Ha roTBeHe nan peEEpe e gE Cs
®ypHaTa He 3arpsasa HanpaBW/IM BCUYKM
He € 3ajlaZierHa Temnepatypa HeobXxo4VMM HaCTPOMKM
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Bezbednosne Napomene

e Tokom kuvanja moZe da se kondenzuje vlaga unutar rerne ili na
staklenim vratima. To je normalno stanje. Da biste smanjili ovaj
efekat, saCekajte 10-15 minuta nakon ukljucivanja pre stavljanja
hrane u rernu. U svakom slucaju, kondenzacija nestaje kadarerna
dostigne temperaturu kuvanja.

* Kuvajte povrce u posudisa poklopcem umesto u otvorenoj posudi.
* |zbegavajte da ostavljate hranu u rerni nakon kuvanja vise od 15/20
minuta.

e UPOZORENIJE: Uredaj i njegovi delovi kojima se moZe pristupiti
zagrevaju se prilikom upotrebe. Pazite da ne dodirnete zagrejane
delove.

e UPOZORENJE: Delovi uredaja kojima se moze pristupiti mogu biti
vreli prilikom koris¢enja grila. Deca treba da budu na bezbednom
rastojanju od uredaja.

e UPOZORENJE: Pre zamene sijalice proverite da li je rernaiskljucena
kako ne bi doslo do strujnog udara.

e UPOZORENJE: Da biseizbegao rizik usled nenamernog resetovanja
termalnogiskljucivanja, ovajuredajne sme da se napaja

preko spoljnog prekidaca, kao Sto je uklopni sat, niti da bude
priklju¢en na kolo koje se redovno ukljucujeiiskljucuje.

e Decamlada od 8 godinatrebadabudu nabezbednom rastojanju od
uredaja, osim ako su pod stalnim nadzorom.

* Deca ne smeju da se igraju sa uredajem.Ovaj uredaj mogu koristiti
deca uzrasta od 8 godina i viSe, i osobe sa smanjenim
fizickim,senzornim ili mentalnim sposobnostima ili nedostatkom
iskustva i znanja, ako su pod nadzorom ili ako su dobili uputstva kako
da koriste uredaj na bezbedan nacin i a korazumeju rizike koje ta
upotreba ukljucuje.

« Ci¢enjeiodrzavanje ne smeju obavljati

decabez nadzora.

e Stakleni deo vrata rerne nemojte Cistiti agresivnim ili abrazivnim
sredstvima ili strugati ostrim metalnim predmetima jer tako mozete
izgrebatipovrsinu, Sto moze dovesti do pucanja stakla.

e Pre uklanjanja odvojivih delova rerna mora biti isklju¢ena, a nakon
CiS¢enja odvojive delove treba ponovo postaviti prema uputstvima.
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e Koristite isklju¢ivo sondu za meso preporucenu za ovu rernu.

 Ne koristite Cista¢ parom za CiS¢enje.

e PoverZite utikac sa kablom za napajanje koji moze da podnese
napon, struju i opteredenje naznaceno na etiketi i koji ima
uzemljenje. Uticnica mora biti pogodna za optereéenje naznaceno
na etiketi i mora imati povezano funkcionalno uzemljenje. Kabl za
uzemljenje je Zuto-zelene boje. To treba da izvrsi

kvalifikovana osoba. Ukoliko uti¢nica u zidu ne odgovara utikacu
uredaja, zatraZite od

kvalifikovanog elektriCara da je zameni odgovaraju¢im tipom
utiénice. Utikac i uti¢nica moraju biti u skladu sa aktuelnim normama
ugradnje u drzavi. Prikljucivanje na elektricnu mrezu moguce je i
pomocu omnipolarnog

prekidaca koji se postavlja izmedu uredaja i izvora napajanja, a koji
mora biti u stanju da podnese maksimalno napajanje koje se prenosii
koji mora biti u skladu sa vazec¢im propisima. Prekida ne sme
regulisati Zutozeleni

kabl za uzemljenje. Utic¢nica ili omnipolarni prekidac koji se koriste za
prikljuCivanje na elektricnu mrezu moraju biti lako dostupni nakon
Stojerernaugradena.

e |skljuCivanje se mozZe postici tako Sto ¢e utikac biti lako dostupan ili
tako Sto ¢e se ugraditi prekidac u fiksno oZi¢enje u skladu sa pravilima
ozicenja.

» Ako se elektri¢ni kabl osteti, treba ga zameniti kablom ili specijalnim
paketom koji se nabavlja od proizvodacaiili korisnicke sluzbe.

e Tip kabla za napajanje HO5V2V2-F. Ovu radnju treba da izvrsi
struc¢njak sa odgovarajuéim kvalifikacijama. Kabl za

uzemljenje (Zuto-zeleni) mora biti otprilike 10 mm duZi od ostalih
kablova. Za popravke uredaja obratite se iskljuCivo ovlas¢enom
servisuizahtevajte ugradnju originalnih

delova.

e Ukoliko se ne postuju gorenavedena uputstva, bezbednost pri
upotrebiuredaja nije zagarantovanaigarancija proizvodaca ne vazi.

e Pre CiS¢enja treba ukloniti sve prosute materije.

e Duzi prekid napajanja elektricnom energijom tokom aktuelne faze
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kuvanja moZe dovesti do kvara monitora. U tom slucaju obratite se
sluzbizakupce.

e Uredaj ne sme da bude postavljen iza SR 203 dekorativnih vrata da
biseizbeglo pregrevanije.

e Kada postavite policu unutra, vodite racuna da granicnici budu
okrenuti nagore i unazad u unutrasnjosti rerne. Polica mora u
potpunostida bude ubacena u otvorrerne.

e UPOZORENIJE: Ne oblazite zidove rerne aluminijumskom folijom ili
zastitnim oblogamaza jednokratnu upotrebu koje su dostupne u

pro davnicama. U direktnom kontaktu s vrelim emajlom,
aluminijumska folija ili bilo koja druga zastitna obloga mogu izazvati
topljenje

ioStec¢enje emajlasa unutrasnje strane.

e UPOZORENJE: Nikada nemojte uklanjatizaptivku vrata rerne.

e OPREZ: Nemojte dopunjavati spremnik na dnu rerne vodom tokom
kuvanja nitidok je rerna zagrejana.

* Nije potreban dodatan rad/postavke da biste koristili uredaj na
nominalnim frekvencijama.

e UPOZORENIJE: pre uvodenja ciklusa automatskog ¢is¢enja:

- OcCistite vratarerne;

- Uklonite velike ili tvrde ostatke hrane iz unutrasnjosti rerne pomocu
vlaznog sundera. Nemojte koristiti deterdzente;

- Uklonite sve dodatke i klizne vodice (ukoliko ih ima); -Nemojte
stavitikrpe.

e Kod rerni koje imaju sondu za meso potrebno je pre ciklusa ¢is¢enja
zatvoriti otvor Cepom koji ste dobili. Kada se sonda za meso ne koristi
otvor mora da bude zatvorena cepom.

e Tokom procesa pirolitickog CiS¢enja povrSine se mogu zagrejati vise
nego inace stoga deca moraju biti na sigurnom odstojanju.
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1. Opsta upozorenja

Hvala Vam Sto ste se odlucili za kupovinu naseg
proizvoda. Za najbolje rezultate koris¢enja Vase rerne,
molimo proditajte ovo uputstvo pazljivo, i satuvajte ga |
za referisanje u buduce. Pre instaliranja rerne, zapisite i
saCuvajte 16-cifreni serijski broj, tako da ga u slucaju
kvara mozete proslediti ovlas¢enom serviseru. Po
izvlaenju rerne iz njenog pakovanja, molimo proverite
da nije ostecena tokom transporta. U slucaju da imate
bilo kakve sumnje, nemoijte koristiti rernu i pozovite
kvalifikovano tehnicko lice. Celokupan materijal iz
pakovanja (plasticne kese, stiropor, metalne vezice)
drzite podalje od dece.

Kada ukljucite rernu prvi put, moze dodi do jakog ispustanja dima. Ovo je normalna pojava koja je
uzrokovana mazivima koji se koji se nalaze oko same zapremine rerne. Dok rerna ispusta dim ili
neprijatne mirise, nemojte stavljati hranu u nju. Proizvodac ne snosi nikakvu odgovornost ni posledice
za nepostovanje stavki ovog uputstva.

NAPOMENA: funkcije rerne, njene osobine i dodaci navedeni u ovom uputstvu se razlikuju u zavisnosti
od modela kojije kupljen.

1.1 Bezbednosna upozorenja

Koristite rernu isklju¢ivo za njenu namenu, tj. priprema hrane u domacinstvu; bilo kakva druga
upotreba, kao npr. koris¢enje rerne kao izvor grejanja, rad sa hemikalijama ili nesto slicno se smatra
nepravilnom upotrebom, pa samim tim i opasnom po bezbednost. Proizvodac ne moZe snositi
odgovornost za bilo kakvo ostecenje koje je nastalo nepravilnomiilinerazummnom upotrebom.
Upotreba bilo kakvih elektricnih aparata podrazumeva postovanje odredenih pravila:

- nemojte vuci kabal kako biizvukli utikac iz uti¢nice;

-nedodirujte aparat mokrim nogamaiili rukama;

- upotreba adaptera, produznih kablovaisli¢nih predmeta nije preporucljiva;

1.2 Elektricna bezbednost

POBRINITE SE DA ELEKTRICAR ILI KVALIFIKOVANI TEHNICAR POVEZE RERNU NA STRUJU.

Nacin na koji je rerna povezana na elektricnu mrezu mora biti napravljena u saglasnosti sa zakonima
drzave u kojoj je rernainstalirana. Proizvodac ne prihvata nikakvu odgovornost za bilo kakvu Stetu koja je
nastala nepostovanjem ovih uputstava. Rerna mora biti povezana na elektricnu mrezu sa uzemljenjem,
ili zidniizvor sa viSe polova, u zavisnosti od zakona i propisa u drzavi u kojoj je rernainstalirana. Elektri¢na
mreza mora biti zasticena odgovarajué¢im osiguracima i kablovima koji moraju koji moraju imati
transversivne sekcije kako bi obezbedile pravilno funkcionisanje rerne.

POVEZIVANJE NA MREZU

Rerna je opremljena kablom koji moZe biti povezan samo na elektri¢nu mreZu napona 220-240 VAC,
snaga izmedu faze i neutrala. Pre nego Sto je rerna povezana na elektricnu mrezu, neophodno je
proveriti:

-napon naznacen namerilo

- podesavanje diskonektora.

Zica za uzemljenje povezana na terminal uzemljenje rerne mora biti povezana i za odgovarajuéi terminal
nadovodu struje.

UPOZORENIJE

Pre povezivanja rerne na elektri¢cnu mrezu, raspitajte se kod kvalifikovanog elektricara da proveri
ispravnost uzemljenja uticnice. Proizvodac ne preuzima nikakvu odgovornost za bilo kakve nezgode ili
probleme koji su nastali kao nedostatak pravilnog uzemljenja aparata.
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NAPOMENA: kako rerna moze zahtevati rad na odrzavanju, preporucujemo da ostavite jos jednu zidnu
uti¢nicu slobodnom, tako da rerna moZze biti povezana sa njom u slucaju da je pomerena iz mesta na
kome je inace instalirana. Kabal za dovod struje moze biti zamenjen iskljucivo originalnim, od strane
ovlasc¢enog kvalifikovanog tehnickog osoblja.

1.3 Preporuke

Nakon svake upotrebe rerne, minimalno ¢is¢enje ¢e odrzatirernu savrseno Cistom.

Nemojte oblagati zidove rerne alu-folijom ili jednokranim zastitama koje su dostupne u prodavnicama.
Alu-folija ili bilo koja druga vrsta zastite, u direktnom kontaktu sa toplim emajlom dovodi do rizika od
topljenja i uniStavanja unutrasnjosti emajla. Kako bi sprecili preterano prljanje rerne, nemojte koristiti
veoma visoke temperature dok se unutra nalaze vece naslage hrane. Bolje je produziti vreme pecenja i
blago sniziti temperaturu. Zajedno sa dodacima dopremljenim uz rernu, preporucujemo Vam da
koristite samo specijalne plehove i modle dizajnirane za rad na veoma visokim temperaturama.

1.4 Instalacija

Proizvodac nije obavezan daizvrsiinstalaciju aparata. U slu¢aju da Vam je potrebna instalacija od strane
ovlaséenog servisera, trosak izrade nece biti pokriven garancijom. Uputstva za instalaciju moraju biti
propracena od kvalifikovanog osoblja. Nepravilna instalacija moze dovesti do povrede ljudi, Zivotinja
kao i oStecenja imovine. U tom slucaju, proizvoda¢ ne moze snositi odgovornost za Stetu. Kuhinjski
element u koji je rerna ugradena mora biti napravljena od materijala koji je otporan na temperature od
najmanje 70°C. MozZe biti instalirana ispod ploce ili u elementima na visini. Pre uc¢vrséivanja, morate
osigurati dobru ventilaciju, kako bi unutar i oko rerne mogao da kruzi vazduh neophodan za cirkulaciju
sveZeg vazduha za zastitu elemenata i unutrasnjih delova. Napravite otvore koji su naznaceni na
poslednjoj strani ovog uputstva.

1.5 Otpad i zasdtita zivotne sredine

Ovaj aparat je oznacen u saglasnosti sa evropskom Direktivom 2012/19/EU u vezi sa
otpadom elektri¢nih aparata (WEEE). WEEE sadrzi zagadujuce substance (koje mogu imati
negativan uticaj na Zivotnu sredinu), kao i bazne elemente (koji mogu biti ponovo
iskorisceni). Vaino je da WEEE otpad prode specifican tretman kako bi na pravi nacin
iskljucilizagadivace i povratili korisne materijale. Svaki pojedinac moze odigratiizuzetno

B \:)nu ulogu u obezbedenju da WEEE ne postane problem Zivotne sredine. Neophodno je
postovati osnovna pravila:

- WEEE se ne moze smatrati komunalnim otpadom;

- WEEE mora biti odnet na odgovarajuca sabirna mesta koja kontrolisu ustanove za reciklazu. U mnogim
zemljama, moguce je organizovati odnosenje ovakvog otpada direktno sa kuc¢ne adrese. Kada kupite
novi aparat, kod pojedinih prodavaca stari moZete organizovati da Vam bude odnesen, sve dok je iste
vrste kao i novi aparat koji je kupljen.

CUVANJE | POSTOVANJE ZIVOTNE SREDINE

Gde je moguce, izbegavajte pre-grejanje rerne i uvek pokusavajte da je napunite Sto viSe. Otvarajte
vrata rerne sto je rede mogude, zato Sto velika kolicina toplote izlazi pri svakom otvaranju. avoid
preheating the oven and always try to fill it. Open the oven door as infrequently as possible, because
heat from the cavity disperses every time it is opened. Za znacajnu ustedu energije, iskljucite rernu 5 ili
10 minuta pre nego Sto planirate da zavrsite vreme pecenja, ¢ime Cete iskoristiti preostalu toplotu koju
rerna nastavlja da generise. Drzite sve gume Ciste i na svom mestu, kako bi izbegli bilo kakvo gubljenje
toploteienergije.

1.6 Deklaracija usaglasenosti

Postavljanjem oznake c € na ovaj proizvod, potvrdujemo da je izraden u skladu sa svim relevantnim
evropskim propisima koji se ticu bezbednosti, zdravlja i zasStite Zivotne sredine i koji se primenjuju na
ovaj proizvod.
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2. Opis proizvoda

2.1 Osnovni delovi

1. Komandna tabla

2. Pozicije police

(saili bez Zice za navodenje)
3. Metalna reSetka

4. Pleh za kapi

5. Ventilator (iza poklopca)
6. Vrata

2.2 Dodaci

1 Metalina resetka 3 Bo¢na zicana resetka

LI A0

=

L

=) y L
Drzi posude ili se moze grillovati na njoj. Postavljeni su u boc¢ne police za posudu za
sakupljanje masnocée/soka i metalni
2 Drip pan element za grilovanje.

U slucaju grillovanja, sakuplja tecnosti koje
iscure.
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2.3 Prva upotreba

PRELIMINARNO CISCENJE

Ocistite rernu pre prve upotrebe. Prebrisite spoljasnje povrsine sa vlaznom mekom krpom. Operite sve
dodatke i prebrisite unutrasnjost rerne rastvorom vode i malo deterdZenta za ru¢no pranje sudova, a
potom isperite. Potom ukljucite rernu na maksimalnu temperaturu i ostavite da radi oko sat vremena,
kako bi se sagoreliindustrijski ostaci.

3. Upotreba rerne
3.1 Opis komandne table

50 [

200 —_25

7 d L 150 & __J L—

:

O '_50

[Ne}

MAX e

—_25

200 —

1750 150

UPOZORENIJE: prva operacija koju treba izvrsiti nakon sto

1. Zapisnik minuta je pe¢ instalirana ili nakon prekida napajanja (ovo je
2. Podesavanje sata prepoznatljivo na displeju koji pulsira i prikazuje 12:00)
3. Vrijeme kuhanja postavlja taéno vrijeme. To se postiZe na sljedeéi natin.

4. Kraj kuvanja

5. Prikaz temperature ili sata

6. Kontrole za podesavanje LCD
ekrana

7. Gumb za odabir termostata PAZNJA: Pe¢nica ¢e raditi samo ako je sat podesen.
8. Gumb za odabir funkcije

e Pritisnite centralno dugme.
¢ Postavite vrijeme tipkama "-" "+".
* Otpustite sve tipke.
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FUNKCIA

KAKO KORISTITI

KAKO DEAKTIVATI

STA JE

BILJESKA

ZAKLIUCAVANJE

* Opcija za zakljucavanje se
aktivira tako $to se dugme
,Set” (+) zadrZi pritisnutim
najmanje 5 sekundi. Od tog
trenutka pa nadalje sve druge
opcije ¢e biti zakljuane a na
displeju ¢e u intervalima od 3
sekunde naizmenicno treperiti
STOP i podeseno vreme.

¢ Opcija za zaklju¢avanje se
deaktivira dodirom tacpeda
Postavite (+) ponovo
najmanje 5 sekundi. Od ovog
trenutka na svim funkcijama
se ponovo moze odabrati.

MINUTNI
POSETNIK

* Pritisnite centralno
dugme 3 puta

 Pritisnite dugmad "-" "+"
da biste postavili Zeljeno
vreme

* Oslobodite sve dugmad

e Nakon Sto podeSeno
vreme prode, aktivirace se
zvucni alarm. Taj alarm ce se
sam zaustaviti ali se moze i
ranije zaustaviti pritiskom na
bilo koje dugme.

* Zvudi alarm na kraju
podesenog vremena.

* Tokom procesa, ekran
prikazuje preostalo vreme.

¢ Omogucava upotrebu pecnice
kao budilnika (moZe se aktivirati
bilo sa radom pecnice ili bez
upotrebe pecnice)

VREME
KUVANJA

)

* Pomoc¢u dugmeta sa izborom
programa izaberite opciju
kuvanja, a pomoc¢u dugmeta sa
termostatom izaberite
temperaturu na kojoj Zelite da
kuvate.

e Pritisnite centralno dugme 1
puta

o Pritisnite dugmad "-"ili "+" da
biste podesili duzinu kuvanja

* Oslobodite sve dugmad
NAPOMENA: Ako je $poret
isklju¢en ili je uklju¢ena
lampica, opcija s rasporedom
vremena za kuvanje nece raditi.

o Pritisnite bilo koji taster da
zaustavite signal. Pritisnite
centralno dugme da biste se
vratili na funkciju sata.

¢ Omogucava podesavanje
vremena kuhanja potrebnog
zaodabranirecept.

 Da biste proverili koliko dugo
treba da se pokrene, pritisnite
dugme MENU 1 put.

e Za promenu / promjenu
prethodno podeSenog
vremena pritisnite MENU i "-"
"+"dugmad.

 Po zavrsetku programa pojavice
se 3 signala upozorenja a na
displeju ¢e pisati ,Kraj“.Postavite
dugme sa izborom programa na
,0“kako biste se vratilina sat.

e Pomocu dugmeta sa
izborom programa izaberite
opciju kuvanja, a pomocu
dugmeta sa termostatom
izaberite temperaturu na
kojoj zelite da kuvate.

e Pritisnite centralno dugme

¢ U postavljenom trenutku,
pecnica ¢e se iskljuciti. Da
biste ruéno iskljucili,
okrenite selektor funkcije
rerne u polozajO.

e Omogucava vam da
postavite kraj vremena
kuvanja

* Da biste proverili podeseno
vreme, pritisnite centralno
dugme 2 puta

e Za promenu prethodno

* Ova funkcija se obicno koristi sa
funkcijom "vrijeme kuvanja".

Na primer, ako se posuda mora
kuvati 45 minuta i mora biti
spremna do 12:30, jednostavno
izaberite Zeljenu funkciju,
postavite vreme kuvanja na 45

ZAVRSETAK PR R . K
KUVANJA | 2puta podesSenih vremena | minuta,akrajkuvanjana12:30.
. o Pritisnite dugmad "-" "+" da pritisnite MENU +"-" “+" ¢ Na kraju podesenog vremena
C"} biste podesili vreme na kome kuvanja, pec¢nica ¢e se
end

Zelite da se pecnicaiskljudi

* Otpustite dugmad
NAPOMENA: Ako je Sporet
iskljucen ili je ukljucena
lampica, opcija s rasporedom
vremena za kuvanje nece
raditi.

automatski iskljuciti i zvucni
alarm ¢e zvoniti.

¢ Kuvanje pocinje automatski u
11:45 (12:30 minus 45 minuta) i
nastavice do predvidenog
vremena zavrsetka kuvanja, kada
se pecnica automatskiiskljuci.
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3.2 Programi pecenija (funkcije)

Selektor
funkcija

T°C
preporucena

T°C
opseg

Funkcija (Zavisi od modela)

O

SVETLO: Ukljucuje svetlo unutar rerne.

Y

ODMRZAVANIE: Ventilator okrece vazduh na sobnoj temperaturi oko zaledene
hrane tako da se odledi za nekoliko minuta bez da sadrzaj belancevina u hrani
bude promenjen. Temperatura je unapred podesena na 40°C.

210

50 + MAX

VISE NIVOA: Koriste se oba grejaca zajedno sa ventilatorom koji okrece vrué
vazduh u unutrasnjosti rerne. Ovaj nacin kuvanja preporucujemo za Zivinu,
peciva, ribu i povrée. Ovim nacinom kuvanja postizemo bolje prodiranje toplote,
a vrijeme zagrejavanja i kuvanja su kraci. Kuvanje pomocu ventilatora omogucuje
da razli¢ita jela kuvate zajedno u isto vreme na razli¢itim poloZajima u rerni uz
jednaku raspodelu toplote, a bez opasnosti od mesanja ukusa i mirisa. Kada
kuvate razli¢itu hranu u isto vrieme, kuvajte 10 minuta duze.

190

50 + MAX

COOK LIGHT:Ova funkcija omogucava kuvanje na zdraviji nacin, s obzirom da je
potrebna manja koli¢ina masti i ulja. Kombinacija grejnih elemenata sa
pulsiraju¢im kruzenjem vazduha garantuje savrsene rezultate pecenja.

210

50 + MAX

DONJE GREJANIJE + VENTILATOR: Kombinacija donjeg grejaca i ventilatora je
idealna za vocne kolace, torte, peciva i sl. Ova funkcija onemogucava da hrana
postane previse suva i podstice dizanje testa. Postavite policu na donji polozaju
rerni.

220

50 + MAX

KONVEKCIJA: Koriste se oba grejaca. Ovaj nacin je idealan za sva tradicionalna
pecenja i kuvanja crvenog mesa, govedine, jagnjetine, divljaci, hleba ili hrane
umotane u foliju.

230

50 + MAX

GRIL: Koristi se gornji grejac. Uspeh je zagarantovan za razne vrste mesa,
raznjice, ¢evapcice, kobasice i sl. Gril treba unapred zagrejati na 5 minuta da se
postigne visoka temperatura. Belo meso treba uvek biti postavljeno malo dalje
od grejaca grila, vreme kuvanja je malo duZe, alimeso ¢e biti so¢nije.

Crveno meso i ribu mozete postaviti na policu, a ispod stavite pleh za
sakupljanje masti. Rernaima dve pozicije grila:

Grill: 1800 W Rostilj: 3000 W

220

50 + MAX

PICA: Kod ove funkcije vreo vazduh cirkulise u rerni kako bi se obezbedio savrsen
rezultat kod jela kao Sto su picaiili kolac.

*Testirano u skladu sa CENELEC EN 60350-1 za definiciju energetske klase.

SRB 41




4. Cis¢enje i odrzavanje rerne
4.1 Generalne napomene o cis¢enju

Zivotni vek aparata moZe biti produzen regularnim ¢iséenjem. Sacekajte da se rerna ohladni pre nego
Sto krenete sa ruc¢nim cis¢enjem. Nikada nemoijte koristiti abrazivne deterdZente, metalnu vunu, ostre
predmete za Cis¢enje kako ne bi ostetiliemajlirane delove. Koristite samo vodu, deterdzent ili preparate
na bazihlora (iliamonijaka).

STAKLENI DELOVI

Preporucujemo da staklo rerne ocistite sa debelom ku¢nom krpom nakon svakog koris¢enja rerne. Kako
bi uklonili skorelije fleke, mozZete koristiti sunder natopljen deterdZzentom (dobro isceden), a potom
isprativodom..

GUMA RERNE

Uslucajudaje prljava, gumu lako mozete obrisativlaznim sunderom.

DODACI

Ocistite dodatke sa mokrim sunderom i deterdZzentom za sudove. Dobro isperite i osusite; nemojte
koristiti abrazivne deterdzZente.

PLEH ZA SAKUPLJANJE MASTI

Nakon grillovanja (rostiljanja), izvucite pleh iz rerne. Toplu mast i tecnostiizrucite i operite pleh u toploj
vodi, koris¢enjem sundera i deterdZenta za sudove. U slucaju da masni ostaci ostanu, potopite pleh u
vodu i deterdZzent. Takode, pleh moZete oprati u masini za sudove ili profesionalnim sredstvom za
¢is¢enjererne. Nikada nemoijte vracati prljav pleh u rernu.

4.2 Piroliza

Ova rerna je opremljena pirolitickim sistemom cis¢enja koji unistava ostatke masti i ostale hrane na
visokoj temperaturi. Ova funkcija se izvrsava automatski, izborom adekvatnog programa. Sve preostale
necistoce postaju “Ciste” zahvaljujuéi kompletnom sagorevanju. Kako program dostize jako visoke
temperature, vrata rerne su opremljena sistemom za zakljucavanje. Program mozete prekinuti u bilo
kom trenutku. Vrata ne mogu biti otvorena dok bezbednosniindikator ne odobri.

VAZNA NAPOMENA : U slucaju da se rerna nalaziispod ploce za kuvanije, nikako je ne koristite dok rerna
radiprogram pirolize. Ovo ¢e spreciti plo¢u od pretrevanja.

POSTOJE 2 DEFINISANA programa:

ECO PIROLIZA : Cisti normalno zaprljanu rernu. Radi 90 minuta.

SUPER PIROLIZA : Cisti veoma zaprljanu rernu. Radi 120 minuta.

Nikada ne koristite bilo kakve hemijske proizvode za piroliticki program!

Savet: Koris¢enje pirolitickog programa odmah nakon pecenja omogucava da iskoristite preostalu
toplotu, pasamim timiustedu energije.

Pre koriScenja pirolitickog ciklusa:

e|zvucite sve dodatke iz rerne. Ni jedan dodatak nije napravljen od materijala koji mogu izdrzati
visoke temperature pirolitickog ciklusa; posebno obratite paZnju da izvucete sve resetke, vodice
plehova i slicno. U slucaju da je rerna opremljena temperaturnom sondom, zatvorite otvor
odgovaraju¢im poklopcem koji je dopremljen uzrernu.

e Sve vece necistoce i velike ostatke hrane ocistite iz rerne. Tako velike necistoce bi zahtevale previse
vremena za unistenje. Takode, prevelika gomila masti moZe da se zapali.

e Zatvorite vratnarerne.

o Preveliki ostaci hrane/teénosti moraju biti uklonjeni.

e Ocistite vratarerne;

¢ Preostale ostatke hrane ocistite vlaznim sunderom. Ne koristite deterdzente;

e Izvadite sve dodatke kao i vodice (gde su prisutne);

¢ Nemojte stavljati kuhinjske krpe unutra.
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Koriséenje pirolitickog ciklusa: :::

1- Okrenite selektor funkcija do ikonice " e e @ ". Na ekranu, " ECO "ili " SUP "¢e se pojaviti. Prethodno
podeseno vreme je 90 minuta, koja se moZe prebaciti sa 90 min (Eco) na 120 min (Super) putem tastera
na displeju (putem podesavanja " + " ili " - "). U sluCaju da je rerna veoma prljava, savetujemo da
prebacite vreme pecenja na 120 min, a u slu¢aju daje rerna slabije zaprljana podesite 90 min.
2-Moguce je promeniti pocetak rada programa podesavanjem programa KRAJ KUVANJA.

3-Nakon nekoliko minuta, kada rerna dostigne temperaturu, vrata rerne se zaklju¢avaju automatski.
Piroliticki ciklus moZe biti zaustavljen u bilo kom trenutku tako Sto ¢ete okrenuti selektor programa
nazadna'0' (rec OFF Ce biti prikazana na displeju 3 sekunde).

4 - Kada piroliticki ciklus bude zavrsen, sistem pirolize ¢e oznaditi automatski kraj. Na displeju ¢e se
pojavitiindikacija "END" dok su vrata zaklju¢ana na"0--n".

5- Mozete okrenuti selektor funkcije na" 0" ali u slu¢aju da je temperatura unutra i dalje visoka, "0--n "
¢e oznacavatida je suvrataidalje zakljucana.

Koriscenje pirolitickog ciklusa sa rernama sa Touch Kontrolom:

1- Okrenite selektor na poziciju za pirolizu. Displej ¢e prikazati "ECO" ili "SUP“

2- Prethodno podeseno vreme je 90 minuta, koja se moZe prebaciti sa 90 min (Eco) na 120 min (Super)
putem tastera na displeju (putem podesavanja " + "ili " - "). U slucaju da je rerna veoma prljava,
savetujemo da prebacite vreme pecenja na 120 min, a u slu¢aju da je rerna slabije zaprljana podesite 90
min.

4.3 Aguactiva funkcija

1. Prospite oko 300 mlvode u Aquactiva ulubljenje u donjem delu rerne.

2. Podesite rernu na prog. Static ( : )ilidonje () grejanje

3. Podesite temperaturu na Aquactiva ikonu 220

4. Pustite program da radi 30 minuta.

5. Nakon 30 minuta iskljucite programi ostavite rernu da se ohladi.

6. Kada aparat bude hladan, oCistite unutrasnjost rerne viaznom krpom.

Upozorenje:

Pobrinite se darernabude hladna pre ¢iséenja.

Posebno obratite paznju priradu sa toplim povrsinama. Koristite destilovanuili pija¢u vodu.

NAPOMENA: Odredene piroliticke rerne sa Preco Touch komandnom tablom nude i Aquactiva funkciju.
. . .. . 000 .. . .
Kako bi pokrenuli funkciju, okrenite selektor prog. na ( 440 ) Program, a potom na digitalnom displeju

u

podesite temperaturuna 90°, koriS¢enjem tastera “-” i “+”.




4.4 Odrzavanje

UKLANJANJE | CISCENJE BOCNIH SINA
1. Uklonite Zi¢ane resetke tako Sto ¢ete ih povudi u pravcu strelica (vididole).

2. Dabiste ocistili Zicane resetke, stavite ih u masinu za pranje sudovaiili ih oistite vlaznim sunderom, a potom
ih obavezno osusite.

3. Nakon ¢is¢enja, vratite Zicane reSetke u rernu obrnutim redosledom.
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1ZVLACENJE STAKLA RERNE
1. Otvorite prednji prozor.

2. Otvorite poklopce Sarkivrata sa leve i desne strane tako Sto ¢ete ih povucina dole. Izvucite staklo
3. Vratite staklo procedurom u suprotnom smeru.
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1ZVLACENJE | CISCENJE STAKALA I1Z VRATA

1. Otvoritevratarerne.

2.3.4. Zakljucajte Sarke, odsrafite Srafove i skinite metalni poklopac sa vrha vrata povlacenjem na od vrata.
5.6. Polako izvucite staklo iz leZista vrata (Napomena: kod pirolitickih rerni, takode izvucite i sredisnje
staklo (u slu¢aju daje prisutno, u zavisnosti od modela).

7. Nakonj pranja stakla, vratite delove u suprotnim koracima od gore navedenih. Na svakom staklu,
indikacija "Pyro" mora biti vidljiva sa leve strane vrata. Na ovaj nacin, Stampana oznaka prvog stakla ce
biti unutarvrata.
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ZAMENASIJALICA
1. Iskljucite rernuiz struje.

2. Odsrafite stakleni poklopac, a potomiisijalicu. Stavite novusijalicu i zasrafite.
3. Nakon postavljanja nove sijalice, zavrnite stakleni poklopac.

5. Troubleshooting

5.1 Pitanja i odgovori

PROBLEM

MOGUCI RAZLOG

RESENJE

Rerna ne greje

Sat nije podeSen

Podesite tacno vreme

Rerna ne greje

Zastita ekrana je aktivna

Deaktivirajte blokadu

Rerna ne greje

Funkcija ili temperatura
nisu dobro podesene

Pobrinite se da je rerna
pravilno podesena
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INSTALLATION Bl woHTAX INSTALACIJA E3

Apertura/Opening/Offnung/
Otwor/Otvor/Odprtina/OTsop
460 mm x 15 mm

595 mm

546 mm 595 mm

22 mm

provide an opening for the power supply cable.

;1A Ako wkadwT, B KOITO ce Brpaaa dypHaTa, MMa 3adeH Kanak,

560 mm x 45 mm HanpaseTe OTBOP 3a 3axpaHBallua kaben.

U slucaju da elementi dolaze sa daskom na zadnjem delu
elementa, probusite otvor za kabal.

@Eﬂ If the mounting of the plinth does not allow air
circulation, to obtain the maximum performance of
the oven it is necessary to create an opening of
500x10mm or the same surface in 5.000 mm’

X Ako mownTaxbT Ha Lokbaa He nossonasa
UMPKyNauMa Ha Bb3AyXa, 3a [a Ce MNOCTUTHe
MaKCMManHa NpOU3BOAWTENHOCT Ha ¢ypHaTa e
Heobxoaumo aa ce npobue oTBop ot 500%x100 mm
I/II'II/ICbu.LaTaI'IOBprHOCTB5000mm

EE Ako montaza postolja ne omogudava cirkulaciju
vazduha, neophodno je napraviti otvor od 500x10

mm ili iste povr$ine u 5.000 mm’ da bi se obezbedile — X
maksimalne performanse rerne %

@Y if the oven does not have a cooling fan, create an opening 460 mm x 15 mm
m AKo dypHaTa HAMa BEHTUIATOP 3a OXNaXaaHe, HanpaseTe oTBop. 460 mm x 15 mm

B U slu¢aju da rerna nema ventilator za hladenje, ostavite otvor 460 mm x 15 mm

[/ S~

\\%@
Apertura/Opening/Offnung/

Otwor/Otvor/Odprtina/OTsop

560 mm x 45 mm ' ‘
aw
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The manufacturer will not be responsible for any inaccuracy resulting from printing or transcript errors contained in this brochure. We
reserve the right to carry out modifications to products as required, including the interests of consumption, without prejudice to the
characteristics relating to safety or function.

Mpon3BoANTENA HE HOCW OTFOBOPHOCT 3@ HETOYHOCTM M FPELKM BBb3HUKHANM NPU NeYaTa Ha Tasu UHCTPYKUMA. ponssoauTens cv
3anassa npaBoTo fa BHECe M3MeHEeHUs B CBOWUTE NPOAYKTM, KOMTO CMATa 3@ Nosie3Hu, 6e3 ToBa fa e B yLbp6 Ha XapaKTepUCTHKUTe
CBBP3aHK CbC CUTYPHOCTTA MW OCHOBHWTE GYHKUMM Ha ypesa .

Proizvodac nije odgovoran za bilo kakve netacnosti nastale u Stampi ili pisanju ovog uputstva. Zadrzavamo pravo da napravimo
promene na proizvodima, uklju¢ujuci podatke o potrosnji, bez prethodne najave i uticanja na bezbednosne funkcije.

EII If the furniture is coverage with a bottom at the back part,
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