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taste of design



MospapaBnsaem Bac c nokynkoi gyxoBoro wkaga Barazza!

370 BbICOKOKaYeCTBEHHOE 060py0BaHME HA MPOTAXKEHUN
[LONFOro BPeMeHU MOXET noMoraTb Bam B pabote HafiexHbIM
1 6e30nacHbIM 06pa3oM, rapaHTMPYA BbICOYAMLLME IKCMTyaTa-
LIYIOHHbIE XapaKTEPUCTUKM.

MoHTaX 1 ncnonb3oBaHve yCTpOVICTBa ABNAKOTCA HECNOKHbIMW
N UHTYUTUBHbBIMWA.

Mpocum Bac BHUMaTENbHO 03HAKOMUTBCA C fJaHHbIM pY-
KOBOLCTBOM, 3TO 00€CMEeYNT COOTBETCTBYIOLUMIA MOHTAX U
nprMeHeHne Balero ycTpoicTBa 3GdeKTMBHBIM 00pa3om B
TEYEHIEe MHOTUX NET.

B uensx Hanbonee yno6HOro 03HaKOMEHMA C PYKOBOLCTBOM

MCNoNb3ykTCA Cnegyowme CMMBObI:

yCTpOWCTBa

O O6bwme cBefeHMs

é BaXkHble NpeAnncaHna ana myHoi 6e3o0nacHoCTy 1

A M3roToBuTesnb coxpaHsAeT 3a oo NPaBo Ha BHECEHWE

N3MEHEHW B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KOTOpble NpU3HaeT HeobxoanMbIMM, 6e3 06s13aTeNbCTBa NpeaBa-
puTenbHOro NpeaynpexxaeHus.

YepTexn, MOHTaXKHble CXeMbl U TabNuLbl, COpepKalymecs B
PYKOBOZLCTBE, CYUNTAIOTCA OPUEHTUPOBOUHBIMI 1 CITY»KaT TONbKO
B MHGOPMALIMOHHBIX LiEeNsX.

Cuctembl NOAKMIOUYEHNA MOMELLEHNA JOJKHbI COOTBETCTBOBATL
,ELEI7ICTBy}OI.Ll|/IM HauMOHaJIbHbIM CTaHAaPTaM.

3anpeulaeTcs KONMPOBaHWE, YaCTUYHOE WM NMOJTHOE BOCMPOU3-
BeJEHMe COAePKaHUs, a TaKxKe nepefaya AaHHOIO PYKOBOACTBA
TpeTbyM NnLamM 6e3 paspelleHus M3rotoButens.

[laHHOe yCTPOCTBO COOTBETCTBYET MONIOMKEHUAM ANPEKTMB EBpo-
nervickoro Coto3a 87/308 o1 2.6.87 (BBefeHHbIX [locTaHOBNEHnem
MpasuTtenbcTBa oT 13.4.89) oTHOCKTENBbHO NpeAynpexaeHnNa 1
ycTpaHeHua paguonomex, N 89/336 OTHOCUTENbHO 31eKTPOo-
MarHUTHOWM COBMECTMMOCTU U 73/23 OTHOCUTENIbHO HU3KOTO
HanpaXXeHns.

WHCTpYKLUMM BaHHOIO pyKOBOACTBA AeNCTBUTENbHbI TONIbKO A1A
CTpaHbl Ha3HaYeHNA.

Congratulations on purchasing a Barazza oven!

This safe and reliable high-quality appliance can
assist you in your work with long-lasting top-level
performance.

It also has the added advantage of being quick and
simple to install and easy to use.

Please read this manual carefully, as it provides impor-
tant information for the correct installation and use of
the appliance which will ensure its long-term efficiency.

The following symbols are used to assist you in reading
this manual:

Important rules for personal safety and the
safety of the appliance

6 General information

A The manufacturer reserves the right to make any changes
deemed suitable to the product without prior notice.

The drawings, installation diagrams and tables contained in this
manual are approximate and for informational purposes only.

The systems for connecting the appliance must comply with current
national regulations.

The partial or complete reproduction or photocopying of the contents
ofthis manual is forbidden, as well as the sending of this manual to
third parties, without the Manufacturer’s permission.

This appliance conforms to the EEC community guidelines 87/308
of 2.6.87 (acknowledged with Ministerial Decree dated 13/4/89) on
the prevention and elimination of radio interference, no. 89/336 on
electromagnetic compatibility, 73/23 on low voltage.

The instructions in this booklet are valid only for the country of
destination.
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TECHNICAL DATA

TexHnuYecKne xapakTepucTukn Technical data
HanpsaxeHue Voltage Vv 220-240
YacTtoTa Frequency y 50-60
MouwHocTb Power
O6wan notpebnaemas Total power absorbed KBT 2,7
BepxHun HarpeBaTeNibHbIN 3N1EMEHT Upper heating element W 800
HarpeBaTenbHbIN SNeMEHT rpunsa Grill heating element W 1800
HW>XHWI HarpeBaTeNbHbIN dNeMeHT Lower heating element w 1100
KonbLeBoil 3afHNit HarpeBaTeNbHbIN S1eMeHT Rear circular heating element W 1600
DNeKTPOBEHTUAATOP Motor fan w 20
TaHreHumanbHbI BEHTUAATOP Tangential W 18
Jlamna Light W 25+25
Lindposoe nporpammupytoLLee ycTpOonCTBo Digital programmer W 3
Tun Kabena Cable type QS?I%z%%nE
Cucrema ge3snHdekumn UV-C Z@HF@ﬂ UV-C sanitizing system Zeﬂ@ﬂ W 1
OnvHa Kabena Cable length ™M 20
Pasmepbi gyxoBoro wKada Oven dimensions
WnpurHa Width cm 59,6
My6uHa Depth ™ 55
BbicoTa Height cm 59,6
O6bem Kamepbl Ayx0oBOro wkada Oven cavity n 65
OcHaweHune Equipment
lNpoTneeHb Drip tray N° 2
PeweTtka Rack N° 1




MOHTAMX

NPEAYNPEXAEHWA NO BE3ONACHOCTU

INSTALLATION

SAFETY WARNINGS

CneayeTt BHUMaTeNIbHO O3HAKOMUTbHCA € AAHHbIM
PYKOBOACTBOM nepea MOHTa)XXoOM u/unv npu-
MeHeHMneMm YyCTPOMCTBA N XpPaHUTb ero B mecTe,
AOCTYMHOM [nA BCeX Nonb3oBaTenen AnA CrpaBok;
B C/lyyae nepefauv Unm npofaku yCTPOMCTBaA, He-
06xo4MMo nepefaTtb HOBOMY NOJSIb30BaTENO flaHHOE
PYKOBOACTBO B LIENAX €r0 03HAKOMJIEHNA C MOHTaXOM,
3KCNnyaTaumen 1 npaBmnamm TEXHNKN 6€30MacHOCTN.

A MoHTaXx 1 BmewaTenbCTBa B yCTPOMCTBA

(BHeouepepHoe TexobcnyXuBaHue 1 T.4..) AOSKHbI
OCYyLWEeCTBNATLCA TONIbKO KBaNNPULMPOBaHHbIM
nepCcoHanom B COOTBETCTBUM C yKa3aHMAMN AaHHOMO
PYyKOBOZCTBA.

CncTemMbl NOAKIOYEHMA N NPeAYCMOTPEHHbIE AnA
MOHTa)a NOMELLEHNA AOJIXKHbl COOTBETCTBOBATb
npaBuiam TeEXHUKN 6e30MacHOCTY, AeNCTBYIOWUM B
CTpaHe NpYMeHeHUs YCTPONCTBA (3aLUTHBIN 1 pa3b-
eNHUTENbHbIN BbIK/TloYaTeNb, CUCTEMA 3a3eMIIEHNS,
SKBUNOTEHUMANbHAA cCUCTEMa U T.4.).

MN3roTtoBnTenb He HeceT OTBETCTBEHHOCTb B Cilyyae
HecobnoaeHMA NPUBEAEHHDbIX BbILE YKa3aHWIA.

& B xone npoBefeHmnAa onepaunn MOHTaXa,
Texob6CnyKMBaHNA N PEMOHTA CnefyeT Bcerga Bbl-
KNntoyaTb MaBHbIN 31IEKTPUYECKUIA BbIKNOYaTesNb 1
BbIHMMATb BUIKY MUTAHMA.

Read this instruction booklet carefully before instal-
lation and/or use of the appliance and keep it handy
so that all the users can consult it; if you transfer or sell
the appliance, please ensure that you give this booklet
to the new user so that he can be informed about its
installation, use and safety rules.

A The installation and any interventions on the
appliance (extraordinary maintenance, etc.) must be
carried out by qualified personnel only, as specified
in this booklet.

The connection systems and installation rooms must
be suitable and satisfy the safety standards in force in
the country of use (protective isolating switch, earthing
system, equipotential system, etc.).

The manufacturer will not be held liable if the above
requirements are not satisfied.

A During installation, maintenance or repair work,
always switch off the main electrical switch and remove
the connection plug from the socket.



KOHTPOJ1b U NEPEMELLUEHUE

CHECKS AND HANDLING

lNocne pacnakoBKU YCTPOWCTBA, CHATUA YNaKOBOY-
HOro MaTeprana v 3alWnTHbIX NIEHOK NOBEPXHOCTEN,
NPOBEPUTb OTCYTCTBUE ABHbIX MOBPEXAEHWI: TPU NX
HaNNuMn, He OCYLLEeCTBAATb MOHTaX M 0O6paTUTbCA
K dunepy B TeueHne 8 aHen, coobLwan eMy JaHHble,
npuBeeHHble Ha NACNOPTHOM TabnnyKe yCTPONCTBA,
a TakXKe BblABNEHHbIe Npobnembl (puc. 1).
BHumaHue! He octaBnaTtb 6e3 npucmorpa mare-
pvan, NCNoNb30BaHHbIN AN1A YNAaKOBKU (NaKeTbl,
NOANCTUPON U T.A...), B CBA3M C TEM, YTO OH Npej-
CTaBNfAeT ONacHOCTb ANA AeTel N XNBOTHbIX
(onacHOCTb yayLwIbA).

TpaHcnopTnpoBaTb YCTPONCTBO B MECTO MOHTaxka
cnegyeT, NOAHMMAA €ro 3a crneyuanbHble pyyKkuy (puc.
1) 1 npumeHAaA Bce Mmepbl 6e30NacHOCTM, HeEO6XO-
AVIMble AnA npepynpexaeHua yuepba ana camoro
YCTPOWCTBA, Nofen, »KMBOTHbIX M UMYLLECTBa.

After having unpacked the appliance and removed all
the packing materials and protective films from the sur-
faces, check for any anomalies: if you find an anomaly,
do not proceed with the installation but contact your
retailer within 8 days, reporting the data provided on
the appliance’s data plate and describing the problems
you found (fig. 1).

Caution! Do not leave the packing materials (plastic
bags, polystyrene, etc.) unattended, as they are a
potential hazard for children and animals (danger
of suffocation).

Move the appliance to the installation location by lifting
it using the appropriate handles (fig. 1) and adopting
all the precautions necessary to prevent damage to the
appliance, people, animals and property.

BARAZZA

YTUIN3AUNA YITAKOBKU

DISPOSAL OF THE PACKAGING

BHmaHue! YTunusaunma ynakoBKu foJKHa ocy-

WEeCTBNATbLCA B COOTBETCTBMM CO CTaHAapTamm,

AeNCTBYIOLWMMN B CTPaHe MOHTaXa.

CocTaB ynakoBKu:

- KopobKa

- MoA3TUNEH/ NONNNPONUAEH: HAPYKHAA YNaKOBOY-
HaA NieHKa, NakeT C MHCTPYKLMAMM

- MEeHOoNOoNMCTUPON: NPOTUBOYAAPHaA 3awuTa.

Caution! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.



INIEKTPNYECKOE NOAK/TIOYEHUE

CONNECTION TO THE POWER MAINS

& Mepep noaknioueHnem ycTponcTBa y6eantbesa,
YTO HanpsXeHne N YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMM XapaKTepucTuKamu, COOTBETCTBYIOT XapaK-
TePMCTUKAM CMCTeMbl MUTAHWA.

[lyxoBoi WwKad NoCTaBNAETCA B KOMMIEKTE C CUIOBbIM Kabenem
(HO5V2V2-F) pnmHon 90 cm, Ha KOTOPOM [OMKHA yCTaHaBMM-
BaTbCA BWNKa, BblaepxmBatowwan 16 A (puc. 2a).B KAYECTBE
a/nbTePHaTBbI, MOXHO NOACOEANHUTb Kabenb HeNoCPeaCTBEHHO
K pacnpenenutenbHomn cetu (puc. 2b): onepawma 4omKHa npoms-
BOAMTBLCA KBANMOULMPOBAHHBIM NEPCOHANIOM B COOTBETCTBIN
CO CTaHAAPTOM, AENCTBYIOLLMM B CTPaHe YCTaHOBKM. Cuctemoi
[OIKHO ObITb NPeaYCMOTPEHO YCTPOIICTBO, obecrneumnBatoLlee
OTCOeAMHEHNE OT CeTW, C PaCCTOAHNEM MeXAY KOHTaKTaMu,
obecneurBaloLyimM NONHOE OTCOeAMHEHINE MPUN YCIOBUAX Ka-
Teropum n36bITouHoro HanpsxeHna lll. Boikniouatenb fomkeH
ObITb COpa3MepeH B COOTBETCTBUN C HAarpy3KoiA, yKa3aHHOM Ha
NacnopTHOI TabnnyKe, U JOMKEH COOTBETCTBOBATb AENCTBY!IO-
KM CTaHZapTam.

B cnyyae noBpexaeHMsA CMnoBoro Kabens, OH NOANEXMT 3aMeHe
N3rotosutenem, ero CepsucHoin Cnyx60i, 1 nogo6HbIM
KBaMGMLMPOBaHHBIM NEPCOHANOM, TakiM 06pa3om, uTobbl
npeaynpeaunTb Ntobble pUCKM.

Kak po3eTka ToKa, Tak 1 BCenoOCHbIN BbIKNI0OYaTeslb JOMK-
Hbl COOTBETCTBOBaTb HOPMaM 1 pa3MeLLaTbCsA B NOJIOKeHUH,
AOCTYNMHOM Aia)ke NP1 BCTPOEHHOM YCTPOMCTBE.

Ecnu ycTpoiicTBO ycTaHaBNMBaeTCA BMeCTe C BapOUYHOI
naHesnblo, NOAKIIOYEHNE ABYX YCTPOICTB N3 CO06paXkeHU
3NeKTpUYeCcKoi 6e30NacHOCTN AOMKHO ObITb HE3aBUCMMbIM.

Cunosoi kabenb HE gonmxeH:

- ObiTb CLABNEHHBIM WA CKPYYEHHBIM;

- HaXoAWTbCA B KOHTAaKTE C KaKUMMU-TMOO XKUAKOCTAMM, pe-
XKYLUIMMW VAU FOPAYUMM NpegmMeTamn U KOPPO3VOHHBIMU
BellecTBamu;

- BOCTUraTb B KaKO-NMOO TOUKe TeMNepaTypbl, NPEBbILIALOLLEN
Ha 50°C Temnepatypy oKpyaloLLein cpeapl;

- 3aMeHATbCA Ha Kabenb apyroro Tna (cm. “TexHuyeckune
XapaKTepUCTUKI" CTP. 4) NN Ha HECOOTBETCTBYIOLLNIA;

- 6bITb YANIMHEHHbIM NOCPELCTBOM YANMHUTENEN.

A Before making the connection, make certain
that the voltage and frequency indicated on the
data plate match those of the power supply system.
The oven is supplied with a 90 cm-long power cord
(HO5V2V2-F) (fig. 2a).

Connect the cable directly to the electricity supply
(fig.2a), which must be made by an authorized person
in accordance with current regulations in the country
where the appliance is installed. The installation must
include a means for disconnection from the supply hav-
ing an air gap contact separation in all active conduc-
tors that allows complete disconnection in category Il
overvoltage condictions. The isolating switch should be
sized according to the load on the data label and should
comply with current regulations. If the supply cord is
damaged , it must be replaced by the manufacturer or
its service agent or a similarty qualified person in order
to avoid hazard.

The isolating switch must be located in a position
which is accessible even after the appliance is in-
stalled.

If the appliance is installed together with a hob, the
connection of the two appliances must be independ-
ent for electrical safety reasons.

A The power cord must NOT:

- be crushed or rolled up;

- comeinto contact with any type of liquid, sharp or hot
objects or corrosive substances;

- reach, atany point, atemperature which is 50°C higher
than the room temperature;

- bereplaced with a different type of cable (see “Technical data”
on page 4) or with a cable which is not up to standard;

- belengthened with extensions.

e

HO5V2V2-F
3x1,5mm?|
90 cm/-‘
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YCTAHOBKA YCTPOUCTBA

BUILT-IN UNIT INSTALLATION

& Y6epuntbcAa B NPeBOCXOA4HOM COCTOAHMN 1
YyCTOMYMBOCTY d1emMmeHTa mebenu, B KOTopbIii ycTa-
HaBnuBaetca ycrponcreo (Crangapt DIN 68930).
dnemMeHT mebenu, B KOTOPbIN yCTaHaBIUBaeTCA
YCTPOWCTBO, AOMKeH obnagaTb XapakTepucTmkamu,
NPUBEAEHHBIMU HAa HVXKHEM PUCYHKE, B TOM Ynche
NMeTb 3aHee BEHTUNALUMOHHOoe oTBepcTume (A) (Mu-
HUMYyM 4x40 cm) (puc. 3).

A Make certain that the cabinet in which you
will be installing the appliance is in perfect condition
and completely stable (Standard DIN 68930).

The built-in cabinet must have the characteristics shown
in the figure below, including the rear ventilation open-
ing (AR) (minimum 4x40 cm) (fig. 3).




PekomeHAyeTCA MOHTUPOBATb YCTPOMCTBO Ha cooT- It is recommended that you install the appliance far
BETCTBYIOLLEM PACCTOSIHUMN OT XONOAWAbHUKOB 1 Mo-  from refrigerators and freezers so that the heat produced
PO3USIbHVMKOB TaKUM 0bpa3om, 4uTobbl Tensio He Mornio  does not compromise the good operation of these ap-
OKa3bIBaTb BNUAHNKE Ha NX PyHKUMOHUpPOBaHUe (puc.4).  pliances (fig. 4).

3aBepLUNTb MOHTax, 3aKpennas ycTpocTBo KMebenn  Complete the installation by laterally fastening the ap-
¢ 6OKOBbIX CTOPOH (puc. 5). pliance to the cabinet (fig. 5).




MPEAYNPEXAEHNA NO BE3OMACHOCTH

USAGE

SAFETY WARNINGS

ANANPABUIbHOIO U BE3OMACHOIO MPUMEHEHWA

A [laHHOe yCTpOIACTBO 6bINO pa3paboTaHo 1 13roTOB-
JIEHO UCKIOYNTENBbHO B LIENAX NPUroToBAEHNsA nuwu. [lpyroe
NCNONb30BaHNE CYNTAETCA HECOOTBETCTBYIOLMM, @ MOTOMY
NOTEHLMaNbHO ONAaCHbIMU ANA NIOAEN, KUBOTHbIX U MYLLECTBA.
Kpome Toro, MoxeT NprBecT! K HenonpasymMomy noBpexpe-
HUIO YCTPOMCTBA: B JaHHOM Clyyae /3rotoButenb He HeceT
OTBETCTBEHHOCTb 1 He NpPK3HaeT npasa no fapaHTuu.

A CnepyeT Bcerga 3amblKaTb BCEMONIOCHbIN NEKTpUYe-
CKW BbIK/oYaTenb nepef npoBefeHnem onepawii no o4ncTke
WY NPY HAMePEHN HeMCNONb30BaHNA YCTPOICTBA B TeueHne
ANUTENbHOrO Neproaa BPEMEHN.

& Mpw 3aBepLueH|/|v| MCMONb30BaHUA Y6enuUTbCA, YTo BCe
PYUKU HaxoAATCA B “HyneBom” nonoxeHum (“OFF"- 3akpbiTo).

A B cnyuae BbIABNEHMA KaKOW-NMOO HEMCNPaBHOCTY,

He CneflyeT 1CMonb30BaTh YCTPOWCTBO 1 CBA3ATbCA C aBTO-
pu3oBaHHOM CepBUCHON CNyx060i1, CO0bLWan yKka3aHHble Ha
MacnopTHOI TabnnuKe faHHbIe.

&ﬂaHHOE yCTpOVICTBO HE npeaHa3Ha4yeHo A NCnonb30-
BaHWA J'IVILlaMI/I B TOM Yucne aeTbMn C(I)VI3I/I‘-I€CKI/IMI/I CEHCOpPHbI-
MW YN YMCTBEHHBIMI OrpaHNYEHNAMN, NN NP OTCYTCTBUN 3Ha-
HWIA 11 OMbITa, 3 UCKNIOYEHNEM C/lyYaeB, KOrfa OTBETCTBEHHOE
3a Ux 6e30MacHoCTb Yo CnegunT 3a HAMKM N NPeaoCTaBIAET
VHCTPYKUUW OTHOCUTEIbHO NPUMEHEHNA yCTpOVICTBa

A JleTv BOMKHBI HAXOANTBCA MOZ NPYCMOTPOM B LIENSX ra-
PaHTIAN TOrO, YTOObI OHI HE UFPanv C YCTPOICTBOM WV €10 YaCTAMN.

A B uenax npegynpexneHma onacHbIX NeperpeBos,
BbI3BaHHbIX HEMPaBUNbHbIM 1CMONb30BaHNe YCTPOWCTBA, MK
fedeKTamm KOMMOHEHTOB, AYX0BOW LUKad OCHALLEH 3aLUTHbIM
TEPMOCTATOM, KOTOPbIN B C/ly4ae aHOManbHOTO GpyHKLIMOHMPO-
BaHWA, OTK/IOYAET 3neKTponuTaHue. BocctaHoBneHe Tepmo-
CTaTa, NPy CHIKEHNN TeMMepaTypbl AyX0BOro Kada, ABNAETCA
aBTOMaTMyeckim. No3TomMy B Clyyae cpabaTbiBaHMA TEPMOCTATR,
[AN1A €r0 NOBTOPHOrO MCMONb30BaHNA AOCTATOUYHO MOLOXAATb
OXNaXAeHuA JyxoBoro Wwkada. B npotneHom cnyyae, ecnm ero
cpabaTtbiBaHne 00yCnoBNeHo fedeKTamMn KOMMOHEHTOB, HE0b-
XOAMMO cBA3aTbCA € CepBUCHON YO0

B ycTpoiicTBax, OCHaLLEeHHbIX LMdpoBbIM MPOrpaMMUPYHOLLM
YCTPOWCTBOM, CpabaTbiBaHue 3aLLMTHOTO TePMOCTaTa Bbi3biBaeT
BbIK/I0YEHME NPOrpaMMMpYtoLLEero ycTpolicTaa. Mostomy npu
MOBTOPHOM 3aryCKe OHO A0MMKHO ObiTb NepenporpamMmmr1poBaHo.
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FOR SAFE AND CORRECT USE

A This appliance has been designed and manufac-
tured exclusively for cooking food. Any other use is consid-
eredimproper and thus potentially hazardous for people,
animals and property. Furthermore, it may permanently
damage the appliance: in this case, the Manufacturer will
not be held liable and the Warranty will be void.

AAlways disconnect the appliance from the power
supply using the omnipolar switch before carrying out
any cleaning operations or when the appliance will not
be used for an extended period.

A Make sure that the knobs are turned to “zero”
“OFF”) when you finish to use the oven.

-~

A Ifyou should note any anomalies, do not use the
appliance but contact an authorized Service Centre and
report the data indicated on the data plate.

A This appliance is not suited for use by persons
(including children) with physical, sensorial or mental
difficulties or lacking proper experience and knowledge,
unless supervised or instructed on the use of the appli-
ance by the person responsible for their safety.

A Children must be supervised to ensure that they
o not play with the appliance or parts of it.

Q.

A To avoid dangerous overheating of the appliance
due to incorrect use or a defect in the components, the
oven is provided with a safety thermostat that discon-
nects the power supply in case of a malfunction. The
thermostat starts working again automatically when
the temperature of the oven drops. Therefore, if the
thermostat is activated, it can be reused after waiting
for the oven to cool. Otherwise, if the activation occurred
due to acomponent defect, contact our technical service.
In the case of equipment with a digital programmer,
the activation of the safety thermostat shuts off the
programmer. It must be reprogrammed when the oven
is restarted.



He cTaBUTb TAXesble NPeAMETbI Ha OTKPbITYIO ABEPLLY AY-
0 XOBOrO LUKada 1 He UCMONb30BaTb Kamepy ANs XPaHeHs

BNI@XHbIX MPOAYKTOB MATAHISA W KaKIX-IMO0 NpeaMeToB.
YyacTok B HenocpefcTBeHHOW 6i1M30CTM K Kamepe
O AYXO0BOTO LWKada MOXeT CUIbHO HarpeBaTbCA, Cnegy-
eT cobnogatb OCTOPOXKHOCTb MPY PasMeLLeHNN B
[laHHOM NPOCTPAHCTBE PO3ETOK TOKA, APYrMX ObITOBbIX Npr6o-
POB, NEKTPUYECKUX Kabeneii, Tpyb u apyroro matepuana,
YYBCTBUTENBHOTO K TEMJTY UMW BO3rOPaemoro.

ANA NPUTOTOBJIEHUA

A OnacHocTb 0XoroB!

B npouecce GyHKLUMOHMPOBAHNA 11 HA MPOTAXKEHNN HECKONbKIX
MUHYT NOC/E UCMONb30BaHNMA, BHYTPEHHAA YaCTb JyXOBOTO
WKada 1 HEKOTOPble ero BHELIHME YacTy JOCTUTAIOT OYeHb
BbICOKMX TemnepaTyp! /36eraTb KOHTaKTa C AaHHbIMI YaCTAMM
0e3 COOTBETCTBYIOLUMX CPEACTB MHANBMLYANbHO 3aLLNTHI.

OnacHocTb 0KoroB!
He KacaTbcA HarpeBaTe/bHbIX 3N1EMEHTOB BHYTPMW JyXOBOTO
wkada!

>

OnacHOCTb 0K0roB!

B cBA311 C TeM, YTO NPU 1CMOMb30BaHUM BYXOBOTO LWKada nMeeTca
[OCTYN K HEKOTOPbIM FOPAYVM N1eMeHTaM, B Liensax npeaynpexae-
HIS OXOrOB, AETV JOMKHbI HAXOAUTLCA BN OT AYXOBOTO LKada.

>

OnacHocTb noxapa!
B xoge dyHKLMOHNPOBaHMA He cnedyeT pa3meLLatb B Kamepy
KNOKOCTV /AN anKorosbHble UHFPEeANEHTDI.

>

Cnegyet HabnoaaTb 3a YCTPONCTBOM Mpi €ro GyHK-
LINOHMPOBAHUM.

He nokpbIBaTb Kamepy fyXOBOro WKada Gponbroii unm
aHaNorMyYHbIMM MaTepuanamu.

[ns NPUroToBeHNA CnegyeT NCnonb3oBaTb TONIbKO
EMKOCTU, NPOTUBHW Y NPUHAANEXHOCTHU, NPeHa3Ha-
YeHHble A/1A TaKOro ncrnosib3oBaHnA, N3rotoB/ie€HHbIE
N3 MaTepunanos, yCTOI7I‘—Il/IBbIX K BbICOKUM TEMMEPATYPaM U
MPUroAHbIX ANA KOHTAKTa C NLEBbIMIK NPOAYKTaMN.

KanaHue HeKOTOPbIX NPOLYKTOB B Kamepy [yX0BOro
O wkada (Hanpumep, GPYKTOBbIX KNCNOT) NPUBOANT K
00pa30BaHWI0 NATEH, yAaneHme KOTOPbIX He ABNAETCA
BO3MOXHbIM, HO OHU HE BAIAIOT Ha SKCMyaTaLMOHHbIE Xapak-
TEPUCTUKN YCTPONCTBA.

O He BbINMBaTb XONOAHBIE XUAKOCTN Ha CTEHKN Kamepbl

S

npun pa60Ta|ou1,eM TENI0BOM LIJKad)EZ nepenajremnepa-
TYPbI MOXET BbI3BaTb NOBPEXAEHNA BHYTPEHHUX CTEHOK.
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Do not rest heavy objects on the oven’s open
door and do not use the cooking cavity to store
moist food or any other type of object.

The area near the oven cavity may become very
hot, so take precautions when positioning
power outlets, other household appliances,

o

electrical cables, hoses and any heat-sensitive or flam-
mable material in this area.

FOR COOKING

>

Burn hazard!

During operation and for a few minutes after use, the
interior of the oven and some outer parts reach very high
temperatures! Do not touch these parts without suitable
personal protections.

>

Burn hazard!
Care should be taken to avoid touching heating elements
inside the oven.

>

Burn hazard!
Accessible parts will become hot when in use. To avoid
burns and scalds, children should be kept away.

>

Fire hazard!
Do not introduce liquids and/or alcoholic ingredients
into the cooking cavity during operation.

>

Monitor the appliance during the entire time it
s in operation.

Do not cover the oven cavity with aluminium foil
or similar material.

.

For the cooking, use only containers, pans and
accessories that have been specifically designed
for this use, made of high-temperature-resistant
materials and suitable for contact with foods.

e

The dripping of some substances in the oven
cavity (e.g., fruit acids) may cause stains which
cannot be removed, but the stains do not
compromise the appliance’s performance.

&

Do not splash or pour cold liquids on the walls
of the cavity when the oven is operating: the
thermal stress may damage the interior walls.

&



NEPEA HAYANIOM NPUMEHEHUA

BEFORE STARTING

OMUCAHUE YCTPOMNCTBA

15

16
17

nepegHAsA NaHenb ynpasneHna (ana noayyeHnA LONOMHM-
TeNbHoOW MHPOpMaLmm cm. CTp. 15)

ABepLa AyxoBoro wkada

pyuka

BEPXHWI1 OTKUAHOW HarpeBaTeNibHbIA SN1eMEHT

OTKMAHOW HarpeBaTeNbHbI SNEMEHT rpunsa

HVXXHUIN HarpeBaTesibHbI SN1eMeHT

KONbLIEBOWN HarpeBaTesbHbIN N1eMeHT

3a[iHWi BEHTUNATOP

NaMMNOoYKa

peLeTKy ANA Pa3nnyHbIX YPOBHEN NPUroTOBAEHUA
nacnopTHasa Tabnnuka

Kamepa (BHYTpeHHAS [yX0BOro wkada)

nAvWTa ansa nuu bl (onums)

peLueTKa: ANA pa3MeLLEeHNA eMKOCTeN (aponpoUHbiX GopM,
LUTaMMOB U T.A...), @ TAKXKE NPUrOTaBANBAEMbIX Ha rpune bMiog;
NPOTUBEHb: ANA NPUrOTOBIEHMNA XAPKOrO UK NeYeHbs,
XnebobynoyHbIX U3AENNiA UnK NofodHbIX 6mioa.
rNY6OKMIA NPOTUBEHD: 1A NPUFOTOBNIEHUA MACA U OBOLLEN.
13BNIEKAaEMble HanpaBnAwLwme (onuus).

UNDERSTANDING THE APPLIANCE

OV OoONOULNWN=

10
11
12

control panel (for details see page 15)
oven door

handle

drop-down upper heating element
drop-down grill heating element
lower heating element

circular heating element

rear fan

lamp

cooking level racks

data plate

cavity (oven interior)

13 pizza plate (optional)

14

15

16
17

rack: to support the containers (oven dishes, moulds,
etc.) and foods to be grilled;

drip tray: for cooking roasts or supporting biscuits,
bread products and the like.

deep pan: to cook meat or vegetables.

telescopic oven rails (optional).

p
Optional

12



MOJIE3HbIE PEKOMEHAAL NN

B HacToALLem pyKOBOLCTBE NpeaoCTaBneHbl yKasaHuaA
OTHOCUTENbHO QYHKLMOHMPOBAHNA 1 TeXOOCTYXNBa-
HIA Pa3NNYHbIX MOAENE LyXOBOTO WKada; HeobXxoaN-
MO C/1elOBaTb YKa3aHMAM, COOTBETCTBYIOL MM Baluen mogenu.
Mogenb gyxoBoro LKkada MOXHO Ierko onpefennTb No nepes-
He naHenu ynpasnenma (cM.puc. 9 cTp. 15) nm no nacnopTHoOw
TabnmuKe (ANs ee NO3NLMOHNPOBAHUSA CM. pUC. 6 CTP. 12).

Mpu NepBOM BK/KYEHUN AYXOBOW WKad cneayet
OCTaBWTb MyCTbIM NPU MaKCMMaNbHOW Temnepatype
NpubNN3UTENbHO Ha NPOTAXEHUN 60 MUHYT.
B TeueHvie 3TOro BpemeH 13 JyXoBOro LWKada MOXET BbIXOLUTH
AbIM 1 HEMPUATHbIE 3anaxu: 3TO BbI3BAHO CrOPaHMem CMasok,
MCNONb30BaHHbIX NMPU 3aBOACKO 06paboTKe, CneayeT npoBse-
TPUTb NMOMELLEHWS.
[oNHOCTbIO OCTaBUTH OXNAAUTHLCA KAMEPY MPU 3aKPbITON ABepLie
1 TLWATeNbHO OYNCTUTb NEepPeSHIo NaHenb, AONONHNUTENbHbIE
MPYHAANEXHOCT 1 BHYTPEHHIOKO YaCTb Kamepbl B COOTBETCTBIN
C YKa3aHuAMY, NprYBEAEHHbIMI B CMieLnanbHON rase.
O CKaeTCA aBTOMaTNYeCKI B poLiecce NpUroToBNEHNA:
OH 0bnapgaet dyHKLMEN OxNaxaeHNa NOBEPXHOCTEN
[yx0BOro WwKada 1 yfaneHnsa obpasyioLLerocs BHyTpy Kamepb
napa. locne BbIKNKOYEHNA YCTPONCTBA BEHTUAATOP NPOJON-

XaeT paboTaTb 10 OXNaXeHWA AyXOBOro wkada, npeaynpe-
X[an Taknm 06pa3om neperpes mebenu.

TaHreHUManbHbI OXNaXaaloWmnii BEHTUNATOP 3any-

13

USEFUL INFORMATION

7

This booklet provides information about the
operation and maintenance of various oven
models; follow the ones specific to your oven.

It can be easily recognised based on the appearance of
the control panel (see fig. 9 on page 15) or can be seen
on the data plate (for its position see fig. 6 on page 12).

The oven must be empty when turned on for the
first time, and it should be set at maximum
temperature for about 60 minutes.
During this time the oven may emit smoke or unpleas-
ant odours (due to the burning of the grease used in the
factory processing of the oven), so the room should be
aired well during its operation.
Allow the oven cavity to cool completely with the door
closed and thoroughly clean the front panel, accessories
and interior of the cavity following the procedures indi-
cated in the respective chapter.

Atangential cooling fan starts automatically dur-
ing cooking in order to cool the oven surfaces and
eliminate the normal formation of steam inside
the cavity. After the appliance has been switched off the
fan remains in operation until the oven cools, thus prevent-
ing the cabinet from overheating.




HEKOTOPbIE COBETbI MO MPUTOTOBJIEHNIO

+ PaBHOMEpHO pa3mecTuTb B eMKOCTV UMK Ha NPOTUBEHD
NPUroTOBIAEMbIE MPOAYKTbI, HE MPEBbILAA KONYeCTsa. B
CNyyae NCnosb30BaHIA HECKOMbKIIX PELIETOK/MPOTUBHE,
CreflyeT pacrnonaraTb X Ha PacCTOSHIAW APYT OT ApYra, B Lie-
nsix 06eCneyeHmns COOTBETCTBYIOLEN LIMPKYNALMM BO3AYXa

(puc.7): B A@aHHOM CNyyae 1cnonb3oBaTh “MHoroypoBHeBbiin”

PEXVM NPUrOTOBNIEHNA 1 NPeAYCMOTPETb HoNbluee Bpems
NPUroToBNeHNA (MPU6NN3UTENBHO Ha 15 MUHYT 6onbLue).
B npoLiecce npurotoBneHms ctapaTbCa He OTKPbIBATb ABEP-
Ly AyX0BOro LwKada.

PeKomeHzyeTcA pa3meLLaTb NPOAYKTbI B HArPETbIN AyXOBOM LUKad.
TwaTtenbHO BbIGMPATb ANUTENBHOCTL NPUTOTOBNEHNS,
TEMMEePaTypy 1 YPOBeHb (pHC. 8) , Ha KOTOPbINA NO3NLMOHU-
POBaTb PELLETKY UMW NPOTUBEHD.

Takxe 11 BbIOOp pexima NpUroToBAEHUSA BAUAET Ha KOHeuY-
HbI pe3ynbrar.

[Tpumep: ecnu npu 3agepuwieHuUU NPOYECCanpu2omoeIeHus, 8bl
Xomume 60/1bUe 3aXapumMb 8epxHIok0 Yacms 6/1100a, ciedyem
NO3UYUOHUPOBAMb CEIeKMOPHbIL NEpeKIYamess Ha CUMBON

07171 3XAPUBAHUA HUXHeU Yacmu Ha cumeon
O [1ns nony4eHus HEKOTOPbIX YKa3aHMil CMOTpUTE TabnmLpl “Ta-

6n1La peKoMeHaaLi ANA PEXMMOB NPUroToBNeHMA” Ha CTp.
27 v "Tabnuua CMBOMOB PEXIMOB MPUFOTOBNEHMA” Ha CTP. 28,

j“@

SOME COOKING SUGGESTIONS

« Arrange the food to be cooked in the containers or

on drip tray in a well-distributed uniform manner
without overloading. If several racks/drip trays are
being used, space them well in order to ensure good
air circulation (fig. 7): in this case use the “Multilevel”
cooking mode and increase the cooking time (by
about 15 minutes).

Openthe oven door as little as possible when cooking.
Itis recommended that you place the food in the oven
once it has reached the cooking temperature.
Carefully select the cooking time, temperature and
the level (fig. 8) on which you position the rack or drip
tray.

Also the type of cooking selected has a great influence
on the final result.

For example: If at the end of the cooking time you
want to cook the upper part of the dish more, turn

the knob to for the lower part tol

Foradditional suggestions, see the “Cooking suggestions
0 table”on page 27 and the “Fuction type symbols

table” on page 28.
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Bcerpa yctaHaBnuBatb Temnepartypy Ha 6onee Hi3Koe 3Ha-
YeHwe 1 B CTy4ae HeoOXO[MMOCTY €70 MOXHO YBENNYUTD B
npoLecce NPUroToBAEHus.
Bec 3axapuBaembix NPOAYKTOB JOMKeEH ObiTb PaBHbIM MK
MPeBbILAKLMM 1 KT.
B cnyyae oueHb NOCTHOrO MACa, ClieflyeT PacnonoXmTb ero Ha
MOKpPbITble MPOTUBHY B LieNAX COXPaHeHWA MArKoCTn. Kpome
TOro, PeKOMeHAYeTCA L06aBNUTb HEMHOTO BOZibl B POTHBEHD.
MocepenuHe npouecca NPUroTOBEHNSA NepeBopaynBaTh
KapKoe 1 Bpems OT BPEMeHV MONMBaTb €ro COyCOM.
B uenax obecneyenmnsa HanbonbLien 3GHeKTMBHOCTM
0 B XOZ€ 1CNONb30BaHNA GYHKLMMN FPUNTb, PEKOMEHAY-
eTCA yCTaHaBNMBaTb Temnepatypy mexee 200°C.

Always set the temperature at the lowest value and
increase it during the cooking, if necessary.

The weight of the food to be roasted must be at least
1 kg.

If the meat is very lean, arrange it in a covered oven
dish in order to keep it as tender as possible. It is also
recommended that you add a bit of water to the
cooking pan.

Halfway through the cooking, turn the roast over and
coat it with the gravy every now and then.

recommended to set the temperature at a value
lower than 200°C.

O For a good result using grill function, it is



NPUMEHEHUE YCTPOUCTBA

USING THE APPLIANCE
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pyyKa TepMoCTaTa: MO3BONAET YCTaHOBMUTb XeNnaemyto
Temneparypy

pyyKa CeNeKTOpPHOro nepekntoyatensa: no3sonaer
BbIOpaTb Xenaemblil peXXum NpUroToBieHNaA
nHomMKaTop obuero GyHKLMOHMPOBAHNA: yKa3biBaeT
Ha BKJTI0YeHe YCTPOCTBa

NHAMKATOP QYHKLMOHMPOBAHNSA, NOACOEAMHEHHbIN K
TEPMOCTaTY: €ro BbIK/IIOUYEHE YKa3blBaeT Ha JOCTIXe-
HIie Xenaemo Temnepatypbl

LndpoBOe NporpamMmmmpytoLLee YCTPOCTBO: obecne-
YMBaeT NPOrpaMMMNPOBaHME PEXIMa NPUrOTOBNEHMNA
pyyKa CyeTurKa BPEMEHN: NO3BONAET YCTaHOBUTb
ANUTENbHOCTb NPUrOTOBNEHNA

2

3

4

N\

thermostat knob: used to set the desired
temperature

selector knob: used to select the desired cooking
type

main operation indicator light: indicates that the
equipment is on

operation indicator light connected to the
thermostat: when it turns off, this indicates that
the desired temperature has been reached
digital programmer: used to program cooking
timer knob: used to set the cooking time

15




Ha cTp. 16 npeactaBneHa Tabnuua c OpUeHTMPOBOY-
HOW TeMnepaTypo 1 BpeMeHeM NPUroToBaeHNA.
PEX1M NPUroTOBNEHNA: NOCPEACTBOM PYUKM CENIEKTOPHOTO nepe-
Knouatensa (2) akTUBUPYIOTCA pasfinyHble Harpesa-
Te/bHbIE SNIeMEHTbI KaMepbl AYX0BOroO LKada B Liensx
LOCTVKEHWA Pa3NINYHbIX Pe3yNbTaToB MPUrOTOBNIEHUS,
B 3aBMCMMOCTM OT NpuroToBnsemoro bntoga (cm. “Ta-
6L CUMBOMOB PEXIMOB NPUTrOTOBEHNA™ CTP. 28).
TEMREPATYPA: NOCPELCTBOM PYyyKM TepmocTaTa (1) yctaHaBnmBa-
eTcA TeMnepaTtypa BHyTpuW Kamepbl AyX0BOro LWKada:
TePMOCTAT NOLAEPMBAET €€ MOCTOAHHON B TeUeHNe
BCEro LMKIa NpUroToBeHus.
JNUTENBHOCTb C OKOHYAHMEM LIMKNA MPUTOTOBNEHUA: J/INTENBHOCTD
LMKNa NpUroToBNEHNA YCTaHAaBAMBAETCA Nocpes-
CTBOM PYUKM CYETUMKA BpeMeHN (6) nnn uudposoro
NpOorpamMmmpyioLLero ycTpomncaa (5).

Wcnonb3oBaHue pyukn cuetynka Bpemenu (6) (puc.10)
MoBepHYTb PyyKy N0 YaCOBOW CTPENIKe Ha NOMHbIA 060POT AN
3aBO/la MeXaHMYeCKOro CYeTYMKA BpeMEHN (@ @), 3arem no-
BEePHYTb ee MPOTKB YaCOBOW CTPENKY O YKa3aHUsA Xenaemon
ASINTENbHOCTH (9 9).

Pyuka 6ygeT noBOpaunBaTbCA aBTOMATUYECKI OT 3afaHHOTO
BpemeHn fo“0” (9 @); 3BYKOBOI1 CIrHa/ OMOBECTUT 00 UCTEK-
LIeM BpeMeHW, 1 Ayx0oBoi WKad BbikmtoumnTca. Ecnu cenexrtop-
HbI NepeKITioYaTeNb YCTaHOBIEH Ha cuMBOA M, yXOBOW WwKad
OyneT GYHKLMOHMPOBATL B HEMPEPLIBHOM PEXIME.

On page 16 you will find a table with approxi-
mate cooking times and temperatures.

o

CookinG TYPE: the selector knob (2) is used to activate
the various heating elements in the oven cavity
to obtain different cooking results depending
on the dish to be cooked (see the “Fuction type
symbols tabl” on page 28).

TemperATURE: the thermostat knob (1) is used to set the
temperature inside the oven cavity: a thermostat
will keep it constant while cooking.

CooKING END TIME: the cooking time is set using the timer
knob (6) or the digital programmer (5).

Using the timer knob (6) (fig.10)
Turn the knob clockwise one complete turn to load the
mechanical timer knob (@ @) then turn it anticlockwise
until reaching the desired time(e 9).
The knob will turn automatically from the set time until
reaching “0” (@ @ ): a signal will go off, indicating
that the cooking is complete and the oven will turn off
automatically. If the selector is set to M the oven will
operate in continuous mode.

690
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loading

60
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Wcnonb3oBakue ceHcopHOro nporpammupytoLuero ycrpoictsa (5) (puc. 11)

Using the Touch programmer (5) (fig. 11)
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OnuncaHvie KOMaHp

2 -[porpaMm1poBaHie aKTMBIPOBAHO
3 - KHonKa perynnpoBku -

4 - Knonka SET
5 - KHonka perynupoBsku +
6 - Bpema gHa
7 - Mpovecc npuroToBneHns

Control panel descriptions
1-Timer

2 - Programming activated
3 - Adjusting button -

4 - SET button

5- Adjusting button +

6 - Time of day

7 - Cooking in progress

O lMepep HaYanom ucnonb3oBaHUA CNefyeT 3HaTb, YTo (puc. 11)

« KHonkon SET MOXHO NpoKpyTUTb nocnegoBatesib-
HOCTb QYHKL MK, NP KPaTKOBPEMEHHOM Ha)<aThu
KHonku SET, BbibrpaeTca cnepytowwasn GyHKUuMA.

O Before starting, you should know that (fig. 11)

« Using Touchpad SET allows to step through the

sequences of function, touching Touchpad SET
momentarily, the next following function is chosen.

DISPLAY DURATA FINE
ET principate  OET TMER SET " cortura  SET ' corttura  SET | ORA
END OF
- MAIN e TIMER o %‘KAOEK'NG L, CoOKNG _I(EIlKARERENT
SETTING
DISPLAY SETTING TIME SETTING
SETTING

unn

KHonkamm “+" unm “-" MOXHO yBennunTb/yMeHbIWNTb
3HaueHMe Ha OfiHY eAuHULY 3a pa3 myTem GbICTPOro 1 He-
O[JHOKPATHOrO KacaHus CUMBOJIOB, a Ans 6onee BbICTPOro
NPOABVKEHNA, CNefyeT yAePXKIBaTb KHOMKY HaXaTo.

B teueHme 5 cekyHa nocne Bbibopa GyHKLIY, 3HaUEHEe MOXET
ObITb HACTPOEHO MPW MCMONB30BaHNN KHOMOK “+” 1nn “-",
Ecnu npy GyHKLMOHMPOBaHMM JyXOBOTO WKada OTKKYa-
€TCA NeKTPOIHepruA, NP1 BOCCTAHOBNEHNM 3anporpam-
MUPOBaHHble napameTpbl HE 6yayT coxpaHeHbl B namaTy,
a No3TOMY NporpamMmupytoLLee YCTPONCTBO AOMKHO BHOBb
HaCTpamBaTbCA.

Mporpamma aHHyNMpyeTCA aBTOMaTUYeCKN NoCie ee
BbIMONHEHNA.
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You can use the “+” or “-“ buttons to increase/decrease
one unit at a time touching the symbols quickly and
repeatedly or, to advance quicker, keep the button
pressed down.

Within 5 seconds after selection of a function, the value
can be set with Touchpad “+” or *-".

If there is a power failure while the oven is operating,
when it is restored the programmed parameters will
NOT be kept in the memory, therefore the programmer
must be set again.

Once done, a programme is cancelled automatically.



o Hacrpownka Bpemenu (puc. 13)

HakaTb ogHOBpeMeHHO KHOoMKu “+” n “~”", Bpema aHA
MOXHO perynnpoBaTb KHonkamu “+” nnum “-” npu
MUFaHUM ABYX TOYEK MeXAy YacaMn U MUHYyTaMu.
Ecnu HacTpolika BpeMeHu AHA BblIOMpaeTcA BO BpeMs
ABTOMATMYECKOro peXK1MMa NPUroToBIEHNA, NPOrpam-
MUpPOBaHMe ygansaeTca.

6 Setting the time (fig. 13)

Press “+” and “-” button simultaneously.

Time of day can be set with Press “+” or - while the colon
between hours and minutes is flashing. If daytime setting
mode is selected while an automatic program is active,

the automatic program is cancelled.

\/‘
§ 110
c 2

O 3awmTHaa 6n10KUpPOBKa OT AeTei

B uenax npegynpexaeHna HenpeaHamepeHHOro Bbibopa
dYHKLIM Ha yCTPOVCTBE, NpedycmoTpeHa dyHKLms SALLUTHOW
B/IOKNPOBKI OT AETEW.

Mpy BKNKOYEHUN NV €CIN HE HAXKMMAETCA Kakasa-nnbo KHOMKa
BTeueHue 7 ceKyHA, akTUBMpPYeTCA GYHKLMA 6NIOKMPOBKI KHO-
NoK. Haxumas KHOMKY 1N HECKONbKO KHOMOK B TEYEHIE 2 AN
6onee cekyHp, 67I0KMPOBKa KHOMOK OTKIOYAETCA.

O Hacrpoiika rpomkocTi 38yKoBoro curdana (puc. 14)

[Mpy SOCTUXEeHWM TalMepOM MAK aBTOMAaTYeCKOW nporpam-
MOW BpeMeHU JenCTBumA, n3gaeTca 3ByKOBOW curHan. CurHan
MOHO BbIK/OYMTb, HaxuMas o6y KHOMKY 1an NpeBbilwas
npefenbHoe 3HaueHve JANTeNbHOCTU CUrHana.
OpHOBpPEeMeHHO HaxaTb KHOMKKM “+" 1 "', a 3aTem KHonky “SET”
ANA BbIOOpa MEHI0 U3MeHEeHUA rpPOMKOCTM Mpu BULUMOCTM
TeKcTa tonX, YacToTa 3ByKOBOTO CUrHana MOXeT ObITb M3MeHeHa
HEOAHOKPATHbIM KacaH1em KHOMKM “-",

MpriMeyaHwie: eCiv CEHCOPHBINA SKPaH He paboTaeT, B13yanbHbIi
aBapUIHBIA cUrHan byaeT BOCCTAHOBIEH TOMBKO MPY HaxaTnw

COYETaHIA KHOMOK, IENCTBYIOLLETO B TeUeHIie 6onee 2 CeKYHA.

lpomkocTb 3BYKOBOIO CUTHAJTA
ton1=BbicoKas

ton2= cpegHan

ton3=Hu3kan
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O Setting child lock

To avoid unwanted selection, the unit disposes a CHILD
LOCK function.

After power on reset or when no key is pressed for 7
seconds, the key lock function is activated. Pressing an
allowed key or key combination for 2 seconds or more
will deactivate the key lock.

O Setting acoustic signal volume (fig. 14)

The acoustic signal sounds if minute minder or
automatic program has reached the end time. The signal
can be switched off by pressing any key or by passing the
signal duration limit.

Press “+” and *-" keys simultaneously and then “SET" key
for selecting the menu for changing the volume. While
the text tonX is visible the acoustic signal frequency can
be changed by touching the “-” key repeatitively.

Note: If the touch pad is inactive, a visual alarm will only
be reset when a valid key combination is pressed for more
than 2 seconds.

ACOUSTICAL SIGNAL volume
ton1=loud

ton2= medium

ton3=low
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o Hacrpoiika taiimepa (puc.15)

A) Hactpoiika Taiimepa

MpOKpPYTUTb NOCNE[0BaTENBHOCTb GYHKLMNA, KagasaCh KHOMKN
SELECT@p,o HaxXOXJeHua MuratoLLero cumeona L. Hactpontb
TAVNMEP npu ncnosnb3oBaHnm KHOMOK "+ unun“-" 1o Makcmyma
99:00 MUH:CeK.

B) AKTMBaLMA HaCTPOIIKN

CnycTa 5 ceKyHA Nocne HaCTPOMKM 3HaYeHUs, HauMHaeTCA
06paTHbIN OTCYET B ceKyHAax o 00:00 MUH:ceK.

Ha gucnnee oTo6paaeTca He MUTaroLnin CUMBOS TAVIMEPAD.

C) UsmeHeHue / le3aKTUBaLA HaCTPOEK

OctaBlueeca Bpema MOXeT ObiTb N3MEHEHO B 1000 MOMEHT,

KacaAacb kKHonkm “SELECT" n npu ncnonb3oBaHuy KHOMOK “+”
nnn“-", OB6paTHbI OTCYET MOXET ObITb A€3aKTUBMPOBAH, YCTa-
HaBnMBadA 3HaueHne Ha 00:00 MuH:ceK.

YcTaHOBNIEHHOE BPeMA UCTEKaeT Npu SJOCTVKEHUN 3HAYeH A
00:00 mun:cek. Cumson TAVMEP muraer, n nogaetcs 3BYKO-
BOW CUTHAT.

KocHyTbca nto6oi KHOMKK JNA NpepbiBaHUA 3ByKOBOIO CUT-
Hana, KOCHyTbcA KHonkm “SELECT” gna cbpoca nporpammbi.
Ha gucnnee otobpaxaetca tekywee BPEMA IHA, n cumson
TAVMMEP L) gesaktusmpyercs.

6 Setting the timer (fig.15)

A) Set Timer

Step through the sequences of function with Touchpad SELECT
Ountilthe symbol flashes. Set the TIMER by “+”or “~“uptoa
maximum of 99:00 min:sec.

B) Timer runs down

5 seconds after setting the value, count down starts in steps
of seconds to 00:00 min:sec. The display shows the symbol
TIMER L. The remaining time is displayed continuously.

C) Modifying / Deleting Timer

Theremainig time can be changed anytime by press “SELECT”
key an the “+” or " keys. The countdown is deleted by setting
to 00:00 min:sec.

The time has expired once the value has reached 00:00
min:sec. The symbol TIMER flashes, an ACOUSTIC SIGNAL
occurs.

Press the ant keys for switched off the acoustic signal and
press “SELECT” key for resets the program. The display shows

the current TIME of DAY, the TIMER symbol ﬂ is switched off.
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o Hauano npouecca npuroToBneHns

HacTpouTb nporpammmpyioLiee yCTponcTBo, BblbU-
pasa PYYHOW, PYYHOW C MOYABTOMATUYECKOW
HACTPOWKOW mnn PYYHOW C ABTOMATUYECKOW
HACTPOWKOW pexnm GyHKLMOHPOBaHNS.

A Mpwn ncnonb3zoBaHum PYYHOTO nnn PYHYHOTO
C MONYABTOMATUYECKOWN HACTPOVKOWN pexunma
ynpaBfieHna, pekomeHayeTcsa pa3mellatb 6noga B
AYyXOBOW LWKad Npn AOCTMXKEHNIN YyXOBbIM WKadpom
3aflaHHON TemnepaTtypbl (MHAMKATOP TepMoOCTaTa
(4) ponxeH ObITb BbIK/OUYEH), BHUMAaTENIbHO BblOUpasn
YPOBEHb ANA UX NO3ULMOHMNPOBaHUsA (puc. 8 cTp. 14).

PYYHOW PEXXUM
(pyu4HOe BKNioYeHue U BbiK/o4YeHue)

BkntoueHne n BbiKNOUYEHNE AyXOBOro wkada ocy-
LLeCTBNAIOTCA B PyYHOM peXkume nyTem BO3A4enNCTBUA
Ha pyyYKU, yCTaHaBNMBaoLWMe TeMnepaTypy U pexnm
NPUroTOBMEHUSA.

Mpun XenaHun, B JAHHOM peXUMe TaKXKe MOXKHO
MCMoNb30BaTb NporpammMmupyioLlee yCTPONCTBO B
KauecTBe MPOCTOro cYeTuYMka BpeMeHM; Npu 3aBep-
LEHUWN YCTaHOBNEHHOIO BPEMEHM, 3BYKOBOW CUTHanN
N3BECTUT O 3aBepLUEHNM NpoLiecca NPUroToBNEHWA, U
nonb3oBaTeslb NPUMET peLleHre, eciv MPOAOIKUTb
N NpepBaTtb GyHKLMIO.
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6 Starting to cook

Set the programmer by selecting a cooking mode:
MANUAL, MANUAL WITH SEMIAUTOMATIC SETTINGS or
MANUAL WITH AUTOMATIC SETTINGS

A If you are using the MANUAL or MANUAL
WITH SEMIAUTOMATIC SETTINGS cooking mode, it is
recommended that you place the food in the oven once
it has reached the set temperature (the thermostat
control light (4) must turn off) choosing the level on which
you position it carefully (fig. 8 page14).

MANUAL
(the oven is turned on and off manually)

The oven is turned on and off manually and this is done
by turning the knobs that set the temperature and the
cooking type.

If you want, the programmer can be used in this mode
as a simple timer; at the end of the set time, a bell will
indicate that the cooking is complete and the user can
decide to continue or stop it.



PYYHOW PEXXMM C NONTYABTOMATUYECKOI HACTPOKOW
(pyuHOe BKNIOYEHMe 11 aBTOMATUYECKOE BbIKNIOYEHNe)

B maHHOM pexmme MOXHO 3anporpamMmm1poBaTb aBToMaTHye-
CKOe BbIK/I0YeHMe B COOTBETCTBUM C AINTENbHOCTbIO NpoLiecca
npuroTosnieHms. [locne yCTaHOBKM NOCPEACTBOM NPOrpaMMmpy-
IOLLIEro YCTPOICTBA OBHOIO U3 ABYX NapPaMeTPOB, AyX0BOW LKad
HauMHaeT paboTaTb B PYYHOM PeXMME NyTeM BO3AENCTBUA Ha
PYYKM, PEryAnpyoLyye TeMNepaTypy 1 PeXM NPUroToBIEHUS.
Mo ncTeyeHnn yCTaHOBNEHHOTO BPeMEHMU, 3ByKOBOW CUTHan
npegynpexnaaeT 0 3aBepLUeHNM NpoLecca NPUroToBeHNaA, 1
[yXOBOW LWKad BbIKMOYAETCA aBTOMATUYECKI.

A) Hactpoiika gnutenbHoCTV npoLiecca npurotoBneHuna (puc. 16)
MpoKpyTUTb NOCNEA0BaTENbHOCTL GYHKLMIA, Kacaach
kHorku SET go muratowwero cumsona “dur” . YctaHoBUTb
JNUTETIBHOCTb MPOLIECCA NMPUTOTOBEHWA npuncnonb-
30BaHMM KHOMOK “+" vnu =" go Makcmyma 23:59 Y:MuH.
3aTem noBepHyTb pyuKy (1) 1 (2) Ha xenaemyto Temnepatypy
1 PEXMM NPUrOTOBNEHMA.

MANUAL WITH SEMIAUTOMATIC SETTINGS
(the oven is turned on manually and turns off automatically)

In this mode, you can programme the oven to turn off
automatically based on the cooking time. After setting
one of the two parameters using the programmer, the
oven is started manually using the knobs that set the
temperature and the cooking type.

At the end of the set time, a bell will indicate that
the cooking is complete and the oven will turn off
automatically.

A) Set cooking time (fig. 16)

Set cooking time Step through the sequences of
function with Touchpad SET until “dur” flashes. Set
the COOKING TIME by “+” or “-" up to a maximum of
23:59 h:min, then turn the knobs (1) and (2) to the
desired temperature and cooking type.
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B) AKTnBauuma HacTpoek (puc. 17)
CnycTa 5 cekyHA nocsie yCTaHOBKM 3HAYeHus, Ha
ancnnee otobpaxaetca cumon AUTO, cumBon

MPOLECCA MNMPUTOTOBJIEHNA Iﬁl N Bpemsa aHA.
OO6paTHbIN OTCYEeT, faxe ecn He oTobpaXkaeTcs,
HauMHaeTCA B MUHYTaXx.

B) Settings activation (fig. 17)

5seconds after setting the value, the display shows the
symbol AUTO, COOKING POT Iﬁl and the current TIME
od DAY. The COOKING TIME counts down covertly in
steps of minutes.

5sec.
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C) NsmeHeHne / le3akTnBauua HacTpoek (puc. 18)

MpPOKpYTUTL NOCNe[0BaTENbHOCTD QYHKLMIA, Kacaach
KHonku SET po muratowero cumaona “dur” . 3meHuTb
[TUTESIBHOCTb MPOLIECCA NMPUTOTOBNEHWA npn ncnonb-
30BaHUM KHOMOK “+" nnu “-". O6paTHbI OTCYET MOXET ObITb
[le3aKTBMPOBaH, yCTaHaBNMBasA 3HayeHe Ha 00:00 y:MuH.

C) Modifying / Deleting the settings (fig. 18)

Step through the sequences of function with Touchpad
SET until “"dur” flashes. Set the COOKING TIME by “+”
or "= The countdown is deleted by setting to 00:00
h:min.
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YcTaHOBNEHHOE BPeMA 1CTEKAET NpW JOCTUKEHWN 3HAUeHsA
00:00 y:muH. Cimeon AUTO muraeT, v nogaetca 3BYKOBOV
CUTHAN.

KocHyTbcA noboi KHOMKM AnA NpepbiBaHNA 3BYKOBOrO
CUrHana, KocHyTbcs KHonku “SET” gna cbpoca nporpammbi.
MoBepHyTb pyukn (1) u(2), perynupyiowme remnepartypy
1 peXxXum npuroTosneHuns, Ha 0",

PYYHOW PEXXMM C ABTOMATUYECKOWN HACTPOMKOWN
(aBTOMaTU4ECKOE BKNIOYEHME U BbIK/IOYeHNe)

B jaHHOM pexmme MOXHO 3anporpamMmnpoBaTh Kak AnuTenb-
HOCTb NpoLecca NPUroToBNEHN, Tak U BPems 3aBepLUeHuA:
nocne onpefeneHnsa 3Tx AByX NapamMeTpoB fyX0BOW WKad
HE akTuBnpyeTca cpasy Xe, a N034Hee B aBTOMATUYECKOM
peXunme, B COOTBETCTBUW C YCTAHOBIEHHOWN ANINTENbHOCTBIO
NPUrOTOBNEHNA U XEeNaeMbIM BPEMEHEM rOTOBHOCTM bnitofia.

Hanpumep, ycTaHOBNEHHaA JANTeNbHOCTb NPOLIecca NpUroToBs-
neHma: 14acn 30 MUHYT, yCTaHOBNIEHHOE BPeMA 3aBepLUeHNs
npouecca npurotosnieHns: 13:00 (Bpems, Koraa 6040 JOMKHO
ObITb FOTOBO) -> [IyX0OBOW LUKad aBTOMATUYECKN HAYHET NpPo-
Lecc npurotosneHna 8 11:30

Mo ncreyeHun YCTaHOBJIEHHOIO BPEMEHWN, 3ByKOBOIZ CurHan
NpeaynpexaaeT o 3aBepLlleHnn npouecca NpuroToBneHnA,
,ElyXOBOVI LLIKa(I) BbIK/TIOYAETCA aBTOMaTUYECKW.
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The cooking time has expired once the time has
reached 00:00 h:min. The symbol AUTO flashes,
an ACOUSTIC SIGNAL occurs.

Press the ant keys for switched off the acoustic
signal and press “SET" key for resets the program.
Turn knobs (1) and (2) that set the temperature
and cooking type to “0".

MANUAL WITH AUTOMATIC SETTINGS
(the oven is turned on and off automatically)

In this mode, you can programme both the cooking
time as well as the end of cooking time: once these two
parameters are set the oven will NOT start immediately
but later, in automatic mode, based on the set cooking
time and the time you want the dish to be ready.

Example: cooking time set: 1 hour and 30 minutes,
cooking end time set: 13:00 (time at which you would
like the food to be ready) -> the oven will automatically
start cooking at 11:30.

At the end of the set time, a bell will indicate that
the cooking is complete and the oven will turn off
automatically.



A) Hactpoiika gnutenbHoCTM npoLiecca npurotosneHus (puc. 19)
MpoKpyTUTb NOCNE[0BaTENbHOCTb GYHKLMM, Kacasch KHOM-
kn SET no muratoero cumaona“dur”. Ycranosutb JJTATES1b-
HOCTb MPOLECCA NPUTOTOBJIEHNA npm ncnonb3osaHmm
KHOMOK “+" nnn“-" no makcumyma 23:59 4:MuH.

A) Set cooking time (fig. 19)

Step through the sequences of function with Touchpad
SET until “dur” flashes. Set the COOKING TIME by “+”
or “-“up to a maximum of 23:59 h:min.
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B) Hactponka BpemeHn 3aBepLueHNa npouecca npuro-
ToBneHusa (puc. 20)

MpOKpPYTUTb NOCNE[OBaTENbHOCTL GYHKLMIA, KacafACh KHOMKM
SET no muratowero cumsona“end” . YctaHosuTb 3ABEPLLEHWE
MPOLIECCA MPUTOTOBJTEHIAA npu ncnonb3oBaHm KHOMOK “+”
nn“-" go Makcmyma 23:59 4:MUH. 3aTem noBepHyTb pyuKm (1)
1 (2) Ha »enaemyto TemnepaTypy 1 PeXIM NPUroTOBNEHN.

B) Set end of cooking time (fig. 20)

Step through the sequences of function with Touchpad
SET until “end” flashes. Set the END OF COOKING TIME
by “+” or “-" up to a maximum of 23:59 h:min, then
turn the knobs (1) and (2) to the desired temperature
and cooking type.
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C) AKTBaumA HacTpoek (puc. 21)
CnycTa 5 ceKyHA nocne YCTaHOBKM 3HaY€HUA, Ha aucnnee
otobpaxaetca cumson AUTO v Bpemsa gHaA. Cumson MPO-

LLECCA TTPUTOTOBJ/EHMA Iﬁl NOABWTCA B 3aaHHOE BPeMA.

C) Settings activation (fig. 21)
5 seconds after setting the value, the display shows
the symbol AUTO and the current TIME of DAY. The

symbol COOKING POT Iﬁl will be show at setted time.

5 sec.
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D) U3meHeHue /[le3aKkTBaLma HacTpoeK (puc. 22)

MpoKpyTUTb NOCNeA0BaTENbHOCTb GYHKLMIA, Kacaach
KHonku SET po muratouero cumsona “end” . M3meHnTb
3ABEPLUEHWME NMPOLECCA NPUATOTOBJIEHNA npwn ncnonb-
30BaHUM KHOMOK “+" nnu - O6paTHbI OTCYET MOXET ObITb
[e3aKTVBIPOBaH, yCTaHaBNMBasA 3HaueHne Ha BPEMA [HA.

D) Modifying / Deleting the settings (fig. 22)

Step through the sequences of function with Touchpad
SET until “end” flashes. Set the END OF COOKING TIME
by “+” or “-". The countdown is deleted by setting to
TIME of DAY.
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YCTaHOBNEHHOE BpeMA UCTEKAET NPU OCTUXKEHM 3HAUEHNA
00:00 4y:muH. Cumson AUTO muraet, n nogaetca 3BYKOBOV
CUTHAN.

KocHyTbcA 060l KHOMKM ANA NpepbiBaHKA 3BYKOBOTO
CUrHana, KOCHyTbCA KHonku “SET” ana cbpoca nporpammbi.
MosepHyTb pyuku (1) u (2), perynupyiowwme remneparypy
N peXnm NnpuroToBneHns, Ha 0",

The cooking time has expired once the time has
reached 00:00 h:min. The symbol AUTO flashes,
an ACOUSTIC SIGNAL occurs.

Press the ant keys for switched off the acoustic
signal and press “SET" key for resets the program.
Turn knobs (1) and (2) that set the temperature
and cooking type to “0".
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Tabnuua pekomeHaaumii ana pexxumos npurotosneHus  Cooking suggestions table

MprBeaeHHas HUXKe TabnuLa ABNAETCA OPUEHTUPOBOYHO: HaBpema  The following table is approximate: the cooking times may
MPUrOTOBNEHIA MOTYT BAUATL MHOTOUMCIIEHHBIE GakTopbl. B ciyuae  be affected by multiple factors.

OAHOBPEMEHHOTO NPUrOTOBIIEHNA HECKONbKUX ON0Z Ha HeckonbKIX  Ifthe cooking is being carried out on several levels simultaneously,
YPOBHX, BPEMA MOXET ObiTb yBeNUeHo NpubnusuTensHo Ha 15MuHyT. — the cooking times can be increased by about 15 minutes.

Temperature  YposeHb

TN NPOAYKTA JnutenpHocTb Level

e Bosgyx Lewtpyacs
FOOD TYPE Cooking time
9 Air Core (puc.8)

MepBbie 6niopna / First courses
Nasanbe (0,5 kr) Lasagne (0,5 kg) 50’ 160°C| - 2
KanHennoHm (0,5 Kr) Cannelloni (0,5 kg) @ 45’ 180°C| - 2
OBown / Vegetables
KapTodenb, kabaukm (0,5 Kr) Potatoes, zucchini (0,5 kg) @ 50'+~60" |[170°C| - 2
Pbi6a / Fish
3y6aH, dune dpopenu (0,5 Kr) Dentex, fillet of trout (0.5 kg) 25’ 180°C| - 3
®une cemru (0,5 Kr) Fillet of salmon (0.5 kg) 30’ 190°C| - 2
Ouine TyHua, kedanu (0,5 Kr) Fillet of tuna, mullet (0.5 kg)g) 25'+35" |180°C| - 2
Xne6o6ynouHblie uspenus / Bread products
ConeHas nenewka, NMpPOoXKM Salted focaccia, folded stuffed , o .
(0,25 kr) pizza (0.25 kg) @ 20 210°C 2
Xne6 (0,25 Kr) Bread (0.25 kg) 25’ 220°C| - 2
Muuua (0,25 Kr) Pizza (0,25 kg) ’@‘ 15'+10" |230°C - 2
Mupor (0,25 Kr) Pies (0.25 kg 35 200°C| - 2
Cnapoctu / Cakes
®pykTOBbIV Nupor (0,25 Kr) Tart (0.25 kg) @ 20 170°C| - 2
A6nounbi nupor, Topt Mapraputa (0,25 kr) | Apple cake, Sponge cake (0.25 kg) 35'+40" |170°C - 1-2
MeueHbe, nenewku (0,25 Kr) Biscuits, Small focaccia (0.25 kg) 15’ 170°C| - 2
Mnamkeiik (0,25 Kr) Plum cake (0.25 kg) 60’ 170°C| - 2
Msaco/ Meat
»Kapkoe 13 cBuHMHDI (1 Kr) Roast pork (1 kg) 920’ 170°C 2
MKapkoe 13 TensTuHbl, 6apaHuHbl (1 kr)|Roast lamb, veal (1 kg) 90"+ 100" | 190°C 750C 2
. , o | 80°C
*Kapkoe u3 upinneHka (1 kr) Roast chicken (1 kg) 60 190°C 2
MscHoii pyneT (1 Kr) Meatloaf (1 kg) @ 70’ 180°C 2
CBuHble OTOVBHbIE (1 Kr) Ribs (1 kg) 25'+15" |200°C| - 4
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Tabnuua cumBonoB pexxumoB npurorosnenus / Fuction type symbols table

-00
° 0
o

Cuncrema fesuHdekummn Bogyxa

Sanification

@

TpaaVLIMOHHDIN PeXX1UM NPUroTOBNEHNSA
BepxHuin HarpeBaTenbHbIA 3NEMEHT + HKHUI
HarpeBaTeNbHbli 3nemeHT. [purotoBneHme nobbix
6niog, 1aeanbHbIA PEXMM 1A BbINEYKI TOPTOB U3
LPOMOKEBOTO TECTa, MULIL, XapKoro 1 cydne.

Static oven

Upper heating element + lower heating
element. Cooking of any kind of dish;
ideal for leavened cakes, pizzas, roasts
and flans.

|

3aBepLueHue NpuroTosneHunsa/nogorpes
TonbKO HKHMI HarpeBaTesbHbIN INEMEHT.
3aBepLueHIe NPUroTOBAEHIA NeYeHbs, GPyKTO-
BbIX TOPTOB M MMPOrOB, a Take Noforpes bmtop,

Warming oven

Lower heating element only.

Finishing off cooking biscuits, tarts and
pies and heating drinks.

MogxapusaHmne

TonbKo BEPXHWIA HarpeBaTeNbHbIA SNEMEHT.
MoppxapuBaHme NOBEPXHOCTY OMiog (Hanpumep,
Na3aHbe, MakapOHHbIe 1N OBOLLHbIE MYANHIY).

Browning oven

Upper heating element only.

Browning the surfaces of foods (e.g.:lasa-
gne, pasta or vegetable flans).

TpaguLMOHHbIN rpunb

TonbKo BepXHUI LIeHTPaNbHbI HarpeBaTesbHbIi
3NeMEHT.

[puroToBneHmne Maca CpefHero/Masnoro pasme-
pa 1 nofKapuBaHue xneba.

Traditional grill

Central upper heating element only.
Cooking meats with small/medium thick-
ness and toasting of bread.

Bentunnpyembin rpunb

TonbKo BepXHUI LieHTPpanbHbIN HarpeBaTeNbHbIN
3nemeHT + BeHTURATOP. [TpUrotoBNeHNe KpynHo-
ro MAca 1 06bemHbIX 6Miof.

Fanned grill

Fan + central upper heating element only.
Cooking of thick meat and high-volume
foods.

WHTEHCMBHDII peXUM NpUrotoBeHNA

BepxHui1 HarpeBaTeNbHbIA 3NEMEHT + HIKHUI
HarpeBaTebHbII1 SNEMEHT + BeHTUNATOP. BbicTpoe
11 PaBHOMEPHOE MPUrOTOBNEHME, B TOM YNC/E ANA
[ENKaTHbIX OM1H0f, TaKX Kak NeYeHbe U M1POXHbIE.

Fan assisted oven

Upper heating element + lower heating
element + fan. Rapid and even cooking
for delicate foods such as biscuits and
cakes.

B B

BbicTpas akTuBaLuA unu nogorpes

KorbLieBOit HarpeBaTeNbHbIit MEMEHT + HIKHUI Harpe-
BaTE/IbHbIiA JMEMEHT + BEHTUATOP. KOMOMHIPOBaHHbIi
PEXIAM MPUTOTOBNEHNS, @ MO3TOMY 1 Gonee BbICTPbIIA.
Harpes f1yx0BOro Lukada 3a HECKOMbKO MUHYT.

Rapid heat up or preheating

Circular heating element + lower heat-
ing element + fan. Combined and thus
quicker cooking. Heating of the oven in
just a few minutes

@ llelji=1]=4) -1 1]}

MHoroypoBHeBbIi pexum

KonbLieBOW HarpeBaTeNbHbIN S1EMEHT + BEHTUAATOP.
MpuroToBneHwe 610 C MOXOXIMM WA PasNAYHbIMIA
XapaKTepUCTVKaMK, PaCTIONOXKeHHBIMM Ha HECKONbKIAX
YPOBHSX ([0 3 YPOBHEN 0HOBPEMEHHO).

Fan assisted multilevel oven

Circular heating element + fan.

Cooking of similar or different foods placed
on different shelves (up to 3 levels at a time).

N\
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BbicTpoe pasmopaxunBanmne

Wcnonb3osaHue TonbKo BeHTUNATOPa 6€3 Ha-
rpesa (TepmocTaT Ha “0”) no3BonAeT ObICTPbIM
N ONTUManbHbIM 06pPa3oM pasmMopaxmBaTh
NPOAYKTbI.

Defrost function

Using just the fan, without any type of heat-
ing (thermostat at “0”), food is defrosted
quickly and optimally.
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BO3MOHbIE MPUYHDbI MPOBJIEM

Pesynbrar: Bo3moxHaa npnymnHa

HecooTBeTcTBytoLLas BbICOTa NO3W-
LIMOHMPOBAHWA

Bnioga 6e3 Kopouku/nnoxo
3aapeHHble unm nogropes- | OWM6OYHbIN PeXIM NPUroTOBMe-
e CHI3y HUA (Hanpumep, CNoNb3oBaHme
TONBKO HIKHETO HarpeBaTenbHOro
nemeHTa)

CnuwKom HM3Kaa Temnepatypa
[yX0BOro LKada

HegocTatouHoe Bpema npuroToBneHIs
[110X0 BbIOPOXEHHBIE TOPTBI,

Yype3MepPHO BNaxHble

TROUBLESHOOTING

Result: Possible cause

Incorrect insertion height
Food not browned/
cooked enough on the
surface or burned on | Incorrect cooking type

the lower part (e.g.:use of the lower heating
element only)

Oven temperature too low

Cooking time too short
Cakes not leavened
enough too moist

MepHbIM 06pa3om
Own6OYHbIA pPeXum NpUroToBne-
HUA (Hanpumep, NCNONb30BaHMe
TONBKO HIKHETO HarpeBaTenbHOro
3MeMeHTa)

CIMLWKOM XMAKOe TeCTo Dough too runny
CnnwKoMm YacToe OTKpbITUE ABEP- Oven door opened too
Libl B NPOLIECCe MPUrOTOBAEHNSA often during cooking
CnvwKom BbicoKas Temneparypa Oven temperature too high
[yX0BOTO LWKada
CnuwKom pnuTenbHoe Bpems Cooking time too long
Cnnwkom cyxme bniopa NpUroToBNEHNA Food too dry
lAcnonb3oBaHHaA eMKOCTb He COOT- Container used is unsuit-
BETCTBYET OM0AY MnN BbibpaHHOMY able for the food or the
PeXIMY NPUrOTOBNEHNA selected cooking type
OwnboyHoe NO3MLMOHMPOBaHNE Incorrect arrangement of
NPOBYKTOB B EMKOCTAX the food in the containers
HecooTBeTcTBYI0LLas BbICOTa MO3U- Incorrect insertion height
Brioga He 3axapeHbl PaBHO- | LMOHMPOBAHNSA
A perbip HoRYIp Food not cooked evenly

Incorrect cooking type
(e.g.: use of the lower heat-
ing element only)

Mo CpaBHEHMIO C APYrMMN AYXOBbIMU LUKa-
d)aMI/I, BpemMmAa NpuroToBieHNA Unn sHave-

HUA TemnepaTypbl Bawero gyxosoro
wkada, MOryT oTam4yaTbCs.
MosTomy peKkomeHAayeTcsA, NoKa He 6yaeT npuo6-
peTeH COOTBETCTBYIOLNI ONbIT, NPUAEePKUBATLCA
yKa3saHuii, npeAocTaBeHHbIX B “Tabnuue peko-
MeHAauun AnAa npuroTtoBseHna” Ha cTp. 25”
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With respect to your previous ovens, the
cooking times and temperatures to be used

for your new oven may be very different.
Therefore, until you gain adequate experience, it
is recommended that you follow the instructions
provided in the “Cooking suggestions table” on
page 25“



CUCTEMA BE3UHOEKL N BO3AYXA /Chor

Zefiro - 310 cuctema, cnocobHas ae3nHOMLMPOBaTh BO3ayX
C NOMOLLbIO TaHFEHLMaNbHOM BEHTUAALMM AYXOBOIO WKada.
Bo3pyx BcacbiBaeTcA Yepe3 OTBEPCTUA C 3aiHE CTOPOHbI Ay-
XOBOTO LWKada, 0uMLLAETCA ABOHBIM IyYOM 6AKTEPULIMAHOMO
ynbTpadmonetooro n3nyyerns UV-C m Bo3BpaLLaeTca B cpeny
yepes nepeaHee OTBEPCTME [IyXOBOWN NeUl.

[ins akTMBaLMM CUCTeMbI Ae3NHOEKLMN BO3aYXa JOCTAaTOYHO
MOBEPHYTb PyUKy GyHKLWIA B NEPBOE MONOXKEHWE, NepeBOaA
yKa3aTeNb Ha CUMBON CMCTeMbl Ae3nHbeKLmn Bo3pyxa Zefiro
(cm. cTp. 28).

MpPOo#OMKNTENBHOCTD LIMKNA AE3NHOEKLIAV 3aBUCUT OT 06beMa
OuMLLAEMOrO BO3aYyXa, cucteMa Zefiro cnocobHa obpabaTtbiBatb
8 M3/u.

[inq 3aBeplueHns UMKna ae3vHGeKLnn JOCTaTOYHO
npepBaTb GYHKLMIO BPYYUHYIO.

B KauecTBe anbTepHaTVBbl, MOXHO ONPEeaeNUTb MPOAOIKN-
TeNbHOCTb

LUMKna Ae3nHOEKLMK; B 3TOM Clyyae Mo UCTEYEHNN
3aflaHHOrO BPeMeHU, GYHKLMA NPepbIBaeTCA
aBTOMATNYECKU.

Cuctema moxert 6bITb dKTUBMPOBaHa Mnpwu Hepa60Ta|ow,eM n
OXNaXAeHHOM IyXOBOM mKad)e.

AIR SANIFICATION SYSTEMS /Cfio~

Zefiro is a system capable of sanitizing the air using the
oven tangential ventilation.

The air is sucked in through the holes on the rear of the
oven, purified through a double beam of UV-C germicidal
ultraviolet light and reintroduced into the environment
through the front slot of the oven.

To activate the air sanification system, simply turn the
function knob to thefirst position, aligning the pointer with
the Zefiro sanitizer symbol (see page 28).

The duration of the sanitization cycle depends on the
volume of air to be purified, the Zefiro system can sanitize
8m3/h.

The duration of the air sanification cycle depends on

the volume of air to be purified, the Zefiro system can
sanitize 8 m3/h.

To end the sanitization cycle, simply stop the function
manually.

Alternatively, it is possible to assign a duration to the
sanitation cycle; in this case, when the set time has
elapsed, the function will stop automatically.

The system can be activated when it is not cooking and
when the oven is cold.

O Bo Bpems ¢pyHKUMU ge3nHPeKunn B Lenax

noBbiweHNs eé 3¢pPeKTUBHOCTIN, peKOMEH-
AYeTCcA AepKaTb ABEPU N OKHA 3aKPbITbIMMU.

During the air sanification function it is
recommended to keep doors and windows
closed to increase effectiveness.
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AONONHUTENbHLIE MPUHARNEXHOCTU ACCESSORIES

\\

WU3BJIEKAEMbIE HATMPABJAIOLWMNE

MpoLecc NPUroToBNEHUA U 13BNIEYEHIe BI04 1 HCTPYMEHTOB
0bneryarTcs 3a CYET U3BNEKaeMbIX Hanpasaalowwx (puc. 24),
6e30MacHOCTb KOTOPbIX 06ECMeUNBAETCA 3a CUET BNIOKNPOBOY-
HOrO YNOPHOTO YCTPOIACTBA.

MIUTA ANA NULbI

Mnuta pna nuuybl (puc. 24) M3 orHeynopHoro matepuana

ABNAETCA nAeanbHoii ANA BbINEYKM NULLbI, Nenewwek nim

3aMOPOXEHHbIX MPOAYKTOB.

Kak el nonb3oBarbcs:

1) Mpm oxnaxaeHHOM AyXOBOM LUKade YCTaHOBUTb PELLETKY Ha
ypoBeHb T (CM.pUC. 8) M Ha Hee Pa3MeCTUTb MANTY AR NNLILbI
C HeGONbLUNM KOMMYECTBOM MYKIA MM MAHHOI KPYTbl.

2) Harpetb gyxoBoti wkad (250°) , Bbibupas pexum R (akTn-
BMPYETCA BEHTUNALMA, COBMELLaeMas C BEPXHUM 1 HUXHM
HarpeBaTeNbHbIM 3N1EMEHTOM).

3) CnycTa npubnnsnTenbHO 45 MUHYT BBIKMIOYUTb AYXOBOIA
WwKad, 4to6bl NAUTa ANA NLLbI [OCTUMA COOTBETCTBYIOLLEN
TeMneparypbi.

4) TonoXwTb NN Ha ropaYyio NAUTy , C06M0Aan 0CTOPOX-
HOCTb, YTOGbI He 06XKeUbCA. Bpema npuroToBneHNA OPUEHTU-
POBOYHO COCTABAAET 15 MIHYT: B I06OM Cllyyae, NLiLa roToBa,
KOr/ja KOpOUKa BOKPYI Hee CTaHOBUTCA XPYCTALLEN.

MNpumeyvanue: ecn HeobxoaMMO NPUrOTOBUTD fiBE MULILIbI,

Ha 3Tane 3) He cnedyeT BbIKN0YaTh JyXOBOW WKad, @ 0CTaBUTb

BKJTIOYEHHbIM TOJTbKO HUXKHIW HarpeBaTesibHbliA S1eMeHT nyTem

BblbOpa
[InAa ouncTKM NCnonb30BaTh LLUETKN.
He MbITb B NOCYAOMOEYHOI MaLLInHE.
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TELESCOPIC OVEN RAILS

The handling and extraction of the dishes and cooking tools
is made easier by the removable racks (fig. 24) which are
secured by a stop locking device.

PIZZA PLATE

The pizza plate (fig. 24) is made of refractory material

and is ideal for pizza, focaccia and frozen foods.

How to use it:

1) When the oven is cool, place the rack on level 1 (see fig.
8) and rest the pizza plate, dusted lightly with flour or
durum-wheat semolina, on the rack.

2) Heat the oven (250°) by selecting <> (which activates
the fan combined with the upper heating element and
lower heating element ).

3) After about 45 minutes, switch off the oven since the
pizza pan has reached the right temperature.

4) Position the pizza on the hot pizza plate, being careful
not to burn yourself. The cooking time is approxi-
mately 15 minutes: the pizza is ready when the crust
around it is raised and crispy.

Note: if you are cooking two pizzas, at point 3) do not

switch off the oven but leave only the lower heating

element on by selecting .
The pizza pan can be cleaned using brushes.
Do not wash it in the dishwasher.



TEXOBCJIYKUBAHUE

NPEAYNPEXAEHWA MO BE3OMACHOCTI

MAINTENANCE

SAFETY WARNINGS

A Cnepyert Bcerga 3amblKaTb rNaBHbIN dNeKTpNye-
CKUNIA BbIK/IOYaTeNb NPU BbINONHEHNU PaboT ouepeaHOro
Texob6cnyXuBaHNA NN B Clyyae ANNTENIbHOTO NPOCTOSA.

Mpm CHATUM Kopryca Jyx0BOro LKada Ana onepavuii

TEXO6CJ'Iy)KI/IBaHI/IFI OTKPbIBAOTCA JlaMribl UV-C.

@ CnepyeT 0becneunTb 3alWuUTy rna3 oT BO3AENCTBUA
n3nyyenua UV-C npn ncnonb3oBaHnM COOTBETCTBYIOLNX
3aWWUTHBIX NPUCIOCOBNEHNI.

A Heobxoanmo npor3BoAnTb OYMCTKY NP OXNAaXKAEH-
HOM TEMN0BOM LiKade nocne Kaxaoro NCrnosib3oBaHus: 310
[lenaet onepauio 6onee yao6HON 1 NpeaynpexnaeT pUcKu
BO3rOpaHIIA OCTaTKOB NPOAYKTOB.

A Mpomn3soanTb ounctky BCEX vacten yctponcTea
TONbKO B NOPAZKE W NPY NCMOMb30BaHNN CPEACTB, yKa3aHHbIX
B HACTOALLEM PYKOBOACTBE (B YAaCTHOCTH, KaTeropuyecku us-
eraTb MCNONb30BaHUA abpa3nBHbIX r'yHOK, CKPEOKOB, KICTIbIX
AN arpeccrBHbIX MOIOLMX CPEACTB, MapOBbIX YCTPOWCTB UMK
nop AaBneHneMm, NPAMbIX CTPYIi BOAb).

OumncTka, NpoBefieHHas Apyrum 06pa3om, MOXET NOCTaBUTH
nog yrpo3y 6e30macHOCTb Nl0feN, UMYLLECTBA U XKUBOTHbIX 1
HaHeCTU ywepb camomy yCTPOWCTBY, B Cy4Yae Yero rapaHTus
He ABNAETCA AeNCTBUTENbHOW.

3meHeHme LiBeTa BHYTPY KaMepbl lyX0BOro Wkada He
CKa3blBAeTCA Ha €ro 3KCrlyaTaLMOHHbIX XapaKTepy-
CTVIKaX 1 He NpefCTaBnAeT 060 aedeKT, B OTHOLIEHNN

A Always switch off the main electrical switch
during routine maintenance or if the appliance will
not be used for an extended period.

Removing the oven casing for maintenance

exposes the UV-C lamps.

Protect your eyes from exposure to UV-C light
by wearing appropriate protection.

A Clean the oven after each use once it has cooled:
this facilitates the operation and prevents the burning
of food residue.

A Clean ALL parts of the appliance using only the
procedures and products indicated in this manual (in
particular, do NOT use abrasive sponges, scrapers, acidic
or aggressive detergents, steam or pressure cleaning
devices, direct jets of water).

Any cleaning performed in a manner different from that
specified may endanger the safety of people, animals
and property as well as cause damage to the appliance
which is not covered by the Warranty.

A variation in the colouring of the oven cavity
interior does not compromise the oven’s
performance and is not considered a defect

KOTOPOro MOXHO BOCMOJb30BaTbCA MPaBaMm MO rapaHTU. covered by the Warranty.
NNAHOBOE TEXOBC/TY XKUBAHUE ROUTINE MAINTENANCE
O4YNCTKA CLEANING

+ [oBepXxHOCTU N3 HepXKaBeloLL el CTanu U CTeKNa: 1CMosb-

30BaTb MArKYI0 TPAMKY, C/Ierka CMOYEHHY HeMTpanbHbIM
MOOLMM CPeACTBOM: A1 CNOCoba MCMoNb30BaHNA CPeACTB
OYMCTKM CNef0BaTh YKa3aHWAM U3rOTOBUTENA.
He ncnonb3oBatb LepoxoBatble 1y abpasvBHble MaTepranbl
WM OCTPblE METANIMYECKIIE CKPEOKM ANA OUMCTKI CTEKNAHHDBIX
[iBepeL| AyX0BOro LKada B CBA3M C TeM, YTO 3TO MOXET NPYBECTY
K LilapanaHuio MoBepXHOCTEN 11 MOBPEXEHWIO CTEKNa.

+ [porpammupyioLee ycTPOICTBO: MCNOb30BaTb OYEHb MAT-
KYIO TPANKY, C11erka CMOYeHHY!I0 BOLOW, U TLUATENIbHO OCYLUNTD.
BHumaHme! KaTeropuueckm nsberatb NpocaurBaHus Bogbl
MeXay PaMKoW 1 NPOrpamMmMmpyHoLLIM YCTPOWCTBOM.

+ BHyTpeHHAsA yacTb fyxoBoro wkada/peleTkn gna pas-
NUYHbIX YPOBHEN NPNroToBNeHNA/peLleTKn/NpoTMBHN:

- Stainless steel and glass surfaces: use a soft cloth
dampened in neutral detergent:follow the manufacturer’s
instructions on the use of the cleaning products.

Do not use abrasive materials or sharp metal scrapers
that may scratch or crumble the glass.

« Programmer: use a very soft cloth slightly dampened
in water, then dry carefully.

Caution! Do not allow water to infiltrate between the
frame and the programmer.
 Oveninterior/cooking level racks/racks/drip trays:



CNOMb30BaTb MATKYHO TPAMKY, CMOYEHHYI0 TeMbIM YKCYCOM,
BbIMbITb 1 TLLATENbHO BbICYLUNTD.

[InAa copencTBuA OUNCTKe BHYTPEHHEN YacTu AYyXOBOrO
WwKada MOXHO:

- yBanuTb 6OKOBbIE PELLETKI ANA PasINYHbIX YPOBHEN NpUro-
TOBNEHUA (pUC. 25): eCnn B KOMMNEKT BXOAAT N3BNIEKaeMble
Hanpasnalowme (onuma), HE pekomeHayeTcA MbiTb UX B
MOCYAOMOEYHOW MaLLMHE B CBA3W C TEM, UTO 3TO MOXET OTpU-
LiaTeNnbHbIM 06Pa30M CKa3aTbCA Ha MX GYHKLVOHMPOBAHMN;
- OMYCTUTb BEPXHWI OTKMOHOW HarpeBaTeNbHbl 3NeMEHT,
OTKpyumBas ABa wrndta “A” (puc. 26);

- CHATb iBepLly AyX0Boro wkada (puc. 27 n 28):

AnA e€ NOBTOPHOrO NO3NLMOHNPOBaHMA CM. (prc. 29).

use a soft cloth dampened in warm vinegatr, rinse and
dry thoroughly.

To facilitate the cleaning of the oven interior, you can:
remove the side cooking level racks (fig. 25): if
they have telescopic oven rails (optional) it is NOT
recommended to wash them in the dishwasher
because it could compromise their correct operation;
lower the drop-down upper heating element by
unscrewing the two pins “A” (fig. 26);

remove the oven door (fig. 27 and 28):

to reposition it, see (fig. 29).
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3AMEHA NAMMNOYKN

A CnepyeT Bcerga 3amblKaTb rnaBHbIl SNeKTpuye-
CKMii BbIKNIOYaTeNb NPy BbINONHEHUN paboT ouepegHOro
Texo6cnyKUBaHUA UK B CyYae J/IMTeNbHOro NPOCToA.
Mocne n3BneyeHna peweTok ANA Pa3NNYHbIX YPOBHEN
npurotoBnenus (puc. 25), cnegyeT 3aMeHNUTb NAMMOYKY B
COOTBETCTBMN C YKasaHuAMK (puc. 30) Ha [pyryio, CTONKYIO
K BbICOKIM TemnepaTypam (MuHumym 300 °C), ¢ Takumm xe
XapaKTepucTMKamMu, CBOMCTBAMI 1 pa3mepami.

Mepep 3ameHoii namnoyKkmn y6eauTbCA, 4T0 yCTPOR-
CTBO OTCOEAVHEHO OT CETN NUTAHUA B LieNIAX Npefynpex-
AEeHUA NEeKTPNUYECKUX pa3paaoB.

LAMP REPLACEMENT

A Always switch off the main electrical switch
during routine maintenance or if the appliance will
not be used for an extended period.

After removing the cooking level racks (fig. 25), replace
the lamp as indicated in (fig. 30) with a lamp resistant
to high temperatures (minimum 300°C) with the same
characteristics, typology and dimensions.

A Ensure that the appliance is switched off
before replacing the lamp to avoid the possibility
of electric shock.

NMEPVNOADI MPOCTOA

Ecnu Bbl npeanonaraete He nonb3oBaTbCA YCTPOMCTBOM Ha

NPOTAXEHUN ANUTENBHOTO Nepuoja BpemeHn (6onee 2-3

Hegenb), cnegyer:

« NPOW3BECTMN TIATENbHYI OYMCTKY YCTPOWNCTBA, clepya
yKa3aHuAM CrieLanbHow rasbl;

*  BbITALLWTb BUAKY NEKTPOMUTAHUS.
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PERIODS OF INACTIVITY

Ifthe appliance will not be used for a long period of time

(more than 2-3 weeks):

« thoroughly clean the appliance following the
instructions in the respective chapter;

- disconnect the electric power supply plug.



YTUIU3ALNA B KOHLEE CPOKA C/YXbbl

END-OF-LIFE DISPOSAL

CumBon nepeYepKHYTOI KOP3MHbI, NPNBEAEHHDII
Ha n3genun, yKkasbiBaeT Ha To, 4To 06paboTka
OTXOA0B 3NEKTPUYECKOro 1 31eKTPOHHOro 060-
— pynoBaHua (RAEE) nonxHa ocywwecTBNATbHCA OT-
AeNbHO OT 06X OTXOA0B, ANA BO3MOXKHOCTH
BbINONIHEHMNA CNeLnanbHbIX onepaynin AN X NOBTOPHOIo
1CNONb30BaHuUA, WK CneluanbHoi 06paboTkn ana yaane-
HUA 1 yTUAKU3auum 6esonacHbIM CNOCO60M UmeWMXCA
BpeAHbIX A4 OKpYXKaloLeil cpeabl BeLeCTB 1 U3BeYeHNs
MaTepunanoB, noanexawux nepepaborke.
Moatomy B Utanun otpaboTtasiuee aneKTpnyecKoe u anek-
TPOHHOEe 060pyA0BaHIE AOMKHO NepeAaBaThCA B cnevuaib-
Hble c6opouHble LeHTpbl. Kpome Toro, npn npnobpereHun
HOBOro 060pyAaoBaHUA, MOXHO cAaTb oTpaboTaBlee
3NeKTpuyecKoe 1 3NeKTPOHHOEe 060pyAOBaHIe B MarasuH,
KOTOpbIii AO/KEH N3bATb ero Ha 6e3Bo3me3fHOIN OCHOBeE.
HecaHKLMOHNPOBaHHDIN NV HECOOTBETCTBYIOLNIA BbIGPOC
ob6opyaoBaHnA o6ycnaBnnBaeT NpuMeHeHNe HaKasaHui,
npeAyCcMOTPEHHbIX ACTBYIOWNM 3aKOHOM.

Ecnn obopypoBaHue Haxogutca He B Utanuuy, Heob-
XOAMMO NPULEPKNBATLCA AENCTBYIOLNX HOPM COOT-
BETCTBYIOLLEI CTPaHbI.

A CpenaTb 060py[OBaHMe, NOL/IEXaLLee YTUNN3ALK, He-
MPUrOAHBIM ANA NCTIONb30BaHIA MyTeM YAaneHs LHYPa NTaHuS.

NOCNENPOAAXHOE ObCJ/TY KUBAHUE

The crossed bin symbol on the product indi-
cates that the waste arising from electrical
and electronic equipment (WEEE) must be
handled separately from undifferentiated
waste, so that it can undergo special opera-
tions for re-use, or specific treatment to remove and
safely discard any substances which may be harmful
to the environment and extract any raw materials
that can be recycled.
In Italy, WEEE must therefore be taken to a dedicated
collection points. When you purchase a new appli-
ance, you can hand the WEEE over to the shopkeeper,
who is required by law to collect it for free. The un-
lawful or incorrect disposal of the product entails
the application of the penalties provided for by the
applicable legal regulations in force.

Ifthe product is located in a country other than
Italy, you must comply with the regulations in
force in your country.

o

& Before disposing of the appliance, render it
unusable by removing the power cord.

AFTER-SALES SERVICE

KomnaHus Barazza srl rapaHTpyeT MakcmanbHyto NoaaepxKy
B CJTy4ae BO3HUKHOBEHMA TEXHUYECKIX UK ApYruX npobnem.

Mopapok aeiicTBMI B CIyyae HeMCNpPaBHOCTH

Mepep Tem Kak cBA3aTbcA ¢ CepBUCHON Cyx00i pekoMeHayeTcA

BbINOHUTb CeAytoLMe AenCTBUA:

+ NPOBEPUTb HaNMuMe SNEKTPOIHEPTruK;

+ onpefenuTb AaHHbIe YCTPONCTBA, YKa3aHHble Ha MacnopTHOM
Tabnuuke (NonoxeHre NacnopTHOM Tabnunukm - cm.cTp. 12);

+ onpegenuTb faTy NprobpeTeHuns yCcTponCTBa.

A BHumaHue! B oxxugaHum peweHns npobnembi pe-
KOMEHAYeTCA He UCNONb30BaTb YCTPONCTBO U OTCOAUHUTD
ero ot aneKTpoceTun. He nbiTaTbcsA NPON3BECTU PEMOHT AN
BHOCUTb U3MEHEHMNA B YCTPONCTBO: 3TO MOXET NPMBECTH
K yTpaTe rapaHTum 1 npeAcTaBAATb 60/bLIYI0 ONACHOCTD.

3anpalmBaTb NCMNONb30BAHNA TONbKO GUPMEHHDBIX

3anacHbIX YacTen: MCNO/b30BaHNE KOMMOHEHTOB, OT-

NMYAIoLWMXCA OT NpefoCTaBneHHbIX A3rotoButenem,
NPUBOANT K yTpaTe rapaHTUM U MOXET HaHeCTU yLiepb nioaam v
CaMOMy YCTPOWCTBY.
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Barazza srlensures you the utmost collaboration in the event
of technical problems or for any other needs you may have.

Procedure to follow if your appliance is malfunctioning

Before contacting your nearest Service Centre, do the

following:

« check that the appliance is supplied with power;

« obtainthe appliance data from the data plate (for data
plate position - see page 12);

« find the appliance purchase date.

A Attention! While waiting for resolution of the
problem, you should stop using the appliance and
disconnect it from the power supply. Do not attempt
to repair or modify the appliance in any of its parts: in
addition to voiding the Warranty, this may be dangerous.

Request or demand that only original spare parts
be used: the use of components other than those
supplied by the manufacturer voids the Warranty
and may cause personal injuries or damage the appliance.
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