gorenje

GB ELECTRIC COOKER
RU ANNEKTPUYECKAA NMIUTA



GB

RU

Dear customer,

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

YBaxkaemblin nokynatens!

Bbl nprobpenu usgenue 13 HOBON CEPUN ANEKTPUYECKUX MITNT.

Mebl xoTM, YTOGLI Halle nspenve Bam xopoluo n HagéxHo cnyxwro. Moatomy, nepes,
BbINOMHEHNEM MOHTaxa, BBOAOM B 3KCMnyaTauumio U oBChyXuBaHWEM NAUTHI
pekoMeHAyeM O03HaKOMWTLCS C MpaBUaMK, W3NOXEHHbIMU B AaHHOM “PykoBoacTee
...”, n cobnogaTtb nXx.

IMPORTANT INFORMATION

OBLUME PEKOMEHOALIUU

o Verify whether data on the nominal supply voltage, indicated on a type plate, agree
with the voltage of your mains.

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

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

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

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

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

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

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

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

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

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

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

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

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

o Life of the appliance: 10 years

adjustments,

e [lpoBepbTe, COOTBETCTBYIOT NN AaHHbIE O HaMPSHKEHUW, yKa3aHHbIE Ha 3aBOACKOM
TUNOBOM LLUUTKE, AaHHBbIM HanpshkeHus Balue anekTpuyeckon ceTtu.

e [nuta pomkHa ObITb npucoedMHeHa K  SNEKTPOCETW  COrnacHo
AneKTponpucoeanHeHNs.

o MoHTax, NoAKMoYeHe, BBOA, NMUTbI B 3KCNIyaTaLmio U PEMOHT MOXET BbINOMHUTb
TONbKO YNOMHOMOYEHHas CepBUCHAaA OpraHusauus, uMmelolas paspelleHve
(nMueH3no) cooTBETCTBYOLMX cnyx6 MocyaapcTBEHHOro Hag3opa.

e O npoBefeHUM 3TUX oOMepauuii CneumanucT YnorHOMOYEHHOW CepBUCHOMN
opraHu3auuy 0653aH caenaTb COOTBETCTBYHOLWME 3anucy B ,[apaHTUAHOM TanoHe"
¢ obazaTenbHbIM NOATBEPXKAEHNEM NOANUCHIO U NeYaTblo. [Mpy OTCYTCTBUU A@HHBIX
3anuceit ,[apaHTWiiHbIA  TanoH OyAeT cuuTaTbCs  HEAEeWCTBUTENbHbIM U
o6s3aTenbCTBa NO rapaHTUNHOMY PEMOHTY CHUMaIOTCS.

e YMNONMHOMOYEHHAs CepBUCHAs OpraHn3auus, BBOAALLAA NNMTY B 3KCniyaTauuio,
OOIKHa B AanbHellleM Npou3BOAWUTbL €€ TeXHWYeckoe OBGCryXuBaHUE W, Mpu
HeOOXOANMOCTH, BbIMOMHATL PEMOHT B rapaHTUNHbLIA NEPUOA,

e B nuHMio oanekTpoceTw, neped NMAMTOW, ANA  OTKMOYEHUA BCEX NUHWUIA
3MNEKTPOCOeANHEHUI NNUTbI, HEOBXOAMMO YCTaHOBWUTL OTKIMOYAlOLLEee YCTPOWCTBO
(manee, kak “rmaBHblii BbIKMOYaTENDb”), PACCTOAHMNE MEXAY KOHTaKTamu y KOTOpOro
B PA30MKHYTOM COCTOSIHUWN MUHUMArbHO 3 MM.

e [nuTa npepgHasHayeHa TOMbKO ANsi  TEMNOBOro  MPUrOTOBMEHUS  MULLW.
HeponycTumo ncnonb3osaTb NANUTY C LieNbio OTannMBaHUs NOMELLEHUSA, TaK Kak 3To
MOXET MPUBECTU K HapyLUEHWIO (PYHKUUM NNWUTbI M3-3a YpEe3MEepHOW TEennoBoun
Harpysku.

e Cpok cnyx6bl nsgenus :10 rogos

cxeme




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

Disconnect the

BHUMAHME!

Ecnn  npousoipgéT noBpexaeHue  CTEKIoKepaMU4YecKoW  BapOYHOW  MaHenw,
00pasyloTCsi TPeLUMHbl WM Noceyka CcTekna, HeMeANEeHHO OTKMIoYUTe NauTy OoT
3NEKTPOCETN M 0BpaTUTECH B YNOMHOMOYEHHYIO CEPBUCHYIO OpraHusaumio.
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1. Control knob of the left front cooking zone 1. Pyuka nepekntoyatens nesoi nepefHen anekTpoBapoYHON 30HbI
2. Control knob of the left rear cooking zone 2. Pydka nepekntoyaTtens nesow 3agHel SNeKTpoBapoOYHOA 30HbI
3. Control knob of the right rear cooking zone 3. Pyuka nepekntoyatens npaBoi 3agHel 3neKTpoBapOYHOIA 30HbI
4. Control knob of the right front cooking zone 4. Pyuka nepekntoyatens npason nepefHel 3aNeKkTpoBapoOYHOIA 30HbI
5. Oven thermostat knob 5. Pyuka TepmocTaTa AyXOBKU
6.  Oven function knob 6. Pyuka nepekntovatens dyHKUWIA fyXOBKN
7.  Thermostat function signal lamp 7. JNamnouka curHanbHas dyHKUMIA TepmocTaTa
8. “Power ON” control lamp 8. TNamnouka curHanbHas paboyero COCTOAHUS NAUTbI
9.  Digital timer 9. OnNeKTPOHHOW NporpaMmaTop
10. Timer 10. Tainmep

BEFORE FIRST USE

PEKOMEHOALUWM and NEPBOro NPUMEHEHUA NMITATDI

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

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

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

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

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

o CHUMUWTE C NSUTbI YNAKOBKY.

o PasnuyHble YacTy 1 KOMMOHEHTbI YNakoBKW MOTYT GbiTb UCMONb30BaHbl BTOPUYHO,
Mo3TOMy MOCTYynamTe C HWMWU B COOTBETCTBMM C PEKOMEHZALMSIMU LAHHOTO
“PykoBoacTea ...".

o [nUTy 1 eé NpUHaaIeXHOCTU. Ha4o BbIMbITb MU OYUCTUTD.




ATTENTION! BHUMAHUE
Before first using of oven remove all stickers from oven door. Mepep nepBbiM MCMONb3OBAHNEM YAaNWUTb HAKMENKy C ABEPKN AyXOBKM.
OVEN AYXOBKA

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.

pyuYKy nepekniovaTens yHKUMA AyXOBKW YCTAHOBUTE B nonoxeHue “CtaTnyeckuin
HarpeB [yXOBKA BEPXHUM U HWXHWM HarpeBaTenbHbIMW 3NEMEHTaMu, Pyudky
TepMocTaTa AyXOBKW YCTaHOBUTE Ha TemnepaTypy 250°C, ocTaBbTe [yXOBKY C
3aKpbITEIMW ABEPLIAMU BKIIOUEHHON B TeYeHMe 1 yaca, BbIMOSHWB AaHHY0 onepauuio,
a 3aTeM TWaTenbHO MPOBETPUB MOMELLEHUE, YCTPaHWUTE TeM caMblM W3 AYXOBKW
3anax oT KOHcepBaLuu.

COOKING WITH THE APPLIANCE

OBCITYXUBAHUE MITATDbI

NOTICE:

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

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

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

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

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

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

NPEAYNPEXOAEM!

e [pubop moryT obcnyxuBaTb TOMbKO B3pocnble! B nomelleHun ¢ ycTaHOBMNEHHOW
ANEKTPUYECKON NNUTON HELOMNYCTUMO OCTaBNATL AeTeli 6e3 npucmoTpal!!l

e [lpubop He npepHasHayeH [ANA WCMOMb3OBAHWSA NuUUAMKU (BKMoYas feten) C
MOHWXKEHHBIMU (PU3NYECKUMM, YYBCTBEHHBIMA UMW YMCTBEHHBIMW CMOCOGHOCTAMU
MW NPU OTCYTCTBUM Y HUX KM3HEHHOTO OMbITa UMW 3HAHWIA, ECAIN OHU HE HaXOoASTCA
nos KOHTPOMEM WIW HE MPOUHCTPYKTUPOBaHbI 06 UCMoNb3oBaHUU Nprubopa NuLom,
OTBETCTBEHHbIM 3a UX 6e3onacHoCTb.

o [eTy JOMKHbI HAXOAWUTLCS NOA, KOHTPONEM ANst HEAOMYLLEHNS UrPbl C NPMBOPOM.

e OnekTpuuyeckas nnuta - npubop, KoTopbli TpebyeT NOCTOSHHOrO BHUMaHUS B
nepvog ero akcnnyaTauumu.

e Bec npoTuBHS ¢ npuroTaBnueaemMblM 6nt0A0M, BCTABIAEMOro B Nasbl UNK PELLETKM
BOOKOBbIX CTEHOK AYXOBKM, MOXeT OblTb MakcumanbHo 3 kr. Bec npoTuBHs c
npurotTaBnuBaemMbiM 6roAOM, YCTaHaBNMBAEMOro Ha PeleéTky, MoxeT ObiTb
MaKCcMMaIbHO 7 Kr.

GLASS CERAMIC HOB

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

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

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

CTON BAPOYHbIN - ANEKTPOBAPOYHOU 30HbI

e YnpaBneHue HarpeBaTenbHbIM 3IEMEHTOM 3MEKTPOBAPOYHON 30HbI BbINOMHAETCS C
NOMOLLbIO NepekntoyaTens, MetoLero 6-Tu CTyneH4YaTyr peryrnupoBKy MOLLHOCTH. .
HavbonbLuas MOLHOCTb 3NeKTPOBAaPOYHOIA 30HbI ByAeT AOCTUrHYTa Ha CTyneHu “6”,
HaMMeHbLUast - Ha cTyneHn “17.

o [lpuroToBneHve 30Hbl 060pPyAOBaHbLI OrpaHnYMTENEM, YTo U3bexaTb ee neperpesa.
EcTb ocTarnbHble Tenna MHAWKATOP ANst KaX4oW 30Hbl B MEpegHei 4acTu nnuThl.
370 nokasbiBaeT, YTO KOH(OPKa ropsyas.
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OVEN OPERATION

YNPABJEHUE JYXOBKOM

OVEN INSIDE

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

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

AYXOBKA

Ha BepxHel cTeHke AyXOBKM PpacrnonoxeHbl BEpXHWUA HarpesaTenbHblii 3NemMeHT ¢
HarpeBaTerbHbIM 3MIEMEHTOM rpuns. HMKHWI HarpeBaTenbHbIA 3NemMeHT PacnosoXeH
nog AHoM AyxoBku. Kpyrool HarpesaTenbHblii  ONEMEHT U BEHTUNATOP
pacnonoXeHbl Ha 3afHei CTeHKe AyXOBKYW 3a pacnpefenuresibHbIM KOXYXOM.

OVEN OPERATION

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

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

YMPABNEHUE OIYXOBKOU

e Pyuky nepekntoyatens yHKUMIA [yXOBKM, KOTOPYIO MOXHO NMOBOpa4MBaTh BIIEBO U
BMpaBo, yCTaHOBUTE Ha Tpebyemyto dyHKUuMo. Pyuky TepmocTaTa ycTaHOBUTE Ha
Tpebyemyto TemnepaTypy.

e TemnepaTypa BHYTPU AYXOBKW MOALEPXMBAETCH TEPMOCTaTOM Ha BblOpaHHON
BenuynHe B AmnanasoHe ot 50 go 250°C. Pyyky TepMmocTaTa MOXHO NoBopaynBaTh
TOMbKO BMPaBO, A0 MaKCUMasbHOW TemnepaTypbl, U obpaTHO (ycTaHOBMEHHast
TemnepaTypa yMeHbLUaeTCst), 0 HYNEBOro NMOMoXeHUs.

Forcible overturning of the zero position will lead to the thermostat damage!

Mpu HacuNbHOM NOBOPOTE PYYKM 3a HyNeBOe MOJIOXKEHUe MOXET NMPOU3OoUTH
MexaHMyeckoe noBpexaeHue Tepmocrara !

BASIC RULES FOR USING OF GLASS CERAMIC HOBS

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

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

e When cooking cover pots if possible.

e Do not use glass ceramic hob for room heating.

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

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

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

e Avoid touching hot pots to painted frame of the hob.

e Do not use cleaning utensils with abrasive surface. Also we do not recomend using
of corosive cleaners like as oven cleaners nad spot removers.

o Awoid touching of hot pots of glass ceramic frame.

MPABUINA MOMb30BAHUSA NIIUTOU CO CTEKNOKEPAMUYECKOW NAHENLIO

e HarpeBaeTcsi Tonbko Ta YacTb MOBEPXHOCTU NaHenu, kotopas o6o3HayeHa rpaduyeckm.
OcTanbHas 4acTb MOBEPXHOCTU OCTA&TCA OTHOCWUTENbHO XONOAHOW U €& MOXHO
MCMonb30BaTh, CNIM HEOBXOAMMO OTCTaBUTL KACTPHOMIO C BAPOUHOI 30HbI.

e KpacHoe u3nyyeHue OT HarpeBaTeNbHOrO 3rIeMeHTa MOXET Mof OnpeAenéHHbIM Yrrom
3peHnsi NpocBeYMBaTb 4Yepes TOMWWHY MMOCKOCTM NaHenu B obnactu o603HauyeHHoi
30HbI.

e He ucnonb3yiTe BapoyHyto NaHesnb C UHOW LiENbIo, Hanpyumep, kak pabouyto NoBepXHOCTb
KYXOHHOro cTona.

o CTeknokepammyeckas naHernb He JOMKHA NPUMEHATLCA AN OTannMBaHWUSA NOMELLEHNS.

o Wa3GeraiiTe HarpeBa MycTOW 3ManuMpOBaHHOW MOCYAbl, Tak KaKk 3TUM MOXHO NOBPEAUTb
naHenb, a Npu cABWre NOCyAbl NaHeNb MOXHO nouapanatb.

e HenpuroaHbl 4ns UCMNOMb30BaHWS KAcTPIONM C PUCNEHBIM AHOM MU C 3ayceHLuamu Ha
[IHe, KOTOPbIMW MOXHO NMaHenb nouapanarb.

e CnyyaitHo nouapanaTb MaHenb MOXHO NEecKOM, MOMaBLUMM Ha HEE MpU YUCTKE OBOLLEW,
ocTaTKaMy YUCTALLETO CPEACTBA, @ Takke OCTPLIMU rPaHSIMU NEPCTHEN.

e [lpu NPUroTOBREHUU MWLM HYXHO MONIb30BaTbCA MOCYAOW C POBHbIM AHOM, AUAMETP
KOTOPOI He AOMKEH ObiTb MeHbLUE, YEM AMaMETP BapOYHOMN 30HbI, YTOGbLI HE NPOM3oLLNO
cpabaTbiBaHUe OrpaHUYUTenNs TemnepaTypbl B pesyrbTaTe neperpesa Bapo4HOMN 30HbI.

e BapouHylo naHenb cofepxute cyxoit W uucToil. Mpu HeoBGXoAaMmocTM, monasluve Ha
BApOYHY0 30HY B MOMEHT MPUrOTOBMEHWUS KyCKU MWLM HYXHO yAanuTb HemMeAseHHO
CKPEOKOM M3 NPUHAANEXHOCTENR NIUThI, @ OKOHYATENBHYIO OYUCTKY CTEKNOKEPaAMUYECKOI
naHenu BbINONMHUTL CPa3Y Xe, NOCIe OKOHYAHWS NPUTOTOBIIEHNS NMULLN.

e [onaBwme Ha naHenb caxap, BapeHbe, MapMmenaj W T.N., HEOGXOAUMO OYUCTUTb
MOMEHTaNbHO, TaK Kak ANUTENbHOE BO3AEWCTBME OCTATKOB 3TUX NPOAYKTOB MOXET
HapyLUWUTb CTPYKTYPY CTEKIIOKepammyeckon naHenu.

e [lpn npuroToBneHUM NWWM MNocyfa He [OIKHA KacaTbCs WM ycTaHaBIMBaTbCs Ha




NaKMpOBaHHYI0 pamy CTEKIOKEPaMUYECKON NaHenu.

e licnonb3yiiTe HaKoMMeHHoe TENno JNeKTPOBApPOYHON 30HBbI,
OKOHYaHMeM FroTOBKM.

e [pn Bapke npUKpbIBaTe KacTpioso KPbILLKOW, @ 3neKTPUYEcKylo MOLYHOCTb
3MeKTPOBaPOYHOI 30HbI PErynNUpYiiTe Tak, YToObI He HYXHO GbINo CABUraTb WU CHUMATb
KPbILLIKY.

oTKnoyass eé nepeq

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

3aBopa-usrotoButenb He HecéTt OTBETCTBEHHOCTb 3a nedekTbl
cTeKknokepamMmuyeckom naHesnu, KOTopble BO3HUKIN B pe3ynbTaTe HenpaBUilbHbIX
MaHUNYNSALMIA U NPU NPUMEHEeHUN HepeKOMEeHAOBaHHOMW Ans UCMONb30BaHUs
nocygbl.

OVEN FUNCTIONS AND APPLICATIONS

OMUCAHMUE ®YHKLIMA OYXOBKHU

=

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

OcselleHne
nepekntoyartens

OYXOBKW, BKNIOYEHO B  KaXAOM U3  Creaylowux  NoroXeHun

O

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

CTaTuyeckunii HarpeB [yXOBKU BEPXHUM U HWKHUM HarpeBaTerbHbIMU 3rIeMEHTaMu.
TepmMocTaT MOXHO YCTaHOBUTL Ha TemnepaTypy B ananasoHe 50 - 250°C.

U

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

HarpeB [yxOBKWM TONbKO HWKHUM HarpeBaTenbHbIM 3rieMeHToM. Tenno nepepaércs
€CTeCTBEHHON KOHBeKuUMei. TepmocTaT MOXHO YCTaHOBUTb Ha TemnepaTtypy B
punanasoHe 50 - 250°C.

PekoMeHpaums. [laHHas yHKLUWS NPUMEHSETCA B TOM cryyae, Korga Afs OKoHYaHWs
NpUroToBNEHNa HekoTopbix Bntog TpebyeTcs Gonee BbiCOkas TemnepaTypa CHU3Y.

O

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

Harpes ayxoBkn TOMbKO BEPXHUM HarpeBaTenbHbIM 3riemMeHToM. Tenno nepepaércs
©CTeCTBEHHOW KOHBeKUMen. TepMocTaT MOXHO YCTaHOBWTb Ha Temnepatypy B




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

pAunanasoHe 50 - 250°C.

O

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

MpuroToBneHMe NWUWM Ha TPUNE C UCMOMNb30BaHWEM WHMPAKPACHOTO M3MYy4YeHUs.
TepmocTaT ycTaHaBNMBaeTCs Ha MakcumarnbHylo TEMIepaTypy.

~

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.

pvnb c ncrnonb3oBaHuem BeHTUnATOpa. [oTok Ténnoro Bo3ayxa cospact bonee
BbICOKYIO TEeMMepaTypy B BEpXHEW 4YacTu AyXOBKW (Haf PELUETKOW WNWN NPOTUBHEM).
TepmocTaT MOXHO YyCTaHOBUTb Ha TemnepaTypy B aAvanasoHe 50 - 250°C.
PekoMeHpaums. [JaHHas (yHKLMS NPUMEHAETCA Npy NPUrOTOBMEHUN MULLM Ha rpune
WM Npuw xapke OonbLUMX KYcKoB Msica mpu Gornee BbICOKOW TemnepaType. [sepua
[AYXOBKU A0IMKHA BbIThb 3aKpbiTa.

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

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

Tenno OT BEPXHEro W HWKHEro HarpeBaTEemnbHbIX 3MIEMEHTOB pacnpefensercs ¢
noMoLblo  BeHTUnsTopa. [loTok  Ténmoro  BO3AyXa CO3[acT  paBHOMEPHYIO
Temnepatypy no Bcemy OOBLEMY AyXOBKM. TepMOCTaT MOXHO YCTaHOBWUTb Ha
TemnepaTypy B AnanasoHe 50 - 250°C.

PekomeHpaums. [laHHas OyHKUMS NPUMEHSIETCS U NPU BbINEYKE HA ABYX NPOTUBHSX
OAHOBPEMEHHO, OCOGEHHO B Tex Cryyasx, Korga npu NPUroTOBIIEHUW HEKOTOPbIX
6ntof HeoGX0AMMO UMETb PaBHOMEPHYIO TEMNepaTypy C 060MX CTOPOH MPOTUBHSL.

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

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

HarpeB AyxOBKM HWXKHUM 31IEMEHTOM COBMECTHO C KPYroBbIM HarpeBaTernbHbIM
3MemMeHTOM U BEHTUNATOPOM. TemnepaTypa ycTaHaBnMBaeTCs TEPMOCTaTOM.
PekomeHpaums. [JaHHas dyHKUMS NpefHasHadeHa Ans ObICTporo Harpesa AyXOBKU
nepes Bbineykol. [lpu AoOCTMXEHUM BbIGpPaHHON TemnepaTypbl nepeknoyaTens
YCTaHOBUTE Ha HEOBXOAMMbIN pexumM paboTsl.

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).

HarpeB [yxOBKU KpyroBbiM HarpeBaTeSlbHbiIM 3M1EMEHTOM C BEHTUNATOPOM. [oTok
BO3[4yXa CO34aéT paBHOMEPHYIO TemnepaTypy no Bcemy oGbEémy AyxoBku. TepmocTtat
MOXHO YCTaHOBUTb Ha TeMnepaTypy B ananasoHe 50 - 250°C.

PekoMeHgaums. [aHHaa yHKUMA NPUMEHSIETCA AN BbINEYKUM Ha ABYX MPOTUBHAX
OfHOBPEMEHHO (AN BbINEYKM Gomnee BbICOKUX U OGBEMHbBIX U3genuin unu GonbLioro
KONMYyecTBa npuroTasnmeaemoro 6nwoaa).




5

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

Tenmno OT HWXHEro HarpeBaTeNlbHbIX 3MEMEHTOB pacnpefensieTca C MNOMOLLbo
BeHTUNsATOpa. MNoToK TENNOro Bo3ayxa Co3AacT paBHOMEPHYO TemnepaTypy no Bcemy
06bEMY AyxoBku. TepMocTaT MOXHO YCTaHOBUTL Ha TemnepaTtypy B guanasoHe 50 -
250° C.

*s

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.

PaboTaeT Tonbko BeHTUNATOp 6e3 HarpeBaTenbHOro 3neMeHTa, B pesynbTaTe 4ero
NpoucXoAnT MHTEHCUBHOE [BWXEHWE MoToKa BO3Ayxa B AyXOBKe. TepmocTaT He
PYHKLMOHNPYET.

PekoMeHpauua. [aHHas YHKUMA NPUMEHSIeTCA ANs pasMopaXKuBaHUS NPOAYKTOB
nnu nonycdabpukaToB Nepes NpUroToBNeHNeM.

@

»PIZZA SYSTEM«

This new cooking mode is ideal for making pizza. Pizza is baked in a preheated oven
at a temperature of approx. 190 — 210°C. Baking tray with pizza is placed in bottom
guide level for 15 — 20 minutes, depending on the size of pizza. Noticed baking time is
for information only (depends on sort of pizza)

«CUCTEMA NPUIOTOBIEHUA NLLbI»
OTOT HOBbIi PEXUM MWAeanbHO MOAXOAWUT ANS MPUrOTOBREHUS nuuubl. Muuua
roTOBUTCA B MNpeaBapuTeNbHO — pasorpeToil  AyxoBKE  Npu  Temnepatype

npubnuantensHo 190-210 °C. JloTok ¢ nuuUel yCTaHaBNMBaETCA Ha HUXHEM YpOBHE
HanpaBnsawlwmx Ha 15-20 MWHYT B 3aBUCMMOCTM OT pasMepa nuuubl. Bpems
NPUroTOBNEHUA YKa3aHO TOMbKO B WH(OPMALMOHHBLIX LEMSX (OHO 3aBUMCWT OT Tuna
nuuupl).
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Warming zone — keep warm of done dish

(baking grid is in second level)

Use this function to heat ready made food. Set the temperature to 70 °C and place the
food onto the support grid inserted in the second guide level.

Reheating time is a matter of your choice, but make sure it is not too short, or the food
will not be thoroughly reheated.

3oHa pasorpeBa. CoxpaHeHue roToBbIX 6o TennbIMu

(peLueTka Ans 3anekaHns yCTaHaBIBAETCH HA BTOPOM YPOBHE)

McnonbsyinTe aTy dyHKUMIO ANs pasorpesa roTosblx 6niof. YcTaHoBUTe TemnepaTypy
70 °C n nomecTtuTe 6MOA0 Ha OMOPHYIO PELLETKY, YCTAHOBIEHHYO HA BTOPOM YPOBHE
HanpaBnsAoLKX.

Bbibepute Bpemsi pasorpeBa Ha cBoe COOCTBEHHOE YCMOTPEHWe, Ho ybeanTech, YTo
OHO He CIULLKOM KopoTkoe, Haye 6rtofo byaeT HeaocTaTouHO pasorpeTo.

S

Applying lower heater/ Aqua Clean

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

HwxHwid HarpeBaTens / Aqua clean

PaboTaeT TOnMbKO HWXHWIA HarpeBaTenb AYXOBKW. OTOT pexuM Bblbupaiite B TOM
cnyyae, ecn Bam Heobxopumo 3aneyb 6rofo CHU3Y (Hanpumep BbiNeyka COYHOro
MYYHOrO U3aenusi ¢ OPYKTOBOWM HAYNHKOM).

HwxHWiA HarpesaTenb / Aqua clean MOXeT WCMOMb30BaTbCA TaKXe MpU OYUCTKE
AyxoBku. [MoapoBGHOCTM B CBSI3W C OYMCTKO MOXeTe MnpounTaTb B rnaee «YXon W
obcnyxusaHue».




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

Tpe6yeM0e BpemAa u TemnepaTtypa, HeobxoAnMble Ans APUroTOBIEHNA KaXXOoro Buaa
6nioga, MoryT ObITb Gonee To4HO YCTaHOBIIEHbl B COOTBETCTBUM C Bawwm onbitom 1
HaBbIKOM.

50 — 70°C - Drying 180 - 220°C- Baking of risen dough

50 - 70°C - cyweHnne 180- 220°C - BbINeYyka usgenuin 3 Tecta

80 — 100°C - Preservation 220 - 250°C - Meat roasting

80 - 100°C - cTepunusoBaHue 220 - 250°C - npuroToBneHue Msca

130 -150°C - Stewing

130 - 150°C - TyweHune

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

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

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

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

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

e TouHble TemnepaTypHble BenuuuHbl HeobXxoAWMO WChbITaTb ANA KaXAoro Tuna
6ntog, n cnocoba npurotoBneHus. MNepepn BkNafbiBAHWEM MULLEBbLIX MPOAYKTOB,
HeoBXOAMMO B HEKOTOPbIX Cryvasix AyXOBKY CHavana npefsapuTenbHO NoaorpeThb.
Ecnn TemnepaTypa ele HefocTaToyHas, CBETUT CUrHanbHas namroyka
TepmocTara. py gocTaTouHoOn TemnepaType noracHeT.

e PelleTKy, Ha KOTOPOI NMOCTaBMNeH NPOTUMBEHb UMW YTATHWULA, 3aCyHYTb Ha CPefHuiA
hanbl, AyxoBKW. [IBEPKM B TEYEHWE NEeYeHWUs XenaTenbHO He OTKpbIBaTh, Tak
HapyLLlaeTCa TennoBoW pexuM AyXOBKM, MPoAneBaeTcs BpeMs neyeHus u 6niogo
MOXeET MoAropeTh.

e [lBepLy AyXoBKW BO BpeMs BbiMeYKM MO BO3MOXHOCTU He OTKpbiBaiTe. Yactoe
OTKpbIBaHWE ABepLibl NPUBOAWUT K TOMY, YTO HapyllaeTCs TemnepaTypHblii pexum
[yXOBKW, MNpoAneBaeTcsi BPeMs BbiNeykW, a npurotasnueaemoe 6nofo MoxeT
npuropeTb.

FOOD GRILLING

o 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.

BNIOOA HA TPUNE

o [puUnb NPOBOAMUTCS C 3aKPbITLIMU ABEPKAMU [YXOBKM.

o [Mo3nuusa pas3meLleHUs peLleTku 3aBUCUT Ha 0BLLUEM Bece 1 BUAE Cbipbs.
o PelueTky C cbipbeM KIS rpuis NOMECTUM YEM MOBbILLE.

GRILLING MEAT ON A GRID

e Put the prepared food on a grid.

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

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

rPUNb

e [lpuroToBneHHble NPOAYKTbI YMOXUTE Ha PEeLIETKY
4Ns rpuns.

e PeluéTky 3acyHbTe B nasbl Ha OGOKOBbIX CTEHKax
OYXOBKU Tak, YTobbl Ta 4YacTb PELLETKM, HA KOTOpOMn
pacnonoxeHo MeHbLUE Nepemblyek, Obina Bnepeau.

e [lop pelwéTtky, B 6onee Hu3kne nasbl GOKOBLIX CTEH
UM Ha [AHO [JYXOBKW, PEKOMEHAYEM YCTaHOBWUTb
NpoTMBEHb, YTOBbI Tyaa Mor cTekaTb obpasytoLmincs
Npw >KapKe Xup.

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

BHUMAHMUE!

Mpn NPUroToBNEHWM NULLM Ha rpUne AOCTYMHbIE YacTW NNUTbI (ABEepLa AyXOBKM U T.1.)
MOryT upesamepHo HarpeBaTbcs! He paspelaiTe OeTsasM HaxoauTbesi BONu3u
nnuTtbi!




GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

rPUNb HA NOBOPOTHOM BEPTEJE
KomnnekT npuHaanexHocTel NoBOPOTHOrO BEpTEna COCTOUT M3 CrieAyHoLLIMX YacTen:

1. Spit support -1 pcs 1. nogctaBka onsa seprena -1 wr.
2. Handle -1 pcs 2. pykosTka -1 wr.
3. Fixing forks -2pcs 3. BUnka -2 W
4. Roasting spit - 1 pcs 4. BepTen -1 wr.

ASSEMBLING GRILLING EQUIPMENT
e Insert roasting spit support into the third guide from the oven bottom.
o Place the dripping tray into first guide from the oven bottom.

o Fix the roast on the spit step by step, by first fixing the nearer fork then the meat,
followed by the far fork in such manner to keep the food in balance for easy rotation.
* Place the spaded roast into the spit support (front roller into the guide and the back

end into the back wall opening).

o Start grilling by switching on the relevant control panel knob (D).

NOPAAOK CBEOPKU NOBOPOTHOIO BEPTENA:

L] HOACTaBKy NOBOPOTHOrO BepTena BCTaBbTe B TPETbU OT AHA AYXOBKU Nasbl BOKOBbIX CTEH.

o B nepBble OT fHa AyXOBKW Na3bl GOKOBbLIX CTEH YCTAHOBUTE PELLUETKY C NPOTUBHEM.

e Ha BepTten (4) nooyep&nHo HacaguTe BUNKY (3), NPUrOTOBMEHHbIE ANA rpuns
NPOAYKTbI, 3aTEM APYryH0 BUIIKY.

o [TpoAyKTbl pa3MecTTe Ha BepTene paBHOMEPHO U BUIKAMK 3aKkpenuTe Tak, YTobbl
BepTen Mor cBoGOAHO BpaLlaTbCs.

o [ToAroToBnEHHbIN TakuM oBpa3om BepTen MOMoXWUTE HanpaensAlWMMKU nasamu B
yrny6neHnss nNoACTaBKA U NPOABUrasi BHYTPb AYXOBKW, OLHOBPEMEHHO MOBEPHUTE
BepTen Tak, 4ToObl €ro KoHeL roman B OTBEPCTWE MOBOAKOBOrO MaTpoHa
ANEKTPOMUKPOABW- raTeNs Ha 3afHEN CTEHe JyXOBKM.

o [OBOPOTHbIV BEPTEN NPUBOAUTCA B ABWKEHUE BbIKIOYaTENEM (D)..

NOTICE:

o When grilling large roasts (e.g. chicken) make sure that the food fixed on the roasting
spit is well balanced, so that the spit rotates with ease.

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

BHUMAHME!

e Npu rpune Ha NOBOPOTHOM BepTENe C OTKPbITOW ABepLEi AyxOBKUM obssaTenbHO
[loMKHa BbITb YCTaHOBMEHa 3alUMTHas NNacTUHa pyYeK, PacnoNoXEHHbIX Ha NaHenu
yrnpasrieHus, YTobbl He MPOK3OLLINO KX NOBPEXAEHME.

e [lpn rpune Ha MNOBOPOTHOM BepTene C MNPUKPbLITOW ABEepUer OYXOBKA HYXHO
obs3aTenbHO  OTKPYTUTb MNAcTMacCcoByld PYKOATKY BepTena W YCTaHOBUTb
3aLUNTHYIO NNACTUHY pyYeK.

o [py rpune o6LEMHbIX MPOAYKTOB (Kypbl U Ap.) cneauTe 3a TeM, YTobbl NPOAYKTbI Ha
BepTene 6binv pasmeLLeHbl paBHOMEPHO 1 BepTen Mor cBo604HO BpaLLaTbCs.




TELESCOPIC OVEN GUIDES

TENECKOIMNMWYECKUE HANPABNAIOLWUE

- <

MINUTE MINDER

MEXAHWYECKUN TAUMEP

TIMER OPERATION

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

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

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

YMNPABNEHUE [IYXOBKOUW C MOMOLLIbIO TAUMEPA

o Taiimep npefgHasHa4eH Ans yCTaHOBKM BpeMeU paboThbl AYXOBKU.

o Ecnu pyxoBka HepaboTaeT, To TalMepP MOXHO MCMONb30BaTh Kak Yachl.

e Bpemsa paboTbl AyXOBK/M UMK YBCOB MOXHO YCTaHOBWTb B AuanasoHe oT 0 go 120
MUWHYT.

WARNINGS

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

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

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

Pyuka TaliMmepa uMeeT 3 OCHOBHbIX NOJNIOXEHUSA:

e B nonoxeHun «BbIKITKOYEHO» (OFF) pgyxoBka He pabGoTtaeT. MaHunynauusmu
nepekntovaTens OyHKLMIA AyXOBKW N TEPMOCTATOM AYXOBKW HENb3si BKIHOYUTD.

e B nonoxeHnn «BKMKOYEHO MOCTOAHHO» (“CONSTANTLY ON”) pyxoBkoi
MOXHO MpaBnsATb pydykamu nepeknoyvaTens GYHKUWA [yXoBKM M TepmocTaTa
(HopmanbHas paboTa AyxoBku), TaiiMep He paboTaerT.

e B nonoxerun «BKIMIOYEHO» (ON) MOXHO pyykoi TaiiMepa yCTaHOBWUTb Bpems
paboTbl AyxoBku B AnanasoHe oT 0 Ao 120 MUHYT. YCTaHOBMEHHOE BPEMSI MOXHO
M3MEHWUTb MOBOPOTOM pydyku Bnpaso (oT 0 pgo 120) n oBopoTHo. Mo ncTeueHuu
YCTaHOBIEHHOIO BPEMEHM MO3BYYMT 3BYKOBOW CUrHam W [yxOBKa OTKIOYUTCS.
[Mocne OTKMNIOYEHWMA AYXOBKW TalMep MOXHO WCnonb3oBaTb Kak 4Yacbl. [lo
MCTEYEeHUN YCTaHOBIIEHHOrO BPEMEHM NMO3BYYNT 3BYKOBOW CUrHar.
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CONTROL OF OVEN
WITH HELP OF DIGITAL PROGRAMMER

YNPABJEHUE YXOBKOW
NPU NMNOMOLLU SNIEKTPOHHOI'O NMPOrPAMMATOPA

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.

OneKTpoHHOW NporpamMmmMaTop-TaiiMep NpeAHasHavYeH Ans BbIKMOYEHUS AYXOBKU MO
MCTeYeHUN NpeaBapuTENbHO 3aAaHHOro Nepuoaa BpeMeHn. CoCTosHWE BKIOYEHUA U
BbIKITIOYEHNSA 3NEKTPOHHOrO MporpaMmaTopa CUrHanmu3pyeTcs 3axuraHmeM crmBsona
(8 — kacTptonu) nocepenuHe aucnnes. Qucnneid, nsobpaxarowmii MHpopmaumio o
BPEMEHW, FOPUT MOCTOAHHO. [MTaHMe 3neKkTPOoHHOro nporpammaTtopa obecneyeHo
TOMbKO M3 CeTW, MpW MpeKpaLieHW! MNoJayn JMeKTPO3Heprun 1 nocneayroLiem
BO30OHOBMEHNN NUTAHWSA, MPOrPaMMaTOP OCTAETCA BbIKMIOYEHHBIM (MUraoT LndpbI

0.00 + cumBon 6) n Heob6xoaMMO CHOBa HAaCTPOUTb TOYHOE BPEMS.

1. Button for sound signal setting up 6 7 8 1. KHomnka HacTpomku 3ByKOBOro CurHana
2. Button for setting up of operation duration , L L \ 2. KHomnka HacTpOWMKM NPOAOIIKUTENLHOCTY paBoThl
3. Button for setting up of the operation finishing ' It 3. KHonka HacTpoiikn koHua paboTsl
4. Button for decreasing (-) A ?3 = SE’ 4. KHomka HacTpoitku (-)
5. Button for increasing (+) -0 5. KHonka HacTpoWikm (+)
6. Symbol ,AUTO" - is glowing from start up to 6. Cumeon «<ABTO» - ropuT C Hayana HacTpomnku 4O
finishing of operation Q ESEEY| e + 3aBepLUeHns paboTbl
Symbol ,AUTO"- blinking after finishing of operation CumBon «ABTO» - MuraeT, kak Tonbko paGoTa
7. This symbol is glowing when the oven is in @ @ 3aKoH4YeHa
operation 7.  CvmBon ropuT — ecrnu ayxoeka pabotaet
8. Symbol - stopwatch @ 8. CuwmBon - Taiimep

THE BAKING OVEN CAN WORK IN TWO REGIMES

o Without use of digital programmer (the pot symbol (8) should glow in this case -
when not, press simultaneously the buttons 2 and 3, otherwise the oven would not
work). Further the oven is controlled with help of two control buttons - the
thermostat and the oven function switch.

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.

AYXOBKA PABOTAET B 1IBYX PEXXUMAX

e bBes npumeHeHus anekTpoHHOro nporpammaTopa (B TakoM cryyae Ha gucnnee
[IOMKEeH ropeTb CUMBOM KacTptonm (8) €cnu He TropuT, TO HaXmuTe
OJHOBPEMEHHO Ha kHOMkM 2 ¥ 3, uMHaye pAyxoBka He pabotaeT). [Hanblie
ynpaBfieHne NNWTOI BbIMOMHAETCS NPU MOMOLUM ABYX KHOMOK YMpaBneHus —
TepmocTaTa 1 nepeknodaTens yHKUMA AyXOBKU.

C npuMeHeHUeM 3MeKTPOHHOro nporpammartopa (ANns ynpaslieHust UM criegyeT
OeAcTBoBaTb B  HWXKEe ykasaHHOM nopsiake). Temnepatypa W pexum
HacTpauBakTCsi MPU NOMOLLM PEryNATOPOB AYXOBKU.

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.

HACTPOWKA 3NEKTPOHHOIO MPOrPAMMATOPA HA OHEBHOE
BPEMSA

Mocne nogknioyeHns npmbopa K 3NeKTpoceTn Ha AUCnee MuraeT CMBOI
0.00. Ha 4yacax cnepyeT HacTpouTb TOYHOE BpeMsi, O4HOBPEMEHHO HaxaB
kHoMku 2 n 3 (3aroputcs 0.00 cumeon 8). KHonkamu 4 n 5 HacTpouTb
BpeMmsi OHS.
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MANUAL CONTROL OF OVEN OPERATION

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

PYYHOE YNPABJIEHUE ®YHKLUMAMUN OYXOBKU

Ecnu xotute ucnonb3oBaTb AyX0OBKYy 6€3 nporpaMMUpoOBaHusi, TO He
[OIKeH ropeTb cumBon 6. lNMoaTomy cnegyeT Bceraa npoBepuTb Yach!
nporpammartopa: ecrnv ropuT cumBorn 6, To cnegyeT O4HOBPEMEHHO
HaXkaTb Ha KHoMkn 4 n 5. Kak Tonbko cumBosn 6 ncYesHeT, MOXHO
nosib30BaTbCsl AYXOBKOW 6e3 nporpaMmmupoBaHus!

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.

Mpy NOMOLYM 3MEKTPOHHOrO MporpaMmaTopa MOXHO MporpaMMmupoBaTh paboTy
LYXOBKM ABYMsi criocobamu:
NMONYABTOMATUYECKW:

- [pyxoBKa HemeaneHHo paGoTaeT M Mo
aBTOMaTWYECKMN BbIKIOYNTCS
ABTOMATUYECKHU

- HaCTpOI?IKa ABTOMAaTUYECKOro BKIMHOYEHUA U BbIKIMIOYEHUA OYXOBKN

ncTtevyeHnn 3agaHHoOro BpemMeHu

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!

NMONYABTOMATUYECOE ®YHKLMOHNPOBAHUE

Y paHHoro cnocoba nporpaMMMpoBaHWs onpeaenuTe Bpems paboTbl AYXOBKW
(NpopomKMTENbHOCTL). MakcMmarnbHbI BO3MOXHbIA Nepuog, HacTpolkn - 23 Yaca u
59 MUHyT!

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.

NOPAAOK NONYABTOMATUYECKOIO ®YHKLUMOHUPOBAHUA

Mpumepb! Ans HarnNagHoCTU:

MpopomxuTenbHocTb paboTsl - 1 Yac 20 MuHYT (1.20).

HacTpoiika npoformkuTenbHoOCT paboThbl:

e HaxaTb Ha kHonky 2 (nosieutcst 0.00, cumBon 8) 1 HaXumaTb Ha KHOMKY 5, noka He
nosisutcs 1.20. B xope HacTpouku Byner nsobpaxeH Takke cumson 6. Yepes 5
CeKyHA Ha 3NeKTPOHHOM ANCNee NOSBUTCA TOYHOE BPeMS], @ CUMBOI 6 ropuT.

e Bknountb ayxosky: COOTBETCTBYIOLLEA KHOMKOW HacTpOUTb CUCTEMY HarpeBaHusi
1 TemnepaTypy B AyXOBKe.

e [lyxoBka paboTaeT HENOCPEACTBEHHO NOCNE BKMOYEHUS (HAYMHAET Neyb); B Xoae
BbINEYKN ropsT CUMBOIbI 6 1 8.

e [lo ncteyeHwn 3agaHHOro Neproaa BpeMeHU — B JaHHOM crny4yae Yepes 1 yac n 20
MUHYT
- AyXOBKa aBTOMAaTUYECK! BbIKIMIOYUTCA (BbiNeyka 3akoHYeHa)

- NPO3BYYUT NPEPLIBUCTbIA aKyCTUYECKUIA CUrHaM, KOTOPbIA MOXHO BbIKMIOYUTb,
HaxaB Ha kHornky 1, 2 unu 3. Yepes 2 M1HYTbI cUrHan aBToMaTU4ecKn
BbIKITOYNTCS.

- cumBon 8 ucyesHet

- MuraeTt cumeon 6.

o BbIknounTb AYXOBKY U HaxaTb OAHOBPEMEHHO Ha KHomku 2 u 3, 4yTobbl morac
cumon 6! Kak Tombko cumBOon 6 WCYE3HeT, [AyxoBka roToBa K pyvyHOMY
ynpaBneHuno PyHKLUAMU.
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AUTOMATIC REGIME

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

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

ABTOMATUYECKOE ®YHKLUMOHUPOBAHUE

Y paHHoro cnocoba nporpaMMMpoBaHWUs onpefenseTe Bpemsi paboTbl AyXOBKW
(NPOAOIMKNTENBHOCTL) U 3aBepLUEHNE PYHKLIMOHNPOBAHNS (KOHeL, paboTbl).
MakcumanbHasi BO3MOXHas HacTpoika W koHel paboTel — 23 yaca U 59 MUHYT
(HacTpovika koHUa paboTbl = BpemMs AHs + 23 yaca 59 MUHyYT).

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

BHUMAHMUE!
Ecnun nyxoska He ByaeT BknioYeHa COOTBETCTBYIOLLMMU KHOMKaMK, TO oHa He GyaeT
paboTaTb B aBTOMATU4ECKOM pexunme!

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:

- a discontinuous sound signal will sound, this can be switched off with pressing one

of buttons 1, 2 or 3. Otherwise the sound signal switches off automatically after 2

minute,

- the symbol 8 vanishes

- the symbol 6 will blink.

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

NOoPAAOK ABTOMATUYECKOIO ®YHKLUMOHUPOBAHUA

Mpumep Ans HarNAQHOCTYU:

MpopomxuTenbHocTb paboTsbl — 1 yac 20 muHyT (1.20), koHew paboTbl B 13.52.

Y6eamTbcs, 4TO Ha Yacax HaCTPOEHO TOYHOE BPEMS AHS.

HacTpoiika npofomkutenbHoOCT paboThbl:

e HaxaTb Ha kHonky 2 (nosiButcA 0.00 1 cumBon 8), HaxuMaTb Ha KHOMKy 5 go
nossneHns 1.20 (B Xxoge HACTPOMKN JOMNOMHUTENbHO NOosiBUTCS cumBon 6). Yepes
5 ceKyHp, Ha gucnnee NosiBUTCA BPeMS AHSA, @ CUMBOMbI 6 1 8 ropAaT.

e HacTpoiika koHUa paboTbl: HaxaTb Ha KHOMKy 3, Aanblue kHomkamu 4 u 5
HacTpouTb Bpemsi 13.52 — Bpems, korga AyxoBKa AOIKHA NpekpaTutb paboTy
(nosBUTCA  BnMxaillee OkKOHYaHue paboTbl = Bpema [HA + 3ajaHHas
NPOAOCMKMTENbHOCT, MNoka He noseutcs 13.52, koraa pabota Gyger
npekpaiieHa). Yepesa 5 cekyHA nocne OTMyckaHUs perynsitopa Ha pucnnee
nosBUTCH BPeMs AHS U roput cumeon 8. Cumson 8 ucyesHeT (onsiTb 3aropuTcs,
KaK TOSIbKO AyxOBKa 6yAeT BKMoYeHa).

e Bxniountb gyxoeky. CooTBETCTBYHOLMMU
nojorpesa u TemnepaTypy Bbineuku

e [lyxoBka aBTOMaTU4eCKku BKMOYMTCA (B AaHHOM cnydae — B 12.32) (Havano
BbINeYkmn), paboTaeT Ha npoTsxxeHun 1 yaca n 20 MUHYT 1 BbikntounTea B 13.52. B
xofe paboTbl roput cumeon 8.

Kak Tonbko AyxoBKa BbIKIOYUTCS:

- MPO3BYYUT NPEPLIBUCTbIN 3BYKOBOW CUrHAs, KOTOPbIA MOXHO BbIKMIOYNATL, HAXaB Ha

KHonKy 1, 2 unm 3. Yepes 2 MUHYTbI 3BYKOBOW CUTHAM aBTOMATUYECKN BbIKMIOYUTCS.

- cumBon 8 ncyesHeT

- MuraeT cumeon 6.

e BbIkniounTb OyXOBKY M OLHOBPEMEHHO HaxaTb Ha KHOMKW 2 U 3, yTobbl ucyes
cumeon 6! Kak Tombko cumBOon 6 WCYE3HET, AyXoBKa roToBa K Py4YHOMY
ynpaBneHuto eé paboTon!

KHOMKaMn  HacTpouTb cuUctemy

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

TAUMEP

EwWweé oaHon dyHKUMeE 3neKkTPpoHHOro nporpamMmmaTopa ABnseTca yHKUMS Tanmepa,
KOTOPYHO MOXHO aKTMBMPOBaTb, HaxaB Ha kHomky 1. Ha gucnnee nsobpasutca 0.00.
KHonkamu 4 n 5 HacTpoum Heobxopgumoe Bpemsi. Ha gucnnee 3aroputcs cumBon 7.
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time can be checked any time with pressing of button 1. A sound signal will sound
after elapsing of set up time period. This sound signal can be switched off with
pressing one of buttons 1, 2 or 3.

Bpewms, HacTpoeHHoe TaliMepoM, MOXHO KOHTPONMpoBaTh, Haxumasi Ha kHonky 1. Mo
WUCTEYEHUN 3aJaHHOro BPEMEHM MPO3BYYMT 3BYKOBOW curHan. 3BYKOBOW curHan
MOXHO BbIKIOYNTb, HaXaB Ha KHonky 1, 2 unm 3.

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.

HACTPOUKA BbICOTbl TOHAJIIbHOCTHU

o OneKTPOHHO NporpaMMaTop AOMKEH HAaXOANUTLCA B peXVMe AHEBHOTO BPEMEHMN

e HaxaB Ha neBylo kHonky 4, n3bpaTb BbICOTY TOHANbHOCTU U3 TPEX BO3MOXHbIX
YPOBHEMN.

e HacTpoeHHylo BbICOTY TOHA 3MEKTPOHHOWN BbIKNOYaTENb BPEMEHWN COXPaHMT A0
Grnxanllero W3MEeHeHWst WUNM A0 BbIKMIOYEHWS MUTaHUA, KOrAa HacTpouka
BO3BpPALLAEeTCs K CaMOW BbICOKOW TOHAMbLHOCTM.
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MAINTENANCE AND CLEANING OF THE COOKER

YXO[O3A MIUTON

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

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

B uensix 6esonacHocTu nepep NpoBeAeHMEM yxoAa BbINOMHUTe crieayloluee:

e BCE PyyKu MepeKntoyaTens 3MeKTPOKOHMOPKM, PYYKU nepekntovaTens gyHKUnii
[YXOBKU U TepMocTaTa ycTaHoBuTe B nonoxeHue “BbIKIMIOYEHO”;

e OTCOEAMHUTE NAUTY OT NINHUN 3MEKTPOCETH;

e MOAOXKAWTE, MOKa NMUTa OCThIHET.

COOKING PLATE

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

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

OUYUCTKA BHELUHEW MOBEPXHOCTU

[MoBEPXHOCTb MAWUTHI OYMLLAATE MPUM MOMOLUM MOKPOW TPSNKM MnM rybku c
NOBEPXHOCTHO-aKTUBHBIM MOILLM CPEACTBOM. 3aTeM BbITPUTE HACyXo.

XKnpHble nNsTHa ycTpaHuTe TENMOW BOAOW CO cheunanbHbiM YUCTALUMM CPEACTBOM
ANs amanu.

Hukoraa He nonb3yiTecb abpasvBHbIMKU CcpeAcTBamu,
NOBEPXHOCTb 3Manu 1 ApYyrx NpUMeHEHHbIX MaTepuanos.

KOTOpble paspyLuatT

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

HEBOJbLUOE 3ArPA3HEHUE

yCTpaHUTe BNaxHoN Tpsnkoit. OcTaTkn MoloLlero cpefcTsa CMOWTE XONOAHOK BOAOM,
a BCIO MOBEPXHOCTb NaHenu TwaTenbHo BbITpuTe. Crneabl, obpasoBaBluMecs OT
nepeknneBLLE XMAKOCTU, MOXHO YCTPaHWUTb YKCYCOM WM JIUMOHOM.

HARD IMPURITIES

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

CUNbHOE 3ArPA3HEHUE

YCTPaHUTE YUCTALYMM CPEACTBOM, KOTOPOE HYXXHO HAaHECTW Ha NaHenb W pacTepeTb,
He pasbaBnss ero. MpuneyéHHble OCTaTKW MULLM YCTpaHWTE C MOMOLLbO ckpebka.
Yepes HEKOTOpPOE BpeMsi CMOWTE CPEACTBO XOMOAHOW BOAOW W BBITPUTE HACYXO.
MoMHUTE, YTO CPEACTBO, KOTOPOE OCTAHETCS HECUULLEHHBIM C NaHenu, MOXeT GbiTb
npv fanbHenWeM HarpeBe XMMUYECKV arpeccuBHbIM.

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

3ArPA3HEHUSA OT CAXAPA, MAPMENAJA, BAPEHbBSA, XXENE, COKA U T.MM.
HYXXHO YCTpaHWUTb C ropsiyeil naHenu cpasy e, cneuuanbHbIM CKpeGkoM, YToBbl He
npousoLLna xuMmyeckast peakums. MNocne oxnaxaeHus naHeny o4YNCTUTe eé oBbIYHbIM
cnocobom.

METAL GLISTENNING SPOTS

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

METANNIMYECKUE BNECTALLME NATHA

BO3HMKAIOT OT TPEHWS MO NaHenu AHa antoMUHUEBOW KacTplonv UMK OT NPUMEHEHNS
HEMPUroAHOro YUCTALLEro CPeAcTBa. YCTPaHATCA MATHA Mocre OYWUCTKU naHenwu
HECKOIbKO pa3 06bIYHbIM COCOBOM.

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

W3MEHEHWE LIBETA HA BAPOYHOW MAHENU

BbI3BaHO, B OCHOBHOM, BOBPEMS HEYCTPaHEHHbLIMU, MPUMNEYEHHBIMU OCTaTKaMn MULLK.
OTo ABNEHNe He BNMAeT Ha (YHKLNIO BAPOYHON NaHeNn 1 He BbI3BaHO N3MEHEHUSMM
B MaTepwuane.
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OVEN

o Clean the oven walls with a damp sponge with detergent. If there are baked ends
on the wall, use a special detergent for enamel. Following cleaning, carefully dry up
the oven.

e Clean the oven only when cold. Never use abrasive means scratching the
enamelled surface.

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

OYUCTKA AYXOBKU

e YBMaxHUTE NOBEPXHOCTb CTEHOK [YXOBKU BOAON C CUHTETUYECKUM MOBEPXHOCTHO-
aKTMBHbIM MOIOLLMM CPEACTBOM WNW HaHeCWTe Ha HUX cheumarnbHoe Motolee
CPefCTBO, NpefHa3HaYeHHOe [ANSi OYWUCTKW 3Manu, W, Monb3ysicb LUETKOW U
TPAMKOW, ouncTuTe.

e Ouuwjas AyxoBKy, He yAansiTe NnpuneyY€HHble OCTaTKW NMULLW NPU NMOMOLLM OCTPbIX
MeTannmMyecknx NpeamMeTos.

e Hukorga He wcnonb3yiiTe abpasuBHble YMCTSLLME CPEACTBA, KOTOPbLIMU MOXHO
NoBpeANTb dManMpoBaHHYI NOBEPXHOCTb.

o [lpuHagnexHocTn AOyXOBKU (PeléTky, MNPOTMBEHb W T.M.) BbIMOWTE rybKoW C
CUHTETUYECKMM MNOBEPXHOCTHO-aKTUBHLIM MOIOLLIMM CPeACTBOM WNW WCMOonb3yhTe
MOEYHYIO MaLUMHY ANA NocyAbl.

CHANGE OF AN OVEN LAMP

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

Unscrew the faulty bulb

Put and screw a new bulb in

Mount the bulb glass cover.

3AMEHA JTAMMNOYKU OCBELLEHUA OYXOBKU

Mpun 3ameHe NaMnoykn pekoMeHAyem cobnioaaTh CreayoLWwmMii NopAaoK:

o POKOHTPONMPYITE, YTOGLI BCE PYYKM Ha MaHenu ynpasreHus Bbinu ycTaHOBMEHbI
B nonoxeHue “BbIKITKOYEHO",

BbIKMIOYMTE MMaBHbIN BbIKMoYaTesb Ha JIMHUM NMOABOAA ANEKTPOIHEPIN K NUTe,
CHUMUTE NNadoH C NamMmnoYKu, BbIKPYTUB €ro BreBo,

BbIKPYTUTE AeEKTHYIO NTaMMNOYKy U BKPYTUTE HOBYIO,

HafeHbTe nnadoH Ha Mamnouky, BKPYTWB €ro BMpaBoO, BKMOYUTE TNaBHbINA
BbIKMOYaTeNb.

NOTE:

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

1 - Glass cover

2 - Lamp

3 - Sleeve

4 - Oven rear wall

[ns ocBeLLeHNs AyX0BKM NPUMEHSAeTCA namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. Nlamna

3. MaTpoH

4. 3apgHsAa CTeHKa AyXOBKU
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CLAIMS

PEKJIAMALIUA

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

B crnyyae BO3HWKHOBEHMS B NEpWOS rapaHTUAHOrO CPoKa HEWCMpaBHOCTEW, He
YCTPaHSNTE UX CaMOCTOSTENbHO, @ COOBLUMTE O HUX B Mara3uH, B KOTOpoMm Bbl nnnTy
npuobpenu, nnn B YNOMHOMOYEHHYIO CEPBUCHYIO OpraHusauuio, kotopas BBena eé€ B
akcnnyatauuto. [Mpu  3ToM o6si3aTtenbHO npeabsiBuTe ,[apaHTWAHBLIA  TanoH,
3anofiHeHHbln Hagnexawwmm obpasom. Bes ,[apaHTuitHoro TanoHa“ peknamauus
3aBOAOM-M3roTOBUTENEM HE NPUHMMAETCS.

METHODS OF UTILISATION AND LIQUIDATION OF
PACKAGES

CMNocCoOBbI
NCIMOJIb3OBAHUA U IIMKBUOALWUN TAPbI

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

"ochpupoBaHHbIi kKapToH, 06épTodHas Bymara - MpoAaxa B yTUIbCbIPbE,
- B OTXOAbI MakynaTypbl

- B CneumarnbHble KOHTENHEpSI,

- MIHOE UCMoMnb3oBaHne

MonuatuneHoBble NakeTbl, NacTMaccoBble AeTanum

-B KOHTSVIHepr AnAa nnactMmacchbl

,D,epeBﬂHHble noAcTaBKKU

LIQUIDATION OF AN APPLIANCE FOLLOWING ITS LIFE
EXPIRATION

NUKBUOALUA NMITUTBI MOCJIE OKOHYAHUA CPOKA
CIYXbBbI

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

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

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

[aHHbliA  nNpubop MapkupoBaH B cooTBeTcTBMM C EBponeiickon [JupekTtuson
2002/96/EG 06 o6palleHnn C BbILLEALUMMU U3 YNOTPebneHus anekTpudeckumu u
3MeKTPOHHbIMK n3aenuamm (waste electrical and elecronic equipment - WEEE).
[anHon [upekTnBOM ycTaHoBneH eauHbii  esponeiickui  (EU) nogxopa Kk
MCMonb30BaHMIO BTOPUYHbIX PECYPCOB.
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INSTALLATION
INSTRUCTIONS AND SETTINGS

PYKOBOACTBO
MO MOHTAXY U TEXHUWYECKOMY OBCITY>KUBAHUIO

CONNECTION OF THE RANGE TO THE ELECTRIC MAINS

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

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

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

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

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

YcTaHoBKY HEOGXOANMO MPOBECTU COOTBETCTBEHHO AYCTBUTENBHLIM HOpMAaTUBaM W
TpeGoBaHUsAM. YCTaHOBKY NNMUTbI  JOMKEH MPOBOAUTL  KBANMMULMPOBAHHbINA
nepcoHan., KoTOpblii [OMKEH YCTAHOBUTL MMWTY Tak. 4TOObl BapoyHas nnuTa
Haxofunacb B ropU3OHTaNbHOM MOSOXKEHWW, MOAKIIOYNTE K ra30BOI U 3NEKTPUYECKoi
CETU W NEPEKOHTPONMPOBaTb  (OYHKUMW. YCTaHoBKa NMWTbI  AOMKHa  GbiTb
nofTBepXaeHa B MapaHTUiHOM nucbMe.

B nocTtosHHOM pacnpepenuTene nepes NAWTOA AOMKHO  ObiTb yCTaHOBMEHO
o6opyaoBaHWe AN OTKMIOYEHWUS NMUTBLI OT 3M.CeTU, TAe PacCTOsHNE PasbefUHEHHbIX
KOHTaKTOB BCEX MOMOCOB MUH. 3MM. PekomeHAyemoe NOAKMIOYEHME NNUThl -
Tpexha3oBoe C NMOMOLLbIO CETEBOrO NPOBOAHMKA TUN

HO5RR-F5G-1,5 (paHbwe CGLG 5Cx1,5), kKoHubl koToporo obpaboTaTb
COOTBETCTBEHHO PUCYHKa.
KoHubl  MpoBOAHWMKOB ~ HeobxoauMo  3adMKcuMpoBaTb  NPOTMB  pacTpenkut

3anpecoBaHHbIMU OKOHYaHWAMU. [Ins oAHOGa30BOro MOAKIIOYEHNUA WCMONb30BaThb
nuTarowmin kabenb TN HO5RR-F3G-4 (paHbwe GGLG 3Cx4), KOHLbl NPOBOAHWUKOB
3adMKCMpoBaTb COOTBETCTBEHHO puc.5. [ocne ykpenneHus KoLoB NMPOBOAHWUKOB MOA,
ronoBku 6oNTOB B KNEMMHMWKE, BOXWUTb kabenb B KOPOOKY KNneMMHUKa 1 obecneyntb
NpoOTUB BbIAEPrUBaHMS KNUMCcon (puc.5). HakoHel 3aKpbiTb KPbILKY KOpobku
KNeMMHMKa.

YcTaHoBKa NnuUThI fJormkHa GbiTb NoaTBEPXKAEHA B [apaHTMIAHOM NUCbME.

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

Mnuta pomkHa ObiTb yCTAHOBMEHA W NOAKMIOYEHA B COOTBETCTBMM C HOpMaMu 1
npaeunamu, 4eACTByOLMMM B cTpaHe Mokynatens.

MopkntoYeHne, MOHTaX W BBOA MMUTHI B 3KCMMyaTauuMio LOMKHbl GbiTb BbIMOMHEHbI
KBanMULMpPOBaHHbLIM CreLnanicTom ynorHOMOYEHHOW CEPBIUCHON OpraHu3aumm.

For the range connection we advise using a connecting cable:

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

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

[Ins noAKNoYeHNs NNUTLI peKOMEHAYeM UCMonb3oBaTh NUTatoLWMiA kabenb :

- MUH. Cu 3 X 4 Mm? - ans ogHodasoBoro noaknoyeHust (npegoxpanuTens 35 - 38 A
COOTBETCTBEHHO TI/II'I¥)
- MyH. Cu 5 x 1,5 MM” - ans TpexdasoBoro nogknoyeHus (npegoxpanutens 3x16 A)

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

BAXHOE NMPEAYNPEXOEHUE
B cnyyae AeMOHTUPOBaHNA 1 MOHTaXa NnuTbl, KPOME CTaHAAPTHOTO UCMOMb30BaHUS,
HeobX0AMMO NAUTY OTKMIOYNTL OT 3M1.CETU 1 06ecneyunTb BbIKNMIOYEHOE COCTOAHME.

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

the following:

o Verification of the correctness of mains connection,

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

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

Mpu yctaHoBke npubGopa Heo6xoaMMO NpoBecTU creaylolme A[eUCTBUA
OTHOCUTENbHO hyHKLMKM Npubopa :
. KOHTPOMb NPaBUIbHOrO MOAKIIOYEHUS K 31.CeTU

. KOHTPOMb  (PYHKUMWM HarpeBaTerbHblX, YNPaBnawWMX W PETyNUPYOLUX
3neMeHToB
D LEMOHCTpaLMA  3akasuuMky Bcex (yHKUMA npuGopa W O3HaKOMMeHue

OTHOCUTENbHO 06Cﬂy)KI/IBaHVIﬂ 1 cogepxxaHusa
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ACCESSORIES NMPUHAANEXHO EC EC EC EC EC EC EC EC
CTU NNUTHI 52106 A || 52160 A || 52120 A || 55103 A || 55103 AX || 57325 A || 57325 AX | 55228 A
Grid PewéTka (WT.) + + + + + + ¥ +
Fat pan MNpoTuBeHb rny6okuii + + + + + ++
(wr.)
Backing try MpoTnBEHb Menkuit + + + + + + + +
(wr.)
Adjustable feet Perynuposka BbICOTbI + + + + + + + +
nnuTbl
Scraper Ckpebok + + + + + + +
Grill accessories [MpuHagnexHocT rpuns
TECHNICAL TEXHUYECKUE
DATA OAHHbLIE
Electric AnekTpuyeckas EC EC EC EC EC EC EC EC
Cook a
OoKer i 52106 A | 52160 A || 52120 A | 55103 A | 55103 AX || 57325A | 57325AX || 55228 A
Dimensions: || Pazmepsbl
NAUTbI:
Height / Depth / || BbicoTa - WwupuHa
Weight / rnybuHa
Cooking Crton
plate Bapo4HbIN
Electric hot Crton
zones BapoYHbIN
‘ Left rear @ 145 H BapouHas 30Ha 1,20 H 1,20 H 1,20 H 1,20 H 1,20 H 1,20 H 1,20 H 1,20 ‘
2145 mm (kBT)
‘ Left front @ H BapouHasi 30Ha 1,80 H “ H 1,80 H 1,80 H H “ ‘
180 mm (kW) 2180 mm (kBT)
Right rear @ || BapoyHaa 3oHa 1,70 1,70 1,70 1,70 1,70 1,70 1,70 1,70
180 mm (kW) 2180 mm_(kBT)
Right front @ || BapouHass 3oHa 1,20 1,20 1,20 1,20 1,20 1,20 1,20 1,20
145 mm (kW) 2145 mm_(kBT)
Left front @ || BapoyHas  30Ha 1,20/0,70 1,20/0,70 1,20/0,70 1,20/0,70 1,20/0,70
180 / 120 mm || 8180 / 120 Mm
(KW) (kBT)
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[ Oven | Ayxoeka | | | | | | | |
Top heating || BepxHuii
(kW) anemenT (kBT) 1,10 1,10 1,10 1,10 1,10 1,10 1,10 1,10
Grill heater (kW) || Snewent - rpuns 185 1,85 185 185 185 1,85 1,85 185
(BT) ) ) ) ) ) ) ) )
Bottom heating || Hivknui 0,75 0,75 0,75 0,75 0,75 0,75 0,75 0,75
element (kW) anemeHT (kBT)
Circular heater || OnemeHT
(kW) kpyrosou (kBT) 2,00 2,00
Oven fan (W) [suratens
‘ BeHTUnsTOpa (BT) H ” || ” 30 (35) H 30 (35) H 30 (35) ” 30 (35) || 30 (35)
Turnspit (W) Mpunb Ha 4
NoOBOPOTHOM
Beptene (BT)
Oven light (W) OcselleHune 25 25 o5 25 25 25 25 25
Ayxosku (BT)
Min.  / max || MuHio /  wmkc.
temperature Temnepatypa B 50/250°C
oven [YXOBKe
Nominal power || MNpucoeauHeHne
supply voltage K 3NeKTpUYECKOA 230/400V ~
cetn
Total power of || MowwHocTb
the  appliance || anekTpuyecknx 78 77 77 79 79 9.0 9.0 78
(kW) yacrew nnnTbI ! ! ' ' ! ! ! '
(kBT)
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GB RU
INFORMATION MHO®OPMALIMOHHbIN
TABLE JINCT
Manufacturer WNsrotosuTens
Model Mogent EC EC EC EC EC EC EC EC
52106 A 52160 A 52120 A 55103 A || 55103 AX | 57325 A | 57325 AX | 55228 A

A — More efficient A — Camoit agpchekTMBHOM
B B
o] o]
: : A|lA A A|A A A A
E E
F F
G — Less efficient G — HaumeHee acppekTnBHO
Energy consuption D 33aTpara sHeprum D 0,79 0;78 0;79 0;79 0,79 0,79
Time to cook standard load Yac (xBun.) 52’3 49,2 52,3 50 50 53,1
Energy consuption /@ 33aTpara aHeprum / @ 0,79 0,79 0,79 0,79 0,79
Time to cook standard load Yac (xsun.) 42,6 42,6 44,3 443 47
Usable volume (litres) MonesHbli 0GBEM [yxOBKM B

ey 51 49 51 46 46 48 48 48
Usable volume: O6BEM [yXOBKM :

SMALL MATbIV
MEDIUM CEPE[JHUN L3 *« *« *« *« *« « «
LARGE BOMNbLUIOW
Noice (dB) MrpomkocTs (aB) 46 46 46 46 46
('\git;hdby)i\l;\?)rgy consuption HaumeHbLuee 3aTpaTta aHeprum 2 2
I::efrea of the largest baking MnoLya HalbinNbLIOro NPOTUBEHb 1230
SAP325817
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