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1. INTRODUCERE

Va rugam sa cititi instructiunile cu atentie si sa pastrati manualul pentru consultari ulterioare.

Acest manual are scopul de a va oferi toate instructiunile necesare cu privire la instalarea, utilizarea si
intretinerea aparatului. Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie
acest manual de instructiuni Thainte de instalare si utilizare.

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

=»  Cuptor incorporabil
=  Manual de utilizare
=»  Certificat de garantie

3. INSTRUCTIUNI PRIVIND SIGURANTA

Va rugdm sa cititi cu atentie aceste instructiuni Thainte de a despacheta produsul. Numai dupa aceea veti
putea utiliza aparatul in mod corect si Tn conditii de siguranta.

Va recomandam sa pastrati manualul de instructiuni si instructiunile de instalare pentru utilizari viitoare sau
pentru eventualii proprietari ulteriori.

Aparatul este destinat exclusiv instalarii intr-o bucatarie.

Respectati instructiunile speciale de instalare.

Dupa despachetarea aparatului, asigurati-va ca acesta nu prezinta deteriorari.

Nu conectati aparatul la sursa de alimentare daca acesta prezinta deteriorari.

Conectarea la sursa de alimentare a aparatelor care nu sunt prevazute cu stecar poate fi efectuata numai de
catre personal specializat.

Deteriorarile cauzate de o conectare necorespunzatoare nu fac obiectul garantiei.

Utilizati acest aparat numai in interior.

Aparatul trebuie utilizat numai pentru prepararea alimentelor si a bauturilor.

Aparatul trebuie supravegheat in timpul functionarii. Aparatul poate fi utilizat de catre copii cu varste
incepand de la 8 ani si de catre persoane cu capacitati fizice, senzoriale sau mentale reduse, cu lipsa de
experienta sau cunostinte, numai daca acestea sunt supravegheate sau instruite in ceea ce priveste utilizarea
in siguranta a aparatului si daca inteleg pericolele pe care le implica utilizarea. Copiii nu trebuie sa se joace
cu aparatul, pe aparat sau in jurul acestuia.

Copiii nu trebuie sa curete aparatul si sa efectueze lucrari de intretinere generala decat daca au cel putin 8
ani si sunt supravegheati.

Tineti copiii cu varsta sub 8 ani la o distanta sigura de aparat si de cablul de alimentare.

Accesoriile trebuie introduse intotdeauna in interiorul aparatului in pozitia corecta.

AVERTISMENT

Pericol soc electric!

1. Reparatiile necorespunzdtoare sunt periculoase. Reparatiile si inlocuirea cablurilor de alimentare
deteriorate pot fi realizate numai de cétre tehnicienii nostri autorizati. in cazul in care aparatul prezinta
defectiuni, deconectati-l de la sursa de alimentare sau opriti alimentarea cu energie electrica din tabloul de
sigurante. Contactati serviciul de asistenta tehnica.
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2. Izolatia cablurilor de alimentare ale aparatelor electrice se poate topi in cazul in care intrd in contact cu
suprafete fierbinti ale aparatului. Nu lasati niciodata cablurile aparatelor electrice sa intre in contact cu
suprafetele fierbinti ale aparatului.

3. Nu utilizati aparate de spalat cu presiune sau aparate cu abur, intrucat poate aparea pericolul de
electrocutare.

4. Un aparat defect poate genera pericol de soc electric. Nu porniti in niciun caz un aparat defect. Deconectati
aparatul de la sursa de alimentare sau opriti alimentarea cu energie electrica din tabloul de sigurante.
Contactati serviciul de asistenta post-vanzare.

Pericol de arsuri!

1. Aparatul se incalzeste puternic. Nu atingeti in niciun caz suprafetele interioare ale aparatului sau
elementele de incalzire.

2. Lasati de fiecare data aparatul sa se raceasca inainte de a-l atinge sau curata.

3. Tineti copiii la o distanta sigura.

4. Accesoriile si vasele de gatit se incalzesc puternic. Folositi intotdeauna manusi de protectie pentru a scoate
accesoriile sau vasele din cuptor.

5. Vaporii de alcool pot lua foc in compartimentul de preparare fierbinte. Nu preparati niciodata alimente
care contin cantitati mari de bauturi cu continut ridicat de alcool. Utilizati numai cantitati mici de bauturi cu
continut ridicat de alcool. Deschideti cu atentie usa aparatului.

Pericol de oparire!

1. Componentele accesibile se incing in timpul utilizarii aparatului. Nu atingeti in niciun caz componentele
fierbinti. Tineti copiii la o distanta sigura.

2. Cand deschideti usa aparatului, este posibil ca din acesta sa iasa abur fierbinte. Aburul poate sa nu fie
vizibil, Tn functie de temperatura acestuia. Cand deschideti usa, nu stati prea aproape de aparat. Deschideti
cu atentie usa aparatului. Nu lasati copiii sa se apropie!

3. Apa poate genera abur fierbinte in interiorul aparatului. Nu turnatiin niciun caz apa in interiorul aparatului.

Pericol de accidentare!

1. Zgarierea usii aparatului poate duce la aparitia unei fisuri. Nu utilizati raclete din sticla, obiecte ascutite
sau substante de curatare abrazive.

2. Balamalele usii aparatului se misca la deschiderea si inchiderea usii, existand pericolul de prindere a
mainilor. Asigurati-va ca nu atingeti balamalele cu mainile.

Pericol de incendiu!

1. Obiectele inflamabile depozitate in interiorul aparatului pot lua foc. Nu depozitati in niciun caz obiecte
inflamabile Tn interiorul aparatului. Nu deschideti in niciun caz usa aparatului daca in interiorul acestuia este
fum. Opriti aparatul si intrerupeti alimentarea cu energie electrica din tabloul de sigurante.

2. La deschiderea usii aparatului, se creeaza un curent de aer.

Hartia de copt poate intra in contact cu elementul de incalzire si se poate aprinde. Nu puneti hartie de copt
peste accesorii in timpul preincalzirii. Asezati hartia de copt sub un vas sau o forma de copt pentru a o fixa.
Acoperiti doar suprafata necesara cu hartie de copt. Hartia de copt nu trebuie sa depdseasca marginile
accesoriilor.

Pericol din cauza magnetismului!

in panoul de comand3 sau in elementele de control sunt utilizati magneti permanenti. Acestia pot influenta
functionarea implanturilor electronice, cum ar fi, de exemplu, a stimulatoarelor cardiace sau a pompelor de
insulind. Persoanele care utilizeaza astfel de implanturi trebuie sa stea la o distanta de cel putin 10 cm fata
de panoul de comanda.

Cauze care pot duce la deteriorarea produsului

1. Accesorii, folie, hartie de copt sau vase de preparare pe suprafata inferioara a cuvei cuptorului: nu puneti
accesorii pe suprafata inferioara a cuvei cuptorului. Nu acoperiti partea inferioara a cuvei cuptorului cu niciun
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fel de folie sau hartie de copt. Nu puneti vase pe partea inferioara a cuvei cuptorului daca ati selectat o
temperatura de preparare mai mare de 50 °C. Acest lucru duce la acumularea de caldura. Smaltul se poate
deteriora.

2. Folie de aluminiu: folia de aluminiu din interiorul cuptorului nu trebuie sa atinga geamul usii aparatului.
Aceasta poate cauza decolorari permanente ale geamului usii.

3. Forme din silicon: nu utilizati forme, suporturi, capace sau accesorii care contin silicon. Senzorul cuptorului
poate suferi deteriorari.

4. Apa in compartimentul de preparare fierbinte: nu turnati apa in interiorul aparatului cand acesta este
fierbinte. Se va forma abur. Diferenta de temperatura poate provoca deteriorarea smaltului.

5. Umiditate in cuva: pe termen lung, umiditatea din cuva poate duce la coroziune. Lasati aparatul sa se usuce
dupa utilizare. Nu tineti alimente umede in interiorul aparatului pentru perioade indelungate. Nu depozitati
alimente in interiorul aparatului.

6. Racirea cu usa aparatului deschisa: dupa functionare la temperaturi ridicate, lasati aparatul sa se raceasca
doar cu usa inchisa. Nu prindeti obiecte in usa aparatului. Chiar daca usa este lasata intredeschisa, partea
frontalda a mobilierului din apropiere se poate deteriora in timp. Lasati aparatul sa se usuce cu usa deschisa
doar daca in timpul functionarii a rezultat multa umiditate.

7. Sucul de fructe: cand coaceti placinte cu fructe deosebit de zemoase, nu umpleti excesiv tava de copt.
Sucul de fructe care curge din tava lasa pete care nu pot fi indepartate. Utilizati, daca este posibil, tava
universald mai adanca.

8. Garnitura foarte murdara: in cazul in care garnitura este foarte murdara, usa aparatului nu se va inchide
corespunzator in timpul functionarii. Partea frontala a obiectelor din apropiere se poate deteriora. Mentineti
in permanenta garnitura curata.

9. Utilizarea usii aparatului ca suport, polita sau blat de lucru: nu va asezati pe usa aparatului, nu agatati de
aceasta obiecte si nu depozitati obiecte pe aceasta. Nu puneti vase sau accesorii pe usa aparatului.

10. Introducerea accesoriilor: in functie de model, accesoriile pot zgaria panoul usii in timpul inchiderii.
Introduceti intotdeauna accesoriile complet in cuva aparatului.

11. Transportul aparatului: nu transportati si nu tineti aparatul de manerul usii. Manerul usii nu poate sustine
greutatea aparatului si se poate rupe.

12. Daca mentineti calde alimentele folosind caldura reziduald, se poate acumula multda umiditate in
interiorul aparatului. Acest lucru poate duce la condens si coroziune, afectand aparatul si mobilierul
bucatariei. Evitati acumularea de condens, deschizand usa sau utilizand functia ,,Decongelare”.
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Orificiu de fixare
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Instructiuni importante privind instalarea

Pentru a utiliza aparatul in conditii de siguranta, asigurati-va ca acesta a fost instalat conform
standardelor si cu respectarea instructiunilor. Deteriorarile provocate de instalarea incorectd nu fac
obiectul garantiei.

n timpul instal&rii, purtati mdnusi de protectie, pentru a preveni tdieturile cauzate de muchiile ascutite.
Verificati aparatul Tnainte de instalare; dacd acesta prezinta deteriorari, nu il conectati la sursa de
alimentare.

nainte de pornirea aparatului, indepértati de pe acesta toate materialele de ambalare si folia adeziva.
Dimensiunile sunt exprimate in mm.

Este necesar ca stecarul sa fie la indemana sau sa fie integrat un intrerupator in instalatia fixa, pentru a
permite deconectarea aparatului de la retea dupa instalare, la nevoie.

Avertisment: Pentru evitarea supraincalzirii, aparatul nu trebuie sa fie instalat in spatele unei usi
decorative.
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5. UTILIZAREA APARATULUI

oP®
PREHEAT HIE N O f START

88:88:
TEMIS TIE M SEC O
313

Butonul 1 Butonul 2
Functionarea aparatului: selectati functia dorita, apoi reglati durata sau temperatura si incepeti
prepararea.

LIGHT (LUMINA) Apasati pe acest buton pentru aprinderea/stingerea lampii cuptorului; apasati si
mentineti apasat acest buton timp de 3 secunde pentru activarea/dezactivarea
functiei de blocare impotriva actionarii de catre copii.

ON/OFF Apasati pe acest buton pentru anularea setarii curente sau a procesului de
(PORNIRE/OPRIRE) preparare curent.
BUTONUL 1 Rotiti pentru selectarea functiei dorite.
BUTONUL 2 Rotiti pentru reglarea duratei de preparare sau a temperaturii.

PREHEAT (PREINCALZIRE) | Tn timpul setdrii aparatului, ap3sati pe acest buton pentru a activa sau dezactiva
functia de preincalzire.

TEMP/TIME Apasati pe acest buton pentru reglarea ceasului, a temperaturii, a temperaturii
(TEMPERATURA/DURATA) | sondei si a duratei de preparare.
OK/START Cand functia de setare este activa, apasati pe acest buton pentru a incepe

prepararea; cand functia de reglare a parametrilor este activa, apasati pe acest
buton pentru a confirma parametrii.

PAUSE / CANCEL n timpul functiondrii aparatului, apasati o datd pe acest buton pentru a intrerupe
(INTRERUPERE/ANULARE) | functionarea. Ap&sati din nou pentru anulare.
NOTA:

Dupa 5 minute de neutilizare, aparatul activeaza automat functia de economisire a energiei. Apasati pe
butonul ON/OFF pentru revenire la standby.

Tnainte de prima utilizare a aparatului pentru prepararea alimentelor, este necesara curitarea cuvei
aparatului si a accesoriilor.

1. indepértati toate etichetele, foliile de protectie si elementele de protectie pentru transport.

2. Scoateti toate accesoriile si suporturile laterale din cuva aparatului.

3. Curatati accesoriile si suporturile laterale folosind apa cu detergent si o laveta sau o perie moale.

4. Asigurati-va ca in cuva aparatului nu au ramas resturi de ambalaj, precum granule de polistiren sau
bucati de lemn, care pot genera pericol de incendiu.

5. Stergeti suprafetele netede din cuva aparatului si usa cu o laveta moale, umeda.

6. Pentru a elimina mirosul de aparat nou, puneti in functiune aparatul cand este gol, cu usa inchisa.
7. Aerisiti bine bucataria in timp ce aparatul se incalzeste pentru prima data. Tineti copiii si animalele de
companie departe de bucitirie in acest timp. inchideti usile citre inciperile adiacente.
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8. Efectuati setarile indicate. Gasiti instructiuni privind setarea modului de incalzire si a temperaturii in
sectiunea urmatoare.

Setari

Mod de
incalzire E
Temperatura 250 °C
Durata 1lora

Dupa racirea aparatului:

1. Curatati suprafetele netede si usa cu apa cu detergent si o laveta.
2. Stergeti cu o lavetd moale si uscata toate suprafetele.

3. Montati suporturile laterale.

Setarea orei

Tnainte de utilizarea cuptorului, este necesar s reglati ceasul.

1. Cand aparatul este in standby, apasati pe butonul ,TEMP/TIME” pentru a accesa functia de setare a orei.
2. Rotiti butonul din dreapta pentru a seta ora si apasati pe butonul ,TEMP/TIME” pentru a confirma.

3. Rotiti butonul din dreapta pentru a seta minutul si apasati ,, TEMP/TIME” pentru a finaliza setarea
ceasului.

Observatii
Dupa conectarea aparatului la sursa de alimentare, daca ceasul nu este setat, acesta va afisa 00:00 si nu va
masura timpul.

Gratar
P T,
Vi
A Ly
W B, W,
A 4y
A B, N
':..-'fr' £ "'\i‘
it - 1
(R
Tava

Utilizati numai accesorii originale. Acestea sunt special adaptate pentru aparatul dumneavoastra.

Nota
Accesoriile se pot deforma sub actiunea temperaturilor ridicate. Acest lucru nu le afecteaza
functionalitatea. Dupa racire, acestea isi recapata forma initiala.

Introducerea accesoriilor
Cuva aparatului are cinci pozitii pentru rafturi. Acestea sunt numerotate de jos in sus.
Accesoriile pot fi trase aproximativ pana la jumatatea cuvei, fara a se rasturna.

Observatii

Asigurati-va ca introduceti accesoriile in cuva aparatului in pozitia corecta.
Introduceti intotdeauna accesoriile complet in cuva aparatului, astfel incat sa nu atinga usa.
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Protectie impotriva inclinarii

Accesoriile pot fi trase aproximativ la jumatate pana la blocare. Functia de blocare previne rasturnarea
accesoriilor sub greutatea alimentelor. Pentru ca functia de protectie impotriva inclinarii sa fie eficienta,
accesoriile trebuie introduse corect in cuva aparatului. La introducerea gratarului, asigurati-va ca acesta este

orientat corect, asa cum este indicat in ilustratiile (1] 9_
La introducerea tavii, asigurati-vd ca aceasta este pozitionatd corect, asa cum este indicat in

ilustratiile 00 .
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Aparatul dumneavoastra dispune de diverse moduri de functionare, care faciliteaza utilizarea acestuia.
Pentru a alege functia potrivita fiecarui preparat, va oferim mai jos explicatii privind modul de utilizare.

Tipuri de incalzire Temperatura Utilizare
Conventionala 30 ~ 250 °C | Pentru coacere si prajire pe un singur nivel. Potrivita
in special pentru prajituri cu umplutura moale.
Convectie 50 ~ 250 °C | Pentru coacere si prajire pe unul sau mai multe
niveluri. Incdlzirea uniform4 se realizeazd prin
ventilator si elementul de incalzire circular.
ECO 140 ~ 240 °C | Pentru gatit cu consum redus de energie.
Conventional + ventilator g 50 ~ 250 °C | Pentru coacere si prajire pe unul sau mai multe
5 niveluri. Ventilatorul distribuie caldura de la
elementele de incalzire in mod uniform in interiorul
aparatului.
Caldura radianta 150 ~ 250 °C | Pentru frigerea portiilor mici de alimente si pentru
rumenire. Asezati alimentele Tn partea central3,
direct sub elementul de incalzire pentru gratar.
Gratar dublu + Ventilator p= 50 ~ 250 °C | Pentru frigerea si rumenirea alimentelor plate.
e Ventilatorul distribuie caldura uniform in cuva
aparatului.
Gratar dublu ﬁ 150 ~ 250 °C | Pentru frigerea si rumenirea alimentelor plate.
Pizza 50 ~ 250 °C | Pentru pizza si preparate care necesita caldura
puternica din partea inferioara. Sunt active
— elementul de incalzire inferior si cel circular.
Incilzire din partea inferioara 30 ~ 220 °C | Pentru rumenirea suplimentara a blaturilor pentru

pizza, a tartelor si a produselor de patiserie. Caldura
provine de la elementul de Tncalzire inferior.

Decongelare

Pentru decongelarea delicata a alimentelor
congelate.

Observatii

1. Pentru decongelarea portiilor mari de alimente, puteti indeparta suportul lateral si aseza vasele direct pe

partea inferioard a cuvei aparatului.

2. Daca doriti sa incalziti vesela, selectati functia ,, Convectie” si setati temperatura la 50 °C.
3. Dupa finalizarea prepararii, ventilatorul poate functiona suplimentar pentru evacuarea aerului, acest

lucru fiind normal.

4. Functiile de decongelare si ,,ECO” nu permit preincalzirea rapida.

Atentie!

1. Daca deschideti usa aparatului in timpul functionarii, functionarea acestuia nu va fi intrerupta. Acordati

atentie riscului de arsuri.

2. Nu acoperiti fantele de ventilatie. Aparatul se poate supraincalzi.
3. Pentru a raci aparatul mai repede dupa utilizare, ventilatorul de racire poate continua sa functioneze o

perioada.

www.heinner.com



=] HEINNER |

Ventilatorul de racire
Ventilatorul de racire porneste si se opreste automat, ori de cate ori este necesar. Aerul fierbinte este
evacuat pe deasupra usii.

Observatii

Lampa cuptorului este o componenta principald, folosita pentru observarea stadiului de preparare si pentru
verificarea depunerilor de grasime sau resturi in cuva aparatului atunci cand 1l curatati.

Dupa aprinderea |lampii, aceasta trebuie oprita manual pentru ca aparatul sa revina in modul standby.

Dupa preparare, ventilatorul aparatului va continua sa functioneze pana cand temperatura din cuva
aparatului scade sub limita de siguranta.

Functionarea aparatului

1. Cand aparatul este in standby, rotiti butonul 1 pentru a selecta functia dorita.

2. Reglati durata de preparare sau temperatura, folosind butonul ,TEMP/TIME” si butonul 2.
3. Apasati pe butonul ,,0K/START” pentru pornirea prepararii.

NOTA:
Nota: Dupa setarea temperaturii, apasati pe butonul ,TEMP/TIME” si rotiti butonul pentru setarea duratei.

Preincalzirea rapida

Preincalzirea rapida poate fi utilizata pentru a scurta durata de preparare. Pasii specifici sunt urmatorii:

1. Rotiti butonul 1 pentru a selecta functia.

2. Rotiti butonul 2 pentru a regla temperatura, apasati pe butonul ,TEMP/TIME”, rotiti butonul 2 pentru a
regla durata, apoi apasati din nou pe butonul ,, TEMP/TIME” pentru a finaliza setarea parametrilor.

3. Apasati pe butonul ,,PREHEAT” pentru preincalzire.

4. Dupa finalizarea preincalzirii, introduceti alimentele in cuptor si apasati pe butonul ,,OK/START” pentru a
incepe prepararea.

Modificari in timpul prepararii
Pentru modificarea duratei sau a temperaturii in timpul prepararii, apasati pe butonul , TEMP/TIME” si
faceti reglajele cu ajutorul butonului 2.

Observatii

1. Daca aveti experienta in gatit, puteti seta parametrii in functie de preferintele personale si puteti incepe
prepararea.

2. Daca nu aveti experientad, utilizati retetele din acest manual de instructiuni.

Atentie!

1. Pentru a evita arsurile, utilizati manusi termorezistente la scoaterea alimentelor din aparat.
2. Dupa preparare, nu atingeti suprafata aparatului sau elementele de incalzire ale acestuia.
3. Lasati cuptorul sa se raceasca inainte de a scoate accesoriile.

4. Pentru a evita arsurile, tineti copiii la o distanta sigura de aparat.

5. Nu puneti obiecte pe usa cuptorului, pentru a evita spargerea geamului.

Blocarea impotriva actionarii de catre copii

Aparatul dumneavoastra este prevazut cu un sistem de blocare impotriva actionarii de catre copii, astfel
Tncat acestia sa nu il poata porni accidental sau sa ii modifice setarile.

1. Cand aparatul este n standby, apasati si mentineti apadsat butonul ,,LIGHT” timp de 3 secunde, pentru a
activa functia de blocare impotriva actionarii de catre copii.

2. Cand functia de blocare este activa, apasati si mentineti apasat butonul ,LIGHT” timp de 3 secunde,
pentru a dezactiva functia de blocare impotriva actionarii de catre copii.
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Functia lampii cuptorului
Tn orice stare (cu exceptia blocarii partiale si a alarmei declansate accidental), apasati pe butonul aferent
lampii pentru a o aprinde.

Modul ,,Demo”

Mod ,, Demo” dispune de o functie de memorare a datelor in caz de oprire a alimentarii. Functia de
memorare a datelor in caz de oprire a alimentarii: de exemplu, atunci cand este activat modul ,Demo”,
oprirea si pornirea ulterioara sunt inca active. Dupa activarea modului ,Demo”, elementul de incalzire nu
functioneaza.

1. Cand aparatul este in standby, apasati si mentineti apasat butonul ,ON/OFF” timp de 5 secunde, pentru
a activa modul ,Demo” si a afisa mesajul ,,OFF”.

2. Rotiti butonul 2 pentru a activa sau dezactiva modul ,,Demo”. Cand este PORNIT, afiseaza ,,PORNIT”;
cand este OPRIT, afiseaza ,,OPRIT”.

3. Dupa configurare, puteti apasa pe butonul ,,ON/OFF” pentru dezactiva setarea sau puteti astepta 3
secunde pentru ca modul ,,Demo” sa se dezactiveze automat si aparatul sa revina la standby.

Nota:

Cand modul ,,Demo” este activ, pictograma ==~ se aprinde pentru a indica faptul cd modul ,Demo”
este activ.
Dupa activarea functiei, elementul de incalzire nu functioneaza.

Modul ,,Sabat”

Modul ,Sabat” este prevazut cu o functie de memorare a datelor in caz de oprire a alimentarii. Aceasta
functie permite memorarea datelor privind prepararea la fiecare 25 de minute. Daca alimentarea este
intrerupta in timpul functionarii, cand alimentarea este restabilita, modul ,,Sabat” va permite continuarea
functionarii pana cand durata de preparare ajunge la,0”. De asemenea, puteti apasa pe butonul
,PORNIRE/OPRIRE” pentru a reveni la starea de standby.

1. Cand aparatul este Tn standby, fara nicio functie selectata, apasati si mentineti apasat butonul
,PREHEAT” timp de 3 secunde, pentru a activa modul ,,Sabat”. Ecranul din dreapta va afisa ,,.5A8".

2. Apésati pe butonul ,TEMP/TIME” si reglati durata prin rotirea butonului 2.

3. Apasati pe butonul ,,0K/START” pentru a activa modul ,Sabat”.

4. 1n timpul functionarii, apsati pe butonul ,,ON/OFF” sau ,,CANCEL” pentru revenirea la standby.

1. Indepartati toate accesoriile care nu sunt necesare in timpul procesului de preparare si coacere.

2. Nu deschideti usa n timpul procesului de preparare si coacere.

3. Daca deschideti usa in timpul prepararii si coacerii, comutati la functia de iluminare (fara a modifica setarea
de temperatura).

4. Reduceti cu 50 °C valoarea temperaturii setate in modurile fara ventilatie, cu 5 pana la 10 minute nainte
de finalul duratei de preparare si coacere. Astfel, puteti folosi caldura acumulata in interiorul aparatului
pentru a finaliza procesul.

5. Utilizati functia ,incilzire cu ventilator” ori de cate ori este posibil. Puteti reduce temperatura cu 20 °C
pana la 30 °C.

6. Puteti giti si coace folosind functia ,,incilzire cu ventilator” pe mai multe niveluri in acelasi timp.

7. Daca nu este posibil sa gatiti si sa coaceti preparate diferite concomitent, puteti sa le introduceti pe rand,
pentru a beneficia la maximum de functia de preincalzire a cuptorului.

8. Nu preincalziti cuptorul gol, daca nu este necesar.

Daca este nevoie, introduceti preparatele imediat dupa ce a fost atinsa temperatura doritd, la prima stingere
a indicatorului luminos.

9. Nu folositi folie reflectanta, precum folia de aluminiu, pentru a acoperi partea inferioara a cuvei cuptorului.
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10. Folositi temporizatorul si/sau un termometru alimentar ori de cate ori este posibil.
11. Utilizati tévi si recipiente de copt cu finisaj mat inchis si greutate redus. Tncercati sd nu folositi accesorii
grele cu suprafete lucioase, cum ar fi cele din otel inoxidabil sau aluminiu.

Acrilamida apare in principal atunci cand alimentele care contin amidon (de exemplu, cartofi, cartofi prajiti,
paine) sunt incalzite la temperaturi foarte ridicate, pentru perioade indelungate.

SFATURI UTILE:

1. Folositi durate de preparare scurte.

2. Preparati alimentele pana cand capata o culoare galben-aurie la suprafata, evitati arderea pana la

culoarea maro inchis.

3. Portiile mai mari contin mai putina acrilamida.

4. Dac este posibil, utilizati functia ,incilzire cu ventilator”.

5. Cartofi prajiti: Folositi mai mult de 450 g pentru fiecare sarja, asezati-i uniform in tava si intoarceti-i din
cand in cand. Consultati informatiile de pe ambalajul produsului, daca sunt disponibile, pentru a obtine cel

mai bun rezultat al prepararii.

Sfaturi generale

Sfaturi generale

Doriti sa gatiti propria reteta?

Tncercati mai intai s& folositi setarile retetelor similare si optimizati procesul de
preparare in functie de rezultat.

Prajitura este coaptad?

Introduceti o scobitoare in prajitura cu aproximativ 10 minute Thainte de
incheierea duratei de coacere. Daca scobitoarea iese curata, fara aluat crud,
prajitura este gata.

Prajitura isi pierde mult din volum in
perioada de racire, dupa coacere.

Tncercati sa reduceti valoarea temperaturii setate cu 10 °C si verificati cu atentie
instructiunile de preparare a aluatului, mai ales cu privire la modul in care acesta
trebuie framantat.

Prdjitura este mai inalta la mijloc decat la
margini.

Nu ungeti marginea formei de copt.

Prajitura este prea rumenita la suprafata.

Folositi un nivel mai jos in cuptor si/sau setati o temperaturd mai redusa (acest
lucru poate duce la prelungirea duratei de preparare).

Prajitura este prea uscata.

Folositi o temperatura mai ridicata cu 10 °C (acest lucru poate duce la reducerea
duratei de preparare).

Preparatul arata bine, dar are prea multa
umiditate in interior.

Folositi o temperaturd mai scazuta cu 10 °C (acest lucru poate duce la
prelungirea duratei de preparare) si verificati din nou reteta.

Rumenirea este neuniforma.

Folositi o temperaturd mai scazuta cu 10 °C (acest lucru poate duce la
prelungirea duratei de preparare). Folositi modul ,incélzire de sus si de jos” pe
un singur nivel.

Prajitura este mai putin rumenita la baza.

Alegeti un nivel mai jos.

Coacerea pe mai multe niveluri in acelasi
timp: Preparatul dintr-o tava este mai
rumenit decat cel din cealalta tava.

Folositi modul cu ventilator pentru coacerea pe mai multe niveluri si scoateti
tavile individual, atunci cand preparatele sunt gata. Nu este necesar ca toate sa
fie gata n acelasi timp.

Formarea de condens in timpul coacerii.

Aburul este o parte normald a procesului de coacere si preparare si iese din
cuptor impreuna cu fluxul de aer de racire. Acest abur se poate condensa pe
diferite suprafete ale cuptorului sau in apropierea lui si poate forma picaturi de
apa. Acesta este un proces fizic normal si nu poate fi evitat complet.

Ce tipuri de vase de copt pot fi folosite?

Se pot folosi toate vasele de copt termorezistente. Se recomanda sa nu folositi
aluminiu Tn contact direct cu alimentele. Asigurati-va ca recipientul si capacul se
potrivesc bine.

Utilizarea functiei pentru preparare la
gratar.

Preincalziti cuptorul timp de 5 minute si asezati preparatul la nivelul indicat in
acest manual. inchideti usa cuptorului atunci cand folositi orice mod de
preparare la gratar. Nu folositi cuptorul cu usa deschisa, decat pentru
introducerea, scoaterea sau verificarea alimentelor.
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Cum pastrati cuptorul curat in timpul
folosirii functiei pentru preparare la gratar?

Asezati tava umpluta cu 2 litri de apa la nivelul 1. Aproape toate lichidele scurse
din alimentele de pe gratar vor fi colectate in tava.

n cadrul tuturor modurile de gtire la
gratar, elementul de incalzire se activeaza si
se dezactiveaza din cand in cand.

Aceasta constituie o functionare normala si depinde de setarea temperaturii.

Cum stabiliti setdrile cuptorului atunci cand
greutatea unei fripturi nu este indicata in
reteta?

Alegeti setdrile corespunzatoare unei greutati cat mai apropiate si ajustati putin
durata.

Folosind un termometru alimentar, daca este posibil, puteti verifica temperatura
din interiorul fripturii.

Introduceti cu atentie varful termometrului in carne, conform instructiunilor
producatorului.

Asigurati-va ca varful termometrului este introdus in mijlocul celei mai groase
parti a bucatii de carne, dar nu langa un os sau intr-un spatiu gol din carne.

Ce se intampla daca turnati lichid peste
mancare in timpul coacerii sau prepararii?

Lichidul va fierbe si va degaja abur, acesta fiind un proces fizic normal.

Actionati cu prudentd deosebitd, deoarece aburul este fierbinte.

Pentru mai multe informatii, consultati si sectiunea ,, Formarea de condens in
timpul coacerii”. Daca lichidul contine alcool, procesul de fierbere va fi mai rapid
si poate provoca aparitia flacarilor in interiorul aparatului. Asigurati-va ca usa
cuptorului este inchisa in astfel de situatii. Controlati cu atentie procesul de
coacere sau preparare. Deschideti usa cu atentie si numai daca este necesar.

Retete
Denumire meniu Forma Nivel Mod Temperatura Durata
Pandispan (simplu) in Dreptunghiulara 2 Preparare 170 °c 50 min.
forma dreptunghiulara conventionala
cu ventilator
Pandispan (simplu) intr-o | Dreptunghiulara 1 Conventional 140 °c 70 min.
forma dreptunghiulara
Pandispan (simplu) intr-o Forma rotunda 1 Preparare 150 °c 50 min.
forma dreptunghiulara conventionala
cu ventilator
Pandispan cu fructe (pe Tava 1 Conventional 140 °c 70 min.
tava)
Briose cu stafide Forma pentru 2 Conventional 220 °c Preincalzire: 19
(aluat dospit) briose min.
Coacere: 11 min.
Guguluf (cu drojdie) Tava 1 Conventional 150 °c Preincalzire: 11
min.
Coacere: 60 min.
Briose Forma pentru 1 Conventional 160 °c Preincalzire: 8,5
briose min.
Coacere: 30 min.
Briose Forma pentru 1 Preparare 150 °c Preincalzire: 8,5
briose conventionala min.
cu ventilator Coacere: 30 min.
Prajiturd cu mere si aluat Tava 1 Preparare 160 °c Preincalzire: 10
dospit conventionala min.
cu ventilator Coacere: 42,5 min.
Pandispan preparat cu Forma de copt 1 Conventional 160 °c Preincalzire: 9,5
apa fierbinte min.
(6 oud) Coacere: 41 min.
Pandispan preparat cu Forma de copt 1 Conventional 160 °c Preincalzire: 9 min.
apa fierbinte Coacere: 26 min.
(4 ouad)
Pandispan preparat cu Forma de copt 1 Convectie 160 °c 35 min.
apa fierbinte
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Prajiturd cu mere si aluat Tava 2 Preparare 150 °c Preincalzire: 8 min.
dospit conventionala Coacere: 42 min.
cu ventilator
Hefezopf (Cozonac Tava 2 Preparare 150 °c 40 min.
evreiesc) conventionald
cu ventilator
Prajituri mici (20 buc.) Tava 2 Convectie 150 °c 36 min.
Prajituri mici (40 buc.) Tava 2+4 Convectie 150 °c Preincalzire: 10
min.
Coacere: 34 min.
Cozonac cu unt Tava 2 Conventional 150 °c Preincalzire: 8 min.
Coacere: 30 min.
Biscuiti scotieni Tava 2 Conventional 170 °c Preincalzire: 8 min.
Coacere: 13 min.
Biscuiti scotieni (2 tavi) Tava 2+4 Preparare 160 °c Preincalzire: 8,2
conventionala min.
cu ventilator Coacere: 12 min.
Biscuiti cu vanilie Tava 2 Conventional 160 °c Preincalzire: 8 min.
Coacere: 10 min.
Biscuiti cu vanilie Tava 2+4 Preparare 150 °c Preincalzire: 8 min.
conventionala Coacere: 14 min.
cu ventilator
Péine alba (1 kg faina), in Box 1 Conventional 170 °c Preincalzire: 9,2
forma dreptunghiulara min.
Coacere: 50 min.
Paine alba (1 kg faina), in Box 1 Preparare 170 °c Preincalzire: 12
forma dreptunghiulara conventionald min.
cu ventilator Coacere: 45 min.
Pizza proaspata (blat Tava 2 Conventional 170 °c Preincalzire: 9,5
subtire) min.
Coacere: 21 min.
Pizza proaspata (blat Tava 2 Conventional 170 °c Preincalzire: 10
gros) min.
Coacere: 45 min.
Pizza proaspata (blat Tava 2 Preparare 170 °c Preincalzire: 8 min.
gros) conventionala Coacere: 41 min.
cu ventilator
Paine Tava 1 Convectie 190 °c Preincalzire: 9 min.
Coacere: 30 min.
Muschi fraged 1,6 kg Tava 2 Gratar dublu 180 °c 55 min.
cu ventilator
Rulada de carne (1 kg) Tava 1 Conventional 180 °c 75 min.
Pui 1 kg Tava Raft: 2 | Gratar dublu 180 °c 50 min.
Tava: 1 | cu ventilator
Peste 2,5 kg Tava 2 Conventional 170 °c 70 min.
Coaste Tomahawk Tava 3 Convectie 120 °c 85 min.
preparare cu incalzire
Sus-jos
Friptura de porc din Tava 1 Convectie 160 °c 82 min.
ceafa (1,2 kg)
Pui 1,7 kg Tava Raft: 2 Convectie 180 °c 78 min.
Tava: 1
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Produse conform standardului EN 60350-1

Reteta Accesorii Functie | Temperatura Nivel Durata Preincalzire
Pandispan Forma dir(:)pt 26 E 170 1 30-35 min. Nu
Pandispan Forma di;"pt 26 @ 160 1 30-25 min. Nu
Briose 1tava @ 150 2 30-40 min. Da
Briose 1tava i 150 2 40-50 min. Da
Briose 2 tavi @ 150 N 2 si N4 30-35 min. Da
Cheesecake Forma dczr;opt 26 @ 150 1 70-80 min. Nu
Placint3 cu Forma de copt ® 20 E 170 1 80-85 rmiin. Nu
mere cm
Plicints cu Forma de copt ® 20 @ 160 1 . Nu
mere cm
Paine 1tava E 210 1 30-35 min. Da
Paine 1tava @ 190 1 30-35 min. Da
Toast Raft Max 5 6-8 min. Da, 5 min
Pui Raft si tavi @ 180 Raftul 2 75-80 min. Da

Tava 1

1. Tn cazul retetei cu pui, puneti-l mai intai cu spatele pe grétar sau in tava. Dupa 30 de minute, intoarceti
puiul, astfel incat pieptul sa fie in sus si spatele in jos.

2. Folositi o forma inchisa la culoare si mata si asezati-o pe gratar.

3. Scoateti tavile imediat ce preparatul este gata, chiar daca timpul din tabel nu a expirat.

4. Alegeti temperatura mai mica si verificati dupa cel mai scurt timp indicat in tabel.

5. Daca utilizati tava pentru a colecta lichidele scurse din alimentele puse pe gratar, asezati-o la nivelul 1 si
puneti putind apa in aceasta.

6. Carnea pentru burgeri trebuie sa fie intoarsa dupa ce a trecut doua treimi din durata de preparare.

Eficienta energetica in conformitate cu standardul EN 60350-1

1. Masurarea se realizeaza in modul ,ECO” pentru a determina datele privind modul de ventilatie si clasa
energetica.

2. Md&surarea se realizeazd in modul ,incdlzire sus-jos” pentru a determina datele privind modul
conventional.

3. Tn timpul masurarii, in interiorul aparatului se pdstreazd doar accesoriul necesar. Toate celelalte
componente trebuie indepartate.

4. Cuptorul este instalat conform ghidului de instalare si pozitionat in centrul corpului de mobilier.

5. Pentru masurare, este necesar sa inchideti usa, chiar daca etansarea garniturii estre afectata de cablu in
timpul testului. Pentru a va asigura ca nu apar efecte negative asupra datelor energetice din cauza etansarii
afectate, inchideti usa cu grija in timpul masurarii. Poate fi necesara utilizarea unei unelte pentru a garanta
etansarea garniturii, asa cum se Intampla la utilizarea casnica, unde cablul nu afecteaza etansarea.

6. Determinarea volumului cuvei se face pentru utilizarea functiei ,,Decongelare”. Pentru eficienta maxima,
se indeparteaza toate accesoriile, inclusiv suporturile laterale.
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Prepararea in modul ,,Eco”
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Reteta Accesorii Temperatura Nivel Durata Preincalzire
Challah 1 tava 180 1 45-50 min. Nu
Friptura de porc 1tava 200 1 80-85 min. Nu
Prajiturd Clafouti cu Form3 rotund3 200 1 55-60 min. NU
cirese
E;'pt”ra devitd 1,3 1 tavi 200 1 80-85 min. Nu
Negrese americane Raft si plita de sticla 180 1 55-60 min. Nu
Cartofi gratinati Raft si plita rotunda 180 1 65-70 min. Nu
Lasagna Raft si plita de sticla 180 1 75-80 min. Nu
Cheesecake Forma di;opt ®20 160 1 80-90 min. Nu

6. CURATARE SI INTRETINERE

fnainte de efectuarea operatiilor de curitare, deconectati stecirul de la sursa de alimentare cu energie
electrica.
Pentru a asigura o durata de exploatare cat mai mare a cuptorului, acesta trebuie sa fie curatat frecvent si
temeinic.

Pasii de curatare sunt urmatorii:

Dupa finalizarea prepararii, asteptati pana la racirea completa a cuptorului.

Scoateti accesoriile cuptorului, clatiti-le cu apa calda si lasati-le sa se usuce.

indepértati resturile de mancare si urmele de grasime din cuva cuptorului.

Curatati suprafata cuptorului cu o laveta moale, umezita cu detergent, apoi stergeti-o cu o laveta moale si
uscata.

Pentru functia de curatare cu apa, procedati dupa cum urmeaza:

1) Consultati sectiunea ,,Functionarea aparatului” si selectati programul E

2). Setati temperatura la 100 °C si durata la 30 de minute.

3). Apasati pe butonul ,,OK/START” pentru pornirea functionarii.

6. Dupa finalizarea programului ,Water Clean”, lasati cuptorul sa se raceasca.
Stergeti apoi interiorul cuptorului, folosind o laveta absorbanta sau un burete curat.
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Observatii

1. Nu utilizati instrumente de curatare ascutite, perii abrazive si produse de curadtare corozive, pentru a nu
deteriora cuptorul si accesoriile acestuia.

2. Nu utilizati materiale abrazive sau spatule metalice ascutite pentru a curata geamul usii.
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Agenti de curatare
Daca este ingrijit si curatat in mod corespunzator, aparatul dumneavoastra isi va pastra aspectul si va ramane
complet functional pentru o perioada indelungata. Va vom explica mai jos cum ar trebui sa ingrijiti si sa
curatati corect aparatul dumneavoastra.
Pentru a va asigura ca diferitele suprafete nu sunt deteriorate prin utilizarea unui agent de curatare
nepotrivit, respectati informatiile din tabel. Tn functie de modelul aparatului, este posibil ca nu toate zonele
mentionate sa se regdseasca pe/in aparatul dumneavoastra.

Atentie!
Risc de deteriorare a suprafetelor
A nu se reutiliza:
1. Agenti de curatare agresivi sau abrazivi.

2. Agenti de curatare cu continut ridicat de alcool.

3. Bureti de sarma sau bureti de curatat abrazivi.

4. Aparate de curatat cu presiune sau aparate de curatat cu abur.

5. Detergenti speciali de curatare, atunci cand aparatul este inca fierbinte.
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Spalati temeinic lavetele noi inainte de utilizare.

Zona din exteriorul
aparatului

Curatare

Exteriorul aparatului
Partea frontala din inox

Apa calda cu sapun:

Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.
Indepértati imediat petele de calcar, grisime, amidon si albumini (de
exemplu, albus de ou).

Sub aceste pete se poate forma coroziune.

Produse speciale de curatare pentru otel inoxidabil, potrivite pentru
suprafete fierbinti, sunt disponibile la serviciul nostru post-vanzare sau la
comercianti specializati.

Aplicati un strat foarte subtire de produs de curatare cu o laveta moale.

Plastic

Apa calda cu sapun:
Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata. Nu
utilizati raclete.

Suprafete vopsite

Apa calda cu sapun:
Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.

Panoul de comanda

Apa calda cu sapun:
Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata. Nu
utilizati raclete.

Panourile usii

Apa calda cu sapun:
Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.
Nu folositi o racleta de sticla sau un burete de sarma.

Manerul usii

Apa calda cu sapun:

Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.

Dac3 solutia anticalcar intrd in contact cu manerul usii, stergeti imediat. Tn
caz contrar, petele nu mai pot fi indepartate.

Suprafete emailate si
suprafete cu functie de
autocuratare

Respectati instructiunile pentru suprafetele compartimentului de preparare,
care sunt prezentate dupa tabel.

Capac din sticla pentru
lampa interioara

Apa calda cu sapun:

Curatati cu laveta umeda, apoi stergeti cu o laveta moale si uscata.

n cazul in care compartimentul de preparare este foarte murdar, utilizati un
produs de curdtare pentru cuptoare.

www.heinner.com




HEINNER |

Garnitura usii Apa calda cu sapun:
Nu o indepartati. Curatati cu o laveta. Nu frecati.
Detergent pentru otel inoxidabil:
Capac din otel inoxidabil | respectati instructiunile producatorului.

pentru usa Nu utilizati produse de intretinere pentru otel inoxidabil.

Tndepértati capacul usii pentru curatare.
Apa calda cu sapun:
Lasati la inmuiat si curatati cu o laveta sau cu o perie.

Accesorii Daca sunt prezente depuneri de murdarie, utilizati un burete de sarma.
Ghidaje Apa calda cu sapun:
Lasati la inmuiat si curatati cu o laveta sau cu o perie.
Sistem de glisare Apa calda cu sapun:

Curatati cu o laveta sau cu o perie.
Nu Tndepartati lubrifiantul atunci cand ghidajele sunt trase.
Cel mai bine este sa le curatati cand sunt impinse inauntru.
A nu se curata in masina de spalat vase.
Termometru pentru carne | Apa calda cu sapun:
(daca este inclus) Curatati cu o laveta sau cu o perie. A nu se curata Tn masina de spalat vase.

Observatii

1. Usoarele diferente de culoare pe partea frontalda a aparatului sunt cauzate de utilizarea diferitelor
materiale, precum sticla, plasticul si metalul.

2. Umbrele de pe panourile usilor, care arata ca niste dungi, sunt cauzate de reflexiile luminii interioare.

3. Emailul este procesat la temperaturi foarte ridicate. Acest lucru poate provoca variatii usoare de culoare.
Acest lucru este normal si nu afecteaza functionarea. Marginile tavilor subtiri nu pot fi complet emailate. Ca
urmare, aceste margini pot fi aspre. Acest lucru nu afecteaza protectia anticoroziva.

4. Pastrati intotdeauna aparatul curat si indepartati murdaria imediat, pentru a evita depunerile persistente.

Sfaturi

1. Curatati compartimentul de preparare dupa fiecare utilizare. Astfel, murdaria nu se va arde.

2. Indepértati imediat petele de calcar, grasime, amidon si albumin3 (de ex. albus de ou).

3. Indepértati imediat petele provenite de la alimentare cu continut de zahdr, de preferint3 atunci cand inc3
sunt calde.

4. Folositi vase de preparare adecvate pentru fripturi.
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Curatarea usii

Daca este ingrijit si curatat in mod corespunzator, aparatul dumneavoastra isi va pastra aspectul si va ramane
complet functional pentru o perioada indelungata. Veti gasi aici instructiuni privind demontarea usii
aparatului si curatarea acesteia.

n scopul curatérii si pentru a scoate componentele usii, usa aparatului poate fi detasata.

Fiecare balama a usii aparatului este prevazuta cu o parghie de blocare.

Atunci cand parghiile de blocare sunt inchise, usa aparatului este fixata in pozitie. Aceasta nu poate fi
detasata.

Atunci cand parghiile de blocare sunt deschise pentru a detasa usa aparatului, balamalele sunt blocate.
Acestea nu se pot inchide brusc.

Avertisment - Pericol de accidentare!

Daca balamalele nu sunt blocate, acestea se pot inchide brusc, cu forta. Asigurati-va ca parghiile de blocare
sunt intotdeauna complet inchise sau, atunci cand detasati usa aparatului, complet deschise.

Balamalele usii aparatului se misca la deschiderea si inchiderea usii, existand pericolul de prindere a mainilor.
Asigurati-va ca nu atingeti balamalele cu mainile.

Scoaterea usii aparatului

1. Deschideti complet usa aparatului.

2. Deschideti cele doua parghii de blocare din stanga si din dreapta.

3. Inchideti usa aparatului pana la limita de oprire.

4. Cu ambele maini, prindeti usa din partea stanga si din partea dreapta si trageti-o in sus.
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Montarea usii aparatului

Montati la loc usa aparatului, parcurgand in ordine inversa pasii necesari demontarii acesteia.

1. Atunci cand montati usa aparatului, asigurati-va ca ambele balamale sunt asezate exact in orificiile de
montaj ale panoului frontal al cuvei.

Asigurati-va ca balamalele sunt introduse in pozitia corecta. Trebuie sa le puteti introduce usor si fara
rezistenta. Daca simtiti vreo rezistenta, asigurati-va ca balamalele sunt introduse corespunzator n orificii.

2. Deschideti complet usa aparatului. in timp ce deschideti usa, puteti face o verificare suplimentara pentru,
pentru a va asigura ca balamalele sunt in pozitia potrivita. Daca montajul este realizat gresit, usa aparatului
nu se va putea deschide complet.

Pliati ambele parghii de blocare.

2. Inchideti usa compartimentului de preparare. n acelasi timp, vd recomand3m s3 verificati inca o datd dac3
usa este n pozitia corecta si daca fantele de ventilatie nu sunt partial blocate.

Scoaterea capacului usii

Scoateti usa aparatului conform instructiunilor de mai sus.

Insertia de plastic din capacul usii se poate decolora. Pentru a efectua o curatare temeinica, puteti scoate
capacul.

1. Apasati pe partea dreapta si pe partea stanga a capacului.

2. Scoateti capacul.

3. Dupa scoaterea capacului usii, celelalte componentele ale usii aparatului pot fi scoase cu usurinta, astfel
incat sa puteti continua curatarea. Dupa finalizarea curatarii usii aparatului, puneti capacul la loc si apasati
pe acesta pana cand veti auzi un sunet care indica fixarea.

4. Montati la loc usa aparatului si inchideti-o.

N \
o) | ==
0 0

Atentie!
Dupa instalarea usii aparatului, capacul usii poate fi indepartat.
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1. indepértarea capacului usii expune geamul interior al acesteia; geamul poate fi deplasat cu usurintd, ceea
ce poate provoca deteriorari sau accidentari.

2. Indepartarea capacului si a geamului interior reduce greutatea totald a usii aparatului. Balamalele se pot
misca mai usor la inchiderea usii, iar mainile dumneavoastra pot fi prinse. Asigurati-va ca nu atingeti
balamalele cu mainile.

Din aceste doua motive mentionate mai sus, va recomandam cu fermitate sa nu indepartati capacul usii decat
daca usa aparatului a fost complet demontata. Deteriorarile cauzate de o utilizarea necorespunzatoare nu
fac obiectul garantiei.

Sinele

n cazul in care doriti sd curdtati sinele si cuva aparatului, puteti scoate rafturile si le puteti curita. Astfel,
aparatul dumneavoastra fisi va pastra aspectul si va ramane complet functional pentru o perioada
indelungata.

1. Trageti partea din fata a sinelor laterale orizontal, in directia opusa, pana cand componenta o iese din
locas; ulterior, puteti scoate suporturile, asa cum este aratat in imagine.
2. Montati sina laterala Thapoi in cuva aparatului. Introduceti mai intai partea din spate a sinei laterale in

orificiul prevazut in cuva, apoi introduceti corect si partea din fata o n orificiu.

Fixarea ghidajelor telescopice

(luati ca exemplu partea stanga, aceleasi instructiuni fiind valabile si pentru partea dreapta)

1. Asezati punctele A si B ale ghidajelor telescopice orizontal pe sarma exterioara.

2. Rotiti ghidajele telescopice Tn sens contrar acelor de ceasornic (in sensul acelor de ceasornic pentru partea
dreapta) cu 90 de grade.

3. Impingeti Tnainte ghidajele telescopice astfel incat punctul C s3 se fixeze pe sarma inferioard si punctul D
pe sarma superioara.
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Scoaterea ghidajelor telescopice

(luati ca exemplu partea stanga, aceleasi instructiuni fiind valabile si pentru partea dreapta)
1. Ridicati ferm un capat al ghidajelor telescopice.

2. Ridicati intreg ghidajul telescopic si scoateti-| catre ihapoi.

Deflectorul cu autocuratare
Deflectorul cu suprafata tratata special poate absorbi uleiul si grasimile, le volatilizeaza ulterior, curata cuva
aparatului si Tmpiedica formarea mirosurilor neplacute in timpul procesului de preparare.

Montarea deflectorului cu autocuratare
Instalati suportul lateral si deflectorul cu autocuratare conform indicatiilor din figura:

Deflector cu autocuratare
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Demontarea deflectorului cu autocuratare

Scoateti deflectorul cu autocuratare pentru a facilita curatarea partilor laterale ale cuvei cuptorului:

1. Trageti suportul lateral din cuva aparatului in pozitie orizontala. Deflectorul cu autocuratare va fi scos
impreuna cu suportul lateral.

2. Scoateti suportul lateral din cuva aparatului impreuna cu deflectorul cu autocuratare.

3. Desprindeti deflectorul cu autocuratare de suportul lateral.

! e

Observatii
Ghidajele telescopice/rafturile/deflectorul cu autocuratare sunt accesorii optionale.

Tnlocuirea cablului de alimentare

Pozitia A indica locul cutiei de borne pe partea din spate a carcasei exterioare, care este inchisa.

Pasi: a. Deconectati alimentarea, utilizati o surubelnita mica plata pentru a deschide cele doua cleme 1 si 2.
b. Folositi surubelnita pentru a scoate suruburile 3, 4, 5 si 6.
c. Puneti noul cablu de alimentare, fixati firul galben/verde pe 3, firul maro pe 4, firul albastru pe 5.
d. Strangeti surubul 6 si inchideti capacul cutiei de borne pentru a finaliza operatia de inlocuire a

cablului.
1|
|—| 12 3 4
. maro (1) \ \ 4
i ) @)

- d s EE i E%* galben/verde ﬁ E:E—:\I )
Cablul de (e _,i@
alimentare albastru (N) :“i —]

\ ' 3]
W_.x . 6

i \\ — __,

Carcasa exterioara Cutie de borne

www.heinner.com



7. REMEDIEREA PROBLEMELOR

Problema Cauza posibila

Observatii/solutii

Aparatul nu functioneaza. Siguranta defecta.

Verificati intrerupatorul din tabloul de sigurante.

Pana de curent

Verificati daca lumina din bucatarie sau alte aparate
electrocasnice functioneaza.

Butoanele au iesit din | Butoanele au fost
suportul panoului  de | decuplate
comanda. accidental.

Butoanele pot fi scoase.

Puneti pur si simplu butoanele Tn suporturile din panoul
de comanda si apasati-le i astfel incat sa se fixeze si sa
poata fi rotite normal.

Este murdarie sub
butoane.

Butoanele nu mai pot fi
rotite cu usurinta.

Butoanele pot fi scoase.

Pentru a scoate butoanele, pur si simplu trageti-le din
suport.

Alternativ, apasati pe marginea exterioara a butoanelor,
astfel incat acestea sa se incline si sa poata fi ridicate cu
usurinta.

Curatati cu atentie butoanele cu o laveta si apa cu
detergent.

Stergeti cu o carpa moale.

Nu folositi obiecte ascutite sau materiale de curatat
abrazive.

Nu fnmuiati si nu curatati in masina de spalat vase.

Nu scoateti butoanele prea des, pentru ca suportul sa
ramana stabil.

Ventilatorul nu functioneaza tot timpul in modul:
incilzire cu ventilator”

Aceasta este o functionare normala, pentru cea mai buna
distributie a caldurii si performante optime ale
cuptorului.

Dupa finalizarea prepararii, se aude un zgomot si
se simte un flux de aer in zona panoului de
comanda.

Ventilatorul de racire continua sa functioneze, pentru a
preveni formarea umiditatii in cuva aparatului si pentru a
raci cuptorul. Ventilatorul de racire se va opri automat.

Mancarea nu este gatita
specificat in reteta.

suficient Tn timpul

Se utilizeaza o temperatura diferita de cea indicata in
reteta. Verificati din nou reteta. Cantitatile de ingrediente
sunt diferite fata de cele din reteta. Verificati din nou
reteta.

Rumenire neuniforma

Valoarea temperaturii setate este prea mare sau vasul de
preparare nu este la nivelul corespunzator in cuptor.
Verificati din nou reteta si setarile.

Finisajul, culoarea sau materialul tavilor de copt nu au
fost optiunea cea mai potrivita pentru functia selectata.
Dac3 folositi caldura radiant, precum in modul ,,incélzire
sus si jos”, utilizati vase de copt cu finisaj mat, culoare
inchisa si greutate redusa.

Lampa nu se aprinde.

Este necesara nlocuirea [ampii.

Avertisment - Pericol de soc electric!

Reparatiile necorespunzatoare sunt periculoase. Reparatiile si Tnlocuirea cablurilor de alimentare deteriorate
pot fi realizate numai de catre tehnicienii nostri autorizati. In cazul in care aparatul prezinta defectiuni,
deconectati-l de la sursa de alimentare sau opriti alimentarea cu energie electrica din tabloul de sigurante.

Contactati serviciul de asistenta post-vanzare.
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Durata maxima de functionare
Functionarea neintreruptda a aparatului este limitata la maximum 9 ore, pentru a evita situatia in care
utilizatorul il uita pornit.

Tnlocuirea lampii din coltul cuvei

Daca lampa din cuva nu functioneaza, aceasta trebuie nlocuita. Sunt disponibile la serviciul post-vanzare sau
la comercianti lampi cu halogen rezistente la caldura, de 25 wati si 230 V.

Cand manevrati lampa cu halogen, folositi o laveta uscata. Acest lucru prelungeste durata de exploatare a
[ampii.

AVERTISMENT!

Pericol de soc electric!
La inlocuirea lampii, contactele soclului Idmpii sunt sub tensiune. Tnainte de a inlocui lampa, deconectati
aparatul de la sursa de alimentare sau opriti alimentarea de la intrerupatorul din panoul de sigurante.

Pericol de arsuri!

Aparatul se incalzeste puternic. Nu atingeti in niciun caz suprafetele interioare ale aparatului sau elementele
de incalzire. Lasati de fiecare data aparatul sa se raceasca inainte de a-l| atinge sau curata. Tineti copiii la o
distanta sigura.

1. Puneti un prosop in cuva rece, pentru a preveni deteriorarea.

2. Rotiti capacul de sticla in sens invers acelor de ceasornic pentru a-l scoate.

3. Scoateti lampa — nu o rotiti.

4. Montati din nou capacul de sticla.

5. Scoateti prosopul si actionati intrerupatorul, pentru a verifica daca lampa functioneaza.

6. In cazul 1ampii laterale, dac3 functioneaza bine dupd inlocuire, nu uitati s puneti gritarul lateral la loc.

7. Acest produs contine o sursa de iluminat din clasa de eficienta energetica: G.

| —,

720 NN

I\\ II'. / o {I/rl

Capacul de sticla
n cazul in care capacul de sticl3 al Idmpii cu halogen este deteriorat, acesta trebuie inlocuit. Puteti obtine un
nou capac de sticla de la serviciul post-vanzare. Specificati seria E si numarul FD al aparatului dumneavoastra.

Date tehnice

Model HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
Indicele de eficienta energetica 81,2
Clasa de eficienta energetica A+
Consumul de energie cu o incarcatura 1,10 kWh/ciclu
standard, Tn modul conventional
Consumul de energie cu o sarcina 0,69 kWh/ciclu
standard, Tn modul de ventilatie
Numar de cuve 1
Sursa de caldura Energie electrica
Volum 72L
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Tip cuptor Tncorporat
Sursa de alimentare 220-240V~, 50 Hz-60 Hz
Putere electrica: 2,9 kW

Consum de energie

Informatii privind consumul de putere si timpul maxim pana la atingerea starii corespunzatoare cu consum
redus de putere:

Modul ,,Standby” 0,8 W
Timpul maxim necesar pana la atingerea starii corespunzatoare cu 20 minute
consum redus de putere:

Utilizati numai piese de schimb originale.

Cand contactati centrul nostru de service autorizat, asigurati-va ca aveti la indemana urmatoarele informatii:
Denumirea modelului si numarul de serie.

Informatiile pot fi gasite pe placuta cu date tehnice. Acestea pot suferi modificari fara o notificare prealabila.

Eliminarea deseurilor in mod responsabil fata de mediu
Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia

mediului si regimul deseurilor:

- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase
pentru mediu si sanatatea umana. Conform OUG 5/2015, exista obligativitatea predarii acestora,
pentru tratarea corespunzatoare si valorificarea componentelor reciclabile. Societatea Network One
Distribution S.R.L. este platitoare de taxa de” timbru verde” pentru fiecare Echipament Electric si
Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioara a echipamentelor
uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat gratuit
operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar,
sistemul “unul la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.

- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si
acumulatorii - fac obiectul unei colectari separate, il reprezinta o pubela barata cu o cruce.

Aceste masuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-IV. De asemenea, au fost
intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de Rechemare EEE, in conformitate
cu HG 322/2013. Totodata societatea este inscrisa in Registrul de punere pe piata a bateriilor, avand
numarul de inregistrare: RO-2011-03-B&A-0283.
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Conformitatea cu directiva RoHS: Produsul pe care I-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE) cu amendament (EU) 2015/863. Nu contine materialele ddunatoare si interzise specificate
in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!

HEINNER este marca inregistrata a companiei Network One Distribution SRL. Celelalte
branduri si denumirile produselor sunt marci de comert sau marci de comert inregistrate
ale respectivilor detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici
utilizata pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara
consimtamantul prealabil al companiei NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Toate drepturile rezervate.
www.heinner.com, http://www.nod.ro

Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii
Europene.

Producator si importator: Network One Distribution

Str. Marcel lancu, nr. 3-5, Bucuresti, Romania
Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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BUILT-IN OVEN

Model:
HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX

e Energy efficiency class A+
e Volume:72L
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1. INTRODUCTION

Please read the instructions carefully and keep the manual for future information.

This manual is designed to give all necessary instructions concerning installation, use and maintenance of the
unit. In order to operate the unit correctly and safely, please read this instruction manual carefully before
installation and use.

2. CONTENT OF YOUR PACKAGE

=»  Built-in oven
=»  User manual
=»  Warranty certificate

3. SAFETY INSTRUCTIONS

Before unpacking it, please read these instructions carefully. Only then will you be able to operate your
appliance safely and correctly.

Warmly recommend retaining the instruction manual and installation instructions for future use or for
subsequent owners.

The appliance is only intended to be fitted in a kitchen.

Observe the special installation instructions.

Check the appliance if there is any damage after unpacking it.

Do not connect the appliance if it has been damaged.

Only a licensed professional may connect appliances without plugs.

Damage caused by incorrect connection is not covered under warranty.

Only use this appliance indoors.

The appliance must only be used for the preparation of food and drink.

The appliance must be supervised during operation. This appliance may be used by children over the age of
8 and by persons with reduced physical, sensory or mental capabilities or by persons with a lack of experience
or knowledge if they are supervised or are instructed by a person responsible for their safety how to use the
appliance safely and have understood the associated hazards. Children must not play with, on, or around the
appliance.

Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old
and are being supervised.

Keep children below the age of 8 years old at a safe distance from the appliance and power cable.

And please always slide accessories into the cavity the right way round.

WARNING

Risk of electric shock!

1. Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by
one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains
or switch off the circuit breaker in the fuse box. Contact the aftersales service.

2. The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never
bring electrical appliance cables into contact with hot parts of the appliance.

3. Do not use any high pressure cleaners or steam cleaners, which can result in an electric shock.
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4. A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the
appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.

Risk of burns!

1. The appliance becomes very hot. Never touch the interior surfaces of the appliance or the heating
elements.

2. Always allow the appliance to cool down.

3. Keep children at a safe distance.

4. Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware
from the cavity.

5. Alcoholic vapors may catch fire in the hot cooking compartment. Never prepare food containing large
quantities of drinks with high alcohol content. Only use small quantities of drinks with high alcohol content.
Open the appliance door with care.

Risk of scalding!

1. The accessible parts become hot during operation. Never touch the hot parts. Keep children at a safe
distance.

2. When you open the appliance door, hot steam can escape. Steam may not be visible, depending on its
temperature. When opening, do not stand too close to the appliance. Open the appliance door carefully.
Keep children away.

3. Water in a hot cavity may create hot steam. Never pour water into the hot cavity.

Risk of injury!

1. Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, sharp or abrasive
cleaning aids or detergents.

2. The hinges on the appliance door move when opening and closing the door, and you may be trapped. Keep
your hands away from the hinges.

Risk of fire!

1. Combustible items stored in the cavity may catch fire. Never store combustible items in the cavity. Never
open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the circuit
breaker in the fuse box.

2. A draught is created when the appliance door is opened.

Greaseproof paper may come into contact with the heating element and catch f re. Do not place greaseproof
paper loosely over accessories during preheating. Always weight down the greaseproof paper with a dish or
a baking tin. Only cover the surface required with greaseproof paper. Greaseproof paper must not protrude
over the accessories.

Hazard due to magnetism!

Permanent magnets are used in the control panel or in the control elements. They may affect electronic
implants, e.g. heart pacemakers or insulin pumps. Wearers of electronic implants must stay at least 10 cm
away from the control panel.

Causes of Damage

1. Accessories, foil, greaseproof paper or ovenware on the cavity floor: do not place accessories on the cavity
floor. Do not cover the cavity floor with any sort of foil or greaseproof paper. Do not place ovenware on the
cavity floor if a temperature of over 50 2C has been set. This will cause heat to accumulate. The enamel will
be damaged.

2. Aluminum foil: Aluminum foil in the cavity must not come into contact with the door glass. This could cause
permanent discoloration of the door glass.

3. Silicone pans: Do not use any silicone pans, or any mats, covers or accessories that contain silicone. The
oven sensor may be damaged.
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4. Water in a hot cooking compartment: do not pour water into the cavity when it is hot. This will cause
steam. The temperature change can cause damage to the enamel.

5. Moisture in the cavity: Over an extended period of time, moisture in the cavity may lead to corrosion.
Allow the appliance to dry after use. Do not keep moist food in the closed cavity for extended periods of
time. Do not store food in the cavity.

6. Cooling with the appliance door open: Following operation at high temperatures, only allow the appliance
to cool down with the door closed. Do not trap anything in the appliance door. Even if the door is only left
open a crack, the front of nearby furniture may become damaged over time. Only leave the appliance to dry
with the door open if a lot of moisture was produced while the oven was

operating.

7. Fruit juice: when baking particularly juicy fruit pies, do not pack the baking tray too generously. Fruit juice
dripping from the backing tray leaves stains that cannot be removed. If possible, use the deeper universal
pan.

8. Extremely dirty seal: If the seal is very dirty, the appliance door will no longer close properly during
operation. The fronts of adjacent units could be damaged. Always keep the seal clean.

9. Appliance door as a seat, shelf or worktop: Do not sit on the appliance door or place or hang anything on
it. Do not place any cookware or accessories on the appliance door.

10. Inserting accessories: depending on the appliance model, accessories can scratch the door panel when
closing the appliance door. Always insert the accessories into the cavity as far as they will go.

11. Carrying the appliance: do not carry or hold the appliance by the door handle. The door handle cannot
support the weight of the appliance and could break.

12. If you use the residual heat of the switched keep food warm, a high moisture content inside the cavity
can occur. This may lead to condensation and can cause corrosion damage of your high quality appliance as
well as harm your kitchen. Avoid condensation by opening the door or use “Defrost” mode.

www.heinner.com



HEINNER |

4. INSTALLING

Mounting fixing
hole

Installation Important Instructions

To operate this appliance safe, please be sure that it has been installed to a professional standard
respecting the installation instructions. Damages occur because of incorrect installation are not with the
warranty.

While doing the installation, please wear protective gloves to prevent yourself from getting cut by sharp
edges.

Check the appliance if there is any damage before installation and do not connect the appliance if there
is.

Before turning on the appliance, please clean up all the packaging materials and adhesive film from the
appliance.

The dimensions attached are in mm.

It is necessary to have the plug accessible or incorporate a switch in the fixed wiring, in order to
disconnect the appliance from the supply after installation when necessary.

Warning: The appliance must not be installed behind a decorative door in order to avoid overheating.
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5. USING THE APPLIANCE

O START

TEMISTI=E

Knob 1 Knob 2

General operation: select function, adjust time or temperature, start cooking.

LIGHT Click, turn on/off the stove lamp; Long press 3s to enter or exit the child lock function.
ON / OFF Click to cancel the current setting or cooking.
KNOB 1 Rotate, select function.
KNOB 2 Rotate, adjust cooking time or temperature.
PREHEAT Under the setting state, press this button to turn on and off the preheating function;
TEMP / TIME Click to adjust the clock, temperature, probe temperature, cooking time.
OK / START In the Settings state, click to start cooking; In the parameter adjustment state, click to
confirm the parameters.
PAUSE / CANCEL | In the running state, press once to pause the work.
Press again to cancel work.

NOTE:
Do not operate the machine for 5 minutes, the machine will automatically enter the state of power saving.
Click ON/OFF to return to standby mode.

Before using the appliance to prepare food for the first time, you must clean the cavity and accessories.

1. Remove all stickers, surface protection foils and transport protection parts.

2. Remove all accessories and the side-racks from the cavity.

3. Clean the accessories and the side-racks thoroughly using soapy water and a dish cloth or soft brush.

4. Ensure that the cavity does not contain any leftover packaging, such as polystyrene pellets or wooden
pieces which may cause risk of fire

5. Wipe the smooth surfaces in the cavity and the door with a soft, wet cloth.

6. To remove the new appliance smell, heat up the appliance when empty and with the oven door closed.
7. Keep the kitchen highly ventilated while the appliance is heating up for the first time. Keep children and
pets out of the kitchen during this time. Close the door to the adjacent rooms.

8. Adjust the settings indicated. You can find out how to set the heating type and the temperature in the
next section.
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Settings

Heating
mode E
Temperature 250°C
Time 1h

After the appliance has cooled down:

1. Clean the smooth surfaces and the door with soapy water and a dish cloth.
2. Dry all surfaces.

3. Install the side-racks.

Setting the time

Before using the oven, you need to set the clock

1. In standby mode, click "TEMP/TIME" to enter the clock setting state.

2. Rotate the right knob to adjust the hour position and click "TEMP/TIME" to confirm.

3. Rotate the right knob to adjust the minute position, and click "TEMP/TIME" to complete
the clock setting.

Notes
After the power is connected, if the clock is not set, the clock will not be timed (display 00:00).

Grill rack

Baking tray

Only use original accessories. They are specially adapted for your appliance.

Note
The accessories may deform when they become hot. This does not affect their function. Once they have
cooled down again, they regain their original shape.

Inserting accessories
The cavity has five shelf positions. The shelf positions are counted from the bottom up.
The accessories can be pulled out approximately halfway without tipping.

Notes

Ensure that you always insert the accessories into the cavity the right way round.
Always insert the accessories fully into the cavity so that they do not touch the appliance door.
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Tilt protection

Accessories can be approximately pulled halfway out until they lock in place. The locking function prevents
accessories from tilting with the gravity of food and accessories themselves while they get pulled out.
Accessories should be inserted into cavity correctly for the tilt protection. When inserting the wire rack,

ensure the wire rack is onto the right facing direction like the picture 06
When inserting the backing tray, ensure the backing tray is onto the right facing direction like the picture

00
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Your appliance has various operating modes which make your appliance easier to use.
To enable you to find the correct type of heating for your dish, we have explained the differences and
scopes of application here.

Types of Heating Temperature Use
Conventional 30 ~250°C | For traditional baking and roasting on one level.
Especially suitable for cakes with moist toppings.

Convection 50 ~250°C | For baking and roasting on one or more levels. Heat
evenly.
ECO 140~240°C | For energy-saved cooking.

comes from the ring heater surrounding the fan

Conventional + Fan 50 ~ 250°C | For baking and roasting on one or more levels. The
P fan distributes the heat from the heating elements
evenly around the cavity.

Radiant Heat 150~250°C | For grilling small amounts of food and for browning

food. Please put the food in the center part under the

grill heating element.
50 ~ 250°C | For grilling flat items and for browning food. The fan
Aid distributes the heat evenly around the cavity.

Double Grill + Fan

Double Grill 150~250°C | For grilling flat items and for browning food.

Pizza 50 ~ 250°C | For pizza and dishes which need a lot of heat from
underneath. The bottom heater and ring heater will
work.

30 ~ 220°C | For add extra browning to the bases of pizzas, pies,

! and pastries. Heating comes from the bottom heater.

Bottom Heat

Defrost - For gently defrosting frozen food.

Notes

1. When thawing large portions of food, you can remove the side shelf and place the cooking utensils at the
bottom of the cavity.

2. If you need to heat the tableware, please select the "Convection" function and set the temperature to
50°C.

3. After the cooking is completed, the air blower will delay the air, which is normal.

4. Defrosting and "ECO" functions cannot be preheated quickly.

Caution

1. If you open the appliance door during an on-going operation, the operation will not be paused. Please be
especially careful with the risk of burns.

2. Do not cover the ventilation slots. Otherwise, the appliance may overheat.

3. To make the appliance cool down more quickly after the operation, the cooling fan may continue to run
for a period afterwards.

Cooling fan
The cooling fan switches on and off as required. The hot air escapes from above the door.
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Notes

The oven lamp is a main function, which is used by users to observe the cooking state of food and to check
the oil stains and residues in the cavity when cleaning.

After turning on the oven lamp function, you need to turn it off actively before the oven can return to the
standby state.

After cooking, the cooling fan of the whole machine will continue to work to dissipate heat until the cavity
is below the safe temperature.

General operation

1. In standby mode, turn knob 1 to select the function.

2. Adjust cooking TIME or temperature by using "TEMP/TIME" button and knob 2;
3. Click the "OK/START" button to START cooking.

NOTE:
After setting the temperature, click "TEMP/TIME" and rotate the adjusting knob to set the time.

Quick preheat

Quick preheating can be used to shorten the cooking time. The specify steps are as follows:

1. Rotate the knob 1 to select the function.

2. Rotate knob 2 to adjust the temperature, click "TEMP/TIME", rotate the knob 2 adjust the TIME, and click
"TEMP/TIME" to complete the parameter setting.

3. Click the "PREHEAT" key to warm up.

4. When the preheat is complete, put the food into the oven and click "OK/START" to START the cooking.

Change during cooking
If you need to change the cooking TIME or temperature during the cooking process, please click
"TEMP/TIME" and adjust it through knob 2.

Notes

1. If you have extensive cooking experience, you can adjust the parameters to your personal preference
and start cooking.

2. If you don't have extensive cooking experience, start cooking with TYPICAL RECIPES in the directions.

Caution!

1. To avoid burns, after cooking, please wear heat-proof gloves and take out the food.

2. After cooking; Do not touch the surface or heating element of the machine.

3. Please wait for the oven to cool before taking out the accessories.

4. To avoid burns, children should keep a safe distance from the machine.

5. To avoid the oven door glass bursting, the oven door cannot be used to put other things.

Childproof lock

Your appliance has a childproof lock so that children cannot switch it on accidentally or change any
settings.

1. In standby mode long press the "LIGHT" button for 3 seconds to enter the childproof lock function.

2. In the state of child lock, long press the "LIGHT" button for 3 seconds to exit the childproof lock function.

Furnace lamp’s function
In any state (except for sub-lock and false alarm), click the "lamp" button to switch the furnace lamp.
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Demo mode

Demonstration mode, with power-off saving data function. Power off saving function: for example, when
the demo mode is set to on, power off and then on is still on. After the demonstration mode is turned on,
the heating pipe does not work.

1. In standby mode, long press "ON/OFF" for 5 seconds to enter the demo mode and display "OFF”.

2. Turn the knob 2 to open or close the demo mode. When it is ON, display "ON"; when it is OFF, display
"OFF".

3. After setting up, you can click "ON/OFF" to exit the setting or wait 3 seconds for the demo mode to exit
automatically and return to standby mode.

Note:
When the demo mode is on, the "<Z=" icon is lit to indicate that the demo mode is running.
After starting the function, the heating tube will not work.

Sabbath mode

Sabbath mode has the function of power-off saving data. Save cooking data every 25 minutes. If the power
is cut off during operation, after power on again, the Sabbath mode will continue to run until the cooking
time is O or press the "ON/OFF" key to return to standby mode.

1. When in standby mode with no selection function, long press the "PREHEAT" button for 3 seconds to
enter Sabbath mode. The right screen will display "5A8".

2. Click "TEMP/TIME" and adjust the TIME by turning knob 2.

3. Click "OK/START" to START Sabbath mode.

4. At running time, click 'ON/OFF' or 'CANCEL' to run back to standby.

1. Remove all accessories, which are not necessary during the cooking & baking process

2. Do not open the door during the cooking & baking process

3. If you open the door during cooking & baking, switch the mode to “Lamp” (Without change the
temperature setting)

4. Decrease the temperature setting in not fan assisted modes to 50°C at 5min to 10min before

end of cooking & baking time. So, you can use the cavity heat to complete the process.

5. Use “Fan Heating”, whenever possible. You can reduce the temperature by 20°C to 30°C

6. You can cook and bake using “Fan Heating” on more than one level at the same time.

7. If it is not possible to cook and bake different dishes at the same time, you can heat one after the other to
use the preheat status of the oven.

8. Do not preheat the empty oven, if it is not required.

If necessary, put the food into the oven immediately after reaching the temperature indicated by switching
off the indicator light the first time.

9. Do not use reflective foil, like aluminum foil, to cover the cavity floor.

10. Use the timer and or a temperature probe whenever possible.

11. Use dark matt finish and light weighted baking molds and containers. Try not to use heavy accessories
with shiny surfaces, like stainless steel or aluminum.

Acrylamide occurs mainly by heating up starchy food (i.e. potato, French fries, bread) to very high
temperatures over long times.
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TIPS:
1. Use short cooking times.

2. Cook food to a golden yellow surface color, do not burn it to dark brown colors.
3. Bigger portions have less acrylamide.

4. Use “Fan Heating” mode if possible.

5. French fries: Use more than 450g per tray, place them evenly spread and turn them time by time. Use
the product information if available to get the best cooking result.

Tips and tricks

Tips and tricks

You want to cook your own recipe

Try to use settings of similar recipes first and optimize the cooking process due
to the result.

Is the cake baked ready?

Put a wooden stick inside the cake about 10 minutes before the given baking
time is reached. If there is no raw dough at the stick after pulling out, the cake is
ready

The cake loses massive volume during
cooling down after baking

Try to lower the temperature setting by 10°C and double check the food
preparing instructions regarding the mechanical handling of the dough.

The height of the cake is in the middle much
higher than at the outer ring

Do not grease the outer ring of the spring form

The cake is too brown at the top

Use a lower shelf level and or use a lower set temperature (this may lead to a
longer cooking time)

The cake is too dry

Use a 10°C higher set temperature (this may lead to a shorter cooking time)

The food is good looking but the humidity
inside is too high

Use a 10°C lower set temperature (this may lead to a longer cooking time) and
double check the recipe

The browning is uneven

Use a 10°C lower set temperature (this may lead to a longer cooking time). Use
the “Top & Bottom Heating” mode on one level

The cake is less browned on the bottom

Choose a level down

Baking on more than one level at the same
time: One shelf is darker than
the other.

Use a fan assisted mode for baking at more than one level and take out the trays
individually when ready. It is not necessary that all trays are ready at the same
time.

Condensing water during baking

Steam is part of baking and cooking and moves normally out of the oven
together with the cooling air flow. This steam may condensate at different
surfaces at the oven or near to the oven and build water droplets. This is a
physical process and cannot be avoid completely.

Which kind of baking ware can be used?

Every heat-resistant baking ware can be used. It is recommended not to use
aluminum in direct contact with food, especially when it is sour. Please ensure a
good fitting between container and lid.

How to use the grill function?

Preheat the oven for 5 minutes and place the food in the level given by this
manual. Close the oven door when you use any grilling mode. Do not use the
oven when the door is open, except for load /remove / check the food.

How to keep clean the oven during grilling?

Use the tray filled with 2 liters of water in at level 1. Nearly all fluids drip down
from the food placed on the rack will be captured by the tray.

The heating element in all grilling modes are
switching on and off over the time

It is a normal operation and depends on the temperature setting.

How to calculate the oven settings, when
the weight of a roast is not given by a
recipe?

Choose the settings next to the roast weight and change the time slightly.

Use a meat probe if possible, to detect the temperature inside the meat.

Place the head of the meat probe carefully in the meat,

due to the manufacturer instructions.

Make sure, that the head of the probe is placed in the middle of the biggest part
of the meat, but not in the near of a bone or hole.

What happens if a fluid is poured to a food
in the oven during the baking or cooking
process?

The fluid will boil and steam will arise as a normal physical process.

Please be careful, because the steam is hot.

See also “Condensing water during baking” for more information. If the fluid
contains alcohol, the boiling process will be quicker and can lead to flames in the
cavity. Make sure, that the oven door is closed during such kind of processes.
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Please control the baking or cooking process carefully. Open the door very
gentle and only if necessary.

Typical reciepes

Menu name Form Level Mode Temperature Time
Sponge cake (simple) in a Box 2 Conventional 170°C 50 min
box shape with fan
Sponge cake (simple) in a Box 1 Conventional 140°C 70 min
box shape
Sponge cake with fruits in Round form 1 Conventional 150°C 50 min
a round form with fan
Sponge cake with fruits Tray 1 Conventional 140°C 70 min
on a tray
Raisin’s brioche muffins Muffin form 2 Conventional 220°C Preaheat: 19 min
(yeast cake) Baking: 11 min
Gugelhupf (with yeast) Tray 1 Conventional 150°C Preaheat: 11 min
Baking: 60 min
Muffins Muffin form 1 Conventional 160°C Preaheat: 8.5 min
Baking: 30 min
Muffins Muffin form 1 Conventional 150°C Preaheat: 8.5 min
with fan Baking: 30 min
Apple yeast cake on a Tray 1 Conventional 160°C Preaheat: 10 min
tray with fan Baking: 42.5 min
Water sponge cake Spring form 1 Conventional 160°C Preaheat: 9.5 min
(6 eggs) Baking: 41 min
Water sponge cake Spring form 1 Conventional 160°C Preaheat: 9 min
(4 eggs) Baking: 26 min
Water sponge cake Spring form 1 Convention 160°C 35 min
Apple Yeast cake on a Tray 2 Conventional 150°C Preaheat: 8 min
tray with fan Baking: 42 min
Hefezopf (Callah) Tray 2 Conventional 150°C 40 min
with fan
Small cakes 20 Tray 2 Convention 150°C 36 min
Small cakes 40 Tray 2+4 Convention 150°C Preaheat: 10 min
Baking: 34 min
Butter yeast cake Tray 2 Conventional 150°C Preaheat: 8 min
Baking: 30 min
Shortbread Tray 2 Conventional 170°C Preaheat: 8 min
Baking: 13 min
Shortbread 2 trays Tray 2+4 Conventional 160°C Preaheat: 8.2 min
with fan Baking: 12 min
Vanilla cookies Tray 2 Conventional 160°C Preaheat: 8 min
Baking: 10 min
Vanilla cookies Tray 2+4 Conventional 150°C Preaheat: 8 min
with fan Baking: 14 min
White bread (1 kg flour) Box 1 Conventional 170°C Preaheat: 9.2 min
box shape Baking: 50 min
White bread (1 kg flour) Box 1 Conventional 170°C Preaheat: 12 min
box shape with fan Baking: 45 min
Fresh pizza (thin) Tray 2 Conventional 170°C Preaheat: 9.5 min
Baking: 21 min
Fresh pizza (thick) Tray 2 Conventional 170°C Preaheat: 10 min
Baking: 45 min
Fresh pizza (thick) Tray 2 Conventional 170°C Preaheat: 8 min
with fan Baking: 41 min
Bread Tray 1 Convention 190°c Preaheat: 9 min
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Baking: 30 min
Bread tender loin 1.6 kg Tray 2 Double grill 180°C 55 min
with fan
Meatloaf 1 kg meat Tray 1 Conventional 180°C 75 min
Chicken 1 kg Tray Rack:2 | Double grill 180°C 50 min
Tray:1 with fan
Fish 2.5 kg Tray 2 Conventional 170°C 70 min
Ribs Tomahawk cooked Tray 3 Convention 120°C 85 min
B.T.
Pork roast of the nech 1.2 Tray 1 Convention 160°C 82 min
kg
Chicken 1.7 kg Tray Rack:2 | Convention 180°C 78 min
Tray:1
Test food according to EN 60350-1

Reciept Accessories Function | Temperature Level Time Pre-heat
Sponge cake Springform ® 26cm E 170 1 30-35 min No
Sponge cake Springform ® 26cm @ 160 1 30-25 min No
Small cake 1 tray @ 150 2 30-40 min Yes
Small cake 1 tray i 150 2 40-50 min Yes
Small cake 2 trays @ 150 L2&L4 30-35 min Yes
Cheesecake Springform ®26cm @ 150 1 70-80 min No
Apple pie Springform ® 20cm E 170 1 80-85 min No
Apple pie Springform ® 20cm @ 160 1 70-80 min No
Bread 1 tray E 210 1 30-35 min Yes
Bread 1 tray @ 190 1 30-35 min Yes
Toast Rack Max 5 6-8 min Yes 5 min
Chicken Rack & tray @ 180 Rack2 75-80 min Yes

Tray 1

1.In chicken recipe, begin with the backside on top and turn the Chicken after 30 min. to the top side

2.Use a dark, frosted mold and place it on the rack

3.Take out the trays now, when the food is ready, even when it is not at the end of the given baking time.
4.Choose the lower temperature and check after the shortest time, given in the table.

5.1f using the tray to capture fluids dripping from the food placed on the rack during any grilling mode, the
tray should be set to level 1 and filled with some water

6.The burger patties should turned around after 2/3 of the time.

Energy efficiency according to EN 60350-1
1.The measurement is carried out in the “ECO” mode to determine the data regarding the forced air mode
and the label-class.

2.The measurement is carried out in the “Top & Bottom Heating” mode to determine the data regarding the
conventional mode.
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3.During the measurement only the necessary accessory is in the cavity. All other parts have to be removed.
4.The oven is installed as described in the installation guide and placed in the middle of the cabinet.

5.1t is necessary for the measurement to close the door like in the household, even when the cable disturbs
the sealing function of the gasket during the measurement.To make sure, that there are no negative effects
regarding the dirsturbed sealing due to the energy data, it is necessary to close the door carefully during the
measurement.lt is may be required to use a tool to guaranty the sealing of the gasket like in the household,
where no cable disturbs the sealing function.

6.The determination of the cavity volume carried out for the usage “Defrost”. To ensure an efficient use of
the oven, all accessories including side-racks are removed

Cooking by eco mode

Reciept Accessories Temperature Level Time Pre-heat
Challah 1 tray 180 1 45-50 min No
Pork Roast 1 tray 200 1 80-85 min No
Clafouti Cherry Cake Round form 200 1 55-60 min No
Beef Roast 1.3kg 1 tray 200 1 80-85 min No
Brownies Rack and glass plate 180 1 55-60 min No
Potato Gratin Rack and round plate 180 1 65-70 min No
Lasangne Rack and glass plate 180 1 75-80 min No
Cheese Cake Sprinform ® 20cm 160 1 80-90 min No

6. CLEANING AND MAINTENANCE

Disconnect the power supply before cleaning and maintenance.
In order to ensure the life of the oven, it should be thoroughly cleaned frequently.
The cleaning steps are as follows:

After cooking, wait for the oven to cool completely.

Remove oven accessories, rinse with warm water and dry.

Remove food residues and oil stains from the oven cavity.

Clean the oven surface with a soft cloth dampened with detergent and dry.

Start the water clean function as follows:

1). Refer to "General Operation" operation steps and select “ E

2). Set the temperature to 100°C, set the time to 30 minutes.

3). Click the "OK/START" button to start working.

6. After the water clean function is completed, wait for the oven to cool completely.
Then dry the furnace oven cavity with clean absorbent sponge or soft cloth.
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Notes

1. Do not use sharp cleaning tools, hard brush and corrosive cleaning products, so as not to damage the oven
and its accessories.

2. Do not use rough scrubbing agent or sharp metal spatula to clean the door glass.

Cleaning Agent

With good care and cleaning, your appliance will retain its appearance and remain fully functioning for a long
time to come. We will explain here how you should correctly care for and clean your appliance.

To ensure that the different surfaces are not damaged by using the wrong cleaning agent, observe the
information in the table. Depending on the appliance model, not all of the areas listed may be on/in your
appliance.

Caution!

Risk of surface damage

Do not use:

1. Harsh or abrasive cleaning agents.

2. Cleaning agents with a high alcohol content.

3. Hard scouring pads or cleaning sponges.

4. High-pressure cleaners or steam cleaners.

5. Special cleaners for cleaning the appliance while it is hot.

Wash new sponge cloths thoroughly before use.

Area Appliance exterior | Cleaning

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

Remove flecks of limescale, grease, starch and albumin (e.g. egg white)

immediately.

Corrosion can form under such flecks
Appliance exterior Special stainless steel cleaning products suitable for hot surfaces are
Stainless steel front available from our after-sales service or from specialist retailers.

Apply a very thin layer of the cleaning product with a soft cloth.

Hot soapy water:

Plastic Clean with a dish cloth and then dry with a soft cloth. Do not use glass cleaner
or a glass scraper.

Hot soapy water:

Painted surfaces Clean with a dish cloth and then dry with a soft cloth.
Hot soapy water:
Control panel Clean with a dish cloth and then dry with a soft cloth. Do not use glass cleaner

or a glass scraper.

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

Door panels Do not use a glass scraper or a stainless-steel scouring pad.

Door handle Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

If descaler comes into contact with the door handle, wipe it off immediately.
Otherwise, any stains will not be able to be removed.

Enamel surfaces Observe the instructions for the surfaces of the cooking compartment that
and self-cleaning follow the table.
surfaces
Glass cover for the Hot soapy water:
interior lighting Clean with a dish cloth and then dry with a soft cloth.

If the cooking compartment is heavily soiled, use oven cleaner.
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Door seal
Do not remove

Hot soapy water:
Clean with a dish cloth. Do not scour.

Stainless steel door
cover

Stainless steel cleaner:

Observe the manufacturer's instructions.
Do not use stainless steel care products.
Remove the door cover for cleaning.

Accessories

Hot soapy water:
Soak and clean with a dish cloth or brush.
If there are heavy deposits of dirt, use a stainless steel scouring pad.

Rails

Hot soapy water:
Soak and clean with a dish cloth or brush.

Pull-out system

Hot soapy water:

Clean with a dish cloth or a brush.

Do not remove the lubricant while the pull-out rails are pulled
out. It is best to clean them when they are pushed in.

Do not clean in the dishwasher.

Meat thermometer (if
included)

Hot soapy water:
Clean with a dish cloth or a brush. Do not clean in the dishwasher.

Notes

1. Slight differences in color on the front of the appliance are caused by the use of different materials, such
as glass, plastic and metal.
2. Shadows on the door panels, which look like streaks, are caused by reflections made by the interior

lighting.

3. Enamel is baked on at very high temperatures. This can cause some slight color variation. This is normal
and does not affect operation. The edges of thin trays cannot be completely enameled. As a result, these

edges can be rough. This does not impair the anti-corrosion protection.

4. Always keep the appliance clean and remove dirt immediately so that stubborn deposits of dirt do not

build up.

Tips

1. Clean the cooking compartment after each use. This will ensure that dirt cannot be baked on.
2. Always remove flecks of lime scale, grease, starch and albumin (e.g. egg white) immediately.
3. Remove flecks of food with sugar content immediately, if possible, when the fleck is still warm
4. Use suitable ovenware for roasting, e.g. a roasting dish.
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Door cleaning ‘

With good care and cleaning, your appliance will retain its appearance and remain fully functional for a long
time to come. This will tell you how to remove the appliance door and clean it.

For cleaning purposes and to remove the door panels, you can detach the appliance door.

The appliance door hinges each have a locking lever.

When the locking levers are closed, the appliance door is secured in place. It cannot be detached.

When the locking levers are open in order to detach the appliance door, the hinges are locked. They cannot
snap shut.

Warning — Risk of injury!

If the hinges are not locked, they can snap shut with great force. Ensure that the locking levers are always
fully closed or, when detaching the appliance door, fully open.

The hinges on the appliance door move when opening and closing the door, and you may be trapped. Keep
your hands away from the hinges.

Removing the appliance door

1. Open the appliance door fully.

2. Fold open the two locking levers on the left and right

3. Close the appliance door as far as the limit stops.

4. With both hands, grip the door on the left- and right-hand side, and pull it out upwards.
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Fitting the appliance door

Reattach the appliance door in the opposite sequence to removal.

1. When attaching the appliance door, ensure that both hinges are placed right onto the installing holes of
the front panel of the cavity.

Ensure that the hinges are inserted into the correct position. You must be able to insert them easily and
without resistance. If you can feel any resistance, check that the hinges are inserted into the holes right.

2. Open the appliance door fully. While opening the appliance door, you can make another check if the hinges
are in the right position. If you make the fitting wrong, you will not be able to make the appliance door fully
open.

Fold both locking levers closed again.

2. Close the cooking compartment door. At the same time, we warmly recommend

you to check one more time, if the door is in the right position and if the ventilation slots are not half-sealed.

Removing the door cover

Remove the appliance door like instructed above.

The plastic inlay in the door cover may become discolored. To carry out thorough cleaning, you can remove
the cover.

1. Press on the right and left side of the cover.

2. Remove the cover.

3. After removing the door cover, that rest parts of the appliance door can be easily taken

off so that you can go on with the cleaning. When the cleaning of the appliance door

has finished, put the cover back in place and press on it until it clicks audibly into place

4. Fitting the appliance door and close it.

<D
7
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Caution!
After the appliance door is installed, the door cover can also be removed at this time.
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1. Removing the door cover means to set the inner glass of the appliance door free, the glass can be easily
moved and cause damage or injury.

2. Removing the door cover and inner glass means to reduce the overall weight of the appliance door. The
hinges can be moved easier when closing the door and you may be trapped. Keep your hands away from the
hinges.

Because of the 2 points above, we strongly recommend you not remove the door cover unless the appliance
door is removed. Damage caused by incorrect operation is not covered under warranty.

Rails

When you want to have good cleaning for the rails and cavity, you can remove the shelves and clean them.
In this way your appliance will retain its appearance and remain fully functional for a long time to come.

1. Pull the front part of the side rails horizontally to the opposite direction until the feature g} gets out;
Later on you can remove the shelves out like the picture

2. Put the side rail back into the cavity, first insert the rear part of the side rail into the

hole of the cavity correctly and then insert the front part of §} into the hole into.

Fix the telescopic r
( take the left side for example same for right side)

1. Put the point A and B of the telescopic runners horizontally on the outer wire.

2. Rotate the telescopic runners anti-clockwise (clockwise for right side) by 90 degrees.

3. Push forward the telescopic runners, make the point C buckle d onto the lower wire and the point D
buckled onto the upper wire.
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Remove the telescopic runners

( take the left side for example same for right side)

1. Lift up one end of the telescopic runners hard.

2. Lift up the whole telescopic runners and remove backward.

Self-cleaning baffle
Baffle with special enameling treatment on its surface, which can absorb oil and fat, volatilize them out later
on, make cavity clean and have no peculiar smell during the process of cooking.

Fix self-cleaning baffle
Install side rack and self-cleaning baffle in turn according to direction as shown in the figure:

Self-cleaning baffle

Disassemble self-cleaning baffle
Take self-cleaning baffle out for the convenience of cleaning lateral sides of cavity:
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1. Pull the side rack out from the cavity horizontally. The self-cleaning baffle will be pulled out together with

the side rack.
2. Take side rack out of the cavity together with the self-cleaning baffle.
3. Separate the self-cleaning baffle from the side rack.

0 e

Notes
The telescopic runners/shelves/self-cleaning baffle are optional accessories.

Change the power cord

Position A show the terminal box position on the back of the back outer case and it’s

closed.

Steps: a. cut off the power, use small flat screwdriver to open two snap 1, 2.
b. use screwdriver to take off screws 3, 4, 5 and 6.
c. change the new power cord, fox the yellow/green wire on 3 brother wire on 4 blue wire on 5.
d. twist screw 6 closed the terminal box cover finish the changing.

]
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. brown (L) L ¥ —
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o g [T i = = vellow/green ' :,l: ﬁ
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Back outer case Terminal box
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7. TROUBLESHOOTING

Notes/remedy

Check the circuit breaker in the fuse box.

Fault Possible Cause
The appliance does not work. Faulty fuse.
Power cut

Check whether the kitchen light or other kitchen
appliances are working.

Knobs have fallen out of the Knobs have been

Knobs can be removed.

easily. under knobs

support in the control panel. accidentally Simply place knobs back in their support in the control
disengaged. panel and push them in so that they engage and can
be turned as usual.
Knobs can no longer be turned | There is dirt | Knobs can be removed.

To disengage knobs, simply remove them from the
support.

Alternatively, press on the outer edge of knobs so that
they tip and can be picked up easily.

Carefully clean the knobs using a cloth and soapy
water.

Dry with a soft cloth.

Do not use any sharp or abrasive materials.

Do not soak or clean in the dishwasher.

Do not remove knobs too often so that the support
remains stable

Fan does not work all the time in the mode: “Fan
Heating”

This is a normal operation due to the best possible
heat distribution and best possible performance of the
oven.

After a cooking process a noise can be heard and a air
flow in the near of the control panel can be observed.

The cooling fan is still working, to prevent high
moisture conditions in the cavity and cool down the
oven for your convenience. The cooling fan will
switch off automatically.

Food is undercooked within the time specified in the
recipe.

A temperature different from the recipe is used.
Double check the temperatures. The ingredient
guantities are different to the recipe. Double check the
recipe.

Uneven browning

The temperature setting is too high, or the shelf level
could be optimized. Double check the recipe and
settings.

The surface finish and or color and or material of the
baking ware were not the best choice for the selected
oven function. When use radiant heat, such as “Top &
Bottom Heating” mode, use matt finished, dark
colored and light weighted oven ware.

The lamp doesn’t turn on

The lamp needs to be replaced.

Warning-Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one
of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or
switch off the circuit breaker in the fuse box. Contact the after-sales service.

Maximum operating time

The maximum operating time of this appliance is 9 hours, to prevent that you forget shot off the power.
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Replacing the lamp on the corner of the cavity

If the cavity lamp fails, it must be replaced. Heat-resistant, 25 watt, 230 V halogen lamps are available from
the after-sales service or specialist retailers.

When handling the halogen lamp, use a dry cloth. This will increase the service life of the lamp.

WARNING!

Risk of electric shock!
When replacing the lamp, the lamp socket contacts are live. Before replacing the lamp, unplug the appliance
from the mains or switch other circuit breaker in the fuse box.

Risk of burns!
The appliance becomes very hot. Never touch the interior surfaces of the appliance or the heating elements.
Always allow the appliance to cool down. Keep children at a safe distance.

1. Place a towel in the cold cavity to prevent damage.
2. Turn the glass cover anti-clockwise to remove it (Corner lamp)
3. Pull out the lamp — do not turn it.
4. Assemble the glass cover back in.
5. Remove the towel and switch on the circuit breaker to see if lamp switches on.
6. For the lateral lamp , if it works well after the replacement, please remember to put the lateral grid back.
7. The product contains a light source of energy efficiency class: G.

Z T
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Glass cover
If the glass cover of the halogen lamp is damaged, it must be replaced. You can obtain a new glass cover from
the after-sales service. Please specify the E number and FD number of your appliance.

Technical data

Model HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
Energy Effciency Index 81.2
Energy Effciency class A+
Energy consumption with a standard 1.10 kWh/cycle
load, conventional mode
Energy consumption with a standard 0.69 kWh/cycle
load, fan-forced mode
Number of cavities 1
Heat source Electricity
Volume 72 L
Type oven Built-in
Power supply 220-240V~, 50 Hz-60 Hz
Electric Power 2.9 kW
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Energy consumption

Product information for power consumption and maximum time to reach applicable low power mode.

Standby mode 0.8 W
The maximum time needed for the oven to automatically reach the 20 minutes
applicable low power mode or condition

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorized Service Centre, ensure that you have the following data available: Model
and Serial Number.
The information can be found on the rating plate. Subject to change without notice.

Environment friendly disposal

You can help protect the environment!
Please remember to respect the local regulations: hand in the non-working electrical
equipment’s to an appropriate waste disposal center.

HEINNER is a registered trademark of Network One Distribution SRL. Other brands and
product names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to
make any derivative such as translation, transformation, or adaptation without permission
from NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. All rights reserved.

www.heinner.com, http://www.nod.ro

This product is in conformity with norms and standards of European Community

Producer and importer: Network One Distribution
@ Marcel lancu Street, 3-5, Bucharest, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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BIPALEHA ®YPHA

Mogpen:
HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX

e [EHeprueH Knac A+
e QObem:72n




1. BbBEAEHUE

Mons, npoyeTeTe BHUMATENIHO MHCTPYKLIMUTE U 3anaseTe pPbKOBOACTBOTO 3a bbaella MHGopmaLms.

HacTosawoTo pbKoBOACTBO € npeAHasHayeHo Aa NpeaocTaBuM BCUYKM HEoBX0oAUMWU UHCTPYKUUU OTHOCHO
WHCTa/IMPaHeTo, M3M0N3BaHETO M NOAAPbIKKATa Ha ypeaa. 3a Aa M3nosi3saTe ypeaa npasuaHo 1 6esonacHo,
MOAA, npoyeTeTe BHMMATENHO HACTOALWLOTO PbKOBOACTBO 33 MHCTPYKUMM Mpeay WHCTaAMpaHeTo W
M3M0/13BaHeTo.

2. CbAbPXAHUE HA ONAKOBKATA

=  BrpageHa ¢pypHa
=  PbKoBOACTBO 3a ynoTtpeba

=  lapaHUUOHEH cepTuduKart

3. UHCTPYKLU WU 3A BE3ONMACHOCT

Mpeau aa pasonakoBaTe ypeaa, MoJis, NpoyYeTeTe BHUMATENHO Te3M MHCTPYKLUMU. CaMo TaKa e MoKeTe 4a
n3no/si3Barte ypega 6€30nacHo M NpaBuHO.

MpenopbyBame Bu pa 3anmasuTe pbKOBOACTBOTO 3a ynoTpeba M MHCTPYKUMWUTE 33 MOHTaX 3a 6baeua
ynoTtpeba nau 3a cieapalmte cobcTBeHUUM.

YpenbT e npeAHa3HayeH 3a MOHTaX CaMo B KyXHS.

CnasBaiiTe cneunaiHUTe MHCTPYKLUM 32 MOHTaX.

Cnepn pa3onakoBaHETO NPOBeEpeTe ypena 3a eBeHTYa/IHU NoBpeaMu.

He cBbp3BaliTe ypeaa, ako e NoBpeaeH.

Camo /IMLLEeH3UPaH CNeuuanmcT MoXe a CBbp3Ba ypeau bes wencenu.

MoBpeauTte, NPUYMHEHWN OT HEMNPABU/IHO CBbP3BaHE, He Ce NMOKPUBAT OT rapaHumATa.

M3non3saiTe ypeaa camo Ha 3aKpuUTO.

YpeanT TpabBa Aa ce M3M0/13Ba CamMo 3a NPUTOTBAHE Ha XpaHa U HanuUTKK.

Ypeawt Tpabea aa 6bae HabaoaaBaH No Bpeme Ha paboTta. To3u ypea MoXe Aa ce U3MNon3sa OT Aeua Ha
Bb3PacT HafA 8 roaMHM 1 OT ANLA C HamaneHn GU3NYeCcKKn, CETUBHM UAN YMCTBEHWN CNOCOBHOCTU UAK OT ANLA
6€e3 onuUT UK 3HAHMA, aKo ca nofa HabaAeHUEe NAM Ca UHCTPYKTUPaAHU OT AnLEe, OTFOBOPHO 3a TAXHaTa
6e30MacHOCT, KaKk Aa n3nonssaT ypeaa 6e3onacHo 1 ca pasbpanu cBbp3aHMTe ¢ ToBa onacHocTu. [leuata He
TpabBa Aa cu UrpanAT c ypeaa, BbPXy HEFO UM OKONO Hero.

[JeuaTta He TpsabBa Aa noyncTeaT ypeaa UaM Aa U3BbPpLIBAT 06L1a NOAAPBIKKA, OCBEH aKO He Ca HaBbpLLMAK
8 roanHu 1 He ca noA HabaoaeHue.

[pbsKTe aeuata noa 8-roamiiHa Bb3pacTt Ha 6e3onacHo pas3cTosHMe OT ypeaa U 3axpaHBallma Kaben.

N mons, BUHaru nocraBAiTe akcecoapute B KyTUATA MO NPaBUIHUA HauUH.

NPEAYNPEXAEHUE

OnacHoCT OT TOKOB yaap!

1. HenpaBuaHOTO NonpaBsaHe e onacHo. MonpaBKMTe MOraT Aa Ce M3BbPLIBAT M NOBPEAEHUTE 3aXpPaHBaLLM
Kabenu fa ce 3amMeHAT CaMo OT e4MH OT HaluTe 0by4YeHU CepBU3HU TEXHUUW. AKO ypeabT e aedeKTeH,
W3KJIIOYEeTE ro OT e/IEKTPUYECKATa MPEeXKa UK U3KoYeTe NpeKbeBaya B KyTUATA C npegnasutenn. CebprkeTte
Ce CbC cepBM3HATa CAy:Kba.
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2. M3onaumsaTta Ha KabenuTe Ha eNeKkTPUYECKUTE ypeam MOKe Aa ce CTONM npu AoNUp C ropeLiy 4yactu Ha
ypeaa. HuKora He gonyulaite Kabenute Ha enekTpuyecknTe ypeam Aa BAU3aT B KOHTAKT C ropeLiy 4acTu Ha
ypesaa.

3. He 13non3BaiiTe BUCOKOHAMOPHM MOYUCTBALLM MALLMHWU AW MaPOYUCTaYKKM, KOUTO MoraT Aa AoBeaaT Ao
TOKOB yaap.

4. OedeKTeH ypen moske Oa AoBefe A0 TOKOB yaap. HMKora He BKAto4BaiTe aedekTeH ypead. UsknwoueTe
ypeaa OT efleKTpMyecKaTa Mmpeka UAM U3KIYeTe NpekbcBada B KyTuATa ¢ npeanasuntenn. CebpikeTe ce ¢
cepBu3HaTa cnyxba.

OnacHocT oT u3srapsHe!

1. YpeabT cTaBa MHOro ropew,. HwKora He [OKOCBaiTe BbTPELWHMTE MOBLPXHOCTM Ha ypeda WM
HarpeBaTeNHUTe eNleMeHT!.

2. BuHarv ocTtaBaiiTe ypesa Aa UsCTuHe.

3. [ipbKTe geuaTta Ha 6e3onacHo pascTosHue.

4. AKcecoapuTe M CbAOBeTe 33 NeyYeHe CTaBaT MHOTO ropeLLn. BuHaru nsnonssaiite pbKkaBmum 3a GpypHa, 3a
[a U3BaamMTe aKCecoapuTe UM CbAOBETE 3a NeYeHe OT KyTuATa.

5. AIKOXO/IHUTE Mapy MOraT fa Ce Bb3MJaMeHAT B ropeLlaTa rotsapcka Kamepa. Hukora He npuroTesiiTe
XPaHU, CbAbPXKALLM FOIeMU KOMYECTBA HAMWUTKU C BUCOKO AJIKOXOJIHO CbAbpiKaHWe. M3nonssaite camo
MaJIKM KOJIMYECTBA HAaMWUTKM C BUCOKO aJ/IKOXOJIHO CbAbpiKaHue. OTBapAiTe BpaTaTa Ha ypeaa C BHUMaHMe.

OnacHocT oT usrapsaHe!

1. locTbNHMTE YacTK ce HarpsaBaT No BPeme Ha paboTa. HMKora He AOKOCBanTe HarpsaTuUTe Yyactu. JpbiKTe
AeuaTa Ha 6e3onacHO pascTosHue.

2. KoraTo oTBapsATe BpaTaTa Ha ypeda, MOXe [a u3sie3e ropewa napa. MNapaTa MoXKe Aa He ce BUXKAa, B
3aBMCUMOCT OT HelHaTa

TemnepaTtyparta. Korato oTBapATe, He cToiTe npekaneHo 6,130 Ao ypega. OTBapAinTe BHUMATENHO BpaTaTa
Ha ypeaa. [pbiKTe AeuaTta Ha pa3CcTosiHUE.

3. BogaTa B ropelata KyxMHa mMoXe Aa cb3gage ropeua napa. HMKora He M3nuBaiiTe Boda B ropeliaTa
KYXMHa.

OnacHOCT oT HapaHABaHe!

1. HagpackaHOTO CTbK/IO Ha BpaTaTa Ha ypeda MOXe Aa ce MpeBbpHe B NyKHaTMHA. He m3nonssaiite
CTbKAOUYMUCTAY, OCTPU MK abpasnBHU

NoYnCTBALLM CPEACTBA UM AETEPreHTH.

2. MaHTWTe Ha BpaTaTa Ha ypefa Ce ABMMKAT NPV OTBApAHe W 3aTBapsAHE Ha BpaTaTa M MOMKeTe ga ce
3aKknewmTe. [lpbiKTe pbLETe CM Aasied OT NaHTuTe.

OnacHocT oT noxap!

1. TopnuBKUTE NpeaMeTH, CbXpaHABaHW B KyTUATA, MOraT Aa Ce Bb3n/JamMeHAT. HMKora He cbxpaHsBaiiTe
rop/siMBu NpeameTn B KyTuATa. HMKora He oTBapAiTe BpaTaTa Ha ypena, ako BbTpe uma gum. M3Kniouete
ypeaa v ro u3BageTe OT KOHTaKTa B KyTUATa ¢ npegnasuTenu.

2. MNpu oTBapsAHe Ha BpaTaTa Ha ypeAa ce Cb3aBa Bb3AyLLIHa TeYeHUs.

MasHMHOYyCcTOMUYMBATA XapTMA MOMKe [la BJie3e B KOHTAKT C HarpeBaTe/IHMA eleMeHT U fia ce Bb3naamMeHu. He
NoCTaBANTE Ma3HUHOYCTOMYMBA

XapTUA BbPXY akcecoapute nNO Bpeme Ha nNpeaBapuUTeNHOTO 3arpABaHe. BuHarm nputucKaiTte
Ma3HUHOYCTONYMBATa XapThaA C YUHMUA WUAK TaBa 3a nedveHe. [OKpMBaTe C Ma3HMHOYCTOMYMBA XapTNA CaMmo
HeobxoaMmaTa NoBbpPXHOCT. MasHUHOYCTOMYMBaTa XapTua He Tpabsa Aa nsnmsa

OT aKkcecoapure.

OnacHocT oT marHeTusbm!

B KOHTPOAHMA MaHen MAM B KOHTPOJIHUTE efleMeHTU Ce WM3MN0A3BaT NOCTOAHHU MarHutu. Te moraT Aa
NOBANAAT Ha €NEKTPOHHU UMNNIaHTU, HanNnpumep CbpaeyvHn HeVICMEﬁK'bpM WM MHCYNIMHOBW NomnuM. XopaTa
C eNEKTPOHHU MMNNAHTU TpFI6Ba Aa CTOAT Ha pa3CToAHne Han-manko 10 cm o1 KOHTPO/IHUA NaHen.
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MpuunHK 3a nospeaun

1. Akcecoapu, $0nMO, Ma3HUHOYCTOMYMBA XapTUS UAM CbAOBE 3a MeyeHe Ha AbHOTO Ha ¢ypHaTa: He
NOCTaBANTE aKcecoapu Ha AbHOTO Ha pypHaTa. He noKpmueaiTe AbHOTO Ha ¢ypHaTa C HUKAKBB BMA, HoAN0o
WMIN Ma3HMHOYCTOMYMBA XapTuA. He noctasaiTe cbaoBe 3a NevyeHe Ha AbHOTO Ha ¢ypHATa, ako e 3aJaeHa
TemnepaTtypa Hazg 50 2C. ToBa we goBeae A0 HAaTpynBaHe Ha Ton/MHa. EmainsT we 6bae nospeaeH.

2. AnymunHueso ¢onmo: AnymnHneBoTo G0IMO B KyTUATa He TpAGBa Aa B/IM3a B KOHTAKT CbC CTbK/IOTO Ha
BpaTaTa. ToBa MOXe Aa aoseae 40

TpanHo obe3LBeTABaHE Ha CTLK/IOTO Ha BpaTaTa.

3. CunnkoHOBU cbaoBe: He M3nonsBaiiTe CUIMKOHOBM CbAO0BeE, NOAOXKKM, Kanaum Uan akcecoapu, KouTo
CbAbPKAT CUANKOH. CeH30pbT Ha GypHATa MOXKe Aa ce NoBpeau.

4. Boga B ropella roTBapcka Kamepa: He U3/InBaiTe BoAa B KYTUATA, KOraTo e ropelta. ToBa Wwe goseae Ao
obpasyBaHe Ha napa. [pomsiHaTa B TeMnepaTypaTa MoXe Aa nospeau emaina.

5. Bnara B KytuaTa: Mpu npoab KMTENIHO M3/1araHe Ha BAara B KyTMATA MOXe Aa Ce MOJydYM Koposus.
OcTaBeTe ypena Aa U3CbxHe cneg ynoTpeba. He cbxpaHsaBaiTe BnarkHa XpaHa B 3aTBOpeHaTa KyTua 3a
NPOAb/IKUTENHO BpemMe. He cbxpaHsaBaiTe xpaHa B KyTuATa.

6. OxnaxgaHe c oTBOpeHa BpaTa Ha ypeaa: Cneg paboTa npu BUCOKMU TeMmmnepaTypu, OCTaBeTe ypeaa Aa ce
oXN1agn camo C 3aTBOpeHa BpaTa. He 3aknewBaliTe HUWO BbB BpaTaTa Ha ypeaa. [lopu ako BpaTaTa e
OCTaBeHa CaMo JIeKO OTBOPEHA, C TeYEeHMEe Ha BPEMETO npegHaTta YacT Ha 6au3KkmMTe mebenn moxke ga ce
nospeaun. OctaBeTe ypena Aa U3CbXHe C OTBOPEHA BpaTa CaMo ako e obpasyBaHa MHOTO Baara No Bpeme Ha
paboTaTa Ha pypHaTa.

7. MNoAoB COK: KoraTto neyete ocob6eHO COMHU NAOA0BU NalioBe, He Hamb/BaliTe TaBaTa NPeKaseHo MHOrO.
MAoJOBUAT COK, KOWTO Kane OT TaBaTa, OCTaBsA MeTHa, KOMTO He moraT da 6baaT oTcTpaHeHu. AKo e
Bb3MOXKHO, M3M0/13BaiTe No-Aba60Ka yHMBEpCcaiHa TaBa.

8. U3KNUNTENHO 3aMbpceHa YNAbTHUTENHa fieHTa: AKO YNAbTHUTENHATa /ieHTa € MHOro 3ambpceHa,
BpaTaTa Ha ype[a HAMa Aa ce 3aTBaps NPaBWIHO Mo Bpeme Ha paboTa. MpeaHaTa YacT Ha CbCceaHUTe ypeau
MOKe Aa ce nospean. BUHarn noaabprante ynabTHUTEIHATa IEHTa YMCTa.

9. BpaTaTa Ha ypeda KaTo cTo/, padT uam paboTHa NoBbPXHOCT: He cAagaliTe Ha BpaTaTa Ha ypeda wn He
nocTaBaAnTe MAM 3aKayalTe HULLO BbPXY HesA. He nocTasaiTe cbAoBe 3a roTBEHE WM aKCecoapu BbpXy
BpaTaTa Ha ypeaa.

10. MocTaBsAHe Ha aKcecoapu: B 3aBMCMMOCT OT MOJie/1a Ha ypeda, akcecoapute moraTt Aa HaJpackaT naHena
Ha BpaTaTa Npuv 3aTBapsAHe Ha BpaTaTa Ha ypeaa. BuHaru nocrassaiiTe akcecoapute B KyxmHaTta AOKpai.

11. MNpeHacaHe Ha ypeaa: He NpeHacaAnTe U He AbPXWUTE ypeaa 3a ApbXKKaTa Ha BpaTtaTa. [JpbXKaTta Ha
BpaTaTa He MOXe [la U34bPXKU TErI0TO Ha ypeaa U MOXKe A3 Ce CUYMU.

12. AKo n3non3BaTe ocTaTbyYHaTa TOMJIMHA Ha ypea, 3a Aa NoAAbPKaTe XpaHaTa ToMN/a, B KyTUATa MOXe Ja
ce o6pasyBa BUCOKa BNa*KHOCT. TOBA MOXe [a A0oBee A0 KOHAEH3aUMA U Aa NPUYUHU KOPO3MOHHM NoBpean
Ha BalLWA BUCOKOKAYECTBEH ypes, KaKTo U la HaHece LLEeTU Ha KyxXHATa BU. M3bArealiTe KOHAEeH3auuATa, KaTo
OoTBapATe BpaTaTa UM M3NON3BaTe pexum ,PasmpassnBaHe”.
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4. UHCTATUPAHE

MoHTaxeH oTBOp

-_._._J_.i 3a 3aKpenBaHe
ksmae

B 105

460

Ba)XHU MHCTPYKLMM 32 MHCTaNUpPaHe

e 3a ga u3nonseaTe TO3U ypes 6e3onacHo, MOJA, YBEPETe Ce, Ye e MHCTaNMpaH Nno nNpodecuoHasHu
CTaHOAPTW, CbINACHO WHCTPYKUMUTE 3a WHCTanupaHe. [oBpeaute, NPUUYMHEHM OT HenpaBwJHa
WHCTaNaumn, He ce NOKPMBAT OT rapaHLUmMATa.

e [lo Bpeme Ha MHCTa/IMPaAHETO HOCeTe 3allMTHU PbKaBuLM, 33 Aa ce npeanasuTe oT NOpsA3BaHe OT OCTPM
pbbose.

e [Ipean MOHTaXa nNpoBepeTe ypeaa 3a Hanyme Ha NoBpeamM 1 He ro CBbP3BaliTe, aKo MMa TaKmMBa.

e [lpeau Aa BKAOUUTE ypeda, MONS, NOUYUCTETE BCUYKM ONAKOBbYHM MaTepuann 1 1enuno oT ypeaa.

e [locoyeHuUTe pa3mepu ca B MM.

e HeobxogMmo e pga umaTe AOCTbN A0 LIeNcena MAM Aa Brpagute MNpekbeBady B CTaLMOHApPHOTO
oKabensBaHe, 3a Aa MOXKeTe [a U3K/UMTe ypeda OT 3aXpaHBaHETO Cied MHCTa/MpaHeTo, Korato e
Heobxoaumo.

o [peaynpexaeHue: YpeabT He TpaAbBa Aa ce MHCTaAMpa 3a4, AeKopaTUBHA BpaTa, 3a Aa ce usberHe
nperpsBaHe.
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5. U3NON3BAHE HA YPEAOATA

oe®
HIE =N O START

88:88:
TEMI'S TI=E M SEC O
L XL

Konue 1 Konye 2

06w,0 ynpaBneHue: nsbepete GyHKLMA, HACTPOMTE BPEMETO UAN TeMNepaTypaTa, 3anoYHeTe roTBEHETO.

CBET/TUHA KnukHeTe, 3a Aa BKAOUMTE/M3KAOUMTE NamnaTa Ha NeyKaTta; HaTucHeTe u
3a4pbiKTe 3 CeKyHAM, 3a Aa BNe3eTe UM usnesete oT GyHKUMATA 3a BNOKMpaHe 3a
deua.

BK/TKOYBAHE/U3K/THOYB | HatucHeTe, 3a fia OTMEHUTE TeKyLaTa HacTPOMKa WM rOTBEHETO.
KONMYE 1 3aBbpTeTe, 3a Aa nsbepete GyHKUUA.
KOMYE 2 BbpTeTe, 33 Aa HACTpOUTE BPEMETO 3a FOTBEHE MM TemnepaTypara.
NMPEABAPUTE/THO B cbcTOsIHME Ha HAcTpoliKa, HaTUCHETE TO3M BYTOH, 3a Aa BKAOYUTE U USKNOUYUTE
3ATPABAHE dYHKUMATA 33 NpeaBapuTeNHO 3arpsaBaHe.
TEMP / TIME HaTucHeTe, 3a Aa HaCTpoUTe YaCOBHMKA, TemnepaTypaTa, TemnepaTtypaTta Ha
COHAaTa, BpemMeTo 3a roTeeHe.

OK / CTAPT B cbcTosiHMeTo ,,HacTpolikn“ KNnkHeTe, 3a Aa 3anoYyHeTe rotTeeHeTo. B
CbCTOAHMETO ,, HacTpoiKa Ha NapameTpuTe” KNNKHeTe, 3a Aa NOTBbPAMUTE
napameTpure.

MAY3A / OTMAHA B pekmMm Ha paboTa, HaTMCHeTe BeAHbMK, 3a 4a cnpeTte paboTaTa.
HaTucHeTe 0THOBO, 33 f@ OTMeHUTe paboTaTa.

3ABE/IEXXKA
AKO ypeabT He ce M3N0/3Ba B NPOAb/KEHWNE HAa 5 MUHYTU, TON aBTOMATUYHO NPEMUHABA B PEKMUM Ha
eHeprocnectasaHe. KnukHeTe Bbpxy ON/OFF, 3a Aa ce BbpHeTe B peXMM Ha rOTOBHOCT.

Mpeaw pa nsnonssarte ypeaa 3a NpUroTesiHe Ha XpaHa 3a MbpPBU NbT, TpﬂGBa Aad NOYUCTUTE KYTUATA U
aKcecoapwurte.

1. NpemaxHeTe BCUYKKN CTUKEPU, 3ALMUTHU cbonma 3a NOBBPXHOCTUN N HaCTU 3a TPAHCNOPTHA 3alnTa.

2. MpemaxHeTe BCUUYKM aKCeCoapu U CTPAHUYHUTE peLLeTKU OT KyTUATA.

3. Mouncrete aKcecoapuTe n CTpaHN4YHUTE peLlEeTKN CTapaTesIHO C CanyHeHa BOAa U Kbphna 3a MUEHE Ha
CbaoBe NN MEKa YETKaA.

4, yBEDETe Ce, 4e KYyTUATa He CbAbpPiKa OCTaTbUM OT ONaKOBKATa, KAaTO NMNOJIMCTUPO/IOBM TONYETA UK
AbpPBEHU NapyYeTa, KOUTO MOTaT Aa Npegn3BuKaT noxap.

5. M36prIJ€Te rnagKknTe NOBbPXHOCTU B KYTUATA U BPaTaTa C MEKa, B/1aXKHA Kbpna.
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6. 3a Aa npemaxHeTe MMpMU3MaTa Ha HOB ypes, 3arpeiiTe ypeaa, Korato e npas3eH U ¢ 3aTBOpPeHa BpaTa Ha
¢dypHara.

7. MopabprKaiiTe KyxHATa Ao6pe NpoBeTPeHa, AOKATO ypeabT ce 3arpsaBa 3a MbpBu NbT. [ApbiKTe AeuaTa u
[OMALLHUTE NI0OMMLM U3BBH KyXHATA MO BPEME Ha TO3M npoLec. 3aTBopeTe BpaTUTE KbM CbCeAHUTE CTau.
8. HactpoinTe nocoyeHUTe HAacTponKn. B cneapawma pasgen moxeTte aa pasbepeTe Kak Aa HacTpoute Tmna
Ha HarpaBaHe M TemnepaTyparta.

Hactpoiiku

Pexxum Ha
HarpsABaHe E
Temnepatypa 250 °C
Bpeme 1 yac

Cnep KaTo ypeAabT ce oXnaaum:

1. MNouucreTe rnagKkmMTe NOBBPXHOCTU K BpaTaTa CbC CanyHeHa BOAa U Kbpra 3a MUEHE Ha CbaoBe.
2. U3cyweTte BCUYKM MOBBPXHOCTU.

3. MocTaseTe CTPAHUYHUTE peLLEeTKM.

HacTtpoiika Ha BpemeTo

Mpean ga nsnonssarte ¢pypHaTa, TPAOBa Aa HACTPOUTE YaCOBHUKAL

1. B pexuvim Ha rotoBHOCT HaTucHete , TEMP/TIME®, 3a fa Bnesete B pesKMM Ha HAaCTPOMKa Ha YaCOBHMKA.
2. 3aBbpreTe AecHUa ByToH, 3a Aa HacTpouTe Yaca, u HaTucHete , TEMP/TIME®, 3a ga notebpaute.

3. 3aBbpTeTe AAcHaTa Konye, 3a Aa HacTpouTe MUHYTUTE, U HaTucHeTe , TEMP/TIME”, 3a Aa 3aBbplumTe
HACTPOWMKaTa Ha YaCOBHMKa.

3abenexku

Cnep, BKAKOYBAHE HAa 3aXPaHBAHETO, aKO YAaCOBHUKBLT HE e HAaCTPOEH, TOM HAMA Aa OTMepBa BPEMETO
(nokasea 00:00).

PeweTKa 3a rpun

TaBa 3a neyeHe

M3non3eainte camo OPUIMHANHKW aKcecoapwu. Te ca cneumanHo NPMrogeHun 3a BawnA ypea,.

3abenexkKa
AKcecoapuTte morart Aa ce aedopmupart, KoraTo ce Harpeat. ToBa He BauAe Ha TAxHaTa dyHKumA. Chea KaTto
W3CTUHAT, Te Bb3BPbLLAT MbpBOHaYanHaTa cn Gopma.

MocTaBAHe Ha aKkcecoapu

KyxvHaTta nma net nosuumm 3a padrose. Mosnunnte Ha padToBeTe ce 6POAT OTAONY Harope.
AKcecoapuTe moraT 4a ce M3BaAAT NpubaIM3nTENHO A0 NONOBMHATA, 6e3 Aa ce Nnpeobpbluar.
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3abenexku
YBeperte ce, ye BUHaru noctaBaTe akcecoapuTe B KyTMATA B MPaBM/HATa NMOCOKa.
BuHaru nocrasanTe akcecoapute M3LAMO B KyXMHaTa, Taka Ye Aa He Jl0KOCBaT BpaTaTa Ha ypeaa.

3awuMTa OT HaKNaHAHe

AKcecoapwuTe moraT 4a ce U3BagAT NPMBAU3UTENHO HaNONOBUHA, AOKATO ce PUKCUPAT Ha MACTO. PyHKLMATA
3a GMKCMpaHe NpPeaoTBPaTABA HaKNAHAHETO HA aKcecoapuTe MO TEXKECTTa Ha XpaHaTa M cCaMuTe akcecoapw,
[OKaTo ce u3BaXkaaT. AkcecoapuTte Tpabea Aa ce NOCTABAT NPaBUAHO B KyXMHaTa, 3a 4a Ce OCUTYpM 3aLumTa
OT Hak/naHAHe. Korato nocTtaeaTe pelleTKaTa, yBepeTe Ce, Ye T4 e o6bpHaTa B NpaBuaHaATA NOCOKA, KaKTo e
nokasaHo Ha cHumkara @ ©

KoraTo nocraBsaTe NoAN0XKKaTa, yBepeTe ce, Ye Ta e 06bpHaTa B NPaBuMaHATa NOCOKA, KAaKTO e MOoKa3aHo Ha

CHMMKaTa o 0 .
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Bawwmar YpeAa pa3nonaara C pas3/iMyHn pexxmnmm Ha pa60Ta, KOWUTO yNneCHABAT U3MON3BAHETO My.
3a ga moxete ga HamepuTe npaBuIHUA TUN HarpABaHe 3a BalLETO ACTUE, TYK CMme 06aCHUAK pPas3nnKknTe n
obxBaTa Ha npunoXxXeHne.

BupoBe HarpasaHe Temnepartypa Ynotpeba
KoHBeHUMOHaneH 30 ~250°C | 3a TpaAnLMOHHO NeYeHe 1 NbpKeHe Ha e4HO HMBO.
OcobeHo NoAxoAALL0 33 TOPTU C BAAXKHU FAPHUTYPU.
KoHBeKkuusa 50 ~250°C | 3a neyeHe u NbpKeHe Ha e4HO WM NoBeYe HUBaA.
TonnnHaTta MABa OT HarpeBaTe/IHUA NPBCTEH, KOUTO
obrpakaa BeHTUaTopa paBHOMEPHO.
ECO 140~240°C | 3a eHeprocnecTaABaLlO roTeeHe.
KoHBeHUMOHaneH + — 50 ~ 250 3a neyeHe 1 MbpKeEHe Ha e4HO UKW NoBeYe HUBA.
BeHTUNaTOp A BeHTMNaTOp®bT pasnpenena TonanHata ot
HarpeBaTe/IHUTE eleMEHTU PAaBHOMEPHO B KYyTUATA.
Jlbuncta TonamHa 150~250 3a neyeHe Ha MaNKM KONMYECTBA XpaHa 1 3a
3anevyaTBaHe Ha xpaHaTa. Mo, nocTaBeTe XxpaHaTa
B LLleHTpasIHaTa YacT NoJ HarpeBaTe/IHMA efleMeHT Ha
rpuna.
[BoeH rpun + BeHTUNATOP == 50 ~ 250 3a neyeHe Ha NJIOCKM NPOAYKTM U 3a 3aneyaTBaHe Ha
e XpaHaTa. BeHTMNaTOpBT pasnpenensa TonanMHaTa
pPaBHOMEPHO B KyTMATA.
[OBoeH rpun 150~250 3a neyeHe Ha NJIOCKM NPOAYKTM M 3a 3anedyaTBaHe Ha
ﬁ XpaHara.
Muua 50 ~ 250 3a Nnua 1 ACTNA, KOUTO Ce HYXKAAAT OT MHOTO
ToNAWHa oTaoNy. [loONHUAT HarpesaTen u
— NPbCTEHHUAT HarpesaTen we paboTAr.
[oneH HarpeBaTen 30 ~ 220 3a gonNbAHMTENHO 3aMeYyaTBaHe HAa OCHOBATA Ha
! nuum, narose U cnagkuwn. HarpasaHeTo naga ot
[ONHWA HarpesaTes.
PasmpassaBaHe ﬂﬂ - 3a neko pasmpassaBaHe Ha 3aMpa3eHn XpaHMu.
3abenexkku

1. KoraTo pasmpassasate rosiemMu Nopummn xpaHa, MoXeTe Aa MaxHeTe cTpaHM4YHaTa padT 1 Aa noctasuTe
CbAoBeTe 32 roTBEHEe Ha AbHOTO Ha KyTuATa.

2. Ako TpabBa ga 3aTonauTe cbaoseTe, nsbepete dyHKUMATA ,,KOHBEKUMA™ 1 HAcTpoOKTe TemnepaTypaTta Ha
50 °C.

3. Cnep npuKAtoYBaHe Ha rOTBEHETO, BEHTUATOPDBT Lie 3abaBM M34yXBaHETO HA Bb34yXa, KOeTo e
HOPMaJIHO.

4. dyHKuMnTe 3a pasmpasnasaHe u ,ECO” He moraT ga ce 3arpeaTt 6bp30.

BHumaHue

1. AKo oTBOpUTE BpaTaTa Ha ypea Nno Bpeme Ha paboTa, onepauusaTa HAMa Aa 6bae npekbcHaTta. Mons,
6baeTe 0cobeHO BHMMATE/IHU C pUCKa OT U3rapsaHus.

2. He nokpurBainTe BEHTUIALMOHHUTE OTBOPU. B NpOTMBEH Cy4Yalt ypeabT MOXKe Aa nperpee.

3. 3a ga ce ox/1lagM ypeabT No-6bp30 cnes paboTta, OXNaXKAALWMUAT BEHTUIAaTOP MOKE Aa NPoAb/IKN Aa
paboTuK 3a U3BECTHO Bpeme cnej ToBa.
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BeHTunatop 3a oxnaxkgaHe
BeHTMNATOPBT 33 OX/1aXKAaHe ce BK/I0YBA M M3K/AK0YBa cnopes HeobxoammocTTa. fopelmaT Bb3ayx M3113a
OT ropHaTa 4yacT Ha BpaTaTa.

3abenexkku

JNlamnaTta Ha pypHaTa e oCHOBHa PYHKLMA, KOATO Ce M3MoN3Ba OT NoTpebutenuTe, 3a Aa Habnogasat
CbCTOAHMETO Ha roTBEHE Ha XpaHaTa M Aa NpoBepABaT Mac/NeHMTe NeTHa U OCTaTbLUM B KyXMHaTa npu
NnoYmncTBaHe.

Cnep BKAtOYBaHE Ha QYHKUMATA HA NamnaTta Ha dypHaTa, TpA6Ba Aa A U3KN0UMTE aKTUBHO, Npeaun dypHaTa
13 MO’Ke [1a Ce BbPHE B PEXKMM Ha roTOBHOCT.

Cnep roTBeHe OX/aXKAalMAT BEHTUNATOP Ha LUANaTa MallMHa Npoab/skasa Aa paboTu, 3a Aa pascee
TONNMHATa, AOKATO KyTMATa He gocTurHe 6e3onacHa Temnepartypa.

O6uwa pabora

1. B peXnm Ha roTOBHOCT, 3aBbpTeTe Kon4yeTo 1, 3a Aa n3bepete PyHKLMATA.

2. Hactpoiite BPEMETO 3a roTBeHe wav TemnepaTtypara, Kato mu3nosssarte 6ytoHa ,TEMP/TIME" n Konueto
2;

3. HatucHerte 6ytoHa ,,OK/START, 3a ga 3ANOYHETE rotseHeTo.

3ABEJTEXXKA:
Cnep KaTo HacTpouTe Temneparypara, HatucHete , TEMP/TIME” n 3aBbpTeTe KOnyeTo 3a HaCTPOMKa, 3a Aa
3afageTte BpemMeTo.

bbp3o npeasapuUTenHo 3arpasaHe

Bbp30TO NpeaBapuTenHO 3arpaBaHe MOXe Aa ce U3MNo/3Ba 3a CbKpalllaBaHe Ha BPEMEeTO 3a roTBEHe.
KOHKpeTHUTE CTBLMNKM Ca KaKTo cnenBa:

1. 3aBbpTeTe KonyeTo 1, 3a ga nsbepete pyHKUMATa.

2. 3aBbpTeTe KonyeTo 2, 3a Aa HacTpouTe TemnepartypaTa, HatucHeTe , TEMP/TIME", 3aBbpTeTe KonyeTo 2,
3a aa HacTpouTe BPEMETO, 1 HatucHeTe ,TEMP/TIME", 3a Aa 3aBbplunTe HacTpoiKaTa Ha napameTpuTe.
3. HaTucHete 6yToHa ,,PREHEAT”, 3a ga 3anouHe 3arpaBaHeTo.

4. KoraTo npenBapuTeNHOTO 3arpsaBaHe NPUKIOYM, NOCTaBeTE XpaHaTa BbB PpypHaATa U HAaTUCHETE
,OK/START", 3a ga 3AMOYHETE roTBeHeTO.

MpomsaHa no speme Ha rotBeHe
AKo e Heobxoaumo aa npomeHnte BPEMETO nav TemnepaTypaTa Ha roTBeEHe No BpemMe Ha NpoL,eca,
HaTucHeTe ,TEMP/TIME” 1 ro perynmpaiite c Konyeto 2.

3abenexkn

1. AKo nmaTe 6oraT OnuT B FOTBEHETO, MOXKETe @ HaCTpouTe NapameTpuTe cnopes ANYHUTE CH
npeAnoYMTaHuA N Aa 3anNoYHeTEe rOTBEHETO.

2. AKo HsamaTe boraTt onuT B roTBEHETO, 3anoyHete roteeHeTo ¢ TUMNYHU PELLENTU, nocoyeHu B
WMHCTPYKUMuUTE.

BHuMMmaHue!

1. 3a aa n3berHeTe U3rapsaHUa, cief roTBeHe, MoJiA, HOCETE TEPMOYCTOMUYMBU PbKaBULM U U3BadeTe
XpaHara.

2. Cnep roTBeHe He IOKOCBaMTE NOBBbPXHOCTTA WM HarpeBaTe/IHUA eIeMeHT Ha ypeaa.

3. Mons, u34aKaiTe PpypHaTa ia U3CTUHe, Npean Aa U3BaguTe akcecoapure.

4. 3a na usberHeTe M3rapaHua, aeuata TpabBa Aa ce AbpKaT Ha 6e3onacHO pa3CcToAHMe OT ypeaa.

5. 3a pa nsberHeTe cyynBaHe Ha CTbK/IOTO Ha BpaTaTa Ha ¢dypHaTa, BpaTaTta Ha dypHaTa He MoXKe fa ce
M3N0N3Ba 3a NOCTaBAHE Ha APYru NpeamMmeTu.
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3akntouBaHe 3a 6e30nacHOCT 3a Aeua

BawwmAaT ypen e cHabaeH cbe 3aKNto4BaHe 3a Aela, 3a Aa He MoraT geuaTta Aa ro BK/o4aT cayd4aiHo Uaum aa
NPOMEHAT HACTPOIKUTE.

1. B pekKum Ha roTOBHOCT HaTUCHeTe U 3aapbXKTe 6yToHa ,LIGHT” 3a 3 ceKyHAau, 3a Aa aKTUBMpaTe
bYHKLMATA 33 3aK/104BaAHE 3a 3almTa OT Aeua.

2. B cbCTOAHKME Ha 3aKtouBaHe 3a Aela, HaTUCHETE U 3agpbiKTe byToHa ,,LIGHT” 3a 3 cekyHaum, 3a Aa
n3anesete oT GyHKUMATA 3a 3aKNt04BaHe 3a gela.

®yHKUMA Ha "amnaTta Ha pypHaTa
BbB BCAKO CbCTOSAAHUE (C M3KOUEHUE Ha NoA3aKkaoUuBaHe 1 danlinBea anapma) HatucHete bytoHa ,lamp”,
3a [la BK/IlOYMTE IamnaTa Ha newuTa.

Aemo pexum

JemoHCcTpauMoHeH peXnm ¢ GYHKLMA 3a 3anasBaHe Ha JAaHHUTE Npu U3KaUBaHe. PyHKLUMA 33 3ana3BaHe
NPy U3KAKOYBAHE: HaNnpUmep, KOraTto A4EMOHCTPALMOHHUAT PEXMM e BKAKOYEH, MPU M3KAOYBaAHE U cnes,
TOBA BK/IHOYBAHE TOM OCTaBa BKAtOYEH. Cieq BKAKOUYBAHE HA AEMOHCTPALMOHHNA PeXMM HarpeBaTeiHaTa
Tpbba He paboTu.

1. B peXnm Ha roTOBHOCT HaTUCHeTe U 3aapbXTe bytoHa ,ON/OFF“ 3a 5 cekyHAaM, 3a a BneseTe B
[EeMOHCTPALMNOHEH peXMM U Aa ce noKaxe , OFF“.

2. 3aBbpTeTE KOMYETO 2, 3a A3 BKAOYNTE MU USKNOUNTE AEMOHCTPALMOHHMA pPeXKMM. Korato e BKAOYEH,
ce nokassa ,,ON“; koraTo e nsKkAw4yeH, ce nokassa ,OFF“.

3. Cnep HacTpoiKaTa MmoXeTe Aa KAnKHeTe Bbpxy ,ON/OFF“, 3a aa M3neseTe OoT HAaCTpOMKaTa, uan aa
M34yaKaTe 3 ceKyHam, 3a Aa usnesete aBTOMATUYHO OT AEMOHCTPALMOHHMA PEXMM U A Ce BbPHETE B
PEeXKMM Ha rOTOBHOCT.

3abenexKka:

KoraTo 4eMOHCTPaUMOHHUAT pex "0 2" KAloYeH, MKOHaTa CBETW, 3a [ia NoKaxKe, ye
OEMOHCTPALMOHHUAT peXxnum paboTu.

Cnep ctapTupaHe Ha dyHKUMATa HarpeBaTenHaTa Tpbba HAMa aa paboTu.

Pexxum ,,Cbbota“

PexxumbT , LLlabaT” uma dyHKUMSA 3a 3ana3BaHe Ha AaHHUTE NpU U3K/OUYBaHe Ha 3axpaHBaHeTo. 3anasBa
[aHHUTE 33 FOTBEHE Ha BCEKM 25 MUHYTU. AKO 3axpaHBaHeTo 6bAe NpPeKkbCcHATo No Bpeme Ha paboTa, cneg,
NOBTOPHO BK/IOYBaHE peXumbT , LLlabaT” we npoabaxu aa pabotu, AOKaTO BpeMeTo 3a roTeeHe cTaHe 0,
WA HaTucHeTe BbyToHa ,,ON/OFF“, 3a fia ce BbpHETE B PEeXXMM Ha rOTOBHOCT.

1. KoraTto cTe B peXMm Ha roToBHOCT 6e3 ¢pyHKUMA 33 M360p, HaTUCHETE M 3aapbiKTe byToHa ,PREHEAT” 3a
3 ceKyHaM, 3a fa Bnesete B pexkum ,LLlabat”. Ha gecHus ekpaH e ce nossu ,5A8”".

2. HatucHere ,,TEMP/TIME” n HacTpoitTe BPEMETO, KaTo 3aBbpTuTe KONYeTo 2.

3. HaTtucHete ,OK/START”, 3a aa ctraptupare pexum ,LLlabat”.

4. No speme Ha pabota HaTtucHete ,,ON/OFF” nnun ,,CANCEL”, 3a Aa ce BbpHETE B PEXKMUM Ha FOTOBHOCT.

1. MpemaxHeTe BCMYKKU aKCecoapu, KOUTO He ca HeoHXoAMMM NO BPEME HA FOTBEHETO U NEYEHETO.

2. He oTBapAnTe BpaTaTa No BpemMe Ha roTBEHE U NeyeHe.

3. AKo oTBOpWUTE BpaTaTa MO BPEeMe Ha FOTBEHE W MeyeHe, MPeBK/OYETe pexuma Ha ,Lamp” (6e3 aa
NPOMeHsTe HacTPOMKaTa Ha TemnepaTypara).

4. HamaneTe HacTpoiKaTa Ha TemnepaTtypaTa B pexumute 6e3 seHTunaTop 4o 50 °C 5 go 10 MmmHyTM Npegm
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KpaA Ha BpeMeTo 3a roTBeHe U neyveHe. 10 TO3M HAaUMH MOXKeTe fa M3NoaA3BaTe TON/IMHATA B KYTUATA, 3a 4a

3aBbpLlnTe npoeca.

5. U3nonssainTte ,HarpsasaHe ¢ BeHTUNATOP", KOraTo € Bb3MOXKHO. MoXKeTe Aa HamanuTe TemnepaTyparta ¢

20°C po 30°C

6. MoxeTe Aa roteute n nedyere, KaTo M3nonssare ,HarpAsBaHe C BEHTUATOP” Ha noBeye OT eA4HO HUBO

€4HOBPEMEHHO.

7. AKO He e Bb3MOXKHO [a roTBUTE M NeveTe PasNnNyYHK ACTUSA eAHOBPEMEHHO, MOXKeTe Aa v 3arpssaTe e4aHo
cnep, Apyro, 3a Aa “3no/si3BaTte NpegBapuTeIHOTO 3arpsBaHe Ha dypHaTa.

8. He 3arpsBaliTe npasHaTta ¢pypHa, ako He e HeobxoguMmo.

AKo e Heobxo04MMO, NOCTaBeTe XpaHaTa BbB PypHaTa BeAHara ceg, LoCTUraHe Ha NocoYeHaTa TeMmneparypa,
KaTo U3K/OUMTE MHAMKATOPHATA lamna Npu NbPBOTO BK/OYBAHeE.

9. He usnonsBaiTe oTpasasaLLo $¢oMo, KaTo anymmH1MeBo $¢01o, 3a 4a NOKpUeTe AbHOTO Ha pypHaTa.

10. M3non3BaliTe Taimepa u/Maun TemMnepaTypHUA A4aTYMK, KOraTo € Bb3MOXKHO.

11. M3nonsBaliTe TbMHW MaTOBU U lekKn GOPMM 1 CbaoBeE 3a NeveHe. OnuTaiiTe ce Aa He U3MNON3BaTE TEXKKM
aKCecoapu ¢ TbCKaBU NMOBBPXHOCTU, KaTO HEPBKAAEMA CTOMaHa MU aNyMUHUIA.

AKpunammnabT ce 06pasysa rNaBHO MPW HarpABaHe Ha HULLIECTEHW XpaHU (Hanpumep KapTodu, MbpKeHM
KapTodu, xnNa6) A0 MHOIO BUCOKM TEMNEPATYPU 32 MPOABAKUTENHO BpeMe.

CbBETU

1. 3non3BaiiTe KpaTKM BPEMEHA 3a FOTBEHE.

2. loTBeTe XpaHaTa A0 3/1aTUCTOXKBAT LBAT Ha NOBbPXHOCTTA, HE A U3rapanTe A0 TbMHOKahAB LBAT.

3. Mo-ronemuTe NOPUMM CbABPKAT NO-MaAKO aKpPUAAMUA,

4. AKO e Bb3MOXKHO, U3MN0/3BaliTe pexxmm ,Fan Heating” (HarpsiBaHe c BeHTUIATOP).

5. Kaptodu ¢pu: U3nonssante noseye ot 450 r Ha TaBa, pasnpegeneTe rm paBHOMEPHO 1 1 obpbLualiTe oT
Bpeme Ha Bpeme. M3nonssalite MHGOPMALMATA 33 MPOLYKTA, aKO e Ha/IMYHa, 3a Aa NOCTUTHeTe Hal-[06pu

pesynTaTv Npu roTBEHETO.

CbBeTU N TpuKoBse

CbBeTu U TpUKoBe

WckaTe aa npuroteuTe cBosA cobcTeeHa
peuenTa

OnwuTaiiTe NbpBO Aa M3M0/I3BaTE HACTPOMKMTE HA NOA06HN peuenTu u
ONTMMM3MpaNTe NpoLeca Ha roTBEHe cropes pesyaTara.

TopTaTa rotoBa m e?

MocTaBeTe AbpBeEHa NPbYKA B TOpTaTa 0Ko0 10 MUHYTU Npeau Aa usteye
MOCOYEHOTO Bpeme 3a neyeHe. AKO cnej U3Bask4aHETO Ha NpbyYKaTa no Hes
HAMa CYpOBO TeCTO, TopTaTa e rotosa.

ToptaTta ry6u 3HaunTenHo ot obema cv npwm
oXnasgaHe cieg MsnuyaHe

OnuTaliTe ga HamanmTe TemnepaTypata ¢ 10 °C 1 nposepeTe OTHOBO
MHCTPYKLUUTE 332 NPUrOTBAHE HA XpaHaTa No OTHOLIEHME Ha MeXaHMYHaTa
obpaboTKa Ha TecToTO.

BucoumHaTa Ha TopTaTa B cpeaarta € MHOro
No-rofiAMa, OTKO/IKOTO MO BbHLWHMUA PbO.

He makeTe BbHWHMA pbb HA NPyXUHHATa dopma.

TopTata e npeKkaneHo Kadnasa oTrope

M3non3saiiTe NO-HUCKO HMBO Ha pelueTKaTta u/vamn no-H1Mcka TemnepaTypa (Tosa
MOXKe Aa floBeje A0 No-AbAro Bpeme Ha neyeHe)

TopTaTa e npeKkaneHo cyxa

M3non3BaliTe Temnepatypa, HacTpoeHa ¢ 10 °C no-BMcOKa (ToBa MoKe Aa
JoBefie [0 NO-KPaTKO BpemMe Ha neyeHe)

XpaHaTa nsrnexaa ,a,o6pe, HO BJ/1aXXHOCTTa
BbTpPE € NpekKaseHO BUCOKa

M3nonsBaiiTe TemnepaTtypa, HacTpoeHa ¢ 10 °C no-HUCKa (ToBa MOKe Aa aoseae
[0 NO-AbAro Bpeme Ha neyeHe) M NpoBepeTe OTHOBO peLenTaTa

3ane4yaTBaHeTO e HepaBHOMEPHO

M3non3BaliTe Temnepatypa, no-Hucka c 10 °C (ToBa mosKe ga goseae Ao no-
Ab/ITO BpeMe Ha roteeHe). Mi3nonseaiite pexkmma ,[OpHO M A0HO HarpaBaHe”
Ha eHO HUBO
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TopTaTa € N0-Ma Ko 3anevyeHa oT40Ny

V|36EDETE €4HO HMBO NO-HUCKO

MNeyeHe Ha noBeye OT €4HO HUBO
efAHoBpemeHHO: EAHO HMBO e NO-TbMHO OT

ApyraTa.

M3nons3BaiiTe peskMm C BEHTUAATOP 3a NeYyeHe Ha NoBeye OT eAHO HMBO U
n3BaZerTe TaBMTe NOOTAE/IHO, KOraTo ca rotoBu. He e He06X0AMMO BCUYKM TaBU
[a ca rotoBu e4HOBPEMEHHO.

KoHaeH3Ha Boga no Bpeme Ha nedyeHe

Mapata e YacT OT NeYeHeTo M roTBeHeTo M 0B6MKHOBEHO Ce n3Bexaa oT dypHarTa
3ae[HO C OX/1aXKAalLMA Bb3AYyLWEH NOTOK. Tasu napa MoXe 4a ce KOHAEeH3Mpa
BbPXY Pas/IMYHM MOBBPXHOCTM BbB dypHaTa MAKM B 6M30CT 40 HeA U 43
06pasyBa BOAHM Kanunun. Toa e pM3nYEH NpoLec U He MoXKe da bbae
Hanb/HO u3berHar.

Kakeu cbaoBe 3a neyeHe morat aa ce

n3nonseaTt?

MoraT fa ce M3NoN3BaT BCUUYKM TEPMOYCTOMYMBM CbA0BE 3a NeYeHe.
Mpenopbysa ce A4a He Ce U3MN0A3Ba a/lyMUHUI B NPAK KOHTAKT C XpaHaTa,
0ocobeHo KoraTo Ta e Kucena. Ysepere ce, Ye CbAa W KanakbT ca gobpe
npuaeneHu.

Kak ce usnonsea pyHKLMATa 3a rpun?

3arpeiiTe ¢dypHaTa 3a 5 MMHYTU M MOCTaBETE XpaHaTa Ha HUBOTO, MOCOYEHO B
TOBa PbKOBOACTBO. 3aTBOPETE BpaTtaTa Ha ¢ypHaTa, KOraTto M3nos3BaTte HAKOM OT
pexumuTe Ha rpua. He nsnonseaite ¢pypHaTa, KOraTto BpaTata € OTBOPEHa,
OCBeH 3a Ja nocTasute/usBaanTe/nposepere xpaHara.

Kak fa noaabpkarte ¢pypHaTa umcra no

Bpeme Ha rpuaoBaHe?

M3nonsBsaiiTe TaBa, MbJjHa C 2 IMTPa BOAa, Ha HMBO 1. MOYTN BCUYKM TEYHOCTH,
KOMWTO KanaT OT XpaHaTa, MocTaBeHa Ha pelleTkara, we 6baaT y1oBeHu oT TaBara.

HaFDEBaTeﬂHMﬂT €/1eMeHT BbB BCUYKHN
PeXNMUN Ha neveHe Ce BKIK0YBa U N3K/1H04YBa

C Te4eHUe Ha BpemMeTo.

ToBa e HopmasiHa paboTa 1 3aBUCK OT HACTPOMKaTa Ha TemnepaTypara.

KaK fa n3uncamm HacTpomkuTe Ha dpypHaTa,
KOraTo TEr/10TO Ha NeYEHOTO He e MOCOYEHO

B peuenTaTa?

M3bepeTe HACTPOMKUTE A0 TEMNOTO HA MEYEHOTO MECO M NPOMEHETE JIEKO
BpemeTo.

AKO e Bb3MOXHO, U3M03BaAATE TEPMOMETBP 33 MECO, 33 Aa U3MepuTe
TemnepaTyparta BbTpe B MecoTo.

MocTaBeTe BHUMATE/HO F1aBaTa Ha TEPMOMETbBPA 33 MECO B MECOTO,
CbrNacHO MHCTPYKUMWUTE HA NPOM3BOANTENSA.

YBeperTe ce, Ye rnaBaTa Ha COHAATa e NOoCTaBeHa B CpeAaTa Ha Hai-ronamara
4acT OT MEecoTO, HO He B 61M30CT L0 KOCT UK AynKa.

KakBo ce cayyBa, ako ce n3fiee Te4yHocT
BbPXY XpaHa BbB dypHaTa no Bpeme Ha

neyeHe AW roTBeHe?

TeuHoOCTTa We 3aBpu U LWe ce obpasysa Napa, KOETO € HopMaseH GU3NYeH
npouec.

Mons, 6baeTe BHMUMATENHM, 3alLLOTO NapaTa e ropedia.

3a noseye UHPoPMaLMA BUXKTE Cblllo ,KoHAeH3MpaHe Ha BoAa No Bpeme Ha
neyeHe”. AKO TeYHOCTTa CbAbpPKa a/IKOXO0/, NPOLLECHT Ha KuneHe e 6bae no-
6bp3 M MOKe Aa AoBeAe A0 NAaMbLM B KyxuMHaTa. YBeperTe ce, ye BpaTaTa Ha
¢dypHaTa e 3aTBOpPEHa N0 BpemMe Ha TakuBa npouecn. Mons, KoHTpoanpaiTe
BHMMAaTE/IHO NpoLeca Ha nedeHe uam rotseHe. OTBapaiTe BpaTaTa MHOTO
BHMMAaTE/IHO M CaMO aKo e HeobXxoanMo.

TunuuHu peuentun

Ume Ha meHIO dopma Huso Pexxum Temneparypa Bpeme
MNanguwnaH Kytuna 2 KoHBeHUMOHaneH 170 50
(06buKHOBEH) BBB C BEHTUNATOpP
dopmarta Ha KyTua
MaHagmwnaH Kytunsa 1 KoHBeHUMOHaneH 140 70 MmuH
(06buKkHOBEH) BbB
dbopmaTa Ha KyTus
buckeTtn c nnogose B Kpbrna ¢popma 1 KoHBeHuMoHaneH 150 50 muH
Kpbraa ¢opma C BEHTUAATOP
MaHgnwnat ¢ TaBa 1 KoHBeHUMoHaneH 140 70
niofoBe Ha TaBa
Bpuowe maduHm ¢ dopma 3a 2 KoHBEHLMOHANHU 220°C MpepBapuTenHo
ctadpman MbOUHM 3arpaBaHe: 19
(kndna c mas) MWH.

MNeueHe: 11 muH
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lyrenxyng (c mas) TaBa 1 KoHBeHuMOHaneH 150 MpensaputenHo
3arpasaHe: 11
MWH.
MNeueHe: 60 MmuH
MaodunHu dopma 3a 1 KoHBeHUMoHanHa 160 MNpeasaputenHo
MbOUHM 3arpasaHe: 8,5
MWH.
MNeuvene: 30 mnH
MadunHu dopma 3a 1 KoHBeHUMOHanHa 150 MNpeaBaputenHo
MbOUHM C BEHTUANATOP 3arpasaHe: 8,5
MWH.
MNeuene: 30 muH
A6BAKOB KEMK C mas TaBa 1 KoHBeHUMOHaneH 160 MNpeaBaputenHo
Ha TaBa C BEHTUAATOp 3arpasaHe: 10
MWH
MeveHe: 42,5 mnH
BoaHa naHauwnaHa dopmac 1 KoHBeHUMOHanHa 160 MNpeagaputenHo
(6 arua) Npy*unHa 3arpasaHe: 9,5
MWH.
MNMeyeHe: 41 muH
BogHa naHauwnaHa dopma c 1 KoHBeHUMoHanHa 160 MNpeagaputenHo
(4 anua) Npy*KM1Ha 3arpsaBaHe: 9 MUH
MeyeHe: 26 muH
BoaHa naHauwnaHa Mpy*XnHHa 1 KoHBeHuuA 160 35 muH
dopma
A6BNKOB KelK ¢ man TaBa 2 KoHBeHUMOHanHa 150 MNpeaBaputenHo
Ha TaBa C BEHTUAATOpP 3arpAsBaHe: 8 MUH
MNeueHe: 42 muH
Xedeszond (Kana) TaBa 2 KoHBeHLMOHaneH 150 40 muH
C BEHTUAATOP
Manku kekcyeta 20 TaBa 2 KoHBeHumA 150 36 MUH
Manku Kekcueta 40 TaBa 2+4 KoHBeHUuA 150 MpeasaputenHo
3arpasaHe: 10
MWH
MNeueHe: 34 muH
MacneHa masa TopTa TaBa 2 KoHBeHUMOHaneH 150 MpeasaputenHo
3arpasaHe: 8 MWH
MNeueHe: 30 muH
Kbcue Tasa 2 KoHBeHUMOHaneH 170 MNpeasaputenHo
3arpaBaHe: 8 MWH
MeyeHe: 13 muH
Kbcueta 2 Tasu TaBa 2+4 KoHBeHuMoHaneH 160 MNpeagaputenHo
C BEHTUANATOP 3arpasaHe: 8,2
MWH.
MNeueHe: 12 MUH.
BaHWMN0BKN BUCKBUTKM TaBa 2 KoHBeHUMOHanHa 160 MNpeasaputenHo
3arpaBaHe: 8 MUH
MNeueHe: 10 muH
BaHWM10BMN BUCKBUTKM TaBa 2+4 KoHBeHUMOHaNHa 150 MNpepBaputenHo
C BEHTUAATOP 3arpaBaHe: 8 MUH
MNeuveHe: 14 muH
Bsan xna6 (1 kr Kytua 1 KoHBeHUMOHaneH 170 MNpepaBaputenHo
6palHo) BbB 3arpnaBaHe: 9,2
dopmaTa Ha KyTus MUH
MNeueHe: 50 muH
Ban xnab (1 kr Kytna 1 KoHBeHUMOHaneH 170 MNpensaputenHo
6paluHo) c popma Ha C BEHTUANATOP 3arpasaHe: 12
KyTHA MWH
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MNeuveHe: 45 munH
MpsicHa nuua (TbHKa) TaBa 2 KoHBeHUMOHanHa 170 MNpeasaputenHo
3arpasaHe: 9,5
MWH.
MNeuenHe: 21 muH
MpAacHa nuua (aebena) TaBa 2 KoHBeHLMOHaHa 170 MpeagaputenHo
3arpasaHe: 10
MWH.
MNeueHe: 45 muH
MpscHa nuua (aebena) TaBa 2 KoHBeHLMOHaNHa 170 MNpeansaputenHo
C BEHTUAATOP 3arpABaHe: 8 MUH.
MNMeyeHe: 41 muH
Xnsnb6 TaBa 1 KoHBeHLMA 190 MpeagaputenHo
3arpsaBaHe: 9 MUH
MNeuene: 30 muH
Mbprkona ot dune 1,6 TaBa 2 [BoiHa peleTka 180 55 muH
Kr C BEHTUAATOP
Meco 1 kr meco TaBa 1 KoHBeHUMOHaneH 180 75 MUH
Munewko meco 1 Kr TaBa PewetKka: | [lBoliHa pelweTKka 180 50 MmuH
2 C BEHTUANATOP
Taga: 1
Puba 2,5 kr TaBa 2 KoHBeHUMOHaneH 170 70 MUH
Pebpa Tomaxok, TaBa 3 KoHBeHUuMA 120 85 MUH
npurotsexu B.T.
CBWMHCKO neyeHo ot TaBa 1 KoHBeHuLMA 160 82 MuH
Bpata 1,2 Kr
Mune 1,7 kr TaBa PeweTtKa: KoHBeHumA 180 78 MUH
2
Taga: 1
TectBaHe Ha xpaHa cbrnacHo EN 60350-1
MpepBaputenHo
P A () T H B
a3sneyaTtKka Kcecoapu yHKUuA | TemnepaTtypa MBO peme sarpaBaHe
dopma c oTBapALL, E
Mananwnax ce pb6 D26cm 170 1 30-35 muH He
dopma c oTBapALL, @
n 160 1 30-25 H
aHaMWNaH ce pu6 026 cm MWH e
M
a/ka 1 TaBa @ 150 2 30-40 muH Oa
TOopTa
Manka
1TaBa 150 2 40-50 muH Ha
TOpTa
M
a/ka 2 TaBu @ 150 L2 &amp; L4 30-35 muH [a
TOpTa
0}
Ynakeitk OpMa ¢ oTBapAL, @ 150 1 70-80 MuH He
ce pbb P26 cm
ﬂ61:m<oe dopma c oTBapALL E 170 1 30-85 ik He
nam ce pbb ©20 cm
ﬂ61:m<oe dopma c oTBapALL @ 160 1 20-80 Mk He
nam ce pbb ©20 cm
Xnsa6 1TaBa E 210 1 30-35 MUH JiF]
Xna6 1 TaBa @ 190 1 30-35 muH Oa
Toct PeweTtka Makc 5 6-8 MUH a5 muH
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75-80 muH [a

PewetKa 2

180
TaBa 1l

PeweTka 1 TaBa

1.Mpu peuenTaTa c NUNELWKO Meco 3ano4HeTe ¢ rbpba Harope u cneg 30 MUHYTU OOBPHETE NUAETO C Mbpba
Hagony.

2./13non3BakiTe TbMHa, MaTMpaHa ¢opma M A NoCTaBeTE Ha peLueTKaTa.

3.M3BageTe TaBMTe, KOraTo XpaHaTa e roToBa, 4OPU U A He e U3TEK/I0 onpeaesieHOTO BpeMe 3a neyeHe.
4.136epeTe NO-HUCKaTa TeMnepaTypa 1 NpoBepeTe ciies, Hail-kPaTKOTO Bpeme, NOCoYeHo B TabanuaTa.
5.AKo nsnonseate TaBaTa, 3a a CbbOMpaTe TEYHOCTUTE, KOMTO KANAT OT XpaHaTa, NOCTaBeHA Ha peLueTKaTa no
BpPEeMe Ha BCEKW PeXXMM Ha neyeHe, TaBaTa TpPA6Ba ga 6bae nocTaBeHa Ha HMBO 1 M Aa 6bae Hanb/HEeHa ¢
MaJiKo BoAa.

6.6yprepuTe TpabBa Aa ce o6bpHaT cneq 2/3 oT BpemeTo.

EHepruitHa edpeKTMBHOCT cbrnacHo EN 60350-1

1.U3mepBaHeTO ce u3BbpwBa B pexum ,L,ECO“, 3a ga ce onpeaenaAt AaHHUTE OTHOCHO peXuma Ha
NPUHYAUTENIHA BEHTUNALMA U KNaca Ha eTUKeTa.

2.M3mepBaHeTO ce M3BbLPLIBA B peXxum ,[OpHO U JONHO oTOMAeHMe”, 33 Aa ce onpeaenAT JaHHUTE 3a
KOHBEHLMOHA/THNA peXUM.

3. MNo Bpeme Ha U3MepPBAHETO B KyXMHATA Ce HAMMPA CaMo HeobxoaMmaTa NPUHaANEeXHOCT. Bcuukn gpyrm
YyacTu Tpsabea fa 6baaT NnpemaxHaTw.

4. ®dypHaTa ce MHCTanMpa, KaKTo e ONMMCaHO B PbKOBOACTBOTO 33 MHCTA/IMPAHeE, MU Ce NOCTaBA B CpeaaTta Ha
wKada.

5.3a n3amepBaHeTo e He0H6XOAMMO Aa ce 3aTBOPW BPATaTa, KAaKTO B AOMa, AOPU KOraTo KabenbT npeyn Ha
YNAbTHUTENHATA PYHKUMA HA YNABbTHEHMETO MO BpemMe Ha M3MepBaHeTO. 3a Aa Ce rapaHTupa, Ye HAmaA
oTpMUAaTENHM edeKTU NO OTHOWEHWME Ha HapyWeHOTO YNAbTHEHWE NOpaan EHEPruimHUTE AOaHHU, e
HeobxoaMMO Aa ce 3aTBOPM BHMMATE/IHO BpaTaTa Mo BpeMe Ha uamepBaHeTo. MorKe Aa ce HanoXu ga ce
M3N0N3Ba MHCTPYMEHT, 3a Aa Ce rapaHTUpa yNabTHEHMETO Ha YNNBTHEHUETO, KAaKTO B IOMa, KbAETO KabenbT
He Npeyn Ha yNAbTHUTENHaTa GyHKUMA.

6.0npeaensHeTo Ha obema Ha KyxMHaTa ce M3BbpLIBa 3a ynoTpeba ,PasmpassnBaHe”. 3a ga ce rapaHTUpa
edekTnBHa ynoTpeba Ha dypHaTa, BCUUYKM aKCeCcoapw, BKIKOUYMTENHO CTPAHUYHUTE PELLETKU, CE OTCTPaHsABaT.

FoTBEeHe B eKO pexkum

MpepBapurenHo
P A T H B
euenTa Kcecoapu emnepartypa MUBO peme sarpABaHe
Xana 1 TtaBa 180 1 45-50 muH He
CBMHCKO neyeHo 1 TtaBa 200 1 80-85 muH He
KnadyTtn c uepewwmn Kpbrna popma 200 1 55-60 He
fledeno roses o 1TaBa 200 1 80-85 MuH He
meco 1,3 Kr
P

bpayHu CLIETKA W CcTbRAIEHA 180 1 55-60 muH He

naoya
KapTtodeHo rpateH PeweTKa u Kpbrna tasa 180 1 65-70 muH He
NaszaHsa Pewerka v CTbKNeHa 180 1 75-80 muH He

naoya
YnsKeiik bopma 33:,\:”9”9 ®20 160 1 80-90 MuH He
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6. MOYUCTBAHE U NOAAPBHIKKA

Mpeau noymcTBaHe U NOAAPBIKKA U3KNOUYETE 3aXpaHBaHETo.
3a aa ce rapaHTUpa AbAbr XUMBOT Ha ¢ypHaTa, Ta TpAbBa Aa ce NOYMCTBA YECTO U CTapaTesiHo.
CTbnNKMTE 33 NOYMCTBAHE Ca KaKTo cneaga:

Cnep roTBeHe n3vyakante ¢dypHaTa Aa U3CTUHE HaMbJ/HO.

N3BageTe akcecoapuTe Ha PpypHATA, U3NIAKHETE T C TOMIa BOAa U U3CyLLeTe.

MNpemaxHeTe ocTaTbUMTE OT XPaHa U MA3HUHUTE OT BbTPELLIHOCTTA Ha ¢ypHaTa.

MouymcTeTe NOBBLPXHOCTTA Ha PypHATa C MEKA Kbpna, HAaBNAXKHEHA C NPenapaT, U NoACyLeTe.
CrapTupaiite GyHKLMATA 32 NOYMCTBAHE C BOAA, KaKTO CcnesBa:
1). BuxkTte cTbnKuTe 3a pabota B, 0611a paboTa“ 1 n3bepete ,,
2). Hactpoite Temnepatypata Ha 100 °C, HacTpoiiTe BpemeTo Ha 30 MUHYTH.

3). HaTucHete 6yToHa ,,OK/START", 3a aa 3ano4yHe pabora.

6. Cnep Kato GyHKUMATA 33 NOYMCTBAHE C BOAA NPUKAOYN, U34aKalTe PpypHaTa Aa M3CTUHE Hanb/HO.
Cnep ToBa noacyLeTe KyTUATa Ha dypHaTa ¢ uYMcTa abcopbupala r-ba nam meka Kbpna.

u
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3abenexku

1. He nsnonseaiite oCcTpy1 NOYMUCTBALLN UHCTPYMEHTU, TBbPAN YETKN U KOPO3MBHM MOYMUCTBALLM NPOAYKTH, 33
Aa He noBpeaute dypHaTa U HellHMUTe aKkcecoapu.

2. He usnonssaiTte rpybu abpasnsHu cpeacTBa UM OCTPU METaNHM WNaTYM 32 NOYMUCTBAHE Ha CTbKAOTO Ha
BpaTaTa.

Mouucreauwy, npenapat

C nobpa rpuKa 1 nouncTeaHe ypeabT By We 3anasy BbHLWHKUA CUM BUA, U LWEe NPOABLAXKM Aa GYHKUMOHMPA
Nb/IHOLUEHHO 33 Ab/ro BpemMe. TyK Lie B 06ACHUMM KaK 4a ce rpukuTe 1 NouncTeaTe ypeaa cu npaBuHo.
3a ga ce yBepuTe, Ye PasNUYHUTE MOBBPXHOCTU HE ca MOBPEAEHM OT M3MOA3BAHETO Ha HEMNoAXOAALL
nouucTBall, nNpenapar, cnassaiTe MHbopmaumaTa B TabamuaTta. B 3aBMCMMOCT OT Modena Ha ypeaa, He
BCUYKM M36poeHn 061acTh MOXKe Aa Ce HamMpaT Ha/BbB Baluua ypea,

BHumaHue!

PUCK OT noBpeXKaaHe Ha NOBbPXHOCTTa

He nsnonssaiire:

1. ArpecrBHU 1AM abpasmBHM NOYMUCTBALLM CPEACTBA.

2. NMoumncTBalLM CPeacTBa C BUCOKO CbAobpKaHMe Ha a/IkoXo.

3. TBbpAM rbbu 3a TbpKaHe UAK NOYNUCTBALLM MbOMU.

4. BUCOKOHaMNOPHM NOYMCTBALLM MALLUMHU MW NaPOYUCTAUKN.

5. CneuuanHu noyncTBaly cpeacTsa 3a NoYUCTBaHe Ha ypeaa, AoKaTo e ropedy,.
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M3nepete po6pe HoBUTE rb6M 32 NouncTBaHe Npean ynotpeba.

O6nacT BbHLIHA YacT Ha
ypeaa

MouncrBaHe

BbHLWHa YacT Ha ypeaa
MpepgHa yacT oT
HepbXgaema CTOMaHa

Fopela canyHeHa BoAa:

MouuncTeTe € Kbpna 3a CbA0BE U C/ies TOBa NOACYLIETE C MEKa Kbpra.

MpemaxHeTe He3abaBHO NeTHaTa OT BAPOBWK, MasHWHA, HULIECTE U anbymwuH
(Hanpumep AkYeH 6enTbK).

MoZ TakMBa NeTHa MoKe Aa ce 0b6pasyBa KOpPo3us.

CneuManHn nOYMCTBALLM NPOAYKTM 33 HepbXKAaema CTOMaHa, MoAXo4AWM 3a
ropeLuy NoBbPXHOCTU, MOXKETE fa 3aKynuTe OT HaLLKUA cneanpoaakbeH cepsus uam
OT cneumanmM3npaHn TbprosLM.

HaHeceTe MHOr0O TbHBK C/101 OT NOYUCTBALLMA NPOAYKT C MEKa Kbpna.

Mnactmaca

lFopelwa canyHeHa BoAa:
MouncTeTe € Kbpra 3a CbhoBe M CAef TOBa NoAcyweTte C MeKka Kbpna. He
M3MNoa3BaNTe NOYUCTBALL, MPenapaT 3a CTbK/a UM CTbKAOYMCTAYKA.

boagncaHu noBbpXHOCTU

Fopelya canyHeHa BoAa:
MouuncTeTe C Kbpna 3a CbA0BE U C/led TOBa NoACYLWETe C MeKa Kbpna.

KOHTpOJ’IEH naHen

Fopelya canyHeHa BoAa:
MouncTeTe C Kbpna 3a CbAOBE W C/les TOBa MNOACylWeTe C MeKa Kbpna. He
M3MN0A3BalTe NOYMUCTBALL, MPENaparT 3a CTbKAa UK CTbKAOYMCTaYKa.

MaHenn Ha BpaTaTa

Fopelya canyHeHa BoAa:
MouuncTeTe C Kbpna 3a CbAOBE U C/led TOBa NoACyLWeTe C MeKa Kbpna.
He “3nonseaiiTe CTbKAOYMCTAY UM HEPDBIKAAEMA CTOMaHEHA rbba 3a NoYMCTBaHeE.

[pbKKa Ha BpaTaTa

Fopewa canyHeHa Boga:

MouncTteTe C Kbpna 3a CbA0BE M C/ie] TOBa NOACYLLETe C MeKa Kbpna.

AKO npenapaTbT 3a OTCTPaHsABaHE Ha KOT/IEH KAMbK B/le3e B KOHTAKT C ApbiKKaTa Ha
BpaTaTa, n3bbpliete ro HesabaBHO. B NpoTMBEH cay4Yald MeTHATa HAMa ga MmoraT 4a
6bAaT OTCTPAHEHM.

Emarinmpanu
NMOBBPXHOCTH

M CaMONOYMCTBALLM
NMOBBPXHOCTH

CnasBaiiTe MHCTPYKUMUTE 3a MOBBPXHOCTUTE Ha rOTBapCKaTa Kamepa, KOUTO
cneaat Tabauvuara.

CTbK/IeH Kanak 3a
BbTPELUHO OCBETAEHME

Fopewa canyHeHa Boaa:

MouncreTe ¢ Kbpna 3a CbA0BE M CNes TOBA NOACYLIETE C MEKa Kbpna.

AKO roTBapckaTa Kamepa € CW/IHO 3aMbpCeHa, W3Mo/s3BaliTe npenapat 3a
noymcTeaHe Ha pypHMU.

YnnbTHEeHMe Ha BpaTaTa
He maxaitte

Fopewa canyHeHa Boaa:
MouuncTeTe ¢ Kbpna 3a cbaoBe. He TbpKaiiTe.

BpaTta oT Hepb¥aaema

MoymncTBaly, Npenapar 3a HepbKAaeMa CTOMaHa:
CnasBaiiTe MHCTPYKLMUTE Ha NPOU3BOAUTENA.

CTOMaHa He nsnonseanTte NpoayKTM 3a NOYUCTBAHE Ha HEPBXKAAEMa CTOMaHa.
Kanak CsasieTe Kanaka Ha BpaTaTa 3a No4YnCcTBaHe.
lFopewa canyHeHa BoAa:
HakucHeTe 1 noyuncTeTe € Kbpna 3a CbA0BE UK YeTKa.
AKcecoapu Mpu CUIHM 3aMbpPCABAHNA M3MON3BANTE Mbba 33 HepbKAAEMA CTOMAHA.
Pencu Fopewa canyHeHa Boaa:

HaKkucHeTe 1 noyncteTe € Kbpna 3a CbA40BE UAM YeTKa.

U3TernAawa ce cuctema

lopelua canyHeHa BoAa:

MouuncTeTe C Kbpna 3a CbA0BE UK YeTKa.

He npemaxBaiiTe cMa3KaTa, 4OKATO U3TErNALMUTE Ce PesiCU Ca U3TETIEHN
. Halt-gobpe e aa rm nounctute, Korato ca NpubpaHu.

He nouyuncrBaiTe B CbAOMUANHA MaLlUMHA.
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TepmomeTbp 3a meco (ako | Mopela canyHeHa Boaa:
€ BK/ItOYeH) MouuncTeTe € Kbpna 3a CbA0BE MM YeTKa. He nouncTeaiiTe B CbAOMMUANHA MaLLUMHa.

3abenexkku

1. /lekute pasnnku B LBETa Ha MpeaHaTta 4YacT Ha ypeda Ce Ab/iKaT Ha M3MON3BaHETO Ha Pas/iNyHK
mMmaTepunann, Kato CTbKI0, N1aCTMmaca U meTas.

2. CeHKMTE BDBPXY MAHENMTE Ha BpaTaTa, KOMTO MPUANYAT HA MBULUM, Ce€ Ab/KAT HA OTPaArKeHMATa OT
BbHTPELIHOTO OCBET/IEHME.

3. EMainbT ce M3nunya npym MHOTO BUCOKM TemnepaTypu. ToBa MOXe Aa AoBeje A0 /IeKN Pas/IMKKM B LBeTa.
ToBa € HOPMaNHO M He BAMAe Ha paboTtaTa. Kpauwiata Ha TbHKUTE TaBW He moraT Aa 6bAaT Hamb/HO
emannunpanHu. B pesyataT Ha ToBa Te3M Kpaulla morat Aa 6baaT rpybu. Tosa He HapyluaBa aHTUKOPO3MOHHaTa
3awumTa.

4. MNoaabprKaiTe ypeaa YMCT M NoUYncTBainTe He3abaBHO 3aMbpCABaHMATA, 3a @ HE Ce HaTpynBsaT ynopuTu
oTnaraHua.

CoBetn

1. NouncTeaiiTe dypHaTa cneq BcAKa ynoTpeba. ToBa We rapaHTMpa, Ye MPbCOTUATA HE MOXKE Aa Ce 3areye.
2. BMHaru oTcTpaHaBaliTe He3abaBHO NeTHa OT BapPOBUK, MasHUHW, HULLECTE U anbymuH (Hanpumep aiyeH
6enTbK).

3. NpemaxBaliTe NeTHaTa OT XPaHU CbC CbAbPKAaHME Ha 3axap BeAHara, ako € Bb3MOXKHO, I0KaTo NEeTHOTO €
olle Tonso.

4. 3nons3BaiTe noaxoAsiy, Cba 3a NeYyeHe, HanpMmep TaBa 3a NeyeHe.

C nobpa rpuka 1 NOYUCTBaHE ypeabT BU e 3anasu BbHLWHMA CUM BUA, U LLe OCTaHe HanbAHO GYHKUMOHaNEH
3a AbAro speme. TyK Liie HamepuTe MHPOPMaLMA KaK Aa AeMOHTMpaTe BpaTaTa Ha ypeaa U Aa A NoYMcTuTe.
3a nouncTBaHe M 3a Aa MaxHeTe NaHeNuTe Ha BpaTaTa, MOXKeTe Aa oTAe/uTe BpaTaTa Ha ypeaa.

BcAKa OoT NnaHTUTe Ha BpaTaTa Ha ypeda MMa 3aK/to4Ball, 0CT.

KoraTo 3aknouBaliuTe /I0CTOBE Ca 3aTBOPEHMU, BpaTaTa Ha ypeaa e GUKCnpaHa Ha MACTOTO cU. TA He MoxKe
Oa 6bae oTKayeHa.

KoraTo 3ak/to4BallMTe IOCTOBE Ca OTBOPEHM, 3a Aa Ce OTAeNN BpaTaTa Ha ypeaa, NaHTUTe ca 3akatodeHun. Te
He MoraT 4a ce 3aTBOpAT.

MpeaynpexaeHne — ONacHOCT OT HapaHABaHe!

AKO MaHTUTe He ca 3aKlo4YeHU, Te MOraT [a ce 3aTBOPAT C roaamMa cuna. YBepeTe ce, Ye 3aKato4yBaluTte
IOCTOBE Ca BUHArM HanbJ/IHO 3aTBOPEHMN MK, KOTaTO OTKayaTe BpaTaTa Ha ypeaa, Hanb/IHO OTBOPEHM.
MaHTUTe Ha BpaTaTa Ha ypeJa ce ABUKaT Npu OTBapAHE W 3aTBapsAHe Ha BpaTaTa M MOKeTe Aa Ce 3aKnewuTe.
[pbXKTe pbueTe cu ganey oT naHTuTe.
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CBansiHe Ha BpaTaTa Ha ypepaa

1. OTBOpETE HAMbBAHO BpaTaTa Ha ypeaa.

2. OTBOpETE ABETE 3aK/HOYBALLM NOCTOBE OTAABO U OTAACHO.

3. 3aTBOpeTe BpaTaTa Ha ypeaa A0 KpPaMHUA orpaHnu4mnTen.

4. XBaHeTe BpaTaTa C ABeTe pbLie OT sBaTa U AACHATa CTPaHa U A U3abpnaiTe Harope.

MNocraBAHe Ha BpaTaTa Ha ypeaa

MocTaBeTe OTHOBO BpaTaTa Ha ypeaa B ob6paTHaTa Nocnef0BaTENHOCT HA 4EMOHTUPAHETO.

1. MNpun nocTaBAHETO Ha BpaTaTa Ha ypeda ce yBepeTe, Ye W ABETe MaHTU Ca MOCTAaBEHU TOYHO BBPXY
MOHTaXHMUTEe OTBOPM HA NPEAHMUA MaHeN Ha KyTuATa.

YBeperTe ce, Ye NAaHTUTE Ca NOCTAaBEHM B NPaBUAHaTa no3uums. Tpabea Aa MoXKeTe Aa rm NocTaBuUTe JIECHO U
6e3 cbnpoTuBneHne. AKO yceTute CbNpPOTUBNEHWE, NPOBEPETE AA/IM MAHTUTE €A MOCTAaBEHU MPABU/IHO B
oTBOpMUTE.

2. OTBOpETE BpaTaTa Ha ypeaa Hanb/HO. [loKaTo OTBapATe BpaTaTa Ha ypena, MOXKeTe Aa NpoBepuUTe OTHOBO
LAV NaHTUTe ca B MpaBW/HaTa NO3MuMA. AKO MOHTaXKbT € Henpasu/ieH, HAMa Ja MOoXeTe Ja oTBopuTe
BpaTaTa Ha ypeAa HambJIHO.

CrbHeTe OTHOBO M ABeTe 3aK/I04YBALLM TOCTOBE.

2. 3aTBOpeTe BpaTaTa Ha pypHaTa. CoLieBpeMeHHO BM NpenopbyBame

03 NpoBepuTe OLle BeAHbX Aa/IM BpaTaTa € B MpaBuIHaTa NO3MUMNA U Ja/IV BEHTUIALMOHHUTE OTBOPU He ca
NoJly3aTBOPEHM.
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CBanifiHe Ha Kanaka Ha BpartaTa

CBanete BpaTaTa Ha ypeaa, KakTo e ONncaHo no-rope.

MnacTmacoBaTa BNOXKa B Kamaka Ha BpaTaTa MoXe Ja ce obesusetTu. 3a Aa U3BbPLINTE LANOCTHO
NOYUCTBAHE, MOXeTe Aa CBa/InTe Kanaka.

1. HaTucHeTe OT AACHaTa M nABaTa CTpPaHa Ha Kanaka.

2. CBanete Kanaka.

3. Cnep KaTo MmaxHeTe Kanaka Ha BpaTaTa, OCTaHa/AUTe YacTW Ha BpaTaTa Ha ypesa MoraT JieCHO Aa ce MaxHaT
, 32 A3 NPOABb/KMTE C NOYUCTBaHeTO. Korato NoYncTeaHeTo Ha BpaTaTa Ha ypeaa

NPUKAOYKM, MOCTaBeTe Kamnaka obpaTHO Ha MSACTOTO My M HATMCHETE BbPXy HEero, AOKaTo uyeTe, ye e
3aL,paKHaN HA MACTOTO CH

4. [MocTaseTe BpaTaTa Ha ypeaa M A 3aTBOpeTe.
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BHumaHue!

Cnep KaTo BpaTaTa Ha ype[a e MOHTMPaHa, KanakbT Ha BpaTaTa CbLo MOXe Aa 6bAe OTCTpaHeH.

1. MpemaxBaHeTO Ha KanaKa Ha BpaTaTa 03HayaBa, Ye BbTPELLIHOTO CTbK/10 Ha BpaTaTa Ha ypeaa e csoboaHo,
CTbK/IOTO MOXKe NeCHO Aa ce NPemMecTy 1 Aa NPUYMHU NoBpeaa AU HapaHABaHe.

2. MpemaxBaHeTO Ha Kanaka Ha BpaTaTa U BbTPELIHOTO CTbKA0 03HaYyaBa HamassBaHe Ha 06LLOTO TEr10 Ha
BpaTaTa Ha ypega. lMaHTMTe moraT Aa ce ABMXKaT No-N1ecHOo NPy 3aTBapaHe Ha BpaTaTa M MOXKeTe Aa ocTaHeTe
3aKnelleHn. [lpbxKTe pblLeTe cu Aasied OT naHTuTe.

Mopaamn ropHUTe 2 TOYKKM, HacToaTenHO Bu npenopbyBame Aa He cBanATe Kanaka Ha BpaTaTta, OCBEH aKo
BpaTaTa Ha ypeaa He e cBaneHa. [loBpeauTe, NPUUNHEHM OT HEMPABUIHA eKcnaoaTaluusa, He ce NOKpMBaT oT
rapaHumAaTa.

Pencu

KoraTto uckate ga noumctute gobpe pencure U KyXmHaTa, MOXKeTe Aa MaxHeTe padToBeTe U Aa MM NoYNCTUTE.
Mo TO3M HauMH ypeabT BU LLLE 3aMa3n BbHLLHMA CU BUA W LLLE OCTaHe HAaMb/IHO PYHKLIMOHAEH 33 Ab/FO Bpeme.
1. UspbpnainTe npeaHaTa 4acT Ha CTPaHUYHUTE PENCcM XOPU3OHTasHO B obpaTHa Mocoka, ) AokaTo
byHKLMATA n3nese; Mo-KbCHO MOXKeTe Aa n3Bagute padToBeTe, KAKTO € NOKa3aHO Ha CHMMKaTa

2. MocTaBeTe CTpaHUYHaTa penca o6paTHO B KyXMHATa, KaTo MbPBO BKapaTe 3a4HaTa YacT Ha CTPaHMYHaTa
penca s

0TBOpa Ha KyXMHaTa, a cnej ToBa NocTaseTe NpejHaTa YacT Ha i) B oTBOpa.
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3akpeneTte TeNeCKONUYHUTE BOAAUYMU
(B3emeTe nsaBaTa cTpaHa 3a NpUMep, CbLLLOTO BaXKM U 33 AACHATa CTpaHa)

1. MocTtaBeTe TOYKN A 1 B Ha TeneckonnYHUTE BOAAYM XOPU3OHTA/IHO BbPXY BbHLUHMA NPOBOAHMK.

2. 3aBbpTeTE TENECKONUYHUTE BOAa4YM 06paTHO Ha YaCOBHMKOBATA CTPe/Ka (Mo YacOBHMKOBATA CTPEsIKA 3a
AscHaTa cTpaHa) ¢ 90 rpaayca.

3. U3byTanTe TeneckonuUYHUTE BOAAYM Hanpes, Taka Yye TouKa B aa ce 3akpenu Kbm A0NHUA NPOBOAHMK, A
Touyka I 4a ce 3aKpenu KbM ropHMsA NPOBOAHMK.

MpemaxHeTe TeNeCKONUYHUTE BOZaum

(B3emeTe 3a npumep nABaTa CTPaHa, CbLLOTO BaXKM U 3a AACHATa CTpaHa)
1. MoBAWrHeTe CUNHO egMHUA Kpal Ha TEJIeCKOMUYHUTE BOAAYM.

2. NosaurHeTe usnaTa TeNleCKONMYHa BoJava W A MaxHeTe Hasag,
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CamonouucTBala ce nperpaga

Mperpaga cbC cneumanHa emainosa o6paboTka Ha NOBBPXHOCTTA, KOATO MOKe Aa abcopbrpa MasHUHK U
mMacna, Aa r'm u3napAea No-KbCHO, Aa NOYMCTBA KyXMHATa M Aa He 0CTaBAa cneunduyiHa mupmusma no Bpeme Ha
roTBeHeTo.

MocTaBeTe camonoyuMcTBaLaTa ce nperpasa
MHcTanupaite cTpaHMYHaTa peleTka M CamornoyncTBallaTa ce nperpaga nopes, cnopes ykasaHuATa Ha
¢durypara:

CamonouucTBalla ce noerpana

Pasrnoberte camonouuncTeallaTa ce nperpaaa

MN3BageTe camonoyncTBallaTa ce Nperpasa, 3a 4a NoYnucTMTe CTPAHMYHMTE YacTU Ha KyXMHaTa:

1. UspbpnaliTe cTpaHMYHaTa pelleTka XOPM30HTaNHO OT KyTuaTa. CamonodyuncTealiaTa ce nperpaga we ce
n3abpna 3aefHoO CbC CTPAaHUYHATa peLleTKa.

2. M3BageTe cTpaHMYHaTa peLleTKa OT KyTMATa 3ae4HO CbC CaMOMNoYMCTBalLaTa ce nperpasa.

3. OTgeneTe caMonoyMcTBalLaTa ce nperpaga oT CTpaHMYHaTa peLleTKa.

0
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TeneckonuuHute Boaaun/padrose/camonoyncreallaTa ce nperpaga ca A0MbAHUTENHM aKCecoapu.

CmeHerte 3axpaHBaLwma Kaben

Mo3numa A NokasBa NO3MLUMATA Ha KYTMATA C KNemMn Ha rbpba Ha 3a4HUA BbHLIEH KOpNyCc U TS e

3aTBOpPEHa.

CTbnKu: a. usKa4ete 3axXpaHBaHETO, M3MNON3BANTE Masika MJIOCKa OTBEPTKA, 3a Aa OTBOpUTE [OBETE

3aKonyanku 1, 2.

6. 3nonsBaliTe 0TBEpPTKa, 3a Aa oTBueTe BuHTOBETE 3,4, 5 1 6.
B. CMeHeTe HOBMSA 3axpaHBaLL Kabe, CBbpKeTe XbATO-3e/1eHMUA NPOBOAHMK KbM 3, CUHMA NPOBOAHMK

KbM 4 N CUHWA NPOBOAHMUK KbM 5.

r. 3aTerHeTe BMHT 6, 3aTBOpPETE KalNaka Ha TEPMUHA/IHATA KYTUA U 3aBbpLlleTe CMAHATA.
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7. OTCTPAHABAHE HA MNMPOBJIEMU

nog/ioXKkata B
naHen.

KOHTPO/THUA

HeusnpasHocT Bb3moXKHa npuymHa 3abenexku/pelieHune
YpeasbT He paboTu. JdedekteH MposepeTe npeKkbcBaya B KyTusTa C
npegnasuTen. npegnasuTesnu.
MNpekbcBaHe Ha | lpoBepeTe Aanu OCBETAEHMETO B KyXHATA WU
e/lIeKTpo3axpaHBaHETO | ApyruTe ypeaun B KyxHATa
ypeau pabotarT.
KonueTarta ca nsnagHanu ot Konuetata ca 6uaun | Konyetata moraT Aa 6b4aT OTCTPaHEHM.

CNy4yaiHO U3BaLEHM.

MpocTo noctaBeTe Konyetata obpaTHO B onopara
MM B KOHTPO/JIHMA NaHen 1 rm HaTUcHeTe, 3a Aa ce
3aKpenaT M Aa MmoraT ga Cce BbPTAT KakTo
0bUKHOBEHO.

KonyeTarta Beye He moraT ga ce
BBPTAT /IeCHO.

Mma mpbcotna nopg
Kon4yeTaTa

KonyeTtaTta morat Aa 6b4aat OTCTpaHEeHM!.

3a ga v ocBoboanTe, NPOCTO M U3BaAeTe OT
noANoKKarTa.

ANTepHaTMBHO, HaTUCHeTe BbHLWHMA Kpal Ha
KonmyeTaTa, Taka Ye A4a Ce HaKNOHAT M Aa MoraT 4a
6baaT IeCHO U3BaAEHM.

MouyncTeTe BHMMATENHO KoMyeTaTa C Kbpna M
canyHeHa BoAa.

M3cyweTe c MeKa Kbpna.
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He wu3nonsBsaiite
maTtepuanm.

He notanaiTe u He noyucTBaliTe B CbAOMMSAIHA
MallWHa.

He cBanaiite KonyeTaTa TBbpPAE 4YecTo, 33 A3
OoCTaHe onoparta ctabunHa.

octpu  wmamM  abpasmBHM

BeHTunatopbT He pabotm
,»BEHTUNIAaTOPHO oToN/IeHMe"

NMOCTOAHHO B pPEXUM:

ToBa e HOPManHO sABAEHME, AOb/XKALWIO Ce Ha
ONTMMafNHOTO pa3snpegesieHNe Ha TOMAWHaTa W
onTMmasnHata paboTa Ha pypHaTa.

Cnepn, npuKnouBaHe Ha npoleca Ha roTBEHe MoXKe Aa ce
yye WyM U Aa ce HabaoAaBa Bb3ayLleH NoToK B 6ansocT
00 KOHTPO/IHMA NaHen.

BeHTMNATOPDBT 3a OXNaxaaHe Bce owe paboTw, 3a
[a NpeaoTBPaTM BUCOKA BNAXKHOCT B KyTUATa U Aa
oxnaam ¢ypHaTa 3a Bawe yao6¢Teo. BeHTMAaTopbT
3a Ox/laxaaHe e

Ce M3K/0YBa aBTOMaTUYHO.

XpaHaTa Heé € AO0CTaTb4HO CroTBeHa B PaMKUTE Ha
BpPeMeTO, NOCOYEHO B peuenTaTa.

M3nonsgaHa e TemnepaTypa, pasAnyHa oT
nocoyeHata B peuenTtaTa. [lpoBepeTe OTHOBO
Temnepatypute. KosmMyecTBaTa Ha CbCTaBKUTE ca
PasNMYHM OT MOCOYEHUTE B peuenTarTa. [lpoBepeTe
OTHOBO peuenTaTa.

HepaBHomepHo 3aneyarBaHe

HacTpoiKkaTta Ha TemnepaTypaTa e TBbpAe BUCOKa
WAW  HMBOTO Ha padTa MoxKe pna bbae
onTMMmnsnpaHo. MpoBepeTe OTHOBO peuenTaTta U
HaCTpPOMKMUTE.

MOBBLPXHOCTHOTO MOKPUTHE W/MAN UBETLT N/Man
MaTePUanbT Ha CbAa 3a MeyeHe He ca Hau-
noaxoaAalwm 3a nsbpaHara pyHKuMa Ha ¢ypHaTa.
Korato u3nonseate Abyncta TOMJMHA, KaTo
Hanpumep pexum ,MOpHO M AO0AHO HarpsBaHe”,
M3nossBanTe CcbaoBe 33 MeYeHe C MaToBO
NOKPUTUE, TBMEH L,BAT U SIEKO TEFNO.

JlamnaTa He ce BKA4YBa

Namnarta Tpabsa ga 6bvae nogmeHeHa.

MpeaynpekaeHne — ONacHOCT OT TOKOB yaap!

HenpasuaHWTE PEMOHTU ca OMacHU. PeMOHTMTE moraT Aa ce WM3BbPLWBAT U MNOBPeAEeHMTE 3axpaHBalim
Kabenu Aa ce 3aMeHAT Camo OT eAMH OT HalMTe 0ByYeHW CepBM3HU TeXHUUU. AKO ypeabT e AedekTeH,
M3KNIOYETE IO OT e/IeKTPUYECKaTa MPEKa UK U3KNKOYETE NPEKbCBAYa B KYTUATA C Npeanasutenn. CebpkeTte

Ce CbC CepBU3HATA cny>K6a.

MaKcumanHo Bpeme Ha pabota

MaKcumanHoTo Bpeme Ha pa60Ta Ha TO3n ypena e 9 yaca, 33 ga He 3a6paBMTe A3 U3KNKYUTE 3aXpPaHBAHETO.

MoamsaHa Ha namnaTta B brb/ia Ha KYTUATA

AKo namnarta Ha ¢pypHaTa ce nospeau, TA TpAbBa Aa 6bae noagmeHeHa. TePMOYCTOMUMBK XaIOTEHHU amnn
C MouHoCT 25 BaTa M HanpexeHue 230 V morat ga 6baaT 3aKyneHu OT cepBu3HaTa cay:kba wam ot

cneunannsnpaHn Tbprosun.

Korato pa60TMTe C XanoreHHata naamna, n3nosasgamnTe Cyxa Kbpna. ToBa we YAbIAKN eKCn/10aTalMOHHUA

XHMBOT HA 1amnarta.
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NPEAYNPEXAEHUE!

OnacHoCT oT ToKoB yaap!

an noaMAHATA Ha /laMnaTa KOHTAKTUTE Ha cbacyHraTa Ca no4 HanpexeHune. I'Ipe,u,m Aa NnoAMEeHUTE laMnaTa,
U3KNOYETE ypeaa OT e/IEKTPUYECKATA MpeXKa UTN USKNTKDYHETE APYTrMA NPEKBCBAY B KYTUATA C NpeanasnuTesin.

OnacHocrt ot nsrapsHe!

YpeabT cTaBa MHOro ropew,. HwuKora He pJoOKocBalTe BbBLTPEWHUTE MNOBBPXHOCTM HA ypeda Wau
HarpeBaTe/NHUTE enemeHTU. BuHarM octaBanTe ypega Aa uscTMHe. [pbXKTe geuata Ha 6esonacHo
pascToAHue.

1. MNocTaseTe Kbpna B CTyAeHaTa KYXMHa, 3a Aa NpeaoTBpaTmMTe nospesa.

2. 3aBbpTeTe CTbK/eHMA Kanak ob6paTHO Ha YaCOBHMKOBATa CTpeska, 3a Aa ro MmaxHeTe (brnosa famna).

3. U3abpnaiiTe namnaTta — He A BbpTeTe.

4. MNMocTaBeTe CTbKAEHMA Kanak obpaTHo.

5. MaxHeTe KbpnaTa 1 BK/IlOYEeTe NPEKbCBaAYa, 3a 4a BUAUTE 43N aMNaTa Ce BKAKYBA.

6. 3a cTpaHM4yHaTa namna, ako pabotn gobpe cnen nogmsHaTa, He 3abpaBanTe Aa nocTaBuTe obpaTHO
CTpaHWYHaTa peLlleTKa.

7. NpoAyKTbT CbabPKa CBET/IMHEH U3TOYHUK C eHepruiiHa epeKTUBHOCT Knac: G.

CTbKANeH Kanak

AKO CTBbK/IEHMAT KanaK Ha Xa/oreHHaTta samna e nospefeH, Toi Tpabea Aa 6bae 3ameHeH. MoxeTe Aa
noay4ymTe HOB CTbK/EH Kanak oT cieanpogarkbeHoTto obcnykBaHe. Mons, nocoyete E Homepa n FD Homepa
Ha BalLMA ypea.

TexHUnYeCcKU AaHHU

Mogaen HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
MHAeKc Ha eHepruiiHa edeKTUBHOCT 81,2
Knac Ha eHepruitHa epeKkTMBHOCT A

EHepruitHa KoHcymauma npu
CTAHZAPTHO HaTOBapBaHe,
KOHBEHLMOHANEH PEXMUM
EHepruitHa KoOHcyMauma npu
CTaHAAPTHO HAaTOBAPBaHE, PEKUM C
BEHTU/IATOP

1,10 kWh/umkbn

0,69 kWh/umkbn

Bpoit KyxnHu 1

M3TOYHUK Ha TOMMNHA Enektpnuectso
O6em 72

Tun ¢ypHa BrpageHa
3axpaHBaHe 220-240 V~, 50 Hz-60 Hz
EnekTpnyecka mowLHocT 2,9 kW
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EHepruiiHa KOHCcymaumsa

NHdopmauma 3a NpoayKTa OTHOCHO KOHCymaLMATa Ha eHeprua M MakCMMasaHOTO Bpeme 3a AOCTUraHe Ha
NPUNOKUMMNA PEKMM HA HUCKA KOHCYMALMA Ha eHeprus.

PeXnm Ha rotoBHOCT 0,8W
MakcrmanHoTo Bpeme, HeobxoaumMo Ha ¢ypHaTa, 3a Aa AOCTUTHE 20
aBTOMATMYHO CbOTBETHMUA PEXKUM UM CbCTOSIHUE Ha HUCKA
KOHCYMaUMs Ha eHeprus.

OBC/TYXKBAHE U CEPBU3 3A K/IUEHTHU ‘

BuHaru nsnonseairte OPUTUHANIHU pe3epPBHN H4aCTuU.

KoraTo ce cBbp3BaTe C HalWWA OTOPM3MPaH CEPBU3EH LEHTHP, Ce yBepeTe, Ye pasnonarate CbC cnegHute
OaHHU: MOAeN U CepueH Homep.

NHbopmaumaTa moxke Aa 6bae HamepeHa Ha TabesnkaTa C TEXHMYECKUTE XapaKTepuUCTUKU. MNoanexu Ha
npomsaHa 6e3 npeanssecTue.

EkonorunyHo U3XBbpaAHE
E Bne morkeTe fa nomorHeTe 3a ONa3BaHETO Ha OKO/IHATa cpep,a!

Mons, He 3abpaBaiiTe Aa crnasBaTe MecTHUTE pasnopeadbu: npeganTe HeMsnpPaBHOTO
eNekTpuyecko obopyasaHe B Noaxo4AL, LEHTbP 33 U3XBBP/ISHE Ha OTNAABbLUM.

HEINNER e peructpupaHa TbproBcka mapKka Ha Network One Distribution SRL. [pyrute
© MapPKM U UMEHA Ha NPOAYKTM Ca TbPrOBCKU MApKU UAN PErUCTPUPaHN TbProBCKM MapKK Ha

CbOTBETHUTE UM COBCTBEHMLMN.

HuKoA yacT oT cneunduKaummntTe He moxxe aa 6bae Bb3Npom3BeK4aHa Nog HMKaKea dopma

WM MO HUKAKBB HauYWH, HUTO Aa Ce M3MN0JI3Ba 33 Cb34aBaHe Ha NPOM3BOAHN NPOAYKTU, KaTo

npesos, TpaHchopmaums wAM agantaums, 6e3 paspeweHnetro Ha NETWORK ONE

DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bcuuku npaBa 3anaseHu.

www.heinner.com, http://www.nod.ro

C € To3u NPOAYKT e B CbOTBETCTBUE C HOPMUTE U CTaHAAPTUTE Ha EBponeiickaTa obLwHOCT

Mpoussoauten n BHocuten: Network One Distribution
Ynnua ,Mapcen AHuy” 3-5, byKypeLll, PymbHUA
Ten.: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro

www.heinner.com



BEEPITHETO sUTO

Modell:
HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX

e Energiahatékonysagi osztaly A+
o Térfogat: 72 |
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1. BEVEZETES

Kérjuk, figyelmesen olvassa el az utasitdsokat, és 6rizze meg a kézikdnyvet a jov6beni informacidkhoz.

Ez a kézikonyv a késziilék telepitésével, hasznalatdval és karbantartasdval kapcsolatos Osszes sziikséges
utasitast tartalmazza. A késziilék helyes és biztonsagos miikodése érdekében kérjik, olvassa el figyelmesen
ezt a hasznadlati utasitast a telepités és haszndlat el6tt.

2. A CSOMAG TARTALMA

=  Beépithet6 sutd
=»  Felhasznal6i kézikonyv
=»  Garancialevél

3. BIZTONSAGI UTASITASOK

A kicsomagolds el6tt kérjiuk, figyelmesen olvassa el ezeket az utasitdsokat. Csak igy tudja a késziiléket
biztonsdgosan és helyesen lizemeltetni.

Javasoljuk, hogy a haszndlati utasitast és a szerelési Utmutatdt Grizze meg késSbbi hasznalatra vagy a
koévetkez6 tulajdonosok szamara.

A késziilék kizardlag konyhaba vald felszerelésre alkalmas.

Kbvesse a specialis telepitési utasitasokat.

A kicsomagolds utan ellendrizze, hogy a késziilék nem sériilt-e.

Ne csatlakoztassa a késziiléket, ha sériilt.

Csak engedéllyel rendelkez6 szakember csatlakoztathat dugasz nélkili készulékeket.

A helytelen csatlakoztatds okozta sérilésekre a garancia nem terjed ki.

A késziiléket csak beltéri haszndlatra szanjak.

A késziiléket kizardlag ételek és italok elkészitésére szabad hasznalni.

A késziilék miikodése kézben felligyelet alatt kell tartani. A késziléket 8 év feletti gyermekek, valamint fizikai,
érzékszervi vagy szellemi képességeikben korlatozott személyek, illetve tapasztalatlan vagy ismeretekkel
nem rendelkezd személyek is haszndlhatjak, ha felligyelet alatt allnak, vagy a biztonsagukért felelGs személy
megtanitotta Gket a késziilék biztonsagos hasznalatdra, és megértették a hasznalattal jaré veszélyeket. A
gyermekek nem jatszhatnak a késziilékkel, rajta vagy a kozelében.

A gyermekek nem tisztithatjak a készlléket, és nem végezhetnek altalanos karbantartasi munkakat, kivéve,
ha legalabb 8 évesek és felligyelet alatt allnak.

A 8 év alatti gyermekeket tartsa biztonsagos tavolsagban a késziiléktdl és a tapkabeltdl.

Kérjiik, mindig a megfeleld iranyba csusztassa a tartozékokat a rekeszbe.

FIGYELMEZTETES

Aramiités veszélye!

1. A helytelen javitasok veszélyesek. A javitdsokat és a sérilt tapkabelek cseréjét kizarodlag képzett
szerviztechnikusaink végezhetik. Ha a késziilék meghibdsodott, hizza ki a készlilék dugaszat a konnektorbdl,
vagy kapcsolja ki a biztositékdobozban talalhatd megszakitét. Vegye fel a kapcsolatot az ligyfélszolgalattal.
2. Az elektromos késziilékek kabelének szigetelése megolvadhat, ha a késziilék forrd részeivel érintkezik.
Soha ne érintse az elektromos késziilék kabelét a késziilék forrd részeivel.

3. Ne hasznaljon nagynyomasu tisztitokat vagy géztisztitokat, mert azok aramiitést okozhatnak.
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4. A hibas készilék aramitést okozhat. Soha ne kapcsolja be a hibas késziiléket. Huzza ki a késziléket a
haldzati csatlakozobdl, vagy kapcsolja ki a biztositékdobozban talalhaté megszakitot. Vegye fel a kapcsolatot
az értékesités utani szolgaltatdssal.

Egési sériilés veszélye!

1. A késziilék nagyon felmelegszik. Soha ne érintse meg a készlilék belsé fellleteit vagy a flit6elemeket.

2. Mindig hagyja a késziiléket lehdilni.

3. Tartsa a gyermekeket biztonsagos tavolsagban.

4. A kiegészitGk és a sut6edények nagyon felmelegednek. Mindig stit6keszty(it hasznaljon, ha kiegészitGket
vagy sUt6edényeket vesz ki a slit6térbdl.

5. Az alkoholos g6zok a forrd stit6térben meggyulladhatnak. Soha ne készitsen olyan ételeket, amelyek nagy
mennyiségli, magas alkoholtartalmu italt tartalmaznak. Csak kis mennyiségli, magas alkoholtartalmu italt
hasznaljon. Ovatosan nyissa ki a késziilék ajtajat.

Egési sériilés veszélye!

1. A hozzaférhet6 részek miikodés kdzben felforrésodnak. Soha ne érintse meg a forrd részeket. Tartsa a
gyermekeket biztonsdgos tavolsagban.

2. A késziilék ajtajanak kinyitasakor forrd g6z tavozik. A g6z a h6mérsékletétél fliggben nem lathatd.
Nyitaskor ne alljon tul kozel a késziilékhez. Ovatosan nyissa ki a késziilék ajtajat. Tartsa tavol a gyermekeket.
3. Aforré belsé térben |évé viz forrd gézt képezhet. Soha ne dntson vizet a forrd belsé térbe.

Sériilésveszély!

1. A késziilék ajtajan 1évé karcolt iveg repedéshez vezethet. Ne haszndljon lvegkaparét, éles vagy surold
hatasu

tisztitoszereket vagy mosdszereket.

2. A késziilék ajtajanak zsanérjai az ajto kinyitasakor és bezarasakor mozognak, és On beszorulhat. Ne nyuljon
a zsanérokhoz.

Tlizveszély!

1. A készilék belsejében tarolt éghet6 targyak meggyulladhatnak. Soha ne taroljon éghet6 targyakat a
készlilék belsejében. Soha ne nyissa ki a késziilék ajtajat, ha flist van benne. Kapcsolja ki a késziiléket, és
huzza ki a biztositékdobozbdl a biztositékot.

2. A készuilék ajtajanak kinyitasakor huzat keletkezik.

A slitGpapir érintkezhet a f(itGelemmel, és meggyulladhat. Ne tegyen siitGpapirt

papirt a kiegészit6k tetejére. Mindig nehezékkel rogzitse a zsiralldé papirt egy tallal vagy tepsivel. Csak a
szlikséges felliletet fedje le zsirallé papirral. A zsirallé papir nem nyulhat

a kiegészit6k folé.

Magnesesség okozta veszély!

Az irdnyitépanelen vagy a vezérl6elemekben dllandé magnesek vannak. Ezek hatassal lehetnek az
elektronikus implantatumokra, pl. a szivritmus-szabalyozékra vagy az inzulinpumpdkra. Az elektronikus
implantatumok visel6inek legaldbb 10 cm tdvolsagot kell tartaniuk az iranyitépaneltdl.

A karosodas okai

1. Kiegészitdk, folia, slitGpapir vagy slitGedények a sitétér aljan: ne helyezzen kiegészitGket a stitGtér aljara.
Ne fedje le a sttGtér aljat semmilyen félidval vagy stt6papirral. Ne helyezzen siitGedényeket a sitétér aljara,
ha 50 C feletti h6mérsékletet allitott be. Ez h6felhalmozddast okoz. A zomanc megsériil.

2. Aluminiumfélia: A sit6térben 1évé aluminiumfélia nem érintkezhet az ajtdliveggel. Ez

az ajtoliveg maradandé elszinez6dését okozhatja.

3. Szilikon edények: Ne haszndljon szilikon edényeket, szilikont tartalmazé sz6nyegeket, fedéket vagy
kiegészitGket. A siit6 érzékelGje megsériilhet.

4. Viz a forrd sut6térben: ne oOntsdon vizet a forrd sitStérbe. Ez g6z keletkezéséhez vezethet. A
hémérsékletvaltozas karosithatja a zomancot.
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5. Nedvesség a stitGtérben: Hosszabb id6n at a slitGtérben |év6 nedvesség korrdzidt okozhat. Hasznalat utan
hagyja megszaradni a készliléket. Ne tartson nedves ételeket hosszabb ideig a zart sit6térben. Ne taroljon
ételeket a sut6térben.

6. H(ités nyitott készllékajtdval: Magas hémérsékleten torténd hasznalat utdn csak zart ajtéval hagyja lehdilni
a késziiléket. Ne szoritson be semmit a késziilék ajtajdba. Még ha az ajtd csak résnyire is nyitva marad, a
kozelben lévé butorok eleje idével megsériilhet. Csak akkor hagyja nyitott ajtdval szaradni a késziléket, ha a
sité mikodése kozben sok nedvesség keletkezett.

7. Gyumolcslé: kilondsen lédus gylimolcstortak stitésekor ne toltson tul sokat a tepsibe. A tepsibél lecsepegd
gylimolcslé eltdvolithatatlan foltokat hagy. Ha lehetséges, hasznaljon mélyebb univerzalis tepsit.

8. Rendkivil szennyezett tomités: Ha a tomités nagyon szennyezett, a késziilék ajtaja m(ikodés kézben nem
zarddik megfelelGen. A szomszédos egységek eliils6 része megsérilhet. Mindig tartsa tisztdn a tomitést.

9. A készilék ajtaja UlGalkalmatossagként, polcként vagy munkalapként: Ne iljon a késziilék ajtajara, és ne
tegyen vagy akasszon rd semmit. Ne tegyen edényeket vagy kiegészit6ket a késziilék ajtajara.

10. Kiegészit6k behelyezése: a készilék tipusatdl fliggben a kiegészit6k karcolhatjak az ajté paneljét, amikor
bezarja a készilék ajtajat. Mindig helyezze be a kiegészitGket a mélyedésbe, amennyire csak lehetséges.

11. A késziilék szdllitasa: ne emelje és ne tartsa a késziiléket az ajtdfogantyundl fogva. Az ajtéfogantyd nem
birja el a késziilék sulyat, és eltérhet.

12. Ha a kikapcsolt késziilék maradék hdjét hasznalja az ételek melegen tartasara, a bels6 térben magas
paratartalom alakulhat ki. Ez kondenzacidhoz vezethet, ami korrdézids karosodast okozhat a kivaldé mindségl
késziilékben, valamint kdrosithatja a konyhajat. A kondenzacid elkeriilése érdekében nyissa ki az ajtét, vagy
haszndlja a ,Defrost” (Leolvasztds) mddot.

4. TELEPITES
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Telepités Fontos utasitasok

o A készllék biztonsagos mlkodése érdekében gy6z6djon meg arrdl, hogy a szerelési utasitdsoknak
megfelel6en, szakszerlen szerelték be. A helytelen beszerelés miatt bekovetkez6 karok nem tartoznak a
garancia hatalya ala.

o Atelepités soran viseljen véd6keszty(t, hogy megvédje magat az éles szélektdl.

o Atelepités el6tt ellenbrizze, hogy a készlilék nem sériilt-e, és ha sériilt, ne csatlakoztassa a késziiléket.

o Akésziilék bekapcsolasa elStt tavolitsa el a csomagoldanyagokat és a ragasztéfoliat a késziilékrél.

e A mellékelt méretek mm-ben vannak megadva.

o Akésziilék telepitése utan sziikség esetén a késziléket le kell tudni valasztani az aramellatasrdl, ezért a
dugaszoldnak hozzaférhetdnek kell lennie, vagy a vezetékekbe kapcsoldt kell beépiteni.

e Figyelem: A késziléket nem szabad dekorativ ajtd mogé telepiteni, hogy ne melegedjen tul.

5. A KESZULEK HASZNALATA

O START

TEMPF TI=E

1. gomb 2.gomb
Altalanos miikodés: valassza ki a funkcidt, allitsa be az id6t vagy a hémérsékletet, inditsa el a f6zést

LIGHT Kattintson, kapcsolja be/ki a tlizhely lampadjat; Hosszan nyomva tartva 3 masodpercig
|épjen be vagy lépjen ki a gyermekzar funkcidbdl.
BE/KI Kattintson a gombra az aktudlis beallitas vagy f6zés torléséhez.
1. GOMB Forgatas, funkcid kivalasztasa.
2. GOMB Forgassa el, allitsa be a f6zési id6t vagy hémérsékletet.

ELOMELEGITES | Beallitasi allapotban nyomja meg ezt a gombot az el6melegitési funkcié be- és
kikapcsolasahoz.

HOMERSEKLET / | Kattintson ra az éra, a h6mérséklet, a szonda h6mérséklete és a f&zési idS bedllitasahoz.

IDO
OK / START A bedllitasi allapotban kattintson ra a f6zés elinditdasahoz. A paraméterbedllitasi allapotban

kattintson ra a paraméterek megerdsitéséhez.

PAUSE / CANCEL | A futds allapotaban nyomja meg egyszer a munka szlineteltetéséhez.
Nyomja meg Ujra a m(ivelet torléséhez.

MEGJEGYZES:
Ha 5 percig nem haszndlja a késziléket, az automatikusan energiatakarékos izemmddba valt. Kattintson a
BE/KI gombra, hogy visszatérjen a készenléti izemmadba.
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A KESZULEK HASZNALATA ELOTT

Miel6tt az eszkozt el6szor haszndlna ételkészitésre, meg kell tisztitania a belsé teret és a tartozékokat.
1. Tavolitsa el az 6sszes matricat, feltletvédé foliat és szallitasi védbelemet.

2. Tavolitsa el az 0sszes tartozékot és az oldalsé racsokat a sutStérbdl.

3. Alaposan tisztitsa meg a tartozékokat és az oldalsé racsokat szappanos vizzel és mosogatéruhaval vagy
puha kefével.

4. Gy6z6djon meg arrdl, hogy a stit6térben nincsenek csomagoldéanyag-maradvanyok, példaul polisztirol-
gyongyok vagy fadarabok, amelyek tlzveszélyt jelenthetnek.

5. Torolje le a stt6tér és az ajtd sima fellleteit egy puha, nedves ruhaval.

6. Az Uj késziilék szaganak eltavolitdsahoz melegitse fel a készliléket liresen, zart stitGajtoval.

7. Az elsé flités soran gondoskodjon a konyha megfeleld szell6zésérdl. Ez id6 alatt tartsa tavol a
gyermekeket és hazidllatokat a konyhabdl. Csukja be a szomszédos helyiségek ajtajat.

8. Allitsa be a megadott bedllitdsokat. A f(ités tipusanak és a hémérsékletnek a beallitasat a kovetkezs
szakaszban taldlja meg.

Beallitasok

Flitési méd E

H6mérséklet 250 °C
1d6 16ra

Miutdn a késziilék lehdilt:

1. Tisztitsa meg a sima fellileteket és az ajtot szappanos vizzel és konyharuhaval.
2. Széritsa meg az Osszes fellletet.

3. Szerelje be az oldalsé racsokat.

Az id6 bedllitasa

A s(it6 hasznalata el6tt be kell dllitania az 6ratQ

2. Forgassa el a jobb oldali gombot az éra bedllitasahoz, majd kattintson a ,TEMP/TIME” gombra a bedllitas
megerdsitéséhez.

3. Forgassa el a jobb oldali gombot a percek bedllitdsdhoz, majd kattintson a ,TEMP/TIME” gombra az

az 6ra beallitasat.

Megjegyzések
A tapellatds csatlakoztatdsa utan, ha az éra nincs beallitva, az éra nem fog id6t mérni (00:00 jelenik meg a
kijelzén).

TARTOZEKOK

Grillracs

Siitotalca
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Kizardlag eredeti tartozékokat hasznaljon. Ezeket kifejezetten a készlilékéhez igazitottak.

Megjegyzés
A kiegészit6k meleg hatasara deformalddhatnak. Ez nem befolydsolja mikodésiiket. Lehdlés utan
visszanyerik eredeti alakjukat.

KiegészitGk behelyezése
Az (iregben 6t polcpozicié talalhaté. A polcpoziciék alulrdl felfelé vannak szamozva.
A kiegészit6k korllbelll félig kintzhatdk anélkiil, hogy felborulnanak.

Megjegyzések
Ugyeljen arra, hogy a kiegészit6ket mindig a megfeleld irdnyban helyezze be a kamréba.
A kiegészit6ket mindig teljesen helyezze be az liregbe, hogy ne érjenek hozza a késziilék ajtajahoz.

Délésvédelem

A kiegészit6k korillbelll félig kihizhatdk, amig a helyiikre nem rogziilnek. A rogzité funkcié megakadalyozza,
hogy a kiegészit6k az ételek és maguk a kiegésziték sulya miatt megdéljenek, amikor kihtzzak 6ket. A billenés
elleni védelem érdekében a kiegészitGket helyesen kell behelyezni a rekeszbe. A racsos talca behelyezésekor

Ggyeljen arra, hogy a racsos tdlca a képen lathaté médon a megfelel irdnyba nézzen 06
A hattérlemezt behelyezve tgyeljen arra, hogy a hattérlemez a képen lathaté mddon a megfeleld iranyba

nézzen 114 .
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Késziiléke kilonbozé Gizemmaddokkal rendelkezik, amelyek megkonnyitik a hasznalatat.
Annak érdekében, hogy megtaldlja az ételének megfelel fltési mddot, itt elmagyardzzuk a kilénbségeket
és az alkalmazasi teriileteket.

Flitési modok H6émérséklet Hasznalat

Hagyomanyos 30 ~250 Hagyomdnyos siitéshez és porkoléshez egy szinten.
E Kilondsen alkalmas nedves tetejd siteményekhez.

Konvekcio 50 ~250 Egy vagy tobb szinten torténd siitéshez és
porkoléshez. A hé a ventilatort kérilvevé gydrds

flit6elemtdl egyenletesen aramlik.
ECO = 140~240 | Energiatakarékos f6zéshez.
Hagyomanyos + Ventilatc umm 50 ~ 250 | Egy vagy tobb szinten torténd siitéshez és

A
T

£ porkoléshez. A ventilator egyenletesen osztja el a
flit6elemek hgjét a stit6térben.

Sugarzé hé 150~250 | Kis mennyiségl étel grillezéséhez és ételek
piritdsdahoz. Kérjuk, helyezze az ételt a grill fiit6elem
alatt talalhatd kozépsé részre.

50 ~ 250 Lapos ételek grillezéséhez és ételek piritasahoz. A
ventilator egyenletesen osztja el a hét a slitétérben.

1R

Kettds grill + ventilator

=y
s

Dupla grill ﬁ 150~250 | Lapos ételek grillezéséhez és ételek piritasdhoz.
Pizza 50 ~ 250 | Pizzdhoz és olyan ételekhez, amelyek alulrél nagy
héhatast igényelnek. Az alsé flitGelem és a gydir(s
flt6elem makodik.
Alsé hé 30 ~ 220 | A pizza, pite és siitemény aljdnak tovabbi piritasahoz.
! A f(ités az also fit6testtél szarmazik.
Olvasztas - Fagyasztott ételek kiméletes kiolvasztasahoz.
o3
Megjegyzések

1. Nagy mennyiség( étel felolvasztasakor eltavolithatja az oldalsé polcot, és a f6z6edényeket a siit6tér
aljara helyezheti.

2. Ha az edényeket fel kell melegiteni, valassza a ,, Konvekcid” funkcidt, és allitsa be a hémérsékletet 50 °C-
ra.

3. A f6zés befejezése utan a légfuvo késlelteti a levegd kiengedését, ami normalis jelenség.

4. A kiolvasztas és az ,,ECO” funkciék nem el6melegitheték gyorsan.

Figyelem

1. Ha a késziilék ajtajat a mikodés kozben kinyitja, a miikodés nem all le. Kiilondsen lgyeljen az égési
sérilések veszélyére.

2. Ne takarja el a szell6z6nyilasokat. Ellenkezd esetben a késziilék tulmelegedhet.

3. A késziilék gyorsabb leh(ilése érdekében a h(itGventilator a mivelet utan még egy ideig tovabb
m(ikédhet.

Hiit6éventilator
A hit6éventilator sziikség szerint be- és kikapcsol. A meleg levegé az ajto felett tavozik.
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Megjegyzések

A siit6 lampa egy f6 funkcio, amelyet a felhasznaldk az ételek f6zési dllapotanak megfigyelésére és a
tisztitas sordn a st6térben talalhatd olajfoltok és maradvanyok ellenérzésére haszndlnak.

A s(it6 [dmpa funkcid bekapcsoldsa utan azt aktivan ki kell kapcsolni, miel6tt a siit6 visszatérhetne
készenléti allapotba.

A f6zés utdn a készilék hitéventilatora tovabbra is miikodik, hogy elvezesse a hét, amig a slit6tér
hémérséklete a biztonsdgos hémérséklet ald nem csékken.

Altalanos miikodés

1. Készenléti dllapotban forgassa el az 1. gombot a funkcié kivalasztasahoz.

2. A, TEMP/TIME” gombbal és a 2. gombbal 4llitsa be a f6zési IDOT vagy h6mérsékletet.
3. Az ,,OK/START” gomb megnyomasaval inditsa el a f6zést.

MEGJEGYZES:
A h6mérséklet beadllitasa utan kattintson a ,TEMP/TIME” gombra, és forgassa el a beallité gombot az id
beallitasahoz.

Gyors el6melegités

A gyors elémelegitéssel leroviditheti a f6zési id6t. A pontos lépések a kdvetkezbk:

1. Forgassa el az 1. gombot a funkcié kivalasztasahoz.

2. Forgassa el a 2. gombot a h6mérséklet beallitasahoz, kattintson a ,, TEMP/TIME” gombra, forgassa el a 2.
gombot az IDO beéllitdsahoz, majd kattintson a ,TEMP/TIME” gombra a paraméterek bedllitasanak
befejezéséhez.

3. Kattintson a ,,PREHEAT” gombra az el6melegitéshez.

4. Az el6melegités befejezése utan tegye az ételt a stt6be, és kattintson az ,,OK/START” gombra a f6zés
elinditasahoz.

Valtoztatas f6zés kozben
Ha a f6zés soran maédositani kell a f6zési IDOT vagy a hémérsékletet, kattintson a , TEMP/TIME” gombra, és
allitsa be a 2. gombbal.

Megjegyzések

1. Ha nagy tapasztalattal rendelkezik a f6zés terén, a paramétereket személyes igényei szerint allithatja be,
majd megkezdheti a f6zést.

2. Ha nincs nagy f6zési tapasztalata, kezdje el a f6zést a hasznalati utasitasban szerepl6 TIPIKUS RECEPTEK
segitségével.

Figyelem!

1. Az égési sérilések elkeriilése érdekében f6zés utan viseljen h6alld kesztydit, és vegye ki az ételt.

2. F6zés utan ne érintse meg a késziilék felliletét vagy flit6elemét.

3. Kérjlk, varja meg, amig a stit6 kihdl, miel6Stt kiveszi a tartozékokat.

4. Az égési sériilések elkeriilése érdekében a gyermekek tartson biztonsagos tavolsagot a késziiléktél.
5. A sitGajto Gvegének repedése elkerilése érdekében a siitdajtét nem szabad mas targyak tarolasara
hasznalni.

Gyermekbiztonsagi zar

Késziiléke gyermekbiztonsagi zarral rendelkezik, igy a gyermekek nem tudjak véletleniil bekapcsolni vagy
megvaltoztatni a beallitdsokat.

1. Készenléti dllapotban nyomja meg hosszan a ,,LIGHT” gombot 3 masodpercig, hogy belépjen a
gyermekbiztonsagi zar funkcidba.
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2. Gyermekbiztonsagi zar allapotaban tartsa lenyomva a ,,LIGHT” gombot 3 masodpercig, hogy kilépjen a
gyermekbiztonsagi zar funkcidbdl.

A kemence lampa funkcidja
Barmely allapotban (kivéve az al-zar és a téves riasztas allapotat) kattintson a ,,lamp” gombra a kemence
ldmpa bekapcsoldsdhoz.

Bemutaté méd

Bemutatd mad, kikapcsoldskor az adatok mentésével. Kikapcsolaskor az adatok mentése funkcid: példaul,
ha a bemutaté mdd be van kapcsolva, a kikapcsolds utan a bekapcsoldskor az adatok tovdbbra is
megmaradnak. A bemutaté mdéd bekapcsolasa utdn a flitécsé nem mikodik.

1. Készenléti allapotban tartsa lenyomva az ,,ON/OFF” gombot 5 masodpercig a bemutaté mdodba Iépéshez
és az ,,OFF” kijelzés megjelenitéséhez.

2. Forgassa el a 2 gombot a bemutaté mdéd megnyitdsdhoz vagy bezardsahoz. Bekapcsolt allapotban a ,,ON”
felirat jelenik meg, kikapcsolt dllapotban pedig az ,,OFF” felirat.

3. A bedllitas utan kattintson az ,ON/OFF” gombra a beallitasbdl valo kilépéshez, vagy varjon 3
masodpercet, amig a bemutatd mod automatikusan kilép, és visszatér az allékép lizemmaddba.

Megjegyzés:
A bemutaté mdd bekapcsoldsake " <5 ikon vilagit, jelezve, hogy a bemutaté mad fut.
A funkcio elinditasa utan a flit6csé nem fog mikodni.

L

Szombat mod

A szombat mddnak van egy kikapcsoldskor az adatok mentésére szolgald funkcidja. 25 percenként menti a
f6zési adatokat. Ha a mikodés kdzben kikapcsol a tapellatas, a késziilék ujra bekapcsolasa utdn a szombat
maod tovabbra is fut, amig a f6zési id6 0 nem lesz, vagy amig a ,,BE/KI” gombot megnyomija, hogy
visszatérjen a készenléti mddba.

1. Készenléti mddban, amikor nincs kivalasztasi funkcié, nyomja meg hosszan a ,,PREHEAT” gombot 3
masodpercig, hogy belépjen a szombat mddba. A jobb oldali képernyén a,,5A8” felirat jelenik meg.

2. Kattintson a ,, TEMP/TIME” gombra, és allitsa be az IDOT a 2. gomb elforgatasaval.

3. Kattintson az ,,OK/START” gombra a szombat mdd elinditasahoz.

4. A futdsi idd alatt kattintson az ,,ON/OFF” vagy a ,,CANCEL” gombra, hogy visszatérjen a készenléti
allapotba.

1. Tavolitson el minden olyan kiegészit6t, amely a f6zés és slités soran nem sziikséges.

2. Ne nyissa ki az ajtot a fGzés és siités soran.

3. Ha a f6zés és siités sordn kinyitja az ajtét, allitsa a modot ,,Lampa” allasba (a hGmérséklet bedllitasanak
megvaltoztatasa nélkal).

4. A ventilator nélkili tzemmaddokban csokkentse a h6mérsékletet 50 °C-ra 5—10 perccel a f6zés vagy siités
vége el6tt.

. [gy a sut6tér héjét felhasznélva fejezheti be a folyamatot.

5. Ha lehetséges, haszndlja a ,Ventilatoros flités” madot. A hEmérsékletet 20°C-30°C-kal csékkentheti

6. A ,Ventilatoros f(ités” funkcidval egyszerre tébb szinten is fézhet és siithet.

7. Ha nem lehet egyszerre t6bb ételt f6zni és siitni, akkor egymas utan melegitheti 6ket, kihasznalva a siit6
elémelegitési allapotat.

8. Ne melegitse el6 az Ures siitét, ha nincs ra szikség.
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Szlikség esetén tegye az ételt a stitGbe azonnal, miutan elérte a kijelzett hémérsékletet, és az elsd jelz6fény

kialudt.

9. Ne hasznaljon fényvisszaverg féliat, példaul aluminiumféliat a sttétér aljanak letakarasara.

10. Ha lehetséges, hasznaljon idGzit6t és/vagy h6mérséklet-érzékel6t.

11. Hasznaljon sotét, matt fellletl, konny( stit6formakat és edényeket. Ne hasznaljon nehéz, fényes feliiletl
kiegészitGket, példaul rozsdamentes acélt vagy aluminiumot.

Az akrilamid f6ként a keményit6tartalmu ételek (pl. burgonya, silt krumpli, kenyér) hosszu ideig tarto,
nagyon magas hémérsékletl hevitése soran keletkezik.

TIPPEK:
1. Rovid f6zési id6t hasznaljon.

2. FGzze az ételeket aranybarnara, ne égesse meg 6ket sotétbarnara.

3. A nagyobb adagokban kevesebb az akrilamid.

4. Ha lehetséges, hasznalja a ,ventilatoros flités” mddot.

5. Siilt krumpli: Hasznaljon tobb mint 450 g-ot talcdnként, helyezze el egyenletesen, és idénként forgassa
meg. A legjobb siitési eredmény elérése érdekében haszndlja a termék informacidit, ha azok rendelkezésre

allnak.

Tippek és trilkkok

Tippek és triikkok

Sajat receptet szeretne elkésziteni

ElGszor prébalja ki hasonld receptek beallitasait, majd az eredmény alapjan
optimalizalja a siitési folyamatot.

Kész van a sitemény?

Korulbelll 10 perccel a megadott sttési id6 lejarta el6tt dugjon egy fapalcat a
tortaba. Ha a palca kihizdsa utan nincs rajta nyers tészta, akkor a torta készen
van.

A siitemény h(ités kozben jelent&sen
Osszeesik

Prébalja meg 10 °C-kal csokkenteni a h6mérsékletet, és ellendrizze Ujra az étel
elkészitésére vonatkozd utasitasokat a tészta mechanikai kezelésével
kapcsolatban.

A torta magassaga kdzépen sokkal nagyobb,
mint a klls6 peremen.

Ne kenje meg a rugds forma kiils6 peremét.

A torta teteje tul barnas.

Hasznaljon alacsonyabb polcszintet és/vagy alacsonyabb hémérsékletet (ez
hosszabb sitési id6t eredményezhet)

A torta tul szaraz

Allitsa be a hmérsékletet 10 °C-kal magasabbra (ez révidebb siitési idét
eredményezhet).

Az étel kinézete j6, de a belseje tul nedves

Allitsa be a hmérsékletet 10 °C-kal alacsonyabbra (ez hosszabb siitési id6t
eredményezhet), és ellendrizze Ujra a receptet

A pirulas egyenetlen

Allitsa be a hmérsékletet 10 °C-kal alacsonyabbra (ez hosszabb siitési id6t
eredményezhet). Hasznalja az ,,Felsé és also flités” modot egy szinten

A torta alja kevésbé pirult

Valasszon egy szinttel alacsonyabbat.

Tobb szinten egyszerre sités: Az egyik polc
sOtétebb, mint
a masik.

Tobb szinten torténd siitéshez hasznaljon ventildtoros mddot, és ha készen
vannak, vegye ki a tepsiket egyenként. Nem sziikséges, hogy minden tepsi
egyszerre legyen kész.

Kondenzviz stités kdzben

A g0z a sutés és f6zés velejardja, és altaldban a hiil6 leveg6 aramldsaval egyiitt
tavozik a sit6bdl. Ez a g6z a st kulonbozd fellletein vagy a sutd kozelében
kondenzalddhat, és vizcseppeket képezhet. Ez egy fizikai folyamat, amelyet nem
lehet teljesen elkerdilni.

Milyen stiit6edényeket lehet hasznalni?

Barmilyen hallé sit6edény hasznalhatd. Nem ajanlott aluminiumot hasznalni
kozvetlen érintkezésben az étellel, kiilonosen, ha az savanyu. Gy6z6djon meg
arrél, hogy a tartaly és a fedél jél illeszkedik egymdshoz.
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Hogyan kell haszndlni a grill funkciét?

Melegitse el6 a slit6t 5 percig, majd helyezze az ételt a kézikonyvben megadott
szintre. Grillezési mod hasznalata esetén csukja be a st ajtajat. Ne hasznalja a
stt6t nyitott ajtdval, kivéve az étel behelyezése, kivétele vagy ellenérzése
esetén.

Hogyan tarthatom tisztan a sut6t grillezés
kdzben?

Haszndljon 2 liter vizzel t6ltott talcat az 1. szinten. A racsra helyezett ételekrél
lecsepegd folyadékok szinte mindegyike a talcaba kerdil.

Az 6sszes grillezési mddban a fit6elem
idével be- és kikapcsol.

Ez normalis m(ikodés, és a hémérséklet bedllitasatol fugg.

Hogyan szdmoljuk ki a stit6 bedllitdsait, ha a
recept nem adja meg a siilt hus sdlyat?

Valassza ki a siilt sulyahoz legkdzelebb esd beallitasokat, és kissé mddositsa az
idét.

Ha lehetséges, hasznaljon husérzékel6t a hus belsejének hémérsékletének
méréséhez.

A hus hémérsékletméré fejét dvatosan helyezze a husba,

a gyartd utasitasainak megfelelGen.

Gy6z6djon meg arrdl, hogy a h6mérsékletmérd fejét a hus legnagyobb részének
kozepébe helyezi, de ne csont vagy lyuk kdzelében.

Mi torténik, ha sutés vagy f6zés kozben
folyadékot ontlink a siitGben 1évé ételre?

A folyadék felforr, és g6z keletkezik, ami egy normalis fizikai folyamat.

Kérjik, legyen dvatos, mert a g6z forro.

Tovabbi informacidkért lasd ,Kondenzviz sités kézben” cim( részt. Ha a folyadék
alkoholt tartalmaz, a forraldsi folyamat gyorsabb lesz, és langok keletkezhetnek a
sit6térben. Gy6z6djon meg arrdl, hogy az ilyen folyamatok soran a siitd ajtaja
zarva van. Kérjuk, gondosan ellendrizze a siitési vagy f6zési folyamatot. Az ajtot
csak 6vatosan és csak akkor nyissa ki, ha sziikséges.

Tipikus receptek

Menii neve Form Szint Mad Hémérséklet 1d6
Sponge cake (egyszer) Doboz 2 Hagyomanyos, 170 50 perc
doboz formaju ventilatorral
Doboz alaku piskdta Doboz 1 Hagyomanyos 140 70 perc
(egyszerdi)

Gyumolcsos piskota, Kerek forma 1 Hagyomanyos, 150 50 perc
kerek formdaban ventildtorral
Gylumolcsos piskota Talca 1 Hagyomanyos 140 70 perc
talcan
Mazsolds brids muffin Muffin forma 2 Hagyomanyos 220 °C El6melegités: 19
(élesztbs sutemény) perc
Siutés: 11 perc
Gugelhupf (élesztével) Talca 1 Hagyomanyos 150 El6melegités: 11
perc
Sités: 60 perc
Muffin Muffin forma 1 Hagyomanyos 160 El6melegités: 8,5
perc
Sutés: 30 perc
Muffin Muffin forma 1 Hagyomanyos, 150 El6melegités: 8,5
ventildtorral perc
Sutés: 30 perc
Almas élesztds stitemény Talca 1 Hagyomanyos, 160 El6melegités: 10
tepsiben ventilatorral perc
Sutés: 42,5 perc
Vizes piskota Tekerhetd 1 Hagyomanyos 160 El6melegités: 9,5
(6 tojas) forma perc
Sutés: 41 perc
Vizes piskota Tekerhetd 1 Hagyomanyos 160 El6melegités: 9
(4 tojas) forma perc
Sutés: 26 perc
Vizes piskota Tekerhetd 1 Hagyomanyos 160 35 perc
forma
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Almas éleszt8s sitemény Talca 2 Hagyomanyos, 150 El6melegités: 8
tepsiben ventilatorral perc
Sutés: 42 perc
Hefezopf (Callah) Talca 2 Hagyomanyos, 150 40 perc
ventildtorral
Kis sitemények 20 Talca 2 Hagyomanyos 150 36 perc
Kis sitemények 40 Talca 2+4 Hagyomanyos 150 El6melegités: 10
perc
Sutés: 34 perc
Vajas éleszt6s sitemény Talca 2 Hagyomanyos 150 El6melegités: 8
perc
Sutés: 30 perc
Vajas keksz Talca 2 Hagyomanyos 170 El6melegités: 8
perc
Sutés: 13 perc
Kis sitemény 2 tepsi Talca 2+4 Hagyomanyos, 160 El6melegités: 8,2
ventildtorral perc
Sités: 12 perc
Vanilia keksz Talca 2 Hagyomanyos 160 El6melegités: 8
perc
Sités: 10 perc
Vanilia keksz Talca 2+4 Hagyomanyos, 150 El6melegités: 8
ventildtorral perc
Sutés: 14 perc
Fehér kenyér (1 kg liszt) Doboz 1 Hagyomanyos 170 El6melegités: 9,2
doboz alaku perc
Sités: 50 perc
Fehér kenyér (1 kg liszt) Doboz 1 Hagyomanyos 170 El6melegités: 12
doboz alaku ventilatoros perc
Sités: 45 perc
Friss pizza (vékony) Talca 2 Hagyomanyos 170 El6melegités: 9,5
perc
Sutés: 21 perc
Friss pizza (vastag) Talca 2 Hagyomanyos 170 El6melegités: 10
perc
Sutés: 45 perc
Friss pizza (vastag) Talca 2 Hagyomanyos, 170 El6melegités: 8
ventilatorral perc
Sutés: 41 perc
Kenyér Talca 1 Hagyomanyos 190 El6melegités: 9
perc
Sutés: 30 perc
Puha hatszin 1,6 kg Talca 2 Dupla grill 180 55 perc
ventildtorral
Huasgombdc 1 kg hus Talca 1 Hagyomanyos 180 75 perc
Csirke 1 kg Talca Racs: 2 Dupla grill 180 50 perc
Talca: ventilatorral
1
Hal 2,5 kg Talca 2 Hagyomanyos 170 70 perc
Borda Tomahawk f&zve Talca 3 Hagyomanyos 120 85 perc
B.T.
1,2 kg-os sertésnyak siilt Talca 1 Hagyomanyos 160 82 perc
Csirke 1,7 kg Talca Racs: 2 Konvencié 180 78 perc
Talca:
1
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Az élelmiszerek tesztelése az EN 60350-1 szabvany szerint

Recept Tartozékok Funkcié | H6mérséklet Szint I1d6 Elémelegités
Piskéta 26 cm-es rugos forma E 170 1 30-35 perc Nem
Piskota 26 cm-es tortaforma 160 1 30-25 perc Nem
Kis torta 1 tepsi 150 2 30-40 perc Igen
Kis torta 1 tepsi i 150 2 40-50 perc Igen
Kis torta 2 tepsi @ 150 L2 és L4 30-35 perc Igen
Sajttorta Springform ®26cm @ 150 1 70-80 perc Nem
Almas pite Springform ®20cm E 170 1 80-85 perc Nem
Almas pite Springform ®20cm @ 160 1 70-80 perc Nem
Kenyér 1 tepsi E 210 1 30-35 perc Igen
Kenyér 1 tepsi 190 1 30-35 perc Igen
Piritds Suté Max 5 6-8 perc lgen 5 perc
Csirke Racs és tepsi 180 Rlécsz 75-80 perc Igen

Talca 1

1. A csirke receptben kezdje a hatso résszel felfelé, majd 30 perc mulva forditsa meg a csirkét a felsG részével
felfelé.

2. Hasznaljon sotét, matt format, és tegye a racsra.

3. Vegye ki a talcakat, amikor az étel elkésziilt, még akkor is, ha a megadott siitési id6 még nem jart le.

4. Valassza az alacsonyabb h6mérsékletet, és ellendrizze a tablazatban megadott legrévidebb id6 utan.

5. Ha a tdlcat hasznalja a racsra helyezett ételekrél lecsepegé folyadékok felfogasara barmely grillezési
maddban, akkor a talcat az 1. szintre kell allitani és vizzel kell megtolteni.

6. A hamburgerhusokat a sttési id6 2/3-a utan meg kell forditani.

Energiahatékonysag az EN 60350-1 szabvany szerint

1. A mérést ,,ECO” lizemmoddban végzik el, hogy meghatarozzdk a kényszeritett |égaramlds lizemmaddra és a
cimkeosztalyra vonatkozé adatokat.

2. A mérést ,Top & Bottom Heating” (fels6 és alsd flités) izemmaddban végzik el, hogy meghatarozzak a
hagyomdnyos lizemmaddra vonatkozd adatokat.

3. Amérés sordn csak a szlikséges tartozékok lehetnek a stitGtérben. Minden mds alkatrészt el kell tavolitani.
4. A sttt a szerelési Utmutatdban leirtak szerint kell felszerelni, és a szekrény kdzepére kell helyezni.

5.A méréshez szilkséges, hogy az ajtét gy csukjak be, mint a haztartasban, még akkor is, ha a kabel zavarja
a tomités tomitési funkcidjat a mérés soran. Annak érdekében, hogy az energiaadatokra ne legyenek negativ
hatdsok a zavart tomités miatt, a mérés sordn gondosan be kell csukni az ajtét. Lehet, hogy szerszamot kell
haszndlni a tomités tomitésének biztositdsdhoz, mint a haztartasban, ahol nincs kabel, amely zavarna a
tomitési funkciot.

6. A ,Defrost” (Leolvasztas) funkcié hasznalatdhoz elvégzett lreg térfogatdnak meghatarozasa. A sité
hatékony haszndlatanak biztositasa érdekében minden tartozékot, beleértve az oldalsé racsokat is, el kell
tavolitani.
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F6zés 6ko modban

Recept Kiegészitok H6émérséklet Szint Id6 El6melegités
Challah 1 tepsi 180 1 45-50 perc Nem
Silt sertéshus 1 tepsi 200 1 80-85 perc Nem
Clafouti cseresznyés Kerek forma 200 1 55-60 perc Nem
torta
Silt marhahus 1,3 kg 1 tepsi 200 1 80-85 perc Nem
Brownie Racs és lveglap 180 1 55-60 perc Nem
Burgonyagratin Racs és kerek talca 180 1 65-70 perc Nem
Lasangne Racs és lveglap 180 1 75-80 perc Nem
Sajttorta Sprinform ®20cm 160 1 80-90 perc Nem

6. TISZTITAS ES KARBANTARTAS

A tisztitas és karbantartas el6tt valassza le az aramellatast.
A s(it6 élettartamdnak biztositasa érdekében azt gyakran alaposan meg kell tisztitani.
A tisztitasi [épések a kovetkez6k:

A f6zés utdn varja meg, amig a sité teljesen kihdil.

Vegye ki a stt6 kiegészitbit, oblitse le meleg vizzel és szaritsa meg.

Tavolitsa el az ételmaradvanyokat és az olajfoltokat a st belsejébdl.

Tisztitsa meg a sitd fellletét egy tisztitdszerrel megnedvesitett puha ruhdval, majd szaritsa meg.
Inditsa el a viztisztitd funkcidt az aldbbiak szerint:

1). Lasd az ,Altalanos miikodés” m(iveleti |épéseket, és valassza E ”

2). Allitsa be a h6mérsékletet 100 °C-ra, az id6t pedig 30 percre.

3). Kattintson az ,,OK/START” gombra a mivelet elinditasahoz.

6. A viztisztito funkcid befejezése utdn varja meg, amig a sité teljesen kihdil.

Ezutdn torolje szarazra a kemence belsé terét tiszta, nedvszivd szivaccsal vagy puha ruhdval.

="
!; \
o
st )
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Megjegyzések

1. Ne hasznaljon éles tisztitdeszkdzoket, kemény kefét és mard hatasu tisztitdszereket, hogy ne sériiljon a
suté és tartozékai.

2. Ne hasznadljon durva suroldszert vagy éles fém spatulat az ajtdiveg tisztitdsdhoz.

Tisztitoszer

A megfelel6 gondozas és tisztitds révén késziléke hosszU ideig megbrzi megjelenését és teljes
mikod6képességét. Itt elmagyardzzuk, hogyan kell helyesen gondozni és tisztitani a késziléket.
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Annak érdekében, hogy a kiilonboz6 felliletek ne sériiljenek meg a nem megfelel§ tisztitdszer hasznalatatdl,
vegye figyelembe a tablazatban szerepl6 informdacidkat. A készlilék tipusatdl fliggden el6fordulhat, hogy a
felsorolt terlletek nem mindegyike taldlhaté meg a késziiléken.

Figyelem!

A feliilet karosodasanak veszélye

Ne hasznaljon:

1. Er6s vagy surold hatasu tisztitoszereket.

2. Magas alkoholtartalmu tisztitészereket.

3. Kemény suroldszivacsokat vagy tisztitészivacsokat.

4. Nagynyomasu tisztitokat vagy géztisztitdkat.

5. Specialis tisztitdszereket a késziilék meleg allapotban torténd tisztitasahoz.

Az Uj szivacsokat hasznalat el6tt alaposan mossa ki.

Teriilet A készulék kiils6 | Tisztitas

része

Forrd szappanos viz:

Tisztitsa meg egy konyharuhdval, majd szaritsa meg egy puha ruhaval.

A vizk8-, zsir-, keményitG- és fehérjefoltokat (pl. tojasfehérje) azonnal
tavolitsa el.

Az ilyen foltok alatt korrézié alakulhat ki.

A forré fellletek tisztitdsdra alkalmas specidlis rozsdamentes acél
tisztitdszerek az értékesités utani szolgaltatasunknal vagy szakkeresked6knél
kaphatodk.

A tisztitdszert nagyon vékony rétegben vigye fel egy puha ruhdval.

Forré szappanos viz:

Tisztitsa meg egy konyharuhaval, majd szaritsa meg egy puha ruhdval. Ne
hasznaljon livegmosot vagy livegkaparét.

Forré szappanos viz:

Tisztitsa meg mosogatdruhaval, majd puha ruhdval térélje szarazra.

Forré szappanos viz:

Tisztitsa meg mosogatdéruhdval, majd tordlje szdrazra puha ruhdval. Ne
haszndljon Givegmosdt vagy livegkaparot.

Forré szappanos viz:

Tisztitsa meg mosogatdruhaval, majd torolje szarazra puha ruhaval.

Ne hasznaljon livegkaparot vagy rozsdamentes acél suroldszivacsot.

Forrd szappanos viz:

Tisztitsa meg mosogatdruhaval, majd torolje szarazra puha ruhaval.

Ha vizk6oldo keril az ajtéfogantyura, azonnal torolje le. Ellenkezé esetben a
foltok nem lesznek eltavolithatok.

Kbvesse a tdblazatban szerepld, a f6z6tér fellleteire vonatkozo utasitasokat.

Késziilék kiils6 része
Rozsdamentes acél el6lap

Mdanyag

Festett felliletek

Vezérl6panel

Ajtopanelek
Ajtéfogantyl

Zomancozott feluletek
és Ontisztito
feltletek

Uvegburkolat a
belsé vilagitashoz

Forrd szappanos viz:
Tisztitsa meg egy konyharuhdval, majd térélje szarazra egy puha ruhaval.
Ha a sttG6tér erGsen szennyezett, haszndljon sutétisztitdszert.

Ajtotomités
Ne tavolitsa el

Forrd szappanos viz:
Tisztitsa meg mosogatdruhaval. Ne dorzsolje!

Rozsdamentes acél ajtéd
burkolat

Rozsdamentes acél tisztitdszer:

Kbvesse a gyartd utasitasait.

Ne hasznaljon rozsdamentes acél apoldszereket.
A tisztitashoz vegye le az ajtéboritast.

Forrd szappanos viz:
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Aztassa be és tisztitsa meg mosogatdruhdval vagy kefével.

Kiegészit6k Ha erds szennyez6dések vannak, haszndljon rozsdamentes acél
suroldszivacsot.
Sinek Forrd szappanos viz:
Aztassa be és tisztitsa meg mosogatdruhdval vagy kefével.
Kihuzhaté rendszer Forrd szappanos viz:

Tisztitsa meg mosogatdszivaccsal vagy kefével.

Ne tavolitsa el a ken6anyagot, amig a kihtzhaté sinek kihtdzva vannak

. Alegjobb, ha behuzott allapotban tisztitja meg Sket.

Ne tisztitsa mosogatégépben.

Hads h6mérd (ha tartozék) | Forrd szappanos viz:

Tisztitsa meg mosogatdruhdval vagy kefével. Ne tisztitsa mosogatdgépben.

Megjegyzések

1. A késziilék elils6 részén lathatd enyhe szineltérések kiilonb6z6 anyagok, példaul Giveg, mianyag és fém
hasznalatabdl adddnak.

2. Az ajtopaneleken lathatd, csikoknak tlin6 arnyékok a belsé vildgitas visszatikrozédései miatt keletkeznek.
3. A zomdnc nagyon magas h6mérsékleten keril raégetésre. Ez enyhe szineltéréseket okozhat. Ez normalis
jelenség, és nem befolyasolja a készlilék mikddését. A vékony talcak szélei nem zomdancozhatdk teljesen.
Ezért ezek a szélek érdesek lehetnek. Ez nem rontja a korrézié elleni védelmet.

4. Mindig tartsa tisztan a késziiléket, és azonnal tavolitsa el a szennyez6déseket, hogy ne alakuljanak ki
makacs szennyezédéslerakddasok.

Tippek

1. Minden hasznalat utdn tisztitsa meg a f6zGteret. Ezzel biztositja, hogy a szennyez6dések ne égjenek ra.
2. A vizk6-, zsir-, keményit6- és fehérjefoltokat (pl. tojasfehérje) mindig azonnal tavolitsa el.

3. A cukortartalmu ételmaradvanyokat lehetGség szerint azonnal tavolitsa el, még melegen.

4. Haszndljon siitéshez alkalmas edényt, pl. stt6tdlat.

A megfelel6 gondozas és tisztitas révén késziléke hosszU ideig meg6rzi megjelenését és teljes
funkcionalitdsat. Itt megtudhatja, hogyan lehet leszerelni és megtisztitani a készilék ajtajat.

Tisztitas céljabdl és az ajtopanelek eltavolitdsdhoz levdlaszthatja a késziilék ajtajat.

A késziilék ajtajanak zsanérjain zardkarok talalhaték.

A reteszel6karok bezarasaval a késziilék ajtaja rogzil a helyén. Nem lehet leszerelni.

Amikor a reteszel6karok nyitva vannak a készilék ajtajanak levételéhez, a zsanérok reteszelve vannak. Nem
csukdédhatnak be.
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Figyelem — Sériilésveszély!

Ha a zsanérok nincsenek reteszelve, nagy er6vel becsapddhatnak. Gy6z6djén meg arrdl, hogy a
reteszel6karok mindig teljesen zarva vannak, vagy a készUlék ajtajanak levételekor teljesen nyitva vannak.
A késziilék ajtajanak zsanérjai az ajté kinyitdsakor és bezardsakor mozognak, és On beszorulhat. Tartsa tavol
a kezét a zsanéroktdl.

A késziilék ajtajanak eltavolitdsa

1. Nyissa ki teljesen a késziilék ajtajat.

2. Hajtsa ki a bal és jobb oldalon taldlhaté két reteszel6 kart.

3. Csukja be a készilék ajtajat a végallasig.

4. Fogja meg mindkét kezével az ajtot bal és jobb oldalon, és hizza ki felfelé.

A késziilék ajtajanak felszerelése

A késziilék ajtajat a leszereléssel ellentétes sorrendben szerelje vissza.

1. A készilék ajtajanak felszerelésekor tigyeljen arra, hogy mindkét zsanér pontosan illeszkedjen a belsé tér
elllsé paneljén talalhaté rogzitéfuratokba.

Gy6z6djon meg arrdl, hogy a zsanérok a megfelel6 helyzetben vannak. A zsanérokat kénnyedén, ellenallas
nélkal kell be tudni illeszteni. Ha ellendllast érez, ellenérizze, hogy a zsanérok megfelel6en vannak-e
behelyezve a furatokba.

2. Nyissa ki teljesen a késziilék ajtajat. A késziilék ajtajanak kinyitdsa kdzben Ujra ellenérizheti, hogy a
zsanérok a megfelel6 helyzetben vannak-e. Ha rosszul szereli be, a késziilék ajtajat nem tudja teljesen
kinyitni.

Hajtsa vissza mindkét reteszel§ kart.

2. Csukja be a slit6tér ajtajat. Ugyanakkor javasoljuk

ellenérizze még egyszer, hogy az ajté megfelel6 helyzetben van-e, és hogy a szell§z6nyilasok nem vannak-e
félig elzarva.
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Az ajto burkolatanak eltavolitasa

Tavolitsa el a késziilék ajtajat a fenti utasitasok szerint.

Az ajtoboritas miianyag betétje elszinez6dhet. A boritds eltdvolitasaval alapos tisztitast végezhet.

1. Nyomja meg a fedél jobb és bal oldalat.

2. Vegye le a burkolatot.

3. Az ajtéboritas eltdvolitasa utdn a késziilék ajtajanak tobbi része konnyen leszerelheté

, gy folytathatja a tisztitast. A készillék ajtajanak tisztitasat

befejezése utan helyezze vissza a burkolatot, és nyomja meg, amig hallhatoé kattandssal a helyére nem pattan
4. Helyezze vissza a készlilék ajtajat, és csukja be.
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Figyelem!

A késziilék ajtajanak felszerelése utan az ajtoboritast is eltavolithatja.

1. Az ajté fedél eltavolitasaval a készilék ajtajdnak belsé lvege szabadon mozoghat, ami kdnnyen
megsérilhet vagy sériilést okozhat.

2. Az ajto fedelének és a belsé livegnek az eltdvolitasa a késziilék ajtajanak teljes sulydnak csokkenését jelenti.
Az ajté bezarasakor a zsanérok kénnyebben mozoghatnak, és On beszorulhat. Tartsa tavol a kezét a
zsanéroktdl.

Afenti 2 pont miatt erGsen javasoljuk, hogy ne tavolitsa el az ajtdboritast, amig a késziilék ajtajat nem szerelte
le. A helytelen m(ikbdés okozta kdrokat a garancia nem fedezi.

Sinek

Ha a sineket és a belsG teret alaposan meg szeretné tisztitani, eltdvolithatja a polcokat és megtisztithatja
Sket. igy késziiléke megdrzi megjelenését és hosszu ideig teljes mértékben m(ikddéképes marad.

1. Huzza az oldalsé sinek eliilsg részét vizszintesen a masik irdnyba, amig a szerkezet ki nem ) jon; ezutan
a képen lathaté mdédon eltdvolithatja a polcokat.

2. Helyezze vissza az oldalsé sineket a kamraba, elészor illessze be az oldalsd sinek hatsé részét a

ureg lyukdba, majd helyezze be az ) eliils6 részét a lyukba.

Rogzitse a teleszképo
(példaul a bal oldalon, ugyanugy a jobb oldalon is)
1. Helyezze a teleszkdpos futdk A és B pontjat vizszintesen a kiilsé huzalra.
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2. Forgassa el a teleszkdpos futdkat 90 fokkal az éramutatd jarasaval ellentétes irdnyba (a jobb oldalon az
dramutato jarasaval megegyez6 irdnyba).

3. Tolja el6re a teleszkdpos futdkat, ugy, hogy a C pont a alsé huzalra, a D pont pedig a felsé huzalra
akaszkodjon.

Tavolitsa el a teleszkdpos futokat

(példaul a bal oldalon, a jobb oldalon is ugyanugy)

1. Emelje meg erésen a teleszkdpos futdk egyik végét.

2. Emelje fel a teljes teleszkdpos futdkat, és huzza ki 6ket hatrafelé.

Ontisztito tereldlap

A fellletén specidlis zomancozassal ellatott terelSlap, amely képes felszivni az olajat és a zsirt, majd kés6bb
elparologtatni azokat, igy a slités soran az Ureg tiszta marad és nincs kellemetlen szag.
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Ontisztito terellap rogzitése
Szerelje be az oldalsé racsot és az Ontisztitd terelSlapot a képen lathatd irdnynak megfeleléen:

Ontisztité terel6lap

Szerelje le az 6ntisztito terel6lapot

Az Ureg oldalsé oldalainak tisztitasahoz vegye ki az ontisztito terelSlapot:

1. Hlzza ki az oldalsé racsot vizszintesen a kamrdbol. Az 6ntisztitd terel6lap az oldalsé racsokkal egyiitt jon
ki.

2. Vegye ki az oldalsé racsot az liregb6l az ontisztitd terel6lappal egyitt.

3. Valassza le az dntisztitd terelGlapot az oldalsé racsrol.

! e

Megjegyzések
A teleszkopos sinek/polcok/on tisztitd terelGlap opcionalis kiegészit6k.

A tapkabel cseréje

Az A pozicid a hatso kiilsé burkolat hatuljan talalhaté csatlakozédoboz helyzetét mutatja, amely
zarva van.

Lépések: a. Kapcsolja ki az dramellatast, majd egy kis lapos csavarhizdval nyissa ki a két rogzit6t 1, 2.
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b. Csavarhuzoval tavolitsa el a 3, 4, 5 és 6 csavarokat.
c. Cserélje ki az Uj tapkabelt, rogzitse a sarga/z6ld vezetéket a 3-asra, a kék vezetéket a 4-esre, a kék

vezetéket az 5-Osre.

d. Csavarja be a 6. csavart, zarja le a csatlakozédoboz fedelét, és ezzel befejezte a cserét.

Hatso kiilsé burkolat

1 2 3 1
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Csatlakozédoboz

7. HIBAMEGALLAPITAS

Hiba

Lehetséges ok

Megjegyzések/megoldas

A késziulék nem mukaodik.

Hibas biztositék.

Ellenérizze a biztositékdobozban talalhaté
megszakitot.

Aramkimaradas

Ellenérizze, hogy a konyhai vilagitds vagy mas konyhai
késziilékek mikoddnek-e.

A gombok kiesettek a
a vezérlépanelbdl.

A gombok
véletlenl
kioldodtak.

A gombok eltavolithatdk.

Egyszer(ien helyezze vissza a gombokat a vezérl§panel
tartdba, és nyomja be 6ket, hogy beakadjanak és a
szokasos modon forgathatdk legyenek.

A gombok mar nem foroghatdék
kénnyen.

A gombok alatt
szennyez8dés
van.

A gombok eltavolithatok.

A gombok kioldasahoz egyszerlien vegye ki ket a
tartdjabol.

Vagy nyomja meg a gombok kils§ szélét, hogy
megddljenek és konnyen fel lehessen venni 6ket.
Ovatosan tisztitsa meg a gombokat egy ruhaval és
szappanos vizzel.

Puha ruhaval szdritsa meg.

Ne hasznaljon éles vagy surold hatdsu anyagokat.

Ne aztassa vizbe és ne tisztitsa mosogatdgépben.

Ne vegye le a gombokat tul gyakran, hogy a tarto stabil
maradjon.

A ventildtor nem mdkodik

,Ventilatoros flités” tizemmodban.

folyamatosan a

Ez normadlis mikodés, amely a lehetdé legjobb
héeloszlast és a suté legjobb teljesitményét biztositja.

A f6zési folyamat utdn zaj hallhato, és a vezérlGpanel
kozelében légaramlas figyelhetd meg.

A hit6ventildtor tovdbbra is mikodik, hogy
megakadalyozza a magas paratartalom kialakulasat a
sit6térben, és lehiitse a siité6t az On kényelme
érdekében. A hiitéventilator

kikapcsol.
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Az étel a receptben megadott id6 alatt nem siilt at.

A receptben megadottdl eltér6 hémérsékletet

hasznal. EllenGrizze Ujra a hémérsékleteket. Az
Osszetev6k  mennyisége eltér a  receptben

megadottaktol. Ellendrizze Ujra a receptet.

Egyenetlen barnulds

A hémérséklet beallitdsa tul magas, vagy a polc szintje
optimalizalhatd. EllenGrizze Ujra a receptet és a
bedllitasokat.

A sutBedény fellletének kivitelezése, szine és/vagy
anyaga nem volt a legjobb valasztas a kivalasztott
stt6funkcidhoz. Sugarzé h6 hasznalata esetén, példaul
,Fels6 és alsd fltés” modban, matt fellletl, sotét
szinl és konnyd stit6edényt hasznaljon.

A [dmpa nem kapcsol be

A [dmpat ki kell cserélni.

Figyelem — Aramiités veszélye!

A helytelen javitdsok veszélyesek. A javitdsokat és a sérilt tapkabelek cseréjét kizardlag képzett
szerviztechnikusaink végezhetik. Ha a késziilék meghibdsodott, hdzza ki a készlilék dugaszat a konnektorbdl,
vagy kapcsolja ki a biztositékdobozban talalhaté megszakitét. Vegye fel a kapcsolatot az lgyfélszolgalattal.

Maximalis lizemidé

A késziilék maximalis Gizemideje 9 dra, hogy ne felejtse el kikapcsolni az aramot.

A siitétér sarkaban talalhaté ldmpa cseréje

Ha a sutétér lampaja meghibasodik, azt ki kell cserélni. H64ll6, 25 wattos, 230 V-os halogén [dmpdk az
értékesités utdni szerviznél vagy szakkereskeddknél kaphatok.
A halogén |lampa kezelésekor hasznaljon szdraz ruhat. Ez megnoveli a lampa élettartamat.

FIGYELEM!
Aramiités veszélye!

A ldmpa cseréjekor a lampa foglalatanak érintkez6i fesziiltség alatt vannak. A ldmpa cseréje eldtt hizza ki a
készlilék dugaszat a haldzati csatlakozobdl, vagy kapcsolja ki a biztositékdobozban taldlhaté masik

megszakitot.

Egési sériilés veszélye!

A készilék nagyon felmelegszik. Soha ne érintse meg a késziilék belsé fellleteit vagy a flit6elemeket. Mindig
hagyja a készliléket lehdlni. Tartsa a gyermekeket biztonsagos tavolsagban.

1. Helyezzen egy torilkoz6t a hideg Giregbe, hogy megel6zze a sériiléseket.

2. Forgassa el az Uivegburat az 6ramutato jarasaval ellentétes irdnyba, hogy eltavolitsa (saroklampa).

3. Huzza ki a lampat — ne forgassa el.
4. Helyezze vissza az livegburat.

5. Vegye le a torulkoz6t, és kapcsolja be a biztositékot, hogy megnézze, bekapcsol-e a lampa.
6. Az oldalsé lampa esetében, ha a csere utdn jol mikodik, ne felejtse el visszahelyezni az oldalsé racsot.
7. A termék energiahatékonysagi osztalyu fényforrast tartalmaz: G.
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Uvegburkolat

Ha a halogén ldmpa Uvegburkolata megsériilt, azt ki kell cserélni. Uj tivegburkolatot az értékesités utani

szerviztdl szerezhet be. Kérjik, adja meg késziiléke E-szamat és FD-szamat.

Muszaki adatok

Modell HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
Energiahatékonysdgi index 81,2
Energiahatékonysagi osztaly A

Energiafogyasztds normal terhelés
mellett, hagyomanyos lizemmddban

1,10 kWh/ciklus

Energiafogyasztas standard terhelés
mellett, ventilatoros tizemmaddban

0,69 kWh/ciklus

Uregek szama 1

Hé6forrds Villamos energia
Térfogat 72

Tipus suté Beépithet6
Aramellatds 220-240 V~, 50 Hz-60 Hz
Elektromos teljesitmény 2,9 kW

Energiafogyasztas

Termékinformdcidk az energiafogyasztasrél és a vonatkozd alacsony energiafogyasztdsu lzemmadd

eléréséhez sziikséges maximalis id6rél.

allapotba valé atallasdhoz sziikséges maximalis id6.

Készenléti lzemmadd 0,8 W
A s(it6 automatikus alacsony energiafogyasztasi izemmaddba vagy 20 perc

Mindig eredeti potalkatrészeket hasznaljon.

Amikor felveszi a kapcsolatot hivatalos szervizk6zpontunkkal, kérjik, tartsa kéznél a kovetkezé adatokat:

modell és sorozatszam.

Az adatok a tipustablan talalhaték. A vdltoztatas jogat fenntartjuk.
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Kornyezetbarat artalmatlanitas

On is hozzéjarulhat a kérnyezet védelméhez!

Kérjik, tartsa be a helyi el6irasokat: a meghibdsodott elektromos berendezéseket adja le a
megfelel6 hulladékkezeld kdzpontban.

A HEINNER a Network One Distribution SRL bejegyzett védjegye. Az egyéb markanevek és
terméknevek a tulajdonosaik bejegyzett védjegyei vagy védjegyei.

A specifikaciok egyetlen része sem reprodukdlhaté semmilyen formaban vagy eszkozzel,
illetve nem hasznalhato fel szarmazékos termékek, példdul forditdsok, atalakitasok vagy
adaptaciok készitéséhez a NETWORK ONE DISTRIBUTION engedélye nélkdil.

Copyright © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro

Ez a termék megfelel az Eurdpai K6z6sség normainak és szabvanyainak.

Gyarto és importér: Network One Distribution
Marcel lancu utca 3-5, Bukarest, Romania
Tel.: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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BEYAOBAHA AYXOBKA

Mopaens:
HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX

e Knac eHeproedeKTMBHOCTI A+
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1. BCTYN

Byapb nacka, yBaxKHO nNpoumnTainTe iHCTPYKLito Ta 36epeXKiTb ii 419 NoAanblLoro BUKOPUCTAHHS.

Lei nocibHMK MicTUTb yci HeobXiaHi IHCTPYKL,i WoA0 BCTAHOBNEHHSA, BUKOPUCTAaHHA Ta 06CNYroByBaHHS
npucTpoto. 1na npasmabHOi Ta 6e3neyHoi eKcnayaTau,ii NPUCTPOoLO YBaXKHO NpoYmnTalTe Leli NnocibHWK nepes,
BCTAHOBJ/IEHHAM Ta BUKOPUCTAHHAM.

2. BMICT YNAKOBKUA

= B6yaoBaHa AyXOBKa

=  IHCTpYKUiA 3 eKcnayaTau,il
=»  TlapaHTiliHuii TanoH

3. IHCTPYKLIT 3 BE3NEKU

Mepen po3nakyBaHHAM YBaXKHO NpoYnTalTe i iIHCTPYKLUi. Ti/IbKM TOAi BU 3MOXKeTe 6e3ne4vyHo Ta NPaBuIbHO
KOPUCTYBATUCA NPUIALOM.

HacTiltHO pekomeHayemo 36epertu iHCTPYKLito 3 eKcnyaTauii Ta iHCTPYKLi0 3 MOHTaXKy A8 NoAanblioro
BMKOPUCTaHHA abo A1 HACTYNHUX BNACHUKIB.

Mpunag npu3HavyeHU BUKNOYHO O1A BCTAHOBEHHA B KyXHi.

LJoTpumyinTech cneuianbHUX IHCTPYKLM 3 MOHTaXY.

Micna po3nakyBaHHA NepesipTe Npuaas Ha HaABHICTb NOLKOAKEHD.

He nigkntouarite npunag, AKWO BiH NOWKOAXKEHUN.

MNiakntoyaT Npunaam 6e3 BUNOK MOKE TiZIbKU NiLeH30BaHUI daxiBeLb.

MowKoAKEHHA, CMPUYMHEH]T HEMPABWU/IBHUM MiAKAOYEHHAM, HE NOKPUBAKOTHCA FAPAHTIEHD.
BrKopucToBYITE LLEe Npunag, TinbKU B NPUMILLEHHI.

Mpunnag MOXKHA BUKOPUCTOBYBATU TiNbKM ONA NPUIOTYBaHHA iXKi Ta Hanois.

Mig yac pobotn npunag NoBuMHeH nepebyBaTt Nig Harnagom. Lien npunag MmoxyTb BUKOPUCTOBYBATU AiTH
Bikom Big 8 pokKiB, a TakoX o0cobu 3 obmexeHMMU OISUYHUMMK, CEHCOPHUMKM abo PO3yMOBUMM
MOXKINBOCTAMKM abo ocobu, AKi He MaloTb AOCBIAY YM 3HAHb, AKLLO BOHW NepebyBatoTb Nig Harnsgom abo
OTPUMaANM iIHCTPYKL,i Big, 0cobu, BiANoBifaNbHOI 3a iXHIO 6e3neky, Woa0 6€3ne4YyHOro BUKOPUCTaHHA Npuaaay
Ta PO3yMitoTb NOB'A3aHI 3 UMM Hebesnekn. [liTM He NOBUHHI rPaTUCA 3 NPUNALOM, Ha HboMy abo nNobaunsy
HbOTO.

LiTM He NOBWHHI YMCTUTM npunag abo BMKOHYBATWU 3arajibHe TexHiYHe o6C/ayroByBaHHA, AKWO iM He
BMMNOBHM/I0CA 8 POKiB i BOHW He nepebyBatoTb Nig Harna oM.

Tpumaitte giteit Bikom o 8 pokiB Ha 6e3neyHin BiACTaHi Bi4 NpMnagy Ta Kabesto *KUBNEHHS.

| 3aB}KAM BCTaBAAWTE aKcecyapu B MOPOXHUHY NPaBUIbHOK CTOPOHOLO.

NONEPEAXEHHA

Hebe3neka yparKeHHs eneKTpUYHUm ctpymom!

1. HenpaBuibHUIA PEMOHT € Hebe3neYHUM. PEMOHT Ta 3amiHy MOLUKOAMKEHUX KabeniB KMBAEHHA MOXKe
BMKOHYBATU /iMLLE HaL KBanipiKoBaHUI NicNANPOAArKHUIA TEXHIYHUI NepcoHan. AKLLO Npunag HecnpaBHUM,
Bia'eaHalTe Moro Big mepeski abo BUMKHITb aBTOMATUYHMUIN BUMMKaY Y KOpobLi 3anobixKHMKIB. 3BepHiTbCA
[0 NicnAnpoaakHoi ciy»Kou.
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2. I3onsuia Kabenis enekTponpunaaiB MoXKe NNaBUTUCA MPU KOHTaKTI 3 rapaYMmM YacTMHamu npunagy.
Hikonn He gonycKaliTe KOHTAKTy KabeniB eneKkTponpunagis 3 rapaAYyMmMm YacTMHaMKU Npuaaay.

3. He BuKOpMCTOBYNTE MMUIHI MALMHM BUCOKOIO TUCKY abo MapoBi MWIAHI MalUMHK, OCKINbKU Le MOXKe
NPU3BECTU A0 YPAXKEHHA ENEKTPUUYHUM CTPYMOM.

4. [edeKTHUIA npunag MOXKe CNPUUYUHUTU YPArKEHHA eNnekTPUYHMM CcTpymom. Hikonn He BMUKaiiTe
nedbeKkTHU npunag. Bigkntodite npunag Big mepexi abo BUMKHITb aBTOMAaTUYHUN BMMMKaY y KoOpooOLui
3anobirKHMKIB. 3BEpHITbCA A0 CEPBICHOT CNYXKOM.

Pu3uK onikis!

1. Mpunag cnnbHO HarpiBaeTbecA. HiKoM He ToOpKanTecs BHYTPILLHIX NOBEPXOHb Npunaay abo HarpiBanbHUX
e/1eMeHTIB.

2. 3aBXAM faBaliTe Npuaaay OXONOHYTH.

3. TpumanTe gitein Ha 6e3neyHil BigcTaHi.

4. AKcecyapu Ta nocys 418 AYXOBKM CWUIbHO HArpiBatoTbCA. 3aBXAM BUKOPUCTOBYWTE PYKABUYKKM ANA
OYyXO0BKM, W06 BUIMMaTK akcecyapu abo nocys, 3 Kamepwu.

5. ANKOronbHi Mapy MOXKYTb CNanaxHyTH B rapAYii Kamepi 4Nna NpUroTyBaHHA iXi. Hikoan He roTyiiTe cTpasy,
WO MICTATb BE/IMKY KiNbKiCTb HanoiB 3 BMCOKMM BMICTOM ajsikoronto. BUKopuCTOBYNTE Nulle HeBeNMKi
KiIbKOCTi HanoiB 3 BUCOKMM BMICTOM anKkorot. ObeperkHO BiaKpuBaiTe AsepusTa npuaaay.

He6e3neka onikis!

1. Nig yac poboTK AOCTYMNHI YaCTUHM HarpiBatoTbCcA. Hikoam He TopKamTeca rapAYmMx YactuH. TpumaiiTe gitei
Ha 6e3neyHin BigcTaHi.

2. MNpu BigKPUTTI ABEPUAT NpUAaLy MOXKe BUXOLMUTU rapadva napa. Mapa morke 6yt HEBUAMMOLO, 3a/1€KHO
i, il

Temnepatypu. lMig yac BiAKpMBaHHA He CToMTe 3aHaaTo 6/M3bKo A0 nNpwunagdy. Biakpusante asepudATta
npunagy obepexxkHo. TpumaitTe gitelt nogani.

3. Boga B rapauiii Kamepi MoxKe yTBOPUTHK rapadvy napy. Hikonm He 3anmnBanTe Boay B rapavy Kamepy.

Pu3uK TpaBmyBaHHA!

1. MoapanaHe CKNO Ha ABepuATax Npuaaay MOXe NepeTBopuUTUCA Ha TPILLMHY. He BUKOpUCTOBYITE CKpeboK
ONA CKNa, roctpi abo abpasmBHi

yncTadi 3acobm abo mutodi 3acobu.

2. MNaHTi Ha ABepuATax NpuAady pyxaloTbCA Mig Yac BiAKPMBAHHA Ta 3aKPMBaHHA ABEPUAT, i BU MoXKeTe
3aTUCHyTUCA. TpUMaiTe pyKu noaani Big naHTW.

Hebe3neka noxxexi!

1. Toptoyi npegmeTn, Wo 36epiratoTbcA B Kamepi, MOXYTb cnanaxHytu. Hikonn He 36epiraitTe roproui
npegmeTtn B Kamepi. Hikonn He BiakpuBaliTe AgepuATa npunagy, SKWo BcepeguHi € gum. BUMKHITL npunag,
i BiZAKNIOYITb MOrO Bif, aBTOMaTUYHOIO BUMMKaYa B KOPOOL,i 3anobixKHUKiIB.

2. Mpw BIAKPUTTI ABEPLAT NpMAAAY YTBOPIOETLCA NPOTAT.

*KMPOHENPOHMKHMIA Nanip MOXKe KOHTAKTyBaTW 3 HarpiBalbHUM e/eMeHTOM i chnanaxHyTu. He Knagitb
KUPOHENPOHUKHWIA

nanip BiIbHO Ha aKcecyapw Mig, Yac nonepeaHbOro HarpiBaHHA. 3aBXAW NPUTUCKANATE KUPOHENPOHUKHUIA
nanip Tapinkoo abo Aeko. HakpwuBalkiTe MMPOHEMPOHUKHUM Manepom TiIbKM HeobXiAHY MNOBEPXHIO.
KMPOHENPOHUKHMI Nanip He MOBUHEH BMUCTYNaTH

Hag, akcecyapamu.

Hebe3sneka yepe3 marHetusm!
Y naHeni ynpaBniHHA abo B enemeHTax ynpaBaiHHA BUKOPWUCTOBYIOTHCA MOCTIMHI MarHiTu. BOHU MOXKyTb
BM/IMBATU HA eNEKTPOHHI iMNaaHTaTK, HanpuKaaa, Kapaioctumynatopu abo iHcyniHosi nomnu. Ocobwu, fKi

MaloTb €/1IeKTPOHHI iMNNaHTaTK, NOBMHHI NepebyBaTn Ha BiacTaHi He meHwe 10 cm Big NaHeni ynpasBaiHHA.

MpUUYnHKM NOWKOAXKEHHA
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1. Akcecyapu, $onbra, *KMUPOHENPOHUKHMI nanip abo nocys ANnA BUMiIKaHHA Ha AHI KaMepu: He KNagiTb
aKcecyapu Ha gHO Kamepu. He nokpumBaiTe AHO Kamepu byab-AKMM BUAOM Gosbrn abo KMPOHENPOHMUKHOTO
nanepy. He knagitb nocyn ana BUNiKaHHA Ha AHO KamMepw, AKLO BCTaHOB/IEHO TemnepaTtypy suue 50 2C. Le
npusBsese 4,0 HaKoNU4eHHA Tenna. Emanb 6yae nowkogyKeHa.

2. AntomiHieBa ponbra: antomiHieBa Gposibra B KAMepi He NOBMHHA KOHTAKTyBaTK 3i CKNOM ABepuAT. Lle moxe
npu3BecTn Ao

NocTiiHe 3MiHEHHS KONbOPY CKNA ABEPUAT.

3. CunikoHoBi popmu: He BUKOpUCTOBYIMTE CUNIKOHOBI GOPMU, KWIMMKU, KPULLKM ab0o akcecyapw, Lo MICTATb
CUNikoH. Ue moxke nowKoanTY JaTYMNK LYXOBKMU.

4. Bopga B rapsuilii Kamepi: He 3a/MBaliTe BoAy B rapsyy Kamepy. Lle npussene Ao yTBOpeHHsA napu. 3miHa
TemnepaTypy MoXe NpM3BecTU 40 MOWKOAKEHHA emai.

5. Bonora B Kamepi: NpoOTAroM TPMBAZIOTO 4acCy BOJIOra B Kamepi moxKe npus3Bectn o0 Koposii. Micna
BMKOPUCTaHHA AaliTe npunagy BMCOXHYTU. He 36epiraiiTe BoOri NpoAyKTM B 3aKPUTIA Kamepi NpoTArom
TpuBanoro yacy. He 36epiralite npoayKTH B Kamepi.

6. OxonogyKeHHA 3 BIAKPUTUMMK ABepuATaMM Npuaaay: nicna poboTn Npu BUCOKUX TEMNepaTypax Aainte
npUNaay OXONOHYTU TiIIbKM 3 3aKPUTUMM ABepLATamMU. He 3aTUcKalTe HiYoro B ABepuaTax npunagy. Hasitb
AKLWO ABEPUATA 3a/IMWIEHI BIiAKPUTMMM NINLLE Ha LLiIZIMHY, 3 YAaCOM MOXe MOLIKOAUTUCA NepenHA YacTuHa
mebiB, WO 3HAXO4ATLCA MOPYY. 3a/ULWANTE NPUNAL BUCUXATU 3 BiAKPUTUMM LBEPUATAMU TiNbKN B TOMY
BMMNAAKY, AKLWO Mig Yac poboTh AyxOBKM yTBOPMAOCS BaraTo BOIOIN.

7. ®pyKTOBUI CiK: Nig, Yac BUMNiKaHHA 0C0B6MBO COKOBUTUX GPYKTOBUX MUPOTIB HE KNaAiTb 3aHaATo barato
NPOAYKTIB Ha AeKo. PPyKTOBUI CiK, LLO CTiKAE 3 AeKa, 3a/IMLIAE NAAMU, AKi HEMOXK/IMBO BUAANUTU. AKLLO
MOX/INBO, BUKOPUCTOBYNTE rNnbLLY yHiBepcasibHy dopmy.

8. [yxe 3abpyaHeHa NpoKAagKa: AKWO MNPOKAaAKa AyKe 3abpyaHeHa, AsepuAta npunagy He 6yaytb
3aKPUBATUCA HAJIEKHUM 4YMHOM Mig 4ac poboTtu. lepedHs YacTMHa cycigHiXx npunagis moxe 6yTu
NoLWKOAKeHa. 3aBXAN TPMMaTe NPOKAAAKY B YACTOTI.

9. [lBepuAaTta npunaay Ak cuaiHHA, noanus abo poboya NOBEpPXHA: He cigaliTe Ha ABepuATa Npunaay i He
KNaAiTb Ta He BillaiTe Ha HMX Hivoro. He cTaBTe Ha ABepuATa Nnpunaay nocyn abo akcecyapw.

10. BcTaHOBNEHHA aKcecyapiB: 3a/IeXXHO Bi4 mogeni npunagy, akcecyapu MOXKYTb NoApanaTtv naHesb
OBEPUAT Nig Yac 3aKpUBaHHA ABepLUAT Npmuaaay. 3aBXKAN BCTAaBAANTE aKCeCcyapu B MOPOXKHUHY 40 ynopy.

11. MNepeHeceHHA Npunagy: He NePEHOCbTE | HE TPMMaKMTe NpUAAL 33 PYYKy ABepuAaT. PyyKa ABepUAT He
BUTPUMYE Baru npuaaay i Moxke 3namaTtmca.

12. AKWO BM BUKOPMUCTOBYETE 3a/IMLLKOBE TENNO BUMKHEHOIO NpUNagy Ans NiATPMMaHHA TemnepaTypu ixi,
BCEpeaUHi MOPOXKHMHN MOXKE YTBOPUTUCA BUCOKUI piBEHb BONOrOCTi. Lle morKe npu3BecTn A0 KOHAeHcaLil
Ta CNPUUYNHUTU KOPO3iliHE NOLIKOAKEHHS BALLOr0 BUCOKOSKICHOIO Npuaaay, a TakoX 3aBAaTW LUKOAM BaLlil
KYXHi. YHUKHITb KOHAEHCcaL,i, BiaKpuBLIM ABepLATa abo BUKOPUCTOBYIOUM pPeXUM « PO3MOpPOIKYBaHHAY.
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4. BCTAHOB/IEHHA

MOHTaXHUI
i KpinnAbHUI OTBIp

105

BarKknuBi iHCTPYKLii 3 ycTaHOBKMU

e [lna 6e3neyHoi ekcnjyaTauii LbOro nNpunagy nepekoHamTecs, WO BiH BCTAaHOB/EHMI BignoBigHO A0
npodeciiHMX CcTaHAApTIB Ta IHCTPYKUiA 3 yCTaHOBKWU. [MOLWKOAMKEHHA, CAPUYMHEHI HENpPaBUIbHOM
YCTaHOBKOO, HEe MOKPUBAIOTbCA rapaHTIElo.

e [lig yac yCTaHOBKM HOCIiTb 3aXMCHi pyKaBUYKK, W06 YHUKHYTM NOPi3iB FOCTPUMM KpasiMu.

e [lepepn ycTaHOBKOI NepeBipTe Npuaaz Ha HasaBHICTb NMOLKOAMKEHD i HE NiAKAOYANTE KOTo, AKLLO TaKi €.

o [lepep yBiMKHEHHAM Npuaagy, byab nacka, NnpubepiTb BCi NaKkyBasbHi MaTepiann Ta KNenKy MNiBKy 3
npunagy.

e  Po3mipwn BKasaHi B mm.

e HeobxigHo 3abe3neuntn gocTyn A0 BUAKM abO BCTAaHOBUTM BUMMKAY Y CTaLiOHapHI enekTponposoay;,
Wwob y pasi noTpedbu BiAKAOUMTU NPUAAL Bif eNeKTpoOMepeXKi Nicia BCTAHOB/EHHS.

e [onepepkeHHA: Mpunag He MOXKHA BCTAHOBIOBATM 33 AEKOPATUBHUMU ABEPUATAMU, WOO YHUKHYTU
neperpisy.
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5. BUKOPUCTAHHA NPUNALY

oTH
HIE =N O START

88:48;

|
TEMPY TI<E M SEC
L XL

Pyuka 1 Pyuka 2

3aranbHe ynpaBaiHHA: BUGip QYHKLI, peryatoBaHHsA Yacy abo TemnepaTypu, NoYaToK NPUroTyBaHHS.

CBITNHO HaTUCHITb, YBIMKHITb/BUMKHITb Namny NAUTU; HATUCHITb | yTpUMyiTe 3 ceKyHaM, Wwob
YBIMKHYTN ab0 BUMKHYTU dYHKL,it0 6/10KyBaHHA Big AiTeN.
BK/ / BUKN HaTucHiTb, Wo6 ckacyBaTV NOTOYHI HanawTyBaHHA abo NPUrOTYBaHHS.
PYYKA 1 MoBepHiTb, W06 BMBpaTH DYyHKLIO.
PYYKA 2 MoBepTaliTe, WO6 HanawTyBaTX Yac NPUrOTYBaHHS abo TemnepaTtypy.
nAaireie Y cTaHi HanawTyBaHHA HATUCHITb LIHO KHOMKY, W06 YBIMKHYTN ab0 BUMKHYTU bYHKLO

nonepeagHbOro Hal'piBaHH‘r'l.

TEMNEPATYPA/YAC | HaTUCHITb, W06 HanalTyBaTh rOAUHHUK, TeMnepaTypy, TemnepaTypy AaTymKa, Yac
NPUroTyBaHHSA.

OK / CTAPT Y pexkumi HanalTyBaHb HAaTUCHITb, LWO6 PO3MoYaTN NPUrOTYBaHHA; Y peXxnmi
HaNalWTyBaHHA NapaMeTpiB HATUCHITb, WO NiATBEPAUTM NapameTpu.

PAUSE / CANCEL Y pexumi poboTn HAaTUCHITb OAMH pas, Wob NpM3yNUHUTK POobOTY.
HaTucHiTb LWe pas, Wwob ckacysatu poboTy.

NPUMITKA
He BMKOpMCTOBYMTE Npunag NPOTAroM 5 XBUWH, | BIH aBTOMATUYHO Neperje B PeXum
eHeprosbepexkeHHsA. HaTUCHITb KHonKy BKJ/1/BMK/I, w06 NOBEPHYTUCA B PEXMM OUiKYBaHHS.

MNepep nepwIMM BUKOPUCTAHHAM Npuaaay ANA NPUroTyBaHHA iXKi He06XiAHO OYNCTUTU BHYTPILLHIO
Kamepy Ta aKkcecyapu.

1. 3HiMIiTb YCi HaKNENKMN, 3aXUCHI NNIBKMU 3 NOBEPXHi Ta TPAHCNOPTHI 3aXUCHi geTani.

2. BUiMmiTb yci akcecyapu Ta 6iuHi peLliTKX 3 Kamepu.

3. PeTenbHO OYUCTITb akcecyapu Ta BiuHi peLwliTKM 3a JONOMOro MULHOMO PO34YMHY Ta raHYipkKu ans
nocyay abo m'aKoi LLiTKK.

4. MepeKoHalTecs, WO B KAaMepi He 3aULLIMA0CA 3a/1MLLKIB YNAKOBKM, TAKUX AK NONICTUPONLHI rpaHyim abo
AepeB'sHi LUMATOUYKM, AKI MOXKYTb CTAHOBUTU HebE3MeKy MOXKeXi.

5. MpoTpiTb rnaaxi noBepxHi B KaMepi Ta ABepuUATax M'AKOK BONOIOH0 raHuyipKoto.

6. LLlo6 ycyHyTM 3anax HOBOro npwuaaay, Harpinte npuaag, Koam BiH NOPOKHIN, i3 3aKpUTUMM ABEPUATaMMU
LYXOBKMU.
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7. Mig Yac nepworo HarpiBaHHA Npuaaay 3abesneyte XopoLy BEHTUAALO KyxHi. Ha Lel yac He gonycKkante
AiTel i gOMaLLHIX TBAPUH A0 KyxXHi. 3a4MHiTb ABepi CyCigHixX KiMmHaT.

8. HanawTyiTte BKasaHi napameTtpu. Mpo Te, AK HaNawwTyBaTW TUN HArpiBaHHA Ta TeMnepaTypy, Bu
[LI3HAETECA B HACTYMHOMY PO34ini.

HanawTyBaHHA

Pexkum
HarpiBaHHA E
Temnepatypa 250
Yac 1ropg

MNicna oxonoa)XeHHA npunagy:

1. OumncTiTb rnaaKi NnoBepxHi Ta ABepUATA MUIBHOK BOAOIO TA FraHYipKoo AN1A nocyay.
2. Bucywitb yci noBepxHi.

3. BcTaHoBITb BiYHi peLiTku.

HanawrtyBaHHA Yyacy

Mepes BUKOPUCTAHHAM AYyXOBKWU HEOBXigHO BCTAHOBUTU FOANHHUKE

1. Y peskumi odikyBaHHA HaTUCHITb « TEMP/TIME», 106 nepentn B pexxnum HanalTyBaHHA roAuHHUKA.
2. NoBepHiTb NpaBy pyyKy, WOH6 HaNALITYBATU NOJOMKEHHA TOANHHUKA, | HATUCHITb « TEMP/TIME», w06
nigTeepauTu.

3. NoBepHiTb NpaBy Py4Ky, WO6 HaNALITYBATU MNONOMKEHHA XBUAUH, | HATUCHITL « TEMP/TIME», 106
3aBepLwmnTH

HaNaWTyBaHHA rOAUHHUKA.

MNpumitkKn

Micna NiAKNIOYEHHA XUBAEHHA, AKWO rOANHHMK He HaNalToBaHWN, BiH He Byae BianiyysaTh Yac (Ha
aucnnei 6yae Bigobpaxkatuncs 00:00).

PewiTtka gna rpuna

), W
A W,
Py LY
Wk W,
AL 3 %
T U

Aeko

BuKopucToByiMTe TiIbKM OpUTiHANbHI akcecyapu. BoHW crnewiaibHO NPUCTOCOBaHI 414 Bawwoi mogenni.

MNpumiTtKa
Akcecyapu MoXyTb gedopmyBaTUCs Nig BNIMBOM BUCOKOI TemnepaTtypu. Lle He BNAMBAE Ha iXHI0
bYHKUiOHaNbHICTb. Micna oxonoaxeHHA BOHW NOBEPTAOTb CBOKO NepBicHY dopmy.

BcTaHOB/IEHHA aKcecyapis

MopoXKHMHA MAE N'ATb NONOXKEHb NOAULb. [ON0KEHHA NOAULb PAXYIOTbCA 3HU3Y Bropy.
AKcecyapu MOKHa BUCYHYTU NPUBAN3HO HAaMOAOBUHY, HE NepPeKMaaoumn ix.
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MNpumitkun
3aBXaM BCTaBAANTE aKcecyapu B MOPOXKHUHY NPABUAbHOI CTOPOHOIO.
3aBXAaM BCTaB/IANTE aKcecyapyu NOBHICTIO B MOPOXHUHY, LWO6 BOHW HE TOPKAAUCA ABEPLUAT Npuaagy.

3axucT Big, nepekngaHHA

AKcecyapy MOXKHa BUTATHYTU NPUOAN3HO HAMOJIOBMHY, MOKM BOHWU He 3adiKCytoTbCA Ha Micui. PyHKLin
610KyBaHHS 3anobirae nepeknaaHHIo akcecyapis nig, Ai€to CUAM TAXKIHHA NPOAYKTIB Ta CaMUX aKcecyapiB Nig,
yac ix BUTAryBaHHA. [1nA 3axucTy Big, NepeknaaHHA akcecyapu CAif, BCTAaBAATM B MOPOXKHUHY NPaBUbHO.
BcTaBnAouM peLuiTky, NepeKkoHanTecs, WO BOHA po3TalloBaHa B NPaBW/IbHOMY HanpsaMKy, AK NOKa3aHO Ha

rv\amom(yﬂI 5

BctasnAwoumM NiaaoH, nepekoHaiTecs, WO BiH PO3TallOBaHMWIA Y NPaBUIbHOMY HaMNpPAMKY, K MOKa3aHo Ha

MaJ'IIOHKy'o G .

www.heinner.com



Baww npunag mae pisHi pexnmm poboTH, Lo NoNErwyoTb MO0 BUKOPUCTAHHS.
o6 BM mornu nigibpaty NnpaBuabHUIA TUN HarpiBaHHA A5 BaLOi CTPaBM, MU NOACHUAN TyT BiAMIHHOCTI Ta
chepwu 3acTocyBaHHS.

Tunu HarpiBaHHA Temnepartypa BuKOpUCTaHHA
TpaauuinHni 30 ~250 Ons TpagmuUiiHOTO BUNiIKaHHA Ta CMaXKeHHs Ha
oAHomy piBHi. Ocob11BO NigxoaAnTb ANA TOPTIB 3
BOJIOTMMM HAaNOBHIOBaYaMM.
KoHBeKuin 50 ~250 [ns BUNiKaHHA Ta CMaXKeHHA Ha ogHoMy abo
OEKiNbKOoX piBHAX. Tenao HaAXoAuUTb Big, KinbLLEeBoro
HarpiBaya, WO PiBHOMIPHO OTOYYE BEHTUNATOP.
140~240 [na eHeprosbepiratoMoro NPUroTyBaHHA ixi.

ECO

TpaauUiiHNIA + BeHTUNAT Jamm 50 ~ 250 [ns BUNiKaHHA Ta CMaXeHHA Ha ogHOMY abo

A LEKiNbKOX piBHAX. BeHTUNATOP piBHOMIPHO
pO3MoAiNfA€ TeENNO Big HarpiBaJbHUX €1€MEHTIB MO
BCill Kamepi.
150~250 [ns rpuntoBaHHA HEBEIMKUX NOPLiN i Ta ans
niapym'aHeHHs TKi. Byab nacka, po3micTiTb iy B
LEeHTpaAbHil YaCTUHI Nifg HarpiBaJibHUM e/1eMEHTOM
rpuns.
' 50 ~ 250 [ns cmaxkeHHs NAOCKUX NPOAYKTIB i NigpPyM'AHEHHS
Ki. BeHTMNATOpP PiBHOMIPHO po3NoAiNs€e Tensio no
BCiil Kamepi.
150~250 OnA npuroTyBaHHA NAOCKUX NPOAYKTIB Ha rpuai 1a
NiAPYyM'AHEHHA XKi.

Tenno BUNPOMIHIOBAHHA

K

MNopaBiiAHMA rpuab + BEHTU

MNoAagitHK rpunb

Niua 50~250 [ns nium Ta cTpas, AKi NoTpebytoTb CUABHOTO
HarpiBaHHA 3HU3Y. [PaLLOOTb HUMKHII HarpiBay Ta
KinbLLeBUI HarpiBay.

30 ~ 220 [ns ponaTKkoBOro Nigpym'aHeHHs OCHOBW NiLy,
NUPOriB Ta BUNIYKN. HarpiBaHHA 34iACHIOETbCA
HWXXHbOIO HarpiBasbHOO CNipanio.

- [na obeperKHOro po3MOpPOXKYBaHHA 3aMOPOKEHMX

NPOAYKTIB.

HuKHi HarpiBay

Po3moporkyBaHHA

BB REEE

MNpumitkn

1. Mpu po3MOpPOXKyBaHHI BEIMKUX NOPLiA NPOAYKTIB MOXKHA 3HATW BiYHY NOAMLIO | PO3MICTUTM Nocy A Ha
[OHi Kamepwu.

2. AKwWwo noTpibHOo HarpiTh nocya, BubepiTb dyHKLUt0 « KOHBEKLiA» i BCTaHOBITL TemnepaTypy 50 °C.

3. Nicna 3aBeplUeHHA NPUrOTYBAHHA NOBITPAHWUIA BEHTUAATOP Byae 3aTpMMyBaTH NOBITPA, LLO €
HOPMaJIbBHUM ABULLEM.

4. OyHKLUiT po3moporKyBaHHA Ta «kECO» He MOXHa LWWIBMAKO NonepeaHbo HarpiTu.

3acTepekeHHA

1. AKLWO BM BiAKPUETE ABEpUATa NpMUaaay nig yac pobotu, npouec He byae npusynuHeHo. byapte
0c0611MBO 0bepexkHi, Wob He obnekTUcA.

2. He 3aKkpuBaiiTe BEHTUAALINHI OTBOPU. IHaKLIE NpMaaa MOXKe neperpitmucs.

3. lWo6 npunag weunaLle 0XoN0HyB nicas poboTH, BEHTUAATOP OXON0AKEHHSA MOXKe NPOAOBKYBaTU
npawoBaTh NPOTArOM AESKOro Yacy Nicaa 3aKiHYeHHA poboTK.
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BeHTUNATOP 0XO0N0AXKEHHA
BeHTUNATOP 0X0/1I04XKEHHA BMMUKAETLCA | BUMMKAETbCA 33 HEObXiaHOCTI. Mapsaye NoBiTpA BUXOAUTH 3
BEPXHbOI YaCTUHU ABEepUAT.

NpumitkKn

JNlamna AyxoBKM € OCHOBHO (PYHKLLIEID, AKAa BUKOPUCTOBYETHCA KOPUCTYBaYaMM /1A CNOCTEPEKEHHA 33
CTAaHOM NPUTOTYBAHHA XKi Ta NepeBipKM MacNAHUX NAAM i 3aAULLKIB Yy Kamepi Nig Yac YMLLEHHA.

Micnsa yBiIMKHEHHA QYHKLIT 1amnn AyXOBKM ii NOTPIOHO BUMKHYTU BPYYHY, NEPLU HiXK AyXOBKa 3MOXKe
NOBEPHYTUCA B PEXMM OYiKyBaHHS.

Micns NpMroTyBaHHA Ki BEHTUNATOP OXO/I0AMKEHHA BCIiEi MalLMHM NPOAOBIKYE NPaLLOBaTH, LWOO poscitoBaTn
TEN0, AOKN TeMNepaTypa B KAMepi He ONYCTUTLCA HUKYe Be3MneYHOoro pPiBHA.

3aranbHi npuHuMnu pobotn

1. Y pexKumi odikyBaHHA NOBEPHITb PyUKy 1, w06 BMbpaTn yHKLitO.

2. Hanawtyite yac npurotyBaHHA abo TemnepaTypy 3a AOMNOMOroto KHomnku « TEMP/TIME» i pyuku 2.
3. HatucHitb KHonKy «OK/START», w06 po3noyaT NpUrotTyBaHHA.

NPUMITKA:
Micna BCTaHOB/AEHHA TemnepaTypy HaTUCHITb «TEMP/TIME» i nOBepHITb pyuKy peryntoBaHHs, Wwob
BCTAHOBUTM Yac.

LWeuake nonepegHe HarpiBaHHA

LBnake nonepeaHe HarpiBaHHA MOXHA BUKOPUCTOBYBATU OJ/1A CKOPOYEHHSA Yacy NpurotyBaHHA. KOHKpeTHi
KPOKM TaKi:

1. NoBepHiTb pyuKy 1, Wob BUBpaTH PyHKLilO.

2. MoBepHITb pyUKy 2, Wo6 HaNawTyBaT TeMnepaTtypy, HaTUCHITb «TEMP/TIME», noBepHiTb pyuKy 2, Wwob
HanawTyBath YAC, i HaTUCHITb «TEMP/TIME», w06 3aBepLUMTV HaNalWTyBaHHA NapameTpis.

3. HaTtucHitb kKnasiwy «PREHEAT» gna posirpisy.

4. MicnAa 3aBeplleHHA NnonepeaHboro HarpiBaHHA NOKAAAITb iKY B AyXOBKY i HATUCHITb «OK/START», wo6
pOo3noyaTu NPUroTyBaHHA.

3miHa nig Yyac NnpuroTyBaHHA
AKWO nig vyac NpUroTyBaHHA NOTPIGHO 3MIHWUTM Yac NPUrOTYBaHHA abo TemnepaTypy, HAaTUCHITb
«TEMP/TIME» i BigperyntoiTe ix 3a LONOMOro pPydKu 2.

MNpumitkn

1. AKW,O BN MAETE BE/IMKUI [OCBIA NPUIOTYBaAHHA Ki, BU MOXKeTe HanalTyBaTu NapameTpu BiANOBigHO A0
CBOiX ynoaobaHb i po3noyaTn NPUroTyBaHHA.

2. AKLL,0 BN HE MAETE BEJIMKOIO AOCBIAY NPUTroTyBaHHA iXKi, MOYHITb rOTyBaTH, BUKOpUctosytoum TUMOBI
PELLEMTW, HaBeAeHi B iHCTPYKU,iAX.

YBara!

1. LLlo6 YHMKHYTM ONiKiB, Nicns NpMroTyBaHHA IKi HagAranTe TePMOCTINKI pyKaBUYKK i gicTaBanTe ixKy.
2. MNicnsa npuroTyBaHHA He TOpKaWTecs NoBepxHi abo HarpiBasbHOro efleMeHTy NpuUnaay.

3. Mepes TMM, K BUMMATKN aKCcecyapw, 3a4eKalTe, NOKK Ni4 OXO/I0He.

4. o6 yHMKHYTM onNiKiB, AiTU NOBMHHI TpMMmaTKCA Ha b6e3neyHiit BiacTaHi Big npunaay.

5. LLLo6 YHUKHYTK po36UTTA CKNa ABEPUAT AYXOBKMU, HE MOXKHA KAAcTU Ha HUX iHWI npeameTu.
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3amoK Bipg, giteit

Baw npunag mae 3amoK Big aitei, wob AT He MOrn BUNAAKOBO YBIMKHYTU MOro abo 3amiHUTH
HaNaALWTYyBaHHSA.

1. Y peXKmMmi o4ikyBaHHA HAaTUCHITb i yTpumyinTe KHOMKY «LIGHT» npoTarom 3 cekyHpg, w06 yBiMKHYTH
byHKLito 610KyBaHHA Big, AiTen.

2. Y cTaHi 610KyBaHHSA Big, AiTelt HATUCHITb | yTpuMyiTe KHOMKY «LIGHT» npoTtsarom 3 cekyHA, Wwob BuiiTu 3
bYHKLUiT 610KYBaHHA Big AiTel.

DyHKLiA n"amnu neui
Y byap-AKomy cTaHi (Kpim nifgbaoKyBaHHA Ta MOMWIKOBOI TPMBOIM) HATUCHITb KHOMKY «lampy, 1Wwo6
YBIMKHYTW Namny neui.

Aemo-pexkum

JeMOHCTpaLiiHNIM peXKMUM i3 dYyHKLiEl 36eperkeHHn aHUX MPU BUMKHEHHI XMBAEHHA. DyHKLIA
3b6epekeHHA 4aHUX NPU BUMKHEHHI }KUBEHHSA: HAaNPUKNAL, KON AEMOHCTPALINHUI peXnM YBIMKHEHO,
nicnA BAMKHEHHA XXMB/IEHHA | NOBTOPHOIO YBIMKHEHHA BiH 3a/IMWAETLCA YBIMKHEHUM. TlicnA yBIMKHEHHA
AEMOHCTPALLIMHOIO peXxnmy HarpisasibHa Tpyba He npautoe.

1. Y pekunmi o4ikyBaHHA HAaTUCHITb | yTpumyiiTe KHonKy «ON/OFF» npoTarom 5 cekyHa, Wwob ysiiTu B
AEeMOHCTPaLiHNI pexkum i BigobpasuTtn « OFF».

2. MoBepHiTb Py4Ky 2, WO6 YBIMKHYTM a0 BUMKHYTU AEMOHCTPALIAHUIA pexkum. Konu BiH YBIMKHEHUN, Ha
aucnnei Bipobpaxkaeroca «ON»; Koan BiH BUMKHEHUI, Ha ancnnei BigobparkaeTbca « OFF».

3. Nicna HanawTyBaHHA BU MoxKeTe HaTUCHYTM «ON/OFF», w06 BuinTK 3 HanawTyBaHb, abo noyexkaTtu 3
CEeKYHAM, W06 AeMOHCTPALLIMHNI PeXKMM BUMKHYBCA aBTOMATMUYHO i MOBEPHYBCA B PEMKMM OYiKyBaHHS.

NpumiTKa:

Konu aemoHcTpauiiHuia pexxum "< 52" 2Ho, CBITUTbCA NIKTOrpama , W0 BKA3YyE Ha Te, WO AEMOHCTPALiNHMNA
PEXUM MpPaLIOE.

Micna 3anycky GpyHKLiT HarpisasbHa TpybKa He NpaLtoBaTUMe.

Pexxum «CyboTta»

Pexkum «CyboTa» mae GyHKLit0 36epekeHHs 4aHMX NPU BUMKHEHHI }K1BNeHHsA. 36epiralite aaHi
NPUroTyBaHHA KOXHi 25 xBUAWH. AKLWO nig yac poboTu xKusneHHa byae BigKNtoUeHO, NicAA NOBTOPHOTO
YBIMKHEHHSA }XMBAEHHA perkum «CyboTa» NpoAoBKMTb NPALLIOBATKU, MOKM Yac NPUroTyBaHHA He cTaHe 0, abo
HaTUCHITb Knagiwy «ON/OFF», o6 NoBepHYTUCA A0 PEXUMY OUiKyBaHHS.

1. Y pexxumi ovikyBaHHs 6e3 PyHKLii BUOOPY HAaTUCHITL | yTpumyiTe KHoNKy «PREHEAT» npoTtsarom 3
CeKyHa, Wwob yBiliTn B pexkum «CyboTa». Ha npaBomy eKpaHi 3'aBUTbCA «5A8».

2. HatucHiTb « TEMP/TIME» i BigperyntoiTe Yac, NOBEPTalOUM PyUKy 2.

3. HatucHitb «OK/START», wo6 3anyctutu pexxkmm «CyboTa.

4. Nig yac po6oTn HaTUCHITL «ON/OFF» abo « CANCEL», 1,06 NOBEPHYTUCA 40 PEXMMY OYiKYBaHHS.

1. BUiAMiTb yci akcecyapm, siki He NoTpPibHI Nig Yyac NPUroTyBaHHS Ta BUNIKAHHS.

2. He BigKpvBaiTe gBepuATa Mig Yyac NpMroTyBaHHA Ta BUMiKaAHHA.

3. AKWoO BU BiAKpPUBaAETe ABEPLATA MNig Yac NPUroTYBaHHA Ta BUMNiIKaHHA, NepeBeaitTb pexum y «Lamp» (6e3
3MiHM HanalwTyBaHHA TemnepaTypu).

4. 3MeHLUTe Ha/lalWTyBaHHA TemnepaTypu B perkumax 6e3 seHTuaAaTopa Ao 50 °C 3a 5-10 xBUAWH Ao
3aKiHYEHHAM Yacy NPUTroTyBaHHA Ta BUMiKaHHA. TaKMM YMHOM, BU MOKETE BUKOPMCTOBYBATU TEMJIO B Kamepi
[ONA 3aBepLUeHHA npouecy.
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5. 3a MOMAMBOCTI BUKOPUCTOBYITE peEXMUM «HarpiBaHHA 3 BEHTUAATOPOMY. BU MOXKETE 3MEHLIMTU

Temnepatypy Ha 20-30 °C

6. B1 morKeTe roTyBaTu Ta BUMiKAaTU, BUKOPUCTOBYOUM «HarpiBaHHA BEHTUAATOPOM» HA AEKINbKOX PiBHAX

0/lHOYaCHO.

7. AKWO HEMOXK/MBO rOTyBaTM Ta BUMNIKATU Pi3Hi CTPaBM OAHOYACHO, BM MOMKETe Harpisatu ix no 4epsi,
BMKOPMUCTOBYHOUMN PEKMM NonepesHbOro HarpiBaHHA AyXOBKM.

8. He posirpiBaiiTe NOPOXKHIO AYXOBKY, AKLLO Le He NoTpibHo.

3a HeobXxigHOCTI, BCTaBTe CTPaBy B AyXOBKY Bigpasy Nicns AOCATHEHHA TEMNEPATypH, LLLO BKA3aHa Nepwmnm

BUMKHEHHAM in,MKaTopa.

9. He BuKkopuctosyiTe BigbMBatovy ¢onbry, HANPUKAAL aNOMIHIEBY, ANA NOKPUTTA AHA KamepM.

10. 3a MOXMBOCTI BUKOPUCTOBYITE Talimep Ta/abo gaTymK TemnepaTypu.

11. BukopucTOBYlMTE TeMHi MaToBi Ta nerki popmn gns BUNIYKM Ta KOHTelHepu. Hamarantecs He
BMKOPMCTOBYBATM BaKKi akcecyapu 3 6MCKy40t0 NOBEPXHED, TaKi AK HeprKaBgitoya cTanb abo antomiHii.

AKpunamia, yTBOPIOETLCA NepeBaXKkHO Mif Yac HarpiBaHHSA KPOXMaUCTUX NPOAYKTIB (Hanpuknag, KapToni,
KapTonni ¢pi, xniba) Ao AyXKe BUCOKMUX TemnepaTyp NPOTArOM TPUBANOTO Yacy.

NOPAAM

1. BUKOpPUCTOBYITE KOPOTKMUIM Yac NPUroTyBaHHA.
2. FoTyiiTe NPOAYKTU A0 30/10TUCTO-KOBTOrO KONbOPY NOBEPXHI, HE NepecmakyiTe ix 40 TeMHO-

KOPWYHEBOTO KONbOPY.

3. Y 6inbwmnx nopuUisx MiCTUTbCA MeHLIE akpunamiay.

4. AKWO MOK/MBO, BUKOPUCTOBYMTE pPeXMM «HarpiBaHHA BEHTUAATOPOMY.

5. KapTtonna ¢pi: BuKopucToByiTe binblie 450 r Ha AeKO, PiBHOMIpHO po3noainiTs ii Ta nepiognyHo
nepesepTanTe. [1nAa 4OCATHEHHA HAaMKPALLLOro pe3yabTaTy NPUroTyBaHHA BUKOPUCTOBYMTE iHGOpMmaLito Npo

NPOAYKT, AKWO BOHa AOCTyMNHa.

Mopaau Ta nigKasku

Mopapyu Ta pekomeHpauii

Bu xoueTe NpuroTyBaTh BAaCHUI peuenT

CnpobyiiTe cnoYaTKy BUKOPUCTOBYBaTM HaNalTyBaHHA NoAibHWX peuenTis i
ONTMMI3yiTe NpoLLec NPUroTyBaHHA BiANOBIAHO A0 pe3yabTaTy.

Yu rotoBui nupir?

Mpunban3Ho 3a 10 XBUAMH 40 3aKiHYEHHA 3a3HAaYEHOro Yacy BMMiKaHHA BCTABTE B
TOPT AepeB'AHY NasNyKy. AKLWO Nicns BUMMAHHA Ha NaanyLi HEMA€E CMPOTO TiCTa,
TOPT rOTOBUM

TicTo cMNIbHO 3MeHLWYETbCA B 06'emi nig vac
OXONOAXKEHHA NiCNA BUNIKAHHA

Cnpobyiite 3HM3UTM TemnepaTypy Ha 10 °Ci Wwe pa3 nepesipTe iIHCTPYKL;i 3
NPUroTyBaHHA IKi WOA0 MexaHi4yHoT 06pobKu TicTa.

BucoTa TopTa B cepegmHi HabaraTo BuLa,
HiX NO Kpaax

He 3malLyiiTe 30BHILLHIN Kpai dopmmu ANA BURIUKM

BepxHs YacTMHa TicTa 3aHaaTo
niapym'sHmunaca

BMKOpUCTOBYITE HUMKHIW piBeHb NoaunLi Ta/abo 3HM3bTe TemnepaTypy (Le moxe
npussectu o 36inblueHHA Yacy BUNiKaHHA)

TopT 3aHaATO Cyxuit

BukopucToByiiTe TemnepaTypy Ha 10 °C BulLe (Le MmoxKe NpMU3BecTu 0
CKOPOYEHHSA Yacy NPUroTyBaHHA)

CTpaBa Mae rapHuii BUrNag, ane BooricTb
BCepeAMHi 3aHaATO BUCOKA

BukopucToByiiTe Temnepatypy Ha 10 °C HMKYe (Le MoKe NpU3BecTn 4o
36inblUEeHHA Yacy NPUroTyBaHHA) i We pa3 nepesipTe peuent

HepiBHOMipHe niapym'aHeHHsA

BukopucToByiiTe Temnepatypy Ha 10 °C HMKYe (Le MoKe NPU3BecTn 4o
36iNblUEeHHA Yacy NpUroTyBaHHA). BUKopucToByiTe pexxnum «HarpisaHHaA 3Bepxy i
3HM3Y» Ha O4HOMY pPiBHi

TopT MeHLWe NigpyM'aHNBCA 3HU3Y

BnbepiTb piBeHb HUKYE

BunikaHHA Ha AEKiNIbKOX PiBHAX O4HOYACHO:

0oJHa noanuA TemHiwa 3a
iHWa.

BMKOPUCTOBYNTE PEKUM 3 BEHTUNATOPOM A/1A BUMiKaHHA HA AEKiNIbKOX PiBHAX i
AicTaBanTe N10TKM OKPEemMo, Koau BOHKU b6yayTb rotosi. He 060B'a3koBo, o6 BCi
NOTKW Bynn roToBi 0HOYaCHO.
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KoHaeHcaLia Boau nif yac BUNiKaHHA

Mapa € HeBiA'€MHOIO YaCTUHOO BMMIKAHHA Ta NPUTOTYBaHHA iXKi i 3a3BUYai
BMXOANTb 3 AYXOBKM PA30M i3 MOTOKOM OXOJIOAKYUOro nosiTpa. La napa moxe
KOHZEHCYBaTUCA Ha Pi3HUX MOBEPXHAX AYXOBKM abo nob6aunsy Hei i yTBoptoBaTH
Kpanai Bogu. Le ¢isnyHMii npouec, AKOro HEMOMK/IMBO MOBHICTIO YHUKHYTW.

AKUIA nocya ANA BUMIKaHHA MOXHA
BMKOPUCTOBYBATU?

Mo3KHa BUKOPUCTOBYBATU By Ab-AKWI }KapOCTilKKIA NoCyA ANA BUNiKaHHA. He
pPEKOMEHAYETLCA BUKOPUCTOBYBATHM a/IlOMIiHIl, AKMIA Be3nocepesHbo KOHTAKTYE 3
iXeto, 0cob61MBO AKLLO BOHA KUCna. MepeKoHanTecs, Wo KOHTeMHep i KpULKa
[obpe npunaratoTb 04MH A0 OAHOTO.

AK KopucTyBaTuca GyHKLUiE rpuna?

PosirpiiiTe AyX0BKY NPOTArOM 5 XBU/IMH i pO3MICTiTb MPOAYKTU Ha piBHi,
BKa3aHOMY B Lill iIHCTPYKLUIT. 3aKpuinTe ABepuUATa AYXOBKU, KOJIM BUKOPUCTOBYETE
byab-AKUI pexxum rpuns. He BUKOpUCTOBYMTE AYXOBKY, KOAWU ABEPLUATA BiAKPUTI,
3a BUHATKOM BUMA/KIB 3aBaHTaKEHHA/BUBAHTaXKEHHA/NepesipKn NPOAYKTIB.

AK NiATPMMYBaTM YUCTOTY AYXOBKM Nig Yac
TPUNOBAHHA?

BukopucTOBYIMTE NiAA0H, HANOBHEHMUI 2 NiTPammM BOAM, HA piBHi 1. Maitxe BCi
PiAVHK, WO CTiKaOTb 3 NPOAYKTIB, PO3MILLeHMX Ha pewiTui, 6yayTb 3ibpaHi B
nigaoHi.

HarpiBanbHWiA enemeHT y BCiX pexxumax
rPUNIOBAHHA BMUKAETLCA | BUMUKAETHCA
NPOTArOM NEeBHOrO Yacy.

Lle HopmanbHa poboTa i 3an1eKMTb Bif HaNalWTyBaHHA TEMMepPaTypu.

AIK po3paxyBaTi HaNaLITYBaHHA AYXOBKM,
AKLLLO Bara 3anikaHKu He BKa3aHa B peuenTi?

BnbepiTb HanalwTyBaHHSA, LLO BiANOBiAatOTb Ba3i 3aMiKaHKK, i TPOXM 3MiHITb Yac.
AKLWO MOXANBO, BUKOPUCTOBYINTE TEPMOMETP A/1A M'ACa, W06 BU3HAUNTK
TemnepaTypy BcepeamHi m'aca.

Ob6epekHO BCTAaBTE rOJIOBKY TepMOMETpPa 4711 m'Aca B M'sCO,

3rifHO 3 IHCTPYKLUiAMKU BUPOBHMKa.

MepeKkoHanTecs, WO ro/IoBKa TEPMOMETPaA PO3MilLeHa B cepeamHi HalibinbLuol
YaCTUHW Mm'Aca, ane He Nobaun3y KicTku abo oTBOpY.

LLlo cTaHeTbcA, AKLWO NiA Yac 3anikaHHA abo
NPUroTyBaHHA B AYyXOBLL HA iKYy BUAUTU
pignHy?

PignHa 3aKkMNUTb | yTBOPUTLCA Napa, WO € HOPMaNbHUM Gi3UYHUM NPOLLECOM.
ByabTe obeperkHi, OCKibKM Napa rapsya.

[oKknagHiwy iHpopmauito AMB. TaKOXK Yy po3aini «KoHaeHcauisa Bogm nig vyac
BUMiKaHHA». AKLLO pPignHA MiCTUTb a/IKOrOJb, MPOLLEC KMUMiHHA byAe WBUALWMNM i
MOKe NPU3BECTU [0 3aliMaHHA B Kamepi. [epeKkoHalTecs, Wo ABepusTa
OYXOBKW 3aKpUTI Mifg Yac TakMx npouecis. byab nacka, petenbHO KOHTPOIONTE
npoLiec BUnikaHHA abo NpuroTyBaHHaA. BigkpuBaiTe ABepusTa AyrKe 06eperHo i
TiNbKKM B pa3i HeobXiAHOCTI.

Tunosi peuenTtun

Ha3sBa meH1o0 dopma PiBeHb Pexxum Temnepatypa Yac
BicksiT (npocTuit) y KopobKa 2 TpaauuinHa 3 170 50 xB
bopMmi Kopobku BEHTUNATOPOM
BicksiT (npocTuit) y KopobKa 1 3BMYaitHMi 140 70 xB
bopmi Kopobku
BicKBIT 3 ppyKTammn y Kpyrna ¢popma 1 3BMYalHUI 3 150 50 x8
dopmi Kpyra BEHTU/IATOPOM
BicKBiT 3 dpyKTamm Ha Jeko 1 3BHUYaliHU 140 70 xB
nigHoci
BpiowHi madiHu 3 dopma gna 2 TpaauuinHa 220 MNonepepgHe
POA3MHKaMM madiHiB HarpiBaHHA: 19 xB
(apikarkoBuit nupir) BunikaHHA: 11 xB
lyrenbxynd (3 Oeko 1 TpaguuinHunia 150 MNonepeaHe
OpiKAXKaMK) HarpiBaHHA: 11 xB

BunikaHHA: 60 xB

MadoiHun dopma gns 1 TpaauuinHa 160 MNonepeaHe
maodiHiB HarpiBaHHA: 8,5 xB
BunikaHHAa: 30 xB

MadoiHun dopma gna 1 TpaguuiitHa 3 150 MNonepepgHe
madiHiB BEHTUNATOPOM HarpiBaHHA: 8,5 xB
BunikaHHa: 30 xB
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ABNYYHMIA APIXKAKOBUI Jexo 1 TpaguuinHuia 160 MonepeaHe
nupir Ha aeky 3 HarpiBaHHA: 10 xB
BEHTUNATOPOM BunikaHHA: 42,5
XB
BoaaHui bicksiT Mpy*unHHa 1 TpaguuinHa 160 MNMonepepHe
(6 Aeub) dopma HarpiBaHHsa: 9,5 xB
BunikaHHAa: 41 xB
BoaAaHuit GickeiT Mpy*KKnHHa 1 TpaauuinHa 160 MonepeaHe
(4 anun) dopma HarpiBaHHsA: 9 xB
BunikaHHA: 26 xB
BoaAaHuit GickeiT Mpy*KKnHHa 1 TpagmuinHa 160 35 xB
dopma
ABNYYHUI opiKaKOBUI [eko 2 TpaguuinHunia 150 MNonepepnHe
nUpir Ha AeKo 3 HarpiBaHHA: 8 xB
BEHTUNATOPOM BunikaHHA: 42 xB
Hefezopf (Callah) Jeko 2 TpaguuinHunia 150 40 xB
3
BEHTUNATOPOM
ManeHbki Ticteuka 20 [eko 2 KoHBekLinHa 150 36 xB
ManeHbki Ticteuka 40 [eko 2+4 KoHBekKLiliHa 150 MNonepepgHe
HarpiBaHHA: 10 xB
BunikaHHA: 34 xB
MacnaHuit gpixkaxosui Jeko 2 TpaguuinHnia 150 MonepeaHe
nupir HarpiBaHHA: 8 xB
BunikaHHa: 30 xB
MNeunso [eko 2 TpaguuinHunia 170 MNonepepgHe
HarpiBaHHA: 8 xB
BunikaHHAa: 13 xB
Meunso 2 aeko [eko 2+4 TpaguuinHui 160 MonepegHin
3 HarpiB: 8,2 xB
BEHTUNATOPOM BunikaHHA: 12 xB
BaHinbHe neunBso Jeko 2 TpaguuinHunia 160 MonepeaHe
HarpiBaHHA: 8 xB
BunikaHHA: 10 xB
BaHinbHe neunso [eko 2+4 TpagunuinHunia 150 MNonepepgHe
3 HarpiBaHHA: 8 x8
BEHTUNATOPOM BunikaHHA: 14 x8
Binunii xni6 (1 kr KopobKa 1 TpaauuinHuni 170 MonepeaHii
6opoluHa) y popmi HarpiB: 9,2 xB
KOpO6Ku BunikaHHAa: 50 x8
Binuii xni6 (1 kr KopobkKa 1 TpagunuinHunia 170 MonepeaHii
6opowHa) y bopmi 3 Harpis: 12 xB
KOPOBKM BEHTUNATOPOM BunikaHHA: 45 xB
Csixka niua (ToHKe TicTo) Jeko 2 TpaauuinHa 170 NonepegHe
HarpiBaHHA: 9,5 xB
BunikaHHA: 21 xB
Csixa niua (ToBscTa) Oeko 2 TpaauuinHa 170 MNonepeaHe
HarpiBaHHA: 10 xB
BunikaHHA: 45 xB
Csixa niua (ToBscTa) Oeko 2 TpaguuiitHa 3 170 MNonepeaHe
BEHTUNATOPOM HarpisaHHs: 8 xB
BunikaHHA: 41 xB
Xni6 Jexo 1 KoHBeKLUiiHa 190 MonepeaHe

HarpiBaHHA: 9 x8
BunikaHHAa: 30 x8
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M'aKka BMpi3Ka 1,6 Kr Oeko 2 MoAagiiHui 180 55 xB
rpunb 3
BEHTU/IATOPOM
M'acHuit pynet 1 Kr [eko 1 TpagunuinHunia 180 75 xB
m'aca
Kypka 1 kr Jeko PewwiTka: MoagiiHui 180 50 xB
2 rpunb 3
[eko: 1 | BeHTMAATOPOM
Puba 2,5 kr NigaoH 2 3BMYaliHUI 170 70 x8
Pebepus TomaraBk, MNipaoH 3 KoHBekKLUiitHa 120 85 xB
npurotosaHi B.T.
CBuMHAYa wunsa 1,2 Kr [eko 1 KoHBeKLUiitHa 160 82 xB
Kypka 1,7 Kr NipaoH PewiTtKa: KoHBeHU,ia 180 78 xB
2
MNigHoc:
1

Bunpo6yBaHHA xap4yoBUX NPOAYKTiB BignosigHo ao EN 60350-1

n —
Peuent Akcecyapu dyHKuUia | TemnepaTtypa PiBeHb Yac o:zrr):i,cll;ﬂm
BickaiT bopma AnA Buniky E 170 1 30-35 x8 Hi
D26 cm
BickaiT bopma AnA Buniky @ 160 1 30-25 x8 Hi
D26 cm
Manerbiuit 1 Aeko @ 150 2 30-40 xB Tak
TOPT
M "
aNeHBKNM 1 Aeko i 150 2 40-50 xB Tak
TOPT
M >
a/IeHBKIM 2 AekKo @ 150 L2Tal4d 30-35 xB Tak
TOPT
Yizkeilk Popma AnA BUMikM @ 150 1 70-80 x8 Hi
D26 cm
H6HYHHMM dopma Ana BUMIYKK E 170 1 80-85 x& Hi
nupir D20 cm
H6HYHHMM dopma Ana BUMIYKK @ 160 1 2 0-80 x5 Hi
nupir ®20 cm
Xni6 1 peko E 210 1 30-35 xB Tak
Xni6 1 peko @ 190 1 30-35 xB Tak
Toct PewiTka Makc 5 6-8 xB Tak 5 xB
KypAatuHa PewiTtKka Ta geko @ 180 Pewirka 2 75-80 xB TakK
yp A Oeko 1

1. Y peuenTi 3 KypKoto NOYMHAMTE 3 3a4HbOT YacTUHU 3Bepxy i Yepe3 30 XBUAUH NepeBepPHITb KYPKY Ha
nepeaHIo YacTUHY.
2. BukopucToByiite TeMHY maToBy ¢dopMy i MOCTaBTe ii Ha peLuliTKy.
3.BMIAMITb IOTKM, KON CTpaBa byae rotoBa, HaBiTb AKLLO HE MUHYB BECb Yac BUMiKaHHA.

4. BubepiTb HMKUY TEMMEPATYpPY | NepeBipTe Yepes HAMKOPOTLUNIM Yac, BKa3aHWMN y TabauLi.

5. AKLLO BM BMKOPUCTOBYETE MiAAOH A5 3060py piaAWHM, WO CTiIKAaE 3 NPOAYKTIB, PO3MILLEHUX Ha peLliTyi B

b6yab-SKOMyY peXxumi rpuntoBaHHA, NiAA0H CNig BCTAHOBUTM Ha piBeHb 1 i HANOBHUTU BOAOHO.

6. byprepHi KoT/1eTK cnif nepesepHyTH Yepes 2/3 yacy.
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EHeproegeKTusHictb BignosigHo Ao EN 60350-1

1. BumiptoBaHHA npoBoANTbCA B pexumi «ECO» ana BM3HAYEHHA OaHMX WOAO0 PEXMMY MNPMMYCOBOI
LMPKyAALii NOBITPA Ta Knacy eHeproedpeKTMBHOCTI.

2. BumiptoBaHHA NPOBOAUTLCA B PeXUMi «BepxXHiM i HUXKHIM HarpiB» AnA BU3HAYEHHA AaHUX WOA0
3BMYAHOTO pexnmy.

3. Nig, yac BUMiptoBaHHA B Kamepi 3HaXoAUTbCA TiZIbKM HeobxiaHe npuaaaas. Bei iHWi getani noBUHHI 6yTn
BUAANEHI.

4. [lyxoBKa BCTAHOB/OETLCA BiAMNOBIAHO 40 IHCTPYKLMA 3 MOHTAXKY Ta PO3MILLYETLCA B LLEHTPI Wadwu.

5.019 BUMiptOBaHHA HeobXigHO 3aKpUTK ABepuUATa, K y NobyTi, HaBiTb AKWO Kabenb 3aBaXKae repmeTmnsadii
NPOKNaAKM Nig, Yac BUMIiptoBaHHSA. LLLo6 nepekoHaTMCS, WO NOpyLUEHHA repMeTmnsaLii He Mae HeraTUBHOro
BMN/IMBY Ha AaHi NP0 eHepProcnoXunBaHHA, HeobXiAHO 0bepekHO 3aKpMBaTK ABEPLATA MNif Yac BUMIPIOBAHHA.
Moske 3HafobuUTUCA IHCTPYMEHT, W06 3abe3neunTn repMmeTm3aL,ito NPOKNALKK, AK y NobyTi, Ae Kabenb He
3aBakae repmeTmnsauii.

6. BusHayeHHA 06'eMy MOPOXKHMHM MPOBOAMUTLCA AN1A pexnmy «Po3moporkyBaHHA». [nA 3abe3sneyeHHs
e(deKTMBHOro BUKOPUCTAHHS AYXOBKM BCi akcecyapwu, BKAOYaoUuM BivHi pelliTkM, BUAANATbCA.

FoTyBaHHA B eKO-peXxumi

Peuent Akcecyapm Temneparypa PiBeHb Yac Honepequm
Harpis
Xana 1 peko 180 1 45-50 xB Hi
CmarkeHa CBMHMHA 1 peko 200 1 80-85 xB Hi
KnadyTi 3 BULWHEWO Kpyrna popma 200 1 55-60 xB Hi
AnoBnYMHa 3aneyveHa 1 nexo 200 1 30-85 xa Hi
1,3 Kr
Powi
BpayHi CHllTKa Ta CRAARE 180 1 55-60 x8 Hi
Tapinka
KapTonaaHwi rpaTteH PewiTka _Ta Kpyra 180 1 65-70 xB Hi
Tapinka
NasaHba PeluiTka Ta CknAHa 180 1 75-80 xB Hi
Tapinka
CUpHWIA TOpT q)OpmaCD'a'zgﬂc:AMquM 160 1 80-90 xB Hi

6. OYULLEHHA TA TEXHINMHE OBC/1TYTOBYBAHHA

Mepes YNLLEHHAM Ta TEXHIYHUM 06C/TlyroBYBaHHAM BiAKAIOYiITh AKEPENO HKUBNEHHS.
[ns 3abe3neyeHHs TpMBAOro TEPMiHY eKCnyaTaw,ii 4yXOBKM ii chif perynsipHo peTesibHO YUCTUTK.
ETann oumLLeHHA Taki:

Micna npuroTyBaHHA iXKi 3a4eKanTe, MOKM Miy NOBHICTIO OXO/I0HE.

BMiMIiTb akcecyapu AyXOBKKM, NPOMUIATE iX TENIOK BOAOO Ta BUCYLWITb.

Bnaanitb 3aAMWKM i3Ki Ta MACAAHI NAAMM 3 BHYTPILWHbOT YaCTUHU AYXOBKMU.

OuUCTITb NOBEPXHIO AYXOBKMU M'AKOI TKAHMHOIO, 3MOYEHOI0 MUIOYMM 3acO0b0M, | BUCYLWITb.
YBIMKHITb QYHKL,iO OUYMLLEHHA BOAOI HAaCTYMHUM YNHOM:

1). AnBiTbCA KPOKM B po3Aaini «3aranbHi onepadii» i BUbepiTb « E »

2). BctaHoBiTb Temnepatypy 100 °C, yac — 30 XBUJIUH.

3). HaTtucHiTb KHonKy «OK/START», 06 noyatv poboTy.

6. MNicna 3aBeplueHHs QYHKLIT OYMLLEHHA BOAOIO 3a4eKaliTe, MOKM Miy NOBHICTIO OXONOHE.

MoTiM BMCYLWLITb BHYTPILLUHIO YaCTUHY Nedi YUCTO NOTIMHAKYOL0 rYOKOH abo M'AKOH TKAHUHOLO.
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NpumitkKn

1. He BMKOpUCTOBYMNTE roCTpi 3acO0bU AN YMLLLEHHSA, KOPCTKI LLITKM Ta arpecuMBHi muiodi 3acobu, wob He
NOLWKOANTN AYXOBKY Ta il aKcecyapu.

2. He BMKopucToByiiTe abpasmBHi 3acobu gns ynweHHs abo rocTpi meTanesi NONATKM ANA YMLLEHHA CKAa
ABepuAr.

3acib gna unweHHn

3aBAAKM NPaBUIbHOMY AOTMIAAY Ta YMLLLEHHIO Ball Npunag 36epeske CBili 30BHIiLLHIA BUrAL | Oyae noBHiCTO
bYHKLIOHYBATU NPOTATOM TPUBANOIO Yacy. TyT MU NOACHUMO, K NPaBWUIbHO AOTNAAATU Ta YACTUTU NPUNAA,
o6 YHMKHYTM NOLWKOAMKEHHA PI3HMX NMOBEPXOHb Yepe3 BUKOPUCTAHHA HEBIANOBIAHOMO MMIOYOro 3acoby,
AoTpumyiTech iHpopmauii, HaBeaeHOT B Tabanui. 3an1eXHO Big moaeni npuaaay, He BCi nepesiyeHi aiaHKm
MOXYTb BYTK Ha/B BalLOMY NpUAaa,.

YBaral

PU3MK NOWKOAKEHHA NOBEPXHi

He BuKopucToByiite:

1. ArpecuBHi abo abpasmBHi 3acobu ANA YMLLEHHS.

2. Yncrayi 3acobu 3 BUCOKMM BMICTOM CINPTY.

3. opcTKi rybKkuM ana ynueHHA abo umcTadi rybku.

4. MUIAHi MalWMHWM BUCOKOIO TUCKY ab0 MNAapOOUYNCHUKM.

5. CneuianbHi 3acobu ana YnLLLEHHA NpUAaay, KOAW BiH rapadmit.

HoBi ry6Ku nepes, BUKOPUCTAHHAM peTesibHO BUNepiThb.

30Ha 30BHiWHA noBepxHA | OuYnLLLEeHHA
npunaay
FapAaya munbHa Boaa:
OumCTiTb raHYipKOK ANA Nocyay, a NOTIM BUTPITb HACYXO M'AKOIO raHYipKolo.
HeraiiHo BMAanainTe NAAMM Big, BaNHAHOINO HaNbOTY, KMPY, KPOXMAto Ta
anbbymiHy (Hanpuknag, seyHoro 6inka).
Mig TaKMMK NNAMAMKU MOXKe YTBOPUTUCA KOPO3ia
30BHiWHA NOBEpPXHA CneujianbHi 3ac0buM ANA YNLLLEHHA HEpPrKaBitOYOi cTani, NpUAaTHI Ans rapavmx
npunagy NMOBEPXOHb, MOXHa npuabatM B HalOMy cepBicHOMY UeHTpi abo B
MNepeaHa naHenb 3 cneujanizoBaHUX MarasmHax.
Hep’KaBitouoi cTani HaHeciTb Ay*Ke TOHKWIM Wwap 3acoby A1a YNLLLEHHA M'SKOO FaH4YipKolo.
Fapaya munbHa BoAa:
Mnactuk OunCTiTb 32 AOMNOMOrOK FaH4YipKM ANA nocyay, a MOTiIM BUTPITb HACYXO
M'SIKOI0 TaH4YipKolo. He BMKOPMCTOBYMTE 3aCOobM AN UYMLLEHHS CKna abo
CKpebKn ana ckna.
Fapsya munbHa BoAa:

www.heinner.com



HEINNER |

121
MNodapboBaHi noBepxHi OuuncTiTb FraHYipKOIO ANA nocyay, a NOTiM BUTPITb HACYXO M'AKOO FraHYipKoto.
FapAYa munbHa Boga:
MaHenb ynpaBaiHHA OumCTiTb FaH4YipKoto Aaa nocyay, a NOTiM BUTPITb HACYXO M'AKOIO FaHYipKolo.
He BMKopuMCTOBYIMTE 3aCc06M A5 YMLLLEHHSA CKla abo cKkpebKku ans ckna.
Fapaya munbHa BoAa:
OuuncTiTb FraHYipKOIO ANA nocyay, a NOTiM BUTPITb HACYXO M'AKOO FraHYipKoto.
MaHeni gsepuAar He BMKopuMcTOBYIMTE CKPebOK Ana ckna abo rybky 3 Heprkagitoyoi cTani.
[BepHa py4dKa FapAaya munbHa BoAa:
OuncTiTb FraHYipKOIO ANA nocyay, a NOTiM BUTPITb HACYXO M'AKOO raHYipKoto.
AKWo 3acib gnsa BMAANEHHA HaKMMy NOTPaAnMB Ha PY4Ky ABEPUAT, HErAMHO
BUTPITb 1Or0. IHaKLe NAAMM He BAACTbCA BUAANINTY.
EmanboBaHi NnoBepxHi JOoTprMMyHnTECh IHCTPYKLiN WOA0 NOBEPXOHb KYXOHHOI Kamepu, HaBeAeHUX Y
Ta CAMOOYUCHI Tabauui.
NOBEpPXHI
CKNnAaHa KpUwKa gnn FapAaya munbHa BoAa:
BHYTPILWHbOro OCBiTAEHHA | O4YMCTiTb raHUYipKoo Ana nocyay, a NOTiM BUTPITb HAaCYX0 M'AIKOIO raHyipKolo.
AKWO KyXOHHa Kamepa CWUIbHO 3abpyaHeHa, BUMKOPWUCTOBYMTe 3acib gna
YMLLLEHHA AYXOBOK.
YuwinbHoBay agepuAr Fapsya munbHa Boga:
He 3HimaliTe OumCTiTb raHuipKoto ans nocyay. He UNCTiTb XKOPCTKMMK 3acobamum.
3acib ans uUMLEeHHs Hep:KaBitoyol cTani:
[BepunaTta 3 Hep:Kagitouoi | JoTpumynTech iHCTPYKLilM BUPOBHMKa.
crani He BMKOpUCTOBYMTE 3aC06M 18 AOrNALY 3@ HEPXKABIOYOHO CTaNO.
KpULKa ONa YnEeHHA 3HIMITb KPULLIKY ABEpPUAT.
Fapsya munbHa Boga:
3aMmOouiTb i OYMCTITb 32 ONOMOIO raHYipKKU Ans nocyay abo LWiTKK.
AKcecyapm AKLLO € cUNbHi 3abpyAHEHHS, BUKOPUCTOBYIMTE rybKy ANs HEpXKaBito4yoi cTani.
Peikn FapAaya munbHa BoAa:
3amouiTb i OYMCTITb 32 ONOMOrO raHYipKKM Ans nocyay abo LWiTKK.
BucyBHa cuctema Fapsya munbHa BoAa:
OumCTiTb 32 4ONOMOTO FaHYipKKn ana nocyay abo LiTKK.
He BuganainTe mactuio, KOAu BUCYBHI PEMKN BUCYHYTI
. Halkpalue 4ynctmntu ix, Konm BOHM BCYHYTI.
He muiiTe B NOCyJOMUIAHIN MaLLWHI.
TepmomeTp ana m'aca FapAYya munbHa Boga:
(AKWoO € B KOMNNEKTI) OumwwaritTe 3a A4OMNOMOrO FaHYipKM Aaa nocyay abo WiTtkn. He muinte B
NOCYAOMUIAHIN MALLUKHI.
MNpumitkn

1. HesHauHi BigMiHHOCTI B KO/MbOpi Ha MepeaHii naHeni npunagy 3yMOBAEHI BUKOPWUCTAHHAM Pi3HMX
MaTepianie, TAKMX AK CKNO, NAACTUK | MeTal.
2. TiHi Ha NnaHensax ABepPUAT, AKI BUrNA4a0Tb AK CMYTU, CNPUYNHEHI BiAOUTTAM BHYTPILUHBOIO OCBIT/IEHHS.

3. EManb HaHOCUTLCA NPU AyXKe BUCOKMX TemnepaTypax. Lle moxe cnpuymHUTU He3Ha4dHi BIiAMIHHOCTI B
Ko/bopi. Lle HopmanbHO i He BN/IMBAE Ha poboTy Npuaagy. Kpai TOHKMX NOTKIB HE MOXKYTb BYTU MOBHICTHO
NOKPUTI emMannto. B pesynbTaTi Ui Kpal MOXKyTb 6yTM WOPCTKMMU. Lie He noripluye aHTUKOPO3ilMHMIA 3aXUCT.
4. 3aBxgu TpumalkTe npwunag y 4YWUCTOTi Ta HeramHo Bupanante bpypn, Wob He yTBOPHOBANMCA CTiMKi
BiAKNaAeHHA.

Mopaau

1. Oumnuiaiite pobouy Kamepy Micas KOXHOro BUKOPUCTaHHSA. Lle 3anobixkuntb 3anikaHHio 6pyay.

2. 3aBXAWN HeramHo BUAANANWTE NAAMM BaNHAHOIO HaNbOTy, UPY, KPOXManto Ta anbbymiHy (Hanpuknag,
AeYyHoro 6inka).

3.3abpyAHEHHSA Bif, NPOAYKTIB, LLLO MICTATb LIYKOP, BUAANANTE HEranmHo, NO MOK/IMBOCTI, MOKM BOHM LLLE TeNJi.
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4. 1ns 3anikaHHA BUKOPUCTOBYITE BiANOBIAHWI Nocya, HanpuKknaa, Gopmy ANA 3aniKaHHA.

YuweHHA aBepuAar

3aBAAKM peTenbHOMY AO0ra4y Ta YMLEHHIo Baw npunag 3bepexke cBil 30BHIWHIM BUrnag, i 6yae noBHicTio
GYHKUIOHAIbHUM NPOTAFOM TPUBANOro Yacy. TyT BU Ai3HAETECA, AK 3HATU ABEPUATA NPUAAAY Ta NOUYUCTUTU
iX.

[Na OUNLLEHHA Ta 3HATTA NAHeNen ABepPLUAT MOXKHA 3HATU ABepuATa Npunaay.

KoykHa netns aBepusT npunagy Mae Gikcyroumnin BaxKinb.

Konu dikcytoui Baxkeni 3akpuTi, ABepuATa npunagy 3adikcoBaHi Ha MicLi. IXx HEMOX/IMBO 3HATK.

Konn odikcytodi Bakeni BiAKpUTI ANa 3HATTA ABeEpUAT Npuaagy, netni 3abnokoBaHi. BoHM He MOXyTb
3aKpuTmUCA.

Nonepea)XeHHA — PU3UK TpaBmyBaHHA!

AKWoOo neTni He 3a6/10KOBaHi, BOHM MOXKYTb 3aKPUTUCA 3 BENIMKOIO CUot0. MepekoHanTecs, Wo 3anipHi Baxkeni
3aBXKAM NOBHICTIO 3aKpUTi abo, Npu 3HATTI ABEPUAT NpUNaay, NOBHICTIO BiAKPUTI.

MeTni Ha ABepuATax MpPUAAAY PYyXatoTbCA Mif Yac BiAKPWUBAHHA Ta 3aKpMBaHHA AOBEPLAT, i BU MOXKeTe
3aTUCHYTUKCA. TpuMmaiiTe pyKku nogani Big netenb.

3HATTA ABEpUAT Nnpunaay

1. NosHicTio BigKpMinTe ABepuATa Npunagy.

2. Biakpuiite aBa ¢dikcyBanbHi BaXKeni 3s1iBa i cnpasa.

3. 3aKkpwuitTe gBepuaTa npuaagy 4o ynopy.

4. O6oma pyKkamu Bi3bMiTbCA 3a ABEpPUATA 3/1iBa | cNpaBa Ta NOTATHITb iX Bropy.
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BcTtaHOBNEHHA ABepuUAT npunagy

BcTaHOBITL ABepLUATA NpUIALY B 3BOPOTHOMY MOPALKY.

1. Mig 4yac BCTAHOBNEHHA ABEPUAT Npwunady nepekoHanTecs, Wo obuasi netni po3miweHi NpasuabHO B
OTBOpPAX A/1A MOHTaKy Ha NepegHin naHeni NOPOKHUHM.

MepeKkoHalTecs, Wo NeTai BCTaB/eHi B NpaBu/ibHE MOJIOXKEHHSA. BM NOBUHHI MaTU MOXKANBICTb BCTAaBAATK X
nerko i 6e3 onopy. AKLLO BU BigYyBa€ETe onip, NnepesipTe, UM NpPaBUIbHO BCTaBAEHI NETAI B OTBOPM.

2. MoBHicTio BigKpuitTe asepuAta npunagy. Mig yac BiAKPUBaAHHA ABEPUAT Npuaagy BM MOXKETe We pas
nepeBipuTH, YW WAPHIPM BCTAHOB/IEHI B NMPaBUIbHOMY MOJIOXKEHHI. AKWO BM HENnpaBWU/IbHO BCTAaHOBWAM
ABEepUATa, BU HE 3MOXKEeTe NOBHICTIO BigKPUTH IX.

3HoBY 3aKpuitTe 0bumaBa diKCyBanbHiI BaxKeni.

2. 3aKpuitTe gBepusTa Ayx0BKM. O4HOYACHO MM HACTINHO PEKOMEHAYEMO

e pa3 nepeBipuTH, YN ABepuUATa 3HAXOAATLCA B NPABUIbHOMY MOMOMEHHI | YN BEHTUAALINHI OTBOPU He
3a610K0BaHi HANOM0BUHY.

3HATTA KPULLKK ABEPLUAT

3HiMiTb ABepuUATa NpMAaLy, AK 3a3HAYEHO BULLE.

MnacTMKoBa BCTaBKa B KpuLLi ABepUAT MOXKe 3HebapBuTUCA. JNA peTesibHOro OYMLLEHHA MOXHA 3HATU
KPULLIKY.

1. HaTUCHiTb Ha NpaBy i NiBy CTOPOHM KPULLKM.

2. 3HIMITb KPULLIKY.

3. Micna 3HATTA KPULLKM ABEPUAT iHLWi YaCTUHM ABEpPUAT NPMUAALY MOXKHA JIErKO 3HATU

, W06 NPOAOBKNUTI YMCTKY. icna 3aBepLUEHHA YACTKN ABEepLAT npunaay

3aKiH4YeHO, BCTAHOBITb KPULLKY Ha MicLLe i HATUCHITb Ha Hel, NOKM BOHa He 3adiKCYETbCA 3 YYTHUM KNaLaHHAM
4. BcTaHOBITb ABepUATA NPWUIALY Ta 3aKpuiiTe iX.

N \
o | ==
0 0

YBara!
Micna BCTAaHOBNEHHSA ABEPUAT NPUIAAY MOXKHA TaKOXK 3HATU KPULLKY ABEPUAT.
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1. 3HATTA KPULLIKM ABEPUAT O3HAYAE 3Bi/IbHEHHA BHYTPILHbLOrO CKNA ABEPLUAT NPUAALY, AKE MOXKe NIerko
3pYLUNTUCA | CIPUYMHUTY NOLIKOAKEHHA abo TpasmMu.

2. 3HATTA KPULLKM ABEPUAT i BHYTPILWHbOrO CKAa O3HAYAE 3MEHLUEHHA 3ara/ibHOi BarM ABepuAT Npunagy.
MaHTi NpW 3aKpMBaHHI ABEPLAT MOXKYTb NIETLLE PYXAaTUCA, | BU MOXKeTe 3aTUCHYTUCA. TpuMaliTe pyKku nogani
BiZ, MaHTW.

3 ornaay Ha 2 BUWE3a3HaYeHi MYHKTU, MW HACTIMHO PEKOMEHAYEMO He 3HIMATW KPULLIKY ABEPUAT, AKLLO
ABepuATa npunagy He 3HATI. NoWwKoAKeHHA, CNPUYMHEHI HENPaBUIbHOIO eKCnyaTaLlielo, He MOKPMBAKOTbLCA
rapaHTieto.

Peitku

AKWO BM xouyeTe AOOPE NOYUCTUTU PEKM Ta NOPOKHUHY, BU MOXKETE 3HATU NOAULi Ta NOYMCTUTH iX. TaKUM
YMHOM, Baw npunag sbepexke CBili 30BHiWHIA BUrNAL | O6yae MNOBHICTIO GYHKLIOHANbHUM NPOTArOm
TPMBaNOro 4acy.

1. MoTArHiTL NepeaHto YacTUHY Bi4HMX PENOK FOPU3OHTaNbHO B NPOTUNEXHMI BiK, NOKM BOHa He ) BMinae;
NoTiM BU MOKETe 3HATU MOJIML, AK NOKA3aHO Ha MaJIlOHKY

2. BctaBTe GiYHy peinKy Hasag, y NOPOXKHWUHY, CMOYaTKY BCTaBTE 3a[HI0 YaCTUHY BiYHOT peliku B

OTBip NOPOXHMHM, a NOTIM BCTaBTe Nepe/HI0 YacTuHy () B OTBIp.

3aKpinitb Teneckor .

(Bi3bmiTb ANA NpuKNaay niBy CTOpoHy, Te came 3pobiTb ANA NpaBoi CTOPOHU)

1. Moknaaitb TOUYKM A i B TeneckonivyHMX HanpaBAAOUYMX TOPU30HTA/IbHO HA 30BHILLHIM ApIT.

2. MNoBepHiTb TeNECKONIYHI HANPSAMHI MPOTU FOAMHHUKOBOT CTPIZIKM (338 TOANUHHMKOBOIO CTPIZIKOO A8 NPaBoi
cTopoHu) Ha 90 rpaaycis.

3. NMocyHbTe TeneckonivyHi HanpaAMHiI Bnepes, Wwob Touka C 3a4enniaca 3a HUXKHIN ApiT, a Touyka D 3auenunaca
3a BEepXHil gpirt.
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3HimiTb TeneckoniyHi 6iryHKu

(Hanpuknapg, 3 nisoro 60Ky, Te came A NpaBoro 60Ky)

1. CunbHO NigHIMITE O4MH KiHeub TeneckonivyHux 6iryHKis.

2. MigHiMiTb BCIO TEIECKONIYHY HAaNpaBAAoYY i 3HIMITb il Ha3ag,

CamoouucHa neperop
Meperopoaka 3i cneuianbHUM emManeBuMM MOKPUTTAM Ha MOBEPXHi, AKE MOXKe MOFIMHATU MAc/o i XKup,
BMMNAPOBYBATM iX Ni3Hille, OYMLLATU NOPOXKHUHY | HE MaTK cneymdivHOro 3anaxy nig 4ac NPUroTyBaHHA ixKi.

BCTaHOBITb CAMOOYUCHY NEPEropoaKy

BcTaHOBITE BiYHY peLliTKy i CaMoOoUYMCHY NeperopoaKy no vepsi BiAMOBIAHO A0 HaNPAMKY, NOKA3aHOro Ha
MaJTIOHKY:

CamooumncHa neperopojka
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3HiMiTb CAaMOOUYUCHY NeperopoaKy

BUIAMITb CAMOOUNCHY NeperopoaKy AaA 3pYHHOCTI OYMLLEHHSA BiYHMX CTOPIH MOPOXKHUHM:

1. BUTArHITb Bi4HY peLliTKy 3 NOPOXKHMHU FOPU30HTAbHO. CaMOOYMCHA NepPeropoaKa BUTATHETbCA Pa3oM i3
biyHolO pewiTKotO.

2. BUiMITb 6i4HY peLliTKy 3 MOPOKHUHM Pa3OM i3 CAMOOUYUCHOIO NEPErOPOAKOIO.

3. BigokpemTte caMoOUYUCHY NEePEropoaKY Bif 6iYHOT peLiTKK.

(1]

MNpumitkun
TeneckoniyHi HanpaBAAoYi/NoauLi/caMooymcHa NeperopoaKa € A0AATKOBMMUM aKcecyapamm.

3amiHa WHypa XUBNEHHSA
Mo3nuis A NOKasye NOJIOKEHHA KNEeMHOT KOPObBKM Ha 3aHiN YaCTUHI 3a4HbOT 30BHIiLLHbOI 060/I0HKM, SIKa
3aKpuTa.
Kpoku: a. BifKNOYITb KMB/IEHHSA, 32 LONOMOrO0 ManeHbKOI NI0CKOT BUKPYTKM BigKpuiiTe ABi 3acysku 1, 2.
6. 32 LONOMOrO0 BUKPYTKM BUKPYTiTb NBUHTK 3,4, 5 6.
B. 3aMiHiTb WHYP XMUBEHHA, NiAKNOYITb XOBTHIN/3eneHunid nposia 4o 3, CMHIl nposig Ao 4, a CUHIN
nposig o 5.
r. 3aKpyTiTb FBUHT 6, 3aKPUIATE KPULLIKY KNEMHOT KOPO6KM i 3aBepLUiTb 3aMmiHy.

1 2 3 1
i KopuyHes L —
P ‘_{#‘ \ \ [@
P d [T d = JKOBTUI/3eNeHMiA 5 P
Wnye a**ﬁr; [;@\, - _\:,@
CUHil (N) ':“i |
YKMUBEHHA e
' —r 5
'\'_./ e E
e ,
3a4HA 30BHIWHA 060/10HKa KnemHa KOpobKa
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7. YCYHEHHA HECNPABHOCTEN

HecnpaBgHicTb Moxxnusa Mpumitkn/3axoam
npUYUHa
Mpwnnaa He npautoe. HecnpasHui MNepeBipTe aBTOMAaTUYHUA BUMMKaAy Yy Kopobui

3ano06iXHUK.

3anobiKHUKIB.

BiakntoueHHs

MepeBipTe, 4YM nNpaUIOE OCBITAEHHA KyXHi Ta iHWI

enekTpoeHeprii KYXOHHi
npuUAaAn NPaLLoloThb.
Pyyku Bunanu 3 Pyukmn Py4Kn MOXHa 3HATU.
OMOpW Ha NaHeni ynpasaiHHA. BUNAAKOBO MpocTo BCTaBTe PYyYKU HA3af, y KPinJeHHA Ha naHeni

Bif'eaHanuca.

ynpaBAiHHA | HATUCHiITb Ha HMX, WoH6 BOHM
3adikcyBanmnca i MoxHa 6yno nosepTatn X fAK
3a3BMYall.

Pyuykun bBinble He MOXKHA Nerko
nosepTaTu.

Mig pyykamn €
bpya

Py4Kn MOXHa 3HATU.

LLLo6 Big'eaHaTV pyyKM, NPOCTO 3HIMITb iX 3
NiaCTaBKM.

ABO HaTUCHITb Ha 30BHILWHIM Kpali pyyoK, LWob BOHM
HaxXMAWANCA | X MOXKHa Byno nerko nigHATK.
PeTenbHO OYUCTITb PYYKM 3@ AOMOMOIOI0 TKAHMHMU Ta
MUWIbHOTO PO34YMHY.

BucywiTe M'AKOO TKAHUHOLO.

He BukopucToByiiTe rocTpi abo abpasunBHi maTepianu.
He 3amouyiiTe i He MMINTE B NOCYA0MUMNHIN MaLUUHI.
He 3HimalTe pyykM 3aHaaTo 4acto, wWo6 onopa
3a/uMwWanaca cTabinbHo

BeHTUNATOP He nNpauloe noCTiMHO B

«BeHTMNATOpHE onaneHHA».

peXxumi

Lle HopmanbHa poboTa, wWo 3abesneuyye HaMKpawmin
po3nogin Tenna Ta HaMKpawy NpoAYKTUBHICTb
[AYXOBKMU.

MicnAa npouecy NPUroTyBaHHA MOXKHA NOYYTU LUYM i
cnocrepiraTm  NOTiIK  NOBITpA  nobausy  naHeni

BeHTUNATOP OXONOAMKEHHS MPOAOBXKYE MNpPaLOBATH,
wob 3anobirtM NigBMLLEHHIO BONOrOCTi B Kamepi Ta

KepyBaHHA. 0X0/1041TU AYXOBKY AN BaLLOi 3py4YHOCTI. BeHTUAATOP
OXO/I0AKEHHSA
BUMUKAETbCA aBTOMATUYHO.

CTpaBa He NponeKkiacA 3a 4ac, 3a3Ha4YeHU y peuenTi. | BukopuctoByeTbca  TemnepaTtypa, BigMiHHa  Big
3a3HayeHoi B peuenTi. [lepeBipTe Temnepatypy.

KinbKicTb iHrpeieHTiB BigpPISHAETHCA Bifg, 3a3HAYEHOI B
peuenTi. NepesipTe peuenT.

HepisHOMipHe nigpym'aHeHHsA

HanawTyBaHHA TemnepaTypu 3aHaaToO BUCOKe abo
piBeHb noauui MOXHa onTumisysaTtn. [lepesipTe
peuenT i HanawTyBaHHSA.

MosepxHa, Konip Ta/abo martepian nocyay Aana
BMMiKaHHA He O6yan onTUManbHUMKW aasa obpaHoi
OYHKLIT ayxoBKW. Mpu BMKOPUCTaHHI pagiauiiHoro
Harpisy, Hanpuknag, y pexumi «Harpis 3Bepxy Ta
3HM3Yy», BUKOPUCTOBYWTE Mocysa AN [AYXOBKM 3
MaTOBMM MOKPUTTAM, TEMHOFO KONbOPY Ta HEBEIMKOI
Baru.

Jlamna He BMMKA€ETbCA

Namny noTpibHO 3aMiHUTMK.
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Monepea)keHHA — Hebe3neKa yparKeHHA eNeKTPUYHUM CTpymom!

HenpaBuabHUI pPemoHT € HebesneyHnm. PemMOHT Ta 3aMiHy MOLWKOAMKEHUX KabeniB KMBNEHHS MOXKe
3/iACHIOBATU NMLLE HaLl KBaNidiKOBaHMM CePBICHUN TEXHIK. AKLLO Npuaag HecnpaBHUI, Big ' egHanTe Moro Big,
MeperKi abo BUMKHITb aBTOMaTUYHUIN BUMMKAY Y KOPOOLLi 3ano6iXKHUKIB. 3BEPHITLCA A0 CePBICHOT CAYXKOMU.

MakcumanbHuUii yac pobotu
MaKcuMManbHUIA Yac poboTH Lboro NpuAaay CTaHOBUTb 9 roamH, Wo6 BU He 3abyNIM BUMKHYTU KUBJIEHHS.

3amiHa n1amnu B KyTKy Kamepu

AKLWO namna B Kamepi BUiiWAa 3 nagy, ii HeobxiaAHO 3aMiHUTU. TepPMOCTIKI rafloreHHi Namnu NOTYKHIcTo 25
BT, 230 B morKHa npmnabaTti B cepBicHilit cny:xbi abo B cnevianisoBaHNX marasuHax.

Mpwu pob6oTi 3 rasIOreHHO NAMNOI0 BUKOPUCTOBYMTE CyXy TKAHMHY. Lie 36inbwnTb TEPMiH cayRom namnu.

YBATA!

Hebe3neka YpPaXXeHHA eNnekKTpnuyHum CprMOM!
Mig vac 3amiHM namnu KOHTAKTW MATPOHA NamMnKM 3HAXOo4ATbCA Mig Hanpyroto. Mepen 3amiHO namnu
BiZIKNIOYITb NpUAag Big mepexki abo BUMKHITb iHLWIMK BUMMKaY y 610U 3anobiXKHMKIB.

PusuKk onikis!

Mpunaa cunbHO HarpiBaeTbca. HiKONM He TOpKaMTecs BHYTPIWHIX NOBEPXOHb Npuaady abo HarpiBanbHMX
eNleMeHTiB. 3aBXKAW AaliTe npuaagy oxXonoHyTu. TpumaiTe aiter Ha 6e3neyHin BigcTaHi.

. MoKNaAiTb PYLWHMK Yy XON04HY NOPONKHMHY, LWOB6 3an0birTM NOLWKOAKEHHIO.

. MMoBepPHITb CKNSIHY KPULLKY NPOTU FTOANMHHMKOBOT CTPINIKW, W06 3HATKM ii (KyTOBa namna).

. BuTarHitTb namny — He nosepTanTe ii.

. BcTaHOBITb CKNAHY KPULLIKY Ha3ag.

. BUAMIiTb PYLIHUK | YBIMKHITb aBTOMATUYHUIT BUMMKAY, LLOG NepeBipuTH, YN BMUKAETLCA Namna.

. flKWo 6iyHa laMmna NpaLoe HOPMaNbHO MiCcNsA 3aMiHK, He 3abyabTe BCTAHOBUTM BiuHY peLwliTKy Ha micue.

. MpoayKT MicTUTb AKepeno cBiT/na Knacy eHeproepeKkTUBHOCTI: G.

NooubhwNPRE

CKnAaHa KpULLIKa
AKLLO CKNsiHA KPULLIKa rafioreHHOoi TaMnu NOLWKOoAXKeHa, il HeobXiaHO 3aMiHUTU. HOBY CKAsIHY KPULLKY MOXKHa
npuabdaTtn B cepBiCHOMY LLEHTpi. BKaxiTb Homep E Ta Homep FD Balwioro npunaay.
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TexHiuHi gaHi

Mogenb HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
IHAEeKC eHeproePpeKTUBHOCTI 81,2
Knac eHeproepeKkTUMBHOCTI A
CnoxmnBaHHA eHeprii npu 1,10 KBT-roa/umkn

CTaHZAAPTHOMY HaBaHTAXKEHHI,
3BUYANHUI perum
EHeprocnokneaHHA npu 0,69 KBT-roa/umnkn
CTaHOAPTHOMY HaBaHTAXEHHI, peXnum
3 NPMMYCOBOIO BEHTUNALLIEID

KinbKicTb Kamep 1

Kepeno tenna EnekTpuka

O6'em 72

Twnn AyxoBKK B6ynoBaHa

EneKkTpoXXnBneHHa 220-240 B~, 50 l'y-60 Iy,

EneKTpuYyHa NOTYXKHICTb 2,9 KBt
EHeprocnoxuBaHHsA

Ichopmau,iﬂ NpPpo NPOAYKT WOoA0 eHEeProCcnoXmMBaHHA Ta MAaKCMMa/ZlIbHOINro 4acy A0CATHEHHA BignoBigHoOro
pexmnmy HA3bKOIro eHeprocnoxXmBaHHA.

PeXXum ouikyBaHHA 0,8B
MaKcMmanbHUI Yac, HeobXigHMI ANA aBTOMATUYHOIO Nepexoay 20 xBuAnH
OYXOBKU B PEKMM HU3bKOTO EHEeProcroXKMBaHHA abo BiANOBigHMI CTaH.

3aBX AN BUKOPUCTOBYIMTE OPUTiHA/IbHI 3aMacHi YacTUHM.

3BepTalynCh A0 HAWOro aBTOPM30BAHOrO CEPBICHOTO LEHTPY, MalTe Nig PYyKow TaKi AaHi: Moaenb i
cepinHMin Homep.

Ls iHbopmauia 3a3HayeHa Ha Tabaunyi 3 TeXHIYHUMK XapaKkTepucTukamm. IHpopmauia moxke 6yTn 3miHeHa

6e3 nonepeaKeHHs.

EKonoriyHa ytunisauin

E Bu morKeTe 4,OMNOMOITM 3aXUCTUTU HAaBKOIMLLHE cepenoBuLLe!
Byab nacka, nmam'ataiiTe npo HeobXigHICTb AOTPUMaAHHA MICLEBUX NpPaBWUA: 34aBanTte
Henpauoye enekTpmyHe o0b1agHaHHA A0 BiANOBiAHOIO LEHTPY YTMAI3aLii Biaxoais.

HEINNER € 3apeectpoBaHoto Toprosoto mapkoto Network One Distribution SRL. [Hwi
© H6peHan Ta Ha3BM MPOAYKTIB € TOProBMMM MapKamu abo 3apeecTpoBaHMMU TOProBUMM

MapKamu BignNoBiAHNX BNACHUKIB.

Ko Ha YacTUHa TEXHIYHWUX XapaKTEPUCTUK He MoKe byTu BiaTBOpEeHa B byab-Akiv popmi abo

6yab-AKMMK 3acobamu, a TaKOXK BUKOPUCTaHA A5 CTBOPEHHA NOXiAHMX NPOAYKTIB, TAKUX AK

nepeknaa, TpaHcpopmauis abo aganTtauia, 6e3 gos3sony NETWORK ONE DISTRIBUTION.

Copyright © 2013 Network One Distribution. Bci npaBa 3axuLueHi.

www.heinner.com, http://www.nod.ro
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Llei npoayKT Bignosigae Hopmam i cTaHZapTam EBponencbKoro cniBToBapucTBa

BupobHuk Ta imnoptep: Network One Distribution
Bynunua Mapcena AHuy, 3-5, byxapect, PymyHia
Ten.: +40 21 211 18 56, www.heinner.com , www.nod.ro , office@nod.ro
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UGRADBENA PECNICA

Model:
HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX

e Klasa energetske ucinkovitosti A+
e Zapremina: 72 L
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1. UVOD

Pazljivo procitajte upute i saCuvajte prirucnik za buduée informacije.

Ovaj prirucnik je osmisljen da pruZi sve potrebne upute u vezi s instalacijom, koristenjem i odrZavanjem
jedinice. Kako biste ispravno i sigurno radili s jedinicom, paZzljivo procitajte ovaj priru¢nik s uputama prije
instalacije i uporabe.

2. SADRZAJ VASEG PAKETA

=» Ugradbena pecénica
=  Prirucnik
=  Jamstvo certifikat

3. SIGURNOSNE UPUTE

Prije raspakiranja paiZljivo procitajte ove upute. Tek tada ¢ete moéi sigurno i ispravno upravljati svojim
uredajem.

Toplo preporucujemo da saCuvate upute za uporabu i upute za ugradnju za buducu upotrebu ili za sljedece
vlasnike.

Uredaj je namijenjen samo za ugradnju u kuhinju.

PridrZavajte se posebnih uputa za ugradnju.

Provjerite ima li oStec¢enja uredaja nakon raspakiranja.

Ne spajajte uredaj ako je osStecen.

Samo ovlasteni stru¢njak mozZe spojiti uredaje bez utikaca.

Ostecenja uzrokovana nepravilnim spajanjem nisu pokrivena jamstvom.

Ovaj uredaj koristite samo u zatvorenom prostoru.

Uredaj se smije koristiti samo za pripremu hrane i pica.

Uredaj mora biti pod nadzorom tijekom rada. Ovaj uredaj mogu koristiti djeca starija od 8 godina i osobe sa
smanjenim fizi¢ckim, osjetilnim ili mentalnim sposobnostima ili osobe s nedostatkom iskustva ili znanja ako su
pod nadzorom ili ako ih osoba odgovorna za njihovu sigurnost uputi kako sigurno koristiti uredaj i razumjele
povezane opasnosti. Djeca se ne smiju igrati s uredajem, na njemu ili oko njega.

Djeca ne smiju Cistiti uredaj ili obavljati opée odrZavanje osim ako nemaju najmanje 8 godina i nisu pod
nadzorom.

Drizite djecu mladu od 8 godina na sigurnoj udaljenosti od uredaja i kabela za napajanje.

| uvijek gurnite pribor u Supljinu na pravi nacin.

UPOZORENIJE

Opasnost od strujnog udara!

1. Neispravni popravci su opasni. Popravke i zamjenu ostecenih kabela za napajanje smije izvoditi samo jedan
od nasih obucenih postprodajnih tehnicara. Ako je uredaj neispravan, iskljucite ga iz elektricne mreze ili
iskljucite prekidac u kutiji s osiguracima. Obratite se postprodajnoj sluzbi.

2. Izolacija kabela na elektri¢nim uredajima moZe se otopiti kada dodirnete vruce dijelove uredaja. Nikada ne
dovodite kabele elektri¢nih uredaja u dodir s vruc¢im dijelovima uredaja.

3. Nemojte koristiti visokotlacne Cistace ili parne Cistace, Sto moZe dovesti do strujnog udara.
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4. Neispravan uredaj moze uzrokovati strujni udar. Nikada ne ukljuCujte neispravan uredaj. Iskljucite uredaj
iz elektricne mreze ili iskljucite prekidac u kutiji s osiguracima. Obratite se postprodajnoj sluzbi.

Opasnost od opeklina!

1. Uredaj se jako zagrijava. Nikada ne dodirujte unutarnje povrsine uredaja ili grijaée elemente.

2. Uvijek ostavite uredaj da se ohladi.

3. Drizite djecu na sigurnoj udaljenosti.

4. Pribor i posude za pecnicu postaju jako vrudi. Uvijek koristite rukavice za pecnicu za uklanjanje pribora ili
posuda iz Supljine.

5. Alkoholne pare mogu se zapaliti u vru¢em odjeljku za kuhanje. Nikada nemojte pripremati hranu koja sadrzi
velike koli¢ine pica s visokim udjelom alkohola. Koristite samo male koli¢ine piéa s visokim udjelom alkohola.
PaZljivo otvorite vrata uredaja.

Opasnost od opeklina!

1. Dostupni dijelovi se zagrijavaju tijekom rada. Nikada ne dodirujte vruée dijelove. DrZite djecu na sigurnoj
udaljenosti.

2. Kada otvorite vrata uredaja, vruc¢a para moze izaci. Para mozda nedée biti vidljiva, ovisno o njezinoj
temperatura. Prilikom otvaranja nemojte stajati preblizu uredaju. Pazljivo otvorite vrata uredaja. Drzite djecu
podalje.

3. Voda u vrucoj Supljini mozZe stvoriti vruéu paru. Nikada nemojte ulijevati vodu u vruéu Supljinu.

Opasnost od ozljeda!

1. Izgrebano staklo na vratima uredaja moze se razviti u pukotinu. Nemojte koristiti strugac za staklo, oStar
ili abrazivan

sredstva za CiS¢enje ili deterdzenti.

2. Sarke na vratima uredaja pomicu se prilikom otvaranja i zatvaranja vrata i moZete biti zaglavljeni. Dr¥ite
ruke podalje od sarki.

Opasnost od pozara!

1. Zapaljivi predmeti pohranjeni u Supljini mogu se zapaliti. Nikada ne ¢uvajte zapaljive predmete u Supljini.
Nikada ne otvarajte vrata uredaja ako unutra ima dima. Iskljucite uredaj i iskljucite ga iz prekidaca u kutiji s
osigurac¢ima.

2. Prilikom otvaranja vrata uredaja stvara se propuh.

Masni papir moZe dodi u dodir s grijacim elementom i zaglaviti se. Ne stavljajte otporan na masnocu

papir labavo preko pribora tijekom predgrijavanja. Masni papir uvijek ponderirajte posudom ili kalupom za
pecenje. Potrebnu povrsinu prekrijte samo masnim papirom. Masni papir ne smije strsiti

preko pribora.

Opasnost zbog magnetizmal!

Trajni magneti koriste se na upravljackoj ploci ili u upravljackim elementima. Mogu utjecati na elektronicke
implantate, npr. sréane stimulatore ili inzulinske pumpe. Nositelji elektronickih implantata moraju biti
udaljeni najmanje 10 cm od upravljacke ploce.

Uzroci oStecenja

1. Pribor, folija, masni papir ili posude za peénicu na podu Supljine: ne stavljajte pribor na pod Supljine. Ne
prekrivajte pod Supljine bilo kakvom folijom ili masnim papirom. Ne stavljajte posude na pod Supljine ako je
postavljena temperatura veca od 50 2C. To ¢e uzrokovati nakupljanje topline. Caklina e se ostetiti.

2. Aluminijska folija: Aluminijska folija u Supljini ne smije do¢i u dodir sa staklom vrata. To bi moglo uzrokovati
trajna promjena boje stakla vrata.

3. Silikonske posude: Nemojte koristiti silikonske posude ili prostirke, navlake ili dodatke koji sadrze silikon.
Senzor pecnice mozZe se ostetiti.

4. Voda u vru¢em odjeljku za kuhanje: nemoijte ulijevati vodu u Supljinu kada je vruéa. To ¢e uzrokovati paru.
Promjena temperature moze ostetiti caklinu.

www.heinner.com



5. Vlaga u Supljini: Tijekom duljeg vremenskog razdoblja, vlaga u Supljini moze dovesti do korozije. Ostavite
uredaj da se osusi nakon upotrebe. Ne drZite vlaznu hranu u zatvorenoj Supljini dulje vrijeme. Ne Cuvajte
hranu u Supljini.

6. Hladenje s otvorenim vratima uredaja: Nakon rada na visokim temperaturama, ostavite uredaj da se ohladi
samo sa zatvorenim vratima. Nemojte ni$ta zarobljavati u vratima uredaja. Cak i ako vrata ostanu otvorena
samo pukotina, prednji dio obliznjeg namjeStaja moZe se s vremenom ostetiti. Ostavite uredaj da se osusi s
otvorenim vratima samo ako je tijekom peénice nastalo puno vlage

operacijski.

7. Vocni sok: kada pecete posebno socne vocne pite, nemojte previse velikodusno pakirati tepsiju. Voéni sok
koji kaplje iz podloge ostavlja mrlje koje se ne mogu ukloniti. Ako je moguce, upotrijebite dublju univerzalnu
posudu.

8. Izrazito prljava brtva: Ako je brtva jako prljava, vrata uredaja vise se nece pravilno zatvoriti tijekom rada.
Fronte susjednih jedinica mogle bi se ostetiti. Uvijek odrzavajte brtvu ¢istom.

9. Vrata uredaja kao sjedalo, polica ili radna plo¢a: Nemojte sjediti na vratima uredaja niti stavljati ili vjesati
bilo $to na njih. Ne stavljajte posude ili pribor na vrata uredaja.

10. Umetanje pribora: ovisno o modelu uredaja, pribor moze ogrebati ploc¢u vrata prilikom zatvaranja vrata
uredaja. Uvijek umetnite pribor u Supljinu do kraja.

11. NoSenje uredaja: nemojte nositi niti drzati uredaj za kvaku na vratima. Kvaka na vratima ne mozZe izdrZati
teZinu uredaja i mogla bi se slomiti.

12. Ako koristite preostalu toplinu prekidaca za odrzavanje hrane toplom, moze dodi do visokog sadrzaja
vlage unutar Supljine. To mozZe dovesti do kondenzacije i moze uzrokovati korozijsko osStecenje vaseg
visokokvalitetnog uredaja, kao i nastetiti vasoj kuhinji. Izbjegavajte kondenzaciju otvaranjem vrata ili
koristenjem nacina "Odmrzavanje".
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4. INSTALIRANJA

MontazZna rupa za
pri¢vricivanie

Instalacija Vazne upute

e Da biste sigurno koristili ovaj uredaj, provjerite je li instaliran prema profesionalnom standardu postujudi
upute za instalaciju. OStecenja nastaju zbog nepravilne instalacije nisu pod jamstvom.

e Tijekom instalacije nosite zastitne rukavice kako biste sprijecili da vas posjecu ostri rubovi.

e Prije ugradnje provjerite ima li oSte¢enja na uredaju i nemojte ga spajati ako postoji.

e Prije ukljuc¢ivanja uredaja, oCistite sav materijal za pakiranje i ljepljivu foliju s uredaja.

e PriloZzene dimenzije su u mm.

e Potrebno je imati utikac¢ na raspolaganju ili ugraditi prekidac u fiksno oZicenje, kako bi se uredaj iskljucio
iz napajanja nakon instalacije kada je to potrebno.

e Upozorenje: Uredaj se ne smije postavljati iza ukrasnih vrata kako bi se izbjeglo pregrijavanje.
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5. UPORABA UREDAIJA

PREHEAT O START

TEMISTI=E

Gumb 1 Gumb 2

Op¢i rad: odaberite funkciju, podesite vrijeme ili temperaturu, pocnite kuhati.

SVJETLO Kliknite, ukljucite/iskljucite Stednjak lamp; Dugo pritisnite 3s za ulazak ili izlazak iz funkcije
zaklju¢avanja za djecu.
UKLUUCENO/ | Kliknite za poni$tavanje trenutne postavke ili kuhanja.
ISKLIJUCENO
KVRPCA 1 Rotiranje, odabir funkcije.
KVRPCA 2 Rotirajte, podesite vrijeme ili temperaturu kuhanja.
ZAGRUTE U stanju postavki pritisnite ovu tipku za ukljucivanje i isklju€ivanje funkcije predgrijavanja;
TEMPERATURA | Kliknite za podeSavanje sata, temperature, temperature sonde, vremena kuhanja.
/ VRIUEME
Uredu/ U stanju Postavke kliknite za pocetak kuhanja; U stanju podesSavanja parametara kliknite za
POCETAK potvrdu parametara.
PAUZA / U pokrenutom stanju pritisnite jednom za pauziranje rada.
OTKAZIVANJE Pritisnite ponovno za otkazivanje rada.
BILJESKA:

Nemojte koristiti stroj 5 minuta, stroj ¢e automatski uéi u stanje ustede energije. Kliknite ON/OFF za
povratak u stanje pripravnosti.

Prije prve uporabe uredaja za pripremu hrane, morate ocistiti Supljinu i pribor.

1. Uklonite sve naljepnice, povrsinske zastitne folije i transportne zastitne dijelove.

2. Izvadite sav pribor i bo¢ne nosace iz Supljine.

3. Temeljito ocistite pribor i bo¢ne police sapunicom i krpom za sude ili mekom ¢etkom.

4. Uvjerite se da Supljina ne sadrzZi ostatke ambalaze, poput polistirenskih peleta ili drvenih komada koji
mogu uzrokovati opasnost od poZara

5. Obrisite glatke povrsSine u Supljini i vratima mekom, mokrom krpom.

6. Da biste uklonili miris novog uredaja, zagrijte uredaj kada je prazan i sa zatvorenim vratima pecnice.

7. Odrzavajte kuhinju dobro prozracenom dok se uredaj prvi put zagrijava. Za to vrijeme drZite djecu i kuc¢ne
ljubimce izvan kuhinje. Zatvorite vrata susjednih soba.

8. Podesite navedene postavke. Kako postaviti vrstu grijanja i temperaturu moZete saznati u sljedeéem

odjeljku.
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Postavkama

Nacin
grijanja E

Temperatura 250°C
Vrijeme 1h

Nakon sto se uredaj ohladi:

1. Ocistite glatke povrsine i vrata sapunicom i krpom za sude.
2. Osusite sve povrsine.

3. Ugradite bocne police.

Postavljanje vremena

Prije upotrebe pecnice morate postaviti sat

1. U stanju pripravnosti kliknite "TEMP/TIME" za ulazak u stanje postavke sata.

2. Okrenite desni gumb za podeSavanje polozaja sata i kliknite "TEMP/TIME" za potvrdu.

3. Okrenite desni gumb za podesavanje polozaja minuta i kliknite "TEMP/TIME" za dovrSetak
postavka sata.

BiljeSke
Nakon Sto je napajanje spojeno, ako sat nije postavljen, sat se nece mijeriti (prikaz 00:00).

Resetka za rostilj

Posuda za pecenje

Koristite samo originalni pribor. Posebno su prilagodeni vasem uredaju.

Biljeska
Pribor se moZe deformirati kada se zagrije. To ne utjece na njihovu funkciju. Nakon $to se ponovno ohlade,
vracaju svoj izvorni oblik.

Umetanje pribora
Supljina ima pet poloZaja polica. PoloZaji polica broje se odozdo prema gore.
Pribor se moze izvuci otprilike do pola bez prevrtanja.

Biljeske
Pazite da pribor uvijek umetnete u Supljinu na pravi nacin.
Pribor uvijek umetnite do kraja u Supljinu tako da ne dodiruje vrata uredaja.
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Zastita od nagiba
Pribor se moze izvuéi otprilike do pola dok ne sjedne na svoje mjesto. Funkcija zaklju¢avanja sprjecava
naginjanje pribora pod teZzinom same hrane i pribora dok se izvlace. Pribor treba pravilno umetnuti u Supljinu

radi zastite od nagiba. Prilikom umetanja resetke, provjerite je li reSetka okrenuta udesno kao na slici 06

Prilikom umetanja podloge, provijerite je li podloga okrenuta udesno poput slike 1] O.

Vas uredaj ima razlicite nacine rada koji olakSavaju uporaba vaseg uredaja.
Kako bismo vam omogucili da pronadete ispravnu vrstu grijanja za svoje jelo, ovdje smo objasnili razlike i
opsege primjene.

Vrste grijanja Temperatura Koristenje
Konvencionalan 30~ 250 °C | Zatradicionalno pecenje i pecenje na jednoj razini.
: Posebno pogodno za kolace s vlaznim preljevima.
Konvekcija 50~ 250 °C | Za pecenje i peCenje na jednoj ili viSe razina. Toplina
dolazi iz prstenastog grijaca koji ravnhomjerno

okruZzuje ventilator.
140~240°C | Za kuhanje koje Stedi energiju.

EKO

& ke

Konvencionalni + ventilat S 50~ 250 °C | Za pecenje i pecenje na jednoj ili viSe razina.
Ventilator ravhomjerno rasporeduje toplinu iz grijacih
elemenata oko Supljine.

www.heinner.com



Toplina zracenja 150 ~ 250 °C | Za pecenje malih koli¢ina hrane i za pecenje hrane.
Stavite hranu u sredisnji dio ispod grijaceg elementa
rostilja.

50~ 250 °C | Za pecenje ravnih predmeta na rostilju i za pecenje
hrane. Ventilator ravhomjerno rasporeduje toplinu
oko Supljine.

150 ~ 250 °C | Za pecenje ravnih predmeta na rostilju i za pecenje
hrane.

Dvostruki rostilj + ventilat

Dvostruki rostilj

Pizza 50~ 250 °C | Za pizzu i jela kojima je potrebno puno topline
odozdo. Donji grija¢ i prstenasti grijac ¢e raditi.
30~ 220 °C | Za dodajte dodatno zapecenje podlogama pizza, pita i

peciva. Grijanje dolazi iz donjeg grijaca.

Donja toplina

Odlediti - Za njezno odmrzavanje smrznute hrane.

BEEEEEN

Biljeske

1. Kada odmrzavate velike porcije hrane, mozete ukloniti bo¢nu policu i staviti posude za kuhanje na dno
Supljine.

2. Ako trebate zagrijati posude, odaberite funkciju "Konvekcija" i postavite temperaturu na 50°C.

3. Nakon zavrSetka kuhanja, puhalo zraka ée odgoditi zrak, sto je normalno.

4. Funkcije odmrzavanja i "ECO" ne mogu se brzo zagrijati.

Oprez

1. Ako otvorite vrata uredaja tijekom rada koji je u tijeku, rad neée biti pauziran. Budite posebno oprezni s
rizikom od opeklina.

2. Ne prekrivajte ventilacijske otvore. U suprotnom se uredaj moze pregrijati.

3. Kako bi se uredaj brze ohladio nakon rada, ventilator za hladenje moZe nastaviti raditi neko vrijeme
nakon toga.

Ventilator za hladenje
Ventilator za hladenje ukljucuje se i iskljucuje prema potrebi. Vruci zrak izlazi iznad vrata.

Biljeske

Pecnica lamp je glavna funkcija koju korisnici koriste za promatranje stanja kuhanja hrane i za provjeru
mrlja i ostataka ulja u Supljini prilikom cisc¢enja.

Nakon ukljucivanja funkcije Zarulje pecnice, morate je aktivno iskopcati prije nego Sto se pecnica vratiu
stanje pripravnosti.

Nakon kuhanja, ventilator za hladenje cijelog stroja nastavit ¢e raditi na rasprsivanju topline sve dok
Supljina ne bude ispod sigurne temperature.

Opca operacija

1. U stanju pripravnosti okrenite gumb 1 za odabir funkcije.

2. Podesite trajanje kuhanja ili temperaturu pomocu gumba "TEMP/TIME" i gumba 2;
3. Kliknite gumb "OK/START" za POCETAK kuhanja.

BILJESKA:

Nakon postavljanja temperature, kliknite "TEMP/TIME" i okrenite gumb za podesavanje za postavljanje
vremena.
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Brzo zagrijavanje

Brzo predgrijavanje moze se koristiti za skracivanje vremena kuhanja. Navedeni koraci su sljededi:

1. Okrenite gumb 1 za odabir funkcije.

2. Okrenite gumb 2 za podesavanje temperature, kliknite "TEMP/TIME", okrenite gumb 2 podesite TIME i
kliknite "TEMP/TIME" za dovrsetak postavljanja parametara.

3. Kliknite tipku "PREHEAT" za zagrijavanje.

4. Kada je predgrijavanje zavrieno, stavite hranu u pe¢nicu i kliknite "OK/START" za POCETAK kuhanja.

Promjena tijekom kuhanja
Ako trebate promijeniti trajanje kuhanja ili temperaturu tijekom procesa kuhanja, kliknite "TEMP/TIME" i
podesite ga pomocu gumba 2.

Biljeske

1. Ako imate veliko iskustvo u kuhanju, moZete prilagoditi parametre svojim osobnim Zeljama i poceti
kuhati.

2. Ako nemate veliko iskustvo u kuhanju, po¢nite kuhati s TIPICNIM RECEPTIMA u uputama.

Oprez!

1. Kako biste izbjegli opekline, nakon kuhanja nosite rukavice otporne na toplinu i izvadite hranu.

2. Nakon kuhanja; Ne dodirujte povrsinu ili grijaéi element stroja.

3. Pri¢ekajte da se pecnica ohladi prije vadenja pribora.

4. Kako bi se izbjegle opekline, djeca trebaju drzati sigurnu udaljenost od stroja.

5. Kako bi se izbjeglo pucanje stakla na vratima pecénice, vrata peénice ne mogu se koristiti za stavljanje
drugih stvari.

Brava za djecu

Vas uredaj ima bravu za djecu tako da ga djeca ne mogu slucajno ukljuciti ili promijeniti postavke.

1. U stanju pripravnosti dugo pritisnite tipku "LIGHT" 3 sekunde za ulazak u funkciju zastite od djece.

2. U stanju zaklju€avanja za djecu, dugo pritisnite tipku "LIGHT" 3 sekunde kako biste izasli iz funkcije zastite
od djece.

Funkcija svjetiljke peci
U bilo kojem stanju (osim za sub-lock i lazni alarm), kliknite gumb "lamp" za ukljuivanje peéi lamp.

Demo nacin rada

Demonstracijski nacin rada, s funkcijom isklju¢ivanja za spremanje podataka. Funkcija ustede isklju¢ivanja:
na primjer, kada je demo nacin rada postavljen na ukljuc¢eno, isklju¢ivanje, a zatim ukljucivanje je jo$ uvijek
uklju¢eno. Nakon ukljucivanja demonstracijskog nacina rada, cijev za grijanje ne radi.

1. U stanju pripravnosti dugo pritisnite "ON/OFF" 5 sekundi za ulazak u demo nacin rada i prikaz "OFF".

2. Okrenite gumb 2 za otvaranje ili zatvaranje demo nacina rada. Kada je UKLJUCENO, prikazite "ON"; kada
je ISKLJUCENO, prikaZite "OFF".

3. Nakon postavljanja, mozete kliknuti "ON/OFF" za izlaz iz postavke ili pricekati 3 sekunde da se demo
nacin rada automatski iskljuci i vrati u stanje pripravnosti.

Biljeska:
Kada je demo nacin rada ukljucer "<Z>" svijetli kako bi oznacila da je demo nacin rada pokrenut.
Nakon pokretanja funkcije, cijev za grijanje nece raditi.

www.heinner.com



Subotnji nacin rada

Subotnji nacin rada ima funkciju iskljucivanja spremanja podataka. Spremite podatke o kuhanju svakih 25
minuta. Ako se napajanje prekine tijekom rada, nakon ponovnog ukljucivanja, Sabbath nacin rada nastavit
¢e raditi sve dok trajanje kuhanja ne bude 0 ili pritisnite tipku "ON/OFF" za povratak u stanje pripravnosti.
1. Kada ste u stanju pripravnosti bez funkcije odabira, dugo pritisnite tipku "PREHEAT" 3 sekunde za ulazak
u Sabbath nacin rada. Na desnom zaslonu prikazat ée se "5A8".

2. Kliknite "TEMP/TIME" i podesite TIME okretanjem gumba 2.

3. Kliknite "OK/START" za POKRETANIE subotnjeg nacina rada.

4. U vrijeme izvodenja kliknite na 'ON/OFF' ili '"CANCEL' za povratak u stanje pripravnosti.

1. Uklonite sav pribor koji nije potreban tijekom procesa kuhanja i pe€enja

2. Ne otvarajte vrata tijekom procesa kuhanja i pecenja

3. Ako otvorite vrata tijekom kuhanja i pecenja, prebacite nacin rada na "Lamp" (bez promjene postavke
temperature)

4. Smanjite postavku temperature u nacinima rada bez ventilatora na 50 °C 5 do 10 minuta prije

kraj vremena kuhanja i pecenja. Dakle, moZete koristiti toplinu Supljine za dovrSetak procesa.

5. Koristite "Grijanje ventilatora", kad god je to moguce. Temperaturu mozete smanijiti za 20°C do 30°C

6. MoZete kuhati i peéi pomocu "Fan Heating" na vise razina u isto vrijeme.

7. Ako nije moguce kuhati i peci razlicita jela u isto vrijeme, moZete zagrijati jedno za drugim kako biste
iskoristili status predgrijavanja pecnice.

8. Nemojte zagrijavati praznu pecnicu, ako nije potrebna.

Ako je potrebno, stavite hranu u peénicu odmah nakon postizanja temperature naznacene prvim gasenjem
indikatorske lampice.

9. Nemojte koristiti reflektirajucu foliju, poput aluminijske folije, za pokrivanje poda Supljine.

10. Koristite mjera¢ vremena i/ili temperaturnu sondu kad god je to moguce.

11. Koristite tamnu mat zavrSnu obradu i lagane kalupe i posude za pecenje. Pokusajte ne koristiti tesku
dodatnu opremu sa sjajnim povrSinama, poput nehrdajuceg celika ili aluminija.

Akrilamid nastaje uglavnom zagrijavanjem Skrobne hrane (tj. krumpira, pomfrita, kruha) na vrlo visoke
temperature tijekom dugog vremena.

SAVIETI:

1. Koristite kratko trajanje kuhanja.

2. Kuhajte hranu do zlatno Zute povrsinske boje, nemojte je spaliti do tamno smede boje.

3. Vece porcije imaju manje akrilamida.

4. Koristite nacin rada "Grijanje ventilatora" ako je moguce.

5. Pomfrit: Koristite vise od 450 g po pladnju, ravhomjerno ih rasporedite i okrecite s vremena na vrijeme.
Upotrijebite informacije o proizvodu ako su dostupne kako biste postigli najbolji rezultat kuhanja.

Savjeti i trikovi

Savjeti i trikovi

Pokusajte prvo koristiti postavke sli¢nih recepata i optimizirajte postupak

Zelite kuhati vlastiti recept .
P kuhanja zbog rezultata.

Stavite drveni $tapi¢ u kola¢ oko 10 minuta prije nego Sto se postigne zadano

Je li kola¢ spreman? vrijeme pecenja. Ako nakon izvlacenja na Stapi¢u nema sirovog tijesta, kolac je
spreman

Kola¢ gubi ogroman volumen tijekom Pokusajte sniziti temperaturu za 10°Ci jos jednom provjerite upute za pripremu

hladenja nakon pecenja hrane u vezi s mehanickim rukovanjem tijestom.
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Visina kolaca je u sredini mnogo veca nego
na vanjskom prstenu

Nemojte podmazivati vanjski prsten opruznog oblika

Torta je na vrhu previse smeda

Koristite niZu razinu police i/ili koristite nizu zadanu temperaturu (to moze
dovesti do duljeg vremena kuhanja)

Kolac je previse suh

Koristite 10 °C viSu zadanu temperaturu (to moze dovesti do kra¢eg vremena
kuhanja)

Hrana je lijepog izgleda, ali vlaga unutra je
previsoka

Koristite 10 °C niZu zadanu temperaturu (to moZe dovesti do duljeg vremena
kuhanja) i jos jednom provijerite recept

Smeda boja je neujednacena

Koristite 10°C niZu zadanu temperaturu (to moZe dovesti do duljeg vremena
kuhanja). Koristite nacin rada "Gornje i donje grijanje" na jednoj razini

Kolac je manje zapecen na dnu

Odaberite razinu nize

Pecenje na vise razina u isto vrijeme: Jedna
polica je tamnija od
druga.

Koristite nacin rada s ventilatorom za pecenje na vise od jedne razine i izvadite
pladnjeve pojedinacno kada su spremni. Nije nuzno da su sve ladice spremne u
isto vrijeme.

Kondenzirajucéa voda tijekom pecenja

Para je dio pecenja i kuhanja i normalno se krece iz peénice zajedno s protokom
rashladnog zraka. Ova para moze se kondenzirati na razli¢itim povrSinama u
pecnici ili u blizini peénice i stvarati kapljice vode. Ovo je fizi¢ki proces i ne moze
se u potpunosti izbjedi.

Koja vrsta posuda za pecenje se moze
koristiti?

Moze se koristiti svako posude za pecenje otporno na toplinu. Preporuca se ne
koristiti aluminij u izravnom kontaktu s hranom, posebno kada je kiseo.
Osigurajte dobro prianjanje izmedu spremnika i poklopca.

Kako koristiti funkciju rostilja?

Zagrijte pecénicu 5 minuta i stavite hranu na razinu navedenu u ovom prirucniku.
Zatvorite vrata pecnice kada koristite bilo koji nacin pecenja na rostilju. Nemojte
koristiti pe¢nicu kada su vrata otvorena, osim za umetanje/uklanjanje/provjeru
hrane.

Kako odrZavati pecnicu Cistom tijekom
pecenja na rostilju?

Upotrijebite pladanj napunjen s 2 litre vode na razini 1. Gotovo sve tekuéine koje
kapaju iz hrane postavljene na stalak uhvatit ¢e pladanj.

Grijaci element u svim nacinima rostiljanja s
vremenom se ukljucuje i iskljucuje

To je normalan rad i ovisi o postavci temperature.

Kako izraCunati postavke pecnice, kada
tezina pecenja nije dana receptom?

Odaberite postavke pored teZine pecenja i malo promijenite vrijeme.

Ako je moguce, upotrijebite sondu za meso kako biste otkrili temperaturu unutar
mesa.

PaZljivo stavite glavu sonde za meso u meso,

zbog uputa proizvodaca.

Pazite da glava sonde bude postavljena u sredini najveceg dijela mesa, ali ne u
blizini kosti ili rupe.

Sto se dogada ako se tekuéina ulije u hranu
u pecnici tijekom procesa pecenja ili
kuhanja?

Tekudéina ¢e prokljucati i para ée nastati kao normalan fizicki proces.

Budite oprezni jer je para vruca.

Za vise informacija pogledajte i "Kondenzacijska voda tijekom pecenja". Ako
tekucina sadrzi alkohol, proces vrenja bit ¢e brzi i mozZe dovesti do plamena u
Supljini. Uvjerite se da su vrata peénice zatvorena tijekom takvih postupaka.
Pazljivo kontrolirajte postupak pecenja ili kuhanja. Otvorite vrata vrlo njezno i
samo ako je potrebno.

Tipicni recepti

Naziv izbornika Obrazac Razina Nacin Temperatura Vrijeme
Spuzvasti kola¢ Kutija 2 Konvencionalno 170°C 50 min
(jednostavan) u obliku s ventilatorom
kutije
Spuzvasti kolac Kutija 1 Konvencionalan 140°C 70 min
(jednostavan) u obliku
kutije
Spuzvasti kolac s voéem Okrugli oblik 1 Konvencionalno 150°C 50 min
u okruglom obliku s ventilatorom
Spuzvasti kolac s voéem Posluzavnik 1 Konvencionalan 140°C 70 min
na pladnju
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Muffini od briosa od Oblik za 2 Konvencionalan 220°C Predzagrijavanje:
grozdica muffine 19 min
(kola¢ s kvascem) Pecenje: 11 min
Gugelhupf (s kvascem) Posluzavnik 1 Konvencionalan 150°C Predzagrijavanje:
11 min
Pecenje: 60 min
Muffins Oblik za 1 Konvencionalan 160°C Predzagrijavanje:
muffine 8.5 min
Pecenje: 30 min
Muffins Oblik za 1 Konvencionalno 150°C Predzagrijavanje:
muffine s ventilatorom 8.5 min
Pecenje: 30 min
Kola¢ od jabu¢nog Posluzavnik 1 Konvencionalno 160°C Predgrijavanje: 10
kvasca na pladnju s ventilatorom min
Pecenje: 42,5 min
Vodeni biskvit Proljetni oblik 1 Konvencionalan 160°C Predzagrijavanje:
(6 jaja) 9,5 min
Pecenje: 41 min
Vodeni biskvit Proljetni oblik 1 Konvencionalan 160°C Predzagrijavanje: 9
(4 jaja) min
Pecenje: 26 min
Vodeni biskvit Proljetni oblik 1 Konvencija 160°C 35 minuta
Kola¢ od jabuka i kvasca Posluzavnik 2 Konvencionalno 150°C Predzagrijavanje: 8
na pladnju s ventilatorom min
Pecenje: 42 min
Hefezopf (Callah) Posluzavnik 2 Konvencionalno 150°C 40 min
s ventilatorom
Mali kolaci 20 Posluzavnik 2 Konvencija 150°C 36 min
Mali kolaci 40 Posluzavnik 2+4 Konvencija 150°C Predgrijavanje: 10
min
Pecenje: 34 min
Kola¢ od kvasca od Posluzavnik 2 Konvencionalan 150°C Predzagrijavanje: 8
maslaca min
Pecenje: 30 min
Vrsta kolacda Posluzavnik 2 Konvencionalan 170°C Predzagrijavanje: 8
min
Pecenje: 13 min
Prhko tijesto 2 pladnja Posluzavnik 2+4 Konvencionalno 160°C Predgrijavanje: 8.2
s ventilatorom min
Pecenje: 12 min
Kolaci¢i od vanilije Posluzavnik 2 Konvencionalan 160°C Predzagrijavanje: 8
min
Pecenje: 10 min
Kolaci¢i od vanilije Posluzavnik 2+4 Konvencionalno 150°C Predzagrijavanje: 8
s ventilatorom min
Pecenje: 14 min
Bijeli kruh (1 kg brasna) Kutija 1 Konvencionalan 170°C Predgrijavanje: 9.2
oblik kutije min
Pecenje: 50 min
Bijeli kruh (1 kg brasna) Kutija 1 Konvencionalno 170°C Predgrijavanje: 12
oblik kutije s ventilatorom min
Pecenje: 45 min
Svjeza pizza (tanka) Posluzavnik 2 Konvencionalan 170°C Predzagrijavanje:
9,5 min
Pecenje: 21 min
Svjeza pizza (gusta) Posluzavnik 2 Konvencionalan 170°C

Predgrijavanje: 10
min
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Pecenje: 45 min
SvjeZa pizza (gusta) Posluzavnik 2 Konvencionalno 170°C Predzagrijavanje: 8
s ventilatorom min
Pecenje: 41 min
Kruh Posluzavnik 1 Konvencija 190°C Predzagrijavanje: 9
min
Pecenje: 30 min
Kruh njezni lungi¢ 1,6 kg Posluzavnik 2 Dvostruki rostilj 180°C 55 min
s ventilatorom
Mesna Struca 1 kg mesa Posluzavnik 1 Konvencionalan 180°C 75 min
Piletina 1 kg Posluzavnik Stalak:2 | Dvostruki rostilj 180°C 50 min
Ladica:1 | sventilatorom
Riba 2,5 kg Posluzavnik 2 Konvencionalan 170°C 70 min
Rebra Tomahawk Posluzavnik 3 Konvencija 120°C 85 min
kuhana BT
Svinjsko pecenje 1,2 kg Posluzavnik 1 Konvencija 160°C 82 min
Piletina 1,7 kg Posluzavnik Stalak:2 Konvencija 180°C 78 min
Ladica:1
Ispitna hrana prema EN 60350-1
Primatelj Pribor Funkcija | Temperatura Razina Pretht:dno
zagrijte
Spuzvasti Oprugni oblik ®26cm E 170 1 30-35 min Ne
kola¢
Spuzvasti Opruini oblik ®26cm @ 160 1 30-25 min Ne
kola¢
Mala torta 1 ladica @ 150 2 30-40 min Da
Mala torta 1 ladica i 150 2 40-50 min Da
Mala torta 2 ladice @ 150 L2iL4 30-35 min Da
Cheesecake | Opruznioblik ®26cm @ 150 1 70-80 min Ne
Pita od .
rita o Oblik opruge ® 20cm E 170 1 80-85 min Ne
jabuka
Pita od Oblik opruge ®20cm @ 160 1 70-80 min Ne
jabuka
Kruh 1 ladica E 210 1 30-35 min Da
Kruh 1 ladica @ 190 1 30-35 min Da
Zdravica Stalak Max 5 Da 5 min
. . . Stalak 2 .
Kokos Stalak i pladan;j @ 180 Ladica 1 75-80 min Da

1.In recept za piletinu, pocnite sa straznjom stranom na vrhu i okrenite piletinu nakon 30 min.
2. Upotrijebite tamni, matirani kalup i stavite ga na reSetku
3. Izvadite pladnjeve sada, kada je hrana gotova, ¢ak i kada nije na kraju zadanog vremena pecenja.

4. Odaberite nizu temperaturu i provjerite nakon najkraceg vremena, navedenog u tablici.

5. Ako koristite pladanj za hvatanje tekudine koja kaplje iz hrane postavljene na reSetku tijekom bilo kojeg
nacina pecenja, pladanj treba postaviti na razinu 1 i napuniti s malo vode
6. Pljeskavice za hamburgere trebale bi se okrenuti nakon 2/3 vremena.
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Energetska ucinkovitost prema EN 60350-1

1. Mjerenje se provodi u nacinu rada "ECO" kako bi se utvrdili podaci o nacinu rada s prisilnim zrakom i klasi
naljepnice.

2. Mjerenje se provodi u nacinu rada "Gornje i donje grijanje" kako bi se odredili podaci o konvencionalnom
nacinu rada.

3. Tijekom mjerenja u Supljini je samo potreban pribor. Svi ostali dijelovi moraju se ukloniti.

4. Peénica se postavlja kako je opisano u vodicu za instalaciju i postavlja se na sredinu ormarica.

5.1t je potrebno za zatvaranje vrata mjerenja kao u ku¢anstvu, ¢ak i kada kabel ometa funkciju brtvljenja brtve
tijekom mjerenja. Kako biste bili sigurni da nema negativnih ucinaka na brtvljenje zbog energetskih podataka,
potrebno je pazljivo zatvoriti vrata tijekom mjerenja. MoZda ¢e biti potrebno koristiti alat za jamcenje
brtvljenja brtve kao u kuéanstvu, gdje nijedan kabel ne ometa funkciju brtvljenja.

6. Odredivanje volumena Supljine provedeno za uporabu "Odmrzavanje". Kako bi se osigurala ucinkovita
upotreba pecnice, uklanja se sav pribor, ukljucujuci bo¢ne resetke

Kuhanje u eko nacinu rada

Primatelj Pribor Temperatura Razina Vrijeme Pretht.).dno
zagrijte

Challah 1 ladica 180 1 45-50 min Ne
Svinjsko pecenje 1 ladica 200 1 80-85 min Ne
Clafouti torta od Okrugli oblik 200 1 55-60 min Ne
visanja

Ego"ede pecenje 1,3 1 ladica 200 1 80-85 min Ne
Kolace Stalak i staklena ploca 180 1 55-60 min Ne
Gratinirani krumpir Stalak i okrugli tanjur 180 1 65-70 min Ne
Lasangne Stalak i staklena ploca 180 1 75-80 min Ne
Torta od sira Sprinform ®20cm 160 1 80-90 min Ne

6. CISCENJE | ODRZAVANIJE

Iskljucite napajanje prije ¢is¢enja i odrzavanja.
Kako bi se osigurao vijek trajanja pecnice, treba je cesto temeljito Cistiti.
Koraci ¢is¢enja su sljedeci:

Nakon kuhanja pricekajte da se peénica potpuno ohladi.

Uklonite pribor za pecénicu, isperite toplom vodom i osusite.

Uklonite ostatke hrane i mrlje od ulja iz unutrasnjosti pecnice.

Ocistite povrsinu pe¢nice mekom krpom navlazenom deterdZentom i osusite.

Pokrenite funkciju cis¢enja vode na sljedeci nacin:

1). Pogledajte korake rada "Opéirad" i odaberite " " E

2). Postavite temperaturu na 100°C, postavite vrijeme na 30 minuta.

3). Kliknite gumb "OK/START" za pocetak rada.

6. Nakon sto je funkcija ¢is¢enja vode zavrsena, pricekajte da se peénica potpuno ohladi.
Zatim osusite Supljinu peénice pedi Cistom upijaju¢om spuzvom ili mekom krpom.

www.heinner.com



146

Biljeske
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1. Nemojte koristiti oStre alate za CiSc¢enje, tvrde Cetke i korozivne proizvode za Ciséenje kako ne biste ostetili

peénicu i njezin pribor.

2. Nemoijte koristiti grubo sredstvo za ribanje ili oStru metalnu lopaticu za ¢iséenje stakla vrata.

vev 7

Sredstvo za &i$éenje

Uz dobru njegu i Ciséenje, vas Ce uredaj zadrzati svoj izgled i ostati u potpunosti funkcionalan joS dugo
vremena. Ovdje éemo objasniti kako biste trebali pravilno njegovati i Cistiti svoj uredaij.

Kako biste osigurali da se razli¢ite povrsine ne oStete upotrebom pogresnog sredstva za ¢iséenje, pridrzavajte
se podataka u tablici. Ovisno o modelu uredaja, mozda nece sva navedena podrudja biti uklju¢ena/u vasem

uredaju.

Oprez!

Opasnost od oStecenja povrsine

Nemojte koristiti:

1. Ostra ili abrazivna sredstva za Cis¢enje.

2. Sredstva za Ciséenje s visokim udjelom alkohola.
3. Tvrdi jastuciéi za ribanje ili spuzve za ¢is¢enje.

4. Visokotlacni cistaci ili parni Cistaci.

5. Posebna sredstva za CiS¢enje uredaja dok je vruc.

Prije upotrebe temeljito operite nove spuzvaste krpe.

Podrucje Vanjski dio
uredaja

Ciscenje

Vanjski izgled uredaja
Prednja strana od
nehrdajuceg Celika

Vruéa sapunica:

Ocistite krpom za sude, a zatim osusite mekom krpom.

Odmah uklonite mrlje kamenca, masti, Skroba i albumina (npr. bjelanjak).
Ispod takvih mrlja moZe nastati korozija

Posebni proizvodi za Ciséenje od nehrdajuceg celika prikladni za vrude
povrsine dostupni su u naSem postprodajnom servisu ili u specijaliziranim
trgovinama.

Nanesite vrlo tanak sloj sredstva za ¢is¢enje mekom krpom.

Plastican

Vruéa sapunica:
Ocistite krpom za sude, a zatim osusite mekom krpom. Nemojte koristiti
sredstvo za CiSéenje stakla ili strugac za staklo.

Obojene povrsine

Vruéa sapunica:
Ocistite krpom za sude, a zatim osusite mekom krpom.

Upravljacka ploca

Vruéa sapunica:
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Ocistite krpom za sude, a zatim osusite mekom krpom. Nemojte koristiti

sredstvo za Cis¢enje stakla ili strugac za staklo.

Vruca sapunica:

Ocistite krpom za sude, a zatim osusite mekom krpom.

Paneli vrata Nemojte koristiti strugac za staklo ili jastucic za ribanje od nehrdajuéeg Celika.
Kvaka Vruca sapunica:

Ocistite krpom za sude, a zatim osusite mekom krpom.

Ako sredstvo za uklanjanje kamenca dode u dodir s kvakom vrata, odmah je

obrisite. Inace se mrlje ne¢e modi ukloniti.

Emaijlirane povrsine Pridrzavajte se uputa za povrsine odjeljka za kuhanje koje slijede tablicu.
i samociscenje
Povrsine
Stakleni poklopac za Vruca sapunica:
unutarnja rasvjeta Ocistite krpom za sude, a zatim osusite mekom krpom.
Ako je odjeljak za kuhanje jako zaprljan, upotrijebite sredstvo za Ciséenje
pecnice.
Brtva vrata Vruéa sapunica:
Nemojte uklanjati Ocistite krpom za sude. Nemoijte ribati.
Sredstvo za CiS¢enje nehrdajuceg Celika:
Vrata od nehrdajuceg PridrZavajte se uputa proizvodaca.
Celika Nemojte koristiti proizvode za njegu od nehrdajudeg celika.
pokriti Skinite poklopac vrata radi ¢iséenja.

Vruca sapunica:
Namocite i oCistite krpom za sude ili cetkom.

Pribor Ako postoje jake naslage prljavstine, upotrijebite jastuci¢ za ribanje od
nehrdajuceg Celika.
Tracnice Vruca sapunica:
Namocite i oCistite krpom za sude ili cetkom.
Sustav izvlacenja Vruca sapunica:

Ocistite krpom za sude ili cetkom.
Nemojte uklanjati mazivo dok su tracnice za izvlacenje povucene
van. Najbolje ih je odistiti kad se gurnu.
Ne perite u perilici posuda.
Termometar za meso (ako | Vruéa sapunica:
je ukljucen) Ocistite krpom za sude ili ¢etkom. Ne perite u perilici posuda.

Biljeske

1. Male razlike u boji na prednjoj strani uredaja uzrokovane su upotrebom razli¢itih materijala, poput stakla,
plastike i metala.

2. Sjene na plo¢ama vrata, koje izgledaju poput pruga, uzrokovane su refleksijama unutarnje rasvjete.

3. Emajl se pele na vrlo visokim temperaturama. To moZe uzrokovati male varijacije u boji. To je normalno i
ne utjece na rad. Rubovi tankih ladica ne mogu se u potpunosti emajlirati. Kao rezultat toga, ti rubovi mogu
biti grubi. To ne narusava antikorozivnu zastitu.

4. Uvijek odrZavajte uredaj Cistim i odmah uklonite prljavstinu kako se ne bi nakupljale tvrdokorne naslage
prljavstine.

Savjeti

1. Ocistite odjeljak za kuhanje nakon svake upotrebe. To ¢e osigurati da se prljavstina ne moze ispeci.
2. Uvijek odmah uklonite mrlje kamenca, masnoce, Skroba i albumina (npr. bjelanjak).

3. Odmabh uklonite mrlje hrane sa sadrzajem Secera, ako je moguce, kada je mrlja jos topla

4. Za pecenje koristite prikladno posude za pecenje, npr. posudu za pecenje.
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Ciséenje vrata

Uz dobru njegu i ¢iS¢enje, vas ¢e uredaj zadrzati svoj izgled i ostati potpuno funkcionalan jo$ dugo vremena.
Ovo ¢e vam reci kako ukloniti vrata uredaja i oCistiti ih.

U svrhu cis¢enja i uklanjanja panela vrata, moZete odvojiti vrata uredaja.

Sarke na vratima uredaja imaju polugu za zaklju¢avanje.

Kada su poluge za zakljucavanje zatvorene, vrata uredaja su osigurana na mjestu. Ne moZe se odvojiti.

Kada su poluge za zaklju¢avanje otvorene kako bi se odvojila vrata uredaja, Sarke su zaklju¢ane. Ne mogu se
zatvoriti.

Upozorenje — Opasnost od ozljeda!

Ako Sarke nisu zaklju¢ane, mogu se zatvoriti velikom silom. Uvjerite se da su poluge za zaklju¢avanje uvijek
potpuno zatvorene ili, prilikom skidanja vrata uredaja, potpuno otvorene.

Sarke na vratima uredaja pomicu se prilikom otvaranja i zatvaranja vrata i moZete biti zarobljeni. Drite ruke
podalje od Sarki.

Uklanjanje vrata uredaja

1. Otvorite vrata uredaja do kraja.

2. Preklopite dvije poluge za zaklju€avanje s lijeve i desne strane

3. Zatvorite vrata uredaja do kraja.

4. Objema rukama uhvatite vrata s lijeve i desne strane i izvucite ih prema gore.
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Montaza vrata uredaja

Ponovno priévrstite vrata uredaja suprotnim redoslijedom od uklanjanja.

1. Prilikom pri¢vrséivanja vrata uredaja, pazite da su obje Sarke postavljene to¢no na rupe za ugradnju na
prednjoj ploci Supljine.

Uvjerite se da su Sarke umetnute u ispravan poloZaj. Morate ih moc¢i umetnuti lako i bez otpora. Ako osjetite
bilo kakav otpor, provjerite jesu li Sarke umetnute u rupe ispravno.

2. Otvorite vrata uredaja do kraja. Dok otvarate vrata uredaja, mozete joS jednom provijeriti jesu li Sarke u
ispravnom poloZaju. Ako pogresno postavite ugradnju, necete moci potpuno otvoriti vrata uredaja.
Ponovno zatvorite obje poluge za zakljucavanje.

2. Zatvorite vrata odjeljka za kuhanje. Istodobno, toplo preporucujemo

jos jednom provijerite jesu li vrata u ispravnom poloZaju i jesu li ventilacijski otvori napola zatvoreni.

Uklanjanje poklopca vrata

Uklonite vrata uredaja prema gore navedenim uputama.

Plasti¢ni ulozak u poklopcu vrata moze promijeniti boju. Da biste izvrsili temeljito ¢iS¢enje, moZete ukloniti
poklopac.

1. Pritisnite desnu i lijevu stranu poklopca.

2. Skinite poklopac.

3. Nakon uklanjanja poklopca vrata, ostali dijelovi vrata uredaja mogu se lako uzeti

kako biste mogli nastaviti s ¢iS¢enjem. Prilikom ciS¢enja vrata uredaja

zavrsio, vratite poklopac na mjesto i pritisnite ga dok ¢ujno ne klikne na svoje mjesto

4. Postavite vrata uredaja i zatvorite ih.

by | = _——
0

Oprez!
Nakon postavljanja vrata uredaja, poklopac vrata se takoder mozZe skinuti u ovom trenutku.
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1. Uklanjanje poklopca vrata znaci oslobadanje unutarnjeg stakla vrata uredaja, staklo se mozZe lako
premjestiti i uzrokovati Stetu ili ozljede.

2. Uklanjanje poklopca vrata i unutarnjeg stakla zna¢i smanjenje ukupne teZine vrata uredaja. Sarke se mogu
lakSe pomicati prilikom zatvaranja vrata i mozZete biti zarobljeni. Drzite ruke podalje od Sarki.

Zbog gore navedene 2 tocke, toplo preporucujemo da ne uklanjate poklopac vrata ako se vrata uredaja ne
uklone. Ostecenja uzrokovana nepravilnim radom nisu pokrivena jamstvom.

Tracnice

Kada Zelite dobro odistiti tracnice i Supljinu, moZete ukloniti police i ocistiti ih. Na taj ¢e nacin vas uredaj
zadrzati svoj izgled i dugo ostati potpuno funkcionalan.

1. Povucite prednji dio bocnih tracnica vodoravno u suprotnom smjeru dok se znacajka ne i: ) Ce; Kasnije
mozete ukloniti police kao na slici

2. Vratite boc¢nu vodilicu u Supljinu, prvo umetnite straznji dio bo¢ne vodilice u

ispravno otvorite Supljinu, a zatim umetnite prednji dio u rugg) .

Ucvrstite teleskops
(uzmimo lijevu stranu, na primjer, isto za desnu stranu)

1. Postavite tocku A i B teleskopskih vodilica vodoravno na vanjsku Zicu.

2. Okrenite teleskopske vodilice u smjeru suprotnom od kazaljke na satu (u smjeru kazaljke na satu za desnu
stranu) za 90 stupnjeva.

3. Gurnite teleskopske vodilice prema naprijed, zakopcajte tocku C d na donju Zicu, a to¢ku D na gornju Zicu.
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Uklonite teleskopske vodilice

(uzmimo lijevu stranu, na primjer, isto za desnu stranu)

1. Snazno podignite jedan kraj teleskopskih vodilica.

2. Podignite cijele teleskopske vodilice i uklonite ih unatrag.

Pregrada za samociSéenje
Pregradite posebnim tretmanom emaijliranja na svojoj povrsini, koji moZe apsorbirati ulje i masnodu, kasnije
ih ispariti, uciniti Supljinu ¢istom i nemaju neobic¢an miris tijekom procesa kuhanja.

Popravite samocistecu pregradu
Ugradite bocni stalak i pregradu za samocisc¢enje redom prema smjeru kao Sto je prikazano na slici:

Pregrada za samociscenje

Rastavite pregradu za samociSéenje
Izvadite pregradu za samociséenje radi prakti¢nosti ¢is¢enja bo¢nih strana Supljine:
1. Izvucite bocni stalak iz Supljine vodoravno. Pregrada za samociséenje izvlaci se zajedno s bo¢nim nosacem.
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2. Izvadite bocni stalak iz Supljine zajedno sa samocistecom pregradom.
3. Odvojite pregradu za samocis¢enje od bocne police.

Biljeske
Teleskopske vodilice/police/pregrada za samociséenje dodatni su dodaci.

Promijenite kabel za napajanje
Polozaj A prikazuje polozaj priklju¢ne kutije na straznjoj strani straznjeg vanjskog kucista i to je
zatvoren.
Koraci: a. iskljucite napajanje, malim ravnim odvija¢em otvorite dva kopc¢a 1, 2.
b. Pomodu odvijaca skinite vijke 3,4 ,5i6.
c. Promijenite novi kabel za napajanje, spojite Zutu/zelenu Zicu na 3, Brother Zicu na 4, plavu Zicu na

5.
D. Zavrnite vijak 6 Zatvorite poklopac prikljuéne kutije Zavrsite zamjenu.
|—| 1 2 3 4
I smeda (L) L . _
ﬁ“’“ /E‘P
B d g I ol ! a% = juta/zelena ! ﬁ IQI‘LTJ\I W
. . el ‘T3] =
D%L Napajanje plava (N) [fglbli _,—f@_
-\'__/' M G 5
h — _J__I,
Straznje vanjsko kuciste Priklju¢na kutija
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7. RIESAVANJE PROBLEMA

Napomene/lijek

Mana Moguci uzrok
Uredaj ne radi. Neispravan
osigurac.

Provjerite prekidac u kutiji s osigura¢ima.

Nestanak struje

Provjerite je li kuhinjsko svjetlo ili druga kuhinja
Uredaji rade.

Gumbi su ispali iz Gumbi su
podrska na upravljackoj ploci. slucajno
iskljuceni.

Gumbi se mogu ukloniti.

Jednostavno vratite gumbe u njihov oslonac na
upravljackoj ploci i gurnite ih tako da se uglave i mogu
okretati kao i obi¢no.

Gumbi se vise ne mogu lako
okretati.

Ispod gumba ima
prljavstine

Gumbi se mogu ukloniti.

Da biste iskljucili gumbe, jednostavno ih uklonite iz
podrska.

Alternativno, pritisnite vanjski rub gumba tako da se
prevrnu i mogu lako podiéi.

Pazljivo ocistite gumbe krpom i sapunicom.

Osusite mekom krpom.

Nemojte koristiti oStre ili abrazivne materijale.
Nemojte namakati niti Cistiti u perilici posuda.

Ne uklanjajte gumbe precesto kako bi nosac ostao
stabilan

Ventilator ne radi cijelo vrijeme u nacinu rada:
"Grijanje ventilatora"

Ovo je normalan rad zbog najbolje mogucde raspodjele
topline i najboljih mogucih performansi pecnice.

Nakon procesa kuhanja cuje se buka i mozZe se
primijetiti protok zraka u blizini upravljacke ploce.

Ventilator za hladenje i dalje radi kako bi sprijecio
visoku vlagu u Supljini i ohladio pecnicu radi vase
udobnosti. Ventilator za hladenje ¢e

iskljucite se automatski.

Hrana je nedovoljno kuhana u roku navedenom u
receptu.

Koristi se temperatura razli¢ita od recepta. Jos jednom
provjerite temperature. Koliine sastojaka razlikuju se
od recepta. Jos jednom provijerite recept.

Neravnomjerno smede

Postavka temperature je previsoka ili bi se razina
police mogla optimizirati. Jos jednom provjerite recept
i postavke.

Zavrs$na obrada povrsine i/ili boja i/ili materijal posuda
za pecenije nisu bili najbolji izbor za odabranu funkciju
peénice. Kada koristite toplinu zracenja, kao Sto je
nacin rada "Gornje i donje grijanje", koristite mat
zavrsno, tamno obojeno i lagano posude za pecnicu.

Lampica se ne ukljucuje

Svjetiljku treba zamijeniti.

Upozorenje-Opasnost od strujnog udara!

Neispravni popravci su opasni. Popravke i zamjenu ostecenih kabela za napajanje smije izvoditi samo jedan
od nasih obucenih postprodajnih tehnicara. Ako je uredaj neispravan, iskljucite ga iz elektricne mreze ili
iskljucite prekidac u kutiji s osigura¢ima. Obratite se postprodajnoj sluzbi.

Maksimalno vrijeme rada

Maksimalno vrijeme rada ovog uredaja je 9 sati, kako biste sprijecili da zaboravite iskopcati napajanje.
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Zamjena svjetiljke na kutu supljine

Ako Supljina lamp ne uspije, mora se zamijeniti. Halogene Zarulje otporne na toplinu, 25 W, 230 V dostupne
su u postprodajnom servisu ili specijaliziranim prodavacima.

Prilikom rukovanja halogenom Zaruljom koristite suhu krpu. To ¢e povecati vijek trajanja svjetiljke.

UPOZORENIJE!

Opasnost od strujnog udara!
Prilikom zamjene svjetiljke, kontakti uti¢nice svjetiljke su pod naponom. Prije zamjene zarulje, iskljucite
uredaj iz elektriéne mreze ili ukljucite drugi prekidac u kutiji s osiguracima.

Opasnost od opeklina!

Uredaj postaje jako vrué. Nikada ne dodirujte unutarnje povrsine uredaja ili grijaée elemente. Uvijek ostavite
uredaj da se ohladi. Drzite djecu na sigurnoj udaljenosti.

. Stavite ruénik u hladnu Supljinu kako biste sprijecili oStecenje.

. Okrenite stakleni poklopac u smjeru suprotnom od kazaljke na satu kako biste ga uklonili (kutna svjetiljka)
. lzvucite svjetiljku — nemojte je okretati.

. Vratite stakleni poklopac.

. Uklonite ruénik i ukljucite prekidac da vidite ukljucuje li se lampica.

. Za bo¢nu svjetiljku, ako dobro radi nakon zamjene, ne zaboravite vratiti bocnu resetku.

. Proizvod sadrzi izvor svjetlosti klase energetske ucinkovitosti: G.

NOoO bk, WwN R

)

Stakleni poklopac
Ako je stakleni poklopac halogene Zarulje oStecen, mora se zamijeniti. Novi stakleni poklopac mozZete nabaviti
u postprodajnom servisu. Navedite E broj i FD broj vaseg uredaja.

Tehnicki podaci

Model HBO-M7210GCDRC-GBK / HBO-M7210GCDRC-GIX
Indeks energetske ucinkovitosti 81.2
Klasa energetske ucinkovitosti A+
Potrosnja energije sa standardnim 1,10 kWh/ciklus
optereéenjem, konvencionalni nacin
rada
Potros$nja energije sa standardnim 0,69 kWh/ciklus

optereéenjem, nacin rada s
ventilatorom

Broj Supljina 1

Izvor topline Elektricitet

Obim 72 L

Vrsta pecnice Ugradeni
Napajanje 220-240V~, 50 Hz-60 Hz
Elektri¢na energija 2,9 kW
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Potrosnja energije

Informacije o proizvodu za potrosnju energije i maksimalno vrijeme do postizanja primjenjivog nacina rada
niske potrosnje energije.

Stanje pripravnosti 0,8W
Maksimalno vrijeme potrebno da pecnica automatski dosegne 20 minuta
primjenjivi nacin rada ili stanje niske potrosnje energije

BRIGA O KUPCIMA | USLUGA ‘

Uvijek koristite originalne rezervne dijelove.

Kada kontaktirate nas ovlasteni servisni centar, provjerite imate li na raspolaganju sljedeée podatke: Model
i serijski broj.
Informacije se mogu naci na natpisnoj plocici. PodloZzno promjenama bez prethodne najave.

Ekoloski prihvatljivo odlaganje

pomozite u zastiti okolisa!
Ne zaboravite poStivati lokalne propise: predajte neispravnu elektricnu opremu
odgovarajuc¢em centru za odlaganje otpada.

HEINNER je registrirani zastitni znak tvrtke Network One Distribution SRL. Ostale robne
marke i nazivi proizvoda zastitni su znakovi ili registrirani zastitni znakovi njihovih vlasnika.

Nijedan dio specifikacija ne smije se reproducirati u bilo kojem obliku ili na bilo koji nacin il

koristiti za izradu bilo kakvih izvedenica kao Sto je prijevod, transformacija ili prilagodba bez

dopustenja NETWORK ONE DISTRIBUTION.

Autorska prava © 2013 Network One Distribution. Sva prava pridrZana.

www.heinner.com, http://www.nod.ro
Ovaj proizvod je u skladu s normama i standardima Europske zajednice

Proizvodac i uvoznik: Network One Distribution
Ulica Marcel lancu, 3-5, Bukurest, Rumunjska

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro, office@nod.ro
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Ovaj dokument je originalno proizveden i objavljen od strane proizvodaca,
brenda Heinner, i preuzet je sa njihove zvanicne stranice. S obzirom na ovu
cinjenicu, Cenoteka istiCe da ne preuzima odgovornost za tacnost,
celovitost ili pouzdanost informacija, podataka, misljenja, saveta ili izjava
sadrzanih u ovom dokumentu.

Napominjemo da Cenoteka nema ovlascenje da izvrsi bilo kakve izmene ili
dopune na ovom dokumentu, stoga nismo odgovorni za eventualne greske,
propuste ili netacnosti koje se mogu nadi unutar njega. Cenoteka ne
odgovara za Stetu nanesenu korisnicima pri upotrebi netacnih podataka.
Ukoliko imate dodatna pitanja o proizvodu, ljubazno vas molimo da
kontaktirate direktno proizvodaca kako biste dobili sve detaljne
informacije.

Za najnovije informacije o ceni, dostupnim akcijama i tehnickim
karakteristikama proizvoda koji se pominje u ovom dokumentu, molimo
posetite nasu stranicu klikom na slededi link:

https://cenoteka.rs/p/heinner-ugradna-rerna-hbo-m7210gcdrc-gix/
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