BUILT-IN OVEN

Model:
HBO-M7212GCDRP-GBK

e Energy efficiency class A+
e Volume:72L




1. INTRODUCTION

|E

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.

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

e Observe the special installation instructions.

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

e Do not connect the appliance if it has been damaged.

e Only a licensed professional may connect appliances without plugs.

o Damage caused by incorrect connection is not covered under warranty.

e Only use this appliance indoors.

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

e The appliance must be supervised during operation.

e 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.

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

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

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

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

e The appliance and its accessible parts become hot during use. Care should be taken to avoid touching
heating elements. Children less than 8 years of age shall be kept away unless continuously
supervised.

e (Cleaning and user maintenance shall not be made by children without supervision.
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e During use, the appliance becomes very hot. Care should be taken to avoid touching heating
elements inside the oven.

e Ensure that the appliance is switched off before replacing the oven lamp to avoid the possibility of
electric shock.

e The means for disconnection must be incorporated in the fixed wiring in accordance with the wiring
specifications.

e An all-pole disconnection means must be incorporated in the fixed wiring in accordance with the
wiring rules.

o If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly
qualified persons in order to avoid a hazard.

e Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass since they
can scratch the surface, which may result in shattering of the glass.

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.

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
quantities 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.
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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.

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

. Oven —function

Turn this knob to change heating mode

. Cancel

Cancel the current state and enter standby mode.

. Timer / Child-proof lock

Use timer function/use child-proof lock with 3s press

. End time

Set an end time to the cooking duration

. Quick preheat

Use this to have a quick preheat

6. Duration & Clock setting | Set a duration time then select function & set clock in standby mode
7. Temperature setting Press to set temperature

8. Lamp ON / OFF Switch on and off the lamp

9. Star / Pause Start and pause the cooking process

BEERREEREe e

10. Adjust

Change the adjustment values shown in the display

Notes

1.As a separate function, Oven light is used by consumers to actively choose to observe food or clean the
cavity. After the user opens it, they need to actively close it before exiting and returning to standby mode.

2. After cooking in the oven, the cooling fan will continue to dissipate heat. The will only close when the core
temperature is below 75°C.

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.
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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.

Settings

Heating =
mode @

Time 2h

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. After the oven has been electrically connected, touch the clock symbol then you can set time of day
in hours by turn right knob.

2. Touch clock symbol again then you can set time in minutes by right knob.
3. Touch clock symbol to finish the setting.

Note
The clock has a 24 hour display.

ACCESSORIES

Grill rack
]
fa
i
Baking tray
Side rail

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.
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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.

B

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

Installation for side rail

www.heinner.com


http://www.heinner.com/

=]  HEINNER |

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 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.

Conventional + Fan 50 ~ 250°C | For baking and roasting on one or more levels. The
fan distributes the heat from the heating elements
evenly around the cavity.

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.

50 ~ 250°C | For grilling flat items and for browning food. The fan

distributes the heat evenly around the cavity.

Radiant Heat

Double Grill + Fan

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.

Fermentation 30 ~ 45°C | For making yeast dough and sourdough to prove and

culturing yogurt.

Pyrolytic Self-cleaning Unadjustable | To heat up to a very high temperature. Residues will

burn.

ENSEENEENREEN

Notes

1. To defrost big portions of food, it is possible to remove the side-racks and place the container on the
cavity floor

2. To warming tableware, it is beneficial to remove the side-racks and the heating modes “Hot Air Grilling”
and “Fan Heating” with temperature setting of 50°C are useful. “Hot Air Grilling” should be used, if more
than half of the cavity floor is covered by the tableware.

3. Due to an optimum evenness of heat distribution inside the cavity during “Fan Heat- ing”, the fan will
work at certain times of the heating process, to guaranty the best possible performance.

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.
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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.

General operation
1. After the oven has been electrically connected, turn the oven-function knob to select functions, turn the
adjust knob the set cooking temperature.

2. Touch m symbol oven begins to work, if not, oven will back to clock after 10 min- utes.

3. During the cooking process, you can touch to cancel or mto pause it.

NOTE: After temperature setting, you can touch clock symbol to set the cooking duration time, you can
set it by turn adjust knob.

Quick preheat
You can use quick preheat to shorten the preheat time. Then you select a function, touch

the quick preheat symbol , the mark of quick preheat in the screen will light up. If this function can’t
quick preheat, then there will be a “beep”, defrost, fermentation and
"ECO" functions cannot be preheated quickly.

Set end time
1. Complete clock setting;

2. Touch the icon, set the hour bit through the right knob, press , set the minute bit through the

right knob, and touch the icon to complete the confirmation;
3. Turn the left knob to select the function; set the time and temperature through the right knob;

NOTE

1. For example, when you set end time is 10 o’clock, and cooking duration time is 1 hour, oven will heat up
at 9 o’clock, and finish at 10 o’clock.

2. Probe, defrost and fermentation functions cannot enter the appointment function.

Change during cooking

During the period of appliance operating, you can change the heating type setting and temperature setting
by oven-function or adjust knob. After the change, if there no other action after 6 seconds the oven will
heat as what you changed.

If you want change cooking duration time in the cooking process, please touch and change it by adjust
knob.

After the change, if there no other action after 6 seconds the oven will heat as what you changed. During
the cooking process with a finish time setting, you can’t do any change. When you want cancel the cooking

|
process, please touch .

NOTE
Changing modes/temperature/rest cooking time may have some negative influences for the result of
cooking, we warmly recommend you not to do so unless you are well experienced on cooking.

Cautions

After the appliance switched off, it becomes very hot especially inside the cavity. Never touch the interior
surfaces of the appliance or the heating elements. Use oven gloves to remove accessories or ovenware
from the cavity, and allow the appliance to cool down. Keep children at a safe distance at the same time to
avoid the injury of burns.
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Timer
You can use timer function by touch . When the time arrived, oven will give “beep” for remind.

At the first touch of , set timer by hours, then touch again, set timer by minutes. Touch ©) again,
then the setting is finished

You can set the timer before and during cooking process, but when you are selecting function and
temperature, it’s not available.

Childproof lock

Your appliance has a childproof lock so that children cannot switch it on accidentally or change any settings.
When you give a long press for 3 seconds, childproof lock is activated. A long press for 3 seconds again the
oven is unlocked.

You can activate and deactivate childproof lock when the oven is work or not. Give ©) a long press for 3
seconds you can switch on and off the childproof lock. When the childproof is on, there will be a g8 in
the status bar.

DEMO WITH SABBATH MODE

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, press and hold the key to enter the demonstration mode and display , off”;
2. Turn the knob to the right to turn on the demonstration mode, display "off", turn the knob to the left to
turn off the demonstration mode, display "on";

NOTE

You can press the cancel key to exit the setting, or wait for 3 seconds to automatically exist the demo mode
setting state and return to the standby state.

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 key to return to standby mode.

1. In standby mode press and hold the fast preheating key for 3 seconds to enter sabbath mode, display
,5A8”. The time adjustment range is 24-80 hours.

2. Turn the knob to adjust the cooking time.

3. Press start key or start Sabbath mode automatically after 8 seconds.

NOTE

|
During operation, only the key is valid, and other keys are invalid.
During the operation of sabbath mode, the furnace door is opened or closed, and the furnace light is not on.

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.
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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 H
7. If it is not possible to cook and bake
use the preheat status of the oven.

eating” on more than one level at the same time.
different dishes at the same time, you can heat one after the other to

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 temperatur

e 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

Acrylamide occurs mainly by heating u
temperatures over long times.

TIPS:
1. Use short cooking times.
2. Cook food to a golden yellow surfac

or aluminum.

p starchy food (i.e. potato, French fries, bread) to very high

e 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

Tips and tricks

get the best cooking result.

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
aluminium in direct contact with food, especially when it is sour. Please ensure a
good fitting between container and lid.
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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 litres 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.
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: 8:30 min
Baking: 30 min
Muffins Muffin form 1 Conventional 150°C Preaheat: 8:30 min
with fan Baking: 30 min
Apple yeast cake on a Tray 1 Conventional 160°C Preaheat: 10 min
tray with fan Baking: 42:30 min
Water sponge cake Spring form 1 Conventional 160°C Preaheat: 9:30 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
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Shortbread 2 trays Tray 2+4 Conventional 160°C Preaheat: 8:20 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: 9:20 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: 9:30 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
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
. Rack2 .
Chicken Rack & tray 180 Tray 1 75-80 min Yes
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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.

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 disturbed 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 1 tray 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
Lasagne Rack and glass plate 180 1 75-80 min No
Cheese Cake Sprinform ®20cm 160 1 80-90 min No

6. CLEANING AND MAINTENANCE

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.
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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

Appliance exterior
Stainless steel front

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

Special stainless steel cleaning products suitable for hot surfaces are available
from our after-sales service or from specialist retailers.

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

Plastic

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth. Do not use glass cleaner
or a glass scraper.

Painted surfaces

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.

Control panel

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth. Do not use glass cleaner
or a glass scraper.

Hot soapy water:

Door panels Clean with a dish cloth and then dry with a soft cloth.
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
and self-cleaning
surfaces

Observe the instructions for the surfaces of the cooking compartment that
follow the table.

Glass cover for the
interior lighting

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.
If the cooking compartment is heavily soiled, use oven cleaner.

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.
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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.

Pyrolytic self-cleaning function

Your appliance is equipped with "Pyrolytic Self-cleaning" mode. You can use this mode to clean the cooking
compartment effortlessly.

The cooking compartment is heated up to a very high temperature. Residues from roasting, grilling and
baking will burn. For now we only provide one cleaning setting for your safety , the temperature and
operating time can not be adjusted with this operating mode.

Notes
For your safety, the cooking compartment locks door automatically. It cannot be opened until the
temperature reduces to a section which is relatively safe. The interior lighting re- mains off during cleaning.

WARNING

Risk of burns!

1. The cooking compartment becomes extremely hot during the pyrolytic mode. Never open the appliance
door. Allow the appliance to cool down. Keep children, disabled and old people without self-care ability away
from the appliance.

2. The appliance will become very hot on the outside during the cleaning function. Never touch the appliance
door. Allow the appliance to cool down. Keep children, disabled and old people without self-care ability away
from the appliance.

Risk of harm to health!

Pyrolytic mode heats up the cooking compartment to a very high temperature so that remnants left over
from roasting, grilling, baking and so on will burn off. This process releases vapours, which can irritate the
mucous membranes. While the cleaning function is running, keep the kitchen well ventilated. Do not remain
in the room for long periods. Keep children, pets away and always follow manual's or professional's
instructions

Before starting the pyrolytic mode

Caution!

1. Remove accessories and cookware including pull-out rails from the cooking compartment be- fore running
the pyrolytic mode. No excess spillage allowed to be retained in the cavity. By do- ing this will you not only
ensure that you achieve good cleaning results throughout the entire cooking compartment but also ensure
that accessories can meet the requirement of long ser- vice life.

2. Before starting the cleaning function, remove the worst of the food remnants manually.
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3. Clean the inside of the appliance door and along the edges of the cooking compartment in the area around
the seal. Do not scrub or remove the seal.
4. While doing these operations , make sure that the oven switched off.

WARNING

Risk of fire!

1. A large number of food remnants, fat and meat juices may catch fire when pyrolytic mode is in progress.
Before you start the cleaning function, always remove the worst of the food residues and remnants from the
cooking compartment. Do not use pyrolytic mode for cleaning acces- sories.

2. The appliance will become very hot on the outside during pyrolytic mode. Never hang com- bustible
objects, e.g. tea towels, on the door handle. Do not place anything against the front of the appliance. Keep
children away from the appliance.

3. If the door seal is damaged, a large amount of heat will be generated around the door. Do not scrub or
remove the seal. Never operate the appliance if the seal is damaged or missing.

Risk of serious harm to health!

The appliance becomes very hot when pyrolytic mode is in progress. The coating on baking trays and tins is
destroyed and noxious gases are released. Never clean baking trays or baking tins using pyrolytic mode. In
general, you must not use pyrolytic mode for cleaning accessories.

Setting pyrolytic self-cleaning mode
e Switch on the oven by pressing the button .
e Select the "Pyrolytic" operating mode by pressing .

When the function area is changed to an icon shows ,it means pyrolytic mode.
e Check if all the accessories and foods are removed , get the door well closed.

e Press the "Start/stop" button m to start the cleaning operation.

Ventilate the kitchen when the cleaning function is running.
The cooking compartment locks the door shortly after operation starts. The cooking compartment cannot be
opened until the temperature reduces to a section which is rel- atively safe.

Pyrolysis mode end signal
An audible signal sounds continuously and the oven stops heating. It means pyrolytic mode gets finished.

You can press the button m to turn off the sounds, or the sounds will turns off automatically later.
Furnace door cannot be opened

Once the pyrolysis mode is activated, the oven will automatically lock and the furnace door cannot be
opened.

Adjusting the cleaning setting
Once cleaning starts, you cannot change any setting expect pausing and stopping.

Once the pyrolytic mode has finished

Once the cooking compartment has cooled down, use a damp cloth to wipe off the ash that has been left
behind in the cooking compartment and around the appliance door.

After cleaning, the guard must be replaced in accordance with instructions.

Notes

1. During the pyrolytic mode, the frame on the inside of the appliance may discolour. This is normal and does
not affect performance. The discolouration can be removed with the help of stainless-steel cleaning agent.
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2. Bad soiling may cause white deposits to remain on the enamel surfaces. This is residues from the food and
is harmless. It does not affect performance. You can re- move these residues using lemon juice or other kinds
of cleaning agents if needed.

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.
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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 runners

( 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.

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.

. I brown (L) L —
2 g Fﬂﬁ—*‘—{; *  yellow/green ”ﬁ:. &
| _ _ D%L Power cord blue (N) [ ‘H@

1]
S
‘ \,| p s |
J 3]
y ) 6
‘S-u.\\—_._ "’I.-.f
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.
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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-M7212GCDRP-GBK
Energy Effciency Index 81.2
Energy Effciency class A+
Energy consumption with a standard load, conventional mode 1.10 kWh/cycle
Energy consumption with a standard load, fan-forced mode 0.69 kWh/cycle
Number of cavities 1
Heat source Electricity
Volume 72 L
Type oven Built-in
Power supply 220-240V~, 50 Hz-60 Hz
Electric Power 3.2 kW

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 applicable low power 20
mode or condition minutes

www.heinner.com


http://www.heinner.com/

 HEINNER |
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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CUPTOR INCORPORABIL

Model:
HBO-M7212GCDRP-GBK

e (lasa de eficienta energetica A+
e Volum:72L
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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.

mentale reduse, sau carora le lipsesc experienta si cunostintele necesare, decat daca sunt supravegheate sau
au fost instruite cu privire la utilizarea aparatului de catre o persoand care raspunde pentru siguranta
acestora.

Copiii nu trebuie sa curete aparatul si sa efectueze lucrari de intretinere generala 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.

Aparatul si zonele accesibile ale acestuia se pot incinge pe parcursul folosirii. Evitati atingerea zonelor care
se incing. Nu lasati copiii cu varste sub 8 ani in preajma aparatului decat daca acestia sunt supravegheati
neintrerupt.

Curatarea si intretinerea nu trebuie efectuate de catre copii nesupravegheati.
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n timpul utilizarii, aparatul se incilzeste puternic. Evitati atingerea elementelor de incilzire din interiorul
cuptorului.

Pentru evitarea riscului de electrocutare, asigurati-va ca aparatul este oprit inainte de inlocuirea becului.
Este necesara incorporarea in instalatia electricd fixa a mijloacelor care sa asigure deconectarea, in
conformitate cu normele de cablare.

Este necesara incorporarea in instalatia electrica fixa a mijloacelor care sa asigure deconectarea completa la
nivelul tuturor polilor, in conformitate cu normele de cablare.

Pentru evitarea pericolelor, in cazul in care cablul de alimentare este deteriorat, acesta trebuie Tnlocuit de
catre producator, de catre agentul sau de service sau de persoane cu o calificare similara.

Nu utilizati agenti de curatare abrazivi sau bureti metalici pentru curatarea geamului usii cuptorului,
deoarece acesta se poate zgaria sau se poate sparge.

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. In 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.

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 Tncalzeste puternic. Nu atingeti in niciun caz suprafetele interioare ale aparatului sau
elementele de incalzire.

2. Lasati de fiecare data aparatul sa se raceasca inainte 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 n interiorul aparatului. Nu turnatiin niciun caz apa Tn interiorul aparatului.

Pericol de accidentare!

1. Zgarierea usii aparatului poate duce la aparitia unei fisuri. Nu utilizati raclete din sticla, 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.
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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 depaseasca marginile
accesoriilor.

Pericol din cauza magnetismului!

in panoul de comand3 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 inferioara a cuvei cuptorului cu niciun
fel de folie sau hartie de copt. Nu puneti vase pe partea inferioara a cuvei cuptorului daca ati selectat o
temperatura 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 ldsata intredeschisa, partea
frontald 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. Dacd mentineti calde alimentele folosind caldura reziduald, se poate acumula multd 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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4. INSTALAREA APARATULUI

Orificiu de fixare
_JL pentru montaj

105

Instructiuni importante privind instalarea

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

e In timpul instal3rii, purtati manusi de protectie, pentru a preveni tiieturile cauzate de muchiile ascutite.

e Verificati aparatul Tnainte de instalare; daca acesta prezintd deteriorari, nu il conectati la sursa de
alimentare.

e Tnainte de pornirea aparatului, indepartati de pe acesta toate materialele de ambalare si folia adeziva.

e Dimensiunile sunt exprimate Th mm.

e 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.

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

8

1 2 3 4 5 6 7 8 9 10
1. Selector de functii Rotiti acest buton pentru a schimba modul de incalzire.
2. Anulare Anuleaza starea curenta si comuta aparatul la modul standby.
(@] | 3. Temporizator/Blocare Apasati si mentineti apasat timp de 3 secunde acest buton pentru a
acces copii utiliza functia de temporizare sau functia de blocare impotriva

actionarii de catre copii.

4. Ora de incheiere Setati ora la care doriti sa se incheie procesul de preparare.
(@) | 5. Preincalzirea rapida Utilizati aceasta functie pentru a preincalzi rapid cuptorul.
6. Setare durata si ceas Setati durata de preparare, apoi selectati functia dorita si ceasul in

modul standby.

7. Setarea temperaturii Apasati pe acest buton pentru setarea temperaturii

8. PORNIRE/OPRIRE lampa | Aprindeti sau stingeti lumina din interiorul cuptorului.

9. Pornire/Pauza Porniti sau intrerupeti procesul de preparare.

HEE2

10. Reglare Modificati valorile de reglare afisate pe ecran.

NOTA:

1. Ca functie independentd, lumina cuptorului este utilizata pentru a verifica preparatele sau pentru a facilita
curatarea interiorului. Dupa ce a fost aprinsa, aceasta trebuie stinsa manual de catre utilizator, Thainte de
revenirea la modul standby.

2. Dupa incheierea procesului de preparare, ventilatorul de racire va continua sa functioneze pentru a disipa
caldura. Acesta se va opri automat doar atunci cand temperatura interna scade sub 75 °C.

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.
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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.

8. Efectuati setarile indicate. Gasiti instructiuni privind setarea modului de incalzire si a temperaturii in
sectiunea urmatoare.

Setari

Mod de incélzire

Durata 1lora

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. Dupa conectarea cuptorului la sursa de alimentare cu energie electrica, atingeti butonul cu simbolul

ceasului @, apoi puteti seta ora prin rotirea butonului din dreapta.

2. Atingeti din nou butonul cu simbolul ceasului , apoi puteti seta minutele cu ajutorul butonului din
dreapta.

3. Atingeti butonul cu simbolul ceasului pentru a finaliza setarea.

Nota
Ceasul afiseaza ora in format de 24 de ore

Gratar

Tava

Sine telescopice

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 racire, acestea isi recapata forma initiala.
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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.

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 06
La introducerea tavii, asigurati-vd ca aceasta este pozitionatd corect, asa cum este indicat fn

ilustratiile 00

Instalare sine telescopice

www.heinner.com


http://www.heinner.com/

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
E special pentru prajituri cu umplutura moale.
Convectie 50 ~ 250 °C | Pentru coacere si prajire pe unul sau mai multe niveluri.
Incalzirea uniform3 se realizeazd prin ventilator si
elementul de incalzire circular.
ECO 140 ~ 240 °C | Pentru gatit cu consum redus de energie.
Q.
Conventional + ventilator 50 ~ 250 °C | Pentru coacere si prajire pe unul sau mai multe niveluri.
— Ventilatorul distribuie caldura de la elementele de
rl 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.
Gratar dublu + Ventilator g 50 ~ 250 °C | Pentru frigerea si rumenirea alimentelor plate.
T:iv Ventilatorul distribuie caldura uniform in cuva aparatului.
Gratar dublu 150 ~ 250 °C | Pentru frigerea si rumenirea alimentelor plate.
Pizza 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.
Decongelare m - Pentru decongelarea delicata a alimentelor congelate.
Fermentare @ 30 ~ 45°C | Pentru dospirea aluaturilor cu drojdie si maia si pentru
——] prepararea iaurtului.
Autocuratare pirolitica Nu poate fi Pentru incalzire la o temperatura foarte ridicata.
reglata Reziduurile vor fi arse.

Observatii

1. Pentru a decongela cantitati mari de alimente, este posibil sa scoateti suporturile laterale si sa asezati
recipientul direct pe partea inferioara a interiorului cuptorului.

2. Pentru incalzirea veselei, va recomandam sa indepartati suporturile laterale si sa utilizati modurile ,Hot
Air Grilling” (Grill cu aer cald) si ,Fan Heating” (Incilzire cu ventilator), cu temperatura setatd la 50 °C.
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Modul de incalzire ,,Hot Air Grilling” (Grill cu aer cald) trebuie utilizat daca vesela acopera mai mult de
jumatate din suprafata partii inferioare a interiorului cuptorului.

3. Pentru a asigura o distributie uniforma optima a caldurii in interiorul cuptorului in timp ce modul ,Fan
Heating” (incilzire cu ventilator) este activ, ventilatorul va functiona in anumite momente ale procesului de
incalzire, garantand astfel cele mai bune performante.

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.

Ventilatorul de racire
Ventilatorul de racire porneste si se opreste automat, ori de cate ori este necesar. Aerul fierbinte este
evacuat pe deasupra usii.

Functionarea aparatului
1. Dupa conectarea cuptorului la sursa de alimentare cu energie electrica, rotiti selectorul pentru a selecta
functia dorita, apoi utilizati butonul de reglare pentru a seta temperatura de preparare.

2. Atingeti butonul cu simbolul Eﬂ, iar cuptorul va incepe sa functioneze. Daca nu este actionat niciun
buton timp de 10 minute, ecranul va reveni la afisarea ceasului.

3. Tn timpul procesului de preparare, puteti atinge butonul pentru anularea sau intreruperea Eﬂ
prepararii.

NOTA: Dup3 setarea temperaturii, puteti atinge butonul cu simbolul ceasului pentru a seta durata de
preparare cu ajutorul butonului de reglare.

Preincalzirea rapida
Pentru a reduce durata necesara preincalzirii, puteti utiliza functia de preincalzire rapida. Apoi selectati o
functie, atingeti

@

butonul cu simbolul pentru preincalzire rapida . , iar pe afisaj se va aprinde indicatorul corespunzator.
Daca functia selectata nu permite preincalzirea rapida, aparatul emite un semnal sonor.
Functiile ,,Decongelare”, ,Fermentare” si ,,ECO” nu permit preincalzirea rapida.

Setarea orei de finalizare
1. Asigurati-va ca ceasul este setat;

2. Atingeti butonul cu simbolul , setati ora folosind butonul din dreapta, atingeti butonul cu simbolul

, setati minutele folosind butonul din dreapta, apoi atingeti butonul cu simbolul pentru confirmarea
setarilor;

3. Rotiti butonul din stanga pentru a selecta functia dorita si folositi butonul din dreapta pentru a seta
durata si temperatura.

NOTA:

1. De exemplu, daca ora 10:00 este cea setata pentru finalizarea prepararii, iar durata de preparare este de
1 or3d, cuptorul va incepe sa incalzeasca la ora 09:00 si va incheia procesul la ora 10:00.

2. Pentru functiile ,Termometru”, ,,Decongelare” si ,,Fermentare”, nu poate fi setata ora de finalizare.

Modificari in timpul prepararii

n timpul functionarii aparatului, puteti modifica tipul de incélzire si temperatura, folosind selectorul de
functii sau butonul de reglare. Dupa efectuarea modificarii, daca nu este actionat niciun buton timp de 6
secunde, cuptorul va incepe sa incalzeasca in functie de noile setari.
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Daca doriti sa modificati durata de preparare in timpul procesului, atingeti butonul si modificati
valoarea cu ajutorul butonului de reglare.

Dupa efectuarea modificarii, daca nu este actionat niciun buton timp de 6 secunde, cuptorul va incepe sa
incalzeasca in functie de noile setari. Pe durata unui proces de prepare cu ora de finalizare setata, nu puteti

e . . I
efectua modificari. Pentru a anula procesul de preparare, atingeti butonul .

Observatii
Modificarea modului de functionare, a temperaturii sau a timpului rdmas poate influenta negativ rezultatul
final al prepararii. Va recomandam sa nu faceti aceste modificari decat daca aveti experienta in gatit.

Atentie!

Dupa oprirea aparatului, in special suprafetele din interiorul acestuia pot ramane foarte fierbinti. Nu
atingeti Tn niciun caz suprafetele interioare ale aparatului sau elementele de incalzire. Folositi manusi de
bucatarie pentru a scoate accesoriile sau vasele de cuptor si lasati aparatul sa se raceasca. Tineti copiii la o
distanta sigurd, pentru a evita riscul de arsuri.

Temporizatorul

Puteti utiliza functia de temporizare prin atingerea butonului . La expirarea duratei setate, cuptorul va
emite un semnal sonor.

La prima atingere a butonului , setati numarul de ore, apoi atingeti din nou butonul pentru a seta

minutele. Atingeti din nou butonul pentru finalizarea setarii.
Temporizatorul poate fi setat Thainte sau in timpul procesului de preparare, insa nu este disponibil in timpul
selectarii unei functii sau a temperaturii.

Blocarea impotriva actionarii de catre copii

Aparatul dumneavoastra este prevazut cu un sistem de blocare impotriva actionarii de catre copii, astfel incat
acestia sa nu 1l poata porni accidental sau sa 1i modifice setarile.

Apasati si mentineti apasat timp de 3 secunde butonul aferent acestei functii, pentru a activa blocarea.
Pentru deblocarea panoului de comanda al cuptorului, apasati si mentineti apasat din nou butonul timp de
3 secunde.

Blocarea poate fi activata si dezactivata atat in timpul functionarii cuptorului, cat si atunci cand acesta este

oprit. Apasati si mentineti apasat butonul timp de 3 secunde, pentru a activa sau dezactiva functia de
blocare Tmpotriva actionarii de catre copii. Atunci cand functia de blocare impotriva actionarii de catre copii

este activa, simbolul va fi afisat.

Modul ,,Demo”

Modul ,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 incalzire nu
functioneaza.

1. Cand aparatul este in standby, apasati si mentineti apasat butonul pentru a intra in modul ,,Demo” si
a afisa starea de dezactivare , Off".

2. Rotiti butonul catre dreapta pentru a activa modul ,Demo”; se afiseaza starea de dezactivare , off”. Rotiti
butonul catre stanga pentru a dezactiva modul ,,Demo”; se afiseaza starea de activare ,,on”.

Nota:

Puteti apasa pe butonul de anulare pentru a iesi din meniul de setare sau puteti astepta 3 secunde pentru a
iesi automat din meniu de setare a modului ,,Demo” si a reveni la starea de standby.
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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 in timpul functionarii, cAnd alimentarea este restabilita, modul ,Sabat” va permite continuarea

functionarii pana cand durata de preparare ajunge la ,0”. De asemenea, puteti apasa pe butonul pentru
a reveni la starea de standby.

1. Cand aparatul este in standby, apasati si mentineti apasat timp de 3 secunde butonul de preincalzire rapida
pentru a activa modul ,Sabat”, iar afisajul va indica ,,5A8". Intervalul de reglare a duratei este cuprins intre
24 si 80 de ore.

2. Rotiti butonul pentru a stabili durata de preparare.

3. Apasati pe butonul ,,Start” sau porniti automat modul ,Sabat” dupa 8 secunde.

Nota:

N N . I . . .

In timpul functionarii, numai butonul este activ, celelalte butoane fiind inactive.

Dacd modul ,Sabat” este activ, cdnd usa cuptorului este deschisa sau inchisa, lumina cuptorului nu se
aprinde.

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 ,incilzire 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.
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 redusa. incercati sa 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. Dac 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.
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Sfaturi generale

Doriti sa gatiti propria reteta?

Tncercati mai intai s& 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 Thainte 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.

ncercati s 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.

Prdjitura 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 temperaturd 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 temperaturd mai scazuta 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 normald 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 in 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.

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 gétire la
gratar, elementul de incdlzire se activeaza si
se dezactiveaza din cand in cand.

Aceasta constituie o functionare normala si depinde de setarea temperaturii.

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

Alegeti setdrile corespunzadtoare 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 bucatii 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 deosebita, 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.
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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 Preincalzire: 11
min.
Coacere: 60 min.
Briose Forma pentru 1 Conventional 160 °c Preincalzire: 8:30
briose min.
Coacere: 30 min.
Briose Forma pentru 1 Preparare 150 °c Preincalzire: 8:30
briose conventionala min.
cu ventilator Coacere: 30 min.
Prajiturd cu mere si aluat Tava 1 Preparare 160 °c Preincalzire: 10
dospit conventionala min.
cu ventilator Coacere: 42:30
min.
Pandispan preparat cu Forma de copt 1 Conventional 160 °c Preincalzire: 9:30
apa fierbinte min.
(6 ouad) 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
Prajiturd 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: 8:20
conventionala min.
cu ventilator Coacere: 12 min.
Biscuiti cu vanilie Tava 2 Conventional 160 °c Preincalzire: 8 min.

Coacere: 10 min.
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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: 9:20
forma dreptunghiulara min.
Coacere: 50 min.
Paine alba (1 kg faina), in Box 1 Preparare 170 °c Preincalzire: 12
forma dreptunghiulara conventionald min.
cu ventilator Coacere: 45 min.
Pizza proaspata (blat Tava 2 Conventional 170 °c Preincalzire: 9.30
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: 2 | Gratar dublu 180 °c 50 min.
Tavd: 1 | 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.
ceafd (1,2 kg)
Pui 1,7 kg Tava Raft: 2 Convectie 180 °c 78 min.
Tava: 1

Produse conform standardului EN 60350-1

Reteta Accesorii Functie | Temperatura Nivel Durata Preincalzire
Pandispan Forma di;Opt 26 E 170 1 30-35 min. Nu
Pandispan Forma de copt © 26 160 1 30-25 min. Nu

cm
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 Formd de copt @ 26 150 1 70-80 min. Nu

cm
Plicints cu Forma de copt ® 20 E )

1 1 - .

mere om 70 80-85 min Nu
Placinta cu Forma de copt @ 20 160 1 20-80 min Nu
mere cm )
Paine 1 tava E 210 1 30-35 min. Da
Paine 1 tava 190 1 30-35 min. Da
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Toast Raft Max 5 6-8 min. Da, 5 min
. . . Raftul 2 .
Pui Raft si tava 180 Tava 1 75-80 min. Da

1. Tn cazul retetei cu pui, puneti-| mai intai cu spatele pe graitar 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 putina 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. Mdasurarea se realizeazd in modul ,incdlzire sus-jos” pentru a determina datele privind modul
conventional.

3. Tn timpul masurarii, in interiorul aparatului se pdstreazd 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 ca 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 eficienta maxima,
se Indeparteaza toate accesoriile, inclusiv suporturile laterale.

Prepararea in modul ,,Eco”

Reteta Accesorii Temperatura Nivel Durata Preincalzire
Challah 1 tava 180 1 45-50 min. Nu
Friptura de porc 1tava 200 1 80-85 min. Nu
Prdjiturd Clafouti cu Forma rotund3 200 1 55-60 min. Nu
cirese
E;’pt“ra devitd 1,3 1tavi 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

www.heinner.com


http://www.heinner.com/

6. CURATARE SI INTRETINERE

Agenti de curatare

Daca este Tngrijit 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 ingrijiti 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 sa 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.

Spalati temeinic lavetele noi inainte de utilizare.

Zona din exteriorul Curatare
aparatului

Apa calda cu sapun:

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

Sub aceste pete se poate forma coroziune.

Exteriorul aparatului Produse speciale de curatare pentru otel inoxidabil, potrivite pentru
Partea frontala din inox | 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.
Apa calda cu sapun:

Plastic Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata. Nu
utilizati raclete.

Apa calda cu sapun:

Suprafete vopsite Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.
Apa calda cu sapun:
Panoul de comanda Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata. Nu

utilizati raclete.

Apa calda cu sapun:

Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.
Panourile usii 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.
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Suprafete emailate si Respectati instructiunile pentru suprafetele compartimentului de preparare,
suprafete cu functie de care sunt prezentate dupa tabel.
autocuratare
Capac din sticla pentru Apa calda cu sapun:
lampa interioara Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.

Tn cazul in care compartimentul de preparare este foarte murdar, utilizati un
produs de curatare pentru cuptoare.

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 curatare.
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. Indepértati 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.

Functia de autocuratare pirolitica

Aparatul dumneavoastra este prevazut cu functia , Autocuratare pirolitica”. Puteti utiliza aceasta functie
pentru a curata fara efort interiorul cuptorului.

Compartimentul de preparare atinge o temperatura foarte ridicata. Reziduurile rezultate din coacere, prajire
sau preparare la gratar sunt arse complet. Din motive de siguranta, este disponibild o singura setare de
curatare; temperatura si durata de functionare nu pot fi reglate pentru aceasta functie.

Observatii

Pentru siguranta dumneavoastra, usa cuptorului se blocheaza automat. Aceasta nu se va putea deschide
Tnainte ca temperatura din interior sa scada la un nivel relativ sigur. Lampa ramane stinsa pe durata curatarii.
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AVERTISMENT

Pericol de arsuri!

1. Tn timpul programului de autocurdtare pirolitic3, interiorul cuptorului atinge temperaturi foarte ridicate.
Nu deschideti usa aparatului. Lasati cuptorul sa se raceasca. Tineti la distanta de aparat copiii, persoanele cu
dizabilitati si persoanele varstnice care nu se pot ingriji singure.

2. Exteriorul aparatului se incalzeste puternic in timpul programului de curatare. Nu atingeti usa aparatului.
Lasati cuptorul sa se raceasca. Tineti la distanta de aparat copiii, persoanele cu dizabilitati si persoanele
varstnice care nu se pot ingriji singure.

Pericol pentru sanatate!

Functia de autocuratare pirolitica incalzeste compartimentul de preparare la temperaturi foarte Tnalte, iar
resturile rezultate in urma frigerii, prepararii la gratar sau coacerii vor fi arse. in timpul acestui proces, se
elibereaza vapori care pot irita mucoasele. Pe durata curatarii, aerisiti bine bucataria. Evitati sa ramaneti timp
indelungat in incapere Tineti la distanta copiii si animalele de companie si urmati intotdeauna indicatiile din
manual sau recomandarile unui specialist.

Tnainte de a porni autocuratarea pirolitica

Atentie!

1. Scoateti din compartimentul de preparare vasele si accesoriile, inclusiv sinele telescopice, inainte de
pornirea programului de curatare. Este important sd nu ramana reziduuri sau scurgeri in interiorul
cuptorului. Procedand astfel, nu numai ca veti obtine rezultate bune ale curatarii in intregul compartiment
de preparare, dar veti asigura si conditii optime pentru prelungirea duratei de exploatare a accesoriilor.

2. Inainte de a porni functia de curdtare, indepartati manual resturile alimentare mai mari.

3. Curatati interiorul usii aparatului si marginile compartimentului de preparare in zona din jurul garniturii.
Nu frecati si nu scoateti garnitura.

4. Asigurati-va ca aparatul este oprit pe durata efectuarii acestor operatii.

AVERTISMENT

Pericol de incendiu!

1. O cantitate mare de resturi alimentare, grasimi si zeama de carne se poate aprinde Tn timpul curatarii
pirolitice. Tnainte de a porni functia de curitare, indepartati intotdeauna resturile alimentare si reziduurile
vizibile din interiorul cuptorului. Nu folositi functia pentru a curata accesoriile.

2. Exteriorul aparatului se incalzeste puternic in timpul programului de curatare. Nu agatati obiecte
inflamabile, de exemplu prosoape de bucatarie, de manerul usii. Nu sprijiniti nimic de partea din fata a
aparatului si tineti copiii departe de cuptor. Nu permiteti accesul copiilor la aparat.

3. Tn cazul in care garnitura usii este deteriorat, se va degaja o cantitate mare de céldurd in jurul usii. Nu
frecati si nu scoateti garnitura. Nu utilizati niciodata aparatul daca garnitura este deteriorata sau lipseste.

Pericol de vatamare corporala grava!

Aparatul se ncilzeste foarte puternic in timpul programului de curatare pirolitica. invelisul tivilor si formelor
pentru copt poate fi deteriorat, iar in timpul curatarii lor prin piroliza se pot elibera gaze nocive. Nu curatati
tavile sau formele pentru copt folosind functia de curatare pirolitica. De reguld, nu se recomanda sa utilizati
curatarea pirolitica pentru accesorii.

Activarea functiei de autocuratare pirolitica
e Apasati pe butonul pentru a porni cuptorul.

e Apasati pe butonul pentru a selecta functia de ,Autocuratare pirolitica”.

Cand in zona de functii este afisata pictograma E’j , functia de autocuratare pirolitica este activa.
e Asigurati-va ca toate accesoriile si alimentele au fost scoase din aparat si ca usa este bine inchisa.

e Apasati pe butonul ,,Pornire/Pauza” m pentru a porni curdtarea.

Aerisiti bucataria cand programul de curatare este in desfasurare.
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La scurt timp dupa inceperea programului de curatare, usa cuptorului se blocheaza automat.
Compartimentul de preparare nu se va putea deschide inainte ca temperatura din interior sa scada la un nivel
relativ sigur.

Semnalul care indica finalizarea programului de autocuratare pirolitica
La incheierea programului de autocuratare pirolitica, se va auzi un semnal sonor continuu, iar cuptorul va

opriincalzirea. Acesta indica faptul ca procesul de piroliza s-a incheiat. Puteti apdsa pe butonul En pentru a
opri semnalul sonor sau acesta se va opri automat dupa o scurta perioada.

Usa cuptorului nu poate fi deschisa

Dupa activarea functiei de autocuratare pirolitica, cuptorul se blocheaza automat si usa acestuia nu poate fi
deschisa.

Reglarea parametrilor de curatare
n afard de intreruperea procesului sau oprirea acestuia, odatd ce curitarea a inceput, nu mai puteti modifica
niciun parametru.

Operatii dupa incheierea programului de autocuratare pirolitica
Dupa ce compartimentul de gatit s-a racit, utilizati o carpa umeda pentru a sterge cenusa care a ramas in
compartimentul de gatit si in jurul usii aparatului.

Dupa curatare, aparatoarea trebuie inlocuita in conformitate cu instructiunile.

Observatii

1. Pe durata programului de autocuratare pirolitica, rama interioara a cuptorului se poate decolora. Acesta
este un fenomen normal si nu afecteaza functionarea aparatului. Decolorarea poate fi indepartata cu un
produs special pentru inox.

2. Murdaria persistenta poate determina aparitia unor depuneri albe pe suprafetele emailate. Acestea provin
din resturile arse de la alimente si nu sunt periculoase. Nu afecteaza performanta aparatului. Daca este
necesar, puteti indeparta aceste reziduuri folosind suc de lamaie sau alti 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. 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.
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Avertisment - Pericol de accidentare!

Daca balamalele nu sunt blocate, acestea se pot inchide brusc, cu forta. Asigurati-va ca parghiile de blocare
sunt intotdeauna 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 ca 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.

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

Pliati ambele parghii de blocare.

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

% .
o | ==

Atentie!

Dupa instalarea usii aparatului, capacul usii poate fi indepartat.

1. indepértarea capacului usii expune geamul interior al acesteia; geamul poate fi deplasat cu usurintd, ceea
ce poate provoca deteriorari sau accidentari.

2. Indepértarea capacului si a geamului interior reduce greutatea totald a usii aparatului. Balamalele se pot
misca mai usor la inchiderea usii, iar mainile dumneavoastra 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. Deteriordrile cauzate de o utilizarea necorespunzatoare nu
fac obiectul garantiei.

Sinele

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

1. Trageti partea din fatd a sinelor laterale orizontal, in directia opusa, pana 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.
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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 n sens contrar acelor de ceasornic (in sensul acelor de ceasornic pentru partea
dreaptd) cu 90 de grade.

3. Impingeti Tnainte ghidajele telescopice astfel incat punctul C s3 se fixeze pe sarma inferioard si punctul D
pe sdrma superioara.

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.
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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 (L)
) _%;ﬁ- L d—, oy ]
E 0 % ‘EEE' =— = galben/verde ﬁ '/{5\ aTw)
] Cablul de ] Hel= TS
" alimentare albastru (N) £ =z
\ ./ k 6 51
\_. y

Carcasa exterioara

Cutie de borne

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 bucatarie sau alte aparate
electrocasnice functioneaza.

Butoanele au iesit din | Butoanele au fost
suportul panoului  de | decuplate
comanda. accidental.

Butoanele pot fi scoase.

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

Este murdarie sub
butoane.

Butoanele nu mai pot fi
rotite cu usurinta.

Butoanele pot fi scoase.

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

Alternativ, apdsati 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 inmuiati si nu curatati in masina de spalat vase.

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

Ventilatorul nu functioneaza tot timpul in modul:
,Incalzire cu ventilator”

Aceasta este o functionare normala, pentru cea mai buna
distributie a caldurii si performante optime ale
cuptorului.
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Dupa finalizarea prepararii, se aude un zgomot si | Ventilatorul de racire continua sa functioneze, pentru a
se simte un flux de aer In zona panoului de | preveni formarea umiditatii in cuva aparatului si pentru a

comanda. raci cuptorul. Ventilatorul de racire se va opri automat.

Mancarea nu este gatita suficient in timpul | Se utilizeaza o temperatura diferita de cea indicata in

specificat in reteta. retetd. Verificati din nou reteta. Cantitatile de ingrediente
sunt diferite fata de cele din reteta. 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.
Daci folositi caldurd radiantd, precum in 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.

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 nlocuita. 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 Idmpii 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 datd aparatul sa se raceasca Tnainte 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 1ampii laterale, dac3 functioneaza bine dupd 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 lampii 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.
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Model HBO-M7212GCDRP-GBK
Indicele de eficienta energetica 81,2
Clasa de eficienta energetica A+

Consumul de energie cu o incarcatura standard, Tn modul conventional

1,10 kWh/ciclu

Consumul de energie cu o sarcina standard, in modul de ventilatie

0,69 kWh/ciclu

Numar de cuve

1

Sursa de caldura

Energie electrica

Volum

72 L

Tip cuptor

Tncorporat

Sursa de alimentare

220-240V~, 50 Hz-60 Hz

Putere electrica:

3.2 kW

Consum de energie

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

Modul ,,Standby”

0,8 W

Timpul maxim necesar pana la atingerea starii corespunzatoare cu
consum redus de putere:

20 minute

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.
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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.

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 inregistrata 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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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 Bu pa 3anasute pbKOBOACTBOTO 3a ynoTpeba M MHCTPYKLMUTE 33 MOHTaXK 3a 6baeuia

ynotpeba unu 3a cneasawmte cobCcTBEHUUMN.

o  VYpenbT e NnpegHa3HavyeH 3a MOHTaXK CaMo B KyXHS.
e (CnasBaliTe cneuManHUTE MHCTPYKLMM 32 MOHTaMX.

Cnep pa3onakoBaHeTO NPOBEPETE ypea 3a EBEHTYa/IHU NOBPeaM.

He cBbp3BaiiTe ypesna, ako e NoBpeseH.

Camo nnueH3npaH cneunanncT MoXe 4a CBbp3Ba ypeam 6es wencenu.

o [oBpeauTe, NPUUMHEHM OT HEMPABWU/IHO CBbP3BaHe, He Ce NMOKPMBAT OT rapaHLMATa.

e M3nonseaiiTe ypena camo Ha 3aKpUTo.

e  YpeawT TpabBa Aa ce M3N0/13Ba CaMO 3a NPUrOTBAHE Ha XPaHa W HaMUTKK.

o  VYpepbT Tpsabea ga 6bae HabAo4aBaH No Bpeme Ha paboTa.

e To3M ypea MOXe Aa Ce M3Moa3Ba OT Aela Ha Bb3pacT Hag 8 rogMHyM M OT AMuA C HamMaseHu
bU3NYECKM, CETUBHUN UM YMCTBEHM CMOCOBHOCTM UAM OT N C INMCA Ha OMUT UAW 3HAHUA, aKo ca
noa HabawgeHve MAN ca MHCTPYKTUPAHM OT /iMLe, OTTOBOPHO 3a TAXHaTa 6e3onacHoCT, Kak Aa
n3non3sBar ypena 6esonacHo 1 ca pasbpanum cebp3aHUTe € TOBa onacHocTu. [leuaTa He TpsabBa aa cu
UrPanT Cc ypeaa, BbpXy HEro MaM OKOJ/IO Hero.

e YpeabT He e NpeAHasHayeH 3a U3MNO0A3BaHe OT ANLA (BKAOYUTENHO Aela) C HamaneHn GU3NYecKH,
CETUBHU MAW YMCTBEHM CMOCOBHOCTM MAM C AUMCa Ha OMNWUT M 3HaHWA, OCBEH aKo He ca noj
HabaAeHMe UAM ca MOAYYMAN MHCTPYKUMM 32 M3MOA3BAHETO Ha ypeda OT /vue, OTTOBOPHO 3a
TAXHaTa 6e3onacHoCT.

e JleuaTa He TpsbBa 4a MOYMCTBAT ypeda WM Aa M3BbpLBAT oblia NoaapbIKKA, OCBEH aKo He ca
HaBBbPLIMAW 8 TOAUHM U He ca NOZ Haz30p.

o [IpbKTe AeuaTa nof 8-ro4MLHa Bb3pacT Ha 6e30MacHo pa3cToAHMe OT ypesa U 3axpaHBalLmsa Kaben.

e U BMHArK noctaBAiTe aKCcecoapuTte B KyTUATa NO NPaBUAHMUA HAYMH.
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e  YpeabT M AOCTLNHUTE My YaCTW Ce HarpaBsaT Nno Bpeme Ha ynoTtpeba. Tpsabea Aa ce BHMMaBa [ia He ce
[OKOCBaT HarpeBaTenHUTe enemeHTU. JeuaTta noa 8-roauilHa Bb3pacT TpabBa Aa ce AbpXKaT Ha
pPa3CcToAHME, OCBEH aKO He ca NoJ NOCTOAHEH HAA30p.

e [loyncTBaHeETO M NOAAPBIKKATA OT CTPaHa Ha noTpebutensa He TpsbBa Aa ce M3BLPLIBAT OT Aeua 6e3
Hagas3op.

e [lo Bpeme Ha ynotpeba ypeabT ce HarpsBa MHoro. TpabBa Aa ce BHMMAaBa Aa He ce AOoKocBaT
HarpeBaTe/IHUTE e/1IeMEHTU BbB BbTPELLHOCTTa Ha dypHaTa.

e YBepeTe ce, Ye ypeabT € U3K/YEH, Npeau Aa CMeHATe samnaTta Ha ¢ypHaTa, 3a aa musberHete
Bb3MOXXHOCTTa OT TOKOB yAap.

e (CpeacTBaTa 3a WM3K/AOYBaHe TpabBa Aa 6baaT BrpageHW B CTaUMOHAPHOTO oKabensBaHe B
CbOTBETCTBME C TEXHMYECKMTe cneundunKkaumm 3a okabenssaHe.

e BbB ¢UKCMpaHaTa eneKkTpouHcTanauma Tpsabea ga 6bhe BrpageHo cpeacTBO 3a U3K/OYBAHE Ha
BCMYKM NONOCU B CbOTBETCTBME C NpaBuiaTa 3a okabensBaHe.

e AKO 3axpaHBalWMAT Kaben e noBpeaeH, Ton TpabBa Aa bbae 3amMmeHeH 0T NPOU3BOAUTENSA, CEPBU3HUA
npeactaBuTen Uan NoaoobHo KeannduumpaHm 11Mua, 3a Aa ce nsberHe onacHoCT.

e He u3nonsealiTe arpecuBHM abpasnMBHM MOYUCTBALLM CPEACTBA WM OCTPU METasIHU CKpernepu 3a
MOYMCTBAHE Ha CTbK/OTO Ha BpaTaTa Ha ¢ypHaTa, Tbil KaTo Te MoraT Aa HaZpacKaT NMoBbPXHOCTTA,
KOETO MOXKe fa foBefe A0 CYyrnBaHe Ha CTbKAOTO.

NPEAYNPEXOEHUE

OnacHocT oT TOKOB yaap!

1. HenpasunHuTe pemMOHTM Ca OnacHU. PemoHTUTE moraTt Aa ce M3BbpLIBAT M NOBpPeAeHUTe 3axpaHBaLm
Kabenu ga ce 3aMeHAT camo OT eAuH OT HaluTe obyyeHU CepBU3HU TEXHUUM. AKO ypeabT e AedeKTeH,
M3KAOYETE o OT eNIeKTpMYeCcKaTa MpeXa Uau U3KAtoYeTe NpeKkbeBaya B KyTuATa ¢ npegnasutenu. CebpxkeTte
ce CbC cepBU3HATA cay»xba.

2. MI30naumsTa Ha Kabenute Ha eNeKkTpUYecKUTe ypean MOKe Aa ce CTONM npu AoNup C ropeLiy 4actTu Ha
ypeaa. HuKora He gonupaiiTe Kabenute Ha enekTpUYeckuTe ypeam 40 ropeLlm 4actu Ha ypeaa.

3. He nsnonssaiite BUCOKOHAMNOPHM NOYMUCTBALLM MALLUMHM AN NAPOYNCTAYKM, KOUTO MoraT ga goseaat Ao
TOKOB yaap.

4. ledeKTeH ypen MoXe aa aosede A0 TOKOB yaap. HMKora He BKatouBanTe gedeKkteH ypea. U3knatovete
ypeaa OT eneKkTpuyeckata Mpexa WUamM U3KAKYeTe npekbcBada B KyTMATA C npegnasutenn. CBbprKeTe ce ¢
cepBuM3HaTa cayKba.

OnacHocT oT usrapsHe!

1. YpeabT ctaBa MHOro ropel,. HuWKoOra He [AOKOCBaMTe BBLTPELIHMTE MNOBBLPXHOCTM Ha ypeda Wan
HarpesaTe/IHUTE eNIEMEHTMU.

2. BuHaru octaBainTe ypeaa Aa UsctuHe.

3. OpbKTe geuata Ha 6e3onacHo pascToaHume.

4. AkcecoapuTe M CbAOBETE 3@ NeYeHe CTaBaT MHOrO ropeLn. BMHarn nsnonseante pbKasmum 3a dypHa, 3a
[ N3BaANTE aKCeCOapUTE UM CbO0BETE 3a NeYeHe OT KyTuATa.

5. ANKOXO/IHUTE Napu MoraT ga ce Bb3NJaMeHAT B ropellata rotBapcka Kamepa. HuKora He npuroTesiite
XPaHU, CbAbP}KALLM rONEMU KONMYECTBA HAMUTKM C BUCOKO a/IKOXONHO CbAbpiKaHue. M3nonsBalite camo
MaJIKM KOZIMYECTBa HAaMMUTKM C BUCOKO aJIKOXOJIHO CbAbprkaHMe. OTBapAaliTe BpaTaTa Ha ypena ¢ BHUMAHMe.

OnacHocT oT usrapsHe!

1. [locTbNHUTE YacTK ce HarpAsaT No Bpeme Ha paboTa. HMKora He AOKOCBaiTe HarpeTuTe Yactu. pbiKTe
Aeuata Ha 6e3onacHo pascTosiHue.

2. KoraTo oTBapsATe BpaTaTa Ha ypefa, MOXe [a u3nese ropela napa. [lapaTa moxke Aa He ce BMXAa, B
3aBMCMMOCT OT HelHaTa

TemnepaTypaTa. KoraTo oTBapATe, He CTOITe NpekaneHo 6an30 4o ypeaa. OtBapaiiTe BHUMaTENHO BpaTaTa
Ha ypeaa. [lpbiKTe AeuaTa Ha pascTosHue.

3. Bogara B ropeuiata KyxMHa MOXe da cb3gage ropela napa. HuMKora He M3nuBaiiTe Boga B ropeliarta
KyXuHa.
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OnacHOCT OT HapaHABaHe!

1. HagpackaHOTO CTbK/IO Ha BpaTaTa Ha ypefAa MOXe [a ce NMpeBbpHe B NyKHaTMHA. He m3nonssaiite
CTbKIOYMUCTAYKA, OCTPU UM abpasmBHU

NOYNCTBALLM CPEACTBA UM AETEPIEHTH.

2. NaHTWTe Ha BpaTaTa Ha ypeaa ce ABWXKAT Npu OTBapaHe M 3aTBapaAHe Ha BpaTaTa U MOXKeTe Aa OcTaHeTe
3aKfelweHn. [lpbKTe pbLETe CM Aasied OT NaHTUTe.

OnacHocT oT noxap!

1. FopanBUTE NpeamMeTH, CbXpPaHABAHM B KyTUSATA, MoraT Aa ce Bb3njlaMeHsaT. HMKora He cbxpaHaBaiTe
rop/iMBM NpeameTu B KyTuaTa. HMKora He oTBapsaiTe BpaTaTa Ha ypena, ako BbTpe uma aum. M3knwodete
ypeaa v ro nu3sageTe OT KOHTaKTa B KYTUATA C npeanasuTenu.

2. MNpwn oTBapAHe Ha BpaTaTa Ha ypeaa ce Cb34aBa Bb3yLLHa TeYEeHUA.

Ma3HWHOYCTOMUYMBATA XapTUSA MOXKe A3 B/ie3e B KOHTAKT C HarpeBaTe/IHMA e/IeMEeHT U Aa ce Bb3njameHun. He
NocTaBANTE Ma3HUHOYCTOMYMBA

XapTuMA BbPXY aKcecoapute MO Bpeme Ha npeaBapuTenHOTO 3arpABaHe. BuHarm nputuckainTe
Ma3HMHOYCTONYMBATA XapTUA C YUNHMA MAW TaBa 3a NedeHe. NOKpUBanNTe C Ma3HUHOYCTOMYMBA XapTUA Camo
HeobxoaMmaTta NoBbPXHOCT. Ma3HMHOYCTOMYMBATA XapTuA He TpsAbBa Aa U3nmsa

OT aKkcecoapurTe.

OnacHocT oT marHeTusbm!

B KOHTPONHMA NaHen MAM B KOHTPOJIHUTE esieMeHTU Ce WM3N0N3BaT NOCTOAHHWU MarHutu. Te moraT Aa
NOBNNAAT HAa ENEKTPOHHU UMNNIaHTU, HanNnpumep CbpaeyHn HEﬁCMEﬁK'bpM NN MHCYTIMHOBU noMnNun. XopaTa
C eNNIEKTPOHHU MMNN1AHTU Tpﬂ6Ba Aa CTOAT Ha pa3CTtoAHue Han-manko 10 cm o1 KOHTPOJIHUA NaHen.

MNpuunHKM 3a noBpegm

1. Akcecoapu, $0aMO, MAa3HUHOYCTOMYMBA XapTUS UAM CbAOBE 3a MeyeHe Ha AbHOTO Ha ¢ypHaTa: He
NOCTaBANTE aKcecoapu Ha AbHOTO Ha pypHaTa. He noKpueaiTe AbHOTO Ha ¢ypHaATa C HUKAKBB BMA, $OAN0
WM MasHMHOYCTOMYMBA XapTua. He noctaeaiiTe cbAoBe 3a NeyeHe Ha AbHOTO Ha ¢ypHaTa, ako e 3a4afeHa
TemnepaTtypa Hag 50 2C. ToBa We goseae 40 HAaTpynBaHe Ha TonMHa. EmainsT we 6bae nospeseH.

2. Anymunueso ponmo: AnymnHneBoTo GosiMo B KyTUATA He TpABBa Aa B/IM3a B KOHTAKT CbC CTLK/IOTO Ha
BpaTaTa. ToBa MOe fa Aoseae Ao

TpanHo obe3LBeTABAHE HA CTHKIOTO HA BpaTaTa.

3. CunuKoHoBM cbaoBe: He n3nonseaite CUAMKOHOBU CbAOBE, NOAMOMKKM, Kanaun UAK aKCcecoapu, KOUTo
CbAbPKAT CUANKOH. CeH30pbT Ha dypHaTa MOXKe [a ce NoBpeaMu.

4. Boaa B ropella roTBapcka Kamepa: He U3/nMBaiiTe BoAa B KYTUATA, KoraTo e ropelua. ToBa Wwe goBeae A0
obpasyBaHe Ha napa. MpomsHaTa B TemnepaTtypaTta MoXe [a nospeau emaiina.

5. Bnara B KytuaTa: Mpy NpoAb/KUTENIHO M3NaraHe Ha Bnara B KyTUATA MOXKe Aa Ce MOJyYnM KOoposus.
OcTaBeTe ypena Aa U3CbxHe cnef ynoTpeba. He cbxpaHsaBaiTe BnaKHa XpaHa B 3aTBOpeHaTa KyTuA 3a
NPOABL/AKUTENHO Bpeme. He cbxpaHABaiTe XxpaHa B KyTuaTa.

6. OxnaxaaHe c oTBOpeHa BpaTa Ha ypeaa: Cnea paboTa Npu BUCOKKU TemnepaTypu, ocTaBeTe ypeaa Aa ce
oxNnagu camo C 3aTBopeHa BpaTa. He 3aknewlBaliTe HULLO BbB BpaTaTa Ha ypeaa. [lopyu ako BpaTaTa e
OCTaBeHa CaMo JIeKO OTBOpPEHa, C TeYeHUe Ha BPeMeTo npeaHaTta YacT Ha 6au3KMTe mebenn moxke aa ce
nospean. OctaBeTe ypeaa Aa U3CbXHe C OTBOPEHA BpaTa CaMo ako e obpasyBaHa MHOTO Baara no Bpeme Ha
paboTata Ha ¢ypHaTa.

7. MnofoB COK: Korato neyete oCobeHO COYHW MOAOBM MalioBe, He Npenb/BaMTe TaBaTa 3a NeyeHe.
MNo[oBUAT COK, KOWTO Karne OT TaBaTa 3a NeyeHe, 0CTaBsA NeTHa, KOMTO He MoraT ga 6baaT oTcTpaHeHu. AKo
€ Bb3MOXKHO, M3M0/13BaiTe No-4bNb00Ka YHMBEpCcaiHa TaBa.

8. U3KkntountenHo s3ambpceHa YynabTHUTENIHA NeHTa: AKO YNAbTHUTENHATA JIeHTa € MHOro 3aMbpCceHa,
BpaTaTa Ha ypega HAMa Aa ce 3aTBapsa NpaBW/IHO No Bpeme Ha paboTa. MpeaHaTa YacT Ha cbceaHUTe ypeam
MoKe Aa 6bae nospegeHa. BuHaru nogabprkalite ynabTHUTENHATA IEHTA YNMCTA.

9. BpaTtaTta Ha ypegaa KaTo cefasika, padT uam paboTHa NoBbpXHOCT: He cAgaiTe Ha BpaTaTa Ha ypeaa v He
NoCTaBANTE WAWN 3aKayamTe HULLO BbPXYy Hea. He nocraBAilTe cbhoBe 3a rOTBEHE M/IM aKCecoapu BbPXY
BpaTaTa Ha ypeaa.
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10. MNocTaBsiHe Ha aKcecoapw: B 3aBUCMMOCT OT MOAENa Ha ypeaa, akcecoapute MoraT Aa HagpackaT naHena
Ha BpaTaTa Npu 3aTBapsiHe Ha BpaTaTa Ha ypeaa. BuHaru nocrassiiTe akcecoapuTe B KyxMHaTa LOKPaW.
11. MNpeHacaHe Ha ypeaa: He NpeHacaAlTe N He AbPXKWUTE ypena 3a ApbiKKaTa Ha BpaTaTa. [JpbiKKaTa Ha

BpaTaTa HE MOXKE Aa U3ObPXKUN TErNOTO HA ypeda N MOXKe Aa Cce cHynu.

12. AKo 1M3non3BaTe OCTaTbyYHaTa TOM/IMHA Ha ypeaa, 3a A4a NoaabprKaTe XpaHaTta Tonia, BbB BbTPELHOCTTa
Ha ¢ypHaTa MoXKe Aa ce obpa3yBa BUCOKA BAAXKHOCT. TOBa MOKe A3 f0Befe A0 KOHAEH3aLMA U A3 NPUYMHK
KOPO3MOHHM NOBPEeAM Ha BalLMA BUCOKOKAYECTBEH ype, KaKTo 1 Aa HaHece WeTW Ha KyxHATa B1. M3bAareaitte

KOHAEeH3almMATa, KaTo OTBapATe BpaTaTa UAM U3MoA3BaTe pexum ,PasmpasasaHe”.

4. UHCTATUPAHE

460

t

105

MoHTaxeH oTBOp
3a 3aKpensaHe
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YKHU UHCTPYKLMUU 33 MHCTaZIMPaHe
3a ga v3nonssate To3n ypen 6e3onacHO, MOASA, yYBepeTe ce, Ye e MHCTaAnpaH no npodecroHaneH
CTaHAapT, CbOBpPasHO WHCTPYKUUUTE 3a WHCTanuMpaHe. [oBpeauTe, Bb3HUKHAAW B pe3yaTtaT Ha
HenpaBWAHA MHCTaNaLMs, He ce MOKPUBAT OT rapaHuUmATa.
Mo Bpeme Ha MHCTaMPAHETO HOCeTe 3alLUMTHU PbKaBULK, 33 A3 Ce NpeanasuTe oT NopsA3BaHe OT OCTpu
pvbose.
Mpean MoHTaxa nNposepeTe ypea 3a Ha/MyMe Ha NoBpPean U He ro CBbP3BaiTe, ako MMa TaKuBa.
Mpeau aa BKAKOYUTE ypeaa, MOJiA, MOYNCTETE BCUYKN OMaKOBbYHM MaTepuanui 1 Ienmno ot ypeaa.
MocoyeHuTe pa3mepu ca B MM.
HeobxoamMmo e ga umaTe OOCTbN A0 LWiencena WMAM Aa Brpagute MpekbeBady B CTaLMOHApPHOTO
OoKabensBaHe, 3a Ja MOXeTe [a U3KAUYMTe ypeda OT 3aXpaHBaHETO cied WMHCTa/iMpaHeTo, Korato e
Heobxoaumo.
MNpepynpexaeHue: YpeabT He TpPsbBa Aa Cce MHCTA/AMpa 3aj, AEKOpaTMBHA BpaTa, 3a Aa ce usberHe
nperpssaHe.

5. U3NON3BAHE HA YPEAOATA

1 2 3 4 5 6 7 8 9 10
1. ®dyHKUMA ,, PypHa“ 3aBbpTeTe T03M OYTOH, 33 A3 NPOMEHUTE PEXKMMA Ha HarpsiBaHe
2. OTmAHa OTmeHeTe TEeKYLLOTO CbCTOAHWE U NPEMUHANTE B PEXKUM Ha
rOTOBHOCT.
(©] | 3. Taiimep / 3awmTa oT geya M3nonseaiTe ¢yHKUMATa Talmep/610KMPOBKa 3a Aeua
HaTUCKaHe 3a 3 ceKkyHau
4. Bpeme 3a Kpam 3apaliTe Bpeme Ha NPUKAOYBaHE HA NPOABLIKUTENHOCTTA Ha
roTBEHETO
i | 5. bbp3o NpeaBapuTeNHO M3nonsBaiTe Tasn GpyHKUMA 33 6bP30 NpeaBapUTENHO 3arpsiBaHe
3arpaBaHe
(@ | 6. HacTpolika Ha 3apanTe NPOAB/IKUTENHOCT, cnes KoeTo nsbepete GyHKLMA U
NPOABL/IKUTENTHOCT M YAaCOBHUK HACTPOMNTE YaCOBHMKA B PEXKMM Ha FOTOBHOCT
7. HacTtpoiika Ha TemnepaTtypaTa HatucHeTte, 3a ga HacTpouTe TemnepaTypata
0 8. lamna BKntouBaHe M M3KAKOUYBAHE Ha amnara
BK/TFOYEHA/U3KNOYEHA
m 9. Crapt/MNaysa CrapTupaiTe u naysmparnTe npoueca Ha roTBeHe
10. HacTpolika MpomsaAHa Ha CTOMHOCTUTE 3a HAacTPOMKa, MOKa3aHW Ha gucnnen
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3abenexkku

1.KaTo otaenHa ¢yHKLMA, ocBETIEHNETO Ha ¢ypHaTa ce M3Nnon3sBa OT noTpebuTtenuTe, 3a Aa Habaogasat
aKTMBHO XpaHaTa UM Aa NoYUCTBaT KyTuATa. Cnen KaTo NOTPebuTensT ro oTBopu, TON TPsibBa aKTUBHO Aa ro
3aTBOPMU, Npeamn 4a nsnese u Aa ce BbpHe B PeXMM Ha rOTOBHOCT.

2. Cnep rotBeHe BbB pypHaTa, BEHTU/IATOPBT 3a OX/1aXKAaHeE e NPoAb/XKKM Aa pa3ceiBa TonanHaTta. Ton we
ce 3aTBOPU efBa KOraTo TemnepaTypaTta B CbpLeBMHaTa nagHe noa 75 °C.

Mpeau aa usnonsearte ypeaa 3a NPUMroTBsiHe Ha XpaHa 3a MbPBU NbT, TPAGBA A3 NOYMCTUTE KYTUATA U
aKkcecoapwure.

1. MpemaxHeTe BCUYKK CTUKepU, OIMO 3a 3aLMTa Ha NOBBPXHOCTTA M YACTU 33 TPAHCNOPTHA 3aLmTa.

2. NpemaxHeTe BCUYKM aKCECOAPU U CTPAHUYHUTE PELLIETKU OT KyTUATA.

3. MouuncTeTe aKCeECOAPUTE U CTPAHUYHUTE PELLIETKM CTapaTeNIHO C CanyHeHa BOAa M Kbpna 3a MUEHE Ha
CbA0BE NN MEKa YeTKa.

4. YBepeTe ce, Yye B KyTUsATa HAMA OCTaTbLM OT ONAKOBKATA, KaTO NOJIMCTUPOJIOBU TOMNYETA UIU SbPBEHU
nap4yeta, KOMTO MOraT Aa NpPeAM3BUKaT NoXKap.

5. U36bplueTe rnafiknute NOBbPXHOCTM B KYTUATA U BpaTaTa C MEKa, BAaXKHa Kbpna.

6. 3a Aa NnpemaxHeTe MMpM3MaTa Ha HOB ypeJ, 3arpeiTe ypeaa, KoraTo e Npa3eH 1 ¢ 3aTBOPeHa BpaTa Ha
¢dypHaTa.

7. NopabprrainTe KyxHATA o6pe NpoBeTpeHa, L0KATO ypeabT ce 3arpABa 3a NbpBU NbT. [pbKTe Aeuarta u
AOMaLLHUTe NoBMMLM M3BBH KYXHATA NO Bpeme Ha TO3u npoLec. 3aTBopeTe BpaTUTe KbM CbCeHUTE CTau.
8. HacTtpowTe nocoyeHuTe HacTPOlKK. B cneagawma pasgen moxeTte Aa pasbepeTe Kak Aa HacTpouTte Tuna
Ha HarpsBaHe M TemnepaTypaTa.

Hactpoiku
Pexnm Ha g
HarpaBaHe @

Bpeme 24

Cnep KaTo ypeabT ce oXNnaam:

1. MouuncTeTe rNaaKknTe NOBLPXHOCTU M BpaTaTa CbC CanyHeHa BO4a M Kbpna 3a MMEHEe Ha CbAoBe.
2. M3cylueTe BCUYKM NOBBHPXHOCTMY.

3. MNocTaBeTe CTPAaHUYHUTE PeLleTKM.

Hacrpoiika Ha yaca

MNpeaw na unonssate pypHaTa, TPAOGBA A3 HACTPOUTE YACOBHMKaA.

1. Cnep KaTto ¢pypHaTa e CBbp3aHa KbM eNeKTpuYeckaTa Mpeska, OKOCHeTe CMUMBOJ/1a Ha YaCOBHMKA ,
cnej, KOeTo MoKeTe 4@ HaCTPOoWTe Yaca Ha AeHA B YacoBe, KAaTo 3aBbPTUTE AACHATa Konue.

2. [loKoCcHeTe OTHOBO CMMBOJ1a Ha YaCOBHUKA , Clef, KOETO MOMKeTe fla HaCTPoOUTE BPEMETO B MUHYTU C
AACHaTa Konye.

3. [lokocHeTe CMMBO/1a Ha YaCOBHMKa , 3a 43 3aBbpLUMTe HacTpoliKaTa.

3abenexkka
YacoBHUKBT UMa 24-4acoB AUCNnen.

www.heinner.com


http://www.heinner.com/

AKCECOAPU ‘

PewertKa 3a rpun

TaBa 3a neyeHe

CtpaHuyHa penca

N3nonseaiTe camo OPUTNHANHWN aKcecoapw. Te ca cneymanHo npurogeHn 3a sallnAa ypea.

3abenekka

AKcecoapuTe moraT ga ce 4epopmMmnpart, KoraTo ce HarpeaT. ToBa He B/MAe Ha TAXHaTa GyHKLMA. Ched KaTo
M3CTMHAT, Te Bb3BPbLLAT MbpBOHaYanHaTa cu dopma.

MocTaBsAHe Ha aKkcecoapu

dypHaTa Uma NeT No3nLMK 3a NOCTaBAHE Ha peweTku. Mosnuunte ce 6POAT OTAONY Harope.

AKcecoapuTe MoraT 4a ce M3BagAT npubamsnMTenHo 4o NonoBUHaTa, 6e3 ga ce npeobbpHaT.

3abenexku
YBepeTe ce, Ye BUHArM NocTaBATE akcecoapuTe B KyTUATA B NpaBMaHaTa NOCOKa.
BuHaru nocraBsaiTe akcecoapuTe U3LAA0 B KyXMHaTa, Taka Ye Aa He AOKOCBaT BpaTtaTa Ha ypeaa.

) |

3awmTa OT HaK/aHAHe

AKcecoapuTe moraT Aa ce u3BagAat npubansnTenHo HanoaoBMHa, AOKATO ce PUKCMpPAT Ha MACTO. PyHKUMATA
3a GMKcUpaHe NpesoTBPaTABA HAKNAHAHETO Ha akcecoapuTe NoA TEXKECTTa Ha XpaHaTa M caMUTe akcecoapu,
[,0KaTo ce u3BaxaaTt. Akcecoapute TpabBa Aa ce NOCTaBAT NPaABMIHO B KYXMHATa, 33 Aa Ce OCUrypu 3amTa
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OT HaKnaHAHe. Korato nocrasAaTte PELWETKaTa, yBepeTe Ce, e 74 € 06praTa B NpaBuU/IHAaTa NOCOKaA, KaKTO €

NMOKa3aHO Ha CHVIMKaTaﬂ B .
KoraTo nocraBATe NognoXKaTa, yBepeTe ce, Ye 1A e o6praTa B NMpPaBuU/IHaTa NOCOKA, KAaKTO € NMNOKa3aHO Ha

CHMUMKaTa ﬂ G .

MoHTaX Ha cTpaHU4YHaTa penca

BawmAat ypeg, pasnonara ¢ pas/itiyHn pexkxumm Ha pa60Ta, KOUTO y/Z1eCHABAT N3MO/ZI3BAHETO MY.
3a ga moxete ga HamepuTe noaxoaAaumna Tun HarpAaBaHe 3a BalleTo ACTUEe, TYK CMme 0bACHUAU pPa3nnKnTe n

obxBaTa Ha npunoXxXeHne.

BupoBe HarpsiBaHe Temnepartypa Ynotpeba
KoHBeHUMOHaneH E 30 ~250°C 3a TPaAMLMOHHO NeYeHe U MbpXKeHe Ha e4HOo HUBO.
OcobeHo NoaxoAnALL0 3a TOPTU C BAAXKHM
rapHUTYpU.
KoHBeKkuus 50 ~250°C 3a neyeHe M NbpXKeHe Ha e4HO UM NOBEYe HUBA.
TonanHaTa MABa OT HarpeBaTe/IHNA NPBCTEH, KOWTO
obrpaxaa BeHTUnaTopa paBHOMEPHO.
ECO 140~ 240°C 3a eHeprocnecTABaLLO roTBeHe.
@Ew
KoHBeHUMOHaneH + p— 50 ~ 250 3a neyeHe M NbpXKeHe Ha e4HO UM NOBeYe HUBA.
BeHTUNaTOP rl BeHTunaTopbT pasnpenena TonavHarta ot
— HarpeBaTe/IHUTE e/leMeHT PaBHOMEPHO B KyTUATA.
Nvuuncra TonamHa 150~250 3a neyeHe Ha MasIkKM KONMYECTBa XpaHa U 3a

3aneyaTBaHe Ha xpaHaTta. Mons, noctaseTte
XpaHaTa B UeHTpanHaTa 4YacCT noj HarpesatenaHuAa
eNnemMmeHT Ha rpuna.

www.heinner.com


http://www.heinner.com/

 HEINNER |

[lBoeH rpun + BeHTMNATOP 50 ~ 250 3a neyeHe Ha NAOCKM NPOAYKTW U 33 3anedyaTBaHe
Ha xpaHaTa. BeHTUNaToOpbT pasnpegens TonamMHaTa
paBHOMEPHO B KyTUATA.

ABoeH rpun 150~250 3a neyeHe Ha NJIOCKM NPOAYKTU U 3a 3aneyaTBaHe
Ha XpaHaTa.
Muua 50 ~ 250 3a Nnua n ACTUA, KOUTO Ce HYXKAAAT OT MHOTO

TONAUHA oTA0ANY. JONHUAT HarpesaTen u
NPBbCTEHHMAT HarpesaTen We paboTar.

30 ~ 220 3a A0oNb/IHUTENIHO 3aneYaTBaHe Ha OCHOBATa Ha
nuum, narose 1 cnagkuwn. HarpsasaHeTo naga ot
[O0/THUA HarpesaTes.

3a 1eKo pasmpassBaHe Ha 3aMpPa3eHM XPaHW.

off g

[doneH HarpeBaTten

PasmpasaBaHe

depmeHTauua 30 ~ 45°C 3a NpUroTBsiHE Ha TECTO C MasA M KBac 3a BTacBaHe U

KY/TUBMPAHE Ha KMUCEeo MNAKO.

Dl

MUPONUTHO CamMONOYUCTBaHE Heperynnpyemo | 3a HarpsBaHe 40 MHOIO BUCOKa TeMneparypa.
OcTaTbuuTeE Ce M3rapar.

Q)

3abenexkn

1. 3a Aa pa3mpasuTe rofemMu NopLUK XpaHa, MOXKeTe la MaxHeTe CTPaHUUYHUTE peLleTKU U Aa NocTaBuTe
CbAa Ha ABbHOTO Ha ¢ypHaTa.

2. 3a 3aTonnsHe Ha cbAoBe e Aobpe Aa ce MaxHaT CTPaHUYHUTE PelleTKM U Aa ce U3MO0A3BaT PeXXUMUTE Ha
3arpsBaHe ,[oTBeHe c ropeLy Bb3ayx” 1 ,3arpssaHe c BEHTUAATOP" C HAaCTpoOMKa Ha TemnepaTypaTta Ha 50
°C. ,[oTBeHe c ropeLy Bb3ayx" TpabBa fa ce M3N0A3Ba, aKo NoBeYye OT NOI0BMHATA OT AbHOTO Ha pypHaTa e
NMOKPWUTO CbC CbAOBE.

3. Nopaan oNTMMaNHOTO PaBHOMEPHO pa3npeaeneHne Ha TONMHaTa BbB BbTPELWHOCTTa Ha ¢pypHaTa No
Bpeme Ha ,Fan Heating”, BeHTMNATOPBT Lie paboTu B onpeaeneHn MOMEHTU OT NpoLeca Ha HarpsAsaHe, 3a
[Aa rapaHTUpa Bb3MOXHO Hail-ao6paTa NPon3BoAMTENHOCT.

BHumaHue

1. AKo oTBOpMTE BpaTaTa Ha ypeaa No Bpeme Ha paboTa, paboTaTa HAMa fa 6bae npekbcHaTa. Mons,
6baeTe 0co6eHO BHUMATE/IHM C PUCKA OT U3rapAaHUA.

2. He noKkpuBaiiTe BEHTUIALMOHHUTE OTBOPU. B MPOTMBEH CiyYalt ypeabT MOKe A3 nperpee.

3. 3a pga ce oxnagm ypenbT No-6bp3o cies paboTa, oxnaxaallumaT BEHTUIATOP MOMKE A NPOAbAKM A3
paboTu 3a U3BECTHO Bpeme c/ies ToBa.

BeHTunaTop 3a oxnaxpgaHe
BeHTWNATOPDBT 3a OXN1aXKAaHE ce BK/IOYBA U U3K/OYBA cnopes HeobxoamMmocTTa. [opelumaT Bb3ayx nsnmsa
OT ropHaTa 4acT Ha BparTarTa.

O6uwa pabora

1. Cnepn KaTto ¢ypHaTa e cBbp3aHa KbM eNeKTpUYecKaTa Mpeska, 3aBbpTeTe KonyeTo 3a GyHKUMUTE Ha
dypHaTa, 3a aa usbepete GyHKUMMTE, M 3aBbPTETE KONYETO 33 HAaCTPOMKa, 3a Aa 3a4a4eTe TemnepaTtyparta
Ha roTBeHe.

2. [lokocHeTe cumBoOfa ,,Eﬂ “ (BknouBaHe Ha dypHaTa) M dypHaTa 3anoysa Aa paboTu. AKO He ce BKAKUK,
¢dypHaTa e ce BbpHE KbM YaCcOBHUKa cnes 10 muHyTh.

3. Mo Bpeme Ha rOTBEHETO MOXKETe Aa HaTUCHeTe ByToHa ,,”, 33 ia OTMEHUTE UK Eﬂp,a ro cnpete
BPEMEHHO.

3ABENNEXKKA: Cnep HacTpoiiKa Ha TeMnepaTypaTta, MOXeTe 4a AO0KOCHeTe CMMBO/1a Ha YaCOBHMKaA ,3a
[, HacTpouTe BPeMEeTO 3a rOTBEHE, KaTo ro pery/simparte ¢ MOMOLLTA Ha KOMNYeTo.
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Bbp30 NpeaBapuTesHO 3arpABaHe

Mo:KeTe ga nsnonseate 6bpP30TO NpenBapUTENHO 3arpsBaHe, 3a 4a CbKpaTUTe BPEMETO 3a 3arpsBaHe.
Cnep ToBa u3bepete GyHKLMA, OKOCHETE

CMMBOJIa 3a 6bp30 3arpﬂBaHe M 3HaKbT 3a 6bP30 3arpABaHe Ha eKpaHa Lie cBeTHe. AKO Tasn dyHKUUSA
He MOXKe Aa 3arpee 6bp30, We ce vye ,,6un”, a dyHKUMKUTE 3a pasmpasaBaHe, GepMeHTaumns U

,ECO“ He moraT Aa ce 3arpeat 6bp3o0.

Hactpoiika Ha BpemeTo 3a Kpau
1. 3aBbplLueTe HacTpOMKaTa Ha YaCOBHMKa;

2. [lokOoCHeTe WKOHaTa ,, “, HacTpoTe Yaca c AecHusa byToH, HaTUCHeTe ,, “, HacTpoiTE MUHYTUTE C

AeCHUA BYTOH M LOKOCHETe MKOHaTa ,, “, 3a Aa NnoTBbLPAUTE;
3. 3aBbpTeTE NSBOTO KOMYeE, 3a Aa n3beperte GyHKUUATA; HACTPOWTE BPEMETO M TeMNepaTypaTta upes
[OACHOTO KOMNYeE;

3ABEJIEXXKA

1. Hanpumep, KoraTto 3agageTe KpaiiHoTo Bpeme Aa e 10 yaca, a Npoab/IKUTENHOCTTa Ha roTBeHeTo gae 1
yac, dpypHaTa we ce 3arpee B 9 yaca v we npukaoym B 10 yaca.

2. ®yHKuuuTe ,CoHpa“, ,PasmpassaBaHe” n ,PepmeHTauma” He moraT ga 6baaT BKAOYEHM B PyHKUMATA 33
HaCTPOWKa Ha BPeMeTo.

MpomsaAHa no Bpeme Ha rotBeHe

Mo Bpeme Ha paboTa Ha ypeaa moxKeTe A3 NPOMEHUTE HAacCTPOMKaTa Ha TUMNa Ha HarpABaHe W HacTpoMKaTa
Ha TemnepaTypaTa Ype3 PpyHKLMATA Ha PypHaATa MM Ypes peryampalma 6yToH. Chep NpomMAHaTa, ako He ce
U3BDBPLUM APYro AeACTBUE B paMKUTE Ha 6 cekyHauM, dypHaTa Lie ce Harpee cnopes NpomaHaTa, KOATO cTe
Hanpasuawu.

AKoO 1CKaTe Aa NPOMEHMTE BPEMETO 3a roTBEHE NO Bpeme Ha NpoLeca Ha roTBeHe, AOKOCHETe ,, “
(HacTpoitka Ha BpemeTo 3a roTBEHE) U ro NPOMEHETE C MOMOLLTA Ha KONYeTo 3a HacTpolKa.

Cnep npomsaHaTa, ako He Ce U3BbPLUM APYro AENCTBME B PaMKUTE Ha 6 ceKyHAM, pypHaTa We 3arpee
cnopeg NpomsHaTa, KOATo cTe Hanpasuau. Mo Bpeme Ha NpoLeca Ha roTBeHe C HaCTPOMKa Ha BpeMeTo 3a
3aBbpLUBAHE HE MOKETE A3 NPaBUTE HNUKAKBM NPOMEHN. KoraTo ncKaTe Aa OTMEeHWUTe NpoLeca Ha roTBEHE,

| .
[OOKOCHeTe ,, “(HacTpoiika Ha BpeMeTO 3a 3aBbpLLUBaHE).

3ABEJIEXXKA

MpomsaHaTa Ha pexumuTe/TemnepaTtypaTta/BpemeTo 3a roTBEHE MOXKEe 3 MMa OTPULLATENIHO BAUAHMWE BbPXY
pe3ynTaTta OT rOTBEHETO, 3aTOBa BM NPenopbyBaMe Aa He ro NpaBuTe, OCBEH aKo HAMATe J0CTaTb4yHO ONUT
B rOTBEHETO.

MpeaynpexxaeHua

Cnep KaTo ypeabT ce U3KH0YM, TOM CTaBa MHOrO ropeLl, 0cobeHo BbTPELHOCTTa Ha ¢ypHaTa. HuKora He
[O0KOCBaKTe BbTPELHNTE MOBBbPXHOCTU Ha ypeaa UM HarpeBaTeHUTE efleMeHTU. M3non3BsaiTe pbKasuum
3a ¢ypHa, 3a Aa M3BaAMTE aKCcecoapuTe UAK cbaoBeTe OT GypHaTa, M OCTaBeTe ypeaa Aa U3CTUHe. [pbiKTe
JeuaTta Ha be3onacHo pa3cTosHue, 3a 4a u3berHete HapaHsABaHMA OT U3rapAHUA.

Taiimep

T
MoKeTe Aa usnonseate GpyHKUMATA Ha Talimepa, KaTo AOKOCHeTe ByToHa ,,” (Tarimep). KoraTo nsteve
BpemeTo, pypHaTa Lie n3gaae 3ByKOB CUrHA/ 33 HaNOMHSHeE.
T
Mpwn NbpBOTO AOKOCBaHE Ha ByTOHa ,, ©) (Talimep) HacTpoliTe Talimepa No YacoBse, Cef KOeTo AOKOCHeTe

OTHOBO OyTOHa ,, “ (Talimep) ¥ HacTpoiTe Talimepa NO MUHYTWU. [JJOKOCHeTe OTHOBO ByTOHa ,, “
(Talimep) v HacTpolikaTa e rotosa.
MoskeTe fa HacTpouTe Talmepa NpeayM W MO BpemMe Ha FOTBEHEeTO, HO Korato usbupate yHKLUMSA U
TemnepaTypa, TOM He e JOCTbMEeH.
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3akntouBaHe 3a 6e3onacHoCT 3a Aeua

YpeabT BM MMa 3aK/Il04BaHe 3a 3aliMTa OT Aela, Taka Ye AelaTta 4a He MoraT 4a ro BK/YaT CydyaliHo uam
[a NPOMEHAT HaCTPOMKMTE.

KoraTto HaTucHeTe M 3a4bpKuTe BYTOHA 3a 3 CeKyHAM, 3aKN0YBAHETO 3a AeLa ce aKTMBMpa. HaTucHeTte m
3a4pbXKTe BYTOHA OTHOBO 3a 3 CEeKYHAM, 3a Aa OTKAtoUUTe dypHaTa.

MoeTe ga akTMBMpaTe M AeaKTMBMpaTe AeTCKaTa 3aK/t4asika, KoraTo gypHaTa paboTtn nnm He. HatucHete

Ry
M 3a4pbXKTe 6yTOHa ,, ©) - 3a 3 CeKyHAaM, 3a Aa BKIOYMTE WU U3KAKUYUTE AeTCKaTa 3akatodasnka. Korato
[eTCKaTa 3aKNtoYasKa e BKIoYEeHa, B B IeHTaTa 3a CbCTOAHME.

OEMO C PEXXUM ,,CbBOTA"

Aemo pexum

JeMOHCTpaLMOHEH peXMM C GYHKUMA 3a 3aMna3BaHe Ha AaHHWUTE Mpu u3KaouBaHe. yHKUMA 3a 3ana3BaHe
NpY U3KNHOYBAHE: HaNPUMEP, KOraTo AEMOHCTPALMOHHUAT PEXKUM € BK/IOUEH, NMPU U3K/KOUYBaAHE U ces ToBa
BKNIOYBAHE TOM OCTaBa BKAtoYeH. Cnes BKAOYBAHE HA AEMOHCTPALMOHHUA pPeXUM HarpesaTesiHaTa Tpbba
He paboTu.

|
1. B pe*knum Ha roTOBHOCT HaTUCHETE U 3a4pbrKTe byToHa ,, “, 3a ga Bnesete B AEMOHCTPALMOHHUA PEKNUM
M Aa ce nokaxe ,,off";
2.3aBbpTeTe KOMYETO HAAACHO, 33 13 BKOYNTE AEMOHCTPALMOHHUA PEXKUM, Ha Ancnies we ce nosasu ,,off”,
3aBbPTETE KOMYETO HAJIABO, 3a A3 U3KIHUNTE AEMOHCTPALMOHHUA PEXUM, HA AUCNes e ce NosBu ,on”;

3ABE/NIEXXKA

MoeTe ga HaTUCHeTe 6YTOHa 3a OTMAHaAQ, 3a Aa U3Ne3eTe oT HaCTpOVIKaTa, WAn Aa us4dakarte 3 CeEKYHAM, 3a
Aa n3nesete aBToMmaTnU4HO OT CbCTOAHUETO Ha HaCTpOVIKa Ha AE€MOHCTPAUNOHHNA peXXUM U Oa Ce BbpPHETE B
PEXMUM Ha TOTOBHOCT.

Pexxum ,,Sabbath”

PexxmumbT ,Sabbath” nma ¢yHKUMA 33 3ana3BaHe Ha JaHHUTE NPU M3KAOYBaHE Ha 3axpaHBaHeTo. 3ana3Ba
[AHHUTE 33 rOTBEHE Ha BCEKM 25 MUHYTU. AKO 3axpaHBaHeTO 6bae NpeKbcHaTo No Bpeme Ha paboTa, cnep,
NOBTOPHO BKAtOYBAHe pexMmbT ,Sabbath” we npoabaku aa pabotu, 4OKaTo BpeMeTo 3a roTBeHe cTaHe 0

WM HaTUCHeTe ByToHa ,, ”,3a Aa ce BbpHeTE B PEXMM Ha FOTOBHOCT.

1. B pe’KMm Ha roTOBHOCT HaTUCHETE M 3a4pbKTe byToHa 3a 6bP30 NpeaBapUTEIHO 3arpsBaHe 3a 3 CeKyHAMu,
3a fa BneseTe B pexum ,LLlabat”, Ha ancnnes we ce noasu ,,5A8”. IManasoHbT 3a HAaCTPOIKa Ha BPEMETO e
24-80 vaca.

2. 3aBbpTeTe KONYeTo, 3a Aa HaCTPOUTE BPEMETO 3a FOTBEHE.

3. HaTucHeTe 6yTOHa 3a CTapTMpaHe Uau CTapTupaiiTe pexnm ,LLlabat” aBTomatuyHo cnen 8 cekyHau.

3ABEJIEXXKA

Mo Bpeme Ha paboTa camo BYTOHBLT ,, " (Bbp30 3arpaABaHe) e BanMAEH, a OCTaHanuTe ByTOHM ca
HeBaMAHMW.

Mo Bpeme Ha paboTa B pexxmm ,,cbboTa” BpaTaTa Ha MeLyTa ce OTBaps UM 3aTBaps, @ OCBET/IEHMETO Ha NeLLTa
He e BK/I0YEHO.

1. MpemaxHeTe BCUUYKKN aKcecoapu, KOMTO He ca HeobxoAMMM Mo BPeMe Ha FOTBEHETO 1 NeYeHeTo.

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

3. AKo oTBOpWUTe BpaTaTa MO BPEME Ha FrOTBEHe W neyeHe, MpeBKAoYeTe pekuma Ha ,Jlamna” (6es aa
NPOMeHsATe HacTpoMKaTa Ha TemnepaTypara).

4. HamaneTe HacTpolKaTa Ha TemnepaTypara B pexkumute 6e3 BeHTunaTop 4o 50 °C 5 4o 10 MUHYTK Nnpean
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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 FOTBEHE.

2. ToTBeTe XpaHaTa [0 3/1aTUCTOXKDB/T UBAT Ha NOBBPXHOCTTA, He A U3rapsanTe 40 TbMHOKadAB LIBAT.

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

4. AKO e Bb3MOXKHO, U3M0N3BaNTE PEXUM ,,BEHTUIAaTOPHO 3arpsiBaHe”.

5. Kaptodu ¢pu: Nsnonssalite noseye ot 450 r Ha TaBa, pasnpeaenete rm paBHOMEPHO U ' obpbLlanTe oT
Bpeme Ha Bpeme. M3non3BaiTe MHPopmaLMATa 3a NPOAYKTA, aKO e Ha/IMYHa, 3a A4a NOCTUTHEeTe Hali-a06pu

PEe3yNTaTU NPU rOTBEHETO.

CbBeTn n TPpUKose

CbBeTu U TpUKoBe

WckaTe aa npuroteuTe cBosA cobcTeeHa
peuenta

OnwuTaiiTe NbpBO A4a M3M0/I3BaTE HACTPOMKMTE HA NOA06HM peuenTu u
oNTUMM3MpaTe NpoLeca Ha roTBeHe cnopes pesyaTara.

TopTata rotoea /M e?

MocTaBeTe gbpBeHa NPbYKa B TOPTaTa 0K010 10 MMHYTK Npeam Aa ustedye
NOCOYEHOTO Bpeme 3a neyeHe. AKO c/ieq, U3BaXKAaHeTo Ha NpbykaTta No HeA
HAMa CypOBO TeECTO, TOPTAaTa € rotoBa.

TopTata ry6bu 3HaunTeNHO OT 0bema cu npu
oxfNaxgaHe cneg usnuyaHe

OnuTaliTe aa HamanuTe TemnepaTypata ¢ 10 °C 1 nposepeTe OTHOBO
MHCTPYKUUUTE 33 MPUrOTBAHE Ha XpaHaTa No OTHOLWEHWEe Ha MexaHWYHaTa
obpaboTKa Ha TecToTo.

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

He makeTe BbHWHMA pbb Ha NPyXMHHATa dopma.

TopTaTa e npeKkaneHo Kadnasa oTrope

M3non3BaiiTe NO-HUCKO HMBO Ha pelleTKaTa U/Man No-H1CKa TemnepaTypa (Tosa
MOXe [la fioBee [0 NOo-AbAro Bpeme Ha neyeHe)

TopTaTa e NpeKaneHo cyxa

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

XpaHata un3srnexga gobpe, Ho BAaXKHOCTTA
BbTPE € NpPeKaneHo B1COKa

M3nonssaiite Temnepatypa, HacTpoeHa ¢ 10 °C no-H1cKa (ToBa MosKe Aa aoseae
[0 No-AbAro Bpeme Ha nedyeHe) M nposepeTe OTHOBO peLenTaTa

3anevyaTBaHeTo e HepaBHOMEpPHO

M3non3BaliTe Temnepatypa, no-Hucka c 10 °C (ToBa mosKe ga goseae Ao no-
AbAro Bpeme Ha roteeHe). M3nonssaite pexxmma ,[OpHO M AOAHO HarpABaHe”
Ha e4HO HUBO

TopTaTa € N0-MaKo 3aneyeHa oT40Ny

M3bepeTe HMBO NO-HUCKO
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MeyeHe Ha NoBeye OT e4HO HUBO
egHoBpemeHHO: EgHO HMBO € NO-TbMHO OT
Apyrara.

M3non3BaitTe pexunm C BEHTM/IaTOpP 3a NeYyeHe Ha noBeve OT e4HO HMBO U
n3BageTe TaBUTE NOOTAENHO, KOraTo ca rotosu. He e Heo6X04MMO BCUUKM TaBK
[a ca rotoBu eHOBPEMEHHO.

KoHAaeH3Ha BO4a NO Bpeme Ha nevyeHe

MapaTa e YacT OT NeYeHeTo U roTBEHETO M OBUKHOBEHO Ce M3BeXAa oT dypHaTa
3aeHO C OX/1aKAalLmaA Bb34yLWeH NOTOK. Tasn napa MoKe Aa ce KoHAeH3upa
BBPXY Pa3NIMYHM NOBBPXHOCTU BbB PypHaTa nam B 61130CT A0 HeA U Aa
06pasysa BoAHM Kanunun. Tosa e pusnYeH NpoLec U He MoxKe Aa bbae
Hanb/HO usberHar.

KakBu cbaoBe 3a neyeHe morar ga ce
n3nonseaTt?

MoraT Aa ce M3Mon3BaT BCMUYKM TEPMOYCTONYMBYM CbA0BE 3a NeYeHe.
Mpenopbysa ce A4a He Ce U3M0/3Ba a/lyMMHUI B MPSAK KOHTAKT C XpaHaTa,
ocobeHo KoraTo T e Kucesa. YBepeTe ce, Ye CbAa M KanakbT ca gobpe
npuneneHn eamH Kbm Apyr.

Kak ce nsnonsea dyHKUMATA 3a rpun?

3arpeiiTe ¢pypHaTa 32 5 MMHYTU M NOCTaBETE XpaHaTa Ha HUBOTO, MOCOYEHO B
TOBa pPbKOBOACTBO. 3aTBOpETE BpaTaTa Ha ¢ypHaTa, KOraTo M3noa3BaTe HAKOW OT
pexumuTe Ha rpun. He nsnonseaiite pypHaTa, KOraTo BpaTaTa € OTBOPEHa,
OCBeH 3a Ja noctasute/ussaanTte/nposepere xpaHara.

Kak ga noafbprkate pypHaTa umcrta no
Bpeme Ha rpunosaHe?

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

HaFDEBaTeﬂHMﬂT €/1€MEHT BbB BCUYKHN
pPeXMUN Ha neveHe ce BKIKYBa U U3K/1H0YBa
C Te4YeHue Ha BpemMeTo.

ToBa e HopmasiHa paboTa 1 3aBUCK OT HACTPOMKaTa Ha TemnepaTyparTa.

KaK fa n3uncamm HacTpomkuTe Ha dypHaTa,
KOraTo TEr10TO Ha NeYeHOTO He e MOCOYEHO
B peuenTtaTta?

N3bepeTe HaCTPOMKUTE A0 TEFIOTO Ha NEYEHOTO MECO M NMPOMEHETE /IEKO
Bpemerto.

AKO e Bb3MOXKHO, M3MN013BaiTe TEPMOMETBP 33 MECO, 3a 4a USMepPUTe
TemnepaTtypaTa BbTPe B MeCoTo.

MocTaBeTe BHMMATE/IHO 1aBaTa Ha TEPMOMETBLPA 32 MECO B MeCOTO,
CbrNACHO MHCTPYKLMUTE HA NPOM3BOANTENS.

YBeperTe ce, Ye r1aBaTa Ha COHAATa e NOoCTaBeHa B CpeAaTa Ha Hai-ronamara
4acT OT MecoTO, HO He B 6AM30CT A0 KOCT UK AynKa.

KaKBo ce cny4yBa, ako ce usnee Te4HocT
BbPXY XpaHa BbB dypHaTa no Bpeme Ha
neyeHe UAKU rotBeHe?

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

Mons, 6baeTe BHUMATENHK, 3aLW,0TO NapaTa e ropeLya.

3a noseve NHGOPMaLMA BUKTE Cbllo ,KoHAeH3MpaHe Ha BOA4a MO Bpeme Ha
nedyeHe”. AKO TEYHOCTTa CbAbpP3Ka a/IkOXO0J1, MPOLLECHT Ha KuneHe e 6bae no-
6bp3 1 MOXKe Aa AoBede 40 NaamMblUy B KyxnHaTa. YBepeTe ce, Ye BpaTaTa Ha
¢dypHaTa e 3aTBOpPEHa N0 BpemMe Ha TakuBa npouecu. Mosis, KOHTposiMpaiTe
BHMMATE/IHO NpoLLeca Ha nedyeHe uau roteeHe. OTBapaiTe BpaTaTa MHOMO
BHMMATE/IHO M CaMO aKo e HeobXxoANMO.

TunuyHu peuentun

Ume Ha meHI0 dopma Huso Pexxum Temnepatypa Bpeme
MaHauwnax Kytua 2 KoHBeHUMOHaneH 170 50
(0o6buKHOBEH) BbB C BEHTUNATOP
dbopmaTa Ha KyTusa
MNaHguwnaH Kytna 1 KoHBeHuMOHaneH 140 70 MWH
(0obuKHOBEH) BbB
dopmaTa Ha KyTus
bucketn c nnogose B Kpbrna popma 1 KoHBeHumoHaneH 150 50 MuH
Kpbrna ¢opma C BEHTUAATOP
MaHgMwnaH ¢ TaBa 1 KoHBeHuMOHaneH 140 70
naofoBse Ha TaBa
Bpuowe maduHu ¢ dopma 3a 2 KoHBeHUMOHanHa 220 MNpeaBaputenHo
ctadmngm MbOUHM 3arpsaBaHe: 19
(kekc ¢ man) MUH

MNeuveHe: 11 muH
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Fyrenxyng (c mas)

TaBa

KoHBeHuMoHaneH

150

MpeasaputenHo
3arpAsaHe: 11
MUWH
MNeuyeHe: 60 mnH

MadunHu

dopma 3a
MbOUHM

KoHBeHUMOHaNHa

160

MNpeagaputenHo
3arpasaHe: 8:30
MWH
MNeuene: 30 muH

MaduHu

®opma 33
MbOUHM

KoHBeHUuMOHaNnHa
C BEHTUANATOP

150

MNpepsaputenHo
3arpasaHe: 8:30
MWH
MNeuvene: 30 mnH

ABbAKOB KelK ¢ mas
Ha TaBa

TaBa

KoHBeHUuMOHaneH
C BEHTMNATOP

160

MNpeagaputenHo
3arpasaHe: 10
MWH
MNeueHe: 42:30
MWH

BojHa naHamwwNaHa
(6 arua)

dopma c
Npy»uHa

KoHBeHUuMOHanHa

160

MNpeagaputenHo
3arpasaHe: 9:30
MWH
MNeueHe: 41 muH

BoaHa naHaMwWwNaHa
(4 anua)

dopma c
Npy*KMHa

KoHBeHUMOHaNHa

160

MNpeagaputenHo
3arpaBaHe: 9 MUH
MeyeHe: 26 muH

BogHa naHauwnaHa

Mpy*XnHHa
¢dopma

KoHBeHuMA

160

35 muH

A6BNKOB KelK ¢ man
Ha TaBa

TaBa

KoHBeHUMOHanHa
C BEHTUANATOP

150

MNpeagaputenHo
3arpaBaHe: 8 MWH
MNeueHe: 42 muH

Xedesond (Kana)

TaBa

KoHBeHUMOHaneH
C BEHTUNATOP

150°C

40 muH

Manku keKkcyeta 20

TaBa

KoHBeHums

150

36 MuH

Manku keKkcyeta 40

TaBa

2+4

KoHBeHumMs

150

MpeasaputenHo
3arpasaHe: 10
MUWH
MNMeyeHe: 34 muH

MacneHa mad TopTa

TaBa

KoHBeHUuMoHaneH

150

MNpeagaputenHo
3arpaBaHe: 8 MWH
MNMeyene: 30 muH

KbcueTta

TaBa

KoHBeHUMOHaneH

170

MpeasaputenHo
3arpaBaHe: 8 MUH
MNeueHe: 13 muH

KbcueTta 2 TaBu

TaBa

2+4

KoHBeHUMOHaneH
C BEHTMNATOP

160

MpeasaputenHo
3arpasaHe: 8:20
MUWH
MNMeyeHe: 12 muH

BaHWM10BMN BUCKBUTKM

TaBa

KoHBeHUuMoHaneH

160

MNpeagaputenHo
3arpaBaHe: 8 MWH
MNeuene: 10 muH

BaHWN0BN BUCKBUTKM

TaBa

2+4

KoHBeHUuMOoHaNHa
C BEHTUAaTop

150

MpeasaputenHo
3arpasaHe: 8 MUH
MNeueHe: 14 muH

Ban xna6 (1 kr
6pawHo) BbB dopmata
Ha KyTus

Kytna

KoHBeHumoHaneH

170

MpeasaputenHo
3arpasaHe: 9:20
MUWH
MNeuveHe: 50 mnH
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Ban xnab (1 kr KyTtna 1 KoHBeHuMoHaneH 170 MpeasaputenHo
6palHo) c bopma Ha C BEHTUAaTop 3arpsaBaHe: 12
KyTus MWH
MNeueHe: 45 muH
MpsicHa nuua (TbHKa) TaBa 2 KoHBeHUMOHanHa 170 MNpeaBaputenHo
3arpasaHe: 9:30
MWH
MNeueHe: 21 muH
MpsacHa nuua (aebena) TaBa 2 KoHBeHLMOHaMHa 170 MpeagaputenHo
3arpasaHe: 10
MWH.
MNeueHe: 45 muH
MpscHa nuua (aebena) TaBa 2 KoHBeHLMOHaNHa 170 MNpepsaputenHo
C BEHTMNATOP 3arpsBaHe: 8 MUH
MNeuveHe: 41 muH
Xna6 TaBa 1 KoHBeHumsA 190 MpeasapuTenHo
3arpaBaHe: 9 MUH
MeyeHe: 30 muH

Meko ¢une ot xnab TaBa 2 [BoiHa pelueTka 180 55 MUH
1,6 kr C BEHTMANATOP
Meco 1 kr meco TaBa 1 KoHBeHUMoHaneH 180 75 muH
Munewko 1 kr TaBa PeweTka: | [1BoiMHa peweTKa 180 50 muH
2 C BEHTUANATOP
TaBa: 1
Puba 2,5 kr TaBa 2 KoHBeHUMOHaneH 170 70 MUH
Pebpa Tomaxok, TaBa 3 KoHBeHUMA 120 85 MUH
npuroTeexun B.T.
CBWHCKO NeYeHo oT TaBa 1 KoHBeHuMA 160 82 MUH
Bpata 1,2 Kr
Mune 1,7 Kr TaBa PeweTKa: KoHBeHuMA 180 78 MUH
2
TaBa: 1

TecTBaiTe XpaHara cbrnacHo EN 60350-1

Pa3sneyaTKka AKcecoapu dyHkuua | Temnepartypa Huso Bpeme Hp:',::::;r::uo
dopma c oTBapsAL, E
Mananwnax ce pb6 D26cm 170 1 30-35 muH He
MaHanwnaH qDS:gigéTzZaS;m 160 1 30-25 muH He
Manka .
1 150 2 30-40
TopTa TaBsa @ MWH [a
Mania 1 TaBa i 150 2 40-50 muH [a
TopTa
Manka .
2 1 L2 &L -
TopTa TaBwu @ 50 & L4 30-35 muH Oa
o ®opma c oTBapALL, .
Ynskenk ce pb6 D26 cm @ 150 1 70-80 MuH He
A6baKOB dopma c oTBapALL E 170 1 80-85 My He
nam ce pbb ©20 cm
A6bKOB CnpuHrdopma ®20 160 1 20-80 Mt He
nam ™
Xnsa6 1TaBa E 210 1 30-35 MuH Oa
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Xna6 1 TaBa 190 1 30-35 muH Oa

Toct PeweTkKa Makc 5 6-8 MnH a5 muH
Pewertka 2

Mune PeweTKa 1 TaBa 180 Tasa 1 75-80 muH [a

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

2./13non3BaiiTe TbMHa, MaTupaHa ¢bopma 1 A NocTaBeTe Ha pelueTKaTa.

3.M3BaaeTe TaBUTe, KOraTo XpaHaTa e roToBa, A0PU M Aa He e U3TEeKN0 onpeaeneHoTo Bpeme 3a neyeHe.
4.13bepeTe No-HUCKaTa TeMnepaTypa 1 NpoBepeTe cied Hall-kpaTKOTO Bpeme, noco4YeHo B TabanuaTa.
5.AKo nsnonseate TaBaTa, 3a la CbbMpaTe TEYHOCTUTE, KOMTO KanAT OT XpaHaTa, NocTaBeHa Ha pelueTKaTa rno
BpeMe Ha BCEKW PeXkMM Ha nevyeHe, TaBaTa TpabBa 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 edpeKTMBHOCT cbrnacHo EN 60350-1

1.U3mepBaHeTO ce u3BbpBA B pexum ,L,ECO“, 3a ga ce onpedenat AaHHUTE OTHOCHO peXuma Ha
NPUHyAUTENHA BEHTUNALMA U KNaca Ha eTUKeTa.

2.M3mepBaHeTO ce M3BbLPLUBA B permm ,[OpPHO W JONHO HarpaBaHe”, 3a Aa ce onpefensaT faHHUTE 33
KOHBEHLMOHA/THNA peXUM.

3. Mo Bpeme Ha M3MepPBAHETO B KyXMHATa ce Hammupa camo HeobxoammaTa NpUHaANEKHOCT. Bcuuku apyru
Yyactu TpabBa Aa 6b4aT NpemaxHaTy.

4.dypHaTa ce MHCTANMPA, KaKTO e ONUCAaHO B PbKOBOACTBOTO 33 MHCTA/IMPAHE, U ce NOCTaBA B cpeaaTa Ha
wkada.

5.3a uamepBaHeTO € HEOOXOAMMO Aa Ce 3aTBOPM BpaTaTa, KaKToO B AOMaA, AOPMU KoraTo KabenbT npeyn Ha
YANBTHUTENHATA GYHKLMA HA YNABTHEHMETO MO BpPeme Ha M3MepBaHeTo. 3a Aa Ce rapaHTMpa, Ye HAMa
oTpuuaTenHn edeKkTM Mo OTHOWEHME Ha HapPyWeHOTO YNAbTHEHME NOpPagu EHepruiHuTe AaHHKU, e
HeobxoAMMO Aa ce 3aTBOPM BHMMATENHO BpaTaTa Mo Bpeme Ha M3mepBaHeTo. MorKe fa ce HanoXu ga ce
M3M0/13Ba MHCTPYMEHT, 32 Aa Ce rapaHTMpPa YNAbTHEHMETO Ha YNABTHEHNETO, KAKTO B LOMA, KbAETO KabenbT
He NpeyYn Ha yNabTHUTEeNHaTa GYHKUMS.

6.0npenensHeTo Ha obema Ha KyxMHaTa ce M3BbPLIBA 33 ynoTpeba ,PasmpassnBaHe”. 3a ga ce rapaHTUpa
edpekTuBHa ynotpeba Ha ¢pypHaTa, BCUYKM aKCecoapw, BKAKOYUTENHO CTPAHUUYHUTE PeLEeTKK, Ce OTCTPaHABaT.

FoTBeHe B eKO pexxum

MpepBapurenHo
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
Knadytn c yepewn Kpbrna ¢popma 200 1 55-60 He
fleueHo rosexAo 1TaBa 200 1 80-85 MUH He
meco 1,3 Kr
bpayHu Pewerka v CTbKNeHa 180 1 55-60 muH He
naoya
KaptodeHo rpateH PeweTKa 1 Kpbrna tasa 180 1 65-70 muH He
NasaHs Peletka u crok/1ena 180 1 75-80 muH He
naoya
Yuakeitk bopma 3ac”:”eHe 20 160 1 80-90 MuH He
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6. MOYUCTBAHE U NOAAOPDBKKA

Mouucrteaw, npenapar

C pobpa rpumxka 1 noymcTBaHe ypeabT Bu wie 3anasm BbHIWHMA CU BUA M LLE NPOABLAXKM A3 GYHKUMOHMUPA
6e3npobnemHo Abaro Bpeme. TyK Le Bu 065CHMM Kak Aa ce rpuKuTe 1M novymcreate ypeaa npasuaHo.

3a ga ce yeBepute, 4ye pPas/IMYHUTE MOBBLPXHOCTM He Ca MOBpeAeHM OT M3MO/A3BaHEeTO Ha HenoAaxoaALl,
noyncTeally, npenapar, cnasBaiTe MHPopmauuaTa B TabanuaTta. B 3aBUCMMOCT OT Mogena Ha ypeaa, He
BCMYKN M3BpoeHM 061acTM MOXKe a ce HamupaT Ha/BbB BalLuA ypea,

BHumaHue!

Puck ot nospexxaaHe Ha NOBbPXHOCTTA

He nsnonssaire:

1. ArpecrBHM UK abpasmMBHM NOYUCTBALLM CpeacTBa.

2. NoumncTBalm cpeacTBa C BUCOKO CbAbPKAHUE HA a/IKOXO.

3. TBbpamM rbbm 3a TbpKaHe UK NOYUCTBALLM MbOU.

4. BACOKOHaANOPHU NOYUCTBALLM MALLIMHU UM MAPOYNCTAYKM.

5. CneumanHm noumcTealim cpeacTsa 3a NOYNCTBAHE Ha ypeaa, LOKATo e ropeLy,.

U3nepete aobpe HoBUTe NLO6M 32 NOUMCTBaHe Npegu ynotpeba.

O6nacT BbHLHa YacT Ha MouucrtBaHe
ypeaa

Fopela canyHeHa BoAa:

MouuncTeTe C Kbpna 3a CbZOBE U C/ies TOBA NOACYLIETE C MEKA Kbpra.
MpemaxHeTe He3abaBHO NeTHaTa OT BAPOBWK, MasHMHA, HULWECTE U aNbyMUH
(Hanpumep AYeH 6enTHK).

Moz TakMBa NeTHa MOXKe Aa ce 0b6pasyBa KOpPo3uA.

BbHLWHa YacT Ha ypeaa
MpegHa 4acT OT HepbXKAaema

CneumanHu nouncrTeam NPOAYKTUN 3a HEPDBbXAaeMa CTOMaHa, noaxogAlln 3a
ropewm NnoBbpPXHOCTU, MOXKETE Aa 3aKynnute OT HallnA cnep,npop,a)K6eH cepsus

CTOMaHa WU OT CNEeLMaNU3NPaHN TbProBUM.
HaHeceTe MHOrO TbHbBK C/1I01 OT NOYUCTBALLMA NPOAYKT C MeKa Kbpna.
lopelya canyHeHa BoAa:

MnacTmaca MouncTeTe C Kbpna 3a CbAOBE M C/lej TOBa MOACylWeTe C MeKa Kbpna. He

n3non3gamTte Nno4YnCTBall NpenapaT 3a CTbK/1a UIN CTbKZIOYUCTAYKa.

boaamncaHn NnoBbPXHOCTU

lopelya canyHeHa BoAa:
MouuncTeTe C Kbpna 3a CbAOBE U C/led TOBa NoACYLWETe C MeKa Kbpna.

KoHTponeH nanen

lopelya canyHeHa BoAa:
MouncTeTe C Kbpna 3a CbAOBE M C/lej TOBa MOACylWeTe C MeKa Kbpna. He
M3MN0a3BaiTe NOYMUCTBALL, MPENaparT 3a CTbKAa UK CTbKAOYMCTaUKa.

MaHenn Ha BpaTaTa

lopelya canyHeHa BoAa:
MouuncTeTe C Kbpna 3a CbAOBE U C/led TOBa NoACYyLWEeTe C MeKa Kbpna.
He “3non3BaiiTe CTbKAOUYMCTAY UM HEPDBIKAAEMA CTOMaHEHA rbba 3a TbpKaHe.

[pbXKa Ha BpaTaTa

lopela canyHeHa BoAa:

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

AKO NpenapaTbT 3a OTCTPaHABAHE Ha KOT/IEH KaMbK B/e3e B KOHTAKT C APbrKKaTa
Ha BpaTaTta, usbbplieTte ro He3abaBHO. B NpoTMBEH Cyyait NeTHaTa HAMa A3
MoraT fa 6b4aT OTCTPaHeHMU.

EMainMpaHy NnoBbpxXHOCTH
M CaMOMOYMCTBALLM
NMOBbPXHOCTU

CnasBaiiTe MHCTPYKUMUTE 3a MOBBPXHOCTUTE Ha roTBapcKaTa Kamepa, KOUTO
cneapat Tabnuuara.

CTbKNeH Kanak 3a
BbTPELWHO OCBET/IEHUNE

lFopewa canyHeHa BoAa:
MouuncTeTe C Kbpna 3a CbA0BE M C/ej TOBA NOACYLIETe C MeKa Kbpna.
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AKo roTBapCKaTa Kamepa € CUIHO 3aMbpPCEHa, n3nossganTe npenapartr 3a

noyncTBaHe Ha GypHMU.

YnAbTHEHMe Ha BpaTaTa lopelwa canyHeHa Boaa:
He maxalite MouuncTeTe c Kbpna 3a cbaoBe. He TbpKaliTe.
Mpenapat 3a Hepb)KAaema CTOMaHa:
BpaTa oT HepbXaaema CnasBaiTe MHCTPYKUUUTE Ha NPOU3BOAUTENSA.
CTOMaHa He nsnonseanTte NpoayKTW 3a NOYMCTBAHE HA HEPBXKAIEMA CTOMaHa.
Kanak CBanete Kanaka Ha BpaTaTa 3a NO4YMCTBaHe.

lFopelwa canyHeHa BoAa:
HakuncHeTe 1 noymcTeTe € Kbpna 3a CbA0BE UM YeTKa.

AKcecoapu Mpw cMNHKM 3aMbpPCABaAHUA M3MOA3BalTe rbba 3a HepbKagaema CTOMaHa.
Pencun lFopewa canyHeHa BoAa:
HakucHeTe 1 noumncTeTe C Kbpna 3a CbA0BE UM YETKA.
M3Terndawa ce cuctema lFopelwa canyHeHa BoAa:

MouncTteTe C KbpMna 3a CbA0BeE UM YeTKa.

He npemaxBaiTe cMa3KaTa, lOKaTO U3TErNALWMUTE Ce Pesick ca U3TerneHn
. Hain-pobpe e ga rv nounctute, KoraTo ca NnpmMbpaHu.

He nouucTtBalite B CbAOMUSAIHA MALLMHA.

TepmomeTbp 3a meco (ako e | Fopewa canyHeHa Boaa:

MallKnHa.

BKHOYEH) MouncTeTe C Kbpna 3a CbAOBe WAM YeTKa. He nouncteaiTe B CbAOMMUANHA

3abenexkn

1. NlekuTe pasiMKM B LBETa Ha NpeaHaTa 4yacT Ha ypeaa Cce Ab/XKaT Ha M3NON3BAaHETO Ha Pas/IuyHU
MmaTepuanm, Kato CTbKNO, NacTmaca U meTan.

2. CeHKMTE BbpXy NaHenuMTe Ha BPpaTaTa, KOMTO MPUANYAT HA UBULM, C€ Ob/KAT HA OTPAKEHUATA OT
BbTPELIHOTO OCBET/NEHME.

3. EMalinbT ce M3nmya Npyu MHOTO BUCOKKW TemnepaTypu. ToBa MOXKe Aia fioBede A0 /IeKU Pa3iuKK B LiBeTa.
ToBa e HOPManHO M He BAMAe Ha paboraTta. Kpauilata Ha TbHKMTE TaBWM He moraTt ga 6baaT HambAHO
emMainanpaHu. B pesyataT Ha ToBa Te3n Kpaullla morat aa 6baat rpybu. Tosa He HapylLlaBa aHTUKOPO3MOHHaTa
3awmTa.

4. MoaabpKaiTe ypeaa BUHArM YMCT M NoYUCTBaTe He3abaBHO 3aMbpCABAHUATA, 3a Aa He ce HaTpynsaT
YyMOpUTU OTNaraHus.

CoBetn

1. NouncTeaiiTe dypHaTa cnepq BcAKa ynoTpeba. TaKa Lie ce yBepuTe, Ye MPbCOTUATA He ce 3aneye.

2. BMHaru oTcTpaHsBaliTe He3abaBHO NeTHa OT BapOBWMK, Ma3HWHA, HULLECTe M anbymMuH (Hanpumep AndveH
6enTbK).

3. NpemaxBaliTe NeTHATa OT XpPaHM CbC CbAbPKaHME Ha 3axap BegHara, ako € Bb3MOXKHO, 0KaTO NETHOTO e
olle Tonso.

4. U3nonseante Nnogxo4ALLM CbA0BE 3a NeYyeHe, Hanpumep TaBa 3a NeyeHe.

MuponutHa camonouncreawa GpyHKLUUA

BawwuaT ypes e obopyasaH ¢ pexrum ,,MIMpoanTHO camonoyncTBaHe”. MosKeTe 4a U3MN0A3BaTe TO3U PEXUM,
3a Aa noumctute ¢pypHaTta b6e3 ycuave.

KyXHEeHCKOTO oTAesieHne ce HarpsiBa Lo MHOroO BMCOKa TemnepaTtypa. OctaTbLuMTe OT NeyeHe, rpuioBaHe u
neyeHe ce M3rapAaT. 3acera npegsarame camo eiHa HaCcTPOMKa 3a NoYMCTBAHE 3a BallaTa 6e30NacHOCT, KaTo
TemnepaTypaTa U BpemeTo 3a paboTa He MoraT 4a ce peryamnmpar B TO3M pPeMm Ha paboTa.

3abenexkku

3a BallaTa 6e30MacHOCT BpaTaTa Ha rOTBapCKaTa Kamepa ce 3aK/oyBa aBTOMaTUYHO. TA He MoXe Aa 6bae
OTBOPEHa, AOKaTO TemnepaTypaTta He cnagHe A0 OTHocUTenHo 6e30nacHo HMBO. BbTpellHOTO ocBeTeHue
0CTaBa U3K/0HYEHO MO BPeMe Ha NoYUCTBaHETO.
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NPEAYNPEXAOEHUE

OnacHocCT oT u3srapsHe!

1. KyxHeHcKaTa Kamepa CTaBa M3K/OUYUTENIHO Fopella No Bpeme Ha MUPOSUTUYHMA pexkMm. Hukora He
oTBapANTe BpaTaTa Ha ypeaa. OcTtaBeTe ypena Aa M3CTUHE. [lpbiKTe Aela, Xopa C YBPeXKAaHWA U Bb3PacTHU
XOpa, KOMTO He MoraT Aa ce rpuKaT camu 3a cebe cu, ganed ot ypeaa.

2. YpenbT cTaBa MHOTO ropeL, OTBbH Mo BpemMe Ha PpyHKUMATa 3a noYnmcTBaHe. HMUKora He AOoKOCBaliTe BpaTaTta
Ha ypegza. OcTaBeTe ypeaa Aa u3cTuHe. JpbiKTe Aela, Xopa C YBPeXAaHUA U Bb3PaCTHU XOpa, KOUTO He moraT
[a ce rpuxKat camu 3a cebe cu, faney oT ypeaa.

OnacHocr 3a 3gpaseto!

MUPOANTUYHUAT pPEeXMM HarpsaBa roTBapcKaTa Kamepa [0 MHOro BMCOKa TemnepaTtypa, 3a Aa u3ropu
ocCTaTbUUTE OT MeyeHe, rpuaoBaHe, nevyeHe U T.H. To3M npouec oTAena napu, KOMTO MoraTt ga ApPasHAT
nurasmumnTe. [oKaTo QyHKUMATA 3a NoyMcTBaHe paboTu, noaabprkaiTe KyxHaTa Aobpe nposeTpeHa. He
OCTaBaiTe B cTasaTa 3a AbAro Bpeme. [pbXTe geuata U AOMalUHUTE NOOMMUM HA PA3CTOAHME U BUHArM
cnefBamnTe MHCTPYKUMNTE B PbKOBOACTBOTO U/ MHCTPYKLMUTE Ha CHELNannCT.

MNpeau ga ctapTupaTte NUPOIUTUYHUA PEXUM

BHuMMmaHue!

1. MNpean pa crapTMpate MUPOJIUTUUHUS PEXUM, M3BaZETE aKCecoapute W CbAOBETE 3a FOTBEHE,
BK/IOYUTENIHO U3TErNALWLUTE Ce Pencu, oT roTBapckaTa Kamepa. He nossBonsBaiitTe ga ocTaHaT WM3IULIHU
pas3nMBaHW OCTaTblUM B KyxMHaTa. o TO3M HayMH HEe Camo Lle MOCTUrHeTe A06pu pesynTatm npwm
NOYMCTBAHETO Ha UfAsaTa roTBapcka Kamepa, HO W LWE rapaHTUpaTe, Ye aKcecoapwuTe LWe OTroBapaT Ha
M3MCKBAHMATA 32 Ab/bl EKCM/I0ATALMOHEH KUBOT.

2. Mpean pa ctaptupate GyHKLMATA 32 NOYNCTBAHE, MPEMAXHETE PbYHO Hal-NOLWKUTE OCTaTbLM OT XpaHa.

3. NouncTeTe BbTPELLHATA CTPaHa Ha BpaTaTa Ha ypeJa M No KpauliaTta Ha roTBapcKkaTa Kamepa B obnacTra
OKOJ10 YN/TbTHEHMETO. He TbpKalTe U He OTCTPaHABANTE YNIBTHEHMETO.

4. [loKaTo M3BbPLUBATE TE3N OMEepauum, ce yBepeTe, Ye GpypHaTa e U3KAtoYeHa.

NPEAYNPEXOEHUE

OnacHocT oT noxap!

1. FoNAMO KONMYECTBO OCTATbLM OT XpPaHa, MasHWHM U COKOBE OT MECO MOraT Aia Ce Bb3MJIaMeHAT, KOoraTo
NUPONUTUYHMAT pexnm e B pgeictene. lMpean pa craptupate ¢yHKUMATA 3@ MNOYUCTBAHE, BMHArM
OTCTPaHABalTE HaW-rofiemuTe OCTaTbUM OT XpaHa OT TOTBAPCKOTO oTheneHve. He wu3nonssalite
NMUPONUTUYHMA PEKMM 33 NOYMCTBAHE HA aKcecoapw.

2. YpeabT Lie cTaHe MHOTO ropeLy, OTBbH NO BPeMe Ha NMMPOAUTEH pexnm. HUKora He 3aKavaiiTe 3ananmmm
npegmMeTy, Hanpumep Kbpnu 3a Yaii, Ha APbMKKaTa Ha BpaTaTa. He nocTaeaiTe HUWO Npea ypeaa. ApbKTte
Aeuata gasneuy ot ypeaa.

3. AKO ynibTHEHWETO Ha BpaTaTa e MoBPeAeHO, OKOJIO BpaTaTa LWe ce reHepupa roaamMo KOJMYECTBO
TonAuMHa. He TbpKailTe M He OTCTpaHABalTe ynAbTHeHWeTo. HMKora He w3non3BanTe ypega, aKo
YNABbTHEHMETO € NOBPeAEHO UAW NNNCBA.

OnacHOCT OT CepUO3HO yBpeXKaaHe Ha 3apaseTo!

YpeabT cTaBa MHOTO FOpELL, KOraTo NMPOIMTUYHUAT PEXUM e B AeicTBue. [IOKPUTUETO Ha TaBuTe n popmuTe
3a nevyeHe ce paspyLlaBa U ce OTAENAT BpeAHU rasose. HUKora He noyncTBaiiTe TaBu UM GopmMu 3a nedeHe,
KaTo M3Mosa3BaTe NUPOAUTUMYHMA pexum. KaTo uano, He TpAbBa Aa M3N0a3BaTe NUPOIUTUYHUA PEXKMM 33
NnoYncTBaHe Ha akcecoapw.

HacTpoiika Ha NMUPONUTUYEH PEXKUM 33 CAMOMOYUCTBaHE
[
e Bk/loveTe pypHaTa, KaTo HaTUCHeTe ByToHa ,, “(PyHKUMK).

o [3bepeTe pexkum Ha pabota ,Pyrolytic” (MuponuteH), Kato HaTUcHeTe ByToHa ,, “ (MuponuteH
CaMoouunCTBaLY, ce).
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Korato ¢yHKUMOHaNHaTa 30Ha ce MPOMEHM Ha MKOHa, MOKa3Balla ,,@ ” TOBa 03Ha4aBa, Ye e akTUBMpPaH
MUPONUTUYHUAT PEXKUM.
e [IpoBepeTe Aann BCUYKM aKCecoapy U XpaHu ca NpemaxHaTu 1 3aTeopeTe gobpe BpaTaTa.

e HartucHete 6yToHa ,,Start/stop” (Crapt/cTon) , 3@ [la CTapTupaTe onepaumnsaTa no noymcTeaHe.

MpoBeTpeTe KyXHATA, A0KaTO GYHKLMATA 33 NOYMCTBAHE e B AeiCTBuMe.
KyxHeHCcKaTa Kamepa 3aK/1to4Ba BpaTaTa Masiko cnef, cTapTMpaHeTo Ha onepauuaTa. KyxHeHcKaTa Kamepa He
MOXe Aa 6bje OTBOPeHa, J0KaTo TeMmnepaTtypaTta He cnajHe A0 oTHocuTeHo 6e3onacHa CTOMHOCT.

CurHan 3a Kpaii Ha MUPO/IU3HUA PEXKUM
3BYKOB CUIHa/ 3BY4YM HENpeKbcHaTo M ¢ypHaTa cnupa Ada ce Harpssa. ToBa 03Ha4aBa, Ye MUPOAUSHUAT

pexum e npukaounn. MoxeTe ga HatucHeTe 6yToHa ,, “, 3a 4@ V3KAOUYMTE 3BYKA, MW 3BYKBT LLe ce
M3KNH0UYM aBTOMATUYHO MO-KbCHO.

BpaTtaTa Ha ¢pypHaTa He Mo3Ke Aa 6bae oTBOpeHa

Cnen, KaTo pekMMbT Ha nNuposavsa 6bae akTMBMpaH, dypHaTa aBTOMATUYHO Ce 3aKNK4YBa M BpaTaTa Ha
dypHaTa He moske ga 6bae oTBOpeHa.

HacTpoiika Ha HacTpoOMKMKTe 32 NOYUCTBaHE
Cnep KaTo NOYMCTBAHETO 3aMoyHe, He MOXKeTe [a NPOMEHATE HMKAKBWU HACTPOMKM, OCBEH Aa o crnpeTe
BPEMEHHO UK Aa ro NpeKkpaTtute.

Cnep KaTo NUPOIUTUUHUAT PEXUM NPUKIIOUN
Cnep, KaTo roTBapcKkaTa Kamepa ce Ox/JaAMm, M3MNOoN3BaiiTe BnakHa Kbprna, 3a Oa usbbpuieTe nenenta,
oCTaHa/fia B roTBapcKaTta Kamepa v OK0J10 BpaTaTa Ha ypeaa.

Cnep noyncTBaHeTo npeanasHUAT WKT Tpsabsea aa 6bae noctaBeH 06paTHO B CbOTBETCTBUE C UHCTPYKLMUTE.

3abenexku

1. Mo Bpeme Ha NUPONUTUUYHUA PEKMM PaMKaTa OT BbTpellHaTa CTpaHa Ha ypeda MOoXKe Ja NPOMEHM LBeTa
cu. ToBa e HOPMAaJIHO U He BAKsie Ha paboTaTa Ha ypeaa. [lpomsaHaTa B LiBeTa MOXe Aa 6bae oTcTpaHeHa ¢
MOMOLLTA Ha MOYUCTBALL, NpenaparT 3a HepbXKaaema CToMaHa.

2. CMAHOTO 3aMbpCcABaHE MOXKe Aa A0BeAe A0 OCTaTbLyM OT 6AN Hanen No emMaltanpaHMTe NOBbPXHOCTU. ToBa
Ca OCTaTblM OT XpaHa U ca 6e3speaHn. Te He BAMAAT Ha paboTaTa Ha ypeda. MoxeTe fia npemaxHeTe Tesu
OCTaTblM C AIMMOHOB COK UM APYTX NOYMUCTBALLM NpenapaTh, ako e HeobxoauMo.

C no6pa rpuKa 1 noYncTBaHe ypeabT BY e 3ana3n BbHLIHMA CU BUA U LLe OCTaHe HaMb/HO GYHKLUMOHaNeH
3a Absro speme. TyK LLe HAMEPUTE MHCTPYKLMM KaK Aa AeMOHTUpaTe BpaTaTa Ha ypeda v Aa A oYnucTuTe.
3a noyncTBaHe M 3a Aa MaxHeTe NaHeNuTe Ha BpaTaTa, MOMKeTe Aa OTAe/IMTe BpaTaTa Ha ypeaa.

BcAKa oT NaHTUTe Ha BpaTaTa Ha ypeda MMa 3aK/1to4Ball, 10CT.

KoraTo 3ak/ouBaluTe 10CTOBE Ca 3aTBOPEHMU, BpaTaTa Ha ypeaa e GUKCHpaHa Ha MACTOTO CU. TA He MoXKe
Oa 6bae oTKayeHa.

KoraTo 3aknto4BalLMTe IOCTOBE Ca OTBOPEHM, 3a Aa Ce OTAe/IM BpaTaTa Ha ypeaa, NaHTUTe ca 3akaoyeHu. Te
He MorarT Aa ce 3aTBOpAT.
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BHMMaHMe — ONacHOCT OT HapaHABaHe!

AKO MaHTUTE He ca 3aKlo4YeHU, Te MOraT [a ce 3aTBOPAT C rosAaMa cuna. YBepeTe ce, Ye 3aKato4yBaliute
IOCTOBE Ca BUHArM Hanb/IHO 3aTBOPEHM UK, KOTaTo OTKayaTe BpaTaTta Ha ypea, Hamb/HO OTBOPEHN.
MaHTWUTe Ha BpaTaTa Ha ypeAa ce ABMXaT NPy OTBapsaHe M 3aTBapAHe Ha BpaTaTa M MOKeTe Aa ce 3aK/ielluTe.
[pbsKTe pbleTe cu Aaned oT naHTUTe.

CBansHe Ha BpaTaTa Ha ypeaa

1. OTBOpETe HaNb/IHO BpaTaTa Ha ypeaa.

2. OTBOpETE ABETe 3aK/NH04BALLM JIOCTOBE OTNSABO U OTAACHO.

3. 3aTBOpeTe BpaTaTa Ha ypesaa 40 KpalHUA orpaHuumTen.

4, XBaHeTe BpaTaTa C ABETe PblLie OT NSBaTa U AACHaTa CTpaHa U A U3abpnaiTe Harope.

MocTaBAHe Ha Bf
MocTaBeTe OTHOBO BpaTaTa Ha ypeaa B obpaTHaTa Nocnen0BaTeIHOCT Ha 4EMOHTUPAHETO.

1. MNMpn noctaBAHeTO Ha BpaTaTa Ha ypeaa ce yBepeTe, Ye U ABeTe NaHTU Ca NOCTaBEHUM TOYHO BBPXY
MOHTAXXHUTE OTBOPU Ha NpeaHMA NaHen Ha KyTuaTa.

YBeperTe ce, Ye NaHTUTE Ca NOCTaBEHM B NpaBUAHATa no3nuus. Tpabea Aa MoKeTe Aa rm NoCcTaBuUTe JIeCHO U
6e3 cbnpoTuBneHne. AKO yceTute CbNpoOTUBAEHWE, NPOBEPETE AA/IM MAHTUTE Ca NOCTAaBEHW MPABU/IHO B
oTBOpUTE.

2. OTBOpeTe BpaTaTa Ha ypeda HanbaHo. [lokaTo oTBapATe BpaTaTa Ha ypeaa, MOXeTe Aa NpoBepuTe 0THOBO
[ann NaHTUTe ca B NpaBUHATa NO3ULMA. AKO MOHTaXbT € HenpaBuieH, HAMA [a MOXeTe Aa OoTBopuTe
BpaTaTa Ha ypeaa Hamb/HO.

CrbHeTe OTHOBO M ABeTe 3aKN04BaLLM NOCTOBE.

2. 3aTBopeTe BpaTaTa Ha ¢ypHaTa. CblueBpeEMEHHO BU NpenopbyBaMe Aa NPOBEpUTE OLLe BeAHDBXK Aanu
BpaTaTa e B NpaBu/HaTa NO3NLMA U Aann BEHTUNALMOHHUTE OTBOPU He Ca NOJIy3aTBOPEHM.
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CBansAHe Ha KanakKa Ha BpaTtaTa

CeaneTe BpaTaTa Ha ypeaa, KakTo e ONMncaHo no-rope.

MnacTmacoBaTa B/OXKa B Kamaka Ha BpaTaTa MoXKe Aa ce obesusetu. 3a [Aa M3BbPLIKTE LANOCTHO
NOYUCTBAHE, MOXKETe A3 CBa/ITe Kanaka.

1. HaTucHeTe OT AACHaTa M NABaTa CTPAHA Ha Kanaka.

2. CBanete Kanaka.

3. Cnepn KaTo MaxHeTe KanaKa Ha BpaTaTa, OCTaHa/InTe YaCTu Ha BpaTaTa Ha ypea MoraT /IeCHO Aia Ce MaxHar,
3a ga NpoAab/KMTE C nouyMcTBaHeTo. Korato moyMcTBaHETO Ha BpaTaTa Ha ypeaa MPUKAOYM, NocTaBeTe
Kanaka obpaTHO Ha MACTOTO My W HaTUCHETe, Jl0KaTO YyeTe, Ye e 3allpaKkHaa Ha MACTOTO CH.

4. NocTaseTe BpaTaTa Ha ypeaa U s 3aTBOpeTE.

P

Oy |

BHuMMmaHue!

Cnep KaTo BpaTaTa Ha ype[a e MOHTMPaHa, KanakbT Ha BpaTaTa CbLo MOXKe Aa 6bAe OTCTpaHeH.

1. CBansiHeTO Ha Kanaka Ha BpaTaTa 03HayaBa, Ye BBLTPELIHOTO CTbK/AO Ha BpaTaTa Ha ypeaa e cBobogHo,
CTHK/I0TO MOKE /IECHO Aa Ce MPEMECTU U Aa NPUYMHU NOoBpeaa UM HapaHABaHe.

2. NpemaxBaHEeTO Ha KanaKa Ha BpaTaTa U BbTPELIHOTO CTbK/10 03Ha4aBa HaMansBaHe Ha 0bLLLOTO Terno Ha
BpaTaTa Ha ypeza. [MaHTUTe moraT fia ce ABMKaT NO-/1IeCHO NpUY 3aTBapAHe Ha BpaTaTa U MOKeTe Aa OCTaHeTe
3akneueHn. [IpbKTe pblETe CU Aaned oT NaHTuTe.

Mopaan ropHUTe 2 TOYKM, HAcToATENHO Bu npenopbyBame Aa He CBa/jATe Kamnaka Ha BpaTaTta, OCBEH aKo
BpaTaTa Ha ypeza He e cBaneHa. [loBpeauTe, NPUYMHEHN OT HEMPABWUIHA eKCnioaTalmsa, He ce MOKPUBAT oT
rapaHumaTa.

Pencu

KoraTto nckate ga noumctute gobpe pencure U KyXmHaTta, MOXKeTe Aa MaxHeTe padToBeTe U Aa r'M NoYnNCTUTe.
Mo TO3M HauMH ypeabT BU LLLE 3aMa3u BbHLLHMA CU BUA U LLLE OCTaHe HaMb/IHO PYHKLIMOHA/EH 33 Ab/r0 Bpeme.
1. UspbpnaiTe npeAHaTta 4acT Ha CTPAHUYHWTE PeNCU XOPU3OHTANHO B 0BpaTHa MOCOKa, ) AoKaTo
byHKUMATA n3nese; Mo-KbCHO MOXKeTe Aa n3Bagute padToBeTe, KAKTO e NOKa3aHO Ha CHMMKaTa
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2. MNocTtaseTe CTpaHM4YHaATa penca 06paTHO B KyXMHATA, KaTO NbpBO BKapaTe 3aAHATa 4aCT Ha CTPaHUYHATa

penca B
0TBOPa Ha KyXWHaTa, a c/lej, ToBa NocTaBeTe npejHaTa YacT Ha ) B oTBOpa.

3akpenerte TeNeCKONUYHUTE BOAAYM

(B3emeTe nsaBaTa cTpaHa 3a NpUMep, CbLLOTO BaXK1 U 33 AACHATa CTPaHa)

1. NocTaBeTe TOYKM A 1 B Ha TeneckonnyHMUTE BOAAYMN XOPU3OHTA/IHO BbPXY BHHLUHMA NPOBOAHWK.

2. 3aBbpTeTE TENECKOMNUYHUTE BOAAYM 06PaTHO HAa YaCOBHMKOBATA CTPesKa (MO YaCOBHMKOBATA CTPENKA 3a
AscHaTa cTpaHa) ¢ 90 rpaayca.

3. M3byTanTe TeneckonuYHUTE BOAAYM Hanpes, Taka Ye TOYKa B fa ce 3aKpenu Kbm AOHUA NPOBOAHMK, @
TouyKa I 4a ce 3aKpenu Kbm ropHMA NPOBOAHMWK.
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MpemaxHeTe TenecKONUYHUTE BOAAYU
(s3emeTe 3a npumep nABaTa CTPaHa, CbLLOTO BaXKMU U 3a AACHATaA CTPaHa)
1. MoBAMIrHETE CUNHO eAMHUA KPall Ha TEJIECKOMMUYHMUTE BOAAYM.

2. NMoeaurHeTe uAnata TeNECKONMYHA BOAAYA M A MaxHeTe Ha3ag,

CmeHeTte 3axpaHBawma Kaben
Mo3numa A nokassa nNosnLMATA Ha TEPMUHANTHATA KYTHUA Ha r'bp6a Ha 3a4HUA BbHWEH KOpnyc U T4 €

3aTBOpEHa.

Ctbnkn: a. U3Kknwodete 3aXpaHBaHETO, M3MN0/13BaNTE MasiKa MJ/O0CKa OTBEPTKA, 3a Oa OTBOpUTE ABETe

3aKonyanku 1, 2.

6. M3nonsBalitTe 0TBEpPTKa, 3a Aa oTBUEeTe BUHTOBeTe 3,4, 5 1 6.
B. CMeHeTe HOBMA 3axpaHBall Kabes, CBbpKeTe XbATUA/3eneHuAa NPOBOAHUK KbM 3, CUHMSA
NPOBOAHUK KbM 4 U CUHWUA NPOBOAHMK KbM 5.
r. 3aTerHeTe BMHT 6, 3a a3 3aTBOPUTE Kanaka Ha TEPMUHA/IHATA KYTUSA M 3aBbpLUETe CMAHaTa.

.,
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7. OTCTPAHABAHE HA NMPOBJIEMU
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TepMuHanHa KyTus

ypeau paboTar.

HeunsnpaBHoCT Bb3moxkHa npuumnHa | 3abenexku/peweHue

YpeasT He paboTu. HedekrteH MposepeTe npeKkbceaya B KyTusTa c
npegnasuTen. npegnasuTenu.
MpekbcBaHe Ha | MpoBepeTe OanN OCBETNEHMETO B KyXHATA WM
e/IeKTpo3axpaHBaHeTo | ApyruTe ypeau B KyxHATa
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KonueTaTa ca u3nagHanm ot Konyetata ca 6uam | Konyetata moraT Aa 6baaT OTCTpaHEHMU.
NoA/IOXKKATa B  KOHTPOAHWA | CAYY4alHO U3BAAEHM. MpocTo noctaBeTe Kon4yeTata ob6paTHO B onopara
naHen. UM B KOHTPOJIHUA NAHEN U T'M HaTUCHeTe, 3a Aa ce
3aKpenaT WM Ja MOraT [a ce BbPTAT KakTo
06MKHOBEHO.
KonueTaTa Beye He morat ga ce | Uma mpbcotua nog | Konuetata morat Aa 6b4aT OTCTPaHEHM.
BBbPTAT JIECHO. KonyeTaTa 3a aa rv ocsoboauTe, NPOCTO MM U3BaLETE OT
NoA/I0XKKaTa.
ANTEpPHATMBHO, HATUCHETE BbBHLWHMA Kpal Ha
Kon4yeTaTa, TaKa Ye A3 Ce HAKAOHAT U Aa MmoraT 43
6baaT NeCHO U3BaZIEHMU.
MouyncteTe BHUMATENHO KoM4yeTaTa C Kbphna M
canyHeHa BoAa.
MU3cyweTte ¢ meKa Kbpna.
He wusnonssaiite octpy wam  abpasmsHu
maTtepuanm.
He noTtanaiTe m He noyucTBaiiTe B CbAOMMUAIHA
MaLUKnHa.
He cBansiiTe KonyeTaTa TBbpAe Yecto, 3a fAa
OCTaHe onopara cTabuaHa.
BeHTUNaTOPBbT He paboTU MOCTOAHHO B peXum: | ToBa € HOPMASIHO ABNEHWE, AbXKAWO Ce Ha

»BeHTUNaTopHo oTonaeHune”

Bb3MOXHO Hal-gobpoTo pasnpeaeneHne Ha
TOMNAMHATA M Bb3MOXKHO Hal-gobparta paboTa Ha

dypHara.

Cnep, NPUKNKOYBaHE Ha Npoueca Ha roTtBeHe MOXKe Aa ce
yye wym un aa ce Ha6mop,aBa Bb34yLleH NOTOK B 61usoct
A0 KOHTPOJ/IHUA NaHen.

BeHTMNATOPBT 33 OXNaxKaaHe Bce owe paboTy, 3a
[a NpegoTBPaT BUCOKA BIAXKHOCT B KyTUATa U Aa
oxnagy dpypHaTa 3a Bawe ya06cTBO. BeHTUNATOP BT
3a oxnaxgaHe we

ce U3K/IloYBa aBTOMaTUYHO.

XpaHaTa He e [0CTaTbyHO CroTBeHa B PaMKUTE Ha
BpeMeTO, NOCOYEHO B peuenTaTa.

M3nonseaHa e TemnepaTypa, pasAndyHa oOT
nocoyeHata B peuenTtaTa. [lpoBepeTe OTHOBO
TemnepaTtypute. KosmMyecTBaTa Ha CbCTaBKUTE Ca
PasNMYHM OT MOCOYEHUTE B peuenTaTa. [lpoBepeTe
OTHOBO peuenTaTa.

HepasHOMepHO 3aneyaTsaHe

HacTtpoiKkata Ha TemnepaTypaTa e TBbpAe BUCOKA
WAW  HMBOTO Ha padTa Moxe pna bbae
onTMMmnsmnpaHo. MpoeepeTe OTHOBO peLenTaTa U
HaCTPOMKMUTE.

MOBbPXHOCTHOTO MOKPUTUE WU/UAK LBETLT U/Unn
MaTepuanbT Ha CbAa 3a MeyeHe He ca Hau-
noaxoaalm 3a m3bpaHata GyHKUMA Ha ¢ypHaTa.
Korato u3nonssate AbuMcTa TOMAMHA, KaTo
Hanpumep pexum ,[OpPHO M JOAHO HarpaBaHe”,
M3Non3BanTe CbAoOBE 3a MeYeHe C MAToBO
NOKPUTUE, TBMEH LBAT W JIEKO TEFNO.

Jlamnara He ce BKAtOYBA

Namnarta Tpabea ga 6bae nogmeHeHa.

MpeaynpexaeHne — oNacHOCT OT TOKOB yaap!

HenpaBuaHUTe peMOHTM ca OnacHU. PeMOHTUTE MmoraT Aa ce M3BbPLWBAT M NoBpedeHuTe 3axpaHsawm
Kabenu Aa Ceé 3aMeHAT CamMO OT €4UH OT Hawwute O6yquM CepBU3HM TexHUUU. AKO ypeabT e Ae(bEKTEH,
U3K/IIOYETE o OT EZIEKTPUYECKATA MpPeEXKa NN USKNIKDYETE NPEKDBCBAYa B KYTUATA C npeanasntenu. CB'bp)KETe

Ce CbC CepBU3HATA cny>K6a.
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MakcumanHo Bpeme Ha pabora
MaKcMManHOTO Bpeme Ha paboTa Ha To3u ypeg, e 9 Yaca, 3a Aa He 3abpasuTe a U3KAOUMNTE 3aXpaHBaHEeTO.

NoamaAHa Ha "aMmnaTa B brb/la Ha KyTUATA

AKo namnata Ha ¢ypHaTa ce noBpeau, Ta TpsibBa aa 6bae nogmeHeHa. TepMOYCTOMYMBM XaNOreHHN Namnu
C MowWwHOCT 25 BaTa M HanpexeHwe 230 V moraT ga 6baaTt 3akyneHW OT cepBu3HaTa cnyxkba mam ot
cneunannsnpaHm TbpProsLm.

Korato pabotuTte c xa/soreHHaTa namna, M3noa3BamTe Cyxa Kbpna. ToBa Lie yAbAXKM eKcnaoaTauMOHHUSA
KMBOT Ha lamnarTa.

NPEAYNPEXAEHUE!

OnacHocT oT ToKoB yaap!
an noamMAHaTa Ha J1aMnata KOHTAKTUTE Ha d)acyHraTa Ca no HanpexeHune. I'Ipe,u,m Aa nogmeHuTe namMmnarta,
U3KNIOYETE ypeaa OT eE/IEKTPUYECKATA MpeXKa UTN USKNTHDYETE APYTrMA NPEKBCBAY B KYTUATA C NpeanasnuTesin.

OnacHocrt oT nsrapsHe!

YpeabT cTaBa MHOro ropeu,. HuKora He [JOKocBalTe BbBLTPEWHUTE MNOBBPXHOCTM HA ypeaa Wuau
HarpeBaTe/NHUTE enemMeHTU. BuHarM ocTaBalTe ypega Aa u3cTMHe. [pbXTe pgeuata Ha 6esonacHo
pascTosiHue.

1. MocTaBeTe Kbpna B CTyAeHaTa KyxMHa, 3a 4a npeaoTBpaTute nospesa.

2. 3aBbpTeTe CTbK/AEeHUA Kanak 0bpaTHO Ha YaCOBHUKOBATA CTPesIKa, 3a Aa ro maxHete (br/ioBa siamna).

3. U3abpnaiiTe namnaTta — He A BbpTeTe.

4. MNMocTaBeTe CTbKAEHMA Kanak obpaTHo.

5. MaxHeTe KbpnaTa 1 BK/loYeTe NpeKkbcBaya, 3a 4a BUAUTE Aanu NamnaTa ce BKIYBa.

6. 3a cTpaHM4yHaTa namna, ako pabotn gobpe cnen nogmsiHaTa, He 3abpaBanTe Aa NocTaBuTe 0bpaTHO
CTpaHMYHaTa peLleTKa.

7. MpoAyKTbT CbAbpKa CBET/IMHEH U3TOUYHUK C eHepruinHa edeKkTUBHOCT Knac: G.

CTbKNeH Kanak
AKO CTBK/IIEHMAT Kanak Ha XanoreHHaTa famna e nospeaeH, Ton Tpabsa ga 6bae 3ameHeH. MoxkeTe aa
noay4ymTe HOB CTbKJ/IEH Kanak oT cieanpogarkbeHoTto obcnyrkBaHe. Mons, nocoyete E Homepa n FD Homepa
Ha BalMA ypea.

TexHUYecKU AaHHU

Mogen HBO-M7212GCDRP-

GBK

MHAaeKc Ha eHepruitHa epeKTUBHOCT 81,2

Knac Ha eHepruitHa epeKTUBHOCT A

EHepruiiHa KOHCYMauMA Npu CTaHAAPTHO HAaTOBapBaHe, KOHBEHLMOHANEH 1,10 kWh/umKkbn

peXnM

EHepruiiHa KOHCYMauMA NpY CTAaH4APTHO HAaTOBApPBaHE, PEXUM C BEHTUAATOP 0,69 kWh/umnKkbn

bpoi kKamepu 1

M3TOYHMK Ha TONANHA EnekTpuyectso

Obem 72
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Tun ¢ypHa BrpageH

3axpaHBaHe 220-240 V~, 50 Hz-60
Hz

EneKkTpnyecka mouLHocT 3,2 kW

EHepruitHa KOoHCymauus
NHdopmauma 3a NpoLyKTa OTHOCHO KOHCYMaLMATa HAa eHeprMa U MakCMMasHOTO BPEME 33 AOCTUraHe Ha
NPUNONKMMMA PEKMUM HA HUCKA KOHCYMaLMA Ha eHeprus.

Pexxnm Ha rotoBHOCT 0,8

w
MaKcMmanHoTo Bpeme, HeobxoaMmo Ha ¢ypHaTa, 3a Aa AOCTUIHE aBTOMATMUYHO CbOTBETHUSA 20
PEXUM UM CbCTOAHUE HA HUCKA KOHCYMaUMA Ha eHeprusa.

BuHarv nsnonssamnte opUrMHaAHU pPe3epBHMN YacTu.

KoraTto ce cBbp3BaTe C HallMA OTOPM3MpPaAH CEPBM3EH LLEHTBLP, Ce YBEPETe, Ye pasnonaraTe CbC caeaHuTe
AAHHU: MOZeN U CEPUEH HOMep.

NHbopmauusaTa moxke aa b6bae HamepeHa Ha TabesnKaTa C TEXHMYECKUTE XapaKTepucCTUKU. MNoanexun Ha
npomsHa 6e3 npegunssectume.

EKONOrMYHO U3XBbpaaHe

E Bre moxeTe Aa NOMOrHeTe 3a 0Ma3BaHETO Ha OKOMHaTa cpeaal
Monsa, He 3abpaBaiiTe Aa cna3BaTe MeCTHUTE pasnopendbu: npegamTe HeM3nNPaBHOTO
eNleKTpmnyecko obopyaBaHe B NOAXOAALL LLEHTbP 33 U3XBbP/IAHE HA OTNAAbLM.

HEINNER e perunctpupaHa TbproBcka mapka Ha Network One Distribution SRL. [pyrute
@ MapK1 U UMeHa Ha NPOAYKTM Ca TbProBCKM MAPKM WU PErUCTPUPAHU TbProBCKU MapKK Ha

CbOTBETHUTE UM cObCTBEHMUN.

HuKkoa yacT oT cneunduKkaumnte He moxxe aa 6bae Bb3npom3sBeKgaHa Nog HMKakea dopma

WKW NO HUKAKbB HAYMH, HUTO Zla Ce M3M0/13Ba 3a Cb34aBaHe Ha NPOM3BOAHM MPOAYKTU, KaTo

npesoa, TpaHchopmauus WAM agantaumsi, 6e3 paspeweHnetro Ha NETWORK ONE

DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bcuku npaBa 3anaseHu.

www.heinner.com, http://www.nod.ro

C € To3u NPOAYKT e B CbOTBETCTBUE C HOPMMUTE U CTaHAAPTUTE Ha EBponeiickaTa obLwHOCT

Mpoussoauten n BHocuten: Network One Distribution
Ynunua ,Mapcen AHuy” 3-5, ByKypell, PymbHUA

Ten.: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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BEEPITHETO sUTO

Modell:
HBO-M7212GCDRP-GBK

e Energiahatékonysagi osztaly: A+
e Térfogat: 72 |
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. 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 siito
Felhasznaléi kézikonyv

Garancialevél

3. BIZTONSAGI UTASITASOK

A kicsomagolas eldtt kérjiik, figyelmesen olvassa el ezeket az utasitdsokat. Csak igy tudja a készlléket
biztonsagosan és helyesen Gzemeltetni.

Javasoljuk, hogy a hasznalati utasitdst és a szerelési Utmutatét Grizze meg kés6bbi haszndlatra vagy a
kovetkez6 tulajdonosok szamara.

A késziilék kizardlag konyhaba vald felszerelésre alkalmas.

Kbvesse a specialis telepitési utasitasokat.

A kicsomagolas utan ellenérizze, hogy a késziilék nem sériilt-e.

Ne csatlakoztassa a késziiléket, ha sériilt.

Csak engedéllyel rendelkez6 szakember csatlakoztathat dugasz nélkdli készulékeket.

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 készilék m(ikodése kdzben felligyelet alatt kell tartani.

Ezt a késziiléket 8 év feletti gyermekek, valamint fizikai, érzékszervi vagy mentalis képességeikben
korlatozott személyek, illetve tapasztalatlan vagy ismeretekkel nem rendelkezé személyek is
haszndlhatjak, ha feligyelet alatt alinak, vagy a biztonsagukért felel6s személy megtanitotta 6ket a
késziilék biztonsagos hasznalatara, és megértették a hasznalattal jaré veszélyeket. A gyermekek nem
jatszhatnak a késziilékkel, rajta vagy a kdzelében.

A késziilék nem alkalmas olyan személyek (gyermekek) haszndlatara, akiknek fizikai, érzékszervi vagy
mentalis képességei korlatozottak, vagy akiknek nincs megfeleld tapasztalatuk és ismeretik, kivéve,
ha a biztonsagukért felelGs személy felligyeli 6ket, vagy megtanitja Gket a késziilék hasznalatara.

A gyermekek nem tisztithatjak a késziiléket és nem végezhetnek altaldnos karbantartdsi munkdakat,
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 cslsztassa a tartozékokat a kamraba.

A késziilék és annak hozzéférhetd részei hasznalat kdzben felmelegednek. Ugyeljen arra, hogy ne
érjen hozza a flitGelemekhez. A 8 év alatti gyermekeket tavol kell tartani, kivéve, ha folyamatos
fellgyelet alatt allnak.

A tisztitast és a felhasznaldi karbantartast gyermekek felligyelet nélkil nem végezhetik.
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e Hasznalat kdzben a késziilék nagyon felmelegszik. Ugyeljen arra, hogy ne érjen hozza a siit8
belsejében taldlhato flitelemekhez.

e Az aramiités veszélyének elkeriilése érdekében gy6z6djon meg arrdl, hogy a készilék ki van
kapcsolva, miel6tt kicseréli a siit6 lampajat.

o Alevalasztd eszkozt a vezetékezési elGirdsoknak megfelelGen kell beépiteni a rogzitett vezetékekbe.

o Avezetékezésiszabalyoknak megfelel6en a rogzitett vezetékbe minden pdlusu levalaszté eszkozt kell
beépiteni.

e Ha a tapkdbel megsériilt, azt a gyartd, szervizképviselGje vagy hasonldan képzett személynek kell
kicserélnie a veszély elkerilése érdekében.

e Ne hasznaljon er6s suroldszereket vagy éles fémkapardkat a slit6ajto ivegének tisztitdsahoz, mivel
azok megkarcolhatjak a fellletet, ami az liveg toréséhez vezethet.

FIGYELMEZTETES

Aramiités veszélye!

1. A helytelen javitasok veszélyesek. A javitdsokat és a sérilt tdpkdbelek cseréjét csak képzett
szerviztechnikusunk végezheti. Ha a készlilék meghibdsodott, hlzza ki a készllék dugaszat a haldzati
csatlakozdbdl, vagy kapcsolja ki a biztositékdobozban taldlhaté megszakitot. Vegye fel a kapcsolatot az
lgyfélszolgdlattal.

2. Az elektromos késziilékek kabelének szigetelése megolvadhat, ha a késziilék forrd részeivel érintkezik.
Soha ne érintse az elektromos késziilék kabelét a késziilék forrd részeivel.

3. Ne hasznaljon nagynyomadsu tisztitokat vagy gbztisztitékat, mert azok dramitést okozhatnak.

4. A hibas készilék aramitést okozhat. Soha ne kapcsolja be a hibas késziiléket. Huzza ki a késziiléket a
haldzati csatlakozébdl, vagy kapcsolja ki a biztositékdobozban taldlhaté megszakitét. Vegye fel a kapcsolatot
az értékesités utdni szolgaltatassal.

Egési sériilés veszélye!

1. A késziilék nagyon felmelegszik. Soha ne érintse meg a késziilék belsé fellileteit vagy a fit6elemeket.

2. Mindig hagyja a késziiléket lehdilni.

3. Tartsa a gyermekeket biztonsagos tavolsagban.

4. A kiegészitGk és a sut6edények nagyon felmelegednek. Mindig stit6keszty(it hasznaljon, ha kiegészitGket
vagy sUt6edényeket vesz ki a slit6térbdl.

5. Az alkoholos g6zok a forrd sutétérben meggyulladhatnak. Soha ne készitsen olyan ételeket, amelyek nagy
mennyiségli, 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 forré g6z tdvozik. A g6z a hémérsékletétsl fliggben nem lathatd.
Nyitaskor ne alljon tul kdzel a késziilékhez. Ovatosan nyissa ki a késziilék ajtajat. Tartsa tavol a gyermekeket.
3. A forré belsé térben 1évé viz forrd gézt képezhet. Soha ne dntson vizet a forrd belsé térbe.

Sériilésveszély!

1. A késziilék ajtajan Iévé karcolt liveg repedéshez vezethet. Ne hasznaljon lvegkapardt, éles vagy koptatd
tisztitdszerek vagy mosdszerek.

2. A késziilék ajtajanak zsanérjai az ajto kinyitasakor és bezarasakor mozognak, és On beszorulhat. Ne nyuljon
a zsanérokhoz.

Tlizveszély!

1. A stt6térben tarolt éghetd targyak meggyulladhatnak. Soha ne taroljon éghetd targyakat a siitGtérben.
Soha ne nyissa ki a készllék ajtajat, ha flst van benne. Kapcsolja ki a késziléket, és huzza ki a
biztositékdobozbhdl a biztositékot.

2. A készuilék ajtajanak kinyitasakor huzat keletkezik.
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A slitGpapir érintkezhet a f(itéelemmel, és meggyulladhat. Ne tegyen siit6papirt

papirt a kiegészit6k tetejére. Mindig nehezékkel rogzitse a zsirdlld papirt egy tallal vagy tepsivel. Csak a
szlikséges felliletet fedje le zsirallé papirral. A zsirallé papir nem nyulhat

a kiegészit6k folé.

Magnesesség okozta veszély!

Az irdnyitépanelen vagy a vezérl6elemekben 3llandé magnesek vannak. Ezek hatdssal lehetnek az
elektronikus implantatumokra, pl. a szivritmus-szabdlyozékra vagy az inzulinpumpdkra. Az elektronikus
implantatumok visel8inek legalabb 10 cm tavolsagot kell tartaniuk az iranyitépaneltdl.

A karosodas okai

1. Kiegészit6k, folia, stitGpapir vagy sitéedények a slit6tér aljan: ne helyezzen kiegészitéket a stitétér aljara.
Ne fedje le a sit6tér aljat semmilyen félidval vagy stt6papirral. Ne helyezzen siit6edényeket a stit6tér aljara,
ha 50 C feletti h6mérsékletet allitott be. Ez héfelhalmozddast okoz. A zomanc megsériil.

2. Aluminiumfélia: A sitétérben 1évé aluminiumfélia nem érintkezhet az ajtéliveggel. Ez

az ajtoliveg maradandé elszinez6dését okozhatja.

3. Szilikon edények: Ne hasznaljon szilikon edényeket, szilikont tartalmazé szényegeket, fedGket vagy
kiegészitGket. A siit6 érzékelGje megsériilhet.

4. Viz a forrd siitGtérben: ne 6ntson vizet a forrd slitGtérbe. Ez g6z keletkezéséhez vezethet. A hGmérséklet-
valtozas karosithatja a zomancot.

5. Nedvesség a stit6térben: Hosszabb id6n at a sitGtérben |év6 nedvesség korrdzidt okozhat. Haszndlat utdn
hagyja megszaradni a készliléket. Ne tartson nedves ételeket hosszabb ideig a zart sit6térben. Ne taroljon
ételeket a sutStérben.

6. H(ités nyitott készllékajtoval: Magas hémérsékleten torténé hasznalat utan csak zart ajtéval hagyja lehdini
a késziiléket. Ne szoritson be semmit a késziilék ajtajdba. Még ha az ajtd csak résnyire is nyitva marad, a
kozelben l1évé butorok eleje id6ével megsériilhet. Csak akkor hagyja nyitott ajtéval szaradni a késziiléket, ha a
sité mikodése kozben sok nedvesség keletkezett.

7. Gylimolcslé: kiilonosen lédus gylimolcstortak siitésekor ne toltson tul sokat a tepsibe. A tepsibdl lecsepegé
gylimolcslé eltdvolithatatlan foltokat hagy. Ha lehetséges, hasznaljon mélyebb univerzalis tepsit.

8. Rendkiviil szennyezett tOmités: Ha a tomités nagyon szennyezett, a késziilék ajtaja m(ikodés kozben nem
zarddik megfelelGen. A szomszédos egységek eliils6 része megsériilhet. Mindig tartsa tisztdn a tomitést.

9. A készilék ajtaja Ul6alkalmatossagként, polcként vagy munkalapként: Ne (ljon a késziilék ajtajara, és ne
tegyen vagy akasszon ra semmit. Ne tegyen edényeket vagy kiegészit6ket a késziilék ajtajara.

10. Kiegészit6k behelyezése: a készilék tipusatdl fliggben a kiegészitdk karcolhatjak az ajtdé paneljét, amikor
a késziilék ajtajat bezarja. A kiegészit6ket mindig tolja be a mélyedésbe, amennyire csak lehetséges.

11. Akészllék hordozasa: ne hordozza és ne fogja meg a késziiléket az ajtéfogantydnal fogva. Az ajtéfogantyu
nem birja el a készllék sulyat, és eltorhet.

12. Ha a kikapcsolt késziilék maradék hgjét haszndlja az ételek melegen tartasara, a belsé térben magas
paratartalom alakulhat ki. Ez kondenzacidhoz vezethet, ami korrézids karosodast okozhat a kivalé mindségd
készlilékben, valamint karosithatja a konyhajat. A kondenzacio elkeriilése érdekében nyissa ki az ajtot, vagy
haszndlja a ,Defrost” (Leolvasztds) mddot.
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4. TELEPITES

o

105

Telepités Fontos utasitasok

Py’

e A készulék biztonsagos mikodése érdekében gy6z6djon meg arrdl, hogy a szerelési utasitdsoknak

megfelel6en, szakszerlen szerelték be. A helytelen beszerelés miatt bekovetkez6 karok nem tartoznak a
garancia hatalya ala.

o Atelepités soran viseljen véd6keszty(t, hogy megvédje magat az éles szélektdl.

o Atelepités el6tt ellendrizze, hogy a készlilék nem sériilt-e, és ha sériilt, ne csatlakoztassa a késziiléket.

e Akésziilék bekapcsolasa elGtt tavolitsa el a csomagoldanyagokat és a ragasztéfoliat a késziilékrél.

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
dugaszoldnak hozzaférhetének kell lennie, vagy a vezetékekbe kapcsoldt kell beépiteni.

e Figyelem: A késziléket nem szabad dekorativ ajtd mogé telepiteni, hogy ne melegedjen tul.
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5. A KESZULEK HASZNALATA

& 1 &

1. SUt6 — funkcid

Forgassa el ezt a gombot a flitési méd megvaltoztatdsdhoz

2. Mégse

Torolje a jelenlegi dllapotot, és Iépjen készenléti mddba.

CfC)

3. Id6zits /
Gyermekbiztonsagi zar

Az id6zit6 funkcid haszndlata/gyermekbiztonsagi zar hasznélata 3
masodpercig tarté gombnyomassal

4. Befejezési id6

Allitsa be a f6zési id6 végi id6t

5. Gyors elémelegités

Hasznalja ezt a gyors el6melegitéshez

el

6. Id6tartam és 6ra
beallitasa

Allitsa be az id6tartamot, majd valassza ki a funkciét és allitsa be az
orat készenléti modba

7. H6mérséklet beallitasa

Nyomja meg a gombot a h6mérséklet beallitdsahoz

8. Ldmpa BE/KI

A lampa be- és kikapcsolasa

9. Inditas/szunet

A f6zési folyamat elinditasa és sziineteltetése

HEE2

10. Beallitas

/////

Megjegyzések

1. A stit6 vilagitas kilon funkcioként szolgal, amelyet a fogyasztdk az ételek megfigyelésére vagy a sttétér
tisztitdsara haszndlnak. Miutan a felhaszndld kinyitotta, aktivan be kell zarnia, miel6tt kilépne és visszatérne
készenléti médba.

2. A stt6ben vald f6zés utan a hitSventilator tovabbra is elvezeti a hét. Csak akkor zarddik be, ha a
maghémérséklet 75 °C ala csokken.

Miel6tt a késziiléket el6sz6r hasznalna ételek elkészitésére, meg kell tisztitania a siit6tér belsejét és a
tartozékokat.

1. Tavolitson el minden matricat, feltletvédaé féliat és szallitasi védGelemet.
2. Tavolitsa el az 6sszes tartozékot és az oldalsé racsokat a sttStérbdl.
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3. A tartozékokat és az oldalsd racsokat alaposan tisztitsa meg szappanos vizzel és mosogatéruhdval vagy
puha kefével.

4. Gy6z6djon meg arrdl, hogy a stit6térben nincsenek csomagoldéanyag-maradvanyok, példaul polisztirol-
gyongyok vagy fadarabok, amelyek tlzveszélyt jelenthetnek.

5. Torolje le a stt6tér és az ajtd sima fellleteit egy puha, nedves ruhaval.

6. Az Uj készulék szaganak eltavolitdsahoz melegitse fel a késziiléket Gresen, zart siit6ajtoval.

7. Az els6 flités soran gondoskodjon a konyha megfelel6 szell§zésérdl. Ez id§ alatt tartsa tavol a
gyermekeket és hazidllatokat a konyhabdl. Csukja be a szomszédos helyiségek ajtajat.

8. Allitsa be a megadott bedllitdsokat. A f(ités tipusanak és a hdmérsékletnek a beallitasat a kdvetkezs
szakaszban taldlja.

Beallitasok

Flitési mod

Id6 2 Ora

Miutdn a késziilék lehdilt:

1. Tisztitsa meg a sima fellileteket és az ajtot szappanos vizzel és konyharuhaval.
2. Szaritsa meg az Osszes felliletet.

3. Szerelje be az oldalsé racsokat.

Az idd beallitasa
A siit6 hasznalata el6tt be kell allitania az drat.

1. Miutan a sut6t csatlakoztatta az aramellatdshoz, érintse meg az 6ra szimbdlumot ( ), majd a jobb
oldali gombbal allitsa be a napszakot éraban.

2. Erintse meg Ujra az éra szimbdlumot ( ), majd a jobb oldali gombbal allitsa be a percet.
3. Erintse meg az 6ra szimbdlumot ( ), hogy befejezze a beallitast.

Megjegyzés
Az 6ra 24 6ras kijelz6vel rendelkezik.

Grillracs

Siit6talca

Oldals6 sin

Kizarélag eredeti tartozékokat hasznaljon. Ezeket kifejezetten az On késziilékéhez igazitottak.
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Megjegyzés

A tartozékok melegités hatdsara deformalédhatnak. Ez nem befolydsolja mikodésiiket. Leh(ilés utdn
visszanyerik eredeti alakjukat.

Kiegészit6k behelyezése

A slitGtérben 6t polcpozicié taldlhaté. A polcpozicidkat alulrél felfelé szamoljuk.

A tartozékok korulbelil félig kihtizhatdok anélkiil, hogy felborulnanak.

Megjegyzések
Ugyeljen arra, hogy a kiegészit6ket mindig a megfeleld irdnyban helyezze be a siitétérbe.
A kiegészitGket mindig teljesen helyezze be az liregbe, hogy ne érjenek hozza a készlilék ajtajahoz.

= MW B

Délésvédelem —
A kiegészit6k korilbelll félig kihizhatdk, amig a helyiikre nem rogzlilnek. A rogzité funkcié megakadalyozza,
hogy a kiegészit6k az ételek és maguk a kiegésziték sulya miatt megdéljenek, amikor kihtzzak 6ket. A billenés

elleni védelem érdekében a kiegészitGket helyesen kell behelyezni a rekeszbe. A racsos talca behelyezésekor

Ggyeljen arra, hogy a racsos talca a képen lathaté modon a megfelel6 irdnyba nézzen 06
A hattérlemezt behelyezve lgyeljen arra, hogy a hattérlemez a képen lathaté mddon a megfelels iranyba

nézzen 104 .

Oldalso sin felszerelése
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Késziiléke kilonbozd lizemmaodokkal 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 gydrl(s
flit6elemtdl egyenletesen dramlik.
ECO 140~240 Energiatakarékos f6zéshez.
= B0

Hagyomanyos + Ventilato 50 ~ 250 Egy vagy tobb szinten torténd siitéshez és
porkoléshez. A ventilator egyenletesen osztja el a
flit6elemek héjét a sttGtérben.

150~250 Kis mennyiségl étel grillezéséhez és ételek
piritasahoz. Kérjuk, helyezze az ételt a grill flitGelem
alatt talalhatd kozépsé részre.

50 ~ 250 Lapos ételek grillezéséhez és ételek piritdsahoz. A
ventilator egyenletesen osztja el a hét a slitGtérben.

Sugarzé hé

Kettds grill + ventilator

Dupla grill 150~250 Lapos ételek grillezéséhez és ételek piritasahoz.

Pizza 50 ~ 250 Pizzahoz és olyan ételekhez, amelyek alulrél nagy
héhatast igényelnek. Az alsé flit6elem és a gy(irls
flit6elem mukodik.

Alsé hé 30 ~ 220 | A pizza, pite és slitemény aljanak tovabbi piritasahoz.
A f(ités az also f(itGtesttdl szarmazik.

Olvasztas - Fagyasztott ételek kiméletes kiolvasztasahoz.

Erjesztés 30 ~ 45 Elesztds tészta és kovdsztészta készitéséhez, valamint

joghurt erjesztéséhez.

Pirolytikus Ontisztitas Nem Nagyon magas hémérsékletre heviti. A maradékok

allithato elégnek.

ENSES B REERE

Megjegyzések

1. Nagy mennyiségl étel felolvasztdsahoz eltavolithatdk az oldalso racsok, és a tartalyt a stit6tér aljara lehet
helyezni.

2. Az edények melegitéséhez célszer( eltavolitani az oldalso racsokat, és a ,,Forrd levegds siités” és a
,Ventilatoros flités” flitési modokat 50 °C-os h6mérséklet-beallitassal hasznalni. A ,,Forrd leveg6s siités”
madot akkor kell hasznalni, ha az edények a siit6tér padldjanak tobb mint felét elfoglaljak.

3. A ,Ventilatoros f(ités” zemmoddban a hé eloszlasa a stit6térben optimalisan egyenletes, ezért a
ventilator a f(itési folyamat bizonyos szakaszaiban mikédik, hogy a lehets legjobb teljesitményt biztositsa.

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.
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3. A késziilék gyorsabb leh(ilése érdekében a hlitéventildtor a mivelet befejezése utdn még egy ideig
tovabb mikodhet.

Hiit6éventilator
A hiit6éventilator sziikség szerint be- és kikapcsol. A meleg levegé az ajto felett tavozik.

Altalanos miikodés
1. Miutan a sUt6t csatlakoztatta az aramellatdshoz, forgassa el a stit6funkcié-gombot a funkcidk
kivalasztdasahoz, majd forgassa el a beallité gombot a kivant sttési h6mérséklet beadllitasahoz.

2. Erintse meg a, " (Suté bekapcsoldsa) szimbdlumot, és a siité elkezdi a mikodést. Ha nem, a sité 10
perc mulva visszatér az éra kijelzéséhez.

|
3. A f6zés soran a gombra kattintva torolheti vagy w szlineteltetheti azt.

MEGJEGYZES: A hmérséklet bedllitdsa utan megérintheti az éra szimbdlumot ( ), hogy beallitsa a
f6zési id6tartamot, amelyet a forgdgombbal allithat be.

Gyors el6melegités
A gyors el6melegitéssel leréviditheti az el6melegitési id6t. Ezutan vélassza ki a funkciot, érintse meg

a gyors el6melegités szimbdlumot ( ), és a képerny6n a gyors el6melegités jelzése kigyullad. Ha ez a
funkcié nem képes gyors elémelegitésre, akkor egy ,,bip” hang hallatszik, a kiolvasztas, az erjesztés és az
,ECO” funkcidk nem elémelegithet6k gyorsan.

Befejezési id6 beallitasa
1. Végezze el az dra beallitasat;
2. Erintse meg a ,, " ikont, dllitsa be az érakat a jobb oldali gombbal, nyomja meg a ,, ” gombot,

allitsa be a perceket a jobb oldali gombbal, majd érintse meg a ,, " ikont a megerd&sitéshez;
3. Forgassa el a bal oldali gombot a funkcio kivalasztasahoz; allitsa be az id6t és a h6mérsékletet a jobb
oldali gombbal;

MEGJEGYZES

1. Példaul, ha a befejezési id6t 10 drara allitja be, és a f6zési id6tartam 1 dra, akkor a siit6 9 drakor
melegszik fel, és 10 drakor fejezi be a f6zést.

2. A szonda, a kiolvasztds és az erjesztés funkcidk nem vehetGk fel a beallitott funkcidk kozé.

Valtoztatas f6zés kdzben

A késziilék mikodése kdzben a stit6funkcidval vagy a beallitd gombbal megvaltoztathatja a fités tipusat és
a hémérsékletet. A valtoztatas utdn, ha 6 masodpercig nem térténik mas mivelet, a siit6é a megvaltoztatott
bedllitasok szerint fog melegedni.

Ha a f6zési folyamat soran mdédositani szeretné a f6zési id6t, érintse meg a ,, ” (F6zési id6 modositasa)
gombot, és allitsa be a gombbal.

A moddositas utdn, ha 6 masodpercig nem térténik mas miuvelet, a stité a mddositott beallitas szerint fog
melegedni. A befejezési id6 beallitasaval torténd f6zési folyamat sordn nem lehet médositast végrehajtani.

Ha meg akarja szakitani a f6zési folyamatot, érintse meg a ,, (F6zés megszakitasa) gombot.

MEGJEGYZES
A moédok/hémérséklet/pihensidé megvaltoztatdsa negativ hatassal lehet a f6zés eredményére, ezért azt
javasoljuk, hogy ne valtoztassa meg ezeket, hacsak nem rendelkezik megfelels f6zési tapasztalattal.

Figyelmeztetések

A késziilék kikapcsoldsa utdn az, kiilondsen a belsé térben, nagyon forrd lesz. Soha ne érintse meg a
késziilék belsd feliileteit vagy a flit6elemeket. Haszndljon stit6keszty(it, hogy kivehesse a kiegészitéket vagy
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a sitéedényeket a belsé térbdl, és hagyja a késziléket leh(lni. Ugyanakkor tartsa a gyermekeket
biztonsagos tdvolsagban, hogy elkeriilje az égési sériiléseket.

1d6zit6

Az id6zit6 funkciot az gomb megnyomasaval veheti igénybe. Amikor az id6 lejart, a stit6 ,,bip” hanggal
jelzi.

”

T TR
Az elsé érintéssel a ,, ” (Ora beallitasa) gombot, allitsa be az érat éraban, majd érintse meg Gjra a ,, Q

TR
(Ora beallitasa) gombot, allitsa be az 6rat percben. Erintse meg Ujra a ,, ” (Ora bedllitasa) gombot, ezzel
befejezte a beallitast.
Az id6zit6t a f6zés eldtt és kozben is bedllithatja, de a funkcid és a hémérséklet kivalasztasa kozben ez nem
lehetséges.

Gyermekbiztonsagi zar

Késziléke gyermekbiztonsdgi zarral rendelkezik, igy a gyermekek nem tudjak véletlenil bekapcsolni vagy
megvaltoztatni a beallitdsokat.

Ha 3 masodpercig hosszan megnyomja a gombot, a gyermekbiztonsagi zar aktivalddik. Ha ismét 3
masodpercig hosszan megnyomja a gombot, a siit6 feloldddik.

A gyermekbiztonsagi zar a sit6 miikodése kdzben és kikapcsolt dllapotdban is aktivalhatd és deaktivalhato.
Agombot 3 masodpercig lenyomva tartva be- és kikapcsolhatja a gyermekbiztonsagi zarat. Ha a
gyermekbiztonsagi zar be van kapcsolva, a jelzés jelenik meg az allapotsorban.

DEMO SABBAT MODDAL

Bemutaté maod

Bemutatd madd, kikapcsoldskor az adatok mentésével. Kikapcsolaskor az adatok mentése funkcid: példaul, ha
a bemutatd mdd be van kapcsolva, a késziilék kikapcsolds utdn is bekapcsolt allapotban marad. A bemutaté
maéd bekapcsolasa utdn a flitécsé nem mikodik.

1. Készenléti allapotban tartsa lenyomva az gombot a bemutaté mdédba vald belépéshez, és a ,off” (ki)
felirat megjelenitéséhez.

2. Forgassa el a gombot jobbra a bemutaté mdod bekapcsoldsahoz, a kijelzén ,,off” jelenik meg, forgassa el a
gombot balra a bemutaté méd kikapcsolasahoz, a kijelzén ,,on” jelenik meg;

MEGJEGYZES
A beadllitasbdl kiléphet a ,,cancel” gomb megnyomdsdval, vagy 3 mdsodpercet varva, amig a készllék

/////

Szombat maéd
A szombat mddnak van egy kikapcsolaskor az adatok mentésére szolgald funkcidja. 25 percenként menti a
f6zési adatokat. Ha a m(ikodés kozben kikapcsoljdk az dramot, az aram visszakapcsolasa utdan a szombat mad

tovabbrais fut, amig a f6zésiid6 0 nem lesz, vagy a ,, ” gomb megnyomasaval visszatér a készenléti médba.
1. Készenléti allapotban tartsa lenyomva a gyors elémelegités gombot 3 mdsodpercig, hogy belépjen a
szombat mddba, a kijelz6n megjelenik ,,5A8”. Az id6 beallitasi tartomanya 24-80 6ra.

2. Forgassa el a gombot a f6zési id6 beallitasahoz.

3. Nyomja meg a Start gombot, vagy a késziilék 8 masodperc mulva automatikusan elinditja a szombat
modot.

MEGJEGYZES

MUkodés kozben csak a ,, " gomb érvényes, a tobbi gomb nem.
A szombat Gizemmadd miikddése kozben a kemence ajtaja nyitva vagy zarva van, és a kemence vilagitdsa nem
vilagit.
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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 modot ,,Lampa” allasba (a hGmérséklet bedllitasanak

megvaltoztatasa nélkdl).

4. A ventildtor nélkili Gzemmoddokban csokkentse a hémérsékletet 50 °C-ra 5-10 perccel a f6zés vagy slités

vége el6tt.

. Igy a stitétér héjét felhasznalva fejezheti be a folyamatot.

5. Ha lehetséges, haszndlja a , Ventilatoros flités” mddot. A hémérsékletet 20°C-30°C-kal csokkentheti

6. A, Ventilatoros flités” funkcidval egyszerre tobb szinten is f6zhet és siithet.

7. Ha nem lehet egyszerre t6bb ételt f6zni és sitni, akkor egymas utan melegitheti 6ket, kihaszndlva a siit6

elémelegitési allapotat.

8. Ne melegitse el6 az Ures sitét, ha nincs ra szikség.
Szlikség esetén tegye az ételt a stitGbe azonnal, miutan elérte a kijelzett hémérsékletet, és az elsé jelz6fény

kialudt.

9. Ne hasznaljon fényvisszaver6 féliat, példaul aluminiumféliat a sitétér aljanak letakarasara.

10. Ha lehetséges, hasznaljon id8zit6ét és/vagy hémérséklet-érzékel6t.

11. Hasznaljon so6tét, matt feltletd, konnyl siit6formakat és edényeket. Ne hasznaljon nehéz, fényes fellleti
kiegészitGket, példaul rozsdamentes acélt vagy aluminiumot.

Az akrilamid f6ként a keményit6tartalmu 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 s6tétbarnara.

3. A nagyobb adagokban kevesebb az akrilamid.

4. Ha lehetséges, haszndlja a ,Ventilatoros flités” maddot.

5. Salt krumpli: Hasznaljon tobb mint 450 g-ot talcadnként, 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 f6zni

ElGszor prébalja ki hasonld receptek beallitasait, majd az eredmény alapjan
optimalizalja a f6zési folyamatot.

Kész van a sitemény?

Korulbelll 10 perccel a megadott stitési id6 lejarta el6tt dugjon egy fapalcat a
tortaba. Ha a pdlca kihizdsa utan nincs rajta nyers tészta, akkor a torta készen
van.

A stitemény h(tés kdzben jelent&sen
Osszeesik

Prébalja meg 10 °C-kal csokkenteni a h6mérsékletet, és ellendrizze Ujra az étel
elkészitésére vonatkozd utasitasokat a tészta mechanikai kezelésével
kapcsolatban.

A torta magassaga kézépen sokkal nagyobb,
mint a kiils6 peremen.

Ne kenje meg a rugds forma kiilsé peremét.

A torta teteje tul barnas.

Hasznaljon alacsonyabb polcszintet és/vagy alacsonyabb hémérsékletet (ez
hosszabb sitési id6t eredményezhet)

A torta tul szaraz

Allitsa be a hmérsékletet 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
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A pirulds egyenetlen

Allitsa be a h6mérsékletet 10 °C-kal alacsonyabbra (ez hosszabb siitési id6t
eredményezhet). Hasznalja az ,Top & Bottom Heating” (felsd és alsé fiités)
modot egy szinten

A torta alja kevésbé pirult

Valasszon egy szinttel alacsonyabbat.

Tobb szinten egyszerre sités: Az egyik polc
sotétebb, mint
a masik.

Tobb szinten torténd siitéshez hasznaljon ventilatoros mddot, és ha készen
vannak, vegye ki a tepsiket egyenként. Nem sziikséges, hogy minden tepsi
egyszerre legyen kész.

Kondenzviz siités kdzben

A g0z a sutés és f6zés velejardja, és altaldaban a hil6 leveg6 aramldsaval egyiitt
tavozik a slit6b6l. Ez a g6z a siit6 kilonboz6 fellletein vagy a sitd kozelében
kondenzalddhat, és vizcseppeket képezhet. Ez egy fizikai folyamat, amelyet
teljesen elkeriilni nem lehet.

Milyen stit6edényeket lehet hasznalni?

Barmilyen h&allo sut6edény hasznalhaté. Nem ajanlott aluminiumot haszndlni
kozvetlen érintkezésben az étellel, kiilonosen, ha az savanyu. Gy6z6djon meg
arrél, hogy a tartaly és a fedél jél illeszkedik egymashoz.

Hogyan kell haszndlni a grill funkciét?

Melegitse eld a slit6t 5 percig, majd helyezze az ételt a kézikonyvben megadott
szintre. Grillezési mod hasznalata esetén csukja be a siit6 ajtajat. Ne hasznalja a
stt6t nyitott ajtdval, kivéve az étel behelyezése, kivétele vagy ellendrzése
esetén.

Hogyan tarthatom tisztan a sut6t grillezés
kdzben?

Haszndljon 2 liter vizzel t6ltott talcat az 1. szinten. A racsra helyezett ételekrdl
lecsepegd folyadékok szinte mindegyike a talcaba kerdil.

Az 6sszes grillezési mdédban a flit6elem
id6vel be- és kikapcsol.

Ez normalis m(ikodés, és a hémérséklet bedllitasatol fugg.

Hogyan szamoljuk ki a siit6 bedllitasait, ha a
recept nem adja meg a silt hus sulyat?

Valassza ki a siilt sulyahoz legkdzelebb esd beallitasokat, és kissé mddositsa az
id6t.

Ha lehetséges, hasznaljon husérzékel6t a his belsejének hémérsékletének
méréséhez.

A hus hémérsékletmérd fejét dvatosan helyezze a husba,

a gyarto utasitasainak megfelel&en.

Gy6z6djon meg arrdl, hogy a h6mérsékletmérd fejét a hus legnagyobb részének
kozepébe helyezi, de ne csont vagy lyuk kdzelében.

Mi torténik, ha stutés vagy f6zés kozben
folyadékot ontilink a siitGben 1évé ételre?

A folyadék felforr, és g6z keletkezik, ami egy normalis fizikai folyamat.

Legyen 6vatos, mert a g6z forro.

Tovabbi informacidkért lasd ,,Vizkondenzacio siités kbzben” cim(i részt. Ha a
folyadék alkoholt tartalmaz, a forraldsi folyamat gyorsabb lesz, és langok
keletkezhetnek a stit6térben. Gy6z6djon meg arrdl, hogy az ilyen folyamatok
soran a siitd ajtaja zarva van. Kérjik, gondosan ellenérizze a siitési vagy f6zési
folyamatot. Az ajtét csak dvatosan és csak akkor nyissa ki, ha sziikséges.

Jellemz6 receptek

Menii neve Form Szint Mad Hémérséklet 1d6
Doboz alaku piskdta Doboz 2 Hagyomanyos, 170 50 perc
(egyszerti) ventilatorral
Doboz alaku piskdta Doboz 1 Hagyomanyos 140 70 perc
(egyszerti)
Gyumolcsos piskota, Kerek forma 1 Hagyomanyos, 150 50 perc
kerek formaban ventilatorral
GyUmolcsos piskota Talca 1 Hagyomanyos 140 70 perc
télcan
Mazsolds bridés muffin Muffin forma 2 Hagyomanyos 220 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: 8:30
perc
Sutés: 30 perc
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Muffin Muffin forma 1 Hagyomanyos, 150 El6melegités: 8:30
ventilatorral perc
Siutés: 30 perc
Almas élesztds sitemény Talca 1 Hagyomanyos, 160 El6melegités: 10
tepsiben ventilatorral perc
Sutés: 42:30 perc
Vizes piskota Tekerhetd 1 Hagyomanyos 160 El6melegités: 9:30
(6 tojas) forma perc
Sutés: 41 perc
Vizes piskota Tekerhetd 1 Hagyomanyos 160 El6melegités: 9
(4 tojas) forma perc
Sutés: 26 perc
Vizes piskota Tekerhetd 1 Hagyomanyos 160 35 perc
forma
Almas élesztds sitemény Talca 2 Hagyomanyos, 150 El6melegités: 8
tepsiben ventilatorral perc
Sutés: 42 perc
Hefezopf (Callah) Talca 2 Hagyomanyos, 150 °C 40 perc
ventildtorral
Kis stitemények 20 Talca 2 Hagyomanyos 150 36 perc
Kis sitemények 40 Talca 2+4 Hagyomanyos 150 El6melegités: 10
perc
Sités: 34 perc
Vajas élesztés sitemény Talca 2 Hagyomanyos 150 El6melegités: 8
perc
Sités: 30 perc
Vajas keksz Talca 2 Hagyomanyos 170 El6melegités: 8
perc
Sutés: 13 perc
Kis sitemény 2 tepsi Talca 2+4 Hagyomanyos, 160 El6melegités: 8:20
ventildtorral perc
Sutés: 12 perc
Vanilids keksz Talca 2 Hagyomanyos 160 El6melegités: 8
perc
Sités: 10 perc
Vanilia keksz Talca 2+4 Hagyomanyos, 150 El6melegités: 8
ventildtorral perc
Siutés: 14 perc
Fehér kenyér (1 kg liszt) Doboz 1 Hagyomanyos 170 El6melegités: 9:20
doboz alaku perc
Sités: 50 perc
Fehér kenyér (1 kg liszt) Doboz 1 Hagyomanyos, 170 El6melegités: 12
doboz alaku ventilatorral perc
Sités: 45 perc
Friss pizza (vékony) Talca 2 Hagyomanyos 170 El6melegités: 9:30
perc
Sutés: 21 perc
Friss pizza (vastag) Talca 2 Hagyomanyos 170 El6melegités: 10
perc
Sutés: 45 perc
Friss pizza (vastag) Talca 2 Hagyomanyos, 170 El6melegités: 8
ventilatorral perc
Sutés: 41 perc
Kenyér Talca 1 Hagyomanyos 190 El6melegités: 9

perc
Sutés: 30 perc
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Puha hatszin 1,6 kg Talca 2 Dupla grill 180 55 perc
ventildtorral
Husgombdc 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 | Hagyomanyos 180 78 perc
Talca:
1

Az élelmiszerek tesztelése az EN 60350-1 szabvany szerint

Recept Tartozékok Funkcié | H6mérséklet Szint 1d6 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 Zotzr:(:;;:iraéj (j 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 Igen 5 perc
Csirke Racs és tepsi 180 TR,?CSZ 75-80 perc Igen

alca 1l

1. A csirke receptben kezdje a hatso résszel felfelé, majd 30 perc mulva forditsa meg a csirkét a felsG részével
felfelé.

2. Hasznaljon sotét, matt format, és tegye a racsra.

3. Vegye ki a talcakat, amikor az étel elkésziilt, még akkor is, ha a megadott siitési id6 még nem jart le.

4. Vdlassza az alacsonyabb h6mérsékletet, és ellenGrizze a tablazatban megadott legrévidebb id6 utan.

5. Ha a tdlcat hasznalja a racsra helyezett ételekrél lecsepegé folyadékok felfogasara barmely grillezési
maddban, akkor a talcat az 1. szintre kell allitani és vizzel kell megtolteni.

6. A hamburgerhusokat a sutési id6 2/3-a utan meg kell forditani.
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Energiahatékonysag az EN 60350-1 szerint

1. A mérést ,ECO” lGzemmddban végzik el, hogy meghatarozzak a kényszerleveg6-lizemmoddra és a
cimkeosztalyra vonatkozé adatokat.

2. A mérést ,Top & Bottom Heating” (fels6 és alsd flités) izemmaddban végzik el, hogy meghatarozzak a
hagyomdnyos lizemmaddra vonatkozé adatokat.

3. Amérés sordn csak a sziikséges tartozékok lehetnek a slit6térben. Minden mas alkatrészt el kell tavolitani.
4. A sut6t a szerelési utmutatdban leirtak szerint kell felszerelni, és a szekrény kdzepére kell helyezni.

5. A méréshez sziikséges, hogy az ajtot ugy csukjak be, mint a haztartdsban, még akkor is, ha a kabel zavarja
a tomités tomitési funkcidjat a mérés soran. Annak érdekében, hogy az energiaadatokra ne legyenek negativ
hatdsok a zavart tomités miatt, a mérés soran gondosan be kell csukni az ajtot. Sziikség lehet egy szerszam
hasznalatara, hogy biztositsak a tomités tomitési funkcidjat, mint a haztartdsban, ahol nincs kdbel, amely
zavarna a tomitési funkciét.

6. A ,Defrost” (Leolvasztas) funkcidé hasznalatdhoz elvégzett Ureg térfogatanak meghatarozasa. A siitd
hatékony hasznalatanak biztositasa érdekében minden tartozékot, beleértve az oldalsé racsokat is, el kell
tavolitani.

F6zés 6ko mddban

Recept Kiegészit6k Hémérséklet 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
Brownies Racs és lveglap 180 1 55-60 perc Nem
Burgonyagratin Racs és kerek talca 180 1 65-70 perc Nem
Lasagne Racs és lveglap 180 1 75-80 perc Nem
Sajttorta Sprinform ®20cm 160 1 80-90 perc Nem

6. TISZTITAS ES KARBANTARTAS

Tisztitészer

A megfelel6 apolds és tisztitds révén késziléke hosszi ideig megdrzi megjelenését és teljes
mikod6képességét. Itt elmagyardzzuk, hogyan kell helyesen dpolni és tisztitani a készlléket.

Annak érdekében, hogy a kiilonbozé felliletek ne sériiljenek meg a nem megfelel§ tisztitdszer hasznalatatdl,
vegye figyelembe a tablazatban szerepl6 informdcidkat. A késziilék tipusatél fliggden el6fordulhat, hogy a
felsorolt teriiletek nem mindegyike talalhaté meg a késziiléken.

Figyelem!

A feliilet karosodasanak veszélye

Ne hasznaljon:

1. Er6s vagy surold hatasu tisztitoszereket.

2. Magas alkoholtartalmu tisztitészereket.

3. Kemény suroldszivacsokat vagy tisztitdszivacsokat.

4. Nagynyomasu tisztitokat vagy géztisztitdkat.

5. Specialis tisztitdszereket a késziilék meleg allapotban torténé tisztitasahoz.
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Az (j szivacsokat hasznalat el6tt alaposan mossa ki.

Teriilet A készulék kiils6
része

Tisztitas

Készilék kilsé része
Rozsdamentes acél elSlap

Forrd szappanos viz:

Tisztitsa meg egy konyharuhdval, majd szaritsa meg egy puha ruhaval.

A vizk6-, zsir-, keményit6- és fehérjefoltokat (pl. tojasfehérje) azonnal tavolitsa
el.

Az ilyen foltok alatt korrdzié alakulhat ki.

A forro fellletek tisztitdsara alkalmas specidlis rozsdamentes acél tisztitdszerek
az értékesités utani szolgdltatasunknal vagy szakkeresked6knél kaphatdk.

A tisztitdszert nagyon vékony rétegben vigye fel egy puha ruhdval.

Mdanyag

Forrd szappanos viz:
Tisztitsa meg egy konyharuhdval, majd szaritsa meg egy puha ruhaval. Ne
hasznaljon (ivegmosot vagy livegkaparét.

Festett felliletek

Forrd szappanos viz:
Tisztitsa meg mosogatdruhdaval, majd puha ruhaval torolje szdrazra.

Vezérl6panel

Forré szappanos viz:
Tisztitsa meg mosogatdruhdval, majd torolje szdrazra puha ruhdval. Ne
hasznaljon livegmosot vagy livegkaparét.

Ajtépanelek

Forrdé szappanos viz:
Tisztitsa meg mosogatdruhdaval, majd torolje szdrazra puha ruhdval.
Ne hasznaljon livegkapardt vagy rozsdamentes acél suroldszivacsot.

Ajtofogantyu

Forré szappanos viz:

Tisztitsa meg mosogatdruhdaval, majd torolje szdrazra puha ruhdaval.

Ha vizkéoldd keril az ajtéfogantylra, azonnal tordlje le. Ellenkez6 esetben a
foltok nem lesznek eltavolithatok.

Zomancozott fellletek
és Ontisztito
feltletek

Kovesse a tablazatban szerepl§, a f6z6tér fellleteire vonatkozé utasitasokat.

Uvegburkolat a
belsé vilagitashoz

Forrd szappanos viz:
Tisztitsa meg egy konyharuhdval, majd térélje szarazra egy puha ruhaval.
Ha a stt6tér erGsen szennyezett, haszndljon sutGtisztitdszert.

Ajtétomités
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 apoldszereket.
A tisztitdshoz vegye le az ajtdboritast.

Kiegészit6k

Forrd szappanos viz:
Aztassa be és tisztitsa meg mosogatdruhdval vagy kefével.
Ha er6s szennyez&dések vannak, hasznaljon rozsdamentes acél siroldszivacsot.

Sinek

Forrd szappanos viz:
Aztassa be és tisztitsa meg mosogatdruhdval vagy kefével.

Kihtzhato rendszer

Forrd szappanos viz:

Tisztitsa meg mosogatdszivaccsal vagy kefével.

Ne tavolitsa el a ken6anyagot, amig a kihtzhaté sinek kihdzva vannak
. A legjobb, ha behuzott allapotban tisztitja meg Gket.

Ne tisztitsa mosogatdgépben.

Huds h6méré (ha tartozék)

Forrd szappanos viz:
Tisztitsa meg mosogatdruhaval vagy kefével. Ne tisztitsa mosogatdgépben.

Megjegyzések
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1. A készilék elils6 részén lathatd enyhe szineltérések kiillonb6z6 anyagok, példaul Giveg, mlanyag és fém
hasznalatabdl adddnak.

2. Az ajtdpaneleken lathatd, csikoknak tlin6 arnyékok a belsé vildgitas visszatikrozédései miatt keletkeznek.
3. A zomdnc nagyon magas h6mérsékleten kerl raégetésre. Ez enyhe szineltéréseket okozhat. Ez normalis
jelenség, és nem befolydsolja a mikodést. A vékony talcak szélei nem zomancozhatdk teljesen. Ezért ezek a
szélek érdesek lehetnek. Ez nem rontja a korrézid elleni védelmet.

4. Mindig tartsa tisztan a készliléket, és azonnal tavolitsa el a szennyez6déseket, hogy ne alakuljanak ki
makacs szennyezG6déslerakédasok.

Tippek
1. Minden haszndlat utan tisztitsa meg a f6z6teret. Ezzel megakaddlyozhatja, hogy a szennyez6dések
raégjenek.

2. A vizkG-, zsir-, keményitG- és fehérjefoltokat (pl. tojasfehérje) mindig azonnal tavolitsa el.
3. A cukortartalmu ételmaradvanyokat lehetGség szerint azonnal tavolitsa el, még melegen.
4. A siitéshez hasznaljon megfelel6 stt6edényt, pl. tepsit.

Pirolytikus Ontisztité funkcio

Késziléke ,pirolitikus Ontisztitd” Gzemmadddal rendelkezik. Ezzel az izemmdddal kdnnyedén tisztithatja a
stt6tér belsejét.

A s(itGtér nagyon magas hémérsékletre melegszik. A siités, grillezés és f6zés soran keletkezett maradvanyok
elégnek. Jelenleg biztonsagi okokbdl csak egy tisztitasi bedllitast kindlunk, a hémérséklet és a miikodési id
ebben a Gizemmaddban nem allithatd be.

Megjegyzések
Az On biztonsaga érdekében a siit6tér ajtaja automatikusan bezarddik. Az ajté addig nem nyithaté ki, amig a
hémeérséklet viszonylag biztonsagos szintre nem csokken. A belsé vilagitds a tisztitds sordn ki van kapcsolva.

FIGYELMEZTETES

Egési sériilés veszélye!

1. A siit6tér a pirolitikus Gzemmaddban rendkiviil forrd lesz. Soha ne nyissa ki a késziilék ajtajat. Hagyja a
késziléket leh(lni. Tartsa tavol a készlilékt6l a gyermekeket, fogyatékkal élGket és onelldtasra képtelen idds
embereket.

2. A tisztitasi funkcié hasznalata kdzben a késziilék kiilseje nagyon felmelegszik. Soha ne érintse meg a
készlilék ajtajat. Hagyja a készliléket lehdilni. Tartsa tdvol a késziilékt6l a gyermekeket, a fogyatékkal élGket
és az onellatasra képtelen idGseket.

Egészségkarosodas veszélye!

A pirolitikus Gzemmad a slit6tér h6mérsékletét nagyon magasra emeli, hogy a sités, grillezés, porkolés stb.
soran keletkezett maradékok elégjenek. Ez a folyamat gézoket bocsat ki, amelyek irritalhatjak a
nyalkahartyakat. A tisztitdsi funkcié mikodése kbzben gondoskodjon a konyha megfelelS szell6zésérél. Ne
tartézkodjon hosszabb ideig a helyiségben. Tartsa tdvol a gyermekeket és a haziallatokat, és mindig kévesse
a kézikbnyvben vagy a szakember altal adott utasitasokat.

A pirolitikus izemmoéd elinditasa el6tt

Figyelem!

1. A pirolitikus Gzemmdd elinditdsa el6tt tdvolitsa el a kiegészitGket és a f6z6edényeket, beleértve a
kihazhato sineket is a f6z6térbdl. A kamraban nem maradhatnak felesleges ételmaradékok. Ezzel nemcsak a
féz6tér teljes teriletén biztositja a jo tisztitdsi eredményt, hanem azt is, hogy a kiegészit6k hosszu
élettartamuak legyenek.

2. A tisztitasi funkcid elinditasa el6tt tavolitsa el kézzel a legrosszabb ételmaradvanyokat.

3. Tisztitsa meg a késziilék ajtajanak belsejét és a slitGtér szélét a tomités kdrnyékén. Ne dorzsolje és ne
tavolitsa el a tomitést.
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4. Ezen mveletek elvégzése kdzben ligyeljen arra, hogy a siit6 ki legyen kapcsolva.

FIGYELMEZTETES

Tlizveszély!

1. A pirolitikus Glzemmaddban nagy mennyiségli ételmaradék, zsir és huslevek gyulladhatnak meg. A tisztitasi
funkcié elinditasa el6tt mindig tdvolitsa el a f6z6térbdl a legrosszabb ételmaradvanyokat. Ne haszndlja a
pirolitikus Gzemmadot a kiegészit6k tisztitasahoz.

2. A készulék kilseje a pirolitikus izemmaddban nagyon felmelegszik. Soha ne akasszon égheté targyakat, pl.
konyharuhakat az ajté fogantyujara. Ne tegyen semmit a késziilék elejére. Tartsa tavol a gyermekeket a
késziiléktél.

3. Ha az ajto tomitése megsériilt, az ajtd koril nagy hé keletkezik. Ne dorzsolje és ne tavolitsa el a tomitést.
Soha ne izemeltesse a készliléket, ha a tomités megsérilt vagy hidnyzik.

Komoly egészségkarosodas veszélye!

A készulék nagyon felmelegszik, amikor a pirolitikus izemmadd mikodik. A tepsik és siit6formak bevonata
megséril, és karos gazok szabadulnak fel. Soha ne tisztitsa a tepsiket vagy sit6formdkat pirolitikus
izemmadban. Altaldban nem szabad a pirolitikus izemmddot haszndlni a kiegészit6k tisztitasahoz.

A pirolitikus ontisztité izemmad beallitasa
e Kapcsolja be a siit6t a ,, ” gomb megnyomadsaval.
o Az ,, ” gomb megnyomasaval valassza ki a ,,Pyrolytic” tlzemmaddot.

Amikor a funkcidtertilet ikonra valt, a ,,@ ” felirat jelenik meg, ami a pirolitikus moédot jelzi.
e Ellenérizze, hogy minden tartozékot és ételt eltavolitott-e, és jol bezarta-e az ajtot.

e Nyomja meg a ,Start/stop” gombot m a tisztitdsi mdvelet elinditasahoz.

A tisztitdsi funkcié mikodése kdzben szellztesse ki a konyhat.
A sutétér az lizemeltetés megkezdése utan rovid idével bezarja az ajtot. A sitétér addig nem nyithato ki,
amig a h6mérséklet viszonylag biztonsagos szintre nem csokken.

A pirolizis lizemmod befejezésének jele
Folyamatos hangjelzés hallhatd, és a stté ledllitja a f(itést. Ez azt jelenti, hogy a pirolizis mdd befejez6dott. A

gombot megnyomva kikapcsolhatja a hangjelzést, vagy a hangjelzés kés6bb automatikusan kikapcsol.
A siit6 ajtaja nem nyithaté
A pirolizis mdd aktivaldsa utan a sit6é automatikusan reteszelddik, és a stit6ajté nem nyithatd ki.

A tisztitasi beallitasok modositasa
A tisztitds megkezdése utan a szlineteltetés és a leadllitdas kivételével egyetlen bedllitast sem lehet
megvaltoztatni.

A pirolitikus izemmod befejezése utan
Miutan a stétér lehllt, nedves ruhaval torolje le a stitGtérben és a késziilék ajtaja koril maradt hamut.

A tisztitds utan a véddéburkolatot az utasitdsoknak megfelel6en vissza kell helyezni.

Megjegyzések

1. A pirolitikus izemmdd soran a késziilék belsejében taldlhatd keret elszinez6dhet. Ez normilis jelenség, és
nem befolydsolja a késziilék teljesitményét. Az elszinez6dés rozsdamentes acél tisztitdszerrel eltdvolithatd.
2. Az erGs szennyezGdés fehér lerakddasokat hagyhat a zomancfeliileteken. Ezek az ételmaradvanyok, és
artalmatlanok. Nem befolyasoljak a késziilék teljesitményét. Ezeket a maradvanyokat citromlével vagy mas
tisztitdszerrel eltavolithatja, ha szlikséges.
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A megfelel6 gondozas és tisztitas révén késziléke hosszU ideig meg6rzi megjelenését és teljes
funkcionalitasat. Az alabbiakban bemutatjuk, hogyan lehet leszerelni és megtisztitani a készilék ajtajat.
Tisztitasi célokra és az ajtopanelek eltavolitasahoz levalaszthatja a készilék ajtajat.

A késziilék ajtajanak zsanérjain zardkarok talalhatdk.

A reteszel6karok bezarasaval a készilék ajtaja régzil a helyén. Nem lehet leszerelni.

Amikor a reteszel6karok nyitva vannak a késziilék ajtajanak levételéhez, a zsanérok reteszelve vannak. Nem
csukdédhatnak be.

Figyelem — Sériilésveszély!

Ha a zsanérok nincsenek reteszelve, nagy er6vel csapddhatnak be. Gy&z6djon meg arrdl, hogy a
reteszel6karok mindig teljesen zdrva vannak, vagy a készllék ajtajanak levételekor teljesen nyitva vannak.
A késziilék ajtajanak zsanérjai az ajté kinyitdsakor és bezardsakor mozognak, és On beszorulhat. Tartsa tavol
a kezét a zsanéroktdl.

A késziilék ajtajanak eltavolitasa

1. Nyissa ki teljesen a készlilék ajtajat.

2. Hajtsa ki a bal és jobb oldalon taldlhaté két reteszel6 kart.

3. Csukja be a készilék ajtajat a végallasig.

4. Fogja meg mindkét kezével az ajtot bal és jobb oldalon, és hizza ki felfelé.

A késziilék ajtaja
A késziilék ajtajat a leszereléssel ellentétes sorrendben szerelje vissza.

1. A késziilék ajtajanak felszerelésekor ligyeljen arra, hogy mindkét zsanér pontosan illeszkedjen a belsé tér
eltlsé paneljén talalhaté rogzitéfuratokba.
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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 késziilék ajtajanak kinyitasa kozben ujra ellendrizheti, hogy a
zsanérok a megfelel6 helyzetben vannak-e. Ha rosszul szereli be, a készllék ajtajat nem tudja teljesen
kinyitni.

Hajtsa vissza mindkét reteszel§ kart.

2. Csukja be a f6z6rekesz ajtajat. Ugyanakkor javasoljuk, hogy még egyszer ellenérizze, hogy az ajtd a
megfelel6 helyzetben van-e, és hogy a szell6z6nyildasok nem vannak-e félig elzarva.

Az ajté burkolatanak eltavolitasa

Tavolitsa el a késziilék ajtajat a fenti utasitasok szerint.

Az ajtoboritas mlanyag betétje elszinez6dhet. A boritds eltdvolitasaval alapos tisztitast végezhet.

1. Nyomja meg a fedél jobb és bal oldalat.

2. Vegye le a burkolatot.

3. Az ajtoboritds eltavolitasa utdn a késziilék ajtajanak tobbi része kdnnyen leszerelhetd, igy folytathatja a
tisztitast. A késziilék ajtajanak tisztitdsa utan helyezze vissza a boritdst, és nyomja meg, amig hallhato
kattanassal a helyére nem pattan.

4. Helyezze vissza a késziilék ajtajat, és csukja be.

By | =

Figyelem!

A késziilék ajtajanak felszerelése utan az ajtd fedelét is eltavolithatja.

1. Az ajté burkolatanak eltavolitasaval a késziilék ajtajanak bels6 lvege szabadon mozoghat, ami kdnnyen
megsérilhet vagy sériilést okozhat.

2. Az ajtéfedél és a belsé lveg eltdvolitdsa a késziilék ajtajanak teljes sulyanak csdkkenését jelenti. Az ajtd
bezérasakor a zsanérok kdnnyebben mozoghatnak, és On beszorulhat. Tartsa tavol a kezét a zsanéroktdl.
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Afenti 2 pont miatt erésen javasoljuk, hogy ne tavolitsa el az ajtdboritast, amig a késziilék ajtajat nem szerelte
le. A helytelen m(ikbdés okozta kdrokat a garancia nem fedezi.

Sinek

Ha a sineket és a belsé6 teret alaposan meg szeretné tisztitani, eltdvolithatja a polcokat és megtisztithatja
Sket. igy késziiléke megdrzi megjelenését és hosszu ideig teljes mértékben mikddéképes marad.

1. Huzza az oldalsé sinek eliilsg részét vizszintesen a masik irdnyba, amig a ) szerkezet ki nem jon; ezutén a
képen lathaté modon eltdvolithatja a polcokat.

2. Helyezze vissza az oldalsd sineket a kamrdba, el6szor illessze be az oldalsé sinek hatsd részét a lireg
lyukdba, majd helyezze be az €} eliilsé részét a lyukba.

Rogzitse a teleszkopos futdkat

(példaul a bal oldalon, ugyanugy a jobb oldalon is)

1. Helyezze a teleszkdpos futdk A és B pontjat vizszintesen a kiilsé huzalra.

2. Forgassa el a teleszkdpos futokat 90 fokkal az éramutatd 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.
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Tavolitsa el a teleszkdpos 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.

Cserélje ki a tapkabelt

Az A pozicid a hatsé kilsé burkolat hatuljan talalhaté csatlakozédoboz helyzetét mutatja, amely zarva van.
Lépések: a. Kapcsolja ki az dramot, majd egy kis lapos csavarhuzéval nyissa ki a két rogzit6t 1, 2.

b. Csavarhuzéval tavolitsa el a 3, 4, 5 és 6 csavarokat.

c. Cserélje ki az uj tapkabelt, rogzitse a sarga/zold vezetéket a 3-as testvérvezetékre, a 4-es kék

vezetékre és az 5-Osre.

d. Csavarja be a 6. csavart, zarja le a csatlakozddoboz fedelét, és ezzel befejezte a cserét.

Hatso kiilsé burkolat

./"’::; = -R\ |
A —= 12 3 4
) i barna (L) L _
= [
B al e =1 i EE::._::::__ = sarga/zéld :”: ﬁ T/E\‘
Taokabel = (e = =@
_ N - kék (N) Nt =2
‘ v b ‘ 6 5

Csatlakozddoboz

7. HIBAMEGALLAPITAS

Hiba Lehetséges ok

Megjegyzések/megoldas

A készilék nem mukaodik. Hibas biztositék.

Ellenérizze a biztositékdobozban talalhaté

megszakitot.

Aramkimaradas

Ellenérizze, hogy a konyhai vilagitds vagy mas konyhai
késziilékek mikodnek-e.

A gombok kiesettek a A gombok
a vezérlGpanelbdl. véletlenil
kioldodtak.

A gombok eltdvolithatdk.

Egyszerlen helyezze vissza a gombokat a vezérlGpanel
tartéba, és nyomja be 6ket, hogy beakadjanak és a
szokasos modon forgathatdk legyenek.
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A gombok alatt
szennyez&dés
van.

A gombok mdar nem foroghatdk
kénnyen.

A gombok eltdvolithatdk.

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 szdritsa meg.

Ne hasznaljon éles vagy surold hatasu anyagokat.

Ne dztassa vizbe és ne tisztitsa mosogatégépben.

Ne vegye le a gombokat tul gyakran, hogy a tarté stabil
maradjon.

A ventildtor nem mdkodik
,Ventilatoros fltés” lizemmaodban.

folyamatosan a

Ez normdlis m(ikodés, amely a lehet6 legjobb
héeloszlast és a siit6 legjobb teljesitményét biztositja.

A f6zési folyamat utdn zaj hallhato, és a vezérlGpanel
kozelében légaramlas figyelheté meg.

A h(it6ventilator tovabbra is mikodik, hogy
megakadalyozza a magas paratartalom kialakulasat a
sit6térben, és lehiitse a siit6t az On kényelme
érdekében. A h(itéventilator

kikapcsol.
Az étel a receptben megadott id6 alatt nem siilt at. A receptben megadottdl eltér6 hémérsékletet
hasznal. Ellendrizze Ujra a hdémérsékleteket. 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
beallitasokat.

A st6edény fellletének kivitelezése, szine és anyaga
nem volt a legjobb valasztds a kivalasztott
sut6funkcidhoz. Sugarzé h6 hasznalata esetén, példaul
,Fels6 és also fltés” modban, matt fellletd, sotét
szind és konnyd sit6edényeket hasznaljon.

A lampa nem kapcsol be

A [dmpat ki kell cserélni.

Figyelem — Aramiités veszélye!

A helytelen javitas veszélyes. A javitast és a sérilt tapkabelek cseréjét kizardlag képzett szerviztechnikusunk
végezheti. Ha a készlilék meghibasodott, huzza ki a késziilék dugaszat a konnektorbdl, vagy kapcsolja ki a
biztositékdobozban talalhaté megszakitdt. Vegye fel a kapcsolatot az ligyfélszolgalattal.

Maximalis lizemidoé

A késziilék maximalis izemideje 9 dra, hogy ne felejtse el kikapcsolni az aramot.

A siit6tér 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 szakiizletekben kaphatdk.
A halogén |lampa kezelésekor hasznaljon szdraz ruhat. Ez megndveli 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.
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Egési sériilés veszélye!

A készilék nagyon felmelegszik. Soha ne érintse meg a késziilék belsé fellleteit vagy a flit6elemeket. Mindig
hagyja a készlléket lehdlni. Tartsa a gyermekeket biztonsagos tavolsagban.

1. Helyezzen egy torilkoz6t a hideg Gregbe, hogy megelSzze a sériiléseket.

2. Forgassa el az (ivegburdt az dramutato jarasaval ellentétes irdnyba, hogy eltdvolitsa (saroklampa).

3. Hlzza ki a lampat — ne forgassa el.

4. Helyezze vissza az lGvegburat.

5. Vegye le a torulkoz6t, és kapcsolja be a biztositékot, hogy megnézze, bekapcsol-e a lampa.

6. Az oldalsé lampa esetében, ha a csere utdn jol mikodik, ne felejtse el visszahelyezni az oldalsé racsot.

7. A termék energiahatékonysagi osztalyu fényforrast tartalmaz: G.

Uvegburkolat
Ha a halogén ldmpa Uvegburkolata megsériilt, azt ki kell cserélni. Uj ivegburkolatot az értékesités utani
szerviztGl szerezhet be. Kérjlik, adja meg késziiléke E-szamat és FD-szamat.

Mdszaki adatok

Modell HBO-M7212GCDRP-GBK
Energiahatékonysagi index 81,2
Energiahatékonysagi osztaly A
Energiafogyasztds normal terhelés mellett, hagyomdanyos lizemmaddban 1,10 kWh/ciklus
Energiafogyasztds standard terhelés mellett, ventilatoros tizemmaddban 0,69 kWh/ciklus
Uregek szédma 1
Hdéforras Villamos energia
Térfogat 72
Tipus suté Beépitett
Tapellatas 220-240 V~, 50 Hz-60 Hz
Elektromos teljesitmény 3,2 kW

Energiafogyasztas
Termékinformdcidk az energiafogyasztasrél és a vonatkozd alacsony energiafogyasztdsu lzemmadd
eléréséhez sziikséges maximalis id6rél.

Készenléti izemmad 0,8W
A siit6 automatikus alacsony energiafogyasztasi izemmaddba vagy allapotba valé atalldsahoz 20
szlikséges maximalis id6. perc

Mindig eredeti potalkatrészeket hasznaljon.

Amikor felveszi a kapcsolatot hivatalos szervizkézpontunkkal, kérjik, tartsa kéznél a kovetkezé adatokat:
modell és sorozatszam.

Az adatok a tipustablan talalhaték. 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.

Gyarté 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

Mopaens:
HBO-M7212GCDRP-GBK

e Knac eHeproedpeKTUBHOCTI 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,

BCTAaHOB/N1IEHHAM Ta BUKOPUCTAHHAM.

2. BMICT YNAKOBKU

>
>
>

BbyaoBaHa AyxOBKa
IHCTPYKUia 3 eKcnayaTauii
FapaHTiiHKMM TanoH

3. IHCTPYKL|IT 3 BE3NEKU

Mepen po3nakyBaHHAM YBa*KHO MPoOYUTaKTE Ui iHCTPYKUi. TinbKK ToAi BU 3MoXKeTe 6e3neyHo Ta NpaBUIbHO
KOPUCTYBaTMCA NPUIALO0OM.

HacTiliHO pekomeHAyemo 36eperti iHCTPYKLi0 3 eKcnyaTauil Ta iHCTPYKLi0 3 MOHTa)Ky A1A NoAaNbloro
BMKOPUCTaHHA abo A1a HAaCTYNHUX BAACHUKIB.

Mpunag Npu3HavyeHU BUKNOYHO O1A BCTAHOBEHHA B KyXHi.

JoTpumyntech cnewiafbHUX IHCTPYKLM 3 MOHTaXy.

Micna po3nakyBaHHA NepesipTe Npuaas Ha HaABHICTb NMOLKOAXKEHD.

He nigkntouaite npunag, AKWO BiH NOWKOAMKEHUN.

MNigkntoyaTn Nnpunagm 6e3 BUNOK MOKe TiZIbKW NiLeH30BaHUIM daxiBeLb.

MowKoaKeHHA, CNPUYMHEHT HEMPABWUIBHUM MiAKNAOYEHHAM, HE NOKPUBAKOTHCA FAPAHTIEHD.
BukopucToByiTe Lein npunag TilbKK B MPUMILLEHHI.

Mpunnag MOXKHA BUKOPUCTOBYBATU TiNbKM ONA NPUIOTYBaHHA iXKi Ta Hanois.

Nig yac poboTn Nnpuaag NoBUHEH NepebyBaTtu Nig HarNALoM.

Uet npunas MoxyTb BUKOPUCTOBYBATU AiTM BiKOM Big, 8 pOKiB, a TaKOXK 0Ccobu 3 obmeeHnmu
di3MYHUMMK, CEHCOPHMMU abo PO3YMOBMMU MOXKAMBOCTAMM abo ocobu, AKi He matoTb A40CBiaY UM
3HaHb, AKLL,O BOHM NepebyBatoTb Nig Harnsgom abo oTprmanu iHCTPYKLIT Big ocobu, BignosiganbHoi
3a ixHIO 6e3neky, Woao 6e3neyHOro BMKOPWUCTAHHA MNpuaagy Ta PO3ymitloTb MNOB'A3aHi 3 UMM
HebesneKku. it He NOBMHHI rpaTUCs 3 NPUAALOM, Ha HboMY abo N06.aU3y HbOTO.

Llei npunag He NpU3HaYeHU AN BUKOPUCTAHHA ocobamu (BKAtoYatoum Aitein) 3 obmerkeHumu
bisMHUMK, CEHCOPHMMM abo PO3YMOBMMM MOMKAMBOCTAMM, abo 3 HeZOCTaTHIM A0CBigOM i
3HAHHAMM, SKLWO BOHM He nepebyBatoTb Mig Harnagom abo He OTPUMaNM iHCTPYKUi LWono
BMKOPUCTaHHA Npuaagy Big ocobu, BignoBiaanbHoi 3a ixHio 6e3neky.

[iTV He NOBMHHI YNCTUTK Npunag abo BUKOHYBATK 3arasbHe TeXHiYHe 06CNyroByBaHHSA, AKLWO iM He
BUMNOBHWJIOCA 8 POKiB i BOHW He NepebyBatoTb Nig Harnag0M.

Tpumaitte gitei Bikom o 8 pokiB Ha 6e3neyHin BiACcTaHi Big Npunagy Ta Kabesto *KUBNEHHS.

| 3aBXKAM BCTaBNANTE aKcecyapu B MOPOXKHUHY NPABUALHOI CTOPOHOIO.

Mpunag Ta MOro AOCTYNHI YaCTMHM HArpiBatoTbCA Mif Yac BUKOPUCTaHHA. Chig 6yt obepekHUmM,
o6 He TopKaTUCA HarpiBanbHUX enemeHTiB. [iTei Bikom A0 8 pokKiB chifg TprmaTh nodani, AKLWO
BOHM He nepebyBatoTb Nif NOCTINHUM HarnaLoMm.
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o OuMLLEHHA Ta TEXHIYHe 0O6CNYroByBaHHA NpUaay He NOBMHHI BUKOHYBATUCA AiTbMK 6e3 Harnaay.

e [lig Yac BUKOPUCTaHHA NpuUaag cMAbHO HarpiBaetbca. Cnig 6yt obepexHumm, Wwob He TopKaTUCA
HarpiBasibHUX €IeMEHTIB BCepeauHi AyXOBKW.

e [lepeps 3aMiHOIO NaMnn AYXOBKM NEPEKOHANTECA, LLO NPUNAS BUMKHEHO, LWOO YHUKHYTU yparKeHHs
€/1eKTPUYHUM CTPYMOM.

e 3acobu BigKNOYEHHA MOBWHHI OYTM BOYAOBaHi B CTalliOHAPHY eNeKTPOonpoBOAKY BiAnNoOBiAHO A0
TEXHIYHMX XapPaKTEPUCTUK eIEKTPONPOBOAKM.

e 3acobu BigKMOYEHHS BCiX MOAOCIB MOBUHHI 6yTM BOYAOBaHI B CTaliOHApHY €NeKTPOMpPOBOAKY
BiZMOBIAHO 0,0 NPaBUN €NEKTPONPOBOAKM.

e  AKLWO WHYP KMBAEHHA MOWKOAXKEHUNA, NOFrO HEOOXiAHO 3aMiHUTU BUPOOHUKOM, MOFO cepBiCHUM
areHTom abo aHanoriyHo KBanipikoBaHMMM ocobamm, Wo6 YHUKHYTM HeBe3neKMu.

e He BMKOpPUCTOBYMNTE arpecuBHi abpasnsHi 3acobun oA YnLLEHHA abo rocTpi meTanesi cKpebkn ans
YMLLEHHA CKNa [ABEPUAT AYXOBKM, OCKIZIbKM BOHM MOXKYTb MoApANaTU MOBEPXHIO, LLO MOXKe
npu3BeCcTn A0 pPo3buTTa cKkna.

NONEPEAMEHHA

Hebe3neka yparKeHHs enekKTpUYHUM ctpymom!

1. HenpasuabHUIN PEMOHT € Hebe3neYyHUM. PEMOHT Ta 3amiHy NOLIKOAMKEHUX KabeniB KMBAEHHA MOXKe
BMKOHYBATW TiIbKWN HaLl KBasidikoBaHMI cepBiCHUIN TEXHIK. AKLLO Npwuaaa HecnpaBHWU, Bif'eaHalTe MoOro Bifg,
meperKi abo BUMKHITb aBTOMaTUYHUIN BUMUKAY Y KOpPobLi 3ano6ixKHUKIB. 3BEePHITLCA A0 CepBiCHOT CNyXKOMU.
2. I13onauia Kabenis enekTponpunais MoXe NAaBUTUCA NPU KOHTAKTI 3 rapA4YMmu YacTMHaMW npuaaay.
Hikonu He gonyckaliTe KOHTAKTy KabeniB eNeKTPoNpMNaLiB 3 rAPAYMMM YaCTUHAMM NpUIaaY.

3. He BMKOPUCTOBYMTE MUIMHI MaLUMHW BUCOKOTFO TUCKY a0 NapOOYNUCHUKM, OCKINIbKM LLe MOXKe NPU3BECTU 40
ypaxKeHHA eNeKTPUYHUM CTPYMOM.

4. [edbeKTHUIN npunag MoXKe CNPUYUHUTU YParKeHHA eNeKTpUYHMM cTpymom. Hikonm He BmwukanTe
nedbeKkTHU npunag. Bigkntodite npunag Big mepexi abo BUMKHITb aBTOMaTUYHUN BMMMKad y Kopooui
3anobirKHMKIB. 3BEPHITLCA A0 CEPBICHOT CAYXKOM.

Pu3uK onikis!

1. Npunag cMnbHO HarpiBaeTbea. Hikonm He TopKaiTecA BHYTPILLHIX NOBEPXOHb Npuaaay abo HarpisanbHUX
e/leMeHTIB.

2. 3aBXau naBanTe npuaagy OXOJIOHYTH.

3. TpumanTe giten Ha 6e3neyHilt BiacTaHi.

4. Akcecyapu Ta nocys 408 AYXOBKU CWUIbHO HarpiBatoTbCA. 3aBXKAW BMKOPUCTOBYMTE PYKaBUYKM ANA
LYXOBKM, Wob BUiMmaTH akcecyapu abo nocyg 3 Kamepu.

5. ANKOrosibHi Napy MOKyTb CMafaxHyTK B rapAvii Kamepi npurotyBaHHA. Hikonn He roTyiTe cTpasu, LWO
MICTATb BE/IMKY Ki/IbKICTb HAaNOiB 3 BUCOKMM BMIiCTOM a/IKOroNt0. BUKOpUCTOBYMTE NNLLE HEBEAUKY KiNbKiCTb
HanoiB 3 BUCOKMM BMICTOM ankorosto. ObepekHo BigKpuBanTe aBepuaTa Nnpuiaay.

Heb6e3neka onikis!

1. Nig yac poboTK AOCTYNHI YacTMHM HarpiBatoTbcA. Hikonm He TopKalTeca rapaunx YacTuH. Tpumaitte gitei
Ha 6e3neyHil BiacTaHi.

2. Mpw BigKPUTTI ABEPUAT NpMAALY MOXKE BUXOAMUTU rapsada napa. MNapa moxe 6yTM HEBUAMMOIO, 3aNEXKHO
Big i

Temnepatypu. Mig yYac BiAKpMBAHHA He CToWNTe 3aHaaTo 6/M3bKO A0 npunagy. Biakpuealite agepusTa
npunagy obepexxkHo. TpumaiiTe gitelt nogani.

3. Boga B rapsuiit Kamepi Mmoxe yTBOPUTU rapady napy. Hikonm He 3annBainTe BoAy B rapsyy Kamepy.

Pu3uK TpaBmyBaHHsA!

1. MoapsinaHe CKA0 Ha ABepLATaxX NPUAaLy MOXKe NepeTBoOPUTUCA Ha TPIWMHY. He BUKOpUCTOBYITE CKPebOK
ON5 CKNa, rocTpi abo abpasmBHi

yncTadi 3acobm abo mutodi 3acobu.
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2. MNaHTi Ha ABepuATax NpuUaaLy PyxaroTbCA Nif Yac BiAKPMBAHHA Ta 3aKPUBAHHA ABEPUAT, i BU MOXKeTe
3acTpArHyTM. TpumaiTe pyKM nogani Big NaHTy.

Hebe3neka noxxe:xi!

1. Toptoui npegmeTn, Wo 36epiratoTbcA B Kamepi, MOXKYTb crnanaxHytu. Hikonu He 36epiraiTe roptoui
npeameTn B Kamepi. Hikon He BigKpuBaliTe aABepuATa Npunaay, AKWO BcepeamHi € AMM. BUMKHITbL npunag,
i BiAKNOYiTb MOro Big, aBTOMaTUYHOIO BUMMKaYa B KOPOOLL 3aMobiKHUKIB.

2. Mpwn BIAKPUTTI ABEPUAT Npunaay YTBOPHOETbCA NPOTAT.

MMPOHENPOHNKHMI Nanip MOXe KOHTaKTyBaTW 3 HarpiBaJibHUM efeMeHTOM i chanaxHytu. He Knagitb
*KUPOHEMNPOHUKHUI

nanip BiIbHO Ha aKcecyapu nig Yac nonepeaHbOro HarpiBaHHA. 3aBXAW NPUTUCKANTE KUPOHEMNPOHUKHUIM
nanip Tapinkowo abo peko. HakpuBaliTe KMPOHEMPOHWKHMM NAMNEPOM TiNbKM HeobXiaAHYy NOBEPXHIO.
MMPOHENPOHUKHMI Nanip He NOBUHEH BMUCTYNaTH

Hag, akcecyapamu.

Hebe3neka yepe3 marHetusm!

Y naHeni ynpaBniHHA abo B enemeHTax ynpaBaiHHA BUKOPWUCTOBYIOTLCA MOCTIMHI MarHiTu. BoHU MOXKyTb
BM/IMBATU HA €NEKTPOHHI iMNAaHTaTK, HanpuKaaad, Kapaioctumynatopu abo iHcyniHosi nomnu. Ocobwu, fKi
MaloTb €/1IEKTPOHHI iMNNaHTaTK, NOBMHHI NepebyBaTn Ha BiacTaHi He meHwe 10 cm Big NaHeni ynpasBniHHSA.

MpUYUHM NOLIKOAKEHHA

1. Akcecyapu, ponbra, *KMPOHENPOHUKHMI Nanip abo nocya AnA BUMiIKaHHA Ha AHI KaMepu: He KNagiTb
aKcecyapu Ha AHO Kamepu. He nokpuBanTe AHO Kamepu byab-AKUM BUAOM GOnbrv abo XKUPOHENPOHUKHOTO
nanepy. He ctaBTe nocyAa Ana BUMiKaHHA Ha AHO KaMepu, AKLLO BCTaHOBAEHO Temnepatypy suwe 50 °C. Le
npusseae 40 HaKoNUUYeHHs Tensa. Emanb 6yae nowKoaKeHa.

2. AntomiHieBa donbra: antomiHieBa ¢osibra B Kamepi He MNOBMHHA KOHTAKTYBaTK 3i CKoM AgepusT. Lie moxke
npu3BecTu oo

NOCTiMHE 3MiHEHHA KOJIbOPY CK/1a ABEepUAT.

3. CunikoHOBI popMU: HE BUKOPUCTOBYITE CUMIKOHOBI POPMMU, KUTMMKIN, KPULLKK aB0 aKcecyapw, LLO MICTATb
CUJIIKOH. Lle morKe nowKoanTK AaTUMK OyXOBKU.

4. Bopa B rapsauiii Kamepi: He 3a/MBaliTe BOAY B rapadvy Kamepy. Lle npussege [0 yTBOPEHHA napu. 3MiHa
TeMNepaTypu MoXKe NPU3BECTU 4,0 NOLIKOAKEHHA emani.

5. Bosiora B Kamepi: NpoTArom TPWMBAJOro 4acy BOMOra B Kamepi MOXKe npu3sectn Ao Koposii. Micna
BMKOPUCTAHHA faiTe npuaagy BUCOXHYTU. He 36epiraiiTe BosiOri NPOAYKTU B 3aKPUTI Kamepi NpoTarom
TpuBanoro 4Yacy. He 36epiraitTe npoayKTN B Kamepi.

6. OxonogyKeHHA 3 BIAKPUTUMM ABepuATaMM Npuaaay: nicna poboTn Npu BUCOKUX TeEMNepaTypax gante
npWAaay OXON0OHYTU TiINbKM 3 3aKPUTUMM ABepuATamU. He 3aTucKalTe Hivoro B ABepuaTax npunaay. Hasitb
AKLWO ABepUATa 3a/MWEHi BiAKPUTUMW NNLLE HA LiIMHY, 3 YHaCOM MOXe MOLIKOAUTUCA NepesHA YacTMHa
MmebniB, WO 3HaX04ATbCA MOPYY. 3aNMIIANTE NPUNAL BUCUXATU 3 BIAKPUTUMMK ABEPLATAMM TiZIbKM B TOMY
BMMAAKY, AKLLO MNif Yac poboTH AyXOBKM yTBOPUIOCA Barato BOIOIM.

7. ®pyKTOBWM CiK: Mig Yac BUMiKaHHA 0COBIMBO COKOBUTUX GPYKTOBMX MMPOTiB HE 3aNOBHIOMTE AEKO 3aHAATO
WinbHO. ®PYKTOBUI CiK, LLO CTIKAE 3 AeKa, 3a/IUWAE NAAMU, AKI HEMOXKIMBO BMAANUTU. AKLLO MOXKNMBO,
BMKOPUCTOBYMITE FNNBLLY yHiBEpCcanbHY dopmy.

8. Alyxke 3abpyAHeHa NpoOKAagKa: AKWO NpoKnafka Ayxe 3abpypHeHa, AsepuAta npwuaagy He byaytb
3aKpMBATUCA HaANEXHMM UYMHOM nif Yac pobotu. lNepenHA YacTMHa CyCigHIX npunagis moxe 6yTu
MOLIKOAKEHA. 3aBK AW TPUMATE NPOKAAAKY B YNCTOTI.

9. [sepuATta npunagy AK cuAiHHA, noanua abo poboya NoBepxHA: He cifaiTe Ha ABepuATa Npuaaay i He
KNafiTb Ta He BilWaiiTe Ha HMX HiYoro. He cTaBTe Ha ABepuATa Npuaagy nocys abo akcecyapu.

10. BcTaHOBNEHHA aKcecyapiB: 3aNeXHO Big mogeni npunagy, akcecyapu MOXKYTb noapAnatM naHenb
ABEPUAT NiJ Yac 3aKpMBaHHA ABePLUAT NpMnaay. 3aBXAuM BCTaBAANTE aKkcecyapy B MOPOXKHMHY A0 ynopy.
11. MNepeHeceHHA Npuaagy: He NepeHOCbTe i He TpMMaliTe NpPUAaL 3a PyYky ABepuAaT. Pyuka asepuAaTt He
BUTPUMYE Baru npuaagy i MoxKe 3/1amaTuca.
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12. AKWO BM BUKOPUCTOBYETE 3a/INWIKOBE TEMNA0 BUMKHEHOro Npuaagy ANna nNiagTpuMmaHHAa TemnepaTtypum ixi,
BCEpeaMHi KaMepu MOXKe YTBOPUTUCS BUCOKWUIA piBeHb BOJIOrOCTi. Lle Morke npu3BecTy 40 KOHAeHcaLil Ta
CNPUYMHUTU KOPO3iHE MOLIKOAMKEHHA BALIOrO BUCOKOAKICHOrO NMpuaagy, a TaKoX 3aBAaTh LIKOAM Ballii
KYXHi. YHUKHIiTb KOHAEHCcaU,l, BiAKPMBLUM ABepuUATa abo BUKOPUCTOBYIOUM PEKUM « PO3MOPOIKYBaHHS».

4. BCTAHOB/IEHHA

MOoHTaHUI
460

Pl -—-.-.J_._j{_ KRINUNbHWUI OTBIP
=T FEza=

105

BarKknuBi iHCTPYKLii 3 yCTAaHOBKM

e [lna 6e3neyHoi eKkcnayaTauii LbOro npunagy nepexkoHamTecs, WO BiH BCTAaHOB/EHMI BignoBigHO A0
npodeciiHnx cTaHAapTiB Ta IHCTPYKLIM 3 yCTaHOBKWU. [OWKOAMKEHHS, CMPUYMHEHI HenpaBu/IbHOW
YCTaHOBKOO, HE MOKPUBAIOTLCA rapaHTIElo.

e [lig Yac MOHTaXKy HOCITb 3aXUCHi PYKaBUYKMN, OO YHUKHYTM NOPIi3iB rOCTPUMM KpasimMu.

e [lepep ycTaHOBKOI MepeBipTe NpuaazL Ha HasiBHICTb MOLIKOAMKEHD i HE MigKAo4anTe KOoro, AKLLO TaKi €.

e [lepen yBiMKHEHHAM Npunaay, byab nacka, NpubepiTb BCi NaKyBasbHI MaTepiann Ta KNenKy NniBKy 3
npunagy.

e Po3mipwn BKasaHi B mm.
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HeobxigHo 3abe3neuntn goctyn go BMAKM abo BCTaHOBUTM BUMMKAY Y CTALLiOHAPHIN eNneKkTponpoBoay;,
o6 y pasi noTpebu BiAKAOUMTU NPUAAL Bif, eNeKTPOMEPEXKi MicNsA BCTaHOB/EHHA.

Monepea)keHHsA: Mpunag He MOXKHa BCTAHOB/OBATK 3@ AEKOPATUBHUMMU ABEPLATAMM, LWOO YHUKHYTU
neperpisy.

5. BUKOPUCTAHHA NPUNAAY

1 2 3 4 5 6 7 8 9 10

1. DyHKUiA OYXOBKK MoBEpHITb L0 PYUKY, LWODO 3MIHUTU pEeXMM HarpiBaHHA

2. CkacyBsatu CKacyiTe NOTOYHWUI CTaH i NePenaiTb y PEKUM OYiKyBaHHA.

(@] | 3. Taiimep / 3amok Big BukopuctosyitTe pyHKLit0 Talimepa/610KyBaHHA Big, AiTel,
aiten HAaTMCHYBLUW | YTPUMYHOUYUN KHOMKY NPOTATOM 3 CEKYHA,

XY | 4. Yac 3aKiHYeHHs BCTaHOBITb Yac 3aKiHYEHHA NPUTOTYBaHHA

(@) | 5. Lsnaxke nonepeaHe BukopucToBy#iTe Lo GyHKLiO ANA LWBUAKOIO NnonepeaHboro
HarpiBaHHA HarpiBaHHA

@ | 6. HanawTyBaHHA BcTaHOBITL TPUBaNicTb, NOTIM BUBEPITb PYHKLLiHO Ta BCTAHOBITb
TPMBANOCTi Ta FOANHHMKA rOAMHHUK Y PEXMUM OYiKyBaHHA

7. HanawTyBaHHA HaTuCHiTb, W06 BCTaHOBUTM TemMNepaTypy
Temnepartypu

6 8. YBIMKHEHHA/BUMKHEHHA | YBIMKHITb Ta BUMKHITb 1amny
Nlamnu

m 9. Crapt/Maysa MoyaToK i Nay3a npouecy NPUroTyBaHHA

10. PeryntoBaHHA 3MiHa 3HaYeHb HaNalTyBaHb, WO BifobparKatoTbea Ha gucnnei

MNpumitkun

1.

AK oKpema d)yHKLl,iﬂ, OCBIT/IEHHA AYXOBKM BUKOPUCTOBYETbCA CNOXXMBa4amMmun AnA aKTUBHOIO

CMoOCTEPEXKEHHSA 3a iXKeto abo ounweHHAM Kamepw. licns Toro, AK KOPUCTyBaY BiAKPWB MOro, BiH MOBUHEH
AKTMBHO 3aKPUTU MOr0 Nepes BUXOLOM i MOBEPHEHHAM Y PEXKMM OUYiKYBAHHS.

2. Micna NnpUroTyBaHHA B AyXOBLL BEHTUIATOP OXONOAKEHHA NPOLAOBKYE PO3CitOBaTU TENNO. BiH 3aKpuMeTbCA
TiNbKM TO4i, KoMK TemnepaTypa B LeHTpi byae Huxkue 75 °C.
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Mepepq nepwnm BUKOPUCTAHHAM Npuaagy ANA NPUroTyBaHHA XKi HEOBXIAHO OUYUCTUTK Kamepy Ta
aKcecyapu.

1. Buaanitb yci HaknenKn, 3axXmMcHi NAiBKM 3 NOBEPXHi Ta TPAHCNOPTHI 3aXMCHi geTani.

2. BumiTb yci akcecyapwm Ta 6i4Hi peLwliTkK 3 Kamepwu.

3. PeTenbHO 04MCTITb aKcecyapm Ta BiYHi peLiTKkM 33 JONOMOro0 MUIbHOTO PO34YMHY Ta FaHYipKK ann
nocyay abo m'aKkoi WiTKu.

4. NMepeKoHanTecs, WO B Kamepi He 3aNLLINA0CA 3a/ULLIKIB YNAKOBKU, TAKUX SIK MOAICTUPO/IbHI rpaHyan abo
AepeB'saHi LUMATOUYKM, AKI MOXKYTb CTAHOBUTU Hebe3MeKy NoXKeXi.

5. MpoTpiTb rnagxi noBepxHi KaMepu Ta ABEPLAT M'AKOH BOJIOrOHO raHYipKolo.

6. LLlo6 ycyHyTM 3anax HOBOro npwuaaay, Harpinte npuaag, Koaum BiH NOPOKHIN, i3 3aKpUTUMM ABEPUATAMMU
[LYXOBKM.

7. Nig vac nepworo HarpiBaHHA Npunaay 3abesneyte xopoLy BEHTUAALIO KyxHi. Ha Lei Yac He aonycKanTte
AiTeN | 4OMALLHIX TBAPUH A0 KyXHi. 3a4MHiTb ABepi A0 CYCiAHIX KiMHaT.

8. HanawTywTte BKa3aHi napameTtpu. Mpo Te, AK HanawTyBaTW TUM HArpiBaHHA Ta TeMnepaTypy, Bu
Ai3HaA€ETEeCcA B HACTYMHOMY pO34ini.

HanawrtyBaHHA
Pexxnm -y
HarpiBaHHA @
Yac 2ropn

Micha oxonop KeHHA npunagy:

1. OuuncTiTb rNaaKi NOBEpPXHi Ta ABEPUATA MUABHOIO BOAOH Ta raHYipKoK 414 nocyAay.
2. Bucywitb yci noBepxHi.

3. BcTaHOBITb BiYHi peLwiTKu.

HanawrTyBaHHA Yacy
Mepes BUKOPUCTAHHAM AyXOBKW HEOBXiAHO BCTAHOBUTU FOANHHMK.

1. Micna nigKknto4YeHHA AYXOBKU 40 eNeKTPOMEpPEKi TOPKHITLCA CUMBOY I'OAVIHHMKa , nicnayoro Bu
3MO’KeTe BCTAaHOBWTW Yac A06u B rogMHax, NoBepTatoum Npasy PyyKy.

2. 3HOBY TOPKHITbCA CUMBOJTY rop,MHHMKa@ , MiCNA YO0 BM 3MOXeTe BCTAHOBUTU Yac y XBU/IMHAX 3a
[0NOMOroto NPaBol PyYKU.

3. HaTucHiTb Ha cumBon ro,u,MHHMKa , W06 3aBepLUNTM HaNALITYBAHHA.

MNpumiTtka
FTOAVMHHUK Ma€E 24-roAUHHUI ancnnemn.
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HEmnER

PewiTtKka gna rpuna

Aeko

biuHa peiiKa

BUKopUCTOBYITE TiNbKM OpUTiHaNbHI akcecyapu. BoHU criewiaibHO NPUCTOCOBaHI AN1A BaWOi TEXHIKM.

NpumiTtka

AKcecyapu MOXyTb AedopmyBaTMUCA Nig BNJIMBOM BUCOKOI TemnepaTypu. Lle He BNAMBAE Ha iXHIO
dYHKUiOHaNbHICTb. Micna oxonoaeHHA BOHM NOBEPTAOTb CBOLO NepBiCHY popmy.
BcraHOBnEeHHA aKcecyapis

Y Kamepi € N'ATb NON0KEHb NoAMLb. [T0NI0KEHHA NONULb PAaXYOTbCA 3HU3Y Bropy.

AKcecyapu MOXKHa BUCYHYTU NPUBAN3HO Hanos0BMHY, HE MepPeKMaatoun ix.

MNpumitkn
3aBKaM BCTaBAAWTE aKcecyapu B Kamepy NpaBuIbHOK CTOPOHOHO.
3aBKaW BCTaBAAWTE aKcecyapy MOBHICTIO B MOPOXKHUHY, W06 BOHW He TOPKannca ABepuAT npuaaay.

) |

3axucT Big, nepeknpaHHA

AKcecyapy MOMKHa BUTATHYTU NPUOAN3HO HAMNOJIOBMHY, MOKW BOHWU He 3adiKCytoTbCA Ha Micui. PyHKUin
610KyBaHHS 3anobirae nepeknagaHHIo akcecyapis Nig, i€t CUAM TAXKIHHA NPOAYKTIB Ta CaMMUX aKcecyapiB nig,
yac ix BUTAryBaHHA. [lnA 3axucTy Big, NepekMaaHHA akcecyapu CAif, BCTaBAATU B NOPOXKHWUHY MPaBUAbLHO.

www.heinner.com


http://www.heinner.com/

Bcrasnatoum DELLIiTKy, I'IepeKOHaVITECFl, O BOHa pPO3TalloBaHa B NMPaBUJIbHOMY HanpAMKY, AK MOKa3aHO Ha

ManrOHKyﬂ e
BctasAoumM NiaaoH, nepekoHanTecs, Wo BiH PO3TallOBaHMIA Y NPaBUIbHOMY HanNpPAMKY, K MOKa3aHo Ha

MasIloHKY 00

BcTraHOBeHHA 6iYHOI peiiku

Baww npunag mae pisHi pexnmm poboTu, AKi NoNErwyoTb MOro BUKOPUCTAHHS.
o6 BM mornu nigibpaty NnpaBuabHUIA TUN HarpiBaHHA AN BaLOi CTpaBM, MU MNOACHUAW TYT BiAMIHHOCTI Ta
chepu 3acTocyBaHHS.

Tunu HarpiBaHHA Temnepatypa BuKopucTaHHA
TpaauuinHunit 30 ~250 Ons TpagmUiiHOTO BUNiIKaHHA Ta CMaXKeHHs Ha
oAHoMy piBHi. Ocob1BO NigXoANTb ANA TOPTIB 3
BO/IOFMMM HaNOBHIOBaYaMM.

offl |

KoHBeKu,in 50 ~250 [na BUNiIKaHHA Ta CMaXKeHHA Ha ogHoMy abo
OEKINbKOX piBHAX. Tenao HaAXoAuUTb Big, KiNbLLEeBOro
HarpiBaya, WO PiBHOMIPHO OTOYYE BEHTUNATOP.
ECO 140~240 [na eHeprosbepiratodoro NPUroTyBaHHA ixi.
@em
TpaauuinHuii + BeHTUnATop 50 ~ 250 [ns BUNiKaHHA Ta CMaXKeHHA Ha ogHoMy abo

LEKiNbKOX piBHAX. BeHTUAATOP piBHOMIpPHO
pOo3noAinae Teno Big HArpiBaAbHUX €IEMEHTIB MO
BCil1 Kamepi.

150~250 [ns rpuntoBaHHA HEBEIMKUX NOPLiN i Ta ans
niapym'aHeHHs TKi. Byab nacka, po3micTiTb iy B
LeHTpasbHiN YaCcTUHI Nig HarpiBanbHUM efleMeHTOM

Tenno BUNPOMiHIOBAHHA

B E

rpuns.

MoABiHWIA rpunb + BEHTUNATO 50 ~ 250 [na cmaxkeHHA NAOCKUX NPOAYKTIB i NigpyM'AHEHHS
i’Ki. BEHTMNATOP PiBHOMIPHO PO3NoAiNfe Teno no
BCii1 Kamepi.
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MNoAaBitHKA rpunb

150~250 LONna npurotyBaHHA NNOCKMX NPOAYKTIB HA rpuAi Ta
Nigpym'sAHeHHS TKi.

Niua 50~250 [na niuy Ta cTpaB, AKi NOTPebyoTb CUABHOTO
HarpiBaHHA 3HM3Y. MpauoOTb HUXKHIN HarpiBay Ta
KinbLeBWUI HarpiBay.

30 ~ 220 [Ons poaaTKkoBOro nNigpym'aHeHHS OCHOBW Miuwy,
nuporis Ta BUNiYKK. HarpiBaHHA 34iACHIOETbCA

HMXHbOIO HArpiBasnbHOK cnipanto.

HuKHi HarpiBay

Po3mopo’KyBaHHA - [na obeperKHOro pO3MOPOXKYBaAHHA 3aMOPOXKEHMX
NPOAYKTIB.
®depmeHTauin 30 ~ 45 Ona npuroTyBaHHA APiXKAMKOBOrO TiCTa Ta 3aKBACKM, a

TaKOX ANS BUTPUMKM MOTypPTY.

NEDEE

NiponiTMuHe camoouYUnLLEHHA He JnA HarpiBaHHA [0 AyrXKe BUCOKOI TemnepaTtypu.
pPeryntoeTbca | 3aAMLWKK 3ropAatoThb.

Q]

Mpumitkun

1. AnA po3mMopoXKyBaHHA BEIMKUX MOPLLIN Ki MOXKHa 3HATKU BiYHI peLliTKM | NOCTaBUTU KOHTENHEP Ha AHO
Kamepu.

2. ina nigirpisy nocyay peKoOMeHAYETbCA 3HATM BiYHI peLiTKM Ta BUKOPMUCTOBYBATU PEXMMM HArpiBaHHA
«pnab 3 rapaymMm nosiTpAm» i «HarpisaHHA BeHTUAATOPOMY 3 TemnepaTypoto 50 °C. Pexum «punb 3
rapAYnm noBiTPAM» CAif, BUKOPUCTOBYBATU, AKLLO NOCY/ 3aMaE bifblue NOSIOBUHN AHA Kamepu.

3. 3aBAAKM ONTUMAbHIN PiIBHOMIPHOCTI po3noginy Tenna BcepeanHi Kamepu nig yac «HarpisaHHsA
BEHTUNATOPOMY, BEHTUAATOP Byae NpautoBaTh B NeBHi MOMEHTU NPOLLECY HArpiBaHHA, W6 rapaHTyBaTH
HaMKpaLLy NPOAYKTUBHICTD.

3acTeperkeHHA

1. AKWO BM BiAKPUETE ABEpUATA NpMUAaay nig yac pobotu, npouec He byae npusynmMHeHo. byapte
0co0b611MBO obepekHi, Wob He obnekTUcA.

2. He 3aKpuBaiiTe BEHTUAALINHI OTBOPU. IHaKLIE Npmnaaa MOXKe neperpitmca.

3. lWo6 npunag weunaLle 0xono8 nicas poboTn, BEHTUAATOP OXONOAMKEHHSA MOXKE NPOAOBKYBaTH
npawtoBaT NPOTArOM AESKOro Yacy Nicaa 3aKiHYeHHA poboTu.

BeHTUANATOP OXONOAKEHHSA
BeHTMNATOP OXON04KEHHS BMUKAETLCA Ta BUMMKAETLCA 32 HeobXigHOCTI. lapaYe NoBiTpA BUXOAUTD 3
BEPXHbOi YaCTUHU ABEepLAT.

3aranbHa pobora
1. Micna nigKNtOYEeHHA AYXOBKMU 0 eNeKTpoMepeKi NOBEPHITb PyYKy OYHKLIiN AyXOBKM, W06 BMOpaTh
bYHKLiT, NOBEPHITb PYYKY peryatoBaHHs, Wob BCTAaHOBUTU TEMNEPATYPY NPUroTyBaHHSA.

2. TOPKHITbCA CUMBOAY « » (YBIMKHYTU/BUMKHYTM), Niv MOYHE NpaLoBaTH, AKLLO Hi, Ni4 NOBEPHETLCA

[0 rogMHHMKA Yepes3 10 XBUAKH.

3. Mig Yac NpUroTyBaHHA BM MOXKETE HAaTUCHYTU « » (Mpu3ynuHuTK/BigHoBUTK), WO6 NpU3ynnHUTK abo
NPU3YNUHUTK 1OrO.

MPUMITKA: Micna BCTaHOBNEHHA TeMNepaTypu BU MOXKETEe HaTUCHYTU Ha CUMBO/ TOAMHHUKA , o6
BCTAHOBUTW TPUBANICTb NPUrOTYBAHHA, AKY MOXKHa HANaLITYBaTM 32 4OMNOMOrol NOBOPOTHOrO perynaTopa.

LLiBuaKke nonepegHe HarpisaHHA

By moKeTe BUKOPMCTOBYBATU LUBUAKE NONEPeHE HArpiBaHHA, LWo6 CKOPOTUTM Yac NonepesHbOoro
HarpiBaHHsA. MoTim BU6epiTh PYHKLLO, HATUCHITb
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Ha CMMBOJ LWWBUAKOrO po3irpisy , 1 HQ eKpaHi 3aropmTbCA NO3HAYKA WBUAKOro posirpisy. AKLLO UA
bYHKLIA HE MOXKe WBMAKO PO3irpith, NposyHae 3ByKOBUIA CUTHa/, PO3MOPOXKYBAHHA, GepMeHTaLia Ta
«ECO» He MOXKHa LWBMAKO pPO3irpiTu.

BcTaHOBUTM Yac 3aKiHYEHHA
1. 3aBepLwiTb HaNAWTYBaHHA FTOANHHMKA;

2. HaTuCHiTb 3Ha4yoK « », BCTAHOBITb NOAMHM 33 AOMNOMOrO0 MPABOro peryaaTopa, HaTUCHITb « »,

BCTaHOBITb XBU/IMHU 32 AONOMOTO MPABOro peryaatopa Ta HaTUCHITb 3HAYOK « 23 », Wob nigTBEpAUTU
BMbIp;

3. MoBepHiTb NiBy py4Ky, W06 BMOpaTH OYHKLiIO; BCTAHOBITbL Yac i TemnepaTypy 3a AONOMOroto Npasoi
Py4Kn;

NMPUMITKA

1. Hanpuknag, AKWO BM BCTAHOBUAM Yac 3aKiH4eHHA o 10 roauHi, a TpMBanicTb NPUroTyBaHHA — 1 roamHy,
AYXOBKa Harpietbcsa 0 9 roamHi i 3aKiHUMTbL poboTy 0 10 roguHi.

2. OyHKUii 30HAa, PO3MOPOXKYBaHHA Ta BPOLIHHA HE MOXKYTb BYTU BK/IOYEHI B QYHKL,iO MPU3HAYEHHA.

3miHa nig yac npuroTyBaHHA

Mig yac poboTM Npunagy BU MoXKeTe 3MIHUTM HANALWTYBAHHA TUMNY HarpiBaHHA Ta TemnepaTypu 3a
aonomoroto GyHKLi AyXoBKK abo pyykn peryntoBaHHsA. Micnsa 3miHKM, AKLWO NPOTArom 6 CEKyHA He byae
BMKOHAHO KOAHWUX iHWWX Ail, AyXOBKa HarpieTbca BignoBiAHO A0 BalUMX 3MiH.

AKLWO BM XO4eTe 3MIHUTU TPMBANICTb NPUIOTYBAHHA B NPOLLECI NPUTOTYBAHHA, HATUCHITb KHOMKY « »
(3miHa TpuBanocTi NpUroTyBaHHA) i 3MiHITb ii 32 4ONOMOrOK PYYKU PEryntoBaHHA.

Micnsa 3miHW, SKLLO NPOTArOoM 6 CEKYHA, He Byae BUKOHAHO KOAHMX iHWKUX Ail, AyXOBKa HarpiBaTMMeTbea
Bi4NOBIAHO A0 3MiH, AKi B BHecau. ig Yac npouecy NpMroTyBaHHA 3 HANAWTOBAHMM YaCOM 3aKiHYEHHA BU
HE MOXeTe BHOCUTM }KOAHMX 3MiH. AKLLO BM XO4eTe CKacyBaTM NPoLEec NPUroTyBaHHA, HATUCHITb KHOMKY «

|
» (CkacyBath).

APUMITKA

3miHa pexxumis/Temnepatypu/Hacy NPUroTyBaHHA MOMKE HEraTUBHO BM/IMHYTM Ha pe3y/bTaT NPUrOTYyBaHHS,
TOMY MW HaCTIMHO PEKOMEHAYEMO HEe POOUTU LLbOTO, AKLLO BU HEe MaETe AOCTaTHbOroO AOCBIAY B
NPUTroTYBaHHI Ki.

3acTeperkeHHA

Micna BUMKHEHHSA NPUAag CTae Ay*Ke rapaumm, ocobnmBo BcepeanHi Kamepu. Hikonm He TopKanTecs
BHYTPILLHiX MOBEPXOHb Npuaaay abo HarpiBasibHUX eNeMeHTiB. BUKOPUCTOBYIMTE PyKaBUYKM 4N1A AYXOBKH,
wob BMMHATK akcecyapwm abo nocya 3 Kamepw, i fanTe Npunagy oxXonoHyTU. TpumaiTe aitei Ha 6e3neyHiit
BiZlCTaHi, W06 YHUKHYTK OniKiB.

Taiimep

T
Bu morkeTe BMKOpUCTOBYBaTU OYHKLiO Talimepa, HAaTUCHYBLUM KHOMKY « » (Taiimep). Konm uac
3aKiHUMTbCA, NiY NOAACTb 3BYKOBUI CUTHAA ONA HaradyBaHHSA.

Mpy Nepwomy HaTUCKaHHI KHOMKM A& (Talimep) BCcTaHOBITL Talimep 3a roguHamM, MOTIM HATUCHITb

TS TSN
KHOMKY « » (Tamep) we pas, wWob BCTAHOBUTM TaliMmep 3a XBUAMHAMW. HaTUCHITb KHOMKY « »
(Tavimep) we pas, wWob 3aBepWNTN HaNALWTYBAHHS.
Bu moxkeTe BCTaHOBUTM TaliMep A0 i Nif Yac NpUroTyBaHHA, ane nig vac Bubopy GpyHKLii Ta TemnepaTtypm ua
byHKLiA HegoCTyNHa.

3amok Bipg, aiten

Baw npunag mae 3axuct Big aitel, wob AiTM He MOrAM BMMNAAKOBO YBIMKHYTU MOro abo 3miHUTK 6yab-fKi
HanawTyBaHHA.
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Mpn TpMBasiOMy HATUCKAHHI NpoTArom 3 ceKkyHn, 610KyBaHHS Big, AiTell akTUBYETbCA. Mpu noBTOpHOMY
TPUBANOMY HAaTUCKaHHI NPOTATOM 3 CEKYHJA, AyXOBKa pO36/10KOBYETLCA.

By MorKeTe aKTMBYBaTW Ta AEaKTMBYBATW 3aXWUCT BiA AiTel, KoAu niy npautoe abo He npautoe. HaTUCHITh i

TR
YTPUMYIHTE KHOMKY « ©) » NPOTATOM 3 CeKyHA, Wob yBiMKHYTM ab0 BUMKHYTW 3axucT Big, giteir. Koau 3axuct
Bif, AiTel yBIMKHEHO, Y Y PALKY CTaHy.

OEMOHCTPALIA 3 PEXUMOM «CYBBOTA»

Aemo-pexxkum

JeMOHCTpaUiiHNI  pexkum i3 OYHKUiElo 36epereHHs fAaHuMX NPU BMMKHEHHI KUBAEHHA. DyHKUin
36epeeHHA OAHWUX NPU BUMKHEHHI KMBIEHHA: HAaNpUKAag, KOAU AEMOHCTPALIMHUN PEXMUM YBIMKHEHO,
BUMKHEHHA Ta YBIMKHEHHA »KWMBJIEHHA He BMAMBAE Ha 3b6epeeHHA pJaHux. [licna  yBIMKHEHHS
AEMOHCTPALLIMHOIO pexnmy HarpisanbHa Tpyba He npautoe.

1. Y pexxumi odikyBaHHA HATUCHITb | yTPUMYNTE KnaBsilly « », WOo6 yBIiNTN B AEMOHCTPALINHUIA pPeXUM i
8igobpasntu «off»;

2. MNoBepHiTb py4YKy BMpaBo, LWOO YBIMKHYTU AEMOHCTPALiMHMIA pexum, Ha aucnnei 3'aButbca «offy,
NOBEPHITb PYYKY BAiBO, LWOO BUMKHYTU AEMOHCTPALLIMHUIN PEXMM, Ha gMCnnei 3'ABUTbCA «ony;

NMPUMITKA
By MoOKeTe HaTMCHYTM KNaBilWy CKacyBaHHA, Wo6 BMITK 3 HaNalwTyBaHHA, abo noyekatn 3 cekyHau, Wob
aBTOMAaTUYHO BMIATU 3 PEXUMY AEMOHCTPALLT Ta NOBEPHYTUCA 0 PEKMMY OUiKyBaHHS.

Pexxum «CyboTta»

Pexxum «CyboTa» Mae oyHKUilo 30eperkeHHA AaHUX NpUM BUMKHEHHI XUBNeHHA. 3bepiralite AaHi
NPUroTYBaHHA KOXHi 25 XBUAKMH. AKWO nig Yyac poboTn XuBneHHa byae BiAKAOYEHO, MicAA NMOBTOPHOrO
YBIMKHEHHSA }XMBAEHHA pexkum «CyboTa» NpoAoBKMTb NPaLLIOBATU, MOKM Yac NPUroTyBaHHA He cTaHe 0, abo

HATUCHITb KNasilwy « », Wo6 NOBEPHYTUCA A0 PEeXUMY OYiKyBaHHA.

1. Y penmi o4ikyBaHHA HAaTUCHITb | yTPUMYITE KNaBily LWBWAKOFO NnonepeaHboro HarpieaHHs npoTtarom 3
cekyHa, wob ysinTn B pexnm «Cybota», Ha aucnnei 3'asutbcs «5A8». [liana3oH peryntoBaHHA Yacy
CTaHOBUTb 24-80 roguH.

2. MNoBepHiTb pyyKy, W6 HanaWTyBaTM Yac NPUrOTYBAHHA.

3. HatucHiTb Knasiwy «Start» abo pexunm «Sabbath» 3anycTutbca aBToMaTMUHO Yepes 8 cekyHA.

NMPUMITKA

Mig Yac poboTH Aie TiNbKKM KNagila « », iHWI KNasiwi He A4jloTb.
Mig yac po6oTn B pexkmmi «CyboTa» ABepuaTa neyi BigKpMBatoTbca abo 3aKpMBaKOTLCA, @ OCBITAEHHSA Nedi He
BMMWKAETbCA.

1. BUimiTb yci akcecyapm, siki He NoTpPibHI Nig Yyac NPUroTyBaHHS Ta BUNiIKAHHS.

2. He BigKpvBaiTe gBepuATa Mig Yyac NpMroTyBaHHA Ta BUMiKaAHHA.

3. AKWO BK BigKPUWBAETE ABepuUATa NiA Yac NPUrOTYBAaHHA Ta BUNIKAHHA, NepeBesiTb PEXKUM Y NOSIOKEHHA
«/lamnay (6e3 3MiHM HanalTyBaHHA TemnepaTypu).

4. 3MeHLUTe HaNalTyBaHHA TEMMEPATYPU B pexnmax 6e3 sBeHTunaTopa Ao 50 °C 3a 5-10 xBuauH o
3aKiHYEHHAM Yacy NPUTroTYBaHHA Ta BUMiKaHHA. TaKMM YMHOM, BU MOKETE BUKOPUCTOBYBATU TEMIO B KAMepi
[ONA 3aBepLUEHHA npouecy.

5. BukopucToBy#ite «HarpiBaHHA 3 BEHTUIATOPOM», KOJIM Lie MOXKANBO. BM MOXKeTe 3MeHLWnTM TemnepaTtypy
Ha 20°C no 30°C
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6. B moxKeTe roTyBaTh Ta BMMIKaTK, BUKOPUCTOBYHOUM «HarpiBaHHA 3 BEHTUAATOPOMY» Ha AEKiINbKOX PiBHAX

OA4HO4YacCHO.

7. AKWO HEMOXKMBO roTyBaTM Ta BMNIKATU Pi3Hi CTPaBM OAHOYACHO, BM MOXKeTe Harpisath ix no 4epsi,
BMKOPUCTOBYHOUMN PEKMM NoNepesHbOro HarpiBaHHA AyXOBKM.

8. He posirpiBaiiTe NOPOXKHIO AYXOBKY, AKLLO Le He NoTpibHo.

3a HeobOXigHOCTI, BCTaBTe CTPaBY B AYXOBKY Bigpasy Micna AOCATHEHHA TeMnepaTypu, Lo BKasaHa neplimm

BUMKHEHHAM iHOMKaTOpa.

9. He BnKopucToByiiTe Biabusarovy Gonbry, HaNnPUKNAA, antoMiHIEBY, A1 MOKPUTTA AHA Kamepu.

10. 3a MOX/IMBOCTi BUKOPUCTOBYITE Talimep Ta/abo AaTumK TemnepaTypu.

11. BukopucToByiTE TEeMHi MaToBi Ta nerki popmn pns BUNIUKM Ta KOHTelHepu. Hamaranteca He
BMKOPMCTOBYBATU BarKKi akcecyapu 3 BAMCKYYMMM NOBEPXHAMM, TaKi AK HepyKaBsitoya cTanb abo antoMiHil.

AKpunamia, yTBOPIOETLCA NEePEBAXKHO Mif, Yac HarpiBaHHA KPOXMANUCTUX NPOAYKTIB (HanpuKNag, KapToni,
KapTonni ¢pi, xniba) 4o AyKe BUCOKUX TemnepaTyp NPOTAroM TPUBANOTO Yacy.

NOPAAM

1. BUKOPUCTOBYNTE KOPOTKMI Yac NPUTOTYBaHHS.
2. FoTyiTe NPOAYKTU [0 30/I0TUCTO-XKOBTOrO KOJIbOPY MOBEPXHI, HE MepecmakyimTe ix 40 TeMHO-

KOPUYHEBOTO KOJ/IbOPY.

3. Y 6inbwmx nopLisax MiCTUTbCA MeHLe akpuaamigy.

4. AKW,0 MOMK/IMBO, BUKOPUCTOBYMNTE PeXMM «HarpiBaHHA BEHTUAATOPOMY.

5. KapTtonna ¢pi: BukopuctosyiiTte binbwe 450 r Ha AeKO, PiBHOMIpHO po3noainiTe ii Ta nepiognyHo
nepesepTanTe. [lna 4OCATHEHHA HaMKPaLLLOro pesyabTaTy NPUroTyBaHHA BUKOPUCTOBYMNTE iHQOpMmaLito Npo

NPOAYKT, AKLLO BOHa AOCTYMHa.

MNopapgu Ta nigKasku

Mopapgu Ta pekomeHpauii

Bu xoueTe NpurotysaTu BAACHMI peuenT

CnpobyiiTe cno4YaTKy BUKOPUCTOBYBATU HaNnalWTyBaHHA NoAibHMX peuenTis i
ONTMMI3yiTe NpPoLLeC NPUroTyBaHHA BiANOBIAHO A0 pe3yabTaTy.

Yu rotoBuit nupir?

MpubansHo 3a 10 XBUAMH 40 3aKiHYEHHA 3a3HAYEHOro Yacy BMMiKaHHA BCTABTE B
TOPT AepeB'AHY NannYKy. AKLWLO NicNA BUAMAHHA Ha NannyLi HEMa€E CMPOro TiCTa,
TOPT roToBMM

TicTo cMNbHO 3MeHLWYETbCA B 06'emi nig vac
OXONOAXKEHHA NiCNA BUNIKAHHA

Cnpobyiite 3HM3UTK TemnepaTypy Ha 10 °C i Wwe pa3 nepesipTe iHCTPYKL;i 3
NPUroTyBaHHA IKi WOA0 MexaHi4yHoT 06pobKu TicTa.

BucoTa TopTa B cepeauHi HabaraTto BuLLa,
HiXK MO Kpasax

He 3mawyiiTe 30BHiLWHil Kpai dopmu

BepxHA YacTMHa TicTa 3aHaaTo
nigpym'aHunacs

BMKOPUCTOBYIATE HUMKHIW piBeHb noauui Ta/abo 3HM3bTe Temnepatypy (Le mosxe
npu3BecTu A0 36inblueHHA Yacy BUMiKaHHA)

TopT 3aHaATO Cyxuit

BukopucToByiiTe Temnepatypy Ha 10 °C BuLLe (e MOXKe NPU3BECTM L0
CKOPOYEHHSA Yacy NPUroTyBaHHA)

CTpaBa Mae rapHuii BUrNag, ane BooricTb
BCepeAMHi 3aHaATO BUCOKA

BukopucToByiiTe Temnepatypy Ha 10 °C HMKYe (Le MoKe NPU3BecTn 4o
36i/IbLIEHHSA Yacy NPUroTyBaHHA) i Lie pa3 nepesipTe peuent

HepisHomipHe nigpym'aHeHHA

BukopucToByiiTe Temnepatypy Ha 10 °C HMKYe (Le MoKe NpUs3BecTn Ao
36iNblUEeHHA Yacy NPUroTyBaHHA). BUKOpUCTOBYITE pexxnum «HarpiBaHHa 3Bepxy i
3HU3Y» Ha O4HOMY PiBHi

TopT MeHLWe NigpyM'aHNBCA 3HU3Y

BnbepiTb piBeHb HUKYE

BunikaHHA Ha 4EKiNIbKOX PiBHAX O4HOYACHO:

0/JHa No/nuA TemHilwa 3a
iHwWa.

BMKOPUCTOBYNTE PEKUM 3 BEHTUNATOPOM A/1A BUMiKaHHA HA AEKiNIbKOX PiBHAX i
BUMaTe AEKO OKPeMO, KoM BOHM byayTb rotosi. He o6oB'aA3KkoBo, W06 BCi
Aeko 6ynu rotosi 04HOYACHO.

KoHaeHcauia Boan nig vyac BUNiKaHHA

Mapa € HeBiA'EMHOIO YaCTUHO BUMiKaHHA Ta NPUTOTYBaHHA 13Ki i 3a3BMUYait
BMXOAMTb 3 YXOBKM PA30M i3 MOTOKOM OXO/I0AKYOYOTro NosiTps. Lia napa moxe
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KOHAEHCYBaTUCA Ha Pi3HMX MOBEPXHAX AYXOBKM abo nobaunsy Hel i yTBoptoBaTh
Kpanni sogu. Lle ¢isnyHniA npouec, AKOro HEMOMK/IMBO MOBHICTIO YHUKHYTU.

AKKWIA nocya, ANA BUNIKaHHA MOXHa
BMKOPUCTOBYBATU?

Mo3KHa BUKOPUCTOBYBATU By Ab-AKWUI }KapOCTilKMIA NocyA ANA BUNiKaHHA. He
peKoMeHIYETbCA BUKOPUCTOBYBATHM a/ltlOMiHil, AKWI BeanocepefHbO KOHTAKTYE 3
e, 0c06/1MBO AKLLO BOHA KMUCAa. [epeKkoHainTecs, Lo KOHTeMHep i KpuLKa
[o6pe npuaaralTb 0ANH A0 OAHOTO.

AK KopucTyBaTMCA QYHKLiEO rpuns?

PosirpiiiTe AyX0BKY NPOTArOm 5 XBU/IMH i pO3MICTiTb MPOAYKTU Ha piBHi,
BKa3aHOMY B Lil iIHCTPYKLUIiT. 3aKpuinTe ABEPUATA AYXOBKU, KOJIM BUKOPUCTOBYETE
byab-AKUI pexrum rpuns. He BUKOPUCTOBYNTE AYXOBKY, KOAU ABEPLATA BiAKPUTI,
3a BUHATKOM BUMNA/KIB 3aBaHTaKEHHA/BUBAHTaXKEeHHA/NepesipKu NPOAYKTIB.

AK NiATPMMYBaTM YUCTOTY AYXOBKM Nif Yac
TPUNIOBAHHA?

BukopucTOBYylMTE NiAA0H, HANOBHEHUI 2 NiTPammM BOAM, Ha piBHi 1. Maitxe BCi
PiAVHMK, WO CTiKaoTb 3 NPOAYKTIB, PO3MIilLEHNX Ha peLliTui, byayTb 3ibpaHi B
niaaoHi.

HarpiBasibHUI eNeMeHT y BCiX perkmnmax
rPUNOBAHHA BMUKAETLCA | BUMMUKAETLCA
NPOTArOM MEBHOrO Yacy.

Lle HopmanbHa poboTa i 3aN1eK1Tb Bif HaNalWTyBaHHA TeMMepaTypu.

AK po3paxyBaTu HaNalTyBaHHA AYXOBKMU,
AKLLO Bara 3anikaHKM He BKa3aHa B peuenTi?

Bubepitb HanawTyBaHHA, WO BiANOBIAAtOTb Ba3i 3aniKaHKM, i TPOXM 3MIHITb Yac.
AKLWO MOXKANBO, BUKOPUCTOBYNTE TEPMOMETP ANA M'Aca, Wob6 BU3HAUNTK
TemnepaTypy BcepeauHi m'aca.

Ob6eperkHO BCTaBTe FON0BKY TepMOMeETpPa A1A m'Aca B M'ACo,

3riAHO 3 IHCTPYKLiSAMU BUPOBHMKa.

MepeKkoHanTecs, WO ro/IoBKa TEPMOMETPA PO3MileHa B cepeamHi HalibinbLuol
YacTMHM M'Aca, ane He NobaKn3y KicTku abo oTBopY.

LLlo cTaHeTbcA, AKLWO Nif Yac 3anikaHHA abo
NPUroTyBaHHA B AYyXOBLL HA iKY BUAUTU
pianny?

PigvHa 3aKkMnNUTb | yTBOPUTLCA Napa, WO € HOPMaNbHUM Gi3UYHUM NPOLLECOM.
ByabTe obepeHi, OCKiNbKM Napa rapaya.

Joknagriwy iHbopmaLito AMB. TaKOXK y po3aini «KoHAeHcauia Bogm nig yac
BUMiKaHHA». AKLLO pPignMHA MiCTUTb a/IKOrOJb, MPOLLEC KUMIHHA byAe WBUALWMUM i
MOKe NPU3BECTU [0 3aliMaHHA B Kamepi. [epeKkoHalTecs, Wo ABepusTa
OYXOBKM 3aKpUTI Mig Yac Takmx npouecis. byab nacka, petesbHO KOHTpoOtoUTE
npovec BUNikaHHA abo NPUroTyBaHHaA. BigkpuBanTe ABepusTa AyrKe 06epekHo i
TiNbKKM B pa3i HeobXiAHOCTI.

Tunosi peuenTtun

Ha3sBa meH1o dopma PiBeHb Pexxum Temnepatypa Yac
BicksiT (npocTuit) y KopobkKa 2 TpaguuiiHa 3 170 50 x8
bopmi Kopobku BEHTU/IATOPOM
BicksiT (npocTuit) y KopobkKa 1 3BMYaltHMl 140 70 x8
bopmi Kopobku
BicKBIT 3 ppyKTamu y Kpyrna ¢popma 1 TpaguuiHa 3 150 50 xB
dopmi Kpyra BEHTUNATOPOM
BicKBIT 3 dpyKTamu Ha [eko 1 3BMYaitHMi 140 70 xB
nigHoci
MadiHu 3 poa3nHKaMu dopma gna 2 TpaauuinHa 220 MNonepepgHe
(apikarkosuit nupir) madiHiB HarpiBaHHA: 19 xB

BunikaHHAa: 11 xB
Fyrenbxynd (3 Oeko 1 TpaguuinHunia 150 MonepeaHe
OpiKAKaMK) HarpiBaHHsA: 11 xB
BunikaHHA: 60 xB
MadoiHun dopma gns 1 TpaauuinHa 160 MNonepeaHe
maodiHiB HarpiBaHHA: 8:30
XB
BunikaHHa: 30 xB
MadiHn dopma gns 1 TpaguuiiHa 3 150 MonepeaHii
madiHiB BEHTUNATOPOM Harpis: 8:30 x8
BunikaHHAa: 30 xB
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ABNYYHNI APiXKANKOBUN [eko 1 TpaguuinHmn 160 MNonepegHe
NUpir Ha gexky 3 HarpiBaHHA: 10 xB
BEHTUNATOPOM BunikaHHA: 42:30
XB
BoaAaHuit GicksiT Mpy*KnHHa 1 TpagmuinHa 160 MonepeaHe
(6 seupb) dopma HarpiBaHHs: 9:30
XB
BunikaHHAa: 41 x8
BoaaHui bicksiT Mpy*unHHa 1 TpaguuinHa 160 MNMonepeaHe
(4 ariygq) dopma HarpiBaHHA: 9 xB
BunikaHHA: 26 xB
BoaAaHuit GickeiT Mpy*KKnHHa 1 TpaauuinHa 160 35 xB
dopma
ABNYYHUI OpiKOKOBUI Oeko 2 TpaauuinHuin 150 MonepeaHe
nupir Ha geko 3 HarpiBaHHA: 8 xB
BEHTUNATOPOM BunikaHHA: 42 xB
Hefezopf (Callah) [eko 2 TpaguuinHunia 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 TpagunuinHui 150 NonepegHe
nupir HarpiBaHHA: 8 xB
BunikaHHAa: 30 xB
Meunso Jeko 2 TpaguuinHnia 170 MonepeaHe
HarpiBaHHA: 8 xB
BunikaHHA: 13 xB
MNeunBo 2 peko [eko 2+4 TpaguuinHunia 160 MNonepepgHe
3 HarpiBaHHa: 8:20
BEHTUNATOPOM XB
BunikaHHAa: 12 xB
BaHinbHe neunso [eko 2 TpaauuinHuni 160 MNonepepgHe
HarpiBaHHA: 8 xB
BunikaHHA: 10 xB
BaHifnbHe neunso [eko 2+4 TpaguuinHunia 150 MNonepepgHe
3 HarpiBaHHA: 8 x8
BEHTU/IATOPOM BunikaHHA: 14 xB
Binuii xni6 (1 kr KopobkKa 1 TpagunuinHunia 170 MNonepepgHe
6opoluHa) y popmi HarpiBaHHs: 9:20
KOpO6Ku XB
BunikaHHAa: 50 xB
Binunii xni6 (1 kr KopobKa 1 TpaauuinHuni 170 MonepeaHii
6opowHa) y dopmi 3 Harpis: 12 xB
KOPO6KM BEHTUNATOPOM BunikaHHA: 45 xB
Csixka niua (ToHKe TicTO) [eko 2 TpaauuinHa 170 MNonepeaHe
HarpiBaHHA: 9:30
XB
BunikaHHAa: 21 xB
Csixa niua (ToBscTa) Oeko 2 TpaauuinHa 170 MonepeaHe
HarpiBaHHA: 10 xB
BunikaHHA: 45 xB
Csika niua (ToBcTa) [eko 2 TpaguuiitHa 3 170 MNonepepgHe
BEHTUNATOPOM HarpisaHHs: 8 xB
BunikaHHA: 41 xB
Xni6 Jexo 1 KoHBeKLUiitHa 190 MonepeaHe

HarpiBaHHA: 9 xB
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BunikaHHa: 30 xB
M'saka Bupiska 1,6 Kr MNigaoH 2 MoaBinHuin 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
Punba 2,5 kr MNipooH 2 TpaguuinHunia 170 70 x8
Pebepus Tomarask, MNipooH 3 KoHBeKLiHa 120 85 xB
npuroTtosaHi B.T.
CBuHAYa wuA 1,2 kr Jeko 1 KoHBeKLiHa 160 82 xB
Kypka 1,7 kr MNipooH PewiTtka: | KoHBekLiiHa 180 78 xB
2
Jeko: 1

BunpobyBaHHA xap4yoBUX NPOAYKTiB BignosiaHo ao EN 60350-1

Peuent AKcecyapu dyHKuUia | TemnepaTtypa PiBeHb Yac Ho:c:‘;r)s;c;mu
BicksiT Popma Az Bumiky E 170 1 30-35 xe Hi
D26 cm
_— dopma ana BUNIYKK . )
BicksiT e o ® 160 1 30-25 xe Hi
ManeHbKuni .
ropr 1 Aeko ® 150 2 30-40 xB Tak
Manenbiui 1 Aeko i 150 2 40-50 xB Tak
TOpT
ManeHbKui . .
2 1 L2il4 - T
TopT LeKo @ 50 i 30-35 xB aK
- dopma 4na BUNIYKK . .
YisKeiik 6 ® 150 1 70-80 x8 Hi
ABAYUHMI dopma ana BUNIUKK E 170 1 80-85 x& Hi
nupir ®20 cm
A6NYYHUN dopma ana BUMIYKK . .
e 0 e ® 160 1 70-80 xB Hi
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
. PewiTtka 2
KypAatuHa PewiTtKka Ta geko @ 180 fleko 1 75-80 xB TakK

1. Y peuenTi 3 KypKol NO4YMHanTe 3 3a4HbOI YacTUHM 3Bepxy i Yepe3 30 XBUAUH NepeBepPHiTb KYPKY Ha
nepeaHIo YacTUHY.
2. BukopucToByiite TeMHY MaToBy ¢dopMy i MOCTaBTE ii Ha peLuiTKy.
3.BMIAMITb IOTKM, KON CTpaBa byae rotToBa, HaBiTb AKLLO HE MUHYB BECb Yac BUMiKaHHA.
4. BubepiTb HMKUY TEMMEpPATYpY | NepesipTe Yepes HAMKOPOTLINIM Yac, BKa3aHWIN y TabauLi.

5. AKW0 BN BUKOPUCTOBYETE NiaL0H A/1A 360py PigUHM, LLO CTiIKAE 3 NPOAYKTIB, PO3MILLEeHMX Ha pewiTu,i nig
Yyac byab-AKOro peXmmy rpuatoBaHHA, NiAA0H CNif BCTAHOBUTW Ha piBeHb 1 i HANOBHUTK BOAOLO.

6. byprepHi KoT/i1eTK cnig nepesepHyTH Yepes 2/3 yacy.
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EHeproedekTuBHicTb BignosigHo ao EN 60350-1

1.BumiptoBaHHA nNpoBoauTbCca B pexmmi «ECO» ana BMU3HAYEHHA AaHUX WOA0 pPeXumy npumycoBOi
LMPKYAALIT NOBITPA Ta KNacy eHeproepeKTUBHOCTI.

2. BumiptoBaHHA NpoBOAMUTBCA B pexmmi «HarpiBaHHA 3Bepxy i 3HM3y» ANA BM3HAUYEHHA AaHWUX LWOoA0
3BUYANHOTO PEXKMMY.

3. Mig yac BUMipIOBaHHA B MNOPOXKHUHI 3HAXOAUTLCA TiZIbKM HeobxiaHe npuaaaga. Bei iHWwi aetani NOBUHHI
byTV BMAANeH.

4. [lyxoBKa BCTAaHOB/IOETLCA BiAMNOBIAHO A0 iHCTPYKLA 3 MOHTAKy Ta PO3MILLLYETLCA B LEeHTPi Wwadu.

5. na BumiptoBaHHA HeobxigHO 3aKpUTK ABepuUATa, AK Yy NobyTi, HaBITb AKLLO Kabenb 3aBayKae repmeTunsadii
NPOKNAAAKM Nig, Yac BUMIiptoBaHHA. LLLob6 nepekoHaTMCA, WO NOPYLUEHHA repMeTun3aLlii He Ma€ HeraTMBHOIO
BM/IMBY Ha AaHi NPO eHeprocnoXXMBaHHSA, Mif, Yac BUMIpOBaHHA HeobXigHO peTesibHO 3aKpUTU ABepuAaTa.
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
ebeKTUBHOIro BUKOPUCTAHHSA AYXOBKM BCi aKkcecyapwu, BKAOYatoun BidHi peLliTKn, BUOanaoTbes.

FoTyBaHHA B €KO-peXKUMi

n -
Peuent AKcecyapu Temnepatypa PiBeHb Yac OnQpE:D,HIVI
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
NasaHba PeLUITKa.I chaARa 180 1 75-80 xB Hi
Tapifika
. dopma gna BUMIYKK .
CupHUI TOpT ©20 em 160 1 80-90 xB Hi

6. OYULIEHHA TA OBC/1YTOBYBAHHA

3aci6 gna unweHHs

3aBAAKKN NpaBUIbHOMY A0TNA4Y Ta YMLLEHHIO Ball Npuaag 3bepexKe cBill 30BHILWLHIM BUrNag, i 6yae NnoBHICTIO
dYHKLUiOHYBATM NPOTArOM TPUBA/IOro Yacy. TyT MM NOACHMMO, AK NPABWUAbHO AOMNA43TH Ta YACTUTU NPUIAA.
Llo6 YHMKHYTM NOLWKOAMKEHHA Pi3HUX MOBEPXOHb Yepes BMKOPWUCTAHHS HeBianoBigHoro 3acoby ans
YULLLEHHA, AOTPUMYMTECH iHbOopMaLi, HaBeaeHOT B TabauLi. 3aneXKHo Big moaeni npuaaay, He BCi nepesnivyeHi
OINAHKM MOXKYTb ByTW Ha/B Bawomy npuiagi.

Ygara!

PU3MK NOLWKOAKEHHA NOBEPXHi

He BukopucrosyiTte:

1. ArpecrBHi abo abpasmBHi 3acobu ANA YMLLEHHS.

2. Yncrayi 3acobu 3 BUCOKMM BMICTOM CINPTY.

3. MopcTKi Mmoyankm abo rybku gns YnMeHHs.

4. MWIMHI MaWMHM BUCOKOTO TUCKY ab0 NapoOOYMCHUKM.

5. CneuianbHi 3acobu ana YnLLEeHHA Npuaaay, Koau BiH rapaydmi.
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HoBi ry6Ku nepes, BUKOPUCTAHHAM pPeTe/sibHO BUNepiThb.

30Ha 30BHiLHA NOBEPXHA
npunagy

OumLeHHA

30BHILLHA NOBEPXHA NpUIALYy
MepeaHa naHenb 3
Hep’KaBitoyoi cTani

Fapaya munbHa BoAa:

OumCTiTb raHuYipKoto A4as nocyay, a NoTiM BUTPiTb HACyXo M'SIKOK raH4YipKoto.
HeraiHo BMZanantTe nNAAMW Big, BanmHAHOINO HaNbOTY, XWUPY, KPOXMAsO Ta
anbbymiHy (Hanpuknag, se4Horo 6inka).

Mig TaKMMKU NNAMAMKU MOXKe YTBOPUTUCA KOPO3ia

CneuianbHi 3acobn Ana YMLLEHHA HEpPrKaBiloYoi cTani, NpMAaaTHI ANA rapsayunx
NOBEpPXOHb, MOXHa npuabaTu B HAWOMY CepBiCHOMY LUEHTpi abo B
cneuianizoBaHMUX MarasuHax.

HaHeciTb Ay»e TOHKWUI Wwap 3acoby A1a YMLEeHHA M'AKOI0 raHuipKolto.

Mnactuk

Fapaya munbHa Boaa:

OumnCTiTb 338 4ONOMOTOI FAHYIPKKU ANA NOocyAy, a NOTIM BUTPITb HACyXxo M'AKOLO
raH4yipkoto. He BMKopUCTOBYMTE 3aCcObM ANA YMLLEHHA cKna abo ckpebku ana
CKna.

MNodapboBaHi noBepxHi

FapAaya munbHa Boaa:
OuunCTiTb FraHYipPKOIO A4NA nNocyay, a NOTiIM BUTPITb HACYXO M'SIKOKO raH4YipKolo.

MaHenb ynpaBaiHHA

FapAaya munbHa Boaa:
OuunCTiTb raHYipKOO A8 Nocyay, a MOTiIM BUTPITb HAaCyX0 M'AKOIO raHYipKoto. He
BUKOPUCTOBYNTE 3aCOOM ANA UMLLEHHA cKna abo cKpebKu ana ckna.

MaHeni asepuat

FapAaya munbHa BoAa:
OuunCTiTb FraHYiIPKOIO ANA nocyay, a NOTiIM BUTPITb HACYXO M'SIKOKO raH4YipKoto.
He BMKopucTOBYIMTE CKPEBOK A/1s cKna abo rybky 3 Hep»kaBitoyoi cTani.

[BepHa py4yKa

FapAaya munbHa Boaa:

OuunCTiTb FraHYipPKOIO A5 nNocyay, a NOTiIM BUTPITb HACYXO M'SIKOKO raH4YipKolo.
AKWo 3acib6 ana BMAANEHHA HaKUMy MOTPanuMB Ha PY4YKy ABEPUAT, HeralHo
BUTPITb MOro. |[HaKWwe NaamMu He BAACTbCA BUAANUTW.

EmanboBaHi noBepxHi
Ta CAMOOYUCHI
NOBEpPXHi

[oTpumyiTech iHCTPYKLIN LWOAO0 NOBEPXOHb KYXOHHOI Kamepu, HaBeaeHUX y
Tabauu,.

CKAIAHA KpuWLWKa ana
BHYTPILWHbOrO OCBITNIEHHA

Fapsya munbHa BoAa:

Ou4mCTiTb raHUYipKoo Ans nocyay, a NoTiM BUTPiTb HACyXo M'AKOK raHYipKoto.
AKWO KyxXOHHa Kamepa CWbHO 3abpyaHeHa, BMKOPWUCTOBYWTE 3acib gna
YMLLLEHHA AYXOBOK.

YuwinbHoBay asepuat
He 3HimaliTe

Fapsuya munbHa BoAa:
OumCTiTb raHuipKoto ans nocyay. He UNCTiTb XKOPCTKMMK 3acobamum.

[Bepuara 3 HepKaBsitovoi

3acib ans YMLEeHHs Hep»KaBitoyol cTani:
JoTprMyHnTeCh IHCTPYKLi BUPOBHMKa.

cTani He BMKOpUCTOBYMTE 3ac06M 18 AOMNALY 3@ HEPKABIOYOIO CTaNO.
KpULLIKa JnAa uneHHA 3HIMITb KpULLKY ABEpUAT.
FapAaYa munbHa Boga:
3aMoMiTb | OYUCTITb 33 AONOMOTOLO raHuYipKK 4na nocyay abo Wwitku.
AKkcecyapu AKLLO € cUNbHi 3abpyaAHEHHA, BUKOPUCTOBYIMTE ryBKy ANs HepKaBitoyoi cTani.
Peikn FapAaya munbHa BoAa:

3aMoMiTb | OYUCTITb 33 AOMNOMOTOLO raHuYipKKU Ana nocyay abo Wwitku.

BucysHa cuctema

Fapsuya munbHa BoAa:

OumCTiTb 32 4ONOMOIOK FaHYipKKU aaa nocyny abo LiTKK.
He BuganainTe Mactuio, KOAu BUCYBHI PeMKN BUCYHYTI

. HaltKpalue Ynctutu ix, Koaim BOHW BCYHYTI.

He muiiTe B NOCYyAOMUIAHIA MaLUUHI.
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TepmomeTp ansa m'aca (Akwo | FapAya munbHa BoAa:

NoCYyAO0MMUIAHINA MaLLUUHI.

€ B KOMMNEKTI) Oumwwante 3a AOMNOMOrOK raH4yipkM ana nocyay abo wWitkn. He muiite B

NpumitkKn

1. He3HauHi BiAMIHHOCTI B KONbOpi Ha nepeaHili MaHeni npuaagy 3yMOB/EHI BUKOPUCTAHHAM pPi3HMX
maTepianis, TaKUX AK CKNO, NAACTUK i meTan.

2. TiHi Ha naHensax ABepPUAT, AKi BUrNA4a0Th AK CMYTU, CNPUUYNHEHI BiABUTTAM BHYTPILUHbOIO OCBIT/IEHHS.

3. EManb HaHOCUTLCA NPU AyXHKe BUCOKMX TemnepaTypax. Lle moxe cnpuYmHUTU He3Ha4dHi BIAMIHHOCTI B
KoNbopi. Lle HopmanbHO i He BNIMBAE Ha poboTy Npuaagy. Kpai TOHKMX NOTKIB HE MOXKYTb BYTU MOBHICTIO
NOKPUTI eMannto. B pesynbTaTi ui Kpai MOXKyTb 6yTM WopcTKMMM. Lie He noriplye aHTUKOPO3ilHMIA 3aXUCT.
4. 3aBXaM TpUMaWTe npuaag y YMCTOTi Ta HeramHo Bupganante bpya, wWob He yTBOPHOBA/INCA CTilKi
BigKNageHHA.

Mopaau

1. Oumnwaiite pobo4dy Kamepy MicnA KOXHOIo BUKOPUCTAHHA. Lie 3anobixkuntb 3anikaHHo 6pyay.

2. 3aBXAWN HeramHo BUAANANTE NAAMMU BanHAHOIO HaNbOTy, UPY, KPOXMato Ta anbbymiHy (Hanpuknag,
AeYHoro 6inka).

3. 3abpyaHEHHS, WO MICTATb LyKOp, BUAANANTE HEraitHO, N0 MOXIMBOCTI, NOKM BOHMU LU Teni.

4. [1na 3anikaHHA BUKOPUCTOBYMTE BiANOBIAHWI NocyA, HanpuKknaa, Gopmy AnA 3anikaHHA.

®DYHKLiA NiPONITUMHOrO CaMOOUYULLEHHA

Bawa niy ocHaweHa pexumom «liponiTMyHe camooumnLLeHHA». B morKeTe BUKOPUCTOBYBATK LEN pexrmm
ONA NErkoro oYnLeHHA poboYoi Kamepu.

Kamepa ana npuroTyBaHHA DKi HarpiBaeTbCA 40 AYy)Ke BMCOKOI TemnepaTypu. 3anvLWKKW Big, 3anikaHHA,
CMa)KeHHA Ta BMMNiKaHHA 3ropatoTb. Hapasi ana Bawoi 6e3nekn MU MPONOHYEMO NULIE OAUH PEXUM
OUMLLEHHA, TEMMNEPATYPY Ta Yac PobOTH B LibOMY PEXUMI HE MOXKHA pPerytoBaTy.

Mpumitkun

na Bawoi 6e3nekn AsepuATa Kamepy NPUroTyBaHHA aBTOMATUYHO BIOKYIOTbCA. IX HEMOM/INBO BiAKPUTY,
[OKM TemnepaTypa He 3HU3UTbCA A0 BigHOCHO 6e3neyHoro piBHA. MMig Yac OYMLLLEHHA BHYTPILIHE OCBITAEHHS
3a/IMLIAETLCA BUMKHEHUM.

MOMNEPEOMEHHA

Pu3uK onikis!

1. Nig yac poboTH B NiPOAITUHHOMY PEXMMI KyNiHAapHa Kamepa CTa€E AyKe raps4yoto. Hikoan He BigKpusaiTe
ABepuata npunagy. Javite npuaagy oxonoHytu. TpumaiTe aiteld, iHBaniAiB Ta NiTHIX Ntogen, aKki He MOXYTb
CamoCTiliHO niknyBaTUCA Npo cebe, nogani Big npunagy.

2. Mig, Yyac ouYMLLEHHA 30BHIWHA NOBEPXHA NPUAaAy CTaE Ay)Ke rapa4voto. Hikonamn He TopKalTecAa aBepuAat
npunaay. [ante npunagy oXxoNoHyTU. TpumaiTe giTel, iHBaniAgiB Ta NiTHIX Ntogein, AKi He MOXKYTb CAMOCTIMHO
niknysatuca npo cebe, nogani Big npunaay.

He6e3neka pgna 3popos'a!

Mig Yyac NipoNiTUYHOrO peXkMMy KyXOHHA Kamepa HarpiBaeTbCs A0 AyKe BUCOKOI TemnepaTypw, Lwob cnaamtu
3a/IMLLIKM Bif, CMaXKeHHsA, TPUAIOBAHHA, BUMNiKaHHA Towo. ig Yac upboro npouecy BUAINAOTLCA Napwu, AKi
MOXYTb NoApasHoBaTK c/M30Bi 060/10HKK. Mig Yac poboTu dyHKLUiT ounLLeHHS 406pe NPOBITPIOMTE KYXHIO.
He 3anunwanTteca B NpUMILLLEHHI NPOTATOM TPUBANOro Yacy. TpumanTe aitei Ta 4OMALUHIX TBAPUH NoAani Ta
3aBXAM AOTPUMYMTECH IHCTPYKLiN 3 ekcnyaTaLii abo BKasiBOK daxiBLiB.

Mepep, 3anyckom Nipo/IiTUMHOIO peXXxumy

Ygara!

1. Mepes 3anycKkom MipoaiTUYHOrO PeXXMMY BUIAMaANTe 3 poboYOi Kamepu akcecyapu Ta NOCyA, BK/OYAOUM
BUCYBHIi peiKu. Y Kamepi He NOBMHHO 3a/1IMLWATUCA HAZNMLLKIB PO3AMTOrO PignuHKU. TAaKUM YNHOM BU He TiNIbKK
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3abe3neynTe XopoLi pe3ynbTaTh OUULLLEHHSA BCi€i poboYoi Kamepu, ane i rapaHTyeTe, WO aKcecyapu byayTb
BiZNOBIAATW BMMOram TPMBAJIOrO TEPMIHY CNYKOU.

2. Mepepg 3anyckom byHKLIT OYMLLEHHA BPYYHY BUAANITb HANBINbLLI 3a/ULWKK K.

3. OunUCTiTb BHYTPIWHIO YacTMHY ABEpUAT Npuaagy Ta Kpai KyniHapHoi Kamepu B 06nacTi HaBKO/O
yLWinbHIOBaYa. He UnCTiTb Ta He 3HIMalTe YLLiNbHIOBaY.

4. Mig, 4ac BUKOHAHHA UMX onepawiin nepekoHanTecs, Wo AyXOBKa BUMKHEHA.

NONEPEAMEHHA

Heb6e3neka noxexi!

1. BenmKa KinbKicTb 3a/MLWKIB iKi, KMPY Ta M'ACHOTO COKY MOXe ClanaxHyTu nig vyac poboTn NiponiTMYHOro
pexumy. Mepen, 3anyckom OYHKLUIT OYMLLEHHA 3aBXAW BUAANANTE HaNMipwi 3aAUWIKK TKi 3 Kamepwu
NPUroTyBaHHA. He BUKOPUCTOBYMTE MipONITUUHWUI PEKMM ANA OUULLLEHHA aKCecyapiB.

2. Mig yac poboTH NiPONITUYHOIO PEKMMY NPUAAL CUNbHO HarpPiBAETbCA 30BHI. HiKoAM He BilaiTe Ha pyuKy
LBEPLAT NEerko3aiMnCTi NpeameTH, HanpuKNag, KyXoHHI pyLWwHUKK. He Knagite HiYOro Ha nepeaHo YacTUHY
npunaay. Tpumalite giteit nogani Big npunaay.

3. AKWO YLWWinbHIOBaY ABEPUAT NOWKOAMKEHUIA, HABKOMO ABEPUAT Oyae YTBOPHOBATUCA BEIMKA KiNbKiCTb
Tenna. He uucTiTb i He 3HiIMalTe yuwinbHOBaY. Hikonn He BUKOPUCTOBYMTE Npuaag, AKLWO YLLibHIOBaY
NoLlKoAXKeHn abo BiacyTHIN.

PU3uK cepito3HOi WKoam 3gopos'io!

Mig yac poboTK B NipoONITUYHOMY pPEXUMI NPUNaL CUAbHO HarpiBaeTbca. MOKPUTTA Ha AeKax | popmax ann
BUMNIYKN PYMHYETbCA, BUAINAOTBCA WKIAAMBI rasn. Hikoan He 4uCTiTb AeKn Ta dopmuM A BUMIUKM B
NipoNiTUHHOMY peXumi. 3arasiom, He MOXKHA BUKOPUCTOBYBATW MIPONITUMHUN pPEXUM ANA YULLEHHSA
aKcecyapis.

BcTaHOBAEHHA peXXumy NipoNiTUMHOrO CaMOOYUYMLLLEHHA
®  YBIMKHITb AyXOBKY, HATUCHYBLUM KHOMKY « » (YBIMKHYTM niponis).
e  Bubepitb pexknum poboTtu «Miponis», HAaTUCHYBLUN KHOMKY « » (CamoouunLeHHs).

Konun o6nactb GyHKLiT 3MiHIOETbCA Ha I'IiKTOFpaMV@ , e 03HAYaE, WO BBIMKHEHO MiPONITUYHUI PEXUM.
e [lepeBipTe, 4M BCi aKcecyapu Ta NPOAYKTM BUAaNEHI, Aobpe 3aKkpuiiTe ABepuATa.

e HaTucHiTb KHOMKY «Start/stop» (I‘IyCK/CTon)En , W06 po3NoYaTh OUYNLLEHHS.

MpoBiTptoiTe KyxHIO Nig Yac poboTh GYHKLIT OUMLLEHHA.
[BepuATa KyxOHHOI KamMepu 3amMUKaoTbCA He3abapom nicna noyaTky poboTu. KyxoHHY Kamepy He MOXHa
BiAKPWUBATK, NOKM TEMMNEPATYPa He 3HU3UTLCA A0 BiAHOCHO 6e3neyHoro piBHA.

CurHan 3aKiH4YeHHA NiPoAITUYHOro peXxumy
MponyHae 6e3nepepsBHUIA 3BYKOBUIA CUTHAA, i NiY NPUNMHUTL HarpiBaHHA. Lle 03Havag, Wo pexum niponisy

3aBepLuIMBCA. BU morKeTe HaTUCHYTU KHOMKY , W06 BUMKHYTU 3BYK, 260 3BYK BUMKHETbCA aBTOMATUYHO
nisHiwe.

ABepuATa neyvi He MOXKHa BigKPUTU

Micnsa akTMBAULi peXKMMmy Nipoi3y Niy aBTOMaTUYHO GJIOKYETLCS, | ABEPUATA NeYi He MOXKHa BigKpUTH.

HanawTtyBaHHA NapameTpiB OUYMLLEHHS
Micna NoYaTKy OYULLEHHS BM HE MOKETe 3MiHIOBATM KOAHI HaNalLTyBaHHA, KPim nay3u Ta 3ynuHKuM.

MNicna 3aBepLUEHHA NIPONITUYHOrO peXxxnmy
MichAa oxonoaKeHHA Kamepu ANA NPUroTyBaHHA Ki BOJIOrOK raHYipKoK BUTPITb NOMIA, WO 3a/MWMBCA B

Kamepi A41A NpUroTyBaHHA iXKi Ta HABKOI0 ABEPLUAT npuaagy.

Micns ounLLLEHHA 3aXMCHUI KOXKYX HEOBXiAHO BCTaHOBUTM Ha MicLLe BiANOBIAHO A0 iHCTPYKLN.
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MNpumitkKn

1. Nig yac po6oTK B NipOAITUYHOMY PEKMMI pama BcepeamnHi npunady Mmoxe 3miHUTK Konip. Le HopmanbHo
i He BN/AMBaE Ha poboTy Npunagy. 3MiHy KObOPY MOXHA YCYHYTU 3a AOMNOMOrol 3acoby ANA YMLLEHHS
Hep’KaBitoyoi cTani.

2. CunbHe 3abpygHEHHs MOXKe MPU3BECTU A0 noAsu Binux BigKnageHb HAa eManbOBaHWUX NoBepxHAX. Lle
3a/IMLLKKM iXKi, AKi He € WKia1MBMMK. BOHM He BN/IMBalOTb Ha poboTy npunady. 3a HeoOXiAHOCTI Li 3a/IMLLKK
MOKHa BUAAUTW 33 ZONOMOIOL0 IMMOHHOTO COKY abo iHWMX 3acobiB ANA YNLEHHS.

YuweHHA aBepuAar

3aBAAKM peTenbHOMY AOrNAy Ta YMLLEHHIO Bal npunaj 36epexe CBil 30BHiLHIN BUrasag, i 6yae noBHicTO
GYHKUIOHAIbHUM NPOTAFOM TPUBANOro Yacy. TyT BU Ai3HAETECA, AK 3HATU ABEPUATA NPUAAAY Ta MOUYUCTUTU
iX.

[NA OUNLLEHHA Ta 3HATTA NAHeNen ABepLUAT MOXKHA 3HATU ABepuUATa Npunaay.

KoykHa netns aBepusT npunagy Mae Gikcyrounin BaxKinb.

Konu dikcytoui Baxkeni 3akpuTi, ABepuATa npunagy 3adikcoBaHi Ha MicLi. IX HEMOX/IMBO 3HATK.

Konn odikcytodi Bakeni BiAKpUTI ANa 3HATTA ABEpUAT npuaagy, netni 3abnokoBaHi. BoHM He MOXyTb
3aKpuTUCA.

Nonepea)keHHA — PU3UK TpaBmyBaHHA!

AKWoO neTni He 3adiKcoBaHi, BOHM MOXKYTb 3aKPUTUCA 3 BEIMKOKO cuoto. MNepekoHanTecs, Wwo ¢ikcyBanbHi
BayKeJsli 3aB AN MOBHICTIO 3aKpUTi abo, Npu 3HATTI ABEPLAT NpUAagy, NOBHICTIO BiAKPUTI.

MeTni Ha ABepuATax MpPUAAAY PYyXaloTbCA Mif Yac BiAKPWUBAHHA Ta 3aKpMBaHHA AOBEPLAT, i BU MOXKeTe
3aTUCHYTUCA. TPUMaiTe pyKu nogani Big netenb.

3HATTA ABEPUAT Npunagy

1. NoBHicTio BigKpuinTe ABepuATa Npunaay.

2. Biakpuiite aBa dikcyBanbHi BaxKeni 3n1iBa i cnpasa.

3. 3aKkpuiiTe gBepusTa Npuaaay 4o ynopy.

4. Oboma pykamu Bi3bMiTbCA 3a ABepLATa 3/iBa | cnpaBa Ta NOTATHITb iX Bropy.
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BcTtaHOBNEHHA ABepUAT Npunaay

BcTaHoBITL ABepuATa NpMAaay B 3BOPOTHOMY NOPAAKY.

1. MNig yac BCTAaHOBNEHHS ABEPUAT NpuUaady NepeKkoHanTecn, Wo obuasi neTni po3milleHi TOYHO B OTBOPaX
AN MOHTaXKy Ha nepeaHii naHe i 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 BigKpminTe agepuAta npunagy. Mig Yac BiAKPUBAHHA ABEPUAT NPUNALYy BM MOXKETe We pas
nepesipuTh, YN LWAPHIpU BCTAHOB/AEHI B NPaBWUIbHOMY MOJIOXKEHHI. AKLW,O BU HENPaBUAbHO BCTAaHOBWUU
ABEPUATA, BU HE 3MOXKETE MOBHICTIO BIiAKPUTH iX.

3HoBY 3aKpuiiTe obuasa PikcyBasibHi Baxkeni.

2. 3akpuiiTe gBepuaTa AyXoBKW. OAHOYACHO 3 UMM MW HACTIMHO PEKOMEHAYEMO LLE pPa3 NepesipuTH, Ym
ABepuUATa 3HAX04ATbCA B NPABUbHOMY MOJIOXKEHHI | Y4 BEHTUNALINHI OTBOPM He 3ab6/10KOBaHi HaNo/I0BUHY.

3HATTA KPULLKKU ABepUAT

3HimiTb ABEpLATA NPUIAAY, AK 3a3HAYEHO BULLE.

MnacTMKoBa BCTAaBKa B KpuULILi ABEpUAT MoXKe 3HebapButucaA. [na peTesibHOro OYMLLEHHS MOXKHA 3HATK
KPWLLIKY.

1. HaTuCHITb Ha NpaBy i /1iBy CTOPOHU KPULLIKMK.

2. 3HIMITb KPULLIKY.

3. Micnsa 3HATTA KPULIKW ABEPUAT iHLWI YaCTUHU ABEPUAT NpUIady MOXKHA Nerko 3HATKU, Wob NpoaoBKUTH
ymweHHA. MicnAa 3aKiHYeHHA YMLLEHHA ABEPUAT NpMAagy BCTAHOBITb KPULLKY Ha MicLe i HaTUCHITb Ha Hei,
NOKM He MOYYeTEe KNALUAHHA.

4. BcTaHOBITb ABepUATa Npunagy Ta 3aKkpuinTe ix.

e

b | F

I—._____‘_‘_-_‘_ I—.___‘___‘_‘_‘_

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 KPULLKKU ABEPUAT | BHYTPILWHbLOIO CK/1a 03HAYa€ 3MeHLWeEeHHA 3araabHOI Baru aAsepuAt npunaay. Nia
Yyac 3aKPUBAHHA ABEPLUAT NET/i MOXKYTb Nlerie pyxatuca, i BU MoXeTe 3aTUCHYTUCA. Tpumaiite pyku nogani
Bi4 neTenb.

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 NepeHI0 4acTUHY BiYHUX PeOK FOPU3OHTaNbHO B NPOTUNEXHMI BiK, NOKM BOHa () He Buiae;
NOTiM BU MOXKeTe 3HATU NOAULL, AK MOKA3aHO Ha MaJIlOHKY

2. BctaBTe 6i4Hy penKy Ha3ag, y NOPOXKHMHY, CNOYATKY BCTABTE 3aHI0 YacTUHY BiYHOT peiku B

OTBiP NOPOXHWHMK, a NOTiIM BCTABTE NEPe/HIO YacTUHY ) B OTBIp.

3akpiniTb TeneckoniyHi HaNPAMHi

(Bi3bmiTb ANA NpuKNaay niBy cTopoHy, Te came 3pobiTb ANA NpaBoi CTOPOHU)

1. Moknaaite TOUYKM A | B TeneckonivyHMX HanpaBAAOUYMX TOPU30HTA/IbHO HA 30BHILLHIM ApIT.

2. MoBepHiTb TeNECKONIYHI HAaNPAMHI NPOTU FOAUHHUKOBOI CTPIIKK (33 TOAMHHUKOBOLO CTPINIKOIO AN NpaBsofl
CTopoHMK) Ha 90 rpaaycis.

3. MocyHbTe TeneckoniyHi HanpaMHi Bnepes, Wwob Touka C 3a4enniacs 3a HUXKHIN ApiT, a Touka D 3auenunaca
3a BepXHilt ApiT.
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3HimiTb TeneckoniyHi 6iryHKu

(Hanpuknagp, 3 nisoro 60Ky, Te came gaa npaBoro 60Ky)

1. CunbHO NigHIMITE O4MH KiHeub TeneckonivyHux 6iryHKis.

2. MigHiMiTb BCIO TeIECKONIYHY HAaNpPaBAAOYY i 3HIMITb il Ha3aga,

3amiHiTb LWHYP *XUBNEHHA
Mo3nuis A NOKA3ye NOJIOXKEHHA KAEeMHOI KOPOBOKM Ha 3a4HiN YacTMHI 3a4HbOT 30BHIWHLOT 060/I0HKK, fiKa
3aKpuTa.
KpoKu: a. BUMKHITb }XMB/IEHHS, 33 4,0NOMOIol0 MasieHbKOI NJI0CKOT BUKPYTKM BifKpuiiTe ABa 3aTUCKavi 1, 2.
6. 3a ,ONOMOrO0 BUKPYTKM BUKPYTITb rBUHTU 3,4, 5 6.
B. 3aMiHiTb LHYP *XMBAEHHA Ha HOBUIA, NiAKAIOYITbL }KOBTUI/3eN1eHunit Npos.ia Ao 3, cUHIl Npos.ia Ao 4,
a CUHIN nposig, o 5.
r. 3aKpyTiTb IBUHT 6, 3aKPUINTE KPULLKY KNEMHOT KOPOBKM i 3aBepLLITh 3aMiHYy.

Nl —| 1 2 3 4
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P q [ Bt i = 2 koBTWit/zen | S (2
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33AHA 30BHiLIHA KnemHa KopobkKa
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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.
NiACTaBKM HA NaHeni ynpasaiHHA. | BUNAagKOBO MpocTo BCTaBTE py4YKM Haszagd 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
BMKOHYBATU /iMLIE HAW KBanipiKkOBaHWI TEXHIYHMI NepcoHan nicnanpoaarkHoro obcayroByBaHHA. AKWO
npunag, HecnpaeBHWM, Big'egHalTe Moro Big mepeki abo BMMKHITb aBTOMAaTUYHUN BUMMKAY Yy Kopobui
3anobirKHMKIB. 3BEpHITbCA A0 CNYKOU NicnanpoaakHoro o6c/yroByBaHHs.

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 BUMLLAIA 3 naay, it HEOOXiAHO 3aMiHUTU. TepPMOCTIMKI ranoreHHi Aamnum NOTYXKHICTio 25
BT, 230 B morkHa npmnabaTti B cepsicHil cny»xbi abo B cnewianisoBaHMx marasuHax.

Mpw poboTi 3 raNIOreHHo NaMNo0 BUKOPUCTOBYITE CyXy TKaHMHY. Lle 36inblwnTb TePMiH cayKOmu namnu.

YBATA!

Heb6e3neKa ypaXkeHHA eNleKTPUYHUM cTpymom!
Mig yac 3amiHM namnu KOHTAKTW MATPOHA NAaMMKU 3HAXOZATbCA Mif Hanpyroto. Mepes 3amiHO namnu
BiZIK/IOUITb MpUNag Bif mepeki abo BUMKHITb iHLWLIMN BUMMKAY Y 610LLi 3aN00iXKHUKIB.

He6e3neka onikis!

Mpunag cunbHO HarpiBaeTbcA. HiKoM He TopKamTeca BHYTPILHIX MOBEPXOHb Npuaagy abo HarpiBasbHUX
eNleMeHTiB. 3aBXKAN AaliTe Npuaagy OX0NoHYTU. TpumaliTe Aitel Ha 6e3neyHin BigcTaHi.

. MMoKNa4iTh PYLWHMK Y XONOAHY NOPOKHUHY, W06 3ano6irTv NOLWKOAKEHH!O.

. MOBEPHITb CKAAHY KPULLIKY NPOTU rOAUHHUKOBOI CTPINIKM, W06 3HATK Ti (KyTOBa namna).

. ButarHite n"amny — He nosepTauTe ii.

. BCTaHOBITb CKNAHY KPULLKY Ha3ag,

. BUIAMIiTb PYLIHUK | YBIMKHITb aBTOMATUYHUIN BUMMKaAY, LLOG NepeBipnTU, YN BMUKAETbCA amna.

. AIKwWwo 6iYHa namna npaLoe HOPMAbHO NiCas 3aMiHK, He 3abyabTe BCTAaHOBUTM BiYHY peLwiTKy Ha micue.

. MpoayKT micTUTb AKepeno cBiTna Knacy eHeproepeKTUBHOCTI: G.

NOoO b wWwN R

“p

CKnAaHa KpULLIKa
AKLWO CKNAHA KPULLIKA raloreHHOoI N1amMnu NOLKOAXKeHa, Ti Heob6XxiaHO 3aMiHUTU. HOBY CKNAHY KPULLIKY MOXKHA
npuabaTtn B cepBicHOMY LeHTpi. BKaxKiTb Homep E Ta Homep FD Baworo npunagy.

TexHiyHi gaHi

Mopgenb HBO-M7212GCDRP-

GBK

IHAeKc eHeproepeKTUBHOCTI 81,2

Knac eHeproepeKkTUBHOCTI A

CnoXnBaHHSA eHeprii Npy cTaHAAPTHOMY HaBaHTaXKEHHI, 3BUYANHUIN peXxnum 1,10 KBT-roa/umukn

EHeprocnomBaHHA NpU CTaHAAPTHOMY HaBaHTaXKEHHI, peXuMm 3 NPUMYCOBOIO 0,69 KBT-roa/umKkn

BEHTUAALLIEIO

KinbKicTb Kamep 1

xepeno Tenna Enektpuka
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06'em 72
Tun AyxoBKK B6ynoBaHWi
[Kepeno KuBneHHA 220-240 B~, 50 l'y-60
My,
EneKkTpmyHa NOTYXKHICTb 3,2 KBt
EHeprocnokuBaHHA

|Hd)0pMaLl,iF| Npo NPOAYKT WOoA0 €HEProCnoXMBaHHA Ta MAaKCMMa/IbHOINo 4acy AO0CATHEHHA BignoBsigHoOro
PEXNMY HA3bKOTO EHEPTroCNOXXMBAHHA.

Pexnm ovikyBaHHA 0,8B
MaKcmMmanbHUi Yac, HeobxigHWUN AN aBTOMATUYHOIO Nepexoay AyXOBKU B PEKUM HU3bKOTO 20
€HeprocnoXKMBaHHA abo BiANOBIAHMI CTaH. XBUAUH

3aBXAM BUKOPUCTOBYIMTE OPUTiHA/IbHI 3aMacHi YacTUHM.

3BepTatouncb A0 HAWOro aBTOPM3OBAHOIO CEPBICHOTO LEHTPY, MalTe nig, pyKow TaKi AaHi: mogesb i
CepPiNHUIN Homep.

Us iHbopmauia 3a3HaveHa Ha Tabanyui 3 TEXHIYHUMK XapaKkTepucTukamm. IHpopmauia moxke B6yTn 3miHeHa
6e3 nonepeaKeHHs.

EKonoriyHa ytunisauin
E Bu mokeTe ONOMOITM 3aXUCTUTU HABKONULLHE cepeaosuLle!

byab nacka, nam'ataiite nNpo HeobXigHICTb AOTPMMAHHA MICLLEBMX MpPaBWA: 34aBanTe
Henpautoye enekTpmyHe obnagHaHHA A0 BiANOBiAHOIO LEHTPY yTMAI3auii Bigxoais.

HEINNER € 3apeectpoBaHoto Toprosoto mapkoto Network One Distribution SRL. [Hwi
© H6peHan Ta Ha3BM MPOAYKTIB € TOProBMMM MapKamu abo 3apeecTpoBaHMMU TOProBUMM

MapKamu BigNOBiAHMX BIACHUKIB.

*oAHa YacTMHaA TeXHIYHUX XapaKTEPUCTMK He MoKe ByTu BiaTBOpeHa B byab-AKi popmi abo

6yab-AKMMM 3acobamum, a TaKOXK BUKOPUCTaHa A5 CTBOPEHHA NOXiAHUX NPOAYKTIB, TAaKUX AK

nepeknag, TpaHcoopmauia abo agantauia, 6e3 gozsony NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bci npaBa 3axuLueHi.

www.heinner.com, http://www.nod.ro

c € Llen npoayKT BiAnNoBiAae Hopmam i cTaHAapTam EBPONENCbKOro cniBTOBapMCTBa

BupobHuk ta imnoptep: Network One Distribution

Bynnuya Mapcena AHuy, 3-5, byxapecTt, PymyHis
Ten.: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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UGRADENA PECNICA

Model:
HBO-M7212GCDRP-GBK

e Klasa energetske ucinkovitosti A+
e Volumen:72L
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1. UVOD

Molimo paZljivo proditajte upute i sacuvajte prirucnik za buduée informacije.

Ovaj prirucnik je osmisljen da pruZi sve potrebne upute vezane uz instalaciju, koristenje i odrzavanje uredaja.

Kako biste uredaj ispravno i sigurno upravljali, molimo vas da paZljivo procitate ovaj prirucnik prije instalacije

i koristenja.

2. SADRZAJ VASEG PAKETA

>
>
>

Ugradena pecnica
Prirucnik
Jamstvo certifikat

3. SIGURNOSNE UPUTE

Prije nego Sto ga raspakirate, molimo pazljivo procitajte ove upute. Tek tada ¢ete moci sigurno i ispravno
upravljati svojim uredajem.
Toplo preporucujemo da sacuvate upute i upute za ugradnju za bududu upotrebu ili buduée vlasnike.

Uredaj je namijenjen samo za ugradnju u kuhinju.

Pridrzavajte se posebnih uputa za instalaciju.

Provjerite ima li uredaja osStecenja nakon raspakiranja.

Nemojte spajati uredaj ako je oSteéen.

Samo licencirani stru€njak smije spajati uredaje bez utikaca.

Steta uzrokovana pogresnim spajanjem nije pokrivena jamstvom.

Ovaj uredaj koristite samo u zatvorenom prostoru.

Uredaj se smije koristiti samo za pripremu hrane i pica.

Uredaj se mora nadzirati tijekom rada.

Ovaj uredaj mogu koristiti djeca starija od 8 godina i osobe s smanjenim fizickim, osjetilnim ili
mentalnim sposobnostima, ili osobe bez iskustva ili znanja, ako su pod nadzorom ili poduéavane od
strane osobe odgovorne za njihovu sigurnost kako sigurno koristiti uredaj i razumjele su povezane
opasnosti. Djeca se ne smiju igrati s, na ili oko uredaja.

Ovaj uredaj nije namijenjen osobama (ukljucujuéi djecu) s smanjenim fizickim, osjetilnim ili
mentalnim sposobnostima, ili nedostatkom iskustva i znanja, osim ako im osoba odgovorna za
njihovu sigurnost nije dala nadzor ili upute o koristenju uredaja.

Djeca ne smiju Cistiti uredaj niti obavljati opée odrZzavanje osim ako su stara najmanje 8 godina i pod
nadzorom.

Drizite djecu mladu od 8 godina na sigurnoj udaljenosti od uredaja i napojnog kabela.

I molim te, uvijek ubacuj dodatke u Supljinu na pravi nacin.

Uredaj i njegovi dostupni dijelovi zagrijavaju se tijekom koristenja. Treba paziti da se ne dodiruju
grijaci elementi. Djeca mlada od 8 godina drzZe se podalje osim ako nisu pod stalnim nadzorom.
Ci$¢enje i odrzavanje korisnika ne smiju obavljati djeca bez nadzora.

Tijekom koristenja, uredaj postaje vrlo vruc. Treba paziti da se ne dodiruju grijaéi elementi unutar
pecnice.
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e Provijerite je li uredaj ugasen prije nego Sto zamijenite lampu u pecnici kako biste izbjegli moguénost
elektricnog udara.

e Sredstva za iskljucivanje moraju biti ugradena u fiksno ozicenje u skladu sa specifikacijama oZicenja.

e Sredstvo za iskljucivanje sa svih polova mora biti ugradeno u fiksno oZi¢enje u skladu s pravilima
ozicenja.

e Ako je kabel za napajanje osteéen, mora ga zamijeniti proizvodac€, njegov servisni agent ili slicho
kvalificirane osobe kako bi se izbjegla opasnost.

e Nemojte koristiti gruba abrazivna sredstva za cis¢enje ili oStre metalne strugace za Cis¢enje stakla
vrata pecnice jer mogu ogrebati povrsinu, Sto moZe dovesti do razbijanja stakla.

UPOZORENIJE

Rizik od elektricnog udara!

1. Nepravilni popravci su opasni. Popravci se smiju izvoditi i zamijeniti oStecene napojne kabele samo jedan
od nasih obuéenih postprodajnih tehnicara. Ako je uredaj neispravan, iskljucite ga iz struje ili iskljucite
osigurac u osiguracnoj kutiji. Kontaktirajte postprodajnu sluzbu.

2. Izolacija kabela na elektriénim uredajima moze se otopiti pri dodiru s vruéim dijelovima uredaja. Nikada ne
dovodite kabele elektri¢nih uredaja u kontakt s vru¢im dijelovima uredaja.

3. Nemoijte koristiti visokotlacne Cistace ili parne Cistace, Sto moze dovesti do elektri¢nog udara.

4. Neispravan uredaj moze uzrokovati elektri¢ni udar. Nikada ne pali neispravan uredaj. Iskljucite uredaj iz
struje ili iskljucite osigurac u osiguracnoj kutiji. Kontaktirajte servis za postprodaju.

Rizik od opeklina!

1. Uredaj postaje vrlo vrué. Nikada ne dirajte unutarnje povrsine uredaja ili grijade elemente.

2. Uvijek dopustite da se uredaj ohladi.

3. Drzite djecu na sigurnoj udaljenosti.

4. Dodaci i posude za pecnicu postaju vrlo vruci. Uvijek koristite rukavice za peénicu za uklanjanje dodataka
ili posuda iz Supljine.

5. Alkoholne pare mogu se zapaliti u vruéem spremniku za kuhanje. Nikada ne pripremajte hranu koja sadrzi
velike koli¢ine pica s visokim udjelom alkohola. Koristite samo male koli€ine pica s visokim udjelom alkohola.
PaZljivo otvorite vrata uredaja.

Rizik od opeklina!

1. Dostupni dijelovi se zagrijavaju tijekom rada. Nikad ne diraj vruée dijelove. DrzZite djecu na sigurnoj
udaljenosti.

2. Kada otvorite vrata uredaja, vruéa para moZze izaci. Para mozda nece biti vidljiva, ovisno o tome
temperatura. Prilikom otvaranja, nemojte stajati preblizu uredaju. PaZljivo otvorite vrata uredaja. Drzite
djecu podalje.

3. Voda u vrucoj Supljini mozZe stvoriti vruéu paru. Nikada ne ulijevajte vodu u vru¢u Supljinu.

Rizik od ozljede!

1. Ogrebano staklo na vratima uredaja moZe se pretvoriti u pukotinu. Nemojte koristiti strugac za staklo,
ostar ili abrazivan

Sredstva za Ciséenje ili deterdzente.

2. Sarke na vratima uredaja pomicu se prilikom otvaranja i zatvaranja vrata, i mozete biti zarobljeni. Drzite
ruke dalje od sarki.

Rizik od pozara!

1. Zapaljivi predmeti pohranjeni u Supljini mogu se zapaliti. Nikada ne Cuvajte zapaljive predmete u Supljini.
Nikada ne otvarajte vrata uredaja ako unutra ima dima. Iskljucite uredaj i iskopcajte ga iz osiguraca u
osiguracnoj kutiji.

2. Propuh nastaje kada se vrata uredaja otvore.

Masni papir moze dodi u kontakt s grija¢éim elementom i zakaciti. Nemojte stavljati masnopropusni materijal
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papir labavo prekriva dodatke tijekom zagrijavanja. Uvijek opterecéujte papir otporni na masno¢u posudom
ili kalupom za pecenje. Samo prekrijte potrebnu povrsinu papirom za neprobojnu masnoc¢u. Masni papir ne
smije strsiti

preko dodataka.

Opasnost zbog magnetizma!

Trajni magneti koriste se u upravljackoj ploci ili upravljackim elementima. Mogu utjecati na elektronicke
implantate, npr. sréane pacemakere ili inzulinske pumpe. Korisnici elektronic¢kih implantata moraju ostati
najmanje 10 cm udaljeni od upravljacke ploce.

Uzroci osStecenja

1. Dodaci, folija, masni papir ili posude za pecnicu na podu Supljine: ne stavljajte dodatke na pod Supljine.
Nemojte prekrivati pod Supljine bilo kakvom folijom ili papirom za zastitu od masti. Nemojte stavljati posude
za pecnicu na pod Supljine ako je postavljena temperatura iznad 50 2C. To ¢e uzrokovati nakupljanje topline.
Eklina e biti oStecena.

2. Aluminijska folija: Aluminijska folija u Supljini ne smije do¢i u kontakt sa staklom vrata. To bi moglo
uzrokovati

trajna promjena boje stakla na vratima.

3. Silikonske tave: Ne koristite silikonske tave, niti podloge, poklopce ili dodatke koji sadrze silikon. Senzor
pecénice moZze biti ostecen.

4.Voda u vruéem spremniku za kuhanje: nemojte ulijevati vodu u Supljinu kad je vruca. To ¢e uzrokovati paru.
Promjena temperature moze ostetiti caklinu.

5. Vlaga u Supljini: Tijekom duljeg vremenskog razdoblja, vlaga u Supljini moZe dovesti do korozije. Ostavite
da se uredaj osusi nakon upotrebe. Nemojte drzati vlaznu hranu u zatvorenoj Supljini dulje vrijeme. Nemojte
Cuvati hranu u Supljini.

6. Hladenje s otvorenim vratima uredaja: Nakon rada na visokim temperaturama, dopustite da se uredaj
ohladi samo s zatvorenim vratima. Nemojte nita zarobljavati u vratima uredaja. Cak i ako su vrata samo malo
otvorena, prednji dio obliznjeg namjeStaja moZe se s vremenom ostetiti. Ostavite uredaj da se osusi s
otvorenim vratima samo ako je tijekom peénice proizvedeno puno vlage

operacijski.

7. Vocéni sok: kada pecete posebno socne vocéne pite, nemojte previse puniti lim za pecenje. Voéni sok koji
kaplje s podloge ostavlja mrlje koje se ne mogu ukloniti. Ako je mogudée, koristi dublju univerzalnu tavu.

8. lzuzetno prljava brtva: Ako je brtva jako prljava, vrata uredaja se vise neée pravilno zatvoriti tijekom rada.
Frontovi susjednih jedinica mogli su biti osteceni. Uvijek drZite brtvu ¢istom.

9. Vrata uredaja kao sjedalo, polica ili radna plo¢a: Nemojte sjediti na vratima uredaja niti stavljati ili vjesati
iSta na njih. Nemojte stavljati posude ili dodatke na vrata uredaja.

10. Umetanje dodataka: ovisno o modelu uredaja, dodaci mogu ogrebati panel vrata prilikom zatvaranja
vrata. Uvijek umetnite dodatke u Supljinu koliko god mogu.

11. NoSenje uredaja: nemojte ga nositi niti drzati za kvaku na vratima. Kvaka na vratima ne moZe podnijeti
tezinu uredaja i moZe se slomiti.

12. Ako koristite preostalu toplinu prekidaca za odrzavanje hrane toplom, moZe do¢i do visokog sadrzaja
vlage unutar Supljine. To moze dovesti do kondenzacije i uzrokovati koroziju ostecenja vaseg kvalitetnog
uredaja, kao i ostetiti vasu kuhinju. lzbjegavajte kondenzaciju otvaranjem vrata ili koristenjem nacina
"Odmrzavanja".
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4. INSTALIRANJA

MontaZna rupa za
pricvrscivanie

VaZne upute za instalaciju

e Za sigurno koristenje ovog uredaja, molimo vas da je instaliran prema profesionalnim standardima u
skladu s uputama za ugradnju. Stete nastale zbog nepravilne instalacije nisu pod jamstvom.

e Tijekom postavljanja, molimo nosite zastitne rukavice kako biste sprijecili posjekotine od ostrih rubova.

e Provjerite ima li ostecenja uredaja prije instalacije i nemojte ga spajati ako ih ima.

e Prije nego Sto ukljucite uredaj, molimo vas da odistite sav materijal za pakiranje i ljepljivu foliju s uredaja.

e PriloZzene dimenzije su u mm.

e Potrebno je da utikac bude dostupanili da se prekidac ukljuci u fiksnu instalaciju, kako bi se uredaj mogao
iskljuciti od napajanja nakon instalacije kada je potrebno.

e Upozorenje: Uredaj ne smije biti instaliran iza ukrasnih vrata kako bi se izbjeglo pregrijavanje.
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5. KORISTENJE UREDAJA

UPRAVLIACKA PLOCA \

1 2 3 4 5 6 7 8 9 10
1. Peénica — funkcija Okreni ovaj gumb za promjenu nacdina grijanja
. Otkazi Otkazite trenutno stanje i udite u stanje pripravnosti.

CYC)

3. Tajmer / brava za djecu Koristi funkciju timera/koristi dje¢ju sigurnosnu bravu s pritiskom
od 3 sekunde

4. Kraj vremena Postavite vrijeme zavrSetka kuhanja

. Brzo zagrijavanje Iskoristi ovo za brzo zagrijavanje

BB
[ ) IV

. Trajanje i postavka sata Postavi vrijeme trajanja, zatim odaberi funkciju i postavi sat u
stanju pripravnosti

7. Postavljanje temperature | Pritisni za podeSavanje temperature

8. Lampa UP/UGASI Ukljucite i iskljucite lampu

m 9. Zvijezda / Pauza Pokrenite i pauzirajte proces kuhanja

10. Prilagodi Promijenite vrijednosti prilagodbe prikazane na prikazu

BiljesSke

1.As zasebnu funkciju, potrosaci koriste svjetlo peénice kako bi aktivno odlucili promatrati hranu ili Cistiti
Supljinu. Nakon Sto ga korisnik otvori, mora ga aktivno zatvoriti prije nego Sto izade i vrati se u stanje
pripravnosti.

2. Nakon kuhanja u pecnici, ventilator za hladenje nastavlja rasprsivati toplinu. Zatvorit ¢e se samo kada je
temperatura jezgre ispod 75°C.

PRUE KORISTENIAUREDAA

Prije nego Sto prvi put koristite uredaj za pripremu hrane, morate ocistiti Supljinu i dodatke.

1. Ukloniti sve naljepnice, foliju za zastitu povrSine i transportirati zastitne dijelove.
2. Uklonite svu opremu i bo¢ne nosace iz Supljine.
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3. Temeljito ocistite dodatke i bo¢ne nosace sapunicom i krpom ili mekanom cetkom.

4. Osigurati da Supljina ne sadrZi preostalu ambalazu, poput polistirenskih peleta ili drvenih komada koji
mogu predstavljati rizik od pozara.

5. Obrisite glatke povrsSine u Supljini i vratima mekom, mokrom krpom.

6. Za uklanjanje mirisa novog uredaja, zagrijte uredaj dok je prazan i s zatvorenim vratima pecnice.

7. Odrzavajte kuhinju dobro prozracenom dok se uredaj prvi put zagrijava. Drzite djecu i kuéne ljubimce
podalje od kuhinje tijekom tog razdoblja. Zatvorite vrata susjednih soba.

8. Prilagodite navedene postavke. Kako postaviti vrstu grijanja i temperaturu moZete saznati u sljedeéem
odjeljku.

Postavkama
Nacin g
grijanja @
Vrijeme 2 sata

Nakon sto se uredaj ohladi:

1. Ocistiti glatke povrsine i vrata sapunicom i kuhinjskom krpom.
2. Osusite sve povrsine.

3. Instalirati bo¢ne nosace.

Postavljanje vremena
Prije koristenja pecnice, morate namjestiti sat.

1. Nakon sto je pecénica elektri¢no spojena, dodirnite simbol sata i tada mozete postaviti vrijeme dana
u satima okretanjem desnog gumba.

2. Simbol sata na dodir O Opet, tada mozes postaviti vrijeme u minutama desnim gumbom.
3. Dodirnite simbol sata za dovrsetak postavljanja.

BiljeSka
Sat ima 24-satni prikaz.

ReSetka za rostilj

) A W
AL Y
s RN
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Lim za pecenje

Bocna tracnica

Koristite samo originalne dodatke. Posebno su prilagodeni vasem uredaju.
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BiljeSka

Dodaci se mogu deformirati kad se zagriju. To ne utjece na njihovu funkciju. Kad se ponovno ohlade,
vracaju se u svoj izvorni oblik.

Umetanje dodataka

Supljina ima pet polica. Pozicije polica broje se odozdo prema gore.

Dodaci se mogu izvudi otprilike do pola bez prevrtanja.

Biljeske
Pobrinite se da uvijek umetnete dodatke u Supljinu na ispravan nacin.
Uvijek umetnite dodatke potpuno u Supljinu kako ne bi dodirivali vrata uredaja.

J

Zastita od nagiba

Dodaci se mogu otprilike izvuci do pola dok se ne zaklju¢aju na mjestu. Funkcija zaklju¢avanja sprjec¢ava da
se dodaci naginju zbog gravitacije hrane i dodataka dok se izvlace. Pribor treba pravilno umetnuti u Supljinu
radi zaStite od nagiba. Prilikom umetanja Zi¢anog stalka, pazite da je Zicani stalak okrenut u desnom smjeru

kao na slici o 9.

Prilikom umetanja ladice za podlogu, pazite da je ladica postavljena u pravom smjeru kao na slici 00

Ugradnja bocne tracnice
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Vas uredaj ima razli¢ite nacine rada koji ga Cine lakSim za koristenje.
Kako bismo vam omogudili da pronadete odgovarajucu vrstu zagrijavanja za vase jelo, ovdje smo objasnili

razlike i opsege primjene.

Vrste grijanja Temperatura Koristenje
Konvencionalan E 30 ~250°C | Za tradicionalno pecenje i pe€enje na jednoj razini.
Posebno prikladno za torte s vlaznim dodacima.
Konvekcija 50 ~250°C | Za pecenje i peCenje na jednoj ili viSe razina. Toplina
dolazi iz prstenastog grijaca koji ravnomjerno
okruzuje ventilator.
EKO 140~240°C | Za kuhanje koje stedi energiju.
@em
Konvencionalni + ventilat 50~ 250°C | Za pecenje i pecenje na jednoj ili vise razina.
E Ventilator ravnomjerno rasporeduje toplinu grijacih
elemenata po Supljini.
Radijantno grijanje —— 150~250°C | Za pecenje malih koli¢ina hrane i za zapecenje hrane.
. Molimo stavite hranu u sredisnji dio ispod grijaca
rostilja.
Dvostruka resetka + ventilator 50 ~ 250°C | Za pecenje ravnih jela na rostilju i za zapecenje hrane.
e Ventilator ravnomjerno rasporeduje toplinu po
G Supljini.
Double Grill 150~250°C | Za pecenje ravnih jela na rostilju i za zapecenje hrane.
Pizza 50~ 250°C | Za pizzu i posude koje zahtijeva puno topline odozdo.
> Doniji grijac i prstenasti grijac ¢e raditi.
Bottom Heat 30~ 220°C | Za dodavanje dodatnog zapecenja na baze pizza, pita
! i peciva. Grijanje dolazi s donjeg grijaca.
Odlediti m - Za njeZno odmrzavanje smrznute hrane.
Kinetika fermentacije @ 30~ 45°C Za izradu kvasnog tijesta i kiselog tijesta za
— fermentaciju i kultivaciju jogurta.
Piroliticka samo-Cisteca Nepodesivi Da se zagrije na vrlo visoku temperaturu. Ostaci ¢e

gorjeti.

Biljeske

1. Za odmrzavanije velikih porcija hrane moguce je ukloniti bocne police i staviti posudu na pod Supljine
2. Za zagrijavanje posuda korisno je ukloniti bocne resetke, a nacini grijanja "Hot Air Grilling" i "Fan

Heating" s postavkom temperature od 50°C su korisni. "Vruéi zracni rostilj" treba koristiti ako je posude
prekriveno vise od polovice Supljeg poda.
3. Zbog optimalne ravnomjerne raspodjele topline unutar Supljine tijekom "zagrijavanja ventilatora",
ventilator ¢e raditi u odredenim dijelovima procesa zagrijavanja, kako bi se osigurala najbolja mogucéa

izvedba.
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Oprez

1. Ako otvorite vrata uredaja tijekom tekuceg rada, rad se neée zaustaviti. Molim vas, budite posebno
oprezni zbog rizika od opeklina.

2. Ne prekrivajte ventilacijske otvore. U suprotnom, uredaj se moze pregrijati.

3. Kako bi se uredaj brze ohladio nakon rada, ventilator za hladenje moze nastaviti raditi joS neko vrijeme
nakon toga.

Ventilator za hladenje
Ventilator za hladenje se ukljucuje i isklju€uje po potrebi. Vruéi zrak izlazi iznad vrata.

Opce operacije
1. Nakon sto je pecénica elektri¢no spojena, okrenite gumb za funkciju pecnice za odabir funkcija, zatim
okrenite potenciometar za podesavanje postavljene temperature kuhanja.

2. Pecnica sa Eﬂ simbolom dodira pocinje raditi, ako ne, peénica ce se vratiti na sat nakon 10 minuta.
3. Tijekom kuhanja mozZete dodirivati za otkazivanje ili Eﬂ da ga pauzira.

NAPOMENA: Nakon podeSavanja temperature, moZete dodirnuti simbol sata za podesavanje
vremena kuhanja, moZete ga postaviti okretanjem potenciometara za podesavanje.

Brzo zagrijavanje
Mozes koristiti brzo zagrijavanje da skratis$ vrijeme zagrijavanja. Zatim odaberete funkciju, dodirnite

Simbol brzog predgrijavanja , 0znaka brzog predzagrijavanja na ekranu, upalit ¢e se. Ako ova funkcija
ne moze brzo predgrijati, tada ¢e dodéi do "bip", odmrzavanja, fermentacije i
"ECO" funkcije se ne mogu brzo predgrijavati.

Postavljeno vrijeme zavrsetka
1. Potpuno podesavanje sata;

2. Dodirnite ikonu, postavite sat na desni gumb, pritisnite , postavite minutni bit na desni gumb i

dodirnite ikonu za potvrdu;
3. Okrenite lijevi gumb za odabir funkcije; podesiti vrijeme i temperaturu desnim gumbom;

BILJESKA

1. Na primjer, kada postavite vrijeme zavrSetka na 10 sati, a trajanje kuhanja na 1 sat, pecnica ¢e se zagrijati
na 9 sati, a zavrsiti na 10 sati.

2. Funkcije sonde, odmrzavanja i fermentacije ne mogu udéi u funkciju termina.

Promjena tijekom kuhanja

Tijekom rada uredaja moZete mijenjati tip grijanja i temperaturu pomocu funkcije pecnice ili podesavanja
gumba. Nakon promjene, ako nema drugih radnji nakon 6 sekundi, pecnica ée se zagrijati kao Sto ste
promijenili.

Ako Zelite promijeniti trajanje kuhanja u procesu kuhanja, dodirnite i promijenite pomocu
potenciometra za podesavanje.

Nakon promjene, ako nema drugih radnji nakon 6 sekundi, peénica ¢e se zagrijati kao Sto ste promijenili.
Tijekom kuhanja s postavkom za vrijeme zavrsetka, ne moZete nista mijenjati. Kada Zelite otkazati proces

|
kuhanja, molimo dodirnite .
BILJESKA
Promjena nacina rada/temperature/vremena odmora kuhanja mozZe negativno utjecati na rezultat kuhanja,

toplo vam preporucujemo da to ne radite osim ako nemate puno iskustva u kuhanju.

Upozorava
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Nakon Sto se uredaj iskljuci, postaje vrlo vruce, osobito unutar Supljine. Nikada ne dirajte unutarnje
povrsine uredaja ili grijace elemente. Koristite rukavice za peénicu kako biste uklonili dodatke ili posude iz
Supljine i dopustite uredaju da se ohladi. DrZite djecu na sigurnoj udaljenosti istovremeno kako biste izbjegli
ozljede od opeklina.

Tajmer

Funkciju tajmera mozete koristiti dodirom . Kad dode vrijeme, peénica ée dati "beep" za podsjetnik.
Na prvi dodir, postavi timer po satima, zatim ponovno dodirni © , postavi timer po minutama. Ponovno

dodirni ©) i postavka je gotova
MoZes postaviti tajmer prije i tijekom kuhanja, ali kad biras funkciju i temperaturu, to nije dostupno.

Brava za zastitu djece

Vas$ uredaj ima sigurnosnu bravu za djecu kako djeca ne bi mogla slu¢ajno ukljuciti uredaj ili mijenjati
postavke.

Kad dugo pritisnete 3 sekunde, aktivira se djecja sigurnosna brava. Dugim pritiskom od 3 sekunde pecénica je
ponovno otkljucana.

Mozete aktivirati i deaktivirati dje¢ju bravu kad peénica radi ili ne. Dati Dugim pritiskom od 3 sekunde
mozete ukljuditi i iskljuciti dje¢ju bravu. Kad je zastita za djecu ukljucena, bit ¢e u statusnoj traci.

DEMO SA SABBATH MODOM

Demo nacin

Demonstracijski nacin rada, s funkcijom spremanja podataka pri iskljuCivanju. Funkcija spremanja
iskljucivanja: na primjer, kad je demo nacin postavljen na ukljuceno, iskljuci se, a zatim ukljuceno je i dalje
uklju¢eno. Nakon Sto se ukljuci demonstracijski nacin, grijaca cijev ne radi.

1. U stanju pripravnosti, pritisnite i drzite tipku za ulazak u demonstracijski nacin rada i prikaz
"isklju¢eno";

2. Okrenite gumb udesno za ukljucivanje demonstracijskog nacina, prikazite "isklju¢eno", okrenite gumb
ulijevo za iskljucivanje demonstracijskog nacina, prikaz "uklju¢eno";

BILJESKA
MoZete pritisnuti tipku za otkazivanje da izadete iz postavke, ili pricekati 3 sekunde da se automatski
uspostavi stanje postavke demo moda i vrati u stanje pripravnosti.

Sabat nacin
Sabbath nacin rada ima funkciju spremanja podataka prilikom iskljuc¢ivanja napajanja. Spremite podatke o
kuhanju svakih 25 minuta. Ako se napajanje iskljuci tijekom rada, nakon ponovnog ukljucivanja, Sabbath

nacin rada nastavlja raditi dok vrijeme pecenja ne padne na 0 ili pritisnite tipku za povratak u stanje
pripravnosti.

1. U nacinu ¢ekanja pritisnite i drZite tipku za brzo predgrijavanje 3 sekunde za ulazak u sabat nacin, prikaZite
"5A8". Vremenski raspon prilagodbe je 24-80 sati.

2. Okrenite gumb za podesavanje vremena kuhanja.

3. Pritisnite tipku start ili automatski pokrenite Sabbath nacin nakon 8 sekundi.

BILJESKA

I Y R _r
Tijekom rada valjan je samo klju¢, a ostali klju€evi su nevazedi.
Tijekom rada sabatnog moda, vrata peci se otvaraju ili zatvaraju, a svjetlo pedi nije upaljeno.
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1. Uklonite sve dodatke koji nisu potrebni tijekom kuhanja i peéenja

2. Nemojte otvarati vrata tijekom procesa kuhanja i pecenja

3. Ako otvorite vrata tijekom kuhanja i pecenja, prebacite nacin na "Lamp" (bez promjene temperature)

4. Smanjite temperaturu u nacinima rada bez ventilatora na 50°C 5 do 10 minuta prije

Kraj kuhanja i pe€enja. Dakle, mozZete koristiti toplinu Supljine za dovrSetak procesa.

5. Koristite "grijanje ventilatorom" kad god je moguce. MozZete smanijiti temperaturu za 20°C do 30°C

6. Mozete kuhati i pedi koristedi "ventilatorsko grijanje" na viSe razina istovremeno.

7. Ako nije moguce istovremeno kuhati i peéi razliCita jela, moZete zagrijavati jedno za drugim kako biste
iskoristili status predgrijavanja pec¢nice.

8. Ne zagrijavajte praznu peénicu ako nije potrebno.

Ako je potrebno, stavite hranu u peénicu odmah nakon Sto postignete naznacenu temperaturu tako da prvi

put iskljucite lampicu indikatora.

9. Nemojte koristiti reflektirajucu foliju, poput aluminijske, za prekrivanje dna Supljine.

10. Koristite tajmer i/ili temperaturni uredaj kad god je moguce.

11. Koristite tamni mat zavrsni sloj i lagane kalupe i posude za pecenje. Pokusajte ne koristiti teSke dodatke
sa sjajnim povrsinama, poput nehrdajuéeg celika ili aluminija.

Akrilamid se uglavnom javlja zagrijavanjem skrobne hrane (npr. krumpir, pomfrit, kruh) na vrlo visoke

temperature tijekom duljeg razdoblja.

SAVIJETI:
1. Koristite kratka vremena kuhanja.

2. Kuhajte hranu do zlatno Zute povrsinske boje, nemojte je spaliti do tamno smede boje.

3. Vece porcije sadrze manje akrilamida.

4. Ako je moguce, koristite nacin "grijanja ventilatora".

5. Pomfrit: Koristite vise od 450g po lipsi, ravhomjerno ih rasporedite i okrecete s vremena na vrijeme.
Koristite informacije o proizvodu ako su dostupne za najbolji rezultat kuhanja.

Savjeti i trikovi

Savjeti i trikovi

Zelite skuhati vlastiti recept

Pokusajte prvo koristiti postavke sli¢nih recepata i optimizirajte proces kuhanja
zbog rezultata.

Je li torta gotova?

Stavite drveni Stapi¢ u tortu otprilike 10 minuta prije nego Sto se dosegne zadano
vrijeme pecenja. Ako nakon izvlacenja nema sirovog tijesta na Stapicu, kolac je
spreman

Kola¢ gubi ogroman volumen tijekom
hladenja nakon pecenja

Pokusajte smanjiti temperaturu za 10°C i dvaput provjerite upute za pripremu
hrane vezane uz mehanicko rukovanje tijestom.

Visina torte je u sredini znatno visa nego na
vanjskom prstenu

Nemojte podmazivati vanjski prsten opruznog oblika.

Torta je previse smeda na vrhu

Koristite niZu razinu police i/ili nizu postavljenu temperaturu (to moze produZiti
vrijeme pecenja)

Torta je previse suha

Koristite postavljenu temperaturu visu za 10°C (Sto moZe skratiti vrijeme
kuhanja)

Hrana izgleda lijepo, ali vlaga unutra je
previsoka

Koristite postavljenu temperaturu nizu od 10°C (Sto moZe produZiti vrijeme
kuhanja) i dvaput provjerite recept

Smedenje je neujednaceno

Koristite postavljenu temperaturu nizu od 10°C (Sto moZe produziti vrijeme
pecenja). Koristite nacin "Gornje i donje grijanje" na jednoj razini

Kolac je manje zapecen na dnu

Izaberi razinu nize
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Pecenje na viSe razina istovremeno: Jedna
polica je tamnija od
drugu.

Koristite nacin rada s ventilatorom za pecenje na vise razina i izvadite kalupe
pojedinacno kad su spremni. Nije nuzno da su sve ladice spremne u isto vrijeme.

Kondenziranje vode tijekom pecenja

Para je dio pecenja i kuhanja te se normalno krece iz pecnice zajedno s protokom
hladnog zraka. Ta para moZe kondenzirati na razlic¢itim povrSinama u pecnici ili
blizu pecnice i stvarati kapljice vode. To je fizicki proces i ne moze se potpuno
izbjedi.

Koje vrste posuda za pecenje se mogu
koristiti?

Svako posude za pecenje otporno na toplinu moZze se koristiti. Preporucuje se ne
koristiti aluminij u izravnom kontaktu s hranom, osobito kada je kiseo. Molimo
vas da osigurate dobro uklapanje izmedu posude i poklopca.

Kako koristiti funkciju rostilja?

Zagrijte pec¢nicu na 5 minuta i stavite hranu na razinu navedenu u ovom
prirucniku. Zatvorite vrata pecnice kad koristite bilo koji nacin pecenja. Nemojte
koristiti pe¢nicu dok su vrata otvorena, osim za utovar / uklanjanje / provjeru
hrane.

Kako odrzavati pecnicu Cistom tijekom
rostilja?

Koristite pladanj napunjen s 2 litre vode na razini 1. Gotovo sve tekudine koje
kaplju s hrane postavljene na stalak bit ¢e uhvacene u pladnju.

Grijaci element u svim nacinima rostiljanja
se ukljucuje i iskljucuje tijekom vremena

To je normalan rad i ovisi o postavkama temperature.

Kako izracunati postavke pecnice kada
tezina pecenja nije odredena receptom?

Odaberite postavke pored teZine przenja i malo promijenite vrijeme.

Ako je mogude, koristite sondu za meso kako biste otkrili temperaturu unutar
mesa.

Pazljivo stavite glavu sonde za meso u meso,

Zbog uputa proizvodaca.

Pobrinite se da je glava sonde postavljena u sredinu najveceg dijela mesa, ali ne
blizu kosti ili rupe.

Sto se dogada ako se tijekom pecenja ili
kuhanja u pecnici ulije tekucina?

Tekudina Ce vrijeti i para ¢e nastati kao normalan fizicki proces.

Molim vas, budite oprezni, jer je para vruca.

Za viSe informacija pogledajte i "Kondenziranje vode tijekom pecenja". Ako
tekucina sadrzi alkohol, proces kuhanja bit ¢e brzi i moZe dovesti do plamena u
Supljini. Pobrinite se da su vrata pecnice zatvorena tijekom takvih postupaka.
Molimo vas da paZljivo kontrolirate proces pecenja ili kuhanja. Otvorite vrata
vrlo njezno i samo ako je nuzno.

Tipicni prijemnici

Naziv jelovnika Obrazac Razina Nacin Temperatura Vrijeme
Biskvit (jednostavan) u Kutija 2 Konvencionalno 170°C 50 min
obliku kutije s ventilatorom
Biskvit (jednostavan) u Kutija 1 Konvencionalan 140°C 70 min
obliku kutije
Biskvit s vo¢em u Okrugli oblik 1 Konvencionalno 150°C 50 min
okruglom obliku s ventilatorom
Biskvit s vo¢em na Posluzavnik 1 Konvencionalan 140°C 70 min
pladnju
Raisin's brioche muffini Oblik muffina 2 Konvencionalan 220°C Predzagrijavanje:
(kvasni kolac) 19 min

Pecenje: 11 min

Gugelhupf (s kvascem) Posluzavnik 1 Konvencionalan 150°C Predzagrijavanje:

11 min

Pecenje: 60 min

Muffins Oblik muffina 1 Konvencionalan 160°C Predzagrijavanje:
8:30 min

Pecenje: 30 min

Muffins Oblik muffina 1 Konvencionalno 150°C Predzagrijavanje:
s ventilatorom 8:30 min

Pecenje: 30 min

Kola¢ od jabuka na Posluzavnik 1 Konvencionalno 160°C Preaheat: 10 min

pladnju s ventilatorom
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Pecenje: 42:30

min
Vodeni biskvit Oblik opruge 1 Konvencionalan 160°C Predzagrijavanje:
(6 jaja) 9:30 min
Pecenje: 41 min
Vodeni biskvit Oblik opruge 1 Konvencionalan 160°C Predzagrijavanje:
(4 jaja) 9 min
Pecenje: 26 min
Vodeni biskvit Oblik opruge 1 Konvencija 160°C 35 min
Kola¢ od jabukai Posluzavnik 2 Konvencionalno 150°C Predzagrijavanje:
kvasca na pladnju s ventilatorom 8 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 Preaheat: 10 min
Pecenje: 34 min
Torta od maslaca i Posluzavnik 2 Konvencionalan 150°C Predzagrijavanje:
kvasca 8 min
Pecenje: 30 min
Vrsta kolacda Posluzavnik 2 Konvencionalan 170°C Predzagrijavanje:
8 min
Pecenje: 13 min
Shortbread 2 kalupa Posluzavnik 2+4 Konvencionalno 160°C Predzagrijavanje:
s ventilatorom 8:20 min
Pecenje: 12 min
Vanilija keksi Posluzavnik 2 Konvencionalan 160°C Predzagrijavanje:
8 min
Pecenje: 10 min
Vanilija keksi Posluzavnik 2+4 Konvencionalno 150°C Predzagrijavanje:
s ventilatorom 8 min
Pecenje: 14 min
Bijeli kruh (1 kg brasna) Kutija 1 Konvencionalan 170°C Predzagrijavanje:
oblik kutije 9:20 min
Pecenje: 50 min
Bijeli kruh (1 kg brasna) Kutija 1 Konvencionalno 170°C Predzagrijavanje:
oblik kutije s ventilatorom 12 min
Pecenje: 45 min
Svjeza pizza (tanka) Posluzavnik 2 Konvencionalan 170°C Predzagrijavanje:
9:30 min
Pecenje: 21 min
SvjeZa pizza (debela) Posluzavnik 2 Konvencionalan 170°C Preaheat: 10 min
Pecenje: 45 min
SvjeZa pizza (debela) Posluzavnik 2 Konvencionalno 170°C Predzagrijavanje:
s ventilatorom 8 min
Pecenje: 41 min
Kruh Posluzavnik 1 Konvencija 190°C Predzagrijavanje:
9 min
Pecenje: 30 min
Peceni file za kruh 1,6 Posluzavnik 2 Dvostruka 180°C 55 min
kg reSetka s
ventilatorom
Mesna Struca 1 kg Posluzavnik 1 Konvencionalan 180°C 75 min
mesa
Piletina 1 kg Posluzavnik Stalak:2 Dvostruka 180°C 50 min
Pladanj:1 reSetka s

ventilatorom
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Riba 2,5 kg Posluzavnik 2 Konvencionalan 170°C 70 min

Ribs Tomahawk pecen Posluzavnik 3 Konvencija 120°C 85 min

B.T.

Svinjsko pecenje necha Posluzavnik 1 Konvencija 160°C 82 min

1,2 kg

Piletina 1,7 kg Posluzavnik Stalak:2 Konvencija 180°C 78 min
Pladanj:1

Testirajte hranu prema EN 60350-1

Prima Pribor Funkcija | Temperatura Razina Vrijeme Predzagrijavanje
Biskvit Opruga ®26cm E 170 1 30-35 min Ne
Biskvit Opruga ®26cm D) 160 1 30-25 min Ne
Mali kola¢ 1 pladanj ® 150 2 30-40 min Da
Mali kolac 1 pladanj i 150 2 40-50 min Da
Mali kolac 2 ladice 150 L2il4 30-35 min Da
Cheesecake Opruga ®26cm 150 1 70-80 min Ne
Pita od Opruga ®20cm E 170 1 80-85 min Ne
jabuka
Pita od Opruga ®20cm 160 1 70-80 min Ne
jabuka prug
Kruh 1 pladanj E 210 1 30-35 min Da
Kruh 1 pladanj 190 1 30-35 min Da
Zdravica Stalak Max 5 6-8 min Da, 5 min

. . . Rack2 .
Kokos$ Stalak i pladanj 180 Ladica 1 75-80 min Da

1.In receptu za piletinu, zapocnite s straznjom stranom na vrhu i okrenite piletinu nakon 30 minuta na gornju
stranu

2. Koristite tamni, matirani kalup i stavite ga na stalak

3. Izvadite plehe sada, kad je hrana gotova, ¢ak i kad nije na kraju zadanog vremena pecenja.

4. Odaberite nizu temperaturu i provjerite nakon najkraceg vremena, navedenog u tablici.

5. Ako koristite pladanj za hvatanje tekucina koje kaplju s hrane postavljene na resetku tijekom bilo kojeg
nacina pecenja, pladanj treba postaviti na razinu 1 i napuniti vodom

6. Pljeskavice bi trebale biti okrenute nakon dvije treéine vremena.

Energetska ucinkovitost prema EN 60350-1

1. Mjerenje se provodi u "ECO" nacinu rada kako bi se utvrdili podaci o nacinu prisilnog zraka i klasi oznake.
2. Mjerenje se provodi u nacinu "Grijanje odozgo i dolje" kako bi se utvrdili podaci vezani uz konvencionalni
nacin.

3. Tijekom mjerenja u Supljini se nalazi samo potreban pribor. Svi ostali dijelovi moraju biti uklonjeni.

4. Ped se postavlja prema uputama za instalaciju i postavlja u sredinu ormarica.

5.1t je nuZno da bi se vrata zatvorila kao u kucanstvu, ¢ak i kada kabel narusava funkciju brtvljenja brtve
tijekom mjerenja. Kako bi se osiguralo da nema negativnih posljedica poremeéenog brtvljenja zbog
energetskih podataka, potrebno je paZljivo zatvoriti vrata tijekom mjerenja. Mozda ¢e biti potrebno koristiti
alat za jamcenje brtvljenja brtve, kao u kuc¢anstvu, gdje nijedan kabel ne ometa funkciju brtvljenja.
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6. Odredivanje volumena Supljine provedeno za upotrebu "Odmrzavanje". Kako bi se osigurala ucinkovita
upotreba peénice, svi dodaci, ukljucujuéi bocne resetke, su uklonjeni.

Kuhanje u eko nacinu

Prima Pribor Temperatura Razina Vrijeme Predzagrijavanje
Challah 1 pladanj 180 1 45-50 min Ne
Svinjska pecenka 1 pladanj 200 1 80-85 min Ne
Clafouti kolac od Okrugli oblik 200 1 55-60 min Ne
visanja
Ego"eda pecenka 1,3 1 pladanj 200 1 80-85 min Ne
Kolace Stalak i staklena ploca 180 1 55-60 min Ne
Gratin od krumpira Rack and round plate 180 1 65-70 min Ne
Lazanje Stalak i staklena ploca 180 1 75-80 min Ne
Kola¢ od sira Sprinform ®20cm 160 1 80-90 min Ne

6. CISCENJE | ODRZAVANIJE

vev 7

Sredstvo za CiS¢enje

Uz dobru njegu i ¢iS¢enje, vas ¢e uredaj zadrzati svoj izgled i ostati potpuno funkcionalan jo$ dugo vremena.
Ovdje ¢emo objasniti kako pravilno odrzavati i Cistiti svoj uredaj.

Kako biste bili sigurni da razli¢ite povrsine nisu oStecene koristenjem pogresnog sredstva za ¢iséenje, pratite
informacije u tablici. Ovisno o modelu uredaja, moZda nisu sva navedena podrucja na/u vasem uredaju.

Oprez!

Rizik od oStecenja povrsine

Nemojte koristiti:

1. Gruba ili abrazivna sredstva za Ciséenje.

2. Sredstva za Ciséenje s visokim udjelom alkohola.
3. Tvrde podloge za ribanje ili spuzve za Cis¢enje.

4. Visokotlacni cistaci ili parni Cistaci.

5. Posebna sredstva za ¢iS¢enje uredaja dok je vruc.

Temeljito operite nove spuZvaste krpe prije upotrebe.

Vanjski izgled uredaja za Ciscenje
podrucje

Vruéa sapunica:

Ocistite krpom za sude, a zatim osusite mekanom krpom.

Odmah uklonite mrlje kamenca, masnode, skroba i albumina (npr. bjelanjak).
Korozija moze nastati ispod takvih mrlja

Posebni proizvodi za ¢is¢enje od nehrdajuceg celika, prikladni za vruce povrsine,
Vanjski dio uredaja dostupni su u nasoj postprodajnoj sluzbi ili kod specijaliziranih trgovaca.
Prednja strana od Nanesite vrlo tanak sloj sredstva za ¢iséenje mekanom krpom.

nehrdajuceg Celika

Vruéa sapunica:
Plastican Ocistite krpom za sude, a zatim osusite mekanom krpom. Nemojte koristiti
sredstvo za Cis¢enje stakla ili strugac za staklo.

Vruéa sapunica:
Oslikane povrsine Ocistite krpom za sude, a zatim osusite mekanom krpom.

Vruéa sapunica:

Upravljacka ploca
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Ocistite krpom za sude, a zatim osusite mekanom krpom. Nemoijte koristiti
sredstvo za CiSéenje stakla ili strugac za staklo.

Vruca sapunica:

Paneli vrata Ocistite krpom za sude, a zatim osusite mekanom krpom.
Nemojte koristiti strugac za staklo ili podlogu za ribanje od nehrdajuceg Celika.
Kvaka Vruca sapunica:

Ocistite krpom za sude, a zatim osusite mekanom krpom.
Ako sredstvo za uklanjanje kamenca dode u kontakt s kvakom, odmah ga
obrisite. U suprotnom, mrlje se ne¢e mo¢i ukloniti.

Emajl povrsine
i samociséenje
Povrsine

Pratite upute za povrsine kuhinjskog odjeljka koje slijede stol.

Stakleni poklopac za
Unutarnja rasvjeta

Vruca sapunica:
Ocistite krpom za sude, a zatim osusite mekanom krpom.
Ako je spremnik za kuhanje jako zaprljan, koristite sredstvo za ¢is¢enje peénice.

Brtva na vratima
Nemojte uklanjati

Vruca sapunica:
Ocistite krpom za sude. Nemoijte ribati.

Vrata od nehrdajudeg Celika
pokriti

Sredstvo za ¢iS¢enje nehrdajuceg Celika:

Pridrzavajte se uputa proizvodaca.

Nemoijte koristiti proizvode za njegu od nehrdajuéeg celika.
Skinite poklopac vrata radi ¢iséenja.

Pribor

Vruca sapunica:

Namocite i oCistite kuhinjskom krpom ili cetkom.

Ako ima debelih naslaga prljavstine, koristite podlogu za ribanje od nehrdajuéeg
cCelika.

Tracnice

Vruca sapunica:
Namocite i oCistite kuhinjskom krpom ili cetkom.

Sustav izvlacenja

Vruca sapunica:

Cistite krpom za sude ili éetkom.

Nemojte skidati mazivo dok se izvlace tracnice
van. Najbolje ih je odistiti kad se guraju unutra.
Nemojte Cistiti u perilici posuda.

Termometar za meso (ako je
ukljucen)

Vruca sapunica:
Cistite krpom za sude ili éetkom. Nemojte €istiti 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 panelima vrata, koje izgledaju kao pruge, uzrokovane su refleksijama unutarnjeg osvjetljenja.

3. Emajl se pece na vrlo visokim temperaturama. To moZe uzrokovati blage varijacije u boji. To je normalno i
ne utjece na rad. Rubovi tankih ladica ne mogu se potpuno emajlirati. Kao rezultat toga, ti rubovi mogu biti
hrapavi. To ne narusava zastitu od korozije.

4. Uvijek odrzavajte uredaj Cistim i odmah uklonite prljavstinu kako se ne bi nakupljale tvrdokorne naslage
prljavstine.

Savjeti

1. Ocistite pretinac za kuhanje nakon svake upotrebe. To ¢e osigurati da se prljavstina ne moZze pedi.
2. Uvijek odmah uklonite mrlje vapnenca, masnoce, skroba i albumina (npr. bjelanjka).

3. Uklonite Cestice hrane s sadrzajem Seéera odmah, ako je moguce, dok je mrvica joS topla

4. Koristite prikladno posude za pecenje, npr. posudu za pecenje.

Piroliticka funkcija samocis¢enja
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Vas$ uredaj je opremljen nacinom "Pyrolytic Self-Cleaning". Ovaj nain mozete koristiti za jednostavno
¢is¢enje kuhinjskog odjeljka.

Pretinac za kuhanje zagrijava se na vrlo visoku temperaturu. Ostaci od pecenja, pe€enja i pecenja e izgorjeti.
Za sada nudimo samo jednu postavku cis¢enja radi vase sigurnosti, temperatura i vrijeme rada ne mogu se
podesavati u ovom nacinu rada.

Biljeske
Radi vase sigurnosti, pretinac za kuhanje automatski zaklju¢ava vrata. Ne moze se otvoriti dok temperatura
ne padne na relativno siguran dio. Unutarnja rasvjeta se ponovno iskljucuje tijekom ¢is¢enja.

UPOZORENIJE

Rizik od opeklina!

1. Kuhinjski odjeljak postaje izuzetno vru¢ tijekom pirolitickog nacina. Nikad ne otvarajte vrata uredaja.
Pustite aparat da se ohladi. Drzite djecu, osobe s invaliditetom i starije osobe bez moguc¢nosti samopomoci
podalje od uredaja.

2. Uredaj Ce se tijekom ciséenja vrlo zagrijati izvana. Nikad ne diraj vrata uredaja. Pustite aparat da se ohladi.
Drzite djecu, osobe s invaliditetom i starije osobe bez mogucnosti samopomoci podalje od uredaja.

Rizik od Stete za zdravlje!

Piroliticki nacin zagrijava spremnik za kuhanje na vrlo visoku temperaturu tako da ostaci od pecenja, pecenja,
pecenjaislicno izgorje. Ovaj proces oslobada pare koje mogu iritirati sluznice. Dok je funkcija ¢iS¢enja aktivna,
odrzavajte kuhinju dobro prozratenom. Nemojte dugo ostajati u prostoriji. Drzite djecu, kuéne ljubimce
podalje i uvijek slijedite upute iz prirucnika ili stru¢njaka

Prije pocetka pirolitickog nacina rada

Oprez!

1. Ukloniti dodatke i posude, ukljucujuci izvlacne Sine iz kuhinjskog pretinca prije pokretanja pirolitickog
nacina. Nije dopusteno zadrzavanje viska prolijevanja u Supljini. Na taj nacin ne samo da cete postic¢i dobre
rezultate ¢iSéenja u cijelom kuhinjskom odjeljku, vec¢ i osigurati da dodaci mogu zadovoljiti zahtjev dugog
vijeka trajanja.

2. Prije pocetka Ciséenja, ru¢no uklonite najgore ostatke hrane.

3. Ocistite unutra$njost vrata uredaja i duz rubova kuhinjskog odjeljka u podrucju oko brtve. Nemojte ribati
niti skidati brtvu.

4. Tijekom ovih zahvata, provjerite je li pecnica iskljuc¢ena.

UPOZORENIJE

Rizik od pozara!

1. Velik broj ostataka hrane, masti i mesnih sokova moze se zapaliti tijekom pirolitickog rezima. Prije nego
Sto zapocnete s CiSéenjem, uvijek uklonite najgore ostatke hrane i ostatke iz kuhinjskog odjeljka. Nemojte
koristiti piroliticki nacin za ¢isSéenje pristupa — sorije.

2. Uredaj ce se tijekom pirolitickog nacina vrlo zagrijavati izvana. Nikada ne vjesajte lomljive predmete, npr.
kuhinjske krpe, na kvaku vrata. Nemojte stavljati nista na prednji dio uredaja. Drzite djecu podalje od uredaja.
3. Ako je brtva na vratima osStecena, oko vrata ¢e se generirati velika koli¢ina topline. Nemojte ribati niti
skidati brtvu. Nikada ne koristite uredaj ako je brtva oStec¢ena ili nedostaje.

Rizik od ozbiljne Stete za zdravlje!

Aparat postaje vrlo vrué kada je u tijeku piroliticki na¢in. Premaz na limovima za pecenje i limenkama se
unistava, a ispustaju se Stetni plinovi. Nikada ne Cisti pleme za pecenje ili kalupe za pecenje koristeci piroliticki
nacin. Opcenito, ne smijete koristiti piroliticki nacin za ¢iséenje pribora.

Postavljanje pirolitickog nacina samociséenja
e  Ukljucite pecnicu pritiskom na gumb .
e QOdaberite nacin rada "Pyrolytic" pritiskom na .
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Kad se funkcijsko podrucje promijeni u ikonu @ , to znadi piroliticki nacin rada.
e Provijerite jesu li svi dodaci i hrana uklonjeni, dobro zatvorite vrata.

e  Pritisnite tipku "Start/stop" m za pokretanje Cis¢enja.

Prozracite kuhinju dok radi funkcija ¢is¢enja.
Pretinac za kuhanje zaklju¢ava vrata ubrzo nakon pocetka rada. Pretinac za kuhanje ne moze se otvoriti dok
temperatura ne padne na dio koji je relativno siguran.

Zavrsni signal piroliznog nacina
Neprekidno se Cuje signal i peénica prestaje grijati. To znaci da se piroliticki mod zavrSava. MoZete pritisnuti

gumb Eﬂ za iskljucivanje zvukova, ili ée se zvukovi kasnije automatski iskljuciti.
Vrata peci se ne mogu otvoriti
Kada se nacin pirolize aktivira, pecnica ¢e se automatski zakljucati i vrata peci se ne mogu otvoriti.

Podesavanje postavke ciscenja
Kad cis¢enje pocne, ne mozZete mijenjati nijednu postavku osim pauziranja i zaustavljanja.

Nakon sto piroliticki nacin zavrsi
Nakon Sto se pretinac ohladi, vlaznom krpom obrisite pepeo koji je ostao u pretincu za kuhanje i oko vrata
uredaja.

Nakon ¢iséenja, zastita se mora zamijeniti prema uputama.

BiljeSke

1. Tijekom pirolitickog nacina rada, okvir unutar uredaja moze promijeniti boju. To je normalno i ne utjece
na performanse. Promjena boje moze se ukloniti pomodéu sredstva za CiS¢enje od nehrdajuéeg celika.

2. LoSe oneciS¢enje moze uzrokovati da bijele naslage ostanu na povrSinama cakline. To su ostaci hrane i
bezopasno je. Ne utjece na performanse. Te ostatke moZete ponovno ukloniti koriste¢i limunov sok ili druge
vrste sredstava za CiS¢enje ako je potrebno.

Uz dobru njegu i ¢iS¢enje, vas ¢e uredaj zadrZati svoj izgled i ostati potpuno funkcionalan jo$ dugo vremena.
To ¢e vam reci kako skinuti vrata uredaja i odistiti ih.

Za CiS¢enje i uklanjanje panela na vratima, moZete odvojiti vrata uredaja.

Svaka Sarka na vratima uredaja ima polugu za zaklju¢avanje.

Kada su poluge za zaklju¢avanje zatvorene, vrata uredaja su osigurana na mjestu. Ne moZe se odvojiti.

Kada su poluge za zaklju¢avanje otvorene kako bi se odvojila vrata uredaja, Sarke se zaklju¢avaju. Ne mogu
se zatvoriti.
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Upozorenje - Rizik od ozljede!

Ako Sarke nisu zaklju¢ane, mogu se snazno zatvoriti. Pobrinite se da su poluge za zaklju¢avanje uvijek potpuno
zatvorene ili, pri odvajanju vrata uredaja, potpuno otvorene.

Sarke na vratima uredaja pomicu se prilikom otvaranja i zatvaranja vrata, i moZete ostati zarobljeni. DrZite
ruke dalje od Sarki.

Uklanjanje vrata uredaja

1. Potpuno otvorite vrata uredaja.

2. Preklopite dvije poluge za zaklju€avanje s lijeve i desne strane

3. Zatvorite vrata uredaja koliko god limit prestaje.

4. Objema rukama uhvatite vrata s lijeve i desne strane i izvucite ih prema gore.

Ugradnja vrata u =
Ponovno pricvrstite vrata uredaja suprotnim redoslijedom od uklanjanja.

1. Prilikom pri¢vr§civanja vrata uredaja, pobrinite se da su obje Sarke postavljene to¢no na rupe za ugradnju
prednje ploce Supljine.

Pobrinite se da su Sarke umetnute u ispravan poloZaj. Morate ih moci lako i bez otpora umetnuti. Ako osjetite
bilo kakav otpor, provjerite jesu li Sarke pravilno umetnute u rupe.

2. Potpuno otvorite vrata uredaja. Dok otvarate vrata uredaja, moZete ponovno provijeriti jesu li Sarke na
pravom mjestu. Ako pogresno napravite spoj, necete moci potpuno otvoriti vrata uredaja.

Ponovno preklopite obje poluge za zaklju¢avanje.

2. Zatvorite vrata kuhinjskog odjeljka. Istovremeno, toplo preporucujemo da josS jednom provjerite jesu li

vrata na pravom mjestu i nisu li ventilacijski otvori napola zatvoreni.
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Skidanje poklopca vrata

Uklonite vrata uredaja kao $to je gore navedeno.

Plasti¢ni umetak u poklopcu vrata moZe promijeniti boju. Za temeljito ¢iS¢enje mozZete skinuti poklopac.

1. Pritisni desnu i lijevu stranu poklopca.

2. Uklonite poklopac.

3. Nakon skidanja poklopca vrata, preostali dijelovi vrata uredaja lako se mogu skinuti kako biste mogli
nastaviti s ¢iS¢enjem. Kada ciséenje vrata uredaja zavrsi, vratite poklopac na mjesto i pritisnite ga dok se ne
zacuje kliknuti na svoje mjesto.

4. Ugradnja vrata uredaja i njihovo zatvaranje.

)
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Oprez!

Nakon Sto su vrata uredaja ugradena, poklopac na vratima takoder se moze skinuti u tom trenutku.

1. Uklanjanje poklopca vrata znaci da se unutarnje staklo vrata uredaja oslobada, staklo se lako moze
pomaknuti i uzrokovati Stetu ili ozljedu.

2. Uklanjanje poklopca vrata i unutarnjeg stakla znaci smanjenje ukupne teZine vrata uredaja. Sarke se lake
pomicu prilikom zatvaranja vrata i mozete ostati zarobljeni. Drzite ruke dalje od Sarki.

Zbog ove dvije tocke, snazno preporucujemo da ne skidate poklopac vrata osim ako se vrata uredaja ne skinu.
Steta uzrokovana nepravilnim radom nije pokrivena jamstvom.

Tracnice

Kad Zelite dobro ciséenje letvica i Supljine, moZete ukloniti police i ocistiti ih. Na taj ¢e nacin va$ uredaj
zadrzZati svoj izgled i ostati potpuno funkcionalan jo$ dugo vremena.

1. Povuci predniji dio bocnih letvica vodoravno u suprotnom smjeru dok se znacajka ne izvadi; ) Kasnije
mozes izvaditi police kao na slici

2. Vratite bocnu Sinu natrag u Supljinu, prvo umetnite straznji dio bocne Sine u

Pravilno napravite rupu u Supljini i zatim umetnite prednji dio g} u rupu.
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Popravi teleskopske kanale

(uzmimo za primjer lijevu stranu, isto vrijedi i za desnu stranu)

1. Postavite tocke A i B teleskopskih vodnika vodoravno na vanjsku Zicu.

2. Rotirajte teleskopske kanale suprotno od kazaljke na satu (u smjeru kazaljke na satu za desnu stranu) za
90 stupnjeva.

3. Gurnite teleskopske vodnike naprijed, pritisnite tocku C na donju Zicu, a tocku D na gornju Zicu.

Uklonite teleskopske kanale

(uzmimo za primjer lijevu stranu, isto vrijedi i za desnu stranu)
1. Podignite jedan kraj teleskopskih nosaca snazno.

2. Podignite cijele teleskopske nosace i uklonite unatrag.
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Promijeni kabel za napajanje
Pozicija A prikazuje poziciju terminalne kutije na straznjoj strani vanjskog kuéista i ona je zatvorena.
Koraci: a. iskljucite napajanje, koristite mali ravni odvijac za otvaranje dva kopce 1, 2.
B. Koristite odvijac za skidanje vijaka 3, 4, 5i 6.
C. Zamijeni novi kabel za napajanje, fox Zuto/zelenu Zicu na 3, bratska Zica na 4, plava Zica na 5.
D. Twist screw 6 zatvorio je poklopac terminalne kutije i dovrSio zamjenu.
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7. RIESAVANJE PROBLEMA

Mana

Moguci uzrok

Biljeske/rjesenje

Aparat ne radi.

Neispravan
osigurac.

Provjeri osigurac u osiguracnoj kutiji.

Nestanak struje

Provjerite je li kuhinjsko svjetlo ili neka druga kuhinja
Uredaji rade.

Gumbi su ispali iz
Podrska u
kontrolnoj ploci.

Gumbi su
slucajno
iskljuceni.

Gumbi se mogu ukloniti.

Jednostavno vratite potenciometre u njihovu potporu u kontrolnoj
plocii gurnite ih unutra tako da se aktiviraju i mogu se okretati kao i
obicno.

Gumbi se vise ne
mogu lako okretati.

Ispod kvacica ima
prljavstine

Gumbi se mogu ukloniti.

Za iskljucivanje gumba, jednostavno ih uklonite s

podrska.

Alternativno, pritisnite vanjski rub gumbiéa kako bi se nagnuli i lako
podigli.

Pazljivo ocistite rucke krpom i sapunicom.

Osusite mekanom krpom.

Nemojte koristiti oStre ili abrazivne materijale.

Nemojte namakati niti Cistiti u perilici posuda.

Nemojte precesto uklanjati potenciometre kako bi potpora ostala
stabilna

Ventilator ne radi stalno u nacinu rada:
"Grijanje ventilatora"

Ovo je normalan rad zbog najbolje moguée raspodijele topline i
najboljih mogudih performansi pecnice.

Nakon procesa kuhanja mozZe se cuti
buka i moZe se uoditi protok zraka u
blizini upravljacke ploce.

Ventilator za hladenje i dalje radi kako bi sprije€io visoku vlagu u
Supljini i ohladio peénicu za vasu udobnost. Ventilator za hladenje ée
Iskljuci se automatski.

Hrana je nedovoljno kuhana unutar
vremena navedenog u receptu.

Koristi se temperatura razli¢éita od recepta. Dvaput provjerite
temperature. Koli¢ine sastojaka razlikuju se od recepta. Dvaput
provjerite recept.
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Neujednaceno smedenje Postavka temperature je previsoka ili bi se razina police mogla
optimizirati. Dvaput provjerite recept i postavke.

Zavr$na obrada i/ili boja i/ili materijal posuda za pecenje nisu bili
najbolji izbor za odabranu funkciju pec¢nice. Kada koristite radijantnu
toplinu, poput nacina "Gore i Bottom Heating", koristite mat
zavrsnu, tamnu i laganu pecnicu.

Lampa se ne pali Lampa se mora zamijeniti.

Upozorenje - Rizik od elektri¢énog udara!

Nepravilni popravci su opasni. Popravci se smiju izvoditi i zamijeniti oStecene napojne kabele samo jedan od
nasih obucenih postprodajnih tehnicara. Ako je uredaj neispravan, iskljucite ga iz struje ili iskljucite osigurac
u osiguracnoj kutiji. Kontaktirajte servis za postprodaju.

Maksimalno vrijeme rada
Maksimalno vrijeme rada ovog uredaja je 9 sati, kako ne biste zaboravili iskljuciti napajanje.

Zamjena lampe u kutu Supljine

Ako Suplja lampa otkaze, mora se zamijeniti. Toplinski otporne halogene zarulje od 25 vata i 230 V dostupne
su u postprodajnim servisima ili specijaliziranim trgovinama.

Prilikom rukovanja halogenom zZaruljom koristite suhu krpu. To ¢e produziti vijek trajanja lampe.

UPOZORENIJE!

Rizik od elektricnog udara!
Prilikom zamjene lampe, kontakti grla su pod naponom. Prije nego $to zamijenite lampu, iskljucite uredaj iz
mreze ili prebacite drugi osigura¢ u osiguracnoj kutiji.

Rizik od opeklina!
Uredaj postaje jako vrué. Nikada ne dirajte unutarnje povrsine uredaja ili grijace elemente. Uvijek dopustite
da se uredaj ohladi. Drzite djecu na sigurnoj udaljenosti.

1. Stavite ruc¢nik u hladnu Supljinu kako biste sprijecili ostecenja.
2. Okrenite stakleni poklopac suprotno od kazaljke na satu da ga uklonite (kutna lampa)
3. lzvuci lampu — nemoj je okretati.
4. Ponovno sastavi stakleni poklopac.
5. Uklonite rucnik i ukljucite osigurac da vidite hode li se lampica upaliti.
6. Za bo¢nu lampu, ako dobro radi nakon zamjene, molimo vas da se bocna reSetka vrati na mjesto.
7. Proizvod sadrzi izvor svjetlosti klase energetske ucinkovitosti: G.
2R
AN \ |

Stakleni poklopac
Ako je stakleni poklopac halogene Zarulje oStecen, mora se zamijeniti. Novu staklenu poklopac mozZete dobiti
u postprodajnoj sluzbi. Molimo navedite E broj i FD broj vaseg uredaja.
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Tehnicki podaci

Model HBO-M7212GCDRP-GBK
Indeks energetske ucinkovitosti 81.2
Klasa energetske ucinkovitosti A+
Potrosnja energije sa standardnim opterec¢enjem, konvencionalni nacin rada 1,10 kWh/ciklus
Potrosnja energije sa standardnim opterec¢enjem, nacin rada na ventilator 0,69 kWh/ciklus
Broj Supljina 1
Izvor topline Elektricitet
Obim 72 L
Tip pecnice Ugradeni
Napajanje 220-240V~, 50 Hz-60 Hz
Elektricna energija 3,2 kW

Potrosnja energije
Informacije o proizvodu za potrosnju energije i maksimalno vrijeme za postizanje odgovarajuc¢eg nacina rada
niske potrosnje.

Nacin pripravnosti 0,8W
Maksimalno vrijeme potrebno da pecnica automatski dosegne odgovarajuci nacin radaili 20
uvjet niske potrosnje minuta

Uvijek koristite originalne rezervne dijelove.
Prilikom kontaktiranja naseg ovlastenog servisnog centra, pobrinite se da imate dostupne sljedece podatke:

model i serijski broj.

Informacije se mogu pronaci na plocici s ocjenama. Podlozno promjenama bez prethodne najave

Ekoloski prihvatljivo odlaganje

MozZete pomodi u zastiti okolisal

Molimo vas da poStujete lokalne propise: predajte neispravnu elektricnu opremu
odgovarajuc¢em centru za odlaganje otpada.

HEINNER je registrirani zastitni znak tvrtke Network One Distribution SRL. Ostali brendovi i
nazivi proizvoda su zastitni znakovi ili registrirani zZigovi njihovih nositelja.

Nijedan dio specifikacija ne smije se reproducirati ni na koji nacin niti se koristiti za izradu
izvedenica poput prijevoda, transformacije ili prilagodbe bez dopustenja NETWORK ONE
DISTRIBUTION.

Copyright © 2013 Network One Distribution. Sva prava pridrzana.

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
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