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DESCRIPTION

Heating element 4
Removable wire rack 3

Housing

Door handle

Temperature control switch

3-position mode control switch

Timer switch

Indicator light
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Oven window

IMPORTANT SAFEGUARDS

Read all the instruction manual carefully before use
Electric oven is for household use only. Do not use for industrial purposes.
Close supervision is required when the appliance is used near children.
Do not use the appliance for drying clothes or a paper.
Do not warm up products in tightly closed utensils (banks, bottles etc.), as it can result in
explosion.
To avoid an explosion pierce a product which has a dense peel, such as a potato, apples, an
egg Yolk, chestnuts, sausage etc.
Do not operate the appliance if it is damaged or if any malfunctions happen, repair the
malfunction appliance in the nearest service center.
To prevent an explosion or any malfunctions it is necessary to remember, that:

- burning of products results from too long preparation;

- remove all packing, metal tapes before cooking;

- in case of fire accident do not open the door, switch off the electric oven and unplug

from the power supply.

Do not switch on the oven when it is empty. Do not use the chamber for storage of any
subjects.
Electric oven is not intended for conservation of products.
Do not put products directly on a bottom of the chamber, use removable wire rack or non-
stick flat baking tray.
Remember that liquid products are heating up much faster, than utensils. Even if the
container containing a liquid is not hot, cautiously open its cover in order to prevent a burn.
Always check the temperature of the food, especially if you are cooking for a child. Give the
food to cool down within several minutes. Always follow recipes of cooking, but remember,
that some products (jams, puddings, stuffing for a pie from almonds, sugar or candied fruits
are heating up very quickly.
To prevent circuit short keep air holes of the unit free of water.

IMPORTANT:

Before cooking please ensure that the cookware you are going to use is suitable for electric
oven. Do not use polyethylene, glass, and wooden or plastic cookware without special
marking.
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ADVANTAGES OF YOUR ELECTRIC OVEN

e Additional nozzle the revolving roaster - grill, will allow you to prepare for a bird with a crust,
not overturning it during their preparation since the given nozzle provides even heating of
food.

INSTALLATION

e Make sure that all the packing materials are removed from the inside of the door.

e Check the oven for any damage connected to transportation, such as:
- misaligned or bent door;
- damaged door seals and sealing surface;
- broken or loose door hinges and latches and dents inside the cavity or on the door.

e |If there is any damage, do not operate the oven and contact qualified service personnel.

e Place the electric oven on a flat, stable surface to hold its weight and the heaviest food likely
to be cooked in the oven.

e Do not place the oven where heat, moisture or high humidity are generated, or near
combustible materials.

¢ Do not place electric oven near to sources of heat.

e For correct operation, the oven must have sufficient airflow. Allow 20 cm of space above the
oven, 10 cm at back and 5 cm at both sides. Do not cover or block any openings on the
appliance.

THE CONTROL PANEL

TEMPERATURE CONTROL

e |t s used for installation of temperature of preparation.
e You can establish necessary temperature within the limits of 100°- 250°C.

3-POSITION MODE CONTROL

ROTISSERIE
e By means of function "ROTISSERIE" a product in regular intervals is roasted from above.
e Use the given function for preparation of toasts.

ROAST
e By means of function "ROAST" the product in regular intervals is roasted from below.
e Use the given function for preparation of sandwiches, pizzas, hot dogs.

BAKE/ROAST

e By means of function "BAKE/ROAST" the product in regular intervals is fried from different
directions.

e Use the given function for preparation of a batch, meat and fish dishes, and also bake a
potato and other kinds of vegetables.

TIMER
e |s used for installation of time of preparation.
e You can establish time necessary for you within the limits of 60 minutes.

CAUTION: After the expiration of time of preparation, the indicator light will go out and the
sound signal will sound. Readout of time of preparation is conducted upside-down. During all
time of preparation the indicator light will be included.




ADDITIONAL ACCESSORIES

Into the complete set of the electric oven enters:

- removable wire rack: for preparation of sandwiches, toasts, a pizza, hot dogs;

- non-stick flat baking tray: for preparation of a batch, bake meat, birds and fishes;

- detachable handle for tray: use the handle for extraction of a tray from the furnace since
during cooking the tray is strongly heated up;

- revolving roaster - grill: the given nozzle is intended for preparation of a bird.

OPERATION

SETTING "ROTISSERIE”

e Suppose you want to set the oven to ROTISSERIR for 10 minutes.
It is necessary for you to operate as follows:

Establish the mode control switch to "BROIL" position.

By means of temperature control switch establish necessary temperature.

Establish timer switch to "10" minutes position, from this moment the electric oven
will start to work and indicator light will light up.

Upon termination of process of preparation the indicator light will go out and the
sound signal will sound.

Transfer the mode control switch to "OFF" position and temperature control switch
to minimal position.

SETTING “ROAST”

e Suppose you want to set the oven to ROAST for 20 minutes.
It is necessary for you to operate as follows:

Establish the mode control switch to " ROAST" position.

By means of temperature control switch establish necessary temperature.

Establish timer switch to "20" minutes position, from this moment the electric oven
will start to work and indicator light will light up.

Upon termination of process of preparation the indicator light will go out and the
sound signal will sound.

Transfer the mode control switch to "OFF" position and temperature control switch
to minimal position.

SETTING "BAKE/ROAST”

e Suppose you want to set the oven to BAKE/ROAST for 40 minutes.
It is necessary for you to operate as follows:

Establish the mode control switch to "BAKE/ROAST" position.

By means of temperature control switch establish necessary temperature.

Establish timer switch to "40" minutes position, from this moment the electric oven
will start to work and indicator light will light up.

Upon termination of process of preparation the indicator light will go out and the
sound signal will sound.

Transfer the mode control switch to "OFF" position and temperature control switch
to minimal position.

SUSPENSION OF PREPARATION

e To interrupt the process of cooking transfer the mode control switch to "OFF" position.

e This property is useful at check of a degree of readiness of a product. You can renew
process of preparation if anew establish a mode of preparation.

NOTE: Oven stops operating when door is opened.
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RECOMMENDATIONS FOR PREPARATION OF DISHES

Kind of product Temperature, Position of Time of
°C mode control preparation,
switch minutes
Toast 190 ROTISSERIE 2-4
Hot sandwiches, 190 ROTISSERIE, 3-5
a pizza ROAST
Omelette 125-150 ROAST 5-8
Batch 190-220 BAKE/ROAST 25-35
Potato 250 BAKE/ROAST 8-15
Fish 250 BAKE/ROAST 15-20
Bird 220-250 BAKE/ROAST 30-40
Meat 250 BAKE/ROAST 40-50

CLEANING AND CARE

Before cleaning of the electric oven establish the mode control switch to "OFF" position,
temperature control switch to minimal position and unplug the appliance from power supply.
Wipe the control panel, an external surface and internal volume of the chamber of the
electric oven damp cloth with addition of washing-up liquids. Do not use for cleaning
aggressive substances or abrasive materials.

During cleaning the electric oven hold a door open to avoid sudden inclusion of the oven.
Wash removable wire rack and non-stick flat baking tray in warm soap water. Do not use for
clearing non-stick flat baking tray abrasive materials, it can damage non-stick covering.

To remove unpleasant smells of the chamber of the electric oven it is possible by means of
the following operation: in deep utensils, suitable for preparation in the electric oven, fill a
glass of water and a glass of juice of one lemon. Establish the timer for 5 minutes, the mode
control switch to "BAKE/ROAST" position, and a temperature control switch in the minimal
position. The ambassador end of operation get utensils from the chamber of the electric
oven and wipe walls of the chamber dry cloth.

SPECIFICATION
Power supply 230V, 50 Hz
Power 1000 W
Net/ Gross Weight 5.50 kg / 6.40 kg
Inner volume 17 litres
Gift box dimension (L x W x H) 445 mm x 346 mm x 315 mm
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MEPbI BE3OINACHOCTHU

e [lepen nepBbiM UCMONb30BAHWEM 3SIEKTPUYECKOW MevYn BHMMATESbHO NpoYuTanTe BCHO
WHCTPYKLUMIO.

e JOrneKkTpuyeckada neyvb NpegHasHavYeHa TONbKo ANA JOMaLLHEro UCrnonb30BaHUS.

e byabTe BHMMaTENbHbI NPY UCMNOMNBb30BaHUKN Npubopa OKoNo geTen.

e lcnonb3ynTe 3NeKTPUYeCKyrd neyvb TONbKO ANA MPUroTOBNEHUs NpoAaykToB. Hu B koem
crny4ae He UCMNonb3ynTe Ans NPOCYLLKN ogexabl unu Gymaru.

e He nogorpesanTe NpoayKTbl B repMETUYHO 3aKpbiTon nocye (6aHkax, byTbinkax v T.n.), Tak
KaK 3TO MOXET MpuBECTU K B3pbIBY NOCYAbl.

e Bo wusbexaHne nonaHua wn pas3bpbi3rMBaHNa NpPUroTaBnMBaeMblX MPOAYKTOB, nepeq
3aKnagKkon B neYb NpoTbikanTe HOXOM UNW HakKanbiBanTe BUNKOW Te U3 HUX, KOTOpble UMEIOT
NNOTHYH KOXYpPY uUnnM oB60MoYKy, Takme Kak kaptodernb, S0M0KM, ANYHbIN XXEMNTOK, KallTaHbl,
kon6achbl 1 T..

e [lpn obBHapyxeHun Kakmx-imbo HeMCcnpaBHOCTEN HE WUCMONb3yNTe 3NEKTPUYECKYD Mevb,
obGpaTuTech 3a NOMOLLBIO K KBaNnMUuMpoBaHHOMY NepcoHany.

e Bo nsbexaHne BO3HNMKHOBEHMS NoXapa B Kamepe nevm HeobxoanumMo NOMHUTb, YTO:

- Heobxoammo nsberaTb NPUropaHNsA NPOAYKTOB B pe3ynbTaTe CIMLWKOM NPOAOIIKUTENBHOMO
NPUroTOBIIEHWS;

- CHAManTe C nNpPOAYKTOB YMakoBKYy, MeTannmMyeckue neHTbl nepej noMelleHneMm B
3EKTPUYECKYIO NeYb;

- B CNny4Yyae BO3HWKHOBEHWUSA BO3ropaHusl B Kamepe, He OTpbiBas ABepLbl, BbIKIOYMTE Meyb U
OTCOEeaMHUTE OT CETU NUTaHUS.

e He BkntoyanTe neyb C NyCToM Kamepon. He ncnonb3dynte Kamepy Ans XpaHeHUs Kakmx-nmbo
npeameTos.

e JriekTpuyeckada neyb He npeAHasHadYeHa Ana KOHCEPBMPOBAHUA NPOLYKTOB.

e He BblknagbiBanTe NPOAYKTbl HENOCPEACTBEHHO Ha OHO KaMepbl, UCMOMb3yUTe CbEMHYIO
peLleTKy unm nogaoH.

e [lOMHUTE, YTO B 9NEKTPUYECKOM MNEYM XMAKOCTM HarpeBatoTCs Ha MHOro 6biCcTpee, yem
nocyga. [loatomy, Oaxe ecnu coaepXawuh >XUOKOCTb KOHTEMHEep He ropavvi npu
N3BNEYEHMM €ro 13 neyvm, OCTOPOXHO OTKPbIBANTE €ro KpbilKy BO n3bexxaHne oxxora napom.



e Bcerga nposepsinte TemnepaTypy NpUroTOBMEHHOW MuUWM, 0COBEHHO, ecnu Bbl rotoBute
ana pebeHka. He nogaBavite HenocpeACTBEHHO MOcCne MNpurotoBrieHus 6ngo K crony,
AanTe eMy OCTbITb B TeYEHUE HECKOSTbKUX MUHYT.

e Bcerga cnegynte peuentaMm MPUroTOBMEHUS, HO MOMHUTE, YTO HEKOTOpble MNPOAYKThI
(OkeMbl, NyOUMHIN, HAYMHKUA ONS Nupora u3 MyHaans, caxapa unm uykaToB) HarpeBaroTCH
o4eHb BbICTpO.

e [Ina npenoTBpalLEeHNs 3aMblkaHUA U BbIXO4a NevYn u3 CTPosd, He JornyckanTe nonagaHus
BOAbl B BEHTUNSALNOHHbIE OTBEPCTUS.

BHUMAHME:

» [lepeq wcnonb3oBaHWeM nocydbl AN MPUrOTOBMEHUS MUWKW B MeYn BHUMATElbHO
O3HaKOMbTECb C MapKMPOBKOW Ha nocyge. He ncnonb3ynte nocyny, He NOAXOASALLY AN
NPUroTOBIIEHNSA MNULLUN B 3NEKTPUYECKON neudn: apdopoBYO U CTEKMSHHYH MOCyAay;
AepeBsAHHYI0 Nocyay; nnactMaccoByto nocyay 6e3 CooTBETCTBYOLLEN MapKMPOBKN.

NMPEMMYLLECTBA BALLUEN ANEKTPUYECKOWU NEYN

e [lononHuTenbHasi Hacagka Bpalwatowuincs BepTen-rpunb, No3Bonut Bam npurotoBuTb
NTULY C XPYCTsLLENA KOPOYKOW, He nepeBopayMBasl ee BO BPeMsi UX MPUrOTOBMEHUS, T.K.
[AaHHasi Hacagka obecneynBaeT paBHOMepHoe obXapuBaHMe Co BCEX CTOPOH.

YCTAHOBKA

e Y6egutecb, YTO BHYTPM MEYN HET YNAKOBOYHOIro Matepuana.

e [lpoBepbTe anNeKTpUYECKy Nevb Ha npeamMeT ObHapyXeHUs Kakux-HUMOyab NOBPEXAEHUN,
CBSI3@HHbIX C TPAHCMOPTMPOBKOW:
- MOBpeXaeHue ABepLbl UM MeTanIMyecknx ynnoTHMTenemn aAsepLbl;
- BMSTMHbI Unn gedekTbl CMOTPOBOrO OKHa MM 3KpaHa;
- BMSTUHbI B Kamepe.

e Ecnun Bbl obHapyxunn kakme-HMbyapb gedekTbl, He UCNoNb3ys nedb, obpaTnTechb K Balemy
annepy.

e YCTaHOBUTE 3MEKTPUYECKYIO NeYb Ha POBHOW rOPU3OHTaNbHOW MOBEPXHOCTU, OOCTATOYHO
NpoYHON, YTOObI BblAEPXKAaTb BEC NEYM.

e He ycTtaHaBnuBanTe anekTpuMyeckyto neyvb BONN3N MCTOYHMKOB Tenna.

e He knagute kakme-nmbo npegMeTbl Ha ANEKTPUYECKYIO NeYb.

e [lns HopmanbHOM paboTbl Heobxoammo obecneunTb OOCTAaTOYMHOE MPOCTPaHCTBO AN
BEHTUNAUMN He MeHee 20 CM Hag 3neKkTpu4eckon nedkown, He meHee 10 CM CO CTOPOHbI
3agHeln naHenu u He MeHee 5 cM ¢ BGOKOBbIX CTOPOH.

NMAHEJIb YINPABJIEHUA

TEPMOPEIYIIATOP

e Vicnonb3yeTcsa ons yCTaHOBKM TeMnepaTypbl NPUroTOBNEHNS.
e Bbl MOoxeTe ycTaHaBnmBaTb Heobxoammyto Temnepatypy B npegenax 100°-250°C.

3-X NO3NLIMOHHbIV NEPEKTOYATENL PEXKMMOB

ROTISSERIE
e [lpu nomowm dpyHkumn «ROTISSERIE» npoaykT paBHOMepHO nogxapuBaeTcsi CBEPXY.
e lcnonb3ynTte AaHHYO PYHKLMIO AN NPUrOTOBNEHUS TOCTOB.

ROAST
e [lpu nomowm pyHkuMn « ROAST» NpoayKT paBHOMEPHO NOXXapuBaeTCs CHU3Y.
e Vicnonb3ynte gaHHyo OyHKUMIO Ans npurotoBrneHns 6ytepbponos, NuuLbl, XOT-40MOB.




BAKE/ROAST

e [lpn nomowm cyHkummn «BAKE/ROAST» npoaykT paBHOMeEpHO obGxapuBaeTcs CO BCeX
CTOPOH.

e Vicnonb3ynte gaHHy0 OYHKLMIO ANA NPUroTOBNEHUSA BbINEYKM, MSCHbLIX U pbiBHbIX 604, a
Takke 3anekaHnsa kaptogens n apyrux BU40B OBOLLEWN.

TAUMEP

e lcnonb3yeTca Ans YCTaHOBKM BPEMEHU NPUrOTOBIEHUS.

e Bbl MoxeTe ycTaHaBnmBaTb Heobxoanmoe Bam Bpems B npegenax 60 MUHYT.

BHUMAHME: No ncreyeHmm BpeMeHn NpuroToBreHnsi, CBETOBOM MHAMKATOP paboTbl noracHeT
N NpO3BYYMT 3BYKOBOM curHan. OTcuyeT BpeEMEHU NpuUroToBreHUs BedeTcss B oBpaTHOM
nopsigke. B TeyeHne Bcero BpemMeHM NPUroToBreHus GyaeT BKMNHOYEH CBETOBOW WMHAMKATOP
paboTbl.

AOONONMHUTENBbHBLIE NPUHAONEXHOCTH

e B KOMMNMEKT 3MeKTPUYECKON neym BXoauT:

- CbeMHas pelleTka: ansa npurotosneHus 6ytepbpoaos, TOCTOB, NMLLbI, XOT-AOrOB;

- NOOHOC C aHTUMpuUrapHbiM MOKPbITUEM: ANS NPUrOTOBIIEHUS BbINEYKW, 3anekaHus Msica U
pbIObI;

- CbeMHas pyyka Ans nogHoca: UCNoNb3yuTe pyyKy AN U3BfieyeHus nogHoca 13 neyu, T.K. B
npowecce NpUroToBneHns NULWKM NOgHOC CUIbHO HarpeBaeTcs;

- BpawawLwunca BepTen-rpunb: OdaHHasi Hacagka npefHasHadeHa Aansa npuroToBreHust
NTULbI.

UCMNMOJIb3OBAHUE NPUBOPA

MPUTOTOBJIEHVE B PEXXUME ROTISSERIE
e [lpeanonoxum, Bl 3axoTenun rotoBuTb B pexmme B TedeHne 10 MUHyT.
Bam Heobxoammo genctBoBaTh criegyowum obpasom:
e YcTaHOBUTE nepeknoyaTernb pexnmos B nonoxeHune “BROIL”.
e [lpy nomoLum TepmoperynaTopa yctaHoBUTE Heob6xoaMMyto TemnepaTtypy.
e YcraHoBUTE TanMMmep B nonoxeHuve “10” MUHYT, C 9TOr0 MOMEHTA MNeyb HayHeT
paboTaTb 1 3aroputca CBETOBOW MHAMKATOP paboTbl.
e [lo okoH4YaHUM Npouecca NPUroTOBNEHNSI CBETOBOW MHAMKATOP paboTbl MoracHeT,
NPO3BYYMT 3BYKOBOW CUTHaIT.
e [lepeBeaute nepeknoyaTens pexumoB pabotel B nonoxeHne “OFF”, a
TEPMOPErynATop B MMHUMAaIIbHOE MOSoXeHNe.

MPUTOTOBIIEHVE B PEXXUME ROAST
e [lpeanonoxum, Bl 3axoTenn rotoBuTb B pexmme B TedeHne 20 MUHyT.
Bam HeobxoamMmo genctBoBaTh criegyowum obpasom:
e YcTaHOBMUTE nepeknoyaTernb pexmnmMos B nonoxeHne “ROAST”.
e [lpu nomoLm TepmoperynaTopa yctaHoBUTE HeobxoaMMyto TemnepaTtypy.
e YcTaHOBUTE TanMMmep B nonoxeHuve “20° MUHYT, C 9TOr0 MOMEHTA MeYyb HayHeT
paboTaTb 1 3aroputca CBETOBOW MHAMKATOP paboTbl.
e [lo okoH4YaHUM Npouecca NPUroTOBNEHNSI CBETOBOW MHAMKATOP paboTbl MoracHeT, un
NPO3BYYMT 3BYKOBOW CUTHaIT.
e [lepeBeante nepeknyaTens pexumoB pabotel B nonoxeHne “OFF”, a
TEPMOPErynATop B MMHUMAaIIbHOE MOoXeHe.

MPUTOTOBJIEHVNE B PEXXUME BAKE/ROAST
e [lpeanonoxum, Bl 3axoTenun rotoBuTb B pexmme B TedeHne 40 MUHyT.
Bam HeobxoamMmo gencTBoBaTh criegyowum obpasom:
e YcTaHoBUTe nepekntovaternb pexnmos B noroxeHne “BAKE/ROAST ”.
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e [lpu nomoLmn TepmoperynsTopa ycTaHoBUTE HeobxoamMMyto TemnepaTypy.

e YcTaHOBUTE TanMmep B noroxeHue “40” MWHYT, C 9TOr0O MOMEHTa MNeYb HavHeT
paboTaTb 1 3aropuTCa CBETOBOM MHAMKATOP paboThbI.

e [lo OKOHYaHMM NpoLecca NPUroTOBIIEHMS CBETOBOW MHAMKATOP paboThbl NoracHeT, u
NPO3BYYUT 3BYKOBOMW CUTHar.

e [lepeBeaute nepeknyaTens pexumoB pabotel B nonoxeHne “OFF”, a
TEepMOopErynaTop B MMHUMasnbHOE NOSIOXEHME.

NPNOCTAHOBKA MPUTOTOBJIEHNA

[na npuocTtaHOBRNEHMs npouecca NpUroToBNeHUs nepeeeauTe nepeknovatens paboTol B
nonoxeHne “OFF”. 3To CBOMCTBO NOME3HO Mpu NpoBepKe CTEerneHW roTOBHOCTU MpoAyKTa.
Bbl MOxeTe BO30OHOBMTbL MPOLECC MNPUrOTOBIIEHMS, €CMM 3aHOBO YCTAHOBUTE PEXUM
NPUroTOBIIEHUS.

3AMEYAHMUE: Npu oTKpbITOM ABEpPLIE NPUrOTOBIIEHME NULLX NPON3BOANTLCS He ByaeT.
PEKOMEHOAUMW MO MPUTOTOBJTIEHNIO BI04

Bug Temnepatypa, °C MonoxeHue Bpems
rlpO,D,yKTa nepeKﬂl'O‘-laTeﬂﬂ anerTOBJ'leH n4,
pe)KVIMOB MWH
TocTs! 190 BROIL 2.4
Fopsiume 190 BROIL, ROAST 3-5
6yTtepbpoapl,
niyua
Omnert 125-150 ROAST 5-8
Bbineuka 190-220 BAKE/ROAST 25-35
KapTodgenb 250 BAKE/ROAST 8-15
PLiGa 250 BAKE/ROAST 15-20
MTvua 220-250 BAKE/ROAST 30-40
Msico 250 BAKE/ROAST 40-50
UANCTKA N YXO[L

[Mepen 4MCTKOW 3NEKTPUYECKOM Nevn YyCTaHOBUTE MNepekritoyaTernb PeXMMOB B MOSIOXEHUE
“‘OFF”, Tepmoperynstop B MMHMMaribHOE NOMOXEeHNe U OTKIIOYUTE OT CETU NUTAHUS.
[MpoTpuTe naHenb ynpaBfeHusi, BHELUHIO MOBEPXHOCTb WU BHYTPEHHMNA 0O0beM kamepbl
9NEKTPUYECKOM NeuYn BraxHoW Tpsanodkom ¢ pobaeBneHnem mMowwmx cpeacTts. He
ncnonb3ymnTe ANsi YUCTKU arpeccrBHbIE BeELLEeCTBA N abpa3nBHble maTepuansl.

Bo Bpemsa 4UMCTKM 3NEeKTpUYECKOM neun Aepxute ABepuy OTKpPbITOW, 4YTOObl M3bexaTb
BHE3anHoro BKITOYEHUS MNeyu.

[MpomoKnTe CbeMHyHO pelleTKy U MOAHOC B TEMSIOW MbIfibHOM BoAde. He ucnonb3ynte Ans
YNCTKM nogHoca abpasvBHble MaTepuanbl, 3TO MOXeT MOBpeauTb aHTUNpuUrapHoe
NnoKpbITHE.

Yoanutb HeNpuATHble 3anaxyu KamMepbl 3IEeKTPUYECKOM MeynM MOXHO Mpyu  NMOMOLLN
cnegytowen onepauun: B rnybokyto nocyny, MPUrogHyt Onsi NPUroToBneHns B
3IEKTPUYECKON Meyun, HanenTe cTakaH BOAbl M CTakaH coka OOHOro fiMMoHa. YCTaHoBUTE
TanMmep Ha 5 MUHYT, nepekntovatene pexunmos paboTtbl B nonoxeHne “BAKE/ROAST 7, a
TEPMOpEerynaTop B MUHMManbHoe rnonoxeHue. lNocne 3aBeplueHne onepaunm OOCTaHbTe
nocyay 13 Kamepbl 35IEKTPUYECKON NeYn N NPOTPUTE CTEHKN KamMepbl CyXON TPAMOYKON.




TEXHUYECKUE XAPAKTEPUCTUKU

QrnekTponutaHue 230 BonbT, 50 Nepu
MoLuHocTb 1000 Bartr

Bec HeTTO/ BpyTTO 5,50 kr / 6,40 kr
BHyTpeHHUN 06bem 17 nutpos

Pasmepbl kopobku (O x L x B) 445 MM x 346 MM x 315 Mm
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