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OPERATING AND MAINTENANCE INSTRUCTIONS

PYKOBOACTBO IO 3KCMIIYATALUN

Dear customer!

Thank you for purchasing the appliance from our new range of gas cookers. 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.

YBakaemblii nokynatensb!

Bbl nprobpenu nsgenue u3 HOBOW cepun rasoBbix MAUT. Mbl XOoTuUM, 4TOGbI Halle
nw3genve Bam xopowo u HapéxHo cnyxwuno. [oaTomy, nepen BbINOMHEHUEM
MOHTaxa, BBOAOM B 3Kcniyatauuio W OOCNyXUBaHWEM NMUTbl PEKOMEHAYEM
03HaKOMUTbCA C MNpaBWnamu, W3NOXeHHbIMM B AaHHOM “PykoBogcTse...”,
cobnopaTtb ux.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

» This appliance is not connected to a kitchen hood.

e It must be installed and connected according to the standing regulations and
relevant installation instructions. Special attention is drawn on room ventilation
requirements.

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.
The product is assembled and set up by the manufacturer for use of natural gas
G20 (13 mbar).

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.

Do not store any flammable objects in the bottom drawer of the appliance.

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.

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.

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.

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 2m*h for every kW of power

o [laHHblii Npubop fomkeH ObiTb YCTaHOBNEH, MOAKMIOYEH W BBEAEH B 3KcnnyaTauumio B
COOTBETCTBUW C HOPMaMK W NpaBunamMu, AeACTBYOLMMU B cTpaHe MNokynaTen.
e NUTa He MpUCOEAUHSIETCA K YCTPOWCTBY ANA OTBOAA MPOAYKTOB CropaHusl, NosTomy
ocoboe BHUMaHVe HeobxoAMMO 0BpaTUTb HAa BEHTUMALMIO MOMELLEHNS.
[MpoBepbTe, COOTBETCTBYIOT NN [aHHble O BUAE rasa W HanpshKeHWs, yKasaHHble Ha
3aBOACKOM TMMNOBOM LLUWTKE, BUAY W AaBneHwo rasa Bawen pacnpegenntensHomn rasosomn
CETU N HaNPSKEHUIO 3NEKTPUYECKOI ceTu.
MoHTax, noaknoyeHne, BBOA NNWUTLI B SKCMyaTauMio, PEMOHT, a TaKkke nepeHanagky
NAUTbI Ha ApYrol BWA rasa MOXET BbIMOMHUTL TONMbKO YMOSNIHOMOYEHHAs CcepBUCHas
opraHusauusi, uUMeloWas  paspelleHne  (NIULEH3UI0)  COOTBETCTBYWOLUMX  CryxO
[ocyaapcTBeHHOro Haasopa.
O npoBefeHUN 3TUX onepauuii cneumanucT ynonHOMOYEHHOW CEepPBUCHOI opraHv3aumun
obsa3aH chenaTtb COOTBETCTBYOLME 3anucy B ,[apaHTURHOM TanoHe" ¢ o6s3aTenbHbIM
NOATBEPXKAEHNEM MOAMUCLID W nevyatbto. [lpu  OTCYTCTBMM  AaHHbIX  3anucei
JapaHTuiiHbIn  TanoH® OyaeT cuuTaTbCA HeAeWcTBUTENbHbIM U obssaTenbcTBa Mo
rapaHTUNHOMY PEMOHTY CHUMAIOTCS.
YnonHoMoueHHasa cepBuCcCHan opraHnsauns, BBOASALLAA NAUTY B 3KCNNyaTaumio, AOMKHa B
fanbHelilueM npou3BoAUTL €€ TexHuyeckoe obBCnyxuBaHue W, Npu HeobxoaumocTh,
BbINOSHATL PEMOHT B rapaHTUHbIN nNepuoa,.
MnuTa ykomnnekToBaHa u oTperynuposaHa Ans paboTbl Ha NPMPOAHOM rase AaBneHnem
1,3 kMa.
Ons nnut, paGoTalolwnx Ha NPUPOAHOM rase, [OMYCKaeTCs YCTaHOBUTb  Perynstop
faBnenus rasa. [ns nnut, paboTaiowumx Ha nponaH-GyTaHe, ycTaHOBKa perynstopa
[aBneHus rasa Ha 6annoHe AOMKHA BbINMOMHATLCS B NMOSIHOM COOTBETCTBUM C HOPMaMMU,
AeicTByOLMMU B cTpaHe MNokynaTtens.
Mnuta npefHasHayeHa TONMbKO ANA TENMOBOrO MPUrOTOBMEHWS NuwwM. Heponyctumo
1cnonb3oBaTh NAUTY C LIENbIO OTaNMBaHWS NMOMELLEHUS, TaK KaK 3TO MOXET NPUBECTU K
HapyLUeHNIo PYHKLMN NANTBI U3-3a Ype3MEPHON TENNOBON Harpysku.
Mpenynpexaaem, 4TO Ha CaMOW NMAUTE W Ha PACCTOSHUM MeHblue, Yyem GesonacHoe
paccTosiHWe, He AOMKHbI HaXOAUTLCA NpeaMeThl U3 roproynx MaTepuanos. HaumeHbluee
paccTosiHue Mexay NNAuTO U TOprYMMU MaTepuanamum B HanpaBfeHUUM OCHOBHOMO
TENNOBOro M3nyyYeHust MoxeT BbiTb 750 MM, B ocTarbHbIX HanpaeneHusx - 100 mm.
HeponycTumo B AWMK ANS XpaHEHWS NPUHAANEXHOCTER NAWTbl KNacTb Kakoi-nmbo
roproyuii Matepuman.




input.

* Never use naked light to detect gas leakage!

o If you detect any defects on the gas installation of the appliance, never attempt to
repair 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.

¢ 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, working with paints, etc.), the
appliance must be put out of service in time, prior to the risk.

¢ 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 use cookware with damaged surface coating or otherwise defective due to
wear or handling.

* Do not place the appliance on a pedestal.

o 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.

e 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.

e Cooker may only be installed against non inflammable back wall.

o He 3akpbiBaiiTe KpbILLKY NAUTLI 4O TEX NOP, NOKa ropenku ropsyme.

e B cnyyae, ecnu nnuTta He ByaeT akcnnyaTupoBaTbCs Aonblue 3-X AHER, 3aKponTe KpaH
nogaun rasa, pacnonoxeHHblli Ha rasonposofe. Ecnu xe nnuTta He akcnnyaTuposanack
ponblue 3-x MecsiLieB, TO peKoMeHAyeM nepej BBOAOM B 3KCMyaTaLmio UCNbITaTb Bee eé
DYHKLMN.

Mpy no6o MaHUNynsuMM ¢ NAUTOW (MPU OYUCTKE NNAUTbI U NPU PEMOHTE), MOMUMO
NOBCEAHEBHOTO MPUMEHEHWS, 3aKpoWTe KpaH nojayu rasa, pacrnonoXeHHbIA Ha
rasonpoBoAe, W OTKMIOYWTE MAUTY OT 3NEeKTPOceTU (MOABOASALUMIA LUHYP AOMKEH ObiTb
BbITaLLEH U3 PO3ETKN).

B cnyyae, ecnu noyyBcTByeTe 3anax rasa, HeMeAneHHO 3aKpoiiTe KpaH nojauu rasa,
pacrnonoXeHHbI Ha rasonposoge. MMNUTON MOXHO MONb30BaTbCA BHOBb TOMbKO Nocne
BbIICHEHUA MPUYMHBLI YTEUYKU rasa, eé ycTpaHeHWs (cneumanucToM YNONHOMOYEHHOW
CepBUCHOI opraHM3aLunmn) 1 NPOBETPUBAHNS NOMELLEHMS.

Mpn obHapyXeHWN HeWcnpaBHOCTW T[a30BON WNN  SMEKTPUYECKOW YacTu MNAWUTbI He
pekoMeHAyeM NPOBOAUTL PEMOHT CaMoCTOATENbHO. OTKMIOYNTE NAUTY N BOCMONb3YiTECH
ycnyramu ynonHOMOYEHHOI CepBUCHOI opraHm3auum.

3anpelyaeTcs NpPoBOAWUTL UCMbITaHNE HA FEPMETUYHOCTb UMK UCKaTb MecTa yTeuku rasa
npy MOMOLLM OTHS.

3aBoA-nU3roToBUTENb HE  PEKOMEHAYET MNPUMEHATb Kakue-nubo  [ononHWTerNbHble
ycTporcTBa Ans NpeaynpeXaeHWs MoraHus NiaMeHW BapoyHbIX FOPENoK Wnv Ans
noBbILLEHNA UX 3PHEKTUBHOCTY.

MnuTy HeobXxoAMMO OTKMIOYNTL, €CNK B TOM MOMELLEHUN, FAe OHa YyCTaHOBIIEHa, BeayTcs
paboThbl, KOTOPbIE MOFYT U3MEHUTL CPpeay NoMeLLeHus, T.e., paboTbl, NPU KOTOPLIX MOXET
BO3HUKHYTb MOXap WNW NPOU3ONTK B3pbIB (HanpuMmep, NpyU HakneumBaHunM nuHoneyma,
paboTe ¢ kpackamu, knesimu 1 T.n.). Bknounte nnuty u nonb3oBaTbCs €l BHOBb MOXHO
TOMbKO NOCNE OKOHYaHWUS paboT 1 TLaTENbHOro NPOBETPUBAHUSA NOMELLIEHUS.

Mpu akcnnyatauum 6GbiToBoro npubopa, paboTatowero Ha rasoBom TONnuBe,
yBENMUMBAETCA TEMMOoTa W BMAXHOCTb BO3A4yXa B MOMELLUEHUM, FAe OH YCTaHOBMEH.
Moatomy, B AaHHOM MOMELLEHUM HeoBXoAMMO 06GecneynTb AOCTAaTOYHYI0 BEHTUMSLMIO.
[lomkHO BbITb OTKPLITO OKHO, DOPTOYKA, UIN YCTAHOBNEH BO3AYXOOUYUCTUTESNb C OTBOAOM
NPOAYKTOB CrOpaHWUs U UCNAPEHWIA 13 MOMELLEHUS.

Mpn ponroBpemeHHOW W WHTEHCMBHOW paboTe nnuthl Heobxoaumo obecneunTb
[OMNOMHUTENbBHYIO  BEHTUNALMIO, Hanpumep, OTKPbLIB OKHA, XOPOLWIO MPOBETPUTbL
nomeLLeHne nnn yBenmunTb MOLLHOCTb BEHTUNATOPA BO3AYXOOUNCTUTENS.

HeobxoauMbli MUHWManbHBIA NOABOL BO3AyXa JOMKeH ObiTb 2 m3/vac B pacuyéTte Ha
Kaxablii KBT MowHOCTHN.

[na 6e3onacHoit 1 gonroBpeMeHHoW paboTbl NAUTHI pekoMeHAyeM OAWH pa3 B 2 roga
obpallaTbCa B YNOSIHOMOYEHHYIO CEPBUCHYIO OpraHu3aumio ¢ npocbboit o nposeaeHUn
NepMoANYECKOro KOHTPONS PYHKLMIA NANTBI U €€ TEXHUYECKOro 0BCnyXUBaHNS.

Ecnu xe B nuHWM noaBopa rasa K nnuTe ycTaHOBMEH punbTp O4MCTKW rasa, To ero
Heo6X0ANMMO BbIYUCTUTL UMK, NPU HEOBGXOAUMOCTH, 3aMEHUTD.

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.

NMPUMEYAHUE
3aBOA-A3rOTOBUTENb HE HECET OTBETCTBEHHOCTb 3a TPaBMbl WNW  HENonapKu,
KOTOpbIE BO3HWKIN BCIEACTBIE HEMPABUIBHOTO UCMOMNb30BaHUs Npubopa.




Different models are equipped with different accessories. Any additional | Pa3nuyHble Mozmenu uMeloT pa3nyHble  NpUHaAnexHocTu. [pyrue
accessories (grids, baking trays, grill pans, adjustable feet) are available in | npuHagnexHocTu (nNpoTMBeHb, pewéTka, MNPUHAANEXKHOCT TFPUNs, BUHTbI
authorized shops or our service outlets. perynupoBoYHble [Afsl  YCTaHOBKM BbICOTbl MMAWUTbI) MOXHO KynTb Y
aBTOPU30BaHHbILK AUNIEPOB.
CONTROL PANEL NMAHE-Nb YNPABIEHUA
O O0O00OO ORROIOIOLO, Q0000
O‘
5 1 2 3 4 5 3] 1 2 3 4 8§ 7 6 1 2 3 4

1 - Left front burner control knob

2 - Left rear burner control knob

3 - Right rear burner control knob
4 - Right front burner control knob
5-Oven control knob

6 - High voltage gas ignition switch
7 - Oven light

1 - Pyyka kpaHa neBoWi NepefHei ra3oBow ropenku
2 - Pyuka kpaHa neBown 3aHeii ra3oBown ropenku

3 - Pyyka kpaHa npaBoi 3aHel rasoBoM ropesku

4 - Pyyka KpaHa npaBoii NepeHei rasoBow ropenku
5 - Pyyka gyxoBku

6 - BbikntoyaTenb 3aXuraHna BbICOKOro HanpsiKeHns
7 - BblkntoyaTtenb oCBELLEHNs JYXOBKU

BEFORE FIRST USE

anA NeEPBOro NPUMEHEHUA MIUTbI

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

o 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 set the temperature selector to the maximum position
and leave the oven in operation with the door shut for about 30 minutes. Provide
proper room ventilation. This process will remove any agents and odors remaining
in the oven from the factory treatment.

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

o CHUMWTE C NMUTbI YNaKOBKY.

o Pa3nunyHble YacTu U KOMMNOHEHTbI YNaKoBKN MOTyT BbiTb UCMONb30BaHbl BTOPUYHO,
NnoaToMy MocTynaiTe C HUMU B COOTBETCTBUM C PEKOMEHAALMSIMU [aHHOro
“PykosoacTsa ...".

e Pyuky KpaHa ropenku/Tepmoctata AyXOBKM YCTAHOBUTE Ha MakCUMarbHYO
MOLLHOCTb/TEMMEPATYPY, 3AXIUTE TOPEnkKy W OCTaBbTe [AYXOBKY C 3aKpbITbIMU
ABepuaMun BKMoYeHHoN B TeyeHue 30 MuHyT. BbiNonHUB AaHHyo onepauuto, a
3aTeM TLaTenbHO MPOBETPUB MOMELLEHNE, YCTPaHWTE TEM CaMbIM U3 [YXOBKU
3anax oT KoHcepBauuu.

o YGeauTech, YTo NoABOASALLME LIHYPbI UHBIX NPUGOPOB He ByAyT MMETb KOHTaKT C
BapPOYHbIM CTONOM WY APYrMMU FOPSHYUMU YacTAMMU NIUTbI.

ATTENTION! BHUMAHMUE!
Before first using of oven remove all stickers from oven door. MNepea nepBbIM UCNONb3OBaHNEM AYXOBKW YAANUTb BCE HAKMNENKN U3 AyXOBKU ABEPU.
The manufacturer declines responsibility for any injuries to persons or | B cnyyae HecobnogeHUss HOPMATUBHbIX YKasaHUM U peKoMeHAauun

damages to the appliance resulting from improper usage of the appliance.

HacTosIWEN MHCTPYKLUU, NPOM3BOAUTENb HEe HeceT OTBETCTBEHHOCTb B criyvyae
BO3HUKLWINX AecekToB 1 Cﬂy‘laﬁHle TpaBM.




OPERATION

OBCITYXXUBAHME MNNUTbI

CAUTION:

e 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.

e Gas cooker is an appliance whose operation requires supervision.

* Never close the lid while the hob burners or oven burner ar still in operation.

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

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.

NMPEAYNPEXOAEM!

o [Nty MoryT obcnyxuBaTb TOMbKo B3pocrble! B nomelyeHun ¢ ycTaHOBMEHHO
rasoBoV NNUTOWN HeJoMYyCTUMO OCTaBNATbL AeTel 6e3 npucmoTtpal!!

e [a3oBas nnuTa - Npubop, KOTopbI TpebyeT NOCTOAHHOTO BHUMaHUSA B Nepuoj, ero
aKcnnyaTaumu.

o He 3akpblBaiiTe KpbILLKY NAUTbI, €CNK NnNuTa paboTaeT, unu noka ropenku ropsyue.
e [lepen Tem, Kak OTKPbITb KPbILLUKY Bapo4HOro cTomna, BbITPUTE €&, ecrnu 3To
HeobxoANMo, 4TOBbI YCTPaHUTL C €€ NOBEPXHOCTH CryYaitHO PasnuTYio XUAKOCTb.

e Bec npoTuBHSA ¢ npurotaenneaemMbimM 6111040M, BCTaBNSEMOro B Nasbl UMN PELUETKN
6GOKOBbIX CTEHOK [JyXOBKU, MOXET GbITb MakcuManbHO 3 Kr, a ycTaHaBIMBaEMOro Ha
peLéTKy MakcuMarbHoO 7 Kr.

o MPOTVUBHU W3 MpUHAANIEXHOCTE MNUTbI He npeAHasHa4YeHbl ANs ANUTEeNnbHOro
XpaHeHua nuwy (He pdonble 48 vacos). NS ANWUTENbHOrO XpaHeHUs nuwin
MCMonb3yiiTe COOTBETCTBYIOLLYIO NS 3TOW Lienu nocyay.

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.

BAPOYHAA NNUTA

3AXUITAHUE TOPENKHU

MoBepHyTb kHoMKy Brneso Ha nosuumo « MAKCUMAJTTIbHAA MOLLHOCTb» 1 3axeyb
ra3 Cru4Kom Unm 3axurankoii.

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.

3AXUWTAHUE TOPEJIKA C NOMOLWbIO ANEKTPOPO3XUTA
Jlerko HaxaTb Ha KHOMKY 1 MOBOpaYMBaTh BEBO Ha MO3ULIMIO «MaKCUMaslbHas MOLLHOCTbY.
BTopoil pykoil HaxaTb Ha BbIKIOYATEmNb BbICOKOBOMBTHOTO 3aXMraHus UnM HaxaTb Ha
KHOMKY A0 ynopa Ha naHerb ynpasreHust 1 NpUAepxatb, Moka MCKpa He BOCMiamMmeHuT
ropenky y nnuTt, o6opyLoBaHHbIX BbIKIHOYATENEM BbICOKOBOSIbTHOTO 3aXKMraHWs NpsiMo Ha
pblyare ynpasneHus.

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.

Now use another hand and press the knob high voltage ignition on the control panel
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.

3AXUITAHUE TA30BbIX TOPENTIOK C NOMOLWbIO
SNEKTPOPO3XWUrA

MoBepHUTE Ppyuky KpaHa ropenku BMEBO W YCTaHOBUTE €& B MOMNoXeHune
“MAKCUMAIIbHAA MOLLUHOCTbB”. Mopepxute pyyky npwkaToil K NaHenu eLg,
npuénuanTenbHo, 5 cekyHA, 4YTOObl Harpenca AaTyuk NPeAOXpaHWUTENs NnamMeHu.
BTopon pykoin HaxaTb Ha BbikntovaTenb BbICOKOBOMbTHOIO 3axuraHus Mpu Harpese
AaTynka obpasyeTcs TepMO3IeKTpUYEecKoe HampsKeHue, KOTopoe MNpUAEPXUT
MarHuT npepoxpaHutens, a ra3 6yget ropeTb. Ecnu nnams noracHeT, TO
aBTOMAaTMYECKN 3aKpoeTCs MOABOA rasa B roperiky, HECMOTPS Ha TO, B KaKoOM
NnonoxeHWn Haxogutca pydka kpaHa - “MAKCUMAJIBHAA MOLWHOCTbL” wunwn
“MANOE NNAMSA”.

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

FTALUEHUWE NNAMEHW TOPENKU
Mpn raweHWn nnameHn ropenkn A[yXOBKW MOBEPHUTE Pydyky TepmocTaTta B
nonoxexvie “BbIKIMKOYEHO". MpokoHTponupyiTe - Noracno nv nrnams ropenku.




MAXIMUM POWER
MAKCHMMANBHAA MOLWHOCTEL

SAVING

Bbl KﬂlG‘-IEHO MANCE NMNAMA
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e 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.

e 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.

o 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.

o [pn Bapke nonbayiTecb Gonee HU3kol M Gonee LMpokoit nocypoil. O6palyaiite
BHMMaHVe Ha To, YToObl MNams ropenku Harpesarno AHO COCYAa U He BbIXOAWMNO 3a
ero kpas .
[a3oBble ropenkn NAMTbl UMEKT pasHble pa3Mepbl. [ns NonHoro (3KOHOMUYHOro)
MCMNOMNb30BaHNA MOLLUHOCTU FOpEnku MNPUMEHSTE NOCyay C pPeKoMeHAyeMbIMU
AnameTtpamu: - Ansi manow ropenku - ot 120 mm go 160 mm,

- Ansa cpepHei ropenku - ot 160 Mm go 220 mMm,

- ans 6onbLuoii ropenku - ot 220 MM go 280 Mm.
MoTpebnsiemyto MOLLHOCTb (pasMep NnamMeHu) ropenku MoXHO perynmpoBaTb NOBOPOTOM
pyyku kpaHa B npepenax nonoxeHun “MAKCUMAJNIBHAA MOLWLIHOCTbB” n “MAJIOE
MITAMA”. Pyukn KpaHOB NOBOpauMBaloTCA Mpu Cnabom HaxaThnm B CTOPOHY MaHenu.
[MoBOpOTOM pyykM KpaHa BNeBO ycTaHaenuBaem kpaH B nonoxeHune “MAKCUMAJIbHAA
MOLLHOCTbL”, panee, NoBOpOTOM py4ku BReBO, A0 KpanHero nonoxenus - “MAJIOE
MNAMA”, n obpaTHo, BnpaBo (Takke A0 KpaWHEero MONIOXKEHUs), B MONOXeHue
“BbIKIMKOYEHO".

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

NMPUMEYAHUE

o 3aKPbITYHO KPbILLKY HE UCMONb3yITe Kak paboynii CTON U He CTaBbTe Ha Heé Kakue-
nmbo npeamMeTh.

o MNepep TeM, KaK 3aKpbITb KPbILLKY, BbIKIOYMTE BCE FOPErku.

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:

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

e Do not use closed lid as worktop or storage area.

e Open the lid properly to the end position.

* Avoid touching the glass lid with cookware during the food preparation.

o Close the lid to its completely closed position.

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

e Do not use abrasive detergents to clean the lid, as they may scratch the glass
surface and cause discoloration.

PEKOMEHOAUWU ONA NONb30BAHUA NIMUTOU CO CTEKNTAHHOMU

KPbILIKOMN

BHUMAHMUE!

Ecnu nnuta ocHalleHa CTeKMNsHHOM  KpbILUKOW, pekomeHAyem cobGnoaaTh

crnegywowme ycnoBsus, KOTopble NOMOryT npefoTBpaTuTb eé noBpexaeHune.

o He BkrtovaiiTe BapoyHble rOperku, ecni Kpbillka 3akpbiTa.

o 3aKpbITYO KPbILLKY HE UCNOMb3yiTe Kak pabouuii CTON 1 He CTaBbTe Ha Heé Kakue-
nmbo npeamMeTh.

o KpbILLKY OTKpbIBaliTe HaAnexalmm ob6pa3om A0 €€ KOHEYHOTO MONMOXEHNS.

o [py NPUroTOBNEHUN NULLM cneauTe, YTobbl Nocyaa He kacarnach CTekna KpbILLKU.

o [pnaepxuTe KpbILLKY A0 NMOMHOro €& 3aKpbITus.

e HeuyncToTbl C KpbILKW YCTPaHWTE cpa3y Mocre OKOHYaHUS MPUroTOBMEHWUA NULLW,
KaK TONTbKO OHa OCTbIHET.

o [py ouncTKE He Mcnonb3yiTe abpasuBHbIE YACTALLME CPEACTBA, KOTOPBIMU MOXHO
nouapanaTtb NOBEPXHOCTb CTEKNa N Kpacky.




OVEN OPERATION ”

MAXIMUM POWER
MAXUMANBHAA MOWHOCT

OFF
BbIKNKOYEHO

SAVING
MANOE NNAMA

©® © ©

A TAP PROTECTED

The gas supply to the oven burner is controlled by a tap protected with a
thermoelectric flame sensor.

The power input of the oven burner as well as the temperature of the oven space can
be controlled by setting the knob to the positions ,MAXIMUM POWER" and ,SAVING"*

Mojaya rasa B ropenky AyXOBKW  perynupyetcs
TEPMO3NEKTPUYECKUM NPefoXpPaHUTENEM NNaMeEHN.
MoTpebnsiemyto MOLHOCTb FOPENKK, @ TEM CaMblM U TEMNEpaTypy LYXOBKU, MOXHO
perynupoBaTb Ppyyko KpaHa B uHTepBane nonoxeHuin “MAKCUMAJIbHAA
MOLHOCTbL” n "MAJIOE NMNAMSA”

rasosbiMm KpaHoMm C

IGNITION OF THE OVEN BURNER

e Open the oven door.

A TAP PROTECTED

o Set the oven burner control knob to the position "MAXIMUM" and press it slightly
towards the panel to a limit position. At the same time hold a match at an opening in
the oven bottom.

o After firing the burner hold the knob pressed to a limit position to the panel for about
5 seconds till the flame sensor heats 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.

3AXUTAHUE TOPENKW OYXOBKMU

o OTKpONTE ABEPLY AYXOBKM.

e YCTaHOBUTE Py4Ky KpaHa ropenku gyxoeku B nonoxeHne “MAKCUMAJIIbHAA
MOLLUHOCTDB” n npuxmute eé€ k naHenu go ynopa. OgHOBpeMeHHO noaHecuTte
FOPSILLYIO CNYKY K OTBEPCTUIO AN 3aXKMraHUsA ropenkn AyXOoBKM.

e Ecnu ras saroperncs, To pyuky kpaHa/TepmocTtaTta nofepXuTe npuxkaToi K naHenu
ewé, npubnuanTenbHo, 5 cekyHA, 4TOGbl Harpencs [aTyuk MNpeaoxpaHuTens
nnaMeHu.

e OTNyCTUTE PYYKYy W MNPOKOHTPONMUpPYWTe, ropuT nu ras ropenku. Ecnu nnams
noracro, To MOBTOPUTE BECb NPOLECC 3aXUraHus.

LIGHTING THE BURNERS WITH HIGH VOLTAGE GAS
IGNITION KNOB

Press the appropriate oven 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.

SAXWUIrAHUE TOPENKWN AYXOBKK C NOMOLbIO
ONEKTPOPO3XUrA

Nerko HaxaTb Ha KHOMKy roperki AyXOBKM M MOBOpayvBaTb BMEBO Ha MO3ULMIO
«MakcumanbHasi ~ MOLUHOCTb».  BTopoil  pykoil HaxaTb Ha  BblKMloYaTenb
BbICOKOBOMbTHOTO 3aXMUraHUsi UMM HaxaTb Ha KHOMKY A0 yrnopa Ha naHenb
ynpaBneHns W npuaepxaTtb, Moka WCKpa He BOCMIAMEHUT ropenky Yy MnuT,
060OpyAOBaHHBIX BbIKMIOYATENEM BbICOKOBOSIBTHOTO 3aXUraHus MPsiMO Ha pbiyare
ynpasneHus.




LIGHTING THE BURNERS WITH FFD HIGH VOLTAGE IGNITION
KNOB

Press the appropriate oven burner control knob slightly towards the appliance and
turn it anti-clockwise to the ,MAXIMUM POWER* position.

Now use another hand and press the knob high voltage ignition on the control panel
device starts firing the oven 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.

3AXUTAHUE TOPENKKU OAYXOBKU C NTOMOLWbIO
SNEKTPOPO3XWUrA

MoBepHUTE pyyKy KpaHa roperikv LyXOBKW BIIeBO U YCTaHOBUTE €& B MOMNoXeHue
“MAKCUMAIIbHAA MOLLUHOCTbB”. Mopepxute pyyky npwkaToid K NaHenu eLlg,
npuénuanTenbHo, 5 cekyHA, 4YTOObl Harpenca AaTyuk NPeAOXpaHWUTEns NnameHu.
BTopon pykoin HaxaTb Ha BblkntovaTenb BbICOKOBOMbTHOIO 3axuraHus Mpu Harpese
AaTynka obpasyeTcs TepMO3eKTpUYeckoe HampsKeHue, KOTopoe MNpUAEPXUT
MarHuT npepoxpaHutens, a ra3 6yget ropeTb. Ecnu nnams noracHeT, TO
aBTOMAaTMYECKN 3aKpoeTCs MOABOA rasa B roperiky, HeCMOTPS Ha TO, B KaKoOM
nonoxeHWn Haxogutca pydka kpaHa - “MAKCUMAJIbBHAA MOLWHOCTbL” wunwn
“MANOE NNAMSA”.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven door and wait for 5 minutes
before the next try.

BHUMAHMUE!
Ecnun xe vepes 10 cekyHA ra3 He 3aropuTcs, TO nepea cregylowen nonbITkon
nofoXanTe 5 MUHYT, OCTaBWB ABEpPLY AYXOBKW OTKPbITON.

BAKING / ROASTING FOOD

Preheat the oven for a period of 10 - 15 min before putting yeast dough to bake.

BbINEYKA
Mepen Tem, kak HayaTb BbiNeKaTb, NPU HEOGXOAUMOCTM, NpOrpeiTe AyXOBKY B
TeyeHne 10-15 MUHyT.

A TAP PROTECTED

The oven knob is set to the position ,MAXIMUM POWER".

After preheating put the food in the oven. Baking/roasting time at MAXIMUM POWER
depends on the type and mass of food. Then set the oven burner knob to the
MINIMUM POWER (SAVING) position and keep it there to the end of baking.

YcTaHoBWTE pyuyKy KpaHa ropenku pAyxosku B nonoxeHve “‘MAKCUMANBHAA
MOLLHOCTb” .

B Takom nonoxxeHun pyyky KpaHa roperikv ocTaBbTe Ha BPEMSs, KOTOpOe 3aBUCWT OT
Beca 1 Buaa npurotasnusaemoro 6nioaa.

3aTeM pyyky MoxeTe ycTaHoBWTb B nonoxeHwe ‘MAJIOE MNAMSA”
J[LOKOHYUTb.

N BbINe4Ky

o For best baking/roasting results insert the grid with the tray into the second level
guide from below.

o Experience says that yeast dough is well baked after 25 — 30 minutes, Christmas
cake after 45 minutes, and pastry after 12 — 18 minutes. However, these times are
merely referential and it is necessary to test them individually.

o If possible, 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.

o If you should detect considerable differences between the set temperature and the
actual oven temperature, contact qualified service personnel.

o [Ina opueHTauum coobLiaem, YTo BpeMs BbINEYKU NUPOXKKOB U3 APOXOKEBOro TecTa,
npuénmamtensHo, 25-30 MUHYT. Ha Bbineyky uspenuin u3 caobHoro ApoxKeBoro
TecTa noTpebyeTtca 45 MUHYT, N3 CNOEHOro UM NecoYHoro Tecta - 12-18 MuHyT.

® [py BbiNeyYke BbLICOKWX NMMUPOroB PEKOMEHAYEM MPOTMBEHb UMK POPMY C NMUPOroM
YNOXUTb Ha antoMUHUEBLIA NPOTUBEHb (ANA Bornee paBHOMEPHOro BbINEKaHWS) U
noctaBuTb Mx oba Ha PeLIETKy, BCTaBMIEHHYIO BO BTOpblE OT AHA OYXOBKU Masbl
OOKOBbIX CTEH.

Tpebyemoe BpeMs Bbineuykn M Bblbop TemnepaTypbl 3aBUCST OT Bua M 0b6bEMA,

peLenTypbl U cnoco6a NpUroToBneHus 6roaa, a Takke oT BENUYMHBI AABMNEHNSA rasa

B ceTn. [loaTomy, Bpems M TemnepaTypa, Heobxoaumble ANA NPUroTOBMEHUS

Kaxxgoro Buga Gnofda, MoryT GbiTb TOYHO YCTAHOBMEHbI B COOTBETCTBUM C Bawium

OMbITOM W HaBbLIKOM.

HELPFUL HINT:
When baking high rise yeast dough put it on aluminum baking tray and insert it in the
second guide level from the bottom.

BHUMAHMUE!

Mpun Bbineyke BbLICOKUX MUPOrOB PEKOMEHAYEM MPOTMBEHb UM DOpMY C MUPOTroM
YMOXUTb Ha antoMUHUEBbLIN NPOTUBEHb (ANA Gonee paBHOMEPHOrO BbiMekaHUs) W
noctaBuTb Ux o6Ga Ha pPeLléTKy, BCTaBMEHHYD BO BTOpble OT AHA OYXOBKU nasbl
BOKOBbIX CTEH.




TEMPERATURE INDIKATOR

| YHOUKATOP TEMNEPATYPbI

The cooker is equipped with oven temperature indicator
(°C). Temperature is only informative.

CooTBeTcTBME  TemnepaTypbl  BHYTPU  OYXOBKM
nokasaHusim wuHaukatopa (B °C) un306paxeHo Ha
pycyHke. TemnepaTtypa Tonbko UHGOPMAaTUBHAS .

® 0000

CLEANING AND MAINTENANCE

yxop 3A NnuTon

Before attempting any cleaning or maintenance set all gas control knobs and
temperature selectors to “OFF” position and let the cooker cool down completely.

Mpun ntoboi MaHunynauum c NAMTON, NOMUMO NOBCEAHEBHOro NPUMEHEHNSA, 3aKponTe
KpaH nogayu rasa, paCFIOI'IO)KeHHbII?I Ha rasonposoge, W OTKNw4uUTe nMnnTy OT
ANeKTpoceTu.

CLEANING THE CABINET

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

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

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

OYUNCTKA BHELWWHEN NOBEPXHOCTHU

o [TOBEPXHOCTb NMAUTHI OYMLLAWTE NPU MOMOLUM MOKPOW TPSNKM wnu rybkum c
NOBEPXHOCTHO-AKTUBHBIM MOIOLLMM CPeACTBOM. 3aTeM BbITPUTE HAcyxo.

o XKupHble NATHa ycTpaHUTe TEMMOI BOJONW CO crneulmarnbHbIM YUCTALLMM CPeACcTBOM
AnS amanm.

e Hukorga He nonb3yiiTecb abpasuBHbIMKU CpeacTBaMy,
NOBEPXHOCTb 3Marnu u ApYyrx NpUMeHEHHbBIX MaTepranos.

KoTOpble paspyLiaioT

HOB GRID

e 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.

e 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.

OYUCTKA BAPOYHOIO CTONA

o CHUMWTE pPEeLLETKY C BapOYHOro CTOMa U BbIMOWTE C MOBEPXHOCTHO-aKTUBHbBIM
MOIOLLIM CPEACTBOM.

o KpbILKM 1 paccekaTenu nrameHu ropenok CHUMWUTE U nonoxute Ha 10 MUHYT B
TENMYo BOAY C MOOLLMM CPEACTBOM.

e 3aTeM BbIMOITE WX, NPOBEpPbTE YWUCTOTYy Mpopeseii B paccekaTene nnameHu,
TLaTenNbHO BCE OCYLUWTE W YCTAHOBUTE.

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

NMPEAYNPEXOAEM,
YTO paccekaTenu nnameHu U3roToBMeHbl U3 anmioMUHWEBOro Crnasa, U Mo3ToMy He
pEKOMEHAYEM MX MbiTb B MOEYHON MaLLMHE.

OVEN

o Clean the oven walls with a damp sponge and detergent.

e To clean stubborn stains burned into the oven wall use a special detergent for
enamel.

o After cleaning carefully wipe the oven dry.

o Clean the oven only when it is completely cold.

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

OYUCTKA OYXOBKU

e YnCTUTb ByXOBKY MOXHO TONbKO TOTAa, KOrAa OHa XonoaHas.

e OuMwas AyxoBKY, He yAansiTe npuneyéHHble OCTaTKM MWLM MPU MOMOLUM OCTPbIX
MeTannM4yeckux npeamMeTos.

e YBRaXHUTe MOBEPXHOCTb CTEHOK [YXOBKA BOAOW C CUHTETUYECKUM MOBEPXHOCTHO-
aKTVUBHbIM MOIOLLMM CPELCTBOM WM HAaHEeCcUTe Ha HUX creumanbHoe MotoLiee CpeacTBo,
npegHasHayeHHoe AN OUNUCTKU LYXOBOK, U, NOMb3yACh UETKOW W TPAMKOIA, OYUCTUTE.
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* 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.

e [locne o4nNCTKM CTEHKM [YXOBKY TLUATENBHO BbITPUTE.

o Hukorga He ncnonbayiite abpasvBHbIE YUCTALLME CPEACTBA, KOTOPLIMU MOXHO NOBPEAUTH
3ManupoBaHHYo NOBEPXHOCTb.

o MpyHagnexHocT [OyxOBKM (peléTky, npoTMBEHb W T.M.) BbIMOWTE
CUHTETUYECKUM  MOBEPXHOCTHO-aKTUBHBIM  MOIOLMM  CPeACTBOM
MOEYHYI0 MALLMHY Ans nocyfbl.

rybkon c
Wnn  nucnonb3ynTte

BULB REPLACEMENT

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

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

o Unscrew the bulb and replace it with a new bulb.

* Replace the bulb glass cover.

3AMEHA NNTAMMNMOYKUN OCBELWEHUA OYXOBKHU

Mpun 3ameHe NaMnoykn pekoMeHAyem cobnioaaTh CreayoWwmii NopaaokK:

© MPOKOHTPONUMPYiiTE, YTOBLI BCE PYYKM Ha MaHenu ynpaeneHusi Gbiin yCTaHOBMEHbI
B nonoxeHue “BbIKITKOYEHO",

o BbIKITIOYMTE [MaBHbIA BbIKMOYATENb HA NMUHUU NMOABOAA 3MEKTPOIHEPrMM K NAnTe,

e CHUMWUTE NnadoH C Namnouyky, BLIKPYTUB €ro BREBO, BbIKPYTUTE AedeKTHYH
aMnoyKy U BKPYTUTE HOBYIO,

e HageHbTe nnadoH Ha nammnouyky,
BbIKMoYaTenb.

BKPYTUB €ro BMpaBO, BKMOYUTE rNaBHbIN

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

NMPUMEYAHMUE:

[insa ocBeLLeHNnsa AyXOBKM NPUMEHSAETCA namna
T 300°, E14, 230 - 240 B, 25 Br.

1. MnacpoH

2. lamna

3. NaTpoH

4. 3apHAs CTeHKa AyXOBKMN




WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

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.

B cnyyae BO3HWKHOBEHWS B NEpWOA rapaHTWAHONO Cpoka HeWcrnpaBHOCTEW, He
YCTPaHSINTE NX CaMOCTOSITENbHO, @ COOBLUMTE O HUX B MarasuH, B KOTOpom Bbl nnnTy
npuobpenu, unm B ynonHOMOYEHHYIO CEPBUCHYIO OpraHvW3aumio, kotopas Beena eé B
akcnnyatauuto. [Mpu atom obsi3aTenbHo npeabsiBuTe ,[apaHTUAHBLIA  TamnoH*,
3anofiHeHHbIN Hagnexawum obpasom. bes ,apaHTuiiHoro TamoHa“ peknamauums
3aBOAOM-M3roTOBUTENEM HE NPUHMMAETCS.

NOTE:

The appliance will be delivered to you with the appropriate protective wrapping. This
packaging material is valuable and can be recycled if such facilities are available in
your locality.

NMPUMEYAHMUE:
[aHHoe wu3penve copepxuT maTtepuarnsl,
BTOPUYHO.

KOTOopble MOryT ObITb  MCMOMNb30BaHbI

DISPOSAL OF PACKAGING

CMocCObbl UCTMOJIb3OBAHUA U NIMKBUOALIUU TAPbI

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

FodpupoBaHHbIf KapToH, 06&pToyHas Bymara - Npoaaxa B yTUMbChIPLE,
- B OTXOAbI MakynaTypbl
- B CneumarnbHble KOHTENHEpSI,
- MIHOE UCMonb3oBaHne
MonuatuneHoBble NakeTbl, NacTMaccoBble AeTanu
- B KOHTEHepb! ANA nnacTMacchbl

,Elepesﬂ HHbl€ NOACTaBKU

DISPOSAL
OF OBSOLETE APPLIANCES

JIMKBUOALUA NMITUTBI MOCJIE OKOHYAHUA CPOKA
CIYXBbI

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.

[laHHoe u3genue copepxuT MaTtepuanbl, KOTopble WOryT 6biTb MCMOMNb30BaHbI

BTOPUYHOLO.
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INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U TEXHUYECKOMY
OBCNYXXUBAHUIO

The appliance must be installed in accordance with valid local regulations, and shall
be placed only in well vented spaces.

Mnuta pomxHa GbITb yCTaHOBIiEHa U nofkniyYeHa B COOTBETCTBUM C HOpMamMun U
npasunamu, ,qu7ICTBy}OLLWIMVI B CTpaHe I'Ion(ynaTenﬂ.

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).

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

BHUMAHMUE!

Mpw Nto6oi MaHUMYNALUWMK C NAWTOR, MOMUMO NOBCELHEBHOMO MPUMEHEHUS, 3aKpoinTe

KpaH Mnojayu rasa, pacrofioKeHHbI Ha ra3onpoBOAE, W OTKMOYUTE MAUTY OT

3neKkTpoceTu.

B uensax 6esonacHocTu nepes NpoBeAeHNEM YXOAa BbINOMHUTE criegytoLee:

e BCE PYYKM KpaHOB TrOpeniok W TepmMocTaTta YCTAaHOBUTE B  MONOXeEHWe
“BbIKITKOYEHO”;

e OTCOEAMHWUTE MAWUTY OT NIMHUM BMEKTPOCETW, BbITALUMB BWIKY W3 PO3ETKU, U OT
TIMHAW ra3onpoBOAA, 3aKpbIB KpaH nepes nimuToi;

® MOAOXKAMTE, NMOKa NMUTA OCThIHET.

LOCATION YCTAHOBKA MIAUThbI
The appliance is designed for installation in the line of MnuTa mMoxeT ObiTb ycTaHOBMEHa B Psif, C KYXOHHOW
kitchen cabinets. The cooker can be located in the vebenbto. O6GBLEM  noMelleHUAa  [OmKeH  ObiTb

standard kitchen with a minimum space of 20m”.

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

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

Combustibility A B|Ci|Cs|Cs
degree
d (mm) no gap 3 | 5 J10] 20

MUHUMarbHO 20M°. [MomeLleHna ¢ MeHbLIMM O06BEMOM
(MMHUManbHO 15 M®) AOMKHBI BbiTb  OBEecreyeHs
BEeHTUNAUMEA. C TOUKN 3pEeHNst TeNNoCTOMKOCTW MANTY
MOXHO MOCTaBWUTb Ha Nobor non (NokpbITHE).

MnuTa He AorxHa ycTaHaBNMBaTbLCA Ha NOACTAaBKY.

X - MUHUManbHoe paccTosHue 750 Mm

OcrTanbHble pa3mepsbl npu yCTaHOBKe
BO3AYXOOUNCTUTENSA  AOMXKHbI cobniopatbes B
COOTBETCTBUM C  PEKOMEHAALMAMU  U3roToBUTENSA
BO34yX004NCTUTENEN.

CTteneHb A B|Ci|Cs|Cs
roptoyecTt

d (mm) BNIOTHYIO 3 | 5 |10] 20

e When placing the cooker against the walls with combustibility degrees: B - low
combustibility, C1 - minimum, C2 - medium, and C3 - 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, C1, C2, C3

® eCnv NnuTa ycTaHaBMNMBaETCS OKOMO CTEH Co cTeneHbto roptoyectn B, C1, C2, C3,
To GesonacHoe paccTosiHMe OT NMWUTbI A0 CTeHbl Heobxoaumo cobniojatb B
COOTBETCTBUM C HUMKENPUBEAEHHOR Tabnmuen.

e be3 cobntogeHna pacCcToAHNSA NIUTY MOXHO MOCTaBUTb OKOMO CTEH CO CTEMeHbio
roptoyectu A.
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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).

e Mnuta MoxeT BbiTb ycTaHOBMNEHa BMMOTHYIO K CTEHAM CO CTeneHbto roproyectu B,
C1, C2, C3 npu ycroBuW, 4YTO CTeHkM mebenum OyayT MOKPbIThI
TENNON30NAUMNOHHLIM MaTepuanom (Hanpumep, antoMUHMEBOWN HONLromn), KOTOPbI
obecneunT ux Tennoctonkoctb - 100°C (peyb MAET O TOW YacTU MNUTLI, KoTopas
pacnonoxeHa HUXe yPOBHA BAPOYHOro cTona).

CONNECTION TO GAS SUPPLY

NMPUCOEOMHEHUE MNINTbI K TA30NnPOBOAY

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.

rA30NPOBONA

MpucoeanHeHe NnWTbI K ra3onpoBOAY AOIMKHO ObiTb BbINOIMHEHO cneuuanucTamu
YMNONMHOMOYEHHON CEPBUCHOW OpraHMsauMm B COOTBETCTBUM C HOpMamu MU
npasunamu, gecTayoWwMmN B cTpaHe MNokynaTtens.

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.

BHUMAHMUE!

YToGbl NPV BBINONHEHWN NPUCOEAVHEHUS NNWTbI K rasonpoBoAy WnM  npw
NPUCOEANHEHNM C MOMOLLbIO LUMAaHra He MPOW3OLLNO MOBPEXAEHNE HaKOHEYHWKa
rasoBOro NPUCOeAVNHEHUS, MPUMEHSINTE AN €r0 NOAAEPXKKNA KoY.

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

NMPUCOEOVWHEHWE NINUTbI 4O NPUPOOHOIO rA3y
MpucoeanHeHne NNUTbl AOIKHO GbiTb BbIMONIHEHO B COOTBETCTBUW C HOpMamu W
npaBunamu, 4eACTByOLMMU B cTpaHe Mokynatens.

CONNECTION TO THE LPG NETWORK
Special LPG coupling must be installed at the 1/2" pipe connection.

NMPUCOEOQOUHEHUE NMIINTbI K BAINIJNIOHY C MPOMAH-BYTAHOM
LLnaHr pgormkeH MMETb NPUCOEAVHWUTENbHBIA LITyLEep C BHYTPEeHHel pesbboii c
HOMUWHanbHbIM guameTpom 1/2”.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose
complying with local standards and with recommended
length of 1000 - 1500mm. 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.

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

NMPUCOEOAUWHEHUWE K TA30ONPOBOAY C
NMOMOLUbLIKO WIAHTA

HeponycTuMo npuMeHsiTb LUMaHr, KOTOpbIA He UMeeT
cepTudukaumm AnA WUCNonb3oBaHWA ero C AaHHOW
uenbto. PekomeHpyemas anuvHa wnaxdra 1000 - 1500
MM U TennoBoe CONPOTUBIIEHUE LUNaHra MMUH.
100°C.

Ha wnaHr He AOIMKHO BNUATbL U3ny4Yaemoe Tenno u He
[OMKHO ObiTb COMPUKOCHOBEHUS C OTKPLITHIM OTHEM.
Henb3sa npoknagbiBaTh LUMAHT OKOMO TOW YacTu HapYXHbIX
CTEHOK MMWTbI, FAe HaxoAnTCs OyXoBKa.

YnnotHeHue COe,ElI/IHeHI/II?I HeOﬁXO,CWIMO BbINONMTHUTb
YNNOTHUTENbHBIM MaTtepuanom, pekoMeHAO0BaHHbIM
3aBOAOM-U3roToBUTENEM B WHCTPYKUUU NO NPUMEHEHUIO
wnaHro

1 - HAKOHEYHUK NnoaBoaa rasa

2 — KoneHo

3 - WnaHr ra3oseblii (NOABOA C NPaBOiA CTOPOHBbI)
4 - WnaHr ra3oBbli (MOABOA C NEBOWA CTOPOHbI)
5 - npsixka kpenéxHas

6 - 33[HAs CTeHa NnuThbl

12




IMPORTANT PRECAUTION:

BHUMAHUE!

In case of left side connection (seen from the front) the hose must be connected by | Mpu nopBode rasa wWwnaHr HyXHO 0GS3aTENBLHO MNPOYHO 3AKPENUTL KPEMEXHOW
means of a clamp fixed in the back cover opening. You will find the fixing clamp in the || npsbkkoi, koTopas 3alénkHyTa B OTBEpCTUE Ha 3afgHeM Koxyxe nnuTbl KpenéxHas

accessory Kit.

nps>XKka BXOAUT B KOMNIEKT I'IpI/IHa,CU'Ie)KHOCTeVI NAnTHI.

HOB BURNER SETTINGS

PEFYIIMPOBKA I'A30BbIX TOPEJIOK

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.

The adjustments must be crried out so that the end
position of the tap is actually its minimum position.

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

PEFYNMPOBKA MUHUMAINIbHOMU
MOLWHOCTH

Mpy nepeHanagke nnuTbl Ha nponaH-bytaH BUHT C
formkeH BbiTb 3aBUHYEH [0 yrnopa.

MuHMManbHas MOLLHOCTb ra3oBO BapOYHOW ropernku
cunTaeTcs npaBunbHO OTperynupoBaHHo, ecnu
BHYTPEHHWIA KOHYC NNaMeHN JOCTUraeT BbICOTbI OT 3 [0

4 MM,
CHSIB pyyKy KpaHa, HO NpeaBapuTenbHO YCTaHOBUB eé
B nonoxeHue ,MAJIOE MNAMA", MOXHO

oTperynmposaTtb MOLLHOCTb nraameHun ropenku,
3aBUHYMBasA UMW OTBUHYMBASA BUHT C.

OVEN BURNER SETTINGS

H PEFYNUPOBKA FOPENKM 1YXOBKM

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or
remove oven door and remove oven bottom (2). By
unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced. The air/gas
mixture is correct when the flame has blue color.

Adjust screw 5 for value X in accordance with the table,
and tighten the nut.

Check that the burner is working properly: the flame
must be blue and sharp, without a yellow tip.

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw

PEFYNMPOBKA KONTMYECTBA
NMOACACbLIBAEMOIO NEPBUYHOIO
BO3AOYXA

OrtperynupoBatb KOnn4yecTBo nogcacblBaemMoro
BO3/lyXa MOXHO C MOMOLLbIO PEryriMpoBOYHOrO BUHTA.
Ho npexae HyXHO OTKPbITb ABepLy [AYyXOBKU (Mpu
HeobxoaMMocCTH, ABEpPLY CHATb C NeTenb) U BbITaWMUTh
[iHO.

Mpu OTBUHYMBAHUN peryrnmpoBoYHOro BUHTA
KONMYECTBO MNEPBUYHOTO MOACaCbIBaEMOro Bo3fyxa
yBENUYMBaETCH, NPU 3aBUHYMBAHWN - YMEHbLLIAETCS.
MonoxeHune BMHTa (BENWYMHY ,X*) HY>KHO YCTaHOBUTL B
COOTBETCTBUM C HMXKENPUBEAEHHOK TabnuLen.

1 — nepefHAs cTeHa AyX0OBKU
2 — HO AyXOBKMU

3 — Tpy6ka 3ananbHas

4 — ropenka AyXoBKu

5 — BWHT perynmpoBOYHbIi
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ADJUSTMENT OF OVEN BURNER MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven control knob

Lift off the oven control knob.

For propane/butane fully tighten screw G and for natural gas unscrew screw G by a
% or % turn for natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply. Liff the oven temperature
selector knob. For propane/butane fully tighten screw G.

o For natural gas unscrew screw G by a %z or % turn for natural gas

o Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM POWER” and heat the oven for 15
minutes. Then set the control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to position 8 and heat the oven for 15 minutes.
Then set the temperature selector knob to position 1 and use screw G to adjust the flame.
Right turn reduces the height of the flame, and left turn increases the height. The adjustment
is correct when the body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position, then replace the oven base.

If the flame sensor does not operate properly, check its position according to fig.

PETYNIUPOBKA MOLWHOCTU B MNOJNTOXEHUUN ,,MAINOE
NNAMA«

[aHHas onepauusi BbIMOMHSETCA CreayoLmMM crnocobom:

Hy>XHO OTKpbITb ABEPLY AYXOBKA U BbITALUTL AHO.

Pyuka nyxoBku

CHUMUTE pyyKy KpaHa ropenku 4yXoBKu.

BbinonHWTe npeABapuTENbHYIO PErynvpoBKy, 3aBUHTUMB BUHT G o ynopa, ecnu
nnuta paboTaeT Ha nponaH-6yTaHe, 1 OTBMHTMB Ha 1/2” 1 faxe Ha 3/4” obopoTa npu
paboTe NnuTbl Ha NPUPOLHOM rase.

YcTaHoBuTe py4ky kpaHa Ha “MAKCUMAJNBbHYHO MOLWHOCTbL".

3 axrnTe ras ropenku, 3aKpouWTe [ABepLy M NpOrperTe AyXOBKY B TeueHwue,
npuénuanTensHo, 15 MUHyT.

3aTem yctaHoBUTE py4yky kpaHa B nonoxeHue “MAJIOE MJIAMA” n BuHTOM G
BbINOMHUTE OKOHYATENbHYIO PEryNpPOBKY.

Mpy noBopoTe BWHTA BMPaBO NMams YMEHbLUAETCs, a Npu MNOBOPOTE BIEBO -
yBenuynsaeTcs. MoLWHOCTb ropernkv cUUuTaeTcs NpPaBUNbHO OTPEryNMpOBaHHONW, ecrnmn
BHYTPEHHWI KOHYC MraMeHu AOCTUraeT BbICOTbl OT 3 A0 4 MM, a TemnepaTypa B
LEHTPE AYXOBKM A0MMKHa BbiTb MakcumansHo 160°C.

(5'5\

<3 (0,5£0,5)

0,5%0,5

7,1£0,5

_,P_,_

gl

(7,110,5)

Flame sensor position
1 — Flame sensor
2 — Oven burner

PacnonoxeHue aatyvka npeaoxpaHUTENs nnameHn
1 - AATYUK NPEOXPAHUTENS NNameHn
2 - ropernka ByXOBKM
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CONVERSION TO ANOTHER TYPE OF GAS

NEPEHANALKA NNUTbI HA APYFOW BUL FA3A

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

Adhere to the following procedure:

o Change nozzles of all hob burners.

o Adjust or change gas pressure regulator if installed.

o 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.

Meperanagky NAUTbI Ha APYroi BW/ rasa MOXET BbINOMHWTL TOMbKO crneunanuct

YNONHOMOYEHHOW CEPBUCHON OpraHu3aumm.

Mpu nepeHanaake He06X0AMMO BbINONHUTb:

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

® perynnupoBKy MUHWMarnbHOW NOTPebNAeMoi MOLLHOCTN FrOpPenkn AyXOBKW U rpuns B
nosuuun ,MANOE MIAM#A",

e Hanaaky Unu, BO3MOXHO, 3aMeHy perynsitopa [JaBneHust rasa (ecnm oH BoobLue
YCTaHOBMEH Ha NOABOASILLEM ra3onpoBoAe),

® NepBoHaYanbHbIii 3aBOACKON TUMOBOW LUMTOK 3aMEHUTb HOBbLIM, MOCTaBMSEMbIM
COBMECTHO C KOMMIIEKTOM conerl,

e 0 MpoBeAeHUM [aHHOW onepaumn
“lapaHTUiHOM TanoHe”.

chaenatb COOTBETCTBYyKOLUWE 3annucu B

CONNECTION TO THE MAINS POWER

ANEKTPONOAKITIOYEHUE MNMNNUTbI

The appliance is fitted with power cord plug for connection to the mains.
Power socket to which the appliance is connected must be accessible at all times.
Faulty power cord must be immediately replaced with a new one.

OneKTponoAKoYeHNe NIUThI [OMKHO ObiTh BbINOMHEHO B COOTBETCTBUW C HOPMaMU
1 npasunamu 6e3onacHoCTU 3neKTpUYecknx npubopoBs, AENCTBYIOLMMU B CTpaHe
Mokynatens.

CAUTION:

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.

BHUMAHUE!

Cnepute 3a TeM, YTOObl 3MeKTPUYECKUA NOABOASLUMIA LUHYP He Kacamncs ropsymx
YacTel NnuTbl (Tpy6a OTBOAA Ha 3afHEN CTEHe NNWUTbl U HWKHSAS YacTb BapO4HOro
cTona), Npy NPUKOCHOBEHUM K KOTOPBIM MOXET MPOWU3OUTU MOBPEXAEHWE U30NALMUN
npoeoAa.

LEVELING THE APPLIANCE

PErYNIMPOBKA BbICOTbI MJIATLI

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

YcTaHoBKa NNWUTbl B FOPU3OHTANIbHOE MOMOXEHWE UMW PErynupoBka e€ Mo BbICOTE
BbINOMHSAETCS C NOMOLLbIO 4-X PEryNMPOBOYHBIX BUHTOB, KOTOpbIE BXOAAT B COCTaB
NpUHaANEeXHOCTEN NUTI.

PROCEDURE:

e open the cover the range receptacle;

o Tilt the cooker on one side;

o 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
leveling screw with a hexagon wrench;

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

NMPOLECC:

OTKPOWTE KPbILLKY ANS XPaHEHWUS NPUHAANEXHOCTENR NAUTHI,

NIAWTY HAKIMOHUTE Ha OAHY CTOPOHY,

3aBUHTWUTE PEryNUPOBOYHbIE BUHTbI B NEPEAHME W 3a[HUE OTBEPCTUS NEepPEeropoakm
Ha 3TON CTOPOHE,

NAUTY HaKNOHUTE B MPOTMBOMOMOXHYIO CTOPOHY M NOAOGHBIM 0Gpa3oM 3aBUHTUTE
BWHTbI Ha ApYroi CTOPOHE MANTbI,

NAUTY NOCTaBbTE Ha MECTO W OTPEryrnupyinTe €€ ropusoHTarnbHoe MOMOXEHNe C
MOMOLLbI0 OTBEPTKM M3 NMPOCTPAHCTBA, OTKyAa Obin BbiTalleH SLMK ANS XpaHEHUs
NpYHaANEeXHOCTeN NNnTbI.

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

3AMEYAHMUE :
YcTaHoBKa BbICOTHOW perynupyemocTu (6ontoB) He obycrioBneHa, ecrnv BbicoTa U
TOYHOCTb YCTaHOBKM NMUTbI YAOBNETBOPSET 6€3 MCNONb30BaHUA NacTOBbLIX GONTOB.
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NOTICE 3AMEYAHMUE :
The manufacturer reserves the right to make minor changes in these instructions for | Mpon3soauTens octaenseT 3a coGoii NPaBo HEGOMbLUMX MU3MEHEHUA WMHCTPYKLMW,
use resulting from technological changes which have no impact on the functioning of || UCXOAALUMX U3 NHHOBALIMOHHbBIX UM TEXHOMOTMYECKNX N3MEHEHNI USAENUSA, KOTOpble

the appliance. He UMEIOT BNMSAHNE Ha DYHKLMIO M3aenus.
ACCESSORIES NMPUHAANEXHOCTU GN G GN G GN GN GN GN GN
51101 I 51106 | 51104 | 51101 | 51102 A 51103 A 51103 A0 || 51103 AS || 51106 A0
Wire self PelwéTka (Wwr.) + + + + + + + ¥ T
Backing try [NpoTuBeHb Menkuia + + + + + + + +
(wr.)
Grill pan MpoTnBeHb + + + +
rny6okmi (wT.)
Grill MpvHagnexHocT
accessories rpuns
Vzpour catch 3awutHas
nnacTuHa pyyek
KpaHOB
Set of BuHTbI + + + + ¥ n ¥ ¥ i
adjustable perynupoBoYHbIe
feets ans yCTaHOBKM
BbICOTbI nnuTbI
(komnnekT)
Nozzles for PB || Komnnekr  conen + + + + + + + + +
ANA  nepeHanagku
Ha nponax-6yTaH
Nozzles for Komnnekr  conen + + + + + + + + +
G20-20mbar ANs  nepeHanagku
Ha G20-2,0«MNa
Grid for small CeTKa cokpalyeHus +
bowl
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ACCESSORIESG TO ORDER - FOR MODEL 51101 | AOONONHUTENBbHLIE MPUHAANEXXHOCTMU - ANA MOAENN G 51101 |

cover - lid -254190 — white — metal - painted Kpblwka - 254190 — Genblii — MeTanna- OKpaLUeHHbIN

-254702 — glass -254702 — 6enblIin — CTEKNO

—]

Burner Small Medium Rapid Oven
KoHdopka Manas CpepHsasn Bonbwas HyxoBka
GN 51101 | GN 51103 A
G 51106 | GN 51103 AS
GN 51104 | GN 51103 A0
G 51101 | GN 51106 A0
GN 51102 A
Natural gas / Mpupogubiv ras G 20 — 1,3 kMa
GB Nozzle diameter / fliameTp copcyHku (Mm) 0,83 1,12 1,37 1,35 1,35
RU Adjustment X" / YcTaHoBkaka X" (MM) - - - 6 6
BY ['Natural gas / MpupoaHbivi raz G 20 — 2,0 kMa
Nozzle diameter / [iameTp dopcyHku (MM) 0,77 1,01 1,22 1,17 1,25
Adjustment X" R ~ R 3 2
YcraHoBkaka X" (Mm)
Propane-butane /lMponaH-6yTaH G 30 — 3,0 klNa
Nozzle diameter / liameTp dopcyHkM (MM) 0,50 0,66 0,83 0,76 0,76
Adjustment X" ) R ) 6 6

YcraHoBkaka X" (Mm)
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GB RU / BY
TECHNICAL DATA TEXHUYECKUE OAHHbIE
GAS COOKER | MJINTA TA30OBAA GN G GN G GN GN GN GN GN
51101 | 51106 | 51104 | 51101 | 51102 A || 51103 A || 51103 A0 | 51103AS || 51106A0
Dimensions: Pasmepbl nnuThbl:
height / width / BbicoTa / WwWupuHa / 850 /500 /605 (Mm)
depth rny6uHa
Burner input Fopenku
power
Left front (kW) nesas nepegHss 1,00 1,00 1,00 1,00 1,00 1,00 1,00 1,00 1,00
(manas) (kBT)
Left rear (kW) J('IKSBBTa)H 3afHAs (CpeaHsis) 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75
Right rear (kW) npasas 3aaHAs 2,70 2,70 2,70 2,70 2,70 2,70 2,70 2,70 2,70
(6onbLuas) (kBT)
Right front (kW) npasas nepegHas 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75
(cpeaHss) (kBT)
Oven HAyxoBka
Oven burner (kW) openka AyxoBku (KBT) 2,70 2,70 2,70 3,00 2,70 2,70 2,70 2,70 2,70
Oven light (W) (O‘3<:T|§eu.|eHme AYXOBKMU 25 25 25 25 25 25 25
Electric ignition(W) || Snektpoposxur (BT) 2 2 2 2 2 2 2 2
Min. / max. oven || Min./max. TemnepaTypa 150 - 330°C
temperature B [lyXOBKe
Voltage (V) pucosaurerine K 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~
anekTpuyeckoii cetu (B)
Total power input — || MowHocTb — ra3 (kBT) 9,90 9,90 9,90 10,2 9,90 9,90 9,90 9,90 9,90
gas (kW)
Total power input — || MowHoCTb 27 27 27 2 27 27 27 27
electric (W) anekTpuyeckas (BT)
Gas type Bupg v paBneHue rasa Natural gas / npupopgHblii ras
G20-1,3kMNa
Class KaTeropun 1l oH3P
Gas  connection || CoeanHerne ISO 228-1/ G 1/2
standard
SAP 259579
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