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1. INTRODUCERE

Va rugam sa cititi instructiunile cu atentie si sa pastrati manualul pentru consultari ulterioare.

Acest manual are scopul de a va oferi toate instructiunile necesare cu privire la instalarea, utilizarea si
intretinerea aparatului. Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie
acest manual de instructiuni Thainte de instalare si utilizare.

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

=»  Cuptor incorporabil
=  Manual de utilizare
= Certificat de garantie

3. INSTRUCTIUNI PRIVIND SIGURANTA

Va rugdm sa cititi cu atentie aceste instructiuni Tnainte de a despacheta produsul. Numai dupa aceea veti
putea utiliza aparatul in mod corect si in conditii de siguranta.

Va recomandam sa pastrati manualul de instructiuni si instructiunile de instalare pentru utilizari viitoare sau
pentru eventualii proprietari ulteriori.

Aparatul este destinat exclusiv instalarii intr-o bucatarie.

Respectati instructiunile speciale de instalare.

Dupa despachetarea aparatului, asigurati-va ca acesta nu prezinta deteriorari.

Nu conectati aparatul la sursa de alimentare daca acesta prezinta deteriorari.

Conectarea la sursa de alimentare a aparatelor care nu sunt prevazute cu stecdr poate fi efectuata numai de
catre personal specializat.

Deteriorarile cauzate de o conectare necorespunzatoare nu fac obiectul garantiei.

Utilizati acest aparat numai in interior.

Aparatul trebuie utilizat numai pentru prepararea alimentelor si a bauturilor.

Aparatul trebuie supravegheat in timpul functiondrii. Aparatul poate fi utilizat de catre copii cu varste
incepand de la 8 ani si de catre persoane cu capacitati fizice, senzoriale sau mentale reduse, cu lipsa de
experienta sau cunostinte, numai daca acestea sunt supravegheate sau instruite in ceea ce priveste utilizarea
in siguranta a aparatului si daca inteleg pericolele pe care le implica utilizarea. Copiii nu trebuie sa se joace
cu aparatul, pe aparat sau in jurul acestuia.

Copiii nu trebuie sa curete aparatul si sa efectueze lucrari de intretinere generalad decat daca au cel putin 8
ani si sunt supravegheati.

Tineti copiii cu varsta sub 8 ani la o distanta sigura de aparat si de cablul de alimentare.

Accesoriile trebuie introduse intotdeauna in interiorul aparatului in pozitia corecta.

AVERTISMENT

Pericol soc electric!

1. Reparatiile necorespunzatoare sunt periculoase. Reparatiile si inlocuirea cablurilor de alimentare
deteriorate pot fi realizate numai de cétre tehnicienii nostri autorizati. Tn cazul in care aparatul prezinta
defectiuni, deconectati-l de la sursa de alimentare sau opriti alimentarea cu energie electrica din tabloul de
sigurante. Contactati serviciul de asistenta tehnica.
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2. Izolatia cablurilor de alimentare ale aparatelor electrice se poate topi in cazul in care intra in contact cu
suprafete fierbinti ale aparatului. Nu lasati niciodata cablurile aparatelor electrice sa intre in contact cu
suprafetele fierbinti ale aparatului.

3. Nu utilizati aparate de spalat cu presiune sau aparate cu abur, intrucat poate aparea pericolul de
electrocutare.

4. Un aparat defect poate genera pericol de soc electric. Nu porniti in niciun caz un aparat defect. Deconectati
aparatul de la sursa de alimentare sau opriti alimentarea cu energie electrica din tabloul de sigurante.
Contactati serviciul de asistenta post-vanzare.

Pericol de arsuri!

1. Aparatul se incalzeste puternic. Nu atingeti in niciun caz suprafetele interioare ale aparatului sau
elementele de incalzire.

2. Lasati de fiecare data aparatul sa se raceasca Tnainte de a-l atinge sau curata.

3. Tineti copiii la o distanta sigura.

4. Accesoriile si vasele de gatit se incalzesc puternic. Folositi intotdeauna manusi de protectie pentru a scoate
accesoriile sau vasele din cuptor.

5. Vaporii de alcool pot lua foc in compartimentul de preparare fierbinte. Nu preparati niciodata alimente
care contin cantitati mari de bauturi cu continut ridicat de alcool. Utilizati numai cantitati mici de bauturi cu
continut ridicat de alcool. Deschideti cu atentie usa aparatului.

Pericol de oparire!

1. Componentele accesibile se incing in timpul utilizarii aparatului. Nu atingeti in niciun caz componentele
fierbinti. Tineti copiii la o distanta sigura.

2. Cand deschideti usa aparatului, este posibil ca din acesta sa iasa abur fierbinte. Aburul poate sa nu fie
vizibil, Tn functie de temperatura acestuia. Cand deschideti usa, nu stati prea aproape de aparat. Deschideti
cu atentie usa aparatului. Nu lasati copiii sa se apropie!

3. Apa poate genera abur fierbinte in interiorul aparatului. Nu turnati in niciun caz apa in interiorul aparatului.

Pericol de accidentare!

1. Zgarierea usii aparatului poate duce la aparitia unei fisuri. Nu utilizati raclete din sticld, obiecte ascutite
sau substante de curatare abrazive.

2. Balamalele usii aparatului se misca la deschiderea si inchiderea usii, existand pericolul de prindere a
mainilor. Asigurati-va ca nu atingeti balamalele cu mainile.

Pericol de incendiu!

1. Obiectele inflamabile depozitate in interiorul aparatului pot lua foc. Nu depozitati in niciun caz obiecte
inflamabile Tn interiorul aparatului. Nu deschideti in niciun caz usa aparatului daca in interiorul acestuia este
fum. Opriti aparatul si intrerupeti alimentarea cu energie electrica din tabloul de sigurante.

2. La deschiderea usii aparatului, se creeaza un curent de aer.

Hartia de copt poate intra in contact cu elementul de incalzire si se poate aprinde. Nu puneti hartie de copt
peste accesorii in timpul preincalzirii. Asezati hartia de copt sub un vas sau o forma de copt pentru a o fixa.
Acoperiti doar suprafata necesara cu hartie de copt. Hartia de copt nu trebuie sa depdseasca marginile
accesoriilor.

Pericol din cauza magnetismului!

n panoul de comanda sau in elementele de control sunt utilizati magneti permanenti. Acestia pot influenta
functionarea implanturilor electronice, cum ar fi, de exemplu, a stimulatoarelor cardiace sau a pompelor de
insulind. Persoanele care utilizeaza astfel de implanturi trebuie sa stea la o distanta de cel putin 10 cm fata
de panoul de comanda.

Cauze care pot duce la deteriorarea produsului

1. Accesorii, folie, hartie de copt sau vase de preparare pe suprafata inferioara a cuvei cuptorului: nu puneti
accesorii pe suprafata inferioara a cuvei cuptorului. Nu acoperiti partea inferioard a cuvei cuptorului cu niciun
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fel de folie sau hartie de copt. Nu puneti vase pe partea inferioara a cuvei cuptorului daca ati selectat o
temperaturad de preparare mai mare de 50 °C. Acest lucru duce la acumularea de caldura. Smaltul se poate
deteriora.

2. Folie de aluminiu: folia de aluminiu din interiorul cuptorului nu trebuie sa atinga geamul usii aparatului.
Aceasta poate cauza decolorari permanente ale geamului usii.

3. Forme din silicon: nu utilizati forme, suporturi, capace sau accesorii care contin silicon. Senzorul cuptorului
poate suferi deteriorari.

4. Apa in compartimentul de preparare fierbinte: nu turnati apa in interiorul aparatului cand acesta este
fierbinte. Se va forma abur. Diferenta de temperatura poate provoca deteriorarea smaltului.

5. Umiditate in cuva: pe termen lung, umiditatea din cuva poate duce la coroziune. Lasati aparatul sa se usuce
dupa utilizare. Nu tineti alimente umede in interiorul aparatului pentru perioade indelungate. Nu depozitati
alimente in interiorul aparatului.

6. Racirea cu usa aparatului deschisa: dupa functionare la temperaturi ridicate, lasati aparatul sa se raceasca
doar cu usa inchisa. Nu prindeti obiecte Tn usa aparatului. Chiar daca usa este lasata intredeschisa, partea
frontala a mobilierului din apropiere se poate deteriora in timp. Lasati aparatul sa se usuce cu usa deschisa
doar daca in timpul functionarii a rezultat multa umiditate.

7. Sucul de fructe: cand coaceti placinte cu fructe deosebit de zemoase, nu umpleti excesiv tava de copt.
Sucul de fructe care curge din tava lasa pete care nu pot fi indepartate. Utilizati, daca este posibil, tava
universald mai adanca.

8. Garnitura foarte murdara: in cazul in care garnitura este foarte murdara, usa aparatului nu se va inchide
corespunzator in timpul functionarii. Partea frontala a obiectelor din apropiere se poate deteriora. Mentineti
in permanenta garnitura curata.

9. Utilizarea usii aparatului ca suport, polita sau blat de lucru: nu va asezati pe usa aparatului, nu agatati de
aceasta obiecte si nu depozitati obiecte pe aceasta. Nu puneti vase sau accesorii pe usa aparatului.

10. Introducerea accesoriilor: in functie de model, accesoriile pot zgaria panoul usii in timpul inchiderii.
Introduceti intotdeauna accesoriile complet in cuva aparatului.

11. Transportul aparatului: nu transportati si nu tineti aparatul de manerul usii. Manerul usii nu poate sustine
greutatea aparatului si se poate rupe.

12. Dacda mentineti calde alimentele folosind caldura reziduald, se poate acumula multda umiditate in
interiorul aparatului. Acest lucru poate duce la condens si coroziune, afectand aparatul si mobilierul
bucatariei. Evitati acumularea de condens, deschizand usa sau utilizand functia ,,Decongelare”.
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Orificiu de fixare
_JL pentru montaj

105

Instructiuni importante privind instalarea

Pentru a utiliza aparatul in conditii de siguranta, asigurati-va cd acesta a fost instalat conform
standardelor si cu respectarea instructiunilor. Deteriorarile provocate de instalarea incorecta nu fac
obiectul garantiei.

n timpul instal&rii, purtati manusi de protectie, pentru a preveni téieturile cauzate de muchiile ascutite.
Verificati aparatul inainte de instalare; daca acesta prezinta deteriorari, nu il conectati la sursa de
alimentare.

Tnainte de pornirea aparatului, indepartati de pe acesta toate materialele de ambalare si folia adeziva.
Dimensiunile sunt exprimate in mm.

Este necesar ca stecarul sa fie la indemana sau sa fie integrat un intrerupator in instalatia fixa, pentru a
permite deconectarea aparatului de la retea dupa instalare, la nevoie.

Avertisment: Pentru evitarea supraincalzirii, aparatul nu trebuie sa fie instalat in spatele unei usi
decorative.
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5. UTILIZAREA APARATULUI

oT®
HIE N O FETART

88:08:
TEMI'S TI=E M :SEC O
y X-L4

Butonul 1 Butonul 2

Functionarea aparatului: selectati functia dorita, apoi reglati durata sau temperatura si incepeti
prepararea.

LIGHT (LUMINA) Apasati pe acest buton pentru aprinderea/stingerea lampii cuptorului; apasati si
mentineti apdsat acest buton timp de 3 secunde pentru activarea/dezactivarea
functiei de blocare impotriva actionarii de catre copii.

ON/OFF Apasati pe acest buton pentru anularea setarii curente sau a procesului de
(PORNIRE/OPRIRE) preparare curent.
BUTONUL 1 Rotiti pentru selectarea functiei dorite.
BUTONUL 2 Rotiti pentru reglarea duratei de preparare sau a temperaturii.

PREHEAT (PREINCALZIRE) | Tn timpul setdrii aparatului, apasati pe acest buton pentru a activa sau dezactiva
functia de preincalzire.

TEMP/TIME Apasati pe acest buton pentru reglarea ceasului, a temperaturii, a temperaturii
(TEMPERATURA/DURATA) | sondei si a duratei de preparare.
OK/START Cand functia de setare este activa, apdsati pe acest buton pentru a incepe

prepararea; cand functia de reglare a parametrilor este activa, apasati pe acest
buton pentru a confirma parametrii.

PAUSE / CANCEL n timpul functiondrii aparatului, apdsati o datd pe acest buton pentru a intrerupe
(INTRERUPERE/ANULARE) | functionarea. Apisati din nou pentru anulare.
NOTA:

Dupa 5 minute de neutilizare, aparatul activeaza automat functia de economisire a energiei. Apasati pe
butonul ON/OFF pentru revenire la standby.

Tnainte de prima utilizare a aparatului pentru prepararea alimentelor, este necesara curitarea cuvei
aparatului si a accesoriilor.

1. Indepartati toate etichetele, foliile de protectie si elementele de protectie pentru transport.

2. Scoateti toate accesoriile si suporturile laterale din cuva aparatului.

3. Curatati accesoriile si suporturile laterale folosind apa cu detergent si o laveta sau o perie moale.

4. Asigurati-va ca in cuva aparatului nu au ramas resturi de ambalaj, precum granule de polistiren sau
bucati de lemn, care pot genera pericol de incendiu.

5. Stergeti suprafetele netede din cuva aparatului si usa cu o laveta moale, umeda.

6. Pentru a elimina mirosul de aparat nou, puneti in functiune aparatul cand este gol, cu usa inchisa.
7. Aerisiti bine bucataria in timp ce aparatul se incalzeste pentru prima data. Tineti copiii si animalele de
companie departe de bucatirie in acest timp. Inchideti usile citre inciperile adiacente.
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8. Efectuati setarile indicate. Gasiti instructiuni privind setarea modului de incalzire si a temperaturii in
sectiunea urmatoare.

Setari

Mod de
incalzire E
Temperatura 250 °C
Durata 1ora

Dupa racirea aparatului:

1. Curatati suprafetele netede si usa cu apa cu detergent si o laveta.
2. Stergeti cu o lavetd moale si uscata toate suprafetele.

3. Montati suporturile laterale.

Setarea orei

Tnainte de utilizarea cuptorului, este necesar si reglati ceasul.

1. Cand aparatul este in standby, apasati pe butonul ,,TEMP/TIME” pentru a accesa functia de setare a orei.
2. Rotiti butonul din dreapta pentru a seta ora si apasati pe butonul ,TEMP/TIME” pentru a confirma.

3. Rotiti butonul din dreapta pentru a seta minutul si apasati ,, TEMP/TIME” pentru a finaliza setarea
ceasului.

Observatii

Dupa conectarea aparatului la sursa de alimentare, daca ceasul nu este setat, acesta va afisa 00:00 si nu va
masura timpul.

Gratar

Tava

Utilizati numai accesorii originale. Acestea sunt special adaptate pentru aparatul dumneavoastra.

Nota
Accesoriile se pot deforma sub actiunea temperaturilor ridicate. Acest lucru nu le afecteaza
functionalitatea. Dupa rdcire, acestea isi recapata forma initiala.

Introducerea accesoriilor
Cuva aparatului are cinci pozitii pentru rafturi. Acestea sunt numerotate de jos in sus.
Accesoriile pot fi trase aproximativ pana la jumatatea cuvei, fara a se rasturna.

Observatii

Asigurati-va ca introduceti accesoriile in cuva aparatului in pozitia corecta.
Introduceti intotdeauna accesoriile complet in cuva aparatului, astfel incat sa nu atinga usa.
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Protectie impotriva inclinarii

Accesoriile pot fi trase aproximativ la jumatate pana la blocare. Functia de blocare previne rasturnarea
accesoriilor sub greutatea alimentelor. Pentru ca functia de protectie impotriva inclinarii sa fie eficienta,
accesoriile trebuie introduse corect in cuva aparatului. La introducerea gratarului, asigurati-va ca acesta este

orientat corect, asa cum este indicat in ilustratiile 0 a.
La introducerea tavii, asigurati-vd ca aceasta este pozitionatd corect, asa cum este indicat in

ilustratiile 00
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Aparatul dumneavoastra dispune de diverse moduri de functionare, care faciliteaza utilizarea acestuia.
Pentru a alege functia potrivita fiecarui preparat, va oferim mai jos explicatii privind modul de utilizare.

Tipuri de incalzire Temperatura Utilizare
Conventionala 30 ~ 250 °C | Pentru coacere si prajire pe un singur nivel. Potrivita
in special pentru prajituri cu umplutura moale.

50 ~ 250 °C | Pentru coacere si prajire pe unul sau mai multe
niveluri. Incilzirea uniform3 se realizeaza prin
ventilator si elementul de incalzire circular.
140 ~ 240 °C | Pentru gatit cu consum redus de energie.

Convectie

ECO

Conventional + ventilator 50 ~ 250 °C | Pentru coacere si prajire pe unul sau mai multe

e niveluri. Ventilatorul distribuie caldura de la
elementele de incalzire in mod uniform in interiorul
aparatului.

Caldura radianta 150 ~ 250 °C | Pentru frigerea portiilor mici de alimente si pentru
rumenire. Asezati alimentele in partea centrala,

direct sub elementul de incalzire pentru gratar.
50 ~ 250 °C | Pentru frigerea si rumenirea alimentelor plate.
R Ventilatorul distribuie caldura uniform in cuva

aparatului.

Gratar dublu ﬁ 150 ~ 250 °C | Pentru frigerea si rumenirea alimentelor plate.

Gratar dublu + Ventilator

50 ~ 250 °C | Pentru pizza si preparate care necesita caldura
puternica din partea inferioara. Sunt active
elementul de incalzire inferior si cel circular.
Incilzire din partea inferioara 30 ~ 220 °C | Pentru rumenirea suplimentara a blaturilor pentru
pizza, a tartelor si a produselor de patiserie. Caldura
provine de la elementul de incalzire inferior.

- Pentru decongelarea delicata a alimentelor
congelate.

Pizza

Decongelare

Observatii

1. Pentru decongelarea portiilor mari de alimente, puteti indeparta suportul lateral si aseza vasele direct pe
partea inferioara a cuvei aparatului.

2. Daca doriti sa incalziti vesela, selectati functia ,,Convectie” si setati temperatura la 50 °C.

3. Dupa finalizarea prepararii, ventilatorul poate functiona suplimentar pentru evacuarea aerului, acest
lucru fiind normal.

4. Functiile de decongelare si ,,ECO” nu permit preincalzirea rapida.

Atentie!

1. Daca deschideti usa aparatului in timpul functionarii, functionarea acestuia nu va fi intrerupta. Acordati
atentie riscului de arsuri.

2. Nu acoperiti fantele de ventilatie. Aparatul se poate supraincalzi.

3. Pentru a raci aparatul mai repede dupa utilizare, ventilatorul de racire poate continua sa functioneze o
perioada.
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Ventilatorul de racire
Ventilatorul de racire porneste si se opreste automat, ori de cate ori este necesar. Aerul fierbinte este
evacuat pe deasupra usii.

Observatii

Lampa cuptorului este o componenta principala, folosita pentru observarea stadiului de preparare si pentru
verificarea depunerilor de grasime sau resturi in cuva aparatului atunci cand il curatati.

Dupa aprinderea lampii, aceasta trebuie oprita manual pentru ca aparatul sa revina in modul standby.

Dupa preparare, ventilatorul aparatului va continua sa functioneze pana cand temperatura din cuva
aparatului scade sub limita de siguranta.

Functionarea aparatului

1. Cand aparatul este n standby, rotiti butonul 1 pentru a selecta functia dorita.

2. Reglati durata de preparare sau temperatura, folosind butonul ,TEMP/TIME” si butonul 2.
3. Apasati pe butonul ,,0K/START” pentru pornirea prepararii.

NOTA:
Nota: Dupa setarea temperaturii, apasati pe butonul ,TEMP/TIME” si rotiti butonul pentru setarea duratei.

Preincalzirea rapida

Preincalzirea rapida poate fi utilizata pentru a scurta durata de preparare. Pasii specifici sunt urmatorii:

1. Rotiti butonul 1 pentru a selecta functia.

2. Rotiti butonul 2 pentru a regla temperatura, apasati pe butonul ,TEMP/TIME”, rotiti butonul 2 pentru a
regla durata, apoi apasati din nou pe butonul ,, TEMP/TIME” pentru a finaliza setarea parametrilor.

3. Apasati pe butonul ,,PREHEAT” pentru preincalzire.

4. Dupa finalizarea preincalzirii, introduceti alimentele in cuptor si apasati pe butonul ,,OK/START” pentru a
fncepe prepararea.

Modificari in timpul prepararii
Pentru modificarea duratei sau a temperaturii in timpul prepararii, apasati pe butonul , TEMP/TIME” si
faceti reglajele cu ajutorul butonului 2.

Observatii

1. Daca aveti experienta in gatit, puteti seta parametrii in functie de preferintele personale si puteti incepe
prepararea.

2. Daca nu aveti experienta, utilizati retetele din acest manual de instructiuni.

Atentie!

1. Pentru a evita arsurile, utilizati manusi termorezistente la scoaterea alimentelor din aparat.
2. Dupa preparare, nu atingeti suprafata aparatului sau elementele de incalzire ale acestuia.
3. Lasati cuptorul sa se raceasca inainte de a scoate accesoriile.

4. Pentru a evita arsurile, tineti copiii la o distanta sigura de aparat.

5. Nu puneti obiecte pe usa cuptorului, pentru a evita spargerea geamului.

Blocarea impotriva actionarii de catre copii

Aparatul dumneavoastra este prevazut cu un sistem de blocare impotriva actionarii de catre copii, astfel
Tncat acestia sa nu il poata porni accidental sau sa ii modifice setarile.

1. Cand aparatul este in standby, apasati si mentineti apdsat butonul ,,LIGHT” timp de 3 secunde, pentru a
activa functia de blocare impotriva actionarii de catre copii.

2. Cand functia de blocare este activa, apasati si mentineti apasat butonul ,,LIGHT” timp de 3 secunde,
pentru a dezactiva functia de blocare impotriva actionarii de catre copii.
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Functia lampii cuptorului
Tn orice stare (cu exceptia blocarii partiale si a alarmei declansate accidental), apasati pe butonul aferent
lampii pentru a o aprinde.

Modul ,,Demo”

Mod ,Demo” dispune de o functie de memorare a datelor in caz de oprire a alimentarii. Functia de
memorare a datelor in caz de oprire a alimentarii: de exemplu, atunci cand este activat modul ,,Demo”,
oprirea si pornirea ulterioara sunt inca active. Dupa activarea modului ,Demo”, elementul de Tncalzire nu
functioneaza.

1. Cand aparatul este in standby, apasati si mentineti apasat butonul ,ON/OFF” timp de 5 secunde, pentru
a activa modul ,,Demo” si a afisa mesajul ,,OFF”.

2. Rotiti butonul 2 pentru a activa sau dezactiva modul ,Demo”. Cand este PORNIT, afiseaza ,,PORNIT”;
cand este OPRIT, afiseaza ,,OPRIT".

3. Dupa configurare, puteti apdsa pe butonul ,,ON/OFF” pentru dezactiva setarea sau puteti astepta 3
secunde pentru ca modul ,Demo” sa se dezactiveze automat si aparatul sa revina la standby.

Nota:

I == 1T

Cand modul ,,Demo” este activ, pictograma ~=~ se aprinde pentru a indica faptul cd modul ,Demo”
este activ.
Dupa activarea functiei, elementul de incalzire nu functioneaza.

Modul ,,Sabat”

Modul ,Sabat” este prevazut cu o functie de memorare a datelor in caz de oprire a alimentarii. Aceasta
functie permite memorarea datelor privind prepararea la fiecare 25 de minute. Daca alimentarea este
intrerupta Tn timpul functionarii, cand alimentarea este restabilita, modul ,Sabat” va permite continuarea
functionarii pana cand durata de preparare ajunge la ,,0”. De asemenea, puteti apdsa pe butonul
,PORNIRE/OPRIRE” pentru a reveni la starea de standby.

1. Cand aparatul este in standby, fara nicio functie selectata, apasati si mentineti apasat butonul
,PREHEAT” timp de 3 secunde, pentru a activa modul ,,Sabat”. Ecranul din dreapta va afisa ,, 5A8".

2. Apasati pe butonul ,TEMP/TIME” si reglati durata prin rotirea butonului 2.

3. Apasati pe butonul ,,OK/START” pentru a activa modul ,Sabat”.

4. Tn timpul functiondrii, apdsati pe butonul ,ON/OFF” sau ,,CANCEL” pentru revenirea la standby.

1. indepértati toate accesoriile care nu sunt necesare in timpul procesului de preparare si coacere.

2. Nu deschideti usa in timpul procesului de preparare si coacere.

3. Daca deschideti usa in timpul prepararii si coacerii, comutati la functia de iluminare (fara a modifica setarea
de temperatura).

4. Reduceti cu 50 °C valoarea temperaturii setate in modurile fara ventilatie, cu 5 pana la 10 minute inainte
de finalul duratei de preparare si coacere. Astfel, puteti folosi caldura acumulata in interiorul aparatului
pentru a finaliza procesul.

5. Utilizati functia ,,incalzire cu ventilator” ori de cate ori este posibil. Puteti reduce temperatura cu 20 °C
pana la 30 °C.

6. Puteti giti si coace folosind functia ,incélzire cu ventilator” pe mai multe niveluri in acelasi timp.

7. Daca nu este posibil sa gatiti si sa coaceti preparate diferite concomitent, puteti sa le introduceti pe rand,
pentru a beneficia la maximum de functia de preincalzire a cuptorului.

8. Nu preincalziti cuptorul gol, daca nu este necesar.

Daca este nevoie, introduceti preparatele imediat dupa ce a fost atinsa temperatura doritd, la prima stingere
a indicatorului luminos.

9. Nu folositi folie reflectanta, precum folia de aluminiu, pentru a acoperi partea inferioara a cuvei cuptorului.
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10. Folositi temporizatorul si/sau un termometru alimentar ori de cate ori este posibil.
11. Utilizati tévi si recipiente de copt cu finisaj mat inchis si greutate redusd. Incercati s& nu folositi accesorii
grele cu suprafete lucioase, cum ar fi cele din otel inoxidabil sau aluminiu.

Acrilamida apare n principal atunci cand alimentele care contin amidon (de exemplu, cartofi, cartofi prajiti,
paine) sunt incalzite la temperaturi foarte ridicate, pentru perioade indelungate.

SFATURI UTILE:

1. Folositi durate de preparare scurte.

2. Preparati alimentele pana cand capata o culoare galben-aurie la suprafata, evitati arderea pana la

culoarea maro inchis.

3. Portiile mai mari contin mai putina acrilamida.

4. Daci este posibil, utilizati functia ,,Incilzire cu ventilator”.

5. Cartofi prajiti: Folositi mai mult de 450 g pentru fiecare sarja, asezati-i uniform in tava si intoarceti-i din
cand Tn cand. Consultati informatiile de pe ambalajul produsului, daca sunt disponibile, pentru a obtine cel

mai bun rezultat al prepararii.

Sfaturi generale

Sfaturi generale

Doriti sa gatiti propria reteta?

Tncercati mai intai s3 folositi setarile retetelor similare si optimizati procesul de
preparare in functie de rezultat.

Prajitura este coapta?

Introduceti o scobitoare in prajitura cu aproximativ 10 minute fhainte de
incheierea duratei de coacere. Daca scobitoarea iese curata, fara aluat crud,
prajitura este gata.

Prajitura isi pierde mult din volum in
perioada de racire, dupa coacere.

Tncercati sa reduceti valoarea temperaturii setate cu 10 °C si verificati cu atentie
instructiunile de preparare a aluatului, mai ales cu privire la modul in care acesta
trebuie framantat.

Prajitura este mai inalta la mijloc decat la
margini.

Nu ungeti marginea formei de copt.

Prajitura este prea rumenita la suprafata.

Folositi un nivel mai jos in cuptor si/sau setati o temperatura mai redusa (acest
lucru poate duce la prelungirea duratei de preparare).

Prajitura este prea uscata.

Folositi o temperaturd mai ridicatd cu 10 °C (acest lucru poate duce la reducerea
duratei de preparare).

Preparatul arata bine, dar are prea multa
umiditate in interior.

Folositi o temperatura mai scdazuta cu 10 °C (acest lucru poate duce la
prelungirea duratei de preparare) si verificati din nou reteta.

Rumenirea este neuniforma.

Folositi o temperaturd mai scazuta cu 10 °C (acest lucru poate duce la
prelungirea duratei de preparare). Folositi modul ,incélzire de sus si de jos” pe
un singur nivel.

Prajitura este mai putin rumenita la baza.

Alegeti un nivel mai jos.

Coacerea pe mai multe niveluri in acelasi
timp: Preparatul dintr-o tava este mai
rumenit decat cel din cealalta tava.

Folositi modul cu ventilator pentru coacerea pe mai multe niveluri si scoateti
tavile individual, atunci cand preparatele sunt gata. Nu este necesar ca toate sa
fie gata in acelasi timp.

Formarea de condens in timpul coacerii.

Aburul este o parte normala a procesului de coacere si preparare si iese din
cuptor impreuna cu fluxul de aer de racire. Acest abur se poate condensa pe
diferite suprafete ale cuptorului sau in apropierea lui si poate forma picaturi de
apa. Acesta este un proces fizic normal si nu poate fi evitat complet.

Ce tipuri de vase de copt pot fi folosite?

Se pot folosi toate vasele de copt termorezistente. Se recomanda sa nu folositi
aluminiu Tn contact direct cu alimentele. Asigurati-va ca recipientul si capacul se
potrivesc bine.

Utilizarea functiei pentru preparare la
gratar.

Preincalziti cuptorul timp de 5 minute si asezati preparatul la nivelul indicat in
acest manual. inchideti usa cuptorului atunci cand folositi orice mod de
preparare la gratar. Nu folositi cuptorul cu usa deschisa, decat pentru
introducerea, scoaterea sau verificarea alimentelor.
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Cum pastrati cuptorul curat in timpul
folosirii functiei pentru preparare la gratar?

Asezati tava umpluta cu 2 litri de apa la nivelul 1. Aproape toate lichidele scurse
din alimentele de pe gratar vor fi colectate in tava.

n cadrul tuturor modurile de gtire la
gratar, elementul de incalzire se activeaza si
se dezactiveaza din cand in cand.

Aceasta constituie o functionare normala si depinde de setarea temperaturii.

Cum stabiliti setarile cuptorului atunci cand
greutatea unei fripturi nu este indicata in
reteta?

Alegeti setdrile corespunzatoare unei greutati cat mai apropiate si ajustati putin
durata.

Folosind un termometru alimentar, daca este posibil, puteti verifica temperatura
din interiorul fripturii.

Introduceti cu atentie varful termometrului in carne, conform instructiunilor
producatorului.

Asigurati-va ca varful termometrului este introdus in mijlocul celei mai groase
parti a bucdtii de carne, dar nu langa un os sau intr-un spatiu gol din carne.

Ce se intampla daca turnati lichid peste
mancare in timpul coacerii sau prepararii?

Lichidul va fierbe si va degaja abur, acesta fiind un proces fizic normal.

Actionati cu prudenta deosebitd, deoarece aburul este fierbinte.

Pentru mai multe informatii, consultati si sectiunea ,Formarea de condens in
timpul coacerii”. Daca lichidul contine alcool, procesul de fierbere va fi mai rapid
si poate provoca aparitia flacarilor in interiorul aparatului. Asigurati-va ca usa
cuptorului este inchisa in astfel de situatii. Controlati cu atentie procesul de
coacere sau preparare. Deschideti usa cu atentie si numai daca este necesar.

Retete
Denumire meniu Forma Nivel Mod Temperatura Durata
Pandispan (simplu) in Dreptunghiulara 2 Preparare 170 °c 50 min.
forma dreptunghiulara conventionala
cu ventilator
Pandispan (simplu) intr-o | Dreptunghiulara 1 Conventional 140 °c 70 min.
forma dreptunghiulara
Pandispan (simplu) intr-o Forma rotunda 1 Preparare 150 °c 50 min.
forma dreptunghiulara conventionald
cu ventilator
Pandispan cu fructe (pe Tava 1 Conventional 140 °c 70 min.
tava)
Briose cu stafide Forma pentru 2 Conventional 220 °c Preincalzire: 19
(aluat dospit) briose min.
Coacere: 11 min.
Guguluf (cu drojdie) Tava 1 Conventional 150 °c Preincadlzire: 11
min.
Coacere: 60 min.
Briose Forma pentru 1 Conventional 160 °c Preincalzire: 8,5
briose min.
Coacere: 30 min.
Briose Forma pentru 1 Preparare 150 °c Preincalzire: 8,5
briose conventionala min.
cu ventilator Coacere: 30 min.
Prajitura cu mere si aluat Tava 1 Preparare 160 °c Preincalzire: 10
dospit conventionala min.
cu ventilator Coacere: 42,5 min.
Pandispan preparat cu Forma de copt 1 Conventional 160 °c Preincalzire: 9,5
apa fierbinte min.
(6 oud) Coacere: 41 min.
Pandispan preparat cu Forma de copt 1 Conventional 160 °c Preincalzire: 9 min.
apa fierbinte Coacere: 26 min.
(4 oud)
Pandispan preparat cu Forma de copt 1 Convectie 160 °c 35 min.
apa fierbinte

www.heinner.com


http://www.heinner.com/

 HEINNER |

Prajitura cu mere si aluat Tava 2 Preparare 150 °c Preincalzire: 8 min.
dospit conventionala Coacere: 42 min.
cu ventilator
Hefezopf (Cozonac Tava 2 Preparare 150 °c 40 min.
evreiesc) conventionala
cu ventilator
Prajituri mici (20 buc.) Tava 2 Convectie 150 °c 36 min.
Prajituri mici (40 buc.) Tava 2+4 Convectie 150 °c Preincalzire: 10
min.
Coacere: 34 min.
Cozonac cu unt Tava 2 Conventional 150 °c Preincalzire: 8 min.
Coacere: 30 min.
Biscuiti scotieni Tava 2 Conventional 170 °c Preincalzire: 8 min.
Coacere: 13 min.
Biscuiti scotieni (2 tavi) Tava 2+4 Preparare 160 °c Preincalzire: 8,2
conventionala min.
cu ventilator Coacere: 12 min.
Biscuiti cu vanilie Tava 2 Conventional 160 °c Preincalzire: 8 min.
Coacere: 10 min.
Biscuiti cu vanilie Tava 2+4 Preparare 150 °c Preincalzire: 8 min.
conventionala Coacere: 14 min.
cu ventilator
Paine alba (1 kg faina), in Box 1 Conventional 170 °c Preincalzire: 9,2
forma dreptunghiulara min.
Coacere: 50 min.
Paine alba (1 kg faind), in Box 1 Preparare 170 °c Preincalzire: 12
forma dreptunghiulara conventionala min.
cu ventilator Coacere: 45 min.
Pizza proaspata (blat Tava 2 Conventional 170 °c Preincalzire: 9,5
subtire) min.
Coacere: 21 min.
Pizza proaspata (blat Tava 2 Conventional 170 °c Preincalzire: 10
gros) min.
Coacere: 45 min.
Pizza proaspata (blat Tava 2 Preparare 170 °c Preincalzire: 8 min.
gros) conventionala Coacere: 41 min.
cu ventilator
Paine Tava 1 Convectie 190 °c Preincalzire: 9 min.
Coacere: 30 min.
Muschi fraged 1,6 kg Tava 2 Gratar dublu 180 °c 55 min.
cu ventilator
Rulada de carne (1 kg) Tava 1 Conventional 180 °c 75 min
Pui 1 kg Tava Raft: Gratar dublu 180 °c 50 min.
Tava: cu ventilator
Peste 2,5 kg Tava 2 Conventional 170 °c 70 min.
Coaste Tomahawk Tava 3 Convectie 120 °c 85 min.
preparare cu incalzire
Sus-jos
Friptura de porc din Tava 1 Convectie 160 °c 82 min.
ceafa (1,2 kg)
Pui 1,7 kg Tava Raft: Convectie 180 °c 78 min.

Tava:
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Produse conform standardului EN 60350-1

Reteta Accesorii Functie | Temperatura Nivel Durata Preincalzire
Pandispan Forma di;"pt 26 E 170 1 30-35 min. Nu
Pandispan Forma dtzr;opt 26 @ 160 1 30-25 min. Nu
Briose 1 tava @ 150 2 30-40 min. Da
Briose 1 tava i 150 2 40-50 min. Da
Briose 2 tavi @ 150 N 2 si N4 30-35 min. Da
Cheesecake | o™ di;"pt ®26 @ 150 1 70-80 min. Nu
Plicintd cu Form3 de copt ® 20 E 170 1 80-85 min. Ny
mere cm
Plicintd cu Formé de copt ® 20 @ 160 1 20-80 min. Nu
mere cm
Paine 1tava E 210 1 30-35 min. Da
Paine 1tava @ 190 1 30-35 min. Da
Toast Raft Max 5 6-8 min. Da, 5 min
Pui Raft si tavi @ 180 Raftul 2 75-80 min. Da

Tava l

1. In cazul retetei cu pui, puneti-| mai intai cu spatele pe grétar sau in tava. Dupa 30 de minute, intoarceti
puiul, astfel incat pieptul sa fie in sus si spatele in jos.

2. Folositi o forma inchisa la culoare si mata si asezati-o pe gratar.

3. Scoateti tavile imediat ce preparatul este gata, chiar daca timpul din tabel nu a expirat.

4. Alegeti temperatura mai mica si verificati dupa cel mai scurt timp indicat in tabel.

5. Daca utilizati tava pentru a colecta lichidele scurse din alimentele puse pe gratar, asezati-o la nivelul 1 si
puneti putinad apa in aceasta.

6. Carnea pentru burgeri trebuie sa fie intoarsa dupa ce a trecut doua treimi din durata de preparare.

Eficienta energetica in conformitate cu standardul EN 60350-1

1. Masurarea se realizeaza in modul ,ECO” pentru a determina datele privind modul de ventilatie si clasa
energetica.

2. Masurarea se realizeazd in modul ,incélzire sus-jos” pentru a determina datele privind modul
conventional.

3. In timpul ma&surdrii, in interiorul aparatului se pastreazd doar accesoriul necesar. Toate celelalte
componente trebuie indepartate.

4. Cuptorul este instalat conform ghidului de instalare si pozitionat in centrul corpului de mobilier.

5. Pentru masurare, este necesar sa inchideti usa, chiar daca etansarea garniturii estre afectata de cablu in
timpul testului. Pentru a va asigura cad nu apar efecte negative asupra datelor energetice din cauza etansarii
afectate, inchideti usa cu grija in timpul masurarii. Poate fi necesara utilizarea unei unelte pentru a garanta
etansarea garniturii, asa cum se intampla la utilizarea casnica, unde cablul nu afecteaza etansarea.

6. Determinarea volumului cuvei se face pentru utilizarea functiei ,,Decongelare”. Pentru eficientd maxima,
se indeparteaza toate accesoriile, inclusiv suporturile laterale.

www.heinner.com


http://www.heinner.com/

Prepararea in modul ,,Eco”

 HEINNER |

Reteta Accesorii Temperatura Nivel Durata Preincalzire
Challah 1 tava 180 1 45-50 min. Nu
Friptura de porc 1 tava 200 1 80-85 min. Nu
P'rajltura Clafouti cu Forma rotunda 200 1 55-60 min. Nu
cirese
Egpt”ra devitd 1,3 1tavs 200 1 80-85 min. Nu
Negrese americane Raft si plita de sticla 180 1 55-60 min. Nu
Cartofi gratinati Raft si plita rotunda 180 1 65-70 min. Nu
Lasagna Raft si plita de sticla 180 1 75-80 min. Nu
Cheesecake Forma di:]opt ®20 160 1 80-90 min. Nu

6. CURATARE SI INTRETINERE

Tnainte de efectuarea operatiilor de curitare, deconectati stecdrul de la sursa de alimentare cu energie
electrica.
Pentru a asigura o durata de exploatare cat mai mare a cuptorului, acesta trebuie sa fie curatat frecvent si
temeinic.

Pasii de curatare sunt urmatorii:

Dupa finalizarea prepararii, asteptati pana la racirea completa a cuptorului.

Scoateti accesoriile cuptorului, clatiti-le cu apa calda si lasati-le sa se usuce.

indepértati resturile de mancare si urmele de grasime din cuva cuptorului.

Curatati suprafata cuptorului cu o laveta moale, umezita cu detergent, apoi stergeti-o cu o laveta moale si
uscata.

Pentru functia de curatare cu apa, procedati dupa cum urmeaza:

1) Consultati sectiunea ,,Functionarea aparatului” si selectati programul ”E”.

2). Setati temperatura la 100 °C si durata la 30 de minute.

3). Apasati pe butonul ,,OK/START” pentru pornirea functionarii.

6. Dupa finalizarea programului ,Water Clean”, lasati cuptorul sa se raceasca.
Stergeti apoi interiorul cuptorului, folosind o laveta absorbanta sau un burete curat.
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Observatii

1. Nu utilizati instrumente de curatare ascutite, perii abrazive si produse de curatare corozive, pentru a nu
deteriora cuptorul si accesoriile acestuia.

2. Nu utilizati materiale abrazive sau spatule metalice ascutite pentru a curata geamul usii.
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Agenti de curatare
Daca este ingrijit si curatat in mod corespunzator, aparatul dumneavoastra isi va pastra aspectul si va ramane
complet functional pentru o perioada indelungata. Va vom explica mai jos cum ar trebui sa Tngrijiti si sa
curatati corect aparatul dumneavoastra.
Pentru a va asigura ca diferitele suprafete nu sunt deteriorate prin utilizarea unui agent de curatare
nepotrivit, respectati informatiile din tabel. Tn functie de modelul aparatului, este posibil ca nu toate zonele
mentionate sd se regdseasca pe/in aparatul dumneavoastra.

Atentie!
Risc de deteriorare a suprafetelor
A nu se reutiliza:
1. Agenti de curatare agresivi sau abrazivi.

2. Agenti de curdtare cu continut ridicat de alcool.

3. Bureti de sarma sau bureti de curatat abrazivi.

4. Aparate de curatat cu presiune sau aparate de curatat cu abur.

5. Detergenti speciali de curatare, atunci cand aparatul este inca fierbinte.

 HEINNER |

Spalati temeinic lavetele noi inainte de utilizare.

Zona din exteriorul
aparatului

Curatare

Exteriorul aparatului
Partea frontala din inox

Apa calda cu sapun:

Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.
Tndepértati imediat petele de calcar, grisime, amidon si albumind (de
exemplu, albus de ou).

Sub aceste pete se poate forma coroziune.

Produse speciale de curatare pentru otel inoxidabil, potrivite pentru
suprafete fierbinti, sunt disponibile la serviciul nostru post-vanzare sau la
comercianti specializati.

Aplicati un strat foarte subtire de produs de curatare cu o laveta moale.

Plastic

Apa calda cu sapun:
Curatati cu laveta umedad, apoi stergeti cu o laveta moale si uscata. Nu
utilizati raclete.

Suprafete vopsite

Apa calda cu sapun:
Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.

Panoul de comanda

Apa calda cu sapun:
Curatati cu laveta umedad, apoi stergeti cu o laveta moale si uscata. Nu
utilizati raclete.

Panourile usii

Apa calda cu sapun:
Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.
Nu folositi o racleta de sticla sau un burete de sarma.

Manerul usii

Apa calda cu sapun:

Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.

Daci solutia anticalcar intrd in contact cu manerul usii, stergeti imediat. in
caz contrar, petele nu mai pot fi indepartate.

Suprafete emailate si
suprafete cu functie de
autocuratare

Respectati instructiunile pentru suprafetele compartimentului de preparare,
care sunt prezentate dupa tabel.

Capac din sticla pentru
lampa interioara

Apa calda cu sapun:

Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.

n cazul in care compartimentul de preparare este foarte murdar, utilizati un
produs de curatare pentru cuptoare.
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Garnitura usii Apa calda cu sapun:
Nu o indepartati. Curatati cu o laveta. Nu frecati.
Detergent pentru otel inoxidabil:
Capac din otel inoxidabil | respectati instructiunile producatorului.
pentru usa Nu utilizati produse de intretinere pentru otel inoxidabil.

Tndepértati capacul usii pentru curitare.
Apa calda cu sapun:
Lasati la inmuiat si curatati cu o laveta sau cu o perie.

Accesorii Daca sunt prezente depuneri de murdarie, utilizati un burete de sarma.
Ghidaje Apa calda cu sapun:
Lasati la inmuiat si curatati cu o laveta sau cu o perie.
Sistem de glisare Apa calda cu sapun:

Curatati cu o laveta sau cu o perie.
Nu indepartati lubrifiantul atunci cand ghidajele sunt trase.
Cel mai bine este sa le curatati cand sunt impinse inauntru.
A nu se curata in masina de spalat vase.
Termometru pentru carne | Apa calda cu sapun:
(daca este inclus) Curatati cu o laveta sau cu o perie. A nu se curata Tn masina de spalat vase.

Observatii

1. Usoarele diferente de culoare pe partea frontala a aparatului sunt cauzate de utilizarea diferitelor
materiale, precum sticla, plasticul si metalul.

2. Umbrele de pe panourile usilor, care arata ca niste dungi, sunt cauzate de reflexiile luminii interioare.

3. Emailul este procesat la temperaturi foarte ridicate. Acest lucru poate provoca variatii usoare de culoare.
Acest lucru este normal si nu afecteaza functionarea. Marginile tavilor subtiri nu pot fi complet emailate. Ca
urmare, aceste margini pot fi aspre. Acest lucru nu afecteaza protectia anticoroziva.

4. Pastrati intotdeauna aparatul curat si indepartati murdaria imediat, pentru a evita depunerile persistente.

Sfaturi

1. Curatati compartimentul de preparare dupa fiecare utilizare. Astfel, murdaria nu se va arde.

2. Indepdrtati imediat petele de calcar, grisime, amidon si albumin (de ex. albus de ou).

3. Indepartati imediat petele provenite de la alimentare cu continut de zahir, de preferintd atunci cand inc
sunt calde.

4. Folositi vase de preparare adecvate pentru fripturi.
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Curatarea usii ‘

Daca este ingrijit si curatat in mod corespunzator, aparatul dumneavoastra isi va pastra aspectul si va ramane
complet functional pentru o perioada indelungata. Veti gasi aici instructiuni privind demontarea usii
aparatului si curatarea acesteia.

n scopul curdtdrii si pentru a scoate componentele usii, usa aparatului poate fi detasata.

Fiecare balama a usii aparatului este prevazuta cu o parghie de blocare.

Atunci cand parghiile de blocare sunt inchise, usa aparatului este fixata in pozitie. Aceasta nu poate fi
detasata.

Atunci cand parghiile de blocare sunt deschise pentru a detasa usa aparatului, balamalele sunt blocate.
Acestea nu se pot inchide brusc.

H

Avertisment - Pericol de accidentare!

Daca balamalele nu sunt blocate, acestea se pot inchide brusc, cu forta. Asigurati-va ca parghiile de blocare
sunt Tntotdeauna complet inchise sau, atunci cand detasati usa aparatului, complet deschise.

Balamalele usii aparatului se misca la deschiderea si inchiderea usii, existand pericolul de prindere a mainilor.
Asigurati-va cad nu atingeti balamalele cu mainile.

Scoaterea usii aparatului

1. Deschideti complet usa aparatului.

2. Deschideti cele doua parghii de blocare din stanga si din dreapta.

3. Inchideti usa aparatului pan3 la limita de oprire.

4. Cu ambele maini, prindeti usa din partea stanga si din partea dreapta si trageti-o in sus.
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Montarea usii aparatului

Montati la loc usa aparatului, parcurgand in ordine inversa pasii necesari demontarii acesteia.

1. Atunci cand montati usa aparatului, asigurati-va ca ambele balamale sunt asezate exact in orificiile de
montaj ale panoului frontal al cuvei.

Asigurati-va ca balamalele sunt introduse in pozitia corecta. Trebuie sa le puteti introduce usor si fara
rezistenta. Daca simtiti vreo rezistenta, asigurati-va ca balamalele sunt introduse corespunzator in orificii.

2. Deschideti complet usa aparatului. in timp ce deschideti usa, puteti face o verificare suplimentara pentru,
pentru a va asigura ca balamalele sunt in pozitia potrivita. Dacad montajul este realizat gresit, usa aparatului
nu se va putea deschide complet.

Pliati ambele parghii de blocare.

2.Tnchideti usa compartimentului de preparare. in acelasi timp, vd recomanddm sa verificati inc3 o dat3 dac
usa este in pozitia corecta si daca fantele de ventilatie nu sunt partial blocate.

Scoaterea capacului usii

Scoateti usa aparatului conform instructiunilor de mai sus.

Insertia de plastic din capacul usii se poate decolora. Pentru a efectua o curatare temeinica, puteti scoate
capacul.

1. Apasati pe partea dreapta si pe partea stanga a capacului.

2. Scoateti capacul.

3. Dupa scoaterea capacului usii, celelalte componentele ale usii aparatului pot fi scoase cu usurinta, astfel
incat sa puteti continua curatarea. Dupa finalizarea curatarii usii aparatului, puneti capacul la loc si apasati
pe acesta pana cand veti auzi un sunet care indica fixarea.

4. Montati la loc usa aparatului si inchideti-o.

N_ \
ol | ==
0 0

Atentie!
Dupa instalarea usii aparatului, capacul usii poate fi indepartat.
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1. indepértarea capacului usii expune geamul interior al acesteia; geamul poate fi deplasat cu usurintd, ceea
ce poate provoca deteriordri sau accidentari.

2. Indepértarea capacului si a geamului interior reduce greutatea total3 a usii aparatului. Balamalele se pot
misca mai usor la inchiderea usii, iar mainile dumneavoastrd pot fi prinse. Asigurati-va ca nu atingeti
balamalele cu mainile.

Din aceste doua motive mentionate mai sus, va recomandam cu fermitate sa nu indepartati capacul usii decat
daca usa aparatului a fost complet demontata. Deteriorarile cauzate de o utilizarea necorespunzatoare nu
fac obiectul garantiei.

Sinele

n cazul in care doriti s& curdtati sinele si cuva aparatului, puteti scoate rafturile si le puteti curita. Astfel,
aparatul dumneavoastra isi va pastra aspectul si va ramane complet functional pentru o perioada
indelungata.

1. Trageti partea din fata a sinelor laterale orizontal, in directia opusa, padna cand componenta o iese din
locas; ulterior, puteti scoate suporturile, asa cum este aratat in imagine.
2. Montati sina laterala Tnapoi in cuva aparatului. Introduceti mai intadi partea din spate a sinei laterale in

orificiul prevazut in cuva, apoi introduceti corect si partea din fata o n orificiu.

Fixarea ghidajelor telescopice

(luati ca exemplu partea stanga, aceleasi instructiuni fiind valabile si pentru partea dreapta)

1. Asezati punctele A si B ale ghidajelor telescopice orizontal pe sarma exterioara.

2. Rotiti ghidajele telescopice in sens contrar acelor de ceasornic (in sensul acelor de ceasornic pentru partea
dreaptad) cu 90 de grade.

3. Impingeti Tnainte ghidajele telescopice astfel incat punctul C si se fixeze pe sarma inferioard si punctul D
pe sdrma superioara.
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Scoaterea ghidajelor telescopice

(luati ca exemplu partea stanga, aceleasi instructiuni fiind valabile si pentru partea dreapta)
1. Ridicati ferm un capat al ghidajelor telescopice.

2. Ridicati intreg ghidajul telescopic si scoateti-l catre thapoi.

Deflectorul cu autocuratare
Deflectorul cu suprafata tratata special poate absorbi uleiul si grasimile, le volatilizeaza ulterior, curata cuva
aparatului si Tmpiedica formarea mirosurilor neplacute in timpul procesului de preparare.

Montarea deflectorului cu autocuratare
Instalati suportul lateral si deflectorul cu autocuratare conform indicatiilor din figura:

Deflector cu autocurdtare
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Demontarea deflectorului cu autocuratare

Scoateti deflectorul cu autocuratare pentru a facilita curatarea partilor laterale ale cuvei cuptorului:

1. Trageti suportul lateral din cuva aparatului in pozitie orizontala. Deflectorul cu autocuratare va fi scos
impreuna cu suportul lateral.

2. Scoateti suportul lateral din cuva aparatului impreuna cu deflectorul cu autocuratare.

3. Desprindeti deflectorul cu autocuratare de suportul lateral.

0 e

Observatii
Ghidajele telescopice/rafturile/deflectorul cu autocuratare sunt accesorii optionale.

Inlocuirea cablului de alimentare

Pozitia A indica locul cutiei de borne pe partea din spate a carcasei exterioare, care este inchisa.

Pasi: a. Deconectati alimentarea, utilizati o surubelnita mica plata pentru a deschide cele doua cleme 1 si 2.
b. Folositi surubelnita pentru a scoate suruburile 3, 4, 5 si 6.
c. Puneti noul cablu de alimentare, fixati firul galben/verde pe 3, firul maro pe 4, firul albastru pe 5.
d. Strangeti surubul 6 si inchideti capacul cutiei de borne pentru a finaliza operatia de inlocuire a

cablului.
1|
|—| 1 2 3 1
. maro (1 \ .
I"-_I '._ e
o d < ='_ EEE 3L EE% =] galben/verde ﬁ Iil::,:',_zl\l W
Cablul de [*ng‘ = ﬁ@
alimentare albastru (N) :||i N
\ - 3]
\,_./ e 6
S — A
Carcasa exterioara Cutie de borne
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7. REMEDIEREA PROBLEMELOR

Problema

Cauza posibila

Observatii/solutii

Aparatul nu functioneaza.

Siguranta defecta.

Verificati intrerupatorul din tabloul de sigurante.

Pana de curent

Verificati daca lumina din bucdtarie sau alte aparate
electrocasnice functioneaza.

Butoanele au
suportul
comanda.

iesit din
panoului  de

Butoanele au fost
decuplate
accidental.

Butoanele pot fi scoase.

Puneti pur si simplu butoanele n suporturile din panoul
de comanda si apasati-le i astfel incat sa se fixeze si sa
poata fi rotite normal.

Butoanele nu mai pot fi
rotite cu usurinta.

Este murdarie sub
butoane.

Butoanele pot fi scoase.

Pentru a scoate butoanele, pur si simplu trageti-le din
suport.

Alternativ, apasati pe marginea exterioara a butoanelor,
astfel incat acestea sa se incline si sa poata fi ridicate cu
usurinta.

Curatati cu atentie butoanele cu o laveta si apa cu
detergent.

Stergeti cu o carpa moale.

Nu folositi obiecte ascutite sau materiale de curatat
abrazive.

Nu Tnmuiati si nu curatati in masina de spalat vase.

Nu scoateti butoanele prea des, pentru ca suportul sa
ramana stabil.

JIncalzire cu ventilator”

Ventilatorul nu functioneaza tot timpul in modul:

Aceasta este o functionare normala, pentru cea mai buna
distributie a caldurii si performante optime ale
cuptorului.

comanda.

Dupa finalizarea prepararii, se aude un zgomot si
se simte un flux de aer in zona panoului de

Ventilatorul de racire continua sa functioneze, pentru a
preveni formarea umiditatii in cuva aparatului si pentru a
raci cuptorul. Ventilatorul de racire se va opri automat.

specificat n reteta.

Mancarea nu este gatita suficient in timpul

Se utilizeaza o temperatura diferita de cea indicata in
retetd. Verificati din nou reteta. Cantitatile de ingrediente
sunt diferite fata de cele din retetd. Verificati din nou
reteta.

Rumenire neuniforma

Valoarea temperaturii setate este prea mare sau vasul de
preparare nu este la nivelul corespunzator in cuptor.
Verificati din nou reteta si setarile.

Finisajul, culoarea sau materialul tavilor de copt nu au
fost optiunea cea mai potrivita pentru functia selectata.
Dac3 folositi caldurd radiantd, precum th modul ,,incélzire
sus si jos”, utilizati vase de copt cu finisaj mat, culoare
inchisa si greutate redusa.

Lampa nu se aprinde.

Este necesara inlocuirea lampii.

Avertisment - Pericol de soc electric!
Reparatiile necorespunzatoare sunt periculoase. Reparatiile si inlocuirea cablurilor de alimentare deteriorate
pot fi realizate numai de cétre tehnicienii nostri autorizati. in cazul in care aparatul prezintad defectiuni,
deconectati-l de la sursa de alimentare sau opriti alimentarea cu energie electrica din tabloul de sigurante.
Contactati serviciul de asistenta post-vanzare.
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Durata maxima de functionare
Functionarea neintrerupta a aparatului este limitata la maximum 9 ore, pentru a evita situatia in care
utilizatorul 1l uita pornit.

Tnlocuirea lampii din coltul cuvei

Daca lampa din cuva nu functioneaza, aceasta trebuie inlocuita. Sunt disponibile la serviciul post-vanzare sau
la comercianti lampi cu halogen rezistente la caldura, de 25 wati si 230 V.

Cand manevrati lampa cu halogen, folositi o laveta uscata. Acest lucru prelungeste durata de exploatare a
[ampii.

AVERTISMENT!

Pericol de soc electric!
La Tnlocuirea lampii, contactele soclului lampii sunt sub tensiune. Tnainte de a inlocui lampa, deconectati
aparatul de la sursa de alimentare sau opriti alimentarea de la intrerupatorul din panoul de sigurante.

Pericol de arsuri!

Aparatul se incalzeste puternic. Nu atingeti in niciun caz suprafetele interioare ale aparatului sau elementele
de incalzire. Lasati de fiecare data aparatul sa se raceasca inainte de a-l atinge sau curata. Tineti copiii la o
distanta sigura.

1. Puneti un prosop in cuva rece, pentru a preveni deteriorarea.

2. Rotiti capacul de sticla in sens invers acelor de ceasornic pentru a-l scoate.

3. Scoateti lampa — nu o rotiti.

4. Montati din nou capacul de sticla.

5. Scoateti prosopul si actionati intrerupatorul, pentru a verifica daca lampa functioneaza.

6. In cazul Iampii laterale, dacd functioneaza bine dup inlocuire, nu uitati sa puneti gritarul lateral la loc.

7. Acest produs contine o sursa de iluminat din clasa de eficienta energetica: G.

—_—=
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Capacul de sticla
n cazul in care capacul de sticl3 al Iampii cu halogen este deteriorat, acesta trebuie inlocuit. Puteti obtine un
nou capac de sticla de la serviciul post-vanzare. Specificati seria E si numarul FD al aparatului dumneavoastra.

Date tehnice

Model HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
Indicele de eficienta energetica 81,2
Clasa de eficienta energetica A+
Consumul de energie cu o incarcatura 1,10 kWh/ciclu
standard, in modul conventional
Consumul de energie cu o sarcina 0,69 kWh/ciclu
standard, Tn modul de ventilatie
Numar de cuve 1
Sursa de caldura Energie electrica
Volum 72 L
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Tip cuptor Tncorporat
Sursa de alimentare 220-240V~, 50 Hz-60 Hz
Putere electrica: 2,9 kW

Consum de energie

Informatii privind consumul de putere si timpul maxim pana la atingerea starii corespunzatoare cu consum
redus de putere:

Modul ,,Standby” 0,8W
Timpul maxim necesar pana la atingerea starii corespunzatoare cu 20 minute
consum redus de putere:

Utilizati numai piese de schimb originale.

Cand contactati centrul nostru de service autorizat, asigurati-va ca aveti la indemana urmatoarele informatii:
Denumirea modelului si numarul de serie.

Informatiile pot fi gasite pe placuta cu date tehnice. Acestea pot suferi modificari fara o notificare prealabila.

Eliminarea deseurilor in mod responsabil fata de mediu

Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia
mediului si regimul deseurilor:
- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase
pentru mediu si sanatatea umana. Conform OUG 5/2015, exista obligativitatea predarii acestora,
pentru tratarea corespunzatoare si valorificarea componentelor reciclabile. Societatea Network One
Distribution S.R.L. este platitoare de taxa de” timbru verde” pentru fiecare Echipament Electric si
Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioara a echipamentelor
uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat gratuit
operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar,
sistemul “unul la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.
- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si
acumulatorii - fac obiectul unei colectari separate, il reprezinta o pubela barata cu o cruce.

Aceste masuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-IV. De asemenea, au fost
intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de Rechemare EEE, in conformitate
cu HG 322/2013. Totodata societatea este inscrisa in Registrul de punere pe piata a bateriilor, avand
numarul de inregistrare: RO-2011-03-B&A-0283.
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Conformitatea cu directiva RoHS: Produsul pe care I-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE) cu amendament (EU) 2015/863. Nu contine materialele ddunatoare si interzise specificate
in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!

HEINNER este marca inregistratda a companiei Network One Distribution SRL. Celelalte
branduri si denumirile produselor sunt marci de comert sau marci de comert inregistrate
ale respectivilor detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici
utilizata pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara
consimtamantul prealabil al companiei NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Toate drepturile rezervate.
www.heinner.com, http://www.nod.ro

Acest produs este proiectat si realizat Tn conformitate cu standardele si normele Comunitatii
Europene.

Producator si importator: Network One Distribution

Str. Marcel lancu, nr. 3-5, Bucuresti, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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BUILT-IN OVEN

Model:
HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX

e Energy efficiency class A+
e Volume:72L
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1. INTRODUCTION

Please read the instructions carefully and keep the manual for future information.

This manual is designed to give all necessary instructions concerning installation, use and maintenance of the
unit. In order to operate the unit correctly and safely, please read this instruction manual carefully before
installation and use.

2. CONTENT OF YOUR PACKAGE

=»  Built-in oven
=»  User manual
=»  Warranty certificate

3. SAFETY INSTRUCTIONS

Before unpacking it, please read these instructions carefully. Only then will you be able to operate your
appliance safely and correctly.

Warmly recommend retaining the instruction manual and installation instructions for future use or for
subsequent owners.

The appliance is only intended to be fitted in a kitchen.

Observe the special installation instructions.

Check the appliance if there is any damage after unpacking it.

Do not connect the appliance if it has been damaged.

Only a licensed professional may connect appliances without plugs.

Damage caused by incorrect connection is not covered under warranty.

Only use this appliance indoors.

The appliance must only be used for the preparation of food and drink.

The appliance must be supervised during operation. This appliance may be used by children over the age of
8 and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience
or knowledge if they are supervised or are instructed by a person responsible for their safety how to use the
appliance safely and have understood the associated hazards. Children must not play with, on, or around the
appliance.

Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old
and are being supervised.

Keep children below the age of 8 years old at a safe distance from the appliance and power cable.

And please always slide accessories into the cavity the right way round.

WARNING

Risk of electric shock!

1. Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by
one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains
or switch off the circuit breaker in the fuse box. Contact the aftersales service.

2. The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never
bring electrical appliance cables into contact with hot parts of the appliance.

3. Do not use any high pressure cleaners or steam cleaners, which can result in an electric shock.
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4. A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the
appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.

Risk of burns!

1. The appliance becomes very hot. Never touch the interior surfaces of the appliance or the heating
elements.

2. Always allow the appliance to cool down.

3. Keep children at a safe distance.

4. Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware
from the cavity.

5. Alcoholic vapors may catch fire in the hot cooking compartment. Never prepare food containing large
guantities of drinks with high alcohol content. Only use small quantities of drinks with high alcohol content.
Open the appliance door with care.

Risk of scalding!

1. The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe
distance.

2. When you open the appliance door, hot steam can escape. Steam may not be visible, depending on its
temperature. When opening, do not stand too close to the appliance. Open the appliance door carefully.
Keep children away.

3. Water in a hot cavity may create hot steam. Never pour water into the hot cavity.

Risk of injury!

1. Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive
cleaning aids or detergents.

2. The hinges on the appliance door move when opening and closing the door, and you may be trapped. Keep
your hands away from the hinges.

Risk of fire!

1. Combustible items stored in the cavity may catch fire. Never store combustible items in the cavity. Never
open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the circuit
breaker in the fuse box.

2. A draught is created when the appliance door is opened.

Greaseproof paper may come into contact with the heating element and catch f re. Do not place greaseproof
paper loosely over accessories during preheating. Always weight down the greaseproof paper with a dish or
a baking tin. Only cover the surface required with greaseproof paper. Greaseproof paper must not protrude
over the accessories.

Hazard due to magnetism!

Permanent magnets are used in the control panel or in the control elements. They may affect electronic
implants, e.g. heart pacemakers or insulin pumps. Wearers of electronic implants must stay at least 10 cm
away from the control panel.

Causes of Damage

1. Accessories, foil, greaseproof paper or ovenware on the cavity floor: do not place accessories on the cavity
floor. Do not cover the cavity floor with any sort of foil or greaseproof paper. Do not place ovenware on the
cavity floor if a temperature of over 50 2C has been set. This will cause heat to accumulate. The enamel will
be damaged.

2. Aluminum foil: Aluminum foil in the cavity must not come into contact with the door glass. This could cause
permanent discoloration of the door glass.

3. Silicone pans: Do not use any silicone pans, or any mats, covers or accessories that contain silicone. The
oven sensor may be damaged.
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4. Water in a hot cooking compartment: do not pour water into the cavity when it is hot. This will cause
steam. The temperature change can cause damage to the enamel.

5. Moisture in the cavity: Over an extended period of time, moisture in the cavity may lead to corrosion.
Allow the appliance to dry after use. Do not keep moist food in the closed cavity for extended periods of
time. Do not store food in the cavity.

6. Cooling with the appliance door open: Following operation at high temperatures, only allow the appliance
to cool down with the door closed. Do not trap anything in the appliance door. Even if the door is only left
open a crack, the front of nearby furniture may become damaged over time. Only leave the appliance to dry
with the door open if a lot of moisture was produced while the oven was

operating.

7. Fruit juice: when baking particularly juicy fruit pies, do not pack the baking tray too generously. Fruit juice
dripping from the backing tray leaves stains that cannot be removed. If possible, use the deeper universal
pan.

8. Extremely dirty seal: If the seal is very dirty, the appliance door will no longer close properly during
operation. The fronts of adjacent units could be damaged. Always keep the seal clean.

9. Appliance door as a seat, shelf or worktop: Do not sit on the appliance door or place or hang anything on
it. Do not place any cookware or accessories on the appliance door.

10. Inserting accessories: depending on the appliance model, accessories can scratch the door panel when
closing the appliance door. Always insert the accessories into the cavity as far as they will go.

11. Carrying the appliance: do not carry or hold the appliance by the door handle. The door handle cannot
support the weight of the appliance and could break.

12. If you use the residual heat of the switched keep food warm, a high moisture content inside the cavity
can occur. This may lead to condensation and can cause corrosion damage of your high quality appliance as
well as harm your kitchen. Avoid condensation by opening the door or use “Defrost” mode.
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4. INSTALLING

Mounting fixing
hole

Installation Important Instructions

e To operate this appliance safe, please be sure that it has been installed to a professional standard
respecting the installation instructions. Damages occur because of incorrect installation are not with the
warranty.

e While doing the installation, please wear protective gloves to prevent yourself from getting cut by sharp
edges.

e Check the appliance if there is any damage before installation and do not connect the appliance if there
is.

e Before turning on the appliance, please clean up all the packaging materials and adhesive film from the
appliance.

e The dimensions attached are in mm.

e It is necessary to have the plug accessible or incorporate a switch in the fixed wiring, in order to
disconnect the appliance from the supply after installation when necessary.

e Warning: The appliance must not be installed behind a decorative door in order to avoid overheating.
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5. USING THE APPLIANCE

O START

TEMPF TI=E

Knob 1 Knob 2

General operation: select function, adjust time or temperature, start cooking.

LIGHT Click, turn on/off the stove lamp; Long press 3s to enter or exit the child lock function.
ON / OFF Click to cancel the current setting or cooking.
KNOB 1 Rotate, select function.
KNOB 2 Rotate, adjust cooking time or temperature.
PREHEAT Under the setting state, press this button to turn on and off the preheating function;

TEMP / TIME Click to adjust the clock, temperature, probe temperature, cooking time.
OK / START In the Settings state, click to start cooking; In the parameter adjustment state, click to
confirm the parameters.
PAUSE / CANCEL | In the running state, press once to pause the work.
Press again to cancel work.

NOTE:
Do not operate the machine for 5 minutes, the machine will automatically enter the state of power saving.
Click ON/OFF to return to standby mode.

Before using the appliance to prepare food for the first time, you must clean the cavity and accessories.

1. Remove all stickers, surface protection foils and transport protection parts.

2. Remove all accessories and the side-racks from the cavity.

3. Clean the accessories and the side-racks thoroughly using soapy water and a dish cloth or soft brush.

4. Ensure that the cavity does not contain any leftover packaging, such as polystyrene pellets or wooden
pieces which may cause risk of fire

5. Wipe the smooth surfaces in the cavity and the door with a soft, wet cloth.

6. To remove the new appliance smell, heat up the appliance when empty and with the oven door closed.
7. Keep the kitchen highly ventilated while the appliance is heating up for the first time. Keep children and
pets out of the kitchen during this time. Close the door to the adjacent rooms.

8. Adjust the settings indicated. You can find out how to set the heating type and the temperature in the
next section.
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Settings

Heating
mode E
Temperature 250°C
Time 1h

After the appliance has cooled down:

1. Clean the smooth surfaces and the door with soapy water and a dish cloth.
2. Dry all surfaces.

3. Install the side-racks.

Setting the time

Before using the oven, you need to set the clock?

1. In standby mode, click "TEMP/TIME" to enter the clock setting state.

2. Rotate the right knob to adjust the hour position and click "TEMP/TIME" to confirm.

3. Rotate the right knob to adjust the minute position, and click "TEMP/TIME" to complete
the clock setting.

Notes
After the power is connected, if the clock is not set, the clock will not be timed (display 00:00).

Grill rack

Baking tray

Only use original accessories. They are specially adapted for your appliance.

Note
The accessories may deform when they become hot. This does not affect their function. Once they have
cooled down again, they regain their original shape.

Inserting accessories
The cavity has five shelf positions. The shelf positions are counted from the bottom up.
The accessories can be pulled out approximately halfway without tipping.

Notes

Ensure that you always insert the accessories into the cavity the right way round.
Always insert the accessories fully into the cavity so that they do not touch the appliance door.
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Tilt protection

Accessories can be approximately pulled halfway out until they lock in place. The locking function prevents
accessories from tilting with the gravity of food and accessories themselves while they get pulled out.
Accessories should be inserted into cavity correctly for the tilt protection. When inserting the wire rack,

ensure the wire rack is onto the right facing direction like the picture 06 .
When inserting the backing tray, ensure the backing tray is onto the right facing direction like the picture

00
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Your appliance has various operating modes which make your appliance easier to use.
To enable you to find the correct type of heating for your dish, we have explained the differences and
scopes of application here.

Types of Heating Temperature Use
Conventional E 30 ~250°C | For traditional baking and roasting on one level.
Especially suitable for cakes with moist toppings.
Convection 50 ~250°C | For baking and roasting on one or more levels. Heat
comes from the ring heater surrounding the fan
evenly.
ECO 140~240°C | For energy-saved cooking.
of
Conventional + Fan 50 ~ 250°C | For baking and roasting on one or more levels. The
et fan distributes the heat from the heating elements
evenly around the cavity.
Radiant Heat 150~250°C | For grilling small amounts of food and for browning
food. Please put the food in the center part under the
grill heating element.
Double Grill + Fan p— 50 ~ 250°C | For grilling flat items and for browning food. The fan
e distributes the heat evenly around the cavity.
Double Grill 150~250°C | For grilling flat items and for browning food.
Pizza 50 ~ 250°C | For pizza and dishes which need a lot of heat from

underneath. The bottom heater and ring heater will
work.
30 ~ 220°C | For add extra browning to the bases of pizzas, pies,

! and pastries. Heating comes from the bottom heater.

Bottom Heat

Defrost - For gently defrosting frozen food.

Notes

1. When thawing large portions of food, you can remove the side shelf and place the cooking utensils at the
bottom of the cavity.

2. If you need to heat the tableware, please select the "Convection" function and set the temperature to
50°C.

3. After the cooking is completed, the air blower will delay the air, which is normal.

4. Defrosting and "ECO" functions cannot be preheated quickly.

Caution

1. If you open the appliance door during an on-going operation, the operation will not be paused. Please be
especially careful with the risk of burns.

2. Do not cover the ventilation slots. Otherwise, the appliance may overheat.

3. To make the appliance cool down more quickly after the operation, the cooling fan may continue to run
for a period afterwards.

Cooling fan
The cooling fan switches on and off as required. The hot air escapes from above the door.
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Notes

The oven lamp is a main function, which is used by users to observe the cooking state of food and to check
the oil stains and residues in the cavity when cleaning.

After turning on the oven lamp function, you need to turn it off actively before the oven can return to the

standby state.

After cooking, the cooling fan of the whole machine will continue to work to dissipate heat until the cavity
is below the safe temperature.

General operation

1. In standby mode, turn knob 1 to select the function.

2. Adjust cooking TIME or temperature by using "TEMP/TIME" button and knob 2;
3. Click the "OK/START" button to START cooking.

NOTE:
After setting the temperature, click "TEMP/TIME" and rotate the adjusting knob to set the time.

Quick preheat

Quick preheating can be used to shorten the cooking time. The specify steps are as follows:

1. Rotate the knob 1 to select the function.

2. Rotate knob 2 to adjust the temperature, click "TEMP/TIME", rotate the knob 2 adjust the TIME, and click
"TEMP/TIME" to complete the parameter setting.

3. Click the "PREHEAT" key to warm up.

4. When the preheat is complete, put the food into the oven and click "OK/START" to START the cooking.

Change during cooking
If you need to change the cooking TIME or temperature during the cooking process, please click
"TEMP/TIME" and adjust it through knob 2.

Notes

1. If you have extensive cooking experience, you can adjust the parameters to your personal preference
and start cooking.

2. If you don't have extensive cooking experience, start cooking with TYPICAL RECIPES in the directions.

Caution!

1. To avoid burns, after cooking, please wear heat-proof gloves and take out the food.

2. After cooking; Do not touch the surface or heating element of the machine.

3. Please wait for the oven to cool before taking out the accessories.

4. To avoid burns, children should keep a safe distance from the machine.

5. To avoid the oven door glass bursting, the oven door cannot be used to put other things.

Childproof lock

Your appliance has a childproof lock so that children cannot switch it on accidentally or change any
settings.

1. In standby mode long press the "LIGHT" button for 3 seconds to enter the childproof lock function.

2. In the state of child lock, long press the "LIGHT" button for 3 seconds to exit the childproof lock function.

Furnace lamp’s function
In any state (except for sub-lock and false alarm), click the "lamp" button to switch the furnace lamp.
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Demo mode

Demonstration mode, with power-off saving data function. Power off saving function: for example, when
the demo mode is set to on, power off and then on is still on. After the demonstration mode is turned on,
the heating pipe does not work.

1. In standby mode, long press "ON/OFF" for 5 seconds to enter the demo mode and display "OFF”.

2. Turn the knob 2 to open or close the demo mode. When it is ON, display "ON"; when it is OFF, display
"OFF".

3. After setting up, you can click "ON/OFF" to exit the setting or wait 3 seconds for the demo mode to exit
automatically and return to standby mode.

Note:
When the demo mode is on, the "<E=" icon is lit to indicate that the demo mode is running.
After starting the function, the heating tube will not work.

Sabbath mode

Sabbath mode has the function of power-off saving data. Save cooking data every 25 minutes. If the power
is cut off during operation, after power on again, the Sabbath mode will continue to run until the cooking
time is O or press the "ON/OFF" key to return to standby mode.

1. When in standby mode with no selection function, long press the "PREHEAT" button for 3 seconds to
enter Sabbath mode. The right screen will display "5A8”.

2. Click "TEMP/TIME" and adjust the TIME by turning knob 2.

3. Click "OK/START" to START Sabbath mode.

4. At running time, click 'ON/OFF' or 'CANCEL' to run back to standby.

1. Remove all accessories, which are not necessary during the cooking & baking process

2. Do not open the door during the cooking & baking process

3. If you open the door during cooking & baking, switch the mode to “Lamp” (Without change the
temperature setting)

4. Decrease the temperature setting in not fan assisted modes to 50°C at 5min to 10min before

end of cooking & baking time. So, you can use the cavity heat to complete the process.

5. Use “Fan Heating”, whenever possible. You can reduce the temperature by 20°C to 30°C

6. You can cook and bake using “Fan Heating” on more than one level at the same time.

7. If it is not possible to cook and bake different dishes at the same time, you can heat one after the other to
use the preheat status of the oven.

8. Do not preheat the empty oven, if it is not required.

If necessary, put the food into the oven immediately after reaching the temperature indicated by switching
off the indicator light the first time.

9. Do not use reflective foil, like aluminum foil, to cover the cavity floor.

10. Use the timer and or a temperature probe whenever possible.

11. Use dark matt finish and light weighted baking molds and containers. Try not to use heavy accessories
with shiny surfaces, like stainless steel or aluminum.

Acrylamide occurs mainly by heating up starchy food (i.e. potato, French fries, bread) to very high
temperatures over long times.
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TIPS:
1. Use short cooking times.

2. Cook food to a golden yellow surface color, do not burn it to dark brown colors.
3. Bigger portions have less acrylamide.

4. Use “Fan Heating” mode if possible.

5. French fries: Use more than 450g per tray, place them evenly spread and turn them time by time. Use
the product information if available to get the best cooking result.

Tips and tricks

Tips and tricks

You want to cook your own recipe

Try to use settings of similar recipes first and optimize the cooking process due
to the result.

Is the cake baked ready?

Put a wooden stick inside the cake about 10 minutes before the given baking
time is reached. If there is no raw dough at the stick after pulling out, the cake is
ready

The cake loses massive volume during
cooling down after baking

Try to lower the temperature setting by 10°C and double check the food
preparing instructions regarding the mechanical handling of the dough.

The height of the cake is in the middle much
higher than at the outer ring

Do not grease the outer ring of the spring form

The cake is too brown at the top

Use a lower shelf level and or use a lower set temperature (this may lead to a
longer cooking time)

The cake is too dry

Use a 10°C higher set temperature (this may lead to a shorter cooking time)

The food is good looking but the humidity
inside is too high

Use a 10°C lower set temperature (this may lead to a longer cooking time) and
double check the recipe

The browning is uneven

Use a 10°C lower set temperature (this may lead to a longer cooking time). Use
the “Top & Bottom Heating” mode on one level

The cake is less browned on the bottom

Choose a level down

Baking on more than one level at the same
time: One shelf is darker than
the other.

Use a fan assisted mode for baking at more than one level and take out the trays
individually when ready. It is not necessary that all trays are ready at the same
time.

Condensing water during baking

Steam is part of baking and cooking and moves normally out of the oven
together with the cooling air flow. This steam may condensate at different
surfaces at the oven or near to the oven and build water droplets. This is a
physical process and cannot be avoid completely.

Which kind of baking ware can be used?

Every heat-resistant baking ware can be used. It is recommended not to use
aluminum in direct contact with food, especially when it is sour. Please ensure a
good fitting between container and lid.

How to use the grill function?

Preheat the oven for 5 minutes and place the food in the level given by this
manual. Close the oven door when you use any grilling mode. Do not use the
oven when the door is open, except for load /remove / check the food.

How to keep clean the oven during grilling?

Use the tray filled with 2 liters of water in at level 1. Nearly all fluids drip down
from the food placed on the rack will be captured by the tray.

The heating element in all grilling modes are
switching on and off over the time

It is a normal operation and depends on the temperature setting.

How to calculate the oven settings, when
the weight of a roast is not given by a
recipe?

Choose the settings next to the roast weight and change the time slightly.

Use a meat probe if possible, to detect the temperature inside the meat.

Place the head of the meat probe carefully in the meat,

due to the manufacturer instructions.

Make sure, that the head of the probe is placed in the middle of the biggest part
of the meat, but not in the near of a bone or hole.

What happens if a fluid is poured to a food
in the oven during the baking or cooking
process?

The fluid will boil and steam will arise as a normal physical process.

Please be careful, because the steam is hot.

See also “Condensing water during baking” for more information. If the fluid
contains alcohol, the boiling process will be quicker and can lead to flames in the
cavity. Make sure, that the oven door is closed during such kind of processes.
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Please control the baking or cooking process carefully. Open the door very
gentle and only if necessary.

Typical reciepes

Menu name Form Level Mode Temperature Time
Sponge cake (simple) in a Box 2 Conventional 170°C 50 min
box shape with fan
Sponge cake (simple) in a Box 1 Conventional 140°c 70 min
box shape
Sponge cake with fruits in Round form 1 Conventional 150°C 50 min
a round form with fan
Sponge cake with fruits Tray 1 Conventional 140°C 70 min
on a tray
Raisin’s brioche muffins Muffin form 2 Conventional 220°C Preaheat: 19 min
(yeast cake) Baking: 11 min
Gugelhupf (with yeast) Tray 1 Conventional 150°C Preaheat: 11 min
Baking: 60 min
Muffins Muffin form 1 Conventional 160°C Preaheat: 8.5 min
Baking: 30 min
Muffins Muffin form 1 Conventional 150°C Preaheat: 8.5 min
with fan Baking: 30 min
Apple yeast cake on a Tray 1 Conventional 160°C Preaheat: 10 min
tray with fan Baking: 42.5 min
Water sponge cake Spring form 1 Conventional 160°C Preaheat: 9.5 min
(6 eggs) Baking: 41 min
Water sponge cake Spring form 1 Conventional 160°C Preaheat: 9 min
(4 eggs) Baking: 26 min
Water sponge cake Spring form 1 Convention 160°C 35 min
Apple Yeast cake on a Tray 2 Conventional 150°C Preaheat: 8 min
tray with fan Baking: 42 min
Hefezopf (Callah) Tray 2 Conventional 150°C 40 min
with fan
Small cakes 20 Tray 2 Convention 150°C 36 min
Small cakes 40 Tray 2+4 Convention 150°c Preaheat: 10 min
Baking: 34 min
Butter yeast cake Tray 2 Conventional 150°c Preaheat: 8 min
Baking: 30 min
Shortbread Tray 2 Conventional 170°C Preaheat: 8 min
Baking: 13 min
Shortbread 2 trays Tray 2+4 Conventional 160°C Preaheat: 8.2 min
with fan Baking: 12 min
Vanilla cookies Tray 2 Conventional 160°C Preaheat: 8 min
Baking: 10 min
Vanilla cookies Tray 2+4 Conventional 150°C Preaheat: 8 min
with fan Baking: 14 min
White bread (1 kg flour) Box 1 Conventional 170°C Preaheat: 9.2 min
box shape Baking: 50 min
White bread (1 kg flour) Box 1 Conventional 170°C Preaheat: 12 min
box shape with fan Baking: 45 min
Fresh pizza (thin) Tray 2 Conventional 170°C Preaheat: 9.5 min
Baking: 21 min
Fresh pizza (thick) Tray 2 Conventional 170°C Preaheat: 10 min
Baking: 45 min
Fresh pizza (thick) Tray 2 Conventional 170°C Preaheat: 8 min
with fan Baking: 41 min
Bread Tray 1 Convention 190°C Preaheat: 9 min
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Baking: 30 min
Bread tender loin 1.6 kg Tray 2 Double grill 180°C 55 min
with fan
Meatloaf 1 kg meat Tray 1 Conventional 180°C 75 min
Chicken 1 kg Tray Rack:2 Double grill 180°C 50 min
Tray:1 with fan
Fish 2.5 kg Tray 2 Conventional 170°C 70 min
Ribs Tomahawk cooked Tray 3 Convention 120°C 85 min
B.T.
Pork roast of the nech 1.2 Tray 1 Convention 160°C 82 min
kg
Chicken 1.7 kg Tray Rack:2 Convention 180°C 78 min
Tray:1
Test food according to EN 60350-1

Reciept Accessories Function | Temperature Level Time Pre-heat
Sponge cake Springform ® 26cm E 170 1 30-35 min No
Sponge cake Springform ® 26cm @ 160 1 30-25 min No
Small cake 1 tray @ 150 2 30-40 min Yes
Small cake 1 tray i 150 2 40-50 min Yes
Small cake 2 trays @ 150 L2 & L4 30-35 min Yes
Cheesecake Springform ® 26cm @ 150 1 70-80 min No
Apple pie Springform ® 20cm E 170 1 80-85 min No
Apple pie Springform ® 20cm @ 160 1 70-80 min No
Bread 1 tray E 210 1 30-35 min Yes
Bread 1 tray @ 190 1 30-35 min Yes
Toast Rack Max 5 6-8 min Yes 5 min
Chicken Rack & tray @ 180 Rack2 75-80 min Yes

Tray 1

1.In chicken recipe, begin with the backside on top and turn the Chicken after 30 min. to the top side

2.Use a dark, frosted mold and place it on the rack

3.Take out the trays now, when the food is ready, even when it is not at the end of the given baking time.
4.Choose the lower temperature and check after the shortest time, given in the table.

5.1f using the tray to capture fluids dripping from the food placed on the rack during any grilling mode, the
tray should be set to level 1 and filled with some water

6.The burger patties should turned around after 2/3 of the time.

Energy efficiency according to EN 60350-1
1.The measurement is carried out in the “ECO” mode to determine the data regarding the forced air mode
and the label-class.

2.The measurement is carried out in the “Top & Bottom Heating” mode to determine the data regarding the
conventional mode.
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3.During the measurement only the necessary accessory is in the cavity. All other parts have to be removed.
4.The oven is installed as described in the installation guide and placed in the middle of the cabinet.

5.1t is necessary for the measurement to close the door like in the household, even when the cable disturbs
the sealing function of the gasket during the measurement.To make sure, that there are no negative effects
regarding the dirsturbed sealing due to the energy data, it is necessary to close the door carefully during the
measurement.It is may be required to use a tool to guaranty the sealing of the gasket like in the household,
where no cable disturbs the sealing function.
6.The determination of the cavity volume carried out for the usage “Defrost”. To ensure an efficient use of
the oven, all accessories including side-racks are removed

Cooking by eco mode

Reciept Accessories Temperature Level Time Pre-heat
Challah 1 tray 180 1 45-50 min No
Pork Roast 1tray 200 1 80-85 min No
Clafouti Cherry Cake Round form 200 1 55-60 min No
Beef Roast 1.3kg 1 tray 200 1 80-85 min No
Brownies Rack and glass plate 180 1 55-60 min No
Potato Gratin Rack and round plate 180 1 65-70 min No
Lasangne Rack and glass plate 180 1 75-80 min No
Cheese Cake Sprinform ®20cm 160 1 80-90 min No

6. CLEANING AND MAINTENANCE

Disconnect the power supply before cleaning and maintenance.
In order to ensure the life of the oven, it should be thoroughly cleaned frequently.
The cleaning steps are as follows:

After cooking, wait for the oven to cool completely.
Remove oven accessories, rinse with warm water and dry.
Remove food residues and oil stains from the oven cavity.

Clean the oven surface with a soft cloth dampened with detergent and dry.

Start the water clean function as follows:
1). Refer to "General Operation" operation steps and select “
2). Set the temperature to 100°C, set the time to 30 minutes.

3). Click the "OK/START" button to start working.

6. After the water clean function is completed, wait for the oven to cool completely.

Then dry the furnace oven cavity with clean absorbent sponge or soft cloth.
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Notes

1. Do not use sharp cleaning tools, hard brush and corrosive cleaning products, so as not to damage the oven
and its accessories.

2. Do not use rough scrubbing agent or sharp metal spatula to clean the door glass.

Cleaning Agent

With good care and cleaning, your appliance will retain its appearance and remain fully functioning for a long
time to come. We will explain here how you should correctly care for and clean your appliance.

To ensure that the different surfaces are not damaged by using the wrong cleaning agent, observe the
information in the table. Depending on the appliance model, not all of the areas listed may be on/in your
appliance.

Caution!

Risk of surface damage

Do not use:

1. Harsh or abrasive cleaning agents.

2. Cleaning agents with a high alcohol content.

3. Hard scouring pads or cleaning sponges.

4. High-pressure cleaners or steam cleaners.

5. Special cleaners for cleaning the appliance while it is hot.

Wash new sponge cloths thoroughly before use.

Area Appliance exterior | Cleaning

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

Remove flecks of limescale, grease, starch and albumin (e.g. egg white)

immediately.

Corrosion can form under such flecks
Appliance exterior Special stainless steel cleaning products suitable for hot surfaces are
Stainless steel front available from our after-sales service or from specialist retailers.

Apply a very thin layer of the cleaning product with a soft cloth.

Hot soapy water:

Plastic Clean with a dish cloth and then dry with a soft cloth. Do not use glass cleaner
or a glass scraper.

Hot soapy water:

Painted surfaces Clean with a dish cloth and then dry with a soft cloth.
Hot soapy water:
Control panel Clean with a dish cloth and then dry with a soft cloth. Do not use glass cleaner

or a glass scraper.

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

Door panels Do not use a glass scraper or a stainless-steel scouring pad.

Door handle Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

If descaler comes into contact with the door handle, wipe it off immediately.
Otherwise, any stains will not be able to be removed.

Enamel surfaces Observe the instructions for the surfaces of the cooking compartment that
and self-cleaning follow the table.
surfaces
Glass cover for the Hot soapy water:
interior lighting Clean with a dish cloth and then dry with a soft cloth.

If the cooking compartment is heavily soiled, use oven cleaner.
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Door seal
Do not remove

Hot soapy water:
Clean with a dish cloth. Do not scour.

Stainless steel door
cover

Stainless steel cleaner:

Observe the manufacturer's instructions.
Do not use stainless steel care products.
Remove the door cover for cleaning.

Accessories

Hot soapy water:
Soak and clean with a dish cloth or brush.
If there are heavy deposits of dirt, use a stainless steel scouring pad.

Rails

Hot soapy water:
Soak and clean with a dish cloth or brush.

Pull-out system

Hot soapy water:

Clean with a dish cloth or a brush.

Do not remove the lubricant while the pull-out rails are pulled
out. It is best to clean them when they are pushed in.

Do not clean in the dishwasher.

Meat thermometer (if
included)

Hot soapy water:
Clean with a dish cloth or a brush. Do not clean in the dishwasher.

Notes

1. Slight differences in color on the front of the appliance are caused by the use of different materials, such
as glass, plastic and metal.
2. Shadows on the door panels, which look like streaks, are caused by reflections made by the interior

lighting.

3. Enamel is baked on at very high temperatures. This can cause some slight color variation. This is normal
and does not affect operation. The edges of thin trays cannot be completely enameled. As a result, these

edges can be rough. This does not impair the anti-corrosion protection.

4. Always keep the appliance clean and remove dirt immediately so that stubborn deposits of dirt do not

build up.

Tips

1. Clean the cooking compartment after each use. This will ensure that dirt cannot be baked on.
2. Always remove flecks of lime scale, grease, starch and albumin (e.g. egg white) immediately.
3. Remove flecks of food with sugar content immediately, if possible, when the fleck is still warm
4. Use suitable ovenware for roasting, e.g. a roasting dish.
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Door cleaning ‘

With good care and cleaning, your appliance will retain its appearance and remain fully functional for a long
time to come. This will tell you how to remove the appliance door and clean it.

For cleaning purposes and to remove the door panels, you can detach the appliance door.

The appliance door hinges each have a locking lever.

When the locking levers are closed, the appliance door is secured in place. It cannot be detached.

When the locking levers are open in order to detach the appliance door, the hinges are locked. They cannot
snap shut.

Warning - Risk of injury!

If the hinges are not locked, they can snap shut with great force. Ensure that the locking levers are always
fully closed or, when detaching the appliance door, fully open.

The hinges on the appliance door move when opening and closing the door, and you may be trapped. Keep
your hands away from the hinges.

Removing the appliance door

1. Open the appliance door fully.

2. Fold open the two locking levers on the left and right

3. Close the appliance door as far as the limit stops.

4. With both hands, grip the door on the left- and right-hand side, and pull it out upwards.
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Fitting the appliance door

Reattach the appliance door in the opposite sequence to removal.

1. When attaching the appliance door, ensure that both hinges are placed right onto the installing holes of
the front panel of the cavity.

Ensure that the hinges are inserted into the correct position. You must be able to insert them easily and
without resistance. If you can feel any resistance, check that the hinges are inserted into the holes right.

2. Open the appliance door fully. While opening the appliance door, you can make another check if the hinges
are in the right position. If you make the fitting wrong, you will not be able to make the appliance door fully
open.

Fold both locking levers closed again.

2. Close the cooking compartment door. At the same time, we warmly recommend

you to check one more time, if the door is in the right position and if the ventilation slots are not half-sealed.

Removing the door cover

Remove the appliance door like instructed above.

The plastic inlay in the door cover may become discolored. To carry out thorough cleaning, you can remove
the cover.

1. Press on the right and left side of the cover.

2. Remove the cover.

3. After removing the door cover, that rest parts of the appliance door can be easily taken

off so that you can go on with the cleaning. When the cleaning of the appliance door

has finished, put the cover back in place and press on it until it clicks audibly into place

4. Fitting the appliance door and close it.

D
7
@ |/

Caution!
After the appliance door is installed, the door cover can also be removed at this time.
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1. Removing the door cover means to set the inner glass of the appliance door free, the glass can be easily
moved and cause damage or injury.

2. Removing the door cover and inner glass means to reduce the overall weight of the appliance door. The
hinges can be moved easier when closing the door and you may be trapped. Keep your hands away from the
hinges.

Because of the 2 points above, we strongly recommend you not remove the door cover unless the appliance
door is removed. Damage caused by incorrect operation is not covered under warranty.

Rails

When you want to have good cleaning for the rails and cavity, you can remove the shelves and clean them.
In this way your appliance will retain its appearance and remain fully functional for a long time to come.

1. Pull the front part of the side rails horizontally to the opposite direction until the feature g} gets out;
Later on you can remove the shelves out like the picture

2. Put the side rail back into the cavity, first insert the rear part of the side rail into the

hole of the cavity correctly and then insert the front part of g} into the hole into.

Fix the telescopic r

( take the left side for example same for right side)

1. Put the point A and B of the telescopic runners horizontally on the outer wire.

2. Rotate the telescopic runners anti-clockwise (clockwise for right side) by 90 degrees.

3. Push forward the telescopic runners, make the point C buckle d onto the lower wire and the point D
buckled onto the upper wire.
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Remove the telescopic runners

( take the left side for example same for right side)

1. Lift up one end of the telescopic runners hard.

2. Lift up the whole telescopic runners and remove backward.

Self-cleaning baffle
Baffle with special enameling treatment on its surface, which can absorb oil and fat, volatilize them out later
on, make cavity clean and have no peculiar smell during the process of cooking.

Fix self-cleaning baffle
Install side rack and self-cleaning baffle in turn according to direction as shown in the figure:

Self-cleaning baffle

Disassemble self-cleaning baffle
Take self-cleaning baffle out for the convenience of cleaning lateral sides of cavity:
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1. Pull the side rack out from the cavity horizontally. The self-cleaning baffle will be pulled out together with

the side rack.
2. Take side rack out of the cavity together with the self-cleaning baffle.
3. Separate the self-cleaning baffle from the side rack.

0 o

Notes
The telescopic runners/shelves/self-cleaning baffle are optional accessories.

Change the power cord

Position A show the terminal box position on the back of the back outer case and it’s

closed.

Steps: a. cut off the power, use small flat screwdriver to open two snap 1, 2.
b. use screwdriver to take off screws 3, 4, 5 and 6.
c. change the new power cord, fox the yellow/green wire on 3 brother wire on 4 blue wire on 5.
d. twist screw 6 closed the terminal box cover finish the changing.

T
o —] 1 2 3 1
A brown (L) L \ ¥ —
= |—§ﬁ# V[
P g A g = 2 yellow/green ' :,l: 5]
Power cord T [@ 5 ﬁ@
f ™y I blue (N) t“i ||
L—_/] N G A
h——————— 4
Back outer case Terminal box
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7. TROUBLESHOOTING

Notes/remedy

Check the circuit breaker in the fuse box.

Fault Possible Cause
The appliance does not work. Faulty fuse.
Power cut

Check whether the kitchen light or other kitchen
appliances are working.

Knobs have fallen out of the Knobs have been

Knobs can be removed.

easily. under knobs

support in the control panel. accidentally Simply place knobs back in their support in the control
disengaged. panel and push them in so that they engage and can
be turned as usual.
Knobs can no longer be turned | There is dirt | Knobs can be removed.

To disengage knobs, simply remove them from the
support.

Alternatively, press on the outer edge of knobs so that
they tip and can be picked up easily.

Carefully clean the knobs using a cloth and soapy
water.

Dry with a soft cloth.

Do not use any sharp or abrasive materials.

Do not soak or clean in the dishwasher.

Do not remove knobs too often so that the support
remains stable

Fan does not work all the time in the mode: “Fan
Heating”

This is a normal operation due to the best possible
heat distribution and best possible performance of the
oven.

After a cooking process a noise can be heard and a air
flow in the near of the control panel can be observed.

The cooling fan is still working, to prevent high
moisture conditions in the cavity and cool down the
oven for your convenience. The cooling fan will
switch off automatically.

Food is undercooked within the time specified in the
recipe.

A temperature different from the recipe is used.
Double check the temperatures. The ingredient
guantities are different to the recipe. Double check the
recipe.

Uneven browning

The temperature setting is too high, or the shelf level
could be optimized. Double check the recipe and
settings.

The surface finish and or color and or material of the
baking ware were not the best choice for the selected
oven function. When use radiant heat, such as “Top &
Bottom Heating” mode, use matt finished, dark
colored and light weighted oven ware.

The lamp doesn’t turn on

The lamp needs to be replaced.

Warning-Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one
of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or
switch off the circuit breaker in the fuse box. Contact the after-sales service.

Maximum operating time

The maximum operating time of this appliance is 9 hours, to prevent that you forget shot off the power.
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Replacing the lamp on the corner of the cavity

If the cavity lamp fails, it must be replaced. Heat-resistant, 25 watt, 230 V halogen lamps are available from
the after-sales service or specialist retailers.

When handling the halogen lamp, use a dry cloth. This will increase the service life of the lamp.

WARNING!

Risk of electric shock!
When replacing the lamp, the lamp socket contacts are live. Before replacing the lamp, unplug the appliance
from the mains or switch other circuit breaker in the fuse box.

Risk of burns!
The appliance becomes very hot. Never touch the interior surfaces of the appliance or the heating elements.
Always allow the appliance to cool down. Keep children at a safe distance.

1. Place a towel in the cold cavity to prevent damage.
2. Turn the glass cover anti-clockwise to remove it (Corner lamp)
3. Pull out the lamp — do not turn it.
4. Assemble the glass cover back in.
5. Remove the towel and switch on the circuit breaker to see if lamp switches on.
6. For the lateral lamp , if it works well after the replacement , please remember to put the lateral grid back.
7. The product contains a light source of energy efficiency class: G.

7Z RN
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Glass cover
If the glass cover of the halogen lamp is damaged, it must be replaced. You can obtain a new glass cover from
the after-sales service. Please specify the E number and FD number of your appliance.

Technical data

Model HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
Energy Effciency Index 81.2
Energy Effciency class A+
Energy consumption with a standard 1.10 kWh/cycle
load, conventional mode
Energy consumption with a standard 0.69 kWh/cycle
load, fan-forced mode
Number of cavities 1
Heat source Electricity
Volume 72 L
Type oven Built-in
Power supply 220-240V~, 50 Hz-60 Hz
Electric Power 2.9 kW
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Energy consumption

Product information for power consumption and maximum time to reach applicable low power mode.

Standby mode 0.8W
The maximum time needed for the oven to automatically reach the 20 minutes
applicable low power mode or condition

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorized Service Centre, ensure that you have the following data available: Model
and Serial Number.
The information can be found on the rating plate. Subject to change without notice.

Environment friendly disposal

You can help protect the environment!
Please remember to respect the local regulations: hand in the non-working electrical
equipment’s to an appropriate waste disposal center.

HEINNER is a registered trademark of Network One Distribution SRL. Other brands and
product names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to

make any derivative such as translation, transformation, or adaptation without permission

from NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. All rights reserved.

www.heinner.com, http://www.nod.ro
This product is in conformity with norms and standards of European Community

Producer and importer: Network One Distribution
@ Marcel lancu Street, 3-5, Bucharest, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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BIPALAEHA ®YPHA

Mogpen:
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1. BbBEAEHUE

Monsa, npoyeteTe BHUMATENHO UHCTPYKUMUTE U 3ana3eTe pbKOBOACTBOTO 3a 6'b,D,ELLI,a VIHd)OpMaLI,VIﬂ.

HacToAwoTo pbKOBOACTBO € MpeAHa3sHayeHo Aa NPeaocTaByM BCUYKM HEOBXOAMMM MHCTPYKLUUM OTHOCHO
WHCTa/IMPaHETO, 3MON3BAHETO M NoALPBIKKATa Ha ypeaa. 3a Aa M3no/si3BaTe ypeaa npaBuaHo 1 6esonacHo,
MOAA, npoyeTeTe BHMMATE/NHO HACTOALWLOTO PbKOBOACTBO 33 MHCTPYKUMM Mpeay WHCTAa/IMPaHETO MU
N3MoN3BaHeTo.

2. CbAbPXKAHUE HA ONMAKOBKATA

= BrpageHa ¢pypHa
=  PbKoBoOACTBO 3a ynotpeba
= lapaHUMOHEH cepTuduKar

3. UHCTPYKLU WU 3A BESOINMACHOCT

Mpeaw aa pasonakoBaTte ypeaa, MoAs, NpodYeTeTe BHUMATE/HO TE3N MHCTPYKUMKU. CaMo TaKa Le MoXKeTe Aa
n3nonsBsare ypeaa 6€30nacHo 1 NPaBUHO.

MpenopbyBame B ga 3anasute pPbKOBOACTBOTO 33 ynoTpeba M MHCTPYKUMMUTE 3a MOHTaX 33 bbaelwa
ynotpeba unu 3a cneasawmte cobCcTBEHUUMN.

YpeabT e npeAHasHauYeH 32 MOHTa)K CamMo B KyXHSA.

CnasBaliTe cneumanHnTe MHCTPYKLMM 32 MOHTaMX.

Cnep pasonakoBaHETO NPOBEPETe ypea 3a €BEHTya /IHU NOBpeaMy.

He cBbp3BaiiTe ypesa, ako e NoBpeaeH.

Camo AnueH3npaH cneunanncT MoXe 4a CBbp3Ba ypeam 6es wencenu.

MoBpeguTe, NPUYUHEHN OT HEMPABMIHO CBbP3BAHE, HE Ce MOKPMBAT OT rapaHuMATa.

M3nonsBaiTe ypesa camMo Ha 3aKpuUToO.

YpeawT TpAbBa Aa ce U3nos13Ba CaMo 3a NPUrOTBAHE Ha XPaHa W HAMUTKMK.

YpensT Tpabea aa 6bae HabnogaBaH No Bpeme Ha paboTa. To3m ypes moxe Aa ce U3Mnos3Ba oT geua Ha
Bb3PACT HAZ 8 rOAWHM U OT IMLLA C HAMasleHN GU3UYECKU, CETUBHM WM YMCTBEHW CMOCOBHOCTU MK OT ML
6e3 onuT UM 3HaHMA, aKo ca NoZ HabngeHVWe WM CAa MHCTPYKTMPAHM OT JiMLe, OTFOBOPHO 33 TAXHATa
6e30MacHOCT, Kak Aa 13nos3BaT ypeaa 6e3onacHo 1 ca pa3bpanm cBbp3aHMTe C TOBA ONAacHOCTU. [leuaTta He
TpAbBA A4a CM UTPaAT ¢ ypeaa, BbPXy HErO UM OKOJIO HEero.

[Jeuata He TpabBa fa NOYMCTBAT ypeaa WM 4a U3BbPLIBAT 06La NOAAPBIKKA, OCBEH aKO He Ca HaBbpLWWAK
8 rognHu 1 He ca nNof HabaaeHue.

[pbKTe feuata noa 8-rogmiiHa Bb3pacT Ha 6e30nacHO pascToAHKe OT ypesa M 3axXpaHBaLus Kaben.

M mons, BUHar1 NnocTaBAlTe akcecoapuTe B KYTUATA NO NPaBUAHUA HAUYMH.

NPEAYNPEXOEHUE

OnacHoCT oT TOKOB yaap!

1. HenpaBnaHOTO NonpaBAHe e onacHo. MonpaBKMTe MoraT A4a Ce M3BbPLUBAT M NOBPEAEHUTE 3aXpaHBaLLM
Kabenu ga ce 3amMeHAT CaMo OT eAMH OT HaluTe 0ByyYeHU CepBU3HU TeXHUUU. AKO ypeabT e aedeKTeH,
W3K/IlOYEeTE ro OT e/IeKTPUYECKaTa MpeKa MK U3KIoYeTe NpeKbCcBaya B KyTUATa ¢ npegnasuntenn. CebprkeTte
ce CbC cepBM3HaTa cayKba.
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2. M3onaumnaTa Ha KabenuTe Ha eNeKTPUYECKUTE ypean MOXKe Aa ce CTONU NPy AONUP C ropeLuy 4acTu Ha
ypeaa. HuKora He gonyuwaite Kabenute Ha eneKkTpUYeCcKUTe ypeam Aa BAM3AT B KOHTAKT C roOpeLLy YacTm Ha
ypeaa.

3. He n3non3BaiiTe BUCOKOHAMOPHM MNOYMCTBALLM MALUMHU WUAN NAapPOYUCTAYKM, KOMTO MOraT Aa AOBeAaT A0
TOKOB yAap.

4. NlebekTeH ypes MoXe Aa f0Bede A0 TOKOB yaap. HMKora He BKkAtouBaliTe aedekteH ypea. Mskatouete
ypeaa oT efleKTpUYecKaTa MpeXKa Wan U3KAYETe NpPeKbeBaya B KyTMATA € npeanasutenun. CBbprKeTe ce ¢
cepsu3HaTa cnykba.

OnacHocT oT u3srapsHe!

1. YpeabT ctaBa MHoro ropeul. Hwukora He [A0OKOCBailTe BbTPELHUTE MOBLPXHOCTM HA ypena MWAu
HarpeBaTe/IHUTE efleMeHTH.

2. BuHaru octaBsanTe ypeaa aa U3CTuHe.

3. [lpbKTe geuaTa Ha 6e30nMacHoO pascToaHue.

4. AkcecoapuTe M CbA0OBETE 3a NeYeHe CTaBaT MHOTO ropely. BuHarn nsnonssante pbKasmum 3a ¢ypHa, 3a
[a N3BaAnUTe akcecoapuTe UNU CbAoBeTe 3a NneyeHe OT KyTUATa.

5. ANKoxonHWTe Napu moraT ga ce Bb3NAaMeHAT B ropellata rotBapcka Kamepa. Hukora He npuroTsanTe
XPaHU, CbAbP}KALLM FrONEMU KONMYECTBA HAMUTKM C BUCOKO aJIKOXOJIHO CbAbp}KaHue. M3nonssalite camo
MaJIKM KOZIMYECTBa HaMMUTKM C BUCOKO aJIKOXOJIHO CbAbprKaHMe. OTBapAlTe BpaTaTa Ha ypesa C BHUMAHMe.

OnacHocT ot usrapaHe!

1. JocTbNHUTE YacTK ce HarpasaT no Bpeme Ha paboTa. HMKora He JOKOCBalTe HarpATUTE YacTu. JpbKTe
JeuaTa Ha 6e3onacHo pascToaHue.

2. KoraTo oTBapaTe BpaTaTa Ha ypeJa, MOMKe [a u3fese ropeuia napa. Mapata moske Ja He ce BMMKIA, B
3aBMCMMOCT OT HelHaTa

TemnepaTypaTa. Korato otBapsaTe, He cToiTe npekaneHo 61130 Ao ypeaa. OTeBapaitTe BHUMaTEIHO BpaTaTa
Ha ypeaa. [lpbKTe felarta Ha pascTosHue.

3. BogaTa B ropelyata KyxmuHa Moe Ja Cb3fage ropeua napa. Hukora He usnauBaitTe Boga B ropelyata
KYXMHa.

OnacHOCT OT HapaHABaHe!

1. HappacKkaHOTO CTbK/IO Ha BpaTaTa Ha ypefa MOXe ga ce npeBbpHe B MyKHaTMHa. He m3nonssaiTe
CTbKIOYMCTaY, OCTPY MAKn abpasnsHU

NOYMCTBALLM CPEACTBA UAWN AETEPreHTH.

2. MaHTUTe Ha BpaTaTa Ha ypefa ce ABWXKAT MPWU OTBapAHe WM 3aTBapAHe Ha BpaTaTa M MOXeTe ga ce
3aknewmTe. [JpbrKTe pbLeTe CU Aaned oT NaHTuTe.

OnacHocT oT noxap!

1. TopnuBnUTe NpeamMeTH, CbXxpaHABaHM B KyTUATA, MOraT [a ce Bb3nnameHAT. HMKora He cbxpaHABanTte
ropAvBmM NpeamMeTu B KyTusTa. HMKora He oTBapsAliTe BpaTaTa Ha ypena, ako BbTpe Mma aum. Msknwouete
ypeZaa 1 ro u3Baflete oT KOHTAKTa B KyTuATa C NpeanasuTesnu.

2. Mpwv oTBapsHe Ha BpaTaTa Ha ypeaa Cce Cb3AaBa Bb3AyLlHa TeYeHus.

Ma3sHMHOyCTOMYMBATA XapPTUA MOKE Aa B/ie3e B KOHTAKT C HarpeBaTe/IHMA eNIEMEHT 1 Aa ce Bb3naameHu. He
NocTaBANTE Ma3HUHOYCTOMYMBA

XapTva BbpXy aKcecoapute MO BPemMe Ha nNpenBapuTeNHOTO 3arpsaBaHe. BuHarM npuTuckamnte
Ma3HMHOYCTOMYMBATA XapTUA C YNHUA UM TaBa 3a neyeHe. NoKpMBanTe C Ma3sHMHOYCTOMYMBA XapTMA CaMo
HeobxoaMmaTa NoBbPXHOCT. MasHMHOYCTOMYMBATA XapTHA He TpsAabBa Aa U3nmsa

OT aKcecoapuTe.

OnacHoOCT OT marHeTusbm!

B KOHTPO/HMA NaHeN WAW B KOHTPOJIHUTE eNeMEHTM ce M3Mo/3BaT MOCTOAHHW MarHuTu. Te moraT ga
NOBAUAAT HA €/IeKTPOHHU UMMNNAHTU, HaNnpUMmep CbpAeUYHU NeMcMenKkbpyu MU UHCYIMHOBM NOMMNK. XopaTa
C €/1eKTPOHHN MMNNaHTK TPABBa Aa CTOAT Ha pa3CcTosHME Halli-Manko 10 cm OT KOHTPO/IHMSA NaHen.
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MpuunHmM 3a nospeaun

1. Akcecoapu, ¢$0nMO, Ma3HUHOYCTOMYMBA XapTUA UAW CbAOBE 3a MeyeHe Ha AbHOTO Ha ¢ypHaTa: He
NoCTaBANTE aKCecoapu Ha AbHOTO Ha PypHaTa. He nokpueaiiTe AbHOTO Ha dypHaTa C HUKaKbB BUA, $omo
WM Ma3HMHOYCTOMYMBA XapTus. He nocTasaiTe cbAoBe 3a NeYyeHe Ha AbHOTO Ha ¢ypHaTa, aKo e 3aJafeHa
Temnepatypa Hag 50 eC. Tosa wWe AoBeAe A0 HAaTpynBaHe Ha TonanHa. EmannsT we 6vae nospeaeH.

2. AnymunHuneso ¢onmo: AnymnHneBoTo G0N0 B KyTUATa He TpAOBa Aa B/IM3a B KOHTAKT CbC CTbKAOTO Ha
BpaTaTa. ToBa moXe Aa goseae 4o

TpaliHo obe3uBeTABaHe Ha CTbKAOTO Ha BpaTaTa.

3. CuankoHoOBM cbaoBe: He n3nonsBaiiTe CUIMKOHOBM CbA0BE, NOAMOMKKM, Kanaunm Man akcecoapu, KoOMTo
CbAbPKAT CUAMKOH. CeH30pbT Ha PpypHATa MOXKe Aa ce noBpeam.

4. Boga B ropeLla roTBapcka Kamepa: He U3/nMBaiiTe BOAA B KYTMATA, KOraTo e ropelta. ToBa Wwe foBeae A0
obpasyBaHe Ha napa. [pomaHaTa B TeMnepaTypaTa MoXe Aa noBpeam emaina.

5. Bnara B KytuaTa: Mpu Npoab/IKUTENHO M3MaraHe Ha BAara B KYTUATA MOXe Aa Ce MOJy4M KOpo3uA.
OcTaBeTe ypena Aa u3cbxHe cneg ynotpeba. He cbxpaHsaBalTe BnarkHa XpaHa B 3aTBOpeHAaTa KyTuA 3a
NPOADBAXKUTENHO BpemMe. He cbxpaHABaiTe XpaHa B KyTuATa.

6. OxnaxaaHe c oTBOpeHa BpaTa Ha ypeaa: Cnea paboTa Npu BUCOKKU TeMmnepaTypu, ocTaBeTe ypeaa Aa ce
OX/laAn camo C 3aTBOpeHa BpaTa. He 3aKknewBalTe HMLWO BbB BpaTaTa Ha ypega. Jopu ako BpaTaTta e
OCTaBEHa CaMo JIeKO OTBOPEHa, C TeYeHUe Ha BPEMETO NnpeaHaTta YacT Ha 6ausKkuTe mebenn moxke ga ce
nospean. OctaBeTe ypeaa Aa U3CbXHE C OTBOPEHA BpaTa CaMo ako e obpasyBaHa MHOTO Bnara no Bpeme Ha
paboTata Ha ¢ypHaTa.

7. NnoaoB CoK: Korato neyete ocobeHO COYHM NI0A0BM MallOBE, HE HaMb/IBAWTE TaBaTa NPEKANEHO MHOTO.
MNoaoBUAT COK, KOMTO Kamne OT TaBaTa, OCTaBA MeTHa, KOMTO He moraT Aa 6baaT oTcTpaHeHu. AKo e
Bb3MOXHO, N3M0N3BaNTe NO-Ab60Ka yHMBEpPCaiHa TaBa.

8. M3KnwuuTenHo 3ambpceHa YNAbTHUTENHA NeHTa: AKO YNAbTHUTENHATa NeHTa € MHOro 3aMbpCeHa,
BpaTaTa Ha ypega HAMa Aa ce 3aTBapA NpaBU/IHO Mo Bpeme Ha paboTa. MpeaHaTa YacT Ha CbceaHUTe ypeam
MOXKe Aa ce nospeaun. BuHaru noaabprkaite ynabTHUTENHATA IEHTA YnUCTa.

9. BpaTtaTa Ha ypena Kato ctos, padT uam paboTHa NoBbPXHOCT: He cagaiTe Ha BpaTaTa Ha ypenaa U He
NoCTaBANTE WKW 3aKayanTe HULLO BbpPXy HeAa. He noctaBAilTe cbhoBe 33 FOTBEHE M/IM AKCeCOoapwu BbPXY
BpaTaTa Ha ypeaa.

10. NocTaBAHe Ha akcecoapu: B 3aBUCMMOCT OT MoAeNa Ha ypeaa, akcecoapute MoraT 4a HagpackaT naHena
Ha BpaTaTa Npwu 3aTBapsHe HA BpaTaTa Ha ypeaa. BuHaru nocrasanTe akcecoapuTe B KyXMHaTa SOKpa.

11. MNpeHacsHe Ha ypeaa: He NpeHacsalTe U He ObpXUTE ypena 3a APbKKaTa Ha BpaTaTa. [pbrKKkaTa Ha
BpaTaTa He MO)Ke Aa M34bPXKMU TEr10TO Ha ypeaa M MOXKe 4a ce CHynu.

12. AKo M3n0n3BaTe OCTaTbYyHATa TOMNIMHA HA ypeaa, 33 Aa NoAAbprKaTe XpaHaTa TONAa, B KyTUATa MOXKe 4a
ce 06pasyBa BMCOKa B/IaXKHOCT. TOBa MOKe Aa AoBeje A0 KOHAEH3aUMsA U Aa NPUYMHN KOPO3MOHHKU NoBpean
Ha BalLMA BUCOKOKAYECTBEH ypes, KaKTo U [1a HaHEeCe LWEeTU Ha KyXHATa BU. M36arealiTe KOHAEH3aUMATA, KaTo
oTBapATe BpaTaTa UM M3NoN3BaTe pexum ,PasmpassnBaHe”.
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4. UHCTAJIUPAHE

MoHTaxeH oTBOp
.JL 3a 3aKkpensaHe

105

¥

Ba)XHM MHCTPYKLUM 32 UHCTA/IMPaHe

e 3a pa u3nonssaTe TO3U ypen 6e3onacHo, MoaA, yBepeTe ce, Ye e MHCTaAMpaH no npodecuoHanHu
CTaHOApPTW, CbFNACHO WHCTPYKUMUTE 3a WHCTanupaHe. [loBpeaute, MNPUUYMHEHM OT Henpasw/Ha
WHCTaNauma, He ce NOKPMBaT OT rapaHLUmMATa.

e [lo Bpeme Ha MHCTa/IMPaHETO HOceTe 3alMTHN PbKaBMLM, 33 Aa ce npeanasuTe oT NopsA3BaHe OT OCTPM
pbbose.

e [lpean MoHTaXa NpoBepeTe ypeaa 3a Haanyme Ha NoBpeamM U He ro CBbpP3BaliTe, ako MMa TaKuMBa.

e [lpeau aa BKAOUYUTE ypeaa, MOAA, MOUYNCTETE BCUYKM ONAKOBbYHM MaTepuann 1 1enuio oT ypeaa.

e [locoyeHUTe pa3mepu ca B MM.

e HeobxoaMmo e ga umate AOCTbM A0 ULencena MAM Aa Brpagute MNpeKkbcBay B CTalMOHApPHOTO
OKabensBaHe, 3a Ja MOXeTe [a U3K/AUYMTe ypeda OT 3axXpaHBaHETO cnen MHCTa/sMpaHeTo, Korato e
Heobxogumo.

e [peaynpexaeHue: YpeabT He TpabBa Aa ce MHCTaAMpa 3aj AeKopaTUBHA BpaTa, 3a Aa ce usberHe
nperpsasaHe.
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5. U3NON3BAHE HA YPEOATA
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Konye 1 Konue 2

0O6wo ynpasneHue: nsbepete GyHKUUA, HACTPONTE BPEMETO UM TEMMEPATYpaTa, 3aNoYHETE FOTBEHETO.

CBET/IMHA KnnkHeTe, 3a Aa BKAOUYMTE/U3KAOUUTE NamnaTa Ha neykaTa; HatucHeTe u
3a4pbiKTe 3 CeKyHAM, 3a Aa BNe3eTe UAKM usnesete oT GyHKUUATA 3a BNOKMpaHe 3a
aeua.

BK/TKOYBAHE/MU3K/THOYB | HatucHeTe, 3a fla OTMEHWUTE TeKylaTa HacTPOMKa UK rOTBEHETO.
KOMYE 1 3aBbpTeTe, 3a Aa U3bepete GyHKLUMA.
KOMMYE 2 BbpTeTe, 3a Aa HacTpomTe BpeMeTO 3a roTBeHe UAM TemnepaTypara.
NPEABAPUTENMHO B cbCcTOsIHME Ha HACTPOMKa, HaTUCHETE TO3M BYTOH, 33 Aa BKAOYUTE U UIKIOYUTE
3ArPABAHE dYHKUMATA 33 NpeaBapuTesHO 3arpsBaHe.
TEMP / TIME HaTtucHeTe, 3a Aa HacTpouTe YAaCOBHMKA, TemnepaTtypaTa, TemnepaTtypara Ha
COHAATa, BPEMETO 3a roTBEHe.

OK / CTAPT B cbcTosiHMeTo ,,HacTpolikn® KnnkHeTe, 3a Aa 3anoYyHeTe roteeHeTo. B
CbCTOAHMETO ,, HacTpoiKa Ha NapameTpuTe” KNNKHeTe, 3a Aa NoTBbPAMUTE
napameTpure.

MAY3A / OTMAHA B pekmum Ha paboTa, HaTMCHeTe BeAHbMK, 3a Aa cnpeTe paboTaTa.
HaTucHeTe 0THOBO, 3a Ala OTMEHUTe paboTaTa.

3ABEJIEXXKA
AKO ypeabT He ce 13N0/13Ba B NPOAb/IKEHNE Ha 5 MUHYTK, TO aBTOMaTUYHO NPEMMUHABA B PEXKMUM Ha
eHeprocnectaBaHe. KnukHeTe Bbpxy ON/OFF, 3a Aa ce BbpHeTe B peXXUM Ha rOTOBHOCT.

Mpeau aa usnonssarte ypeaa 3a NPUMroTBsiHe Ha XpaHa 3a MbPBU NbT, TPAGBA Aa NOUMCTUTE KYTUATA U
aKkcecoapwure.

1. I'IpemaXHeTe BCUYKU CTUKEPWN, 3aLLUTHA d)OﬂMB 3a NOBBPXHOCTUN N HAaCTU 3a TPAHCNOPTHA 3alWnTa.

2. I'IpemaXHeTe BCUYKKN aKCeCOapPU U CTPAHUYHUTE PELUETKU OT KYTUATA.

3. Mouuncrete adKCecoapuTe n CTpaHNYHUTE PELUETKN CTapaTe/IHO C CanyHEHa BOA4A U Kbpra 3a MUEHE Ha
CbaoBE NI MEKA YETKA.

4. YBepeTe ce, Ye KYTUATA He CbAbPrKa OCTaTbLM OT ONAaKOBKATa, KaTo NOJIMCTUPONOBM TONYeTa Uaun
AbpPBEHU NAapye€Ta, KOUTO MOTaT Aa Npean3snuKaT noxKap.

5. VI36'|:pu.|eTe rnagKknuTe NOBbPXHOCTU B KYTUATA U BpaTaTa C MEKa, B/1aXKHA Kbpna.
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6. 3a fa NpeMaxHeTe MMpU3MaTa Ha HOB ypeJ, 3arpeiTe ypesa, KoraTo e NpaseH v ¢ 3aTBOpeHa BpaTa Ha
¢dypHaTa.

7. NoppbprKaliTe KyxHATa Aobpe NpoBeTpeHa, AOKATO ypeabT ce 3arpsaBa 3a MbpBM NbT. [pbiKTe AeuaTa U
AOMaLIHMTE NIBUMLM M3BBH KYXHATA MO BPeMe Ha TO3M NpoLec. 3aTBOpeTe BPpaTUTE KbM CbCeAHUTE CTau.
8. HacTpoiite nocoueHnTe HAcTPOMKKU. B cneapalima pasgen moxkeTte a pasbepeTe Kak Aa HacTpouTe TMNa
Ha HarpsBaHe 1 TemnepaTypara.

Hactpoiku

Pexnm Ha
HarpasaHe E
Temnepatypa 250 °C
Bpeme 1yac

Cnep KaTo ypeabsT ce oxnagu:

1. NouncTeTe rnagKknTe NOBbPXHOCTM M BpaTaTa CbC CanyHeHa BO4a M Kbpra 3a MMEHE Ha CbA0Be.
2. 3cyweTte BCUYKM NOBBLPXHOCTU.

3. MocTaBeTe CTPAaHUYHUTE PeLLETKU.

HacTtpoiiKa Ha BpemeTo

MNpeau ga usnonssarte GpypHaTa, TpAGBa Aa HAaCTPOUTE YacoBHMKaR

1. B peXnm Ha roToBHOCT HaTucHeTe , TEMP/TIME®, 3a ga Bnesete B peXKMM Ha HAaCTPOMKa Ha YaCOBHMKa.
2. 3aBbpTeTe AecHUA BYTOH, 3a Aa HacTpouTe Yaca, U HaTucHete , TEMP/TIME", 3a ga notebpaute.

3. 3aBbpTeTe AAcHaTa Konye, 3a Aa HacTpouTe MUHYTUTE, U HaTtucHeTe , TEMP/TIME", 3a aa 3aBbplunTe
HaCTPOWMKaTa Ha YaCOBHMKa.

3abenexku

Cnep BKAKOYBAHE HA 3aXPaHBAHETO, aKO YaCOBHUKBLT HE e HAaCTPOEH, TOM HAMA Aa OTMepBa BPeMeTo
(nokassa 00:00).

PewertKa 3a rpun

TaBa 3a neyeHe

N3nonseainte camo OpPUrnHaaAHWM akcecoapw. Te ca cneymanHo npurogeHn 3a sallna ypea.

3abenexkKa
AKcecoapuTe morat aa ce gedopmupart, KoraTo ce Harpeat. ToBa He BAMAe Ha TAxHaTa dyHKumA. Chea KaTto
W3CTUHAT, Te Bb3BPbLLAT MbPBOHaYanHaTa ck dopma.

MocTraBAaHe Ha aKkcecoapu

KyxvHaTta nma net nosuumm 3a padrose. Mosuunnte Ha padToBeTe ce HPoAT OTA0NY HArope.
AKcecoapwuTe MmoraT 4a ce U3BaZAT NpubIM3nTENHO A0 NON0BMHATA, 6e3 Aa ce Nnpeobpbluar.
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3abenexku
YBeperTe ce, ye BUHAru NoctaBATe akcecoapuTe B KyTMATA B NpaBMAHATa NOCOKa.
BuHaru nocraBanTe akcecoapuTe M3LANO B KyXMHaTa, Taka Ye Aa He JlOKOCBaAT BpaTaTa Ha ypeaa.

3awmTa OT HaKNaHAHe

AKCECO&pMTe mMmoraT ga ce U3BagAaT I'IpM6J'Ill13MTEJ1HO HaNno/10BMWHa, AOKATO ce (I)MKCMpaT Ha MACTO. q)yHKLI,MFITa
3a chchpaHe npeaoTBpaTABa HAK/IAHAHETO Ha aKCeCoapuTe Noa TeXXeCTTa Ha XpaHaTa U CaMUTE aKCeCoapu,
AOKaTo Ce n3Baxkaar. AKCGCOGpMTe TpH6Ba Aa Ce NOCTaBAT NPaBU/IHO B KYXWMHATa, 3a Aa Ce OCUTYPU 3allnTa
OT HaKnaHAHe. Korato nocrasAate PeLWeTKaTa, yBepeTe Ce, 4e 74 € 06praTa B NpPaBUW/IHAaTa NOCOKaA, KaKTO e
NOKa3aHO Ha CHVIMKaTan B .

Korato nocrasaTe NnognokKaTa, yBepeTe Ce, Yye 1A € 06praTa B NMpaBU/IHaTa NOCOKaA, KaKTO € NMNOKa3aHOo Ha

CHUMKaTa ﬂ G .
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BawwuAT ypes pasnonara c passiMiHU pexnumMmm Ha paboTa, KOUTO YIeCHABAT M3MO3BAHETO MY.
3a oa MmoXKeTe ga HamepwuTe NPaBWUIHMA TUM HarpsBaHe 3a BaleTo ACTUE, TYK CMe 0BACHUAU Pas/IMKNUTE U
obxBaTa Ha NpUNOXKEHUe.

BupaoBe HarpaBaHe Temnepartypa YnoTpe6a
KoHBeHUMOHaneH 30 ~250°C | 3a TpagMuUMOHHO NevyeHe N MbP*KEHE Ha e4HO HMBO.
OcobeHo noaxoaAaL0 3a TOPTU C BAAXKHU FAPHUTYPMU.
KoHBekuusa 50 ~250°C | 3a neyeHe U NbprKeHe Ha e4HO UM NOBeYe HMBA.
TonnuHaTta nasa OT HarpeBaTe/IHUA NPBCTEH, KOWTO
obrpaxga BeHTMNATOPA PaBHOMEPHO.
ECO 140~240°C | 3a eHeprocnecTaBallo roTBEHE.
KoHBeHUMOHaneH + 50 ~ 250 3a neyeHe M NbpPXKEHE Ha e4HO UK NoBeYe HUBA.
BeHTUNATOp et BeHTUNATOpP®BT pasnpenens TonanMHaTa oT
HarpeBaTe/IHUTE elIeMEeHTU PABHOMEPHO B KyTHATa.
JTbuncra ronanHa 150~250 3a neyeHe Ha MaJIKM KOZIMYECTBA XpaHa 1 3a
3aneyaTBaHe Ha XpaHaTta. Mona, nocTaseTe XxpaHaTa
B LLeHTPa/IHATa YacT NoA HarpeBaTeNHUA elIeMeHT Ha
rpmna.
[ABOEH rpun + BEHTUNATOP == 50 ~ 250 3a neyeHe Ha NJIOCKM NPOAYKTU 1 3a 3ane4yaTBaHe Ha
e XpaHaTa. BeHTMNATOP®BT pasnpeaena TonanHaTa
PaBHOMEPHO B KyTUATa.
ABoeH rpun 150~250 3a neyeHe Ha NJIOCKM NPOAYKTU 1 3a 3ane4yaTBaHe Ha
ﬁ XpaHara.
Muua 50 ~ 250 3a n1ua 1 ACTUA, KOUTO Ce HYKAAAT OT MHOro
TONAMHA O0TA0NY. [JONHMAT HarpesaTen u
— NPbCTEHHMAT HarpeBaTen We paboTarT.
[AoneH HarpeBarten 30 ~ 220 3a 4ONBbAHUTENHO 3aneYyaTBaHe Ha OCHOBATA Ha
! nuum, Nnamose n cnagkmwu. HarpasaHeTo naBa ot
OONHMA HarpesaTen.
PasmpasaBsaHe - 3a neKko pasmpasABaHe Ha 3aMpPa3eHUN XPaHW.
o
3abenerkku

1. KoraTto pasmpa3ssBate ronemu nopumm xpaHa, MoxeTe Aa MaxHeTe cTpaHMyHaTa padT M ga nocrtaBuTe
CbAoOBeTe 33 roTBEHE Ha AbHOTO Ha KyTuATa.

2. AKo Tpabea Aa 3aTonauTte cbaoseTe, usbepeTe dyHKUMATA ,,KOHBEKLMA® 1 HACTpOMTe TemnepaTypaTa Ha
50 °C.

3. Cnep, NpuKAOYBaHE HA FOTBEHETO, BEHTUATOPLT Lie 3a6aBu M34yXBaHETO Ha Bb3Ayxa, KOETo e
HOPMaJIHO.

4, dyHKumMnTe 3a pasmpasnasaHe n ,,ECO” He moraT Aa ce 3arpeat 6bp30.

BHumaHue

1. AKo oTBOpUTe BpaTaTa Ha ypeaa no Bpeme Ha paboTa, onepauuaTa HAMa ga 6bae npekbcHaTta. Mons,
6baeTe 0cobeHO BHMMATE/IHU C pUCKa OT U3rapsaHus.

2. He nokpuBalite BEHTUNALMOHHMTE OTBOPU. B NpOTUBEH CayYai ypeabT MOXKe ga nperpee.

3. 3a fga ce ox/1laam ypeabT No-6bp30 cied paboTa, OXNarKAALWMAT BEHTUIATOP MOXKE Aa NPOoAb/IKN A3
paboTK 3a U3BECTHO Bpeme cneg, ToBa.
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BeHTunaToOp 3a oxnaxkpaHe
BeHTMNATOPDBT 3a OXNIAXKAAHE Ce BK/IOUBA U M3K/HOYBA cnopes, HeobxoamMmocTTa. [opelumaT Bb3ayx U3nmsa
OT ropHaTa 4acT Ha BpaTaTa.

3abenexkku

NamnaTa Ha pypHaTa e ocHoBHa QYHKLMSA, KOATO ce U3N0/3Ba OT noTpebutenute, 3a Aa HabaogasaT
CbCTOAHMETO Ha roTBEHE Ha XpaHaTa W Aa NpoBepaABaT Mac/ieHUTe NeTHa U OCTaTbLUM B KyXMHaTa npu
noyuncTeaHe.

Cnep BKAOYBaHe Ha GyHKUMATA Ha NamnaTta Ha dypHaTa, TpAbBa Aa A U3KIOYNTE aKTUBHO, npean ¢dypHaTa
[a MOXe [1a Ce BbpHEe B PeXKUM Ha roTOBHOCT.

Cnep roTBeHe OX/1aXKAaLWMAT BEHTUAATOP Ha LUanaTa MallMHa Npoab/rKaBa Aa paboTtu, 3a Aa pascee
TONJINHATA, A0KATO KyTUATA He A0CTUrHe 6e3onacHa Temneparypa.

O6uwa pabora

1. B pexxvm Ha roTOBHOCT, 3aBbpTeTe KonyeTo 1, 3a aa usbepete pyHKUMATA.

2. HacTpoiite BPEMETO 3a roTeeHe nau TemnepaTtypara, KaTo M3nonssarte 6ytoHa ,TEMP/TIME"” n Konueto
2;

3. HatucHete 6yToHa ,,OK/START", 3a ga 3AMNOYHETE rotseHeTO.

3ABE/NNEXKKA:
Cnepn KaTo HacTpouTe Temnepartyparta, HatucHeTe , TEMP/TIME” 1 3aBbpTeTe KONYeTo 3a HaCTPOIKa, 3a Aa
3agajeTe BpemMeTo.

bbp30 npegBapuUTenHO 3arpsaBaHe

Bbp30TO NpeaBapuTesIHO 3arpABaHe MOXKe Aa Ce U3M0/3Ba 3a CbKpallaBaHe Ha BPEMETO 3a FOTBEHE.
KOHKpeTHUTe CTBbMKM Ca KaKTo cneaBa:

1. 3aBbpTeTe KonyeTo 1, 3a ga nsbepete pyHKumaTa.

2. 3aBbpTeTe Kon4eTo 2, 3a Aa HacTpouTe TemnepaTypaTa, HaTucHete ,TEMP/TIME", 3aBbpTeTte Konyero 2,
3a Aa Hactpoute BPEMETO, u HatucHete ,, TEMP/TIME”, 3a Aa 3aBbplunTe HacTpoOlKaTta Ha napameTpuTe.
3. HaTucHete 6yToHa ,,PREHEAT", 3a ga 3anoyHe 3arpaBaHeTo.

4. Korato npeABapuTeIHOTO 3arpABaHe NPUKAOYM, MOCTaBETE XPaHATa BbB ¢pypHATa U HAaTUCHETe
,OK/START", 3a pa 3ANOYHETE rotseHeTO.

MpomsaHa no Bpeme Ha rotBeHe
AKo e Heobxoaumo aa npomeHnte BPEMETO mnam TemnepaTypaTa Ha roTBEHe No BpemMe Ha npoLeca,
HaTucHete ,TEMP/TIME” v ro perynupaiite c KonyeTo 2.

3abenerkku

1. AKo nmaTe 60raT OnuT B FOTBEHETO, MOXKETE [la HAaCTPOUTE NapameTpuTe cnopes ANYHUTE CH
npeanoYmMTaHnAa 1 ga 3ano4YyHeTe roTBeHeTo.

2. AKo HamaTe boraTt onuT B roTBeHeTo, 3ano4yHeTe rotseHeTo ¢ TUMUYHW PELLENTW, nocoyeHn B
MHCTPYKUMUTE.

BHumaHue!

1. 3a pa u3berHete UsrapaHuUs, cnen roTBeHe, Mo, HoceTe TePMOYCTOMUNBM PbKaBULM U U3BaJETE
XpaHarTa.

2. Cnepn rotBeHe He A0OKOCBalTe NOBbPXHOCTTA UM HarpeBaTeHUA eNeMeHT Ha ypeaa.

3. Mons, n3yakaiiTe ¢pypHaTa Aa U3CTUHE, Npeam 4a U3BaaAUTe akcecoapuTe.

4. 3a pa usberHeTe mM3rapaHuA, aeuata TpAbBa Aa ce AbpKaT Ha 6e3onacHo pascToAaHue oT ypeaa.

5. 3a aa nsberHeTe cyynBaHe Ha CTbK/OTO Ha BpaTaTa Ha ¢pypHaTa, BpaTaTa Ha ¢pypHaTa He MoXe Aa ce
M3M0/13Ba 3a NOCTaBAHe Ha APYru npegmeTu.
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3akntouBaHe 3a 6e3onacHoCT 3a Aeua

BawmAT ypes e cHabAeH cbC 3aKkt04YBaHe 3a Aella, 33 43 HE MOraT AelaTa Aa ro BKAKYAT Cy4yalHo uam aa
NPOMEHAT HACTPOMKHUTE.

1. B peXnm Ha roTOBHOCT HaTUCHETe U 3aapbiKTe 6yToHa , LIGHT” 3a 3 cekyHaum, 3a Aa aKTMBMpaTe
byHKLMATA 32 3aK/104BaHe 3a 3aWuTa oT geua.

2. B cbcTOAHME Ha 3aK/o4YBaHe 3a Aela, HaTUCHeTe U 3a4pbrKTe byToHa ,, LIGHT 3a 3 cekyHAau, 3a Aa
nsnesete oT GyHKUMATA 33 3aKAt0YBaHE 3a Aeua.

®dyHKLUMA Ha "amnaTta Ha pypHaTa
BbB BCAKO CbCTOSIHUE (C M3KMOYEHWE Ha NoA3aKatouBaHe 1 danwmnBa anapma) HatucHete 6yTtoHa , lamp”,
3a 43 BK/IOYUTE NamnaTa Ha newa.

Aemo pexum

JeMOHCTpaunoHeH pexnm ¢ GyHKLMA 3a 3aMa3BaHe Ha AaHHUTE NPU U3KIoUYBaHe. PyHKUMA 33 3ana3BaHe
NpW U3KAOYBAHE: HAaNPUMEp, KOraTo AeMOHCTPAUNOHHUAT PEKUM € BKAKOUEH, MPU U3K/IOYBAHE U crej,
TOBa BK/IIOYBaHE TOM OcTaBa BKAtoUeH. Cnes BKAOYBAHE Ha AEMOHCTPALMOHHMA PEXKUM HarpeBaTeiHaTa
Tpbba He paboTu.

1. B pexvm Ha roTOBHOCT HaTUCHeTe 1 3aapbkTe 6ytoHa ,ON/OFF“ 3a 5 cekyHAaM, 3a Aa Bie3eTe B
AEMOHCTPALMOHEH PeXXMM 1 Aa ce nokaxe ,,OFF“.

2. 3aBbpTeTE KOMYETO 2, 33 Aa BKAOUYUTE UAN USKAKOUYUTE LEMOHCTPALMOHHNA peXnm. Korato e BKAKYEH,
ce nokassa ,,ON“; koraTo e nsKa4YeH, ce nokasea ,,OFF“.

3. Cnep HacTpoMKaTa MmoeTe Aa KankHete Bbpxy ,ON/OFF”, 3a aa n3neserte ot HaCTpoMKaTta, uan aa
M34yakKaTe 3 CEeKyHAM, 3a Aa U3e3eTe aBTOMaTUYHO OT AEMOHCTPALMOHHMA PEXMM N A3 Ce BbpHeTE B
PEeKMM Ha FOTOBHOCT.

3abenexkka:

Korato A4eMOHCTPALMOHHMAT pex "5 =" KAoYeH, MKOHaTa CBETWU, 33 A3 MOKaxe, ye
[EeMOHCTPALMOHHUAT permm paboTu.

Cnep, ctapTMpaHe Ha PpyHKLMATA HarpesaTesiHaTa Tpbba HAMA Aa paboTu.

Pexxum ,,Cbbota”

PexxmmbT ,,LLabaT” uma dyHKUMA 33 3ana3BaHe Ha AaHHUTE NPU U3K/OYBAHE Ha 3axpaHBaHeTo. 3anasBa
[AHHUTE 3a FOTBEHE Ha BCEKM 25 MUHYTU. AKO 3axpaHBaHeTo 6bae NPeKbCHATO No Bpeme Ha paboTa, cres
NOBTOPHO BK/ItOYBaAHE pexXumbT , LLlabaT” we npoabaku ga pabotu, LOKaTO BpEMETO 3a roTBeHe cTaHe 0,
nnn HatucHeTe 6ytoHa ,,ON/OFF“, 3a aa ce BbpHETE B PEXMM Ha FOTOBHOCT.

1. KoraTo cTe B peXXMM Ha roToBHOCT 6e3 dyHKUMA 3a U36op, HaTUCHETE U 3aapbiKTe 6yToHa ,PREHEAT” 3a
3 ceKyHaM, 3a Aa Bnesete B pexxum ,LLlabat”. Ha gecHus ekpaH e ce nossu ,5A8”".

2. HatucHete ,TEMP/TIME” n HacTpoiiTe BPEMETO, KaTo 3aBbpTUTE KONYeTo 2.

3. HatucHete ,,OK/START”, 3a aa ctapTtupate pexxum ,LLlabat”.

4. Mo Bpeme Ha pabota HaTucHete ,,ON/OFF” nan ,,CANCEL”, 3a aa ce BbpHeTe B PEXKMM Ha FOTOBHOCT.

1. MpemaxHeTe BCUYKM aKCECOAPU, KOMTO He ca HeobXxoAMMM MO BpeME Ha TOTBEHETO U NeYeHeTo.

2. He oTBapsiiTe BpaTaTa No Bpeme Ha roTBEHE U MeYeHe.

3. AKo OTBOpWTE BpaTaTa Mo BPEME HAa FOTBEHE U MeyeHe, MpeBK/toYeTe pexunma Ha ,Lamp” (6e3 aa
NPOMeHsATe HacTpOoMKaTa Ha TemnepaTypara).

4. HamaneTe HacTpolKaTa Ha TemnepaTypara B pexkumuTe 6e3 BeHTunaTop 4o 50 °C 5 4o 10 MUHYTU Nnpeaun
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KpaAa Ha BPeMETO 3a rotBeHe U nevyeHe. Mo TO3M HaunH moxeTe Aa M3Nos3BaTe TONJNHATA B KYTUATAQ, 3a Aa

3aBbpunTe npoteca.

5. M3nonsBaitte ,HarpsBaHe ¢ BEHTMNATOP®, KOraTo e Bb3MOXKHO. MoXKeTe Aa HamanuTe TemnepaTtypaTa C

20°C po 30°C

6. MoxeTe ga roteuTe M neyete, KaTo U3nosa3sare ,,HarpﬂBaHe C BEHTMﬂaTOp” Ha noseye OT €4HO HUBO

e HOBPEMEHHO.

7. AKO He e Bb3MOXHO A3 roTBUTE U NeYeTe PasIMYHKN ACTUA e4HOBPEMEHHO, MOXKeTe Aa M 3arpAsBaTe e4Ho
cnep apyro, 3a 4a M3NON3BATE NPeABAPUTENHOTO 3arpABaHe Ha PypHaTa.

8. He 3arpaBaiitTe npa3HaTa ¢pypHa, ako He e HeobxoaMmo.

AKo e HeobxoMMO, MOCTaBeTe XxpaHaTa BbB PypHATa BeAHara cies A0CTUraHe Ha NocoYeHaTa TemnepaTypa,
KaTO U3KOUNTE MHAMKATOPHATA 1IaMna NPY MbPBOTO BK/OYBAHE.

9. He u3nonseainTte oTpasasaLLo ¢oaMo, KaTo anymmH1MeBo G010, 3a fa NOKpMeTe AbHOTO Ha pypHaTa.

10. M3nons3BeaiiTe Taimepa 1/van TemnepaTypHUA AaTYMK, KOraTo € Bb3MOXKHO.

11. M3non3saiTe TbMHM MATOBM U NeKM GOPMU U CbAO0BE 3a NeveHe. ONUTaNTe ce Aa He M3NON3BATE TEXKKM
aKCecoapu C NbCKaBM NOBBPXHOCTM, KAaTO HEPBKAAEMA CTOMAHA MAWN aNyMUHUIA.

AKpunamunabT ce obpasyBa rnaBHO NPU HarpsiBaHe Ha HULLECTEHM XpPaHW (Hanpumep KapTodu, MbpKeHU
KapTtodu, xns6) 4O MHOFO BUCOKU TeMMepaTypu 3a NPOAbAXKUTENHO Bpeme.

CbBETU

1. M3non3saitTe KpaTKM BPEMEHA 3a rOTBEHE.

2. [oTBETE XpaHaTa A0 3N1aTUCTOXKDBAT LLBAT Ha MOBbPXHOCTTA, HE A U3rapanTe 40 TbMHOKAdAB LBAT.

3. lMo-ronemute NOpUMK CbAbPKAT NO-MANKO aKpUIaMma,.

4. AKo e Bb3MOXHO, U3Mo/3BaliTe pexxunm , Fan Heating” (HarpssaHe c BeHTUAATOP).

5. Kaptodu ¢ppu: M3nonssante nosede ot 450 r Ha TaBa, pa3npeneneTe rv paBHOMEPHO U 1 obpblualiTe oT
Bpeme Ha Bpeme. M3nonsearite MHPopMaLMATa 3a NPOAYKTa, aKo e Ha/IMYHa, 3a Aa NOCTUrHeTe Hal-a06pu

PE3yNTaTU NPU rOTBEHETO.

CbBetn n TPUKose

CbBeTu U TpUKoBe

MckaTte ga npurotsmuTte cBoA cobcTBeHa
peuenTa

OnuTalite NbpPBO Aa U3nona3BaTe HaCTpOl‘;IKMTe Ha HO,D,O6HM peuentn un
OI'ITVIMM3Mpal71Te npoueca Ha rotBeHe cnopea pe3ynrtata.

TopTata rotoea /M e?

MNocTaBeTe gbpBeHa NPbYKa B TOPTaTa 0K00 10 MMHYTU Npeau Aa nu3tedye
NOCOYEHOTO Bpeme 3a neyeHe. AKO c/ieq, U3BaXKAaHeTo Ha NpbykaTta No HeA
HAMa CypOBO TECTO, TOPTATa € rotToBa.

TopTata rybu 3HaunTeNHO OT 0bema cu npu
oxfNaxgaHe cneg usnuyaHe

OnuTtanTe Aa HamanuTe Temnepatypata ¢ 10 °C u npoBepeTe OTHOBO
MHCTPYKUUUTE 33 MPUrOTBAHE Ha XpaHaTa No OTHOLWEHWEe Ha MexaHWYHaTa
obpaboTKa Ha TecToTo.

BucounHaTta Ha TopTaTa B cpegaTa € MHOro
no-rosiama, OTKOJZIKOTO NO BbHLWHKUA p'b6.

He makeTe BbHLWHUA pbb Ha Npy*KMHHATa popma.

TopTaTa e npeKaneHo Kadssa oTrope

M3non3BaiiTe NO-HUCKO HMBO HA pelueTKaTta U/Mamn No-HUcKa TemnepaTypa (Tosa
MOXe Aa foBeje A0 No-Ab/ro Bpeme Ha nedyexe)

TopTaTa e NpeKaneHo cyxa

M3non3BaliTe Temnepatypa, HacTpoeHa ¢ 10 °C no-BMcoKa (ToBa MoKe Aa
JoBezie [0 No-KpaTKo Bpeme Ha neyeHe)

XpaHaTa usrnexaa Aobpe, Ho BAAXKHOCTTA
BbTPE € NpPeKaneHo B1COKa

M3nonssaitte Temnepatypa, HacTpoeHa ¢ 10 °C no-H1cKa (ToBa MosKe Aa aoseae
[0 No-AbAro Bpeme Ha fneyeHe) M nposepeTe OTHOBO peLenTaTa

3aneyaTBaHeTo e HepaBHOMEpPHO

M3non3BaliTe Temnepatypa, no-Hucka c 10 °C (ToBa MoxKe ga goseae Ao no-
ObAro Bpeme Ha roteeHe). ManonssaiTte pexuma ,,[OpHO M J0HO HarpsiBaHe”
Ha eZHO HUBO
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TopTaTta e No-Masiko 3aneyeHa oT40NY

N3bepeTe eaHO HMBO MO-HUCKO

MeyeHe Ha NoBeye OT e4HO HUBO
eaHOBpPeMeHHO: EAHO HMBO € NO-TbMHO OT

ApyraTa.

M3non3BaitTe pexunm C BEHTU/IaTOpP 3a NeYyeHe Ha noBeye OT e4HO HMBO U
n3BageTe TaBUTE NOOTAE/NHO, KOraTo ca roTosu. He e Heo6X04MMO BCUUKM TaBK
[a ca rotoBu eaHOBPEMEHHO.

KoHAaeH3Ha BO4a NO Bpeme Ha nevyeHe

MapaTa e YacT OT NeYeHeTo U rOTBEHETO M OBUKHOBEHO Ce M3BeXAa oT dypHaTa
3ae4HO C OX/1aXKA4alLmaA Bb34yLWeH NOTOK. Tas3n napa MoXKe Aa ce KoHAeH3upa
BBPXY Pa3NIMYHM MOBBPXHOCTU BbB PypHaTa nam B 611M30CT A0 HeA U Aa
06pasyBa BoAHM Kanunun. Tosa e pusnYeH NpoLec U He MoXKe Aa bbae
Hanb/AHO usberHar.

Kaksu cbaoBe 3a neyeHe morat Aa ce

M3nonseaT?

MorarT fa ce M3Mon3BaT BCMUYKM TEPMOYCTONYMBYM CbA0BE 3a NeYeHe.
Mpenopbysa ce A4a He Ce U3M0/3Ba a/lyMMHUI B MPSAK KOHTAKT C XpaHaTa,
ocobeHo KoraTo TA e Kucena. Ysepere ce, Ye CbAa W KanakbT ca Aobpe
npuaenexu.

Kak ce nsnonsea dyHKUMATA 3a rpun?

3arpeiiTe ¢pypHaTa 32 5 MMHYTU M NOCTaBETE XpaHaTa Ha HUBOTO, MOCOYEHO B
TOBa PbKOBOACTBO. 3aTBOPETE BpaTaTa Ha ¢ypHaTa, KOraTto M3noa3BaTe HAKOW OT
pexumuTe Ha rpun. He nsnonseaiite pypHaTa, KOraTo BpaTaTa € OTBOPEHa,
OCBeH 3a Aa nocrasute/ussaanTte/nposepere xpaHara.

Kak ga noafbprkate pypHaTa umcrta no

Bpeme Ha rpunosaHe?

M3nonssaiTe TaBa, Mb/iHa C 2 IMTPa BOAa, Ha HMBO 1. [1OUYTK BCUUKM TEYHOCTH,
KOWTO KansT OT XpaHata, NocTaBeHa Ha pelleTkaTa, we 6b4aT y/I0BeHu OT TaBaTa.

HaFDEBaTeﬂHMﬂT €/1€MEHT BbB BCUYKHN
pexnmm Ha nevyeHe ce BKNKOYBaA U U3K/HOYBaA

C Te4yeHue Ha BpeMeTo.

ToBa e HopmasiHa paboTa M 3aBUCK OT HAcTpPOMKaTa Ha TemnepaTypaTa.

Kak fa M34ncaMmM HacTpolikMTe Ha dypHaTa,
KOraTo TEr/10TO Ha NeYeHOTo He e NOCOYEeHOo

B peuenTtaTta?

N3bepeTe HaCTPOMKNUTE A0 TEFNOTO Ha NEYEHOTO MECO M NMPOMEHETE /IEKO
Bpemerto.

AKO e Bb3MOXHO, M3MN0A3BaiTe TEPMOMETBP 33 MECO, 3a 4a USMepPUTe
TemnepaTtypaTa BbTPe B MeCoTo.

MocTaBeTe BHMMATE/IHO 1aBaTa Ha TEPMOMETBLPA 32 MECO B MeCOTO,
CbrNACHO MHCTPYKLUMUTE HA NMPOM3BOANTENA.

YBeperTe ce, ye r1aBaTa Ha COHZATa e NOCTaBeHa B cpejaTa Ha Hail-ronamarta
4acT OT MecoTO, HO He B 6AM30CT A0 KOCT UK AynKa.

KakBo ce cnyyBa, ako ce nsjee Te4HOCT
BbPXY XpaHa BbB pypHaTa Nno Bpeme Ha

neyeHe UAKU rotBeHe?

TeuyHoCTTa Lie 3aBpK 1 We ce 0b6pa3syBa Napa, KOETO e HopmaseH ¢pusnyeH
npouec.

Mons, 6baeTe BHUMATENHM, 3aL,0TO NapaTta e ropeLua.

3a noseye MHPOPMALMA BUKTE CbLLO ,,KOHAEH3MPaHe Ha BOAa MO Bpeme Ha
neyeHe”. AKO TEYHOCTTa CbAbPKA A/IKOXOJ1, MPOLECHT Ha KuneHe we 6bae no-
6bp3 U MOKe Aa foBeae A0 NAamblLiM B KyxuHaTa. YBepere ce, Ye BpaTaTa Ha
dypHaTa e 3aTBOpPEHA N0 BpemMe Ha TakuBa npouecn. Mons, KoHTpoaupaiite
BHMMATE/IHO NpoLLeca Ha neyeHe uau roteeHe. OTBapaiTe BpaTaTa MHOMO
BHMMATE/IHO M CaMO aKo e HeobXxoANMO.

TunuyHu peuentun

Ume Ha meHIO dopma Huso Pexxum Temnepatypa Bpeme
MaHauwnax Kytuna 2 KoHBeHUMOHaneH 170 50
(0obuKHOBEH) BbB C BEHTUNATOP
dbopmaTa Ha KyTusa
MaHgnwnaH Kytua 1 KoHBeHUuMoHaneH 140 70 MUH
(0obuKHOBEH) BbB
dopmaTa Ha KyTus
BuckeTtn c nnopose B Kpbrna popma 1 KoHBeHuMOHaneH 150 50 muH
Kpbraa ¢opma C BEHTMNATOP
MaHgMwnaH ¢ TaBa 1 KoHBeHUMOHaneH 140 70
naofoBe Ha TaBa
Bpuouie maduHm ¢ dopma 3a 2 KOHBEHLMOHA/HK 220°C MpeasapuTenHo
ctadmngm MbOUHU 3arpsaBaHe: 19
(kndna c mas) MUH.

MeyeHe: 11 muH
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Fyrenxyng (c mas) TaBa 1 KoHBeHUMOHaneH 150 MpengaputenHo
3arpAsaHe: 11
MWH.
MNeuyeHe: 60 mnH
MadunHu dopma 3a 1 KoHBeHUMOoHanHa 160 MNpeaBaputenHo
MbOUHM 3arpasaHe: 8,5
MWH.
MNeuene: 30 muH
MaodunHu dopma 3a 1 KoHBeHUuMOHaNnHa 150 MNpeasaputenHo
MbPUHU C BEHTUAATOP 3arpasaHe: 8,5
MWH.
MNeuvene: 30 mnH
A6BNKOB KEMK ¢ masn TaBa 1 KoHBeHuMoHaneH 160 MNpeaBaputenHo
Ha TaBa C BEHTUAATOP 3arpasaHe: 10
MWH
MNeyeHe: 42,5 MWH
BogHa naHauwnaHa dPopma c 1 KoHBeHuMoHanHa 160 MNpeagaputenHo
(6 anua) Npy*KM1Ha 3arpasaHe: 9,5
MWH.
MNeueHe: 41 muH
BoaHa naHAauwnaHa dopmac 1 KoHBeHUMOHanHa 160 MpeagaputenHo
(4 anua) Npy*unHa 3arpaBaHe: 9 MUH
MNeueHe: 26 M1H
BoaHa naHgMwnaHa MpyXXMHHA 1 KoHBeHumAa 160 35 mMuH
¢dopma
A6BAKOB KEMNK C mas TaBa 2 KoHBeHUuMOHanHa 150 MNpeagaputenHo
Ha TaBa C BEHTUAATOP 3arpsaBaHe: 8 MUH
MeyeHe: 42 muH
Xedesond (Kana) TaBa 2 KoHBeHLMOHaneH 150 40 MmuH
C BEHTUAATOP
Manku kekcueta 20 TaBsa 2 KoHBeHuuA 150 36 MWH
Manku Kekcyeta 40 Tasa 2+4 KoHBeHumAa 150 MNpeasaputenHo
3arpasaHe: 10
MWH
MNMeyeHe: 34 muH
MacneHa mad TopTa TaBa 2 KoHBeHuMoOHaneH 150 MNpeagaputenHo
3arpaBaHe: 8 MWH
MNMeyeHe: 30 muH
Kbcue TaBa 2 KoHBeHuMoHaneH 170 MNpeagaputenHo
3arpaBaHe: 8 MWH
MNeueHe: 13 muH
Kbcueta 2 Tasu Tasa 2+4 KoHBeHUMOHaneH 160 MNpeasaputenHo
C BEHTUANATOP 3arpasaHe: 8,2
MUH.
MeyeHe: 12 muH.
BaHWM10BMN BUCKBUTKM TaBa 2 KoHBeHuMoHanHa 160 MNpepnBaputenHo
3arpaBaHe: 8 MWH
MNeuveHe: 10 mnH
BaHMN0BKN BUCKBUTKM TaBa 2+4 KoHBeHUMOoHaNHa 150 MNpensaputenHo
C BEHTUANATOP 3arpABaHe: 8 MUH
MNeueHe: 14 muH
Bban xna6 (1 kr Kytna 1 KoHBeHUMOHaneH 170 MNpensaputenHo
6pallHo) BbB 3arpasaHe: 9,2
dbopmaTa Ha KyTua MWH
MNeyeHe: 50 mnH
Bsan xna6 (1 kr Kytua 1 KoHBeHUuMoOHaneH 170 MNpepsaputenHo
6palwHo) c popma Ha C BEHTUAATOP 3arpaBaHe: 12
KyTUA MWH
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MNMeyeHe: 45 muH
MpscHa nuua (TbHKa) TaBa 2 KoHBeHLUMOHaNHa 170 MpeaaputenHo
3arpasaHe: 9,5
MWH.
MNeuveHe: 21 muH
MpscHa nuua (aebena) TaBa 2 KoHBeHLMOHaNnHa 170 MpepnsaputenHo
3arpasaHe: 10
MWH.
MNMeyeHe: 45 muH
MpAacHa nuua (aebena) TaBa 2 KoHBeHLMOHaMHa 170 MpeagaputenHo
C BEHTUANATOP 3arpasaHe: 8 MUH.
MNeuveHe: 41 muH
Xna6 TaBa 1 KoHBeHuuA 190 MpeasapuTenHo
3arpaBaHe: 9 MUH
MNeuvene: 30 mnH
Mbprkona ot pune 1,6 TaBa 2 [BoiiHa pelueTka 180 55 muH
Kr C BEHTUAATOP
Meco 1 kr meco TaBa 1 KoHBeHuMoOHaneH 180 75 MUH
Munewko meco 1 kr TaBa PeweTka: | [lBoiiHa pelweTKa 180 50 MuH
2 C BeHTMANaATOp
Tasa: 1
Puba 2,5 kr TaBa 2 KoHBeHUuMOHaneH 170 70 MUH
Pebpa Tomaxok, TaBa 3 KoHBeHuMA 120 85 mMmuH
npuroTeexun B.T.
CBWHCKO NeYeHo oT TaBa 1 KoHBeHuuA 160 82 muH
BpaTta 1,2 Kr
Mune 1,7 Kr TaBa PeweTtKa: KoHBeHumA 180 78 MUH
2
TaBa: 1
TecTtBaHe Ha xpaHa cbrnacHo EN 60350-1
MpepsapurenHo
P Al (O T H B
asnevyaTka Kcecoapum YHKuua | Temnepatypa MBO peme sarpaBaHe
dopma c oTBapALLy E
MaHanwnaH ce pb6 D26cm 170 1 30-35 muH He
dopma c oTBapALL, @
n 1 1 -2 H
aHauwnaH ce pb6 D26 cm 60 30-25 muH e
M
anKa 17asa @ 150 2 30-40 MuH [a
TopTa
Marnka
1 TaBa i 150 2 40-50 muH [a
TOopTa
M
a/ka 2 TaBu @ 150 L2 &amp; L4 30-35 muH [a
TOopTa
YusKelik opma c oTeapALy @ 150 1 70-80 MuH He
ce pbb 026 cm
A6 )
bIKOB OpMa ¢ oTBapAL, E 170 1 80-85 MMH He
nam ce pbb ©20 cm
A6 )
bIKOB OpMa ¢ oTBapAL, @ 160 1 70-80 MuH He
nam ce pbb ©20 cm
Xns6 1 TaBa E 210 1 30-35 muH [a
Xnsab6 1TaBa @ 190 1 30-35 MUH Oa
Toct PeweTKka Makc 5 6-8 MnH [a 5 muH
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75-80 muH Ha

PeweTKa 2

PeweTka v TaBa
TaBa l

@ -

1.Mpu peuenTaTta c NUAELLIKO Meco 3ano4HeTe ¢ rbpba Harope u cnes 30 MUHYTU 06bpHETe NuaeTo ¢ rbpba
Hagony.

2.M3non3BanTe TbMHa, MaTupaHa popma U A NocTaBeTe Ha pelleTKaTa.

3.M3BageTe TaBUTe, KOraTo XpaHaTa e roToBa, AOPU U Aa He e U3TEK/10 ONpeaeneHOTO BPeME 3a MeYeHe.
4.136epeTe No-HUCKaTa TeMnepaTypa 1 NpoBepeTe c/ies, Hal-KpPaTKOTo Bpeme, MocoYyeHo B Tabanuara.
5.AKo 13non3BaTe TaBaTa, 3a /la CbbupaTe TEYHOCTUTE, KOUTO KanAT OT XpaHaTa, MoCTaBeHa Ha peLleTKkaTa no
BPEeMe Ha BCEKM PeXMM Ha nevyeHe, TaBaTa TpsabBa ga 6bae nocTaBeHa Ha HMBO 1 M Aa 6bae Hanb/HEeHa ¢
MaJIko BoAa.

6.byprepuTe Tpabsa Aa ce o6bpHaT cneq 2/3 ot BpemeTo.

EHepruitHa epeKTMBHOCT cbrnacHo EN 60350-1

1.M3mepBaHeTo ce u3BbpwBa B pexkum ,ECO“ 33 pga ce onpeaenat AaHHUTE OTHOCHO pPeXMMA Ha
NPUHYAUTENHA BEHTMNALMA U KNaca Ha eTUKETa.

2./3mepBaHeTO ce M3BbLPLBA B perum ,[OpHO M [0MHO OTOMAEHME", 33 Aa ce onpeaenaT JaHHWUTE 3a
KOHBEHLMOHA/THUA PEKUM.

3. Mo Bpeme Ha U3MePBAHETO B KYXMHATA Ce HAMMPa Camo HeobxoAMMaTa NPUHAANENKHOCT. Bcuukmn apyru
YyacTu TpabBa Aa 6b4aT NpemaxHaTy.

4. dypHaTa ce MHCTaANpPa, KaKTo € ONUCAaHO B PbKOBOACTBOTO 3@ MHCTANIMPaHe, U ce NOCTaBA B cpegaTta Ha
wkada.

5.3a u3amepBaHeTO € HEOBXOAMMO Aa Ce 3aTBOPM BpaTaTa, KaKTO B AOMaA, AOPM KoraTo KabenbT npeyn Ha
YNAbTHUTENHATA PYHKUMA HA YNJBbTHEHMETO MO Bpeme Ha M3MepBaHeTo. 3a Ja ce rapaHTupa, Ye Hama
oTpMUATENHM edeKTU MO OTHOLIEHWE Ha HapyWeHOTO YMAbTHEHWE MNOpPaAn EHEPrUHUTE OaHHU, e
HeobXxoAMMO Aa ce 3aTBOPU BHMMATE/IHO BpaTaTa Mo Bpeme Ha uamepBaHeTo. Moxe fa ce HaNoXu Aa ce
M3M0/13Ba MHCTPYMEHT, 33 @ Ce rapaHTMPa YNTbTHEHMETO HA YNTbTHEHMETO, KAaKTO B lOMa, KbAETO Kabenbt
He Npeyn Ha ynabTHUTENHaTa GyHKLMA.

6.0npenensHeTo Ha obema Ha KyxMHaTa ce M3BbPLIBA 33 ynoTpeba ,PasmpassaBaHe”. 3a ga ce rapaHTUpa
edekTMBHa ynoTpeba Ha PypHaTa, BCUYKM aKCECOAPU, BKIIOUUTENTHO CTPAHUYHUTE PELLETKM, Ce OTCTPaHABAT.

FoTBeHe B eKO pexxum

MpepBaputenHo
P Al T H B
euenTa Kcecoapu emnepartypa UBO peme sarpABaHe
Xana 1T1aBa 180 1 45-50 MUH He
CBMHCKO NeYvyeHo 1T1aBa 200 1 80-85 muH He
KnadyTtn c yepewn Kpbrna popma 200 1 55-60 He
fleueHo rosexao 17aBa 200 1 80-85 MUH He
meco 1,3 Kkr
BpayHu Pewerka 1 cTbkneHa 180 1 55-60 muH He
naoya
KaptodeHo rpateH PeweTKa 1 Kpbrna tasa 180 1 65-70 muH He
NasaHs Peluetka u crok/1ena 180 1 75-80 muH He
naoya
Yuskenk ®opma 3aane\zque ©20 160 1 80-90 muH He

www.heinner.com


http://www.heinner.com/

6. MOYUCTBAHE U NOAAOPDBKKA

I'Ipe,a,m no4YncTBaHe N NoAAPBHKKA U3K/THOHETE 3aXPaHBAHETO.
3apgace rapaHTUpa Obvasvr XNBOT Ha d)ypHaTa, TA Tpﬂ6Ba Aa ce NOYnCTBa 4eCTo U CTapaTesiHO.
CTbnKMTe 32 NOYUCTBAHE Ca KAaKTO c/eBa:

Cnep roTBeHe U34yakanTe ¢pypHaTa Aa U3CTUHE HaNb/HO.

N3BageTe akcecoapuTte Ha PpypHaTa, U3NIaKHETe 1 C Tonsia Boda U UscylleTe.

MNpemaxHeTe ocTaTbUUTE OT XPaHa U MAa3HUHUTE OT BbTPELLIHOCTTA Ha ¢ypHaTa.

MouyncTeTe NOBBLPXHOCTTA Ha ¢pypHaTa C MEKA Kbpna, HaBNa*KHEHaA € Npenapar, U noacyleTe.
CrapTupaiite GpyHKLMATA 32 MOYMCTBAHE C BOAA, KaKTO cnenBa:
1). Buxkte cTbnkuTe 3a paborta B, 06Wwa paboTa” n nsbepete ,,
2). HacTtpoitte Temnepatypata Ha 100 °C, HacTpoiiTe BpemeTo Ha 30 MUHYTH.

3). HaTtucHete 6yTtoHa ,,OK/START", 3a aa 3anouyHe pabora.

6. Cnep Kato oyHKUMATA 33 NOYMCTBAHE C BOZa NPUKAOYN, U3YaKaiiTe pypHaTa Aa N3CTUHE HaMb/HO.
Cnepn ToBa noAcylleTe KyTusaTa Ha ¢pypHaTa ¢ Ymcta abcopbupalla r.ba nam meka Kbpna.

“

[+] Fa -"‘. l-n
!‘;\ \
)
|||| - ‘
o .
7 > N

3abenerkku

1. He M3non3BaiiTe OCTPM NOYUCTBALLM MHCTPYMEHTU, TBBPAM YETKU U KOPO3MBHM NMOYMUCTBALLM NPOAYKTH, 33
03 He nospeguTe dypHaTa N HEMHUTE aKCecoapu.

2. He usnonsgaiite rpybu abpasmsHu CpeacTBa UM OCTPU METAJTHUM WNATY/IM 38 NOYMCTBAHE Ha CTbK/OTO Ha
BpaTarTa.

Mouucreaw, npenapar

C pobpa rpumka 1M noymcTBaHe ypeabT Bu wie 3anasm BbHLWHMA CU BUA M LLE NPOABLAXKM Aa PYHKUMOHMPA
MbAHOLLEHHO 33 Abro Bpeme. TyK e Bu 0bACHMM KaK ga ce rpuknte U nouncteate ypena cv npaBuHo.
3a fa ce yBepuTe, Ye PasINYHUTE MOBBPXHOCTM HE ca MOBPeAEeHM OT M3MOJ3BAaHETO Ha Henoaxoasu,
noymcTeall, npenapat, cnasBaiTe MHPopmauuaTa B TabauuaTta. B 3aBUCMMOCT OT Mogena Ha ypeaa, He
BCUYKM M36poeHn 061acTh MOKe 4a ce HamMpaT Ha/BbB Balwuma ypea,

BHMMmaHue!

PUCK OT noBpeKaaHe Ha NOBbPXHOCTTA

He usnonssaire:

1. ArpecmBHM UK abpasmMBHM NOYUCTBALLIM CpeacTBa.

2. MouncTealuy cpeaicTBa C BUCOKO ChAbpPXKaHME HA a/IKOXO.

3. Tebpam rbbu1 3a TbpKaHe AN NOYUCTBALLM MbOU.

4. BUCOKOHaANOPHM NOYMUCTBALLM MALLNHU UAN NAaPOYUCTAUKM.

5. CneumanHu noymcTBallLM CpeAcTBa 3a NOYMCTBAHE Ha ypeaa, AOKaTo e ropell.
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U3snepete pobpe HoBUTe rb6M 3a NouMcTBaHe Npeau ynortpeba.

O6nacT BbHLWHA YacT Ha
ypeaa

MouucrBaHe

BbHLWHA YacT Ha ypeaa
MpeaHa vact ot
HepbXAaema CTOMaHa

lFopelwa canyHeHa BoAa:

MouuncTeTe C Kbpna 3a CbAOBE M C/led TOBa NoAcyLeTe C MeKa Kbpna.

MpemaxHeTe He3abaBHO MeTHaTa OT BAaPOBMK, MasHWHA, HULWeECTe M anbymuH
(Hanpumep AnYeH 6enTbK).

Moz TakMBa NeTHa MOXKe Aa ce 0bpasyBa KOPO3uA.

CneumanHu MOYMUCTBALLM MPOAYKTM 33 HepbXKAaema CTOMaHa, noaxogsawm 3a
ropeLLm NoBbPXHOCTU, MOKETE [a 3aKyNuTe OT Halua cneanpoaaxkbeH cepsms Uam
OT CMneLManmsmpaHn TbproBLu.

HaHeceTe MHOTO TbHBK C/10M OT NOYMCTBALLMA MPOAYKT C MEKA Kbpna.

[Mnhactmaca

Fopewa canyHeHa Boaa:
MouncteTe C Kbpna 3a CbAOBE WM Cnef ToBa MNOACYLIETe C MeKa Kbpna. He
M3No0N3BaiTe MOYMCTBALL, MPenapar 3a CTbK/a UK CTbKAOYMUCTaYKa.

boagucaHn NoBbPXHOCTU

Fopewa canyHeHa Boaa:
MoumncreTe C Kbpna 3a CbA0BE U C/1e[ TOBa NOACYLLETE C MEKA Kbpna.

KoHTponeH naHen

Fopewia canyHeHa Boaa:
MoumncteTe C Kbpna 3a CbAOBE W CNneA ToBa MNOACYlIeTe C MeKka Kbpna. He
M3N0N3BaiTe MOYMCTBALL, MPenapar 3a CTbK/a UK CTbKAOYMUCTauKa.

MaHenn Ha BpaTaTa

lopela canyHeHa Boaa:
MoumncTeTe C Kbpna 3a CbA0BE U C/le TOBa NOACYLLETE C MEKa Kbpna.
He 1M3nos3BaiTe CTbKAOUYNCTAY UM HePbXAaeMa CTOMaHeHa rb6a 3a noYncTeaHe.

[pbXKKa Ha BpaTaTa

Fopewia canyHeHa Boaa:

MoumncTeTe C Kbpna 3a CbA0BE U C/le TOBa NOACYLLETE C MEKa Kbpna.

AKO npenapaTtbT 3a OTCTPaHABAHE Ha KOT/IEH KAMDbK B/ie3e B KOHTAKT C ApbyKKaTa Ha
BpaTaTa, u3bbplieTte ro HesabasHO. B NpoTMBEH CNyyait neTHaTa HAMa Ja moraT Aa
6baaT OTCTPAHEHMN.

Emaiinmnpanm
NOBBPXHOCTU

M CaMONOYMCTBALLM
NOBBbPXHOCTU

CnasBaiiTe MHCTPYKUMUTE 3a MOBbBPXHOCTUTE Ha roTBapCKaTa Kamepa, KOUTO
cneasat Tabnuuara.

CTbK/IeH Kanak 3a
BbTPELIHO OCBETNEHME

lopelya canyHeHa BoAa:

MouuncTeTe C Kbpna 3a CbAOBE U C/led TOBa NoACYLWETe C MeKa Kbpna.

AKo roTBapcKaTa Kamepa € CM/JHO 3amMbpceHa, M3MnoA3BaiTe npenapaT 3a
noyncTBaHe Ha GypHMU.

YnnbTHEeHMe Ha BpaTaTa
He maxanTe

lopelya canyHeHa BoAa:
MouuncTeTe C Kbpna 3a cbAoBe. He TbpKaliTe.

Bpata oT HepbXKAaema

MNMouncTBaly, NpenapaT 3a HepbXgaema CTOMaHa:
CnasBalite WHCTPYKUMUTE Ha NpOon3BoaAUTENA.

CTOMaHa He n3nonssaiTe NpoayKTK 3a NOYMCTBAHE HA HEPDBXKAAEMA CTOMaHa.
Kanak CBanete Kanaka Ha BpaTaTa 3a NO4YMCTBaHe.
lopelwa canyHeHa Boaa:
HakuncHeTe 1 noymcTeTe € Kbpna 3a CbA0OBE UM YETKa.
Akcecoapu Mpu cUNHM 3ambpcABAHNA M3MON3BaNTe rMbba 3a HepbKAaema CTOMaHa.
Pencu lFopewa canyHeHa BoAa:

HakuncHeTe n nouuncreTte ¢ Kbpna 3a Cb40BE NN YETKA.

MU3Ternawa ce cucrema

lFopewa canyHeHa BoAa:

MouuncTeTe C Kbpna 3a CbZOBE UK YeTKa.

He npemaxBaiiTe cMa3KaTa, 4OKATO U3TErNIALLUTE CEe PeJICU Ca U3TET/IEHN
. Halt-gobpe e ga rv nouynctuTe, KOrato ca NnpubpaHun.

He nouuncrBaiTe B CbAOMMANHA MALUMHA.
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TepmomeTbp 3a Meco (ako | Fopelya canyHeHa BoAa:
€ BK/IIOYeH) MouuncTeTe C Kbpna 3a CbA0BE UK YeTKa. He NoymcTBaiTe B CbAOMMANIHA MaLUMHA.

3abenexkn

1. /leknte pasnnKm B LBeTa Ha NpegHaTa 4YacT Ha ypeaa Ce Ab/IKAT Ha M3MOAN3BAHETO Ha Pas/InyHu
MaTepuanm, Kato CTbKAO, NaacTMmaca U meTan.

2. CeHKMTe BbPXy NaHeNuMTe Ha BpaTaTa, KOMTO MPUAMYAT HA MBULUM, Ce Ab/KAT HA OTpParKeHuATa oT
BbTPELIHOTO OCBET/IeHMeE.

3. EMannbT ce u3nmya npu MHOro BUCOKM TemnepaTypu. ToBa moxe Aa AoBede A0 NIeKM Pas3/iMKK B LiBETa.
ToBa e HOPMAa/sHO M He BAMAe Ha paboTtata. Kpauwarta Ha TbHKUTE TaBM He moraT ga O6bAaT Hanb/IHO
emannunpaHu. B pesyntaT Ha ToBa Te€3M KpauLla morat Aa 6baat rpyou. ToBa He HapyluaBa aHTUKOPO3WMOHHATA
3awmTa.

4. MNoaabprKaliTe ypeaa YnCT M NOYMCTBAMTE He3abaBHO 3aMbPCABAHNATA, 33 Aa HE Ce HaTpynBaT ynoputn
oTnaraHuA.

CobBeTun

1. NouncTeaiiTe dypHaTa cneq BcAKa ynoTpeba. Tosa We rapaHTMpa, Ye MPbCOTUATA HE MOXKE A3 Cce 3aneye.
2. BMHaru otcTpaHaBaliTe He3abaBHO NeTHa OT BapOBUK, Ma3HUHW, HULLIECTE U anbymuH (Hanpumep ainyeH
6enTbK).

3. MNpemaxBaiTe NeTHaTa OT XpPaHU CbC CbAbpPKaHWE HA 3axap BeAHara, ako e Bb3MOKHO, I0KaTo NEeTHOTO e
oLie Tonso.

4. U3non3BanTe noaxoasdll, Cba 3a NeyeHe, HaNPMMep TaBa 3a NeYeHe.

C pobpa rpuka 1 NoYUCTBaHe ypeabT BU LWe 3anasu BbHLWHMA CY BUA U LEe OCTaHe Hanb/IHO QYHKLUMOHaNEH
33 AbAro speme. TyK Liie HamepuTe MHGOPMaLUA KaK Aa AeMOHTUPaTe BpaTaTa Ha ypeaa U Aa A novynctuTe.
3a noyncTBaHe M 3a 4a MaxHETe NaHeuUTe Ha BpaTaTa, MOMKeTe Aa OTAe/IMTe BpaTaTa Ha ypeaa.

BcAKa oT NaHTWTe Ha BpaTaTa Ha ypeda MMa 3aK/1o4Baly, 10CT.

KoraTo 3ak/ouBaluTe I0CTOBE Ca 3aTBOPEHMU, BpaTaTa Ha ypeaa e GUKCUpaHa Ha MACTOTO CU. TA He MoXKe
na 6bae oTKavyeHa.

KoraTo 3ak/to4BalLMTe IOCTOBE Ca OTBOPEHM, 3a Aa Ce OTAEe/IM BpaTaTa Ha ypeaa, NaHTUTe ca 3akaoyeHu. Te
He MorarT Aa ce 3aTBOpAT.

MNpeaynpexaeHune — ONacHOCT OT HapaHABaHe!

AKO MaHTWUTe He ca 3aK/14YeHu, Te MoraT Aa ce 3aTBOPAT C ronama cuaa. YeBepeTte ce, Ye 3aK/IyBalLuTe
JIOCTOBE Ca BMHArN Hanb/IHO 3aTBOPEHM WK, KOraTo OTKayaTe BpaTaTa Ha ypeaa, Hamb/IHO OTBOPEHM.
MaHTUTe Ha BpaTaTa Ha ypeaa ce ABMKaT Npu OTBapAHE M 3aTBapAHe Ha BpaTaTa M MOXKeTe Aa Ce 3aKkaewmTe.
JpbKTe pbueTe cn ganey oT NaHTUTe.
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CBansHe Ha BpaTaTa Ha ypeaa

1. OTBOpETE HaMb/IHO BpaTaTa Ha ypeaa.

2. OTBOpETE ABETE 3aK/NH0UBALLM JIOCTOBE OT/NISBO U OTAACHO.

3. 3aTBOpeTe BpaTaTa Ha ypesa 40 KpalHUA orpaHuumTen.

4. XBaHeTe BpaTaTa C ABETe Pblie OT N5BaTa M AACHaTa CTpaHa U A U3abpnaiTe Harope.

MNocraBAHe Ha BpaTaTa Ha ypeaa

MocTaBeTe OTHOBO BpaTaTa Ha ypeaa B 0bpaTHaTa Noc/1e40BaTe/IHOCT Ha AEMOHTMPAHETO.

1. Mpy noctaBaHeTO Ha BpaTaTa Ha ypeda ce yBepeTe, Ye W ABETe MaHTM Ca MOCTAaBEHW TOYHO BbPXY
MOHTa)KHWUTE OTBOPU Ha NPEeAHUA NMaHeN Ha KyTuATa.

YBepeTe ce, Ye NaHTMTE ca MOCTaBeHW B NpaBuaHaTa nosuums. Tpsabsa 4a MOXeTe Aa MM NocTaBuTe NEeCHO U
6e3 cbnpoTMBaeHMEe. AKO yceTUTe CbNPOTUB/EHWE, NPOBEPETE AANN MAHTUTE Ca MOCTaBeHW NPaBWU/IHO B
oTBopwUTE.

2. OTBOpETE BpaTaTa Ha ypeaa Hamb/iHO. [loKaTo OTBapATe BpaTaTa Ha ypeaa, MoXKeTe Aa NpoBepuTe OTHOBO
[anu NaHTUTe ca B NpaBu/HaTa NO3MLMA. AKO MOHTaXKbT € HernpaBu/IeH, HAMa [a MOXeTe Aa oTBopuTe
BpaTaTa Ha ypeAa Hamb/HO.

CrbHeTe OTHOBO M ABETE 3aK/0YBaLLM N10CTOBE.

2. 3aTBopeTe BpaTaTta Ha ¢ypHaTa. CblUeBPEMEHHO BM NpenopbyBame

[la NnpoBepuTe Ollle BeAHbX Aa/M BpaTaTa € B NpaBuiHaTa NO3ULMA U 43NN BEHTUNALMOHHMUTE OTBOPYU He ca
noJsly3aTBOPEHM.
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CBanAHe Ha Kanaka Ha Bpartara

CBanete BpaTaTa Ha ypeaa, KakTo e OnNncaHo no-rope.

MnacTmacoBaTa B/OXKa B Kamaka Ha BpaTaTa MoXKe ga ce obesusetu. 3a Aa M3BbPLIKTE LANOCTHO
NOYMCTBAHE, MOXKETe Aa CBAAMTE KanakKa.

1. HatncHeTe OT AAcHaTa 1 naBaTa CTPaHa Ha Kanaka.

2. CBanete Kanaka.

3. Cnep KaTo MaxHeTe Kanaka Ha BpaTaTa, OCTaHa/uTe YacTW Ha BpaTaTa Ha ypeJa MoraT JieCHO Aa ce MaxHaTt
, 32 A3 NPOAb/KMUTE C NOYNCTBaHeTO. Korato NoYncTBaHeTo Ha BpaTaTa Ha ypeaa

NPUKAOYKM, MOCTaBeTE Kamaka obpaTHO Ha MACTOTO My M HATUCHETE BbPXy HEro, AOKAaTo uyyeTe, 4ye e
3alpaKkHan Ha MACTOTO CH

4. NocTtaBeTe BpaTaTa Ha ypeaa u A 3aTBopeTe.

 HEINNER |
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BHuMMmaHue!

Cnep KaTo BpaTaTa Ha ypesa € MOHTMPAHA, KanakbT Ha BpaTaTa CbLLO MOKe Aa 6bAe OTCTPaHeH.

1. MpemaxBaHeTO Ha KanaKa Ha BpaTaTa 03Ha4aBa, Ye BbTPELLHOTO CTHbK/I0 Ha BpaTaTa Ha ypeaa e cBo604HO,
CTBKJIOTO MOXE JIECHO A3 Ce NPeMeCcTU U Aa NPUYNHU NOBpesa UKW HapaHABaHe.

2. NpemaxBaHEeTO Ha KamnaKa Ha BPATaTa M BbTPELIHOTO CTbK/I0 03HA4YaBa HaMansiBaHe Ha ObLOTO Terno Ha
BpaTaTa Ha ypega. [MaHTUTe moraT fa ce ABMXKAT MO-/IECHO NPU 3aTBapAHE Ha BpaTaTa U MOXKeTe Aa OCTaHeTe
3aKNeleHn. JpbKTe pbLeTe C1 Aasied OT NaHTuTe.

MNopagu ropHUTe 2 TOYKM, HACTOATENHO Bu npenopbyBame Aa He CBaNATE Kanaka Ha BpaTaTa, OCBEH aKo
BpaTaTa Ha ypepaa He e cBaneHa. MospeauTe, NPUUYNHEHM OT HEMNPABWJIHA EKCMJI0ATaLMsA, He ce NMOKPMUBaAT OT
rapaHumaTa.

Pencu

KoraTto uckaTte ga noumctute gobpe pencure U KyxmHaTta, MOXKeTe Aa MaxHeTe padToBeTe U Aa MM NOYUCTUTE.
Mo TO3K HauMH ypeabT BM Le 3ana3n BbHLIHWA CU BUA, U L OCTaHe Hanb/IHO QYHKLIMOHANEH 33 Ab/IF0 Bpeme.
1. MsgbpnaitTe npefHata 4acT Ha CTPaHWMYHUTE PECU XOPU3OHTanHO B obpaTHa mocoka, ) [AoKaTo
dYHKUMATa nsnese; Mo-KbCHO MoXKeTe Aa N3BaanTe padToBeTe, KAKTO e NOKa3aHO Ha CHUMKaTa

2. NocTaBeTe cTpaHWYHaTa pesica 06paTHO B KyXMHATa, KaTo MbpPBO BKapaTe 3aZHaTa 4YacT Ha CTpaHMYHaTa
penca s

0TBOpa Ha KyXMHaTa, a cnej ToBa NocTaBeTe NpejHaTa YacT Ha ) B oTBOpa.
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3akpenerte TeNeCKONUYHUTE BOAAYMN

(B3emeTe NsABaTa CTPaHa 3a NPUMep, CbLLOTO BaXKU U 3a AACHATA CTPaHa)

1. NocTaBeTe TOYKM A 1 B Ha TeneckonnyHMTE BOAAYN XOPU3OHTA/IHO BbPXY BbHLUHMA MPOBOAHWK.

2. 3aBbpTeTE TENECKOMNUYHUTE BOAAYM 06PAaTHO HAa YaCOBHMKOBATA CTPesKa (N0 YaCOBHUKOBATA CTPENKA 3a
AscHaTa cTpaHa) ¢ 90 rpaayca.

3. U36yTanTe TeneckonUYHUTE BOAAYMN HaMnpes, Taka Ye ToUYKa B aa ce 3akpenu Kbm A0JHUA NPOBOAHMK, A
ToyKa [ Aa ce 3aKpenn KbM ropHMA NPOBOAHMK.

MpemaxHeTe TenecCKONUYHUTE BOAAYU

(BSEMETE 3a NpumMmep naBarta CTpaHa, CbLOTO BaXXU U 3a AACHATA CTpaHa)
1. NoBanurHeTe CUNHO eanHUA Kpaﬁ Ha TeNnecKonn4yHnTe Boaayn.

2. [MoBaurHeTe uAanaTa TeneckonmyHa BoA4ada M A MaxHeTe Hasag,
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CamonouucTBaLla ce nperpaga

Mperpaga cbC cneumanHa emainoBa ob6paboTka Ha MOBBPXHOCTTA, KOATO MOKe Aa abcopbrpa MasHUHK U
Macna, 4a r'm M3napsea No-KbCHO, A4a NOYMCTBA KyXMHATa M Aa He OCTaBA cneuuouyHa mupmnsma no Bpeme Ha
roTBEHETO.

MNocraBeTe camonouuMcTBaLaTa ce nperpaga
MHcTanuparite cTpaHMYHaTa pelleTka M CamomnoyucTBallaTa ce nperpaga nopes, cnopes ykasaHuATa Ha
¢durypaTa:

CamonouucTBalla ce noerpana

Pasrnoberte camonouuncTeallaTa ce nperpaaa

M3BageTe camonovncTeallaTta ce nperpaga, 3a 4a rnoynucTmTe CTpaHMYHMTE YacTu Ha KyXmnHara:

1. MsabpnaliTe cTpaHMYHaTa pelleTka XOpM30HTaHO OT KytuaTa. Camono4uncrealiata ce nperpaga we ce
n3abpna 3ae4HoO CbC CTPaHUYHATa peLleTKa.

2. M3BajeTe CTpaHWYHaTa pelleTKa OT KyTUATa 3ae4HO0 CbC CaMOMNoYMCTBaLLaTa ce nperpaaa.

3. OTaeneTe camono4yuMcTBalllaTa ce Nperpaaa oT CTpaHUYHaTa pelleTka.

(1]
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TeneckonuyHuTe BO,CI,a‘-IM/pad)TOBE/CaMOI'IOLWICTBaIJ.I,aTa ce nperpaga ca Jonv/IHUTENTHUN aKCeCoapu.

CmeHeTe 3axpaHBalma Kaben

Mo3numa A nokassa NO3NLMATA HA KYTUATA C K1eéMU Ha rbp6a Ha 3a4HNA BbHLWEH KOpNyC U TA €

3aTBopeHa.

CTbnKuM: a. U3KA4YeTe 3axpaHBaHeTo, M3NON3BANTE MasiKa MNJIOCKa OTBEPTKa, 3a Aa OTBOpUTE ABeETe

3aKkon4ankm 1, 2.

6. MU3non3BanTe oTBEpTKa, 3a Aa oTBUETe BUHTOBETe 3, 4,5 1 6.
8. CMeHeTe HOBMA 3axpaHBall, Kabes, CBbprKeTe XKbATO-3e/IeHUS MPOBOAHNK KbM 3, CUHUA NPOBOAHUK

KbM 4 N CUHWA NPOBOAHUK KbM 5.

r. 3aTerHeTe BUHT 6, 3aTBOPETE Kanaka Ha TePMUHANHATa KYTUA U 3aBbpLIETEe CMAHaTa.

=

M
/.

T

3a/leH BbHLEH
Kopnyc

1 2 3 1
kadss (L) L —
| —— ’—Ei_: 2 wuiTo/seneHo | :":
3axpaHBaly, = cnrbo (N) [’%E
Kaben L —
6 5
Knemose

7. OTCTPAHABAHE HA NPOBJIEMU

noaNoXKata B
naHen.

KOHTPO/THUA

HeunsnpaBHocT Bb3moxKHa npuumnHa | 3abenexkku/peweHue
YpeasT He paboTu. OedekrteH MposepeTe npeKkbcBaya B KyTusTa C
npegnasuTen. npegnasuTenu.
MpekbcBaHe Ha | MpoBepeTe OanN OCBETNEHMETO B KyXHATA WM
e/IeKTpo3axpaHBaHeTo | ApyruTe ypeau B KyxHATa
ypeau pabotarT.
KonyetaTa ca usnagHanu ot Konuetata ca 6uam | KonyetaTta morat Aa 6b4aT OTCTPaHEHM.

cnyqaﬁHo n3BageHu.

MpocTo noctaseTe Konuyetata obpaTHO B onopaTa
MM B KOHTPOJIHUA NaHeN U r'm HaTUCHeTe, 3a Aa ce
3aKpenaT M Ja MmoraT ga ce BbPTAT KakTo
0buKHOBEHO.

KonuyeTarta Beye He moraT aa ce
BBPTAT /IECHO.

Uma MpPBCOTUA NOoL4
Kon4yeTaTa

KonyeTaTa moraT Aa 6b4aT oTCTpaHeHMU.

3a aa rv ocBoboauTe, NPOCTO MM U3BageTe OT
noA/I0XKKara.

ANTepHaTMBHO, HaTUCHETE BBLHLWHKMA Kpaih Ha
KonyeTaTa, Taka Ye Aa ce HaKAOHAT U Aa MmoraT Ja
6baat IeCHO M3BaAEHW.

MouuncteTe BHMMATENHO KoMYyeTaTa C Kbpna wu
canyHeHa Boja.

M3cyweTe ¢ MmeKa Kbpna.
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He wusnonssalite
maTepuanu.

He notanaiTe M He nouyucTBaliTe B CbAOMMUANHA
MmalumHa.

He cBansaiiTe KonyeTaTa TBbpAe Yecto, 3a Ja
OCTaHe onopara cTabuaHa.

ocTpu  wauM  abpasvBHM

BeHTUNaTOpbT He paboTtu
»BeHTUNaTopHO oTonaeHune”

NMOCTOAHHO B pPEXUM!

ToBa e HOpPManHO fAB/ieHWEe, Ab/Kallo ce Ha
ONTUMANHOTO pasnpegeneHue Ha TonaAuHaTa M
onTMmanHarta paboTa Ha ¢ypHaTa.

Cnepn npuKNoyBaHe Ha Npoleca Ha roTBeHe MoXKe Aa ce
yye Wym 1 aa ce HabaoaaBa Bb3AyLUEH NOTOK B 611M30CT
A0 KOHTPOJIHUA NaHen.

BeHTMNaTOP®BT 3a OXNaxaaHe sce oue paboTy, 3a
[a NpeaoTBPaTh BMCOKAa BAAXKHOCT B KyTUATa U Aa
oxnaau pypHara 3a Bawe yao6cT8o. BeHTunatopst
3a oxnaxgaHe e

ce M3K0YBa aBTOMAaTUYHO.

XpaHaTta He e [0CTaTbyHO CroTBeHa B pPaMKUTe Ha
BpemeTo, NOCO4YEeHO B peuenTaTa.

M3nonssaHa e Temnepatypa, pas/iMyHa OT
nocoyeHata B peuenTata. [lpoBepeTe OTHOBO
TemnepaTtypute. Koanyectsata Ha CbCTaBKMTE ca
pasAnYHM OT NOcoYeHuTe B peLenTara. MposepeTe
OTHOBO peLenTaTa.

HepaBHOMEpPHO 3aneyaTBaHe

HacTpoiikata Ha TemnepaTtypaTa e TBbpAe BMCOKa
WAM  HMBOTO Ha padta Mmoxe pga bbae
onTMmM3upaHo. MpoBepeTe OTHOBO peLenTaTa u
HaCTPOMKMUTE.

MOBBLPXHOCTHOTO MOKPUTUE M/MAK LUBETLT U/unn
MaTepuanbT Ha CbAa 3a MeyeHe He ca Hau-
noaxoAnalm 3a m3bpaHaTta PyHKUMA Ha dypHaTa.
Korato u3nonsBate /Abyncta TOMJIMHAE, KaTo
Hanpumep pexum ,fOpHO M AO0NHO HarpsBaHe”“,
M3non3BaMTe CcbaOBE 33 [MeYeHe C MaToBO
NOKpUTNE, TBMEH LBAT U SIEKO TErNO.

Jlamnata He ce BKAO4YBa

Namnarta Tpabsa ga 6bAe nogmMeHeHa.

MpeaynpexaeHue — oNacHOCT OT TOKOB yaap!

HenpaBuaHUTe peMOHTU Ca OMacHU. PeMOHTUTE MoraT Aa ce M3BbPLWBAT M NoBpedeHuTe 3axpaHBawm
Kabenu Aa Ceé 3aMeHAT CaMO OT €4UH OT Hawute o6yquM CepBU3HU TexHUUU. AKO ypeabT e AedDEKTeH,
U3KNTKOYETE o OT EZIEKTPUYECKATA MpPEXKA NN USKNHOUETE NPEKDBCBAYa B KYTUATA C npeanasntenun. CB'bp)KeTe

ce CbC CepBU3HATA Cyxba.

MaKcumanHo Bpeme Ha pabota

MakcuMmanHoTO Bpeme Ha paboTa Ha To3u ypes e 9 yaca, 3a Aa He 3abpaBuTe Aa U3KAKOUMTE 3aXpaHBaHETO.

MoamaHa HA n"amnaTta B brb/la Ha KYTUATA

AKO namnata Ha ¢ypHaTa ce nospeam, Ta TpAbBa ga 6bae nogmeHeHa. TepMOyCTOMUMBIM XaNOreHHU Namnu
C mowHocT 25 Bata M HanpexeHue 230 V moraT ga 6baaT 3akyneHW OT cepBM3HaTa cayxkba uau ot

cneunannsnpaHn Toprosun.

Korato pa6OTVITe C XanoreHHaTa namna, M3nonssaiTe cyxa Kbpna. ToBa wWe yabaXKW eKCnaoaTtaunuoHHMUA

XMBOT Ha 1amnaTa.
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NPEAYNPEXAEHUE!

OnacHocT oT TOKOB yaap!

Mpyu nogmaHaTa Ha NamnaTa KOHTaKTUTe Ha ¢acyHraTta ca nog HanpexeHue. MNpean Aa nogMeHUTe namnara,
M3K/OYETE Ypena OT e/IeKTpMUecKaTa MpPerKa Uam U3Ka4YeTe Apyrua NnpekbeBay B KyTUATa ¢ npeanasnTenu.

OnacHocT ot usrapsHe!

YpeabT cTaBa MHOro ropew,. HwuKkora He pJoOKocBanTe BbBLTPELWHUTE MNOBBPXHOCTM HA ypeda WM
HarpeeaTeNHUTE enemeHTU. BuHarM octaBailTe ypepa Aa wusctMHe. [pbkKTe peuata Ha 6esonacHo
pascToaHue.

1. MocTaseTe Kbpna B CTyAeHATa KyxMHa, 3a Aa NpesoTBpaTMTe NoBpeaa.

2. 3aBbpTeTe CTbKAEHMA Kanak 06paTHO Ha YaCOBHMKOBATA CTPE/IKa, 33 Aa ro MaxHeTe (braosa namna).

3. 3gbpnaitTe namnaTa — He A BbpTETE.

4. MocTaBeTe CTbKAEHUA Kanak 06paTHo.

5. MaxHeTe KbpnaTa 1 BK/IlOYEeTe NpeKbCBaYa, 3a Aa BuAuTe Aasn laMmnaTta ce BK/0YBa.

6. 3a cTpaHW4YHaTa nNamna, ako pabotn pobpe cnep noamsaHaTa, He 3abpaaiiTe Aa nocTaBuTe 06paTHO
CTpaHMYHaTa peLueTKa.

7. MpOOyKTbT CbAbprKa CBETIMHEH U3TOYHUK C eHeprnimHa epeKTUBHOCT Kaac: G.

CTbKNeH Kanak

AKO CTbK/IEHMAT Kanak Ha xa/loreHHaTa famna e noepeaeH, Ton Tpabsa ga 6bae 3ameHeH. MoxeTe aa
Nno/lyyMTe HOB CTbK/IEH Kanak oT cneanpogaxbeHoto obcnyxkeaHe. Mons, nocoyete E Homepa 1 FD Homepa
Ha BalLMsA ypeAa.

TexHUYeCKU AaHHU

Mogaen HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
NHAOeKc Ha eHepruitHa epeKTUBHOCT 81,2
Knac Ha eHepruitHa epeKTUBHOCT A
EHepruitHa KOHCymaums npu 1,10 kWh/umkbn

CTaHOAPTHO HAaTOBapBaHe,
KOHBEHLUMOHANEH peXnm

EHepruitHa KoHcymauma npu 0,69 kWh/umkbn
CTaHZAPTHO HAaTOBapPBaHE, PEXMUM C

BEHTUANATOP

Bpoi KyxmHu 1

M3TOYHMK Ha TONANHA Enektpuyectso
Obem 72

Tun ¢pypHa BrpageHa
3axpaHBaHe 220-240 V~, 50 Hz-60 Hz
EneKkTpmyecka moLHocT 2,9 kW
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EHepruitHa KOHCymauus

MHd)OpMaLI,Mﬂ 3a NPOoAYKTa OTHOCHO KOHCYMaUMATA Ha €HEPrna U MakCMMaslHOTO Bpeme 3a AO0CTUraHe Ha
NPUNOKNMUA PEXKNUM Ha HACKA KOHCYyMaU KA Ha eHeprua.

Pexxnm Ha rotoBHOCT 0,8 W
MaKcMmanHoTo BpeMe, HeobxoaMmo Ha dypHaTa, 3a Aa AOCTUTHE 20
ABTOMATMYHO CbOTBETHMA PEXKUM WU CbCTOSAHNE Ha HUCKA
KOHCYMaUMA Ha eHeprua.

BuHaru n3nosnsBsaiTe OPUrMHaIHM PE3ePBHM YacTu.

Korato ce cBbp3BaTe C HalLMA OTOPU3MPaAH CEPBM3EH LEHTHLP, Ce YBEPeTe, Ye pasnoarate CbC CneaHuTe
[AaHHW: MOAEN U cepueH Homep.

NHdopmaumaTa moxKe Aa 6bae HamepeHa Ha TabesikaTa C TEXHUYECKUTE XapaKTepUCTUKK. Moaniesxkn Ha
npomsaHa 6e3 npeanssecTue.

EKONOrMYHO U3XBbpaaHe

E Bre moxkeTe Aa NOMOrHeTe 3a 0OMa3BaHETO Ha OKOHaTa cpeaal
Monsa, He 3abpaBaiiTe Aa cna3BaTe MeCTHUTE pasnopendbu: npegamTe HeM3nNPaBHOTO
eNleKTpmnyecko obopyaBaHe B NOAXOAALL LLEHTbP 33 U3XBbP/IAHE Ha OTNaAbLUM.

HEINNER e perunctpupaHa TbproBcka mapka Ha Network One Distribution SRL. [pyrute
© MapKKW M UMEHa Ha NPOAYKTM Ca TbProBCKU MapKK MW PErNCTPUPAHU TbPrOBCKM MapKK Ha

CbOTBETHUTE UM cobCTBEHMUN.

HuKkoa yacT oT cneunduKkaumnte He moxxe a bbae Bb3Npom3BeXK4aHa Nog HMKaKeBa dopma

NN NO HUKAKbB HAYMH, HUTO Aa Ce M3M0/13Ba 3a Cb34aBaHe HA NPOM3BOAHM MNPOAYKTU, KaTo

npesoa, TpaHchopmauus WAM agantaumsi, 6e3 paspeweHnetro Ha NETWORK ONE

DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bcuuku npasa 3anaseHu.

www.heinner.com, http://www.nod.ro

c € To3m NPOAYKT e B CbOTBETCTBME C HOPMUTE U CTAaHOAPTUTE Ha EBpOHeVICKaTa O6LLI,HOCT

Mpounssoguten n sBHocuten: Network One Distribution
Ynunua ,Mapcen AHuy” 3-5, ByKypell, PymbHMA
Ten.: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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BEEPITHETO sUTO

Modell:
HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX

e Energiahatékonysagi osztaly A+
e Térfogat: 72 |
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1. BEVEZETES

Kérjiik, figyelmesen olvassa el az utasitasokat, és 6rizze meg a kézikdnyvet a jov6beni informacidkhoz.

Ez a kézikonyv a késziilék telepitésével, hasznalatdval és karbantartasaval kapcsolatos Osszes sziikséges
utasitast tartalmazza. A késziilék helyes és biztonsagos mikodése érdekében kérjiik, olvassa el figyelmesen
ezt a haszndlati utasitast a telepités és hasznalat el6tt.

2. A CSOMAG TARTALMA

=  Beépithetd siité
=  Felhasznaldi kézikonyv
=»  Garancialevél

3. BIZTONSAGI UTASITASOK

A kicsomagolas eldtt kérjiik, figyelmesen olvassa el ezeket az utasitdsokat. Csak igy tudja a késziléket
biztonsagosan és helyesen Gzemeltetni.

Javasoljuk, hogy a hasznalati utasitdst és a szerelési Utmutatét 6rizze meg kés6bbi hasznalatra vagy a
kovetkez6 tulajdonosok szamara.

A késziilék kizardlag konyhaba valo felszerelésre alkalmas.

Kbvesse a specialis telepitési utasitasokat.

A kicsomagolas utan ellenérizze, hogy a készilék nem sérilt-e.

Ne csatlakoztassa a készuléket, ha sériilt.

Csak engedéllyel rendelkez6 szakember csatlakoztathat dugasz nélkiili készilékeket.

A helytelen csatlakoztatds okozta sériilésekre a garancia nem terjed ki.

A késziiléket csak beltéri haszndlatra szanjak.

A késziiléket kizardlag ételek és italok elkészitésére szabad hasznalni.

A készulék mikodése kozben felligyelet alatt kell tartani. A késziiléket 8 év feletti gyermekek, valamint fizikai,
érzékszervi vagy szellemi képességeikben korlatozott személyek, illetve tapasztalatlan vagy ismeretekkel
nem rendelkez8 személyek is hasznalhatjak, ha felliigyelet alatt allnak, vagy a biztonsagukért felelés személy
megtanitotta Gket a késziilék biztonsagos hasznalatdra, és megértették a hasznalattal jaré veszélyeket. A
gyermekek nem jatszhatnak a késziilékkel, rajta vagy a kbzelében.

A gyermekek nem tisztithatjak a késziiléket, és nem végezhetnek altalanos karbantartasi munkakat, kivéve,
ha legalabb 8 évesek és felligyelet alatt allnak.

A 8 év alatti gyermekeket tartsa biztonsagos tavolsagban a késziiléktdl és a tapkabeltdl.

Kérjiik, mindig a megfeleld iranyba csusztassa a tartozékokat a rekeszbe.

FIGYELMEZTETES

Aramiités veszélye!

1. A helytelen javitasok veszélyesek. A javitdsokat és a sérilt tapkabelek cseréjét kizardlag képzett
szerviztechnikusaink végezhetik. Ha a készilék meghibdsodott, hizza ki a készlilék dugaszat a konnektorbdl,
vagy kapcsolja ki a biztositékdobozban talalhaté megszakitét. Vegye fel a kapcsolatot az ligyfélszolgalattal.
2. Az elektromos késziilékek kabelének szigetelése megolvadhat, ha a késziilék forrd részeivel érintkezik.
Soha ne érintse az elektromos késziilék kdbelét a késziilék forro részeivel.

3. Ne hasznaljon nagynyomasu tisztitokat vagy gbztisztitdkat, mert azok aramiitést okozhatnak.
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4. A hib3s készilék aramitést okozhat. Soha ne kapcsolja be a hibas késziiléket. Hlzza ki a késziiléket a
haldzati csatlakozdbdl, vagy kapcsolja ki a biztositékdobozban talalhaté megszakitét. Vegye fel a kapcsolatot
az értékesités utani szolgdltatdssal.

Egési sériilés veszélye!

1. A késziilék nagyon felmelegszik. Soha ne érintse meg a készlilék belsé fellileteit vagy a fit6elemeket.

2. Mindig hagyja a késziiléket lehdilni.

3. Tartsa a gyermekeket biztonsagos tavolsagban.

4. A kiegészit6k és a sitéedények nagyon felmelegednek. Mindig stit6keszty(it hasznaljon, ha kiegészitGket
vagy sut6edényeket vesz ki a slit6térbdl.

5. Az alkoholos g6zok a forré siit6térben meggyulladhatnak. Soha ne készitsen olyan ételeket, amelyek nagy
mennyiségl, magas alkoholtartalmu italt tartalmaznak. Csak kis mennyiségl, magas alkoholtartalmu italt
hasznaljon. Ovatosan nyissa ki a késziilék ajtajat.

Egési sériilés veszélye!

1. A hozzaférhet6 részek mikodés kozben felforrésodnak. Soha ne érintse meg a forrd részeket. Tartsa a
gyermekeket biztonsagos tavolsagban.

2. A készilék ajtajanak kinyitasakor forrd g6z tavozik. A g6z a hémérsékletétél figgen nem lathato.
Nyitdskor ne alljon tul kozel a késziilékhez. Ovatosan nyissa ki a késziilék ajtajat. Tartsa tavol a gyermekeket.
3. A forré belsé térben 1évé viz forrd g6zt képezhet. Soha ne 6ntson vizet a forrd belsé térbe.

Sériilésveszély!

1. A késziilék ajtajan Iévé karcolt Gveg repedéshez vezethet. Ne haszndljon livegkaparét, éles vagy surold
hatasu

tisztitdszereket vagy mosdszereket.

2. A késziilék ajtajanak zsanérjai az ajto kinyitdsakor és bezarasakor mozognak, és On beszorulhat. Ne nyuljon
a zsanérokhoz.

Tlizveszély!

1. A késziilék belsejében tarolt éghet6 targyak meggyulladhatnak. Soha ne taroljon éghet6 targyakat a
készililék belsejében. Soha ne nyissa ki a késziilék ajtajat, ha flst van benne. Kapcsolja ki a késziiléket, és
huzza ki a biztositékdobozbdl a biztositékot.

2. A készulék ajtajanak kinyitdsakor huzat keletkezik.

A s(it6papir érintkezhet a f(itéelemmel, és meggyulladhat. Ne tegyen siit6papirt

papirt a kiegészitGk tetejére. Mindig nehezékkel rogzitse a zsirdlld papirt egy tallal vagy tepsivel. Csak a
szlikséges felliletet fedje le zsirallé papirral. A zsiralléd papir nem nyulhat

a kiegészit6k folé.

Magnesesség okozta veszély!

Az irdnyitépanelen vagy a vezérl6elemekben dllandé magnesek vannak. Ezek hatdssal lehetnek az
elektronikus implantatumokra, pl. a szivritmus-szabdlyozékra vagy az inzulinpumpdkra. Az elektronikus
implantatumok visel&inek legaldbb 10 cm tavolsagot kell tartaniuk az iranyitdpaneltdl.

A karosodas okai

1. Kiegészitdk, folia, slit6papir vagy slitéedények a stitétér aljan: ne helyezzen kiegészitGket a stit6tér aljara.
Ne fedje le a stit6tér aljat semmilyen félidval vagy stit6papirral. Ne helyezzen siit6edényeket a siitétér aljara,
ha 50 C feletti h6mérsékletet allitott be. Ez h6felhalmozddast okoz. A zomanc megsériil.

2. Aluminiumfélia: A sit6térben 1évé aluminiumfélia nem érintkezhet az ajtéliveggel. Ez

az ajtoliveg maradandd elszinez6dését okozhatja.

3. Szilikon edények: Ne hasznaljon szilikon edényeket, szilikont tartalmazé szényegeket, fedGket vagy
kiegészitGket. A siit6 érzékelSje megsériilhet.

4. Viz a forrd sit6térben: ne Ontson vizet a forrd sitStérbe. Ez gbz keletkezéséhez vezethet. A
hémérsékletvaltozas karosithatja a zomancot.
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5. Nedvesség a stit6térben: Hosszabb id6n at a slitGtérben |év6 nedvesség korrdzidt okozhat. Hasznalat utdn
hagyja megszaradni a késziiléket. Ne tartson nedves ételeket hosszabb ideig a zart siit6térben. Ne taroljon
ételeket a stt6térben.

6. H(ités nyitott készllékajtéval: Magas hémérsékleten torténé hasznalat utan csak zart ajtéval hagyja lehdlni
a késziiléket. Ne szoritson be semmit a késziilék ajtajdba. Még ha az ajtd csak résnyire is nyitva marad, a
kozelben l1évé butorok eleje id6vel megsériilhet. Csak akkor hagyja nyitott ajtdval szaradni a késziiléket, ha a
sité mikodése kozben sok nedvesség keletkezett.

7. Gylimolcslé: kiilonosen lédus gylimolcstortak slitésekor ne toltson tul sokat a tepsibe. A tepsibdl lecsepegé
gylimolcslé eltavolithatatlan foltokat hagy. Ha lehetséges, haszndljon mélyebb univerzalis tepsit.

8. Rendkivil szennyezett tomités: Ha a tomités nagyon szennyezett, a készilék ajtaja mlkodés kozben nem
zarédik megfeleléen. A szomszédos egységek ellils6 része megsériilhet. Mindig tartsa tisztan a tomitést.

9. A készilék ajtaja tl6alkalmatossagként, polcként vagy munkalapként: Ne Uljon a késziilék ajtajdra, és ne
tegyen vagy akasszon rd semmit. Ne tegyen edényeket vagy kiegészitGket a késziilék ajtajara.

10. KiegészitGk behelyezése: a készlilék tipusatdl fliggben a kiegészitbk karcolhatjak az ajté paneljét, amikor
bezdrja a készlilék ajtajat. Mindig helyezze be a kiegészit6ket a mélyedésbe, amennyire csak lehetséges.

11. A készilék szallitdsa: ne emelje és ne tartsa a készliléket az ajtéfogantydnal fogva. Az ajtéfogantyd nem
birja el a készilék sulyat, és eltérhet.

12. Ha a kikapcsolt késziilék maradék hgjét hasznalja az ételek melegen tartasara, a belsé térben magas
paratartalom alakulhat ki. Ez kondenzacidhoz vezethet, ami korrdzids karosodast okozhat a kivalé mindség
készililékben, valamint karosithatja a konyhajat. A kondenzacio elkeriilése érdekében nyissa ki az ajtot, vagy
haszndlja a ,Defrost” (Leolvasztds) mddot.

4. TELEPITES
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Telepités Fontos utasitasok

e A készilék biztonsdgos miikodése érdekében gy6z6djon meg arrdl, hogy a szerelési utasitdsoknak
megfelel6en, szakszerlien szerelték be. A helytelen beszerelés miatt bekdvetkez6 karok nem tartoznak a
garancia hatalya al3a.

o Atelepités soran viseljen véddGkeszty(it, hogy megvédje magat az éles szélektdl.

o Atelepités el6tt ellendrizze, hogy a készllék nem sériilt-e, és ha sériilt, ne csatlakoztassa a késziiléket.

e Akészilék bekapcsoldsa el6tt tavolitsa el a csomagoldanyagokat és a ragasztéféliat a készulékrél.

e A mellékelt méretek mm-ben vannak megadva.

o A késziilék telepitése utan sziikség esetén a késziléket le kell tudni vélasztani az aramellatasrdl, ezért a
dugaszoldonak hozzaférhetének kell lennie, vagy a vezetékekbe kapcsoldt kell beépiteni.

e Figyelem: A késziiléket nem szabad dekorativ ajté mogé telepiteni, hogy ne melegedjen tul.

5. A KESZULEK HASZNALATA

O START

TEMPF TI=E

1. gomb 2. gomb

Altaldnos miikddés: valassza ki a funkcidt, allitsa be az id6t vagy a h6mérsékletet, inditsa el a f6zést

LIGHT Kattintson, kapcsolja be/ki a tlizhely lamp3ajat; Hosszan nyomva tartva 3 masodpercig
|épjen be vagy lépjen ki a gyermekzar funkcidbdl.
BE/KI Kattintson a gombra az aktudlis beallitas vagy f6zés torléséhez.
1. GOMB Forgatas, funkcid kivalasztasa.
2. GOMB Forgassa el, allitsa be a f6zési id6t vagy h6mérsékletet.

s s e s

ELOMELEGITES | Beallitasi allapotban nyomja meg ezt a gombot az elmelegitési funkcié be- és
kikapcsolasahoz.

HOMERSEKLET / | Kattintson ra az éra, a h6mérséklet, a szonda hémérséklete és a f6zési id6 beallitdsdhoz.

IDO
OK / START A bedllitasi allapotban kattintson ra a f6zés elinditasahoz. A paraméterbedllitasi allapotban

kattintson ra a paraméterek megergsitéséhez.

PAUSE / CANCEL | A futds allapotaban nyomja meg egyszer a munka sziineteltetéséhez.
Nyomja meg Ujra a m(ivelet torléséhez.

MEGJEGYZES:
Ha 5 percig nem hasznadlja a késziléket, az automatikusan energiatakarékos izemmddba valt. Kattintson a

BE/KI gombra, hogy visszatérjen a készenléti izemmadba.
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A KESZULEK HASZNALATA ELOTT

Miel6tt az eszkozt el6szor hasznalna ételkészitésre, meg kell tisztitania a belsé teret és a tartozékokat.
1. Tavolitsa el az 6sszes matricat, feltletvédd foliat és szallitasi védGelemet.

2. Tavolitsa el az 6sszes tartozékot és az oldalsé racsokat a sut6térbdl.

3. Alaposan tisztitsa meg a tartozékokat és az oldalsé racsokat szappanos vizzel és mosogatéruhaval vagy
puha kefével.

4. Gy6z6djon meg arrdl, hogy a stit6térben nincsenek csomagoldanyag-maradvanyok, példaul polisztirol-
gyongyok vagy fadarabok, amelyek tlizveszélyt jelenthetnek.

5. Torolje le a sttGtér és az ajtd sima fellleteit egy puha, nedves ruhaval.

6. Az uj készilék szaganak eltavolitdsahoz melegitse fel a késziiléket Uresen, zart slitGajtoval.

7. Az elsé flités sordn gondoskodjon a konyha megfelels szell6zésérdl. Ez id6 alatt tartsa tavol a
gyermekeket és hazidllatokat a konyhabdl. Csukja be a szomszédos helyiségek ajtajat.

8. Allitsa be a megadott beallitasokat. A f(ités tipusanak és a hémérsékletnek a beallitasat a kovetkezs
szakaszban taldlja meg.

Beallitasok

F(itési mod E

H6mérséklet 250 °C
Id6 16ra

Miutan a késziilék lehdilt:

1. Tisztitsa meg a sima fellileteket és az ajtot szappanos vizzel és konyharuhaval.
2. Szdritsa meg az Osszes fellletet.

3. Szerelje be az oldalsé racsokat.

Az id6 beallitasa

A siit6 hasznalata el6tt be kell allitania az 6ratR

1. Készenléti allapotban kattintson a ,TEMP/TIME” gombra az 6ra bedllitasi allapotba val6 belépéshez.

2. Forgassa el a jobb oldali gombot az 6ra bedllitdsdhoz, majd kattintson a ,, TEMP/TIME” gombra a beallitas
megerdsitéséhez.

3. Forgassa el a jobb oldali gombot a percek bedllitdsdhoz, majd kattintson a ,TEMP/TIME” gombra az

az 6ra beadllitasat.

Megjegyzések
A tépellatds csatlakoztatdsa utan, ha az dra nincs beallitva, az éra nem fog id6t mérni (00:00 jelenik meg a
kijelzén).

TARTOZEKOK

Grillracs

Siit6talca
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Kizarélag eredeti tartozékokat hasznaljon. Ezeket kifejezetten a készlilékéhez igazitottak.

Megjegyzés
A kiegészit6k meleg hatdsara deformalddhatnak. Ez nem befolydsolja mikodésiiket. Leh(ilés utan
visszanyerik eredeti alakjukat.

Kiegészit6k behelyezése
Az (iregben 6t polcpozicié talalhatd. A polcpozicidk alulrdl felfelé vannak szamozva.
A kiegészit6k korulbelil félig kihuzhatdk anélkil, hogy felborulnanak.

Megjegyzések
Ugyeljen arra, hogy a kiegészit6ket mindig a megfeleld irdnyban helyezze be a kamréba.
A kiegészitGket mindig teljesen helyezze be az liregbe, hogy ne érjenek hozza a készlilék ajtajahoz.

Délésvédelem

A kiegészit6k korilbeldl félig kihuzhatdk, amig a helyiikre nem rogziilnek. A rogzité funkcié megakadalyozza,
hogy a kiegészitGk az ételek és maguk a kiegészit6k sulya miatt megddljenek, amikor kihtizzak 6ket. A billenés
elleni védelem érdekében a kiegészitGket helyesen kell behelyezni a rekeszbe. A racsos talca behelyezésekor

Ugyeljen arra, hogy a racsos tdlca a képen lathaté mddon a megfelelS irdnyba nézzen 06 .
A hattérlemezt behelyezve lgyeljen arra, hogy a hattérlemez a képen Iathaté mddon a megfeleld iranyba

nézzen 114 .
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Késziiléke kilonbozd lizemmaoddokkal rendelkezik, amelyek megkdnnyitik a hasznalatat.
Annak érdekében, hogy megtaldlja az ételének megfelels flitési mddot, itt elmagyardzzuk a kiilonbségeket
és az alkalmazasi terileteket.

Flitési modok Hémeérséklet Hasznalat
Hagyomanyos E 30 ~250 Hagyomanyos siitéshez és porkoléshez egy szinten.
Kilonosen alkalmas nedves tetejli siteményekhez.

Konvekcid 50 ~250 Egy vagy tobb szinten torténd stitéshez és
porkoléshez. A h6 a ventilatort korilvevé gydr(s
flit6elemtdl egyenletesen dramlik.

B

ECO 140~240 | Energiatakarékos f6zéshez.
B=
Hagyomanyos + Ventilatc 50 ~ 250 Egy vagy tobb szinten torténd sititéshez és

k)
il
e

porkoléshez. A ventilator egyenletesen osztja el a
flit6elemek héjét a sttGtérben.

Sugdrzo ho 150~250 | Kis mennyiség( étel grillezéséhez és ételek
piritasahoz. Kérjuk, helyezze az ételt a grill flitGelem
alatt talalhatd kozépsé részre.

50 ~ 250 | Lapos ételek grillezéséhez és ételek piritdsdhoz. A

1R

Kettds grill + ventilator

e ventilator egyenletesen osztja el a hét a slit6térben.
Dupla grill ﬁ 150~250 | Lapos ételek grillezéséhez és ételek piritasahoz.
Pizza 50 ~ 250 Pizzdhoz és olyan ételekhez, amelyek alulrél nagy
héhatast igényelnek. Az alsé flitSelem és a gyirds
flitéelem mukodik.
Alsé hé 30 ~ 220 | A pizza, pite és slitemény aljanak tovabbi piritasahoz.
! A f(ités az also flitGtesttdl szarmazik.
Olvasztas - Fagyasztott ételek kiméletes kiolvasztasahoz.
.
Megjegyzések

1. Nagy mennyiségl étel felolvasztdsakor eltavolithatja az oldalsé polcot, és a f6z6edényeket a stitGtér
aljara helyezheti.

2. Ha az edényeket fel kell melegiteni, valassza a ,, Konvekcid” funkcidt, és allitsa be a hémérsékletet 50 °C-
ra.

3. A f6zés befejezése utan a légfuvo késlelteti a levegé kiengedését, ami normalis jelenség.

4. A kiolvasztas és az ,,ECO” funkcidk nem el6melegithetSk gyorsan.

Figyelem

1. Ha a késziilék ajtajat a mikodés kozben kinyitja, a miikodés nem all le. Kiilondsen lgyeljen az égési
sérilések veszélyére.

2. Ne takarja el a szell6z6nyilasokat. Ellenkezd esetben a késziilék tulmelegedhet.

3. A késziilék gyorsabb leh(ilése érdekében a h(itéventildtor a mlivelet utan még egy ideig tovabb
mdkddhet.

Hiit6éventilator
A hiit6ventilator sziikség szerint be- és kikapcsol. A meleg levegé az ajto felett tavozik.
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Megjegyzések

A siit6 [dmpa egy f6 funkcid, amelyet a felhasznalék az ételek f6zési dllapotanak megfigyelésére és a
tisztitds sordn a slit6térben talalhatd olajfoltok és maradvanyok ellenGrzésére hasznalnak.

A s(it6 [dmpa funkcié bekapcsoldsa utan azt aktivan ki kell kapcsolni, miel6tt a siit6 visszatérhetne
készenléti allapotba.

A f6zés utdn a készllék hlitéventilatora tovabbra is mikodik, hogy elvezesse a hét, amig a siit6tér
hémérséklete a biztonsdgos hémérséklet ala nem csokken.

Altalanos miikodés

1. Készenléti allapotban forgassa el az 1. gombot a funkcio kivalasztasahoz.

2. A, TEMP/TIME” gombbal és a 2. gombbal allitsa be a f6zési IDOT vagy hémérsékletet.
3. Az ,,OK/START” gomb megnyomasaval inditsa el a f6zést.

MEGJEGYZES:
A h6mérséklet beadllitasa utan kattintson a ,TEMP/TIME” gombra, és forgassa el a beallité gombot az id
beallitasahoz.

Gyors el6melegités

A gyors el6melegitéssel leréviditheti a f6zési id6t. A pontos |épések a kdvetkezdk:

1. Forgassa el az 1. gombot a funkcié kivalasztasahoz.

2. Forgassa el a 2. gombot a h6mérséklet bedllitasdhoz, kattintson a ,, TEMP/TIME” gombra, forgassa el a 2.
gombot az IDO bedllitdsahoz, majd kattintson a ,TEMP/TIME” gombra a paraméterek bedllitasanak
befejezéséhez.

3. Kattintson a ,,PREHEAT” gombra az el6melegitéshez.

4. Az el6melegités befejezése utan tegye az ételt a sit6be, és kattintson az ,,OK/START” gombra a f6zés
elinditdsdhoz.

Viltoztatas f6zés kdzben
Ha a f6zés soran médositani kell a f6zési IDOT vagy a hémérsékletet, kattintson a , TEMP/TIME” gombra, és
allitsa be a 2. gombbal.

Megjegyzések

1. Ha nagy tapasztalattal rendelkezik a f6zés terén, a paramétereket személyes igényei szerint allithatja be,
majd megkezdheti a fGzést.

2. Ha nincs nagy f6zési tapasztalata, kezdje el a f6zést a hasznalati utasitasban szerepl6 TIPIKUS RECEPTEK
segitségével.

Figyelem!

1. Az égési sérilések elkeriilése érdekében f6zés utan viseljen h6alld kesztydt, és vegye ki az ételt.

2. F6zés utan ne érintse meg a készlilék felliletét vagy flitGelemét.

3. Kérjuk, varja meg, amig a sut6 kihdl, miel6tt kiveszi a tartozékokat.

4. Az égési sériilések elkerilése érdekében a gyermekek tartson biztonsagos tavolsagot a késziiléktél.
5. A sitGajtd Gvegének repedése elkeriilése érdekében a siitéajtét nem szabad mds targyak taroldsara
hasznalni.

Gyermekbiztonsagi zar

Késziiléke gyermekbiztonsagi zarral rendelkezik, igy a gyermekek nem tudjak véletleniil bekapcsolni vagy
megvaltoztatni a beallitasokat.

1. Készenléti dllapotban nyomja meg hosszan a ,,LIGHT” gombot 3 masodpercig, hogy belépjen a
gyermekbiztonsdgi zar funkcidba.
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2. Gyermekbiztonsagi zar allapotaban tartsa lenyomva a ,, LIGHT” gombot 3 masodpercig, hogy kilépjen a
gyermekbiztonsagi zar funkciébdl.

A kemence lampa funkcidja
Barmely allapotban (kivéve az al-zdr és a téves riasztas allapotat) kattintson a ,,lamp” gombra a kemence
ldampa bekapcsolasahoz.

Bemutaté méd

Bemutatd madd, kikapcsolaskor az adatok mentésével. Kikapcsolaskor az adatok mentése funkcié: példaul,
ha a bemutatéd mdd be van kapcsolva, a kikapcsolds utan a bekapcsolaskor az adatok tovabbra is
megmaradnak. A bemutatdé méd bekapcsolasa utan a fit6csé nem mukodik.

1. Készenléti allapotban tartsa lenyomva az ,,ON/OFF” gombot 5 masodpercig a bemutaté modba Iépéshez
és az ,OFF” kijelzés megjelenitéséhez.

2. Forgassa el a 2 gombot a bemutaté mdd megnyitdsahoz vagy bezarasahoz. Bekapcsolt allapotban a ,,ON”
felirat jelenik meg, kikapcsolt allapotban pedig az ,,OFF” felirat.

3. A bedllitas utan kattintson az ,,ON/OFF” gombra a beallitasbdl vald kilépéshez, vagy varjon 3
madsodpercet, amig a bemutatd méd automatikusan kilép, és visszatér az allokép izemmadba.

Megjegyzés:
A bemutaté mdd bekapcsoldsake "5 ikon vilagit, jelezve, hogy a bemutaté méd fut.
A funkcio elinditasa utan a flitécsé nem fog mikodni.

r

Szombat maéd

A szombat mddnak van egy kikapcsoldskor az adatok mentésére szolgald funkcidja. 25 percenként menti a
f6zési adatokat. Ha a miikédés kdzben kikapcsol a tapellatds, a késziilék ujra bekapcsoldsa utan a szombat
mad tovabbra is fut, amig a f6zési id6 0 nem lesz, vagy amig a ,,BE/KI” gombot megnyomja, hogy
visszatérjen a készenléti médba.

1. Készenléti modban, amikor nincs kivalasztasi funkcié, nyomja meg hosszan a ,,PREHEAT” gombot 3
masodpercig, hogy belépjen a szombat mddba. A jobb oldali képernyén a,,5A8” felirat jelenik meg.

2. Kattintson a ,TEMP/TIME” gombra, és allitsa be az IDOT a 2. gomb elforgatasaval.

3. Kattintson az ,,OK/START” gombra a szombat mdd elinditdsahoz.

4. A futasi id6 alatt kattintson az ,,ON/OFF” vagy a ,,CANCEL” gombra, hogy visszatérjen a készenléti
allapotba.

1. Tavolitson el minden olyan kiegészit6t, amely a f6zés és slités soran nem sziikséges.

2. Ne nyissa ki az ajtot a f6zés és siités soran.

3. Ha a f6zés és siités sordn kinyitja az ajtét, allitsa a mdodot ,Lampa” allasba (a hédmérséklet bedllitasanak
megvaltoztatasa nélkal).

4. A ventilator nélkili Gzemmaddokban csdkkentse a h6mérsékletet 50 °C-ra 5-10 perccel a f6zés vagy sités
vége el6tt.

. Igy a stitStér héjét felhasznalva fejezheti be a folyamatot.

5. Ha lehetséges, haszndlja a , Ventilatoros flités” modot. A hémérsékletet 20°C-30°C-kal csdkkentheti

6. A ,Ventilatoros f(ités” funkciéval egyszerre tébb szinten is fézhet és siithet.

7. Ha nem lehet egyszerre tobb ételt f6zni és siitni, akkor egymas utan melegitheti 6ket, kihaszndlva a siité
elémelegitési allapotat.

8. Ne melegitse el az ires sitét, ha nincs ra szikség.
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Szlikség esetén tegye az ételt a slitGbe azonnal, miutan elérte a kijelzett hémérsékletet, és az elsé jelz6fény

kialudt.

9. Ne hasznaljon fényvisszaver6 féliat, példaul aluminiumféliat a sit6tér aljanak letakarasara.

10. Ha lehetséges, hasznaljon id8zit6t és/vagy hémérséklet-érzékel6t.

11. Hasznaljon so6tét, matt fellletd, konny( siit6formakat és edényeket. Ne hasznaljon nehéz, fényes fellleti
kiegészitGket, példdul rozsdamentes acélt vagy aluminiumot.

Az akrilamid f6ként a keményit6étartalmu ételek (pl. burgonya, silt krumpli, kenyér) hosszu ideig tarto,
nagyon magas hémeérsékletl hevitése soran keletkezik.

TIPPEK:
1. Rovid f6zési id6t hasznaljon.

2. F6zze az ételeket aranybarnara, ne égesse meg 6ket s6tétbarndra.

3. A nagyobb adagokban kevesebb az akrilamid.

4. Ha lehetséges, hasznalja a ,ventilatoros flités” mddot.

5. Salt krumpli: Hasznaljon tobb mint 450 g-ot tdlcdnként, helyezze el egyenletesen, és idénként forgassa
meg. A legjobb siitési eredmény elérése érdekében haszndlja a termék informacidit, ha azok rendelkezésre

allnak.

Tippek és trilkkkok

Tippek és triikkok

Sajat receptet szeretne elkésziteni

ElGszor prébalja ki hasonld receptek beallitasait, majd az eredmény alapjan
optimalizalja a siitési folyamatot.

Kész van a siitemény?

Korulbelll 10 perccel a megadott stitési id6 lejarta el6tt dugjon egy fapalcat a
tortaba. Ha a pdlca kihtzdsa utan nincs rajta nyers tészta, akkor a torta készen
van.

A slitemény hités kozben jelentésen
Osszeesik

Prébalja meg 10 °C-kal csokkenteni a hGmérsékletet, és ellendrizze Ujra az étel
elkészitésére vonatkozd utasitasokat a tészta mechanikai kezelésével
kapcsolatban.

A torta magassaga kézépen sokkal nagyobb,
mint a klls6 peremen.

Ne kenje meg a rugos forma kiilsé peremét.

A torta teteje tul barnas.

Hasznaljon alacsonyabb polcszintet és/vagy alacsonyabb hémérsékletet (ez
hosszabb siitési id6t eredményezhet)

A torta tul szaraz

Allitsa be a hémérsékletet 10 °C-kal magasabbra (ez révidebb siitési id6t
eredményezhet).

Az étel kinézete j6, de a belseje tul nedves

Allitsa be a h6mérsékletet 10 °C-kal alacsonyabbra (ez hosszabb siitési id6t
eredményezhet), és ellendrizze Ujra a receptet

A pirulas egyenetlen

Allitsa be a hémérsékletet 10 °C-kal alacsonyabbra (ez hosszabb siitési id6t
eredményezhet). Hasznalja az ,,FelsG és also flités” maodot egy szinten

A torta alja kevésbé pirult

Valasszon egy szinttel alacsonyabbat.

Tobb szinten egyszerre siités: Az egyik polc
sotétebb, mint
a masik.

Tobb szinten torténd stitéshez hasznaljon ventilatoros mddot, és ha készen
vannak, vegye ki a tepsiket egyenként. Nem sziikséges, hogy minden tepsi
egyszerre legyen kész.

Kondenzviz stités kozben

A g0z a sutés és f6zés velejardja, és altaldban a hil6 leveg6 aramldsaval egyiitt
tavozik a slit6bdl. Ez a g6z a st kilonbozd fellletein vagy a sitd kozelében
kondenzalddhat, és vizcseppeket képezhet. Ez egy fizikai folyamat, amelyet nem
lehet teljesen elkerilni.

Milyen stut6edényeket lehet hasznalni?

Barmilyen hallé sut6edény hasznalhatd. Nem ajanlott aluminiumot hasznalni
kozvetlen érintkezésben az étellel, kiilonosen, ha az savanyu. Gy3z6djon meg
arrél, hogy a tartaly és a fedél jél illeszkedik egymashoz.
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Hogyan kell haszndlni a grill funkciot?

Melegitse el6 a sit6t 5 percig, majd helyezze az ételt a kézikonyvben megadott
szintre. Grillezési mdd hasznalata esetén csukja be a siit6 ajtajat. Ne hasznalja a
slt6t nyitott ajtéval, kivéve az étel behelyezése, kivétele vagy ellenérzése
esetén.

Hogyan tarthatom tisztan a sit6t grillezés
kdzben?

Hasznaljon 2 liter vizzel toltott talcat az 1. szinten. A racsra helyezett ételekrdl
lecsepegd folyadékok szinte mindegyike a talcaba kerdil.

Az Osszes grillezési mddban a flitGelem
id6vel be- és kikapcsol.

Ez normalis mlkodés, és a hémérséklet beallitasatdl fugg.

Hogyan szamoljuk ki a siit6 beallitasait, ha a
recept nem adja meg a silt hus sulyat?

Valassza ki a siilt sulydhoz legkdzelebb esé beallitasokat, és kissé mddositsa az
idét.

Ha lehetséges, hasznaljon husérzékel6t a hus belsejének hémérsékletének
méréséhez.

A hus hémérsékletméré fejét dvatosan helyezze a husba,

a gyarto utasitasainak megfelelGen.

Gy6z6djon meg arrdl, hogy a h6mérsékletmérd fejét a hus legnagyobb részének
kozepébe helyezi, de ne csont vagy lyuk kdzelében.

Mi torténik, ha sutés vagy f6zés kozben
folyadékot ontiink a siit6ben 1évé ételre?

A folyadék felforr, és g6z keletkezik, ami egy normalis fizikai folyamat.

Kérjiik, legyen évatos, mert a g6z forro.

Tovabbi informacidkért 1asd ,,Kondenzviz siités kdzben” cim részt. Ha a folyadék
alkoholt tartalmaz, a forralasi folyamat gyorsabb lesz, és langok keletkezhetnek a
sit6térben. Gy6z6djon meg arrdl, hogy az ilyen folyamatok soran a siits ajtaja
zarva van. Kérjuk, gondosan ellendrizze a siitési vagy f6zési folyamatot. Az ajtot
csak 6vatosan és csak akkor nyissa ki, ha sziikséges.

Tipikus receptek

Menii neve Form Szint Mad Hémérséklet 1d6
Sponge cake (egyszer() Doboz 2 Hagyomanyos, 170 50 perc
doboz formaju ventildtorral
Doboz alaku piskdta Doboz 1 Hagyomanyos 140 70 perc
(egyszer()

Gylumolcsos piskota, Kerek forma 1 Hagyomanyos, 150 50 perc
kerek formaban ventilatorral
Gyumolcsos piskota Talca 1 Hagyomanyos 140 70 perc
talcan
Mazsolas bridés muffin Muffin forma 2 Hagyomanyos 220 °C El6melegités: 19
(élesztGs sitemény) perc
Sutés: 11 perc
Gugelhupf (élesztével) Talca 1 Hagyomanyos 150 El6melegités: 11
perc
Sutés: 60 perc
Muffin Muffin forma 1 Hagyomanyos 160 El6melegités: 8,5
perc
Sutés: 30 perc
Muffin Muffin forma 1 Hagyomanyos, 150 El6melegités: 8,5
ventilatorral perc
Sutés: 30 perc
Almas élesztds sitemény Talca 1 Hagyomanyos, 160 El6melegités: 10
tepsiben ventilatorral perc
Sutés: 42,5 perc
Vizes piskota Tekerhet6 1 Hagyomanyos 160 El6melegités: 9,5
(6 tojas) forma perc
Sutés: 41 perc
Vizes piskota Tekerhetd 1 Hagyomanyos 160 El6melegités: 9
(4 tojas) forma perc
Sités: 26 perc
Vizes piskota Tekerhetd 1 Hagyomanyos 160 35 perc
forma
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Almas éleszt6s slitemény Talca 2 Hagyomanyos, 150 El6melegités: 8
tepsiben ventilatorral perc
Sutés: 42 perc
Hefezopf (Callah) Talca 2 Hagyomanyos, 150 40 perc
ventilatorral
Kis sitemények 20 Talca 2 Hagyomanyos 150 36 perc
Kis sitemények 40 Talca 2+4 Hagyomanyos 150 El6melegités: 10
perc
Sutés: 34 perc
Vajas élesztds slitemény Talca 2 Hagyomanyos 150 El6melegités: 8
perc
Sutés: 30 perc
Vajas keksz Talca 2 Hagyomanyos 170 El6melegités: 8
perc
Sutés: 13 perc
Kis sitemény 2 tepsi Talca 2+4 Hagyomanyos, 160 El6melegités: 8,2
ventilatorral perc
Sutés: 12 perc
Vanilia keksz Talca 2 Hagyomanyos 160 El6melegités: 8
perc
Sutés: 10 perc
Vanilia keksz Talca 2+4 Hagyomanyos, 150 El6melegités: 8
ventilatorral perc
Sités: 14 perc
Fehér kenyér (1 kg liszt) Doboz 1 Hagyomanyos 170 El6melegités: 9,2
doboz alaku perc
Sutés: 50 perc
Fehér kenyér (1 kg liszt) Doboz 1 Hagyomanyos 170 El6melegités: 12
doboz alaku ventildtoros perc
Sutés: 45 perc
Friss pizza (vékony) Talca 2 Hagyomanyos 170 El6melegités: 9,5
perc
Sités: 21 perc
Friss pizza (vastag) Talca 2 Hagyomanyos 170 El6melegités: 10
perc
Sités: 45 perc
Friss pizza (vastag) Talca 2 Hagyomanyos, 170 El6melegités: 8
ventildtorral perc
Sutés: 41 perc
Kenyér Talca 1 Hagyomanyos 190 El6melegités: 9
perc
Sutés: 30 perc
Puha hatszin 1,6 kg Talca 2 Dupla grill 180 55 perc
ventilatorral
Huasgombdc 1 kg hus Talca 1 Hagyomanyos 180 75 perc
Csirke 1 kg Talca Racs: 2 Dupla grill 180 50 perc
Talca: ventilatorral
1
Hal 2,5 kg Talca 2 Hagyomanyos 170 70 perc
Borda Tomahawk f6zve Talca 3 Hagyomanyos 120 85 perc
B.T.
1,2 kg-os sertésnyak siilt Talca 1 Hagyomanyos 160 82 perc
Csirke 1,7 kg Talca Racs: 2 Konvencio 180 78 perc
Talca:
1

www.heinner.com


http://www.heinner.com/

=3

Az élelmiszerek tesztelése az EN 60350-1 szabvany szerint

Recept Tartozékok Funkcié | H6mérséklet Szint I1d6 Elémelegités
Piskota 26 cm-es rugds forma E 170 1 30-35 perc Nem
Piskota 26 cm-es tortaforma @ 160 1 30-25 perc Nem
Kis torta 1 tepsi @ 150 2 30-40 perc Igen
Kis torta 1 tepsi i 150 2 40-50 perc Igen
Kis torta 2 tepsi @ 150 L2 és L4 30-35 perc Igen
Sajttorta Springform ®26cm 150 1 70-80 perc Nem
Almas pite Springform ®20cm E 170 1 80-85 perc Nem
Almas pite Springform ®20cm @ 160 1 70-80 perc Nem
Kenyér 1 tepsi E 210 1 30-35 perc Igen
Kenyér 1 tepsi @ 190 1 30-35 perc Igen
Piritds Suté Max 5 6-8 perc lgen 5 perc
Csirke Racs és tepsi @ 180 TZ?E:ZI 75-80 perc Igen

1. A csirke receptben kezdje a hatsé résszel felfelé, majd 30 perc mulva forditsa meg a csirkét a felsé részével
felfelé.

2. Hasznaljon sotét, matt format, és tegye a racsra.

3. Vegye ki a talcakat, amikor az étel elkészilt, még akkor is, ha a megadott sttési id6 még nem jart le.

4. Valassza az alacsonyabb h6mérsékletet, és ellenGrizze a tablazatban megadott legrévidebb id6 utan.

5. Ha a tdlcat hasznalja a racsra helyezett ételekrél lecsepegs folyadékok felfogasara barmely grillezési
madban, akkor a talcat az 1. szintre kell allitani és vizzel kell megtélteni.

6. A hamburgerhudsokat a sttési id6 2/3-a utan meg kell forditani.

Energiahatékonysag az EN 60350-1 szabvany szerint

1. A mérést ,,ECO” Gzemmoddban végzik el, hogy meghatarozzak a kényszeritett légaramlds Gizemmodra és a
cimkeosztalyra vonatkozé adatokat.

2. A mérést ,Top & Bottom Heating” (fels6 és alsé flités) zemmaoddban végzik el, hogy meghatdrozzak a
hagyomdnyos lizemmddra vonatkozé adatokat.

3. Amérés sordn csak a szlikséges tartozékok lehetnek a stit6térben. Minden mas alkatrészt el kell tavolitani.
4. A s(it6t a szerelési utmutatdban leirtak szerint kell felszerelni, és a szekrény kdzepére kell helyezni.

5.A méréshez szikséges, hogy az ajtét gy csukjak be, mint a haztartasban, még akkor is, ha a kabel zavarja
a tomités tomitési funkcidjat a mérés sordn. Annak érdekében, hogy az energiaadatokra ne legyenek negativ
hatdsok a zavart tomités miatt, a mérés sordn gondosan be kell csukni az ajtét. Lehet, hogy szerszamot kell
haszndlni a tomités tomitésének biztositdsdhoz, mint a haztartasban, ahol nincs kabel, amely zavarna a
tomitési funkcidt.

6. A ,Defrost” (Leolvasztas) funkcié hasznalatdhoz elvégzett Ureg térfogatanak meghatarozasa. A siité
hatékony haszndlatanak biztositasa érdekében minden tartozékot, beleértve az oldalsé racsokat is, el kell
tavolitani.
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F6zés 6ko mddban

Recept Kiegészitok H6émérséklet Szint Id6 El6melegités
Challah 1 tepsi 180 1 45-50 perc Nem
Sult sertéshus 1 tepsi 200 1 80-85 perc Nem
Clafouti cseresznyés Kerek forma 200 1 55-60 perc Nem
torta
Silt marhahus 1,3 kg 1 tepsi 200 1 80-85 perc Nem
Brownie Racs és lveglap 180 1 55-60 perc Nem
Burgonyagratin Racs és kerek talca 180 1 65-70 perc Nem
Lasangne Racs és lveglap 180 1 75-80 perc Nem
Sajttorta Sprinform ®20cm 160 1 80-90 perc Nem

6. TISZTITAS ES KARBANTARTAS

A tisztitds és karbantartas el6tt valassza le az dramellatast.
A s(it6 élettartamdnak biztositasa érdekében azt gyakran alaposan meg kell tisztitani.
A tisztitasi lépések a kovetkez6k:

A f6zés utdn varja meg, amig a sitd teljesen kihdil.

Vegye ki a siit6 kiegészitGit, oblitse le meleg vizzel és szaritsa meg.

Tavolitsa el az ételmaradvanyokat és az olajfoltokat a siité belsejébdl.

Tisztitsa meg a sité fellletét egy tisztitdszerrel megnedvesitett puha ruhaval, majd szdaritsa meg.
Inditsa el a viztisztito funkciot az aldbbiak szerint:

1). Lasd az ,Altalanos miikodés” m(iveleti |épéseket, és vélassza E
2). Allitsa be a h6mérsékletet 100 °C-ra, az id6t pedig 30 percre.

3). Kattintson az ,,OK/START” gombra a mivelet elinditasahoz.

6. A viztisztitd funkcié befejezése utan varja meg, amig a sité teljesen kihdil.

Ezutdn torolje szdrazra a kemence belsd terét tiszta, nedvszivo szivaccsal vagy puha ruhdaval.

[+] -~ -"‘. 1.n:i-
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Megjegyzések

1. Ne hasznaljon éles tisztitdeszkdzoket, kemény kefét és mard hatasu tisztitdszereket, hogy ne sériiljon a
sUté és tartozékai.

2. Ne hasznadljon durva suroldszert vagy éles fém spatulat az ajtéiveg tisztitdasahoz.

Tisztitoszer

A megfelel6 gondozas és tisztitas révén késziléke hosszU ideig meg6rzi megjelenését és teljes
mikod6képességét. Itt elmagyardzzuk, hogyan kell helyesen gondozni és tisztitani a késziiléket.
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Annak érdekében, hogy a kiilonboz6 felliletek ne sériiljenek meg a nem megfelel§ tisztitdszer hasznalatatdl,
vegye figyelembe a tablazatban szerepl6 informdcidkat. A készlilék tipusatél figgden el6fordulhat, hogy a
felsorolt teriletek nem mindegyike talalhaté meg a késziiléken.

Figyelem!

A feliilet karosodasanak veszélye

Ne hasznaljon:

1. Er8s vagy surold hatasu tisztitoszereket.

2. Magas alkoholtartalmu tisztitdszereket.

3. Kemény suroldszivacsokat vagy tisztitdszivacsokat.

4. Nagynyomasu tisztitokat vagy g6ztisztitdkat.

5. Specialis tisztitdszereket a késziilék meleg allapotban torténd tisztitasahoz.

Az j szivacsokat hasznalat el6tt alaposan mossa ki.

Teriilet A készulék kiilsé6 | Tisztitas

része

Forré szappanos viz:

Tisztitsa meg egy konyharuhdval, majd szaritsa meg egy puha ruhdval.

A vizk6-, zsir-, keményit6- és fehérjefoltokat (pl. tojasfehérje) azonnal
tavolitsa el.

Az ilyen foltok alatt korrdzid alakulhat ki.

A forré feliiletek tisztitdsara alkalmas specidlis rozsdamentes acél
tisztitdszerek az értékesités utani szolgaltatasunknal vagy szakkeresked6knél
kaphatok.

A tisztitészert nagyon vékony rétegben vigye fel egy puha ruhdval.

Forrd szappanos viz:

Tisztitsa meg egy konyharuhdval, majd szdritsa meg egy puha ruhaval. Ne
haszndljon (ivegmosot vagy livegkaparot.

Forrd szappanos viz:

Tisztitsa meg mosogatdruhaval, majd puha ruhaval toérélje szarazra.

Forrd szappanos viz:

Tisztitsa meg mosogatdruhdval, majd torélje szdrazra puha ruhdval. Ne
haszndljon (ivegmosot vagy livegkaparot.

Forrd szappanos viz:

Tisztitsa meg mosogatdruhaval, majd torolje szarazra puha ruhdval.

Ne hasznaljon lGivegkapardt vagy rozsdamentes acél suroldszivacsot.

Forré szappanos viz:

Tisztitsa meg mosogatdruhaval, majd tordlje szarazra puha ruhdval.

Ha vizk8oldo keriil az ajtéfogantylra, azonnal tordlje le. Ellenkez esetben a
foltok nem lesznek eltavolithatok.

Kbvesse a tablazatban szerepld, a f6z6tér feliileteire vonatkozo utasitasokat.

Késziilék kiilsé része
Rozsdamentes acél el6lap

Mdanyag

Festett felliletek

VezérlGpanel

Ajtdpanelek
Ajtofogantyu

Zomancozott feltletek
és ontisztito
felliletek

Uvegburkolat a
belsé vilagitashoz

Forrd szappanos viz:
Tisztitsa meg egy konyharuhdval, majd térélje szarazra egy puha ruhaval.
Ha a stit6tér erGsen szennyezett, haszndljon sitétisztitdszert.

Ajtotomités
Ne tavolitsa el

Forrd szappanos viz:
Tisztitsa meg mosogatdruhaval. Ne dorzsolje!

Rozsdamentes acél ajtéd
burkolat

Rozsdamentes acél tisztitdszer:

Kbvesse a gyartd utasitasait.

Ne hasznaljon rozsdamentes acél dpoldszereket.
A tisztitdshoz vegye le az ajtdboritast.

Forrd szappanos viz:
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Aztassa be és tisztitsa meg mosogatéruhdval vagy kefével.

Kiegészit6k Ha er6s szennyez6dések vannak, haszndljon rozsdamentes acél
suroldszivacsot.
Sinek Forrd szappanos viz:
Aztassa be és tisztitsa meg mosogatéruhdval vagy kefével.
Kihuzhaté rendszer Forrd szappanos viz:

Tisztitsa meg mosogatdszivaccsal vagy kefével.

Ne tavolitsa el a ken6anyagot, amig a kihtzhatd sinek kihdzva vannak

. A legjobb, ha behuzott allapotban tisztitja meg Gket.

Ne tisztitsa mosogatdgépben.

Hads h6mérd (ha tartozék) | Forrd szappanos viz:

Tisztitsa meg mosogatdruhaval vagy kefével. Ne tisztitsa mosogatdgépben.

Megjegyzések

1. A késziilék eliils6 részén lathaté enyhe szineltérések kilonb6z6 anyagok, példaul lGveg, mlianyag és fém
haszndlatabdl adédnak.

2. Az ajtopaneleken lathatd, csikoknak tling drnyékok a belsé vilagitds visszatiikroz6dései miatt keletkeznek.
3. A zomdnc nagyon magas h6meérsékleten keriil raégetésre. Ez enyhe szineltéréseket okozhat. Ez normalis
jelenség, és nem befolydsolja a késziilék miikodését. A vékony tdlcdk szélei nem zomancozhatdk teljesen.
Ezért ezek a szélek érdesek lehetnek. Ez nem rontja a korrézié elleni védelmet.

4. Mindig tartsa tisztan a késziiléket, és azonnal tavolitsa el a szennyez6déseket, hogy ne alakuljanak ki
makacs szennyezG6déslerakédasok.

Tippek

1. Minden haszndlat utan tisztitsa meg a f6z6teret. Ezzel biztositja, hogy a szennyez6dések ne égjenek ra.
2. Avizk6-, zsir-, keményitG- és fehérjefoltokat (pl. tojasfehérje) mindig azonnal tavolitsa el.

3. A cukortartalmu ételmaradvanyokat lehetdség szerint azonnal tavolitsa el, még melegen.

4. Haszndljon sutéshez alkalmas edényt, pl. stit6talat.

A megfelel6 gondozas és tisztitas révén késziléke hosszu ideig megbrzi megjelenését és teljes
funkcionalitdsat. Itt megtudhatja, hogyan lehet leszerelni és megtisztitani a késziilék ajtajat.

Tisztitas céljabdl és az ajtopanelek eltdvolitdsdhoz levdlaszthatja a késziilék ajtajat.

A készlilék ajtajanak zsanérjain zardkarok talalhatok.

A reteszel6karok bezarasaval a késziilék ajtaja rogziil a helyén. Nem lehet leszerelni.

Amikor a reteszel6karok nyitva vannak a késziilék ajtajanak levételéhez, a zsanérok reteszelve vannak. Nem
csukdédhatnak be.
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Figyelem — Sériilésveszély!

Ha a zsanérok nincsenek reteszelve, nagy er6vel becsapddhatnak. Gy6z6djon meg arrél, hogy a
reteszel6karok mindig teljesen zarva vannak, vagy a készilék ajtajanak levételekor teljesen nyitva vannak.
A késziilék ajtajanak zsanérjai az ajté kinyitasakor és bezarasakor mozognak, és On beszorulhat. Tartsa tavol
a kezét a zsanéroktdl.

A késziilék ajtajanak eltavolitasa

1. Nyissa ki teljesen a késziilék ajtajat.

2. Hajtsa ki a bal és jobb oldalon talalhatd két reteszel6 kart.

3. Csukja be a készlilék ajtajat a végallasig.

4. Fogja meg mindkét kezével az ajtdt bal és jobb oldalon, és hizza ki felfelé.

A késziilék ajtajanak felszerelése

A késziilék ajtajat a leszereléssel ellentétes sorrendben szerelje vissza.

1. A késziilék ajtajanak felszerelésekor ligyeljen arra, hogy mindkét zsanér pontosan illeszkedjen a belsé tér
eliils6 paneljén taldlhaté rogzitéfuratokba.

Gy6z6djon meg arrdl, hogy a zsanérok a megfelel6 helyzetben vannak. A zsanérokat kénnyedén, ellenallas
nélkil kell be tudni illeszteni. Ha ellendllast érez, ellenérizze, hogy a zsanérok megfelel6en vannak-e
behelyezve a furatokba.

2. Nyissa ki teljesen a késziilék ajtajat. A készlilék ajtajanak kinyitdsa kdzben ujra ellenérizheti, hogy a
zsanérok a megfelel6 helyzetben vannak-e. Ha rosszul szereli be, a készllék ajtajat nem tudja teljesen
kinyitni.

Hajtsa vissza mindkét reteszel6 kart.

2. Csukja be a slitStér ajtajat. Ugyanakkor javasoljuk

ellendrizze még egyszer, hogy az ajté megfelel§ helyzetben van-e, és hogy a szell6z6nyildasok nem vannak-e
félig elzarva.
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Az ajté burkolatanak eltavolitasa

Tavolitsa el a késziilék ajtajat a fenti utasitasok szerint.

Az ajtéboritas mlanyag betétje elszinez6dhet. A boritas eltavolitasaval alapos tisztitdst végezhet.

1. Nyomja meg a fedél jobb és bal oldalat.

2. Vegye le a burkolatot.

3. Az ajtéboritds eltdvolitasa utdn a készilék ajtajanak tobbi része konnyen leszerelhet6

, igy folytathatja a tisztitast. A készilék ajtajanak tisztitasat

befejezése utan helyezze vissza a burkolatot, és nyomja meg, amig hallhaté kattanassal a helyére nem pattan
4. Helyezze vissza a készlilék ajtajat, és csukja be.

f
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Figyelem!

A késziilék ajtajanak felszerelése utan az ajtdboritdst is eltavolithatja.

1. Az ajté fedél eltavolitdsdval a késziilék ajtajdnak bels§ livege szabadon mozoghat, ami kdnnyen
megsérilhet vagy sériilést okozhat.

2. Az ajté fedelének és a belsd Givegnek az eltavolitasa a készlilék ajtajanak teljes sulydnak csokkenését jelenti.
Az ajté bezarasakor a zsanérok kénnyebben mozoghatnak, és On beszorulhat. Tartsa tavol a kezét a
zsanéroktol.

Afenti 2 pont miatt erGsen javasoljuk, hogy ne tavolitsa el az ajtéboritdst, amig a késziilék ajtajat nem szerelte
le. A helytelen miikddés okozta karokat a garancia nem fedezi.

Sinek

Ha a sineket és a bels6 teret alaposan meg szeretné tisztitani, eltavolithatja a polcokat és megtisztithatja
Sket. igy késziiléke megdrzi megjelenését és hosszu ideig teljes mértékben miikddéképes marad.

1. Huzza az oldalsé sinek eliilsg részét vizszintesen a masik irdnyba, amig a szerkezet ki nem ) jon; ezutan
a képen lathaté mdédon eltdvolithatja a polcokat.

2. Helyezze vissza az oldalsd sineket a kamraba, elGszor illessze be az oldalsd sinek hatso részét a

ureg lyukaba, majd helyezze be az ) eliils6 részét a lyukba.

Rogzitse a teleszképo
(példaul a bal oldalon, ugyantgy a jobb oldalon is)
1. Helyezze a teleszkdpos futdk A és B pontjat vizszintesen a kiilsé huzalra.
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2. Forgassa el a teleszképos futokat 90 fokkal az dramutatd jarasaval ellentétes irdnyba (a jobb oldalon az
Oramutato jarasaval megegyez6 iranyba).

3. Tolja el6re a teleszkdpos futdkat, Ugy, hogy a C pont a alsé huzalra, a D pont pedig a felsé huzalra
akaszkodjon.

Tavolitsa el a teleszkopos futokat

(példaul a bal oldalon, a jobb oldalon is ugyanugy)

1. Emelje meg erdsen a teleszkdpos futdk egyik végét.

2. Emelje fel a teljes teleszkdpos futdkat, és huzza ki 6ket hatrafelé.

Ontisztito tereldlap

A fellletén specidlis zomancozassal ellatott terelSlap, amely képes felszivni az olajat és a zsirt, majd késébb
elpdrologtatni azokat, igy a slités sordn az Ureg tiszta marad és nincs kellemetlen szag.
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Ontisztito terel8lap rogzitése
Szerelje be az oldalsé racsot és az Ontisztitd terelSlapot a képen lathatd irdnynak megfelelSen:

i

T
7
)

’f

7

i

ﬁ —  Ontisztité terel6lap

Szerelje le az 6ntisztitod terelGlapot

Az lireg oldalsd oldalainak tisztitasahoz vegye ki az Ontisztitd terel6lapot:

1. Huzza ki az oldalsé racsot vizszintesen a kamrabdl. Az ontisztito terel6lap az oldalsé racsokkal egyiitt jon
ki.

2. Vegye ki az oldalso racsot az lireghdl az ontisztitd terelGlappal egyitt.

3. Vdlassza le az Ontisztito terelGlapot az oldalsd racsrdl.

0 e

Megjegyzések
A teleszkdpos sinek/polcok/6n tisztito terelGlap opciondlis kiegészitSk.

A tapkabel cseréje

Az A pozicid a hatsé kilsé burkolat hatuljan talalhaté csatlakozédoboz helyzetét mutatja, amely
zarva van.

Lépések: a. Kapcsolja ki az dramellatast, majd egy kis lapos csavarhizdval nyissa ki a két rogzit6t 1, 2.
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b. Csavarhuzéval tavolitsa el a 3, 4, 5 és 6 csavarokat.
c. Cserélje ki az Uj tapkabelt, rogzitse a sarga/z6ld vezetéket a 3-asra, a kék vezetéket a 4-esre, a kék

vezetéket az 5-Osre.

d. Csavarja be a 6. csavart, zarja le a csatlakozddoboz fedelét, és ezzel befejezte a cserét.

Hatso kiilsé burkolat

12 3 4
i barna (L) L —
2 g {G—Eﬁ_"_%i_: = sarga/zold .' . :”: 5 }E &)
_ L%L Tépkabel - 6k (N) [Si = =16 j_
) —1

Csatlakozddoboz

7. HIBAMEGALLAPITAS

Hiba

Lehetséges ok

Megjegyzések/megoldas

A késziilék nem mkodik.

Hibas biztositék.

Ellendrizze a biztositékdobozban talalhaté
megszakitot.

Aramkimaradas

Ellenérizze, hogy a konyhai vilagitds vagy mas konyhai
késziilékek mikddnek-e.

A gombok kiesettek a
a vezérlGpanelbdl.

A gombok
véletlenul
kioldédtak.

A gombok eltavolithatok.

Egyszerlen helyezze vissza a gombokat a vezérlGpanel
tartéba, és nyomja be 6ket, hogy beakadjanak és a
szokdsos mdédon forgathatdk legyenek.

A gombok mar nem foroghatdk
kénnyen.

A gombok alatt
szennyez&dés
van.

A gombok eltavolithatdk.

A gombok kioldasahoz egyszertien vegye ki ket a
tartéjabol.

Vagy nyomja meg a gombok kilsé szélét, hogy
megddéljenek és konnyen fel lehessen venni Gket.
Ovatosan tisztitsa meg a gombokat egy ruhaval és
szappanos vizzel.

Puha ruhaval szaritsa meg.

Ne hasznaljon éles vagy surold hatdsu anyagokat.

Ne dztassa vizbe és ne tisztitsa mosogatdgépben.

Ne vegye le a gombokat tul gyakran, hogy a tarto stabil
maradjon.

A ventildtor nem mdkodik

,Ventilatoros flités” izemmodban.

folyamatosan a

Ez normadlis mikodés, amely a lehetd legjobb
héeloszlast és a suté legjobb teljesitményét biztositja.

A f6zési folyamat utdn zaj hallhato, és a vezérlGpanel
kozelében légaramlas figyelheté meg.

A hit6ventildtor tovdbbra is mdkodik, hogy
megakadalyozza a magas paratartalom kialakulasat a
sit6térben, és lehiitse a siit6t az On kényelme
érdekében. A hiitéventildtor

kikapcsol.
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Az étel a receptben megadott id6 alatt nem siilt at.

A receptben megadottdl eltér6 hémérsékletet

hasznal. EllenGrizze Ujra a hémérsékleteket. Az
Osszetev6k  mennyisége eltér a  receptben

megadottaktdl. Ellenérizze Ujra a receptet.

Egyenetlen barnulds

A hémérséklet bedllitasa tul magas, vagy a polc szintje
optimalizalhaté. Ellendrizze Ujra a receptet és a
bedllitasokat.

A sut6edény feliilletének kivitelezése, szine és/vagy
anyaga nem volt a legjobb vdlasztds a kivalasztott
stt6funkcidohoz. Sugarzé hé hasznalata esetén, példaul
,Fels6 és alsd fltés” modban, matt fellletd, sotét
szinl és konnyl stitéedényt hasznaljon.

A [dmpa nem kapcsol be

A ldmpat ki kell cserélni.

Figyelem — Aramiités veszélye!

A helytelen javitasok veszélyesek. A javitdsokat és a sérilt tapkabelek cseréjét kizardlag képzett
szerviztechnikusaink végezhetik. Ha a készilék meghibasodott, huzza ki a késziilék dugaszat a konnektorbdl,
vagy kapcsolja ki a biztositékdobozban taldlhaté megszakitét. Vegye fel a kapcsolatot az tigyfélszolgalattal.

Maximalis lizemidoé

A késziilék maximalis izemideje 9 dra, hogy ne felejtse el kikapcsolni az aramot.

A siitStér sarkaban talalhaté lampa cseréje

Ha a sitStér [dmpdja meghibasodik, azt ki kell cserélni. H64ll6, 25 wattos, 230 V-os halogén lampdk az
értékesités utani szerviznél vagy szakkeresked6knél kaphatok.
A halogén |lampa kezelésekor hasznaljon szaraz ruhat. Ez megnoveli a lampa élettartamat.

FIGYELEM!
Aramiités veszélye!

A l[dmpa cseréjekor a lampa foglalatanak érintkezi fesziiltség alatt vannak. A ldmpa cseréje el6tt hizza ki a
készlilék dugaszat a haldzati csatlakozobdl, vagy kapcsolja ki a biztositékdobozban taldlhaté masik

megszakitot.

Egési sériilés veszélye!

A készilék nagyon felmelegszik. Soha ne érintse meg a késziilék belsé fellileteit vagy a flit6elemeket. Mindig
hagyja a készlléket lehdlni. Tartsa a gyermekeket biztonsagos tavolsagban.

1. Helyezzen egy torilkoz4t a hideg Gregbe, hogy megelSzze a sériiléseket.

2. Forgassa el az livegburat az dramutato jarasaval ellentétes irdnyba, hogy eltavolitsa (saroklampa).

3. Huzza ki a lampat — ne forgassa el.
4. Helyezze vissza az lGvegburat.

5. Vegye le a torilkoz6t, és kapcsolja be a biztositékot, hogy megnézze, bekapcsol-e a lampa.
6. Az oldalsé lampa esetében, ha a csere utan jol mikodik, ne felejtse el visszahelyezni az oldalsé racsot.
7. A termék energiahatékonysagi osztalyu fényforrast tartalmaz: G.
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Uvegburkolat

Ha a halogén lampa Uvegburkolata megsériilt, azt ki kell cserélni. Uj ivegburkolatot az értékesités utani

szervizt6l szerezhet be. Kérjlik, adja meg késziiléke E-szamat és FD-szamat.

Mdszaki adatok

mellett, hagyomanyos (izemmddban

Modell HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
Energiahatékonysagi index 81,2
Energiahatékonysagi osztaly A
Energiafogyasztas normal terhelés 1,10 kWh/ciklus

Energiafogyasztas standard terhelés
mellett, ventildtoros tzemmaodban

0,69 kWh/ciklus

Uregek szdma 1

Hdéforras Villamos energia
Térfogat 72

Tipus siité Beépithetd
Aramellatas 220-240 V~, 50 Hz-60 Hz
Elektromos teljesitmény 2,9 kW

Energiafogyasztas

Termékinformdciék az energiafogyasztasrdl és a vonatkozd alacsony energiafogyasztasu Gzemmadd

eléréséhez sziikséges maximalis id6rél.

Készenléti Gzemmod 0,8W
A s(it6 automatikus alacsony energiafogyasztasi izemmaddba vagy 20 perc

allapotba valo atallasahoz szlikséges maximalis id6.

Mindig eredeti potalkatrészeket hasznaljon.

Amikor felveszi a kapcsolatot hivatalos szervizk6zpontunkkal, kérjik, tartsa kéznél a kovetkezd adatokat:
modell és sorozatszam.

Az adatok a tipustablan talalhatok. A valtoztatas jogat fenntartjuk.
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Kérnyezetbarat artalmatlanitas

On is hozzajarulhat a kérnyezet védelméhez!

Kérjik, tartsa be a helyi elGirasokat: a meghibdsodott elektromos berendezéseket adja le a
megfelel6 hulladékkezelé kdzpontban.

A HEINNER a Network One Distribution SRL bejegyzett védjegye. Az egyéb markanevek és
terméknevek a tulajdonosaik bejegyzett védjegyei vagy védjegyei.

A specifikdcidk egyetlen része sem reprodukalhaté semmilyen formdban vagy eszkozzel,
illetve nem hasznalhatd fel szdrmazékos termékek, példaul forditdsok, atalakitdsok vagy
adaptaciok készitéséhez a NETWORK ONE DISTRIBUTION engedélye nélkuil.

Copyright © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro

Ez a termék megfelel az Eurdpai K6z6sség normainak és szabvanyainak.

Gyartd és import6r: Network One Distribution
Marcel lancu utca 3-5, Bukarest, Romania
Tel.: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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BEYAOBAHA AYXOBKA

Mopens:
HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX

e Knac eHeproedeKTMBHOCTI A+
o 0O6'em:72n



http://www.heinner.com/

1. BCTYN

Byab nacka, yBaXKHO NpoymTaiTe iIHCTPYKLito Ta 36epexiTb i 414 NoAaNbLOro BUKOPUCTAHHS.

LUei nocibHMK micTUTb yci HeODBXigHI IHCTPYKU,i LWOoA0 BCTAHOBNEHHA, BUKOPUCTAHHA Ta 06CAYyroByBaHHA
npuctpoto. [na npaBuabHOI Ta 6e3neyHoi eKcnyaTtal,ii NPUCTPOoLo YBaXKHO NpoYmMTaliTe el NocibHK nepeg,
BCTAQHOB/IEHHAM Ta BUKOPUCTAHHAM.

2. BMICT YNAKOBKHU

= B6yaosaHa AyXOBKa

=  IHCTPYKUiA 3 eKcnayaTauii
=  TapaHTiNHKA TanoH

3. IHCTPYKL|IT 3 BE3NEKU

Mepen po3nakyBaHHAM YBaXKHO NpoUUTaiTe Ui iHCTPYKUIi. TiNbKK TOAi BU 3MOKeTe 6e3neyHo Ta NpaBuIbHO
KOPUCTYBaTMCA NPUIALO0OM.

HacTiliHO peKkomeHAyeMO 36eperTi iHCTPYKLilO 3 eKcnayaTauii Ta iHCTPYKLiI0 3 MOHTaXy 415 nodanbluoro
BMKOPUCTaHHA abo A1a HAaCTYNHUX BAACHUKIB.

Mpunag npu3HavYeHUn BUKNHOYHO 415 BCTAHOBAEHHA B KyXHi.

JoTpumyinTech cnewiafbHUX iHCTPYKL 3 MOHTaXy.

Micna po3nakyBaHHA nepesipTe Npuaag Ha HAABHICTb MOLIKOAMXKEHD.

He nigkntoualite npunaag, AKWO BiH NOWKOAMKEHUN.

MNigkntoyaT Nnpunagm 6e3 BUNOK MOMKe TiZIbKK NiLeH30BaHUIM daxiBeLb.

MowKoAKEHHA, CMPUYMHEHI HEMPABUAbHUM MNiAK/TIOYEHHAM, HE MOKPMBAIOTLCA FAPAHTIELD.
BukopuctoByiiTe Lei npunag, TinbKu B MPUMILLEHHI.

Mpunaz MOXKHa BUKOPUCTOBYBATM Ti/IbKM A1A NPUrOTYBaHHA XKi Ta HanoiB..

MNig yac poboTn npunag NoBUHEH nepebyBaTh Nig Harnagom. Liei npunag MoXKyTb BUKOPUCTOBYBATU AiTH
BiKOM Big, 8 pOKiB, a TakoX 0cCobu 3 obmexrReHUMU GISUYHUMUK, CEeHCOPHUMMM abo pPO3yMOBUMU
MOXMBOCTAMM abo 0cobu, AKi He MatoTb AOCBiAY YM 3HaHb, AKLLO BOHW NepebyBatoTb Nig Harnagom abo
OTPUManNM iHCTPYKL,i Big 0cobu, BiANoBiAaNbHOT 3a IXHIO 6e3neky, o0 6e3neyHoro BUKOPUCTaHHA Npuaaay
Ta PO3yMitoTb NOB'A3aHI 3 UMM Hebe3neKkn. [liT He NOBUHHI rpaTMUCA 3 NPUAALOM, Ha HbOMY abo Nobaunsy
HbOFO.

LiTM He NOBMHHI YMCTUTU Npunag abo BUKOHYBaTWM 3arajsbHe TeXHiYHe OOC/NYroByBaHHA, AKLLO M He
BUMNOBHW/IOCA 8 POKiB i BOHW He NepebyBatoTb Nig Harna40M.

Tpumaitte giteit Bikom 00 8 pokiB Ha 6e3neyHin BiaCcTaHi Big Nnpunaay Ta Kabento *KUBNEHHS.

| 3aBXAM BCTaBAANTE aKcecyapu B MOPOXKHUHY NPaBUIbHOK CTOPOHOIO.

MNONEPEAMEHHA

He6e3nekKa ypaxkeHHA eNeKTPUYHUM cTpymom!

1. HenpaBuabHUIA PEMOHT € Hebe3neyHUM. PEMOHT Ta 3amiHy NOLIKOAMKEHUX KabeniB KMBAEHHA MOXKe
BMKOHYBATU NLLE HaLl KBaNipiKoBaHMI NiCAANPOAAXKHUNI TEXHIYHMIA NePCOHAN. AKLLO Npuaag HeCcnpaBHUI,
Bif'eaHalTe Moro Big mepeki abo BUMKHITb aBTOMATUYHWUIN BUMMKAY Y Kopobu,i 3anobixKHMKIB. 3BepHiTbCA
[0 NicnanpoaarkHoi cay»Kou.
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2. I13on5uia Kabenis enekTponpuaagis Moxe NAABUTUCS NPU KOHTAKTI 3 rapA4YMmuM YacTMHaMWU Mpuaagy.
Hikonun He gonyckaliTe KOHTAKTy Kabenis eNeKTPonpMNaLiB 3 rApPAYMMM YaCTUHAMKM NpUIaay.

3. He BMKOpMCTOBYNTE MMUIAHI MAalMHM BUCOKOrO TMUCKY abo MapoBi MWIAHI MalLUMHW, OCKINIbKM LEe MOXKe
NPW3BECTU A0 YPaXKEHHA eIEKTPUYHUM CTPYMOM.

4. [OedeKTHUN nNpunag MoXKe CrPUYUHUTU YPAXKEHHA eNeKTPUYHUM CcTpymom. Hikonu He BMuKaliTe
nedbeKkTHUM npwunag. Biakntoditb npunag Big mepexi abo BUMKHITb aBTOMaTUYHWIA BMMMUKAY Y KOpobui
3anobirKHMKIB. 3BEPHITLCA A0 CEPBICHOT CAYXKOM.

Pu3uk onikis!

1. Mpunag cnabHO HarpiBaeTbecA. HikonM He ToOpKamTeca BHYTPILLHIX NOBEPXOHb Npuaaay abo HarpisanbHMX
€1eMEHTIB.

2. 3aBXau gasainTe npuaagy OXONOHYTH.

3. TpumanTe aiten Ha 6esneyHil BigcTaHi.

4. Akcecyapu Ta nocyg N8 AYXOBKU CWIbHO HArpiBatoTbCA. 3aBXKAW BMKOPUCTOBYMTE PYKaBUYKM ANA
LYXOBKM, Wob BninmaTu akcecyapu abo nocyg 3 Kamepu.

5. ANKOronbHi Napy MOXyTb CNafiaxHYTX B rapsadiin Kamepi gna NnpuroTyBaHHA iXKi. Hikonu He rotymnte cTpasy,
WO MICTATb BE/IMKY KiNbKICTb HAMOiB 3 BMCOKMM BMICTOM anKoront. BMKOpUCTOBYMTE Aulie HEBENMUKI
KiZIbKOCTi HanoiB 3 BUCOKMM BMICTOM ankorosnto. ObepekHo BigKpuBaiTe aABepuaTa npunaay.

He6e3neka onikis!

1. Nig yac pob0oTK AOCTYNHI YaCTUHK HarpiBatoTbcA. Hikom He TopKanTecs rapAadvmx YactuH. TpumaliiTe gitei
Ha 6e3neyHil BiaCTaHi.

2. MNpw BigKPUTTI ABEPUAT NPUNAAY MOXKE BUXOAMUTU rapsada napa. MNapa moxe 6yTM HEBUAMMOIO, 3aNEKHO
Big i

Temnepatypu. Mig 4Yac BiAKpMBAHHA He cToMTe 3aHaaTo 6/1M3bKO A0 npwunagy. BiakpueaiTte agepusTa
npunagy obepexkHo. TpumaiTe giteit nogani.

3. Boga B rapadiit Kamepi moxe yTBOpuUTHK rapady napy. Hikonum He 3aimBaiiTe BoAy B rapsady Kamepy.

Pu3uK TpaBmyBaHHsA!

1. MoapanaHe cKNo Ha ABepLATAX NPUAALY MOXe NepeTBOPUTUCA Ha TPILLMHY. He BUKOpMCTOBYIMTE CKpebok
ON8 CKNa, rocTpi abo abpasmBHi

yncTadi 3acobm abo mutovi 3acobu.

2. MaHTi Ha gBepuATax NpuUaady PyxatoTbCA Mif Yac BIAKPMBAHHA Ta 3aKPUBAHHA ABEPUAT, i BU MOXKeTe
3aTUcHyTUCA. TpUMainTe pyku nodani Big naHTw.

He6e3neka noxexi!

1. Toptoui npegmeTn, Wo 36epiraloTbcA B Kamepi, MOXYTb cnanaxHyTu. Hikonu He 36epiraitTe roptoui
npegmeTtn B Kamepi. Hikonn He BiakpuBaliTe ABepuATa npunagy, AKWO BcepeauHi € ogum. BUMKHITE npunag,
i BiIKNIOYITb MOrO Big, aBTOMaTUYHOIO BUMMKaYa B KOpPOOL|i 3anobixHUKiIB.

2. Mpw BIAKPUTTI ABEPUAT NpUNALY YTBOPIOETLCA NPOTAT.

KMPOHENPOHUKHMI Nanip MOXe KOHTaKTyBaTW 3 HarpiBaJibHMM eleMeHTOM i crnanaxHytu. He Knagitb
*KUPOHEMPOHUKHUIM

nanip BiIbHO Ha aKcecyapu nig Yyac nonepeaHbOro HarpiBaHHA. 3aBXAW NPUTUCKANTE KUPOHENPOHUKHUIM
nanip Tapinkolo abo aeko. HakpuBalTe MMPOHEMPOHMKHMM Manepom TiIbKM HeobXigHY MNOBEPXHIO.
*KMpPOHENPOHMKHMI Nanip He NOBUHEH BUCTYMATK

Hag, akcecyapamm.

He6e3neka yepe3 marHetusm!
Y naHeni ynpaBniHHA abo B efieMeHTax ynpas/fiHHA BUKOPUCTOBYIOTbCA MOCTiIHI MarHitM. BoHU mMoOXyTb
BM/IMBATU HA €NEKTPOHHI iMNAaHTaTK, HanpUKAaa, Kapaioctumynatopu abo iHcyniHosi nomnu. Ocobwu, sKi

MaloOTb €/1IeKTPOHHI iMNNaHTaTK, NOBMHHI NepebyBaTn Ha BigCTaHi He meHwe 10 cm Big, naHeni ynpasBaiHHSA.

an‘IMHM NOWKOAXKEeHHA
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1. Akcecyapu, ponbra, *KMPOHENPOHUKHMI Nanip abo nocys ANnA BUMiIKaHHA Ha AHI KaMepu: He KNagiTb
aKcecyapu Ha AHO Kamepu. He nokpuBanTe AHO Kamepu byab-AKUM BUAOM GoNbrv abo KUPOHENPOHUKHOTO
nanepy. He knagitb nocya ona BUNiKaHHA Ha AHO Kamepw, AKLLO BCTAaHOBIEHO TemnepaTtypy suue 50 2C. Le
npusseae 40 HaKoNUYeHHs Tensa. Emanb 6yae nowKoaKeHa.

2. AntomiHieBa ¢onbra: antomiHieBa ¢o/ibra B Kamepi He MOBMHHA KOHTAKTYBaTU 3i CKNOM AgepuaT. Lle moxke
npu3BecTn 4o

NocTiliHe 3MiIHEHHA KONbOPY CKNa ABEPLAT.

3. CunikoHoBi popmu: He BUKOpUCTOBYIMTE CUNIKOHOBI GOPMU, KWJIMMKU, KPULLKM ab0 akcecyapw, LWO MICTATb
CUJIIKOH. Lle moKe nowKoanTK AaTUMK OyXOBKN.

4. Bopa B rapsauviii Kamepi: He 3a/MBaiiTe BOAY B rapadvy Kamepy. Lle npussege A0 yTBOPEHHA napu. 3MiHa
TemMnepaTypu MoxKe NpU3BeCcTU 4,0 NOLIKOAKEHHA emani.

5. Bonora B Kamepi: NpoOTArOM TPMBAJIOTO 4acCy BOJIOra B KamMepi MoXKe npus3Bectu Ao Koposii. Micna
BMKOPUCTAHHA faiTe npuaagy BMCOXHYTU. He 36epiraiite BOIOF NPOAYKTU B 3aKPUTI Kamepi NpoTArom
TpuBanoro yacy. He 36epiralite NnpoAyKT B Kamepi.

6. OXONO4KEHHSA 3 BIAKPUTMMM ABEpPUATAMWU MpPUAaAZY: Nicna poboTu Npu BUCOKMX TemnepaTypax gaunte
npwuAagy oOXoN0OHYTU TiINbKM 3 3aKPUTUMM ABepuATamuU. He 3aTuckalTe Hidoro B ABepuaTtax npunagy. Hasitb
AKLWO ABepuATa 3a/MWeHi BiAKPUTUMN NNLLE HA LWiIMHY, 3 YHaCOM MOXe MOLKOAUTUCA NepesHA YacTMHa
mebniB, WO 3HaX04ATbCA MOPYY. 3aNUIIANTE NPUNAL BUCUXATU 3 BIAKPUTUMMK ABEPLATAMM TiZIbKM B TOMY
BMMAAKY, AKLLO MNif Yac poboTH AyXOBKM yTBOPUAOCA Barato BOOIM.

7. ®pYKTOBUM CiK: Nif Yac BUMNiIKaHHA 0COBANBO COKOBUTMX GPYKTOBMX MUPOTiB HE KNaAiTb 3aHaATO BaraTto
NPOAYKTIB Ha AeKo. PpyKTOBMM CiK, WO CTIKAE 3 AeKa, 3a/IMWaE NAAMMU, AKIi HEMOXANBO BUZANNTU. AKLLO
MO/IMBO, BUKOPUCTOBYMTE FNNBLLY yHiBEPCaNbHY dopmy.

8. Ayke 3abpyaHeHa MpoKAagKa: AKWO NpoKnafka AyKe 3abpypHeHa, AsepuAta npwuaagy He byaytb
3aKpMBATUCA HANEXHMM YMHOM nif 4ac poboTu. lNepenHA YacTMHA CycCigHiIX npunagis moxke 6yTu
NOLWKOAKEHA. 3aBXKAN TPUMaATE NPOKAAAKY B YNCTOTI.

9. lBepuATa npuaaay Ak CUAiHHSA, noanua abo poboya NOBepxHA: HEe ciganTe Ha ABepuAaTa npuaaay i He
K/lafiTb Ta He BillaiTe Ha HUX HiYoro. He cTaBTe Ha ABepuATa npuaaay nocyd abo akcecyapu.

10. BcTaHOBNEHHA aKcecyapiB: 3aJIeXKHO BiZ4 MoAeni npunagy, akcecyapu MOXKYTb MOAPANATU MNaHesb
OBEpPLAT Nij, Yac 3aKpMBAHHSA ABEPUAT Npuaagy. 3aBXKAM BCTAaBAANTE aKkcecyapu B MOPOXKHUHY 4,0 ynopy.

11. NMepeHeceHHA Npuaady: He NepeHocbTe i He TPMMaANTe NPUNAL 3a PyyKy ABepusaT. Pyyka aBepuAaT He
BUTPUMYE Baru nNpuaaay i MoxKe 31amatmca.

12. AKWO BX BUKOPUCTOBYETE 3a/IMLLKOBE TEMJIO BUMKHEHOrO Npuaagy Aaa NigTPMMAHHA TemnepaTtypu ixi,
BCEpeaMHi NOPOXKHMHN MOXKE YTBOPUTUCA BUCOKUI piBeHb BONOTOCTI. Lie MoXKe npm3BecTn Ao KoHAeHcau,i
Ta CNPUYUHUTU KOPO3iliHE NOLIKOAKEHHA BALLOr0 BUCOKOAKICHOIO Npuaaay, a TakoX 3aBAaTu LWKOAM Ballil
KYXHi. YHUKHIiTb KOHAEHCcaU,i, BiAKpUBLLM ABepuUATa abo BUKOPUCTOBYIOUM PEKUM « PO3MOPOIKYBAHHS».
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4. BCTAHOBJ/IEHHA

MOoHTaxHUI
.JL KpinunbHUi oTBIp

105

BaknuBi iHCTPYKLii 3 yCTaHOBKM

e [lna 6e3neyHoi ekcnayaTauii UbOro npunagy nepexkoHamTecs, WO BiH BCTAaHOB/EHMI BigNoBiAHO A0
npodecinHNX CTaHAapTiB Ta IHCTPYKLIN 3 yCTaHOBKW. [OWKOAMKEHHA, CMPUYMHEHI HENpPaBUIbHOMO
YCTaHOBKOO, HE MOKPWUBAIOTLCA rapaHTIELD.

e Tlig Yac yCTaHOBKM HOCITb 3aXMCHI pyKaBUYKM, W06 YHUKHYTM NOPI3iB FOCTPUMM KPasiMU.

o [lepep ycTaHOBKOI NnepeBipTe Npuaaz Ha HasiBHICTb MOLIKOAMKEHD i HE MigKAo4anTe KOro, AKLLO TaKi €.

e [epen yBiMKHEHHAM Npunagy, 6yab nacka, NpubepiTb BCi NakyBasbHi MaTepiann Ta KNenKy MNiBKy 3
npunagy.

e Po3mipu BKasaHi B Mm.

e HeobxigHo 3abe3neuntn gocCTyn A0 BUAKM abo BCTAaHOBUTM BUMMKAY Y CTaLiOHAPHI enekTponposoay,,
o6 y pasi noTpebu BiAKAOUMTU NPUAAL Bif, eNeKTPOMEPEXKi MiCcNA BCTaHOB/IEHHA.

o [MonepepKeHHs: MNpunag He MOXKHA BCTAaHOBIOBATM 33 AEKOPATUBHUMM ABEPUATAMU, WODO YHUKHYTU
neperpisy.
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5. BUKOPUCTAHHA NPUNAAY

e
HIE N O FETART

8g:g8:

]
TEMIS TIE MM SEC &

313

Pyuka 1 Pyuka 2

3aranbHe ynpasaiHHA: BUOip GYHKLT, peryitoBaHHA Yacy abo TemnepaTypu, NOYATOK NPUrOTYBaHHA.

CBITNO HaTUCHITb, YBIMKHITb/BUMKHITb Namny NAMTU; HATUCHITb | yTpMMYyiiTe 3 cekyHAaMm, Wwob
YBIMKHYTU 260 BUMKHYTU OYHKL,it0 610KyBaHHA Big AiTeN.
BKN / BUKN HaTucHiTb, Wob cKkacyBaTK NOTOYHI HaNalWTyBaHHA abo NPUroTyBaHHA.
PYYKA 1 MoBepHiTb, W06 BMBpaTH DYyHKL,IO.
PYYKA 2 MoBepTaliTe, WO6 HanawTyBaTK Yac NPUrOTyBaHHA abo TemnepaTypy.
nAaireiB Y cTaHi HanawTyBaHHA HATUCHITb L0 KHOMKY, W06 YBIMKHYTN ab0 BUMKHYTU GYHKLiO

nonepeaHbOro HarpiBaHHA.

TEMMNEPATYPA/YAC | HaTuCHITb, o6 HanalwTyBaTK roAUHHUK, TEMMepaTypy, TeMnepaTypy AaTymKa, Yac
NPUroTyBaHHA.

OK / CTAPT Y perrMmi HanawTyBaHb HAaTUCHITb, WO6 PO3NOYaTU NPUTOTYBAHHSA; Y pPeXUMI
Ha/laLWTYBaHHA NapamMeTpiB HAaTUCHITb, WO6 NiaTBEPAUTU NApaMeTPMU.

PAUSE / CANCEL | Y pexumi poboTM HaTUCHITb 0AMH pa3, LWob NpusynuHUTK poboTy.
HaTucHiTb we pas, wob ckacysati poboTy.

APUMITKA
He BuKopucTOBYITE NpUAag NPOTATOM 5 XBUAKH, | BIH aBTOMATUYHO Nepenge B pexum
eHeprosbepexkeHHA. HaTUCHITb KHonKy BKJ1/BUK/I, 106 NOBEPHYTUCA B PEXKMM OYiKyBaHHA.

Mepepg nepwnm BUKOPUCTAHHAM NpuNagy ANA NPUroTyBaHHA iXKi HEOBXiAHO OUYUCTUTU BHYTPILLHIO
Kamepy Ta aKcecyapu.

1. 3HiMIiTb yCi HaKNENKM, 3aXMCHi NAIBKM 3 NOBEPXHi Ta TPAHCNOPTHI 3aXMCHi aeTani.

2. BuimiTb yci akcecyapu Ta BiuHi peLwliTkM 3 Kamepu.

3. PeTenbHO OYUCTITb akcecyapu Ta BiuHi peLwiTKM 33 LONOMOro0 MUIbHOFO PO3YMHY Ta raHYipKKU g1
nocyay abo m'aKoi LWiTKK.

4. MNepeKoHalTecs, WO B Kamepi He 3a/IMWMI0CA 3a/IMLLKIB YNAaKOBKK, TaKUX AK NOJICTUPO/bHI rpaHyin abo
AepeB'aHI LUMATOUKM, AKI MOXKYTb CTAHOBUTU Hebe3neKy NoXxKeXxi.

5. MpoTpiTb rnagxi noBepxHi B KaMepi Ta ABepUATaX M'SKOH BONOIOH0 raHYyipKoto.

6. LLLo6 ycyHyTH 3anax HOBOro Npuaagy, HarpiTe npunag, Koam BiH NOPOXKHIM, i3 3aKpUTUMM ABEPLATAMM
[LYXOBKM.
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7. Mig yac nepworo HarpiBaHHA Npuaaay 3abesneyte XopoLly BEHTUAALLIKO KyxHi. Ha el yac He gonycKante
AiTel | oOMaLLHIX TBAPUH A0 KyXHi. 3aUMHiTb ABepi CyCigHIX KiMHaT.

8. HanawTyiite BKasaHi napameTpu. Mpo Te, AK HANAWTyBaTM TUN HarpiBaHHA Ta TeMnepaTypy, Bu
Ai3Ha€ETecA B HACTYNMHOMY pO34ini.

HanawTyBaHHA

Pexnm
HarpiBaHHA E
Temnepatypa 250
Yac 1rop

Micna oxonoaXXeHHA npunagy:

1. OuuncTiTb rNaZKi NOBepXHi Ta ABEPUATA MUIbHOK BOAOO Ta FaHYipKOO 41a nocyay.
2. Bucywitb yci nosepxHi.

3. BcTaHOBITb BiYHi peLwiTKu.

HanawTtyBaHHsa Yyacy

Mepen BUKOPUCTaHHAM AYyXOBKWU HEOBXigHO BCTAHOBUTU FOANHHUKE

1. Y pexumi odikyBaHHA HaTUCHITb « TEMP/TIME», W06 nepeinTy B pexxum HanalTyBaHHA roauHHUKA.
2. MNoBepHiTb NpaBy pyyKy, W06 HaNaLITYBaTN NONOMKEHHA FOANHHUKA, | HATUCHITb « TEMP/TIME», Wwo6
niaTBepPaUTH.

3. MoBepHiTb NpaBy pPy4KY, W06 HaNalTyBaTN NONOMKEHHSA XBUAUH, | HATUCHITL « TEMP/TIME», w06
3aBepLWNTH

HaNawWwTyBaHHA rOAUHHUKA.

MNpumitkun

Micnsa NigKNIOYEHHSA XUBNEHHA, AKLLO FTOANHHUK He HanalToBaHWUM, BiH He byae BignivysaTh yac (Ha
aucnnei byae sipobpaxatunca 00:00).

PewiTKka gna rpuns

Aeko

BuKopucTOBYITE TiNIbKU OpUTiHANbHI akcecyapu. BoHM cneuiasibHO NPUCTOCOBAHI A8 Bawoi moaeni.

MNpumiTtka
AKcecyapu MOXyTb gedopmyBaTHCA Nig BNAMBOM BUCOKOT TemnepaTypu. Lie He BNAKBAE Ha iXHIO
dYHKLioHaNbHicTb. Micns oxonoaKeHHA BOHW NOBepPTaloTb CBOKO NepBicHy dopmy.

BcTaHOB/IEHHA aKcecyapiB

MopoXKHMHA MAE N'ATb NONOXKEHb NOANLb. MON0KEHHS NONULL PAXYIOTLCA 3HWU3Y Bropy.
AKcecyapu MOKHa BUCYHYTU NPUBAN3HO HaMO0BUHY, HE NePEeKMUAAUM iX.
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MNpumitkKn
3aBK AW BCTaBAAWTE aKcecyapy B MOPOXKHUHY NPAaBUIbHOK CTOPOHOLO.
3aBKaM BCTaBNAWTE aKcecyapy MNOBHICTIO B MOPOXKHUHY, W06 BOHW He TOPKannca ABepuAT Npuaaay.

3axucr Big, nepeknpaHHa

AKcecyapu MOXHa BUTATHYTU NPUBAM3HO HANOMOBUHY, MOKW BOHM He 3adiKcyloTbCa Ha Mmicui. PyHKuinA
610KyBaHHSA 3anobirae nepeknaaHHIo akcecyapis nig Ai€to CUAM TAXKIHHA NPOAYKTIB Ta CaMUX aKcecyapiB nig,
yac ix BUTAryBaHHA. [lna 3axucTy Bif, NepeknpaHHA akcecyapu CAig BCTAaBAATU B MOPOMKHUHY MPaBUAbHO.
BcTaBnsAoumM peLuiTky, NnepeKkoHanTecs, WO BOHA po3TalloBaHa B NPaBU/IbHOMY HanpsmMKy, AK NOKa3aHO Ha

MaﬂIOHKyn B .

BcTaBnatoumM nigaoH, nepekoHanTecs, WO BiH PO3TAlLOBAHWIA Y NPaBUIbHOMY HaNpPsAMKY, AK MOKa3aHO Ha

Man}OHKyﬂ 0.
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Baww npunag mae pisHi pexxnmm poboTu, Wo NonerwyoTb MOro BUKOPUCTAHHS.
o6 B1 morau nigibpatv npaBUAbHUI TUN HArpiBaHHA A5 BalOi CTPaBM, MU NOACHUAM TYT BiAMIHHOCTI Ta
cdepun 3acTocyBaHHA.

Tunu HarpiBaHHA Temnepartypa BukopucraHHsa
TpaauuinHmm 30 ~250 [ns TpagmuiiHOTO BUNiIKaHHA Ta CMaXeHHs Ha
oAHomy piBHi. OcobMBO NigxoauTb ANA TOPTIB 3
BOJIOTMMM HAaNOBHIOBAYaMU.
KoHBeKuin 50 ~250 [ns BUNiKaHHA Ta CMaXeHHA Ha ogHOMY abo
OEKIiNbKOX piBHAX. Tenao HaaAXxoAuTb Big, KiflbLLEeBOro
Harpisaya, Wo piBHOMIPHO OTOYYE BEHTUAATOP.
140~240 [ns eHeprosbepiratodoro NpMroTyBaHHA ixXi.

ECO

TpaAuuiiiHNA + BEHTUNAT o 50 ~ 250 [Ons BUNiKaHHA Ta CMaXKeHHA Ha ogHoMy abo
5 OEKINbKOX pPiBHAX. BeHTMNATOpP piBHOMIPHO

pPO3MnoAiNA€ TeNNO Big HarpiBaJbHUX €N1eMEHTIB Mo

BCilA Kamepi.

150~250 [nAa rpuntoBaHHA HEBEIMKUX NOPLiK iXKi Ta ana

niapym'aHeHHs TKi. Byab nacka, po3micTiTb Ky B

LEeHTPaNbHilM YaCTUHI Nig HarpiBafIbHUM e/1leMEHTOM

rpuna.

MNoAaBiHWIA rpunb + BeHTU ==y, 50 ~ 250 [na cmaxkeHHA NAOCKMX NPOAYKTIB i NigpyM'aHEeHHS

W Ki. BeHTMNATOpP piBHOMIPHO poO3NoAiNAe Tensio no

BCilA Kamepi.

150~250 Ona npuroTyBaHHA NAOCKUX NPOAYKTIB Ha rpuai Ta

nigpym'aAHEeHHSA TKi.

Tenno BMNPOMiHIOBAHHA

MNoAaBiHMI rpunb

Niua 50~250 [na niuy Ta cTpaB., AKi NOTPebyoTb CUABHOTO
HarpiBaHHA 3HK3Y. [paLOOTb HUMKHIN HarpiBad Ta
KinbLEeBMI Harpisau.

30 ~ 220 [na 0opaTKkoBOro Nigpym'sHEHHSA OCHOBM Miuym,

! NUpPOriB Ta BMNiYKM. HarpiBaHHA 34iMCHIOETbCA

HuKHi HarpiBay

HMXXHbOI HArpiBasibHOK Cnipanto.
- [na obeperKHOro pO3MOpPOXKYBaHHS 3aMOPOKEHMX
NPOAYKTIB.

Po3mopoKyBaHHA

MNpumitkun

1. NMpyn pO3MOPOKYBAHHI BEIMKUX MOPLLI NPOAYKTIB MOXKHA 3HATU BIYHY NOANLIO | PO3MICTUTM Nocya Ha
OHi Kamepu.

2. AKuWo noTpibHO HarpiTh nocya, BubepiTb dyHKLi0 « KOHBEKLUiA» i BCTaHOBITL TemnepaTypy 50 °C.

3. Nicnsa 3aBepLUEHHA NPUrOTYBAHHA NOBITPAHUIA BEHTUAATOP Oyae 3aTpMMyBaTH NOBITPA, LLO €
HOPMaJIbBHUM ABULLEM.

4. OyHKLIT po3MOpOoXKYBaHHA Ta «ECO» He MOXKHa WBWAKO NOMNEPeAHbO HarpiTu.

3acTeperkeHHA

1. AKwWO BM BiAKPUETE ABEpPUATA NpMUAaay nig yvac pobotu, npouec He byae npusynuHeHo. byapte
0co0611BO obepekHi, Wwob He obnekTUcA.

2. He 3aKpuBanTe BEHTUAALINHI OTBOPK. IHaKLLe Npuaag MOXKe neperpitmcs.

3. lWo6 npunag weunaLle oXxoNoHyB nicna poboTn, BEHTUAATOP OXONO0AMKEHHA MOXKE NPOAOBKYBaTH
npawtoBaTv NPOTArOM AEAKOr0 Yacy Nicna 3aKkiHYeHHA poboTK.
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BeHTUNATOP OXONOAXKEHHA
BeHTMNATOP 0X0N04KEHHS BMUKAETLCS | BUMMKAETLCA 3@ HeobXigHOCTI. Mapsaye NoBiTpa BUXOAUTH 3
BEPXHbOI YaCTUHU ABEPUAT.

Mpumitkun

Jlamna fyXoBKM € OCHOBHO PYHKLLIEID, AKa BUKOPUCTOBYETHCA KOPUCTYBAYaMM AS1A CNOCTEPENKEHHSA 33
CTaHOM MPUroTyBaHHA iXKi Ta NepeBipKN MACAAHUX NAAM i 3aULLKIB Yy KaMmepi Nig v4ac YMLLEHHSA.

Micna yBiMKHEHHA QYHKLIT namnn AyX0BKM ii NOTPIOHO BUMKHYTU BPYYHY, NEPLL HiXK AYyXOBKa 3MOXKe
NOBEPHYTUCA B PEXKUM OUiKYBaAHHA.

Micna npuroTyBaHHA iXKi BEHTUNATOP OXOJI0AKEHHA BCIEI MalLMHM NPOAOBIKYE NpaLoBaTh, Wob po3citoBatn
Tensao, AOKW TeMMepaTypa B Kamepi He ONyCTUTbCA HUXKYe Be3neyHoro pisHA.

3aranbHi npuHuMnu pob6oTn

1. Y pexKumi ouikyBaHHS NOBEPHITb pyUKy 1, wWob6 BMbpaTn dyHKLUitO.

2. HanawrtyiiTe yac npurotyBaHHa abo TemnepaTypy 3a ZONOMOroto KHonku « TEMP/TIME» i pyuku 2.
3. HaTUcHiTb KHoMKY «OK/START», W06 po3noyaTr NpUroTyBaHHsA.

NPUMITKA:
Micna BCTaHOBAEHHA TemnepaTypu HaTUCHITb «TEMP/TIME» i NOBepHIiTb py4Ky peryntoBaHHs, Wwob
BCTAHOBWUTMU Yac.

LLisngKe nonepeaHe HarpisaHHA

LLiBnaKe nonepeaHE HarpiBaHHA MOXHa BUKOPUCTOBYBATM AN CKOPOYEHHSA Yacy NPUrotyBaHHA. KOHKpeTHi
KPOKM TaKi:

1. MoBepHiTb pyykKy 1, wob BMbpaTn dyHKLUitO.

2. NoBepHiTb PyyKy 2, Wob HanalwTyBaTV TemnepaTypy, HaTUCHITb « TEMP/TIME», noBepHiTb pyuKy 2, o6
HanawTtysati YAC, i HaTUCHITL «TEMP/TIME», 1106 3aBeplUnTK HaNaLWTyBaHHA NapameTpis.

3. HaTtucHitb Knasiwy «PREHEAT» gna posirpisy.

4. Micnsa 3aBepLUeHHA NonepeaHbOro HarpiBaHHA NOKNAAITb XKy B AYXOBKY i HAaTUCHITb « OK/START», wob
pO3MnoYaTy NPUTroTyBaHHA.

3miHa nig yac NnpuroTyBaHHA
AKWO Nig Yac NpUroTyBaHHA NOTPIOHO 3MIHUTM Yac NPUrOTYBaHHS abo TemnepaTypy, HAaTUCHITb
«TEMP/TIME» i BigperyntoiTe ix 3a 4ONOMOrOI0 Py4KM 2.

MNpumitKkKn

1. AKWO BN Ma€ETe BE/IMKMI A0CBIA NPUTOTYBAHHA 3Ki, BU MOXETe HaNalWTyBaTM NapameTpu BignosigHoO Ao
CBOiX ynoaobaHb i po3noyaTn NpUroTyBaHHA.

2. AKLWLO BX HE MAETE BEMKOrO A0CBIAY NPMIOTYBAHHA XKi, MOYHITb rOTyBaTH, BUKOpmcTtosytoum TUMOBI
PELLEMTW, HaBeAeHiI B iHCTPYKL,iAX.

YBaral!

1. LLLo6 yHMKHYTM ONiKiB, Nicna NpMroTyBaHHA ki HagAranTe TEPMOCTINKI pyKaBUYKMK i gicTaBanTe ixky.
2. Micna NnpuroTyBaHHsA He TOpKaKTeca NnoBepxHi abo HarpiBasbHOro eneMeHTy npuaaay.

3. Nepen TMM, AK BUMMATK aKcecyapu, 3a4eKaiTe, NOKM Niv 0X0/I0He.

4. Llo6 yHMKHYTM oniKiB, 4iT NOBMHHI TpMmaTKCcA Ha 6e3neyHii BigcTaHi Big npunagy.

5. lLo6 YHUKHYTM po3BUTTA CKNa ABEPUAT AYXOBKMU, HE MOXKHA KNAcTU Ha HUX iHWI npeameTw.
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3amok Bipg, aitei

Baw npwunag mae 3aMok Big, gitelt, wob AiTm He Moriv BUNaaKoBO YBIMKHYTM Moro abo amiHWUTH
Ha/lALWTYyBaHHA.

1. Y peKnMmi o4ikyBaHHA HaTUCHITb i yTpumyinTe KHOMKY «LIGHT» npoTarom 3 cekyHg, Wwo6 yBiMKHYTH
bYHKLUito 610KyBaHHA Big giTed.

2. Y cTaHi 610KyBaHHA Big, AiTe HATUCHITb | yTpUMyiTe KHOMKY «LIGHT» npoTtarom 3 cekyHA, Wwob Buiitu 3
bYHKLiT 610KYBaHHA Big aiTei.

dyHKLiA N"amnu neui
Y 6yab-aKkoMy CTaHi (Kpim nNigb610KyBaHHS Ta MOMMUJIKOBOT TPMBOIMM) HAaTUCHITb KHOMKY «lamp», Wwo6
YBIMKHYTU lamny neui.

Aemo-pexkmm

[eMoHcTpaLinHMi pexnm i3 GyHKLIEI 306eperkeHHs AaHUX NPU BUMKHEHHI XXUBAeHHA. DyHKLiA
36eperKeHHA AAaHUX NPU BUMKHEHHI XUBAEHHA: HaNpPUKAa4, KOAU SEMOHCTPALIMHNI perKUM YBIMKHEHO,
nicna BUMKHEHHS ¥MBNEHHA | NOBTOPHOIO YBIMKHEHHSA BiH 3a/IMIAETLCA YBIMKHEHMM. Tlicna yBiMKHEHHSA
[EeMOHCTPaL,iMHOro pexkMmy HarpisasibHa Tpyba He npautoe.

1. Y peskumi o4ikyBaHHA HATUCHITb | yTpumyiTe KHomnKy « ON/OFF» npoTarom 5 cekyHa, wob ysiinTu B
LEeMOHCTPALIMHNI pexkum i BifobpasnTtn «OFF».

2. MoBEpPHITb PYUKY 2, WO YBIMKHYTN ab0 BUMKHYTU A€MOHCTPALiMHUIA pexknum. Koau BiH YBIMKHEHMI, Ha
aucnnei Bigobparxkaerbcs «ON»; Kom BiH BUMKHEHUI, Ha ancnnei Bigobparkaerbca « OFF».

3. Nicna HanawTyBaHHA BU MoXeTe HaTUCHYTM «ON/OFF», wo6 BUNTK 3 HanawTyBaHb, abo noyekaTtn 3
CEeKyHAM, Wob AeMOHCTPaLiMHNI PEXKUM BUMKHYBCA aBTOMATMUYHO i MOBEPHYBCA B PEKMM OYiKyBaHHS.

MNpumiTKa:

Konun gemoHcTpaLuiiHnin pexkum ' "<52" 2Ho, CBITUTbLCA MiKTOrpama , WO BKa3ye Ha Te, W0 A4EMOHCTPALiIMHNIA
PEXMM NMpaLIoE.

Micnsa 3anycky GyHKUiT HarpiBasbHa TpybKa He NpaLtoBaTUMe.

Pexxum «Cyb6ota»

Pexum «CyboTa» mae dyHKLUi0 36eperkeHHA AaHMUX NPU BUMKHEHHI XuBneHHA. 36epirainte aaHi
NPUroTyBaHHA KOXKHi 25 XBUAWH. AKLWO Nig Yac poboTu KusneHHa byae BigKAtOUeHO, NicNs NOBTOPHOIO
YBIMKHEHHS *KMBAEHHA perkum «CyboTa» NpoAoBKMTb NPALLIOBATKU, MOKM Yac NPUroTyBaHHA He cTaHe 0, abo
HaTUCHITb Knasiwy «ON/OFF», 106 NoBepHYTUCA A0 PEKMUMY OUIKYBaHHA.

1. Y pexkumi ouikyBaHHA 6e3 PpyHKLIT BUBOPY HAaTUCHITb | yTpumyliTe KHoNKy « PREHEAT» npoTtarom 3
ceKyHa, Wwob ysiliTn B pexkum «CyboTar». Ha npaBomy eKpaHi 3'aBUTbcsa «5A8».

2. HatucHite «TEMP/TIME» i BiaperyatoiiTe 4ac, noBepTatoUmn pydky 2.

3. HatucHitb «OK/START», w06 3anyctntn pexum «CyboTta».

4. Mip vac pobotn HaTUCHITL «ON/OFF» abo «CANCEL», 1106 NoBepHYTUCA A0 PEXKMUMY OUiKyBaHHA.

1. BUiimiTb yci akcecyapm, ki He NOTPi6HI Nig Yyac NPUroTyBaHHSA Ta BUNIKAHHS.

2. He BigKpuBaliTe ABepuATa Nif Yac NPUroTyBaHHA Ta BUMIKaHHA.

3. AKLLO BU BiAKpPMBaETe ABEPLATA Mig Yac NPUroTyBaHHA Ta BUMIKAHHA, NepeBesiTb pexxum y «Lamp» (6e3
3MiHM HanalWTyBaHHA TEMMNEPATYPH).

4. 3MeHLUTe HaNnalTyBaHHA TEMMNEPATYPU B pexxnmax 6e3 sBeHTunaTopa Ao 50 °C 3a 5-10 xBuauH o
3aKiHYEeHHAM Yacy NPUTroTYBaHHA Ta BUMiKaHHA. TaKMM YMHOM, BU MOKETE BUKOPUCTOBYBATU TEMIO B KAMepi
[ONA 3aBepLUEHHA nNpouecy.
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5. 33 MOMAMBOCTI BUKOPUCTOBYMTE peXMM «HarpiBaHHA 3 BEHTUAATOPOMY». BU MOXKeTe 3MEHLIUTU

TemnepaTtypy Ha 20-30 °C

6. B morKeTe roTyBaTu Ta BUMiKaTU, BUKOPUCTOBYOUYM «HarpiBaHHA BEHTUAATOPOM» Ha AEKINbKOX PiBHAX

OAHO4YacCHO.

7. AKWO HEMOXKMBO roTyBaTM Ta BMNIKATU Pi3Hi CTPaBM OAHOYACHO, BM MOXKeTe Harpisath ix no 4epsi,
BUKOPUCTOBYIOUM PEKUM NMONEpPeaHbLOro HarpiBaHHA AyXOBKW.

8. He posirpiBainTte NOPOXKHIO AYXOBKY, AKLLO Lie He NoTPibHo.

3a HeobOXigHOCTI, BCTaBTe CTPaBY B AYXOBKY Bigpasy Micna AOCATHEHHA TeMnepaTypu, Lo BKasaHa neplimm

BUMKHEHHAM iHOMKaTOpa.

9. He BnKopucToByiiTe Biabusarovy Gonbry, HaNPUKNAA, antoMiHIEBY, A1 MOKPUTTA AHA KamMepH.

10. 3a MOX/IMBOCTi BUKOPUCTOBYITE Talmep Ta/abo AaTumK TemnepaTypu.

11. BuKkopucToByiTEe TeMHi MaToBi Ta nerki opmn pns BUNIUKM Ta KOHTelHepu. Hamaranteca He
BMKOPMCTOBYBATM BarKKi akcecyapu 3 6IMCKyYOI0 NOBEPXHED, TaKi AIK HepKaBitoya cTanb abo antomiHin.

AKpunamig, yTBOPIOETLCA NEePEBaXKHO MNif Yac HarpiBaHHA KPOXMAANCTUX NPOAYKTIB (HanpuKnag, KapToni,
KapTonni ¢pi, xniba) 4o AyKe BUCOKUX TemnepaTyp NPOTAroM TPUBANOTO Yacy.

NoPAAM

1. BUKOPUCTOBYITE KOPOTKUIA Yac NPUrOTYBaHHA.
2. FoTyiTe NPOAYKTU A0 30/I0TUCTO-XKOBTOIO KO/IbOPY MOBEPXHi, HE MepecmaXkyinTe ix 40 TeMHO-

KOPUYHEBOTO KOJ/IbOPY.

3. Y 6inbwmx nopLisax MiCTUTbCA MeHLe akpunamigy.

4. AKW,0 MOMK/IMBO, BUKOPUCTOBYMNTE PeXMM «HarpiBaHHA BEHTUAATOPOMY.

5. Kaptonnsa ¢pi: Bukopuctosyite binblie 450 r Ha AeKo, piBHOMIPHO po3noAainiTs ii Ta nepiognuyHo
nepesepTanTe. [1na 4OCATHEHHA HaMKPaLLLOro pesyabTaTy NPUroTyBaHHA BUKOPUCTOBYMNTE iHQOpMmaL,ito Npo

NPOAYKT, AKLLO BOHa AOCTYMHa.

Mopapgu Ta nigKasku

Mopapgu Ta pekomeHpauii

Bu xoueTe NpurotysaTu BAACHMI peuenT

CnpobyiiTe cno4YaTKy BUKOPUCTOBYBATU HaNnalWTyBaHHA NoAiOHUX peLenTis i
ONTUMI3yNTe NpoLLec NPUroTyBaHHA BiANOBIAHO A0 pe3ynbTaTy.

Yu rotoBuit nupir?

MpnbansHo 3a 10 XBUAUH A0 3aKiHYEHHA 3a3HAaY€HOro Yacy BUMiKaHHA BCTaBTe B
TOPT AepeB'AHY NannyKy. AKLWO NicNA BUAMAHHA Ha NaNMYLL HEMa€E CMPOro TicTa,
TOPT roToBMM

TicTo cMNbHO 3MeHLWYETbCA B 06'emi nig vac
OXONOAKEHHS NicNA BUMIKAHHA

Cnpobyiite 3HM3UTK TemnepaTtypy Ha 10 °C i Wwe pa3 nepesipTe iHCTPYKL;i 3
NPUroTYBaHHA iXKi LLOAO0 MeXaHiYHOT 06pobKuM TicTa.

Bucota TopTa B cepeauHi HabaraTto BuLLa,
HiXK MO Kpasax

He 3malyinTe 30BHILWHIN Kpan popmu gna BUNIYKK

BepxHA YacTMHa TicTa 3aHaaTo
niapym'sHmnaca

BMKOPUCTOBYIATE HUMKHIW piBeHb noauui Ta/abo 3HM3bTe Temnepatypy (Le mosxe
npu3BecTn A0 36iNblUeHHA Yacy BUNiKaHHA)

TopT 3aHaATO cyxuit

BukopucToByiiTe TemnepaTypy Ha 10 °C BuLLe (L& MOXKe NPU3BECTM [0
CKOPOYEHHSA Yacy NPUroTyBaHHA)

CTpaBa Ma€e rapHuUit BUrAaa, aiie BOJIOTICTb
BCEPEMHI 3aHAATO BMCOKA

BukopucToByiiTe Temnepatypy Ha 10 °C HMKYe (Le MOKe NpUsBecTn Ao
36i/IblIEHHSA Yacy NPUroTyBaHHA) i Lie pa3 nepesipTe peuent

HepisHomipHe nigpym'aHeHHA

BukopucToByiiTe Temnepatypy Ha 10 °C HMKYe (Le MoKe NpUsBecTn Ao
36iNblUEeHHA Yacy NPUroTyBaHHA). BUKOpUCTOBYITE pexxnum «HarpiBaHHa 3B8epxy i
3HU3Y» Ha O4HOMY PiBHi

TopT MeHLe NiaApyM'aAHUBCA 3HU3Y

BubepiTb piBeHb HUKYE

BunikaHHA Ha AEKiNbKOX PiBHAX O4HOYACHO:

0/JHa NoanuUA TemMHilWa 3a
iHwWa.

BMKOPUCTOBYITE PEXUM 3 BEHTUAATOPOM A8 BUNIKAHHA Ha AEKiNbKOX PIBHAX i
AicTaBaiTe /IOTKM OKPEMO, KoM BOHU ByayTb rotosi. He 0608'A3K0BO, W06 BCi
NOTKM BY/IM rOTOBI OHOYACHO.
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KoHpeHcauia Boan nig vac BUNiKaHHA

Mapa € HeBig'€EMHOIO YAaCTUHOO BUMNIKAHHA Ta NPUIOTYBaHHSA iXKi | 3a3BMYalt
BUXOANTb 3 AYXOBKM PA30OM i3 MOTOKOM OXOJIOAKYOUHOro noBiTpsA. Lia napa moxe
KOHAEHCYBATUCA Ha Pi3HUX MOBEPXHAX AYXOBKM abo nobaunsy Hei i yTBoptoBaTy
Kpanai Bogu. Le ¢isnyHMiA npouec, AKOro HEMOMK/IMBO MOBHICTIO YHUKHYTW.

AKKWIA nocya, ANA BUNiIKaHHA MOXHa
BMKOPUCTOBYBATU?

Mo»KHa BUKOPUCTOBYBATH By Ab-AKMI }KapoCTilKMiA nocya Ans BUMiKaHHSA. He
pPEKOMEHZYETHCA BUKOPWUCTOBYBATU a/IlOMIHIN, KM Be3nocepeiHbO KOHTAKTYE 3
i*eto, 0co6NMBO AKLLO BOHA KUCA. [TepeKoHalTeCs, WO KOHTEMHED | KpULLIKA
Aobpe npunaraioTb 04UH A0 OAHOTO.

AK KopucTyBaTMCA QYHKLiEO rpuna?

Posirpiiite LyXOBKY NPOTArOM 5 XBW/IMH i PO3MICTiTb MPOAYKTM Ha piBHi,
BKa3aHOMY B Lil IHCTPYKLUIiT. 3aKpuinTe ABEPUATA AYXOBKU, KOJIM BUKOPUCTOBYETE
byab-AKUI pexrum rpuns. He BUKOPUCTOBYNTE AYXOBKY, KOAU ABEPLATA BiAKPUTI,
3a BUHATKOM BMNaAKiB 3aBaHTa)KeHHsA/BUBAHTaXKeHHA/NepeBipKM NPOAYKTIB.

AK NigTPMMYBaTU YNCTOTY AYXOBKM Nif yac
rPUNIOBAHHA?

BuKopucTOBYTE NiAA0H, HAaNOBHEHMUI 2 NiTpamuM BOAM, Ha piBHi 1. Maitxke Bci
PiAVHMK, WO CTiKaloTb 3 NPOAYKTIB, PO3MIilLEHNX Ha peLliTui, byayTb 3ibpaHi B
niaaoHi.

HarpiBa/ibHUI eNeMeHT y BCiX perkmnmax
rPUNOBAHHA BMMKAETHCA | BUMUKAETLCA
NPOTAroM MEeBHOrO Yacy.

Lle HopmanbHa poboTa i 3an1eXnTb Big HANAWTYBaHHA TeMNepaTypu.

fIK po3paxyBaTh HaNaWTyBaHHA AYXOBKM,
AKLLLO Bara 3anikaHKM He BKa3aHa B peuenTi?

Bubepitb HanawTyBaHHA, WO BiANOBIAAtOTb Ba3i 3aniKaHKM, i TPOXM 3MIHITb Yac.
AKLWO MOXKNBO, BUKOPUCTOBYINTE TEPMOMETP ANA M'Aca, W06 BU3HAUNTK
TemnepaTypy BcepeauHi m'aca.

Ob6eperkHO BCTaBTe FO/I0BKY TEPMOMETpPaA A/1A M'Aca B M'ACO,

3riAHO 3 IHCTPYKLiSAMU BUPOBHMKa.

MepeKoHaWTecs, WO ros0BKa TepPMOMETPa PO3MillleHa B cepeanHi HanbinbLuoi
YacTUHM M'sica, ane He Nob6aun3y KicTkn abo oTBOpY.

LLlo cTaHeTbcA, AKLWO Nif Yac 3anikaHHA abo
NPUroTYBaHHA B AYXOBLi Ha 3y BUNUTU
pianny?

PifvHa 3aKMNUTb | yTBOPUTLCA Napa, WO € HOPMAJbHUM Gi3UYHUM MPOLLECOM.
ByabTe obepeHi, OCKiNbKM Napa rapaya.

JoknagHiwy iHbopmalLito AMB. TaKOXK Yy po3aini «KoHAaeHcauia Boau nig vac
BUMiKaHHA». AKLLO pignHa MiCTUTb a/IKOro/b, NPOLLEC KUMIHHA Byae WBUALWMUM i
MOKe NPU3BecTN A0 3aliMaHHA B Kamepi. [epeKkoHalTecs, Lo ABepuaTa
OYXOBKM 3aKpUTI Mig vac Takmx npouecis. byab nacka, petenbHO KOHTpOOUTE
npouec BMMiKaHHA abo NnpuroTyBaHHA. Bigkpusainte asepuaATa gyxKe 06eperkHo i
TiNIbKW B pasi HeobXiAHOCTI.

Tunosi peuentn

HasBa meHI0 dopma PiBeHb Pexxum Temneparypa Yac
BicksiT (npocTuit) y KopobkKa 2 TpaguuiHa 3 170 50 xB
bopmi Kopobku BEHTU/IATOPOM
BicksiT (npocTuit) y KopobkKa 1 3BMYaitHMl 140 70 x8
dopmi KopobKku
BicKBiT 3 dpyKTamn y Kpyrna ¢popma 1 3BMYaHUI 3 150 50 xB
dopmi Kpyra BEHTUNATOPOM
BicKBIT 3 dpyKTamu Ha [eko 1 3BMYaitHMi 140 70 xB
nigHoci
BbpiowHi madiHu 3 dopma gns 2 TpaauuinHa 220 MonepeaHe
poA3MHKaMmn maodiHiB HarpiBaHHsA: 19 xB
(apikarkoBuit nupir) BunikaHHA: 11 xB
lyrenbxynd (3 Jeko 1 TpaguuinHunia 150 MNonepeaHe
OpiKAKaMK) HarpiBaHHsA: 11 xB

BunikaHHA: 60 xB

MadiHn dopma gns 1 TpaguuinHa 160 MNonepepgHe
madiHiB HarpiBaHHA: 8,5 xB
BunikaHHa: 30 xB

MadiHn dopma gns 1 TpaguuiiHa 3 150 MNonepegHe
maodiHiB BEHTUNATOPOM HarpiBaHHA: 8,5 xB
BunikaHHA: 30 xB
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ABNYYHNI APiXKANKOBUN [eko 1 TpaguuinHmn 160 MNonepegHe
NUpir Ha gexky 3 HarpiBaHHA: 10 xB
BEHTUNATOPOM BunikaHHAa: 42,5
XB
BoaAaHuit GicksiT Mpy*KnHHa 1 TpagmuinHa 160 MonepeaHe
(6 seupb) dopma HarpiBaHHs: 9,5 xB
BunikaHHA: 41 xB
BoaaHui bicksiT Mpy*KMHHa 1 TpaguuinHa 160 MonepeaHe
(4 ariygq) dopma HarpiBaHHA: 9 xB
BunikaHHA: 26 xB
BoaaHui bicksiT Mpy*unHHa 1 TpaguuinHa 160 35xs
dopma
ABGNYYHUI OpiKOKOBUI Oeko 2 TpaauuinHuin 150 MonepeaHe
nupir Ha Aeko 3 HarpiBaHHA: 8 xB
BEHTUNATOPOM BunikaHHA: 42 xB
Hefezopf (Callah) Oeko 2 TpaauuinHuin 150 40 xB
3
BEHTU/IATOPOM
ManeHbki Ticteuka 20 [eko 2 KoHBekLUiliHa 150 36 xB
ManeHbki Ticteuka 40 [eko 2+4 KoHBekLUiliHa 150 NonepegHe
HarpiBaHHA: 10 x8
BunikaHHA: 34 xB
MacnaHuit gpixKaxosui [eko 2 TpaguuinHuin 150 MNonepegHe
nupir HarpiBaHHA: 8 xB
BunikaHHAa: 30 xB
Meunso [eko 2 TpaauuinHui 170 MNonepegHe
HarpiBaHHA: 8 xB
BunikaHHA: 13 xB
MeunBo 2 peko [eko 2+4 TpaguuinHunia 160 MonepeaHii
3 Harpis: 8,2 x8
BEHTU/IATOPOM BunikaHHA: 12 xB
BaHinbHe neumso [eko 2 TpaguuinHuin 160 NonepegHe
HarpiBaHHA: 8 xB
BunikaHHAa: 10 xB
BaHinbHe neunso [eko 2+4 TpaguuinHuin 150 MNonepepgHe
3 HarpiBaHHA: 8 xB
BEHTU/IATOPOM BunikaHHA: 14 xB
Binuii xni6 (1 kr KopobkKa 1 TpaguuinHunia 170 MonepeaHii
6opowHa) y bopmi Harpis: 9,2 xB
KOPOBKM BunikaHHAa: 50 xB
Binunii xni6 (1 kr KopobKa 1 TpaaunuinHuii 170 MonepeaHii
6opoluHa) y popmi 3 Harpis: 12 xB
KOpPO6KM BEHTU/IATOPOM BunikaHHa: 45 xB
Csixa niua (ToHKe TicTO) Oeko 2 TpaauuinHa 170 MonepeaHe
HarpiBaHHA: 9,5 xB
BunikaHHA: 21 xB
Csika niua (ToBcTa) [eko 2 TpaauuinHa 170 MNonepeaHe
HarpisaHHsA: 10 xB
BunikaHHA: 45 xB
Csika niua (ToBcTa) [eko 2 TpaguuiitHa 3 170 MNonepeaHe
BEHTUNATOPOM HarpiBaHHA: 8 xB
BunikaHHA: 41 xB
Xni6 [eko 1 KoHBekKLUiliHa 190 MNonepepgHe

HarpiBaHHA: 9 xB
BunikaHHA: 30 xB
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M'saka Bupiska 1,6 Kr [eko 2 MoaginHui 180 55 xB
rpunb 3
BEHTU/IATOPOM
M'scHuiA pynet 1 Kr Oeko 1 TpaauuinHuin 180 75 xB
m'sica
Kypka 1 kr [eko PewiTka: MoAagiviHui 180 50 xB
2 rpuab 3
[eko: 1 | BeHTMAATOPOM
Puba 2,5 kr MNipooH 2 3BMYaitHMi 170 70 xB
Pebepus Tomarask, MNipooH 3 KoHBeKLiMHa 120 85 x8B
npuroTtosaHi B.T.
CBuHAYa wuA 1,2 kr Jeko 1 KoHBeKLiMHa 160 82 xB
Kypka 1,7 kr MNipooH PewiTka: KoHBeHU,in 180 78 xB
2
MigHoc:
1

BunpobyBaHHA xap4yoBUX NPOAYKTiB BignosiaHo ao EN 60350-1

Peuent AKcecyapu ®dyHKuia | TemnepaTtypa PiBeHb Yac Ho::‘;:s;c;um

BickaiT bopma AnA BuMikM E 170 1 30-35 x8 Hi
D26 cm

BickaiT bopma AnA BunikM @ 160 1 30-25 x8 Hi
D26 cm

Manekbiui 1 gexo @ 150 2 30-40 x8 Tak

TOPT

Manenbkui 1 gexo i 150 2 40-50 x8 Tak

TOPT

Manebiuh 2 fexo @ 150 L2 Ta L4 30-35 x8 Tak

TOpT

YisKelik bopma AnA BuikM @ 150 1 70-80 x8 Hi
D26 cm

5:|611Y‘4HMM dopma Ana BUNIUKM E 170 1 80-85 x& Hi

nupir ®20 cm

F|6J'IYHHMVI dopma Ana BUNIUKK @ 160 1 20-80 x& Hi

nupir D20 cm

Xni6 1 neko E 210 1 30-35 xB Tak

Xni6 1 neko @ 190 1 30-35 xB Tak

Toct PewiTka Makc 5 6-8 xB Tak 5 xB

KypaTuHa PewiTtKa Ta aeko @ 180 Pewirka 2 75-80 xB Tak

P A Jeko 1

1. Y peuenTi 3 KypKol NOYMHaNTe 3 3a4HbOI YAaCTUHM 3Bepxy i Yepe3 30 XBUAUH MepeBepHiTb KYPKY Ha
nepeaHIo YacTUHY.
2. BuKkopucTosyiTe TemHy maToBy GpopMy i nocTasTe ii Ha peLliTKy.
3.BuiMiTb NOTKK, KONK CTpaBa byae roToBa, HaBiTb AKLWO HE MMHYB BECb YaC BMMiKaHHA.

4. BubepiTb HUKYY TeMNepaTypy i NepesipTe Yepes HAMKOPOTLUMIA Yac, BKa3aHUI y Tabaunui.

5. AKLIO BM BUKOPUCTOBYETE MiAA0H Ans 360py PiAWHK, WO CTiIKaE 3 NPOAYKTIB, PO3MILLEHUX Ha peLliTui B
6yab-AKOMY peXxuUMi rpuNoBaHHA, NiAA0H CNig BCTAHOBUTU Ha piBeHb 1 i HANOBHUTU BOAOHO.

6. ByprepHi KoTneTtu cnig nepesepHyTH Yepes 2/3 vacy.
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EHeproedekTuBHicTb BignosigHo ao EN 60350-1

1. BumiptoBaHHA npoBoanTbCA B pexumi «ECO» ana BM3HAYEHHA [AHMX WOAO0 PEeXMMy MNPMMYCOBOI
LMPKYAALIT NOBITPA Ta KNacy eHeproepeKTUBHOCTI.

2. BuMmiptoBaHHA NpPOBOAUTBLCA B peXuMi «BepxHilt i HWXKHIM HarpiB» ANnA BM3HAYEHHA AaHMX WOAO0
3BUYANHOTO PEXKMMY.

3. Mia Yyac BUMiptOBaHHA B Kamepi 3HaXoAUTbCA TiIbKM HeobxigHe npunaaaa. Bei iHWi aetani noBUHHI 6yTK
BUAANEHI.

4. [lyxoBKa BCTAaHOB/OETLCA BiAMNOBIAHO A0 iHCTPYKLIA 3 MOHTA)Ky Ta PO3MILLYETLCA B LeHTPI wadu.

5.[1ns BUMiptoBaHHs HeObXiAHO 3aKpUTK ABEpUATa, AK Y NOOyTi, HAaBITb AKLLO Kabenb 3aBaXKae repmeTunsad;i
NPOKNAAAKM Nig, Yac BUMIiptoBaHHA. LLLob6 nepekoHaTMCA, WO NOPYLUEHHA repMeTun3aLlii He Ma€ HeraTMBHOIO
BMNJIMBY Ha AaHi NPO eHeprocnoXmBaHHA, HeobXigHO 06eperKHO 3aKpUBaTK ABEPLATA Nig Yac BUMIpPIOBaHHA.
Moke 3HagobuTHCA iIHCTPYMEHT, Wwob 3abe3neunTy repmeTmsaLito NPoKNagKu, AK y nobyTi, Ae Kabenb He
3aBaXKae repmeTunsalii.

6. BU3HauYeHHA 06'eMy MOPOXKHMHU MPOBOAUTLCA ONA PeXMMY «Po3MOpPOXKyBaHHA». [nA 3abe3neyeHHsA
epeKTUBHOIro BUKOPUCTAHHA AYXOBKM BCi aKcecyapu, BKAOYAOUM BiYHI peLliTKK, BUAANAOTHCS.

FoTyBaHHA B €KO-peXKUMi

n -
Peuent AKcecyapu Temnepatypa PiBeHb Yac onepe:qHM
HarpiB
Xana 1 peko 180 1 45-50 xB Hi
CmakeHa CBMHMHA 1 peko 200 1 80-85 xB Hi
KnadyTi 3 BULWHetO Kpyrna ¢popma 200 1 55-60 xB Hi
AnoBuuYMHa 3aneyeHa 1 gexo 200 1 80-85 xa Hi
1,3 Kr
BpayHi PewiTka Ta cknAka 180 1 55-60 X8 Hi
Tapinka
KapTonnaHuii rpateH Pewirka Ta Kpyrna 180 1 65-70 xB Hi
Tapifnka
Jla3aHbA PewiTka Ta craARa 180 1 75-80 xB Hi
Tapifika
o dopma oA BUNIUKK .
CvpHuit TopT ©20 em 160 1 80-90 x8 Hi

6. OYULIEHHA TA TEXHIYHE OBC/1YTOBYBAHHA

Mepeps, YNLLEHHAM Ta TEXHIYHMM 06CYroBYBaHHAM BiZK/OUITh AKEPENO HKUBEHHS.
[Ons 3abe3neyeHHs TpMBaAIOro TEPMiHY eKcnyaTauii AyXoBKM ii cnif, perynsipHo peTenbHO YUCTUTU.
ETanu ounLLeHHA TaKi:

Micna npuMroTyBaHHA i 3a4eKalTe, NOKM NiY NOBHICTIO OXONOHE.

BuiimiTb akcecyapu AyxOBKM, NPOMUINTE iX TENI0H0 BOLAOO Ta BUCYLLITb.

Braanite 3aAUWKM DKi Ta MACAAHI NAAMM 3 BHYTPILWHBLOT YaCTUHU AYXOBKMU.

OuUCTiITb NOBEPXHIO AYXOBKMN M'AKOIO TKAHMHOIO, 3MOYEHOI MUIOYMM 3acob0M, | BUCYLWITb.
YBIMKHITb QYHKL,iI0 OUMLLEHHA BOAOI HACTYMHUM YUHOM:

1). AnBiTbCA KPOKK B pO3AiNi «3aranbHi onepau,ii» i BUbepiTh « E »

2). BctaHoBiTb TemnepaTypy 100 °C, yac — 30 XBUAWH.

3). HatucHiTb kHonKy «OK/START», wo6 noyatu po6ory.

6. Micns 3aBepLlleHHs GYHKLT OUMLLEHHA BOAOK 3a4eKanTe, MOKK Miy NOBHICTIO OXOJIOHE.

MoTim BMCYLWiTb BHYTPILLIHIO YaCTUHY NeYi YUCTO NOTIMHAYO0H ry6Koto abo M'AKOI TKAHUHOLO.
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Mpumitkun

1. He BMKOpUCTOBYNTE FOCTPi 3aCOOM ANA YULLEHHA, XKOPCTKI LWITKM Ta arpecmMBHi muiodi 3acobu, wob He
NOLKOANTU AYXOBKY Ta il aKcecyapu.

2. He BuKkopuctoByiiTe abpasmBHi 3aco0bUn aa unLLeHHs abo rocTpi MeTanesi IONATKM AR YMLLEHHA CKAa
LBepuAr.

3aci6 gna umweHHs

3aBAAKKN NPaBUIbHOMY A0TNA4Y Ta YMLLEHHIO Ball Npuaag 3bepexke cBili 30BHiLWHIM BUrNag, i 6yae NnoBHICTIO
dYHKLUiOHYBATM NPOTArOM TPUBAJIOro Yacy. TyT MM NOACHMMO, AK NPABWUAbHO AOTNA43TU Ta YACTUTU NPUIAA.
o6 YHUKHYTM NOLWKOAMKEHHS Pi3HUX NMOBEPXOHb Yepes BUKOPUCTAHHA HEBIANOBIAHONO MMIOYOro 3acoby,
[oTpuMyinTech iHbopMmalii, HaBeAeHOI B TabauLi. 3anexHo Big mogeni npunaay, He BCi NnepeniveHi AinaHKu
MO3KyTb 6yTM Ha/B BallOMy Npunaai.

Ygara!

P13KuK nowKoAeHHA NOBEPXHi

He BuKopucroByiite:

1. ArpecrBHi abo abpasmBHi 3acobu ANA YMLLEHHS.

2. Yncrayi 3acobu 3 BUCOKMM BMICTOM CAINPTY.

3. ’opcTKi rybkm ana ymuieHHA abo YymcTadi ryoku.

4. Mu1IAHi MaLlWMHWM BUCOKOTO TUCKY ab0 MapOOUYNCHUKM.

5. CneuianbHi 3acobu ana YnLLEeHHA Npuaaay, Koau BiH rapaydmi.

Hosi ry6Ku nepes BUKOPUCTaHHAM peTesibHO BUNEPITb.

30Ha 30BHiWHA noBepxHA | OunLLeHHs
npunaay
Fapsya munbHa BoAa:
OumCTiTb raHuipKoo Ana nocyay, a NOTiM BUTPITb HAaCyX0 M'AKOIO raHuipKolo.
HeraltHo BmMpanAnTe nAAMM Bif, BANHAHOMO HaNbOTY, XUPY, KPOXManko Ta
anbbymiHy (Hanpuknaa, Ae4Horo 6inka).
Mig TakKMMKU NNAMaMM MOXKe YTBOPUTUCA KOPO3is
30BHiWHA NOBEPXHA CneuianbHi 3aC0bM ANA YNLLLEHHA HEPXKaBIKOYOI CTani, NpuAaTHI ANs rapadvmx
npunagy MOBEPXOHb, MOXHa nNpPUAbaTM B HAOMYy CepBiCHOMY UeHTpi abo B
MNepeaHs naHenb 3 cneujanizoBaHMX MarasmHax.
HeprKasitoyoi cTani HaHeciTb Ay*Ke TOHKWIM Wwap 3acoby A1A YNLLEHHA M'SKOO FaH4ipKoto.
Fapsya munbHa BoAa:
Mnactuk O4ynCTiTb 32 AOMNOMOrOK FaH4YipKM AAA nocyay, a MOTiM BUTPITb HACyxo
M'AIKOIO raHuYipKol. He BMKOpMCTOBYMTE 3acobu Ansa YMLEHHSA ckna abo
CKpebKn ana ckna.
Fapaya munbHa BoAa:
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MNodapboBaHi NoBeEPXHi OumCTiTb raHUipKoto Aaa nocyay, a NOTiM BUTPITb HAaCYX0 M'AIKOIO raHuipKolo.
Fapaya munbHa BoAa:
MNaHenb ynpaBniHHA OumCTiTb raHUipKoto Aaa nocyay, a NOTiM BUTPITb HAaCyX0 M'AIKOIO raHuYipKolo.
He B1KopucTOBYITE 3acO0bM ANA YMLLEHHS CKna abo CKpebKu ana ckna.
Fapaya munbHa BoAa:
OumCTiTb raHUipKoto Ana nocyay, a NOTiM BUTPITb HAaCYX0 M'AKOIO raHyYipKolo.
MaHeni gsepuAr He BMKOpUCTOBYITE CKPeOOK AN1A CKa abo rybKy 3 HeprKaBitoyoi cTani.
[BepHa py4ka Fapaya munbHa BoAa:
OumCTiTb raHUipKoto Ana nocyay, a NOTiM BUTPITb HAaCYX0 M'AIKOIO raHuYipKolo.
AKWO 3acib6 ANA BUAANEHHA HaKMNy NOTPANuUB Ha PYYKY ABEPUAT, HEFANHO
BUTPITb MOro. [HaKLWe NAAMK He BAACTbCA BUSANUTW.
EmanboBaHi noBepxHi JoTpnMyMnTech iHCTPYKLIM WOoA0 NOBEPXOHb KYXOHHOT KaMepu, HaBeAeHUX Y
Ta CAMOOYMCHI Tabauui.
NOBEPXHi
CKknAHa KpuLKa ana Fapaya munbHa BoAa:
BHYTPILLHbOTO OCBITAEHHA | OYMCTITb raHYiIPKOLO A5 Nocyay, a NoTiM BUTPITb HAaCyXo M'AKOIO raHYipKolto.
AKLWO KyXOHHa Kamepa cu/ibHO 3abpyaHeHa, BMKOPUCTOBYMTE 3acib ans
UYMLLEHHA OYXOBOK.
YWinbHOBaY ABEPUAT Fapaya munbHa BoAa:
He 3HimaliTe OuuncTiTb raHuipKOoIo AnA nocyay. He YncTiTb *)KOPCTKMMM 3acobamu.
3acib gna YMLEHHS HeprKaBitoyoi cTani:
[BepuAaTa 3 HepKagitoywoi | JoTpumynTech iHCTPYKLiM BUPOBHUKA.
cTani He BMKOpUCTOBYMTE 3ac0bM Ana AOrnAny 3a HEPXKaBilOYOHO CTaO.
KpULLKa JNA YMLEeHHA 3HIMITb KPpULLKY ABEpPUAT.
FapAaya munbHa BoAa:
3amouiTb i OYMCTITb 32 LONOMOIO FaHYiIPKKU Aaa nocyny abo LWiTKK.
AKkcecyapmu AKLWO € cnbHI 3abpyAHEHHS, BUKOPUCTOBYMTE ryOKY /1A HEPXKABIlOYOI CTali.
Peikn Fapsaya munbHa Boga:
3aMouiTb | OYMUCTITb 32 LOMOMOTOH0 raHYipKK Ansa nocyay abo LWiTku.
BucysHa cuctema FapAaya munbHa Boaa:
OumCTiTb 32 4ONOMOTOK FaHYipKKU aaa nocyny abo LWiTkK.
He BuganaiTe mactuio, KOAM BUCYBHI PEAKN BUCYHYTI
. Haikpale 4nctmuTm ix, KoAn BOHWU BCYHYTI.
He mnitTe B NOCYJOMUMNHIN MaLUUHI.
TepmomeTp ansa m'aca Fapsya munbHa BoAa:
(AKWoO € B KOMNAEKTI) OunwanTe 3a AOMNOMOrOl FaHYipKM aaa nocyay abo witku. He muitte B
NOCYA0MUMHIN MaLLUHI.
MNpumitkun

1. He3HauHi BigMiHHOCTI B KOAbOpi Ha nepegHi NaHeni npunagy 3yMOBJIEHI BUMKOPMUCTAHHAM Pi3HUX
maTepianis, TaKUX AK CKNIO, NAACTUK i meTan.
2. TiHi Ha NnaHensax ABepUAT, AKi BUTNAAa0Th AK CMYTU, CNPUUYNHEHI BiAOUTTAM BHYTPILLHLOrO OCBIT/IEHHS.

3. EManb HaHOCUTbCA MpU AyKe BUCOKUX TemnepaTtypax. Lle morKe CnpUYMHUTM He3HauHi BigMiHHOCTI B
KoNbopi. Lle HopmasnbHO i He BN/IMBAE Ha poboTy Npuaaay. Kpai TOHKMX NOTKIB HE MOXKYTb BYTU MOBHICTIO
NOKpUTI eMannio. B pesynbTaTi Ui Kpal MOXyTb 6yTH WOPCTKMMU. Le He noripluye aHTUKOPO3iliHMIA 3aXUCT.
4. 3aBX4M TpUMmaWTe MpUNag y YUCTOTI Ta HeramHo Bupganante 6pya, WoO He yTBOpOBA/MCA CTiMKi
BiAKNaAEHHA.

Mopaau

1. Oumnwaiite poboyy Kamepy Micas KOXKHOro BUKOPUCTAHHSA. Lie 3anobixKuntb 3anikaHHto 6pyay.

2. 3aB¥AN HeraHo BMAANANTE NASMM BaMHAHOIO HaNbOTY, MPY, KPOXMantko Ta anbbymiHy (Hanpuknag,
A€YHOro 6inka).

3. 3abpyAHEHHA Bif NPOAYKTIB, LLLO MICTATb LLYKOP, BUAANANTE HEranmHO, MO MOMKJ/IMBOCTI, MOKM BOHM LLLE TenJi.
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4. Qns 3anikaHHA BUKOPUCTOBYMTE BiANOBIAHWI Nocya, Hanpuknag, popmy ana 3anikaHHsA.

YuweHHA aBepuaTt ‘

3aBAAKM peTenbHOMY AOrNay Ta YMLLEHHIO Bal npunaj 36epexe CBil 30BHiLLHIN BUrAsag, i 6yae noBHicTO
GYHKLIOHANIbHUM NPOTATOM TPMBANOro Yacy. TyT BU Ai3HAETECA, AK 3HATK ABepLATa NpUaady Ta NOYUCTUTH
ix.

Jns ounLeHHA Ta 3HATTA NaHenen ABEepPUAT MOXKHA 3HATU ABepLATA Npuaaay.

KoxHa netns ABepusaT npunagy mae Gikcyroumin BaxKinb.

Konu dikcytoui Baxkeni 3akpuTi, ABepuATa npunagy 3adikcoBaHi Ha MicLi. IXx HEMOXK/NBO 3HATK.

Konn oikcytoui Barkeni BIigKpUTI ANA 3HATTA ABepuAT npwuaagy, netni 3absokoBaHi. BoHM He MOXyTb
3aKpUTUCA.

MNonepea)keHHA — PU3UK TpaBMyBaHHA!

AKWo neTni He 3a6/10KO0BaHi, BOHM MOXKYTb 3aKPUTUCA 3 BEIMKOIO CU010. [epekoHanTecs, Wo 3anipHi Baxkeni
33BN NOBHICTIO 3aKpuTi ab0, Npu 3HATTI ABEPLAT NPUNAAY, MOBHICTIO BiZAKPUTI.

MeTni Ha ABepuATax NPUAALY PYXalOTbCA Nif, Yac BiAKPUBAHHA Ta 3aKPWMBAHHA ABEPUAT, i BU MOXKeTe
3aTUCHYTUCA. TpMMaiiTe pyKM nogani Big netesb.

3HATTA ABEPUAT Npunagy

1. NoBHicTio BigKpWinTe ABepuATa Npunaay.

2. Biakpuiite aBa dikcyBanbHi BaxKeni 3n1iBa i cnpasa.

3. 3aKkpuiiTe gBepusTa Npuaaay 4o ynopy.

4. Oboma pykamu Bi3bMiTbCA 3a ABepLUATa 3/iBa | cnpaBa Ta NOTATHITb iX Bropy.
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BcTaHOBNIEHHA ABEpPUAT Npuaagy

BcTaHOBITb ABEpUATA Npuaaay B 3BOPOTHOMY NOPALKY.

1. MNig yac BCTAHOBNEHHSA ABEpUAT Npwuaady nepekoHaiTecs, Wo obuasi neTni po3miweHi NpaBuIbHO B
OTBOpPAX A9 MOHTaXKy Ha nepeaHin naHeni NOPOXKHUHM.

MNepeKoHalTecsa, WO NeT/i BCTaBAeHi B NpaBUIbHE NONOXKEHHS. BU NOBMHHI MaTKM MOXAUBICTb BCTaBAATY iX
nerko i 6e3 onopy. AKLLO BU Big4yBa€ETe onip, NepesipTe, UM NPaBUIbHO BCTaBAEHI NETAi B OTBOPU.

2. MosHicTio BigKpuinTe agepuAta npunagy. Mig Yac BiAKPUBAHHA ABEPUAT NpUAaLy BM MOXKETe WWe pas
nepesipuTh, YN LIAPHIPU BCTAHOBJ/EHI B MPaBUAbLHOMY MOJIOXKEHHI. AKWO BM HENpPaBU/IbHO BCTAHOBUAMU
[BepUATa, BM HE 3MOXKeTe NOBHICTIO BiAKPUTY iX.

3HoBY 3aKpuiiTe obuasa PikcyBasibHi Baxkeni.

2. 3aKkpuitTe agepuaTa AyxoBKM. O4HOYACHO MW HACTINHO PeKoOMEeHAYEMO

e pa3 nepeBipuUTH, Yn ABEPUATA 3HAXOAATLCS B NPaBUAbHOMY MONOMKEHHI i YN BEHTUAALIMHI OTBOPU He
3a6/10K0BaHi HaNOOBMHY.

3HATTA KPULLKKU ABepUAT

3HimiTb ABEpLATA NPUIAAY, AK 3a3HAYEHO BULLE.

MnacTMKoBa BCTaBKa B KpULLLi ABepUAT MOXKe 3HebapBuTUcA. A peTeNbHOrO OUYMLLEHHA MOXHa 3HATU
KPWLLIKY.

1. HaTuCHITb Ha NpaBy i /1iBy CTOPOHU KPULLIKMK.

2. 3HIMITb KPULLIKY.

3. MNicna 3HATTA KPULLKKW ABEPUAT iHLI YaCTUHW ABEPUAT NPUAALAY MOXKHA Nerko 3HATH

, W06 NPOAOBKNUTM YNCTKY. Micna 3aBepLIEHHA YUCTKMN ABEPLAT Npunaay

3aKiHYEeHO, BCTAHOBITb KPULLIKY HA MicLLe | HATUCHITb Ha Hei, MOKM BOHA He 3adiKCYETbCA 3 YYTHUM KNaLAaHHAM
4. BcTaHOBITb ABepuUATa Npunagy Ta 3aKkpuinTe ix.

(NI —p
0 0

YBara!
Micns BCTaHOBNEHHSA ABEPUAT NPUAAAY MOMKHA TaKOX 3HATU KPULLKY ABEpUAT.
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1. 3HATTA KPWLIKM OBEPUAT O3HAYAE 3Bi/IbHEHHA BHYTPILHbLOrO CK/Aa ABEPUAT Npunaay, AKke MOXKe NIerko
3PYLUMTUCA | CNPUYMHUTM NOLLKOAKEHHA abo TpaBmMU.

2. 3HATTA KPULWKM ABEPUAT i BHYTPILWHbLOrO CKNa O3HAYaE 3MEHLIEeHHA 3aranbHOi BarM ABEpUAT Npuaaay.
MaHTi Npy 3aKpMBaHHI ABEPUAT MOXKYTb NErlle pyxaTuUcs, i BU MOXKeTe 3aTUCHYTUCA. TpumMaliTe pyku nogani
Bi4 MaHTW.

3 ornagy Ha 2 BuLWE3a3HAYeHi NYHKTU, MU HACTINHO PEKOMEHAYEMO He 3HIMATU KPULLKY ABEPLAT, AKLLO
ABepuATa npunagy He 3HATI. NoWKoAKeHHA, CNPUYMHEHI HENPABUILHOKO EKCMNJyaTaLielo, He MOKPMBAKOTLCA
rapaHTieto.

Peiiku

AKLWO BU xoueTe A06pe NOUYNCTUTU PENKM Ta MOPOXKHUHY, BU MOXKETE 3HATU NOANLi Ta MOYUCTUTH iX. TaKUM
YMHOM, Baw npunag 3bepexxe CBilA 30BHIWHIA BUrNAL | Oyae MNOBHICTIO GYHKLIOHANBHUM NPOTArOM
TPMBANOro Yacy.

1. MoTArHITL NepeaHIo YacTUHY BiYHMX PENOK FOPU3OHTaNbHO B NPOTUEXHMI BiK, NOKK BOHa He i) Buinae;
NOTiM BU MOXKeTe 3HATU NOAULL, AK MOKA3aHO Ha MaJIlOHKY

2. BctaBTe 6i4Hy penKy Ha3ag, y NOPOXKHMHY, CNOYATKY BCTABTE 3aHI0 YacTUHY BiYHOT peiku B

OTBiP MOPOXHMHK, a NOTIM BCTaBTe NepeaHIo YacTuHy ) B OTBIp.

3akKpinitb Teneckor .

(BisbmiTb ANA NPUKNaAy NiBy CTOPOHY, Te came 3pobiTb 414 NpaBoi CTOPOHMK)

1. Moknagitb TOUKM A i B TeneckoniyHMX HanpaBAAOUYNX TOPU3OHTAIbHO Ha 30BHILLHIN ApPiT.

2. MoBepHiTb TeNECKONiYHI HAaNPAMHI NPOTU FOAUHHUKOBOI CTPIIKK (33 TOAMHHUKOBOLO CTPINKOIO AN NpaBofl
CTopoHMK) Ha 90 rpaaycis.

3. NMocyHbTe TeneckoniyHi HanpaMHi Bnepea, Wwob Touka C 3auenniacs 3a HUXKHIN ApiT, a Touka D 3auenunaca
3a BepXHilt ApiT.
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3HimiTb TeneckoniyHi 6iryHKu

(HanpuKknapg, 3 nisoro 60Ky, Te came A npaBoro 60Ky)

1. CunbHO NigHIMITL OAMH KiHeub TeneckoniyHux 6iryHKis.

2. MigHiMiTb BCIO TeIECKONIYHY HAaNpPaBAAOYY i 3HIMITb il Ha3aga,

CamoouuncHa neperop
MeperopoaKa 3i cneuia/bHUM €MaseBUM MOKPUTTAM HA MOBEPXHi, AKE MOXKe MOr/IMHATU MAcC/Io i Kup,
BMMAPOBYBATH iX Mi3HiLle, OYNLLATU MOPOKHUHY i HE MaTK cneundivyHOro 3anaxy nif 4ac NPUroTyBaHHA iXKi.

BCTaHOBITb CAMOOUYMUCHY NEPEropoaKy

BcTaHoBITh HiYHY peLiTKy i caMooUYMCHY neperopoaKy no 4Yepsi BiANOBIAHO A0 HanNpPAMKY, MOKAa3aHOro Ha
MaJIHOHKY:

CamooumcHa neperopoaxa
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3HiMiTb CAaMOOUYMCHY NeperopoaKy

BUIAMiTb cCamoounCHY NeperopoaKy Aaa 3py4HOCTi OYMLLEHHS 6iYHMX CTOPIH MOPOKHUHM:

1. BUTArHITb B6i4HY peLliTKy 3 NOPOXKHUHMU FrOpPU30HTaNbHO. CaMOOYMCHA NeperopoaKa BUTATHETbCA Pa3oM i3
6iyHOO pewiTKolo.

2. BUiMiTb 6i4HY peLliTKy 3 MOPOMKHUHM PAa3OM i3 CAMOOUYMCHOD NEPEFOPOAKOLD.

3. BigokpemTe caMOOUYMCHY NePEropoaKy Bif 6i4HOI peLiTKK.

o

MNpumitkn
TeneckoniyHi HanpasAAOYi/NoANLLI/camooUnCHa NeperopoaKa € 0AAaTKOBUMM aKCeCyapamMm.

3amiHa WHypa XUBNEHHA
Mo3nuis A NOKa3ye NOIOKEHHA KNEMHOT KOPODOKM Ha 3aHi YaCTUHI 3a4HbOT 30BHILLIHbOI 060/I0HKM, SIKa
3aKpwuTa.
KpOKWU: a. BiAKNIOYiTb }KMBAEHHSA, 32 4ONOMOrO0 MaNeHbKOT NJI0CKOT BUKPYTKU BigKpuiiTe ABi 3acyBKkKu 1, 2.
6. 32 4ONOMOrol BUKPYTKU BUKPYTiTb rBUHTM 3,4, 5 6.
B. 3aMiHITb LUHYP XXMBAEHHA, NiAKAIOYITL XOBTUIA/3eNeHNA NPoBig, A0 3, CUHIN Nposig, 4o 4, a CUHIN
nposig o 5.
r. 3aKpyTiTb IBUHT 6, 3aKPUINTE KPULLKY KNEMHOT KOPOBKM i 3aBepLLITh 3aMiHYy.

p— L T
A KopuyHes L —
> /::n:‘\
o d « [ Tyl ! = KOBTUIA/3eneHnii ﬁ IQI‘LTJ\I LR,
e (e = 1<
_ - p cuHin (N) ':“i L
‘ | MUBNEHHSA =
] 51
./ N~ 6
‘S-u.\\—_._ "’I.-.f
3a4HA 30BHiWHA 06010HKa KnemHa Kopobka
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7. YCYHEHHA HECMPABHOCTEW

HecnpasgHicTb Moxxnusa Mpumitkn/3axoam
npUYMHa
Mpunag He npaLtoe. HecnpasHuit MepeBipTe aBTOMATUYHMA BUMMKaA4y Yy KopobLi
3an06iXHMK. 3ano6iXKHMKiB.
BigkntoueHHs MNepeBipTe, UM NpaLIOE OCBITAEHHA KyXHi Ta iHWiI
eneKkTpoeHeprii KYXOHHI
npunaan NpautoTb.
Pyyku sunanu 3 Pyukm Py4Kn MOXKHa 3HATK.
ONnopu Ha NaHesi ynpasaiHHA. BMMAZKOBO MpocTo BCTaBTe Py4ykWU Haszag, y KpinaeHHA Ha naHeni

Bif'eaHanucA.

ynpaBAiHHA | HaATUCHiITb Ha HMX, LWO6 BOHM
3adikcyBanmnca i MoxkHa 6yno nosepTaTM X K
3a3BMYall.

PYy4kun Binblue He MOXKHA Nierko
noBepTaTu.

Mig pyvykamm €
bpya,

Py4kn moxkHa 3HATH.

LLob6 Big'eaHaTV pyyKM, MPOCTO 3HIMITb iX 3
niacTaBKu.

ABO HaTUCHITb Ha 30BHILLHIM Kpali pyyoK, LWob6 BOHM
HaxXMAUANCA i X MOXKHa Byno nNerko nigHATK.
PeTeslbHO OYMCTITb PYyYKM 32 AONOMOTOI TKAHUHM Ta
MUABbHOTO PO3YMHY.

BUCywWwiTe M'AKOIO TKAHUHOIO.

He BMKopucToBYlTE rocTpi abo abpasunBHi matepiann.
He 3amouyitTe i He MUiATe B NOCYA0MMUMHIN MaLUMHI.
He 3HimailTe py4ykM 3aHaATO Yacto, Wob onopa
3anuwanaca crabinbHoo

BeHTUNATOp He npaule nocTitHO B

«BeHTUNATOpHE onasieHHA».

peXMMI

Le HopmanbHa poboTa, Wo 3abesneyye HalKpaluit
po3noZin Tenna Ta HaWKpally MNpOAYKTUBHICTb
OYXOBKMW.

Micna npouecy NPUroTyBaHHA MOXKHA NOYYTU LUYM i
cnocTepiraTy  MOTIK  MOBiTPA nobav3y  naHeni

BEHTUNATOP OXONOAMKEHHS MPOAOBNKYE MPALOBATH,
wob 3anobirtM NigBULLEHHIO BONOTOCTi B Kamepi Ta

KepyBaHHA. 0X0/10ANTU AYXOBKY AJ1A BALWOi 3py4HOCTI. BeHTUAaTOp
OXOJIOAMKEHHA
BMMMWKAETLCA aBTOMATUYHO.

CTpaBa He NponekKaaca 3a 4Yac, 3a3Ha4yeHui y peuenTi. | BUKOpPUCTOBYETbCA  TemnepaTypa, BiAMIHHA  Big
3a3HayeHoi B peuenti. [lepeBipTe Temnepatypy.

KinbKicTb iHrpeai€eHTIB Bigpi3HAETLCA Big 3a3HAYEHOI B
peuenTi. lNepesipTe peuenT.

HepiBHOMIipHE NiapyMm'aHEHHSA

HanawTyBaHHA TemnepaTypu 3aHaATO BUCOKe abo
piBeHb MOAMLI MOXHa onTumisyBaTu. [lepesipTe
peLenT i HanaWTyBaHHSA.

MoBepxHAa, Konip Ta/abo matepian nocyay Ana
BMUMiKaHHA He 6yan onTUManbHUMW Ans obpaHoi
dYHKUii ayxoBKU. pun BUKOPUCTaHHI pagiauiiHoro
Harpisy, Hanpuknag, y pexumi «Harpis 3Bepxy Ta
3HM3Y», BMKOPWUCTOBYMTE noOCyn ANA [OYXOBKM 3
MaTOBMM MOKPUTTAM, TEMHOTO KObOPY Ta HEBEJIMKOI
Baru.

Jlamna He BMMKa€ETbLCA

Namny noTpibHO 3amiHUTMK.
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Monepea)keHHA — Hebe3neKa yparKeHHA eNeKTPUYHUM CTpymom !

HenpaBuabHU pemoHT € HebesneyHMm. PemMOHT Ta 3aMiHy NOLIKOAMKEHWUX KabeniB KMBNEHHA MOKe
34iACHIOBATU NIMLLE Hall KBaNidiKOBaHMMN CePBICHUIN TeXHIK. AKLLO Npuiag HecnpaBHUI, Big'egHanTe Moro Big,
meperKi abo BUMKHITb aBTOMaTUYHUN BUMUKAY Y KOPOOLLi 3ano6ixKHUKIB. 3BEPHITLCA A0 CepBiCHOT CNyXKOMU.

MakcumanbHuit yac pobotu
MaKcumanbHMiM Yac poboTH LpbOro Npunagy CTaHoBUTbL 9 roauH, Wob BU He 330y BUMKHYTU XKUBNEHHA.

3amiHa namnu B KyTKy Kamepu

AKLWO Namna B Kamepi BUMLLAA 3 naay, ii HeOOXiAHO 3aMiHUTU. TepPMOCTIMKI ranoreHHi Aamnum NOTYXKHICTIo 25
BT, 230 B morkHa npmnabaTtu B cepsicHil cny»xbi abo B cnewianisoBaHMXx marasuHax.

Mpw poboTi 3 raNOreHHo NaMNo0 BUKOPUCTOBYITE CyXy TKaHMHY. Lle 36inbwnTb TePMIiH cyKOmu namnu.

YBATA!

Heb6e3neKa ypaXkeHHA eNleKTPUYHUM cTpymom!
Mig yac 3amiHM namnu KOHTAKTW MATPOHA NAMMKU 3HAXOZATbCA Mif Hanpyroto. Mepes 3amiHO namnu
BiZIK/IOUITb MpUNag Bif mepeki abo BUMKHITb iHLWIMN BUMMKAY Y 6101 3aN00iXKHUKIB.

Pu3sukK onikis!

Mpunag cunbHO HarpiBaeTbcA. HikoaM He TopKamTeca BHYTPILWHIX MOBEPXOHb Npunagy abo HarpiBasbHUX
eNleMeHTiB. 3aBXKAN faliTe Npuaagy OX0NoHYTU. TpumaliTe aitel Ha 6e3neyHin BigcTaHi.

. MMoKNaL4iTh PYLWHMK Y XONOAHY NOPOXKHMHY, W06 3ano6irTM NOLWKOAKEHH!O.

. MOBEPHITb CKAAHY KPULLKY NPOTU rOAUHHUKOBOI CTPINKM, W06 3HATK i (KyTOBa namna).

. ButarHite namny — He nosepTauTe ii.

. BCTaHOBITb CKNAHY KPULLKY Ha3ag,

. BUMMITb PYLWHWK i YBIMKHITb aBTOMaTUYHMIA BUMMKAY, W06 NepeBipuTH, YN BMUKAETLCA amna.

. AKWo 6iyHa lamna NpaLoe HOPMANbHO MicNsA 3aMiHK, He 3abyabTe BCTAHOBUTM BiUHY peLuiTKy Ha micue.

. MpoayKT micTUTb AKepeno cBiTna Knacy eHeproepeKTUBHOCTI: G.

NOoO bk wWwN R

T e,

\A\ . I ”j_/;.

T i '} o

CKnAaHa KpULUKa
AKLLO CKNsIHA KPULLKa rafioreHHOoi TaMny NOLWKOoAXKeHa, ii HeobXxigHO 3amMiHUTU. HOBY CKASIHY KPULLKY MOXKHa
npuabaTtn B cepBicHOMY LeHTpi. BKaxKiTb Homep E Ta Homep FD Baworo npunagy.
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TexHiyHi paHi

Mogaenb HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
IHOeKC eHeproepeKTUBHOCTI 81,2
Knac eHeproedeKktTMBHoCTI A
CnoXXuBaHHsA eHeprii npu 1,10 kBT-roa/umkn

CTaHAAPTHOMY HaBaHTAXKEHHI,
3BUYANHUIA pexum
EHeprocno»neaHHaA npu 0,69 KBT-roa/umKkn
CTaHOAPTHOMY HaBaHTaXeHHI, peXxnm
3 NPUMYCOBOIO BEHTUNALIEID

KinbKicTb Kamep 1

Oxepeno tenna EnekTpuka

O6'em 72

Tun AyxoBKu BbyaoBaHa

EnekTpoXXuBneHHs 220-240 B~, 50 Ny-60 Iy,

EnekTpuyHa NOTyXKHiCTb 2,9 kBT
EHeprocnoXuBaHHA

IHbopMaLia NPO NPOAYKT WOAO0 E€HEepProcrnoxKMBaHHA Ta MaKCMMaJIbHOrO Yacy AOCSATHEHHA BignoBigHOro
pPEeXMMY HU3bKOTO EHEPrOCMNOXKMBaAHHA.

Pexnm ovikyBaHHA 0,8B
MaKcmMmanbHUI Yac, HeobXigHMI ANA aBTOMaTUYHOIO Nepexoay 20 XBUAUH
OYXOBKU B PEKMM HU3bKOIO EHEepProcrno»KmnBaHHs abo BiANoBigHMI CTaH.

3aBXAnN BUKOPUCTOBYIMTE OPUTiHAAbHI 3aMacHi YacTUHM.

3BepTatouncb A0 HAWOro aBTOPM30BAHOrNO CEPBICHOTO LEHTPY, MaWTe Nig, PyKow TaKi AaHi: moaenb i
CepiHNI Homep.

Ls iHbopmauia 3a3HayeHa Ha Tabaunyli 3 TEXHIYHUMK XapaKkTepucTukamu. IHpopmauia moxke 6yTn 3miHeHa
6e3 nonepearKeHHs.

EkonoriuHa yTunisauin
E Bu mokeTe ONOMOITM 3aXMCTUTU HABKONIMLLHE cepeaosuLle!

byab nacka, nam'ataiite nNpo HeobXigHICTb AOTPMMAHHA MICLEBMX MPaBWA: 34aBanTe
Henpautoye enekTpmyHe obnagHaHHA 40 BiANOBIAHOIO LLEHTPY YyTMAI3aLii Bigxoais.

HEINNER € 3apeectpoBaHoto Toprosoto mapkoto Network One Distribution SRL. [Hwi
© O6peHan Ta HasBM MPOAYKTIB € TOProBMMM MapKaMn abo 3apeecTpoBaHMMM TOProBUMM

MapKamu BigNoBiAHMX BAACHUKIB.

oaHa YacTMHA TEXHIYHUMX XapaKTePUCTMK He MOXKe ByTu BigTBOpeHa B byab-AaKil popmi abo

6yab-AKMMM 3acobamu, a TaKOXK BUKOPUCTaHa 151 CTBOPEHHA NOXiAHUX NPOAYKTIB, TAKUX AK

nepeknag, TpaHcoopmauina abo agantauin, 6e3 gozsony NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bci npaBa 3axulLueHi.

www.heinner.com, http://www.nod.ro
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Lle npoayKT BignoBigaae Hopmam i cTaHAapPTam EBPONENCbKOro cniBTOBapMCTBa

BupobHuk Ta imnoptep: Network One Distribution
Byaunua Mapcena AHuy, 3-5, byxapect, PymyHisa
Ten.: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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UGRADBENA PECNICA

Model:
HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX

e Klasa energetske ucinkovitosti A+
e Zapremina: 72 L
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1. UVOD

PaZljivo procitajte upute i sauvajte prirucnik za buduée informacije.

Ovaj prirucnik je osmisljen da pruzi sve potrebne upute u vezi s instalacijom, koriStenjem i odrzavanjem
jedinice. Kako biste ispravno i sigurno radili s jedinicom, paZljivo procitajte ovaj priru¢nik s uputama prije
instalacije i uporabe.

2. SADRZAJ VASEG PAKETA

=  Ugradbena pecnica
=  Priruénik
=»  Jamstvo certifikat

3. SIGURNOSNE UPUTE

Prije raspakiranja pazljivo procitajte ove upute. Tek tada ¢ete modi sigurno i ispravno upravljati svojim
uredajem.

Toplo preporucujemo da sacuvate upute za uporabu i upute za ugradnju za buducu upotrebu ili za sljedeée
vlasnike.

Uredaj je namijenjen samo za ugradnju u kuhinju.

PridrZavajte se posebnih uputa za ugradnju.

Provjerite ima li oStec¢enja uredaja nakon raspakiranja.

Ne spajajte uredaj ako je oStecen.

Samo ovlasteni stru¢njak moZe spojiti uredaje bez utikaca.

OStecenja uzrokovana nepravilnim spajanjem nisu pokrivena jamstvom.

Ovaj uredaj koristite samo u zatvorenom prostoru.

Uredaj se smije koristiti samo za pripremu hrane i pica.

Uredaj mora biti pod nadzorom tijekom rada. Ovaj uredaj mogu koristiti djeca starija od 8 godina i osobe sa
smanjenim fizickim, osjetilnim ili mentalnim sposobnostima ili osobe s nedostatkom iskustva ili znanja ako su
pod nadzorom ili ako ih osoba odgovorna za njihovu sigurnost uputi kako sigurno koristiti uredaj i razumjele
povezane opasnosti. Djeca se ne smiju igrati s uredajem, na njemu ili oko njega.

Djeca ne smiju Cistiti uredaj ili obavljati op¢e odrZavanje osim ako nemaju najmanje 8 godina i nisu pod
nadzorom.

Drzite djecu mladu od 8 godina na sigurnoj udaljenosti od uredaja i kabela za napajanje.

| uvijek gurnite pribor u Supljinu na pravi nacin.

UPOZORENIJE

Opasnost od strujnog udara!

1. Neispravni popravci su opasni. Popravke i zamjenu ostecenih kabela za napajanje smije izvoditi samo jedan
od nasih obucenih postprodajnih tehnicara. Ako je uredaj neispravan, iskljucite ga iz elektricne mreze ili
iskljucite prekidac u kutiji s osigura¢ima. Obratite se postprodajnoj sluzbi.

2. Izolacija kabela na elektri¢nim uredajima moZe se otopiti kada dodirnete vruce dijelove uredaja. Nikada ne
dovodite kabele elektri¢nih uredaja u dodir s vruc¢im dijelovima uredaja.

3. Nemojte koristiti visokotlacne Cistace ili parne Cistace, Sto moZe dovesti do strujnog udara.
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4. Neispravan uredaj moZe uzrokovati strujni udar. Nikada ne uklju€ujte neispravan uredaj. Iskljucite uredaj
iz elektricne mreze ili iskljucite prekidac u kutiji s osiguracima. Obratite se postprodajnoj sluzbi.

Opasnost od opeklina!

1. Uredaj se jako zagrijava. Nikada ne dodirujte unutarnje povrsine uredaja ili grijac¢e elemente.

2. Uvijek ostavite uredaj da se ohladi.

3. Drzite djecu na sigurnoj udaljenosti.

4. Pribor i posude za peénicu postaju jako vruci. Uvijek koristite rukavice za peénicu za uklanjanje priboraili
posuda iz Supljine.

5. Alkoholne pare mogu se zapaliti u vru¢em odjeljku za kuhanje. Nikada nemojte pripremati hranu koja sadrzi
velike koli¢ine pi¢a s visokim udjelom alkohola. Koristite samo male koli¢ine piéa s visokim udjelom alkohola.
PaZljivo otvorite vrata uredaja.

Opasnost od opeklina!

1. Dostupni dijelovi se zagrijavaju tijekom rada. Nikada ne dodirujte vruée dijelove. DrZite djecu na sigurnoj
udaljenosti.

2. Kada otvorite vrata uredaja, vruéa para moZze izaci. Para mozda nece biti vidljiva, ovisno o njezinoj
temperatura. Prilikom otvaranja nemojte stajati preblizu uredaju. PaZljivo otvorite vrata uredaja. Drzite djecu
podalje.

3. Voda u vrucoj supljini moze stvoriti vruéu paru. Nikada nemojte ulijevati vodu u vruéu Supljinu.

Opasnost od ozljeda!

1. Izgrebano staklo na vratima uredaja mozZe se razviti u pukotinu. Nemojte koristiti strugac za staklo, ostar
ili abrazivan

sredstva za CiSéenje ili deterdzenti.

2. Sarke na vratima uredaja pomicu se prilikom otvaranja i zatvaranja vrata i mozete biti zaglavljeni. Drzite
ruke podalje od sarki.

Opasnost od pozara!

1. Zapaljivi predmeti pohranjeni u Supljini mogu se zapaliti. Nikada ne ¢uvajte zapaljive predmete u Supljini.
Nikada ne otvarajte vrata uredaja ako unutra ima dima. Iskljucite uredaj i iskljucite ga iz prekidaca u kutiji s
osiguracima.

2. Prilikom otvaranja vrata uredaja stvara se propuh.

Masni papir moZe dodi u dodir s grijacim elementom i zaglaviti se. Ne stavljajte otporan na masnoéu

papir labavo preko pribora tijekom predgrijavanja. Masni papir uvijek ponderirajte posudom ili kalupom za
pecenje. Potrebnu povrsinu prekrijte samo masnim papirom. Masni papir ne smije strsiti

preko pribora.

Opasnost zbog magnetizmal!

Trajni magneti koriste se na upravljackoj ploci ili u upravljackim elementima. Mogu utjecati na elektronicke
implantate, npr. sréane stimulatore ili inzulinske pumpe. Nositelji elektronickih implantata moraju biti
udaljeni najmanje 10 cm od upravljacke ploce.

Uzroci ostecenja

1. Pribor, folija, masni papir ili posude za peénicu na podu Supljine: ne stavljajte pribor na pod Supljine. Ne
prekrivajte pod Supljine bilo kakvom folijom ili masnim papirom. Ne stavljajte posude na pod Supljine ako je
postavljena temperatura veca od 50 2C. To ée uzrokovati nakupljanje topline. Caklina ¢e se ostetiti.

2. Aluminijska folija: Aluminijska folija u Supljini ne smije doci u dodir sa staklom vrata. To bi moglo uzrokovati
trajna promjena boje stakla vrata.

3. Silikonske posude: Nemojte koristiti silikonske posude ili prostirke, navlake ili dodatke koji sadrze silikon.
Senzor pecnice moze se ostetiti.

4. Voda u vru¢em odjeljku za kuhanje: nemoijte ulijevati vodu u Supljinu kada je vruéa. To ée uzrokovati paru.
Promjena temperature moZe ostetiti caklinu.
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5. Vlaga u Supljini: Tijekom duljeg vremenskog razdoblja, vlaga u Supljini moZe dovesti do korozije. Ostavite
uredaj da se osusi nakon upotrebe. Ne drZite vlaznu hranu u zatvorenoj Supljini dulje vrijeme. Ne Cuvajte
hranu u Supljini.

6. Hladenje s otvorenim vratima uredaja: Nakon rada na visokim temperaturama, ostavite uredaj da se ohladi
samo sa zatvorenim vratima. Nemojte ni$ta zarobljavati u vratima uredaja. Cak i ako vrata ostanu otvorena
samo pukotina, prednji dio obliznjeg namjeStaja moZe se s vremenom ostetiti. Ostavite uredaj da se osusi s
otvorenim vratima samo ako je tijekom peénice nastalo puno vlage

operacijski.

7. Voéni sok: kada pecete posebno socne vocne pite, nemojte previse velikodusno pakirati tepsiju. Voéni sok
koji kaplje iz podloge ostavlja mrlje koje se ne mogu ukloniti. Ako je moguée, upotrijebite dublju univerzalnu
posudu.

8. lzrazito prljava brtva: Ako je brtva jako prljava, vrata uredaja viSe se neée pravilno zatvoriti tijekom rada.
Fronte susjednih jedinica mogle bi se oStetiti. Uvijek odrzavajte brtvu Cistom.

9. Vrata uredaja kao sjedalo, polica ili radna plo¢a: Nemoijte sjediti na vratima uredaja niti stavljati ili vjesati
bilo Sto na njih. Ne stavljajte posude ili pribor na vrata uredaja.

10. Umetanje pribora: ovisno o modelu uredaja, pribor moZe ogrebati plocu vrata prilikom zatvaranja vrata
uredaja. Uvijek umetnite pribor u Supljinu do kraja.

11. NosSenje uredaja: nemojte nositi niti drzati uredaj za kvaku na vratima. Kvaka na vratima ne moze izdrzati
tezinu uredaja i mogla bi se slomiti.

12. Ako koristite preostalu toplinu prekidaca za odrzavanje hrane toplom, moZe do¢i do visokog sadrzaja
vlage unutar Supljine. To mozZe dovesti do kondenzacije i moze uzrokovati korozijsko oSteéenje vaseg
visokokvalitetnog uredaja, kao i nastetiti vasoj kuhinji. Izbjegavajte kondenzaciju otvaranjem vrata ili
koristenjem nacina "Odmrzavanje".
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4. INSTALIRANJA

MontaZna rupa za
pricvrscivanie

Instalacija VaZne upute

e Da biste sigurno koristili ovaj uredaj, provjerite je li instaliran prema profesionalnom standardu postujudi
upute za instalaciju. OStecenja nastaju zbog nepravilne instalacije nisu pod jamstvom.

e Tijekom instalacije nosite zastitne rukavice kako biste sprijecili da vas posjec€u ostri rubovi.

e Prije ugradnje provjerite ima li oSte¢enja na uredaju i nemojte ga spajati ako postoji.

e Prije ukljucivanja uredaja, oCistite sav materijal za pakiranje i ljepljivu foliju s uredaja.

e PriloZzene dimenzije su u mm.

e Potrebno je imati utika¢ na raspolaganju ili ugraditi prekidac u fiksno ozicenje, kako bi se uredaj iskljucio
iz napajanja nakon instalacije kada je to potrebno.

e Upozorenje: Uredaj se ne smije postavljati iza ukrasnih vrata kako bi se izbjeglo pregrijavanje.

www.heinner.com


http://www.heinner.com/

136

 HEINNER |

5. UPORABA UREDAIJA
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Opéi rad: odaberite funkciju, podesite vrijeme ili temperaturu, pocnite kuhati.

SVJETLO Kliknite, ukljucite/iskljucite Stednjak lamp; Dugo pritisnite 3s za ulazak ili izlazak iz funkcije
zakljuéavanja za djecu.
UKLUCENO / Kliknite za poniStavanje trenutne postavke ili kuhanja.
ISKLUJUCENO
KVRPCA 1 Rotiranje, odabir funkcije.
KVRPCA 2 Rotirajte, podesite vrijeme ili temperaturu kuhanja.
ZAGRUTE U stanju postavki pritisnite ovu tipku za ukljucivanje i iskljuc¢ivanje funkcije predgrijavanja;
TEMPERATURA | Kliknite za podeSavanje sata, temperature, temperature sonde, vremena kuhanja.
/ VRIJEME
Uredu/ U stanju Postavke kliknite za pocetak kuhanja; U stanju podeSavanja parametara kliknite za
POCETAK potvrdu parametara.
PAUZA / U pokrenutom stanju pritisnite jednom za pauziranje rada.
OTKAZIVANJE | Pritisnite ponovno za otkazivanje rada.
BILJESKA:

Nemojte koristiti stroj 5 minuta, stroj ¢e automatski u¢i u stanje ustede energije. Kliknite ON/OFF za
povratak u stanje pripravnosti.

Prije prve uporabe uredaja za pripremu hrane, morate ocistiti Supljinu i pribor.

1. Uklonite sve naljepnice, povrsinske zastitne folije i transportne zastitne dijelove.

2. lzvadite sav pribor i bo¢ne nosace iz Supljine.

3. Temeljito ocistite pribor i bo¢ne police sapunicom i krpom za sude ili mekom ¢etkom.

4. Uvjerite se da Supljina ne sadrzi ostatke ambalaZe, poput polistirenskih peleta ili drvenih komada koji
mogu uzrokovati opasnost od poZara

5. Obrisite glatke povrsine u Supljini i vratima mekom, mokrom krpom.

6. Da biste uklonili miris novog uredaja, zagrijte uredaj kada je prazan i sa zatvorenim vratima pecnice.

7. Odrzavajte kuhinju dobro prozracenom dok se uredaj prvi put zagrijava. Za to vrijeme drZite djecu i kuc¢ne
ljubimce izvan kuhinje. Zatvorite vrata susjednih soba.

8. Podesite navedene postavke. Kako postaviti vrstu grijanja i temperaturu moZete saznati u sljede¢em

odjeljku.
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Postavkama

Nacin
grijanja E

Temperatura 250°C
Vrijeme 1h

Nakon sto se uredaj ohladi:

1. Ocistite glatke povrsine i vrata sapunicom i krpom za sude.
2. Osusite sve povrsine.

3. Ugradite bocne police.

Postavljanje vremena

Prije upotrebe pecnice morate postaviti sat

1. U stanju pripravnosti kliknite "TEMP/TIME" za ulazak u stanje postavke sata.

2. Okrenite desni gumb za podesavanje poloZaja sata i kliknite "TEMP/TIME" za potvrdu.

3. Okrenite desni gumb za podesavanje poloZaja minuta i kliknite "TEMP/TIME" za dovrSetak
postavka sata.

Biljeske
Nakon Sto je napajanje spojeno, ako sat nije postavljen, sat se nece mijeriti (prikaz 00:00).

Resetka za rostilj

.r_;-':"'. ! W,
= = W
AL ny, "11’

o = U

Posuda za pecenje

Koristite samo originalni pribor. Posebno su prilagodeni vasem uredaju.

BiljesSka
Pribor se moze deformirati kada se zagrije. To ne utjece na njihovu funkciju. Nakon Sto se ponovno ohlade,
vracaju svoj izvorni oblik.

Umetanje pribora
Supljina ima pet polozaja polica. PoloZaji polica broje se odozdo prema gore.
Pribor se moze izvuci otprilike do pola bez prevrtanja.

BiljesSke
Pazite da pribor uvijek umetnete u Supljinu na pravi nacin.
Pribor uvijek umetnite do kraja u Supljinu tako da ne dodiruje vrata uredaja.
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Zastita od nagiba
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Pribor se moze izvuéi otprilike do pola dok ne sjedne na svoje mjesto. Funkcija zaklju¢avanja sprje¢ava
naginjanje pribora pod teZinom same hrane i pribora dok se izvlace. Pribor treba pravilno umetnuti u Supljinu

radi zastite od nagiba. Prilikom umetanja reSetke, provjerite je li reSetka okrenuta udesno kao na slici 06

Prilikom umetanja podloge, provijerite je li podloga okrenuta udesno poput slike 00

Vas uredaj ima razli¢ite nacine rada koji olakSavaju uporaba vaseg uredaja.
Kako bismo vam omogucili da pronadete ispravnu vrstu grijanja za svoje jelo, ovdje smo objasnili razlike i

opsege primjene.

Konvencionalni + ventilat

Vrste grijanja Temperatura Koristenje

Konvencionalan : 30~ 250 °C | Zatradicionalno pecenje i pecenje na jednoj razini.
Posebno pogodno za kolace s vlaznim preljevima.

Konvekcija 50~ 250 °C | Za pecenje i pecenje na jednoj ili viSe razina. Toplina

dolazi iz prstenastog grijaca koji ravhomjerno

okruzuje ventilator.

EKO 140~240°C | Za kuhanje koje stedi energiju.

B=
50~ 250 °C | Za pecenje i pecenje na jednoj ili vise razina.

Ventilator ravnomjerno rasporeduje toplinu iz grijacih
elemenata oko Supljine.
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Toplina zracenja 150 ~ 250 °C | Za pecenje malih koli¢ina hrane i za pe¢enje hrane.
Stavite hranu u sredi$nji dio ispod grijaceg elementa
rostilja.
Dvostruki rostilj + ventilat 50~ 250 °C | Za pecenje ravnih predmeta na rostilju i za pecenje
e hrane. Ventilator ravnomjerno rasporeduje toplinu

oko Supljine.
150 ~ 250 °C | Za pecenje ravnih predmeta na rostilju i za pecenje
hrane.

Dvostruki rostilj

Pizza 50~ 250 °C | Za pizzu i jela kojima je potrebno puno topline
odozdo. Donji grijac i prstenasti grijac ¢e raditi.

30~ 220 °C | Za dodajte dodatno zapecenje podlogama pizza, pita i

! peciva. Grijanje dolazi iz donjeg grijaca.

Donja toplina

Odlediti - Za njezno odmrzavanje smrznute hrane.

BiljeSke

1. Kada odmrzavate velike porcije hrane, mozete ukloniti bo¢nu policu i staviti posude za kuhanje na dno
Supljine.

2. Ako trebate zagrijati posude, odaberite funkciju "Konvekcija" i postavite temperaturu na 50°C.

3. Nakon zavrsetka kuhanja, puhalo zraka ¢e odgoditi zrak, $to je normalno.

4. Funkcije odmrzavanja i "ECO" ne mogu se brzo zagrijati.

Oprez

1. Ako otvorite vrata uredaja tijekom rada koji je u tijeku, rad nece biti pauziran. Budite posebno oprezni s
rizikom od opeklina.

2. Ne prekrivajte ventilacijske otvore. U suprotnom se uredaj moze pregrijati.

3. Kako bi se uredaj brze ohladio nakon rada, ventilator za hladenje moze nastaviti raditi neko vrijeme
nakon toga.

Ventilator za hladenje
Ventilator za hladenje ukljuuje se i iskljucuje prema potrebi. Vrudi zrak izlazi iznad vrata.

Biljeske

Peénica lamp je glavna funkcija koju korisnici koriste za promatranje stanja kuhanja hrane i za provjeru
mrlja i ostataka ulja u Supljini prilikom ¢isc¢enja.

Nakon ukljucivanja funkcije Zarulje pecnice, morate je aktivno iskopcati prije nego $to se pecnica vratiu
stanje pripravnosti.

Nakon kuhanja, ventilator za hladenje cijelog stroja nastavit ¢e raditi na rasprsivanju topline sve dok
Supljina ne bude ispod sigurne temperature.

Opca operacija

1. U stanju pripravnosti okrenite gumb 1 za odabir funkcije.

2. Podesite trajanje kuhanja ili temperaturu pomoéu gumba "TEMP/TIME" i gumba 2;
3. Kliknite gumb "OK/START" za POCETAK kuhanja.

BILJESKA:

Nakon postavljanja temperature, kliknite "TEMP/TIME" i okrenite gumb za podesavanje za postavljanje
vremena.
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Brzo zagrijavanje

Brzo predgrijavanje moze se koristiti za skracivanje vremena kuhanja. Navedeni koraci su sljededi:

1. Okrenite gumb 1 za odabir funkcije.

2. Okrenite gumb 2 za podesavanje temperature, kliknite "TEMP/TIME", okrenite gumb 2 podesite TIME i
kliknite "TEMP/TIME" za dovrsetak postavljanja parametara.

3. Kliknite tipku "PREHEAT" za zagrijavanje.

4. Kada je predgrijavanje zavrieno, stavite hranu u pe¢nicu i kliknite "OK/START" za POCETAK kuhanja.

Promjena tijekom kuhanja
Ako trebate promijeniti trajanje kuhanja ili temperaturu tijekom procesa kuhanja, kliknite "TEMP/TIME" i
podesite ga pomodéu gumba 2.

Biljeske

1. Ako imate veliko iskustvo u kuhanju, mozete prilagoditi parametre svojim osobnim Zeljama i poceti
kuhati.

2. Ako nemate veliko iskustvo u kuhanju, poénite kuhati s TIPICNIM RECEPTIMA u uputama.

Oprez!

1. Kako biste izbjegli opekline, nakon kuhanja nosite rukavice otporne na toplinu i izvadite hranu.

2. Nakon kuhanja; Ne dodirujte povrsinu ili grijaéi element stroja.

3. Pricekajte da se pecnica ohladi prije vadenja pribora.

4. Kako bi se izbjegle opekline, djeca trebaju drZati sigurnu udaljenost od stroja.

5. Kako bi se izbjeglo pucanje stakla na vratima pecnice, vrata pe¢nice ne mogu se koristiti za stavljanje
drugih stvari.

Brava za djecu

Vas uredaj ima bravu za djecu tako da ga djeca ne mogu slucajno ukljuciti ili promijeniti postavke.

1. U stanju pripravnosti dugo pritisnite tipku "LIGHT" 3 sekunde za ulazak u funkciju zastite od djece.

2. U stanju zakljucavanja za djecu, dugo pritisnite tipku "LIGHT" 3 sekunde kako biste izasli iz funkcije zastite
od djece.

Funkcija svjetiljke peci
U bilo kojem stanju (osim za sub-lock i lazni alarm), kliknite gumb "lamp" za ukljucivanje peci lamp.

Demo nacin rada

Demonstracijski nacin rada, s funkcijom isklju¢ivanja za spremanje podataka. Funkcija ustede iskljucivanja:
na primjer, kada je demo nacin rada postavljen na ukljuc¢eno, isklju¢ivanje, a zatim ukljucivanje je jo$ uvijek
uklju¢eno. Nakon ukljucivanja demonstracijskog nacina rada, cijev za grijanje ne radi.

1. U stanju pripravnosti dugo pritisnite "ON/OFF" 5 sekundi za ulazak u demo nacin rada i prikaz "OFF".

2. Okrenite gumb 2 za otvaranje ili zatvaranje demo nacina rada. Kada je UKLJUCENO, prikazite "ON"; kada
je ISKLJUCENO, prikaZite "OFF".

3. Nakon postavljanja, mozete kliknuti "ON/OFF" za izlaz iz postavke ili pricekati 3 sekunde da se demo
nacin rada automatski iskljuci i vrati u stanje pripravnosti.

Biljeska:
Kada je demo nacin rada ukljucer "<Z=" svijetli kako bi oznacila da je demo nacin rada pokrenut.
Nakon pokretanja funkcije, cijev za grijanje nece raditi.
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Subotnji nacin rada

Subotnji nacin rada ima funkciju isklju¢ivanja spremanja podataka. Spremite podatke o kuhanju svakih 25
minuta. Ako se napajanje prekine tijekom rada, nakon ponovnog ukljucivanja, Sabbath nacin rada nastavit
¢e raditi sve dok trajanje kuhanja ne bude 0 ili pritisnite tipku "ON/OFF" za povratak u stanje pripravnosti.
1. Kada ste u stanju pripravnosti bez funkcije odabira, dugo pritisnite tipku "PREHEAT" 3 sekunde za ulazak
u Sabbath nacin rada. Na desnom zaslonu prikazat ée se "5A8".

2. Kliknite "TEMP/TIME" i podesite TIME okretanjem gumba 2.

3. Kliknite "OK/START" za POKRETANIJE subotnjeg nacina rada.

4. U vrijeme izvodenja kliknite na 'ON/OFF' ili 'CANCEL' za povratak u stanje pripravnosti.

1. Uklonite sav pribor koji nije potreban tijekom procesa kuhanja i pecenja

2. Ne otvarajte vrata tijekom procesa kuhanja i pecenja

3. Ako otvorite vrata tijekom kuhanja i pecenja, prebacite nacin rada na "Lamp" (bez promjene postavke
temperature)

4. Smanijite postavku temperature u na¢inima rada bez ventilatora na 50 °C 5 do 10 minuta prije

kraj vremena kuhanja i pecenja. Dakle, mozete koristiti toplinu Supljine za dovrSetak procesa.

5. Koristite "Grijanje ventilatora", kad god je to moguée. Temperaturu mozete smanjiti za 20°C do 30°C

6. MoZete kuhati i peéi pomoc¢u "Fan Heating" na vise razina u isto vrijeme.

7. Ako nije moguce kuhati i peci razli¢ita jela u isto vrijeme, mozZete zagrijati jedno za drugim kako biste
iskoristili status predgrijavanja pec¢nice.

8. Nemoijte zagrijavati praznu pecnicu, ako nije potrebna.

Ako je potrebno, stavite hranu u pec¢nicu odmah nakon postizanja temperature naznacene prvim gasenjem
indikatorske lampice.

9. Nemojte koristiti reflektirajucu foliju, poput aluminijske folije, za pokrivanje poda sSupljine.

10. Koristite mjerac vremena i/ili temperaturnu sondu kad god je to moguce.

11. Koristite tamnu mat zavrSnu obradu i lagane kalupe i posude za pecenje. Pokusajte ne koristiti tesku
dodatnu opremu sa sjajnim povrSinama, poput nehrdajuceg cCelika ili aluminija.

Akrilamid nastaje uglavnom zagrijavanjem skrobne hrane (tj. krumpira, pomfrita, kruha) na vrlo visoke
temperature tijekom dugog vremena.

SAVIETI:

1. Koristite kratko trajanje kuhanja.

2. Kuhajte hranu do zlatno Zute povrsinske boje, nemoijte je spaliti do tamno smede boje.

3. Vece porcije imaju manje akrilamida.

4. Koristite nacin rada "Grijanje ventilatora" ako je moguce.

5. Pomfrit: Koristite vise od 450 g po pladnju, ravhomjerno ih rasporedite i okrecite s vremena na vrijeme.
Upotrijebite informacije o proizvodu ako su dostupne kako biste postigli najbolji rezultat kuhanja.

Savijeti i trikovi

Savjeti i trikovi

Pokusajte prvo koristiti postavke sli¢nih recepata i optimizirajte postupak

Zelite kuhati vlastiti recept )
P kuhanja zbog rezultata.

Stavite drveni Stapi¢ u kola¢ oko 10 minuta prije nego Sto se postigne zadano

Je li kola¢ spreman? vrijeme pecenja. Ako nakon izvlacenja na Stapic¢u nema sirovog tijesta, kolac je
spreman

Kolac¢ gubi ogroman volumen tijekom Pokusajte sniziti temperaturu za 10°Ci jos jednom provjerite upute za pripremu

hladenja nakon pecenja hrane u vezi s mehanickim rukovanjem tijestom.
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Visina kolaca je u sredini mnogo veéa nego
na vanjskom prstenu

Nemojte podmazivati vanjski prsten opruznog oblika

Torta je na vrhu previse smeda

Koristite niZu razinu police i/ili koristite nizu zadanu temperaturu (to moze
dovesti do duljeg vremena kuhanja)

Kolac je previse suh

Koristite 10 °C viSu zadanu temperaturu (to moZe dovesti do kra¢eg vremena
kuhanja)

Hrana je lijepog izgleda, ali vlaga unutra je
previsoka

Koristite 10 °C nizu zadanu temperaturu (to moZe dovesti do duljeg vremena
kuhanja) i joS jednom provjerite recept

Smeda boja je neujednacena

Koristite 10°C niZu zadanu temperaturu (to moze dovesti do duljeg vremena
kuhanja). Koristite nacin rada "Gornje i donje grijanje" na jednoj razini

Kola€ je manje zapecen na dnu

Odaberite razinu nize

Pelenje na viSe razina u isto vrijeme: Jedna
polica je tamnija od
druga.

Koristite nacin rada s ventilatorom za pecenje na vise od jedne razine i izvadite
pladnjeve pojedina¢no kada su spremni. Nije nuzno da su sve ladice spremne u
isto vrijeme.

Kondenzirajuéa voda tijekom pecenja

Para je dio pecenja i kuhanja i normalno se krece iz pe¢nice zajedno s protokom
rashladnog zraka. Ova para moZze se kondenzirati na razlicitim povrSinama u
pecnici ili u blizini pecnice i stvarati kapljice vode. Ovo je fizicki proces i ne moze
se u potpunosti izbjeci.

Koja vrsta posuda za pecenje se moze
koristiti?

MoZe se koristiti svako posude za pecenje otporno na toplinu. Preporuca se ne
koristiti aluminij u izravnom kontaktu s hranom, posebno kada je kiseo.
Osigurajte dobro prianjanje izmedu spremnika i poklopca.

Kako koristiti funkciju rostilja?

Zagrijte peénicu 5 minuta i stavite hranu na razinu navedenu u ovom priruc¢niku.
Zatvorite vrata pecnice kada koristite bilo koji nac¢in pecenja na rostilju. Nemojte
koristiti pe¢nicu kada su vrata otvorena, osim za umetanje/uklanjanje/provjeru
hrane.

Kako odrzavati pecnicu Cistom tijekom
pecenja na rostilju?

Upotrijebite pladanj napunjen s 2 litre vode na razini 1. Gotovo sve tekucine koje
kapaju iz hrane postavljene na stalak uhvatit ¢e pladanj.

Grijaci element u svim nacinima rostiljanja s
vremenom se ukljucuje i iskljucuje

To je normalan rad i ovisi o postavci temperature.

Kako izraCunati postavke pecnice, kada
tezina pecenja nije dana receptom?

Odaberite postavke pored tezZine pecenja i malo promijenite vrijeme.

Ako je moguce, upotrijebite sondu za meso kako biste otkrili temperaturu unutar
mesa.

Pazljivo stavite glavu sonde za meso u meso,

zbog uputa proizvodaca.

Pazite da glava sonde bude postavljena u sredini najveceg dijela mesa, ali ne u
blizini kosti ili rupe.

Sto se dogada ako se tekucina ulije u hranu
u pecnici tijekom procesa pecenja ili
kuhanja?

Tekucdina ce prokljucati i para ¢e nastati kao normalan fizicki proces.

Budite oprezni jer je para vruca.

Za viSe informacija pogledajte i "Kondenzacijska voda tijekom pecenja". Ako
tekucina sadrzi alkohol, proces vrenja bit ¢e brzi i mozZe dovesti do plamena u
Supljini. Uvjerite se da su vrata pecnice zatvorena tijekom takvih postupaka.
Pazljivo kontrolirajte postupak pecenja ili kuhanja. Otvorite vrata vrlo njezno i
samo ako je potrebno.

Tipicni recepti

Naziv izbornika Obrazac Razina Nacin Temperatura Vrijeme
Spuzvasti kolac Kutija 2 Konvencionalno 170°C 50 min
(jednostavan) u obliku s ventilatorom
kutije
Spuzvasti kola¢ Kutija 1 Konvencionalan 140°C 70 min
(jednostavan) u obliku
kutije
Spuzvasti kolac¢ s voéem Okrugli oblik 1 Konvencionalno 150°C 50 min
u okruglom obliku s ventilatorom
Spuzvasti kolac¢ s voéem Posluzavnik 1 Konvencionalan 140°C 70 min
na pladnju
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Muffini od briosa od Oblik za 2 Konvencionalan 220°C Predzagrijavanje:
grozdica muffine 19 min
(kolac s kvascem) Pecenje: 11 min
Gugelhupf (s kvascem) Posluzavnik 1 Konvencionalan 150°C Predzagrijavanje:
11 min
Pecenje: 60 min
Muffins Oblik za 1 Konvencionalan 160°C Predzagrijavanje:
muffine 8.5 min
Pecenje: 30 min
Muffins Oblik za 1 Konvencionalno 150°C Predzagrijavanje:
muffine s ventilatorom 8.5 min
Pecenje: 30 min
Kola¢ od jabucnog Posluzavnik 1 Konvencionalno 160°C Predgrijavanje: 10
kvasca na pladnju s ventilatorom min
Pecenje: 42,5 min
Vodeni biskvit Proljetni oblik 1 Konvencionalan 160°C Predzagrijavanje:
(6 jaja) 9,5 min
Pecenje: 41 min
Vodeni biskvit Proljetni oblik 1 Konvencionalan 160°C Predzagrijavanje: 9
(4 jaja) min
Pecenje: 26 min
Vodeni biskvit Proljetni oblik Konvencija 160°C 35 minuta
Kola¢ od jabuka i kvasca Posluzavnik Konvencionalno 150°C Predzagrijavanje: 8
na pladnju s ventilatorom min
Pecenje: 42 min
Hefezopf (Callah) Posluzavnik 2 Konvencionalno 150°C 40 min
s ventilatorom
Mali kolaci 20 Posluzavnik 2 Konvencija 150°C 36 min
Mali kolaci 40 Posluzavnik 2+4 Konvencija 150°C Predgrijavanje: 10
min
Pecenje: 34 min
Kola¢ od kvasca od Posluzavnik 2 Konvencionalan 150°C Predzagrijavanje: 8
maslaca min
Pecenje: 30 min
Vrsta kolaca Posluzavnik 2 Konvencionalan 170°C Predzagrijavanje: 8
min
Pecenje: 13 min
Prhko tijesto 2 pladnja Posluzavnik 2+4 Konvencionalno 160°C Predgrijavanje: 8.2
s ventilatorom min
Pecenje: 12 min
Kolaci¢i od vanilije Posluzavnik 2 Konvencionalan 160°C Predzagrijavanje: 8
min
Pecenje: 10 min
Kolaci¢i od vanilije Posluzavnik 2+4 Konvencionalno 150°C Predzagrijavanje: 8
s ventilatorom min
Pecenje: 14 min
Bijeli kruh (1 kg brasna) Kutija 1 Konvencionalan 170°C Predgrijavanje: 9.2
oblik kutije min
Pecenje: 50 min
Bijeli kruh (1 kg brasna) Kutija 1 Konvencionalno 170°C Predgrijavanje: 12
oblik kutije s ventilatorom min
Pecenje: 45 min
Svjeza pizza (tanka) Posluzavnik 2 Konvencionalan 170°C Predzagrijavanje:
9,5 min
Pecenje: 21 min
SvjeZa pizza (gusta) Posluzavnik 2 Konvencionalan 170°C

Predgrijavanje: 10
min
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Pecenje: 45 min
Svjeza pizza (gusta) Posluzavnik 2 Konvencionalno 170°C Predzagrijavanje: 8
s ventilatorom min
Pecenje: 41 min
Kruh Posluzavnik 1 Konvencija 190°C Predzagrijavanje: 9
min
Pecenje: 30 min
Kruh njezni lungi¢ 1,6 kg Posluzavnik 2 Dvostruki rostilj 180°C 55 min
s ventilatorom
Mesna Struca 1 kg mesa Posluzavnik 1 Konvencionalan 180°C 75 min
Piletina 1 kg Posluzavnik Stalak:2 | Dvostruki rostilj 180°C 50 min
Ladica:1 | sventilatorom
Riba 2,5 kg Posluzavnik 2 Konvencionalan 170°C 70 min
Rebra Tomahawk Posluzavnik 3 Konvencija 120°C 85 min
kuhana BT
Svinjsko pecenje 1,2 kg Posluzavnik 1 Konvencija 160°C 82 min
Piletina 1,7 kg Posluzavnik Stalak:2 Konvencija 180°C 78 min
Ladica:1
Ispitna hrana prema EN 60350-1
Preth
Primatelj Pribor Funkcija | Temperatura Razina ret (.J'dno
zagrijte
Spuzvasti Opruzni oblik ®26cm E 170 1 30-35 min Ne
kola¢
Spuzvasti Opruni oblik ®26cm @ 160 1 30-25 min Ne
kola¢
Mala torta 1 ladica @ 150 2 30-40 min Da
Mala torta 1 ladica i 150 2 40-50 min Da
Mala torta 2 ladice @ 150 L2ilL4 30-35 min Da
Cheesecake | Opruzni oblik ®26cm @ 150 1 70-80 min Ne
P
Pita od Oblik opruge ®20cm E 170 1 80-85 min Ne
jabuka
Pi .
. ita od Oblik opruge ®20cm @ 160 1 70-80 min Ne
jabuka
Kruh 1 ladica E 210 1 30-35 min Da
Kruh 1 ladica @ 190 1 30-35 min Da
Zdravica Stalak Max 5 Da 5 min
Y . . Stalak 2 .
Kokos Stalak i pladanj @ 180 a.a 75-80 min Da
Ladica 1

1.In recept za piletinu, pocnite sa straznjom stranom na vrhu i okrenite piletinu nakon 30 min.
2. Upotrijebite tamni, matirani kalup i stavite ga na resetku
3. Izvadite pladnjeve sada, kada je hrana gotova, ¢ak i kada nije na kraju zadanog vremena pecenja.

4. Odaberite nizu temperaturu i provjerite nakon najkraceg vremena, navedenog u tablici.

5. Ako koristite pladanj za hvatanje tekudine koja kaplje iz hrane postavljene na resetku tijekom bilo kojeg
nacina pecenja, pladanj treba postaviti na razinu 1 i napuniti s malo vode
6. Pljeskavice za hamburgere trebale bi se okrenuti nakon 2/3 vremena.
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Energetska ucinkovitost prema EN 60350-1

1. Mjerenje se provodi u nacinu rada "ECO" kako bi se utvrdili podaci o nacinu rada s prisilnim zrakom i klasi
naljepnice.

2. Mjerenje se provodi u nacinu rada "Gornje i donje grijanje" kako bi se odredili podaci o konvencionalnom
nacinu rada.

3. Tijekom mjerenja u Supljini je samo potreban pribor. Svi ostali dijelovi moraju se ukloniti.

4. Pecnica se postavlja kako je opisano u vodicu za instalaciju i postavlja se na sredinu ormariéa.

5.1t je potrebno za zatvaranje vrata mjerenja kao u kuc¢anstvu, ¢ak i kada kabel ometa funkciju brtvljenja brtve
tijekom mjerenja. Kako biste bili sigurni da nema negativnih u¢inaka na brtvljenje zbog energetskih podataka,
potrebno je paizljivo zatvoriti vrata tijekom mjerenja. Mozda ¢e biti potrebno koristiti alat za jamcenje
brtvljenja brtve kao u ku¢anstvu, gdje nijedan kabel ne ometa funkciju brtvljenja.

6. Odredivanje volumena Supljine provedeno za uporabu "Odmrzavanje". Kako bi se osigurala u¢inkovita
upotreba peénice, uklanja se sav pribor, ukljucujuci bo¢ne resetke

Kuhanje u eko nacinu rada

Preth
Primatelj Pribor Temperatura Razina Vrijeme ret (.J'dno
zagrijte

Challah 1 ladica 180 1 45-50 min Ne
Svinjsko pecenje 1 ladica 200 1 80-85 min Ne
Clafoutitorta od Okrugli oblik 200 1 55-60 min Ne
vi$anja

fg""ede pecenje 1,3 1 ladica 200 1 80-85 min Ne
Kolace Stalak i staklena ploca 180 1 55-60 min Ne
Gratinirani krumpir Stalak i okrugli tanjur 180 1 65-70 min Ne
Lasangne Stalak i staklena ploca 180 1 75-80 min Ne
Torta od sira Sprinform ® 20cm 160 1 80-90 min Ne

6. CISCENJE | ODRZAVANIJE

Iskljucite napajanje prije ¢is¢enja i odrZavanja.
Kako bi se osigurao vijek trajanja pecnice, treba je Cesto temeljito Cistiti.
Koraci ¢is¢enja su sljedeci:

Nakon kuhanja pri¢ekajte da se peénica potpuno ohladi.

Uklonite pribor za pecnicu, isperite toplom vodom i osusite.

Uklonite ostatke hrane i mrlje od ulja iz unutrasnjosti peénice.

Ocistite povrsinu pe¢nice mekom krpom navlazenom deterdzentom i osusite.

Pokrenite funkciju c¢is¢enja vode na sljedeci nacin:

1). Pogledajte korake rada "Op¢irad" i odaberite " " E

2). Postavite temperaturu na 100°C, postavite vrijeme na 30 minuta.

3). Kliknite gumb "OK/START" za pocetak rada.

6. Nakon sto je funkcija ¢iS¢enja vode zavrsena, pricekajte da se pecénica potpuno ohladi.
Zatim osusite Supljinu pecnice pedi ¢istom upijaju¢om spuzvom ili mekom krpom.
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Biljeske
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1. Nemojte koristiti oStre alate za ¢iséenje, tvrde Cetke i korozivne proizvode za ¢iséenje kako ne biste ostetili

pecnicu i njezin pribor.

2. Nemoijte koristiti grubo sredstvo za ribanje ili oStru metalnu lopaticu za cis¢enje stakla vrata.

Sredstvo za CiS¢enje

Uz dobru njegu i ¢iséenje, vas ¢e uredaj zadrzati svoj izgled i ostati u potpunosti funkcionalan jos dugo
vremena. Ovdje ¢emo objasniti kako biste trebali pravilno njegovati i Cistiti svoj uredaj.

Kako biste osigurali da se razli¢ite povrsine ne oStete upotrebom pogresnog sredstva za CisSéenje, pridrzavajte
se podataka u tablici. Ovisno o modelu uredaja, mozda nece sva navedena podrucja biti uklju¢ena/u vasem

uredaju.

Oprez!

Opasnost od ostecenja povrsine

Nemojte koristiti:

1. Ostra ili abrazivna sredstva za ¢is¢enje.

2. Sredstva za CiS¢enje s visokim udjelom alkohola.
3. Tvrdi jastuciéi za ribanje ili spuzve za ¢is¢enje.

4. Visokotlacni cistaci ili parni ¢istaci.

5. Posebna sredstva za ¢iS¢enje uredaja dok je vruc.

Prije upotrebe temeljito operite nove spuzvaste krpe.

Podrucje Vanjski dio
uredaja

Ciscenje

Vanjski izgled uredaja
Prednja strana od
nehrdajuceg Celika

Vruca sapunica:

Ocistite krpom za sude, a zatim osusite mekom krpom.

Odmah uklonite mrlje kamenca, masti, Skroba i albumina (npr. bjelanjak).
Ispod takvih mrlja moZe nastati korozija

Posebni proizvodi za ciséenje od nehrdajuceg celika prikladni za vrude
povrsine dostupni su u naSem postprodajnom servisu ili u specijaliziranim
trgovinama.

Nanesite vrlo tanak sloj sredstva za ¢iséenje mekom krpom.

Plastican

Vruca sapunica:
Ocistite krpom za sude, a zatim osusite mekom krpom. Nemojte koristiti
sredstvo za Cis¢enje stakla ili strugac za staklo.

Obojene povrsine

Vruca sapunica:
Ocistite krpom za sude, a zatim osusite mekom krpom.

Upravljacka ploca

Vruca sapunica:

www.heinner.com



http://www.heinner.com/

Ocistite krpom za sude, a zatim osusite mekom krpom. Nemojte koristiti
sredstvo za ¢iSéenje stakla ili strugac za staklo.

Vruca sapunica:
Ocistite krpom za sude, a zatim osusite mekom krpom.
Paneli vrata Nemojte koristiti strugac za staklo ili jastucic za ribanje od nehrdajucéeg Celika.

Kvaka Vruca sapunica:

Ocistite krpom za sude, a zatim osusite mekom krpom.

Ako sredstvo za uklanjanje kamenca dode u dodir s kvakom vrata, odmah je
obrisite. Inace se mrlje ne¢e moci ukloniti.

Emajlirane povrsine Pridrzavajte se uputa za povrsine odjeljka za kuhanje koje slijede tablicu.
i samociséenje
Povrsine
Stakleni poklopac za Vruca sapunica:
unutarnja rasvjeta Ocistite krpom za sude, a zatim osusite mekom krpom.
Ako je odjeljak za kuhanje jako zaprljan, upotrijebite sredstvo za ¢is¢enje
pecnice.
Brtva vrata Vruca sapunica:
Nemojte uklanjati Ocistite krpom za sude. Nemoijte ribati.
Sredstvo za ¢iséenje nehrdajuéeg Celika:
Vrata od nehrdajudeg Pridrzavajte se uputa proizvodaca.
Celika Nemoijte koristiti proizvode za njegu od nehrdajuéeg celika.
pokriti Skinite poklopac vrata radi ¢iséenja.

Vruca sapunica:
Namodite i ocistite krpom za sude ili cetkom.

Pribor Ako postoje jake naslage prljavstine, upotrijebite jastuci¢ za ribanje od
nehrdajuceg celika.
Tracnice Vruca sapunica:
Namodite i ocistite krpom za sude ili cetkom.
Sustav izvlacenja Vruéa sapunica:

Ocistite krpom za sude ili cetkom.
Nemojte uklanjati mazivo dok su tracnice za izvlaenje povucene
van. Najbolje ih je odistiti kad se gurnu.
Ne perite u perilici posuda.
Termometar za meso (ako | Vruéa sapunica:
je ukljucen) Ocistite krpom za sude ili cetkom. Ne perite u perilici posuda.

Biljeske

1. Male razlike u boji na prednjoj strani uredaja uzrokovane su upotrebom razli¢itih materijala, poput stakla,
plastike i metala.

2. Sjene na plo¢ama vrata, koje izgledaju poput pruga, uzrokovane su refleksijama unutarnje rasvjete.

3. Emajl se pece na vrlo visokim temperaturama. To moze uzrokovati male varijacije u boji. To je normalnoi
ne utjece na rad. Rubovi tankih ladica ne mogu se u potpunosti emajlirati. Kao rezultat toga, ti rubovi mogu
biti grubi. To ne narusava antikorozivnu zastitu.

4. Uvijek odrzavajte uredaj Cistim i odmah uklonite prljavstinu kako se ne bi nakupljale tvrdokorne naslage
prljavstine.

Savjeti

1. Ocistite odjeljak za kuhanje nakon svake upotrebe. To ¢e osigurati da se prljavstina ne moze ispeci.
2. Uvijek odmah uklonite mrlje kamenca, masnoce, Skroba i albumina (npr. bjelanjak).

3. Odmah uklonite mrlje hrane sa sadrzajem Seéera, ako je moguce, kada je mrlja jos topla

4. Za pecenje koristite prikladno posude za pecenje, npr. posudu za pecenje.
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Ciséenje vrata ‘

Uz dobru njegu i ¢is¢enje, vas ¢e uredaj zadrZati svoj izgled i ostati potpuno funkcionalan jo$ dugo vremena.
Ovo ¢e vam redi kako ukloniti vrata uredaja i ocCistiti ih.

U svrhu cis¢enja i uklanjanja panela vrata, mozZete odvojiti vrata uredaja.

Sarke na vratima uredaja imaju polugu za zaklju¢avanje.

Kada su poluge za zakljucavanje zatvorene, vrata uredaja su osigurana na mjestu. Ne mozZe se odvojiti.

Kada su poluge za zakljucavanje otvorene kako bi se odvojila vrata uredaja, Sarke su zaklju¢ane. Ne mogu se
zatvoriti.

Upozorenje — Opasnost od ozljeda!

Ako Sarke nisu zaklju¢ane, mogu se zatvoriti velikom silom. Uvjerite se da su poluge za zaklju¢avanje uvijek
potpuno zatvorene ili, prilikom skidanja vrata uredaja, potpuno otvorene.

Sarke na vratima uredaja pomicu se prilikom otvaranja i zatvaranja vrata i moZete biti zarobljeni. Dr¥ite ruke
podalje od Sarki.

Uklanjanje vrata uredaja

1. Otvorite vrata uredaja do kraja.

2. Preklopite dvije poluge za zakljucavanje s lijeve i desne strane

3. Zatvorite vrata uredaja do kraja.

4. Objema rukama uhvatite vrata s lijeve i desne strane i izvucite ih prema gore.
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Montaza vrata uredaja

Ponovno pricvrstite vrata uredaja suprotnim redoslijedom od uklanjanja.

1. Prilikom pri¢vrséivanja vrata uredaja, pazite da su obje Sarke postavljene to¢no na rupe za ugradnju na
prednjoj ploci Supljine.

Uvjerite se da su Sarke umetnute u ispravan polozaj. Morate ih moéi umetnuti lako i bez otpora. Ako osjetite
bilo kakav otpor, provjerite jesu li Sarke umetnute u rupe ispravno.

2. Otvorite vrata uredaja do kraja. Dok otvarate vrata uredaja, mozete joS jednom provijeriti jesu li Sarke u
ispravnom polozaju. Ako pogresno postavite ugradnju, neéete moci potpuno otvoriti vrata uredaja.
Ponovno zatvorite obje poluge za zakljucavanje.

2. Zatvorite vrata odjeljka za kuhanje. Istodobno, toplo preporucujemo

jos jednom provjerite jesu li vrata u ispravnom polozaju i jesu li ventilacijski otvori napola zatvoreni.

Uklanjanje poklopca vrata

Uklonite vrata uredaja prema gore navedenim uputama.

Plasti¢ni uloZak u poklopcu vrata mozZe promijeniti boju. Da biste izvrsili temeljito ¢iS¢enje, moZete ukloniti
poklopac.

1. Pritisnite desnu i lijevu stranu poklopca.

2. Skinite poklopac.

3. Nakon uklanjanja poklopca vrata, ostali dijelovi vrata uredaja mogu se lako uzeti

kako biste mogli nastaviti s ¢iSéenjem. Prilikom ciS¢enja vrata uredaja

zavrsio, vratite poklopac na mjesto i pritisnite ga dok ¢ujno ne klikne na svoje mjesto

4. Postavite vrata uredaja i zatvorite ih.

Oprez!
Nakon postavljanja vrata uredaja, poklopac vrata se takoder mozZe skinuti u ovom trenutku.
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1. Uklanjanje poklopca vrata znaci oslobadanje unutarnjeg stakla vrata uredaja, staklo se moze lako
premjestiti i uzrokovati stetu ili ozljede.

2. Uklanjanje poklopca vrata i unutarnjeg stakla zna¢i smanjenje ukupne teZine vrata uredaja. Sarke se mogu
lakse pomicati prilikom zatvaranja vrata i mozZete biti zarobljeni. Drzite ruke podalje od sarki.

Zbog gore navedene 2 tocke, toplo preporucujemo da ne uklanjate poklopac vrata ako se vrata uredaja ne
uklone. Ostecenja uzrokovana nepravilnim radom nisu pokrivena jamstvom.

Tracnice

Kada Zelite dobro ocistiti trac¢nice i Supljinu, mozete ukloniti police i odistiti ih. Na taj ¢e nacin vas uredaj
zadrZati svoj izgled i dugo ostati potpuno funkcionalan.

1. Povucite prednji dio bocnih tracnica vodoravno u suprotnom smjeru dok se znacajka ne i: ) Ce; Kasnije
mozete ukloniti police kao na slici

2. Vratite boénu vodilicu u Supljinu, prvo umetnite straznji dio bo¢ne vodilice u

ispravno otvorite Supljinu, a zatim umetnite prednji dio u rugig) .

Ucvrstite teleskops
(uzmimo lijevu stranu, na primjer, isto za desnu stranu)

1. Postavite tocku A i B teleskopskih vodilica vodoravno na vanjsku Zicu.

2. Okrenite teleskopske vodilice u smjeru suprotnom od kazaljke na satu (u smjeru kazaljke na satu za desnu
stranu) za 90 stupnjeva.

3. Gurnite teleskopske vodilice prema naprijed, zakopcajte to¢ku C d na donju Zicu, a to¢ku D na gornju Zicu.
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Uklonite teleskopske vodilice

(uzmimo lijevu stranu, na primjer, isto za desnu stranu)

1. Snazno podignite jedan kraj teleskopskih vodilica.

2. Podignite cijele teleskopske vodilice i uklonite ih unatrag.

Pregrada za samociSéenje
Pregradite posebnim tretmanom emaijliranja na svojoj povrsini, koji moZe apsorbirati ulje i masnodu, kasnije
ih ispariti, uciniti Supljinu ¢istom i nemaju neobi¢an miris tijekom procesa kuhanja.

Popravite samocistecu pregradu
Ugradite bocni stalak i pregradu za samocis¢enje redom prema smjeru kao $to je prikazano na slici:

Pregrada za samocis¢enje

Rastavite pregradu za samociséenje
Izvadite pregradu za samociséenje radi prakticnosti ¢is¢enja bocnih strana Supljine:
1. Izvucite bocni stalak iz Supljine vodoravno. Pregrada za samociséenje izvlaci se zajedno s bo¢nim nosacem.
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2. lzvadite bocni stalak iz Supljine zajedno sa samocistecom pregradom.
3. Odvojite pregradu za samocis¢enje od bocne police.

Biljeske
Teleskopske vodilice/police/pregrada za samociséenje dodatni su dodaci.

Promijenite kabel za napajanje
PolozZaj A prikazuje poloZaj priklju¢ne kutije na straznjoj strani straznjeg vanjskog kucista i to je
zatvoren.
Koraci: a. iskljucite napajanje, malim ravnim odvijacem otvorite dva kopca 1, 2.
b. Pomodu odvijaca skinite vijke 3,4 ,5i 6.
c. Promijenite novi kabel za napajanje, spojite Zutu/zelenu Zicu na 3, Brother Zicu na 4, plavu Zicu na
5.
D. Zavrnite vijak 6 Zatvorite poklopac priklju¢ne kutije Zavrsite zamjenu.
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Straznje vanjsko kuciste Priklju¢na kutija
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7. RIESAVANJE PROBLEMA

Napomene/lijek

Mana Moguci uzrok
Uredaj ne radi. Neispravan
osigurac.

Provjerite prekidac u kutiji s osiguracima.

Nestanak struje

Provjerite je li kuhinjsko svjetlo ili druga kuhinja
Uredaji rade.

Gumbi su ispali iz Gumbi su
podrska na upravljackoj ploci. sluc¢ajno
iskljuceni.

Gumbi se mogu ukloniti.

Jednostavno vratite gumbe u njihov oslonac na
upravljackoj ploci i gurnite ih tako da se uglave i mogu
okretati kao i obicno.

Ispod gumba ima
prljavstine

Gumbi se vise ne mogu lako
okretati.

Gumbi se mogu ukloniti.

Da biste iskljucili gumbe, jednostavno ih uklonite iz
podrska.

Alternativno, pritisnite vanjski rub gumba tako da se
prevrnu i mogu lako podidéi.

Pazljivo ocistite gumbe krpom i sapunicom.

Osusite mekom krpom.

Nemojte koristiti oStre ili abrazivne materijale.
Nemojte namakati niti Cistiti u perilici posuda.

Ne uklanjajte gumbe precesto kako bi nosac ostao
stabilan

Ventilator ne radi cijelo vrijeme u nacinu rada:
"Grijanje ventilatora"

Ovo je normalan rad zbog najbolje moguée raspodjele
topline i najboljih mogudih performansi peénice.

Nakon procesa kuhanja Cuje se buka i moze se
primijetiti protok zraka u blizini upravljacke ploce.

Ventilator za hladenje i dalje radi kako bi sprijecio
visoku vlagu u Supljini i ohladio pecnicu radi vase
udobnosti. Ventilator za hladenje ¢e

iskljuCite se automatski.

Hrana je nedovoljno kuhana u roku navedenom u
receptu.

Koristi se temperatura razli¢ita od recepta. Jos jednom
provjerite temperature. Koli¢ine sastojaka razlikuju se
od recepta. Jos$ jednom provijerite recept.

Neravnomjerno smede

Postavka temperature je previsoka ili bi se razina
police mogla optimizirati. Jo$ jednom provjerite recept
i postavke.

Zavrsna obrada povrsine i/ili boja i/ili materijal posuda
za pecenije nisu bili najbolji izbor za odabranu funkciju
pecénice. Kada koristite toplinu zracenja, kao Sto je
nacin rada "Gornje i donje grijanje", koristite mat
zavrsno, tamno obojeno i lagano posude za pecnicu.

Lampica se ne ukljucuje

Svjetiljku treba zamijeniti.

Upozorenje-Opasnost od strujnog udara!

Neispravni popravci su opasni. Popravke i zamjenu ostecenih kabela za napajanje smije izvoditi samo jedan
od nasih obucenih postprodajnih tehnicara. Ako je uredaj neispravan, iskljucite ga iz elektricne mreze ili
iskljucite prekidac u kutiji s osiguracima. Obratite se postprodajnoj sluzbi.

Maksimalno vrijeme rada

Maksimalno vrijeme rada ovog uredaja je 9 sati, kako biste sprijecili da zaboravite iskopcati napajanje.
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Zamjena svjetiljke na kutu Supljine

Ako Supljina lamp ne uspije, mora se zamijeniti. Halogene Zarulje otporne na toplinu, 25 W, 230 V dostupne
su u postprodajnom servisu ili specijaliziranim prodavacima.

Prilikom rukovanja halogenom Zaruljom koristite suhu krpu. To ¢e povecati vijek trajanja svjetiljke.

UPOZORENIJE!

Opasnost od strujnog udara!
Prilikom zamjene svjetiljke, kontakti uti¢nice svjetiljke su pod naponom. Prije zamjene Zarulje, iskljucite
uredaj iz elektri¢cne mreze ili ukljucite drugi prekidac u kutiji s osiguracima.

Opasnost od opeklina!
Uredaj postaje jako vrué. Nikada ne dodirujte unutarnje povrsine uredaja ili grija¢e elemente. Uvijek ostavite
uredaj da se ohladi. Drzite djecu na sigurnoj udaljenosti.

1. Stavite ruc¢nik u hladnu sSupljinu kako biste sprijecili ostecenje.
2. Okrenite stakleni poklopac u smjeru suprotnom od kazaljke na satu kako biste ga uklonili (kutna svjetiljka)
3. lzvucite svjetiljku — nemojte je okretati.
4. Vratite stakleni poklopac.
5. Uklonite rucnik i ukljucite prekidac da vidite ukljucuje li se lampica.
6. Za bocnu svijetiljku, ako dobro radi nakon zamjene, ne zaboravite vratiti bocnu resetku.
7. Proizvod sadrzi izvor svjetlosti klase energetske ucinkovitosti: G.
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Stakleni poklopac
Ako je stakleni poklopac halogene Zarulje oSte¢en, mora se zamijeniti. Novi stakleni poklopac moZete nabaviti
u postprodajnom servisu. Navedite E broj i FD broj vaseg uredaja.

Tehnicki podaci

Model HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
Indeks energetske ucinkovitosti 81.2
Klasa energetske ucinkovitosti A+
Potrosnja energije sa standardnim 1,10 kWh/ciklus
optereéenjem, konvencionalni nacin
rada
Potrosnja energije sa standardnim 0,69 kWh/ciklus

opterec¢enjem, nacin rada s
ventilatorom

Broj supljina 1

Izvor topline Elektricitet

Obim 72 L

Vrsta pecnice Ugradeni
Napajanje 220-240V~, 50 Hz-60 Hz
Elektricna energija 2,9 kW

www.heinner.com
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Potrosnja energije

Informacije o proizvodu za potrosnju energije i maksimalno vrijeme do postizanja primjenjivog nacina rada
niske potrosnje energije.

Stanje pripravnosti 0,8W
Maksimalno vrijeme potrebno da pecnica automatski dosegne 20 minuta
primjenjivi nacin rada ili stanje niske potrosnje energije

BRIGA O KUPCIMA | USLUGA

Uvijek koristite originalne rezervne dijelove.

Kada kontaktirate nas ovlasteni servisni centar, provjerite imate li na raspolaganju sljedeée podatke: Model
i serijski broj.
Informacije se mogu naci na natpisnoj plocici. Podlozno promjenama bez prethodne najave.

Ekoloski prihvatljivo odlaganje

pomozite u zastiti okolisa!
Ne zaboravite poStivati lokalne propise: predajte neispravnu elektricnu opremu
odgovaraju¢em centru za odlaganje otpada.

HEINNER je registrirani zastitni znak tvrtke Network One Distribution SRL. Ostale robne
marke i nazivi proizvoda zastitni su znakovi ili registrirani zastitni znakovi njihovih vlasnika.

Nijedan dio specifikacija ne smije se reproducirati u bilo kojem obliku ili na bilo koji nacin il

koristiti za izradu bilo kakvih izvedenica kao $to je prijevod, transformacija ili prilagodba bez

dopustenja NETWORK ONE DISTRIBUTION.

Autorska prava © 2013 Network One Distribution. Sva prava pridrZzana.

www.heinner.com, http://www.nod.ro
Ovaj proizvod je u skladu s normama i standardima Europske zajednice

Proizvodac i uvoznik: Network One Distribution
Ulica Marcel lancu, 3-5, Bukurest, Rumunjska

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro

www.heinner.com


http://www.heinner.com/
http://www.heinner.com/
http://www.nod.ro/
http://www.heinner.com/
http://www.nod.ro/

