Home Appliances

@ Cooking

User Manual

Manual i Pérdorimit

WMHcTpykumm 3a Ynotpeba

Navod k Obsluze




GB-Declaration of conformity

We declare that our products meet the
applicable European Directives, Decisions and
Regulations and the requirements listed in the
standards referenced.

DE-Konformitatserklarung

Wir erklaren, dass unsere Produkte die
geltenden europaischen Richtlinien,
Entscheidungen und Regularien sowie die
in den referenzierten Standards gelisteten
Anforderungen erflllen.

FR-Déclaration de conformité

Nous déclarons que nos produits sont
conformes aux Directives, Décisions et
Reglementations européennes en vigueur et
aux exigences visées dans les normes citées
en référence.

ES-Declaracion de conformidad

Declaramos que nuestros productos cumplen
con las Directivas Europeas, Decisiones

y Regulaciones aplicables y los requisitos
enumerados en dichas normativas.

PT-Declaragao de conformidade

Declaramos que os nossos produtos
cumprem as Diretivas Europeias, Decises
e Regulamentos aplicaveis e os requisitos
enumerados nas referéncias normalizadas.

NL-Conformiteitsverklaring

We verklaren dat onze producten voldoen aan
de van toepassing zijnde Europese richtlijnen,
besluiten en voorschriften in de normen
waarnaar wordt verwezen.

IT-Dichiarazione di conformita

Dichiariamo che i nostri prodotti sono conformi
a Direttive, Decisioni e Regolamenti europei e ai
requisiti elencati negli standard di riferimento.

GR-ARAwON ouppdpeWOng

AnAwvoupe 4TI Ta TTpoidvTa pag TTANPoUV Tig
epapuooipes Eupwtraikég Odnyieg, ATTopaoeig
Kal KavoviopouUg, KaBwg Kal TIG aTraiTroEIg TToU
TTEPIEXOVTAl OTA TTPOTUTTA OTTOU YiVETAI AvaPOopd.

BG-[eknapauusi 3a CbOTBETCTBUE

Huve 3asaBsBame, 4e HawwnTe NPOAYKTWN OTroBapAT
Ha NPUMOXUMUTE EBPOMNENCKN ANPEKTUBN,
peweHna n pernamMmeHTn U Ha U3UCKBAHUATA,
noco4YeHn B ropeonncaHnuTe CtaHoapTu.

CZ-Prohlaseni o shodé

Prohlasujeme, Ze nase vyrobky spliuji pFislusné
evropské smérnice, rozhodnuti, pfedpisy a
pozadavky uvedené ve zminovanych normach.

SK-Vyhlasenie o zhode

Vyhlasujeme, Ze na$e produkty spifiaju prislu§né
smernice, rozhodnutia, nariadenia a poziadavky
vypisané v uvedenych Standardoch.

EE-Vastavusdeklaratsioon

Deklareerime, et meie tooted vastavad
kohaldatavatele Euroopa direktiividele, otsustele
ja maarustele ning viidatud standardites
satestatud nduetele.

SV-Forsakran om dverensstammelse

Vi forsékrar att vara produkter uppfyller gallande
EU-direktiv, beslut och férordningar och de krav
som anges i de standarder som refereras.

Fl-Yhteensopivuuslauseke

Tuotteemme ovat yhteensopivia EU:n
tuotedirektiivien, paatdsten ja sdadosten kanssa,
seka niissa listattujen standardien kanssa.



HR-Izjava o sukladnosti

Izjavljujemo da su nasi proizvodu u skladu s
primjenjivim Direktivama, Odlukama i Uredbama
Europske unije te zahtjevima navedenima u
spomenutim standardima.

SR-Izjava o uskladenosti

Izjavljujemo da nasi proizvodi zadovoljavaju
primenljive evropske direktive, odluke i
propise, kao i zahteve navedene u naznacenim
standardima.

DA-Overensstemmelseserkleering

Vi erkleerer, at vores produkter opfylder de
geeldende europeeiske direktiver, beslutninger
og forordninger, og de anfarte standarder der
henvises til.

NO-Samsvarserklaering

Vi erklaerer at vare produkter oppfyller de
gjeldende europeiske direktiver, beslutninger
og forskrifter, og kravene i standardene som det
henvises til.

UK-[exnapauis BignosigHocTi

Lium Mun 3aaBnsiemo, Lo Halli NpoayKTu
BigMNoBigalTb YCiM 3aCTOCOBHUM AUPEKTMBaM,
pilLEHHsIM Ta HOpMaM EBPONENCbLKOro COoH3Y.
Bumoru 3a3HaveHo B LOOATKOBUX MaTepianax
Loao CTaHaapTiB.

MK-[eknapauuja 3a ycornaceHocT

M3jaByBame feka HaluTe NPOW3BOAYM M1
ucnonHyBaaTt NPYMEHNUBUTE EBPOTCKU
OVPEKTUBU, peLLEHja U ogpenbu, kako u
nobapyBataTta HaBedeHN BO MOCOYEHNTE
cTaHzgapav.

RO-Declaratie de conformitate

Noi declaram ca produsele noastre respecta
Directivele Europene, Deciziile si Reglementarile
aplicabile si conditiile enumerate in standardele
mentionate.

HU-Megfelel6ségi nyilatkozat

Ezuton igazoljuk, hogy termékeink megfelelnek
az EU direktivaknak, jogszabalyoknak,
eléirasoknak. Az el6irasok felsorolasa a
referencia tartalmaknal.

SL-Izjava o skladnosti

Zagotavljamo, da so nasi izdelki skladni z
ustreznimi evropskimi direktivami, sklepi in
predpisi ter zahtevami, ki so navedene v
referencnih standardih.

AL-Deklarata e konformitetit

Ne deklarojmé se produktet tona pérmbushin
Direktivat e aplikueshme evropiane, Vendimet
dhe Rregulloret si dhe kérkesat e renditura né
standardet e referuara.

LT-Atitikties deklaracija

Tvirtiname, kad masy produktai atitinka
susijusiose Europos direktyvose, sprendimuose
ir reglamentuose pateikiamy standarty keliamus
reikalavimus.

LV-Atbilstibas deklaracija

Més apliecinam, ka masu produkti atbilst
attiecigajam Eiropas direktivam, Iemumiem un
noteikumiem, ka art prasibam, kas noraditas
pieminétajos standartos.

PL-Deklaracja zgodnosci

Oswiadczamy, ze nasze produkty spetniajg

wymagania odpowiednich dyrektyw, decyzji
i regulacji Unii Europejskiej oraz wymagania
okreslone w wymienionych standardach.
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PRESENTATION AND SIZE OF PRODUCT

Control panel

Handle

Oven Door

Lower Heating
Element (behind the
plate)

Upper Heating Element (behind the plate)

— ———
Wire
X e )
Grill ( = Oven Light
==
|
Tray
Racks —
Air Outlet Shutters
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SAFETY WARNINGS

READ THESE INSTRUCTIONS CARE-
FULLY AND COMPLETELY BEFORE
USING YOURAPPLIANCE, AND KEEP
ITINACONVENIENT PLACE FOR RE-
FERENCE WHEN NECESSARY.

THIS MANUAL IS PREPARED FOR
MORE THAN ONE MODEL IN COM-
MON. YOUR APPLIANCE MAY NOT
HAVE SOME OF THE FEATURES
THAT ARE EXPLAINED IN THIS MA-
NUAL. PAY ATTENTION TO THE EXP-
RESSIONS THAT HAVE FIGURES,
WHILE YOU ARE READING THE OPE-
RATING MANUAL.

General Safety Warnings

* This appliance can
be used by children
aged from 8 years
and above and per-
sons with reduced
physical, sensory or
mental capabilities
or lack of experience
and knowledge if they
have been given su-
pervision or instruc-
tion concerning use
of the appliance in
a safe way and un-
derstand the hazards
involved. Children

shall not play with the
appliance. Cleaning
and user maintenan-
ce shall not be made
by children without
supervision.

* WARNING: The app-

liance and its acces-
sible parts become
hot during use. Care
should be taken to
avoid touching hea-
ting elements. Child-
ren less than 8 years
of age shall be kept
away unless continu-
ously supervised.

« WARNING: Danger

of fire: do not store
items on the cooking
surfaces.

* WARNING: If the

surface is cracked,

switch off the applian-
ce to avoid the possi-
bility of electric shock.

* The appliance is not

EN -

intended to be ope-
rated by means of an
external timer or se-



parate remote-control
system.

* During use, the app-
liance becomes hot.
Care should be taken
to avoid touching he-
ating elements inside
the oven.

* During use, handles
held for short periods
in normal use can get
hot.

* Do not use harsh
abrasive cleaners or
sharp metal scrapers
to clean the oven
door glass and other
surface since they
can scratch the surfa-
ce, which may result
in shattering of the
glass or damage to
the surface.

* Do not use steam cle-
aners for cleaning the
appliance.

« WARNING: Ensure
that the appliance is
switched off before
replacing the lamp to

* Maintenance and

avoid the possibility
of electric shock.

CAUTION: Accessib-
le parts may be hot
when the cooking or
grilling is in use. Yo-
ung children should
be kept away.

Your appliance is produced in ac-
cordance with all applicable local
and international standards and
regulations.

repair work
must be made only by authorized
service technicians. Installation
and repair work that is carried out
by unauthorized technicians may
endanger you. It is dangerous to
alter or modify the specifications
of the appliance in any way.

e Prior to installation, ensure that

the local distribution conditions
(nature of the gas and gas pressu-
re or electricity voltage and frequ-
ency) and the requirements of the
appliance are compatible. The re-
quirements for this appliance are
stated on the label.

CAUTION: This appliance is de-
signed only for cooking food and is
intended for indoor domestic hou-
sehold use only and should not be
used for any other purpose or in
any other application, such as for
non-domestic use or in a commer-
cial environment or room heating.

* Do not try to lift or move the app-

EN -
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« All

liance by pulling the door handle.

possible security measures
have been taken to ensure your
safety. Since the glass may break,
you should be careful while clea-
ning to avoid scratching. Avoid hit-
ting or knocking on the glass with
accessories.

Ensure that the supply cord is not
wedged during the installation.
If the supply cord is damaged, it
must be replaced by the manufac-
turer, its service agent or similarly
qualified persons in order to pre-
vent a hazard.

While the oven door is open, do
not let children climb on the door
or sit on it.

Installation Warnings

* Do not operate the appliance be-
fore it is fully installed.

» The appliance must be installed
by an authorized technician and
put into use. The producer is not
responsible for any damage that
might be caused by defective pla-
cement and installation by unaut-
horized people.

When you unpack the appliance,
make sure that it is not damaged
during transportation. In case of
any defect; do not use the appli-
ance and contact a qualified servi-
ce agent immediately. As the ma-
terials used for packaging (nylon,
staplers, styrofoam...etc) may
cause harmful effects to children,
they should be collected and re-
moved immediately.

» Protect your appliance against

atmospheric effects. Do not expo-
se it to effects such as sun, rain,
snow etc.

The surrounding materials of the
appliance (cabinet) must be able
to withstand a temperature of min
100°C.

During usage

When you first run your oven a
certain smell will emanate from
the insulation materials and the
heater elements. For this rea-
son, before using your oven, run
it empty at maximum temperature
for 45 minutes. At the same time
you need to properly ventilate the
environment in which the product
is installed.

During usage, the outer and inner
surfaces of the oven get hot. While
opening the oven door, step back
to avoid the hot steam coming out
of the oven. There may be a risk
of burns.

Do not put flammable or combus-
tible materials, in or near the app-
liance when it is operating.

Always use oven gloves to remo-
ve and replace food in the oven.

Do not leave the cooker while co-
oking with solid or liquid oils. They
may catch fire on condition of ext-
reme heating. Never pour water
on to flames that are caused by
oil. Cover the saucepan or frypan
with its cover in order to choke the
flame that has occured in this case
and turn the cooker off.

If you will not use the appliance for
a long time, plug it off. Keep the
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main control switch off. Also when
you do not use the appliance,
keep the gas valve off.

Make sure the appliance control
knobs are always in the “0” (stop)
position when it is not used.

The trays incline when pulled out.
Be careful not to let hot liquid spill
over.

When the door or drawer of the
oven is open, do not leave any-
thing on it. You may unbalance
your appliance or break the cover.

Do not put heavy things or flam-
mable or ignitable goods (nylon,
plastic bag, paper, cloth...etc) into
the drawer. This includes cookwa-
re with plastic accessories (e.qg.
handles).

Do not hang towels, dishcloths or
clothes from the appliance or its
handles.

During cleaning and maintenance

Always turn the appliance off befo-
re operations such as cleaning or
maintenance. You can do it after
plugging the appliance off or tur-
ning the main switches off.

Do not remove the control knobs
to clean the control panel.

TO MAINTAIN THE EFFICIENCY
AND SAFETY OF YOUR APPLI-
ANCE, WE RECOMMEND YOU
ALWAYS USE ORIGINAL SPA-
RE PARTS AND TO CALL ONLY
OUR AUTHORIZED SERVICE
AGENTS IN CASE OF NEED.

PREPARATION FOR
INSTALLATION AND USE

Manufactured with best quality parts
and materials, this modern, functional
and practical oven will meet your ne-
eds in all respects. Make sure to read
the manual to obtain successful results
and not to experience any problems in
the future. The information given below
contain rules that are necessary for cor-
rect positioning and service operations.
They should be read without fail espe-
cially by the technician who will position
the appliance.

CONTACT THE AUTHORIZED SER-
VICE FOR INSTALLATION OF YOUR
OVEN!

CHOOSING A PLACE FOR THE
OVEN

- There are several points to pay atten-
tion to when choosing a place for your
oven. Make sure to take into account
our recommendations below in order
to prevent any problems and dange-
rous situations, which might occur
later!

- When choosing a place for the oven,
attention should be paid that there are
no flammable or combustible materi-
als in the close vicinity, such as curta-
ins, oil, cloth etc. which quickly catch
fire.

- Furnitures surrounding the oven must
be made of materials resistant to heat
more than 50 C° of the room tempe-
rature.
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Required changes to wall cabinets and
exhaust fans above the built-in combi-
ned product as well as minimum he-
ights from the oven board are shown in
Figure 1. Accordingly, the exhaust fan
should be at a minimum height of 65 cm
from the hob board. If there is no ex-
haust fan the height should not be less
than 70 cm.
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INSTALLATION OF BUILT-IN
OVEN

R o 2x
- I~
’,x' 0
.
D ”

s

Insert the oven into the cabinet by pus-
hing it forward. Open the oven door and
insert 2 screws in the holes located on
the oven frame. While the product fra-
me touches the wooden surface of ca-

binet, tighten the screws.
Worktop

[
. min. W
min. 25 mm Built-in hob
50 mm |
I

Built-in oven

If the oven is installed under a hob, the
distance between the worktop and the
top panel of the oven must be minimum
50 mm and the distance between the

worktop and the top of control panel
must be minimum 25 mm.

WIRING AND SAFETY OF
BUILT_IN OVEN

The instructions given below must be
followed without fail during wiring :

- The earthing cable must be connec-
ted via the screw with the earthing
mark. Supply cable connection must
be as shown in Figure 6. If there is
no earthed outlet conforming to regu-
lations in the installation environment,
call the Authorized Service immedia-
tely.

- The earthed outlet must be in close
vicinity of the appliance. Never use an
extension cord.

- The supply cable should not contact
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the product’s hot surface.

- In case of any damage to the supply
cable, make sure to call the Authori-
zed Service. The cable must be repla-
ced by the Authorized Service.

- Wiring of the appliance must be per-
formed by the Authorized Service.
HO5VV-F type supply cable must be
used.

- Faulty wiring may damage the appli-
ance. Such a damage will not be co-
vered under the warranty.

- The appliance is designed to connect
to 220-240V~ electricty is different
than the value given above, call the
Authorized Service immediately.

- The Manucaturer Firm declares
that its bears no responsibility
whatsover for any kind of da-
mage and loss arising from not
complying with safety norms!

- Wiring of the appliance must be per-
formed by the Authorized Service.
The appliance is

- designed to connect to 220-240V~
electricity. If the mains electricity is
different than the value given, call the
Authorized Service immediately. The
appliance is designed for using with
plug ofor fixed connection to the ma-
ins. It is necessary that you install a
double pole switch between the pro-
duct and the electricity supply (ma-
ins), with a minimum gap of 3 mm bet-
ween the switch contacts. (20A rated,
delay function type).

/.B_B.OMLN_

BLUE

YELLOW+GREEN
I

3.4. GENERAL WARNING AND
PRECAUTIONS

Your appliance is produced in confor-
mity with the relevant safety instruc-
tions relating to electrical appliances.
Maintanance and repair works must be
performed only by Authorized Service
technicians trained by the manufacturer
firm. Installation and repair works, per-
formed without observing the rules may
be dangerous.

The outer surfaces is heated while your
appliance is operating. The elements
heating the inner surface of the oven
and the steam out are extremely hot.
These sections will continue to preser-
ve their heat for certain while even if the
appliance is switched off. Never touch
the hot surfaces. Keep children away.

In order to cook in your oven, the oven
function and temperature setting butt-
tons need to be adjusted and the oven
timer, needs to be programmed. Other-
wise, the oven will not operate.

While the oven door is open, do not pla-
ce anything on it. You may disturb the
balance of the appliance or break the
door.
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Unplug your appliance when it is not in
use.

Protect your appliance from atmosp-
heric effects. Do not leave it under the
effects of the sun,rain, snow, dust etc.

Using the oven function control
button
Oven Functions

* The functions of your oven may be dif-
ferent due to the model of your product.

.| Oven Lamp:

Only the oven light will be turned on and
it remains on in all the cooking function.

£
¢ | Defrost Function:

The oven’s warning lights will be turned
on, the fan starts operating.

To use the defrost function, take your
frozen food and place it in the oven
on a shelf placed in the third slot from
the bottom. It is recommended that
you can place an oven tray under
the defrosting food, to catch the wa-
ter accumulated due to melting ice.
This function will not cook or bake
your food, it will only help to defrost it.

@ Turbo Function

The oven's thermostat and warning
lights will be turned on, the ring heating
element and fan will start operating.

The turbo function evenly disperse
the heat in the oven. All foods on
all racks will be cooked evenly. It is
recommended to pre-heat the oven
about 10 minutes.

— | Static Cooking Function:

The oven’s thermostat and warning
lights will be turned on, the lower and
upper heating elements will start ope-
rating. The static cooking function emits
heat, ensuring even cooking of the lo-
wer and upper food. This is ideal for
making pastries, cakes, baked pasta,
lasagne and pizza. Prehating the oven
for 10 minutes is recommended and it is
best to cook on only one shelf at a time
in this function.

# | Fan Function:

The oven’s thermostat and warning
lights will be turned on, the upper and
lower heating elements and fan will start
operating.

This function is very good for obtaining
results in baking pastry. Cooking is carried
out by the lower and upper heating element
within the oven and by the fan providing
air circulation, which will give a slight grill
effect to the food. It is recommended to
pre-heat the oven about 10 minutes.

haad
Grilling Function:

The oven’s thermostat and warning lights
will be turned on, the grill heating element
will start operating. The function is used
for grilling and toasting foods, use the
upper shelves of oven. Lightly brush the
wire grid with oil to stop foods sticking
and place foods in the center of the grid.
Always place a tray beneath to catch any
drips of oil or fat. It is recommended to
pre-heat the oven about 10 minutes.
Warning: When grilling, the oven door
must be closed and the oven temperature
should be adjusted to 190°C.
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Faster Grilling Function:

The oven’s thermostat and warning
lights will be turned on, the grill and upper
heating elements will start operating. The
function is used for faster grilling and for
covering a larger surface area, such as
grilling meats, use the upper shelves of
oven. Lightly brush the wire grid with oil
to stop foods sticking and place foods in
the center of the grid. Always place a tray
beneath to catch any drips of oil or fat. Itis
recommended to pre-heat the oven about
10 minutes. Warning: When grilling, the
oven door must be closed and the oven
temperature should be adjusted to 190°C

V,V,V Double Grill and Fan Function:

The oven’s thermostat and warning
lights will be turned on, the grill and
upper heating elements and fan will start
operating.

The function is used for faster grilling of
thicker foods and for covering a larger
surface area. Both the upper heating
elements and grill will be energised along
with the fan to ensure even cooking.

Use the upper shelves of oven. Lightly
brush the wire grid with oil to stop foods
sticking and place foods in the center of the
grid. Always place a tray beneath to catch
any drips of oil or fat. It is recommended
to pre-heat the oven about 10 minutes.

Warning: When grilling, the oven door
must be closed and the oven temperature
should be adjusted to 190C°.

Pizza Function:

The oven’s thermostat and warning
lights will be turned on, the ring and

lower heating elements and fan will start
operating.

Fan and lower heating function is ideal for
baking food, such as pizza, equally in a
short time. While the fan evenly disperses
the heat of the oven, the lower heating
element ensures the baking of food dough.

ENERGY SAVING
Minimize the amount of liquid or
fat to reduce cooking times.

Oven door should not be opened often
during cooking period.

N4
H€|Grill and chicken Turning
Function

This function is used to grill and to turn
chicken, cooked food on a skewer.
To make turning, use the “turning skewer”.
To grill, place the food onto the grill, also
the grill onto the shelf at toppest level. You
can start to grill after placing the oven tray
onto the 3rd Shelf. The tray that is placed
onto the 3rd Shelf will ensure the collection
of oils that drop from food. Turn your
oven’s heat set up switch as it will show the
sign of this function. Place your food into
the oven after pre heating of 5 minutes.
At the end of cooking, as in all other
cooking processes; turn off the oven’s
switch and heat set up switch. Cancel
the oven’s time program and take the
cooked food from oven and leave onto a
safe place. Do not come close to the oven
until it will cool and keep children away.
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&7
L Upper heater, Grill and Roast
Chicken Function

This function is used to grill rapidly and to
roast chicken, cooked food on a skewer.
To make roasting, use the “roasting
skewer”. To grill, place the food onto the
grill, also the grill onto the shelf at toppest
level. You can start to grill after placing the
oven tray onto the 3rd Shelf. The tray that
is placed onto the 3rd Shelf will ensure
collection of oils that drop from food.
Turn your oven’s heat set up switch
as it will show the sign of this
function. Place your food into the
oven after pre heating of 5 minutes.
At the end of cooking process, as in all
other cooking processes; turn off the
oven’s switch and heat set up switch.
Cancel the oven’s time program and take
the cooked food from oven and leave onto
a safe place. Do not come close to the
oven until it cools and keep children away.

E Grill, Chicken Roasting and
Fan Function

In this function, grill and upper
heater and the fan that ensures to
roast perfectly, operate together and
cook. It is also used to grill, to roast
chicken and cooked food on a skewer.
To make roasting; use the “roasting
skewer”. To grill, place the food onto the grrill,
also the grill onto the shelf at the toppest
level. You can start to grill after placing the
oven tray onto the 3rd Shelf. The tray that
is placed onto the 3rd Shelf will ensure
collection of oils that drop from food.

Turn your oven’s heat set up switch
as it will show the sign of this
function. Place your food into the
oven after pre heating of 5 minutes.
At the end of cooking process, as in all
other cooking processes; turn off the
oven’s switch and heat set up switch.
Cancel the oven’s time program and take
the cooked food from oven and leave onto
a safe place. Do not come close to the
oven until it cools and keep children away.
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Rotisserie skewer insertion hole lid

skewer insertion hole

skewer handle
skewer tip

Use of rotisserie accessories
Pass the skewer through the chicken

and lock the clamps, insert the tip of the
skewer into the hole found at the rear
panel of cavity and make sure that it
completely leans on the frame and fits in

motor shaft. To do this, first you have
to turn the lid to the side,which is found
in front of the skewer insertion hole, as
shown in the figure. After that, fit the

skewer fit the skewer onto the skewer
grid which you will place on the third rack.
Remove the handle from skewer, if it is

tray on first rack
skewer grid on third rack installed and close the oven door.

The handle must be atteched only

for removing the food after grilling.

Make sure that the oven is not operating while
performing these operations.
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Mode Key

LEFT KNOB

Long Push: Turn On-Off

short Push: Pause Cooking

Turn Right: Key Lock

Turn Left: Undo / Go to Previous menu

O

M
RIGHT KNOB P iy,
Push: Select / Start Cooking
Turn Right: Menu Navigation / Increase Temperature
Turn Left: Menu Navigation/ Decrease Temperature

>
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USE OF YOUR PRODUCT

Ready Cook is designed on principles
such as making

amateur users to be able to
implement professional recipes easily

with auto cooking fuctions, also
allowing housewives to implement

tehir own inspired recipes with
combinated manual cooking
functions. Using

a user friendly interface with the help
of colored TFT display creates the
charm of Ready

Cook comparing to existing ovens on
the market.

Ready Cook’s menus such as manual
cooking, auto cooking, favorites
cleaning and

settings are described as below.

Manual Cooking:

Every cooking setting can be set by
user in the manual cooking. 7 different
cooking functions,

temperature, boost function, cooking
duration and cooking end time can be
selected.

With the flexiability of manuel cooking
any cooking can be performed by
users

with resperct their own taste.

To perform cooking in the manuel
cooking menu, below listed steps
should be followed.

On the Main Menu;

Rotate right/left the right knob to
navigate between menus .

Push rigth knob to select menu.

cooking

Oven Function;
-Can be changed by rotating right
knob to right/left.

-Can be selected by pushing right
knob.

functions

0 @

fan assisted cooking

- R o 1O &

15:03
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Temperature;

-Can be changed by rotating right
knob to rigth/left.

-Can be selected by pushing right
knob.

temperature

155°C 160 °C 165°C-

Cooking duration;

-Can be changed by rotating rigth
knob to right/left.

-Can be selected by pushing right
knob.

NOTE: If cooking duration is set as
00:00, cooking continues until user

stops manualy.

cooking duration

00:45

minute

ole

Boost;

Can be activated or inactivated by
rotating rigth knob to right/left.

Cooking end time;

-Can be changed by rotating rigth
knob to right/left.

-Can be selected by pushing right

knob.

end time

15 : 48

minute

Op
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On the information screen;

-Cooking is started within 10 seconds
or

when right knob is pushed.
-Left knob is rotated left to go back to
each previous setting screen

On the animation screen;
-Cooking time,

-Temperature,

-Cooking start & end time,
-Cooking function information is
displayed.

On the animation screen;
- Left knob is pushed to stop cooking

- Right knob is pushed to start and
continue cooking.

- Temperature can be changed by
rotating rigth knob to right/left,

- While any cooking function is
activated, left knob is rotated left to
go to setting screens

in order of oven function, temperature
and cooking time screens.

To stop cooking and go back to main
menu, left knob is pushed, then left
knob is rotated

to left.

functions

_I—§i

fan assisted cooking
B 15:04

functions

ek 4

fan assisted cooking
15:04

cooking duration
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Auto Cooking:

Pre determined recepies which are
prepared by professional cooks

are can be used by end user with auto
cooking settings like cooking

function, duration, temperature is set
by Ready cook automaticaly.

To perform cooking with auto cooking
menu, below mentioned steps should
be

followed.

On the main menu;

-Rotate rigth/left the rigth knob to
navigate between menus.

-Push rigth knob to select menu.

Food categories;

-Can be changed by rotating rigth
knob

to rigth/left.

-Can be selected by pushing rigth
knob.

breads and pastry

Food names;

-Can be changed by rotating rigth
knob

to rigth/left.

-Can be selected by pushing rigth
knob.

breads and pastry

foccacio

Cooking end time;

-Can be changed by rotating rigth
knob

to rigth/left.

-Can be selected by pushing rigth
knob
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Food weigth;

-Can be changed by rotating rigth
knob

to rigth/left.

-Can be selected by pushing rigth
knob

weight

7709 840 g 910q-

15:05

On the animation screen;

-Left knob is pushed to stop cooking
-Rigth knob is pushed to start and
continue cooking.

To stop cooking and go back to main
menu, left knob is pushed, then left
knob is rotated to left.

15:39 15:05

On the information screen;

-Cooking is started within 10 seconds
or

when rigth knob is pushed.

-Left knob is rotated left to go back to
each

previous setting screens..
[To achive best cooking performance,
tray

should placed to displayed shelf.

840q 00:34

15 :39

Favorites :

At the end of the cooking in the manuel
cooking menu where cooking duration
is set by user, a question as “save to
favories” is displayed on the screen.
With the help of this, user can save
her/his own cooking settings and
repeat the same cooking at any time.

To create the any favorite cooking
setting, edit function beneath the
favorites menu can be used.

To start any favorite function which is
set by user, below listed steps should
be followed.
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On the main menu;
-Rotate right/left the rigth knob to
navigate between menus.

-Push right knob to select menu.

favorites

Favorites;

-Can be changed by rotating right
knob to right/left.

-Can be selected by pushing right
knob.

-information about settings of the
selected

favorite is displayed at the below list.

favorite 8

200°C| o€ | 0045 =

15:07

On the run/edit screen;

-By rotating right knob to right/left,
run/edit can be navigated.

-Run can be selected by pushing right
knob.

favorite 8

On the information screen;
-Cooking is started within 10 seconds
or when right knob is pushed.

-Left knob is rotated left to go back to
each previous setting screens.

-To achive best cooking performance,
tray should placed to displayed shelf.
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Cooking end time;

Can be changed by rotating right
knob to right/left.

Can be selected by pushing right
knob.

end lime

15:52

On the main menu;

-Rotate right/left the right knob to
navigate between menus.

push right knob to select menu

favorites

On the animation screen;
-Left knob is pushed to stop cooking
-Right knob is pushed to start and
continue cooking.

To stop cooking and go back to main
menu, left knob is pushed, then left
knob is rotated to left.

On the run/edit screen;

-By rotating right knob to right/left,
run/edit can be navigated.

Edit can be selected by pushing right
knob

favorite 8

To edit any favorite, below listed steps

should be followed.
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Temperature;
-Can be changed by rotating right
knob to right/left.

-Can be selected by pushing right
knob.

temperature

195°c 200°C 205°C

Oven function;

-Can be changed by rotating rigth
knob to right/left.

-Can be selected by pushing rigth
knob

functions

0O &) @

fan assisted cooking

A - RIEQo 15:12

Favorites;

-Can be changed by rotating rigth
knob to right/left.

-Can be selected b y pushing right
knob.

-Information about settings of the
selected favorite is displayed at the
below list.

favorite 8

Boost;

-Can be activated or inactivated by
rotating rigth knob to right/left.

can be set by pushing right knob.
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Cooking duration;

-Can be changed by rotating right
knob to right/left.

-Can be selected by pushing right
knob.

cooking duration

00: 45

O

Oven shelf;

-Can be changed by rotating right
knob to right/left.

-Can be selected by pushing right
knob.

-To achive smae cooking
performance at each cooking, oven
shelf information is

important.

oven shelf

On the information screen;
-Left knob is rotated left to go back to
each previous setting screens.

Save to favorites;

-Can be navigated between save /
cancel by rotating right knob to right
left. can be

selected by pushing right knob.

save to favorites
__sove ] | —conces |
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Cleaning:

With Vapclean function, dried food
leftovers inside the oven cavity is
softened with vapor. To perform
Vapclean, a glass of vater is poured
into the oven shelf which will be placed
at the bottom of the oven.

To perform Vaplean, below listed steps
should be followed.

To edit any favorite, below listed steps
should be followed.

On the main menu;

-Rotate rigth/left the right knob to
navigate

between menus.

-Push right knob to select cleaning
menu.

cleaning

Cleaning duration;
-Can set between 30 — 60 minutes
by rotating right knob to rigth/left.

can be selected by pushing right
knob.

cleaning duration

0045

On the information screen;

-Cleaning is started within 10
seconds or

when right knob is pushed.

-Left knob is rotated left to go back
to each previous setting screens.

'*@ 00:45 | 15:51
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On the function selection screen;

Right knob is pushed to select
\Vapclean.

vap clean

Cleaning end time;

-Can be changed by rotating rigth
knob to

right/left.can be selected by pushing
right

knob.

cleaning end time

On the animation screen;
-Left knob is pushed to stop cleaning

-Right knob is pushed to start and
continue cleaning.

-To stop cleaning and go back to main
menu, left knob is pushed,

then left knob is rotated to left

15 44 14:59

Settings:

On the settings menu, date, time,
screen brigthness, buzzer tone,
language options can be set.

On the main menu;

-Rotate rigth/left the right knob to
navigate between menus.

-Push right knob to select settings
menu.

seltings
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On the languages menu;

-Languages can be changed by
rotating right knob.

-Language can be set by pushing
right knob.

language

On the brigthness menu;
-Screnn brigthness can be changed
between 0 — 4 by rotating rigth knob.
Screen brigthness can be selected by

pushing rigth knob.

brightness

On the date menu;

-Date can be changed by rotating
right knob.

-Date can be set by pushing right
knob.

-Date is set in order of month, day,
year.

On clock menu;

-Can be navigated by roatating
right knob.

-Time can be set by pushing
right knob.

-Time is set in order of minute
and hour.
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On the buzzer tone menu;

-By rotating right knob, 3 different
tone

settings can be navigated.

-Buzzer tone can be set by pushing
right knob.

buzzer tone

On the software version menu;
Only software version is displayed as
information.

software version
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4.2. HOW TO USE THE SMART
LCD CONTROL UNIT

Adjusting the Day Time:

When the built in oven installed firstly the
time of day must be adjusted according
to below instructions.

When oven installed firstly,“0.00” will start
to flash on the display. Touch “M* sensor
or “-“and “ + “sensors to adjust the day
time mode. “ : ” symbol will start to flash
on the display. You can adjust it with “ - “
and “ + “ sensor.If Auto cooking mode is
off, touch “ - “and “ + “ sensors at the
same time to the day time mode. You can

adjust it with “ - “and “ + “ sensor.

You have to adjust the day time to use
oven function.

ADJUSTING THE COOKER
TIME:

Adjusting the Minute Minder:

Touch alarm sensor which shows
symbol. “” will be flashing on the display.
“0.00” will appear on the clock digits. Adjust
the desired time period for the warning by
using Timer Plus and Minus sensor while
the symbol is flashing. Some time after
the completion of the adjustment, symbol
will begin to light continuously. When the
symbol begins to light continuously, the
audible warning time adjustment is done.
When the set time is up, the timer gives

an audible warning and symbol begins
to flash on the screen. Pressing “ - “or
“+“ will stop the audible warning and the
symbol disappears on the screen.

Adjusting the Cooking
Duration Time:

This function is used to cook in the desired
time range. The foods to be cooked are
put into the oven. The oven is adjusted
to the desired cooking function. The oven
temperature is adjusted to the desired
degree depending on the dish to be
cooked. Touch on the “M” sensor until
you see Duration time symbol “ [>| ” on
the timer display screen. “AUTO” appear
on the display. Adjusted the cooking period
for the food you wish to cook, by using the
Timer Plus and minus sensor while the
timer is in this position. Some time after
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the adjustment operation is completed,
the day’s time will appear on the screen
and the Duration time symbol will begin
to continuously light on the screen.

At the completion of the set duration,
the timer will stop the oven and give
an audible warning. Also, “AUTO” will
begin to flash on the screen. Touching
any sensor of the control unit will end
the audible warning. “AUTO” will go on
to flash. Touch “ - “and “ + “ symbols at
the same time to finish “AUTO” mode.

Adjusting the Cooking End Time:

This function is used to cook after a certain
period of time, within certain duration.
The food to be cooked is put into the
oven. The oven is adjusted to the desired
cooking function. The oven temperature is
adjusted to the desired degree depending
on the dish to be cooked.

Touch on the “M” sensor until you see
Duration time symbol “|>|” on the timer
display screen. “AUTO” appear on the
display. Adjusted the cooking period for
the food you wish to cook, by using the
Timer Plus and minus sensor while the
timer is in this position.Then touch the
“M” sensor until you see “>|” symbol.
the day time will begin to flash, with the
addition of the cooking period. Adjust the
finishing time for the food by using the
Timer Plus and minus sensor while the
timer is in this position. Some time after
the adjustment operation is completed,
the day time will appear on the screen and
the “>|” symbol will begin to continuously
light on the screen. The oven will start
operating at the time calculated by
deducting the cooking period from the

set finishing time, and will stop at the
set finishing time. The timer will give an
audible warning and “AUTO” will begin
to flash on the screen will begin to flash.
Touching any button of the timer will end
the audible warning. “AUTO” will go on
to flash. Touch “ - “and “ + “ symbols at
the same time to finish “AUTO” mode.

Digital Timer Sound Adjustment:
Touch “-“ sensor until you hear sound.
timer will give an audible signal beep. After
that each time “-“ sensor is touched, timer
will give three different types of signal
beep. Do not touch any further sensor

and timer will save the last selected signal
type.

Key Lock Function

The key lock function is used to prevent
operating any functions of the control
unit by mistake. Touch “+” sensor until
you see key lock symbol on the display
to activate key lock. Touch the “+” sensor
to deactivate key lock.

While oven is operating, if control
switches and touch buttons are
not pushed or touched for 6 hours,
oven turns off.
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Accessories

The product is supplied with accesso-
ries. You can also use accessories you
purchase from other sources, but they
must be heat and flame resistant. You
can also use glass dishes, cake molds
and oven trays that are appropriate for
use in oven. Follow manufacturer’s ins-
tructions when using other accessories.
In case small size dishes are used, pla-
ce the dish onto the wire grid, as it will
completely be on the middle part of the
grid. If the food to be cooked does not
cover the oven tray completely, if the
food is taken from the deep freezer or
the tray is being used for the collection
of food’s juices that flow during grilling,
the form changes can be observed in
the tray. This is due to the high tempe-
ratures that occur during cooking. The
tray will return to its old form when the
tray cools down after cooking. This is
a normal physical event that occurs
during heat transfer. Do not place hot
glass trays and dishes into a cold envi-
ronment straight from the oven to avoid
breaking the tray or dish. Do not put onto
cold and wet surfaces. Place on a dry
kitchen cloth and allow to cool slowly.
When using the grill in your oven; we
recommend (where appropriate) you
use the grid that was supplied with the
product. When using the wire grid; put
a tray onto one of the lower shelves to
enable oil to be collected. Water may be
added to the tray to assist cleaning. As
explained in the corresponding clauses,
never attempt to use the gas operated
grill burner without the grill protection
lid. If your oven has a gas operated grill
burner, but the grill heat shield is mis-
sing, or if it is da

maged and cannot be used, request a
spare part from the nearest service
centre.

Oven Cavity

5.Rack
4.Rack
3. Rack
2.Rack
1. Rack

Oven Accessories

The accessories for your oven may be
different due to the model of your pro-
duct.

Wire grid

Wire grid is used to grill or to place diffe-
rent cookwares on.

WARNING- Fit the grid correctly into
any corresponding rack in the oven ca-
vity and push it to the back.

Shallow Tray

Shallow tray is used to bake pastry such
as flans etc.To locate the tray correctly
in the cavity, put it to any rack and push
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it to the back.

Deep Tray

Deep tray is used to cook stews.To lo-
cate the tray correctly in the cavity, put it
to any rack and push it to the back.

Removal of wire shelf

Pull the wire shelf as shown in the pictu-
re. After releasing it from clips, lift it up.
L

=
a

(S

1

d 1!

Removal of catalitic panel

S

Remove G screws on the each catalitic
enamel coated panel.
®

Telescopic rails
Remove G screws on the each catalitic
enamel coated panel.
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CLEANING AND
MAINTENANCE OF YOUR
OVEN

CLEANING

Before starting to clean your oven, be
sure that all control buttons are off and
your appliance is cooled off. Unplug the
appliance.

Do not use cleaning materials conta-
ining particles that might scratch the
enamelled and

painted parts of your oven. Use cream
cleaners or liquid cleaners, which do not
contain particles. As they might ahrm
the surfaces, do not use caustic cre-
ams, abrasive cleaning powders, rough
wire wool or hard tools. In the event the
excess liquids spilling over your oven
should burn, it may cause a damage to
the enamel. Immediately clean up the
split liquids. Do not use steam cleaners
for cleaning the oven.

Cleaning the interior of the
oven

Make sure to unplug the oven before
starting to clean it. You will obtain best
results if you clean the oven interior
while the oven is slightly warm. Wipe
your oven with a soft piece of cloth
dampened with soap water after each
use. Then wipe it again, this time with a
wetted cloth, and wipe it dry. A complete
cleaning using dry and powder type cle-
aners. For product with catalytic enamel
frames, the rear and side walls of

the inner frame do not require cleaning.
However; depending on usage, it is re-
commended that you replace them after
a certain period of time.

MAINTENANCE

Replacing the Oven Light

The change of oven lamp must be done
by authorized technician. The rating of
the bulb should be 230V, 25Watt, Type
E14,T300 before changing the lamp,the
oven should be plugged off and it sho-
uld be cool.

The lamp design is specific for the use
in household cooking appliances and it
is not suitable for household room illu-
mination.
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SERVICE AND
TRANSPORT

REQUIREMENTS BEFORE
CONTAINING TO SERVICE

If the oven does not operate :

The oven may be plugged off, there has
been a black out. On models fitted with
a timer, time may not be regulated.

If the oven does not heat :

The heat may be not adjusted with
oven'’s heater control switch.

If the interior lighting lamp does not light

The electricitiy must be controlled. It
must be controlled whether the lamps
are defective. If they are defective, you
can change them as following the gu-
ide.

Cooking (if lower-upper part does not
cook equally) :

Control the shelf locations, cooking pe-
riod and heat values according to the
manual.

Except these, if you still have any prob-
lem with your product, please call to the
“Authorized Service”.

INFORMATION RELATED TO
TRANSPORT

If you need any transport :

Keep the original case of product and
carry it with its original case when need
to be carried. Follow the transport signs
on case. Tape the cooker on upper
parts, hats and heads and saucepan

carriers to the cooking panels.

Place a paper between the upper cover
and cooking panel, cover the upper co-
ver, than tape to the side surfaces of
oven.

Tape carboard or paper onto the front
cover on interior glass of oven as it will
be suitable to the trays, for the wire grill
and trays in your oven not damage to
the oven’s cover during transport. Also
tape the oven’s covers to the side walls.

If does not have the original case :

Take measure for external surfaces
(glass and paintes surfaces) of oven
against possible blows.
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Pérmbajtja

Prezantimi dhe madhésia e produktit
Paralajmérime

Pérgatitja pér instalim dhe pérdorim
Pérdorimi i furrés

Pastrimi dhe mirémbaijtja e produktit tuaj
Shérbimi dhe Transporti
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PREZANTIMI DHE MADHESIA E PRODUKTIT

Paneli i kontrollit

Doreza

Dera e furrés

Element me ngrohje mé
té ulét (prapa pllakés)

Element me ngrohje mé té larté (prapa pllakés)

— ———
rrieté
grile ( = Drita e furrés
==
[l
tabaka
mbajtése —

Grila me ventilim
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PARALAJMERIMET E SIGURISE

LEXONI ME KUJDES DHE PLOTESI-
SHT KETO UDHEZIME PARA PERDO-
RIMIT TE PAJISIES TUAJ DHE
RUAJENI ATE NE NJE VEND TE PER-
SHTATSHEM PER REFERENCE KUR
TE JETE E NEVOJSHME.

KY UDHEZUES ESHTE PERGATITUR
PER ME SHUME SE NJE MODEL TE
PERBASHKET. PAJISJIA JUAJ MUND
TE MOS KETE NJE NGA DISA KARAK-
TERISTIKAT QE JANE SHPJEGUAR NE
KETE UDHEZUES. KUSHTOJUNI REN-
DESI PARAQITJES NE VLERA, KUR
JENI DUKE LEXUAR KETE UDHEZUES.

Paralajmérime té pérgjithshme
pér siguriné

* Kjo pajisje mund té
peérdoret nga femijé
té moshés 8 vjec e
sipér dhe persona
me aftési té kufi-
zuara fizike, ndje-
sore ose mendore
apo me mungesa
te pervojes dhe njo-
hurive né gofté se
ata kaneé mbikéqyrje
ose udhezohen per
perdorimin e pajisjes
né menyre té sigurté

AL -

dhe kuptojné rreziget
e péerfshira. Fémijét
nuk duhet té luajné
me pajisjen. Pastrimi
dhe mirembajtja nuk
duhet té béhet nga
fémijet pa mbikéqyrje.
* KUJDES: Pajisja dhe
pjesét e saj té arritshme
nxehen gjaté pérdorimit.
Duhet patur kujdes péer
te shmangur prekjen e
elementéve té nxehte.
Femijét mé pak se 8
vjeg, do té mbahen larg
vetém nése mbikéqyren
vazhdimisht.

* KUJDES: Rreziku i
zjarrit: mos ruani artikuj
ne sipérfaget e gatimit.

*KUJDES: Nése sipér-
fagja éshte plasaritur,
fikeni pajisjen pér té
shmangur mundeésiné
e goditjes elektrike.

* Pajisja nuk éshte
ndértuar per tu vene
né puné me ané te
njé ore me zile té ja-
shtme apo me aneé te



njé sistemi té vecante
-telekomandé.

* Gjaté péerdorimit pajisja
nxehet. Tregoni kujdes
per t& shmangur prek-
jen e elementeve té
nxehté brenda furres.

* Gjaté pérdorimit, do-
rezat g€ péerdoren pér
njé kohe te shkurter
mund te nxehen.

* Mos pérdorni pastrues
gerryes ose skraper
teé mprehté metalik péer
te pastruar xhamin e
derés sé furrés dhe
sipérfage teé tjera pasi
ato mund té gérvish-
tin sipérfagen, e cila
mund té rezultojé ne
krisjen e xhamit apo
démtimin e sipérfages.

* Mos péerdorni pastru-
es me avull pér
pastrimin e pajisjes.

* KUJDES: Sigurohuni
g€ pajisja eshteé e fi-
kur para se té zéven-
désoni llambén pér te
shmangur mundésiné
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e goditjes elektrike.

*VINI RE: Pjesét e

aksesueshme mund
té nxehen, kur jané
né perdorim vatrat
per gatim apo skara.
Fémijét e vegjéel du-
het t&€ mbahen larg.

Pajisja juaj éshté prodhuar né pér-
puthje me té gjitha standardet e
aplikueshme dhe rregulloret ven-
dore dhe ndérkombétare.

* Mirémbajtja dhe puna riparuese

duhet té béhet vetém nga tekniké
té shérbimit t& autorizuar. Instalimi
dhe puna riparuese qé kryhet nga
tekniké té paautorizuar mund t'ju
rrezikojé. Eshté e rrezikshme té
ndryshoni apo modifikoni specifi-
kimet e pajisjes né g¢dolloj ményre.

» Para instalimit, sigurohuni gé ku-

shtet lokale té shpérndarjes (na-
tyra e gazit dhe presioni i gazit ose
tensionit té energjisé elektrike dhe
frekuenca) dhe kérkesat e pajisjes
pérputhen. Kérkesat pér kété pa-
jisje jané té deklaruara né etiketé.
VINI RE: Kjo pajisje éshté pro-
jektuar vetém pér gatim dhe ésh-
té menduar vetém pér pérdorim
shtépiak t&€ brendshém dhe nuk
duhet té pérdoret pér ndonjé qél-
lim tjetér, ose né ndonjé kérkesé
tjetér, té tilla si pér pérdorim jo-sh-
tépiak apo né njé mjedis komercial
apo pér ngrohje ambienti.

* Mos u mundoni ta higni apo I&vizni



pajisjen duke e térhequr nga dore-
za e derés.

Jané marré té gjitha masat e mun-
dshme té sigurisé pér té garantuar
siguriné tuaj. Duke gené se xhami
mund té thyhet, ju duhet té jeni té kuj-
desshém gjaté pastrimi pér t&€ shman-
gur gérvishtjet. Shmangni goditjet apo
trokitjet mbi xham me aksesorét.
Sigurohuni gé kordoni furnizues
nuk ka ngecur diku gjaté instali-
mit. Nése kablloja furnizues éshté
e démtuar, ajo duhet té zévendé-
sohet nga prodhuesi, agjenti i saj i
shérbimit apo nga persona té kua-
lifikuar né ményré té ngjashme pér
té parandaluar ndonjé rrezik.

Kur dera e furrés éshté e hapuir,
mos lejoni fémijét té ngjiten apo té
ulen tek dera.

Paralajmérime mbi instalimin

Mos e pérdorni pajisjen para se
ajo té instalohet plotésisht.

Pajisja duhet té instalohet nga njé tek-
nik i autorizuar dhe té vihet né pérdo-
rim. Prodhuesi nuk éshté pérgjegjés
pér ¢cdo dém gé mund té shkaktohet
nga vendosja e gabuar dhe instalimi
nga persona té paautorizuar.

Kur ju shpaketoni pajisjen, sigu-
rohuni gé ajo nuk éshté démtuar
gjaté transportit. Né rast t&€ ndo-
njé defekti; mos e pérdorni paijis-
jen dhe kontaktoni menjéheré njé
agjent té kualifikuar t&€ shérbimit.
Duke gené se materialet e pérdo-
rura pér paketim (najloni, staplers,
polisteroli ... etj) mund té kené
efekte t&€ démshme pér fémijét,
ato duhet t&€ mblidhen dhe té higen
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menjéheré.

Mbroni pajisjen tuaj ndaj efekteve at-
mosferike. Mos e ekspozoni até nén
efekte té tilla si dielli, shiu, bora efj .
Materialet pérreth pajisjes (kabinet)
duhet té jené né gjendje té pérballoj-
né njé temperaturé prej min 100 °C.

Gjaté pérdorimit

Kur ju do pérdorni furrén tuaj pér
heré té paré njé eré e pakéndshme
do té burojé nga materialet izolu-
ese dhe elementet ngrohés. Pér
kété arsye, para se té pérdorni fur-
rén tuaj, l€reni té punojé bosh né
temperaturé maksimale pér 45 mi-
nuta. Né té njéjtén kohé ju duhet
té duhet té ajrosni ambientin né té
cilin produkti éshté i instaluar.
Gjaté pérdorimit, sipérfaget e ja-
shtme dhe té brendshme té furrés
nxehen. Kur hapni derén e furrés,
ikni mbrapa pér té shmangur avu-
llin e nxehté qé del nga furra. Kjo
mund té pérbéjé rrezik pér djegie.
Mos vendosni materiale t€ ndezshme
ose té djegshme, né ose né aférsi té
pajisjes kur ajo éshté duke punuar.

Gjithmoné pérdorni doreza fur-
re pér té hequr dhe zévendésuar
ushgimin né furré.

Mos e lini pa mbikéqyrje tenxheren
ndérsa gatuani me vajra té ngurté
apo té léngshém. Ato mund té mar-
rin zjarr né kushtet e ngrohjes ek-
streme. Asnjéheré mos derdh ujé
mbi té flakét gé jané shkaktuar nga
vaji. Mbuloni tiganin ose fritezén
me kapakun e vet né ményré qé té
mbyten flakét qé jané shkaktuar né
kété rast dhe fikni sobén.



* Né qofté se ju nuk do té& pérdorni
pajisjen pér njé kohé té gjaté, higeni
nga priza. Fikeni edhe c¢elésin krye-
sor. Gjithashtu, kur ju nuk e pérdorni
pajisjen, mbylini valvolén e gazit.

+ Sigurohuni gé celésat e kontrollit té
pajisjes jané gjithmoné né pozicio-
nin "0" (stop) kur ajo nuk pérdoret.

» Tavat anojini kur i térhigni pér ti
nxjerré. Jini t& kujdesshém pér té
mos derdhur IEngun e nxehté.

» Kur dera ose skara e furrés ésh-
té hapur, mos lini asgjé mbi té. Ju
mund té cekuilibroni pajisjen tuaj
ose té thyeni kapakun.

* Mos vini gjéra té rénda a[p mallra
té ndezshém apo qé marrin flaké
lehté (najloni, gese plastike, letér,
rroba ... etj) né skaré. Kjo pérfshin
edhe enét e gatimit me aksesoré
plastik (p.sh. dorezat).

* Mos varni peshqiré, peceta pér
pjata apo veshje té pajisjes apo
dorezat e saj.

» Gjaté pastrimit dhe mirémbaijtjes

* Gjithmoné fikeni pajisjen para
veprimeve té tilla si pastrimi apo
mirémbajtja. Ju mund ti béni kéto
pas fikjes sé pajisjes apo duke fi-
kur celésin kryesor.

* Mos higni ¢celésat e kontrollit pér té
pastruar panelin e kontrollit.

« PER TE RUAJTUR EFIKASITE-
TN DHE SIGURINE E PAJISJES
TUAJ NE JU REKOMANDOJME
QE GJITHMONE TE PERDOR-
NI PJESEORIGJINALE DHE NE
RAST NEVOJE TE KONTAKTONI
VETEM AGJENTIN E AUTORIZU-
AR TE SHERBIMIT.

PERGATITJA PER INSTALIM
DHE PERDORIM

E prodhuar me pjesé dhe materiale té
cilésisé mé té miré , kjo furré moderne,
funksionale dhe praktike do té plotésojé
nevojat tuaja né té gjitha aspektet. Si-
gurohuni gé té lexoni udhézuesin pér
té patur rezultate té suksesshme dhe
pér té mos patur ndonjé problem né té
ardhmen. Informacioni i dhéné mé po-
shté pérmban rregulla gé jané té nevoj-
shme pér pozicionimin e sakté dhe vep-
rimet e shérbimit. Ato duhet té lexohen
pa u anashkaluar sidomos nga tekniku,
i cili do ta pozicionojé pajisjen.

KONTAKTONI SERVISIN E AUTORIZU-
AR PER INSTALIMIN E FURRES TUAJ!

ZGJIDH NJE VEND PER FURREN

- Ka disa pika gqé kérkojné vémendje
kur zgjidhni njé vend pér furrén tuaj.
Sigurohuni t& merrni parasysh reko-
mandimet tona si mé poshté pér té
parandaluar ndonjé problem dhe si-
tuata té rrezikshme, té cilat mund té
ndodhin mé voné!

- Kur zgjidhni njé vend pér furrén, duhet
t'i kushtohet vémendje gé nuk ka ma-
teriale t& ndezshme ose té djegshme
né aférsi t& ngushté, té tilla si perde,
vaj, rroba etj e cila marrin zjarr shpeijt.

- Mobiljet pérreth furrés duhet té jené nga
materiale rezistente ndaj ngrohjes mé shu-
mé se 50 C ° nga temperatura e dhomés.

Ndryshimet e nevojshme né muret e
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kabinetit dhe ventilatorin e integruar té
kombinuar me produktin, si dhe lartési-
té minimale nga bazamenti i furrés jané
paraqitur né figurén 1. Prandaj, venti-
latori i shkarkimit duhet té jeté né njé
lartési minimale prej 65 cm nga baza-
menti i pllakés. Nése nuk ka ventilator
shkarkimi, lartésia nuk duhet té jeté mé
pak se 70 cm.
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Fusni furrén né kabinet duke e shtyré
até pérpara. Hapni derén e furrés dhe
futni 2 vida né vrimat e vendosura né
kasén e furrés. Kur kasa e produktit
prek sipérfagen prej druri t&€ kabinetit,
fiksoni vidat.

Plani i sipérm

—
W Pllaké e integruar
-

Furré e integruar

Nése furra instalohet nén njé pllaké, di-
stanca mes platformés sé punés dhe
panelit kryesor té furrés duhet té jeté mi-
nimalisht 50 mm dhe distanca mes plat-
formés sé punés dhe paneli kryesor té
kontrollit duhet té jeté minimalisht 25 mm.

INSTALIMI ELEKTRIK DHE SIGU-
RIA E FURRES SE INTEGRUAR

Udhézimet e dhéna mé poshté duhet té
ndigen pa u anashkaluar gjaté instali-
meve elektrike:

- Kablloja e tokézimit duhet té jeté e
lidhur me ané té vidave me shenjén
e tokézimit. Furnizimi i lidhje kabllore
duhet té jeté si¢ tregohet né figurén 6.
Nése nuk ka prizé té tokézuar né pér-
puthje me rregulloret né vendin e in-
stalimit, telefononi menjéheré Shérbi-
min e Autorizuar.

- Priza e tokézuar duhet té jeté né aférsi

AL-7



té pajisjes. Asnjéheré mos pérdorni
njé zgjatues kablloje.

Kablloja e furnizimit nuk duhet t€ kon-
taktojé sipérfagen e nxehté té produktit.

Né rast t& ndonjé démtimi t& kabllos
furnizuese, sigurohuni té kontaktoni
servisin e autorizuar. Kablloja duhet té
zévendésohet nga servisi i autorizuar.

Instalimet e pajisjes duhet té€ kryhen nga
Shérbimi i autorizuar. Duhet té€ pérdoret
kabllo furnizimi e llojit HO5VV-F.

Lidhjet e gabuara mund té démtojné
pajisjen. Njé démtim i tillé nuk do té
mbulohet nga garancia.

Pajisja éshté projektuar pér t'u lidhur
me 220-240V ~ nése energjia elektri-
ke éshté ndryshe nga vlera e dhéné
mé lart, telefononi menjéheré Shérbi-
min e Autorizuar.

Firma prodhuese deklaron se
nuk mban asnjé pérgjegjési pér
¢do lloj démi dhe humbje gé re-
zulton nga mosveprimi né pér-
puthje me normat e sigurisé!

Instalimet e pajisjes duhet té kryhen
nga Shérbimi i autorizuar. Pajisja éshté

dizenjuar pér tu lidhur me rrymé 220-
240V~. Nése rrjeti i energjisé elektrike
éshté i ndryshém nga vlera e dhéné,
kontaktoni menjéheré servisin e au-
torizuar . Pajisja éshté projektuar pér
pérdorim me prizé€ pér lidhje té fiksuar
né korrent. Eshté e nevojshme qé té
instaloni njé gelés sigurese midis pro-
duktit dhe furnizimit me energji elekitri-
ke (rrjeti), me njé ndérprerés minimal
prej 3 mm midis gelsave té kontaktit.
(20A vlerésuar, lloji i funksionit me

voneseé).

KAFE

E VERDHE-JESHILE

3,4. PARALAJMERIM | PERGJITH-
SHEM DHE MASAT PARAPRAKE

Pajisja juaj éshté prodhuar né pérputhje
me udhézimet pérkatése té sigurisé né
lidhje me pajisje elektrike. Mirémbaijtja dhe
punét riparuese duhet té kryhen vetém
nga tekniké té shérbimit t€ autorizuar té
trajnuar nga firma prodhuese. Instalimi
dhe puna riparuese, té kryera pa respek-
tuar rregullat mund té jené té rrezikshme.

Sipérfaget e jashtme ngrohen, ndér-
kohé gé paijisja juaj éshté duke funksi-
onuar. Elementét gé ngrohin sipérfagen
e brendshme té furrés dhe nxjerrin avu-
llin jashté jané jashtézakonisht té nxeh-
ta. Kéto seksione do té€ vazhdojné té
ruajné nxehtésiné e tyre pér njé kohé
té caktuar, edhe nése pajisja éshté fi-
kur. Asnjéheré mos prekni sipérfaget e
nxehta. Mbani fémijét larg.

Né ményré gé té gatuani né furrén Tuaj,
butonat e funksionimit té furrés dhe re-
gjistrimit té temperaturés duhet té rre-
gullohen dhe edhe kohématési i furrés,
duhet té programohet. Pérndryshe furra
nuk funksionon.

Ndérsa dera e furrés éshté e hapur, mos
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vendosni ndonjé gjé né té. Ju mund té pri-
shni ekuilibrin e pajisjes ose té thyeni derén.
Stakoni pajisjen Tuaj kur ajo nuk éshté
né pérdorim.

Mbroni pajisjen tuaj ndaj efekteve at-
mosferike. Mos e lini até nén efektet e
diellit, shiut, borés, pluhurit etj.

Pérdorimi i butonit té kontrollit
té funksionimit té furrés

Funksionet e Furrés

* Funksionet e furrés tuaj mund té jené
té ndryshme pér shkak t& modelit té
produktit tuaj.

0. | Llamba e furrés:

Vetém drita e furrés do té ndizet né dhe
ajo mbetet ndezur mbi té gjitha né fun-
ksionet e gatimit.

®
¢ | Funksioni i shkrirjes:

Dritat paralajméruese té furrés ndizen,
ventilatori fillon té veprojé.

Pér té pérdorur funksionin e shkrirjes,
merrni ushgimin Tuaj té ngriré dhe
vendoseni né furré né njé raft té& ven-
dosur né slotin e treté nga fundi. Reko-
mandohet qé Ju té vendosni njé tepsi
furre nén ushqgimin pér shkrirje, pér té
mbledhur ujin e akumuluar pér shkak té
akullit t& shkriré. Ky funksion nuk do té
gatuajé apo ta pjeké ushqgimin Tuaj, ai
vetém do té ndihmojé pér ta shkriré até.

@ Funksioni Turbo

Termostati dhe dritat paralajméruese té
furrés do té ndizen, elementi i ngrohjes
sé skarés do té fillojé t& veprojé.

Funksioni turbo shpérndan né ményré

té barabarté ngrohjen né furré. Té gjitha
ushqimet né té gjitha raftet do t€ gatuhen
né ményré té barabarté. Eshté e rekoman-
duar parangrohje e furrés pér 10 minuta.

— | Funksioni i gatimit statik:

Termostati dhe dritat paralajmérue-
se té furrés do té ndizen, elementet e
ngrohjes s€ ulét dhe té larté do té filloj-
né té veprojné. Funksioni i gatimit statik
Iéshon nxehtési, duke siguruar gatimin
e ushqimit me temperaturé té ulét dhe
té larté. Kjo éshté ideale pér té béré
pasta, émbélsira, pastice, lazanja dhe
pica. Rekomandohet parangrohja e fur-
rés pér 10 minuta dhe ajo éshté miré
té gatuash né vetém njé raft gjaté késaj
kohe né kété funksion.

¥ | Funksioni i ventilatorit:

Termostati dhe dritat paralajméruese té
furrés do té ndizen, elementet e ngrohjes
sé skarés dhe ngrohjes sé larté dhe
ventilatori do té fillojné té veprojné.

Ky funksion éshté shumé i miré pér rezultate
té mira né pjekje brumi. Gatimi realizohet
nga rezistenca e ulét dhe e larté brenda
furrés dhe nga qarkullimi i ajrit siguruar
nga ventilatori, i cili jep njé efekt té lehté
skare tek ushqimi. Eshté e rekomanduar
parangrohje e furrés pér 10 minuta.

N ad

Funksioni i pjekjes né skaré:

Termostati dhe dritat paralajméruese té
furrés do té ndizen, elementi i ngrohjes sé
skarés do té fillojé té veprojé. Funksioni
pérdoret pér pjekje né skaré dhe thekje té
ushqimit, pérdorni raftet e sipérme té furrés.
Lyeni lehté me furgé me vaj rrietin e skarés
pér té ndaluar ngjitien e ushqgimit dhe
vendosni ushgimet né gendér té rrjetés.
Gjithmoné vendosni njé tabaka poshté
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pér té grumbulluar ndonjé piké vaj apo
yndyré. Eshté e rekomanduar parangrohje
e furrés pér 10 minuta. Paralajmérim: Kur
pigni né skaré, dera e furrés duhet té jeté
e mbyllur dhe temperatura e furrés duhet
té rregullohet né 190 °C.

Funksioni i pjekjes sé sh-
pejté né skaré:

Termostati dhe dritat paralajméruese
té furrés do té ndizen, elementet e
ngrohjes sé skarés dhe ngrohjes sé
larté do té fillojné té veprojné. Funksioni
éshté pérdorur pér pjekje né skaré mé té
shpejté dhe pér t& mbuluar njé sipérfage
mé té madhe, té tilla si mish né skaré,
pérdorni raftet e sipérme té furrés. Lyeni
lehté me fur¢cé me vaj rrjetin e skarés
pér té ndaluar ngjitien e ushqimit dhe
vendosni ushqgimet né gendér té rrjetés.
Gjithmoné vendosni njé tabaka poshté
pér té grumbulluar ndonjé piké vaj apo
yndyré. Eshté e rekomanduar parangrohje
e furrés pér 10 minuta. Paralajmérim: Kur
pigni né skaré, dera e furrés duhet té€ jeté
e mbyllur dhe temperatura e furrés duhet
té rregullohet né 190 °C

V%' | Funksioni i dyfishté i skarés

dhe ventilatorit:

Termostati dhe dritat paralajméruese té
furrés do té ndizen, elementet e ngrohjes
sé skarés dhe ngrohjes sé larté dhe
ventilatori do té fillojné té veprojné.

Funksioni pérdoret pér tiganisje mé té
shpejté té ushqgimeve té trasha dhe pér
mbulimin e njé sipérfage mé té madhe. Té
dy elementet e sipérme té ngrohjes dhe
pjekja néskaré do té veprojné sé bashku
me ventilatorin pér té siguruar edhe gatimin.

Pérdorni raftet e sipérme té furrés. Lyeni
lehté me furgé me vaj rrjetin e skarés
pér té ndaluar ngjitien e ushqimit dhe
vendosni ushgimet né gendér té rrjetés.
Gjithmoné vendosni njé tabaka poshté
pér té grumbulluar ndonjé piké vaj apo
yndyré. Eshté e rekomanduar parangrohje
e furrés pér 10 minuta.

Paralajmérim: Kur pigni né skaré, dera e
furrés duhet té jeté e mbyllur dhe temperatura
e furrés duhet té rregullohet né 190C°.

@ Funksioni pica:

Termostati dhe dritat paralajméruese té
furrés do té ndizen, elementet e ngrohjes
sé skarés dhe ngrohjes sé larté dhe
ventilatori do té fillojné té veprojné.

Funksioni i ventilatorit dhe i ngrohjes sé ulét
éshté ideale pér ushqim té pjekur, té tilla si
pica, né ményré té barabarté né njé kohé té
shkurtér. Ndérsa ventilatori shpérndan né
ményré té barabarté nxehtésiné e furrés,
elementi mé i ulétingrohjes siguron pjekjen
e brumit té gatimit.

RUAJTJA E ENERGJISE
Minimizoni sasiné e léngshme
ose yndyrén pér té reduktuar
kohét e gatimit.

Dera e furrés nuk duhet té hapet shpesh
gjaté periudhés sé& gatimit.

wvl
HlFunksioni i skarés dhe
Rrotullimit té pulés

Ky funksion pérdoret pér té pjekur né
skaré dhe rrotulluar pulén, pér ushgimin
e gatuar né hell. Pér té mundésuar
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rrotullimin, pérdorni “hellin rrotullues”. Pér
té pjekur né skaré, vendosni ushgimin né
skaré, gjithashtu edhe skarén né raftin
né nivelin mé té larté. Ju mund té filloni
té pigni né skaré pasi té keni vendosur
tepsiné e furrés né sirtarin e 3té. Tepsia
e vendosur né raftin e 3té do té sigurojé
mbledhjen e vajit & pikon nga ushqgimi.
Ndizni celésin pér nxehjen e furrés pasi
té tregojé shenjén e kétij funksioni.
Vendosni ushgimin brenda né furré pasi
ta keni ngrohur paraprakisht pér 5 minuta.
Né fund té gatimit, si edhe né té gjitha
proceset e tjera té gatimit; fikni furrén dhe
ulni gelésin e nxehjes. Fshini programin e
orés sé furrés dhe nxirrni ushgimin e gatuar
nga furra dhe I€reni né njé vend té sigurté.
Mos u afroni shumé afér sobés derisa ajo
té ftohet dhe mbani larg fémijéve.

w7
 m |

Vatra e sipérme, Funksioni
i pjekjes sé pulés né skaré

Ky funksion pérdoret pér pula gé pigen
shpejt dhe né skaré, ushqim té gatuar né
hell. Pér té realizuar pjekjen , pérdorni
“hellin pér pjekje”. Pér té pjekur né skaré,
vendosni ushgimin né skaré, gjithashtu
edhe skarén né raftin né nivelin mé té
larté. Ju mund té filloni té pigni né skaré
pasi té keni vendosur tepsiné e furrés né
sirtarin e 3té. Tepsia éshté vendosur né
raftin e 3-t& dhe siguron mbledhjen e vajit
gé pikon nga ushqgimi. Ndizni ¢elésin pér
nxehjen e furrés pasi té tregojé shenjén e
kétij funksioni. Vendosni ushgimin brenda
né furré pasi ta keni ngrohur paraprakisht
pér 5 minuta. Né fund té procesit t€ gatimit,
si edhe né té gjitha proceset e tjera té
gatimit; fikni furrén dhe ulni gelésin e
nxehjes. Fshini programin e orés sé furrés
dhe nxirrni ushgimin e gatuar nga furra
dhe Iéreni né njé vend té sigurté. Mos u
afroni afér furrés derisa ajo té ftohet dhe
mbani larg fémijét.

=

Skara, Pjekja e pulés dhe
Funksioni i ventilimit

Né kété funksion, skara dhe vatra e
sipérme dhe ventilatori sigurojné njé pjekje
perfekte, bashkéveprojné dhe gatuhet
miré. Gjithashtu pérdoret pér skaré, pér
piekije té pulés dhe ushqim t€ gatuar né hell.
Pér té realizuar pjekjen: pérdorni “hellin pér
pjekje”. Pér skarén, vendosni ushgimin né
skaré, gjithashtu skarén né raftin né nivelin
mé té larté. Ju mund té filloni té piqni
né skaré pasi té keni vendosur tepsiné
e furrés né sirtarin e 3té. Tepsia éshté
vendosur né raftin e 3-t& dhe siguron
mbledhjen e vaijit gé pikon nga ushqimi.
Ndizni gelésin pér nxehjen e furrés pasi té
tregojé shenjén e kétij funksioni. Vendosni
ushqgimin brenda né furré pasi ta keni
ngrohur paraprakisht pér 5 minuta. Né
fund té procesit té gatimit, si edhe né
té gjitha proceset e tjera té gatimit; fikni
furrén dhe ulni gelésin e nxehjes. Fshini
programin e orés sé furrés dhe nxirrni
ushqgimin e gatuar nga furra dhe Iéreni
né njé vend té sigurté. Mos u afroni afér
furrés derisa ajo té ftohet dhe mbanilarg
fémijét.

’
Funksioni i pastrimit me
vaporizator

Regjistroni funksionin e furrés dhe
termostatint né funksionin e pastrimit
vap.simbol. Derdhni 200-250ml ujé ( afro
1 kupé) konfirmohet né tepsiné e vogél né
bazamentin e furrés. PastrimiVap do té
vazhdojé pér afro 20 minuta dhe pérgatit
furrén pér tu pastruar lehtésisht.
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Pjekja né hell kapaku i zgavrés ku futet helli

zgavra ku futet helli

dorezat e hellit
lloji i hellit

Pérdorni aksesorét e pjekjes né hell
Shkoni hellin né mes té pulés

dhe mbylini kapéset, fusni llojin e

hellit né zgavrén né panelin e pasim

té gropés dhe sigurohuni qé ka hyré
térésisht né kuadér dhe pérshtatet né
kapakun e motorrit. Pér té béré kété, si
fillim duhet té ktheni kapakun anash, i
cili éshté pérballé zgavrés ku futet helli,
si¢ tregohet né figuré. Pas késaj, fusni
hellin né rrjetén e hellit e cila duhet té
vendoset né raftin e treté. Higni dorezat
e hellit, nése éshté instaluar dhe
mbylini derén e furrés. Dorezat duhet
rrieta e hellit né raftin e treté té jené ngjitur vetém pér zhvendosjen e
ushgimit pas pjekjes né skaré.

tepsia né raftin e paré

Sigurohu qé furra nuk éshté duke punuar
ndérkohé gé performoni me kéto procese.
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celés modaliteti

BUTONI MAJTAS

Shty gjaté: Ndez - Fik

Shty pak: Gatimi Pauzé

Rrotullo djathtas: Bllokimi i gelésit

Rrotullo majtas: Kthehu mbrapsht/Shko
né menuné e méparshme

BUTONI DJATHTAS
Shty: Selekto/ Fillo gatimin

Rrotullo djathtas: Navigimi i menusé/ Rrisni
temperaturén

Rrotullo majtas: Navigimi i menusé/ Ulni temperaturén
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PERDORIMI | PRODUKTIT TUAJ

GatimiGati éshté projektuar né
parime té tilla si duke mundésuar

gé pérdoruesit amatoré té jené

né gjendje té realizojné receta
profesionale lehtésisht me funksionet
e gatimit auto, gjithashtu lejon
amvisat té realizojné recetat e tyre me
funksionet e kombinuara té gatimit
manual. Duke pérdorur njé interfejs
miqgésor té pérdoruesit me ndihmén
e ekranit me ngjyra TFT krijohet njé
GatimGati sharmant krahasuar me
furrat qé gjenden né treg.

Menuté e GatimiGati té tilla si gatimi
manual, gatimi auto, preferencat

e pastrimit dhe regjistrimet jané
pérshkruar mé poshté.

Manuali Gatimi:

Cdo regjistrim gatimi mund té
vendoset nga pérdoruesi né manualin
e gatimit. 7 funksione té ndryshme
gatimi, temperatura, funksion boost,
kohézgjatja e gatimit dhe fundi i
gatimit mund té selektohen.

Me fleksibilitetin e manualit té gatimit,
¢do gatim mund té realizohet nga
pérdoruesit duke respektuar edhe
shijen e tyre.

Pér té realizuar gatimin né menuné
e manualit té gatimit, duhen ndjekur
hapat e listuara mé poshté.

e Menune Kryesore;
Rrotulloni gelésin e djathté djathtas/
majtas pér té naviguar népér
menuté.

Shtyp c¢elésin e djathté pér té
selektuar menuné.

manuel
cooking

Funksionet e Furrés:

Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

Mund té selektohet duke shtypur
celésin e djathté.

functions

O @&

fan assisted cooking

®» B!

15:03
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Temperaturat;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

temperature

155°C 160 °C 165°C-

Boost;

-Mund té aktivizohet ose ¢aktivizohet
duke rrotulluar ¢elésin e djathté né
drejtim djathtas/maijtas.

-Mund té regjistrohet duke shtypur
celésin e djathté.

Kohézgjatja e gatimit;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

SHENIM: Nése kohézgjatja e gatimit
Eéshté regjistruar 00:00, gatimi
vazhdon derisa pérdoruesi e ndalon
até manualisht.

cooking duration

0045

o @

Koha e mbarimit té gatimit;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
maijtas.

-Mund té selektohet duke shtypur
celésin e djathté.

end time

;Ié:‘FS

minute

(o)<
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Né ekranin e informacionit;

-Gatimi ka filluar brenda 10
sekondave ose kur éshté shtypur
celési i djathté.

-Celési i majté éshté rrotulluar majtas
pér tu kthyer tek cdo ekran regjistrimi i
méparshém.

Né ekranin me animacion;
-Koha e gatimit

-Temperatura,

-Koha e fillimit & mbarimit té& gatimit,
-Informacioni i funksionit té gatimit

B fiwe0°c 15:03

Né ekranin me animacion;

- Celési majtas éshté shtyré pér té
ndaluar gatimin

- Celési djathtas éshté shtyré pér té
filluar dhe vazhduar gatimin .

- Temperatura mund té ndryshohet
duke rrotulluar ¢elésin djathtas né
drejtim djathtas/majtas,

- Ndérkohé qé funksioni i gatimit
éshté i aktivizuar, celési majtas
éshté rrotulluar majtas pér té shkuar
né ekranin e regjistrimit me géllim
funksionin e furrés, ekranet e
temperaturés dhe kohét e gatimit.

Pér té ndaluar gatimin dhe pér tu
kthyer né menuné kryesore, shtypet
celési majtas, mé pas celési i

functions

fan assisted cooking
15:04

functions

fan assisted cooking

15:04
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Gatimi Auto:

Recetat e paraqitura, té cilat jané
pregatitur nga kuzhinieré profesional,
mund té pérdoren nga té tjeré me
regjistrimet e gatimit auto si funksionin e
gatimit, kohézgjatjen, temperatura éshté
regjistruar automatikisht GatimiGatimi.

Pér té realizuar gatimin me menuné e
gatimit auto, hapat e pérmendur mé
poshté duhen ndjekur.

Né menuné kryesore;

-Rrotulloni djathtas/majtas celésin e
djathté pér té naviguar népér menuté.

-Shtyp celésin e djathté pér té
selektuar menuné.

Emrat e ushqimit;

-Mund té ndryshohet duke
rrotulluar gelésin e djathté né
drejtim djathtas/majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

breads and pastry

foccacio

[Kategorité e ushqimit;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

breads and pastry

Koha e mbarimit té gatimit;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.
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Pesha e ushqimit;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

weight

.770q 840 g 910g-

15:05

Né ekranin e informacionit;
-Gatimi ka filluar brenda

10 sekondave ose kur éshté shtypur
celési i djathté.

-Celési i majté éshté rrotulluar
majtas pér tu kthyer né ¢do ekran té
regjistrimeve t& méparshme.

Pér té arritur performancé gatimi
shumé té miré, tepsia duhet té

vendoset né raftin e paraqitur.

840g 00:34  15:39

Né ekranin me animacion;
-Celési i majté éshté shtypur pér té
ndaluar gatimin

-Celési i djathté shtypet pér té filluar
ose vazhduar gatimin. Pér té ndaluar
gatimin dhe pér tu kthyer né menuné
kryesore, shtypet celési majtas, mé
pas celési i

15:39 15:05

Favorite :

Né fund té gatimit né menuné e gatimit
manual aty ku kohézgjatja e gatimit
éshté regjistruar nga pérdoruesi, njé
pyetje si “ruaj tek preferencat” do té
shfaget né ekran. Me ndihmén e késaj,
pérdoruesi mund té ruaj regjistrimet e
tij/té saj dhe pérsérit té njéjtin gatim né
¢do kohé.

Pér té krijuar regjistrimet e gatimeve té
preferuara, shto funksionin tek menuja
e favoriteve qé mund té pérdoren.

Pér té startuar ndonjé funksion favorit,

i cili éshté regjistruar nga pérdoruesi,
mé poshté hapat e listuara gé duhet té
ndigen.
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Né menuné kryesore;

-Rrotulloni djathtas/majtas ¢elésin e
djathté pér té naviguar népér menuté.

-Shtyp celésin e djathté pér té
selektuar menuné.

favorites

Né ekran vazhdo/shto;

-Duke rrotulluar gelésin e djathté
né drejtim djathtas/majtas, mund té
navigoni vazhdo/shto.

-Vazhdimi mund té selektuar duke
shtyput celésin e djathté.

favorite 8

Favorite;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
maijtas.

-Mund té selektohet duke shtypur
celésin e djathté.

-Informacione mbi regjistrimet e
selektimit

té favoriteve éshté shfaqur né ekran
né listén mé poshté.

favorite 8

15:07

B B 200°C|#5% 0045 | =

Né ekranin e informacionit;

-Gatimi ka filluar brenda 10 sekondave
ose kur éshté shtypur celési i djathté.

-Celési i majté éshté rrotulluar
majtas pér tu kthyer né ¢do ekran té
regjistrimeve té méparshme.

-Pér té arritur performancén mé
té miré té gatimit, tepsia duhet té
vendoset né raftin e paraqitur.
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Koha e mbarimit té gatimit;
Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

Mund té selektohet duke shtypur
celésin e djathté.

end lime

15:52

Né menuné kryesore;

-Rrotulloni djathtas/maijtas celésin e
djathté pér té naviguar népér menu.

- Shtyp celésin e djathté pér té
selektuar menuné

<

o

favorites

Né ekranin me animacion;
-Celési i majté éshté shtypur pér té
ndaluar gatimin

-Celési i djathté éshté shtypur pér té
filluar ose vazhduar gatimin.

Pér té ndaluar gatimin dhe pér tu

kthyer né menuné kryesore, shtypet
celési majtas, mé pas celési i

Né ekran vazhdo/shto;

-Duke rrotulluar gelésin e djathté
né drejtim djathtas/majtas, mund té
navigoni vazhdo/shto.

- Shto mund té selektohet duke
shtypur celésin e djathté

favorite 8

Pér té shtuar ndonjé favorit, mé poshté

hapat e listuara duhet té ndigen.
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Temperaturat;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
maijtas.

-Mund té selektohet duke shtypur
celésin e djathté.

temperature

195°C 200°C 205°C-

Funksionet e Furrés;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

functions

fan assisted cooking

15:12

Favorite;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

-Informacionet mbi regjistrimet e
favoriteve té€ selektuara jané shfaqur
né listén mé poshté.

favorite 8

Boost;

-Mund té aktivizohet ose
caktivizohet duke rrotulluar ¢elésin
e djathté né drejtim djathtas/majtas.
-Mund té regjistrohet duke shtypur
celésin e djathté.
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Kohézgjatja e gatimit;
-Mund té ndryshohet duke rrotulluar

celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

cooking duration

00: 45

©

Né ekranin e informacionit;

-Celési i majté éshté rrotulluar
majtas pér tu kthyer né ¢cdo ekran té
regjistrimeve t& méparshme.

Rafti i sobés;

-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

-Pér té arritur performancé gatimi né
cdo gatim, informacioni mbi raftin e
Sobés éshté i réndésishém.

oven shelf

Ruani favoritet;

-Mund té navigohet mes ruaj/fshij
duke rrotulluar ¢elésin e djathté
nga djathtas né majtas. Mund té
selektohet duke shtypur celésin e
djathté.

save lo favorites
R ]
R ——
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Pastrimi:

Me funksionin VapPastrimi, mbetjet e
ushqgimit té thaté né zgavrén e sobés jané
zbutur me vaporizator. Pér té realizuar
VapPastrimi, njé goté me vaporizator
éshté derdhur brenda raftit t&€ sobés , dhe
kjo vendoset né fund té sobés.

Pér té realizuar VapPastrimi, mé poshté
hapat e listuara qé duhet té ndigen.

Pér té shtuar ndonjé favorit, mé poshté
hapat e listuar gé duhet té ndigen.

Né menuné kryesore;
-Rrotulloni djathtas/majtas ¢elésin e
djathté pér té naviguar népér menu.

-Shtyp celésin e djathté pér té
selektuar menuné e pastrimit.

cleaning

Kohézgjatja e pastrimit;
-Mund té regjistrohet midis

30 — 60 minuta duke rrotulluar
celésin e djathté né drejtim
djathtas/maijtas.

-Mund té selektohet duke shtypur
celésin e djathté.

cleaning duration

0045

Né ekranin e informacionit;

-Pastrimi ka filluar brenda 10
sekondave ose kur éshté shtypur
celési i djathté.

-Celési i majté éshté rrotulluar
majtas pér tu kthyer né ¢do ekran
té regjistrimeve té€ méparshme.

’@ 00:45 | 15:51

AL - 23




Né funksionin selektim ekrani;
Celési i djathté éshté shtypur pér té
selektuar VapPastrim.

vap clean

Koha e mbarimit té pastrimit;
-Mund té ndryshohet duke rrotulluar
celésin e djathté né drejtim djathtas/
majtas.

-Mund té selektohet duke shtypur
celésin e djathté.

cleaning end time

Né ekranin me animacion;
-Celési i majté éshté shtypur pér té
ndaluar pastrimin

-Celési i djathté éshté shtypur pér té
filluar ose vazhduar pastrimin.

-Pér té ndaluar pastrimin dhe pér té
shkuar sérish tek menuja kryesore,
shtypet celési i majté, mé pas celési i
majté rrotullohet majtas

15 44 14:59

Regjistrime:

Né menuné e regjistrimeve, data,
ora, gjerésia e ekranit, sinjali
akustik, opsionet e gjuhés mund té
regjistrohen.

Né menuné kryesore;

-Rrotulloni djathtas/majtas celésin e
djathté pér té naviguar népér menu.

-Shtyp celésin e djathté pér té
selektuar menuné e regjistrimeve.

seltings
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Né menuné e gjerésisé;

-Gjerésia e ekranit mund té
ndryshohet mes 0 — 4 duke rrotulluar
celésin e djathté.

Gjerésia e ekranit mund té selektohet
duke shtypur ¢elésin e djathté.

Né menuné e gjuhéve;

Gjuhét mund té ndryshohen duke
rrotulluar ¢elésin e djathté.

Gjuha mund té regjistrohet duke
htypur ¢elésin e djathté.

lanquage brightness

Né menuné e orés;

-Mund té navigohet duke
rrotulluar ¢elési i djathté.

Né& menuné e datés; -Ora mund fé.regjis.troh?t duke
-Data mund té ndryshohet duke shtypur celésin e djathte.
rrotulluar gelésin e djathté. -Ora regjistrohet né formatin e
-Data mund té regjistrohet duke minutave dhe orés.

shtypur celésin e djathté.

-Data éshté regjistruar né formén
muaj, dité, vit.
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Né menuné e sinjalit akustik;

- Duke rrotulluar gelésin e djathté,
mund té navigohen 3 regjistrime
sinjalesh té ndryshme.

-Sinjali akustik mund té regjistrohet
duke shtypur gelésin e djathté.

buzzer tone

Né menuné e versionit té
programit;

Vetém versioni i programit éshté
shfaqur si informacion.

software version
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4.2. S1 TE PERDORNI NJESINE
E KONTROLLIT SMART LCD

Rregullimi i orés gjaté dités:

Kur furra e integruar instalohet fillimisht
ora gjaté dités duhet té rregullohet né
pérputhje me udhézimet si mé poshté.

Kur furra instalohet pér heré té paré,
"0.00" do té fillojé té ndizet né ekran.
Prek sensorin "M" sensor ose sensorét
"-" dhe "+" pér té rregulluar modalitetin
e orés ditore. “: " simboli do té fillojé té
ndizet né ekran. Ju mund ta rregulloni
até me sensorét "-" dhe "+" sensor. Nése
modaliteti i gatimit Auto éshté fikur, prekni
sensorét " -" dhe "+" né té njéjtén kohé
pér tek modaliteti i orés ditore. Ju mund
ta rregulloni até me sensorét "-" dhe "+".

Ju duhet té rregulloni orén ditore pér té
pérdorur funksionin e furrés.

RREGULLIMI | KOHES SE
GATIMIT:

Regjistrimi i orés me zile
afatshkurtér:

Prekni sensorin e alarmit, qé tregon
simboli " ". " " do té pulsojé mbi ekran.
"0.00" do té shfaqet tek shifrat e orés.
Regjistroni orén e déshiruar pér sinjalizim,
duke pérdorur sensorét Minus dhe Plus té
kohématésit, ndérkohé qé simboli pulson
Pak kohé pas pérfundimit té rregullimit,
simboli do té fillojé té ndrigojé vazhdimisht.
Kur simboli fillon t& ndrigojé vazhdimisht,

rregullimi akustik paralajmérues éshté
kryer. Kur koha e caktuar mbaron,
kohématési jep njé paralajmérim aakustik
dhe simboli fillon té pulsojé mbi ekran.
Duke shtypur "-" ose "+" do té& ndalohet
paralajmérimi akustik dhe simboli mbi
ekran do té zhduket.

Rregullimi i kohézgjatjes sé
gatimit:

Ky funksion éshté pérdorur pér té gatuar
né harkun kohor té déshiruar Ushgimet
gé duhen gatuar jané véné né furré.
Furra éshté e rregulluar né funksionin
e déshiruar té gatimit. Temperatura
e furrés éshté regjistruar né gradén e
déshiruar né varési té gjellés pér gatim
Prekni sensorin "M" derisa ju té shihni
simbolin e kohézgjatjes "|> | "né ekranin

AL - 27



e kohématésit. “AUTO” shfaget né ekran.
Rregulloni kohéne e gatimit pér ushgimin
gé doni té gatuani, duke pérdorur sensorét
plus dhe minus té kohématésit ndérsa
kohématési éshté né kété pozité Pak kohé
pasi veprimi i regjistrimit ka pérfunduar,
ora ditore do té shfaget né ekran dhe
simboli i kohézgajtjes do té fillojé té
ndri¢ojé vazhdueshém mbi ekran.

Né pérfundim té kohézgjatjes sé caktuar,
kohématési do té ndalojé furrén dhe do
té japé njé sinjalizim akustik. Gjithashtu,
“AUTO’ do té fillojé té pulsojé mbi ekran.
Duke prekur njé sensor ¢fardo té njésisé sé
kontrollit, sinjalizimi akustik do té ndalojé.
“AUTO" do té€ vazhdojé té pulsojé. Prekni
simbolet "-" dhe "+" né té njéjtén kohé pér
té pérfunduar modalitetin “AUTO”.

Regjistrimi i kohés sé mbarimit
té gatimit:

Ky funksion éshté pérdorur pér té gatuar
pas njé periudhe té caktuar kohe, me njé
kohézgjatje té€ caktuar. Ushqimi pér t'u gatuar
éshté véné né furré. Furra éshté e rregulluar né
funksionin e déshiruar té€ gatimit. Temperatura
e furrés éshté regjistruar né gradén e déshiruar
né varési té gjellés pér gatim.

Prekni sensorin "M" derisa ju té shihni
simbolin e kohézgjatjes "|> | "né ekranin
e kohématésit. “AUTO” shfaget né ekran.
Rregulloni kohéne e gatimit pér ushgimin
gé doni té€ gatuani, duke pérdorur sensorét
plus dhe minus té kohématésit ndérsa
kohématési éshté né kété pozité Mé
pas prekni sensorin “M” derisa té shihni
simbolin “ >| ”. Ora e dités do té fillojé
té pulsojé, me shtesén e periudhés sé
gatimit. Regjistroni kohén e mbarimit pér
ushqgimin duke pérdorur sensorét Plus

dhe minus té kohématésit, kur kohématési
ndodhet né kété pozité. Pak kohé pasi té
keté pérfunduar veprimii regjistrimit, ora do
té shfaget né ekran dhe simboli “>|” do té
ndrigojé vazhdimisht mbi ekran. Furra do
té fillojé té funksionojé né orén e llogaritur
duke zbritur kohén e gatimit nga koha e
regjistruar e mbarimit dhe do té ndalet né
kohén e mbarimit. Kohématési do té Iéshoj
njé sinjal akustik dhe “AUTO” do fillojé té
pulsojé mbi ekran. Duke prekur gdonjérin
nga butonat, sinjali akustik do té ndalet.
“AUTO" do té vazhdojé té pulsojé. Prekni
simbolet "-" dhe "+" né té njéjtén kohé pér
té pérfunduar modalitetin “AUTO”.

Regjistrimi i sinjalit té orés
dixhitale:

Shtypni sensorin “-“ derisa té dégjoni njé
tingull, ora do té jap njé sinjal akustik.
Pas pak kohe kur sensori “-“ éshté
shtypur, ora do té€ japé tri lloje sinjalesh
té ndryshme. Mos prekni sensoré té tjeré
dhe kohématési do té ruaj llojin e sinjalit
té shtypur né fund.

Funksioni i bllokimit té celésit

Funksioni i bllokimit té gelésit pérdoret pér
té shmangur vénien né puné gabimisht t&
ndonjé funksioni té njésisé kontrollit. Prekni
sensorin “+” derisa té shihni simbolin e
bllokimit té gelésit mbi ekran pér t€ aktivizuar
bllokimin me gelés. Prekni sensorin “+” pér
té caktivizuar bllokimin e gelésit.

Ndérkohé gé furra punon, nése
celsat e kontrollit dhe butonat
me prekje nuk jané shtypur apo
prekur pér 6 oré, furra do té fiket.
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Aksesoré

Produkti éshté furnizuar me aksesoré.
Ju gjithashtu mund té pérdorni aksesorét
gé keni bleré nga burime té tjera, por ato
duhet té jené rezistente ndaj nxehtésisé
dhe flakéve. Ju gjithashtu mund té
pérdorni pjata qelqi, forma torte dhe
tabaka furre gé jané té pérshtatshme
pér pérdorim né furré. Ndigni udhézimet
e prodhuesit kur pérdorni aksesoré té
tjeré. Né rast se pérdoren ené té vogla,
vendosni enén mbi rrjet teli, pasi ajo do
té jeté plotésisht né pjesén e mesme té
rrjetés. Nése ushqgimi qé do gatuhet nuk e
mbulon tabakané e furrés plotésisht, nése
ushqgimi éshté marré nga ngrirja e thellé
apo tabaka éshté duke u pérdorur pér
mbledhjen e ushgimeve té |éngshme qé
rrjedhin gjaté pjekjes né skaré, mund té
vérehen ndryshime né formé né tabaka.
Kjo éshté pér shkak té temperaturave té
larta gé shfagen gjaté gatimit. Tabakaja
do té kthehet né formén e saj té vjetér, kur
tabakaja do té ftohet pas gatimit. Kjo éshté
njé dukuri normale fizike qé ndodh gjaté
transferimit t€ ngrohjes. Mos vendosni
tabaka qelqgi té nxehté dhe ené té nxehta
né njé mjedis té ftohté direkt nga furra
pér t& shmangur thyerjen e tabakasé apo
enés. Mos e vendosni mbi sipérfage té
ftohté dhe té lagésht. Vendoseni mbi njé
lecké té thaté kuzhiné dhe Iéreni té ftohet
ngadalé. Kur pérdorni skarén né furrén
tuaj; ne rekomandojmé (sipas rastit) té
pérdorni rrietén qé e keni marré bashké
me produktin. Kur pérdorni rrjetén e telit;
vendosni njé tabaka né njé nga raftet mé
té uléta pér t& mundésuar grumbullimin
e vajit. Mund té shtoni ujé né tabaka pér
té ndihmuar pastrimin. Si¢ shpjegohet né
klauzolat pérkatése, kurré mos pérdorni
grilén me gaz pa kapakun mbrojtés. Nése

furra juaj ka njé skaré gé vepron me gaz,
por kapaku mbrojtés mungon, apo éshté
e démtuar dhe nuk mund té pérdoret,
porosisni njé pjesé kémbimi nga gendra e
shérbimit mé té afért.

Zgavra e furrés

! )

Aksesorét e furrés

Aksesorét pér furrén tuaj mund té jené
té ndryshém pér shkak té modelit té
produktit tuaj.

Rrjeté teli

Rrjeta e telit pérdoret pér té pjekur né
skaré apo pér té vendosur ené gatimi té
ndryshme né té.

KUJDES- Vendosni si duhet rrjetén e
telit né c¢cdo raft korrespondues né
zgavrén e furrés dhe shtyjeni até né
pjesén e prapme.
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Tabakaja e cekét

Tabakaja e cekét pérdoret pér té pjekur
brumé té tilla si bazé torte etj. Pér ta
vendosur si duhet tabakané né zgavér,
e vini até né ¢do raft dhe shtyjeni até né
pjesén e prapme.

Tabakaja e thellé

Tepsia e thellé pérdoret pér gatim turlie.
Tabakaja e thellé éshté pérdorur pér
té gatuar me avull. Pér ta vendosur si
duhet tabakané né zgavér, e vini até
né ¢do raft dhe shtyjeni até né pjesén
e prapme.

Hegqgja e rafteve rrjeté

Térhigni raftin rrjeté si¢c tregohet né
figuré. Pasi ta keni liruar nga kapset,
ngrijeni lart.

=
a
=

b

=

S 2
il

Rafti rrjeté teli me Njé Zgjatje
Té Ploté Shine Teleskopike
Njé nga pesé raftet éshté plot
me zgjatues teleskopik né kété
raft teli. Rafte térésisht me
zgjatje teleskopike rréshqgasin
ngadalé né kushineta, té cilat
mundésojné gé zgjatuesit e
ploté té arrijné lehtésisht dhe me
siguri né ushqgimin tua;.

4 N
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PASTRIMI DHE MIREMBAJTJA
E FURRES TUAJ

PASTRIMI

Para se té filloni t& pastroni furrén
tuaj, sigurohuni gé té gjithé butonat e
kontrollit jané fikur dhe pajisja juaj éshté
ftohur. Stakoni pajisjen.

Mos pérdorni materiale qé pérmbajné
grimca gé mund té démtojné smaltin
dhe pjesét e lyera t&€ furrés tuaj.
Pérdorni pastrues kremoz ose pastrues
té léngshém, té cilat nuk pérmbajné
grimca. Duke gené se ato mund té
démtojné sipérfaget, mos pérdorni
krem kaustik, pluhura pastrimi gérryes,
lesh teli ose mjete té rénda. Né rast se
Iéngje té tepérta derdhen mbi furrén
tuaj, ato mund té shkaktojné njé dém
né smalt. Menjéheré pastroni Ié€ngjet e
derdhura. Mos pérdorni pastrues me
avull pér pastrimin e furrés.

Pastrimi i brendésisé sé furrés
Sigurohuni gé té higni nga priza furrén
para se té filloni ta pastroni até. Ju do
té merrni rezultate mé té mira né qofté
se pastroni brendésiné e furrés ndérsa
furra éshté pak e ngrohté. Fshini furrén
tuaj me njé copé lecke té buté me ujé
sapun pas ¢do pérdorimi. Pastaj fshijeni
pérséri, kété heré me njé lecké té
njomé, dhe thajeni. Njé pastrim i ploté
duke pérdorur pastrues té tipit té thaté
dhe pluhur. Pér produktet me kornizé té
emaluar katalitikem muret e pasme dhe
anésore té

kornizés sé brendshme,nuk kérkojné
pastrim. Gjithsesi; né varési té
pérdorimit, éshté e rekomanduar gé ju
té zévendésoni ato pas njé periudhe té
caktuar kohe.

MIREMBAJTJA

Zévendésimi i drités sé furrés

Ndryshimi i llambés sé furrés duhet té
béhet nga tekniku i autorizuar. Vlerésimi
i llambés duhet té jeté 230V, 25Watt,
Lloji E14, T300 para se té ndryshoni
llambén, furra duhet t&€ stakohet dhe
duhet té jeté e ftohté.

Dizajni i llambés éshté specifik pér
pérdorim né pajisje gatimi shtépiake
dhe nuk éshté e pérshtatshme pér
ndrigim dhomé familjare.
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SHERBIMI DHE
TRANSPORTI

KERKESA PARA MARRJES SE
SHERBIMIT

Nése furra nuk funksionon:

Furra mund té jeté stakuar, ka pasur
njé ndérprerje. Né modelet e pajisur
me njé oré me zile, koha nuk mund té
rregullohet.

Nése furra nuk nxehet:

Ngrohja nuk mund té rregullohet me
celésin e kontrollit té vatrés sé furrés.

Nése llamba e ndrigimit t& brendshém
nuk bén drité:

Energjia elektrike duhet té€ kontrollohet.
Duhet té kontrolloni nése llambat jané
té démtuara. Nése jané té démtuara,
ju mund té zévendésoni ato si né
udhézimin né vijim.

Gatim (nése pjesa e poshtme-sipérme
nuk gatuan né ményré té barabarté):

Kontrolloni vendosjet e rafteve, kohén
e gatimit dhe vlerat e ngrohjes sipas
manualit.

Pérveg kétyre, né qofté se ju ende
keni ndonjé problem me produktin
tuaj, ju lutem telefononi né "Shérbimi i
autorizuar".

INFORMACION LIDHUR ME
TRANSPORTIN

Nése keni nevojé pér ndonjé transport:
Ruani kutiné origjinale té& produktit dhe
transportojeni até me kutiné origjinale
kur duhet té transportohet Ndigni

shenjat e transportit né kuti. Vendosni
shirita mbi sobén né pjesét e sipérme,
mbulojeni dhe transportoni mé vete
panelin e gatimit.

Vendosni njé letér midis kapakut té
sipérm dhe panelit t€ gatimit, mbuloni
kapakun e sipérm, dhe mé pas vendosni
shirita mbi sipérfaqet anésore té furrés.

Vendosni karton ose letér né kapakun
frontal t& xhamit interior t&€ sobés pasi
éshté mé miré pér tavat, pér rrjetat
grilé dhe tabakaté brenda furrés nuk
do té démtojné kapakun e furrés gjaté
transportit. Gjithashtu mbéshtillni
kapakun e furrés né muret anésore.

Né qofté se nuk e ka kutiné origjinale:

Merrni masat pér sipérfaqet e jashtme
(sipérfaqet e xhamit dhe ato té€ lyera) té
furrés mé té ekspozuara ndaj goditjeve
té mundshme.
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CohoabprxaHme

MpeacTtassiHe 1 pasmepu Ha NpoayKTa
MpenynpexaeHus

MoproToBka 3a MOHTaX K ynoTpeba
Ynotpeba

MouncTBaHe 1 nogapwxKa
O6cny»xBaHe U TpaHcnopTupaHe



NMPEOACTABAHE U PASMEPU HA NPOAOYKTA

[MaHen 3a ynpasneHune

[Opbxka

BpaTta Ha dypHaTa

[oneH HarpesBaten
(3ap nnovara)
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Knanu Ha Bb34yLWHUTE OTBEPCTUA



NMPEAYNPEXOAEHUA 3A BE30O-
NMACHOCT

NPEOV OA U3IMON3BATE YPE[JA, MPO-
YETETE BHUMATEJIHO TE3N MHCTPYK-
LI [OKPA. MASETE 'l HA YOOBHO
MACTO 3A BbELLW CIMPABKW.

HAPBYHVKBT E NMPEOHASHAYEH 3A
MOBEYE OT EOVH MOAEN. Bb3MOX-
HO E MNPWY BALLWA YPE[Q OA OTCBLCT-
BAT HAKOW OT XAPAKTEPUCTUKNTE,
OMNMNCAHM B TO3W HAPBYHKK. OO-
KATO YETETE HAPBYHWKA, OBPDL-
LWANTE BHUMAHUE HA MPUMEPUTE,
MOAKPEMNEHW C N3OBPAXKEHWA.

O6wum npeaynpexpeHusa 3a 6es-
onacHocCT

* To3n ypen Moxe aa
Obae n3non3eaH oT
aeua Hag 8 roguLu-
Ha Bb3pacT, KaKTo U
OT nuua ¢ HaManexHu
don3nyeckn, CETUBHN
NN YMCTBEHU Bb3-
MOXHOCTW, KaKTO U
OT TakmBa € nunca
Ha onuT M NO3HaHwe,
€AVWHCTBEHO KoraTto
ca HabniogasaHu 1
MHCTPYKTUPAHU Kak
a 1u3nossesart yCcTpomn-
CTBOTO No 6e3onaceH
Ha4nH 1 pasdbupar
OMnacHOCTUTE, KOUTO

€ Bb3MOXXHO [a Bb3-
HUKHaT. euara He
TpsibBa ga cu urpasT
c ypeaa. NouncreaHe-
TO N NnogapbXKKaTa He
OunBa ga ce ocblecT-
BABaT OT Aeua 6e3
pOOUTENCKN Haa30p.

 BHUMAHWE: lNo
BpeMe Ha nonaea-
HE NOBbPXHOCTTA Ha
ypena ce HaropeLus-
Ba. BHMmaBanTe ga
He AoKocBaTe Harpe-
BaTenute. [leuaTta Ha
Bb3pacT noa 8 roam-
HW He TpsibBa Aa 6b-
aaT gornyckaHu B onum-
30CT 00 ypena, OCBEH
ako He ce Habnwoaa-
BaT HENPEKBbCHATO.

* BHWUMAHWE: Onac-
HOCT OT noXap: He
oCTaBsaAnNTe NpeamMeTu
BbpXy nsioTa.

BHUMAHWE: B cny-
Yyan Yye rnoKpUTUETOo
ce cnyka, U3KITo4YeTe
ypena, 3a aa nsber-
HeTe onacHocTTa OT
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KbCO CbeAUHEHNE.

* YpeawT He e npurogeH
3a ynotpeba ¢ BbHLUEH
TanuMep Unn oTaenHa
cucTemMa 3a gucTaH-
LIMOHHO yrpasrieHue.

* YCTPOWCTBOTO Ce Harope-
LLiIBa MO Bpeme Ha pa-
6ota. BHumaBawTe ga He

[OKOCHETE ropeLmnTe ene-

MEHTMN BbB BbTPELLHOCTTA
Ha pypHara.

 [lokaTto ypeawT pabo-
TV, OPBXKUTE MoraT
[Oa Cce HaropeLar.

* [1pn nouncTeaHe Ha
CTBKIOTO Ha BpartaTta u
OpYyruTe NoBbPXHOCTU
He n3nonssanTe abpa-
3MBHU npenapartn nnu
OCTPW METArHN CTbp-
rankuy, Tbi KaTto rno-
KpUTUATa mMoraT aa ce
HadpackaTt 1 noBpeadr.

* He nouncTeaite ypena
C nomMoLLTa Ha napa.

 BHUMAHWE: C uen
N3darsaHe Bb3MOX-
HOCTTa OT TOKOB yaap,
npeau ga npucTbnuTe
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KbM CMSIHa Ha KpYLL-
KaTa ce yBeperTe, Ye
ypeabT € U3KIIYEH.

BH/MAHWE: No Bpe-
Me Ha Nnon3BaHe Ha
dypHaTa nnu rpuna
MOBbPXHOCTTA Ha ype-
Oa MOXe [a ce Harope-
. deuata He TpsidBa
Oa 6baat gonyckaHun B
GnmnsocT oo ypeaa.

 BawwvsaT ypen e nponseeneH B Cb-

OTBETCTBME C BCUYKM NMPUITOKUMMU
MECTHU N MEeXOyHapOOHW CTaH-
4aptu n pasnopenoéw.
[enctemaTta No nogapbXka u pe-
MOHT TpsibBa ga Obaar M3MbI-
HABaHW €OWHCTBEHO OT KBanwu-
duvumpann  TexHuunM. MoHTax wu
nonpaska Ha ypega, WU3BbpLUEHU
OT HEYMbSIHOMOLLEHO Nnuue morat
Ja 3acTtpawart 3gpaseto Bu. Us-
MEHEHNETO NN MoaNULMPAHETO
Ha cneundurKauunTe Ha ypega no
KaKbBTO 1 A € Ha4MH € OMnacHo.
Mpeou ga 3ano4yHeTe MOHTaxa ce
yBepeTe, 4Ye MeCTHUTE YCIOoBUS
3a pasnpocTpaHeHue (ecTecTBo-
TO W HansraHeTo Ha rasTta, KakTo
W cunarta un YyectoTtaTa Ha nogasa-
HOTO HaNpPeXeHne) N N3NCKBaHUS-
Ta 3a yHKUMOHMpaHe Ha ypeda
ca cbBMecTMMU. WM3unckBaHuATa
3a TO3M ypeq ca NMOCOYEHN BbPXYy
eTukeTa.

« BHUMAHWE: Tosu ypen e npen-

Ha3HayeH edVHCTBEHO 3a roTBe-
He Ha XpaHa npu ycrnosusa Ha 6u-
ToBa ynotpeba n He TpsaAbea Aa
Obae 1M3non3BaH 3a Apyrv Lenu u
dopMuM Ha nNpunoxeHune (Hanp. 3a



KOMEepPCUanHu Hyxau unm 3a oTo-
nrneHve Ha NoMeLLeHuns).

He ce onuTtBanTe ga noBaurate
UnNn npemecTseate ypeaa, Abpnam-
K/ OpbXKaTa Ha BpaTara.

Bcnukn Bb3MOXHM MEpKM 3a ra-
paHTMpaHe Ha Bawarta 6e30o-
nacHoct ca npeanpuetn. [lpu
noYymcTBaHe ce onuTBanTe Aa us-
OerHeTe HagpackBaHe, Tbi KaTo
CTBbKIIOTO MOXe Aa ce cnyka. U3-
Oareanite ga ygpsTe CTbKINOTO
CbC CbAOBeTe.

YBeperTe ce, 4Ye No BpemMe Ha MOH-
Taxa 3axpaHBalMST Kaben He e
npukneLleH. B crnyvan Ye 3axpaH-
BaWMAT Kaben Obae MNOBPEdEH,
Ton TpsibBa ga 6bae 3ameHeH oT
Nnpoun3BOOUTENS, HEroB CEPBU3
Unu oT nNuue ¢ nogodHa keanudu-
Kauusi, ¢ uen npegoTBpaTaBaHe
Ha eBeHTyaslHa ONacHOCT.

He nosBonaBanTe Ha Aeuarta ga
ce KaTepsaT No BpaTata Ha dypHa-
Ta unun ga csagat Bbpxy Hes, AoKa-
TO € OTBOpEHa.

Mpepynpe>xxaeHus NpuM MOHTaX
* He BknouBanTe ypega npeau
MOHTaXbT [a € NPUKIIYNI.
YpeobT TpsibBa ga Gbae MOHTU-
paH 1 BbBeAeH B eKkcnroaTtauus
OT KBanudvumpaH TexHuK. [pouns-
BOOUTENSAT HE NOeMa OTFOBOPHOCT
3a nospeau, KOUTO € Bb3MOXHO Aa
Bb3HWKHAT BCrNeAcTBUEe Ha Henpa-
BWMHO Pa3nofioXeHne WM MOH-
TaX OT HEYMbSIHOMOLLIEHO NnLe.
Mpn pasonakoBaHe ce yBepeTe,
Yye ypeabT He e 6un nospeeH
No BpemMe Ha TpaHCnopTUpaHeTo
My. B cnydai 4ye yctaHoBute no-
Bpeda, He uanonseanTte ypeaa, a
ce cBbpxeTe HesabaBHO C npen-
CTaBuTEN Ha KkBanuduumpaH cep-
BM3. OnakoBbYyHUTE MaTepuanu
(nonuetunneH, Ten6og, cTUponop
M T.H.) MOraT Aa oKaxaT BpegHO
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Bb3gencTeme Bbpxy geua. lNopa-
Ov ToBa TpsibBa Aa 6baar oTcTpa-
HsIBaHM He3abaBHO.

* [lpegnasBante ypega OT aTMoc-

depHu BNnaHMs. He ro nanaramnte
NPSIKO Ha CAbHLUE, AbXA, CHAT U T.H.

* Heobxooumo € npeamMeTuTe OKO-

no ypepga (Hanp. wkad) ga morat
Ja usgbpXxart Ha Temnepartypu ot
100°C un noseve.

Mo Bpeme Ha ynoTtpeba
 [1py NMbpBOTO BKMIOYBaAHE Ha dyp-

HaTa Wwe ycetute mupusama OT U3-
OINauMOHHUTE MaTepuanu n Harpe-
BaTenHuTe enemeHTn. ETo 3auo,
npeav ga npucTbnuTe KbM ynoTpe-
0a Ha pypHaTa 4 BKKOYETE HA MakK-
cMMarnHa Temnepatypa M s ocTa-
BeTe Aa pabortu, 6e3 ga nocraesTe
HULLO B Hes 3a 45 MuHyTK. Heobxo-
OMMO € B CbLLOTO BPEME NOMELLEe-
HMETO, B KOETO ce Hamupa doypHaTa
na 6bae nobpe NpoBETPEHO.

Mo BpemMe Ha ynoTtpeba BbHLIHUTE
N BbTPELLUHUTE MOBBLPXHOCTM Aa
dypHaTta ce Haropewasar. [lpu
OTBapsiHe Ha BpaTtaTa Ha dypHaTa
ce oTApbNHeTe, 3a Aa mnsberHete
ropeLums NoToK napa, KOMTo U3nu-
3a oTBbTpe. Bb3MOXHO € Ton aa
Bu npuynHmn nsrapsiHus.

He nocTtaBanTe necHosananumm unm
€KCNNo3nBHN maTepuanu B 6nnsoct
D00 ypena, oKaTo € BKITHYEH.

[Mpy noctaBsiHe N M3BaXkaaHe Ha
XpaHn OT dypHaTa BMHaArM W3-
nosi3aBanTe pbKaBuULM.

He octaesite ypena 6e3 Hagsop
no BpeMe Ha roTBeHe C TBbpau
UM TeYHM MasHuHW. [pu Harps-
BaHe C MHOro BUCOKW Temnepary-
pU € Bb3MOXHO Aa Bb3HUKHE Mnna-
MbK. Hukora He ce onuTtBamTe Aa
racute Bb3MnaMeHeHa MasHuHa
c Boaa. lNokpuinte TeHOXepuTe U
TUraHuTe C Kanak, 3a fa 3agyLuuv-
Te NnambKa 1 U3KnyeTe ypeaa.



* /3kntouBante ypeda OT 3axpaH-
BaHETO B clfyyauTe, KoraTo He
ro nonseaTte 3a MPOAbITDKUTENTHM
nepuoaun. WskniousanTte rnaBHUS
npeskntoyBartern. OcBeH TOBa, KO-
rato ypeabT He ce Mor3Ba, ApbX-
TE BEHTUNA 3a ras U3KIni4eH.

* YBepsBanTe ce, 4Ye Korato He pa-
6otute c ypepa, npubopute 3a
ynpaBfneHne ca BUHaArM nocrase-
HK1 B nonoxenwue “0” (cton).

* [lpn mn3gbprnBaHe HaBbH TaBUTE
ce HaknaHat. BHMmaBanTe ga He
pasneeTe ropella TeYHOCT.

* Korato BpaTata unm 4ekMemxeTo Ha
doypHaTa ca 0TBOPEHU, HE OCTaBANTE
HULWO BbpXy TsX. MoxeTe ga Hapy-
LuKnTe GanaHca unm NOKPUTUETO UM.

* He noctaBaAnTe TEXKN NI NECHO-
3ananumu npegMmeTu (nnacrtmaca,
HaWITOHOBU 4YaHTW, XapTus, nap-
Lanu u T.H.) B YekmemkeTo. ToBa
BKMNOYBA CbAOBE C MNiacTMacoBu
akcecoapu (Hanp. APbXKKK).

* He 3akavanTe Kbpnu, rrogepumn u nap-
Lanu Bbpxy ypeaa unv OpbxKuTe my.

* [1py nouncTBaHe 1 NO4APbBXKKA

* BuHaru mnskntouBanTe ypena npe-
An Oa 3anoyHeTe AenCTBUS No Mno-
YncTBaHe M nogapbXka. WM3knto-
yeTe ypega OT enekTpuyeckara
Mpexa WM U3KINIYETe rMaBHUTE
NpeBKYBaTENMN.

* [lpy nouyncTBaHe Ha naHena 3a
yrnpaBneHve He CBansnTe KOH-
TPONHUTE Npudopu.

3ATNOOOBPXXAHE HA E®EKTVIB-
HA 1 BESOINACHA EKCI10ATA-
LUMA HA YPELOA, BU TPEMOPBY-
BAME BUHATM OA U3IMNON3BATE
OPUTMHAITHN PESEPBHW YAC-
TV N B CITYYAN HA HY>KOA [A
CE CBBbP3BATE EAVHCTBEHO
C HAWWN YNMbJIHOMOLWEHW
CEPBW3HU NPEACTABUTEIN.

NMOAroTOBKA 3A MOHTAX
U YNOTPEBA

WN3paboTeHa OT KOMMOHEHTU U MaTepua-
N1 ¢ Ha-0obpo KayecTBo, Tasn Moaep-
Ha, PYHKLMOHANHa 1 npaktnyHa dgypHa
oTroBapsi Ha BalwwuTte m3anckBaHUS BbB
BCSIKO OTHoLUeHue. [MpoyeTeTe pbkoBOa-
CTBOTO 3a lecHa 1 6e3npobnemMHa 6bae-
wa ekcnnoartauus. Mo-gony e mnanoxe-
Ha MHdOPMaLMS OTHOCHO NPaBUMHOTO
nosvuuoHpaHe n pabota ¢ ypegda. Te
CbC CUrypHOCT TpsibBa ga Gbaar npo-
YETEHM OT TEXHUKA, KONTO e M3BbPLLM
MOHTa)a Ha (pypHarta.

3A MOHTAXA HA ®YPHATA CE OBbP-
HETE KbM KBAITTU®ULIMPAH TEXHUK!

U3BOP HA MACTO

- Mpun un3bopa Ha MACTO, KbAETO Aa
pasnonoxuTte dypHata, € Heobxo-
OMMO fa oObpHETE BHUMAHWE Ha Hs-
KOmnko Hella. B3emeTte nog BHUMaHue
npenopbKUTE, KOUTO AaBame Mo-Ao-
ny, 3a ga npegorspartuTe npobnemu
M onacHu cutyauunn, KOUTo mMorat fa
Bb3HUKHAT BI'IOCJ'Ie,D,CTBI/Ie!

- NokaTo nsbupate MACTo 3a hypHaTta,
BHMMaBanTe B CbCEACTBO Aa HsiMa
necHo3ananMmMm WM eKCnio3vBHU
mMatepuanu, Kato 3aBecwu, rasosu Oy-
TUIKA U T.H.

- Mebenute, 3aobukanawm dypHaTa
TpsibBa ga 6baaT yCTOMUYMBY Ha BUCO-
kn Temnepatypu (o 50 C° Hag Hop-
MariHaTa ctaliHa Temneparypa).

Heobxoaumute NpPOMEHW B CTEHHUTE
LWkadoBe W acnupaTtopuTe Hap Brpage-
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HUS1 KOMOVMHUpaH yped, Kakto U MUHK-
MasnHWTe BUCOYMHU Hafg Gopaa Ha dyp-
HaTa ca nokasaHu Ha u3obpaxeHue 1.
MuHumManHo HeobXoouMO pasCTosiHME
MeXAy acnupatopa 1 roTBapckys Mot e
65 cm. B cnyyait 4e HAMa TakbB, BUCOYM-
HaTa TpsibBa Aa 6bae Han-manko 70 cm.
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MOHTUPAHE HA BrPAQEHA
®YPHA

2x

MocTaBete cpypHata B LWkKada, kato 4
OyTHeTe Hanpen. OTBOpeTe BpaTata Ha
dypHaTa 1 nocrtaBeTe ABa BMHTa B OTBO-
puTe Ha pamkarta. 3aTerHeTe BUHTOBETE,
KaTo pamkaTa Ha dypHaTa Tpsibea ga no-
KOCBa NOBbPXHOCTTa Ha AbPBEHMS LLKadD.

Pa6oTeH nnot

[
W Mnot 3a BrpaxaaHe
L —

®ypHa 3a BrpaxaaHe

H.
MWH.
Y m 25 mm

Ako (pypHaTa e MOHTWMpaHa nopg rot-
BapCKu NMoT, pa3CTOSHNETO MexXay rop-
HUS 1 NaHen u nnota TpsibBa Aa 6bae
Han-marnko 50 MM, a pa3CTOSHUETO MeX-
Y KYXHEHCKWUS NNoT U ropHaTa 4acT Ha
naHena 3a ynpasneHue - noHe 25 Mm.

ENEKTPUYECKO CBbP3BAHE
U MEPKM 3A BE3OMNMACHOCT

Mo Bpeme Ha CBbp3BaHe KbM enekTpuye-
cKkaTa Mpexa Nnoco4eHuTe No-4ory UHCTPYK-
umn Tpsibea Aa 6baat cnegBaHy TOYHO:

- 3azemuTenHuaT kaben Tpsbea aa 6bvae
CBbp3aH KbM CbOTBETHATa MapKMpoB-
Ka nocpeacTtsoOM BUHT. CBbp3BaHeT0
Ha 3axpaHBawms kaben Tpsbsa fOa
ObAe U3NbITHEHO, KAaKTO e MoKa3aHo Ha
n3obpaxeHne 6. Ako B MecTHaTa enek-
TpU4yecCka MHCTanauna HamMma 3aseMeH
KOHTaKT, CbOTBETCTBAlLl Ha HOpPMUTE,
He3abaBHO ce CBbpPXETE C YMbIHOMO-
LLIEH CepBM3eH NpeacTaBuTen.

- 3a3eMeHUAT KOHTaKT Tpﬂ6Ba Oa ce HamMmu-
pa B HenocpeacTeeHa 6nmsocT oo ypena.
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Hukora He nsnonssavTe yabimKuTen.

- 3axpaHBawmat kaben He TpsaAbea ga
ce Jonupa OO HaropelysiBalimTte ce
NMOBLPXHOCTU Ha ypeaa.

- MNpwn KoHcTaTUpaHe Ha nospeau Mo
3axpaHBaluusa kaben, ce CBbpXeTe C
YMbIHOMOLLIEH CEpBU3eH NpeacTaBu-
Ten 3a noamMsiHa.

- KabenHoto cBbp3BaHe Ha Yypeda
TpsibBa Aa Obae M3MbITHEHO OT YMbSl-
HOMOLLIEH CepBM3eH npeacTaBUTen.
ManonasBaHuaT kaben TpsibBa gOa
6bae ot Tvn HO5VV-F.

- HenpaBunHo cBbp3BaHe Moxe aa rno-
Bpeau ypega. [MNoBpeau oT TakbB TUN
He ce NoKpuBaT OT rapaHuusTa.

- YpenobT e npoektupaH 3a pabota npu
220-240V~. [pu pasnnyHm OT MOCOYEHN-
Te CTOMHOCTY He3abaBHO Ce CBbpPXETE C
YMbIHOMOLLEH CEPBU3EH NpeacTaBuTer.

- NMpousBoguTenar aeknapupa, 4ye He
HOCM OTFTOBOPHOCT 32 BCAKAKbLB BUA
noBpeau, NOPoAeHN OT Hecna3BaHe
Ha HopMmuTe 3a 6e3onacHocCT!

- KabenHoTo cBbp3BaHe Ha ypeaa Tpsibea
Aa 6bae M3MbIHEHO OT YMbIIHOMOLLEH
cepBu3eH npeacTaBuTen. YpeabT e

- NpoekTupaH 3a pabora npu 220-
240V~. lNMpwn pasnmyHn OT NOCOYEHUTE
CTOVMHOCTM, He3abaBHO Ce CBbPXKETE C
YMbIHOMOLLEH CEepBU3EH NpencTaBu-
Ten. YpeabT Moxe fa 6bae cBbp3aH
KbM enekTpuyeckata mMpexa nocpes-
CTBOM LUencen unm onKCcupaHo CBbp3-
BaHe. Heobxogumo e ga MoHTuparte
[OBYMNOSOCEH MPEBKIIOYBATEN MEXAY
npoayKTa 1 enekTpuyeckara Mpexa c
MWHMMAIHO Pa3CTOSIHME MEXAY KOH-
TakTuTe oT 3 MM (C HOMWMHarnHa cuna
20A n 3a6aBeHO hyHKLMOHMpPaHE).

KA®AB

XKbNT+3EJIEH

3.4.

Tosn ypen e npousBedeH B CbOTBET-
CTBME C BCUYKM yKa3aHusa 3a Gesonac-
HOCT, OTHacsilM ce 3a EeneKTpU4ecku
ycTponcTea. [lencTBusita no nogapbx-
Ka 1 peMoHT TpsibBa fa 6baaT nsnbHs-
BaHW €dMHCTBEHO OT KBanuduumpaHu
TeXHUUM, oBy4yeHn OT Mpou3BoAUTENS.
MoHTax 1 nonpaeka Ha ypeaa, U3Bbp-
LLIEHWN OT HEYMbJIHOMOLLEHO NNLIE MoraT
4a JoBefaT 40 OMacHOCT.

BbHLUIHWMTE MOBBLPXHOCTM Ha ypeada ce Ha-
rpsiBat no Bpeme Ha pabota. EnemeHTuTe,
HarpsiBaLLy BbTPELLUHOCTTa Ha dypHaTa u
naparta BbTpe B Hesl Ca U3KIMIOYUTENHO ro-
pewwm. Te 3anasear TonaMHaTa cu 3a us-
BECTHO BpeMe, JOpW 1 crieq Kato ypeabT
Obae n3knoveH. Hukora He gokoceanTe
HaropelleHnTe noebpxHocTU. [euata
TpsibBa fa Obaat AbpKaHu Janeu.
Mpeon fa 3ano4vHeTe roTBEHe € Heob-
XOOMMO [a 3ajafeTe nporpama 4pes
KOHTPOMHMTE perynatopu 3a usbop Ha
YHKLUMA M TemnepaTypHa HacTpowka.
[okaTto He m3nbnHWUTE ToBa, dypHaTa
HAMa da dyHKUMoHMpa.

He nocraBsiiTe HULLIO BbpXYy OTBOPEHA-
Ta Bpata. 1o T03n Ha4MH BrxTe mMornu
Aa HapywuTe banaHca Ha cpypHaTta unm
Aa cyynuTe BpartaTa.

WakntouBanTe ypeaa oT enekTpuyecka-
Ta Mpexa, Korato He paboTuTe C Hero.
lMpenonassante ypega oT aTtmocdep-
HU BNUaHUSA. He umanarante ypega Ha
CrbHUE, ObXM, CHAN Npax U T.H.
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Ynotpe6a Ha KOHTpPONIHUA peryna-
TOop 3a hyHKUuuuTe Ha cpypHara

DyHKUMM Ha pypHaTa

* OyHKkuMMTe Ha Bawarta dypHa morat
Ja ce pasnuyasaTt OT MOCOYEHUTE MOo-
paguv pasnuyusi B MoaenuTe.

). | BrTpewHo ocBeTneHue:

BbTpelHoTO ocBeTneHne ce BKIOYBA
n octaBa ga paboTu Mpu BCUYKM TOT-
BapCKM GOYHKLNN.

®
¢ | DyHKUuusa pazmpa3nBaHe:
CBETNUHHUTE MHOUKATOPKU 3a PYHK-
LUMoHMpaHe Ha ypHaTa ce akTuBupar,
a BEHTMNaTopbT Ce BKMNOYBA.

[Mpy nsnonseaHe Ha yHKUMATa pas-
MpassiBaHe, MNOCTaBeTe 3ampaseHaTa
XpaHa BbpXy CTenax, pasnosyiokeH B
TPETOTO rHe3go oT gony Harope. [pe-
nopbyBa Ce MNoA XpaHaTta Aa rnocraBs-
Te TaBa 3a cbbupaHe Ha BopaTta, no-
ny4yeHa npu pasmpassasaHeto. C Tasu
PYHKUNSA MOXETe edMHCTBEHO Aa pas-
MpasuTe xpaHaTa, He 1 Ja s CroTBuTe.

@ ®dyHkuma Typ6o

CBETNUHHUTE MHOUKATOPKU 3a PYHK-
LUMoHMpaHe Ha dypHaTa 1 Ha TepMo-
cTaTa ce aktuBupar. [1pbCcTeHOBUOHN-
Te HarpeBaTeny U BEHTUNATOPBLT Ce
BKITIOYBAT.

®yHkumsa Typbo pasnpeaens paBHo-
MepHO TonnuHaTa BbB gypHarta. 1o
TO3W HAYMH XpaHaTa BbpPXY BCUYKM
cTenaxw ce nsnuya egHakso gobpe.
MpenopbyBa ce 4ECETMUHYTHO Npesa-
BapUTENHO 3aToMNIsHE Ha oypHaTa.

— | CTaTUYHO roTBeHe:
CBeTNUHHWTE MHAMKATOPY 3a OYHKLMO-

HVMpaHe Ha dpypHaTa n Ha TepmocTaTta
ce aktmBupar. [OpHUAT 1 JOMNHUAT Ha-
rpesaten ce Bkrntoysart. [1pu dyHkumnsaTa
CTtaTnyHo rotBeHe ypeabT n3nb4sa To-
nnvHa, KOATO rapaHTupa paBHOMEPHO-
TO MeYeHe OT JornHara u ropHarta cTpa-
Ha, KOeTo e naearnHo 3a NpUroTBsiHe Ha
CrnagKuLKM, KeKCoBe, TeCTEHW XpaHw,
nasana v nuua. MNpu usnonssaHe Ha
Tasn yHKUMA ce npenopbyBa AeceT-
MWHYTHO npegBapuTenHO 3aTtonnsHe
Ha pypHaTa 1 rotBeHe camo Ha eanHNS
OT cTenaxwre.

2 | PyHkuus seHTMNaTOPp:

CBeTNUHHUTE MHAOAUKATOpPMU 3a
dYyHKUMOHNpPaHe Ha ypHaTa U Ha
TepMocTaTa ce akTuBupart. FopHuAT,
OOMHUAT HarpeBaTen U BEeHTUNnaTopbsT
Ha goypHaTa ce BKMYBar.

Tasu dyHKkumMa e mHoro yaobHa 3a
NpPUroTBsiHE Ha cnagkuwu. FoTBEHETO
Ce OCbLLECTBSABA C MOMOLLITA HA AOMNHUA 1
rOPHWSA HarpeBaTer, KakTo U BeHTUaTopa,
ocurypsiBall Bb3ayLliHa LUpKynauus.
ToBa npugasa nek "rpun edekt" Ha
xpaHarta. [NpenopbyBa ce AeCETMUHYTHO
npenBapuTernHo 3atonnsiHe Ha oypHaTa.

MeuyeHe Ha rpun:

CBeTNUHHUTE uHAMKATOPK 3a
dyHKUMOHNpPaHe Ha dypHaTa U Ha
TepMocTara ce akTuBupar. Harpesatensar
Ha rpuna ce Bko4Ba. PyHKUUSATA CRyxKn
3a neyeHe Ha rpun 1 npenmyaHe Ha XpaHu.
Mpun Hes ce n3Non3BaT ropHUTE CTENAXMN
Ha doypHaTa. Jleko HamaxxeTe peLueTkara c
Macno, 3a Aa npeaoTepaTuTe 3anensaHe
W nocTaBeTe XxpaHaTa B HeWHUS
LeHTbp. BuHarn noctaBante TaBa 3a
OTTUYaHe Ha Ma3HWHa noj pelueTkaTa.
MpenopbyBa Ce AECETMUHYTHO
npegBapuTenHoO 3aTonnsiHe Ha oypHaTa.
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Mpenynpexaenne: MNpu nedeHe Ha rpun
BpaTaTta Ha (pypHaTa Tpsabea ga 6bae
3aTBOpeHa, a Temneparypara Ha dypHaTa
HacTpoeHa Ha 190°C.

Bbp30 NeueHe Ha rpun:

CBeTNUHHUTE MHAMKATOPU 3a
dYHKLUMOHMpPaAHe Ha dypHaTa U Ha
TepMocTaTa ce akTuBMpart. Harpesartensar
Ha rpuna v ropHUST HarpeeaTten Ha
dypHaTa ce BKnoYBaT. Tasm QyHKLUMA
CNyXun 3a no-6bp30 nevyeHe Ha rpun,
KakTO M 3a MOKpMBaHe Ha no-ronsma
MOBBPXHOCT, KaTo Npu ne4YeHe Ha Meco.
Mpwn Hesa ce n3Non3BaT ropHUTE CTENaXm
Ha dypHarta. Jleko HamaxeTe peLleTkaTta
€ Macrio, 3a Aa npefoTepaTuTe 3anensaHe
W NOCTaBeTE XpaHaTta B HENHUS LIEHTbP.
BuHaru noctasiTe TaBa 3a OTTMYaHe Ha
MasHWHa nof peLueTkara. [NpenopbyBa ce
OEeCEeTMUHYTHO NpeaBapuTErIHO 3aTonmnsHe
Ha dypHaTa. lNMpeaynpexaeHue: MNpu
reveHe Ha rpynn Bpatara Ha doypHaTa Tpsidsa
Oa 6bae 3aTBOpeHa, a TeMneparyparta Ha
ypHaTa HacTpoeHa Ha 190°C.

V,thbyl-lkuun ABOEeH rpun

N BeHTUnartop:

CBeTNMHHUTE MHAMKaATOPM 3a
dYHKUMOHNPaHe Ha chypHaTa M Ha
TepmocTaTa ce aktuBupart. punsT,
rOpHUAT HarpeBaTen Ha pypHaTa u
BEHTUNATOPBHT Ce BKIIOYBAT.

M3non3ea ce 3a No-6bp30 n3nnyaHe Ha
rPUI Ha NITbTHY XpaHu, Npu obxBaLlaHe
Ha Mo-ronsiMa NOBLPXHOCT. [OpHUSAT
HarpeBaTen v rpunbT Ce BKIOYBAT
3ae[lHO C BeHTUNaTopa, KoeTo nomara
3a paBHOMEPHO U3MUYaHe.

M3nona3sante ropHMTE cTenaxu Ha
dypHaTa. Jleko HamaxeTe pelueTkarta ¢

Macro, 3a a npeaoTepaTuTe 3anensaHe
1 NOCTaBETE XpaHaTa B HEVHWS LIEHTBP.
BuHaru noctaBsanTe TaBa 3a OTTUYaHe Ha
Ma3HuHa nop pelueTkarta. [Npenopbysa
ce OeCeTMUHYTHO npeaBapuTenHo
3aTonnsiHe Ha dpypHaTa.

Mpenynpexaenwve: Npu neveHe Ha rpun
BpaTaTa Ha ypHaTa Tpabsa ga 6bae
3aTBOPEHa, a TemnepaTyparta HacTpoeHa
Ha 190°C.

®yukuma Muua:

CBeTnNUHHNTE MHAUKaATOpPMK 3a
dYyHKLWOHUPpAHE Ha (dypHaTa u
Ha TepmMmocTaTa Cce aKTuBupar.
MpbCTEHOBUAHWAT M AONHUST HarpeBsarer,
3aeHO C BEHTMNAaToOpPbT Ce BKIOYBAT.

C nomoLuTa Ha BeHTUnaTopa u coyHKupmaTa
3a HarpsiBaHe OoTgoNny moraTt ga ce
NMPUrOTBAT XPaHW KaTo n1ua, paBHOMEPHO
W 3a KpaTKo Bpeme. [lokaTo BeHTUnaTopbT
pasnpenens paBHOMEPHO TOMNMMHaTa BbB
ypHaTa, JONHUAT HarpeBaTern ocurypsiea
AobpoTo n3nnyaHe Ha TECTOTO.

MKOHOMMUA HA EHEPIrms
OrpaHuyeTe KONM4ecTBOTO TEYHOCT
Un“ MasHuHa, 3a Ja HamanuTe
BpEeMEeTPaeHeTo Ha roTBeHe.

Mo Bpeme Ha roTBeHe BpaTaTa Ha
dypHaTa He TpsibBa Aa 6bAe oTBapsiHa
npekarneHo 4YecTo.

wW
¢

®yHkuma Mpun nBbpTEHE HAa NUNe

M3nonsBa ce 3a BbpTEeHe Ha nune unun
apyra XxpaHa, noctaBeHa BbpPXYy LUNLL,
OOKaTo ce ne4ye Ha rpun. Axo xenaete
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WUWbHT Aa ce BbpTU, n3nona3sante
“BbpTAL ce wuw”. 3a neyeHe Ha rpun
rocTaBeTe XpaHaTa BbpXy Hero, a caMmus
rpvn - Ha Han-Bucokus ctenax. Npeam
[a ctapTupare rpuna, noctaBeTe TaBaTa
BbPXY TPETUS CTENax. ToBa LLE NOMOrHe
3a cbbupaHe Ha kanewjata OT XpaHara
MasHuHa. Bkntodete npeBkroyBaTens 3a
TONSIMHHA HacTporka Ha ypHaTa. Ton
nokasBa aKkTMBHOCTTa Ha byHKLMATA.
[locTaBeTe xpaHaTa BbB doypHaTa, crnepg
KaTo npedBapuTEnHO CTe S 3aTonnunm
3a 5 myuHyTn. Cneg npuknoyBaHe Ha
rOTBEHETO, U3KITHYEeTE NPeBKtoYBaTens
Ha dypHaTa u TOo3u 3a TOMNMUHHA
HacTponka. OTMeHeTe nporpamarta 3a
3ajajeHo BpemeTpaeHe u nsBagete
XpaHata oT (pypHaTa. He gokocsante
dbypHaTa npeav oa e usctrHana u nasete
JeuaTa ganed ot Hesl.

W7 | ®yHkuua NopeH Harpesaren,
€ | rpun u neueHo nune

M3non3Ba ce 3a 6bP30 neveHe ¢ NOMOLLTa
Ha rpun 1 ropeH Harpesarten, KaTto NUMEeTo
UM NpUroTBsiHaTa XpaHa ce NnocTaBs Ha
WKW, 3a neyeHe M3nons3eanTe “LWKLLI 33
neyeHe”. 3a nevyeHe Ha rpun nocraeeTe
XpaHaTa BbpXy HEro, a caMmus rpus - Ha
Han-B1COKUsI cTenax. [Npeaun aa ctaptupare
rpuna, noctaBeTe TaBaTa BbpXy TpeTus
cTenax. Toea Lue NOMOrHe 3a cboupaHe Ha
Kanewyara OT XpaHaTta MasHuHa. Bkrtouete
NpeBKIoYBaTENs 3a TOMMMHHA HAaCTPOVKa
Ha (ypHaTa. Ton nokassa akTMBHOCTTA
Ha (pyHKkumaTa. MNocTaBeTe xpaHaTta BbB
dypHaTa, crieq kato npeaBapuTENHO CTe S
3aronnunm 3a 5 muHyTy. Crieq, npykntoYBaHe
Ha rOTBEHETO, M3KITOYETE MPEBKIHOYBATENS
Ha dhypHaTa 1 TO31 3a TONMMHHA HACTpoiKa.
OTmeHeTe nporpamarta 3a 3agafeHo
BpeMeTpaeHe 1 n3BageTe xpaHarta oT
dypHaTta. He gokocsaiite typHaTa npeay ga
€ U3CTMHana 1 naseTe AeLarta Janed ot Hesl.

% DyHkuma Fpun, neyeHe Ha
nune u BeHTUunarop

Cnyxu 3a ngeanHo m3nuyaHe 4ypes
€[HOBPEMEHHOTO U3MNOMN3BaHe Ha rpuna,
ropHWs Harpesaten v BeHTunaropa. OcseH
TOBa, MOXeE [a Ce MU3rornaea 3a NpUrotesiHe
Ha rpun Unu neYeHe Ha nNune unu gpyra
XpaHa BbpXy LUnLL. 3a nedeHe 13nonssanTe
“lnw 3a neveHe”. 3a neyeHe Ha rpun
nocTaBeTe XpaHaTa BbpXy HEro, a camusi
rpvn - Ha Han-Bncokus crenax. MNpean
[a ctapTupare rpuna, noctaBeTe TaBata
BbPXY TPETUS CTENaX. TOBA LUEe MOMOrHe
3a cbbupaHe Ha Kanewiata oT XxpaHaTa
MasHuHa. Bkntoyete npeBkntoyBaTend 3a
TOMSIMHHA HacTpoKKa Ha cypHaTta. Ton
nokasBa akTMBHOCTTa Ha PYHKUMATA.
lMocTaBeTe xpaHaTta BbB dhypHaTa, crnep
KaTo nNpeaBapuUTEriHO CTe S 3aToNNunIu
3a 5 muHyTn. Cneqg npuknioyYBaHe Ha
FOTBEHETO, M3KIKOYETE NPEBKoYBaTeNs Ha
dypHaTa 1 To31 3a TONMMHHA HacTpovika.
OTmeHeTe nporpamaTta 3a 3agageHo
BpeMeTpaeHe 1 N3BageTe xpaHata oT
dypHata. He gokocaiite doypHaTa npeam
[a e n3cTvHana v naserte geuarta ganeu
OT Hes.

Q
dyHkuusa NMNoumucreaHe c napa

MocTtaBeTe perynaTtopa 3a 3ajaBaHe Ha
byHKUMS 1 TepmocTaTa Ha cMMBona,
nsobpassiBaly noYncTBaHe c napa.
HanenTte 200-250 mn Boga (1 yawa) B
MmarkaTa Taa, pa3snornoxeHa Ha AbHOTO
Ha dypHaTa. PyHKUMSITa 3a NOYNCTBAHE C
napa Tpae okono 20 MUHYTU 1 NOAroTBs
dypHaTa 3a NecHO NoYNCTBaHE.
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Potucepus
Kanak npeg, oTBopa 3a NnoctaBsiHe

Ha WLl

OTBOp 3a NoCTaBsAHE Ha WnL

OPbXXKa Ha wWwulla

BPBbX Ha Wunia YHOTpe6a Ha NpuHaanexXHoCTuTe 3a

poTucepusi

[MpekapanTe wuLa Npes nuneTo,
3akn4eTe ckobute, mocTaBeTe BbpXa
Ha LMLa B OTBOPA, PasmnoroXeH B
3a[HUSA MaHen OT BbTpeLLHaTa 4YacT
Ha dypHaTa, KaTo ce yBepuTe, ye

€ nerHan NiTbTHO B ABUraTenHus

Ban. Npeav ga HanpasuTe ToOBa, €
HeobxoQuMo fa ceanuTe npeanasHus
Kanak, Hamupall, ce npeg oTBopa

3a MOCTaBsiHE Ha LMLa, KakTo e
nokasaHo Ha nsobpaxeHueto. Cneg
TOBa NOCTaBETE LUMLLIA B pelleTkara u

TaBa Ha MbpBUA CTenax
peLLeTKa Ha LNLLIA Ha TPETWSI CTenax o BMBKHETE B TPETUS cTenax. Ceanerte
OpbXKaTa OT LuMLLIA, aKo e NocTaBeHa
1 3aTBOpeTe BpaTtaTa Ha doypHara.
[pbxkata Tpabea aa 6bae noctaBsHa
€MHCTBEHO C Lien nssaxgjaHe Ha
XpaHara criefj roTBeHe Ha rpun.

YBeperTe ce, Ye hypHaTa He e BKIToYeHa,
[0KaTo U3MbIHsIBaTe Te3n OAeNCTBuSI.
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ByToH Pexxum

NAB KOHTPOJIEH PErYJIATOP

MpoabmKUTENHO HaTUCKaHe:
BknitouBaHe / nskntouBaHe

KpaTtko HaTuckaHe: I'Iay3a Nno BpemMe Ha
roreeHe

3aBbpTaHe HaasicHO: 3aksoyBaHe Ha
OyTOHUTE

3aBbpTaHe Hansaeo: OTMsHA / BpblUaHe
KbM NPeanLIHOTO MEHIO

BECEH KOHTPOIJIEH PErYJIATOP
HaTuckaHe: M36op / CTapTupaHe Ha rotBeHe

3aBpraHe HasICHO: YnpasfeHne Ha MEHIOTO /
yBenn4aBaHe Ha TemMneparypara

3aBbpTaHe HansBo: YnpaeneHve Ha MeHHTO /
HamansiBaHe Ha TemnepaTypara
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HAYUH HA YNOTPEBA

Ready Cook e cb3gageHa 3a
nognomaraHe Ha noTpeduTenu

6e3 cneunanHm yMeHusi npu
NPUroTBsiHE Ha NPOdECUOHATTHN
peLenTy ¢ MOMOLLTa Ha OYHKLMK 3a
aBTOMATMYHO rOTBEHE, MO3BONSABANKU
Ha OMakvHWUTE MpunaraHe Ha TeXHU
cobcTBEHM peLenTy Ypes pyHKumnTE
32 KOMOMHUPaHO PBYHO FOTBEHE.
JlecHuAT 3a ynotpeba uHtepdenc

n usetHnat TFT gncnnen npyaasar
ovapoBaHue Ha Ready Cook u 5
NpaBsT pasnuyHa oT apyrnte ypHu
Ha nasapa.

MeHtoTaTta Ha Ready Cook, kato
PBYHO roTBEHE, aBTOMaTUYHO

roTBeHe, NOOMMKM, NOYMCTBAHE U
HaCTPOWMKM ca onucaHu no-gony.

Pb4yHO roreeHe:

Bcsika egHa ot HacTponkute 3a
rotBeHe Moxe ga 6bae 3agageHa

OT NoTpeduTenst B peXXnm pbyHO
rotBeHe. MoraT ga 6baat nsdvpanu
7 pasnuyHu roTBapcky oyHKUUK,
TemnepaTtypa, TOMMMHHO yCUIBaHe,
BpeMeTpaeHe Ha roTBEHETO U Bpeme
3a NPUKNoYBaHe Ha rOTBEHETO.

C Bb3MOXHOCTUTE, KOUTO AaBa
PBYHOTO roTBEHE, I'IOTp66VITeJ'IVITe
Morat ga npuroTBAT XpaHata cnopen
cobCcTBEHMS CU BKYyC.

Mpu roTBeHe B pbYEH PEXNM €
HeobXxoaMMo fa creggaTe CTbMKUTE,
MOCOYeHN No-J0rny:

B OCHOBHOTO MEHIO:

3aBbpTeTe AeCcHUs KOHTPOMEH
perynaTop HaOscHO/HansBo 3a
npaBneHye Ha MeHioTaTa.
HaTucHeTe oecHWst KOHTponeH
perynaTop 3a n3bop Ha MeHIo.

manuel
cooking

DyHKUuMM Ha cbypHaTa:

- MpoMeHST ce Ypes 3aBbpTaHe
Ha JeCHUSA KOHTPOSEH perynarop
HaOsiCHO/HansBo.

- 3agaBat ce uUpes HaTUCKaHe Ha
neCHUSA KOHTPOIEH perynaTop.

functions

=] @

fan assisted cooking
k= | #o£ 1O & 15:03
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Temnepartypa:

- MpomeHsi ce Ypes 3aBbpTaHe
Ha [eCHUs1 KOHTPOMEH perynaTop
HaasiCHO/HansBo.

- 3apaBa ce Ypes HaTucKaHe Ha
leCHUSI KOHTPOIEH perynaTtop.

temperature

155°C 160 °C 165°C-

[TonnUHHO ycunBaHe:

- Moxe ga 6bae akTMBMpaHo unm
1eakTVBUPaAHO Ypes 3aBbpTaHe
Ha [leCHMS KOHTPOIIEH perynartop
HaascHO/HansBo.

- 3apaBa ce Ypes HaTuCKaHe Ha
[NECHMA KOHTPOEH perynarop.

Bpemerpael-le Ha roTrBeHeTo:

- MpomeHsi ce Ypes 3aBbpTaHe
Ha [eCHWs KOHTPOMEH perynaTop
HaasiCHO/HansBO.

- 3apaBa ce Ypes HaTuCcKaHe Ha
IeCHVIS KOHTPOMEH perynarTop.

BABEJIEXXKA: Ako BpemeTpaeHeTo
Obae 3agageHo Ha 00:00, roTBeHeTO
LLle NpoabIKN, AOKaTO He 6bae
npekpaTeHo pbYHO OT NoTpebuTtens.

cooking duration

0045

oJf%

Bpeme 3a npukniovyBaHe Ha
roTBeHeTo:

- [lpomMeHs1 ce Ypes 3aBbpTaHe

Ha OeCHUSA KOHTPONEH perynarop
HaascHO/HansBOo.

- 3apaBa ce 4Ype3 HaTUCKaHe Ha
0ECHUNA KOHTPOJEH peryrnartop.

BG- 15



B nHcdpopMmauMoOHEeH eKpaH:

- [0TBEHETO CTapTUpa B paMKUTe Ha
10 cekyHAM nnu Npu HaTUCKaHe Ha
1eCHWS KOHTPOIEH perynarop.

- [pn 3aBbpTaHe Ha neBus
KOHTPOMEH perynaTop Hansiso
MOXeTe Aa Ce BbpHETE Hasaf KbM
npeguLIHNTE HAaCTPOMKM.

T 0045

Mpu ekpaHHa aHMMaUUA ce
n3obpasaBar:

- BpemeTpaeHe,
- Temnepartypa,

- Bpeme 3a ctapTupaHe u
NPUKMoYBaHe Ha roTBeHE,

- VIHdbopMaLms 3a pyHKumMATa.

B Qwe0°r 15:03

Mpu ekpaHHa aHMMaUMA:

- NeBUAT KOHTpOMeEH perynatop ce
HaTuCKa 3a NpeycTaHoBABaHe Ha
rOTBEHETO.

- [leCHUAT KOHTPOIEH perynarop
ce HaTucka 3a ctapTvpaHe u
NpoabikaBaHe Ha roTBEHETO.

- TemnepatypaTta Moxe Aa 6bae
NpoMeHsIHa Ypes 3aBbpTaHe Ha
[OECHVS KOHTPOMEH perynaTop
HaOsCHO/HansABo.

- Mpwv akTMBMpPaHa NPOM3BOSHA
(bYHKUWS 3a FOTBEHE, CbC 3aBbpTaHe Ha
NEBUSt KOHTPOJIEH pPerynaTop HansBo,
MOXeTe [a n3BedeTe BbpXy AvcCrres
MEHIO 3a HAaCTPOMKKN Ha (PyHKLMATA,
Temnepartypa v BpemeTpaeHe.

3a npeycTaHoBsiBaHe Ha rOTBEHETO
1 BpblllaHe KbM OCHOBHOTO MEHIO,
HaTUCHETE NeBUA KOHTPOIEH
perynarop, crnej KoeTo ro 3aBbpreTe
HansBeo.

functions

fan assisted cooking

fan assisted cooking
15:04

cooking duration




ABTOMATUYHO roTBeHe:

C nomoLyTa Ha Ta3un yHKUNST KpanHUAT
notpebuTten Moxe ga nsnonsea
npenBapuTenHoO 3adafeHn peLenTu,
NPUroTBEHU OT NPOGECUOHANTHU
roTBauu, Kato yHKLMMTE rOTBEHE,
BpeMEeTpaeHe n Temneparypa ce
3agaBaT aBToMaTnyHo oT Ready cook.

|_|pl/l roTBeHe B aBTOMaTU4YEH PeXnm e
HeobxoaMmo Aa cneaBaTte CTbNKUTE,
NMocoYeHun Nno-aony:

B OCHOBHOTO MEHIO:

B 3aBpreTe OECHUNA KOHTPOJ1EH
perynartop HaOsICHO/HaNsABO 3a
ynpaeslneHne Ha MeHTara.

- HaTucHeTe AecHWsi KOHTpOreH
perynarop 3a u3top Ha MeHI.

MUmena Ha xpaHu:

- MpoMeHST ce Ypes 3aBbpTaHe

Ha JeCHUs1 KOHTPOSEH perynarop

HagsiCHO/HansBo.

- 3agaBar ce upes HaTUCKaHe Ha

NeCHNSA KOHTPOJEH perynarop.
breads and pastry

foccacio

KaTteropum xpaHu:

- [IpOMEHSIT ce Ype3 3aBbpTaHe
Ha [eCHUs KOHTPOIEH perynaTop
HaasiCHO/HansBO.

- 3agaBaT ce Ypes HaTucKaHe Ha
IeCHUSI KOHTPOJEH perynaTop.

breads and pastry

Bpeme 3a NpUuKnoYvYBaHe Ha
roTBeHeTo:

- NMpomeHs1 ce Ypes 3aBbpTaHe
Ha [eCHMS1 KOHTPOJEH perynarop
HagscHO/HaNSBO.

- 3agaBa ce 4pe3 HaTMCKaHe Ha
NecHWs1 KOHTPOJeH perynaTtop.

end time
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Terno Ha XpaHaTa:

- MpomeHsi ce Ypes 3aBbpTaHe
Ha [eCHUs1 KOHTPOMEH perynaTop
HaasiCHO/HansBo.

- 3apaBa ce Ypes HaTucKaHe Ha
leCHUSI KOHTPOIEH perynaTtop.

weight

7709 840 g 910 g-

15:05

B nHcpopMmaumMoHeH eKpaH:

- [0TBEHETO cTapTUpa B paMKuTe Ha
10 ceKkyHAM WUnK NpY HaTMCKaHe Ha
NeCHNSA KOHTPOSEH perynarop.

B I'Ip|/| 3aBbpTaHe Ha neBund
KOHTPOIEH perynarop Hanaso
MOXETE a Ce BbpPHETE Ha3ad KbM
npeauHnTe HaCTpOﬁKM.

3a ga nocturHete Han-gobpu
pesynTaTti OT rOTBEHETO, TaBaTta
TpsbBa oa Obae nocTaBeHa BbpXy

NOoKa3aHUA CTeNnax.

840g 00:34  15:39

Mpu ekpaHHa aHUMaLWA;

- JleBUAT KOHTPOIIEH perynaTop ce
HaThCKa 3a NpeycTaHoBsiIBaHe Ha
rOTBEHETO.

- [leCHUSAT KOHTPOMEH perynaTtop
Ce HaTuCKa 3a CTapTMpaHe 1
npoab/hKkaBaHe Ha rotBeHeTo. 3a
npeycTaHOBsIBAHE Ha FOTBEHETO U
BPbLLEAHE KbM OCHOBHOTO MEHIO
HaTMCHETE NeBUsi KOHTPOIIEH perynartop,
Crieq, KOeTo ro 3aBbPTETE HanSBO.

15:39 15:05

JTro6ummn:

B kpasi Ha BCSIKO roTBEHE B pbYeH
PEeXnM, NP1 KOETO BpEMETPAEHETO €
©vno 3agageHo OT noTpebuTens,
BbPXY ANUCMNESA Ce N3NMUCBa BbNPOC
“3anameTaBaHe B nobumn”. o To3un
Ha4YMH MOXETe Oa 3anameTuTe
WMHOMBUOYANHUTE CU HACTPOWKM 3a
roTBEHE 1 Aa rm n3nonaearte BMHaru
cnepn ToBa.

3a [ga cb3gagere 3anuvc B NobumMu,
MOXeTe aa uanonaeare yHKUMATa 3a
penakuus nof, CbOTBETHOTO MEHIO.

3a cTapTupaHe Ha 3anuc oT nbumu,
3afafeH oT notTpebutens, cneaeanTe
CTbMNKWTE, ONMCaHW NO-40NY.

BG- 18



B OCHOBHOTO MEHI0:

- 3aBbpTETE AECHUSA KOHTPONEH
perynaTop HaasiCHO/HansiBo 3a
yrpaBreHne Ha MeHtoTaTa.

- HaTucHeTe gecHust KOHTponeH
perynatop 3a u3bop Ha MeHI0.

&

favorites

JTrobumm:

- [IpoMeHSAT ce Ypes 3aBbpTaHe
Ha OeCHUSA KOHTPOMEH perynartop
HaasCHO/HaNABO.

- 3apgaBar ce 4Ype3 HaTuCKaHe Ha
NECHUA KOHTPOJIEH perynartop.

- IlHdpopMaumsa OTHOCHO
HaCTPOWKMUTE Ha N30paHus
3anuc ot Nbumm ce nokasea B
cnvcbka no-gony.

favorite 8

B ekpaH ctapTtupaHe/
pepakTupaHe:

- MoxeTte ga ynpaensisate
cTapTupaHe/pegakTupaHe ypes
3aBbpTaHe Ha AEeCHUS KOHTPOreH
perynaTtop HagsCHO/HansBo.

- CTapTupaHe ce 3afaBa 4pes
HaTUCKaHe Ha AeCHUs

KOHTPOIEH perynarop.

favaorite 8

B nHdopmMmaumMoHeH eKpaH:

- [OTBEHETO CTapTMpa B paMKuTe Ha
10 cekyHaM uUnu Npu HaTUCKaHe Ha
NeCHMS KOHTPOIEH perynaTop.

- MMpwn 3aBbpTaHe Ha NeBMS KOHTPOrEH
perynartop HansiBO MOXeTe Aa ce
BbpHETEe Ha3aj KbM npeguliHnTe
HaCTPONKM.

- 3a ga nocturHeTe Han-goobpu
pes3ynTaTti OT rOTBEHETO, TaBaTa
TpsibBa Aa 6bae noctaBeHa BbpXy
nokasaHusi cTenax.
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Bpeme 3a NpUKnoYBaHe Ha
roTBeHeTOo:

MpomeHst ce Ypes 3aBbpTaHe
Ha [eCHUs1 KOHTPOMEH perynaTop
HaasiCHO/HansBo.

3afaBa ce Yypes HaTUckaHe Ha
IECHUSI KOHTPOJIEH perynaTop.

end lime

15:52

B OCHOBHOTO MEHIO:

- 3aBbpTETE AECHUS KOHTPOSEH
perynatop HagsiCHO/HansIBo 3a
yrpaBreHne Ha MeHtoTaTa.

- HaTucHeTe AecHUs KOHTPOreH
perynartop 3a n3top Ha MeHH.

favorites

Mpu ekpaHHa aHUMaLUMA:

- JleBUAT KOHTPONEH perynatop ce
HaTMCKa 3a NpeycTaHoBABaHe Ha
rOTBEHETO.

- [leCHMAT KOHTPOIEH perynaTtop
Ce HaTucKa 3a cTapTvpaHe U
NnpoabIkaBaHe Ha rOTBEHETO.

3a npeycraHoBsABaHE Ha rOTBEHETO
1 BPpbLL@aHE KbM OCHOBHOTO MEHIO

CIle[] KOETO o 3aBbpTETE HAJIABO.

B L200°c 15:m

B ekpaH ctapTupaHe/
pepakTupaHe:

- MoxeTe oa ynpaensisate
CTapTupaHe/pedakTupaHe ypes
3aBbpTaHe Ha JEeCHNUS KOHTPOIeH
perynatop HagsiCHO/HarnsBo.

- PepakTupaHe ce 3aaBa upes
HaTUCKaHe Ha [eCHUS KOHTPOSeH
perynarop.

HaTUCHEeTe NeBWst KOHTPOMEH perynarop, favorite 8

3a pepakuus Ha 3anuc B Nodumum,
cneaBanTe CTbMKUTE, ONUCaHU Mo-
aony.
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Temneparypa:

- [MpomeHs1 ce upes 3aBbpTaHe
Ha JeCHUSA KOHTPOSEH perynartop
HaasCcHO/HansBo.

- 3apaBa ce Ypes HaTucKkaHe Ha
[IeCHMA KOHTPOIEH perynaTop.

temperature

195°C 200°C 205°C-

DdyHkuuM Ha chbypHaTa:

- CMeHSIT ce Ypes 3aBbpTaHe Ha
IeCHUSI KOHTPOJEH perynaTop
HaasiCHO/HansBo.

- 3agaBaT ce Ypes HaTucKaHe Ha
IeCHWsI KOHTPOEH perynaTtop.

functions

fan assisted cooking

» B

—

- CMeHAT ce upes 3aBbpTaHe Ha
NecHWs1 KOHTPOEH perynarop
HaaACHO/HansBo.

- 3agaBat ce Ypes HaTUcKaHe Ha
NeCHUS KOHTPOIEH perynaTop.
- IHdhopMaLumsa OTHOCHO HAacCTPOMKUTE

Ha n3bpaHusa 3anuc oT Nbumun ce
nokasea B Cnucbka no-Aony.

favorite 8

TonAMHHO yCUnBaHe:

- Moxe ga 6bae akTuBMpaHo unu
neakTUBMPAHO Ypes 3aBbpTaHe
Ha 0EeCHMS KOHTPOMEH perynaTop
HaasiCHO/HansBo.

- 3apaBa ce 4ype3 HaTUCKaHe Ha
1eCHNA KOHTPOJEH perynarop.
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Bpeme‘rpaeHe Ha rorBeHeTo:

- MpomeHsi ce Ypes 3aBbpTaHe
Ha [eCHUs1 KOHTPOMEH perynaTop
HaasiCHO/HansBo.

- 3apaBa ce Ypes HaTucKaHe Ha
leCHUSI KOHTPOIEH perynaTtop.

cooking duration

00: 45

©

B nHdopmaumoHeH eKpaH:

- npl/l 3aBbpTaHe Ha neBund
KOHTPOIEH perynarop Hanaso
MOXETe ja Cé BbPHETE Ha3ad KbM
npeguHnTe HaCTpOIZKM.

Ctenaxwu Ha cpypHara:

- [IpoMeHSAT ce Ypes 3aBbpTaHe
Ha JEeCHUSA KOHTPOSEeH perynarop
HagsCHO/HaNABO.

- 3agaBar ce upes HaTUCKaHe Ha
NeCcHMS KOHTPOMEH perynaTop.

- 3agaBaHeTo Ha nHdopMaums 3a
cTenaxute Ha oypHaTa e BaxHO 3a
nocturaHe Ha Jobpu pesynTtartu npu
BCSIKO FOTBEHE.

oven shelf

3anameTraBaHe B nobumm:

- MoxeTe na 3apgagete
3anameTsiBaHe/0TMsIHa Ypes
3aBbpTaHe Ha AECHUSI KOHTPOSEH
perynaTop 1 ga noTebpaute nsbopa
CW, KaTo ro HaTUCHETe.

save lo favorites
sove. | | —concer |
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MouucTBaHe:

C nomoLuTta Ha pyHKUMSTa
MouncTBaHe ¢ napa 3acbxHanute
BTBbPAEHN OCTaTbLM OT XpaHa

BbB BbTPELUHOCTTa Ha (bypHaTa ce
OMEeKOTSABAT, NPaBevikn 9 No-recHa 3a
nodncteaHe. Npean ga ctaptupare
yHKLMATa, n3cmneTe vawa Boga B
TaBaTa, pasnosiokeHa Ha AbHOTO Ha
dypHaTa.

3a n3nbnHgaBaHe Ha yHKUMATa
MouncTtBaHe ¢ napa, crnensante
onucaHnTe No-4o5y CTHIKN.

3a pegakuust Ha 3anuc B N6UMM,
cnepgganTe onucaHvTe No-gony
JencTeus.

n POABIMNKUTENHOCT Ha
MOYUCTBAHETO:

- MoxeTe na 3agapete
npoabikMTENHOCT Mexay 30

1M 60 MUHYTK NOCPEACTBOM
3aBbpTaHe Ha OeCHMUS KOHTPOIEH
perynaTtop HagsiCHO/HansBo.

- 3aaaBa ce Ypes HaTUckaHe Ha
[1eCHWS1 KOHTPOMEH perynartop.

cleaning duration

0045

B OCHOBHOTO MEHIO:

- 3aBbpTETE AECHMS KOHTPOMEH
perynatop HagsCHoO/HansBo 3a
yrpaBrneHne Ha MeHoTaTa.

- HaTtucHeTe necHus KOHTponeH
perynatop 3a n3bop Ha MeHto 3a
nouncTBaHe.

cleaning

B nHdopmaumMoHeH eKpaH:

- MNouncTBaHeTo cTapTupa B
pamkute Ha 10 cekyHAuM unv npu
HaTMCKaHe Ha OeCHUS KOHTPOreH
perynaTtop.

- [Mpu 3aBbpTaHE Ha nesus
KOHTPOMEH perynaTop Hansso
MOXeTe Aa Ce BbpHeTe Ha3ad KbM
npeauLLIHNUTE HAaCTPOWKN.

’@ 00:45 | 15:51]
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|dokaTo ce HamupaTe B eKpaH
3a n3bop Ha pyHKUMM, HATUCHETE
IecHUs1 KOHTPOreH perynaTtop, 3a Aa
n3Gepete MouncteaHe ¢ napa.

vap clean

Bpeme 3a npuknioysBaHe Ha
MOYMCTBaAHEeTO:

- MpomeHs ce upes 3aBbpTaHe
Ha OeCHUSA KOHTPONEH perynarop
HaaACHO/HansBo.

- 3agaBa ce 4ype3 HaTUCKaHe Ha
1ECHUNA KOHTPOJEH perynarop.

cleaning end time

Mpu ekpaHHa aHUMaUMNA:

- leBUAT KOHTPONEH perynartop ce
HaTUCKa 3a npeycTaHoBsiBaHe Ha
MO4YNCTBAHETO.

- lECHUSIT KOHTPOSIEH perynaTop
Ce HaTuCcka 3a cTapTvpaHe u
npoabikaBaHe Ha NOYUCTBAHETO.

3a npeycrtaHoBsABaHe Ha
NOYNCTBAHETO M BPbLUaHE KbM
OCHOBHOTO MEHI0, HAaTUCHETE JeBUS
KOHTPOIEH perynarop, crnes KoeTo ro
3aBbpTETE HanNSABO.

15 44 14:59

Hacrponku:

OT MeHI0 HacTpoKKkK morat ga obvaar
3afaBaHu gara, TOMEeH yac, ApKOCT Ha
aucnnes, 3ByKOB CUIHam 1 e31MKOBU
HaCTPOWIKN.

B OCHOBHOTO MEHI0:

- 3aBbpTETE AECHUSA KOHTPOMEH
perynaTtop HagsiCHO/HansBo 3a
ypaBreHne Ha MeHoTaTa.

- HaTucHete gecHust KOHTponeH
perynatop 3a n3bop Ha MeHIo OT
HacTponkuTe.

settings
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B MeHI0 e3mum:

- MoxeTe oa cMeHsATe e3nuuTe vpes
3aBbpTaHe Ha AECHUSA KOHTPOMeH
perynarop.

- N36paHmaT e3nk ce 3agaBa ypes
HaTUCKaHe Ha OEeCHUA KOHTPOJ1EeH
perynaTop.

lanquage

B MeHI0 ApKOCT:

- MoxeTe ga perynupare sipKkocTTa Ha
ekpaHa ot 0 4o 4 ypes 3aBbpTaHe Ha
NecHWS KOHTPOIEH perynaTop.

N36paHOTO HMBO Ha APKOCT ce
3aaBa Ype3 HaTUCKaHe Ha AeCHUS

KOHTpOIEeH peryrnarop.

brightness

B meHI0 paTa:

- [laTata Moxe fa 6bae NnpoMeHsiHa
Upes 3aBbpTaHe Ha AeCHUS
KOHTPONeH perynarop.

- 3bpaHaTa fata ce 3agaBa ypes
HaTUCKaHe Ha OEeCHUA KOHTPOJeH
perynarop.

- PeabT Ha 3apaBaHe € CbOTBETHO
MeceL, AeH, roanHa.

B MeHIO TOYEeH Yac:

- MoxeTte na HacTpoute
HaCOBHWMKA, KaTO 3aBbpPTUTE
NECHUA KOHTPOJIEH perynartop.

- HacTpoeHoTO TO4HO Bpeme
Ce 3aJaBa Ype3 HaTUCKaHe Ha
eCHUsS1 KOHTPOSEH perynarop.
- PeabT Ha 3apaBaHe e
CbOTBETHO MUHYTa U Yac.
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B meHIo u3bop Ha 3ByKOB
curHan:

- MoxeTe na n3bepete eanH ot

3 pas3nuyHK 3BYKOBM CUrHana, kato
3aBbPTUTE OECHMS KOHTPOIEH
perynarop.

- 130paHuAT 3ByKOB CUrHan ce
3a1aBa Ype3 HaTUCKaHe Ha AeCHUS
KOHTpOmeH perynaTop.

buzzer tone

B meHI0 Bepcusa Ha codpryepa:

BepcusTta Ha codTyepa ce nokasea
camMo MHGPOPMaTUBHO.

software version
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4.2. YNOTPEBA HA
TEYHOKPUCTAINHMNA CMAPT
mMonayn 3A YNPABJNIEHUE

3apaBaHe Ha TO4YeH vyac:

Mpu NbpBOHAYanNHOTO BKMOYBaHe Ha
dypHaTa B enekTpuyeckata mpexa e
HeobXxo4MMO 3afiaBaHe Ha TOYHWS Yac oT
[leHs1, KOETO MoXe Aa GbJe U3MbITHEHO
C NOMOLLTA Ha MHCTPYKLMUTE NO-A01Y.

Cnen nbpBOTO BKIIOYBAHE, BbPXY
avicnnes Wwe 3anoydHe aa npemuraa “0.00”.
3a 3agaBaHe Ha ToueH Yac gokocHete “M*
nnm “-“n“ + “ Bbpxy CeH30pHUS naxen.
CumBonsT “: ” LWe 3anoyHe aa npeMuraa
BbpXy Aucnres. 3a HacTponkaTa MOXeTe
Ja 13nonseare CeH30pHUTE BYTOHM “-“1n ©
+“. AKO PEeXXMMBT 32 aBTOMaTUYHO rOTBEHE
€ U3KIYEH, OKOCHETE eAHOBPEMEHHO
“-“n“+* 3a ga npemMUHeTE KbM PEXMUM
To4yeH yac. MoxeTe ga ro 3agagete C
nMoMoLLTa Ha CEH30PHUN BYTOHM “-“n “ +“,

TouHMAT Yac TpsibBa aa 6bae HacTpoeH
npeau oa uanonssate QyHKUUUTE Ha

dypHara.

3A0ABAHE HA BPEME 3A
FOTBEHE:

3apaBaHe Ha MMHYTHO
HanoMHsiHe:

[loKoCcHeTe CEeH30pBbT 3a CUrHanm3aums,
nokaseaty cumon “”. “” 3anoyBa ga
npemurea Bbpxy gucnnes. Bbpxy
YyacoBHMKa we ce nosasu “0.00”.
3apante xenaHua BpemeBu nepuos
3a npegynpexaeHueTo ¢ NoMoLLTa Ha
CEH30pHUTE BYTOHM NAOC U MUHYC Ha
TariMepa, 4OKaTO CUMBOMTBLT MPEeMUrBea.
Cnep npuknioyBaHe Ha OENCTBMETO

CMMBONbBT LWe 3anoyHe Aa CBeTwU
noctosiHHo. NMoka3BaHeTo My 6e3
npemureaHe o3Ha4yaea, Ye HaCTPOMBaHETO
Ha NpeaynpeanTenHUs ayauo curHan
e npukno4deHo. MNpn gocturaHe Ha
3a[a[eHoTo BpeMe, TanMepbT nsaaea
npegynpeavTeneH ayguo curHan u
CMMBONbLT 3arnoyea fja NPeMUrea Bbpxy
ekpaHa. C gokocBaHe Ha “ - “ unu “+“
ayomno curHanbT ce npekpartsaea, a
CUMBONMbT M34e3Ba OT AMCHes.

HacTtrpowunsaHe
BpemMeTpaeHeTo 3a rotBeHe:

Tasn yHKLMS Ce U3non3Ba 3a roTBeHe
BbB BPEMEBU AManasoH Mo XernaHue.
XpaHaTta ce nocTaBs BbB hypHaTa.
N3bupa ce xxenaHaTa pyHKUMSA 3a
roTBeHe. TemnepaTtyparta Ha ypHaTa
ce perynvpa no xernaHue, B 3aBUCUMOCT
OT MPUTrOTBAHOTO AcTue. [lokocHeTe
HEKONKOKpaTHO ceH3opeH ByToH “M”,
[0KaTo BbPXY AVCTIIES Ce NOSIBU CUMBOITLT
3a BpemeTpaeHe “ |>| ”. Bbpxy gucnnes
ce Buayanusupa “AUTO". Perynupaiite
BPEMETPAEHETO 3a rOTBEHE, B 3aB1CUMOCT
OT NPUroTBAHATa XpaHa C NomMoLLTa Ha
CEH30pHUTE BYTOHM MIOC Y MUHYC, [OKATO
TaiMepbT Ce HaMVpa B TOBa MOSNIOXKEHME.
Crieq npvknodBaHe Ha AENCTBUETO, BbPXY
avcnnes e ce nosiBu TeKyLWUAT Yac, a
CMMBOITBT, 0603Ha4YaBaLL BpeMeTpaeHeTo
LLie 3ano4He Aa cBeTy 6e3 NpekbCcBaHe.

Cnepn npuknioyBaHe Ha 3agajeHaTa
NPOABIKUTENHOCT, TAUMeEPBT Lie
N3KIoUM dhypHaTa U LLie MPO3BYYM 3BYKOB
curHan. CumeonsT “AUTO” We 3anoyHe
[a npemMurea Bbpxy avcnnes. [JokocHeTe
npomn3BorieH OyTOH BbpXy CEH30pPHUSA
naHen, 3a ga npekpaTtute 3BYKOBUSA
npegynpeguteneH curHan. CumeonsbT
“AUTO” we npoaobiikn aa npemMmurea.
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[lokocHeTe eqHOBPEMEHHO CUMBONUTE -
“n“+“3anpeycraHoBsBaHe OENCTBUETO
Ha pexum “AUTO”.

3apaBaHe Ha BpemMmeTo 3a
npuknrovYyeaHe Ha rotBeHeTo:

®dyHKUMATA ce M3Mnon3Ba 3a roTBEHe
cnep onpepgeneH nepuoj oT BpeMme
npu 3agageHa nNpoabJKUTENHOCT.
XpaHaTa ce nocTtaBs BbB ypHaTa.
M3bupa ce xenaHaTta yHkumna 3a
rotBeHe. Temnepartyparta Ha ypHaTa
ce perynvpa no xenaHue, B 3aBMCMMOCT
OT MPUrOTBAHOTO SICTUE.

[lokocHeTe HEKOMNKOKPAaTHO CEH30peH
OyToH “M”, mokaTo BbpXy Aucnnes ce
MosiIBY CUMBOMBLT 3@ BpemeTpaeHe “ |>| ”.
Bbpxy avcnnes ce Budyanusupa “AUTO”.
PerynupaiiTe BpemeTpaeHeTo 3a roteBeHe,
B 3aBMCUMOCT OT MPUroTBSIHaTa XpaHa ¢
nomoLLTa Ha CEH30pHUTE BYTOHM NIOC U
MVHYC, [OKaTO TaMepbT Ce Hammpa B ToBa
nonoxeHue. [1okOCHETE HEKOMKOKPATHO
ceHsopeH ByToH “M”, ookaTo BbpXy Avcnies
ce nosiBM CUMBOMBLT 3a “ |>| 7. TouHMAT
Yac e 3anoyHe ga npemMurea, 3aegHo ¢
BpPEMETPAEHETO 3a rotBeHe. PerynuvpaiiTe
yaca 3a NPUKNoYBaHe Ha roTBEHETO C
MOMOLLITa Ha CEH30PHUTE BYTOHN NNOC
N MUHYC, OKaTO TalMepbT Ce HaMupa B
ToBa nonoxeHve. Cnea NpuknioyBaHe Ha
OEeNCTBMETO, BbPXY AUCTINES LLE Ce NOSBU
TEKYLLIMAT Yac, @ CUMBOSTBLT “>| ” LLie 3arovHe
Aa ceetn 6e3 npekbcBaHe. PypHaTa e
Ce BKITOYM B MOMEHTA, N34YNCNEH Ype3
n3BaxaaHe Ha BPEMETPAEHETO 3a rOTBEHE
OT 3afafieHUNsI KPaeH Yac U LLIE Ce U3KITH04M
npu HEroBoTo gocTuraHe. TanmepsT
LLle n3gane 3ByKOBO NpeaynpexaeHune,
a cumBonbT “AUTO” we 3anoyHe aga
npemurea Bbpxy aucnnes. [JokocHeTe
npown3BoreH ByToH BbpXy Tavmepa, 3a Aa

npekpaTuTe 3BYKOBUS NpeayrnpeanTeneH
curHan. CumeonsT “AUTO” e Npoabimkin
Aa npemurea. [lokocHeTe eqHOBPEMEHHO
cumBonuTe “-“un “ + “ 3a npeycraHoBsBaHe
aencreneto Ha pexum “AUTO’.

HacTtponBaHe Ha 3BYKOBOTO
CUrHanusaupaxe Ha umcpoBus Taumep:
[okocHeTe 1 3agpbXKTe OYTOH “-* BbpXY
CEH30pHUSA NaHen, 4oKaTo YyeTe 3BYK.
TanmepbT LWe n3gane eqHokpaTeH ayamo
curHan. Crieq BCSIKO HaTUckaHe Ha ByToH
“-“ BbpXY CEH30pHUsI NaHer, TauMepbT Le
n3gaBa pasnuyeH 3ByKOB curHan. Hanmyxm
ca 00LL0 TpU BrAa 3BYKOBA CUrHaNM3aLms.
He pokocBaliTe HMKOW OT ocTaHanute
CEH30PHM By TOHM M TaMEPLT LLE 3anameTu
nocrenHo n3bpaHns 3ByKOB cUrHar.

®yHKUMA 32 3aKIiouBaHe Ha 6yToHuTe

PyHKUMATA 3a 3akntovBaHe Ha ByToHWTE
CIy>XK 3a NpeaoTBpaTABaHE HA HEXENaHu
AENCTBUS BbpXY MaHena 3a ynpasneHue.
[lokocHeTe nocnenoBaTenHO HAKOMKO
NbTV BYyTOH “+” BbPXY CEH30PHUS NaHen,
A0KaTo CMMBONBT Ha pyHKUMATA 3a
3akntovBaHe Ha 6yToHuTe He 6bae
nokasaHa Bbpxy Aucnnes. Cnep Tosa
AencTene pyHkumsaTa e akTuBnpaHa.
[okocHeTe ByTOH “+” 3a AeakTMBMpPaHe Ha
dyHKUMATa 3a 3aKnoYBaHe Ha ByToHuTe.

B cnyyan 4Yye naHenbsT 3a
ynpaBrneHue 6bae akTuBupaH
M HUKOM OT 6yTOHMTe He 6bpe
HaTUCHaT B NpoablXEeHue Ha
6 yaca no Bpeme Ha pabora Ha
cdypHaTa, npu u3sTU4YaHE HA TO3MU
nepuop cpypHaTa ce U3KMO4YBa.
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Axkcecoapu

3aegHo C MpodyKTbT ca npegocTaBe-
HM N akcecoapu. Moxete ga m3nons-
BaTe M akcecoapw, 3aKyneHu OT Opyru
MecTa, Mpu yCroBMe Ye ca YCTONYMBHU
Ha TOMMMHA U OrbH, KaKTO U CTBbKIEHU
cbaoBe, opMM 3a Criagkviwn u Taew,
nogxogswm 3a dypHa. lNpyn nonssaHe
Ha [JpyrM akcecoapu cnegpanTte WH-
CTpyKUMUTE Ha npoussoauTens. Korato
roTBMTE B Masku CbAOBE, I'M NOCTaBsam-
Te BbpXy CpefHaTta yacT Ha pelueTkaTa.
AKO XxpaHaTa He MOKpuBa TaBaTa Ha-
MbITHO, aKO € MOCTaBeHa BbTPEe B Hes
HenocpeacTBeHO, cres Kato € n3Bage-
Ha OT dpm3epa nnm ako Taeata e buna
n3nonseaHa 3a cbOupaHe Ha MasHUHU
npy nedeHe Ha rpwn, € Bb3MOXHO Aa
npomMmeHn dgopmarta cu. ToBa ce nony-
YaBa BCMNEACTBME HA BUCOKMTE Temne-
paTypu Mo Bpeme Ha rotBeHe. TaBaTa
Bb3BpblUa cTapata cu dgopma, crneq
KaTo ce oxnaaun. ToBa € HopmarnHo u-
3M4HO sBNeHue. He noctaesvte rope-
LM CTBbKMEHN CbOOBE B CTyAdeHa cpe-
a BefHara, crnef Karto rm u3sagure ot
dypHaTa, 3a ga He ce cyynaTt. He rv no-
CTaBANTE BbpPXy CTYAEHWN N BMAXHN MO-
BbpxHOCTU. KoraTo CTbkneHuTe cbao-
BE Ca ropeLuu, M CroxeTe BbpXy cyxa
Kbprna M rM ocTaBeTe fa Ce OXxnagsaT.
lMpn n3nonseaHe Ha rpuna npenopby-
BaMe (KbAETO € yMEeCTHO) Aa nocTassi-
Te pelleTkaTa, NpefocTaBeHa 3aedHo C
npogykTa. 3aegHo € pelleTkata BUHa-
M MOCTaBAWTE W TaBa 3a OTTMYaHe Ha
MasHMHA Ha MNo-JONHWUTE cTenaxu. 3a
Mo-11ecHO MoYMCTBaHe, B TaBaTa MOXe-
Te ga cnoxwuTte Boga. Kakto e obsicHeHO
B CbOTBETHWUTE TOYKWU, HMKOra He npa-
BETE ONUT Aa M3ron3BaTe rpun C rasos
HarpeBaTten 6e3 npegnaseH kanak. AKo
Bawara dypHa pasnonara c rpun c ra-
30B Harpesarers, HO NpeanasHUAT Kanak

nuncea unu e NoBpeaeH U He MoXe Aa
Obae usnonssaH, NovMckamTe TakbB OT
Han-6rnM3kns cepBU3EH LIEHTbP.

BbTpewHocT Ha chypHaTa

—5. Pencn
4. Pencn
3. Pencn
2. Pencu
1. Pencn

I I

Akcecoapu Ha chypHaTa

Akcecoapute Ha Bawara cdypHa morat
[a ce pas3nuyaBsaT OT NoKkasaHuTe nopa-
aun pasnnyna B mogenure.

PeweTtka

M3nonaea ce 3a noctaBsiHe Ha pasnuny-
HW CbAOBE MNpu neyvyeHe Ha rpus.

NMPEAYNPEXOEHUE- HamecTeTe pe-
LieTkaTta TO4YHO BbpXY percuTte u s byT-
HeTe HaBbTpe.

NMnutka TaBa

Cnyxu 3a NpUroTBSHE Ha CnagKuLLu,
KaTo NnnogoBuM MUTU U ApP. NOAOGHW.
CnoxeTe TaBaTa BbpXy percuTte U s
GyTHeTe HaBbTpe.
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Obnboka TaBa
M3non3ea ce 3a NpUroTBsiHE Ha AXHUMK.
CnoxeTe TaBaTa BbpXy percute u S
OyTHeTe HaBbTpe.

MU3BaxxgaHe Ha peweTbYyHUA
crenax

M3gobpnaiite ro, Kakto € rnokasaHo Ha
n3obpaxeHneto. Cnen kato 6bae oc-
BoOoaEeH oT ckobuTe, ro NoBAUrHeTe.

L)

=]
0
=

b

&V\\S 2
il

PeweTkKa c yAbJXKUTEJNIHa Te-
JNIeCKOnu4yHa pernca

EOnH oT neTTe cTenaxa npea-
CTaBnsiBa pelleTka C yabImku-
TernHa TeneckonuyHa penca.
PelweTtkara ce nnb3ara rnagko
BbPXY POSIKOBW Nnarepu, no3Bo-
ngasavikm ga 6bae nagbpnaHa
AOKpan, ¢ KOeTo NpegocTasd
neceH AOCTbN OO XpaHaTa.

4 N
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MOYUCTBAHE U nNoAa-
APDBXKA HA ®YPHATA

MOYUNCTBAHE

Mpeon nouncTBaHe Ha dypHaTa ce yBe-
peTe, Ye BCUYKN KOHTPOIMHU perynaropu
Ca U3KIMHYEHM, KaKTo 1 Ye e U3CTuHana.
M3kntoueTe 51 OT enekTpuyeckaTa Mpexa.

He wusnonssante novucTBalLuM matepu-
anu ¢ YacTvum, KOUTO € Bb3MOXHO Aa
HagpackaT emannupanute n 6osiguca-
HUTE YacTu Ha doypHaTta. V3nonssante
Kpem 3a NoYMcTBaHe MUIn TEYHW MOYNCT-
BalLM MpenapaTtu, KOUTO He CbAbpXaTt
yactuum. Passkgawmrte kpemose, abpa-
3MBHUTE NOYKCTBALLM MPaxoBe, TbpKaHe
C TerneHa BaTta Unun TBbpPAWN UHCTPYMEH-
TW MoraT [a HapaHAT MOBbPXHOCTUTE.
PasnetuTte Bbpxy emanna Te4HoOCTU Lie
3aropAT M We MNOoBPeasitT MOKPUTUETO.
MouncTtearite rm He3abaeHO. He nouncT-
BanTe ypeaa ¢ nomMmoLuTa Ha napa.

MouucTBaHe Ha BbLTPELIHOCTTA
Ha dpypHaTa.

Mpeon pa 3anovyHeTe MNOYUCTBAHETO
Ce yBepeTe, Ye ypenbT € U3KIHYEH OT
enekTpuyeckata mpexa. BbTpeluHocT-
Ta Ha oypHaTa ce noyncTea Har-gobpe,
Jokarto e neko 3artonneHa. Cnen BCsiko
rorteeHe u3bbpcBanTe BbTPELUHOCTTA
C MeKa Kbpna, HaBnaxHeHa cbC cany-
HeHa Boga. Crieq, ToBa A n3dbpLueTe ¢
MOKpa Kbpna, a Hakpas s nogcylleTe.
MoxeTe ga m3BbpLuBaTe UANOCTHO MO-
YMCTBaAHE C MOMOLLTa Ha Cyxu 1 npaxo-
obpasHu nouncteawm npenapatu. Ka-
TanNnUTUYHUTE eMannmpaHy NaHenn Ha

MpoayKTa 0T334 W OTCTpaHM Ha Bb-
TpelHaTa paMKka He ce HyXgasT oT
nouncteaHe. Bbnpekn ToBa, B 3aBUCK-
MOCT OT YecToTaTa Ha WM3nonsBaHe, ce
npenopbyBa cred U3BECTEH Nepuof oT
BpemMe Aa 6baaT nogMeHeH!.

noaAPbBIXKA

CmsaHa Ha KpyuKa 3a BbTpell-
HOTO OoCBeTJieHue

CwmsiHaTa Ha KpyLUKa 3a BbTPELLHOTO OC-
BETNEHNe Ha oypHaTa Tpsibea oa 6bae
M3BBLPLLEHO OT KBANUUUUPaH TEXHUK.
Kpywkata Tpsbea aa 6bvae 230V, 25W,
Tvn E14, T300. MNpean cmsaHata ypeabT
TpsibBa Aa 6bae M3KMoYEH OT enekTpu-
YeCcKOTO 3axpaHBaHe W U3CTUHar.

[OnsaiHbT Ha KpyllkaTta e cneynduyeH
N npegHasHadeH 3a u3nonseaHe B J0-
MaKWHCKN ypeau 3a rotBeHe, a He 3a
OCBETNEeHME Ha NoMeLLEHUS.

BG- 32



OBCJTIYXXBHE U TPAHC-
NMOPTUPAHE

NMPEAM OA NOTBHPCUTE CEP-
BU3HO OBCIIY>XBAHE

dypHaTa He (PyHKUMOHUpa:

Bb3MOXHO € [a e U3KIYeHa OT enek-
TPUYECKOTO 3axpaHBaHe, ako gucnnesT
He NokKasBa HULL. Bb3MOXHO e Tanme-
pbT 4a He e perynupad (Npu mogenuTe
obopyaBaHu C TakbB).

®ypHaTa He ce HarpsiBa:

Bb3MOXHO € TemnepaTypHata Ha-
CTpoiika Aa He e 3agafeHa OT KOHTpPOri-
HUS perynaTop.

B'preLIJHOTO OCBETIIEHNE HE p860TI/IZ

MpoBepeTe Janu HsMa NpekbCcBaHe B
€neKTpMYeckoTo 3axpaHsaHe. [lpose-
peTe ganu KpylikaTta He e usropsina. B
TakbB Cryyal, MOXeTe Aa s 3aMeHuTe,
KaKTo e onucaHo B Mo-rope.

[oTBEHE (D,OJ'IHVIFIT U1 TOPHUAT Harpe-
BaTesl HEe Ce HarpdaBat paBHomepHo):

I'IpOBepeTe pas3noJyioXeHneTo Ha CTe-
Nnaxute, BpeMeTpaeHeTO Ha roTBeHE U
TeMmneparypHuTte CTOWHOCTU, CbrMacHo
onncaHnTe B Hapb4HUKA.

AKo Bce olle vmarte npobrnemu ¢ npo-
[yKTa, Ce CBbpXKeTe C YMbITHOMOLLEH
CepBu3eH npeacTaBuUTen.

TPAHCNOPTUPAHE

Mpn HeobXxoaMMOCT OT TPaHCMOPTUPAHE:

CobxpaHsBaviTe opurMHanHata ona-
KOBKa Ha mpodyKTta v Mpu Hyxga ro
TpaHcnopTupante B Hes. CnassanTte

CUMBOMUTE 3a TPAHCMOPTUPaHEe BbpPXY
orakoBkaTa. 3aneneTe ropHuTe 4yactu
Ha cpypHaTa, KaKkTo 1 pelueTkuTe 3a Ha-
rpeBaTtenHuTe NaHenu.

MocTaBeTe xapTusi MeXQy FOPHOTO Mo-
KpUTUE W HarpeBaTenHus naHer, no-
KpuiATe ro 1 ro 3aneneTe 3a CTpaHU4Ha-
Ta NOBBbPXHOCT Ha oypHaTa.

3anenete KapToH UM XapTusl BbpXy
BbTpeLUHaTa 4acT Ha NPeaHOTO CTHKITO,
KOeTo [a ro npeanasv oT TaBuTe U pe-
LeTkaTa Nno BpeMe Ha TpaHcnopTupa-
He. 3aneneTe 1 kanauute Ha dypHaTa
KbM CTPaHWYHUTE CTEHW.

AKO He cTe 3anasunu opurmHanHarta
OonakoBKa:

MNpennasete BLHLIHUTE MOBBPXHOCTM
(cTbKNEHM N BoSANCaHN) OT Bb3MOXHU
nospeau.

BG- 33



Obsah

Prezentace a velikost produktu
Varovani

Pfiprava k instalaci a pouziti
PouZiti trouby

Cisténi a udrzba vaseho produktu
Servis a pfeprava

CzZ-1



PREZENTACE A VELIKOST PRODUKTU

Ovladaci panel

Rukojet

Dvefe trouby

Spodni topny prvek
(za deskou)

— ——
Draténa
police ( g Svétlo v troubé
==
|
Zasobnik
Pfihradky —

Zaveérky odsavani
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BEZPECNOSTNIi UPOZORNENI

TYTO POKYNY S| PRECTETE PECLI-
VE JESTE NEZ ZACNETE SPOTRE-
BIC POUZIVAT A UCHOVEJTE JE NA
PRAKTICKEM MISTE, KDE JE V PRi-
PADE POTREBY NALEZNETE.

TENTO NAVOD K POUZITi JE PRI-
PRAVEN PRO VICE NEZ JEDEN MO-
DEL. VAS SPOTREBIC NEMUSI MIT
NEKTERE Z FUNKCi UVEDENYCH V
TOMTO NAVODU. BEHEM CTENI NA-
VODU VENUJTE POZORNOST VY-
RAZUM, KTERE MAJi OBRAZKY.

Obecna bezpeénostni upozor-
néni

* Tento spotrebiC mo-
hou pouzivat déti
starSi 8 let a osoby s
omezenymi télesny-
mi, smyslovymi nebo
mentalnimi schop-
nostmi anebo osoby
bez prislusnych zna-
losti a zkuSenosti,
pokud jsou pod dozo-
rem nebo byly poucCe-
ny o bezpeCném uzi-
vani tohoto pfistroje
a chapou souvisejici
nebezpedi. Déti si
se zarizenim nesmi

CZ-

hrat. Cisténi a udrzba
nesmi byt provadény
détmi bez dohledu
dospélé osoby.

* VAROVANI: Spotre-
biC a dostupné casti
se pfi pouzivani za-
hrivaji. Davejte pozor,
abyste se nedotkli
topnych prvku. Déti
do 8 let véku udrzuj-
te mimo dosah nebo
pod stalym dohle-
dem.

* VAROVANI: Nebez-
peCi pozaru: na povr-
chu ur¢eném k vareni
neskladujte zadné
predmeéty.

* VAROVANI: Je-li
povrch nalomeny,
vypneéte spotrebic,
abyste tak predesli
moznosti Urazu elek-
trickym proudem.

 Spotfebi€ by se ne-
mel spinat pomoci
externiho ¢asovace
nebo samostatného
dalkového ovladani.



*Béhem pouziti se
spotrebi€ zahreje.
Davejte pozor, abyste
se nedotkli topnych
prvka.

*Béhem pouziti se
mohou rukojeti pfi
bézném pouzivani
zahrat.

* Nepouzivejte drsné
abrazivni Cistici pro-
stfedky nebo ostré
kovové stérky na Cis-
téni skla dvirek trou-
by, protoze mohou
poskrabat povrch,
coz muze vést k poni-
ceni skla nebo posko-
zeni povrchu.

K Cisténi spotrebicCe
nepouzivejte parni
CistiCe.

« VAROVANI: Nez za-
Cnete zarovku vyme-
novat, ujistéte se, zda
je spotrebiC vypnuty,
abyste tak predesili
moznosti Urazu elek-
trickym proudem.

« UPOZORNENI: P¥i

vareni nebo grilovani
se mohou pfistupné

Casti zahrat. Malé déti
udrzujte mimo dosah.

Vas spotiebi¢ je vyrobeny v sou-
ladu se vSemi platnymi a mezina-
rodnimi smérnicemi a nafizenimi.
Udrzbu a opravy musi provadét
pouze autorizovani servisni tech-
nici. Instalace a opravy provadéné
neautorizovanymi techniky vas
mohou ohrozit. Jakakoli Uprava
nebo zména specifikaci spotrebi-
¢e je nebezpecna.

» Pfed instalaci se ujistéte, zda lo-

kalni distribuéni sité (druh plynu a
tlak plynu nebo elektrické napéti a
kmitoCet) jsou kompatibilni s po-
Zadavky spotiebie. Pozadavky
pro tento spotfebi€ jsou uvedeny
na Stitku.

« UPOZORNENI: Tento spotfebit je

navrzen pouze K vareni potravin a
je ur€en pouze k domacimu pou-
Ziti a nesmi byt pouzit k zadnému
jinému ucelu nebo v jiném prostie-
di, napfiklad k nedomacimu pou-
ziti nebo v komerénim prostredi
nebo k vytapéni mistnosti.

» Spotiebi€ se nepokousejte zdvih-

nout ani posunovat tahem za ru-
kojet dvefi.

» K zajisténi vasi bezpecnosti je tfe-

ba pfijmout veSkera mozna bez-
pecnostni opatfeni. Vzhledem k
tomu, Ze se sklo muze rozbit, mu-
site davat béhem Ccisténi pozor,
abyste sklo neposkrabali. Dejte
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pozor, abyste prisluSenstvim ne-
narazili do skla.

Bé&hem instalace zkontrolujte, zda
neni napajeci kabel zaklinény.
Je-li napajeci kabel poskozeny,
musi byt vyménén vyrobcem, jeho
servisnim zastupcem nebo po-
dobné kvalifikovanou osobou, aby
se tak predeslo nebezpedi.

Jsou-li dvefe trouby oteviené, ne-
dovolte détem, aby na né lezly
nebo si na né sedaly.

Upozornéni k instalaci

» Spotiebi¢ nespoustéjte dokud ne-
bude zcela nainstalovany.
Spotifebi€ musi nainstalovat a
uvést do provozu autorizovany
technik. Vyrobce nezodpovida za
jakékoli Skody, které mohou byt
zpusoby vadnym umisténim a in-
stalaci provedenou neautorizova-
nymi osobami.

KdyZz spotfebi¢ rozbalite, zkont-
rolujte, zda se bé&hem pFepravy
neposkodil. V pfipadé jakéhokoli
defektu; spotfebi€ nepouzivejte
a okamzité kontaktujte zastupce
kvalifikovaného servisu. Vzhle-
dem k tomu, ze materialy pouzité
k baleni (nylon, spony, polysty-
rén,atd.)mohou mit na déti neza-
douci ucinky, je tfeba je okamzité
shromazdit a odstranit.

Svuj spotfebi¢ chrarite pfed atmo-
sférickymi vlivy. Nevystavujte ho
slunci, desti, snéhu, atd.

» Materialy obklopujici spotfebi¢
(skfin) musi dokazat vydrzet tep-
lotu minimalné 100°C.

Béhem pouziti

CzZ-5

* P¥i prvnim spusténi se mize obje-

vit urcity zapach, zplUsobeny izo-
laCnimi materialy a topnymi prvky.
Proto, nez troubu pouzijete, ne-
chte ji 45 minut spusténou na ma-
ximalni teplotu. Ve stejny okamzik
musite prostfedi, v kterém je spo-
tfebiC umistény, spravné vyvétrat.
Béhem pouziti se mohou vnéjsi a
vnitfni povrchy zahiat. BEhem ote-
virani dvefi trouby ustupte o krok
zpét, abyste se tak vyhnuli horké
pare vychazejici z trouby. Mohlo
by dojit k popaleni.

Je-li spotfebi¢ spustény, nedavej-
te na néj nebo do jeho blizkosti
hoflavé materialy.

K vyjmuti a vloZeni jidla do trouby
vzdy pouZzivejte chiiapky.

Bé&hem vareni s tekutymi nebo
pevnymi tuky spotfebi¢ neopous-
téjte. V dasledku extrémniho za-
hrati se mnohou vznitit. Na plame-
ny zplUsobené olejem nikdy nelijte
vodu. Abyste udusili plamen, ktery
zapficinil olej, zakryjte panev po-
klickou a vypnéte plotynku.
Nebudete-li spotfebic¢ delSi dobu
pouzivat, odpojte ho. Hlavni spi-
nac¢ vypnéte. Kdyz spotfebi¢ ne-
pouzivate, vypnéte i pfivod plynu.
Kdyz se spotifebi¢ nepouziva,
vzdy zkontrolujte, zda jsou ovla-
daci tlaCitka nastavena do pozice
"0" (stop).

LiSty se pfi vysunuti nakloni. Dejte
pozor, abyste nerozlili horkou ka-
palinu.

V pfipadé, Ze jsou dvefe trouby
otevfené, nic na né nepokladej-



te. Mohli byste narusit rovnovahu
spotfebiCe nebo rozbit kryt.

Do zasuvky nedavejte hoflavé véci
(nylon, platové sacky, papir, latky,
atd.). To zahrnuje nadobi s plasto-
vym pfisluSenstvim (tj. dchyty).
Na rukojeti spotifebice nezavésuj-
te utérky nebo jiné latky.

Cisténi a udrzba

Pred cCisténim nebo udrzbou vzdy
spotfebi€ vypnéte. Mlzete spotie-
bi€ odpojit ze sité nebo vypnout
hlavni vypinac.

Pfi Cisténi ovladaciho panelu nes-
nimejte ovladace.

ABYSTE ZACHOVALI EFEKTI-
VITU A BEZPECNOST VASEHO
SPOTREBICE, DOPORUCU-
JEME, ABYSTE VZDY POUZILI
ORIGINALNi NAHRADNI CASTI
A V PRIPADE POTREBY KON-
TAKTOVALI POUZE NASE AU-
TORIZOVANE SERVISY.

PRIPRAVA NA INSTALACI A PO-
UZITi

Tato moderni, funkéni a prakticka trou-
ba vyrobena z nejkvalitnéjSich Casti a
materiall splni vasSe potfeby, a to ve
v8ech ohledech. Abyste dosahli po-
zadovanych vysledkl a v budoucnosti
nedoslo k zadnym problémam, prectéte
si navod. Nize uvedené informace ob-
sahuji pravidla, ktera jsou nebytné pro
spravné umisténi a obsluhu spotfebice.
Je tfeba, aby si je precetl zejména tech-
nik, ktery bude spotfebic instalovat.

PRO INSTALACI TROUBY KONTAK-
TUJTE AUTORIZOVANY SERVIS!

VYBER MiSTA PRO TROUBU

- Pfivybéru trouby existuje nékolik véci,
kterym je tfeba vénovat pozornost. V
Uvahu vezméte naSe doporuceni a
pfedejdéte tak jakymkoli problémdm
nebo nebezpelnym situacim, ke kte-
rym by mohlo dojit pozdéii!

- Pfi vybéru mista pro troubu je tfeba
vénovat pozornost tomu, zda se v
blizkosti nenachazi zadné hoflavé
materialy, napf. zavésy, olej, latky,
atd., které se rychle vzniti.

- Nabytek obklopujici troubu musi byt
vyrobeny z material(l odolnych tep-
lotam nad 50 C°.
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Provedte nutné zmény na okolnich
skfinkach, stejné tak dodrzte minimalni
vySku od plotny, jak je znazornéno na
Obr. 1. Odsavaci ventilator musi mit
minimalni vy8ku 65 cm od plotny. V pfi-
padé, Ze nemate Zadny odsavaci venti-
lator, vySka nesmi byt nizSi nez 70 cm.
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Troubu zasunte do skiiné. Oteviete
dvefe trouby a do otvord v rdmu trouby
zasunte 2 Srouby. Zatimco se ram pro-
duktu dotyka dfevéného povrchu skfi-
né, Srouby utahnéte.

Pracovni deska

(

min '2"5m W :

50 mm mm | Vestavna deska
-

Vestavna trouba

Je-li trouba nainstalovana pod plotnou,
vzdalenost mezi pracovni plochou a
hornim panelem trouby musi byt mini-
malné 50 mm a vzdalenost mezi pra-

covni plochou a horni &asti ovladaciho
panelu musi byt minimalné 25 mm.

ELEKTROINSTALACE A BEZ-
PECENOST VESTAVENE TROUBY

Pfed provedenim elektroinstalace je
tfeba dodrzet nize uvedené pokyny:

- Uzemnovaci kabel musi byt zapojen
pomoci Sroubu se znamenim uzem-
néni. Zapojeni napajeciho kabelu
musi byt provedeno jak je znazornéno
na Obr. 6. Pokud v prostfedi instalace
neni provedeno uzemnéni odpovida-
jici smérnicim, okamzité kontaktujte
autorizovany servis.

- Uzemnéna zastrCka se musi nacha-
zet v blizkosti spotfebiCe. Nikdy nepo-
uzivejte prodluzovaci kabel.

- Napajeci kabel nesmi byt v kontaktu s
horkym povrchem produktu.
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- V pfipadé poskozeni napajeciho ka-
belu kontaktujte autorizovany servis.
Kabel musi vyménit autorizovany
servis.

- Zapojeni spotiebi¢ musi provést au-
torizovany servis. Je tieba pouzit typ
napdjeciho kabelu HOSVV-F.

- Vadna elektroinstalace mlze spotre-
bi¢ poSkodit. Na takové poskozeni se
nebude vztahovat zaruka.

- Spotfebi¢ je navrzeny k zapojeni v
okruhu 220-240V~, v pfipadé jinych
hodnot okam?Zité kontaktujte autorizo-
vany servis.

- Vyrobce prohlasuje, Ze nenese zad-
nou zodpovédnost za Skodu a ztra-
tu jakékoli povahy vyplyvajici z ne-
dodrzeni bezpecnostnich norem!

- Zapojeni spotfebi¢ musi provést auto-
rizovany servis. Spotfebic je navrzeny
- k zapojeni do sité 220-240V~. Ma-li
elektfina ze sité jinou nez uvedenou
hodnotu, okamzité kontaktujte autori-
zovany servis. Spotfebi€ je navrzeny
k pouziti s fixnim zapojenim zastr¢-
ky do napajeni. Je nezbytné, abyste
mezi produkt a pfivod napajeni (sit)
nainstalovali dvoupdlovy spinac tak,
aby mezi kontakty byla minimalni me-
zera 3 mm. (20A, typ s funkci prodle-

vy).
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3.4. VSEOBCENA VAROVANI A
BEZPECNOSTNI OPATRENI

Vas spotfebi¢ je vyrobeny v souladu s
relevantnimi  bezpeénostnimi pokyny,
které se tykaji elektrickych spotfebicu.
Udrzba a opravy musi provést pouze
technici autorizovaného servisu vySko-
leni vyrobcem. Instalace a opravy pro-
vedené bez dodrzeni pravidel mohou
byt nebezpecné.

VnéjSi povrch se béhem provozu spo-
tfebiCe zahfeje. Prvky, vyhfivajici vnitini
povrch trouby a vystup pary, jsou ex-
trémné horkeé. Tyto ¢asti budou udrZzovat
teplo i chvili poté, co spotiebi€ vypnete.
Horkych povrchl se nikdy nedotykejte.
Udrzujte déti mimo dosah.

Abyste mohli ve své troubé, je tfeba na-
programovat funkci trouby a nastaveni
teploté, stejné tak i Casovac v troubé.
V opacném pfipadé nebude trouba fun-
govat.

Jsou-li dvefe trouby otevfené, nic na né
nepokladejte. Muzete narusit rovnova-
hu spotfebi¢e nebo dvere rozlomit.
Pokud spotiebi¢ nepouzivate, odpojte
ho.

Spotfebi¢ chrarite pfed atmosférickymi
vlivy. Nenechavejte ho vystaveny puso-
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beni slunce, desté, snéhu, prachu, atd.

Pouziti oviadaciho tlaéitka
funkce trouby
Funkce trouby

* Funkce vasi trouby se mohou v zavis-
losti na modelu produktu lisit.

0. | Svétlo v troubé

Zapne svétlo v troubé, které zlstane
rozsvicené po celou dobu vareni.

&
é_| Funkce rozmrazovani:

Zapne se termostat a rozsviti se kont-
rolky trouby, spusti se ventilator.

Chcete-li pouzit funkci rozmrazovani,
dejte zmrazené jidlo do trouby na treti
policku odspodu. Doporucuje se, abys-
te pod rozmrazované jidlo dali plech,
do kterého zachytite vodu vzniklou
v dusledku rozmrazovani. Tato funk-
ce vaSe jidlo neuvafi ani neupece,
pouze pomuze s jeho rozmrazenim.

@ Funkce Turbo

Zapne se termostat trouby a rozsviti se
vystrazné kontrolky trouby, spusti se
kruhovy topny prvek a ventilator.

Diky této funkci se teplo v troubé roz-
ptyli rovhomérné. Potraviny na vSech
roStech se uvafi rovhomérné. Dopo-

ruéujeme, abyste troubu predehfivali
zhruba 10 minut.

Staticka funkce vareni:

Zapne se termostat a vystrazné kontrol-
ky trouby, spusti se spodni a horni top-

né prvky. Staticka funkce vareni vyza-
fuje teplo a zajistuje rovnomeérné vareni
spodni i horni ¢asti jidla. Je idealni pro
pfipravu peciva, kolacl, zapecenych
téstovin, lasagni a pizzy. PFi této funk-
ci se doporucuje troubu predehfivat po
dobu 10 minut a vafit pouze na jedné
policce.

¥ | Funkce Ventilator:

Zapne se termostat a rozsviti se kontrolky
trouby, spusti se horni a spodni topné
prvky a ventilator.

Tato funkce je uzite€na pfi peCeni peciva.
Vareni provadi spodni a horni prvek v
troubé a ventilator zajistujici proudéni
vzduchu v troubé, coz ma na jidlo mirné
grilovaci u€inek. Doporu€ujeme, abyste
troubu pfedehfivali zhruba 10 minut.

Funkce Gril:

Zapne se termostat a vystrazné kontrolky
trouby, spusti se horni gril. Funkce se
pouziva ke grilovani a opékani jidla,
pouzijte horni poli¢ky trouby. Draténou
mrizku lehce potfete olejem, aby se na ni
nepfichytilo jidlo - to umistéte doprostied
mrizky. Dol umistéte plech, ktery zachyti
kapky oleje nebo tuku. Doporucujeme,
abyste troubu pFfedehftivali zhruba
10 minut. Varovani: BEéhem grilovani musi
byt dvefe trouby zaviené a teplotu trouby
je tfeba nastavit na 190°C.

Funkce rychlejsiho grilovan:
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Zapne se termostat a vystrazné kontrolky
trouby, spusti se gril a horni topné
prvky. Funkce se pouziva k rychlejSimu
grilovani a k pokryti vétsi plochy, napf.
pfi grilovani masa, pouzijte horni policky
trouby. Draténou mfizku lehce potfete
olejem, aby se na ni nepfichytilo jidlo
- to umistéte doprostied mfizky. Dol
umistéte plech, ktery zachyti kapky oleje
nebo tuku. Doporu€ujeme, abyste troubu
predehfivali zhruba 10 minut. Varovani:
Bé&hem grilovani musi byt dvefe trouby
zavrené a teplotu trouby je tfeba nastavit
na 190°C

VZV Funkce Dvojity gril a ventilator:

Zapne se termostat a vystrazné kontrolky
trouby, spusti se gril a horni topné prvky
a ventilator.

Funkce se pouziva k rychlejSimu opékani
potravin a k pokryti vétsi plochy povrchu.
Aby se zajistilo rovnomérné vareni, spusti
se horni topné prvky, gril a ventilator.

Pouzijte horni policky v troub&. Draténou
mFizku lehce potfete olejem, aby se na ni
nepfichytilo jidlo - to umistéte doprostied
miizky. Dold umistéte plech, ktery zachyti
kapky oleje nebo tuku. Doporucujeme,
abyste troubu pfedehfivali zhruba
10 minut.

Varovani: BEhem grilovani musi byt dvefe
trouby zaviené a teplotu trouby je tfeba
nastavit na 190°C.

Funkce Pizza:

Zapne se termostat a rozsviti se kontrolky
trouby, spusti se kruhové a spodni topné
prvky a ventilator.

Funkce ohfevu ventilatorem a spodnim
topnym prvkem je idealni k rovnomémému
peceni potravin za kratkou chvili, napfiklad
pizzy. Zatimco ventilator rovhomérné
distribuuje teplo v troubé&, spodni topny
prvek zajistuje upeceni tésta.

USPORA ENERGIE

Minimalizujte mnozZstvi kapaliny nebo
tuku a zkratte tak dobu vareni.

Béhem vareni by se dvefe trouby nemély
Casto otevirat.

WV | Funkce grilovani a otaéeni
H| kuiete

Tato funkce se pouziva ke grilovani a
otaceni kufete a jiného jidla na rozni.
Pro otaceni pouzijte "otacejici se rozen".
Chcete-li grilovat, dejte jidlo na gril a gril
na nejvyssi policku. Grilovani mizete
spustit poté, co do 3. poli¢ky date plech.
Plech, ktery se dava do 3. poli¢ky, ma
zachytavat tuk, ktery odkapava z jidla.
Otocte spinaem nastaveni ohfevu
trouby, ktery zobrazi znacku této funkce.
Troubu pfedehfivejte 5 minut, poté do
ni vlozte jidlo. Na konci vareni, stejné
jako v ostatnich pfipadech, vypnéte
spinac¢ trouby a spina¢ nastaveni
ohfevu. Zruste Casovy program trouby,
uvarené jidlo z trouby vyjméte a nechte
ho na bezpe&ném misté. Dokud trouba
nevychladne, nepfiblizujte se k ni a déti
udrzte v dostate&né vzdalenosti.
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&7 |Horni topny prvek, funkce
€ | grilovani a opékani kuiete

Tato funkce se pouziva k rychlému
grilovani a opékani kurete, jidla vafeného
na rozni. Pro opékani pouzijte "opékaci
rozen". Chcete-li grilovat, dejte jidlo na
gril a gril na nejvyssi policku. Grilovani
muzete spustit poté, co do 3. policky
date plech. Plech, ktery se dava do
3. policky, ma zachytavat tuk, ktery
odkapava z jidla. Otocte spinacem
nastaveni ohfevu trouby, ktery zobrazi
znacku této funkce. Troubu predehfivejte
5 minut, poté do ni vlozte jidlo. Na konci
vareni, stejné jako v ostatnich pfipadech,
vypnéte spinac trouby a spinac nastaveni
ohfevu. Zruste Casovy program trouby,
uvarené jidlo z trouby vyjméte a nechte
ho na bezpe¢ném misté. Dokud trouba
nevychladne, nepfibliZzujte se k ni a déti
udrzte v dostate¢né vzdalenosti.

g Grilovani, opékani kurete
a funkce ventilatoru

V tomto pfipadé se najednou spusti gril
a horni topny prvek a ventilator, ¢imz
se zajisti dokonalé opeceni. Rovnéz se
pouziva ke grilovani a opékani kurete
a jidla vafeného na rozni. Pro opékani
pouzijte "opékaci rozen". Chcete-li
grilovat, dejte jidlo na gril a gril na nejvyssi
policku. Grilovani muzete spustit poté, co
do 3. poli¢ky date plech. Plech, ktery se
dava do 3. policky, ma zachytavat tuk,
ktery odkapava z jidla. Otocte spinacem
nastaveni ohfevu trouby, ktery zobrazi
znacku této funkce. Troubu pfedehfivejte

5 minut, poté do ni vlozte jidlo. Na konci
vareni, stejné jako v ostatnich pfipadech,
vypnéte spinac trouby a spina€ nastaveni
ohfevu. Zruste €asovy program trouby,
uvafené jidlo z trouby vyjméte a nechte
ho na bezpe&ném misté. Dokud trouba
nevychladne, nepfiblizujte se k ni a déti
udrzte v dostate€né vzdalenosti.

+
Funkce ¢isténi parou

Nastavte vlastni funkci trouby a termostatu
na symbol ¢idténi parou. Do malého
zasobniku ve spodni ¢asti trouby nalijte
200-250 ml vody (zhruba 1 hrnek). Cisténi
parou se spusti zhruba na 20 minut a
pfipravi vasi troubu na snadné ¢isténi.

Cz-11



Gril viko otvoru pro zasunuti rozné

otvor pro zasunuti rozné
rukojet rozné
hrot rozné Pouziti pfisluSenstvi ke grilu
Rozen protahnéte kuretem

a zamknéte spony, hrot rozné zasunte
do otvoru v zadni ¢asti trouby a ujistéte
se, ze dokonale spo€iva na motoru a je
v hfideli motoru. Abyste to mohli udélat,
otocte viko, které se nachazi pred
otvorem pro zasunuti rozné, do strany,
tak jak je znazornéno na obrazku.
Potom upevnéte rozen do mfizky,
kterou umistite na tfeti rost. Z rozné
sejméte rukojet a zavrete dvere trouby.
Rukojet musi byt nasazena pouze pfi
vyjimani jidla po grilovani.

zasobnik na prvnim rostu
mfizka rozné na tretim rostu

Zatimco provadite tyto ukony, zkontrolujte,
zda neni trouba spusténa.
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Tlacitko rezimu

LEVE KOLECKO

Dlouhé stlaceni: Vypnuti

Kratké stlateni: Pozastaveni vareni
Otoceni doprava: Zamek tlacitek

Otoceni doleva: Vratit se/prejit do
pfedchoziho menu

PRAVE KOLECKO

Stlaceni: Vybrat/Spustit vafeni

Otoceni doprava: Prochazeni menu/Zvyseni teploty
Otoceni doleva: Prochazeni menu/Snizeni teploty
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POUZITIi PRODUKTU

Ready Cook je navrzen tak,

aby umoznil i amatérskym
uzivatellm snadnou implementaci
profesionalnich receptu diky funkcim
automatického vareni a Zeny v
domacnosti tak mohou pouzit

své vlastni recepty v kombinaci s
manualnimi funkcemi vareni. Diky
uzivatelsky pratelskému rozhrani a
barevnému displeji TFT je Ready
Cook v porovnani s ostatnimi
troubami na trhu mnohem pfitazlivéjsi.

Menu Ready Cook, napfiklad

manualni vareni, automatické vareni,
oblibené recepty, Cisténi a nastaveni,
se zobrazuiji tak, jak je popsano nize.

Manualni vareni:

Kazdé nastaveni vafeni mlze uzivatel
nastavit v manualnim vareni. Vybrat
Ize 7 rGznych funkci vareni, teplotu,
funkci posileni, délku trvani vafeni a
Cas ukonc&eni vareni.

Diky flexibilité manualniho vareni
mohou uzivatelé vafit pfesné dle své
vlastni chuti.

Pfi vareni s vyuZitim manualniho vareni
je tfeba dodrzet nize uvedené kroky.

V hlavnim menu:

- Nabidkami prochazejte otacenim
pravého/levého kolecka.

-Vybér menu provedete stlatenim
pravého kolecka.

manuel
cooking

Funkce trouby:

Funkci Ize zménit otacenim
pravého kolecka doprava/doleva.

Volbu Ize provést stlacenim
pravého kolecka.

functions

Od @

fan assisted cooking

®» B!

15:03
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Teplota:

- Teplotu Ize zménit otacenim
pravého kole¢ka doprava/doleva.

- Volbu Ize provést stlacenim pravého
kolecka.

temperature

155°C 160 °C 165°C-

Posileni:

Posileni Ize aktivovat nebo
deaktivovat ota€enim pravého
kolecka doprava/doleva.

Volbu Ize nastavit stlaenim pravého
kolecka.
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Délka trvani vareni:

- Délku vareni Ize zménit otaCenim
pravého kole¢ka doprava/doleva.

- Volbu Ize provést stlaéenim
pravého kolecka.

POZNAMKA: Je-li délka trvani
vareni nastavena na 00:00, vafeni
pokracuje dokud ho uZivatel
nezastavi manualné.

cooking duration

0045

@':

Doba konce peceni:

- Délku vareni Ize zménit otaCenim
pravého koleCka doprava/doleva.

- Volbu Ize provést stlatenim
pravého kolecka.

end lime

15::48

hour minute

o)<




Obrazovka s informacemi:

- Vareni se spusti do 10 sekund nebo
stisknutim pravého kolecka.

- Levé koleCko se otoci doleva a vy se
tak vratite na predchozi obrazovku.

Na obrazovce:

- Doba peceni,

- Teplota,

- Doba zaCatku a konce vareni,

- Zobrazi se informace o funkci
vareni.

B Dwoc°c 15:03

Na obrazovce:

- Stlaceni levého kolecka vareni
zastavi

- Stlaceni pravého kolec¢ka vareni
spusti.

- Teplotu Ize zménit otaCenim
pravého kole¢ka doprava/doleva.

- Zatimco je aktivovana néktera

z funkci vafeni a levé kolecko se
otoci doleva, pfejdete na obrazovku
nastaveni, kde Ize zvolit funkce
trouby, teplotu a ¢as vareni.

Chcete-li zastavit vareni a vratit se
zpét do hlavniho menu, stisknéte levé
kole€ko, potom ho otocte doleva.

functions

fan assisted cooking
15:04

functions

fan assisted cooking
15:04

cooking duralion
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Automatické vareni:

Pfedem stanovené recepty pfipravené
profesionalnimi $éfkuchafi mohou
koncovi uzivatelé pouzit v ramci
nastaveni automatického vareni,
napfiklad jde o funkci vareni, délku
trvani, teplotu, které se nastavi
automaticky.

Chcete-li vafit s menu automatického
vareni, je tfeba dodrzet nize uvedené
kroky.

V hlavhim menu:
- Nabidkami prochazejte ota€enim
pravého/levého kolecka.

-Vybér menu provedete stlaCenim
pravého kolecka.

Nazvy potravin:

- Zmeénu lze provést otaCenim
pravého kole¢ka doprava/doleva.
- Nazev Ize vybrat stlacenim
pravého kolecka.

breads and pastry

foccacio

Kategorie potravin:

- Zménu Ize provést otaenim
pravého koleCka doprava/doleva.

- Kategorii Ize vybrat stladenim
pravého kolecka.

breads and pastry

Doba konce peceni:

- Zmeénu |ze provést otaCenim
pravého kole¢ka doprava/doleva.

- Dobu konce peceni Ize vybrat
stlacenim pravého kolecka.

end time
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Hmotnost potravin:

- Zménu Ize provést otacenim
pravého kole¢ka doprava/doleva.

- Hmotnost Ize vybrat stlaéenim
pravého kolecka.

weight

.770q 840 g 910g-

15:05

Obrazovka s informacemi:

- Vareni se spusti do 10 sekund nebo
stisknutim pravého kolecka.

- Levé koleCko se otoci doleva a vy se
tak vratite na predchozi obrazovku.

Abyste dosahli co nejlepSiho vykonu,
do oznacené Casti je tfeba umistit

plech.

840q 00:34

15 :39

Na obrazovce:

- Stlaceni levého kolecka vareni
zastavi.

- Stlaceni pravého kole¢ka vareni
spusti. Chcete-li zastavit vareni a
vratit se zpét do hlavniho menu,
stisknéte levé kole€ko, potom ho
otocCte doleva.

15:39 15:05

Oblibené:

Na konci vafeni v menu manualniho
vareni, kdy délku vafeni nastavi
uzivatel, se na obrazovce zobrazi
otazka "uloZit do oblibenych". UZivatel
tak muze ulozit své vlastni nastaveni a
kdykoli stejné vareni zopakovat.

Chcete-li vytvorit nastaveni oblibeného
receptu, mizete pouzit funkci

Uprav, ktera se nachazi pod menu s
oblibenymi recepty.

Chcete-li spustit nékterou z oblibenych
funkci nastavenych uzivatelem, je
tfeba dodrzet nize uvedené kroky.
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V hlavnim menu:

- Nabidkami prochazejte otacenim
pravého/levého kolecka.

- Vybér menu provedete stlacenim
pravého kolecka.

favorites

Na obrazovce spusténi/uprav:
- Nabidkami na spusténi/upravy Ize
prochazet otaCenim pravého kolecka
doprava/doleva.

- Spusténi Ize vybrat stlatenim
pravého kolec¢ka.

favorite 8

Oblibené:

- Funkci Ize zménit otaCenim pravého
koleCka doprava/doleva.

- Volbu Ize provést stlacenim pravého
kolecka.

- Informace o nastaveni vybraného
oblibeného

receptu se zobrazi v seznamu nize.

favorite 8

Obrazovka s informacemi:

- Vafeni se spusti do 10 sekund nebo
stisknutim pravého kolecka.

- Levé kolec¢ko se otoCi doleva a vy se
tak vratite na pfedchozi obrazovku.

- Abyste dosahli co nejlepsiho vykonu,
do oznacené ¢asti je tfeba umistit
plech.
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Doba konce peceni:

Funkci Ize zménit otacenim pravého
kolecka doprava/doleva.

Volbu Ize provést stlacenim pravého
kolecka.

end lime

15:52

V hlavnim menu:

- Nabidkami prochazejte otacenim
pravého/levého kolecka.

- Vybé&r menu provedete stlaenim
pravého kolecka.

o

favorites

Na obrazovce:

- StlaCeni levého kole€ka vareni
zastavi.

- StlaCeni pravého koleCka vareni
spusti.

Chcete-li zastavit vareni a vratit se

zpét do hlavniho menu, stisknéte levé
kole€ko, potom ho otocte doleva.

B f200°C 15:Mm

Na obrazovce spusténi/uprav:
- Nabidkami na spusténi/upravy Ize
prochazet otaCenim pravého kolecka
doprava/doleva.

- Upravu Ize vybrat stladenim
pravého kolecka.

favorite 8

Chcete-li provést upravu oblibeného
receptu, je tfeba dodrzet nize uvedené
kroky.
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Teplota:

- Funkci Ize zménit otacenim praveho
kolecka doprava/doleva.

- Volbu Ize provést stlatenim pravého
kolecka.

temperature

jasec 200°L 205°C.

Funkce trouba:
- Délku vareni Ize zménit otacenim
pravého kole¢ka doprava/doleva.

- Hmotnost Ize vybrat stlacenim
pravého kolecka.

functions

0O &) @

fan assisted cooking

» B

Oblibené:

- Délku vareni Ize zménit otd€enim
pravého kole¢ka doprava/doleva.

- Volbu Ize provést stlacenim pravého
kolecka.

Informace o nastaveni vybraného
oblibeného receptu je zobrazena v
seznamu nize.

favorite 8

Posileni:

- Posileni Ize aktivovat nebo
deaktivovat ota€enim pravého
kolecka doprava/doleva.

- Posileni Ize nastavit stlacenim
pravého kolecka.
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Délka trvani vareni:

- Funkci Ize zménit otaCenim pravého
kolecka doprava/doleva.

- Volbu Ize provést stlacenim pravého
kolecka.

cooking duration

00: 45

©

Obrazovka s informacemi:
- Levé koleCko se otoCi doleva
a vy se tak vratite na pfedchozi
obrazovku.

Policka v troubé:

- Funkci Ize zménit otaCenim pravéeho
koleCka doprava/doleva.

- Volbu Ize provést stlatenim pravého
koleCka.

- Abyste pfi kazdém vareni dosahli
stejného vykonu, informace o poli¢ce
jsou dllezité.

oven shelf

Ulozit do oblibenych:

- Mezi Ulozit/Zrusit miZete prochazet
otacenim pravého kolecka doprava/
doleva. Volbu provedete stlacenim
pravého kolec¢ka.

save lo favorites
sove. | | —concer |
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Cisténi:

Funkce Vapclean zmeék¢i zbytky jidla
uvnitf prostoru trouby pomoci pary.
Pfred spusténim Vapclean nalijte do
zasobniku ve spodni ¢asti trouby
sklenici vody.

Pfi pouziti Vapclean je tfeba dodrzet
nize uvedené kroky.

Chcete-li provést upravu oblibeného
receptu, je tfreba dodrzet nize uvedené
kroky.

V hlavnim menu:

- Nabidkami prochazejte ota€enim
pravého/levého kolecka.

- Vyb&r menu Cisténi provedete
stlacenim pravého kolecka.

cleaning

Délka trvani cisténi:

- Délku Cisténi Ize otacenim
pravého kole¢ka doprava/doleva
nastavit v rozmezi 30-60 minut.

- Volbu Ize provést stlaCenim
pravého kolecka.

cleaning duration

0045

Obrazovka s informacemi:

- Cisténi se spusti do 10 sekund
nebo po stisknuti pravého kolecka.
- Levé koleCko se otoci doleva

a vy se tak vratite na predchozi
obrazovku.

end

’@ 00:45 | 15:51
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Obrazovka vybéru funkci;
Stisknutim pravého tlacitka se
provede vybér Vapclean.

vap clean

Cas konce éisténi:
- Délku Ize zménit otaCenim pravého
kolecka doprava/doleva.

- Volbu Ize provést stlacenim pravého
kolecka.

cleaning end time

Na obrazovce:

- Stlaceni levého kolec¢ka &isténi
zastavi.

- Stlaceni pravého kolecCka Cisténi
spusti.

- Chcete-li zastavit Cisténi a vratit se
zpét do hlavniho menu, stisknéte levé
kole€ko, potom ho otocte doleva.

15 44 14:59

Nastaveni:

V nastaveni Ize provést nastaveni
menu, data, ¢asu, jasu obrazovky,
zvukového signalu, jazyka.

V hlavhim menu:
- Nabidkami prochazejte ota€enim
pravého/levého kolecka.

- Vybé&r menu nastaveni provedete
stlacenim pravého kolecka.

seltings
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V menu pro vybér jazyka:
- Jazyky Ize ménit otaCenim pravého
kolecka.

- Jazyk Ize nastavit stlacenim pravého
kolecka.

lanquage

V menu Jas:

- Jas obrazovky Ize zménit ota€enim
pravéeho koleCka v rozmezi 0-4.

Jas obrazovky Ize vybrat stlatenim
pravého kolecka.

brightness

V menu Datum:

- Datum Ize zménit otacenim pravého
kolecka.

- Datum Ize nastavit stladenim
pravého kolecka.

- Datum se nastavi v porfadi mésic,
den, rok.

V menu Hodiny:

- Menu Ize prochazet otacenim
pravého kolecka.

- Cas Ize nastavit stlaéenim
pravého kolecCka.

- Cas Ize nastavit v minutach a
hodinach.
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'V menu volby ténu:

- Otacenim pravého kolecka lze
prochazet nastaveni 3 riznych ténu.

- Ton Ize nastavit stlacenim pravého
kolecka.

buzzer tone

V menu Verze softwaru:

Informativné se zobrazi pouze verze
softwaru.

software version
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4.2. JAK POUZIVAT OVLADACI
JEDNOTKU SMART LCD

Nastaveni casu:

Po instalaci trouby je nejprve tfeba provést
nastaveni ¢asu, které provedete v souladu
S niZze uvedenymi pokyny.

Pfi prvni instalaci trouby se na displeji
rozblika “0.00”. Pro nastaveni ¢asu se
dotknéte senzoru "M" nebo senzorl
"-"a "+". Na displeji se rozblika symbol
“.”. Nastaveni mlzete provést pomoci
senzord "-"a"+". Je-li rezim automatického
vareni vypnuty, stisknéte senzory "-" a
"+" najednou a pfepnéte na rezim ¢asu.
Nastaveni muzete provést pomoci "-"
a"+".

Abyste mohli troubu pouzivat, musite
provést nastaveni ¢asu.

NASTAVENIi CASU NA
SPOTREBICI:

Nastaveni minutky:

Stisknéte senzor alarmu a na displeji se
zobrazi symbol “”. Na displeji se rozblika “”.
Na displeji se zobrazi "0.00". Zatimco symbol
blika, nastavte poZzadované ¢asové obdobi
pro upozornéni pomoci tiagitek Casovade -
plus a minus. Chvili po dokon&eni nastaveni
se rozsviti symbol. KdyZ se rozsviti symbol,
nastaveni zvukového varovani je hotoveé.
Jakmile je Cas nastaven, Casovac vyda
zvukové varovani a na obrazovce se
rozblika symbol. Zvukové varovani

zastavite stisknutim "+" nebo "-" a symbol
z obrazovky zmizi.

Nastaveni délky ¢asu vareni.

Tato funkce se pouziva k vafeni v
pozadovaném c¢asovém rozsahu.
Potraviny, které chcete uvarit, se vlozi do
trouby. Trouba se nastavi na poZzadovanou
funkci vareni. Teplota trouby se nastavi
na pozadovanou uroven, v zavislosti na
tom, jaké jidlo budete pfipravovat. Senzor
"M" drzte dokud se na displeji nezobrazi
symbol délky trvani “ |>| ”. Na displeji se
zobrazi “AUTO”. Zatimco je Casovac
v této pozici, nastavte dobu vafeni
pfipravovaného jidla pomoci tlacitka plus
aminus. Chvili po dokon&eni nastaveni se
na obrazovce zobrazi ¢as a na obrazovce
se rozsviti symbol Délky trvani.

Cz-27



Po uplynuti nastaveného ¢asu ¢asovac
troubu vypne a trouba vyda zvukové
upozornéni. Na displeji za¢ne blikat
“AUTO”. Zvukové upozornéni vypne
stisknuti libovolného senzoru na
ovladacim panelu. Rozblika se AUTO”.
Soucasné stisknéte symboly "-" a "+" a
dokoncete rezim “AUTO”.

Nastaveni ¢casu ukoncéeni vareni:

Tato funkce se pouziva k vafeni po
uplynuti ur€itého €asu, v ramci urcitého
Casoveho obdobi. Potraviny, které chcete
uvairit, viozte do trouby. Trouba se nastavi
na pozadovanou funkci vareni. Teplota
trouby se nastavi na pozadovanou
uroven, v zavislosti na tom, jaké jidlo
budete pfipravovat.

Senzor "M" drzte dokud se na displeji
nezobrazi symbol délky trvani “|>| . Na
displeji se zobrazi “AUTO”. Zatimco je
Casovac v této pozici, nastavte dobu vareni
pfipravovaného jidla pomoci tlacitka plus a
minus. Potom stisknéte senzor "M" dokud
se vam nezobrazi symbol “ >|”, Eas zatne
blikat a vy mGzete délku vareni prodlouzit.
Zatimco je Casovac v pozadované pozici,
nastavte ¢as dokonceni vafeni jidla
pomoci tlacitek plus a minus. Chvili po
dokoncCeni nastaveni se na obrazovce
zobrazi ¢as a na obrazovce se rozsviti
symbol “ >| ”. Trouba se spusti v ¢as
vypocitany odecétenim doby vafeni od
nastaveného ¢asu dokoné€eni a vypne se
v nastaveny &as vareni. Casovag vyda
zvukové upozornéni a na obrazovce
se rozblika symbol “AUTO”. Zvukové
upozornéni vypne stisknuti libovolného
tlaCitka Casovace. Rozblikad se AUTO”.
Soucasné stisknéte symboly "-" a "+" a
dokoncete rezim “AUTO”.

Nastaveni zvuku digitalniho
¢asovace:

Senzor “-“
Casovac zapipa. Pfi kazdém stisknuti
Casovac vyda tfi riizné typy zapipani.
Nedotykejte se Zadného dalSiho tlaCitka
a Casovac ulozi posledni vybrany typ
signalu.

pfidrzte dokud neuslysite zvuk,

Funkce zamku tlacitek

Funkce zamku tlagitek se pouziva k tomu,
aby se predeslo nezamérnému spusténi
jakékoli z funkci spotfebice. Pridrzte “+”
dokud se na displeji nezobrazi symbol
klice, €&imZ se aktivuje zamek. Zamek
deaktivujte stisknutim “+”.

Zatimco je trouba spusténa,
nedojde-li k pouziti ovladacich
spinaéu a tlaéitek po dobu
6 hodin, trouba se vypne.
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Prislusenstvi

Produkt se dodava s pfislusenstvim.
Rovnéz muzete pouzit prislusenstvi,
které koupite z jinych zdroja, ale musi
byt teplu vzdorné. Rovnéz muizete pou-
Zit sklenéné nadobi, formy na kolace a
plechy, které se hodi k pouziti v troubé.
PFi pouziti jiného pfisluSenstvi se Fidte
pokyny jiného vyrobce. V pfipadé po-
uziti malého nadobi vloZte nadobi na
draténou mfizku, tak, aby se nachazelo
uprostifed mfizky. Pokud jidlo, které ma
byt uvafeno, nezakryva cely plech, je-li
jidlo vyjmuto z mrazni¢ky nebo je-li po-
uzit plech pro sbér §tav z masa, které
stékaji béhem grilovani, |ze pozorovat
zmény v plechu. Je tomu tak kvuli vy-
sokym teplotédm, které vznikaji bé&éhem
vareni. Plech se vrati do staré formy
jakmile vychladne. Jde o bézny fyzicky
jev, ke kterému dochazi béhem pfenosu
tepla. Horké sklenéné pekace a nadoby
nedavejte do chladného prostoru ihned
po vyjmuti z trouby, abyste predesli je-
jich rozlomeni. Nepokladejte na chladné
a mokré povrchy. PoloZte je na suchou
utérku a nechte je pomalu vychladnout.
Pfi pouziti grilu v troubé& doporu€ujeme
(je-li tfeba), abyste pouzili mfizku do-
danou s produktem. PFi pouziti draténé
mFizky dejte plech, do kterého se bude
zachytavat stékajici olej, na jednu ze
spodnich policek. Abyste zjednodusili
¢isténi, do pekace lze pridat vodu. Jak
je vysvétleno v odpovidajicich ¢astech,
nikdy se nepokousSejte pouzivat plynovy
hofak grilu bez ochranného vika grilu.
Je-li vaSe trouba vybavena plynovym
hofakem grilu, ale tepelny kryt chybi
nebo je-li poSkozeny a nelze ho pouzit,
pozadejte nejbliz8i servisni centrum o
nahradni dil.

Otvor trouby

5. Rack
I (Stojanek)
. Rack
— (Stojanek)
. Rack
~ &Sto anek)
. Rack
(Ism anek)

— 1. Rack
(Stojanek)

g .

Prislusenstvi

PFisluSenstvi vasi trouby se muze lisit s
ohledem na model produktu.

Draténa mrizka

Draténa mfizka se pouziva ke grilovani
nebo k umisténi jiného nadobi.

VAROVANI - Mfizku umistéte spravné
na libovolné odpovidajici misto v pro-
storu trouby a zasunite ji do trouby.

Meélky pekac

Mélky pekac se pouziva k peceni pe-
Civa, napf. kolacl, atd. Abyste ho do
trouby umistili spravné, zasurite ho do
drzaku a zcela dozadu.

CZ-30



Hluboky plech

Hluboky plech se pouziva k peceni
duSeného masa. Abyste ho do trouby
umistili spravné, zasurte ho do drzaku
a zcela dozadu.

Vyjmuti draténého rostu

Za dratény rost zatahnéte jak je znazor-
néno na obrazku. Po uvolnéni ho zdvih-
néte.

=]
0
=

b

=

(2

il

Dratény rost s jednou zcela
vysunovaci teleskopickou
kolejnici

Jednu z péti poli¢ek tvori zcela
vysunovaci teleskopicka kolej-
nice, na které je tento dratény
rost. Zcela vysunovaci rost se
hladce posunuje na kulickovych
loZiscich, ktera mu umoznuje
uplné vysunuti a snadny pfistup
k vasemu jidlu.

4 N
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CISTENI A UDRZBA VASI
TROUBY

CISTENI

Nez s Cisténim trouby zaénéte, ujisté-
te se, zda je veSkeré ovladani vypnuto
a zda vas spotrebi¢ vychladl. Odpojte
spotiebic.

Nepouzivejte Cistici pFipravky obsahuiji-
ci Castice, které by mohly smaltované
Casti vasSi trouby poSkrabat. Pouzijte
krémové nebo tekuté Cistici prFipravky,
které neobsahuji malé Castice. Vzhle-
dem k tomu, Ze by mohly poskodit povr-
chy, nepouzivejte leptavé krémy, abra-
zivni Cistici prasdky, hrubé draténky nebo
tvrdé nastroje. V pfipadé rozliti nadby-
tec¢né tekutiny muze dojit k poskozeni
smaltu. Rozlité kapaliny okamzité vycis-
téte. K Cisténi spotiebi¢e nepouzivejte
parni CistiCe.

Cisteéni vnitini éasti trouby

NeZ zacCnete chladni¢ku Ccistit, zkon-
trolujte, zda je odpojena. NejlepSich
vysledkll dosahnete pokud vnitfni ¢ast
trouby vydcistite zatimco je trouba lehce
tepla. Troubu vytfete mékkym hadfikem
navlhéenym bé&znym Cisticim prostfed-
kem a vodou. Potom ji vytfete znovu,
tentokrat navihéenym hadfikem a vy-
suste. UpIné &isténi pomoci suchych a
praskovych Cisticich pfipravku. V pfipa-
dé produktu se smaltovymi ramy neni
tfeba provadét Cisténi

zadnich a boc¢nich stén vnitfniho ramu.
Nicméné, v zavislosti na pouziti se do-
porucuje, abyste je po urcitém Case vy-
ménili.

UDRZBA

Vyména svétla v troubé

Vyménu svétla v troub& musi provést
autorizovany technik. Zarovka musi byt
230V, 25Watt, Typ E14,T300. Pred vy-
ménou zarovky musi byt trouba vypnu-
ta a musi byt zcela chladna.

Design svétla je specificky k pouziti v
domacich spotfebi€ich a neni vhodny k
osvétleni domacnosti.
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SERVIS A PREPRAVA

CO JE TREBA UDELAT, NEZ BU-
DETE KONTAKTOVAT SERVIS

Pokud trouba nefunguije:

Trouba mulze byt odpojena ze sité,
mohlo dojit k vypadku napajeni. Na mo-
delech vybavenych ¢asovatem nemusi
byt sefizeny Cas.

Pokud trouba nehfeje:

Teplo nesmi byt nastavovano pomoci
spinace trouby.

Pokud svétlo v troubé& nesviti:

Je tfeba zkontrolovat elektfinu. Je tfeba
zkontrolovat, zda nejsou Zarovky vad-
né. Jsou-li vadné, mizete je vymenit.
Vareni (pokud spodni-horni ¢ast nevafi
stejné):

Zkontrolujte umisténi poli¢ky, délku va-
feni a hodnoty tepla, podle navodu.
Mate-li i nadale problémy s produktem,
kontaktujte "Autorizovany servis".

INFORMACE SOUVISEJICIi S
PREPRAVOU

V pfipadé prepravy:

Uchovejte originalni obal produktu a po-
uzijte ho v pfipadé, ze bude tfeba zajis-
tit pfepravu spotfebice. Ridte se pokyny
na obalu. Lepici paskou pfilepte vafi¢ v
horni ¢asti, pfilepte i dalsi prislusenstvi.
Mezi horni kryt a ovladaci panel dejte
papir, zakryjte horni kryt potom pfilepte
paskou k bokum trouby.

Do predni Casti krytu prilepte kartén
nebo papiru, stejné tak na vnitini cast
skla a vyjméte draténou mfizku a peka-
Ce z trouby, aby nedoslo k jejimu posko-
zeni béhem pfepravy. Kryt trouby rov-
néz pfilepte k bo&nim sténam.

Pokud nemate plvodni obal:

Prijméte opatfeni, abyste predesli po-
Skozeni vnéjSich povrchu trouby (skla a
natfenych povrchu).
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Register your product here
WWW.SHARPHOMEAPPLIANCES.COM, by registering with
Sharp you become part of our For Life promise to always
be there for you and your appliance

Visit our website:
www.sharphomeappliances.com
Service Or contact us:

& Support 7 You(fIB

52196104
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