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Dear User,

Our objective is to make this product provide you with the best output which is manufactured in our modern
facilities in a careful working environment, in compliance with total quality concept.

Therefore, we suggest you to read the user manual carefully before using the product and, keep it permanently at
your disposal.

This user manual is prepared for more than one model. Some of the features specified in the

= NOTE Manual may not be available in your appliance.

All our appliances are only for domestic use, not for commercial use.

Products marked with (*) are optional.

Conforms with the WEEE Regulations.

IMPORTANT WARNINGS

1. Installation and repair should always be performed or knowledge; as long as control is ensured or
by "AUTHORIZED SERVICE". Manufacturer shall not information is provided regarding the dangers.
be held responsible for operations performed by 18. This device has been designed for household use

unauthorized persons. only.

N

. Please read this operating instructions carefully. 19
Only by this way you can use the appliance safely
and in a correct manner.

. Children must not play with the appliance.
Cleaning or user maintenance of the appliance
shall not be performed by children unless they are

3. The oven should be used according to operating older than 8 years and supervised by adults.
instructions. 20. Keep the appliance and its power cord away from
4. Keep children below the age of 8 and pets away children less than 8 years old.
when operating. 21. Put curtains, tulles, paper or any flammable
5. WARNING: The accessible parts may be hot while (ignitable) material away from the appliance before
using the grill. Keep away from children. starting to use the appliance. Do not put ignitable
6. WARNING: Fire hazard; do not store the materials or flammable materials on orin the appliance.
on the cooking surface. 22. Keep the ventilation channels open.
7. WARNING: The appliance and its accessible parts 23. The appliance is not suitable for use with an
are hot during operation. external timer or a separate remote control system.
8. Setting conditions of this device are specified on 24. Do not heat closed cans and glass jars. The
the label. (Or on the data plate) pressure may lead jars to explode.
9. The accessible parts may be hot when the grill is 25. Oven handle is not a towel drier. Do not hang
used. Small children should be kept away. towels, etc. on the oven handle.
10. WARNING: This appliance is intended for cooking. 26. Do not place the oven trays, plates or aluminium
It should not be used for other purposes like foils directly on the oven base. The accumulated
heating a room. heat may damage the base of the oven.
11. To clean the appliance, do not use steam cleaners. 27. While placing food to or removing food from the

12. Ensure that the oven door is completely closed oven, etc,, always use heat resistant oven gloves.

after putting food inside the oven. 28. Do not use the product in states like medicated

13. NEVER try to put out the fire with water. Only shut and/or gﬂder i_nfluence of alcohol which may affect
down the device circuit and then cover the flame your ability of judgement.
with a cover or a fire blanket. 29. Be careful when using alcohol in your foods.
Alcohol will evaporate at high temperatures and
may catch fire to cause a fire if it comes in contact
with hot surfaces.

30. After each use, check if the unitis turned off.

31. If the appliance is faulty or has a visible damage,
do not operate the appliance.

14. Children under 8 years of age should be kept
away, if they cannot be monitored continuously.

15. Touching the heating elements should be avoided.

16. CAUTION: Cooking process shall be supervised.
Cooking process shall always be supervised.

17. This device can be used by children over 8 years
of age, people with physical, hearing or mental
challenges or people with lack of experience

32. Do not use the appliance with its front door glass
removed or broken.
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Place the baking paper together with the food into
a pre-heated oven by putting it inside a cooker or
on an oven accessory (tray, wire grill etc.).

Do not put objects that children may reach on the
appliance.

Itis important to place the wire grill and tray
properly on the wire racks and/or correctly place
the tray on the rack. Place the grill or tray between
two rails and make sure it is balanced before
putting food on it.

Against the risk of touching the oven heater
elements, remove excess parts of the baking paper
that hang over from the accessory or container.

Never use it at higher oven temperatures than the
maximum usage temperature indicated on your
baking paper. Do not place the baking paper on
the base of the oven.

When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the oven to overturn or the door hinges
to be damaged.

The packaging materials are dangerous for
children. Keep packaging materials away from the
reach of children.

Do not use abrasive cleaners or sharp metal
scrapers to clean the glass as the scratches that
may occur on the surface of the door glass may
cause the glass to break.

Do not hit glass surfaces of vitro-ceramic cookers
with a hard metal, resistance can get damaged. It
may cause an electric shock.

User should not handle the oven by himself.

Food can spill when foot of oven is dismantled

or gets broken, be careful. It may cause personal
injuries.

During usage, the internal and external surfaces of
the oven get hot. As you open the oven door, step
back to avoid the hot vapour coming out from the
interior. There is risk of burning.

Electrical Safety

1.

N

w
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Have an authorized electrician set grounding
equipment. Our company shall not be responsible
for the damages that shall be incurred due to
using the product without grounding according to
local regulations.

. The circuit breaker switches of the oven shall be

placed so that end user can reach them when the
oven is installed.

. The power supply cord shall not contact the hot

parts of the appliance.

If the power supply cord is damaged, this cord
shall be replaced by the manufacturer or its
service agent or an equally qualified personnel to
prevent a hazardous situation.

45.
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Upper cover of the oven can be closed for a
reason, than cookware can trip over. Step back to
avoid the hot food coming on you. There is risk of
burning.

Do not place heavy objects when oven door is
open, risk of toppling.

User should not dislocate the resistance during
cleaning. It may cause an electric shock.

Do not place metal utensils such as knife, fork,
spoon on the surface of the appliance, since they
will get hot.

Do not remove ignition switches from the
appliance. Otherwise, live electric cables can be
accessed. It may cause an electric shock.

Oven supply can be disconnected during any
construction work at home. After completing the
work, re-connecting the oven shall be done by
authorized service.

Do not place metal utensils such as knife, fork,
spoon on the surface of the appliance, since they
will get hot.

To prevent overheating, the appliance should not
be installed behind of a decorative cover.

Turn off the appliance before removing the
safeguards. After cleaning, install the safeguards
according to instructions.

Cable fixing point shall be protected.

Please don't cook the food directly on the tray /
grid. Please put the food into or on appropriate
tools before putting them in the oven.

CAUTION: If the glass of the stove is broken,

turn off any heating element immediately and
disconnect the appliance from power source, do
not touch the surface of the appliance and do not
use the appliance.

. Never wash the product by spraying or pouring

water on it! There is a risk of electrocution.

. WARNING: To avoid electric shock, ensure that

the device circuit is open before changing the
lamp.

. WARNING: Cut off all supply circuit connections

before accessing the terminals.

. WARNING: If the surface is cracked, turn off the

appliance to avoid risk of electric shock.

. Do not use cut or damaged cords or extension

cords other than the original cord.

The rear surface of the oven also heats up when
the oven is operated. Electrical connections

ENG



ENG

shall not touch the rear surface, otherwise the
connections may be damaged.

11. Do not tighten the connecting cables to the oven
door and do not run them over hot surfaces. If the
cord melts, this may cause the oven to short circuit
and even afire.

12. If the power supply cable is damaged, it must
be replaced by its manufacturer or authorized
technical service or any other personnel qualified
atthe same level, in order to avoid any dangerous
situation.

13. Do not use steam cleaners for cleaning the
appliance, otherwise electric shock may occur.

Intended Use

1. This product has been designed for domestic use.
Commercial use is not permitted.

2. This appliance may only be used for cooking
purposes. It shall not be used for other purposes
like heating a room.

3. This appliance shall not be used to heat plates
under the grill, drying clothes or towels by
hanging them on the handle or for heating
purposes.

14. An omnipolar switch capable to disconnect power
supply is required for installation. Disconnection
from power supply shall be provided with a switch
or an integrated fuse installed on fixed power
supply according to building code.

15. Appliance is equipped with a type "Y” cord cable.

16. Fixed connections shall be connected to a power
supply enabling omnipolar disconnection. For
appliances with over voltage category below lll,
disconnection device shall be connected to fixed
power supply according to wiring code.

4. The manufacturer assumes no responsibility for
any damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.

6. Operational life of the product you have
purchased is 10 years. This is the period for
which the spare parts required for the operation
of this product as defined is provided by the
manufacturer.

Methods for Protecting Ceramic Glass Cooking Surface

Ceramic glass surface is unbreakable and scratch
resistant to a certain degree. However, to avoid any
damage, please do the following:

1. Never pour cold water on hot cookers.

2. Do not stand on a ceramic glass plate.

3. Sudden pressure, for example, the effect of a
falling salt shaker may be critical. So, do not place
such objects on a place above the hobs.

4. After each use, make sure that the base of the
cooking pot and surfaces of cooking zones are
clean and dry.

Electrical Connection

1. Your oven requires 40 Amp fuse for mono phase
or 3x16 Amp fuse for 3 phase supply according to
electrical power for cooker section has 4 ceramic
heater and oven section has electric models.
Installation by a qualified electrician is mandatory.

2. Your oven is adjusted in compliance with 220-
240V / 380-415V AC,50/60Hz. electric supply. If
the mains are different from this specified value,
contact your authorized service.

w

. Electrical connection of the oven should only
be made to connections / sockets with an
earth system installed in compliance with local
regulations. If there are no connections/sockets
with an earth system in place where the oven
will be installed, immediately contact a qualified

5. Do not peel vegetables on the hob surfaces. Sand
grains falling from the vegetables may scratch the
ceramic glass plate.

6. Do not lay flammable materials such as cardboard
or plastic on the oven. Objects such as tin, zinc,
or aluminium (as well as aluminium foils or empty
coffee pots) may melt on hot cooking surfaces and
thus cause damage.

7. Take care not to let sugary foods or fruit juices
contact the hot cooking zones. The ceramic glass
surface may be stained by these.

electrician to install. The manufacturer is not
responsible for damages that will arise because
of the appliance not be connected to an earth
system.

4. If your supply cable gets damaged, it should
be replaced by an authorized service agent or
qualified electrician in order to avoid danger or
electric shock.

5. Electrical cable should not touch the hot parts of
the appliance.
6. Operate your oven in dry atmosphere.

7. When placing your oven to its location, ensure
that it is at the counter level. Bring it to the counter
level by adjusting the feet if necessary.
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220-240V~50/60Hz  380-415V 3N~50/60Hz 380-415V 2N~50/60Hz220-240V~50/60Hz

HO5 W-F 3G 4 mm? HO5WV-F 5G 1.5 mm? HO5 VV-F 4G 1.5 mm2 HO5 VV-F 3G 4 mm?

INTRODUCTION OF THE APPLIANCE

© N OA W N

10.
11.
12.
13.

. Glass top plate

. Thermostat knob

. Command knob for oven

. Regulators for vitroceramic hobs

Oven door
Handle
Plastic leg

Lower cabinet door
8.1.  Drawer
8.2.  Flap door

Lamp
Grill

Ceramic heater (140 mm /250 mm)
Ceramic heater (120 mm / 180 mm)

Ceramic heater (140 mm or 180 mm)
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Accesories

Deep tray*

Used for pastry, big roasts, watery foods. It can also be used as oil collecting
container if you roast directly on grill with cake, frozen foods and meat
dishes.

Tray / Glass tray*
Used for pastry (cookie, biscuit etc.), frozen foods.

Circular tray*
Used for pastry frozen foods.

Wire grill
Used for roasting or placing foods to be baked, roasted and frozen into
desired rack.

Telescopic rail*
Trays and wire racks can be removed and installed easily thanks to telescopic
rails.

In tray wire grill*
Foods to stick while cooking such as steak are placed on in tray grill. Thus
contact of food with tray and sticking are prevented.

Tray handle*
Itis used to hold hot trays.




Technical features of your oven

Specifications 60x60

Outer width 600 mm

Outer depth 630 mm

Outer height 855 mm

Lamp power 15-25W

Bottom heating element 1200 W

Top heating element 1200 W

Turbo heating element 1800 W

Grill heating element Small grill 1200 W Big grill 2400 W
Supply voltage 220-240V AC/380-415V AC 50/60 Hz
Hot plate 145 mm * 1000 W

Hot plate 180 mm * 1500 W

Hot plate rapid 145 mm * 1500 W

Hot plate rapid 180 mm * 2000 W

Ceramic heater 140 mm * 1200 W

Ceramic heater 180 mm * 1700 W/ 1800 W

Ceramic heater 140 mm / 250 mm * 1800 W

Ceramic heater 120 mm /180 mm * 1700 W

/\ WARNING!

¢ WARNING: For the modification to be done by authorized service, this table should be considered.
Manufacturer may not be held responsible for any problems rising because of any faulty modification.

e WARNING: In order to increase the product quality, the technical specifications may be changed without prior
notice.

¢ WARNING: The values provided with the appliance or its accompanying documents are laboratory readings
in accordance with the respective standards. These values may differ depending on the use and ambient
conditions.

INSTALLATION OF YOUR OVEN

Check if the electrical installation is proper to bring the appliance in operating condition. If electricity installation
is not suitable, call an electrician and plumber to arrange the utilities as necessary. Manufacturer shall not be held
responsible for damages caused by operations performed by unauthorized persons.

/\ WARNING!

e WARNING: It is customer's responsibility to prepare the location the product shall be placed on and also to
have the electrical installation prepared.

¢ WARNING: The rules in local standards about electrical installations shall be followed during product
installation.

¢ WARNING: Check for any damage on the appliance before installing it. Do not have the product installed if it is
damaged. Damaged products cause a risk for your safety.
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Right Place for Installation and Important Warnings

Appliance feet should not stay on soft surfaces such as carpets. The kitchen floor shall be durable to carry the
unit weight and any other kitchenware that may be used on the oven.

Appliance should be used with a clearance of minimum 400 mm over the upper hob surfaces, and 65 mm from
side surfaces inside a kitchen furniture.

The appliance is suitable for use on both side walls, without any support, or without being installed in a cabinet.
If a hood or aspirator will be installed above the cooker, follow the instructions of the manufacturer for height of
mounting. (min. 650 mm)
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¢ WARNING: The kitchen furniture near the appliance must be heat resistant.

¢ WARNING: Do not install the appliance beside refrigerators or coolers. Heat radiated
by the appliance increases the energy consumption of cooling devices.

e WARNING: Do not use the door and/or handle to carry or move the appliance.

/\ WARNING!



Chain lashing illustration

Before using the appliance, in order to ensure safe use,

be sure to fix the appliance to the wall using thechain and
hooked screw supplied. Ensure that the hook is screwed into
the wall securely.

75cm

ENG



ENG

CONTROL PANEL

o

i —
QQ | OO0 0. 0.

1. Thermostat
2. Function selection button
3. Rear left electrical heater

/\ WARNING!

zo
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4. Front left electrical heater
5. Front right electrical heater
6. Rear right electrical heater

The control panel above is only for illustration purposes. Consider the control panel on
your device.

Thermostat: Used for determining the cooking temperature of

the dish to be cooked in the oven. After placing the food inside the

oven, turn the switch to adjust desired temperature setting between
40-240 °C. For cooking temperatures of different food, see cooking
table.

Mechanical timer*: Used for determining the period for cooking in
the oven. When adjusted time is expired, power to heaters is turned
off and an audible warnig signal is emitted. Mechanical timer can
be adjusted to desired period between 0-90 minutes. For cooking
periods, see cooking tables.

e
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Time of day e Minute minder
adjustment button Aauto wil M button
N’ B e’ N B e’
Minus button '-' '-’ h' '-, ' ,s Plus button
[
Automatic cooking D1 > Q o) Child lock button

button

Screen symbols

Oven status indication

® On: Full or semi auto-cooking active.

¢ Flashing: Auto cooking completed or power on condition.
° Off: No auto cooking active.

Oven status indication
® On: Timer relay is closed / cooking or ready for cooking.
e Off: Timer relay is open / no cooking.

Manual cooking status indication
® On: Manual cooking.
¢ Off: Auto cooking (auto symbol is on).

Semi automatic cooking adjustment mode indication

¢ Flashing: Cooking duration adjustment mode, adjustment possible by ° or ° buttons.

Full automatic cooking adjustment mode indication

¢ Flashing: End of cooking time adjustment mode, adjustment possible by ° or ° buttons.

Minute minder status indication

® On: Minute minder alarm active

¢ Flashing: Minute minder adjustment mode, adjustment possible by ° or e buttons or
current minute minder alarm completed.

¢ Off: Minute minder is not active.

>
(e
i
@)

Child lock indication
® On: Child Lock is active.
o Off: Child Lock is inactive.
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Power on

At power on, oven is inactive, time of day and AUTO symbols are flashing. The indicated (flashing) time of day is
not correct and has to be adjusted. Press @to activate the oven and proceed adjusting the time of day as below.

Time of day adjustment

Time of day adjustment is only possible when no cooking program is in progress. Press @ to enter the
adjustment mode, the double dot symbol in between hours and minutes digits will start to flash.Using either°
or ° adjust the desired duration. The maximum adjustable duration is 23h 59 minutes. Adjustment mode will be
abandoned within 5 seconds after the last button press or can be terminated immediately by pressing the @

Setting the minute minder

With this function, you can adjust a duration in minutes. After the adjusted time has been elapsed, an alarm
sound will be produced. Press eto enter the minute minder adjustment mode, e symbol will start flashing
on the screen.Using either° or ° adjust the desired duration. The maximum adjustable duration is 23h 59
minutes. Adjustment mode will be abandoned within 5 seconds after the last button press or can be terminated
immediately by pressing the button.

Cancelling the minute minder

Any active minute minder function can be cancelled by pressing and holding e button for 3 seconds. The e
symbol on the screen, indicating the active minute minder function, will dissapear.

Cancelling the alarm buzzer sound

Once the adjusted minute minder duration is elapsed, the buzzer alarm will start to sound, accompanied by the
flashing symbol on the screen. Any button press will stop the alarm sound and this indication. If no button is
pressed, the alarm sound will end automatically after 7 minutes, but the flashing symbol will go on.

Semi automatic cooking

This cooking program is intented to start cooking immediately for a specified duration. After the oven is set to the
desired function and temperature via the oven knobs:
1. Press the o button, @ symbol will flash on the screen.
2.Using ° or ° buttons, adjust the desired cooking duration. symbol appears on the screen, whereas
disappears.
3. After 5 seconds of the last button press or by pressing °twice, the adjustment is completed. @ symbol
disappears, the display shows the current time of day.

Full automatic cooking

This cooking program is intented to perform a delayed cooking by programming the time of day ,when the food

should be ready. In other words, the oven will start cooking not immediately but will automatically calculate the

time to start cooking.

1. Perform step 1 and 2 of the semi auto cooking as above (cooking duration adjustment).

2. Press @ button once again, ° symbol will start to flash.

3. Using ° or ° program the end of cooking time. e symbol will disappear but symbol will be still
present on the screen. This indicates that an automatic cooking is programmed but cooking has not started yet.

4. After 5 seconds of the last button press or by pressing @ , the adjustment will be completed, ° symbol
disappears from the screen the display shows the current time of day.

Manual mode

Any automatic cooking in progress, can be cancelled by pressing and holding @ button for 3 seconds. NUIY
symbol will disappear and @ will appear. In manual mode, the oven will be active depending on the status of the
oven knobs.



Auto cooking end

After the automatic cooking has been completed, [iall®l symbol will be flashing on the screen an the buzzer alarm
will sound. Any button press will stop the alarm sound but the flashing symbol will go on till @ button is pressed.
The buzzer alarm will sound for 7 minutes if not stopped.

Power interrupts

After any interrupt of mains power, your oven will be inactive after the power is restored, for safety reasons. After
power on, the time of day digits and kel symbol will flash and the time of day has to be adjusted (see: power on).

= NOTE

The flashing [AMl® symbol indicates that the oven is inactive and you have to enter the manual mode.

Child lock

This function is intented to prevent any unauthorized modification of the timer settings. When this function is active,
any button press except the e button itself, will be inactive.

To activate this function, press and hold the e button until e appears on the screen, approximately for 3
seconds. To deactivate it, do the same until the @ symbol disappears.

= NOTE

Any alarm sound can be stopped by any button press, even the child lock function is active.

Programmable options

Alarm tone:

Whenever no adjustment mode is active, pressing and holding the e button will result in the currenly valid buzzer
tone being produced. By releasing and pressing the same button again, you may scroll through 3 available buzzer
tones. The last heard buzzer tone will be automatically recorded as the selected tone.

= NOTE

Programmable options are nonvolatile and will be resident after any power failure.
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USING OVEN SECTION

Using Oven Heating Elements

1. When your oven is operated first time, an odor will be spread out which will be sourced from using the
heating elements. In order to get rid of this, operate it at 240 °C for 45-60 minutes while it is empty.

2. Oven control knob should be positioned to desired value; otherwise oven does not operate.

3. Kinds of meals, cooking times and thermostat positions are given in cooking table. The values given in the
cooking table are characteristic values and were obtained as a result of the tests performed in our laboratory.
You can find different flavors suitable for your taste depending on your cooking and using habits.

4. You can make chicken revolving in your oven by means of the accessories.

w

. Cooking times: The results may change according to the area voltage and material having different quality,
amount and temperatures.

o~

. During the time when cooking is being performed in the oven, the lid of the oven should not be opened
frequently. Otherwise circulation of the heat may be imbalanced and the results may change.

Using The Grill

1. When you place the grill on the top rack, the food on the grill shall not touch the grill.
2. You can preheat for 5 minutes while grilling. If necessary, you may turn the food upside down.

3. Food shall be in the center of the grill to provide maximum air flow through the oven.

To turn on the grill;
1. Place the function button over the grill symbol.

2. Then, set it to the desired grill temperature.

To turn the grill off;
Set the function button to the off position.

& WARNING! Keep the oven door closed while grilling. )

Using The Chicken Roasting*

Place the spit on the frame. Slide turn spit frame into the oven at the
desired level.Locate a dripping pan through the bottom in order to
collect the fast. Add some water in dripping pan for easy cleaning.
Do not forget to remove plastic part from spit.After grilling, screw the
plastik handle to the skewer and take out the food from oven.

Figure 1




USING COOKER SECTION

Using And Description Of Hob Section For Vitroceramic

Level Level | Level Level Level Level Level | Level Level M
1 2 3 4 5 6 7 8 9 x
140 mm 130 206 350 500 850 1200 B B B B
Commutator W W W W W W
180 mm 180 470 790 850 1230 1700 N _ B 3
Commutator W W W W W W
180 mm 1800 1800 | 1800 1800 1800 1800 1800 | 1800 1800 B
Regulator w W W w W W w w W
140/250 mm 1000 1000 | 1000 1000 1000 1000 1000 | 1000 1000 1800
W W W W W W w W w W
120/180 mm 700 700 700 700 700 700 700 700 700 1700
Dual Hilight W W w W W W W W w W

SIIN

. You operate the hob with the ring switches on the control panel of oven. This switch regulates the energy in
order to reach desired temperature set by you.

In order to have a good cooking result from the hob, the pans bottom should be as thick and flat as possible.

. Bottom of pans and cooking zones should be the same size. If possible, always place lids on the pans. Always
place cookware on the cooking zone before it is switched on. Switch cooking zones off before the end of the
cooking time, to take advantage of residual heat.

. Turn the knob to clockwise for starting to operate. Temperature set up by the knob position on the line
gradually increasing up to max. (Single zone)

. For dual cooking zone the first ring operating like single zone; second ring starts to operate after extra turning
by some more force to clock wise on the “max” region end of the ring sign. When you turn to counter clock
wise, the first ring will operate as maximum range and the second ring’s power will reduce up to you desire
temperature.

Using Hot Plates

Level 1 Level 2 Level 3 Level 4 Level 5 Level 6
80 mm 200 W 250 W 450 W
145 mm 250 W 750 W 1000 W
180 mm 500 W 750 W 1500 W
145 mm rapid 500 W 1000 W 1500 W
180 mm rapid 850 W 1150 W 2000 W
145 mm 95 W 155 W 250 W 400 W 750 W 1000 W
180 mm 115W 175W 250 W 600 W 850 W 1500 W
145 mm rapid 135W 165W 250 W 500 W 750 W 1500 W
180 mm rapid 175W 220 W 300 W 850 W 1150 W 2000 W
220 mm 220 W 350 W 560 W 910 W 1460 W 2000 W

ENG
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. Electric hotplates have standard of 6 temperature levels. (as describe herein above)

2. When using first time, operate your electric hotplate in position 6 for 5 minutes. This will make the agent on
your hotplate which is sensitive to heat get hardened by burning.

3. Use flat bottomed saucepans which fully contact with the heat as much as you can, so that you can use the
energy more productively.

P N - —

v

Correct Incorrect Incorrect Incorrect

PROGRAM TYPES

0 Function Button: Used for determining the heaters to be used for cooking
the dish to be cooked in the oven. Heater program types in this button and
their functions are described below. All heater types and program types
consisting of these heaters may not be available at all models.

i
1

]

Turnspit

Fan

Top + Bottom heating element

Turbo heating + Fan

Lamp

Bottom + Top heating elements + Fan

Bottom heating element + Fan

Grill heating element+Fan

Grill heating element

Grill burner / Grill heating element

e |34 172 | ] |11 [ 2]

Grill heating element+Lamp

Top heating element

Electrical timer

LE

Oven burner / Bottom heating element

[ I e e

/\ WARNING!
models.

All heater types and program types consisting of these heaters may not be available at all




COOKING TIME TABLE

& WARNING!  Oven must be preheated for 10 minutes before placing the food in it.
Foods Cooking Function Temperature (°C) P::::itn Dungtoiz:i?rgin.)

Cake (Tray / Mold) Static / Static+fan 170-180 2 35-45
Small cakes Static / Turbo+fan 170-180 2 25-30
Patty Static / Static+fan 180-200 2 35-45
Pastry Static 180-190 2 25-30
Cookie Static 170-180 3 20-25
Apple pie Static / Turbo+fan 180-190 2 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static+fan 180-200 3 20-30
Lasagna Static 180-200 2 25-40
Meringue Static 100 2 60
Chicken Static+fan / Turbo+fan 180-190 2 45-50
Grilled chicken ** Grill 200-220 4 25-30
Grilled fish ** Grill+fan 200-220 4 25-30
Sirloin steak ** Grill+fan Max. 4 15-20
Grilled meat balls ** Grill Max. 4 20-25

* Without pre-heating. Half of the cooking should be 200 °C and then second half should be 150 °C.
** During the half of cooking, meal should be turned around.

MAINTENANCE AND CLEANING

1

o U B~ W N

~

0

. While oven is operating or shortly after it starts operating, it is extremely hot. You must avoid touching from

heating elements.

. Never clean the interior part, panel, lid, trays and all other parts of the oven by the tools like hard brush,

cleaning mesh or knife. Do not use abrasive, scratching agents and detergents.

. After cleaning the interior parts of the oven with a soapy cloth, rinse it and then dry thoroughly with a soft cloth.
. Clean the glass surfaces with special glass cleaning agents.
. Do not clean your oven with steam cleaners.

. Before opening the upper lid of the oven, clean spilled liquid off the lid. Also, before closing the lid, ensure

that the cooker table is cooled enough.

. Never use inflammable agents like acid, thinner and gasoline when cleaning your oven.

Do not wash any part of your oven in dishwasher.

In order to clean the front glass lid of the oven; remove the fixing screws fixing the handle by means of a
screwdriver and remove the oven door. Than clean and rinse it thoroughly. After drying, place the oven glass
properly and re-install the handle.

ENG
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INSTALLATION OF THE OVEN DOOR

Figure 3

Figure 2.1 Figure 2.2 Figure 3.1 Figure 3.2
Completely open the Bring the hinge lock Afterwards, close the To remove the oven
oven door by pulling it to the widest angle as oven door as to lean on door, pull it upwards
to your- self. Afterwards, shown in figure 2.2. Bring the hinge lock as shown by holding it with both
perform the un- locking both hinges con- necting in figure 3.1. hands when close to
process by pulling the the oven door to the oven the closed position as
hinge lock upwards with to the same position. shown in figure 3.2.

the help of a screw driver
as shown in figure 2.1.

In order to re-place the oven door, perform the abovementioned steps in reverse.



Cleaning And Maintenance Of The Oven’s Front Door Glass

Remove the profile by pressing the plastic latches on both left and right sides as shown in figure 4 and pulling the
profile towards yourself as shown in figure 5. Then remove the inner-glass as shown in figure 6. If required, middle
glass can be removed in the same way. After cleaning and maintenance are done, remount the glasses and the
profile in reverse order. Make sure the profile is properly seated in its place.

Figure 4 Figure 5 Figure 6

Catalytic Walls* Figure 7

Catalytic walls are located on the left and the right side

of cavity under the guides. Catalytic walls banish the

bad smell and obtain the best performance from the

cooker. Catalytic walls also absorb oil residue and clean

your oven while it's operating. | %
Removing the catalytic walls ~

In order to remove the catalytic walls; the guides must

be pulled out. As soon as the guides are pulled out,

the catalytic walls will be released automatically. The

catalytic walls must be changed after 2-3 years.

Rack Positions

Itis important to place the wire grill into the oven Rack 4
properly. Do not allow wire rack to touch rear wall of

the oven. Rack positions are shown in the next figure. Rack 3
You may place a deep tray or a standard tray in the Rack 2
lower and upper wire racks.

Rack 1

Installing and removing wire racks
To remove wire racks, press the clips shown with arrows in the figure, first remove the lower, and than the upper
side from installation location. To install wire racks; reverse the procedure for removing wire rack.

Changing The Oven Lamp
/\ WARNING!

To avoid electric shock, ensure that the appliance circuit is open before changing the lamp. (having circuit open
means power is off) First disconnect the power of appliance and ensure that appliance is cold.

Remove the glass protection by turning as indicated in the figure on the left side. If you have difficulty in turning,
then using plastic gloves will help you in turning.

Then remove the lamp by turning, install the new lamp with same

specifications.

Reinstall glass protection, plug the power cable of appliance into electrical socket and complete replacement.
Now you can use your oven.

ENG



Type G9 Lamp Type E14 Lamp

220-240V,AC 15-25 W 220-240V,AC15W

—
-
=
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Figure 8 Figure 9
()

Using The Grill Deflector Sheet *
1. Asafety panel is designed to protect control panel and the buttons when the oven is in grill mode. (figure 10)

2. Please use this safety panel in order to avoid the heat to damage control panel and the buttons when the oven
is grill mode.

& WARNING!  Accessible parts may be hot when the grill in use. Young children should be kept away.

3. Place the safety panel under control panel by opening the oven front cover glass. (figure 11)
4. And then secure the safety panel in between oven and front cover by gently closing the cover. (figure 12)
5. Itis important for cooking to keep the cover open in specified distance when cooking in grill mode.

6. Safety panel will provide an ideal cooking circumstance while protecting control panel and buttons.

/\ WARNING!

If the cooker has the “closed grill functioned” option with thermostat, you can keep the oven door closed during
operation; in this case the grill deflector sheet will be unnecessary.

Figure 10 Figure 11 Figure 12
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TROUBLESHOOTING

You may solve the problems you may encounter with your product by checking the following points before calling

the technical service.
Check Points

In case you experience a problem about the oven, first check the table below and try out the suggestions.

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

Oven door is not opening
properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to re-open
the door.

Electric shock when touching
the oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is grounded
properly.

Water dripping.

Steam coming out from a
crack on oven door.

Water remaining inside the
oven.

Water or steam may generate
under certain conditions
depending on the food being
cooked. This is not a fault of the
appliance.

Let the oven cool down and than wipe
dry with a dishcloth.

Smoke coming out during
operation.

When operating the oven for the
first time

Smoke comes out from the heaters. This
is not a fault. After 2-3 cycles, there will be
no more smoke.

Food on heater.

Let the oven to cool down and clean food
residues from the heater.

When operating the oven
burnt or plastic odour
coming out.

Plastic or other not heat resistant
accessories are being used inside
the oven.

At high temperatures, use suitable
glassware accessories.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly
adjusted.

Read the section regarding operation of
the oven and reset the oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the circuit
breaker. If this is repeating frequently, call
an electrician.

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door frequently, if the
food you are cooking does not require
turning. If you open the door frequently
internal temperature drops and therefore
cooking result will be influenced.

Internal light is dim or does
not operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven and
check again.

Lamp might be failed.

Replace with a lamp with same
specifications.
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HANDLING RULES

oUW N -

. Do not use the door and/or handle to carry or move the appliance.

. Carry out the movement and transportation in the original packaging.

. Pay maximum attention to the appliance while loading/unloading and handling.

. Make sure that the packaging is securely closed during handling and transportation.

. Protect from external factors (such as humidity, water, etc.) that may damage the packaging.

. Be careful not to damage the appliance due to bumps, crashes, drops, etc. while handling and transporting

and notto break or deform it during operation.

RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and economically.

1.

2.
3.
4.

N O~

Use dark coloured and enamel containers that conduct the heat better in the oven.
As you cook your food, if the recipe or the user manual indicates that pre-heating is required, pre-heat the oven.
Do not open the oven door frequently while cooking.

Try not to cook multiple dishes simultaneously in the oven. You may cook at the same time by placing two
cookers on the wire rack.

. Cook multiple dishes successively. The oven will not lose heat.
. Turn off the oven a few minutes before the expiration time of cooking. In this case, do not open the oven door.

. Defrost the frozen food before cooking.

ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with European Directive 2012/19/EU concerning
used electrical and electronic appliances (waste electrical and electronic equipment -
WEEE). The guideline determines the frame work for the return and recycling of used
appliances as applicable throughout to the EU.

PACKAGE INFORMATION

Packaging materials of the product are manufactured from recyclable materials in accordance with our National
Environment Regulations. Do not dispose of the packaging materials together with the domestic or other wastes.
Take them to the packaging material collection points designated by the local authorities.
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Ayarnté xprotn,

3TOX0G MaG Eival VO KAVOULIE QUTO TO TIPOIOV va 0O TTAPEXEL TNV KAAUTEPN amoS00T TTOU KATAOKEVACETAL OTIG OUYXPOVEG
EYKATAOTACELG PIAG OF £VA TIPOOEYUEVO EPYACIAKO TIEPIBAANOV, CUPPWVA HE TNV EVWOLA TNG CUVONIKHG TTOIOTNTAG.

Q¢ K TOUTOU, 00G TIPOTEIVOUHE VAl SIBACETE MPOCEKTIKA TO EYXEIPISIO XPriONG TPV XPNOIOTIOICETE TO TIPOIOV KA VO TO EXETE
Slapkwg otn d160eor oag.

To mapdv eyxelpiblo xpriong éxel ouvtayBei yia meplocoTtepa amd éva povtéra. OpIoUEVEC o TIG

e YHMEI QZH . . . . . . .
- AEIToupYieC oL avapépovTal oTo eYXEIPISIO EVEEXETAL va pNV gival SI0BECIUEG OTN CUOKEUN 0aG.

‘ONeG 01 CUOKEUEG TTPOOPICOVTAL AMOKAEICTIKA YIa OIKIOKT) KAl OX1 YA EUITOPIKT Xprion. H xprion twv e§aptnudtwy mou
EMONpaivovTal e aoTEPIOKO (¥) Eival TPOAUPETIKI.

TUHHOPPWVETAL HE TOUG Kavoviopoug AHHE.

2 HMANTIKE2 TTPOEIAOTOIH2EI>

oTolxEia.
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1. H eykatdoTtaon Kat n EMOoKeUN TIPEMEL TTAVTA va 16. MPOZOXH: H Siadikacia payelpépatog mpémet va
ekteAeitat amd "EZOYZIOAOTHMENH YTHPEZIA" emPBAénetal. H dladikacia payelipéuatog mpémel mavta
O KataokevaoTrG dev EUBUVETAL Yla EPYATIE TTOU va emPAEneTaL
eKTENoLVTal b pn eGouotodotnpéva . 17. AUTH| ] GUGKEUN| UTTOPEI val XpNGILOToN6Ei amo
2. AloBAOTE MPOCEKTIKA TIG TAPOUTES 08nyieg Aeltoupyiag. madId Avw Twv 8, ATOMA UE CWHATIKES, AKOUOTIKEG
MOVO £T01 UTTOPEITE VO XPNOIUOTIOIOETE T CUCKEUN HE SlavonTikéG SUOKONIEG 1) ATopa e ENNEWYN EUTTEIPIAg 1
QOQPANELQ KAl UE OWOTO . YVWONG apKei va €XEL SI00PANOTEL 0 CWOTOG ENEYXOG 1
3. O POUPVOC TIPETTEL VA XPNOIHOTIOLEITA CUUPWVOL HIE TIC VOTOUG €OV TIApacX Bl MANPOQOPIEC OXETIKG He TG
o8nyiec Aerroupyiac, Kw80voug.
4. KpaToTe paKpId TatSId KATw Twv 8 TGV Kall KATOIKISIaL 18. AUTA N OUOKEUN £El OXESIOOTET HOVO Y1a OIKIaK XPrioN.
{wa Katd T Aertoupyia. 19. Tanaudid Sev mpénel va mai{ouv e T ouokeur). O
5. MPOEIAOMOIHXH: Ta mpoofdotpa pépn pmopei va Kc@aplouoc n f] ouvmnpenon T'Y]C GUG,KEUHC <’1r[0 T‘?V )
£VaL KAUTA KA T XPRAOM TG OXGPaAC, KpaTroTe T xpriot 6£v’rrpsn£| va sKrs?\slrou ané ngléla, EKTOG £V
HAKPIG QO TTaISIG. av‘a)t HeyaNUTEPQ Ao 8 £TWV Kal emBAEMovTalL amd
eVAAIKEC.
6. MPOEIAOMOIHZH: KivSuvog mupkaytdg- unv " i i . i
QMOBNKEVETE Ta UNKA OTNV EMIQAVELQ LAYEIDEUATOC, 20. Aanpefte T ouokeur kat To kaAwSio Tpogodooiac g
HOKPLA amd TTaudId KATW Twv 8 £TWV
7. MPOEIAOMOIHZH: H cuokeur Kat Ta mpooBdotpa pépn ., . L .,
e eival eoTd Kata T Aettoupyia. 21. AnguaKPuvera KOUpT’lVEC, )\e’ma U(pG’OHGTG '(TUTIOU
) . . i TOUNI), XAPTIva QVTIKEipEVA 1y omoloSimote Ao
8.0 OUVQHKEC pUBONG QUTNG NG OUGKEUNG £0QAEKTO (AVAPAEEIIO) UNIKG amd T TIPoToU TN
K°9°p',<°"wl oty enkéta. (H oty mvakida XPNOlHOTOIRoETE. My TomoBeTeite avagAe§iuar
Sebopevwy) £0QNEKTA UNKA TIAVW 1} UECT TN GUOKEUN.
9. Tampoofdaoipa pépn pmopei va givat {eotd dtav 22. AlaTPAOTE Tl Kavaal EEQEPIOHOD VOIYTA.
Xpnoormoleitat n oxapa. Ta pkpd maidid mpémet va i i ) )
KPQTOOVTQl LOKPIG. 23. H ouokeur Sev eivat Kf)lTCl)\)\lr]N] yiaxprion e
i . . £EWTEPIKO XPOVOSIOKOTTN 1y EEXWPLOTO cuOTNHA
0. MPOEIAOMOIHXH: Autr| n cuokeur poopiletat yia ATTOPAKEUGHEVNC AETOUPYICC,
Hayeipepa. Agv TIPETTEL VA XPNOIOTIOLETAL I AANOUG ) i X . )
OKOTIOUC, BTG 1) BPLAVON EVOC SWHATIOU. 24, an Gspual\{srs K)\ElO"l'a éoxslla Kat vuu)\lva’BaCa. H
) ) . Ttieon pmopei va odnynoet og ékpnén Twv Badwv.
1. Ta Tov KaBapLopd TG CUOKEUNG, UNV XPNOILOTIOLEITE i X . ) .
KOBAPIOTEC ATHOU. 25. Mn Beppaivete KAeloTd Soxeia aloupuviou Kat yuahva
éCa ot cuokeun). H mieon mou avamtiooeTat pumopei
12. BeBawbeite 61 n mépTa TOU PoUPVOUL eival TEAEIWS v 08NyNoE GE £KpNnEN Twv BAlwv.
KAEIOTH apoL TOTTOBETHOETE TPOPIUA HECA OTO POUPVO. i . . i
i i i 26. H\aPr tTg moptag Tou poUpvou Sev TpEmel va

13. MOTE pnv mpoomabrjoeTe va o OETE TN QWTIA e XPOIHOMOIERTC YICI TO OTEYVWLA TIETOET@V. My
vepo. Kheiote HovoTo Kuvyd«»ua TNG CUOKEUNG KAy, 0N KPEWGTE TETOETEC KT, 0T AaF| TG TEpTaC Tou
OUVEXELD, KONOYTE TN pAOya ©OUPVOL VIOV GTEWWGOLV.

14. Ta nalfSldlerw Twv 8 sr'd)v Ba mpémnetva qurot’JV'ral 27. Mnv TomoBeteite pyd TaPId, MATa fi QUG aAoUIVioU
HakpLd, eav Sev pmopov va apakohouBolvral ameuBeiac emdvw oTov UBEVa Tou Povpvou. H
GUVEXWC. GUOCWPEVTT BEPUATNTAC UMToPEi va TPOoKaAETEL {nid

15. Tpémel va amo@eVYETal N EMaQr) Ue Ta OEpPAVTIKA oTov TTUBHEva TOL PoUpPVOou.
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33.

34.

35.

36.

37.

38.

39.

40.

4.

42.

Kartd tnv tomoBétnon ry Tnv agaipeon Tpogipwy og/ano
TOV QOUPVO KNIT., XPNOILOTIOIEITE TTAV

Mn xpnotgomoleite To mpoidv dtav éxete AdBeL Kamola
aywyn ry/kat BpiokeoTe umod TNV eMMPEelal AAKOOA KABWG
TETOLOU €i60UG KATAOTACELC UITOPEL VAL EMTNPEACOLY TNV
Kpion oag.

Meta amo KaBe xprion, eENéyETe av n povdda sivat
QITEVEPYOTTOINUEVN.

. Edv n eival ehattwpatikn 1 éxel opatri BAGRN, pnv

EITOUPYNOETE.

MnVv XPNOILOTTOLEITE T CUOKEULN HE TO TCAML TNG
UITPOCTIVAG TIOPTAG OPAIPEUEVO 1} OTIACHEVO.
TomoBetrioTe To XapTi Ynoipatog padi pe To gaynto oe
TPOBEPHACHEVO POUPVO, TOMOBETWVTAG TO PéCA OF A
£oTia ) o éva e€dptnpa oupvou (Siokog, cuppdtivn
OxApa KNITL).

Mnv TomoBeTeiTe 0TN QVTIKEIPEVA TTOU UITOPOUV val
@taocouv ta madid.

Eivat onpavTikO va TOMoBETAOETE TN CUPHATIVN
oxdpa Kalt To SioKo OwOoTA OTI CUPUATIVEG OXAPES
1Y/Kal va TomoBEeTroETe 0woTd To Sioko oTn oxdpa.
TomoBetoTe Tn oXdpa 1 To Sioko avapeoa og SUo
pAyeg Kat BePaiwbeite OTI gival IGOPPOTINUEVOG TPV
TOTOBETAOETE PAYNTO TIAVW TOU.

Ta va amoguyeTe Tov Kivduvo va ayyifete Ta
OEPUAVTIKA OTOIKEIQ TOU POVPVOU, APAIPEDTE

TA TIEPITTA THAMOTA TOU XAPTIOU PNoiaTtog mou
mpoe&éxouv amo To e€dptnua i To doxeio.

MoTé PNV To XPNOIUOTIOLEITE O UPNAOTEPES
BepUOKPACieC PoUPVOU amo TN Péylotn Beppokpacia
XProNG mou avaypdagetal 6To XapTi PnoipaTog.

Mnv tomoBeteite To XapTi Ynoipatog otn Bdon Tou
oupvou.

‘Otav n mépta givat avoiyTr, pnv TomoBeteite Bapta
QVTIKEIHEVA TTAVW OTNV TOPTA KAl NV AQrVETE Ta
maidid va kdBovtal mavw TG Mmopei va mpokaléoeTe
QVATPOTI TOU (OUPVOU 1) {NHIA OTOUG HEVTETESEC TNG
moPTAG.

Ta uhikd cuokevaaiag eival emkivduva yla ta madid.
Kpatrjote ta NiKd ouokeuaaoiag pakptd amoé maudid.

Mnv xpnotpomoleite AelavTIKA KABAPIOTIKA 1) AXUNPES
UETANIKEG EUOTPEC Yia TOV KABAPIOHO TOu YuaAou,
KaBWw¢ ot ypat{ouviég mou pmopei va SnpoupynBouv
OTNV EMPAVELA TOU YUOAIOU TNG TIOPTAG UMTOPE va
TIPOKAANECOUV TO OTIAGILIO TOU YUAAOU.

Mnv XTUTTATE TIC YUANVES EMPAVELEG TWV Vitro-
KEPAMIKWV KOUQVWV e OKANPO LETANNO, N avTioTaon
Umopei va KataoTtpagei. Mmopei va mpokAnBei
nAektpomAngia.

O xpriotng Sev mpémel va xelpileTal OVog Tou To
poupvo.
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To ayntd pmopei va xubei 6tav To mddL Tou poupvou
amoouvappoAoynOEi 1y OTIACEL VA EI0TE TTPOOEKTIKO.
Mmopei va mpokAnBoUV TPAUPATICHOI.

Katd tn Sidpkeia tne Xpriong, ot E0WTEPIKEG Kall
€EWTEPIKEG EMPAVELEG TOU PoUPVOU BeppaivovTal.
KaBw¢ avoiyeTe Tnv mopTa Tou poUpvou, KAVTE éva
Bripa miow yia va amo@UYETE TOUG KAUTOUG ATHOUG
mou Byaivouv amd To E0wTEPIKO. YTIAPXEL KivOuvog
£YKAUHATOG.

To eMAvw KANUMA TOU (OUPVOU UITOPE val gival
KAELOTO Y10 KATTO10 AOYO, O OTLTA AYEIPIKA OKELN
UmopouV va okovtdyouv. Kavte éva Bripa miow yia
VA AMTOPUYETE TO KAUTO aynTd va TECEL TTAVW 0aG.
YTApxel KivOuvog EYKAUHATOG.

Mnv tomoBeteite Bapid avTikeipeva dtav n méPTa Tou
oUPVOU gival avoLxTH, UTTAPXEL AVATPOTTAG.

O xprioTtng Sev mpémel va petatomilel Tnv avtiotaon
Katd ) S1dpkela Tou Kabaplopou. Auté pmopei va
TIPOKAAéDEL NAeKTpOTANEiaL.

Mnv TomoBeTteite HETAANKA OKEUN, SMWG paxaipt,
TMPOUVVI, KOUTAN|, 0TV EM@PAVELD TNG , KaBwG Ba
Ceotabouv.

Mnv agaipeite Toug SIaKOTTEG aVAPAeENG amd T
OUOKELN. Ala@OPETIKE, pmopei va unidpéel mpoofaon
o€ NAekTPOPOPa KAAWSIA TToU BpiokovTat urd Tdon.
AuTo prmopei va ipokaAéoel NAekTpomAngia.

H mapoxr Tou poUpvou umopei va amoouvOedEi katd
N SIGPKELA OTIOLWVSNTTOTE KATAOKEUAOTIKWY EQYACIWOV
070 oTitl. MeTd TV 0AoKApWwon TwV EPYACIAV, N
EMAVACUVEEDN TOUL POUPVOL TIPETTEL VA YIVETAL ATTO
e€ouctodotnuévo oépPIC.

. Mnv tomoBeteite PETAANKA OKEUN, SMTwG paxaipl,

TIPOUVVI, KOUTAN, OTNV EM@PAVELD TNG , KABWG Ba
(eotabouv.

la v amoguyn unepBépuavong, n cuokeur) Sev
TIPETTEL VOl TOTIOBETETAL TTIOW MO SIAKOOUNTIKO
KAAvppa.

AmevepyoToINOTE T GUOKEUH TIPOTOU APAIPECETE TA
TIPOOTATEVTIKA. META ToV KaBapIopd, TomoBeToTE Ta
TIPOOTATEVTIKA CUMPWVA HE TIG OONYiEG.

To onpeio otepéwong Tou kKaAwdiou TmpEmel va
TIPOOTATEVETAL.

Mnv payeipeveTe To paynTo ameubeiag oto Sioko/
TAéypa. MapakaloUE TOTTOBETAOTE Ta TPOPIUA OE
1 MAvw o€ KATAMNAa epyaleia ipiv Ta BANETE 0TO
poupvo.

MPOXOXH: EAv To YUoi TG OOpTag €Xel OIACEL,
QTIEVEQYOTTOIOTE AUECWE OTToloSHTTOTE BEPUAVTIKO
OTOIXEIO KAl ATTOCUVSEDTE Tr) GUOKEUN OO TV
TINYN PEVUATOG, KNV HNV AYYICETE TV EMPAVELD TNG
GUOKEUNG KAl NV XPNOIUOTIOIEITE TN CUOKEUH.
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. ZnTioTe amd e£0uUaloS80TNUEVO NAEKTPOAGYO va

TomoBetrioel Tov 0MMOUO Yeiwong. H etalpeia pag
Sev euBuvetal yia Tig {nuiég mou Ba pokAnBovv amd
XProN TOU TTPOIGVTOG XWPIG YEIWON CUMPWVA HE TOUG
TOTKOUG KAVOVIGHOUG.

O1 SI0KOTTTEG TOU KUKAWHATOG TOU (POUPVOU TIPETTEL
va gival TOTOBETNHEVOL £TOL WOTE O TENKOG XPoTNG
V0 UMOPE VAl TOUG (TAOEL OTaV 0 poUPVOG gival
EYKATEOTNMEVOG,

To kaAwdio Tpoodoaoiag Sev MPEmel va EpKeTal o€
ETTOPN) PE TA KAUTA PHEPN TNG CUCKEUNG.

Edv To kaAwS1o Tpogodoaiag éxel umooTei (npid,

TO KOAWSIO AUTO TIPETEL VA QVTIKATAOTAOEL ammd Tov
KATAOKEUAOTH 1 TOV QvTIMPOowWTTo G€PRIG Tou 1) amd
e€ioou e€eI8IKEVPEVO TTIPOOWTTIKG YIa Va armoPeuyDei pia
emKkivéuvn Katdotaon.

MoTé pnv M\évete To TPOIdV PekdalovTag 1 pixvovtag
vepd mavw ! Yidpxel kivduvog nAektpominéiag.
MPOEIAOMOIHZH: MNa va amo@Uyete TNV
nAektpomAngia, BeBaiwbdeite 6Tt To KUKAWMA TNG
GUOKEUNG Eival avolxTo TPty OMAEETE TN Aduma.
MPOEIAOMOIHIH: AlakOYTe OAEG TIC CUVEETELG TOU
KUKAWHATOG TPO@®oS00iag MLV ammoKTHOETE TPOoRacn
OTOUG AKPOGEKTEG.

MPOEIAOMOIHZH: Edv n empavela éxel payioel,
QTTEVEPYOTTOINOTE Tr CUOKEUT Y1 VA ATTOPUYETE TOV
kivduvo n\ektpominéiac.

Mnv xpnolpomoleite KOPHEVA 1) KATEOTPAMPEVA
KaAwS1a fi KAAWSIA TIPOEKTAONG EKTOG aTd TO APXIKO
KoAwS10.

[MpoBAemodpevn xprion

1.

w

AUTO TO TTPOIOV £xeEl OXESIAOTEI YA OIKIOKI XPron. Agv
ETMTPEMETAL N EUTOPIKA XPHON.

AUTH | GUCKEU EMTPEMETAL VA XPNOILOTIOLETAL

HOVO yla OKOTIOUG HAYEIPENATOG. Agv TTPEMEL VAL
XPnotpomoleitat yia GANoug okomoug, 6Tiwg n Béppuavon
&vog Swiatiou.

AUTI) N GUCKEUN| SV TIPETIEL VO XPNOIOTTOLETAL YA

T Béppavon mMakwv Ktw amo T oxapa, yla 1o
OTEYVWHA POUXWV I TIETOETWV HE TO KPEUACHA TOUG
ot AaBn 1 yia okomoug Béppavongc.
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15.
16.
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. H miow em@avela tou povpvou Bepuaivetal emiong

tav 0 povpvog Aertoupyei. HAeKTpIkéG ouvdéoelg Sev
TIPETEL VA ayYiel TNV TTIOW EM@PAVELQ, SIOPOPETIKA OL
OUVOETEIG UMTOPE( VOl UTTOOTOUV (NI,

. Mnv opiyyete Ta KaAwdia cUVEEONG OTNV OPTA

TOU OUPVOU Kall PNV T TIEPVATE TTAVW AT KAUTEG
EM@AVeLEC. EGv To KaAwS10 NWogl, auTo pmopei va
TIPOKANEDEL BPAXUKUKAWHA TOU POUPVOU Kal OKOUN Kal
TIUPKAYIA.

. Eav o kahwdio Tpopodooiag éxel umooTei {nuid,

TIPETIEL VOl VTIKATACTAOE! Ao TOV KATAOKEUAOTH

Tou 1} and e€0UCIOS0TNHEVO TEXVIKI) UTINPESIA T
0TTol0SHTTOTE GANO TTPOOWTTIKG HE Ta i8I, TIPOKEIEVOU
va ano@evyBei omoladAmoTe emkivduvn KaTAoTaon.

. Mnv xpnotpormoleite KaBapIoTEG ATHOU yia ToV

KaBapIoUO TNG CUOKEUNG, SIAPOPETIKA pmopei va
TPOKANBei NAextpomAngia.

. MotV anarteitat évag mavtomoAKog SIoKOTTNG

KavdG va amocuvEéel Ty apoxn pevpatog. H
anmocuvdEan amd TV MAPOxT PEVMATOG TIPETTEL VA
Yivetal e SIaKOTTTN 1 E EVOWHOTWHEVN AoPANEID
£yKATEOTNPEVN OE 0TaBEPN TIAPOYXT) PEVHATOG
OUPPWVA HE TOV OIKOSOMIKS KWSIKA.

H ouokeun eivatl e§om\iopévn pe Kahwdio tumou "Y",

O1 0t00epEg OUVEETEIG TTPETTEL Va Elval CUVEESEUEVEC
HE TPOPOSOTIKO TIOU EMITPETTEL TNV TIAVTOTIOAIKH
anmooVvSean. Mo CUOKEVEC LE KATNyopia UrépTaong
Kétw amo I, n cuokeur amooUVOEoNC TTPEMEL va
ouvdéetal o€ oTaBepr) TaPOoXT) PEVUATOG CUMPWVA PE
Tov KWSIKa kKahwSiwong.

O KataokevaoTrg dev avahapBdvel kapia uduvn yia
TUXOV {nULEG TTOL OPeilovTal O KaKH XPrion i KaKO
XEIPIOPO.

. TO THAUA QOVPVOU TNG HOVASAG UIMopEi va

XPNotpomotnBei yia amoyuén, YPriotpo, TNyaviopa Kat
YCIUO YKPIA.

. H Siépketa {wrg Tou PoidvTog Tou ayopAcate givat

10 xpovia. AuTo €ival To XPOVIKO SIG0TNHA yia TO oTToio
TIAPEXOVTAL OO TOV KATAOKEVAOTH TA AVTANAKTIKA
TIOU AMAToUVTAL YA TN A&lToupyia auTtol Tou
TIPOIOVTOG, OTIWG opileTal.
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MéBodol yla TV TpooTacia TN KEPAUIKNAG YUAAVNG ETTIPAVELQC

LUQYEIQEUATOC

H kepapikr Yudhivn em@dvela eivat d0pauoTn Kat avOeKTIKN
oTi¢ ypat{ouviég o€ Kamolo Babuo. Qotdoo, yia va
Ano@UYETE omoladTToTe {NLd, TTAPAKAAOUIE VOl KAVETE Ta
€8N ¢: MNa va pnv mpokaAéoeTe {nuid, KAvTe Ta eEAG:

1. MoTé pnv pixveTte kPUO VEPO OF KAUTEC KOUCIVEC.
2. Mnv OTEKEOTE TIAVW O€ KEPAMIKY) YUANIVN TTAGKA.

3. H Eagvikn mieon, yla mapadetyua, n emidpaon
£VOC ONATIEPN TTOU TIEPTEL, UMOPEL VAl Eival KPIotN.

Emopiévwg, punv tomoBeteite TéTola avTikeipeva oe Béon

TAvw ano TIC EOTIEC.

4. Metd amo KdBe xprion, Befaiwdeite 611 n Bdon Tou
HAYELPIKOU OKEVOUG KAl Ot EMPAVELEG TWV {WVWV
UAYELPEUATOG Eival KABAPEG KAt OTEYVEC.

HAekTpikr) ouvdeon

1. O poupvoc oag anartei ac@aiela 40 Amp yia
Hovo@paolikr Tpo@odoaia ri 3x16 Amp yia TpIpactkn
TPoPoSooia avahoya HE TNV NAEKTPIKN oYU yla
TO THRHA TNG Koulivag Tou S1aBETEl 4 KEPAUIKA
OEPUAVTIKA CWHATA KAl TO TURAHA TOU GOUPVOU TTOU
S1abétel N\ekTpIKd povTéha. H eykatdotaon amd
£€EI0IKEVPEVO NAEKTPONOYO Eival UTTOXPEWTIK.

N

O (poUPVOC 0aG EXEl PUOUIOTEL CUPPWVA PE

TNV NAEKTPIKN TIapoxr) 220- 240V / 380-415V
AC,50/60Hz. Edv To SikTuo gival SlapopeTikd amnd
auTh TNV KaBoPIoUEVN TIUI, EMKOIVWVAOTE LE TO
e€ouolodotnuévo oépPig oag.

w

H nAektpikr) ouvSeoN Tou YoUpvou Ba mpémel va
yivetat uévo o cuvdéoelg / ipileg pe cuoTNHA
YEIWONG EYKATECTNHEVO GUHPWVA LE TIG TOTTIKEG
Kavoviopoug. Eav Sev undpyouv ouvséoeig/npileg pe
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5.

o

Mnv kaBapileTe Ta Aayavika OTIG EMPAVELEG E0TIWV. Ot
KOKKOL GOV TTOU TIEQTOUV O TA AAXAVIKA UTTOPEL val
XapA&ouv TNV KEPAUIKK YUAAVN TIAAKAL.

. Mnv TomoBeteite EDPAEKTA UNKA OTIWG XOPTOVL

1} MAACTIKO TTAVW OTO POUPVO. AVTIKEIMEVA OTTWG
KAooitePOC, YeUSAPYUPOC, ) ANOUMIVIOU (KaBWS
Kol AAOUHIVOXOPTA 1) ASEIEG KAPETIEPES) UTOPEL VOt
NWOOULV O€ KAUTEG EMIPAVEIEG LAYEIPEUATOC KA VAL
TIPOKAAéTOLV (NI,

7. Mpooé&te va pnv agrvete {axapouxa Tpd@Iua i

»

4

N o

XUHOUG @PpoUTWV VO £0XOVTAL OE ETTAPK UE TIC OEpUEC
(WveC payelpépatog. H Kepapikr yudivn em@avela
pmopei va AepwBei amé autd.

oU0TNUA Yeiwong oTo onpeio omou Ba eykataotadei o
POUPVOG, EMKOIVWVAOTE AUEOWG UE Evav eEEIBIKEVPEVO
NAEKTPOAOYOC yIa TNV €YKATAOTAOH. O KATAOKELAOTHG
Sev euBuveta yia {npiég mou Ba pokUPouv e&artiag
NG KN 0UVSEONG TNG CUOKEUNG 08 OUOTNHA YEIWONG.
Edv To kaAwdio tpogodoaiag umootei BAARN, Oa mpémet
va avTikataotaBei anod e§ouclodotnuévo avtimpdowmo
0€pPIg 1y £€E10IKEVPEVO NAEKTPONOYO, TIPOKEIEVOU VA
amo@evyBei Kivouvog i nhektpomingia.

To nAekTpIKO KAAWSIO Sev mpémel va ayyilel Ta Kautd
HE€PN TNG OUOKEVAG.

\ETOVPYNOTE TO POVPVO GG O€ Enpr atudoPalpa.
‘Otav TonobeTeite To PoVPVO oag oTn Béon Tou,
BePaiwbeite 611 BpiokeTal oTo £MimeSo Tou AYKOU.
Dépte Tov 010 emineSo Tou dykou pubuifovtag Ta
mod10, €4V eival amapaitnto.



AlGypappa NAEKTPIKAC oUVOEDNG
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220-240V~50/60Hz 380-415V 3N~50/60Hz  380-415V 2N~50/60Hz ~ 220-240V~50/60Hz

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm? HO5WV-F 4G 1.5mm?  HO5 VV-F 3G 4 mm?
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. Tudhivn Gvw TMAaka

. Kouuri Beppootatn

. Koupni evtodwv yia poupvo

. PUBUIOTEC Y10 UONOKEPAUIKEG EOTIEG

. Népta povpvou

Aapiy
. M\aotikd modt

© N O U A W N

Kdatw mopta vioularmov
8.1. Zuptapl
8.2.Mtuoodpevn mopta

©

. Aapmrtiipag
10. WYnotapia

. Kepapikr Beppactpa (140 mm /250 mm)
12. Kepapikr Ogppdotpa (120 mm /180 mm)
13. Kepapikn Ogppdotpa (140 mm i 180 mm)
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MapeAkopeva

BaBu tayi*

Xpnoluomoleitat yia YAUKd, peyaha Yntd, udapr @ayntd. Mmopei emiong va
xpenotpomolnBei wg Soxeio cuMoyrig Aadiol av YriveTe ameubeiag otn oxapa He KEIK,
KATEYUYPEVA TPOPIUA KA TILATA PE KPEQG.

Pnx6 Tayi/ fudahvo tapi*
Xpnotpomoteitat yia {axapomAaCTIKY (UMOKOTA, WMOKOTA KNTL), KATEYLYHEVA TPO@IA.

KukAiko tapi*
Xpnotpomoleitat yla Kateuypéva Tpd@ipa (oxapomaoTIKAG.

MetaA\iki oxapa
Xpnotuomolgitat yla 1o Yioipo A TNV TomoBETnon TPOPipwy PG YPriotuo, YPoIUo
Kal Katauén oto emBuuntd pd@L.

TnAeokomkn paya*
O 6iokot kat Ta pd@ia kKaAwSiwv pumopolv va agatpebouv Kat va TormoBetnBouv
£UKOAA XAPN OTIG TNAECKOTTIKEG PAYEG.

Ixapa pnxouv Taypiov*

Ta tpd@Ipa mou KOAAVE Katd To payeipepa, dmwg n Ump{dAa, TomobeTouvTal
oTn oxdpa o€ Sioko. ETol AmOoPeVYETal N EMAPH TOU (pAYNTOU UE To SioKOo Katn
TIPOCKONNON.

Nafn pnxou Tayiov*
XpPNOIUOTIOIEITAl YA VO CUYKPATEL KAUTOUG SiOKOUG.
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TexvIKA XapaktnpIoTIKA TOU pOUPVOU CAG

XapaKTnpioTIKa 60x60

MAATo¢ e§WTEPIKAC MAELPAG 600 mm

BdBog e§wtepIkig MAeUpAg 630 mm

YPog eEWTEPIKNAG TTAEVPAG 855 mm

lox0¢ Aapmag 15-25W

Kdatw avtiotaon 1200 W

Ndavw avtiotacn 1200 W

Avtiotaon turbo 1800 W

AvTiotaon yKpiA Mikpr oxapa 1200W MeydAn oxapa 2400 W
Tdon tpogodoaiag 220-240V AC/380-415V AC 50/60 Hz
Oeppatvépevn MAdka 145 mm * 1000 W
Ogppatvépevn mMdka 180 mm * 1500 W

Taxéwg Oeppavopevn mAaka 145 mm * 1500 W

Taxéwg Oeppavopevn mhaka 180 mm * 2000 W

Kepapikn Bepudotpa 140 mm * 1200 W

Kepapikr Oeppaivopevn mhaka 180 mm * 1700 W /1800 W
Kepapuikr Beppaivopevn maka 140 mm /250 mm * 1800 W

Kepapikr Oeppaivopevn mhdka 120 mm /180 mm * 1700 W

A\ nPOEINONOIHEH!

« MPOEIAOMOIHXIH: MNa thv Tpomomoinan mou mpémet va yivel amd eouatodotnuévo oépPig, Oa mpémel va AneBei umoyn
aUTOG 0 TMivaKag. O KATAoKeVaoTHG Sev pumopei va BewpnBei umelBuvog yia TuxdV poBArjuaTa mou mPoKUTouV e€artiog
OTTOL0O8TOTE EAATTWHATIKIAG TPOTTOTOINCNG,

«  MPOEIAOMOIHZH: Mpokelpévou va au§nOei n ToIGTNTA TOU TIPOIGVTOG, Ol TEXVIKEG TPOSIAYPAPES EVOEXKETAL VA
Tpomomoinfolv Xwpic mponyoupevn gidomoinon.

+ MPOEIAOMOIHXIH: Ot TIH£G TTOU TTAPEXOVTA LIE T GUOKEUN 1} Tol CUVOSEUTIKA TNG £YyPagal Eival EpYACTNPIOKEG UETPHOEIG
oUPPWVA PE Ta avTioTolka PdTUTa. Ot TIHEG QUTEG EVOEXETAL VA SIOPEPOUV AVANOYA HE TN XPHON Kall TIC OUVONKES
TePIBANOVTOG.

EMKATAZTAZH 2 Y2 KEYHX

EAéYETe av n NAEKTPIKN EYKOTAOTAON €ival KATAANAN yia va TEDEL n CUOKEUN OE KaTAoTaon Aerroupyiag. EGv n nAektpikn
gykatdotaon Sev gival KATAMNAN, KAIAEOTE vav NAEKTPOAOYO Kait Evav USPAUNIKO yia Vol SIEUBETACOULV TIG TTOPOXEG KOIVAG
wéNelag omwe amarteitat. O KataokeuaoTrig Sev euBuveTal yia {NUIEG TTOU TTPOKANOUVTAL AMTO EPYAGIEG TTOU EKTEAOUVTAL AT
un e€ouctodotnuéva .

/\ nPOEINONOIHEH!

+ MPOEIAOMOIHXZH: Eivai euBuvn Tou meNdtn va mpoeTolpdoel Tn B€on otnv omoia Ba TormoBeTnBei To TPoidV kat va
TIPOETOILACEL TNV NAEKTPIKN EYKATACTAON.

+  MPOEIAOMOIHZH: Katd Tnv eyKaTtdoTaon Tou PoidvTog TTPETEL VA TNPOVVTAL Ol KAVOVEG TWV TOTIKWV TIPOTUTIWY OXETIKA
E TIG NAEKTPIKES EYKATACTACELG,

+  MPOEIAOMOIHIH: EAéyEte yia TuxOv {npIEG 0T GUOKEUN TIPV TNV EYKATACTACETE. MNV EYKOTOOTHOETE TO TIPOIOV €AV EXEL
urooTei {nuid. Ta KateoTpappéva PoidvTa MPOKAAOUV KivEuvo yia TNV ao@Aaeld 6ac.
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>wotr B€on eyKaTAOTAONC KAl ONUAVTIKES TTPOEIOOTIOINOEIG

Ta mod1a TG CUOKEUNG SEV TIPETEL VA TIAPAUEVOUV OE HONAKEG EMPAVELEG, OTIWE XaNd. To Samedo tng koulivag mpémel va
€ival avOeKTIKS yla va avTEXEL TO BAPOG TNG CUOKEUIG Kat KABE Ao okevog koulivag Tou pmopei va xpnotpornolnfei oto
poupvo.

H ouoKeun TIPETEL VO XPNOIOTIOIEITAL IE AMOOTACH TOUAAXIOTOV 400 mm TTAVW aro TIG Avw EMQAVEIEG EOTIWV Kal 65 mm
amo TIC TIANEUPIKEG EMPAVELEG €T O EMmAa Koudivag,

H ouokeun givat KatdAAnAn yia xprion kat 6toug §U0 MAEUPIKOUG TOIXOUE, XWPiG Kapia oTripi&n 1 Xwpig va eykataoTadei
o€ vToUNdmL. Edv mévw amé tnv Ba eykataoTabei amoppo@nTtripag r avappo@nTtripag, akoAoubioTe TiG odnyieg Tou
KATAOKELAOTH YIa TO UPog TOmoBETNONG. (TouAdyioTov 650 mm)
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& NPOEIAOMOIHEH! ° TMPOEIAOMOIHEH: Ta £mmAa Koudivag KOVTA 0T CUOKEUT TIPETTEL val €ival AVOEKTIKA 0Tn
BeppotnTa.
«  TPOEIAOMOIHZH: Mnv eykaBiotdte T cuokeun Simha og Yuyeia ri Yukteg. H Beppotnta
IOV EKTTEUTIETAL OTTO TN CUOKELT AUEAVEL TNV KATAVAAWOT EVEPYELAG TWV CUCKELWVY YUENG.
- MPOEIAOMOIHZH: Mnv xpnotpomoleite Ty mopTa fi/Kat T AaBr yia va HETapEPETE 1 va
HETAKIVAOETE TN .
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Armelkévion aAucIdWTAC avTidpaonc

75cm

Mpwv amé tn xprion g, MPOKEIUEVOU va SI0oPANOTEL N AoPOArG
Xpron, BeRaiwBEeiTe OTI EXETE OTEPEWOEL TN CUCKEUN OTOV TOIXO
XPnolgomowvTag Ty aAucida Kal To ayKioTpwpévn Bida mou
mapéxetal. BeBaiwOeite 6T 0 yavt{og éxel PidwOei e aopaleia
oToV ToiX0.
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1. OgppooTdTng 4. MnpooTivr aploTepr NAEKTPIKN BeppdoTpa
2. Koupni emhoyrig Aertoupyiag 5. Mmpootiviy 8€€1d nAekTpikr Beppdotpa
3. MNiow aploTtepr] NAeKTPIKK BgpudoTpa 6. Miow 6e€1d N\exTpIkr BeppdoTpa

O mapamnavw Tivakag ENéyxou givat povo yia Adyoug ameikdviong. EEeTaoTe Tov mivaka eNéyxou

A\ nPOEINONOIHEH! ,
TNG OUOKEUNG 0agG.

OgPHOOTATNG: XPNOILOTIOLEITAL YO TOV TTPOOSIOPIoO TNG Beppokpaaiag
HAYEIPEUATOG TOU TTIATOU TTOU TIPOKELTAL VA AYEIPEVUTE OTO POUPVO.
A@oU TOMOOETAOETE TO PayNTd PECA OTOV POUPVO, YUPIOTE TO SIAKOTTTN
yta va puBpicete Tnv emBupnTr Beppokpacia peta&y 40-240 °C. MNa

- TIG OEPUOKPATIES HAYEIPEUATOC SIaPOPWY , AVATPEETE GTOV TTiVAKA

A% oo HAYEPEUATOG.
/ 180 A
- Mnxavikog xpovoSiakomne*: Xpnotpomolgitat yia Tov kaboplopd g
0 TIEPIOSOU HAYEIPENATOC OTO PoupvO. OTav TapENBEL 0 pUBIOUEVOG XPAVOG,
iy /J\ e QAMEVEPYOTTOLEITAL N TPOPOSOCia TWV BEPUAVTHPWY KAl EKTTEUTETAL Eval
20 NXNTIKO TTPOEISOMOINTIKG Orjpa. O PNXAVIKOG XPOVOSIOKATTTNG pmopei va
- pubpioTei otV emBuuNTr Mepiodo petagy 0-90 Aemtwdv. Ma Tig MEPIOSOUG

°0 a0 HOYEIPEUATOG, AVATPEETE OTOUG TTIVOKEG HOYEIPEUATOG.
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Minute minder

Gpa Tr‘lf)gzkg:é AUTO Wiy @ button
N’ B e’ N B e’
MAriktpo Meiov '-' '-’ h' '-, ' , ° MAAkTpoO Plus
L L.
AuTOpaTO Kouri >l > 4 =0 Koupmi KAeilwpatog yia

nadia

> UuBola 08ovng

‘Evé&ién katdotaong gpovpvou

« On: Evepyo MAPEG 1) NUI-QUTOUOTO payeipepa.

» AvafooBrver: AUTOUATO PaYEIPEUA OAOKANPWONKE 1) KATAOTAON EVEPYOTTOINONG.
« Off: Aev €ival evepyod TO QUTOUATO PAYEIPEUAL.

‘Evée1én kataotaong pouvpvou
» On: Pe\é xpovoSIaKOMTN €ival KAEIOTO / PayEipEUA 1 £TOIO Yia HaYEipepa.
« Off: To peé Tou XPOovoSIOKOMTN givat avolyTo / Sev HAYEIPEVETAL.

'Ev&1€n KATaoTaong XEPOKIiVNTOU HAYEIPEUATOG
« On: XelpokivnTo payeipepa.
« Artevepyomnoinon: Autopato payeipepa (to cUPBONO TOU AUTOUATOU HAYEIPEUOTOG EiVal AVAUEVO).

‘Ev&1§n Aertovpyiag npiavtopatng pulUong payeipéparog
« Avapooprjvet: Asitoupyia puBUIONG NG SIdpKeIag HayepéUaTog, puBIon duvatr °r’] Q KOUMMA.

MARpNC¢ évdeign autdparng pUBMICNG TNG AEITOUPYIaG HAYEIPENATOC
« Avapoaoprjver: TEAOG TG Aermoupyiag pUBHIONG TOU XPAVOU HAYEIPEUATOC, N pUBION gival Suvatr

° n Q KOUUTMA.

'Evé€i1€n KATAGTAONG TOU AEMTOHETPOU

» On: Evepyodg ouUVayEPHOG AETTTWOV

« AvapooBrvet: Asrtoupyia puBpiong Aemtopépelag, n pUBIoN givat Suvath ° n ° ONOKANPWONKE
0 TPEXKWV OUVAYEPHOG TOU AETTTOUETPOU.

« Amevepyomoinon: O Aemrtop€tpng Sev eivat vepyoc.

>
(-
—
@)

'Evdeién kKAe1Swparog yia radia
« On: Child Lock eivat evepyo.
« Antevepyomoinon: To kAeidwpa maidiv ivatl avevepyo.
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Evepyormoinon

Katd tnv evepyomoinon Tou goupvou, o goupvog givat avevepydg, avaooBrivouv ta oupBoAa wpa npépag kat AUTO. H
avaypapdpevn (avaBoofrivel) wpa g NUEPAG Sev gival CwOTH Kal TIPEMEL VA PUBUIOTEL. @ MotrioTe yia va evepyoTToIoeTe
TO (POUPVO KAl CUVEXIOTE TN PUBKION TNG WPEAG TNG NUEPAC OTIWE TIOPAKATW.

PUBHION TNC WPAC TG NUEPAG

H puBuion tng wpag tng nuépag givat Suvatr poévo dtav Sev Bpioketal o eEENEN KavEVa TPOYPAUHA payeipéuatod. Méote
@ yla va elcéNBeTe 0N Aettoupyia pUBUIONG, TO GUKBONO TNE SITANG KOUKKISAG AVARETH OTA PNPIa TWV WPWV KAt TWV
Aertiov Ba apyioel va avaBooPrveL XpnoIHOToVTag gite €ite puBpiote emBupnTr Sidpkela. H péylotn pubuildpevn
Siapkela givat 23 wpeg kat 59 Aemtd. H Asrtoupyia puBiong Ba eykatalelpOei evtog 5 SeUTEPONEMTWY UETA TO TENEUTAIO
TIATNHA TOU KOUUTTIOU ) UITOPE( VO TEPHATIOTE AEOWE HE TO TIATNHA TOU @ .

PUBuION TOL AeTTTOLETPOU

Me autr) Tn Aerroupyia, pmopeite va puBuioeTe pia Sidpkela oe Aertd. Aol apéNBEeL 0 pUBUIOHEVOG XPOVOG, Ba aKouoTEl
£vag Xog ouvayeppov. Matrote yla va €l0ENDETE 0TN Aermoupyia pUBUIONG Tou AemTopéTpou, cupBolo Ba apxioel va
avaBoofrivetotnv 086vn.n pubpiote tnv emBupnT Sidpkela. H péylotn pubuildpevn Sidpkela givat 23 WPES kat 59
Aerrtd. H Aertoupyia puBpiong Ba eykatalelpOei evtog 5 SEUTEPONETTTWV HETA TO TEAEUTAO TTATNA TOU KOUMTTIOU ° 1] e
UITOpPE( v TEPHOTIOTE APEOWG E TO TIETNA TOU KOUKTTIOU A

AKUPWON TOU AEMTOUETOOU

OmoladnoTe eVEPYI AETOUPYIA AEMTTOUETPOU UIMOPEL VAl OKUPWOEL TATWVTAG KAl KPATWVTAG e TIATNUEVO TO Koumi yia 3
Seutepolerta To cupPoAo oTnv , TIOU UTTOSEIKVUEL TNV EVEPYN AerToupyia Tou Aemtopétpou, Ba e§apavioTei

AkUpwWaon Tou rixou Tou BoufNnTr cuvayepuou

MOAG TapéNBel To puBHICHEVO AemTTO TG Sidpkelag Tou minder, Ba apyioel va nxei 0 cuvayepuog Tou Bopntr,
ouvoSeudEVOC amd To cUMBOAO TIou avaBooprivel oTnv . Omolo8rmoTe Mdtnpa KOUUTMoL Ba OTAUATHCEL TOV X0 TOU
ouvayeppoU kat auth Tnv évelén. Eav Sev matnBei kavéva Koupri, 0 iX0G Tou ouvayepHoU Ba OTAUATHOE AUTOPATA HETE Ao
7 Aemrtd, aMNG To cUpBoo mou avaBooprivel Ba ouvexioel avaBoofriveL.

Hulautopato payeipepa

AUTO TO TIPOYPAHMA LAYEIPEUATOC EXEL OKOTTO VA EEKIVITEL AUEOWE TO Hayeipepa yia KaBoplopévn Siapkela. Aol o oupvog

pPUBIOTEL 0NV EMBUUNTA AeToUpYia Kat BEPHOKPAGIA UECW TWV KOUMTTIWV TOU (YOUPVOU:

1. Natjote 10 70 oUPBoNo Ba avaBoofrivel otnv @

2. Xprion toun puBpiote Tnv emBupnT Sidpkela payeipépatos (@) eppaviCetal otny, evd To cupPolo e€agaviletat

3. Metd amnéd 5 SeuTePONENTTA OO TO TEAEUTAIO TTATNA TOU KOUMTTOU 1) TaTwVTag To SU0 PoPEC, N PUBUICN
ONOKANPWVETAL. @ ouppolo egagpaviCetal, n 086vN epPavifel TV TPEXOUCA WPA TNG NHEPAG.

MAAPWS AUTOUATO payeipeua

AUTO TO TIPOYPOHMA LAYEIPEUATOG EXEL OKOTIO VO EKTENEDEL VAl KABUOTEPNHEVO HAYEIPEUA TIPOYPAUHATICOVTAG TV WPa

™G NUéPag, dtav To aynTo Ba mpémel va gival Tolpo. Me aAa, 0 @oUpvog Ba apyxioel va HayelpeVEl Oxt apéowd, ald Ba

UTTOAOYIOEL QUTOUATA TV WP EVAPENG TOU HAYEIPEUATOC.

1. EkteNéoTe Ta Bripata T KAl 2 TOU NUIOUTOHOTOU HAYEIPEUATOC OTIWG TTAPATAVW (PUBHION TNG SIGPKEING HOYEIPEUATOQ).

2.Tomog @ To Koupri Eavd, 70 oUpBolo Ba apxioet va avaBoofrivel

3. Xprion tou ° n ° TIPOYPOUHATICETE TO TENOG TOU XPOVOU HAYEIPEHOTOG. e To cUpBolo Ba e§apavioTei, aAG To
GUpBON Ba eEaKoNoUBE va UTIGPXE 0TV 006V TRl UTTOSEIKVUEL Tt £XEL TIPOYPAHUATIOTE £Va AUTOATO HOYEIPELQ,
OANG To payeipepa Sev €xel EEKIVIOEL KOO,

4, Meta amo 5 SeUTEPONETTTA ATTO TO TENEUTAIO TIATN A TOU KOUUMIOU @ 1 € To MATnua Tou, ° n pUBUIoN Ba
oMokANpwOE(, To cuUBoNo e€apaviletal and tnv 086vn n 08dvn Seixvel TNV TPExoUTa WPEA TG NUEPAG.

Xelpokivntn Asrmoupyia
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OmolodrmoTe AUTOUATO payeipepa Bpioketal oe EENEN, UMOPE( va akupwBOEl TATWVTAG TAPATETAUEVA TO KOUWTTE @ ya
3 Seutepdhemnta Ba e§agavioTei 70 oUpPBoAo Kalt Ba ePPaVIoTE] ZTN xelpokivnTn Asrroupyia @, 0 poupvog Ba gival
£VEPYOG AVANOYA JIE TNV KATAOTACH TWV KOUUTTIWV TOU YOUPVOU.

AUTOLATO TEAOC LAYEIQEUATOC

A@oU OAOKANPWOE( TO AUTOUATO payeipepa, cbpBolo TaSABe Ba avaBooprivel oty 086vn kai Ba NxAoE 0 BOPBNTAS
ouvayepou. OMoI0SATIOTE TTATNHA TOU KOUKTTIOU Bat OTAUATHOEL TOV X0 TOU GUVAYEPHOU, dANG TO SUUBOAO TTou
avafoofrvel Ba ouveyioel va avaBoofrivel péxpt va matndei 1o koupni O BopPnTrg ouvayeppol Ba nxei yia 7 Aemtd v Sev
OTAMATACEL

AlQKOTIEC PEVPATOC

Metda amd omoladnmote SIAKOTTH Tou NAEKTPIKOU PEVHATOG, O POUPVOG oag Ba gival AVEVEPYOG LETA TNV ATTOKATAGTAC!
TOU PEVUATOG, Yl AOyoug ao@aleiag. METE TNV EvepyoToinon Tou PEVUATOG, T YNPIa TNG WPAG KAl TO GUUBOAO m
avaBoofrivouv Kat n wpa NG NUEPag TPEmel va puBIOTE] (BAEme: evepyoroinon).

= IHMEIQZH

H avahaprm) [ To cupBolo UTOSEIKVUEL HTI 0 YPOVPVOC EiVal AVEVEPYOG Kall TIPETTEL Vat EIGENDETE G XEIPOKIVITT
Aertoupyia.

Maibikn KAeldapld

AuTi n Aertoupyia €xel OKOTTO va amoTpéPeL oTolaSHTIOTE U 0UCI0S0TNHEVN TPOTTOTIOINCN TWV PUBUICEWY TOU
XPOVOSIOKOTTTN. e'Orav auTh N A&rtoupyia givat vepyr), OTOLOSKTTOTE TTATNA KOUMTTIOU KTOE ard To iS1o To Koupri,
Ba givat avevepyd Ma va EVEPYOTIOINOETE AUTH TN AEITOUPYIQ, TTATAOTE KAl KPATHOTE TTATNHEVO TO @ HEXPL Va EPpaVIOTEL
otV 10 e , TIEPITTOU y1a 3 SeUTEPONETTAL. M VOl TO ATTEVEQYOTTOIOETE, KAVTE TO {510 PEKOL VA EUPAVIOTEI TO e olupolo
e€apavIOTEL.

= IHMEIQIH

OMoI0COATIOTE XOG CUVAYEPHOU UITOPEL VAl SIAKOTIE] LIE OTTOIOSHTTOTE TIATN A KOUUIOU, KON KAt av €ival eVEpyR n
Aetrtoupyia KAeISWHATOG yia TadId.

Mpoypaupati{OUeVEC ETTINOYEC

'Hxog ouvayeppou:

‘Ormote Sev gival evepyr) Kaplia Aerroupyia pUBIONG, TTATWVTAG KAl KPATWVTAG TTOTNUEVO KOUTTE 6 Ba mapdyetal o ekAoTOTE
1oXUWV 1X0¢ BopBNnTr. Aprivovtag Kat matwvTag Eavd To iS1o koupri, Umopeite va PetakivnBeite peta&l 3 Stabéotuwy nxwv
BouPntr. O teleutaiog fXog BopBnTr mou akoVoTNKE Ba KATAYPAPEI AUTOUATA WG O EMAEYUEVOG HXOG.

= IHMEIQZH

O1mpoypappaTI{OUEVEG EMAOYEG €ival n TITNTIKEG Kat Ba Tapapieivouv petd amd omoladnmote Slakorr pepaToC.
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XPHXHTOY OOYPNOY

Xprion Bepuavouevwy oTolxelwv polpvou

1. ‘OTtav 0 POUPVOC 0aG AEITOUPYHOEL YIa TIPWTN , Ba EaMAwWOEI [i1a 0our| TIOL TIPOEPXKETAL ATTO TN XPON TWV BEPUAVTIKWY
oToixeiwv. MNa va amal\ayeite anmd autriy, AerroupynoTe Tov otoug 240 °C yia 45-60 AemTd evw ivat ASEI0G.

N

To koupi ENéyxOU TOU POUPVOU TIPETEL VA EiVal TOTIOBETNUEVO OTNV EMBUUNTH TN, SIAQOPETIKE 0 POUPVOG SV AEITOUPYEL.

w

Ta €i6n TwV YEUPATWVY, Ot XPOVOL LAYEIPEPATOC Kalt Ol BECEIG TOL BeppoaTdTn SivovTal oTov Tivaka Hayelpépatog. Ot
TIMEG TTOU SivoVTal OTOV TTVOKA HAYEIPEUOTOG EivVal XOPAKTNPIOTIKEG TIEG KOl TIPOEKUYPAV WG ATTOTEAECHA TWV SOKIUWY
TIOU TTPAYHATOTTOINONKAV OTO £PYACTHPLO Hag. Mmopeite va Bpeite SIaQOPETIKEG YEVOELG KATAAMNAES YA TO YOUOTO 0aG
AVAAOYA HIE TIG CLUVABELEG HAYEIPEUATOG KAl XPrONG OO,

»

Mmopeite va @TIAEETE KOTOTIOUAO TTOU TIEPICTPEPETAL OTO POUPVO 0 UE TN BorBeia Twv agecoudp.

5. Xpovol payeipépatog Ta amoteAéopata pmopei va aAAagouv avaloya pe T TAon TG TIEPLOXNG KAl TO UNIKO TTOU €Xel
SlapopETIKN TTOIGTNTA, TTOCOTNTA KAl OEPUOKPATIES.

6. Katd tn S1GpKELa TOU PAYEIPEUATOC OTO POUPVO, TO KATIAKI TOU poUpvou Sev TIPETEL va aVOiYEl OUXVA. AlAQOPETIKA, N
KUKAOQOPIa TNG BEpUOTNTAC UITOPE( va NV €ival ICOPPOTTNHEVN KAl TOL AMTOTENECHATA UTOPE] val aANEEoUV.

Xpron ¢ Ynotaplag
1. 'Otav TomoBETE(TE TN OXAPA OTNV EMAVW OXAPA, TO YAYNTO OTN OXAPA eV TIPETTEL VOl AKOUUTTAEL TN OXAPA.
2. Mrmopeite va mpoBepUAVETE yla 5 AemTd vy YPrveTe oTo YKPIA. EQV gival amapaitnTo, UMOpPEITE Vo YUPIOETE TO gayntod
avdamnoda.
3. Ta TPo@IHa TPETEL va BpicKovTal OTO KEVTPO TNG OXAPAG, WOTE va e§aopalileTal n péylotn duvatr por aépa péoa oto
oupvo.
TNa va EVEPYOMOINGETE TN oXdapa,
1. TomoBeTroTe TO KoL AgToupYiag Tdvw amd To cUPBoAo oXaPaAG.
2. 3TN OLVEXeLD, pUBUIoTE To TNV emBuUNTH BepUoKPaAsia oXAPAG.
TNa va anevepyorooETe T oXapa,
©¢oTe To Koupi Aertoupyiag otn Béon off.

& MPOEIAOMOIHEH! KpatioTe Ty mopTa Tou goUpvou KAEIOTH KaTd TN SIGPKEL TOU PNCipaTog.

Xprion Tng couPAag Ynoluatoc®

TomoBetioTe Tn coUPBAa 0To MAAiCI0. TOOBETHOTE éva Tayi e oTaydVeG OTOV
TUBUEVA YIa VO CUNNEYETE TO YPriyopo paynTo. Mpoabéote Aiyo vepd aTo Tagi
10U 0TAdel yia e0KoNO KABAPIoHA. Mnv EEXACETE VO OPAIPETETE TO MAACTIKO
uépog amnd tn coVRAA.UETA TO YioIUO, BISWOTE TNV MAaoTIKR Aapr| otn couBAa
Kal ByAATE TO paynTo amnoé To eoupvo.

IxApa 1
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XPH2IMOIOIONTAZ TO TMHMA KOYZINAZ
Xprion kal eptypagr] Tou TURpatog Hob yia BItpokepapika

EnineSo | Eninedo | Eminedo | Emimedo | EmimeSo | EmineSo | Eminedo | Emimedo | EmimeSo

1 2 3 4 5 6 7 8 9 Max.
140 mm 130 206 350 500 850 1200 _ o . .
Katavepnt ¢ w w w W w w
180 mm 180 470 790 850 1230 1700 o o . .
AVTOANAKTNG w w w W w w
PuBuiotrc 180 1800 1800 1800 1800 1800 1800 1800 1800 1800 o
mm w % W w w W w w %
140/250 mm 1000 1000 1000 1000 1000 1000 1000 1000 1000 1800
w w W w w w w w w W
120/180 mm 700 700 700 700 700 700 700 700 700 1700
ATAS QUG w w w w w w w w w w

. XelpiCeote TiG £0TieC pe TOUC S1aKOTTTEG SAKTUAIOL GTOV TTiVAKA EAEYXOU TOU OUPVOU. AUTOG 0 SIOKOTTTNG PUBUICEL TNV

EVEPYELQ TIPOKEIUEVOUL VOl eMTELXOEi N emMBUPNTH BeppOKPAGIa TTOL OPICEL

. Tla va €xeTe €va KaAO QIMOTENECA LAYEIPEUOTOG OO TIG EOTIEC, O TIATOG TWV TNYAVIWV TIPETTEL VAl €ival 600 To SuvaTtdv Mo

Taxug Kal eminedoq.

. O MUBUEVAG TV TAPIWV KAl Ot {WVEG MAYEIPEUATOG TTPETTEL VA €xOLV TO iS10 péyebog. Eav ivat Suvatdy, Tomobeteite

TIAVTA KAMAKIA 0Ta TNYAvia. TOTTOBETEITE MTAVTA TA HAYEIPIKA OKELN 0TN {WVN HOYEPEUATOG TIPIV TNV EVEPYOTTOINON TNG.
ATTEVEQYOTTOLEITE TIG (WVEG HAYEIPEHATOC TIPIV OO TO TEAOG TOU XPOVOU LOYEIPEUATOG, YIO VA EMWPENNOEITE ammd T
UTTIOAEITOpEVN BepUOTNTA.

. TupioTe To koupumi Se§l6oTPOPa yia va EekiviioeTe T Aertoupyia. H Beppokpacia pubuiletat amd tn 6£on Tou Koupmou

OTN Ypapr mou au&avetal otadlakd péxpl T péylotn (povr {wvn).

. Tia ) Sumhn {wvn payelpéuatog o PWTog SAaKTUNOG AerToupyei OTiwg N povr {wvn- o SeUTepog SakTtuMog apyilel va

AEITOLPYE( LETA Ao EMIAEOV TIEPIOTPOPH| LE TIEPIOGOTEPN SUVAN TTPOG TO POAGL GTO AKPO TNG TTEPIOXIG "Max” Tou
orpatog Tou Saktuhiou. OTtav yupioeTe TPOG To avTIOETO , 0 TIPWTOG SAKTUAOG Ba AEITOUPYET WG PEYIOTN TIEPLOXH KAt N
1oxU¢ Tou SeuTtepou Saktuliou Ba peiwBei péxpt T Beppokpacia mou emOUpE(TE.

Xpnon Beppavouevwy MAakKwy

Eninedo 1 Eninedo 2 Eninedo 3 Eninedo 4 Eninedo 5 Eninedo 6
80mm 200W 250 W 450W — - -
145 mm 250W 750 W 1000 W — — -—
180 mm 500W 750 W 1500 W -— - -
145 mm ypriyyopo 500W 1000 W 1500 W —_ - -—
180 mm ypriyyopo 850W 1150W 2000W - - -
145 mm BW 155W 250W 400W 750 W 1000 W
180 mm 15W 175W 250W 600W 850 W 1500 W
145 mm yprjyopo 135W 165W 250 W 500 W 750 W 1500 W
180 mm ypriyopo 175W 220W 300W 850W 1150 W 2000W
220 mm 220W 350W 560 W 910W 1460 W 2000 W
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E

. OunAekTpIkéG €0TiEG £x0UV OTAVTAP 6 emimeda BepoKpasiag. (OTwe eplypd@eTal Tapanmdvw)

N

. Katd mpwtn xprion, AEIToupynoTe TV NAEKTPIKH 00G £0Tia 0Tn B€on 6 yia 5 Aerrtd. AuTto Ba kdvel Tov mapdyovta othv
£0Tia 0ag mou gival vaiodnTog oTn BepUATNTA VA GKANPUVEL UE KAPIUO.

w

. XpnooToIroTe KATOAPOAEG UE eMimeSo muBpéva mou €pxovTal o€ MARPN EMAPH KE T OEPPOTNTA GO0 TIEPIOCOTEPO,
WOTE VO UITOPEITE VA XPNOIOTTIOIOETE TNV EVEPYELQ TTIO TIAPAYWYIKA.

- N - S —
Y
Jwotd NdaBog Nd&Bog NaBog
TYTIOI TTPOIPAMMATON
0 Koupmi emAoyn¢ Aertovpyiag: Xpnaoipomoleital yia Tov KaBopiopd Twv
/J\ BepUaVTIKWV CwHATWY TTou Ba Xpnaotpomotnfovv yia To payeipepa Tou mdtou

TIOU TIPOKEITAL VOl LAYEIPEUTEL OTO POUPVO. OL TUTTOL TIPOYPARHATWY B€ppavong
O€ AUTO TO KOUWTT{ KOt OL AEITOUPYIEG TOUG TIEPLYPAPOVTAL TTAPAKATW. ONoL oL TUTTOL
BepHaVTAPWVY KAl Ot TUTTOL TIPOYPAUATWY TIOU ATOTEAOUVTAL AT AUTOUG TOUG
BeppavTrpeg evoEXETaL Va PNV gival S1a0£01pot o OAa T HOVTENQL

i
1

]

SoUuBNa AVEHIOTAPAG

+MNdavw Katw avtiotaon +Avtiotaon turbo + Wrowo aépa

Napma ++Kdtw Emavw avtiotdoeig Yriopo aépa

+Kdtw avtiotaon otov aépa Avtiotaon ykp\ + Wroipo otov aépa

AvTiotaon YKpih Kauotipag ykpt\ / Avtiotaon yKpth

e |34 172 | ] |11 [ 2]

Avtiotaon ykpi\ + Aduma MNavw avtiotaon

LE

HAekTpIKAC XpOoVOSIaKATTTNG Kavotrpag govpvou / Katw avtiotaon

[ I e e

& MPOEIAOMOIHZH!  Evséxetai va pnv unootnpiovTat GAot oL TUTToL OgPUAVOUEVWY OTOIKEIWY O GAA TAl MOVTENQ.
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[MINAKA2Z XPONOY MATEIPEMATOX

& MPOEIAOMOIHZH!  Ogovpvog mpémet va poBeppavee yia 10 Aemtd Tptv TOMOBETHOETE TO PaynTd GE AUTOV.

. Nerroupyia C o Oéon Agpkela
Ted@ipa Hayelpépatog Oeprokpacia (*C) pagiov Hayeipépatog
Két (Siokoc / kahowm) ETTKO /aTiKG + 170-180 2 3545
QVEULOTAPAG

MIKpA KéK s/ 170-180 2 2530
Turbo+avepiotipag

Patty 2Tatiko / Z‘l"(]TlKO + 180-200 5 35.45

QVEMIOTAPAG

ZayapOomAaOTIKN 2TaTIKO 180-190 2 25-30

Cookie 2TaTIKO 170-180 3 20-25

Mm\6miTa Franko/ 180-190 2 5070
Turbo+avepiotipag

MNavteomavt 2TaTIKO 200/150 * 2 20-25

MNitoa 2TATIKOG + AVEUOTHPAG 180-200 3 20-30

Nalavia TTOTIKO 180-200 2 25-40

Mapéyka 2TOTIKO 100 2 60

Kotémouho FraTkc + aveuoTipac/ 180-190 2 45-50
Turbo+avepotipag

Kotémoulo otn oxdpa ** Ynotapa 200-220 4 25-30

Yapia otn oxdpa ** Ynotapid + avepiotripag 200-220 4 25-30

MmpildAa pIETO ** Ynotapid + avepotipag Max. 4 15-20

Mméeg Kpéatog otn oxapa ** Ynotapa Max. 4 20-25

* Xwpig mpoBéppavon. To piod payeipepa mpémel va givat atoug 200 °C kat To Seutepo piod otoug 150 °C.
** Katd tn SIAPKELQ TOU OOV HAYEIPERATOC, TO YeUUA Ba mpémelva .

2YNTHPH2H KAIKAGAPI>ZMOXZ

w

»

. Evy 0 poupvog Aertoupyei iy Aiyo petd v évapén Aertoupyiag tou, ivat §aipetikd (eotde. Mpémel va amo@eVyeTe TO

Ayytypa ano ta OgppavTikd oTolxeia.

MoTé pnv KaBapileTe TO ECWTEPIKO PEPOG, TOV TTHVAKA, TO KATTAKL, TOUG SioKOUE Kall OAa Tat GANA €PN TOU (OUPVOU HE
gpyaleia dnwg okAnpr Bouptoa, Méypa KaBapIopoU f paxaipt. Mnv XpnoIHOTIOLETE AEIAVTIKA, MECA TTOU TIPOKAAOUV
YPAT{OLVIEG KOl AMTOPPUTTAVTIKA.

ApoU KaBapioeTe Ta EOWTEPIKA PEPN TOU POUPVOU UE £va, EEMAOVETE TOV KAl 0TI OUVEXELQ OTEYVWOTE TOV KA UIE éval
HAAAKO TTaVi.

KaBapioTe Tig yuaNveg em@Aveleg pe e0IKA KaBaploTIKd yuahiov.

5. Mnv kaBapieTe To PoUPVO Gag Pe KABapIoTIKE aTuoU.

o

0 o N

TMpwv avoieTe To EMdvw KAMAKL Tou PoUPVOU, KABAPIOTE To KAMAK! armd To uypo Tou xel XUBEL. Emiong, Tpv k\eioeTe To
Kamaxi, BePaiwdeite 6T To TPAME( TOU POUPVOU EXEL KPUWOEL APKETA.

Mnv xpnotomoleite ToTé 0@AeKTa Péoa OMWE 0&Y, SIONUTIKO Kat Bevlivn Ttav kabapileTe To poupVo 0aG.
Mnv mMAéVETE Kavéva PEPOG TOU POUPVOU 0aE OTO TIAUVTHAPIO TIATWV.

Ma va kaBapioeTe To umpooTivé yudhvo KamdKi Tou poUpvou, APapEoTE TIG BIGEC OTEPEWONG TTOU OTEPEWVOULV TN
Aapr pe T BoriBeta evog katoaBidiou Kat apalpéoTe T TOPTaA Tou poupvou. KaBapioTe kat EeMUvTe To Kahd. Apou
OTEYVWOETE, TOMOOETHOTE TO T(AI TOU OUPVOU OWOTA KAl EMAVATOTOBETHOTE TN Aapr.
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TOMNOOETHXHTHX TTOPTAX TOY OOYPNOY

Ixnpa3

ZxAua 2.1 ZxAua 2.2 IxAiua 3.1 IxApa 3.2
Avoi€te eVTEADC TNV TOPTA Dépte TV KAeIapLA TOU 3TN OUVEXELD, KAEIOTE TV lava apaipéoete TNV
TOU POUPVOUL TPABWVTAG UEVTEDE oTnV evpUTEPN TIOPTA TOU (POUPVOU WOTE TIOPTA TOV (POUPVOU,
TNV TTPOG TO HEPOG . 2TN ywvia w¢ mmou gaivetat VOl OKOUMTHOETE OTNV Tpapri&te Tv mpog Ta
OUVEXELQ, TIPAYHOTOTIOINOTE oto oxripa 2.2. O€pte Kat KAEIOAPIA TOU PEVTEDE, OTIWG  TIAVW KPATWVTAG TV
™ Sadikaoia eKAESWHATOG Toug U0 peVTEDESEG TTOU @aivetat otny eKéva 3.1. Kal he Ta Suo xépla dtav
Tpapwvtag v KAedapid ouvSéouy TV dpTa Tou Bpioketal Kovtd otV
TOU MEVTECE TIPOG TA OUPVOU HE TO YOUPVO KAEL0TH) Béon, 6w
Tavw e Tn BorBela evog oty ibla 6éon. Paivetal otV €lKova 3.2.

katoapidlov, dnwg eaivetal
oTnV €lkova 2.1.

Ta va EMavaTOMTOBETACETE TNV TTOPTA TOU POUPVOU, EKTENEDTE TA TIPOAVAPEPOEVTA BripaTta avTioTpopa.
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KaBaplopdg kat cuvtripnon Tou YUAAloU TNG UITPOCTIVAC TOPTAC TOU pOUOVOU

ApaipéoTe 1o TPoPIA MELOVTAG TIC TAAOTIKEG A0PANELEG TOOO OTNV aploTePr) 600 Kal oTn Se&id MAeLPd, OTTWG PaiveTal otV
€1KOVA 4, KAL TPARBWVTAG TO TIPOPIA TIPOG TO PHEPOG 0ag, OTIWG PAIVETAL OTNV EIKOVA 5. TN CUVEXELD OPAIPETTE TO ECWTEPIKO
YUO 61wg aivetal otnv elkdva 6. EGv amarteital, To peoaio T(au pmopei va agaipedei pe Tov 510 . Aol ohokAnpwBe(

0 kaBapIopdG KAl N CLVTAPNON, EMAVATOTOBETHOTE TA YUAAId Kalt TO TIPO@IA LE TNV avTioTpo®n oelpd. BeBaiwbeite 6t to
TIPOWIA €xel TomoBeTNOei cwoTd oTn B€on Tou.

xnuas IxNua 6

KataAvTikoi Toixor*

Ta KataAuTIKA TolKwpaTa BpickovTal oTnv aplotepr Kat T Sedid
TAELPA TNE KOINGTNTAG KATW A6 TOUG 08NyoUE. Ta KATOAUTIKA
TolWHATA SIWXVOUV TNV KAKOOHia Kat eEao@ali{ouv Thv
KaAUTePn amddoon tng koulivag. Ta KATaAUTIKA TolwHaTa
anoppoouV emiong Ta umoAeippata Aadiov kat kaBapifouv To
(OUPVO 0ag KATd TN AerToupyia Tou.

A@aipgon TWV KATAAUTIKWV TOLXWHATWV

la va a@alpéoeTe Ta KATAAUTIKA TOIXWHATA, TIPETEL vVa
Tpaprigete Toug 08nNyouE TPOg Ta £§w. MOAIG TpanyTouV

01 08nyoi, Ta KATAAUTIKA Tolwpata Ba ameAeuBepwBouv
autépata. Ta KATAAUTIKA TOIXWHATA TTPETTEL val aANG{ovTat HETA
ano 2-3.

O£0E1C OXapWV

Eivat onpavTikd va TomoBEeTrOETE OWOTA T CUPHATIVN oXApa
OTO PoUPVO. MNV APrVETE T CUPHATIV OXAPA VOl AKOUUTTAOEL
OTO TToW ToiXWHA Tou YoUpvou. Ot BECEIC TwV OXapWV
@aivovtal otnV endpevn eikdva. Mmopeite va Tomobetroete
€vav Babu Sioko 1} évav Kavovikd SiokKo oTnv KATW Kat oTnv
EMAVW CUPUATIVN OXAapPa.

EyKkatdotaon Kat agaipecn GUPHATIVWV pa@iiv

la va a@palpEoETe Ta CUPHATIVA PAPLA, TIECTE TAL KA TTOU (aivovTal LE TA 3N OTO OXHa, AQAIPECTE TIPWTA TNV KATW Kat
HETA TNV TAVW TIAEUPA o TN B€0n eyKaTACTAONG. [ VA EYKATACTACETE T CUPHATIVA PAPLa, AVTIOTPEWTE T Stadikacia
APAPETNC TWV CUPHATIVIWV POAPIDV.

AN\ayn TG AGumag (¢povpvou
A\ nPOEINONOIHEH!

la va amo@uyete TV nAektpomAngia, BeBaiwbdeite 6Tt To KUKAWUA TNG CUOKEUNG Eival avolyTo TPy OANAEETE TN AGuma.
(éxovTag To KUKAWHA avolxTO onpaivel Ot To peVa gival amevepyorolnpévo) Mpwta amoouvdEoTE To PEUA TNG CUOKEUNG
kat BePaiwdeite 61 n ouoKeun ival KpLa.

AQAIPEDTE TO TIPOOTATEVTIKO TCAIL TIEPIOTPEPOVTAG TO OTTWG UTTOSEIKVUETAL OTO OXI A OTNV apLoTEPT) TTAEUPA. EAv
SUOKONEVEDTE VOl OTPIETE, TOTE N XPHON MAACTIKWY yavTiwv Ba oag BonOroel oTo oTpiipo.

TN CUVEXELD, AQAIPEDTE TOV AAUTTTHPA LE TIEPIOTPOPK| KAl TOTIOOETAOTE TOV VEO AATTTAPA LE TIG {S1EC TIPOSIAYPAPEG.
EmavatomoBetrioTe To mpooTtateuTiko T(ApL, ouVEEDTE TO KAAWSIO TPOPOSOGiag TNG CUOKEUNC 0TNV TPIa KAl ONOKANPWOTE
TNV aVTIKATaoTaon. Twpa UMopE(Te va XpNOIHOTIOINOETE TO POUPVO OaG.
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Mapmrtiipag tomov G9

K

ey
| =

Napmtipag tumov E14

220-240V,AC15-25W 220-240V,AC15W

Ixnpa 8 Ixnua 9

()

Xprion Tou @UANov deflector Tng oxapag *
1. 'Evag mivakag ac@aeiag €xel oxeSIAOTEI yla va TIPOOTATEVEL TOV TTIVOKA ENEYXOU Kall T KOUMIA STav 0 poUpvog Bpioketal
o€ hertoupyia YKpIA. (eikéva 10)

2. XpnotpomoloTe autd To dveh ac@aleiag yia va amo@UyeTe Ty mpokAnon {nudg and t Bepudtnta otov mivaka
€AEYXOU Kal 0Ta KOUMMIA dTav 0 poUpvog BpiokeTal og Aertoupyia YKPIA.

/\ nPOEINONOIHEH!

W

@oupvou. (elkova 11)

Ta mpoofactua pépn pmopei va givat (eotd 6tav n oxapa xpnotpomoleitat. Ta pkpd maidid
TIPETTEL VOl KPATOUVTAL MOKPIA.

TomoBeToTE TOV TiVaKA ACPANEIAG KATW amd Tov Tivaka EAéyXou avoiyovTtag To T(ApL TOU PImPOooTivoU KAAUHUUATOG TOU

4. Kat 0Tn ouvéxela ac@alioTe To mave ao@aleiag HETAEY GoUPVOU KAl UMPOCTIVOU KAAUMUOTOG KAEIVOVTAG Armad TO

KéAuppa. (ikova 12)

w

Aertoupyia YKpIA.

. Eivat onpavTiko yia 1o payeipepa va Slatnpeite To KAAuppa avolxté og kaboplopévn andotacn tav HayelpeUETe OTn

6. O mivakag ac@aleiag Oa mapéxel IaVIKEG OLUVONKEG HAYEIPEUOTOG, TIPOOTATEVOVTAG TIAPANANAC TOV TTiVaKA EAEYXOU Kall

Ta KOUPTA.

/\ nPOEINONOIHEH!

Edv n kouliva S1aB€tel tnv emhoyr "Aertoupyia KAEIOTAG oxdpag” pe BEPUOOTATN, UMOPEITE va SloTNPrOETE TNV TOPTA
TOU (POUPVOU KAELOTH KATA TN SIAPKELD TNG AEITOUPYIOG- OE QUTH TNV TIEPIMTTWON TO GUANO EKTPOTING TNG Oxdpag Sev givalt

anapaitnTo.

Ixua 10

IxAupa 11
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ANTIMETOMIZH TTPOBAHMATON

Mmopeite va eMAUOETE Ta TTIPOPBAATA TTOU PITOPE( VOl AVTIETWITICETE LIE TO TIPOIOV 0O ENEYXOVTAG Tt akOAouBa onpiEia oty
KANEOETE TNV TEXVIKI| UTTNPEGIAL.

Inpeia eAéyxou

Z€ TIEPITTTWON TIOU QVTIPETWITIOETE KATTOLO TTPOBANHA OXETIKA HE TO POUPVO, ENEYETE TIPWITA TOV TTAPAKATW TTHVAKA KAl

SOKIPAOTE TIG TIPOTACELG,

MpdfAnua

MOavn artia

Tiva kavere

O poUpvog Sev AerTOUPYEi.

H nmapoxri pevpatog Sev ivai SlaBéoipn.

EAéy&te TV mapoyri pevHATOG.

Anevepyoroleital KaTd T
SIAPKELD TOU HAYEIPEUOTOC,

MoAU peydhn ouvexnc Aertoupyia.

APr\OTE TO POVPVO VO KPUWOEL METE amd
HEYANOUG KUKAOUG HOYEIPEUATOG,

H népta tou goupvou Sev
avoiyel owoTd.

YTOAEIppATA TPOPNG £XOUV KOMOEL
UETAgL TNG MOPTAG KA TNG ECWTEPIKNAG
KONOTNTAG,

KaBapiote Kahd To poUpvo Kal mpoomadrote
va avoiete Eava T mopTa.

Aev undpyel owoTH yeiwon.

Atpdg Byaiver amd pa
PWYHH OTNV TOPTA TOU
poupvou.

To vepd mou mapapiével 0To
EOWTEPIKO TOU POUPVOU.

Y16 oplopéveg GUVORKEG Pmopei va
SnuioupynBei vepd 1 ATUOG avaloya pe
TO (paynTtd mou payelpeveTal. Auto Sev
AmOTENE] GQAAUA TNG CUOKEUNG,

HAektpominéia 6tav - - - Befawwbeite 611 n mapoyri peLUATOG Eival CWOTA
ayyilete o govpvo. Xpnotomoteitat pn yewpévn mpica VEWwpEn,

Toixou.
Nepo mou otadel

AQr|OTE TO POVPVO VA KPUWOEL KAl ETA
OKOUTTIOTE TO € €va Tavi ATwV.

Byaivel kamvog katd n
Aertoupyia.

Katd tn Aerroupyia Tou poupvou yia
TPWTN POPA

Ané TG OeppdoTpeg Byaivel Kamvog, AuTo dev
amnotehei BAGPN. Metd amd 2-3 kUkAoug, Sev Ba
UTIGPXEL TTAEOV KATTVOG,

®aynto otn BeppdoTpa.

AQPrOTE TO POUPVO Va KPUWOEL Kl KaBapioTe
Ta UMTOAEIPATA GaynTol amd Tn BeppaoTpa.

Katd tn Aertoupyia tou
(POUPVOU OCUIN KapEVOU iy
TAQOTIKOU.

XpnolgomolouvTal TAACTIKA 1) GANA N
avBeKTIKA 0TN BepudTnTa €€0pTraTA
OTO E0WTEPIKS TOU POUPVOU.

T UPNAEG BEPOKPATIEG, XPNOIUOTIOINOTE
KATAMNnAa e£0pTrAHOTA YUAAVWY OKEUWV.

H mopta tou poupvou gival avolyTr.

K\eioTe tnv mopTa Kal KAVTE EMAVEKKIVNON.

Ta XEPIOTHPIA TOU poUpvoU Sev Exouv
pubpIoTEl oWOTA.

Al0BAEOTE TNV EVOTNTA OXETIKA LE TN AgToupyia
TOU (POUPVOU Kall ETAVAPEPETE TOV POUPVO.

O @oupvog Sev Bepuaivetat. i i i .
i X AVTIKATAOTAOTE TNV ACPANELD 1} EMAVOPEPETE
H aopdaheia evepyomorribnke ) . i \
R , , Tov SI0KOTTTN KUKAWHATOG. Edv autd
1 0 SIAKATTTNG KUKAWUATOG X \ .
. enavalapBAaveTal cuxvd, KANEOTE Evav
QITEVEPYOTTOIONKE. N
nNAeKTPOAOYO.
Mnv avoiyete cuxvd TNV OPTA TOU YOUPVOU,
O @oUpvoc dev pHayelpevel H mopta Tou poupvou avoiyel cuxvd :V ;?:P:Vﬂﬁg\?gj;?g:i}ﬂﬁd :vvq:glii
KA. KaTd TN SIAPKELA TOU PAYEIPEUATOG, PLOTPOPT: v KAV TIOPTa, N

E0WTEPIKI DEPUOKPATIA TTEPTEL KA EMOPEVWG
£MNPEAETAl TO AMOTENECA TOU PAYEIPEUATOG.

O £0WTEPIKOG PWTIOHAG
givat apudpde fy dev
Aertoupyei.

=£€V0 QVTIKE(UEVO KANUTTTEL TN Adpma
KaTd TN SIAPKELA TOU PAYEIPEUATOG,

KaBapioTe TV E0WTEPIKN EM@PAVEID TOU
oUpvou Kat eENéyETe Eava.

O AapITTrpag MMopEi va €xel AmoTUXEL

AVTIKOTOOTHOTE PE NATTTAPA LE TIG {S1EG
TPoSIayPaPEG.
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E

KANONE2 XEIPI2>MOY

1. Mnv Xpnotpomoleite Tnv mopTa fi/kat T AP Yo Vol LETAQEPETE 1 VOl LETAKIVIOETE T .
2. MpaypatonoloTe T Slakivnon Kal T HETaPoPd OTnv apxIKr) CUOKEUAGIa.

3.
4
5

AWOTE TN PéyloTn SuvaTr) TPOCOKH OTN CUCKEUH KATA TN ¢OPTWON/EKPOPTWON KAL TO XEIPIOUO.

. BeBawwbeite 611 n ouokevaoia gival KAAA KAEIOUEVN KATE TO XEIPIOUO KAl TN LETAPOPA.
. MpooTATEYTE TO A6 EEWTEPIKOUG TIAPAYOVTEG (OTIWE LYPATIa, VEPO KAL) TTOU UMTOPE( va TIPOKAAETOULV {NUIA OTN

ouoKeuaoia.

Mpooé€te va unv mPokahéoeTe {npLd 0T GUOKELH AOyw XTUTTNHATWY, CUYKPOUCEWY, TITWOEWV K.ATT. KATA TO XEIPIOUO Kal
TN HETAYOPA KA VAL NV TN OTIACETE I TIAPAHOPPWOETE KATA TN AEIToupyia TG,

2Y2TAXEIZ TIA EZOIKONOMH>H ENEPTEIA>

O \emTopépeleg TTou akohouBouv Ba oag Fondricouv va XpNOILOTIOIOETE TO TIPOIOV GAG OIKOAOYIKA KA OIKOVOUIKA.

N

w

“

. XpNOIUOTIOOTE OKOUPOXPWHA Kalt EPAYLE SOXEID TTOU SIOKETEVOUV KANUTEPA TN BEPUOTNTA OTO POUPVO.

KaBu¢ payelpevete 1o gayntd oag, v n ouvtayn 1 To yXEIPISIo XprionG avagEépel OTL amarteital mpobéppavon,
TIPOBEPUAVETE TO PoUPVO.

Mnv avoiyete cuxvd TV TOPTA TOU POUPVOU KATA TN SIAPKELA TOU HAYEIPEUATOG.

MPOoTIABAOTE VAl PNV HAYEIPEVETE TAUTOXPOVA TTOMA TIATA OTO POUPVO. MITOPEITE Va HAYEIPEVETE TAUTOXPOVA
TomoBetwvTag SUo Kouliveg 0T CUPUATIVN OXdPA.

Mayeipéyte Siadoxika moAd mata. O goUpvog Sev xdvel Bgpuotnta.

3f0Te 0 Poupvo Aiya Aermtd miptv amd T Aén Tou XPOVOU HAYEIPEUATOG. Z€ QUTH TNV, NV QVOIYETE TNV TOPTA TOU
oupvou.

ZEMAYWOTE TA KATEYUYHEVA TPOPIHA TIPLV OTTO TO PAYEIPEUQL.

AITAGEZH OIAIKH MPOX TO MEPIBAAAON

ATIOPPITE TN CUOKELATIA LIE TPOTIO PINKO TIPOG TO TIEPIBANAOV.

AuTH n CUOKEUN QEPEL ETIKETA CUPPWVA PE TV Eupwriaikr) O8nyia 2012/19/EE OxeTIKA WE TIG
XPNOIHOTIOINUEVEG NAEKTPIKEG KAl NAEKTPOVIKEG CUOKEUEG (QMOBANTA NAEKTPIKOU KAl NAEKTPOVIKOU
e€omhiopov - AHHE). H odnyia kaBopilel To maioto epyaciag yia Ty €moTtpo®r Kat Ty
QVAKUKAWON TWV XPNOILOTIOINHEVIWY OUCKEUWY, OTIWG IOXVEL OE OAN TV EE.

[TAHPOOOPIEZ 2 YXKEYAZIAX

Ta UNIK& CUOKELOGIOG TOU TIPOIOVTOG KATAOKEVALOVTAL ATTO AVOKUKAWGILA UAIKA CULQWVA JIE TOUG EBVIKOUG
TEPIBANOVTIKOUG KAVOVIOHOUE TNE XWPAG Hag. Mnv amoppinTeTe Ta UNKA OUOKELAGiag padi e Ta OIKIOKA 1) GAa
amoppippata. No Ta HETAPEPETE OTA ONPEIa CUNOYRG UNKWY CUCKEUATIOG TTOU £X0UV OPIOTE( OO TIG TOTTKES APXEG.
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Dragi korisnice,
Nas cilj je da vam ovaj proizvod pruzi najbolje rezultate, proizveden u naséim modernim postrojenjima u pazljivoj
radnoj sredini, u skladu sa konceptom ukupne kvalitete.
Zbog toga vam savetujemo da pazljivo proditate uputstvo za upotrebu pre nego $to pocnete da koristite proizvod i
da ga trajno ¢uvate na raspolaganju.

= NAPOMENA

Ovo uputstvo za upotrebu je pripremljeno za vise modela. Neke od funkcija navedenih u
uputstvu mozda nisu dostupne u vasem uredaju.

Svi nasi uredaji su namenjeni iskljucivo za kuénu upotrebu, a ne za komercijalnu upotrebu.

Proizvodi oznaceni sa (*) su opcionalni.

1.

N

w

o

o

~

@

o

11

15.
16.

U skladu sa WEEE regulativama.

VAZNA UPOZORENJA

Instalaciju i popravku uvek treba obaviti
"OVLASCENI SERVIS". Proizvodag nece biti
odgovoran za radnje koje obavljaju neovlaséene
osobe.

Molimo vas da pazljivo procitate ovaj priru¢nik.
Samo na ovaj na¢in mozete bezbedno i pravilno
koristiti uredaj.

. Rerna treba da se koristi u skladu sa uputstvom za

upotrebu.

Drzite decu mladu od 8 godina i ku¢ne ljubimce
podalje dok koristite uredaj.

UPOZORENLJE: Pristupni delovi mogu biti vruci
dok koristite rostilj. Drzite decu podalje.
UPOZORENJE: Opasnost od pozara; nemojte
skladistiti materijale na povrsini za kuvanje.
UPOZORENUJE: Uredaj i njegovi pristupni delovi su
vruci tokom rada.

Postavke ovog uredaja su naznacene na etiketi (ili
na plocici sa podacima).

Pristupni delovi mogu biti vruéi kada se koristi
rostilj. Mala deca treba da budu drzana podalje.

. UPOZORENJE: Ovaj uredaj je namenjen za

kuvanje. Ne sme se koristiti za druge svrhe, poput
grejanja prostorije.

. Za ¢&idcéenje uredaja nemoijte koristiti parne Cistace.
12.

Pobrinite se da vrata rerne budu potpuno
zatvorena nakon $to stavite hranu unutra.

. NIKADA ne pokusavajte da ugasite pozar vodom.

Samo iskljucite uredaj iz struje, a zatim pokrijte
plamen poklopcem ili vatrogasnim ¢ebetom.

Deca mlada od 8 godina treba da budu drzana
podalje, ako ne mogu biti stalno nadgledana.

Treba izbegavati dodirivanje grejnih elemenata.

PAZNJA: Proces kuvanja treba nadgledati. Uvek
nadgledajte proces kuvanja.

. Ovaj uredaj mogu koristiti deca starija od 8 godina,

osobe sa fizickim, slugnim ili mentalnim tesko¢ama
ili osobe sa nedostatkom iskustva Ili znanja;

45

18.
19.

20.

21.

22.
23.

24.

25.

26.

27.

28.

29.

30.

32.

dokle god je kontrola obezbedena ili su pruzene
informacije o opasnostima.

Ovaj uredaj je dizajniran samo za ku¢nu upotrebu.

Deca ne smeju da se igraju sa uredajem. Cis¢enje
ili odrzavanje uredaja ne treba da obavljaju deca,
osim ako nisu starija od 8 godina i pod nadzorom

odraslih.

Drzite uredaj i njegov kabl za napajanje podalje od
dece mlade od 8 godina.

Pre nego $to pocnete da koristite uredaj, drzite
zavese, til, papir ili bilo koji zapaljivi materijal
podalje od uredaja. Ne stavljajte zapaljive ili lako
zapaljive materijale na ili u uredaj.

Drzite ventilacijske kanale otvorene.

Uredaj nije pogodna za upotrebu sa spoljnim
tajmerom ili posebnim sistemom za daljinsko
upravljanje.

Ne zagrevaijte zatvorene limenke i staklene tegle.
Pritisak moZe uzrokovati eksploziju tegli.

Drska rerne nije predvidena za susenje peskira. Ne
kacite peskire i sliéno na drsku rerne.

Ne stavljajte plehove, tanjire ili aluminijumske folije
direktno na dno rerne. Nakupljena toplota moze
ostetiti dno rerne.

Prilikom stavljanja hrane u peénicu ili vadenja hrane
iz nje, uvek koristite rukavice otporne na toplotu.

Ne koristite proizvod u stanju kada ste pod
dejstvom lekova i/ili alkohola koji mogu uticati na
vasu sposobnost prosudivanja.

Budite oprezni prilikom upotrebe alkohola u hrani.
Alkohol isparava na visokim temperaturama i
moZe izazvati pozar ako dode u kontakt sa vruéim
povrsinama.

Nakon svake upotrebe proverite da li je uredaj
iskljucen.

31. Ako je uredaj neispravan ili ima vidljivu Stetu,

nemojte ga koristiti.

Ne koristite uredaj ako je staklo na prednjim
vratima uklonjeno ili slomljeno.

SRB
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33.

34.

35.

36.

37.

38.

39.

40.

41.

42.
43.

44,

Stavite papir za pecenje zajedno sa hranom u
prethodno zagrejanu pecnicu tako $to cete ga
staviti u posudu ili na peénicki pribor (pleh, resetka
za roétilj, itd.).

Ne stavljajte predmete koje deca mogu dohvatiti
na uredaj.

Vazno je pravilno postaviti reetku za rostilj i pleh
na resetke i/ili pravilno postaviti pleh na nosac.
Stavite reSetku ili pleh izmedu dve Sine i proverite
da li je uravnotezen pre nego $to stavite hranu na
njega.

Kako biste izbegli kontakt sa grejnim elementima
rerne, uklonite suvisne delove papira za pecenje
koji vise sa pribora ili posude.

Nikada ne koristite papir za pe¢enje na visim
temperaturama od maksimalne temperature koja
je oznacena na papiru za pecenje. Ne stavljajte
papir za pe¢enje na dno rerne.

Kada su vrata rerne otvorena, nemojte stavljati
teske predmete na vrata niti dozvoliti deci da sede
na njima. To moze uzrokovati prevrtanje rere ili
osteéenje Sarki vrata.

Materijali za pakovanje su opasni za decu. Drzite
materijale za pakovanje van dosega dece.

Ne koristite abrazivne sredstva za ¢iséenje niti
ostre metalne strugace za ¢iséenje stakla, jer
ogrebotine koje se mogu pojaviti na staklu vrata
mogu dovesti do njegovog loma.

Nemojte udarati staklene povrsine vitro-
keramickih ploca sa tvrdim metalom, jer to moze
ostetiti otpornost i izazvati elektri¢ni udar.

Korisnik ne sme sam da rukuje peénicom.

Hrana moze iscuriti kada se noga rerne demontira
ili slomi, budite oprezni. To moze izazvati povrede.
Tokom upotrebe, unutrasnje i spoljasnje povrsine
rerne postaju vruce. Kada otvorite vrata rerne,

Elektri¢na sigurnost

N

w

(S

. Neka ovlasceni elektri¢ar postavi opremu za

uzemljenje. Nasa kompanija neée biti odgovorna
za Stetu koja nastane usled upotrebe proizvoda
bez uzemljenja u skladu sa lokalnim propisima.

. Prekida¢i osiguraca rerne treba da budu

postavljeni tako da krajnji korisnik moze da ih
dosegne kada je rerna instalirana.

. Kabl za napajanje ne sme doci u kontakt sa vruc¢im

delovima uredaja.

Ako je kabl za napajanje ostecen, ovaj kabl treba
da zameni proizvodac ili njegov servisni agent ili
struéno kvalifikovano osoblje kako bi se sprecila
opasnost.

. Nikada ne perite proizvod prskanjem ili sipanjem

vode na njega! Postoji rizik od strujnog udara.
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45.

46.

47.

48.

49.

50.

51.

52.

53.

54.
55.

9.

napravite korak unazad kako biste izbegli vru¢u
paru koja izlazi iz unutragnjosti. Postoji rizik od
opekotina.

Gornji poklopac rerne moze biti zatvoren iz
razloga da se posude ne prevrne. Uklonite se kako
biste izbegli da vruéa hrana dode u kontakt sa
vama. Postoji rizik od opekotina.

Ne stavljajte teske predmete kada su vrata rerne
otvorena, postoji rizik od prevrtanja.

Korisnik ne sme da pomera grejac tokom ¢iséenja.
To moze izazvati elektri¢ni udar.

Ne stavljajte metalne predmete poput noza,
viljuske, kasike na povrsinu uredaja, jer ¢e postati
vrudi.

Ne uklanjajte prekidace za paljenje sa uredaja.
Inace, moze dodi do izlaganja Zivih elektri¢nih
kablova, $to moze izazvati elektriéni udar.

Napajanje rerne moze biti isklju¢eno tokom
bilo kojih gradevinskih radova kod kuce. Nakon
zavrietka radova, ponovno povezivanje rerne
treba da obavi ovlaséeni servis.

Ne stavljajte metalne predmete poput noza,
viljuske, kasike na povrsinu uredaja, jer ¢e postati
vrudi.

Kako biste sprecili pregrevanje, uredaj ne treba da
bude instaliran iza dekorativnog poklopca.
Iskljuéite uredaj pre nego $to uklonite zastitu.
Nakon ¢iscenja, instalirajte zastitu prema uputstvu.
Tacka za fiksiranje kabla treba da bude zasticena.
Molimo vas da ne kuvate hranu direktno na plehu/

redetki. Stavite hranu u ili na odgovarajudi pribor
pre nego sto je stavite u pednicu.

. PAZNJA: Ako staklo na $poretu pukne, odmah

iskljucite bilo koji grejni element i iskljucite uredaj
sa napajanja, nemoijte dirati povrsinu uredaja i ne
koristite uredaj.

. PAZNJA.: Kako biste izbegli strujni udar, uverite

se da je uredaj isklju¢en pre nego $to zamenite
sijalicu.

. PAZNJA: Pre nego $to pristupite terminalima,

iskljucite sve napajanje uredaja.

. PAZNJA: Ako je povrina pukla, isklju¢ite uredaj

kako biste izbegli rizik od strujnog udara.

Ne koristite iseene ili ostecene kablove niti
produzne kablove koji nisu originalni.

. Zadnja povrsina rerne se takode zagreva kada je

rerna u radu. Elektri¢ne konekcije

. Ne dirajte zadnju povrsinu, inace moze doéi do

osteéenja veza.

. Ne stezite povezivanje kablova na vratima rerne

i ne provodite ih preko vruéih povrsina. Ako kabl



sagori, to moze izazvati kratki spoj rerne, pa ¢ak i
pozar.

. Ako je kabl za napajanje oste¢en, mora ga
zameniti proizvodac, ovlaséeni tehnicki servis ili
drugo kvalifikovano osoblje kako bi se izbegla
opasna situacija.

. Ne koristite parne Cistace za ¢is¢enje uredaja, jer
moze dodi do strujnog udara.

. Zainstalaciju je potreban visepolni prekida¢ koji
moze iskljuciti napajanje. Isklju¢ivanje sa napajanja

Predvidena upotreba

1. Ovaj proizvod je dizajniran za ku¢nu upotrebu.
Komercijalna upotreba nije dozvoljena.

2. Ovaj uredaj moze se koristiti samo u svrhu
kuvarstva. Ne sme se koristiti za druge svrhe, kao
sto je zagrevanje prostora.

3. Ovaj uredaj se ne sme koristiti za zagrevanje tanjira
ispod roétilja, susenje odece ili peskira kacenjem
na ru¢ku, niti za bilo kakve druge svrhe zagrevanja.

mora biti obezbedeno prekidacem ili integrisanim
osiguraéem postavljenim na fiksno napajanje u
skladu sa gradevinskim propisima.

16.
17.

Uredaj je opremljen kablom tipa ,Y".

Fiksne veze treba povezati na napajanje koje
omogudava viepolno iskljucivanje. Za uredaje

sa kategorijom prenaponske zastite ispod Ill,
uredaj za iskljucivanje treba biti povezan na fiksno
napajanje u skladu sa kodom oZi¢enja.

4. Proizvodac ne preuzima odgovornost za bilo
kakvu $tetu nastalu usled nepravilnog koriséenija ili
nepravilnog rukovanja.

5. Deo rerne uredaja moze se koristiti za
odmrzavanje, peéenje, przenje i rostiljanje hrane.
6. Operativni vek proizvoda koji ste kupili je
10 godina. Ovo je period za koji proizvodac
obezbeduje rezervne delove potrebne za rad
ovog proizvoda.

Metode zastite keramicke staklene povrsine za kuvanje

Keramicka staklena povrsina je nezapaljiva i otporna na
ogrebotine do odredene mere. Medutim, kako biste
izbegli bilo kakvo osteéenje, molimo vas da uradite
sledede:
1. Nikada ne sipajte hladnu vodu na vruée ploce za
kuvanje.

2. Ne stojte na keramickoj staklenoj ploci.

3. Iznenadhni pritisak, na primer, pad zacinske soli,
moze biti kriti¢an. Zato nemojte stavljati takve
predmete na podrugje iznad plo¢a za kuvanje.

4. Nakon svake upotrebe, uverite se da su dno
posude i povrine zona kuvanja &isti i suvi.

Elektri¢na veza

1. Vasa rerna zahteva osigura¢ od 40 A za jednofazno
napajanje ili 3x16 A osigurac za trofazno
napajanje, u zavisnosti od elektriéne snage. Sekcija
za kuvanje ima 4 keramicke grejace, a sekcija
rerne ima elektriéne modele. Instalacija mora biti
obavljena od strane kvalifikovanog elektricara.

2. Vasa rerna je podesena u skladu sa napajanjem
220-240V/ 380-415V AC, 50/60Hz. Ako je
napajanje razli¢ito od ove vrednosti, obratite se
svom ovlas¢enom servisu.

3. Elektri¢na veza rerne treba biti povezana samo na
uti¢nice sa instaliranim uzemljenjem, u skladu sa
lokalnim propisima. Ako na mestu gde ce rerna
biti instalirana ne postoje uti¢nice sa uzemljenjem,
odmah se obratite kvalifikovanom elektri¢aru za
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5. Ne ljustite povrée na povrsinama ploce za kuvanje.
Pesak koji moZe otpasti sa povréa moze ogrebati
keramicku staklenu plocu.

6. Ne postavljajte zapaljive materijale poput kartona
ili plastike na peénicu. Predmeti poput lima,
cinka ili aluminijuma (kao i aluminijumske folije ili
prazni aparati za kafu) mogu se otopiti na vruc¢im
povrsinama za kuvanje, $to moze uzrokovati
ostecenje.

7. Pazite da zaseéerena hrana ili voéni sokovi ne
dodu u kontakt sa vru¢im zonama za kuvanije.
Keramicka staklena povrsina moze se zaprljati
zbog njih.

instalaciju. Proizvoda¢ nije odgovoran za $tetu koja
moze nastati ako uredaj nije povezan sa sistemom
uzemljenja.

4. Ako se vas napojni kabl osteti, treba ga zameniti
od strane ovlas¢enog servisera ili kvalifikovanog
elektri¢ara kako bi se izbegla opasnost od
elektri¢nog soka.

5. Elektri¢ni kabl ne sme dolaziti u kontakt sa vrué¢im
delovima uredaja.

6. Koristite svoju pe¢nicu u suvom okruzenju.

7. Pri postavljanju pecnice na Zeljeno mesto, uverite
se da je na nivou radne ploce. Ako je potrebno,
podesite nogice peénice kako bi se dovela do
nivoa radne ploce.
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Sema elektri¢ne veze
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. Staklena ploca

. Dugme za termostat

. Dugme za komandu pecnice

. Regulatori za vitrokeramicke ploce
. Vrata rerne
. Drka

. Plasti¢na noga

8.1

0 N O~ b W N -

. Donja vrata fioke
8.1. Fioka
8.2. Poklopna vrata

9. Lampa
10. Resetka
11. Keramicki grejac (140 mm / 250 mm)

12. Keramicki grejac¢ (120 mm / 180 mm)
13. Keramicki grejac (140 mm or 180 mm)

11 12 13
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Dodaci

Duboki pleh*

Koristi se za testo, velike pecenke, vlaznu hranu. Takode se moze koristiti
kao posuda za sakupljanje ulja ako pecete direktno na resetki sa kolacima,
zamrznutom hranom i jelima od mesa.

Pleh/ Stakleni pleh*
Koristi se za testo (kolacice, biskvite itd.), zamrznutu hranu.

Tepsija*
Koristi se za testo i zamrznutu hranu.

Resetka
Koristi se za pecenje ili postavljanje hrane koja treba da se pece, przi ili
zamrzne na zeljenu resetku.

Teleskopska sina *
Tepsije i Zicane resetke mogu se lako ukloniti i instalirati zahvaljujudi
teleskopskim Sinama.

Zic¢ana resetka u plehu*

Hrana koja se lepi tokom kuvaranja, poput steka, stavlja se na reetku tepsije.

Na taj nacin se sprecava kontakt hrane sa tepsijom i lepljenje.

Rucka za pleh*
Koristi se za drzanje vruéih tepsija.
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Tehnicke karakteristike vase rerne

Specifikacije 60x60

Spoljna sirina 600 mm

Spoljna dubina 630 mm

Spoljna visina 855 mm

Snaga lampe 15-25 W

Donji grejac¢ 1200 W

Gornji grejac 1200 W

Turbo grejaé 1800 W

Grejac resetke Mala resetka 1200 W Velika resetka 2400 W
Napajanje 220-240V AC/380-415V AC 50/60 Hz
Topla plo¢a 145 mm * 1000 W

Topla plo¢a 180 mm * 1500 W

Brzogrejuca plo¢a 145 mm * 1500 W

Brzogrejuca plo¢a 180 mm * 2000 W

Keramiéki greja¢ 140 mm * 1200 W

Keramicki greja¢ 180 mm * 1700 W/ 1800 W
Keramicki greja¢ 140 mm / 250 mm * 1800 W

Keramicki greja¢ 120 mm /180 mm * 1700 W

/\ uPOZORENJE!

e UPOZORENJE: Za izmene koje obavlja ovlasceni servis, treba uzeti u obzir ovu tabelu. Proizvodaé ne snosi
odgovornost za eventualne probleme nastale zbog nepravilno izvréene izmene.
¢ UPOZORENJE: Kako bi se povecao kvalitet proizvoda, tehni¢ke specifikacije mogu biti izmenjene bez

prethodnog obavestenja.

e UPOZORENJE: Vrednosti navedene uz uredaj ili u pratecoj dokumentaciji su laboratorijska merenja u skladu sa
odgovarajuéim standardima. Ove vrednosti mogu se razlikovati u zavisnosti od uslova kori$é¢enja i okruzenja.

INSTALACIJA VASE RERNE

Proverite da li je elektri¢na instalacija odgovarajuca za stavljanje uredaja u radno stanje. Ako instalacija nije
odgovarajuca, pozovite elektri¢ara i vodoinstalatera da prilagode instalacije po potrebi. Proizvoda¢ ne snosi
odgovornost za $tete nastale radovima koje izvode neovlasc¢ena lica.

/\ UPOZORENJE!

e UPOZORENJE: Odgovornost kupca je da pripremi mesto na kojem ée uredaj biti postavljen, kao i da obezbedi

pripremu elektri¢ne instalacije.

¢ UPOZORENJE: Prilikom instalacije uredaja treba se pridrzavati pravila propisanih lokalnim standardima za

elektriéne instalacije.

¢ UPOZORENJE: Proverite da li uredaj ima ostecenja pre nego $to ga instalirate. Nemojte instalirati proizvod ako
je ostecen. Osteceni proizvodi predstavljaju rizik za vasu sigurnost.
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Pravo mesto za instalaciju i vazna uputstva

¢ Noge uredaja ne smeju da budu na mekim povrsinama kao $to su tepisi. Pod u kuhinji treba da bude dovoljno
izdrzljiv da podrzi tezinu uredaja i sav kuhinjski pribor koji se koristi sa njim.

e Uredaj treba koristiti sa minimalnim rastojanjem od 400 mm iznad gornjih povrsina $poreta i 65 mm od boénih
povrsina unutar kuhinjskog namestaja.

e Uredaj je pogodan za upotrebu na obe boc¢ne strane, bez potrebe za dodatnim osloncem ili ugradnjom
u kabinet. Ako se iznad $poreta postavlja nape ili aspirator, pridrzavajte se uputstava proizvodaca za visinu
montaze (min. 650 mm).

SRB
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400 mm min.

650 mm min.

65 mm min.

/\ UPOZORENJE!

¢ UPOZORENJE: Kuhinjski namestaj u blizini uredaja mora biti otporan na toplotu.

e UPOZORENJE: Nemojte instalirati uredaj pored frizidera ili rashladnih uredaja. Toplota
koju uredaj emituje povecava potro$nju energije hladnjaka.

e UPOZORENJE: Nemojte koristiti vrata i/ili ru¢ku za nosenje ili pomeranje uredaja.\
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llustracija vezivanja lanca

Pre nego §to poénete da koristite uredaj, kako biste
obezbedili sigurnu upotrebu, obavezno priévrstite uredaj
za zid pomodu lanca i zavrtnja sa kukom koji su prilozeni.
Proverite da li je kuka sigurno pri¢vrééena u zid.
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KONTROLNA TABLA

‘ 3 ]
~O=0 - .O..0..0..0.

[}

1 2 3 4 5

(o))
N

1. Termostat 4. Predniji levi elektri¢ni greja¢
2. Dugme za izbor funkcije 5. Prednji desni elektriéni greja¢
3. Zadnji levi elektri¢ni grejac 6. Zadnji desni elektri¢ni grejac

& UPOZORENJE! Kontrolna tabla iznad je samo u ilustrativne svrhe. Uzmite u obzir kontrolnu tablu na
vasem uredaju.

Termostat: Koristi se za podesavanje temperature kuvanja jela
koje se priprema u rerni. Nakon $to stavite hranu u rernu, okrenite
prekida¢ da podesite Zeljenu temperaturu u rasponu od 40-240°C.
Za temperature kuvanja razli¢itih namirnica, pogledajte tabelu

- kuvanja.
248 a0
220 120
/ 180 »
v Mehanicki tajmer*: Koristi se za odredivanje trajanja kuvanja u
0 rerni. Kada podeseno vreme istekne, napajanje grejaca se iskljucuje,
Uy e a emituje se zvuéni signal upozorenja. Mehanicki tajmer se moze
20 podesiti na Zeljeni period u rasponu od 0-90 minuta. Za trajanje
- kuvanja, pogledajte tabele kuvanja.
sa a0
a0 a0
70 a
' ea
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Dugme za Dugme za podsetnik
podesavanje vremena AUTD iy @ zavreme
-, N, h e’ B e’
Dugme minus '-' '-, . '-' '-'5 Dugme plus
LA L.
Dugme za automatSko D>l >l A =0 Zaklju€avanje za decu
kuvanje

Simboli na ekranu

Indikacija statusa rerne

¢ Ukljuceno: Aktivno je potpuno ili delimi¢no automatsko kuvanje.

o Treperi: Automatsko kuvanje je zavrieno ili je rerna u stanju uklju¢enosti.
o Iskljuc¢eno: Automatsko kuvanje nije aktivno.

Indikacija statusa rerne
¢ Ukljuéeno: Tajmer relej je zatvoren / kuvanje je u toku ili je rerna spremna za kuvanje.
o Iskljuéeno: Tajmer relej je otvoren / kuvanje nije aktivno.

Indikacija statusa ruénog kuvanja
¢ Ukljuéeno: Ru¢no kuvanje.
o Iskljuc¢eno: Automatsko kuvanje (automatski simbol je uklju¢en).

Indikacija rezima podesavanja poluautomatskog kuvanja
o Treperi: Indikacija reZima trajanja kuvanja, moguce je podesiti pomocu ° ili °dugmadi.

Indikacija rezima podesavanja za potpuno automatsko kuvanje
o Treperi: Indikacija rezima zavr$etka kuvanja, podesavanje je moguée uz° ili ° dugmadi.

Indikacija statusa tajmera za minute

¢ Ukljuceno: Alarm tajmera za minute je aktivan.

o Treperi: Rezimu podesavanja minutara, moguce je pristupiti pomoéu dugmadi ° ili °
je trenutni alarm tajmera za minute zavrsen.

o Iskljuéeno: Tajmer za minute nije aktivan.

>
(@
—
@)

Indikacija decije zastite
¢ Ukljuéeno: Decija zastita je aktivna.
¢ Iskljuéeno: Decija zatita je neaktivna.
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Ukljucivanje napajanja

Pri uklju¢ivanju napajanja, rerna je neaktivna, simboli vremena tokom dana i AUTO trepere. Prikazano
(treperece) vreme tokom dana nije taéno i mora biti podeseno. Pritisnite @ da biste aktivirali rernu i nastavili sa
podesavanjem vremena tokom dana, postupite na sledeci nacin.

Podesavanje vremena tokom dana

Podesgavanje vremena tokom dana je moguée samo kada nijedan program kuvanja nije u toku. Pritisnite @ da
udete u rezim podesavanja, simbol dvotacke izmedu brojeva sati i minuta ¢e poceti da treperi. Koristedi bilo koji °
ili e podesite Zeljeno trajanje. Maksimalno podesivo trajanje je 23h 59 minuta. Rezim podesavanja ¢e biti napusten
unutar 5 sekundi nakon poslednjeg pritiska dugmeta ili moZze biti odmah prekinut pritiskanjem dugmeta @

Podesavanje tajmera za minute

Ovom funkcijom mozete podesiti trajanje u minutima. Nakon §to protekne podeseno vreme, oglasit ¢e se
alarm. Pritisnite da udete u rezim podesavanja tajmera za minute, simbol ¢e poceti da treperi na
ekranu. Dugmetom ° ili ° podesite Zeljeno trajanje. Maksimalno podesivo trajanje je 23h 59 minuta. Rezim
podesavanja ce biti napusten unutar 5 sekundi nakon poslednjeg pritiska dugmeta ili moze biti odmah prekinut
pritiskanjem dugmeta e

Otkazivanje tajmera za minute

Svaka aktivna funkcija tajmera za minute moze biti otkazana pritiskanjem i drzanjem dugmeta odugmeta na3
sekunde. Simbol @ na ekranu ¢e nestati simbol koji oznacava aktivnu funkciju tajmera za minute.

Otkacivanje zvuka alarma zvucnika

Kada prode podeseno vreme tajmera za minute, alarm zvuénika ¢e poceti da zvoni, uz treperenje simbola e na
ekranu. Bilo koji pritisak na dugme zaustavice zvuk alarma i ovu indikaciju. Ako se dugme ne pritisne, zvuk alarma
ée automatski prestati nakon 7 minuta, ali ¢e simbol nastaviti da treperi.

Poluautomatsko kuvanje

Ovaj program kuvanja je namenjen za odmah pocetak kuvanja na odredeno vreme. Nakon $to se rerna postavi na

zeljenu funkciju i temperaturu pomocéu dugmadi na rerni:

1. Pritisnite , @ simbol ée treperiti na ekranu.

2. Koristeci ili e da podesite Zeljeno trajanje kuvanja. Simbol ce se pojaviti na ekranu, dok @ ne
nestane.

3. Nakon 5 sekundi od poslednjeg pritiska dugmeta ili pritiskanjem o dva puta, podesavanje je zavrseno °
simbol nestaje, a prikaz ce pokazivati trenutno vreme.

Potpuno automatsko kuvanje

Ovaj program kuvanja je namenjen za odlozeno kuvanje tako $to se programira vreme kada hrana treba da bude

gotova. Drugim recima, rerna neé¢e odmah poceti sa kuvanjem, ve¢ ¢e automatski izra¢unati vreme kada treba da

pocne sa kuvanjem.

1. lzvrsite korak 1 i 2 poluautomatskog kuvanja kao $to je gore opisano (podesavanije trajanja kuvanja).

2. Pritisnite ®j0§jednom, simbol ° pocece da treperi.

3. Pritiskom ° ili °programirajte vreme zavretka kuvanja. Simbol ec'e nestati, ali simbol ce i dalje biti
prisutan na ekranu. Ovo znadi da je automatsko kuvanje programirano, ali kuvanje jos$ nije pocelo.

4. Nakon 5 sekundi od poslednjeg pritiska dugmeta ili pritiskom na , podesavanje ée biti zavrseno, simbol °
nestaje sa ekrana, a prikaz ée pokazivati trenutno vreme.

Rezim ru¢nog kuvanja

Svako automatsko kuvanje u toku moze biti otkazano pritiskanjem i drzanjem @ 3 sekunde. Simbol I ¢e
nestati i ovaj @c’e se pojaviti. U ruénom rezimu, rerna ée biti aktivna u zavisnosti od stanja dugmadi na rerni.
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Kraj automatskog kuvanja

Nakon $to automatsko kuvanje bude zavréeno, simbol M e treperiti na ekranu, a alarm zvuénik ée se oglasiti.
Bilo koji pritisak na dugme zaustavice zvuk alarma, ali ¢e simbol nastaviti da treperi dok @ se dugme ne pritisne.
Alarm zvuénika ée trajati 7 minuta ako se ne zaustavi.

Prekid napajanja

Nakon bilo kojeg prekida napajanja, vasa rerna ce biti neaktivna nakon $to se napajanje vrati, iz bezbednosnih
razloga. Nakon ponovno pustanja napajanja, brojevi vremena i simbol e treperiti, i vreme treba da se
podesi (pogledajte: ukljué¢enje napajanja).

= NAPOMENA

Treperi INMB¥ oznacava da je rerna neaktivna i da treba da predete na ruéni nacin rada.

Child lock

Ova funkcija je namenjena neautorizovane izmene podesavanja. Kad je ova funkcija aktivna, pritisak bilo kog
dugmeta osim e bice neaktivni.

Da biste aktivirali ovu funkciju, pritisnite e dugme dok se e pojavljuje se na ekranu, otprilike na 3 sekunde. Da
biste je deaktivirali, ponovite isti postupak doke simbol ne nestane.

— NAPOMENA

Bilo koji alarm zvuk moze biti zaustavljen pritiskanjem bilo kog dugmeta, ¢ak i kada je aktivirana funkcija
zaklju¢avanja za decu.

Programabilne opcije

Ton alarma:

Kad nijedan rezim podesavanija nije aktivan, pritiskom drzanjem Q dugmeta bice proizveden trenutno vazedi
ton zvuénog alarma. Oslobadanjem i ponovnim pritiskanjem istog dugmeta, mozete prelaziti kroz 3 dostupna tona
alarma. Poslednji ¢ujni ton alarma bice automatski zapamcen kao odabrani ton.

= NAPOMENA

Programabilne opcije su nevolatilne i bice sacuvane ¢ak i nakon nestanka struje.
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ODSEK ZA KORISCENJE RERNE

Koris¢enje grejaca rerne

-

. Kada prvi put koristite vasu rernu, moze se pojaviti miris koji dolazi od upotrebe grejaca. Da biste se oslobodili
ovog mirisa, ukljucite rernu na 240 °C na 45-60 minuta dok je prazna.

N

. Prekidac za kontrolu rerne treba biti postavljen na Zeljenu vrednost; u suprotnom, rerna nece raditi.

w

Vrste jela, vreme kuvanja i pozicije termostata navedeni su u tabeli kuvanja. Vrednosti u tabeli kuvanja su
karakteristi¢ne vrednosti koje su dobijene na osnovu testova obavljenih u nasem laboratoriji. MoZzete pronadi
razlicite varijante koje odgovaraju vasem ukusu u zavisnosti od vasih navika u kuvanju i korigéenju.

>

U vasoj rerni mozete pedi piletinu na okretanje uz pomo¢ dodatne opreme.

w

. Vremena kuvanja: Rezultati se mogu promeniti u zavisnosti od naponske mreze, materijala razli¢itog kvaliteta,
koli¢ine i temperatura.

6. Tokom kuvanja u rerni, vrata rerne ne treba ¢esto otvarati. U suprotnom, cirkulacija toplote moze biti
neuravnotezena i rezultati mogu biti promenjeni.

Koriséenje rostilja
1. Kada postavite rostilj na gornju policu, hrana na rostilju ne sme da dodiruje rostilj.
2. Mozete unapred ugrejati rernu 5 minuta dok rostiljate. Ako je potrebno, mozete okrenuti hranu.
3. Hrana treba da bude u centru roétilja kako bi se obezbedila maksimalna cirkulacija vazduha kroz remu.
Da ukljucite rostilj;
1. Postavite dugme za funkciju na simbol rostilja.
2. Zatim, podesite Zeljenu temperaturu roétilja.
Da iskljucite rostilj;
Podesite dugme za funkciju na poziciju "off" (isklju¢eno).

& UPOZORENJE! Drzite vrata rerne zatvorena dok koristite rostilj.

Koris¢enje pecenja piletine*

Postavite razanj na okvir. Uklizajte okvir sa raznjem u rernu na zeljeni
nivo. Postavite posudu za masnoc¢u na dno kako bi se sakupile kapi.
Dodajte malo vode u posudu za masnocu radi lakeg ¢is¢enja. Ne
zaboravite da uklonite plasti¢ni deo sa raznja. Nakon pecenja, priévrstite
plasti¢nu rucku na razanj i izvadite hranu iz rerne.

Slika 1
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ODSEK ZA KORISCENJE SPORETA

Koris¢enje i opis ploce za kuvanje od vitrokeramike

N'1"° N;’O Nivo3 | Nivo4 | Nivo5 Ng’o N'7V © | Nivo8 | Nivo9 | Maks.
140 mm 130 206 350 500 850 1200 _ _ _ _
Komutator W W W W W W
180 mm 180 470 790 850 1230 1700 _ N _ _
Komutator W W W W W W
180 mm 1800 1800 | 1800 1800 1800 1800 1800 | 1800 1800 _
Regulator W W W W w w w w W
140/250 mm 1000 1000 | 1000 1000 1000 1000 1000 | 1000 1000 1800
W W W W W W W W W W
120/180 mm 700 700 700 700 700 700 700 700 700 1700
Dual Hilight W W W W W W W W W W

—

kako bi se postigla zeljena temperatura koju ste vi postavili.

w N

. Da biste postigli dobre rezultate kuvanja, dno posuda treba da bude $to deblje i ravnije.

. Plo¢u za kuvanje upravljate prekidacima za ringlove na kontrolnoj tabli rerne. Ovaj prekidac reguli$e energiju

. Dno posuda i kuvarske zone treba da budu iste veli¢ine. Ako je mogudée, uvek stavljajte poklopce na posude.

Uvek postavite posude na kuvarske zone pre nego $to ih ukljuéite. Iskljucite kuvarske zone pre nego $to
istekne vreme kuvanja kako biste iskoristili preostalu toplinu.

4. Okrenite dugme u smeru kazaljke na satu da biste poceli sa radom. Temperatura koju postavite pomeranjem

dugmeta na liniji postepeno raste do maksimuma. (Jedna zona)

5. Za dvostruku kuvarsku zonu, prvi prsten radi kao pojedinaéna zona; drugi prsten pocinje da radi nakon to
dodatno okrenete dugme u smeru kazaljke na satu do kraja u "maksimalnoj" regiji. Kada okrenete dugme
u suprotnom smeru, prvi prsten ¢e raditi u maksimalnom opsegu, a snaga drugog prstena ée se smanjiti do
zeljene temperature.

Koris¢enje vrucih ploca

Nivo 1 Nivo 2 Nivo 3 Nivo 4 Nivo 5 Nivo 6
80 mm 200W 250 W 450 W
145 mm 250 W 750 W 1000 W
180 mm 500 W 750 W 1500 W
145 mm brzo 500 W 1000 W 1500 W -
180 mm brzo 850 W 1150 W 2000 W -
145 mm 95W 155W 250 W 400 W 750 W 1000 W
180 mm 115W 175W 250 W 600 W 850 W 1500 W
145 mm brzo 135W 165W 250 W 500 W 750 W 1500 W
180 mm brzo 175W 220 W 300W 850 W 1150 W 2000 W
220 mm 220W 350 W 560 W 910 W 1460 W 2000 W
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. Elektri¢ne vruée ploce imaju standard od 6 nivoa temperature (kao $to je opisano gore).

2. Prilikom prvog koriscenja, operisite elektri¢nu vrucu plo¢u na poziciji 6 tokom 5 minuta. Ovo ¢e omoguditi da
se agent na va$oj plodi, koji je osetljiv na toplotu, stvrdne spaljivanjem.

3. Koristite posude sa ravnim dnom koje potpuno kontaktiraju sa toplotom $to je vise moguce, kako biste
energiju koristili produktivnije.

T e <

(-

Ispravno Neispravno Neispravno Neispravno

)

TIPOVI PROGRAMA

0 Dugme za funkciju: Koristi se za odredivanje grejaca koji ¢e se koristiti za
/J\ kuvanje jela u rerni. Tipovi programa grejaca na ovom dugmetu i njihove
funkcije opisani su u nastavku. Nisu svi tipovi grejaca i programi koji se
sastoje od ovih grejaca dostupni na svim modelima.

]

Turnspit - Okretna razanj Fan - Ventilator

Top + Bottom heating element - Gornji +
Doniji grejac

Turbo heating + Fan - Turbo grejanje +
Ventilator

Bottom + Top heating elements + Fan -

Lamp - Lampa Doniji + Gornji grejaci + Ventilator

Bottom heating element + Fan - Donji
grejac + Ventilator

Grill heating element + Fan - Grejac za
rostilj + Ventilator

{|[|1][@]|[

Grill burner / Grill heating element -

Grill heating element - Greja¢ za roétilj Rostiliski plamenik / Grejaé za rostl

Grill heating element + Lamp - Grejac za —_—
rotilj + Lampa

Top heating element - Gornji grejac

Oven burner / Bottom heating element -
Plamenik rerne / Donji grejac¢

Sl HEEENIIER

Electrical timer - Elektri¢ni tajmer

1]

& UPOZORENJE!  Svitipovi grejaca i programi koji koriste ove grejace mozda nece biti dostupni na svim
modelima.
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TABELA VREMENA KUVANJA

/\ UPOZORENJE!

Rernu je potrebno prethodno zagrejati 10 minuta pre stavljanja hrane u nju.

Hrana Funkcija kuvanja Temperatura (°C) ':;::E: Trajar(u;: il::)vanja
Kolat (pleh / kalup) Staticha /Staticha + 170-180 2 3545
Mali kolagci Staticka / Turbo + ventilator 170-180 2 25-30
Pita Static¢ka /‘Statiéka + 180-200 ) 35.45
ventilator

Pecivo Staticka 180-190 2 25-30
Keks Staticka 170-180 3 20-25
Pita sa jabukama Stati¢ka / Turbo + ventilator 180-190 2 50-70
Biskvit Staticka 200/150 * 2 20-25
Pica Staticka + ventilator 180-200 3 20-30
Lazanja Staticka 180-200 2 25-40
Puslice Staticka 100 2 60

Piletin Staticka + vent.ilator / Turbo 180-190 P 45-50

+ ventilator

Pecena piletina ** Gril 200-220 4 25-30
Pecena riba ** Gril + ventilator 200-220 4 25-30
Biftek ** Gril + ventilator Max. 4 15-20
Pecene cufte ** Gril Max. 4 20-25

* Bez prethodnog zagrevanja. Prva polovina pecenja treba da bude na 200 °C, a druga polovina na 150 °C.
** Tokom polovine pecenja, jelo treba okrenuti.

ODRZAVANJE | CISCENJE

1. Dok rerna radi ili ubrzo nakon $to po¢ne sa radom, izuzetno je vruca. Izbegavajte dodirivanje grejnih elemenata.

2. Nikada ne ¢istite unutradnji deo, kontrolnu tablu, poklopac, plehove i ostale delove rerne alatima kao $to su
tvrda Eetka, mrezica za ribanje ili noz. Ne koristite abrazivna sredstva, sredstva koja grebu ili deterdzente.

o Ul B~ W

~

. Nemojte distiti rernu parocistacem.

. Staklene povrsine ¢istite posebnim sredstvima za ¢is¢enje stakla.

8. Nemojte prati nijedan deo rerne u masini za pranje sudova.

hel

. Nakon ¢isé¢enja unutrasnjih delova rerne sapunicom, isperite ih i temeljno osusite mekom krpom.

. Pre otvaranja gornjeg poklopca rerne, odistite prosutu te¢nost sa poklopca. Takode, pre zatvaranja poklopca,
uverite se da se povrsina $poreta dovoljno ohladila.

. Nikada ne koristite zapaljiva sredstva kao $to su kiselina, razredivac ili benzin prilikom ¢&is¢enja rerne.

. Kako biste o¢istili prednje staklo poklopca rerne, uklonite Srafove koji drze ru¢ku pomocu rafcigera i skinite

vrata rerme. Zatim ih temeljno odistite i isperite. Nakon susenja, pravilno postavite staklo rerne i ponovo

pricvrstite ru¢ku.




MONTAZA VRATA RERNE
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Slika 2.1

Potpuno otvorite vrata
rerne povlacenjem

ka sebi. Zatim, izvrite
proces otklju¢avanja
povlacenjem brave $arke
prema gore uz pomoé
Srafcigera, kao $to je
prikazano na slici 2.1.

Da biste ponovo postavili vrata rerne, izvrsite gore navedene korake u obrnutom redosledu.

Slika 2.2

Podesite bravu Sarke na
najsiri ugao, kao sto je
prikazano na slici 2.2.
Podesite obe $arke koje
povezuju vrata rerme sa
rernom u isti polozaj.
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Slika 3.1

Zatim, zatvorite vrata
rerne tako da se oslonite
na bravu Sarke, kao $to je
prikazano na slici 3.1.

Slika 3.2

Da biste uklonili
vrata rerne, povucite
ih nagore drzeciih
obema rukama kada
su blizu zatvorenog
polozaja, kao sto je
prikazano na slici. 3.2
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Ciscenje i odrzavanje prednjeg stakla vrata rerne

Uklonite profil pritiskanjem plasti¢nih kvacica sa obe leve i desne strane, kao $to je prikazano naslici 4, i
povlacenjem profila ka sebi, kao $to je prikazano na slici 5. Zatim uklonite unutrasnje staklo, kao §to je prikazano na
slici 6. Ako je potrebno, srednje staklo moze se ukloniti na isti nacin. Nakon $to zavrsite sa ¢iséenjem i odrzavanjem,
ponovo montirajte stakla i profil u obrnutom redosledu. Uverite se da je profil pravilno postavljen na svoje mesto.

Slika 5 Slika 6

Katalisti¢ki zidovi* Slika 7
Kataliticke zidove se nalaze s leve i desne strane
komore, ispod vodica. Kataliti¢ki zidovi uklanjaju
neprijatne mirise i omogucavaju najbolje performanse

Sporeta. Takode, kataliti¢ki zidovi apsorbuju ostatke ulja S —
i Ciste vasdu rernu dok ona radi.. —
Uklanjanje katalitickih zidova

Da biste uklonili kataliti¢ke zidove, vodi¢i moraju biti
izvuéeni. Cim se vodid&i izvuku, katalitieki zidovi ¢e se
automatski osloboditi. Kataliti¢ki zidovi moraju biti
zamenijeni nakon 2-3 godine.

Pozicije resetki

Vazno je pravilno postaviti Zicanu reetku u rernu. Pozicija 4
Nemojte dozvoliti da Zi¢ana resetka dodiruje zadniji
zid rerne. Pozicije resetki su prikazane na sledecoj slici.
Mozete postaviti duboki pleh ili standardni pleh na Pozicija 2
donje i gornje zi¢ane resetke.

Pozicija 3

Pozicija 1

Montaza i uklanjanje Zi¢anih resetki

Da biste uklonili Zi¢ane resetke, pritisnite kvacice oznacene strelicama na slici, prvo uklonite donju, a zatim gornju
reSetku sa mesta za montazu. Da biste instalirali Zi¢ane reSetke, izvrsite postupak u obrnutom redosledu od
uklanjanja Zi¢ane resetke.

Zamena lampice u rerni
/\ UPOZORENJE!

Da biste izbegli elektri¢ni udar, uverite se da je krug aparata isklju¢en pre nego $to zamenite sijalicu. (Otvoreni
krug znadi da je napajanje isklju¢eno). Prvo iskljucite napajanje aparata i uverite se da je aparat hladan.

Uklonite stakleni zastitu okretanjem u skladu sa uputstvom na levoj strani slike. Ako imate poteskoéa u okretanju,
koridc¢enje plasti¢nih rukavica moze vam pomocdi.

Zatim uklonite sijalicu okretanjem, instalirajte novu sijalicu sa istim specifikacijama.

Ponovo montirajte stakleni zastitu, prikljucite kabl aparata u elektri¢nu utiénicu i zavrsite zamenu. Sada mozete
koristiti svoju rernu.
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Sijalica tipa G9 Sijalica tipa E14

220-240V,AC 15-25W 220-240V,AC15W

—
N
A
e

X

-2} E Slika 8 Slika 9
()

Koriséenje deflektora za gril *
1. Sigurnosni panel je dizajniran da zastiti kontrolnu tablu i dugmadi kada je rerna u rezimu grilovanja. (slika 10)

2. Molimo vas da koristite ovaj sigurnosni panel kako biste spredili da toplota osteti kontrolnu tablu i dugmadi
kada je rerna u rezimu grilovanja.

& UPOZORENJE! Pristupni delovi mogu biti vruéi kada se koristi gril. Mala deca treba drzati dalje od rerne.

3. Postavite sigurnosni panel ispod kontrolne table otvaranjem prednjeg stakla vrata reme. (slika 11)
4. Zatim osigurajte sigurnosni panel izmedu rerne i prednjeg poklopca nezno zatvarajuci poklopac. (slika 12)
5. Vazno je da tokom kuvanja u rezimu grilovanja, poklopac ostane otvoren na propisanoj udaljenosti.

6. Sigurnosni panel ¢e obezbediti idealne uslove za kuvanje, dok &titi kontrolnu tablu i dugmadi.

/\\ uPOZORENJE!

Ako $poret ima opciju ,zatvoreni gril sa termostatom”, mozete drzati vrata rerne zatvorena tokom rada; u ovom
slu¢aju deflektor za gril nece biti potreban.

Slika 10 Slika 11 Slika 12
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OTKLANJANJE PROBLEMA

Mozete resiti probleme na koje naidete sa vasim proizvodom proverom sledecih tacaka pre nego sto pozovete
tehnicku sluzbu.

Tacke provere

U sluéaju da imate problem sa rernom, prvo proverite tabelu u nastavku i pokusajte sa predlozenim resenjima.

Problem

Moguci uzrok

Sta raditi

Rerna ne radi.

Napajanje nije dostupno.

Proverite napajanje.

Iskljucuje se tokom kuvanja.

Predugacak neprekidni rad.

Pustite da se rerna ohladi nakon dugih
ciklusa kuvanja.

Vrata rerne se ne otvaraju
kako treba.

Ostaci hrane zaglavljeni izmedu
vrata i unutrasnje Supljine.

Dobro oéistite rernu i pokusajte ponovo
da otvorite vrata.

Strujni udar kada dodirnete
rernu.

Nema odgovarajuéeg uzemljenja.

Koristi se neuzemljena zidna
uticnica.

Uverite se da je napajanje pravilno
uzemljeno.

Voda kaplje.

Para izlazi iz pukotine na
vratima rerne.

Preostala voda u rerni.

Voda ili para mogu se stvoriti pod
odredenim uslovima u zavisnosti
od hrane koja se kuva. Ovo nije
greska uredaja.

Pustite da se rerna ohladi, a zatim obrisite
krpom za sude.

Dim izlazi tokom rada.

Kada prvi put koristite rernu

1z grejaca izlazi dim. Ovo nije greska.
Nakon 2-3 ciklusa vise neée biti dima.

Hrana na grejacu.

Pustite rernu da se ohladi i odistite ostatke
hrane sa grejaca.

Prilikom rada rerne izlazi miris
izgorele ili plastike.
Rerna se ne zagreva.

Unutar rerne se koristi plastic¢ni ili
drugi pribor koji nije otporan na
toplotu.

Pri visokim temperaturama koristite
odgovarajudi pribor za stakleno posude.

Rerna se ne zagreva.

Vrata rerne su otvorena.

Zatvorite vrata i ponovo pokrenite.

Kontrole rerne nisu pravilno
podesene.

Procitajte odeljak o radu peénice i
resetujte rernu.

Iskljucen je osigurac ili je prekidac
iskljucen.

Zamenite osigurac ili resetujte prekidac.
Ako se ovo esto ponavlja, pozovite
elektricara.

Rerna ne kuva dobro.

Vrata rerne se Cesto otvaraju
tokom kuvanja.

Ne otvarajte Cesto vrata rerne, ako
hrana koju kuvate ne zahteva okretanje.
Ako cesto otvarate vrata unutrasnja
temperatura pada i zbog toga ¢e uticati
na rezultat kuvanja.

Unutrasnje svetlo je slabo ili
ne radi.

Strani predmet koji pokriva lampu
tokom kuvanja.

Odistite unutrasnju povrsinu pecnice i
ponovo proverite.

Lampa je mozda pokvarena.

Zamenite lampom sa istim
specifikacijama.
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PRAVILA RUKOVANJA
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. Nemojte koristiti vrata i/ili ru¢ku za noSenje ili pomeranje aparata.

. lzvrsite premjestanje i transport u originalnoj ambalazi.

. Obratite maksimalnu paznju na aparat prilikom utovara/potovara i rukovanja.

. Pobrinite se da ambalaza bude sigurno zatvorena tokom rukovanja i transporta.

. Stite¢i od spoljasnjih faktora (kao &to su vlaga, voda, itd.) koji mogu ostetiti ambalazu.

. Budite oprezni da ne ostetite aparat usled udaraca, sudara, padova, itd. prilikom rukovanja i transporta, kao i

da ga ne slomite ili deformisete tokom rada.

PREPORUKE ZA USTEDU ENERGIJE

Sledeci podaci ée vam pomoci da koristite svoj proizvod ekoloski i ekonomski.

1

. Koristite tamne i emajlirane posude koje bolje provode toplotu u rerni.
2. Kada kuvate hranu, ako recept ili korisni¢ki priruénik nalazu prethodno zagrevanje, prethodno zagrejte rernu.
3.
4

. Pokusajte da ne kuvate vise jela istovremeno u rerni. Mozete kuvati istovremeno tako $to Cete staviti dva pleha

Nemojte ¢esto otvarati vrata rerne tokom kuvanja.

na zi¢anu resetku.

5. Kuvajte vise jela uzastopno. Rerna nece izgubiti toplotu.

. Isklju¢ite rernu nekoliko minuta pre isteka vremena za kuvanje. U ovom slucaju, nemojte otvarati vrata rerne.

. Odledite smrznutu hranu pre kuvanja.

EKOLOSKI PRIHVATLJIVO ODLAGANJE

OdloZite ambalazu na ekoloski prihvatljiv nacin.
Ovaj aparat je oznacen u skladu sa Evropskom direktivom 2012/19/EU koja se odnosi na

koris¢ene elektri¢ne i elektronske uredaje (otpad elektri¢nih i elektronskih uredaja - WEEE).

Ova smernica odreduje okvir za povratak i reciklazu korigéenih uredaja koji se primenjuje
Sirom EU.

INFORMACIJE O AMBALAZI

Materijali za pakovanje proizvoda su proizvedeni od reciklabilnih materijala u skladu sa nasim nacionalnim
propisima o zastiti Zivotne sredine. Nemojte odlagati materijale za pakovanje zajedno sa domacim ili drugim
otpadom. Odnesite ih na mesta za prikupljanje materijala za pakovanje koja su oznaéena od strane lokalnih vlasti.
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