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Dear customer,

You have purchased a product of our new series of electric ranges. We wish that our
product would do you a good turn. We recommend you to study these instructions and
to operate this product according to instructions.

YBaxaeMblin nokynaTens!

BbI nprobpenu nsgenve n3 HOBOW CEpUN ANEKTPUYECKNX MINT.

Mol XoTUM, YTOGbI Halle naaenve Bam xopollo n HaaéxHo cnyxuno. Moatomy, nepes
BbINOMHEHWEM MOHTaXa, BBOAOM B 3KCMnyaTauuio U obBCnyxuBaHWEM NnUTbI
pekoMeHAyeM O3HaKOMWUTLCS C MpaBUMaMK, M3MOXEHHbIMU B AaHHOM “PykoBoactee
...", n cobnopaTh uX.

IMPORTANT INFORMATION

OBLUME PEKOMEHOALIUU

o Verify whether data on the nominal supply voltage, indicated on a type plate located
on the front strip visible after opening the range receptacle, agree with the voltage of
your mains.

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

e Solely authorised persons may perform installations, repairs,
interventions into the appliance.

e An omni - polar curcuit - breaker must be installed before the appliance, with a
between - contact spacing of 3 mm or more.

e The range must not be used for any other purpose than solely for thermal food
preparation. In the case of using the appliance for another purpose there is a risk of
malfunction due to its excessive heat load. The warranty does not apply to faults
due to incorrect usage of a range.

e Make sure connecting cords of other appliances can not come into contact with the
cooking plate or other hot parts of the range

e |t is unallowable to put any combustible matters near the oven cooking plates, oven
heaters or in the range compartment.

o [f the range is not in service, see that all of its switches are off.

e In cleaning or repairs, the main electric power switch must be off.

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

e When detecting a flaw on the appliance compartment, do not repair it by yourself
but put the appliance out of operation and ask an authorised person to make the
repair.

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

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

o If cleaning the cooker do not use streem purifier.

adjustments,

e [IpoBepbTe, COOTBETCTBYIOT M AaHHbIE O HaMpPsKEHUW, yKa3aHHblE Ha 3aBOACKOM
TUMNOBOM LUUTKE, KOTOPbIA PacronioXeH Ha nepeaHei nnaHke, U KoTopblid Bbl
YyBUAWUTE, BbITAMB AWK ANA NPUHALNEXHOCTEN MNWUTbI, AAHHBIM HaNpPsHKEHWs
Balwuei anekTpuyeckon ceTu.

e MMnuta pJomxHa ObiTb NpUCOEAMHEHA K
3MEeKTPONpPUCOeANHEHUS.

o MoHTax, NoAKIoYEHNE, BBOL NMUTHI B KCMNyaTaLMio U PEMOHT MOXET BbINOIHUTD
TOMbKO YMOMHOMOYEHHas CepBUCHAs oOpraHusauus, WUMelolas paspelleHne
(nMMUeH3nio) cooTBETCTBYOLMX cryx6 "ocyaapcTBeHHOro Hag3sopa.

e O npoBegeHWM 3TUX onepauuin  cneumanuct  YnorHOMOYEHHOW CepBUCHON
opraHu3auum 06s13aH caenaTb COOTBETCTBYOLWME 3anucy B ,FapaHTUAHOM TanoHe"
¢ obsa3aTenbHbIM NOATBEPXKAEHNEM NOANUCHIO U NeYaTblo. [Mpy OTCYTCTBUM AaHHbBIX
3anuceit ,FapaHTWAHBLIA  TanoH® OyaeT cynTaTbCA  HEOENCTBUTEMbHBIM U
06a3aTenbCTBa Mo rapaHTUHOMY PEMOHTY CHUMAIOTCS.

e YNONHOMOYEHHAs CepBWCHasi OpraHusauus, BBOASLIAA MNUTY B SKCMnyaTaumio,
[OMKHA B AanbHeileM Npou3BOAUTL €& TexHudeckoe oBCnyxuBaHue u, npu
HeobX0AUMOCTH, BbINMOMHATL PEMOHT B rapaHTUNAHbIA NEPUOA,.

e B nWHWIO anekTpoceTW, nepen  NMUTOW, AN  OTKMHOYEHUs BCeX  MUHUA
3MEKTPOCOeAMHEHUI NNUTbI, HEOOXOAMMO YCTaHOBWUTL OTKMHOYaloLLEee YCTPOWCTBO
(manee, kak “rmaBHbIil BbIKINOYaTENb"), PACCTOSIHAE MEXAY KOHTaKTaMu y KOTOPOro
B Pa3OMKHYTOM COCTOSIHUM MUHUManNbHO 3 MM.

e [nuta npefgHasHayeHa TOMbKO [ANA  TENMOBOrO  MPUrOTOBMEHUS  MULLW.
Heponyctumo ncnonb3osaTh NAWTY C LENblo OTannMBaHUA NOMELLEHUS, Tak Kak 3To
MOXET TMNPUBECTU K HapYLUEHUIO (PYHKUUM MRUTbI U3-3a Ype3MEepHoi Tennosoun
Harpysku.

ANEeKTpoceTn cornacHo cxeme

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

BHUMAHMUE!

Ecnn  npousoinéT nospexaeHue  CTeKNnokepamMuMyeckoW  BapoOYHOW  MaHenw,
obpasyloTCs TpelUMHbl WNW nocevka CTekna, HEMEANIEHHO OTKMYMTE MNUTY OT
2NeKTPOCETU M 06paTUTECh B YNONTHOMOYEHHYIO CEPBUCHYIO OpraHusaumio.




BEFORE FIRST USE

PEKOMEHOALIMM And NEPBOro NPUMEHEHUA NMIATLI

« Before using the appliance for the first time, remove protective and packing material
from the cooker.

e Various parts and components of the range and package are recyclable. Handle
them in compliance with the standing regulations and national legislation.

« Before firs use we recomend clean the cooker and accessories.

o After drying of cleaned surfaces switch on main switch and keep instructions bellow.

e |tis not allowed clean and disassemble parts which are not mentioned in paragraph

e CHMMWTE C NNNTbI YNaKoBKY.

e PasnnuyHble YacTu 1 KOMMOHEHTbI YNaKoBKU MOTyT GbiTb MCMNONb30BaHbI BTOPUYHO,
nosTomy nocTynaifTe C HUMU B COOTBETCTBUM C pPeEKOMEHAALMAMM [aHHOro
“PykoBoacTsa ...".

o [1INUTy 1 eé NpUHaANEXHOCTW. HAAO BbIMbITb UMN OYNCTUTD.

cleaning.
ATTENTION: BHUMAHMUE!
If the glass ceramic surface should brake or crack, do not use it. Disconnect the | Ecnu  npousongér noBpexaeHWe  CTeKNoKepaMU4yeckod  BapovHOW  maHenw,

appliance and call Service immedialely.

06pa3ytoTc;1 TPELWMWHbl UNM rnoceYyka CTekna, HemenneHHo OTKMYuTe nnuTty OoT
3J1IEKTPOCETU U 06paTVITer B YNOJTHOMOYEHHYH CEPBUCHYH opraHusauuio.

OVEN

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

OYXOBKA

py4Ky nepekntovatens yHKUWA OyXOBKW yCTaHOBWTE B nonoxeHue “CraTuyeckui
HarpeB [AyXOBKM BEPXHUM W HWKHAM HarpeBaTeflbHbIMW  3MeMeHTamu, PyyKy
TepmocTata [yXOBKM YycTaHoBMTE Ha TemnepaTypy 250°C, ocTaBbTe AyXOBKY C
3aKpbITbIMM BEPLI@aMUN BKITIOYEHHO B TeYeHMe 1 yaca, BbINOMHMB AaHHY0 onepaumio,
a 3aTem TLATeNlbHO MPOBETPUB MOMELLEHUE, YCTPaHUTE TeM caMblM W3 AYXOBKW
3anax oT KoHcepBaLu.

COOKING WITH THE APPLIANCE

OBCNY>XXUBAHMUE MJINTbI

NOTICE:

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

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

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

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

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

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

NPEAYNPEXOAEM!

e [lpuGop MoryT obcnyxuBaTb TOMbKO B3pocrble! B nomelyeHnn ¢ ycTaHOBREHHOW
3MEKTPUYECKON NUTON HEAONYCTUMO OCTaBNATL AeTel 6e3 npucmotpal!!

e [MpuGop He npeaHasHayeH ANs MCNONb3oBaHWSA NuUamu (BkMouvas AeTei) ¢
MOHMKEHHBIMU (PU3NYECKAMU, YYBCTBEHHBIMU MMM YMCTBEHHBIMU CMOCOBHOCTAMM
VMU NPY OTCYTCTBUM Y HUX KU3HEHHOTO OMbITa UMK 3HAHUIA, ECNW OHU HEe HaxoAAaTCs
nof, KOHTPONeM UNW He NMPOUHCTPYKTUPOBaHbI 06 Mcnonb3oBaHWUK Npubopa nULom,
OTBETCTBEHHBIM 32 UX 6e30MacHOCTb.

e [leT AOMKHBI HAXOAUTBCA NOJ, KOHTPONEM AN HeAONYLUEHNS Urpbl C NpUGopoMm.

e OrekTpuyeckast nnuta - npuGop, KOTOpbIA TpebyeT NOCTOSHHOrO BHUMaHWUS B
nepuoa, ero akcrnyaraumu.

e Bec NpoTWBHS C NpuroTasnMBaeMbiM Gr0AOM, BCTABNAEMOro B Nasbl UMW PELLETKN
6OKOBbIX CTEHOK [yXOBKM, MOXeT ObiTb MakcumanbHo 3 kr. Bec npoTuBHs ¢
npurotaenueaemMbiM 6nogoM, yCTaHaBMMBAeMOro Ha peléTtky, MoXeT O6biTb
MaKCcUManbHo 7 Kr.

GLASS CERAMIC HOB

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

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

CTON BAPOYHbIN - 3NEKTPOBAPOYHON 30HHhI

e YnpaBneHve HarpeBaTenbHbIM 3MIEMEHTOM 3/1IEKTPOBAPOYHOI 30HbI BbINOMHAETCS C
MOMOLLbIO NepeknioYaTens, UMetoLLero 6-T1 CTyneHYaTylo perynnpoBKy MOLLHOCTY..
HanbonbLuas MOLYHOCTb 3MeKTPOBapPOYHON 30HbI ByAeT AOCTUrHYTa Ha CTyneHu “6”7,
HauMeHbLUas - Ha cTyneHn “1”.




is hot.
e For cooking use thick — based, flat pans which are specially designed for glas
ceramic hobs and have a diameter at least equal to that of cooking zones. Never

use utensils with concave or rounded base.

\ y
OVEN OPERATION YMPABJIEHUE OYXOBKOM
OVEN INSIDE OYXOBKA
Oven is fitted with three level side guides for inserting the grid. Ha BepxHel cTeHKe OyXOBKW PacrofioXeHbl BEPXHWUWA HarpeBaTerbHbI 3NIEMEHT C
Inside the oven there is top and bottom heating element is placed under the oven || HarpeBaTenbHbIM aNeMeHTOM rpuns. HWKHWUIA HarpeBaTenbHbIA aNEMEHT pacrnonoXeH
bottom. At the back part of oven there are air distributor and oven and fan. noa AHOM ayxoBku. KpyroBon HarpeBaTenbHbIA ANEMEHT U BEHTUMATOP PacnofoXeHbl
Ha 3afHeln CTeHKe AyXOBKW 3a pacnpeaenuTenbHbIM KOXYXOM.
OVEN OPERATION YNPABINEHUE OYXOBKOU
e The oven function mode is selected with the oven function knob. The knob can be | ¢ Pyuky nepekniouatens ®yHKLWA AyXOBKM, KOTOPYKD MOXHO MOBOpayusaTb BIIEBO U
turned in both directions. BMpaBo, YycTaHoBMTE Ha Tpebyemyi dyHKumMo. Pyuky TepmocTaTta ycTaHOBWTE Ha
e Operation temperature is set with the temperature selector, ranging from 50 - TpeGyemyio Temnepatypy.

250°C. Clockwise rotation of the selector sets higher temperature, and vice versa, | ® TeMnepatypa BHyTpU AyXOBKM NOAAEPXKMBAETCA TEPMOCTATOM Ha BbIGPaHHON BenmuMHe
anticlockwise swing reduces the temperature B AnanasoHe oT 50 go 250°C. Pyuky TepmocTaTa MOXHO NMoBopayvBaTb TOMbKO BMpaBo,

[0 MakcumanbHOW — TemnepaTtypbl, M ofBpaTHO  (ycTaHOBfeHHas Temneparypa

YMeHbLUIaeTCs), 40 HyNneBoro NOMOXEHUSA.
Forcible overturning of the zero position will lead to the thermostat damage! Mpu HacunNbHOM NOBOPOTE PYYKM 3a HyneBOe MONoXeHne MOXeT MPOU3oNTHU
MexaHuuYeckoe noBpexaeHne TepmocTara !
BASIC RULES FOR USING OF GLASS CERAMIC HOBS NPABUIA NONb30OBAHUA NNUTON CO CTEKNTOKEPAMWYECKOU NAHESbIO
e Use the pots with flat base without impurities which could scretch glass ceramic | ¢ HarpesaeTca Tonbko Ta YacTb NOBEPXHOCTM NaHenu, koTopas o6o3HayYeHa rpacuyeckm.
hob. OcTanbHaa 4acTb NOBEpPXHOCTU OCTaéTcA OTHOCUTESNIbHO XOJ'IO,EIHOI?I N eé MOXHO
o Pot base should have a diameter at least equal to that of cooking zones, in other UCMIONL30BATb, ECIM HEOGXOANMO OTCTABUTE KACTPHONIO C BAPOUHOM SOHbI.
case thermo — limiter of cooking zone will be operate. . KpaCHoe nany4yeHne OT HarpeBaTeNbHOIo 3fieMeHTa MOXEeT non OI'Ipe,EleﬂéHHblM yI'J'IOI\fI
e When cooking cover pOtS if pOSSib|S. ggﬁ:ll/lﬂ npoceevynMBatb 4Yepes3 TOJILWMHY NIOCKOCTU nNaHenu B obnactn o6o3HayeHHoW

* Do not use glass ceramic hob for roc_;m heat'f‘g' " . - e He ncnonb3yinTe Bapo4Hyto NaHesrb ¢ MHON Lienbio, Hanpumep, kak pabouyio NoBepxHOCTb
e Remove rest of meals from hob during cooking and final cleaning make when finish KyXOHHOrO cTona

cooking. Sugar stains (jam, jelly,..) remove immediately by scraper. In other case | , Creknokepammyeckas NaHernb He JOMKHa NPUMEHATLCS NS OTANNMBaHNS NOMELLEHNs.

permanent traces can appear. e W3beraiite HarpeBa NycTOW 3ManMPOBAHHON MOCYAbI, TaK Kak 3TUM MOXHO MNOBPEAUTH
e Metal glistenning spots can appear when use alluminium utensils, removing such a naHenb, a NPy CABMre NOCY/bl NaHemNb MOXHO NoLiapanath.

spots is possible by repeating of cleaning process. o HenpurogHbl ANs UCNONb30BAHWUA KAaCTPIONM C PUCBNEHBIM AHOM WNU C 3ayCeHLamu Ha
e Scratches on the hob can be caused by sand grain, abrasive cleaning powder or AHE, KOTOPbIMW MOXXHO NaHenb nouapanatb.

hard edges like diamant on the ring. e CnyvaiiHo nouapanaTb NaHeNb MOXHO MECKOM, MONaBLUMM HA He& Mpu YUCTKEe OBOLUEed,
e Avoid touching hot pots to painted frame of the hob. ocTaTkaMy YUCTALLEro CpecTBa, a Takke OCTPbIMU rpaHAMMN NEPCTHEN.

o [pW NpUroTOBMEHUN MWLM HYXHO MOMb30BATbCS MOCYAON C POBHbIM [JHOM, JuaMeTp




e Do not use cleaning utensils with abrasive surface. Also we do not recomend using
of corosive cleaners like as oven cleaners nad spot removers.
e Awoid touching of hot pots of glass ceramic frame.

KOTOPOW HE AOMKeH BbiTb MeHbLUE, YeM ANAMETP BApPOYHOW 30HbI, YTOGLI HE NMPOM3OLLIIO
cpabaTblBaHWE OrpaHUYUTENs TEeMNepaTypbl B pe3yribTaTe neperpesa BapoyHOMN 30HbI.

e BapouHyio naHenb cogepxwute cyxoi M umuctoin. MNpu HeobxogumocTu, nonasluMe Ha
BapOYHYl0O 30HY B MOMEHT MPUrOTOBMEHUS KyCKU MULLM HYXHO YAanUTb HEMeLNeHHO
CKpeBKoM W3 NPUHAANEXHOCTEl NNUTbI, @ OKOHYATENbHYI OYUCTKY CTEKNOKEPaMUYECKO
naHenu BbINOMHUTL CPasy e, NOCNEe OKOHYAHUS NPUrOTOBMNEHUS NUALLU.

e [lonaBwue Ha naHenb caxap, BapeHbe, Mapmenag ¥ T.M., HEOGXOAMMO OYUCTUTb
MOMEHTanNbHO, TaK Kak [ANWTeNlbHoe BO3AEWCTBME OCTATKOB 3TUX MNPOAYKTOB MOXET
HapyLUUTb CTPYKTYPY CTEKIOKepaMMyeckoi naHesnu.

e [lpu NpuUroToBNEHWM NULLM NOCyAa He AOMKHA KacaTbCA UMM yCTaHaBnMBaTbCA Ha
NaKMpoBaHHYIo pamy CTEKNOKEPaMUYECKOI NaHenu.

e lcnonb3syiTe HakonneHHoe TENNno 3NEeKTPOBAPOYHOW 30HbI,
OKOHYaHUEM FOTOBKM.

e [pn Bapke NpPUKpbIBaNTE KaCTPLOMO KPbILLKOW, @ 3neKTPUYECKYyio MOLYHOCTb
3r1eKTPOBAPOYHOIA 30HbI PETYNUPYIATE TaK, YTOObI He HYXHO GbINo CABUraTb MU CHUMATb
KPbILLKY.

oTKNouas e€ nepeq

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

BHUMAHME!

3aBoA-uU3rotoBuTENbL He Hecét OTBETCTBEHHOCTb 3a AedekTbl
CTeKIoKepaMU4YecKom NaHemnm, KoTopble BO3HUKIMN B pe3yrnbTaTe HenpaBUIbHbIX
MaHUNYNALMA UMK NpU NPUMEHEeHUN HepeKOMeHAO0BaHHOW AMNA UCMONb30BaHUA
nocyabl.

Producer bears no responsibility for defect of glasscermic hob caused by using
of improper cooking utensils or by improper manipulation.

3aBog-usrotoBuTenb He HeceéTt OTBETCTBEHHOCTb 3a ,D,ereKTbl
creKnoxepaMqucKoﬁ naHesnn, KOTopblie BO3HUKIU B pe3ylibTaTe HeNpaBUIlbHbIX
MaHVIHynﬂLWIﬁ Wnn npu npumMmeHeHuu HepeKOMeH,D,OBaHHOﬁ And ucnonb3oBaHuUsA
nocyabl.

OVEN FUNCTIONS AND APPLICATIONS

OMUCAHMUE ®YHKLIUK OIYXOBKU

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

OcBelleHne  OyXoBKW, NMONTOXEHUIN

nepeknwyarens

BKMIOYEHO B KaXGOM W3  CreayroLmx

O

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

CTaTuyecknii HarpeB AyXOBKW BEPXHUM W HUDKHUM HarpeBaTenbHbIMU 3remMeHTamMu.
TepmocTaT MOXHO YCTaHOBUTb Ha TeMnepaTypy B gnanasoHe 50 - 250°C.
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U

Bottom heater in operation. The temperature selector can be set anywhere between
50° C —250° C.
Tip: This function is used for baking which requires high temperature from below.

HarpeB AyxOBKM TONMBbKO HWWKHUM HarpeBaTenbHbIM 3reMeHTOM. Tenno nepepaércs
eCTeCTBEHHON KOHBeKUMel. TepmocTaT MOXHO YCTaHOBWUTb Ha TemnepaTypy B
nunanasoHe 50 - 250°C.

PekomeHpauumsa. JaHHas dyHKUMS NPUMEHSIETCA B TOM Criydae, Koraa Ansi OKOHYaHUs
NpUroTOBNEHUA HeKoTopbIX Bnof TpebyeTcs bonee Bbicokas TEMNepaTypa CHU3Y.

O

Top heater in operation. The temperature selector can be set anywhere between
50 — 250°C.

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

HarpeB AyXoBKM TONbKO BEPXHUM HarpeBaTenbHbIM 3neMeHTOM. Tenno nepepaércs
eCTeCTBEHHON KOHBeKLUMel. TepmocTaT MOXHO YCTaHOBWUTb Ha TemnepaTypy B
AvanasoHe 50 - 250°C.

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

Tpebyemoe Bpems 1 TeMnepaTypa, HEOOXOANMBIE NS NPUrOTOBIIEHUS KaXAoro Buaa
6ntoga, MoryT 6biTb Gonee TOYHO YCTaHOBMNEHbI B COOTBETCTBUM C Baluum onbiTom 1
HaBbIKOM.

50 — 70°C - Drying

50 - 70°C - cyweHue

80 — 100°C - Preservation

80 - 100°C - cTepunusoBaHue

130 -150°C - Stewing

130 - 150°C - TyweHne

180 - 220°C— Baking of risen dough

180 - 220°C - BbINneYka n3genuin u3 Tecta

220 - 250°C - Meat roasting

220 - 250°C - npuroToBrneHne msca

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

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

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

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

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

e ToYHble TemnepaTypHble BenUuuHbl HEOBXOAMMO MCMbITaTb AN Kax[oro Tuna
6niof 1 cnocoba npurotoBneHus. Mepef BkNaAbiBAHUEM MULLEBLIX MPOAYKTOB,
HeobXoAMMO B HEKOTOPbIX CIy4asx AyXOBKYy CHayana npeasapuTensHO NoAorpeTb.
Ecnu TemnepaTypa ele HefocTaTouyHasi, CBETUT CWrHanbHas namnodka
TepmocTarta. [1py 4OCTaTOUHON TeMnepaType noracHeT.

o PelleTky, Ha KOTOPOi NOCTaBMEH NPOTUBEHb UMK YTATHWLA, 3aCyHYTb Ha CPEAHUiA
canbl AyxoBkW. [IBEpkW B Te4YeHWe MeYeHWs xenaTenbHO He OTKpbIBaThb, Tak
HapyLlaeTCsl TEMMoBON PEXUM AYXOBKW, MPOANEBAeTCs BpeMsi neyeHus v 6nioao
MOXET MOAropeTh.

e [IBepUy AyXOBKM BO BpeMs BbiMEYKM MO BO3MOXKHOCTUM He OTKpbiBaiTe. Yactoe
OTKpbIBaHWE ABEpLbl NPUBOAUT K TOMY, YTO HapyLUaeTCs TEMNEPATYPHbIA PEXUM
[YXOBKW, NMPOANEBaETCs Bpems BbiNeyku, a npurotaenueaemoe Oniofo MoOxXeT
npuropeTsb.

MINUTE MINDER

MEXAHWYECKUA TAUMEP

TIMER OPERATION

e Turn the timer in clockwise direction to the maximum position, and then come back
to the required time setting (max. 120 minutes).

* When the preset cooking time has elapsed, the oven is automatically switched off.

o With the oven in OFF position, timer can be used as a minute countdown.

YMNPABINEHUE YXOBKOW C MOMOLLIbIO TAUMEPA

Taiimep npefHasHa4eH Ans yCTaHOBKYU BpeMeu paboThl AyXOBKU.

Ecnu pyxoBka HepaboTaeT, To TaliMep MOXHO UCMONb30BaThb Kak Yackl.

Bpemsa paboTbl AyXOBKM MnM YBCOB MOXHO YCTaHOBWTb B AuanasoHe oT 0 go 120
MUHYT.
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WARNINGS

To use the oven without timer, set the knob to “CONSTANTLY ON” position.

If the timer is ,OFF“ the oven will not switch on: to start oven operation either set the
knob to ,CONSTANTLY ON* position or set the required cooking time.

If the selected cooking time is less than 20 minutes, we suggest you turn the control
knob to 30 minutes and then return to the required time setting.

Pyuka Taiimepa uMmeeT 3 OCHOBHbIX NONOXEHUSA:

e B nonoxeHun «BbIKITIOYEHO» (OFF) pyxoBka He paboTtaeT. Manunynauusimu
nepekntovaTens (yHKLMIA [yXOBKW 1 TEPMOCTATOM AyXOBKW HEMb3S BKIIOYNTD.

B nonoxenun «BKJTKOYEHO MOCTOAHHO» (‘“CONSTANTLY ON”) ayxoBkon
MOXHO NpaBnATb pyykamu nepekniovatens ©YHKUMA [yXOBKM W TepmocTaTa
(HopmanbHas paboTa AyxoBkuW), Taimep He paboTaeT.

B nonoxeHun «BKINMOYEHO» (ON) MOXHO py4koil TalimMepa yCTaHOBUTb BpeMms
paboTbl AyxoBku B AmanasoHe oT 0 Ao 120 MuHyT. YCTaHOBNEHHOE BPEMS MOXHO
V3MEHWUTbL MOBOPOTOM pyyku Bnpaso (oT O go 120) n obopoTHo. Mo ucteueHumn
YCTaHOBMNEHHOTO BPEMEHU MO3BYYMT 3BYKOBOW CUrHam M [yxoBKa OTKMHOYUTCA.
[Mocne oOTKkMOYEHUA AyXOBKM TalMep MOXHO Wcnonb3oBaTb kak 4Yacbl. [lo

NCcTe4YyeHUn yCTaHOBIEHHOIo BpeMeHU No3BY4YNT 3ByKOBOIZ curHan.

CONSTA
1

NTLY ON ON (RUNNING)
1

MAINTENANCE AND CLEANING OF THE COOKER

YXO[O3A NIUTOU

Keep to the following principles while cleaning or maintaining the range:
e Set all knobs in off position.

e The main curcuit - breaker placed before appliance must be in OFF position.
e Wait until the range is cool.

B uensix 6esonacHocTu nepep npoBeAeHMEM yxoAa BbINONHUTE creayioluee:

e BCE PYyYKM nepeknrovaTens 3neKTPOKOHGOPKWU, Py4ykuM nepeknodatTens yHKUMIA
AYXOBKM 1 TepmocTaTa ycTaHoBuTe B nonoxeHve “BbIKIIOYEHO”;

e OTCOEAMHUTE NIUTY OT NNHUW AMEKTPOCETY;

® MNOAOXAMTE, MOKa NNUTa OCTbIHET.

COOKING PLATE

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

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

OYUCTKA BHELLUHEW NOBEPXHOCTHU

[MoBepxHOCTb MAWUTBI OYMLLANTE MPWM  MOMOLUM MOKPOA TPAMKM WUnn
NOBEPXHOCTHO-aKTUBHBIM MOIOLLMM CPEACTBOM. 3aTeM BbITPUTE HACyXo.
YKupHble NSTHa yCTpaHWTe TENroii BOJOW CO crneumarnbHbIM YUCTALLMM CPEACTBOM ANS
amanu.

Hukorgpa He nonb3yiTecb abpasvBHbIMKM CpefcTBamu,
NOBEPXHOCTb 3Manu 1 Apyrux NpuMeHEHHbIX MaTepuanos.

rybkm c

KoTOpble  paspyLualT

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

HEBONbLUOE 3ArPA3HEHUE

yCTpaHuTe BRnaxHoW Tpsinkoi. OCTaTKu MOIOLLEro cpefcTBa CMOiATe XONoAHOW BOAOM,
a BClO MOBEPXHOCTb MaHenu TwaTenbHo BbiTpuTe. Cnepbl, ob6pa3oBaBLUMECH OT
nepekuneBLLEN XUAKOCTU, MOXHO YCTPaHWUTb YKCYCOM WM JIMMOHOM.

HARD IMPURITIES

Remove with help of concentraded cleaning detergent which should be spred on the
hob. Remove singed pieces by scraper and let detergent working for a few minutes.
Than clean carefuly with cold water and dry out surface. Cleaning detergent can be

CUITbHOE 3ArPA3HEHUE
YCTPaHUTE YUCTALMM CPEACTBOM, KOTOPOE HYXXHO HAHECTW Ha MaHenb U pacTepeTb,
He pasbaensis ero. lNpuneyéHHble ocTaTkM MWLM YCTpaHWTE C MOMOLLblo ckpebka.

Uepe3 HekoTOpoe Bpemsi CMOWTE CpefCcTBO XOMoAHOW BOAOW W BbITPUTE HACyXo.
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agresive during next operation.

[MoMHUWTE, 4YTO CPeAcTBO, KOTOPOE OCTAHETCH HECYULLEHHbIM C NaHenu, MOXeT 6bITb
npu JanbHenwem Harpese XMMNU4YeCcku arpeCcCmMBHbIM.

SUGGAR IMPURITIES (JAM, JELLY...)
Remove immediately in hot stage by scraper. In other case permanent traces can
appear. After cooling down clean by usual way.

3ArPA3HEHUSA OT CAXAPA, MAPMENALA, BAPEHbBS, XXENE, COKA U T.M.
HY)XHO YCTpPaHWTb C ropsiyer NaHenu cpasy e, crneuuanbHbiM cKpebkom, YTobbl He
npousoLLna XMMmyeckas peakums. Mocne oxnaxaeHwst NaHenm oYnMcTuTe eé€ obblYHbIM
cnocobom.

METAL GLISTENNING SPOTS

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

METANNIMYECKUE BIECTALLUUE NATHA

BO3HWKAOT OT TPEHUA MO NaHENW AHa artOMUHWEBOI KACTPIONM UMW OT NPUMEHEHNS
HENpPUroAHOro YWUCTSLLEro CPEACTBAa. YCTPAHSATCSH MSTHA MOCNE OYUCTKW MaHenu
HECKOmMbKO pa3 06bl4HbIM CnocoGoM.

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

W3MEHEHMUE LUBETA HA BAPOYHOUW NAHENA

BbI3BaHO, B OCHOBHOM, BOBPEMS HEYCTPaHEHHbLIMU, MPUMNEYEHHBIMW OCTaTKaM1 MULLY.
370 siBMeHNe He BRMSIET Ha (PyHKLMIO BAPOYHON NaHENM 1 He Bbi3BaHO U3MEHEHNSMM
B MaTepuare.

OVEN

Clean the oven walls with a damp sponge with detergent. If there are baked ends on
the wall, use a special detergent for enamel. Following cleaning, carefully dry up the
oven. Clean the oven only when cold. Never use abrasive means scratching the
enamelled surface.

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

OYUCTKA AYXOBKU

e YBRaxHuUTE MNOBEPXHOCTb CTEHOK [yXOBKM BOAOW C CUHTETUYECKMM MOBEPXHOCTHO-
aKTUBHbIM MOIKOLLMM CPeACTBOM UMM HAHECUTE Ha HUX crneunarnbHoe MotoLlee CpeacTBo,
npefHasHavYeHHoe AN OYMCTKN aManu, U, NoMb3ysch WETKOW U TPSNKON, OYNCTUTE.

e Ouuwasn AYXOBKY, He ypansite npuneyéHHble ocTaTkM NULM MPW MOMOLLU OCTPbIX
MeTannnyecknx npeameToB.

e Hukorga He ncnonb3yinte abpasnBHble YNCTALLME CPEACTBA, KOTOPLIMU MOXHO NOBPEANTL
3ManupoBaHHY NOBEPXHOCTb.

o [lpuHagnexHocTM AyXOBKM (PelweéTKy, nNpoTMBEeHb W T.N.) BbIMOWTEe Trybkon cC
CUHTETUYECKUM  MOBEPXHOCTHO-AKTUBHBLIM  MOIOLMM  CPEACTBOM UMK UCMONb3ynTe
MOEYHY0 MaLUUHY AN nocyabl.
The oven may be cleaned in a traditional mode (using ovencleaners and sprays).The | Aqua clean

following procedure is recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position @ set thetemperature control
button of the cold oven to 50°C. Pour 0,4 lof water into the baking pan and insert it into
the bottom gridlead. After thirty minutes the food residues upon the enamelcoating are
softened, and may be easily wiped off with a moistcloth.

Pyuky Bybopa pexvuma paboTbl AyXOBKW YCTaHOBUTE B MOSIOXEHWE . YcraHoBuTe
pyuKy Ansa perynsuum Temnepatypbl Ha 50° C. B npoTvBeHb 3aneite 0,4 nuTpa BoAabl
1 NOMECTUTE NPOTUBEHb B HUXKHIOKO HanpasnstoLLyo AyxoBku. [Mocne TpuauaTh MUHYT
OCTaTKW MM Ha SManu JYXOBKWN CMAMYATCA U MOXHO UX CTEPETb BMaXXHOW TPAMKOW.

CHANGE OF AN OVEN LAMP

e Set all the control knobs to "off" and disconnect the range from the mains
Unscrew the lamp glass cover in the oven by turning left

Unscrew the faulty bulb

Put and screw a new bulb in

Mount the bulb glass cover.

3AMEHA NNAMMNOYKWU OCBELLEHUA OYXOBKU

Mpu 3ameHe namnoyku pekoMmeHayem cobnoaate crneayroLwmini Nopaaok:

© TPOKOHTPONMPYTE, YTOBbI BCE PYYKM Ha NaHenu ynpasreHus Gbinu yCcTaHOBNEHbI B
nonoxexve “BbIKINKOYEHO”,

BbIKITOUNTE rMaBHbIA BbIKMOYaTENb Ha NUHUM NOABOAA ANEKTPOSHEPIUM K NNuTe,
CHUMUTE NnadoH C NamnoYKu, BbIKPYTUB €ro BreBo,
BbIKPYTUTE AedEKTHYIO NTaMMOoYKy U BKPYTUTE HOBYHO,
HafjeHbTe nnacgoH Ha namnoyky, BKPYTUB €ro BMpaeo,
BbIKIOYaTENb.

BKMHOYMTE rNaBHbIA




NOTE: [ns ocBeLleHnsa AyXOBKM NpUMEHSAETCs naMmna
For illumination it is necessary to use a bulb mm T 300°, E14, 230/240 B, 15 Br.
T 300°C, E14,230-240V, 15W. 3y 1. MnadboH
1 - Glass cover @ 2. Namna
2 - Lamp @ & 3. MaTpoH
3 - Sleeve @D TN 4. 3agHAsA cTeHKa AyXOBKM
4 - Oven rear wall Q}«'\"' g
- i &
7 \od .

CLAIMS

PEKJIIAMALIUA

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

B cnyyae BO3HUKHOBEHWS B MepUOA rapaHTUAHOIO CpoKa HeUCNpPaBHOCTEW, He
YCTPaHSNTE UX CaMOCTOSTENbHO, a COOBLUMTE O HUX B MarasuH, B KOTopoM Bbl nnuty
npuobpenu, nnun B YNOrIHOMOYEHHYIO CEPBUCHYIO OpraHu3aumio, koTopas Beena eé B
akcnnyaTtauuto. [pu  atom obs3aTenbHo npeabsBuTe ,[@apaHTWiiHBIA  TanoH",
3anonHeHHbIn Hagnexawum obpasom. Bes ,[apaHTuiitHoro TamnoHa“ peknamauus
32BOJOM-U3roTOBUTENEM HE MPUHUMAETCS.

METHODS OF UTILISATION AND LIQUIDATION OF
PACKAGES

CMoOCOBbI UCIMOJIb3OBAHUA U NNKBMOALIMN
TAPbI

Collection of packages at collecting places in your locality guarantees their recycling.
Corrugated board, wrapping paper- sale to the collecting places
- in garbage containers for collection paper
Wooden parts - other utilisation
- to the municipality destined place for refuse dumping
Wrapping foil and bags - in garbage containers for plastic plastic parts

[ocbpupoBaHHbIi KapToH, 06&pToyHasn Gymara - Npoaaxa B yTUNbCbIPbE,
- B OTXOAbl MaKkynaTypbl

- B cneuynarnbHble KOHTENHepsI,

- MIHOE UCMOonb3oBaHne
MonnaTuneHoBble NakeTbl, NNacTMaccoBble AeTanu

-B KOHTeVIHSpr AnAa nnacTtMaccebl

ﬂepeBHHHble noacTaBkun

LIQUIDATION OF AN APPLIANCE FOLLOWING ITS LIFE
EXPIRATION

NMKBUOALUA NMITUTLI MOCJIE OKOHYAHUA CPOKA
CIYXBbl

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

This appliance is marked in accordance with Directive 2002/96/EC on waste electrical
and electronic equipment - WEEE.

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

[aHHbliA  nNpubop MapkuMpoBaH B COOTBETCTBUM C EBponeiickoit  OupekTunBoii
2002/96/EG 06 obpalleHnn C BblLeALUMMU W3 YNOTpebreHns SNeKTpUdeckuMmn un
ANeKTPOHHbIMK n3genusmn (waste electrical and elecronic equipment - WEEE).
[aHHon [upekTnBOon ycTaHoBneH efuHbli esponenckuid (EU) nopgxod kK
MCMoNb30BaHUIO BTOPUYHBIX PECYPCOB.
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INSTALLATION
INSTRUCTIONS AND SETTINGS

PYKOBOACTBO
MO MOHTAXY U TEXHUYECKOMY OBCITYXXMBAHUIO

CONNECTION OF THE RANGE TO THE ELECTRIC MAINS

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

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

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

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

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

YcTaHoBKy HEOGXOAMMO MPOBECTUN COOTBETCTBEHHO AYyWCTBUTENBHLIM HOPMaTUBaM U
TpeGoBaHWsAM.  YCTaHOBKY NNUTbI  [OMKEH MPOBOAWTL  KBaNUMUUMPOBaHHbIN
nepcoHan., KoTOpblii [OMKEH YCTaHOBUTb NAWTY Tak. 4TOGbl BapoyHas nnuta
Haxofunack B rOpU3OHTaNbHOM MOMOXEHWUW, NMOAKMIOUNATL K ra30BOM U 3NeKTpUYECcKon
CETU U NEPEKOHTPONMPOBaTb  (PYHKUMW. YCTaHOBKa NnUTbl [JOmkHa  ObiTb
noaTBepXaeHa B MapaHTWiiHOM NUCbME.

B nocTosHHOM pacnpepenuTene nepea NAWTOW [OIMXKHO — GbiTb YCTaHOBMEHO
obopyaoBaHve st OTKIOYEHUSA MIUThI OT 3M.CETW, FAE PAcCTOsHUE pa3beANHEHHbIX
KOHTaKTOB BCEX MOMOCOB MUH. 3MM. PekoMeHAyemoe noAKnoyYeHne nmuTbl -
TpexdasoBoe C NOMOLLbIO CETEBOO NPOBOAHMKA TUN

HO5RR-F5G-1,5 (paHbwe CGLG 5Cx1,5), «koHubl KkoToporo obpaboTaTtb
COOTBETCTBEHHO PUCYHKA.
KoHubl  npoBOAHMKOB  HeoBGxoauMo  3adMKcupoBaTb  MPOTUB  pacTpenku

3anpecoBaHHbIMW  OKOHYaHUAMMW. [ns oAHOMA30BOro MOAKMIOYEHMS MCMONb3oBaTh
nuTatowmii kabenb Tun HOSRR-F3G-4 (paHbwe GGLG 3Cx4), KOHUbl NPOBOAHWKOB
3amKCUpoBaTb COOTBETCTBEHHO puC.5. MNocne ykpenneHust KOLoB NPOBOAHUKOB NOA,
ronoBky 60NTOB B KNEMMHVKE, BMOXUTb kabernb B KOPobKy kneMMHuka 1n obecneunTb
NpoTUB BblAEPruBaHWs knuncon (puc.5). HakoHel 3akpbiTb KPbIWKY KOPOGKM
KMEeMMHUWKa. YCTaHOBKa NNuUTbl JOMKHA 6bITb NnoATBEpXKaeHa B [apaHTUAHOM NucbMe.

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

Mnuta pomxHa GblTb yCTaHOBNEHa W NOAKMIOMEHA B COOTBETCTBUM C HOPMamu U
npasunamu, AeicTeytoLMmn B cTpaHe lMokynaTens.

MoakntoyeHne, MOHTaX W BBOJ MNWTbI B 3KCMNyaTaLuio JOMKHbI ObiTb BbINOMHEHbI
KBanMULUMpOBaHHbLIM CNeLnanucTom yrnonHOMOYEHHOW CEPBUCHON opraHu3aumm.

For the range connection we advise using a connecting cable:

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

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

NS NoAKMoYeHNs NNUTEI PEKOMEHAYEM UCMONb30BaTb NUTaOLUIA Kabenb :

- MuH. Cu 3 x 4 mm?

- Ans ogHodbasoBoro nopkniodeHns (npegoxpaHutens 35 - 38 A COOTBETCTBEHHO
Tvny)

-MyH. Cu5x1,5 Mm?

- Ana Tpexda3oBoro noaknoyeHns (npegoxpaxHutens 3x16 A)

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

BAXHOE NPEAYNPEXOEHUE
B cnyyae AeMOHTUPOBaHWUA N MOHTaXa NMuUTbI, KPOME CTaHAaPTHOrO MCMOSb30BaHMS,
HEOoBX0ANMO NANTY OTKMIOYNTH OT 3M.CETUN M 06EeCNEYMNTb BbIKNIOYEHOE COCTOAHME.

In installation of the appliance, it is necessary to do in the light of its duty chiefly

the following:

e Verification of the correctness of mains connection,

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

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

Mpu yctaHoBKe npubopa Heo6Xxo4MMO NpPOBeCTU criegylolwne A[elcTBUS
oTHOocUTenbHO hyHKLUMM npubopa :
. KOHTPOIb NPaBUIIHOTO MOAKMIOYEHNS K 311.CETU

. KOHTPOMb  PYHKUMU  HarpeBaTenbHblX, YNPaBhSiOWMX W PETYNMPYHOLLNX
3rieMeHTOoB
. [EMOHCTpaLMa  3aKa3unky BcCex yHKUuiA npubopa U  O3HaKOMIEHWe

OTHOCUTESTIbHO 06CJ'Iy)KVIBaHMﬂ 1 cogepxaHusa




L=65 mm, BLACK YOPHWM - L3

L=45 mm, BLACK , YOPHWI - L2 .

L=45 mm, LIGHT BLUE, CBITNIO CWHIW - N -

L=50 mm, GREEN AND YELLOW, 3ENEHO-¥OBTWUM - PE (&)
L=25 mm, BROWN, KOPWUYHEBWM - L1

L=45 mm, BROWN, KOPUYHEBbLIA - L
L=45 mm, LIGHT BLUE , CBITNO CUHIW - N

v

L=50 mm, GREEN AND YELLOW, 3ENEHO-KOBTWA - PE ( &)

CONDUCTOR ENDS BRACED WITH PRESSED TERMINAL | &
KIHUI NPOBIOHWKIE YKPINNEHO HANPECOBAHWMMU KIHLIBKAMM

1 2 3 4 5 @
1INIPE 230v~ P2 7—° ¢
L, N PE

1 2 3 4 5 @
3N/PE 400v~ T 7 ¢ F° %
L, L, Ly N PE

SINGLE-PHASE CONNECTION / OQJHO®A3OBE MIAKNKYEHHA

THREE-PHASE CONNECTION / TPU®A3OBE NIQKNKYEHHA

BLACK

YOPH L-‘Il?l\

LIGHT BLUE CONDUCTOR

INTERCONNECTORS CBITNG CHMHIA
FEAHAHHA NPOBOAHWK
LIGHT BLUE CONDUCTOR
CBITNO CUHIA BLACK GREEN AND YELLOW
NPOBOAHWK HOPHMIA ™ CONDUCTOR _
3ENEHO-MOBTUM
GREEN AND YELLOW TPOBOAHNK
CONDUCTOR
3ENEHO-KOBTUM
BLACK (BROWN) NPOBOLHMK
YOPHWK
(KOPMUHEBWIA) =\
MPOBOAHMK :
}.\cup AGAINST CORD S | SURACAINGECORD
TEARING " ;
> OBOWMA NPOTH
OBOWMA NPOTM Kﬁ:&’;gfﬁ;‘r == == BUPHUBAHHSA WHYPA
BUPWBAHHS WHYPA
5 L N
NOTICE: NMPEQYNPEXOEHUE :

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

OnekTporazoBasi nnuTa sBnsieTcs npubGopom | knacca cTeneHu 3awuTbl Nepes
TpaBMaMU 3MEKTPUYECKAM TOKOM U AOMKeH BbiTb COEANHEH C NpefoXpaHUTerbHbIM
kabenem anekTpu4eckoi ceTu.
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LOCATION

MECTO YCTAHOBKU MIUTbI

The appliance is designed for location in the kitchen line. The range can be set in the
normal areas. The range can from the point of view of thermal resistance be positioned
on any floor (support plate). The range can be fit between cupboards with a thermal
resistance of 100 C or they must be covered with a heat-insulating material. The range
must not be located on a pedestal.

Mnuta pomxHa ObiTb yCTaHOBMEHa W MOAKMIOYEHA B COOTBETCTBUW C HOpPMamu W
npaeunamu, 4EACTBYOLMMM B cTpaHe MokynaTens.

“X” - a minimum distance of 650 mm, further to the hood maker’'s recommendation

«X» - MUHUMarnbHoe paccTosiHue 750 MM, Aarnee COOTBETCTBEHHO PEeKOMeHAaLuu
NpoM3BOAUTENS AbIMOBbITSXKHOTO YCTPOWCTBA.

LEVELING THE APPLIANCE

PErYNIUPOBKA BbICOTbI MNJINTbI

(certain models only)
Cooker hob must be leveled in horizontal position by means of 4 leveling screws
supplied with the appliance.

YcTaHoBKa NAUTbl B FOPU3OHTanNbHOE MOMOXEHWEe Wnu perynvposka e€ no BbiCcOTe
BbIMONHAETCSA C MOMOLLbIO 4-X pPerynmpoBoOYHbIX BMHTOB, KOTOpblE€ BXOLAAT B COCTaB
NpUHaaNeXHOCTEN NNUTLI.

PROCEDURE:

e Remove the range receptacle;

o Tilt the cooker on one side;

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

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

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

NMPOLECC:

e BblTawuTe AWUK ANS XpaHEHUS NPUHAANEXHOCTEW NNNTbI,

® [NUTY HaKMOHUTE Ha OfHY CTOPOHY,

® 3aBUHTWUTE pPErynMpoBOYHbIE BUHTHI B NEPEAHUE U 3afHUE OTBEPCTUS NEPEropoaKu
Ha 3TOW CTOPOHE,

© MIUTY HaKIOHWUTE B MPOTMBOMOIIOXHYI CTOPOHY M NOAOGHbIM 06pa3oM 3aBUHTUTE
BWHTbI Ha APYroii CTOPOHE NAuThI,

e MNIUTY MOCTaBbTE HA MECTO U OTPErynupyiTe €€ ropu3oHTanbHOE MOJIoXKEHUe C
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e The procedure is less complicated if performed by using leveling screws.

NOMOLLbIO OTBEPTKU U3 NPOCTPaAHCTBA, OTKyAa 6bIn BbITALLEH ALWMK ANA XpaHeHUs
NPUHaANEXHOCTEN NNUTDI.

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

NPUMEYAHMUE:
Perynuposka nnuTbl no BbICOTe He sBNseTcs obsAsaTenbHbIM yCroBueMm, U
BbINOMHAETCA TONbKO B CNyYae HeobxoaAMMocCTy.

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

NMPUMEYAHUE:
3aBopa-U3roToBUTENb OCTaBNseT 3a cobol NpaBo Ha HeGonbliMe MHHOBaLUUKN B
xoAe Npou3BOACTBa U3aeNUN.
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ACCESSORIES NMPUHAONEXHOCTU NIUTbI MEC 51202 G
Grid PeweéTka (Wwr.) +
[ Fat pan [ MpoTuBeHb rny6okuii (wT.) I[ +
Backing try [MpoTmBeHb Menkui (LT.)
Adjustable feet PerynupoBka BbICOTbI NAUTbI +
TECHNICAL DATA TEXHUYECKUE OAHHbIE
Electric Cooker AnekTpuyeckasa naurTa MEC 51202 G

Dimensions:

PaSMepr nNinuTbIl:

Height / Depth / Weight

[ BbICOTa / WKpUHa / ry6uHa

850/500/605 mm

Cooking plate

| CTon BapouHbIn

|

Electric hot zones

Cton BapoYHbIX

Left rear @ 145 mm BapoyHasi 3o0Ha @145 MM 1,20 kW
Left front @ 180 mm Bapo4yHas 30Ha 180 mm 1,70 KW

[ Right rear @ 180 mm |[ Bapouras soHa 2180 mm Il 1,70 kW
Right front @ 145 mm BapouHasi 30Ha 3145 mm 1,20 kW
Oven HyxoBka
Top heating (kW) BepxHuii anemeHT [kBT] 0,75
Top heating / Grill heater (kW) BepxHuii anemeHT / SnemeHT rpuns [KBT] 0,75 /1,85
Bottom heating element (kW) HwxHuiA anemeHT [KBT] 1,10
Grill heater (kW) OnemeHT rpuns [kBT] -
Circular heater (kW) OnemeHT kpyrosoii [kBT] -
Oven fan (W) [Osuratens BeHTUnsATopa [BT] -
Oven light (W) OcgeLluerue ayxosku [BT] 15

[ Min. / max_temperature oven |[ Murio / Mkc. TemnepaTypa B AyxoBke I 50 /250 °C
Nominal power supply voltage MpucoeanHeHve K aNeKTpu4eckomn cetn 230/400V ~
Total power of the appliance (kW) MollHoCTb anekTpudecknx Yactei nnntbl [KBT] 7,67
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GB RU
INFORMATION TABLE WHOOPMALIMOHHbIW NUCT
Manufacturer WsrotosuTens
Model Mogenb MEC 51202 G
A — More efficient A — Camoit acbcpekTBHOM
B B
Cc Cc
D D B
E E
F F
G — Less efficient G — HaumeHee adbpekTrBHOM
Energy consuption @ 33aTpaTa 3Heprum @ 0,94
Time to cook standard load Yac (xBun.) 54’9
Energy consuption / 33aTpara aHeprum /
Time to cook standard load Yac (xsun.)
Usable volume (litres) MonesHblii 06bEM LyXOBKY B NUTpax 49
Usable volume: O6BbEM [yXOBKM :
SMALL MANbIN
MEDIUM CEPEQHUN €«
LARGE BONbLIOV
Noice (dB) MrpomkocTb (AB)
Min. energy consuption (standby) (W) HaumeHbLuee 3aTpaTa aHeprim 1230

The area of the largest baking sheet

Mnowa HanbinbLIOro NPOTUBEHb
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