orenje

RU BY KZ 3NEKTPUYECKAA BCTPOEHHASA MNUTA
UA ENEKTPUYHA BMOHTOBAHA NJIUTA

GB ELECTRIC BUILT IN CERAMIC HOB



RU UA GB
WHCTPYKLUA NO OBCINYXXUBAHUIO U BKA3IBKM LLLIO 10 OGCNYIrOBYBAHHA TA INSTRUCTIONS
yxony YTPUMAHHA FOR OPERATION AND MAINTENANCE

YBaxxaeMmblii 3aKka3uuk,
Bbl  kynunun
BCTpavBaeMbIX 3MeKTpuYeckux notpeGutenen. Mol
enaem Bam un cebe, uTo6bl Bbl GbinM AOBOMbHLI
Hawwum un3genvem. PekomeHgyem Bam TwatenbHo
npoynTaTh HAaCTOALLY WHCTPYKUMIO, U C u3genvem
obpalaTbCs B COOTBETCTBUM C YKa3aHUSMW.

nsgenne w3 Hawero HoBOro psga

LLlaHOBHUIA 3aMOBHWUKY,

Bun kynunu Bupi6 3 Halloro HoBoro psgy 3abynoBaHux
eneKTPUYHNX Crnoxusadis. Hawmm 6GaxaHHsM € Lwob
Haw Bupi6 pobpe cnyxus Bam. PekomeHayemo Bam
YBaXHO NPOYNTATV AaHy iHCTPYKLUito i obcnyrosysaTu
BUPI6 3rigHo 3 i1 BKasiBkamu.

Dear customer,

You have purchased a product of our new series of built-in
electric appliances. We hope that our product will serve you
well and for long time. We recommend you to study these
instructions and to operate this product according to them.

BAXHAA UHO®OPMALIUA, YKASAHUA U

BAXIMBA IHOOPMALIA, BKA3IBKU TA

IMPORTANT INFORMATION, INSTRUCTIONS

PEKOMEHOALIUU PEKOMEH}JALI,I'I' AND RECOMMENDATIONS
MoHTaX nnuTbl MOXET chaenaTb TOMbKo uuUo, MoHTax BapunbHOI NMoBepxHi NnoBuMHHa npoBoauTn || e Solely persons authorized to provide such activities
VMeroLLee Ha 3TO NPaBO W COOTBETCTBYHOLUYO ANS TiNbKM  ynoBHOBaxeHa ocoba 3  BiANOBigHOW may perform the installation of this hotplate.

3TOro NpodheccuoHanbHyo Ksanudunkaumio.

MoHTaxx Hapo npoBecTM B  COOTBETCTBAM C
HaLUMoHanbHbIMU CTaHAAPTaMMW U NOCTaHOBINEHNSIMU.
O pate  MOHTaxa  Heobxogumo  cpenaTb
COOTBETCTBYIOLLYIO OTMETKY B [[@apaHTWiiHOM nucTe.
BapouHas nnuta pomkHa OblTb nopcoednHeHa K
3MeKTpUYEeCcKoi cetun c COOTBETCTBYHOLLMM
HanpspkeHWeM, KOTOpoe MNPUBEAEHO Ha TUMNOBOM
MTKE , Npu nomowy kabens nopxopswiero Ans
noTpebnsemMoin MOLHOCTU BapOYHOW NnuUTbl (CM.
MoacoenvHeHne notpebutens kK anekTpoceTn)

Ecnu Bapo4HOn NnWTON He nomnb3yeTech, crieaute
3a Tem, 4ToObl BCe ee YMpaBnsioLME 3SMEMEHTbI
6bINY BbIKMIOYEHDI.

BapoyHas nnuta npepHasHayeHa TOMbKO AnA
Tennosol o6paboTku eabl. Ee Henb3s ucnonb3osatb
Ana oborpesBa NOMELLEHUS, MOTOMY YTO 3TO MOXET
NPUBECTM K €e Neperpyske u Bbixody W3 cTpos. Ha

NoBpeXaeHNs BOSHMKWUIME B  pesynbTate
HENpaBWUIbHOTO  MOMb30BaHUs,  rapaHTUs  He
pacnpocTpaHsieTcs.

He paspeluaeTcs pasmelyaTts BOGNU3M BApOUHbIX 30H
(KoHpopoK) roptouyne BellecTea
B crnyyae usmeHeHusi cpefbl B NPOCTPaHCTBE, rae

pasmeLleH noTtpeburens (pabota c
NaKoKpaCoYHbIMU BELLUECTBAMU, KMNEAMU U MOA.),
Bcerfa [JOMKeH OblTb  OTKMIOYEH  MaBHbIi

KBanidikaLjeto.

Bupi6 mae 6yTn BCTaHOBNEHO 3rigHO 3 AiNCHUMMU
HaLioHanbHUMKM CTaHJapTaMu Ta AUPEKTUBaMM.
[aTy npoBeaeHHA MOHTaxy cnif nigTBEpPAUTM Y
[apaHTiiHoMy nacnoprTi.

BapunbHy noBepxHilo Mae 6yTu npuegHaHo Ao
€eneKTPUYHOT Mepexi 3 BiANOBIAHOK HaMnpyrow, siKy
BKa3aHO Ha TWMOBOMY LUMTKY, MPWBOAOM, LLO
BiAMNOBIAAEe  CMNOXWBAHIA  NOTYXHOCTI  BapwmnbHOI
noeepxHi (aumB. «[puegHaHHs cnoxuBaya Ao
eneKkTPUYHOT Mepexi»).

Akwo BapurbHa NOBEPXHSA HE BUKOPUCTOBYETHCS, TO
cnig abatun npo Te, Wwob yci i perynsauiiHi enemeHTn
6yno BUMKHEHO.

BapunbHy NOBEPXHIO MpPU3HAYEHO Tinbkv  Ans
Tennosoi 06pobku Txi. BukopuctoByBatu i ans
nigirpiBaHHA NPUMILLEHHA 3a00POHEHO, TOMY LLO Le
MOXe NpU3BECTU A0 i1 3aiiBOr0 NepeBaHTaXeHHS i
nornomkn @yHkuii. Ha nomnomku, KoTpi BUHUKNK Y
HacnifoK HenpaBWNbHOrO KOPUCTYBAHHSA, rapaHTis
He PO3MOBCIOAXYETLCS.

3abopoHeHo Bigknagaty nopag 3
noBepxHeto 3anarnbHi PEYOBUHW.

Y BuWNagKky 3MiHM cepegoBuwia y npocTopax, Ae
BCTa@HOBMEHO crnoxwuead (pobota 3 dapbamu,
KNEWoBMMM CyMmillaMu ToLlo), HeobXiAHO 3aBXau
BUMKHYTM rONOBHUI NPWBIA CTPyMY.

BapUIbHO

e The product should be installed in compliance with

local standards and regulations.

e Please let confirm the date of provided installing in

the Guarantee sheet.

e The hotplate must be connected to power net with

corresponding voltage, which is noticed on the rating
plate, and with line connector corresponding to the
power capacity of the hotplate (see the art.
"Connection of appliance to the power net").

o |f the hotplate is not in service, ensure that all of its

control elements are off.

e The hotplate is determined solely for thermal food

preparation. It must not be used for heating up of
rooms, as the appliance could be damaged by
excessive load. The warranty does not apply to faults
due to incorrect usage.

e |t is not allowed to put any combustible matters near

cooking zones.

e The main power switch should be always switched

off in case of changed surrounding conditions in the
room with the installed appliance (painting, gluing
works, etc.).

o Switch off the main switch before the line connector

at manipulation with the appliance or at longer time
without use.

e We recommend you to call once in two years the

service company for checking of the hotplate




noABOAALLNIA kabenb 3NeKTPO3IHePru.

e Mpu Manunynauum c notpebutenem unu npu
ANUTEeNbHOM OTKMIoYEHNN notpeburens,
pa3oMKHUTE  MaBHbIA  BbIKNOYaTeNb  nepeq,
notpebutenem.

e PekomeHpyem obpaTuTbcs oAvH pa3 B ABa roja B
CEpBW3HYI0 OpraHusauuio ¢ npocbboi npoBepuTb
paboty nnutbl.Tem cambim Bbl npepgoaspatuTe
BO3MOXHbIE HEUCNPaBHOCTM U NPOAOIKUTE CPOK
cnyx6bl BApOYHO NNnTbI

o [lpy mMaHinynsuii i3 cnoxusayem abo Npw BUBEAEHHI
noro 3 ekcnnyaTtauii Ha [OBLUMIA CTPOK Crif,
BMMKHYTW TONMOBHWIA BUMWKAYy NPUBOAY €neKTpUYHOT
eHeprii nig cnoxmeayem.

e PekomeHayemo Bam opguH pas y pgBa poku
3BEPHYTUCS Y PEMOHTHY OpraHisauito 3 MpoXaHHsM
nepesipuTh yHKUiT BapunbHOI noBepxHi. Tak Bu
3anobiraete BUHUKHEHHIO MOXIMBUX MOpyX Ta
nofoBXyeTe  CTPOK  ekcnnyaTtauii  BapunbHOI
NoBEPXHI.

functions. You can prevent this way the faults and
prolong the lifetime of hotplate

BHUMAHMUE!
Mpyn noseneHun nobbIX TPELWWH Ha MNOBEPXHOCTM
BapOYHON nAnTbI, HeMeAaneHHo oTKnounTe

noTpebuTens oT ceTu.

YBATA!
AKWo Ha BapwunbHii NOBEPXHI BUHWKHYTb OyAb-siKi
TPiWMHW, cCnig HerawHO BiAEAHATU CnoxuBay Big
Mepexi.

ATTENTION!
Switch of the appliance from the power net when
detecting any cracks on the hotplate surface.

OMUCAHME U OBCNYXXUBAHUE
NOTPEBUTENA

onuc
TA OBCJITYTOBYBAHHA CMOXWUBAYA

DESCRIPTION AND OPERATION OD
APPLIANCE

e [oTpebuTenb npepHasHa4yeH [Ans BCTpauBaHus B
OTBEpCTME B CTONELLUHNLE KyXOHHON Mebenu.

® YNnoTHUTENbHas pe3nHa HakneeHHas Ha Kpaii BapoyHoi
nnWUTbl  NpeAoTBpaliaeT  NpPOTEKaHWe XWAKOCTU Noj,
BapOYHYIO NAUTY.

o OcHoBHOI YyacTbio notpebutens sABnsieTca
CTek/okepamuyeckasi BapouyHasi MnuTa, K KOTOpoW
NpuBsi3aHbl OCTamnbHble HEecylyue, 3akpblBalowme Wu
3neKTpMyeckue 4acTu noTpebuTens.

e Ha BapoyHoW nnuTe  ob6O3HayeHbl MecTa | —
ANEKTPUYECKNE BapoYHble 30Hbl — MNpeAHasHa4YeHHble
TONbKO AN BapKu.

e [lnameTpbl BapoOYHbIX 30H WCXOAST U3  OObIYHBIX
pa3mepoB Nocyapl AN BapKu.

e He pekomeHayem npuMeHsiTb nocyay rabaputbl KOTOPOIA
npeBbILLAOT 0603HAYEHUSI BAPOYHOMN 30HbI.

o VHOyKUMOHHas 3NMeKTpoHWKa OT neperpeBa 3alyulleHa
orpaHuuuTenem TemnepaTypbi.

e CwrHanusauusi OCTaTO4HOrO Tenna  CUrHanuaupyet
MOBLILLEHHYIO TeMNepaTypy MNOBEPXHOCTW BapOYHOW
30HbI nocne ee BblkOYeHUs. [pu  3TOM  MOXHO
3HepreTUyeckn NCcnonb3oBaTh ropsyee BapoyHoe MecTo.
CBeTALYMIACS CUMBON MOracHeT, Korga BapoyHasi 30Ha
OCTbIHET [0 TEeMnepaTypbl, MPU KOTOPOI HET ONacHOCTU
oxora.

e Cnoxwueay Npu3Ha4eHo Ans MOHTaXy Y OTBIp Y CTifbHULI
KYXOHHUX MebniB.

e YulinbHiolo4a ryma, npuninneHa O Kpaw BapuibHOI
NoBEpXHi, NepeluKogXae NPOTIKAHHIO  piAVHW  nig
BapWUnbHY NOBEPXHIO.

e OCHOBHIi 4YacTUHM CchoXuBaya — LE CKMo-kepamiyHa
BapuribHa MOBEPXHS, 3 KOTPOK MOEAHAHO iHLWI Hecyui,
KpWIoYi Ta eNeKTPUYHI YaCcTUHK cnoxuBaya.

e Ha BapunbHill NOBEPXHI BU3HAYEHI MiCLA — eneKTPUYHI
BapUnbHi KOHOPKN — NPU3HAYEHI ANA BapiHHS.

e [liameTpn BapuibHUX KOHMOPOK BU3HAYEHO 3rigHO 3
CTaHAAPTHUMK AiameTpamu Nocyay ANs BapiHHS.

e He pekomeHayeTbcsi 3acTocoByBaTW MOCYA, PO3Mipn
SIKOrO BUXOASTb 32 MeXi PO3MipiB BU3HAYEHOI BapuIbHOT
30HU.

e HaamipHOoMy HarpiBaHHIO  iHAYKUiHOI  €neKTPOHiku
3anobirae obmexysay TemnepaTypu.

e CwrHanisauis 3anulKoOBOro Tenmna nonepeaxae npo
nigsuLieHy TemnepaTypy BapwunbHOI  30HM  micns
BUMKHEHHS. [apsyy BapunbHy 30HY MOXHa €HepreTuyHo
BuKkopuctat. CurHanbHe CBITNO 3racHe micns Takoro
OXOJIO[XXEHHS BapUNbHOI 30HW, NpU AKOMY BXe He iCHye
3arpo3a BUHUKHEHHSI OnikiB.

The appliance is intended for building in a cutout in
working table of kitchen furniture.

The sealing rubber glued on the border of hotplate
prevents the in-leak of liquids under the hotplate.

The basic part of appliance is the glass ceramics
hotplate, to which the all other supporting, covering
and electric parts are connected.

Electric cooking zones are marked on the hotplate,
which are for cooking only.

The cooking zone diameters are derived from usual
cooking pot sizes.

We do not recommend the use of pots exceeding the
marking of cooking zone.

The overheating of induction electronics is prevented
with a temperature limiter.

An increased temperature of hotplate surface after
switching off is signalized with light indicator of
residual heat. The energy of hot place can be used
yet. The light indicator switches off after cooling
down to a temperature without danger of burning.
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1. TepenHss BapoyHas 30Ha

2. 3apHsas BapoyHas 30Ha

3. TynbT ynpaenenusa — YINPABINEHNE
NMPUKOCHOBEHVEM (TOUCH CONTROL)

MepeaHs BapunbHa 3oHa

3afHs BapunbHa 30Ha

MaHenb ynpasniHHa — PETYTALUIA OOTUKOM
(TOUCH CONTROL)

1 Front cooking zone
2. Rear cooking zone
3. Control panel - TOUCH CONTROL

APUHUMN UHOYKUUU

CuctemMa WMHAOYKUMOHHOTO HarpeBa OCHOBbIBAETCA Ha
bu3nyeckom SBMEHUN MarHuTHOM MNHOYKUMA.
OCHOBHbIM CBOWCTBOM 3TOW CUCTEMbl SIBNAETCHA
HenocpeAcTBEHHasA nepepada SHEpPrun U3 reHepartopa
NpsiMO B JHWLLE BapOYHOro COcyAa.

MPUHLUMN IHOYKLUIT

Cnctemy  iHAYKUIMHOrO HarpiBaHHsi 3acHOBaHO Ha
disuyHOMy  SBMLI  MarHiTHOT  iHAykuii.  OcHoBHOI
BNacTUBICTIO Li€i cMCTeMM € NpsiMa nepepaya eHeprii 3
reHepaTtopy 6esnocepefHbO Yy [AHO nocyay Ans
BapiHHA.

THE PRINCIPLE OF INDUCTION

The system of induction heating is based of physical
phenomenon of magnetic induction. The basic property
of this system is the direct energy transfer from the
generator directly to the bottom of cooking spot.

Bbiroabl UHOAYKUMOHHOIO HAFPEBA

e Bonee Ge3sonacHblii — HW3Kas TemnepaTypa Ha
MOBEPXHOCTM CTekma.

o Bonee GbICTpbIN — KOPOTKOE BpeMs Harpesa.

e Bonee TOYHbIW — MOMEHTanbHO pearvpyeT Ha
N3MeHeHne yCTaHOBEHHOro YPOBHA Noforpesa.

e Bonee addekTnBHBIN — 90% abcopbupoBaHHON
3Hepruv NepexoauT B Tenso.

BUroau IHAYKUIMHOIO HArPIBAHHA

e Binbl 6e3neyHe — HU3bKa TemnepaTypa NoBepXHi
ckna

e Binblw wBuake — kopoTLua Aoba HarpiBaHHSA

e Binbw TOYHe - MUTTEBO pearye Ha
HaCTaBNSHHA PiBHA HarpiBaHHS

e Binbw edektuBHe — 90% abcopboBaHoi eHepril
NepeTBOPIOETLCS Ha TENMo

3MiHy

ADVANTAGES OF INDUCTION HEATING

o More safe — low glass surface temperature

o More quickly — shot heating up time

o More accurate — it reacts immediately to adjusting of
heating level

e More effective — 90% of adsorbed energy is
changed to heat

NMOCYAA ANsi BAPKU MNP NOMOLLU
MHOYKLMOHHOW BAPOYHOM 30HbI
BapKa I/IH,CI,yKLlI/IeVI ucnonbsyet MarHeTusm ansa
reHepupoBaHusa Tenna. Cne.qOBaTeano nocyna
AOJIKHA codexXaTb Xenes3o. rlpOBepre npy nomoLyn

nocypn Ansi BAPIHHA AN IHOYKUINHUX
BAPUITIbHUX KOH®OPOK

[Mpw BapiHHI 3a 4ONOMOrolo IHAYKLIT BUKOPUCTOBYETLCS
MarHeTM3M [Ans reHepyBaHHs Tenna. Tomy nocya
MYCUTb MICTUTK 3ani3o. 3a [onomMorol MarHitTy cnig

COOKERS FOR INDUCTION COOKING ZONE

The magnetism is used for heat generation at induction
cooking. Therefore the cookers have to contain iron.
Check it please with a piece of magnet, if the cooker is
magnetic. The bottom of cookers for induction cooking

3




MarHutTa SBNSeTcs N cocyd EPPOMarHWTHbIM. | YNEBHUTUCA y TOMY, LIO MOCYA € MarHiTHAM. [Ho | can have a smaller or same diameter as the diameter of
[OvnameTp [HWWa cocyda UCMONb3oBaHHOrO AnsA | mocydy, 3acTocoBaHOro Ans iHAYKUinHOT koHdopku, | marked cooking zone, and this in the following ranges:
MHAYKLUMOHHON BapOYHOI 30HbI MOXET ObiTb MEHbLUMM | MOXe MaTu padiyc MeHWwuii abo Takuin camuii sk pagiyc | diameter 210 - 130 mm - for the zone 2

UMM OAMHAKOBbIM Kak AuameTp 0003Ha4YeHHOW | BU3HaA4eHOi KOHPOPKKM, y Mexax: diameter 145 - 80 mm - for the zone 1

BapOYHOW 30Hbl @ UMEHHO: @ 210-130MM — ANst KOHOPKM 2 The other requirements for pots - see ,The principles of
avnameTp 210 — 130Mm — Ansa 30HbI 2 @145 — 80 MM - ans KoHopku 1 using of glass ceramics plate".

AvameTp 145 — 80MM - Ans 30Hb! 1 PewTta BuMor go kactpyns — aue. «[pasuna

HApyrve TpebosaHus k nocyae — oM. «[IpUHLMMBI || kOpUCTYBAHHSA CKMOKEPAMIUHOI NANTOKY.

ncnosnb3oBaHnsA CTeKﬂOKepaMVI‘-IeCKOVI nAnTbI».

.

Mocyna ¢ dheppoMarHMTHLIM AHOM Creknokepamuyeckan nnuTa
Mocyn 3 dhepomarHiTHUM QHOM CknokepamiyHa nnuta
Cooker with ferromagnetic bottom Glass ceramics plate
v
leHepatop
Generator
OBCINYXUBAHUE NOTPEBUTENA OBCITYTOBYBAHHSA CMMOXUBAYA OPERATION OF APPLIANCE
NPEQYNPEXOEHUE YBATA WARNING
o TMoTpebuTens MOryT B COOTBETCTBUN C UHCTPYKUMEl | o OBcnyroByBaTW choXueay 3rigHo i iHCTpykujeto | © Solely adults can operate this appliance and
no obcnyxusaHno obCnyxMBaTh TONMbKO B3POCHble [03BONAETHCA BUKITIOYHO TiflbKi 4OPOCIIMM 0cobam. according to this manual.
niua. e 3abopoHeHo 3anuwaTu Aitelt 6es Harnsgy 6ins | © It is not allowed to leave children unattended at the
e HegonycTumo ocTaBuTb [geTeit 6Ges npucMoTtpa CroXuBaya, Lo npaLioe. appliance in operation.
okono paboTatoLero noTpebutens. o EnektpuuHa BapurnbHa NoBepxHA — Le crioxwueauy, | ® The electric hotplate is an appliance requesting
e OnekTpuyeckas Bapo4Has nnuta ABnAeTcA eKcnnyaTauis SKoro Bumarae Harnsgy attendance.
notpebutenem, paboTta KoToporo TpebyeT | o Ocobu 3 kapgiocTumynsTopom abo 3 iHcymiHosum | ® Persons with pacemaker or insulin pump can operate
npucmoTpa. [03aTOPOM  MOXyTb 0BCRyroByBaTW CnoXusad 3 the appliance, provided that their implants are in
e Jlnua cC  3NEKTPOKAPAMOCTUMYMATOPOM UnW  C IHOYKUIMHUMW BapUIIbHAMU KOHGYOPKaMmu Tinbku npu conformity with to 89/336/CEE directive.
VNHCYNMHOBOW nomMnon MoryT paboTtaTb c YyMOBI, WO iX iMAnmaHTaTy BignNoBifalTb BUMMOram
WHAYKUMOHHbBIMW BapOYHbIMW 30HaMW TONbKO B TOM avpekTnem 89/336/CEE.
crnyyae, ecnM WX MMNNaHTaTbl COOTBETCTBYHOT
[okymeHTy 89/336/CEE.




MAHEJb YINPABJIHHA

CONTROL PANEL

NAHENb YNPABMEHUSA ||
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3 1 B 6 2 4
1. KOHTPOMNEP - BKNIOYEHO / BbIKIMKOYEHO 1. Perynsitop — YBIMKHEHO / BUMKHEHO 1. Switch — ON/OFF
2. 3amok 2. 3amok 2. Locking
3. KOHTPOIUIEP - yctaHoBKa ypOBHS MOLLHOCTH 3. Perynatopu — HacTaBNsAHHI PiBHA NOTYXXHOCTi 3 Controllers — setting of capacity level for cooking
BapOYHbIX 30H BapUnbHKNX KOHOPOK zones
4. KOHTPOJIIEP - noBbleHWe MOLYHOCTH - 4. PerynaTtop — niABWLLUEHHSA NOTYXHOCTi - 4. Controller — capacity increasing - ,BOOSTER"
,BOOSTER" ,BOOSTER" 5. Display for set up capacity level for cooking zone
5. M3o6paxeHne yCTaHOBIEHHOTO YPOBHS MOLLHOCTU 5. 306paxeHHs HacTaBNEHOro PiBHA NOTYXHOCTI or for residual heat
BapOYHOW 30HbI UM OCTaTOYHOro Tenna BapUIbHOI KOHOPKY abo 3anuLLIKOBOro Tenna 6. Controller for the timer
6. YnpaeneHue TaniMepom 6. Perynsartop Tanimepy 7. Signal lights
7. CurHanbHble Namnoyku 7. CwrHanbHi iHgMkaTopu 8 Display of set up time
8. M3obpaxeHne yCTaHOBIEHHOTO BPEMEHU 8. 306paxeHHs HacTaBneHoro Yyacy
BHUMAHUE YBATA ATTENTION
e CeH3opHOe ynpasneHue npuBoauTcs B AeiicTBue | o CeHcopHe ynpaBniHHA akTtuByemo, npuknaswm | e The sensor type "Touch control" is activated by
NPUKOCHOBEHMEM MarnbLeM K COOTBETCTBYHOLLEMY naneub [0 BIiQNOBIAHOrO CUMBOMY Ha  CKMoO- touching a finger to appropriate symbol on glass

cumBony Ha
CnepoBsaTtensHo —
UYACTBIM U CYXUM.
He knaanTe HUYero Ha NynbT ynpaBneHusi BapoYHoi
nnMTon.

Heponyctute, 4To6bl BapoUyHyto MOBEPXHOCTb MANTHI
ucnonb3oBanuM unuM uuctunu  getu. Korga aTto
BO3MOXHO, GnokupyiTe Bce yHKUMM HaxaTnem
KHOMKM C CMMBOJIOM Krtoya (2 — 3aMOK).
OCTOPOXXHO - wu3beraiiTe HexenaTenbHOro
BKIIOYEHNS NOTPEGUTENS Ha MpuUMep AOMaLUHUMU
XKVUBOTHbIMU |

CTeknokepaMmmyeckom nnuTe.
nynbT ynpaeneHue [AepxuTe

|-|pI/I OTKITHOYEHUN BapOHHOI?I nnnTbl oT
3neKTpn4ecKomn ceTtn CcTuparoTca BCe
YCTaHOBJIEHHbIE NapamMeTpbl.

Ha WHAOYKUWOHHbIE BapoO4Hble 30HblI HUMKOrga He

Knagute npoAyKTbl yrnakoBaHHble B antoMUHMEBOW

KepaMiyHii naHeni. ToMy naHenb ynpasniHHA Chig,
YTPUMYBAaTN YNCTOIO Ta CYXOH0.

He Bigknagatn Hi4oro Ha naHenb ynpasmiHHA CKMO-
KepaMiyHoi naHeni.

He possonsiTe AiTAM KOPUCTYyBaTUCS BapuibHOK
noeepxHeto abo YucTUTU Ti. AKWO Le MOXNUBO, TO
3abnokyiTe yci yHKUil, HAaTUCHYBLUM Ha KHOMKY 3
CUMBOSOM Kritoua (2-3aMoK).

[6avite npo Te, WO6 BapwunbHy NOBEPXHIO He Byrno

HEHapoKOM  YBIMKHEHO, Hampuknag, [AoMalLHiMu
TBapuHamu!

Mpn Bif'€4HaHHI BapunbHOI NnoBepxHi Bif,
enekTpuyHoi  Mepexi Oyae yci  HacTaBneHi

napameTpn NOBEPHEHO Ha HyIb.

Ha iHgyKuiiHi BapunbHi KOHOPKM HiKOnU He cnig,
BifKnNagaTh Xap4oBi NPOAYKTW y antoMiHieBIn donbai,
CTOMOBi NpuGOPK, KPULIKWM KacTpylb, Ta MeTanivHi

ceramic hob. Therefore keep the control panel clean
and dry.

Do not lay down objects on the control panel of
hotplate.

Do not allow the using or cleaning of plate's cooking
surface by children. Lock all function by pressing of
button with "key" symbol, when possible (2 - lock).
Prevent all unwished switching on appliance, for
instance with pets!

The set up parameters will be deleted after
disconnection of hotplate form the power net.

Never lay down food packaged into aluminum foil,
knives and forks, pot lids or other metal objects on
the induction cooking zones. These objects could be
heated up very quickly and cause burning or
damages at unwished or unintentional switching on
of appliance.




donbre, npubopbl, KPbIWKA FOPLUKOB U Apyrue
MeTannuyeckve npegMmeTol. [pyu Hexenaemom unu
Cny4YaiHOM BKIOYEHWUWN noTpebuTens aTn npeameTb
MOryT ObICTPO HarpeTbCs W BbI3BaTb OXOMM U
noBpeEXAeHUs.

o [locne CHATUA ropLuka U3 WHAYKUMOHHOW 30HbI B
TeyeHne 1 MUHYTbl NPOM3OAAET  BbIKMHOYEHUE
BapOYHOW 30HbI.

e [locne npvMeHeHUs BbIKNOYaNTe WHAYKLUMOHHbIE
30Hbl BbIKMIOYaTENleM W He mnonaraiTecb Ha
aBTOMaTUyeckoe BbIKIIOYEHNE (onosHaBaHue
ropLuka)

npeameTn. [Mpn HebaxaHomy abo BUNagKOBOMY
YBIMKHEHHI CroxuBava BoHU Mornu 6 npussecTy Ao
onikie a6o NOLUKOAXEHHS.

e SKLO KacTpynio 3HIMeTe 3 iHAYKLUiAHOI KOHOpKK, TO
yepes 1 xBUNMHY Oyae iHAYKUiAHY KOHMOPKY
BUMKHEHO.

e [licna 3acTocyBaHHs Crig BapwunbHy KOHMOPKY
BUMKHYTW BMMWKa4YeM, a He rnonsratuca Ha
aBTOMaTWYHE BUMKHEHHS (iHAMKaLjto kacTpyni).

e The cooking zone switches off when leaving it
without pot for a period longer as 1 minute.

o Switch off the induction zone with the corresponding
switch after using it; do not rely up to automatic
switching off (pot recognition).

MoWHOCTL  OTAENbHbIX BapoOYHbIX 30H  MOXHO
perynupoBaTb B npegenax 9 YypoBHeW, KoTopble
BbIGMPAKOTCA HA CEH30pPHOM nynbTe ynpaBneHus
CUMBONaMKU NpUKOCHOBeHUA. Bpems cpaGaTbiBaHus
cumBonoB — 1 cek. B TeuyeHue 3Toro BpeMeHM Hano
nanbLeM KacaTbCA COOTBETCTBYIOLWEro CUMBONA.

CnoxuBaHa MOTYXHICTb BapuUIlbHUX KOH(OPOK
perynioeTbcs 'y Mexax 9 cTyneHiB, fiki MoOXHa
BMOMpaTM [OTUKOBUMM CUMBONAMM Ha naHeni
ynpasniHHa. Peakuia cumBony TpuBae 1 cek. —
NpoTAroM Liei 4oO6u Heo6GXiAHO TpMMaTH naneub Ha
BiAnoBigHOMY cumBoOni.

The cooking zone capacities are regulated in the
range of 9 degrees chosen by touch symbols on the
control panel. The reaction time is 1 second - so
long should be the finger held on the
corresponding symbol.

BKNKOYEHUE BAPOYHOU NMNAUTbI
HaxmuTe cumson koHTponnepa (1)

YBIMKHEHHS1 BAPUIIbHOI MOBEPXHI
HaTucHyTn cumBon ynpasniHHa (1).

SWITCHING ON OF HOTPLATE
Press the control symbol (1)

BKNKOYEHUE BAPO4YHOU 30HbI

e Haxmute ogmH u3 cumBonoB (3), KOTOpbIA
COOTBETCTBYET TOW BapOYHOW 30HEe, KoTopow Bebl
XOTWUTE Nosb30BaTbCS

e [py nomoLUM CUMBOMOB «+» WNWU «-» YyCTaHOBUTE
Tpebyemblii ypoBEeHb MOLUHOCTU. YpoBeHb 1 —
COOTBETCTBYET MUHUMANbHOW MOLLHOCTY BapOYHOIA
30Hbl, YpOBEHb 9 —MaKCUMasibHOW MOLLHOCTU
BapOYHOW 30HbI.

e YpoBeHb YCTaHOBIEHHBI ANS OTAENbHbIX BAPOYHbIX
30H n3obpaxaeTcs Ha nynbTe ynpasnexus (5).

YBIMKHEHHSA BAPUITbHOI KOH®OPKHU

e HatucHyth Ha opuH i3 cumBoniB  (3), wWwo
BiANOBIAATb BapUrbHi KOHOPLI, KOTPOK XoveTe
KopucTyBaTUCA.

e 3a [OMoMorolo KHOMOK «+» abo «-» HacTaBUTU
HeobXigHWiA piBeHb NOTyXHOCTI. PiBeHb 1 Bignosigae
MiHiManbHiA MNOTYXHOCTI BapwnbHOI KOHMOPKM, a
piBeHb 9 — MaKkcyMManbHi MNOTYXHOCTI BapwUnbHOI
KOHpopKM.

e PiBeHb HacTaBMsAHHA OKPEMUX BapWUIbHUX KOHPOPOK
306paxeHo Ha naHeni ynpasniHHaA (5).

SWITCHING ON OF COOKING ZONE

e Press one from the symbols (3) corresponding to
cooking zone, which you would like to use.

e Set up - with help of buttons ,+* or ,-* - the
requested capacity degree (level). The Level 1 —
corresponds to minimal capacity of cooking zone, the
Level 9 — to maximal capacity of cooking zone.

e The set up level of individual cooking zones will by
displayed on the control panel (5).

OMO3HABAHME FOPLLUKA BAPOYHOMU
30HOMU

e Korga BapoyHasi 30Ha BKMOYEHa W Ha Hell HET HUKaKoro
WM eCTb CRWLIKOM ManeHbKUA TOPLUOK, HUKaKoi
nepefjayn sHepruu He npomcxoauT. Ha aTo obpaiiaet
Bawe BHWMaHue wmurawowas uudpa yCTaHOBREHHOW
MOLLHOCTW.

e Ecnu Ha BapouHyld 30HY MOCTaBUTb NOAXOAALLMIA
TOPLUOK,  BKIOYAETCA  YCTAHOBMEHHbIi  YpOBEHb
MOLLHOCTW M Ludpa C ero 3HayeHWem Ha ykasaTene
roput. Mojaya dHepruv npekpallaeTcsi, ecnu ropLUoK
CHATb. Ha ykasaTene MOLWHOCTM ONATb MOSBNSETCS

PO3MIBHABAHHA KACTPYNI Y IHOYKUIMHOT

BAPUIIbHOI KOH®OPKU

e FAkwo BapunbHy KOHMOPKY YBIMKHEHO i Ha Hill Hemae
kactpyni, abo noctaBneHa kacTpyns 3aHaaTo Mana, To
nepepadi eHeprii He BuHuKae. [lonepemxye npo ue
6numatoya Lumdpa HacTaBNEHOro PIBHSA NOTYXHOCTI.

e AKUIO Ha BapwunbHYy KOH(OPKY NOCTaBNEHO BINOABIAHY
KacTpynio, TO YBIMKHETbCH HaCTaBMeHUi  piBeHb
NOTYXHOCTI, @ undpa 3 MOro 3HAYEHHSIM Ha iHAMKaTopi
cBiTUTbCA. [logauvy eHeprii Gyae npunMHEHo, SKLO
KacTpyno 3HiMeTe. Ha iHgukaTopi piBHS MOTYXHOCTI
3HOBY Byae 6numatu umudpa.

POT RECOGNITION ON THE INDUCTION COOKING

ZONE

e When at switched on cooking zone there is no pot or
to small pot is laid down on the zone, no energy
transfer will be realized here. This situation is
announced by flashing number of set up capacity.

e When you give a suitable sized pot on the cooking
zone then the preset capacity level will be switched
on and its number of this level will light on the
display. At removed pot the energy transfer will be
interrupted. The display shows once more flashing
number.




mMuratowias umdpa.

e Ecnu Ha BapouHylo 30HYy MOCTaBUTb COCYA MOMEHbLLUE,
HO TakoW, 4YTO ero JAuameTp He MeHblue, YeMm
MVUHUManbHbI AMaMeTp HeoOXoAMMbIV ANs NpUBEAEHNS
BapoYHOi/i 30HbI B AeiicTBMe, nepeaaBaTbcs Oyaer
TOMbKO ~ MOLUHOCTb  COOTBETCTBylollasa rabaputam
BapOYHOro cocyaa.

e FAKWO Ha BapuribHy KOHGOPKY NOCTaBUTM MEHLLMIA
BapuIbHUIA MOCYA, PO3MIpU SKOFO HE € MEHLUMMU HiXk
MiHiManbHWiA pagiyc KoHdopku, To Byae nocrayaTucs
TiNbKM Taka MOTYXHICTb, £Ka BignoBigae posmipam
BapunbHOro NocyAy.

e When you give a smaller pot on the cooking zone,
but which in size exceeds the minimal diameter
necessary for putting the cooking zone in operation,
then only a portion of energy corresponding to the
pot size will be transferred.

BbIKNMIOYEHUE BAPOYHOM 30HbI
BapouHylo 30HY MOXHO BbIKMIOYUTL OAHOBPEMEHHLIM
HaXKaTMEM CUMBOIOB «+» 1 «-» (3)

BUMKHEHHS BAPUSIbHOI KOH®OPKU
BapunbHy KOH(OPKY MOXHa BUMKHYTW, HAaTUCHYBLUW
OfHOYACHO Ha cUMBONN «+» i «-» (3).

COOKING ZONE SWITCHING OFF
The cooking zone can be switched off by simultaneous
pressing of symbols ,-” and ,+" (3).

WHOWUKALIUA OCTATOYHOIO TEMNA

e Ecnu TemnepaTypa BapO4YHOWN 30HbI MOCME BbIKIHOYEHUSA
npesbilwaet 60° LI, Ha aucnnee (5) nosBuTCA CBETOBOW
curdan «H», o6o3HaualoLwmit NOBbILLEHHY0 TeMnepaTypy
MOBEPXHOCTN BAPOYHOI 30HbI.

e OTa curHanusaums CHWKaeT OMacHOCTb OXOroB Mpu
BbIKIIOYEHHON BapodHon 3oHe. [opsiuee BapouyHoe
MECTO MOXHO SHEPreTMYECKM UCMosIb30BaTh.

IHAWKALIA 3ANTULLKOBOIO TEMNA

e [licns BUMKHEHHSI BapuIbHOI KOHMOPKM, SAKWO i
TemnepaTypa nepesuLlye 60° C, ropuTb Ha gucnnel
(5) ceiTnoBuiA curHan «H», kKoTpuiA Nnonepeaxye Npo
nigBuLLeHy TemnepaTypy MOBEPXHi  BapunbHOI
KOHpOpKM.

e Lla curHanisauis obmexye MOXNMBICTb ONiKiB Yy
BUMKHEHOI KOHdopku. [apsye BapunbHe Micue
MOXHa eHepreTU4HO BUKOPUCTAaTH.

INDICATION OF RESIDUAL HEAT

e The display (5) shows a light signal “H”, signalizing
the increased temperature of cooking zone surface,
when after cooking zone switching off it has a
temperature higher then 60° C.

e This signaling prevents the burning of persons on
switched off zone. The hot cooking zone energy can
be used for different purposes.

3AMBIKAHUE YNPABNEHUA BAPOYHOW NINUTON

e Koraa Hafo 3aMKHYTb YCTAHOBIEHHbIA PeXuM
Bapo4HO NNuUTbl (BO M3BexaHue Hexenaemomn
nepeycTaHoBKN BAPOYHOI NNKUTLI BO BpeMs paboThbl),
HaXxumaeTca cumBon kntoya (2). Hag cumsonom
3aropuTCs CUrHanbHas namnouyka (8).

e Koraa  3amblkaHMe  BbIKIIOYEHO,  CUrHanbHas
namnoyka (8) moracHeT M MOXHO CHOBa ynpaBnsiTb
BCEMU PYHKLMAMMN BAPOYHON NNUTHI.

3AMKHEHE YMPABIHHA BAPUINbHOI MAHENI

e [pn GaxaHHi 3aMKHYTW HaCTaBMNEHUA pPEXUM
BapunbHOi  MoBepxHi  (3anobirae  HebaxaHomy
NepeHacTaBnsAHHIO BapuibHOI NaHeni nig 4ac
po6oTu), cnif HaTUCHYTU Ha cuMBON kntova (2). Haa
CMMBOMNOM KMo4a  3aCBITUTbCH  CUTHAMbHWA
iHAnkaTop (8).

e [licns po36roKyBaHHA 3aMKa CUrHanbHUIA iHAUKATOP
(8) noracHe i MOXHa 3HOBY perynioBaTi yci dyHKUIT
BapUIbHOI NOBEPXHI,

LOCKING OF HOTPLATE CONTROL

e For locking of hotplate set up regime (for preventing
of unintended setting up modification during
operation), press the key symbol (2). A signal (8)
light will light over the key symbol.

e The signal light (8) will turn out after locking
switching off, so all function of hotplate can be used
again.

BbIKIMIOYEHUE BAPOYHOUW NINUTLI

e [lonHoe OTKMIOYEHWE MOXHO OCYLUECTBUTb HE CMOTPSA
Ha pabouui pexum BapoOYHOW MAUTbI HaXaTUEM
koHTponnepa «BKJITKOYEHO / BbIKMKOYEHO» (1).

e Korga BapoyHas nnuTa  BbIKMOYEHA, MPO3BYYUT
3BYKOBOW curHan (M1ck) u noracHyT BCe CUMBOMbI (€Cnn
TOSbKO Ha HEKOTOPOM AuCnnee He n3obpaxeH curHan —
ocTaTouyHoe Tenno, UM — Tpesora.)

BUMKHEHHSA BAPUNBHOI NAHENI

o DyHKuielo 3aranbHoro BUMKHEHHS! MOXHa
CKOPUCTaTUCS  He3anexHo  Bif  HacTaBneHoro
poboyoro pexumy, HaTUCHYBLUM Ha perynstop
«YBIMKHEHO/BUMKHEHO» (1).

e AkWwo BapuiibHY MOBEPXHIO BUMKHEHO, NPONyHae
3BYKOBWI CUrHam (MUCK) i moracHyTb YCi CUMBOMM
(AKWo Hi Ha opHoMy 3 AucnneiB He 306paxeHo
iHAMKaLilo 3anunLIKoBOro Tenna abo anspmy).

HOTPLATE SWITCHING OFF

e The function of total switching off can be done
anytime without regard to existing working regime of
hotplate with pressing of switch ,ON / OFF“ (1).

e A sound signal (beep) sounds at hotplate switching
off and all other symbols turn out (except the
eventual active signaling of residual heat or alarm).

DYHKLUMUA MNOBbLILWLEHHOM  MOLWHOCTKN -
»,BOOSTER*

OHa npvBoANTCS B AECTBUE MOCIe YyCTaHOBKMW NtoGoro
YPOBHAI MOLLHOCTM HaxaTuem KoHTponnepa ,4“— Ha
Aucnnee y Bapo4HOM 30Hbl 3aroputca cumson P

DYHKUIA MIABULLIEHOT NOTYXHOCTI -
«BOOSTER»

Ii 6yne yBIMKHEHO, AIKLLO HacTaBuUTK Gyab-AKnii piBEHb
NOTYXHOCTI | HaTUCHYTW Ha perynatop «4» — Ha
Avicnnei y BapunbHOI KOHGOPKW 3aropuTbCsi CUMBOIM

FUNCTION OF INCREASED CAPACITY -
,,BOOSTER*

This function is switched on after putting into operation
of any capacity level and with pressing of switch ,4" —
on the display at the cooking zone the signal “P” will

7




MHTepBan noBbIWEHHOW MOLUHOCTU AnUTCA 10 MUHYT.

MoToM MOLWHOCTb NepeknoyaeTcss Ha 3apaHee
YCTaHOBIEHHbIA YPOBEHb.
Ecnn npu wucnonbsoBaHum yHkumum ,BOOSTER®

OfHOBPEMEHHO BKIOYEHa Apyras BapovHas 30Ha Ha
ypoBeHb «7» unu Gonee BbICOKWA, MOLUHOCTb 3TOMN
BapOYHOW 30Hbl aBTOMAaTUYECKN CHKAETCH A0 YPOBHS
«6».

«P». [loba TpuBaHHS nigBuLLEHOi noTyxHocTi — 10 xB.,
NOTIM MOTYXHICTb MEPEKNYNTECS Ha  nonepefHbo
HacTaBMNeHU piBeHb.

Axwo npu  3actocyBaHHi  dyHKUii «BOOSTER»
BKIIOYEHO | Apyry KOH(popKy Ha piBeHb 7 i BuLle, TO
MOTYXHICTb LI€l 30HW aBTOMaTUYHO 3HWDKYETHCS Ha
piBeHb 6.

light on. The length of increased capacity time period is
10 minutes, after this period the capacity will be
switched over to the preset capacity level.

When at switched on ,BOOSTER" function also the
second induction cooking zone is switched on, and this
on the level “7” or higher, then the capacity level of this
cooking zone will be automatically decreased to level
6"
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YMPABNEHUE TAUMEPOM YNPABJIHHA TAUMEPOM TIMER CONTROL
e Taiimep npuBOAMTCS B [AeiCTBME HaxaTveMm || e TaiMep MOXHa  YBIMKHYTW, HaTWCHyBWKM Ha | e The timer is put into operation with pressing of
KOHTPONNepoB  «+» unm  «-»  (6). Bpewmsi perynstop «+» abo «-» (6). Yac MoxHa HacTaBuTU y switches ,+* or - (6). The timer time can be set in

ycTaHaBnuBaeTcs B npegenax 1 — 99 MUHYT u B
060 MOMEHT €ro MOXHO N3MEHUTD.

e [Ina npekpalleHus OelcTBUSA TaiiMepa yCTaHOBWTE
ero Ha «00» Npy NOMOLLUM KHOMKN «— » UNN Tanmep
BbIKIMIOYATE OAHOBPEMEHHBLIM HaXaTheMm  KHOMOK
«E» N «-»

Mexax 1-99 XBUNWMH i NWoro MoxHa y Oyab-Akui
MOMEHT NepeHanaroanTy.

e o6 BigMIHUTM AisnbHICTL TariMepy HeobXxigHO
HacTaBuTy 1oro Ha «00» 3a LONOMOro KHOMKM «-»,
abo BUMKHYTV TaiiMep, HAaTUCHYBLUM OLHOYaCHO Ha
061ABI KHOMKM «+» i «-».

the range 1 — 99 minutes and it can be anytime
changed.

e The timer function is stopped with adjusting of timer
time to ,00" and this with help of button ,-; the timer
can be also switched off by simultaneous pressing of
buttons ,+“and ,-“.

NEPBOHAYANBHAA HACTPOWKA TAUMEPA
Korpa Taiimep BbIkMOYeH, OH NPUBOAWUTCH B AEWCTBUE
HaXaTueMm KHOMKU «+» unn «-» (6). [pn HaxaTum
KHOMKW «-» MOSIBUTCA UCXOAQHOE 3HayeHne 99 MUHYT.
Mpy HaxaTun KHOMKM «+» MepBOHaYarnbHoe 3HayeHue
YCTaHOBMEHHOro BpeMeHu — 00 MUHYT.

MOYATKOBE HACTABNEHHA TAUMEPY

Akwo Talmep BUMKHEHO, WOro cnig  YBIMKHYTHW,
HaTUCHYBLUM Ha KHOMKY «+» abo «-» (6). Akwo
HaTWUCHYTW Ha KHOMKY «-», TO NoYaTKoBe 3Ha4YeHHs byae
99 XBUMUH, SKLWO HATUCHYTW Ha «+», TO MovaTkoBe
3HaYeHHsA HacTasneHoro yacy 6yae 00 XBUMMWH.

THE INITIAL SETTING UP OF TIMER

The switched of timer is put into operation with pressing
of button ,+“ or ,-“ (6). When pressing the button ,-* ,
than the initial value will be 99 minutes, at pressing the
button ,+“ ,the initial value of set up time will be 00
minutes.

BAPOYHASA 30HA YNPABNAEMAA TAMMEPOM

o Talimep MOXHO NMPUMEHWUTb ANS ynpaBneHus noboin
Bapo4yHO 30HOW Ha BapouyHon nnute. [locne
UCTEYEHUS] YCTAHOBMEHHOrO BPEMEHW BapoyHas
30Ha BbIKMHOYaETCS.

BAPUIIbBHA  KOH®OPKA 3  YNPABIIHHAM

TAAMEPOM

e TalimepHe ynpaBniHHSA MOXHa HacTaBuTh Ana Oyab-
KO KOH(POPKN Ha BapunbHI noBepxHi. lMicnsa Toro,
AK YNNUHE HacTaBMeHW 4ac, KoHdopka cama

WITH TIMER CONTROLLED COOKING ZONE

e Any cooking zone of hotplate can be controlled with
the timer. The cooking zone is switched off after
expiring of set up time.

e Select the cooking zone which should be controlled




e Bblbupaem BapoyHylo 30HY, ANS  ynpaBneHus
KOTOpPOW XOTUM NPUMEHUTb Talmep. Bbibopom
APYroii Bapo4yHOi 30HblI MepBOHAYasbHbI BbliGoOp
aHHyNMpyeTcA, MNOTOMY 4YTO TallMepoM MOXHO
OAHOBPEMEHHO YNpaBnATb TOMbKO OAHOW BapOYHOW
30HON.

e BapouHyio 30HY Hapgo BbIGpaTb [O YCTaHOBKU
BpemeHn. B npoTvBHOM crnyuyae Tailimep ocTaHeTcs
BbIKMHOYEHHbIM.

e Ecnu B TeyeHne 10 cekyHp nocne Bbibopa BapO4HOI
30HbI He ByaeT ycTaHoBneHo Bpems (T = 00), Tanmep
aBTOMaTUYECKW OTKIMIOYAETCS, YTO MOXHO MCNONb30BaTL

npy npuMeHeHus 3Toro npubopa B  KayecTee
CaMOCTOSITENBHOTO TaliMepa.
e [MpuGop MOXHO ucnonb3oBaTb B  KayecTBe

CaMOCTOATENBHOTO TalMepa, eCnn ero yCTaHOBUM
ana  noboil BapoyHON 30HbI HACTPOEHHOW Ha
YpPOBEHb MOLLHOCTY «0» .

BUMKHETHCA.

e Bubepemo KOHOPKY, AN AKOT XO4EMO 3acToCyBaTH
Taiimep. Bubip HoBOi KOHdOPKM aHynoe nonepeaHii
BUGip TOMy, LIO TailMepom MOXHa perynoBaTu
TiNlbKN OAHY KOHAPOPKY.

o KoHdopky HeobxiaHO BUGpaTu nepes HacTaBnsHHAM
Yacy, iHaKLLe TalMep 3anunTbCA BUMKHEHNM.

e Akwo nicna Bubopy BapunbHOI KOHGOPKU He Byae
npotarom 10 cekyHA 3agaHo yac (T=00), To Tanmep
aBTOMAaTWYHO BUMKHETBCS, Hanp. MpW 3acToCyBaHHI
Talmepy AK KYXOHHOro TaimMepy.

e TaliMepomM MOXHa CKOPUCTATUCS SK KYXOHHUM
TailMepoMm, HacTaBuBWM Taiimep pAns Oyap-akoi
KOHGPOPKM, YBIMKHEHOT Ha PiBEHb MOTY>KHOCTiI «0».

with the timer. The initial choice will be deleted by
choosing of other cooking zone, as the timer can
control one cooking zone only in the same time.

e The cooking zone should be selected before setting
up of time; else the timer remains switched off.

e The timer switches automatically off, when up to 10
seconds after selecting of cooking zone no time
would be set up (T=00); than the timer can be used
as an alarm clock.

e The timer can be used as alarm clock, and this with
setting up of timer for any cooking zone with
selected capacity level ,0".

WHANKALIMA BAPOYHOW 30HbI YIPABNSIEMOWN
TAUMEPOM

CurHanbHass namnodka «7» Ha nynbTe ynpasneHusa
yKa3sblBaeT BapO4Hyto 30HY ynpaBnsemyio TaiMepom.

IHONKALIA KOH®OPKW 3  YNPABINIHHAM
TAUMEPOM
CurHanbHe CBITNO «7» Ha naHeni ynpaemniHHA

nonepegxye npo KoHopKy, ANA AKOI Aie ynpaBnsaHHA
Tanmepom.

INDICATION OF WITH TIMER CONTROLLED
COOKING ZONE

Signal light ,7“ on the control panel shows the cooking
zone, which is controlled with the timer.

HACTPOUKA TAUMEPA

Ecnn npu HacTpoiike  Tavimepa noaepxarb
KOHTpOMMNEpbl «+» UMN «-», YCTAHOBMNEHHOE 3Ha4YeHue
nnaBHO pacTeT unu nagaeT. HaumHasa ¢ AecaToro oavH
3a ApyrMM uAyLero MoBbILEHUS WMU  yMEeHbLUEHNS
YCTaQHOBIIEHHOrO  3HA4YeHUs  CKOPOCTb  U3MEHeHUs
yBenu4mBaeTcs. OT1o nossonseT 6Gonee 6bICTPO
poctuyb Tpebyemon HacTpoiiku. BeicTpoe yBenunyeHve
/ CHWXEeHWe YCTaHOBIIEHHOro BPEMEHW NPoucxoauT ¢
warom 1 unm 5 MuHyT.

HACTABINEHHA TAMUMEPY

Akwo nig Yac HacTaBNsiHHA TaWMepy nNpUTPUMYBaTU
perynsitopu «+» abo «-», TO HacTaBfneHe 3HaYeHHs
nigBuwyeTbca  abo  3HMXKYETbCS  MocTynoBo.  Big
[ECATOro MOCNiAOBHOMO NIABULLEHHS ab0 3HMXEHHS
3HAYeHHA LWBWMAKICTb 3MiHW pocTe. Lle possonse
WBMALIE HacTaBUTU HeobxigHe 3HauveHHs. LUBuake
NiABULLEHHSA/3HUKEHHS HacTaBMneHoro vacy
nNpoBoANTLCS Y iHTepBanax 1 abo 5 XBUIWH.

TIMER SETTING UP

When during timer setting up the pressed control button
.2+ or - is held pressed, than the set up value
increases or decreases permanently. The velocity of
value changing is increased from tenth consecutive
increasing or decreasing of setting up value. This
enables the faster achieving of required setting up.

The fast increasing / decreasing of set up value is
provided in intervals of 1 or 5 minutes.

ONMUTENBbHOCTL CUTHAIA TPEBOI'N

WcTteyenne yCTaHOBIEHHOIO BPEMEHU
CUrHanMW3npyeTcs 3BYKOBbIM CUrHamom (MUCKoM) B
TeyeHve 1 MuHyTbl. Ha pgucnnee Talimepa mwuraet
cumeon ,00“.

lMocne wucteyeHns 1 MUHYTbI 3BYKOBOW CUrHan
npekpaTuTcs cumson ,00“ Ha pgucnnee Tanmepa
NPOAOMKaAET MUraThb.

3BYKOBOW CUrHamn v MUraHne CMMBOSIA MOXHO B noboi
MOMEHT  MNpeKpaTUTb HaxaTuem nbor  KHOMKK
ynpaBneHns TakMepom.

AOBA TPUBAHHA NONEPEMXYIOYOro CUrHANY
Mpo Te, WO HacTaBNEHW Yac 3aKiH4MBCA, Nonepeaxae
aKyCTUYHWIA curHan (nuck) npoTsarom 1 xBunuHu. Ha
Avicnnei Taimepy 6nmmae cumson «00».

Yepes 1 XBUMWHY aKyCTUYHWA CUrHaN MPUNUHUTBLCS,
cumson «00» Ha Avcnnei npoaoBXxye Gnumati.
AKYCTUYHUWIA curHan Ta 6nrmMaHHA MoXHa NPUNUHATY Y
6yAb-SKMA MOMEHT, HaTWUCHYBLUM Ha noby KHOMKy
ynpaeniHHA TaiMepoM.

THE LENGTH OF ALARM DURATION

The expiration of set up time is signaled with a sound
signal (beeping) during 1 minute. The symbol ,00“ is
flashing on the display.

The beeping ends after expiration of 1 minute, the
symbol ,00 remains in flashing.

The sound signal and also the flashing of symbol can
be anytime finished by pressing of any button from
timer control.
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Mpumepbl paboTbl npu BbiGope ypoBHen | Mpuknapu pisnbHOCTI Npu HacTaBneHi piBHIB | Examples of activities at setting on of
MOLLHOCTH NOTYXHOCTI capacity levels

YpoBeHb 0 PiseHb 0 Level 0

o BbikntoyeHo o BumkHeHo o Switched off

YpoBeHb 1 -3 PiseHb 1 -3 Level 1-3

e noafepxaHve cnaboro KMNEeHWUs XuakocTeit

e YMEpEHHbIN U MeArneHHbI HarpeB 6e3 onacHocTu
npuropaHusi

® naefieHNe CIIMBOYHOrO Macna v wokonaga

® pasmopaxvBaHue

® KunsayeHne HebonbLIOro KONMYECTBA XNAKOCTU

o MigTPUMaHHA cnabKoro KUMiHHSA pianHMU

e cnabkoro i MoBinbHOro nigirpisaHHst 6e3 Hebesneku
npuropaHHs

e PO3TOMNIIEHHA Macna Ta Lwokonagy

® PO3MOPOXYBaAHHS

e BapiHHA Manoi KinbKocTi pignHn

o for holding of liquids in light boiling,

e for light and slow heating up without danger of
burning,

e for solution of butter, chocolate,

o for de-freezing,

o for boiling of small quantity of liquid.

YpoBeHb 4—6

PiseHb 4 - 6

Level 4 -6

® WHTEHCMBHOE KunaveHue

e [HTEHCUBHE BapiHHSA

o for intensive boiling,

e rnopfepxaHue KkuneHuss Gonbluero KonuMyectsa || e MNiATPUMYBAHHSA KWUMIHHA BENWKOI KiNMbKOCTi pPiAHM o for keeping in boiling of greater volume of liquid,
XUgKocTn e [ANA TyLWKyBaHHSA o for stewing.

o TylleHue

YpoBeHb 7 — 9 PiBeHb 7 - 9 Level 7 -9

e npurotoBneHne nuwy  Tpebylowed  BbICTPbIA | o NpUroTyBaHHS CcTpaB, sSki BuMarawTb wswuakoro | e for preparation of food, requiring fast heating und
pasorpeB U BbLICOKYID TemnepaTtypy (OudLiTekcsl, HarpiBaHHsi Ta BWUCOKOi Temnepatypu (BidLutekcy, high temperature (beefsteaks, slices, chipped

LUHULENW, XapeHbe KapToLLKW 1 T.1.),
e pasorpeB 6niog nepep nepeknoyeHnem Ha Gonee
HU3KWIA YPOBEHb.

LUHiLeni, cMaxeHa kapTonns, ToLo)
e ANA nigirpiBaHHA CcTpaBu nepeg
HWXYOro piBHS

BKIMIOYEHHAM

potatoes, etc.),
o for warming up of food before switching over to lower
capacity level.

OrPAHUNYEHUE BPEMEHU PABEOTbl BAPOYHOU
30HbI

OBMEXEHHSA POBOYOIro YACY BAPUIbHOI
KOH®OPKWU

LIMITATION OF COOKING ZONE OPERATION TIME

BapouHble  30HbI  OCHaLeHbl  aBTOMAaTMYECKUM
orpaHu4yeHneM BpeMeHmn paboTbl.
BpeMsi  HENnpepbiBHOTO  UCMOSb30BaHUS  KaXnom

BapOYHOW 30Hbl 3aBUCUT OT BbIOPAHHOrO YPOBHS
HarpeBa (cM. Tabnuua).

MpepnonoxeHnem  sSBNSIETCA, 4YTO BO  Bpemsi
MCMONb30BaHNUSA HE MPOUCXOAMUT HUKaKMX WU3MEHEHWUI
HaCTPOWMKN BapOYHOW 30HbI.

Korpa cpaboTtaeT orpaHuyeHue pabouyero BpemeHw,
BapoyHasi 30Ha OTKMIOYAETCs, NPO3BYYUT KOPOTKUIA
3BYKOBOW cuUrHan v Ha agucnnee nossutcsa ,H*.
ABTOMaTUKa BbIKIIOYEHNUS WMEET NpPUOPUTET Haj
orpaHu4eHnem BpemeHu paboTbl. ITO O3HAYaeT, yTo
Bapo4yHasi 30Ha BbIKMOYAETCA TOMbKO Torga, Korga
nucteyeT BPEMS aBTOMATWKM (HAa Mp. BO3MOXHOW
ABMNAETCS aBTOMaTUKa BbIKMOYEHUA ¢ 99 MUHyTaMU U
ypoBHeM Harpesa 9).

BapunbHi KOHOPKM MaloTb aBTOMATUYHE OOMEXEHHS
Yacy poboTu. [loba 3acTocyBaHHs 6€3 nepepsn KOXHOI
KOH(POPKM  3anexuTb  Bif ~ HACTaBMEHOro  pPiBHA
NOTYXHOCTI (AMB. Tabnnus)

MepepymoBoto € Wob npoTsrom fobu 3acToCyBaHHS He
NPOBOAWNNUCS HisiKi 3MiHW Y HacTaBnAHHI KOHOPKN.
Konu akTnByeTbCA 06MEXeHHst Yacy poboTu, BapunbHa
KoHdpopKka BUMKHETbLCS, MPONyHae KOPOTKWIA curHan i Ha
Avicnnei 306pasnTbea «Hy».

ABTOMaTVKa  BUMKHEHHS ~ Mae  npiopuTeT o
BiJHOLLUEHHIO [0 OOMexeHHs poboyoro 4vacy. Tomy
KOHdpopKa BMMKHETBCA TiMbkU TOZi, KOMW mponae 4ac
aBTOMaTWKM (Hanp. MOXNWBO HacTaBUTW aBTOMATWKY
BUMKHEHHS Ha 99 XBUMWH Npu 9 piBHI HarpiBaHHSA).

The cooking zones have an automatic operation time
limitation. The continuous use of each cooking zone
depends on the selected heating level (see the table).
The condition is here, that no modification in cooking
zone setting was realized during the use.

At the moment of activation of operation limitation the
cooking zone is switched off, a short sound signal
sounds and the display shows the sign ,H".

The switching off automatics has priority before the
limitation of operation time; that means that the cooking
zone switches off after expiration of the time of
automatics only (e.g. there is the switching off
automatics with 99 minutes and with capacity level 9
possible).
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YpoBeHb MakcrumanbHoe Bpems
MOLLHOCTM (yacoB)

1 10

2 5

3 4

4 4

5 3

6 3

7 2

8 2

9 1

P 10 MUHYT

P - pyHKUMA nosbleHHon MmowHoctn . BOOSTER"

PiBeHb NOTYXHOCTI MakcumanbHuii yac Capacity level Maximal time period
(rognH) (hours)

1 10 1 10

2 5 2 5

3 4 3 4

4 4 4 4

5 3 5 3

6 3 6 3

7 2 7 2

8 2 8 2

9 1 9 1

P 10 XBUNKH P 10 minutes

P - dyHkuis niasuweHoi notyxHocti «kBOOSTER»

P - function of increased capacity "BOOSTER"

NMPABUNA MONb30BAHUA
CTEKNNOKEPAMWUYECKOW MNIIUTOU

MPUHLUMMNN 3ACTOCYBAHHSA CKIO-
KEPAMIYHOI NAHENI

PRINCIPLES OF USE OF GLASS CERAMICS
PLATE

Mpn cooTBeTcTBYIOWEM OOpalleHun B COOTBETCTBUU C
WHCTPYKUMEN BapoyHasi nnuta y[aoBneTBopsieT Bce
TpeboBaHWsi NpeabsiBNsieMble kK TakoMy o6opyaoBaHuiO
B JOMAaLLHEM XO35IACTBE.

Mepea nepBbiM Kcnonb3oBaHWEM noTpebuTens Hapo
BbIKMIOYUTb FMAaBHbIA BbIKMOYaTeNb WU BblHYTb BUMKY
M3 pos3eTkn U notpebutenb TWATENMbHO OYUCTUTbL
(motoLme cpeacTsa cM. B rnase «OuncTka n yxoa»).
MoTpebuTtens MoryT B COOTBETCTBUM C UHCTPYKLMENR no
obcnyxusaHnio o6CnyXmBaTh TONLKO B3pOCHbIE NnLA.
Heponyctumo ocTaButh getelt 6e3 mpucmoTpa OKomno
BKJIIOYEHHOTO NoTpebuTens.

OnekTpuyeckas BapoyHas nnurta aBnseTcs
notpebutenem TpebyoLwym NpucmoTpa npu ero padoTe.
W3bBeraiiTe Harpesa nycTbiXx amanesbix cocyaos. MoxeT
Npou3ONT  MOBPEXAEHVWE WX  JHWWA W npu
nepeMeLLeHnn cocyAa MOXHO nolapanaTtb NoBEPXHOCTb
BapPOYHOW NANTLI.

He noaxoasT cocyAbl C HACEYKOWM UNK ¢ 3ayceHnLammn Ha
AHULLE.

Yr1o6bI [OCTNYb nyyLwmx pesynbTaToB npu
MCMOMb30BaHNN BapOYHOI 30HbI, HaJO MOMb30BaTLCH
MeTannmyeckumn cocyAamu ¢ TOMLUMHOW AHuwa 2 — 3
MM, B CIy4Yae HepXXaBellux COCY[OB C MPOKNafKoun
(C3HABUYOBOW CTPYKTYPOW) AHUWIA C TonwwmHon 4 — 6
MM.

e [pun KOMHaTHOI TemnepaTtype AHULLE JOMKHO BbITb YyTb

Mpu BiANOBIAHOMY MOBOMAXEHHI 3rigHO 3 IHCTPYKUIED
CKrno-kepamiyHa noBepxHs Bignosigac yciM Bumoram
Lo A0 LbOro NobyTOBOro ycTaTKyBaHHS.

Mepea  nepwum 3acToCyBaHHAM HeobXigHO
BMMKHYTM FOMNIOBHWIA BUMKKaY abo BUTATHYTU BUNKY 3
pO3eTKN i peTenbHO BWUYUCTUTW CroXuBay (MuUIOMi
3acobu AuB. YacTnHa «YVLLEHHS Ta YTPUMaHHS»).
O6cnyroByBaT! CMoOXvBa4 3rigHO 3  IHCTPYKUi€O
[l03BOMNSETLCS TiflbKN AOPOCHNM.

3abopoHeHo 3anuwaTtu giten 6e3 Harnagy 6ins
croxueaya, SKkuii npaLjoe.

EnekTpuyHa BapunbHa MOBEPXHA — L€ Croxusad,
AKWUIA NOBUHEH NpaLtoBaTH Mif, HarnsAoM.

He cnig HarpiBaTy NOpoOXHii emanboBaHUiA NOCYA,
[HO SKOrO MOXe Yy Hacnifok HarpiBaHHs
MOLIKOAUTACS | MpW  nepecyBaHHi  MOLIKOAUTU
MOBEPXHIO BApPUIbHOI NaHeni.

Mocyn 3 kaHaBkamu abo 3agvpkamMu Ha OHi He €
npuaaTHUM.

LLlo6 oTpumaTh Kpalyi pe3ynbTaTh (MpW BapiHHi Ha
iHOYKUiINHIA - koHdopUi) HeobxigHO 3acTocoByBaTU
MeTaniyHui nocys 3 AHOM TOBLUMHOMW Yy 2-3 MM, abo
nocya i3 Hepxasilovoi cTani i3 ceHaBi4OBUM AHOM
TOBLUMHOK Y 4-6 MM.

Mpy kiMHaTHIA TemnepaTypi mae 6yTu OHO 3nerka

e The glass ceramics plate fulfils at corresponding use

according to these instructions the all requirements
to similar home appliances.

Switch off the main switch before the first use and
clean the appliance orderly (for cleaning agents see
the chapter “Cleaning and maintenance”).

The appliance may be operated only by adult
persons and in accordance with these instructions.
Do not leave small children without supervision near
appliance in operation.

The electric hotplate is an appliance whose operation
requires supervision.

Prevent the use of empty enameled pots; their
bottoms could be so damaged and at scratch the
surface at moving on the cooking plate.

Pots with grooving or burrs on the bottom are not
suitable.

The bottom of metal pots should be for achieving the
best results (at cooking on induction cooking zone) 2
- 3 mm thick, at pots from stainless steel witch
sandwich bottom 4 - 6 mm thick.

The bottom should be at room temperature slightly
bulged out, as after hot extension only will lay on the
cooking zone surface evenly. The minimal thermal
losses are so eliminated with contact of surfaces.
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BOrHYTOE, TaK Kak Mpu MOBbILEHUN TemnepaTtypbl OHO
paclumpseTcs W cnefoBaTenbHO € MOBEPXHOCTHIO
BapOYHoii 30HbI ByAeT conpukacaTbCsA NNOCKOCTbIO. JTO
obecneunt MUHUMarbHblE NOTepu Tenna.

e YrtoBbl He nouapanaTb CTEKIoKepamuKy, MCnonb3aynTe
CoCyAbl C YACTbIM U TMafKUM SHULLEM.

e Bcerpa cnegute 3a Tem, u4ToGbl pasmep AHUWA
NPYMEHEHHOro  CocyAa COOTBETCTBOBaN  AuameTpy
BblOpaHHOW BapOYHOW 30HbI.

e Tenno BO3HMKalOWEe Ha AHWLLE rOpLUKA 3aBUCUT OT
AvameTpa roplika. Yem MeHblue ropLuok, TeM MeHblue
MOLYHOCTb. OHeprus 3ps He TepsieTcs, ecnu BapoyHas
30Ha He MOJHOCTBIO 3aKpbiTa roplukom. OfHaKo ropLUoK
BCerja cTaBbTe Ha cepefiuHy BapO4HOW 30HbI.

e [Ina TOro, 4TOoObLI MWWy npuBecTn B KuneHve
npumeHsiiTe 6onee BbICOKUI ypoBEHb MOLYHOCTM. lNocne
AOCTUKEHUS KUMEHWS MUK, Nepekniovante BapoyHyo
30HY Ha 6onee HU3KYI0 MOLLHOCTb.

e He npumeHsinTe kacTprony U3 antoMUHMEBOW onbru H1
nocyay W3roTOBMIEHHYIO M3 MaTtepuana Copaepallero
anioMUHWUA.

e Ha ropsiune BapouHble 30HbI He knaauTe npeameTbl U3
nnacTMacchl (NOXKW, KacTponu, gypwnarm u T. n.) 3tm
MaTepuarsbl NNaBATCA U NPUropatoT.

e [leperpeTble Mpbl U Macna MOryT 3aropeTbes.
CnepoBaTernbHo, 6yabTe OCTOPOXHbI npu
NPUroTOBMIEHUNIO MULLM COAEpPXaLLen Xupbl W Macna
(pputTOBaHME M T. N.)

3arnubneHum ToMmy, WO Ni4 BMAMWBOM >Kapy BOHO
po3TAryeTbcst i Oyae pPiBHO nexatu Ha MNOBEpXHi
KOHGpopkn. Tak 3abesneyeHo MiHiManbHy BTpaTy
Tenna npv 4OTUKY NOBEPXOHb.

e Lllo6 3anobirtm  nowkpsiGaHH  CKMokepamiku,
HeoOXiAHO 3acTocoByBaTW MoOCyd 3 4YMCTUM Ta
rnagkuM gHOM.

e 3aBxagu HeobxigHo AabBatu npo Te, wWob po3mipu
nocyay Bignosiganu fiameTpy BignosigHo1
KOHGPOPKM.

e Tenno, WO BUHUKAE Ha AHi kacTpyni, 3anexuTb Big
giameTpy kactpyni. Yum MeHwa KkacTpyns, TuUm
MeHLa i NOTYXHicTb. BTpaTta eHeprii He BWHWKaE,
SIKLWO KOH(OpKa He 30BCIM 3aKkpuTa KacTpyret.
OpHave cnig p6aTtvm npo Te, Wob6 kacTpynto Gyno
NOKNaAeHo Ha cepeanHy KOHMOPKM.

e lllo6  posecTn cTpaBy [0 KUMiHHA cnig
3acTocoByBaTW BULMIA piBEeHb NOTYxHoOCT. Konwu
CTpaBa MOYHE KWUMiTM, MOXHA  NEPEKMIOYNTI
KOHPOPKY Ha HXYUIA piBEHb.

e He cnig 3actocoByBaTM MWUCKA 3 antoMiHiEBOI
cdonbrn Ta nocya 3 MaTepianis, WO MICTATb
anioMmiHin.

e Ha rapsuy KoHdOpKy He Bigknagatu npegmeTn 3
nnacTtmMacu (NOXKW, MWUCKW, APYLNsKkW, Towpo). Lli
MaTepiany TONNSTLCA Ta NPUropatoTb.

o [leperpiTi Xupn Ta onis MOXyTb cnanaxHyTu, TOMW
roTyloun cTpaBu HeobXigHO noso,qwmca 3 Xupamu
Ta onieto 06epexHO (CMaXKEHHS!, TOLO).

You can prevent the scratching of glass ceramics
with use of pots with clean and smooth bottom.

Use pots with a diameter corresponding in size to the
diameter of selected cooking zone.

The heat created on the pot bottom depends from
the pot diameter. At smaller pot also the capacity is
lower. There is no exceeding consumption of energy,
when the cooking zone is not fully covered by the
pot. Nevertheless put the pot in the middle of cooking
zone.

Use higher capacity levels for bringing food to
boiling. After achieving of boiling switch over to lower
capacity level of cooking zone.

Never use trays from aluminum foil nor made from
aluminum containing materials.

Do not place things from plastics on hot cooking
zones (spoons, trays, strainers, etc.), such materials
can easily melt and burn up.

Overheated fats and oils can easily inflame so be
careful, when preparing meals on fats and oils
(fritting, etc.).

1 £F

OYNCTKA U YyXon

YULLEHHA TA YTPUMAHHA

CLEANING AND MAINTENANCE

Y Baluen cTekrnokepaMuyeckon NnuTbl KpacuBbIA BUA U
npoctoe obcnyxusaHne. Cnepgylowime coeTbl U
pekomeHpauun nomoryT Bam coxpaHsiTb ee B TakoMm
COCTOSIHUM, 4TOObI OHa cryxuna Bam no—Hacrosiemy
fonro.

Balua ckno-kepamiyHa NoOBEPXHSA rapHa 3 BUrNsAy Ta He
BubarnmBea Lo A0 YyTPUMaHHS.

Hwkye BkasaHi nopagu Ta pekomeHpauii AONOMOXYTb
Bam yTpumyBaTh i1 y Takomy cTaHi. o6 BOHa AiicHO
[A0Bro cnyxuna Bam.

Your glass ceramic hotplate is nice looking and easy to
operate. Following hints and recommendations can
help you keep it as it is for a long time.
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PEKOMEHAALIUN

e [InA ouncTkM noTpebuTens He npuUMeHsAlTe
NapoCTPYNHbIA O4MCTUTENb.

e Bawy cTeknokepamuyeckylo  NAUTY  YUCTUTE
perynsipHo,  fydwle  BCero  Mocne  Kaxaoro
MCMonb30BaHNSA.

e CHavana yaanute W3 CTeKnokepamn4yeckon nauTbl
BCE MPUCOXLUNE OCTaTKM MULLM W XUAOKOCTER npu
nomowm  ckpebka (B MpuHagnexHocTax
notpeburtens).

e Korpa nnuta xornogHas HaHECUTE HECKOSbKO Kanerb
noaxoAsLLero MOWLLEero CpeAcTsa U ouncTuTe ee
NOBEPXHOCTb MpW NomoLum GymaxkHoro nonoTeHua
WIN YNCTOWA, TOHKOW candeTku.

e [loBepxHOCTb TLlATENbHO MOMOWTE W oOcCyluTe
APYTMM GyMaXHbIM NOMOTEHLEM WM MAFKOWA TKaHe.

e He npumeHsiiTe NpoBOMNOYHYIO Mouanky, ryéky wunu
HVKaKue Apyrue MotoLime CpefcTBa C LUepoXoBaTon
NOBEPXHOCTbIO.

e Tawke He pekoMeHayem npUMeHeHne CcpeacTs,
CNoCcoBCTBYIOLLMX KOPPO3WM Kak Ha Np. pacnbinurenu
ANSA AyXOBOK W ANS YCTPaHeHUs NATeH.

e Ecnm y Bac no HepgocMmoTpy pacnnaBuTcs Ha
noBepxHocTN Baluen cTeknokepaMny4eckon nnnTbl
niobow NnpegMeT U3 nnacTMacchl, KyXOHHOA onbru,
caxap unu nuila cofepxallas caxap, HemMeneHHo
X ypanute npu nomowm ckpebka noka nnuTa
ropsvas, npu4emM He TONbKO U3 BApOYHOW MNNNThI @ B
Ccrnyyae 3arpsiBHEHNs Takke U3 MOBEPXHOCTU
cocyna. Tem  cambim Bbl npeaynpegute
noBpeXaeHne NOBEPXHOCTU BAPOYHON NMUTHI.

e [Nepepn npurotToBneHuem nuwM copepxalleii Gonee
3HauMTENbHOE KONMMYECTBO caxapa (Ha mp. AXem),
nomaxbTe nauTy noaxoaaLum 3aLUMTHbBIM
CPeACTBOM AN 3aluTbl €e MOBEpPXHOCTU OT
NoBPEXAEHNA Caxapom B Cryyae NepekuneHns unu
pasnuTua 6noaa Ha NOBPEXHOCTb NIUTHI.

PEKOMEHOALYT

Cnoxwuay 3a6OpOHEHO YNCTUTW Napoto.

Balwy ckno-kepaMiyHy MNOBEPXHIO CRif  YUCTUTU
perynspHo, HaiikpalLe nicns KOXHOro 3acToCyBaHHS.
CnoyaTKy cnifi, YCyHYTW 3 CKo-KepaMi4HOT NoBepXHi
yci 3acoxni 3anukuM Xi Ta piguH 3a [0MNOMOrow
LuKpebka ANA YMLLEHHS (Y Npunagai cnoxusada).
Konn noBepxHsi OXoroHe, HaHecTU Ha Hei Kinbka
Kpanenb BiAMNOBIAHOTO MWIOYOro 3acoby i BUYMCTUTU
i candetkolo 3 nanepy abo uWUCTO, M'SIKOK
raH4ipKoto.

MoBepxHiO peTenbHO BUMUTW | BUCYLLMTU HOBOIO
candeTkol abo M’SKOK TKaHWHOLO.

3abopoHEeHO KOpPUCTYBaTUCS APOTAHUMM CiTOYKaMu,
MuoUMMK rybkamMu abo iHLIMMU MPUCTOCYBaHHAMMU
LN YNLLEHHS 3 aGpasnBHOLO NMOBEPXHEIO.

Takox He pekoMeHAYETbCSH 3acTocoByBaTW 3acobw,
WO CrpWsiloTb  BWHUKHEHHIO KOPO3ii, Hampuknag
aeposoni Ana AyxoBok abo Ans ycyBaHHS NNsM.
Axwo Ha  Bawin  ckno-kepamiyHin  NOBEpXHi
HEeHapoKOM pO3NNaBMTLCS MpeaMeT 3 nnacTtMmac,
KyXOHHa nriska, Liykop abo NpoayKTu 3 LiyKpoM, TO iX
cnif  ycyHyTM 3a [pAonomorol  Lkpebka Aoku
NOBEPXHS LLie rapsya, NPUYOMY He Tiflbkn 3 MOoBEepXHi
BapunbHOi naHeni, ane i 3 pAHa nocyay. Lle
[OMNOMOXe  3anobirT  MOLUKOA)KEHHIO  MOBEPXHi
BapunbHOi NaHeni.

Mepen npuroTyBaHHAM CTpaBu, LUO MICTUTb BEMUKY
KiNbKICTb LyKpY (Hanpuknag, axem), crif NoBepXHO
3MacTUTW BIANOBIAHUM 3aXMCHUM 3acobom, o6
3aXUCTUTK T MOBEPXHIO Bif, MOLLUKOAXEHHS LIyKPOM Yy
BUNafKy, SKWO CTpaBa nepekunuTb abo BUNNETLCS
Ha BapunbHY NOBEPXHIO.

RECOMMENDATIONS

e Do nut use steam cleaner for cleaning of appliance!

e Clean your glass ceramic plate regularly, after each
use as the best.

e Remove from the glass ceramic plate first all dried on
food and liquid rests with help of scraper (enclosed in
accessory).

e As soon as the plate is cold, apply a few drops of
suitable detergent and clean the surface with paper
towel or clean, soft towel.

e Wash and dry up the surface after cleaning by
another paper towel or soft cloth.

e Never use steel wool, washing sponge or other
cleaning matters with rough surface.

e We do not recommend also the agents supporting
corrosion, as for instance sprays for cleaning of
roasters and for removing of stains.

e When by mistake an object from plastic, kitchen foil,
sugar of food containing sugar was melted on the hot
surface of your glass ceramic plate, remove it
immediately from the hot surface by the scraper, and
this not only from the hotplate but also from the pot
surface, when applicable. You prevent with it the
damaging of cooking plate surface.

e Before preparing meals with high content of sugar
(for instance jam), coat the plate with suitable
protective agent for to protect it against damaging it
with sugar in case of running over of food or at
pouring on the plate surface.

MNaTtHa meTannuuyeckoro  6necka BO3HWKaOT
obavpaHneM [HULLA anioMUHWEBOrO ropluka  WUnv
NpYMEHEHNEM HeNoAxoAsLLero MoOLIero cpepcTsa.
OTW nsATHa YCTPaHAIOTCA TPYAOEMKOW MOBTOPHOWA
OYMCTKON.

MerTaniyHi GnMUCKyYi NAAMM BUHWUKAIOTL Y HACMAOK
wKkpsiGaHHs AHOM antoMmiHieBoi kacTpyni abo npwu
3acTocyBaHHi HeBignoBigHOro Mutodoro 3acoby. Lli
nnsmm BaXKO ycyBaroTbCA i BMMaraloTb
6araTopa3oBoro YULLEHHS.

Shiny metal stains appear from scratching of
aluminum pot bottom on the plate surface or with using
of unsuitable cleaning agent. Removing such stains is
possible by hard repeated cleaning.
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LiBeTHble U3MEHeHUs1 Ha Bapo4HON nnute BooOLle
BbI3BaHbl MPUrOPEBLUMMU OCTaTKaMm, KOTopble Henb3as
yaanutb. OHM He oOKasblBalT BnNUsSiHUE Ha paboTy
CTeKrokepaMuku, Tak kak pedb He UAeT 06 N3MEHEHUsX
B MaTtepuarne.

3MiHM KOnbopy BapuNbHOI MOBEPXHi BWKNMKaOTb
BMKIMIOYHO TPUBKI npuneveHi sanuwku. Li 3miHW He
MaloTb BNAMB Ha YHKLiIO CKIokepamiku, y AaHOMy
BMNaAKy He BUHWKaOTb 3MiHM y MaTepiani.

Colored changes on the hotplate surface are
usually caused by not removed burnt on rests. They
have no influence on the function of the glass ceramic
plate, this is not a change in material composition.

CTupaHMe pucyHka MoxeT  ObiTb  Bbl3BaHO
abpasnBHbIMA MOIOLUMMU CPeACTBaMU UMK TPeHuem
AHMLWa roplika o6 NoBepXHOCTb BapOYHOW MNWTbI B
TeuyeHve Gonee AnNUTEnbHOro BpemeHu. Ha BapoyHomn
NnuTe BO3HMKAET TEMHOE NSATHO.

3HuKaHHA  pekopy (o6TouvyBaHHA) Moxe  6yTu
BUKIMKAHO abpasvMBHUMM MUOUMMKU 3acobamu, abo
WKpAGaHHAM AHa KacTpyni MO MOBEPXHi  CKIo-
KepaMiyHOi naHeni npoTarom AoBLWOro uYacy. Ha
BapWUMbHiii NOBEPXHi BUHVKAE TEMHa NnsmMa.

You can cause the grinding down of decor
with abrasive cleaning agents or with scratching
of pot bottom on the hotplate surface for longer
time. A dark stain can be created on the
hotplate.

PEKINAMALIMA PEKNAMALLIT CLAIMS
B cnyyae, uTo B TeYeHWe rapaHTMUHOrO cpoka Ha [ SAKWOo NpoTsArom rapadTiiHoro nepiogy Ha cnoxwueadi || If there is any defect on the appliance within the
notpebutene nosiBuUTCA HencnpaBHOCTb, He || BMHWKHE HecnpaBHIiCTb, He ycyBaWTe ii camocTiiHo. 3 | guarantee period, do not repair it self. Apply a claim in

ycTpaHsanTe ee camu. Peknamauwio npeabsBnsiite B
marasvuHe, rge Bbl notpebuTenb Kynunu, B NyHKTE
Mapo4yHOro  CepBM3a UMM  CEPBU3HbIX  MyHKTaX
npuBeaeHHbIX [apaHTUHbIX YCNoBUSAX. Mpwu
NpeAbSABNEHNN peknamaumn NpuaepXmBanTecb TekcTa
[apaHTuiiHoro nucta u apaHTuitHbIX ycnosui. bes
npeabABneHns TWaTenbHo 3anonHeHHoro
[apaHTWiiHOro NMcTa peknamaums HelecTBUTESbHA.

NPETEHSIEl0 3BEPHITBCA Yy MarasvH, B KoTpomy Bwu
npuabann cnoxueay, y aBTOpU3OBaHMiA cepsic abo B
CepBiCHy Mepexy, SiKy npuBegeHo B [apaHTiHMX
ymoBax. [lpn odopmneHHi npeTeHsii KepyiTecb
TekcTom [apaHTiiHoro nacnopTy i [@apaHTilH1X ymoB.
Bes npep’ aBNeHHs npaBunbHO 3amnoBHEHOro
[apaHTiiHoro nacnopTa € NpeTeHsis HeQincHoto.

the shop in which you bought the appliance or at
service representatives, mentioned in the Guarantee
conditions. At applying of claim observe the text of
Guarantee sheet and Guarantee conditions. The claim
is valid with submitted dully filled up Guarantee sheet
only.

CMOCOBbI UCMNOJIb3OBAHUA N
JIMKBMOALUN YITAKOBKN

CMNocCib BUKOPUCTAHHA TA NIKBIOALIA
YMAKOBOK

METHODS OF REUSE AND LIQUIDATION OF
WASTE

[odbpupoBaHHbIii KAapTOH, ynakoBoyHas Gymar
—npoaaxa B NyHKT cbopa BTopCbIpbs

—B KOHTENHepbI ANsi BTOPUYHOTO Chipbs (Bymarn)
- Apyroe NnpuMeHeHve

YnakoBoYHble conbru u M3 nakeTbl

—B KOHTEMHepbI ANs nnacTMacchl

odbpokapToH, NakyBanbHWi Nanip - 3gaTv B
YTUIbCUPOBUHN

-y 36ipHUI KOHTENHEP ANSA YTUMbHOro nanepy
- iHLEe BUKOPUCTaHHS

MakyBanbHi nnisku Ta MNME naketn

- y 36ipHi KOHTEHEPW ANS NNacTUKY

Grooved cardboard, packaging paper - sale to waste
collecting company

- to collecting vessels for used paper

- other reuse

Packaging foil and PE backs

- to collecting vessels for plastic
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JIMKBMOALUA NOTPEBUTENSA MOCIIE
OKOHYAHUA ErF'O CPOKA CIYXBbl

NIKBIOALIA CNOXWUBAYA nicns
3AKIHYEHHA CTPOKY UOIro CNny>XXBU

LIQUIDATION OF APPLIANCE AFTER
FINISHED USE

)54

| |
Hactoswmit  notpebutens wumeeT ob6osHaueHne B | [aHuii cnoxuBay Mae MapKyBaHHA  3rigHo 3 | This appliance is marked in accordance with Directive
cooTBeTCTBAM C EBponeiickoli aupektueoi 2002/96/EG | eponeiicbkolo  AupekTuBoto  2002/96/EG  npo | 2002/96/EC on manipulation with waste from electric
«O6 obpallleHt C MUCMONb3OBaHHBIM ONEKTPUYECKUM U | nopopXeHHs 3 BXWUBAHMM  enekTpudHum  Ta || and electronic equipment - WEEE.

3MeKTPOHHLIM  06OpyAOBaHNEM»
electronic equipment - WEEE).
[aHHan gupekTuBa onpegensieT obwue esponeiickue (EU)
paMku [Ans BO3BpALLEHUS U BTOPUYHOW NepepaboTKu
Mcnonb30BaHHOro 060pyAOBaHNS.

(waste electrical and

eNeKTPOHHUM  obrnagHaHHSM and
electronic equipment - WEEE).

Lls pupektTuBa BCTaHOBMOE €auHi eBponeiicbki (EC)
pamKku Ansi 3BBOPOTHOrO 360py Ta peumKnaALii BXXMBaAHOTO

obnagHaHHS

(waste electrical

This directive determines the unified European (EU)
frame for collection and recycling of used equipment.

B notpeGutene cogepxatca UEHHble MaTepuarbi,
KoTopble cneayet NOBTOPHO UCrosb30BaTh.
MoTpebutenb caaiite B NyHKT c6opa BTOPCLIPbS UK B
MYHKT Ha3HaYeHHbIn Ans cbopa 0TXo40B.

CnoxwvBay MiCTUTb LiHHI MaTepianu, koTpi manu 6 6yTu
3HOBY BuMKOpucCTaHi. Cnoxusay cnig 3gatv y 36ipHuin
NYHKT ANS YTUNbCUPOBMHM abo X Ha Micue, KoTpe y
HaceneHoMy MyHKTi BU3HAYEHO AN CKNagyBaHHS

The appliance contains valuable materials which should
be reused. Please give your used appliance to waste
processing company or to by your community
determined waste collection point.

BigXo4iB.
UHCTPYKLUA MO MOHTAXY IHCTPYKLIA MO YCTAHOBLI INSTRUCTIONS FOR INSTALLATION
MoHTax noTpebuTens MOXeT OCYLUeCTBUTb TOMbKO | YCTaHOBKY MOBWHHa MPOBOAUTU  Tinbku  dipma, | Solely company authorized to provide such activities
dvpma, umerowas Ans 3TOro COOTBETCTBYMOLlee | MpauiBHUMKM sikOi  MaloTb AnA  Takoli  AianbHocTi | may perform the installation of this hotplate and it
KBanudukaumoHHoe paspelueHne, B COOTBETCTBMMU C [ BiAnoBigHY KkBanidikaLjto Ta ynosHoBaxeHHA. || should be installed in compliance with local standards

HaunoHanbHbIMW HOPpMaMu 1 NOCTaHOBITEHUAMN.

YcTaHoBKy cnig NpoBOAWTW 3riAHO 3 HauioHanbHUMU
[AVIPEKTVBaMM Ta CTaHAapTaMu.

and regulations.

Mpu MoHTaxe HeO6XOAUMO C TOUKU 3peHusi paboTbl
notpebuTens npexae BCero NpoBecTu:

e KOHTpOIb npaBunbHOCTH NOAKMOYEHUS
3MNeKTPO3HEPrUM
e KOHTpOMb paGoTbl BapOuYHbIX TEM , 3MEMEHTOB

ynpaBneHns n perynsumum
e rokasaTb 3aka34uky Bce YyHKUWKM noTpebuTtens,
NO3HaKOMUTb €ro ¢ 06CNy>XMBaHUEM U YXOA0M.

Mepepn 3acTocyBaHHAM cnoxuBaya HeobxigHO Ans

po60oTH cnoxuBaya 3poObUTU HaCTYMHI Aii:

e [lepeBiputn NpaBUMbHICTb  MIAKMIOYEHHS A0
€NeKTPUYHOI Mepexi.

o 3pobuTK KOHTPONb YHKLT KOHOPOK, YNPaBMAYNX
i peryniorourx enemeHTis.

e [lpoaeMoHCTpyBaT! pANs 3aMOBHMKA BCi  YHKUIT
cnoxveaya i 03HaloMUTK Aoro 3 06CNyroByBaHHAM i
[OrnNaa0M.

At installation of appliance the following steps

should be provided from point of view of appliance:

e checking of correct connection to electric power net,

e function check of heating, control and regulation
elements,

e demonstration of appliance all functions, operation
and maintenance to the customer.

BAXHOE NPEAYNPEXAEHUE!

Mpu nioboit manunynsumm c noTpebutenem kpome
0BbIYHOrO UCMoMb3oBaHUA Heobxogumo obecneyntb
OTKMIOYEHNEe NOTPebuTens OT SNEeKTPUYECKOW CceTu
BbIHATVEM BWIKW W3 PO3ETKU WU  BbIKMIOYEHNEM
rnaBHOro BbIKMOYaTenNs nepea notpebutenem.

BAXIUBE NOMNEPEMXEHHA

Mpu Gyab-Akin MaHINyNALiT 3 eNeKTPUYHOI NOBEPXHEID
nosa mexamu ii CTaHQapTHOrO 3acTOCyBaHHA, cnif
Bif'e4HaTV CMOXWBaY Bif €NeKTPUYHOI Mepexi, TobTo
BUTAFHYTU BUMKY 3 PO3ETKM abo BUMKHYTU FONOBHWIA
BMMVKaY Nepep CrnoxvwBayem.

IMPORTANT NOTE!

At any manipulation with the appliance, except of
normal use, it is necessary to disconnect the power,
e.g. with pulling out of the plug from the socket or with
switching off the main switch before the appliance.
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LOCATION OF HOTPLATE

anHas cteHa min. 50
3aaHa cTiHka

Rear wall

min 50 min

™ -

L

— R
s e
Bokosble cTeHsl /| BOKOBI CTiHKW

Side walls

3amum P

Mpuxear
Fastening element

YnnoTtHeHwe
YiineHeHHsa
Sealing

3anmm
Mpuxeat
Fastening element

Ecnn TonwmHa paboyeii NOBEPXHOCTM MpeBbILLaeT
30MM, TO Heo6XxoAMMO NoANpPaBUTL ee hopMy B MecTe
BbIBOAA OXnaxaawLllero Bosgyxa w3 npubopa (cm.
PVICYHOK)

HeobxigHO poTpumyBaTu MiHiManbHy Biggane BMicTy | The minimal distance 30 mm of kitchen unit content
KyXOHHMX MebniB (BMICT symka) Big koxyxa naHeni — 30 | (the content of drawer) from the plate cover should be
MM. observed. Ensure the sufficient venting - see the
3abe3neunT JOCTaTHIO BEHTUNALIID, AUB. MaroHOK. picture.

MoHTax noTpeGuTenss MOXeT OCYLLecTBUTb TONbKO
dupma, uMelowas AnA  3TOro  COOTBETCTByHOLiEE
KBanUUKaLUMOHHOE paspelueHue, W JoMKHa 3To

YCTaHOBKY NOBWHHa NPOBOAUTK TiNbku dipma, Aka Mae
BiANOBIgHY kBanidikaLjto Ta YNOBHOBaXEHHS.
YCTaHOBKy cnig nNpoBoAWMTW 3rigHO 3 HauioHanbHUMU

Solely company authorized to provide such activities
may perform the installation and it should be installed in
compliance with local standards and regulations.
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cAenaTtb B COOTBETCTBUWN C HaLUMOHaNbHbIMW HOpMamun

1 NOCTaHOBMNEHUSAMM.

e OrnekTpuyeckas BapoyHas nNnuTa npegHasHavyeHa c
TOYKW 3PEHUA BO3AENCTBUS BHELUHWMX (haKTOpPOB AnS
HOpManbHON cpefbl.

e BapoyHas nnuTa npefjHasHaveHa Ans ee BCTpauBaHus
B CTOMEWHUly C MWH. TonwmHoin 30 mMm, C
MOBEPXHOCTHLIM ~ MOKPLITUEM U3 TEPMOCTOMNKOTO
maTepuana.

e CronewHnua  pomkHa  OblTb  ycTaHOBNEHa B
FOPU3OHTaNbHOM  MOMOXEeHUM U1 BO  u3bexaHue
3aTekaHWs XuakocTel [omkHa OblTb YNMoTHeHa Co
CTOPOHbI CTEHbI.

e Pasmepbl OTBEpCTUS [ANS BapOYHOW NMUTBI W €ro
pasmelLeHVe NPMBEAEHBI HA PUCYHKE ANS MOHTaxa.

e BesonacHble paccTosiHUA CTEH U MeGenn oT BapO4HOMN
NNUTBI, KOTOpble AOMKHbI BbiTb COBMIOAEHbI, yKa3aHbl
Ha pUCyHKe.

e [loBEPXHOCTb, BO3HUKLLYIO MPW BbIPE3aHUM OTBEPCTUS,
pekoMeHAyeM MOKPbITb MOAXOAALUMM nakom (Ha np.
CWUNWKOHOBBIM), UIM antoMUHUEBON OMbroi, KoTopas
CHU3UT NPOHNKHOBEHWE BNAXHOCTU B CTOMELLHNLYY.

e [loag BapouyHble nAWUTbI Henb3a 6e3  cneuuwanbHoro
MEPONPUATUS  yCTaHaBNUBaTb AyXOBKW, Y KOTOPbIX
NPOAYKTbI CrOPaHWsA MOTyT ABUraTbCA MO HanpaBneHuo
HaBepX, N0 BapOYHYIO NNUTY.

e 3apHsAA CTeHKa KyXOHHON mebenu, 3a NAUTON Takke
pomkHa 6bITb U3 TepmocToikoro mMatepuana (120° L).
MuHuManbHoe paccTosiHue 3afHeil rpaHu nnuTbl OT
3afHel CTeHKM JOIMKHO cocTaBnAaTb 40 MM.

e [nuta He MOXeT ObiTb pa3melleHa 6rM3Ko K KyXOHHOMY
LWKadh4MKy M3 roproyero Martepuana, KoTopblii BbIXOLUT
Haf NOBEPXHOCTb CTOMNELUHULbI.

e Hapg BapoyHOW NNWUTOIN pekoMeHayeTCs ycTaHaBnueaTb
TONbKO BBITSHKKY (BbITS)KHOW LUKad), Haf, KOTOPbIM MOXET
ObITb yCTaHOBMNEH KYXOHHBII LuKadpumK.
CamocTosiTENbHbIA  Wkadumk 6e3  BbITSXKM — napa
pasmeljate  Hag  NAMTOA  He  peKoMeHayeTcs.
MuHMManbHoOe paccTosiHe Mexay BapOo4HOW MMMTOW U
BbITSXKOW cocTaBnsieT 650 MM, fjanee B COOTBETCTBUM C
pekoMeHZaLMEN N3rOTOBUTENS BbITSKKM.

e [llepes  MOHTaxoM  noTpebutens B  oTBEpcTUE
cTonewHuLbl, HeobXoAUMO MpUKNEUTL NO nepumeTpe
HUWXHe 4YacTW pambl YNMOTHEHWE Haxodslleecs B
NpUHAANEXHOCTAX, ANA  3aWuTbl  OT  3aTekaHus
XUOKOCTEN.

cTaHjapTamu Ta AUpeKTUBaMK.

o EnekTpuyHy BapwunbHy MOBEPXHIO MNpU3HAYEHO 3
TOYKM 30pYy 3OBHILHIX BNAMBIB ANA HOPManbHOro
cepegosuLla.

e BapunbHy NoBEPXHI0 npusHayeHo ans
BOYyAOBYBaHHSA Y OTBIP Y CTiMbHULi KyXOHHMX MebniB,
KOTpa Mae TOBLUMHY He MeHwe Hik 30 Mm, i
NOBEPXHIO  KOTPOi BWUMOBHEHO 3  TEMMOCTINKOro
marepiany.

e CTiNbHMUIO KyXOHHMX MebniB cnig BCTaHOBUTU
rOpU3OHTaNbHO | Ha CTOPOHI, KOTpa npunarae Ao
CTiHW, YLWINbHUTK Big NPOTIKAHHSA PigUHA.

e Posmipn oTBOpy pANs BapunbHOI NoBepxHi Ta i
No3uLito BKa3aHO Ha MaroHKy A1t BCTAHOBMEHHS.

e BesneyHy Bigpanb cTiH Ta Me6niB Big BapunbHOT
NOBEPXHi, KOTpPi HEOOXiAHO 06OB’I3KOBO AOTPUMATH,
BKa3aHO Ha MartoHKy.

o [loBepxHi, KOTPi BUHUKAIOTb MNiCMA TOro SiK BUpi3aHO
oTBip, pekoMeHayemo nodapbysaTn BiANOBIAHM
nakom (Hanmp. cunikoHoBuMM), abo X MOKPUTK
antomiHieBo nniBKoo, wo6 3anobirtn
NPOCOYYBaHHIO BOMOrU Nif, BapunbHy NMOBEPXHIO.

e 3agHs CTiHK@ KyXOHHMX MebniB 3a BapuUIbHOK
nosepxHero Mae OyTu TakoX 3 TEennocTilkoro
matepiany (120° C). MiHimanbHa Bigaanbs 3agHbOro
Kpao BapwurbHOI NOBEPXHi Bif 3af4HbOI CTiHKM — 40
MM.

e BapunbHy noBepxHi0O 3a60pPOHEHO BCTaHOBMOBATU
3aHaaTo GnM3bKO A0 KYyXOHHMX LWAadoK 3 roproymx
maTepianis, KOTpi BUCTyNalTb Haf piBeHb NMOBEPXHi
CTinbHUUI.

e Hapg BapunbHOI  NOBEpPXHED  pPEeKOMEHAYETbCA
BCTAHOBIIOBATU TiMbKN BUTSKKY, Haf KOTPOK MOXHa
BCTaHOBUTU KYXOHHY Ladky. BcTaHoBnoBat Hag
BapUIbHOI NOBEPXHE0 OKpeMy LuadKy 6e3 BUTSKKU
He peKOMeHOYeTbCs. MiHimanbHa Bigaanb Mix
BapunbHOO NMOBEPXHEID Ta BUTSXKKOK - 650 MM, aani
3rilHO 3 pekoMeHAaLis MU BUPOGHMKA BUTSIKKU.

e [lepen BCTaHOBMEHHSIM cChoXwWBaya Yy OTBIp Yy
CTiNbHUUI cnif N0 NEPUMETPY 30BHILLHBOI YacTUHU
paMKy HaKkneiT! YLWiNbHEHHs, KOTpe MICTUTbCA Yy
npunapai, wob 3ano6irtu NpoTikaHHIO PiAVHN.

The electric hot plate is designed, from external
influence point of view, for normal indoor conditions.

The hot plate is designed for building in to cut out in
the working sink of minimal thickness of 30 mm,
which is covered with heat resistant material.

The sink has to be installed in horizontal position and
has to be sealed against leaking in of liquids on the
wall side.

The dimensions of cut out for the hotplate and its
position are shown on the picture of installation.

The safe distances of walls and furniture from the
hotplate are given on the picture.

We recommend to cover the in the cut out created
cut surfaces with appropriate varnish (for instance
silicon varnish) or Al-foil, respectively, which
decrease the intrusion of humidity into the sink plate.
It is not allowed - without special measures — to
install oven under the hot plate, where the burnt
gases from the oven could stream upwards under
the hotplate.

Also the rear wall of kitchen unit has to be from heat
resistant material (120° C). The smallest distance of
hotplate rear edge from the rear wall is 40 mm.

The hotplate should not be installed in close
neighborhood of kitchen cabinet made from
flammable material, which extends over the surface
of sink.

We recommend the installation over the hotplate a
vapor absorber exclusively (digestor), over this
absorber a kitchen cabinet can be installed. We do
not recommend the installation of independent
cabinet without vapor absorber directly over the
hotplate. The minimal distance of hotplate from the
vapor absorber is 650 mm; you should observe the
recommendations of absorber producers here.

Stick on on the circumference on the frame lower
part a sealing against leaking in of liquids (the
sealing is a part of delivery) before installation of
hotplate into the ready cut out in the sink.
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BEHTUNAUNA

BEHTUNALIA

VENTILATION

BAXHO!

e Cobniogaiite cnepytolme ykasaHusi Mo yCTaHOBKE
npubopa. HepocTaTouHblii AOCTYN OXNaxgatoLero
BO3A4yXa MOXET CcTaTb MNPUYMHOW OrpaHNyYeHust
hyHKUMOHanNbLHOCTY Npubopa Unu ero NOBPEXAEHNS.

e B cryyae yCTaHOBKM WHAYKLUMOHHOW MaHenu Hag
BbIABWXHbIM AILLMKOM, B MNOCNEAHEM HE [OIKHbI
HaxoAuTbCA Menkvue npegmeTbl U Gymaru, KoTopble
mMornu 6bl 3aKynopuTb BcacbiBatlollee OTBepcTUe
BEHTUNSTOpPa W  OrpaHWYUTb TaK OXNaXAeHue
MHAYKUWOHHOI naHenm

BAXNMBO!

e [loTpUmMyiiTe HacTymHi BKasiBKM MO  yCTaHOBL
npunapy. HepocTaTHii  [OCTYN  OXOMOAXKYHYOro
NoBITPA MOXe CTaTW MPUYMHOI  OBMEXEeHHSs
YHKLUioHanbHOCTI Npuragy abo Noro NOLLUKOAXEHHS.

e Y pasi ycTaHOBKM iHOYKUiHOI NaHeni Hag BUCYBHUM
ALLMKOM, B OCTaHHbOMY He MOBMWHHI 3HaXoAWTUCA
ApiGHI NpeameTH | nanepu, siki Mornu 6 3akynopuTn
BCMOKTYIOUMIA OTBIp BEHTUNSTOpa i 0OMEXUTU Tak
0XONoAXKYBaHHSA IHAYKUINHOT naHeni

IMPORTANT!

e Observe the following instructions for installation of
appliance. The insufficient access of cooling air could
cause the limitation of appliance or its damaging,
eventually.

e In case of location of induction plate over the drawer,
no small objects and pieces of paper, which could
choke up the suction opening of ventilator and to
hinder the cooling of induction plate, should be
located there.

)
(
)

-

7 mm

70 mm,_

St

[ ]
7 mm

\._ || —+—]]+—
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<Min 30 mm

AN

<min 30 mm

e 3apHsA CTeHka HWXHero wkadumka AomkHa ObiTb B
MecTe OTBEPCTUS B CTOMELUHWLE OTKpbITa, YTOObI Gbin
obecneyeH obmeH Bo3ayxa.

e Hapo yb6paTb nepegHee pebGpo ecTkocTu mebenu,
4yTOObl BO3HWKIIO OTBEPCTUE MWHUM. 7 MM noA
cTonelwHuUeid no Bcell LWMpuHe noTpebutens  ans
npoTekaHus Bo3ayxa .

e Bo3moXHble pebpa XecTKoCTU NOoA CTOMELUHUUENn Hajo
ybpaTtb xoTa 6bl B o6nactu cronewHuubl. PacctosHue
MeXay WHAYKUMOHHOW BapOYHOW MAWTOA U KyXOHHOW

e 3apHs CTiHKA HWKHBOT LWadkn noBuHHa ByTn y obnacTi
BUPI3y y CTiNbHULI BiaKpuToo, LWo6 Gyno 3abesneyHo
LMpKYnLito NoBsiTps.

e HeobXxigHO YCYHYTW nepefHe apmyBaHHA mebnis, W06
©6yno cTBOpeHO OTBIp sIK MiHIMyM 7 MM Ans LMpKynsuii
noBiTPS Nif, CTINbHULEO MO YCili LUMPUHI CNoXuBaYa.

e MoxnuBe apMyBaHHsi nig pobouoto cTinbHULED cnig
YCYHYTU MiHIManbHO Y 30Hi CTifIbHULL.

e Bigaanb MK IHAYKUINHO BapuUNbHOIO MOBEPXHEID |
KYXOHHUMM  Wwadkamm abo iHwmmu  3abyaoBaHumu

mebenbio unm Aapyrumu BCTp
notpebutensamm Haao BbIOpaTb Tak, 4TOObl 6Gbina
obecneyeHa [oCTaTOMHAA BEHTUNALMA W BbITAXKA
VHAYKLUMOHHBIX BapoyHbIX 30H. Heobxoaumo cobniogatb
MWHUMarnbHOE PacCTOsIHUE OT COAEPXKUMOrO KyXOHHOW
mebenu (cogepxumoe SLMKa) A0 Koxyxa naHenu — 30
MM.  ObBecneunTb AOCTATOYHYK  BEHTUMSLMIO, CM.

cno: iamMmu  cnig Bubupatm  Tak, wob6 6yno
3abe3neyeHo AO0CTaTHIO BEHTUNALIIO Ta NPOBITPIOBAHHA
iHOYKUiHUX 30H. HeobxigHo AoTpumyBaTt MiHIManbHy
Bioganb BMIiCTY KyXOHHWX Me6GniB (BMIiCT siwmka) Big
KoXyxa naHeni — 30 Mm.

e HeobxiaHo 3anobirat HaaMiPHOMY HarpiBaHHIO 3i cnogy,
Hanpuknag Big 3abypoBaHoi [YXOBKM 6e3

e The rear wall of lower cabinet in the area of cut out
has to be open, for to ensure the air exchange.

e The front reinforcement of furniture should be
removed, for to enable of creation of opening for
passage of air, at least in a height of 7 mm under the
sink over the whole length of appliance.

e The eventual reinforcements under the sink should
be removed at least in the area of sink.

e The distance between the induction cooking plate
and kitchen furniture, or other built in appliances,
eventually, should be chosen so, that the sufficient
ventilation of induction cooking zones would be
provided. When the working table is sicker as 30
mm, then its shape in the place of cooling air output
from the appliance should be modified (see the
picture).
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PUCYHOK.
e Hapgo wusbexaTb Ype3MepHOro HarpeBa C HUXHen
CTOpPOHbl , Ha Mp. OT BCTpauBaeMmoii [AyxoBku 6e3

OXOIOAXYOUOro BEHTUNATOPY.
e Akuwlo y 3abynoBaHinn AyxoBLUi Mig BapunbHOT NOBEPXHEO
npoxoAuTb Mpouec niponisy (BMCOKOTEMNepaTypHOro

e The excessive heating up from below — for instance
from the built in stove without cooling ventilator -
should be prevented.

OoXnaxaaloLero BeHTUNATopa. Y/LLUEHHs1)  TO  IHAYKUiiHy  BapuibHYy  MOBEPXHIO o When at eventually built in stove (roaster) — located
e Koraa B BCTPOEHHON [AyXOBKe PAaCMONIOXEHHON MoA 3acTocoByBaTy 3aGOpoHeHo. under the built in cooking plate — a pyrolysis process
BCTpanBaemMon Bapo4HOU ﬂﬂI/ITOI/IV npoTekaeT npouecc (hlgh frequency cleaning) is in operation, than the
nuponusa (BblCOKOTeMI‘IepaTypHOM OHI/ICTKI/I), Henb3a induction cooking plate should not be used.
nob30BaThCA BCTPAMBaEMON BApOYHOA NANTON.
COEOUHAIOLLAA PEVKA 3'€0HYIOYA MNMNAHKA CONNECTING LATH

4
L

» 144079
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MPUCOEANHEHWE NOTPEBUTENA K
ONEKTPUYECKOU CETU

NMPUEOHAHHSA CMOXNBAYA O
ENEKTPUYHOI MEPEXI

CONNECTION OF APPLIANCE
TO POWER NET

MprcoeamHeHne noTpebUTeNns K aNeKTpUYeckon ceTtu
MOXeT OCYLUEeCTBUTb TOMbKO dvpma, nmerowas
COOTBETCTBYIOLLEE KBaNUdUKaLMOHHOE pa3speLleHue.
[ns oTkNoYeHNs NoTpebuTens oT 3NeKTPUYECKOR ceTn
nepeps notpebutenem pAormkeH OblTb  YCTaHOBMEH
BblKNOYaTENb  MWHUMAnNbHOE  PacCTOsHUE  MexAay
Pa3OMKHYTbIMW KOHTaKTamMu KOTOPOro y BCEX MOncoB

MigkntoyeHHa crnoxuneada no enekTpomepexi
[O3BONSETbCA pobUTM TiMbkn  bipmi, KoTpa Mae
BiANOBIAHY KBanidikauito Ta fo3sin. [Ons Big’egHaHHA
cnoxueaya Bif €eneKkTPUYHOI Mepexi cnif y mepexy
nepes Crnoxveadyem BCTAaHOBUTU BUMMUKAY, Yy KOTPOro
MiHiManbHa BIACTaHb MiX PO3’'€4HAHMMMW KOHTaKTamu
BCiX MOMOCIB NOBMHHA 6YTU MiHIManbHO 3 MM.

The appliance must be connected to power net with
authorized body only. A switch with minimal distance of
disconnected all poles contacts of 3 mm has to be
connected into the circuit before the appliance for
disconnecting of appliance from the power net. This
obligation is not necessary, when the supply cord is
provided with a plug and this plug can be easily and
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cocTaBnsieT MUH. 3 MM.

e OTa 0053aHHOCTb OTMEHSIETCA €ecnu MoABoAALIUIA
kabenb oOcHalleH BWMKOW W 3Ty BUMKY MOXHO
3anpocTo 1 6e3 NPensTCTBUN BbIHYTb U3 PO3ETKU.

e [1ns npucoeauHeHNs BapoOYHOW NNAWTbI MCMONb3yiTe
3 XuUnbHbIN Kabenb ¢ ceyeHnem 1,5Mm, Ha np.Tvna
HO5VV-F3G1,5, koHLbl KOTOpOro Hapo obpaboTaThb,
KaK 3TO NPUBEAEHO HA PUCYHKE.

e KoHubl MpoBoAoB HeobxoAMMO yKpenuTb NpPOTUB
pacTpenbiBaHus HanpeccoBaHHbIMW
HaKOHEeYHUKaMW.

e [locne TOro Kak YKpenuTe KOHLUbl NPOBOAOB MOA
roroBkaMy BUHTOB KIEMM, BcCTaBbTe kabenb B
KNEMMHY0 KOpOOKy U 3acpuKCUMpynTe ero XoMyTom
NPOTUB BbIAEPTMBAHNUS.

e [locne 3Toro 3akponTe KPbILLKY KNEMMHOA KOpoGKM.

e [locne npucoeauHeHns notpebutens pasBepHUTE B
paboyee nonoxeHwwe, BrNOXWTe B Bblpe3 U
NpoBepbTE NO3ULMIO NPUCOEANHUTENBHOO Kabens.

e BapouHylo nnuTy 3akpenuTe Npu MOMOLLW 3aXVUMOB
(CM. pUCYHOK) COOTBETCTBYIOLUMM YCUMUEM Tak,
4yTOObl HE NOBPEeANTL NOTpebuTens.

[aHnii  oboB’S30K  Bignagae, AKWO LUHYp  AnNs
npveaHaHHA Mae BUAENKY, Ky MOXHA Nerko BUTArHYTW
3 po3eTku.

e [InA nigknioyeHHs  BapurbHOI  MOBEPXHi  cnig
BMKOPWUCTOBYBATN 3-TW XWUNbHWIA NPOBIA AiaMeTpoM
1,5 mm, Hanp. Tun HO5VV-F3G1,5, kiHUi koTporo
HeoOXiAHO NiAroTyBaTyW 3riAHO 3 MAMOHKOM.

e KiHUi npoBigHWKIB  HeobXigHO  ykpinuTW  Bif
pPO3TpiNyBaHHS HanNpecoBaHWMM KiHLIiBKaMu.

e YKpiniTb KiHUi MPOBIAHWKIB N TrOMBKA IBUHTIB Yy
KNEMHWKY, BKNagiTb kabenb B KNeMHUK i 3adikcyiite
11oro 060MMOt0 Bifl BUPVBAHHS.

o [loTiM 3aKpUATE KPULLIKY KNEMHWMKa.

o [licns nigknoYeHHs, po3BEPHITb cnoxueay y pobove
NornoXeHHs, BCTaBTe Woro y OTBip, i nepesipTe
no3suLito NpUefHaHHs kabento.

e BapunbHy noBepxHO MpUKPINiTE 3a [OMNOMOrow
npuxBeaTiB (AMB. MamMOHOK) 3 BiAMNOBIAHAM 3yCUNNAM
Tak, Wob He NOLLKOAUTW CroXuBay.

without obstruction pulled out from the socket.

e Use a 3 core cable of 1.5 mm cross section, for
instance of type HO5VV-F3G1,5 with cable ends
modified according to the picture for connection of
hotplate.

e The cable ends should be fastened against fraying
with pressed on cable ends.

e Put the cable into the terminal box and secure
against pulling up with clip after fastening of core
ends under the screw heads of terminals.

o Close the terminal box cover at the end.

e For connecting turn the appliance into working
position, insert it to the cut out and check the position
of connection cable.

o Fasten the hotplate with clamps (see the picture) and
with appropriate force for preventing the damaging of
appliance.

ONE PHASE CONNECTION / OQAHO®A30BE NPUMEAHAHHA / OAHO®A3HOE NOAKNKYEHUE

i1

)
6s
CLAMP AGAINST PULLING UP OF CORD
NMPWUXBAT NPOTK BI/IF'I;"!BAHHFO LWHYPA
] XOMYT 3ALMWAKLWLIWKA OT BEIAEPTMBAHWA KABENA
\
/ X
4
TERMINALS HARDENED WITH PRESSED ON ENDS
1 KIHUI NPOBIOHWKIE 3MILUHEHI HANPECOBAHOHK KIHUIBKOW
] KOHUbLI NPOBOLOE ¥YNPOYHEHHLIE HANPECCOBAHHLIM HAKOHEYHWKOM

NPUMEYAHMUE:
MponsBoamTens octaBnseTr 3a cobon  npaBo
HebonbLUMx N3MeHeHWiA BbITEKatoLLX n3

MHHOBALMOHHBIX UMW TEXHOMOTMYECKUX W3MEHEHUN,
KOTOpble HE BMUSIOT Ha (OYHKLMIO U3AENUs.

NMONEPEMAXEHHA:

Bupo6Huk 3anuwae 3a coboto npaBo NPOBOAUTU APiOHI
3MiHW Y IHCTPYKLIi, WO BUNIMBAOTb 3 BAOCKOHANEHHS
abo TexHonoriyHux 3miH BUpPOByY, Siki He MaloTb BNVB
Ha cpyHKLUit0 BUPOBY.

NOTICE:

The producer reserves the right for small modifications
of manual, following from the technical or technological
changes of product, which have no influence to the
function of product.
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nnnTa anga sCTpansBaHnAa

BapuibHa naHesnb

RU UA GB
NMPUHAONEXHOCTHU nPUNAQQA ACCESSORIES IT 320 BC
YNNoTHUTENbHOE BELLECTBO YWinbHIo4a pevyoBunHa Sealing 1 ks / szt.
CkpeboK Ansa YNCTKK YucTaumin ckpebok Cleaning scrape 1 ks / szt.
3axum MpuxeaT Clamp 3 ks / szt.
BuHT 3,9 x 16 Mm 'BUHT 3,9 X 16 MM Screw 3.9 x 1.6 mm 3 ks / szt.
LLlain6a 4,3 Mpoknagka 4,3 Washer 4.3 3 ks / szt.
NMPUHAONEXHOCTU HA 3AKA3 nPnnAAoA HA 3AMOBJIEHHA ACCESSORIES FOR ORDERING IT 320 BC
CoefuHsiowas peiika 3’epHyroya nnaHka Connecting lath 1 ks / szt.
(Homep 3akasa 144079) (Homep ans 3amoBneHHs 144079) (order number 144079)
RU UA GB
TEXHWYECKUE OAHHBIE TEXHIYHI NAPAMETPU TECHNICAL DATA
OnekTpuyeckas UHAYKUMOHHAsi BapoYHas EnekTpuyHa iHayKUiiHa 3abynoBaHa Electric induction built in cooking plate IT 320 BC

[ Fra6aputel

[ Po3mipm

[ Dimensions

BHelwHve rabapuTbl - wWnpuHa X rmybuHa x V
V — BcTpavBaemasi rnybuHa

BaranbHi po3mipn — LW x "' x B
(B — 3abygoBaHa rnubuHa)

Total dimensions -W x D xH (H = built in
depth)

300/510/58 mm

Pa3mepsbl Bbipesa B cTonelHule
L x 'n x TonwmHa cTonewwHunuybl

Po3mipy BMpi3y y CTiNbHULi KyXOHHUX Mebnis
WxrxB

Dimensions of cut out in the working sink
Width x Depth x Thickness of sink

270 x 490 x (30 - 50) mm

[ BapouHble 30HbI

|| BapuniHi koHdopku

|| Cooking zones

[ MepepHss [ @ 145 mm [ Nepenns [ @ 145 mm |[ Front [ @145 mm I 1,40 kW

| 3agHss [@210 mm |[ 3aans @210 mm |[ Rear [ @210 mm I 2,20/3,00 kW

[ SnekTpuyeckoe HanpsixeHne |[ Enexrpuyna Hanpyra [ Electric voltage I[ 230V ~

[ O6was noTpebnsiemas MOLLHOCTL |[ 3aranbHa en. cnoxmeaHa noTyxHicTb |[ Total electric input i 3,60 kW

[ SAP 258 714 |
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