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YBaxkaemblil nokynatens!

Bbl npnobpenu nagenue ns HOBOIN cepun 3NeKTPorasoBbix NAUT. Mbl XOTWUM, YTOGbI
Halwe usgenve Bam xopowo u HagéxHo cnyxuno. MNoaTomy, nepep BbINOMHEHUEM
MOHTaxa, BBOAOM B 3KCMnyaTauuio U OBCMYXWBaHUEM NMUTbI PeKOMeHAyeM
03HaKOMWTBCA C MpaBWnamu, W3NOXEeHHbIMW B pJaHHOM “PykoBogcteBe ...", U
cobnpaTtb UX.

Dear customer!

Thank you for purchasing a new combined electric and gas cooker. The following
information will help you understand the features of the appliance and use it safely.
We hope the appliance will serve you successfully for a long period of time.

PYKOBOACTBO MO 3KCIJTYATALIUU

IMPORTANT PRECAUTIONS

e [laHHbI npubop JomkeH GbiTb yCTaHOBIIEH, MOAKMIOYEH W BBEAEH B SKCrnyatauuio B
COOTBETCTBUM C TpeboBaHMSIMU AaHHOro “PykoBOACTBa...”, cTaHAapTamu U Hopmamu,
[eicTBYOLMMU B cTpaHe lMNMokynaTtens.

e [nuTa He NPUCOEAWHSETCS K YCTPOWCTBY ANSA OTBOAA MPOAYKTOB CrOpaHWsi, NO3ToMy
ocoboe BHUMaHWE HeobXxoanMO 0BpaTUTL Ha BEHTUNALMIO NOMELLEHNS.

e [lpoBepbTe, COOTBETCTBYIOT N AaHHble O BWAE rasa U HanpsHKEHWs, ykasaHHble Ha
3aBOJCKOM TWMOBOM LUWTKE, U KOTOpbIi Bbl yBuauTe, BbHITAWMB AWMK ANA
npuHagnexHocTel NNuThbl, BUAY U AaBneHuto rasa Bawen pacnpegenutenbHol razoBomn
CeTU N HaNPSXEHUIO 3NEKTPUYECKO ceTu.

e MoHTax, nogknioyeHne, BBOA NAUTLI B SKCMIyaTaLMio, PEMOHT, a Takke nepeHanagky
NAUTbI Ha APYroi BWA ra3a MOXEeT BbIMOMHUTL TOJIbKO YMOJNIHOMOYEHHAs CepBUCHas
opraHusauus, uMelolwas paspelleHne  (NINLEH3WI0)  COOTBETCTBYIOLUMX  CryX6
locynapcTBeHHOro Haasopa.

e O npoBefeHU 3TVX onepauuii cneumanucT ynorHOMOYEHHOW CePBUCHOI opraHusaumm
obsa3aH caenaTb COOTBETCTBYOLME 3anucy B ,[apaHTUAHOM TanoHe" ¢ obssaTenbHbIM
noATBEPXAEHNEM NOANWUCHIO W nevatblo. [lpu  OTCYTCTBMM  [JaHHbIX  3anucei
JapaHTWiiHBIN TanoH* ByaeT cunTaTbCsl HefeilcTBUTENbHbBIM U obssaTenbcTBa nNo
rapaHTUAHOMY PEMOHTY CHUMAIOTCS.

e YNONHOMOYEHHasi CepBUCHas OpraHusaLus, BBOAALIAS NNUTY B SKCrnyaTaumio, JOMmKHa
B [JanbHeiilleM NpousBOAWUTL €& TexHuyeckoe obcnyxusaHue u, npu HeobxoaumocTh,
BbINOMHATL PEMOHT B rapaHTUIAHBIA Nepuoa.

e [nuta ykomMnnekToBaHa 1 oTperynuposaHa Anst paboTbl Ha NPUPOAHOM rase JaBreHneM
1,3 kMa.

e [Ins nepeHanagky NnuTbl Ha nponaH-6ytaH HeoBXOAMMO BbINOMHWTL 3aMeHy conen,
KOTOpble NOCTaBNSAIOTCS MO CrneLmanbHoN 3asBke.

e [Ins nnuT, paboTalolwmx Ha NPUPOAHOM rase, AOMYyCKAeTCs YCTaHOBWTb B ra3ornpoBoj,
perynsTop AaeneHus rasa. [ns nnut, paboTalolmx Ha nponaH-byTaHe, ycTaHoBKa
perynaTtopa faBneHWs rasa Ha 6annoHe [OMmKHa BbINOSHATLCSA B NOTHOM COOTBETCTBUN
C HopMamu, AeiicTByoWMMM B cTpaHe Mokynatens.

e [nuta npeaHasHauyeHa TONMbKO ANS TENNOBOro NpUroToBneHus nuwwn. Heponyctumo
ncnosnb3oBaTh MANUTY C LiENblo OTanfMBaHWS NOMELLIEHNS, TaK Kak 9TO MOXET NpUBeCTH K
HapyLUeHno PYHKUMM NAUTBI M3-32 YpE3MEPHON TEMMNOBOW HArpysku.

o [Mpepynpexaaem, 4to BOGNU3N ropenok NAnTbI, HarpeBaTeNbHbIX ANIEMEHTOB AyXOBKU, B
AWWKe ANS XpaHEHWs NPUHALNEXHOCTeW NMUTbl, HAa CaMOW MAWTe U Ha PacCcTOSIHWUM
MeHbLUe, YeM Ge3onacHoe paccTosiHUe, He AOMKHbI HAXOAUTLCS NpeAMeTbl U3 ropYNX
mMaTepuanos.

e This appliance is not connected to a kitchen hood. It must be installed and
connected according to the standing regulations and relevant installation
instructions. Special attention is drawn on room ventilation requirements.

e Make sure the technical information regarding gas type and voltage indicated on
the rating plate agree with the type of gas and voltage of your local distribution
system.

e The product is assembled and set up by the manufacturer for use of natural gas
G20 (13 mbar).

o Installation, repairs, adjustments or resetting of the appliance to another type of
gas may be performed by authorized persons only (see Certificate of Warranty)

« Installation of the appliance and resetting to another type of gas must be endorsed
in the Certificate of Warranty by the authorized service. Failure to do so would
render the warranty void.

e The appliance must not be used for any other purposes other than for the
preparation of food. Using the appliance for any other purposes may result in life
threatening concentration of combustion by-products, or cause malfunction. The
warranty does not apply to faults resulting from the incorrect use of the appliance.

e It is recommended to have the appliance checked by the authorized service
personnel every two years. Such professional maintenance will extend the useful
life of the appliance.

e If you should smell gas, immediately shut the gas pipe cock and cut the gas
supply. In such cases the appliance may be used only after the cause of such gas
escape is discovered and removed by qualified personnel and the room thoroughly
ventilated.

e When using gas for cooking, heat and moisture are generated into the room, so
make sure it gets sufficient air supply: keep a window open or install a mechanical
ventilation device (a vapor hood with mechanical extraction). Prolonged operation
of the appliance may require extensive ventilation, for instance opening the window
or boosting the performance of the hood with a mechanical fan.

e The appliance requires a minimum air admission of 2m°h for every kW of power
input.

o Never use naked light to detect gas leakage!

« If you detect a flaw on the gas installation of the appliance, never attempt to repair




HaumeHbluee paccTosiHue Mexay MiuToi UM roployuMu matepuanaMmu B HanpaBneHwun
OCHOBHOTO TEMMOBOrO U3Ny4YeHUst MOXeT GblTb 750 MM, B OCTanbHbIX HaNpaBneHUsX -
100 mm.

He 3akpbiBaiiTe KpbILKY NAWTLI A0 TEX NOP, MOKa ropesku ropsune.

Ecnu nnuta He paGoTaeT, cneauTte 3a Tem, 4Tobbl BCe BbIKMtoYaTeny Obiny BbIKMIOYEHbI,
a rasoBble KpaHbl 3aKpbIThI.

Mpu noboit MaHUNynAuMM ¢ NAUTON (MPW OYUCTKE MAUTBI U NPWU PEMOHTE), NOMUMO
NOBCEAHEBHOrO MPUMEHEHNs, 3aKpoWTe KpaH MNoJayu rasa, pPacronoXeHHbI Ha
rasonposoge, U OTKMOUMTE MMUTY OT 3MEKTPOCETW, BbITalMB NOABOASALLMA LUHYP M3
poseTku).

B cnyuyae, ecnu nnuta He GyaeT aKkcnnyaTMpoBaTbCs Aonblue 3-X AHEW, 3aKpoiTe KpaH
nofauyun rasa, pacrnonoxeHHblii Ha rasonposoge. Ecnu xe nnuta He akcnnyaTupoBanach
ponblue 3-X MecsiLeB, TO PEKOMEHAYEM Nepej, BBOAOM B IKCNIyaTauumio UCMbITaTb BCE
& yHKLMN.

B cnyyae, ecnu noyyBcTByeTe 3amax rasa, HeMeANeHHO 3aKpoiiTe kpaH mojayu rasa,
pacnonoXeHHbIN Ha rasonposoge. MNUToi MOXHO MONb30BATLCA BHOBL TOMbKO Mocne
BbIACHEHUA MPUYUHBLI YTEYKWN rasa, e€ ycTpaHeHus (CneunanucToMm YNoNHOMOYEHHOW
CepBUCHOI OpraHM3auunmn) 1 NPOBETPUBAHUS NOMELLEHNS.

Mpn oBHapyXeHUW HeucnpaBHOCTW ra30BOW WNN IMEKTPUYECKOW YacTWU MAWUTbI He
pekoMeHAyeM  MpoBOAWTL  PEMOHT  camocTosiTenibHo.  OTknounTe  nAuTy  u”
BOCMOSIb3yATECH YCIyramMmu YNONMHOMOYEHHOI CEPBUCHOI OpraHu3aumu.

3anpeLyaeTcs NPoOBOAUTbL UCMbITAHWE HA FEPMETUYHOCTb UM UCKaTb MECTa yTeYkW rasa
npy NOMOLLU OTHS.

MnnuTy HeobXxoAMMO OTKMIOYNTbL, ECNIM B TOM NMOMELLEHUN, Tie OHa YCTaHOBMEHa, BEAYTCS
paboTbl, KOTOPbIE MOTYT U3MEHUTL CPEAY NOMELLEHUSs, T.€., paboTbl, MPU KOTOPbIX MOXET
BO3HUKHYTb MOXap WM NPOW3ONTW B3PbIB (Hanpumep, NpyU HakneusaHWM nuHoneyma,
pabote ¢ kpackamu, knesmu u T.n.). Bkniountb NAUTY 1 NONb3oBaTLCS €l BHOBb MOXHO
TONbKO NOCNe OKOHYaHWSA paboT 1 TLATENbHOro NPOBETPUBAHNSA NOMELLEHUS.

Mpn akcnnyaTauum 6GbiToBOro npuGopa, paboTalolwero Ha rasoBom Tonnuee,
yBenuuMBaeTCcsl TENnoTa W BaXHOCTb BO3A4yXa B MOMELUEHUW, Ae OH YCTaHOBMEH.
Moatomy, B A@HHOM MOMELLEHUN HEOGXOAMMO 06ecneynTb AOCTATOYHYIO BEHTUNALMIO.
[omxHo ObITb OTKPLITO OKHO, (POPTOYKA, WNU YCTAHOBIIEH BO34YXOOYUCTUTENL C
OTBOZOM MPOAYKTOB CropaHusi U UcrnapeHuin n3 nomelieHus. MNpu AonroBpeMeHHOR U
VHTEHCWBHOW paboTe nnuTbl HEOBXOAWMO oBGecneynTb AOMOMHUTENBHYIO BEHTUNALMIO,
Hanpumep, OTKPbIB OKHa, XOPOLUO NPOBETPUTL MOMELLEHNE WU YBENUYUTL MOLLHOCTb
BEHTUNATOPA BO3AYXOOUNCTUTENS.

HeobXoaNMBIN MUHUMANLHLIA NOABOA BO3AyXa AOMKEH ObiTh 2 M*/yac B pacuéte Ha
Kaxkablii KBT MOLLUHOCTW.

3aBoA-U3roToBUTEND HE pPeKOMEeHAyeT MNPUMEHATb Kakue-nmbo  [onofHWUTENbHble
YyCTPOMCTBa AN NpeaynpexaeHWst MoraHus NiaMeHW BapouHbIX FOPenok wunu Ans
NOBbILLEHNSA NX 3PDEKTUBHOCTH.

3aBoA-U3roToBUTENDb HE HECET OTBETCTBEHHOCTb 3@ HEUCNPABHOCTU, @ rapaHTus He
pacnpocTpaHsieTcd Ha AedekTbl, BO3HWKLIME BCMEACTBUME HecobniofeHus npasun u
TpeboBaHWin akcnnyaTauun, ykasaHHbIX B AaHHOM “PykoBopcTtse ...", U HeEnpaBUNbHOTO
obpalleHns ¢ npubopom.

[na 6e3onacHoi 1M AONrOBPEMEHHOW paboTbl NNUTbI pekoMeHAyeM OAuH pas B 2 roga
obpallaTbca B YNONHOMOYEHHYIO CEPBUCHYIO OpraHusaumio ¢ npocbboii 0 nposefeHuu

it by yourself. Switch the appliance off, cut the gas supply and call authorized
personnel to make the repair.

If you plan an absence exceeding 3 days, turn off the gas pipe cock and shut the
gas supply. If the appliance is out of service for more than 3 months, it is advised
to retest and reset all functions of the appliance.

Before moving the appliance from its designed position, resulting in temporary
danger of fire or explosion (e.g. linoleum or PVC adhesive, working with coatings
etc.), the appliance must be put out of service.

In change of the environment for which the appliance is designed, with a transient
risk of fire or blast (e.g. at linoleum or PVC gluing

Do not place any combustible objects on the appliance or at a distance shorter
than its safety distance (the shortest distance of an appliance from combustible
items is 750 mm in the direction of main radiation and 100 mm in other directions).
Do not put any flammable objects close to hob burners, oven heating elements, or
in accessory space.

Do not use cookware with damaged surface coating or otherwise defective due to
wear or handling.

Do not place the appliance on a pedestal.

Manufacturer does not recommend using any additional accessories, for instance
flame extinguishing protectors, or efficiency increase gadgets.

Do not move the cooker by holding the hob.

Do not close the hob cover while gas burners are still hot.

The manufacturer declines responsibility for any damage caused by violating the
instructions and recommendations set herewith.

Do not use pressure vapor cleaner for cleaning the appliance.

Cooker may only be installed against non inflammable back wall.




NepuoaNHEcKOro KOHTPONS OYHKLIMIA NANTLI U €& TEXHUYECKOro 0BCNYXKNBaHMNS.
Ecnun xe B nuHuM nopsoja rasa K NnuTe ycTaHoBreH unbTp OYUCTKM rasa, To ero
HeobX04MMO BLIYMCTUTL UNK, NPU HEOBXOAUMOCTH, 3aMEHUTL.

MAHEJb YMNPABJIEHUA

CONTROL PANEL

OCONOOAWN =

Py4yka kpaHa neBoi nepeaHel rasoBoii ropesnku

Left front burner control knob

Pyuka kpaHa neBoWi 3agHel ra3oBowi ropenku
Py4yka kpaHa npaBoi 3afgHeli ra3oBoW ropenku
Pyuka kpaHa npaBoWi NnepegHen ra3aoBow ropenku
Pyuyka TepmocTaTa AyXoBKu

JNamnouka curHanbHas dyHKUMIA TepmocTaTa

Y0 :@@@@

Left rear burner control knob
Right rear burner control knob
Right front burner control knob
Temperature selector

Oven operation indicator

MepekntovaTenb dyHKUNIA fyXOBKN
KHoMKM ynpaBneHns nporpamMmmMHbIM YyCTPONCTBOM 5 7 6 9 8
[MporpamMmMHoe ycTponcTBo

Oven control knob
Control knob of the timer
Timer

CONOOALN

AnsA NepBOro NPUMEHEHUA MIUTbI

BEFORE FIRST USE

CHVMUTE C NNUTBI YNaKoBKy.

Pa3znnuHble YacTy 1 KOMMOHEHTbLI YNaKoBKW MOTYT OblTb MCMOMb30BaHbI BTOPUYHO,
NoaToMy rocTynaiiTe C HUMW B COOTBETCTBUW C PeKOMeHAauUsMU AaHHOro
“PykoBoacTea ...".

PYuKy nepeknioyaTens gyHKUUA AyXOBKMA YCTAHOBUTE B NonoxeHue “CTaTnyeckui
HarpeB [yXOBKM BEPXHWM W HWKHUM HarpeBaTenlbHbIMW 3neMeHTaMu, Pyyky
TepmocTaTa OyXOBKW yCTaHOBUTE Ha TemnepaTtypy 250°C, ocTaBbTe OyXOBKYy C
3aKpbITbIMM  ABEpLAMW BKMIOYEHHON B TeyeHne 1 yaca, BbINOMHMB [aHHYyO
onepauuio, a 3aTem TLJaTeNbHO NPOBETPUB MOMELLEHNE, YCTPaHUTEe TEM CaMbIM
13 JyXOBKW 3anax OT KOHCepBaLuW.

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

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

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.

Be sure that the power cords of adjacent or other appliances do not come into
contact with hotplates, oven door or other hot parts of the range while in operation.

OBCNYXXUBAHME MNAUTbI

OPERATION

NPEAYNPEXOAEM!

MpnbBop MoryT obcnyxmBaTb Tonbko B3pocnbie! B nomelleHun ¢ ycTaHOBNEHHOIA
ANEeKTPorasoBoli NAUTOIR HeLOMNYCTUMO OCTaBNATb AeTel 6e3 npucmoTpal!!

Mpvbop He npepHasHayeH ANS WCMOMb3OBaHMS NULAMK (BKMoYas peTeit)
MOHWDKEHHBIMW (PN3NYECKUMU, HYYBCTBEHHBIMU UMK YMCTBEHHBIMU CMOCOBHOCTAMM
WM NPU OTCYTCTBUM Y HUX XXU3HEHHOTO OMbiTa WM 3HAHWIA, €Crn OHU He
HaxoAsATCA MOA KOHTPONEM WU HEe NPOUHCTPYKTUPOBaHbl 06 WUCMONb3oBaHUM
npvbopa N1LOM, OTBETCTBEHHbIM 3a UX 6e3onacHoCTb.

et [OMKHbI HAXOAUTLCA NOJ, KOHTPONEM AN HEAOMYLLEHUA Urpbl C NpuBopom.
OnekTporazoBasi nnuTa - Npubop, KOTopblii TpebyeT MOCTOSHHOrO BHUMaHUA B
nepuoA ero akcryaraumu.

Bec npotuBHa ¢ npurotaBnuBaembiM GnOAOM, BCTaBMsieMoro B Nasbl
pelwéTkn GOKOBbIX CTEHOK [AyXOBKW, MOXET ObiTb MaKkCUManbHO 3 Kr
YCTaHaBNWBAEMOro Ha PELLETKY - MaKCUMarnbHO 7 Kr.

nnu
a

CAUTION:
e The appliance is not a toy and may be operated only by adult persons in

accordance with these instructions. Do not leave small children without supervision
in a room where the appliance is installed.

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.

Children should be supervised to ensure that they do not play with the appliance.
Electric and gas combined cooker is an appliance whose operation requires
supervision.

The maximum baking pan load inserted in guides is 3 kg, and the maximum baking
pan load placed on a grid is 7 kg.

The baking plates and roasting pans are not designed for a long-term storage of




o [IpOTVBHU W3 NPUHAANEXHOCTEN NMAUTbI HE NpeAHasHayeHbl ANS ANUTENbHOro
XpaHeHus nuwmn (He ponblue 48 vacos). [OnA ANUTENbHOrO XpPaHeHWUs MNULM
Mcnonb3yinTe COOTBETCTBYIOLLYIO ANSA 3TOW Lienu nocyay.

food (exceeding 48 hours). For longer storage use convenient dishes.

BAPOYHASA NIUTA - 3AXXUITAHUE TOPENKA
MoBepHyTb kHOMKy Bneso Ha nosuumio «MAKCUMAJIbHAA MOLLHOCTb» n 3axe4yb
ras CNyYKOM Unu 3axmrankon.

COOKING HOB - LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Light the gas using a match or
any gas ignition device.

3AXUIAHUE FA30BbIX TOPEJIOK C MOMOLLbIO
ANEKTPOPO3XUIA

Jlerko HaxaTb Ha KHOMKYy W moBopayuBaTb BreBo Ha nosuumnio «MAKCUMANBbHAA
MOLLUHOCTb». Bropoit pykoihi HaxaTb Ha BbIkMYaTeNb BbICOKOBOMNBTHOMO
3aXKUraHUa UMK HaxaTb Ha KHOMKY [0 yropa Ha NaHenb ynpaBneHus v npuaepxatb,
noka uckpa He BOCMMAMEHWUT Topenky y nnuTt, obopyAoBaHHbIX BbIKIOYaTENEM
BbICOKOBOMbTHOIO 3a)XUraHns NPsIMO Ha pblyare ynpasBneHus.

LIGHTING THE BURNERS WITH HIGH VOLTAGE GAS IGNITION

KNOB

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER* position. Now use another hand and press
the gas ignition knob on the control panel and keep it pressed until it ignites the flame.

3AXUIAHUE FA30BbIX TOPEJIOK C MOMOLLbLIO
ANEKTPOPO3XWUlrA

MoBepHUTe PpyuKy KpaHa ropenku BREBO W YCTaHOBUTe €& B MOMNOXeHue
“MAKCUMANBHAA MOLLIHOCTbL".

MopepxxnTe pydyky NpuxaTon K MaHenu ewe, npubnuanTenbHo, 5 cekyHa, YToObl
Harpenca AaTyuk npefoxpaHuTens nnameHwn. lNpu Harpese patyuka obpasyeTtcs
TEPMO3NEKTPUYECKOE HaMNpPsXKEHNE, KOTOPOE NPUAEPXKUT MarHUT NpefoxXpaHnuTens, a
ras 6yaet ropeTb. Ecnn nnamsa noracHeT, To aBTOMaTUYECKN 3aKPOETCS NOABOA, rasa
B TOpenKky, HecMoTps Ha TO, B KaKOM TMONIOXEHUW HaXOAUTCA pyyka KpaHa -
“MAKCUMAJIbHAA MOLLHOCTbL” unu “MAJIOE MIIAMA”.

LIGHTING THE BURNERS WITH FFD HIGH VOLTAGE IGNITION KNOB
Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER"* position. Then push the knob towards the
panel to a limit position. High voltage ignition device starts firing the burner.

Hold the knob pressed to the limit position for about 5 seconds after the flame
appears to allow the flame sensor scanner to heat up.

Release the knob and check whether the burner is on. If the flame dies after releasing
the knob, repeat the ignition procedure. After that set the knob to the desired position.

OFF MAXIMUM POWER
BRIKMNHOMEHD MAKCWMANBHAR MOWHOCTL

(CXEED

SAVING
MANOE NNAMA

/'.\

O

FALLEHME BAPOYHbIX FOPENOK
Mpw ralieHnn nnameHn ropernok Hy>xHO NMOBEPHYTb COOTBETCTBYIOLLYYIO PYYKy KpaHa B
nonoxexue “BbIKITKOYEHO”. [MpoKoHTponupyiTe - Moracno N nnamsi ropenku.

SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check whether the flame is extinct

BAPKA

o [lpy Bapke nonb3yiTech Gornee HW3koi 1 Gonee wmpokon nocyaoin. Obpallaiite
BHMMaHWE Ha To, YTOObI Mnams ropenku Harpesarno 4HO Cocyfa U He BbIXOAUMO 3a
€ero kpas .

o [a3soBble ropenkv NnuTbl UMEKT pasHble pasmepbl. Ons nonHoro (3KoHOMWUYHOTO)

COOKING

e Use low and wide cookware for preparing food on gas burners. Make sure the
burner flames heat the dish bottom and do not go beyond its rim.

e The appliance is fitted with different size burners. For optimum (economical)
consumption of gas use the recommended cookware bottom diameters:
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MCMONb30BaHNA MOLLYHOCTM TOPENKN MPUMEHAWTE nocyAy C peKoMeHAyeMbiMu
avnameTpamu:

- Ans manoi ropenku - ot 120 mm go 160 mm,

- AnA cpepHew ropenku - ot 160 mm Ao 220 MM,

- Ans 6onbLuoi ropenku - ot 220 MM go 280 mMm.
MoTpebnsiemyto MOLUHOCTb (pasmep MNaMeHW) TOperikk MOXHO perynupoBaTtb
NOBOPOTOM  pPy4YkM kpaHa B npegenax nonoxeHun “MAKCUMAINBHAA
MOLWHOCTbL” n “MAJIOE MIAMSA”. Pyuyku kpaHOB noBopaymBatoTcs npu cnabom
HaXxaTuK B CTOPOHY naHenu. NoBopoTOM pyyku KpaHa BNeBO yCTaHaBNMBaeM KpaH
B nonoxeHve “MAKCUMAINBHAA MOLLHOCTb”, nanee, NnoBOPOTOM pPy4Ky BNEBO,
00 KkpaitHero nonoxenua - “MAJIOE MNAMSA”, n obpaTHo, BnpaBo (Takke A0
KpaiiHero nonoxeHus), B nonoxeHue “BbIKNKOYEHO”.

- small burner from @ 120 to @ 160 mm,
- medium burner from @ 160 to @ 220 mm,
- large burner from @ 220 to @ 280 mm.

e Rotation of control knob sets the gas heating power (flame size) between the

“MAXIMUM POWER” position and “SAVING” position. To reach the “SAVING”
position, the knob must be rotated to the extreme left position. After the food is
brought to boiling point, reduce the gas power to the position sufficient to maintain

the desired cooking stage.

NMPUMEYAHUE

o 3aKpbITYIO KPbILLKY HE UCMONb3YiATE Kak pabouunin CTON U HE CTaBbTE Ha HEE Kakue-

nn6o npeagmeTbl.

L4 I'Iepeu TEeM, KaK 3aKpbITb KPbILLKY, BbIKIMHOYUTE BCE FOPENKU.

CAUTION:

Before opening the hob lid any spilled liquid must be removed from the lid surface.
Do not close the hob lid if the burners are still hot!

OYXOBKA
Ha BepxHel CTeHke OyXOBKW pacnonoXeHbl BEPXHWWA HarpeBaTenbHblii 3NeMeHT C

HarpesaTenbHbIM

3NnemMeHTOM rpuns. HwxHWiA HarpeBaTenbHbINA AnemMeHT

pacnonoxeH nog AHOM LyXOBKW. prrOBOI7I HarpeBaTeanbu?l SIIEMEHT N BEHTUNATOP
pacnonoxeHbl Ha 3aJHel CTeHke AYXOBKW 32 pacnpegenntenbHbIM KOXYXOoM.

OVEN INSIDE

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.

YNPABJIEHUE OYXOBKOU

YnpaBneHne [yxOBKOW MNWUTblI BLIMOMHSAETCH PYYKOM TepmocTata U pyykon
nepekntoyaTens yHKLMIA AyXOBKW, PAaCMOOXEHHbIMU Ha NaHenu ynpaBrneHns.
TemnepaTypa BHYTPU AYXOBKW MNOAAEPXMBAETCS TEPMOCTAaTOM Ha BbiGpaHHOW
BenuynHe B gnanasoHe oT 50 go 250°C. Pyyky TepmocTaTa MOXHO NoBopaymBaTh
TOMbKO BMPaBO, AOC MaKCMMarnbHOW TemnepaTypbl, U 0BpaTHO (ycTaHOBMEHHas
TemnepaTypa yMeHbLUaeTCst), O HyIeBoro MOMOXEHUS.

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°C -
250°C. Clockwise rotation of the selector sets higher temperature, and vice versa,

anticlockwise swing reduces the temperature.

Mpu HacuNbHOM NOBOpPOTE PYYKM 3a HyneBoe MOsoXKeHWe MOoXeT NPON3OUTH
MeXaHu4yeckoe noBpexgeHue TepmMmocTtarta.

Forced rotation of the knob to the zero position will result in damage of the

selector knob!

ONMUCAHWE ®YHKLUW

OVEN FUNCTIONS AND APPLICATIONS




OcBelleHne [OyXOBKW, BKOYEHO B u3 NONTOXEHUN

nepeknwyarensa

Kaxgom cregyroLmx

Oven illumination on.

CTaTnyecknin Harpes AyXOBKN BEPXHUM U HWKHWM HarpesaTernbHbIMU 3neMeHTaMu.
TepmocTaT MOXHO YCTaHOBUTL Ha TemnepaTypy B ananasoHe 50 - 250°C.

Heating by means of top and bottom heaters.
The temperature selector can be set anywhere between 50°C — 250°C.

v

an/IFOTOBﬂeHVIe o Ha rpune C ucnosib3oBaHMEM I/IHd)paKpaCHOFO n3nyvyeHua.
TepmocTat yCTaHaBNMBaETCA Ha MakCMManbHYy0 TeMnepaTypy.

Grilling by infrared radiation. The temperature selector is set to the maximum position.

oV
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Ipunb ¢ ucnonb3oBaHWem BeHTUNsATOpa. [MoTok Ténnoro Bo3gyxa cospacT Gonee
BbICOKYIO TeMnepaTypy B BEpPXHEW 4acT AyXOBKW (Haf PELUETKOWA UMM MPOTUBHEM).
TepmocTaT MOXHO yCTaHOBUTb Ha TemnepaTypy B AvanasoHe 50 - 250°C.
PekomeHpaums. [laHHasa dyHKLMS NPUMEHSAETCSA Npy NPUroTOBNEHNN NULLW Ha rpune
Wnu npu xapke GonbLUMX KyckoB Msica npu Gonee Bbicokol TemnepaType. [isepua
[AYXOBKM [OMKHA ObITb 3aKpbiTa.

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top. The temperature selector is
set between the 150-250 °C range.

Tip: This function is also used for grilling or baking bulky meat chunks at high
temperature. Oven door is closed.

HwxHWiA HarpeBaTenbHbIi ANeMeHT pa60TaeT COBMECTHO c KpyroebiMm
HarpesaTellbHbIM  3fIEMEHTOM U BEHTUNATOPOM. TeMﬂepaTypa yCTaHaBrnmBaeTcs
TepMocTaToMm.

PekomeHpaums. [laHHas pyHKUMA npefHa3HadyeHa ANs GbICTPOro Harpesa AyXOBKW
nepes Bbineuykoi. [Mpyu JOCTMXKEHUM BbIGpPaHHON TemnepaTypbl NepeknoYaTens
YCTaHOBUTE Ha HEOBXOAMMbIN pexumM paboTsl.

Bottom heater in operation, enhanced by the circular heater and a fan. Temperature
is set with the temperature selector.

Tip: This function is used to preheat the oven before baking. When the oven reaches
the selected temperature, switch the knob to the desired baking position.

*)

PaboTaeT Tonbko BEHTMNATOP 6e3 HarpeBaTeNbHOro ANeMeHTa, B pesynbrate Yero
NpoNCXoANT WHTEHCUBHOE [BWXEHWE NOTOoKa BO3Ayxa B AyxoBke. TepmocTaT He
PYHKLMOHNPYET.

PekoMeHpaumsa. [JaHHasi yHKUWS NpUMeHsieTca AnNs pa3MopaxuBaHWs NpoayKToB
nnu nonycabpukaToB Nepes NpUroToBNeHNeM.

Fan without heater is in operation. Temperature selector is out of service. There is an
intensive air flow in the oven.

Tip:

This function is used for defrosting food prior final preparation.
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HarpeB AyXoBKM KpyroBblM HarpeBaTenbHbIM 3NEMEHTOM C BEHTUNSTOpoMm. [MoTok
BO3JyXa CO3[aéT paBHOMEPHYIO TemnepaTypy Mo BCeMy OObEMY [YXOBKW.
TepmocTaT MOXHO yCTaHOBUTb Ha TemnepaTypy B AvanasoHe 50 - 250°C.
PekomeHpaums. [JaHHas yHKUMA NPUMEHSETCA ANSA BbINEYKM Ha ABYX MPOTUBHSX
OHOBPEMEHHO (ANSA BbiNeykn 6ornee BbICOKUX U OOBEMHbBIX U3genuii unu 6onbLuoro
Konu4ecTsa npurotaenueaemoro 6noga).

Oven is heated by the circular heater, with the fan in service, generating even
temperature around the entire oven. The temperature selector can be set anywhere
between 50°C - 250°C.

Tip: This function is used for simultaneous baking on two levels (high and bulky
pastry, or roasting large amounts of meat).

S

HwxHuin HarpesaTenb / Aqua clean

PaboTaeT TOMbKO HWXHWIA HarpeBaTenb AyXOBKU. OTOT pexum Bbibupaiite B TOM
cnyyae, ecnn Bam Heobxoammo 3aneyb 6ntoAo CHW3Y (Hanpumep Bbineyka COYHOro
MYYHOTO M3AEenusa ¢ PPYKTOBOIN HAYMHKON).

HwxHuiA HarpeBaTenb / Aqua clean MOXeT WCMOnb3oBaTbCA TaKXKe MPU OYUCTKE
AyxoBku. [MogpoBHOCTN B CBA3WM C OYMCTKOW MOXETe npoymTaTb B rmasBe «Yxon u
obcnyxuBaHue».

Applying lower heater / Aqua Clean

Heat is applied only by the bottom side of the oven. Use thisoption for browning the
bottom side of the food (baking heavy,moist pastry with fruit dressing). The
temperature selectionbutton in such cases may be selected as required.Lower heater
may also be used for the cleaning of oven. Youwill find details in the section Cleaning
and maintenance.

YNPABNEHUE OYXOBKOM
NMPU NMOMOLLN SJNIEKTPOHHOI'O NMPOrPAMMATOPA

CONTROL OF OVEN
WITH HELP OF DIGITAL PROGRAMMER

OneKTPOHHON NporpamMmmaTtop-TaiiMep npefHa3HayeH AN BbIKMIOYEHUS JYXOBKW MO
ncTeYeHUn npeaBapuTenbHO 3a4aHHoro nepuosa BpemeHn. CocTosiHUe BKITIOYEHNUS U
BbIKITIOYEHWSA 3MEKTPOHHOIO NporpaMmMaTopa CUrHanm3mpyeTcst 3aXuraHmem cumeona
(8 — kacTptonu) nocepeavHe aucnnes. Oucnnei, nsobpaxatowmii UHbopMaumo o
BPEMEHW, ropuUT MOCTOSIHHO. [MUTaHMe anekTpPoHHOro nporpammaTtopa obecneyeHo
TONMbKO M3 CETW, MpW MpeKpalieHUn Mnofayn SNEKTPOIHEepPrMn U1 nocrnenyoLlem
BO30GHOBNEHUN MUTAHUA, MPOrpamMMaTop OCTAETCS BbIKMIOYEHHBIM (MUraloT Ludpb!
0.00 + cumBon 6) U Heo6X0AUMO CHOBA HAaCTPOUTb TOYHOE BPEMS.

The digital programmer - timer is designed for oven's switching off in the in advance
set time. The switched off or switched on state of digital programmer is signaled with
lighted symbol (8 — pot) in the middle of display. The time showing display is
constantly lighting. The digital programmer is fed from the main only, it remains
switched off at interruption of supply and after its renewal (the digits 0.00 + symbol 6
are blinking) and the correct time should be set once again.

KHonka HacTpoiiku 3ByKOBOro curHana
KHonka HacTpoiku NpoaomKuTenbHOCTU paboTbl

Button for sound signal setting up
Button for setting up of operation duration

KHonmka HacTpoiku kKoHua paboTbl

KHonka HacTpoiiku (-)

KHonka HacTponku (+)

Cumson «ABTO» - ropuT ¢ Hayana HacTponku fo

OhWON=

Button for setting up of the operation finishing
Button for decreasing (-)

Button for increasing (+)

Symbol ,AUTQO" - is glowing from start up to

OO ON =

3aBepLUeHns paboTbl

Cumeon «ABTO» - muraert, kak Tonbko paboTta
3aKoH4YeHa

CvMBOnN ropuT — ecnu fyxoBka paboTtaeT

finishing of operation

Symbol ,AUTO*- blinking after finishing of operation
7. This symbol is glowing when the oven is in

operation

® N

CumBon - Tanvep

8. Symbol - stopwatch




OYXOBKA PABOTAET B ABYX PEXXUMAX

e bBe3 npMMeHeHUs 3MEeKTPOHHOrO MporpaMmaTopa (B TakoMm criyYae Ha gucnree
OOIDKEH TOpeTb CUMBOM KacTponu (8) — €ecrnu He TropuT, TO HaxmuTe
OfHOBPEMEHHO Ha KHOMKM 2 K 3, MHaye pAyxoBka He paboTaeT). [anblie
ynpaeneHue NnuToi BbIMOMHAETCS NPU MOMOLWM ABYX KHOMOK YMNpaBneHus —
TepMocTaTa 1 nepeknoyaTens yHKLMIA AyXOBKU.

o C npUMEHEHUeM 3MeKTPOHHOro nporpammaTtopa (4N1s ynpaBneHus UM cregyet
[eiicTBOBaTb B HMXe yKasaHHOM nopsgke). Temnepatypa UM pexum
HaCcTpanBalTCsi NPy NOMOLLM PETYNSTOPOB LYXOBKM.

THE BAKING OVEN CAN WORK IN TWO REGIMES

o Without use of digital programmer (the pot symbol (8) should glow in this case -
when not, press simultaneously the buttons 2 and 3, otherwise the oven would not
work). Further the oven is controlled with help of two control buttons - the
thermostat and the oven function switch.

o With help of digital programmer (the setting up of programmer is described below).
The temperature and the regime should be set up with help of oven control
buttons.

HACTPOWKA 3NTIEKTPOHHOIO MPOrPAMMATOPA HA OHEBHOE
BPEMSA

Mocne nopxntodeHnst npubopa K 3aNeKTpoceTn Ha aucniee Muraet CMMBOS
0.00. Ha 4yacax cnepyeT HacTpouUTb TOMHOE BpeMs, OAHOBPEMEHHO HaXaB
kHonkn 2 n 3 (3aroputcst 0.00 cumeon 8). KHonkamu 4 n 5 HacTpouTb
Bpemsi gHsl.

SETTING UP OF CORRECT DAY TIME FOR THE DIGITAL
PROGRAMMER

There is the symbol 0.00 blinking on the display after connection of device to the
main. The correct day time can be set up after simultaneous pressing of buttons 2
and 3 (the digits 0.00 and the symbol 8 will glow). The correct day time you can set
up with help of buttons 4 and 5.

PYYHOE YNPABJNEHUE ®YHKLUNAMU OYXOBKU

Ecnu xotute ncnonb3oBaTh AyxoBKy 6€3 nporpamMMMpoBaHus, TO He
[OIMKEH ropeTb cumBon 6. MNoaTomy criegyeT Bcerga NpoBepUTb Yachl
nporpaMmmMaTopa: ecnv roput cMMBON 6, To crieayeT o4HOBPEMEHHO
HaXxxaTb Ha KHoMkK 4 1 5. Kak Tonbko cumBon 6 ncYesHeT, MOXHO
nonb3oBaTbCsA AyXOBKoW 6e3 nporpaMmMupoBaHus!

MANUAL CONTROL OF OVEN OPERATION

When you would use the oven without programming, then the symbol 6 should not
glow. Therefore you have to check the programmer's clock: at glowing symbol 6 press
simultaneously the buttons 4 and 5. The regime without programmer can be used at
vanished symbol 6 only!

Mpy NOMOLYM 3NEKTPOHHOTO NpOrpaMmaTopa MOXHO MporpamMmupoBaTh paboTy
[YyXOBKM ABYMS crnocob6amu:
NMONYABTOMATUYECKM:

- [OyXoBKa HemeaneHHo pabGoTaeTr UM no
aBTOMAaTUYECKM BbIKMIOYMTCA
ABTOMATUYECKU

- HacTpolika aBTOMATU4YECKOrO BKITOUYEHMUS U BBIKIMIOYEHNS Ay XOBK

WUCTEeYeHn 3ajaHHOro BpeMeHu

The oven operation can be programmed with help of digital programmer with two
methods:

SEMIAUTOMATIC REGIME

- the oven is in operation immediately and it is switched off automatically after
elapsing of set up time

AUTOMATIC REGIME

- automatic switching on and off of the oven.

NMONYABTOMATUYECOE ®YHKLMOHUPOBAHUE

Y paHHoro cnocoba nporpamMMWpoBaHUA onpefenute Bpems paboTbl [yXOBKM
(NPoAOMKMTENBHOCTL). MaKkcMmManbHbI BO3MOXHbIA Nepuoa, HAacTpolku - 23 yaca u
59 MuHyT!

semiautomatic regime
You determine the duration of oven operation in this programming method (duration
of operation). The maximal duration is 23 hours and 59 minutes!

NMOPAOOK NOJNTYABTOMATUYECKOIO ®YHKLUMOHUPOBAHUA

MpuMepbl ANA HarNAAHOCTMU:

MpopomkmTenbHocTb paboTsl - 1 Yac 20 muHyT (1.20).

HacTpoiika npogomkuTensHoCTH paboTbl:

e Haxatb Ha kHonky 2 (nosiButcs 0.00, cumBon 8) n HaxumaTb Ha KHOMKy 5, noka He
nosisutca 1.20. B xope HacTpoiikm B6yaeT msobpaxeH Takke cumson 6. Yepes 5
CeKyH[, Ha 3NEKTPOHHOM AWCTIIee NOSBUTCA TOYHOE BPEMs, @ CUMBON 6 ropuT.

o BxntounTtb AyxoBKy: COOTBETCTBYIOLLEN KHOMKOW HACTPOUTb CUCTEMY HarpeBaHWs

USE OF SEMIAUTOMATIC REGIME

Example for easier understanding:

The requested duration of operation is 1 hour and 20 minutes (1.20).

The duration setting up:

e Press the button 2 (the display shows 0.00 and the symbol 8) and then press the
button 5 so long, as the value 1.20 is achieved. The symbol 6 is glowing in
addition during the setting up. 5 seconds after setting up the normal day time and
the symbol 6 will glow.

8




1 TemnepaTypy B AyXOBKe.

o [lyxoBka paboTaeT HEMOCPEACTBEHHO NOCIE BKIOYEHUS (HAUMHAET NeYb); B XoAe
BbIMEYKN FOpsiT CUMBOJbI 6 U 8.

e [lo ucteueHun sagaHHoro nepuoaa BpemMeHu — B JaHHoM cniyyae yepes 1 vac n 20
MUHYT
- AyXOBKa aBTOMAaTWNYECKW BbIKIIOYUTCA (BbiNeyka 3akoHueHa)
- NPO3BYYUT MPEPLIBUCTbINA aKyCTUHECKUIA CUTHAT, KOTOPbIA MOXHO BbIKITOYUTb,
HaxaB Ha kHonky 1, 2 unu 3. Yepes 2 MUHYTbI CUrHan aBTomMaTUYeCcKkn
BbIKIIOYNTCSA.
- cumBon 8 ucyesHeT
- MuraeT cumBon 6.

e BbiknounTb AYXOBKY M HaXaTb OAHOBPEMEHHO Ha kHomku 2 u 3, 4yTobbl norac
cumeon 6! Kak Tonmbko cumBOon 6 WCYe3HET, AyxoBKa rotoBa K Ppy4YHOMY
yrnpasieHunto pyHKLMAMMU.

e Switch on the oven: With the corresponding button set up the chosen heating
method and the temperature of baking.

e The oven starts to operate immediately after switching on (the baking starts); the
symbols 6 and 8 are glowing during the baking.

o After elapsing of set up time — 1 hour and 20 minutes in our example
- the oven will switch off automatically (the baking is finished),
- a discontinuous sound signal will sound, this can be switched off with pressing
one of buttons 1, 2 or 3. Otherwise the sound signal switches off automatically after
2 minutes.
- the symbol 8 vanishes
- the symbol 6 will blink.

e Switch off the oven and for to vanish the symbol 6 press simultaneously the
buttons 2 and 3! The oven is ready for manual control of operation after vanishing
of symbol 6.

ABTOMATUYECKOE ®YHKUMOHUPOBAHUE

Y paHHoro crocoba nporpaMMuMpoBaHust onpefensieTe Bpemsi paboTbl OyXOBKU
(NPOAOIKUTENBHOCTL) U 3aBepLUEHNE PYHKLIMOHMPOBAHNS (KOHeL, paboTbl).
MakcumanbHasi BO3MOXHasi HacTpolka W KoHel paboTtbl — 23 yaca M 59 MuHyT
(HacTpovika koHua paboTbl = BpeMs AHSA + 23 yaca 59 MUHYT).

AUTOMATIC REGIME

At this programming method you determine the duration of oven operation (duration
of operation ) und the finishing time of operation (end of operation).

The maximal duration of operation is 23 hours and 59 minutes (the set up time for
finishing = actual day time + 23 hours and 59 minutes).

BHUMAHUE!
Ecnu pyxoBka He GyfeT BkItoYeHa COOTBETCTBYIOLMMI KHOMKaMK, TO OHa He GyaeTt
paboTaTb B aBTOMaTU4ECKOM pexume!

REMARK!
The oven would not work automatically when you would not switch it on with the
corresponding buttons!

NOoPAOOK ABTOMATUYECKOIO ®YHKLUMOHUPOBAHUA

Mpumep AnA HarNAAHOCTY:

MpopomkutensHocTb paboTbl — 1 yac 20 MuHYT (1.20), KoHel, paboTbl B 13.52.

Y6eanTbCs, YTO Ha Yacax HaCTPOEHO TOYHOE BPEMS HS.

HacTpoiika npogomkuTensHoCTU paboTbl:

e Haxatb Ha kHonky 2 (nosiButcs 0.00 n cumBon 8), HaxumaTb Ha KHomky 5 go
nosienexuns 1.20 (B xoAe HaCTPONKM AOMNONHUTENBHO NOABUTCS cumeon 6). Yepes 5
CeKyHf, Ha Aucnnee nosiBUTCA BPEMS! [IHA, @ CUMBOMbI 6 U 8 ropsT.

e HacTpoiika koHuUa paboTbl: HaxaTb Ha KHOMKy 3, fdanblle kHonkamum 4 n 5
HacTpouTb Bpems 13.52 — Bpems, korga AyxoBKa AOMMKHA MNpekpaTuTb paboTy
(nosBuNTCA Grnnxailuee OkOH4YaHMe paboTbl = BpemMs [HA + 3ajaHHas
NPOAOIKNTENBHOCTb, Noka He nosiButcs 13.52, koraa paboTta 6yaeT npekpalleHa).
Yepes 5 cekyHA nocne oTnyckaHWs perynsitopa Ha AuUcnnee nosiBUTCA Bpems OHS
n ropuT cumson 8. CumBson 8 mcuyesHeT (ONATb 3aropuTCsl, Kak TOMbKO AyXOBKa
ByneT BKIoYeHa).

e Bkniountb  agyxoBky. COOTBETCTBYIOLUMMW  KHOMKAMW  HAcTpOUTb  CUCTEMY
nogorpesa u TemnepaTypy Bblneyku

o [lyxoBKka aBTOMATUYECKU BKMOYMTCS (B AaHHOM cnyyae — B 12.32) (Hayano
BbiNeyku), paboTaeT Ha npoTskeHWn 1 yaca n 20 MUHYT U Bblkntouutes B 13.52. B
xoae paboTbl ropuT cumeon 8.

USE OF AUTOMATIC REGIME

Example for easier understanding:

The duration of operation is 1 hour and 20 minutes (1.20), the time of finishing should

be at 13.52 (in 24 hour time description, e.g. 01.52 p.m.)

Check, whether the clock is adjusted to accurate day time.

The duration setting up:

e Press the button 2 (the display shows 0.00 and the symbol 8) and then press the
button 5 so long, as the value 1.20 is achieved. (The symbol 6 is glowing in
addition during the setting up.) 5 seconds after setting up the normal day time and
the symbols 6 and 8 will glow.

e The setting up of operation switching off time: Press the button 3 and further set
up with help of buttons 4 and 5 the time 13.52 — e.g. the time, when the oven
operation should be finished (during the setting up you will see the time of finishing
= actual day time + the set up duration). After setting up the actual day time is
shown on the display after 5 seconds and the 8 is glowing. Then the symbol 8
vanishes (and will glow once again after starting of working).

e Switch on the oven: With the corresponding button set up the chosen heating
method and the temperature of baking.

e The oven will switch automatically on (in our case on 12.32 hour) (the beginning of
baking), it will work for 1 hour and 20 minutes and on 13.52 hour it will switched off.




Kak Tonbko AyxoBKa BbIKIOUNTCS:

- MPO3BYYNT NPEPLIBUCTLIN 3BYKOBOW CUTHAM, KOTOPbIA MOXHO BbIKIIOHMTL, HaXaB Ha

KHonky 1, 2 unu 3. Yepes 2 MUHYTbI 3ByKOBOW CUrHaM aBTOMATUYECKN BbIKMHOYNTCS.

- cumBoOn 8 ncyesHeT

- MuraeT cumeon 6.

o BbIkniountb AyXOBKY U OAHOBPEMEHHO HaxaTb Ha KHomkM 2 u 3, 4ToGbl ncyes
cumBon 6! Kak Tombko cumBon 6 MCYE3HET, [OyxOoBKa roTtoBa K PyvyHOMY
ynpasneHuto eé paboToii!

The symbol 8 will be glowing during the operation.

After switching off of oven:

- adiscontinuous sound signal will sound, this can be switched off with pressing one

of buttons 1, 2 or 3. Otherwise the sound signal switches off automatically after 2

minute,

- the symbol 8 vanishes

- the symbol 6 will blink.

e Switch off the oven and for to vanish the symbol 6 press simultaneously the
buttons 2 and 3! The oven is ready for manual control of operation after vanishing
of symbol 6.

TAUMEP

Ewé opHon dyHKUMEN 3neKTPOHHOro nporpammaTopa sBnseTcs pyHKumsa TamMepa,
KOTOPYHO MOXHO aKTMBUPOBAaTb, HaXaB Ha kHonky 1. Ha ancnnee usobpasutcs 0.00.
KHonkamu 4 n 5 HacTpoum Heobxoammoe BpeMs. Ha aucnnee 3aroputca cumson 7.
Bpems, HacTpoeHHoe TaiiMepoM, MOXHO KOHTPONMpoBaTb, HaxuMasi Ha kHonky 1. Mo
UCTEYEHUN 33AaHHOrO BPEMEHW MNPO3BYYUT 3BYKOBOW CurHam. 3BYKOBOW curHan
MOXHO BbIKMIOYUTb, HaXaB Ha KHonky 1, 2 unu 3.

STOPWATCH

The stopwatch is another function of digital programmer, which can be activated with
pressing of button 1. The display will show 0.00. The requested time period we can
adjust with the buttons 4 and 5. The symbol 7 will glow on the display. The set up time
can be checked any time with pressing of button 1. A sound signal will sound after
elapsing of set up time period. This sound signal can be switched off with pressing
one of buttons 1, 2 or 3.

HACTPOWUKA BbICOTbl TOHAIIbHOCTHU

o OnEeKTPOHHON NporpamMMaTop AOMKEH HAXOAUTHLCA B PEXUME JHEBHOTO BpEeMEH!

e HaxaB Ha neByto kHOMKy 4, n3bpaTb BbICOTY TOHaNbHOCTW W3 TPEX BO3MOXHbIX
YPOBHEN.

e HacTpoeHHylo BbICOTY TOHa 3MEKTPOHHOW BbIKMIOYATENb BPEMEHU COXPaHWUT [0
6nmxanllero W3MEeHeHWs WU O BbIKIIOYEHUS NWTaHWS, Korpa HacTpoiika
BO3BpAaLLaeTCsi K CaMOii BbICOKO TOHAIbHOCTMU.

ADJUSTING OF SOUND SIGNAL TONE HEIGHT:

e The digital programmer has to be in day time regime

o With pressing of left button 4 the tone height can be adjusted in three levels.

e This adjusted tone height is stored in the digital timer (stopwatch) up to the next
change or up to main switching off, then it returns to the highest tone.

NMPUMEYAHUE:
BbinonHue nio6oe usaMeHeHWe, NOAOXKAWUTE 5 cekyHd, KoTopble Heobxoaumbl Ans
3an1cy M3MeHeHWsi B NaMsiTh

REMARK:
Wait 5 second after any provided change in setting, this necessary for storing of
changing.

[ 50 - 70°C - cywenve |[ 180 - 220°C - BbINeuka uspenuit us Tecta

|[ 50 = 70 °C - Drying |[ 180 - 220 °C - Baking of yeast dough

[ 80 - 100°C - cTepunusosarme |[ 220 - 250°C - npuroToBneHve msaca

|[ 80 - 100 °C - Preservation |[ 220 - 250 °C - Roasting

[ 130 - 150°C - Tywetme i

|[ 130 - 150 °C - Stewing I[

e TpeGyemoe Bpems Bbineyky v BbIGOp TeMnepaTypbl 3aBUCAT OT BUAa U o6bEma
npuroTaeneaemoro 6roaa, ero peLUenTypsl U cnocoba NpuroTosreHus. Moatomy,
BPEMS 1 TeMnepaTypa, HeoGXoANMbIE AN NMPUrOTOBMEHNUS KaXXaoro Buga 6noaa,
MoryT GbiTb Goree TOYHO YCTaHOBMEHbl B COOTBETCTBUM C Balumm onbitom u
HaBbIKOM.

e [MpoTVBEHb C MNOArOTOBMEHHBIM GIIIOAOM HYXHO NOCTaBUTb Ha MPOBOSIOYHYIO
PeL&TKyY, YNOXKEHHYL0, NyYlle BCero, BO BTOpblE OT HW3a AYXOBKM Na3bl GOKOBbIX
CTEH.

e By experimenting and gaining experience you will soon be able to select precise
temperatures for each type of food, as well as the most appropriate oven function
for best baking and/or roasting results.

e In certain cases it will be necessary to preheat the oven prior inserting food.

e The temperature selector signal lamp is on until the oven reaches the selected
temperature. Once this temperature is exceeded, the signal light goes out.

e For best baking/roasting results insert the grid with the tray into the central
(second) level guide.

e Avoid opening the oven door during the baking process if possible. The
temperature regime within the oven might be disturbed, resulting in prolonged
baking time or burnt food.
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rPUINb

o OTKpoOIiTE ABEPLY AYXOBKM.

o [pUroToBNEHHbIE MPOAYKTHI YNIOXKUTE Ha PELUETKY ANA rpuns.
o PelU&TKy 3acyHbTe B Nasbl Ha GOKOBbIX CTEHKaX [YXOBKM.

FOOD GRILLING

o Grilling with the oven door shut.

e The position of grid depends on the mass and the type food.
e As a general rule the grid should be placed in top level guide.

BHUMAHMUE!

Mpu npuroToBNeHMN NULM Ha rpune AOCTyMHble YacTu NNUTHLI (ABepLa AyXOBKW W
T.M.) MOryT YpesmepHo HarpeBaTbcs! He paspewanTte aeTaM HaxoauTbCA BONuU3un
nnuTbI!

ATTENTION:
When using a grill, the accessible parts (oven door, etc.) may become very hot, so
make sure that children are well away at a safe distance from the oven.

rPUINb

o OTKpoiiTe ABEpPLY AYXOBKM.

e [lpuroToBneHHble NPOAYKTbl YMNOXWUTE Ha PeLuéTKy
AN rpuns.

e PeluéTky 3acyHbTe B nasbl Ha GOKOBbIX CTEHKax
LyXOBKU.

e [lop pelwéTky, B 6Gonee HU3Kkne nasbl GOKOBbLIX CTEH
WM Ha [HO [YyXOBKM, PEeKOMeHAyeM YCTaHOBWTb
NpoTMBEHb, YTODObI TyAa Mor cTekaTb obpasytoLmincs
npw xapKe Xup.

GRILLING MEAT ON A GRID

e Open the oven door.

e Put the prepared food on a grid.

o Slide the grid into the side guides.

o Slide a shallow baking pan filled with water one level
below the grid to catch the dripping gravy from the
grid.

yXo[ 3A MnuTomn

CLEANING AND MAINTENANCE

Mnuty HeobxoanMmo cofepxaTb B YACTOTE, YTOObI COXPaHUTb €€ XOPOLUMIA BHELUHUIA

BWA W AnuTenbHyto 6e3oTkasHylo crnyxOy. YacTn nnuTbl, NpUXoasALIMe B KOHTAKT C

npoayKTamm, HeobX0ANMO PErynsapHO YNCTUTb U MblTb.

B uensix 6esonacHocTu nepen npoBeAeHUeM yxoAa BbINOMHUTE criedyioliee:

e BCE pPYYKM KpaHOB TrOpenok, Pydyku nepekniovaTens GyHKUWA AyXOBKA ©
TepMmocTaTa ycTtaHoBuTe B nonoxexue “BbIKNKOYEHO”;

e OTKIIOYUTE MIUTY OT AMNEKTPOCETM M 3aKpoTe KpaH NoABoAa rasa;

® MofJoXauTe, Noka NnuTa OCTbIHET.

Before attempting any cleaning or maintenance set all gas control knobs and
temperature selectors to “OFF” position and let the cooker cool down completely.
Keep to the following principles while cleaning or maintaining the range:

o Set all knobs to off position.

e The main circuit - breaker located in front of the appliance must be in OFF position.
o Wait until the range is cool.

OYUCTKA BHELUHEM NOBEPXHOCTHU

o [oBepxHOCTb MNUTbI OYMLLATe MPU MOMOLLUM MOKPOW TPSNKM wnu ry6ku c
NOBEPXHOCTHO-aKTVUBHbBIM MOOLLMM CPEACTBOM. 3aTeM BbITPUTE HACYXO.

o JKvpHble NsiTHa ycTpaHuTe TENIO BOAOW CO cneuuanbHbiM YUCTSALLMM CPeLCTBOM
Ans amanu.

e Hvkorga He nonbayiiTecb abpasvBHbIMKW CpPEACcTBaMU,
NOBEPXHOCTb 3Manu W APYrX NPUMEHEHHBIX MaTepUanos.

KoTopble paspyLuatoT

CLEANING THE CABINET

e Clean the exterior with a damp sponge and some detergent.

e Fat stains can be removed with warm water and special detergent for enamel.

e Never clean enameled surfaces with abrasive agents as they may permanently
damage the surface of the appliance.

OYUCTKA BAPOYHOI'O CTONA

e CHMMWTE peLLETKM C BapOYHOro CToMna W BbIMONTE MX C MOBEPXHOCTHO-AKTUBHBIM
MOIOLLM CPEACTBOM WM BMOXUTE B MOEYHYIO MALLVHY ANS NocyAbl.

o Kpblllkn 1 paccekaTenu nrnameHu ropenok cHumute u nonoxute Ha 10 MuHYT B

HOTPLATES

e Remove the cooking grid from the hob and wash it separately or place it into the
dishwasher. After washing replace it to fit the appropriate groves in the hob.
Remove burner parts (cover, distributor) from the hob and soak them in warm
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TENNyto BOAY C MOIOLUMM CPEACTBOM.
e 3atem BbIMOWTE WX, NPOBEPbTE YWUCTOTY NPOpPe3en B paccekaTene nnameHu,
TLaTenbHo BC& OCYLUNTE U YCTaHOBUTE.

water with added detergent for 10 minutes.
o After washing dry the burner parts carefully and check whether all burner notches
are clean, then return them back to their position.

NPEAYNPEXOAEM,
YTO paccekaTen NrameHn U3roToBMIEHbI U3 antOMUHWEBOTO Crrasa, W No3TOMY He
peKoMeHAyeM UX MbiTb B MOEYHON MaLLMHE.

NOTICE:

Since the burner distributor caps are made of aluminum alloy, we discourage you
from cleaning them in a washing machine.

OYUCTKA OYXOBKU

e YBRaXxHUTE NOBEPXHOCTb CTEHOK AYXOBKW BOAOW C CUHTETUYECKUM NOBEPXHOCTHO-
aKTUBHBIM MOIOLLMM CPefCTBOM WIIM HaHECUTe Ha HUX cheuuanbHoe MotoLlee
CpefcTBO, MpefHasHa4YeHHoe ANA OYUCTKM AYyXOBOK, W, MOMb3ysicb LUETKOW 1
TPAMKOW, ouncTuUTe.

e Ouuuas AyxoBKy, He yaansiitTe npuneY€HHble ocTaTKv NULLM NPY MOMOLLM OCTpPbIX
MeTannm4yecknx NpeaMeToB.

o [lpvHagnexHoCTn OyxOBKWM (PELETKy, MNPOTWBEHb W T.N.) BbIMOWTE TryGKoW C
CMHTETNYECKM MOBEPXHOCTHO-aKTVBHLIM MOILLMM CPEACTBOM WM MUCMONb3yiTe
MOEYHYI0 MaLLUMHY ANs Nocyabl.

OVEN

o Clean the oven walls with a damp sponge and detergent. To clean stubborn stains
burned into the oven wall use a special detergent for enamel.

After cleaning carefully wipe the oven dry.

Clean the oven only when it is completely cold.

Never use abrasive agents, because they will scratch enameled surface.

Wash the oven utensils with a sponge and detergent or put them in the dishwasher
(grid, pan, etc.). You can also use special detergents to remove rough stains or
burns.

AQUA CLEAN

Pyuky ByGopa pexuma paboTbl AyXOBKM YCTAHOBUTE B MOMOXeHWe . YcTaHoBUTE
pyyKy Ans perynsuum Temnepatypbl Ha 50° C. B npoTuseHb 3aneite 0,4 nutpa Boabl
N nomecTuTe NPOTMBEHb B HUKHIO Hanmpasnsiowylo AyxoBku. [Mocne TpuauaTb
MWUHYT OCTaTKW MULLM Ha 3Manu AyXOBKW CMSArYaTCH M MOXHO UX CTepeTb BRaXKHOI
TPANKOIA.

AQUA CLEAN

Turn the mode selection button to the position . Set thetemperature control button
of the cold oven to 50°C. Pour 0,4 | of water into the baking pan and insert it into the
bottom gridlead. After thirty minutes the food residues upon the enamelcoating are
softened, and may be easily wiped off with a moistcloth.

3AMEHA NAMNOYKU OCBELLEHUA OYXOBKU

® MPOKOHTPONMUPYIATE, YTOObLI BCE PYYKM HA NaHenM ynpasBneHus Gbinu yCTaHOBMEHbI
B nonoxexue “BbIKITKOYEHO”, BbiknouMTe rnaBHbIA BbIKMOYATENb HA MUHUK
noABOAA 3MEKTPOIHEPTUM K NNNTE,

e CHMMWTE nnadoH C NaMMoYky, BbIKPYTWB €ro BIEBO, BbIKPYTUTE AedeKTHYto
NamnoYyKy U BKPYTUTE HOBYHO,

e HajeHbTe NnadoH Ha NaMmnoyKy, BKPYTWB ero Brpaso,
BKIHOYWTE FMaBHbIi BbIKMHOYaTENb.

BULB REPLACEMENT

e Set all the control knobs to the OFF position and disconnect the range from the
mains.

e Unscrew the bulb glass cover in the oven by turning it anti-clockwise.

e Unscrew the bulb and replace it with a new bulb.

o Replace the bulb glass cover.

L]

NMPUMEYAHMUE:

[insi ocBeLLeHns AyXOBKW NpUMeHseTca namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. Nlamna

3. MNatpoH

4. 3aaHsAsA cTeHKa AyXOBKU

NOTE:
For oven illumination always use
T 300°C, E14, 230-240V, 25W bulb.

1. Glass cover
2. Lamp

3. Sleeve

4. Oven rear wall
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PEKNAMALUA

WARRANTY TERMS AND CONDITIONS

B cnyyae BO3HWKHOBEHWSI B MEPUOL rapaHTUAHOrO CPoKa HEUCNPAaBHOCTEMN, He
YCTPaHsANTe NX CaMOCTOSTENBHO, @ COOBLUNTE O HUX B MarasuH, B KOTOpoM Bbl nnnTy
npuobpenu, nnu B ynoNHOMOYEHHYIO CEPBUCHYHO OpraHusauuio, koTopasi BBena eé B
akcnnyatauuo. [Mpyn aTtom ob6si3aTenbHO npeabsBuTe [apaHTUAHBIA  TamnoH",
3anoniHeHHbIN Hagnexawum obpasom. Bes ,[apaHTuitHOro TamnoHa“ peknamauus
3aBOJOM-U3rOTOBUTENEM HE NPUHUMAETCS.

In case of any defects to the appliance during the warranty period, do not attempt to
repair it by yourself. Make a claim to the nearest authorized dealer or place of
purchase, and make sure you can produce the endorsed Certificate of Warranty. In
the absence of duly endorsed Certificate of Warranty your claim is void.

NMPUMEYAHMUE:
[laHHoe w3fenve coaepXuT maTepuarnbl, KOTopble MOryT GbiTb MCMOMb30BaHbI
BTOPUYHO.

NOTE:
The appliance will be delivered to you with the appropriate protective wrapping.

Crnocobbl UCIMOJIb3OBAHUA U TIMKBUOALIUA TAPbI

DISPOSAL OF PACKAGING

loprpoBaHHbIi KapToH, 06&pToYHas Bymara - NPoAaxa B YTUMbChIPbE,
- B OTXOAb! MaKynaTtypbl
- B cneynasbHble KOHTERHEepbI,
- MIHOE UCMOSb30BaHNe
MonuaTuneHoBbIe NakeThl, NIacTMaccoBble AeTanu
- B KOHTEHepb! 4N nnacTMacch!

[epeBsiHHbIE NoAcTaBku

Deliver the disposed packaging material to your local collecting point for recycling.
Corrugated cardboard, wrapping paper - sale to the collecting places;
- in waste paper containers;
- other use;
- to the municipal disposal facility;
- in waste plastic containers;

Wooden parts

Wrapping foil and bags

JIMKBUOALUA MIUTbI NOCJIE OKOHYAHUA CPOKA
CIYXBbbl

DISPOSAL OF OBSOLETE APPLIANCES

A

[aHHbli npubop MapkMpoBaH B COOTBETCTBUM C EBponeiickoit [OupekTvBoi
2002/96/EG 06 obpalleHun C BbILEALIMMU U3 YNOTPEONEHUA 3NEKTPUYECKUMU U
3MEeKTPOHHbIMK n3genuamm (waste electrical and elecronic equipment - WEEE).
[aHHo [OupekTuBoi ycTaHoBneH eduHbln esponeiickuin  (EU) noaxop
MCnosb30BaHNIO BTOPUYHbIX PECYPCOB.

K

This appliance is marked in accordance with Directive 2002/96/EC on waste electrical
and electronic equipment - WEEE.

After the expiry of its useful life deliver the appliance to the collecting place for used
electric and electronic equipment.

)_'laHHoe nsgenve coagepxut mMatepuanbl, KOTopble WoryT ObITb  MCNONb30BaHbI

BTOPUYHOHO.

The appliance contains valuable materials which ought to be reused or recycled, so
once your appliance is of no use to you deliver it to the authorized scrap dealer for
further treatment.
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PYKOBOACTBO
MO MOHTAXY U TEXHUYECKOMY OBCJTYXXUBAHUIO

INSTALLATION
INSTRUCTIONS AND SETTINGS

Mnuta pgormkHa GbiTb yCTaHOBNEHA UM MOAKMIOYEHA B COOTBETCTBMM C HOpMaMu W
npasunamu, AeicTeyoWwmMMmM B cTpaHe Nokynatens.

All installation, servicing and maintenance work should be carried out by competent
personnel, and should comply with standing regulations, standards and requirements.
Installation of the appliance must be endorsed on the Certificate of Warranty.

BHUMAHUE!

Mpn nroboi MaHUNynAuUMKY ¢ NUTON, MOMUMO NOBCEAHEBHOMO NPUMEHEHWS, 3aKpoiTe

KpaH nojaun rasa, PacrnonoXeHHbld Ha ra3onpoBOAE, W OTKMYUTE NAUTY OT

3MEeKTpoceTH.

B uensix 6e3onacHocTu nepen NpoBeAeHNEM yxoha BbINOMHUTE CreaytoLlee:

e BCE pYYKM KpaHOB TOpErnok U TepmocTaTa YCTaHOBWTE B  MONIOXEHUE
“BbIKNKOYEHO”;

® OTCOEAVHUTE MMUTY OT NUHUM 3MEKTPOCETW, BbITALUMB BUIIKY U3 PO3ETKWU, U OT
TIMHWK ra3onpoBoAa, 3aKpbIB KpaH nepes NiuTow;

® M0JOXAMUTE, MOKA MNNTA OCTLIHET.

IMPORTANT PRECAUTION:

Any movement of the appliance from the existing installation requires shutting gas

supply and disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform the following:

e Leakage test on gas couplings, and correct electric connection to the mains.

e Check gas burners and their adjustment (oven burner prime air, saving power
input, thermoelectric sensors).

e Explain to the customer all functions of the appliance and particulars regarding its
servicing and maintenance.

YCTAHOBKA MJnNTbI

LOCATION

Ons  obecneveHuss  GesonacHocTn HeoBxoanMmo

The appliance is designed for installation in the line of

cobnioaaTtb TpeboBaHWs, NpeabaBIsemMble K yCTaHOBKe

raso- U anekTponpuGopoB B MOMIHOM COOTBETCTBUMU C

TpeboBaHMSAMW HOPM W NPaBWn, AENCTBYIOLLMX B CTpaHe

Mokynatens.

Ecnu paHHble TpeboBaHMs No kakoW-nmbo npuunHe He

MOryT ObITb BbINOSHEHbI, TO Pa3peLLEHNE Ha YCTaHOBKY

NNUTbI MOXET 6bITb AAHO B KaXA0M KOHKPETHOM criyyae

cooTBeTCcTBYOWMM OpraHom Hag3opa.

e lnuta  npepHasHayeHa  Ans
NOoMEeLLEHUAX C HOPMarbHOW CPeaoi.

e OOGBLEM NoOMeLleHUs JomkeH ObiTb MUHMManbHo 20
Mm3. MNomeLleHns ¢ MeHbLIMM O6BEMOM (MUHUMANBHO
15 M3) pormkHbl BbITb 06ecneveHbl BEHTUNSLUMEN.

o [InnTa MOXeT ObITb YCTaHOBMEHA B PSAA C KYXOHHOMN
me6enbio.

o [InuTa He fomKHa yCTaHaBMMBATLCS HA MOACTABKY.

e C TOYKM 3pEeHUA TENnoCTOMKOCTU NMAUTY MOXHO
nocTaBWTb Ha Noboii Non (NokpbITUE).

YCTaHOBKU B

kitchen cabinets. The cooker can be located in the

standard kitchen with a minimum space of 20 m®.

If the kitchen is smaller (but not less than 15 m® as a

minimum) it is necessary to provide a hood. Regarding

thermal resistance the cooker can be positioned on any
floor, as long as it is not located on a pedestal.

e When placing the cooker against the walls with
combustibility degrees: B - low combustibility, C; -
minimum, C, - medium, and C; - easily combustible,
maintain safe distances from the appliance to the
wall.

o If the back wall is incombustible (Class A) no gap is
required.

e The cooker may be set against the walls with
combustibility degrees B, Ci, C,, Cjz under the
condition that the furniture wall is made of or covered
with heat-resistant material (e.g. aluminum foil)
securing a heat resistance of 100 °C for the box (a
portion of the range under the hob).

o [Ina obecneyeHns 6esonacHocTn npu nonb3oBaHUn nnuTon HeobxoaMmo BblAEPXMBaATb PaCCTOAHUA OT MNUTblI 4O CTEH B COOTBETCTBUM CO CneayrowmnmMm yCnoBusamMmu:
- €Cnn NnuTa ycTaHaBnuUBaeTCsA OKOS10 CTEH CO CTENEHbI ropto4ecTun B, C4, Cy, Cs ,TO 6esonacHoe paccTosHue OoT NNNTbl 40 CTEHbI HeobxoAnmo cobnogaTb B COOTBETCTBUN

C HMxenprBea&HHON Tabnuuen;

- 6e3 cobnogeHns paccTosHUS NAUTY MOXHO NOCTaBUTb OKOMO CTEH CO CTENEHbIO roptodectu A,
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- nnuTa MoxeT BbiTb yCTaHOBIEHa BMMOTHYIO K CTeHaM co cTeneHbio roptodectnt B, Cq, C,, C3 npu ycrnoBuwn, 4To cTeHku mebenu GyayT MOKpbITbl TEMMIOU30NALMOHHLIM
mMaTepuanom (Hanpumep, antoMUHUEBOW onbroi), KoTopblii obecneynt nx TennocTtoikocTb 100°C (peyb MAET O TOW YacTu NNWTbI, KOTOPas PacrnonoXeHa HUXe YPOBHS

BapoYHOro crona).

X - MUHMManbHoe paccTosiHne 750 Mm

OcTarnbHble pasmepbl NpW yCTaHOBKE BO3AYXOOYUCTUTENS AOMKHbI cobnoaaTthes B

COOTBETCTBUM C PEKOMEHAALMAMUN N3rOTOBUTENSA BO3AYXOOUNCTUTENEN.
CreneHb roptodectut A B C4 C Cs
d (mm) BNIOTHYIO 3 5 10 20

“X” - a minimum distance of 750 mm, in line with the manufacturer’s instructions.

[ Combustibility degree [ A [ B [ ¢c [ C ] Cs |
[d (mm) | nogap [ 3 | 5 [ 10 | 20 |

NMPUCOEAUHEHUE MIIUTbI K TA30NPOBOAY

CONNECTION TO GAS SUPPLY

Cooker class 1.

MnuTa knacca 1.

FA30MnPOBOA

MpucoeanHeHne nNAWUTbI K ra3onpoBoAy AOMMKHO 6bITb BbINOMHEHO CreuvanucTamu
YMNOINMHOMOYEHHOW CEPBUCHOW OpraHu3auum B COOTBETCTBUM C HOpMamu WU
npasunamu, AeicTayoWwMmN B cTpaHe MNokynaTtens.

GAS SUPPLY
The appliance may be connected to gas supply by only by the authorized personnel.
Connection must comply with the local standards and requirements. The gas supply
pipe must be fitted with the accessible gas shut-off cock, located before the coupling
with the cooker.

BHUMAHME!

YToBbl NpW  BLINOMHEHUM MPUCOEAUHEHUS NAWTbI K rasonpoBofy Wnu npu
NPYCOEAVHEHNN C MOMOLLbIO LUMaHra He MNPOU3OLLNO MOBPEXAEHUE HaKOHeYHuKa
ra3oBOro NPUCOEAVHEHUS, NPUMEHSATE ANS €ro NoAAEPXKKM KoY.

WARNING:
In handling the gas line (e.g. connection to the gas distribution system or flexible gas
hose) always use a wrench to hold the gas line terminal, in order to avoid
deformations.

NMPUCOEOUHEHUE MNAUTbI 4O NPUPOOHOIO rA3Y
MpucoeanHeHne NNUTblI JOMKHO ObiTb BLINOMHEHO B COOTBETCTBUW C HOPMaMu U
npaeunamu, 4EACTBYOLMMU B cTpaHe MMokynaTens.

CONNECTION TO THE NATURAL GAS NETWORK (G 20)
Connection must be made in accordance with standing local regulations. In case of
excessive gas pressure use pressure regulator.

1 - HaKOHEYHUK NnoaBoaa rasa

2 — koneHo

3 - WnaHr ra3oseblii (MOABOA C NPaBOiA CTOPOHBbI)
4 - WnaHr ra3oBbl (MOABOA C NEBOIA CTOPOHbI)
5 - npsixka kpenéxHas

6 - 3a[iHAs CTeHa NnuTbl

1. Connection ending

2. Knee

3. Connection hose
(connection from the right)

4. Connection hose
(connection from the left)

5. Fixing clamp

6. Back cover of the cooker

BHMMAHMUE!

Mpu noABoAe rasa LUN@Hr HYXXHO 0GS3aTENbHO MPOYHO 3AKPEMUTH KPENEXHOM
NPsHKKOW, KOTopasi 3alLEnkHyTa B OTBEPCTME Ha 3aAHEM Koxyxe nnuTbl KpenéxHas
npsiXXka BXOAMUT B KOMMIEKT NPUHAANEXHOCTEN NIUTI.

IMPORTANT PRECAUTION:

In case of left side connection (seen from the front) the hose must be connected by
means of a clamp fixed in the back cover opening. You will find the fixing clamp in the
accessory Kkit.
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NMPUCOEOMHEHUE K TA30MNPOBOAY C MNOMOLbIO LUNAHIA
HeponycTumMo nNpUMEHSTb  LUMAHr, KOTOPbIA He WMeeT cepTudukaumm ans
MCcnonb3oBaHWA ero ¢ AaHHon uenbto. Pekomenayemas anuHa wnadra 1000 mm u
TennoBoe ConpoTUBIeHne wraHra MuH. 100°C.

Ha wnaHr He Q[OMKHO BMUATb UM3Ny4yaemoe Tenno wu
COMPUKOCHOBEHUSA C OTKPbITHIM OFHEM.

Henb3s npoknagpiBaTe LUMAHT OKOMO TOW YacTW HapyXHbIX CTEHOK MAWTbI, rae
HaxoAUTCS AyXOBKa.

YNnoTHEHWE COeAUHEHWUIA HEOBXOAUMO BbIMOMHUTL YMNOTHUTENBHBIM MaTepuanom,

He [OoMXHO 6biTb

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying with local standards. We
recommend length of 1000mm for connection according.
Heat resistance of the connection hose should be at least 100°C.

Each hose must contain instructions regarding the method of connection, allowed
heating, inspections, service life, etc. These instructions must be unconditionally
adhered to.

pEKOMEHAOBaHHLIM ~ 3aBOfIOM-M3rOTOBUTENEM B WHCTPYKLMM MO  MPUMEHEHWIO
LUMNAHIOB.

ANEKTPOMOAKNIOYEHUE MIUTLI CONNECTION TO THE MAINS POWER
BHAMAHUE! NOTE:

OnekTporasoBas nnuTa siBNseTcs npubopom knacca | (B COOTBETCTBUU CO CTEMNEHbLIO
3aLWWTbl OT NOPAXEHNS AMEKTPUYECKAM TOKOM) U AOMKHA OblTb COEAUHEHA C NUHMEN
3a3eMIIEeHNs INEKTPUYECKON CETH.

e 3aHyrneHue oTAernbHbIM NPOBOAOM

® 3a3emrneHue 1 TokoBas 3alyuTa

e [nuTbl faHHoro Tuna cHabXeHbl NOABOASLUMM LUHYPOM C BUIIKOW (C KOHTaKTOM
3a3eMIeHns) ANs NPUCOeaNHEHNS K SNEKTPOCETH Yepes Po3eTKy, KOTopas AOSKHa
6bITb NErkofoCTyNHa.

e Ecnu HoMVHanbHaa MOLWHOCTb NNUThI NpeBbIwaeT 2 kBT, To pekomeHayem npubop
NnoaknoYaTh Yepes po3eTky, NPUCOeANHEHNE KOTOPOW K 3MEKTPOCETU BbINONHEHO
OTAENbHON NUHUER.

e [aHHasa noaBoAsLLas NUHWUSA AOIKHA COOTBETCTBOBATL NOTPEGNAEMON MOLLHOCTM

The combined cooker is a Class | appliance according to the electric shock prevention

degree and must be connected to the earthed mains power installation. The

connections must be carried out by qualified personnel only.

e The appliance is fitted with power cord plug for connection to the mains.

e For appliances exceeding 2 kW of power it is recommended to use extra feed
circuit with a 16A circuit breaker.

o Power socket to which the appliance is connected must be accessible at all times.

o Faulty power cord must be immediately replaced with a new one.

NnoaknoyaeMort NNUTbl U AOMKHA ObiTb 3awuuieHa NpefoXpaHuTENbHbIM
3MEMEHTOM C TOKOBOW 3awuTon 16 A.
BHUMAHME! CAUTION:

Cnepute 3a TeM, 4YTOObl 3NEKTPUYECKUIA NOABOASLLMIA NPOBOA HE Kacancs ropsymx
YyacTeil nnuTbl (TpyGa oTBOAA Ha 3agHEel CTeHe MIUTbI U HIKHSAA YacTb BApOYHOro
cTona), Npy NPUKOCHOBEHWUN K KOTOPbIM MOXET MPOWU3OATU NOBpEXAEHUE U30NALMM
npoeoga.

MoBpPEXAEHHBIN LIHYP JOMKEH ObiTb 3aMEHEH Ha HOBBbIA, TAKOrO >Xe MCMOMHEHUs C
N30NUPOBAHHBIMU XECTKUMU KOHLIaMW.

Make sure that the power cord is installed in such way to avoid touching hot parts of
the cooker (exhaust at the back side, bottom part of the hob). High temperature could
cause damage to the insulation.
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PErYNUPOBKA IA30BbIX BAPOYHbIX MOPEJIOK

BURNER SETTINGS

PErYNMPOBKA MWUHUMAJIbHOU
MOLLHOCTHU

Mpwn BbINONHEHUU PETYNUPOBKA OTCOEAVNHUTE MANUTY OT
anekTpoceTy.

MuHUManbHas MOLLHOCTb ra3oBOW BapOYHOW TFOpernku
cyuTaeTcs npaBuIbHO OTperynmpoBaHHON, ecnu
BHYTPEHHWI KOHYC NMaMeHn JOCTUraeT BbiCOTbl OT 3 A0
4 mm.

MINIMUM OUTPUT ADJUSTMENT

Before starting any adjustments disconnect the
appliance from the mains power supply. Adjustments
must be carried out with the tap at the "SAVING"
position.

The minimum gas output is correctly adjusted when the
inner cone of the flame arrives at the height of 3 to 4
mm.

CHsIB py4Ky KpaHa, HO NpeABapuTeNbHO YCTaHOBKB €€ B
nonoxexve ,MAJIOE MJNIAMA", moxHo oTperynmpoBaTb
MOLUHOCTb  MNIaMeHW TOpesniky, 3aBUHYMBAs WU
oTBMH4YMBas BUHT C (puc. 15).

Mpn nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
fomkeH BbiTb 3aBUHYEH [0 ynopa.

If this is not the case, first remove the tap knob and then
tighten or loosen the screw C, depending on whether
the flame is to be reduced or increased.

For butane/propane the screw C must be fully screwed
in.

NEPEHANALKA NNUTbI HA APYFOX BUA FA3A

CONVERSION TO ANOTHER TYPE OF GAS

MepeHanagky NnAUTbl Ha APYroil BWUA rasa MOXET BbIMOMHWTb TOMbKO CrneuManucT

YNONMHOMOYEHHOW CePBUCHON OpraHusaumu.

MNpu nepeHanagke He06X0AMMO BbINONHUTD:

® 3aMeHy conen Bcex ropenok (cm. Tabnuuy),

® PErynupoBKy MUHUMarbHON NoTpebnsemMoli MOLLHOCTM FOpenkn AyXOBKU U rpuns B
nosuuun ,MAJIOE MNAMA®,

e Hanaaky Wnu, BO3MOXHO, 3aMeHy perynsitopa faBreHust rasa (ecnu oH BoobLie
YCTaHOBMEH Ha NOABOASLLEM ra3onpoBoAE),

® NepBOHaYarnbHbI 3aBOACKOA TWUMOBOW LUMTOK 3aMEHWTb HOBbLIM, MOCTaBMSIEMbIM
COBMECTHO C KOMMIIEKTOM conen,

e 0 TMpoBedeHUM [aHHOW onepauuu
“apaHTuitHOM TanoHe”.

coenatb  COOTBETCTBYHWLIME 3anmcu B

Conversion of cooker to another type of gas can be performed only by qualified
technician.

Adhere to the following procedure:

e Change nozzles of all hob burners;

* Adjust or change gas pressure regulator if installed;

o Adjust oven and grill burner primary air;

o Adjust SAVING power position of hob burners;

o Stick new gas setting label with relevant nozzle information;

PErYNIMPOBKA BbICOTbI MJIUTbI

LEVELING THE APPLIANCE

YcTaHoBka NnuTbl B ropu3oHTanbHOEe MOSoXeHWe WU perynuposka eé no BbiCOTe
BbINOMHAETCA C NMOMOLLbIO 4-X PerynimpoBoOYHbIX BUHTOB, KOTOPble BXOAAT B COCTaB
npuvHagnexHocTen NnThbl.

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

NMPOLECC:

e BbiTawyTe AWMK ANA XpaHEHUS NPUHAANEXHOCTEN NNNTbI,

® MMUTY HAKIMOHUTE Ha OfHY CTOPOHY,

e 3aBMHTWTE PEryNMPOBOYHbIE BUHTLI B NepefHVe U 3aAHNE OTBEPCTUS NEPErOPOAKU
Ha 3TOW CTOPOHE,

e MMUTY HaKMOHWTE B MPOTMBOMOMNOXHYIO CTOPOHY M NOA06HBIM 06pa3oM 3aBUHTUTE
BWHTbI HA APYroii CTOPOHE MMuThI,

PROCEDURE:

e Remove the range receptacle;

e Tilt the cooker on one side;

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

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

o Level the cooker using a screwdriver from the receptacle area, or by turning the
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e MMUTY NMocTaBbTe HA MECTO U OTPEerynupyiTe e€ ropusoHTanbHoe MOonoXeHue ¢
MOMOLLbIO OTBEPTKU M3 NPOCTPAHCTBA, OTKyAa Obin BbiTalleH ALUK AMNS XpaHeHus
NpUHAANEXHOCTEN NNUTLI.

leveling screw with a hexagon wrench;
e The procedure is less complicated if performed by using leveling screws.

NMPUMEYAHUE.
PerynupoBka nnuTbl MO BbICOTE He SBRsieTcsl 00sA3aTenbHbIM  YCrIOBUEM, U
BbINOMHAETCS TONLKO B CMyYae Heo6XoAMMOCTH.

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

BHUMAHMUE!
3aBoA-M3roToBUTEND OCTaBNSET 3a coboi NpaBo Ha HeborbluMe MHHOBaLMK B XoAe
NPOV3BOACTBA M3JENUNA.

NOTE
The manufacturer reserves the right to make minor changes in the Instructions for
Use resulting from relevant technological modifications or improvements of the
product.

Burner Small Medium Rapid
KoHdopka Manas CpepHsas Bonbwas
HomwuHanbHas mowHocTb (kBT) / Input power (kW) 1,0 1,75 2,7
MowyHocTb ,Mmanoe nnams* (kBT) / Input power ,SAVING" (kW) 0,36 0,36 0,54
Natural gas / NpupoaHbin ras G 20 — 1,3 kMa

Nozzle diameter / liameTp dopcyHkM (MM) 0,83 1,12 1,37
Adjustment X" / YcraHoBkaka , X" (Mm) - - -
Natural gas / MpupoagHbin ras G 20 — 2,0 kMa

Nozzle diameter / [liameTp dopcyHkM (MM) 0,77 1,01 1,22
Adjustment , X" / YcTaHoskaka , X" (MM) - - -
Propane-butane / NponaH-6yTaH G 30 — 3,0 kMa

Nozzle diameter / liameTp dopcyHKM (MM) 0,50 0,66 0,83
Adjustment X" / YcraHoskaka , X" (MM) - - -
HomuHanbHbIN pacxoa (rpamm / vac) / Nominal flow (gram / hour) 73 127 196,5
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KomnnekT conen ans nepeHanagku
Ha npupoAHbivi ras - G 30 — 3,00 klMa

H Nozzle - Natural gas G 30 — 30 mbar

TEXHUWYECKUWE OAHHBIE TECHNICAL DATA K 57320 |

NJWTA 3JIEKTPOrA30BAA COMBINED ELECTRIC AND GAS COOKER

[ Pasmepbl nnuTLI: BbicoTa / LWMpWHA / ry6uHa (MM) |[ Dimensions: height / width / depth (mm) I[ 850 / 500 / 605
Fopenku Hotplates
Fopenku Burner input power
nesas nepegHssa (manas) (kBT) Left front (kW) 1,00
nesas 3agHsaa (cpegHas) (kBT) Left rear (kW) 1,75
npaBas 3agHss (6onbLuas) (kBT) Right rear (kW) 2,70
npasas nepefHss (cpeaHss) (kBT) Right front (kW) 1,75
OyxoBka Oven
HarpeBaTtenbHbIi 3neMeHT BepxHuii [KBT] Top heater (kW) 0,75
HarpeBaTtenbHbIii 9NeMeHT HUxXHUIA [KBT] Bottom heater (kW) 1,10
HarpeBaTtenbHbIvi anemeHT rpuns [KBT] Grill heater (kW) 1,85
HarpeBaTtenbHblii 3nemMeHT kpyrosow [KBT] Circular heater (kW) 2,00
[Buratenb BeHTUnATopa [KBT] Oven fan (W) 35 (30)
OcBelueHve gyxoBku [BT] Oven light (W) 25
MwuHio / MKC. TeMnepaTypa B AyXoBke Min. / max. oven temperature 50/250 °C
[MpucoennHeHNe K aNEKTPUYECcKon ceTn Voltage 230V ~
HoMuHanbHas MOLYHOCTb SNeKTpUYECKUx Yacten nnutbl [kBT] Input power (kW) 3,20
HomMuHanbHas MoLHOCTb — ra3 [kBT] Total power input — gas (kW) 7,2
Bua v faeneHue rasa Gas type G 20 — 1,3 kMa ( G20 -13mbar)
Cat. Il 2138/P

NPUHAONEXHOCTYW NNUTBI [ ACCESSORIES [ K 57320 |

PewéTka (wt.) Grid +
MpoTnBeHb rny6okuii (LWT.) Fat pan +
MpoTMBEHb MENKWIA (LT.) Backing pan +

[ PerynupoBka BbICOTHI MANTHI |[ Set of adjustable feets I[ +

¥
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INFORMATION TABLE

WH®OPMALIMOHHbIA NUCT

Brand

M3roToBuTens

Model

Mogaenb

K 57320 |

A — More efficient

Mmoo W

G — Less efficient

A — Camoii acpcpekTnBHOM

TmMmOoOOm

G — HaumeHee acbchekTBHOM

A

Energy consuption D

33aTpara aHepruu D

0,79 kBt/ron

Time to cook standard load Yac 53,1 xBun.

N N 0,78 kBrT/ro
Energy consuption S 33aTpara sHepruv = ’ A
Time to cook standard load Yac 43,4 xBun.
Usable volume (litres) MonesHbii 06bEM AyXOBKU B NMTpax 45

Usable volume:

O6GBEM [yXOBKM :

SMALL MAIbIN
MEDIUM CEPEQHUN 6
LARGE EONbLION
Noice (dB) MrpomkocTsb (AB) 46
Min. energy consuption (standby) (W) HaumeHbLuee 3aTpaTa sHeprum
The area of the largest baking sheet (cm?) Mrowwa HanGinbLIOro NPOTUBEHb (LM) 1230
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