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OPERATING AND MAINTENANCE
INSTRUCTIONS

PYKOBOACTBO MO 3KCIJTYATALUU

NAAOANAHY XOHIHOET K¥PAN

Dear customer!

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

YBaxaeMblin nokynatens!

Bbl npuobpenu usgenve u3 HOBOW CEPUM 3MEKTPOra3oBblX
nnut. Mbl xoTum, 4Tobbl Hawe w3genue Bam xopowo u
HaaéxHo cnyxuno. MoaTomy nepen BbINONHEHVEM MOHTaxa,
BBOAOM B 9KChyaTauumio u  obcnyxuBaHueMm  nauThbl
pekoMeHAyeM 03HaKOMWUTLCSA C NPaBUaMu, U3NOXEHHLIMU B
faHHoM “PykoBoacTBe ...", 1 cobnoaath uX.

KypmeTTi caTbin anyub!

Ci3 6yMbiMabl ra3 nnuTanapbiHbIH XaHa CepusicbiHaH caTbin
anabiHbi3.bisaiH GyibiMbIMbI3 Cidre >XakCbl aHe ceHimai
KbI3MET eTKeHiH kananmMbi3. CoHAbIKTaH NnuUTaHbl XUHakKTay,
nanganaHyra eHridy xaHe KblI3MeT KepceTy anablHaa ochl «...
Kypanga» 6GasHpanfaH epexenepMeH TaHbICyAbl XoHe
onapabl yCTaHyAbl YCbiHAMbI3.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUA

XAIMbI ¥CbIHbIMOAP

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

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

« The appliance is adjusted according the values on
the type label.

« 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.

« 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.

o [laHHbIVi Npubop JormkeH GbiTb YCTAaHOBMEH, NMOAKIOYEH U
BBEJEH B 3KCMIyaTaLmio B COOTBETCTBUM C TpeGoBaHNAMU
naHHoro “PykoBopcTtBa...”, cTaHgapTamMu W HOpMamu,
neuncteyowmmn B cTpaxe Mokynatens.

e [nuta He NpPUCOEOVHSIETCS K YCTPOWCTBY Ans OTBOAA
NpOAYKTOB ~ CropaHusi, Mno3ToMy ocoboe BHUMaHwe
Heobxo0AMMO 06PaTUTL Ha BEHTUMNALMIO NOMELLEHUS.

o [poBepbTe, COOTBETCTBYIOT NU [AaHHble O BuAe rasa u
HanpsKeHWsi, ykasaHHble Ha 3aBOACKOM TUMOBOM LUMTKE,
BMOYy W [aBneHuo rasa Bawen pacnpepenutenbHomn
rasoBOI CETU W HAMPSHKEHMIO ANIEKTPUYECKON CETU.

e MoHTax, noAknoyeHue, BBOA NMAWUTLI B 3KCMnyatauuio,
PEMOHT, a Takxe nepeHanagky NnuTbl Ha Apyrov BUA rasa
MOXET BbIMOMHUTL TOMLKO YMONHOMOYEHHAs1 CepBUCHas
opraHusauus, uMelowas  paspelleHve  (NIMUEH3MI0)
COOTBETCTBYIOLLMX Cryx6 "ocynapcTBeHHOro Haa3opa.

« O npoBeaeHun aTUX onepauun cneuuanuct
YMNOMHOMOYEHHON  CEpPBUCHOM  opraHu3auuMn  o6si3aH
chenaTb COOTBETCTBYyWOLWME 3anucu B ,[apaHTUAHOM
TanoHe" ¢ o6s3aTenbHLIM NOATBEPXKAEHUEM MOAMUCHIO U
neyaTbHo. Mpun OTCYTCTBUM [aHHbIX 3anuceit
LapaHTUiHbIN TanoH" 6ynet cynTaTbes
HegencTBUTENbHLIM 1 00si3aTenbCcTBa NO rapaHTUMHOMY
PEMOHTY CHUMaIOTCS.

* YMONMHOMOYEHHasi CepBUCHAas oOpraHu3auusi, BBoAsLlas
nOuTy B 9KChnyatauwilo, [OMKHa B [anbHenwem
npousBoAnUTL €€ TexHWYeckoe obcnyxuBaHue u, npu
HeOOXOAMMOCTH, BbIMOMHATE PEMOHT B  rapaHTUHbIV
nepvog.

e YCTPOWCTBO perynupyeTcs B 3aBUCMMOCTM OT 3HAYeHus
Ha 3TUKETKe.

o [Ins nepeHanagku nnuTbl Ha nponaH-6ytaH Heobxoaumo
BbINOMIHUTL 3aMeHy Ccones, KOTOpble MOCTaBMSOTCA Mo

e Ocbl acnan Catbin anylwblHbIH €eniHge KonaaHbICTarbl
HOpMarnap MeH epexernepre CoWKec OpHaTbinybl, icke
KOCbINybl XaHe nanganaHyra eHrisinyi kepek.

o [InuTta xaHy eHiMaepiH BypyFa apHanfFaH KypbinFbiniapbiHa
TYMiCTipinmMenai, CoHAbIKTAH epeklle HasapAbl XalgbiH
XenpgeTinyiHe ayaapy Kaxert.

e AnAblHFbI XOcCnapriamaga opHanackaH 3aybiTTblK YIri
KarnkaHwazga kepceTinreH ra3 6eH kepHeyaiH Typi Typanbl
nepektepi CisaiH Genriw ra3 eniciHiH rassl MEH anekTp
Xenici kepHeyiHiH Typi MeH KbiCbiMblHA CaWKeC KeneTiHiH
TEKCEPpiHi3.

e [InuTaHbl >XWHaKTay, icke KoCy, ManganaHyfa eHrisy,
XeHaey, CoHaait-ak NnuTaHbl rasabliH 6acka TypiHe kaiTta
XeHpeyai TeK TMiCTI MemnekeTTik kaparanay
KbI3METTepiHiH pykcaTbl (nMuueH3usicbl) 6Gap  yakineTTi
CEPBWUCTIK yibIM faHa opblHaal anaapl.

o OcblHoait onepauusinapAbl XKypridy Typanbl YaKineTTi
CEPBUCTIK YWbIMbIHbIH MaMaHbl MiHOETTi Typae Mepi MeH
Konbl KolibinFaH pactaybl 6ap «Keningik TanoHbiHa» TUiCTi
xasbanap kasybl kepek. OcblHoait xasbanapablH
GonmvaraH xafpaibliHaa «Keningik TanoHbl» xapamcbl3

Gonbin caHanagbl >keHe Keningik >xeHaeyi >keHiHaeri
MiHOeTTEMENEp arnblHbIN TacTanbiHaabl.
o [InuTaHbl nanpganaHyra eHri3eTiH YoKineTTi CcepBUCTIK

yMbIMbl Ofj@H 8pi OHbIH TEXHUKanblK Kbl3MET KepceTyiH
XKypridyi >xoHe, kaxeT OonfaH >xarganpga, xeHaeyai
Keningik kesernae opblHAaybl Kepek.

o Kypbinfbl 3aTTaHbagafbl MaHiHe KaTbICTbl peTTenesi.

e [nutaHbl nponaH-6yTaHra kawta peTTey 6GapbicbiHAa
apHavibl cypaHbic GOMbIHLIA KeTKi3ineTiH COMNMOHbIH,
aybICTbIPYbIH OpbIHAAY KaXeT.

o Tabwu rasga >KyMbIC ICTEMTIH nnuTanap YywiH ras
KbICbIMbIH_peTTeyilliH opHaTyfa pykcat etineai. Mponak-




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°hh for every kW of power input.

Never use naked light to detect gas leakage!

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

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

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

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

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

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

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

Do not place the appliance on a pedestal.

cneumansbHoN 3asBke.

[ns nnuT, paboTatoLmnx Ha NPUPOLHOM rase, AonyckaeTcs
YCTaHOBUTL B ra3onpoBoj perynatop faeneHus rasa. Ans
nnut, paboTallwmx Ha nponaH-6yTaHe, ycTaHoBKa
perynsTopa AaeneHusi rasa Ha GannoHe porxHa
BbIMOMHATECS B MOMHOM COOTBETCTBUM C  HOpMamu,
AevicTeyoLWmMMY B cTpaHe MNokynaTtensi.

Mnuta  npegHasHayeHa  TOMbKO  ANS  TENnoOBOro
NpuroToBNEHNs NUWM. HegonycTmo nenonb3osaTth NAUTY
C Uenblo OTannMBaHWS MOMELLEHWs, TaK Kak 3TO MOXeT
npvBECTM K HapyweHuo  yHKUMM  MAuThl  U3-3a
Ype3MepHO TeMnnoBoOW HarpysKu.

MpenynpexaaeMm, 4Tto  BOMM3M  FOPENoK  MAUTHI,
HarpeBaTernlbHbIX 3IIEMEHTOB [YXOBKW, B slMKe ANs
XpPaHeHWUs NPUHaANEeXHOCTEN MAWTLI, Ha Camoi nnuTe n
Ha paccTosiHUM MeHbLUe, YeM BesonacHoe paccTosiHue, He
[OIDKHBI HAXOAUTLCA NPeAMETbI U3 FOpIYKNX MaTepuarnos.
HavmeHbluee paccTosiHue Mexay MnuToi W roploYuMmn
MaTepuanami B HanpaBlieHWW OCHOBHOTO  TemnsioBOro
M3ny4yeHnss Moxet OGbiTb 750 MM, B OCTanbHbIX
HanpasneHusax - 100 Mm.

He 3akpbiBaiTe KpbIlKy NAWTLI 4O TEX Mop, NoKa ropenku
ropsiive.

Ecnu nnuta He pabotaet, cnegute 3a TeMm, 4Tobbl Bce
BbIKMoYaTeny Obiny  BbIKMIOYEHbI, @ ra3oBble KpaHbl
3aKpbIThI.

Mpw nto6oi MaHUNYNALMU C NAUTON (MPU OYUCTKE NAUTLI U
npyv PemoHTe), MOMUMO MOBCEAHEBHOMO MPUMEHEHMS,
3aKkpoiTe KpaH Mofauyu rasa, pacronoXeHHbI Ha
rasonpoeofe, W OTKNOYMTE NMAUTY OT 3NIeKTpoceTH,
BbITALLVB NOABOASLLMIA LUHYP U3 PO3ETKM).

B cnyyae, ecnn nnuta He 6yaeT aKkcnnyaTUpoBaTbCH
ponblue  3-Xx  AHeN, 3akpoWTe KpaH nodayu raasa,
pacrnonoxeHHbln Ha rasonpoeoge. Ecnu xe nnuta He
aKkcnnyaTupoBanacb  Jonble  3-x  MecsueB,  TO
pekoMeHayem nepes BBOAOM B 3KCMyaTauLMio UCMbITaTb
BCe eé dyHKUMN.

B cnyyae, ecnu noyyBcTByeTe 3anmax rasa, HeMeAneHHO
3aKkpolTe KpaH nojayn rasa, pacronoXeHHbIN Ha
rasonpoBoge. MnnToi MOXHO NONb3oBaTLCS BHOBb TOMbKO
nocne BbISICHEHUS NMPUYKHBI YTEYKU ra3a, e€ ycTpaHeHus
(cneuuanucTom YMONHOMOYEHHOM CepBUCHOWN
opraHusauumn) u NpoBETPUBaHUS MOMELLEHUSI.

Mpn  obHapyXeHUM HeucnpaBHOCTU  ra3oBON UM
3MNEKTPUYECKON YacTu NNUTLl HE PEKOMEeHAYeM NPOBOAUTL
pPeMOHT  camocTosiTenbHo.  OTknYMTE  NAUTY U
BOCMOSb3YUTECh YCMyramy YrNoSIHOMOYEHHOW CepBUCHOM

GyTaHaa XyMbIC iCTeWTIH nnutanap ywiH 6annoHaarsbl ras
KbICbIMbl peTTeyilwiH opHaTy CaTbin anylblHbIH, eniHae
KOmnAaHbICTarbl HOpManapblHa  TOMblK  COMKecTiKTe
opblHAanybl Kepek.

Mnuta Tek TaramAbl XbiNy Aaspnay yWiH apHanfaH.
MnuTaHbl xangbl XbiNbITY MakcaTblHAa navpanaHyra
pykcat eTinmenpi, cebebi OGyn LWeKTEH ThIC Kbiny
XykTemeci 6onFaHabIKTaH NAuTaHblH MYHKUUACBIH By3yFa
anbin Kenyi MyMKiH.

MnutaHbiH  WinTepnepiHe, AyXOBKaHblH  Kbl3AbIPFbILL
3ANEMEHTTEpiHe KaKblH, NNUTaHbIH Kepek-)xapakTapbiH
cakTayra apHanfaH XoLiKTepiHae, NnUTaHbiH e3iHae
XoHe Kayincia KalbIKTbIKTaH a3 KallblKTbIKTa JKaHFbILL
MaTepuanaapbiHaH xacarnfaH 3atTap 6onmaybl KepekTiriH
eckepTeMmis.

Mnuta MeH xaHfblll MaTepuangapbl apacbiHAaFbl Heriari
Xblny cayneneHyi GarbiTbiHAAFbl €H a3 apakallbiKTbifbl
750 mm, an 6acka 6arbiTTapaa - 100 MM 6onybl MyMKiH.
MnuTaHblH KaknaFbiH LWINTEp bICTbIK GOnbIN TypraHaa
XannaHblaaap.

Erep nnuta xyMbIC icTement Typca, 6apnblk cenpipriitep
CeHAipinreHiH, an  ra3  wymekTepi  >kabblFaHbIH
KaJaranaHpi3.

KyHpenikti nanpanaHygad 6acka nnutameH ke3 KenreH
Gacka opekeTTep (MNUTaHbl Tasanay >XeHe OHbl XeHAdey
Xafaaibiboa) GapbicbiHaa ra3 KyObipblHAa opHanackaH
raa Gepy wymeriH xabblHbI3 [da, NNUTaHbl 3nekTp
XeniCiHeH axbIpaTbiHbI3 (KeNnTipyLwi LWHYpbl po3eTkadaH
anblHbIN TacTanybl Kepek).

Erep nnuta 3 KyHHeH apTblk nanganaHbiIManTbiH
Xafgavaa, ras  KyOblpblHOaFbl oOpHanackaH ras 6epy
wymeriH  xabblHbi3gap. Erep nnuta 3 aigaH  ken
naiganaHbinvarad Gonca, oHaa nanganaHyra eHrisep
anablHAa OHbIH 6apnblk yHKUMANApbIH CblHan Kkepyai
YCblHaMBbI3.

Erep rasgblH WiciH ce3reH kaFgavaa, kegen ras
KyOblpblHA@ OpHanackaH ra3 6epy LymeriH xabblHpbI3.
MnuTaHbl kanTapaH raspelH kemy ce6ebiH aHblKTaraHHaH,
OHbl  )KOWFAHHaH  (YoKineTTi  CepBUCTIK  YMbIMbIHbLIH
MaMaHbIMEH) XaHe Xalnabl XenaeTin anfaHHaH KeliH FaHa
nanpganaHyra 6onagbl.

MnutaHblH  ra3 Hemece anekTp 6GeniriHiH  akayblH
alkblHparaH xarfganaa 6i3 xxeHaeyni e3 6eTiMeH xyprisyai
yCbiHGanMbI3. MnuTaHbl eLWipiHi3 Ae, yaKineTTi cepBuCTiK
YMbIMbl MaMaHbIHbIH KbI3METIMEH naiiganaHbiHbI3.
FepmeTuKanbIfbiFbiHA CbIHAK KYpridyre Hemece rasgablH
KeMy OpPHbIH OT apKbinbl i3aeyre pykcat eTinmenai.




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

« Do not move the cooker by holding the hob.

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

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

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

o Cooker may only be
inflammable back wall.

« Life of the appliance: 10 years

installed against non

opraHusauun.

e 3anpelyaeTcs NpPoOBOAWTb WCMbITAHME HA rePMETUYHOCTb
Unn nckatb MecTta yTe4vku rasa rnpu nomMoLin orHs.

o [lnuty HEOBXOAMMO OTKMIOYUTb, €CN B TOM MOMELLEHUM,
roe oHa ycTaHoBrieHa, BefyTca pa60TbI, KOTOpble MOryT
N3MEHUTb cpeay NoMeLleHus, T.e., paGOTbI, npwn KOTOPbIX

MOXET BO3HWKHYTb MOXap WNW MPOU3OWATU  B3pPbIB
(Hanpumep, npu HakneuBaHwn nuHoneyma, pabote c
Kpackamu, kneamu u  T.n.). Bknouute nnuty  wn

nonb30BaTbCA el BHOBb MOXHO TOSbKO NOCIEe OKOHYaHWA
paboT v TLAaTeNbHOro NPOBETPUBAHMUSI MOMELLEHMSI.

o [Mpwu skcnnyatauum 6eiToBoro npubopa, paboTtaroLlero Ha
rasoBoM TOMMMBE, yBENMUMBAETCS TennoTa U BRaXHOCTb
BO3Ayxa B MOMELUEHUMW, FAe OH ycTaHoBneH. [oatomy, B
[aHHOM rnomMeLleHum Heobxoanmo obecneuntb
[OCTaTOYHYI0 BEHTUNALMIO. [IOMKHO BblTb OTKPLITO OKHO,
dopTOoYKa, WM YCTAHOBMEH BO34YXOOYUCTUTENb C
OTBOAOM  MPOAYKTOB  CropaHWs W UCMapeHud  u3
nomeluennsi. [pun [ONroBpEMEHHOW W WHTEHCUBHOM
pabote nnuThbI HeobxoaMmo obecneuntb
[OMNOMHUTENbBHYI BEHTUNSALUMIO, HAaNPUMeEpP, OTKPbIB OKHA,
XOpOLIO  MPOBETPUTL  MOMELLEeHWe WnKu  yBenuuuTb
MOLLHOCTb BEHTUIIATOPA BO3AYX00UNCTUTENS.

o HeobxoauMbli MUHMMAanbHBIN NOABOA BO3Adyxa [AOSHKEH
6bITb 2 M*/yac B pacyéTe Ha Kaxablil KBT MOLLHOCTH.

e 3aBOA-U3roTOBUTENMb HE PEKOMEHAYeT NPUMEeHsTb Kakue-
nvbo AoNONHUTENbHLIE YCTPOMCTBA AN NpeaynpexaeHns

ralleHnss nNnaMeHW BapoYHbIX TFOPENoK  UnM  Ans
MOBbILLIEHUS X 3PPEKTUBHOCTK.
e [ins GesonacHoW W [OMrOBpEMEHHON paboTbl NnuThbI

pekomeHayem oauH pa3 B 2 roga obpawatbcs B
YMOSTHOMOYEHHYO CEPBHUCHYIO OpraHu3aumnio ¢ npocb6oit
0 NpoBeAEeHUN NEPUOANYECKOTO KOHTPONS (PYHKLMIA NAUTHI
N €€ TEXHNYECKOro 06CnyX1BaHNS.

e Ecnu xe B nuHMM nogBofa rasa K NnuTe yCTAHOBIEH
UNbTP OuYNCTKM rasa, TO ero Heo6XoauMO BbIYUCTUTb
UNK, Npu HE0GXOAUMOCTH, 3aMEHUTb.

« Cpok cnyx6bl usgenus :10 ner

e [InuTa opHaTbiNFaH XaWlablH KeHICTiriH e3repTyi MyMKiH
XKYMbICTap >KYpPridineTiH, AfHU epTTiH TyblHAAybl Hemece
Xapbinbic 6onybl (Mbicanbl, NUHONEyM Tecey KesiHae,
Gostly, kenimaepMmeH Kymbic  GapbiCbiHAA)  MYMKiH
XKYMbICTap JKYprisinice, MnWTaHbl COHAIPIN KO KaxeT.
MnuTaHbl icke KOCY >®He OHbIMEeH KaWTajaaH >XyMbIC
icTeyai Tek XymbicTapAbl asikTaFaHHaH >XoHe >auabl
MYKUSIT )XenaeTKeHHeH KeliH opblHaayFa 6onagbl.

e [a@3 oOTbiHbIHAA JKYMbIC iCTENTIH TypmbiC acnabblH
nanpganaHy >karganbiHoa on opHaTbliFaH >xanga
XbINynblK NeH aya biFanabifbl ynFasabl. COHAbIKTaH OCbl
Xanpa KeTKiMikTi xenaeTydi kamMTamachbi3 eTy KaxerT.
Tepese, xenpgeTkiw awblk 6onybl Kepek, Hemece xanaaH
XaHy eHimaepi meH GynaHyabl Gypbin xibepyi 6ap aya
TasapTKbllbl OpHaTbINy kepek. lMnuTtaHblH y3akMepsimai
XKoHe yAeMmeni KyMmbIC icTey >xafganblHoa KOoCbIMLLA
XengeTtyai kamMTamachl3 eTy Kepek, Mbicarnbl, Tepesenepai
albin, >KawWgbl Xakcbl KengeTy Kepek Hemece aya
TasapTKbILLbI XeNAETKILLIHIH KyaTblH YNFanTy Kepek.

e AyaHblH KaXeTTi MUHUManbAi XeTkisinyi KyaTTbiH ap KBT
ecenTeyinae 2 m*/car. 6onybl kepek.

o 3aybIT-a3ipreywi nicipy wWinTepnep >arnblHblH COHAIPYAI
ecKepTy YLWiH HemMece onapAblH TWIMAINIriH XofFapbinaTy
ywiH kaHga# pga  Gip  KocbiMWa  Kypbinfbinapabl
naiganaHyabl ycbiH6anabl.

o [nuTaHbIH y3aKkMep3imai xoHe yaemeni XyMbiC icTeyi YLiH
2 xbinpa 6ip peT yoKineTTi CepBUCTIK YibIMbIHA MnuTa
YHKUMACBIHBIH, Mep3imaik Gakbinaybl MeH TexXHUKanblk
KbI3MEeT KepCeTYiH XYpridy Typanbl cypayMeH OTiHill xacay
Kepek.

o Erep rasgpl nnuTara KeTkidy xeniciHge rasgel Tasanay
cy3srici opHaTblFaH 6ona, oHAa OHbl TasapTy HeMece,
KaxeT BonFaH xafaanaa, aybICTbpy KaxeT.

o ByMbIMHBIH KbI3MeET eTy Mep3imi: 10 Kbin.

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-U3roToBUTENb HE HECET OTBETCTBEHHOCTb 3a
HeWUCrnpaBHOCTW, @ rapaHTUsi He pacrnpoCTpaHsieTcsl Ha
AedekTbl, BO3HMKWME BcreAcTBMe  HecobniopeHus
npaBun u TpebOBaHWI 3KChnyaTauuW, ykasaHHbIX B
AaHHOM “PykoBoAcTBe ...", M HenpaBunbHOro obpalleHuns
¢ npubopom.

ECKEPTNE

3aybIT-a3ipneywi akaynbikTap YLWiH >kayankepLuinikTi
anbin  XXypMmengi, an keningik ocbl «... Kypanga»
KepceTinreH epexenep MeH Tanantapgpbl yctaHGaraHbl
XoHe acnanneH Aypbic KongaHbaraHbl canaapblHaH
TyblHAAFaH akaynblkTapfa TapaTbinMangsl
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1. Left front burner control knob 1. Pyuka kpaHa neBon nepegHei ra3oBoin ropenku 1. Con xak anablHfbl ra3 WinTep WwyMeriHii TyTkachbl
2. Left rear burner control knob 2. Pyuka kpaHa neBon 3agHei ra3oBom ropenku 2. Con xak apTkbl ra3 wintep LWyMeriHiH, TyTKachbl
3. Right rear burner control knob 3. Pyyka kpaHa npaBon 3aiHew ra3oBomn ropenkn 3. OH aK apTKbl ra3 WinTep WyMeriHiH TyTKkachbl
4. Right front burner control knob 4. Pyuka kpaHa npaBoi nepegHei ra3oBom ropenku 4. OH xaK anaplHfbl ra3 Wwintep WyMeriHiH TyTKachl
5. Temperature selector 5. Pyyka TepmocTaTta ayxoBku 5. [lyxoBka TepMOCTaTbIHbIH TYTKachbl
6. Oven control knob 6. MepeknioyaTens pyHKUMIA AYXOBKU 6.  [yxoBka (PYHKLMSACHIHbIH aybICThIPbIN KOCKbILLbI
7. Oven operation indicator 7. CurHanbHas namnoyka Tepmocrara 7.  TepmocTtaTTblH Aabbin namnbiwacsl
8. High voltage gas ignition switch 8. OnekTponogxur 8. OneKTpTyTaTKbILLbI
9. Control knob of the timer 9. KHonkv ynpaBneHuns nporpamMmmMHbIM YCTPOMCTBOM 9. Baraapnamanbik KypbinfbicbiH 6ackapy
10. Timer 10. TporpammHoe yCTpONCTBO KHOMKanapbl
10. Bargapnamanblik KypbiifbiCbl

BEFORE FIRST USE

NEPEA NEPBbIM UCIMOJIb3OBAHUEM

BIPIHLLI NAWOANAHY ANAbIHOA

« 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.

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

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

e lNepes nepBbiIM  UCMONb3OBaHMEM  HEOGXOAMMO
yAanuTb U3 NnTbl BCE YNaKoBOYHbIE MPEAMETHI.

e PasHble YacT ¥ 3NEeMeHTbl YnakoBku noanexar
yTUNM3aUuMm B COOTBETCTBUM C  AENCTBYIOLLMMU
pacnopspKeHUsAMU 1 HaLMOHaNbHLIMU AUPEKTUBaMU.

« PekomeHayeTcs nepes UCMONb30BaHUEM OYUCTUTL
nnuTy M npuHagnexdoctu.  [Mocne  ocywku
OYMLLEHHbIX MOBEPXHOCTE BKITIOYUTb  [MaBHbIN
BbIKNOYaTENb U NPOBEPUTL (PYHKLIMM B COOTBETCTBUM
CO CreAyoLWMMMN YKasaHUsAMU.

« [pepynpexaeHue: He paspellaeTcs ouuwatb U
[EeMOHTUPOBAaTb ApYrve YacTu MiuTbl, O KOTOPbIX He
yka3aHHo B rnaee «O4ucTkar.

BipiHwi naiganaHap angbiHAa nnutagaH Gaprbik
opay 3aTTapblH anbin Tactay Kaxer.

OpaygblH  Typni  GenuwekTepi MeH anemeHTTepi
KonaaHbICTarbl ekimaepi MeH YATTbIK
OvipekTMBanapblHa Corkec naviaara acbipyFa xaTagpl.
ManpanaHap angbiHaa NnvTa MeH Kepek-xapakrapabl
TasapTy YCbiHblNagbl. Ta3apTbiiFaH  GeTTepiH
KypFaTkaHHaH keliH 6ac KOCKbILbIH iCke KOCbIMN, MblHa
Hyckaynapfa caikec dyHKLMANapblH TEKCEPY Kepek.
EckepTy: «TasapTy» TapayblHOa KepceTinMmereH
nnuTaHblf  Gacka GenikTepiH Tasanayfa >koHe
GernLekTepyre pykcaT eTinmenai.

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

BHUMAHME!
Mepen nepBbIM UCMONb30BaHUEM HEOGXOAMMO yAANUTbL
HaKMEenKy ¢ ABepLbl 4YXOBKU.

HA3AP AYOAPbIHbI3!

NOTE

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

NMPUMEYAHUE
3aBOA-M3rOTOBUTENb HE HECET OTBETCTBEHHOCTb 3a
TpaBMbl UMM HEMoONagku,  KOTOpble  BO3HUKIM

BCrnegcrTeme HenpaBuibHOro UCNOJ1b30BaHMA npmﬁopa.

AnfaLikpl navipanaHap angpliHaa [YyXOBKaHbIH,
eCiKWeCiHEH XancblpMaHbl KETipy KaXeT.

ECKEPTINE

3aybIT-93ipneywi acnanTtbl AypbIC nanganaH6araHb

cangapblHaH TyblHAAfFaH xapakatTap MeH akaynblKTapbl
YLWiH >XayankepLinikTi anbin xypmenai.
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OPERATION

OBCITYXUBAHUE MJIATbI

MIUTAFA KbISBMET KOPCETY

CAUTION:

« 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.

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

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

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

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

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

NMPEAYNPEXOAEM:

o [nuty Moryt obcnyxuBaTb Tonbko B3pocrbie! B
NMOMELLEHNN C  YCTAHOBMEHHOW  3MeKTporasoBow
NAMTON  HeJonycTUMO  OCTaBnATb  deten  6e3
npucmotpalll

e [Mpubop He npegHasHayeH ANs  WUCMONb3OBaHUS
nMuamu  (BkMoYas  AeTen) € MOHWKEeHHbIMU
(U3NYECKUMY, YYBCTBEHHLIMU UINU  YMCTBEHHBLIMU
CMNocoGHOCTSMM ~ MNW NPU OTCYTCTBUM Yy HUX
KM3HEHHOTO OMblTa WNW  3HaHWW, €eCrlM OHWU He
HaxopasTcs noa KOHTponem nnu He

NPOVHCTPYKTUPOBaHbl 06 ucnonb3oBaHuy npubopa
JIMLOM, OTBETCTBEHHbIM 3a UX Be3onacHoCTb.

o [leT [OMmKHbl HaxoAUTbCA NOA4 KOHTpornem Ans
HeZonyLLEHNs Urpbl ¢ NpUBopoMm.

o OnekTporasoBasi nnuta - npubop, koTopbi TpebyeT
MOCTOSIHHOTO BHUMAaHWS B Nepuog ero aKcnyatauuu.

e« Bec npotMBHA c npurotaBnuBaembiM  6noaoM,
BCTaBMSEMOro B nasbl UM PeLLUETKN BOKOBbLIX CTEHOK
[yXoBKM, MoOXeT ObiTb MakcumanbHoO 3 kr, a
yCTaHaBNMBaeMOro Ha PeLLETKY - MakCUMarnbHO 7 Kr.

o [pOTMBHM  ©“3  NpPUHAONEXHOCTEN  NAUTbl  He
npeAHasHaveHbl ANs ANUTENbHOrO XpaHeHWUs MULLIM
(He ponblue 48 yacos). [N ANUTENbHOrO XpaHeHus
NN  UCNONb3yTe COOTBETCTBYIOLLYIO AN 3TOW
uenu nocygay.

ECKEPTEMI3:

Mnutafra Tek ynkenaep faHa KblaMeT kepceTe anagbl!
a3 nnutacel opHaTbinFaH xawga 6Gananapgbl
KapaycbI3 kanablpyFa ThiibiM canbiHagbi!!!

Acnan TeMeH usmnkanblK, Ce3iHyLinik Hemece akblnbl
kabinetrepi Gap TynfanapmeH (6ananapgbl Koca
anfaHga) Hemece onappa emipnik Texipubeci MeH
6inimi GonmaraH >afganpga, erep onap Gakbinayaa
6Gonmaca He kayincisgikke kayanTbl  TynFameH
acnanTbl nanganaHy Typanbl Hyckaynblk anmaca,
acnanTbl onapra naaanadyra 6onmangbl.
BananapablH acnanneH oiHaybliH Gonapipmay YLliH
onap 6akbinayaa 6onybl kepek.

OnekTpraz nnutackl — OHbl MavganaHy Ke3eHiHae
TypakTbl Ha3ap ayfapyabl Tanan eTeTiH acnan.
[lyxoBKaHbIH Kblpfbl XKaKTapblHblH OWbIfbl Hemece
TOpblHa canblHaTbIiH AalblHAanbIN XatkaH ackl 6ap
KaHbINTblp TabaHblH canmarbl Makcumanedi 3 kr, an
TOpfa OpHAaTbINATbIHbIHLIH canMarbl 7 Kr Gonysbl
MYMKiH.

Mnuta  Kepek-XkapafblHaH  KaHbINTbIp  Tabanapsbl
TamakTbl y3aK cakray (48 cafaTTaH Kemn emec) yLiH
apHanmaraH. TamakTbl y3aKk cakTay YyLiH ocbl Makcar
YLUIH CaMKeC bIAbICTbI NaaanaHbiHbI3.

COOKING HOB

BAPOYHAA MJIUTA

NICIPY MIUTACDI

MAXIMUM POWER
MAKCUMANBbHASA MOLWHOCTbL
MAKCUMANBHA NOTYXKHICTb

OFF
BBIKMNIOYEHO
BUMK.

(CKERD

SAVING
MAMNOE NNAMSA i
3BEPEXEHHA

i

= =/
|

LIGHTING THE HOB BURNERS

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

3AXUIrAHUE TOPEJIKK

MoBepHyTbL KHOMKY BMEBO Ha
«MAKCUMAJTIbHAA MOLWHOCTb» n
CNUYKOW UMK 3aXKNrankomn.

nosuuumio
3axeyb ras

LWWINTEPAOI T¥TATY

KHOMKaHbl «Makcumarbi KyaTbl» TyFblpblHA COM Xakka

6ypbIHbI3

fa, rasgbl  CipiHke Hemece  OTTbIKMNEH

TYTaTbIHbI3.
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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
JMAXIMUM 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.

3AXUIAHUE FOPENIKK C NOMOLLbIO
SNIEKTPONOMXUTA

Jlerko HaxaTb Ha KHOMKY W MoBopayvBaTb BIIEBO Ha
no3vLMIo  «MakCcMmarnbHasi MOLLHOCTb». BTopon pykon
HakaTb Ha BbIKMOYaTENb BbICOKOBOMBTHOMO 3aXUraHusl,
noka Uckpa He BOCMNaMEHWT TrOpenky Yy nnuT,
060pyA0OBaHHbIX  BbIKIOYATENEM  BbICOKOBOJIbTHOTO
3aXWUraHusi NPsIMO Ha pblyare ynpaeneHus.

LWINTEHI ANEKTPT¥TATKbILLbI APKbINbI
T¥TATY

KHonkaHb! akblpblH 6ackin, Con xakka kapaw
«Makcumanbfi KyaTbl» TyFbipbliHa Gypay kepek. EkiHLi
KOIIMeH Typa 6ackapy TyYTKacbiHAaFbl XKOFapbIBONbTTI
TYTaTKbIWTbIH COHAIpriliMeH xabapblkTanraH
nnuTanapbiHblH, WINTECIH YLWIKbIH TYTaHAbIpFaHFa AeWiH,
)KOFapbIBOMNbTTi TYTaTKbILWTHIH COHAipriiHe 6acy kepek.

LIGHTING THE BURNERS WITH HIGH

VOLTAGE IGNITION KNOB

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

e Then push the knob towards the panel to a limit
position. High voltage ignition device starts firing the
burner.

3AXWUIAHUE FOPENKW SNEKTPONOOXUIA

(BbIKMOYaTENb MO PYYKOW KpaHa ropernku)

o Jlerko HaXxmMuTe Ha pyuKy KpaHa ropenku u noBepHuTe
eé Bneso B nonoxeHve “MAKCUMAJIbHAA
MOLLHOCTb".

o 3aTeM npwXMUTE PyYKy K NaHenu ynpasneHus A0
ynopa W rnogepxute npwxaToi, Mnoka OT WCKPbl
3aropuTcs ras.

QNEKTPT¥TATKbILbIHbIH LWINTECIH

T¥TATY

(cenaipriwi WinTep WwyMeriHiH TyTKacbl acTbiHAa)

o LUinTep wymeriHiH TyTKacblH akblpblH GacbiHbI3 Aa,
oHbl  «MAKCUMANbAl KYAT» kannblHa corFa
BypaHpi3.

« CopaH keliH TyTKaHbl 6ackapy naHeniHe Tipekke AeWiH
KbICbIHbI3 XOHe VLUKbIHHaH ra3 TyTaHfaHfa [JeWiH
KbICbIMN yCTan T ypblHbI3.

SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check

FALWLEHWE BAPOYHbIX TOPEJIOK

Mpy raweHuy nnameHn roperiok HYXHO MOBEPHYTb

NICIPY WINTEPIH CEOHAOIPY

WinTepnep »anblHbH CeHAipy 6GapbicbiHAa LUYMEKTIH

whether the flame is extinct COOTBETCTBYIOLLYIO  PYY4KY KpaHa B  MOMIOXKEHUe || TMICTI TYTKAaCblH «COHAIpinreH» kannbiHa OypaHbi3.
“BbIKITKOYEHO”. TlpoKOHTpONWUpynTEe - nOracno nu | Wwintep xanblHbl COHAIPINTEHIH kagaranaHpI3.
nnams ropersku.

COOKING NMPUrOTOBIEHUE OAAPNAY

e Use low and wide cookware for preparing food on gas | « [Onsi npurotoBneHuss 6niog nonb3yiiTeck Gonee [« AcTbl Aasipnay  yuwiH HEfFyprnbiIM TOMEH XaHe

burners. Make sure the burner flames heat the dish
bottom and do not go beyond its rim.

« 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.

Hu3ko u 6Gonee wwupokor nocygon. ObpallanTte
BHMMaHVe Ha TO, YToGbl Mnamsi ropenku Harpesasno
[HO cocy/Aa v He BbIXOAMIIO 3a ero Kpas .

o [a30Bble ropenku NnuTbl MMeKT pasHble pa3mepbl.
Ons  nonmHoro  (3KOHOMMWYHOrO)  MCMOSIb30BaHMUS
MOLLHOCTM  TOPENKU  MpuUMeHsiiTe  mocyay C
pekoMeHAyeMbIMU AnameTpamu:

- Ans manon ropenku - ot 120 mm go 160 mm,
- ANsi cpefHei ropenku - ot 160 mm go 220 mm,
- Ansi 6onbLuoii ropenku - ot 220 Mm 4o 280 MM.

o [loTpebnsiemylo MOLIHOCTb (pasmep NnameHu) ropenku
MOXHO perynmpoBaTb MOBOPOTOM pPYy4KM KpaHa B
npefenax nonoxexui “MAKCUMANbBHAA MOLLHOCTbL”
n “MANOE NNAMA”. Py4ykn kpaHOB NOBOpaYvBaloOTCA
npu cnabom HaxaTuu B CTOPOHY naHenu. MosopoToM
pydYkM KpaHa BMEBO YCTaHABMMBAaEM KpaH B
nonoxeHne “MAKCUMATIBHAA MOLLHOCTbL”,
fanee, MOBOPOTOM Py4kM BReBO, [0 KpanHero
nonoxexus - “MAJIOE MNAMA”, n obpaTtHo, BNnpaBo

HEFyprbIM KeH biabICTbl NanganaHbiHbi3.  LWintep
XanblHbl blIABICTbIH TYGIH XbINbITaTbIHbIHA XaHE OHbIH
LeTiHe WbiknaybliHa Ha3ap ayAapblHbI3.

e lnuTaHblH ra3 winTepnepiHii Typni kenemi 6ap.
Wintep KkyaTblH Tomblk (yHemai) nawpanaHy yLiH
YCbIHbINATbIH anameTpnepi 6ap bIABICTbI
navaanaHblHpI3:

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

- opTawla Wwintep ywiH - 160 mm-geH 220 Mm aeniH,
- YNKeH Wintep ywiH - 220 mm-aeH 280 MM AeniH.

o LWinTepaiH TyTbIHATBIH KyaTblH (KanblH KenemiH)
wymek TyTkacbiHbiH «MAKCUMATINBII KYATbI» xeHe
«WAFbIH >KAIbIH»  kannbl  weringe GypymeH
petteyre 6onagpl. LLymek TyTkanapbl naHenb xafbiHa
basily 6acy GapbicbiHaa 6ypanagbl. Lymek TyTKachiH
con xakka OypymeH wymekti «MAKCUMAIbBAI
KYATbI» kannbiHa opHaTambi3, GyaaH api, TyTKaHbl
confa bypymeH, wertki - « LWAFbIH XXAJbIH» kannbiHa




('ralo;(e A0 KpamnHero I'IOJ'IO)KeHMﬂ), B MONOXeHne

[eiiH, )XeHe Kepi, OH Xakka (coHaan-ak LWeTKi kannbiHa

“BbIKNKOYEHO”. feiiin), «COHOIPIITEH» kannbiHa.
CAUTION: NMPUMEYAHUE ECKEPTINE
Before opening the hob lid any spilled liquid must be || 3akpbITylo KpbILLKY HE UCMoONb3ynTe Kak paboumnii cton u || XKabbik KaKnakTbl XKYMbIC ycteni peTiHOe

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

He cTaBbTe Ha Heé kakne-nnbo npegmeTbl.
I'Iepen TeM, KaK 3aKpbiTb KpbILWKY, BbIKIKO4YUTE BCe

nanganaH6aHpl3 xeHe ofaH KkKaHgan pga 6ip 3aTThl
KOMMaHBI3.

ropenku. Kaknaktel xaby angeiHga Gapnblk  wintepnepai
COHAIpiHi3.
OVEN OPERATION YNPABNEHUE [lYXOBKOW AYXOBKAHbI BACKAPY
« The oven function mode is selected with the oven | ¢ YMnpaBneHue [yXOBKOW MIWUTbI BbIMOMHAETCH PYYKOM | o [nMTaHbIH  AYXOBKACHIH Gackapy  Tepmocrtart

function knob. The knob can be turned in both
directions.

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

temperature.

TepMocTata M pyykon nepeknoyaTens  yHKUun
[OYXOBKU, PACMONOXEHHbIMM Ha NaHEenu ynpaeneHns.
o Temnepatypa BHYTPM [YyXOBKM MOAAEPXKUBAETCS
TEepMOCTaTOM Ha BbIOpaHHOW BenuyuHe B AnanasoHe
or 50 po 250°C. Pyuyky Tepmoctata MOXHO
noBopaymBaTh TOMbKO BMpPaBoO, [0 MakCUManbHOW

Temneparypsl, n obpaTHo (ycTaHoBneHHas
Temneparypa yMeHblUaeTcsl), Ao HyneBsoro
NOMOXeHus!.

TYTKaCbIMEH >XaHe 6acKapy naHeniHae opHanackaH

[OyXOBKa yHKUMSNapbIH aybICTbIpbIN Kocy
TYTKacbiMeH opblHAanazabl.

o [lyxoBka iLLIiHIH, TemnepaTtypacb! TaHpanfaH
venwepae 50-geH 250°C-fa pewniHri amvanasoHga
TepmocTaTneH Kkongay kepcetinegi. Tepmoctar
TYTKacblH Tek OHFa Kapan, Makcumanbgi
TemnepaTtypara [fefiiH >xeHe Kkepi (OpHaTbinFaH

TemnepaTypa a3asfbl), Hengik kaneinka aeviH 6ypayra
6onagbl.

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

Mpu HacunbHOM noOBOpOTE pPYy4YKM 3a HyneBoe
nonoxeHne MOXeT MPOU3ONTU  MexaHU4eckoe
noBpexaeHue TepmocTara.

TyTKaHbl HeNAik KanbinTaH WhbIFapbin KywTen G6ypay
6apbicbiHAa TepMoCTaTTbiH MeXaHUKanbIK
akaynaHybl 60nybl MYMKiH.

WARNING!

Do not cover oven bottom with aluminum foil, place on
bottom oven tray, baking pan, container, food or food
products. Coverage causes local overheating of the
bottom surface of the bottom of the furnace and the
furnace can be irreparably damaged by this behavior.

BHUMAHMUE!

He 3akpbiBanTe OHO AyxoBOro wkada antoMUHMEBON
donbro, nocraBbTe Ha [JHO [OyXOBKM  MNOAAOH,
NPOTUBEHb, ey WNWU NpoAdykTbl NuUTaHus. TokpbiTve
BbI3bIBAET JIOKamNbHbIV NeperpeB HMXXHeN NoBEpXHOCTU B
HWXKHEN 4acTu, YTO MOXET MPUBECTU K HEMOMNpaByMOMY

yuwep6y.

HA3AP AYOAPbIHbI3!

OyxoBon WwkadTbIH TYGIH kanaibl horbraMeH xannaHpl3,
OyXoBKaHblH Ty6iHe kaHbINTblp Taba, Tafam Hemece
Tamak eHiMaepiH canblHbl3. Bypkey TemeHri GeniriHaeri
TeMeHri GeTiHiH, keprinikTi acbin KbldyAbl TyblHAATaAbl,
Gy TY3eNMeWTiH LWbIFbIHFA arnbin Kenyi MyMKiH.




INSERTING OF GRID IN THE OVEN |

TOPObI AYXOBKAFA OPHATY

YCTAHOBKA PELLETKN B OYXOBKY

OVEN FUNCTIONS AND APPLICATIONS “

OYHKUUANAPBIH CUMNATTAY
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Oven illumination on.

OcBelleHne OyXOBKM, BKMIOYEHO B
creaylLmx NomoXeHWi nepekroyarens

KaXxgoMm 13

[lyxoBKaHbl KapblKTaHAbIPY —aybICTbIPbIN  KOCKbILUTHIH
MbIHa KabiNTapblHbIH 9pKaNCbIChbIHAA iCKe KOCbISFaH.

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

CTaTnyecknin  HarpeB [yXOBKM BEPXHUM U HWDKHUM
HarpeBaTemnbHbIMW  3neMeHTaMu. TepMocTaT MOXHO
YyCTaHOBUTb Ha TemnepaTypy B Anana3oHe 50 - 250°C.

[lyxoBKaHbIH ~ XOFapfbl  X8He  TeMeHri  Kbi3ablpy
aNieMeHTTepiMeH cTaTuKanblk Kel3fabipy. TepmoctatTbl 50
- 250°C pumanasoHblHAafbl TemnepaTypaFa oOpHaTyFa
6onagbl.

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

Tip: This function is used for baking which requires high
temperature from below.

HwxHuiA HarpeBaTenbHbIi anemeHT. PabotaeT Tonbko
HWXKHWI HarpeBaTenb AyXOBKW. OTOT pexuM BblbupaiTe
B TOM crniyyae, ecnu Bam Heobxogumo 3aneuyb Gniogo
CHW3y (HanpuMep, BbiNeYka COYHOro My4HOrO U3genus ¢
PYKTOBOW HAYMHKOM).

TemeHri Kbi3ablpy anemeHTi. [yxoBKaHblH TeK TOMEHTri
Kbl3abIpFbilbl XXyMbIC icTengi. Ocbl pexumai, erep Cisre
TaFamabl TOMEHIHEeH (MbIcanbl, XeMiC TONTbIpFbillbl 6ap
WhIpblHALI YH OyibiMaapbiH Micipy) Kbi3gblpbin nicipy
KakeT 6onfaH Xafganga TaHaaHbl3.




Top heater in operation.

The temperature selector can be set anywhere between
50 —250°C.

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

HarpeB [OyXoBKM TOMbKO BEPXHUM HarpeBaTenbHbIM
311eMEHTOM. Tenno  nepepaércs  eCTeCTBEHHOMN
koHBeKkuMen. TepmocTaT MOXHO YCTaHOBUTb  Ha
TemnepaTtypy B AnanasoHe 50 - 250°C.

[yxoBKkaHbl TEK >XOFapfbl KbI3AbIPFbILL 3NIEeMEHTTepIMEH
Kbl3ablpy. XKbiny Tabusn koHBeHuuMsicbiMeH Gepinepi.
TepmocTaTTbl 50 - 250°C [AvanasoHbIHAaFbl
TemnepaTypara opHaTyra 6onagsbl.

vvw

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

MpuroToBneHne MWLM Ha rpure C WCronb3oBaHMEM
UH(paKpacHoro N3NyYeHus. Tepmoctat
yCTaHaBNMBaETCA Ha MakcUMarnbHylo TeMneparypy.

WHdpakbi3bin - coyneneHyai nanganaHymeH rpunbae
Tamak pasipnay. Tepmoctat Makcumanbpi
Temneparypara Koiiblnagbl.

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top.
The temperature selector is set between the 150-250 °C
range.

Tip: This function is also used for grilling or baking bulky
meat chunks at high temperature. Oven door is closed.

punb ¢ ncnonb3oBaHnem BeHTuNATopa. [oTok Ténnoro
BO3fyxa cosgacT Oonee BbLICOKYlD TemnepaTypy B
BEPXHeW 4acTu [OyxXOBKM (Hag  peweéTtkon  unu
npoTMBHeM). TepMocCTaT MOXHO YCTaHOBWTb Ha
TemnepaTtypy B AnanasoHe 50 - 250°C.

PekomeHnpaumsa. [aHHas GyHKUMA NpUMeHsieTcs npwu
NPUroTOBIIEHMM MULWM  HA TpuUne Wnu Mpu  Xapke

XKenpetkiwTi nanganaHymeH rpunb. XKbinbl aya afbiHbl
[YXOBKaHbIH Xofapfbl beniriHae (Top Hemece KblHbINThIp
TabaHblH YCTIHAE) HEFYprbiM XOfapbl TemnepaTypaHbl
Kypanabl. Tepmoctattel 50 - 250°C avanasoHblHOarbl
TemnepaTypara opHaTyra 6onagpl.

¥cbiHbIiM. Ocbl OyHKUMSI TaFamabl rpunbae paspnay
Hemece eTTiH YMKeH KeCeKTepiH HeFypnbiM >oFapbl

GonblIMX  KyckoB  Msica npu Gonee  BbLICOKOM || TemnepaTtypa 6apebicbiHAa Kyblpy — >KafdanbiHoa
Temnepatype. [IBepua AyXoBKM OMKHA ObiTb 3akpbiTa. | KondaHbinagel. [yxoBkaHblH —ecikweci xabblk 6onybl
Kepek.
ha
Top and bottom heater in operation, assisted by the fan. | Tenno oT BepxHero u HWKHEro HarpeBaTenbHbiX || XOFapfbl XoHe TOMEHri Kbi3AbIpFbill 3NeMeHTTepiHeH

Interior temperature is uniformly spread around the
oven. The temperature selector can be set anywhere
from 50°C - 250°C.

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

3M1eMeHTOB pacnpefensieTcs ¢ NoMoLLbl0 BEHTUNATOpPA.
MoTok Ténnoro BO3Ayxa CO3A4ACT  PABHOMEPHYHO
TemnepaTtypy no BceMy OGbEMY AyxoBku. TepmoctaTt
MOXHO YCTaHOBUTb Ha TemnepaTtypy B AuanasoHe 50 -
250°C.

PekomeHaaumsa. [JaHHaa yHKUMA NPUMEHSETCS 1 npu
BbIMEYKke Ha [ABYX MPOTUBHSX OAHOBPEMEHHO, OCOGEHHO
B TeX Cly4asix, Korga npu NpUroToBREHUN HEKOTOPbIX
6nio Heo6xoaUMMO UMETb PaBHOMEPHYIO Temneparypy ¢
060X CTOPOH NPOTUBHS.

KeneTiH Xbiny xenaeTkiw apkbinbl 6eniHeai. XKbinbl aya
afblHbl  AyXOBKaHblH  Oykin  kememi GoWbiHWa TeH
TemnepaTtypaHbl Kypaiabl. TepmoctatTtel 50 - 250°C
AnanasoHblHAarbl TeMnepaTypara opHaTyra 6onagbl.
¥cbiHbIM. Ocbl yHKUMS eki KaHbinTblp Tabapa 6ip
yakblTTa nicipy ©OapbicbiHAa KkonaaHbinagbl, acipece
kenbip actapabl gasiprnay 6apbicbiHOa  KaHbINTbIP
TabaHblH eki xarblHaH TeH TemnepaTtypachl 60nybl kaxeT
Xafgannapga.
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Bottom heater are in operation, enhanced by the circular
heater and a fan. Temperature is set with the
temperature selector.

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

HarpeB AyXOBKW HVWKHWUM HarpeBaTeSibHbIM 311EMEHTOM
COBMECTHO C KPYroBblM HarpeBaTernbHbIM 3M1EMEHTOM U
BEHTUNSATOPOM. TemnepaTypa ycTaHaBnuBaeTcs
TEpMOCTaToM.

PekomeHpaums. [laHHasi yHKUMA npefHasHadyeHa ans
ObICTPOro HarpeBa [OyXOBKM nepen Bbineykon. [lpu
AOCTMXEHUN BbIBpaHHON TemnepaTypbl nepekniovaTtenb
YCTaHOBUTE HA HEOBXOAMMBIN pexuM paboThbl.

[yxoBkaHbl alHanMa Kbl3ObIpFbill  3NEMEeHTi  XeHe
xengeTkilneH Gipre TOMEHT i Kbl3abIPFbILL
aneMeHTTepiMeH Kbl3abIpy. TemnepaTypacbl

TepMoCTaTneH Kovibinagpl.

¥cbiHbIM. Ocbl DyHKUMSA QyXOBKaHbI Micipy angbiHaa Te3
Kbl3AbIpYy YLWIiH apHanfaH. TanganFaH TemnepaTypara
xeTy 6apbiCblHOa aybICTbIPbIN  KOCKbILUTbI  XKYMbICTbIH
KaXeTTi peXxumiHe OpHaTbIHbI3.

®

Oven is heated by the circular heater, with the fan in
service, generating even temperature around the entire
oven. The temperature selector can be set anywhere
between 50 - 250°C.

Tip: This function is used for simultaneous baking on
two levels (high and bulky pastry, or roasting large
amounts of meat).

Harpes AYXOBKU KpYroBbIM HarpeBaTenbHbIM
3NeMeHTOM C BeHTUnsTopoM. [oTok Bo3gyxa co3faér
paBHOMepHYt0 TemMnepaTypy no BcemMy 06bEMy AyXOBKM.
TepmocTaT MOXHO YCTaHOBWUTb Ha Temnepatypy B
ananasoHe 50 - 250°C.

Pekomenpauus. [aHHas yHKUMA npumeHsieTca Ans
BbIMEYKM Ha [ABYX MPOTUBHSIX OJHOBPEMEHHO (Ansi
Bbineykn 6onee BbICOKMX W OOBEMHbIX U3Zenuin wnu
60onbLUIOro KoMyecTBa NpurotTaBnmMBaemoro 6noaa).

[yxoBkaHbl >kengeTkiwi 6ap anHanMa Kbl3AblpFbill
AneMeHTIMEH Kbi3apIpy, XKbinbl aya afblHbl AyXOBKaHbIH
6ykin kenemi GoWblHIWIA TeH TemnepaTypaHbl Kypanabl.
TepmocTatTbl 50 - 250°C [AvanasoHblHAafb!
Temneparypara opHaTyFa 6onagsbl.

¥cbiHbIM. Ocbl yHKUMS eki KaHbiNTblp Tabapa 6ip
yakbITTa nicipy 6apbicbiHAa kongaHbinagel (HeFyprbim
6uik xeHe kenemai GyibiMOapabl Hemece o3ipneHeTiH
aCTblIH YJIKEH CaHbIH MiCipy YLUiH).

a3

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

Tenno OT HWKHEro HarpeBaTenbHOrO  3nemeHTa
pacnpegensieTcs ¢ MOMOLblo  BeHTunaTopa. [loTok
TENMOro BO3ayxa CO3A4AeT PaBHOMEPHYK Temneparypy

TeMmeHri  Kbi3ObIPFbIll  ANEMEHTTEPIHEH KeneTiH >Kblny
XenpeTkilw  apkbinbl  GeniHedi. Xbinbl aya  afblHbl
[yXOBKaHbIH GYKiNn kenemi 6oibiHWa TeH TemnepaTypaHbl
Kypanabl. Tepmoctattel 50 - 250°C pgvanasoHbiHOafbl
TemnepaTypara opHaTyra 6onagpl.

no Bcemy O0ObEMY [AyxoBKA. TepmocTaT MOXHO
yCTaHOBUTb Ha Temnepartypy B amanasoHe
50 - 250° C.

X

[

Fan without heater is in operation. Temperature selector
is out of service. There is an intensive air flow in the
oven.

Tip: This function is used for defrosting food prior final
preparation.

PaGoTtaeT TONbLKO BEHTUNATOP 6e3 HarpeBaTesibHOro
3neMeHTa, B pe3ynbTaTe Yero nponcxoautT MHTEHCMBHOE
ABWXEHWe NOoTOoKa BO3ayXa B [OYyXOBKe. TepMOCTaT He

YHKUMOHNPYET.
PekomeHpaumsa. [JaHHas QyHKUMS npumeHsieTcs Ans
pa3MopaxuBaHusi NpoAyKToB wunu  nonydgabpukaTos

nepen npuroTtoBneHnem.

KbI3ObIpFbill  3NIEMEHTICI3 TeK XenaeTkill faHa >XYMbIC

icTenpi, HaTwxeciHOe QAOyXxOBKadafbl aya afblHbIHbIH
yaemeni KosfanbiCbl Kyprisineai. TepmocTaTr yMbiC
icTemengi.

¥cbiHbIiM. Ocbl yHKUMS Oasipnap angbiHaa eHimaep
MeH apTbinan cabpvkatTapabl My3daH epiTy YLiH
KonaaHbinagbl.
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Applying lower heater/ Aqua Clean

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

HwxHuiA HarpeBaTenbHbI anemeHT / Aqua clean
PaboTaeT TOMbKO HWXKHWIA HarpeBaTenbHblA dNeMeHT
AyXoBKU. DTOT pexum BbibupainTe B TOM cryyae, ecnu
Bam Heobxogumo 3aneyb 6nogo cHU3Y (Hanpumep,
BbiMeYka COYHOTO MYYHOro M3genus Cc  pyKTOBOMN
HaYMHKOM).

HwxkHWiA HarpeBaTenbHBIN anemeHT / Aqua clean MoxeTt
UCMONb3oBaTbCsl  Takke MPU  OYUCTKE  [yXOBKM.
Moppo6HocTn 06 ouncTke MoXeTe npoyuTaTb B rnaee
«Yxo4 1 ob6cnyxmBaHue».

TemeHri Kbi3aplpFbil anemeHTi / Aqua clean

[lyxoBKaHbIH TEK TOMEHTi KbI3AbIPFbILL 3MEMEHTi XYMbIC
icterpi. Ocbl pexumai, erep Cisre Taramabl TOMEHIHEH
(Mbicanbl, JXemic TONTbIpFbibl Gap LbIPbIHALI  YH
GyiibiMaapbiH  nicipy) Kbl3aplpbin nicipy kaxeT 6GonfaH
Xarganga TaHdaHbl3.

TemeHri Kbi3ablpFbill anemMeHTi / Aqua clean coHaan-ak
[OyXOBKaHbl ~ Tasanay OapbicbiHOa  KonaaHbinagbl.
Tasanay Typanbl Tonbifblpak «KyTiM xaHe KblameT
KepPCETY» TapayblHaH OKY anacbis.

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

BbINEYKA HA OOHOM NPOTUBHE

[ins opueHTaLumM pekoMeHayem B 3aBUCUMOCTY OT
npurotTaenueaemoro 6noaa BbIGpaTh
COOTBETCTBYIOLLYIO TeMNepaTypy:

BIP KAHbINTLIP TABAOA NMICIPY
BarbiTTa Gony yuwiH gaspnaHaTbiH acka KaTbICTbl TUICTI
TemnepaTypaHbl TaHAayAbl YCbIHAMbI3.

50 — 70 °C - Drying

50 - 70°C - cyweHune

50 - 70°C - kenTipy

80 - 100 °C - Preservation

80 - 100°C - cTepunusoBaHue

80 - 100°C - 3apacbi3gaHabipy

130 - 150 °C - Stewing

130 - 150°C - TyweHune

130 - 150°C - ByKTbIpy

180 - 220 °C - Baking of yeast dough

180 - 220°C - BbiNneYyka n3genuin us Tecta

180 - 220°C - kamblpgaH byibiMaapabl nicipy

220 - 250 °C - Roasting

220 - 250°C - npuroToBneHve msca

220 - 250°C - eTTi gasipnay

« It is necessary to try out a precise temperature value
for every sort of food and the baking or roasting
method. Before putting the food in, it is necessary to
preheat the oven in some instances. If the selected
temperature is not reached, the thermostat signal light
is on. If the selected temperature is exceeded, the
thermostat signal light goes out.

« Slide best the oven shelf, on which a baking plate or
pan is laid down, into the second groove from below
on sides of the oven. If possible, do not open the
oven door in the process of baking. The thermal
regime of an oven will thus be disturbed, the baking
time prolonged and the food can be burnt.

e TouHble TemnepaTypHble BEMUYMHLI HeoGxoaumo
ucnblTaTb AN Kaxgoro Tuna 6moag U cnocoba
npuroToBneHusi. Mepen NPUroTOBNEHUEM MULLEBbIX

NpPOAYKTOB, HEOOXOAMMO B HEKOTOPbIX Cryyasx
OYXOBKY — NMpeaBapuTenbHO  NOJOrpeTh. Ecrmn
Temneparypa elle HefocTaTouYHas, cBeTUT
curHansHas namroyka TepMocTara. Mpu

[0CTaTo4YHON TemnepaType - noracHeT.

o Pelwetky, Ha KOTOpOW NOCTaBfeH MPOTUBEHb WU
yTATHMLA, MOMECTUTb  Ha  BTOPOM  YpPOBEHb
Hanpasnsiowwyx. [BepLbl BO BPeMs NPUroTOBREHMUS
XenaTenbHO He OTKpbIBaTb, Tak Kak Hapyluaetcs
TEMMOBON pexuM [yXOBKW, MPOASieBaeTCs Bpems
npuroToanexuns, u 6mgo MOXeT NOAropeTh.

e HakTbl TemnepaTtypanblk enliemMaepiH acTbiH ap
TYpiHe aHe pasipnay TaciniHe KaTblCTbl CblHaKTay
kaxxeT. TaFamgplk eHimMaepiH pgasipnay angblHaa,
Kenbip >xafpainapaa AyxoBKaHbl anablH ana Kbi3gbipy
kaxeT. Erep TemnepaTypackl xeTkinikcia 6onca,
TepMocTaTTbiH, Aabbinaaybill Namnbllackl XaHagbl.
XKerTkinikti TemnepaTypa 6apbicbiHAa — CoHeq,.

o KaHbinTblp Taba Hemece yipek eTiH canfbill
KOMbINFaH  TOpPAbI GarblTTaybllUTapablH  eKiHLLi
AeHreniHe canbiHbI3. [laspnay yakbiTbiHAA ecikwenepi
awblnMaraHbl  kanaHagbl, ce6ebi  AyxOBKaHbIH,
XbINynblK  pexumi  Oy3binagbl, Aaspnay  yakbiTel
y3apagbl, XaHe TaFaMm Kywin KeTyi MyMKiH.

FOOD GRILLING

« Grilling with the oven door shut.

e The position of grid depends on the mass and the
type food.

e As a general rule the grid should be placed in top
level guide.

BINIOOA HA TPUNE

o [pynb NPOBOAUTCS C 3aKPbITHIMU ABEPLIAMU LYXOBKM.

o YpOBeHb YCTaHOBKM peLLeTKV 3aBUCUT OT Macchbl U
Tuna npuroTasnnMBaeMoro 6noaa.

o Kak npaBuno, peleTky yCTaHaBNWMBalOT Ha BEPXHWIi
YPOBEHb.

rPUNbAOETI ACTAP

o [punb AyxoBKaHbIH Xabblk ecikTepiMeH xyprisineai.

o Topabl opHaTy AeHreli gasipnaHaTbiH acTblH canMarbl
MeH TypiHe KaTbICTbl 6onaabl.

o Epexe peTiHae, Topabl XoFapFbl AeHrenre opHatagbl.
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GRILLING MEAT ON A GRID

« Open the oven door.

o Put the prepared food on a grid.

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

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

rPUnNb

o OTKpOWTE ABEPLY AYXOBKM.

o [pUroTOBNEHHLIE NPOAYKTbI YIOXWTE Ha PeéTKy
NS rpuns.

o Pelwétky nomectute B nasbl Ha GOKOBbLIX CTEHKaxX
[1yXOBKM.

o [opa pewétky, B 6onee HU3KME Masbl GOKOBLIX CTEH
WM Ha [OHO [OYXOBKW, PEKOMEHOYeM YCTaHOBUTb
NpOTMBEHb, YTOBLI TyAa Mor cTekaTb 0BpasyloLuincs
NpU XapKe Kup.

rPuib

o [lyxoBKaHbIH €CiriH alblHbI3.

o [lasipnaHraH eHimaepai rpunbre apHanFaH Topra
carnblHpI3.
e Topabl  OyxOBKaHblH  >aH  kabblpFanapblHaafbl

OlbIKTapFa OpHanacTbIpbIHbI3.

e TOPAbIH acTblHa, aH kabblpFanapblHblH HEFYPrbIM
TOMEH OMbIKTapblHa HEMece AyXOBKaHbIH TyGiHe Kyblpy
GapbicblHAa nanga GonaTtblH Mal afbin KeTyi yLiH
KaHbINTbIp Taba opHATyAbl YChIHAMbI3.

ATTENTION:

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

BHUMAHME!
Mpn NpUroToBNEHWN MULLM Ha rpure AOCTYMHblE YacTh
nnuTbl (ABepua AYXOBKM W T.M.) MOryT 4Ype3MepHo
HarpeBaTbcs! He paspelaiite [eTsM HaxXO4UTbCs
B6Nu13n NnnThI!

HA3AP AYOAPbIHbI3!

lpunboe Tafam pJasipnay GapbicbiHO@ — NMTaHbIH
KorkeTiMai GenikTepi (OyxoBKaHbIH ecikieci xaHe T.6.)
LIEKTEH ThIC KbI3biM KeTYi MyMKiH! Bananapfa nnuTaHbIH
XaHblHAa 6onyra pykcaTt eTneHis!

CLEANING AND MAINTENANCE

yxopn 3A NUToun

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.

Mnuty HeoGxoaumo copepkaTb B YUCTOTE, YTOGbI
COXpaHWUTb €€ XOpOLUMIA BHELIHUIA BUA W ANUTENbHYO
6e30TkasHylo cnyxby. Yactu nnuTbl, npuxoasuie B
KOHTaKT C NpofyKTaMu, Heo6XoAMMO PerymnsipHoO YUCTUTb
1 MbITb.

MnuTaHbIH Xakcbl CbIPTKbl TYPIH X@He y3aK TOKTayCbl3
KbI3MeT eTyiH cakTay YLUiH, OHbl TasanblKTa ycTay Kaxer.
OHiMaepMeH kaHacaTbiH NnuTaHblH GenikTepiH >xyheni
TypAe Tasanay XeHe Xyy Kepek.

Keep to the following principles while cleaning or

maintaining the range:

« Set all knobs to off position.

e The main circuit - breaker located in front of the
appliance must be in OFF position.

« Wait until the range is cool.

B uensx 6e3onacHocTV nepep npoBeAeHMEM yxoaa

BbINOMHMUTE crieayloluee:

e BCE PYYKM KpPaHOB FOpPENoK, Py4yku nepeknovatens
(YHKUMIA OyXOBKM W TepmocTaTta YCTaHOBUTE B
nonoxexHune “BbIKITKOYEHO”;

e OTKMIOYMTE NNAUTY OT 3MEKTPOCETU U 3aKpowTe KpaH
noaeoaa rasa;

e MOJOXAUTE, MOKA MNNUTa OCTbIHET.

Kayincisgik makcaTtbiHAa KyTiM Xyprisy anpbiHaa

MblHanapAabl OpbiHAAHbI3:

e LWiNTep WyMeKTepiHiH Gaprblk TyTKanapbiH, OyxoBka
MeH Tepmocrat yHKUMSANapbI aybICTbIPbIN
KOCKbILUTapbIHbIH TyTKanapbiH «COHOIPINTEH»
KanmnblHa OpHaTbIHbI3.

e NMUTaHbl ANEKTPXENiAeH aXbIpaTblHbI3 Aa, ra3 XeTkidy
LyMeriH )abbiHbI3;

o NUTa CyblIfaHLLA KYTe TYPbIHbI3.
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CLEANING THE CABINET

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

« 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 BHELLHEN NOBEPXHOCTHU

o [1OBEPXHOCTb MAUTHI OYMLLAWATE NPU NOMOLLM MOKPOW
TPANKM UMM TYGKM € MOBEPXHOCTHO-aKTUBHBLIM
MOHOLLMM CpeACcTBOM. 3aTeM BbITPUTE HACyxo.

e XupHble nATHa ycTpaHuTe TEMNOW BOAOW CO
cneuvanbHbIM YUCTALWUM CPEACTBOM A AMarnm.

o Hukorga He nonb3yintecb abpasvBHLIMU CPEACTBaMY,
KOTOpblE pa3pyLlaloT NOBEPXHOCTb AMany.

CbIPTKbI BETIH TA3ANAY

e [MnutaHblH ©GeTiH cynbl  wybepekneH Hemece
GeTTik-6enceHai  kyy Kypanbl 6ap  bICKbILIMNEH
TazanaHpl3. CoaaH KeuiH KypraTbin CypTiHi3.

e Mainbl paktapabl 9manbfa apHanfFaH — apHambl

TasapTKbILL Kypasibl KOChISFaH Xbiflbl CYMEH KeTipiHi3.
e EwkawaH oamanb 6GeTiH OGy3aTbiH  abpasuBeTi
KypangapbiH kongaH6aHbla.

HOTPLATES

« Remove the cooking grid from the hob and wash it
separately or place it into the dishwasher. After
washing replace it to fit the appropriate groves in the
hob. Remove burner parts (cover, distributor) from the
hob and soak them in warm water with added
detergent for 10 minutes.

« After washing dry the burner parts carefully and check
whether all burner notches are clean, then return
them back to their position.

OYUCTKA BAPOYHOI'O CTONA

o CHUMUTE PELUETKN C BAPOYHOroO CTOMa U BbIMOWTE MX
C NOBEPXHOCTHO-aKTUBHLIM MOIOLLMM CPEACTBOM W
BMOXMTE B MOEYHYIO MaLLUWHY ANS NoCyAbl.

o Kpbilwku 1 paccekatenu nnameHn ropesiok CHUMUTE U
nonoxute Ha 10 MWHYT B TENNyl BOAY C MOMOLMM
CpeAcTBOM.

o 3aTeM BbIMOWTE WX, NPOBEPbTE YUCTOTY Mpopesei B
paccekaTene nnameHu, TWaTenbHO BCE ocywuTe W
ycTaHoBUTE.

MNICIPY YCTEJNIH TA3ANAY

o Micipy ycTeniHeH Topabl anbiHbI3 Aa, 6eTiH 6enceHai
XKYFbILL KypanaapbIMeH yblHbl3 HEMECE blAbIC XYFbILL
MalUMHacbiHa carblHbI3.

o LinTep kaknarbl MeH >anblH GenrilTepiH LweLin
anbin, 10 MUHYTKa XyFbill Kypanaapel 6ap Xbinbl cyFa
carnbin KovbiHbI3.

o CopaH KeWniH onapgabl KYbIHbI3, XarnblH
GenriTepiHaeri TeciKTepiHiH TasamnbifblH TEKCEepiHi3,
GapnblfblH MYKUSIT KENTIPiHI3 A€ OpHbIHA OpHATbIHbI3.

NOTICE:

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

NPEAYNPEXAOAEM:

4To  paccekateny  NNameHW  U3rOTOBMEHbl U3
arnoMUHUEBOTO CMNaBa, ¥ No3TOMYy He PEKOMEHAYeM MX
MbITb B MOEYHON MaLLMHE.

ECKEPTEMI3:

XKanbliH GenriwTepi kanaibl KopbITNagaH o3ipneHrex,
COHAbIKTAH  onapgbl  >Kyfblll  MaliuHaga  >Kyyabl
YCbIHGaMBbI3.

OVEN

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

« After cleaning carefully wipe the oven dry.

« Clean the oven only when it is completely cold.

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

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

OYNCTKA OYXOBKU

o YBRaxHWTe MNOBEPXHOCTb CTEHOK AYXOBKW BOAOW C
CUHTETUYECKMM MOBEPXHOCTHO- aKTUBHBIM MOIOLLMM
CPeACTBOM WMM HaHecWTe Ha HUX cneumanbHoe
MoloLLiee CPeAcTBO, MpedHasHayeHHoe NSl OYUCTKM
[YXOBOK, W, NONb3YSCb LWETKOW U TPSINKONW, OUnCTUTE.

e OuMwas AOyxoBKy, He yaanante npunevyéHHble
OCTaTKM MWLM NPU NOMOLLM OCTPbIX MeTannmyeckunx
npeameTos.

o [lpvHaAnexHoOCTU [OyXOBKM (PeléTKy, MpOTMBEHb W
T.N.) BbIMONTE ry6koit c CUHTETUYECKUM
NOBEPXHOCTHO-AKTUBHBIM MOIOLLMM CPeACTBOM UK
MCNonb3ynTe NOCyOMOEYHYIO MaLLVHY.

OYXOBKAHbI TA3AJIAY

e [lyxoBka KkabblpFanapbliHblH 6eTiH
GeTTik-6enceHai  XKyrbll  Kypanaapbl
ObIMKbINAATBIHEI3 ~ Hemece — onapfa  [AyXOBKaHbl
Tazanayfa apHanfaH apHavbl OKYFbIW  KypanbiH
KyMblHbI3 fa, LWeTka Hemece wWwybepek kongaHa
OTbIPbIN Ta3anaHpl3.

o [lyxoBKaHbl Ta3apTa OTbIpbIM, KYMWin kanfaH Taram
KanaplKTapbiH YLWKIp MeTann 3attapbiMeH KeTipMeHi3.

o [lyxoBKaHbIH Kepek-kapakrapbiH (TOp, KaHbINTbIp
Taba xoHe T.6.) cuHTeTukanblk 6eTTik-GenceHai
XYFbILW  Kypangapbl 6ap biCKbILLNEH Hemece blabIC
XKYFbIL MALUMHACBIMEH XYbIHbI3.

CUHTETUKAnNbIK
6ap cymeH

The oven may be cleaned in a traditional mode (using
ovencleaners and sprays).The following procedure is
recommended for regular cleaningof the oven (after
each use):Turn the mode selection button to the position

. Set thetemperature control button of the cold oven
to 50°C. Pour 0,4 lof water into the baking pan and insert
it into the bottom gridlead. After thirty minutes the food

Agqua clean I@

Pyuky Bb|60pe>|<mma paboTbl yXOBKW YCTaHOBUTE B
.

nonoxexue YcTraHoBUTE pYuyKy AN perynsumu
Temnepatypbl Ha 50° C. B npoTuBeHb 3aneiite 0,4 nuTpa
BOOAbl M MOMECTUTE  MPOTUBEHb B  HUKHIOW
HanpaBnsiolylo AyxoBkW. Yepe3 Tpuauate MUHYT

Aqua clean @

[yxoBKa >XYMbICbIHbIH PEXWUMiH TaHgay TyTkacblH
KannbliHa opHaTbiHbI3. TemnepaTypa peTTeyre apHanfaH
TyTKaHbl 50° C-fa KOWMbIHbI3. KaHbinTblp TabacbiHa 0,4
NINTP CY KyMbIHbI3 A3, KaHbINTbIp TabaHbl OyXOBKaHbIH
TemeHri  GarbiTTaybllibiHA  OpHanacTbIpbiHpI3.  OTbI3
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residues upon the enamelcoating are softened, and may

OCTaTKM MUK Ha aManu OyxXOBKWN CMAr4aTcsd, nX MOXHO

MUWHYTTaH KeWiH AyxoBKa amaniHaeri acTbliH kangblkrapbl

be easily wiped off with a moistcloth. CTepeTb BNaXHOW TPSMKOW. Xymcapagbl, onapabl binFan  wybepekneH  cypTin
TacTayra 6bonagsbl.
OVEN OYNCTKA OYXOBKU OYXOBKAHbI TA3AIAY

Procedure for cleaning of internal glass door.

Kak o4nMcTUTb BHYTPEHHUE CTEKNO ABEepLbl AyXOBKU.

AyXOBKa ECiKLLECIHIH iLLKi WbIHLICBIH Kanan Tazanay
KEepEK.

14




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 NAMNOYKM OCBELLEHUA

AYXOBKU

e TMPOKOHTPOMUPYWTE, YTOGBI BCE PY4YkM Ha NaHenm
ynpaeneHusi 6binu  ycTaHOBMEHbl B MONIOXEHWe
“BbIKITFOYEHO”, BbIKNoYMTE rMaBHbIN BbIKMNOYaTENb
Ha NMHUM NOABOAA SNEKTPOIHEPTUU K NNuTe,

e CHMMUTE MnacoH C NMamMmoYku, BLIKPYTUB €ro BEBO,
BbIKPYTUTE AEdEKTHYIO NaMnoYKy U BKPYTUTE HOBYHO,

e HadeHbTe NnadoH Ha NaMnouyKy, BKPYTMB €ro Bnpaso,

BKITHOUMTE [MaBHbIV BbIKNOYaTENb.

OYXOBKAFA XXAPbIK TYCIPY

NTAMMbILWANAPBIH AYbICTbIPY

o bBackapy naHeniHaeri Gapnblk TyTKanapbl
«COHOIPINTEH» KannblHa OopHaTbIfiFaHblH
KadafanaHbi3, MnuTaFa 3NEeKTPIHEPrUsIChIH KEeTKi3y
xenicinaeri 6ac cenaipriwTi eLwipiHi3,

e namnbiwaHbl confa Oypan, nnadoHapl  weLin
anblHpI3, akaynbl namnbllwacbiH Gypan anbiHpl3 Aa,
)aHacCblH canblHbl3;

e nnadoHabl oHFa Oypan, namnbiwara KurisiHis, 6ac
COHSIPriLUTI icke KOCbIHbI3.

NOTE:
For oven illumination always use
T 300°C, E14, 230-240V, 25W bulb.
1. Glass cover
2. Lamp
3. Sleeve
4. Oven rear wall

NMPUMEYAHUE:
[ins ocBelLeHs IyXOBKW NPUMEHsIeTCs namna
T 300°, E14, 230-240 B, 25 BT.

1. nnadoH

2. namna

3. naTpoH

4 3aHAA CTEHKa OyXOBKM

ECKEPTNE:

[lyxoBkara xapblK TyCipy YLUiH

T 300°, E14, 230/240 B, 25 BT namnbiwacskl
KonaaHbinagbl.

1. nnacoH

2. namnbiwa

3. naTpoH

4. [yXOBKaHbIH apTKbl Kabblprachbl
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WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

PEKITAMALIUA

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 BO3HWKHOBEHWSI B MEpUOA rapaHTUMHOTO cpoka
HEUCNpPaBHOCTEN, He YCTpaHAWTe WX CaMOCTOsITENbHO, a
coobuwmuTe 0 HWUX B Mara3uH, B kotopoMm Bbl npuoGpenu
NAUTY, WUNU B YNOMHOMOYEHHYIO CEPBUCHYIO OpraHusauuio,
KoTOpas BBena eé€ B akcnnyatauuo. Mpu aTom obsizatensHo
npeabsBuTe JapaHTUiHbIN TanoH", 3anofiHEHHbI
Hagnexawwum obpa3om. bBes ,[apaHTuiHoro TamnoHa“
peknamaumsi 3aBo4OM-N3roTOBUTENEM HE NPUHUMAETCS.

Keningik Mepsimi Ke3eHiHOe akaynblkTap TyblHAAFaH
Xafpanga onapgbl e3 6eTiHi36eH XoMaHbI3, on Typanb!
Ci3 nnuTaHbl caTbin anfaH AyKeHre Hemece OHbl
nanganaHyFa KoCkaH YoaKineTTi CepBUCTIK yWbIMbIHA
xabapnaHpi3. Ocbl opaiiga, TWICTi Typae TONTbIpbliFaH
«Keningik  TanoHbIH»  MiHOETTI Typde  KepceTiHi3.
«Keningik TarnoHbIHCbI3» peknamaums
3aybIT-a3ipneywiMeH kabblngaHbangbl.

DISPOSAL OF PACKAGING

CMocobbl UCIMOJIb3OBAHUA U
JIMKBUOALIUU TAPbI

bIAbICTAPAbI NAWOANAHY 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;

FodpupoBaHHbI KapTOH, ob6épToyHas
- MpoAaxa B YTUNbCbIPbE,
- B OTXOAbl MaKynaTypbl
[epeBsHHbIE NOACTABKU
- B creumnarbHble KOHTENHepbI,
- MIHOEe WCMOoNb30oBaHne
MonnatuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTEMHepbl AN nnacTMacchbl

6ymara

[odpupneHreH kapToH, opaybiLl KafFasbl
- eCKi-KyCKbl LWKKi3aTka caTy,
- MakynaTypa kangbikrapblHa.
Araw TipeyiwTepi
- apHavibl KOHTeViHepnepre,
- backa ga naganaHyra.
MonuatuneH naketTepi, nnacrmacca TeTikTepi
- NnacTMaccara apHanfaH KoHTeliHeprepre

DISPOSAL OF OBSOLETE APPLIANCES

JNIMKBUOALNMA NIATBI NOCIE
OKOHYAHUA CPOKA CI1YXbBbI

KbISMET ETY MEP3IMI AAKTAIFAHHAH
KEMIH NIUTAHBI XXOIO

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

JaHHbll  npubop MapkupoBaH B COOTBETCTBUMM C
EBponetickon [upektuson 2002/96/EG 06 obpalieHnm ¢
BbllUEAWNMN U3 YnoTpebneHnst anekTpudeckumn 1

Ocbl acnan nawganaHyfAaH LWblKKAH SMeKTp XaHe
3NeKTpoHAblK  OyMbimMaapbl  Gap  yHaoey  Typarnbl
2002/96/EG  Eyponanblk  [upekTuBacblHa  Calkec

After the expiry of its useful life deliver the appliance to | anekTpoHHbIMM  u3genusmmn  (waste electrical and || TaHGanaHraH (waste electrical and elecronic equipment -
the collecting place for used electric and electronic || elecronic equipment - WEEE). WEEE).
equipment. HaHHoi [unpeKkTnBOi yCcTaHOBMNEH eauHbin eBponevickuid || Ocbl  [lMpekTuBameH KanTanama pecypcTapbliH
(EU) noaxoa k ncnonb30BaHnio BTOPUYHBIX PECYPCOB. nanganaHyra OipbiHFah  eyponanblk  (EU) TYpFbl
OpHaTbIMFaH.
NOTE: NMPUMEYAHUE: ECKEPTNE:

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

[laHHOe n3penve copepXuT mMaTepuansl, KOTopble MOryT
6bITb UCMOSb30BAHbLI BTOPUYHO.

Ocbl GybIMHbIH KypaMblHAA eKiHLLI KakTa nanganaHyra
6onaTbliH MaTepuanaapbl 6ap.
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INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO
MO MOHTAXY U TEXHUYECKOMY
OBCITYXUBAHUIO

XUHAKTAY XOHE TEXHUKAIIbIK
KbISMET KOPCETY XOHIHAEr KYPAJbI

Solely company authorized to provide such || nuta gomkHa 6bITb YyCcTaHOBNEHa M noaknto4eHa B || Mnuta CaTtbin anywbiHbIH eniHAe KonpaHbICTaFbl
activities may perform the installation of this | cooTBeTcTBUM c HopMamu 7] npaBunamu, | Hopmanap MeH epexernepre CaWKec OpPHaTbiNybl
hotplate and it should be installed in compliance | pencTBylowmmMn B cTpaHe Mokynartens. )X9He iCKke KOCbINybl Kepek.

with local standards and regulations.

IMPORTANT PRECAUTION: BHUMAHMUE! HA3AP AYOAPbIHbI3!

Any movement of the appliance from the existing | Mpu nw6o MaHunynsuumM Cc  nNnWTOW, nomumo | MnutameH ke3  kenreH apekeTTep  GapbicbiHAA,
installation  requires  shutting gas supply and || noBcegHEBHOrO NPUMMEHEHUS,, 3aKpOWTe KpaH nopauu (| kyHaenikti kongaHygaaH 6Gacka, ras3  KyObipblHAaFb!

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

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

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

« Explain to the customer all functions of the appliance

rasa, pacrosfioXeHHbIi Ha rasonpoBoAe, W OTKNYUTE

NAUTY OT 3NIEKTPOCETU.

B uensx Ge3sonacHocTu nepen npoBedeHVEM yxoda

BbIMOMHUTE crieaymoLlee:

e BCE PYYKM KPaAHOB rOpEnoK v TepMocTaTa ycTaHoBUTE
B nonoxexve “BbIKNMOYEHO”;

e OTCOEAMHUTE NNUTY OT JIMHUW 3NEKTPOCETU, BbITaLLMB
BWINKY M3 PO3ETKW, M OT JIMHWX ra3onpoBOAaA, 3aKpbiB
KpaH nepepq nnuToi;

opHanackaH ras 6epy LwymeriH xabbiHbI3 Aa, NAUTaHbl

QNEKTP XENICIHEH aXbIpaTbiHbI3.

Kayincisgik makcaTblHAa KyTiM  XKyprisep angbiHAa

MblHanapabl OpbIHAAHBI3:

e LWINTEp MeH TepMocTaT LIYMEKTEpIHIH  Gapnblk
TyTKanapbeiH «COHOIPITTEH» KannbiHa opHaTbIHBI3;

e anblpAbl po3eTkadaH Cybipbin anbif, 3NeKTp Xeni
CbIMbIHaH X8He MnuTa angblHAarbl LUYMEKTI XKaybir,
ra3 KybblIpbl XeniCiHeH NnuTaHbl aXblpaTbiHbI3;

and particulars regarding its servicing and | e nogoxauTe, Noka NMTa OCTbIHET. e MNUTa CybIFaHLLA KyTe TYPbIHbI3.
maintenance.
LOCATION YCTAHOBKA MJINTbI MIAUTAHbI OPHATY
Solely company authorized to provide such || lnuTa gomkHa 6bITb yCTaHOBNEHa U noaknto4eHa B | Mnuta CaTtbin anywbiHbIH eniHAe KonpaHbICTafbl
activities may perform the installation of this | cooTBeTcTBUM c  HopMamu 7] npasunamm, | HopManap MeH epexenepre CcoMKec OpHaTbinybl

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

AencTeylownmu B cTpaHe Mokynartens.

XOHe iCKe KOCbINybl 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 20 screwed
in.

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.

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

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

MnuTta MmoxeT BbITb yCTaHOBMNEHA B PsiA C KYXOHHOMN
Mebenbio. O6BEM NOMeLLEHUSA A0MKeH BbITb
MUHUManbHO 20Mm3. MoMeLLeHUsI ¢ MEHBLUUM 06 BLEMOM
(MUHUManbHO 15 M3) OMKHBI BbITE 06ecneyeHbl
BEHTUNAUMEN.

MnwTa He pomkHa ycTaHaBNUBaTLCA Ha MOACTaBKY.

PacctosiHue mMexay BbITSDKKOW "
NOBEPXHOCTbIO MANTLI AOMMKHO BbITb 750 MM.

Bapo4HOMN

TepMOYyCTOWYMBOCTb CTEH COCEAHUX 3MEeMEHTOB M
nomeLueHus (maTepuan NOKPbITUA nona,
neperopofAok U CTeH BOKPYr MNuUTbl) AOMKHA ObITb
He Huxe 90°C.

MnuTaHbl ac yi xuhasbiMeH katap opHaTyra Gonagbl.
XanabiH kenemi MuHMManbai 20m° Gonybl kepek. A3
kenemi 6ap xannap (MMHumanbgi 15 Ma) xengetnemeH
KamTamachbI3 eTinyi kepek.

MnuTaHbl TYFbIpbIKKA OpHaTyFa Gonmanabl.

Copfblll  MeH nnuTaHblH  nicipy  6eTi
apakalublKTbIFbl - 750 MM Bonybl kepek.

apacbliHOarbl

Kepwinec anemeHTTepi MeH xauablH (nnuTa
MaHbIHAAFbI efleH, Kanka XoHe KabblpFa
XabblHAapbIHbIH MaTepuanaapbl) KabblpFanapbiHbIH
TepMoTypakTbinbiFbl 90°C ToeMeH 6onmaybl Kepek.
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CONNECTION TO GAS SUPPLY NMPUCOEOUHEHME MNAUTbI K MIMUTAHDbI FA3 K¥BbIPbIHA KOCY
rA3ornprpoBoayY

Cooker Class 1. Mnuta knacca 1. 1-knac nnuTacbl
GAS SUPPLY rFA3onrPoBOa A3 K¥BbIPbI
The appliance may be connected to gas supply by only || MpucoeguHeHve nnuTbl K ra3onpoBoAy AOMKHO ObiTb | MnuTaHbl ras KyGbipbiHa KOCY caTbin anyLublHbIH eniHae
by the authorized personnel. Connection must comply [ BbinonHeHo cneyunanucrtamm YNONMHOMOYEHHON | KonAaHbICTaFbl HOPManap MeH epexenepre cankec

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.

CEepBUCHOWN OpraHu3aLum B COOTBETCTBUN C HOPMaMu u
npasunamu, 4eNCTBYOLWMMN B cTpaHe MokynaTens.

yaKineTTi CepBUCTIK yMbIMbIHBbIH MamaHaapbiMeH
opblHAanybl kKepek.

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 BbLINOMIHEHUU MPUCOEAMHEHUSt MAUTHI K
rasonpoBoAy WU Npu NPUCOEAMHEHUU C MOMOLLbIO
lufaHra He MpoW3OLLNO MOBPeXAEHUe HaKoHeYHuKa
rasoBoro nNpUCOEAWHEHWS, MNpPUMEHANTE ANa  ero
NOAAEPKKN _ KITHOY.

HA3AP AYOAPbBIHbI3!

MnuTtaHbl ra3 kyobipbiHa KOCYAbl OpblHAAY GapbiCcbiHAA
Hemece LUaHr apkbinbl KOCy 6apbicbiHAA ra3 KocyablH,
ylITamacblHblH akaynaHyblH 6onabipmay YLUiH, OHbI
Kongayra apHanfaH KinTTi KonagaHbiHbI3.

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.

NMPUCOEAMHEHUE NNUTbI K NAPUPOOAHOMY
FA3Y

MpucoeauHeHne NAWUTBI [OMKHO GbiTb BbLIMOMHEHO B
COOTBETCTBAM ~ C  HOpMamu 1 Mpasunamu,
[eVicTByoLWMMY B cTpaHe Mokynarens.

NNNTAHbI TABUFU TA3FA KOCY

Mnutanbl rasfa kocy CaTbin  anywbliHbIH - eniHge
KonpaHbICTaFbl HOpManap MEeH epexenepre CoWkec
opblHAanybl Kepek.
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CONNECTION TO THE LPG NETWORK
Connection must be made in accordance with standing
local regulations. In case of excessive gas pressure use
pressure regulator.

Special LPG coupling must be installed at the 1/2" pipe
connection.

NPUCOEAMHEHUE MNIUTbI K BANNOHY C
NPOMNAH-BYTAHOM

MpucoenuHeHne NNUTBI [OMMKHO ObiTh BbLIMOMHEHO B
COOTBETCTBUM c Hopmamu " npasunamm,
[AevcTByoWMMU B cTpaHe MokynaTtensi.

LLnaHr gomkeH MMeTb NPUCOEAVNHUTENbHbIN LWTYLEep C
BHYTPEHHEN pe3bboli C HOMWHaNbHLIM AVamMeTpoM
12"

MIUTAHbI NPOMNAH-BYTAHbI BAP

BAINNOHFA KOCY
MnutaHsl Kocy Catbin anyLWbIHbIH, eniHae
KonpaHbICTaFbl HOpMmanap MeH epexenepre Ccalkec

opblHAanybl Kepek.
LWnaHrbiHbiH -~ 1/2”  HOMUWHanbAi AuameTpiMeH
onmachl 6ap KOCKbILL LWTYLepi 6onybl kepek.

ik

FLEXIBLE HOSE CONNECTION

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

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

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

NMPUCOEOMHEHUE K FTA30MNPOBOAY C
NMOMOLLBbIO WIAHIA

HenonycTUMO MpUMEHNATb LUNaHr, KOTOpbIiA HE MMeeT
cepTudUkaumMm ANs UCNONb3OBaHUSI €ro C AaHHOW
uenbto. PekomeHayemasn anuvHa wnadra 1000 mm u
TennoBoe conpoTMBreHue WwnaHra MuH. 100°C,

Ha wnaHr He JOMKHO BRAUSTL U3Ny4aemMoe Tenmno u He
OOIMKHO BbITb COMPUKOCHOBEHWS C OTKPbLITbIM OFHEM.
Henb3s npoknagbiBaTb LWNaHr OKOMO TOW YacTu
HapyXHbIX CTEHOK MNuUTbl, r4e HaxoauTCsl OyXOBKa.
YNnotHeHne coeavHeHUn HeoGXoauMO  BbIMOMHUTL
YNNOTHUTENbHBIM ~ MaTepuanoM, peKoMeHAOBaHHbIM

LUAHI APKbIJ1bl FA3 K¥BbIPbIHA KOCY
LUnaHrbiHbIH ~ OCbl  MakcaTneH nanganaly  YLWiH
cepTudukaTTaybl KOK LUNAHrbICBIH KONpaHyFa pykcat
eTinmengi. LWnaHrbiHbIH YCbIHbINATLIH Y3bIHALIFbI
1000 MM XaHe LNaHrbIHbIH XbIYNbIK KapCbiSbIfbl
MuH. 100°C.

LnaHrbiFa TapaTbinaTtblH XbiNynblk acep eTneyi kepek
XOHe allblK OTMeH xaHacy 6onmMaybl kepek. LLinaHrbiHbI

nnuWTaHblH ~ [yxoBKa  TypfaH  >KepiHAeri  CbIpTKbl
kabblpFacblHbIH GeniriHe Teceyre 6onmanabl.
BipikTipynepiH Tbifbl3gayApl  WNAHrbIHEL - NankganaHy

XeHiHaeri  HyckaynbifblHOa  3ayblT-a3ipneylicimeH

3aBOJOM-U3rOTOBUTENEM B MHCTPYKLMM no || YCbiHbINFaH ThifbI3AaFbIll  MaTepuanbiMeH OpbiHAAY
NPUMEHEHWIO LLTTAHTOB. Kaxer.
IMPORTANT PRECAUTION: BHUAMAHUE! HA3AP AYOAPbIHbI3!

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..

Mpu noaBoae rasa LUNaHr Hy>XXHO 06A3aTenbHO NPOYHO
3aKpennTb KPEenéXHON MPsHKKOM, KOTopas 3allénkHyTa
B OTBEpPCTME Ha 3adHeM Koxyxe nnuTbl. KpenéxHas
NpsPKKa BXOAUT B KOMMNEKT NPUHAANEXHOCTEN NMUTLI.

la3gbl xeTkidy 6apbiCbiHAa LWNAHIThl MiHAETTI TypAe
NnMTaHbIH apTKbl GypKeHiliHaeri caHplnayra GekiTinreH
Tipey forabacbiMeH MbikTan GekiTy kepek. Tipey
[nofabacbl NNUTaHbIH KepeK-KapaKTapbl XUbIHTbIFbIHA
Kipeai.
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connection ending

knee

connection hose (connection from the right)
connection hose (connection from the left)
fixing clamp

back cover of the cooker

oprwWNE

HakOHeYHVK noasoaa rasa
KOMeHo

LUNaHT ra3oBblii (MOABOA C NPaBO CTOPOHbI)
LUMaHr ra3oBblvi (MOABOJ C NEBOW CTOPOHbI)
npsixka kpenéxHas

3aHsIs cTeHa NnuTbl

ok wNE

ra3 }eTki3y ylramachl

WiHi

ra3 LNaHrbiCbl (OH aKTaH XeTkisy)
ras LUNaHrbIChbl (COM >aKTaH XeTKi3y)
Tipey porabachbl

nnuTaHblH apTKbl kabblpFachl

ogpwhE

CONNECTION TO THE MAINS POWER

NOTE:

The combined cooker is a Class | appliance according to

the electric shock prevention degree and must be

connected to the earthed mains power installation. The
connections must be carried out by qualified personnel
only.

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

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

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

o Faulty power cord must be immediately replaced with
anew one.

3]1EKTPOI'IO£I,KJ1IO'~IEHVIE NnnTbl

BHUMAHMUE!

OnekTporasoBas nnuta siBnsetcs npubopom knacca | (B

COOTBETCTBMM CO CTEMEHblO 3aluTbl OT MOPaXeHUs

3MeKTPUYECKMM TOKOM) M AOMKHa ObiTb COeAMHeHa C

TIMHWEN 3a3eMIEHVs ANEKTPUYECKOW CEeTH.

e 3aHyrneHue oTAesbHbIM NPOBOAOM

* 3asemrneHve v ToKoBas 3aluTa

e [nuTbl pAaHHOTrO TWMa CcHabXeHbl NOABOASLLUM
LUHYPOM C BUIKOW (C KOHTakTOM 3asemrneHus) ans
npucoeaMHEHNsI K 3NeKTpoceTn Yepes Po3eTky,
KoTOpasi AoKHa BbITb NerkogocTynHa.

o Ecnu HOMWHanNbHas MOLLHOCTb MAUTHI NpeBbilaeT 2
kBT, To pekomeHayem npubop nogkniovaTb Yepes

po3eTKy, NpWUCOedMHEHUe KOTOPOM K 3MeKTpoceTu
BbIMOSTHEHO OTAENBHON NUHUEN.

o [aHHasn nogsoasLuas NUHUS [OMmKHa
COOTBETCTBOBATb notpe6nsemon MOLLHOCTMN

nogknioyaemMor NNuTbl U OOMmkHa OblTh 3alvuieHa
npeaoxpaHuTENbHbIM 3NIEMEHTOM C TOKOBOW 3aLLUTOMN
16 A.

I'IHVITAHbI ANEKTPIE KOCY

HA3AP AYAAPbIHbI3!

OnekTpraz nnutackl I-knacbliHblH  acnabbl  6onbin

Tabbinagbl  (3MNEKTp  TOrbIHBIH ~ COfyblHAH  Kopfay

[opexeciHe CONKeC) XaHe dNeKTP XeniCiHiH XepneHaipy

XeniciMeH XarfaHybl Kepek.

e JKeke CbIMMeH HenaeHaipy

o JXeprieHaipy xaHe TOK KopFaybl

e Ocbl ynrigeri nnutanapbl XeHin KomkeTimai Gonybl
Kepek po3eTKachkl apKblfibl ANEKTP XeniciHe Kocy YLUiH
aibipbl  6ap  KenTipywi LIHYpbIMEH (kepnernaipy
6annaHbicbl 6ap) xababikTanfaH.

e Erep nnutaHblH HOMUHanNbAi KyaTbl 2 KBT-TaH acca,
OHAa acnanTbl 3neKTPXenire KoCbinybl Xeke XeniMeH
opblHAanfaH po3eTka apkbifbl KOCYAbl YCbIHAMBI3.

o Ocbl KenTipywi xenici icke KOCbINaTbliH NAUTaHbIH
TYTbIHATBIH KyaTblHa COMKeC Kenyi kepek xaHe 16A
TOK Kopfaybl 6ap cakTaHabIpfbil — 3reMeHTiMeH
KOpFanybl 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.

BHUMAHME!

Cnegute 3a Tem, 4TOObl 3MEKTPUYECKUA MOABOASLLMIA
NpoBOA He Kacancsi ropsumx vactei nnutbl (Tpyba
OTBOJa HA 3ajHel CTeHe NMUTbl U HWKHSAS YacTb
BapOYHOro CTona), Npu MPUKOCHOBEHUN K KOTOPbIM
MOXeT NPOM30MTM NOBPEXAEHME N30MSLMU NpoBoJa.
MoBpeXAEHHBIV LUHYP AOMKEH OblTb 3aMEHEH Ha HOBbIN,
TaKOTO XE& WCMOMHEHUSI C M30NMPOBAHHBIMU XECTKUMU
KOHLIaMu.

HA3AP AYOAPbIHbI3!

3MEKTP KeNTipyLUi LWHYPbI NNUTaHbIH bICTbIK GenikTepiHe
(NnuTaHbIH apTKbl kabbipFackiHAarbl Bypy TYTiri xaHe
nicipy ycTeniHiH TeMeHri Geniri) »aHacnaraHbiH
KaJaranaHbl3, onapfa )xaHacy XarAanblHAA CbIMHbIH
oKWwaynaHybl akaynaHybl MyMKiH. NOBpeXaEHHbIN LWHYP
[oIKeH ObiTb 3aMEHEH Ha HOBbIM, TAKOrO Xe
MCMOMHEHNS C M30SIMPOBAHHBIMM XXECTKUMU KOHLLaMK.
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BURNER SETTINGS

PErYIIMPOBKA TA30BbIX BAPOYHbIX
FOPENOK

FA3 MICIPY WINTEPNEPIH 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 4
mm.

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

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

PerynupoBka MWHMManbHOWM MOLLHOCTMN

MpW BLINOMHEHUW PEFYNMPOBKM OTCOEAMHWUTE MINUTY OT
3MeKTpoceTy.

MuHMManbHas MOLLHOCTb ra30BOM BapOYHON TFOpenku
cyuTaertcs npaBuIbHO OTperyrmpoBaHHoN, ecnu
BHYTPEHHWIA KOHYC NamMeHn JOCTUraeT BbICOTbI OT 3 A0
4 mm.

CHsIB pyyKy KpaHa, HO npeaBapuTeNibHO YCTaHOBUB €€ B
nonoxexue ,MAJTIOE MNAMA", MoxHO oTperynupoBatb
MOLLYHOCTb  NNaMeHW Topenku, 3aBuMHYMBas  WUNn
OTBMH4YMBAsA BUHT C.

Mpn nepeHanagke nnMTbl Ha nponaH-bytaH BuUHT C
[0IKeH OblTb 3aBMHYEH A0 ynopa.

MUHUManbAi KyaTblH peTTey

Petteni opbiHgay 6GapbicbiHga  NnMTaHbl  3NeKTp
XEMiCiHeH axblpaTbiHbI3.
a3 nicipy winTepiHiH MuHUManbAi KyaTbl, erep

XanblHHbIH LUK KOHYCbl 3-TeH 4 MM-re AeniH GuikTikke
XeTeTiH 6onca, aypbic peTTenreH Gonbin ecentenegi.
LLymekTiH TyTKacblH wewin, 6ipaKk angblH ana OHbl
«WAFbIH XAJNbIH» kannbiHa opHatbin, C GypaHaackiH
Oypan kaybin Hemece Oypan wewin, wWwinTep
XanbIHbIHbIH KyaTblH peTTeyre 6onagbl.

MnutaHbl NnponaH-OyTaHFa kawTa peTtTey GapbicbiHoa C
GypaHaach! Tipekke AeviH Gypanybl kepek.

CAUTION: BHUMAHMUE! HA3AP AYOAPbIHbI3!

This appliance do not need additional lubrification of taps || lna 3TUx nAMT He HyXHa CMaska KpaHOB WM || OCbl NNUTanNap yLWiH LyMeKTep Hemece

and thermostat. Tepmocrara. TepMocTaTTapblH Mannay kepek eMec.

CONVERSION TO ANOTHER TYPE OF NEPEHANALKA NNUTbI HA OPYIOMn NIUTAHbI TA30blH BACKA TYPIHE

GAS BUO rA3A KAUTA PETTEY

Conversion of cooker to another type of gas can be || NMepeHanagky nnuTel Ha Apyro Bua rasa MoxerT || MnutaHbl rasgbliH Gacka TypiHe kaWTa peTTeydi Tek

performed only by qualified technician. BbIMOMHUTL  TOMbKO  CMEUManuCT  YNOSIHOMOYEHHOW || YOKINeTTi CepBUCTIK YMbIMbIHbIH MaMaHbl  OpblHAAMN

Adhere to the following procedure: CEepPBUCHOW OpraHn3auun. anagbl.

« Change nozzles of all hob burners;

« Adjust or change gas pressure regulator if installed;

o 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

Mpu nepeHanagke He06X0ANUMO BbINOJTHUTD:

* 3aMeHy (PopCyHOK BCeX ropenok (cm. Tabnuuy),

e Hanmagky WM, BO3MOXHO, 3aMeHy perynsitopa
[aBneHvs rasa (ecnv OH BooGLle YCTaHOBMEH Ha
noABOASILLEM ra3onpoBoOAE),

o PErynUpoBKY MUHWMarbHOW NoTpebnsemMon MOLHOCTH

Kanita peTrey 6GapbicblHAa MblHanapAbl opbiHAay

KaxeT:

o Oapnblk wWinTepnepaid  OypikkilTepiH
(kecTeHi KapaHbI3),

e ra3 KbICbIMbIHbIH PETTErilliH KailTa peTTey Hemece,
MYMKiH, aybICTbIpy (erep on KenTipyLi ra3 kybbipbiHaa

aybICTbIpY
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entry in "The warranty card."

Bcex ropenok B nosuumun ,MAJIOE MITAMA",

o NepBoHavanbHbIN 3aBOACKOM TUNOBOW LNTOK
3aMEHWUTb HOBbIM, MOCTaBMsieMbIM COBMECTHO C
KOMMIIEKTOM (POPCYHOK,

e 0 nMpoBedeHUVM  [aHHOW  onepauuu  caenatb
COOTBETCTBYIOLLME 3anuncy B “FapaHTUNHOM TanoHe”.

opHaTbInFaH 6onca),

o «WAFbIH XKAJbIH» TyFblpbiHAA 6apnbik
wintTepnepaiH  MUHUManbAi  TYTbIHATbIH - KyaTblH
petTey,

o BacTankbl 3aybITTblK YNri KankaHWwackiH GypikkilTep
XUbIHTbIFBIMEH  Bipre  xeTkis3ineTiH  aHacbiMeH
aybICTbIPY,

e OCbl onepauusinapblH Xypridinreni Typans! «Keningik
TanoHblHAA» TUIiCTI )a3banap xacay.

LEVELING THE APPLIANCE

PErYIIMPOBKA BbICOTbI MJINTbI

MINTAHbIH BUIKTIFH PETTEY

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

Procedure:

« Remove the range receptacle;

« Tilt the cooker on one side;

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

« 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.

YcTaHoBKa NMWUTbI B FOPU3OHTAamNbHOE MOMOXEHWEe Wnv

perynvpoBka eé rno BbICOTE BbINOMHSAETCA C MOMOLLbIO 4-

X PeryrnmpoBOYHbIX BUHTOB, KOTOPble BXOAST KOMMIEKT

NPUHAANEXHOCTeN NUTHI.

MpouecC:

o BbiTawmte SAWMK ANA XpaHEHWs NPUHAANEXHOCTEN
nnnTHI,

o NMUTY HAKMOHWUTE Ha OHY CTOPOHY,

e 3aKpyTUTe perynvMpoBOYHble BWHTbI B NepeaHue U
3afjHMe OTBEpCTUS NeperopoaKku Ha 3TOW CTOPOHe,

e MMUTY HaKMOHWTEe B MPOTWUBOMOMOXHYI CTOPOHY W
nofobHbIM 06pasoM 3akpyTUTe BWHTBI Ha [pYrown
CTOpPOHE NNUTHI,

NAUTy nocTaBbTe Ha MeCTO W OTperynupyite eé

ropu3oHTanbHOe MOMOXeHUe C MOMOLLbIO OTBEPTKM U3

MnutaHbl KenpeHeH KanmnbiHa OpHaTy Hemece OHbl
GuikTiri GoWbiHWA peTTey NNMUTaHbIH Kepek-xapakTapbl
XUbIHTbIFbIHA KipeTiH 4 peTTeriw GypaHaackl kemeriMeH
opblHAanagpl.

MpouecC:

o [MnuTtaHblH Kepek-kapakTapblH cakrayFa apHanfaH
XKOLUIKTI anbin WhIFbIHbI3,

e MnuTaHbl 6ip arFblHa EHKENTIHI3,

e peTTeriw GypaHaanapblH OCbl XafblHAaFbl GenriwTiH
angbliHFbl  X8HEe apTkbl CaHbimaynapelHa  Gypan
TacTaHbI3,

e MNWTaHbl KApCbl XafblHa EHKEWTIHi3 e, con Tepisai

Typoe OypaHdanapibl NAWTaHbIH - eKiHWi  XafbiHa
6ypan TacTaHbI3,
e MAMTAHbl  OpHblHA  KOWMbIHBI3 A&,  MAWUTaHbIH,

7. npocTpaHcTBa, OTKyAa Obin  BbiTAlleH SAWWK  ANs Kepek-KapaKTapblH CaKTayFa apHarnfaH XoLUiKTi anbin
XpaHeHVs NPUHaANEeXHOCTEeN NNUTbI. LUbIKKAH KEHICTikTeH GypaiTbiH acnan KeMeriMeH OHbI
KenAeHeH KanmnblHa peTTeH 3.
NOTE: NMPUMEYAHUE: ECKEPTIE:
Leveling screws are unnecessary if the appliance height || PerynupoBka nnutel no BbicoTe He sBnsieTcs || MnutaHbl GuikTiri GoMblHWA peTTey MiHAETTI Tanan
and horizontal position are acceptable. obsa3atenbHbIM YCNOBMEM W BLINOSHAETCS TOMbKO B | Gonbin  TabbiNMandbl KeHe Tek KaxeTTi >xafdaiaa
crnyyae Heo6Xo0AUMOCTH. opblHAanagbl.

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.

BHUMAHME!
3aBoA-U3roToBUTENL OCTaBMNsieT 3a cobOW NpaBo Ha
HeGonbLUMe MHHOBALMW B XOZe NPOM3BOACTBA U3OENUN.

HA3AP AYOAPbIHbI3!
3aybIT-a3ipneyLwi 6ynbiMabl eHaipy 6apbicbiHaa ken
emec VHHOoBaLuMsinapra KykbifblH ©3iHe kanabipagbl.
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Burner / KoHdopka Auxiliary / Manas/LUaFbiH Semi-rapid / CpegHss / OpTawa Rapid / Bonblas/ YnkeH
Input power (kW)
HomuHanbHas mowHocTb (kBT) 1,0 1,75 2,7
HomuHanbai Kkyatbl (KBT)
Input power ,SAVING* (kW)
MotyHocTb ,Manoe nnams“ (kBT) 0,36 0,36 0,54
«LWarbIH xanbiH» Kyatbl (kBT)
Natural gas / MpupoaHbiv rasz/Tabusm rasel G 20 — 13 m6ap
Nozzle diameter (mm)
EN | Onametp dopcyHku (Mm) 0,83 1,12 1,37
RU [ Bypikkiw guametpi (Mm)
KZ | Natural gas / MpupoaHbiv ras/Taburm rasel G 20 — 20 m6ap
Nozzle diameter (mm)
[LiameTp copCyHkn (MM) 0,77 1,01 1,22
Bypikkilw gnameTpi (Mm)
Propane-butane / MponaH-6yTan/MponaH-6yTaHbl G 30 — 30 m6ap
Nozzle diameter (mm)
[nameTp opcyHkn (MM) 0,50 0,66 0,83
Bypikkiw gnametpi (Mm)
Nominal flow (gram / hour)
HomMuHanbHbIN pacxop (rpamm / yac) 73 127 196,5
HomuHanbai WhlfbiH (rpamm/car)
ACCESSORIES NMPUHAONEXHOCTU MIMWTAHbIH KEPEK- KS 113 MW || KS 213 MW | KS 413 MW | KS 923 MW
NInTbI XXAPAKTAPbI KS 413 MBR KS 923 MI
Wire shelf Peluetka Top + + + +
Backing try MpoTnBEeHb Menkun (WT.) KaHbinTblp Taba ycak (gaHa) + + + +
Grill pan MpoTnBeEHb rMyGOKWiA (LT.) KaHbinTblp Taba TepeH (aaHa) + + + +
Set of adjustable feets KomnnekT 6ontoB ans MnuTa BuikTiriH peTTeyre + + + +
PperyrnimpoBKM BbICOTbI MINTbI apHanfaH 6ypaHaanap
KUBIHTbIFbI
Telescopic oven guides (llevel) | Teneckonuyeckve Teneckonusnbik
HanpasnsioLye GafbiTTayblLLTap
Nozzle KomnnekT dpopcyHok G 30 — 30 m6ap nponaH-byTaHfa + + + +
Propane-butane G 30 — 30mbar | MponaH-6yTaH - G 30 — 30 M6ap || BypiKkiLUTEpi XUHaFbI
Nozzle KomnnekT dpopcyHok G20-13 mb6ap (G20 -13mbap) + + + +
Natural gas G20 -13 mbar (G20 - || npupogbii  ra3 G20 -13 mbap Tabwfn rasbl GypikkiwTepi
13mbar) (G20 -13mbap) XKUHaFbl
Grid for small vessels Peluetka ans manow nocyapl LLaFbiH blAbICKa apHanfFaH Top +
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TECHNICAL DATA

TEXHUYECKWUE OAHHbIE

TEXHUKANbIK OEPEKTEPI

COMBINED ELECTRIC MIUTA ANEKTPIrA3 MIIATACHI KS 113 MW | KS 213 MW | KS 413 MW KS 923 MW

AND GAS COOKER AJIEKTPOIrA30BAA KS 413 MBR KS 923 MI

Dimensions: Pa3mepbl nNuThbI: MnuTaHbIH Kenemi: 850 /500 / 605

height / width/depth (mm) BbicoTa / wupuHa /rnybuHa (Mm) || 6umikTiri / eHi / TepeHgiri

Package dimensions: Pa3mepbl ynakoBku: OpayAablH Kenemi: 950/570/716

height/ width/depth (mm) BbicoTa/wmpwuHal rmybuHa (mm) || 6umikTiri / eHi / TepeHairi (Mm)

Hotplates Fopenkun LWinTepnep

Burner input power Fopenku LinTepnep

Left front neas nepefHsis (manas) (kBt) || con xak angbiHFbl (lwarbiH) (kBT) 1,00 1,00 1,00 1,00

Left rear neBas 3agHsis (cpeaHss) (kBt) con xak apTkbl (opTaHwsbl) (kBT) 1,75 1,75 1,75 1,75

Right rear npaBas 3agHss (6onbwas) (kBT) || oH >xak apTkbl (ynkeH) (kBT) 2,7 2,7 2,7 2,7

Right front npasas nepeaHss (cpeaHss) (kKBT) | oH xak angbiHFbl (opTaHLwbl) (kBT) 1,75 1,75 1,75 1,75

Oven HyxoBka [yxoBka

Top heater (kW) HarpeB?TeanbM anemeHT | YKorapfbl KbIbITKbIL 3MEMEHTI 0,75 0,75 0,75 0,75
BepxHui [kBT] (kB1)

Bottom heater (kW) HarpeB:aTeanbM aneMeHT || TeMeHri  XbINbITKbILW  3fIeMEeHTi 1,10 1,10 1,10 1,10
HVOKHWN [KBT] (kBT)

Grill heater (kW) HarpeBaTtenbHbliii anemeHT || MpunbaiH KbINbITKbILW 3MEeMeHTi 1,85 1,85 1,85
rpuns [kBT] (kBT)

Circular heater (kW) HarpeBelTeanb|M 3neMeHT || AHanma XbinbITKbILW 3N1eMEeHTI 2,00
Kpyroso#n [kBT] (kBT)

QOven fan (W) [euratens BeHTunsitopa [KBT] XKenpetkiw Ko3ranTkbiwbl (KBT) 30 (35) 30 (35) 30 (35) 30 (35)

QOven light (W) OcselleHne ayxoBku [BT] [lyxoBKaHbIH, xapblk Tycipyi (BT) 25

Min. / max. oven temperature Min. / max. Temnepatypa B | [lyxoBkapgafel min. / max. 50 - 250 °C
[YXOBKe Temneparypachbl

Voltage MpucoeanHeHve K | QnekTp xeniciHe Kocbiny 230 V~
3NEeKTPUYECKON ceTn

Input power (kW) HomuHanbHas MOLLHOCTb | MnuTaHbIH anekTp 6enikTepiHiH 1,90 1,90 2,00 3,2
3MeKTPUYECKNX YacTeil NnuThbl | HOMUHaNbAi KyaTbl [KBT]
[kBT]

Total power input — gas (kW) HomuHanbHas MoWHOCTh - ra3 | HomuHanbai Kyatsl — ras [kBT] 7,20 7,20 7,20 7,20
[kBT]

Gas type Bua v gaBneHue rasa [a3ablH TYPi MEH KbICbIMbI G 20 - 20 mbar / G20 -20 m6ap
according to data on the type label / B 3aBUCMMOCTM OT 3Ha4YeHWs Ha
3TuKeTKe/ 3aTTaHbadaFbl MaHiHe KaTbICTbl
Cat. Karteropus CaHarbl

Il 2H3B/P
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EN RU KZ
INFORMATION LIST MH®OPMALIMOHHbIN AKMNAPATTbIK MAPAFbI
NNCT
Manufacturer M3roToButens Osipneyuii
Model Monene Mogeni KS113MW | KS213MW | KS413MW | KS 923 MW
KS 413 MBR KS 923 MI
A — More efficient A — Camasi acpchekTuBHas A - EH tvimai
B B B
C C C
0 : : B B B A
F F F

G — Less efficient

G — HaumeHee adbdpekTmBHas

G — HefyprnbIM a3 TviMaj

Energy consumption (KWh)

MoTpebneHune aHeprum

OHeprvsiHbl TYThIHY

a

0,94

0,94 0,96

0,79

Time (min) Bpemss  npurotoBnenns  npwu || CTaHOapTTbl XYKTey
CcTaHAapTHON 3arpyske (MUH) 6apbicbiHaa Aaspnay yakbiTbl 54,9 54,9 55,6 50
(MWH)
Energy consumption (KWh) MoTtpebneHvie aHeprun OHeprusiHbl TYTbIHY
Epe 3, & e 095 | 078

Time (min)

Bpemsi npurotoBneHusi npu
cTaHaapTHOW 3arpy3ke (MUH)

CTraHaapTThl XyKTey

GapbicbiHAa Aasipnay yakbITbl

(MWH)

50,8

44.4

Useful volume (liters)

MonesHbln 0GBLEM [yXOBKM B
nuTpax

JluTpneppaeri AyxoBKaHbIH,
navigansl kenemi

49

49 46

46

Oven size Pa3amep ayxoBku [yxoBKaHbIH kenemi

small MAJTbIN LWAFbIH

MEDIUM CPELOHWN OPTALUA & & & &
large BONbLUOW YNKEH

Noise level (db)

YposeHb Wwyma (ab)

Ly peHreiii (ab)

46

46

Standby- power consumption

w)

HavmeHbluas 3aTpaTa aHeprum
(B1)

OHeprusiHblK HEFYpribiM a3
WhbIFbIHbI (BT)

Largest baking pan area (cm?)

Mnowapape rny6okoro NpoTUBHS
(cmd)

TepeH yaHbINTbIp TabaHbIH
anaHp! (cm?)

1230
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http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz

|[ Nanganany mepsimi — 10 xbin

Lifetime — 10 years

[ Cpok akcnnyatauum - 10 net

[ Kypambinaa anaHabl 3aTTapel xok - RoHS

|[ He conepxuT BpeaHbix Belects - RoHS

I
[ Does not contain harmful substances - RoHS

Earthing sign@ 3Hak 3a3eMneHHs XKepneHgipy 6enrici

SERIAL NUMBER CEPWWHbIA HOMEP CEPUANBIK HEMIPI

X XX X XXXX X XX X XXXX X XX X XXXX

) S Year of production X, lop npoussoacTea ) S OHAjpinreH Xbinbl

XX Week of the year XX, Hepens roga npousesoacTea XX ©HAIpiNreH XbifbIHbIH anTacbl
) SO Purpose of usage of appliance ) SO Llenb ncnonb3oBaHus npoaykTa ) SO OHimai naganaHy Makcarbl
XXXX....Sequence of product in the week XXXX MopsiakoBbIM HOMep NpoaykTa B XXXX AnTaparbl LbIFapbIFaH
napTuy, BbiMyLLEHHON 3a Heaeno. NapTUSCbIHAAFbI BHIMHIH PETTIK HEMIpi.
SAP 432095
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