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YBaxaembin nonb3oBaTerb,

Hawa npoaykuua npomnseegeHa ¢ Ucnonb3oBaHMeEM COBPEMEHHbIX
TEXHOSTOMMYECKMX BO3MOXHOCTEN N KBaJ'IVId)VILl,I/IpOBaHHOFO
npon3BoaCTBEHHOINo N TEXHNYECKOro nepcoHarna.

Mbl pekomMmeHayem Bam BHMMaTenbHO O3HAKOMWUTLCS C pyKkoBOOCTBOM
Mno 3Kcniyataunm n COXpaHUTb ero and AanbHENLWero NCnosib30BaHuA.

MpumeyaHue: 3TO pyKOBOACTBO MOArOTOBMEHO ANS HECKOMbKUX
mMozenen nnut. Hekotopble PyHKUNOHAaNbHbIE BO3MOXHOCTUM MOTYT
ObITb HEe peanu3oBaHbl B Bawewn mogenw.
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H B § Sam—m—
MPEAYNPEXAEHMUA!

1. BHUMAHMUE! Bo usbexaHue yaapa aneKkTpu4eckum
TOKOM ybeauTechb, YTO INeKTpruyeckasi cxema nsgenus
OTKpbITa, Nepea TeM KaK 3aMeHATb flamMny.

2. BHUMAHME! lNMpexae yem KacaTbCA Krnemm, crneayeTt
00ecTouYUTb BCHO Lienb NUTAHUA.

3. BHUMAHMUE! MNpu ncnonb3oBaHnn rpuns ero oTkpbl-
Tble YacTuU MOryT HarpeBaTbcs. He gonyckante K HUM
OeTeun.

4. BHUMAHUE! HecobnropaeHne oCTOPOXHOCTU NPHU ro-

TOBKe C ucnormnb3oBaHUEeM XUPOB N Maces npeancrtaBndeT
OnNaCcHOCTb U MOXeT NpuBeCTN K BO3ropaHutio.

5. BHUMAHMUE! OnacHocTb BO3ropaHusa: He Knagure
NpPoAYyKTbl HAa pabo4yyo NOBEPXHOCTb.

6. BHUMAHMUE! Ecnn paboyas noBepXHOCTb NOBPEX-
AeHa, BbIKMYNTE NAUTY BO n3bexaHue nopaxeHus
3NEeKTPUYECKMM TOKOM.

7. BHUMAHME! Yactn npubopa MoryT HarpeBaTbCA
npu ncnonb3oBaHuu. He nognyckanTe K yCTponcTBy Ma-
JNIeHbKUX AeTemn.

8. BHUMAHMUE! YcTponcTtBo u ero noBepxHOCTU Harpe-
BalOTCA NPU UCNONb30BaHUMN.

9. YcrnoBus yCTaHOBKM JAHHOINO YCTPOMCTBA yKa3aHbl B 3a-
Boackon Tabnuyke. (Unn Ha Gupke ¢ nHpopmaumen.)




10. [laHHOE yCTPONCTBO HE NOACOEANHEHO K cucteme cbpo-
ca NpoAayKToB cropaHu4d. [laHHOe yCTpOUCTBO crieayeT noa-
COEQVHUTb U YCTAaHOBUTb B COOTBETCTBUN C MPUMEHUMbIMU
HOPMaTMBHbLIMW akTamMu Mo yCcTaHOBKe. Y4YTuTte TpeboBaHus,
CBSiI3aHHblE C BEHTUNALMEN.

11. BHUMAHMUE! [laHHOe ycTpOUCTBO NpeaHa3Ha4YeHo
TONbKO ANsi roToBKU.Ero Henb3s ncnonb3oBaTtb AnA
APYrux uenemn, Taknx Kak o6orpeB KOMHaTbl.

12. [Ina npepoTepalleHns HenpeayMbllWIEHHOMO KacaHus
ABEpeL, Neyn cywecTByeT AOMNOMNHUTENbHOE 3almMTHOE 060-
pyaoBaHue. CriegyeTt yCTaHOBUTL 3TO obopyaoBaHue, ecnm
B JOMe eCTb JEeTMW.

13. He ncnonb3yimnte napoovncTuTenu Ang O4UCTKMU yCTPOun-
CTBa.

14. lNepen OoTKpbITUEM ABEPLbI MEYN CHNCTUTE C HEE ocTaT-
Ku. [Nepen 3akpblTUEM ABepLUbl NeYn Jante en oCTbITb.

15. Hn B KOeM crny4yae He NbiTanTecb NOTYLUNTbL BO3ropaHme
BOOOW: crepBa OTKIIIOYNTE YCTPOMUCTBO OT CETU, a 3aTEM Ha-
KpOWTE OrOHb, UCMONb3ys, HAaNPUMepP, KPbILLKY UK 0Oesrno.

16. He ncnonbayinrte xectkme n abpasmBHble YNCTALLME
CpeacTBa UM XeCTKNe MeTanmvyeckme rpazeCbeMHUKK Ons
OYMCTKM CTEKON B ABepLax neuvn, Tak Kak 3To MOXET nouapa-
naTh UMK paspyLLUTb NOBEPXHOCTb.




17. NomecTuns GO0 BHYTPb, yOeamTech, YTO ABepua
MNNOTHO 3aKpbiTa.

18. He nognyckaunTe K ycTponcTBYy Aeten 4o 8 neT, ecnu
HET BO3MOXXHOCTU NOCTOSAHHO HabNA4aTh 3a HUMM.

19. lNocTapanTeckb He KacaTbCA HarpeBarLLMX Ar1EMEHTOB.

20. [letn oT 8 neTt 1 cTtaplie, a Takke nmua ¢ orpaHnUyeH-
HbIMW (PU3NYECKMMWN, CEHCOPHBLIMU UAN  YMCTBEHHBLIMWU CMO-
coBHOCTAMU UNKN He obnagarume OOCTATOYHBLIM OMNbITOM
N 3HAHUSIMX MOTYT UCMNOSIb30BaTb [daHHOE YCTPOWUCTBO Noj
HabnogeHMem nnu ecnm um 6bInn NpeaocTaBeHbl UHCTPYK-
LnKn no ero 6e3onacHoOMy WUCMOMb30BaHUIO, NO3BOSISOLLME
NOHATb CBAA3aHHbIE C YCTPOMCTBOM OMaCHOCTW.




OMNMUCAHMUE NPUBOPA

17.1 — BbIABMKHON ALK OJ151 XPAaHEHWS
nocyasl MofenbHbIv psf MNUT pasmepoMm
50x60, 60x60 MOryT KOMMIIEKTOBATLCS ©

AaHHbIM TUMOM SILLMKA.
[aHHasn pyHKUMS SBNSIETCSA ONUMEN 1 3aBUCUT
OT KOMMNJIEKTaLMN KOHKPETHON MOAENN.
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17.2 — OTKUOHOW SALLWIK AN XPaHEHUs nocypl 22
MopgenbHbIn psig nut pasmepom 50x55, 23
50x60, 60x60 MOryT KOMMIEKTOBATLCS S

[aHHbLIM TUMOM SILLMKA. f

[aHHas yHKUMS SBNsieTCs onumen 1 3aBucuT
OT KOMMNMEKTaLmmn KOHKPETHON MOAENN.

1. lopenka @140mm 8. MNaHenb ynpasneHus 17.1.BbIgBMKHON ALWMK ANs
2. lopenka @120 / 180mm 9. PerynupoBka TepmocTtata XpaHeHusi nocyapl
3. lNopernka @140mm 10. PerynupoBka neuu 17.2.0TKnaHON AWMK Ans
4. lNopenka oBanbHaa G140/ 11. Ludposon perynaTtop XpaHeHusi nocyapl
250mm BpeEMeHH 18. MeTannuyeckas BepxHsas
5. BepxHsasa cteknaHHada nna-  12.KHomkv ynpaeneHns nauTbl nnacrtuHa
CTMHa 13. KHonka anekTponomxura 19. BokoBasi naHernb
6.CeetoavoaHas namna ans  14. [Osepua ne4n 20. NNamna
nnuThl 15. Pyuka k aBepue ayxosku  21. Pelwetka-nonka
7. CeTtoavopHasi namna Anst - 16. MnacTukoBble onopsl 22. CtaHOapTHbIA NPOTUBEHDb
neyu 17. Kpbllka HukHero wkada  23. [Ny6oknii NnpoTnBeHb
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BAXHbIE YKA3SAHUA

OneKkTpuyeckue coegmHeHUs1 U 6e30nacHOCTb

1. [1ns yctaHoBku Baluen nnuTbl TpebyeTcsa npegoxpaHuTtens 40 amnep aons
MOHoda3bl unn 3x16 amnep Ans 3-dasoBoro UCTOMHMKA NUTAHNSA B COOT-
BETCTBUU C INEKTPUYECKNM HaNPSHKEHNEM, T.K. MNNTa UMeeT 4 KepaMn4ecKnx
KOHQOOPKKM, a OYXOBOW LIKad MMeET areKTpudeckme HarpeBaTterbHble 3fieMeH-
Tbl. YCTaHOBKa AOMKHa NPON3BOANTLCS TOMBbKO KBaNMuUMpoBaHHbIM cneum-
anucTom.

2. Bawa nnuta npegHasHaveHa Ansa aKkennyatauum npu anekTponmTaHum
230-400 B, 50-60 I'u. MNMpn HECOOTBETCTBUN SrIEKTPONUTaHKUSA, obpaTuTech B
cnyx0y cepsuca.

3. MNnwuta pomkHa BbITb coeanHeHa C ANEKTPOCETbIO C MOMOLLbIO PO3ETKU
N BUNKM C 3a3eMIISOWLMMUN KOHTakTaMu. Ecnn 3To0 HEBO3MOXHO, HeMeaneH-
HO obpaTutechb B cnyxby anekTpocHabxeHus. MNponssoguTenb He oTBeYaeT
3a AedeKTbl, BO3HUKLUME U3-3a NPUCOEAMHEHMS NNUTLI 6e3 3a3eMnaoLLero
KOHTaKTa.

4. Ecnu kabenb ANEKTPONNTaHNA NMNINTbl NOBpEXaeH, BO nsbexaHune nopa-
XEeHUd 3NeKTpn4eCknm TOKOM, ero crnegyet HemenneHHo 3aaMeHnTb, npurna-
cuB KBaJ'IVId)I/lLI,I/IpOBaHHOFO cneunannmcTa.

5. OnekTpunyecknii kabenb He JOIMKEH COMpUKacaTbCs C HAarpeBaKLLMMUCS
yactsaMmu npmbopa.

6. [MnuTta gomkHa 6bITb yCTaHOBJ1EHA Ha NJIOCKOM MOy B XOPOLUO BEHTUIIN-
pyemMom nomeLieHnn.

7. Vicnonb3ynTte NNUTY B NOMELLEHUM C YACTbIM CYXUM BO3OYXOM.

Mpy OKOHYaTENbLHOW YCTAHOBKE NINTbLI HA MECTO NPOBEPLTE FOPU30OHTASb-
HOCTb BapO4HOro CTOMa CTPOUTENbHLIM YPOBHEM.




ANEKTPUHECKAA CXEMA COEAUHEHUA

BbIKMIOYATESb C
MNPEOOXPAHUTENEM (25A/40 A)  PACMPEOENUTENBHASA KOPOBKA

3.4vm?

oo |
3.4Mm2
PACIMPEOENMNTENBbHAA KOPOBKA

610 Mm2

I
N~ 50-60 I'y

1
400 B 3N~ 50-60 'y, 400 B 2

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1,5 mm2 | HO5 VV-F 4G 1,5 mm?

CXEMA KPEMMEHWUA LUEMA

Mepen Tem kak nonb3oBaTbcsi npubopom, ans’> ™
obecrieyeHnsi Hes3onacHoOro WCMonb3oBaHUS He
3a0yabTe pe3bbOoBbIM KPHOYKOM U LIEMbi0 3aKpe-
MATb Ha CTEHY, OHW AaHbl BMECTE C MpubopoMm.
Byaobte yBepeHbl B KayecCTBEHHOW ukcauum
KpHOYKa Ha CTEHYy.




YCTAHOBKA MJINThbI
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500-600 mm min.
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TEXHUYECKUE XAPAKTEPUCTUKU NMITATbI

XAPAKTEPUCTUKH 50x55 50x60 60x60
LWvipuHa 500mm 500Mm 600Mm
Onnna 565mMm 630Mm 630Mm
BeicoTa 855mm 855mm 855mm
BHYTpEeHHSAS WnpuHa AyXOBKU 341Mm 341Mm 441Mm
BHyTpeHHsAs rmybuHa ayxoBku 443mm 443mm 443mm
BHyTpeHHSs BbICOTa AyXOBKM 316Mm 316Mm 316Mm
BHyTpeHHMI 06bem 48n 48n 62n
MowHocTb namnsl 15BT 15BT 15BT
TepmocTtar 50-280 °C 50-280 °C 50-280 °C
HXHUIM HarpeBaTenbHbIN 9N1EMEHT 1000BT 1000BT 1200BT
BepxHuin HarpeBaTtenbHbI arieMeHT 800BT 800BT 1000BT
Harpesatenb BeHTUNngTopa | - 1800BT 2200BT1
Harpesatenb rpuns 1500BT 1500BT 2000BT
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HaNDsKEHME TUTAHMS 230/400B 230/400B 230/400B
P 50-60 Iy, 50-60 'y, 50-60 Iy,
Kepamuyeckuii Harpeatenb @140 1200BT1 1200BT1 1200BT1
Kepamunyeckuin HarpeaTternb @180 17008/ 17008/ 17008/
P P 1800BT 1800BT 1800BT

ECINU BALWLA NNMNATA HE PABOTAET

1. MNpoBepbTe anekTpoceTb, U ybeanTeck, YTO BUNKa kabens nutaHns Xopo-
LLIO KOHTaKTUPYET C PO3ETKOW 3NEKTPOCETH.

2. Y6eguTech, YTO NpUOOP NOOKITHOYEH K 3NEKTPOCETH.

3. Yb6egutecnb, 4TO Tanmep yCTAHOBIEH COrflacHO NpaBunam pykoBoacTBa
(onunoHanbHO A4NA UMPOBLIX TakMepOoB).

4. Ecnv Bbl HE MOXeTe peLlnTb NpobremMy camocToATeNbHO, 06paTUTeCh K
YNOSTHOMOYEHHOW CEPBUCHOMN Cy>X6e, Nnn K cneumanmcTy COOTBETCBYHOLLEN
KBanudukauuu.

OMUCAHME NJINTbl U KOHTPOJIbHON NAHENN

| | Bepten Q’. BeHTunarop
—| | BepxHuin n HWXHWIA Harpe-
—| | BaTenbHbI aneMeHT @ KoHsekuma 1 Typbo Harpes
R | | BepxHun n HWXHUIA Harpesa-
£ | | Monceeka L= | | TenbHbIA 3neMeHT+KOHBEKLNA
a>| | HwkHWIA HarpeBaTenbHbIN hood
+
=L.| | anemeHT 1 KoHBEeKLWS & | | TPunb + KoHBEKUNA
| | Tpynb v BepTen pvnb
heod —| | BepxHuin HarpeBaTenbHbIN
£ | | Fpunb v ocBelleHne aneMeHT
1] - HwxHW HarpeBaTenbHbIN
| | Taitmep —| | anemeHT
6| | Mnams * OnekTponomxur

PYYKA TEPMOCTATA: ans BKNOYEHNS AyXOBKN TEPMOCTAT LOSMKEH ObITb
YCTaHOBMEH Ha Xenaemyto Temnepatypy B npegenax ot 50 go 280 rpag. C.

MEXAHUYECKWUN TAMMEP: ans BKOYEHVS AyXOBKM TaliMep JOMKeH
ObITb YCTAHOBMEH Ha XXenaemoe BpeMsi B npegenax oT 1 oo 60 MuHyT.
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NCnonb3yAa ropAYUE TAPEJKU

YPOB. YPOB. YPOB. YPOB. YPOB. YPOB.
1 2 3 4 5 6
280mm 200BT | 250BT | 450BT
145mm 250BT | 750BT | 1000BT
2180mm 500BT | 750BT | 1500BT

@145mm BoicTpas [ 500BT | 1000BT | 1500BT
©&180mm BbicTpasi | 850BT | 1150BT | 2000BT
2145Mm 95BT | 155BT | 250BT | 400BT | 750BT | 1000BT
2180Mm 115BT | 175BT | 250BT | 600BT | 850BT | 1500BT
@145mm BbicTpasi | 135Bt | 165BT | 250BT | 500BT | 750BT | 1500BT
©&180mm BbicTpasi | 175Bt | 220Bt | 300BT | 850BT | 1150BT | 2000BT

1.9neKTPOKOHMOPKN NMEIOT 6 YPOBHEN MOLLHOCTU (Kak NoKasaHo BbiLLE).

2.47106blI  BKNIOYNTL  BbIOPAHHYIO  KOHMPOPKY, HaXMUTE Ha  pYyYKy
COOTBETCTBYIOLLErO KpaHa 1 NoBEPHUTE.

3.OneKTpoKOHMOPKM NMET 6 TemnepaTypHbIX YPOBHEW, Kak MOKasaHo B
Tabnuue. Mpy NnepBoM BKMOYEHWUM YCTAHOBUTE MepekntoyaTens B No3uuuio 6
Ha 5 MUHYT, NPY 3TOM HUYEro He CTaBbTe Ha KOHMOPKY. OTO Heobxoanmo Ans
BbIFOpaHUs KOHCepBaLUUWOHHBIX CMa3oK. Bo Bpems aTon npouenypbl BO3MOXHO
nosiBNeHve 3anaxa rapu u gpiMa — 370 He SABMSEeTCS NPOU3BOACTBEHHLIM
Opakom.

4.Moxanyncra, MUCnonb3ynTe TONbKO YCTOMYMBYIO nocygy C ONUHHbIMU
pyYykamu, NpeaHasHa4YeHHyo A51s HarpeBaHus
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NMCNOJIb3OBAHUE IYXOBKH

1. MNpun NnepBoM BKMOYEHMM NAUTHI BO3MOXHO NOSABIEHNe AbiMa oT obropa-
HWSA KOHCepBaLMOHHBIX CMa3oK. [py NepBOM NCNONb30BaHUKN LYXOBKK MPo-
rpente ee nycton npu temnepatype 250 0C B TeuyeHne 45-60 MUHYT.

2. [1ns BKMNOYEHUST YXOBKU NOBEPHUTE BbiKItovaTenb. B npoTuBHOM cny4yae
AyXOBKa He byaeT paboTtaTb.

3. Bugpl 6ritog, Bpemsi NpuUroToBreHUs 1 NONOXEHNe pyyku TepmocTaTta
npvBeaeHbl B Tabnuue npurotoBneHnn. [laHHble, npyBeaeHHbIe B Tabnvue
NPUrOTOBNEHNI, ABMAOTCS pekoMeHayeMbiMU. OHU NOMyYeHbl B pe3yrbra-

Te TecToB B Hawueln nabopatopuun. Bbl Takke MOXETe HANTU CBOW BapuaHThI
PEXMMOB NPUrOTOBIIEHNSA B COOTBETCTBMM C BalLUMM BKYCOM.

4. Bbl MOXeTe NpUrotoBUTb KypuLy Ha BepTene, ecriv BepTern BXOAUT B KOM-
nnekTaumio Ballen Moaenmu.

5. Bpems npurotoBneHms MOXeT U3MEHATLCS B 3aBUCMMOCTM OT Hanpsxe-
HWSA B 3NEKTPOCETH, BrAa NpUroTaBnmBaeMblx NPoayKToB 1 6mtoa.

6. Bo BpeMs NpuroToBreHNsa NULKM B AyXOBOM LIKaddy, HE OTKpbIBanTe
OBepb CNULLKOM 4acTo. B NpoTMBHOM crnyyae LMpKynsaung ropsyero Bo3ayxa
MOXET ObITb HapyLLEHa, YTO MOXET NPUBECTU K UBMEHEHUIO pesyrbTaTta npu-
rOTOBIEHUS.

7. Ina npuroToBrneHnst TOPTOB UCMNOMb3YyNTe crneunanbHble opMbl, MO3BO-
nsawLWmMe OCTUYb HAUNYYLLINX pe3ynbTaToB.

TABJIULA NMPUTOTOBIEHUA

Brioga | Tewneparypa (<€) | "CINOME |
KpemoBbIi TOPT 150-170 2 30-35
XKapkoe 200-220 2 35-45
Bucksut 160-170 3 20-25
Bacdprin 160-170 3 20-35
MnpoxHoe 160-180 2 25-35
TopTt 200-220 2 30-40
YKapkoe dune 180-220 2 35-45
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Cnarettn 160-180 2 20-30
ArHeHok 210-230 1 90-120
TenstnHa 210-230 1 90-120
bapaHuHa 210-230 1 90-120
Kypuua 210-230 1 75-100
Pbiba 190-210 2 40-50

NMpumeyaHue: 3Ha4yeHUsa B Tabnuue nony4veHbl B pesyrnsraTe Nposep-
Kv B Hawewn nabopatopuun. Bel MoxeTe nogobpatb pexmnmbl NpUroTos-
NeHns no ceBoeMy BKYCY ONbITHbIM MyTeM. [porpesanTe AyxoBKy nepes
npuroTosrieHnemM nNuwm B TedeHne 5-10 MuHyT. Micnonbsynte yHKUMIO
«rpunb» npu temnepartype 190°C.

NUCMOJNIb30BAHME BAPOYHOW NAHEJN N3 CTEKNOKEPAMUKN

YPOB.1 | YPOB.2 | YPOB.3 | YPOB.4 | YPOB.5 | YPOB.6 | YPOB.7 | YPOB.8 | YPOB.9 | Mak.

2140Mm 130Bt | 206BT1 | 350BT | 500BT | 850BT |1200BT == --- -

2180mMm 180BT1 | 470BT | 790BT | 850BT | 1230BT | 1700 BT - - - -

2180Mm 1800BT | 1800BT | 1800BT | 1800BT | 1800BT | 1800BT | 1800BT | 1800BT | 1800BT -

@140/250mm | 12008t | 1200BT | 1200BT | 1200BT | 120087 | 1200BT [ 1200BT | 1200BT | 120087 | 1800BT

2120/180mm | 700BT | 700BT | 700BT | 700BT | 700BT | 700BT | 700BT | 700BT | 700BT | 1700BT

P - N
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2180mm
1800BT
1700BT

[ Y e e i e

O O

2140mMm
1200BT

2140X250mm
1200/1700BT

2140mMm
1200BT

0.0

WHaukaTop ocTaTouHoro Tenna

2140mm
1200BT

O\O

2180mMm
1800BT
1700BT

2140mm
1200BT

WnavkaTop ocTaTouHoro Tenna

Q140MI{I 1200BT

2180Mm
1800BT

2180mMm
1800BT

o —

2120/180mMm
1100/2000BT

WHaunkaTop ocTaTouHoro Tenna

2140Mm
1200BT

2140mMm
1200BT

2140mm
1200BT

2180mMm
1800BT

1. Yto6bl ncnonb3oBaTh BapOYHYHO Na-
Henb, UCNOMb3ynTe NOBOPOTHbLIE Nepe-
KntovaTenu Ha KOHTPOMNbHOW NaHenu
NNUTbl. OTOT NepekrtoYaTens perynm-
pyeT Temneparypy v nogaepxumsaet
BblOpaHHbI BaMUN YPOBEHb.

2. [Ina [OCTMXKEHUST Haumy4Llwero
pesynbTarta npu rotoBke, KacTponu
OOIMKHbI ObITb UMETH MakCUMaribHO
NocKoe 1 ToNcToe AHO.

3. [IHO KacTproniM OOSMKHO COOTBET-
CTBOBaTb pa3mMepy Tov 06rnacTu 30HbI
HarpeBa, kKyda oHa nometluaetcs. o
BO3MO)XHOCTU, 3aKpblBanTe KacTpio-
nu KpbllwKamMmn. Becerga nomellante
nocyay B 30Hy HarpeBa npexae, 4em
BKIIOUUTE NNUTY. Bbikntovante namTty
3apaHee, Tak Kak HEKOTOpoe BpeMms
NpuroToBneHHasa nuwa oyaet nogo-
rpeBaTbCs OCTATOYHbIM TEMSIOM.

4. Haxmute Ha py4dKy 1 NMoBepHUTE
ee o 4Yacosou cTperike. [locTeneHHo
Temneparypa JOCTUrHET BbIGpaHHOM
BaMu OTMETKU (OAMHapHasi 30Ha).

5. B ABOMHOWM 30HE HarpeBa NepBbIii
nepekntovaTtens paboTaeT Tak xe, Kak
B OAMHAPHOW; BTOPOWN nepekntovaTtenb
paboTaeT npu NOBTOPHOM HaXaTum

1 NOBOPOTE A0 ynopa no YacoBOn
cTpenke o otmeTkn “max”. Npu noso-
poTe PyYKM NPOTUB YaCOBOW CTPESKU
nepBbI NepekroyaTernb OCTaHeTcs
Ha MakcMMmaribHOW OTMETKE, a BTOPOW
CHM3NT TeMnepaTtypy 40 BbIBpaHHOro
ypoBHsi. B nonoxeHunn «0» Bce 30HbI
HarpeBa BbIKNHOYaOTCS.
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OBCITYXUBAHUE U YXOa

1. BbikntounTe BUIKY kKabensa nuTaHus U3 po3eTKn arekTpocHabXeHus.

2. Bo Bpems paboTbl 1 cpasy nocne Hee oTAeNbHble YacTu NAnTbl MOryT
ObITb OYeHb ropsunmMKn. He npukacantTech K HarpeTbiM 3fIeMEHTaM.

3. Hukorga He YncTuTe naHerb, KPbILLKY, JIMCTbl U ApYr1ue YacTu NnuThbl
abpasnBHbIMY NPUCMOCOBNEHNAMN, YACTALLMMU NACTaMmn U HOXaMMW.

4. He ncnonb3ynte abpasusbl, LapanaroLme martepuansl U pacTBopuUTenu,
3TO MOXET MPUBECTU K NMOBPEXOEHNIO CTEKNA.

5. [Mocne MbITbS BHYTPEHHUX YaCcTeN MblfibHbIM PAaCcTBOPOM, CMOSTIOCHUTE UX
N NPOTPUTE HACYXO MSATKOWN Xrion4aTobymaXKHOW TKaHbHO.

6. [1na MbITbA CTEKNa UCMonb3ynTe creyunarnbsHble MOKLMe CpeacTsa Asis
cTekna.

7. He moviTe NNnTy C NOMOLLbIO NAPOBbIX MOKLLMX YCTAHOBOK.

8.Hukorga He ncnonb3ymnte Ana MblTbA MANTLI MOXapoOornacHbIE XUOKOCTH,
Takve Kak aueToH, pacTBOpUTENb UM BEH3UH.

YUCTKA U OBCITYXXUBAHUE CTEKIJIIA OYXOBKU

HaxxmnTe Ha nnacTmaccoBble 3aLLenku ¢ NIeBOW M C NpaBO CTOPOHbI, Kak
nokasaHo Ha (puc.1), notsrmeas Ha cebs, BbiTawmnTe Npodusb, Kak NoKkasaHo
Ha (puc.2). 3aTem BbiTawmMTe BHyTPEHHee cTekro (cMm. puc.3).Mpn Heobxoamn-
MOCTM TaK X€ MOXXHO BbITalLMTb MPOMEXYTOYHOE CTekno. lNocne 3aBepLueHns
YUCTKM M 06CnyXnBaHus, npu cbopke, CTEKNO 1 NPoub paccTaBbTe Mo
MecTam B ob6paTHOM nopsiake v 3aBepLunTe npoueaypy. YoeauTech, 4To npo-
dunb pasmeLLeH NpaBubHO.

: 16
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MOHTAX ABEPLUbI NEYN

Packpovite asepuy
[OYXOBKM 0 KOHUA
NnoTsHYB ee ABU-
eHneM Ha cebs.
3aTem, Kak noka-
3aHo Ha puc. 4.1 c
NMOMOLLBKO OTBEPTKU
NoTsIHYB BBEPX METNN
3aMKa OCyLLEeCcTBUTE
npouenypy OTKpbITUS
3aMka

.

|

Puc.-4.2

MpuBegute neTnio
3amMKa Kk camomy
OonbLuomy yrny

KaK 3TO MOKa3aHo

Ha puc. 4.2. [pu-

BeauTe K TaKOMy e
NOMNOXeHWIo BCce ABe
neTnu, KoTopble Npu-
KpennsioT AsepLy K
OYXOBKe.

3artem 3akponte
packpbITyto ABepLy
OYXOBKM [0 TEX nop
roKa OHa MOSHOCTbBIO
He cageT Ha NeTnu
3aMKa Kak nokasaHo
Ha puc.5.1.

[na cHAaTua oBepubl

neyu, nocrne Toro Kak

[OBepua npuesegeHa B
nonoxexue, onns-
KO€ K 3aKpbITOMY,

noTsiHUTE ee BBEpX,

aepxa obemmm pyka-

MW Kak nokasaHo Ha

puc. 5.2.

Ons YCTaHOBKM OBepLbl Nevn cnep,ylhTe B 06paTHOM nopanke UHCTpPyKuumn, npnme-
HEHHYI0 04 Un3BrnevyeHna asepubl.
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3AMEHA JNTAMIbl AYXOBKU

Bo nsbexaHne nopaxeHus aNeKTpU4eCcKMM TOKOM [0 CHATUS namnbl yoe-
AVTECb B TOM, YTO an.Uenb npubopa pasbeanHeHa (pasbeanHeHHas an.uernb
03Ha4aeT, YTO 3MEeKTPUYECTBO BbIKIHOYEHO).

1. CHavana BbIKIHYMTE SMEKTPUYECTBO M AOXKAUTECH OXMaxaeHnsa nprubopa.

2. BblkpyTuUTE 3aLUTHOE CTEKIIO TaK, Kak NoKa3aHo Ha puUcyHke cboky. Ecnm
Bbl UCMbITbIBAETE TPYAHOCTb NP BbIKPYYMBAHMM, TO UCNOMb30BaHME NnacTu-
KOBbIX MepyaTok 06rnerynT Bally 3agaqy.

3. 3atem BbIKPYTUTE JlamMny, YCTaHOBUTE HOBYHO JlaMny C TEMU Xe XapaKTe-
PUCTNKamMn. XapaKTepI/ICTI/IKI/I namnbl AOMKHbI ObITb B cnegywouiemM nopdnke:

- 230 B, nepemMeHHbIN TOK

-15 BT

- Tun E14

4. YcTaHOBMTE Ha MECTO 3alUTHOE CTEKI0, BKMYUTE an.nposog npubopa

B PO3ETKY, 3aBepLUB TakKuM O6p830M npouenypy CMeHbl fiaMrbl. Tenepb Bbl
MoXxeTe

ncnonb3oBaTb Bally MeYb.

[

~—
[\
[ENS—

Puc.- 6 Puc.-7
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AKCECCYAPbI (Pa3Hble mMoaenu KOMMJEKTYHOTCA pasHbIMWA TUNamMu
akceccyapoB)

My6okun NnpoTUBEHbL

Ncnonb3yeTcsa Anst BbiNeYkK, XapKoro,
Xugkmx énrog. Mcnonb3yeTcsa Ans KEKCOB,
3aMOpPOXEHHOW efibl, a TaKkke MOXET OblTb
MCMNonb30BaH B KayecTBe MacnocbopHuka
€CInun NS MsiCHbIX 00e]0B MSICO XapuTcs
NPSIMO Ha peLueTKe-rpub

MogHoc
Bbineyka (NnnpoxHoe, neveHbe n T.4.), 4ns 3a-
MOPOXXEHHOW NULLN.

PeweTka-rpunb

KMcnonb3yeTca Ans xapku, 3anekaHus, a Tak-
Xe ANns pasmeLleHns 3aMOPOXEHHON efbl Ha
HY>XHOW Morike.

Teneckonuyeckue HanpasndawoLwine

3a cyeT TenecKonnyeckmx HanpasAnLwWnX
NMPOTUBHU UINN TPUTTb-PELLUETKA C JIETKOCTbIO
CHMUMaKoTCA

PeweTKka BHYTpU NPOTUBHA

Mpun NpUroToBNeHUM HanunatoLwen Ko gHy
efpbl, Hanpumep budLitekca, oHa KnageTcs
Ha peLleTKy BHYTPW MPOTUBHSA. JTO yCTPaHS-
€T KOHTaKT U npununaHne eabl K NPOTUBHIO.

BerHﬂﬂ N HNXKHAA NONKU-peLleTKn

I'Ipm npuUroToBneHnn eabl Bbl MOXeETE yCTa-
HOBUTb FJ'Iy6OKVII7I NnpoTBEHb N NPOTUBEHL Ha
BEPXHKOK N HWXXHIOK MOJTIKN-PEeLLEeTKAN




YTUNN3ALUA C YYETOM 3KOJNTOMMYECKNX TPEBOBAHUNA

YTUnnanpymnTe ynakoBky ¢ y4eTom TpeboBaHMin MO OXpaHe
OKpY>KatoLLien cpeabl.

[aHHOe yCTPONCTBO MapKMpOBaHO B COOTBETCTBUM C Tpe-
6osaHuamMu Oupektmebl EC 2012/19/EU no ytunmsaumm
NCNOSb30BaHHbIX 3NEKTPUYECKNX N NEKTPOHHbIX YCTPONCTB
(yTunmsaumsi aneKkTpn4eckoro 1 afeKkTpoHHOro obopyaosa-

B - eE)

MHO®OPMALUA OB YINAKOBKE
YnakoBka npnbopa n3rotoBneHa n3 matepuarnos, NOANexXalnx BTOPUHHON
nepepaboTke, B COOTBETCTBUN C MECTHLIMW HOPMAaTMBaMM 1 NpaBunamMn Ka-
caTenbHO 3alUnTbl OKpYyXatoLwen cpefbl. He yTunmanpyinte ynakoBovHble Ma-
Tepuanbl BMecTe C ObITOBbIMWU UK ApyruMmn otxogamu. Coante ux Ha nyHKT
cbopa ynakoBOYHbIX MaTepuarnos, ornpeaeneHHbIn MeCTHbIMU BriacTAMMU.




Dear User,

We aim to provide you with a high quality product manufactured in our
modern factory with great care and in compliance with total quality control
principles.

Therefore, we suggest you read the user manual carefully before using the
product and, keep it safe for future reference.

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

This user manual covers more than one model. Some of the features spec-
ified in the Manual may not be available in your appliance.

“Conforms with the WEEE Regulations.”
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IMPORTANT WARNINGS

1.WARNING: To avoid electrocution, ensure that the electrical
circuit of the product is open before replacing the lamp.

2.WARNING:Before touching the connection terminals, all
supply circuit should be disconnected.

3.WARNING:While operating the grill, the reachable sections
can be hot. Keep the children away.

4 .WARNING:Any inadvertent cooking made with fats and oils
can be dangerous and cause fire.

5.WARNING:Risk of fire; do not store the food materials on
the cooking surface.

6.WARNING:If the surface is cracked, unplug the device to
prevent any risk of electric shock.

7 .WARNING:During usage the reachable sections can be hot.
Keep the small children away.

8.WARNING:The appliance and its reachable sections be-
come hot during usage.

9.The setting conditions of this appliance is indicated on the
label. (Or data tag)

10.This appliance is not connected to a combustion product dis-
charge system.This appliance shall be connected and installed as
per the applicable installation legislation. Consider the requirements
related with ventilation.

11.The reachable sections can become hot when the grill is
used. Keep the small children away.

12.WARNING:The appliance is intended for cooking only. It
must not be used for other purposes like room heating.

13.There are additional protective equipment to pre
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vent inadvertent touching to the oven doors. This equip-
ment should be installed if there are children.

14.“These instructions are applicable for countries of
which symbols are indicated on the appliance. If the
country symbol is not available on the appliance, in order
to adapt the appliance to the conditions of such country,
the technical instructions should be read.”

15.Do not use steam cleaners to clean the appliance.

16.Before opening the oven door clean the remnants
on it. Before closing the oven door, let it cool.

17.NEVER try to extinguish a fire with water, first dis-
connect the mains supply and then using, for example a
lid or blanket, cover the fire.

18.Do not use hard and abrasive cleaning agents or
hard metal scrapers to clean the oven door glass as they
may scratch and shatter the surface.

19.After placing a dish, ensure that the door is firmly
closed.

20.Unless continuous supervision is provided, the chil-
dren of age 8 or below should be kept away.

21.Pay attention for not to touch the heating elements.

22.This appliance can be used by children aged from
8 years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruc-
tion concerning use of the appliance in a safe way and
understand the hazards involved.




INTRODUCTION OF THE APPLIANCE

Figure 17.1 and 17.2 are op- 21
tional for ovens with dimen- 5
sions 50x60 and 60x60(*) i 22
Figure 17.1 is not available for ) 23
oven with dimension 50x55
and 17.2 is optional. (*)
1. Heating Place @140mm 9. Thermostat Knob 16. Plastic Leg
2. Heating Place 10. Command Knob For 17. Lower Cabinet Door
@120/ 180mm Oven 17.1. Drawer
3. Heating Place @140mm 11. Digital Timer (Optional) 17.2. Flap Door
4. Heating Place Ovaldual 12. Regulators For 18. Metal Top Plate
@140/ 250mm Vitroceramic Hobs 19. Side Panel
5. Glass Top Plate 13. Glass Oven Door Oven 20. Lamp
6. Cooker Section Led Lamp Traycavity 21. Grill
7. Oven Section Led Lamp 14 Glass Oven Door Oven 22 Standard Tray
8. Control Panel Traycavity 23. Deep Tray
15. Handle



IMPORTANT WARNINGS
Electrical Connection and Security

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 ce-
ramic heater and oven section has electric models. Installation by a quali-
fied electrician is mandatory.

2.Your oven is adjusted in compliance with 230 / 400 V AC, 50 / 60 Hz
electric supply. If the mains are different from this specified value, contact
your authorized service.

3.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 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 au-
thorized 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.The oven should be using a well ventilation place and should be in-
stall on flat ground.

7.0perate your oven in dry atmosphere.

8.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.




ELECTRICAL CONNECTION SCHEME

FUSE SWITCH (25A/40A) CONSUMERUNI T

y 1 |
\Kk 230V~50-60H z 400V 3N~50-60Hz 400V 2N~50-60H z
T

L2 & ] Neutral
2 Neutre

Neutral
@ |4 Neutre

o Earth

Q D
L3¢ 3 ]Neutral
< [4 Neutre

[]
HO5 VV-F3G4mm? HO5 VV-F 5G 1.5mm? HO5 VV-F 4G 1.5mm?

CHAIN CONNECTION SCHEME

75cm

Before using the appliance, in order to ensure
safe use, be sure to fix the appliance to the wall
using the chain and hooked screw supplied.
Ensure that the hook is screwed into the wall se-
curely.
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INSTALLATION OF YOUR OVEN
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600-650 mm min
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—
850 mm min.

Y | |
20mm 500-600 mm min. 20 mm

TECHNICAL FEATURES OF YOUR OVEN

SPECIFICATIONS 50x55 50x60 60x60
Outer width 500mm 500mm 600mm
Outer depth 560mm 630mm 630mm
Outer height 855mm 855mm 8556mm
Inner width 36bmm 36bmm 465mm
Inner depth 410mm 410mm 410mm
Inner height 355mm 355mm 355mm
Inner volume 48t 48t 62l
Lamp power 15w 15w 15w
Thermostat 50-280 °C 50-280 °C 50-280 °C
Bottom heating element 1000W 1000W 1200W
Top heating element 800W 800W 1000W
Turbo heating element |  -—--- 1800W 2200W
Grill heating element 1500w 1500w 2000W




S LoDy voltace 230/400V 230/400V 230/400V
pply voitag 50-60Hz 50-60Hz 50-60Hz

Ceramic heater g140 1200W 1200W 1200W

Ceramic heater g180 1700W/1800W | 1700wW/1800W | 1700W/1800W

IF THE APPLIANCE DOES NOT OPERATE

1. Please check the plug of power supply cord has a well connection with
wall socket or not.

2. Please check the electric network.

3. Please check the fuse.

4. Please check power supply cord for any damage problems.

5. If you can not solve the problem, get in contact with manufacturer sup-
plier service agent or similar qualified persons.

DESCRIPTION OF THE OVEN and CONTROL PANELS

| | Tumspit (‘.' Fan
— g?epmzrﬁomm heating @ Turbo heating + Fan

3 Bottom + Top heatin
L] |Lamp £=| |elements + Fan &
l’ E%tom heating element + viv Grill heating element+Fan
| | Grill heating element | | Sl burner / Grill heating
vzv| | Grill heatin pr— .
& element+Lagmp Top heating element
Uyl [ Electrical timer _ i(?\\éeglebn%rennetr/ Bottom heat-
A, | |Flame * lgnition lighter

Thermostat Knob; In order to operate the oven, thermostat must be  ad-
justed to desire temperature. Your thermostat has a feature of adjustment to
50 - 260 degree.

Mechanic Timer Knob (Optional); In order to operate the oven, timer
switch should be adjusted to desired time.



CONTROL PANELS
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USING HOT PLATES
LEVEL 1 | LEVEL 2 | LEVEL 3 | LEVEL 4 | LEVEL 5 | LEVEL 6
@80 200W | 250W | 450 W
@145 250W | 750 W | 1000 W
@180 500W | 750 W | 1500 W
@145 Rapid 500 W | 1000W | 1500 W
@180 Rapid 850W | 1150 W | 2000 W
@145 95 W 155W | 250W | 400W 750 W 1000 W
@180 115W | 175W | 250W | 600 W 850 W 1500 W
@145 Rapid 135W | 165W | 250W | 500 W 750 W 1500 W
@180 Rapid 175W | 220w | 300w | 850W | 1150W | 2000W

1.Electric hotplates have standard of 6 temperature levels (as described
herein above)

2.In order to operate the hotplates, turn its relative knob that is fixed on
the control panel.

3.Hotplates have six temperature levels as stated in the table. Please oper-
ate hotplates at ‘6’ numbered-position for five minutes when you use for the
first time while nothing is on the hotplate. This operation provides removing
the protection material from the hotplate surface. At this operation an odor
and smoke spread out from the hotplate. This is normal; not a manufactur-
ing defect.

4.Please use long-handled pot which is well placed on the hotplate and

suitable for the hotplate surface.
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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 250 °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 labora-
tory. 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 ac-
cessories.

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

6. 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.

7. Using cake forms while cooking cake gives better result.
8. 5-10 min. preliminary heating should be done prior cooking.
COOKING TIME TABLE

Meals Temperature (°C) Rack position Cooking time (min.)
Creamed cake 150-170 2 30-35
Pastry 200-220 2 35-45
Biscuit 160-170 3 20-25
Cookie 160-170 3 20-35
Cake 160-180 2 25-35
Braided cookie 200-220 2 30-40
Filo Pastry 180-220 2 35-45
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Savory pastry 160-180 2 20-30
Lamb meat 210-230 1 90-120
Veal 210-230 1 90-120
Mutton 210-230 1 90-120
Chicken (pieced) 210-230 1 75-100
Fish 190-210 2 40-50

Note: The values in the Table are the results obtained in our laboratories. You can
find flavors different and suitable to your taste by experience.5 - 10 min. prelimi-
nary heating should be done prior cooking. Grill function shall be used at 190°C.

USING AND DESCRIPTION OF HOB SECTION FOR VITROCERAMIC

LEV- | LEVEL | LEVEL | LEVEL | LEVEL | LEVEL | LEVEL | LEVEL | LEVEL
EL 2 3 4 5 6 7 8 9 MAX.
1
@#140mm 130 206 350 500 850 1200
Commutator W W W W W W
@#180mm 180 470 790 850 1230 1700
Commutator W W W W W W
@#180mm 1800 1800 1800 1800 1800 1800 1800 1800 1800
Regulator W W W W W W W W W
1200 1200 1200 1200 1200 1200 1200 1200 1200 1800
@#140/250mm W W W W W W W W W W
@#120/180mm 700 700 700 700 700 700 700 700 700 1700
Dual Hilight W W W W W W W W W W

True False False False
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Z180mm 1.You operate the hob with the ring
g oW Ot switches on the control panel of
| oven. This switch regulates the en-
ergy in order to reach desired tem-
perature set by you.

2.In order to have a good cooking
180mm result from the hob, the pans bottom

Regulator 1800W

Restvarmaindikator commutator 1700w - Should be as thick and flat as pos-

2140X250mm Sl ble
1200/1700W

2140mm
1200 W

@140mm 3.Bottom of pans and cooking zones
| should be the same size. If possible,
always place lids on the pans. Al-

ways place cookware on the cooking
zone before it is switched on. Switch

| cooking zones off before the end of
120 80mm  the cooking time, to take advantage
Restvarmaindikator of residual heat.

2140mm
1200W

4.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)

Q140mrln 1200W
t

| 3.For dual cooking zone the first
Cs140mm ring operating like single zone;

2180mm

1800W i 1200W second ring starts to operate after
Restvarmeindikator extra turning by some more force
to clockwise on the “max” region
D180 [ - end of the ring sign. When you turn
to 180w 1200W counter clockwise, the first ring will

| ‘ | operate as maximum range and the
second ring’s power will reduce up
to you desire temperature.
At | | the “O” position, all the rings be-

2140mm 2180mm
1200W 1800W come off.
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MAINTENANCE and CLEANING

1. Disconnect the plug supplying electricity for the oven from the socket.

2. While oven is operating or shortly after it starts operating, it is ex-
tremely hot. You must avoid touching from heating elements.

3. 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 abra-
sive, scratching agents and detergents.

4. After cleaning the interior parts of the oven with a soapy cloth, rinse it
and then dry thoroughly with a soft cloth.

5. Clean the glass surfaces with special glass cleaning agents.

6. Do not clean your oven with steam cleaners.

7. 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.

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

9. Do not wash any part of your oven in dishwasher.

10. 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.

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 1 and pulling the profile towards yourself as shown
in Figure 2. Then remove the inner-glass as shown in Figure 3. If required,
middle glass can be removed in the same way. After cleaning and mainte-
nance are done, remount the glasses and the profile in reverse order.
Make sure the profile is properly seated in its place.

A A A
/) /)3
Figure-1 Figure-2 Figure-3
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INSTALLATION OF THE OVEN DOOR

Figure-4.1

Completely open
the oven (}/oor by
pulling it to your-
self. Afterwards,
perform the
unlocking |grocess
by pulling the hinge
lock upwards wit
the help of a screw
driver as shown in
Figure 4.1.

Figure-4.2 Figure-5.2

To remove the oven
door, pull it upwards
by holding it with
both hands when
close to the closed
position as shown in
Figure 5.2.

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
Figure 5.1.

Bring the hinge lock
to the widest angle
as shown in Figure
4.2. Bring both
hinges connecting
the oven door to the
oven to the same
position.

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

In order to avoid the possibility of an electric shock, ensure that the circuit
of the appliance is open before changing the lamp. (The open- circuit
is an electrical circuit that does not conduct current.)

1.First of all, cut the electrical connection of the appliance and ensure that
the appliance is cooled down.

2.Remove the glass protection by turning as shown in the figure. If you
have difficulty in turning it, the use of plastic gloves will help you.

3.Afterwards, remove the lamp by turning and install the new lamp with
the same specifications. The specifications of the lamp should be as follows:

-230 VAC,
-15'W,
-Type E14

4 .Place the glass protection and comlete the replacing process by plug-
ging in the electric cable of the appliance. Now, you can use your oven.

() )

Figure-6 Figure-7
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ACCESORIES

Deep Tray

Used for pastries, deep fried foods and stew
recipes. In case of frying directly on the grill
for cakes, frozen foods and meat dishes, it
can be used of oil pick-up tray.

Tray
Used for pastries (cookies, biscuits etc.) and
frozen foods.

Wire Grill

Used for frying and/or placing the foods to
be baked, fried and frozen foods on the
desired rack.

Telescopic Rail

With the help of telescopic rails, the trays
and/or wire racks can be easily placed and
removed.

In Tray Wire Grill

Foods that can stick while cooking such as
beef are placed on in tray grill. Thus, the
contact and sticking of the food is prevent-
ed.

Lower and Upper Wire Racks
_ | While cooking, you can place the deep tray
3 | and tray on the lower and upper wire racks.




ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly man-
ner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
I 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.




rAPAHTUMHBIE
ycinoBumA

1. TapaHTHIHBIA CPOK COCTABISAET 12 MECSIEB OT IATHI MPOIAXKH.

2. TapanTHiiHbIe 00513aTENbCTBA HE AEHCTBYIOT, €CJIM HEHCIPABHOCTH SBUIIACH
CJIEZICTBHEM HapyUICHUS WHCTPYKIMU MO IKCIUTyaTallui, MEXaHUYECKOTO
BO3JICICTBUS, HAPYIIEHHSI IUIOMOMPOBKH (€CIN TaKas IPEeyCMOTPEHA),
MIPOHUKHOBEHUS BJIard, HEKBaIHU()UIIMPOBAHHOTO BMEIIATEIbCTBA, PEMOHTA B
HEaBTOPH30BaHHBIX CEPBUCHBIX IIEHTPaX, OPC-MaKOPHBIX 0OCTOSTEILCTB.

3. Tlocne ocymiecTBiIeHUs] pEMOHTA B CIy4asik, yKa3aHHBIX B I1.2, FapaHTHIHbIC
00CTOATENILCTBA IPEKPAIAIOTCS.

HavmeHoBaHune TOBapa

[ata npogaxu: « » 20 roga

Mognuck npogasua MM
(Bes nevatn HepelicTBUTENbHA)

MpouaseaeHo B Typummn komnaHuenn CUM®EP 1Y BE ObIl TUOIXXAPET AHOHUM LWAPKETW KAVCEPU
CEPBECT BEJITE LLYBECU
Appec: CBoboaHasi 3oHa, 12 ynuua Ne18, Menvkrasu, Kaiicepw/ Typuumst
Cpenaxo B Typumu no 3akady OOO «JlepaH»; Poccus, 454091, r. YenabuHck, yn. LiBunnunra, 4. 28
ACL| B YensbuHcke: 454008, yn. MNponssoacTBeHHasi, 86

BecnnatHbin TenedoH cepeucHom cnyx6bi: 8-800-333-5556



www.leran.pro




