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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.

YBakaemblii nokynatensb!

Bbl npro6bpenu usgenue 13 HoBOW cepun aNeKTPUYECKUX MimuT.

MbI xoTUM, 4TObbI Hale n3genve Bam xopollo u HagéxHo crnyxwuno. MNMoatomy, nepen
BbINONMHEHUEM MOHTaXxa, BBOAOM B 3KCNMyaTauuio W OGCMNyXuBaHUEM MMUTbI
pekoMeHAyeM 03HaKOMUTLCA C MpaBunamu, W3NOXeHHbLIMU B AaHHOM “PykoBopcTse
...”, n cobnogaTtb ux.

IMPORTANT INFORMATION

OBLUME PEKOMEHOALIUU

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,
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.

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.

adjustments,

o [lpoBepbTe, COOTBETCTBYIOT MU AAHHbIE O HAMPSXKEHUM, yKa3aHHble Ha 3aBOACKOM
TUMOBOM LUUTKE, KOTOPbIA pacrofioXXeH Ha nepeaHeil nnaHke, U KoTopblid Bbl
YBUAWUTE, BbITALMB AWK ANS NPUHALNEXHOCTEN MNWUTLI, AAHHBIM HANPSKEHUS
Baluei anekTpuyeckom ceTu.

e lMnuta pomkHa ObITb nNpucoegnHeHa K
3MEKTPONPUCOeANHEHUS.

o MoHTax, NoAKMIYEHNE, BBOL MNUTLI B 3KCMIyaTaLMio Y PEMOHT MOXET BbINOMHUTb
TOMbKO YMOMHOMOYEHHas CepBUCHAs OpraHu3auus, WUMelolas paspelleHne
(NMUeH3no) cooTBETCTBYOLMX Cnyxb ocyaapcTBeHHoro Hagsopa.

e O npoBegeHWM 3TUX onepaunii  cneumanuct ynornHOMOYEHHOW CepBUCHOW
opraHu3auum 06s13aH caenaTb COOTBETCTBYHOLWME 3anucy B ,fapaHTUAHOM TanoHe"
¢ obsa3aTenbHbIM NOATBEPXKAEHNEM NOANUCHIO U NeYaTblo. [Mpy OTCYTCTBUM AaHHbBIX
3anucent ,[apaHTUiHBLIA  TanoH* OyaeT cuuTaTbCi HEAEeWCTBUTENbHbIM U
o0ba3aTenbCTBa No rapaHTUNHOMY PEMOHTY CHUMAtOTCS.

e YMONHOMOYEHHAA CepBUCHAs OpraHn3auus, BBOASALLAA NNUTY B 3KCniyaTauuio,
OOIKHa B AanbHeilleM Npou3BOAWUTbL €€ TEXHWYeckoe OBCMyXuBaHUE W, Npu
HeoBXOANMOCTY, BbINOMHATL PEMOHT B rapaHTUHbIA Nepuoa.

e B nuHMIO anekTpoceTu, nepes MNNWTON, ANs  OTKMIOYEHUS BCEX NUHWIA
3MEKTPOCOSAMHEHUI NNUTbI, HEOBXOAMMO YCTaHOBWUTL OTKMHOYaloLLee YCTPOWCTBO
(Oanee, kak “rmaBHbI BbIKNOYATENL"), PACCTOSIHNE MEXAY KOHTakTaMu y KOTOpOro
B Pa30OMKHYTOM COCTOSIHUM MUHUMAMbHO 3 MM.

e [nuTa npegHasHayeHa TOMbKO [AMs  TENMOBOrO  NPUrOTOBMEHUS  MULLM.
Heponyctumo ncnonb3oBaTth MAWUTY C LeMNbo OTannMBaHUS NOMELLEHUS, Tak Kak 3To
MOXET MPVBECTU K HapyLUEHWO (YHKUWU MAWUTbl U3-3a YPEe3MEPHOW TEMnoBoW
Harpysku.

ANEeKTpoceTn cornacHo cxeme




ATTENTION:
If the glass ceramic surface should brake or crack, do not use it. Disconnect the
appliance and call Service immedialely.

BHUMAHUE!

Ecnun  npousoinét  noBpexaeHue  CTEKNoKepaMU4yeckoW  BapOYHOW  MaHenw,
06pasyloTCsi TPeLUMHbl WM Noceyka CcTekna, HeMeANEHHO OTKMIYUTe NAuTy OoT
3MEKTPOCETN 1 06paTUTECh B YNONMHOMOYEHHYIO CEPBUCHYIO OpraHu3aLmio.

CONTROL PANEL
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1. Control knob of the left front cooking zone
2. Control knob of the left rear cooking zone
3. Control knob of the right rear cooking zone
4. Control knob of the right front cooking zone
5. Oven thermostat knob

6. Oven function knob

7. Thermostat function signal lamp

8.  “Power ON” control lamp

9.  Control knob of the timer

10.  Timer
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1. Pyuka nepekntoyatens neeoi nepefHein aneKTpoBapOYHOW 30HbI
2. Pyuka nepekntoyatens neson 3agHel aNeKTpoBapOYHOW 30HbI
3. Pyuyka nepekniovaTtensi npaBoW 3afHeil 3NeKTpoBapOYHOiA 30HbI
4. Pyuka nepekntoyatens npasoi nepegHei 3neKkTpoBapoOYHON 30HbI
5. Pyuyka TepmocTaTa AyXOBKU
6. Pyuka nepekntovatens dyHKLMA fyXOBKM
7. INamnoyka curHanbHas yHKUMIA TepmocTaTa
8.  INamnoyka curHanbHas paboyero COCTOSHUS NAUTbI
9. Pyuyka nepekntoyatensi - QNeKTPOHHOIN NporpammMaTtop
10. OnekTpoHHOI nporpamMmmaTop

BEFORE FIRST USE

PEKOMEHOALIMM And NEPBOIro NPUMEHEHUA NINUTLI

* 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.

o 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.

e CHMMWTE C NNUTbI YNaKoBKy.

e PasnunyHble YacTu U KOMMOHEHTbI YNaKOBKW MOTYT ObiTb UCMOMNb30BaHbI BTOPUYHO,
NoaToMy MOCTynanmTe C HUMU B COOTBETCTBUM C pPEKOMEHAALMSMW AaHHOro
“PykoBoacTea ...".

o [nUTy 1 eé NpUHaANeXHOCTW. Hafo BbIMbITb UM OYNCTUTD.

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.

AYXOBKA

pyuKy nepeknovatens yHKUMA OyXOBKW yCTaHOBWTE B nonoxeHue “CraTuyeckuit
HarpeB [AyXOBKM BEPXHUM W HWKHVWM HarpeBaTeflbHbIMW  3NeMeHTamu, pyyKy
TepmocTata [yXOBKM YycTaHoBWTe Ha TemnepaTypy 250°C, ocTaBbTe [AyXOBKY C
3aKPbITbIMM ABEPLIaMU BKITIOYEHHOI B TeYeHne 1 yaca, BbINOMHMB AaHHY0 onepaumio,
a 3aTem TLATeNbHO NPOBETPUB MOMELLUEHWe, YCTpaHWTe TeM caMbiM U3 [yXOBKU
3anax oT KoHcepBaLu.




COOKING WITH THE APPLIANCE

OBCNY>XUBAHME MJINTbI

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.

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

e A electro cooker is an appliance whose operation requires supervision.

e 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.

e 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.

NPEAYNPEXOAEM!

e [lpnbop moryT obcnyxuBaTb TONbKO B3pocnble! B nomelleHWn ¢ ycTaHOBMNEHHOW
3MNEKTPUYECKOIN NMUTON HEAONYCTUMO OCTaBNATh AeTel 6e3 npucmoTpal!l

e [lpubop He npepHasHayeH ANs WCNOMb3OBaHUA nuUaMKu (BkNoyas Aaeteir)
MOHWKEHHBIMN (DU3NYECKUMUN, HYBCTBEHHLIMW WM YMCTBEHHLIMU CMOCOBHOCTAMU
UMW NPU OTCYTCTBUM Y HUX XKUSHEHHOTO OMbITa UMK 3HAHUIA, ECINN OHU HEe HaXoAATCS
noj, KOHTPOSIEM WU He MPOMHCTPYKTMPOBaHbI 06 Ucnonb3oBaHuM npmbopa nuLoMm,
OTBETCTBEHHbIM 3a X 6e30MacHOCTb.

o [leTu JOMKHbI HAXOAUTLCA NOA KOHTPONEM AN HEAOMYLLEHUA Urpbl ¢ Npubopom.

e OnekTpuyeckass nnuta - npubop, KoTopblii TpebyeT NOCTOSHHOrO BHUMaHUS B
nepuoA ero akcnyaTauumu.

e Bec npoTuBHA C npuroTaBnueaemMbiM 6n0A0M, BCTaBISEMOro B Nasbl UM peLLETKN
BGOKOBbIX CTEHOK [AyXOBKM, MOXeT OblTb MakcumanbHo 3 kr. Bec mpoTuBHs ¢
npurotTaBnueBaemMbiM OnOAOM, YCTaHaBNMBAEeMOro Ha PeléTky, MOoXeT ObiTb
MaKCcMMasbHO 7 Kr.

USING THE HOT PLATE
Control switch can be used to select one of six temperature settings from a minimum
at position 1 to a maximum at position 6.

CTON BAPOYHbIN - ANEKTPOKOH®OPKA

YnpaBneHne HarpeBaTernbHbIM 31IEMEHTOM 3J1EKTPOBAPOYHOIA 30HbI BbIMOMHSAETCA C
NMOMOLLbIO NepeknoYaTens, UMEKLLEro 6-Tv CTyNeHYaTyo PeryriMpoBKy MOLLHOCTH.
Haunbonbluasi MOLWHOCTb 3NEeKTPOBapOYHON 30HbI OyAeT AOCTUrHyTa Ha CTyneHu “67,
HavMeHbLUas - Ha cTyneHn “1”.

GLASS CERAMIC HOB

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

e 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.

e 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.

CTON BAPOYHbIU - 9NNIEKTPOBAPOYHOM 30HbI

e YnpaBneHue HarpeBaTenbHbIM 31IEMEHTOM 3MEKTPOBAPOYHON 30HbI BbINOMHAETCS C
MOMOLLbIO MepekroyaTens, MMetoLLero 6-T cTyneH4aTyto perynupoBKy MOLLHOCTMW..
HaunbonbLuas MOLIHOCTb 3MeKTPOBapOYHON 30HbI ByAeT AOCTUrHYTa Ha CTyneHu “6”7,
HaMmeHbLUas - Ha cTyneHn “17.
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OVEN OPERATION

YNPABJEHUE JYXOBKOM

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

Ha BepxHel cTeHke AyXOBKW pacnorioXeHbl BEpXHUA HarpesaTenbHblii 3remMeHT C
HarpeBaTerbHbIM 3MIEMEHTOM rpuns. HMXHWIA HarpeBaTenbHbIA 3NemMeHT pacnosoXeH
nog pAHom  ayxoBku. KpyroBo HarpeBaTenbHbIi 3MEMEHT U BEHTUNATOP
pacnonoxeHbl Ha 3afHei CTeHKe AYXOBKM 3a pacrnpefenuTesibHbIM KOXYXOM.

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.

YNPABNEHUE OIYXOBKOWU

e Pyuky nepeknioyaTtensi pyHKUMA AYXOBKM, KOTOPYIO MOXHO MOBOpauuMBaTb BMEBO U
BMpaBo, YCTaHOBUTE Ha Tpebyemylo yHKUMIO. Pyuyky TepmocTaTa ycTaHOBUTE Ha
Tpebyemyio TemnepaTypy.

e TemnepaTypa BHYTPU AyXOBKW NOAAEPXMBAETCA TEPMOCTATOM Ha BbIGpaHHON BenuUunHe
B AnanasoHe ot 50 go 250°C. Pyyky TepmocTata MOXHO NOBOpayMBaTh TOMbLKO BRpaso,
[0 MaKcUMarbHoO  TemnepaTypbl, W 06paTHO (ycTaHOBMeHHast TemnepaTypa
yMeHblUIaeTcst), 1O HyneBoro NONOXEHMS.

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

MNpuU HacunbHOM MOBOpOTE PYYKU 3a HyneBoe MOSIOXKEHMe MOXeT MPOU30NTH
MexaHuyeckoe noBpexaeHue Tepmocrara !

BASIC RULES FOR USING OF GLASS CERAMIC HOBS

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

e Pot base should have a diameter at least equal to that of cooking zones, in other
case thermo — limiter of cooking zone will be operate.

e When cooking cover pots if possible.

e Do not use glass ceramic hob for room heating.

e 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.

o Metal glistenning spots can appear when use alluminium utensils, removing such a
spots is possible by repeating of cleaning process.

e 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.

e Do not use cleaning utensils with abrasive surface. Also we do not recomend using
of corosive cleaners like as oven cleaners nad spot removers.

o Awoid touching of hot pots of glass ceramic frame.

MPABUNA NONb30BAHUA MMNTOU CO CTEKNOKEPAMUYECKOW MAHENbIO

e HarpeBaeTcsi ToNbko Ta YacTb MOBEPXHOCTU MaHenu, kotopas ob6o3HayeHa rpaduyeckm.
OcTanbHas 4acTb MOBEPXHOCTU OCTA&TCA OTHOCWUTENbHO XONOAHOW U €& MOXHO
Mcnonb3oBaTh, €Cnii HEO6XOAUMO OTCTABUTL KACTPIOMIO C BaPOYHOM 30HbI.

e KpacHoe u3nyyeHue OT HarpeBaTeNnbHOTO 3IEMEeHTa MOXET NMof OonpeaenéHHbIM Yrriom
3pEHNss MpOCcBeYMBaTb 4Yepes TOMLWHY MMOCKOCTM NaHenu B obnactu o6o3HauyeHHoi
30HbI.

e He ucnonb3yiTe BapoyHyto NaHenb C UHOM LiENbto, Hanpumep, kak paboyyto NoBepXHOCTb
KYXOHHOTO cTona.

o CrTeknokepammyeckas naHernb He JOMKHA NPUMEHATLCS ANS OTanMBaHNS NOMELLEHUS.

e W3beraiiTe HarpeBa MycToN 3ManupoBaHHOW MOCYAbl, Tak KaKk 3TUM MOXHO MNOBPEAUTb
naHesb, a Npu caBure nocyAbl NaHesb MOXHO nouapanartb.

e HenpurogHel AnNs MCMNONb30BaHUA KacTpionu ¢ pudnéHbIM AHOM UNMU C 3ayceHUaMn Ha
[iHe, KOTOPbLIMW MOXHO NaHenb nolapanatb.

e CnyyailHo nouapanaTb NaHenb MOXHO NMEecKOM, NMOMaBLUMM Ha HEE MpU YUCTKE OBOLLEN,
ocTaTkamy YUCTSILLEro CPEACTBA, a Takke OCTPbIMU rPaHsIMU NEPCTHEN.

e [lpn NPUroTOBNEHUM MWLM HYXHO NOSIb30BaTbCA MOCYAON C POBHbIM AHOM, AUameTp
KOTOPOW HE AOSKeH ObiTb MEHbLUE, YeM ANAMETP BApPOYHOW 30HbI, YTOGLI HE MPOW3OLLIIO
cpabaTbiBaHUE OrpaHUYUTENsi TemMnepaTypbl B pe3ynbTaTe neperpesa BapoYHOMN 30HbI.

e BapouHylo naHenb cogepxuTte cyxol U uuctoii. Mpu HeobxoammocTu, nonaslve Ha
BapOYHYl0 30HY B MOMEHT MPUrOTOBMEHUA KYCKUM MULLYM HYXHO YAanUTb HEMeAneHHO
CKPEBKOM U3 NPUHAANEXHOCTENR NNUTHI, @ OKOHYATENBHYIO OYUCTKY CTEKNOKEPaMUYECKOIA
naHenu BbINOMHUTL CPasy e, NOCNe OKOHYAHWUSA NPUrOTOBMNEHUS NULLN.

e [lonaBwuve Ha naHenb caxap, BapeHbe, MapMenaj U T.N., HEOBGXOAUMO OYUCTUTb
MOMEHTanbHO, Tak Kak AnuTeribHoe BO3[ENCTBME OCTATKOB 3TUX MPOAYKTOB MOXET
HapyLUUTb CTPYKTYpY CTEKNOKepaMUYeCKo NaHenu.

e [lpn npuroToBneHWu NWLM MOCyfa He [JOIKHA KacaTbCs WM yCTaHaBIMBaTbCA Ha




NaKMpoBaHHYI0 pamy CTEKINOKEPaMUYECKON NaHenu.

e licnonb3yiiTe HaKOMIEHHOE TENno JMeKTPOBAPOYHON 30HBbI,
OKOHYaHMEM roTOBKM.

e [lpn Bapke npuKpbIBaiTe KacTpiosnio KPbILUKOW, @ 3neKTPUYECKYylo MOLUHOCTb
3MeKTPOBaPOYHOI 30HbI PETYNUPYIATE Tak, YTOObI He HYXHO GbINo CABUraTb MU CHUMATb
KPbILLKY.

oTKMoyass e€ nepej

Producer bears no responsibility for defect of glasscermic hob caused by using
of improper cooking utensils or by improper manipulation.

3aBoa-usrotoButenb He HecéTt OTBETCTBEHHOCTb 3a nedekTbl
CTeKkrnokepamuyeckoi naHenu, KOTopble BO3HUKIK B pe3ynbTaTe HenpaBUilbHbIX
MaHUNYNAUKMA UK NPU NPUMEHeHUU HepeKoMeHAO0BaHHOW ANsi UCMONb30BaHuUsA
nocyasbl.

OVEN FUNCTIONS AND APPLICATIONS

OMUCAHMUE ®YHKLIMA OYXOBKHU

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

OcBelleHne
nepekntoyaTens

AYXOBKW, BKMIOYEHO B  KaXaom W3  Cneayrowmux  NonoXeHWn

O

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

CTaTuyeckuii HarpeB [yXOBKM BEPXHUM U HUXHUM HarpeBaTerlbHbIMU SreMeHTaMu.
TepmMocTaT MOXHO YCTaHOBUTb Ha TemnepaTypy B AgnanasoHe 50 - 250°C.

O

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).

HarpeB AyxOBK/ TONbKO BEPXHUM HarpeBaTenbHbIM 311eMeHTOM. Tenno nepepaércs
eCTeCTBEHHOW KOHBEeKUMel. TepmocTaT MOXHO YCTaHOBWUTb Ha TemnepaTypy B
navnanasoHe 50 - 250°C.

O

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

MpuroToBreHe NULWM Ha rpune C WCMOMb3oBaHUEM WHPPAKPACHOTO W3NYYEHUS.
TepMocTaT ycTaHaBNVWBaETCs Ha MakcMMarbHy TeMnepaTypy.




~

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.

punb ¢ ncnonb3oBaHWeM BeHTUNsTOpa. lMoTok Ténnoro Bosgyxa cosgacT Gonee
BbICOKYIO TeMnepaTypy B BEPXHell 4acTu AYXOBKW (Haf PEeLIETKON UMn NpOTUBHEM).
TepmocTaT MOXHO yCTaHOBUTb Ha TemnepaTypy B AnanasoHe 50 - 250°C.

PekoMeHpaums. [laHHas yHKUMS NPUMEHSETCA NPU NPUTrOTOBNEHUN NULLM Ha rpune
MU npuw xapke GonbLUMX KyckoB Msica nmpu Goree Bbicokoil TemnepaType. [Bepua

[YXOBKU AOIKHA ObITb 3aKpbiTa.
[Cmax
Top and bottom heater are in operation, enhanced by the circular heater and a fan. | epxHWiA ~ HarpeBaTenbHbIi ~ 3nemMeHT  paboTaeT  COBMECTHO C  KPYroBbiM

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.

HarpeBaTenbHbIM 3NEMEHTOM U BEHTUNATOPOM. TemnepaTypa YcTaHaBnvBaeTcs
TEPMOCTaTOM.

PekoMeHpaums. [aHHas yHKUMS npefHasHadYeHa Ansa ObiCTporo HarpeBa LyXOBKU
nepen BbineykoW. [pu [OCTMXEHUM BbIGPaAHHON TemnepaTypbl nepeknyaTenb
YCTaHOBUTE Ha HEOOXOAMMbIN PEXUM paboTbl.

-

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).

HarpeB AyxoBKM KpyroBbiM HarpeBaTenbHbIM 31IEMEHTOM C BEHTUNATOpoM. [MoTok
BO3/lyXa CO3[aéT paBHOMEPHYIO TemnepaTypy no Bcemy o6bEémy AyxoBku. TepmoctaT
MOXHO YCTaHOBUTb Ha TeMnepaTypy B AnanasoHe 50 - 250°C.

PekomeHpaums. [laHHas yHKUMS NpUMeHSEeTCA ANA BbiNEYKM Ha ABYX MPOTUBHAX
OfJHOBPEMEHHO (AN BbiNeykn Gonee BbICOKMX N OOBEMHBIX M3AenuiAi unu GornbLioro
KonmyecTBa npuroTasnueaemoro 6nioga).

*s

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.

PaboTtaeT Tonbko BeHTUNsSTOp 6e3 HarpeBaTenbHOro 3rieMeHTa, B pesynbTaTe 4ero
NpoMCXOoANT WHTEHCUBHOE ABWXEHWe MOToKa Bo3fdyxa B AyXoBKe. TepmocTaT He
YHKLUMOHMPYET.

PekoMeHpauma. [laHHas yHKUMS NPUMEHSETCS ANA pasMopaKMBaHWA NPOAYKTOB
nnu nonycabpukaToB nepes NpUroToBneHNEM.

S

Bottom heater in operation, assisted by the fan. Interior temperature is uniformly
spread around the oven. The temperature selector can be set anywhere from 50°C -
250°C.

Tenno OT HWXHEro HarpeBaTeNbHbIX 3MEMEHTOB paCrpefensieTcs C MNOMOLLbIO
BeHTUNsATOpa. MoToK TENNOro Bo3ayxa Co3AacT paBHOMEPHYIO TEMNepaTypy no BCemy
06bEMY AyXoBKW. TepmMocTaT MOXHO YCTaHOBUTbL Ha TemnepaTypy B AuanasoHe 50 -
250° C.




E3

Top heater in operation, assisted by the fan. Interior temperature is uniformly spread
around the oven. The temperature selector can be set anywhere from 50 - 250° C.

S

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.

HwxHui HarpesaTens / Aqua clean

PaboTaeT TONMbKO HWXHWIA HarpeBaTenb AYXOBKU. OTOT pexum BbiGUpaiTe B TOM
cnyyae, ecnv Bam Heobxoaumo 3aneyb 6rofo CHU3Y (Hanpumep BbiMeyka COYHOro
MYYHOro U3aenus ¢ PyKTOBOW HAYNHKON).

HwxHuin HarpeBaTenb / Aqua clean MOXeT WCMOMb30BaTbCA TaKKE MNPU OYUCTKE
AyxoBkU. [oApoBGHOCTM B CBSA3WN C OYMCTKOW MOXETE MpouuTatb B rnase «Yxon
obcnyxusaHme».

BAKING AND ROASTING CHART
Below are some recommended temperatures for the preparation of typical food for
your guidance.

Tpebyemoe Bpems v TemnepaTypa, Heo6XoAMMbIE ANA NPUrOTOBMNEHUS Kaxaoro Buaa
6ntoga, MoryT GbiTb Gonee TOYHO YCTaHOBIEHbI B COOTBETCTBMM C Balumm onbiTom v
HaBbIKOM.

50 — 70°C - Drying 180 - 220°C— Baking of risen dough

50 - 70°C - cywieHune 180- 220°C - BbINeYka M3genuin u3 Tecta

80 — 100°C - Preservation 220 - 250°C - Meat roasting

80 - 100°C - cTepunusoBaHue 220 - 250°C - npuroToBneHne msica

130 -150°C - Stewing

130 - 150°C - TyweHve

e |t is necessary to try out a precise temperature value for every sort of food and the
baking or roasting method.

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

o 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.

o 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 TouHble TemnepaTypHble BeNMuuHbl HEoBXOAWMO MCMbITaTb ANA Kawaoro Tuna
6ntop, v cnocoba npurotosneHus. MNepepn BkNagbiBaHWEM MULLEBbLIX MPOAYKTOB,
HeobXOAMMO B HEKOTOPbIX CIy4Yasix AYXOBKY CHayana npefsaputenbHO NoforpeTb.
Ecnn TemnepaTypa elle HefocTaTouHasi, CBETUT CUrHanmbHas namnodka
TepmocTata. [py JocTaTo4HO TeMnepaType noracHeT.

e PelweTKy, Ha KOTOPOI NOCTaBMNeH NPOTUBEHb MMM YTATHULA, 3aCyHYTb Ha CpeaHui
danbL AyxoBku. [IBepkM B TeyeHWe MeYeHust XenaTenlbHO He OTKpbiBaTh, Tak
HapyLuaeTCsi TENoBOoi pexuM AyXOBKW, NpoAneBaeTca Bpems neyeHus u bniogo
MOXeT NoAropeTh.

o [lBeply AyXOBK/ BO BpeMs BbIMEYKM MO BO3MOXHOCTU He OTKpbiBaiTe. Yactoe
OTKPbIBaHWE ABepLbl NPUBOAWT K TOMY, YTO HapyllaeTCsi TemnepaTypHbliA pexum
[lyXOBKW, MpoAneBaeTcs BPeMs BbINeYKW, a npurotTaenusaemoe 6nofo MoXeT
npuropeTb.




FOOD GRILLING

o Girilling 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.

BIIOOA HA TPUNE

e [punb NPOBOAUTCA C 3aKPbITLIMK IBEPKaMU JyXOBKM.

o [lo3nuus pasmeLLeHns peLLeTkn 3aBUCUT Ha obLLeM Bece 1 BUae Chipba.
o PelueTky c CbipbeM KNS rpuns NOMECTUM YeM MoBbILLe.

GRILLING MEAT ON A GRID

e Put the prepared food on a grid.

e Slide the grid into the side guides in such way that
loose portion of the grid (with fewer cross bars) is
turned towards you.

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

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.

rPUNb

e [lpuroToBneHHble NPOAYKTbI YMOXUTE Ha PEeLUETKY
ANS rpuns.

e PeliéTky 3acyHbTe B nasbl Ha OOKOBbIX CTeHKax
[YXOBKM Tak, 4ToBbl Ta 4acTb PELUETKW, Ha KOTOpoW
pacnonoxeHo MeHbLUe nepemblyek, Obina Bnepeau.

o [lop peluéTky, B Gonee Hu3kve nasbl GOKOBbIX CTEH
WM Ha [AHO [JYXOBKW, PeKOMeHAyeM YCTaHOBWUTb
nNpoTMBEHb, YTODObI Tyaa Mor cTekaTb obpasytowuincs
npw XapKe Xwp.

BHUMAHME!

Mpu NpUroToBNEHUN NWULLKM Ha rpune JOCTYMHble YacTu
nnuTbl (ABepua AYXOBKM W T.N.) MOTyT 4pe3MepHO
HarpeBaTbcA! He paspelwante petam HaxoauTbecA
B6nM3n nnutbl!

CONTROL OF OVEN
WITH HELP OF DIGITAL PROGRAMMER

YNPABJNEHUE JYXOBKOM
MPU NMOMOLLU SNIEKTPOHHOI O NMPOrPAMMATOPA

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.

OneKTPOoHHOW MporpammaTtop-TaMep npegHasHavyeH AN BbIKMOYEHUA AyXOBKU MO
MCTeYeHUN NpefBapuTENbHO 3aJaHHOro nepuoaa BpemeHn. CoCTosHWE BKMIOYEHUSA U
BbIKITOYEHWS 3MEKTPOHHOIO MporpaMmaTopa CUrHanmusupyeTcs 3axuraHuem cumMBona
(8 — kacTptonu) nocepeauHe aucnnes. LOucnnei, usobpaxatowmii MHPOpMaLuo o
BPEMEHW, TOPUT MOCTOSHHO. [MUTaHWe 3NEeKTPOHHOro nporpammartopa obecrneyeHo
TOMbKO W3 CETW, NpWU TMpeKkpalleHUW MoAayn IMeKTPO3IHEPruM 1 MocneayoLemM
BO30OHOBMEHUN NUTAHWS, MPOrpaMmMaTop OCTA&TCS BbIKMHOYEHHBIM (MUratT Ludpbl
0.00 + cumBon 6) U HEOBXOAUMO CHOBA HACTPOUTL TOYHOE BpeMs.

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

. KHonka HacTpoiku 3ByKOBOro curHana

7 ? . KHonka HacTpoikn npoaomkuTensHOCT paboTsl
1

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

Button for increasing (+)

Symbol ,A" - is glowing from start up to finishing of

oOhON=

3% 5o

. KHonka HacTpoiku koHua paboTbl
. KHonka HacTpoikm (-)
. KHonka HacTpoliku (+)

OUDRWN =

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

TIMER

8

1%

(ONONONONGO,

STOP
=

. CumBon «ABTO» - ropuT ¢ Hayana HacTponku fo
3aBepLUeHNs paboThbl
Cumeon «ABTO» - muraet, kak Tonbko paboTta
+ 3aKoHYeHa

operation
8. Symbol - stopwatch

. CumBon ropuT — ecnu ayxoska paboTaeT
. CumBon - Taiimep

o ~




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.

AYXOBKA PABOTAET B 1IBYX PEXUMAX

o Bes npvmeHeHWs aneKkTpoHHOro mnporpamMmaTopa (B TakoM cryyae Ha Aucnnee
[LOMKEeH ropeTb CUMBOS KacTptonu (8) — eCrnn He ropuT, TO HaXMUTE OAHOBPEMEHHO
Ha KHomku 2 u 3, uHaye AyxoBka He pabotaeT). [anblie ynpaBneHve nnvTon
BbINMOMHAETCA MPU  MOMOLYM ABYX KHOMOK YynpaBneHwWs — TepmocTata W
nepeknoyaTenst pyHKUUA JyXOBKH.

e C rnpvMeHeHVWeM 3MneKTPOHHOro nporpamMmaTopa (Ans ynpaBneHus UM crnegyet
[leficTBOBaTb B HUXe yka3aHHOM ropsiake). TemnepaTtypa 1 pexum HacTpavBatloTcs
npW NOMOLLIM PErynsaTopoB AyXOBKW.

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.

HACTPOWKA 3NNEKTPOHHOIO NPOrPAMMATOPA HA OJHEBHOE
BPEMA

Mocne noakntodeHns npubopa K anekTpoceTu Ha gucnnee muraet cumson 0.00. Ha
Yacax crneayeT HacTpouTb TOYHOE BPEMsi, OAHOBPEMEHHO HaXaB KHomku 2 u 3
(3aropwutcst 0.00 cumeon 8). KHonkamu 4 u 5 HacTpouTb Bpemsi AHS.

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!

PYYHOE YNPABJEHUE ®YHKLUUAMU OYXOBKU

Ecnun xoTuTe ncrnonb3oBaTb AyXOBKYy 6€3 nMporpamMMUpOBaHUs, TO HE AOMKEH ropeTb
cumBon 6. MoaToMy crnegyeT Bceraa NpoBeEpUTb Yackl NporpammaTopa: ecriv roput
cumBon 6, To cneayeT o4HOBPEMEHHO HaXaTb Ha kHonku 4 n 5. Kak Tonbko cumBson 6
MCYE3HET, MOXHO NoJb30BaTbCA AyXOBKOW 6e3 nporpaMMupoBaHms!

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.

Mpy nomoWM 3NEeKTPOHHOro MnporpammaTopa MOXHO NporpamMMupoBaTb paGoTy
LYXOBKM ABYMsi criocobamu:
NMONYABTOMATUYECKMU:

- [OyXoBKa HemepgneHHo paGoTaeT wu
aBTOMaTWYECKMN BbIKIOYNTCS
ABTOMATUYECKU

- HacTpolika aBTOMaTUYECKOrO BKIOYEHUS U BbIKITOYEHUS AYXOBKM

no WUCTeyYyeHuMn 3ajaHHOro BpemMeHU

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!

NONYABTOMATUYECOE ®YHKLUMOHUPOBAHUE

Y paHHoro crocoba nporpaMMUpOBaHUs onpefenuTe Bpems paboTbl  AyXOBKU
(NnpoAonmkMTEnbHOCTL). MakcumanbHbI BO3MOXHbIA NEPUOA, HAacTponkm - 23 yaca n 59
MUHyT!

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.

Switch on the oven:

e With the corresponding button set up the chosen heating method and the

NOPAAOK NONYABTOMATUYECKOIO ®YHKUMOHUPOBAHUA

MpumMepbI ANA HarNAAHOCTU:

MpopomxuTensHocTb paboTsl - 1 yac 20 muHyT (1.20).

HacTpoiika npogomkuTenbHOCTH paboThl:

e Haxatb Ha kHonky 2 (nosButca 0.00, cumBon 8) 1 HaXUMaTb Ha KHOMKY 5, noka He
nosisutca 1.20. B xope HacTpoiku byaeT m3obpaxeH Takke cumson 6. Yepes 5
CEeKyH[, Ha NEKTPOHHOM AWChIiee NOsSBUTCA TOYHOE BPEMSi, @ CUMBON 6 ropuT.

BkntouuTtb gyxoBky:

e COOTBETCTBYIOLLEA KHOMKOW HACTPOWUTb CUCTEMY HarpeBaHuUs W TemnepaTtypy B
LyXOBKe.




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.

o Otherwise the sound signal switches off automatically after 2 minutes.
- the symbol 8 vanishes
- the symbol 6 will blink.

o 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.

e [lyxoBka paboTaeT HenmoCpeACTBEHHO MOCHeE BKIOYEHNS (HAYMHAET Neyb);, B Xoae
BbIMEYKN rOpAT CUMBObI 6 1 8.

e [lo ucteyeHun 3agaHHoro neprofa BpeMeHu — B JaHHOM criyyae Yepes 1 yac u 20
MUHYT
- ByXOBKa aBTOMAaTUYECKW BbIKMIOYMTCS (BbiNeYka 3akoH4YeHa)
- NPO3BYYUT NPEPLIBUCTbIN aKyCTUMECKUIA CUTHAT, KOTOPbIA MOXHO BbIKITOYUTb,
HaxaB Ha kHonky 1, 2 unu 3.

e UYepes 2 MUHYTbI CUrHAN aBTOMATUYECKM BbIKIIOYMTCS.
- cMmBoOn 8 ncuyesHeT
- MuraeT cumBon 6.

e BbIknounTb AyXOBKY U HaxaTb OAHOBPEMEHHO Ha KHomkM 2 K 3, 4Tobbl norac
cumBon 6! Kak Tonbko cuMBon 6 ucYesHeT, AyxXOBKa roToBa K py4HOMY ynpaBreHuto
DYHKUMAMM.

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).

ABTOMATUYECKOE ®YHKLIWOHUPOBAHUE

Y paHHoro cnocoba nporpaMMuMpoBaHus onpefensieTe Bpemst paboTbl AyXOBKW
(NPOAOIMKUTENBHOCTL) U 3aBepLUEHNE PYHKLIMOHMPOBAHNS (KOHeL, paboTbl).
MakcrmanbHasi BO3MOXHas HacTpowka W KoHel paboTbl — 23 vaca M 59 MuHyT
(HacTporika koHua paboTbl = BpeMsi gHs + 23 yaca 59 MUHYT).

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

BHUMAHUE!
Ecnu pyxoBka He GyAeT BKMOYEHa COOTBETCTBYIOLLMMM KHOMKaMu, TO oHa He Byaet
paboTaTb B aBTOMaTUYECKOM pexumve!

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.

The setting up of operation switching off time:

e 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.
The symbol 8 will be glowing during the operation.

NOPAAOK ABTOMATUYECKOIO ®YHKLIMOHUPOBAHUA

Mpumep Ans HarNAQHOCTYU:

MpopomkuTenbHocTb paboTbl — 1 Yac 20 muHyT (1.20), KoHew paboTbl B 13.52.

Y6enuTtbes, UTO Ha Yacax HaCTPOEHO TOYHOE BPEMS! [HS.

HacTpoiika npoaomkuTenbHOCTH paboThl:

e HaxaTtb Ha kHonky 2 (nossutca 0.00 m cumBon 8), HaxumaTb Ha KHOMKy 5 go
nosieneHuns 1.20 (B xoae HACTPONKM AOMNOMHUTENBHO NOSBUTCA cumBon 6). Yepes 5
CeKyHf, Ha Aucnnee NnosBUTCSA BPEMS JHSA, @ CUMBOIbI 6 1 8 ropsT.

HacTpoliika koHua paboTbl:

e HaxaTb Ha KHOMKy 3, Aanblue kHonkamu 4 u 5 HacTpouTb Bpemsi 13.52 — Bpems,
Koraa AyxoBka AOSkHa npekpatTuTb paboTy (nosBuTCcA Grnvxanilee OKOHYaHue
paboTbl = Bpemsa AHS + 3a4aHHas NPOAOIKUTENbHOCTb, Noka He noseuTca 13.52,
korpa paboTa GyaeT npekpalleHa). Yepes 5 cekyHp nocre oTnyckaHus perynstopa
Ha gvcrnee nosiBUTCA Bpems AHS 1 ropuT cumeon 8. Cumson 8 mcuyesHeT (onsiTb
3aropuTcs, kak TonMbko AyxoBka ByAeT BknoyeHa).

o BknounTtb Ayxosky. COOTBETCTBYIOLUMMM KHOMKaMW HACTPOWUTb CUCTEMY Mojorpesa
1 TemMnepaTypy Bbineyku

e [lyxoBKa aBTOMAaTW4ECKM BKIIOYATCA (B AaHHOM cnyyae — B 12.32) (Havano
BbINeyku), paboTaeT Ha npoTskeHUn 1 Yaca 1 20 MUHYT U BbiknoumTea B 13.52. B
xofe paboTbl roput cumeon 8.

Kak Tonbko AyxoBka BbIKMIOYATCS:
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After switching off of oven:

e 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

® MPO3BYYUT NPEPbLIBUCTbIV 3BYKOBOW CUrHAIM, KOTOPbIA MOXHO BbIKMIOUYNTb, HAXaB Ha
kHOMKy 1, 2 unu 3. Yepes 2 MUHYTbI 3BYKOBOW CUrHam aBTOMaTUYECKMN BbIKIIOYNTCS.
- cumBon 8 ncyesHet
- Muraet cumeon 6.

e BbiknounTb AyXOBKY M O[HOBPEMEHHO HaxaTb Ha KHomku 2 u 3, 4Tobbl ncyes
cumBon 6! Kak Tonbko cmMBos 6 UCHE3HET, AyXOBKa roToBa K py4HOMY ynpaBneHuio
eé pabotoi!

2 and 3! The oven is ready for manual control of operation after vanishing of
symbol 6.
STOPWATCH TAUMEP

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.

EwWweé oaHoW ¢hyHKLMERn 3neKTPOHHOro nporpammMartopa siBnseTcs yHKUMA Tanmepa,
KOTOPYIO MOXHO aKTWBMPOBATb, HaxaB Ha kHonky 1. Ha gucnnee nsobpasutca 0.00.
KHonkamu 4 n 5 HacTpoum Heobxoaumoe Bpemsi. Ha aucnnee 3aroputcs cumson 7.
Bpewms, HacTpoeHHoe TallMepOM, MOXHO KOHTPONMMPOBaTb, HaXuMas Ha kHonky 1. Mo
MCTEYEHUN 3aaHHOTO BPEMEHMW NPO3BYYUT 3BYKOBOW CUrHamn. 3BYKOBOIA CUrHam MOXHO
BbIKMHOYUTb, HaXKaB Ha KHonky 1, 2 nnu 3.

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.

HACTPOMUKA BbICOTbl TOHAINIbHOCTHU

o OneKTPOHHOW NporpaMmMaTop AOMKEH HaXOANTLCHA B PEXUME OHEBHOMO BpEMeHU

e HaxaB Ha neByl KHOMKy 4, u3bpaTb BbICOTY TOHANbHOCTU W3 TPEX BO3MOXHbIX
YPOBHEN.

e HacTpoeHHyl0 BbICOTY TOHa 3MEKTPOHHON BbIKMOYaTENb BPEMEHU COXPaHWUT A0
Gnvkaillero WM3MeHeHUss WnU OO  BbIKMIOYEHUS| MUTaHWUA, Korga HacTpoiika
BO3BpaLlaeTCcs K CaMOIN BbICOKON TOHANbHOCTMU.

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

NMPUMEYAHMUE:
BbinonHve noboe U3MeHeHMe, NOJOXAUTE 5 CekyHA, KoTopble HeoBXxoaumbl Ans
3anucy M3MEHEHNs B NamsiTb

MAINTENANCE AND CLEANING OF THE COOKER

YXOAO3A MIUTON

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.
o Wait until the range is cool.

B uensx 6esonacHocTy nepep npoBeAeHMEM yxoAa BbINOMHUTe creaytollee:

e BCE PYYKM nepekntoyaTens 3IneKTPOKOHGOPKM, PyYku nepekntovatens yHKUWIA
OYXOBKW U TepmocTaTa ycTaHoBuTe B nonoxexue “BbIKITKOYEHO”;

e OTCOEAVHWTE NAWUTY OT NINHUN 3NEKTPOCETH;

® MOAOXAWTE, MOKa NMUTa OCThIHET.

COOKING PLATE

Clean cold hob after each use. Rest impurities is singed during next cooking. Never
use abrasive means scratching the hob. For cleaning use only special detergents for
glas ceramic hobs (for instance Vitroclean).

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.

OYUCTKA BHELLHEWN MOBEPXHOCTHU

[MoBepXHOCTb MNWUTLI  OYMLLaATE NpY MNOMOLUM MOKPOW TPAMKM unM  rybku c
NOBEPXHOCTHO-aKTVUBHBIM MOIOLLMM CPEACTBOM. 3aTEM BbITPUTE HACYXO.

YKvpHble NATHa ycTpaHuTe TENMOW BOAOMW CO CrieupanbHbIiM YACTALLMM CPeCTBOM Ans
amanu.

Hukoraa He nonb3yiTecb abpa3vBHBIMU  CPEACTBaMU,
NOBEPXHOCTb 3Manu v ApYrX NPUMEHEHHBLIX MaTepUanos.

KoTopble — paspyLialT
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LIGHT IMPURITIES
Use damp sponge, after cleaning dry up the surface.Water stains caused by boiling
over can be femoved by lemon or vinegar.

HEBOJbLUOE 3ArPA3HEHUE

yCTpaHuTe BnaxHowW Tpsinko. OCTaTku MOILLEro cpefcTea CMOTe XONo4HOW BOAOM,
a BCIO MOBEPXHOCTb MaHenu TwaTenbHo BbITpuTe. Cnefbl, obpasoBaBluMecs OT
nepekvneBLLE XMAKOCTU, MOXHO YCTPaHWUTb YKCYCOM WU NIMMOHOM.

HARD IMPURITIES

Remove with help of concentraded cleaning detergent which should be spred on the
hob. Remove singed pieces by scraper and let detergent working for a few minutes.
Than clean carefuly with cold water and dry out surface. Cleaning detergent can be
agresive during next operation.

CUNbHOE 3ArPA3HEHUE

YCTPaHUTE YUCTALUMM CPEACTBOM, KOTOPOE HYXHO HaHECTW Ha MaHenb U pacTepeTb,
He pas3baenss ero. MpuneyéHHble OCTaTKW MWLM YCTpaHUTE C MOMOLLbIO cKpebka.
Yepes HeKOTOpoe BpeMs CMOWTE CPEACTBO XONOAHOW BOAON W BbITPUTE HACyXo.
MoMHUTE, YTO CPEACTBO, KOTOPOE OCTAHETCS HECHULLEHHBIM C MaHEMNW, MOXET BbiTb
npu AanbHelilleM HarpeBe XMMUYECKW arpeCCUBHbLIM.

SUGGAR IMPURITIES (JAM, JELLY...)
Remove immediately in hot stage by scraper. In other case permanent traces can
appear. After cooling down clean by usual way.

3ATPA3HEHUA OT CAXAPA, MAPMENALA, BAPEHbA, XXENE, COKA U T.N.
HYXXHO YCTpaHWTb C ropsiyeil NaHenu cpasy e, crneumanbHblM ckpebkom, UTobbl He
npousoLuna xuMmyeckasi peakuus. MNocne oxnaxaeHusi NaHenu o4YncTuTe e€ obbl4HbIM
cnocobom.

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.

METAINTMYECKUE BNECTALWME NATHA

BO3HUKAIOT OT TPEHWUA MO NaHenu fHa antoMUHUEBON KacTPonu Unn oT NpUMEeHeHUs
HeMpUrogHoOro YNUCTALLEro CPeAcTBa. YCTPaHATCA NATHA MOCMe OYMCTKW naHenm
HECKOIbKO pa3 06bIYHbIM CIOCOBOM.

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.

W3MEHEHME LIBETA HA BAPOYHOW NAHENN

BbI3BAHO, B OCHOBHOM, BOBPEMS HEYCTPaHEHHBLIMU, NPUNEYEHHLIMU OCTaTKaMy NULLN.
370 siBNeHne He BNUAEeT Ha (YHKLUMUIO BapOYHOi NaHenn 1 He BbI3BaHO M3MEHEHNAMM
B MaTtepuane.

OVEN

e 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.

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

e 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.

OYUCTKA OYXOBKU

e YBRaXHUTe NOBEPXHOCTb CTEHOK [yXOBKU BOAOW C CUHTETUYECKAM MOBEPXHOCTHO-
aKTVBHbIM MOMLUMM CPEeACTBOM MMM HaHeCcUTe Ha HUX cneuuanbHoe Motollee
CPeAcTBO, NpefHa3HayYeHHoe AN OYWUCTKM 3Manu, W, MNonb3yscb LUETKOA W
TPSAINKOWA, ouMCTUTE.

e Ounas AyXoBKy, He yAansiiTe NpuneyY€HHble ocTaTKy MWLM NPpY NOMOLLM OCTPbIX
MeTannmMyecknx NpeaMeToB.

e Hukorga He wucnonbsyiiTe abpasvBHble YUCTSALUME CPEACTBa, KOTOPbIMU MOXHO
noBpeanTb 3ManupoBaHHy NOBEPXHOCTb.

o [lpvHaAnexHoOCTU AyXOoBKW (PELIETKy, MPOTMBEHb W T.M.) BbIMOWTe ry6kol c
CUHTETUYECKAM MOBEPXHOCTHO-aKTUBHBIM MOMWLLMM CPEACTBOM UMW WUCMONb3yhTe
MOEYHYI0 MaLUMHY AN1A NocyAbl.

The oven may be cleaned in a traditional mode (using ovencleaners and sprays).The
following procedure is recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position @ set thetemperature control
button of the cold oven to 50°C. Pour 0,4 lof 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.

Aqua clean

Pyuky ByGopa pexuma paGoTbl AyXOBKM YCTAHOBUTE B MONIOXEHMWE . YcTaHoBUTE
pyyKy Ans perynsaumm Temnepatypbl Ha 50° C. B npoTtueeHb 3aneiTe 0,4 nutpa BoAbl
1 NOMECTUTE NPOTUBEHb B HUXKHIOK HanpaBnsioLLyo AyxoBku. Mocne Tpuauatb MUHYT
OCTaTKM NULLY Ha 3Marnu SyXOBKM CMAMYATCH U MOXHO UX CTEPETb BNAXHOW TPAMNKON.
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CHANGE OF AN OVEN LAMP

o Set all the control knobs to "off" and disconnect the range from the mains
e Unscrew the lamp glass cover in the oven by turning left

o Unscrew the faulty bulb

e Put and screw a new bulb in

e Mount the bulb glass cover.

3AMEHA NAMNOYKWU OCBELLEHUA OYXOBKU

Mpy 3ameHe NaMnoykn pekomeHayem cobnofaTte cneayroLmii NopsiaoK:

® MPOKOHTPONMUPYIATE, YTOOLI BCE PYYKM HA NMaHENM ynpaBneHns Gblnv ycTaHoBNEHbI B
nonoxexHue “BbIKNMKOYEHO”,

BbIKMIOYWTE FMaBHBbIA BbIKMOYATENb HA MUHUM NOABOAA MEKTPOSHEPTN K NAUTE,
CHUMWTE NNadooH C NaMnoYku, BLIKPYTUB €ro BMEBO,

BbIKPYTUTE AEEKTHYIO NaMNoYKy U BKPYTUTE HOBYIO,

HageHbTe nnadoH Ha namnouky, BKPYTMB €ro BMpaBoO, BKMHOYWTE TMaBHbINA
BbIKMOYaTENb.

NOTE:

For illumination it is necessary to use a bulb
T 300°C, E14,230-240V, 25 W.

1 - Glass cover

2 - Lamp

3 - Sleeve

4 - Oven rear wall

[nsi ocBeLLeHNs fyXOBKW NPUMEHSeTCs namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. lamna

3. MaTpoH

4. 3apgHsAA CTeHKa AyXOBKU
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CLAIMS

PEKJIAMALIUA

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.

B crnyyae BO3HWKHOBEHWS B Mepuof rapaHTWAHOrO cpoka HeucnpaBHOCTEN, He
YCTPaHSINTE UX CaMOCTOSITENbHO, a COOBLUMTE O HUX B MarasuH, B KOTopoM Bbl nnuty
npuobpenu, nnun B YNorHOMOYEHHYO CEPBUCHYIO OpraHv3aumio, koTopas Beena eé B
akcnnyatauuto. [Mpn  3ToM obBsAsaTtenbHO npeabaBute ,[apaHTUAHBIA  TanoH",
3anofiHeHHbIn Hapnexawmm obpasom. Bes ,[apaHTuitHoro TanoHa“ peknamauums
3aBOAOM-M3roTOBUTENEM HE NPUHMMAETCS.

METHODS OF UTILISATION AND LIQUIDATION OF
PACKAGES

CMoCOBbl UCTMOJIb3OBAHUA U NIMKBUOALIUA TAPbI

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

- NpoAaxa B yTUMbCLIPbE,
- B OTXOAbI MaKynaTypbl
- B CneumarnbHble KOHTENHEpbI,
- UHOE UCMorb30BaHNe
MonuatuneHoBble NakeTbl, NNacTMaccoBble AeTanv
- B KOHTEHEpbI AN nnacTMaccsl

"ochpupoBaHHbIi kKapToH, 06épTodHas Bymara

,D,epeBﬂHHble noAcTaBKKU

LIQUIDATION OF AN APPLIANCE FOLLOWING ITS LIFE
EXPIRATION

NMKBUOALUA NIUTLI MOCIE OKOHYAHUA CPOKA
CIYXBbl

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 2002/96/EC 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.

[aHHbliA  nNpubop MapkupoBaH B COOTBeTCTBMM C EBponeiickoid  [upekTunsoii
2002/96/EG 06 obpalleHun C BblLeALUMMU W3 YNOTPeGeHUst 3NeKTPUYECKUMU 1
3MeKTPOHHbIMM n3aenuamm (waste electrical and elecronic equipment - WEEE).
[aHHon [upekTuBOn ycTaHoBneH efuHbli esponeickuidi  (EU) nogxod kK
MCronb30BaHMIO BTOPUYHbIX PECYPCOB.
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INSTALLATION
INSTRUCTIONS AND SETTINGS

PYKOBOACTBO MO MOHTAXY U TEXHUYECKOMY
OBCINYXXUBAHUIO

CONNECTION OF THE RANGE TO THE ELECTRIC MAINS

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.

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.

It is necessary to brace the conductor ends with pressed terminals against fraying.

For single-phase connection use an HOS5RR-F3G-4 (previously GGLG3Cx4) type
connecting cord and brace the conductor ends to figure 5.

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.

YcTaHoBKY HEOGXOANMO MPOBECTU COOTBETCTBEHHO AYNCTBUTESNbHBIM HOpMaTUBaM 1
TpeGoBaHUAM.  YCTaHOBKY MNUTbl [OMKEH NPOBOAWUTb  KBaNM(ULMPOBaHHbIN
nepcoHan., KOoTOpblii [OMKEH YCTaHOBWUTb NMWTY TaK. 4TOObl BapoyHas nnuta
Haxofunacb B rOpU3OHTaNbHOM MOMOXEHWUW, NOAKMIOUNTL K ra30BOW U 3NeKTPUYECKON
CETU W MEPEKOHTPONMPOBaTb  (PYHKUMW. YCTaHOBKa MAUTbI  AOSXHAa  ObiTb
nofTBepXaeHa B MapaHTUiHOM nucbMe.

B nocTtosHHOM pacnpepenuTene nepea NAUTOW [OMKHO  GblTb YCTAHOBMEHO
o6opyAoBaHWe ANs OTKIIOYEHUS NUTBI OT 3M1.CETU, TAE PAcCTOsHUE pa3beANHEHHbBIX
KOHTaKTOB BCEX MOMCOB MMH. 3MM. PekoMeHAyeMoe nofKMoYeHWe nmuTbl -
Tpexca3oBoe C NMOMOLLbIO CETEBOrO NPOBOAHMKA TUN

HO5RR-F5G-1,5 (paHbwe CGLG 5Cx1,5), koHubl KkoToporo obpaboTaTtb
COOTBETCTBEHHO PUCYHKa.
KoHubl  NpoBOAHWKOB ~ HeoGXoAuMMO  3adMKCUpoBaTb — MPOTUB  pacTpernku

3anpecoBaHHbIMA OKOHYaHUAMMW. [ns oAHOMA30BOro MOAKMOYEHUS MCMonb3oBaTh
nuTarowmii kabenb Tun HOS5RR-F3G-4 (paHbwe GGLG 3Cx4), KOHUbl NPOBOAHWKOB
3adMKCMpoBaTb COOTBETCTBEHHO pUC.5. MNocne ykpenneHns KOLoB NPOBOAHWKOB NOA
ronoBku 6oNTOB B KNEMMHVKe, BNOXUTb kabernb B KOPobKy kneMMHuka 1n obecneunTb
nNpoTUB BblAEPrUBaHWS knuncol (puc.5). HakoHel 3akpbiTb KPbIWKY KOPOGKM
KNeMMHMKa.

YcTaHoBKa NNuUTbI JormkHa GbiTb NoaTBEPXKAEHA B [apaHTUIAHOM NUCbME.

Solely an authorised, skilled person may install the range. The authorised person is
obliged to set the range cooking plate in horizontal position, to connect it to the mains
and to check up on its duty. Installation of the range must be confirmed in the
certificate of warranty. The electric range is a heat consumer, the installation and
location of which must correspond with local standards in force.

Mnuta pomkHa GbITb yCTaHOBMEHa W MOAKMOYEHA B COOTBETCTBUW C HOpPMamu W
npaeunamu, 4EACTBYOLMMU B cTpaHe MokynaTens.

MopkntoyeHne, MOHTaX W BBOA NMMNUTbl B 3KCMyaTauWio AOMKHbI GbiTb BbINOMHEHbI
KBanMULMpOBaHHbLIM CreLnanicTom ynorHOMOYEHHOW CEPBUCHON OpraHu3aumm.

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)

[Ins noAKNoYeHNs NUTLI peKOMEHAYeM UCMoNb3oBaTh NUTatoLWMiA kabenb :

- MUH. Cu 3 X 4 MM - Ans ogHoa3oBOro noAknoveHus (npegoxpanutens 35 - 38 A
COOTBETCTBEHHO TI/II'I¥)
- MuH. Cu 5 x 1,5 MM” - ans TpexdasoBoro nogknoyeHus (npegoxpanutens 3x16 A)

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.

BAXHOE NPEAYNPEXOEHUE
B cnyvae aeMoOHTUpOBaHUSA 1 MOHTaXa NuThl, KPOMe CTaHA4apPTHOro UCMOMb3oBaHUS,
HeobX0AMMO NAUTY OTKMIOYNTL OT 3M1.CETU 1 06ecneyunTb BbIKNIOYEHOe COCTOAHME.

In installation of the appliance, it is necessary to do in the light of its duty chiefly

the following:

o Verification of the correctness of mains connection,

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

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

Mpu yctaHoBke npubGopa Heo6xoAMMO MNpoBecTU creayllue AOeWCTBUA
OoTHOCUTENbHO hyHKLMKM Npubopa :

. KOHTPOJIb NPaBUIIbHOIO NOAKMIOYEHUA K 3M.CeTn

. KOHTPOIb beHKLlI/II/I HarpeBaTenbHbIX, YNpaBnAaAwLWUX W  perynmpyroLlmnx
3fIeMeHTOB

. AEMOHCTpaumMa  3akas3yuky BceX d)yHKLtMVI an60pa N O3HaKomneHue

OTHOCUTENbHO 06Cﬂy)KI/IBaHVIﬂ N cogepxxaHusa
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L=65 mm, BLACK YOPHWM - L3

L=45 mm, BLACK , YOPHWI - L2 .
L=45 mm, LIGHT BLUE, CBITNIO CWHIW - N -
L=50 mm, GREEN AND YELLOW, 3ENEHO-OBTWUM — PE (&)
L=25 mm, BROWN, KOPWUYHEBWM - L1

L=45 mm, BROWN, KOPUYHEBLIA - L
L=45 mm, LIGHT BLUE , CBITNO CHUHIN - N

v

L=50 mm, GREEN AND YELLOW, 3ENEHO-KOBTWA - PE ( &) Ly

CONDUCTOR ENDS BRACED WITH PRESSED TERMINAL | &
KIHUI NPOBIAHWKIE YKPINNEHO HANPECOBAHWMMU KIHLIIBKAMMW

1 2 3 4 5 @
1INIPE 230v~ P2 ¢ ¢
L, N PE

1 2 3 4 5 @
3IN/PE 400V~ T 7 7 7° ¢
L, Ly N PE

SINGLE-PHASE CONNECTION / OQHO®A3OBE NMIAKNKYEHHA

THREE-PHASE CONNECTION / TPU®A3OBE NIAKNHYEHHA

BLACK_
QOPHMH\
LIGHT BLUE CONDUCTOR
INTERCONNECTORS ] CBITNO CUHIN
FEOAHAHHA 3 NPOBOAHWK
LIGHT BLUE CONDUGTOR
3 E G CBITNO CUHIN BLACK GREEN AND YELLOW
P MPOBOAHWK v CONDUCTOR
5 HOPHAY ™~ 3ENEHO-HOBTHI
GREEN AND YELLOW NPOBOOHWK
CONDUCTOR
3ENEHO-KOBTUIA
BLACK (BROWN) ey NPOBOOHWK SIE
YOPHWK
{(KOPMYHEBWIA) =\
NPOBOOHWK 1
(@] ’.\cup AGAINST CORD BRE i R A&TJS EJGCORD
TEARING " s
= KOPWUHEBMA B = OBOWMA NPOTK
OBOVMA MPOTM FPOBOMHMK BUPUBAHHS LIHYPA
BUPWBAHHS LUHYPA
5 -~
NPEAYNPEXAEHUE :

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.

OnekTporasoBas nnuTa siBRNAeTCH an60p0M | knacca cTeneHn 3awmTbl nepepq,
TpaBMaMm 3MEKTPUYECKAM TOKOM W JOMKEH OblTb COEAMHEH C NpeAoXpaHUTENbHbLIM
kabenem ANEKTPUYECKOI ceTu.
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LOCATION

MECTO YCTAHOBKU MIUTbI

The appliance is designed for location in the kitchen line.

Mnuta pgomxHa 6bITb yCTaHOBMEeHa W noAKnw4yeHa B

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.

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

COOTBETCTBUM C HOpMamMu 1 npasunamu, ﬂel‘/‘ICTBy}OLuI/IMI/I
B CTpaHe rlOKyI'IaTeJ'Iﬂ.

«X» - MuHUManbHoe paccTosHue 750 MM, panee
COOTBETCTBEHHO pekomeHaauum npovssoguTens
AbIMOBbITSXKHOTO YCTPOWCTBA.

y

LEVELING THE APPLIANCE

PETYJIMPOBKA BbICOTbI MJIATbI

(certain models only)
Cooker hob must be leveled in horizontal position by means of 4 leveling screws
supplied with the appliance.

YcTaHoBKa NnuTbl B ropu3oHTanbHoe MOfIoXXeHne WNn peryrnvpoBka €€ Mo BbicoTe
BbINOSHAETCA C MOMOLLbIO 4-X perynmpoBoYHbIX BUHTOB, KOTOpPbl€ BXOOAT B COCTaB
npuvHagnexHocTen NNnThbI.

PROCEDURE:

* Remove the range receptacle;

o 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;

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

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

MPOLIECC:

e BbiTawmTe AWMK ANA XpaHEHUS NPUHAANEXHOCTEN NNUThI,

e MMUTY HAKMOHUTE Ha OAHY CTOPOHY,

e 3aBMHTWTE PErynpoBOYHbIE BUHTbLI B NepefHne U 3ajHne OTBEPCTUS NeperopoaKm
Ha 3TOW CTOPOHE,

e MMUTY HaKMOHUTE B NPOTUBOMOMOXHYK CTOPOHY U NOAOGHLIM 06pasoM 3aBUHTUTE
BWHTbI Ha ApYroi CTOPOHE MMNTI,

e MMUTY NOCTaBbTE Ha MECTO W OTPErynupyiTe €€ ropusoHTarlbHoe MOMOXeHne C
NMOMOLLbI0 OTBEPTKM U3 NPOCTPAHCTBA, OTKyAA ObiN BbITALLUEH SALUK ANS XPaHEHUS
NpUHaANEXHOCTER NNNTbI.

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

NMPUMEYAHMUE:
Perynuposka nnuTbl MO BbICOTE He sBNsAeTcA o6A3aTenbHbLIM  yCroBueM,
BbINOMHAETCA TONbLKO B Cnyvae HeobxoAMMoCTy.

n
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NOTE:
The maker reserves the right of minor modifications in the instructions resulting

from innovations or technological changes of the product.

NMPUMEYAHMUE:
3aBoA-U3roToBUTENb OCTaBnsieT 3a co6on NpaBo Ha He6onbluMe UHHOBaLUUMN B
Xofie NPOU3BOACTBA U3AENUiA.

ACCESSORIES NMPUHAONEXHOCTHU EC 56102 | EC 57302 |
MInTbI EC 56102 IX*
Grid PeweéTka (WwT.) + +
[ Fat pan |[ MpoTuseHsb rmy6okuii (wT.) I + I +
Backing try MpoTuBeHb Menknin (LT.)
Adjustable feet PerynupoBka BbICOTbI NNUTbI
Scraper Ckpebok
*EC 56102 IX - inox look
TECHNICAL DATA TEXHUYECKUE OAHHbLIE
Electric Cooker AnekTpuyeckasa nnura EC 56102 | EC 57302 |
EC 56102 IX*
[ Dimensions: | Pasmepbl nnuTbI: I
Height / Depth / Weight BbICOTA - LUMpWHa / rnybunHa
Cooking plate Cton BapoYHbIX
Electric hot zones CTon BapoYHbIX
Left rear @ 145 mm (kW) BapoyHas 3oHa 145 mm_(kBT) 1,20 1,20
[ Left front @& 180 mm (kW) |[ BapouHast soHa 2180 mm_(kBT) 1,70 I[
Right rear @ 180 mm (kW) BapouyHasi 3oHa 180 mm_(kBT) 1,70 1,70
Right front @ 145 mm (kW) BapoyHasi 3oHa 2145 mm_(kBT) 1,20 1,20
[ Left front @& 180/ 120 mm (kW) |[ BapouHast soHa 2180 / 120 mm (kBT) I[ 1,20/0,70
[Oven |[ OyxoBka I
Top heating (kW) BepxHuit anemeHT (kBT) 1,10 1,10
Grill heater (kW) OnemeHT rpuns (kBT) 1,85 1,85
Bottom heating element (kW) HwxHui anemeHT (kBT) 0,75 0,75
Circular heater (kW) OnemeHT kpyrosoi (kBT) 2,00 2,00
Oven fan (W) [euratens BeHTUnsiTopa (BT) 30 (35) 30 (35)
Oven light (W) OcselleHune gyxoku (BT) 25 25
[ Min. / max_temperature oven |[ Muhio / Mkc. TemnepaTypa B AyxoBke 50 /250 °C
Nominal power supply voltage MpucoeavHeHne K aNeKTpU4eckomn cetu 230/400V ~
Total power of the appliance (kW) MoLyHoCTb anekTpuyeckux Yactein nnutel (kBT) 8,00 || 9,00
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GB RU | BY
INFORMATION TABLE MH®OPMALIMOHHbIW NUCT
Manufacturer WsrotosuTens
Model Moaerb EC 56102 | EC 57302 |
EC 56102 IX*
A — More efficient A — Camoi achdpekTmBHOM
B B
C C
D D
: : A A
F F

G — Less efficient

G — HaumeHee acppekTnBHOM

Energy consuption D 33aTpara aHeprum D 0,79 0179
Time to cook standard load Yac (xsun.) 50 50
Energy consuption /E 33aTpara aHeprum / E 0,78 0178
Time to cook standard load Yac (xsun.) 44,4 44,4
Usable volume (litres) MonesHbIli 06BLEM AYXOBKM B MUTPax 46 46
Usable volume: O6BEM LyXOBKM :

SMALL MAJbIN
MEDIUM CEPEOQHUN

LARGE BOMNbLUOW
Noice (dB) MrpomkocTb (AB) 46 46
Min. energy consuption (standby) (W) HanMmeHblLee 3aTpaTa sHeprin 2
The area of the largest baking sheet Mnowa HalbinNbLOro NPOTUBEHb 1230

SAP 311914
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