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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

YBaxaeMblin nokynaTens!

Bbl nproGpeny nsaenve us HoBOW Cepum NeKTPUYECKUX
nAnT. Mbl XO0TUM, 4TOGbI Halle nspenue Bam xopoluo n
HaféxHo cnyxuno. [loaTomy, nepep BbINOMHEHUEM
MOHTaxa, BBOAOM B 3KCMnyaTauuio u obcnyxusaHnem

LLlaHOBHWIA 3aMOBHUIK,

Bu kynunu BupiG 3 HaLIOro HOBOrO PsiAy ereKTPUYHUX
nnuT. Hawum 6GaxaHHaM € wob Haw Bupi6 fobpe
cnyxus Bam. PekomeHgyemo Bam yBaxHO npouutatn
[aHy iHCTpykujto i obcnyroByBaTu Bupi6 3rigHo 3 17

instructions. NMUTbl  PEKOMEHAYEM O3HAKOMWUTBCS C MpaBunamu, | BKasiBKaMu.
N3NOXeHHbIMM B daHHOM  “PykoBogctee ...", M
cobnogaTb Ux.
IMPORTANT INFORMATION, BINDING OBLUUE BAXIMUBA IHOOPMALIA,
INSTRUCTIONS AND PEKOMEHOALIUA BKA3IBKUA TA PEKOMEHOALLII
RECOMMENDATIONS

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, adjustments, 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.

e If 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

e [lpoBepbTe, COOTBETCTBYOT N  [aHHble O
HanpsXXeHUW, yKasaHHble Ha 3aBOACKOM TUMOBOM
LLMTKE, KOTOPbI PacrnonoXeH Ha NepeaHeii nnaHke, n
KoTopbli  Bbl  yBMAMTE, BbITAWMB  AWMK  ANA
NpYHaANeXHOCTeA MNUTbl, AaHHBIM  HanpshKeHUs
Baluein anekTpuyeckoi ceTu.

e [nuta pgomkHa OblTb NpUCOEAMHEHA K 3MEeKTPOoceTH
COrMIacHO CXeMe aneKTPONpUCOeANHEHMS.

e MoHTax, nopknioveHwe,  BBOA nnuTel B
3KCMnyaTauuio U PEeMOHT MOXET BbIMNOSHATL TOMbKO
YNONHOMOYeHHas CepBUCHas opraHM3aLuus, umetoLlas
paspelleHve (NULEH3NI0) COOTBETCTBYIOLUMX CryXO
locynapcTeeHHoro Hagsopa.

e O npoBeAeHWM ITUX onepauuii  cneuuanuct
YNONHOMOYEHHOW CEPBUCHOW oOpraHv3auun ob6si3aH
cAaenaTtb COOTBETCTBYIOLUME 3anncu B ,[apaHTUAHOM
TanoHe" [¢] ob6sA3aTenbHbIM noaTBepXAeHnemM
noanucblo M nedvatblo. pu  OTCYTCTBAM AAHHBIX
3anuceit apaHTUiAHbIA TanoH‘ 6yaeT cuuTaTbes
HeAencTBUTENbHLIM n obsszartenbcTea no
rapaHTUAHOMY PEMOHTY CHUMALOTCS.

* YrnonHoMo4eHHas cepBuUcHasa opraHusauus,
BBOAAWAA nNAUTYy B 3KChnyatauuto, AODKHa B
AanbHewwem npounsBoauTb eé TexXHu4yeckoe

obcnyxuBaHue W, Npu HeobXOAUMMOCTM, BbIMNOMHATH
PEMOHT B rapaHTUHbIA NEpPUOA.

e B nuHWMIO 3nekTpoceTu, nepea  NNUTOW, AnNs
OTKIMIOYEHNS BCEX NINHMWIA 3NEeKTPOCOEANHEHNIA NMUTbI,
HeoOXOAUMO YCTaHOBUTL OTKMOYaroLee yCTPONCTBO

MepeBipTe, 4M [aHi NPO EnNeKTPUYHY XUBMAYY
Hanpyry,  npuBeAeHi Ha  TUMOBOMY  LLMTKY,
BiAMOBigalOTe  Hanpysi y Bawiin  posnoginbHin

EnNeKTPUYHIA Mepexi.

MnuTty cnig nig'eagHyBaT 40 Mepexi 3rifHo i3 cxemoro
NPUESHAHHS.

BcTaHoBneHHs, OyAb-SiKUA PEMOHT | BTpyYaHHsA Yy
CroXxvBad Mae MpaBO BWKOHYBaTWU TiNbku 0co6a,
KOTpa Mae BignNoBigHY KBanigikauito Ana  Takol
RiANbHOCTI (AMB. rapaHTiiHUIA nNacnopT).

Mpo BUWKOHaHHS Takux pobiT Mae 6yTu 3pobrneHo
3anuc y rapaHTiiHOMY nacnopTi NUTK.

Y  Hepyxomy Mepexy eneKkTpoeHeprii  nepep
croXxvBadyem Cnif, BCTAaHOBUTU obnagHaHHA Ans
Bif'€OHAHHS YCiX MONIOCIB Crnoxueada Big Mepexi,
KOTpe Mae€ Bigfanb MK KOHTakTamu y po3efHaHOMY
cTaHi MiH. 3 MM (gani No TeKCTy BKa3aHO SK rofloBHUN
BMMUKaY).

MnuTy NnpusHayeHo Tinbkv ANs TennoBoi 06po6KM ixi.
Mnnty 3abopoHeHo BMKOPUCTOBYBATU ans
onanitoBaHHA npuMilleHHA. Lle mae 3a Hacnigok
nepeBaHTaXeHHA MNUTW, SKa MOXe Ierko BUATKU 3
nagy. Ha noLWKOOXEHHS, WO BWHWKMO Yy Hacnifok
HenpaBWIIbHOrO 3aCTOCYBaHHS MAWUTW TrapaHTis He
PO3MNOBCIOAXYETHCS.

3abopoHeHo Bigknagatu nopsAa 3 KOHdopkamu,
HarpiBanbHUMKU  efNleMeHTaMu  AyxoBkM abo vy
BiAKNaAHWUIA AWWK NNUTK ByAb-AKi FOproYi PEYOBUHM.
Cnig yneBHUTMCH, WO kabeni >WBMNEHHSA iHLUX




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 |[f cleaning the cooker do not use streem purifier.

(Banee, kak “rmaBHbI BbIKNOYATEND”), paccTosiHWE
MexXAy KOHTakTamu Yy KOTOpOro B Pa3oMKHYTOM
COCTOSIHUM MUHUMAMBHO 3 MM.

e [nuta npepgHasHadYeHa TOMbKO ANs  TENnoBOro
npurotToBneHns nuwm. HeponycTumo ucnonb3oBaTb
NAUTY C Uenbio OTannuBaHWs MOMELLEHUs, Tak Kak
3TO MOXET MPUBECTW K HapyLUEHWIO YHKUMU MANTbI
13-3a Ype3MEPHOIA TEMIOBOW Harpy3Kku.

CMoXMBaYiB HE MOXYTb YBIliTU B KOHTaKT 3 BapunbHO
nosepxHeo abo 3 iHWWMKM TrapsuyuMu YacTuHammn
nnuTu.

e fKWoO nnuTa He BMKOPUCTOBYETLCA, TO cnig Adatu
npo Te, Wob yci ii BuMukadi 6yno BUMKHEHO.

e PekomeHgyemo Bam ognH-gBa pasu y pik 3BepHyTUCS
Yy PEeMOHTHY KOMMaHilo 3 MNPOXaHHAM NepeBipUTH
dyHKUIT NAUTX | BMKOHATW MOTOYHWIA pemoHT. Lle
3anobirae MOXNIMBMM aBapiAiM | MOAOBXYE CTPOK
cnyx6u nnnTw.

e [lig-yac uuwWeHHs Ta pemoHTy cnip 060B'A3KOBO

BVMKHYTN ronoBHUN BMMMKaY npusopy
eneKTpoeHepril.
e [lpy BCTaHOBMNEHHI HECMpPaBHOCTI B ENeKTPUYHIN

YacTUHI CnoXxuBava He Cnig BWKOHyBaTW PEMOHT
BNacHUMu cunamu. HeobxigHO BUMKHYTU crioxuBay i
BUKNMUKATW ANS NPOBEAEHHS PEMOHTY 0coby, KOHTpa
Mae kBanigikauito Ana Takoi po6oTu.

e Y BMNagKy HeAOTpUMyBaHHsi 0BOB'A3KOBMX BKa3iBOK i
pekomeHpauiii, npuBedeHWX Y AaHin  IHCTPYKLT,
BUPOOHMK HEe Hece BiAMNOBiAanbHICTb 3a MOXIMBI
LKoAu.

e 3ab0pOHEHO KOpWUCTYBaTUCS NpUnNagasM, y sKoro y

Hacnifgok 3HowyBaHHS abo MaHinynAuii  BUHWKHE
MOLUKOZKEHHS MOKPUTTS MOBEPXHI,
e [Ins  unweHHA  3aBOpPOHEHO  BUMKOPUCTOBYBaTW
NapoBUiA YNCTAYUIA MPUCTPINA.
ATTENTION: BHUMAHUE! YBArA!

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

Ecnn nponsoigért nospexaeHue CcTeknokepamMuyeckomn
BapOYHOW NaHenu, ob6pa3syloTcs TPeLWHbl Unu nocevka
cTekna, HEMEASIEHHO OTKMYUTE MAUTY OT 3MEeKTPoceTH
n obpaTutecb B  YMNOMHOMOYEHHYIO  CEPBUCHYHO
opraHusauuio.

AKWO Ha NoBEepXHi CKrokepamiyHOl BapunbHOi naHeni
BUHWKHYTb OyAb-AKi TPILYUHKW, TO CNOXMBAY Cnif HeramHo
Big'egHaTN B4 eneKkTpomepexi i BUKNMKATLN
crneuianisoBaHui cepsic.




CONTROL ELEMENTS OF THE RANGE

MAHEJb YINPABJIEHUA

MAHEJb YMPABJIIHHA MJIATU

| |
|
16 2 73 4 5

Oven thermostat knob

Oven function knob

Control knob of the left front cooking zone
Control knob of the right rear cooking zone
Control knob of the right front cooking zone
Thermostat function signal lamp

“Power ON” control lamp

NO O WN =

1. Pyuka TepmocTaTa AyXOBKU

2. MepekntoyaTtenb OYHKLUUA AYXOBKU

3. Pyuka nepeknovaTens nesow nepegHen
3MNEeKTPOBapPOYHOM 30HbI

4. Pyuka nepekntoyaTens npasoi 3agHew
3MEeKTPOBAPOYHON 30HbI

5. Pyuka nepeknoyaTens npasow nepegHen
3MEeKTPOBAPOYHON 30HbI

. JlTamnouka curHanbHas dyHKUMiA TepmocTaTa
. Nlamnoyka curHanbHas paboyero COCTOAHWUS NAUTbI

~N O

1. TepmocTaT AyXOBKN

2. Mepemukay dyHKLi AyXOBKU

3. PerynsaTop nisoi nepeaHboi BapunbHOI KOHGOPKK

4. Perynsatop npaBoi 3agHbOT BapuIbHOT KOHDOPKY

5. PerynsaTtop npasoi nepeaHboi BapwnbHoi
KOHGpOPKM

6. CwrHanisauis dyHkuii TepmocTaty

7. CwrHanisauis yBiMKHEHOro CTaHy CroXueada

BEFORE FIRST USE

PEKOMEHOALIUU ONA NEPBOIro
NMPUMEHEHWA MIATDI

BKA3IBKH LLO A0 MNMEPLIOIo
3ACTOCYBAHHA MJIIUTU

e 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.

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

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

e |t is not allowed clean and disassemble parts which
are not mentioned in paragraph cleaning.

e CHUMWTE C NNNTbI YNAKOBKY.

e PasnnuHble 4YacT M KOMMOHEHTbI YMNaKOBKU MOryT
6bITb MCMOMNb30BaHbl BTOPUYHO, NO3TOMY MocTynanTe
C HUMU B COOTBETCTBUU C PEKOMEHAALMSIMN AAHHOTO
“PykoBoacTea ...".

e [lepen 3acTocyBaHHAM HEOOXi[HO YCYHYTW 3 NAMTW
yci nakyBanbHi maTepianu

e Pi3Hi 4acTMUHM ©W  KOMMOHEHTW NaKyBaHHA €
yTunbcupoBmHoto. MoBoguTCs 3 HUMKM  crig  3a
AINCHAMK NpUnMcamMu i HauioHanbHUMK NOCTaHOBaMK.

e [lepen 3acTocyBaHHAM PEKOMEHAYETbCS BUYUCTUTK
nnuTy i npunaaas.

e [licnA TOro, Sk BUYMLLEHI NOBEPXHi BUCYLUEHO, Cnif
YBIMKHYTW FOMOBHWIA BUMUKaY i Jani AisTu 3rigHo 3
HaCTYNMHUMU BKa3iBKaMU.

e [lonepedxyemo, LIO YUCTUTM | AEMOHTYBaTW iHLUI
YaCTWHM NIMTK HiXX BKA3aHO Y CTaTTi YULLEHHS.

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

Pyuky nepekntoyatensi (oyHKLMIA [yXOBKM yCTaHOBUTE B
nonoxexve “CtaTMyeckuii HarpeB AYyXOBKU BEPXHUM U
HWKHUM  HarpeBaTeSlbHbIMA  3NIEMEHTaMK,  PyuKy
TepmocTaTta [AyXOBKW YCTaHOBWTE Ha Temnepatypy
250°C, ocTaBbTe AYXOBKY C 3aKpbITbIMM ABepLaMu
BKIMIOYEHHON B TeuveHne 1 4Yaca, BbIMOMHWB [aHHYHO

OYXOBKA

MepemMukay pyHKUiA OyXOBKM Cnif BCTaHOBUTW Ha
BEPXHIil i HUXKHI HarpiBanbHUA enemeHT. Ha TepmocTari
HacTaBuTK 250 °C i 3anuwMTK ByXOBKY NpautoBaTh npu
3aKpUTUX ABepusTax npoTarom 1 roguHu. 3abesneynTn
XOpoLUEe MPOBITPIOBaHHA NPUMILLEHHS. Y HacnifoK Lboro
npouecy 6yae YyCyHEHO KOHcepBaLjlo i 3anax ycepeauHi




onepauuto, a 3aTemM TaTesnlbHO NpoBETPMB NOMeELLeHne,
yCcTpaHnte TeM CcaMbiM U3 OYyXOBKM 3anax oT
KOHCepBaLUuu.

[YXOBKW nepeq, NepLunmM neyviHHAM.

ELECTRIC KETTLE
Boil the watter three times (do not use it) before the first
use. Then the kettle is ready for use.

QNEKTPOYAUHUK

Mepen nepBbIM WCMONb3OBAaHUEM PEKOMEHAYETCS B
YailHUKe MWHUManbHO 3 pasa BCKUMSTUTL BoAy B
MaKcMMaribHOM KOMNM4ecTBe W BbINUTb. TOMbko nocre
3TOro ANEKTPOYANHUK NPUrOAEH K NOSIb30BaHMIO.

ENEKTPOYAUHUK

Mepen nepwum 3acToCyBaHHAM pPeKOMEHAYEMO Sk
MiHIMYM 3 pasu CKAM'ATUTU MaKCUMarnbHy KiflbKiCTb BOAU
i BUNUTK. TinbKW NicNA LbOro enekTpoYanHuK rotosuii 4o
BUKOPUCTAHHSA.

COOKING WITH THE APPLIANCE

OBCNYXXUBAHMUE MJINTbI

OBCINYroBYBAHHA MINTHU

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 A electro cooker is an appliance whose operation
requires supervision.

e The baking plate in grooves can be loaded up to 3 kg

NPEAYNPEXOAEM!

e [nuty wMmoryT obcnyxuBaTb Tonbko B3pocnble! B
noMeLLeHUN C YCTAHOBINEHHOW 3MeKTPUYECKon NMTon
HeaonycTMo ocTaBnsTb AeTel 6e3 npucmoTpal!l

e OnekTpuyeckas nnuta - npubop, KoTopbli TpebyeT
NOCTOSIHHOIO BHUMaHUS B NEPVOA, ero aKCrnnyaTaLuuu.

e Bec npoTMBHs C npurotaenueaeMbiM  6nOAOM,
BCTaBMAEMOro B Nasbl UM PELUETKN BOKOBbLIX CTEHOK

NMONEPEQXEHHSA

e O6cnyroByBaT MNWTY MOXYTb 3ri4HO 3 JaHO
iHCTpYyKUieto BUKNOYHO popocni ocobu. 3abopoHeHo
3anuwaTn 6e3 pornsay AiTeid y npuMilleHHi, Ae
BCTAHOBIEHO MMNTY.

e EnekTpuyHa nnuta — Ue crnoxwvead, 3a poboTo SKoro
cnif NocTilHO cnigkyBaTu.

e [leko [Ansi  neyeHHa vy

nasax [OO3BONAETbCA

as maximum. The gridiron with a pan or baking plate AYXOBKM, MOXeT OblTb MakcumanbHo 3 kr. Bec HaBaHTaXxyBaTW Barold Makc. Ao 3 kr. Pewitky 3
can be loaded up to 7 kg as maximum. NPOTUBHSA c nNpuroTaenMBaemMbim onrogom, BCT@HOBMEHUM fOeKkoM abo ryCATHMUE MOXHa
e The baking plates and pans are not designed for a yCTaHaBMNMBaeMoro Ha peweéTky, MoxeT ObiTb HaBaHTaXXyBaTW Baroto Makc. 7 Kr.
long-term storage of foodstuffs (longer than 48 hours). MaKCUMarnbHO 7 Kr. o [leka i rycATHWUI ANS NEYiHHA He NpU3HadveHo Ans
For longer storage, store the food in a convenient AoBroyacHoro  3bepiraHHs  xap4yoBMX  MPOAYKTIB
dish. (moBLue Hix 48 roguH). [insa 6inbw gosroro 36epiraHHA
cnig nepemMicTuTu ixxy y BiANOBIAHWIA NocyA.
USING THE HOT PLATE YnpasneHue HarpeBaTenbHbIM anemeHToM | BUKOPUCTAHHA ENEKTPUYHUX KOHPOPOK
Control switch can be used to select one of six || anekTpoBapo4HOi# 30HbI BbIMOMHAETCS C MOMOLbIO || 32 JONOMOro PyYKM ENEKTPUYHOI KOHDOPKM BU MOXETE
temperature settings from a minimum at position 1 to a || nepekntoyaTens, nmetoLero 6-Tn CTyneH4aTyto || BCTaHOBUTW 6 piBHIB TemnepaTtypu, MoYnHaloum 3
maximum at position 6. perynupoBky  MoljHocTU. HambBonblias  MOLYHOCTb || MiHIManbHOro NONOXEHHS 1 40 MakcumarnbHoro — 6.

3MeKTPOBapOYHON 30HbI ByAeT AOCTUrHyTa Ha CTyneHu
“6”, HavMeHbLUas - Ha cTynexmn “17.

GLASS CERAMIC HOB

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

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

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

CTEKNOKEPAMWYECKOM NAHENb

e YnpaBneHve HarpeBaTerbHbIM 3nemMeHToM
3MeKTPOBAPOYHON 30HbI BbINOMHAETCS C MOMOLLbIO
nepeknioyaTtens, umetowero 6-TM  CTyneH4aTylo
perynupoeky MoLyHocTW. Haumbonblias MOLYHOCTb
3MeKTPOBapOYHON 30HbI  OyaeT AocTUrHyTa  Ha
CTyneHun “6”, HanMeHbLUIas - Ha CTyneHmn “1”.

e Yem Bblle cTyneHb, Tem 6Gonble noTpebneHue
3MeKTPO3HEPrUN.

e CurHanbHas namnovka paboyero COCTOSHUA MNUTbI
cUrHanuavpyet o paboyem COCTOSIHUM
3NeKTPOKOHOPKN MIN [yXOBKM U ByAeT CBeTUTb B

CKNOKEPAMIYHA BAPUITbHA NMOBEPXHA 3

BAPUIIbHUMU KOH®OPKAMMU

e BapunbHi KOHOPKM CTaHAApPT y NNUTU MalTb LWICTb
piBHIB perynsuii cnoxweaHoi noTyxHocTi. HanbinbLuy
CMOXWBAHY MOTYXHICTb BOHW MailoTb Ha CTyneHi
perynauii «6», a HaMeHLLY — Ha CTyneHi «1».

e EnekTpnyHi BapunbHi NOBEpPXHi 3acCTOCOBYEMO Ans
BapiHHA, CMaxeHHs, Towo, 3 Uuielo  MeTol
pPEeKOMEHAYEMO KOPUCTYBaTUCA Tiflbk NOCYAOM 3
PiBHUM AHOM.

e HagMmipHOMy HarpiBaHHIO BapwiibHOI 30HW Mif CKIO
KepamiyHO  noBepxHeto  3anobirae  obmexyBay




nepvog ux paboTbi.

TemnepaTypu. |HAWKaTOp 3anWLIKOBOro Tenna, fKWiA
pO3TallOBaHO y MepefHii YacTuHI CKNO KepamiyHoi
noBepxHi, CuUrHanisye nigBuLieHy TemnepaTtypy
BapWUnbHOI 30HW HaBiTb AKLIO HarpiBanbHUA enemeHT
BUMKHeHo. EHeprito rapsyoi BapuibHOI 30HM MOXHa
BUKOPUCTATU. |HAMKATOP 3racHe MiCMs OXONOMKEHHS
BapWnbHOro Micus A0 TaKoro pPiBHA, KONW He icHye
3arposa oniky.

>

OVEN OPERATION

NONb3OBAHUE [iyYXOBKOW

OYXOBKA

OVEN INSIDE
Oven is fitted with three level side guides for inserting the
grid.

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

BHYTPEHHAA YACTb IYXOBKU
BokoBble CTEHKW AYXOBKW U3rOTOBMEHbI C 3 nasamu Ans
YCTaHOBKU B HUX PELUETKN U NMPOTUBHS.

BHYTPILLHIN MNPOCTIP AYXOBKU

[lyxoBka 3 3anpecoBaHnMU Gokamu i 3 TpboMa nasamu
NS BCTaBMSHHS Aeka.

YcepeanHi AyXOBKM 3HAXOAUTLCA BEPXHIW HarpisanbHWii
ernemMeHT 3 enemeHToM rpuno. HwxHid HarpisanbHWn
€MEMEHT pOo3TalloBaHO Mg AHOM [JyxOBKW. Y 3afHin
YacTUHI  OYXOBKW, Nif ~ PO3MNOAINbHUM  KOXYXOM,
BCTaHOBINEHO BEHTUMSATOP.

OVEN OPERATION

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

e Operation temperature is set with the temperature
selector, ranging from 50°C - 250°C. Clockwise
rotation of the selector sets higher temperature, and

YNPABINEHUE OYXOBKOU

e YnpaBneHue AyXOBKOW NMWTbl BbINOMHAETCH PYyYKON
TepmocTata W pydvKkoil nepeknoyaTens  yHKUMIA
AYXOBKM, PacrnonoXeHHbIMN Ha NaHenu ynpasneHus.

e TemnepaTypa BHYTPM [yXOBKU MNOAAEPXMBAETCH
TEPMOCTaTOM Ha BblGpaHHON BENUYMHE B AnanasoHe
oT 50 po 250°C. Pyyky Tepmoctata MOXHO

YBIMKHEHHA TA BUMKHEHHA POBOTU IYXOBKU

e Perynatopom nepemukava yHKUiA AyXOBKM cnig
BnbpaT BiANOBIAHY (yHKUilO AyxoBku. Perynsatop
MO>XHa nosepTaTh y 060X HanpsiMkax.

e HacTaBneHny TemnepaTypy MOXHa MiHATK,
rnoBepTaloun perynatop TepmocTaTy Yy Hanpsmky
Hanpaso y mexax 50°C - 250° C. Mpu noBepTaHHi

vice versa, anticlockwise swing reduces the noBopaynBaTb TOMbKO BMpaBoO, A0 MakCUMarbHON perynsiTtopa HaniBo Temnepartypa 3HUXKYETbCS.
temperature. TemnepaTypel, n obpaTHo (ycTaHoBneHHas
Temnepatypa yMeHbLLUaeTcs), no Hynesoro
NOMOXEHMS.
Forcible overturning of the zero position will lead to | Mpu HacunbHOM noBopoTe pyuYyku 3a HyneBoe || AKWO perynaATop Hacuny MNepekpyTUTU uYepe3
the thermostat damage! NonoXeHUe MOXeT NPOU3OWUTM  MeXxaHMveckoe | HyNbOBY Mo3ulito, To 6yae NowkoAXeHO TepmocTaT!

noBpexaeHue TepMocTarta.

BASIC RULES FOR USING OF GLASS CERAMIC

HOBS

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

NPABUIIA NONb3OBAHUA NIIUTOU CO

CTEKITOKEPAMWUYECKOW MNAHE/bIO

e HarpeBaeTca TOMbkO Ta 4acTb MOBEPXHOCTM MaHenw,
koTopas o6osHaueHa rpacuuyeckn. OcTanbHas 4acTb
NOBEPXHOCTW OCTA&TCH OTHOCUTENbHO XONMoAHoW n eé

3ArANbHI NPUHUUNUN 3ACTOCYBAHHA

CKITOKEPAMIYHUX NOBEPXOHb

e Cnig KopucTyBaTWCA NOCYAOM 3 PiBHUM AHOM, [0
NoBpeXHi SKOro He 3anpecoBaHo Gpyd, KOTPWA Mir 61




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

When cooking cover pots if possible.

Do not use glass ceramic hob for room heating.
Remove rest of meals from hob during cooking and
final cleaning make when finish cooking. Sugar stains
(jam, jelly,..) remove immediately by scraper. In other
case permanent traces can appear.

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

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

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

Awoid touching of hot pots of glass ceramic frame.

MOXHO MCMoOnb3oBaTb, €Cnu HeobXoAMMO OTCTaBUTb
KaCTPIOMo C BApOYHOW 30HbI.

KpacHoe wu3nyyeHne OT HarpeBaTenbHOrO 3rnemeHTa
MOXeT Nof, onpefenéHHbIM YroM 3peHust NpocBeYnBaTh
Yepes TOMWMHY NMOCKOCTM nNaHenu B  obnactu
0603HaYEHHOWN 30HbI.

He wucnonb3yiiTe BapouyHyl0 nNaHenb C WHOW Lenblo,
Hanpumep, kak pabouyyio NOBEPXHOCTb KYXOHHOTO CTona.
CTeknokepamuyeckas naHeslb He [OMKHA MPUMEHATbCS
AN oTannMBaHUA NOMELLEHNS.

WN3beraite Harpesa nycTon amManupoBaHHOW nocyAbl, Tak
KaK 3TUM MOXHO NOBpPeAuTb NaHenb, a npu casure
nocyApl NaHenb MOXHO nouapanatb.

HenpuroaHsl Ans ©cnonb3oBaHWS KacTpronun ¢ pucpnéxsim
AHOM WUNKM C 3ayceHUaMmu Ha [He, KOTOPbIMU MOXHO
naHens nouapanaTb.

CnyyaiiHo  nouapanaTb  MaHenb  MOXHO — MECKOM,
nonaBLIMM Ha HeE npW YUCTKe OBOLUER, ocTaTkamu
YUCTALLEro CpeAcTBa, a Takke OCTPbIMU  FpaHsMK
nepcTHeil.

Mpyn NPUroTOBNEHWUN NULLYU HYXHO NONb30BATHCS NOCYAON
C POBHbIM [JHOM, AWAMETP KOTOPON He AOMKeH ObiTb
MeHbLUe, YemM AuamMeTp BapOYHOW 30HbI, 4TOObI He
npousoLwno cpabaTbiBaHWe OrpaHN4UTENs TemnepaTypbl
B pesynbTaTe neperpesa BApOYHOMN 30HbI.

BapouHyto naHenb cogepxute cyxoln W uuctoir. [pm
Heo6XoAMMOCTH, NonaBLUNe Ha BApOYHYH 30HY B MOMEHT
NPUTrOTOBNEHUS KYCKMU NULLM HYXHO YAANUTb HEMEASIEHHO
ckpebKoM 13 NpUHAANEXHOCTEN NUTbI, @ OKOHYATENbHYIO
OYUCTKY CTEKNOKepaMUYECKO NaHenu BbINOMHUTL cpasy
Xe, Nocrne OKOHYaHNA NPUroTOBIIEHNSA NULLN.

Monaslme Ha naHenb caxap, BapeHbe, MapMenaa u T.n.,
HeobXOAMMO  OYMCTUTb  MOMEHTanbHO, TaK  Kak
AnNUTeNbHOE BO3AENCTBME OCTaTKOB 3TUX MPOAYKTOB
MOXET  HapyluTb  CTPYKTYpY  CTEKIIoKepammyeckomn
naHenu.

Mpn NpuroToBNEHWN MWLM NOCYAA HE JOMKHA KacaTbCs
WM yCTaHaBNMBATLCH  Ha  NaKMpOBaHHyl  pamy
CTEKNoKepaMU4eCcKoi naHenm.

McnonbayiiTe HakoOMeHHoe Tenno  3neKTPOBapOYHOA
30HbI, OTKIOYas eé nepes OKOHYaHNEeM roTOBKM.

Mpyv Bapke npuKpbiBaWTE KacTpronio KpbILLKOWA, a
3NEKTPUYECKYID  MOLLUHOCTb  3fIeKTPOBAPOYHOW  30HbI
perynupyinte TaKk, 4tobbl He HyXHO Oblno casuratb WMnn
CHUMAaTb KPbILLKY.

noLkpsbaTi NoOBEPXHIO.

[Ho nocyay MycuTb MaTu AiaMeTp MiHIManbHO Takuii
camuii, siK piameTp BapurbHOi 30HKM, LWO6 He
HacTaBano BUMKHEHHS obmexyBayeM TemnepaTypu
nif Yac BapiHHA y Hacnifok neperpiBaHHA BapunbHOT
NOBEPXHI.

Mg 4ac BapiHHA NPUKPWATE KacTPynio KPULLIKOHO,
CNoXuBaHy MOTYXHICTb eneKkTpoeHeprii Bigperyntoiite
Tak, wob He 6yno HeobXigHOCTI KpWLLKY BiacyBaTu
abo 3HimaTu.

CknokepamiyHy NOBEPXHIO 3a6opoHeHo
3aCTOCOBYBATW ANSA ONANeHHs NPUMILLEHHS.

Mpy YnweHHi cnig cnovyaTKy YCYHYTW 3anuiiku ixi 3
BapunbHOi TMoBepxHi — 6esnocepedHbO Mig 4ac
BapiHHA, a AediHITMBHE YULLEHHA BUKOHATW nicns
3akiH4eHHs BapiHHSA. OcobnuBy yBari cnif NpuainaT
YCYBaHHIO MPUMNEYEHOro LKpYy, KOTPUA MoOxe npu
TpuBanin Aii NOLKOAUTM CTPYKTYPY CKrokepamivyHol
NOBEPXHI.

MeTaniyni  6nuckydi  nNSMKM BMHUMKaKOTb  Npu
KOpPUCTYBaHHi antoMiHieBoro nocygy abo y Hacnigok
3aCTOCYBaHHSI HEBIAMOBIAHOTO YNCTAYOro 3acoby.
MnaMu MoXHa YCyHYTM npoTsrom GaraTopasoBoro
YNLLIEHHS.

Molwkps6aT  CKMoKkepamiyHy MOBEPXHIO  MOXYTb,
Hanpuknag, 3epHATKa nicky, KOTpi NPUCINM Ha oBoYax,
3anuWKN  HEBIAMOBIAHOrO 4ucTsvoro 3acoby, abo
uncTsvoro 3acoby 3 abpasvBHUMY YacTouKamm,
MoBepxHto, 3abpyAHEHY TMMHO, MickoM abo iHWUMK
abpasvBHUMU peyvoBUHAMKM, CIig HacyXxo BUTEPTU
BOMOrOK0 raH4Yipkoo abo BUYMCTUTK PIOKUM YUCTSAYUM

3acobom,  NpU3HAYeHUM  Ans  CKrokepamivyHuX
NOBEPXOHb.

3abopoHEHO  KOPWUCTyBaTUCH  APOTAHOK  CiTKOHO,
MutounMn  rybkammn  abo  iHWKMMKM  3acobamu 3

JKOPCTKOKO MOBEPXHEH. TakoX He pPEKOMEHAYEMO
3acToCoBYBaTW KOPO3iiHI 3acobu, Taki sk aeposoni
ONA AyXOBOK Ta AN1st aepo30ni ANs YCyBaHHS Msim.
Mig Yac BapiHHA Kpai nocyay He CMiloTb TopkaTucs
pamu ckrokepamiyHoi noBepxHi abo nexartun Ha Hil.




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

BAXINUBE NONEPEAXEHHA

BapunbHi KOH(OpKU He CMilOTb BYyTU YBiMKHEHMMMU
6e3 3acTocyBaHHsi BapunbHoro nocyay, morno 6
HacTaTU NMOLKOMKEHHS eNeKTPoYanHUKY.

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

3aBoA-U3rotoBUTENb He HECET OTBETCTBEHHOCTb 3a

pedekTbl CTeKroKepamMUyeckon naHenu, KoTopble
BO3HUKIU B pesynbTate HenpaBUNbHbIX
MaHUNynAuUn unm npu NpUMeHeHUU

HepeKOMeHAOBaHHOﬁ Ans ucnonb3oBaHUA NocyAbl.

Bupo6HUK He Hece BianoBiAanbHicTb 3a AedekTn
CKIO KepaMiYHOT MOBEPXHi, WO BUHUKIW Y HacnigokK
BUKOPMCTaHHA HeBiAnoBigHOro TMny nocyay, a
TakoX 3a AedpeKTH, Wo € HacniaKkoM HeBianoBigHOT
a60 HenpaBWIbHOI MaHinynALii.

OVEN FUNCTIONS AND APPLICATIONS

®YHKLII OYXOBKU

2,1

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

OcBelyeHne [OyXOBKM, BKMOYEHO B
cnepyrLmX NonoXeHWi nepekntoyaTens

KaKgaom n3

OCBITNEHHSA OYXOBKW, LLO CBITUTb Mif Yac HacTaBnsAHHA
YCiX PYHKLI AYXOBKU

=0

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

CraTuyecknini HarpeB [YXOBKM BEPXHUM W HUXKHUM
HarpeBaTenbHbIMW  3reMeHTamu. TepMmocTaT MOXHO
yCTaHOBUTL Ha TemnepaTypy B ananasoHe 50 - 250° C.

CTaTuyHe HarpiBaHHs JyXOBKU 3a AOMOMOrOl0 BEPXHLOIO
HarpiBanbHOro eneMeHTy | HWUXHbOro HarpisanbHOro
enemeHTy.

TepmocTaT MoXHa HacTaensATK y Mexax 50 — 250° C.

=.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 [yxOBKM TOMbKO HWXKHAM HarpeBaTerlbHbIM
anemeHToM.  Tenno  nepepaétcs  eCTECTBEHHOW
KOHBekUuel. TepmocTaT MOXHO YCTAHOBUTb  Ha
TemnepaTypy B AnanasoHe 50 - 250°C.

PekomeHpauusn. [aHHas yHKUUSI NPUMEHSETCA B TOM

HarpiBaHHA [OyxOBKM TiMbKU HWKHIM  HarpiBarnbHUM
enemeHToM. Tenno nepeaacTbCs LUMNSXOM MPUPOAHOT
KOHBEKLIii, TEpMOCTaT MOXHa HacTaBnATU y Mmexax 50—
250° C.

PekomeHpauis: [laHa dyHKUiA € NpyaaTHO ANS NeYiHHA

crnyyae, KOrAa AN OKOHYaHWA  MPUrOTOBMIEHUS | TUX CTpaB, MPWUroTyBaHHS SKMX BUMarae  BULLOT
HekoTopblx  6niog  TpebyeTcss  Gonee  Bbicokas || TemnepaTypu 3HW3Y.
TemnepaTypa CHU3Yy.
@/D
Top heater in operation. The temperature selector can || CtaTuueckuii Harpes AYXOBKU BEPXHUM | HarpiBaHHS [OyXOBKW TinNbkW BEPXHIM HarpisanbHUM

be between
50 —250°C.
Tip: This function is used for baking which requires high

temperature from above (crusting).

set anywhere

HarpeBaTeflbHbIMM  3NieMeHTaMu.  TepmocTaT  MOXHO
yCTaHOBUTb Ha TeMnepaTypy B AnanasoHe 50 - 250° C.

enemMeHToMm. Tenno nepefaeTbCcs LUMSXOM NPUPOAHOT
KOHBEKLIiT, TepMOCTaT MOXHa HacTaBnsaTn y mexax 50° C
—250°C.

PekomeHpauis: [laHa dyHKUiA € NpuaaTHO AN NeYiHHA
TUX CTpaB, MNPUrOTyBaHHS SAKUX BUMarae BULLOT
TemnepaTypu 3Bepxy.




=10

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

MpuroToBreHMe nNUWM Ha rpune C UCNONb3oBaHUEM
MHdpaKkpacHoro U3NyYeHUs. TepmocraT
YCTaHaBNMBAETCS HA MaKCUMManbHyto TemnepaTypy.

[oTyBaHHSA 3 rpunem i3 3acToCcyBaHHAM iHbpa4epBOHOro
BUMPOMIHIOBaHHS. TepmocTar HacTaBrneHo Ha
MaKkcMMarnbHy TemMnepaTtypy.

e

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top.
The temperature selector is set between the 150-250 °C
range.

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

[punb ¢ ucnonb3oBaHwem BeHTUNATOpa. MNoTok Ténnoro
BO3Ayxa co3facT Oonee BbICOKYlO TemnepaTtypy B
BEpXHei YacTu  OyxoBkM (Hag  pelwéTkon  wnu
npoTuBHeM). TepMocTaT MOXHO  YCTaHOBUTb  Ha
TemnepaTypy B ananasoHe 50 - 250° C.

PekomeHpauus. [aHHaa GYHKUMS MpUMeHseTcs npu
NPUrOTOBMEHUN NULLW Ha FPUIe UMK NPU Xapke GorbLUnX
KyckoB Msica npw 6onee Bbicokol TemnepaTtype. [iBepua
[lyXOBKM AOJIKHA ObITb 3aKpbiTa.

IHbpayepBOHUIA HarpiB (rpunb) + BEHTUNATOP.
TemnepaTypa BCepeAuHi [AyXOBKM BUlla B BepXHi

YacTUHi. PerynsaTtop TemnepaTypu HeobXigHO
BCTaHOBUTU Mixx 150-250 °C.
Mopapa:

Ls dyHKUiS BUKOPUCTOBYETLCA ANS CMaXeHHs Ta
3anikaHHS BEJIMKWMX WMATKIB M’'aca Mpu BUCOKIN
TeMnepatypi. [lBepusita AYXOBKN 3a4YNHEHI.

/

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

Tip: The function is suitable for baking on two levels at
the same time, especially if you need the same
temperature on both levels.

Tenno OT BEpPXHEro W HWXKHEro HarpeBaTenbHbIX
3ANeMEeHTOB pacnpefenseTcs ¢ NOMOLUbIO BEHTUNATOPA.
MoTok Ténnoro BO3dyxa CO3/ACT  PaBHOMEPHYHO
TemnepaTypy no BceMmy OOBbEMY AyxOBKW. TepmocTaT
MOXHO YCT@HOBWTb Ha TemnepaTypy B AuanasoHe 50 -
250° C.

PekomeHnpauus. [JaHHas yHKUMS NPpUMEHSETCA 1 npu
BbINeyYke Ha ABYX MPOTUBHSAX OLHOBPEMEHHO, OCOGEHHO
B TeX Cnyyasix, korga npu MPUroTOBNEHNN HEKOTOPbIX
6ntog Heo6XoAVMO UMETb PABHOMEPHYIO TEMMepaTypy C

BepxHiii i HWXHIN HarpiB + BeHTUNSATOP. BHyTpiLHA
TemnepaTypa PiBHOMIPHO pPO3NPUAINSETbCA MO  BCiA

OyXOBLUi. Perynsitop Temnepatypu HeobxiaHo
BCTaHOBUTM Mix 50 - 250°C.

Mopapa:

LUa dyHKUis npuaaTHa ANS BUMiKaHHA Ha 2-X

piBHAX OAHOYACHO, 0CO6MMBO, AKWO MOTPibHa
oAHaKoBa TeMmnepaTypa Ha 060X pPiBHAX.

060UX CTOPOH NPOTUBHSI.
&

Applying lower heater / Aqua Clean

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

HwxHwWiA HarpeBaTenb / Aqua clean

PaGoTaeT TONbKO HWXHWIA HarpeBaTenb AyXOBKU. JTOT
pexvum BblbupaiiTe B Tom cryyae, ecnu Bam
HeobxoauMo 3aneyb 6MnAo CHU3Y (HanpuMep Bbineyka
COYHOro MYYHOro U3aenusi ¢ PYKTOBON HAYNHKON).
HwxHuin  HarpeBatenb / Aqua clean  mMoxeT
MCMONb30BaTLCH  Talkke MPU  OYUCTKE  [AyXOBKW.
MoapoGHOCTM B CBA3MN C OYUCTKON MOXETE NpoyuTaTh B
rnaee «Yxof, u obcnyxvsaHuey.

BepxHiii i HWXHIW HarpiB + BeHTUNSATOP. BHyTpiLLHA
TemnepaTypa PiBHOMIPHO pPO3NPUAINSETbCA MO  BCiA

OyXOBLi. Perynsitop Temnepatypu HeobxiaHO
BCTaHOBUTM Mix 50 - 250°C.

Mopapa:

LUa dyHKkUis npuaaTHa ANS BUMiKaHHA Ha 2-X

piBHAX OAHOYACHO, 0CO6MMBO, AKWO MOTPibHa
oAHakoBa TemnepaTypa Ha 060X piBHAX.




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

BbINEYKA HA OAHOM NMPOTUBHE

[ns opueHTauuM pekoMeHZyeM B 3aBUCUMOCTU OT
npuroTaenmeaemoro 6noaa BbIGPaTe COOTBETCTBYHOLLYIO
Temnepartypy:

Ons

Temnepatypy y

PEKOMEHALIl TA MOPALMU

opieHTauii npuBoANMo pekomMeHaoBaHy
I'IpOCTOpi AYXOBKW ONnA  TUAOBOro
roTyBaHHA CTpas.

50 — 70°C - Drying

50 - 70° C - cyweHue

50 — 70 °C - cyLliHHA

80 — 100°C - Preservation

80 - 100° C - cTepunusoBaHue

80 - 100 °C - cTepunyBaHHs

130 -150°C - Stewing

130 - 150° C - TyweHne

130 - 150 °C - TyLKyBaHHs

180 - 220°C- Baking of risen dough

80 - 220° C - BbIMeyka nsgenui us Tecta

180 - 220 °C - neviHHs TicTa

220 - 250°C - Meat roasting

220 - 250° C - npuroToBrneHne msica

220 - 250 °C - neviHHa M'Aca

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

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

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

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

e If 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 Tpebyemoe BpeMsi Bbineyku U BblGop TemnepaTypbl
3aBUCAT OT BUAA W OOBEMA MPUroTaBNMBAEMOro
6nioga, ero peuentypbl U cnocoba NPUroTOBNEHWS.
MoaTomy, Bpems u TemnepaTtypa, HeoGxogumble Ans
NpUroToBNeHUs kaxgoro Bupa 6nioga, moryT 6biTb
6onee TOYHO yCTaHOBMEHbI B COOTBETCTBUM C Balumm
OMbITOM W HaBbIKOM.

e [lpoTBEHb C MOATOTOBMEHHLIM OMIOAOM  HYXHO
NoCTaBUTb Ha MPOBOSIOYHYIO PELLETKY, YMOXEHHYIO,
nyyle BCero, BO BTOpble OT HW3a [AYXOBKM Nasbl
BOOKOBbIX CTEH.

e TouHe 3HauyeHHs TemnepaTypyu HeobxigHo Ans
KOXXHOrO ~ TUMy CTpaBu B  CrMocoby  mevdiHHA
BUNpobyBaTy.

e [lepLu Hi>XX MOkNacTu CTpaBy y AYXOBKY Cnif, y AeSKNX
BUNagkax, AyXoBKy Nigirpit.

e [lokv He OTpUMaHO HacTaBneHy TemnepaTypy, ropuTb
curHanbHe CcBiTNO Tepmoctaty. [licna oTpumaHHA
TemnepaTypu curHanbHe CBiTNO TepMOCTaTy 3racHe.

e Pewitky nOyxoBku, Ha siKy noknageHo peko abo
ryCATHWULO, HaWKpalle BknagaTu y ApYruid nas 3Husy
Ha BiYHUX CTiHax AyXOBKU.

e [lo MOXNMBOCTI He BigkpuBanTe ABepuATa AYyXOBKU
nig vac neviHHA. Lle nopywye TennoBuii pexum
AYXOBKM, MOAOBXYE Nepiof MNedviHHA, a xa Moxe
npuroparu.

FOOD GRILLING

e Grilling with the oven door shut.

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

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

rPUNb

o OTKpoWTE ABEPLY AYXOBKM.

e [pUroToBMNEHHbIE NPOAYKTbI YNOXWTE Ha PeLUETKy
ANS rpuns.

e PelwéTtky sacyHbTe B nasbl Ha OOKOBbIX CTeHKax
[YXOBKM.

FPUNOBAHHA CTPAB

o [lpuUroTyBaHHs 3 rpunem npoBOAMUTLCS MPU 3aKPUTUX
ABepUsATax AyXOBKU.

o [lo3uuisi BCTAHOBMNEHHSA PELLITKM 3anexuTb Big Baru Ta
TUNYy CTPaBW, LLO FPUIIOETLCA.

e PeLliTky 3 CTpaBoto, L0 rPUIIOETLCS, CMig BCTAHOBUTW
sikoMmora BuLle.

GRILLING MEAT ON A GRID

e Put the prepared food on a grid.

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

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

rPUNb

o OTKpouTe ABEPLY AYXOBKM.

e [pUroToBMNEHHbIE MNPOAYKTbI YNOXWTE Ha PeLUETKY
ANS rpuns.

e PelwéTtky 3acyHbTe B nasbl Ha OOKOBbIX CTeHKax
[YXOBKM.

e [lop pelwéTky, B Gonee HW3kne nasbl GOKOBbLIX CTEH
WM Ha [HO [yXOBKW, PEKOMEeHAyeM YCTaHOBUTb
NpoTMBEHb, YTOObI TyAa Mor cTekaTb obpasylomiics
npw XapKe Xup.

FPUNOBAHHA HA PELLITLI

e [ligroToBaHy CTpaBy NOKNACTV Ha PELLITKY.

e PeLliTky BCTaBUTU y nasn y BOKoOBKX CTiHKax AyXOBKU
Tak, W06 BiMbHIWY 4YacCTWHY PELTKM 3 MEHLLOK
KinbKiCTo nonepeynH 6yno cnpsiMoBaHo Bnepes,.

e [Ina 36upaHHs CTikalo4oro Coky cnif y HUXdi nasu y
60KOBMX CTiHKaX AyXOBKWM 3acyHyTu aeko abo Ha AHO
[YXOBKM MOKINACTU FyCATHULIO.




ATTENTION:

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

BHUMAHMUE!

Mpu NpUroToBNEHUM MULUM Ha rpune AOCTyMHblE YacTu
nnuTbl (ABEpuUa AYXOBKA U T.N.) MOryT Ype3MepHo
HarpeBaTbcsi! He pa3spewante OeTasm HaxoAuTbCA
BGNM3K NnuThbI!

YBArA:

Mpy 3acTocyBaHHI TPUM MOXYTb AOCTYMHI YacTUHU
[YXOBKU (ABepusSTa AYXOBKM, TOLLUO) HarpiTUCs Ha BULLY
TemnepaTypy. He f03BonsATU NigxoauTn Oitam.

GRILLING WITH ROASTING SPIT

rPUIIb HA NOBOPOTHOM BEPTEJE

CMAXEHHA 3A OMOMOIOlo AIArOHAIIBHOIO
POXHA

NOTICE:

e When grilling with the oven door opened, always use
the protection sheet to shield the control panel,
otherwise the control knobs might get damaged. For
grilling with the oven door closed, remove the spit
handle before inserting it in to the oven

NPEAYNPEXOAEM!

Mnuta cHaGXeHa aNeKTPONOBOPOTHLIM  YCTPOCTBOM,
KOTOpoe [aéT BO3MOXHOCTb MNpWUroToBUTL Oniogo Ha
BepTene.

Mnuty nogrotoBbTe K paboTe Tak xe, kak npu rpune Ha
peLuéTke.

NMPUMITKA:
punioBaHHS Ha POXHiI HeOOXiAHO NPOBOAUTK NpU
BiAKPUTUX  ABepusTax [OYXOBKM 3  BCTAHOBNEHUM

KOXYXOM PEerynsatopis, KOTPUiA HeobXigHO 3acyHyTu y
Linapy y BepXxHili YacTWHi OrnsiAoBOro BiKOHLSA AyXOBKU.

ROASTING SPIT SET CONSISTS OF:

1. Spit support -1 pcs
2. Handle -1 pcs
3. Fixing forks -2pcs
4. Roasting spit -1 pcs

KOMMJEKT MPUHAANEXHOCTEN NOBOPOTHOIO
BEPTEJIA COCTOUT U3 CNEAYIOLLUMX YACTEMN:

1. noacTaBka ANs BepTena -1 wr.
2. pykosiTka -1 wr.
3. BUrka -2 wr.
4. Bepten -1 wr.

OIArOHAINbHUU POXEH CKITAOAETBCA 3:

1. Onopa NOBOPOTHOIO POXHY -1 wr.
2. PykosaTtka -1 wr.
3. MNoBigKoBUIA WNUNb -2 W,
4.  PoxeH -1 wr.

ASSEMBLING GRILLING EQUIPMENT

e Insert roasting spit support into the third guide from
the oven bottom.

e Place the dripping tray into first guide from the oven
bottom.

e Fix the roast on the spit step by step, by first fixing the
nearer fork then the meat, followed by the far fork in
such manner to keep the food in balance for easy
rotation.

NOPAAOK CBEOPKU MOBOPOTHOIO BEPTENA:

e [loAcTaBky MNOBOPOTHOrO BepTena BCTaBbTe B
TpeTby OT AHa AYXOBKU Nasbl GOKOBbLIX CTEH.

e B nepsble oT AHa AyxoBkM nasbl GOKOBbIX CTEH
YCTaHOBUTE PELLETKY C MPOTUBHEM.

e Ha Bepten (4) noouyepégHo Hacagute BuUnky (3),
NpUroTOBMEHHbIE ANA rPUNA  MPOAYKThbI, 3aTemM
LAPYryto BUMKY.

e [lpopyKTbl pasmMecTUTe Ha BepTesie paBHOMEPHO U

KOMMNNEKTALIA CUCTEMU rPUNIO

e Onopy poXxHY 3aCyHyTU y TPETIi 3HWU3Y Na3 AyXOBKM.

e Y nepwwii BifA [Ha Na3 3acyHyTW peLiTky 3
BKMaAEeHUM [EeKoM.

e Ha poxeH MocTynoBo HaAiTM NOBIAKOBMWIA LUNWMb,
cTpaBy, sika 6yAe rpunioBaTuCs, | Apyrid NoBigKoOBUIA
wnune Tak, Wwob BicTpA 3adpikcyBanu cTpaBy Yy
PIBHOBa)XHOMY MOJIOXEHHI i iX MoXxHa 6yno nerko
obepTaTu.
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e Place the spaded roast into the spit support (front
roller into the guide and the back end into the back
wall opening).

e Start grilling by switching on the relevant control panel
knob.

BUMKamMu 3akpenute Tak, 4Tobbl
cBOGOAHO BpaLLaThCS.

e [ogroToBreHHbIn  Takum  obpasom  BepTen
NonoXUTe HanpasnALWKUMK nasamm B yriybneHns
NOACTaBKA U  MpoABWras  BHYTPb  OyXOBKMU,
04HOBPEMEHHO MOBEPHUTE BEpTen Tak, 4Tobbl ero

KOHel nonan B OTBEpPCTUE NOBOAKOBOro MaTpoHa

Bepten wmor

e PoxeH 3 3adikcoBaHO  CTpaBOK  MOKMacTu
MOBIAKOBOK KaHABKOK Yy HanpaBnsuvy Ha onopi
POXHY, | OAHOYACHO MOBEPHYTU POXEH Tak, o6 noro
KiHeLUb CiB y MOBIAKOBWIA MeXaHi3M Yy 3afHiii CTiHUi
AYXOBKM

e [loBOpOTHIA  poxeH 6yne  yBiMKHEHO nicns
NOBEPHEHHS MepemMukada [AyXOBKW Y  BiAMNOBIAHY

3NEeKTPOMUKPOABK- raTens Ha 3agHeln CcTeHe nosuujto.
LYXOBKU.
NOTICE: BHUMAHMUE! NONEPEMKEHHA:
e When grilling large roasts (e.g. chicken) make sure || ¢ [lpu rpune Ha NOBOPOTHOM BepTene C OTKPbITOW || ¢ [OTytoun Ha rpuni ob'emHi cTpaBu (KypKy, TOLLO)
that the food fixed on the roasting spit is well ABepueli  OyxoBku obssaTenbHO formkHa ObiTb cnigkyiite 3a TuM, wWo6 ixy Oyno Ha POXHi
balanced, so that the spit rotates with ease. ycTaHoBreHa 3awuTHasn nnactuHa pyuek, 3acpikcoBaHO cuMMeTpUYHO Ta Wob6 BiH  BiNbHO

e When grilling with the oven door opened, always use
the protection sheet to shield the control panel,
otherwise the control knobs might get damaged.

e For grilling with the oven door closed, remove the spit
handle before inserting it in to the oven.

pPacnonioXeHHbIX Ha NaHenu ynpaeneHus, 4Tobbl He
NpOU3OLLNO KX NOBPEXAEHNE.

e [lpn rpune Ha NOBOPOTHOM BepTene C NPUKPbITON
ABepuerl AyXOBKM HYXHO 00sA3aTenbHO OTKPYTUTb
NNacTMaccoByl0 PYKOSITKY BepTena W YCTaHOBUTb
3aLUMTHYIO NNACTUHY pyYek.

e T[lpu rpune o6BEMHbIX NPOAYKTOB (Kypbl U Ap.)
cnepuTe 3a TeM, YToObl MPOAYKTLI Ha BepTene 6binm
pasmelLieHbl paBHOMEPHO W BepTen Mor cBobofHo
BpaLjaTbCcs.

nosepTascs.

e [lig yac 3acTocyBaHHSA NNWUTa HarpiBaeTbCs, TOMY Cnif,
YHMKaTW [OTUKY 3 HarpiBarbHUMKW eneMeHTamu y
LyXOBUi.

e [lig yac rpunoBaHHA Cnig 3aBXAM 3acTocoByBaTW
3aXUCHUIA KOXYX ANS perynsaTopie, Wob He HacTano ix
MOLUKOZKEHHS.

e [licns 3aKiHYEHHS] TPUMIOBAHHA MOXHA Ha POXeEH
rPUIO HarBUHTUTY NIACTUMKOBY PYYKy ANst nodanbLuof
MaHinynsuii.

ATTENTION:

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

BHUMAHMUE!

Mpu ucnonb3oBaHUM TP AOCTYMHbIE YacTU MMAWTbI
MOryT Ype3MepHo HarpeBaTtbcs! He paspeluaiite geTtam
Haxo4uTbcA BGMM3N NnuThi!

YBATA

[Mpu 3acTocyBaHHi rpuUN0 MOXyTb [AOCTYMHI YacTUHU
[YXOBKU (ABepUSATa AyXOBKM, TOLLO) HarpiTUCs Ha BULLY
TemnepaTypy. He f03BonAT NigXoauTn AiTam.
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ELECTRIC KETTLE

SNEKTPOYAUHUK

ENEKTPOYANHUK

PRODUCT DESCRIPTION

OMUCAHME ANEKTPOYANHUKA

OnNnUC ENEKTPOYAUHUKY

. Switch . Boikntovatens . Bumukay
. Signaling light . KoHTponbHas namnoyka . IngnkaTop
. Lid Kpblwka . Kpywka

. 3aTBOp KPbILLKM

3aTBOpP KPWLLKK

. Sink with filter

CnuBe ¢ punbTpom

. 3n1B 3 inbTpoMm

. Handle

. PykosTka

. Pyyka

1
2
3
4. Lid closure
5
6
7

. Water level marking

~N|ofa|swlnf—~

. YkasaTenb ypoBHSA BOAbI

1

2
3
4.
5
6
7

. IngnkaTop piBHA Boan

The kettle must be filled with water before the plug.

Do not immerse kettle into the water or any other

liquids (not even particulary).

e The kettle is designed for heating of water up to the
recommended maximal level — in case of overfilling, it
could cause of boiling water sprinkling — DANGER OF
SCALDING !

e Do not use the kettle for heating of other liquids, use

only for water.

Do not stand the kettle on hot surfaces.

The kettle must not operate close to heaters.

Do not take away the kettle from the connector while

the water is boiling.

Mepen nopaknioveHWEM K 3MEeKTPUYECKON CeTu AOSKeH
YaWiHUK cogepxaTb Boay

OneKkTpoyarHUK 3anpelieHo norpyxatb B BoOAy WM
APYTyIo XNUAKOCTb (U YaCTUYHO).

OnekTpoyalHUK npegHasHayeH Anst oborpesa BoApl
COOTBETCTBEHHO PEKOMEHAYEMOro Makcumyma — B cryyae
He cobnioAeHHOro MaKCMMyMa MOXET U3MULLIHAS KUNsALas
BoJa BbinuTbc — ONMACHOCTb OXOrA !
OneKkTpoYaiHUK He peKOMeHAyeTCA NpUMEeHsATb Ans
oborpeBsa [pyrux XuaKocTe.

He cTaBUTb 3anekTpoYaiHWK Ha ropsiune OCHOBBbI.

PyKkoaTKy anekTpoyalHuKa MOBEPHYTb BHE BapOYHON
30HbI.

He cHWMaTb 3neKkTpoYalHWK C KOHTAKTHOW OCHOBbI BO

Mepw HiX NpueaHyBaTW enekTpoYalHUK A0 Mepexi, cnif
YNEBHUTUCS LLO Y HbOMY € BoAa

EnekTpoyaiiHuk 3abopoHeHO 3aHyptoBaTu y Bogy abo
iHLY piguHY (HaBiTb YaCTKOBO).

EnekTpoyalHuk Npu3HaYeHo ANs HarpiBaHHsS BOAMW 3rigHO
3 pekOMeHAO0BaHUM MaKCUMYMOM - Mpy GinbLuUii KifbKOCTi
BOAM MOXe rapsda Boga BubpusHytn - 3AMPO3A
OLUMAPEHHA!

EnekTpoyaiiHUK He pEeKoMeHAYETbCS 3acTOCOBYBaTU ANS
HarpiBaHHS iHLUWX PiAWH.

3abopoHeHo  BigknagaTM  enekTpoualHWK Ha  rapsadi
NOBEPXHi.
Pyuky enekTpoyalHuKy Cnif MNOBEPHYTW 3a Mexi

BapUIIbHOI 30HU.
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e The appliance is fitted

e The appliance is fitted with thermo safety fuse which
switch off the power supply after water is boiling.

e Handle wit kettle carefully to avoid the burning with
boiling water.

e Always grasp the handle of kettle, not the vessel. The
vessel could be hot and it could cause the burning.

e Pour out the hot water very slowly because the water
could pour out also through the lid when the kettle is
declined too much - DANGER OF SCALDING!

e Do not allow the children or irresponsible persons to
handle with kettle.

e Unplug before cleaning and make sure the kettle is
cold.

e Contact on glass ceramic hob is possible to clean only
with damp cloth after switching off energy supply

e When the connector is wet, switch off energy supply
and dry it properly before the use.

e The appliance is not designed for professional use.

Bpems oborpesa BoAbl.

o OnekTpoyanHuk obopynosaH TennoBbIM
npeaoxpaHuTenem, KOTOpbIA ~ OTKMIOYAT  NUTaHue
HarpeBaTenbHOro 3fIeMeHTa B MOMEHT BCKUMAHUS BOAbI.

e DJnekTpouyaHMK HeobGxoAuMO Bceraa pepxaTb 3a
PYKOATKY, T.K. KOpPMyC YalHUKA MOXET ObITb ropsiynm
U MOXET BECTH K OXOory.

e C anekTpouaiiHukom obpallaiitecb Tak,
nNpou3oLLEN CryYain oXora KunsLien BoAon.

e [opsuyyl0 BOAYy M3 YallHWKa BbINUBaWTE OCTOPOXHO, B
cnyyae GOnbLIOTO HaKMOHA MOXET BOAA BbIMUTHCA
Kpbiwkoii — OMACHOCTb OXOrA !

e 3anpelleHo Ncnonb3oBaHne anekTpoYaliHuka AeTbMU unu
HenonHonpaeHbIMK nulamm !

e [lepen 0YMCTKON aneKTpoyanHuka
y6eanTbcsi 0 TOM, YTO NPUGOP yxe OCTbIN.

o OneKkTpoYanHUK MOXHO OuMLLaTb TOMbKO MOKPOI TPAMKOA.

e KpyroBas KOHTaKTHas OCHOBa aneKkTpoyalHuka Ha
CTEKNAHHO-KEPaMUYECKOl [OCKE MOXHO OuuMLaTb TONbKO
MOKPOW TPAMNKOW M TONbLKO B Criyyae OTKIIOYEHUs OT
NnUTalKoLen ANeKTPUYEeCKomn ceTu.

e B cnyyae nonajaHus BOAbl HA KOHTaKT OCHOBBI
arnekTpoyaiHWka Ha nnuTe, Heobxoaumo  npubop
OTKMIOUUTH OT SNEKTPUYECKOW CETU U BbICYLUNTb KOHTAKT,
NOTOM MOXHO NPUMEHATD.

4yTo6bl He

Heobxoanmo

o OneKkTpoYaiiHMK He npeaHasHaueH ans
NPOECCUOHANBHOMO UCNONL30BAHMS.
B cnyvae HecobnoaeHUs UHCTPYKUMI

Npon3BoAMTENS, TEPAETCA MPaBO Ha rapaHTUAHbIN
cepBuc.

e He cnig 3HiMaTW enekTpoyalHWK 3 KOHTaKTIB Ha NAMTI
AOKN NPOXOANTL HarpiBaHHA BOAW.

e EnektpouaiiHnk ob6nagHaHo TennoBuMM 3anobiXHUKOM,
KOTPUIA BUMKHE >XMBNEHHSA HarpiBanibHOro enemeHTy sk
TiNbky BoAa NOYHY KUNITK.

e [lpu maHinynsuii cnig 3aexau TPUMaT YalHUK 33 pyuKy
TOMY, LLO TiNO YaiHWKy Moxe ByTW rapsyum i CnpuyMHUTA
oniku.

o [lpu mMaHinynauii 3 enekTpoyaHUKOM chig AiSTH Tak, Wwob
He HacTano olnapeHHs KUN'aTKoM.

e [apsyy BOAYy 3 enekTpoyawHWKy CRig  BUIMBATK
06epexHOo, NPy CUMbHO HaXMMEHOMY YaiiHUKY MOXe Boga
BUTEKTU Takox Yepes kpuiiky — SAFPO3A OLLUMNAPEHHA!

e He fgossonsiite MaHinynioBaTn 3 eneKTpoYanHUKOM AiTam
i HepiesnaTHUM ocobam!

e [lepw HiXX YNCTUTU YaWHWK, CRif YNEBHUTUCS, LWIO BiH
OXOSIOHYB.

o EnektpouaiiHnk
raHyipkoto.

e Kpyrnuii KOHTaKT enekTpouvaiiHWKy Ha CKMoKepaMiyHii
NOBEPXHi MOXHa YUCTUTW TiMbKW BOFIOTOKO FaHYipKoK i
TiNbKM nicna  TOro, $K BWMKHEHO TOMOBHUIA NpuUBIg
enekTpoeHeprii.

e SKLWO Y KOHTAKT ANSA eNeKTPoYaiHWKy Ha NnuTi NnoTpanuTb
BOJa, TO CNif BiA'eAHATV NPUBIA eNeKTPOeHeprii, KOHTaKT
cnoyaTky peTenbHO BUCYLUMTU i TiNbKK NICASA LIbOro 3HOBY
3acTocoByBaTu.

o EnektpouaiiHnk
BUKOPUCTAHHS.

e HepoTpuMaHHS BKa3iBOK BUPOOHWMKA Mae 3a Hacnigok
BTpaTy Npasa rapaHTinHOro PEMOHTY.

MOXHA  YACTUTU  TiNbKK BOJIOro

He npusHayeHo [Ans npodeciiHoro

INSTRUCTION MANUAL - ELECTRIC
KETTLE

MHCTPYKLUUA MO OBCINYXXUBAHUIO
ANEKTPOYAUHUKA

IHCTPYKLUIA MO OBCINYITOBYBAHHIO -
ENEKTPOYAUHUK

The electric kettle is designed for fast heating of water.
Comparing to usual water heating, the kettle save
electric energy. The heating element is built in appliance
body and it is not in contact with heated water inside of
kettle. The water remains clean and lifetime of heating
element is longer.

JnekTpoyaiiHuk1 npeaHasHayeHbl Ana GbicTporo oborpesa
BoAbl. [0 cpaBHEHUIO ¢ 0BbIYHLIM 0BOrPeBOM 3HAUYMTENbHO
9KOHOMSIT ~ 3neKkTpoaHeprmio. Cnocob  ycTaHOBMEHHOro
HarpeBaTenbHOro anemeHTa rapaHTupyer, yTo
oborpeBaemas BoAa BHyTPU YalHWKa He BXOAUT B KOHTaKT C
HarpeBaTenbHbIM 3nemeHToM. Bopa ocTaetca uucToit U

EnekTpoYailHUK1M npu3HayeHo [ANA LBMAKOTO HarpiBaHHA
BOAW. Y MOPIBHSIHHI 3 CTaHAAPTHUM HarpiBaHHSM BOHU
3aollaxyloTb enekTpoeHeprito. Cnoci6, skum 3abygosBaHo
HarpiBanbHUA  €NeMeHT, rapaHTye, LWo BoAa, ska
HarpiBaeTbCsi y enieKTpovanHuKy, He YBIiiAe Y KOHTakKT 3
HarpiBanbHUM enemeHToM. Bopa 3anuwaeTbcs 4ucTolo i

OAHOBPEMEHHO npoanesaeTcs CpOK Cny)KGbI OAHOYaCHO MOAOBXYETbCA CTPOK Cﬂy)K6I/I HarpiBaanoro
HarpeBaTenbHOro afieMeHTa. eneMeHTy
o Fill the kettle with cold water up to the maximal level. e HanonHuTe anekTpo4yaWHWK XOnoA4HOW BoJOW — | e HanoBHUTM eneKkTpo4YaWHMK XOMOA4HOK BOAOK —

e Stand the kettle on the circular connector on the glass
ceramic hob, contacts are automatically connected.
e With regard to construction of centric connector, it is

TONbKO A0 YPOBHA Makcumyma.
L4 aﬂeKTpO‘-laVIHMK NOMEeCTUTE Ha KPYroByH KOHTaKTHYH
OCHOBY Ha CTeKJ'IﬂHHO-KepaMI/NeCKOI;I AO0CKE MInTbl —

TiNbKW JO AO3BOMEHOrO MakCUMyMy.
e YalHMK BCTaHOBUTW Ha Kpyrne
CKINOKepaMiyHii  NOBEpXHi  nuTm  —

PO3HATTA Ha
HacTaHe

13




possible to turn the kettle in range of 360°, it can be
stand on the base from any side. Switch on the kettle
by pushing the button into the position I.

e The function of kettle is signalized by signaling light on
the body of the appliance. When the water is heated,
the lid has to be closed.

e When the heating is finished, the kettle will
automatically switch off the signaling light is off.

e Take off the kettle out of the circular connector. You
can use the water.

e Unused water can be reheated by pushing the switch
into the position I.

e The filter catches all impurities when the water is
poured out.

npowsonaet aBTOMaTU4ecKoe
3MEKTPUYECKNX KOHTAKTOB.

e Bkniounte anekTpovanHUK C NOMOLLbIO BbIKMOYaTENs
Ha nosuumto |. KoHCTpyKUmMA LEHTPOBOW KOHTaKTHOWM
OCHOBbI MO3BOMAET 3MNEKTPOYalHUK NoBoOpayYMBaTh
Ha 360° U anekTpoyvaiHNK MOXET ObITb yCTaHOBMEH
Ha KOHTaKTHYI0 OCHOBY C pa3HbIX CTOPOH.

e Paboty aneKTpoYaiiHuka CUrHanusupyet
KOHTponbHas namnouka. B npouecce oborpesa
BOAbI AOMKHA ObIThb KpbILLKa YalHWKa 3aKpbITa.

e [locne OKOHYaHusA oborpea npounsonaeT
aBTOMaTM4YecKoe OTKMIOYEHVE 3neKTpovanlHuka —
KOHTpONbHasA namnoyka noracHer.

e CHMMWUTE 3MeKTpoYaHWK C KPYroBOW KOHTaKTHOMN
OCHOBbI 1 pa3nenTe Boay.

e Hewncnonb3oBaHHyo BoAy
nopAorpeTh.

e [opsuylo BoAy Hemnb3s BbIMMTb 6e3 onacHocTh
OTKPbITUS KPbILLKM.

o dUNbTP 3a4EPXKUT BCE HEYUCTOTbl M3 BbINMBAEMON
BOAbI.

noaknoyeHue

MOXHO NOBTOPHO

aBTOMaTWYHE 3'€HaHHA ENEKTPUYHNX KOHTAKTIB.

e YBIMKHYTU eneKTpoYaiiH1Ky, HaTUCHYBLUW Ha BUMUKaY
y nosuuito | 3aBAskM KOHCTPYKUii LEHTparnbHoro
PO3HATTA MOXHa YaiiHuK noBepTatn Ha 360° i YalHKK
MO>XHa NOKNacTN Ha PO3HATTS 3 ByAb-AKoro 6oky.

e Poboty uaiHuky curHanisye iHgukatop. [lig dac

HarpiBaHHA BOAM Mae OyTW KpULKa  YaiiHWKY
3aKpUTOLO.
e [licna  3akiHYeHHA  HarpiBaHHs Oyge  YalHUK

aBTOMaTWYHO BUMKHEHO — iHAUKaTOp 3racHe.

e YalHWK MOXHa 3HATU 3 PO3HATTS | BUKOPUCTaTK BOAY.

e HeBuKkopucTaHy BOAy MOXHa 3HOBY MigirpiTy,
YBIMKHYBLLIM BUMUKAY.

e [apsayy BoAay He MOXHa
BiAKPUTTS KPULLIKW.

e ®iNbTp YTPUMYyeE YCi HEYUCTOTU Mif Yac HanMBaHHSA
BOAM.

BNUTM 6e3  3arposu

CLEANING AND MAINTENANCE ELECTRIC KETTLE

e Unplug the appliance before the maintenance.

* Do not use abrasive and aggressive cleaning agents.

e Do not immerse kettle or base part into the water or
any other liquids (not even particularly)!

OYUCTKA U COOEPXAHUE JNIEKTPOYAUHUKA

e [epen Kaxaon OYUCTKOW OTKMHOUUTE INEKTPOYaRHUK
OT 3MEKTPUYECKO CeTu.

e He wcnonb3oBate rpy6ble
cpeacTsa Ansa OYUCTKN.

e OrekTpovarHUK 3anpelyeHo norpyxatb B Bogy (M
4acTu4Ho)!

wnn arpeccmBHble

YULLEHHA TA oornsan 3A ENEKTPOYAUHUKOM

o [epen BUKOHAHHSIM Liil, NOB’'A3aHUX 3 [OrMAA0M, Chig
Bif'€4HATV eneKkTpoYaHuUK Bif Mepexi.

e He cnig kopucTyBaTucsa XopcTkMi abo arpecMBHUMN
3acobamu Ans YULLEHHS

e EnekTpouyaiiHnk 3a6opoHeHO 3aHyptoBaTu y Bogy abo
iHLY piguHY (HaBiTb YacTkoBo)!

The normal use of the kettle causes sedimentation of
water impurities. You can clean the kettle using the
following steps:

e Clean the kettle with damp cloth with cleaning agent.
Never use aggressive agents or scourer.

e Clean the sedimentations regularly, approximately
once a week, in accordance of water hardness and
frequency of use. The sedimentations cause the lower
efficiency of kettle.

e Remove the sedimentations and fill the kettle with
water and citric acid. Boil the mixture and let it be for a
night. You can empty the kettle the second day, fill the
kettle with clean water and boil it. Do not use this
water too.

e You can use also other suitable agent for cleaning of

Mpwn CTaHaapTHOM obcnyxusaHum npomcxoanT
oceAaHvie Hakvunu B YaiHuke. O4MCTKy aneKTpoyaiiHmnka
OT HaKuMMU MOXHO HA4WUCTO MPOU3BECTU Creaylowum
cnoco6om:

e OuucTUTb YaliHWMK MOKPOW TpsAnkol ¢ fobasneHuem
CPeAcTB ANA OuYNCTKU. 3anpelyeHo ucnonb3oBaTb
arpeccuBHble BELLECTBA UMW METanuyeckmue ceTku.

e PerynspHo yaansaTte Hakunu (npubnusutensHo 1 pas B
Heaenio — 3aBUCUT Ha TBEPAOCTM BoAbl U yacToTe
ucnonb3oBaHuUsa). Haknnb  CyLLEeCTBEHHO CHWKaeT
TENNOTBOPHOCTb 3MeKTpoYanHuKa.

e [Ins yaaneHns Hakunu HanomnHUTb 3MEeKTPOoYaiHNK A0
% BOpOW W JonuTb ykcycoM. CMecb BCKUNSATUTL W
OCTaBWTb B 3neKTpoYarHuKe Ha Hodb. Ha cnepytowmnia
[EHb COAEPXVWMOE BbIMUTb, HAMOMHUTL YalHUK

Mpu cTaHfapTHOMY 3acTocyBaHHi 3 BOAW OCIAalOTb
OOMiWKN. [JocKOHaNo BWYUCTUTU €EneKTpoYanHuK Bif,
HaKuMy MOXHa HaCTynHUM CnocoboMm:

e OuncTUTV YalHWK BOMOrOK TaH4YipKo, [OoAaBLUN
uncTaumMin 3aci6. Hikonu He 3acTocoByBaTU arpecuBHi
peyvoBUHY abo APOTSHY CiTKY.

e YcyBaTu Hakun perynsipHo (npubnusHo 1 pas B
TWKOEHb — 3anexHo Big TBEPAOCTI BOAM i yacToro
3acTocyBaHHs). Hakun cCyTTEBO 3HWXKYE Tennosy
NPOAYKTUBHICTb €neKTpoYanHuKy.

e [INs yCyHEHHS Hakuny Cnif, HanoBHUTW YaiHWK A0 Y4
BOAOK i AonuTu oueT. CyMmill JOBECTU A0 KUMIHHS i
3anuWwnTX BIACTOATMCH Ha HiYM. HacTynHuii geHb
CyMill BUWUTW, HaNOBHWTU YaWHWK YUCTOH BOAOIO |
3HOBY [OBECTM [0 KkuniHHa. Liio Bogy Takox cnig
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sedimentations. Follow the instructions for use of
cleaning agents. It is not recommended to use the
vinegar solution, because it breaks the sealing of

UNCTON BOAOK W onsaTb BckunAaTUTb. Copepxumoe
OnATb BbINUTb.
e [Ina yaaneHws Hakunum MoryT ObITb UCNONbL30BaHbI U

BUMUTU.
o [INA YCYHEHHS HaKumy MOXHa TaKoX 3acTocyBaTu
npusHaveHi Ans uporo 3acobu. MpautoBaty 3 UMMM

heating element. [pyrue cpefctea, [AaHHOro HasHaueHus. [pu 3acobamu cnif 3rigHO 3 NPVBEAEHUMMW Ha HUX
MCMonb30BaHUM  JaHHbIX  CPeAcTB  cobniopaiite BKasiBKamu.
VNHCTPYKLMW NO NPUMEHEHMUIO.
SERVICE CEPBUC CEPBIC

The important maintenance or repair of inner parts of
appliance must do only authorized service center.

Yxop 6Gonee OOLMPHOrO xapakTepa WM  PEMOHT,
KOTOpbIN TPeByeT BMELLATENLCTBO BO BHYTPEHHWE YacTu

Oornsp Ginbworo o6'emy abo peMOHT, KOTpuiA BUMarae
BTPYYaHHSA y BHYTPILLHI YaCTWHW BUPOBY, Mae NpoBOAUTU

npubopa, [OKEH NPOBECTU CMeuManvaupoBaHHbIi || cneuianbHuii cepsic.
CEPBUCHbBIN LIEHTP.
MAINTENANCE AND CLEANING yxoa YULWEHHA NIUTU
OF THE COOKER 3A MJIATOU TA pornaag 3A HErO

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 nepea nNpoBeAeHUEM yxopa

BbIMNOJNHUTE crneayiollee:

e BCE PYyYKV NepeknioyaTens 3neKTPOKOHMOPKM, pyykn
nepekntoyaTens YHKUMIA JyXOBKM W TepmocTaTa
ycTaHoBuTe B nonoxexue “BbIKITKOYEHO”;

e OTCOEAVHMTE NIUTY OT IUHUMN 3MEKTPOCETH;

e MoAOXAMTE, MoKa NNUTa OCTHIHET.

Mig yac YuMWEHHA NNUTW Ta JQOrnNsady 3a Hew cnig
AOTPUMYBaATUCH HACTYNHUX MPUHLMUNIB:

e Yci perynsitopy BCTaHOBUTM Y NO3ULIi0 BUMKHEHO.

o [ONOBHWI BUMMKaY Mae GyTU y NO3NLiT BUMKHEHO.

o [loyekaTu, JOKW NUTA OXOSIOHE.

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 CTEKITOKEPAMUYECKOWU NAHEINU
CTeknokepammyeckylo  NaHenb  YNCTUTE  BRAXHOW
TPANKOW WMnu ryBKoN Mnocrne KaXaoro NpUMeEHeHWs, Tak
KaKk BCE HeOuWLEHHble OocTaTku nuwwwn npu Byayliem
MCMONb30BaHUN NMUTbLI NPUNEKYTCS K NaHenu.

[ins  ouncTkM wWcnonb3yiWTe crneunanbHble MotoLme
cpefcTea, npefHa3HayeHHble ans OUUCTKM
CTeKnokepaMmmyecknx naHeneii.

Hukorga He nonb3ayiTecb abpasvBHbBIMKW CpeacTBaMu,

METanNMYeckon MoYankon, uYMCTAWMMK ryGkamu c
LUepLUaBoO  CTOPOHOW, YUCTAWMMM nactamum  unu
XMMUNYECKM-arpeCCUBHBIMMU pa36pbi3rmBatoLLmMum

CpeacTBamMy ANA YUCTKU AYXOBKW, a Takke rybkamu u
Mouarnkamu, KoTopble UCTMOMb30Ban1Ch Ans UHbIX Lenei,
TaK Kak OHW MOryT NOBPeAMUTb NOBEPXHOCTb NaHenw.

CKNOKEPAMIYHA NMOBEPXHA:

[MoBepxHi0 NMAUTK Crif, YUCTUTY BOMOrOK raHyipkoto abo
rybkoto, a noTim Hacyxo BignonipysaTu. MNpu cunsHomy
3abpyAHeHHi cnif,  KopucTyBaTUCS pPeKOMEHA0BaHUMMK
3acobamn  AnNS  YMLWEHHSA. XOMOAHY —CKMokepamiyHy
NOBEPXHIO CMif, YNCTUTK MICMA KOXHOTO 3aCTOCYBaHHS.
HaiimeHwwi yacToukn 6pyay npu HacTynHOMY HarpiBaHHi
npuneYyTbes. 3abopoHeHo KopucTyBaTUCs
abpasnBHUMK 3acoBGamm Ans YULLEHHS, MaTIiYHYy BOBHY,
ry6ku 3 XOPCKOK MOBEPXHEN, MUY NacT, a TaKox
rybku, KOTpi BUKOPUCTOBYHOTbCA AnsA iHWKMX pobiT. Lli
3acobu mornu 6 nolukpabaTy cknokepamidHy NOBEPXHIO.
Ons uuweHHs cnig 3acTocoByBaTW BUIyYHO 3acobw,
npu3HaYeHi Ans YALLEHHS CKIoKepaMiYHNX MOBEPXOHb.

LIGHT IMPURITIES

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

HEBOJbLUOE 3ArPA3HEHUE

yCTpaHuTe BnaxHoW TpAnkoi. OcTtaTkym MotoLiero
CpefcTBa CMOWNTE XONOAHOW BOAON, @ BCIO MOBEPXHOCTb
naHenu TwartenbHo BbiTpuTe. Cneapl, obpasoBasLUMecs
OT NepeKnneBLUei XNAKOCTU, MOXHO YCTPaHUTb YKCYyCoM
NI NTUMOHOM.

HEBENWKE 3ABEPYOAHEHHA

YCyHYTW BOIOrot0 raHyvipkoto. 3anuiku Mutoyoro 3acoby
3MWUTW XONOAHOK BOAOK | LNy MOBEPXHIO peTenbHO
BUCYLUMTU. Hakun 3 BoAW MOXHa YCyHyTU NMUMOHOM abo
ouTOoM.
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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 agresive during next
operation.

CUNBbHOE 3ArPA3HEHUE

YCTPaHUTE YUCTALMM CPEACTBOM, KOTOPOE HYXHO
HaHecTU Ha MmaHenb W pacTepeTb, He pas3basnss ero.
MpyneyéHHble OCTaTKX MWLM YCTPaHUTE C MOMOLLbIO
ckpebka. Yepes HekoTopoe Bpemsi CMOWTE CPeAcTBO
XONOAHOW BOAOW W BbITpUTE Hacyxo. [lomHuTe, uTO
CPEACTBO, KOTOPOE OCTAHETCH HECUULLEHHBLIM C NaHenw,
MOXeT ObiTb Npu JanbHEWWeM HarpeBe XUMUYECKU
arpeccuBHbIM.

CUNbHE 3ABPYAHEHHA

LLo6 1#oro ycyHyTu, cnig HaHecTW | po3TepTu
HEPO3PIAXEHNA YNCTAYMA 3acié Ha  CckrokepamiyHy
noBepxHio. [MpuneYeHi HeYncCToTU YCYHYTU LukpeBkom
ANs  ckrokepamiyHoi  nosepxHi. [licna  ycyHeHHs
HeuyncToT LWkpebkom i Aii unctadoro 3acoby cnig
CrMOMOCHYTW MOBEPXHIO XOMOAHOK BOAOK | Hacyxo
BUTEPTWN. YucTaumiA  3acib, AkMA  3anuWnTbCA  Ha
BapUmbHiA NOBepxHi, Moxe OyT npu HacTynHomy
HarpiBaHHi arpecuBHUM.

SUGGAR IMPURITIES (JAM, JELLY...)

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

3ArPA3HEHUA OT CAXAPA, MAPMENAA,
BAPEHbS, XXEJE, COKA U T.M.

HY)XHO YCTpaHWUTb C ropsiYeil MaHenm cpasy Xxe,
cneuvanbHblM  ckpebkoM, u4ToGbl He  npou3oLuna
Xumnuyeckass peakuus. [locne oxnaxgeHus naHenu
ounctute eé 0bblYHbIM cnocobom.

3ABPYOHEHHA LUYKPOM, CTPABAMU 3
BMICTOM LUYKPY (OXEM, XEINE, CIK),
LUKIPKAMUA

Cnig ycyBaTM y rapsyoMmy CTaHi LWkpebkom ans
CKIOoKepaMi4YHOT MOBEPXHi, iHaKWe MOXyTb BUHUKHYTW
TpuBani cnigu y Hacnigok XimiyHoi peakuii. MNicna Toro,
AK MOBEPXHS OXONIOHE - BUYUCTUTU CTaHZAPTHUM
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.

METANNMYECKUE BNECTALUME NATHA

BO3HMKAIOT OT TPEHUA MO NaHenu AHa anioMUHUEBOW
KacTplonn WM OT  MPUMEHEHUA  HEenpurogHoro
YNCTALEro CpeAcTBa. YCTpaHAlTCA nNATHa nocne
OUNCTKM NAHENN HECKOMNbKO pa3 06bl4HLIM CNocoboM.

METANIYHI BIIUCKYYI NNAMU

BuHMKaloTb 'y Hacnigok 3acTocyBaHHS asntoMiHiEBOro
nocyay abo HeBignosigHoro Ynctayoro 3acoby. Lli nnamn
BaXKO YCyBalOTbCA | BUMaralTbCsi  KiflbkapasoBoro
unweHHs. KonbopoBi 3MiHM Ha  CKknokepamiyHin
NOBEpPXHi € HacnigkoMm npunaneHux 3anuLukie, fKi He
6yno ycyHeHo. BoHM He MaioTb BMNUB Ha (YHKLiO
cKnokepamiku, i He € BUKNUKaHUMK 3MiHOK MaTepiany.

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.

W3MEHEHME LIBETA HA BAPOYHOW NAHENN
BbI3BAHO, B OCHOBHOM, BOBPEMSI HeyCTPaHEHHbIMY,
NPUNEYEHHbIMN  ocTaTkamn nuwu. 3TO SBNEHME He

CTUPAHHSA OEKOPY
Moxe 6yTM BUMKIMKaHE arpecUBHUMM  YUCTSYUMMN
3acobamu, abo LWkpsabaHHAM fHa Mocyay MO MOBEPXHi

BNUSIET Ha (PYHKUMIO BApOYHON NMaHENu W He BbI3BAHO | CKrokepamikv NpoTSroM  [OBLIOFO  4acy. Ha
N3MEHEeHVAMMN B MaTepuane. CKnokepamiyHii NoOBEPXHi BUHMKAE TeMHa nnsma
OVEN OYUCTKA AYXOBKU OYXOBKA
Clean the oven walls with a damp sponge with detergent. | ¢ YBnaxHWTE NoOBEpXHOCTb CTEHOK AyXOBKM BOAOWM c || [yxoBky cnif  u4umcTutm  Muoumm  3acobom  abo
If there are baked ends on the wall, use a special CUHTETUYECKUM MOBEPXHOCTHO-aKTMBHBIM  MOIOLMM || creuianbHMM — 3acoboM  ANs  YWLLEHHA  AyXOBKW.

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.

CPEeACcTBOM UMW HaHecuTe Ha HUX crneuuansHoe
MotoLee CPefcTBO, NMpeaHasHaYeHHoe ANA OYUCTKM
amManu, 1, Nonb3ysAch LUETKOW U TPSNKOW, 0uMCTUTE.

e Ounwaa [yxoBKy, He ypanamte npuneyéHHble
OCTaTKN NULLM MPU NOMOLLU OCTPbIX METannIM4eckux
npesmMeToB.

e Hukorga He wucnonb3yinTte abpasuBHble uuUCTALWME
cpeacTea, KOTOPbIMU MOXHO nospeanTb
3ManupoBaHHY NOBEPXHOCTb.

3abpynHEeHHs cnig  HaMouuTW, MOPYLUMTM  LLUITKOK i
BUTEPTWN raHuipkoto. [lpuneveHi 3anuwkn He cnig
ycyBaTu roCcTpUMn MeTaniYHuMm npegmMmeTamu.
Mpunapas [yxoBkM cnif MWUTW TyGKOK 3  MUIOYUM
3acobom, abo ckopuCTaTUCA MalUMHOK ANS MUTTS
nocyny (Aeko, pewitka, Towo) abo X BignNoBigHWUM
3acoboM Anst yCyBaHHA rpybrx HEYMCTOT Ta npunaneHmx
3anuLKiB.
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o [puHaAnNexHoOCTU AyXOBKWU (PeLLéTKy, NPOTUBEHb U
T.n.) BbIMOWTE ry6koi c CUHTETUYECKUM
NOBEPXHOCTHO-aKTUBHLIM MOIOLLMM CPEACTBOM WU
MCMOSb3yNTe MOEYHYIO MALLIMHY ANSi NOCYAbI.

CHANGE OF AN OVEN LAMP

e Set all the control knobs to "off' and disconnect the
range from the mains

e Unscrew the lamp glass cover in the oven by turning
left

e Unscrew the faulty bulb

e Put and screw a new bulb in

e Mount the bulb glass cover.

3AMEHA NNAMMNOYKW OCBELLEHUA OYXOBKU

Mpu 3ameHe namnoykn pekomeHgyem cobniogatb
crnepyoLwmin NOpAAOK:

® [POKOHTPONMUPYWTE, 4TOObI BCE Py4YkM Ha naHenu

ynpaeneHus GbinW  YCTaHOBMEHbI B  MONOXEHWe
“BbIKITKOYEHO”,
e BbLIKMIOYMTE [MaBHbIA  BbIKMKYATENMb  Ha  JNIMHWK

NOABOAA 3MNEKTPOIHEPTUN K NAUTE,

o CHUMUTE NnadOH C NaMMOYKM, BLIKPYTUB €ro BIEBO,

o BbIKPYTUTE AeEKTHYIO NaMMOYKy 1 BKPYTUTE HOBY!HO,

e HafeHbTe NnaoH Ha NamnoYKy, BKPYTUB €ro Brpaso,
BKIIHOYMTE MMaBHbIii BblkoYaTerb.

3AMIHA NNAMIMOYKW Y AYXOBLI

e BCTAHOBUTM YCi PErynATopy y NO3ULit0 «BUMKHEHO» i
BUMKHYTW FOMOBHUIA BUMUKaY

e BIArBUHTUTU CKISIHAIA KOBMaK Ha nmamnoudui y AyxoBLui,
nosepTaroyn Noro BNpaso

® BUKPYTUTY NOLUKOAXEHY NamnouKy

e BKNacTU i 3arBUHTATM HOBY NlaMMoYKy

e BCTaHOBWTW CKMSIHWIA KOBMaK NlamMmnoyku

NOTE:

For illumination it is necessary to use a bulb
T 300°C, E14,230-240V, 15 W.

1 - Glass cover

2 - Lamp

3 - Sleeve

4 - Oven rear wall

[Ins ocBeLLEHNsA AyXOBKM NPUMEHSETCS Nnamna
T 300°, E14, 230/240 B, 15 BT.

1. MnadoH

2. Jlamna

3. MaTtpoH

4. 3agHAs cTeHKa AyXOBKU

NPUMITKA:

[Ins ocBiTNEHHA cnig 3acTocyBaTW TiNbkW Namnouky T
300 °C, E 14,230 V~,15 W

1. CknsHWIA KoBnak

2. Namnoyka

3. Lokonb

4. 3afHs CTiHKa [yXOBKMN
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CLAIMS

PEKJIIAMALIUA

PEKNAMALIII

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 BO3HUKHOBEHWSA B NEPUOA rapaHTUHOIO cpoka
HEeUCnpaBHOCTEN, HE YCTPaHSANTE X CAMOCTOATENBHO, a
coobLnTe O HWX B MarasvH, B koTopoM Bbl nnuty
npuobpenu, wnu B  YNONHOMOYEHHYIO  CEPBUCHYHO
opraHusauuio, kotopas BBena eé B akcnnyatauuto. Mpu
3TOM 0065i3aTenbHO npeabsBuTe ,[apaHTUAHBLIA TanoH",

KO NpOTAroM rapaHTiiHOro nepiogy Ha cnoxusadi
BVMHWKHE HECNpPaBHICTb, He ycyBaiiTe ii camocTiiHo. 3
NpeTeHsielo  3BEepHITbCA Y MarasuH, B KOTpomy Bu
npugbann cnoxusady, y aBTOpW3oBaHWiA cepsic abo B
CEpBICHY Mepexy, $Ky npueeaeHo B [apaHTinHMX
ymoBax. [pu odopMneHHi NpeTeHsii kepyiTecb TEKCTOM

3anosHEeHHbIN HagnexaLwum obpasom. Bes || MapaHTitHoro nacnopty i [apaHTiiHux ymos. bes
,JapaHTuiiHoro  TamoHa“  peknamauusi  3aBOAOM- || Npef’siBNIEHHs NpaBWIIbHO 3anoBHeHoro [apaHTiiHoro
N3roToBUTENEM HE NPUHUMAaETCS. nacnopTta € NpeTeHsis HefiNcHot.
METHODS OF UTILISATION AND CMoCcoBbl UCMOJIb3OBAHUA U CrnocCis BUKOPUCTAHHA TA
LIQUIDATION OF PACKAGES JIMKBUOALIUN TAPbI NIKBIAALIA YINAKOBOK
Collection of packages at collecting places in your || FTodprpoBaHHbI KapTOH, obépTouHas 6ymara || FodpokapToH, NakyBanbHuWii nanip

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

- npoAaxa B yTUNbCbIPbE,
- B OTXOA4bl MaKynaTypbl
[lepeBsiHHbIe NofCTaBKW
- B CneyuarnbHble KOHTENHEPbI,
- MHOE Ucrnonb3oBaHue
MonuaTuneHoBble nNakeTbl, NNacTMaccoBble AeTanu
- B KOHTENHepPbI ANS NnacTMacchbl

- 3A4aTV B YTUNbCUPOBUHU
-y 36ipHUIA KOHTEHEP ANSA YTUIBHOrOo nanepy

- iHLLE BMKOPUCTaHHA

[epeB'sHi YacTUHK

- Ha Micue, Npu3HaveHe Ans BigknagaHHS Biaxonis
- iHLWe BUKOPUCTaHHS

MakyBanbHi nnisku Ta MNME naketn

- y 36ipHi KOHTEHepU AN NNacTuky

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

NIMKBUOALUA NMITUTBI MOCIIE
OKOHYAHUA CPOKA CJTYXKBbI

NIKBIJALIS CMOXKUBAYA MNIChA
3AKIHYEHHA CTPOKY UOIO CITYXXBU

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.

OaHHbii  npubop MapkupoBaH B COOTBETCTBUM C
EBponelickoi dupekTusoii 2002/96/EG 06 obpalueHun ¢
BbiLUEAWUMM U3 YNOTPeBNeHns  anekTpudeckumun 1
SMNEeKTPOHHbIMK  n3genuammn  (waste electrical and
elecronic equipment - WEEE).

[aHHon [IMpeKkTuBOW YyCTaHOBMNEH €A4UHbIA eBPONencKuii
(EU) noaxop, K NCnonb3oBaHWio BTOPUYHBIX PECYPCOB.

CnoxuvBay MiCTUTb LiHHI MaTepianu, koTpi Mmanu 6 6yTu
3HOBY BUMKOpWCTaHi. Cnoxwvead cnig 3gatv y 36ipHui
NYHKT ANs yTUNbCUPOBMHM abo X Ha Micue, KoTpe y

HaceneHoMy MyHKTi BW3HA4eHO [Ans  CKhnajyBaHHSA
BiAXoAiB.

[aHuin  cnoxuBad Mae  MapKkyBaHHs  3rigHO 3
€BPOMNENCLKOO LVPEKTUBOIO 2002/96/EG npo

MOBOMXEHHSA 3 BXMBAHWUM €NEKTPUYHUM Ta eNleKTPOHHUM
obnagHaHHsAM (waste electrical and electronic equipment
- WEEE). Lisa anpekTvBa BCTAHOBMNIOE €AMHI EBPONENCHKI
(EC) pamkm ans 3BopoTHoro 36opy Ta peumknsauii
BXWBaAHOro obnagHaHHs
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INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUYECKOMY OBCITY>KUBAHUIO

IHCTPYKLUIA NO YCTAHOBLI TA
HANATrOKEHHIO

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.

MoaBoasLyasn NNHUS anekTpoceT [OIKHA
COOTBETCTBOBATH notpebnsemoi MOLLHOCTMN
nopkmnoyaemMoid NnnUTel U AOMKHA ObiTb  3aluileHa
NpeAoXpaHNTENbHBIM 3MEMEHTOM C COOTBETCTBYHOLLEN
TOKOBOW 3aLLMUTON.

B nuHuio anekTpoceTw, nepea NAUTON, ANSA OTKMOYEHNS
BCEX NMUWHWUA 3NeKTPOCOEAWNHEHUI A NnuUTbl, HeoBXoauMo
YCTaHOBUTb OTKMIOYatolLee YCTPOICTBO, paccTosiHne
MeXZy KOHTakTamu y KOTOpOro B  Pa3OMKHYTOM
COCTOSIHUM MWHUMArIbHO 3 MM.

Mpu 3-x ha3HOM 3nNeKTponpucoeaVHEHUN NMAUTbI
pekomeHayemM npumeHsTb WHyp Tuna HO5RR-F5G-1,5
(paHbwe CGLG 5Cx1,5).

Mpn 1-0 asHOM 3NEKTPONPUCOEANHEHUN  NAUTHI
pekoMeHayeM npumeHsTb WHyp Tuna HOSRR-F3G-4
(paHbwe CGLG 3Cx4).

KoHubl NpoBoAoB LUHYpa AOMKHBI ObiTh 3aKkpenneHbl oT
pacTpénbiBaHWs 3anpeccoBaHHbIMU HaKOHEYHUKaMU 1
NoAroTOBMNEHbI COrMacHo.

[ns KpenneHus KOHLOB NPOBOAOB FOMIOBKOW BWMHTa B
KMEMMHUKeE, HY>KHO BNOXWTb LUHYP B KOPODOKY KNEeMMHUKa

MO eqHAHHA CMOXUBAYA [OO ENEKTPUYHOI
MEPEXI:

BcTaHOBNEHHA cnif NpoBoAUTU 3rigHO 3 AiINCHUMMU
HauioHanbHUMK cTaHAApTaMu Ta AUPEKTUBaMM.
Mia'egHaHHA cnoxvBava A0 enekTpUYHOI Mepi NoOBUHHA
BVKOHYBaTU yNoBHOBaxeHa ocoba. Y Hepyxomy mepexy
nepen Cnoxueadem cnif BCTaHOBWUTW obrnagHaHHs Ans
BiA'eJHAHHS CNOXWBaYa Bif MEpEXi, Y SIKoro Biganb Mix
pos'eAHaHMMMN KOHTaKTaMu YCiX NOMIOCiB HE € MEHLLOK
HiX 3 MM. PekomengoBaHe nig'€gHaHHa nAWTM —
Tpudasose, 3a gonomoroto WHypa Tuny HO5RR-F5G-1,5
(paHiwe CGLG 5Cx1,5), KiHUi IKOrO NPUroToBaHO K Ha
man. 4. KiHui NnpoBigHWKIB crig, yKpinuTK Bif, po3nniTaHHA
HanpecoBaHWMM  KiHLiBKaMWU. Ona opHodasosoro
nig'edHaHHs cnig 3actocysaTtu wHyp Tuny HOSRR-F3G-4
(paHiwe GGLG 3Cx4), KiHUi NpOBiAHUKIB  SIKOro
NpUroToBaHo Ak Ha man. 5.

Micnsa ykpinneHHs NpOBIAHWKIB Mg rOMIBKU TBUHTIB Yy
KMEMHWKY Cnif, BKNAcTW LUHYP Yy KOPOOKy KnemHuka i
3acikcyBaT 1i Big BUpMBaHHS obGoimoto  (man.5).
HakiHeLi 3aKpuUTV KPULLKY KOPOBKW KNeMHMKa.

N 3akpenuTb ero ckoboi , 4TOGbl Henb3s 6Hbino

BbiTalMTb.  3aTem  3aKkpoWTe  KpblKy  KOpobku

KNEMMHMKa.
Solely an authorised, skilled person may install the | SnekTponogknioyeHne NAUTLI [OMKHO ObITh BBINOMHEHO || YCTAHOBKY MOBWHHA MPOBOAMTM TiNbkM ocoba, ska Mae
range. The authorised person is obliged to set the range | cneunanucramm YMNOTHOMOYEHHOW CEPBUCHOW || AN Takol [AisnNbHOCTI  BignoBigHy kBanidikauito Ta
cooking plate in horizontal position, to connect it to the || opraHnsaunu B cooTBETCTBUM C HOpMamMu 1 NpaBUNamMK || yNOBHOBaXEHHS.  YNOBHOBaxeHa ocoba  MoBMHHA
mains and to check up on its duty. Installation of the | 6esonacHocTn 3MEKTPUYECKNX npubopos, || BCTaHOBUTY NNWTY Tak, o6 BapwnbHa nosepxHs Gyna

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.

AencTeyowMm B ctpaHe lNMokynaTtens.

rOpu3oHTanbHoW, Nig'efHaTM NAUTY [0  eneKTPUYHOT
posnoAinbHOi  Mepexi i nepesiputn T pyHKUT.
BcTaHOBNEHHSA NNWTW cnig NigTBEPAUTU Y rapaHTiiHOMY
nacnopTi. EnektpnyHa nnuta — Le Tennosuin cnoxveay,
BCTQHOBMEHHA |  pO3TallyBaHHA  SKOrO  MYyCUTb
BiANOBIAATW HaLiOHaNbHUM CTaH4apTaM Ta JUPEKTUBaM.

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)

Mpy npucoeanHeHUn NNUTbI PEKOMEHAYeM NPUMEHSTb
noABOAALLMIA NPOBOA,

- Cu 3 x 4 Mm? - npn 1-0 asHOM NPUCOEAUHEHUN
(NpepoxpaHuTenbHbI anemeHt - 35-38 A, B
COOTBETCTBUW C TUMOM NNUTbI)

-Cub5x15mm - npu 3-x asHoM npucoeanHeHUn
(NpefoxpaHUTENbHbLI 3NeMeHT - 3 X 16 A)

Ons nig'egHaHHA NNWTW pPekoMeHAYeEMO 3acTocyBaTu
kabenb:

- Cu 3 x 4 MM® MiH.- npn ofHoa3oBOMY MNpUEAHAHHI
(3anobixHuk 35 - 38 A 3anexHo Big Tuny)

- Cu 5 x 1,5 MM MiH.- npu TpudasoBoMy MNpUELHAHHI
(3anobixHuk 3x16 A)
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L=65 mm, BLACK ,4YOPHWA - L3
L=45 mm, BLACK , YOPHW - L2
L=45 mm, LIGHT BLUE, CBITNIO CMHIW - N
L=50 mm, GREEN AND YELLOW, 3ENEHO-}OBTWUM — PE (@)
L=25 mm, BROWN, KOPUYHEBWM - L1

L=45 mm, BROWN, KOPUYHEBLIA - L
L=45 mm, LIGHT BLUE , CBITNO CHUHIN - N

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

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

1 2 3 4 5 ®
3N/PE 400v~ T 7 ¢ F° %
Ly Lg N PE

SINGLE-PHASE CONNECTION / OQHO®A3O0BE NIAKNK4YEHHA

INTERCONNECTORS 1] CBITNO CUHIA
IEAHAHHA 1 NPOBOAHUK
LIGHT BLUE CGNDL:FCTOR
3 E G CBITNO CHHIN BLACK GREEN AND YELLOW
— NPOBOAHMK PHA CONDUCTOR
0 HOPHIA ™~ 3ENEHOHOBTA
GREEN AND YELLOW NPOBOAHWK
CONDUCTOR
BENEHO-OBTUA
BLACK (BROWN) & NPOBOIHWK
YOPHUIA
(KOPWUHEBWI)
NPOBOHWK 1
@ %HHEPPAGANSTCORD BRI I CHPﬁ%ﬂgﬁLEORD
TEARING . | 7
. OBOWMA NPOTH
OBOWMA MTPOTH KeR e B FPE svpmsanin wveA
BUPWMBAHHS LHYPA
5 2

THREE-PHASE CONNECTION / TPU®A3OBE NIQKNKYEHHA

BLACK_
HOPHW
LIGHT BLUE CONDUCTOR

IMPORTANT NOTICE BHUMAHMUE!
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.

OnekTpuyeckas nnuta siBnseTcs npubopom knacca | (B
COOTBETCTBUM CO CTENEHbIO 3aLuUThI
AMNEKTPUYECKUM TOKOM) U [OMKHa OblTb coeAnHeHa ¢
JIMHUEN 3a3eMIIEHUSA 3NEKTPUYECKON CeTU.

BAXINUBE NMONEPEOXEHHSA

Mpy OyAb-AKOMY MOHTaXi i AEeMOHTaxXi enekTpu4Hoi
NAUTWM no3a Mexamu ii CTaHAapTHOrO 3acTOCyBaHHS,
cnig  Big'eQHaTVM CnoXuBay Bif €NeKTPUYHOI Mepexi i
3a6e3ne4nTH Moro y BUMKHEHOMY CTaHi.

OT nopaxeHua
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In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

o 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.

e YCTaHOBKY MAWUTbI  MOXET
KBanuuUMpoBaHHoe  Nu1uUo,
AaHHOWN [EeATernbHOCTY.

e YNONHOMOYEHHOE NWLUO AOMKHO YyCTaHoBaTb NMUTY
Tak, 4TOObl BapoyHas nnMTa Haxogunacb B
rOpPU3OHTaNbHOM MOMOXEHUMW, MOAKMIOYUTL MINTY K
CeTn W nepeKkoHTponunpoBaTb yHKUMK. YcTaHoBKa
NnuTbl JOMkHa GblTb MOATBEPXKAEHA B rapaHTUAHOM
nviceme.

e [nuta pgormkHa ObiTb NoaknoyeHa Tak, YTobbl Gbin
NPUCTYN K 3NeKTPUYECKOMY LLITEMNCENH.

e [oBpeXAEHHbIW LIHYpP NWTaHUS  JOMMKEH ObITb
3aMeHEH LUHYPOM C OBHaXKEHHbIMW 3aKpenneHHbIMU
KOHLi@MM1 0AUHAKOBOro 0hopMIeHUs.

npoBoAuUTb  TOJIbKO
YNONMHOMOYEHHOE K

BcTaHoBnOOYM cnoxuBay cnig, Ans 3abesnevyeHHs

noro chyHKUiN, BUKOHATH, NepLl 3a BCe, HACTYMHi Aji:

* nepesipnUTU npaBunbHICTb nig'egHaHHA no
eneKTPUYHOI Mepexi

e MepeBipUTU  HarpiBanbHi
ynpaeniHHS i perynsuii

e POAEMOHCTpYyBaTM  3aMOBHWKOBI  yCi  dpyHKUiT
cnoxusaya i 03HalioMuTK 1oro 3 o6CnyroByBaHHAM Ta
YTPUMaHHAM NPUCTPOLo

enemMeHTH, enemMeHTu

NOTICE:

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

BHUMAHMUE!

OrnekTpuyeckas nnuTa sensetcs npubopom knacca | (8
COOTBETCTBUW CO CTEMEHbIO 3alUTbl OT MOPaXKEeHUs
3MNEKTPUYECKUM TOKOM) U JomkHa 6biTb coefuHeHa ¢
TIMHUEN 3a3eMIEHUS 3NEKTPUHECKON CETU.

YBATA:

EnektpuyHa nnuta — uUe cnoxusady knacy | 3rigHo 3
PIBHEM OXOPOHW Bif, BP@XXEHHSA €NEKTPUYHUM CTPYMOM, i
noro cnig nig'egHa™m Jo 3anobixHOro NpoBigHWKa
€NeKTPUYHOI Mepexi.

LOCATION

YCTAHOBKA MNAUTbI

BCTAHOBIJEHHA NNUTHU

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.

Ons obecneveHuns B6esonacHocTn Heobxoammo
cobniogate TpeboBaHUsA, NpeabsBIAeMble K yCTaHOBKe
3NeKTponpuGopoB B MOMHOM  COOTBETCTBUMM  C
TpeboBaHMAMM HOPM W NpaBwn, AEACTBYOLWNX B CTpaHe
Mokynatens.

Mnuta MoxeT BbiTb ycTaHOBMNEHa BMMIOTHY K CTEHaM

BcTaHOBNEHHA  enekTpUYHOI NNUTU  HeobGXxigHo
BUKOHATW 3rifHO 3 HauioOHanbHUMM cTaHgapTamm i
npunucamum.

EnekTpuyHy nnWTy npusHayeHo ANA  3BMYANHOMO

cepeposuwa. Il MOXHa BCTAHOBMTM y KyxoHHI Mebni 6e3
6iyHmMx wnap (MiHiManbHa wupuHa 500 mm.) Mnuty

The range must not be located on a pedestal. MNM  BNMOTHYIO K LWKadam, W3roTOBNEHHbIM M3 || MOXHA BCTaBUTW MiX Liadkamu ¢ TennocTikicTio 100 °C
MaTepvana c Tennoctoikocteto 100° C, unu npu | abo >x wadku cnig NOKPUTU Tenno  isontoymm
ycroBuu, Yto CTeHku mebenu OGyayT  MOKPbITHI | Matepianom.

TENNON3O0NSLMOHHLIM MaTepUanom. MNnTy He MOXHa BCTAHOBIIOBATY Ha MiABULLEHHS.

“X” - a minimum distance of 650 mm, further to the hood || X - MMHUManbHoe paccTosHue 650 MM «X» - MiHiManbHa Bigganb 650 MM, 3rigHO 3

maker’s recommendation OcrTanbHble pasmepsbl npu yCTaHOBKe || pekoMeHAaaLieto BUPOOHMKIB BUTAXOK
BO3[yX004MCTUTENS [OIKHbI cobntopgatbes B
COOTBETCTBUM C  PEKOMEHAAUMSIMU  U3roToBUTENS
BO3[yX004UCTUTENENA.
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LEVELING THE APPLIANCE

PErYNUPOBKA BbICOTbI MNJINThI

BCTAHOBIJIEHHA MJINTU NO BUCOTI

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

YcTaHoBKa MNuUTbl B FOPU3OHTANbHOE MOMOXEHWe Unu
perynuposka €& no BbICOTE BbINOMHAETCA C NOMOLLbIO 4-
X PerynimpoBOYHbIX BUHTOB, KOTOpPble BXOAAT B COCTaB
npyvHaanNeXHocTen NAnThI.

BctaHoBnEHHs nnuTu Tak, Wo6 BapwunbHa MOBEPXHS
6yaa ropusoHTanbHol, abo kopekuito i BUCOTU, MOXHA
BMKOHATW 3a JOMOMOrol 4 peryniolymx rBUHTIB, KOTPI
3HaXOAATLCS Y NpunaaAi cnoxusaya.

PROCEDURE:

* Remove the range receptacle;

e 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;

e The procedure is less complicated if performed by
using leveling screws.

® MMUTY HaKINOHUTE Ha OAHY CTOPOHY,

e 3aBUHTWUTE PErynMpoOBOYHblE BUHTbI B nepeaHue un
3afH/e OTBEPCTUSI NEPEropoAKN Ha 3TON CTOPOHE,

e MNMAUTY HaKMOHUTE B MPOTWBOMOMOXHYIO CTOPOHY M
nopgobHbIM 06pa3omM 3aBWHTUTE BWHTbI Ha Apyron
CTOPOHE NMUTHI,

e MNUTYy NOCTaBbTE Ha MECTO W OTperynupynte eé
ropu3oHTanbHoe NosioKeHne ¢ NOMOLLIbI0 OTBEPTKM U3
npocTpaHCcTBa, OTKyAa Obin BblTaleH SWMK ANS
XpaHeHNs NpUHaANexXHoOCTen NAnNTbI.

NOPAAOK BUKOHAHHA

e HaxunuT NAUTY Ha Gokose pebpo

e HarBUHTWUTW NNAcCTWKOBI FBUHTW 3HU3Y Y NEpefHin i
3afHiiA OTBIp CTiHKM 3 ofHOro Goky

e HaxuMUTW NAUTY Yy NPOTUMEXHUA OBik i
HarBUHTUTK y OTBOPM 3 Apyroro Goky nnnTu

e BVPIBHIOBAHHSA MNWUTV | nopanblly perynsauiio cnig
npoBOAWTM  3a  [OMOMOIOK0  BUKPYTKM  Yepes
BiAKNaAHWIA NPOCTIp NANTK

FBUHTU

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

NPUMEYAHMUE.

PerynupoBka nauTbl MO  BbICOTE He  ABMAETCH
obsA3aTenbHbIM YCNOBMEM, U BbIMOSHAETCA TONMbKO B
crnyyae HeobXxo4MMOCTH.

NPUMITKA:

MoHTax perynsuii no BUCOTi (TBUHTIB) He € HeobXigHOto,
AKWO  BMCOTA |  BCTAHOBIIEHHA  cnoxuBaya €
BiZAMOBIAHMMU HaBITb 6€3 NNACTUKOBKX MBUHTIB.
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TECHNICAL DATA TEXHUYECKUE OAHHbIE TEXHIYHI OAHI
ELECTRIC COOKER ANEKTPUYECKAA MIUTA ENEKTPUYHA MIUTA MEC MEC
52160 FK 55103 F
[ Dimensions: | Pasmepbl nnuTbI: | Poamipu: I I
Height / Depth / Weight (mm) BbICOTa - WWMpWHa / rnybuHa Bucota / WupuHa / TnubuHa (MM) 850/500/605
Cooking plate Cton BapoYHbIX BapunbHa noBepxHs
Electric hot zones EnekTpuyHoi nnutn
Electric kettle (kW) AnekTpoyariHuk [KBT] EnektpoyariHuk [kBT] 2,00 2,00
Left front @ 180 mm (kW) BapoyHast 3oHa 180 mm [kBT] JliBa nepepgHs [kBT] 1,70 1,70
Right rear @ 180 mm (kW) BapoyHas 3o0Ha 2180 mm [kBT] MpaBa 3agHs [KBT] 1,70 1,70
Right front @ 145 mm (kW) BapouyHas 30Ha @145 mm [kBT] MpaBa nepegHs [KBT] 1,20 1,20
Oven [yxoBka HyxoBka
Top heating / Grill element (kW) HarpeBaTenbHbll  aneMeHT  BepxHU /(| BepxHi/rpunb HarpieanbHuii enemeHT [kBT] 0,75/1,85 0,75/1,85
anemeHT rpuns [kBT]
Bottom heating element (kW) HarpeBaTtenbHbliii 3neMeHT HUXHUIA [KBT] HWxHIN HarpiBanbHWin enemeHT [kBT] 1,10 1,10
Roasting spit (W) "punb Ha NOBOpPOTHOM BepTene [LiaroHanbHWin poxeH [BT] 4
Oven fan (W) [suratens BeHTunaTopa [KBT] BeHTtunsrtop [BT] 30 (35)
Oven light (W) OcBelueHve gyxosku [BT] OcsiTneHHs [BT] 15
Min. / max_temperature oven MwuHIo / MKc. TeMnepaTypa B AyXOBKe MiH./Makc. TemnepaTypa y AyXoBuUi 50/250°C
[ Nominal power supply voltage |[ MpucoeanHerve k anexTpudeckoit cetu |[ Enextpuyna Hanpyra I[ 230/400V ~
[ Total power of the appliance (kW) [ HomunanbHast MowHocTs nAmMTs! [KBT] |[ 3aranbha en. cnoxusana noTyxHicTs [KBT] || 8,47 I 8,50
ACCESSORIES NMPUHAONEXHOCTU NNUTDI nPunAnas MEC 52160 FK || MEC 55103 F
Grid PewéTka (WwT.) Pewitka + +
Fat pan MpoTnBeHb rny6okuin (WT.) lycaTHuusa + +
Backing try [MpoTuBeHb MENKWM (LuT.) [eko ans neviHHs +
Roasting spit set KomnnekT npuHagnexHocTel NOBOPOTHOro BepTena [HiaroHanbHuiA poxeH +
Adjustable feet BuHTbI perynupoBoYHble AN YCTaHOBKW BbICOTbI MAUTbI KomnnekT rBuHTiB ANa perynsauii + +
(koMnnekT) BUCOTYU
Electric kettle AnekTpoyanHuk EnekrpoyaiHuk +
KpeblLLka KOHTaKTy
[ Scraper I[ |[ YncTaumir kpeBok I[ + I[
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NOTE:

The maker reserves the right of minor modifications in

the instructions resulting from
technological changes of the product.

NPUMEYAHUE:

innovations  or

3aBoA-M3roToBUTENb OCTaBnseT 3a cobol npaBo Ha
HebonblUe MHHOBALMKW B XOfe NPOV3BOACTBA U3AENUIA.

YBATA:

Bupo6Huk 3anuwae 3a coboto npaBo Ha ApPiGHi 3mMiHM B
IHCTPyKUii, KOTpi BWNMMBalOTL 3 IiHOBATUBHMX abo
TEXHOMNOrYHUX 3MiH BMpOOy, ane He MawTb BNIVMB Ha
dyHKUIiT BUpOBY.

GB RU UA
INFORMATION TABLE WHOOPMALMOHHBLIX NUCT IHOOPMALIWHUA NIUCT
W3rotoenTens
Model Mogenb Mopenb MEC 52160 FK | MEC 55103 F
A — More efficient A — Camoi achdpekTmBHOM A -EkoHoMHa
B B B
Cc C C
o D D B | B
E E E
F F F
G — Less efficient G — HaumeHee acppekTnBHOM G — MeHLU eKoHOMHa
Energy consuption @ 33aTpara sHeprum @ Butpata eHeprii (kWh) @ 0;94 0;96
Time to cook standard load Yac Yac Ans  nediHHA npu  cTaHZapTHOMY
HaBaHTaXeHHi (xB.) 52’4 55’6
Energy consuption 33aTpara aHeprum Butpata eHeprii (kWh) 0!95
Time to cook standard load Yac Yac Ans  neviHHA npu  cTaHAapTHOMY 50.8
HaBaHTaXeHHi (xB.) ’
Usable volume (litres) MonesHbli 06BbEM AyXOBKW B NMUTpax KopucHuin 06’em ayxoBku (1) 49 46
Usable volume: O6BEM fyXOBKM : Po3amipn ayxosku:
SMALL MAJbIV MANA
MEDIUM CEPEQHUM CEPEQHA €« L3
LARGE BONbLIOV BEJIMKA
Noice (dB) MrpomkocTb (A6) PiBeHb wymy (dB)
Min. energy consuption (standby) (W) HaumeHbLLee 3aTpaTta sHepruu MiHimanbHa BuTpaTa eHeprii (stanby) (W)
The area of the largest baking sheet Mnowa HaibinbLIoro NPoTUBEHb MroLua HaGINbLLIOro Aeka Ans neviHHs (cM?) 1230 1230
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