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E H [ RU ANNIEKTPUYECKAA NMINUTA
EN ELECTRIC COOKER
TOBAP CEPTU®ULIMPOBAH KK ANEKTP NNMUTACDI
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YBaxxaemblin nokynatens!

Bbl npuobpenu npubop wu3 Hawen HOBOW cepumn
BNEeKTPUYECKUX  NAUT.
CNyXWTb
03HaKOMUTBLCA C 3TOW MHCTPYKLMEH U Nonb3oBaTbCs
npnbopom B COOTBETCTBUM C HEW.

Hapeemcs,
HaOeXHo.

yto OH Oyper

ponro n COBeTyeM Bam

Dear customer,

You have purchased a product of our new series of
electric ranges. We wish that our product would do you
a good turn. We recommend you to study these
instructions and to operate this product according to
instructions.

KypmeTTi catbin anyLbi!

Ci3 6yvbiMabl ra3 nnuTanapbiHbiH XXaHa CepusiCbiHaH
caTbin anablHbI3.

Bi3aiH 6yibiMbiMbI3 Cisre aKcbl )xaHe CeHiMAi Kbl3ameT
eTKeHiH kananimbi3. COHAbIKTaH NNMTaHbl >XWHaKTay,
naiiganaHyra eHridy xeHe Kbl3MET kepceTy anablHaa
ocbl  «... Kypanga» 6GasHaanfaH —epexenepmeH
TaHbICyabl XXeHe onapabl YCTaHyAbl YCbIHAMBbI3.

BAXHAA NHO®OPMALINA

IMPORTANT INFORMATION

XAIMbl ¥CbIHbIMOAP

[MpoBepbTe, COOTBETCTBYET N HanNpshkeHne
B Ballel CeTU HOMWHANBbHOMY HaMpsHKEHWUIO
nuTaHus, ykasaHHOMY Ha Tabnuuke
XapaKTepUCTUK.

YCTpPOMCTBO [OSMKHO ObiTb MOAKMYEHO K
cetu B  COOTBETCTBMM CO  CXEMOM
NOAKMIOYEHUS.

YCTaHOBKY, PEMOHT, HacCTpoWKky W apyrue
BMeLlaTensctea B paboTty npubopa MoxeT
BbIMOMHATL  TONMBKO  KBaNUUUMPOBAHHbIE
crneumanucTbl n3 aBTOPU3NPOBAHHOIO
CEpPBUCHOIO LiEHTpa.

Mepen npuwbopom k ceTu  cnepyet
NOAKIMIOYNTL OMHUMOSSIPHBIN BbIKMTIOYaTENb C
pacCTOsIHUEM MEXAY KOHTaKTamMu He MeHee
3 MMm.

Mnuty paspeluaeTcss Mcnonb3oBaTb TOMbKO
onst  npurotoBneHuss nuwun. B cnyvae
ucnonb3oBaHust npubopa Ans Apyrux uenen
cyuiecTByeT pucK BO3HUKHOBEHUS
HENCNpaBHOCTEN, CBSA3aHHbIX C W3MULLHEN

Tennosou Harpyskomn. [apaHTuA He
pacnpocTpaHseTcs Ha Henonagku,
BbI3BaHHbIE HenpaBUmMbHbIM

UCMOb30BaHUEM NUTbI.
Y6eoutecb, 4TO CcoeauHWUTENbHble kabenu
ApYrux NpuBopoB He BCTYNaloT B KOHTAKT C
MOBEPXHOCTBLIO MIUTHI U APYIIMU TOPSYUMK

Verify whether data on the nominal supply
voltage, indicated on a type plate located on
the front strip visible after opening the range
receptacle, agree with the voltage of your
mains.

The range is coupled to mains according to
the connection diagram .

Solely authorised persons may perform
installations, repairs, adjustments,
interventions into the appliance.

An omni - polar curcuit - breaker must be
installed before the appliance, with a
between - contact spacing of 3 mm or more.
The range must not be used for any other
purpose than solely for thermal food
preparation. In the case of using the
appliance for another purpose there is a risk
of malfunction due to its excessive heat load.
The warranty does not apply to faults due to
incorrect usage of a range.

Make sure connecting cords of other
appliances can not come into contact with the
cooking plate or other hot parts of the range
It is unallowable to put any combustible
matters near the oven cooking plates, oven
heaters or in the range compartment.

If the range is not in service, see that all of its
switches are off.

e 3aybITTblK YNr KankaHwaga KepceTinreH
KepHey Typanbl pepektepi CisgiH anekTp
Xenici  KepHeyiHiH gepekTepiHe coevikec
KeNeTiHiH TEKCEpIHI3.

e [INUTa oanekTp XeniciHe 3NekTp KocCblny
CXemacblHa CaKEC KOCbIYbl KEPEK.

o [InuTaHbl XuWHaKTay, icke Kocy, nanganaHyra

eHri3dy XKoHe XeHaeyai Tek TUiCTI
MemnekeTTik  Kagafranay  Kbl3METTEpiHiH
pykcaTbl  (nuueHauacel)  Gap  yakinmeTTi

CEPBUCTIK YMbIM faHa opblHAaN anagpl.

e OcblHOoan onepauusinapgbl Xyprisy Typansl
yoKineTTi CepBUCTIK YMbIMbIHbIH ~MamaHbl
MIiHOETTi Typae Mepi MeH KOmbl KOWMbInFaH
pactaybl 6ap «Keningik TanoHblHa» TUiCTi

xaszbanap  kasybl Kepexk. OcblHaan
Xa3banapapiH, 6onmaraH XaraanbliHaa
«Keningik  TanoHbl»  xapamcbi3a  Gonbin

caHanagbl xaHe Keningik xeHaeyi xeHiHaeri
MiHAeTTemernep anblHbIN TacTanbiHagbl.

e [NMTaHbl nNavpanaHyfa eHriseTiH yoakineTTi
CEepBUCTIK  yMbIMbl  OdaH  8pi  OHbIH
TEXHUKamnbIK  KblI3MET  KepCeTyiH  >Kyprisyi
XoHe, KakeT OonfaH xarpanga, xeHgeyai
Keninaik keseHae opblHAAYbl Kepek.

e [nuTaHblH  andbliHAaFbl  AnekTp  Topabbl
XeniciHe, NNUTaHbIH  3ANeKTPXKarfFaHyblHbIH,
Gapnbik XeninepiH CeHAIpy YLUiH, CeHAipriLl




netansmu. He ponyckaeTtcs pacrnonoxeHue
NEerkoBoCniamMeHsIoLLNXCS maTepuanos
pagom c NMOBEPXHOCTLIO nAuThl,
HarpeBaTesflbHbIMM  3fieMeHTaMn  uUnuM B
ALMKE MANTLI.

Ecnu nnuta He wucnonbsyetcs, yGeautechb,
4YTO BCE BbIKNOYaTENM HaxogsaTcs B
OTKIMHOYEHHOM MOMOXEHUN.

Bo Bpemsi YMCTKM WNM pemoHTa OCHOBHOW
BbIKMIOYaTENb NUTaHUSI [OMKEH HaxoaWUTbCst
B OTKIMIOYEHHOM MONOXKEHUN.

Mpun oBHapyxeHuu HeucnpaBHOCTU
3MeKTPUYECKor YacTu MNWUTbl He MbITakTeCh

OTPEMOHTMPOBATL €€  CaMOCTOSTENbHO.
MpekpaTMTe  uUcnonb3oBaHWe NNUTbl U
obpatutech K KBanmMpuuMpoBaHHOMY

nepcoHany Ans NnpoBeAeHUs peMoHTa.
MpouseoanTens He HeceT OTBETCTBEHHOCTU
32 BO3MOXHble MOBPEXAEHUS, BbI3BaHHbIE
HapyLleHNneM YyKasaHuin W pekoMeHdauuw,
NpeAcTaBEHHbIX B 3TOW UHCTPYKLMN.

Mpn uncTke nNUTBI  HE  UCMOMb3ynTe
NMOTOKOBbIE YUCTSALLME CPeaCcTBa.

Oetn B BO3pacTe OT 8 neT 1 crapLue v nuua
CO  CHWXKEHHbIMU  (PU3NYECKMU unm
YMCTBEHHbIMU  cnocobHoCTAMM — unu €
HexBaTkoW  oOnblTa W 3HAHUA  MOryT
1cnonb30BaTb AaHHbIA Npubop npu ycrnosuw,
YTO OHW HaxoasATCs NoA HaA30pOM UK Bbinn
obyyeHbl  6e3onacHOMy  MCMOMb30BaHMIO
npubopa 1 0co3HaT NOTEHUMANbHBLIE PUCKN.
[eTtn He JomxHbI urpaTb ¢ Npubopom. deTtsam
[0 8 neT 3anpeLLaeTcsi BbIMOMHATb YNCTKY U
BbINOMHAEMOEe nonb3oBaTenem
TexobcnyxvBaHve aaxe nog Haa30poMm.
YcnoBuss M CpPOKM XpaHeHus: annapathbl
OOMKHbI XPaHUTCS B 3aKPbITOM NMOMELLEHUM C
€CTECTBEHHOM BEHTUNAUMEN " B

In cleaning or repairs, the main electric power
switch must be off.

We recommend you to turn once every two
years to an authorised repair shop in order to
check on the range function and to make a
professional maintenance. Thus you prevent
contingent troubles and prolong the range
service life.

When detecting a flaw on the appliance
compartment, do not repair it by yourself but
put the appliance out of operation and ask an
authorised person to make the repair.

The maker bears no responsibility for
contingent damages caused by violating the
binding instructions and recommendations
set forth in these instructions.

Do not use any appurtenances whose
surface finish is damaged or otherwise
defective due to wear or handling.

If cleaning the cooker do not use streem
purifier.

This appliance can be used by children aged
from 8 years and above and persons with

reduced physical, sensory or mental
capabilities or lack of experience and
knowledge if they have been given

supervision or instruction concerning use of
the appliance in a safe way and understand
the hazards involved. Children shall not play
with the appliance. Cleaning and user
maintenance shall not be made by children
without supervision.

o Life of the appliance: 10 years

KYpbIFbl OpHaTy kaxeT (byaaH api «bac
ceHAiprilwi» peTiHAe), OHbIH, GalinaHbicynapbl
apacblHAafFbl apakalbIKTbiFbl anwiak TypFaH
XarganbliHga MUHUManbgi 3 Mm.

Mnuta Tek Taramabl Xbiy pasprnay YLiH
apHanfaH.  [lnutaHbl  xangbl  XbInbITy
MakcaTblHAA NanganaHyfa pykcaTt eTinvenai,
cebebi Oyn LeKkTeH TbIC Xbly XYyKTEMeCi
OonFaHObIKTAH  NNUTaHblH  PYHKUMSICBIH
By3yFa anbin Kenyi MyMKiH.

Byn kypbinfblHbl 8 xacTaH ackaH Gananap
XoHe OeHe Hemece akbln-oi kabineTi TemeH
Hemece Toxipubeci xeHe Ginimi kKoK
ajampap TeK KkagafanaHca Hemece onap
KYPbIUFbIHBI  MaiganaHyMeH TaHbICTbIpbinca
XoeHe bIKTUMan Kayintepgi TyciHce faHa
nanganana anagbl. Bananap oyn
KYPbIMFBIMEH XYMbIC icTemeyi kepek. Tek 8
XacTaH ackaH >oHe >xayanTbl TyffaHbiH,
KaparanayblHaarel 6ananap nanganaHyLlbl
KyTiMiH Xacar anagbl.

CakraydblH  WwapTTapbl  XaHe  Meps3iMi:
annapattap TaburM  kengeTkiwi  xaHe
KanbIiNTbl Xafgarbl 6ap (CbipTKbl opTaja

6encenai 3aTTap MeH waH 6onmMaybl kepek,
Temnepatypa guanasoHbl -10° >xaHe 37°C
apacbiHAa, ayaHblH KaTbICTbIK  blnFanbifbl
MakcumyMm  85%, COkkbl MeH  Aipinai
bongbipmay kepek) abblk Xanga cakranybl
Kepek, cakrany Mmepsimi  LUeKTernmereH
(caktany »afgamblH ycTaHy 6GapbicbiHAA),
KbI3MeT eTy MmepsiMmi (erep Tacelmanaay,
cakTay, OpHaTy >®&He TeXHUKanblK Kbl3MeT
KkepceTy GolblHLIA yitFapbiMAapblH YCTaHca)
10 xbIn.




HOpMarnbHbIX YCNOBUAX (BO BHELLUHEW cpeae

OOIMKHbI OTCyTCTBOBATb arpeccuBHble
BellecTBa W Nbifb, AManasoH TemnepaTtyp
mexgy -10° u 37° C, oTHocuTenbHas

BMAXHOCTb BO3dyxa Makcumym 85%, Tonuku
1 BUOpaLMs AOMKHbI BbITb UCKIOYEHbI), CPOK

XpaHeHus1  HeorpaHuyeH (Mpu  ycrnoBuu

cobniofeHns  yCroBWIA  XpaHeHWs1),  CpOK

cnyx0bl (ecrin npuaepXxmBaTbCsi

npegnucaHni no TpaHCnopTUpoBKe,

XpaHeHuto, YCTaHOBKE U  TEXHUYECKOMY

obcnyxusanuio) 10 ner.
BHUMAHMUE! ATTENTION: HA3AP AYOAPbIHbI3!
He ncnonb3ynte nospexaeHHble | If the glass ceramic surface should brake or crack, do || Erep wblHblikepamukanbik nicipy naHeniHiH akaynaHybl
cTeknokepamumyeckune NOBEPXHOCTH. OrTkntounTe || not use it. Disconnect the appliance and call Service || 6onca, >apbiklWaK HemMece LbIHbIHbIH  KblPKbIMybl
npubop OT ceTm U CBXUTECb C  LeHTpoM | immedialely. navpa Gonca, nnuTaHbl Aepey  AnekTpxenigeH

TEeXHMU4YeCckoro Oﬁcﬂy)KI/IBaHVI;I.

aXblpaTblHbI3 Aa, YOKINeTTi CepBUCTIK YNbIMbIHA OTiHiLL
XacaHbl3.

MAHEIb YMNPABIEHUA CONTROL ELEMENTS OF THE RANGE BACKAPY NMAHENI
@ e @ e B 8 38 &%
S ‘
5 7 6 8 1 2 3 4
1. KHonka ynpaBneHus neBow nepefHer BapoyHon || 1. Left front hot plate control knob 1. Con  XaK anablHFbl  3nekTpnicipy — avmarbl
30HbI 2. Left rear hot plate control knob aYbICTbIPbIN KOCKbILLbIHbIH TYTKaChl
2. KHonka ynpaBneHusi NeBoi 3aAHei Bapo4Hon (| 3. Right rear hot plate control knob 2. Con  XaK apTkel  3neKkTpricipy  anWmarbl
30HbI. 4. Right front hot plate control knob aybICTbIPbIN KOCKbILLbIHbIH, TYTKaChbl
3. KHorka ynpasneHus npaBow BApOYHOWN 30HbI. 5. Temperature selector 3. OH, Kak apTKpbl anekTpnicipy anmarbl
4. KHonka  ynpaBneHus npasow nepepgHen | 6. Oven function knob aybICTbIPbIN KOCKbILLIbIHbIH, TYTKaChbl
BapOYHOW 30HbI 7. Thermostat function signal lamp 4. OH aK angblHFbl  3MeKTphicipy  anmarbl
5. TepmocrTar. 8. Power on indicator aybICTbIPbIN KOCKbILLbIHbIH, TYTKaChbl
6. MepekntoyaTenb yHKLMK AyXOBKU. 5.  JlyxoBKka TepmocCTaTbIHbIH TyTKachl
7.  CurHanbHas nammnoyka TepmocTaTta. 6.  [yxoBka DyHKUMSNapbIH aybICTbIPbIN
8.  CurHanusauus BKITIOYEHHOIO COCTOSIHUSI KOCKbILLbIHBIH TYTKaChl
npubopa. 7.  TepmocTaTTbiH Aabbinablk Namnbiwachl
8. MnuTaHblH  XyMbIC ~ KannblHAafbl  AabbinAbIK

namMnblwachl




PEKOMEHOALIUX ONA NEPBOIo
NMPUMEHEHWA NMNUTDI

BEFORE FIRST USE

BIPIHLI NAWOANAHY ANAbIHOA

e [lepeq ucnonb3oBaHWEM Mevn  OOSDKHbI 6bITb
yoaneHbl OT BCEX yNakOBOYHbIX MaTepuanos.

e PasnuuHble 4YacT W KOMMOHEHTbI nepepaﬁoTKe
YNaKkoBKU. OTHOCUTECH K HUM B COOTBETCTBUM C
AeﬁCTByIOLLMMM HOpmMamun n HauMoHanbHbIM
3aKoHO4aTesIbCTBOM.

e [lepeq ucnonb3oBaHWeM neyn (BK.I'lIO‘-Iaﬂ neqm) n
aKkceccyapbl YACTUTb.

e [locne CYLUKU O4YMLLEeHHble NOBEPXHOCTH,
nosepHuTe rMaBHbIA BbIKMOYATENb W BbIMOMHATH
apyrue OeNCTBUSI B COOTBETCTBUM C WHCTPYKUNAMU.

L4 O6paTVITe BHMMaHWe, 47O He MOXeT YUCTUTb U
AEeMOHTUpoBaThb gpyrue 4actu nnuThbl, YemMm yKa3aHo
B rMmaBe OYUCTKU.

« Before using the appliance for the first time, remove
protective and packing material from the cooker.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the standing regulations and national
legislation.

o Before firs use we recomend clean the cooker and
accessories.

e After drying of cleaned surfaces switch on main
switch and keep instructions bellow.

e It is not allowed clean and disassemble parts which
are not mentioned in paragraph cleaning.

BipiHWi nanganaHap angblHga nnutagaH Gapnbik
opay 3aTTapblH anbin Tactay KaxeT.

OpayapblH  Typni  GeniekTepi MeH 3nemeHTTepi
KONZaHbICTaFbl ekimaepi MeH VITTbIK
OvpeKTMBanapblHa Calikec nawgafa  acblpyFa
xaragpl.

Mangananap angbliHaoa nnuta MeH
Kepek-xapakTapApbl Ta3apTy YCbIHbINagbl.
TasapTbiniFaH GeTTepiH KypFaTkaHHaH keitiH 6ac
KOCKBILLbIH iCKe KOCbIMN, MblHA Hyckaynapfa caiikec
yHKUMSNapbIH TEKCEPY Kepek.

EckepTy: «TasapTy» TapayblHOa kepceTinmereH
nnuTaHbl Gacka GenikTepiH Tasanayfa aHe
GenLekTepyre pykcat eTinmengi.

OYXOBKA
Mepen nepBbIM UCNONb30BAHNEM AYXOBKW YCTAHOBUTE
nepekrntoyatens DYHKUMI B nonoxeHue

MCMONb30BaHNs BEPXHEro W HWKHEro HarpesaTenen.
YcTtaHoBUTE TepmocTaT B nonoxeHne 250 °C wn
ocTaBbTe€ [yXOBKYy B paboyemM COCTOSIHAM npu
3akpbiTon  aBepue Ha 1 vac. O6ecneybTe
[OCTaTOYHYO BEHTUNSALMIO KOMHATbI.

OToT npouecc ymanuT BCe BellecTBa M 3anaxu,
ocTaBLUMeCs B JyXOBKe nocre 3aBofckon 06paboTku.

OVEN

Before first use of the oven turn the control knob to the
top and bottom heater position. Set the temperature
selector to 250°C and leave the oven in operation with
the door shut for 1 hour. Provide proper room
ventilation. This process will remove any agents and
odors remaining in the oven from the factory
treatment.

OYXOBKA

GipiHWi napanaHap angbliHAa AyXoBka yHKUMSNaphb!
aybICThIPbIN  KOCKbILbIHLIH,  TYTKACblH  «AYXOBKaHbI
XKOFapFbl XKOHEe TOMEHTi KbI3[bIpPFbilll dreMeHTTepiMeH
cTaTvKanblK Kbi3ablpy» KannbiHa OpHATLIHbI3, AyXOBKa
TepmocTaTbiHbIH TyTKacklH 250°C TemnepartypacbiHa
KOMbIHbI3, eciKLeci xabbinFaH AyXOBKaHbl icke KOCynbl
kannbiHaa 1 cafaT GoiiblHa kanablpblHbI3, coAaH KeniH
Xanapl MYKWSIT KenpeTin, COHbIMEH [yXoBKaaafbl
XKarbIMCbI3 WiCTi KETIPiHi3.

OBCJTYKMBAHUE MJIUTbI

COOKING WITH THE APPLIANCE

MIUTAFA KbISBMET KOPCETY

NMPEAYNPEXOAEM!

e B cooTBeTCTBMM C  [daHHOW  MHCTPYyKUMER
ucrnonb3oBaTb  Npubop  paspellaeTcsi  TONbKO
coBeplUeHHONeTHMM nuuam. He ponyckaetcs
OCTaBnsITb ManeHbkux Aeteit 6e3 npucmoTpa B
KOMHaTe, rae ycTaHoBmneH npmbop.

e OtoT npnbop He npefHasHayeH ans
1cnonb3oBaHusa nuuaMu (B TOM Yucre AeTbMu) C
OrpaHUYEHHbIMU (PUSUHECKUMU, TaKTUIIbHBIMU UK
YMCTBEHHbIMMN cnocoBHOCTAMU unm 6e3
[0CTaTO4YHOTO OMbITa UMK 3HaHUI, KPOMe Cryvaes,
Koraa OHW npebbiBalOT NoA  MPUCMOTPOM UK
nonyyYnny MHCTPYKLUM OT NuL, OTBETCTBEHHbIX 3a
nx 6e30nacHoOCTb.

NOTICE:

e Solely adults may operate the appliance in
accordance with these instructions. It is not allowed
to leave small children without supervision in a
room where the appliance is installed.

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

e Children should be supervised to ensure that they
do not play with the appliance.

e A electro cooker is an appliance whose operation

ECKEPTEMI3!

e Acnanka TeK VIIKEHOep faHa Kbl3MeT KepceTe

anagbl! JnekTp nnuTacbl OpHaTbINFaH kanaa
6ananapabl Kapaycbi3 Kangbipyra  ThlibiM
canbiHagpi!!!

Acnan TemeH dwu3unkanblk, Ce3iHywinik Hemece
akbinbl KabineTTepi 6ap TynranapmeH (bananapabl
Koca anfaHga) Hemece onapga emipnik Taxipubeci
MeH 6inimi GonmaraH kafganpga, erep onap
6akbinayna 6Gonmaca He kayincisgikke >xayanTbl
TylFAaMeH acnanTbl NaiganaHy Typarnbl HyckayrblK
anmaca, acnanTbl onapra navganaHyra 6onmaiapl.
BananappblH acnanneH oiHaybIH 6ongbipMay yLUiH
onap 6akbinayaa 6onybl kepek.




¢ Heobxoaumo cneautb, YToGbl AETU He wrpanu ¢

npubopom. PaboTta anekTpuyeckon nnutbl TpebyeT
NOCTOSIHHOrO HabnoaeHus.

Macca npoTuBHsi ¢ 6M0AOM, BCTaBSIieMOro B nasbl
OYXOBKW, He [JomkHa npeBbiwaTtb 3 kr. Macca
CKOBOpOABI C 6niooM, MOMeLLaeMoi Ha peLueTky,
He AOIKHa NpeBbIlWaTh 7 Kr.

MpoTMBHM W cKOBOpOAbl He paccyuTaHbl Ha
[ONrocpoYHOe XpaHeHWe NuLK (aonbLue 48 Yacos).
Ans  NpoAomKUTENbHOrO  XpaHEeHUst NomecTuTe
nu1LLy B NOAXOASLLYI0 nocyay.

requires supervision.

The baking plate in grooves can be loaded up to 3
kg as maximum. The gridiron with a pan or baking
plate can be loaded up to 7 kg as maximum.

The baking plates and pans are not designed for a
long-term storage of foodstuffs (longer than 48
hours). For longer storage, store the food in a
convenient dish.

e OnekTp nnutacbl — OHbl

nanganaHy KeseHiHae
TypaKTbl Ha3ap aydapyapl Tanan eTeTiH acnan.
[lyxoBKaHbIH Kblprbl aKTapbliHblH OWMbIfbl Hemece
TOpbIHA canblHaTbIH AalbliHAANbIN XaTkaH ackl 6ap
KaHbINTbIp TabaHbIH canMarbl MakcuManbAi 3 Kr, an
TOpFa OpHaTbINATbIHbIHBIH, canmarbl 7 Kr Gonybl
MYMKiH.

KaHpinTtaba xaHe ckoBopoab! acTbiH(y3ak 48 carar)
y3aK Mep3iMAi cakra- gereH enweyni. ¥3ak cakra-
YLUiH acTbl NaWiblK biabiCka canacbiHap.

CTON BAPOYHbIN - ANIEKTPOBAPOYHOU
30HbI

e C nowmoLybto nepekxnw4vartena ynpasneHua MOXHO

BbIGpaTh OAMH U3 LIECTVU BapuaHTOB TemnepaTypsbl:
OT MUHUManbHOM B NO3vuMM 1 4O MakcuMarnbHON B
noavuumn 6.

Mpov3BoanTens He HeceT OTBETCTBEHHOCTU 3a
[edeKTbl CTEKNOKEPaMUYECKOM NOMKKW, Bbl3BaHHbIE
MCNonNb30BaHNEM  HENOAXOAsLIe nocydbl  Unu
HenpaBuIbHbIM UCMONb30BaHNEM.

[N NpUroToBREHUS NMULLK UCNONb30BaTh TOMNCTHIE -
Ha OCHOBe, MNIOCKMe  KacTplonu,  KoTopble
cneunanbHo paspaboTaHbl AN CTEKNSHHbIX U
KepaMuyeckux NNuT UMeKT AMameTp, No MeHbLuen
Mepe paBHYK KOHOPKWU. Hukorga He mcnonb3ynte
nocyAay C BOrHYTbIM UM OKPYTbiM OCHOBaHUEM.

GLASS CERAMIC HOB

Cooking zones standard has 6 step power
regulation. At position “6” is maximum power, at
position “1” minimum power.

Cooking zones are equipped with limiter that avoid
its overheating. There are rest heat indicator for
each zone at the front part of the hob. It shoes that
cooking zone is hot.

For cooking use thick — based, flat pans which are
specially designed for glas ceramic hobs and have
a diameter at least equal to that of cooking zones.
Never use utensils with concave or rounded base.

LUbIHbIKEPAMUKAIbIK BETI

e OnexTpnicipy ayMmarblHblH, Kbl3AbIPFbILL
aneMeHTTepiH Gackapy KyaTTblH 6 caTblblK
petTeriwi 6ap aybICTbIPbIN  KOCKbIW  apKblibl
opblHAanagbl.

ANeKTPricCipy ayMafblHblH HEFyprbiM YrKeH KyaTbl
«6» gereH caTtblga, eH asbl — «1» agereH catbliga
KormxkeTimai Gonagbl.

30Hbl MPUrOTOBMNEHUS OCHALLEHbI OrpaHUYUTENEM,
yto u3bexatb ee neperpeBa. WHgukaTop
OCTaTO4HOro Tenna WHgopMMpyeT O TOM, 4TO
NOBEPXHOCTb eLLe ropsiyas.

e [InA nNpuroToBneHWs NUWM MCNONb3yhWTe NNockue

KacTplonu, creumanbHo npefHasHayeHHble Ans
CTeKrIokepaMn4yecknx —MOBEPXHOCTEN U UMetoT
OfVHAaKOBbIA C KOHdOPKOW AuameTp. Hukorga He
MCMONb3YiiTe MOCyAYy C BOTHYTbIMUA WK OKPYrIbIM
OCHOBaHMeM.

N

1 U]

e HarpeBaertcs

NMPABWIIA NOJIb3OBAHUA NITUTON CO

CTEKNOKEPAMWYECKOW MAHENBLIO

TOMbKO Ta YacTb MOBEPXHOCTU

KoTopasi obo3HaveHa  rpaduyecku.

YacTb NOBEPXHOCTN ocTaértcsa
XonogHou n eé MOXHO

naHenu,
OcTtanbHas
OTHOCUTESBHO

BASIC RULES FOR USING OF GLASS
CERAMIC HOBS

Use the pots with flat base without impurities which
could scretch glass ceramic hob.

Pot base should have a diameter at least equal to
that of cooking zones, in other case thermo — limiter

LWbIHbIKEPAMUKAIBIK MAHET BAP
NNUTANAPBIH NAUOANAHY EPEXENEPI

e [aHenb 6eTiHiH rpacdukanbik GenrineHreH Geniri

faHa kbi3agbl. beTiHiH KanfaH Geniri Gipwama cyblk
6onbin Kanagpbl XaHe OHbl, erep KacTponbAi nicipy
aymarblHAa kangblpy kaxeT 6onca, nanpganaHyra




ucnonb3oBaTb, ecnu  HeobxoaWmMo  OTCTaBUTb
KacTpioso C BAPOYHOIA 30HbI.

KpacHoe u3nyyeHme  OT  HarpeBaTenbHOro
arnemMeHTa MOXeT oA onpeAenéHHbIM — yriom
3peHVsi NMpocBeYVBaTb Yepes TOMWMHY MIIoCKOCTH
naHenu B o6nactu 0603Ha4eHHON 30HbI.

He vcnonbayiiTe BapoYHyto naHenb C MHOW Lenblo,
Hanpumep, kak pabouyld MOBEPXHOCTb KyXOHHOTO
cTona.

CTekrokepamuyeckas naHers  He  AOMMKHA
NPUMEHSTLCS ANSt OTanNMBaHNUSA NOMeLLeHUs.
M3beraite HarpeBa MycTOM  3ManupoBaHHOMN
nocypbl, Tak kak 3TUM MOXHO MOBPeAWTb NaHenb, a
npu caBure NocyApl NaHesb MOXHO nouapanartb.
HenpurogHbl gns  mcnonb3oBaHWsA KacTplonn ¢
pUNEHbIM OHOM WMAM C 3ayceHuamu Ha [He,
KOTOPbIMW MOXHO NaHenb nouapanatb.

CnyyanHo nouapanaTb MNaHenb MOXHO MECKOM,
NnonaBLLUMM Ha Heé Npu YMCTKe OBOLLEeW, ocTaTkaMmn
YUCTSILLEro CpeAcTBa, a Takke OCTPbIMU FpaHsMu
nepcTHemn.

Mpy NpUroTOBNEHWM MWLM HYXXHO MONIb30BaTLCH
nocyfov C pOBHbIM [HOM, AMameTp KOTOpPOW He
[omKeH ObiTb MeHblue, YeM AuvameTp BapOYHON
30HBI, 4TOObI He npousowno cpabaTbiBaHWe
orpaHuyuTenss  TemnepaTypbl B pe3ynbraTte
neperpesa BapO4YHOW 30HbI.

BapoyHyto naHenb cogepxuTe cyxon n YucTon. Mpu
HeobXxoAMMOCTH, NonaBLUME Ha BapOYHyl0 30HY B

MOMEHT  MPUrOTOBIIEHUSI  KYCKM  MULLM  HYXKHO
yoanutb HeMeaIeHHO ckpebkom u3
NpUHaanexHocTeir NnuTbl, a  OKOHYaTEMbHY

OYNCTKY CTEKIOKepaMWU4eCcKoN MaHenu BbIMOMHUTL
cpa3y e, nocrne oKOH4YaHWUs NPUrOTOBMEHNS NMULLIN.
MonaBlune Ha naHenb caxap, BapeHbe, Mapmenas
M T.N., HEOOXOAMMO OYUCTUTb MOMEHTAasIbHO, TaK
KaK AnWTenbHOoe BO3[ENCTBME OCTaTKOB  3TUX
NpoAyKToB MoXeT HapyLLnTb CTPYKTYpY
CTEeKIIoKepaMmn4yeckon naHenw.

Mpu npurotoBneHnn nuwmM nocyaa He AOMKHA
KacaTbCsl UM YCTaHaBNMBATLCH Ha NakMpoBaHHYO
pamy CTekriokepaMmnyeckoii naHenu.

Mcnonb3yiite HaKonneHHoe Tenno
3MEeKTPOBApPOYHON  30HbI, OTKNoYas eé nepeq

of cooking zone will be operate.

When cooking cover pots if possible.

Do not use glass ceramic hob for room heating.
Remove rest of meals from hob during cooking and
final cleaning make when finish cooking. Sugar
stains (jam, jelly,..) remove immediately by scraper.
In other case permanent traces can appear.

Metal glistenning spots can appear when use
alluminium utensils, removing such a spots is
possible by repeating of cleaning process.
Scratches on the hob can be caused by sand grain,
abrasive cleaning powder or hard edges like
diamant on the ring.

Avoid touching hot pots to painted frame of the hob.
Do not use cleaning utensils with abrasive surface.
Also we do not recomend using of corosive
cleaners like as oven cleaners nad spot removers.
Awoid touching of hot pots of glass ceramic frame.

Gonagabl.

KbI3ObIpFbILL 3IEMEHTIHEH KbI3bINT CAyrierieHy ke3
KepydiH aHblkTanFaH OGypblbiHAa — GenrineHreH
aymaK  canacblHga naHemnb  Ka3blKTbIFbIHbIH
KanblHAbIFbI apKbiNbl Xapblk Tycipeai.

Micipy naHeniH Gacka MakcaTTapga, Mbicanbl, ac
ycTeniHiH )yMbic 6eTi peTiHae, naaanaHGaHbI3.
LUbiHbIKepamuKkanblK NaHeni xangpl XKbIbITY YLUiH
KonaaHblMaybl kepek.

Boc aMarnbAeHreH bIABICTbIH, KbI3YbIH
6onablpmaHbl3, cebebi OHbIMEH nadensai
akaynaHAbipbin  anacbi3, an bigbICTbl KbIMKbITY
HapbicblHAa NaHenbAi cbi3bin anyra 6onaabl.
Kepip-byablpnanraH Ty6i 6ap Hemece TyGiHOe
KbipbliFaHbl  6ap GeTiHe CbI3blK  TyCiyi MyMKiH
KacTpronbAepi KonaaHy YLUiH Xapamchbi3.

MaHenbai  ke3gencok  KekeHicTepdi  TasapTy
GapbicblHOa Tycin KeTKeH KyMMeH, coHaan-ak
CaKMHaHbIH YLIKIp KbIpbIMEH CbI3blK TycCipin anyfa
Gonagabl.

Tamak gaspnay 6apeicbiHAa nicipy aymarbl acelpa
KbI3bI ~ KETy  HoTWXeciHOe  TemnepaTypaHbl
LeKTeyilliHiH icke KoCbinyblH Gonabipmay  yLUiH,
avameTpi nicipy aymarbliHbIH AnaMeTpiHeH Kiwi, Ty6i
Teric biAbICTbI NaiaanaHy Kepek.

Micipy naHeniH Kypfak >xeHe Ta3a ycTaHbl3. KaxeT
bonFaH karpanga  paspnay  ceTiHAe  micipy
aymarblHa  Tycin  KeTKeH TamaK KeCeKTepiH
NNUTaHbIH Kepek-apakrapbl KypamblHaH
KbIpFbILUNEH  Aepey  anbin  Tactay  Kepek,
LWbIHbIKEPaMUKanbIK MAUTaCbIHbIH TYNKiniKTi
TaszanayblH Tamak [JasipnaraHHaH keWiH 6GipaeH
opblHAay Kepek.

MaHenbre Tycin KeTKeH kaHT, Tocan, MapmenaaTbl
xoHe T.6. pepey Tasapty kaxeT, cebebi ocbl
eHiMaep KanablKTapblHbIH, y3aK acepi
LbIHbIKepaMUKanblK NaHeniHiH KypbinbiMbiH Gy3ybl
MYMKiH.

Tamak paspnay
LWbIHbIKEPaMUKanblK
pamacbliHa aHacnaysbl
Kepex.

OneKTpnicipy ayMmafblHbIH JKMHAKTanfaH XbinyblH,
OHbl _Aasipnayfbl  asktay angblHga  ceHgipin,

6apbicbiHAa blabIC
naHeniHiy nakTaHfaH
Hemece OpHaTbiIMaybl




OKOH4YaHMeM roToBKW.

nanaanaHbiHbI3.

e [pu Bapke MpWKpbIBANTE KacTPIOMO  KPbILWKOW, a e Micipy 6GapbicbiHga  KacTplonbAi KaknakneH
BMEeKTPUYECKYI0 MOLLHOCTb 3NeKTPOBaPOYHON 30HbI *abblHbI3, an anekTpnicipy aymarbiHblH 3neKkTp
perynupyiite Tak, 4Tobbl He HyHO Gbino casuraTtb KyaTblH  KaknakTbl — JKbIIDKbITNAWTBIH — Hemece
VN CHAMATb KPbILLKY. alNanTbiH eTin peTTeH3.

BAXHO IMPORTANT TYBEFEUNI

FoTOBUTL 30HbLI He AOMKHa GbITb MCNONb3OBaHa
6e3 KacTpronM, YauHUK, MOXET BbITb YHUUTOXEHO !

Cooking zones must not be used without pots,
kettle could be destroyed !

HanbiHpa- 3oHanap 6onyfa Kepekke KacTpenveH
nanpanaH-, WWaMHeK, MyMKiH oW !

YNPABJIEHUE NYXOBKOM

OVEN OPERATION

OYXOBKAHbI BACKAPY

OYXOBKA

Ha BepxHeln cTeHke AyXOBKW pPacrosioXeHbl BepXHWi
HarpeBaTenbHbIi  3MEeMeHT € HarpeBaTeslbHbIM
3N1eMEHTOM rpuns. HWKHWUI HarpeBaTenbHbI 3NeMeHT

pacnonoxeH nog  AHOM  ayxoBku.  Kpyroson
HarpeBaTenbHblii 3anemMeHT n BEHTUNATOP
pacnonoxeHbl Ha 3agHen CTeHke [yxOBKM 3a

pacnpefenuTenbHbIM KOXYXOM.

OVEN INSIDE

Oven is fitted with three level side guides for inserting
the grid.

Inside the oven there is top and bottom heating
element is placed under the oven bottom. At the back
part of oven there are air distributor and oven and
fan.

OYXOBKA

[lyxoBkaHbIH  >Ofapfbl  kabblpfacbiHOa  rPUNbAiH
KbI3ObIPFbILL  3NIeMeHTi  6ap KoFapfbl  Kbl3AbIPFbILL
3remeHTi opHanackaH. TeMeHTri Kbl3ObIpFblll ANeMeHTI
OyXOBKaHblH TYOiHIH acTblHAa opHanackaH. AiHanma
KbI3AbIPFbILL 3MEMEHTI XaHe XenaeTkilli AyXOBKaHbIH,
apTkbl kabblpFacblHA@ TapaTkbill  OypKeHiWiHiH  ap
XaFblHAA OpHanackaH.

YAPABJIEHUE JYXOBKOM

e Pyyky nepekntoyaTensa dyHKUUA OyXOBKWU, KOTOPYIO
MOXHO  MOBOpaunBaTh BMEBO W  BMpPaBo,
ycTaHoButTe Ha Tpebyemyo dyHKkumo. Pyuky
TepmocTarta ycTaHoBuUTe Ha Tpebyemyio
Temneparypy.

e TemnepaTypa BHYTPU [YXOBKW MOAAEPKUBAETCS

TepMocTaTtoM Ha BblbpaHHON BenuyvHe B
avanasoHe ot 50 po 250°C. Pyyky Tepmoctarta
MOXHO  MOBOpauMBaTb  TOMbKO  BMpaBo, A0
MakcuMmarnbHom TemnepaTtypbl, n obpaTHO

(ycTaHoBneHHas TemnepaTypa ymeHbluaeTcs), [0
HYNEBOTO MOMOXEHNS.

OVEN OPERATION

e The oven function mode is selected with the oven
function knob. The knob can be turned in both
directions.

e Operation temperature is set with the temperature
selector, ranging from 50 - 250°C. Clockwise
rotation of the selector sets higher temperature, and
vice versa, anticlockwise swing reduces the
temperature.

OYXOBKAHbI BACKAPY

e OHFa >oHe confa Oypayfa GonaTblH [yxoBka
YHKUMSCBIHBIH,  aybICTbIPbIN  KOCKbILW  TYTKAaCbIH
Tanan eTineTiH pyHKUMsiFa opHaTbIHbI3. TepmocTar
TyYTKacblH Tanan eTineTiH TeMnepaTypara KObIHbI3.

e [lyxoBka ilWiHIH  TemnepaTypacbl  TanganfaH
venwepae 50-geH 250°C-fa ageniHri gnanasoHga
TepMocTaTneH Kkongay kepcetineai. Tepmoctart
TYTKacblH  TeK  OHfa kapaw, Makcumanbai
TemnepaTtypara [feliH >xeHe Kkepi (opHaTblIFaH
TemnepaTtypa asasgbl), Hengik kanbinka aeniH
Gypayra 6onagbl.

lMpn HacunNbHOM NOBOPOTE pPY4YKM 3a HyneBoe
NnonoXeHue MOXeT MNPOU3OATM MexaHu4yeckoe
noBpexaeHne TepmocTara !

Forcible overturning of the zero position will lead
to the thermostat damage!

TyTkaHbl HenAik KanbIiNTaH LWbIFapbIn  KywTen
Oypay GapbiCblHOa TEPMOCTaTTbiH MeXaHUKanblK
akaynaHybl 605ybl MyMKiH!

BHUMAHUE!

He 3akpbiBanTe AHO AyxOBOro Likada antoMUHUEBON
donbror, noctaBbTe Ha [HO AYXOBKM MOAAOH,
BbINEYKN CKOBOPOAY, KOHTEWHep edbl U NpOAYKTOB
nutaHus. MokpbiTMe BbI3bIBAET NMOKanbHbIA Neperpes
HWKHEN MOBEPXHOCTU B HWXKHEW 4acTu Meyn v neuym
MoXeT ObITb HaHeceH HemonpaBWMbIA yliepd 3TUM
NoBEAEHNEM.

WARNING!

Do not cover oven bottom with aluminum foil, place on
bottom oven tray, baking pan, container, food or food
products. Coverage causes local overheating of the
bottom surface of the bottom of the furnace and the
furnace can be irreparably damaged by this behavior.

HA3AP AYOAPbIHbI3!

OyxoBoi wkadTeiH Ty6iH Kkananbl dpornbrameH
annaHpl3, AyxoBKaHbIH Ty6iHe kaHbINTbIp Taba, TaFam
Hemece Tamak eHiMAepiH canblHbI3. Bbypkey TemeHri
GeniriHaeri TemeHri GeTiHiH XeprinikTi acbin Kbi3yabl
TyblHOATaAbl, 6yn Ty3enMenTiH WbifblHFA anbin Kenyi
MYMKiH.




BCTABKA CETKW B IYXOBKY

INSERTING OF GRID IN THE OVEN

TOPObl AYXOBKAFA OPHATY

PYHKLUUN OYXOBKU N NX
NMPUMEHEHUE

OVEN FUNCTIONS AND
APPLICATIONS

OYXOBKAHbIH ®YHKUUANAPBLIH
CUMATTAY

OcsellieHne ayxoBku, paboTatoliee npu ycTaHOBKe
BCeX OYHKUWIA.

Oven illumination being on in setting up all the oven
functions.

[lyxoBKaHbl KapblKTaHAbIPY aybICTbIPbIM KOCKbILITHIH
MbIHa KanbiNTapblHbIH dpKaricbIChblHAa iCKe KOCbINFaH.

U

CraTuyeckuii HarpeB [AyXOBKM C UCMONb30BaHWMEM
BEPXHEro W HWKHEro HarpeBaTenbHbIX 3MTEMEHTOB.

Ha TepmocTaTe MOXHO YCTaHOBWUTb TemnepaTypy B
npeaenax 50-250 °C.

Static oven heat by means of the top and botton
heaters.
The thermostat can be set to a temperature within 50 —
250° C.

[lyxoBKaHbIH ~ XOFapfbl X8He TeMeHri  Kbl3ablpy
3NieMeHTTepiMeH CTaTuKanblK Kbi3ablpy. TepMocTaTThl
50 - 250°C pguanasoHblHOafbl —Temnepartypara
opHaTyra 6onagbl.

U

HarpeBs ¢ ncnonb3oBaHWem HWKHEro HarpeBaTenbHOro
anemeHTa. MOXHO YCTaHOBWTL Temnepatypy B
npepenax 50-250 °C.

CoBeT. 3Ta (hbyHKUMSI MUCMONb3yeTcs AN 3anekaHus,
TpebytoLLero BbICOKON TeMrnepaTypbl HarpeBa CHU3Y.

Bottom heater in operation. The temperature selector
can be set anywhere between 50° C — 250° C.

Tip: This function is used for baking which requires
high temperature from below.

TemeHri kbi3ablpy anemeHTi. [lyXoBKaHbIH TEK TOMEHT i
Kbl3AbIpFbilbl KyMbIC icTengi. Ocbl pexumai, erep
Cisre  Taramgabl TOMEHIHEH (Mbicansl, Xemic
TONThIPFbILWbl 6ap WhIpbIHALI YH ByrbiMaapbiH Micipy)
Kbl3AbIpbIN Micipy kaxeT BonfaH xargaiga TaHaaHb!3.
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O

Harpes c 1cnonb3oBaHNMeM BEpXHero
HarpeBaTenbHOro arnemeHTa. Mo3BonsieT ycTaHOBUTL
Temnepatypy B npegenax 50-250 °C.
CoBeT. OTa yHKUMSA Ucnonb3yeTcs ANs 3anekaHus
6ntoa, TpebyloWwmX BbICOKOW TemnepaTypbl Harpesa
cBepxy (4nsi o6pasoBaHnsi KOPOYKM).

Top heater in operation. The temperature selector can
be set anywhere between 50 — 250°C.

Tip: This function is used for baking which requires
high temperature from above (crusting).

[lyxoBKkaHbl TeK >Ofapfbl Kbl3AbIPFbILL 3MEMEHTIMEH
Kbi3abipy. XKbiny Taburn koHBeHuusimeH Gepinegi.
Tepmoctattel 50 - 250°C  pguanasoHblHAafbl
TemnepaTypara opHaTyra 6onagsbl.

Tpebyemoe Bpemsi u Temnepartypa, HeobXxoaumble
ANs NpUroTOBMEeHUs kaxgoro Buaa 6Gnioga, MoryT
6bITb Gonee TOYHO YCTaHOBMEHbI B COOTBETCTBUAM C
BalnM onbITOM M HaBbIKOM.

Below are some recommended temperatures for the
preparation of typical food for your guidance.

AcTbIH 8p TYpiH Aasipnay YLiH KaXeTTi, Tanan eTineTiH
yakplT neH Temnepatypa, CisaiH TeoxipubeHi3 >aHe
fAarablnapbiHbi3Fa calikec HefFyprbiM HaKTbl
opHaTbifbliHa anagbl.

50 - 70°C - cyweHue

130 - 150°C - TyweHne

150 - 170°C - ctepunusoBaHune

180 - 220°C - BbIneyka usgenuin n3 Tecta
220 - 250°C - npurotoBneHne msica

50 — 70°C - Drying

130 -150°C - Stewing

150 — 170°C - Preservation

180 - 220°C - Baking of risen dough
220 - 250°C - Meat roasting

50 - 70°C - kenTipy

130 - 150°C - ByKTbIpY

150 - 170°C - 3apacbi3gaHabipy

180 - 220°C - kamblpaaH byibiMaapasl nicipy
220 - 250°C - eTTi gasipnay

e [Ina kaxgoro BMAa MWLM M METOAA BbINEYKU UMK
nomxapuBaHus  Heob6XoAMMO  OMbITHBbIM  NyTem
nogobpark TOYHYIO TeMneparypy.

B HEKOTOpbIX cnyvasx Heobxoanmo
npeaBapuTenbHO HarpeTb AYXOBKY Nepeq TeM Kak
nomecTuTb B Hee bniopao.

e [oka BblbpaHHas TemnepaTypa He [OCTUrHyTa,
ropuT uHamukatop TepmocTata. Koraa BbiGpaHHas
Temneparypa npeBblLLAETCS, MHOuKaTop
TepmocTara racHer.

e Jlyudwe Bcero BCTaBMsSITb PeLUETKY C NMPOTUBHEM BO
BTOpPYIO Napy GOKOBbLIX NAa30B CHU3Y.

e [lo BO3MOXHOCTM He OTKpblBalTe ABEpLY AyXOBKU
BO BpeMsi  MpWroToBneHus. 3OTO  Hapywwut
TEeMMepaTypHbIi PeXuM [yXOBKW, YBEMUYUT Bpemsi
NPUroTOBMEHNA U MOXET NPUBECTM K MOArOpaHuio
6nopa.

e It is necessary to try out a precise temperature

value for every sort of food and the baking or
roasting method.

Before putting the food in, it is necessary to preheat
the oven in some instances.

If the selected temperature is not reached, the
thermostat signal light is on. If the selected
temperature is exceeded, the thermostat signal light
goes out.

Slide best the oven gridiron, on which a baking
plate or pan is laid down, into the second groove
from bellow on sides of the oven.

If possible, do not open the oven door in the
process of baking. The thermal regime of an oven
will thus be disturbed, the baking time prolonged
and the food can be burnt.

e HakTbl Temnepatypanblk eneMaepiH acTbiH ap
TYpiHe aHe Aaspnay TacifniHe KaTbICTbl CbiHaKTay
Kaxer.

e Taramablk eHiMAepiH Jdasipriay angblHpa, Keinbip
Xaffannapaa [yxoBKaHbl angblH ana Kbi3abipy
Kaxer.

e Erep TemnepaTtypachl XKeTKiNiKci3 6onca,
TEepMOCTaTTbIH Aabbinaaybill namnblwace!
xaHagbl. XeTkinikti TemnepaTypa 6GapbicbiHaa
namnbIWackl — COHeq,.

e KaHbinTblp Taba Hemece YyWpek eTiH canfbiw
KOMbINFaH  Topabl  GaFbiTTayblTapAblH — eKiHLWi
[eHreniHe canblHbI3.

e [asipnay vyakblTblHO@ eciKwenepi allublnmaraHbl
KanaHagbl, ce6ebi AyXxoBKaHbIH XbINyrblK PeXuUMi
6y3binagel, Aasipray yakbiTbl y3apagpl, eHe Taram
KyWin KeTyi MyMKiH.




TEXHUYECKOE OBCJTYXXUBAHUE U
YNCTKA NMNUTDI

MAINTENANCE AND CLEANING OF
THE COOKER

MIUTAHbIH KYTIMI

Bo Bpems uncTku u yxoaa 3a nnuMTon cobniopante

cneaytowme npasuna.

e YcTaHOBUTE BCE  pPYY4kKM B BbIKIOYEHHOE
NnosioXeHue.

e OCHOBHOI BbIKIOYaTENb, PACNONOXeHHbIN B CETU
nepez NnUTON, AOMKeH ObITb BLIKITOYEH.

e [loXaMTech NOSHOIO OXMaXAEeHUs MNTbI.

Keep to the following principles while cleaning or

maintaining the range:

e Set all knobs in off position.

e The main curcuit - breaker placed before appliance
must be in OFF position.

e Wait until the range is cool.

Kayincisaik makcaTbiHAa KyTiMm XKyprisy angbiHaa

MbIHanapAbl OpbIHAAHbI3:

e OneKTPKOHGOpKa  aybiCTbIPbIM  KOCKbILUTaPbIHbIH
Gapnblk TyTkanapblH, [yxoBka MeH TepMocTaT
dyHKUMSNapsb aybICTbIpbIN KOCKbILUTapbIHbIH
TyTKanapbiH «COHOIPINTEH» KannbiHa
OpHaTbIHpI3.

© NNUTaHbl ANEKTPXKENIAEH aXbIpaTbIHpI3;

e MUTA CyblFaHLIA KyTe TYPbIHbI3.

NMOBEPXHOCTb MJINTbI

e [InAa MbITbsi UCMONb3ynNTe BRaxHyl Trybky ¢
YNCTALLMM CPEACTBOM.

e JXupHble nNATHA MOXHO yAanuUTb C  NOMOLLbIO
TENnoih BoAbl M CNELManbHOTO  YUCTALLEro
cpefcTBa ANs aManu.

e He nbiTantecb 4MCTUTb amaneBble MOBEPXHOCTU
abpasuBHbIMKM CpeacTBaMK, Tak Kak OHU HaHecyT
HeronpasuMble NOBPEXAEHNS NOBEPXHOCTU
yCTpOWCTBa.

COOKING PLATE

e Clean cold hob after each use. Rest impurities is
singed during next cooking.

e Never use abrasive means scratching the hob. For
cleaning use only special detergents for glas
ceramic hobs (for instance Vitroclean).

e Do not use abrasive detergents, spring mattres or
sponge with rough side. These things can scretch
glass ceramic hob. For cleaning use only special
detergents specified for cleaning of glass ceramic
hobs.

CbIPTKbl BETIH TA3AIAY

e [nutaHblH, 6eTiH cynbl LiybepekneH Hemece
GeTTik-6enceHai  Kyy Kypanbl 6ap  biCKbIWNEH
TasanaHbl3. CoaaH KewiH KypFaTbin CYpTiHi3.

e Mavnbl paktapgbl amanbfa apHanfFaH apHaubl
TasapTKblll  Kypanbl KOCbIMIfaH Xblflbl  CyMeH
KeTipiHi3.

e EwkawaH oamanb OGeTiH Oy3aTbiH abpasmBTi
KypanaapblH kongaH6aHb3.

PEKOMEHOALIMA.

e [Ina ouuctkn noTpebutens He npUMeEHsIATe
NapoCTPYNHbIA OYNCTUTEND.

e Bawy cTeknokepamuyeckylo  MAUTY  YACTUTE
perynsipHo, nyywe Bcero Mocrne  Kaxaoro
MCNonNb30BaHWUS.

e CHavana yganute u3 CTEKNoKepamu4ecKow MnuThbl
BCE MPYCOXLUME OCTaTKM MULLM U XKMOKOCTER npu
nomowy  ckpebka (B NpuHapnexHocTsx
notpeburens).

e Korga nnuTta XoriogHasi HaHecuTe HEeCKONbKo
Kanenb MOAXOASLEro MOILEro CpeacTea U

RECOMANDATION

e For cleaning of appliance do not use steem
cleaner!

e Clean cold hob regurarly, the best after each use.

e First remove all dry impurities with help of scraper
(enclosed in accessory)

e As soon as the hob is cold, apply a few drops of
detergent for glas ceramic hobs and clean the
surface with paper towel or clean soft towel.

o After cleaning dry up the surface.by another paper
towel or soft cloth.

o Never use abrasive means scratching the hob.

¥CbIHbICTAP.

o TyTbIHYLbIHBIH KaMaH-xyMaHbl YLLiH
NapoCTPYMHbIA Ta3apTKbILWThI icke acna.

e CisfiH CTeknokepamuyeckylo NNWUTy opAanbiM
TasanancbliHaap, ab6sansb! KeWiH 6ac-6achbl
MrepyLinikTiH.

e Anfall acTblH X8He  CyWbIKTbIKTbIH  6apnbik
NPUCOXLUNE KanAbIKTapblH apKbiNbl  KblPFbILUTbIH,

(TYTbIHYLUbIHBIH, MynikTepiHae)
CTekrokepaMmu4eckomn nnuTbl nereH
arnbicTatacbiHaap.

e KawaH nnuta anbin Ken- nanbiK KYYLbIHbIH,
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O4NCTUTE ee NOBEPXHOCTb MPW NOMOLLM GyMaxHOro
NnonoTeHLa U YUCTON, TOHKOW candeTku.

e [loBepxHOCTb TLATENbHO MNOMOMTE W OCYyLIUTE
OPYTMM  GYyMaXKHbIM  MONMOTEHLEM WNW  MSrKoW
TKaHen.

e He npumeHsiiiTe NpoOBOMOYHYIO MoYanky, ryéky mnu
HVKakue Apyrue MotLume CpeacTBa C LLepoxoBaTon
NOBEPXHOCTHIO.

e Tawkke He peKoMeHAyeM TMpUMEHeHWe CpPeacTs,
CMOCOGCTBYIOLLMX ~ KOpPO3UM  Kak  Ha  np.
pacnbinuTenu Ans AYyXOBOK W ANS YCTpaHeHWs
NATEH.

e Ecnm y Bac no HegocmoTpy pacnnaBuTcst Ha
NnoBepxHOCTM Balueln cTeknokepamuyeckon NnuTbl
no6on npegMeT M3 NnacTMacchl,  KyXOHHOW
cdonbru, caxap unuM nuwa copepxallas caxap,
HemeAneHHO WX ydanuTe npu nomolum ckpebka
noka nnuWTa ropsyas, MpUYEM He TOmnbko U3
BapOYHOM MNUTbI @ B CINy4Yae 3arpsAsHeHns Takke U3
NoBEePXHOCTN cocypa. Tem cambim  Bebl
npepynpeauTe noBspexaeHve NoBEPXHOCTN
BapOYHOW NAUTHI.

e [lepen npuroToBneHveM nUWK copepxailen Gonee
3HaYMTenbHOe KONMMYecTBO caxapa (Ha np. mxem),
nomMaxbTe  MAUTY  MOAXOASAWMM  3alWUTHBIM
cpedCcTBOM Ans 3aWuTbl €e MNOBEPXHOCTU OT
NoBPEeXAEHNs caxapoM B Cryyae nepekuneHnst unm
pasnutusa 6noga Ha NOBPEXHOCTb NIUTbI.

e Do not use agresive detergents supporting corosion
like as cleaners for ovens or removal of stains.

e [f there is a contac plastic, kitchin foil, sugar of foot
containing sugar with hot surface of the hob remove
it immediately by scraper while the hob is hot. If pot
is dirty, clean it too. In other case permanent traces
can appear. After cooling clean by usual way.

o Before preparing meals with high contain of sugar,
protect the hob by appropriate detergent.

e Water stains caused by boiling over can be
femoved by lemon or vinegar.

TOCINIHIH HECKONBKO TaMLUbIChI X8He OHbIH 6eTiHiH
apkbinbl KaFasablH CyNriciHiH Hemece Tasa, XiHiluke
MaMnnbIKTbIH CYbIK apbInT-.

o BeTTi YKbINTbl MOMOWTE X8HEe CbIPTTbIH KaFasfblH
CYIICiHIH OCYLLINTE HemMece XyMcaK MaTanapAbiH.

e CbIMHbIH XX6KECiH, bICKbILTEI HeMece ellkaHaan
CbIPTThIH KYYLUbIHbIH aKbl-NyNAapbIHbIH  KOTbIpaLLl
6eTneH icke acna-.

e [la aKbl-nynAablH KOMAaHbICbIH KOPPO3UusiFa CUSIKTbI
np. To3aHAaTKblLUTAp [AOyxOBKanmap YLWiH >XoHe
OaKTblH XKOtobl YLUiH CNocoGCTBYOLLMX
yCbIHGaMBbI3.

e Erep 6ac cisgiH Wwa HeJoCMOTPY KepiHreH MoaH u3
nnactmacca, aybi3-yiaiH  donbracbiHaH, KaHT
HemMece ac acblpa- KaHTTbl 6ac  ci3fdiH
CTEKINoKepammn4eckon nnuTel 6eTiHae Kopbiiabl, ine
onapgbl Moka nnuTa bICTbIK apKblbl KbIPFbILUTHIH,
anbicTatacbiHaap, NpuyeM Tek U3 BapoYHON MANUTbI
an erep cantaktaHy Aa u3 Tamblp 6eT . AHa eH ci3
BapoOYHOMN nnuThbl 6eTiHiH 6y3bInybIH
eckepTeciHaep.

e AnapiM acTblH Kampac- acblpa- caxapaHblH(np.
[KeM) acTtam MaHpl3bl CaHblH, NNUTY namblk
KOPFaHbICTBIK TOCINMEH YLWIiH OHblH GETiHIH bifbl
YyWiH oT Oy3binyaaH KaHTNEH erep nepekuneHust
Hemece TabakTblH pa3nUTMe Ha MNOBPEXHOCTb
NAMTbl MOMaxbTe.

MeTannuyeckue Gnectswue NATHA BO3HMKAOT OT
TPEHWs1 MO NaHenu gHa anioMVHUEBON KacTplonu unu
OT MPVMEHEHUsI HENPUrOAHOTO YUCTALLErO CPeacTBa.
YcTpaHsloTc  NsiTHA  MOCNe  OYUCTKM  NaHenu
HeCcKomnbKo pa3 0bbIYHbIM CrocoboMm.

U3meHeHne LBeTa Ha BapoO4YHOM NaHenu BbI3BaHO, B
OCHOBHOM, BOBpEMSI HeyCTpaHEHHbIMMU,
NpUNEeYEHHbIMU OCTaTkaMn MUK, OTO SsIBNEHWE He
BMUSET Ha (PYHKLMIO BapOYHOW NaHenu 1 He Bbi3BaHO
M3MEHEHUsIMW B MaTepuare.

METAL GLISTENNING SPOTS

can appear when use alluminium utensils or using
unpropriate cleaning detergent. Removing such a
spots is possible by repeating of cleaning process.
Colour stain on the hob surface are usualy caused by
not removed singed impurities. This stains not
influence function of the glas ceramic hob.

METAIN XbINTbIPAFAH OAKTAPDbI

MaHenb GeTiHe KanaWbl KacTproMiHiK Ty6i yikenyiHeH
Hemece )apamchbl3 TasanarblLl KypanbiH
nanpanaxfaHHaH TyblHoauael. [aktap  naHenbai
KanbINTbl TOCINMMEH Ta3anaraHHaH KeWiH keTipineai.

CTtupaHue pucyHka MoxeT  ObiTb  Bbl3BaHO
abpasvBHbIMM MOWOLMMW CPEACTBaMU UMW TPEHUeMm
OHuWwa ropwka o6 MoBepxXHOCTb BapOYHOW NNAWUTbI B
TeueHne Gonee ANUTENbHOrO BpemeHU. Ha BapoyHoM
NAuTe BO3HMKaET TEMHOE NSATHO.

RUB DOWN OF DECOR

can be caused by abrasive cleaners or long time
grazing of pan on the hob. On the hob appears dark
stain.

NICIPY NAHENIHAEN TYCTIH ©3rEPYI
HeriziHeH, pep Ke3iHOe KeTipinmereH, TamakTbiH
KyAreH kangblkTapblMeH TyblHAaWAbl. Byn Ky6binbic
nicipy naHeniHiH yHKUMACbIHA acepiH Turisbengi
XoHe MaTepuanjarbl e3repictepmMeH TyblHOaMaraH
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OYUCTKA AYXOBKU

e OunaiiTe CTEHKM OYXOBKU C MOMOLLbIO BIIaXHON
rybKM ¢ YUCTALLMM CPEeACTBOM.

e Ecnu Ha CTeHkax OCTaloTCsl 3axapeHHble OCTaTKu
nULWK, BOCMONb3YWTECh CheunanbHbIM YUCTSALLMM
cpeCcTBOM Anst amManu.

e [locne MbITbs TWATENBHO BbICYLLUTE JYXOBKY.

e YUCTUTb [YyXOBKY MOXHO TOJNbKO B XOMOLHOM
COCTOSIHUM.

e He ponyckaeTcsa wucnonb3oBaHWe abpasuBHbLIX
cpefcTB, Tak Kak OHM MOryT nouapanaTtb 3ManeBylo
NOBEPXHOCTb.

e [lononHutenbHble npucnocobneHns [YXOBKU
cnegyeT ovvwatb NpY NMOMOLLM TYOKU C YUCTSALLUM
CPeACTBOM UMM MOCYAOMOEYHOW MaluuHbl  (Ans
pelweTkn, NPOTMBHA W T. A.). Ana yganexus
CUMbHBIX 3arpsi3HEHUI UNU 0BOXOKEHHBIX Y4aCTKOB
cnegyeT BOCMOMb30BaTLCSA MNOAXOASLLMM YACTALLUMM
CpesCTBOM.

OVEN

Clean the oven walls with a damp sponge with
detergent. If there are baked ends on the wall, use
a special detergent for enamel. Following cleaning,
carefully dry up the oven.

Clean the oven only when cold. Never use abrasive
means scratching the enamelled surface.

Wash the oven appurtenances with a sponge and
detergent or employ the dish wash machine
(gridiron, pan, etc.) or use suitable detergent to
remove rough impurities or burns as the case may
be.

OYXOBKAHbI TA3AJAY

e [lyxoBka KabblpranapbiHblH 6GeTiH CUHTETMKanbIK
GeTTik-6enceHi Xyrblll Kypangapbl 6ap cymeH
ObIMKbINAATBIHEI3  HEMece onapfa  AyXoBKaHbl
Tasanayfa apHanfaH apHavbl KyFbill  KypanblH
KYMbIHBI3 [a, LleTka Hemece LyGepek kongjaHa
OTbIpbIN Ta3anaHpl3.

e [lyxoBKaHbl TasapTa OTbIpbIM, KyWin KanfaH TaFram
KangblkTapblH  yWwKip ~ mMeTann  3aTTapbiMeH
KETIPMEHi3.

e EwkawaH amanbaaHfaH 6eTiH Gy3aTblH abpasuBTi
TasapTKbILL KypangapblH KonaaHbaHs!3

e [lyxoBKaHblH Kepek-}apakTapblH (TOp, KaHbINTbIp
Taba xeHe T.6.) cuHTeTukanblk 6eTTik-6enceHai
KYFbILW Kypangapbl 6ap bICKbILLNEH XYbIHbI3 Hemece
bIABIC XYFbILL MalUVHACLIH NanAanaHbIiHpI3.

3AMEHA NAMNOYKM OCBELLUEHUA

OYXOBKU

e YcraHoBuTe BCE pyyKu ynpasneHus B
BbIKMIOYEHHOE MOMOXEHWe U OTKIIYMTE NANUTY OT
cetu.

e OTKpyTUTE CTEeKNAHHbIN nnacoH B  OyXOBKe,
noBopaymBas ero NPOTUB YaCOBOW CTPESIKY.

o BbikpyTuTE HencnpasHyto namny.

e BkpyTnTe HOBYlO namny.

e YcTaHoBuTe nNnadoH.

CHANGE OF AN OVEN LAMP

Set all the control knobs to "off" and disconnect the
range from the mains

Unscrew the lamp glass cover in the oven by
turning left

Unscrew the faulty bulb

Put and screw a new bulb in

Mount the bulb glass cover.

AYXOBKAFA XAPbIK TYCIPY
NTAMMbIWAINAPBIH AYbICTbIPY

JNlamnblllaHbl — aybICThipy  GapbiCbiHA@ MblHA  TOPTIMTI
YCTaHyAbl YCbIHAMbI3:

e 6Gackapy naxeniHaeri 6apnblk TyTKanapbl
«COHOIPITTEH» KannbiHa OpHaTbINfaHbIH
KaparanaHpls,

e MNnuUTara 3NEeKTPIHEPrUsiCbiH XeTkidy eniciHgeri 6ac
COHAIPriLUTi eLWipiHi3,

e namnbllwaHbl conFa Gypan, nnagoHap! WelLLin anbiHbI3,

e akaynbl namnblwacbliH Gypan anbiHbl3 [a, XaHacbiH
carnblHbI3;

e nnacoHabl OHFa Gypan, namnbllara Kurisinia, 6Gac
COHAIpPriLuTi icke KOCbIHbI3.
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NPUMEYAHMUE:

[na ocBeLlleHns AyXOBKu HeobXxoAMMO MCnonb3oBaTh

NOTE:
For illumination it is necessary to use a bulb T 300°C,

ECKEPTNE:
[lyxoBkara xapblK TYCipy YLUiH

namnbl E14 ¢ temnepartypon 300 °C, HanpsbkeHuewm | E14, 230 - 240 V, 25 W. T 300°, E14, 230/240 B, 25 BT namnbiwackl
230 B 1 mowHocTbio 25 BT. 1 - Glass cover KonaaHbinagabl.

1. NnacoH 2 - Lamp 1.  NNA®OH

2. Jlamna 3 - Sleeve 2. JIAMMNbIWA

3. MaTpoH 4 - Oven rear wall 3. MATPOH

4. 3agHssa cTeHKa QyXOBKU 4.  OYXOBKAHbIH APTKbl KABbIPFACHI

OVEN OYNCTKA OYXOBKU OYXOBKAHbI TA3AJIAY

Procedure for cleaning of internal glass door.

Kak ounctntb BHYTPEHHME CTEKINO ABEPb AYXOBKU.

OyXOBKa ECiKLIECIHIH ilWKi LWbIHBICbIH Kanan Tasanay
Kepek.
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FAPAHTUNHOE OBCIY>XUBAHUE

CLAIMS

PEKITAMALIUA

B cnyyae obHapyxeHus HeucnpasHocTel npubopa Bo
BpeMsl  OeWCTBUS  rapaHTUM  He  MblTalTechb
OTPEMOHTUPOBaTL ero camocTosTenbHo. ObpaTtuTtech
B oduuManbHylo TOuKy npofdaxu, rae  Obino
nprobpeteHo ycTpoicTeo. [lpn aToM obsizaTenibHo
uMeTb npu cebe rapaHTUWHbIA TanoH. B cnyuae
OTCYTCTBUS  3aMOSIHEHHOrO  rapaHTUHOTO  TanoHa
3asiBka He GyaeT npuHsiTa.

In case of any defects of the appliance during warranty
period, do not attempt to repair it by yourself. Make a
claim at an authorised dealer or place of purchase and
ensure that you are in possesion of the Certificate of
warranty. Beware that in the absence of duly
completed Certificate of warranty your claim is null and
void.

Keningik mepsiMmi ke3eHiHae akaynblkTap TyblHOaraH
Xafpganga onapabl ©3 6eTiHi3beH JkonMmaHpbi3, on
Typanbl Ci3 nnuTaHbl caTbin anfaH AykeHre Hemece
OHbl MaWganaHyFra KOCKaH YaKineTTi  CepBUCTIK
yibiMblHa xabapnaHei3. Ocbl opanpa, TWicTi Typae
TonThipbinFaH «Keningik TanoHbH» MiHAETTi Typae
KepceTiHi3. «Keningik TanoHbIHCBI3»  peknamauuns
3aybIT-a3ipneywiMeH kabblngaHbangbl.

METOObI YTUITU3ALIUUA YITAKOBKU

METHODS OF UTILISATION AND
LIQUIDATION OF PACKAGES

bIAbICTAPAbI NAWOANAHY XOHE
KOO TOCUAEPI

Mepepaya ynakoBOYHbIX MaTepuanoB B MeCTHble
TOYkM cBGopa OTXO0OOB rapaHTUpyeT WX MOBTOPHYH
nepepaboTky.

FodpupoBaHHbIi  kapToH, obepToyHass Oymara -
npoaaxa B TOYKM cbBopa MNOMelleHWe B MYCOPHble
6aku Ana 6yMaxHbIX OTXO40B
[epeBsiHHble YacTM - cneumarnbHble
KOHTeWHepbI

MYCOpHblEe

- Apyrvie BUgbl yTunusaumm
O6epToyHas onbra M naketbl - KOHTENHEpbl Afs
nnacTMKoBOro Mycopa

Collection of packages at collecting places in your
locality guarantees their recycling.

Corrugated board, wrapping paper

- sale to the collecting places

- in garbage containers for collection paper

Wooden parts - other utilisation

- to the municipality destined place for refuse dumping
Wrapping foil and bags

- in garbage containers for plastic plastic parts

[odpupneHreH kapToH, opaybiLl KafFasbl
- eCKi-KyCKbl LUMKI3aTKa caTy,
- MakynaTtypa kangablkrapbiHa.
Araw TipeyiwTepi
- apHaWbl KOHTeHepnepre,
- backa ga naiganaHyra.
MonuaTtuneH nakeTTepi, NNacTMacca TeTikTepi
- NnNacTMaccara apHarnfaH KoHTelnHepnepre

YTUNU3ALUA NMPUBOPA MNMOCIIE
UCTEYEHUA CPOKA CIYXBbI

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

KbISMET ETY MEP3IMI AAKTAJIFAHHAH
KEWIH MJIUTAHbI XXOKO

Mpubop coaepXuT LeHHble MaTepuarnbl, MPUroaHble
ONsi NOBTOPHOro ucnonb3oBaHus. Caante npubop B
Toyky cbopa wnM MOMecTuTe ero Ha cneuunanbHyo
cBarnky.

Mpnbop MapkMpoBaH B COOTBETCTBUW C AUPEKTUBOW
2012/19/EU 06 oTpaboTaHHOM 3neKTpU4eckoM W
anekTpoHHoM obopynosanumn (WEEE).

Mocne ncTeyeHnsa cpoka cnyxbbl nepeparite npubop
B TO4Ky cbopa 0TpabOTaHHOrO 3NEKTPUYECKOro W
3NEeKTPOHHOro 06opYAOBaHUS.

The appliance comprises valuable materials, which
ought to be newly utilised. Sell the appliance to the
collecting place or to the municipality destined place
for refuse dumping.

This appliance is marked in accordance with Directive
2012/19/EU on waste electrical and electronic
equipment - WEEE.

After expire of life time give the appliance to the
collecting place for used electric and electronic
equipment.

Ocbl acnan namganaHygaH LWbIKkaH 3nekTp >oHe
aneKkTpoHablK  Oyibimaapbl  Gap  yHoey  Typanbl
2012/19/EU Eyponanblk [OupekTuBacbiHa Caiikec
TaHbanaHFaH (waste electrical and elecronic
equipment - WEEE).

Ocbl  [QvpekTMBameH KaWTanama  pecypcTapbliH
navpanaHyra GipbiHFaih eyponanblk (EU) TYpFbl
OpHaTbIfFaH.
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MHCTPYKLIUM NO YCTAHOBKE U
HACTPOWKE

INSTALLATION INSTRUCTIONS AND
SETTINGS

XUHAKTAY XXOHE TEXHUKANbIK
KbIBMET KOPCETY XX©HIHAEI K¥PAIbI

311e|(1'pw~|eCKai| nnuTa ABndeTcsa I'IOTpeGVITeneM

Solely company authorized to provide such

activities may perform the installation of this

MnuTta CaTbin anywblHbIH eniHAe KOnAaHbICTafbl
HOpMarnap MeH epexenepre CoMKeC OpHaTbiNybl

Tenna, ycTaHOBKa W pacrnorioxeHue KoOToporo
LOMKHbI COOTBETCTBOBaTb AencTBylowmm | hotplate and it should be installed in compliance | xaHe icke KOCbinybl kepek.
cTaHaapTam. with local standards and regulations.

L=65 mm, BLACK ,Y4OPHW/ - L3
L=45 mm, BLACK , YOPHWW - L2 B
L=45 mm, LIGHT BLUE, CBITJIO CUHI/ - N

L=25 mm, BROWN, KOPUYHEBUW - L1

L=50 mm, GREEN AND YELLOW, 3ENEHO-XOBTUW - PE (@)

L=45 mm, BROWN, KOPUYHEBbLIN - L
L=45 mm, LIGHT BLUE , CBITNO CUHIM - N >
L=50 mm, GREEN AND YELLOW, 3ENIEHO-)XOBTUW - PE ( @)

1/N/PE

3IN/PE

1 2 3 4 5 [©]
230V ~ = 9
L, N PE
1 2 3 4 5 @
400v~ 9 ¢ ¢ ¢ %
L, L, Ly N PE

. CONDUCTOR ENDS BRACED WITH PRESSED TERMINAL | 6
KIHL|I NPOBIAHWKIB YKPINIEHO HAMNPECOBAHUMMU KIHLIBKAMU

SINGLE-PHASE CONNECTION / OQHO®A3OBE NIAKMKOYEHHA

THREE-PHASE CONNECTION / TPU®A3OBE NIAKNKOYEHHA

BLACK_
YOPHMM

LIGHT BLUE CONDUCTOR

INTERCONNECTORS CBITNIO CUHIN
3'€AHAHHA NPOBOAHUK
LIGHT BLUE CONDUCTOR
CBITNO CVHIV BLACK GREEN AND YELLOW
NPOBOAHUK HOPHMI ™~ CONDUCTOR _
3ENEHO-KOBTUN
GREEN AND YELLOW NPOBOAHMK
CONDUCTOR
3ENEHO-KOBTUN
BLACK (BROWN) — NPOBOAHNK
YOPHUM
(KOPUYHEBMI)
MPOBOAHMK
CLIP AGAINST CORD — m C"'PAT%’XEI?\,TGCORD
TEARING b
== -1 y KOPWYHEBW = OBOVIMA MPOTM
OBOVIMA MPOT BUPVBAHHS LUHYPA
BUPUBAHHS LIHYPA NPOBOAHNK
5 oW, 2
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e K cTabumbHOMY  WCTOYHMKY  3NEKTPUYECKOro
nuTaHus nepes NNWTON crnefdyeT NOACOEANHUTb
YCTPOWCTBO AN OTKIOYEHUS OT CETU, KOHTaKTbl
KOTOPOro Ha BCeX Morcax pacrnonoXeHbl Ha
paccTosiHuM He MeHee 3 MM Apyr OT Apyra.

o PekomeHpayeTcs 1cnonb3oBaTh TpexdasHoe
noakroyeHve nnuThbI c MOMOLLbIO
coepguHutenebHoro kabens HO5RR-1.5 (unu CGLG
5Cx1.5), KOHLbI koTOpOro creayeT obpaboTaTh, kak
nokasaHo Ha pucyHke 4.

e HeobxoOMmoO  yKpenuTb  KOHLUbl  MPOBOAHWKOB
ob6xaTblMy KOHTaKTaMu Bo n3bexaHune n3Hoca.

e [InAa opHoMasHOro MNOAKMIOYEHUS  UCMONb3ynTe
coeauHuTenbHbli  kabenb HO5RR-F3G-4  (unu
GGLG3Cx4) u 3awutute KOHLUbl NPOBOAHUKOB, Kak
nokasaHo Ha pucyHke 5.

e [locne ykpenneHust KOHTaKToB Gontamu NnoMecTuTe
kabernb B COEAMHUTENbHBIV LUTOK U 3adpuKcupyinTe
ero ckobol Bo mn3bexaHune paspbiBa (CM. puc. 5).
3aKponTe KpbILLKY COEANHUTENBHOTO LLUTKA.

e A device disconnecting the appliance from mains,
whose off contacts of all poles are in a minimum
distance of 3 mm, must be built in the stable
electrical energy distribution before the appliance.

e There is the recommended three-phase connection
of the range with the aid of an HO5RR-1.5 type
connecting cord (previously CGLG 5Cx1.5) whose
ends are to be adjusted to figure 4.

e |t is necessary to brace the conductor ends with
pressed terminals against fraying.

e For single-phase connection use an HO5RR-F3G-4
(previously GGLG3Cx4) type connecting cord and
brace the conductor ends to figure 5.

e After bracing the conductor ends beneath the
terminal board screw heads place a cord in the
terminal board and secure it by a clip against
tearing (figure 5). Eventually close the terminal
board cover.

e OpHaTyabl KonaaHbICTafbl Hopmanap  MeH
epexerepre CaKec Xypridy Kepek kepek.

e [nuTtaHbl opHaTyabl 6inikTi nepcoHan xyprisyi
Kepek, On NAMTaHbl OHbIH MICipy NnuTachl kenaeHeH
KanelinTa TypaTblHAak eTin opHaTbin, ras XoHe
ANeKTp XerniciHe Kocybl kepek, [nuTaHbl opHaTy
Keningik xatbiHAa pacTtanybl kepek.

e MnutaHbl{  angpliHAarbl  TypakTbl  TapaTKbilTa
NnNWTaHbl  an.keniciHeH — axblpaTyFa  apHanfaH
*abaplk  OpHaTbINMybl Kepek, oHpaaFbl  6Gapnblk
NOMCTEPIHIH axblpaTblnfaH TyWicynepiHiy
apakalbIKTbiFbl min. 3MM. MnuTaHbIH yYCbIHbINATBIH
icke KOCybl — yLITapblH CypeTTe kepceTinreHaen
eHaoey kaxeT HO5RR-F5G-1,5 (bypbiH CGLG
5Cx1,5) ymrigeri >anfama LHYpbl  apKblbl
ywdasanblk.

e OTKi3rilUTEpiHiH YLWITapblH ©HAEY XaHe KaxanyblH
Gonabipmay yLwWwiH GekiTy kaxeT. Bip dasanbik icke
kocy ywiH HO5RR-F3G-4 (bypblH GGLG 3Cx4)
ynriciHgeri xanfama LWHYpbIH naganaHy Kaxer,
OTKI3riLUTepiHiH yLiTapbiH 5-cypetTe
KkepceTinreHaen,  GekiTy  kepek.  ©OTKi3riwTep
ylITapblH GekiTkeHHeH KeliH kabenbdi KNeMMHUK
KopabbiHa Tecen bekiTy kaxeT (5-cypeT). CoHbIHAA,
KNEMMHUK KOpabblHbIH KaKnarbiH kabblHbI3.

e [nuTaHbl opHaTy Keningik TanoHblHAa pacTanybl
Kepex.

Ons NOAKMIYEHUSI nnuThl pekomeHAyeMm
Mcnonb3oBaTh NUTaLWMIA kabens :

- MMH. Cu 3 x 4 mM° - Ons ogHodas3oBOro
noaKnioYeHns (npepoxpanutens 35 - 38 A
COOTBETCTBEHHO TI/IH¥)

-MUH.Cu5x1,5Mm° - ans TpexdasoBoro

nofkntoyeHns (npegoxpanutens 3x16 A)

For the range connection we advise using a
connecting cable:

- Cu 3 x 4 mm® as minimum - for single-phase
connection (circuit breaker 35 — 38 A to the type)

- Cu 5 x 1.5 mm? as minimum - for three-phase
connection (circuit breaker 3x16A)

MnuTaHbl icke KoCy VLWiH KOpeKTeHywi KabeniH
nanganaHyabl yCblIHaMbI3:

- MUH. Cu 3 X 4 MMm® - Gipdasanslk icke KOCbINy YLUiH
(ynriciHe cenkec 35 - 38 A cakTaHAbIPFbILLbI)

-MuH. Cu5x 1,5 Mm? - ywdasanblk icke KoCy YLUiH
(3x16 A cakTaHAObIpFbILLbl)

BAXHOE NPEAYNPEXOEHUE

B cnyyae AeMOHTMPOBaHWS U MOHTaxa NiuTbl, KpoMe
CTaHOapTHOro UCMoNb30BaHus, HeobXoAMMo nnuTy
OTKMIOYNTL OT 3M.CETU M 0BECneynTb BbIKMOYEHOE
COCTOSIHUE.

IMPORTANT NOTICE

At any electric range disassembly or assembly besides
its current use it is necessary to disconnect the
appliance from mains and to keep it out of service.

MAHbI3Obl ECKEPTY

CraHpapTThbl nanganaHynaH Backa, MnuTaHbl
GernlekTey XoHe XWHaKTay >XafdaWblHOa nnuTaHbl
3n.KemniCiHeH — axblpaTbin,  CeHAIpinreH  KanbinTbl
KaMmTamachbI3 eTy Kepek.
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Mpu yctaHoBke npuGopa HeoGxoAMMO NMpoBecTU

cnepylowme AeWCTBUSI OTHOCUTENbHO hyHKUMU

npubopa :

® KOHTPOIb NPaBUMbHOTO NOAKMIOYEHWSI K 3M.CETU

® KOHTpOmb DYHKLMM HarpeBaTenbHbIX,
YNpaBnsitoLLMX U PErYNUPYIOLLMX 3NEMEHTOB

® [leMOHCTpaLus 3akasumky Bcex yHKumiA npubopa
W O3HaKOMIIEHME OTHOCUTENbHO OBCRYXUBaHWUS W
coaepxaHus

In installation of the appliance, it is necessary to

do in the light of its duty chiefly the following:

« Verification of the correctness of mains connection,

e A check on the duty of heaters, control and
governing elements,

e Presentation to the client of all functions of the
appliance and familiarisation with its service and
maintenance.

AcnanTbl opHaTy 6apbiCbiHAA MbIHanap KaxeT:

e 3r.KericiHe aypbic KOCbINYbIH 6akbinayabl
KaMTamachbI3 eTy,

e Kbl3AbIpFbill, Gackapy KeHe peTTey aneMeHTTEpIHIH,
yHKUMsANapbiH Bakbinayabl kamMmTamacol3 eTy,

e TanchipbiC 6epyuiire acnanTbiH, Gapnblk
yHKUMSNapbiH KepceTydi XaHe KblameT kepceTy
MeH Ma3MyHblHa KaTbICTbl TaHbICTbIPYAbI Xy3ere
acbipy.

NPEAYNPEXOEHUE :

OnekTporasoBas nnuta siBnsieTcs npubopom | knacca
CTEMNEHN 3alnTbl Mepes TPaBMaMU 3MEKTPUYECKUM
TOKOM W [OMmKeH  ObiTb  coeauHeH c
NPeAoXpaHNUTENbHLIM Kabenem aMeKTPUYECKON CETH.

NOTICE:

The electric range is a Class | appliance according to
the electric current injury prevention degree and must
be interconnected with the mains protective conductor.

ECKEPTY:

OnekTpras nnuTachl 3MeKTP TOrbIHbIH COFybIHAH
KapakkaTTaHy angblHaarbl KopFay A9pEXeCiHiH,
|-knacbiHbIH, acnabbl 6onbin Tabbinaabl XXoHe aNekTp
XKeniciHiH cakTaHabIpFbllL kKabeniMeH xanfaHybl Kepek.

PACIMONOXEHUE NMNAUTbI

LOCATION

MINTAHbI OPHATY OPHBbI

YcTaHOBKY NAUTbl pa3spellaeTcsi BbIMOMHATL
TONbKO KBanMdpuUUPOBaHHOMY NepcoHany, U oHa
AOMKHA BbINOMHATLCA B  COOTBETCTBUU C
MeCTHbIMM CTaHAAapTaMu U NpaBUNamMu.

Solely company authorized to provide such
activities may perform the installation of this
hotplate and it should be installed in compliance
with local standards and regulations.

Mnuta CaTbin anywblHbIH eniHAe KonAaHbICTafbl
HOpManap MeH epexernepre CaMKeCc OpPHaTbiNybl
XOHe iCKe KOCbINnybl Kepek.

1

|
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e [InuTta paccuMTaHa Ha yCTaHOBKY B KYXOHHOM psiay.

e JOneKkTpuuyeckylo  MNUTYy  MNpegHasHayeH  Ans
0o6bl4HOM cpepbl.

e [INUTY MOXHO BCTaBWTb MeXay LWKaguMkaMu cC
TennocTorkocTblo 100° C unu wkadumkn cnegyet
MOKPbITb TEMIO U30NMPYIOLLMM MaTepUanom.

o [InuUTy Henb3sa ycTaHaBNMBaTb Ha NOBbILLEHNME.

The appliance is designed for location in the kitchen
line.

The range can be set in the normal areas. The
range can from the point of view of thermal
resistance be positioned on any floor (support
plate).

The range can be fit between cupboards with a
thermal resistance of 100 C or they must be
covered with a heat-insulating material.

The range must not be located on a pedestal.

e [nutaHbl ac yi xwuhasbiMeH KkaTap oOpHaTyFa
6onagbl.

e OnekTp NAMTackl kanbiNTbl OPTa YLUIH apHasnfaH.

e [nuTaHbl 100°C XKbINYTYPaKTbINbIFbI 6ap
Wwkadpwanap apacblHa opHaTyra Gonagbl Hemece
wkadpanapgp! XKblyoKLIAYnaFbILL
MaTepuangapblMeH xaby kepek.

o [nuTaHbl TyFbipblkka opHaTyFa 6onmanapl.

BHumaHme !

Ecnu me6enb He obrnagaeT TepMOCTOMKOCTbIO A0
100°C Heo6x0AUMO OCTaBNATbL 3a30p NO CTOPOHaM
He MeHee 2 cM

Attention!

If the Furniture doesn't possess thermal stability to
100°C it is necessary to leave a gap on the parties
not less than 2cm.

Ha3sap aynapblHbI3!

Erep xwuha3 100°C-fa aeniHri TepMOTKpaKTbiNbIKKa
neneHbece, XXaHaapbl GOMbIHIWIA 2 CM KeM emec
caHblinay Kanablpy Kaxert.

«X» — MUHUManbHoe pacctosiHue 650 Mm. Bonbluee
paccTosiHne BO3MOXHO no pekomeHaaumu
Npou3BOAMTENS AbIMOBbLITS)KHOTO YCTPOWCTBA.

“X” - a minimum distance of 650 mm, further to the
hood maker’s recommendation

«X» -MUHUManbAi apakawbIKTbiFbl 750 MM, ogaH api
TYTiHCOPFbILW KYPbINFbICHI OHAIPYLUICIHIH
YCbIHbICTapbIHA CalKeC.

PErYNUMPOBAHME BbICOTbI MIUTbI

LEVELING THE APPLIANCE

MIUTAHbBbIH BUIKTII'IH PETTEY

MoacTtaBka AnNs NMUWM AormkHa ObiTb ycTaHOBNeHa B
rOpV3OHTanbHOE  MOMOXEHWe Npu  nomowm 4
PerynmpoBOYHbIX GonTos, nocTaBnsieMbix €
npuGopom.

Cooker hob must be leveled in horizontal position by
means of 4 leveling screws supplied with the
appliance.

MnuTaHbl KengeHeH KannblHa OpHaTy Hemece OHbl
GuikTiri GoMbIHLLA peTTey NNUTaHbIH Kepek-xapakTapbl
XKWbIHTbIFbIHA ~ KipeTiH 4 peTTeriw  GypaHaachl
KkemeriMeH opblHAanagbl.

NoPAQOK BbINONHEHUA:

® U3BMNEKUTE LMK ANS XPaHEHWst NPUHAANEXHOCTEN;

e rocTaBbTe NUTY Ha OfHY M3 BOKOBbIX CTEHOK;

e 3aKpyTUTe nnacTukoBble GonTbl B nepedHee WU
3agHee OTBEpPCTMS Neperopofkn Ha  ofgHown
CTOpOHeE;

e OCTaBbTE MAWUTY Ha NPOTUBOMOMOXHYI CTEHKY U
3admkeupyiiTe 6onTbl B OTBEPCTUSX Ha 3TOMN
CTOpOHE;

e OTperynupyiWTe BbICOTY MNAUTBI MPWU  MOMOLLM
OTBEPTKM M3 silMKA C MpUCNocobneHnsMu unm
LIECTUYTONBbHOrO raeyHoro KIoya;

e OTOT MPOLECC MpOLie BbIMOMHSATL C MOMOLLbIO
PperynmpoBoYHbIX 60NTOB.

PROCEDURE:

Remove the range receptacle;

Tilt the cooker on one side;

Screw plastic screws into the bottom crossbar front
and rear openings on one side;

Tilt the cooker on the opposite side and fix the
screws into the openings on the other side;

Level the cooker using a screwdriver from the
receptacle area, or by turning the leveling screw
with a hexagon wrench;

The procedure is less complicated if performed by
using leveling screws.

NMPOLECC:

o [nuTaHbIH Kepek-XapakTapblH CakTayFa apHanfaH
XKOLUIKTI anbIn WhIFbIHbI3,

e nnuTaHbl Gip XarbiHa eHKENTIHi3,

e peTTeriww  GypaHganapbiH ochbl XarblHAarb!
GenrilTiH anablHFbl XeHe apTkbl caHblnaynapbiHa
Gypan TacTaHbI3,

e MNUTaHbl KApCbl XarFblHa €HKENTIHI3 Ae, con Tapisai
Typae OypaHdanapabl MAWTaHbIH eKiHWi kaFblHa
Gypan TacTaHpl3,

e MNNUTaHbl OPHblHA  KOWMbIHBI3Z  Aa, NAMTaHbiH
Kepek-XapakTapblH CakTayfa apHasnfFaH >KoLiKTi
anbin  LWblKKAH  KeHiCTikTeH OypalTbiH  acnan
KeMeriMeH OHbl KenaeHeH KanmnbiHa PeTTeHi3.

NMPUMEYAHUE:

Wcnonb3oBatb perynupoBoYyHble 6onTbI He
obsizaTenbHO, €cnu  ycTaHoBrieHa  NOAXOAsLast
BbICOTa W HAKIOH npubopa.

NOTE:
Leveling screws are unnecessary if the appliance
height and horizontal position are acceptable.

ECKEPTNE:
MnutaHbl 6uikTiri GoMbIHWA peTTey MiHOETTI Tanan
Gonbin TabbiMManabl XeHe TeK KaXeTTi arganga
opblHAanaabl.
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NMPUMEYAHME:
MpoussoauTENb OCTaBMsET 3a coBOM NpPaBo BHOCUTHL

NOTE:
The maker reserves the right of minor modifications in

HA3AP AYOAPbIHbI3!

BaybiT-03ipneywi  GyibiMabl  eHAipy  HapbicbiHAa

Menkne W3MEHEHWs B WHCTPYKUMM, BbI3BaHHble | the instructions resulting from innovations or | asgaFaH e3repictepre KyKblfblH ©3iHe kanablpajbl.
MHHOBAUMAMW  WNU  TexHU4eckumu um3meHeHuamu | technological changes of the product.

nsgenvsi.

NPEQYNPEXOEHUE WARNING ECKEPTNE

[ns  npepoTBpalleHnss  onpokuapiBaHns  npubop || In order to prevent tipping of the appliance, this || TeHkepinyiH Gongblpmay YLWiH acnanTbl XUbIHTbIKKA

Heobxogumo 3aKkpenntb C MOMOLUbK cneyuanbHOro
Kpenexa, KOTopbl NpunaraeTcst B KOMMNMEKTe.

stabilizing means must be installed.

Koca GepineTiH apHalbl Tipek apKblnbl GeKiTy KaxeT.
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YCTAHOBKA: INSTALLATION: OPHATY:
Crabunusmpyrowiero areHta oT  onpokuabiBauus | The  stabilizing agent against  overturning || TeHkepinyit Gonasipmay ywiH acnan kabbiprara Tecne
TEeXHUKa - KOHCOMK - Kak NokasaHo KpenuTcs k cTeHe ¢ | appliances - console - is as shown attached to the | xeHe 6ypaHoanbl were kemeriveH GekiTineai

nomolibto  Awobeneir u  wypynos. Bnocneacteum
Mpubop ycTaHaBnuMBalOT K CTeHe Tak, u4TO
npunaraembii KpOHLITEVH BCTaBnNseTCA B OTBEPCTME B
3agHel CTEHKe.

wall using dowels and screws. Subsequently, the
appliance is placed against the wall so that the
attached bracket inserted into the hole in the rear
wall.

(cypeTTe KepceTinreHaen).

NMPOLIEAYPA YCTAHOBKMW:

e YCTaHOBUTb MAWTY K Ha3HAYE€HHOMY MecCTy, unu
cornacosatb C perynupyemocTtb

e BbiTAHUTE nnuTOon M M3mepbTe pacctosiHue "A" oT
nona

e BWHT HacTeHHbIVi KPOHLUTEWH, Kak nokasaHo (OAuH
BVHT B LlEHTpEe Npope3aun)

e Haxatb Ha nanTy Ha Mecto U MNpoBEPUTb

INSTALLATION PROCEDURE:

« Set the stove to the designated place, or align
with adjustability

o Pull out the stove and measure the distance "A"
from the floor

o Screw the wall bracket as shown (one screw into
the center of the slot)

OPHATY PaCIMI:

e [nuTaHbl apHanFaH OpHbIHA OpHaTY Kepekx,

e EpeHHeH «A» apakallbIKTbIFbIH ©rLey Kepek,

o CypeTTe kepceTinreHaen kabbipFanblk KPOHLUTERHAI
opHaTy Kepexk.

e [nuTaHbl OPHbIHA KOWbIM, OHbIH OPHATBINYbIHLIH
CeHimainiriH Tekcepy Kepek,
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hYHKLIMOHaNbHOCTb KOHCONW (MNW perynupyemble
Mo BbICOTE KPOHLLTENHA)

e BbiTAHUTE nnuTOM M NpUNoXxute BTOPON BWHT

« Push the stove into place and verify functionality
of the console (or height-adjustable bracket)
« Pull out the stove and attach the second bracket

e [nwuta opHaTtbINAabl.

o KpOHLUTEWHHIH ekiHLWi BypaHaacklH OpHaTy Kepek,

KPOHLUTENHA
e [nuTta cKkonb3nUTb Ha MecTo

screw

« Stove slide into place

| MwuHto / MKC. TeMnepaTypa B yXOBKke

H Min. / max temperature oven

TEXHUYECKUE OAHHbIE TECHNICAL DATA TEXHUKAIbIK OEPEKTEPI

ANEKTPUYECKAA MIIUTA ELECTRIC COOKER QIEKTP NMNJIUTACbI EC 51102 A EC 51101 A

Pa3mepbl NAnTbI: Dimensions: MnuTaHbIH Kenemi: 850 /500 / 605

BbICOTA - LUMpUWHa / rnybuHa (Mm) Height / Depth / Weight (mm) OwuikTiri / eHi / Tepengiri (Mm)

Cton Bapo4Hbl - Bapou4HoMu || Cooking plate - Electric hot Micipy cteni

30HbI zones Micipy anmarbl
| Bapounas sona (kBT) 145 mm |[ Left rear @ 145 mm (kW) |[ Nicipy aymarsi @145 mm_(kBT) I 1,20 | 1,20
[ Bapounast 3oma (kBT) 2180 MM |[ Left front @ 180 mm (kW) |[ Nicipy aymarbi 2180 mm_(kBT) I 1,70 I 1,70
| Bapounas 3oHa (kBT) 2180 MM |[ Right rear @ 180 mm (kw) |[ Nicipy aymarsi 180 mm_(kBT) I 1,70 I 1,70
[ Bapounast 3oma (kBT) 2145 mm |[ Right front @ 145 mm (kW) |[ Nicipy aymarbi 2145 mm_(kBT) I 1,20 I 1,20
| OyxoBka |[Oven || ByxoBka I I
[ Bepxnuit_anement [KBT] |[ Top heating (kw) |[ >Koraprbl anemenT [kBT] I 0,75 I 0,75
[ Hwxhuit_snement [kBT] |[ Bottom heating element (kW) |[ Temenri anement [kBT] I 1,10 I 1,10
[ OcBeluenme ayxosku [BT] |[ Oven light (W) |[ ByxoBkaHb! xapbikTaHabipy [BT] I 25

[yxoBkapafbl Min. / max

50/250 °C
Temneparypachbl

MpucoenvHeHve K anNekTpuyeckon
cetun

H Nominal power supply voltage

H 230/400V ~, 50 'y

MoluHocTb yacTten

nnutbl [KBT]

JNEKTPUHECKNX

Total power of the appliance (kW)

H 3nekTp xeniciHe Kocbiny
MnuTaHbIH anekTp GenikTepiHiH i KyaTbl

7,70
[kBT]

‘ 7,70 H

[ Knacc 3awuTel o1 Bnaru

|[ Class of protection against moisture

|[ binFanaan kopray knacsl IP 20

Knacc 3awuTbl oT nopaxeHua TokomMm

Class of protection against electric
shock

H ToK CoFyaaH KopFay Kknachl

[ Lifetime — 10 years

|[ Cpok akcnnyataumm - 10 net

|| NanganaHy mepsimi — 10 Xbin

[ Does not contain harmful substances - RoHS

|[ He conepwT BpeaHbix Bewiects - RoHS

|| KypamblHAa 3usiHabl 3aTTapbl XoK - ROHS

Earthing sign@

3Hak 3a3eMIeHHs C

XKepneHgipy 6enrici @
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NMPUHAONEXHOCTU ACCESSORIES MMUATAHbIH KEPEK- EC 51102 A EC 51101 A
MNATbI XXAPAKTAPDI

PewwéTka (wT.) Grid Top (pana) + +

[ NpoTvBeHb Menkuit (WT.) |[ Backing try |[ KarbinTLIp Taba TepeH (aaHa) I[ I[ +
PerynupoBka BbICOTbl NAUTbI Adjustable feet KaHbinTblp Taba ycak (naHa) +
Ckpebok Scraper MnwuTa GuikTiriH peTTey +
MH®OPMALIMUOHHBLIN NIUCT INFORMATION TABLE AKMAPATTbLIK MAPAFbI
WarotoButens Manufacturer Ssipneywi
Monent Model Moneni EC51102A | EC 51101 A
A — Camoii achdpekTmBHOM A — More efficient A — EH Tunimgi
B B B
C c C
; ; D B | A
E E E
F F F
G — HaumeHee adppekTBHOWM G — Less efficient G — HefyprbIM a3 TuiMaj
33atpara sHeprum Energy consuption D OHeprowblfbiHAAPbI D 0!94 0178
Yac (xsun.) Time to cook standard load [aspnayablH opTalla yakbITbl 54,9 49,2
33aTpara sHeprum / Energy consuption / OHeprowibifbiHAapb! /
Yac (xsun.) Time to cook standard load
MonesHbl 06 bEM AyXOBKM B NMUTPax Usable volume (litres) [yxoBkaHbIH nangansl kenemi nuTpaeri 49 49
O6BEM [yXOBKM : Usable volume: [yxoBKkaHbIH kenemi
MAJTbIV SMALL LWAFbIH
CEPEQHUN MEDIUM OPTALLA L3 3
BOMbLIOM LARGE YNKEH
MrpomkocTb (AB) Noice (dB) LLlyabIH AeHredti (0B) 49 49
HaumeHblLee 3aTpaTta sHeprum Min. energy consuption (standby) (W) OHeprusiHbIH HEFYPbIM a3 LUbIFbIHbI
MNnowa HanBinbLIoro NPOTMBEHbL The area of the largest baking sheet TepeH KaHpINTbIp TabaHblH anaxbl 1230
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http://slovnik.seznam.cz/?q=scraper&lang=en_cz
http://slovnik.seznam.cz/?q=%D0%B8%D0%BD%D1%84%D0%BE%D1%80%D0%BC%D0%B0%D1%86%D0%B8%D0%BE%D0%BD%D0%BD%D1%8B%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D0%B5%D0%B5&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B1%D0%BE%D0%BB%D1%8C%D1%88%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B3%D1%80%D0%BE%D0%BC%D0%BA%D0%BE%D1%81%D1%82%D1%8C&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D1%8C%D1%88%D0%B8%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz

CEPUMHBIN HOMEP
X XX X XXXX

['oa npoaykuun
. Hepenbsi u rogy
WcnonaoBaHue nponykta
XXXX.... O4epéaHoCTb B Heaenbe

SERIAL NUMBER

X XX X XXXX

Year of production

...Week of the year

............... Purpose of usage of appliance
XXXX... .Sequence of product in the

week

CEPUANBIK HEMIPI
X XX X XXXX

OHaipinreH Xbinbl

. ©OHAipinreH XbinbiHbIH anTachbl

OHiMai nanganaHy makcatbl

. AnTaparbl LWbIFapbl/iFaH

NapTUACbIHAAFLI BHIMHIH PeTTiK
HeMipi.

MOPA MOPABMUHA c.p.o. Yewckaa Pecny6nuka 783 66 My6ouku-MapuaHcke Yaonu, HagpaxHu 50

WUmnopTtep: 000 «MopeHbe BT» 119180, MockBa, flkumaHckas Hab., 4, cTp. 1
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