Infarmaziane prodatto per plani di cottura elettricl confarmi sl Regolamenta della Commissiane

{UE] n® 6&/2014

Centrale L - m
sinistra w
Centrale L ~
centraie w e
Centrale L ~
destra w e
Anteriore L 20,0
sinistra w 0,0 =m
anteriore L R
Centrake w =m
Anteriore L 20,0
destra W 20,0 o
Fasteriore ECelectric
sinistra coaking 1885 Peso/kg
Fasteriore ECelectric
centrale coaking h Pesafkg
Pasteriore ECelectric
destra coaking 187.3 Feso/kg
Centrale ECekectric
sinistra coaking ° Peso/kg
Consumo enargetico per zana o area Centrale ECelectric
1866 Peso/k
di cottura calcolato al kg centrale cooking N =o/kg
Centrale ECelectric
destra coaking h Pesafkg
Antericre ECelectric
sinistra enaking 1873 Pesa/kg
anteriore ECelectric
Centrale coaking ° Peso/kg
anteriore ECebectric
destra coaking 18,5 Peso/kg
Consuma energetico del plana cofftura) ECelectric
calcolatn per kg hoh 1BE,B Pese/kg

Morma applicata: EN B0350-2 Apparecchi di cattura elettrici per uso domestico - Farte : Flani
cottura - Metodi di miswraziane delle prestazionl

Consigh per |l risparmia energetica:

& Per attenere |3 massima efficienza dal plano cotturs, posizionare |3 pentals ai centro dells zano
coffura.

& L'utilizza di un coperchio nduce | templ di cottura € risparmia energla trattenenda || calore.

« Ridurre al minimo la quantita di liquide o grasso per diminuire | tempi di cottura.

= Iniziare la cottura con temperatura elevata, quindi idurlaguands il dbo si & riscaldata.

& Utilizzare pentole con diametra corrispandente al grafice dells zona selezionata.

Wnitd di
Fasizione Eimbala Valore misura
Identificativa del modella HIFSESMCTTS1
Piano cottura
Tipalegia dl peana cattura:
palegis el e eletirica
Mumeras di Tone efo, zane 5
aree di cottura aree
Zone di cottura 2 .
Induziane
Tecnobagia di
riscaldaments #ree di cattura
[zone di cottura « | SO0 cottura a
aree di cattura a Indu=lans
Inguzione, zane 4l zpne di cottsrs
cottura radiant, radianti
plastre metalliche) + -
plastre
metalliche
Pasteriore & ~ e
sinistra
Pasteriore
centrale e - “m
Pasteriore
destra ° =
Cantrabe & R o
Per le zone o |2 aree di cottura sinistra
circalari: dlametro dedla superficle Cantrala
utile per clascuna zona di cottura centrale [ 2.0 om
elettrica, arratondata al 5 mm pld
wicini Centrabs
o = am
desira
Anteriare
snistra e - “m
Antericre
Centrale e =
Anteriore
destra & - “m
Pasteriore L 200 o
Fer le zone o be aree di cotbura nan sinisira w 20,0
circolari: lunghezza e larghezza della Posteriore L
superficie utile per clascuna zona di centrale e = am
cottura eletfrica, arrotondata al Smm,, .
plix wicini Pasteriore L 20,0
destra w 20,0 an
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Irformagdo soore proguies para placas ekiricas domésticas em conformigade com o
Regulamento (UE} n® 842014 da Comlsedo

Posigia | Simbale alir Unidlide
Identificagdo do modelo HIF SAEMCTTH
Tipo de placa: Placa elétrica
NUMerD de 2onas de i 5
CoZedura efou areas areas
Zord di
cozedura por X
Tecnologia de Inougda
squecimenta (zonas Areas o2
de cazedura por eazedura por
Indugdo & zanas fe Indug3a
earedura, ponas de
coredurs radiantes, ronas de
placas salldas) cazedura
radiarmes
placas sildas
Traseira esquerda =] cm
Trageita cenlral =] i
Trasedra direila =] i
Para Zonas ou areas de cozeiura
Cernral el =] J
creulares: diamebs da superlicle abl |0 e o
por zara de cozedura aquecids Central cereal =] NI em
Elelricamerte, ame a5 & mm Ceraral direl 5 -
mals prosimos entral direila cm
Diianbaina e wanda =] cm
Dianleira central =] i
Dianbeia direila =] i
T a [+ .0 .
rasera eaquerda L 20 cim
Para zonas ou areas de cozedura ndo ) C
cirenlares: comprimenta & largura da Traseira central L cm
superiicle Ol por sona de cozedura
U area aqueckia elemcamente, Traseira direita < 0,0 m
arredondano 6 5 MM mas praxmas L 20,0
Cermral esquerda f em

Cernral central IC-: em
Cernral direita IC-: em
Diarieira asguerds E ggg i
Diianbeira ceniral E =]
Diianteira direita IC-: zg\' em
Trarseira ese)enda e?ﬂ:‘.';ﬁ 186.5 Wik
Trasera cenlral eGEPI]r:l‘:;Qf:DE Wit
Trasaia dreila eGEPI]r:l‘:;Qf:DE 187.3 Wit
Cenlral esguends efﬂ:ﬁ Wit
5;;’:‘:‘;0;;;‘::;:%;;;:;::[‘;9 Ceraral central e?ﬂ:‘.';ﬁ 1866 Wik
Cerral direita e?ﬂ:‘.';ﬁ Wik
Diarieira asguerds eGEPI]r:l‘:;Qf:DE 187.3 Wit
Diankeita cenlral eGEPI]r:l‘:;Qf:DE Wit
Diianteira direita e?ﬂ:‘.';ﬁ 186.5 Wik

Marma aplhcada: EN B0350-2 Aparaeings Je COZedUra para uso Somestice - Parle 2: Placas - Mgtodos
de medlcdo de dessmpenno

Sugesiies para a poupanga de enengla:

= Para pater a melhaor eficléncia da placa, cologue a panela ng cantro da 2ona de cozedura.

= A utiizagde de uma tampa Ird reduzir o5 tempaos de cOZEdUra @ poupara enengla, retenda o calor.
= Minimize a quantidage de liquide ou de gordura para redualr o fempas de cozedura.
= Comece a cozinfar numa pobéncia aka e reduza a potincla guando os almentos Hverem side aguacidas.
= Utlize panelas cujo oiametro s2)a tho grande como o grafico da zona seleclonaca,
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|nfomeationen zu Haushakskochieidem gemdl der Verondnung (EU} M. 662014

Voo inks Ié gg m
Vordme: Witk Ié E m
Yome rechis Ié ﬁg om
Himen links Efmm 1865 Whitg
Hinkors in der Mz Efx‘fg"c . Whiig
Hirien mechis Efm w3 Whitg
hatic bk Efx‘fg"c . Whiig
awmm;ku:m;emme. oni Efm 6 whag
A rechis Efx‘fg"c . Whiig
ome ks Efm w3 Whitg
Vores Mt Efx‘fg"c . Whiag
Vem rechis Efm 1865 Whitg
Wm";:ﬁ“;g’fqm“ ol ECeneric hat ] Whiag

Argevendeln Stardand EN 60350-2 Haushalsnickirohenae - Ted 2 Kochieider - Methadien mr Messung der Lesiung

Encrgiespariings:

= Lim dicmaximalke Ellciens des Kochicldes muorzacien, piatziemn Se den Top! indie Miie dor Kochzone.

= Durch Verwendung eines Deciels wind de Garzefl reduciert und dusch Bewahrung der \Wimme Enengle pespart.

= Resuzienen Sle die Merge an Fbssigkel oder Feit ouf oin Minimum, um die Garzdien 2u vom

= Sharien She does Kochen bl ciner hohon Tempersaiur und schalien She die Temperaiur unier, wennodas Essen
enwdmt wunde

= Vienwenden Sie Tople mit sirem Curchmesser, der genau so.groll %, wie der Urnriss: auf der auspewdhiien Kochzone.

Posigan Symba Wt Einhok
Mndeliaennng HIFSEsMCTTN
frt os Kochitides: Bk
#nzahl der Kocheonen Tt L
wnd'oder Boroicha
Berciche:
Indukiionskochaonan X
Himechik
(Inckdions- und Induktionsinchisder
Kochaonery,
ahsimhiende atsrahiende
Hiochaona, Knchannen
Fasipimnn)
fe=ae Platinn
FHinizn bnks a <m
Hinten i cier Wi a m
Hirken s a <m
Minc brks a om
Flir kreisfGrmipe: Kochoonen oder -bondcha:
Durchmesser der Muizlche pro elekinisch N
beheizte Kochzone, aul cie nchsten § mm Zomal B an o
B MR rechis a m
‘e lirks a <m
Viimere Mine a m
Wome rechis a <m
. L 20
Banten ks B o m
FOr nicht kressinmige Kochoonen oder - Hinien in dor WMo 'é om
bereicre: LAnge urd Brele der Nutzharhe pro
ERFECh behetne Kochpime oonr . zone, R o0
1 b= nichsi=n S mm grnunded Hinken mchis H e m
M ks L m
B
Zemral Ié <m
MR rechis L m
? rechis B
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Proguktinformaticn for 2lekiriske kogeplader Bl hushaldningsong | oversnsstemmelse med
Kaommissioners Torordning (EU) nr. 662014

| midten,

migs for lﬁ ) em
Imnuaﬁ i L ] om
e | s | B | =
Foran | micten IE - cm
Foran bl heye 5 e tm
=T || we |
I?:EEES; ::n?:fnul.rl‘zg - Whikg
Bagpd 1 hafre ﬁ:ﬂ?:;?ﬂ“g 1873 Whikg
HERE
e I A
R
:::amr r-: rnE;: :?:;anl-r'% 873 Wnikg
Foran | migtzn nE:nT:;Fnul.r'Fg - whikg
Foran tl heje mE::;Fn"I'I'Fg 1865 Whikg
Energlrg;hr;ug%;?':fagepladen HED?ge!‘;lnan:: 1868 wnikg

Anvendt GEandard: EN 60350-2 Elekiriske husholoningsapparater tl madavning - Del 22

Bardkpgeplager — Metoder il maling af ydesvre

Farglag tl enengloesparsise:

= For at & mes{ ud af din kogeplade skal du placere gryden | midien af kogezonen.
- Brug af 1ag redwcarer tiberedningsiden oq sparer energl ved at holde p3 vamen.

= Minimer maenqoen af waesks eler fedt for at reducers tiberedningstiden.

- Start ilberedning pd en hol Ingstiling, og reducer Indstillingen, nar maden er varmet Igannem.

- Brug gryder med en dlameter, oer er lige 54 510 50 den Valgle Zonegrati.

Postion | symaol Ve Enned
Madelidentifkation HIFSESMCTTI1
. Elekirisk
Kogepiadetype: kogenlade
Antal kogezoner zoner 5
ogieller omrader amrider
Inouklicnsko- .
gezaonar :
[Cpvarmningsteinoiog! -
{Inoukticnskoqezoner | M3AIEMING mea
0q Fogeomder, induktion,
stralekogezaner, hogeomrader
masseglader) sirdlekngezanar
massepiader
Baqpé il o
vengtre: @ - m
Bagest | midten @ - m
Bagpa fll hajre @ - am
I migtzn 11 a _ e
For runde kogezoner eller conrdder: venstre ®
[Diameter af anvenceligt averNadearaal pr.—— -
elekirisk covarmet kogezone, amunoetbl | | e @ 2,0 m
nEErmesie 5 mm
I midtan 81 naye| @ - m
Foran tl .
vengtre: @ - m
Faran | midten @ - m
Foran til hajre @ - am
Bagpa til L 0.0 em
VENBirE B 20,0 =
For IkKe-Tunde kogazoner sler amrider L N
LEngde o bredde af anvendelgt Bagest | midten B - cm
averNadearsal pr. elekirisk opvamet
kogezene eller omrdde, afrundet i Bagpd Il hajre L o, em
naEMES 5 MM Bagpatl ha B 0,0
1 mnigtzn i L . e
wensire B =
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Zuracpan komissian asetuksen (EU) N0 66/2014 mukalsten kotitalouden sahkiketotascien

p
Keskus L cm
=]
Keskiokea L - cm
. p 20,0
Etwvasen L 200 cm
p
Efukeskus L - tm
P 20,0
Etualkea L 0.0 cm
Takavasen Sahkbliedet 1B6,5 Wik
Takakeskiplste | Sahkdiledet - Wiikg
Takanlkea Sahkbliedet 1873 Wik
Energlankuitus Keskivasen | Sahkdlledet - Wik
nicaniaitovvonykkesle tal -alusslie Keskus Sankdliedet 186.8 Wiikg
|askethuna klioa kohden
Kesdlokaa Sankdliedet - Wiikg
Efwvasen Sahkbliedet 1873 Wik
Etukeskus Sankdliedet - Wiikg
Etualkea Sankdliedet 186,3 Wiikg
Kelitotason energlankulubis [asketiuna Sahilkeltio- .,
Wiloa kongen 350 1868 Whikg

Kaytery sangardl: EN 60350-2 Kottalouden sankikaytitiset runaniakicliaftest - osa .

Keltiotasol — Sucrituskyvyn mittaamiseen kayletidval menetelmat

Energlansadstienootuksia;

= Jofia saat parhaan manhdoillsen t=hon keRtolasolle, a5eta kelttoasTa kelttoalesn keskelle.

= Kannen kaythi lyhentad palshoalkola |a sa3sidad energlaa plddttamalld lampda.

= MInimod mesteen tal rasvan maara, [ota palstoalat vhenevat

- Aloita rupanvalmistus kerkealla asetuksella [ vanenna asetusta, kun ruoka on lammeannyt
perustesiisest,

- Kaytd pannuja, |oiden hakals|a on yhitd suurl kuin valltun aueen grafllikka.

funtetiedod
Sijairtl | Fymball Ao Vgl
Mallin tunniste HIFSBSMETTH
] =ik aytiinen
Kentotason tyyppl: weltiotasa
Rucanamtonanyk- | vyonykkest s
kelden
Jatal -alusiden —
madra
Incuktivist
rucaniario- X
Lammityssekrilkka | |
[nguRiotImiset ayanykkezt
nuoanvalmistus- Induikiiviset
vydhyRkeel 3 | ruoanialtioaleeet
alueet, Eatellevat
rucanvalmistus- satellevat
wydhykkeet, ruoaniakio-
Wiirtedt eyt wydnykkeat
Klinbet kawyt
Takavasen & - cm
Takakeskilste ] - cm
Takaoik=a ] - om
Pyoreliden nioanlamovyanykkeiden Kesklvasan <] - cm
osalta: mpiayiinen pinta-ala per
sankAlAmmEERen noaniattavycayke, | oo a 2.0 cm
pyQristetty IanimpEan 5 mmoin ¥esklolkea @ - cm
Eruvasen & - cm
Etuksskus ] - cm
Etuckea ] - cm
Takavasen E ggg cm
Epydrealie rusaniaRiovydhykkeelie sl B
-aluzelle: nyddyllisen pinta-alan piuus | TakaKEEKRIsE L - tm
a leveys 5 ahkbiEmmiyswyhykett
tal -alugtta kontl, pyCristettyng Takaoikea P 200 om
|ahimpazn 5 meniin L 20,0
Kesklvasan E - cm
FI-30




Midtra 5 - em
Produktinfarmasjon for Domestic Electric habs Compllant to Commission Regulatdon (EU) nr. 662014
Migare hayre ,5 . tm
Plasserng | Symbol verdl Apparat pre— T 00
y tm
Modellidentfsering HIFS8SMETTH vensire v 20,0
L
h Elekirisk Fremre midire - cm
Kakeplatetype: Kokapiate v
Antall somer 5 Fremre nayre 15 Egg m
matagingEsaner p .
feller -amrader cmrdoer
el EBakre vensire E‘eumf“ 1865 vilkg
Induks|enEmatia- « matiaging
" Ingssanar
varmeseknoiegl | 978 Bakiemitie | S - kg
{Induks|onesoner | nduks|onsmatia- aging
og mafagingsom- | gingsomrader
rager, srilence _ Bakre hoyre ﬁ;ﬂ;ﬁ"g 187.3 wikg
matiagingssoner, sirdlende
faste pla matlagngssaner
piater) gng Migira venstre Ei””f’" - wikg
sallde plater matiaging
_ - Energifarbruk for mallagingssane eler Elekirisy
Bakre venstre 5] cm areal heregnet per kg Midira matiaging 1866 wikg
Bakre midire o - om
N Elekirisi . N
Bakre hayTe B . m Mioare hayre | s raging vikg
For sikulere matiagingssoner | Midtre venstra e - em Fremrs Eletirisk 1872 wikg
eller -pmrider: dlameter pd mythy areal y— & 210 o VENEre matiaging
par elestnisk oppvarmet . : - Elekirisk
matiagngssane, avrundet i Midire hayre o - em Framre midtra - Wikg
nErmeste 5 mm y mataging
Fremre
vensire e - m Fremre hayre "?a?:;ﬁrg 1855 wikg
Fremre migire o - m Energiforbruk for kakeplate beregnet Elekirisk :
er kg Kokepiate 1868 Wikg
Fremre nayre o] . cm
L 200 Bamytiet standard: EN 60350-2 ElekNske mataqnasapoarster for MLNCANING - Del 2 Kokegiater -
Bakre venstre s m Metoder far mallng av yielse
For Ikke-slrkulEre matiagingssoner L = .
igar i | Bakre midire I - m oreiag fl enegimesparsise: "
E"fl'l'j'cmfafe'- IEIIWI&: C:l oracde :ii W « Plasser pannen | mighan av mallagingssonen for 4 3 best mullg eNekiivitet av pannan.
m’;}l EI:IE:D:?;II:I ariﬁ?:’g‘;";“a u L o0 - Wed & bruke &1 lokk vil detha redusere matiagingsiidens og spare energl ved 4 bahalde varmen.
=aina nErmeste § mm Bakre hayre v 200 om - MIrimallsene mengden vieske eler 'ett Tor & repusens matiagingstidens.
" « Beqyrne 4 lage mat med hay Innstiling og redusere Innstilingen nér maten er glennomvarmet.
L « Bruk panner med en diameter som ef 53 Gtor SO Gratkien | 5NN $0m er valgt
Midire venstre v . om

NO-31
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Produstinformiation fr elekinska hush&lsnaliar | enlighat med kommissionens frarening (EL)

Mitten mlften g - cm
_ L
Mmen hager 5 - om
) L 200
Fram wanshar B 200 cm
L
Fram mittany B - om
- L 200
Fram hager 5 s om
ECalekirisk
Bakuanster | DS 1855 Wnkg
ECalekirisk - N
Bakmiten | ECSEHTEY Wiikg
ECalekirisk
Barnoger | CoUTS 1873 wnkg
. ECaiekirisk
vanster miten | SoSSTEY - Wnkg
Enanglanvandning tr tilagringszan ECalekirisk N
elier -yia Derkmad per kg Mitten mten | hagning 1858 Wnikg
N ECalekirisk
mzen nager | CEREETEY - wnkg
s ECaiekirisk
Fram vanter | SCRekeX 1873 wnkg
ECaiekirisk ] N
Fammiten | CECSETRY Wiikg
ECalekirisk
Framhager | LEERTE 1855 wnkg
Energianvanoning for nallen ECalekirisk
bar3knad per g hall 1868 winikg

Anvand ssandany: S3-EM 603502 Elekirisia hushdlisapoarater for matiagning — D&l 2

Hallar — Funktonsprovning

nummer 662014
Posltion Symbal Ware Erinet
Modellgentiiation HIFSBSMCTTA
Haltyp: Elefisk hall
Arfal Zomer 5
tliaaningszoner
ochieller -yler yior
THlagningszoner B
Uppvarmningsteknk | med Induktion .
[HiEgningszaner -
cehtilagningsytor | TNEGNINGsysor
med Inution, | Med nduktion
Hiaqningszaner | yjagningszoner
,, med med
stralningsvame, | giriiningsyarme
salda planar) ki
salkla platior
Bak vansier [=] - cm
Bak mitten 5] - cm
Bak Noger 7] . tm
Far clrefiormane bliagnings2oner [ anstar minen = _ o
eller -ytor: diameter for den _
anvangoara tlagningsytan per MFten miten =] 210 cm
elektriskt uppvarma tliagningszon,
avrundad Hll narmsta 5 mm Wittan noger e - cm
Fram wanster [=] - cm
Fram mliten [=] - cm
Fram hager [] - om
" L 20,0
Biak vanster = H om
Fair e| cirkelformace fllagringszoner L
gller -yior: |anGd och bredu for gen | Bak mitien ] . £m
anvangbara tlagningsytan per
elexdriskt uppvarmad tllagningszon Biak higer L 200 em
eller -yta, awrundad fll narmsta 5 mm Bakhig B 20,0
anster mitien IE - om

5V-30

Tips far enerqlbesparing:

« FOr aft 13 ut maximal esfekiivitet & halen ska karet placaras | tllagningszongns Centrum.

- Om du anvander lock minskar du Sllaqningstiden och sparar energl genom att alla kvar varmen.
« Minimera mangeen watska eller fett - adt minska tliagningstidemna.
« Bitrja tiagningen med hag effiekt och sank effekten ndr maten 3 genomyvanm.

« Arrednd kr vars dlameler 3r |lka sior som graflken for den zon du vatt.

EV-31




L
Froduct Infarmation for Domestic Electric Hobs Compliant to Commission Regulation (EU) Ho ‘Central central w - cm
BE/2014
L
‘Central right w - cm
Fasition Symbol value Unit L a0.0
. Frant left W ID‘D em
Madel |dentification HIFEBSMCTT 1| "
| L
Type of hab: Electric Hob Front central W - cm
foum ber of cooking | Fanes | 5 i 200
zones and/or areas areas Front right W 20,0 em
Iriduction coakl
™3 ® Rear left Bimbeciric 185,5 wWhikg
ZanEs cooking
Heating technology [T p—
(Induction cooking |induction coaking Rear central noking - Whikg
zanes and cooking coaking areas
areas, radiant ECelectri
ol - Rear right —— 187,3 wihskg
glme X - radiant cooking caoking
P 5
zanes
Central keft Bimbeciric - whikg
solid plates caoking
Rear left o - cm Energy consumption for conking zone| oL | ECeleciric 1966 whykg
ar area calculated per kg cooking o
Rear central a = cm
ECelectric
Rear right o B m ‘Central right noking - Whikg
;| Centrail teft @ - cm
:I.vr cln:ularrmolcilnlg zn:fne: ar argas: Erant left ECe:ctl:m: 1873 wingkg
ameter of useful surface area per [ Lo L a 21,0 om cooking
electric heated cooking zone, rounde:
to the nearest Smm Central right =] = cmi Frant central Erelecinic = Whikg
1 canking
Frant left @ - cm P
electric
Front right 186,5 Whyk
Front certral a = cm ront g canking /g
Front right =] E cm Energy consumption for the hob ECelectric
1868 Wik
1 calculated per kg hab 4 kg
L 0.4
Rear left cm
W 0,0 Standard applied: EN 60250-2 Hausshald electric cooking appliances - Part 2: Hobs - Methods for]
measuring performance
Far nan-circular cooking zones ar L
. Rear central = cm
ar\erafs. l2ngth and vllldl:hlcu;u::l:I W suggestions for Energy Saving:
surface area per electric heate s To abtain the best efficiency of your hoh, please place the pan in the centre of the coaking zane.
cooking zane or area, rounded to the L 0,0
Rear right cm [+ Using & lid will reduce cooking times and save energy by retaining the heat.
nearest Smm w 0,0
[ Minimise the amount of liquid or fat to reduce cooking times.
L s Start copking on a high setting and reduce the setting when the food has heated through.
Central keft W - cm [+ Use pans whose diameter (s a5 large as the graphic of the zone selected.




