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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.

YBaxaeMmbli nokynartens!

Bbl npuobpenu wusgenue M3 HOBOW CepuM rasoBbiX
nnuT. Mbl XoTUM, 4TOBbI Hale u3genve Bam xopoluo u
HagéxHo cnyxwuno. [oaTomy, nepea BbINOMHEHUEM
MOHTaxa, BBOAOM B 3KCnnyaTaumio n obcnyxmBaHuem
NUTbl  PekoMeHAyeM O3HaKOMWUTLCA C MNpaBunamm,
M3NOXeHHbIMM B faHHoMm  “PykoBopactee..”, 1
cobnopaTtb Ux.

KypmeTTi catbin anywbi!

Ciz OyvibiMabl ra3 nnuTanapblHblH XaHa CepusicbiHaH
caTbin anapbiHbI3.bi3aiH ByibiMbiMbI3 Cisre Xakcbl XaHe
CeHiMAi KbI3MeT eTKeHiH kanambld. CoHAbIKTaH
NAUTaHbl XUHaKTay, naganaHyra eHridy >xeHe KblaMeT
KepceTy angblHaa ocbl «... Kypanga» 6GasHaanfaH
epexenepMeH TaHbICyabl XOHe onapAbl ycTaHyabl
YCbIHaMbI3.

IMPORTANT PRECAUTIONS

OBLUE PEKOMEHOALIUA

XAIMNbl ¥CbIHbIMOAP

e This appliance is not connected to a kitchen hood.

e |t 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 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)

¢ 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 bottom
drawer of the appliance.

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

e [laHHbIN npubop AomKeH BbiTb YCTAHOBMEH, MOAKMOYEH
1 BBEAEH B 3KCNnyaTaumio B COOTBETCTBUAN C HOPMaMK U
npasunamu, fevcTaeytoLmMK B cTpaHe MokynaTens.

e [lnuta He npuUCoeAMHsIeTCs K YCTPOWCTBY ANs O0TBOAA
NPOAYKTOB  CropaHusi, no3ToMy ocoboe BHUMaHue
Heo6xoAMMOo 06paTUTb Ha BEHTUMSLIMIO NOMELLEHMS.

e [poBepbTe, COOTBETCTBYIOT U AaHHbIe O BUAE rasa u
HanpsKeHWs!, ykasaHHbIe Ha 3aBOLCKOM TUMOBOM LUUTKE,
BMOYy W [aBneHuio rasa Bawen pacnpegnenvtensHom
ra3oBOM CETU U HANPSHKEHMIO 3NEKTPUYECKON CETU.

e MoHTax, noaknoveHne, BBOA MMMThI B SKCnnyaTauuio,
PEMOHT, a Takke nepeHanagky MnuTbl Ha Apyrow BuA
rasa MOXeT BbIMOMHUTL TOMbKO  YMOMHOMOYEHHast
cepBuCHas  opraHusauus, UMelolWwas  paspelleHve
(nuueHsuno) COOTBETCTBYIOLLMX cnyx6
locynapcTBeHHOro Haa3opa.

e O npoBefeHuu  3TUX  onepauui  creuuanuct
YMONHOMOYEHHON  CEepBUCHOW  opraHusaumy  o6s3aH
caenaTb COOTBETCTBYyWOLWME 3anvucu B, [apaHTUiAHOM
TanoHe" ¢ obs3aTenbHLIM NOATBEPXAEHNEM MOAMUCHIO U
nevartblo. Mpn  oTcyTCTBMM  [AaHHbIX  3anucen
LapaHTWiHbIN TanoH" oypet cyuTaTbes
HedelCTBUTENBHLIM 1 0653aTENbCTBA MO rapaHTUHOMY
PEMOHTY CHUMaIOTCA.

e YMNONHOMOYEHHAsi CEepBUCHasi opraHvsauusi, BBOAALLANA
nnuTy B 3KCnnyaTauuio, [OMkHa B  AanbHenWweMm
npousBoANTL €€ TexHu4yeckoe obCnyxuBaHue W, npu
Heo6X0AMMOCTH, BLINOMHATE PEMOHT B rapaHTUMHbIV
nepvoa.

e [nuta ykoMniekToBaHa 1 oTperynupoBaHa ans paboTbl

e Ocbl acnan CaTbin anylblHbiH eniHae KongaHbICTaFbl
HOpMarnap MeH epexeriepre CaWiKec OpHaTbinybl, icke
KOCbINybl XoHe nanganaHyra eHrisinyi kepek.

e [lnuta KaHy eHimaepiH Gypyra apHanfaH
KypbInfbinapbiHa TyicTipinMenai, COHAbIKTaH epekile
Hasapabl XanablH XenaeTinyiHe ayaapy kaxer.

e AngblHFbl XOcnapnamaga opHanackaH 3aybITTblK YAri
KankaHwwaga kepceTinreH raa 6eH kepHeyaiH Typi Typans!
nepektepi CisaiH Genriw ra3 XeniciHiH ra3bl MeH anekTp
XeniCi KepHeyiHiH Typi MEH KbICbIMblHa COWKEC KeneTiHiH
TeKCepiHj3.

e [nutaHbl XWHakTay, icke KOCy, nanpanaHyfa eHrisy,
XeHaey, coHaan-ak NnuTaHel ras3ablH 6acka TypiHe kanta
XeHpeyai Tek TuicTi MemnekeTTik Kaparanay
Kbl3MeTTepiHiH pykcaTbl (NUUeH3usckl) Gap yakineTTi
CepBUCTIK yVibIM FaHa opblHAaN anagel.

e OcbiHaan onepauusinapApbl Xyprisy Typanel yokinetTi
CEpPBUCTIK YMbIMbIHbIH, MamaHbl MiHAETTI Typae Mepi MeH
Konbl KoWbinFaH pactaybel 6ap «Keningik TanoHbiHa»
THicTi xa3banap ka3sybl kepek. OcbiHAaN xa3banapablH
6onmaraH xargavbiHga «Keningik TanoHbl» kapamchbl3
bonbin caHanagbl XaHe Keningik >eHaeyi >xeHiHaeri
MiHAeTTemMenep anbiHbIN TacTanbiHaabl.

e [lnutaHbl nanganaHyra eHriseTiH YoKineTTi CepBUCTIK
YWbIMbl OfaH 9pi OHbIH TEXHUKanblK KbiI3MET KepCeTyiH
XKypridyi >xoHe, kaxeT OonfaH >afganpa, >xeHaeygdi
Keninaik keaexae opblHAaybl Kepek.

o [lnuta wWunbaukTeri AepekTepre caiikec TabuFn rasparbl
KbICbIMAA KYMbIC iCTeY YLiH xabablKTanfaH XeHe peTke
KENTPIiNreH.




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 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.

Ha NPUPOAHOM rase AaBneHWem COrfacHoO C AaHHbIMU
Ha Wunbauke.

Ons  nnut, pa6oTalWwmMx Ha NPUPOAHOM  rase,
[0MycKaeTCA YCTaHOBUTb  PErynatop AaBneHus rasa.
Ona nnut, pabotalowmx Ha nponaH-bytaHe, ycTaHoBKa
perynsTopa pfaBneHws rasa Ha 6annoHe pgomxHa
BbIMOSHATLCS B MOJIHOM COOTBETCTBUWM C HOpPMamu,
fevicTBytoLuMK B cTpaHe Mokynatens.

Mnuta npepgHasHadeHa TOMbKO  ANS  TENNOBOrO
npurotoBnexwus nuwy. Heponyctumo  mcnonb3oBaTtb
NAUTY C Lenblo oTannuBaHusa MOMELLEHWS, TaK Kak 3To
MOXeT NPUBECTU K HapyLleHWo YHKUMW NAuUTbl 13-3a
Ype3MepHOW TEMNMOBOMN Harpy3Kku.

Mpepynpexagaem, YTO Ha camoi NNUTE U Ha PaCCTOSHUN
MeHbLle, Yem 6GesonacHoe paccTosiHue, He [OOSKHbI
HaxoAWTbCA MpPeaMeTbl M3 TOPHYMX  MaTepuanos.
HaumeHblLee paccTosiHue Mexay NAUTON W roploynmmn
maTepuanamu B HanpaBMeHUM OCHOBHOMO TernsoBOro
n3nyyeHuss Moxet O6blTb 750 MM, B OCTanbHbIX
HanpasneHusix - 100 Mm.

HeponycTumo B AWK ANSi XpaHEeHUs NpUHAANEXHocTeN
NAWTbI KNacTb Kakon-nmbo roptounii matepuan.

He 3akpbiBaiiTe KpbILLKY NIUTbI, NOKa rOPENKU ropsiume.
B cnyyae, ecnu nnuta He BygeT aKcnyaTMpOBaTbCSs
ponblle 3-x AHEW, 3akponTe kpaH nogayu rasa,
pacnonoxeHHbIi Ha rasonposoge. Ecnu xe nnuta He
aKkcnnyatuposanacb  Aonblie  3-X  MecsiueB,  TO
pekomeHayeM nepeq BBOAOM B 3KCMyaTaLuuio UCTbITaTb
BCe eé dyHKL M.

Mpu nio6oit MaHMNYNALUK C NUTON (MPU O4UCTKE MANTHI
W NPU PEMOHTE), NOMUMO MOBCEAHEBHONO NPUMEHEHUS,
3aKponTe KpaH nojayu rasa, pacronioXeHHbI Ha
rasonposofe, W OTKMYUTE NAUTY OT 3neKTpoceTn
(nogBogswWwMA  WHYP JOMmKeH ObiTb  BbiTalleH U3
po3eTku).

B cnyyae, ecnu novyscTByeTe 3anax rasa, HEMeAJIeHHO
3aKpoiiTe KpaH MoAayu rasa, PacrnonoXeHHbIN Ha
rasonposoge. [nNWUTOM MOXHO MONb3OBATLCH BHOBb
TOMbKO MOCME BbISICHEHUSI MPUYMHBLI YTEeYKW rasa, eé
ycTpaHeHus (cneuymnanuctom YMONMHOMOYEHHOMN
cepBUCHOW opraHvsauum) " npoBeTpUBaHNs
nomeLleHus.

Mpn  oBHapyXeHUM HeucnpaBHOCTW ra3oBOW MM
ANEKTPUYECKOW  YacTU  NnAUTbl  He  peKkoMmeHayem
NpOBOAUTbL PEMOHT cCaMoCTosATeNbHO. OTKNoYMTEe NNUTY
W BOCMOMb3yWTeCb  ycryramum  YNONHOMOYEHHOW
CEepBUCHOW OpraH13aLuu.

Taburn rasga XymbiC iCTEWTIH nnMTanap ywiH ra3s
KbICbIMbIH peTTeyilliH opHaTyfa pykcaT eTinegi. MNponaH-
6GyTaHga XymbIC iCTEWTIH nnuTanap ywiH 6annoHgarbl
ras KbiCbiMbl peTTeyiliH opHaTy CaTtbin anyLlublHbIH
eniHae KonaaHblCTarbl HOpManapblHa TOMbIK CONKECTIKTe
opblHAANYbl Kepek.

Mnuta Tek Tafamabl Xbiny Aaspnay YLWiH apHanfaH.
MnutaHbl xanabl XbINbITY MakcaTblHA@ naganaHyra
pykcat eTinmengi, cebebi Oyn LWEKTEH TbIC Xbiny
XKyKTemeci  GonfaHAblkTaH  NnuTaHblH,  PYHKUMSICHIH
Gy3yFa anbin kenyi MyMmKiH.

lMnutaHblH  ©3iHOe >XOHe Kayinci3 KallbIKTbIKTaH as
KaLbIKTLIKTa JKaHFbIl  MaTepuanaapblHaH xacanfaH
3atTap Gonmaybl KkepekTiriH eckepTemis. lnuta MeH
XKaHFbIl  MaTepuanaapbl  apacbiHAaarbl  Herisri  Kbiny
cayneneHyi 6afbITbiHAAFbI €H a3 apakallbIKTbiFbl 750 MM,
an 6acka 6arbiTTapaa - 100 MM 6onybl MyMKiH.
MnuTaHbly ~ Kepek-xapakTap cakTayfa apHanfaH
XoliriHe kaHgoan ga Gip kafbll MaTepuangbl canyra
Gonmagbl.

MnuTaHblH KaknafbiH WiNTep bICTbIK Gonbin TypraHaa
Xannabl3gap.

Erep nnuta 3 KyHHeH apTblk nNanganaHbinManTbiH
Xaffavaa, ra3 KyOblpblHOaFbl OpHanackaH ra3 Gepy
wymeriH xabblHbi3gap. Erep nnuta 3 ailgaH ken
nanganaHelnMaraH Gonca, oHpa naiganaHyFa eHrisep
anapliHaa OHbIH Gapnblk yHKUMSNapbIH ChbiHan Kepyai
YCbIHaMbI3.

KyHpenikti napanaHyaad 6acka nnuTameH Kes KenreH
6acka apekeTTep (NMTaHbl Ta3anay oHe OHbl XeHaey
XaraalibiHaa) 6apbicbiHAa ra3 KybblpblHA@ OpHanackaH
raa Gepy wymeriH xabblHbI3 [a, NAUTaHbl 3NeKTp
XeniCiHeH axblpaTbiHbI3 (KeNnTipyLi LWHYpbl po3eTkagaH
anblHbIN TacTanybl Kepek).

Erep rasgbH wviciH ce3reH »afgavpa, >xkegen ras
KybbIpbiHA@ OpHanackaH ras 6epy LyMeriH XabbiHbI3.
MnuTaxs! KanTagaH rasgblH Kemy cebebiH
aHblKTaFaHHaH, OHbl JXKOWFaHHaH (yaKineTTi CcepBUCTIK
YMbIMbIHBIH ~ MaMmaHbIMEH) JX8He >kalapl xengetin
anfFaHHaH KeliH FaHa nanpganaHyra Gonagpi.

Mnutanbl{ ras Hemece oanekTp 6eniriHiH - akayblH
aikelHAafraH >karaanpa  6i3  xengeyai o3 GeTimeH
XKYPri3yai ycbiH6anmbl3. MnutaHbl ewWwipikia ae, yakinetTi
CepBUCTiK YVibIMbl MaMaHbIHbIH Kbl3MeTiMEH
navaanaHbiHbI3.

FepmeTuKanbinbIFbiHa CbIHAK KYprisyre Hemece rasgblH
KEMY OpPHbIH OT apKbInbl i3aeyre pykcaT eTinvenai.
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e Manufacturer does not recommend using any
additional  accessories, for instance flame
extinguishing protectors, or efficiency increase
gadgets.

* Do not move the cooker by holding the hob.

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

e Do not use pressure vapor cleaner for cleaning the
appliance.

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

e 3anpelLaeTcs NPOBOAUTL UCTbITAHWE HA FePMETUYHOCTb
WU MCcKaTb MecTa YTeYKM rasa rnpy noMOLLM OTHsl.

e 3aBOA-U3rOTOBUTENb HE  PEKOMeHZyeT MPUMEHsITb
Kakue-nnéo [OMNONHUTENbHbIE ycTpoincTBa ansa
npeaynpexaeHus ralleHust NNameHn BapoYHbIX ropenok
Wnu Ans noBbILWEHUst UX 3EKTUBHOCTH.

e nuty HeobxoAWMO  OTKMIOYWTL, ecnn B TOM
noMelLeHnn, rae OHa ycTaHoBrieHa, BepyTcs paboThl,
KOTOpblE MOTYyT W3MEHUTb Cpeay MOMELLeHUs, T.e.
paboTbl, NPU KOTOPLIX MOXET BO3HUKHYTb MoXap Wnu
npou3onTM B3pbIB  (Hanpumep, MpW  HaknenBaHwuu
nuHoneyma, paboTe C Kpackamu, knesmMu u T.n.).
BknounTe NAMTY M NONb30BaThCH €W BHOBb MOXHO
TOMbKO MOCMe OKOHYaHWs paboT W  TLaTenbHOro
NPOBETPUBAHMUS NOMELLEHMS.

e [lpu akcnnyataumu GbiToBOro npubopa, paboTatoLiero
Ha Tra3oBOM TOMMWBE, YBenuuMBaeTcs Tennota W
BMNaXHOCTb BO3Ayxa B MOMELLEHWUWN, TAE OH YCTAHOBMEH.
Moatomy B  [daHHOM  MOMELLEHWM  HeoBXoAMMO
obecneuntb JOCTATOYHYHO BeHTUNsUuo. OOmkHO ObiTb
OTKPBLITO OKHO, opTouka unm yCTaHOBMNEH
BO3[YXO0UUCTUTENb C OTBOAOM NPOAYKTOB CrOpaHusi u
vcnapeHuin U3 NoMeLLEeHuS.

e [lpy [ONroBpeMEeHHONW W WHTEHCUBHOW paboTe nnuThbl
Heobxoanmo obecneuntb [OMONHUTENBHYIO
BEHTUNALMIO,  HanpuMep, OTKPbIB  OKHa,  XOpOLUO
NPOBETPUTL MOMELLEHNE WM YBEMUYUTL MOLLHOCTb
BEHTUNATOPA BO3YXOOUUCTUTENS.

e Heo6XxoaMMbI MUHUManbHBIA NOABOA BO3AyXa AOIKEH
6bITb 2 M3/4ac B pacuyéTe Ha kaxablin KBT MoLyHoCTU.

e [ins Ge3onacHoit W AONroBpeMeHHON paboTbl NAWUTbI
pekoMeHayem oAavH pa3 B 2 roga obpawartbcs B
YNONMHOMOYEHHYI0 CEePBUCHYI0 OpraHu3auuio ¢ npocbGon
O MPOBEAEHWU NEPUOLAMYECKOTO KOHTPOMS OYHKLMIA
NNUTLI N €€ TEXHUYECKOTO 06CNyXUBaHUS.

e Ecnu xe B NUHUM nofBoaa rasa K NnuTe YCTaHOBMeH
UNBLTP OYUCTKM rasa, TO ero HeoGXOAWMO BbIYUCTUTH
WU, Npy Heo6XOAMMOCTH, 3aMEHUTb.

e 3aybIT-a3ipneyLi nicipy WinTepnep xanbiHbiH COHAIpYAi
ecKkepTy YLWiH Hemece onapablH TUIMAINITIH XoFapbinaTy
YyWwiH kaHga pga 6Gip KocbiMWa  KypblFbinapabl
navpanaHyapl ycbiH6anabl.

e [lnuta opHaTbinFaH XanablH KeHIiCTiriH e3repTyi MyMKiH
XKYMbICTap XYPrisineTiH, sFHW epTTiH TyblHAAybl Hemece
Xapbinbic 6onybl (Mbicanbl, NMHONEYM Tecey KesiHae,
6osly, kenimgepmeH KymbiC GapbiCbiHAA)  MYMKIH
XKYMbICTap JXyprisince, nNnuTaHbl COHAIPIN KOK KaxeT.
MnuTtaHbl icke KOCY 8He OHbIMEH KaWTadaH >XyMbIC
icTeyni Tek >KyMbiCTapAbl asikTaFraHHaH >XoHe awgpl
MYKUSIT XenaeTKeHHeH KeliH opbiHaayFa 6onagbl.

e a3 oOTbiHbIHAA >KYMbIC iCTEWTIH TypMmbIC acnabbiH
navpanaHy xarganbiHoa Oon opHaTbifFaH kanga
XbINynblK NeH aya binFanabifbl ynrasabl. COHAbIKTaH oCbl
Xanga KeTKinikTi xenaeTydi KamMTamacbi3 eTy Kaxer.
Tepease, xenaeTkilw aLbik 6onybl kepek, Hemece xanaaH
XaHy eHimzepi meH BynaHyabl Gypbin xiGepyi b6ap aya
TasapTKbILLbl OPHATBINY KepPek.

e [nuTaHblH y3aKmeps3iMai XoHe yaemeni XyMbIC icTey
XafgaliblHAa KoCbiMWA >KenaeTyai kKamTamachla ety
Kepek, Mbicanbl, Tepe3efiepAi allbin, Xawnabl Xakcbl
XenaeTy Kepek Hemece aya TasapTKblLbl XenaeTKilliHiH
KyaTblH YIFanNTy Kepek.

e AyaHblH KaXeTTi MUHUManb/i XeTki3inyi kyaTTblH ap KBT
ecenTeyiHge 2 M*/car. Gonybl Kepek.

o [lnutaHblH y3akMep3iMAai kaHe yaemeni XymbiC icTeyi
YWiH 2 Xbinga 6ip peT yaKkineTTi CepBUCTIK YAbIMbIHA
nnuta  YHKUMACBIHBIH ~ Mep3imaik  Gakbinaybl  MeH
TEeXHVKanblK  Kbl3MET  KepCeTyiH  Xyprisy  Typanbl
cypayMeH eTiHiLl xacay kepek.

e Erep rasgbl nnuTara xeTkisy xeniciHae rasgpl Tasanay
cyarici opHaTblFaH Gona, oHaa OHbl TasapTy Hemece,
KkaxeT BonFaH xafganaa, ayblCTbIpy kaxeT.

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-W3roToBUTENb HE HECET OTBETCTBEHHOCTb 3a
TPaBMbl WKW  HEMOMadKW,  KOTOPble  BO3HUKIN
BCMNECTBUE HEMPABUITBLHOTO UCMONb30BaHUs Npudopa.

ECKEPTNE
3aybIT-23ipneywi acnanTbl Aypbic nNaipanaHbaraHbl
cangapblHaH TyblHAAFaH XapakaTtTap MeH

akaynblKTapbl YLUiH XayankepLuinikTi anbin xypmenai.




Different models are equipped with different
accessories. Any additional accessories (grids,
baking trays, grill pans, adjustable feet) are

available in authorized shops or our service outlets.

PasnuuHble Mogenu  uUMeloT
npuHagnexHoctu.  Jlo6ble

NpUHaAnNexHocTU (NPoTUBEHb, peLuéTka,

onpepeneHHble
AONOMNHUTENbHbIE
rpvnb,
perynvpoBoYHble BUHTbI ANsi YCTAaHOBKU BbICOThI

Typni MopenbaepaiH Genrini

TOop, rpunb
opHaTyfra

KepeK-Xapakrapbl,
apHanfaH

Kepek-Xapakrapbl
6ap. Bbacka kepek-xapakTapAbl (KaHbINTbip Taba,
nnuTta OumikTiriH

6ypaHpanap)

NAUTbl) MOXHO KynUTb Yy aBTOPU3OBaHHbIX | aBTOpnacTbipbinfaH AenjanfapAaH caTbin anyfa
AUNepoB. 6onapbl.
CONTROL PANEL MAHEIb YMNPABJIEHUA BACKAPY NAHENI
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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

1 - Pyyka KpaHa neBoi nepefHen ra3oBov ropenku
2 - Py4yka KpaHa neBoW 3agHein ra3oBoi ropenku

3 - Pyyka KpaHa npaBoW 3afHel ra3oBoi ropernku

4 - Pyyka kpaHa npaBon nepeaHer ra3oBon ropesku
5 - Py4ka gyxoBku

1 - Con xakK angblHfbl ra3 Wwintep LWyMeriHiH, TyTKacbl
2 - Con xak apTKbl ras winTep WwyMeriHiH TyTkacbl

3 - OH aK apTKbl ra3 WinTep WyMeriHiy TyTKachbl

4 - OH aK anAblHfbl ra3 Wwintep LWyMeriHiH TyTKachbl
5 - lyxoBka TyTkachbl

6 - Oven light 6 - BblkntouaTenb OCBELLEHNS AyXOBKU 6 - [lyxoBKaHbIH apblK TYCipy KOCKbILLbI
7 - High voltage gas ignition switch 7 - BblkntoyaTenb 3aXuraHns BbICOKOro HanpsKeHus 7 - OneKkTpTyTaTKbILWbI
8 - Timer 8 - Tanimep 8 - Tarimep

BEFORE FIRST USE

NEPEA NEPBbIM NCIMOJIb3OBAHUEM

BIPIHLUI MAMOANAHY ANAbIHOA

e Prior to usage it is necessary to remove any packing
material from the range.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the valid instructions and national decrees.

o Before first use we recomend clean appliance and
accessories. After drying cleaned surfaces switch on
main switch and keep following instructions.

e Warning: Do not clean and disassemble other parts
of cooker, than mentioned in chapter CLEANING.

e [Nepen nepBbIM WUCMOMNb3OBaHWEM HEOBXOOAMMO W3

NAnTbl yaanutb BCe yNnakoBO4YHble NpeagMeThl.

e PasHble 4acTu WU 3nemeHTbl YNakoBKM noanexar
ytunmusaumm B COOTBETCTBMM C ,Elel;ICTByI'OLLlI/IMM

pacnopsXKeHnAaMn U HauMoHanbHbIMU ANPEKTUBAMU.

o PekomeHayeTcs nepes MCnonb3oBaHWEM OYUCTUTL
OCYLLUKM
rnaBHbIN
DYHKLMN B

Mocne
BKITHOYUTH

NAMTY U NPUHAANEXHOCTH.
OUMLLIEHHBIX MOBEPXHOCTEN
BblknoyaTen M NpOBEPUTH
COOTBETCTBUM CO CNEAYIOLLMMM YKa3aHUAMK.
o [Mpenynpexpaexue:

ykasaHo B rnase «OuncTkar.

He paspelaeTcs ounwartb u
[AEMOHTUPOBATb APYrve YacTu MinTbl, O KOTOPbIX He

e BipiHWi naipanaHap angbiHoa nnutagaH Gapnbik

opay 3aTTapblH anbin Tactay KaxeT.

e OpayablH Gapnblk Genwiektepi MeH 3nemMeHTTepi

KonaaHbICcTarbl ekimaepi MeH VNTTbIK
OvpekTMBanapblHa  Colikec  namgafa  acblpyfa
xatagbl.

o [lanpanaHap angbliHaa nnuta MeH
Kepek-xapakrapab! TasapTy YCbIHbINAAbI.

TasapTbinFaH 6eTTepiH  KypraTkaHHaH keiiH 6Gac
KOCKbILLBIH iCKe KOCbIM, MblHA HycKaynapfa Caunkec

PYHKUMSINAPbIH TEKCEPY Kepek.

e Eckepty: «TasapTy» TapayblHOa
nnuTaHbl Gacka GenikTepiH
OenwekTepyre pykcar eTinmengi.

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

BHUMAHME!

Mepen nepBbIM MCMONb30BaHMEM AYXOBKM He0BXx0aMMO

yAanuTb BCe HaKnewkn ¢ ABEpPLbl AYXOBKY.

HA3AP AYOAPbIHbI3!
AnFallKpl nanganaHap angbiHaa
ecikLeciHeH 6apnblk xancblpMaHbl KETIpY KaxerT.

KepceTinmereH
Tasanayra xoHe

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

B cnyyae Heco6nioAeHUss HOPMaTUBHbIX YKa3aHWiA
M peKkoMeHAAUWUW  HacTOsIleN  WMHCTPYKUUM,
npousBoauTenb He HeceT OTBETCTBEHHOCTb B
cnyyae BO3HUKLLUX Aed)eKTOB U Cy4aliHbIX TPaBM.

Ocbl HYCKaynbIKTbIH HOPMaTUBTIK HyCKaynapbl MeH
YCbIHbICTapbIH YycTaHOafFaH Kafaawpa, eHAipywi
TyblHAaFaH aKaynbliKTaphbl MeH Ke3aencok
XapakaTTapbl XaFAaubiHAa JKayankepLuinikTi anbin
Xypmenai.

OBCIY>XXUBAHME MJINTbI

NMNUTAFA KbISBMET KOPCETY

OPERATION

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.

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

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.

NPEQYNPEXOAEM!

e [lpuBop MoryT ob6cnyxuBaTb Tonbko B3pocnble! B
noMeLeHMNn C  YCTaHOBIEHHOW ra3oBOW  NMMTOWN
HeaonycTMMOo OcTaBnATb AeTen 6e3 npucmotpal!!

e [puBop He npeaHasHayYeH AN UCNONb30BAHWS NULAMU
(BkMtoYasi geTeit) C  MOHMXKEHHbIMK  (DUINYECKUMMU,
YYBCTBEHHLIMW VN YMCTBEHHBIMW CMOCOBHOCTAMU Unn
npy OTCYTCTBUW Y HUX XKWU3HEHHOrO OMblTa UMW 3HAHWNA,
€CMN OHW He HaxodAaTCs MNof KOHTPONEM WNU He
NPOVHCTPYKTUPOBaHbl 06  ucnonb3oBaHuM npubopa
TIMLOM, OTBETCTBEHHBLIM 3@ UX 6e30nacHOCTb.

e [leT [OMKHbI HaxoAWTbLCA MOA  KOHTponem  Ans
HeJonyLeHNs Urpbl ¢ NpuéopoMm.

e [asoBas nnuta - Npubop, KOTOPLIA TPeByeT NOCTOSIHHOrO
BHVMaHUsA B NEPUOL, €ro aKcnnyaTaumu.

e He 3akpblBaiiTe KpbIWKY NAuUTbLI, ecnu nnuta pa6oTaeT,
WKW NoKa ropenku ropsiyve.

e [epen TeM, KaK OTKPbITb KPbILLKY Bapo4HOro cTona,
BbITPUTE €€, eCcnn 3To HeobXoANMO, YTOBLI YCTPaHUTL C
€€ MOBEPXHOCTM CNyYaHO Pa3nuUTYH KUOKOCTb.

e Bec npoTMBHA C npurotaBnuBaembiM  Gnoaom,
BCTaBMSIEMOro B Nasbl WNu PeLETKN GOKOBBLIX CTEHOK
OYXOBKM, MOXeT O6blTb MakcumanbHo 3  kr, a
yCTaHaBMMBaEMOro Ha PeLLETKY MakCMMarbHO 7 Kr.

e [IpoTuBHU n3 npuUHagnexHocTen nnuTbI He
npeaHasHa4eHbl AN ANUTENbHOTO XpaHeHUs Nuwmn (He
ponblue 48 yacos). [inst ANUTENBHOTO XpPaHEHWS MULLK
vcnonb3yiiTe COOTBETCTBYIOLLYIO ANsi 3TON Lienun nocyay.

ECKEPTEMI3!

e Acnanka Tek yrnkeHaep faHa kblameT kepceTe anagpl! a3
nnuTacel OpHaTbiNfaH xanga Gananapdbl Kapaycbi3
kangblpyFa TbivibiM canbiHaabi!!!

e Acnan TeMeH duanKanblk, Ce3iHyLWinik Hemece akbinbl
kabinetrepi Gap TynfanapmeH (Gananapgbl Koca
anfaHga) Hemece onapga emipnik Texipubeci meH Ginimi
6ornmaraH xafganaa, erep onap 6akbinayaa 6onmaca He
kayincisgikke >ayanTtbl TyJIFaMeH acnanTbl nanganaHy
Typanbl  HyckaynblKk — anmaca, acnantel  onaprfa
nanganaHyra 6onMangbl.

e BananapfblH acnanneH owHayblH Gongbipmay  YLiH
onap 6akbinayaa 6onybl kepek.

e [a3 nnutacbl — OHbl NanpganaHy KeseHiHAe TypakTbl
Hasap ayaapyael Tanan eTeTiH acnan.

e [nuTa XyMbIC icTen TypFaHaa HeMece WinTepnepi bICTbIK
6onbIn TypFaHLIa NAMTaHbIH kakKnarblH Xannasbiaap.

e [licipy ycTeniHiH KaknafblH awnactaH OGypbiH, OHbl
CYpTiHi3, erep Oyn kaxeT Gonca, Gyn OHbIH GeTiHeH
Ke3eNCoK TerinreH CyMblKTbIKTbl KETIpY YLUiH KaXeT.

e [lyxoBKaHblH KbIpfbl XaKTapblHblH  OWMbIfbl  HEMece
TOopblHa canblHaTbH JablHAanbIn xaTkaH acbl 6ap
KaHbINTbIp TabaHblH canmarbl Makcumanbdi 3 kr, an
TOpFa OpHaTLINATLIHBIHBIH canmMarbl 7 Kr 6011ybl MyMKiH.

e [nuta Kepek-xaparblHaH KaHbINTLIP Tabanapbl TamakTbl
y3ak caktay (48 caraTTaH ken eMmec) YLWiH apHanmaraH.
TamakTbl y3aK cakTay YLiH OCbl MakcaT VLiH Celkec
bIABICTbI NaAanaHbIHpI3.

COOKING HOB

LIGHTING THE HOB BURNERS

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

BAPOYHAA NINUTA
3AXUITAHUE TOPENKMU
[MoBepHyTb KHOMKY BNEBO Ha
«MAKCNMAITIbHAA MOLLIHOCTb»
CMNYKOW MNW 3aXKUrankom.

no3uLMIo
N 3axedyb ras

WINTEPAOI T¥TATY

KHoMKaHbl «Makcumarbai KyaTtbl» TyFblpblHa COS XKakka
OypblHbI3 Aa, rasgbl  CipiHke Hemece  OTTblKNeH
TyTaTbIHbI3.




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.

3AXWUIAHUE TOPENKK C NOMOLWbIO
ANEKTPOPO3XWUIA

Jlerko HaxaTb Ha KHOMKY M MoBopayvBaTb BMEBO Ha
no3unumMIo «MakcumarnbHasi MOLWHOCTbY. BTopon pykon
HaXkaTb Ha BbIKMOYATENb BbICOKOBOILTHOTO 3aXKWUraHust
WM  HaxaTb Ha KHOMKY [0 Yynopa Ha mnaHenb
ynpaBneHuss W npuaepxaTtb, TMoka UCKkpa He
BOCMMIaMeHUT ropenky y nnut, o6opyaoBaHHbIX
BbIKMIOYaTENIeM BbICOKOBOMNbTHOTO 3aXWUraHusi npsiMo
Ha pblyare yrnpaBneHust.

WINTEPAOI QNEKTPT¥TATKbILUbI
APKbINlbl T¥TATY

KHomkaHbl — akblpblH ~ Gackin, conm  xakka Kapan
«Makcumanbi KyaTbl» TyfblpblHa Gypay kepek. EkiHLi
KOJNIMEH 3MeKTPTYTaTKbIW KHOMKacblH Gackin, Hemece
Gackapy naHeniHe Tipekke AeWiH kHomkara 6ackin, Typa
Gackapy TyTKacblHAaFbl 3NEeKTPTYTaTKbILLINEH
xabablkTanfaH — nnuWTanapbiHblH, - WINTECIH  YLIKbIH
TyTaHAbIpFaHFa AeriH ycTan Typy Kepek.

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

FAWLEHWE NNAMEHWU FOPENKHN

Mpy raweHun nNnameHn ropenku MOBEPHUTE PYYKYy B
nonoxexvve “BbIKINIOYEHO”. TlpokoHTponupyiTte -
noracrno fv nNnamsi ropesku.

WINTEP XANblIHbIH COHAOIPY

Wintep xanbiHbIH ceHAipy OapbicbiHga TepmocTaT
TYTKacblH «CeHAipinreH» kannbliHa 6ypaHbi3. LWinTep
)KanblHbl COHAIPINTEHIH kagaranaHbI3.

MAXIMUM POWER
Bb\KJ'IiO‘JEHO MAKCUMANBHAA MOLHOCTb

SAVING

MANOE NNAMSA A A

L_J

(CRERD

COHOIPNFEH ~ MAKCUMANbBAI KYATbl  LUAFbIH XANbIH

= =/
=

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
(lame 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 nonb3yitecb Gonee Huskoih n 6Gonee
lmnpokov nocypow. Obpallaite BHMMaHWe Ha ToO,
4TO6bI MNaMsl ropenku Harpeeano AHO cocyda W He
BbIXOAUIO 3a ero Kpas .

e [a3oBble ropenky MnuTbl UMEKT pasHble pasmepsbl.
[ns nonmHoro  (9KOHOMMWYHOrO)  MCMOMNb30BaHNUSA
MOLLHOCTU  FOpenku  MpUMeHsiiTe  nocyay ¢
pekoMeHAyeMbIM1 AnameTpamu:

- Ans manown ropenku - ot 120 mm go 160 mm,
- Ang cpegHen ropenku - ot 160 mm o 220 mm,
- Ans 6onbLwon ropenku - ot 220 mm go 280 mMm.

o [loTpebnsiemyio MoOWHOCTL (pa3mep nnameHu)
ropesfikv MOXHO perynupoBaTb MOBOPOTOM PYYKu
kpaHa B npegenax nonoxeHun “MAKCUMAJIbHAA
MOLHOCTbL” n “MANOE MITAMA”. Pyukn kpaHoB
NoBOpaYMBaloTCst Mpu cnabom HaxaTuu B CTOPOHY
naHenn.  [OBOPOTOM  py4Yku  KpaHa  BReBO
ycTaHaBnvBaem KpaH B nonoxexHue
“MAKCUMAJTbHAA MOLHOCTb”, panee,

DASPNAY

e ACTbl paspnay YLWiH HEFYprbIM TOMEH >KaHe
HeFyprnbIM KeH blAbICTbl NaiganaHbiHel3. LWintep
XanblHbl  bIALICTbIH  TYGIH KbiMbITATbIHbIHA  XOHE
OHBbIH LUETIHEe LWbIKNayblHa Ha3ap ayAapbiHbI3.

e [nuTaHblH ra3 winTepnepiHii Typni kenemi 6ap.
WinTep KyaTblH Tomblk (YyHemai) nanganaHy yuliH
YCbIHbINATbIH avametpnepi 6ap bIABICTbI
nanganaHbiHpI3:

e - WafblH WinTep ywiH - 120 mm-geH 160 Mm aeniH,

- opTawa winTep ywiH - 160 mm-geH 220 Mm AeniH,
- YNKEH WinTep ywiH - 220 Mm-aeH 280 MM geiH.

e LinTepaiH TyTbiHATBIH KyaTblH (KanbiH KenemiH)
wymek TyTKacbiHblH  «MAKCUMANBAI KYATbI»
xaHe «WAFbIH XXAIbIH» kannbl weriHae 6ypymeH
petteyre 6Gonagbl. Llymek TyTkanapbl naHenb
XafblHa Gasy Gacy GapbicbiHga Gypanagbl. Lymek
TYTKacblIH con Xakka 6ypymeH LLYMEKTI
«MAKCUMAIbAI KYATbI» kannblHa opHaTambi3,
6ynaH opi, TyTkaHbl comfa OypymeH, LueTki -




NMOBOPOTOM PYYKMU BMEBO, A0 KPAWHEro MOMOXeHus -

«WAFbIH >KAIbIH» kannbliHa OewiH, xaHe Kepi, OH

“MAJTIOE MNAMSA”, n obpatHo, BnpaBo (Takke A0 Xakka  (coHpamn-ak  LueTki KannbliHa  AeMniH),
KpanHero NONOXeHust), B nonoxexHve «COHOIPINTEH» kannbiHa.
“BbIKIMIOYEHO".

CAUTION: NMPUMEYAHUE ECKEPTIE

e Before opening the hob lid any spilled liquid must be | e 3akpbiTylo KpbIKy He Mcnonb3ynTe kak paboumii || e dKabblk  KakmakTbl — XXyMblc — ycTeni  peTiHae

removed from the lid surface.
Do not close the hob lid if the burners are still hot!

CTON U He CTaBbTe Ha Heé Kakue-nnbo npegmMeThol.
o [lepen TeMm, Kak 3aKpbITb KPbILWKY, BbIKNO4YMUTE BCE
ropenku.

nanpanaHbaHpl3 xaHe ofaH kaHgan Aa Gip 3aTTbl
KOMMaHbI3.
o KaknakTbl
COHAIpIHI3.

xaby angbiHoa 6Gapnblk  wWintepnepgi

INSTRUCTIONS FOR USING THE GLASS

PEKOMEHOALUWNM ONA NOJIb3OBAHUA

WbIHbl KAKMAFblI BAP NMJINTAHbDbI

LID NIUTOU CO CTEKNAHHOW KPbILLKON NANOANAHYFA APHANFAH HYCKAYNAP
ATTENTION! BHUMAHMUE! HA3AP AYOAPbIHbI3!

Glass lid may crack if it is heated. Before closing the lid | Ecnu nnuta ocHaweHa CTEKNsiHHOW  KpblwKoW, | Erep nnuTa wWbiHbl KaknaFbiMeH xabablkranca, OHbiH,
switch off all burners. pekomeHaoyem cobniojaTtb  criefylouwime  ycrioBusi, || akaynaHyblHblH - anablH - anyfa  KeMeKTeceTiH MblHa

To avoid damage to the glass

lid follow these

instructions:

Do not operate hob burners when the lid is closed.
Do not use closed lid as worktop or storage area.
Open the lid properly to the end position.

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

Close the lid to its completely closed position.
Clean any spillages on the lid immediately after
hob has cooled down.

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

the

KOTOpblE NOMOryT NPefoTBPaTUTL €€ NoBpeXaeHMe.

e He BknovanTe BapoyHble TOPenikh, ecrnn Kpbilika
3aKpbiTa.

e 3aKkpbITyl0 KpbILLKY He Mcnonb3yinte kak pabouui
CTON U He CTaBbTe Ha Heé kakne-nmbo npeameTsb.

o KpbilLKy OTKpbIBalNTe Haanexawmm obpasom o eé
KOHEYHOrO MOMOXEHUS.

e [lpn NpuroToBneHWN NuULM cnegute, 4Tobbl Nocyaa
He Kacanacb CTeKna KpbILLKM.

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

e HeuncToTbl C KpbIWKM YyCTpaHWTe cpasy nocne
OKOHYaHWS MPUrOTOBMEHUS MWLM, KaK TONMbKO OHa
OCTbIHeT.

e [lpn ounctke He ucnonb3ynTe abpasviBHble
YMCTSALLME CPeacTBa, KOTOPbIMM MOXHO mouapanaTtb
NOBEPXHOCTb CTeKNa 1 Kpacky.

Tanantapgpl YCTaHyAbl YCbiHaMbI3.

e Erep kaknarbl xabblk 6onca, nicipy LWwinTepnepiH icke
KOoCnaHbI3.

e XKabblK KaknafblH XKyMbIC  ycTeni peTiHae
naiganaHbaHpl3 xeHe ofaH kaHdai ga 6ip 3aTTbl
KOVIMaHbI3.

e KaknakTbl TUICTi TypAe OHbIH COHfbl kannbliHa AeWiH
allbIHbI3.

e Ac pasipnay OGapbiCbiHOA@  biAbIC
LUbIHLICbIHA XXaHacnayblH kaaaranaHbl3.

KaknafbiHbIH

e KaknakTbl TOMmblK >kabbinfaHblHAa AeniH  ycTan
TYPbIHbI3.
e Kaknaktarbl Kipnepai acTbl [fasipnaraHHaH KewiH

GipaeH on cybiCbIMEH KeTipiHi3.

e Tasanay 6apbicblHOa LWbiHEI 6eTi MeH 6Gosyabl
TblpHaybl MyMKIH abpasuBTi TasapTy KypanaapbiH
nanganaHbaHbI3.




OVEN OPERATION

NONb30BAHUE AYXOBKOW

OYXOBKAHbI NAUOANAHY

®

1-OFF
2 - MAXIMUM POWER
3 - MINIMUM POWER (SAVING)

1 - BbIKITKOYEHO
2 - MAKCMATIbHAA MOLLHOCTb
3 - MMHMANIbHAA MOLLHOCTb (MAJTIOE NMJIAMS)

1 - COHAOIPINTEH
2 - MAKCMATB[I KYATbI
3 - MUHMATBbAI KYATbI (LWAFbIH XKATbIH)

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

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

Mojaya rasa B Tropenky AyXOBKA —perynupyeTcs
rasoBbIM KpaHOM c TEPMO3MNEKTPUYECKNM
npefoxpaHuTenem nnaMeHu.

MoTpebnsiemylo MOLLHOCTb FOpesikv, a TeM cambiM U
TeMnepaTtypy [AYXOBKW, MOXHO PerynMpoBaTb Py4KoWn
KpaHa B wuHTepBane nonoxeHu “MAKCUMAIIbHAA
MOLWHOCTbL” n "MAJIOE NMJTAMA”.

[lyxoBka winTepiHe rasgbl  Xibepy  KanblHHbIH
TEPMOINEKTP CaKTaHablpFblbl 6ap TepmocTaTbiMeH
peTTeneai.

WinTepaiH TyTbIHATbIH KyaTblH, COHbIMEH OyXOBKaHbIH
TemnepatypacblH  «MAKCUMANbAl KYATbIl» xaHe
«WAFbIH >XAJTbIH» Kkannbl wHTepBanbiHAA LUYMEK
TyTKacblMeH petTeyre 6onagbl.

IGNITION OF THE OVEN BURNER

e Open the oven door.

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

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

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.

3AXUITAHUE TOPEJNKKU OAYXOBKHU

o OTKpoliTe ABEPLY AYXOBKU.

e YCTaHOBMTE PpY4YKy KpaHa ropenikv [yxoBkM B
nonoxexnne “MAKCUMANBHAA MOLLIHOCTbL” un
npwxkMute eé K naHenu o ynopa. OfHOBpEMEHHO
noJHecUTe Tropsilyld CNMYKYy K OTBEpCcTUio Anst
3aXKUraHusi ropernkn AyXoBKy.

e Ecnu ras saropencs, TO pyyKy KpaHa/Tepmocrata
nogepxure npwxaTon K naHenu ewe,
npubnuanTensHo, 5 cekyHs, 4Tobbl Harpencs AaTynk
npeAoxpaHnTens nnaMeHu.

e OTNyCTUTE PYYKY U NPOKOHTPONMPYIATE, TOPUT MU ra3
ropenkv. Ecnu nnams noracno, To nNoBTOpUTE BeChb
NpOLECC 3axuraHusi.

OYXOBKA WWINTEPIH T¥TATY

o [lyxoBKaHbIH KaKnafbiH aLlbliHbI3.

o [lyxoBka winTtepi LYMETiHiH TYTKaCblH
«MAKCUMAIbAI KYATbI» kannbiHa opHaTbiHbI3 A3,
OHbI NaHenbre Tipekke AeWiH KbiCbiHbI3. bip mesringe
XaHbIN TypFaH CipiHKeHi [AyxoBKa LWinTepi TyTaHy
YLWiH caHblnayFa }akblHAATbIHbI3.

e Erep ra3 TytaHca, wymek/TepmocTaTr TyTKacblH ani
fe Gonca wamameH 5  ceKyHA,  XanblH
CaKTaHAbIPFbIWbIHBIH - AaTyYWri Kby YLUiH, KbiCbIM
ycTan TypbliHbI3.

e TyTkaHbl XiOepiHi3 ae, wWinTepdiH rasbl XaHbin
TypraHblH kapafanaHpeld. Erep anblH ewin kanca,
oHAa TyTaTyablH 6yKin npoueciH kakTanaHb3.

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 ra3 He 3aroputcsi, To nepes
crneaytoLlen NonbITKON nogoxauTe 5 MWHYT, OCTaBuB
ABepLy AYXOBKU OTKPbITON.

HA3AP AYOAPbIHbI3!

Erep 10 wmwuHyTTaH keiiH ras TyTaHbaca,
OYXOBKaHbIH  KblkNafbiH  aWbiK  Kanabipbin,
OPEeKeTTIH anablHaa 5 MUHYT KyTe TYPbIHbI3.

oHaa
Keneci




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

FAWWEHWE NNAMEHW FOPENKHN

Mpu raweHn nnameHn ropenku AyXOBKW NOBEPHUTE
PYuKy B nornoxexuve “BbIKNKOYEHO".
pOKOHTpONMpPYWTE - MOracio N niamsi ropesku.

WINTEP XANbIHbIH ©WIPY

[lyxoBka LWINTEpPiHIH >anbiHbIH eLwipy 6apbicbiHAa
TepmoctaTt  TyTKacbiH «COHAOIPINTEH»  kannbiHa
OypaHpbI3. LLinTep anblHbl COHreHiH kagaranaHbi3.

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

BbINEYKA

Mepen  Tem, KaKk ~ HayaTb  BblnekaTb, npu
Heo6XxoAMMOCTH, NporpenTe OyxoBky B TeyeHue 10-15
MWHYT.

AICIPIN WbIFAPY

Micipin woeirapyabl 6actap angbliHAa, kaxeT 6GonfaH
Xafgamga,  AyXOBKaHbI 10-15  MuHyT  GoMbIHa
Kbl3ObIPbIHbI3.

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

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

YcTaHOBUTE  pydyKy KpaHa TOpenku [OyxXOBKM B
nonoxexve “MAKCUMAJTIbHAA MOLHOCTbL” .

B TakoM MonoxeHun pyyky kpaHa ropernku ocTaBbTe Ha
BpeMsi, KOTOpoOe 3aBWCUT OT Beca W BuAaa
npuroTaenmBaemoro 6nioaa.

3ateM pyyky MOXeTe YCTaHOBWTb B MONOXeHWe
“MAJTOE NMJIAMA” n goBect 6ntogo 40 rOTOBHOCTMU.

[yxoBka WinTepi wymeriHiH, TyTkaceiH « MAKCUMANbAI
KYATbI» kannbiHa opHaTbiHbI3. LWinTep wymeriHiH
TYTKacblH OCblHAAW KannblHA@ AasipnaHbIn  KaTkaH
acTblH canMafbl MeH TypiHe KaTbICTbl YakblTka
KanablpbIHpI3.

CopaH keniH TyTKaHbl «LIAFbIH >XAJIbIH» kannbiHa
OpHaTbIN, acTbl JavibiH 6onFaHbiHa AeWiH KeNnTipy Kepek.

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
temperature, contact qualified service personnel.

e [InA opueHTauuu coobliaem, YTO BPeMs BbiMNeYKn
MUPOXKOB U3 APOMOKEBOro TecTta, nMpubnuantensHo,
25-30 MUHYT. Ha Bbineyky magenuii u3 cpobHoro
OpOXNOKEBOTO TecTa noTpebyetcss 45 MUHYT, u3
CMOEHOro UMM Neco4Horo Tecta - 12-18 MuHyT.

e [py BbiNeYke BLICOKMX MUPOrOB pekoMeHAyem
NpOTMBEHb UNK  POPMY C MUPOTOM  YNOXWUTb Ha
anoM1UH1EBbIN npoTVBEHb (ans 6onee
paBHOMEPHOro BbiNeKaHUs) U NocTaBUTb Ux oba Ha
peLéTKy, BCTABMEHHYIO BO BTOPbIE OT AHA AYXOBKW
na3sbl GOKOBbIX CTEH.

e Tpebyemoe Bpemsi BbiNeykn 1 BbIGOp TemnepaTypbl
3aBUCST OT BUAA U o6bEMA, peuenTypbl U cnocoba
npurotoBrieHnss 6nioga, a TaKke OT BeNUYMHBbI
faBneHuss rasa B ceTu. [loatomy, BpemMs u
Temnepatypa, HeobxoauMMmble [Ansi MPUroTOBIIEHUS
kaxpgoro Buaa 6noga, MoryT  6blITb  TOYHO
yCTaHOBIEHbl B COOTBETCTBMM C Bawwwum onbitom u
HaBbIKOM.

e bargapra any yuwiH awbITkaH kaMblpfaH acanfaH
GoniwTep nicipy yakbiTbl wWamameH 25-30 MUHYT
ekeHiH xabapnanimbid. Maii MeH CyTTi awbiTKaH
KamblpaaH GyiibiMaapbiH nicipyre 45 MuHyT, kKaTTama
Hemece KaHT KOCbInFaH kamblpnapgaH - 12-18 MunyTt
Tanan eTineai.

e Buik GeniwTepai nicipy 6apbicbiHAa  KaHbINTbIP
TabaHbl Hemece 6Goniwi 6ap HbicaHabl Kanambl
KaHpINTbIp Tabara (HefypnbiM Teric nicy YLUiH)
canblin, onapablH ekeyiH Ae AyX0BKaHblH TyBiHEeH xak
KabblpranapblHbIH €KiHWi KepTiriHe canblHFaH TopFa
KO KepEK.

o [icipyaix Tanan eTineTiH yakbITbl MeH
TemnepaTtypacblH TaHAay acTblH Typi MEeH KenemiHe,
peuenTypackl MeH pfasipnay TaciniHe, coHAai-ak
Xenigeri ra3  KbiCbIMbIHbIH ~ KernieMiHe KaTbICTbl.
CoHAbIKTaH, acTblH 8p TypiH Aaspnay YLWiH kaxeT
yakplT neH Temnepatypack! CisgiH ToxipnbeHi3 6eH
[aFablnapbiHbI3fa COMKEC Typa OpHaTbINYybl MYMKIH.

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.

BHUMAHUE!

Mpy BbiNeYke BLICOKUX MUPOTOB  pPEKOMeHAyeM
NpoTUBEHb MM (DOPMY C  MUPOrOM  YNOXWUTb  Ha
anoM1H1eBbIN NPOTUBEHb (ANs 6onee paBHOMEPHOro
BbiMEKaHUs1) W MOCTaBUTb UX oba Ha peLéTky,
BCTaBMEHHY0 BO BTOpble OT [JHa [AyXOBKM nasbl
BOKOBbIX CTEH.

HA3AP AYAPbIHbI3!

Buik GaniwTepai nicipy 6apbicbiHAa KaHbINTbIp TabaHb!
Hemece O6aniwi 6ap HbicaHObl Kanavbl KaHbINTbIP
Tabara (HeFypnbiM Teric micy YLWiH) canbin, onapAablH
eKkeyiH Ae AyxoBKaHblH TyOiHEeH >xaK kabblipFanapbiHbIH
eKiHLLi KepTiriHe canblHFaH TOPFa KOO Kepek.




INSERTING OF GRID IN THE OVEN

[ YCTAHOBKA PELIETKW B IYXOBKY

[ OYXOBKAFA TOPAbl OPHATY

MINUTE MINDER

MEXAHUWYECKUW TAUMEP

MEXAHUKAINbIK TAUMEP

Awaiting cooking time (oven or hob burners) is possible
to set on mechanical minute minder in range of 0-115
minute.

Required time to be set by turning of the knob. First turn
the knob to the right to max. positron and than turn
back to required time.

When time empire the bell rings.

Mepuon [esTenbHOCTM AYXOBKM W TOPENoK MOXHO
oTCcrefoBaTh C MOMOLLbIO MexaHW4Yeckoro Tanmepa B
nHTepsane ot 0 4o 115 MuHyT.

YcTaHaBnuBaeTcs  BpalleHWeM  KHOMKW.  CrepBa,
HanpaBneHMeM BMpaBO B MaKCUMMarbHOE MOMoXeHue
(115 MuHYT) 1 3aTem cHoBa B 3afjaHHoe Bpems (35
MUH).

Mo ucTeyeHnto cpoka yCTaHOBNEHHOMO BPEMEHW 3BYYUT
curan.

[lyxoBka MeH LWinTepaiH XyMbIC icTey yakbiTblH O-AeH
115 MuHyTKa [OewiHri uHTepBanga opHaTbinaTbiH
MexaHuKanblk TalMep apKbinbl kagaranayra 6onaabl.
Talimep  KHOMKaHbl ~ anWHanAblpyMeH opHaTbinagbl.
AnpbiMeH, oHFa GafbiTTan Makcumanbdi kanbinka (115
MWHYT) >XOHe coAaH KeliH Aaspnay yakbiTbl YLiH
KaXeTTi kepi GaFblTneH.

OpHaTbInFaH yakblTbiHbIH Mep3iMi eTyi 6oibiHWa Aabbin
LWiblfapblinagpl.

TEMPERATURE INDIKATOR MWHOUKATOP TEMMNEPATYPbI TEMNEPATYPA UHOUKATOPDI
The cooker is equipped with oven temperature indicator || CooTBeTcTBMe  TemnepaTypbl BHYTpM  AyxoBku | [yxoBka iwiHAeri TemnepaTtypacbiHblH — MHAWKATOP
(°C). Temperature is only informative. nokasaHusam uHavkatopa (B °C) wusobpaxeHo Ha | kepcetkiwTepiHe (°C) ceilkec  kenyi  cypeTTe

pucyHke. TemnepaTypa Tonbko MHPOPMaTUBHAS .

KepceTinreH. Temnepartypacbl TEK aknaparTblK.

QO 0000

——
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CLEANING AND MAINTENANCE

yxon 3A NNUToun

MIUTAHbIH KYTIMI

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 nwoboid  MaHWMNynsuMM € NAUTOR, MOMUMO
NOBCEAHEBHOrO MNMPUMEHEHWS, 3aKpOWTe KpaH nogayuv
rasa, pacrnosioXeHHbIi Ha rasonposofe, U OTKIYUTE
NIUTY OT 3NEKTPOCETU.

MnutameH «ke3 KkenreH oapekeTTep 6GapbicbiHAA,
KyHOenikTi kongaHyaaH 6Gacka, ra3  KyOblpbiHOaFbl
opHanackaH ra3 6epy wyMeriH xabblHbI3 Aa, nnuTaHbl
ANEKTP XeniCiHeH aXblpaTbiHbI3.

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.

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

OYUCTKA BHELUHEW NOBEPXHOCTHU

e [OBEPXHOCTb MMUTHI  OuULLANTE MpWU  MOMOLLU
MOKPOW  TPSINKW  WUnnM  rybkn C  MOBEPXHOCTHO-
aKTUBHbIM MOIOLLMM CpeAcTBOM. 3aTem BbITpUTE
Hacyxo.

e XXupHble nATHa ycTpaHuTe TENMoW BOAOW CO
cneumanbHbIM YUCTSALLMM CPeACTBOM A aManm.

e Hukorga He nonb3ynrech abpasvBHbIMM
CpeacTBaMu, KOTOpble paspyllialoT MNOBEPXHOCTb
amManu v Apyrux NpUMEHEHHbIX MaTepuanos.

L]

CbIPTKbl BETIH TA3ANAY

e [nuTaHblH 6GeTiH cynmbl  WwybepekneH Hemece
GeTTik-6enceHai  Kyy Kypanbl 6ap  biCKbILINEH
TasanaHpl3. CoaaH KeWiH KypFaTbin CYpPTiHi3.

e Mannbl paktapgbl 9manbfa apHanfaH apHambl
TasapTKbILL Kyparbl KOCbIFaH Xblfbl CyMeH KeTipiHi3.

e EwkawaH oamanb GeTiH 6Gy3aTbiH abpas3usTi
KypangapbiH kongaHbaHbi3.

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 BAPOYHOIO CTONA

e CHuMWTE pelléTky C BapO4HOro cTorna v BbIMOWTE C
NOBEPXHOCTHO-aKTVBHBIM MOIOLLIMM CPEeACTBOM.

o Kpbllwku 1 paccekaTteny nnameHy roperniok CHAMUTE
1 nonoxwute Ha 10 MUHYT B TENMYO BOAY C MOOLLUM
CPeACTBOM.

e 3aTem BbIMOITE UX, NPOBEPbTE YACTOTY Npope3en B
paccekaTtene nnameHu, TwatenbHO BCE oCylwuTe W
yCTaHoBUTE.

NICIPY YCTENIH TA3ANAY

o T[licipy ycTeniHeH Topabl anbiHbi3 Aa, 6eTiH 6enceHai
XKYFbILL  KypangapblMeH Hemece blAbIC  KyFbill
MaLUMHACbIHAA KYbIHbI3.

e LllinTep kaknafbl MeH >xanbiH GenriwTepiH LWweLwin
anbin, 10 MUHYTKa Xyfbilw Kypangapbl 6ap xbinbl
CyFa canbin KOMbIHbI3.

e CopaH KemniH onapabl KYbIHbI3, KanbiH
GenriwTepiHaeri TeCiKTepiHiH Ta3anblfblH TEKCEPIHI3,
6apnblfblH MYKUSAT KENTIPiHi3 Ae OpHbIHA OpPHATbIHbI3.

NOTICE:

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

NPEOYNPEXOAEM,

4TO  paccekateny  MNaMeHu  U3rOTOBMEHbI U3
arnioMUHWNEBOrO CMNiaBa, U Mo3TOMy He PekoMeHayem
X MbiTb B MOCYAOMOEYHOMN MaLLMHE.

ECKEPTEMI3:

XanblH GenrilTepi kanawbl KopblTNagaH 93ipneHreH,
COHABIKTAH OnapAbl  >Kyfbill  MalMHaAa  Xyyabl
yCbIHGaNMBbI3.
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OVEN

Clean the oven walls with a damp sponge and
detergent.

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

After cleaning carefully wipe the oven dry.

Clean the oven only when it is completely cold.
Never use abrasive agents, because they will
scratch enameled surface.

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

OYUCTKA OYXOBKU

YNCTUTL AyXOBKY MOXHO TOMbKO TOrAa, korga oHa
xoroaHas.

Oumnwass OyxoBKy, He ygdansiTte npunedyéHHble
OCTaTKV MULLM NPY MOMOLLM OCTPLIX MEeTanIYecknx
npeaMeTos.

YBnaxHUTe MOBEPXHOCTb CTEHOK AYXOBKW BOAOI C
CUHTETUYECKUM MOBEPXHOCTHO-AKTUBHBIM  MOILLUM
CPEeOCTBOM WM HaHecUTE Ha HWX creunanbHoe
MOIOLLIEE CPEACTBO, NpeaHa3HaYeHHoe [MS OYUCTKU

OYXOBOK, W, MONb3ysCb LUETKOW N TPAMKOW,
oumuctuTe.
lMocne OYMCTKM CTEHKM AYyXOBKM  TLiaTENbHO
BbITpUTE.
Hukoroa He wcnonb3yiite abpasuBHble 4YUCTSLLME
cpencTsa, KOTOpPbIMU MOXHO noBpeanTb

aManvMpoBaHHY0 MOBEPXHOCTb.

MpuHagnexxHocTn AyXoBKW (PeLléTKy, NpOTUBEHb W
T.n.) BbIMONTE ry6koi C  CUHTETUYECKUM
NOBEPXHOCTHO-aKTVBHbIM MOIOLLUM CPeACcTBOM MU
MCMONb3yiTe NOCYAOMOEYHYIO MaLLMHY.

OYXOBKAHbI TA3ANAY

[lyxoBkaHbl Tek on cyblk Gonbin TypFaHaa Tasanay
Kepek.

[lyxoBkaHbl TasapTa OTbIpbiN, KyWin kanFaH Tafam
KanaplKTapbiH YLUKip meTann 3aTTapbiMeH
KeTipMEH,i3.

[lyxoBka kabblpranapbiHblH 6eTiH CUHTETMKanbIK

GeTTik-6enceHai Kyfbil  Kypangapbl 6ap cymeH
AbIMKbINAATbIHEI3 ~ HemMece — onapfFa  [yXOBKaHbI
Tasanayfa apHanfaH apHaibl OKYFbIl  KyparbiH

KyiblHbI3 fAa, lWeTka Hemece Lwybepek konpgaHa
OTbIpbIN Ta3anaHbI3.

TasanafaHHaH KeliH OyxoBka kabblpFanapblH MyKUST
CYPTIHi3.

OmanbaaHFaH GeTiH akaynanAbipbin anvay  YLiH
ewkawaH abpasvBTi Tasanafbi  KypangapbiH
navpganaH6aHbI3.

[lyxoBKaHbIH Kepek-XapakTapblH (TOp, KaHbINTbIp
Taba xoHe T.6.) cuHTeTukanblk 6GeTTik-6enceHai
XYFbIL Kypangapbl 6ap bICKbILLNEH Hemece biapbiC
XKYFbILL MALUMHACIMEH XYbIHbI3.

BULB REPLACEMENT

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

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

Unscrew the bulb and replace it with a new bulb.
Replace the bulb glass cover.

3AMEHA NAMNOYKU OCBELWEHUA
OYXOBKU

Mpun 3ameHe namnoykn pekoMmeHgyem cobnioaaTtb
crnenyoLLmMin NOpPSAOK:

NPOKOHTPONUpY/iTe, 4TOGLI BCE PY4YKW Ha NaHenu
ynpaBneHus 6GbiM  YCTaHOBMEHbI B  MONOXEHWE
“BbIKNIOYEHO”,

BbIKMIOYMTE  [MaBHbIA  BbIKMoYaTerb
noABOAA 3MEKTPOIHEPTUN K NNUTe,
CHUMUTE NnacoH C NamnoYku, BbIKPYTUB Ero BMeBO,
BbIKPYTUTE AeheKTHYIO NIaMMOYKy U BKPYTUTE HOBY!O,
HageHbTe nnadoH Ha NaMnoyky, BKPYTMB ero
BMPaBO, BKIKOYUTE IMaBHbI BbIKIHOYATENb.

Ha nuHUN

OYXOBKAFA XXAPbIK TYCIPY
NAMNbIWANAPbIH AYbICTbIPY
JNlamnblwaHbl aybiCTbipy 6apbiCbiHAa MblHA TopTINTI
YCTaHyApl YCbIHAMbI3:

6ackapy naHeningeri 6apnbik TyTKanapbl
«COHOIPITTEH» KannbiHa OpHaTbINFaHbIH
KaparanaHpl3,

nnuTara ANeKTPIHEPrusAChIH XeTkidy xeniciHaeri 6ac
COHAIPriLUTI eLWipiHi3,

namnblwanbl  conFa Oypan, nnadoHabl  wein
anbiHbI3, akaynbl namnbliwackiH Gypan anbiHbI3 Aa,
XaHacblH canbiHbI3;

nnacoHapl OHFa Oypan, namnbiwara KurisiHis, 6ac
COHAIPTiLUTI iCke KOCbIHbI3.

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

1.

2.
3.
4

Glass cover
Lamp

Sleeve

Oven rear wall

NMPUMEYAHUE:
[ins ocBeLLeHNs AyXOBKM NPUMeHsieTCsi namna
T 300°, E14, 230 - 240 B, 25 BT.

1.

2
3.
4

MnadoH

Namna

MaTtpoH

3aaHAA cTeHKa AYXOBKU

ECKEPTNE:
[lyxoBkara xapblK TYCipy YLUiH

T 300°, E14, 230/240 B, 25 BT namnbiwacsl
KongaHbinagbl.

1. TMnadoH

2. Jlamnbiwa

3. MaTtpoH

4. [lyxoBKaHblH apTKbl kabblpFacol
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OVEN
Procedure for cleaning of internal glass door.

OYXOBKAHbI TA3AJIAY
OyXOBKa €eCiKWeCiHiH, WK LWbIHBICbIH Kanawn Tasanay
Kepex.
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WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

PEKJIAMALIUA

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

B cny4yae BO3HWKHOBEHWS B Mepuop rapaHTUAHOrO cpoka
HeuCnpaBHOCTEN, He YCTpaHsNTe WX CaMOCTOSITeNIbHO, a
coobLmMTe O HUX B MarasuH, B KoTopom Bbl npuoGpenu
NAWTY, WU B YNOMHOMOYEHHYIO CEPBUCHYHO OpraHv3auuio,

Keningik mep3iMi Ke3eHiHAe akaynblkTap TyblHAAFaH
Xafgampga onapabl ©3  6eTiHi3beH KoMMaHbl3, on
Typanbl Ci3 nnuTaHbl caTbin anfaH [ykeHre Hemece
OHbl MaganaHyfFa KOCKkaH yaKineTTi CepBUCTIK yibIMbIHA

Warranty. In th;a‘ablsenc‘(fi of duly endorsed Certificate of K%Topaﬂ BBerna eé B 3Kcnr||_yaTame_). 'I'Ipw 3TOM | yaGapnaHbia. Ocbl Opaitaa, TMICTI Typae TOMTbIpbIAFaH
sty yourclaim ok
TanoHa“  peknamauusi  3aBO[OM-WU3rOTOBUTENEM  He “Ke"'”””? . Tanogb'HCblag o peKnamating
NPUHUMAETCS. 3aybIT-a3iprieyLuiMeH kabbingaHbanabl.
NOTE: NMPUMEYAHUE: ECKEPTNE:
The appliance will be delivered to you with the | JaHHoe wu3sgenve coaepxwT Matepuanbl, kotopble || Ocbl ByiMbIMHBIH KypaMbiHA@ eKHili peT nanganaHbinybl
appropriate  protective wrapping. This packaging | MoryT 6bITb MCMOML30BaHbI BTOPUYHO. MYMKiH MaTepuangapsl 6ap.

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

DISPOSAL OF PACKAGING

CMoOCOBbl UCMNOJIb3OBAHUA U
JIMKBUOALIMU TAPBI

biAbICTAPALI MAUOANAHY XOHE
XOIO TOCIIAEPI

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;

[odpMpoBaHHbIi  KapTOH,
npoaaxa B yTUMbCbIPbE,

- B OTXOAbl MaKynaTypbl
[epeBsiHHbIE NOACTaBKN

- B CneumnanbHble KOHTENHepbI,

- MIHOE WUCMONb3oBaHNe

MonnatuneHoBble nakeTbl, NacTMaccoBble AeTanu
- B KOHTEHepbl ANs NnacTmacchbl

obépToyHass Oymara -

["ocbprpneHreH kKapToH, opayblLl KafFasbl

- ecKi-KyCKbl LuKi3aTka caTy,

- MakynaTtypa KangblKTapbliHa.

Arawl TipeyiwTepi

- apHaWibl KOHTeiHepnepre,

- backa ga naiiganaHyra.

MonuaTtuneH nakeTTepi, NnacTrMacca TeTikTepi -
nnactMmaccara apHanfaH KOHTelHepnepre

DISPOSAL
OF OBSOLETE APPLIANCES

NIMKBUOALNMA NINATBI NMOCIE
OKOHYAHUA CPOKA CIYXBbl

KbISBMET ETY MEP3IMI AAKTAITFAHHAH
KEMIH NIIUTAHBI XXOIO

The appliance comprises valuable materials, which ought to
be newly utilised. Sell the appliance to the collecting place
or to the municipality destined place for refuse dumping.
This appliance is marked in accordance with Directive
2002/96/EC on waste electrical and electronic equipment -
WEEE.

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

[anHbii  nNpubop MapkupoBaH B COOTBETCTBUMM C
Esponeiickoit OupekTneon 2002/96/EG 06 obpaiieHum
C BbIWEAWNMA U3 YNOTPEGNEHUs 3MEKTPUYECKUMU U
ANEeKTPOHHbIMK  n3fenusmn  (waste electrical and
elecronic equipment - WEEE).

[aHHown [OvpekTuson yCTaHOBIEH eaVHbIN
esponevickuii  (EU) noaxod K  MCNONb3oBaHWio
BTOPWYHBIX PECYPCOB.

Ocbl acnan namganaHydaH LWblKKaH 3MneKkTp aHe
ANeKTpoHAblK  OyMbivMpapel  Gap  yHAoey  Typanbl
2002/96/EG Eyponanblk [upekTuBacbiHa  CaliKkec

TaHbanaHFaH (waste electrical and elecronic equipment
- WEEE).

Ocbl  [upekTBamMeH  kanWTanama  pecypcrapbiH
navpanaHyra GipblHFan eyponanblk  (EU) TYpFbI
OpHaTbIIFaH.
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INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO NO MOHTAXY U
TEXHUWYECKOMY OBCIJTYKUBAHUIO

XUHAKTAY XXOHE TEXHUKAIbIK
KbISMET KOPCETY X©HIHAETI
K¥PAJlbI

The appliance must be installed in accordance with

MnuTa gonmkHa ObITb ycTaHOBJI€Ha U NoAKI4YeHa B

Mnuta CaTbin anywbiHbiH efliHAe KONAaHbICTaFbl

valid local regulations, and shall be placed only in || cootBeTcTBUM Cc HOpMaMuM M npaBunamu, | Hopmanap MeH epexenepre CaMKeCc OpHaTbiNybl
well vented spaces. AencTByOWMMK B cTpaHe Mokynartens. XaHe iCKe KOCbINybl Kepek.

IMPORTANT PRECAUTION: BHUMAHUE! HA3AP AYOAPbIHbI3!

Any movement of the appliance from the existing | Mpn mo6on manunynsumm ¢ nnuTon, nomumo | MnutameH ke3 KenreH opekeTTep 6GapbicbiHAA,

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

NOBCEAHEBHOrO MPUMEHEHMS!, 3aKpOMTe KpaH nodauyu

rasa, pacrofioXeHHbI Ha rasonpoBofe, W OTKIYNTe

MNAUTY OT 3MEKTPOCETH.

B uensix 6e3onacHoCTU nepen MpoOBeAeHWEM yxona

BbIMNOMHUTE CrieayoLee:

e BCE Py4YKV KPAHOB ropesiok yCTaHOBMUTE B MOMNOXKEHUE
“BbIKITKOYEHO”;

KyHaenikti  konpaHygaH 6acka, ras  KyOblpbiHAafb!

opHanackaH ras 6epy LwymeriH xabblHbI3 Aa, NnUTaHbl

QNEKTP XeniCiHeH axblpaTbiHbI3.

Kayincisgik makcaTblHAa KyTiM >Kyprisep angbiHga

MblHanapabl OpblHAAHbI3:

e lWiNTep MeH TepMocTaT LIYMeKTepiHiH 6apnblk
TyTKanapblH «COHAOIPINTEH» kannbiHa OpHaTbIHbI3;

burner prime air, saving power input, thermoelectric | e oTcoeguHute nAUTY OT TNMHUM  JNEKTPOCETH, | e amlbipAbl po3eTkadaH CybIpbiM anbin, JMeKTp xeni

SEensors). BbITAlWMB BUMKY W3 PO3ETKM, W OT NUHMK CbIMbIHaH X@He MnuTa anablHAarbl WYMEKTi Xaybirn,
e Explain to the customer all functions of the appliance rasonpoBoaa, 3aKkpblB KpaH nepes nnunTow; ras Kyoblpbl XxeniCiHeH NNMTaHbl aXblpaTbiHbI3;

and particulars regarding its servicing and | e nogoxauTe, NOKa NAUTA OCTbIHET. e NNWTa CyblFaHLLA KyTe TYPbIHbI3.

maintenance.

LOCATION YCTAHOBKA MNMIUTbI NMIAUTAHbI OPHATY

Solely company authorized to provide such || YctaHoBKy pomkHa npoBoAWTb Tonbko cupma, | OpHaTyblH Kbi3MeTKeprnepiHiH ocbiHAaW KbI3MeT
activities may perform the installation of this | pa6oTHukmn KoTopow nmeloT ana TakoW | ywiH ThicTi GinikTiniri MeH yakinetiniri 6ap dupma

hotplate and it should be installed in compliance
with local standards and regulations.

AEATENbHOCTU COOTBETCTBYIOLUYIO KBanudukaumio
M nonHomMouusi. YCTaHOBKY cnefdyeT NpoOBOAUTH
cornacHo HauMoHanbHbIM AUpeKTUBam "
cTaHgapTaM.

faHa kyprise anagbl. OpHaTyabl  YNTTbIK
AVWpeKTMBanap MeH cTaHpapTTapFa CoMKec Xyprisy
KaxerT.

Thermal stability of the walls, surrounding elements
and spaces (material of floor, partitions and walls
around the cooker) must be at least 90 ° C.

TepMOyCTOMYMBOCTL CTEH COCEAHUX INIEMEHTOB WU
nomMeLyeHus (maTepuan NOKpbLITUA nona,
neperopoAok U CTeH BOKPYr NiuTbl) AOMKHA ObITb
He Huxe 90°C.

Kepuwinec anemeHTTepi
MaHblHAaFbl  efaeH, XoHe  Kabblpfa
XabblHAAPbIHbIH MaTepuangapsbl)
KabblpFanapblHbIH TepMOTYpPaKTbinbifbl 90°C TemMeH
6onmaybl kepek.

MeH
Karnka

XanablH  (nnuTa
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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 m2,

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.

Mnuta MoxeT ObITb ycTaHOBNEHa B psf C KYXOHHOM
mebenbto. OOBEM  nomelleHnss  JormkeH  ObiTb
MUHUManbHO 20 MmP. MNomelleHnsi ¢ MEHbLLUM 06 BEMOM
(MMHMManbHO 15 M%) [OMKHBI BbITh  oBecneyeHbl
BeHTUNsiuMeit. MnuTa He JOMKHa ycTaHaBNMBATLCS Ha
noacTaBKy.

MnutaHbl ac yin xuhasbiMeH KaTap opHaTyra Gonagpl.
YKangplH kenemi MuHumanbsai 20 me 6onybl kepek. A3
kenemi 6ap xavinap (MuHumanbgi 15 M3) xengetnemeH
KamTamachbI3 eTinyi kepek.

MnuTaHbl TyFbIpbIKKa OpHaTyFa 6onmangsbl.
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CONNECTION NMPUCOEOVHEHUWE NNUTbI K NMMUTAHbI A3 K¥BbIPbIHA KOCY
TO GAS SUPPLY rA3ornprPoBoay
GAS SUPPLY FA3onrPoBOA F'A3 K¥BbIPbI
The appliance may be connected to gas supply by only | MNMpucoeguHeHve nnuTbl K ra3onpoBoAy AOMKHO ObiTb | MnuTaHbl ra3 KybbipbiHa Kkocy CaTtbin  anylbiHbIH
by the authorized personnel. Connection must comply | BbInofHeHO cneunanucTamm YyNOMHOMOYEHHON || eniHAe KonAaHbiCTafbl HOpManap MeH epexenepre

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.

CepBI/ICHOI;I opraHusauuu B COOTBETCTBUU C HOpMaMn ”n
npasunamu, ,CleVICTByIOLLI,MMM B CTpaHe I'onynaTenﬂ.

cankec yakinetTi CepBUCTIK YMbIMbIHbIH,

MamMaHgapbIiMeH opblHAaNybl Kepek.

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.

BHUMAHUE!
YToBbl MpU  BbLINOMHEHUU MPUCOEAMHEHUSI MMUTLI K
rasonpoBoAy WM MpU NPUCOEOUHEHWUN C MOMOLLbIO
laHra He Mpou3oLLno MOBPEXAEHWE HaKoHeYHWKa
rasoBOro MNpUCOEAWHEHWsl, MPUMEHANTE ANA  ero
NOAAEPKKN _ KITHOY.

HA3AP AYOAPbLIHbI3!

MnuTaHbl ra3 KybbipbiHa Kocyabl opblHAay GapbiChliHAaa
HeMece LUNaHr apkbinbl Kocy 6apbicbiHAa ras KocyAblH
yluTaMachlHbIH akaynaHyblH Gonabipmay YLUiH, OHbI
Konpayra apHarfaH KinTTi KongaHblHpI3.

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.

NMPUCOEOUWHEHUE NMINAUTDbI K
NPUPOOHOMY FA3Y

MpucoeauHeHve NNUTLI JOMKHO GbiTb BbIMOMIHEHO B
COOTBETCTBUM c HopMamm " npasunamu,
[evicTByloWMMU B cTpaHe MokynaTtensi.

NMIMWTAHbI TABUFU FTA3FA KOCY

Mnutanbl rasfa kocy CaTbin  anylwbliHbIH ~eniHae
KOnAaHbICTafbl HOpManap MeH epexernepre Ccalkec
opblHAanybl Kepek.

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

NMPUCOEOVWHEHWE MINUTbI K BAJNTNTOHY
C MPONAH-BYTAHOM

LLinaHr gomkeH MMeTb NPUCOEANHUTENbHBIN LWTYLEp C
BHYTPEHHel pe3b6oi ¢ HOMWHarbHLIM AnameTpom 1/2”.

NMIMAWTAHbI NTPONAH-BYTAHbI BAP
BANNOHFA KOCY

LWnaHrbiHbiH -~ 1/2”  HOMWHanbAi  AvameTpiMeH
olimacbl 6ap KockbILW LWTYyLEepi 6onybl kepek.

iLki

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose
complying with local standards and with recommended
length of 1000 - 1500mm. Heat resistance of the
connection hose should be at least 100° C.

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

NMPUCOEAUWHEHUE K TA3ONPOBOAY C
NMOMOLbIO LWWIAHTA

HeponycTumMo NpvMeEHNATb LUNaHr, KOTOpPbIA He WMeeT
cepTudukaumMn Ans WUCNONb3OBaHWA €ero C [AaHHOW
uenbto. PekomeHpgyemas gnuHa wnadra 1000 - 1500
MM UM TensoBOe COMPOTUBIIEHME LIMaHra MMUH.
100°C.

Ha wnaHr He AOJDKHO BNUATbL M3nNy4Yaemoe Tenno u He
AOIMKHO ObITb COMPUKOCHOBEHUSA C  OTKPbITbIM OrHéM.
Henbas NpoKnaabiBaTh LWaHr OKOJo TOW Yactn Hapy>XHbIX
CTEeHOK NInTbl, rAe HaxoauTCca AyXOBKa.

YnnoTHeHne COe,ClVIHeHVII7I HSOﬁXO[J,VIMO BbINOJTHUTb
YNIOTHUTENbHLIM martepuanom, peKkoMeHOO0BaHHbIM
3aBOAOM-U3roToBUTENEM B UHCTPYKUUM NO NPUMEHEHU0
wnaHra

LUIAHI APKbINbl FA3 K¥BbIPbIHA
KOCY

LUnaHrbiHbIH ~ OCbl  MakcaTneH nanganaHy YL
cepTudukaTTaybl XOK LUNAHIbICBIH KOMAaHyFa pykcat
eTinmengi. LUnaHrbiHbIH YCbIHbINATbIH Y3bIHAbIFbI
1000 - 1500 MM >XdHe LWNaHrbIHbIH XbINYNbIK
KapcbinbIfbl MUH. 100°C.

LnaHreiFa TapaTbinaTblH XblNynblk acep eTneyi kepek
)K8He alublK OTneH xaHacy 6onmaybl kepek. LnaHrbiHbl

NMUTaHbIH, ~ OyXOBKa  TypfaH  >KepiHaeri  CbIpTKbl
kabblpFacblHbIH GeniriHe Teceyre 6onmanapl.
BipikTipynepiH Tbifbidagayabl  LWNAAHrbIHBL - Nanganaxy

XeHiHOeri  HyckaynbifblHOa  3aybIT-a3ipreyLiciMeH
YCbIHbIMFAaH  ThiFbI3arbill  MaTepuanbiMeH OpblHAAY
KaxeT.
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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 - HaKOHEYHWK NoaBoaa rasa

2 - KoneHo

3 - WnaHr ra3osbli (NOABOA C NPaBO CTOPOHbI)
4 - WnaHr rasoBblil (MOABOA C NIEBOI CTOPOHbI)
5 - npsbkka kpenéxHas

6 - 3a4HsAs1 CTeHa NnuTbI

1 - ra3 xeTKi3y yLuTamacsl

2 - WiHi

3 - ra3 WnaHrbiCbl (OH XXaKTaH XeTKi3y)
4 - ra3 WwnaHrbICbl (COM XakTaH XeTKi3y)
5 - Tipey porabacel

6 - NnnTaHbIH apTKbl kabblpFacs!

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 Kkit.

BHUMAHUE!

Mpu noaBoae rasa LUNaHr HYXHO 06s13aTeNIbHO NPOYHO
3aKpennTb KPEenéxHOM MpsPKKOMW, KoTopas 3allénkHyTa
B OTBEpPCTME Ha 3adHeM Koxyxe nnutbl. KpenéxHas
NpsPKKa BXOAUT B KOMMNEKT NPUHAANEXHOCTEN NMUTLI.

HA3AP AYOAPbIHbI3!

rasabl XeTkidy GapbiCblHAa LWNaHITbl MIHAETTI Typae
NnUTaHbIH apTKbl BypKeHiwinaeri caHbinayra GekiTinreH
Tipey pofabacbiMeH MbikTan G6ekiTy kepek.  Tipey
porabacbl MNUTaHbIH Kepek-XapakTapbl KUbIHTbIFbIHA
Kipegi.
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HOB BURNER SETTINGS

PErYJINMPOBKA I'A30BbIX TOPEJIOK

FA3 WUNTEPJIEPIH PETTEY

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
4mm.

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

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

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

PErYNnuPOBKA MUHUMAJIIbHOMU
MOLIHOCTH

Mpu nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
[oMmKeH BblITb 3aBUHYEH [0 yropa.

MuHMManbHast MOLLHOCTb Fa30BOW BapOYHON Tropenku
cuutaetcs npaBuIbHO OTPerynupoBaHHoO, ecnu
BHYTPEHHWIA KOHYC NaMeHn 4OCTUraeT BbICOTbI OT 3 O
4 Mm.

CHSIB pyuKy KpaHa, HO npeaBapuUTenbHO YCTaHOBUB €&
B nonoxexune ,MAJIOE NnAMA", MOXHO
OTperynuMpoBaTb  MOLWHOCTb  NMaMeHn  ropesku,
3aBMHYMBAsA UMK OTBMHYMBASA BUHT C.

MUHUMANBbAOI KYATbIH PETTEY

MnutaHbl NponaH-byTaHra KanTa peTTey bapbicbiHaa C
GypaHaachl Tipekke fewiH Gypanybl kepek. [a3 nicipy
WiNTepiHiH MUHWManbAi KyaTbl, erep anblHHbIH iLlKi
KOHyCbl 3-TeH 4 MM-Te AeliH BuikTikke xeTeTiH 6onca,
OypbIC peTTenreH 6onein ecentenes.

LLlymekTiH TyTKacblH LWewin, Gipak anablH ana OHbI
«WAFbIH >XAIbIH» kannbiHa opHaTbin, C 6ypaHaackiH
Gypan xaybin Hemece Oypan wewin, winTep
XanbIHbIHbIH KyaTblH peTTeyre 6onagbl.

OVEN BURNER SETTINGS

PErYJINPOBKA MOPEJIKA IYXOBKU

AYXOBKA LWWINTEPIH PETTEY

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.

PEFYNUPOBKA KONTIMYECTBA
NMOACACBLIBAEMOIO NEPBUYHOIO
BO3OYXA

OrtperynupoBaTb KONMMYecTBO nogcacblBaeMoro
BO3JyXa MOXHO C MOMOLLbIO PEryrmpoBOYHOrO BUHTA.
Ho npexae HyXHO OTKpbITb ABepuy AyXO0BkM (npu
HeobXoANMOCTY ABepLY CHATb C NeTenb) W BbiTalWnUTb
[HO.

Mpu OTBUHYMBAHWN peryrmpoBo4HOro BUHTA
KONMYeCTBO MEePBMYHOrO MOACAcbiIBAEMOro BO3ayxa
yBENUYMBAETCS, NPY 3aBUHUMBAHUN - YMEHbLLAETCS.
MonoxeHne BUHTa (BEMUYMHY ,X*) HYXKHO YCTaHOBUTb B
COOTBETCTBUM C HWKENpUBEAEHHOW Tabnuuen.
Y6enutech, 4To ropenka pabotaeT HopMasnbHO: nnams
[OMKHO ObiTb POBHOrO CUHero LuBeTa 6e3 XenTbiX
OTTEHKOB.

COPbBIJIATbIH BACTANKbI AYAHbIH
CAHbIH PETTEY

CopbinaTblH  ayaHblH CaHblH peTTeriw  OypaHaacs!
apkbinbl  peTteyre  Gonagbl.  bipak  angeimeH
[yXOBKaHbIH eCiKLECiH aLbin (kaxeT GonFaH xarganaa,
ecCiKLWeCiH inMeKkTeH any kepek), TyGiH anbin LWbIFy
Kepex.

Petteriw  6ypaHpacbiH  Gypan any 6apbicbiHOa
GacTankbl copbinaTbliH ayaHblH CaHbl ynFasabl, Gypan
cany 6apbicbiHaa — a3aspl.

BypaHgaHbiH - kannbiH - (,X“  Menwepi) TemeHAe
KenTipinreH kecrere cavikec opHaTyfa 6onagbl.
WinTep kanmbINTbl JXyMbIC iCTen TypfaHblHA Ke3

XKETKI3iHi3: XanblH capbl PeHKCi3 Teric kek TycTi 6onybl
Kepek.

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 yxoBKku

5 — BWHT perynmpoBOYHbIf

1 — AyXOBKaHbIH anablHFbl KabblpFachl
2 — pyxoBKaHbIH TYbi

3 — TyTaHAbIPFbILL TYTIri

4 — fyxoBKaHbIH LWiNTepi

5 — petTeriw 6ypaHaacsl
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ADJUSTMENT OF OVEN BURNER

MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven control knob

Lift off the oven control knob.

For propane/butane fully tighten screw G and for

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

natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply.

Liff the oven temperature selector knob. For

propane/butane fully tighten screw G.

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 control knob

Set the oven control knob to position “MAXIMUM

POWER” and heat the oven for 15 minutes. Then set

the control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to position 8 and

heat the oven for 15 minutes.

Then set the temperature selector knob to position 1 and

use screw G to adjust the flame.

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

PEFYNUPOBKA MOLHOCTU B
MONOXEHWUU ,,MANOE MNMNINAMA“

[aHHas  onepauus  BbIMOMHAETCA  Criedylowum
cnoco6om:

HyXHO OTKpbITb ABEPLY AYXOBKU U BbITALLUTb [HO.
Pyuka nyxoBku

CHUMUTE pYYKy KpaHa ropesikv AyXoBKH.

BbinonHuTe npeaBapuTenbHYO perynmpoBKy, 3aBUHTUB
BUHT G Ao ynopa, ecnu nnuta paboTaeT Ha nponaH-
6yTaHe, n oTBUHTMB Ha 1/2” n paxe Ha 3/4” obopoTa
npw paboTte NnnTbl Ha NPUPOAHOM rase.

YcrtaHoBuTe pydky kpaHa Ha “MAKCUMAIIbHYIO
MOLWHOCTb".

3axrnTe ras ropenku, 3akpowte ABepLy W nporpewTe
[YXOBKY B Te4yeHune, npubnuantensHo, 15 MUHyT.

3aTtem ycTtaHOBWTe pyyKy kpaHa B nonoxeHune “MAJNOE
MNAMA” n BMHTOM G BbINOMHUTE OKOHYaTENbHYO
perynupoBky.

Mpu noBopoTe BWHTa BrpaBo Nnamsi ymeHbluaeTcs, a
npy noBopoTe BMeBO - yBenuyvBaeTcs. MoLHOCTb
ropenku cuuTaetcs npaBuIibHO
OTperynmpoBaHHON, eClN  BHYTPEHHWI KOHYC NnaMeHn
pocTturaeT BbICOTbl OT 3 A0 4 MM, a TemnepaTtypa B
LieHTpe AyXOBKM AoskHa 6bITb MakcumansHo 160°C.

«WAFbIH XAINblH» KANMbIHAAFbI
KYATTbI PETTEY

Ocbl onepaumst MblHa TCINIMEH OpblHAanaabl:
JlyxoBKaHbIH €CiriH aLbin, TYGiH anbin LWbIFy Kepek.
[lyxoBKaHbIH TyTKacbl

[lyxoBKa LWinTepi WyMeriHiH TYTKacbiH LeLin anbiHbI3.
Erep nnuta nponaH-GyTaHaa kymbic ictece, G
OypaHaacblH Tipekke faewiH Gypan, aHe NnnuTaHbIH
Taburn rasga xymbic icteyi 6apbicbiHaa 1/2” xeHe TinTi
3/4” anHanbIMbIH TapkaTbin 6ypan, angbiH ana peTTeyiH
opblHAAHbI3.
LLymek TYTKaCblIH “MAKCUMATbAOI KYATKA”
OpHaTbIHpI3.

LWinTepaiH rasblH TyTaTblHbI3, €CiKWeCiH *abblHbI3 Aa,
[YXOBKaHbl, LLaMaMeH, 15 MUHYT Kbl3AblpbIHbI3.

CopaH KeWiiH wymek TyTkacbiH «WAFbIH >XANbIH»
KanmnbiHa OpHaTbiHbI3 >aHe G 6ypaHpamacbiMeH
TYNKINIKTi peTTeyiH OpblHAaHbI3.

BypaHaaHbl oHFa Oypay GapbicbiHAa anbliH asasgbl,
an conra 6ypay 6apbicbiHaa — ynrasabl. LWintep kyatsl,
erep XanblHHbIH WK KOHYCbl 3-TeH 4 MM-re AewiHri
OuiKTikKke xeTce, an [OyxOBKaHblH OpTacblHAarbl
Temnepartypacbl makcumanegi 160°C 6Gonca, Aypbic
peTTenreH Gonbin ecenteneai.

20




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.
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Flame sensor position
1 - Flame sensor
2 - Oven burner

PacnonoxeHune fatynka npefoxpaHuTens nnaMmeHun
1 - JaTuvK NpefoXpaHuTens nnamMeHu
2 - ropernka fyXoBKku

XKanblH cakTaHabIpFbILWbl AaTUYUriHIH OpHanacybl:
1 - XXanblH cakTaHAbIPFbIWbIHbIH AATYMri
2 - flyxoBKaHbIH LWinTepi

CONVERSION TO ANOTHER TYPE OF
GAS

NEPEHANALKA NNUTbI HA APYIrOX
BUO rA3A

MIMUTAHbI TA3AblH BACKA TYPIHE

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.

o Adjust or change gas pressure regulator if installed.

e Adjust oven burner primary air.

e Adjust SAVING power position of hob burners.

e Stick new gas setting label with relevant nozzle
information.

e To conduct this operation, make the appropriate
entry in "The warranty card."

MepeHanagky nnuTbl
BbINOMHUTL

Ha [pyroii BuA rasa MOXeT

TOMbKO  cneuuanuct yI'IOl'IHOMOHeHHOVI

CEPBUCHOW OpraHu3aumu.
Mpwu nepeHanagke He06X0AUMO BbINONHUTB!:

3ameHy (hOpCyHOK BCEX ropernok (cMm. Tabnuuy),

perynvpoBky MUWUHUMarnbHON notpebnsemon
MOLUHOCTM Bcex ropenok B nosuumn ,MAJIOE
MNAMA®,

Hanagky Wnv, BO3MOXHO, 3aMeHy perynstopa

naBneHust rasa (ecnu oH BooOLlle YCTaHOBMEH Ha
noaBoAsiLLEM ra3onpoBoae),

nepBoHayanbHbIA  3aBOACKOM  TUMOBOW  LUMUTOK
3aMeHWUTb HOBbIM, MOCTaBMNSEMbIM COBMECTHO C
KOMMMEKTOM (POPCYHOK,

O rpoBedeHUM  [OaHHOW  onepauun  caenatb
COOTBeTCTBYlOLME 3anvcy B “[apaHTUtHOM TanoHe”.

KAUTA PETTEY

MnuTtaHbl rasgpiH Gacka TypiHe KawTa peTTeydi Tek

yoKineTTi CepBUCTIK yYMbIMbIHbIH MaMaHbl OpblHAAW

anagbl.

Kanta perrey GapbicbiHAa MblHanapAbl OpbiHAAY

KaxeT:

e Oapnblk wWinTepnepaid OypikkiWTepiH aybICTbIpy
(kecTeHi KapaHbI3),

o «WAFbIH XKAJbIH» TyFbIpbIHAA 6apnbik
WwintTepnepadiH  MUHWManbAi  TYTbIHATbIH  KyaTblH
petTey,

e ra3 KbICbIMbIHbIH PETTETIlliH KaWTa peTTey Hemece,
MYMKiH, aybICTbIpy (erep on  kenTipywi ras

KyObIpblHAa OpHaTbinFaH 6onca),

6acTankbl 3aybITTbIK YA KankaHwackiH BypikkilTep
XUbIHTbIFBIMEH  Bipre  KeTki3ineTiH  >kaHacbiMeH
aybICThIpY,
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e OCbl onepauusinapgbld  XKyprisinreHi  Typansl
«Keningik TanoHbiHga» TuicTi xxasbanap xacay.

CONNECTION TO THE MAINS POWER

SANEKTPONOAKNIOYEHUE NNUTDbI

MIUTAJNAPKbIH SJIEKTPKOCBIYbI

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

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

Faulty power cord must be immediately replaced with a

Mpnbop ocHalleH BUNKOW LUHypa ANS NOAKIYEHNUs K
ceTu.

Pasbem nuTaHus,
OOMKHbI  BbITb
HewucnpagHbiin

K KOTOpPOMY MOAKMOYEH npuGop
[OCTYNHbI B noGoe  Bpems.
WHYp  NUTaHWs  JomxeH  ObiTb

Acnan >xenire KoCbifyfa apHarnfaH LUHYp aibipbiMeH
»abablKTanfaH.

Acnan KocbIfbiN TypFaH KOPEKTEHY axblpaTKbILbl Ke3
KenreH yakbITTa KorkeTimai 6onybl kepek. AkaynaHraH
KOPEKTEeHY LUHYpbl Aepey »aHacbiHa aybICTbIPbINybl

new one. HeMeANIeHHO 3aMEeHeH Ha HOBbI. Kepex.
CAUTION: BHUMAHUE! HA3AP AYOAPbLIHbI3!
Make sure that the power cord is installed in such way | Cnegute 3a Tem, YTOGbl SMEKTPUYECKUA NOABOAAWMA | OneKkTp  KenTipylwi  WHypbl — NAUTaHbIH  bICTbIK
to avoid touching hot parts of the cooker (exhaust at the || WwWHyp He kacanca ropsuux u4acTte nnuTbl (Tpyba | GenikTepiHe (NMnMWUTaHbIH apTkbl kabblpFacbliHAarbl Oypy
back side, bottom part of the hob). High temperature | oTBoga Ha 3afgHell CTEHe NMUTbI WU HWKHASE YacTb | TyTiri  >keHe nicipy ycTeniHiH  TemeHri  Geniri)
could cause damage to the insulation. Bapo4HOro cTorna), npu MNPUKOCHOBEHUM K KOTOPbIM || aHacnaFaHblH KagaranaHbl3, onapfa XaHacy
MOXET NPOU30ITM NOBPEXAEHWE U30NALMM NPOBOAA. XafganblHOa  CbIMHbIH  OKLIaynaHybl akaynaHybl
MYMKIH.
LEVELING THE APPLIANCE PEFYJIIMPOBKA BbICOTbI MIUTbI MMUTAHbIH BUIKTITIH PETTEY
Cooker hob must be leveled in horizontal position by || YcTaHoBka nnuTbl B ropusoHTanbHoe nonoxenve wunu | MnutaHbl KengeHeH KannblHa OpHAaTy HeMece OHbl

means of 4 leveling screws supplied with the appliance.

perynupoBka eé€ Mo BbICOTE BbIMOSHAETCS C MOMOLLbIO
4-X perynupoBOYHbIX BWHTOB, KOTOpblE BXOAST B
KOMMNIIEKT NPUHAANEXHOCTEN NAUTHI.

GuikTiri GoMbIHILA peTTey NNUTaHblH Kepek-kapakrapbl
XUbIHTbIFbIHA KipeTiH 4 peTTeriw GypaHpgackl kemeriMeH
opblHAanagpl.

PROCEDURE:

e open the drawer the range receptacle;

e Tilt the cooker on one side;

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

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.

NPOLECC:

e OTKpOWTE SLVK AN XpaHeHUs NpUHaAnNeXHoCTen
nAuTHI,

e MNUTY HaKIOHWUTE Ha OfHY CTOPOHY,

e 3aBWHTUTE PErYNIMPOBOYHLIE BUHTHI B MepeaHve 1
3aAH1e OTBEPCTUS NePETOPOAKUN Ha STON CTOPOHE,

e MAUTY HAKMNOHWTE B MPOTUBOMOMOXHYIO CTOPOHY M
noAoGHbIM 0Gpa3oM 3aBWHTUTE BUHTbI Ha ApYrow
CTOPOHE NMKTHI,

e MIMTY MOCTaBbTe Ha MeCTO W OTperynupyite eé
rOpW30OHTanbHOE MOMOXEHWE C MOMOLLBIO OTBEPTKU
13 NPOCTPaHCTBa, OTKyAa Obin BbITALEH AWK ANS
XpaHeHWsi NPUHAANEXHOCTEN NAUTBI.

NPOLECC:

e [InuTaHbIH Kepek-XapakTapblH CakTayFa apHanfaH
XKOLLIKTI aWblHbI3,

e nnuTaHbl 6ip XarFblHa EHKENTIHi3,

e petvTerin  OypaHmanapblH  OCbl  >KafblHAAAFbI
GenrilTiH anablHfbl XaHe apTKbl CaHblnaynapbiHa
6ypan TacTaHbI3,

e MNWTaHbl KApPCbl XXafblHA EHKEWTIHI3 ae, con Tapi3ai
Typoe OypaHganapabl NNWUTaHbIH,  EKiHWI XaFblHa
6ypan TacTaHbI3,

e MNUTaHbl  OPHbIHA
Kepek-KapakTapblH cakTayfa apHanfaH
anbin  LWbIKKAH  KeHICTIKTeH  BypanTbiH
KeMeriMeH OHbl KeNeHeH kannblHa peTTeHi3.

KOMbIHbI3 A&,  NAMTaHblH
XKOLLIKTI

acnan

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

3AMEYAHME:
PerynupoBka  nnuThl Mo
o6si3aTenbHbIM YCIOBUEM 1
BbINOMHSIETCS TOMbLKO B Cryyae HeoGXoANMOCTH.

BbICOTE He dABndeTca

ECKEPTY:
MnutaHbl GuikTiri GoMbIHWA peTTey MiHAeTTI Tanan
6onbin TabbiMManabl XeHe TeK KaxeTTi Xaroanga
opblHAanaapl.
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NOTICE
The manufacturer reserves the right to make minor
changes in these instructions for use resulting from

3AMEYAHMUE:
MpoussoanTens  octasnseT 3a coBon  Mpaso
HEBOMbLINX WU3MEHEHUA MHCTPYKUMM, MPOMCXOASALLNX

ECKEPTY:
eHAipywWi OyMbIMHBIH YHKUMACBIHA acep eTnewnTiH
MHHOBALWMANbIK HEMECE TEXHOMNOTUSANbIK e3repicTepaeH

technological changes which have no impact on the | us-3a WNHHOBALMOHHbIX mnm TEXHOMOTMYECKNX || LWbIFaTblH  HYCKAyNbIKTblH ~— a3faFaH  e3repicTepiHin,
functioning of the appliance. W3MEHEHWI, KOTOpble He BnUAT Ha PyHKUMIO | KyKbIfbIH ©3iHe Kanabipaabl.
nsgenus.
Burner Small Medium Rapid Oven
KoHdpopka Manas CpepHsas Bonbluas OyxoBka
Natural gas G20 — 13 mbar / MpupoAHbiv ra3 G 20 — 13mb6ap / /Tabusu rasel G 20 — 13 mbap
EN Nozzle diameter / AuameTp dopcyHku / Bypikkill guameTpi (Mm) 0,83 1,12 1,37 1,40
RU Adjustment X" / YcraHoskaka , X" / , X" KOHObIPFbICHI (MM) 8
BY | Natural gas G20 — 20mbar / MpupoaHbiv ra3 G 20 — 20mbap / Taburm rasel G 20 — 20 m6ap
KZ || Nozzle diameter / QuameTp chopcyHky / Bypikkill gnametpi (Mm) 0,77 1,01 1,22 1,25
Adjustment X" / YcraHoBkaka , X" / , X" KOHObIPFbICHI (MM) 2
Propane-butane G 30 — 30mbar / MponaH-6ytaH G 30 — 30M6ap / NMponaH-6yTaHbl G 30 — 30 M6ap
Nozzle diameter / [luameTp dopcyHku / Bypikkilw gnameTpi (Mm) 0,50 0,66 0,83 0,82
Adjustment X" / YcraHoBkaka , X" / , X" KOHObBIPFbICHI (MM) 5
| ACCESSORIES || NMPUHAONEXHOCTU || KEPEK-XXAPAKTAPGI || PS 103 MW || PS 113 MI || PS113MBR || PS113MW || PS 111 MW |
[ wire self [ Pewétka (wr.) |[ Top (nana) I[ + I[ + I + Il + Il + |
Backing try MpoTuBeHb Menkun (WT.) KaHbinTelp  Taba  wafblH + + + + +
(gaHa)
[ Grill pan [ MpotvBeHb rny6okuit (w.) |[ KanpinTbip Taba TepeH (mana) || + I[ + Il + Il + Il |
Set of adjustable feets BuHTBl perynupoBoyHble ans || Mnuta 6uikTiriH peTTeyre + + +
YCTa@HOBKM  BbICOTbI  MAUTHI || apHanFaH 6ypaHaanap
(komMnnekT) (KMBIHTbIFbI)
Nozzles for PB G30-30 Komnnekt  copcyHok ans || G 30 — 30 mbGap nponan- + + + + +
mbar nepeHanagku Ha  nponaH- || 6yTaHabl  KkaiiTa  peTTeyre
6ytaH G30-30 mbap apHanfaH BypikkiluTep
XUHaFb!
Nozzles for G20-13mbar || Komnnekt  dopcyHok  ans || G20-13 mbap Kavta + + + + +
nepeHanagku Ha G20-13mbap petTeyre apHanfaH
OypikKiLLTep XnHarbl
[ Grid for small bowl [ PeweTka ans manon nocyasl || LarbiH biabicka apHarnFaH Top || I[ + I I I +
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ACCESSORIES FOR ORDERING

AKCECCYAPbI (3AKA3bIBAIOTCA
OOMNOJIHUTEJIbHO)

AKCECCYAPIJIAPbBI (KOCbIMLLA
TAMNCbIPbIC BEPUIEAI)

Cover - glass - white Kpblwka — cTekno - 6enoe Kaknafbl — WbIHbl — aK SAP 254207
Cover - glass - brown KpblLka — CTEKINO - KOpU4HEBOE Kaknafbl — LWbIHbI - KOHbIP SAP 254222
Cover — lacquered - white Kpbiwka — OkpalleHHble - 6enoe Kaknarbl — BosinFaH - ak SAP 254190
Cover — lacquered - brown Kpbiwka — OkpalleHHble - KopUYHEBOE Kaknarbl — bosinFaH - KOHbIp SAP 254204

——

SERIAL NUMBER

X XX X XXXX

D S, Year of production
XX... ...Week of the year

CEPWMNHbLIV HOMEP
X XX X XXXX
[opa npousBoacTea

napTuu, BbIHyLLleHHOVI 3a Hejesno

.. Hepenbs roga nponssoacTea
) TP Purpose of usage of appliance ) ST Llenb ncnonb3oBaHusi npoaykta

XXXX....Sequence of product in the week XXXX.... MNopsakoBbIli HOMEP NPoAyKTa B

CEPUANbIK HOMIPI
X XX X XXXX
OHaipinreH Xbinbl

............... ©Himai nanganaHy
AnTaparbl
NapTUSACbIHAAFbI BHIMHIH PETTIK HOMIpI.

... ©HpipinreH XbINbIHbIH anTacsl

makcaTbl
LbIFapblIFaH

[ Lifetime — 10 years

|[ Cpok akcnnyaTauum - 10 net

[ Naitaanany mepsimi — 10 xbin

Does not contain harmful substances - RoHS

He cogepxwuT BpeaHbIx BeLlecTB - ROHS

KypamblHaa 3usiHObl 3aTTapbl ok - ROHS

Earthing sign@

3Hak 3a3eMIeHHs @

YKepneHngipy 6enrici @
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230V ~, 50Hz / 230B ~, 50y

EN RU KK
TECHNICAL DATA TEXHUWYECKUE OAHHBIE TEXHUKAIbIK OEPEKTEPI
[ GAS COOKER [[MAUTATA3OBAA || TA3SMIUTACblI || PS103MW || PS113MI |[PS113MBR |[ PS113MW | PS 111 MW |
Dimensions: Pasmepbl nnutbl: MnuTaHbIH Kenemi:
height / width / depth || BbicoTa / wupuHa / 6vikTiri / eHi /  TepeHairi
(mm) rmy6viHa (Mm) (Mm) 850 /500 / 605
Package dimensions: Pa3mepbl ynakoBKu: OpayAblH Kenemi:
height/ width / depth || Beicota/umpuHal rnybuHa || 6uikTiri / eHi/ TepeHairi 950/570/716
(mm) (Mm) (MMm)
Burner input power || Fopenku WinTepnep I I I I
Left front (kW) neeas nepefgHas (manas) || con xKak anablHFbl 1,00 1,00 1,00 1,00 1,00
(xkBT) (warbiH) (kBT)
neeas 3agHssa (cpedHsis) || con Xak apTKbl 1,75 1,75 1,75 1,75 1,75
et rear (k) (B7) (opraruub) (xB1) | H H H H |
. npasasi 3agHas || oH kaK apTkbl (YnKeH) 2,70 2,70 2,70 2,70 2,70
| Rigntrear (o) (6onbwas) (kBr) (B1) | H H | H |
. npasasi nepegHss || oH, xak anablHFbl 1,75 1,75 1,75 1,75 1,75
| Rigntron (cpenvss) (xB1) (opraruubi) (xB1) | H H | H |
[ Oven | Ayxoeka | Oyxoeka | | | | | |
[ Oven burner (kW) |[ Fopenka ayxosku (kBT) [ AyxoBkaHbIH Wwintepi (kBT) || 3,00 I[ 3,00 I 3,00 Il 3,00 I[ 3,00 |
| Oven light (W) H OcBellieHne ayxoBku (BT) H )(:lg;osKaHbm KapblKTaHybl ‘ H 25 H 25 H 25 H 25 ‘
[ Electric ignition(W) |[ 3nekTpoposxwur (BT) [ 3nexrpryTatKLIW (BT) I I 2 I 2 I[ 2 I[ 2 |
Min. / max. oven || Min./max. Temnepatypa B || AyxoBkagarbl  Min./max. 150 - 310°C 150 - 310°C 150 - 310°C 150 - 310°C 150 - 310°C
temperature [yXOBKe TemnepaTypachbl

| Voltage (V) H MpucoeamHeHme K

anekTpudeckow cetu (B)

H OnekTp kepHeyi (B)

Total power input — gas || MowHocTb — ra3 (kBT) KyaTbl -ras (kBT) 10,2 10,2 10,2 10,2 10,2

(kw)

Total power input - || MowHocTb Kyatbl — anektp (BT) 27 27 27 27

electric (W) anekTpuyeckas (BT)

Gas type Bua v gaBneHue rasa [a3ablH TYPi MEH KbICbIMbI G20 — 20mbar / G20 - 20m6ap

- natural gas -NPUPOAHEIN ra3 — 1abufu ras according to data on the type label / B 3aBUCMMOCTM OT 3Ha4YeHUs1 Ha STUKETKE
| Class || Kareropus || Canatsi I Il 2438/ |
[ Gas connection standard |[ CoeanHenue [ >Kanranysi I[ 1SO 228-1/ G 1/2 |

MOPA MOPABMA c.p.o. Yewckas Pecny6nuka 783 66 Mmy6ouku-MapuaHcke Yaonu, Hagpaxhu 50

25

SAP 431817






	obálka  PS MORA 151C PS 103 113 111 EN RU UA KZ.pdf
	Stránka 1
	Stránka 2


