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Dear customer!

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

YBaxaemblvi nokynartens!

Bbl npvobpenu wusgenue 13 HOBOW  cepum
ras3oBbIX NAUT. Mbl XOTUM, 4TOObI Hale usaenuve
Bam xopowo un HagéxHo cnyxuno. [oatomy,
nepeg BbINONIHEHWEM MOHTaxa, BBOOAOM B
aKcnnyatauMio M 0BCNyXMBaHWMEM  MNUTbI
pekomeHayeM O3HaKOMUTbCS C MNpaBunamu,
M3NOXEHHbIMM B AaHHoM “PykoBoactse..”,u
cobnoaaTb Ux.

KypmeTTi catbin anyLubi!

Ci3 ra3 newTepiHiH XaHa cepusicbiHaH Oyiibim
catbin angplHpl3. bisgiH,  OyMbIMbIMBI3  ci3re
Xakcbl, 9pi CeHiMAi KbI3MET €TKEHIH kananmbi3.
CoHabIKTaH, newTi opHaTy, icke KOCy >aHe
KbI3BMeT kepceTep angbliHaa ocbl «Hyckaynbikta»
GasiHOanfaH epexenepMeH TaHbIChIN, ornapabl
cakTayfbl YCbIHaMbI3.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUA

XAIMbIl ¥CbIHbICTAP

e This appliance is not connected to a kitchen
hood.

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

o 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 according
to data on the type label

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 Do not store any flammable objects in the

e [laHHbI MpMGOp AOMKEeH ObiTb yCTaHOBMEH,
NOAKIIOYEH WM BBEAEH B IKCMfyaTaumio B
COOTBETCTBUM C HOpMaMy W MpaBuUnamu,
AencTByoLWMMK B cTpaHe lMokynaTen.

e [nuta He NpucoeanHsiIETCA K YCTPOWCTBY ANst
oTBOAa MPOAYKTOB  CropaHusi,  Mo3aTomy
ocoboe BHMMaHMe Heobxoammo obpaTuTb Ha
BEHTUMALMIO NMOMELLLEHUSI.

e [lpoBepbTe, COOTBETCTBYWT M [daHHble O
BUOE rasa W HanpsbkeHusl, yKasaHHble Ha
3aBOACKOM  TWMOBOM  LUMTKE, BuAY WU
nasneHuio rasa Bawewn pacnpegenutensHomn
rasoBON CETU U HaMNpPsHKEHUIO 3MEKTPUYECKON
ceTun.

o MoHTax, noOAKMYeHne, BBOA nnuTbl B
aKcnnyatauuio, PEMOHT, a Takke
nepeHanagky nnuTbl Ha Apyro Bwh rasa
MOXET BbINOMHUTL TOMbKO YMOSTHOMOYEHHAs
cepBUCHas opraHu3auus, umetoLas
paspelleHue (NMUEH3MI0) COOTBETCTBYHOLLMX
cnyx6 MocynapcTBeHHOro Hagsopa.

e O npoBegeHuM 3TUX oOfepauuii cneunanuct
YNONTHOMOYEHHOW CEPBUCHON  OpraHusauum

e Byn Kypbfbl ac ym TyTiH TapTnacbiHa
XanfaHbaraH.

e Ocbl Kypbinfbl CaTbin  anylbiHbIH - eniHae
KongaHbinatblH HOpMarnap MeH epexenepre
CoMKkeCc  OpHaTbinyfa, KOCblnyfa  XaHe
nanganadHyfa  Gepinyre  Tuic.  Benmeni
XenpgeTyre epeklle Hasap ayaapy Kepek.

o TexHukanbIK aknapar TakTanwacblHaa
KepceTinreH ra3gblH  Typi MeH  KepHey
napamMeTpiHiH >Xeprinikti kamMTamacbl3 eTy
XeniciHgeri rasfablH TypiHE X8He KepHeyaiH
MaHiHe cal KemneTiHiHE K83 XEeTKi3iHj3.

o KypbinfbiHbI OpHATY, XeHAey, peTTey Hemece
backa ras TypiHe namblkTan kauta Gantay
XYMbICT@pbIH ~ YaKiNeTTi MamaHgap faHa
Xy3ere acblpyfa Tuic (Keningik TanoHbIH
KapaHbl3).

o KypbinfbiHbl OpHaTy *aHe Gacka ras TypiHe
namblkTan 6anTay KYMbICTapbIH
OpblHAaFaHHaH  KeWiH, YaKinmeTTi  Kbi3ameT
KepceTy opTanbifbiHbiH MamaHbl  «Keningik
TanoHblHa»  TWicTi  >xasbanapgpl  eHrisin,
pactayra  MiHgeTTi. ByHmam  kasbanap
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bottom drawer of the appliance.

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

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

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

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

The appliance requires a minimum air
admission of 2m%h for every kW of power
input.

Never use naked light to detect gas leakage!

If you detect any defects on the gas
installation of the appliance, never attempt to
repair it by yourself. Switch the appliance off,
cut the gas supply and call authorized

06s13aH caenatb COOTBETCTBYHOLLME 3anuncy B
JapaHTUiHOM TarnoHe" c obs3aTenbHbIM
noaTBEPXKAEHNEM MOANUCLIO U nevaTbio. Mpu
OTCYTCTBUM [aHHbIX 3anucen ,[apaHTUHbIN
TanoH* Byget cumtaTbCs HEOAENCTBUTENbHBLIM
n obszaTenbcTBa NO rapaHTUAHOMY PEMOHTY
CHUMaIOTCA.

YnonHoMoYeHHass cepBUCHas oOpraHusauus,
BBOASALLAS MAUTY B SKCMyaTaumio, AOIMKHa B
AanbHenwemM npou3BOauTb €€ TexHU4eckoe
obcnyxuBaHve ©, npu  HeobxoaMMOCTH,
BbIMOMHATL PEMOHT B rapaHTUNHBIV Neproa.
Mnuta ykoMnnekToBaHa W OTperynvpoBaHa
Ans paboTbl Ha NPUPOAHOM ra3e AaBrieHMeM
COrMnacHo C AaHHbIMM Ha LWWNbANKe

Ons nnut, paboTaowmux Ha NpUpPoOaHOM rase,
JornyckaeTcsl  yCTaHOBUTb perynsTtop
naenexus rasa. [na nnut, paboTalwmx Ha
nponaH-6yTaHe, yCcTaHoBKa perynstopa
paBneHuMst rasa Ha ©OannoHe  pgormkHa
BbIMOMHATLCA B MOMTHOM COOTBETCTBUM C

HopMamKu,  OelcTBylOlWMMM B CTpaHe
MokynaTens.

MnuTta NnpegHasHaveHa ToNbKo AN TENIOBOro
NMPUroTOBNEHWS nULLK. Henonyctumo

ncnonb3oBatb MNUTY C Uenbi OoTanMBaHUA
MoMeLLEeHNs, TaK Kak aTO MOXET NpuBEecCTU K
HapyLLeHuo PyHKLMN nAnThbI n3-3a
Ype3MepHOW TENMOBOW HarpysKu.

Mpepynpexpgaem, 4TOo Ha camol NnMTe U Ha

paccTtosaHun MeHblLle, yem GesonacHoe
paccroaHue, He OOJMKHbI HaxognTbCA
npegmeThbl n3 ropro4mnx mMaTtepunanos.

HavmeHbluee paccTosiHue Mexgy nnuMTon u
roployMMn  mMatepuanaMmv B HanpasneHuu
OCHOBHOIO TEMNMOBOrO U3Ny4YeHNst MOXeT bbiTb
750 MM, B ocTanbHbIXx HanpaeneHusx - 100
MM.

bonmaraH kafgarpga «Keningik  TanoHbi»
apaMcbI3 [en TaHblnaabl.

KypbInfbiHbIH aCTbIHfbl XafblHAafbl TapTnara
TYTaHFbILW 3aTTapAbl cakTayra Gonmanap.
KypbinfblHbl  Tafam  AanlbiHaaydaH — 6acka
MakcaTTa kKongaHyra 6onmaiigbl. KypbinfblHbl
backa MakcaTTa KongaHwraHga, TYTaHfbiL

XXaHama eHiMagep agaMm  emipiHe  kayin
TOHAIpeTiH Mernwiepae >kKuHanybl  Hemece
Kypbinifblga  akay namga 6Gonybl  MYMKiH.

KypbinfbiHbl  aypbic naipganaHbay acepiHeH
OpblIH anfaH akaynap keningikke xxatnangpi.
KypbInfbiHbl €Ki Xbll CalblH YaKINeTTi KblaMeT
KepceTy opTarnblfblHbIH MaMaHblHa TeKCcepTin
any kepek. byHaan kacibu KyTim, KypbInfbIHbIH
KongaHbIC Mep3imiH y3apTagabl.

Erep rasgpblH MiciH ce3ceHi3, ra3 KyOblpbIHbIH
TeTiriH gepey >kabblHpi3 Aa, ra3 6GepiniMiH
TOKTaTbIHbI3. ByHpan Xafganga, ras
KYPbUFBICBIH Fa3fblH XbiMbICTan LWbIFbIN KETY
cebebiH aHblkTan, BinikTi MaMaH XeHaereHHeH
KemniH XKoHe GenmeHi Xakcblnan
XenAeTKEHHEH KeWiH FaHa KOnaaHy Kepek.
Taramgpl rasbeH nicipreH ke3ge 6GenMeHiH
ilwiHae Kbldy MeH binFan Ty3inegi, CoHAbIKTaH
Oa ayaHblH >KeTKinikTi 6onyblH KamTamachl3
eTiHi3. TepeseHi allblHbI3 Hemece
MeXaHuKarnbIK XenaeTy KypanbiH OpHaTbIHbI3
(6y  TaptatbiH MexaHuKanblK  Kyparn).
KypbinfblHbl  y3aKk — nanWganaHFaH — kesge
TepeseHi aly Hemece MexaHuKanblK TapTna
KYPBIMFbIHBIH  KApKbIHbIH -~ apTTbipy  apKblifbl
y3aK XengeTy KaxeT 6onybl MyMKiH.
KypbinFeiFa ap KBT kyaT yiliH 2m%/car-ka TeH
a3 mernwepae aya kaxeT 6onagpi.

la3ablH KbinbiCTan LWbIKKAHbIH TEKCEPY YLUiH
ellKallaH allblK OTTbl NaganaH6aHbI3!

o KypbinfblHbiH a3 opHaTbiMbiHAA KaHdaw fda




personnel to make the repair.

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

In change of the environment for which the
appliance is designed, with a transient risk of
fire or blast (e.g. at linoleum or PVC gluing,
working with paints, etc.), the appliance must
be put out of service in time, prior to the risk.
Do not place any combustible objects on the
appliance or at a distance shorter than its
safety distance (the shortest distance of an
appliance from combustible items is 750 mm
in the direction of main radiation and 100 mm
in other directions).

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

Do not place the appliance on a pedestal.
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.
The manufacturer declines responsibility for
any damage caused by Vviolating 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.

The surface of storage shelf could be heated
up up to a high temperature. At pulling out of
hot shelf the surfaces and objects coming into
contact or being in a close distance can be

Heponyctumo B AWMK  ANA  XpaHeHWs
NpYHaANexXHoOCTeNn NAWTbI KNacTb Kakon-nnbo
roptoymn matepuan.

He sakpbiBaiiTe KpbllKy MAWTLI 4O Tex Mop,
noka ropesnku ropsiyve.

B cnyyae, ecnm nnuta He  Gyget
aKcnnyaTmpoBaTbCsi  gonbwe  3-x  AHew,
3aKpoNTe KpaH nodayun rasa, pacronoXeHHbIN
Ha rasonposoge. Ecnm xe nnuta He
aKcnnyaTMposanach Jofnblie 3-X Mecsues, TO
pekomeHayem nepen BBOJOM B
KCnyaTaumio NcnbiTaTe BCe €€ yHKUUN.
Mpn niobovi manunynsaumm ¢ nnuTon (mpwm
OYNCTKE MAWUTBI W MpPU PEMOHTE), MOMUMO
NMOBCEAHEBHOTO MPUMEHEHUs, 3aKponTe KpaH
nogauv rasa, pacnonoXeHHbIN Ha
rasonposoge, W OTKIOYUTE NAUTY  OT
anekTpocetTu (NMOABOAALWMA LUHYP [OMKEH
ObITb BbITALLEH N3 PO3ETKN).

B cnyyae, ecnu nouysBcTByeTe 3amax rasa,
HemeAfleHHO 3aKpoWiTe KpaH Mogayv rasa,
pacnonoXxeHHbIn Ha rasonposoge. [lnutown
MOXHO MNONb30BaTbCH BHOBb TOMbKO MOCHe
BbIICHEHUA  MPWYMHBI  YTeYkM rasa, eé
yCcTpaHeHus (cneuunanuctom
YNOSTHOMOYEHHOW CEPBUCHOW OpraHu3auum) n
NpOBETPVBaHUS MOMELLLEHMS.

Mpn obBHapyxeHun HeucrnpaBHOCTU ra3oBOW

VAW 3MEeKTPUYECKoi YacTu  NauTbl  He
pekoMeHayem npoBoanTb PEMOHT
camocTosiTenbHo.  OTkMlouUTe  MAUTY U

BOCMOMb3YNTEChb yCryramu YrnorTHOMOYEHHOWN
CEPBUCHOW OpraHu3aLuu.

3anpelyaetcs NpPOBOAWUTL WCMbITaHWE Ha
repMeTUYHOCTb UMW UCKaTb MecTa YTeuku
rasa fnpuv NOMOLLM OTHS.
3aBoa-n3rotoBuUTenNb He
NPUMEeHsITb  Kakne-nvmbo

pekomeHayeT
[OMONHUTENbHbIE

6ip akayablH 0Gap ekeHiH aHbIKTacaHbI3,
elKallaH e3iHi3  xeHaeyre KipicneHs.
KypbInfbiHbl  COHAIPIHI3 Ae, XeHAeTy YLiH
yoKineTTi  Kbl3MET  KepceTy  MamaHblHa
xabapnacblHpI3.

Erep ymge 3 KyHHeH apTblKk  yakbIT
6onmacaHbI3, ra3 TeTiriH xayblin, ra3 6epiniMix
TOKTaTbIHpI3. Erep Kypbinfel 3 avpaH apTblk
XYMbIC iCTEMeW Typca, OHbl KauTta Tekcepin,
byHKUMsINapbIH KariTa 6anTayabl YCbiHaMBbI3.
KypbinfbiFa  apHanfFaH  opTaHbl  ©3repTkeH
Kesfe, erep epT HeMece Xapbinbic Kayni 6ap
bonca, (Mbicanbl, nuHoneym Hemece [1BX
XarncelpraH kesge Hemece OOSyMeEH XYMbIC
ictereH kesfge T.C.C.) KypblfbiHbl OyHAan
KaTep OpblH anman TypbiN axblpaTbin KO
Kepek.

KypbInfbIHbIH, YCTiHE KoHe Kayincia
KalWbIKTbIKTaH  (KypbIMfbl  MEH  >KapbInfbiLu
3aTTapAblH apacbiHAarbl €H XakblH KaLUbIKTbIK,
Herisri coyneneHy 6afbiTbl 6oMbIHWA 750 MM,
backa GafbiTTap GonbiHwa 100 MM) KaKblH
Xepre eLwbip TyTaHfbIW 3aT KOVWMaHbI3.

BeTtki kanTamacblHa 3akbiM KenreH Hemece
ecKipreH, y3aK kKongaHyra GainnaHbICTbl
TO3bIfbl XXETKEH biAbICTapAbl NanaanaHbaHpI3.
KypbInfFbiHbI TYFbIPABIH YCTIHE KOVMMaHbI3.
OHaipyLi ewbip KOCbIMLLA Kepek-
Xapakrapapl, Mbicanbl, >anblH eLin KanyaaH
CakTaWTblH  KypangapAbl Hemece >KyMbiC
KapKbIHbIH apTTbipaTbiH KypangapAabl
KongaHyabl ycbiHOanabl.

MewwTi TYTKaCbIHaH ycTan XbImMKbITNaHbI3.

Ocbl  XepAe aWTbiFaH Hyckaynap MeH
YCbIHbICTapAbl OPbIHAAMay HaTWKeCiHAE OPbIH
anfaH akaynapfa eHAipywi >kayankepLuinik
KeTepmenai.

KypbinfblHbl Tasanay YiwiH OyablH KbICbIMbIH




damaged. Do not operate the appliance with
pulled out shelf. The objects stored in the
shelf can be hot, therefor it is not allowed to
put in this storage shelf flammable or easily
flammable objects.

This appliance can be used by children aged
from 8 years and above and persons with
reduced physical, sensory or mental
capabilities or lack of experience and
knowledge if they have been given
supervision or instruction concerning use of
the appliance in a safe way and understand
the hazards involved. Children shall not play
with the appliance. Cleaning and user
maintenance shall not be made by children
without supervision.

o Life of the appliance: 10 years

yCTPOMCTBa Ans npeaynpexneHnust noraHust
NnamMeHn BapoudHbIX FOPENoK wnu  Ans
NOBbILEHNSA NX 3PDEKTUBHOCTN.

MnuTy HeobXxoauMO OTKMKYMTb, €Crn B TOM
nomeLleHnn, rae OHa ycTaHOBMeHa, BedyTcs
paboTbl, KOTOpble MOryT W3MeHUTb cpeay
noMeLleHns, T.e., paboTbl, MNpU KOTOPbIX
MOXEeT BO3HWKHYTb MOXap WNM NpPOU3OUTH
B3pbIB  (Hampumep, NpuM  HaKNenBaHUK
nuHorneyma, paboTe ¢ Kkpackamu, Krnesmu u
T.n.). BkniounTb nnuty M nonb3oBaTbCcs en
BHOBb MOXXHO TOSIbKO MOCIIE OKOHYaHWs paboT
1 TLWATENbHOrO NPOBETPVBAHUSA NMOMELLEHUSI.

Mpn akcnnyataumm GblToBOrOo  npubopa,
paboTatoLlero Ha rasoBom Tonnuee,
yBenMuMBaeTcs  Tennota M BAAXHOCTb

BO3Jyxa B MOMELLEHWUMN, TAE OH YCTaHOBIIEH.
[MoaTomy, B JaHHOM MOMeELLEHUM HEOOX0AUMO
obecneunTb  OOCTaTOMHYH  BEHTUNSUMIO.
[omKHO ObITb OTKPLITO OKHO, chopTOYKa, UNn
YCTaAHOBMNEH BO3QYXOOYUCTUTEMNb C OTBOAOM

NMPOAYKTOB  CropaHus W WUCMapeHun  u3
noMeLLeHus.

Mpw BONroBpeMEHHOW 1 MHTEHCUBHON paboTe
nAnTbI Heobxoanmo obecneunTb

OOMONHUTENBHYID  BEHTUNALUMIO, Hanpumep,
OTKpbIB OKHa, XOpOoLLOo NpOBETPUTL
NOMELLEHNE UMW  YBEMUYUTb  MOLLHOCTb
BEHTUMNATOPA BO3AYXOOUNCTUTENS.
Heobxoanmbii MWHUMaTnbHbIN noasoa
BO3/lyXa [I0MXeH BbiTh 2 M/4ac B pacuéTe Ha
KaXabl KBT MoLLIHOCTW.

[na 6e3onacHol 1 JonroBpemeHHon paboTbl
NNUTbl pekoMeHayeM oavH pa3 B 2 ropa
obpalyatbcsi B YNONMHOMOYEHHYIO CEPBUCHYH
opraHusaumi ¢ npocbbon 0 npoBeAeHWUU
NepuoanYEecKoro KOHTPOns OYHKLWA MuThbl 1
€€ TexHn4Yeckoro obcnyxmBaHus.

KongaHaTbiH Kypanabl nanganaH6aHbi3.
KypbInfblHbIH, ~ @pTKbl  KafblH  TyTaHGanTbIH

Kabblpfara faHa xaHacTblpbin  OpHaTyfa
Gonagpl.
Cakray COpECiHiH, GeTi XKOFapbl

TemnepaTtypara AeniH Kbidybl MyMKiH. blCTbIK
COpeHi lblfapraHAa TWeTiH HeMece >KakblH
beTTep xoHe 3aTTap 3akbiMAanybl MYMKiH.
KypbinfblHbl  COpe  LWbIFApbIFaH  Kynae
navpanaHbaHbi3. Cepefe cakranfFaH bICTbIK
6onybl MYMKiH, COHAbIKT@H, OCbl Ccakray
cepeciHe TyTaHfbill HEMeCce OHaW TyTaHaTbIH
3aTTapabl KOlofFa pykcaT eTinmengi.

Byn KypbinfeliHbl 8 xacTaH ackaH 6ananap
XoHe AeHe Hemece akbln-ov KabineTi TemeH
Hemece Taxipubeci xoaHe Ginimi xxok agamaap
TeK KajararmaHca Hemece omnap KypbUIfbiHbI
nanganaHymeH TaHbICTbIpbINCa XoHe
bIKTUMan kayintepdi TyciHce faHa nanganaHa
anagbl. bananap OGyn KypbInFbIMEH >KyMbIC
ictemeyi kepek. Tek 8 acTaH ackaH >oHe
XayanTbl TyNfFaHbIH, KaparanayblHAafbI
Oananap nampanaHywsbl  KyTiMiH  xacan
anagbl.

CakraydblH  WapTTapbl  XaHe  Mep3iMmi:
annapattap Tabwfm  kengeTkilwi  XaHe
KaneinTbl >kafgaviel Gap (CbipTkbl oOpTaga
Oencenai 3atTap MeH waH 6onmMaybl Kepek,
TemnepaTtypa gAuanasoHbl -10° >eHe 37°C
apacblHAa, ayaHblH KaTbICTbIK  blnFanaplifbl
Makcumym  85%, cokkel  MeH  Aipingi
GongbipMay kepek) xabblk xavga cakranybl
Kepek, cakrany  Mep3iMi  LueKTenmereH
(caktany >afgamblH  ycTaHy 6GapbicbiHAA),
KbI3MeT eTy Mep3iMi (erep TacbiManzgay,
cakTay, OpHaTy >oHe TexXHuKamnblK Kbi3MeT
KkepceTy OoMblHIIA yWFapbiMaapbiH yCcTaHca)
10 xbIn.




® Ecnn xe B NuvHUM noasofda rasa Kk nnute
yCTaHOBMEH PUNbTP OYUCTKM ra3a, TO ero
Heobxoanmo BbIYUCTUTb unu, npv
HeobXoaNMOCTH, 3aMEHUTD.

o [lOBEPXHOCTb fLMKA MNUTbI MOXET OblTb
HarpeTa [0 BbICOKOW Temnepatypbl. BbiTsHyB
ropsauun  Awmk, Bbl  MoxeTe noBpeauTb
NOBEPXHOCTb W/MNU MpeamMeTbl, C KOTOPbIMU
OH BCTynaer B KOHTaKT WnM KoTopble
HaxogsATcs B HenocpeacTBEHHOM
6nusoctn. He  wncnonb3ynte  npubop ¢
BbIABUHYTbIM  siliMkoM.  Bewwn,  koTopble
XpaHATCA B ALWMKE, MOryT OblTb ropsiuuM,
NnoaToMy 34eCb He [OMyCcKaeTCsi XpaHeHue
roplYMx M Jlerko  BOCMNaMeHsoLWmMXCs
npegMeToB.

e [leTn B Bo3pacTe oT 8 feT 1 cTaplle 1 nuua
co CHWKEHHBbIMMW hu3nyHeckIMU unm
YMCTBEHHbIMW  CMOCOGHOCTAMW MM C
HexBaTkon  onbiTa N 3HaHWN MOryT
MCMonb30BaTb AaHHbIM Npubop npy ycnosuu,
YTO OHW HaxXoAATCHA NoA HaA30pOM Wnu Obinun
obyyeHbl  6esonacHOMy  WCMONb30BaHWIO
npubopa 1 0CO3HAaKT NOTEHUMANbHbIE PUCKU.
[eTn He JOMmKHbI Urpatb ¢ npubopom. [eTam
[0 8 neT 3anpeLlaeTcs BbINOMHATb YUCTKY U
BbINOSTHAEMOEe nonb3oBarenem
TexobcnyxvBaHve aaxe nog Haa30poM.

e YCNoBUS U CPOKM XpaHeHus: annaparbl
OOIMKHbI XpaHUTCS B 3aKpbITOM MOMELLEHUN C
€CTECTBEHHON BEHTUNSIUMEN U B HOPMaIbHbIX
ycrnoBusix (BO BHELIHeN cpede [OOMKHbI
OTCYTCTBOBaTb arpeccuBHble BellecTBa U
nbifb, AWanasoH Temnepatyp mexagy —10° u
37° C, oTHocuTenbHasi BMaXHOCTb BO3Ayxa
MakcuMyM 85%, TonYkM 1 BUGpaums SOMKHbI
ObITb MCKIHOYEHBI), CpOK XpaHeHusi
HeorpaHuyeH (mpu ycroBuv cobniogeHus




YCMNOBUI XpaHeHWsl), CPOK cnyxbbl (ecnu
npuaepX1MBaTbCs npeanucaHui no
TPaHCMNOPTUPOBKE, XPaHEHWIo, YCTaHOBKE W
TexHn4eckoMy obcnyxvsanmio) 10 ner.

The manufacturer declines responsibility for

B cnyyae HecoGnioAeHWs HOPMaTUBHbIX

KypbInfbiHbl AypbIC KOnaaH6ay HaTUXeciHAe

any injuries to persons or damages to the | ykasaHMi W pekoMeHpaUuW HacTosiWeW | agaM KapakaTraHca Hemece KypbinfbiFa
appliance resulting from improper usage of | MHCTpyKUMM, npousBoAUTENIb He HeceT | 3aKbiM Kemnce, OHAIpywWi KayankepLuinik
the appliance. OTBETCTBEHHOCTb B Cly4yae BO3HMKIUMX | KeTepmewnai.

AedeKToB U criy4ahHbIX TPaBM.
NOTE NPUMEYAHUE ECKEPIM

The manufacturer reserves the right to make

3aBoa-n3rotToBuUTENb HE HECET OTBETCTBEHHOCTD

OHaipyLWi eHiMre KaTbICTbl MHHOBALMSANbIK XaHe

minor changes in the Instructions for Use | 3a TpaBMbl Mnu Henonagku, KOTOpPbIE BO3HWKNW | TEXHOMNOrMsnblK  e3repictepre  GainaHbICTbI
resulting from relevant technological | BcneactBue HenpaBwunbHOrO — ucnonb3oBaHus || lMapganaHy HyckaynbifblHa —asgafFaH — e3repic
madifications or improvements of the product. npubopa. €Hri3yi MyMKiH.
CONTROL PANEL NMAHEJb YNPABNEHUA BACKAPY MNMAHENI
i) o 8 g 8
[
O
| | | |
5 6 8 1 2 3 4

1 - Left front burner control knob

2 - Left rear burner control knob

3 - Right rear burner control knob

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

6 - Oven light

8 - High voltage gas ignition switch

1 - Pyyka KpaHa neBoi nepeHen ra3oBovi ropenkm
2 - Py4yka KpaHa neBoW 3afHeln ra3oBoW ropenku

3 - Pyyka KpaHa npaBoWi 3afHeii ra3oBoi ropernku

4 - Pyyka kpaHa npaBoi nepeaHei ra3oBon ropesnku
5 - Py4ka gyxoBku

6 - BblkntoyaTenb OCBELLEeHNS AyXOBKM

8 - BblkntoyaTtenb 3neKTpopo3xura

1 - Con xak angblHfbl ra3 oTTbiFbIH 6ackapy TeTiri
2 - Con xak apTkbl ra3 oTTbIfbIH Gackapy TeTiri

3 - OH aK apTKbl ra3 OTTbIfbIH Gackapy TeTiri

4- OH xakK angblHfbl ra3 oTTbIFbIH 6ackapy TeTiri
5 — TymwanewrTi 6ackapy TeTiri

6 — TymwaneL wambl

8 — [a3gbl TyTaTy TeTIM

BEFORE FIRST USE

AnA NEPBOro NnPUMEHEHUA NNUTbI

EH ANFALU KONOAHAP AnablHOA

e 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.

e CHMMUTE C NNUTBLI YNaKoBKY.

e PasnuyHble 4acTh U KOMMOHEHTbI YMakoBKU MOryT
6bITb MCMNOnNb30BaHb! BTOPUYHO, noaTomy
rnoctynaite C HUMU B  COOTBETCTBMM C
pekoMeHAaumsiMu aaHHoro “PykoBoacTsa ...

e KypbinfblHbl €H anfaw icke kongaHap angbliHaa
KOPFaHbILL )XdHE Opam MaTepuanaapbliH anbliHbI3.

o KypbinfbiHbIH Typni Geniktepi MeH KOMMOHeHTTepi
eKiHLIi peT nanganaHbinybl MyMKiH, COHObIKTaH TUICTi
epexenep MeH Xeprinikti 3aHgapra can apekeT
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e Before first use of the oven set the temperature
selector to the maximum position and leave the oven
in operation with the door shut for about 30 minutes.
Provide proper room ventilation. This process will
remove any agents and odors remaining in the oven
from the factory treatment.

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

e Pyuky kpaHa  ropenku/Tepmoctata  [yXOBKU
yCTaHOBUTE Ha MaKcumarnbHyio
MOLLHOCTb/TEMNepaTypy,  3axrute  ropenky u
ocTaBbTE€ [YyXOBKY C  3aKpbIThiIMM  [Bepuamu
BKMOYeHHOW B TeyeHne 30 MuHYT. BbinonHus
[aHHylo onepauuio, a 3aTeM TLaTeslbHO MPOBETPUB
nomelleHne, YcTpaHWTe TeM CambiM W3 AyXOBKW
3anax oT KoHcepBaLuy.

* Y6eauTech, 4TO NOABOASLLME LUHYPbI UHBLIX NPpUGOPOB
He 6yayT UMEeTb KOHTaKT C BapOYHbIM CTOMOM WIU
APYTVIMU TOpSYUMU HacTAMU NUTLI.

eTiHi3.

e TymwanewTi eH anfaw icke KongaHap angpliHaa
TemnepaTtypa TeTiriH eH >Xofapbl TemnepaTtypara
KOMbIM, TyMLIanewTi icke Kocbkin, eciriH »aybin 30
MUHYTKa KanablpblHbI3. BenMeHi aypbiC xenaeTiHis.
CoHaa TyMwanewTeH 3aybiTTbiK KangblkTap MeH
nicTepai xoscoi3.

o KakblH TypraH HeMece Gacka KypblnFbinapablH Kopek
CbiIMAApbIHbIH, ~ OTTbIKKA,  TyMwanewrTiH  eciriHe
Hemece 6acka Kbi3bln TypFaH OeniktepiHe TwWin
KeTneyiHe ke3 XeTKi3iHi3.

OPERATION

OBCITYXUBAHUE MJIATbI

ICKE KOJIOAHY

CAUTION:

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

e Gas cooker is an appliance whose operation
requires supervision.

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

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

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

NPEOYNPEXOAEM!

e [nuTy MoryT obcnyxuBaTtb Tonbko B3pocnble! B
NMOMELLEHNN C YCTaHOBMEHHOW Tra30BOW NNMTOW
HeonyCTMMO OCTaBNATh AeTeit 6e3 npucmotpa!!!

e [asoBas nnuta - npubop, KoTopbIi TpebyeT
NOCTOSIHHOrO BHUMaHus B nepuopg ero
aKcnnyaTaumu.

e He 3akpbiBaliTe KpbIlWKy MNWATB, €Cnn  nnuTa
paboTaeT, Unu noka ropesku ropsiyve.

e [lepen TeM, kak OTKPbITb KPbILLKY BapO4HOro ctona,
BbITPUTE €€, ecnum 3To Heobxoaumo, u4ToGbl
YCTPaHUTb C €€ MOBEPXHOCTU CIyYanHO PasnuTyto
KNOKOCTb.

e Bec npoTwBHA C npurotaBnMBaembiM 6GnogoM,
BCTaBMSIEMOro B Na3sbl UK PeLwéTkn GOKOBbLIX CTEHOK
AYXOBKWM, MOXeT ObiTb MakcumanbHo 3kr, a
yCTaHaBnMBaeMoro Ha peLléTKy MakcuMarnbHO 7Kr.

e [IpOTMBHM M3  NPUHAANEXHOCTEN  NAUTbl  He
npeaHasHayeHbl Ans ANUTENbHOrO XpaHeHWUs nuLu
(He ponblue 48 YacoB). ANst ANUTENBHOrO XpaHeHWs
NULWLM  MCNONb3yWTe COOTBETCTBYIOLLYIO ANA 3TON
Lienu nocyay.

ABAU BOJIbIHbI3:

e Byn OWbIHWbLIK Kypblifbl €Mec >XeHe TeK epecek
ajampap faHa oOCbl Hyckaynapfa cav nanpganaHa
anagbl.

e KypbinFbl  OpHaTbliFaH  yW-Xahga  Gananapgpl
Kapaycbi3 kanablpyra 6onmangpi.

e [a@3 nnutacbl — NanganaHy kesinge yHeMmi Ha3apaa
ycTayApl Tanan eTeTiH kypan.

e [lewrTiH OTTbIKTapbI Hemece TYMLUANeLWTiH,
OTTBIKTapbl XYMbIC icTen TypraHAa KaKnarbiH
)annaHpl3.

e CoblprbiTna xonpapra KOMbINaTbiH TabaHbIH
faiibiHganatbiH TaFammeH Gipre anfaHaarbl eH ken
canmarbl 3kr, an Topra eH kebi T7kr canmak
KoWblnagbl.

e [licipme Tabak neH Kyblpyfa apHasnfaH Taba y3sak
yakbIT (48 cafaTTaH apTblk) TafaMm cakrayfa
apHanmaraH. Taramapl y3aK cakTay YLWiH OCbl
MakcaTka apHarnfaH biabICTbl NaaanaHbiHbI3.

COOKING HOB

LIGHTING THE HOB BURNERS

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

BAPOYHASA MIINTA

3AXWUITAHUE FTOPEJIKA

MoBepHyTb KHOMKY BNEBO Ha no3mumio
«MAKCUMANBHAA MOLWHOCTb» 1 3axeub ras
CMNYKOW UMW 3aXWrarnkomn.

NEWTIH YCTI

NEW YCTIHAET! OTTbIKTAPAObI XAFY
OTTbIkKa caltl keneTiH 6ackapy TeTiriH KypbiiFbiFa kapan
can bGacbin, cafFaT TiniHiH 6aFbiTbiHa Kapcbl 6ypan, “EH
YNKEH KYAT” kannbiHa KoWblHpI3. [@3gbl cipiHkemeH
Hemece OTTbIKMEH XaFy Kepek.
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OFF MAXIMUM POWER SAVING
BbIKNIOYEHO MAKCUMANBHAA MOLWHOCTb MANOE NNAMA
BUMK MAKCUMATBHA NOTYXHICTb 3BEPEXEHHA A
COHAIPINTEH MAKCUMANbBAI KYATbI LWAFBIH XANbIH

® S ©

s
Ll

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.

06opyaoBaHHbIX
3a)KUraHvsi NPsSIMO Ha pblyare ynpaeneHus.

3AXWUIrAHUE TOPEJIKX C NOMOLLbIO

ANEKTPOPO3XUTrA

Jlerko HaxaTb Ha KHOMKY U noBopaymBaTb BlEeBO Ha

no3unumio «MakcumarnbHasi MOLWHOCTbY. BTopon pykon
HaxaTb Ha BblKIoYaTeNb BbICOKOBOMbTHOIO 3aXWUraHusi

[10 ynopa Ha naHenb YnpaBrieHWs U NpuaepxaThb, noka

UCKpa  He  BOCMMAMEHUT  TOpPEenKy Yy  MnuT,

BblKno4aTenem  BbICOKOBOJIbTHOIO

OTTbIKTbl )KOF APbl KEPHEY.
T¥TATKbBILUMEH XAFY

TwicTi oTTbIKTEI Backapy TeTiriH Kypblnfblifa kapan can
faHa GacblIn, caraT TiniHiH 6afFbiTbiHa kapcbl Gypan, «EH,
YNKEH KYAT» MaHiHe OypaHbi3. EkiHLWI KonblHpI36eH
Hackapy naHeniHgeri ras TyTaTKbIWTbl 6ackin, arnbiH
naviga 6onfaHLua ycTan TypblHbI3.

FA3

SHUTTING THE HOB BURNERS OFF

Turn the selected knob to the “OFF” position and check

whether the flame is extinct

FALUEHWE NNAMEHU FOPEJNKU

Mpu raweHnn nnameHW ropenku MOBEepHUTE PydKy
KpaHa B nonoxexHve “BbIKINMIOYEHO".
[poKOHTpONMpyITE - NOracno nu nnams ropenku.

OTTbIK XAJbIHbIH COHAOIPY

TaHpanfaH TeTikTi «COHOIPYII» kannbiHa 6GypaHpl3
0a, OTTbIK XarnblHbIHbIH COHTEHIH-COHOEreHiH TeKCepiHi3.

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.

* 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 [lpn Bapke nonb3yintecb Gonee Huskoih u 6Gonee
lmnpokov nocypow. Obpallaite BHMMaHWe Ha ToO,
4TO6bI MNamMs ropenku Harpeeano AHO cocyda W He
BbIXOAUIO 3a ero Kpas .

e [a30Bble ropenku NNuTbl UMET pasHble pasmepbl.
Ona nonHoro  (3KOHOMWMYHOrO)  MCMONb30BaHMSA
MOLLUHOCTM  TOpefiku  MpuMeHsiiTe  nmocyay C
pekomMeHAyeMbIMU AnameTpamu:

- Ans manowu ropenku - ot 120 mm go 160 mm,
- ANsa cpeaHen ropenku - ot 160 mm o 220 mm,
- Ans 6onbLuol ropenku - ot 220 mMm o 280 Mm.

e [loTpebnsiemyio MOLWHOCTL (pa3mep MnameHu)
ropeniku MOXHO perynupoBaTb MOBOPOTOM PYYKu
kpaHa B npegenax nonoxeHun “MAKCUMANBbHAA
MOLHOCTbL” n “MANOE MITAMA”. Pyukn kpaHoB
NoBOpaYMBaloTCst Mpu cnabom HaxaTuu B CTOPOHY

naHenn.  [lOBOPOTOM  py4kum  KpaHa  BMEBO
ycTaHaBnvBaem KpaH B ronoxexHue
“MAKCUMAJTbHAA MOUWHOCTb”, nanee,

NOBOPOTOM pPYy4KWM BNeBO, A0 KpaﬁHero NoNioXeHusa -

niciPy
e Tlicipy KkesiHOe Tas3 xeHe GapblHWA KeH bIAbICTbI
nanganadbiHpbi3. OTTbIK XanblHbl bIAbICTbIH TY6iH

KbI3AbIPbIM, OHbIH  LWETIHEH  LublKnayblHa  KeHin
GeniHis.
e KypbinFel  ©p  Typnmi  enwemMai  OTTbIKTapMeH

xabapblkTanFaH. OTTbIKTbIH KyaTblH TOMbIK (YHemAi)
nanganaHy YyuWwiH YCbIHbIFAH AvMameTpri  blabICTbl
nanganaHbiHbI3:

- Kiwi oTThIK ywiH - & 120 mM-geH @ 160 mm-re

nemniH,

- opTawa oTTbIK yWiH — & 160 MM-aeH & 220 mm-re
nemniH,

- YIKEH OTTbIK YWiH — & 220 mm-geH & 280 mm-re
neniH.

e OTTbIKTbIH  NanpganaHbinaTtblH  KyaTblH  (kanblH
kenemiH) TeTikTi «EH YINIKEH KYAT» aHe
«YHEM[I» kanbinTapsl weriHge petteyre 6onaabl.

«YHEM[I» kannbliHa KoK YLWiH TeTiKTi conFa kapan
weriHe gewiH 6ypay kepek. Taram KaiHay HyKTeciHe
XKETKEHHEH KeWiH KyaT napaMeTpiH KaxeTTi AeHrenae




“MAITOE NMNAMSA”, n obpaTHo, BnpaBo (Takke A0
KpaiHero NonoxeHus), B nonoxeHue
“BbIK/IIOYEHO".

yCcTay YLWiH TUiCTi kanbinka bypay kepex.

CAUTION:

* Before opening the hob lid any spilled liquid must be
removed from the lid surface.

e Do not close the hob lid if the burners are still hot!

NMPUMEYAHUE

o 3aKpbITYI0 KPbILKY HE WCronb3yiTe kak pabouui
CTON M He CTaBbTe Ha Heé Kakune-MGo npeaMeTsl.

o [lepen Tem, Kak 3aKpbiTb KPbILIKY, BbIKIOYMTE BCE
roperku.

ABAU BOJIbIHbI3:

e [lew YycCTiHIH KaknafbliH awap anabliHaa, erep 6ap
6onca, kaknakTblH GeTiHe TerinreH CymbIKTbl CYpTy
Kepek.

e OTTbIKTap bICTbIK Typca KaKNakTbl XannaHbi3!

INSTRUCTIONS FOR USING THE GLASS
LID

PEKOMEHAALIUN ONA NOJIb3OBAHUA
NJNTOUN CO CTEKNAHHOM KPbILLKOW

WbIHbl KAKMAKTbI KONNIOAHYFA
KATbICTbIl ¥CbIHbICTAP

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid

switch off all burners.

To avoid damage to the glass

instructions:

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

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

e Open the lid properly to the end position.

« Avoid touching the glass lid with cookware during the

food preparation.

Close the lid to its completely closed position.

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

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

lid follow these

BHUMAHMUE!
Ecnn nnuta  oOCHalleHa CTEeKNAHHOW  KPbILKOW,
pekomeHayem  cobniogatb  criegylolme  ycrnoBws,

KOTOpble NOMOTyT NPefoTBPaTUTL €€ NOBpeXAEHMe.

e He BkntovyanTe BapoyHble TOpenku, ecnun Kpbilika
3aKpbITa.

e 3aKkpbITyl0 KpbILLKY He Mcnonb3ynte kak paboumi
CTON W He cTaBbTe Ha Heé kakne-nmbo npeameTs.

o KpbIlKy OTKpbIBanNTe Hagnexawmm obpasom o eé
KOHEYHOTrO MOJIOXKEHWSI.

e [lpn NpuroToBneHWN NuULM cnegute, 4Tobbl Nocyaa
He Kacanack CTeKna KpblILLKK.

o [lpuaepxuTe KpbILLKY 4O MOMHOTO €€ 3aKpbITUs.

e HeuncToTbl C KpbIWKM YycTpaHuTe cpady nocne
OKOHYaHWSA MPUrOTOBMIEHUSI MWLM, KaK TOMbKO OHa
OCTbIHET.

e [lpn ounctke He ucnonb3ynTe abpasviBHble
YUCTALLME CpeAcTBa, KOTOPLIMW MOXHO fouapanaTtb
NOBEPXHOCTb CTEKNa U Kpacky.

HA3AP AYOAPbIHbI3!
WbIHbI KaknakTbl Kbl3ablpca >Kapbifbin KeTyi MYMKiH.
KaknakTbl xabap angbiHaa OTTbIKTapAblH GapnbifbiH

COHAIpiHi3.

LbiHbI  Kaknakka 3akblM  KenTipMey  VYWiH  MblHa
LwapTTapAbl opblHAaydbl YCbiHAMbI3.

o Kaknak xabblk 6onca, oTTbIKTbl KOCMaHbI3.

e XKabblK KaknakTbl XKYMbIC ycreni peTiHae

nanganaHbaHpl3 xaHe yCTiHe ewbip 3aT KoMaHbI3.

KaknakTbl TWICTi Typae LeriHe AeWiH alblHbI3.

Taram a3ipney KesiHAe biAbICTbl KaKnakka TUrisbeHis.

KaknakTbl TomnblK abblHbI3.

Kaknak ycTiHe TerinreH 3aTTbl NELUTIH YCTi CyblFaHHaH

KeniH gepey TasanaHbl3.

o KaknakTbl Typnini Tasanay KypangapbiMeH
TasanamaHpl3, ce6ebi, cbi3aT Tycipyi Hemece 6HiH
KeTipyi MyMKiH.

OVEN OPERATION NONb30BAHUE OYXOBKOW TY¥MLLAMELUTI NAWOANAHY
A TEMPERATURE SELECTOR TEPMOCTAT TEMMNEPATYPA TAHOAY TETITI
The gas supply to the oven burner is controlled by a || MNMogaya rasa B ropenky [AyxoBkM perynupyetcs || Masgbl  Tymwanew  OTTbifblHa ~ Gepy  KanblHAbI
temperature selector with a thermoelectric flame || TepmocTtaTom c TEpPMO3NeKTpUYeckum | TepmoanekTpni aartyuri 6ap TemnepaTypa TeTiriMmeH
sensor. npeaoxpaHUTENnem nnaMeHu. peTTeneai.

The power input of the oven burner as well as the
temperature of the oven space can be controlled by

MoTpebnsiemylo MOLLHOCTb FOpesniku, a TeM cambiM U
TemMnepaTypy [yXOBKW, MOXHO perynvpoBaTb py4Kow

OTTBIKTbIH, KYMCaMNTbIH KyaTblH, COHbIMEH TymLUaneLl
TemnepartypacbiH 6ackapy TeTiriH 8-1 kanbinTapblHa
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setting the control knob to the positions 8 — 1

TepMocTaTta B NONOXEeHUaX Mexay ctynenu 1-8 .

KombIN peTTeyre Gonagbl.

A TEMPERATURE SELECTOR

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position. At the same time approach the match
to the burner in the oven bottom opening.

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

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

3AXWUIAHUE TOPEJIKM Y XOBKU

e OrTBOpeTe BpaTaTa Ha dypHarTa..

e BkroyeTe KonyeTo Ha TepMocTaTa Ha dypHata B
nosnums “8” n ro HaTUCHETE KbM KOHTPOSHMA NaHen.
B cbloTo BpeMe MNocTaBeTe Ha OTBOpA Ha ABbHOTO
Ha cbypHaTa 3ananeHa kneuka kuépwur.

e Cnep 3ananBaHe Ha roperkaTta 3a4pbXTe KOMYeTo
NPUTUCHATO KbM KOHTPOMHMSI NaHen 3a okono 5
CeKyHauW, [oKaTo Ce 3arpee ceH3opa 3a nnambka.

e OcBobogeTe KOMYETO M BUXTE Aanu KOTNoHa e
3ananeH. AKO nNNaMbKbT M3racHe TMOBTOpPETE
onepauuata. Cnep ToBa Harnacete KonyeTo Ha
KenaHaTa CTeneH.

TEMNEPATYPA TETITI

e Tymuwanew TemnepaTypacbliHbIH TeTiriH “8" kannbiHa
KOMbIHbI3 Aa, NaHernbre kapaw enneH LieriHe AewiH
6acbiHbI3. Ocbl Ke3fe TyMmLwanewTiH TabaHblHAafbI
OTTbIKKA CipiHKEHi anapbIHbI3.

e OTTbIKTbI  TyTaTbin  GonfaHHaH  KewiH,
naHenbre kapan weriHe pJdeniH 6acbin,

TeTiKTi
XarnblH

Jatuvri - KplsfaHWwa wamameH 5 cekyHa ycrTan
TYPbIHBI3.
e TeTikTi 6GocaTtbiN, OTTLIKTbIH KaHFaH-XaHOafFaHbIH

TekcepiHi3. TeTikTi 6ocaTkaHHaH KeWiH XarnblH CeHin
Kanca, kamta TyTaTbin kepiHi3. CogaH KewiH TeTikTi
KanaraH Kanbirnka KoWbIHbI3.

IGNITION OF THE OVEN BURNER

e Open the oven door.

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position. At the same time approach the match
to the burner in the oven bottom opening.

o After firing the burner hold the knob pressed to a limit

position to the panel for about 5 seconds till the
flame sensor heats up.

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

3AXWUIAHUE TOPEJIKM Y XOBKU

C NOMOLWbK S3NEKTPOPO3XUrA

o OTkponTe ABEpPLY AYXOBKM.

e YCTaHOBWTE pyyKy TepmocTata [JyXOBKA B
nonoxexnne “8”. B pgaHHOM  cnydvae, pyuky
TepMocTaTa HYXHO NPOCTO MpuxaTb K NaHenu Ao
ynopa v nopgepxarb, Nnoka OT UCKPbl 3aroputcs ras

roperku.
e Ecnu ra3 3aropencsi, TO Ppyyky TepmocTaTa
nogepxwure npwxaTon K naHenu ewe,

npubnuanTensHo, 5 cekyHs, YToBbl Harperncs AaTynk
NPeAoXpaHNTENs NiameHu.

e OTNyCTUTE PYYKY U NMPOKOHTPONMUPYITE, TOPUT MU ra3
ropenku. Ecnu nnamsi noracno, To NoBTOpUTE BECb
NpOLEeCC 3aXuUraHms

T¥MWANELW OTTbIFbIH T¥TATY

e TymuwaneLl eciriH alblHpbI3.

e Tymwanew TemnepaTypacbiHblH TETirH “8" kannbiHa
KOMbIHbI3 Aa, NaHenbre kapaw enneH LeriHe AewiH
6acbiHbI3. Ocbl ke3ge TymuwanewTiH TabaHbiHAarbl
OTTbIKKA CipiHKEHi anapblHbI3.

e OTTbIKTbl  TyTatbin  GonfFaHHaH  KeiH,
naHenbre kapan LieriHe AewiH Gackin,

TeTIKTI
XarblH

[artuuri - KbisfaHwa waMameH 5 cekyHa ycTan
TYPbIHBI3.
e TeTikti 60cCaTbin, OTTbIKTbIH >KaHFaH-kaHbaFaHbIH

TekcepiHi3. TeTikTi 6ocaTkaHHaH KeWiH xanbliH CeHin
Kanca, kanta TyTaTbin kepiHi3. CogaH KewiH TeTikTi
KanafraH Kanbirnka KoMbIHbI3.

desired position.
[
@‘9
ﬂ

®

S

@

A - OFF
B — MAXIMUM POWER
C — MINIMUM POWER + AQUA CLEAN

A — BbIKIMIOYEHO

B - MAKCUMAJTbHAA MOWHOCTb
C - MMUHUMANbHAA MOLWHOCTbL + AQUA CLEAN

A— COHOIPYI
B - EH YJIKEH KYAT
C - YHEMZ! + AQUA CLEAN

10




IGNITION OF THE OVEN BURNER A

TEMPERATURE SELECTOR

e Open the oven door.

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position.

e Now use another hand and press the gas ignition
knob on the control panel and keep it pressed until it
ignites the flame.

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

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

3AXWUIAHUE TOPENKWN OYXOBKU C

NMOMOLBbIKO INEKTPOPO3XWUTA

e OTkpounTe ABEPLY AYXOBKM.

e YcTaHOBMTE pyd4Ky TepmocTtaTa
nonoxeHne “8”, COOTBETCTBYylOLLEE
Temneparype

e [lpyroii pykoW HaXMWTe Ha KHOMKY BblKntovaTens
3MeKTPopO3XUra, KoTopas HaxoauTCs Ha naHenwu
ynpasneHus. Pyyky TepmocTaTta npyxmuTe K naHenu
ynpasrieHns 4o ynopa u noaepxuTe npuxaToi, noka
OT WCKpbI 3aropuTCs ras.

e Ecnu ras saropencs, To pyyky KpaHa/TepmocTaTta
noaepxure npwxaToun K naHenun ewe,
npubnuanTensHo, 5 cekyHa, YToObl Harpencs gaTtynk
npefoXpaHUTens nnameHu.

e OTNycTMTE PYYKY M NMPOKOHTPONWPYIATE, FOPUT Nn ras
ropenku. Ecnn nnamsa noracno, To NoBTOpUTE BECb
NpOLIECC 3aXUraHms.

OyXoBKM B
BblGpaHHON

T¥MWANELW OTTbIfFblH TEMMNEPATYPA
TAHOAY TETIFIHIH KEBMEIFNMEH T¥TATY
e TyMwaneLl eciriH alblHpI3.

e TaHpanfaH TemnepaTypafa caiikec  TywaneL
TemnepaTypacblHblH TETIMH «8» KannbiHa KOWbIHbI3
na, naHenbre Kapaii WweriHe geiiH 6acbiHpI3.

o ExiHwWi konbiHpI36eH 6ackapy naHeniHae opHanackaH
ras TyTaTKkbll TeTikTi GacbiHbI3 Aa, XanblH nanga
GonFaHLa ycTan TypbIHbI3.

o OTTbIKTbl TyTaTkaHHaH KeWiH anblH  gaTyuri
Kbl3faHWa TeTiKTi naHenbre kapai LwamameH 5
CeKyHA yCTan TypbIHbI3.

e TeTikTi 6GocaTbin OTTLIKTbIH )KaHFaH-xaHOafFaHbIH
TekcepiHi3. TeTikTi 6ocaTkaHHaH KeWiH XarnblH CeHin
Kanca, kanmta TyTaTbin kepiHi3. CogaH KemniH TeTiKTi
KanaraH Kanbinka KomblHbI3.

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

BHUMAHMUE!

Ecnu e yepes 10 cekyHA ras He 3aroputcsi, To nepeg
crneaytoLlen NonbITKON noaoxaute 5 MWHYT, OCTaBuB
OBEepLy JYXOBKW OTKPbITON.

MAHbI3[bl:

10 cekyHATaH KeWiH OTTblK aHbaca, kanTa >Xarbin
Kepep anapiHAa TyMmwanew eciriH awbin 5 MUHYT
KYTiHi3.

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

FALUEHWE NNAMEHU FOPENKHU

Mpu raweHu nnameHn ropenku AyXOBKW MOBEPHUTE
pydyky KpaHa B  nonoxeHne  “BbIKIIIOYEHO".
[poKOHTpONMpyITE - NOracno nv nnams ropenku.

OTTbIK XAJlbIHbIH COHAOIPY

TaHpanfaH TeTikTi «COHOIPYII» kannbiHa GypaHbl3
0a, OTTbIK XarnblHbIHbIH COHIEHIH-COHOEreHiH TekcepiHi3.

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

BbINEYKA

Mepeq Tem, Kak HayaTb  BbiNekaTb,  npu
HeobXxoAMMOCTH, NporpenTe AyxoBKy B TedyeHue 10-15
MUHYT.

KOHOUTEP ©HIMOEPIH NICIPY /| TAFAM
KYbIPY

AwblfaH  kamblpgaH — GyiibiM  nicipep
TyMwanewTi 10-15 MUHYT KbI3ablpbliHbI3.

anabiHaa

A TEMPERATURE SELECTOR

The oven knob is set to the position 8. After preheating
and setting the oven temperature selector knob to the
selected temperature put the food in the oven. The
selected temperature will automatically be maintained
throughout the baking/roasting procedure. Check the
suggested numerical value setting of the temperature
selector for each kind of food and baking/roasting
method.

Pyuky TepmocTaTa ycTtaHoBuTe B nonoxeHve 8. MNMpu
Heo6XoaAMMOCTH, Yepes onpedenéHHoe BPEMS BbINeYKM
pyuyKy TepmocTata AyXOBKM MOXeTe NnepecTaBUTb Ha

Gonee HU3KYl0 WM Gonee  BbICOKYIO  CTymneHb
Temneparypbl.
YcTaHoBneHHas  Temnepatypa  AyXOBKMW 6ynet

COXPaHSITbCS B TEYEHWE BCEro BpeMeHu Bbineykn. Ecrnu
obHapyxuTe 3HaYMTENbHBIN pasgen Mexay
YCTa@HOBIIEHHON TeMmnepaTypon W [eACTBUTENbHOW
TemnepaTypoW B AyXOBKe, obpaTuTech 3a MOMOLLb0 B
YNOMHOMOYEHHYIO CEPBUCHYIO OpraHu3aLumio.

TEMMNMEPATYPA TAHOAY TETITI
TymwanewwTiH TeTiri 8 kannbiHa KonbiNaapl. ANabiH ana
Kbl3Ablpbin  GoNnFaHHaH KeWiH xaHe TyMLianewTiH
TemnepaTtypacbiH KaXeTTi Temnepartypafa KOoWFaHHaH
KeWiH TaFramabl TyMLUAMNeLLKe canbiHbI3.

TaHpanFaH TemnepaTtypa nicipy  yakbiTbl  GoWibl
aBTOMaTThl TYPAE cakTanbin Typaasl. TaramHbIH ap Typi
MeH 8p micipy/KybIpy Tacini ywiH TemnepaTypa TaHday
TeTiringeri napameTp  MOHIH  apHambl  Tekcepin
OTbIPbIHbI3.
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e For best baking/roasting results insert the grid with
the tray into the second level guide from below.

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

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

e If you should detect considerable differences
between the set temperature and the actual oven

e [Ina opueHTauuu coobliaem, YTO BPeMsi BbiNeYKku
MUPOXKOB U3 APONOKEBOrO TECTa, NPUGNU3NTENBHO,
25-30 MuHYT. Ha BbIneyky magenuii u3 cpobHoro
OPOXOKEBOTO TecTa noTpebyetcss 45 MUHYT, u3
CMNOEHOrO UM NECOYHOro TecTa - 12-18 MUHyT.

e [lpy BbiNeYke BbLICOKMX MUPOTOB PEKOMEHAYEM
NpPOTMBEHb N POPMY C MUPOTOM  YNOXWUTb Ha
antoMUHVEBbIN NpPOTUBEHb (ansa 6onee
paBHOMEPHOro BbiNekaHus) U NocTaBUTb Ux 06a Ha
peLlETKy, BCTABMEHHYIO BO BTOpPble OT JHA OYyXOBKM
na3sbl GOKOBbIX CTEH.

o Tpebyemoe Bpemsi BbiNeyku M BbIGOp TeMnepaTypbl
3aBUCAT OT BMaa M ob6béma, peuenTypbl u cnocoba

temperature, contact qualified service personnel.

npuroToBneHus 6nioga, a Takke OT  BENUYMHbI
naBneHuss rasa B ceTu. [loaTomy, Bpema w
Temnepatypa, HeobxoduMble AN NPUrOTOBMEHUSN
Kaxgoro Buga 6Onioga, MoryT  OblTb  TOYHO
yCTaHOBMNEHbl B COOTBETCTBMM C Bawuvm onbitom u
HaBbIKOM.

Micipy/Kyblpy GapbiCbiHAa Tamalua HaTuxere Kon
XKeTKi3y ywWiH Taba canblHFaH TopAbl TyMLIaneLuTiH,
acTblHaH caHaFaHaa ekiHLWi AeHreiHe KOMbIHbI3.
Taxipubere CyW/eHceK, alubifaH KamblpaaH
nicipeneTiH GyvibiMaapabl Xakcbl nicipy ywiH 25-30
MUHYT, KpucTmac TopTbiH nicipyre 45 MuHyT, an
kabaTTama Hemece KaHT KOCbIJIFaH yrinme kambipaaH
XacanfaH OyvibiMaapapl nicipyre 12-18 MUHYT Kepek.
KoHauTepnik eHiMaepai nicipreH kesge, MYMKIH
6bonca ecikTi awnayra TbIpbICbIHbI3. TyMLIaneLwTiH
iwingeri TemnepaTypa pexwumi 6y3binbin, nicipy
YaKbITbl Y3aKka CO3bifybl HEMece TaFam Kynin kanybl
MYMKiH.

e OpHaTbinFaH Temnepatypa MeH TyMlianewTiH
aFbIMAbIK TemnepaTypachiHbIH apacblHaa
aiibipMaLlbinblk 6apblH aHblkTacaHbl3, GinikTi KbiameT
KepceTy MaMaHblHa xabapnacbiHbi3.

Relation between the temperature selector
position and the oven temperature for
different oven operations

3aBucMMOCTb Mexay TemnepaTtypon B
AYyXOBKe U BUAOM NpuUroTaBnmBaemMoro
onopa

TemnepaTypaHbl TaHAAy TeTiriHiH Kannbl MeH
TyMLUanew TemnepaTypacbiHbIH,
apacblHAafrbl apa KaTbiHac

Knob position Oven temperature
PerynupoBoyHas Temnepatypa Kind of baked food Bup npuroraBnuBaemoro O3ipneHeTiH Taram Typi
cTeneHb B lyXOBKe 6nona
TeTikTiH TymwanewTiH
OpHanackaH OpHbl | TemnepaTtypachbl
1 150 — 160° C Preservation CrepunusoBaHune 3apapcbl3gaHablpy
2-3 160 —180° C Foam pastry, meringue 6enkoBoe neveHbe (6ese) AKybI3abl NeyveHbe (6e3e)
3-4 180 - 196° C Sponge-biscuit  batter, Christmas | 6uckBuTHOe, kucnoe unu cpobHoe | BuckBuTTi, alblFaH Hemece
cake, yeast dough OPOXOKEBOE TECTO Mavikocnanb! allbITKbIbl KAMbIP
4-5 196 —212° C Cakes, lean meat, venison NMPOrK, HEXWPHOE MSACO, ANYb Kaycblpmanap, MaicbI3 eT, aH eTi
5-6 212 -228° C Lean meat HEeXWPHOEe MsACO Maricbi3 et
6-7 228 —244° C Fat meat, poultry, pork >KUPHOE MSICO, CBMHOE MSACO, NyCb Mawinbl eT, KyC eTi, WoLlka eTi
8 260°C Flaky pastry, sweets CINOEHOEe N NecCoYHOEe TECTO Mavikocnanbl xeHe KaHT  KOCKaH
Yrinme kamblp
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Inserting of grid in the oven

BcraBka ceTku B AYXOBKY

Top

HELPFUL HINT:

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

Mpu  BbINeYke NMUpOroB  pekoMeHayem
npoTVBEHb UM pOPMYy C  MUPOrOM  YNOXWTb  Ha
anoMUHUEBBIN NPOTUBEHb (Ans Gonee paBHOMEPHOrO
BbiekaHUs) W nocTaBuTb ux oba Ha peLéTky,
BCTaBMEHHYIO BO BTOpble OT [Ha AYXOBKM Nasbl

BOKOBbIX CTEH.

BbICOKNX

NAUWOAINbI KEHEC

KaTTbl keTepineTiH albifaH KamblpAaH >xacanfad
OyMbiMabl nicipreH ke3fe anioMuHuin Tabara canbin,
acTblHaH caHafaHOa  eKiHWi  Aedrenre  Kowoabl
YCbIHaMbI3.

CLEANING AND MAINTENANCE

yxon 3A NNUToun

TA3AJIAY XOHE KYTIM KOPCETY

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

Mpyv nwboid  MaHWMNynsuMM € NAUTOR, MOMUMO
NOBCEOHEBHOro MPUMEHEHUs!, 3aKPOMTe KpaH nodauv
rasa, pacrnosioXeHHbIi Ha rasornpoBofe, U OTKIYUTE
NAMTY OT 3MEeKTPoCceTU.

Tasanay Hemece KyTiM KepCeTy XYMbICTapblH y3ere

acblpap angbliHgoa, rasgbl HackapaTblH - TeTikTepaid
GapnbifblH ~ XOHe  TemnepaTypa Tangay  TeTiriH
“COHOIPYNI”  kannblHa  KOWbIMN,  MewTi  3nekTp

TOpabblHaH aXblpaTblHbI3.

f

CLEANING THE CABINET

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

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

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

OYUCTKA BHELUHEW NOBEPXHOCTHU

e [loBepxHOCTb MNWUTbI  OYWLLAWATE NpU  MOMOLLM
MOKPOW  TPSINKM  WUnnM  rybkn C  NOBEPXHOCTHO-
aKTMBHbIM MOIOLUM CPeAcTBOM. 3aTem BbITpUTE
Hacyxo.

e XXupHble nATHaA ycTpaHuTe TENMoW BOAOW CO
crneumanbHbIM YUCTSLLMM CPeACTBOM Afst aManm.

e Hukorga He nonb3ynrech abpasvBHbIMM
CpeAcTBaMu, KOTOpble paspylualoT MNOBEPXHOCTb
3aMasu 1 ApYrux NprMeHEHHbIX MaTepuanos.

CbIPTKbl BETTEPAOI TA3ANAY

o KypbinfblHbIH  CbIPTbIH  [ObIMKbINT  XKOKEMEH KOHe
XKYFbILL KypanMeH Ta3anaHbi3.

e Mannbl paktapdbl amanbfa apHanfaH —apHambl
Kypanabl nanganaxbin, Xbinbl CyMEH Ta3anaHpl3.

e OMmanb kanTamanapgblH 6eTiH ewkawaH Typnini
KypangapMeH TasanamaHpi3.
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HOB GRID

e Remove the cooking grid from the hob and wash it
separately or place it into the dishwasher. After
washing replace it to fit the appropriate groves in the
hob.

e Remove burner parts (cover, distributor) from the
hob and soak them in warm water with added
detergent for 10 minutes.

e 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 CTOJA

e CH/MUTE pelléTky C BapoOYHOro CTona 1 BbIMOWTE C
NOBEPXHOCTHO-aKTUBHBIM MOLLMM CPEACTBOM.

o Kpbllwkn 1 paccekaTeny nnameHy roperniok CHUMUTE
1 nonoxute Ha 10 MUHYT B TENMYIO BOAY C MOIOLLUM
CPEefCTBOM.

e 3aTtem BbIMOWTE WX, NPOBEPLTE YUCTOTY Npopeseii B
paccekaTtene nnameHu, TwaTenbHO BCE ocywuTe W
ycTaHoBUTE.

NEWTIH TOPbI
o MewTeH TOPAbI anblHbI3 XOHE KEKe XKybIHbI3 HEMeCe
bIALIC KYFbI  MallMHaFa  CarbiHbl3. XKybin

GonfaHHaH KewWiH MewwTiH iwiHaeri TWicTi AeHreire
KOWMbIHbI3.

e OTTbIKTbIH Kaknafbl MeH >anblH avblpFbilUTapbIH
anbin, 10 MUHYTKa XYFbIL Kypan carnblHFaH Xblny
CyFa canbin KOMbIHpI3.

e XXybin 6GonfaHHaH KeWiH OTTbIKTbIH GenwekTepiH
MYKUSAT TEKCepir, OTTbIKTbIH CaHblnaynapblHblH Tasa
eKeHiHe K83 XeTKi3in, opblHAapblHa canblHbI3.

NOTICE:

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

NMPEAYNPEXOAEM,

4yTOo  paccekaTteny  MNaMeHu  U3rOTOBMEHbl U3
arnioMUHNEBOTO CMNaBa, U MoO3TOMy He pPekoMeHayem
VX MbITb B MOEYHO MaLLMHE.

ECKEPIM:

XKanblH  alblpfblluTap  aniOMUHWIA  KOpbITNACkIHaH
XacasiFaH, COHAbIKTaH onapibl KyFblll MaluHaga
Xyyabl YCbIHOANMbI3.

OVEN

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

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

o After cleaning carefully wipe the oven dry.

« Clean the oven only when it is completely cold.

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

e 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.

OYUCTKA OYXOBKMU

e YnCTUTb AYyXOBKY MOXHO TOMbKO TOrga, Korga oHa
xonogHas.

e Ounwas [OyxoBKy, He yaansute MpUNeyYeHHble
OCTaTKM NULLK NPW NOMOLLM OCTPbIX MeTanInmyecknx
npeameToB.

e YBMaxHWTE MOBEPXHOCTb CTEHOK [YXOBKM BOAOW C
CUHTETMYECKUM  MOBEPXHOCTHO-AKTUBHBIM  MOIOLLUM
CPefCTBOM MMM HAHECUTE Ha HUX CneLmanbHoe Molollee
CpefcTBO, NpefHa3HauyeHHoe AN OYUCTKM AYXOBOK, W,
NOsb3yACh WETKON U TPAMKOW, 04UCTUTE.

e [locne OYMCTKM CTEHKM [AYyXOBKM  TLiaTENbHO
BbITPUTE.

e Hukorga He wcnonb3yiite abpasuBHble 4UCTSALLME
cpencTea, KOTOpbIMK MOXHO noBpeanTb
3ManMpoBaHHYo NMOBEPXHOCTb.

o [lpuHagnexHoCTn AyXOBKM (PeLuéTKy, NMpPOTUBEHb W
T.n.) BbIMOWTE rybkon C  CUHTETUYECKUM
NMOBEPXHOCTHO-aKTVBHLIM MOILLUM CPEeACTBOM MMn
ncnonb3yiTe MOEYHYI0 MaluvHy Ans nocyabl.

T¥MWANELW

e TymwanewrTiH kabblpFanapblH XeKe MeH XYFblLl
3aTThbl KOMAaHbIN Ta3anaHbl3.

o TymwanewwTiH kabblpFacbliHa KaTbIMn XabbiCbin kanfaH
KanablkTapAbl 9Manbfa apHanFaH apHamlbl XKyFbill
3aTneH TasanaHbI3.

e Tasanan GonfaHHaH KeWiH >akcbinan cypTin
KYPFaTbIHbI3.

e TymwanewTi o64eH CyblfaHHaH KeWiH  faHa
TasanaHpl3.

e Typnini Tasanay KypanaapbiH elukaluaH
nanganaHbaHpl3, aManb kanTamara cbi3aT TycCipyi
MYMKiH.

e TymwanewTiH Kepek-xapakTapblH (Top, Taba xaHe
T.C.C) XYFbill 3aTTbl KOMAAHbIM, XOKEMEH XybIHbI3
Hemece blObIC XYFbill MallMHaAa XyblHbi3. KaTtbin
KanFaH  KOKbICTapAbl —apHalbl  XKYFbill  3aTrneH
Tasanayra fa 6onagbl.

14




OVEN
How to clean the inside glass oven door.

OYUCTKA OYXOBKU

Kak o4ncTuTh BH
—

15

YTPeHHWe CTekno ABepb AYXOBKU.
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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.

o Replace the bulb glass cover.

3AMEHA NNTAMMNOYKU OCBELLEHUA

AOYXOBKU

Mpu 3ameHe nammnoykM pekoMeHAyeM

creayoLmin nopsaokK:

® MPOKOHTPOMNUPYITE, YTOBLI BCE PYYKU
ynpaeneHus OGblM  yCTaHOBMEHbl B
“BbIKITKOYEHO”,

e BLIKIIOYATE [NaBHbIN  BbIKIHOYaTENb
NoABOAA 3MEKTPO3HEPTUM K NNUTE,

e CHUMUTE NNadoH C NaMMNOYKW, BEIKPYTUB €ro BreBo,
BbIKPYTUTE AeheKTHYI0 NIaMMOYKy U BKPYTUTE HOBYIO,

e HafeHbTe MNnachoH Ha NamMnouKy, BKPYTVB ero
BMPaBo, BKIIOYUTE MaBHbIN BbIKMOYATENb.

cobnogatb

Ha naHenu
nonoxexHne

Ha nnHUM

T¥MWANEWTIH WAMbIH AYbICTbIPY

e Backapy TeTikTepiHiH  GapnblfblH  «COHAIpYni»
KanmnblHa  KOWbIHbI3  XOHe  KYpbIIFbiHbl  TOKTaH
aXblpaTbIHbI3.

e TymwanewTiH iwWwiHAeri WaMHbIH KaknafblH cafaTt
TiniHiH 6afbITbiHa Kapchl Bypan afFbiTbiN anbiHbI3.

e llamabl afbiThin  anbin, OpHblHA XaHa LWamabl
carblHbI3.

o LllaMHbIH kaknafblH Bypan canblHbI3.

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

NMPUMEYAHUE:
[ins ocBelLeHMst AyXOBKW NPUMEHSIETCS namna
T 300°, E14, 230 - 240 B, 25 Br.

ECKEPTY

TymwanewwTi xapbikTaHablipy ywid T 300°, E14, 230 -
240 B, 25 BT wampaapbl kongaHbinagbl.

1. Glass cover 1. MnadoH 1. lamHbIH Kaknafbl

2. Lamp 2. Namna 2. Wam

3. Sleeve 3. MaTpoH 3. MaTpoH

4. Oven rear wall 4. 3agHas cTeHKa AyX0BKM 4. TymwaneLuTiH apTKbl kabblpFachl
AQUA CLEAN AQUA CLEAN T¥MLWANELW - AQUA CLEAN

For regular cleaning of the oven, we recommend the
following procedure:
Control knob oven with the oven is cool to the ON

position (1).

In baking pan pour 0,4 liters of boiling water and push
it into the bottom groove. After thirty minutes the food
residues on The enamel will soften and can be wiped
with a damp cloth.

[lns perynspHoi YWUCTKU OyXOBKM, Mbl peKkomeHayem
crieflyloyio npoueaypy:
Perynatop ynpaBneHus neun ¢ AyXOBKOW NpoxnagHo B

nonoxenue BKI (1 8=]),

B kacTptonto HanuTb Bbineykn 0,4 n kMNsSTKa 1 TonkaTb
ee B HWKHIOI kaHaBKy. Yepes TpuauaTb MUHYT OCTaTKu
nMwmM Ha Omarnb, CMArYalTCs U MOXHO NpOTMPaTh
BNAXHOW TKaHbHO.

[lyxoBKa >XyMbICbIHbIH PeXuUMiH TaHaay TyTkacbiH (1

™)) kannbiHa opHaTLIHBI3.

KaHbinTblp TabacbiHa 0,4 nuTp cy KyibiHBI3 A3,
KaHbINTbIP TabaHbl OYXOBKaHbIH, TOMEHTi
GafbiTTaybllblHA OPHANacTbipbiHbi3. OTbI3 MUHYTTaH
KenmiH AyxoBKa amaniHgeri  acTbiH  KangblKTapbl
Kymcapabl, onapabl binFan  wybepekneH cypTin
Tactayra 6bonagbl.

16




WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

LWAFbIM

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

B cnyyae BO3HWKHOBEHWS B MNEPWUOA rapaHTUAHOTO
cpoka  HEWUCMpaBHOCTEW, He  yCTpaHsiiTe  ux
CaMOoCTOATENbHO, a coobLWMUTE O HWX B MarasuH, B
KOTOPOM Bbl nnuTy npuo6penu, unm B
YNOJNTHOMOYEHHYIO CEPBUCHYIO OpraHv3aumio, kotopast
BBena eé B akcnnyartaumto. [pu atom obs3aTensHo

Keninai mepsim kesiHae akaynap TyblHAaca, OHbl ©3iHi3
Ty3eTyre opekeT eTneHi3. Carbin anfaH [yKeHre
Hemece  yokineTTi Aunepre WwafbiM  GoMbIHWA
xabapnaHpid. Twuicti Typge TonTbipbinFaH «Keningik
TanoHbIH» KepceTiHi3. TuicTi Typae TONTbIpbINFaH
«Keningik TanoHbIHCbI3» HAapa3binblK WaFbIM )Xapamcbl3

npeabsieuTe ,[apaHTUMHbLIA  TanoH“, 3anonHeHHbl || Gonbin ecentenepi.

Hagnexawum obpasom. bes ,[apaHTuiHoro TamoHa“

peknamaumsi 3aBOAOM-U3roTOBUTENEM He

NpuUHUMAeTCS.
NOTE: NMPUMEYAHME: ECKEPTY:
The appliance will be delivered to you with the | OaHHOoe w3genue cogepxuT maTtepuanbl, KkoTopble | Kypbinfbl cidre opanfaH kannbl JxeTkidinegdi. Opam
appropriate  protective wrapping. This packaging | MoryT 6bITb MCMOMb30BaHbI BTOPUYHO. mMaTepuanblH XeprinikTi xepae TuicTi opeliHaap 6ap

material is valuable and can be recycled if such
facilities are available in your locality.

6onca, kaTa eHaeyaeH eTkisinesi.

DISPOSAL
OF PACKAGING

CMoCcoObbl UCIMOJIb3OBAHUA U
JIMKBUOALIMU TAPBI

OPAM MATEPUAIOAPDBIH KOJIAAHY
XXOHE KOKbICKA TACTAY

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;

Wooden parts

- other use;

- to the municipal disposal facility;

Wrapping foil and bags - in waste plastic containers;

[opupoBaHHbIii KapToH, 06EpToyHas Bymara

- MpoAaxa B YTUNbCbIPbE,

- B OTXOAbl MaKynaTypbl

[epeBsiHHbIE NOACTaBKN

- B cneumanbHble KOHTENHepbI,

- MIHOE WCMONb30BaHne

MonnatuneHoBble NakeTbl, NacTMaccoBble AeTanu
- B KOHTENHEpbI AN nnacTMacchbl

Opam maTepuanpapblH Keprinikti  epgeri  KOKbIC
XWHayFa apHanfFaH TMICTi opblHOApFa TancblipcaHbl3,
KanTa eHaeyaeH eTkisinesi.

KaTtbipma kafas, opayblLl kafFa3

-kabbINAanTbiH OpbIHAAPFa CaTbiHbI3;

- apHaiibl kafa3 cayblTTapbiH CasblHbI3;

Arawl 6enwekrep

— Backa MakcaTTa kongaHbinagbl;

- XKeprinikTi >xepaeri apHanbl OpblHAaPFa Tancblipblnagbl
- Opam MaTepuangapbl aHe kanTanap — KOKbIC
nnacrtmacca xvHayFa apHanfaH cayblTka canblHagbl;

DISPOSAL
OF OBSOLETE APPLIANCES

NIMKBUOALNA NINATBI NOCIIE
OKOHYAHUA CPOKA CIYXBbl

K¥PblJ1fblHbl KOJNIOAHbIC MEP3IMI
AAKTANFAHHAH KEMIH OO

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

[anHbii  nNpubop MapkupoBaH B COOTBETCTBMM C
EBponeickon [upektuson 2012/19/EU 06 obpalleHun
C BbILEAWMMU U3 YNOTpebneHns anekTpuyeckumu u
ANEKTPOHHbIMK _ n3fenusimn _ (waste  electrical and

Ocbl acnman namganaHydaH LWblKkaH JneKkTp aHe
AneKTpoHAblK  OyMbiMpapel  Gap  yHOoey  Typanbl
2012/19/EU Eyponanblk [upekTuBacbiHa  CaliKec

TaHbanaHfaH (waste electrical and elecronic equipment
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accordance with Directive 2012/19/EU 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.

elecronic equipment - WEEE).

OaHHow OvpekTuson yCTaHOBIEH e[nHbIN
esponevickuii  (EU) nogxod K  MCNONb30OBaHWO
BTOPUYHBIX PECYPCOB.

- WEEE).

Ocbl  [upekTBaMeH  kanWTanama  pecypcrapbiH
napanaHyra GipblHFa eyponanblk  (EU) TYpFbl
opHaTbInFaH.

INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO NO MOHTAXY U
TEXHUYECKOMY OBCITY)>XUBAHUIO

OPHATY XSHE NAPAMETPJIEPIH
BAMNTAYFA KATbICTbl H¥CKAYJIAP

The appliance must be installed in accordance with

Mnuta pomkHa ObITb yCTaHOBJIeHa W NOAKI4YeHa B

KypbinfbiHbl - KONAaHbICTaFbl XEpPrinikTi  3aH4ap MeH

valid local regulations, and shall be placed only in well || cooTBeTcTBUM [ HOopMamu n npasunamu, || epexenepre CoONKeC OPHATY XaHe XaKCbl XenaeTineTiH
vented spaces. OeicTByoWMMU B cTpaHe MokynaTtens. Xepriepre opHanacTbIpy Kepek.

IMPORTANT PRECAUTION: BHUMAHMUE! MAHbI3Obl ECKEPTY:

Any movement of the appliance from the existing || Mpn nwbGon MaHunynAuMM € NAMTOW, NOMWUMO || KypbinfbiHbl  8AEMKI  OpHbIHAH  KbUDKBITY  YLWiH  ras

installation  requires  shutting gas supply and

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

e 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

NOBCEAHEBHOrO MNMPUMEHEHWS, 3aKpoWTe KpaH nopayv

rasa, pacrnornoXeHHbli Ha ra3onpoBoAe, W OTKIYUTE

NAUTY OT 3NEKTPOCETU.

B uensx Ge3onacHocTV nepen npoBefeHWeM yxoAa

BbINOSIHUTE criedyloLee:

e BCE pYYKM KpaHOB TOpenok W Tepmocrata
yctaHoBuTe B nonoxenune “BbIKITKOYEHO”;

e OTCOEAVMHWTE NNAWUTY OT JIMHUM  3MEKTPOCETH,
BbITAlWMB BWNKY M3 po3eTkW, U OT JIMHUK
rasonpoBoaa, 3aKkpblB KpaH nepes niunTown;

KyOblpblHAa OpHanackaH rasbeH xababikTay TEeTiriH xaybin,
3neKTp TopabblHaH axblpaTbiHbI3

OpHaTbin  GonfFaHHaH KeWiH yoKkineTTi MamaH MblHa
apekeTTepai opblHAayFa Tuic:
e [a3 KoCbInbIMAapbiHaH rasapiy XbinbicTan

LUbIKNAATBIHBIH, 3MEKTP KOCbIMbiMAAPbIHbIH, AYpbIC
eKeHiH TeKCepiHi3;

e [a3 OTTbIKTapbIH, onapabiH 6anTanbiMbIH
(TyMWaneww OTTbIfbIHbIH 6acTankel ayacblH, KyaTTbl
YHEMAeY, TEPMOINEKTP AaTUYMKTEPIH) TEKCEPIHi3.

e Catbin anywubiFa KYPbINFbIHBIH 6apnblk

and particulars regarding its servicing and | e nogoxauTe, NOKa NAUTA OCTbIHET. X
maintenance. hyHKLMSINAPbIH, KyTiM KepceTy  XonaapbiH
TYCIHAIPIHI3.
LOCATION YCTAHOBKA MIUTbI OPHATY OPHbI
The appliance must be installed in accordance with || Mnuta gomkHa ObITb ycTaHoBneHa W noakntodeHa B || KypbinfblHbl KONAaHbLICTaFbl JKEPrinikTi 3aHAap MeH

valid local regulations, and shall be placed only in well
vented spaces.

COOTBETCTBUM c HopMamu "
[AevicTByoWMMU B cTpaHe MokynaTtensi.

npasunamm,

epexenepre CaikeC OpHaTy >KaHe XaKCbl XenaeTineTiH
Xepriepre opHanacTbIpy Kepek.

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 20m°,

If the kitchen is smaller (but not less than 15m® as a
minimum) it is necessary to provide a hood. Regarding
thermal resistance the cooker can be positioned on any
floor, as long as it is not located on a pedestal.

Mnuta MoxeT GblTb yCTaAHOBNEHA B Psf C KYXOHHOW
mebenbto. OOBLEM  noMmelleHWss  JormkeH  ObiTb
MUHUMAnbHO 20Mm°. MNomelleHns ¢ MeHbLLUMM 06 BbEMOM
(MMHMManbHO 15 M%) [OMKHBI BbITh  OBecneyeHbl
BeHTUNAUMen. C TOYKM 3peHMs TennOCTOMKOCTU MnuUTy
MOXHO MOCTaBWUTb Ha No6oN Non (NoKpbITUE).

Mnuta He JormkHa ycTaHaBNMBATLCSA Ha NOACTABKY.

KypbinfbiHbl ac yi xuhasbiMeH Gip kaTtapfa opHaTyra
Gonagabl. MewTi kem aereHae 20m° ac Genmere opHar!
kepek. AyaaHbl Kiwipek ac 6enmenepre (kemiHge 15m°)
XenaeTy  KypbinfbiCblH — opHaTy  kepek. Kbinyra
TO3IMAINIK JXafblHAaH KypbIfblHbl Ke3 KenreH eaeHre
Kotofa 6onaabl. KypbinfblHbl TyFbipFa opHaTnay Kepek.
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Minimum distance of 750 mm, in line with the | MuHumanbHoe pacctosiHue 750 wMM.OcTanbHble | ©HAipywWi Hyckaynbifbl GoMbIHILA eH a3 apa KalbIKTbIK

manufacturer’s instructions.

pa3mMepbl NpyU yCTaHOBKE BO34YyXOOYUCTUTENS LOMKHbI
cobniopaTbCsl B COOTBETCTBMM C  pPEKOMeHAaLMsMu
M3roTOBUTENS BO3YXOOUUCTUTENEN.

750 Mm.

CONNECTION NMPUCOEOUHEHUE MIUTAHDbI
TO GAS SUPPLY MNUTbI K TA30NPOBOOY A3 K¥BbIPbIHA XAIFAY
GAS SUPPLY FA30nNPOBOAO F'A3 K¥BbIPbI
The appliance may be connected to gas supply by only || MpucoeavHeHne nnWTbI K ra3onpoBOAY AOMKHO GbiTb || KypbinfblHbl ra3beH xabablkTay XyiheciHe yokineTTi
by the authorized personnel. Connection must comply | BbinonHeHo cneumanucTamm YyNONMHOMOYEHHOW || MamaH faHa KocyFa Tuic. KocblnbiMabl KeprinikTi

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.

CEPBWCHON OpraHM3aLmy B COOTBETCTBUM C HOPMaMu 1
npaBunamu, AeicTBYLWMMMY B cTpaHe MokynaTensi.

cTaHjapTTap MeH TananTapFa call >ysere acbipy
kepek. a3 Ky6blpbiHa, ra3 6epiniMiH ToKTaTaTbiH TeTiK,
new neH ras KyObIpblHbIH TYRICETIH XepiHiH anabliHaa
OopHaTbInyfFa THic.

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 NMpW BbLINOMHEHWM NPUCOEAUHEHUS MNUTbI K
razonpoBoay WM MpW MPUCOEAVHEHUU C MOMOLLbIO
lWnaHra He MNpou3OLLNO MOBPEXAEHWE HaKOHEYHWKa
ra3oBoOro MpUCOEAVHEHUsl, MPUMEHANTE AONA  ero
NoAAepXKKN KoY.

ECKEPTY:

a3 kybblpblHa (Mbicanbl, ra3 TapaTy yheciHe Hemece
WNaHr  KONAaHbIM  JkanFafaHaa) ra3  KyOblpbIHbIH
afbITNacbliH  3akbiMaan anmay ywiH yHeMi KinTneH
YCTaHbI3.
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CONNECTION TO THE NATURAL GAS
NETWORK

Connection must be made in accordance with standing
local regulations. In case of excessive gas pressure use
pressure regulator.

NMPUCOEAUHEHME NNAUTbI OO
NMPUPOAHOIO rA3y

MpucoeauHeHve NNUTbI JOMKHO 6biTb BbINMOMHEHO B
COOTBETCTBUM c HopMamm " npasunamu,
[EeNCTByOLWMMKY B cTpaHe Mokynarens.

TABUFU TA3FA XANFAY

KypbInfblHbl - XeprinikTi  >xepaeri  epexenepre can
xanray kepek. FasgblH KbICbIMbI TEIM Ker 6orca, KeiCbiM
peTTerilTi KONAaHbIHpI3.

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

NMPUCOEOVWHEHWUE MINUTbI K BAITNTOHY
C NPONAH-BYTAHOM

LLinaHr gormkeH UMeTb NPUCOEAUHUTENbHBINA WTYLEP C
BHYTpeHHeln pe3bboi ¢ HoMUHabHbIM AnameTpom 1/2”.

C¥UbINTbINFAH F'A3FA XANFAY
CymMbINTblIFAH rasfa apHanfaH apHavibl TeTikti 1/2”
KyObIp KOCbINbIMbIHA XarnFay Kepek.

FLEXIBLE HOSE CONNECTION

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

NMPUCOEOUWHEHUE K TA30NPOBOAY C
NMOMOLbIO WIAHTA

HenonycTuMo NpUMeHsTb LUNaHr, KOTOpbI He nMmeeT
cepTudukaumMn Ans WUCNonb3OBaHWs €ro C [AaHHOW
uenbto. PekomeHayemas anuHa wnadra 1000 mm un
TennoBoe conpoTMBreHue WwnaHdra MuH. 100°C,

Ha wnaHr He JOMKHO BNUSTb U3ny4yaeMoe Tenno v He
[OIHKHO BbiTb CONPUKOCHOBEHWS C OTKPbITHIM OFHEM.
Henb3si npoknagbiBaTb LUMAHr OKOJMIO TOW 4acTu
HapY>KHbIX CTEHOK NAUTHI, FAe HAXOAUTCS OyXOBKa.
YNnoTHeHne coeguHeHun HeobXoauMO  BbIMOMHUTL
YNNOTHUTENbHBIM ~ MaTepuarnoM, pPeKoMeHAOBaHHbIM
3aBOJOM-U3roToBUTENEM B MNHCTPYKLMU no
NPUMEHEHWIO LUTIAHTOB.

MINriw TYTIK APKblJbl XANFAY

Kayincisgikti kaMTamacbli3 €Ty  yWiH  XeprinikTi
cTaHgapTTapFa cail  keneTiH, y3biHOblFbl  1000MM
cepTudukaTTanfaH TYTIKTI faHa KONAaHbIHbI3.

Kocbinbim TyTiriHiH Kbi3yFa Tesimainiri kem aereHae
100°C 6onyra THic.

Op TYTIKTIH KOCYy Tacini, pykcaT eTinreH Kbidy AeHrevi,
Tekcepy, KOnmAaHbiC Mep3iMi  T.C.C. KepceTinreH
Hyckaynapbl 6onyra Tvic bByn Hyckaynapael MiHAETTi
TypAe opblHAay Kepek.

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.

BHUMAHUE!

Mpu noaBoae rasa LNaHr HyXXHO 06s13aTenbHO NPOYHO
3aKpennTb KPEeneéxHON MpsPKKOMW, KoTopas 3allénkHyTa
B OTBEPCTUE Ha 3agHeMm Koxyxe nnutbl KpenéxHas
NpsbKka BXOAUT B KOMMNEKT NPUHAANEXHOCTEN NMNUTHI.

MAHbI3Obl ECKEPTY:

Erep con >akraH >anfacaHbl3 (angblHfbl >XafblHaH
KaparaHga) TYTIKTI  apTkbl kabblpfafa opHaTbinFaH
KancblpMaHblH kemerimeH GekiTy kepek. KancbipmaHbl
Kepek-XapaKTap >KWHafFblHaH anachbi3.
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1 - Connection ending

2 - Knee

3 - Connection hose (connection from the right)
4 - Connection hose (connection from the left)
5 - Fixing clamp

6 - Back cover of the cooker

1 - HaKOHEYHUK NofBoAa rasa

2 — KoneHo

3 - WnaHr rasosebI (NOABOA C NPaBOW CTOPOHbI)
4 - WwnaHr rasoBsblin (NOABOA C NIEBON CTOPOHbI)
5 - npsbkka KpenéxHas

6 - 3a4HSAA CTeHa NNAUTbI

1 — ra3 6epinimiHiH yLUTbIfbl

2 — kenTe Ky6bIp

3 — ras TyTiri (OH XakTaH KenTipy)
4 — ra3 TyTiri (Con xaKTraH KenTipy)
5 — Kanceipma

6 — KypblIFblHbIH apTKbl kabblpFachl

HOB BURNER SETTINGS

PErYJIMPOBKA I'A30BbIX TOPEJIOK

MELWTIH OTTbIKTAPbIH BAMNTAY

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

PEFrYNUPOBKA MUHUMAIIbHOMU
MOLWHOCTHU

Mpy nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
[OIXeH ObiTb 3aBMHYEH 40 yrnopa.

MuvHMManbHast MOLWHOCTb ra30BOW BapOYHON rOpenku
cymTaeTcs npaBuIbHO OTperynupoBaHHON, ecnu
BHYTPEHHWI KOHYC MiiameHn 4OCTUraeT BbICOThl OT 3 A0
4 Mm.

CHSIB py4YKy KpaHa, HO npeaBapuTenbHO YCTaHOBUB eé

FA30bl A3 MeNWEPOE YNECTIPY

PeTTey xyMbicbiH 6acTap angbiHaa KypbinfFblHbl TOKTaH
axblpaTbiHbl3. PeTTey xymbicbiH TeTikTi "YHEMOEY"
KannblHa KOWbIN >Xy3ere acbIipy Kepek.

a3 OTTbIfbIHAH LWbIFATbIH >XamnblHHbIH iLIKi KOHYCbIHbIH,
6uikTiri 3-4 MMm-re geniH xeTce, Aypbic GanTanabl gen
ecenteneni. byHpam kafpman 6Gankanmaca, TeTIKTi
anblHpI3 Aa, >KanbliHAbl as3anTy Hemece kebenTyre
6arinanbicTel C  OypaHpoacblH  KaTalTbiHbI3 Hemece
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then tighten or loosen the screw C, depending on
whether the flame is to be reduced or increased.

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

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

B nonoxexune ,MAJNOE NNAMA",
OTPEerynmpoBaTb  MOLWIHOCTb  Myi@MEHM
3aBMHYMBAsH WM OTBUHYMBAS BUHT C.

MOXHO
ropersnku,

B6ocaTbIHbI3.

Byn 6anTtayapl TETIKTi €H wweriHe KoWFaH ke3fe XanbiH
a3 WhlfaTblH eTin 6anTay kepek.

Byran/nponaH ywiH C 6ypaHaacbiH TONbIK KaTawTy
Kepex.

OVEN BURNER SETTINGS

PETYJINPOBKA N OPEJIKU IYXOBKU

T¥MLWANEL OTTbIFbIH BAMNTAY

PRIMARY AIR ADJUSTMENT

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

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

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

PET'YNIMPOBKA KOJIMYECTBA
NMOACACBLIBAEMOIO NEPBUYHOIO
BO3OYXA

OrtperynupoBaTb KOMMYeCcTBO nogcacbslBaemMoro
BO3/yXa MOXHO C MOMOLLbIO PErynMpoBOYHOrO BUHTA.
Ho npexge HyXHO OTKpbITb ABepLy AYXOBKu (Mpwm
HeobxoAMMOoCTH, ABepLY CHSTb C MeTeslb) U BbiTalUTb
OHO.

Mpu OTBUHYMBAHWN perynmpoBoYHOro BUHTA
KONMYeCTBO MEePBMYHOrO MOACAcbiIBAEMOro BO3Ayxa
yBENUYMBAETCS, NPY 3aBUHYNBAHU - YMEHbLLAETCS.
MonoxeHne BUHTa (BEMUYMHY ,X*) HYXKHO YCTaHOBWUTb B
COOTBETCTBUM C HUXKeNpuBEAEHHOK Tabnuuen.

BACTAINKbI AYAHbI BANTAY
Bactankbl ayaHbl peTTey GypaHaacbiHa (5) XeTy YLiH
TyMLUAMELUTIH ecCiriH aliblHpl3 HEMECE aFbiTbiM anblHbI3

na, TymwanewTiH TabaHblH (2) anbiHbi3. PeTTeriw
OypaHoaHbl 6ocaTkaH ke3ge 6acTankbl  ayaHblH
Mernwiepi  aprtafbl, kaTaWTkaH ke3fge  asasfbl.

XKanblHHbIH Tyci Keringip GonfaH kesge aya/rasgpblH
Kocnachl AypbIC Aen ecenTeneai.

5-wi GypaHaaHabl kecTere cail X MaHiHe XeTy YLiH
peTTeHi3, coAaH KeniH rarikaHbl kaTahTbiHbI3.

OTTBIKTbIH, AYPBIC XYMbIC >Xacan TypFaHblH TEKCEepiHi3,
XanblH Keringip xeHe eTkip 6Gonyfa Tuic, yLibl
capraiiMayfa Tuic

J \

]
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1 - Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw

1 — nepeaHsA CTeHa AyXOBKM
2 — AHO AyXOBKM

3 — TpybKa 3ananbHas

4 — ropernka fyxoBKku

5 — BVHT perynvpoBOYHbIi

1 — TyMLWaneLwTiH anabliHFbl KabbipFachbl

2 — TyMwaneLTiH Ty6i

3 — TyTaHAbIPFbILW TYTIK

4 — TymMWanewTiH OTTbIfbl

5 — TyMwWaneLwwTiH oTThIfbIH 6anTay 6ypaHaacsl
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ADJUSTMENT OF OVEN BURNER

MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven temperature selector

Disconnect the cooker from the mains power supply.

Liff the oven temperature selector knob. For

propane/butane fully tighten screw G.

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

e Light the oven burner and close the oven door.

Oven temperature selector

Set the temperature selector control knob to position 8

and heat the oven for 15 minutes.

Then set the temperature selector knob to position 1

and use screw G to adjust the flame.

Right turn reduces the height of the flame, and left turn

increases the height. The adjustment is correct when

the body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position,

then replace the oven base.

If the flame sensor does not operate properly, check its

position according to fig.

PErYynnpoBKA MOLWHOCTU B
NMONOXEHWU ,MANOE NNAMA“

[aHHasi  onepauusi  BbIMOMHSIETCS  Criedylowum
cnoco6om:

Hy>XHO OTKpPbITb ABEpLY AYXOBKU U BbITALLUTL LHO.
YctaHoBuTe pyyky TepmocTata Ha “MAKCUMAIBHYIO
MOLWHOCTb - 8.

3 axruTe ra3 ropenku, 3akpoiTe ABepLy W nporpeiite
[OYXOBKY B Te4yeHune, npubnuantensHo, 15 MUHyT.

3aTem ycTaHOBUTE py4yKy TepMocTaTa B MONOXeHWe
“MANOCE MNAMA - 1" n BuHTOM G BbINONHUTE
OKOHYaTENbHYH PErynupoBKy.

Mpy noBopoTe BWHTa BMpaBO NnaMs yMeHbluaeTcs, a
npy noBopoTe BMeBO - yBenuyvMBaeTcs. MoLHOCTb
ropenku cuuTaeTcs npaBuIbHO
OTPEryrMpoBaHHOM, €CNN BHYTPEHHWIA KOHYC MNaMeHn
pocTturaeT BbICOTbl OT 3 A0 4 MM, a Temnepartypa B
LeHTpe AYXOBKM AoMmKHa BbiTb MakcumanbHo 160°C.

T¥MWANEWTIH OTTbIfFbIH EH A3

MONLWEPTE KOIO

Byn epekeTTi opblHOaraHHaH KeliH MblHa apekeTTepai

Xy3ere acblpblHbI3.

TyMmwanew TemnepaTtypacbiH TaHAay TeTiri

MNewrTi TOKTaH aXblpaTblHbI3 aa, newTiH,

TemnepaTtypacbiH peTTey TeTiriH KeTEPiHi3.

Mponan/6yTaH ywiH G GypaHaacklH KaTanTblHbI3.

e Tabwrn ras ywiH G GypaHfacbiH alHanbIMHbIH Y2
Hemece % mernepiHe 6ocaTbiHbI3

o TymwaneLwTiH OTTbIFbIH TYTaTbIM, €CiriH XabblHbI3.

BypamaHbl oHfa GypaFaHfa xanblH Kilwipenepni, confa

OyparaHaa ynkenepni. XanblHHbIH OwWikTiri 3-4 MM-re

OeniH xxeTkeHae aypbic 6banTanFaH gen ecentenegi.

TeTikTi OpHblHA canbiHpI3 [a, CeHAipy KannblHa
OypaHbl3, copgaH KeWiH TymwanewTiH TabaHbIH
carnblHbI3.

XanblH gatunri gypeic XyMbIC icTemece, OHbIH OPHbIH
cypeTke Kapan TeKcepiHi3.

80
(5"5\ % (80) o
k7 (0,5:0,5) (25:05)| <
S i

1 2

Flame sensor position
1 - Flame sensor
2 — Electrode

PacnonoxeHue gatuvka npefoxpaHuTens nnameHun
1 — faTuvk NPefoXpaHnUTens niaMeHn
2 — anekTpoaa

XanblH gaTunriHii opHanacybl
1 — XanblH gatyuri
2 — OnekTpoa
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CONVERSION TO ANOTHER TYPE OF
GAS

NEPEHANALKA NNUTbI HA OPYTOX

BACKA I'A3 TYPIHE KAUTA
BANTAY

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 burners.

* Adjust or change gas pressure regulator if installed.

e Adjust oven burner primary air.

o Adjust SAVING power position of burners.

e Stick new gas setting label with relevant nozzle
information.

e Confirmation of conversion in the guarantee sheet.

BUO FA3A
MepeHanagky nnuTel Ha ApYron BuA rasa MoOXeT
BbIMOMHUTL  TOMbKO  CMeuuanicT  YrnorHOMOYEHHOM

CEepBWCHON OpraHu3aLun.

Mpu nepeHanagke He06Xo0AUMO BbIMOMHUTL:

e 3aMeHy corers BCex roperok (cm. Tabnuuy),

e pErynupoBKy MUHUMarnbHOM notpebnsiemon
MOLUHOCTM Bcex ropenok B nosuumn ,MAJIOE
MNAMSAY,

e Hamagky wnv, BO3MOXHO, 3aMeHy perynsitopa
faBneHus rasa (ecnu oH BoobLle yCTaHOBMEH Ha
noABoAsLLEM ra3onpoBoae),

e nepBOHayvanbHbIA  3aBOACKOW  TUMOBOW  LUMUTOK
3aMeHUTb HOBbIM, MOCTaBMSIEMbIM COBMECTHO C
KOMMIeKToM conern,

KypbinfbliHbl 6acka ras TypiHe yaKineTTi TEeXHWK faHa

©anTan anagbl.

MbIHa apekeTTepAi opbiHAAY Kepek:

e BapnbiKk OTTbIKTapAblH  TyTiKwenepiH
Kepek

e Erep 6ap 6Gonca, ra3 KpiCbIMbIH peTTerill Kypangpl
BanTaHpbl3 HeMece e3repTiHi3

e Tymwanew neH 6actankbl ayacbiH 6anTaHbI3

e [lewrTiH ycTiHAeri oTTbIKTap ywiH kyattel YHEMOEY
KanmnblH peTTey Kepek

e TwuicTi TyTiKke KaTbICTbl AepeKTep KepCeTinreH xaHa
ras napameTprepi )ancblpMacblH XancbIpblHbI3.

aybICTbIpY

e O TMpOBEAEHMM [aHHOW onepauuu  caenatb
COOTBETCTBYIOLME 3anvcu B “FapaHTUitHOM TanoHe”.
CONNECTION TO THE MAINS POWER SQNEKTPOMNOAOKNKOYEHUE NIUTLI ANEKTPTOFbIHA KOCY
The appliance is fitted with power cord plug for || OnekrtponoakntoueHne nnuThbl [OMKHO 6biTb || Byn Kypbinfbl 9NeKTp TOfblHA KOCY YLWiH allameH
connection to the mains. BbINOJIHEHO B COOTBETCTBUM C HOPMaMu W npaBunamu | >xabablKTanfaH.
Power socket to which the appliance is connected must | 6e3onacHocTu NEKTPUYECKMX npubopos, | Kypbinfbl xanfFaHaTbiH po3eTkanap YHeMi Kon KeTeTiH

be accessible at all times.
Faulty power cord must be immediately replaced with a
new one.

[evicTByloWMMU B cTpaHe MokynaTtensi.

Xepae TypyFa Tuic.
3akbiMaanfaH KOpek CbiIMbIH Aepey aybICTbIpy KEpEK.

CAUTION:

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

BHUMAHMUE!

Cnegute 3a Tem, 4YToObl 3NEKTPUYECKUA MOABOASLLNNA
WHYp He Kacamncsi ropsumx 4Yactei nnutbl (Tpyba
oTBOAa Ha 3adHen CTeHe MNNUTbl U HWKHSA YacTb
BapOYHOro CToMna), Npu MPUKOCHOBEHUM K KOTOPbIM
MOXeT NPOM30WTW NOBpeEXAEeHNe N30NsLMmn Nposoaa.

ABAU BOJIbIHbI3:

KyaT CbIMbIH NewTiH bICTbIK TypFaH GenikTepiHe (apTkbl
XafblHOAfbl aya LWbIFaTbiH CaHblnaybl, NeWTiH acTbl)
Turizbent TeceHi3. Xofapbl TemnepaTypa Kantamara
HyKCaH kenTipeai.

LEVELING THE APPLIANCE

PETYNIMPOBKA BbICOTbI MJIATHI

MIUTAHbIH BUIKTII'H BAMTAY

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

YcTaHoBka NnuThbl B FOPMU3OHTaNbHOE MNOJIOXKEeHUe unnun
perynmpoBka €€ Mo BbICOTE BbINOMHAETCS C MOMOLLBIO
4-x perynmpoBoYHbIX BUHTOB, KOTOPbIE BXOAAT B COCTaB
I'IpVIHa,ElJ'Ie)KHOCTeVI NInTHI.

(kenbip ynrinepae)

MewTiH ycTiH KypbINFbIMeH Bipre xeTkisineTiH 4 6antay
6ypaHAacblHblH KeMeriMeH KenpeHeH kanbinTa Aypbic
OpHaTy Kepex.

PROCEDURE:
 Remove the range receptacle;
e Tilt the cooker on one side;

NPOLIECC:
o BblTawumre AWK ANS XpaHeHUs NpUHaanexHocTen
NAnTbI,

YPAOIC:
o KypbinfbiHbIH Kepek-XapaKTapblH cakTayFa apHanfaH
XKOLLIKTI anblHpI3,
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e Screw plastic screws into the bottom crossbar front
and rear openings on one side;

e 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.

® MAWTY HAKMOHUTE Ha OAHY CTOPOHY,

e 3aBUHTUTE PEryNIMPOBOMHLIE BUHTHI B MEPEaHue K
3a[H1e OTBEPCTUS NeperopoaKkn Ha 3TON CTOPOHE,

e MMWTY HaKMNOHWUTE B MPOTMBOMONOXHYIO CTOPOHY K
nogo6HbIM 06pasoM 3aBUHTUTE BWHTBLI Ha ApYroit
CTOPOHE NAnTHI,

e MAWTY NocTaBbTe Ha MECTO W OTperynupyite eé
rOpPU3OHTamNbHOE MOMOXKEHNE C MOMOLLbIO OTBEPTKU
13 NPOCTPaHCTBa, OTKyAa Obif BbiTAWEH AWK ANS
XPaHEeHWsi NPUHAANEXHOCTEN NAUTHI.

o [lewrTi Gip akKka kapan eHKenTiH|3;

e [nactuk OGypaHganapgbl acTbliHFbl  WIHTEMIPAIH
angbiHFbl  KafblHOaFbl  kaHe  Bynip  xafblHOaFbI
caHplnaynapra canbliHbi3;

e KypbinfblHbl  €KiHWI XafblHa Kapan KucamnTbin,
OypaHaanapAbl eKiHWi >kafblHOaFbl CaHblnaynapra
carnblHbI3.

o KypbinfblHbIH AeHrefiH Kepek-xapakrap >aLiriHeH
anblHFaH BypaHgaMeH Hemece anTbl Kbiprbl KinTneH
Oypan peTTeH;s;

e Byn opekeTTi OMikTiKTi peTTey OGypaHaanapbiH
KONJaHFaHaa OHaMbIpak XKy3ere acbipyra Gonagsi.

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

3AMEYAHMUE :

YcTaHoBKa BbICOTHOW perynvpyemoctu (6onToB) He
obycnoeneHa, ecnu BbICOTA W TOYHOCTb YCTaHOBKU
nnNuTbl yaoBreTBopsieT 6e3 NCnonb3oBaHNUs NNacToBbIX
6onTosB.

ECKEPIM:

KypbinfblHbIH - GUIKTIM MeH kengeHeH opHanacy peri
aypbic Gonca, GuikTikTi peTTey 6ypaHganapbl KaxeT
emec.

(G20 - 13mbar)

G 20 - 2,0 kMa G20-20 (G20-20 mbap)
G 20 — 1,3 klMa G20-20 (G20-13 m6ap)

G 20 - 1,3 Ka G20-20 (G20-13 MGap)

NOTICE 3AMEYAHMUE: ECKEPTY:

The manufacturer reserves the right to make minor || Mpoussoputens octasnseT 3a coboii npaso HeBonblwMx | eHAipyWi GYMbIMHBIH (PYHKUMSCHIHA Scep eTnenTiH

changes in these instructions for use resulting from | v3meHeHui VHCTPYKUMK, nponcxoasALLmx “3-3a || MHHOBALMSMbIK HEMeCe TeXHOMOorusnbIK earepictepaeH

technological changes which have no impact on the | WHHOBALMOHHbIX — WA TEXHONOTWYECKUX  M3MEHEHWW, || pibiFaTblH  HYCKAYMbIKTbIH ~ a3gafaH  e3repicTepiHii

functioning of the appliance. KOTOpbIE He BIMAIOT Ha (yHKLMI0 M3nenms. KYKbIfblH 83iHe Kangblpadbl.
| ACCESSORIES I MPUHALNEXHOCTU | KEPEK-KAPAKTAP | eNs1103A1 |
[ Wire self [ PewéTka (w.) [ Top Il + |
[ Backing try [ Mpotueserb menkmii (w.) |[ Nicipme Tabak I + |
[ Grill pan |[ MpoTuBeHb rny6okuit (wT.) |[ Fpunb Taback! Il + |

Set of adjustable feets BuHTbI perynmpoBoYHble AN yCTaHOBKM BbICOThI || ©3repmeni Tipektep +

NNUTbI (KOMMIEKT)

Nozzle - propane-butane KomnnekTt conen Ans nepeHanagku Ha nponax- || TyTikwe - nponaH-6yTaH +

G30 - 30mbar 6yTaH G30 — 3,0klMa (G30-30mbap) G 30 — 30 mbap

Nozzle - Natural gas KomnnekT conen ansi nepeHanagky Ha TyTikwe - Tabufn raz G 20 — 20 m6ap +

G 20 — 20mbar npUpoaHbIN ra3 G 20 - 2,0 kMa G20-20 (G20-20 mbap)

Different models are equipped with different | Pa3nuyHbie moaenu nmeroT pasnuyHbie | ©p Typni ynrinep ap TYpni Kepek-XapakTapmeH

accessories. Any additional accessories (grids, | npuHagnexHocTu. Opyrue NPUHaANexXHoOCTU | xabablKTanfFaH. Backa KOCbIMLUA Kepek-

baking trays, grill pans, adjustable feet) are | (npoTuBeHb, pelweéTka, npUHAANEXHOCT rpunsA, | xapakrapabl (Topnap, nicipy Ta6anapbl, rpunb

available in authorized shops or our service outlets. | BUHTbI perynMpoBOYHble ANA YCTaHOBKM BbICOTbl || TaGanapbl aHe eo3repmeni TipekTep) YyokineTTi
NNUTbI) MOXHO KynuUTb Yy aBTOPM3OBaHHbIX || AyKeHAepaeH Hemece 6i3diH  Kbi3aMeT KepceTy
AUNepoB. opTanblKTapbiMbI3AaH anyra Gonagsbl.
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Burner Small Medium Rapid Oven
lopenka Manas CpeaHsasn Bonblwas OyxoBka
XKaHapfbl Kiwui Oprawa Xeungam Tymwanew
Natural gas / MpupoaHkii ras / Ta6usn ras G 20 — 1,3 kMa (G 20 — 13 m6ap)
Nozzle diameter
[LiameTp cbopcyHku (MM) 0,83 1,12 1,37 1,45
TyTikwe agnameTpi (MM)
Adjustment ,X*
YcTaHoBkaka ,X* (MM) 8
Pettey X*
EN Natural gas / MpupogHbiv ra3z / Taburmn raz G 20 — 2,0 kMa (G 20 — 20 m6ap)
Nozzle diameter
RU | fiaverp dopeyku (Mm) 0,77 1,01 1,22 1,30
KZ | Tyrtikwe guametpi (Mm)
Adjustment ,X*
YcraHoBkaka ,X* (MM) 3
Pettey X"
Propane-butane / Mponan-6ytaH G 30 — 3,0 kMa (G 30 — 30 m6ap)
Nozzle diameter
[LiameTp cbopcyHku (MM) 0,50 0,66 0,83 0,85
TyTikwe gnameTpi (Mm)
Adjustment ,X*
YcraHoBkaka ,X* (MM) 6
Pettey X"
SERIAL NUMBER CEPUNHLIA HOMEP CEPUANBIK HOMIPI
X XX X XXXX X XX X XXXX X XX X XXXX
) S Year of production X, lop npoussoacTtea ) OHAIpInreH Xbinbl
XX Week of the year XX, Hepnenbs roga npoussoacTea XX, OHAIpInreH XbinbiHbIH anTacs
) GO Purpose of usage of appliance ) I Llenb ucnonb3oBaHus npoaykTa ) OHiMai nanpganaHy MakcaTbl
XXXX....Sequence of product in the week XXXX.... MNopsakoBbIli HOMEP NPoAyKTa B XXXX AnTagarbl LblFapblIFaH

napTvu, BbiMyLEHHOI 3a Hegento

NapTUSACbIHAAFbI BHIMHIH PETTIK HOMIpi.

Lifetime — 10 years

Cpok akcnnyatauwv - 10 net

Mavpganany mepsiMi — 10 xbin

Does not contain harmful substances - RoOHS

He cogepxuT BpeaHbIX BeljecTB - ROHS

KypamblHAa 3usHabl 3aTTapbl )oK - ROHS

Earthing sign@

3HaK 3a3eMJ1eHHs

XKepnengipy 6enrici
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TECHNICAL DATA TEXHUYECKUE OAHHbIE TEXHUKAIbIK OEPEKTEP

Gas cooker MnwuTa rasoBas a3 new GN51103 A1

Dimensions: Pa3smepb! nnuTb: MewTiH enwemaepi: 850 /500 /605

height / width / depth (mm) BbicoTa / WupwHa / rmybuHa (Mm) BuiKTiri / eHi / TepeHrairi (Mm)

Burner input power Fopenku OTThIKTap
[ Left front (kW) |[ neBas nepeanss (manas) (kBT) |[ Con xaK anabixFbl (kBT) Il 1,00

Left rear (kW) nesasi 3agHsis (cpeaHss) (kBT) Con xak apTkbl (kBT) 1,75

Right rear (kW) npaBasi 3agHsis (6onblias) (kBT) OH xakK apTkbl (KBT) 2,70

Right front (kW) npaBasi nepeaHss (cpefHssi) (kBT) OH xak anablHfbl (KBT) 1,75
[[Oven | Byxoeka | Tymwanew I |
[ Oven burner (kW) |[ Topenka myxosku (kBT) [ TymwaneluTi oTTbIFsI (KBT) I[ 3,30 |
[ Grill burner (kw) |[ HarpesaTenbHbIi anemeHT rpuns (kBT) |[ Fpunbain otThiFbl (KBT) Il |
[ Oven light (W) |[ OcBelenue ayxosku (BT) [ TymwanewTiy wambi (BT) Il 25 |
[ Electric ignition (W) |[ 3nekrpoposxur (BT) [ 3nekTpni TyTaTKbIWw I[ 2 |
[ Turnspit (W) [ Tpunb Ha nosopoTHoM BepTene (BT) |[ Bypeinmanti icTik I[ |
[ Min. / max. oven temperature |[ Min./max. Temnepatypa B fiyxoBke |[ Tymwanewwreri mun./makc. Temnepatypa || 150 / 260°C |
[ Voltage (V) |[ MpucoeanHenme k anektpuyeckoit cetvt (B) |[ KepHey (B) Il 230 ~ |
[ Total power input — gas (kW) |[ MowHocTs — ras (xBT) |[ >Kannbi kyaT kipici — ras (kBT) I[ 10,5 |
[ Total power input — electric (W) |[ MowHocTs anektpuyeckas (BT) |[ >Kannsi kyar kipici — anekTpni (BT) Il 27 |

Gas type - natural gas

Bva v paBnexue rasa - npupoaHbI ra3

lasgblH Typi - TabwFn ras

G 20— 1,3 kMa (G20-13 mbap)
G 20 - 2,0 kMa (G20-20 m6ap)
Mnuta YKOMMJieKToBaHa u
oTperynupoBaHa ansi paboTbl Ha
NpupoaHOM rase gaslieHnem
CcornacHo ¢ gaHHbIMU Ha
wunbguke

[ Gas connection standard

|[ Moakntouenme rasa

|[ Ta3 kocbinbIMbl cTaHaapThl

I

1SO 228-1/G 2

| Class / Category

|| KaTeropus

|| ColHbIN / CaHaT

Il 2H3B/P

MOPA MOPABMUHA c.p.o. Yelwuckas Pecnybnuka 783 66 Mnmy6ouku-MapuaHcke Yaonu, HagpaxHu 50

WUmnopTep: 000 «MopeHbe BT» 119180, MockBa, SlkumaHckas Hab., 4, cTp. 1

27
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