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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.

YBaxkaemblil nokynatens!

Bbl nprobpenu nagenue s HOBOIM Cepun 3NEKTPUHECKUX
nnuT.

Mbl  xoTuM, 4TOObI Hawe wusgenve Bam xopowo wu
HapéxHo cnyxuno. [loaTomy, nepep BbINOMHEHUEM
MOHTaxa, BBOAOM B 3KCMiyaTauuio U oGCryXuBaHUEM
NAUTbl PEKOMEHZYEM O3HAKOMUTBCS C  MpaBuiamu,

LLlaHOBHMWIA 3aMOBHWUK,

Bu kynunu Bupi6 3 HaLLOro HOBOTO PsAY eneKTPUYHUX
nnuT. Hawum GaxaHHsM € wob Haw Bupi6 pobpe
cnyxus Bam. PekomeHgyemo Bam yBaxHO npouutatn
[aHy iHCTpykuito i obcnyroByBaTu Bupi6 3rigHo 3 i
BKa3iBKaMu.

W3MNOXEHHbIMM B AaHHom  “PykoBoactBe ..., U

cobnopaTtb UX.
IMPORTANT OBLUME BAXIIMBA IHOOPMALIA,
INFORMATION PEKOMEHOALIMA BKA3IBKU TA PEKOMEHOAL|lI

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.

¢ 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
HanpspKeHUW, YKasaHHble Ha 3aBOACKOM TUMOBOM
LUMTKe, OAaHHbIM HanpsbxeHus Baluel anekTpuyeckoi
cetu.

e [nuta pomkHa GbITb NpUCOedMHEHA K 3NEKTPOCETH
COrMacHO CXxeme 3MeKTPOoNpUCoeAnHeEHMs.

o MoHTax, NOAKMIOYEHNE,  BBOA nnuTel B
JKCMyaTaLMio U PEMOHT MOXET BbIMOMHUTL TOMbKO
YNONHOMOYEHHAsA CepBUCHAnA OpraHu3aumsi, UMetoLas
paspeLleHne (NMLEH3NI0) COOTBETCTBYIOLMX CryXD
ocypapcTBeHHOro Hagsopa.

e O npoBedeHuWM 3TUX onepauuii  cneumanuct
YNONHOMOYEHHON CEPBUCHOW opraHusaumn o6si3aH
cAenaTb COOTBETCTBYHOLUME 3anucu B ,[apaHTUiAHOM
TanoHe" c ob6s3aTenbHbIM noaTBEPXAEHNEM
noanucelo M nevatbio. [pu OTCYTCTBAM Aa@HHbBIX
3anuceit ,[apaHTWiiHBIAN TanoH“ OyaeT cunTaTbes
HeAencTBUTENBHBIM " obszatenbcTBa no
rapaHTUNHOMY PEMOHTY CHUMaIOTCS.

o YNonHoMoueHHast cepByicHast opraHu3auus,
BBOASALlAA NMAUTYy B 3KCNiyatauuio, [OIKHa B
JanbHelilemM  NpousBoAuTb €&  TexHUYeckoe

obcnyxuBaHne W, Npu HeobxoAMMOCTM, BbINOMHATL
PEMOHT B rapaHTUIAHbIN NEPUOA,

e B nuHWM0 anekTpoceTw, nepep  NAUTOW,  ANA
OTKIIOYEHNS BCEX NNHUIA 3NEKTPOCOEAVHEHWIA NNNTbI,
HEOBXOAMMO YCTaHOBWUTL OTKMOYaloLee YCTPONCTBO
(manee, Kkak “rmaBHbIA BbIKNOYaTeEnNb’), paccTosHue
MeXAy KOHTaKkTamMu Yy KOTOpOro B PasoMKHYTOM

MepeBipTe, UM AaHi NPO E€NEeKTPUYHY XUBMSMY Hanpyry,
npuBeAeHi Ha TUNOBOMY LUMTKY, BIiAMOBIAAOTb Hanpysi y
Balwin po3noginbHint enekTpuYHi Mepexi.

Mnuty cnig nig'egHyBaTn A0 Mepexi 3riAHO i3 cxemoro
npueaHaHHs.

BctaHoBneHHs, OyAb-SKUA  PEMOHT | BTpyYaHHs Yy
CMoXuBay Mae MpaBO BUKOHYBaTW Tinbku ocoba, koTpa
Mae BignoBiaHy kBanidpikaujto Ans Takoi AiAnbHOCTI (AMB.
rapaHTiiHuWiA nacnopT).

Mpo BMKOHaHHA Takux pobiT mae 6yTn 3pobneHo 3anuc y
rapaHTiiHoMy nacrnopTi NAUTU.

Y Hepyxomy mepexy eneKkTpoeHeprii nepes croxueavem
cnig BCTaHOBUTM obnafgHaHHA ANs Bif'€dHSHHS  yCiX
NoMIoCiB CroXuBaya BiJ Mepexi, KoTpe Mae Bigaanb Mix
KOHTaKTamMmn y pO3€AHaHOMY CTaHi MiH. 3 MM (gani no
TEKCTY BKa3aHO SIK FONIOBHUI BUMUKAY).

MnuTy npusHayeHo TinNbku Ans  TennoBoi obpoGku ixi.
Mnuty 3abopoHeHO BUKOPWUCTOBYBATW ANA OnanoBaHHA
npumiieHHs. Lle mae 3a Hacnifok nepeBaHTaXeHHs
NAUTK, SiKa MOXe nerko BUATK 3 nagy. Ha noLukoaxeHHs,
WO BMHUKMO Y HACMiAOK HENpaBWSIbHOTO 3aCTOCYBaHHS
NAUTY rapaHTis He PO3MNOBCIOAKYETHCS.

3abopoHeHo  Bigknagatu  nopsa 3 KOHGopkamu,
HarpiBanbHUMKU enemeHTamu AyXoBku abo y BigknagHWiM
AWK NANTY By Ab-AKi rOpIoYi pe4OBUHU.

Cnig  yneBHUTUCH, WO Kabeni JKMBMEHHA  iHLMX
CrMOXMBaYiB He MOXYTb YBIliTU B KOHTaKT 3 BapuUMbHON
noBepxHeto abo 3 IHWMMMN rapauumn YacTUHaMM NANTU.
AKLWo nnuTa He BUKOPUCTOBYETLCA, TO cnif AbaTu npo Te,
wob yci i BUMuKayi 6yno BUMKHEHO.

Pekomenayemo Bam oguH-ABa pasn y pik 3BepHyTUCS Yy
PEMOHTHY KOMMAHII0 3 MPOXaHHAM MepeBipuTU dYHKLT




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.

COCTOSHUN MUHWUMAMNbLHO 3 MM.

e [nuTa npepHasHayeHa TOMbKO ANs  TENNOBOrO
NpUroToBneHns nuwm. HepomycTumo ucnornb3oBathb
NAUTY C LENbl OTannuBaHWs MOMELUEHUS, TaK Kak
3TO MOXET MPUBECTU K HAPYLLUEHUIO PYHKLMAWN NAUTHI
13-32 Ype3MEPHOI TENMOBO Harpy3ku.

NAMTU | BMKOHATM MNOTOYHWUI peMoHT. Lle 3anobirae
MOXIMBMM aBapisiM i NOAOBXYE CTPOK CRYXOU NnTK.

e [lig-yac YMLLEHHNA Ta PeMOHTY cnif 060B'I3KOBO BUMKHYTU
rofIoBHUIA BUMWKAY NPUBOAY €NEKTPOEHepTril.

e [lpu BCTAHOBNEHHI HECNPAaBHOCTI B €NEeKTPUYHIl YacTuHi
croxuBaya He Cnif BWKOHYBaTW PEeMOHT BRaCHUMMW
cunamu. HeobxigHO BUMKHYTM CNoOXWBaY i BUKNUKATW ANs
NpoBEeAEeHHS PEMOHTY ocoby, KOHTpa Mae kBanidikaLito
ANs Takoi poboTu.

e Y BUMAAKY HeAOTPUMYBaHHA OOGOB'A3KOBUX BKa3iBOK i
pekomeHAauii, NpUBeAeHUX Y AaHiil IHCTPYKLi, BUPOBHMK
He Hece BiANoBiAanbHICTb 338 MOXIMBI LUKOAWN.

e 3abopoHeHO KopucTyBaTUCA MPUNagAsMm, Yy SKoro y
Hacnigok  3HowyBaHHA abo  MaHinynsiuii  BUHUKHE
MOLLKOAXEHHS MOKPUTTS NOBEPXHI,

e [Ins uumwieHHs 3abOpOHEHO BUKOPWUCTOBYBATW MNapoBUiA
YUCTAYUIA NPUCTPINA.

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

BHUMAHME!
Ecnvn npousoinét nospexaeHve CTeknokepamuyeckoi
BapOYHOW NaHenu, obpasyloTcs TPeLMHbl UMK nocevka
CTekna, HEMEANEHHO OTKIIYUTE MINTY OT ANeKTpoceTH
n obpaTuTecb B  YMOMHOMOYEHHYIO  CEPBUCHYIO
opraHusaumio.

YBATA!

Akwo Ha noBepxHi ckrokepamiyHol BapunbHOi naHeni
BWHWKHYTb ByAb-AKi TPILLUMHK, TO CNOXUBAY Cnif HeranHo
Big'egHaTn Big enekTpomepexi i BUKNUKATK
cnevianisoBaHuin cepsic.

BEFORE FIRST USE

PEKOMEHOALIMM And NEPBOro
NMPUMEHEHUA MIUTbI

BKA3IBKM/ LLO A0 MNMEPLLOro
3ACTOCYBAHHA MIUTU

o 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.

o 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 It is not allowed clean and disassemble parts which
are not mentioned in paragraph cleaning.

o CHVMWTE C NNUTbI yNaKoBKy.

e PasnuuyHble 4acT¥ U KOMMOHEHTbl YMaKoBKM MOryT
6bITb UCMONb30BaHbl BTOPUYHO, NO3TOMY MocTynaiTe
C HUMMK B COOTBETCTBUM C PEKOMEHAALMSMU SaHHOro
“PykoBopcTsa ...".

o [nuTy 1 eé& npuHaANeXHOCTW. Hafo BbIMbITb UMM
OUUCTUTL.

o [lepen s3actocyBaHHAM HEODOXiAHO YCYHYTW 3 NAUTU
yCi NakyBanbHi MaTepianu

e Pi3Hi 4YacTMHM 1  KOMMOHEHTW MaKyBaHHA €
yTunbcupoBuHow. [loBoanTMCs 3 HUMK  cnig  3a
LOiCHUMK Npunucamu i HauioHanbHYMKU NOCTaHOBaMMU.

e [lepen 3acTocyBaHHAM PEKOMEHAYETLCA BUYUCTUTU
nnuTy i npunagas.

e [licna TOro, ik BAYMLLEHI NOBEPXHi BUCYLLEHO, Cnif
YBIMKHYTW TOMOBHWIA BUMWUKAY i Aani AiaTv 3rigHo 3
HacCTYMHUMW BKa3iBKaMu.

e [lonepepxyemo, WO YACTUTU | OEMOHTyBaTW iHLU
YaCTMHM NIUTU 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

AYXOBKA

pyyKy nepekntoyaTtenst yHKUMA LyXOBKW YCTaHOBUTE B
nonoxeHve “CTaTU4YecKUid HarpeB OYXOBKW BEPXHUM U
HWKHUM  HarpeBaTeNlbHbIMW  3NIEMEHTaMU,  PYyYKy
TepmocTaTa [yXOBKM YCT@HOBWTE Ha TemnepaTtypy
250°C, ocTtaBbTe [yXOBKY C 3aKpbiTbiMU ABepuaMu

AYXOBKA

Mepemukay yHKUiA OyXOBKWM Crif, BCTAHOBUTM Ha
BEPXHIi | HWXHIN HarpiBanbHWUA enemeHT. Ha TepmocTarTi
HactaButu 250 °C i 3sanuwwmnTi JyxoBKy npautoBaTy npu
3aKpuUTUX AepusTax npoTtarom 1 rogmHun. 3abesneyntn
XOpoLUe NMPOBITPIOBAHHA NPUMILLEHHS. Y Hacnigok Lporo
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remaining in the oven from the factory treatment.

BKMIOYEHHON B TeyeHue 1 4yaca, BbINOMHWB AaHHYO
onepauuio, a 3atemM TwaTesribHO NPoOBETPUB NoMeELLeHne,

npouecy 6yAe ycyHeHo KOHcepBaLjito i 3anax ycepeauHi
LLYXOBKW NEPES NepLUMM NediHHSM.

ycTpaHuTe Tem caMbiM M3 [yXOBKM 3anax oT
KoHCepBaLmu.
COOKING WITH THE APPLIANCE OBCIYXWUBAHUE MIAUTDbI OBCJTYTOBYBAHHA NMIUTU
NOTICE: NPEAYNPEXOAEM! NONEPEMXEHHA

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 [lpnGop MmoryT obcnyxueaTb Tonbko B3pocrble! B
NOMELLEHUN C YCTAaHOBMNEHHOW 3NEeKTPUYECKOn NuTow
HefAoMnycTMMO OCTaBnsATb AeTel 6e3 npucmoTpal!l

e [puBop He npeaHasHa4yeH ANs  WUCMOMNb3OBaHUS
nuuamn  (BkNovas  JeTeil) € NOHMKEHHbIMU
PU3NYECKUMUN, YYBCTBEHHBIMU WM YMCTBEHHbIMU
CMocobHOCTAMM  WNWM  MpWU OTCYTCTBUM Y HWX
JKU3HEHHOTO OMblTa WM 3HaHWA, €Cnn OHW He
HaxogsTcs nog, KOHTponem nnm He
NPOVHCTPYKTMPOBaHbI 06 WCrnonb3oBaHuKM npubopa
TIMLIOM, OTBETCTBEHHbIM 3a UX 6e3onacHoCTb.

e [leT [OMKHbI HAxoAWTbCH MOA KOHTponem Ans
HefonyLUEHNs Urpbl C NpUGopom.

e OnekTpuuyeckas nnuTta - npubop, KoTopblii TpebyeT
NOCTOSHHOrO BHUMaHWS B NepUOA, ero akcrnyartaumu.

e Bec npoTvBHS C npuroTaBnueaembiM  6nioaom,
BCTaBMAEMOro B Nasbl UMW PeLLETKN GOKOBbIX CTEHOK

e OG6cnyroByBaT NNWTY MOXYTb 3rifHO 3 [aHo
iHCTpYKUi€E0 BUKMIOYHO Jopocri ocobu. 3abopoHeHo
sanuwaTtn 6e3 pornsgy Aiteid y nNpuMilLeHHi, Ae
BCTaHOBIEHO MINTY.

e EnekTpuyHa nnuTa — Le cnoxuead, 3a poboTor SKoro
cnig nocTiiHO cnigkyBaTu.

e [leko AN MNeYeHHA y nasax [03BONSETbCA
HaBaHTaXxyBaTU Barold Makc. go 3 kr. Pewitky 3
BCTaHOBNEHWM [JekoM abo rycATHMLEl MoxHa
HaBaHTaXyBaTuW Baroto Makc. 7 Kr.

e [leka i rycATHWUi ANA NeYiHHA He Npu3HaYeHo AnA
foBrovacHoro  36epiraHHs  Xap4yoBUX  MPOAYKTIB
(noBLe Hix 48 roauH). Ans 6inblu foBroro 36epiraHHsA
cnig nepemicTuTy ixxy y BignoBigHWIA nocya.

e The baking plates and pans are not designed for a LyXOBKM, MOXeT OblTb MakcumanbHo 3 kr. Bec

long-term storage of foodstuffs (longer than 48 hours). NPOTUBHSA c npuroTasnnBaembim 6niogom,

For longer storage, store the food in a convenient yCTaHaBNWBaEMOro Ha peLléTky, MoxeT ObiTb

dish. MaKCUMarnbHO 7 Kr.
USING THE HOT PLATE CTOnN BAPOYHbIU - AJIEKTPOKOH®OPKA BUKOPUCTAHHA ENEKTPUYHUX KOH®OPOK
Control switch can be used to select one of six | YnpaBnexue HarpeBaTesibHbIM anemMeHToMm | 3a ONOMOroH PyyYky eNEeKTPUYHOI KOH(DOPKM BU MOXETE
temperature settings from a minimum at position 1 to a || 9NeKTPOBapO4HON  30HbI  BbLIMOMHAETCA  C  MOMOLUBIO | BCTAHOBUTM 6 PpIBHIB TemnepaTtypu, nouuHaloun 3

maximum at position 6.

nepeksnoyaTens, uMetoLLero 6-T1 CTyneH4aTyto perynmpoBky
MOLLIHOCTW.

Hanbonbluas MOLHOCTb 3MEeKTPOBApPOYHOA 30HbI GyaeT
AOCTUrHyTa Ha CTyneHun “6”, HaumeHbLlas - Ha cTynexu “1”.

MiHiMarnbHOro NONOXeHHst 1 4O MakcumanbHoro — 6.

/’\
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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.

CTOJ1 BAPOYHbIN - 9NIEKTPOBAPOYHOW 30HbI
[ YHpaBneHme HarpesaTernbHbIM ANNEMEHTOM
3nek‘rposapoq|-|0|7| 30Hbl BbIMOMHAETCA C MOMOLLbHO

nepeknioyatens, UMetollero 6-TM  CTyneHyaTyto
perynupoBKy MoLUHOCTW.. Hambonbluas MOLLHOCTb
3reKTPOBapOYHOM  30HbI  GyAeT AOCTWUrHyTa Ha

CTyneHu “6”, HauMeHbLLas - Ha cTyneHu “1”.

o [puroToBneHve 30HbI 06GOPYAOBaHbI OrpaHUYMTENEM,
41O n3bexatb ee neperpesa. EcTb ocTanbHble Tenna
MHOMKATOP [ANsi KaXKAOW 30HbI B MepefHeil yactu
nNnuTbl. 3TO NOKa3sbIBAET, YTO KOHGOPKa ropavas.

CKNOKEPAMIYHA BAPUITbHA NOBEPXHA 3

BAPUIIbHUMU KOH®OPKAMU

e BapunbHi KOHGOPKM CTaHAaApT Yy NAMTM MaloTb LWICTb
piBHIB perynsuii cnoxwBaHoi noTyxHocTi. Haibinby
CMOXWUBaHY MOTYXHICTb BOHU MaloTb Ha CTyneHi perynsuii
«6», a HaNMeHLLY — Ha cTyneHi «1».

e EnekTpuuHi BapunbHi NOBEPXHi 3acTOCOBYEMO Ansi
BapiHHS, CMaXeHHS!, TOLLO, 3 LiEl0 METOK PEKOMEHAYEMO
KOPUCTYBATUCH TiNbKW NOCYA0M 3 PiBHUM AHOM.

e HagmipHOoMy HarpiBaHHIO BapWnbHOI 30HM Mig  CKMO
KepamiyHoo NnoBepXxHeto 3anobirae obmexyBay
TemnepaTtypu. |HOMKaTOp 3anuWIKOBOrO Tenna, SKui
po3TalloBaHO Yy MNepefHiii YacTWHi CKNo  KepamiyHol
NnoBepxHi, curHaniaye nigBuLLEHy TemnepaTtypy BapunbHoOT
30HW HaBiTb SKLWO HarpiBanbHWiA enemMeHT BUMKHEHO.
EHeprito rapsyoi BapunbHOI 30HM MOXHA BUKOpUCTATW.
IHaMKaTop 3racHe MICNA OXONOAXEHHA BAPUIbHOTO MicLs
[0 TaKoro piBHsi, KON He iCHye 3arpo3a oniky.

OVEN OPERATION

YNPABNEHUE OYXOBKOU

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.

AYXOBKA

Ha BepxHel cTeHKe OYXOBKW PacronoxeHbl BepXHWUii
HarpeBaTenbHbIA  3MEMEHT  C  HarpeBaTeNlbHbIM
anemMeHToM rpuns. HWxHWIA HarpeBaTenbHbli dnNemMeHT
pacnonoxeH nog  AHOM  AyXOBKM. Kpyrosoi
HarpeBaTerbHbI 3NEMEHT U BEHTUNATOP PacnonoXeHbl
Ha 3ajHell CTeHKe [YyXOBKW 3a pacrpepenuTenbHbiM
KOXYXOM.

BHYTPILLUHIA NPOCTIP YXOBKU

[yxoBka 3 3anpecoBaHUMM Gokamu i 3 TpboMa nasamu
AN BCTABMSAHHA Aeka.

YcepeanHi AyXOBKN 3HAaXOAMUTbCSA BEPXHIA HarpisanbHUN
efleMeHT 3 eneMeHTOM rpuno. HWxHI HarpiBanbHUn
enemMeHT po3TalloBaHO Mig AHOM AyXOBKW. Y 3apfHin
YacTUHI  OyXOBKW, Nif ~ PO3MNOAINbHUM  KOXYXOM,
BCTaHOBMNEHO BEHTUMNSTOP.

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 - 250°C. Clockwise rotation
of the selector sets higher temperature, and vice
versa, anticlockwise swing reduces the temperature.

YNPABNEHUE OYXOBKOWU

e Pyuky nepekntodatens cyHKUMA LyXOBKW, KOTOPYiO
MOXHO MOBOpayuBaTb BIIEBO W BNpPaBo, YCTAHOBUTE
Ha Tpebyemyto cyHkumo. Pyuky TepmocTaTa
yCTaHoBUTE Ha Tpebyemytlo TemnepaTypy.

e TemnepaTypa BHYTPM AyXOBKW NOALAEPXKUBAETCS
TEpPMOCTaTOM Ha BbiGpaHHOW BEMUYMHE B AuanasoHe
oT 50 po 250°C. Pyyky TepmocTata MOXHO
noBopayMBaTtb TOMbKO BMpPaBoO, 4O MaKCMMarbHOW

YBIMKHEHHA TA BAMKHEHHA POBOTU AIYXOBKU

e PerynAtopom nepemukada YHKLA [YyXOBKW Cnif
BubpaTy BignoBigHy dyHKUil0 AyxoBku. Perynsitop
MOXXHa nosepTaTh y 060X HanpsiMKax.

e HacrasneHny TemnepaTtypy MOXHa MiHSATH,
noBepTalyn perynatop TepMocTaTy Yy Hanpsmky
Hanpaso y mexax 50 - 250° C. lNpu nosepTaHHi
perynsTopa Haniso Temnepartypa 3HUXyETbCA.

TemnepaTypbl, " obpaTtHo (ycTaHoBneHHas

TemnepaTypa yMeHbLUaeTcs), oo HyneBoro

NONOXKEHMS.
Forcible overturning of the zero position will lead to | Mpu HacunbHOM noOBoOpoOTe py4YkU 3a HyneBoe || AKWO perynsaTop Hacwuiy nNepeKkpyTuTM 4epes
the thermostat damage! NonoxeHue MOXeT TMNpPOU3OUTU  MexaHuveckoe | HyNbOBY No3uLilo, To 6yae nowkomxkeHo TepmocTat!

noBpexaeHue TepmocTara !




BASIC RULES FOR USING OF GLASS CERAMIC

HOBS

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

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

e When cooking cover pots if possible.

e Do not use glass ceramic hob for room heating.

e Remove rest of meals from hob during cooking and
final cleaning make when finish cooking. Sugar stains
(jam, jelly,..) remove immediately by scraper. In other
case permanent traces can appear.

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

e 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.

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.

NMPABUINA NMOJNb30BAHUA NITUTOU CO

CTEKITOKEPAMUYECKOW NAHENbLIO

e HarpeBaeTca TOnMbkO Ta 4acTb MNOBEPXHOCTU NaHenw,
KkoTopasi obosHauyeHa rpaduuecku. OcTanbHas 4acTb
NOBEPXHOCTU OCTaAETCA OTHOCWUTENbHO XOMNMOAHOW U eé
MOXHO MCMonb3oBaTb, €Cnv HeobxoguMMO OTCTaBUTb
KacTpIonio C BapOYHOIA 30HbI.

e KpacHoe wu3nyyeHne OT HarpeBaTENbHOrO JNEMEHTa
MOXET NoJ, ONPeAEn&HHLIM YrMOM 3peHUs NPoCBEYMBaTh
yepes  TOMWMHY MNNOCKOCTM NaHenu B obnactu
0603HaYeHHOI 30HbI.

e He wucnonb3yiiTe Bapo4Hyl0 NaHeNb C WHOW Lenbio,
HanpumMep, kak pabouyio NOBEPXHOCTL KYXOHHOTO cTona.

e CrTeknokepamuyeckas naHeslb He [OSKHA MPUMEHATLCA
ANS oTannuBaHWUS NOMELLEHNS.

e li3berainTe HarpeBa NycToW 3ManUpPOBaHHOW MOCYAbl, Tak
KaK 3TUM MOXHO MOBPEAUTb MaHenb, a npu casure
nocyAbl NaHenb MOXHO nouapanartb.

e HenpurogHbl A4ns NCNONb30BaHWS KacTpOnn ¢ pUNéHbIM
[HOM WnM C 3ayceHUamu Ha [He, KOTOPbIMUA MOXHO
naHenb nouapanatb.

. CJ'Iy‘-IaI7IHO nouapanaTb naHenb MOXHO neckom,
nonasWMM Ha Heé& npu YUCTKE OBOLLEN, ocTaTkamu
4YucTawero cpeacteBa, a TakKkKe OCTPbIMU  rpaHaAMU

nepcTHen.

e [py NPUroToBRNEHNUN MWLM HYXHO NONb30BATLCA NOCYAON
C POBHbIM [HOM, AMaMeTp KOTOPOW He AOomkeH ObiTb
MeHbLUE, YemM AnaMeTp BapOYHON 30HbI, YTOObI He
npousoLlno cpabaTbiBaHNe OrpaHMuuTens TemnepaTypbl
B pe3ynbTaTe neperpesa BapoYHOMN 30HbI.

e BapouyHylo naHenb cogepxuTe cyxoi U uucton. [lpm
Heo6X0oAMMOCTY, NONaBLUNE HA BAPOYHYIO 30HY B MOMEHT
NPUrOTOBNEHNS KYCKW MWLM HYXHO YAanuUTb HEMEASIEHHO
CKpeBKoM 13 NpUHaANEXHOCTEN NANTLI, @ OKOHYATENbHYIO
OUNCTKY CTEKINOKEePaMUYeCKo NaHenu BbIMOMHUTL Cpasy
e, NoCne OKOHYaHWS NPUrOTOBEHUS NULLN.

o [MonaBwue Ha NaHenb caxap, BapeHbe, Mapmenag v T.n.,
HeoOGXOAMMO  OYMCTUTb  MOMEHTanbHO, TaK  Kak
AnUTEnbHOE BO3JENCTBME OCTaTKOB 3TUX MPOAYKTOB
MOXET  HapyluUTb  CTPYKTYpy  CTEKITOKEpaMuyeckomn
naHenu.

e [py NpUroToBRNEHWUM MWLM MOCYAa He AOMKHA KacaTbCs
WU yCTaHaBMMBaTLCH  Ha  NAKWPOBaHHYI  pamy
CTeKrnoKkepaMn4ecKkomn naHenu.

e McnonbayiiTe HakonneHHoe Tenno 3neKTPoBapOYHOIA
30HbI, OTKMIOYAs €€ nepes OKOHYaHUEM rOTOBKY.

o [lpu Bapke npuKpbIBaiiTE KacTpionio KPbILLUKOW, a

3ArAnbHI NIPUHLUMUNN 3ACTOCYBAHHA

CKNOKEPAMIYHUX MOBEPXOHb

e Cnig KopucTyBaTUCA MOCYAOM 3 PiBHAM AHOM, [0
NoBpPEXHi SIKOro He 3anpecoBaHo 6pyd, KOTpuiA Mir 6u
noLukps6aT NoBepxHIo.

e [lHo mocyny MycuTb MaTu diaMeTp MiHiManbHO Takuii
camwii, K [AiameTp BapunbHOi 30HW, LWO6 He
HacTaBano BUWMKHEHHs OOMeXxyBayem TemnepaTtypu
nif Yac BapiHHA y Hacnifok neperpiBaHHA BapunbHOI
NoBEpPXHI.

e [lia yac BapiHHA NPUKPUIATE KaCTPYMO KPULLKOLO,
CMoXuBaHY NOTYXHICTb eneKkTpoeHeprii BigperyntonTe
Tak, Wwob He 6yno HeobGXiAHOCTI KpULLKY BiacyBaTu
abo 3HimaTu.

o CknokepamiyHy NOBEPXHIO 3a6opoHeHO
3aCTOCOBYBATMW AN ONaneHHs NpuMiLLeHHS.

e [lpn unLeHHi cnig cnovaTky YCYHYTW 3anuiiku ixi 3
BapunbHOi noBepxHi — 6e3nocepefHbO nig Yac
BapiHHA, a AediHiTMBHE YWLIEHHA BWKOHATU nicns
3akiHYeHHs BapiHHs. OcobnuBy yBari cnig NpuAINSaTY
YCYBaHHIO MPUMNEYEHOTO LYKPY, KOTPWUIA MOXe mnpun
TpuBani Aii NOLWKOAUTW CTPYKTYPY CKrokepamivyHol
NOBEPXHI.

e MeTaniyni  6nuckydi  NNSMU BUMHMKaKOTb  NpU
KOPWUCTYBaHHI antoMiHieBoro nocyny abo y Hacnigok
3aCTOCYyBaHHSA HEBIAMOBIAHOMO uucTAYoro 3acoby.
Mnamm MoxHa YyCyHyTM npoTsarom 6GaraTopa3oBoro
UYNLLEHHS.

o [lowkpsabaT CKMokepamiyHy MOBEPXHIO  MOXYTb,
Hanpuvknag, 3epHsATKa nicky, KOTPi NPUCINN Ha oBoYax,
3anvWKM  HEBIAMOBIAHOIO 4ucTAYoro 3acoby, abo
yncTaYoro 3acoby 3 abpasmBHUMUK YacTouKaMm,

o [loBepxHto, 3abpyaHEHY FMUHOK, NICKOM abo iHWKUMU
abpasvBHUMU pPeYoBMHAMK, CIif Hacyxo BUTEPTH
BOJIOrOl0 raH4Yipkoto abo BUYMCTUTU PIAKAM YUCTAYMM

3acoboM,  NpuU3HaYeHUM  ANsi  CKNoKepamidHuX
MOBEPXOHb.

e 3abopoHEeHO  KOpWUCTyBaTUCH  APOTAHOK  CiTKOMO,
MutouMMKU  ryékamm  abo  iHwMmK  3acobamu 3

JKOPCTKOKO MOBEPXHEK. TaKoX He pPEeKOMEHAYEMO
3acTOCOBYBaTW KOpPOSiiiHi 3acobu, Taki sk aeposoni
ONsi JyXOBOK Ta ANs aepo3oni AN YCyBaHHA Nsim.

e [lig yac BapiHHS Kpai nocyay He CMiloTb TopKaTucA
pamMu cknokepamiyHoi noBepxHi abo nexartun Ha Hil.




3MeKTPUYECKYI0  MOLLHOCTb  3NIEKTPOBAPOYHON  30HbI
perynupyiite Tak, 4Tobbl HE HyXHO 6blNo caBwUraTb MU
CHUMaTb KPbILLKY.

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

BHUMAHME!
3aBOA-U3roTOBUTENb He HECET OTBETCTBEHHOCTL 3a

Aed)eKTbl CTeKnOKepaMVI‘-IeCKOﬁ naHesnu, KoTopble
BO3HUKINN B pesynbTaTe HenpaBUINbHbIX
MaHMHynﬂLlMﬁ uwnn npu npuMeHeHuu

HepeKoMeHAOBaHHOW AN UCMONb30BaHUsA Nocyabl.

BAXITMBE NOMNEPEMXEHHA

BapunbHi KOH(POPKU He CMiloTb GYyTH yBiMKHEHUMU
6e3 3acTocyBaHHAI BapunbHoOro nocyay, morno 6
HacTaTU NOLWKOMKEHHS 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

AedeKkTbl CTEKNOKepaMUUYecKoW MNaHenu, KoTopble
BO3HUKIU B pe3ynbTaTe HenpaBUNbHbIX
MaHUNynauum unu npu npUMeHeHUU

HepeKOMeHHOBaHHOﬁ Ansd ucnonb3oBaHUA nocyabl.

Bupo6Huk He Hece BignoBiganbHicTb 3a AedeKTn
CKI10 KepaMi4yHOi NOBEepPXHi, WO BUHUKIU Y Hacniaok
BUKOPUCTaAHHA HEBiANOBiAHOro TUNy nocyay, a
TaKoX 3a AedpeKkTu, WO € HACNiAKOM HeBiANOBiIAHOT
a60 HenpaBUIbLHOI MaHinynsAuii.

OVEN FUNCTIONS AND APPLICATIONS

OMUCAHMUE ®YHKLIUN OiYXOBKU

®YHKLIT OYXOBKU

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

OcBeluyeHNe [OyXOBKW, BKMOYEHO B
creayoLmx NonoXeHUn nepeknoyatens

Kaxgom 13

OCBITNEHHSA AyXOBKW, LU0 CBITUTb Mif Yac HacTaBMNAHHS
YCiX OYHKLiA AYXOBKM

O

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

CTaThyecknini HarpeB [YXOBKM BEPXHUM W HUKHUM
HarpeBaTeNbHbIMW  dNeMeHTamn. TepmocTaT MOXHO
yCTaHOBUTb Ha TeMnepaTypy B AnanasoHe 50 - 250°C.

CTaTun4He HarpiBaHHS AyXOBKM 3@ [AOMOMOrol0 BEPXHLOro
HarpiBanbHOro enemeHTy | HWKHbOro HarpisanbHoOro
enemMeHTy.

TepmocTaT MOXHa HacTaBnaTK y mexax 50 — 250° C.




o

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 HWKHUM HarpeBaTerbHbIM
3NEMEHTOM. Tenno nepegaércs €CTECTBEHHOWN
KOHBeKuMei. TepmocTaT MOXHO YCT@HOBWTb Ha
TemnepaTypy B gnanasoHe 50 - 250°C.

PekomeHpaums. [JaHHasa yHKUMA NPUMEHSETCA B TOM
crnyyae, korga  AnNsl  OKOHYaHWS  MPUrOTOBMEHUA
HekoTopblx  6nog  Tpebyetcs  Bonee  Bbicokas

HarpiBaHHS [QyXOBKM TiflbKW HWXHIM  HarpisanbHUM
eneMeHToMm. Tenno nepepaeTbcsi LUNAXOM MNPUPOAHOT
KOHBEKLl, TepMOCTaT MOXHa HacTaBnAaTh y mexax 50—
250° C.

PekomeHpauis: [aHa dyHKUia € npuaatHolo Ans
NeYiHHA TUX CTpaB, MPUroTYyBaHHA SKWX BUMAarae BULLOT
TemnepaTypu 3HW3y.

TemnepaTtypa CHU3y.

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

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

HarpeB [yxoBKM TOMbKO BEPXHUM HarpeBaTenbHbIM
anemeHToM.  Tenno  nepefaéTcs  eCTECTBEHHOW
KOHBeKUuen. TepmocTaT MOXHO — YCTaHOBWTb  Ha
TemnepaTypy B AnanasoHe 50 - 250°C.

HarpiBaHHA AyxOBKW TiNbk1W BEPXHIM HarpiBanbHUM
enemeHToM. Tenno nepeAacTbCs LUMNSXOM NPUPOAHOT
KOHBEKLii, TepMOCTaT MOXHa HacCTaBnsaATA Yy Mexax
50 — 250° C.

PekomeHpauis: [aHa dyHKUis € npuaatHoo Ans
NeYiHHA TUX CTPaB, NPUrOTYBaHHA SKWX BUMarae BULLOT
TEMnepaTypu 3Bepxy.

O

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

MpUroToBneHne nUWM Ha rpue C WUCMonb3oBaHUEM
VHdpaKkpacHoro N3nyYeHus. TepmocTaT
YCTaHaBNVWBAETCS HA MaKCUMarbHyo TeMnepaTypy.

['oTyBaHHS 3 rpunem i3 3acTocyBaHHAM iHpayepBOHOro
BUMPOMIHIOBAHHS. TepmocTat HacTaBneHo Ha
MaKkcUMarnbHy TemnepaTypy.

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.

Tenrno OT BepxXHEro U HWKHEro HarpeBaTenbHbIX
3MemMeHTOB pacnpefensieTcs ¢ NoMOLLblo BeHTUnATopa.
MoTok Ténnoro Bo3Ayxa CO3AACT  PaBHOMEPHYIO
TemnepaTypy no Bcemy o6bEéMmy AyxoBKW. TepmocTaT
MOXHO YCTaHOBWTb Ha TemnepaTtypy B AwanasoHe 50 -
250°C.

PekomeHpaumsa. [laHHas yHKUMA NPpUMeHSeTca 1 npu
BbiNeyke Ha [ABYX NPOTUBHSAX OAHOBPEMEHHO, 0COBEeHHO
B TeX cryyasx, korga npu NpUroToBMEHWN HEKOTOPbIX
6ntof HE06X0AMMO UMETL PaBHOMEPHYIO TeMNepaTypy C
0601x CTOPOH NPOTUBHS.

BepxHii i HWKHIN HarpiB + BeHTUNATOP. BHYTpiWHSA
TemnepaTypa PiBHOMIPHO pO3NpUAINAETbCA MO BCIN

AyXOBLj. PerynsTtop TemnepaTypu HeobxigHo
BCTaHOBUTU Mix 50 - 250°C.
Mopapa:

LUs dyHkuis npuaaTtHa ANS BUNiKaHHS Ha 2-X
piBHAX OAHOYacHO, 0CO6MMBO, AKWO MOTpibHa
oAHakoBa TemnepaTypa Ha 060X piBHAX.
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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 ¢ ncnonbsosaHvem BeHTUNsTOpa. [MoTok Té€nnoro
BO3gyxa co3pacT Oonee BbICOKYlO TemnepaTypy B
BEpXHE YacTu [OyxoBkM (Hag  pelétkon  unu
npotueBHeM). TepmocTaT MOXHO YCTaHOBWUTb Ha
TemnepaTypy B AnanasoHe 50 - 250°C.

PekomeHpauma. [JaHHas @yHKUMA MpUMeHsieTca npu
NPUroTOBMEHNW MWLM Ha FPUIIe UMK NPK Xapke 6onbLInX
KyckoB Msica npu 6onee Bbicokol Temnepatype. [sepua
[AYXOBKU A0IKHA ObIThb 3aKpbITa.

IHcbpayepBoOHUIA HarpiB (rpunb) + BEHTUNATOP.
TemnepaTypa BcepeavHi OyXOBKM BWa B BEpXHin

YacTUHI. PerynsTtop TemnepaTypu HeobXigHO
BCTaHOBUTM Mix 150-250 °C.

Mopapa:

Lia  dyHKLiS BMKOPUCTOBYETBCH AN CMAaXeHHs Ta
3anikaHHA BENWKMX LIMaTKiB  M'Asca NpW  BUCOKIN

Temnepatypi. [iBepusdTa AyXOBKU 3a4MHEHI.

X3

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

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

PabGoTaeT Tonbko BEHTUNATOP Ge3 HarpeBaTenbHOro
aneMeHTa, B pesynbTaTte Yero NPONCXoAUT UHTEHCUBHOE
[OBWXEHWE MOTOKa BO3dyxa B AyxoBke. TepmocTaT He
PYHKLMOHNPYET.

PekomeHpaumsa. [daHHas dyHKUMA NpuMeHsieTca Ans
pasmopaxuBaHWs NPOAYKTOB wnu  nonydabpukaTos

BeHTunsitop 6e3 HarpisadiB. PerynaTtop Temnepatypu He
noTpibHo BCTaHOBMOBATU. Y AyXOBLi CTBOPIETLCA
IHTEHCUBHWIA NOTIK NOBITPS.

Mopapa:

Lis dyHKUiS BUKOPUCTOBYETLCH ANA PO3MOPOXKYBaHHS
NpoAyKTiB Nepes NpUroTyBaHHSAM.

nepeg npuroToBreHUeMm.

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.

Tenno OT HWXHEro HarpeBaTenbHbIX 3MEMEHTOB
pacnpegenseTcs C MOMoLblo BeHTUNsATopa. [loTok
TENnoro BO3JyXa CO3AAacT paBHOMEPHYO TemnepaTypy
no BcemMy o0O6bEMY AyxoBku. TepmocTaT  MOXHO
YCTaHOBUTb Ha TeMnepaTypy B AnanasoHe 50 - 250° C.

HwxHi HarpiB + BeHTUNATOP. BHYTpilWHS TemnepaTtypa
PIBHOMIPHO  pO3npuainaeTbcs NO  BCIA  AyXOBU.
Perynstop TemnepaTtypu HeobXiAHO BCTAHOBUTU Mix 50
-250°C.

ICmax

/

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

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

€pXHWiA HarpeBaTenbHbIA 3NEMEHT paboTaeT COBMECTHO
C  KpYroBbIM HarpeBaTenbHbIM  3MEMEHTOM U
BEHTUMSTOPOM. TemnepaTypa yCTaHaBnuBaeTcs
TepMocTaToM.

PekomeHpauma. [JaHHaa dyHKUMSA npegHasHadYeHa Ans
ObICTPOro HarpeBa [yxOBKW nepen Bbinevkoin. [lpu
[OCTVXEHUN BbIGpaHHON TemnepaTypbl NepeknoyaTenb
YyCTaHOBUTE Ha HEOBXOAMMBIA peEXnM paboThbl.

BepxHii i HWXHIW HarpiB + BEHTUNAUINHWA Harpis
(NpautotoTb BEHTUNSATOP i HarpiBay HaBKomno
BEHTUNATOpPA). Temnepatypa BCTaHOBMNEHa
TemnepaTypHUM PErynsaTopoM.

Mopapa: Ls  dyHkuia  BuKopucTOoBYETbCH  ANS
nonepesHbOro posirpiBy AyxXOBKM Nepes BUMiKaHHSM.
Konu pocsirHeTbcst BuGpaHa TemnepaTypa, BCTaHOBIiTb
BaxaHy dyHKLUito.
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Oven is heated by the circular heater, with the fan in
service, generating even temperature around the entire
oven. The temperature selector can be set anywhere
between 50°C - 250°C.

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

Harpes [yxoBku KpyrosblM HarpeBaTenbHbIM 311EMEHTOM
¢ BeHTUNsATopoMm. MoTok Bo3ayxa Co34aéT PpaBHOMEPHYIO
TemnepaTypy no Bcemy o6bEMY AyxOBKW. TepmocTtaT
MOXHO YCTaHOBWTb Ha TemnepaTypy B AuanasoHe 50 -
250°C.

PekomeHpauus. [aHHas GyHKUMS NpuMeHseTca Ans
BbINE€YKW Ha [BYX MNPOTUBHSAX OJHOBPEMEHHO (Ans
BbiNeykn 6Gornee BbICOKUX W OOBLEMHBIX M3AEnUA Unm
6onbLUIOro KonuyecTea npurotTasnueaemoro bnioga).

BeHTunAuinHWA  Harpis.  TemnepaTtypa  piBHOMIpHO
posnpuainsetbcd  no  BCiM  Ayxosui.  Perynstop
TemnepaTypu HeobxiaHo BcTaHoBUTM Mix 50°C - 250°C.
Mopapma: Lls  dyHkuis  BuKOpUCTOBYeTbCH  ANS
OfiHOYacHOro BWMiKAHHA Ha [ABOX PiBHAX (BUMiYka
BEMUKUX PO3MIPIB ab0 CMaXeHHs BENUKUX LUMaTKiB
m’'saca).

S

Applying lower heater/ Aqua Clean

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

HwxHuin HarpesaTenb / Aqua clean

PaboTaeT TONbKO HWXXHWIA HarpeBaTenb AYyXOBKU. JTOT
pexvum BblbupaiiTe B TOoM cnydae, ecnu Bam
HeobxoauMo 3aneyb GrnoAo CHWU3Y (Hanpumep Bbineuka
COYHOro My4HOro U3Jenunsa ¢ PyKTOBOW HAYNHKON).
HwxHwiA  HarpeBaTenb / Aqua clean  moxeT
MCronb3oBaTbCH  TakKe MPU  OYUCTKE  AYXOBKM.
MoppoBHOCTM B CBA3M C OYMCTKOW MOXeTe npoynTaTb B
rnaBse «Yxop v obcnyxuBaHuey.

Harpis 3Hu3y/ MNporpama Aqua clean

Mpautoe nuie HwXHIA HarpiBad. BukopuctoByiTe e
pexumnuile, Konu HeobXifHO 3anekTun CTpaBy 3HW3Y
(BUNiYKaBOPOLLHAHMX BMPOGIB 3 PPYKTOBOD HAYMHKOIO).
Y TakomyBunagky Bu moxeTe BcTaHoBUTU GaxaHy
TemnepaTtypy.HwxHii Harpis + Aqua clean MoXyTb
BUKOPUCTOBYBATUCA ANAYULLEHHA AYXOBKW (AMB. pospin
, T€XHiYHe 0BCnyroByBaHHsA TaunLLEHHS").

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

Tpebyemoe Bpemsi U TemnepaTypa, HEOBXoAUMblE ANs
NpuUroToBReHNs Kaxgoro Buga 6nioga, MoryT 6biTb
Gonee TOYHO YCTaHOBMEHbI B COOTBETCTBUM C Balium
OMbITOM 1 HaBbIKOM.

PEKOMEHOAL|IT TA NOPALM

Ans opieHTauii npuBoAMMO
Temnepatypy Yy MpocTopi [AyXOBKu
roTyBaHHs CTpas.

pekomeHaoBaHy
4ns TUMOBOro

50 — 70°C - Drying

50 - 70°C - cyluenne

50 — 70 °C - cyuliHHaA

80 — 100°C - Preservation

80 - 100°C - cTepunusoBaHve

80 - 100 °C - cTepunyBaHHs

130 -150°C - Stewing

130 - 150°C - TyweHue

130 - 150 °C - TyLUKyBaHHs

180 - 220°C—- Baking of risen dough

180 - 220°C - BbIineyka nsgenuii 3 Tecta

180 - 220 °C - neYiHHa TicTa

220 - 250°C - Meat roasting

220 - 250°C - npuroToBneHune mMsaca

220 - 250 °C - neyiHHs M'sica

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.

o 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.

o Slide best the oven gridiron, on which a baking plate

e TouHble TemnepaTypHble BEnMUYMHbI HeobXoanMo
uenbiTaTh  ANA  Kaxgoro Tuna 6niog n  cnocoba
npurotoBnenus. [lepes BknafblBaHUEM MULLEBbLIX
NpoAyKTOB, HEOBXOAMMO B HEKOTOpbIX —Cryvasx
[lyXOBKy cHavana npepaBapuTerisHo nogorpeTs. Ecnu
TemnepaTtypa elle HefocTaToYHas, cBETUT
curHanbHas namnoyka TepmocTaTa. Mpwn
[l0CTaTOYHOI TeMnepaType rnoracHeT.

e PelueTky, Ha KOTOPOW MOCTaBMEH MNPOTWBEHb WU
YyTATHWLA, 3acyHyTb Ha cpefgHuii danbl AYyXOBKM.

e ToyHe 3HauyeHHs TemnepaTypu HeobxigHo Ans
KOXHOrO  TWMy CTpaBu B  CMNocoby  nediHHs
BUnNpobyBaTn.

e [lepLu HX NoKNacTu cTpaBsy Yy AYXOBKY Cnif, Y A€AKUX
BUNagKax, AyXOBKY Nigirpitu.

e [lokv He OTpUMaHO HacTaBneHy Temneparypy, roputb
curHanbHe cBiTNO TepmocTaty. [licna oTpumaHHsA
TemnepaTypu CUrHanbHe CBiTI0O TepMOCTaTy 3racHe.

e PelliTky [AyxoBKM, Ha $Ky MoknageHo peko abo
rYCATHWLIO, HalKpalle BKNagaTh y ApYyrui nas 3Husy
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or pan is laid down, into the second groove from
bellow on sides of the oven.

o 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.

[lBepkn B TeYeHWe MNeYeHUs KenaTenbHO He
OTKpbIBaTb, Tak HapylwaeTca TENnoBoi  PEXUM
[lyXOBKMW, NPOAJSIEBAETCA BpeMs NeveHus u 6niogo
MOXET MOATrOpeTb.

o [iBepLly AyXOBKW BO BPEMS BbINEYKM MO BO3MOXHOCTM
He OTKpbiBaiTe. YacToe oOTKpbiBaHWE [ABEpLb
NPUBOANT K TOMY, YTO HapyLUaeTCs TemnepaTypHblii
PEeXnM LyXOBKM, MPOAMEBAETCS BPeMs BbiMeYkW, a
npuroTaenvesaemoe 61040 MOXET NPUropeTb.

Ha BiYHUX CTiHaxX AYXOBKW.

e [lo MOXNUBOCTI He BigKpuBanTe ABeEpUSTa AyXOBKU
nig 4ac nedviHHA. Lle nopylwye Tennosun pexum
LYXOBKW, MOAOBXYE MEepiof MNeviHHs, a bka Moxe
npuropaTu.

FOOD GRILLING

o Girilling with the oven door shut.

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

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

BIOOA HA TPUNE

e [punb NPOBOAMUTCA C 3aKPbITHIMU ABEPKAMU [yXOBKMU.

o [lo3nuusa pasmeLleHns peLleTkn 3aBucuUT Ha obluem
BECE 1 BIAE CbIpbsA.

e PelweTtky c cbipbeM KN rpuns MNomMecTum 4Yem
noBbILLE.

FPUNIOBAHHA CTPAB

o [lpuroTyBaHHsi 3 rpunem NPOBOAUTHLCS NMPU 3aKPUTUX
ABepusATax AYXOBKU.

o [lo3uuis BCTAHOBMEHHS PELLiTKV 3anexuTb Bif Baru Ta
TUMY CTPaBW, LLO FPUNIOETHCS.

e Pewitky 3 cTpaBol, LWoO
BCTaHOBUTU SiKOMOra BULLE.

rpPUNETLCA, Cl'liﬂ,

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.

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

rPUNb

o [MpuroToBMEHHbIE NPOAYKTbI YMOXUTE Ha PELUETKY
4NSA rpuns.

e PelléTky 3acyHbTe B nNasbl Ha GOKOBbIX CTEHKax
LYXOBKM Tak, 4Tobbl Ta YacTb PELIETKW, Ha KOTOpOit
pPacnonoXeHo MeHbLUe NepemMblyek, bbina Bnepeau.

o [lop pelwértky, B Gonee HU3KMe Masbl GOKOBLIX CTEH
WNW Ha [HO [OYXOBKW, PEKOMEHAYEM YCTaHOBMUTb
npoTWBeEHb, YTOBbI Tyga Mor cTekaTb obpasytoLyumiics
npU KapKe Xup.

FPUNIOBAHHA HA PELLITLI

o [ligroToBaHy CTpaBy NoknacTy Ha PeLUiTKY.

e PeluiTky BCTaBuTK y nasn y 60KOBUX CTiHKaX AyXOBKW
TaKk, Wo6 BiMbHIWY 4YacTWHY PELTKA 3 MEHLLOK
KiNbKIiCTIO MonepeynH 6yno cnpsimoBaHo Brepea.

e [Ina 36mpaHHs CTikalo4oro Coky Cnif y HWx4i nasu y
6oKOBMX CTiHKaxX AyXOBKM 3acyHyTW geko abo Ha AHO
[lyXOBKU MOKMNACTW ryCATHULIO.

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.

BHUMAHME!

Mpu NpuroToBNEHUN NWULLKM Ha rpune [OCTYMHble YacTn
nnuTbl (ABepua AYXOBKM W T.M.) MOMyT 4pe3MepHO
HarpeBaTbcA! He paspelmante petaM HaxoguTbecA
B6nM3n Nnuthbl!

YBATA:

[Mpn 3acTocyBaHHi rpund MOXyTb AOCTYNHI YacTUHW
AYXOBKM (ABepusATa AyXOBKMW, TOLLO) HarpiTUCS Ha BULLY
TemnepaTypy. He o3BonsaTu nigxoanTn Aitam.
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MINUTE MINDER

MEXAHWYECKWUA TAUMEP

MEXAHIYHUA 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).

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

YMNPABJNEHUE OYXOBKOU C MOMOLLBIO TAUMEPA

TanmMep npegHasHayeH ANS YCTAaHOBKU Bpemen paboTbl
[LYXOBKM.

Ecnu gyxoeka Hepabortaer,
MCMonb30BaTh Kak Yachl.

Bpems paboTbl LYXOBKW WK YBCOB MOXHO YCTAHOBUTDL B

TO TaiMep MOXHO

YNPABNIHHA TAUMEPOM

e [loBepHiTb TalMep 3a FOAUHHWKOBOK CTPIMKOK A0
MaKCHMasribHOro MOMIOXEHHs | MNoTiM Hasafd Ao
BaxxaHoro 3HayeHHsi (Makc. 120 XBUNUH).

e Konum MuHe 3apaHuii 4Yac NpUroTyBaHHs, AyXOBKa
BUMKHETbCS| aBTOMAaTUYHO.

o With the oven in OFF position, timer can be used as a e B nonoxeHnHi BWMK. (OFF), Taiimep Mmoxe
minute countdown. AnanasoHe ot 0 A0 120 MUHYT. BUKOPUCTOBYBATUCA [N 3BOPOTHOTO  BifIpaXxyHKy
yacy.
WARNINGS Pyuyka Taimepa umeeT 3 OCHOBHbIX MONOXEHUS: 3ACTEPEXEHHA
e To use the oven without timer, set the knob to | e B nonoxenun «BbIKIIKOYEHO» (OFF) pyxoBka He || e [pu BUKOpUCTaHHI AyxoBKkM 6e3 TaiiMepa, BCTAHOBITb
“CONSTANTLY ON” position. paboTaerT. Manunynauuamm nepekntovatens pYyuKy B NOMOXEHHS LOCTIMHO BKI.”

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

o 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.

(YHKUWIA AyXOBKM UM TEPMOCTaTOM AYXOBKMA HEMb3si
BKIHOUNTb.

e B nonoxeHunn  «BKINMKOYEHO MNOCTOAHHO»
(“CONSTANTLY ON”) [yxoBKOW MOXHO NpaBnsiTb
pydkamy nepeknovatens  yHKUUA  OYXOBKU U
TepMocTaTa (HopmarnbHas paboTa AyXOBKkW), Takmep
He paboTaeT.

e B nonoxeHun «BKIMKOYEHO» (ON) moxHO py4kon
TalilMepa YyCTaHOBUTb Bpems paboTbl [yXOBKM B
ananasoHe ot 0 Ao 120 MuWHYT. YcTaHOBRNEHHoe
BPEeMs MOXHO U3MEHUTb NMOBOPOTOM PYYKU BMpaBo (0T
0 pmo 120) wu obopotHo. [o  wucTeyeHun
YCTaHOBMEHHOIO BPEMEHW MO3BYYUT 3BYKOBOWA CUrHarm
N OyxoBka OTKMoUnUTCs. lNocne oTKMIoYEHUs AyXOBKU
TaiiMep MOXHO WCMonb3oBaTb Kak 4ackl. [lo
UCTEYEHUN YCTAHOBIIEHHOTO BPEMEHU  MO3BYYUT
3BYKOBOW CUrHan.

(“CONSTANTLY ON”).

e HAKWo TarimMep BCTaAHOBMEHO B NonoxeHHs ,BUMK”
(,OFF"), npyxoBka He BKMIOYUTLCA: QANs  NoyaTKy
po6OTV [AYXOBKU BCTaHOBITb PYYKy B MOMOXEHHS
JAOCTIMHO BKM.” (“CONSTANTLY ON”) a6o
BCTaHOBITb GaxaHwuil Yac NPUroTyBaHHS.

e Ko obpaHni Yac NPUroTyBaHHA MeHLWMiA Hix 20
XBUIMH, MU PEKOMEHAYEMO BCTaHOBUTU pyyky Ha 30
XBWUMWH i, MOTIM, NOBEPHYTN B BaxkaHe MNONOXEHHS
yacy.

OFF
]

CONSTANTLY ON
1

ON (RUNNING)
1

11




CONTROL OF OVEN
WITH HELP OF DIGITAL PROGRAMMER

YNPABNEHUE OYXOBKOM
NPU NMNOMOLLU SNNEKTPOHHOI'O

YMPABJIIHHA AYXOBKOIO 3A
AOMNMomMoroto ENeEKTPOHHOIo
NPOrPAMATOPA

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

NMPOrPAMMATOPA
OneKTPOHHOW  nporpamMmaTtop-TaMep npegHasHayYeH
Aans BbIKIMIOYEHUS [YXOBKU no ncTeyeHun
npeABapuTeNnlbHO  3afaHHOro  nepuoja  BpeMeHW.

CocCTosiHME BKMIOYEHUS] W BbIKIIOYEHUA 3NEKTPOHHOIO
nporpammaTtopa CUrHarnmampyeTcsi 3axuraHnem cuMmBorna
(8 — «kacTptonu) nocepeguHe Aaucnnes. [Oucnnen,
n3obpaxatrowmii  MHpopMaumio O  BpPEMEHW, TropuT
NnocTosiHHO. [MTaHne 3NeKTPOHHOro mporpammaTopa
obecrneyeHo TonbKo U3 CETU, NPU NpeKkpaLleHun nogaym
3MEKTPO3HEPrim M nocrneapyolweM BO30OHOBNEHUN
NUTaHWsi, NPOrpamMMaTop OCTa&TCA  BbIKITOYEHHBIM
(muratoT undpbl 0.00 + cumeon 6) n Heo6xoaMMo cHoBa
HaCTPOUTb TOYHOE BpEMS.

EnekTpoHHWI nporpamaTtop-TaiiMep npusHadYeHuin ans
BVKIMIOYEHHA [YXOBKW MIiCNS 3aKiHYeHHS nonepeaHbo
3afaHoro nepiogy 4Yacy. CTaH BKIMIOYEHHS | BUKIIOYEHHSA
€NeKTPOHHOro nporpamartopa CUrHanisyeTbcs
3ananeHHaAM cumsony (8 — KacTpyni) nocepeauHi
avcnnes. Qucnnei, wo 3obpaxae iHopmauito npo vac,
roputb NOCTIlHO. YKuBneHHs €NeKTPOHHOro
nporpamatopa 3abesnedyeHe TinNbku 3 Mepexi, npw
NPUNWHEHHI nogadi enekTpoeHeprii i noganbLUOMy
BiHOBMEHHI XWBMEHHSA, nporpamMaTop 3anuLIaeTbCst
BUMKHEHUM (6numatoTe uudpm 0.00 + cumson 6) i
HeobXiAHO 3HOBY HAaCTaBUTU TOYHWMIA Yac.

7
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1. Button for sound signal setting up 1. KHOMKa HaCTPOIiKM 3BYKOBOTO cuUrHana 1. KHonka HacTpOiKN 3BYKOBOTO CUrHany
2. Button for setting up of operation duration 2. KHomnka HacTpoWK/ MPOLOHKUTENBHOCTI paboThl 2. KHonka HacTpoiiku TpueanocTi po6oTu
3. Button for setting up of the operation finishing 3. KHomka HacTpoWiKu KoHLa paboTbl 3. KHOMKa HacTPOIiKM KiHUs po6oTH
4. Button for decreasing (-) 4. KHonka HacTpowKm (-) 4. KHonka HacTpoiikm (-)
5. Button forincreasing (+) 5. KHorka HacTpouku (+) 5. KHonka HacTpoiiku (+)
6. Symbol ,AUTO" - is glowing from start up to|6. Cumson «ABTO» - roput ¢ Hauyana HacTpoiiku Ao | 6. Cumson «ABTO» - ropuTb 3 no4aTky HacTPONKA A0
finishing of operation 3aBepLUeHns paboThl | 3aBepLUeHHs po6oTy
Symbol ,AUTO"- blinking after finishing of Cumeon «ABTO» - muraeT, kak Tonbko pabota | Cumeon «ABTO» - 6numae, ik Tinbki poGoTy 3aKiHUEHO
operation 3aKoHuYeHa 7. CMBOR ropuTb — AIKLLO AyXOBKa NpaLioe
7. This symbol is glowing when the oven is in |7 Cumson roput — ecnu ayxoska pa6oTaet 8. Cumson - Talimep
operation 8 CumBon - Talimep

8. Symbol - stopwatch

THE BAKING OVEN CAN WORK IN TWO REGIMES

o Without use of digital programmer (the pot symbol (8)
should glow in this case - when not, press
simultaneously the buttons 2 and 3, otherwise the

AYXOBKA PABOTAET B ABYX PEXXUMAX

e bBe3 npumeHeHUs aneKTPOHHOro nporpammartopa (B
TakoM cryyae Ha AWcCnnee AOMKEeH ropeTb CUMBOI
KkacTpronnm (8) — ecnu He TropuT, TO HaxmuTte

AYXOBKA MPALIOE B ABOX PEXXUMAX

e bBe3 3acTocyBaHHA enekTPoOHHOro nporpamartopa (y
TakoMy pasi Ha Aucnnei MOBWHEH ropiTW CUMBON
KacTpyni (8) — AKWO He roputb, TO HATUCHITb
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oven would not work). Further the oven is controlled
with help of two control buttons - the thermostat and
the oven function switch.

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

O[JHOBPEMEHHO Ha KHOMKM 2 1 3, UHaye AyxoBka He
paboTaer). Oanble ynpaBneHve nnuTon
BbINOMHSAETCA NPYU MOMOLLM [ABYX KHOMOK ynpaBreHus
— TepmocTaTa 1 nepekrnoyaTens MyHKUUA AyXOBKM.

e C npuvmeHeHWeM 3neKTPOHHOro nporpammaTopa (Ans
yrpaBrieHuss WM crnepyeT [elcTBoBaTb B HUXe
ykasaHHOM nopsgke). TemnepaTypa W pexum
HacTpauBatoTCs MpU NOMOLLU PEryrnsTopoB AyXOBKU.

OAHOYacHO Ha KHomku 2 i 3, iHakwe pAyxoBka He
npautoe). [dani ynpasniHHA NNWTOI BUKOHYETLCA 3a
[lOMOMOroto ABOX KHOMOK ynpaBniHHA — TepmocTaTta i
nepemukava hyHKLiN JyXOBKU.

e |3 3acTOCYBaHHSIM €NEKTPOHHOro nporpamaTopa (npu
ynNpaBniHHi Cnig QiSTU B HWKYe BKa3aHOMYy MOPSAKY).
TemnepaTypa i pexuM HacTPOIIOTLCA 3a AOMOMOro
perynsrTopis AyXoBKW.

SETTING UP OF CORRECT DAY TIME FOR
THE DIGITAL PROGRAMMER

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

HACTPOUKA SNEKTPOHHOIO
NMPOrPAMMATOPA HA OJHEBHOE BPEMA
Mocne nopknioveHns npubopa K 3SNeKTpPoceTM Ha
pucnnee muraet cumson 0.00. Ha yacax cnepyet
HacCTPOUTb TOYHOE BPEMS, OAHOBPEMEHHO HaXaB KHOMKMW
2 n 3 (3aroputca 0.00 cumson 8). KHonkamu 4 n 5
HaCTPOUTb BPEMS OHS.

HANATOIKEHHA EHEKTPOHVHOI'O
NMPOrPAMATOPA HA OEHHUU YAC

MMicna nigknioYeHHa npunagy [0 eneKkTpoMmepexi Ha
pucnnei 6numae cumeon 0.00. Ha roaumHHWKY cnig,
HaCTaBUTU TOYHMIA Yac, OAHOYACHO HATUCHYBLUM KHOMKU
2 i 3 (roputb 0.00 cumeon 8). KHonkamu 4 i 5
HaCTaBUTU TOYHMIA Yac.

MANUAL CONTROL OF OVEN OPERATION
When you would use the oven without programming,
then the symbol 6 should not glow. Therefore you have
to check the programmer's clock: at glowing symbol 6
press simultaneously the buttons 4 and 5. The regime
without programmer can be used at vanished symbol 6
only!

PYYHOE YMNMPABJIEHUE ®YHKLUAMU

OYXOBKU

Ecnu XOTuTE ncnornb3oBaTh [LlyXOBKY Ge3
NporpaMMupoBaHunsi, To He [AOMMKEH ropeTb CUMBOMN 6.
Moatomy  cnegyeT  Bcerga  NpoBepUTb  4ackl

nporpammaTopa: ecrnv roput cumeon 6, To crnegyeT
OAHOBPEMEHHO HaxaTb Ha kHonku 4 n 5. Kak Tonbko
CMMBOI 6 NCYE3HET, MOXHO MOMb30BaTbCA AYyXOBKO 63
nporpamMmMmpoBaHusi!

PYYHE YMNPABJIHHA ®YHKUIAMU OYXOBKU
Akwo  xoyeTe  BMKOPUCTOBYBATM  AyxOBKy  6e3
nporpamyBaHHsi, TO He CMie ropiTu cumeon 6. Tomy cnig
3aBXAM MEPEeBipUTU TOAWHHWK nporpamartopa: SKLO
roputb cumBON 6, TO CRif OAHOYACHO HaTUCHYTU Ha
KHOMKM 4 i 5. Ak TinbkM cumBon 6 3HWMKHE, MOXHa
KOPUCTYBaTUCS AyXOBKOO 6e3 nporpamyBaHHs!

The oven operation can be programmed with help of
digital programmer with two methods:
SEMIAUTOMATIC REGIME

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

- automatic switching on and off of the oven.

Mpu nomoLM 3neKTPOHHOro nporpammaTtopa MOXHO
nporpammMupoBaTh paboTy AyXOBKM ABYMS criocoGamu:
NMONYABTOMATUYECKM:

- [yXoBKa HeMepneHHo paboTaeT M Mo MCTeYeHWUn
3aAaHHOr0 BPEMEHV aBTOMATUYECK BbIKITHYUTCA
ABTOMATUYECKU

- HacTpoiika  aBTOMaTUYeCcKoro
BbIKMIOYEHWS AyXOBKYU

BKNo4YeHusa n

3a [JOMoMOrol EenekTPOHHOTo MNporpamatopa MoXHa
nporpamysaTi poGoTy AYXOBK/ ABOMA criocobamu:
HAMIBABTOMATUYHO:

- [lyXOBKa HeranHo mpautoe i nicns 3akiHYeHHs 3agaHoro
Yacy aBTOMaTU4YHO BUMKHETbLCS

ABTOMATUYHO

- HacTaBMsAHHA aBTOMATUYHOrO YBIMKHEHHS i BUMKHEHHS!
LYXOBKM

SEMIAUTOMATIC REGIME

You determine the duration of oven operation in this
programming method  (duration of operation). The
maximal duration is 23 hours and 59 minutes!

NONYABTOMATUYECOE ®YHKLUMOHUPOBAHUE

Y paHHoro crocoba nporpamMupoBaHusi onpeaenuTe
BpeMs paboTbl  AyXOBKM (NpoAOMKNTENBHOCTD).
MakcumanbHbI BO3MOXHbIA nepuop, HacTponikm - 23
yaca 1 59 MuHyT!

HANIBABTOMATUYHE ®YHKLUIOHYBAHHA

Y paHoro cnocoby nporpamyBaHHs BU3HaAuYWTE 4Yac
po6oT  AyXOBKM (TpuBanicTb).  MakcumanbHwiA
MOXIMBUWIA Nepiog HacTaBnAHHA - 23 roguHu i 59
XBUNUH!

USE OF SEMIAUTOMATIC REGIME

Example for easier understanding:

The requested duration of operation is 1 hour and 20
minutes (1.20).

The duration setting up:

NOPAAOK NONNYABTOMATUYECKOIO
D®YHKLUMOHUPOBAHUA

MpuMepbl ANA HarNAAHOCTMU:

MpogomkutensHocTb paboTbl - 1 yac 20 MuHyYT (1.20).
HacTpoiika npogomkuTensHoCcTn paboTbl:

NoPAOOK HANIBABTOMATUYHOIO
®YHKUIOHYBAHHA

Mpuknaau pns HAOMYHOCTI:

TpusanicTb poboTu - 1 roguHa 20 xBunuH (1.20).
HacTaBnsHHs TpuBanocTi poboTu:
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e Press the button 2 (the display shows 0.00 and the
symbol 8) and then press the button 5 so long, as the
value 1.20 is achieved. The symbol 6 is glowing in
addition during the setting up. 5 seconds after setting
up the normal day time and the symbol 6 will glow.

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

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

o After elapsing of set up time — 1 hour and 20 minutes

in our example
- the oven will switch off automatically (the baking is
finished),
- a discontinuous sound signal will sound, this can be
switched off with pressing one of buttons 1, 2 or 3.
Otherwise the sound signal switches off automatically
after 2 minutes.
- the symbol 8 vanishes
- the symbol 6 will blink.

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

e HaxaTtb Ha kHonky 2 (nosButcst 0.00, cumson 8) u
HaXumaTb Ha kHomky 5, moka He nossutca 1.20. B
xofile HacTpoiiku B6yaeT nsobpaxeH Takxe cumson 6.
Yepes 5 cekyHA Ha 3MeKTPOHHOM AUCNnee NosiBUTCS
TOYHOE BpeMs, a CUMBON 6 ropuT.

e Bknouutb gyxoBky: COOTBETCTBYHOLIEA  KHOMKOMN
HacTpOUTb CUCTEMY HarpeBaHWs W TemnepaTtypy B
LYXOBKe.

e [lyxoBka paboTaeT  HeMOCPEACTBEHHO  mocrne
BKIMIOYEHNS (HAYMHAET neydb); B XOAE BbINEYKU FropsT
cumBonbl 6 1 8.

e [lo nCTeYeHWM 3apgaHHOrO nepvopa BpeEMEHW — B

AaHHOM cnyyae 4Yepes 1 vac u 20 MUHYT
- [yXOBKa aBTOMAaTWYeCKM BbIKNOYNTCS (Bbineyka
3aKoH4eHa)

- MNPO3BYYNT MNPEPbLIBUCTbIA aKyCTUYECKUA CcurHan,
KOTOPbIA MOXHO BbIKMOYUTb, HaxaB Ha KHomky 1, 2
mnn 3. Yepesa 2 MUHYTbl CUrHanm aBTOMAaTUYECKU
BbIKIHOUNTCS.

- cumBon 8
- MuraeT cumBon 6.

e Bblkniountb OYXOBKY W HaxaTb OAHOBPEMEHHO Ha
KHOMKM 2 1 3, yTobbl norac cumeon 6! Kak Tonbko
cMmBon 6 MCYe3HEeT, AyXoBKa roToBa K pPy4YHOMY
ynpaBneHunto PyHKUMSMU.

ncyesHeTt

e HatucHyTtn Ha kHonky 2 (3'aBuTtbesa 0.00, cumson 8) i
HaTuckaTu Ha KHonky 5, goku He 3'sButbcs 1.20. B
Xofi HacTaBnsHHA Gyfae 306paxeHo Takox cumBon 6.
Yepes 5 cekyHA Ha enekTpoHHOMY AUCMNEl 3'ABUTHCS
TOYHWIA Yac, a CMMBON 6 ropuTb.

e Bknountn gyxoBKy: BignoeigHo0 KHOMKOK HacTaBUTU
CUCTEMY HarpiBaHHs | TemnepaTtypy B AyXOBLi.

e [lyxoBka npautoe Ge3nocepefHbO MICMsA BKIOYEHHS
(noYnHae nekTu); B XOA4i BUNIKAHHSA ropAaTb CMMBOMK 6
i8.

e [licns 3akiH4eHHst 3agaHoro nepiogy Yacy — B 4aHOMy

BUNagky depes 1 rogvHy i 20  XxBUNUH
- AyXoBKa aBTOMAaTWYHO BUMKHETbCH (BUMiKaHHS
3aKiH4YeHO)

- MPO3BYYUTb NEPEPUBUCTUIA 3BYKOBWUIA CUrHan, sKWi
MOXXHa BUMKHYTUW, HAaTUCHYBLUW Ha kHonky 1, 2 abo 3.
Yepes 2 XBUMWHW CUTHAN aBTOMATUYHO BUMKHETLCS.
- cmmBon 8 3HUKHE
- 6numae cumeon 6.

o BUMKHYTM [yXOBKY i HATUCHYTW OAHOYACHO Ha KHOMKW
2 i 3, Wwob 3rac cumson 6! Ak TiNbkKM cMMBON 6 3HUKHE,
[lyXoBKa rotoBa [0 Py4HOro ynpasniHHA yHKLISMU.

AUTOMATIC REGIME

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

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

ABTOMATUYECKOE ®YHKUMOHUPOBAHUE

Y paHHoro crnocoba nporpamMMUpoBaHUs onpepenseTe
Bpemsi paboTbl AyXOBKM (MPOAOMXUTENbHOCTb) U
3aBepLUeHne DYHKLUMOHUPOBaHUS (KOHeL, paboTbl).
MakcrmanbHasi BO3MOXHasA HacTpoilka U KoHew paboTbl
— 23 vaca u 59 MWHYT (HacTpoiika koHua paboTbl =
Bpems AHA + 23 yaca 59 MUHYT).

ABTOMATUYHE ®YHKLIIOHYBAHHSA

Y paHoro crnocoby nporpamyBaHHs BU3Ha4yaeTe 4ac
poboTun LYXOBKMU (TpuBaHHS) i 3aBepLUEHHS
hYHKLIOHYBaHHS (KiHeLb poboTu).

MakcmmanbHa MoXnvBa HacTpoiika i KiHeub poboTu — 23
roavHu i 59 XBUNUH (HacTpoiika KiHUsS po6oTn = Yac AHSA
+ 23 roanHn 59 XBUNWH).

REMARK!
The oven would not work automatically when you would
not switch it on with the corresponding buttons!

BHUMAHME!

Ecnu pyxoeka He ByaeT BKMOYEHa COOTBETCTBYHOLNMM
KHonkamu, To oHa He 6yger paboTtatb B
aBTOMaTUYECKOM pexume!

YBATA!
Akwo AyxoBKY He OyAe BKMHOYEHO  BIANOBIAHUMU
KHOMKaMU, TO BOHa He npautoBaTMMe B aBTOMaTUYHOMY
pexumi!

USE OF AUTOMATIC REGIME

Example for easier understanding:

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

Check, whether the clock is adjusted to accurate day
time.

NOPAAOK ABTOMATUYECKOIO
®YHKLUMOHUPOBAHUA

Mpumep Ana HarNAAHOCTY:

MpopomkuTenbHocTb paboTbl — 1 yac 20 muHyT (1.20),
KoHel paboTbl B 13.52.

Y6eanTbCs, YTO Ha Yacax HaCTPOEHO TOYHOE BPEMS HS.
HacTtpoiika npogomkuTensHoCTH paboTbi:

NOPAAOK ABTOMATUYHOIO ®YHKLIOHYBAHHA
Mpuknag Ans HaoYHOCTI:

TpuBanicTb po6oTn — 1 rognHa 20 xBunuH (1.20), kiHeub
pobotu B 13.52.

MepekoHaTCS, WO Ha FOAMHHWUKY HACTPOEHWIA TOUHUI
yac AHs.

HacTpoiika TpuanocTi po6oTu:
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The duration setting up:

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

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

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

e The oven will switch automatically on (in our case on
12.32 hour) (the beginning of baking), it will work for 1
hour and 20 minutes and on 13.52 hour it will
switched off. The symbol 8 will be glowing during the
operation.

o After switching off of oven:
- a discontinuous sound signal will sound, this can be
switched off with pressing one of buttons 1, 2 or 3.
Otherwise the sound signal switches off automatically
after 2 minute,
- the symbol 8 vanishes
- the symbol 6 will blink.

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

e Haxatb Ha kHonky 2 (nossutca 0.00 n cumson 8),
HaxumaTb Ha kHonky 5 po nosenexus 1.20 (B xoge
HaCTPOMKN AOMNOMHUTENBHO MNOABUTCA cumBon 6).
Yepes 5 cekyHa Ha Aucnnee nosiBUTCA BpeMs OHS, a
cumBsonbl 6 1 8 ropaT.

e Hactpoiika KkoHua paboTbl: HaxaTb Ha KHOMKy 3,
panble kHonkamu 4 n 5 HactpouTb Bpema 13.52 —
BpeMsi, Korga AyXOBKa [OJDKHa Npekpatutb paboTy
(nosiBATCA Gnvkaiiluee okoHYaHWe paboTbl = Bpems
OHS + 3aj4aHHas NpPOAOIKUTENbHOCTb, MOKa He
nosisutcs 13.52, korga pabota 6yaeT npekpalleHa).
Yepes 5 cekyHA mocre OTnyckaHWs perynsitopa Ha
avcnnee MoOsIBUTCA BPEeMs OHS W FOPUT CUMBOI
CumBon 8 ucyesHeT (ONsiTb 3aropuTCsi, Kak TONbKO
nyxoBka GyfeT BkntoueHa).

e Bkniouute AyxoBky. COOTBETCTBYHOLUMMU KHOMKaMMU
HacTpouTb CUCTEMY MoAorpeBa W  TemnepaTypy
BbINEYkn

e [lyxoBka aBTOMATUYeCKU BKMOUUTCS (B AaHHOM
cnyyae — B 12.32) (Hayano Bbineyku), paboTaeT Ha
npoTskeHnn 1 yaca M 20 MUHYT W BbIKIIOYUTCSH B
13.52. B xoge paboTbl ropuT cumson 8.

o Kak TOINbKO OyxoBka BbIKIMHOYNTCA:
- NPO3BYYMT NPEPbLIBUCTbIA 3BYKOBOW CUTHaM, KOTOPbIA
MOXHO BbIKMIOYUTb, HaXaB Ha kHonky 1, 2 unm 3.
Uepe3s 2 MWHYTbl 3BYKOBOW CUrHam aBTOMaTWU4eCKn
BbIKMIOYNTCS.

- cumBon 8
- MuraeT cumBon 6.

o BblkniounTb OYXOBKY W OAHOBPEMEHHO HaxaTb Ha
KHOMKM 2 1 3, 4Tobbl ucyes cumeon 6! Kak Tonbko
cMMBON 6 MWCYE3HET, AyXoBKa rOTOBa K Py4YHOMY
ynpaeneHuto eé paboToii!

ncyesHeTt

e HaTucHyTn Ha kHonky 2 (3'aBuTbea 0.00 i cumson 8),
HaTUckaTn Ha KHonky 5 goku 3'aButbes 1.20 (B xopi
HacTaBnsAHHA AOAATKOBO 3'ABUTbCA cuMBoOn 6). Yepes
5 cekyHp, Ha gucnnei 3'sBMTbCH Yac, a cumonu 6 i 8
ropsiTh.

e HacTpoiika kiHUsi poBOTU: HaTUCHYTU Ha KHOMKy 3,
pani kHonkamu 4 i 5 HactaButn Yac 13.52 — vac, konm
OyXOBKa MOBWMHHA MNPUMNUHWTA poboTy (3'ABUTbCA
Haibnmkye 3akiHYeHHs poboTW = Yac AHA + 3apaHa
TpuBanictb, nokn He 3'sBuTbcs 13.52, konu poboTy
6yae npunmHeHo). Yepes 5 cekyHa nicnsi BignyckaHHs
perynstopa Ha Aucnnei 3'SBUTbCA 4Yac | ropuTb
cumeon 8. CumBon 8 3HMKHE (3HOBY 3aCBITUTBLCA, 5K
TiNbKW AYXOBKY 6yAe BKIOYEHO).

e Bknountn DYXOBKY. BignosigHnumn KHOMKamMu
HacTaBUTK cucTeMy nigirpisy i TemnepaTypy
BUNiKaHHSA

e [lyxoBka aBTOMATU4YHO BKMOUUTECH (B AaHOMY

BUNagky — B 12.32) (noyaTok BUMiKaHHA), npautoe
npotarom 1 rogmHu i 20 XBUNWH | BUMKHeTbCA B 13.52.
B xopi po6oTu roputb cumson 8.

o Ak Tinbkn [yXOBKa BUMKHETbCS:
- MPO3BYYMTb MEPEPUBUCTMIA 3BYKOBWUIA CUrHam, sIKWIA
MOXHa BUMKHYTMW, HAaTUCHYBLUW Ha kHonky 1, 2 abo 3.
Uepes 2 XBUIMHW 3BYKOBUIA CUrHam aBTOMAaTU4HO
BUMKHETHCS.

- cumBon 8
- 6numae cumeon 6.

o BVIMKHYTV AYXOBKY i O4HOYACHO HATUCHYTU Ha KHOMKK

2 i 3, Wwob 3HMK cumeon 6!!

3HUKHE

STOPWATCH

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

TAUMEP

Eweé opHonm dyHKUMen 3neKTpoHHOro nporpammaropa
ABNAeTcA  YHKUMS  TaiiMepa,  KOTOPYl  MOXHO
akTuBMpoBaTb, HaxaB Ha kHonky 1. Ha pgwucnnee
n3obpasntca 0.00. KHormkamum 4 wn 5 HacTpoum
Heobxoaumoe Bpemsi. Ha avcnnee 3aroputcst cumeon 7.
Bpewms, HacTpoeHHoe Taiimepom, MOXHO
KOHTpONnMpoBaTb, Haxumas Ha kHonky 1. Mo ncreyeHumn
3aflaHHOr0  BPEMEHWM MpO3BYYWT 3BYKOBOW cwrHan.

TAUMEP

LLle opHielo (yHKLiEIO eneKkTpoHHOro nporpamaTtopa €
yHKUIA Talmepa, SKy MOXHa aKTMBYBaTW, HAaTUCHYBLUU
Ha kHonky 1. Ha gmcnnei 306pasutbes 0.00. KHonkamu
4 i 5 HacTaBuMO HeoOXxigHW yac. Ha gucnnei cBiTUTb
cumBon 7. Yac, HacTaBneHWn TalWMepoM, MOXHa
KOHTpOSoBaTh, HaTuckaioun Ha kHomky 1. Micns
3aKiHYEHHs 3af4aHoro 4acy npo3BYYUTb  3BYKOBMIA
curHan.  3BYKOBUW  cCWUTHam  MOXHA  BUMKHYTM,
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3BYKOBOW CUrHam MOXHO BbIKMIOYNTb, HaXaB Ha KHOMKY
1,2 nnm 3.

HaTWUCHYBLUM Ha kHonKky 1, 2 abo 3.

ADJUSTING OF SOUND SIGNAL TONE

HEIGHT:

e The digital programmer has to be in day time regime

e With pressing of left button 4 the tone height can be
adjusted in three levels.

e This adjusted tone height is stored in the digital timer
(stopwatch) up to the next change or up to main

HACTPOUKA BbICOTbl TOHANNLHOCTU

e ONEKTPOHHON NporpammMaTop [OMKEeH HaxoAWTbCSH B
pexume [JHEBHOro BpeMeHU

e HaxaB Ha neByw kHOMKy 4, wn3bpaTb BbICOTY
TOHaNbHOCTU U3 TPEX BO3MOXHbIX YPOBHEN.

e HacTtpoeHHyto BbICOTY TOHa 3NEKTPOHHOIA
BbIKNiOYaTeNb BPEMEHU COXpaHUT Ao Bnuxaiilero

HACTPOUKA BUCOTU TOHAJIBHOCTI

o EnekTpoHHWii nporpamaTop NOBWHEH 3HAXOAWUTUCA B
pPeXUMi JeHHOro Yacy

e HaTucHyBwM Ha niBy KHOMky 4, BUOGpaTM BUCOTY
TOHanNbHOCTI 3 TPbOX MOXIUBUX PIBHIB.

e HacTpoeHy BMCOTY  TOHaNbHOCTI  E€MEKTPOHHWI
BUMMMKaY vacy 36epexe Ao Hanbnuxyoi 3miHu abo fo

switching off, then it returns to the highest tone. M3MEHEHVS N [0 BbIKMIOYEHUS NWUTaHWS, Koraa BUKINO4EHHS XKUBIEHHS, konm HacTpoiika
HacTpolka BO3BpallaeTcs K CaMOM  BbICOKOW noBepTaeTbCA A0 HAaNBULLOI TOHANbHOCTI.
TOHaNbHOCTW.
REMARK: NMPUMEYAHUE: NMPUMITKA:

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

BbinonHue no6oe n3MeHeHWe, nopoxaute 5 cekyHa,
KOTOopble He06X0AUMbI ANA 3anMcy USMEHEHUS B NaMsTb

BukoHaBwn Gyab-aky 3MiHy, mouyekanTe 5 cekyHa, ue
HeobXigHO AN 3anucy 3MiHM B Nam'aTb

TELESCOPIC
OVEN GUIDES

TENECKOMNMWYECKUE
HAMPABJIAIOLWUE

TENECKOTMMIYHI
CMPAMOBYBAUI
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MAINTENANCE AND CLEANING
OF THE COOKER

yxon
3A NNUTON

YULLEHHA MJIATHU
TA gornspg 3A HElO

Keep to the following principles while cleaning or

maintaining the range:

o Set all knobs in off position.

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

o Wait until the range is cool.

B uensx 6e3onacHocTu nepep npoBeAeHUWEM yxona

BbIMOSIHUTE cneayoLee:

e BCE PYyYKM NepeknovaTens aneKTPOKOHGOPKM, PyUKM
nepekntoyatens yHKUMA AyXOBKM U TepmocTaTa
ycTaHoBuTe B nonoxexue “BbIKITKOYEHO”;

e OTCOEAVHUTE NIUTY OT NMUHWUU INEKTPOCETY;

o M0JOXAMUTE, MOKA NNNTA OCTLIHET.

Mig 4ac uyvweHHa NNUMTM Ta pornsaay 3a Hew cnig
AOTPUMYBATUCA HAaCTYNMHUX NPUHLUMNIB!

e YCi perynaTopu BCTAHOBUTM Y NO3NLIIO BUMKHEHO.

o [onoBHWUI BUMKKAY Mae ByTu y No3unLii BUMKHEHO.

o [loyekaTu, AOKM NIMTa OXOMOHE.

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.

OYMCTKA BHELUHEW MOBEPXHOCTU

[MoBepxHOCTb NNWUTBI ouuLaATe NPW MOMOLLUM MOKPOWA
TPANKM UKW TyBKM C NOBEPXHOCTHO-aKTUBHBLIM MOILLUM
CpeacTBOM. 3aTeM BbITPUTE HAcyxo.

XXupHble nNATHa  ycTpaHWTe TENMonW  BOAON
cneunanbHbIM YACTALLMM CPEACTBOM AJ1S aMarnm.
Hukorga He nonb3yiiTecb abpasvBHbIMK CpeAcTBamMu,
KOTOpble pPa3pyLLalT MOBEPXHOCTb 3aManu W Apyrux
NPUMEHEHHBIX MaTepuarnos.

co

CKINOKEPAMIYHA MOBEPXHA:

[MoBepxHO NNUTK Cnif, YACTUTU BOMOroK raH4ipkoto abo
rybkoto, a moTiM Hacyxo BignonipysaTtu. MNpu cunbHomy
3abpyAHeHHi cnifi  KOpuUCTYBaTWUCS PEKOMeHAO0BaHUMU
3acobamn  AnA  YMLWEHHS. XOomnodHy —CKriokepamiyHy
NOBEPXHIO CMif, YNCTUTU MICMNS KOXHOTO 3aCTOCYBaHHS.
HaiimeHLi YacTouku Gpyay npv HacTyMHOMY HarpiBaHHi
npuneyvyTbCcs. 3abopoHeHo KopucTyBaTucs
abpasnBHUMM 3acobamu ANS YNLLEHHS, MATMi4YHY BOBHY,
rybkn 3 >KOpCKOK MOBEPXHEN, MWIOMI NacTW, a Takox
rybkn, KOTpi BMKOPUCTOBYIOTbCS ANS iHWMX pobiT. Lli
3acobu Mornu 6 nolkpsabaTy cknokepamidHy NOBEPXHIO.
[Ons 4uWeHHs cnig 3acTocoByBaTW BUIYYHO 3acobw,
Npy3HaYeHi ANA YALLEHHA CKNoKepamiYHUX 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 BRnaxHoi TpaAnko. OcTaTkm MotoLlero
CpeAcTBa CMOWTE XONOAHOW BOAOW, a BCIO NOBEPXHOCTb
naHenu TwarensHo BbITpuTe. Crneabl, obpasoBaBsLUnecs
OT NepeKMneBLLEN XUAKOCTIA, MOXHO YCTPaHWUTb YKCYCOM
VI TIMMOHOM.

HEBENWKE 3ABPYAHEHHA

YCyHYTW BOMOrot raHyipkoto. 3anuLkm Mutoyoro 3acoby
3MUTK XOSIOAHOK BOAOK i LNy MOBEPXHIO peTenbHO
BUCYLLINTW. Hakun 3 BoAW MOXHa YCyHyTU NMMMOHOM abo
oLToMm.

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.

CUNbHOE 3ArPA3HEHUE

YyCTPaHUTE YNUCTALMM CPEACTBOM, KOTOPOE HYXHO
HaHeCTW Ha naHenb W pacTepeTb, He pasbaBnss ero.
MprneyénHble ocTaTkM MWLM YCTPaHUTE C MOMOLLbIO
ckpebka. Yepes HekoTopoe BpeMs CMOWTE CpencTBO
XONoJHOW BOAOW W BbITpUTE Hacyxo. lMomHuTe, 4TO
CPefCTBO, KOTOPOE OCTAHETCS HECUMLLIEHHBIM C MaHenu,
MOXeT OblTb Npu [anbHellleM HarpeBe XUMUYecku
arpeccuBHbIM.

CUNbHE 3ABPYOHEHHA

LLlo6 #oro ycyHyTW, cnig HaHecTM | po3TepTu
HEPO3PIAKEHUA UYNCTAUMIA  3aci® Ha  ckrokepamiyHy
nosepxHto. [MpuneyeHi HeYMCTOTU YCYHYTW LUKpeOKoM
ANS CKrokepamiyHoi  noBepxHi. [licna  ycyHeHHs
HeyucToT Lkpebkom i Aii umucTsvoro 3sacoby cnig
CMOMOCHYTU MOBEPXHIO XOMOAHOK BOAOK | Hacyxo
BUTEPTU. YucTaunmin  3acib, AKkuiA  3anuWMTbCs  Ha
BapunbHiA NOBEpPXHi, Moxe OyTM npu HacTynHomy
HarpiBaHHi arpecMBHUM.
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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, XXEJIE, COKA U T.N.

HYXHO YCTpPaHWTb C ropsyeii naHenu cpasy e,
cneuvanbHbIM  CkpebkoM, 4YToGbl He npou3soLllna
XMmudeckass peakuus. [ocne oxnaxaeHus naHenu
oymcTuTe e€ obbl4HBIM CNOCOBOM.

3ABPYOHEHHA LUYKPOM, CTPABAMU 3
BMICTOM LUYKPY (OXEM, XENE, CIK),
LUKIPKAMU

Cnig ycyBaTM y rapsyoMy cTaHi Lukpebkom pAns
CKINOKEpaMiYHOT MOBEPXHIi, iHaKLE MOXYTb BUHWUKHYTU
TpuBani cnign y Hacnigok ximivyHoi peakuii. MNicns Toro,
AK MOBEPXHS OXOMOHE - BUYUCTUTU CTaHAAPTHUM
cnoco6om.

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.

METANTMYECKUE BNECTALWUE NATHA

BO3HMKAIOT OT TPEHWs MO naHenu AHa antoMUHUEBOW
KacTplonu  unn - OT  MPUMEHEHUs  HenpurogHoro
ynCTALEro cpefcTsa. YCTpaHATCA NATHa nocne
OYMCTKM NaHENN HECKOMNbLKO pa3s 06bI4HbIM CIOCOBOM.

METANIYHI BIUCKYYI NNAMK

BuHukaloTb y Hacnigok 3acToCyBaHHA antoMiHiEBOro
nocyny abo HesignosigHoro uucTavyoro 3acoby. Lli
nnsmu BaXKO ycyBaloTbCs i BUMaraloTbCcs
KinbkapasoBoro uuweHHs. KonbopoBi 3MiHM  Ha
CKINOKepaMiyHii MOBEPXHi € HacnigkoM npunaneHnx
3anuLKiB, Siki He Byno ycyHeHo. BoHu He MatoTb BnNnuB
Ha YHKLitO CKIIOKEpaMiku, i He € BUKIUKAHUMUK 3MIHOH
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.

W3MEHEHUE LUBETA HA BAPOYHOU NAHENN
BbI3BAHO, B OCHOBHOM, BOBPEMS HEYCTpPaHEHHBIMM,
NpUNEeYEHHbIMU  ocTaTkamn nuwK. ITO SBMEHWE He

CTUPAHHSA OEKOPY
Moxe 6yTM BUKNUKAHE arpeECUBHUMU  YUCTSHYUMM
3acobamu, abo LKpsbaHHAM JHa nocyhy Mo MOBEPXHi

BNUSET Ha (DYHKUMIO BapOYHOW MaHEnu W He BbI3BAHO | Ckrokepamiku npoTAroMm  [OBLUOTO  4acy. Ha
VN3MEHEHNsIMM B MaTepuane. cKnokepamiyHiii NOBEpPXHi BUHMKAE TEMHa Nnsima
OVEN OUYUCTKA OYXOBKU AYXOBKA
Clean the oven walls with a damp sponge with detergent. | ¢ YBnaxHuTEe NoBEepxHOCTb CTEHOK AyXOBKM Bopoi c || [dyxoBky —cnig  4acTMTM  mMutouMm  3acobom  abo
If there are baked ends on the wall, use a special CUHTETUYECKUM MOBEPXHOCTHO-aKTUBHBIM  MOKOLMM || CnelianbHiM — 3acoboM  AnNsi  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.

CPefCTBOM WM HaHecuTe Ha HUX crneuuanbHoe
MotoLLiee CpefcTBO, NpefHasHauYeHHoe AN OYUCTKM
amanu, u, Nonb3yscb LETKOWA W TPSNKOW, O4MCTUTE.

e Ouuwas [yxoBKY, He ypansiite npunevyéHHble
ocTaTkv MWLM NpKU MOMOLLUM OCTPbIX MeTansmyeckunx
npeaMeToB.

e Hukorga He wucnonb3yiiTe abpasvBHble YUCTALLMNE
cpefcTea, KoTOpbIMU MOXHO noBpeanTb
3ManMpoBaHHYo MOBEPXHOCTb.

e [lpuHagnexHoCTN AOyXOBKW (PEeLUETKy, NPOTMBEHb U
T.M.) BbIMOWTE ryokoii c CUHTETNYECKNM
NOBEPXHOCTHO-aKTUBHLIM MOILUMM CPEACTBOM UK
MCnonb3ynTe MOEYHYI0 MALLMHY ANS NocyAbl.

3abpygHeHHA cnig  HamMouuTW, MNOPYLUMTU LLITKOK i
BUTEPTU raHdipkoto. [punedveHi 3anuwkn He cnig
ycyBaTW roCTPUMU METaniYHUMK NpegMeTamu.
Mpunapgas AyxoBKM chif, MWTWM TyGKOO 3  MUIOYUM
3acobom, abo CKOpWUCTaTUCS MaLUMHOKW Anst MUTTS
nocyny (meko, pewitka, Towo) abo > BiANOBIAHWM
3acob0M NS yCyBaHHs rpyOux HEYUCTOT Ta nNpunaneHmx
3anuLuKiB.

The oven may be cleaned in a traditional mode (using
ovencleaners and sprays).The following procedure is
recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position )
Set thetemperature control button of the cold oven to

Aqua clean

Pyuky By6opa pexuma paboTbl LyXOBKW YCTaHOBWUTE B

nonoxetne ) . Ycranosure pyyKy AnA  perynauum
TemnepaTypbl Ha 50° C. B npoTuseHb 3aneiite 0,4 nutpa

YXOBKY MOXHa MOYUCTUTVM  3BMYANHUM  criocoGom
3afonomMorolo  MuoumMx 3acobiB Ta aeposonis  Ans
AYXOBOK.  [ANAMNOCTIAHOTO ~ YMLLEHHA  OYXOBKA MU
pEeKoMeHAYEMO HacTynHe(NiCnsa KOXHOro BVIKOpI/ICTaHHE_)j
MoBepHiTb pyyKky BMOOPY PEXUMIB B MOMOXEHHS =
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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.

BOAbl M MOMecCTUTe  MNPOTWBEHb B HWXKHIOW
HanpaBnsowyo AyxoBku. [locne TpupguaTe MUHYT
oCTaTKW NULLW Ha 3Manu AyXOBKN CMArYaTCsi U MOXHO UX
CTepeTb BMaXKHOW TPAMNKONA.

.BcTaHoBiTb TemnepaTtypy Ha 50°C. Hanwuiite 0,4 n Boan
BrMMboke J[eko Ta BCTaBTe WOro B HaMHMKJI
cnpsiMoByBauvifyxoBku.  Yepesa  TpuauATb  XBUNWH
3anuLKn NPOAYKTIBPO3M AKHYTb Ha eManeBoMy MOKPUTTI
AYX0OBKM i Bu MoxeTenerko npoTepTuM  BOMOroo
raH4ipKoH.

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 NAMIMOYKN OCBELLEHNA OYXOBKU

Mpn 3aMeHe namnouyku pekoMeHgyem cobntogathb
creayoLwuii NopspokK:

o MPOKOHTPONUPYNTE, 4YTOBbLI BCE PYdYKM Ha naHenwu

ynpaBneHus Obinu  yCTaHOBMEHbl B  MOMOXeHue
“BbIKIMKOYEHO”,
e BbIKMIOYNTE [MaBHbIA  BbIKMOYaTENb  Ha  MUHUK

noABofa ANeKTpo3Heprun K nnnTe,
® CHMMUTE I'IJ'IaCbOH C INaMro4ku, BbIKpYyTUB €ro Brneso,
® BbIKpyTUTE AedDeKTHyI'O NaMnoYKy N BKpYTUTE HOBYIO,
e HageHbTe nﬂadJOH Ha naMnouky, BKPYyTUB €ro Brnpaso,
BKMIOYUTE rMaBHbIA BblKOYaTenb.

3AMIHA NAMMOYKU Y AYXOBLI

e BCTaHOBUTW YCi PerynaTtopm y no3nuito «BUMKHEHOY i
BUMKHYTMW FOMNOBHUIA BUMUKaY

e BIArBUHTUTU CKMNAHWIA KOBMAaK Ha namnoyui y Ayxosui,
noBepTaoymn Noro BNpaso

® BUKPYTWUTW MOLUKOAXEHY NMaMMouKy

e BKINACTU i 3arBUHTUTY HOBY NaMIMOYKy

e BCTaHOBUTU CKMNSHWIA KOBMAK Namnoykm

NOTE:

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

1 - Glass cover

2 - Lamp

3 - Sleeve

4 - Oven rear wall

[nsi ocBeLLeHNs fyXOBKW NPUMEHSeTCS namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. lamna

3. MNaTpoH

4. 3agHAA cTeHKa AyXOBKU

NPUMITKA:

[ns ocBITNEHHA cnif 3acToCyBaTW TinbkW Namnoyky T
300 °C, E 14, 230 B ~,25 Br.

1. CknaHWIA KoBNak

2. Nlamnouka

3. Uokonb

4. 3apHs CTiHKa AyXOBKU
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CLAIMS

PEKJIAMALIUA

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 crnyyae BO3HUKHOBEHWS B NEPUOA rapaHTUIAHOTO cpoka
HeucnpaBHOCTEN, He YCTPaHSNTE NX CAMOCTOATENBHO, a
coobLwnTe O HWX B MarasuH, B koTopoM Bbl nnuty
npvobpenu, WM B  YNONHOMOYEHHYID CEPBUCHYHO
opraHu3aumio, koTopasi BBena eé B akcnnyaTauuo. Mpu
3TOM 06si3aTenbHO npeabsiBuTe ,[apaHTUHBLIA TanoH",

AKWO NpOTAroM rapaHTiiHoro nepiogy Ha cnoxwsadi
BMHVKHE HeCnpaBHICTb, He ycyBaWTe 1i camocTiiHo. 3
NPeTeHsIEl0 3BEPHITbCA Yy MarasuH, B KoTpomy Bu
npugbanv crnoxwead, y aBTOpM30BaHWiA cepsic abo B
CepBICHY Mepexy, AKy npuBedeHo B [apaHTilHUX
ymoBax. [pu ocopMneHHi npeTeHsii kepyiTecb TEKCTOM

3anorHeHHbI Hagnexalymm obpasom. Bes || MapaHTitHoro nacnopty i [apaHTiiHux ymos. bes
,rapaHTuiiHoro  TamnoHa“ peknamMauus  3aBOAOM- || Mpef’siBNEHHS NpPaBWNbHO 3anoBHEHoro [apaHTiiiHoro
N3roToBUTENEM HE NPMHUMaETCS. nacnopTa € NpeTeHsis HedilicCHot.
METHODS OF UTILISATION AND CNOCOBbI UCTMOJIb3OBAHUA U CnocCib BUKOPUCTAHHA TA
LIQUIDATION OF PACKAGES JIMKBUOALWUU TAPDI NIKBIQALIA YNAKOBOK
Collection of packages at collecting places in your | FTodpupoBaHHbIN KapTOH, obépTouHas Bymara || FocbpokapToH, NakyBanbHWiA 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

- npopaxa B yTUINbCbIPbE,
- B OTXOAbl MaKynaTypbl
[JepeBsiHHbIE NOACTABKW
- B cneumarnbHble KOHTERHEpbI,
- MIHOE UCMonb3oBaHue
MonuaTuneHoBble NakeTbl, NMacTMaccoBble AeTanu
- B KOHTEHepbI ANA nnacTMaccs!

- 34aTW B YTUNbCYPOBUHN

-y 36GipHUI KOHTENHEP ANS YTUIBHOrO nanepy

- iHLLIe BUKOPUCTaHHS

[epes'sHi YacTnHN

- Ha Micue, Npu3HayeHe Ans BiAknagaHHS Bigxoais
- iHLIEe BUKOPUCTaHHS

MakyBanbHi nnisku Ta MNME naketn

- y 36ipHi KOHTEWHEPW ANS NNAaCcTUKY

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

JIMKBUOALNUA MIUTbI NOCJIE
OKOHYAHUA CPOKA CJTYXBbI

NIKBIAALISI CMOXKUBAYA MNICHA
3AKIHYEHHA CTPOKY UOIO CJTYXKBU

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.

OanHbii  npubop MapkupoBaH B COOTBETCTBUM C
EBponeiickoii [upektusori 2002/96/EG 06 obpalyeHun ¢
BbiLUEALUMMMA U3 YNOTPeONeHnst aneKkTpudeckuMn 1
ANEKTPOHHbIMU  n3pgenuamu  (waste electrical and
elecronic equipment - WEEE).

[aHHoi [JMpeKTnBON yCTaHOBMNEH eAuHbIA eBponenckui
(EU) noaxop K Mcnonb3oBaHWio BTOPUYHBIX PECYPCOB.

CnoxuBay MICTUTb LiHHI MaTepianu, koTpi manu 6 6ytu
3HOBY BUMKOpWUCTaHi. Cnoxwveay cnig 3gatv y 36ipHui
MYHKT ANA YyTUNbCUPOBMHU abo X Ha Micue, koTpe Y

HaceneHoMy MNyHKTi BM3HA4YeHO [ns  CcknagyBaHHA
BigXoaiB.

HaHvn  cnoxwueay Mae  MapKyBaHHA  3rigHO 3
€BPOMNENCLHKO AVIPEKTUBOIO 2002/96/EG npo

NOBOAXEHHS 3 BXVUBAHUM €MNEKTPUYHUM Ta eNeKTPOHHUM
obnagHaHHsM (waste electrical and electronic equipment
- WEEE). s anpekTuBa BCTaHOBIMIOE EAUHI €BPOMNENCHKI
(EC) pamku pans 3BOpoTHOro 360py Ta peumknauii
BXWUBaHOro obnagHaHHs
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INSTALLATION INSTRUCTIONS AND

PYKOBOACTBO MO MOHTAXY U

SETTINGS TEXHUYECKOMY OBCITYXXUBAHUIO

IHCTPYKLUIA MO YCTAHOBLI TA
HANATrOXKEHHIO

L=65 mm, BLACK YOPHWI - L3
L=45 mm, BLACK , YOPHWA - L2

L=45 mm, LIGHT BLUE, CBITNO CHHIW - N ~
L=50 mm, GREEN AND YELLOW, 3ENIEHO-}XOBTWUW - PE (@)
L=25 mm, BROWN, KOPWYHEBWW - L1

L=45 mm, BROWN, KOPMYHEBbIW - L
L=45 mm, LIGHT BLUE , CBITNO CKHHIM - N ‘
L=50 mm, GREEN AND YELLOW, 3ENEHO-KOBTWW - PE ( &)

®
1NIPE 230v~ T °° 7 ° ¢
N PE

1 2 3
3INPE 400v~ T F § 7—°

1 2 3 4 5

L

L, L, Ly N  PE

SINGLE-PHASE CONNECTION / OOHO®A3OBE NIOAKNHYEHHA

THREE-PHASE CONNECTION / TPU®A30BE NIAKNHOYEHHA

/_”—_\-ﬂ/ -
BLACK
0 qopHMﬁ\
INTERCONNECTORS N -
FEAHAHHA =
LIGHT BLUE CONDUCTOR
) CBITNO CUHIV s
4 15 MPOBOAHMK ]
GREEN AND YELLOW
CONDUCTOR _
3ENEHO-XOBTUI
BLACK (BROWN) z NPOBOAHVIK
YOPHWA :
(KOPUHHEBWI)
MPOBOAHWK
® CLIP AGAINST CORD
== Py KOPWMHEBIA
OBOVMA NPOTK
BUPUBAHHA LHYPA NPOBOOHWK

LIGHT BLUE CONDUCTOR
CBITNO CUHIN
NPOBOOHWMK

GREEN AND YELLOW
CONDUCTOR
SENEHO-XOBTUM
NPOBOOHWK

CLIP AGAINST CORD
TEARING
OBOVIMA MPOTM
BMPMBAHHS WHYPA

21




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 HOSRR-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 HEOOXOAWMO MpOBECTM COOTBETCTBEHHO
AYACTBATENbHBIM ~ HOpMaTMBaM M TpeboBaHUAM.
YcTaHoBky nnuThI [OMKeH npoBoAUTbL
KBanNMUUMPOBaHHbIA NEepcoHarn., KOTOpbIA  OOIMKEH
YyCTaHOBUTb MAWTY Tak. YToObl BapoyHas nnuTa
Haxopunacb B rOPU30HTarNIbHOM NOMoXeHUM,
NoAKMiouNTb K ra3oBOW W 3neKTpu4eckon cetn u
nepeKkoHTponunpoBaTb  (OYHKUMKW. YCTaHOBKa  MNWTbI
AomkHa BbITb NoATBEPXAEHA B [@paHTUAHOM NUCbME.

B nocrosiHHoM pacnpepenuTtene nepep nauTon JOMKHO
OblTb yCTaHOBNEHO OGOpyfOBaHWE ANS OTKMOYEHUA
NAUTbl OT 3N.CETWU, TAe PacCTOsHWE pasbeAnHEHHbIX
KOHTaKTOB BCEX MonocoB MuH. 3MM. PekomeHayemoe
nofkniovyeHne nnuTbl - TpexdasoBoe C MOMOLLbIO
ceTeBoro nposogHuka Tun HO5RR-F5G-1,5 (paHblue

CGLG 5Cx1,5), «koHUubl  KoToporo obpaboTaTb
COOTBETCTBEHHO PUCYHKa.
KoHUbl  NPOBOAHWKOB HEOGXOAMMO  3adMKCMpOBaTh

NPOTMB pacTpenku 3anpecoBaHHbIMU OKOHYaHUsMU. [ns
0[HOha30BOro MOAKMIOYEHNS UCMONb30BaTb NUTatOLLMI
kabenb TMn  HO5RR-F3G-4 (paHbwe GGLG 3Cx4),
KOHUbI MPOBOAHWKOB 3adMKCUPOBaTb COOTBETCTBEHHO
pvc.5. Tocne yKpenneHusi KOLOB MPOBOAHWMKOB MOA,
ronoBk GONTOB B KNEMMHUKE, BrOXWTb kabenb B
KOpoGKy  KnemMMHuka n obecneunTb  NpoTMB
BblAeprneaHna knuncoi (puc.5). HakoHel 3aKpbiTb
KPbILLKY KOPOGKM KNEMMHMKa.

YcraHoBKka nnuTbl JOMMkHAa 6biTb MOATBEPXKAEHA B
["apaHTMINHOM NucbMe.

Mg eqQHAHHA CMOXUBAYA OO ENEKTPUYHOI
MEPEXI:

BcTtaHOBneHHs1 cnig NpoBOAUTU 3riAHO 3 AiNCHUMU
HauioHanbHUMU CTaHAApPTaMu Ta AUPEKTUBaMMU.
Mig'egHaHHA cnoxusaya A0 eNeKTPUYHOI MepXi NOBUHHA
BVKOHYBATW YNOBHOBaXeHa ocoba. Y Hepyxomy Mepexy
nepen crnoxusadyem cnif, BCTaHOBUTW obnagHaHHA Ans
Bifl'€AHaHHS CNOXWBaYa Bif, MepeXi, y SKoro Bigganb Mix
po3'eAHaHNMMN KOHTaKTaMW YCiX NOMIOCIB HE € MEHLLO
HiX 3 MM. PekomeHnpoBaHe nig'€edQHaHHs nnNuTUM —
Tpudasose, 3a gonomoroto WwHypa tuny HOSRR-F5G-1,5
(paniwe CGLG 5Cx1,5), KiHLi AikOro NpurotToBaHo Ak Ha
man. 4. KiHui npoBigHWKIB cnig ykpinuTK Big po3nniTaHHA
HanpecoBaHNMN  KiHLiBKaMMu. Ona opHodasosoro
nig'egHaHHsA cnig 3actocysatu wHyp Tuny HOSRR-F3G-4
(paHiwwe GGLG 3Cx4), kKiHUi NpOBIOHWKIB  SIKOro
NpUroToBaHo Ak Ha man. 5.

[Micna ykpinneHHs NpoBIAHWKIB Mig roniBKM FBUHTIB Y
KNEMHWKY cnif BKNacTW LUHYP y KOPOOKYy KrnemHuka i
3adikcyBat 1i Big BUpMBaHHS oboimoto  (man.5).
HakiHewi 3aKpuTW KPULLIKY KOPOBKM KneMHMKa.

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 fomkHa ObITb yCTaHOBMEHa W MOAKMOYeHa B
COOTBETCTBUU C HOPMaMM 1 Npasunamu, AeicTBYOLUMI
B cTpaHe NokynaTens.

MoakntoyeHne, MOHTaX 1 BBOA, MMNWUTbI B 3KCMyaTaumio

AOJKHbI 6bITb BbIMOSTHEHbI KBanMuUMpoBaHHbLIM
cneynanucTom YMONTHOMOYEHHOW CcepBUCHOM
opraHusauuun.

YcTaHOBKYy MOBWMHHA MPOBOAMTM TiNbku ocoba, ska Mae
AN Takol AiAanbHOCTI  BiANOBIAHY KBanidikaujlo Ta
YNOBHOBaXeHHs.  YMOBHOBaxeHa ocoba  NoBWHHA
BCTAHOBUTM MAUTY Tak, W06 BapunbHa noBepxHs Gyna
ropu3oHTanbHo, Mig'edHaTV NAUTY [0  EeneKTPUYHOT
posnoainbHoi  Mepexi i nepesipuTn T PyHKUT.
BcTraHoBneHHs NnuTK cnig NiaTBEPAUTY Y rapaHTiiHoMy
nacnopTi. EnekTpnyHa nnuTa — Le TennoBuidi cnoxveay,
BCTAHOBMEHHA i  poO3TallyBaHHA  SKOTO  MYCUTb
BiNOBIAATU HaLioHalNbHUM CTaHAapTaM Ta AVPEKTBaM.

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

[Ans NoAKMioYEHNs NNUTBbI PeKOMEHAYEM MCMONb30BaTh
nuTarowmin kabens :

- MUH. Cu 3 X 4 um?

- ANA 04HOMA30BOro MOAKMIOYEHUA
35 - 38 A COOTBETCTBEHHO TUMY)

(NpepoxpaHuTens

Ans nip'efHaHHA NNUTU PeKOMEHAYEMO 3acTocyBaTu
kabenb:

- Cu 3 x 4 MM MiH.- npu oAHoda3oBOMY NpUESHaHHI
(3anobixHuk 35 - 38 A 3anexHo Big Tuny)

- Cu 5 x 1,5 MM° MiH.- npu TpudasoBoMy NpuUedHaHHI
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connection (circuit breaker 3x16A)

- MuH. Cu5 x 1,5 MM”
- Ans TpexcasoBoro MoAKIoYEHNS
3x16 A)

(npepoxpaHuTEnb

(3anobixHuk 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 NPEAYNPEXAEHUE

B cnyyae AEMOHTMPOBAHUA U MOHTaxa MMuThI, Kpome
CTaHAapPTHOTO  MCMOSMb30BaHUS, HEo6XoAMMO  MnUTY
OTKMIOUNTb OT 3Mn.CeTM U 06ecneunTb BbIKNOYEHOE
COCTOSHUE.

BAXIUBE NOMNEPEMXEHHA

Mpn GyOb-SIKOMY MOHTaXi | AEMOHTaxi enekTPpUYHOI
nAUTU nosa Mexamu i CTaHAapTHOro 3acTOCyBaHHSA,
cnig  Big'edQHaTU CNoOXwBaY Bif €NeKTPUYHOI Mepexi |
3a6e3neynTy Noro y BUMKHEHOMY CTaHi.

In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

» Verification of the correctness of mains connection,

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

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

Mpu yctaHoBKe npuGopa Heob6xoAMMO nNpoBecTU

cneaylouwme OeNCTBUA OTHOCUTENbHO yHKUUU

npu6opa :

e KOHTPOMb NPaBUMbHOIO NOAKMIOYEHNS K 3M.CeTH

® KOHTPOMb (PYHKLMWU HarpesaTenbHbIX, YNPaBRSOLLMX
1 perynupyoLmx anemMeHToB

® [EMOHCTpauuWs 3akasuunky Bcex cyHKkumin npubopa u

BcTtaHoBnoOUYM cnoxuBay cnig, ana 3abesnevyeHHs

noro (pyHKLi, BUKOHATH, NepLu 3a BCce, HAaCTYMHi Aii:

* nepeBipnTU npaBUnbHICTb nig'e4HaHHS no
enekTpUYHOT Mepexi

e MepeBipUTM  HarpiBasnbHi
ynpaBniHHg i perynauii

® MpPOAEMOHCTPYBaTH

eneMeHTn, erneMeHTn

3aMOBHUMKOBI  yCi  dyHKUiT

maintenance. O03HaKOMMEHUEe OTHOCUTENbHO  OBCNYXUBaHUS 1 cnoxwvBaya i 03HaiiloMUTL Aoro 3 06CnyroByBaHHAM Ta
cofepxaHus YTPUMaHHAM NPUCTPOIO
NOTICE: ANPEAYNPEXAEHUE : YBATA:

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

OnekTporasoBas nnuTa sBnseTca npubopom | knacca
CTEeneHn 3awuTbl nepes TpaBMamu 3MEKTPUYECKUM
TOKOM M JorkeH OblTb  coefuHeH c
npesoxpaHUTEnbHbIM KaBerem anekTpUYeckoil CeTu.

EnektpnyHa nnuta — uUe cnoxusay knacy | 3rigHo 3
PIBHEM OXOPOHW Bif BPaXXEHHA eNeKTPUYHUM CTPYMOM, |
oro cnig nig'epHatM po  3anobikHOro MpoBigHMKA
€NeKTPUYHOT MepeXxi.

LOCATION

MECTO YCTAHOBKU MINUTbI

BCTAHOBJIEHHA MNUTH

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 fomkHa ObITb yCTaHOBMNEHa W MOAKMOYeHa B
COOTBETCTBUM C HOPMaMK U NpaBunamu, A4eACTBYOLLMMM
B cTpaHe NokynaTens.

BcTaHOBNEHHs1 enekTpuyHoi NNAUTU  HeobGXxigHoO
BUKOHaTM 3rigHO 3 HauioHanbHUMKM cTaHAapTamu i
npunucamu.

EnektpnyHy nnuTy npusHadeHo AnA  3BUYANHOrO
cepegosua. 1T MoxHa BCTAHOBUTM Y KyXOHHI Mebri 6e3
Oi4HuX wWwnap (MiHiManbHa wupuHa 500 mm.) MnuTy
MOXHa BCTaBUTU MiX Wadkamm ¢ TennocTilikicTio 100 °C
abo > wadkn cnig NOKPUTW TENno i30MOYUM
maTepianom.

MnuTy He MoXHa BCTaHOBMIOBATY Ha NiABULLEHHS.

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

«X» - MUHUManbHoe paccTosHue 750 mm, panee
COOTBETCTBEHHO pekomeHaaLuum npoussoanTens
AbIMOBbLITSXKHOTO YCTPOWCTBA.

«X» - MiHimanbHa Biggans 650 wMm,
pekomeHpaLieto BUPOOHIMKIB BUTSXOK

3rigHo 3
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ME 57229 F, ME 52103 F, ME 51101 F,

MEC 57329 F, MEC 52102 F,
i

LEVELING THE APPLIANCE

PErYIIMPOBKA BbICOTbI MNNTbI

BCTAHOBIJIEHHA NNUTU MO BUCOTI

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

YcTaHoBKa MNWUTbl B FOPU3OHTANbHOE MOSIOXEHUE WUnn
perynupoBka eé rno BbICOTE BbIMOMHAETCA C NMOMOLLIbIO 4-
X perynnpoBoYHbIX BUHTOB, KOTOpble BXOAAT B COCTaB
anHaﬂﬂeXHOCTeﬁﬂﬂMTH.

TiNbKW y AeAKNX (Mopenen)

BcTaHOBMEHHA NnuTU Tak, LWo6 BapunbHa MNOBEPXHS
6yna ropusoHTanbHot, abo kopekuito i BUCOTU, MOXHa
BVKOHATU 33 [OMOMOrol0 4 peryniolunx rBUHTIB, KOTPi
3HaxXOAATbCS y Npunaaai cnoxveaya.

PROCEDURE:

o 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;

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

NPOLECC:

e BbiTawute AWMK ANs XpaHeHWs NpuHaanexHocTei
nnnTbI,

® MNINTY HaKNOHUTE Ha OfHY CTOPOHY,

e 3aBUHTUTE PErynNMPOBOYHbIE BWHTHI B NepeaHne u
3a/H1e OTBEPCTUS NEepPeropoakn Ha 3TN CTOPOHe,

e MMWTY HaKMOHUTE B MPOTUBOMOMIOXHYIO CTOPOHY W
nogobHbiM 06pa3oM 3aBUHTUTE BWHTbI Ha ApYrow
CTOPOHEe NNUTHI,

e MNMTY MOCTaBbTE Ha MECTO U OTperynupyite eé
rOpU3oHTarIbHOE NOMoXeHNe C NMOMOLLbIO OTBEPTKU U3
npocTpaHcTBa, OTKyAa Obin BbiTalleH SAWMK ANS
XpaHEeHWsi NPUHaANEXHOCTEN NNUTbI.

NOPAONOK BUKOHAHHA

e Haxunutu nnuTy Ha 6okoBe pebpo

® HarBWHTUTW NNAcTUKOBI FBUHTW 3HU3Y Yy NEpPeaHii i
3afHill OTBIp CTiHKM 3 o4HOro 60Ky

® HaxUnNUTX NAUTY Yy NpOTUNEXHUA 6Bik i
HarBUHTUTW y OTBOPU 3 Apyroro 6oky T

e BUPIBHIOBAHHA NAUTW | nojanbluy perynsauiio cnig
NpoBOAWTM 33  AOMOMOrol0  BUKPYTKM  4Yepes
BiAKNaAHWIA NPOCTip NAUTK

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

NPUMEYAHUE:

Perynuposka nnutel NO  BbICOTE He ABMAETCA
o6a3aTenbHbIM YCMOBWEM, W BbLINOMHAETCA TOMbKO B
cnyyae HeobxoanMocTHM.

ANPUMITKA:

MoHTax perynsauii no BUCOTi (rBUHTIB) HE € HEOOXIAHOO,
AKLWO  BWCOTA | BCTAHOBMEHHS  CrMoxuBadya €
BiANOBIAHMMW HaBiTb 6€3 NNacTUKOBUX MBUHTIB.

NOTE: NPUMEYAHUE: YBATA:
The maker reserves the right of minor modifications in | 3aBoa-usrotoButTenb octaBnsieT 3a co6ou npaBo Ha || BupobHuk 3anuwae 3a coboto nNpaBo Ha APIOHI 3MiHW B
the instructions resulting from innovations or | HeGonbwKue WHHOBauMM B XoAe NPOM3IBOACTBA | IHCTPYKUil, KOTPi BWNNMBalOTb 3 iHOBaTMBHUX abo
technological changes of the product. u3aenuin. TEXHOMNOriYHUX 3MiH BUpoOy, ane He MawTb BNIWB Ha
PYHKUiT BUpOBY.
ACCESSORIES NMPUHAONEXHOCT nPyunApas ME ME ME MEC MEC
U NInThbl 57229 F 52103 F 51101 F 57329 F 52102 F
[ Grid |[ PewéTka (wT.) [ Pewitka I + I + I I I +
Fat pan MpoTuBeHb rny6okuii (WT.) lycaTHuusa + +
Backing try MpoTvBEHL MEnKuiA (LT.) [leko Ans neviHHA ++ + ++
Adjustable feet Perynuposka BbICOTbI || KomnnekT rBuHTiB Ansa + + + + +
nnuTbl perynauii Bucotu
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(kW)

yacteii nnuTbl [kBT]

NOTYXHICTb

9.2 H

6,37 H 6,87 H 8,96 H

[ Technical data |[ Texnnueckue pannbie || TEXHIYHI OAHI I I I I I
Electric Cooker AnekTpuyeckas nnura ENEKTPUYHA MIINTA ME ME ME MEC MEC
57229 F || 52103 F || 51101 F || 57329 F 52102 F
Dimensions: Pa3mepbl nnuThI: Po3mipu:
Height / Depth / Weight BbICOTA - LuMpWHa / rnybuHa Bucota/lllnpvHa/l nmbuxa 850/500/605 mm
| Cooking plate |[ CTon BapouHIn || BapuniHa nosepxHs I
[ Electric hot plates || 3nekTpokondopka || EnexTpuunoi nautu I
Left rear @ 145 (mm) (KW) OnekTpokoHgopka F145 mm JliBa nepeaHs @ 145 (mm) 1,00 1,00 1,00
Left front @ 180 mm (kW) OnekTpokoHpopka &145 Mm JliBa nepegHs 2,00 2,00 1,50
Right rear @ 180 mm (kW) OnekTpokoHdopka 145 Mm [MpaBa 3agHs 1,50 1,50 1,50
Right front @ 145 mm (kW) OnekTpokoHpopka &145 Mm [Mpaea nepegHs 1,50 1,00 1,00
[ Electric hot zones |[ CTon BapouHbIit | Enektpuunoi nnutn I I I I I
Left rear @ 145 mm (kW) BapouHasi 3oHa 3145 MM JliBa nepeaHs @ 145 (mm) 1,20 1,20
Left front @ 180 mm (kW) BapoyHasi 3o0Ha 180 Mm JliBa nepegHs 1,70
Right rear @ 180 mm (kW) BapoyHasi 3o0Ha 3145 Mm [MpaBa 3agHs 1,70 1,70
Right front @ 145 mm (kW) BapouyHasi 3oHa 180 Mm MpaBa nepefHs 1,20 1,20
Left front @ 180/ 120 mm (kW) || BapoyHas 3oHa 180 / 120 mm || JliBa nepepHst 180/ 120 1,70
Oven OdyxoBka LOyxoBka
Top heating (kW) BepxHuin anemeHT [kBT] BepxHi/rpunb  HarpisanbHuii
enemeHT [kBT] 0.75 0.75
Top heating / Grill heater (kW) || BepxHuit anemeHT / dnemeHT BerHiWI’pVIJ‘Ibu engmeHT / 075/1.85 075/1.85 0.75/1.85
rpuns [kBT] IHppayepBOHWMIN HarpiBay [KBT]
Bottom heating element (kW) HwxHWiA anemeHT [KBT] E(VBD:]HM HarpisarnbHUA enemeHT 1,10 1,10 1,10 1,10 1,10
Grill heater (kW) dnemeHT rpuns [kBT] IHppayepBoHWMi HarpiBay [KBT] 1,85
Circular heater (kW) OnemeHT kpyrosoi [kBT] Harpisay HaBKomMno
BeHTUNsTopa [KBT] 2,00 2,00
Oven fan (W) [Buratens BeHTUNsiTopa [BT] BeHtunsitop [BT] 30 (35) 30 (35)
Oven light (W) OcselleHune gyxosku [BT] OcsiTneHHs [BT] 25
‘ Min. / max temperature oven H MuHlo / MKC. TemnepaTypa B || MiH/Makc. TemnepaTypa Yy H 50 /250 °C
LyXOBKE AyXoBLj
‘ Nominal power supply voltage H MpucoeanHeHrme K H EnekTpuyHa Hanpyra “ 2307400V ~
3MNeKTPUYECKOii ceTu
‘ Total power of the appliance || MowHocTb anekTpuyeckux (| 3aranbHa en.  cnoxusaHa 7,67
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GB RU UA
INFORMATION WHO®OPMALIMOHHbIN IHOGOPMALIMHUIA
TABLE JncT JINCT
Manufacturer WarotosuTens Bupo6Huk
Model Mogenb Monens ME ME ME MEC MEC
57229 F | 52103 F | 51101 F | 57329 F | 52102 F
A — More efficient A — Camoit acbcpekTnBHOM A -ExoHomHa
B B B
C C Cc
° ° : B B B B B
E E E
F F F
G — Less efficient G — HaumeHee adpcpekTuBHOM G — MeHL eKoHOMHa
Energy consuption @ 33aTtpaTa aHeprum @ Butparta eHeprii (KWh) @ 0!98 0s94 0,94 0;98 0!94
Time to cook standard load Yac (xBun.) Yac ans neyviHHs npu
CTaHAapTHOMY HasaHTaxerHi | 56,1 54,9 54,9 56,1 54,9
(x8.)
Energy consuption / 33aTpata sHepruu / Bwutparta eneprii (kWh) . / 0!96 0;96
Time to cook standard load Yac (xBun.) Yac ans neyviHHs npv
CTaHaapTHOMY HaBaHTaXeHHI 51,4 51,4
(x8.)
Usable volume (litres) MonesHbii 06bEM pAyxoBkM B || KopucHuin 06’em ayxoBku (1)
ores: 48 49 49 48 49
Usable volume: O6BbEM AyXOBKY : Po3amipy ayxoBku:
SMALL MAJbIV MANA
MEDIUM CEPE[QHUMN CEPEQHA €«
LARGE BONbLIO BEJIMKA
Noice (dB) MrpomkocTb (A6) PiseHb wymy (dB) 46 46
Min. energy consuption (standby) MiHivanbHa  BuTpaTa  eHepril
(W) HaumeHbLuee 3aTpaTa aHeprum (stanby) (W)
The area of the largest baking . Mnowa Hanbinbworo aeka Ans
sheet Mnowa Haii6inbLuoro npotusers | - o' (ow?) 1230
233798
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