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OPERATING AND MAINTENANCE INSTRUCTIONS

PYKOBOACTBO MO 3KCIJTYATALIUU

Dear customer!

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

YBaxaeMmblii nokynaTensb!

Bbl npnobpenu usgenve M3 HOBOW CepuM 3MeKTPOrasoBbiX NAUT. Mbl XoTUM, YTOBbI Halue
nspenve Bam xopowo u HagéxHo cnyxuno. lMosTomy, nepepn BbINOMHEHWEM MOHTaxa,
BBOJOM B 3KCnsyaTauuio U OOCNYXWBAHWEM MNNAUTHI PEKOMEHAYeM O3HAKOMUTLCS C
npasunamu, N3NoXeHHbIMKU B JaHHOM “PykoBogcTBe ...", n cobnoaatb ux.

IMPORTANT PRECAUTIONS

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

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

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

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

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

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

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

* 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.

o 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
input.

o Never use naked light to detect gas leakage!

o If you detect a flaw 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

e [laHHbIn Npubop JomkeH ObiTb YCTaHOBNEH, MOAKMIOYEH U BBEAEH B SKCnnyaTauuio B
cooTBeTCTBUM C TpeboBaHusMU AaHHoro “PykoBoAacTBa...”, cTaHgapTaMu M HopMamu,
AelicTByOWMMM B cTpaHe Mokynatens.

e [lnuTa He NMPUCOEAMHSETCH K YCTPOWCTBY ANsi OTBOAA NPOAYKTOB CropaHusi, noatomy
ocoboe BHUMaHWE HEOBXOANMO 0BpaTUTL HA BEHTUNALMIO MOMELLEHNS.

e [lpoBepbTe, COOTBETCTBYIOT NU AA@HHbIE O BUAE rasa W HaNPsHKEHUs, yKasaHHble Ha
3aBOJICKOM TUMOBOM LUMTKE, BUAY W AaBneHwto rasa Bawen pacnpeaenutensbHol ra3osoii
CeTU U HanNPsHKEHUIO 3NeKTPUYECKOoi ceTu.

e MoHTax, noakmnoYeHne, BBOA NNAUTHI B 3KCMMyaTaLMio, PEMOHT, a Takke nepeHanagky
NAUTbI Ha APYroil BWA rasa MOXET BbIMOMHUTL TOMbKO YMOSIHOMOYEHHAas CepBUCHas
opraHusauusi, uMmerowas  paspelleHve  (NTUMLEH3NI0)  COOTBETCTBYIOLUMX  Cryxd
locyaapcTBeHHOro Hagsopa.

e O npoBeaeHUM 3TUX onepauuii cneuuanucT ynofnHOMOYEHHOW CEpPBUCHOW OpraHusauuu
0bs3aH chenatb COOTBETCTBYylOLME 3anucu B ,[apaHTuUiitHOM TanoHe“ ¢ o6s3aTenbHbIM
NnoATBEPXAEHUEM NOANUCHIO U NeyaTblo. Mpu OTCYTCTBUM JaHHbIX 3anucei ,fapaHTUiHbIA
TanoH* OyAeT cuuTaTbCA HeaeilcTBUTENbHbIM U obsA3aTenscTBa MO  rapaHTUiHOMY
PEMOHTY CHUMAIOTCA.

e YMoONHOMOYeHHasi cepBUCHAA OpraHn3aLus, BBOASALLAA NAUTY B SKCMyaTauuio, AOKHA B
AanbHeiweM npousBoAUTb €€ TexHUYeckoe obcnyxuBaHue M, npu HeobxoauMocTu,
BbINOMHATb PEMOHT B rapaHTUIHbLIA NepUoa,.

e [lnuTa ykomnnekToBaHa 1 oTperynuposaHa Ans paboTbl Ha NPUPOAHOM rase AaBneHnem
1,3 kMa.

e [InA nepeHanagku NAWTbl Ha nponaH-6yTaH HeobXxoAMMO BLINOMHUTL 3aMeHy conen,
KOTOpblE MOCTaBNSATCS MO CNeLManbHON 3asiBKe.

e [ins nnut, paboTalolmx Ha NPUPOAHOM rase, AOMNYCKAeTCs YCTaHOBUTb B ra3onpoBoA
perynsTop pAasneHus rasa. [ns nnut, paGoTalowmx Ha nponaH-6yTaHe, ycTaHoBKa
perynsitopa AaBneHvs rasa Ha 6annoHe AoKHA BbINOMHATLCSA B NMOMIHOM COOTBETCTBUW C
HopMamu, AencTaytowMMn B cTpaHe Mokynatens.

e [lnuTa npepHasHayeHa TOMbKO ANsi TEMMOBOrO NPUroTOBREHUs nuwu. Heponyctumo
ncnonb3oBaTh NAUTY C LENbio OTanInBaHUA NOMELLEHWS, TaK Kak 3TO MOXEeT NpuBecTH K
HapyLUEeHNo hyHKLMN NNUTBI U3-3a YPE3MEPHOW TEMNMOBOW Harpys3Ku.

e [pegynpexaaem, 4To BOMU3N ropeniok NNAUThLI, HarpeBaTenbHbIX 3NEMEHTOB AYyXOBKU, B
AlMKe ANA XpaHEHWs MPUHAANIEeXHOCTEN NAWUTLI, HA CaMON NAUTE W Ha PacCTOSHUK
MeHbLUe, YeM Ge3onacHoe paccTosiHUe, He AOIMKHbI HAaXOAUTLCS MPeAMEThl U3 roproYnX
MaTepuanos.

e HaumeHbluee paccTosiHWe Mexay NIUTON UM roployMMy MaTepuanaMu B HanpaeneHuu




personnel to make the repair.

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

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

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

Do not place any combustible objects on the appliance or at a distance shorter than
its safety distance (the shortest distance of an appliance from combustible items is
750 mm in the direction of main radiation and 100 mm in other directions).

Do not put any flammable objects close to hob burners, oven heating elements, or
in accessory space.

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

Do not place the appliance on a pedestal.

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

Do not move the cooker by holding the hob.

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

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

Do not use pressure vapor cleaner for cleaning the appliance.

Cooker may only be installed against non inflammable back wall.

OCHOBHOrO TEMoBOro M3ny4YeHnss MoxeT ObiTb 750 MM, B OCTanbHbIX HanpaBrieHUsX -
100 mMm.

He 3akpbiBaiiTe KpbILLKY NAWUTbI 4O TEX NOP, NOKa ropesikv ropsune.

Ecnu nnnuTa He paboTaeT, cneauTte 3a Tem, YToObl BCe BbiKMoYaTenm Obinu BbIKIOYEHbI, a
rasoBble KpaHbl 3aKpbITbl.

Mpy no6ot MaHuNynsuMM ¢ NAUTOM (MPU OYMCTKE MAWUTHI U MPU PEMOHTE), MOMUMO
NOBCEAHEBHOTO MPUMEHEHWS, 3aKpoiiTe KpaH MoAaYM rasa, pPacrofioXeHHbIA Ha
rasonpoBOAe, W OTKMIOYUTE NMUTY OT INEKTPOCETH, BbITALUMB MOABOASLMA LUHYP U3
po3eTkm).

B cnyyae, ecnu nnuta He GyfeT akcnnyaTupoBaTbCs Aonblue 3-X AHEN, 3aKpoiTe KpaH
nojauu rasa, pacrnonoXeHHblii Ha rasonposoge. Ecnu xe nnuta He akcnnyaTupoBanach
ponblue 3-X MecaueB, TO pekoMeHayeM nepej BBOAOM B 3KCMyaTaLMio UCNbITaThb Bee eé
byHKLMN.

B cnyyae, ecnn nodyyscTBYeTe 3anax rasa, HeMe[neHHO 3aKpoWTe KpaH nopauun rasa,
pacnonoXeHHbll Ha rasonposoge. [MNUTOI MOXHO NONb30BATLCA BHOBb TONMbLKO Mocne
BbISICHEHUSI MPUYMHBLI YTEYKU rasa, e€ ycTpaHeHus (CneuuanucToM YMnonHOMOYEHHOW
CEpBUCHOI OpraHM3aLymn) 1 NPOBETPUBAHNS NOMELLEHMS.

Mpn o6HapyXeHWN HeUCnpaBHOCTW ra30BOW WM JNEKTPUYECKON 4YacTu NnUTbl He
peKOMEHZYEM MPOBOANTL PEMOHT CaMOCTOSTENbHO. OTKMIOYMTE NAUTY U BOCMONb3YTECH
ycnyramu ynonHOMOYEHHOI CEPBUCHOI OpraHu3aumm.

3anpelyaeTcs NPoOBOAWUTL UCTbITAHUE HA FEPMETUYHOCTb UIM UCKaTb MecTa yTeuku rasa
npy NOMOLLY OTHS.

MnnTy HeO6XOAMMO OTKMIOYUTL, ECNIW B TOM MOMELLEHWN, TAe OHa YCTaHOBIEHa, BeayTcs
paboTbl, KOTOPbIe MOTYT U3MEHWUTL Cpeay NOMeLLeHuns, T.e., paboTbl, NPU KOTOPLIX MOXET
BO3HUKHYTb MOXap WNW NPOU3ONTU B3PbIB (HanpuMep, NpW HaknemeaHuu nuUHoneyma,
paboTe ¢ kpackamu, knesmMu 1 T.M.). BKniounmTb NAWTY M NONb30BaTbCS €/ BHOBb MOXHO
TOMbKO NOCHE OKOHYaHWS paboT 1 TLWATENbHOrO NPOBETPUBAHUSA MOMELLIEHUS.

Mpu oakcnnyatauum 6GbiToBoro npubopa, paboTatowero Ha rasoBOM  TOMMUBE,
yBenuMuUMBaeTCs TEMnoTa U BNAXHOCTb BO3A4yXa B MOMELLEHWUW, TAE OH YCTAHOBMEH.
MoaTomy, B A@HHOM NOMeLLeHUN HEOBXOAMMO 0BecneynTb JOCTaTOYHYI BEHTUMALMIO.
[lomxHO GbITb OTKPLITO OKHO, POPTOYKA, UMW YCTAHOBIIEH BO3AYXOOUUCTUTEND C OTBOAOM
NPOAYKTOB CropaHUa U ucnapeHnin 3 nometleHuns. Mpu JONroBPEMEHHOR N UHTEHCUBHOMN
pabote nnuTbl HeobxoaMMo obecneunTb [OMOMHUTENbLHYID BEHTURSALMWIO, Hanpumep,
OTKPbIB OKHA, XOPOLUO NPOBETPUTL MOMELLEHUE UNN YBENNYUTL MOLLHOCTb BEHTUNATOpa
BO3AYXOOUNCTUTENS.

HeobxoanMblii MUHUMANbHbIA NOABOA BO3AyXa [AOMKEH ObiTb 2 MY/Yac B pacuéTe Ha
Kaxapblii KBT MoLyHocTU.

3aBoA-n3roToBUTENlb  HE PEKOMEHAYeT MNpUMeHSTb Kakue-nmbo  [JononHuTernbHble
ycTpoicTBa ANs NpeaynpexaeHus MoraHust NnameHu BapoYHbIX FOPeriok unu Ans
noBbILLEeHNsA UX 3PHEKTUBHOCTN.

[ns 6esonacHon n JONroBpeMeHHON paboTbl NAWUTbI peKOMeHAYyeM OAWH pa3 B 2 roaa
obpalyatbca B YNOMHOMOYEHHYIO CEPBUCHYIO OpraHusauuio ¢ npocbboii o npoBeaeHUn
NepunoanNYECcKoro KOHTPONS PYHKLWIA NANTLI U €& TEXHNYECKOro 0BCNyXNBAHUS.

Ecnn xe B nuHWM nopsoaa rasa K nNnute ycTaHoBneH UNbTP OYUCTKW rasa, TO ero
HeobX0AMMO BbIYUCTUTL UMK, NPU HEOBXOAMMOCTM, 3aMEHUTb.




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-M3roTOBUTEND HE HECET OTBETCTBEHHOCTb 3@ HEUCMPABHOCTW, a rapaHTus He
pacnpocTpaHseTcs Ha AedekTbl, BO3HWKLIME BCIEeACTBUE HeCoOnoAeHNs npasun v
TpebGoBaHUiA SKCNnyaTaumn, ykasaHHbIX B JaHHOM “PykoBOACTBE ...”", ¥ HENpaBUMbHOTo
obpalleHus ¢ npubopom.

CONTROL PANEL MAHEJb YINMPABJIEHUA
e S - - . e S - - . e S = - .
Q0 > QOO0 ||| 000000 ||| 000 OOOO
O. 0.
5 7 6 8 1 2 3 4 5 7 6 9 1 2 3 4 8 5 7 6 10 1 2 3 4 8
1. Left front burner control knob 1. Pyuka kpaHa nesov nepeaHen razoBow ropenku
2. Left rear burner control knob 2. Pyuka kpaHa neBovi 3agHel ra3oBowi ropenku
3. Right rear burner control knob 3. Pyuka kpaHa npaBoW 3agHel ra3oBoi ropenku
4. Right front burner control knob 4. Pyuka kpaHa npaBoVi NepegHei ra3oBowi ropenku
5.  Temperature selector 5. Pyuka TepmocTaTa AyXOBKU
6. Oven control knob 6. MepekntoyaTenb dyHKUMWIA fyXOBKN
7. Oven operation indicator 7.  INamnodka curHanbHas yHKUMIA TepMmocTaTa
8. High voltage gas ignition switch 8. BeblkntovaTtenb anekTpopo3xura
9. Digital timer 9. OneKkTpoHHOW nporpammaTop
10.  Timer 10.  Tanmep

BEFORE FIRST USE

AnsA NepPBOro NPUMEHEHUA MIUTbI

» 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 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.

e Set the hot plate control knob to the position ,6 and leave it in operation for 5
minutes without placing dishes over it.

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

o CHMMWTE C NNNTbI YNAKOBKY.

e PasnnyHble YacTu 1 KOMMOHEHTbI YNaKoBKM MOryT BbiTb UCMOMb30BaHbI BTOPUYHO,
nosTomy nocTynaiTe C HUMU B COOTBETCTBUM C pPEKOMEHAALMAMU [AHHOro
“PykoBoacTea ...".

e py4YKy nepeknroyaTens yHKUMIA OyXOBKW YCTAHOBUTE B MonoxeHue “CtaTuyeckuii
HarpeB [yXOBKA BEPXHUM U HWXHUM HarpeBaTenbHbIMU 3NEMEHTaMM, Py4dKy
TepmocTaTa AyXOBKM YCTaHOBUTE Ha TemnepaTtypy 250°C, ocTaBbTe AyXOBKYy C
3aKpPbITEIMM  ABEPLAMU BKIOYEHHOW B TeuyeHne 1 vaca, BbINOMHMB [AaHHYO
onepauuto, a 3aTeM TLaTeNbHO NPOBETPUB NOMELLEHNE, YCTPAHUTE TEM CaMbiM U3
[AYXOBKM 3anax oT KoHcepBaLum.

ATTENTION!
Before first using of oven remove all stickers from oven door.

BHUMAHUE
Mepea nepBbIM UCMONb30BAHUEM YAANUTL HAKNENKY C [ABEPKU AYXOBKM.




NOTE
The manufacturer declines responsibility for any injuries to persons or damages to the
appliance resulting from improper usage of the appliance.

NMPUMEYAHUE
3aBoj-113roTOBUTENb HE HECET OTBETCTBEHHOCTb 3a TPaBMbl UK Henonaaku, koTopble
BO3HWKIN BCNEACTBIE HEMPaBUNbLHOrO NCnonb3oBaHus npubopa.

OPERATION

OBCIYXXUBAHME MNNAUTbI

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 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.

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

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

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

NMPEAYNPEXOAEM!

e [nuty moryT obcnyxusaTb Tonbko B3pocnble! B nomeleHun ¢ ycTaHOBMEHHON
3MEeKTPOrasoBoy NNUTOW HEAOMYCTUMO OCTaBNATb AeTeit 6e3 npucmotpal!!

e [pubop He npefHasHayeH ANA MCMOMb30OBaHWA Nuuamu (BkMlovas AeTei) ¢
MOHWKEHHBIMU (PU3NYECKUMM, YyBCTBEHHBIMU WM YMCTBEHHBIMU CMOCOBHOCTSMU
WM NpW OTCYTCTBUM Y HUX XKM3HEHHOTO OMblTa UMW 3HAHUIA, ECN OHU He HaxoaATCs
nof, KOHTPOMNEM WUNW He MPOVHCTPYKTUPOBaHbl 06 Ucnonb3oBaHuK nNpubopa nuuoMm,
OTBETCTBEHHbIM 3a UX 6€30MacHOCTb.

e [leTu AOMXHBI HAXOAMUTBCA NOJ, KOHTPONEM AN HEAONYLUEHUS UTPbl C NPUGOPOM.

e OnekTporasosas nnuta - nNpubop, KoTopblii TpebyeT MOCTOSAHHOrO BHUMaHWS B
nepuoa, ero akcrnyaraummu.

e Bec nNpoTuBHS C NpuroTaBnMBaeMbiM 6Mi0f40M, BCTABMSEMOro B Nasbl MW PELLETKN
BOKOBbIX CTEHOK AYXOBKW, MOXET ObITb MakcuManbHo 3 Kr, @ ycTaHaBMBaemoro Ha
PELLETKY - MakCUMarbHO 7 Kr.

e [IpOTVBHM M3 MPUHAAMEXHOCTEN NMUTHI He NpefHa3HayeHbl AN ANUTENbHOro
XpaHeHWa nuwyn (He ponblle 48 vacos). [nA ANUTENbHOMO XpaHeHUs nuu
ncnonb3ynTe COOTBETCTBYIOLLYIO ANA 3TON LEenu nocyay.

COOKING HOB

BAPOYHASA MIIUTA

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.

3AXUTIAHUE TOPENKU
MoBepHyTb kHonky Brneso Ha nosuumio « MAKCUMAJNIbHAA MOLLHOCTb» 1 3axeyb
ras CrnyKow Unu 3axurasnkomn.

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.

3AXUTIAHUE FA30BbIX TOPEJNIOK C NOMOLLbIO
ONEKTPOPO3XWUrA

Jlerko HaxaTb Ha KHOMKY W noBopayvBaTb Brneeo Ha nosuumio «MAKCUMAIBHAA
MOLLUHOCTb». BTopoi pykol HaxaTb Ha BbIKMoYaTeNb BbICOKOBOMIbTHOMO 3aXuraHus
UMW HaxaTb Ha KHOMKY [0 yrnopa Ha naHenb ynpaBneHus W npuaepxaTtb, Noka uckpa
He BOCMMaMEHUT ropenky y NnuT, o6opyAoBaHHbIX BbIKMOYATENEM BbICOKOBOMbTHOMO
3aXUraHWs NPSIMO Ha pblyare ynpasrieHus.

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

FALLEHUE BAPOYHbIX TOPENOK
Mpu raileHnn nnameHn roperiok Hy>HO NOBEPHYTb COOTBETCTBYIOLLYIO PYYKYy KpaHa B
nonoxexue “BbIKITKOYEHO”. MpokoHTponupyiTe - Noracmno nv nnams ropenku.




OFF MAXIMUM POWER SAVING
BBIKMOYEHO  MAKCUMANEHAA MOWHOCTL  MANOE NINAMA i
BMMK. MAKCMMANBHA NOTYAHICTL 3BEPEMEHHA

(CKERD
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COOKING

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.

e 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.

BAPKA

e [lpu Bapke nonb3yiiTecb Gonee HWU3koW M Gonee LMpokoit nocyaon. Obpalyante
BHMMaHWe Ha To, YToObl Nams roperku HarpeBano AHO COCyAa U He BbIXOAWUMO 3a
ero kpas .

e [@3oBble ropenku NAuTbl UMEKT pasHble pa3Mepbl. [ns NONHOro (3KOHOMUYHOIO)
MCMONb30BaHUA MOLLHOCTU FOPErnku MPUMEHSIATE nocydy C peKkoMeHAyeMbIMU
AnameTpamu: - Ans manow ropenku - ot 120 mm go 160 mm,

- AnA cpepHew ropenku - ot 160 mm Ao 220 MM,
- Ans 6onbLuoi ropenku - ot 220 MM go 280 mMm.

o [loTpebnsemylo MOLUHOCTb (pa3Mep NnamMeHu) Troperik MOXHO perynupoBaTb
NoBOPOTOM  pyykM KpaHa B npegenax nonoxerun “MAKCUMANBHAA
MOLLUHOCTbB” n “MANOE MNAMA”. Pyuykn kpaHoB noBopayunBaloTcs npu crnabom
HaXaTuu B CTOPOHY naHenu. NMoBOpOTOM pyykM KpaHa BMEBO yCTaHaBNMBaeM KpaH
B nonoxexve “MAKCUMAJIbHAA MOLLUHOCTb”, panee, noBOPOTOM py4ku BNEBO,
[o KpaiiHero nonoxenua - “MAJIOE MJIAMA”, n obpaTHo, BnpaBo (Takke A0
KpaiHero nonoxeHus), B nonoxenue “BbIKNTKOYEHO”.

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

NMPUMEYAHUE

3aKpbITylo KpbILWKY HE UCMonb3yiiTe kak pabGouunii CTON U He cTaBbTe Ha Heé Kakue-
nv6o npeameThl.

Mepepn TeM, Kak 3aKpbITb KPbILLKY, BbIKIOYMTE BCE FOPEIKU.

OVEN INTERIOR

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

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

NMOJNIb3OBAHUE AYXOBKOW - BHYTPEHHAA YACTb AYXOBKU
BokoBble CTEHKU AYXOBKW W3rOTOBMEHbI C 3 Nasamu NS YCTAHOBKM B HUX PELUETKN 1
NPOTUBHS.

OVEN OPERATION

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

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

YNPABJNEHUE OYXOBKOU

e YnpaBrneHue [yxOBKOW NMWTbl BbINOMHAETCA PYYKOM TepmocTata U py4yKoi
nepeknoyaTens pyHKUUA 4YXOBKW, PACMONOXEHHBIMY HA NaHenu ynpaeneHus.

e TemnepaTypa BHYTPU [yXOBKW MNOAAEPXKMBAETCA TEPMOCTATOM Ha BblGpaHHOMN
BenuuuHe B ananasoHe ot 50 go 250°C. Pyyky TepMmocTaTa MOXHO NoBOpayunBaTh
TOMbKO BRpaBoO, A0 MakcUManbHOW TemnepaTypbl, M o6paTHO (ycTaHOBREHHas
TemnepaTtypa yMeHbLUaeTcs), A0 HyNeBoro NOMOXEHUS.

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

anI HacunbHOM MNOBOpPOTEe PY4YKU 3a HyrneBOoe MNOJioXeHUue MoXxeT I'IpOVI3OI7ITVI
MeXaHu4yeckoe noBpexageHue TepMmocTarta.
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OVEN FUNCTIONS AND APPLICATIONS

ONUCAHUE ®YHKLUWA

Oven illumination on.

OcBelleHne  OyXOBKM, MONOXEeHUN

nepekntoyarens

BKMHOYEHO B KaXXOoOM n3 cnegyrowmx

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

CraTuyecknii HarpeB [yXOBKN BEPXHUM U HWKHUM HarpeBaTenlbHbIMU SeMeHTamu.
TepmocTaT MOXHO YyCTaHOBUTbL Ha TemnepaTypy B gnanasoHe 50 - 250°C.

3

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

MpuroToBneHe nuM Ha rpune C UCNOMNb30BaHWEM WHMPAKPACHOTO W3MyYeHUs.
TepMocTaT ycTaHaBIMBaeTCA Ha MakCUMarbHyl TeMnepaTypy.

™

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.

Mpunb c wncnonbsoBaHwem BeHTUNATopa. lNMoTok Ténmoro Bo3gyxa cospacT Gonee
BbICOKYI0 TemnepaTypy B BEpXHEl 4YacTu AyXOBKU (Haf PELUETKOW WNU NPOTUBHEM).
TepmocTaT MOXHO YCTaHOBUTb Ha TemnepaTtypy B AvanasoHe 50 - 250°C.
PekomeHpaumsa. [JaHHas yHKUMS NPUMEHSIETCA NpU NPUroTOBNEHWUN NULLM Ha rpune
UM Npu xapke GomnblUMX KyckoB Msica npu Gornee BbICOKON Temnepatype. [sepua
[YXOBKM AOSKHA ObITb 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 HWXKHEro HarpeBaTellbHbIX 3MEMEHTOB pacnpegensercs c
NOMOLLbI0 BEHTUNATOPA. MOTOoK TENNOro Bo3ayxa CO3AacT paBHOMEPHYIO Temneparypy
no BceMy o6bEMY AyXOBKW. TepmocTaT MOXHO YCTaHOBUTb Ha TemnepaTypy B
nunanasoHe 50 - 250°C.

PekomeHgaums. [JaHHas yHKUMS NMPUMEHSIETCA U MPU BbINEYKE Ha ABYX MPOTUBHAX
OfHOBPEMEHHO, OCOBEeHHO B Tex cryyasix, Koraa npu NPUroTOBNEHWU HEKOTOPbIX
6ntog Heo6X0AMMO UMETb PAaBHOMEPHYH TEMMEPATYPY C 060MUX CTOPOH MPOTUBHS.




£

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 [yxOBKM HWXHWMM 3IEMEHTOM COBMECTHO C KPYroBbIM HarpeBaTeslbHbIM
3reMEHTOM W BEHTUNSTOpPOM. TemnepaTypa ycTaHaBIMBaETCA TEPMOCTATOM.
PekomeHpaums. [JlaHHas yHKUMS npefHasHadeHa Ans GbiCTporo HarpeBa AyXOBKU
nepep Bbineykon. [Mpu [OCTWKEHMU BbIGPAHHOW TemnepaTypbl NepeknoYaTens
YCTaHOBUTE Ha HEOBXOAUMbIN pexXuUM paboThl.

3]

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 [AyxoBKM KpyroBbiM HarpeBaTenbHbIM 3MEMEHTOM C BeHTUNsTopoMm. [oTok
BO3/lyXa CO37aéT paBHOMEPHYIO TemnepaTypy no Bcemy o6bEémy AyxoBku. TepmocTaT
MOXHO YCTaHOBWTb Ha TemnepaTypy B AnanasoHe 50 - 250°C.

PekoMeHpaumsa. [laHHas yHKUMS MPUMEHSETCA NS BbINEYKU Ha [ABYX MPOTUBHSX
O[JHOBPEMEHHO (Ans Bbineykn 6onee BbICOKUX U 06BEMHBIX U3aenuii unu GonbLuoro
KonuyecTBa npuroTaenueaemoro 6ntoaa).

E3

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

Tenno OT HWXKHEro HarpeBaTenbHbIX 3fIEMEHTOB pacrpefensietcsi C MOMOLLbo
BEHTUNsATOpa. MoToK TENNOro Bo3ayxa co3AacT paBHOMEPHYIO TeMMepaTypy no BCeMy
06BbEMY AyXOBKM. TepMoCTaT MOXHO YCTAHOBUTb Ha TemnepaTypy 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 Tornbko BeHTUNsATOp 6e3 HarpeBaTeslbHOro 3rieMeHTa, B pesynbTaTe 4ero
NPONCXOANT WHTEHCUBHOE ABWXEHWe MNoTOoKa Bo3fdyxa B AyXOBke. TepmocTaT He
YHKLMOHUPYET.

PekoMeHpauma. [aHHas yHKUMS NpUMEHSIETCS ANA pa3MOpaXvBaHUS MPOAYKTOB
nnu nonydgabpukaToB nNepes NpUroToBNeHNEM.

4

»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 NPUIrOTOBJIEHUA NULILbI»
OTOT HOBbI PEXVUM UAeanbHO MOAXOAWUT AMA NPUroToBMeHWs nuuubl. Muuua
roTOBUTCA B  NpeABapuTENbHO  pa3orpeTol  AyxoBKe Npu  TemnepaTtype

npubnuanTtensHo 190-210 °C. JloTok ¢ nuULEl yCTaHaBNUBAETCS Ha HUXKHEM YpOBHE
Hanpasnswowmx Ha 15-20 MWHYT B 3aBMCMMOCTM OT pasmepa nuuubl. Bpewms
NPUrOTOBMEHNSA YKa3aHO TOMbKO B MH(MOPMALMOHHBLIX LEMsSX (OHO 3aBMCWUT OT Tuna
nuuubl).
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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.

30Ha pa3orpeBa. CoxpaHeHUe roToBbIX 61tof, TennbIMU

(peLueTka ANs 3anekaHWus yCTaHaBNWBAETCS Ha BTOPOM YPOBHE)

WMcnonbayiTe aTy hyHKUMIO ANA pa3orpeBa rotoBbix 6ntog. YcraHoBUTE TeMnepaTypy
70 °C 1 nomecTute 61040 Ha OMOPHYIO PELLETKy, yCTaHOBMNEHHYIO Ha BTOPOM YpOBHE
HanpaBnsoLMX.

Bbibepute Bpems pasorpeBa Ha cBoe COOCTBEHHOE YCMOTpeHue, Ho ybeauTech, 4To
OHO He CIMLLKOM KopoTKoe, MHaye 6ntofo ByAeT HefoCTaTouHO pa3orpeTo.

Applying lower heater/ Aqua Clean

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

HwxHui HarpesaTenb / Aqua clean

PaboTaeT TOMbKO HWXHWIA HarpeBaTenb AYXOBKU. OTOT pexum BblOupanTe B TOM
cnyyae, ecnm Bam Heo6xoaumo 3aneyb GrOAO CHW3Y (HanpuMep BbiNevka COYHOro
MYYHOr0 U3AENUA C PPYKTOBOWA HAYMHKOMN).

HwxHuiA HarpesaTenb / Aqua clean MOXeT WCNONb30BaTbCA TaKKe NPU OYUCTKE
nyxoBku. [MoapoBGHOCTM B CBA3N C OYUCTKO MOXeTe npouuTaTh B rnaee «Yxop W
obcnyxusBaHue».

BAKING AND ROASTING CHART

Below are some recommended temperatures for the preparation of typical food for
your guidance.

BbINEYKA HA O4HOM NMPOTUBHE
[N opueHTaLMM peKOMEHAyem B 3aBWCMMOCTM OT MpuroTasnueaemoro 6Gniopa
BbIGpaTh COOTBETCTBYIOLLYIO TEMNEpaTypy:

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

50 - 70°C - cyweHue 180 - 220°C - BbINeyka nUsgenuin s Tecta

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

80 - 100°C - cTepunusoBaHue 220 - 250°C - npuroToBneHne msica

130 - 150 °C - Stewing

130 - 150°C - TyweHune

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

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

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

e For best baking/roasting results insert the grid with the tray into the central (second)
level guide.

¢ 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 Tpebyemoe BpeMsi BbiNeYkU W BbIGOP TemMnepaTypbl 3aBUCAT OT Buga u o6béma
npuroTaenueaemoro 6moaa, ero peuenTypsl U cnocoba npurotosneHus. MoaTtomy,
BpEMs W TemnepaTtypa, HeoOGXOAMMblE 4SS MPUroTOBIEHWS Kaxgoro Buga 6nioaa,
MoryT 6biTb 6oriee TOYHO YCTaHOBIIEHbl B COOTBETCTBUAM C Bawwum onbitom u
HaBbIKOM.

e [MpoTvBEHb C MOATOTOBMIEHHLIM GMHOAOM HYXHO MNOCTaBUTb Ha MPOBOMIOYHYIO
PELUETKY, YNOXEHHYIO, NyJlle BCEro, BO BTOPble OT HM3a LyXOBKW nasbl GOKOBbIX
CTEH.




FOOD GRILLING

e Girilling with the oven door shut.

e The position of grid depends on the mass and the type food.
e As a general rule the grid should be placed in top level guide.

rPUNb

e OTKpounTe ABepLy AYXOBKM.

e [lpMroToBneHHble MPOAYKThI YNOXUTE HA PELUETKY ANSA rpuns.
e PeléTky 3acyHbTe B Na3bl Ha 6OKOBbIX CTEHKAaX AYXOBKM.

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!
Mpy NPUroTOBNEHUM NULLM Ha rPUE [OCTYNHbIE YacTu NNUTHI (ABepLia AYXOBKU 1 T.M.)
MOryT Ype3mepHO HarpeBaTbcsi! He paspeluaiTe eTsiM HaxoauTbea B6GMU3u nnuThi!

GRILLING MEAT ON A GRID

e Open the oven door.

e Put the prepared food on a grid.

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

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

rPUNb

o OTKpoiiTe ABEpPLY AYXOBKM.

e [puroToBneHHble MNPOAYKTbI YMNOXUTE Ha PEeLUETKY
ANS rpuns.

e PewéTky 3acyHbTe B nasbl Ha OOKOBbIX CTEHKax
LYXOBKM.

e [log pelwéTtky, B bonee Hu3kne nasbl GOKOBBIX CTEH
UMM Ha [HO [JYXOBKW, PEKOMEHAYEeM YCTaHOBWUTb
NpOoTVBEHb, YTOObI TyAa MOr cTekaTb obpa3yroLmiics
Npw >KapKe Xup.

TELESCOPIC OVEN GUIDES




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).

e 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.

YNPABNEHUE [YXOBKOW C MOMOLLbIO TAUMEPA

o TaiiMep npefHa3Ha4eH ANs YCTaHOBKM BpeMeU paboTbl AyXOBKM.

e Ecrn AYyXOBKa HepaﬁoTaeT, TO Taﬁmep MO>XHO UCNOoJ1b30BaThb KakK 4Yachl.

e Bpems paboTbl AyXOBKM UMM YBCOB MOXHO YCTaHOBUTbL B AuanasoHe ot 0 go 120
MUHYT.

WARNINGS

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

If 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.

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

Pyuka Taimepa umeeT 3 OCHOBHbIX MONOXEHUA:

e B nonoxeHun «BbIKNKOYEHO» (OFF) pyxoBka He paboTaeT. MaHunynaumsmu
nepeknoyaTens (yHKLMIA JyXOBKU U TEPMOCTATOM AYyXOBKW HEMb3S BKITIOUYUTD.

B nonoxeHun «BKIMIOYEHO MOCTOAHHO» (“CONSTANTLY ON”) nyxoskon
MOXHO NpaBnATb pyykaMu nepeknovaTens YHKUWA AyXOBKM M TepmocTaTa
(HopmanbHas paboTa JyxoBku), TaliMep He paboTaeT.

B nonoxerHun «BKNOYEHO» (ON) mMOXHO pyykoii TaiiMepa ycTaHOBUTb BPeMms
paboTbl AyxoBk/ B gnanasoHe oT 0 o 120 MUHYT. YCTaHOBNEHHOE BPEMSI MOXHO
VN3MEHWUTb MOBOPOTOM pyyku Brpaso (oT O go 120) u obopoTHo. Mo ucTeyeHun
YCTaHOBMNEHHOTO BPEMEHW MO3BYYMT 3BYKOBOW CUrHam W [AyxoBKa OTKIOYMTCS.
Mocne oTknloYeHUs [yXOBKM TaiiMep MOXHO WCMonb3oBaTb kak uYackl. [lo
NCTEYEHUN YCTaHOBNEHHOMO BPEMEHW NO3BYYNT 3BYKOBOIA CUrHar.

CONTROL OF OVEN
WITH HELP OF DIGITAL PROGRAMMER

YNPABJEHUE JYXOBKOM
MPU NMOMOLLN SNIEKTPOHHOI'O MPOrPAMMATOPA

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 NporpammMaTop-TaiiMep npeaHasHayeH ANs BbIKMIOYEHWUS JyXOBKU MO
MCTeYeHUN NpeaBapuTENbHO 3a4aHHOro nepuoaa BpemeHn. CoCcTosiHME BKITIOYEHNS U
BbIKIIOYEHNS 3NEKTPOHHOrO NMporpaMmaTopa CUrHanm3npyeTcs 3aXuraHnem cumeona
(8 — kacTptonun) nocepeamHe gucnnesi. Oucnnei, usobpaxarowmin UHdopMaLmo o
BPEMEHW, FOpWUT MOCTOAHHO. MWTaHWe 3MEeKTPOHHOro nporpammartopa obecneyeHo
TOMbKO M3 CETW, NpW MpeKpalleHnn nopjayn SMeKTPOIHEPrUM U nocrnenytoliem
BO30OHOBNEHNN MUTAHWSA, NPOrPaMMaTOP OCTA&TCS BbIKMHOYEHHBIM (MUraloT Lmdpbl

0.00 + cumBon 6) M HEOGXOAMMO CHOBa HAaCTPOWUTb TOYHOE BPEMS.

1. Button for sou_nd signal setting up ] (?‘ 7 Eli 1. KHomnka HacTpoWKku 3ByKOBOrO CUMrHana
2. Button for setting up of operation duration I T 2. KHomka HacTpoukv NPOAOIHKATENBHOCTY paboThbl
3. Button for setting up of the operation finishing A 1 ! 3. KHomka HacTpoWku koHLa paboTsl
4. Button ;or decreasing (-) l3 La 58 4. KHorka HacTpoiikm (-)
5. Button for increasing (+) 5. KHonka HacTpomku (+)
6. Symbol ,AUTO" - is glowing from start up to Q Pl > = <+ 6.  Cumeon «<ABTO» - ropuT ¢ Hayana HacTponku 40
finishing of operation 3aBepLUeHns paboTbl
Symbol ,AUTO"- blinking after finishing of operation @ ﬁ @} @ Cumson «ABTO» - muraert, kak Tonbko paboTta
7. This symbol is glowing when the oven is in @ 3aKoHYeHa
operation 7. CumBOn ropuT — ecnu ayxoeka pabotaeT
8. Symbol - stopwatch 8. CumBon — Taiimep
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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.

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

OYXOBKA PABOTAET B IBYX PEXXUMAX

e Be3 npvMeHeHMs 3NeKTPOHHOro mporpaMmaTtopa (B TakoM criyyae Ha gucnree
OOMKEH TropeTb CUMBONM KacTptorn (8) — ecnM He TropuT, TO HaxmuTe
OfHOBPEMEHHO Ha KHOMKM 2 U 3, WHaye pyxoBka He paboTaeT). [anblue
ynpaBreHue NNUTOA BLINOMHAETCH NPU MOMOLUM ABYX KHOMOK YNpaBneHus —
TepmocTaTa 1 nepekntodaTens yHKUMA JYXOBKM.

o C NpUMEHEHMeM 3MEeKTPOHHOro nporpammaTopa (4ns ynpasneHus UM cregyet
AeicTBOBaTb B  HWKE yKasaHHOM nopsake). Temnepatypa W pexum
HacTpavBaloTCs NPY NOMOLLM PErYNSTOPOB JYXOBKM.

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 3NNIEKTPOHHOIO NPOrPAMMATOPA HA AHEBHOE
BPEMA

Mocne nogkntoueHns npubopa Kk 3NeKTpoceTn Ha gucnnee Muraet CUMBOI
0.00. Ha yacax cnegyeT HacTpPOUTb TOYHOE BPeEMS, OA4HOBPEMEHHO HaxaB
kHonku 2 n 3 (3aroputcsa 0.00 cumeon 8). KHonkamu 4 n 5 HacTpouTb
BpeMsi OHs.

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 YNPABJEHUE ®YHKLUMUAMU OYXOBKU

Ecnun xotute ncnonb3oBaTb AyXOBKY 6€3 NporpaMMuMpoBaHusi, TO He
OOIKeH ropeTb cumBon 6. MNoaToMy cnepyeT Bceraa NnpoBepuUTb Yachl
nporpaMmmaTopa: ecfv ropuT cuMBon 6, To crieyeT o4HOBPEeMEHHO
HaXkaTb Ha KHomkn 4 n 5. Kak Tonbko cMMBOI 6 UCYE3HET, MOXHO
nosnb30BaTbCs AyXOBKoW 6e3 nporpaMmmupoBaHms!

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 MporpammupoBaTb paboTy
LyXOBKM ABYMS crocoGamu:
NMONYABTOMATUYECKMU:

- [yxoBKa HemeaneHHo paboTaeT U Mo
aBTOMAaTUNYECK BbIKMIOYUTCS
ABTOMATUYECKM

- HAaCTpoOWKa aBTOMATUYECKOTO BKIIOYEHUS M BBIKITIOUEHNS LYXOBKU

UcTeyeHnn 3ajaHHOro BpeMeHU

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 ®YHKLUMOHUPOBAHUE

Y paHHoro cnocoba nporpamMMupoBaHus onpepenute Bpems paboTbl [AyXOBKM
(npogomkuTenbHOCTb). MakcumanbHbI BO3MOXHbIA Nepuop HacTpoiiku - 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.

NMOPAOOK NMNONYABTOMATUYECKOIO ®YHKUMOHUPOBAHUA

MpuMepbl ANA HAarMABHOCTH:

MpogomxnuTensHocTb paboTsl - 1 Yac 20 muHyT (1.20).

HacTpoiika npofomkuTenbHOCTM paboTbl:

e HaxaTtb Ha kHonKy 2 (nosButcsa 0.00, cumBon 8) u HaXmmaTb Ha KHOMKy 5, noka He
nosieutca 1.20. B xope HacTpoiikn 6ypeT msobpaxeH Takke cumson 6. Yepes 5
CEeKyHf, Ha 3NEKTPOHHOM AWCnIiee NOosIBUTCA TOYHOE BPEMSi, @ CUMBOI 6 ropuT.

e BkntounTtb gyxoBKy: COOTBETCTBYIOLLUEN KHOMKOW HACTPOUTb CUCTEMY HarpeBaHust

1"




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.

1 TemnepaTypy B AyXOBKe.
[yxoBka paboTaeT HENOCPEACTBEHHO MOCHEe BKMIOYEHUS (HAYMHAET Neyb); B xoae
BbINEYKM ropsT CUMBOIbI 6 U1 8.

Mo ncreyeHnn sagaHHoro nepwoga BpeMeHn — B AaHHOM cryyae Yepes 1 yac n 20
MUHYT

- ByXOBKa aBTOMAaTNYECKU BbIKIIOYMTCS (BblNeyka 3akoHYeHa)

- MPO3BYYMT NPEPLIBUCTbIN aKyCTUHECKUIA CUTHATM, KOTOPbIA MOXHO BbIKIIOYUTD,
HaxaB Ha kHonky 1, 2 unu 3. Yepes 2 MUHYTbI CUrHan aBToMaTUYEeCKn
BbIKITOYNTCS.

- cMMBOnN 8 ucyesHeT

- MuraeT cumeon 6.

BbIkntounTb AyXOBKY W HaxaTb OLHOBPEMEHHO Ha kHonku 2 u 3, yTobGbl norac
cumon 6! Kak Tombko cumMBOn 6 WCYE3HET, AyXoBka rotoBa K PyyYHOMY
ynpaBneHnto yHKLMAMU.

AUTOMATIC REGIME

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

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

ABTOMATUYECKOE ®YHKUMOHUPOBAHUE

Y paHHoro cnocoba nporpaMMmupoBaHus onpefensieTe Bpemsi paboTbl AyXOBKM
(NPOAOMKUTENBHOCTL) U 3aBepLUEHNE PYHKLIMOHMPOBAHWS (KOHeL, paboTbl).
MakcvmanbHasi BO3MOXHasi HacTpoiika U KoHel pabotbl — 23 yaca n 59 muHyT
(HacTpolika KoHua paboTbl = BpeMsi gHs + 23 yaca 59 MUHYT).

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

BHUMAHMUE!
Ecnu pyxoBka He ByAeT BKMOYeHa COOTBETCTBYIOLMMI KHOMKaMU, TO OHa He GyaeT
paboTaTb B aBTOMATUYECKOM pexume!

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.

NnOoPAOOK ABTOMATUYECKOIO ®YHKLUMOHUPOBAHUA
Mpumep Ans HarNAAHOCTY:

MpopomxuTenbHocTb paboTbl — 1 Yac 20 muHyT (1.20), KoHew paboTbl B 13.52.
Y6eauTbes, UTo Ha Yacax HaCTPOEHO TOYHOE BPEMSI JHS.

HacTpoiika npofomkuTenbHOCTM paboTbl:

HaxaTb Ha kHonky 2 (nosiButcst 0.00 n cumeon 8), HaxumaTb Ha KHomnky 5 go
nossnexna 1.20 (B xo4e HaCTPONKM [ONONHUTENBHO NoABUTCS cumeon 6). Yepes 5
CeKyHA, Ha fucnnee NosBUTCSA BPEMS iHSA, @ CUMBOIbI 6 1 8 ropsT.

HacTpoiika koHUa paboTbl: HaxaTb Ha KHOMKy 3, Aanblie kHonkamu 4 un 5
HacTpouTb Bpems 13.52 — Bpems, korga AyxoBKa [OIKHa MNpekpatutb paboTy
(nosiBuTCA  Bnnxaillee OKOHYaHWe paboTbl = BpemMs [OHA + 3ajaHHas
NPOAOMKUTENBHOCTL, Noka He nosisutcs 13.52, koraa paboTta 6yaeT npekpalleHa).
Yepes 5 cekyHA nocne oTnyckaHua perynsitopa Ha Aucrree nosBuTCA Bpems LHA
n roput cumeon 8. CumBon 8 ncuyesHeT (ONATb 3aropuTCs, Kak TONbKO AyXOBKa
GyneT BKMoYeHa).

Bknounte  gyxoBky. COOTBETCTBYHOLUMMMW  KHOMKAMW  HacTpoUTb  cCUCTEMY
noforpesa 1 TemnepaTypy Bbineyku
[yxoBka aBTOMaTW4ecKkn BKMOUUTCA (B AaHHOM criyyae — B 12.32) (Hadano
BbINeykun), paboTaeT Ha npoTsixeHun 1 yaca u 20 MUHYT K1 BbikntouuTes B 13.52. B
xofe paboTbl roput cumson 8.
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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.

Kak Tonbko AyxoBKa BbIKIOYUTCS:

- MPO3BYYMUT NPEPLIBUCTbIN 3BYKOBOW CUTHAI, KOTOPbLIA MOXHO BbIKMIOUUTL, HaXaB Ha

KHOMKy 1, 2 unun 3. Yepes 2 MUHYTbI 3BYKOBOW CUIHAmM aBTOMATUYECKW BbIKMIOYUTCS.

- cMmBoOn 8 ncyesHeT

- MuraeT cumson 6.

e BblkniounTb AyXOBKY M OAHOBPEMEHHO HaxaTb Ha KHomku 2 u 3, 4Tobbl ucyes
cumeon 6! Kak Tombko cumBOn 6 MWCYE3HET, [AyxOBKa roToBa K PyYHOMY
ynpasrneHuto eé paboToii!

STOPWATCH

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

TAUMEP

Ewé opHomn dyHKUMEN aNeKTPOHHOro nporpammaTopa fBnseTcs pyHKumsa TanmMepa,
KOTOPYIO MOXHO aKTMBMpPOBAaTb, HaXaB Ha kHonky 1. Ha ancnnee nsobpasutcs 0.00.
KHonkamu 4 n 5 HacTpoum Heobxoammoe BpeMs. Ha aucnnee saroputca cumson 7.
Bpems, HacTpoeHHOe TaliMepoM, MOXHO KOHTPOMPOBaTb, Haxumas Ha kHorky 1. Mo
MCTEYEHUN 3a[aHHOrO BPEMEHW MpPO3BYYUT 3BYKOBOW CurHam. 3BYKOBOW curHan
MOXHO BbIKMHOYUTb, HaXKaB Ha KHonky 1, 2 nnu 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.

HACTPOMUKA BbICOTbl TOHAIIbHOCTU

e OreKTPOHHON NporpamMmmMaTop [OMKEH HaXoAUTLCS B PeXUME [HEBHOIo BpeMeHU

e HaxaB Ha neByto KHOMKY 4, u3bpaTb BbICOTY TOHAIIbHOCTU W3 TPeX BO3MOXHbIX
YPOBHEMN.

e HacTpoeHHylo BbICOTY TOHa 3MEKTPOHHOW BbIKIOYATENb BPEMEHU COXPaHWUT [0
6rnuxaillero W3MEeHeHWst UNM [0 BbIKMIOYEHWS NUTaHWS, Korga HacTpoiika
BO3BpaLLaeTCs K CaMOii BbICOKOW TOHANbHOCTU.

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

NMPUMEYAHMUE:
BbinonHue nio6oe MameHeHue, MoaoxauTe 5 cekyHA, KoTopble Heobxoaumbl Ansi
3anucu U3MeHeHus B NamsiTb
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CONTROL OF ELECTRONIC (DIGITAL) ALARM-CLOCK

” YNPABJEHUE 3NIEKTPOHHbIM (LM®POBbIM) TAUMEPOM

e The electronic (digital) alarm-clock serves for setting of time interval, a sound
signal will sound after elapsing.

e The clock fulfils in the same time the function of normal clock showing the day
time.

e The electronic (digital) alarm-clock is fed from the main only, therefore at blackout
and after recovery the correct time should be set up (the 0.00 digits are blinking).

o OneKTPOHHbIV (UMpoBON) TakMep CAYXUT ANA YCTaHOBKW MHTEpBana BpPeEMEHU,
MO UCTEYEHMN KOTOPOro 3BYYMUT 3BYKOBOW CUTHAnM.

e B TO Xe Bpems TaiiMep BbIMOMHAT YHKUMIO OObIYHBIX 4YacoB, OToOpaxas
TekylLee Bpems.

e OneKTpOHHbIA (UndpoBOK) Talmep 3anuTbiBAETCA TOMbKO OT 3neKTpUyeckomn
po3eTKN, MO3TOMY NpWU BO3OOHOBMEHWUWM BNEKTPOCHAGKEHWS nocne BPEeMEHHOro
OTKIMIOYEHUS1 HEOOXOAMMO YCTaHOBUTL NPaBUMbHOE BpeMs (MUraeT WHAWKaUWs
«0.00y).

Knob for adjusting of sound signal

KHonka HaCTpOI?IKVI 3BYKOBOro curHana

Knob for setting up of correct day time
Knob for decreasing of value (-)
Knob for increasing of value (+)

7

_é_

KHomka yCTaHOBKM TEKYLLEro BpeMeHN
KHonka ymeHbLUeHNs 3Ha4YeHns (-)
KHonka yBenuyeHuns aHaveHns (-)

5¢

Symbol - electronic alarm-clock
Symbol - setting up of day time

OOk N =

O 0O
8 ©

NHAamnkaTop aneKTpoHHOro ByannbHUKa
NHAMKaTOp HACTPOKM TEKYLLEro BpeMeHM

OaR N =

® 06

-+

ADJUSTING OF ELECTRONIC ALARM-CLOCK TO CORRECT
DAYTIME

The symbol 0.00 is blinking after switching on of the device to the main. Enter the
setting up mode by pressing of button 2 (0.00 is shining and the symbol 6 is
blinking). You can set up the correct time with help of buttons 3 and 4.

YCTAHOBKA TEKYWENO BPEMEHU HA SNEKTPOHHOM TAMMEPE

Mocne nogkntoyeHns annapata K 3J'IeKTpI/NeCKOI7I po3eTke Ha 3KpaHe Muraet

nHAanKkaums «0.00». MepenanTe B pexvmM HaCTPOWKM, HaXaB KHOMKY 2 (oTobGpasuTcs
«0.00»,
ncnonb3ynTe KHomkn 3 n 4.

a uHAuMkaTop 6 HayHeT muraTb). [N yCTaHOBKM TEKyLero BPEMEHMU

FUNCTION AS ALARM-CLOCK

This function is activated with pressing of button 1. The display shows 0.00 and the
symbol 5 is blinking. The desired interval can be set up with the buttons 3 and 4. The
symbol 5 will light on the display. The set up time can be checked with pressing of
button 1 during the function. A sound signal will sound after elapsing of set up
interval. The sound signal can be interrupted by pressing of any button.

®YHKUUNA BYOUNTBbHUKA

YT06bI BKMIOYNTL 3TY YHKLMIO, HaxMUTe KHonky 1. Ha ancnnee otobpasutcst «0.00»,
a UHAMKaTop 5 HayHeT mMuraTth. YCTaHOBUTE HYXHbI UHTEpBar BPEMEHN C MOMOLLbIO
kHonok 3 n 4. Ha ancnnee 3aroputcst nHamkatop 5. YTobbl NpoBepuThL YCTaHOBNEHHOE

BPEMS, HaxMuTe KHOMky 1 nocne ycTaHoBkM GyaunbHuka. o UCTEYEHUM

YCTaHOBMEHHOro MHTEepBana npo3By4vyuT 3ByKOBOI7I curHan. 3ByKOBOI7I CuUrHan MOXHO

npepBaTb HaXaTuem Nto6or KHOMKK.

ADJUSTING OF TONE HEIGHT:

The electronic alarm-clock has to have to correct day time

The tone level can be set in three levels with pressing of button 3.

The set up tone height is preserved up to the next change or up to black out or
disconnecting from main, the tone restore the highest level after such situation.

HACTPOUKA TOHANNbHOCTU

e Ha anekTpoHHOM Talimepe AOMKHO BbiTb YCTAaHOBMEHO TEKyLLee Bpems.

o HaxaTuem kHOMKM 3 MOXHO BbIGpaTh OAMH U3 TPEX YPOBHEN TOHANBHOCTU.

e YCTaHOBMEHHas TOHaNbHOCTb COXPaHAETCs GO Credylowero  U3MEeHeHus,
BPEMEHHOrO OTKMIOYEHUSI AMEKTPUYECTBA UMU OTCOEAMHEHUS OT poseTku. MNMocne
M3MEHEHUI WU OTKIOYEHUA nuTaHus GyaeT BOCCTaHOBMeHa camasi Bbicokas
TOHaNbHOCTb.

REMARK:
Wait 5 seconds for enabling the storing of changes after each change in setting up.

NPUMEYAHUE

I'Iop,o»(,qme 5 CEKYH[ ANnA COXpaHEeHUsA napamMmeTpoB Nocne KaX4oro USMeHeHus.
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CLEANING AND MAINTENANCE

yxo[ 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.
Keep to the following principles while cleaning or maintaining the range:

o Set all knobs to off position.

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

Mnuty HeobxoamMmo copepxaTb B YNCTOTE, YTOObI COXPaHUTL €€ XOPOLLUIA BHELLUHUIA

BUA W AnUTEnbHYylo Ge3oTkasHyto cnyxOy. YacTu nnuThbl, NPUXOAsLME B KOHTaKT C

npoayKTamm, HeobXo0ANMO PerynsapHO YNCTUTb U MbiTb.

B uensix 6esonacHocTu nepen npoBeAeHUeM yxoAa BbINONIHUTE criedyioLuee:

e BCE PYYKM KpaHOB TrOperiok, Pyykun nepeknovaTens QyHKUMA [yXOBKN ©
TepmocTaTa ycTaHoBuTe B nonoxeHve “BbIKITIOYEHO”;

e OTKMIOYUTE NIUTY OT AMEKTPOCETM N 3aKpOTe KpaH NoABoAa rasa;

® MOAOXKAMTE, NOKa NMUTA OCThIHET.

CLEANING THE CABINET

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

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

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

OYUCTKA BHELUHEN NOBEPXHOCTHU

o [oBepxHOCTb MNWUTbI OYWLLAKTE NpW MOMOLUM MOKPOW TPAMKU wnu ry6ku c
NOBEPXHOCTHO-aKTVUBHbBIM MOOLLMM CPEACTBOM. 3aTeM BbITPUTE HACYXO.

o JKvpHble NsiTHa ycTpaHWTe TENMoW BoAOM CO crieumanbHbIM YUCTALLMM CPeLCTBOM
Ans amanu.

e Huvkorga He nonb3yiTecb abpasvBHbIMW CpeAcTBamu,
NOBEPXHOCTb 3Manu W APYrX NPUMEHEHHBLIX MaTepuanos.

KoTOpble paspyaioT

HOTPLATES

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.
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 BAPOYHOI'O CTONA

e CHUMUTE PELLETKM C BAPOYHOrO CTOMa M BbIMOMTE UX C MOBEPXHOCTHO-AKTUBHBLIM
MOILLMM CPEACTBOM UMW BROXWUTE B MOEYHYIO MaLLMHY ANS NOCYAbl.

o KpbllWKU 1 paccekaTeny nnaMeHu roperiok CHUMUTE U nonoxute Ha 10 MUHYT B
TENNYo BOAY C MOKOLLMM CPEACTBOM.

e 3aTeM BbIMOITE WX, MPOBEPbTE YUCTOTY MPOpPE3ell B paccekaTene nnameHw,
TLATENLHO BCE OCYLUWTE U YCTAHOBUTE.

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

NPEAYNPEXOAEM,
YTO paccekaTenu NnameHu W3roTOBMEHbl U3 arloMUHMEBOrO CMnaBa, U NO3TOMY He
peKOMeHAyeM UX MbiTb B MOEYHON MaLLVHE.

OVEN

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

After cleaning carefully wipe the oven dry.

Clean the oven only when it is completely cold.

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

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

OUYNCTKA OYXOBKU

o YBRaXHUTE NMOBEPXHOCTb CTEHOK JYXOBKW BOAOWA C CUHTETUYECKMM NOBEPXHOCTHO-
aKTVBHbIM MOMOLUMM CPEACTBOM UMM HaHECWTE Ha HWUX cheuuanbHoe Motollee
CpeacTBO, NpefHasHauYeHHOe ANS OYUCTKM AYyXOBOK, W, MONb3yAcb LUETKOW U
TPANKOW, ouncTuTe.

o Ounwjas AyxOBKyY, He yaansiiTe npunevéHHble oCTaTKu NULLM NPU NOMOLLM OCTPbIX
MeTannM4ecknx NpeaMeToB.

o [lpvHaANeXHOCT [yXOBKU (PeLlETKy, NPOTMBEHb W T.M.) BbIMOWTE TrybkoW C
CUHTETUYECKAM MOBEPXHOCTHO-AKTUBHBIM MOIOLLMM CPEACTBOM MMM UCMONb3yinTe
MOEYHYIO MaLLMHY ANS nocyAbl.

The oven may be cleaned in a traditional mode (using ovencleaners and sprays).The
following procedure is recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position @ set thetemperature control
button of the cold oven to 50°C. Pour 0,4 lof water into the baking pan and insert it
into the bottom gridlead. After thirty minutes the food residues upon the

Aqua clean

Pyuky ByGOpa pexuma paboTbl AyXOBKM YCTAHOBUTE B MOMOXEHUE . YcraHoBuTe
pYyYKy Ans perynauum TemnepaTtypbl Ha 50° C. B npoTuBeHb 3aneiite 0,4 nutpa Boabl
M MOMECTUTE MPOTMBEHb B HWDKHIOW Hanpasnsiolwlyo AyxoBku. [Mocne TpuguaTtb
MWHYT OCTaTKW MULLM Ha 3Manu JyXOBKW CMSr4aTcsi U MOXHO WX CTEepeTb BRaXHOW

15




enamelcoating are softened, and may be easily wiped off with a moistcloth.

TPANKOW.

BULB REPLACEMENT

e 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.

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

e Replace the bulb glass cover.

3AMEHA NAMMNOYKN OCBELWEHUA OYXOBKU

® MPOKOHTPONMUpPYIiTe, YTOObLI BCE PYYKM Ha NaHENMU ynpasreHus Gbinv yCcTaHOBMEHb!
B nonoxeHune “BbIKITIOYEHO”, BbIkMOYMTE MNaBHbIA BbIKNOYaTENb Ha JMHUKU
NoABOAA 3NEKTPOIHEPTUM K MNNTE,

e CHVMMWTE nnacoH C Namrnouyky, BbIKPYTUB €ro BMEBO, BbIKPYTUTE AedEKTHYIO
NIamMnoYyKy U BKPYTUTE HOBYHO,

e HajleHbTe NnadoH Ha NaMmnoYky, BKPYTVB ero Bnpaeo,

BKIHOYNTE rMaBHbIA BbIKMOYaTENb.

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

NMPUMEYAHME:

[lns ocBeLLeHUa AyXOBKM NpUMeHsieTca namna
T 300°, E14, 230/240 B, 25 BT.

1. MnadoH

2. Namna

3. MatpoH

4. 3aaHAA CTeHKa AyXOBKU

WARRANTY TERMS AND CONDITIONS

PEKNAMALIUA

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 BO3HUKHOBEHWS B MNepuof rapaHTUAHOTO CpOKa HeUCnpaBHOCTENR, He
YCTPaHsANTE KX CAMOCTOATENBHO, @ COOBLUMTE O HUX B MarasvH, B KOTOpoM Bbl nnnTy
npuobpenu, unu B yNorHOMOYEHHY CEPBUCHYIO OpraHvW3aumio, kKoTopasi BBena eé B
akcnnyatauuio. [py 3Tom obssaTenbHO npeabsaBuTe ,[apaHTWAHbBIA  TamnoH",
3anonHeHHbln Hagnexawum obpasom. bes ,[apaHTuitHoro TamoHa“ peknamauus
3aBOJOM-U3rOTOBUTENEM HE NPUHUMAETCS.

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.

NMPUMEYAHUE:
[aHHoe u3genue COAEepPXWUT MaTtepuarnb,
BTOPUYHO.

KOTOpble MOryT 6bITb  MCMONb30BaHb!

DISPOSAL OF PACKAGING

CMoCOBbl UCMOJIb3OBAHUA U IMKBUOALIUU 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

- NpoAaxa B yTUIbCbIPbE,
- B OTXOAbl MaKynaTypbl
- B cneumnanbHble KOHTENHepbI,
- UHO€ 1cnonb3oBaHne
MonuatuneHosble NakeTbl, NnacTMaccoBble AeTanum
- B KOHTENHEPb! AN NNacTMacehb!

odbpupoBaHHbIii kKapToH, 06€pTouHas Gymara

[epeBsiHHble NoAcTaBKu
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DISPOSAL
OF OBSOLETE APPLIANCES

NIMKBUOALUA NMITNTbI MOCJIE OKOHYAHUA CPOKA
CIYXbbl

)i4

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

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

[aHHblii  npubop MapkupoBaH B cooTBeTcTBUMM C EBponeiickoit [OupekTusoii
2002/96/EG 06 ob6palleHun ¢ BbieAWwnMu 13 ynoTpebneHns anekTpuyeckumn u
ANeKTPOHHbIMU n3genusamm (waste electrical and elecronic equipment - WEEE).
[OaHHo [QupekTvBO ycTaHOBMEH eauHbln esponeickuin  (EU) nogxom
MCMoMb30BaHNUIO BTOPUYHbBIX PECYPCOB.

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.

[aHHoe wu3genve copepxuT maTtepuans,
BTOPUYHOO.

KOTOpble WOoryT ObITb  UCMOMb30BaHbI

INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO
MO MOHTAXY U TEXHUWYECKOMY OBCIJTY>KUBAHUIO

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

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

MnuTta porxHa GbiTb YCTaHOBMEHa W MOAKMIOYEHA B COOTBETCTBUM C HOPMaMu U
npaeunamu, 4EACTBYOLMMM B cTpaHe MokynaTens.

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:

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

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

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

BHUMAHME!

Mpw noboit MaHUNYNSUMKU ¢ NAUTOW, NMOMUMO NOBCEAHEBHOIO NPUMEHEHWS, 3aKpoiiTe

KpaH nodayu rasa, pacnonoXeHHbId Ha rasonpoBofde, W OTKMoYWTE MNUTY OT

3MEeKTpOCETH.

B uensix 6esonacHocTu nepes NpoBefeHWEM yXo4a BbINOMHUTE creaytoLlee:

e BCE pYyYKM KpaHOB TrOpPEnoK W TepmocTata YCTaHOBWTE B  MONIOXEHWE
“BbIKNKOYEHO”;

® OTCOEAMHUTE MNMUTY OT NMHUM 3NEKTPOCETW, BbITalMB BUMKY W3 PO3ETKW, U OT
TNIMHWK ra3onpoBoAa, 3aKpbIB KpaH nepes NiuTow;

o MoJOXAMUTE, MOKA MINTA OCTLIHET.

LOCATION

YCTAHOBKA MNUTbI

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

The appliance is designed for installation in the line of kitchen cabinets. The cooker

can be located in the standard kitchen with a minimum space of 20 m?>.

If the kitchen is smaller (but not less than 15 m® as a minimum) it is necessary to

provide a hood. Regarding thermal resistance the cooker can be positioned on any

floor, as long as it is not located on a pedestal.

o When placing the cooker against the walls with combustibility degrees: B - low
combustibility, C4 - minimum, C, - medium, and C; - easily combustible, maintain

Ons  obecneyeHuss GesonacHocTu  Heobxogumo  cobniojatb  TpeboBaHwus,
npeabsiBNsaeMble K YCTaHOBKE ra3o- U 3MeKTponpubopoB B MOSIHOM COOTBETCTBUM C
TpeboBaHUAMM HOPM U NpaBuI, AeACTBYOLWMX B cTpaHe [MokynaTens.

Ecnu paHHble TpeboBaHUsi Mo Kakon-nnbo NpuunHe He MOryT ObiTb BbIMOSHEHbI, TO
pa3peLUeHne Ha yCTaHOBKY NMUTbI MOXET ObiTb AaHO B KaXKAOM KOHKPETHOM cryyae
cooTBeTCTBYOWMM OpraHom Haasopa.

o [InuTa npegHasHayeHa Ans YCTAHOBKW B MOMELLEHUSIX C HOpMarbHO cpefoii.

o OOGBLEM noMelleHUs AorkeH O6biTb MUHUManbHO 20 M3. MoMelleHns ¢ MeHbLUUM
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safe distances from the appliance to the wall.
If the back wall is incombustible no gap is required.

portion of the range under the hob).

The cooker may be set against the walls with combustibility degrees B, C4, C,, C3
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

06bEMOM (MUHMManNbHO 15 M3) fAomkHbI GbITe 06ecneyYeHbl BEHTUNALMEN.
e [nuTa MoxeT GbITb yCTaHOBMEHA B P C KYXOHHOW Mebenbio.
o [InuTa He JomkHa ycTaHaBNMBATLCS Ha NMOACTABKY.
e C TOYKM 3pEHUA TEMMOCTOMKOCTU MNMUTY MOXHO

(nokpbITHe).
e [Ina obecneyeHns 6GesonacHOCTM MpU MOMb30OBaHUWM MNMAUTOA  HeobXxoaumo
BbIAEPXMBATb PACCTOAHUA OT MNWTbI O CTEH B COOTBETCTBUM CO CREAYIOLMMM

noctaButb Ha nwobow non

YCrOBUAMK:
- eCnv NNMTa yCTaHaBNMBAETCS OKOMO CTEH CO CTeneHbto roptodectn B, Cy, Cy, C; TO

6esonacHoe paccTtoaHue OoT nnuTbl 40 CTEHbI Heobxogumo cobniogate B

COOTBETCTBUM C HUXENPUBEAEHHON Tabnuuen;
- 6e3 cobBnoaeHNs paccTosHUS NMUTY MOXHO MOCTaBUTb OKOMO CTEH CO CTeneHblo

roptoyectu A,

- NUTa MOXET ObITb YCTaHOBIIEHA BMIIOTHYIO K CTEHAM CO CTEMEHbI0 roproYecTy
B, Cy, C, Cs; npu ycrnoBuu, 4YTO CTeHkn MebGenu OGyayT MoKpbIThI
TENMOU3ONALUMOHHLIM ~ MaTepuanoM (Hanpumep, anoMuUHUMEBOW  hombroin),
KOTOpbIN obecneunT mx TennocToikocTb 100°C (peyb UAET O TOW YacTu NAUTHI,

KOTOpasa pacnosjioXXeHa HUXXe YpOBHA BapO4YHOro CTOJ'Ia).

Combustibility degree /CteneHb roptoyectu /CTyniHb 3aiMUCTOCTI A B C4 C, Cs
d (mm) no gap / BNOTHyto / MPOMIXOK He NOTpi6HUi 3 5 10 20
“X” - a minimum distance of 750 mm, in line with the | | X - MuHuUMmanbHoe pacctosHue 750 mm. OctanbHble
manufacturer’s instructions. | [ pa3mepbl MNPV YCTaHOBKE BO3AYXOOYUCTUTENS AOIKHbI
| cobniofatbCs B COOTBETCTBUMM C  pPeKOMEHAaLMsAMMU
I\ M3roTOBMUTENS BO3AYXOOUMCTUTENEN.
)
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CONNECTION TO GAS SUPPLY

NMPUCOEOMHEHUE NMNUTbI K TA30NPOBOAY

Cooker Class 1.

MnuTa knacca 1.

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.

MpucoeanHeHe NNUTbI K rasonpoBoAy AOMKHO GbiTb BBIMOMHEHO cheuvanucTamm
YNOMHOMOYEHHOW CEPBUCHON OpraHv3aLun B COOTBETCTBMM C HOPMamM U Npasunamm,
[elicTBytoLWMMM B cTpaHe MokynaTens.

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 MpW  BLIMNOMHEHUM MPUCOEAVMHEHWS MNUTbI K rasonpoBofdy WUnM  npu
NPUCOEANHEHNN C MOMOLLLIO LUN@Hra He MPOU3OLLNO MOBPEXAEHUE HaKOHEYHWKa
ra3soBOro NpUCOeAVHEHMSs!, NPUMEHSANTE N5 ero NOAAEPXKKN KoY.

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

NMPUCOEOVHEHUE NNUTbLI 4O NPUPOOHOIO rA3y
MprcoeanHeHne NNWTbl AOMKHO OblTb BLINOMIHEHO B COOTBETCTBAM C HOPMaMu U
npasunamu, geicTByloWwMMuU B cTpaHe lMokynaTtens.

CONNECTION TO THE LPG NETWORK (G30)
Special LPG coupling must be installed at the 1/2" pipe connection.

NMPUCOEOQUHEHUE NNAUTbI K BANJNTOHY C NPOMNAH-BYTAHOM
LLUnaHr JormxeH MMEeTb NPUCOEAMHUTENbHBIA LUTyLEep C BHYTPEHHeil pesbboit ¢
HOMWHanbHbIM gnameTpom 1/2”.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying with local standards. We
recommend length of 1000 mm for connection according.

Heat resistance of the connection hose should be at least 100°C.

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

NMPUCOEAMHEHUE K TA30MPOBOAY C NMOMOLLBIO WWITAHTA
HeponycTumMo NpUMEHATb  LUNAaHr, KOTOpbIA He uMeeT cepTudukauum Ans
MCNONb30BaHWA €ro ¢ AaHHol uenbto. Pekomengyemas anuvHa wnadra 1000 mm u
Tennosoe COnpoTUBIeHne wnaHra MuH. 100°C.

Ha wnaHr He [OMKHO BNMATbL UM3NyyYaemMoe Tenno u
COMPUKOCHOBEHUS C OTKPbITHIM OTHEM.

Henb3si npoknafbiBaTb LUMAHF OKOMO TOW YacTW HapYXHbIX CTEHOK MNuTbl, rae
HaxoQuTCs  OyXoBKa.  YNNOTHEHWE  COEAMHEHWA  HeoGXOoAWMO  BbIMOMHWUTL
YNNOTHUTENbHBIM ~ MaTepWanoM, pPeKOMEHAOBaHHbIM  3aBOAOM-U3rOTOBUTENEM B
MHCTPYKLMM MO NPUMEHEHWIO LLNAHIOB.

He [OOMKHO ObITb

Connection ending

Knee

Connection hose (connection from the right)
Connection hose (connection from the left)
Fixing clamp

Back cover of the cooker

OO AN

IMPORTANT PRECAUTION:

In case of left side connection (seen from the front) the
hose must be connected by means of a clamp fixed in
the back cover opening. You will find the fixing clamp in
the accessory kit..

1 - HaKOHEYHUK NoaBoAa rasa

2 — koneHo

3 - WNaHr rasoBblil (NOABOA, C NPaBON CTOPOHbI)
4 - LWNaHr rasoBbiii (MOABOJ, C NIEBOW CTOPOHbI)
5 - npsxka KpenéxHas

6 - 3aHA5 cTeHa NnuUTbI

BHUMAHME!

Mpu nogsofe rasa WnaHr HYHO 06A3aTenbHO NPOYHO
3aKPENUTb KPENEXHOW MPSKKOW, KOTopas 3allérnkHyTa B
OTBEPCTME HA 3afHEM KoXyxe nnuTbl KpenéxHas
NpsiXKa BXOLMUT B KOMMIEKT NPUHAANEXHOCTEN NIUTbI.

19




CONNECTION TO THE MAINS POWER

NOTE:

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

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

connections must be carried out by qualified personnel only.

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

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

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

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

ANEKTPOMNOOKMNKOYEHUE NNUTDI

BHUMAHMUE!

OnekTporasoBas nnuTa sABnsAeTcs Npubopom knacca | (B COOTBETCTBUMU CO CTEMEHbLIO

3aLMTbl OT NOPaXKEHUS AMEKTPUYECKAM TOKOM) U AOMKHA ObiTb COEAUHEHA C NUHWEN

3a3eMIIeHNs ANEKTPUYECKON CEeTH.

e 3aHyneHwe oTAenbHbIM NPOBOAOM

e 3a3eMsieHue 1 TOKOBas 3alyuTa

e [NuUTbl AaHHOro TUNa CHaGXeHbl NOABOASLUMM LUHYPOM C BUIIKOW (C KOHTaKTOM
3a3eMneHns) Ana NPUCOeAMHEHUS K 3MEKTPOCETU Yepe3 po3eTKy, KoTopas JoSKHaA
6bITb NErkofoCTynHa.

e Ecnu HoMMHanbHas MOLYHOCTb MNUTLI NpeBbIwaeT 2 kBT, To pekomeHayem npubop
noaknovaTb 4Yepes po3eTKy, NPUCOeAUHEHNE KOTOPOM K 3NEKTPOCETU BbINOMHEHO
OTAENbHOWN NUHNEN.

e [laHHas noABoAsLias NWHUS AOMKHA COOTBETCTBOBAaTb MOTPebnsemoit MoLHOCTH

nogknoYyaeMol NNUTbl M AOMKHA ObiTb  3aliylleHa npefoxXpaHUTENbHbIM
3MEMEHTOM C TOKOBOW 3awyuToin 16 A.
CAUTION: BHUMAHMUE!

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.

Crniegute 3a Tem, YTOBbl 3MEKTPUYECKUI MOLBOASLUMIA MPOBOA HE Kacarncsi ropsumx
YacTeil nnuTbl (Tpy6a oTBOAA Ha 3apHEN CTEHe NNWUTbI U HUWXKHAA YacTb BapOYHOro
cTona), npu MPUKOCHOBEHUM K KOTOPBIM MOXET MPOU30OATU MOBPEXAEHNE W3ONSLMN
nposoAa.

MoBpeXAEHHbIN LUIHYP AOIMKEH ObITb 3aMEHEH HA HOBbIA, TAKOrO e WCMOMHEHUs C
N30MNMPOBaHHBIMM XECTKUMU KOHLI@MU.

BURNER SETTINGS

PErYNIUPOBKA TA30BbIX BAPOYHbIX 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.

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

PErYNMPOBKA MWUHUMAIIbHOU MOLLHOCTH

Mpu  BbLINONMHEHUM PETYNUPOBKU  OTCOEAUHWUTE NAUTY OT
anekTpoceTH.

MuHMManbHas  MOLLHOCTb  ra3oBOW  BapOYHOW  ropenku
cunTaeTcs npaBunbHO OTperynupoBaHHoiA, ecrnu

BHYTPEHHWI KOHYC MiaMeHn JOCTUraeT BbICOTbl OT 3 A0 4 MM.
CHSIB pyYKy KpaHa, HO NpefBapuTENbHO YCTAHOBMB €€ B
nonoxeHue ,MAJIOE  TMJIAMA", MOXHO  OTperynuposaTb
MOLLUHOCTb MfaMeHN FopernkW, 3aBUHYMBAs WNW OTBUHYMBAsA
BUHT C.

Mpy nepeHanagke NNUTbl Ha nponaH-6yTaH BUHT C JoOrxeH
ObITb 3aBMHYEH 40 ynopa.

CAUTION:
This appliance do not need additional lubrification of taps and thermostat.

BHUMAHMUE!
[INsi 3TUX NAUT He HyxHa CMa3ka KpaHOoB UMK TepMocTaTa.
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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:

e Change nozzles of all hob burners;

Adjust or change gas pressure regulator if installed;

Adjust oven and grill burner primary air;

Adjust SAVING power position of hob burners;

Stick new gas setting label with relevant nozzle information;

Mepenanaaky NAWTbl Ha APYrol BWA rasa MOXeT BbINOMHWTL TOMbKO creunanucT

YMONMHOMOYEHHOW CEPBUCHOIN OpraHu3aLuy.

Mpn nepeHanaake He06X0AUMO BbINONMHUTb:

® 3aMeHy cornern Bcex ropenok (cMm. Tabnuuy),

® perynmpoBky MUHUManbHON NOTPe6nAemMon MOLLHOCTM FOpenki AyXOBKU N rpuns B
nosuuuun ,MAJIOE NMNAMA",

e Hanagky Wnu, BO3MOXHO, 3aMeHy perynsatopa [AaBfeHus rasa (ecnv oH Booblue
yCTaHOBMEH Ha NOABOASILLEM ra3ornpoBofe),

® NepBoHaYasbHbI 3aBOACKON TUMOBOW LUMTOK 3aMEHUTb HOBbIM, MOCTaBMsAEMbIM
COBMECTHO C KOMMIEKTOM corner,

e 0 nMpoBeAeHUM [aHHOW onepauuun
“lapaHTUiiHOM TanoHe”.

choenatb COOTBETCTByHOLUME 3anucn B

LEVELING THE APPLIANCE

PETYJIMPOBKA BbICOTbI MJIATbI

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

PROCEDURE:

e Remove the range receptacle;

o Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front and rear openings on one side;

o Tilt the cooker on the opposite side and fix the screws into the openings on the
other side;

e Level the cooker using a screwdriver from the receptacle area, or by turning the
leveling screw with a hexagon wrench;

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

7

YcTaHoBKa NNWTbl B FOPWU3OHTarNbHOE MONIOXKEHUE UMW PerynvpoBka €€ Mo BbICOTE

BbINOMHSAETCA C MOMOLUbIO 4-X PErynMpoBOYHbIX BUHTOB, KOTOpblE BXOASAT B COCTaB

NpUHAANEXHOCTEN NNUTLI.

NMPOLECC:

o BblTawuTe AWMK ANst XpaHEHWS NPUHAANEXHOCTER NNNTbI,

© NIUTY HaKIMOHUTE Ha OAHY CTOPOHY,

e 3aBMHTWTE PEryrnMpoBOYHbIE BUHTHI B NEpPEeAHUE U 3afHUE OTBEPCTUSI NEPeropomku
Ha 3TOW CTOPOHe,

© MIUTY HaKIOHWUTE B MPOTMBOMOIOXHYIO CTOPOHY U NOofo6GHEIM 06pa3om 3aBUHTUTE
BWHTbI Ha APYroi CTOPOHE NnuThI,

NAUTy MocTaBbTe Ha MECTO W OTPEerynupyinTe €€ ropu3oHTanbHOE MOMNOXEHNE C

NMOMOLLbIO OTBEPTKM M3 NPOCTPAHCTBA, OTKyAa Obin BbiTAlleH AWWK ANS XpaHeHWs

NpUHAANEXHOCTEN NNUTLI.

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

NMPUMEYAHMUE.
PerynupoBka nnuTel MO  BLICOTE He SABMNAETCA 06A3aTeNbHLIM YCIIOBUEM, U
BbINOMHSIETCS TOMbLKO B Cly4ae HeobXoAnMocCTU.

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.

BHUMAHMUE!
3aBoA-U3roTOBUTENb OCTABNSET 3a coboi NpaBo Ha HebonbluMe MHHOBaLMU B XoAe
nNpoun3BOACTBa U3AEMMIA.
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| Burner / KoHdopka

Auxiliary / Manas

Semi-rapid / CpegHsas

Rapid / Bonblas

HomwuHanbHbIV pacxog (rpamm / yac)

Input power (kW) 1,0 1,75 2,7
HomwuHanbHas mowHocTb (KBT)

Input power ,SAVING* (kW) 0,36 0,36 0,54
MowHocTb ,Manoe nnams“ (kBT)

| Natural gas / MpupoaHuiiras G 20 —1,3 kMa

Nozzle diameter (mm) 0,83 1,12 1,37
[HiameTp copcyHku (Mm)

| Propane-butane G 30 - 30 mbar / MponaH-6yTaH G 30 — 3,0 kla

Nozzle diameter (mm) 0,50 0,66 0,83
[HiameTp copcyHku (Mm)

‘ Nominal flow (gram / hour) 73 127 1965
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ACCESSORIES NMPUHAONEXHOCTU NIMUTbI KN 55120 A | KN 55225 A | KN 57225 A | KN 57325 A
Wire shelf PewwéTka (WwT.) + + + +
Backing try MpoTvBEHb Menkuit (WT.) + + + +
Grill pan MpoTumBeHb rny6okuii (WT.) + + + +
Set of adjustable feets PerynupoBka BbICOTbl NUTbI + + + +
Telescopic oven guides (1level) Teneckonuyeckve Hanpasnswowme + + +
Nozzle Komnnekt dopcyHku + + + +
Propane-butane G 30 — 3,00 pPa MponaH-6yTaH - G 30 — 3,00 klMa
Nozzle Komnnekt dopcyHkm + + + +
Natural gas G20 -20 mbar npupogin rasz G20 -2,0 kMa
TECHNICAL DATA TEXHUWYECKUWE OAHHBIE
COMBINED ELECTRIC AND GAS MIATA ANEKTPOIrA30BAA KN 55120 A KN 55225 A KN 57225 A KN 57325 A
COOKER
Dimensions: Pa3mepbl nnuThbI: 850 /500 /605
height / width / depth (mm) BbicoTa / WwmpuHa / rny6uHa (Mm)
Hotplates Topenku
Burner input power Fopenku
Left front nesas nepefHsAs (manas) (kBt) 1,00 1,00 1,00 1,00
Left rear nesas 3agHsa (cpegHsas) (kBT) 1,75 1,75 1,75 1,75
Right rear npaBas 3agHss (6onbLuas) (kBT) 2,7 2,7 2,7 2,7
Right front npasasi nepegHas (cpefHss) (kBT) 1,75 1,75 1,75 1,75
Oven HyxoBka
Top heater (kW) HarpesaTenbHblii anemeHT BepxHui [KBT] 0,75 0,75 0,75 0,75
Bottom heater (kW) HarpesaTenbHbIi 3neMeHT HKHUIA [KBT] 1,10 1,10 1,10 1,10
Grill heater (kW) HarpesaTenbHbli anemeHT rpuns [KBT] 1,85 1,85 1,85 1,85
Circular heater (kW) HarpesaTenbHbli 3nemeHT Kpyrosoii [KBT] 2,00 2,00
Oven fan (W) [euratent BeHTUnNsATOpPa [KBT] 30 (35) 30 (35) 30 (35) 30 (35)
Oven light (W) OcBelleHune ayxosku [BT] 25
Min. / max. oven temperature MwuHio / MKC. TemnepaTypa B fyXOBKe 50-250 °C
Voltage MpricoenHeHWe K aNeKTpU4ECKoin ceTn 230 V~
Input power (kW) HomuHanbHasi  MOLUHOCTb  3MEeKTPUYECKUX 2,0 2,0 3,2 3,2
yactew nnuTbl [kBT]
Total power input — gas (kW) HomuHanbHas MoLHocTb — ras [kBT] 7,20 7,20 7,20 7,20
Gas type Bua v gaeneHue rasa G 20 - 13 mbar
Cat. Il 2n38/P
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INFORMATION LIST

WHO®OPMALIMOHHbIA NIUCT

Manufacturer Warotosutens
Model Moene KN55120 A | KN55225A | KN57225A | KN57325A
A — More efficient A — Camoit acbcpekTnBHOM
B B
C (e}
: 0 A A A A
E E
F F
G — Less efficient G — HaumeHee acpcpekTnBHOM
Energy consumption (KWh) D 33aTpara aHeprum D 0,79
Time (min) Yac (xBun.) 53 1

3
Energy consumption (KWh) /@ 33aTpara aHeprum /@ 0,79 0,79 0,79 0,79
Time (min) Yac (xsun.) 47 47 44,3 44’3
Useful volume (liters) MonesHblii 06bEM AyXOBKU B NUTpax 48 48 48 48
Oven size OBGBEM OYXOBKY :
small MATbIN
MEDIUM CEPEAHWI & & & &
large BOJbLLION
Noise level (db) MrpomkocTs (aB) 46 46 46 46
Standby- power consumption (W) HaumeHbLuee 3aTpaTta aHeprum 2
Largest baking pan area (cm?) MroLwa HaGiNbLIOro NPOTUBEHb 1230

SAP 325067
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