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YBaxaeMblii nokynaTens!

Bbl nprobpenu nsgenve s HOBOW CepUK 3nekTporas3osblX NAMT. Mbl XoTuM, 4TOObLI
Hale usgenve Bam xopowo u HagéxHo cnyxuno. MNoaTomy, nepen BbINONHEHUEM
MOHTaxa, BBOAOM B 3KCMnyaTauuilo U OBCryXvWBaHWEM NAUTbl pPeKoMeHAyeM
03HaKOMWUTBbCH C MpaBWnamu, W3NOXEHHbIMW B AaHHoOM “PykoBoactee ...°, U
cobnopaTtb UXx.

Dear customer!

Thank you for purchasing a new combined electric and gas cooker. The following
information will help you understand the features of the appliance and use it safely.
We hope the appliance will serve you successfully for a long period of time.

PYKOBOACTBO MO 3KCIJIYATALIUU

IMPORTANT PRECAUTIONS

e [laHHbI npubop fomkeH GblTb YCTaHOBMEH, MOAKMIOYEH W BBEAEH B SKCrnyatauuio B
cooTBETCTBUM C TpeboBaHusIMM AaHHOro “PykoBOACTBa...”, cTaHAapTamu U HOpMamu,
OeicTByOLWMMU B cTpaHe MNMokynaTtens.

e [nuta He npucoeAVHSIETCS K YCTPOWCTBY AN OTBOAA MPOAYKTOB CrOpaHWsi, NO3TOMy
ocoboe BHUMaHWe HeobX0ANMO 06paTUTL Ha BEHTUNALMIO NOMELLEHNS.

e [lpoBepbTe, COOTBETCTBYIOT N AaHHble O BWAE rasa W HanpsHKEHWs, yKasaHHble Ha
3aBOACKOM TWMOBOM LUMTKE, BMAY W [aBneHwuio rasa Bawel pacnpegenuTenbHoi
ra3oBOW CETU N HaNpPsSXXEHWIO ANEKTPUYECKON CeTU.

e MoHTax, nogknoyeHne, BBOA MNAUTLI B 3KCNyaTaLMio, PEMOHT, a Takxe nepeHanaaky
NAUTbI Ha APYrol BWA rasa MOXEeT BbIMOMHUTL TOMBbKO YMOMHOMOYEHHasi CepBUCHas
opraHusauus, uMelolwas paspelleHne  (JIMLEH3MI0)  COOTBETCTBYIOLUMX  Cryx6
[ocyaapcTBeHHOro Haasopa.

e O npoBefeHWN 3TUX onepaumii cneunanucT ynorIHOMOYEHHON CEePBUCHOIA opraHusaumm
obsa3aH caenaTb COOTBETCTBYIOLME 3anucu B ,[apaHTUAHOM TanoHe" ¢ obasaTenbHbIM
NOATBEPXKAEHNEM NOANMCHIO U nevatbio. [lpu  OTCYTCTBUM  AaHHbLIX  3anucei
JapaHTuiiHBIN TanoH* ByaeT cunTaTbCsl HefeWCTBUTENbHbBIM U obssaTenbcTBa Mo
rapaHTUNHOMY PEMOHTY CHUMAIOTCS.

e YNONMHOMOYEHHas CepBUCHas OpraHusauvs, BBOAALLAs NAUTY B SKCrnyaTaumio, JOMmKHa
B JanbHelillemM NpousBoAnUTb €€ TexHuyeckoe obcnyxusaHue u, Npu HeobXoAUMOCTH,
BbINOMNHATL PEMOHT B rapaHTUHbIN Nepuoa,.

e [nuta ykomnnektoBaHa 1 oTperynmposaHa Ans paboTbl Ha NPUPOAHOM rase JaBneHnem
1,3 kMa.

e [Ins nepeHanapku NnuTbl Ha nponaH-6yTaH HeoBXOAWMO BbINOMHWTL 3aMeHy conen,
KOTOpble NOCTABNSAOTCS MO CreLmanbHON 3asBke.

e [Ins nnuT, paboTalowyx Ha NPUPOAHOM rase, AOMYCKAeTCs YCTaHOBWUTb B rasornpoBoOj,
perynatop AaeneHus rasa. [ns nnut, paboTalowmx Ha nponaH-6yTaHe, ycTaHOBKa
perynsTopa AaBneHus rasa Ha 6annoHe JOMKHA BbIMOMHATLCA B MOMHOM COOTBETCTBUM
€ HOpMamu, AeicTBYOLWMMM B cTpaHe Nokynatens.

e [nuta npepHasHauyeHa TOMbKO ANS TEMMOBOrO NpWUroToBrneHus nuwwy. Hegonyctumo
1Ccnonb3oBaTh NNTY C LieNbIo OTanIMBaHNA NOMELLEHNS, TaK Kak 3TO MOXEeT NpuBecTu K
HapyLUeHUIo PYHKLUMN NANTBI U3-32 YpE3MEPHON TEMNOBOWN HArpysku.

o [pepynpexpaem, 4To BONU3N ropenok NAWUTbI, HarpeBaTenbHbIX 3NEMEHTOB AyXOBKU, B
ALMKe ANS XPaHEHWs NpUHAANEXHOCTeW NMAWUTLI, Ha CaMOW MAWTEe U Ha PaccTOSHWUU
MeHblLUE, Yem BesonacHoe pacCcTosiHUE, He AOMKHbI HAXOAUTLCS NPEAMEThI U3 FOpYNX
maTepuanos.

e HaumeHbluee paccTosiHMe Mexzy NAMTOW W roplouvMK Matepuanamu B HanpasneHuu

e This appliance is not connected to a kitchen hood. It must be installed and
connected according to the standing regulations and relevant installation
instructions. Special attention is drawn on room ventilation requirements.

e Make sure the technical information regarding gas type and voltage indicated on
the rating plate agree with the type of gas and voltage of your local distribution
system.

e The product is assembled and set up by the manufacturer for use of natural gas
G20 (1,3 mbar).

o Installation, repairs, adjustments or resetting of the appliance to another type of
gas may be performed by authorized persons only (see Certificate of Warranty)

« Installation of the appliance and resetting to another type of gas must be endorsed
in the Certificate of Warranty by the authorized service. Failure to do so would
render the warranty void.

e The appliance must not be used for any other purposes other than for the
preparation of food. Using the appliance for any other purposes may result in life
threatening concentration of combustion by-products, or cause malfunction. The
warranty does not apply to faults resulting from the incorrect use of the appliance.

e It is recommended to have the appliance checked by the authorized service
personnel every two years. Such professional maintenance will extend the useful
life of the appliance.

e If you should smell gas, immediately shut the gas pipe cock and cut the gas
supply. In such cases the appliance may be used only after the cause of such gas
escape is discovered and removed by qualified personnel and the room thoroughly
ventilated.

e When using gas for cooking, heat and moisture are generated into the room, so
make sure it gets sufficient air supply: keep a window open or install a mechanical
ventilation device (a vapor hood with mechanical extraction). Prolonged operation
of the appliance may require extensive ventilation, for instance opening the window
or boosting the performance of the hood with a mechanical fan.

e The appliance requires a minimum air admission of 2mh for every kW of power
input.

o Never use naked light to detect gas leakage!

« If you detect a flaw on the gas installation of the appliance, never attempt to repair




OCHOBHOrO TEMMOBOro M3Ny4YeHns MoxeT OblTb 750 MM, B OCTanbHbIX HanpaBneHusX -
100 mm.

He 3akpbiBaiTe KpbILWKY NAWTLI A0 TEX NOP, NOKa ropesiku ropsune.

Ecnu nnuta He paGoTaeT, cnefute 3a TeM, 4ToObl BCe BbIKNoYaTeny Obinu BLIKMNOYEHbI,
a rasoBble KpaHbl 3aKpbIThI.

Mpu ntoboii MaHWUNynsumMM € NAUTON (MPW OYUCTKE MAUTHI U NPU PEMOHTE), NOMUMO
NOBCEAHEBHOTO MNPUMEHEHMUs, 3aKpoWTe KpaH Mnojauu rasa, PacrosioKeHHbI Ha
rasonpoBoAe, WU OTKMIYMTE MAUTY OT INEKTPOCETH, BbITALUMB NOABOAALLMIA LUHYP U3
pO3eTKM).

B cnyuyae, ecnu nnuta He GyAeT aKcnnyaTupoBaTbCs Aorblue 3-X AHEN, 3aKponTe KpaH
nopjauu rasa, pacrnosioXeHHbI Ha rasonpoBoae. Ecnu e nnuta He akcnnyaTuposanach
ponblue 3-X MecsueB, TO peKoMeHAyeM nepej BBOAOM B 3KCNiyaTauumio UChbiTaTb Bce
eé dyHKuun.

B cnyuyae, ecnu nodyyscTByeTe 3anax rasa, HEMEANEHHO 3aKpoWTe KpaH nojaun rasa,
pacnonoxeHHbIn Ha rasonposoge. NnMTo MOXHO NoNb30BaTLCA BHOBb TOMbKO nocne
BbIICHEHUSI MPUYMHBI YTEYKWU rasa, eé ycTpaHeHus (CneumanucToM YNofHOMOYEHHOW
CepBUCHOI opraH13aLumn) 1 NPOBETPUBAHNS NOMELLEHMS.

Mpn oBHapyXeHUn HeucrnpaBHOCTW ra30BOW WM ANEKTPUYECKOW YacTu MAUTbl He
pekoMeHAyeM  NpoBOAUTb  PEMOHT  camocTosTenbHo.  OTknlounte  nNuty U
BOCMONb3YTECH YCNyramv ynorHOMOYEHHO! CEPBUCHOI OpraHu3aLmu.

3anpelyaeTcs NPoOBOAUTL UCTbITAHWE HA TEPMETUYHOCTb UMK UCKaTb MecTa yTeuku rasa
npv NOMOLLY OTHS.

MnuTy Heo6XxoAMMO OTKNIOYUTL, ECMIM B TOM NMOMELLEHUW, Tie OHa YCTaHOBIEHa, BEAYTCS
paboTbl, KOTOPbIE MOrYT U3MEHUTL CPEAY NMOMELLEHUSA, T.€., paboTbl, NPU KOTOPbIX MOXET
BO3HUKHYTb MOXap WM NPOU3ONTU B3PbIB (Hanpumep, Npu HaknewsaHWM nuHoneyma,
paboTe c Kpackamu, kKnesmu v T.n.). Bkniountb NAUTY 1 NONb30BaTLCS el BHOBb MOXHO
TOMbKO NOCNE OKOHYaHWUS paboT 1 TLaTENbHOro NPOBETPUBAHNSA MOMELLEHUS.

Mpn akcnnyaTauum 6GbiToBoro npubopa, paboTaloWwero Ha rasoBom Tonnuee,
yBenuuMBaeTCs Tensiota U BRAXHOCTb BO3AyXa B MOMELLEHWW, FAE€ OH YCTaHOBIEH.
Moatomy, B AaHHOM MOMELLEHUN HeoBX0AMMO obecneunTb AOCTATOYHYIO BEHTUNALMIO.
[lomxHo ObITb OTKPLITO OKHO, (POPTOYKA, WNU YCTAHOBIIEH BO34YXOOYUCTUTENL C
OTBOJOM MPOAYKTOB CropaHusi U UcnapeHuin n3 nomeLleHus. MNpu AoNroBpeMeHHoh U
WHTEHCMBHON paboTe nnuTbl HeobXoAUMO obecneynTb [OMNOMHUTENBbHYIO BEHTUNALMIO,
HanpumMep, OTKPbIB OKHA, XOPOLUO NPOBETPUTHL MOMELLEeHUe WU YBENUYUTL MOLLHOCTb
BEHTUNATOPA BO3AYXOOUNCTUTENS.

HeobXxoanMBIN MUHUMArbHLIA NOABOA BO3AYyXa AOMKEH ObiTh 2 M/yac B pacuéte Ha
Kaxablii KBT MowHOCTHN.

3aBoA-n3roToBUTENb HE pPEeKOMEHAYeT MNPUMEHATb  Kakue-nmbo  AOonoNHUTENbHbIe
ycTporcTBa ANA NpeaynpexaeHns MnoraHus MnnamMeHW BapoYHbIX TOPenok wunu Ans
MOBbILIEHNS NX 3PPEKTUBHOCTMU.

3aBoA-n3roToBUTENb HE HECET OTBETCTBEHHOCTb 3@ HEUCNPAaBHOCTW, @ rapaHTus He
pacnpocTpaHsieTca Ha AedeKTbl, BO3HUKLIME BCNEACTBME HecOoOMioAeHUs npasun u
TpeboBaHWIn aKcnnyaTauun, ykasaHHbIX B AaHHOM “PykoBopcTtse ...", U HenpaBUMbHOIO
obpalleHns ¢ npudopom.

[ina 6e3onacHoi 1 AONrOBPeMEHHOW paboTbl NMMTbI peKkOMeHAYeM OfuH pa3 B 2 roaa
obpallaTbCa B YNOMHOMOYEHHYIO CEPBUCHYIO OpraHusaumio ¢ npocbboit 0 nposefeHUn
neproanNYECcKoro KOHTPONS PyHKLUMIA NAUTbI U €€ TeXHUYECKOro 0bCnyXuBaHNS.

it by yourself. Switch the appliance off, cut the gas supply and call authorized
personnel to make the repair.

If you plan an absence exceeding 3 days, turn off the gas pipe cock and shut the
gas supply. If the appliance is out of service for more than 3 months, it is advised
to retest and reset all functions of the appliance.

Before moving the appliance from its designed position, resulting in temporary
danger of fire or explosion (e.g. linoleum or PVC adhesive, working with coatings
etc.), the appliance must be put out of service.

In change of the environment for which the appliance is designed, with a transient
risk of fire or blast (e.g. at linoleum or PVC gluing

Do not place any combustible objects on the appliance or at a distance shorter
than its safety distance (the shortest distance of an appliance from combustible
items is 750 mm in the direction of main radiation and 100 mm in other directions).
Do not put any flammable objects close to hob burners, oven heating elements, or
in accessory space.

Do not use cookware with damaged surface coating or otherwise defective due to
wear or handling.

Do not place the appliance on a pedestal.

Manufacturer does not recommend using any additional accessories, for instance
flame extinguishing protectors, or efficiency increase gadgets.

Do not move the cooker by holding the hob.

Do not close the hob cover while gas burners are still hot.

The manufacturer declines responsibility for any damage caused by violating the
instructions and recommendations set herewith.

Do not use pressure vapor cleaner for cleaning the appliance.

Cooker may only be installed against non inflammable back wall.




Ecnn e B nNUHMM noaBoga rasa K MnuTe ycTaHOBMeH huUnbTp OYUCTKM rasa, To ero
HeobXo0AVMMO BbIMUCTUTb MW, NPU HEOBXOAMMOCTU, 3aMEHNTb.
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Pyuka kpaHa neBoli nepeaHel razoBoi ropenku
Py4yka kpaHa neBoi 3agHeli ra3oBoi ropenku
Pyuka kpaHa npaBoVi 3agHel ra3oBow ropenku
Py4yka kpaHa npaBoil nepeHel rasoBoii ropernku
Pydyka TepmocTaTa AyXoBKu

Jlamnouka curHanbHas yHKUWIA TepMmocTaTa
MepexkntoyaTenb dyHKUMIA fYXOBKU
[MporpamMmmHoe ycTponcTBo

KHonku ynpaeneHns nporpamMMHbIM yCTPOWCTBOM
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Left front burner control knob
Left rear burner control knob
Right rear burner control knob
Right front burner control knob
Temperature selector

Oven operation indicator
Oven control knob

Timer

Control knob of the timer

AnA NEPBOro NPMUMEHEHUA MIUTDbI

BEFORE FIRST USE

o CHUMUTE C NNUTbI YNaKoBKY.

PasnnuHble YacTu 1 KOMMNOHEHTbLI YNaKOBKW MOTYT GblTb MCMOMb30BaHbI BTOPUYHO,
NnosToMy nocTynaiTe C HUMM B COOTBETCTBUM C PEKOMEHAALMAMMU [aHHOro
“PykoBopcTsa ...".

pyyKy nepeknroyaTens dyHKUUA AyXOBKM YCTAHOBWUTE B NOnoxeHue “CTaTuyeckuii
HarpeB [yXOBKM BEPXHWM W HWKHWM HarpeBaTerlbHbIMU 3rIeMeHTaMu, pPyyKy
TepmocTaTa AyXOBKW yCTaHOBWTe Ha TemnepaTypy 250°C, ocTaBbTe AyXOBKY C
3aKpbITbIMM  ABEpLAMM BKMIOYEHHOW B TeyeHne 1 yaca, BbINOMHUB [aHHYyO
onepauuio, a 3aTem TLUaTENbHO NPOBETPUB MOMELLEHNE, YCTPaHWTe TeM cCambIM
13 AyXOBKY 3anax oT KOHCepBaLyn.

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

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

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.

Be sure that the power cords of adjacent or other appliances do not come into
contact with hotplates, oven door or other hot parts of the range while in operation.

OBCINYXXUBAHME MNNUTbLI

OPERATION

NPEAYNPEXOAEM!

Mpn6op MoryT obcnyxuBaTb ToMbKo B3pocnble! B nomelleHun ¢ ycTaHOBRNEHHO
3MEeKTPOrasoBoy NIMTO HeJOMYCTUMO OCTaBNAThL AeTel 6e3 npucmoTtpall!

Mpnbop He npepHasHayeH ANS WUCMOMb3OBaHUS NuUaMuW (BKNtodas geTeid) ¢
NMOHWXKEHHLIMU (PU3NYECKUMM, YYBCTBEHHLIMU WM YMCTBEHHBLIMI CNIOCOBHOCTSAMY
UMM NpU OTCYTCTBMM Y HUX XXUSHEHHOTO OMblTa WNW 3HAHWA, €Crin OHU He
HaXOASATCA NoA KOHTPONMEM WNN He MNPOWHCTPYKTMPOBaHbI 06 WCMONb3oBaHUK
npu6opa NMLoM, OTBETCTBEHHbIM 32 MX 6E30MacHOCTb.

CAUTION:

The appliance is not a toy and may be operated only by adult persons in
accordance with these instructions. Do not leave small children without supervision
in a room where the appliance is installed.

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.




o [leTv BOMmKHbI HAXOAWUTBLCS NOA, KOHTPONEM ANt HEAONYLLEHUSI Urpbl C NPUGOPOM.

e OnekTporasoBas nnuTa - Npubop, koTopblii TpebyeT NOCTOSHHOTO BHUMaHWUA B
nepuog ero akcnnyaraumn.

e Bec npoTuBHA C npuroTaBnMBaembiM OnOLOM, BCTaBMsEeMOro B nasbl WUnu
pelwéTkn GOKOBbIX CTEHOK [YyXOBKW, MOXET ObiTb MakcumanbHo 3 kr, a
yCTaHaBN1BaEMOro Ha PeLLETKY - MakCUMarnbHO 7 K.

e [IpOTMBHU W3 NPUHAANEXHOCTEN MNUTbI HE NpeAHa3HayeHbl ANS ANUTENbHOro
XpaHeHna nuwm (He ponblwe 48 4vacos). [na ANUTENbHOrO XpaHeHWs num
MCMonb3ynTe COOTBETCTBYIOLLYIO ANsi 3TON Lienv nocygy.

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

e Electric and gas combined cooker is an appliance whose operation requires
supervision.

e The maximum baking pan load inserted in guides is 3 kg, and the maximum baking
pan load placed on a grid is 7 kg.

e The baking plates and roasting pans are not designed for a long-term storage of
food (exceeding 48 hours). For longer storage use convenient dishes.

BAPOYHASA MIUTA - SBAXUTITAHUE TOPENKU
MoBepHyTb kHOMKy BrneBo Ha nosuumio «MAKCUMAJTbHAA MOLLHOCTb» u 3axeyb
ras Crv4Kon Nnn 3axurankon.

COOKING HOB - LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Light the gas using a match or
any gas ignition device.

3AXUIrAHUE FA30BbIX TOPEJIOK C MOMOLWbIO
ONEKTPOPO3XWUrA

Jlerko HaxaTb Ha KHOMKy W MoBopayuBaTb BreBo Ha nosuumio «MAKCUMATBHAA
MOLUHOCTb». Btopoii pyko HaxaTb Ha BblK/OYaTeNb BbICOKOBONbTHOMO
3aXKUraHWsa UMW HaxaTb Ha KHOMKY A0 ynopa Ha naHenb ynpaBneHus v npuaepxatb,
rnoka Mckpa He BOCMIAaMEHWUT Topenky y MnuT, obopyAoBaHHbIX BblkMOYaTenem
BbICOKOBOMbTHOMO 3a)XUraHns NPsiMO Ha pblyare ynpasBneHus.

LIGHTING THE BURNERS WITH HIGH VOLTAGE GAS IGNITION
KNOB

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER* position. Now use another hand and press
the gas ignition knob on the control panel and keep it pressed until it ignites the flame.

3AXUIrAHUE FA30BbIX TOPEJIOK C MOMOLbLIO
QNEKTPOPO3XWUrA

lMoBepHUTE pyyKy KpaHa ropenku BMEBO W YCTaHOBUTE €€ B MONIOXEHNE
“MAKCUMATNBHAA MOLLIHOCTb".

MopepxuTe pyuky npwxaTo K naHenu eweé, npubnuautenbHo, 5 cekyHA, 4TOObI
Harpencs patyuk npepoxpaHutens nnameHu. [pu HarpeBe pAatumka obpasyetcs
TEPMOINEKTPUYECKOE HanpsHKEHUEe, KOTOpoe NPUAEPXUT MarHUT nNpefoxpaHuTens, a
ras 6yaet ropeTb. Ecnv nnams noracHeT, To aBTOMaTWYECKWN 3aKpPOETCS NOABOA, rasa
B TOPEenKy, HeCMoTps Ha TO, B KaKOM TMONOXEHUN HaXOAWUTCA pyyka KpaHa -
“MAKCUMAJIbHAA MOLLUHOCTb” unu “MAJIOE MNNAMSA”.

LIGHTING THE BURNERS WITH FFD HIGH VOLTAGE IGNITION KNOB
Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER"* position. Then push the knob towards the
panel to a limit position. High voltage ignition device starts firing the burner.

Hold the knob pressed to the limit position for about 5 seconds after the flame
appears to allow the flame sensor scanner to heat up.

Release the knob and check whether the burner is on. If the flame dies after releasing
the knob, repeat the ignition procedure. After that set the knob to the desired position.

OFF MAXIMUM POWER
BLIKNIOHYEHD  MAKCHMMANBHAR MOLWHOCTE

XL~

SAVING
MANOE NNAMA

e,
' )

i

FALLEHWE BAPOYHbIX FOPENOK
Mpu raleHnn nnameHn ropenok HyXHoO NOBEPHYTb COOTBETCTBYIOLLYIO PYYKy kpaHa B
nonoxexvie “BbIKNKOYEHQO". MpokoHTponmpynTe - Noracno nv nnams ropenku.

SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check whether the flame is extinct
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BAPKA

Mpwn Bapke nonb3ynTech Gornee HW3Koi M Gonee wmpokoin nocyaoin. Obpallaiite
BHUMaHWe Ha To, YToGbl Nnamsi roperky HarpeBarno AHO cocyAa v He BbIXOAWUMO 3a
€ero kpasi .
[a30Bble ropenky NNUTbl UMEKT pasHble pasMepbl. s NONHOro (3KOHOMUYHOTO)
MCNONb30BaHNA MOLLYHOCTU TOPENkM MPUMEHSATE Nocydy C pekoMeHAyeMblMu
avnameTpamu:

- Anga manown ropenku - ot 120 mm go 160 mm,

- ANA cpefHel ropenku - ot 160 mm Ao 220 MM,

- anst 6onbLuoii ropenku - ot 220 Mm A0 280 MM.
MoTpebnsemyto MOLYHOCTb (pasmep MnamMeHu) ropesrikv MOXHO perynvposaTtb
NOBOPOTOM  Py4ykM kpaHa B npegenax nonoxeHun “MAKCUMAIIBHAA
MOLWHOCTbL” n “MAJIOE MITAMA”. Pyykun KpaHOB nMoBOpa4MBaroTCs npu criabom
HaXkaTuu B CTOPOHY naHenu. MoBopoTOM pyyku KpaHa BNEBO yCTaHaBNMBaeEM KpaH
B nonoxeHve “MAKCUMAJIbHAA MOLLUHOCTbL”, nanee, NnoBOPOTOM py4ku BMEBO,
0o KpaiiHero nonoxeHus - “MAJIOE TMNAMA”, n obpaTHo, BnpaBo (Takke A0
KpaviHero nonoxexusi), B nonoxexHve “BbIKNKOYEHO”.

COOKING

Use low and wide cookware for preparing food on gas burners. Make sure the
burner flames heat the dish bottom and do not go beyond its rim.
The appliance is fitted with different size burners. For optimum (economical)
consumption of gas use the recommended cookware bottom diameters:

- small burner from @ 120 to @ 160 mm,

- medium burner from @ 160 to @ 220 mm,

- large burner from @ 220 to @ 280 mm.
Rotation of control knob sets the gas heating power (flame size) between the
“MAXIMUM POWER” position and “SAVING” position. To reach the “SAVING”
position, the knob must be rotated to the extreme left position. After the food is
brought to boiling point, reduce the gas power to the position sufficient to maintain
the desired cooking stage.

NPUMEYAHUE

CAUTION:

o 3aKpbITYIO KPbILLKY HE UCMONb3yiTe Kak paboumnii CToN 1 He cTaBbTe Ha HEé Kakue-
nnbo npegmeTbl.
o [epen TeMm, Kak 3aKpbITb KPbILLKY, BbIKIHOYMTE BCE FOPENKM.

Before opening the hob lid any spilled liquid must be removed from the lid surface.
Do not close the hob lid if the burners are still hot!

PEKOMEHF,ALI,I/II/I and NoNb30BAHUA MITUTOU CO CTEKNAHHOU

KPbILLKOU

BHUMAHMUE!

Ecnu nnnTa ocHalleHa CTEKNAHHOI KPbILLKOW, pekoMeHayem cobnioaaTs crneaytoLime

YCMOBWS, KOTOPblE MOMOrYT NPEA0TBPaTUTL €€ NoBpeEXAeHNe.

e Ha cTeknsiHHOM KpbILLKE NpU HarpeBe MoryT 06pa3oBaTbCs TPELUMUHBI.

Mepep Tem, kak 3aKpbITb KPbILLKY, BbIKTHOYMTE BCE FOPENKM.

He BkrtoyaiiTe BapoYHbIE rOperku, eCrnu KpbiLka 3aKpbiTa.

3aKpbITYto KPbILLKY HE UCMONb3yiiTe Kak pabounii CToN U He CTaBbTe Ha HEé Kakue-

nnbo npegmeTbl.

KpbILLKy OTKpbIBaliTe Hagnexawmm o6pa3om A0 €€ KOHEHYHOTO NONOXEHNS.

Mpwv NpUroToBNEeHUN MUK cneauTe, YTobbl Nocyaa He Kacanach KpPbILLKU.

MpraepxuTe KpbILLKY A0 NOMHOIO €€ 3aKpbITUS.

HeuncToTbl ¢ KpbILWKK YCTpaHWUTE cpasdy NOCre OKOHYaHWS MPUroTOBMEHWS ML,

KaK TONbKO OHa OCTbIHET.

o [lpy oumcTke He Ucnonb3yiiTe abpasnBHbIE YACTALLME CPEeACTBA, KOTOPBIMM MOXHO
nouapanaTtb NOBEPXHOCTb CTEKNA U Kpacky.

INSTRUCTIONS FOR USING THE GLASS LID

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid switch off all burners.
To avoid damage to the glass lid follow these instructions:

e Do not operate hob burners when the lid is closed.

Do not use closed lid as worktop or storage area.

Open the lid properly to the end position.

Avoid touching the glass lid with cookware during the food preparation.
Close the lid to its completely closed position.

Clean any spillages on the lid immediately after the hob has cooled down.

surface and cause discoloration.

NOJNIb3OBAHUE AYXOBKOW - BHYTPEHHAA YACTb IYXOBKU
BoKoBble CTEHKM [lyXOBKM U3rOTOBMEHbI C 3 Nasamu AN YCTAaHOBKM B HUAX PELLETKN U
MPOTUBHSA.

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

It is also fitted with the top heater, used also for grilling, and the bottom heater located

under the oven bottom.

Do not use abrasive detergents to clean the lid, as they may scratch the glass




YMNPABINEHUE OYXOBKOU

e YnpaBneHWe [AyxOBKOW MMMTbI BbIMOSHAETCA Py4KkoW TepmocTaTta W  pyyKoi
nepekntoyaTens OyHKLMIA AYXOBKM, PacnorioXeHHbIMU Ha NaHenNM ynpaBneHus.

e TemnepaTypa BHYTPW [yXOBKU MNOAAEPXWBAETCS TEPMOCTAaTOM Ha BbIGPaHHOI
BenuyuHe B AnanasoHe oT 50 go 250°C. Pyyky TepmocTaTa MOXHO NoBOopaymBaTh
TOMbKO BMPaBO, A0 MaKCMMarbHOW TemnepaTypbl, U 0BpaTHO (ycTaHOBMEHHas
TemnepaTypa yMeHbLIaeTCst), A0 HYNeBoro MOMNOXEHUS.

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 vice versa,
anticlockwise swing reduces the temperature.

an HacUJIbHOM NMOBOPOTE PY4YKU 3a HyJrieBoe MNOJIoXXKeHue MoxeT I'IpOI/I30I7ITVI
MeXaHu4ecKkoe noBpexaeHue TepmMmocTara.

Forced rotation of the knob to the zero position will result in damage of the
selector knob!

ONMUCAHWE ®YHKLUWA

OVEN FUNCTIONS AND APPLICATIONS

OcBelueHe  SyXOBKM,
nepeknoyaTens

BKMHO4YEHO B Kaxgom U3  cnejyrownx

NONoXeHWi H Oven illumination on.

CTaT4eckvin HarpeB AYyXOBKN BEPXHUM W HUXKHUM HarpeBaTenbHbIMU 3IEMEHTaMMU.
TepmocTaT MOXHO yCTaHOBUTb Ha Temnepatypy B gnanasoHe 50 - 250°C.

Heating by means of top and bottom heaters.
The temperature selector can be set anywhere between 50°C — 250°C.

oV

MpuroToBneHMe NUWM Ha rpune ¢ MCNonb3oBaHUEM MHPPAKPACHOTO MU3My4eHUs.
TepmocTaT ycTaHaBMUBaeTCs Ha MakcMMarnbHylo TEeMNepaTypy.

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

pynb ¢ ucnonbsoBaHWeM BeHTUNATopa. MMoTok Ténmoro Bosgyxa cosgacT Gonee
BbICOKYIO TemnepaTypy B BEpPXHEN 4acTy AYyXOBKN (Haf PELUETKOW UMM NPOTUBHEM).
TepmocTaT MOXHO yCTaHOBUTb Ha TemnepaTypy B AnanasoHe 50 - 250°C.
PekomeHpaumsa. [JaHHas yHKUWS NPUMEHAETCS NP NPUrOTOBIIEHNN NMULLM Ha rpune
Unu Npu xapke GornbLUKMX KyckoB Msica npu Goree Bbicokol TemnepaType. [Bepua
[YXOBKM AOSKHA ObITb 3aKpbiTa.

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.

ICmax

HwkHWIA  HarpeBaTenbHbIi  aneMeHT  paboTaeT  COBMECTHO C  KPYroBbIM
HarpeBaTeNbHbIM 31EMEHTOM U BEHTUNSTOPOM. TemnepaTypa ycTaHaBnuBaeTcs
TepmMocTaToM.

PekoMeHpaums. [JaHHas dyHKUMS npefHasHadYeHa Ans ObICTporo Harpeea AyXOBKW
nepen Bbineuykoi. [Mpyu JOCTUXKEHUM BbIGPaAHHON TemnepaTypbl nNepeknovaTens
YCTaHOBUTE Ha HEOOXOAMMbIN pexXnM paboTsl.

Bottom heater 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.

*»

PaboTtaeT Tonbko BeHTUNSATOp 6€3 HarpeBaTeNbHOrO anemeHTa, B pesynbTaTe Yero
NPOUCXOAUT WHTEHCUBHOE [BMXEHWE MOTOKa BO3Ayxa B AyXOBKe. TepmocTaT He
PYHKLMOHMPYET.

PekomeHpaums. [laHHas yHKUMA NPUMEHSIETCS ANS pasMopaXuBaHUs NPOAYKTOB
nnu nonycabpukaToB Nepes NPUroToBNeHNEM.

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.

I'Y'\

'

HarpeB ayxoBkv KpyroBblM HarpeBaTerbHbIM 3MEMEHTOM C BeHTURsTopom. [MoTok
BO3/yXxa CO3[aéT paBHOMEPHYIO TemnepaTypy Mo BCeMy OObEMY [yXOBKMW.
TepmocTaT MOXHO yCTaHOBUTb Ha TemnepaTypy B AnanasoHe 50 - 250°C.
PekoMeHpaumsa. [laHHas pyHKUMS NPUMEHSIETCS ANA BbINEYKU Ha ABYX NPOTUBHSX
OfHOBPEMEHHO (ANA BbiNeykn Gonee BLICOKUX N 0BGBEMHbBIX U3AENWA 1N 6onbLIoro
Konu4ecTsa nNpurotasnnesaemoro 6noga).

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).

S

HwxHuin HarpesaTtens / Aqua clean

PaboTaeT TONbKO HWKHWIA HarpeBaTenb AyXOBKU. OTOT pPeXum BblOupaiTe B TOM
cnyyae, ecnn Bam Heobxogumo 3aneuyb 6nofo CHW3Y (Hanpumep Bbineyka COYHOro
MYYHOro 13genusi ¢ PPyKTOBOW HAYMHKON).

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
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HwxHuin HarpeBatenb / Aqua clean MOXET WCMOMb30BaTbCA TaKKe MPU OYUCTKE
[yxoBku. MoapoBHOCT B CBSA3M C OYUCTKOW MOXETE npouuTaTb B rnaBe «Yxon u
obcnyxusaHme».

may also be used for the cleaning of oven. Youwill find details in the section Cleaning
and maintenance.

YNPABNEHUE OYXOBKOM
NP NOMOLUN SANEKTPOHHOI'O NMNPOrPAMMATOPA

CONTROL OF OVEN
WITH HELP OF DIGITAL PROGRAMMER

OneKTPOoHHOW nporpaMmmaTtop-TaiiMep npegHasHayYeH AN BbIKNIOYEHUA OYXOBKM MO
NCTeYeHUN NpeaBapuUTEnbHO 3aAaHHOro nepmoaa BpemeHn. CocTosiHue BKITIOYEHUS U
BbIKITIOYEHWS 3MEKTPOHHOIO NporpaMmMaTopa CUrHanmsnmpyeTcs 3axuraHuem cumeona
(8 — kacTptonu) nocepeguHe aucnnes. Oucnnen, nsobpaxarowmii Hdopmauuo o
BPEMEHW, TOPUT MOCTOAHHO. lMWUTaHWe 3NEeKTPOHHOro nporpammaTopa oGecnevyeHo
TOMbKO W3 CETW, MPW MpeKkpalleHUM MNoJayn IMeKTPO3IHEPruM U1 nocreayroLlem
BO30OHOBMEHUM MUTAHWS, NPOrPaMMaTOP OCTA&TCH BbIKMHOYEHHBIM (MUraloT LMdpbl
0.00 + cumBon 6) U HEO6XOAUMO CHOBA HACTPOUTL TOYHOE BpeMs.

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.

1. KHomka HacTpoiiku 3ByKOBOro curHana 78 1. Button for sound signal setting up )

2. KHoMka HacTpouku NpoAomKUTENBHOCTU paboTbl - 2. Button for setting up of operation duration

3. KHomnka HacTpolku koHLUa paboTsl M 3. Button for setting up of the operation finishing
4. KHonka HacTponku (-) ?5' _'? SI_J 4. Button for decreasing (-)

5. KHomnka HacTpouku (+) a 5. Button for increasing (+)

6.  Cumson «ABTO» - ropuT ¢ Havyana HacTpoikM1 [0 6. Symbol ,AUTO" - is glowing from start up to

3aBepLUeHust paBoTbl
Cumson «ABTO» - muraert, kak Tonbko paboTta
3aKoHYeHa

finishing of operation
Symbol ,AUTO"- blinking after finishing of operation
7. This symbol is glowing when the oven is in

7. CumBon ropuT — ecrnu gyxoeka pabotaet
8.  Cuwmeon - Tanimep

operation
8. Symbol - stopwatch

OYXOBKA PABOTAET B ABYX PEXXUMAX

e Bes npumeHeHus anekTpoHHOro nporpammaTtopa (B TakoMm cryyae Ha Aucnnee
[OIKEeH ropeTb CWMBOM KacTponn (8) — ecnum He TropuT, TO HaxmuTe
OOHOBPEMEHHO Ha KHOMKM 2 W 3, MHaye pyxoBka He pabotaeT). [anblie
ynpaBfieHne nnMTON BbLIMOMHSAETCA MPU MOMOLUWM ABYX KHOMOK YnpaBneHns —
TepmocTaTta 1 nepekrodaTens hyHKLUWA AyXOBKU.

e C npuMeHeHWeM 3MIeKTPOHHOro nporpammaTopa (4ns ynpasneHus um cneayet
feiicTBOBaTb B HWKe YkasaHHOM nopsiake). Temnepatypa ©  pexum
HacTpauBaloTCs NPU NOMOLUW PErynsTopoB AyXOBKM.

THE BAKING OVEN CAN WORK IN TWO REGIMES

e 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 oven would not
work). Further the oven is controlled with help of two control buttons - the
thermostat and the oven function switch.

o 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.

HACTPOWKA 3NEKTPOHHOIO NPOrPAMMATOPA HA OJHEBHOE
BPEMA

Mocne nopkntoveHns Npubopa k anekTpoceT! Ha gucnnee muraet cumeon 0.00. Ha
Yyacax criegyeT HacTpoWTb TOYHOE BPEMS, OJHOBPEMEHHO HaxaB KHoOMkM 2 n 3
(3aroputcst 0.00 cumson 8). KHonkamu 4 n 5 HacTpouTb Bpemsi AHS.

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.




PYYHOE YNPABJIEHUE ®YHKLMUAMUN OYXOBKU

Ecnun xoTuTe ncnonb3oBaTb Ayx0oBKY 6€3 NporpaMMMpoBaHns, TO He AOMKEH ropeTb
cumBon 6. MNoaTomy criegyeT Bcerga NpoBEpWUTb Yachl MporpaMmaTopa: ecrnv roput
cumBon 6, To cneayeT O4HOBPEMEHHO HaxaTb Ha KHomku 4 n 5. Kak Tonbko cumeon 6
MCYE3HET, MOXHO NOJIb30BaTbCSA AyXOBKOW Ge3 nporpaMMupoBaHusi!

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!

Mpy NOMOLUM 3MEKTPOHHOro MporpamMmaTopa MOXHO NporpammupoBaTb paGoTy
LyXOBKM ABYMS crnocoGamu:
NMONYABTOMATUYECKWU:

- [LyxoBKa HemeaneHHo paboTaeT U Mo
aBTOMATUYECKU BbIKIIOYUTCS
ABTOMATUYECKU

- HacTpoWKa aBTOMATUYECKOTO BKITOUYEHMUS U BbIKMIOYEHUS AyXOBKY

UCTEeYeHUn 3aJaHHOro BpeMeHu

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.

NMONYABTOMATUYECOE ®YHKLMOHNPOBAHUE

Y paHHoro cnocoba nporpaMMWpOBaHUA onpefenuTe Bpemsi paboTbl [AyXOBKU
(NpopormKkMTenbHOCTb). MakcMmanbHbI BO3MOXHbIA Nepuoa, HacTpolikn - 23 yaca u
59 MUHyT!

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!

NMOPAAQOK NONNYABTOMATUYECKOIO ®YHKLUIMOHUPOBAHUA

MpumMepbl ANA HarMAAHOCTU:

MpoponxuTenbHocTb paboTsl - 1 Yac 20 MuHYT (1.20).

HacTpoiika npofomkuTenbHOCTU paboThbl:

e Haxatb Ha kHonky 2 (nosiButcs 0.00, cumBon 8) n HaxumaTb Ha KHOMKy 5, noka He
nosisutcs 1.20. B xoae HacTpoiikm ByaeT usobpaxeH Takxe cumson 6. Yepes 5
CeKyHA, Ha 3NeKTPOHHOM AUCNNee NOABUTCS TOYHOE BPEMSI, @ CUMBOI 6 ropuT.

e BknounTtb AyxoBky: COOTBETCTBYIOLLEN KHOMKOW HAacTPOUTb CUCTEMY HarpeBaHWs
1 TemnepaTypy B LyXOBKe.

e [lyxoBka paboTaeT HEeMOCPEACTBEHHO NOCIe BKIOYEHNS (HAYMHAET Mneyb); B XoAe
BbIMEYKN FOpAT CUMBOIbI 6 1 8.

e [lo ucteyeHun 3agaHHoro neprofa BpeMeHu — B AaHHOM criyyae Yepes 1 vac u 20
MUHYT
- ByXOBKa aBTOMAaTUYECKW BbIKMIOUMTCS (BbiNeYka 3aKoH4YeHa)

- NPO3BYYUT NPEPLIBUCTbIA aKyCTUYECKUIA CUTHAT, KOTOPbIA MOXHO BbIKITOUNTb,
HaxaB Ha kHonky 1, 2 unu 3. Yepes 2 MUHYTbI cUrHan asToMaTU4ecKn
BbIKIMIOYNTCS.

- cumBon 8 ucyesHeT

- Muraet cumBon 6.

e BbIkNOUNTE AYXOBKY U HaxaTb OLHOBPEMEHHO Ha KHoMku 2 u 3, 4Tobbl norac
cumon 6! Kak Tombko cumBOn 6 WCYE3HET, AyxoBka rotoBa K Py4YHOMY
ynpaBneHuo PyHKLUUAMU.

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:

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.




ABTOMATUYECKOE ®YHKLMUOHUPOBAHUE

Y paHHoro cnocoba nporpaMMMpoBaHWs onpefensieTe Bpemsi paboTbl [yXOBKU
(NPOAOIMKUTENBHOCTbL) U 3aBepLUEHNE PYHKLUMOHMPOBaHNSA (KOHEL paboThbl).
MakcumanbHas BO3MOXHas HacTpoilka M koHel pabotbl — 23 yaca M 59 MUHYT
(HacTpovika koHUa paboTbl = BpeMs AHS + 23 yaca 59 MUHyT).

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).

BHUAMAHUE!
Ecnu gyxoBka He ByAeT BKIHOYEHA COOTBETCTBYIOLMMI KHOMKAMM, TO OHa He ByaeT
paboTaTb B aBTOMaTU4eCKoM pexume!

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

noPAOOK ABTOMATUYECKOIO ®YHKUMOHUPOBAHUA

Mpumep Ans HarnNagHoCTU:

MpogomxuTensHocTb paboTbl — 1 yac 20 MuHyT (1.20), KoHel paboTbl B 13.52.

Y6eanTbes, YTO Ha YacaxX HaCTPOEHO TOYHOE BPEMS [HS.

HacTtpoiika npogomkutensHocTn paboTbi:

e HaxaTtb Ha kHonky 2 (noseuTcs 0.00 M cumeon 8), HaxumaTb Ha KHonky 5 Ao
nosisnexuns 1.20 (B xoAe HAaCTPOWMKN [OMOMHUTENBHO NOSIBUTCS cumBon 6). Yepes 5
CeKyH[, Ha Aucnnee nosaBUTCA BPEMS [HA, @ CUMBOMbI 6 1 8 ropsT.

e HacTpoiika koHUa paboTbl: HaxaTb Ha KHOMKy 3, panblle kHonkamun 4 n 5
HacTpouTb Bpemsi 13.52 — Bpemsi, koraa OyxOBKa [OMXHa MpekpatuTb paboTy
(nosiBMTCA Bnuxaillee OKOHYaHMe paboTbl = Bpems [AHA + 3ajaHHas
NMPOAOMKMTENBHOCTb, Noka He nosiButcst 13.52, korga paboTta GyaeT npekpallyeHa).
Yepes 5 cekyHp nocne oTnyckaHusi perynstopa Ha gucnnee nosBATCA BPeMs AHSA
n roput cumson 8. Cumson 8 ucyesHeT (OnATb 3aropuTcs, Kak TONbKO AyXOBKa
OypeT BKoYeHa).

e Bxniountb  pyxoBky. CoOOTBETCTBYHOLUMMU
nojorpesa u TemnepaTypy Bbineuku

e [lyxoBka aBTOMAaTU4eCKu BKMOYMTCA (B AaHHOM cnyyae — B 12.32) (Havano
Bbineyku), pabotaeT Ha npoTskeHun 1 yaca n 20 MUHYT U Bbikntouutes B 13.52. B
xoae paboTbl ropuT cumBon 8.

Kak Tonbko AyxoBka BbIKMIOYATCS:

- MPO3BYYUT NPEPLIBUCTbIN 3BYKOBOW CUTHAIM, KOTOPbIA MOXHO BbIKITIOUUTb, HaXaB Ha

KHonky 1, 2 unn 3. Yepes 2 MUHYTbI 3BYKOBOW CUTHAM aBTOMATUYECKU BbIKMIOYUTCS.

- cMmBon 8 ncyesHeT

- MUraeT cumBon 6.

o BbIknounTb AyXOBKY U OAHOBPEMEHHO HaxaTb Ha KHOmkuM 2 n 3, 4yTobbl ncyes
cumon 6! Kak Tombko cumBOon 6 MCYe3HET, AyxoBKa rotoBa K Py4YHOMY
ynpaeneHuto eé paboToi!

KHOMKamMmu HacTpouTb cuUcCTemy

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.

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.

After switching off of oven:

- adiscontinuous 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.

TAUMEP

EwWweé oagHon dyHKUMeER aneKTPOHHOro nporpammaropa sABnseTcs yHKUMA Tanvepa,
KOTOPYIO MOXHO aKTUBMPOBATb, HaXaB Ha kHonky 1. Ha aucnnee nsobpasutcs 0.00.
KHonkamu 4 n 5 HacTpoum Heobxoaumoe Bpems. Ha aucnnee saroputca cumBon 7.
Bpems, HacTpoeHHoe TallMepPOM, MOXHO KOHTPONMMPOBATb, HAXWMas Ha kHorky 1. Mo

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
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WUCTEYEHUN 3aaHHOrO BPEMEHM MpO3BYYUT 3BYKOBOW CUrHam. 3BYKOBOW curHan
MOXHO BbIKMHOYNTb, HaXKaB Ha KHonky 1, 2 nunu 3.

elapsing of set up time period. This sound signal can be switched off with pressing
one of buttons 1, 2 or 3.

HACTPOWKA BbICOTbl TOHAIIbHOCTHU

o OneKTPOHHOI NporpaMmMaTop AOMKEH HAXOANUTLCA B peXVME AHEBHOIO BPEMEHMN

e HaxaB Ha neBylo kHOMKy 4, n3bpaTb BbICOTY TOHaNbHOCTU U3 TPEX BO3MOXHbIX
YPOBHEN.

e HacTpoeHHylo BbICOTY TOHa 3MIEKTPOHHOW BbIKMIOYAaTENb BPEMEHM COXPaHWUT A0
Gnkalllero U3MEHeHWs WNW OO BbIKMIOYEHWS MUTAHWS, Korga HacTpouka
BO3BpaLLaeTCs K CaMOIN BbICOKON TOHANbHOCTMU.

ADJUSTING OF SOUND SIGNAL TONE HEIGHT:

e The digital programmer has to be in day time regime

o 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 switching off, then it returns to the highest tone.

NMPUMEYAHMUE:
BbinonHue nio6oe M3MeHeHue, MoAoXauUTe 5 cekyHA, KoTopble HeoBxoauMbl Anst
3an1cu U3MeHeH s B NaMsiTb

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

[50 - 70°C - cywetue |[ 180 - 220°C - Bbinedka nsgenuii ns Tecta

|[ 50 = 70 °C - Drying |[ 180 - 220 °C - Baking of yeast dough

[ 80 - 100°C - cTepunusosarme |[ 220 - 250°C - npuroToBnerue msca

|[ 80 - 100 °C - Preservation |[ 220 - 250 °C - Roasting

[ 130 - 150°C - TyweHme i

|[ 130 - 150 °C - Stewing i

e Tpebyemoe Bpems BbiNeykn W BbIGOp TeMnepaTypbl 3aBUCAT OT BUAA U 06bEMA
npuroTasnueaemoro 6rioga, ero peLenTypbl 1 cnocoba NpuroTosreHus. Moatomy,
BpemMsl 1 TemnepaTypa, Heo6xoAuMble AMsi MPUrOTOBNEHUSA Kaxaoro Buaa bniopa,
MoryT GbiTb Gonee TOYHO YCTaHOBMEHbl B COOTBETCTBUM C Bawumm onbitom u
HaBbIKOM.

e [poTVBEHb C NOArOTOBMEHHBIM GMIOAOM HYXHO MOCTAaBUTL Ha MPOBONOYHYHO
PELLETKY, YNOXEHHYI0, Ny4lle BCEero, BO BTOPble OT HU3a AYXOBKW Na3bl GOKOBbIX

e By experimenting and gaining experience you will soon be able to select precise
temperatures for each type of food, as well as the most appropriate oven function
for best baking and/or roasting results.

e In certain cases it will be necessary to preheat the oven prior inserting food.

e The temperature selector signal lamp is on until the oven reaches the selected
temperature. Once this temperature is exceeded, the signal light goes out.

e For best baking/roasting results insert the grid with the tray into the central

e OTKpoiiTe ABEPLY AYXOBKM.
o [1pUroToBNEHHBIE NPOAYKTHI YIIOXKUTE Ha PELLETKY ANS rpUns.
o PelUETKY 3acyHbTe B Nasbl Ha GOKOBbIX CTEHKaX AyXOBKY.

CTeH. (second) level guide.

e Avoid opening the oven door during the baking process if possible. The
temperature regime within the oven might be disturbed, resulting in prolonged
baking time or burnt food.

rPUNb FOOD GRILLING

e Grilling 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.

BHMMAHMUE!

Mpy NPUroToBNEHUM NULIM Ha rpune AOCTYMHble YacTW NNUTbl (ABEpLUa AYyXOBKW W
T.1M.) MOTyT Ype3mepHo HarpeBaTbecs! He paspelwaite AeTAM HaxoauTbCA BG6NU3MN
nnuTbi!

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.
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rPUNb

o OTKpoiiTe ABEpPLY AYXOBKY.

e [puroToBneHHble MNPOAYKTbI YMOXUTE Ha PELUETKY
ANS rpuns.

e PewéTky 3acyHbTe B nasbl Ha GOKOBbIX CTEHKaXx
LYXOBKM.

e [lop pewéTky, B 6onee HU3kMe nasbl GOKOBbIX CTEH
UMM Ha [HO [YXOBKW, PEKOMEHAYEM YCTaHOBUTb
NpOTUBEHb, YTOObI TyAa MOr CTekaTb 06pa3yroLumiics
Npw >KapKe Xup.

GRILLING MEAT ON A GRID

e Open the oven door.

e Put the prepared food on a grid.

o Slide the grid into the side guides.

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

yxo[ 3A NMnuTon

CLEANING AND MAINTENANCE

MnuTy HeobxoamMMmo cofepxaTb B YUCTOTE, YTOObI COXPaHUTL €€ XOPOLUMIA BHELLHUIA

BUA W AnuTenbHyto 6esoTkasHylo cnyxby. YacTn nnuTbl, npuxoasLime B KOHTaKT C

npoayKTamu, HeobXxoAMMO PerynapHO YACTUTb U MbITb.

B uensix 6esonacHocTu nepep NnpoBeAeHMEM yxoAa BbINOMHUTE creaytollee:

e BCe pPYYKM KpaHOB TrOPEenoK, Ppydyku nepekniovaTens yHKUWA OyXOBKA W©
TepmocTaTa ycTaHoBuTe B nonoxerve “BbIKIMIOYEHO”;

e OTKMIOYUTE NMUTY OT 3NEKTPOCETM N 3aKpoNTe KpaH noABoAa rasa;

® MoAOXAWTE, MoKa NMUTa OCThIHET.

Before attempting any cleaning or maintenance set all gas control knobs and
temperature selectors to “OFF” position and let the cooker cool down completely.
Keep to the following principles while cleaning or maintaining the range:

o Set all knobs to off position.

e The main circuit - breaker located in front of the appliance must be in OFF position.
o Wait until the range is cool.

OYUCTKA BHELWWHEN NOBEPXHOCTU

e [loBEpXHOCTb MAWUTHI OYWLLAATE NPU MOMOLUM MOKPOW TPAMKM unu rybku c
NOBEPXHOCTHO-AKTUBHBIM MOIOLLMM CPeACTBOM. 3aTeM BbITPUTE HACyXxo.

e XupHble NATHa ycTpaHUTe TENIO BOAOIA CO cneumanbHbiM YUCTALLMM CPeACTBOM
Ans amanu.

e Hukorga He nonbayiiTecb abpasvBHbIMKM CpeacTBamu,
NOBEPXHOCTb AManu 1 ApYriX NpUMeHEHHbIX MaTepUanos.

KOTOpble paspyLuaoT

CLEANING THE CABINET

e Clean the exterior with a damp sponge and some detergent.

o Fat stains can be removed with warm water and special detergent for enamel.

e Never clean enameled surfaces with abrasive agents as they may permanently
damage the surface of the appliance.

OYUCTKA BAPOYHOI'O CTONA

e CHUMUWTE PEeLUETKM C BapOYHOro CTomna W BbIMOMTE MX C MOBEPXHOCTHO-aKTUBHBIM
MOILLMM CPEACTBOM UMW BIOXUTE B MOEYHYIO MaLLIMHY ANS NOCYApl.

e KpbIlWku 1 paccekateny nrameHy ropenok CHUMUTE U noroxute Ha 10 MUHYT B
TENNYIo BOAY C MOKOLLUMM CPEACTBOM.

e 3aTeM BbIMOWTE WX, NMPOBEPLTE YUCTOTY NpOpe3elt B paccekaTene nnameHu,
TLaTENbHO BCE OCYLUWTE W YCTAHOBUTE.

HOTPLATES

o Remove the cooking grid from the hob and wash it separately or place it into the
dishwasher. After washing replace it to fit the appropriate groves in the hob.
Remove burner parts (cover, distributor) from the hob and soak them in warm
water with added detergent for 10 minutes.

o After washing dry the burner parts carefully and check whether all burner notches
are clean, then return them back to their position.

NPEOYNPEXOAEM,
4YTO paccekaTtenu nnamMeHn U3roToBfieHbl U3 antoMUHUEBOro crinaea, U NO3TOMYy He
pekoMeHgyem nx MbiTb B MOEYHOW MaLLuHE.

NOTICE:
Since the burner distributor caps are made of aluminum alloy, we discourage you
from cleaning them in a washing machine.
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OYUCTKA OYXOBKU

YBRaxHUTE NOBEPXHOCTb CTEHOK AYXOBKN BOAOW C CUHTETUYECKUM NOBEPXHOCTHO-
aKTVBHbIM MOIOLUMM CPEACTBOM WM HAHECUTE Ha HUX creuuanbHoe Motollee
CPeACTBO, NpeAHa3HaYeHHOe [ANA OYUCTKM AYXOBOK, W, MOMb3yACb LUETKOA W
TPSINKOWA, ouMcTUTE.

Ouuwas AyxoBKy, He yaansaiTe nNpuneY&HHble oCcTaTKy MULLW NpY NOMOLLM OCTPbIX
MeTannmMyecknx NpeaMeToB.

MpvHagnexHocTn AyxoBku (PeLléTky, MpoTWBEHb M T.M.) BbIMOWTE rybkoW c
CUHTETUYECKAM MOBEPXHOCTHO-aKTUBHBIM MOMLLMM CPEeACTBOM MMM UCMONb3yiTe
MOEUYHYIO MaLLMHY ANA Nocyabl.

OVEN

Clean the oven walls with a damp sponge and detergent. To clean stubborn stains
burned into the oven wall use a special detergent for enamel.

After cleaning carefully wipe the oven dry.

Clean the oven only when it is completely cold.

Never use abrasive agents, because they will scratch enameled surface.

Wash the oven utensils with a sponge and detergent or put them in the dishwasher
(grid, pan, etc.). You can also use special detergents to remove rough stains or
burns.

AQUA CLEAN

Pyuky Byb6opa pexvma paboTbl AyXOBKW YyCTAaHOBUTE B MOSIOXEHWE . YcTaHoBUTE
pyyKy Ans perynsuum Temnepatypbl Ha 50° C. B npoTtuseHb 3aneiite 0,4 nutpa Boabl

n

NOMEeCTUTE NMPOTMBEHb B HWDKHIOW Hampaenstowylo Ayxosku. [ocne Tpuauats

MWUHYT OCTaTKW MWLM HA 3Manu AyXOBKW CMSArYaTCH U MOXHO UX CTEpeTb BRaXKHOI
TPANKOWA.

AQUA CLEAN

Turn the mode selection button to the position . Set thetemperature control button
of the cold oven to 50°C. Pour 0,4 | of 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.

3AMEHA NAMMNOYKWU OCBELLEHNA OYXOBKU

NMPOKOHTPONMPYIATE, YTOObLI BCE PYYKM HA NaHenu ynpasneHus Gbiny yCTaHOBMEHbI
B nonoxeHue “BbIKNKOYEHO”, BbiknouMTe rMaBHbIA BbIKMOYATENb Ha MUHUK
nofBOAA 3MEKTPOIHEPrUN K NNUTE,

CHUMWUTE nnacoH C Nammnoykn, BLIKPYTUB €ro BIEBO, BbIKPYTUTE AedeKTHYH
NammnoyKy U BKPYTUTE HOBYHO,

HajeHbTe NnacoH Ha NamMmoYKy, BKPYTUB ero Brpaso,

BKIMHOYMTE FMaBHbIiA BbIKMOYaTENb.

BULB REPLACEMENT

Set all the control knobs to the OFF position and disconnect the range from the
mains.

Unscrew the bulb glass cover in the oven by turning it anti-clockwise.

Unscrew the bulb and replace it with a new bulb.

Replace the bulb glass cover.

NMPUMEYAHUE:
[ns ocselleHna AyxoBku npumeHseTca namna T 300°,
E14, 230 - 240 B, 25 Br.

1.

2. lamna

3.

4. 3afHAA CTeHKa LyXOBKM

MnacoH

MaTpoH

NOTE:
For oven illumination always use T 300°C, E14,
230-240V, 25W bulb.

1. Glass cover

2. Lamp

3. Sleeve

4. Oven rear wall
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PEKINNAMALUA

WARRANTY TERMS AND CONDITIONS

B cnyyae BO3HWKHOBEHUs B MEPWUOL rapaHTUAHOTO CPoKa HEUCNPaBHOCTEN, He
YCTpaHsANTE NX CaMOCTOSTENBHO, @ COOBLLYMNTE O HUX B MarasuH, B KOTOpoM Bbl nnnTy
npuobpenu, nnv B ynornHOMOYEHHYIO CEPBUCHYIO OpraHu3auuio, KoTopasi BBena eé B
akcnnyatauuo. [lpyn aTtom o6si3aTenbHO npeAbsiBuTe ,[apaHTWAHbBIA  TamnoH",
3anofiHeHHbIN Hagnexawum obpasom. Bes ,[apaHTuitHoro TanoHa“ peknamauus
3aBOAOM-M3roTOBUTENEM HE NPUHUMAETCS.

In case of any defects to the appliance during the warranty period, do not attempt to
repair it by yourself. Make a claim to the nearest authorized dealer or place of
purchase, and make sure you can produce the endorsed Certificate of Warranty. In
the absence of duly endorsed Certificate of Warranty your claim is void.

NMPUMEYAHMUE:
[laHHoe wW3fenMe coaepXUT MaTepuanbl, KOTOpble MOryT 6GbiTb WCMOMNb30BaHb
BTOPUYHO.

NOTE:
The appliance will be delivered to you with the appropriate protective wrapping.

CMoCOBbl UCMOJIb3OBAHUA U IMKBUOALUU TAPDI

DISPOSAL OF PACKAGING

loprpoBaHHbIi KapToH, 06&pToYHas Bymara - NPoAaxa B yTUMbCbIPbE,
- B OTXOAbI MaKynaTypbl
- B cneumnasbHble KOHTEHEepb!,
- UHOE UCTOSb30BaHNe
MonuaTuneHoBbIe NaKeTbl, NacTMaccoBble AeTanu
- B KOHTEHepb! 4Nns nnacTMaccsl

[epeBsiHHble NoAcTaBKW

Deliver the disposed packaging material to your local collecting point for recycling.
Corrugated cardboard, wrapping paper - sale to the collecting places;
- in waste paper containers;
- other use;
- to the municipal disposal facility;
- in waste plastic containers;

Wooden parts

Wrapping foil and bags

JIMKBUOALUA NMIUTbI NOCJIE OKOHYAHUA CPOKA
CNYXbbI

DISPOSAL OF OBSOLETE APPLIANCES

A

[aHHbliA  npubop MapkupoBaH B cooTBeTcTBMM C EBponeiickoin [upekTtuson
2002/96/EG 06 o6palleHnn C BbILLEALUMMU U3 YNOTPEONEeHUs 3NeKTPUYECKUMU U
3MeKTPOHHbIMM n3aenuamm (waste electrical and elecronic equipment - WEEE).
[anHon [upekTuBoi ycTaHoBneH eduHbldi  esponeiickuin  (EU) noaxop
MCnonb30BaHMI0 BTOPUYHbIX PECYPCOB.

K

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

After the expiry of its useful life deliver the appliance to the collecting place for used
electric and electronic equipment.

ﬂaHHOe unsgenve cogepxut matepuanbl, KOTopblie uoryTt ObITb MCNONb30BaHbI

BTOPUYHOHO.

The appliance contains valuable materials which ought to be reused or recycled, so
once your appliance is of no use to you deliver it to the authorized scrap dealer for
further treatment.
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PYKOBOACTBO
MO MOHTAXY U TEXHUWYECKOMY OBCJTYXXUBAHUIO

INSTALLATION
INSTRUCTIONS AND SETTINGS

Mnuta pomkHa GbITb ycTaHOBMEHa M NOAKMIOYEHA B COOTBETCTBUM C HOpMamu u
npasunamu, ge’cTayloWwMmn B cTpaHe NokynaTtens.

All installation, servicing and maintenance work should be carried out by competent
personnel, and should comply with standing regulations, standards and requirements.
Installation of the appliance must be endorsed on the Certificate of Warranty.

BHUMAHMUE!

Mpu no6on MaHnNynAaumMm ¢ NAUTOW, NOMUMO MOBCEAHEBHOIO NPUMEHEHNS, 3aKponTe

KpaH nojauu rasa, PacrofoXeHHbI Ha ra3onpoBOAE, W OTKMYWTE NAUTY OT

3MeKTpoCeTH.

B uensax 6e3onacHocTy nepea NPoBeAEHEM yxoa BbINMOMHUTE cneayioLlee:

e BCE PpYYKM KpPaAHOB TOPEriok U TepmocTaTa YCTaHOBWTE B  MONIOXEHUe
“BbIKNKOYEHO”;

® OTCOEAVHUTE MNUTY OT NUHUM 3MEKTPOCETMW, BbITALUMB BUIKY U3 PO3ETKW, U OT
TIMHUW ra3onpPoBOAA, 3aKPbIB KpaH nepep NuTow;

o MOJOXAUTE, MOKA MNNTa OCTbIHET.

IMPORTANT PRECAUTION:

Any movement of the appliance from the existing installation requires shutting gas

supply and disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform the following:

* Leakage test on gas couplings, and correct electric connection to the mains.

e Check gas burners and their adjustment (oven burner prime air, saving power
input, thermoelectric sensors).

e Explain to the customer all functions of the appliance and particulars regarding its
servicing and maintenance.

YCTAHOBKA MJINTbI

LOCATION

Ons  obecneveHuss  GesonacHocTn HeoBxoanMmo

The appliance is designed for installation in the line of

cobnioaaTth TpeboBaHWs, NpeabaABIsemMble K yCTaHOBKe

raso- U anekTponpuGopoB B MOMIHOM COOTBETCTBUMU C

TpeboBaHMSAMW HOPM W NPaBWn, AENCTBYIOLLMX B CTPpaHe

Mokynatens.

Ecnu paHHble TpeboBaHMs No kakoW-nmbo npuunHe He

MOryT ObITb BbINOSHEHbI, TO Pa3peLLEHNE Ha YCTaHOBKY

NNUTbI MOXET 6bITb AAHO B KaXA0M KOHKPETHOM criyyae

cooTBeTCcTBYOWMM OpraHom Haga3opa.

e lnuta  npepHasHayeHa  Ans
NoMeLLEHUAX C HOPMarbHOW CPeaoW.

e OOGBLEM NoMelleHns JomkeH ObiTb MUHMManbHo 20
Mm3. MNomeLleHns ¢ MeHbLIMM O6BEMOM (MUHUMANBHO
15 mM3) pormkHbl BbITb 06ecneveHbl BEHTUNSLUMEN.

o [InnTa MOXeT ObITb YCTaHOBMEHA B PSAA C KYXOHHOMN
me6enbio.

o [InuTa He JomKHa ycTaHaBNMBATLCS HA NOACTABKY.

e C TOYKM 3peHUA TENmnoCTOMKOCTU NMANUTY MOXHO
nocTaBuTb Ha Noboii Non (NoKpbITUE).

YCTaHOBKU B

kitchen cabinets. The cooker can be located in the

standard kitchen with a minimum space of 20 m®.

If the kitchen is smaller (but not less than 15 m® as a

minimum) it is necessary to provide a hood. Regarding

thermal resistance the cooker can be positioned on any
floor, as long as it is not located on a pedestal.

e When placing the cooker against the walls with
combustibility degrees: B - low combustibility, C; -
minimum, C, - medium, and C; - easily combustible,
maintain safe distances from the appliance to the
wall.

o If the back wall is incombustible (Class A) no gap is
required.

e The cooker may be set against the walls with
combustibility degrees B, Ci, C, Cjz under the
condition that the furniture wall is made of or covered
with heat-resistant material (e.g. aluminum foil)
securing a heat resistance of 100 °C for the box (a
portion of the range under the hob).

o [Ina obecneyeHns 6esonacHocTn npu nonb3oBaHUn nnuTon HeobxoaMmo BblAEPXMBaATb PAaCCTOAHUA OT MNUTblI 4O CTEH B COOTBETCTBUM CO CNneayrownmMm yCnoBusamu:
- €Cnn NnuTa ycTaHaBnuUBaeTCsA OKOS10 CTEH CO CTENEHbH roproYecTun B, C4, Cy, Cs ,TO 6esonacHoe paccTosHue OoT NNNTbl 40 CTEHbI HeobxoAnmo cobnogaTb B COOTBETCTBUM

C HMxenprBea&HHON Tabnuuen;

- 6e3 cobnogeHns paccTosHUS NAUTY MOXHO NOCTaBUTb OKOMO CTEH CO CTENeHbIO roptodectu A,
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- nnuTa MoxeT BbiTb yCTaHOBIEHa BMMOTHYIO K CTeHaM co cTeneHbio roptodectnt B, Cq, C,, C3 npu ycrnoBuw, 4To cTeHkn mebenu GyayT MOKpbITbl TEMNOU30NALMOHHBIM
maTepuanom (Hanpumep, antoMUHUEBOW ponbron), KoTopblii obecneunt nx TennocTtoikocTb 100°C (peyb MAET O TOW YacTu NNWTbI, KOTOPas PacnonoXeHa HUXEe YPOBHS

BapoYHOro crona).

X - MUHMMarnbHoe paccTosiHne 750 Mm
OcTarnbHble pasmepbl NpW yCTaHOBKE BO3AYXOOYUCTUTENS AOMKHbI cobnoaaTtbes B
COOTBETCTBUM C PEKOMEHAALMAMUN N3rOTOBUTENSA BO3AYXOOUNCTUTENEN.

CreneHb roptodectu A B C4 C, Cs
d (mm) BNIOTHYIO 3 5 10 20

“X” - a minimum distance of 750 mm, in line with the manufacturer’s instructions.

[ A [ B [ C [ C | Cs |
nogap | 3 | 5 | 10 | 20 |

[ Combustibility degree
| d (mm)

NMPUCOEAUHEHUE MJIUTbI K TA30NPOBOAY

CONNECTION TO GAS SUPPLY

Cooker class 1.

MnuTta knacca 1.

FA30MnPOBOA

MpucoeanHeHne nNAWUTbI K ra3onpoBoAy AOSMKHO 6bITb BbINOMHEHO CreumanucTamu
YMOINMHOMOYEHHOW CEPBUCHON OpraHu3auum B COOTBETCTBUM C HOpMamu WU
npasunamu, AeicTayoWwMmN B cTpaHe MNokynaTtens.

GAS SUPPLY

The appliance may be connected to gas supply by only by the authorized personnel.
Connection must comply with the local standards and requirements. The gas supply
pipe must be fitted with the accessible gas shut-off cock, located before the coupling
with the cooker.

BHUMAHME!

YToBbl NpW  BLIMOMHEHUM MPUCOEAVHEHUS NAWTbI K rasonposogy Wnu npu
NPYCOEAVHEHNN C MOMOLLbIO LUMaHra He MNPOU3OLLNO MOBPEXAEHUE HaKOHeYHuKa
ra3oBOro NPUCOEAVHEHUS, NPUMEHSATE ANS €ro NoAAEPXKKM KoY.

WARNING:
In handling the gas line (e.g. connection to the gas distribution system or flexible gas
hose) always use a wrench to hold the gas line terminal, in order to avoid
deformations.

NMPUCOEOUHEHUE NMNAUTbI 4O NPUPOOHOIO rA3Y
MpucoeanHeHne NNUTblI JOMKHO ObiTb BLINOMHEHO B COOTBETCTBUW C HOpMaMu U
npaeunamu, 4EACTBYOLMMU B cTpaHe Mokynatens.

CONNECTION TO THE NATURAL GAS NETWORK (G 20)
Connection must be made in accordance with standing local regulations. In case of
excessive gas pressure use pressure regulator.

1 - HaKOHEYHUK noaBoaa rasa

2 — koneHo

3 - WnaHr rasoseblii (NOABOA C NPaBOiA CTOPOHBbI)
4 - WnaHr ra3oBbli (MOABOA C NEBOIA CTOPOHbI)
5 - npsixka kpenéxHas

6 - 3a[HAs CTeHa NnuTbl

1. Connection ending

2. Knee

3. Connection hose
(connection from the right)

4. Connection hose
(connection from the left)

5. Fixing clamp

6. Back cover of the cooker

BHMMAHMUE!

Mpu noABoAe rasa LUN@Hr HYXXHO 0GS3aTENbHO MPOYHO 3AKPEMUTL KPENEXHOM
NPsXKKOW, KOTopasi 3alLEnkHyTa B OTBEPCTME Ha 3aAHEM Koxyxe nnuTbl KpenéxHas
npsiXXka BXOAMUT B KOMMIEKT NPUHAANEXHOCTEN NIUTI.

IMPORTANT PRECAUTION:

In case of left side connection (seen from the front) the hose must be connected by
means of a clamp fixed in the back cover opening. You will find the fixing clamp in the
accessory kit.
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NMPUCOEOMHEHUE K TA30MPOBOAY C MOMOLLbIO LUNAHIA
HeponycTumMo NpUMEHSTb  LUMAHr, KOTOPbIA He WMeeT cepTudukaumm Aans
MCcnonb3oBaHWA ero ¢ AaHHon uenbto. Pekomenayemas anuHa wnadra 1000 mm u
TennoBoe COnpoTUBIeHne wraHra MuH. 100°C.

Ha wnaHr He Q[OMKHO BMUATb UM3Ny4yaemoe Tenno wu
COMPUKOCHOBEHUSA C OTKPbITHIM OFHEM.

Henb3s npoknagpiBaTe LUMAHT OKOMO TOW YacTW HapyXHbIX CTEHOK MAWTbI, rae
HaxoAUTCS AyXOBKa.

YNnoTHEHUE COeAUHEHWUIA HEOBXOAUMO BbIMOMHUTL YMNOTHUTENBHLIM MaTepuanom,

He [OoMXHO 6biTb

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying with local standards. We
recommend length of 1000mm for connection according.
Heat resistance of the connection hose should be at least 100°C.

Each hose must contain instructions regarding the method of connection, allowed
heating, inspections, service life, etc. These instructions must be unconditionally
adhered to.

pEKOMEHAOBaHHLIM ~ 3aBOfIOM-M3rOTOBUTENEM B WHCTPYKLMM MO  MPUMEHEHWIO

LUMNAHIOB.

ANEKTPOMOAKNIOYEHUE MIUTLI CONNECTION TO THE MAINS POWER
BHAMAHUE! NOTE:

OnekTporasoBas nnuTa siBNAeTcs npubopom knacca | (B COOTBETCTBUU CO CTEMNEHbLIO
3aLWWTbl OT NOPAXEHNS AMEKTPUYECKAM TOKOM) U AOMKHA OblTb COEAUHEHA C NUHMEN
3a3eMIIEeHNs INEKTPUYECKON CETH.

e 3aHyrneHue oTAernbHbIM NPOBOAOM

® 3a3eMrneHue 1 TokoBas 3alyuTa

e [nuTbl faHHoro Tuna cHabXeHbl NOABOASLUMM LUHYPOM C BUIIKOW (C KOHTaKTOM
3a3eMIeHns) ANs NPUCOeaNHEHNS K SNEKTPOCETH Yepes Po3eTKy, KOTopas AOSKHa
6bITb NErkofoCTyMNHA.

e Ecnu HoOMWHanbHaa MOLWHOCTb NNUThI NpeBbIwaeT 2 kBT, To pekomeHayem npubop
noaknoyaTh Yepes po3eTky, NPUCOeANHEHNE KOTOPOW K 3MEKTPOCETU BbINOMHEHO
OTAENbHON NUHUER.

e [laHHasa noaBoAsLLas NUHWUSA AOIKHA COOTBETCTBOBATL NOTPEGNAEMON MOLLHOCTM

The combined cooker is a Class | appliance according to the electric shock prevention

degree and must be connected to the earthed mains power installation. The

connections must be carried out by qualified personnel only.

e The appliance is fitted with power cord plug for connection to the mains.

e For appliances exceeding 2 kW of power it is recommended to use extra feed
circuit with a 16A circuit breaker.

e Power socket to which the appliance is connected must be accessible at all times.

e Faulty power cord must be immediately replaced with a new one.

NnoaknoyaemMort NNUTbl U AOMKHA ObiTb 3awuuieHa NpefoXpaHuTENbHbIM
3NEMEHTOM C TOKOBOW 3awmuTon 16 A.
BHUMAHME! CAUTION:

Cnepute 3a TeM, 4YTOObl 3NEKTPUYECKUIA NOABOASLLMIA NPOBOA HE Kacancs ropsymx
yacTeil nnuTbl (TpyGa oTBOAA Ha 3agHEl CTeHe MMNUTbI U HIDKHSAA YacTb BApOYHOro
cTona), Npy NPUKOCHOBEHWUN K KOTOPbIM MOXET MPOWU3OATU NOBpEXAEHUE U30NALMM
npoeoga.

MoBpPEeXAEHHBIN LUHYP JOMKEH ObiTb 3aMEHEH Ha HOBBbIA, TAKOrO >Xe UCMONHEHUs C
MN30NUPOBaHHBLIMU XXECTKUMU KOHLIaMW.

Make sure that the power cord is installed in such way to avoid touching hot parts of
the cooker (exhaust at the back side, bottom part of the hob). High temperature could
cause damage to the insulation.
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PErYNUPOBKA IA30BbIX BAPOYHbIX MTOPEJIOK

BURNER SETTINGS

PErynmPOBKA MUHUMAINBLHOU
MOLLUHOCTHU

Mpu BLINOMHEHUN PEryrIMpoBKN OTCOEAUHUTE NAUTY OT
anekTpoceTu.

MuHUManbHas MOLLHOCTb ra3oBOW BapOYHON roperikv
cunTaeTcs npaBuIibHO OTperynmpoBaHHOM, ecrnu
BHYTPEHHWIA KOHYC MNiamMeHn AOCTUraeT BbICOTbI OT 3 A0
4 Mm.

CHsIB py4Ky KpaHa, HO NpeABapuTENbHO YCTaHOBKB €€ B
nonoxexve ,MAJIOE MJNIAMA", moxHo oTperynmpoBaTb
MOLUHOCTb  MNaMeHW TOpesnku, 3aBUHYMBAs  UIn
oTBMH4YMBas BUHT C (puc. 15).

Mpn nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
fomkeH BbiTb 3aBUHYEH [0 ynopa.

MINIMUM OUTPUT ADJUSTMENT

Before starting any adjustments disconnect the
appliance from the mains power supply. Adjustments
must be carried out with the tap at the "SAVING"
position.

The minimum gas output is correctly adjusted when the
inner cone of the flame arrives at the height of 3 to 4
mm.

If this is not the case, first remove the tap knob and then
tighten or loosen the screw C, depending on whether
the flame is to be reduced or increased.

For butane/propane the screw C must be fully screwed
in.

NEPEHANALKA NNUTbI HA APYFOX BUA FA3A

CONVERSION TO ANOTHER TYPE OF GAS

MepeHanagky NnAUTbl Ha APYroil BWA rasa MOXET BbIMOMHWTb TOMbKO CrneuManucT

YNONMHOMOYEHHOW CePBUCHON OpraHusaumu.

MNpu nepeHanagke He06X0AMMO BbINOMHUTb:

® 3aMeHy conen Bcex ropenok (cm. Tabnuuy),

® PErynupoBKy MUHUMarbHON NoTpebnsemMoli MOLLHOCTM FOpenkn AyXOBKU U rpUns B
nosuuun ,MAJIOE MNAMA®,

e Hanaaky Wnu, BO3MOXHO, 3aMeHy perynsitopa faBreHust rasa (ecnu oH BoobLie
YCTaHOBMEH Ha NOABOASILLEM ra3onpoBoAE),

® NepBOHaYarnbHbI 3aBOACKOA TWUMOBOW LUMTOK 3aMEHWUTb HOBbLIM, MOCTaBMSIEMbIM
COBMECTHO C KOMMIIEKTOM conen,

e 0 TMpoBefdeHUW [aHHOW onepauuu
“apaHTuitHOM TanoHe”.

coenatb  COOTBETCTBYHWLUME 3anmcu B

Conversion of cooker to another type of gas can be performed only by qualified
technician.

Adhere to the following procedure:

e Change nozzles of all hob burners;

o Adjust or change gas pressure regulator if installed;

e Adjust oven and grill burner primary air;

o Adjust SAVING power position of hob burners;

o Stick new gas setting label with relevant nozzle information;

PErYNIMPOBKA BbICOTbI MJIUTbI

LEVELING THE APPLIANCE

YcTaHoBka NnuTbl B rOpu3oHTanNbHOE MOMNOXEHWe WNN perynupoBka €€ no BbicoTe
BbINOMHAETCA C NMOMOLLbIO 4-X PerynmpoBoOYHbIX BUHTOB, KOTOPble BXOAAT B COCTaB
npuvHagnexHocTen NNnThbI.

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

MPOLECC:

e BbiTawmTe AWMK ANA XpaHEHUS NPUHAANEXHOCTEN NNUThI,

e MMUTY HAKMOHUTE Ha OAHY CTOPOHY,

e 3aBMHTWTE PEryrNMPOBOYHbIE BUHTbI B NEPEfHME 1 3aAHNE OTBEPCTUS NEPETOPOAKU
Ha 3TOW CTOPOHE,

e MMUTY HaKMNOHWTE B NPOTMBOMOMNOXHYIO CTOPOHY M NoJ06HBEIM 06pa3oM 3aBUHTUTE
BWHTbI Ha APYroi CTOPOHE MINTbI,

PROCEDURE:

e 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;

o Level the cooker using a screwdriver from the receptacle area, or by turning the
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e MMUTY NMOCTaBbTe HAa MECTO U OTPErynupyimTe eé€ ropusoHTanbHoe MOMoXeHue C
NOMOLLbIO OTBEPTKM M3 NMPOCTPAHCTBA, OTKyAa Obin BbiTAleH ALK ANS XpaHeHUs
NpuUHaANeXHoCTel NnnuTbI.

leveling screw with a hexagon wrench;
e The procedure is less complicated if performed by using leveling screws.

NMPUMEYAHUE.
PerynupoBka nnuTbl MO BbICOTE He SBMseTCs 06A3aTenbHbIM YCNOBUEM, U
BbINOMHAETCS TONLKO B CRyYae HeobXoauMOCTH.

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

BHUMAHME!
3aBoA-M3roToBUTENb OCTaBNAET 3a cobol NpaBo Ha HebonbluMe UHHOBALWMKW B Xoae
Npon3BOACTBa U3AENWIA.

NOTE
The manufacturer reserves the right to make minor changes in the Instructions for
Use resulting from relevant technological modifications or improvements of the
product.

TEXHUYECKUE OAHHbIE TECHNICAL DATA

NIUTA 3JIEKTPOrA30BASA COMBINED ELECTRIC AND GAS COOKER MKN 57126 F Il MK 57329 F
Pa3mepbl nnuTbI: BbicoTa / WMpUHa / rnybuHa (mm) Dimensions: height / width / depth (mm) 850 /500 /605

[ Fopenku |[ Hotplates I

[ Fopenku | Burner input power I
nesas nepefHssa (manas) (kBt) Left front (kW) 1,00
nesas 3agHsis (cpegHss) (kBT) Left rear (kW) 1,75
npasas 3agHsas (6onbLias) (kBT) Right rear (kW) 2,70

[ npasas nepenHss (cpeaHss) (kBT) [ Right front (kW) I 1,75

[ QyxoBka |[Oven I
HarpeBaTtenbHblIli 3neMeHT BepxHui [KBT] Top heater (kW) 0,75 0,75
HarpeBaTtenbHbIVi 3neMeHT HUXHUIA [KBT] Bottom heater (kW) 1,10 1,10
HarpeBaTtenbHblIii anemMeHT rpunsa [kBT] Grill heater (kW) 1,85 1,85
HarpeBaTtenbHbIi anemMeHT kpyrosow [KBT] Circular heater (kW) 2,00 2,00
[euratens BeHTUNATOpa [KBT] Oven fan (W) 35 (30) 35 (30)
OcselleHue gyxosku [BT] Oven light (W) 25 25

[ MuHio / MKc. TemnepaTypa B AyXoBKke [[Min. / max. oven temperature I 50/250 °C

[ MpucoesnHeHve K anekTpuyeckoi ceTu [ voltage I[ 230V~
HomuHanbHas MowHOCTb  anekTpuyeckux 4actedd || Input power (kW)
nnutbl [kBT] H 32 H 32
HoMWHanbHas MOLHOCTb — raa [KBT] Total power input — gas (kW) 7.2 I 6.55
Bua v pasneHue rasa Gas type G20-1,3«kMa
Cat. Il 2HsB/P
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Burner Small Medium Rapid
KoHdpopka Manas CpepHsas Bonbwas
HomuHanbHas mowHocTb (KBT) / Input power (kW) 1,0 1,75 2,7
MowHocTb ,Manoe nnams* (kBT1) / Input power ,SAVING" (kW) 0,36 0,36 0,54
Natural gas / Npupoanbivi raz G 20 — 1,3 klMa
Nozzle diameter / iameTp dopcyHku (MM) 0,83 1,12 1,37
Adjustment , X" / YcTaHoskaka , X" (MM) - - -
Natural gas / MpupoaHbin ras G 20 — 2,0 kMa
Nozzle diameter / [liameTp popcyHku (Mm) 0,77 1,01 1,22
Adjustment , X" / YcTaHoBkaka , X" (MM) - - -
Propane-butane / NponaH-6yTaH G 30 — 3,0 kMa
Nozzle diameter / [liameTp dopcyHku (MM) 0,50 0,66 0,83
Adjustment X" / YcTaHoBkaka , X" (MM) - - _
HomuHanbHbI pacxog (rpamm / yac) / Nominal flow (gram / hour) 73 127 196,5
NPUHALNEXHOCTM MNUTHI | ACCESSORIES | wkNs7126F | mK57329F
[ Pewétka (wT.) [ Grid Il + I[ +
[MpoTuBeHb rny6okuii (WT.) Fat pan + +
MpoTvBEHb MenKwiA (LT.) Backing pan ++ ++

PerynupoBka BbICOTbI NNUTbI Set of adjustable feets

KomnnekT conen ans nepeHanagku Ha G 30 — 3,0klMa Nozzles for G 30 — 30mbar

KomnnekT conen ansa nepeHanagkv Ha G 20 — 2,0klMa Nozzles for G 20 — 20mbar
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INFORMATION TABLE

WH®OPMALMOHHbIA NUCT

Brand Wsrotosutens
Model Mogenb MKN 57126 F MK 57329 F
A — More efficient A — Camoi achdpekTmBHOM
B B
C C
: : B B
E E
F F
G — Less efficient G — HaumeHee acppekTnBHOM
0,96 0,98

Energy consuption D 33aTpara aHeprum D ’ ’
Time to cook standard load Yac 55,6 56,1

i 0,94 0,96
Energy consuption @/ 33aTpara aHeprum E/ ’ ’
Time to cook standard load Yac 49,2 51,4
Usable volume (litres) MonesHbIli 06BLEM AYXOBKM B MUTPax 46 48

Usable volume:

OBGBEM JYXOBKM :

SMALL MATbIV
MEDIUM CEPEAHMI & &
LARGE BOJIbLLION
Noice (dB) MrpomkocTb (86) 46 46
Min. energy consuption (standby) (W) HaumeHbLuee 3aTpaTta aHeprum
The area of the largest baking sheet (cm?) MnoLua HaGiNbLLIOro NPOTUBEHD (LIM?) 1230 1230
SAP 234704
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