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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results
from your product which has been manufactured with high quality and state-of-the-art
technology. Therefore, please read this entire user manual and all other accompanying
documents carefully before using the product and keep it as a reference for future use.
If you handover the product to someone else, give the user manual as well. Follow all
warnings and information in the user manual.

Remember that this user manual is also applicable for several other models.
Differences between models will be identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

PP

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

Ce Made in TURKEY

This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ Important instructions and warnings for safety

and environment

This section contains safety
instructions that will help
protect from risk of personal
injury or property damage.
Failure to follow these
instructions shall void any
warranty.

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.

Children shall not play with
the appliance. Cleaning and
user maintenance shall not
e made by children without
supervision.

» The appliance is not to be
used by persons (including
children) with reduced
physical, sensory or mental
capabilities, or lack of
experience and knowledge,
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unless they have been given
supervision or instruction.
Children should be
supervised and ensure they
do not play with the
appliance

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.

Do not operate the product if
it is defective or has any
visible damage.

Ensure that the product
function knolbs are switched
off after every use.



Electrical safety
« If the product has a failure, it
should not be operated

persons in order to avoid a
hazard.
» The appliance must be

unless it is repaired by an
Authorised Service Agent.
There is the risk of electric
shock!

Only connect the product to
a grounded outlet/line with
the voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made
by a qualified electrician while
using the product with or
without a transformer. Our
company shall not be liable
for any problems arising due
to the product not being
earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water
onto it! There is the risk of
electric shock!

The product must be
disconnected during
installation, maintenance,
cleaning and repairing
procedures.

If the power connection cable
for the product is damaged, it
must be replaced by the
manufacturer, its service
agent or similarly qualified

installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.
Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
with the rear surface;
otherwise, connections can
get damaged.
Do not trap the mains cable
between the oven door and
frame and do not route it
over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.
Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
PEersons.
In case of any damage,
switch off the product and
disconnect it from the mains.
To do this, turn off the fuse at
home.
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» Make sure that fuse rating is
compatible with the product.

Product safety

« WARNING: The appliance
and its accessible parts
become hot during use. Care
should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away
unless continuously
supervised.

» Never use the product when
your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

« Be careful when using
alcoholic drinks in your
dishes. Alcohol evaporates at
high temperatures and may
cause fire since it can ignite
when it comes into contact
with hot surfaces.

» Food Poisoning Hazard: Do
not let food sit in oven for
more than 1 hour before or
after cooking. Doing so can
result in food poisoning or
sickness.

» Do not place any flammable
materials close to the product
as the sides may become hot
during use.
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« During use the appliances

becomes hot. Care should be
taken to avoid touching
heating elements inside the
oven.

Keep all ventilation slots clear
of obstructions.

Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up
in the tin/jar may cause it to
burst.

Do not place baking trays,
dishes or aluminium foil
directly onto the bottom of
the oven. The heat
accumulation might damage
the bottom of the oven.

Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the oven
door glass since they can
scratch the surface, which
may result in shattering of the
glass.

Do not use steam cleaners to
clean the appliance as this
may cause an electric shock.
(Varies depending on the
product model.)

Placing the wire shelf and
tray onto the wire racks
properly

It is important to place the
wire shelf and/or tray onto



the rack properly. Slide the
wire shelf or tray between 2
rails and make sure that it is
balanced before placing food
on it (Please see the following
figure).

« Do not use the product if the
front door glass is removed
or cracked.

» Always use heat resistant
oven gloves when putting in
or removing dishes into/from
the hot oven.

« Place the baking paper into
the cooking pot or on to the
oven accessory (tray, wire
grill etc) together with the

food and then insert all into
the preheated oven. Remove
the excess parts of the
baking paper overflowing
from the accessory or the pot
in order to prevent the risk of
touching the oven’s heating
elements. Never use the
baking paper in an operating
temperature higher than the
indicated value for the baking
paper. Do not place the
baking paper directly on the
base of the oven.
WARNING: Ensure that
power cord of the appliance
is unplugged or circuit
breaker is switched off before
replacing the lamp to avoid
the possibility of electric
shock.

Before the cleaning cycle,
remove dirt from exterior
surfaces and oven interior
with a damp cloth. Remove
all accessories inside of oven.
If your product is equipped
with a pyro proof accessory
(Resilient against self-
cleaning at high
temperatures), you do not
need to remove these

accessories from the oven.
see Package contents, page 11.
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» Hot surfaces cause burns! Do
not touch the product during
self cleaning step and keep
children away from it. Wait at
least 30 minutes before
removing the remnants.

« During pyrolytic cleaning,
surfaces may become hotter
than with standard use. Keep
children away.

 The appliance must not be
installed behind a decorative
door in order to avoid
overheating.

Prevention against possible fire

risk!

» Ensure all electrical
connections are secure and
tight to prevent risk of arcing.

» Do not use damaged cables
or extension cables.

» Ensure liquid or moisture is
not accessible to the
electrical connection point.

Intended use

« This product is designed for
domestic use. Commercial
use will void the guarantee.

« CAUTION: This appliance is
for cooking purposes only. It
must not be used for other
purposes, for example room
heating.
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« This product should not be
used for warming the plates
under the grill, drying towels,
dish cloths etc. by hanging
them on the oven door
handles. This product should
also not be used for room
heating purposes.

« The manufacturer shall not
be liable for any damage
caused by improper use or
handling errors.

» The oven can be used for
defrosting, baking, roasting
and grilling food.

Safety for children

« WARNING: Accessible parts
may become hot during use.
Young children should be
kept away.

 The packaging materials will
e dangerous for children.
Keep the packaging materials
away from children. Please
dispose of all parts of the
packaging according to
environmental standards.

« Electrical products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them to play
with the product.



« Do not place any items above
the appliance that children
may reach for.

« When the door is open, do
not load any heavy object on
it and do not allow children to
sit on it. It may overturn or
door hinges may get
damaged.

Disposing of the old product

Compliance with the WEEE
Directive and Disposing of the
Waste Product:

This product complies with EU WEEE
Directive (2012/19/EU). This product
bears a classification symbol for waste
electrical and electronic equipment
(WEEE).

This product has been manufactured
with high quality parts and materials
which can be reused and are suitable for

recycling. Do not dispose of the waste
product with normal domestic and other
wastes at the end of its service life. Take
it to the collection center for the
recycling of electrical and electronic
equipment. Please consult your local
authorities to learn about these
collection centers.

Compliance with RoHS Directive:
The product you have purchased
complies with EU RoHS Directive
(2011/65/EU). It does not contain
harmful and prohibited materials
specified in the Directive.

Package information

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

Overview

O~ =
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Control panel

6 Fan motor (behind steel plate)

Wire shelf 7 Lamp
Tray 8 Top heating element
Handle 9 Shelf positions
Door
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ON/OFF key 9 Plus key
Function display 10 Minus key

Current time indicator field

Oven Inner Temperature symbol
Temperature indicator field
Start/stop cooking key
Temperature setting key

Booster symbol (rapid pre-heating)
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11 Adjustment key
12 Return Key to function display




Package contents

Accessories supplied can vary
depending on the product model.
Not every accessory described in
the user manual may exist on your

product. 5.:Placing the wire shelf and tray onto
1.User manual the telescopic racks properly
2.Standard tray (This feature is optional. It may not
Used for pastries, frozen foods and exist on your product.)
big roasts. Telescopic racks allow you to install
' and remove the trays and wire shelf
easily.

When using the tray and wire shelf
with telescopic racks, make sure that
the pins at the rear section of the
telescopic rack stands against the
3.Deep tray edges of the wire shelf and tray.

Used for pastries, large roasts, juicy

dishes, and for collecting the fat while
rilling.

4. Wire grill
Used for roasting and for placing the
food to be baked, roasted or cooked
in casserole dishes to the desired rack.
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Technical specifications

Voltage / frequency 220-240V ~ 50 Hz
Total power consumption 2.4 KW
Cable type / section min.HO5W-FG 3 x 1,5 mm*®

External dimensions (height / width / depth) | 595 mm/594 mm/567 mm

Installation dimensions (height / width / **590 or 600 mm/560 mm/min. 550

depth) mm

Main oven Multifunction oven
Inner lamp 15/25 W

9rill power consumption 2.2 KW

Basics: Information on the energy label of electrical ovens is given in
accordance with the EN 60350-1 / [EC 60350-1 standard. Those values are
determined under standard load with bottom-top heater or fan assisted heating
(if any) functions.

Energy efficiency class is determined in accordance with the following
prioritization depending on whether the relevant functions exist on the product
or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo cooking, 4-
Fan assisted bottom/top heating, 5-Top and bottom heating.

See. Installation, page 13.

*%

Technical specifications may be Values stated on the product
changed without prior notice to labels or in the documentation
improve the quality of the product. accompanying it are obtained in

laboratory conditions in
accordance with relevant
standards. Depending on
operational and environmental
conditions of the product, these
values may vary.

Figures in this manual are
schematic and may not exactly
match your product.
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K] Installation

Product must be installed by a qualified
person in accordance with the
regulations in force. The manufacturer
shall not be held responsible for
damages arising from procedures
carried out by unauthorized persons
which may also void the warranty.

Preparation of location and
electrical installation for the
product is under customer’s
responsibility.

AThe product must be installed in
accordance with all local electrical
regulations.

Prior to installation, visually check
if the product has any defects on
it. If so, do not have it installed.
Damaged products cause risks
for your safety.

Before installation

The appliances must not be installed
behind a decorative door in order to
avoid overheating.

The appliance is intended for installation
in commercially available kitchen
cabinets. A safety distance must be left
between the appliance and the kitchen
walls and furniture. See figure (values in
mm).

Surfaces, synthetic laminates and
adhesives used must be heat resistant
(100 °C minimum).

Kitchen cabinets must be set level and
fixed.

If there is a drawer beneath the oven,
a shelf must be installed in order to
separate from the oven and drawer.
Carry the appliance with at least two
persons.

Hold the oven from the slots for
handling on both sides to move it.
Before installing the product, remove
all materials and documents inside.
Kitchen furniture must be in
compliance with the dimensions given
in the figure below. At the rear section
of the kitchen furniture, an opening
must be cut out with the dimensions
given in the figure below to ensure
sufficient ventilation.

Do not install the appliance next
to refrigerators or freezers. The
heat emitted by the appliance will
lead to an increased energy
consumption of cooling
appliances.

The door and/or handle must not
be used for lifting or moving the
appliance.
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550"

min.
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*

min.

Installation and connection

¢ The product must be installed in
accordance with all local gas and
electrical regulations.

Electrical connection

Connect the product to a grounded

outlet/line protected by a miniature

circuit breaker of suitable capacity as

stated in the "Technical specifications

table. Have the grounding installation

made by a qualified electrician while
using the product with or without a
transformer. Our company shall not be
liable for any damages that will arise due
to using the product without a
grounding installation in accordance
with the local regulations.
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The product must be connected
to the mains supply only by an
authorised and qualified person.
The product's warranty period
starts only after correct
installation.

Manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons.

The power cable must not be
clamped, bent or trapped or
come into contact with hot parts
of the product.

A damaged power cable must be
replaced by a qualified electrician.
Otherwise, there is risk of electric
shock, short circuit or fire!

e Connection must comply with national
regulations.
¢ The mains supply data must
correspond to the data specified on
the type label of the product. Open
the front door to see the type label.
e Power cable of your product must
comply with the values in "Technical
specifications” table.
Before starting any work on the
electrical installation, disconnect
the product from the mains

supply.
There is the risk of electric shock!
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Connecting the power cable

While performing the wiring, you
must apply with the national/local
electrical regulations and must
use the appropriate socket
outlet/line and plug for oven. In
case of the product's power limits
are out of current carrying
capability of plug and socket
outlet/line, the product must be
connected through fixed electrical
installation directly without using
plug and socket outlet/line.

1.If it is not possible to disconnect all
poles in the supply power, a
disconnection unit with at least 3 mm
contact clearance (fuses, line safety
switches, contactors) must be
connected and all the poles of this
disconnection unit must be adjacent
to (not above) the product in
accordance with |EE directives. Failure
to obey this instruction may cause
operational problems and invalidate
the product warranty.

Additional protection by a residual

current circuit breaker is recommended.

If a cable is supplied with the product:

T _ TERMINAL
/" BLOCK

L O
BROWN >
o) BLUE
GREEN / [ -tlad il

YELLOW
WV% SUPPLY
———— CORD

2.For single-phase connection,

connect the wires as identified below:
¢ Brown/Black cable = L (Phase)
¢ Blue/Grey cable = N (Neutral)
¢ Green/yellow cable = (E) @ (Ground)
» or




¢ Grey/Black cable = L (Phase)
¢ Blue/Brown cable = N (Neutral)

¢ Green/yellow cable = (E) @ (Ground)

Installing the product

1.Slide the oven into the cabinet, align
and secure it while making sure that
the power cable is not broken and/or
trapped.

Secure the oven with 2 screws as
illustrated.

After the installation, make sure that the
screws are sufficiently tightened and the
oven does not move. Oven may tip over
during use if it is not installed as per the
instructions and if the screws are not
sufficiently tightened.

For products with cooling fan (This
may not exist on your product.)

1 Cooling fan

2 Control panel
3 Door

The built-in cooling fan cools both the
built-in cabinet and the front of the
product.

Cooling fan continues to operate
for about 20-30 minutes after the
oven is switched off.

If you have cooked by
programming the timer of the
oven, cooling fan will also be
switched off at the end of the
cooking time together with all
functions.

Final check
1.0Operate the product.
2.Check the functions.

Future Transportation

¢ Keep the product's original carton and
transport the product in it. Follow the
instructions on the carton. If you do
not have the original carton, pack the
product in bubble wrap or thick
cardboard and tape it securely.

¢ To prevent the wire grill and tray inside
the oven from damaging the oven
door, place a strip of cardboard onto
the inside of the oven door that lines
up with the position of the trays. Tape
the oven door to the side walls.

¢ Do not use the door or handle to lift or
move the product.

Do not place any objects onto the
product and move it in upright
position.

Check the general appearance of
your product for any damages
that might have occurred during
transportation.
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B Preparation

e Try to cook more than one dish in the

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

¢ Use dark coloured or enamel coated
cookware in the oven since the heat
transmission will be better.

¢ While cooking your dishes, perform a
preheating operation if it is advised in
the user manual or cooking
instructions.

¢ Do not open the door of the oven
frequently during cooking.

Initial use
Time setting

3

oven at the same time whenever
possible. You can cook by placing two
cooking vessels onto the wire shelf.

¢ Cook more than one dish one after
another. The oven will already be hot.

® You can save energy by switching off
your oven a few minutes before the
end of the cooking time. Do not open
the oven door.

¢ Defrost frozen dishes before cooking
them.

» BEEE

O e e [N
£
ECl—
E0

‘Haoceg + 301
Pl Ol v [ ~ [ 4 ] <
| I | i | |
| i | i i i
12 11 10 9 8 7
ON/OFF key 1.At the initial operation of the oven (®

Function display

Current time indicator field

Oven Inner Temperature symbol
Temperature indicator field
Start/stop cooking key
Temperature setting key
Booster symbol (rapid pre-heating)
9 Plus key

10 Minus key

11 Adjustment key

12 Return Key to function display

N O WN =
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symbol lights up, touch A/~ keys
to set the hour.

2.Confirm the setting by touching
symbol and wait for 4 seconds without
touching any keys to confirm.

If the current time is not set, time
indicator will start
increasing/moving up from
12:00. ® symbol will be
activated to indicate that the
current time has not been set. It
will disappear as soon as the time
is set.



First cleaning of the appliance

The surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

1.Remove all packaging materials.

2.Wipe the surfaces of the appliance
with a damp cloth or sponge and dry
with a cloth.

Initial heating

Heat up the product for about 30
minutes and then switch it off. Thus, any
production residues or layers will be
burnt off and removed.

Hot surfaces cause burns!
Product may be hot when itis in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Electric oven
1.Take all baking trays and the wire grill
out of the oven.
2.Close the oven door.
3.Select Static position.
4.Select the highest grill power; See
How to operate the electric oven,
page 21.
5.0Operate the oven for about 30
minutes.
6.Turn off your oven; See How to
operate the electric oven, page 21
Grill oven
1.Take all baking trays and the wire grill
out of the oven.
2.Close the oven door.
3.Select the highest grill power; see
How to operate the grill, page 29.
4.Operate the grill about 15 minutes.
5. Turn off your grill; see How to operate
the grill, page 29
Smoke and smell may emit for a
couple of hours during the initial
operation. This is quite normal.
Ensure that the room is well
ventilated to remove the smoke
and smell. Avoid directly inhaling
the smoke and the smell that
emits.
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[} How to operate the oven

General information on

baking, roasting and grilling
Hot surfaces cause burns!
Product may be hot when itis in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

¢ Use non-sticky coated appropriate
metal plates or aluminum vessels or
heat-resistant silicone moulds.

¢ Make best use of the space on the
rack.

¢ Place the baking mould in the middle
of the shelf.

e Select the correct rack position before
turning the oven or grill on. Do not
change the rack position when the
oven is hot.

e Keep the oven door closed.

Tips for roasting

¢ Treating whole chicken, turkey and
large piece of meat with dressings
such as lemon juice and black pepper
before cooking will increase the
cooking performance.

e |t takes about 15 to 30 minutes longer
to roast meat with bones when
compared to roasting the same size of
meat without bones.

e Each centimeter of meat thickness
requires approximately 4 to 5 minutes
of cooking time.
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¢ | et meat rest in the oven for about
10 minutes after the cooking time is
over. The juice is better distributed all
over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle
or lower rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice

crust and do not get dry. Flat pieces,
meat skewers and sausages are
particularly suited for griling as are
vegetables with high water content such
as tomatoes and onions.

e Distribute the pieces to be grilled on
the wire shelf or in the baking tray with
wire shelf in such a way that the space
covered does not exceed the size of
the heater.

¢ Slide the wire shelf or baking tray with
grill into the desired level in the oven. If
you are griling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking tray for easy
cleaning.

Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.



How to operate the electric
oven
Switching off the electric oven

Rack positions (For models with
wire shelf)

It is important to place the wire shelf
onto the side rack correctly. Wire shelf
must be inserted between the side racks
as illustrated in the figure.

Do not let the wire shelf stand against
the rear wall of the oven. Slide your wire
shelf to the front section of the rack and
settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product
model.)

Operating modes

The order of operating modes shown
here may be different from the
arrangement on your product.

1.Top and bottom heating

Food is heated simultaneously from
the top and bottom. For example, it is
suitable for cakes, pastries, or cakes
and casseroles in baking moulds.
Cook with one tray only.
Suitable rack position will be displayed
on screen.

2.Fan supported bottom/top heating

Hot air heated by the bottom and top
heaters is evenly distributed
throughout the oven rapidly by means
of the fan. Cook with one tray.

3.Full grill+Fan

Hot air heated by the full grill is
distributed very fast in the oven by
means of the fan. It is suitable for
grilling large amount of meat.
¢ Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.
¢ Tumn the food after half of the
grilling time.
4.Full grill

Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.
¢ Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.
e Turn the food after half of the
grilling time.
5.Grill
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Small grill at the ceiling of the oven is
in operation. Suitable for grilling and
gratin dishes.
e Put small or medium-sized
portions in correct shelf position

under the grill heater for grilling. This function allows the oven to clean
e Turn the food after half of the itself at a high temperature. It is
grilling time. recommended for lightly soiled ovens.
6.Bottom heating Read the description in the cleaning
section to use this function see,
C page 32.
F 10. Pyrolysis
i

Only bottom heating is in operation. It
is suitable for pizza and for
subsequent browning of food from the
bottom. This function allows the oven to clean
7 Keep warm itself at a high temperature. Read the
description in the cleaning section to
use this function see, page 32.
11. Easy steam cleaning
(This feature is optional. It may not
exist on your product.)

Used for keeping food at a
temperature ready for serving for a
long period of time.

8.0perating with fan

This function enables the dirt (having
waited not for too long) in the oven to
get soft and be cleaned easily. Please
see "Cleaning - easy steam cleaning”

The oven is not heated. Only the fan section for easy steam cleaning.

(in the rear wall) is in operation.

Suitable for thawing frozen granular

food slowly at room temperature and

cooling down the cooked food. The

time required to thaw a whole piece of

meat is longer than the food with

grains.
9.Pyrolysis - economy mode
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How to operate the oven control unit
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ON/OFF key

Function display

Current time indicator field

Oven Inner Temperature symbol
Temperature indicator field
Start/stop cooking key
Temperature setting key
Booster symbol (rapid pre-heating)
Plus key

Minus key

Adjustment key

Return Key to function display

: Cooking Time symbol

: End of Cooking Time
symbol*

: Function number

: Alarm symbol

: Clock symbol

: Key lock symbol

: Open door symbol

: Booster symbol (rapid pre-
heating)

: Meat Probe symboal

: Cooking pause symbol

: Cooking starting symbol
(This feature is optional. It
may not exist on your
product.)

Function table:
Function table indicates the functions
that can be used in the oven and their
respective maximum and minimum

temperatures. Recommended
temperature is displayed when the

function is selected.
1 2
l !
} N
(——:
Ot
3[ / -5
1trr # 6
7
9 8
1 Shelf positions
2 Top heater
3 Girill heater
4 Boost heater
5 Boost fan
6 Keep warm
7
8
9

Bottom heater
Cleaning position
Operating with fan position
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Functions vary depending on the
product model!

Top and bottom heating | 40-280
Fan supported 40-280
bottom/top heating

Fan assisted large grill 40-280
Full grill 40-280
Low grill 40-280
Bottom heating 40-220
Warm keeping 40-100

Maximum adjustable cooking time
in modes except warm keeping is
limited with 6 hours due to safety
reasons. Program will be
cancelled in case of power failure.
You must reprogram the oven.

While making any adjustment,
related symbols on the clock will
flash.

Current time cannot be set while
the oven is operating in any
function, or if semi-automatic or
full automatic programming is
made on the oven.

Even if the oven is off, oven lamp
lights up when the oven door is
opened.

How to operate the oven

1.Touch the D key for approx. 2
seconds to open the oven.

» First operating function appears on

display after the oven turns on. When

the display is in this mode, cooking time,

the end of cooking time and Booster

(quick heating) function can be set.

Oven will switch off automatically
within 20 seconds if no oven
setting is made on this screen.
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Manual cooking by selecting
temperature and operating
function

You can do cooking by selecting

temperature and operating function

specific to your meal, manually
controlling without setting the cooking
duration.

1.First operating function appears on
display after touching @ button to
open the oven.

2.Select the operating function by
touching the A~V keys.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the
temperature field by touching T button.

» C symbol flashes.

4.Set the desired temperature touching
A/ Kkeys.

5.Confirm the temperature setting by
touching C key.

6.Put your dish into the oven.

7 Touch P || key to start cooking if
temperature and operating function
are appropriate. P symbol appears on
display.

» Your oven will readily start operating in

the selected function and will increase

the inner temperature to the set
temperature. Each grades of the inner
temperature symbol will be lit as inner
temperature reaches to the set
temperature. Additional active heaters
and recommended tray position appear
in the Function display.

8.The oven does not turn off
automatically due to the manual
cooking without setting the cooking
time. You can finish cooking by
touching dl key once again.

» The oven finishes the cooking and

symbol appears on display.



9.Touch the D button for approx. 2
seconds to close the oven.

Cooking by setting the cooking

time;

You can ensure that the oven turns off

by selecting temperature and operating

function specific to your meal and

setting the cooking time, manually

controlling without setting the cooking

duration.

1.First operating function appears on
display after touching O button to
open the oven.

2.Select the operating function by
touching the A~ keys.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the

temperature field by touching T button.

» C symbol flashes.

4.Set the desired temperature touching
A/~ Kkeys.

5.Confirm the temperature setting by
touching T key.

6. Touch & until Pl symbol appears on
display for cooking time.

7.Set the cooking time by touching A
/A keys and confirm the setting by
touching ( key.

» Once the Cooking Time is set, 2l

symbol will appear on display

continuously.

8.Put your dish into the oven.

9.Touch P |l key to start cooking if
temperature, operating function and
cooking time are appropriate. 4
symbol appears on display.

» The oven will be heated up to the set

temperature and will maintain this

temperature until the end of the cooking

time you selected.

» Your oven will readily start operating in

the selected function and will increase

the inner temperature to the set

temperature. It maintains this
temperature until the end of the set
cooking time. Each grades of the inner
temperature symbol will be lit as inner
temperature reaches to the set
temperature. Additional active heaters
and recommended tray position appear
in the Function display.

10.After the cooking process is

completed, "ENd" appears on the

display and the alarm sounds.
11.Touch any key to silence the alarm.
» Alarm stops and the oven finishes
operating automatically.

Setting the the end of cooking

time to a later time; (This feature

is optional. It may not exist on

your product.)

You can ensure that the oven runs and

turns off automatically by setting

temperature and operating function

specific to your meal, the cooking time

and end of cooking to a later time,

manually controlling without setting the

cooking duration.

1.First operating function appears on
display after touching D button to
open the oven.

2.Select the operating function by
touching the A~ keys.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the
temperature field by touching T button.

» C symbol flashes.

4.Set the desired temperature touching
AN Kkeys.

5.Confirm the temperature setting by
touching C key.

6.Touch © until Pl symbol appears on
display for cooking time.

7.Set the cooking time by touching A
/A keys and confirm the setting by
touching ® key.
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» Once the Cooking Time is set, I°I

symbol will appear on display

continuously.

8.Touch © until 2| symbol appears on
display for the end of cooking time.

9.Set the cooking time by touching A
/N buttons and confirm the setting by
touching  key.

» Once the the end of cooking time is

set, =l symbol will appear on display

continuously.

10.Put your dish into the oven.

11.Touch P || key to start cooking if
temperature, operating function,
cooking time and the end of cooking
time are appropriate. 4 symbol
appears on display.
» Oven timer automatically calculates
the startup time for cooking by
deducting the cooking time from the end
of cooking time you have set. Selected
operation mode is activated when the
startup time of cooking has come and
the oven is heated up to the set
temperature. It maintains this
temperature until the end of the set
cooking time. Each grades of the inner
temperature symbol will be lit as inner
temperature reaches to the set
temperature. Additional active heaters
and recommended tray position appear
in the Function display.
12.After the cooking process is

completed, "ENd" appears on the

display and the alarm sounds.
13.Touch any key to silence the alarm.
» Alarm stops and the oven finishes
operating automatically.

If you want to cancel only cooking
time or cooking time plus the end
of cooking time after you have set
them, you need to reset the
cooking time.
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Setting the booster (Quick Pre-
heating)

Use Booster (Rapid Pre-heating)
function to make the oven reach the
desired temperature faster.

Booster cannot be selected in
defrosting, eco fan

heating ,keeping warm and
cleaning positions. Booster
settings will be cancelled in case
of power outage.

1.Touch =B key after setting the
temperature, operating function,
cooking time and the end of cooking
time.

» =B symbol appears continuously and

booster (rapid pre-heating) setting is

enabled.

» Booster symbol disappears as soon

as the oven reaches the desired

temperature and oven resumes

operating in the function it was in before

the Booster function.

2.Touch the =8 key again in order to
cancel booster function.

» =B symbol disappears and booster

(rapid pre-heating) setting is disabled.

Switching off the electric oven

Touch D key to switch off the oven.

Activating the keylock

You can prevent oven from being

intervened with by activating the key

lock function.

1.Touch ® until & symbol appears on
display.

» "OFF" will appear on the display.

2.Press o\ to activate the key lock.

» Once the key lock is activated, "On"
appears on the display and the &
symbol remains lit. Confirm by touching



Oven keys are not functional
when the key lock is activated.
Key lock will not be cancelled in
case of power failure.

To deactivate the keylock,

1.Touch @ until & symbol appears on
display.

» "On" will appear on the display.

2.Disable the key lock by pressing the
~ key.

» "OFF" will appear once the key lock is

deactivated. Confirm by touching (2.

Oven keys are not functional
when the Key lock function is
activated. Key lock settings will
not be cancelled in case of power
outage.

Setting the alarm clock
You can use the timer of the product for
any warning or reminder apart from the
cooking program.
The alarm clock has no influence on the
functions of the oven. It is only used as a
warning. For example, this is useful
when you want to turn food in the oven
at a certain point of time. Timer will give
an audio warning at the end of the set
time.
1.Touch & until  symbol appears on
display.
Maximum alarm time can be 23
hours and 59 minutes.

2.Set the alarm duration by using A /
v keys.

» £ symbol will remain lit and the alarm

time will appear on the display once the

alarm time is set.

3.At the end of the alarm time, £ symbol
starts flashing and the audio warning
is heard.

Turning off the alarm
1.Audio warning sounds for 2 minutes.
To stop the audio warning, just press
any key.
» Audio warning will be silenced and
current time will be displayed.
Cancelling the alarm;
1.Touch & until & symbol appears on
display in order to cancel the alarm.
2.Press and hold ~ key until "00:00" is
displayed.
Alarm time will be displayed. If the
alarm time and cooking time are
set concurrently, shortest time will
be displayed.

Changing the time of the day

1.Touch (& key in short intervals until &
symbol appears on display.

2. Touch A/~ keys to set the hour.

3.Confirm the setting by touching &
symbol and wait for 4 seconds without
touching any keys to confirm.

Current time settings are canceled
in case of power failure. It needs
to be readjusted. Current time can
not be changed when any of the
oven functions is in use.

Adjusting the volume

1.While the oven is in Standby mode,
touch ( key in short intervals until
'VOL' appears on display.

2.Press A/~ keys to set one of LO,
L1 or L2 tones.

3.Press (9 key or wait for 4 seconds
without touching any keys to confirm
the setting

Adjusting the Eco lamp setting

1.While the oven is in Standby mode,
touch (9 key in short intervals until
'LP' appears on display.

2.Press A /A~ keys to set On or ECO
option.
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3.Press (9 key or wait for 4 seconds
without touching any keys to confirm
the setting

4. When set to ON; while the oven door
is open in Standby mode and during
operation the lamp is turned ON
continuously.

5.When set to ECO; while the oven door
is open in Standby mode and during
operation the lamp is turned ON and
then tumed OFF after 15 seconds.

If any key is touched during operation

( excludi d=ld keys) the lamp |

turned ON and then turned OFF after 15
seconds.
Cooking times table

The timings in this chart are
meant as a guide. Timings may
vary due to temperature of food,
thickness, type and your own
preference of cooking.

Baking and roasting

1st rack of the oven is the bottom
rack.

Cakes in tray One level Standard tray* g 180 25...30
Cakes in mould One level Cake mold on wire Zl 180 40 ... 50
grill*
Small cakes One level Standard tray* Z 3 160 25...35
Sponge cake One level Round springform pan 3 160 25...35
with a diameter of 26 Zl
cm on wire grill*™*
Cookies One level Pastry tray* g 3 180 25...30
Dough pastry One level Standard tray* g 2 200 30...40
Rich pastry One level Standard tray* g 2 200 25...35
Leaven One level Standard tray* g 2 200 35...45
Lasagna One level Glass/metal 2-3 200 30 ...40
rectangular pan on wire Zl
grill**

Pizza One level Standard tray* Z 200 ... 220 15 ... 20
Beef steak One level _ 25 min. 100 ... 120
(whole) / Roast Standard tray* 250/max, then

180... 190
Leg of Lamb One level N | 3 25 min. 220 70 ...90
(casserole) Standard tray — then 180 ... 190
Roasted chicken | One level I 2 15 min. 60 ... 80
(1,8-2 kg) Standard tray* 250/max, then

180... 190
Turkey (5.5 kg) One level _ 1 25 min. 150 ... 210

Standard tray* e A 250/max, then

180... 190
Fish One level Standard tray* X 3 200 20...30
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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Cooking table for test meals
Meals in this cooking table are prepared according to EN 60350-1 to make it easier

Shortbread One level Standard tray* g 3 140 20...30

Small cakes | One level Standard tray* g 3 160 25...35

Sponge cake | One level Round springform pan with a Zl 3 160 25...35
diameter of 26 cm on wire grill**

Apple pie One level Round black metal dish with a Zl 2 180 50 ... 60
diameter of 20 cm on wire grill**

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.

** These accessories are not supplied with the product. They are commercially available accessories.

Tips for baking cake

e |f the cake is too dry, increase the
temperature by 10°C and decrease
the cooking time.

e |f the cake is wet, use less liquid or
lower the temperature by 10°C.

e |f the cake is too dark on top, place it
on a lower rack, lower the temperature
and increase the cooking time.

e |f cooked well on the inside but sticky
on the outside use less liquid, lower
the temperature and increase the
cooking time.

Tips for baking pastry

e |f the pastry is too dry, increase the
temperature by 10°C and decrease
the cooking time. Dampen the layers
of dough with a sauce composed of
milk, oil, egg and yoghurt.

e |f the pastry takes too long to bake,
pay care that the thickness of the
pastry you have prepared does not
exceed the depth of the tray.

e |f the upper side of the pastry gets
browned, but the lower part is not
cooked, make sure that the amount of
sauce you have used for the pastry is
not too much at the bottom of the
pastry. Try to scatter the sauce equally
between the dough layers and on the
top of pastry for an even browning.

Cook the pastry in accordance
with the mode and temperature
given in the cooking table. If the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

¢ |f the vegetable dish runs out of juice
and gets too dry, cook it in a pan with
a lid instead of a tray. Closed vessels
will preserve the juice of the dish.

e |f a vegetable dish does not get
cooked, boil the vegetables
beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill

1.First operating function appears on
display after touching @ button to
open the oven.

2. Touch A/~ 1o select the desired grill
function.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the
temperature field by touching T button.

» C symbol flashes.

4.Set the desired temperature touching
A/ Kkeys.
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5.Confirm the temperature setting by
touching C key.

6.Touch P || key to start grilling if
temperature and operating function
are appropriate. P symbol appears on
display.

» Your oven will readily start operating in

the selected function and will increase

the inner temperature to the set

temperature. Each grades of the inner

temperature symbol will be lit as inner

temperature reaches to the set

temperature. Additional active heaters

and recommended tray position appear

in the Function display.

7.You can finish grilling by touching dl
button once again.

Cooking times table for grilling

Grilling with electric grill

» The oven finishes grilling and [ symbol

appears on display.

Switching off the grill

1.Touch the (D button for approx. 2
seconds to close the oven.

Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.

Fish Wire grill 4..5 250

Sliced chicken Wire grill 4.5 250 25...35 min.

Lamb chops Wire grill 4..5 250 20...25 min.

Roast beef Wire grill 4..5 250 25...30 min.”
Veal chops Wire grill 4..5 250 25...30 min. *
Toast bread* Wire grill 250 1...3 min.

"depending on thickness
*Preheat for 5 minutes

**If the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

Meals in this cooking table are prepared according to EN 60350-1 to make it easier
for control institutes to test the product.

Toast bread Wire grill

4 250 1.3 min.

Meatballs (beef) - 12 pieces Wire grill

4 250 25...35 min.

Turn the food after 2/3 of the total grilling time.

It is suggested to perform 5 minutes preheating for all foods broiling.
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[} Maintenance and care

General information

Service life of the product will extend
and the possibility of problems will
decrease if the product is cleaned at
regular intervals.

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!

¢ Clean the product thoroughly after
each use. In this way it will be possible
to remove cooking residues more
easily, thus avoiding these from
burning the next time the appliance is
used.

¢ No special cleaning agents are
required for cleaning the product. Use
warm water with washing liquid, a soft
cloth or sponge to clean the product
and wipe it with a dry cloth.

e Always ensure any excess liquid is
thoroughly wiped off after cleaning
and any spillage is immediately wiped
dry.

¢ Do not use cleaning agents that
contain acid or chloride to clean the
stainless or inox surfaces and the
handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those
parts clean, paying attention to sweep
in one direction.

The surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

Cleaning the control panel
Clean the control panel and knobs with
a damp cloth and wipe them dry.

If your product is equipped with
buttons/knobs do not remove the
control buttons/knobs to clean
the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

1.Remove the front section of the side
rack by pulling it in the opposite
direction of the side wall.

2.Remove the side rack completely by
pulling it towards you.
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atalytic walls

(This feature is optional. It may not
exist on your product.)

The inner side walls (A) and/or the rear
wall (B) of your product may be coated
with catalytic enamel. Catalytic walls
have a light matte colour and a porous
surface. Catalytic walls of the oven
should not be cleaned. Thanks to their
perforated structure, catalytic surfaces
absorb grease and once the surface is
filled with grease, they start to shine. In
this case, it is recommended to replace
the pa

Easy Steam Cleaning
(This feature is optional. It may not
exist on your product.)

It ensures easy cleaning because the dirt

(having waited not for too long) is
softened with the steam that forms
inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

2.Pour 500 ml of water into the oven

tray and place the tray at the 2nd rack

of the oven.
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3.Select easy steam cleaning function.
Cleaning duration will appear on the
screen and it cannot be changed. You
can set the end time for this cleaning
function.

4.0Open the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.

5.Use warm water with washing liquid, a
soft cloth or sponge to clean the
persistent dirt and wipe it with a dry
cloth.

During the easy steam cleaning
mode, water that is placed in the
tray to soften lightly formed
residues/dirt within the oven cavity
will evaporate and condense in
the oven cavity and inner glass of
the oven door, therefore water
may drip when the oven door is
opened. Wipe away the
condensation as soon as the oven
door is opened.

Pyrolytic self-cleaning

Hot surfaces cause burns!

Do not touch the product during
self cleaning step and keep
children away from it. Keep at
least 30 minutes before removing
the remnants.

The oven is equipped with pyrolytic self-
cleaning. The oven is heated to approx.
420-480 °C and existing dirt is burned
to ashes. A strong smoke development
may arise. Provide for good ventilation.



The pyrolysis should be used after

approx. every 10th oven usage.

1.Remove all accessories from the oven.
In models with side rack; do not forget
to take out the side racks.

If your product is equipped with a pyro

proof accessory (Resilient against self-

cleaning at high temperatures), you do

not need to remove these accessories

from the oven.

2.Before the cleaning cycle, remove
dirts from exterior surfaces and oven
interior with a damph cloth.

Do not clean the door gasket.
Fiberglass gasket is highly
sensitive and can get damaged
easily.

In case of a damage on the oven
door gasket, replace with the new
one from the authorised service.

3."Pyrolysis" #2% Select the pyrolitic
functlon (self-cleaning).

4.$t%eco |t is advised to use economic
cleaning function if the oven does not
have too much dirt.

If this function is used for heavy dirt,

there won't be sufficient cleaning. For

such cases, pyrolysis function $2% should

be applied after economic cleaning

tteco cycle finished.

The self-cleaning time appears in the

display (Varies depending on the

product model.). This duration can not

be adjusted.

The end of self cleaning cycle can be

adjusted.

5.0ven door cannot be opened and

lock symbol ﬁ]] appears on the time
display during self cleaning. It remains
locked for a while after the pyrolysis
function ends. Do not force the door

lock with handle until lock symbol a]]
disappears.

6.After a clean cycle, remove sail
deposits with vinegar water.

Clean oven door

To clean the oven door, use warm water
with washing liquid, a soft cloth or
sponge to clean the product and wipe it
with a dry cloth.

Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.

Don't use any harsh abrasive
cleaners or sharp metal scrapers
for cleaning the oven door. They
could scratch the surface and
destroy the glass.

Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
dishwashing detergent, warm water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven glass.
Removing the oven door
1.0pen the front door (1).
2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressing them down as
illustrated in the figure.
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Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

3.Move the front door to half—ay.

s,

f//
b

D

4.Remove the front door by pulling it
upwards to release it from the right
and left hinges.

Steps carried out during removing
process should be performed in
reverse order to install the door.
Do not forget to close the clips at
the hinge housing when
reinstalling the door.
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Removing the door inner

glass

(This feature is optional. It may not
exist on your product.)

The inner glass panel of the oven door
can be removed for cleaning.

Open the oven door.

Remove the screws on the sides of
plastic part (towards 1).

Pull towards yourself and remove the
plastic part installed to upper section of
the front door.

4 123

1 Innermost glass panel

2 Inner glass panel

3 Outer glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the
innermost glass panel (1) slightly in
direction A and pull it out in direction B.
Repeat the same procedure to remove
the inner glass panel (2).




The first step to regroup the door is
reinstalling inner glass panel (2).

As illustrated in figure, place the
chamfered corner of the glass panel so
that it will rest in the chamfered corner of
the plastic

In
into the plastic slot close the innermost
glass panel (1).

When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the inner
glass panel.

It is important to seat lower corner of
inner glass panel into the lower plastic
slot.

Push the plastic part towards the frame
until you hear a "click". Fix the plastic
part with inserting the screws to slots on
the sides.

Replacing the oven lamp

Before replacing the oven lamp,
make sure that the product is
disconnected from mains and
cooled down in order to avoid the
risk of an electrical shock.

Hot surfaces may cause burns!

In this oven, an incandescent lamp
with a power of less than 40 W, a
height of less than 60 mm, a
diameter of less than 30 mm or a
halogen lamp with socket type G9,
a power of less than 60 W is used.
The lamps are suitable for operation
at temperatures above 300 °C.
Oven lamps can be obtained from
Authorised Service Agents or
technician with licence.

Position of lamp might vary from
the figure.

The lamp used in this appliance is
not suitable for household room
illumination. The intended purpose
of this lamp is to assist the user to
see foodstuffs.

The lamps used in this appliance
have to withstand extreme
physical conditions such as
temperatures above 50 °C.

If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

2.Turn the glass cover counter
clockwise to remove it.
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3.1f your oven lamp is of type (A) shown
in the figure below, remove it by
rotating as shown and replace it. If it is
of type (B), pull and remove it as
shown in the figure and replace it.

4.Install the glass cover.
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Troubleshooting

Oven emits steam when it is in use.

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is
t a fault

¢ The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If
necessary, replace or reset them.

¢ Product is not plugged into the (grounded) socket. >>> Check the plug
connection.

e Oven lamp is defective. >>> Replace oven lamp.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

_.necessary, replace or reset the fuses.

Oven does not heat.

¢ Might not be set to a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/or temperature.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

necessary, replace or reset the fuses.

Consult the Authorised Service
Agent or technician with licence or
the dealer where you have
purchased the product if you can
not remedy the trouble although
you have implemented the
instructions in this section. Never
attempt to repair a defective
product yourself.
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MpounTajTe ro oBa ynarcteo npBo!

MounTyBaH noTpoLlyBayy,

Bu 6narogapume wTo n3bpasTe npounseoa Ha Beko. Ce HapeBame aeka
Npoun3BoaoT Ke BU CryXW Hajaobpo 3a HameHaTa 3a Koja e NpPou3BedeH CO BUCOK
KBanuTeT MU CO BPBHa TEXHOMNoruja. 3atoa, BHUMATENHO NpoYvnTajTe rv LLenoTo
ynaTCTBO 3a KOPUCHUKOT M CUTe ApYrv NPUAPYXHM OOKYMEHTU npen Aa ro
KOPWUCTUTE NPOU3BOAOT M 3a4yBajTe ro 3a MOHWM OCBPTW. AKO ro JaBaTe Npoun3soaoT
Ha HeKoj Apyr, AajTe My ro 1 ynaTcTBoTO 3a yrnoTtpeba. Cnegete ru cute
npegynpenysaka 1 MHopMaLum BO OBa yNaTCTBO 3@ KOPUCHMKOT.

3anomHeTe Oeka oBa ynaTCTBO MOXe Aa € UCTO U 3a HEKONKy Apyri Moaenu.
Pasnukute mefy mogenuTe ke GugaTt nocoyveHu Bo ynaTCTBOTO.

OGjacHyBawe Ha cumbonuTte

CnegHute cumbonu ce ynotpebeHun Bo oBa ynaTcTBo 3a ynotpeba:

BaxH1 MHOpMaLIMM UNK KOPUCHU COBETU 3a ynoTpeba.
MpeaynpenyBarsa 3a onacHX CUTyaLWi BO OQHOC Ha XMBOTOT U UMOTOT.
MpeaynpenyBarse 3a eNekTpuyeH yaap.

MpeaynpeayBak-e 3a pU3NK O OraH.

PP

MpeaynpeayBakse 3a BPenv NoBpLUMHU.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Siitlice/Istanbul /TURKEY

C€ Made in TURKEY
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i Baxuu ynatctea v npegynpenyBsatsa 3a
6e36egHOCTa U 3a KMBOTHaTa cpeauHa

OBa nornasje coapxu

6e36egHOCHM ynaTcTBa LUTO

Ke BM NoMorHaTr ga ce

3alITUTUTE Of PU3KK 3a

Nnu4Ha noBpeaa mnu

owTeTyBake Ha MMOTOT.

HenountyBar-eTo Ha oBUE

ynaTcTBa ja NoHMLWTYBa

rapaHuyujaTta.

OnwTa 6e3begHocT

- OBOj ypea MoxXxe ga ro
KopucTaT geua wTo nmaat
6apem 8 rogmHn 1 nuua co
HamaneHa usundka,
YyBCTBUTESTHA UNU
MeHTarnHa cnocobHoCT nnu
CO HeJOCTaTOK Ha UCKYCTBO
N1 No3HaBaka caMo ako
He ce nog Hag30p uUnn ako
UM ce gagart ynaTcTBa 3a
ynoTpeba Ha anapaToT 3a
Aa MoXe ga ro kopucrtaTt Ha
6e3beneH Ha4YMH 1 caMo ako
rm pasbpane cute
OMacHOCTMW.
[euarta He cmee ga cu
urpaart co anaparor.
UncTeweTo 1 ogpXKyBaH-€TO
He cMearT Aa ro npaeart geua
0e3 Haa3op.

- YpeooT He € HaMeHeT aa ro
KopucTaT nmua
(BKNy4nTENHO M geua) co

4/MK

HamaneHa usundka,
CEH30pHa UNn MeHTanHa
CNOCOOHOCT UNmn co
HeJOCTaTOK Ha UCKYCTBO
WN1 NO3HaBaH>a, OCBEH aKo
He ce nog Hag30p uUnn ako
UM ce gagar ynaTcrea.
[euaTa nog Hag3op He
cMee ga cu urpaart co
ypenor.

[lokonkKy Npon3BoaoT ce
AaBa Ha HeKOj Apyr 3a
nu4yHa ynotpeba nnu 3a
noBTOpHa ynotpeba (Ha
cTapo), Toj ce AaBa 3aefHo
CO NMPUpPaYHKUKOT 3a
KOpUCTEHE, O3HAKUTE Ha
Npou3BOAOT U ApyruTte
peneBaHTHN JOKYMEHTU U
JEeNnoBMU.

[MocTaByBakE€TO U
nonpaskaTta Mopa ga rv
n3Beae OBfacTeH cepBucep.
MpounsBoagunTeNoT HEMa aa
ce cMeTa 3a 04roBOpeH 3a
owTeTyBama LUTO ce
nojaswune 3apagun nocranku
LUTO ' U3Bene HeoOBNacTEHU
nvua n UCTOTO MOXe Aa ja
NMOHULITK rapaHuujaTa.
BHumaTtenHo npouuntajte ro
ynaTcTBOTO Npes,
noctaByBaHE€.



- He BknydyBajTe ro
NPOn3BOAOT ako € pacunaH
nnuM MMma BNASIMBO
oTeTyBame.

- MNpoBepeTe ganu
perynatopurte 3a
yHKUMUTE Ha NPOM3BOAOT
Ce VCKINYy4YeHU no cekoja
ynoTtpeba.

EnektpnyHa 6e3begHocT

+ AKO Npoun3BoaoT UMa
aegekT, He Tpeba fa ce
BKNy4yBa OCBEH aKo He 6un
nonpaseH Bo OBnacTteH
cepsuc. [ocTon pusuk og,
CTpyeH yaap!

- [NoBp3eTe ro npon3sBoaoT
caMmo 3a LTekep/nvHuja co
3a3eMjyBaH-e CO HaroH 1
3alUTMTa KakKo LUTO €
HaBegEeHO BO ,, TEXHUYKN
cneundukaunmn®.
WHcTanauwjaTa 3a
3a3emMjyBaneTo Tpeba aa ja
HanpaBu KBannguKyBaH
enekTpuyap ako ro
KOPUCTUTE NPOM3BOAOT CO
unn 6e3 TpaHcgopmaTop.
HawaTta komnaHuvja Hema Aa
Ovae oaroBopHa 3a Kakeu
ouno npobnemwu WTO Ke ce
cnyyat 3apagu Toa WTo
Npoun3BoAOT He 6un
3a3eMjeH BO COrnacHoCT Co
nokanHute perynaTmsm.

« Hukoraw He mujTe ro

NPOn3BOAOT CO UCTypaHe
Unn Npckake Boga rno Hero!
[MocTomn pusuk og cTpyeH
yaap!

[MponsBogoT Mopa ga ce
NCKITy4u oA CTpyja 3a Bpeme
Ha NnocTaByBam-e€,
o4pXyBarbe, YACTEHE NNK
nonpaska.

AKo kabenoT 3a HanojyBahe
Ha NPOU3BOAOT € OLUTETEH,
Mopa fa buge 3ameHeT o
cTpaHa Ha Npou3BOAUTENOT,
OBJTACTEHUNOT CepBUCEP MUNn
CNNYHO KBaNUMUKyBaHo
nuue 3a ga ce usberHe
ONacHOCT O CeKakoB BuA,.
[MponsBogoT Mopa ga ce
NMOCTaBM Ha HAYMH KOjLUTO Ke
OBO3MOXYBa KOMMNNETHO
NCKIydyBaH-€ CO CTpyja.
PasgenHukoT Mmopa aga
NnocTaBu Kaj rmaBHUOT
NPUKNYYOK NN Kako
npeknHyBay BrpageH BO
buKCHaTa enekTpuyHa
WHCTanauuja BO cornacHocT
CO perynaTtusuTte 3a rpagba.
3agHaTa noBpLUMHa Ha
pepHaTa e Bpena Kora ce
ynotpebysa. NpoBepeTte
Aanv noBp3yBareTO CO
CTpyja He gonupa co
3agHata nospLlinHa. Bo
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CMPOTMBHO, NOBP3yBabeTO
MOXe [a ce owTeTHu.

- He 3arnasyBajte ro kabenot
3a CTpyja Mery BpaTaTa Ha
pepHaTa n pamkaTa u He
NPeBUTKYBajTe ro Npeky
BpenuTe noBpLumHW. Bo
CMpOTMBHO, MU3oraunjaTta Ha
kabenoT Ke ce cTonun un ke
npeausBuka noxap Kako
pesynTaTt Ha KpaToK Cro;j.

- Cekoja paboTa Ha
erieKTpuyHaTa onpema u Ha
cucTemMuTe cMmee aa ja
n3BeyBa camo OBJTAaCTEHO
1 KBannpukyBaHo nuue.

- Bo cnyyaj Ha owiTeTyBake,
UCKITyYeTe ja pepHaTa u
NCKIy4YeTe ja og AOBOA Ha
er. HarnojyBawe. 3a ga ro
HanpaBuTe OBa, UCKNy4YeTe
r ocurypysadute goma.

- MNpoBepeTe ganu
HOMMWHanHaTa BpeaHOCT Ha
ocurypyBsador e
KomnaTnbunHa co
npoun3Boao0T.

Be3begHocT Ha NnponssoaoT

- MPEOYNPEOYBAHKSE:
Ypenot v goctanHute

Aenosn CtaHyBaaTt BpeEJin BO

TEKOT Ha ynoTpebarTa.
Tpeba ga BHMMaBaTte
[JeuaTa fa He rv gonvpaar
Bpenute eneMeHTu. [leuata
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nomanu og 8 rognHu Tpeba
Aa ce gpxat HacTpaHa
OCBEH aKo He CTe nopg
Han3op.

He kopucteTe ro
NpoOn3BOAOT Kora
pe3oHMpaeTo Unn
KoopauHauujata ce
nonpeyveHun og ynotpeba Ha
ankoxon n/wnun nekapcrea.
BHumaBajTe Kora kopuctute
ankoOXoSTHW Nujanaum Bo
jageraTa. AnkoxonoT
ncrnapysa Ha BMCOKM
TemnepaTypu 1 Moxe aa
npeausBuka oraH buaejkm ke
ce 3ananv Kora ke gojae Bo
KOHTaKT CO BPESIM MOBPLUMHN.
MpoBepeTe ganu nma
3ananueu matepujanu
6nun3y oo npomsBoaoT
ovaejkn cTpaHuTe
CTaHyBaaT Bpenu npu
ynoTtpeba.

AnapaToT ce cBpesiyBa Kora
ce kopuctn. Tpeba ga
BHMMaBaTe geuarta ga He v
aonupaar Bpenure
enemMeHTn BO pepHara.
OcTaBeTe rm cuTe OTBOPU 3a
BeHTuUnauuja cnobogHun un
©e3 npenpeku.

He 3arpeBajTe 3aTBOpEHU
KOH3EepBU M CTaKIeHN Ternu
BO pepHaTa. Moxe aa ce
Habve NpUTUCOK BO



KOH3epBaTa/Ternara wTo
npeausBuKyBa NyKake.

He ctaBajTe rv TaBuTe 3a
neyere, cagoBuTe Nnu
anymuHmymckata gosnvja
AVNPEKTHO Ha AHOTO Ha
pepHaTa. AKymyrnauujaTta Ha
TONMHa MoXxe Aa ro
OLWTEeTN OHOTO Ha pepHaTa.
He kopucTteTte ocTpu
abpasuBHU cpeacTBa 3a
YNCTEHE UMK OCTPYU
MeTanHun cyHlepu 3a
YNCTEHE Ha CTaKIoTo oA
BpaTaTta Ha pepHaTta
bvaejkm moxe aa ja
nsrpebat noBpLUMHaTa Unu
Aa npeaunsBukaat nykamwe
Ha CTaknoTo.

He kopucteTte yncrtaum Ha
napea 3a ga ro ucumcTute
anapartoTt buaejkm Tne Moxe
Aa npeaussukaat
erekTpudeH yaap.

(Bapwupa 3aBucHO of,
MOZENOT Ha NPou3BoOAO0T.)
[MpaBunHO cTaBare Ha
pelleTkaTa 1 TaBaTa Ha
pelueTkacTuTe nonuum
BaxHo e npaBunHo ga ce
cTasu pewetkata n / nnu
TaBaTa Ha pelueTkaTa.
JInsHete rn peweTkaTa unu
TaBaTta Mefy 2 LWNHU 1
npoBepeTe Aanu ce pamMmHu
npeg ga ctaBuTe XpaHa Ha

HWB (BMAETe ja cnegHaTta
cnvka)

NPoOX3BOAOT ako npeaHaTta
CTakneHa BpaTa e u3BageHa
UNn HanykHaTa.

Cekorawu kopucTteTe
pakaBuLM 3a pepHa LTo ce
OTMOPHM 3a TONMMHA Kora
cTaBaTe U BaguTe cagoBu
BO / o4 BpenaTa pepHa.
CraBeTe xapTuja 3a neyere
BO CafoT 3a roTBEeHEe UNn BO
A00aToKOT 3a pepHaTa
(TaBa, peweTka 1 cn.)
3aeHo CO XpaHaTa 1 notoa
CTaBeTe Ceé 3aeHO BO Beke
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3arpeaHaTta pepHa.
OTceyeTe ro NpeKymMepHUoT
Aen of xaptujaTta 3a
neyene LWTO nsnerysa of
A00aTOKOT UNun of, cagorT 3a
Aa ro cnpeyunte pusuKoT Taa
Aa ce gonvpa co rpejayuTe
BO pepHaTa. Hukorawl He
KopucTeTe xapTuja 3a
neyexe npu paboTHu
TemnepaTypu NOBUCOKU 0f,
nocoveHata BpeaHOCT Ha
XxapTujaTta 3a neyere. He
CcTaBajTe ja xapTujaTa 3a
nevyere QUPEKTHO Ha

AoJ1HaTa CTpaHa BO pepHarTa.

NMPEOYNPEOYBAE:
[MposepeTe ganu kabenot
Ha ypedoT e UCKITyYyeH oA
cTpyja vnu pganuv e
NCKITy4EHO CTPYjHOTO KOMO
npeg ga ja sameHuTe
cvjanuykarta co uen ga
n3berHeTe MOXHOCT 3a
erekTpudeH ypeq.

[Mpea unKNycoT Ha YnCTeHbE,
TPrHeTe ja HeuynctoTujaTa o,
HaJBOPELUHUTE MOBPLUNHU U
o[, BHaTpeLlHoCcTa Ha
pepHaTa CO BriaxHa Kpna.
VsBageTe ja uenara onpema
of pepHara.

AKO BaLLIMOT NpOn3BOA €
onpeMeH CO NUPOJSTUTUYKN
3aWTUTEHN godaToum
(OTNOpPHM Ha CaMOCTOjHO

8/MK

YUCTEHE NPU BUCOKU
TemnepaTtypwu), Torawl He
Tpeba ga rv BaguTte of

pepHaTa. sugete CodpxuHa Ha
nakyearbemo, cmpaHuya 12.

Bpenute noBpLUNHK
npeausBuKkyBaaT
naropeHuun!He gonunpajte
ro NPoM3BOAOT Aogeka
anapaTtoT € BO npouec Ha
CaMOCTOjHO YNCTEHE, 3aToa
apxeTte rm geuarta
noHactpaHa. [Novekajte
6apem 30 MmHYTK Npea ga
r'M OTCTpaHUTE ocTaTouuTe.
Bo TekoT Ha NMponnUTCKOTO
YUCTEHE, NOBPLUNHUTE
CTaHyBaaT NOBpPeNnun OTKOSIKY
npu ctaHgapgHa ynoTtpeba.
[pxeTe rnm geuata HacTpaHa.
YpenoT He cmee Ja ce
nocraBsyBa nosaam
AekopaTvBHa BpaTa 3a ga
ce oaberHe nperpeBame.

3a pa obesbegurte anapaToT
Aa He npeaunsBurKa noxap:
- MNpoBepeTe ganu

NPWKMY4YOKOT COOABETCTBYBA
CO LUTEKEPOT U He
npean3BUKyBa UCKpeHse,

He kopwucTeTe owiTeTeH,
npeceYeH Unu NpoaorHkeH
kaGen. KopucreTe ro camo
OpUrMHanHuoT kaben,
MpoBepeTe Aanv uma
TEYHOCT UNu Bnara BO



LUTEeKepoT Kade LTOo €
NPpUKIy4eH nNnpon3BoaoT,

HameHeTa ynotpeba

- OBOj Npou3BOA4 € HaMeHeT
3a gomawHa ynotpeba. He
e 0O03BOoNeHa KomepLumjanHa
ynoTtpeba.

- BHUMAHUE: OBoj anapar

€ HaMeHeT CaMO 3a roTBeEHE.

He cmee ga ce kopucTtum 3a
Apyrn HameHwu, Ha lMNpumep
3a 3arpeBatbe Ha
npocropuja.

- OBOj NpounsBof He Tpeba aa
ce KOpUCTK 3a 3aTonnyBawe
Ha YWMHUKM NoA rpunoT, 3a
CyLleHe Kpnu 1 NeLKupu n
cn. co becere Ha paykuTe u
3a rpeeme.

- [MponsBogunTenoT HeMa ga
Ovae oaroBopeH 3a kakBa
ouno wreTa wWTOo Ke buae
npegusBMkaHa og
HenpaBunHa ynotpeba nnu
pakyBah-e€.

- PepHaTa moxe aga ce
KOPUCTK 3a 04Mp3HyBar€,
nevyere TeCTO, NeYere
MECO Wnn nevewe Ha
rpunor.

besbeaHocT 3a geuarta

- MPEAYNPEOYBAE:
[octanHute genosu
CTaHyBaaT Bpenun BO TEKOT
Ha ynotpebarta. [leuata

Tpeba ga ce gpxart
HacTpaHa.

MaTepwujanute 3a nakyBame
ce onacHwu 3a geuara.
HpxeTe rm maTepujanuTe 3a
nakyBaH-€ HacTpaHa of,
AeuaTta. dpnete rn cute
AeNoBKN Ha NakyBaweTO BO
COrnacHocT Co cTaHaapauTe
3a XMBOTHa cpeguHa.
EnexkTpuyHute npomnssoante
ce onacHwu 3a geuara.
ApxeTe rv geuarta
nogarneky of npousBoaoT
Kora Toj paboTtu 1 He
A03BONYBajTe UM Ja cu
urpaart co Hero.

He cTtaBajTe HVKakBuU
npegMeTn Bp3 anapaToT
LITO MOXe fa rn godpartar
AeuaTa.

Kora BpaTtaTta e oTBOpeHa,
He CTaBajTe TeLUKn
npegMeTn Ha Hea N He
A03BONYyBajTe AeuaTta aa
cepaTt Ha Hea. Moxe fa ce
NPeEBPTU UNN LWAPKUTE Ha
BpaTaTa Moxe fa ce
owrTerar.
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dpnawe Ha cTapuoT
npousBoA

YcornacyBame co [lupektuBara 3a
thpname Ha eNleKTPOHCKa U
eneKkTpuYHa onpema 1 3a ognarawe
Ha oTnagoT:

OBoj oTnag e ycornaceH co
Iunpektneata Ha EY 3a pnarbe Ha
€IeKTPOHCKa U eneKkTpuyHa onpema
(2012/19/EU). OBOj npounssog ro Hocu
cMMBonoT 3a knacudmkaumja Ha
0TNagoT 04 eneKTpUYHa 1
enekTpoHcka onpema (WEEE).

OBoj npoun3sog e npousseeH co
MHOrY KBanuTeTHWN AENOoBU U
mMaTepujanu KouwTo MoXe aa ce
KopucTaT OQHOBO M Ce COOABETHU 3a
peuuknupare. He cppnajte ro
npoun3BoaO0T CO HOPMANHWUOT AoMalleH
oTnag u co apyr oTnaj kora Beke Hema
Aa ro kopuctute. OgHeceTe ro BO
COOMpEH LieHTap 3a peuuknupare Ha
eneKkTpuYHa 1 enekTpoHcKa onpema.
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KoHcynTupajte ce co oBnacteHuTe
Tena BO OMwTMHaTa 3a Aa Jo3HaeTe
Kage uma cobupHM LieHTpW.
YcornacyBame co [lupektuBara 3a
orpaHuyyBake Ha onacHuTe
MaTepuu:

Mpon3BoAOT LUTO FO KYNUBTE €
ycornaceH co oTnaj e ycornaceH co
OupekTuBaTa 3a orpaHuyyBame Ha
onacHute maTepun (2011/65/EU). He
COAPXN LUTETHU N 3abpaHeTn
mMaTepujanu KOULWTO ce HaBeaeHu BO
[unpektnsara.

dpnawe Ha maTepujanoT 3a

nakKysamwe

+ MaTtepujanoT of nakyBakeTo e
onaceH 3a geuara. Yysajte ro Ha
6e3beaHO MecTo U noganeky on
aodat Ha geua. NakyBaweTo Ha
npounsBoaoT € NPou3BeaeH on
peumknupadkm matepujan. dpnete
ro NpaBWITHO U COPTUPAjTE IO BO
COrnacHOCT co ynaTcTeaTa 3a
peuuknupare otnag. He cpnajte ro
CO JOMAaLUHWOT oTnag.



E Onwtu nHdopmauun
Mpernen

.

4
1 KoHTponeH naHen 6 Motop 3a BeHTUNATOPOT (334
2 Tlonuua co pelUeTkn YyenuyHaTta nno4a)
3 TaBa 7 CseTtunka
4 Pauka 8 EnemeHT co ropeH rpejay
5 Bparta 9 Tllo3nunn Ha nonuuuTe
1 3 4 5 6
| | | | }
| Pl H'l 1 l 1 |
5 > :
® ; Y HEE : EBS - D
2 p l
1 HA0RT ¢+ 4 pl
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| | | | |
| | 1 i i
12 11 10 9 8 7
1 Konue 3a BKITYHYBAHE / 7 Kon4e 3a noctaByBar-€ Ha
NCKITYHYYBAHE TemnepaTypaTa
2 EkpaH co cdyHKUMM 8 Cumbon 3a noTTUkHyBayoT (6p30
3 Tllone co nHomkaTopoT 3a NpeTXoQHo 3arpeBatbe)
TEKOBHOTO BpeMe 9 Konye 3a nnyc
4 Cumbon 3a BHaTpeluHaTa 10 Konue 3a MuHyc
Temneparypa Bo pepHaTa 11 Konde 3a npunarogyBake
5 Tlone 3a MHAMKATOPOT 3a 12 Konue 3a Bpakare Ha yHKLMUTE
Temnepatypata Ha ekpaHoT
6 Konye 3a
BKINyYyBah-e/UCKIyYyBake Ha
roTBEHETO

11/MK



Cop,px(u Ha Ha NnakyBawbeTo

[ocTaBeHaTa gononHuTenHa
onpemMa Moxe [a 3aB1cu o
MoZernoT Ha NPoM3BOAOT.
LlenaTta gononHutenHa onpemMa
LUTO € onuLIaHa BO ynaTcTBOTO
3a ynoTtpeGa mMoxe aa ce
AocTaByBa CO NMPOU3BOAOT.

1.YnaTcTBO 3a KOPUCHUKOT
2.CtaHpapaHa TaBa
KopucTeTe ja 3a TecTo, 3aMp3HaTa
XpaHa U nevere Ha rornemmu
nap4ynHa Meco.

3.0naboka TaBa
KopucTeTe ja 3a TecTo, ronemu
nap4yvka Meco 3a neyere, Te4YHU
janera n 3a cobupare MacHoTHja
npu neyere Ha rpun.

4.PelweTKa 3a rpun
KopucTeTe ja 3a nevere 1 3a
cTaBahe xpaHa fa ce nede unu
roTBW BO TEMNCUU Ha cakaHaTa
nonuua.
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5.MpaBunHoO cTaBawe Ha pelleTKkaTa
M TaBaTa Ha TeyfleCKONCcKuTe
nonuuu
(OBaa dyHKUMja e onunoHanHa.
Moxe pa He e BKIly4YeHa co
BalLMOT NPOU3BOA.)
TeneckoncknTe peleTkn Bu
A03BONyBaart Aa rv noctaBsyeaTte U
BaguTe TaBuUTe U pelleTkaTta NiecHo.
Kora kopuctute TaBa 1 peluetka co
TENecKomnCcKN peLleTkn, NpoBepeTe
Aanu crojkuTe Ha 3agHUOT Aen Ha
Teneckornckara pelueTka cTojaT Ha
paboBuTe Ha pelleTKkaTa 3a rpunoT U
TaBara.




TexHu4kM cneymncpukayum

HanoH / copekBeHumja 220-240V ~ 50 Hz

BkynHa noTpoluyBayka Ha en. eHepruja 2.4 kKW

Bua kaben / cexumja MuH.HO5VV-FG 3 x 1,5 Mm.”
HapBopelluHu gumeH3um (BucovmHa / 595 MMm./594 MM./567 MM.

LWnpoYmHa / gnabodmHa)

OvmeH3un 3a nHctanaumja (BucovmHa / **590 nnn 600 MM./560 MM./MWH.

LWnpoYmHa / grnaboduHa) 550 mm.
[‘naBHa pepHa NMoBekeHameHcKa pepHa
BHaTpellHa cBeTuUnka 15/25 W

|_|OTpOLIJyBa‘-IKa Ha ern. eHepruja Ha rpunor [ 2.2 kW

OcHoBa: NHdopmaunmTe Ha Tabnuykata co eHepreTckn BpeaHOCTU Ha
€nNeKTPUYHNUTE PepPHU ce AadeHn BO cornacHocT co ctangapaot EN 60350-1 /
IEC 60350-1. Tre BpeQHOCTM ce oApeaeHu cnopen npumeHarta Ha
CTaHAapdoT CO FOPHU U AOMNHW rpejaqn unu yHKLMK 3a 3arpeBame
MOTNOMOrHaTO CO BEHTUNaTop (ako uma).

EHepreTckaTa knaca 3a edpuMkacHOCT e ofpedeHa BO COrfacHoOCT co
CrnefHVOT NPUOPUTET BO 3aBUCHOCT Of Toa Aanu peneBaHTHUTE dyHKLNM
nocTojaT Kaj Npon3BodoT unu He. 1-F'oTeee co eko-BeHTUNarTop, 2- Typ6o
6aBHO roTeemne, 3- Typbo roteewe, 4- [OpHO /A0NHO 3arpeBare
MOTNOMOrHaTO CO BeHTMNaTop, 5-FOpHO 1 AOMHO 3arpeBam-e.

Bunete WHcmanayuja, cmpaHuya 14.

*%

TexHU4KUTE cneumduKaumm BpeaHocTuTe WTO ce AafeHn Ha
MOXe fa ce MeHyBaart 6e3 TabnuykMTe Ha NpousBoauTe
MPEeTXOAHO M3BECTYBak-E CO Lien UM BO NpuapyKHaTa

Ja ce nogobpu KBanuTeToT Ha AOKyMeHTauuja ce 4o61eHn BO
MpPOM3BOAOT. nabopaTopuCKM YCroBM BO

COrMacHOCT CO COOABETHUTE
ctaHgapaun. Osue BpedHOCTH
MOXe fa Bapupaar Bo
3aBUCHOCT ofj paboTHUTE ©
cpeauLLIHNTE YCroBU 3a
MpPOM3BOAOT.

Cnuknte BO 0Ba ynaTCcTBO ce
LeMaTckn 1 Moxebu Hema aa
cooaBeTCcTByBaaT CoO BallMoT
npounsesoa.
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WHcTanauuja

MponsBoaoT Mopa ga ro UHcTanupa
KBanndmKyBaHO NuLe BO COrmacHoOCT
BO perynatmnsuTte 3a en.
MponssoanTenoT Hema fa ce cMeTa 3a
OroBOpPEH 3a owWTeTyBaHka WTO Ce
nojanme 3apangn NnocTanku WTo rm
n3eene HeoBnacteHu nmua.

Mpoun3sogoT Mopa Aa ro nocTasu
KBanuduKyBaHo nuue Bo
COMMacHOCT CO BaXeyknTte
perynatueu. Bo cnpoTueHoO,
rapaHuujata ke ce NOHULWTW.
MogroToBkaTa Ha nokauujata u
enekTpuMyHaTa uHctanauuja 3a
NMpon3BOOOT € OArOBOPHOCT Ha
MOTPOLLYBAYOT.

A MpounssogoT Mopa Aa ce
MoCTaBu BO COMMacHOCT CO
rioKanHWTe 3aKoHW 3a MIWH U
HanojyBak€e CO en. eHepruja.

Mpen nocTtaByBake, NpoBepeTe
ro Npoun3BOAOT BU3YESHO 3a Aa
BMAMTE Oanu MMa ollTeTyBamAa.
AKO UMa, He nocTaByBajTe ro.
OwTeTeHnTe Npounssoau
npeauseukyBaaT 6e36eqHoCceH
PU3KK.

MNMpen noctaByBakwe

AnapaToT e HaMeHeT 3a NnocTaByBahe
BO KOMepLMjanHO JOCTarnHu KyjHCKN
enemeHTN. beabeaHOCHO pacTojaHne
Mopa Aa ce ocTaBu Mery anapaToT U
SMOOBUTE U eNeMEHTUTE BO KyjHaTa.
MornegHeTe ja cnvkata (BpeAHOCTM BO
MM.).

14/MK

MoBpPLUMHUTE, CUHTETUYKUTE
naMmuHaTi 1 NnoykuTe Mopa aa
Guaat OTNOPHM Ha TOMMMHa
(MuHMMYM 100 °C).

KyjHCKMTe eneMeHTV Mopa aa ce
MocTaBeHW paMHO 1 hMKCUpaHu.
Ako nma chmoka nog pepHata, mopa
Aa ce nocTasu nonuua Mery pepHata
n punokaTa.

HoceTe ro anapatoT co ywTe 6apem
ABe nuua.

OpxeTe ja pepHaTa og oTBOpUTE 3a
pakyBar-e Ha ABeTe CTpaHu 3a Aa ja
rnomMecTuTe.

Mpen ga ro HcTanupaTte
npoun3BoaoT, OTCTPaHETe M cuTe
mMaTepujanu u 4OKYMEHTU oABHATpeE.
KyjHcknoT meben mopa aa 6uae Bo
COrNacHOCT CO AMMEH3UNTE AafeH!
Ha cnivkaTa nogony. Ha 3agHvoT gen
of KyjHcknoT meben, Mmopa aa 6uge
OTCEYEH OTBOP CO ANMEH3UUTE
OafleHn Ha crnvkaTa nofony 3a ga ce
OBO3MOXM OBOJIHA BEHTMNauuja.

He nocTaByBajTe ro nponssogoT
BeaHaL 40 NaaunHuLmM nnm
3aMp3HyBayun. TonnuHaTa WTo
ce vcnyLTa o Npou3sBooT Ke ja
3ronemMu nNoTpoLUyBaykaTa Ha
CTpyja Kaj anapaTuTe 3a
nagee.

He kopucteTe ja BpataTa unu
padkaTta 3a HOCEHE Unn
noMecTyBak€e Ha Npomn3BOAOT.



550"

MWH.
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*

MWH.

MocTaByBake u NnoBp3ayBak:e

. npOM3BOJJ,OT cMee fa ce NoctaBn un
noBp3e camMo BO COrnacHoOCT Co
cTaTyTapHuUTe npasuna 3a
nocTtaByBawE€.

EnekTpu4HO NnoBp3yBake

MoBp3eTe ro Npom3BoOAOT 3a 3a3eMjeH
LWTekep / oo Ha CTpyja KojLITo €
06e36eaeH co MUHUjaTypeH
aBTOMAaTCKM OCUrypyBay CO COOBETEH
KanaumTeT Kako LUTO € NMOCOYEHO BO

16/MK

500

Tabenata ,TexHu4kn cneyundmkaummn®.
MHcTanauujaTa 3a 3a3emjyBarbeTo
Tpeba Aa ja Hanpaew KBanNngUKyBaH
enekTpuyap ako ro KopucTuTe
npounseogoT co unn 6e3
TpaHcdopmaTop. Halwata komnaHuja
HeMa Aa 6ue oaroBopHa 3a Kaksu
6uno owTeTyBama LUTO ke ce crnyyar
3apagu ynoTpeba Ha npon3sodoT 6e3
WHCTanavmja co 3aseMjyBare BO
COrNacHOCT CO NoKanHuTe perynatumeu.



MpounssoaoT Mopa Aa ce nosp3e
co cucTem 3a auctpubyumja Ha
CTpyja camo of cTpaHa Ha
OBMacTeHo KBanuguKyBaHo
nuue. MapaHTHXOT NpoM3Boa Ha
MpoV3BOAOT 3ano4YHyBa no
NpaBWUMHO BKMy4YyBak-€.
MpoussoaMTENOT HEMa aa ce
cMeTa 3a OAroBOpPEH 3a
oLITeTyBaks€ LUTO Ce MojaBuno
3apaau nocranku LITo rv u3serne
HeOoBMacTeHu nuua.

Kabenot 3a HanojyBawe He cMee
Aa ce NpuKneLuTysa, NpeBUTKyBa
Unu NpPUTUCHYBa N aa ce
Jonupa co BpenuTe OernoBu Ha
anaparor.

OwrTeTeHnoT kaben 3a
HanojyBar€e Mopa Aa ce 3aMeHu
0f CTpaHa Ha KBanudgukyBaH
enektpudap. MHaky, nocToun
PU3NK O eNEKTPUYEH yaap,
KpaToK CMoj Ui noxap co
HenpodgecmnoHarnHu nonpasku!

+ NoBp3yBakeTo Mopa fga 6uae
yCOrmaceHo co ApXaBHuUTE
perynaTumeu.

* MNopgaTouuTte 3a AoBoa Ha en.
eHeprvja Mopa ga coogBeTcTByBaat
€O nogaToumMTe LWTO ce AafeHn Ha
nnoykara co HOMUHanNHM BPEAHOCTU
Ha anapatoT. OTBOpeTe ja npegHaTa
BpaTa 3a Ja ja BuauTe nnoykaTa co
HOMWHAaIHU BPeaHOCTU.

+ Kabenot 3a HanojyBame 3a
npon3BoaoT Mopa Aa e ycornaceH co
BpegHocTuTe BO Tabenata
» 1 EXHUYKM cneundmkaumm®,

Mpen 3ano4HyBake Ha Kakea
6uno paboTa co enekTpuyHaTa
WHCTanaumja, UcKny4eTe ro
anapaTtoT of 4OBOZA Ha ern.
eHepruja.

MocToun pusunk og cTpyeH yaap!

MNoBp3yBawe Ha kKabenoT 3a
HanojyBake

Honeka ce noBp3yBaart XuuuTe,
Mopa cé aa 6uae Bo cornmacHocT
CO HauMoHanHuTe/nokanHuTe
perynaTtvem 3a enekTpuka un
Mopa fa ce ynotpebysaaT
COOABETHUTE LUTEKEPW/NINHUN U
npuKkny4youm 3a pepHa. Bo criyyaj
Kora MOKHOCTa Ha NpoM3BOoaoT €
orpaHuyeHa Ha nomana
BPEAHOCT Of KanauuTeToT Ha
MPUKTYYOKOT 1
LWTeKkepoT/NnHWjaTa aa
npeHecyBaaT CTpyja, Mopa
npoun3BoaoT Aa ce NOBP3€e NPeky
(PUKCHa eneKTpuyHa
WHcTanaumja anpekTHo 6e3 aa
ce ynotpebyBa NpuKy4oK 1
LTeKkep/nuHuja.

1.AKO He € MOXHO Aa ce uckny4ar
cute nonoOBu BO KabenoT, Mopa aa
ce noBp3e ypen 3a UCKMy4yBake CO
Hajmanky o 3 MM. 3a30p mery
KOHTaKTuTE (OCurypyeauu,
6e36eHOCHM NpeKnHyBayu,
KOHTaKTW) 1 CMTe MOSI0BY BO OBOj
ypen 3a UcknyyyBake Mopa Aa Bo
onceroT Ha (He NoBeke) OBOj ypea BO
COrNacHOCT CO perynaTMeuTe Ha
EBponckaTa yHuja. HenountysaweTo
Ha oBa ynaTCcTBO MOXe Aa
npeaussuka npobnemu Bo paboTara
W Aa ja NoOHWULWTW rapaHLmjaTa 3a
npounsBoaoT.

Ce npenopayysa JononHUTeNHa

3alWwTnTa of NpeocTaHaTa CcTpyja BO

MPEKMHYBA40T Ha KOMOTO.

Ako ce goctaByBa kaben co

NpPou3BOJOT:
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cnopea MHCTPYKUMNUTE U ako 3aBPTKUTE
He ce OOBOJTHO 3aTerHaTu.

3a npousBoauTe CO BEHTUNATOP 3a

pasnagyBame (Moxe aa He e
BKJlyYeHa CO BalMOT NpPo13BoA,.)

__HAMOJYBAHE

2.3a MmoHoa3Ho noBp3yBamse,
MOBP3ETE MM XNULIMTE KaKo LUTO €
MOCOYeHO Nogony:

+ KadpeHa/LlpHa xuua - L (pasa)

* CwuHa/cuBa xuua = N (HynTa

+ 3eneHo/xonTta xuua = (E)
(3a3emjyBatbe)

» Unm

+ cuBa/lpHa xuua - L (dasa)

* CwuHa/KadpeHa xuua = N (HynTa)

+ 3eneHo/xonTta xuua = (E)
(3a3emjyBatbe)

WUHcTanaumja Ha npousBoaoT

1.JInsHeTe ja pepHaTa BO eNeMeHToT,
nopamHeTe ja n obesbeneTe ja
06e36enyBajkun aeka kabenot 3a
HanojyBar€e HeMa aa buge
MPUKMEeLWTeH W/ Unun 3arnaeeH.

O6e3beneTe ja pepHaTta co 2 wpada
KaKo LUTO € NOCOYEHO.

Mo nHcTanupakeTo, NpoBepeTe Aanu
3aBPTKUTE Ce JOBOMHO 3aTerHaTu 1
pepHaTa He ce nomecTyBa. PepHaTa
MOXe [a ce NpeBpTU 3a Bpeme Ha
KOPUCTEHETO aKo He e MHCTanMpaHa
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1 BeHTunartop 3a pasnagyBame

2 KoHTporneH naHen

3 Bparta

BrpageHuoT BeHTMNATOp 3a
pa3nagysakbe M Naau U enemMeHToT 3a
BrpagyBame 1 npegHuuata Ha
npounsBoaoT.

BeHTunaTopoT 3a pasnagyBake
npodornxyea aa paboTtu ywte
20-30 MUHYTU OypY 1 Kora €
UCKIy4YeHa pepHarTa.

AKo cTe roTsene co
nporpamuparse Ha TajMepoT Ha
pepHaTa, Ke ce UCKITy4n 1
BEHTMNATOPOT 3a Nafaee no
NCTEKOT Ha BPEMETO 3a FOTBEHE
3aeHO CO CUTE APYrN PYHKLNN.

KoHeuHa npoBepka
1.PaboTeTte co npon3BoOAOT.
2.lMpoBepeTe M yHKUNnTE.
dPpnake Ha cTapuoT

npoun3son
« YyBajTe ro opUrMHanHoTo nakysaHe

1 TpaHCMopPTMpPajTe ro NPOM3BOAOT



BO Hero. CrniefeTe rv ynartcreaTa Ha
nakyBaH-eTo. AKO Hemare
opWrMHanHo nakyBake, crakysajTe
ro NPOU3BOAOT BO MeypecTa
nracTuyHa onakoska unv Tepa
KapTOH 1 3aneneTe ro co cenoTejn
LiBPCTO.

3a fa crnpeynTe rpunoT 1 pelleTkuTe
BO pepHarTa [a ja owTeTar BparaTa,
cTaBeTe napye KapToH o[
BHaTpelliHaTa cTpaHa Ha BpaTtaTa of
pepHaTa BO UCTa BUCKHA KaKo U

pelueTkuTe. 3anenete ja BpaTaTa Ha
pepHaTa 3a CTpaHN4YHUTE SUOO0BWN.

* He kopucTeTe ja BpaTaTta unm

pavkaTa 3a nogurdHyBamwe unu
nomMmecTyBak-€ Ha Npon3BoaoT.

He ctaBajTe npeameT Ha
npon3BoaoT M NocTaBeTe ro BO
ncnpaeeHa nosuuuja.

MpoBepeTe ro onwTMOT U3rnes
Ha npon3BodoT 3a Aa snauTe
nann nMma owTetyBaHa LWTo
HacTaHane npu TpaHCnopToT.
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Bl NoaroToska

He oTBOpajTe ja BpaTaTa Ha pepHaTa

CoBeTu 3a WwTeaeHwe eHepruja

CnepnHuTe coBeTU ke BW MOMOrHaT aa
ro KOpPUCTMTE MPOU3BOAOT Ha
€KOMNOLLKM HauyvH 1 Aa wreauTe
eHepruja:

+ KopucteTe TEMHUM 1 rNasnpaHu
cafoBM 3a rotTeBere buaejku
MpPeHoOCoT Ha TonnuHaTta e nogobap.

+ [pu roTBere Ha jageraTa,
n3BpLLeTe ja onepauujaTta 3a
NpPeTXoQHo 3arpeBame ako e
npenopayaHo BO ynaTCTBOTO 3a
KOpUCTEHE UMK BO pPeLIenToT 3a
roTeeme.

NMpBuyYHa ynoTtpeba
I'Ioc1'aByBa|-be Ha BpemMeTo

4YecTo 3a BpeMe Ha roTBeHETO.
[oTBeTe noseke oA edHO jageHe BO
pepHaTa cekorall Kora e Toa MOXHO.
Moxe na roTBuUTe CO cTaBak€e ABa
cajla 3a roTBeHe Ha >XMYEHNOT rpun.
['oTBeTe noseke of edHo jagere
nocrieqoBaTenHo. PepHaTa e Beke
Bpena.

Moxe ga wreguTe eHepruja co
NCKMy4YyBak€e Ha pepHaTa HEKOmKyY
MUHYTV Npeq Aa ncrede BpeMeTo 3a
rotBewse. He oTBopajTe ja BpaTaTa
Ha pepHaTa.

OpMp3HeTe v 3aMp3HaTUTe jagera
npeg ga rm roteuTe.

1 3 4 5 6
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1 Konue 3a BKITYHYBAHE / 8 Cumbon 3a noTTUkHyBayoT (6p30
NCKITYHYYBAHE NpeTXoQHo 3arpeBatbe)

2 EkpaH co cdyHKUMM

3 Tllone co nHomkaTopoT 3a
TEKOBHOTO BpeMe

4 Cumbon 3a BHaTpeluHaTa
Temnepartypa Bo pepHaTa

5 T[Mone 3a nHoMKaTOpPOT 3a
Temnepatypata

6 Konue 3a
BKINyYyBah-e/UCKIyYyBake Ha
roTBEHETO

7 Konue 3a noctaByBahe Ha
Temnepatypata
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9 Konye 3a nnyc

10 Konue 3a MuHyc

11 Konue 3a npunarogyBame

12 Konue 3a Bpakare Ha yHKLMUTE

Ha eKpaHoT

1.Mpun noyeTHaTa paboTa Ha pepHaTa

kora cumbonot (& 3aceeTyBa,
JonpeTe rv Konynwarta A / ~ 3a aa
o NoCcTaBuUTe 4acorT.

2.MNoTBpAeTe ja nocTaBkaTa 4o 4onup

Ha cumBonoT (& u noyekajte 4



cekyHaun 6e3 ga gonupare Ha
KOM4YuH-aTa 3a [a NoTBpaunTe.

AKO TEKOBHOTO BpeEME He €
NnocTaBeHoO, NocTaBKkaTa 3a
BpeMe Ke 3arnoyHe na ce
3rorieMyBa/ga ce ABWXN Harope

on 12:00. Cumbonot & ke ce
aKTVBMpa 3a Ja Nocouu Aeka
TEKOBHOTO BpeMe He e
nocTaseHo. Ke UcyesHe LITOM Ke
ro nocTaBuTe BPeMETO.

MpBO YncTewe Ha NPonsBoAOT

MoBpLUMHaTa MOXe Aa ce
OLITETM CO AETEepreHTn n
cpeacTBa 3a YMCTEHE.
He kopucTeTe arpecuBHu
cpefcTBa 3a YMCTEHE, NPaLLIoK
3a yncTere / TeYHOCTU Unu
OCTpM NpegmeT npu
YUCTEHETO.
1.M3BageTe ro Lenuot matepwjan 3a
nakyBake.
2./36puiieTe r NoBpLUMHUTE Ha
NpPoun3BOAO0T CO BMaXHa kpna urnm
CYHIep 1 ncyLleTe v co Kpna.
BoBepHo 3arpeBambe
3arpeBajTe ja pepHaTta okony 30
MUWHYTW U NoToa UcknyyeTe ja. Taka,
CuTe ocTaTouM UNK Hacnaru og
Npoun3BOACTBOTO Ke coropar 1 ke ce
TprHar.

BpenwvTe nospLumnHu
npeav3BuKyBaaT M3ropeHuLm!
Mpoun3BoaoT e Bpen kora ce
ynotpebysa. Hukoraw He
AonupajTe 1 Bpenute
FOPUNHULIM, BHaTpeLIHUTe
[enoBv Ha pepHarTa, rpejaduTe,
UTH. [pkeTe rv Aeuata
HacTpaHa.

Cekorall KopucTeTe pakasuLm
3a pepHa LUTO ce OTMOPHM 3a
TOMMWHa Kora ctasaTte Unu
BaguTe cadosu BO / oA BpenaTa
pepHa.

EnekTpuyHa pepHa

1.N3BageTe r1 cute TaBu 3a neyere u
XKWUYEHWOT rpun of pepHara.

2.3aTBopeTe ja BpaTa Ha pepHarta.

3.M36epeTe ja nosuumjata CtaTnyHO.

4.N36epeTe ja HajronemaTa MOKHOCT
Ha rpunoT, Buaete Kako ce pabomu
CO eflekKmpuYyHama pepHa,
cmpaHuya 23.

5.BknyyeTe ja pepHaTta ga pabotu
okony 30 MUHYTW.

6.Uckny4yeTe ja pepHaTa, Buagete Kako
ce pabomu co enekmpu4Hama
pepHa, cmpaHuua 23

PepHa co rpun

1.N3BageTe r1 cute TaBu 3a neyere u
XKWUYEHWOT rpun of pepHara.

2.3aTBopeTe ja BpaTa Ha pepHarta.

3.M36epeTe ja HajronemaTta MOKHOCT
Ha rpunoT, Buaete Kako ce pabomu
co egpunom, cmpaHuya 33.

4.Bkny4eTe ja pepHaTa ga pabotu
okony 15 MUHyTW.

5.UcknyyeTe ro rpunoTt, Buaete Kako
ce pabomu co epusom,
cmpaHuua 33

Moxe fa ce nojaesat Yag u
MUpM36a BO TEKOT Ha HEKOIKY
Yaca npu npeata pabota. Oa e
cocema HopmanHo. O6esbeaeTte
[obpa BeHTUNauuja Ha
npocTopujaTa 3a ga uanesart
Yagot u mupusbaTa. N3berHete
OVPEKTHO BAWLLYBaHe Ha YagoT
1 Mupmsbara LTo ce ucnywTa.

21/MK



B Kako ce pakysa co pepHata

OnwTn nHopmaumm 3a

nevyemwe, AUHCTabE N NneYvYemwe

Ha rpunorT.

BpenwvTe nospLumnHu
npeav3BuKyBaaT M3ropeHuLm!
Mpoun3BoaoT e Bpen kora ce
ynotpebysa. Hukoraw He
AonupajTe M Bpenute
FOPUNHULIM, BHaTpeLIHUTe
[enoBv Ha pepHarTa, rpejaduTe,
UTH. [pkeTe rv Aeuata
HacTpaHa.

Cekorall KopucTeTe pakasuLm
3a pepHa LUTO ce OTMOPHM 3a
TOMMWHa Kora ctasaTte Unu
BaguTe cadosu BO / oA BpenaTa
pepHa.

BHumaBajTe kora ja oTBopaTe
BpaTaTa Ha pepHaTta bugejku
nsnerysa napea.

Mapeata Moxe Aa BM rv nonapu
paueTe, NULETO U/MNn o4nTe.

CoBeTu 3a neyew-e Meco

O6paboTkaTa Ha LenoTo nune,
MUCMpPKaTa UK ronemmuTe napynka
MEeCO CO MPenmnBM Kako LITO ce
NUMOH MnK LUpH 61Gep ro
noaobpyBaat pe3ynTaToT oA
roTBeH-ETO.

Tpeba 15 go 30 MMHYTW noBeke Aa
ce ncrne4vye MecTo Co KOCKM
cnopedeHo Co neYerse Ha 1ucTa
ronemMmHa meco 6e3 Kocku.

Ha cekoj ueHTMMeTap og MecoTo BO
cnoesute My Tpeba okony 4-5
MUWUHYTW BPEME 3@ FOTBEHE.
OcTaBeTe ro MecoTo BO pepHaTa
okony 10 MUHYTK OTKaKO Ke 3aBpLUK
BpemeTo 3a roteere. CoKkoT
noaobpo ce AnUCTpmMbympa H13
LenoTo Meco 1 He UCTeKyBa Kora ce
ceye MecoTo.

Pubata Tpeba goa ce cTaBu Ha
cpeavHa unv gonHaTa pelueTka Bo
cajl OTNOPEH Ha TonmnuHa.

CoBeTu 3a neyere Ha rpun
Kora mecoTo, pM6aTa n nuneTo ce

neyat Ha rpun, Te 6p3o NoTemHyBaar,
“MaaT BKyCHa KpLikaBa Kopa 1 He ce
cywat. PamHu napumksa, paxkeH4uhsa

CoBeTu 3a neyeme
* KopucTteTe coofBeTHN MeTanHu
YYHUKM LUITO HEe ce nenat unn

anyMWHUYMCKN cafoBu Unu
CUIMKOHCKM Kanarnu oTropHU Ha
TOMMMHa.

* VckopucTteTe ja Hajgobpo
BHATPELLHOCTAa Ha pamkaTa.

+ CraBeTe ro KanaroT 3a neyeme Ha
cpeaunHaTta Ha pelueTkaTa.

+ V3GepeTe ja npaBunHata nosmuuja
Ha pelleTkaTa npeg ga ru Bkry4ute
pepHaTta unu rpunoT. He MeHyBajTe
ja nonoxbata Ha pelueTkaTa kora
pepHaTa e Bpena.

* [pxeTe ja BpaTaTa Ha pepHaTa
3aTBOpEHa.
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CO Meco 1 konbacu ce ocobeHo
MOrofIHW 3a rPuI, Kako U 3eneHYyKoT
LLITO COAPXKN MHOIY Bofa, Kako AoMaTu
N NUNepKu.

PacnopepeTe rv napunktaTta LWTOo Ke
Ce rneyart Ha rpun Ha pelleTkaTa 3a
rpun unu Bo Taea 3a neyexe co
peLueTKacT rpun Taka LWTo
ondpaTeHnoT NPoCTop He ja
HagMWHyBa roriemMmuHaTa Ha rpejayqor.
JInsHeTe 1 pelueTkata unuv TaBata
3a neyerbe COo rpun Ha cakaHoTo
HMBO BO pepHaTa. AKO neyeTe co
peLueTka, CTaBeTe ja TaBaTa 3a
nedere Ha NofonHaTa pelueTka aa
rm cobupa macHoTMuTe. TaBaTa 3a



neyerwe Mopa ga 6uae co ronemMuHa
KOJKy LUTO € LenaTa noBpLUMHa Ha
nedere. MOXHO e Aa He ja fobveTte
co npoussoaoT. [oaajte Boga Bo
cafoT 3a nevyere 3a NonecHo
yucTeme.

XpaHaTa WTO He e cooaBeTHa
3a neyexse Ha rpun Hoca
pu3unk of noxap. Kopuctete
caMo XpaHa co rpuroT WTo e
coofBeTHa 3a MHTeH3UBHaTa
TOMNWHa of rpUnoT.

He cTaBajTe ja xpaHaTa
npepaneky Hasag BO rpunoT.
Toa e HajpenuoT gen u
MacHaTa XpaHa MoXe fa ce
3ananw.

Kako ce paboTtu co
eneKkTpuyHaTa pepHa

UcknyyyBame Ha enekTpuiHaTa
pepHa

BaxHo e goa ro ctaBuTe peLleTkacTuoT
rpWn NpaBKITHO Ha NexuLiTaTa.
PelweTkacTnoT rpun mopa ga ce
BMETHe Mery fnexuiiTaTta Kako LITo e
npuKaxkaHo Ha crnukaTa.

He ocTtaBajTe pelueTkacTMoT rpun ga
ce noTnMpa Ha 3aaHMOT SWa BO
pepHata. JIu3HeTe ro pelueTkacTmoT
rpYn HWM3 NpeaHNOT Aen Ha nexuwTaTa
N HamecTeTe ro co NoMoLl Ha BpaTa 3a
Aa ce nocturHe nobpa paboTta Ha
rpunorT.

(Bapupa 3aB1CHO o4 MogenoT Ha
npoun3BoAoT.)

PaGoTHM pexumu

Penocnenot Ha paboTHUTE pexmumu
LUTO € NpUKaXkaH Tyka Moxe Aa ce
pas3nukyBa of opraHusauujarta Ha
BaLLMOT NPOU3BOA.

1.FopeH n noneH rpejay

XpaHaTa ce 3arpeBa UCTOBPEMEHO U
op rope v og gony. Ha

npuMMep, COOABETHO e 3a TOPTH,
TECTO UNN Konayu 1 roTBeHW jagera
BO Kananu 3a roteewe. [oTBETE
camo Co efHa TaBa.

CoopgBeTHaTa nosuumja Ha
pelleTkaTa Ke ce npukaxe Ha
eKpaHoT.

2.lNopeH/poneH rpejay

NOTNOMOIrHaTo CO BeHTUunaTop

BpenvoT Bo3ayx 3arpesaH co
AOIMHWOT M FOPHUOT rpejad ce
pacnpeaenysa eqHaKso 1 6pry HU3
pepHaTa co NMOMOLL Ha BEHTUNAaToOPOT.
loTBeTe co eaHa TaBa.

3.LlenoceH rpun + BeHTUNaTop

BpenvoT Bo3ayx 3arpesaH co
LIeNOCHWOT rpun ce pacnpeaenysa
MHory Gpry BO pepHaTa co NoMoLl Ha
BeHTUnaTtopot. CooaBeTHO € 3a
neyerse Ha rpun Ha ronemm
KOMUYMHN MECO.
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+ CrTaBeTe ronemu unu cpegHu
nopumm BO To4HaTa nosuuuja 3a
nonvuara nog rpejayort 3a
rPUNOT 3a nevyekrse.

+ CsprTeTe ja xpaHaTa no
MonoBMHa o BpEMETO 3a
nevere Ha rpun.

4.llenoceH rpun

PaboTu roneMumoT rpmn Ha ropHara
cTpaHa Bo pepHaTa. CooaBeTHO € 3a
neyere Ha rpun Ha ronemu
KOMWUYMHU MECO.

+ CrTaBeTe ronemu unu cpegHu
nopumm BO To4HaTa nosuuuja 3a
nonvuara nog rpejayort 3a
rPUNOT 3a nevyekrse.

+ CsprTeTe ja xpaHaTa no
MonoBMHa o BpEMETO 3a
nevere Ha rpun.

5.Npun

PaboTv manuoT rpun Ha ropHaTa
cTpaHa Bo pepHaTta. CooaBeTHO 3a
nevere Ha rpun 1 3a rpaTMHnpame
jagemna.

+ CrTraBeTe Manuv unv cpeaHu
nopumm BO To4HaTa nosuuuja 3a
nonvuara nog rpejayort 3a
rPUNOT 3a nevyekrse.

+ CsprTeTe ja xpaHaTa no
MonoBMHa o BpEMETO 3a
nevere Ha rpun.
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6.[loneH rpeja4

PaboTu camo JonHuoT rpejau.
CooaBeTHO e 3a nuua 1 3a
rnocneaoBaTenHo NoTeMHyBahe Ha
XpaHaTa of AorHaTta cTpaHa.
7.0ppxyBake ToNNMHa

Ce KOpWCTU 3a 0apXKyBake Ha XpaHa

Ha openeHa TemnepaTypa nogonr

nepuon, NoAroTBeHa 3a cepBupam-E.
8.PaGoTa co BeHTMnaTop

PepHata He ce 3arpeBa. BknyyeH e
caMo BEHTMNaTopoT (BO 3a4HMOT
sup). CoonBeTHO 3a 6GaBHO
0OMp3HyBahe 3aMp3HaTa 3pHecTa
XpaHa Ha cobHa TemnepaTypa u
nagere Ha 3roTeeHaTa
XpaHa.BpemeTo notpe6Ho ga ce
0OMp3He napye Meco € NoAosnro og
Bpeme NuTpebHo 3a xpaHa co
XKUTapKK.

9.Mnponusa - eEKOHOMUYEH PEXUM

OBaa yHKUMja U’ OBO3MOXYBa Ha
pepHaTa ga ce YMcTu camaTta Ha
BMCOKa Temnepatypa. Ce
npenopadysa 3a Marky M3BankaHu
pepHu. MNMpoymnTajTe ro onUcoT BO



rornasjeTo 3a YMCTere Kako aa ja 11. IlecHo uncTen-e co napea

KopuCTUTe oBaa yHKuMja. Bugete (OBaa dyHKUMja e onunoHanHa.
cmpaHuya 37. Moxe Aa He e BKIly4YeHa co
10. Muponusa BalWOT npousBoa.)

OBaa yHKUMja U’ OBO3MOXYBa Ha OBaa yHKUMja nomara

pepHaTa fa ce YACTU camaTa Ha HeudncTOTHjaTa BO pepHaTa Aa

BMCOKa Temnepartypa. NpoyunTajte ro OMEKHE M 4a Ce UCYUCTU NOMECHO
ONUCOT BO MOrNaBjeTo 3a YNCTeHe (aKko He cTe yekane NpemHory Bpeme).
Kako Aa ja KopuctuTe oBaa yHKUWja. Be monume BugeTe ro genot

Bupete cmpaHuya 37. »HNCTEHE - MECHO YNCTEHE CO

napea“ 3a NecHo YNCTEHE CO Napea.
Kako ce pa6om CO KOHTpONHaTa egnHuUa Ha pepHaTa

1. T T3 :
| l I | ;
O i 5 8888 | BB C o
% "Broed@ ! 40

|
| |
12 11 10 9 8
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/

1 Konye 3a BKITYYYBAHE / 9 Konye 3a nnyc
NCKNYYYBAHE 10 Konye 3a MUHYC

2 EKpaH co qoyHKLMK 11 Konue 3a npunarogyBame

3 T[one co nHamkaToporT 3a 12 Konue 3a Bpakare Ha yHKLMUTE
TEKOBHOTO BpeMe Ha ekpaHoT

4 Cwvmbon 3a BHaTpellHaTa
Temneparypa Bo pepHaTa

5 T[lone 3a MHAWKATOPOT 3a =l : Cumbon 3a Bpeme Ha

rotTeewe
Temnepatypata ) .

6 Konue 3a =) : Cumbon 33 KpajHo Bpeme
BKINyYyBah-e/UCKIyYyBake Ha P ?,a roteere .
roTBEH-EeTO (= + BPoj Ha QyHKUVja
K : Cumbon 3a anapm

7 Konue 3a noctaByBahe Ha & - CMBON 33 YACOBHMK
Temnepatypara : Cum6Bon 3a 3aKnyyeHu

8 Cumbon 3a NoTTUKHyBa4oT (6p30 KOMYMHLA

NPeTXOAHO 3arpeBar-e)
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3l : Cumbon 3a oTBOpeHa

BpaTa

: Cumbon 3a

NOTTUKHYBaYoT (6p30

NpeTXofHO 3arpeBak-e)

/D : Cumbon 3a npoBepka Ha
MecoTO

I : Cumbon 3a naysupatrse
Ha roTBeH-eTO

[ 2 : Cumbon 3a noyeTok Ha
roTBEH-ETO

* (OBaa dyHKuuMja e
onuunoHanHa. Moxe pa He
€ BKIlyYeHa co BaluMoT
npoussopn,.)

Tabena co cyHKLUM:

Tabenata co pyHKLUM M NocoYyBa
PYHKLMMTE LLITO MOXKE Aa ce KopucraT
CO pepHaTa 1 HUBHUTE COOABETHM
MaKCUMarnHu n MUHUManHu
Temnepatypu. MNpenopayaHaTa
Temneparypa ce npukaxysa Kora e
n3bpaHa dyHKumjaTa.

L

dyHKUMWUTE BapupaarT 3aBUCHO
o4 MogenoT Ha npoussoaoT!

[opeH/goneH rpejay 40-280
NOTMNOMOrHaTO CO

BEHTMNaTop

[onem rpun 40-280
NOTMNOMOrHaT Co

BEHTMNaTop

LlenoceH rpun 40-280
[oneH rpun 40-280
OppxyBake TonmMHa 40-100

1 2
I !

' Y
5|[" —71°
4|— __\L_ - 4
§E / -5

1 oo oo B
1+ ¥ W16
=t 7
9 8

Mo3nuum Ha nonuumTe

["opeH rpejay

[pejay 3a rpun

pejay 3a NOTTUKHYBake
BeHTunaTop 3a NOTTUKHYBaH-€
OppxyBatbe TonnmHa

HoneH rpejay

Mosuuwja 3a Ynctene

Pa6oTa co nosmuumuTe Ha
BEHTMNaTopoT

© 00 ~NO O WN -
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MakcrmanHoTo npunaroanMeo
BpPEME 3a rOTBEHE BO PEXMMUTE
OCBEH OAPXKyBaH-€ Ha TonnuHaTa
€ orpaHu4yeHo Ha 6 yaca of
6e36eAHOCHM NPUYNHM.
MporpamaTa ce oTkaxyBa ako
cHeMa cTpyja. Mopa ogHoBo ga
ja nporpamupaTte pepHarta.

Mpu npunarogysake, AaaeHUTe
cMMBOIN Ha YaCOBHUKOT Ke
Tpenkaar.

TEeKOBHOTO Bpeme He MoXe Aa
ce nocTtaByBa gogeka pabotu
pepHaTa BO Koja 6uno dyHkumja
Unn ako ce HanpaseHu
nonyaBTOMaTCKM NN LIeNOCHO
aBTOMAaTCKM NporpamMmuparba Ha
pepHaTa.

Oypu u kora e nckny4veHa
pepHaTa, cujanuykarta Ha
pepHaTa cBeTu Kora Ke ja
OTBOpUTE BpaTara.

Kako ce paboTtu co pepHaTta
1.JonpeTe ro konyeTo \LJ okony 2
CeKyHaM 3a fa ja OTBOpuUTe pepHarta.
» Ha ekpaHOT ce npukaxysa npsara
paboTHa dyHKLMja OTKaKo Ke ja
BKNy4MTe pepHata. Kora ekpaHoT e BO



OBOj pexuM, MoXe Aa r nocrasute
BPEMEeTO 3a roTBEHE U KPajHOTO Bpeme
3a roTBeHbe, Kako U NOTTUKHYBaYoT
(6p30 3arpeBarse).

PepHaTta aBTOMaTCKM ke ce
ncknyym 3a 20 cekyHan ako Hema
nocTaBka 3a pepHaTa Ha
€KpaHoT.

Pa4yHo rotBeHe co u3bop Ha

Temnepartypa v paboTHa (yHKLMja

Moxxe aa rotBuTe ako rv usbepete

Temnepatypara u paboTHaTa dyHKUMja

KOMLLUTO Ce cneumdmnyHm 3a jagereTo 1

paYHOo KOHTponupajTe 6e3 aa

nocTaBuTe BpeMeTpaeH-e 3a

roTBEH:ETO.

1.Ha ekpaHoOT ce npukaxkyBa npeaTa
paboTHa (yHKLMja OTKaKo Ke ro
ponpeTte kondeTto \l) 3a gaja
OTBOpUTE pepHarta.

2.M36epeTe ja paboTHaTa dyHKUMja cO
OONUP Ha Konunkata AN

3.AKo cakaTe Aa ja CMeHuTe
npenopayaHata TemnepaTypa 3a
paboTHaTa (yHKUMja, OBO3MOXETE
ro noneTo 3a Temneparypa co
aonupa Ha konyeto C.

» Cumbonort C Tpenka.

4.MocTaBeTe ja cakaHaTa
Temnepartypa 4o Aonup Ha
Konyuhata \/ .

5.MNoTBpAeTe ja nocTtaBkaTa 3a
Temneparypara co 4onup Ha
KornyeTo |

6.CTtaBeTe ro cagoT BO pepHarta.

7.[onpeTe ro Kon4yeTo } || 3a na
3ano4YyHeTe Co roTBEeH:Ee ako
TemnepaTyparta 1 paboTHaTa
yHKUMja ce cooaBeTHU. CumbonoT

ce NMpuKaxkyea Ha eKkpaHoT.

» PepHaTa ke 3anoyHe BegHall co

paboTta BoO nsbpaHarta yHKUMja 1 ke ja

3ronemyBa BHaTpelLHaTa TemnepaTypa

[0 noctaBeHata Temnepartypa. Cekoj

cTeneH Ha cMMOONOT 3a BHaTpeLlHaTa

Temnepatypa Ke 3acBeTu Kora
BHaTpelLUHaTa Temnepatypa Ke ja
nocTUrHe noctaBeHata. [JJONOnHUTENHN
BKIyY€HW rpejadn 1 npenopavaHata
nosuumja Ha TagaTa ce rnojasyBaat Ha
€KpaHOT 3a (PyHKLMN.
8.PepHaTa He ce ucknyvysa
aBTOMAaTCKM 3apagn payHoTo
roTBeHE Kora Hema aa ro nocraBute
BpeMeTo 3a roTeewe. Moxe ga ro
3aBpLUNTE FOTBEHETO CO AONUP Ha

konueto P |l yLiTe egHatl.

» PepHaTa 3aBpLUyBa CO roTBere u

cum6onor |l ce rojaByBa Ha ekpaHoT.

9.[lonpeTe ro kon4yeTo ® okony 2
CeKkyHaM 3a Aa ja 3aTBOpuUTE pepHara.

FoTBewe CO NocTaByBak€e Ha

BpPEeMeTO 3a roTBeke

Moxe na o6e3benunTe pepHaTa ga ce

NCKIyYn ako rv nsbepete

Temnepatypara u paboTHaTa dyHKUMja

KOMLLUTO Ce cneumdmnyHm 3a jagereTo 1

BPEMETO 3a rOTBEH:E U payHO

KOHTponupajte 6e3 aa nocrasute

BpeEMeTpaeke 3a roTBEeHETO.

1.Ha ekpaHoOT ce npukaxkyBa npeaTa
paboTHa (yHKLMja OTKaKo Ke ro
ponpeTte kondeTto \l) 3a gaja
OTBOpUTE pepHarta.

2.M36epeTe ja paboTHaTa dyHKUMja cO
OONUP Ha KonunkatTa AN,

3.AKo cakaTe Aa ja CMeHuTe
npenopayaHata TemnepaTypa 3a
paboTHaTa (yHKUMja, OBO3MOXETE
ro noneTo 3a Temneparypa co
aonupa Ha konyeto C.

» Cumbonort T Tpenka.

4.MocTaBeTe ja cakaHaTa
Temnepartypa 4o Aonup Ha
KOMYmHaTa s/ A

5.MNoTBpAeTe ja nocTtaBkaTa 3a
Temneparypara co 4onup Ha
KonyeTo

6.[onpete ¢) Aofeka He ce rnojasu
cumbonoT [Pl Ha ekpaHoT 3a
BPEMETO 3a rOTBEHE.
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7.MocTaBeTe ro BPEMETO 3a FOTBEHE
CO [JOMMp Ha KonYnkbata AN 1
noTBpAeTe ja nocTaBkaTa co 4onup
Ha konyeTo (.
» LLITom ke ro noctaBuTe BpeEMETO 3a
rotBere, cumbonort 12| ke ce
NpuKaxysa NocTojaHo.
8.CTaBeTe ro cagoT BO pepHaTa.
9.[lonpeTe ro kon4yeTo } ” 3a ja
3aMnoYHeTe CO roTBEHE aKo
Temneparypara 1 BpemeTo 3a
rotTeewe ce coogseTHU. CumbonoT 4
Ce MNpuVKaxKyBa Ha eKpaHoT.
» PepHarta ke ce 3arpeBa g0
rnocrtaBeHaTa TemnepaTypa 1 ke ja
oopXyBa Taa Temneparypa 4o KpajoT
Ha BpeMeTO 3a roTBeHE LWTO €
n3bpaHo.
» PepHaTa ke 3anoyHe BegHall co
paboTta BoO nsbpaHarta yHKUMja 1 ke ja
3ronieMyBa BHaTpeLLHaTa Temnepartypa
00 noctaBeHaTa Temneparypa. Ja
oapXyBa oBaa TemnepaTypa cé Ao
KpajoT Ha NOCTaBEHOTO BpeEME 3a
roteetbe. Cekoj cTeneH Ha cumbonoT
3a BHaTpelUuHaTa TemnepaTypa ke
3acBeTM Kora BHaTpellHaTa
TemnepaTtypa ke ja nocTurHe
noctaseHaTa. [JoONonNHUTENHM
BKIyY€HW rpejadn 1 npenopavaHata
nosuumja Ha TagaTa ce rnojasyBaat Ha
€KpaHOT 3a (PyHKLMN.
10.0T7KaKo Ke 3aBpLUM NMPOLECOT Ha

roteerse, ce npukaxyesa "'ENd" (kpaj)
Ha eKkpaHOT 1 ce ornacysa anapmor.
11.[donpeTe ro koe 6uno kKon4ye 3a aa
ro UCKIy4nTe anapmor.
» AnapMOT ce UCKMy4yBa 1 pepHaTa
3aBplUyBa co paboTa aBTOMaTCKM.
MocTaByBake Kpaj Ha BpeMeTo 3a
roTBewe 3a nogouHa (OBaa
¢dyHKUMja e onumMoHanHa. Moxe pa
He e BKIly4YeHa cO BaliMoT
npoussopn,.)
Moxe na o6e3benunTe pepHaTa ga ce
BKITYYM U UCKITy4M aBTOMAaTCKN CO
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nocTaByBah€ Ha TemMnepatypara u

paboTHaTa hyHKLMja KOMLLTO ce

cneunduyHM 3a jagereTo, BpEMETO 3a

roTBEHE W KPajHOTO BpeME 3a rOTBEHE

3a NoAOLHA, KOHTPONUPajTe pavHo 6e3

Aa noctaBuTe BpemeTpaeHhe 3a

roTBEH:ETO.

1.Ha ekpaHoOT ce npukaxkyBa npeaTa
paboTHa (yHKLMja OTKaKo Ke ro
JonpeTe KonyeTo @ 3a haja
OTBOpUTE pepHarta.

2.M36epeTe ja paboTHaTa dyHKUMja cO
OONUP Ha KonunkatTa AN,

3.AKo cakaTe Aa ja CMeHuTe
npenopayaHata TemnepaTypa 3a
paboTHaTa (yHKUMja, OBO3MOXETE
ro noneTo 3a Temneparypa co
aonupa Ha konyeto C.

» Cumbonort T Tpenka.

4.MocTaBeTe ja cakaHaTa
Temnepartypa 4o Aonup Ha
KoM4YmHaTa N/ .

5.MNoTBpAeTe ja nocTtaBkaTa 3a
Temneparypara co 4onup Ha
konueto C.

6.0onpete (O noneka He ce nojasu
cumbonoT [Pl Ha ekpaHoT 3a
BPEMETO 3a rOTBEHE.

7.MocTaBeTe ro BPEMETO 3a FOTBEHE
CO [JOMMP Ha KonYukbaTa A/ 1
noTBpAeTe ja nocTaBkaTa co 4onup
Ha konyeTo (.

» LLITom ke ro noctaBuTe BpeMeTO 3a

rotBere, cumbonort [P ke ce

NpuKaxyBa NocTojaHo.

8.[onpete (U noneka He ce nojasm
cumbBonot = Ha ekpaHOT 3a kpajHOTO
BpEME 3a rOTBEHE.

9.MocTaBeTe ro BPEMETO 3a FOTBEHE
CO [JOMMp Ha KonYnkbaTa AN\ 1
noTBpAeTe ja nocTaBkaTa co 4onup
Ha konyeTo .

» LUTom ke ro noctaBuTe KpajHOTO

Bpeme 3a roTaetbe, cumbonoT = ke ce

NpuKaxysa NocTojaHo.

10.CtaBeTe ro cagoT BO pepHara.



11.JonpeTe ro konyeTo } || 3a pa
3aMnoYHeTe CO roTBEHE aKo
Temneparypara, paboTHaTa
dyHKUMja U KpajHOTO Bpeme 3a
rotTeewe ce coogseTHU. CumbonoT 4
Ce MNpuVKaxKyBa Ha eKpaHoT.
» TajMepoT Ha pepHaTa aBTOMaTCKUN o
npecmeTyBa NOYETHOTO BpEME 3a
roTBEHE CO Of3EMaH€e Ha BPeMeTo 3a
roTBeHEe 0f KpajHOTO Bpeme 3a
roTBekE€ LUTO ro nocTaBuneTe. Pexmumot
3a n3bpaHara onepauuja ce akTmeupa
Kora no4yeTHOTO BPEME 3a roTBEHE Ke
Ce JOCTUrHe 1 pepHaTa Ke ce 3arpee
Ha noctaBeHaTa TemnepaTypa. Ja
oapXyBa oBaa TemnepaTypa cé Ao
KpajoT Ha NOCTaBEHOTO BpeEME 3a
roteetbe. Cekoj cTeneH Ha cumbonoT
3a BHaTpelUuHaTa TemnepaTypa ke
3acBeTM Kora BHaTpellHaTa
TemnepaTtypa ke ja nocTurHe
noctaseHaTa. [JoONonNHUTENHM
BKIyY€HW rpejadn 1 npenopavaHata
nosuumja Ha TagaTa ce rnojasyBaat Ha
€KpaHOT 3a (PyHKLMN.
12.0TKaKo Ke 3aBpLUM NMPOLECOoT Ha

roteerse, ce npukaxyesa "'ENd" (kpaj)

Ha eKkpaHOT 1 ce ornacysa anapmor.
13.HonpeTe ro koe 6uno Kon4ye 3a aa

ro UCKIy4nTe anapmor.
» AnapMOT ce UCKMy4yBa 1 pepHaTa
3aBplUyBa co paboTa aBTOMaTCKM.

AKO cakaTe fa ro oTkaxeTte camo
BpeMeTO 3a rotBere nnn
BpeMeTO 3a roteewe 3aejHO Co
KpajHOTO BpemMe 3a roteen-e
OTKaKo CTe ' noctasune, Tpe6a
Oa ro pecetunpare BpemMeTo 3a
roTBeH:€.

MocTaByBaw-e Ha NOTUKHYBa4oT
(Op30 NpeTxoAHO 3arpeBamse)
KopucTeTe ja cdoyHkumjaTa 3a
NOTTMKHYBa4YoT (Op30 NPeTxoaHo
3arpeBar-€) 3a fa 0be3bequnte geka

pepHaTa Ke ja NOCTUrHe cakaHaTa
Temneparypa nobpry.

MOTTUKHYBaYOT He MOXe Aa ce
nsbepe Bo pyHKUMUTE 3a
OAMp3HyBakbe, eKo-3arpeBarbe
CO BEHTUNATOp ,04pXKyBaHe
TOMMUHa U YncTerse. MocTaBkuTe
3a NOTTUKHYBAYoT ce
OTKa)XyBaaT ako CHema cTpyja.

1.JonpeTe ro kon4yeTo =B otkako ke rm
noctaBute Temnepartypara,
paboTHaTa cpyHKLMja, BpEMETO 3a
roTBEH:E M KPajHOTO BpEME 3a
roTBeHe.

» Cumbonot =§ ceeTn noctojaHo U

nocTaBkaTa 3a NOTTUKHYBa4oT (6p30

NPBUYHO 3arpeBar-e) € BKIyYeHa.

» CuMOOMnoT 3a NOTTUKHYBAYOT Ce racu

LUTOM pepHaTa Ke ja 4OCTUrHe

cakaHaTa Temnepartypa 1 Ke noyHe aa

paboTu BO chyHKLMjaTa BO koja 6una

npea Aa ce akTMeMpa NOTTUKHYBAYOT.

2.[lonpeTe ro kon4yeTo | NMOBTOPHO 3a
Aa ja oTkaxeTe (pyHKUMjaTa 3a
NOTTUKHYBaHE.

» Cumbonot =8 ce racv u noctaekata

3a MNOTTMKHYBaY4oT (6p30 NPBUYHO

3arpeBar-e) e UCKINy4eHa.

UcknyyyBame Ha enekTpuiHaTa

pepHa

HonpeTe ro kon4yeTo @ 3a daja

UCKIyYnTe pepHarTa.

AKTUBMpaHe Ha 3aWTuTara 3a

Kon4ynwarta

Moxxe fa cnpeynTe pepHaTta aa ce

KOPWUCTU CO aKTMBUpaHE Ha

(pyHKUMjaTa 3a 3aWwTMTa Ha KonyumkwaTa.

1.0onpeTe (Y noaeka He ce nojasu
cMBONOT (3 Ha ekpaHoT.

» Ke ce npukaxe ,,OFF* (ucknyueno)

Ha eKkpaHoT.

2.TpuTUCHeTE ro Kon4yeTo A 3a Aa ja
aKTMBMpaTe 3allTuTaTa 3a
KonuuksaTa.
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» LLITom ke ce akTuBMpa 3awiTMTaTa 3a
Kon4yuhsaTa, ke ce npukaxe

,ON® (Bkny4yeHo) Ha ekpaHOT u ke
CBETM CUMBONOT ) 3a 3aLUTUTEHM
konumksa. MoTBpAETe NpeKy A0NMp Ha
©)
KonuumaTa Ha pepHaTa He ce
YHKLIMOHAMHM Kora e aKTMBHa
3allTMTaTa 3a KOM4MHaTa.
3alTuTaTa 3a KONYMHaTa Hema
[ia Ce oTKaxe ako CHeMa CTpyja.

3a pa ja pesakTuBMpare 3awTuTaTa
3a Kon4mkwara, NnpuTUcHeTe
1.0onpeTe (9 noaeka He ce nojasu
cumbonoT (3 Ha ekpaHoT.
» Ke ce npukaxe ,,On* (BKNYy4eHo) Ha
eKpaHoT.
2.[lesakTnBupajTe ja 3awTnTaTa 3a
KoM4MHsaTa Co NPUTMCOK Ha KON4eTo
~v.
» ,OFF* (ncknyyeHo) ke ce nojasu WTO
Ke ce AesakTuBupa 3awTuTaTa 3a
Kon4yuhata. [NoTeBpaeTe npeky Aonup
Ha ©.
KonunwaTa Ha pepHaTa He ce
YHKLMOHANHN Kora € akTUBHa
3aliTMTaTta 3a kondukaTa.
MocTaBkuTe 3a 3awWwTUTaTa 3a
Kon4yuhaTa Hema Ja ce oTKaxaT
aKko cHema cTpyja.

MocTaByBawe Ha anapmoT
Moxe fga ro kopucTuTe TajMepoT Ha
pepHaTa 3a kakBo 6uno
npeaynpenysake Unm notceTyBame
OCBEH 3a nporpamara 3a roTBeH-E.
AnapmMoT Hema BrnivjaHue Bp3
byHKLUMMTE Ha pepHaTa. Ce kopucTtu
caMo Kako npegynpeaysake. Ha
npumep, oBa € KOPUCHO Kora cakaTe aa
ja cBpTUTE XpaHaTa BO pepHaTa BO
ogpeneH MoMeHT. TajMepoT ke ce
ornacu co anapm Ha KpajoT Ha
MOCTaBEHOTO BpeEME.
1.0onpeTe Q) noneka He ce nojasu
cumbonoT (5 Ha ekpaHoT.
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MakcumanHoTo BpeMe 3a
anapmoTt e 23 yaca U 59 MUHYTH.

2.lMocTaBeTe ro BpemeTpaeHeTo Ha
anapMoT NpeKy Kondnkwarta A/ .

» CMMB0NOT L) ke CBETU U ke ce Nnojasu

BPEMETO 3a anapMoT Ha eKpaHoT

LUTOM Ke Cce NMoCTaBu BPEMETO 3a

anapmor.

3.IMo nctekoT Ha BpEMETO 3a anapmor,
cumbBonoT L ke 3anodHe Aa Tpenka u
Ke ce CrnyLHe CUrHanoT 3a anapmor.

UcknyyyBawe Ha anapmoT

1.CvrHanot 3a anapmorT Ke ce
ornacysa 2 MUHyTU. 3a ga ro
3acTaHeTe anapmoT, camo
NPUTUCHETE o Koe BMno konye.

» AnapMoT HemMa Aa ce cnylia u ke ce

NpuKaxyBa TEKOBHOTO BpeME.

OTKaxyBat-€e Ha anapmoT

1.0onpeTe & noaeka He ce nojasu
cuMBOMoT L) Ha ekpaHoT 3a Aa ro
OoTKaxkeTe anapmoT.

2.[MpuUTUCHETE M OApXKEeTe ro KONYeTo v
Joneka He ce npukaxe ,,0.00“.

Ce npvkaxysa BpeMeTo 3a
anapmoT. AKo BpeMeTo 3a
anapmoT 1 BpemeTo 3a roTBeHe
ce nocraeaT UCTOBPEMEHO, Ke ce
Mpu1KaxKyBa NoKpaTKoTO BpeMe.

NMpomeHa Ha BpemMeTO BO [EHOT

1.0onupajte ro konyeto (O Ha
WHTEpBanu goaeka He ce nojasu
cumbonoT © Ha ekpaHoT.

2.[lonpeTe 1 konyuwata A/~ 3a aa
ro nocTtasuTe 4acor.

3.MNoTBpAeTe ja noctaBkaTa Ao gonup
Ha cumBonoT (& u noyekajte 4
cekyHau 6e3 ga gonvpaTe Ha
Kon4yuhsaTa 3a Aa noTepauTe.



MocTaBk1TE 3a TEKOBHO Bpeme
Ce OTKaxyBaaT ako cHema
cTpyja. Tpeba ogHoBo Aa ru
npunarogute. TEKOBHOTO BpeMe
He MOXe [a ce MeHyBa Kora ce
KOPUCTU Koja 1 fa e yHKUMja Ha
pepHaTa.

MpunaroayBake Ha jauMHaTa

1.[Jooeka pepHaTa € BO peXum Ha
MUpYBakse, AonmpajTe ro konyeTto (&
Ha KpaTku MHTepBanu aoaeka He ce
nojasun 'VOL' Ha ekpaHOT.

2.MNpuTtunckajTe rn Kon4mkata A / v 3a
Ja noctaBuTe efeH of ToHosuTe LO,
L1 vnum L2.

3.MputncHeTe ro konyeto & unu
noyekajte 4 cekyHaou npeg aa
JonpeTe HeKoe of Konyukara 3a aa
ja noTBpAUTE NocTaekaTa

MpunaropgyBawe Ha nocTaBKaTa 3a

©KOHOMCKO OCBeTIyBake

1.Jooeka pepHaTa e BO pexum 3a
MUpYBakse, Aonmpajte ro konyeto
Ha KpaTku MHTepBanu aoaeka He ce
nojaesun 'LP' Ha ekpaHOT.

2.[MpuUTUCHETE T KoNYMHaTa A A\ 3a
Aa ja noctasuTe onumnjata On unu
ECO.

3.MputncHeTe ro konyeTo (2 unu
noyekajte 4 cekyHaou npeg aa
JonpeTe Hekoe oA KonyukwaTa 3a aa
ja noTBpAUTE NocTaekaTa

4 Kora e noctaBseHo Ha ON: goaeka e
OTBOpEHa BpaTaTa Unu pepHaTa € BO
pPeXMM Ha MUpyBake Unu paboTu,
cujanuykata nocTojaHo CBETM.

5.Kora e noctaBeHo Ha ECO: goaeka e
OTBOpEHa BpaTaTa Unu pepHaTa € BO
pPeXMM Ha MUpyBake Unu paboTu,
cujanuykara ce BKydyBa M notoa ce
nckny4vysa no 15 cekyHau.

AKO JonpeTe HeKoe Konmye BO TEKOT Ha

paboTtaTa (ocBeH KonqmbaTa®Malll)

cujanuykara ce BKydyBa M notoa ce

nckny4vysa no 15 cekyHau.

Tabena co BpeMuwa 3a rotBeke

BpemuisaTa Ha Tabenata ce
HaMEeHeTM CaMO KaKo BOAMIIKM.
BpemuisaTa Moxe Oa Bapupaat
BO OQHOC Ha TemnepaTypaTa Ha
XpaHara, rycTuHaTa, TUnoT, Kako
¥ BalLUTE HABWKU 3a rOTBeH:E.

Me4yeHe TeCcTO U Meco

1-BaTa nonuvua Bo pepHata e
AonHaTta nonuua.

raBa A CraHpgapaHa TaBa* Zl
Konau Bo EnHa TaBa Mogana 3a konay Ha Zl 2 180 40 ...50
Kanan pelueTka 3a rpun**
Marnu konauu | EaHaTasa |  Cranpappwa Tasa® EI 3 160 25...35
Manguwnax EnHa TaBa KpyxeH kanan 3a 3 160 25...35
Kona4 co aujameTap Zl
of 26 cm Ha pelueTka
3a rpun**
Konaun EnnHa TaBa Taga 3a TecTo* EI 3 180 25...30
TecTo 3a EnHa TaBa . 2 200 30...40
KDOHHN CrangapaHa TaBa Zl
Borato Tecto | EaHa TaBa CraHaapaHa Tapa* 2 200 25...35
Maja Epna TaBa CraHaapaHa Tapa* 2 200 35...45
Nasawun EnHa TaBa CrakneHa/meTanHa 2-3 200 30...40
npaBoaroniHa Tasa Ha Zl
pelueTka 3a rpun**
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Muua EpHa TaBa CTaHnaana Taa* g 2 200 ... 220 15...20
[oseacku ctek | EoHa TaBa _ 3 25 muH. 250/max, | 100 ... 120
(uen)/ CraHpgapaHa TaBa* notoa, 180 ... 190

neyeHka

JarHewwkn 6yt | EgHa TaBa Crannapana Taga® . 3 25 MuH. 220 70...90
(OWMHCTaH) AapAl — notoa, 180 ... 190

MeuyeHo Epna TaBa _ 2 15 MuH. 250/max, 60 ... 80
nunetuko (1,8- CraHpgapaHa TaBa* e A notoa, 180 ... 190

2 kr.)

Mwucupka (5.5 | Eava TaBa Crannapana Taga® . 1 25 muH. 250/max, | 150 ... 210
Kr.) AapAl — notoa, 180 ... 190

Puba EpHa TaBa CTaHnaana Taa* 3 200 20...30
Ce npenopavyBa pepHaTa fja ce 3arpeBa npef roteere Ha koja 6uno xpaHa.

* NopaTtoumTe Moxe Aa He GuaaT ucnopayaHu co NPoM3BoaoT.

** logaTouuTe He ce ucnopayysaar co Npou3BoAoT. flocTanHu ce 3a npoaaxba kako nocebHW fgogaTouum.

TabGena 3a roTBeke 3a TeCTUpame jagewa
Jagenarta Bo oBaa Tabena 3a rotBewe ce noaroteeHu cnoped EN 60350-1 3a ga

KpatkoHocel,

EnHa TaBa

CraHpgapaHa TaBa*

140

20 ...

30

Manu konaun

EnHa TaBa

CraHpgapaHa TaBa*

160

25 ..

35

Manguwnax

EnHa TaBa

KpyxeH kanan 3a konay
co AnjameTap o 26 cm
Ha pelueTka 3a rpun**

—
—
=

160

25 ..

35

Muta co jabonka

EnHa TaBa

KpyxeH upH MeTaneH
cap co anjametap og 20
cm Ha pelueTka 3a
rpun**

=

180

50 ...

60

Ce npenopayysa pepHaTa 4a ce 3arpesa npef rotsetbe Ha koja 6uno xpaHa.
* NogatouuTe MoXe Aa He GuaaT UCropayaHmn co NPOU3BOAOT.

** [logaTouuTe He ce ucrnopadysaar co Npou3soaoT. [locTanHu ce 3a npoaax6a kako NocebHU AoAaTOuM.

CoBeTu 3a neyewe Konayu

+ AKO KONa4oT e MHOry CyB, 3ronemeTe
ja TemnepaTtyparta 3a okony 10 u
HamaneTe ro BpemMeTo 3a roTBEHE.

TemMnepartyparta u ronemeTe ro
BpeMETO 3a roTBeHe.

CoBeTu 3a neyek-e TecTo

+ AKO TECTOTO € MHOTY CyBO,

AKO KOMna4yoT e BnaxeH, ynotpebeTe
rnoMarsnky TEYHOCT Unn HamarnerTe ja
TemnepaTypaTa 3a 10 .

AKO KOMayoT € MHOTY TEMEH Ha
noBpLUMHaTa, CTaBeTe ro Ha JorHara
nonuvua, Hamarnerte ja
Temneparypara u 3roriemeTe ro
BPEMETO 3a rOTBEHE.

Ako e 0obpo 3roTBEHO BHATpPE, HO
nennueo ogHaaBop, ynoTpebeTte
rnoMarsnky TeYHOCT, HamaneTe ja
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3ronemerTe ja Temnepartypara 3a
okony 10 n HamaneTe ro BpeMeTo 3a
roteewe. HaBnaxHeTe rm cnoesuTe
TECTO CO cMeca 04 MIeKo, Macro,
jajue v jorypr.

AKO Ha TecToTo My Tpeba MHory
BpeMe Aa ce ucneye, obpHeTe
BHMMaHWe gebenvHarta Ha TeCTOTO
LUTO CTe ro NOAroTBUIE Aa He ja
HagMuWHyBa AnaboynHaTa Ha TaBaTa.



+ AKO ropHaTa noBsplLUKHa Ha TECTOTO
ce 3alpHK, HO OOMHMOT Aen He e
3roTBeH, MpoBepeTe Aanu
KoNMMYMHaTa coc LTo cTe ja
ynotpe6une Bo TECTOTO € MpPemMHory
6nu3y no gonHarta cTpaHa Ha
Tectoto. O6uaeTe ce aa ro
pasHeceTe COCOT eAHaKBO BO
cpeavHaTa v Bp3 CroeBuTe TecTo 3a
“3edHaYeHo nevetrse.

[MeyeTe ro TecTtoTo BO
COrMacHOCT CO PeXnMoT U
TeMnepaTtypuTte LUTO ce AaaeHun
BO Tabenara 3a roteere. AKO
OOJTHWUOT Aen He e JOBOJTHO
ncnevyeH, ctaeete ro 3a eaHa
nonuua nogony cnegHuoT nar.

CoBeTu 3a roTBeHe 3efeH4YyK

* AKO jaleneTO CO 3eNneHYyK cHeMa
COK U Ce MCYLLUW, FOTBETE o BO
TeHLlepe COo Kanak HaMecTo BO Taga.
3aTBOpeHUTE cagoBu Ke ro 3agpxar
COKOT BO jaiEeH-ETO.

* AKO jalen-eTO CO 3eNeHYyK He ce
3roTBU, CBapeTe ro 3efeHYyKkoT
NpPeTXoQHO UM NOAroTBETE O Kako
KOH3epBUpaHa XpaHa 1 cTaBeTe ro
BO pepHaTa.

Kako ce paboTtu co rpunot

3aTBOpeTe ja BpaTaTa Ha
pepHaTa npu ynotpeba Ha
rpunor.

Bpenute nospLunHm
npeaunsBuKyBaat nropeHunum!

UcknyyyBame Ha rpunot

1.Ha ekpaHoOT ce npukaxkyBa npeaTa
paboTHa (yHKLMja OTKaKo Ke ro
ponpeTte kondeTo \l 3a gaja
OTBOpUTE pepHarta.

2.[lonpeTte ro kon4yeTo 3a A/ 3a fa
ja n3bepeTe cakaHaTta yHKUMja 3a
rpunor.

3.AKo cakaTe Aa ja CMeHuTe
npenopayaHata TemnepaTypa 3a

paboTHaTa (yHKUMja, OBO3MOXETE
ro noneTo 3a Temneparypa co
ponupa Ha konyeto C.

» Cumbonort C Tpenka.

4.MocTaBeTe ja cakaHaTa
Temnepartypa 4o Aonup Ha
KonyukaTta /.

5.MNoTBpAeTe ja nocTtaBkaTa 3a
Temneparypara co 4onup Ha
konueTo C.

6.[onpeTe ro kon4yeTo } || 3aga
3arno4yHeTe COo NeYere Ha rpun ako
TemnepaTyparta 1 paboTHaTa
yHKUMja ce cooaBeTHU. CumbonoT
ce NMpuKaxkyea Ha eKkpaHoT.
» PepHaTa ke 3anoyHe BegHall co
paboTta BoO nsbpaHarta yHKUMja 1 ke ja
3ronemyBa BHaTpelLHaTa TemnepaTypa
[0 noctaBeHata Temnepartypa. Cekoj
cTeneH Ha cMMOONOT 3a BHaTpeLlHaTa
TemnepaTypa ke 3acBeTu Kora
BHaTpelLUHaTa Temnepatypa Ke ja
nocTurHe noctaeeHarta. [JJononHUTENHU
BKIyY€HW rpejadn 1 npenopavaHata
nosuumja Ha TagaTa ce rnojasyBaat Ha
eKpaHoT 3a PYHKLMN.
7.Moxe aa ro 3aBpLUMTE CO rOTBEH:E

Ha rpun co gonunp Ha Kkon4eTo
yuwTe eaHall.
» PepHaTa 3aBpLUyBa CO roTBeH:E Ha

rpun n cumGonor Il ce nojasysa Ha
€KpaHoT.

WUckny4yyBake Ha rpunoT

1.JonpeTe ro kon4yeTo ® okony 2
CeKkyHaM 3a Aa ja 3aTBOpuUTE pepHara.
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XpaHaTa WTO He e cooaBeTHa
3a neyexse Ha rpun Hoca
pu3unk of noxap. Kopuctete
caMo XpaHa co rpuroT WTo e
coofBeTHa 3a MHTeH3UBHaTa
TOMNWHa of rpUnoT.
He cTaBajTe ja xpaHaTa
npepaneky Hasag BO rpunoT.
Toa e HajpenuoT gen u
MacHaTa XpaHa MoXe fa ce
3ananw.

Tabena co BpeMur-a Ha roTBeH€ 3a rpun

n

Puba PelueTka 3a rpun 4..5 250 20...25 MuH.
[unewko Ha napyuwa PelueTka 3a rpun 4.5 250 25...35 MUH.
KoTtnetu of jarHeluko PelueTka 3a rpun 4..5 250 20...25 MUH.
[Neyene roseacko PelueTka 3a rpun 4..5 250 25..30 MUH. "
TeneLkn koTnetu PelueTka 3a rpun 4.5 250 25...30 MUH. "
J1e6 3a TocToBM * PelueTka 3a rpun 4 250 1...3 MUH.

" BO 3aBMCHOCT oA rycTMHaTa

*MpeTxoaHo 3arpejte okony 5 MMHYTH.

**AKo TemnepaTypara Ha ckapa Ha BallMOT NPOM3BO/, He MOXe fia ce NpUnaroam, ckapara ke paoTu Ha
npenopayaHara TemMneparypa.

Jagenarta Bo oBaa Tabena 3a rotBewe ce noaroteeHu cnoped EN 60350-1 3a ga
MM ONECHW Ha MHCTUTYLIMUTE 3a KOHTPOa [a ro TectupaaTt NpousBoAoT.

J1e6 3a TocTOBU PelueTka 3a rpun 4 250 1...3 MUH.
Kodptumsa (roeeacko) - 12 PeleTka 3a rpun 4 250 25...35 MUH.
napunta

CBpTeTe ja XpaHaTa OTKako ke U3MuHaT 2/3 oa, BKYNHOTO BpeMe 3a rpun.
Ce npenopavyBa pepHarta fia ce 3arpeBa 5 MMHYTU Npej rotBeke Ha koja 6uno xpaxa.
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[§ Onpxysare u rpuxa

OnwTn nHopmauyumn

BekoT Ha Tpaere Ke ce Nnpodornxu, a
YyecTuTe Npobnemu ke ce Hamanar ako
Npoun3BOAO0T Ce YNCTU PeOoBHO.

Vckny4yeTe ro npon3BoaoT oa
[OBOA Ha ern. eHepruja npen
0O pXyBake N YACTEHE.
MocToun pusunk og cTpyeH yaap!

OcraBeTe anapatoT fa ce
“3naam npeq YncTere.
BpenwvTe nospLumnHu
npeav3BuKyBaaT M3ropeHuLm!

* YucteTe ro npomsBoaoT TEMESHO Mo
cekoja ynotpeba. Ha Toj HauuH
ocTaTouuTe of roTBeEH-E Ke ce
oTCTpaHaT MONEeCHO U ke ce nsberHe
HWBHO ropetse Npwu CregHnoT naT Ha
BKNy4YyBah-€ Ha anaparor.

* He ce noTpebHu cneumnjanHu
cpefcTBa 3a YMCTeHE 3a
npounseonoT. KopucTteTe Tonna sBoaa
CO CPEACTBO 3a MUeHe, Meka Kpna
Unn cyHrep 3a YncTerse Ha
npounsBoaoT M u3dpuileTe Co cyBa
Kpna.

+ Cekorawl nsbpuiieTe ja
npekymepHaTa TEYHOCT TEMESTHO Mo
YNCTEHETO, a CeKoe NpeTeKyBare
Mopa BefHall Aa ce u3bpuiue.

* He kopucTeTe cpeacTBa 3a YNCTEHE
LUTO coapKaT KUCENMHA UK xnopua
32 YNCTEHE Ha NOBPLUMHUTE Of
He procyBayku YemnuvK UIn of, MHOKC,
Kako n pavkute. Kopuctete meka
Kpna co TeYeH AeTepreHT (HO He
abpasuB) 3a Aa rm ucyHMcTuTe oBue
MOBPLUMHN 0BPHYBajkM BHUMaHWe aa
OpvileTe BO efeH npasel,.

MospLuMHaTa MoXe aa ce
OLUTETM CO AETEPreHTU 1
CpeacTBa 3a YMCTEHE.

He kopucTeTe arpecusHm
CpeacTBa 3a YMCTeHE, MpaLloK
3a uYnCcTeHse / TeYHOCTU Uni
OCTpU NpeameTu npu
YUCTEHETO.

He kopucTeTe YncTtaum Ha napea
3a fa ro ucyucTuTe anapatoT
o6uaejkm Tve moxe aa
npeausBMKaaT enekTpuyeH yaap.

Uucrewe Ha KOHTPONMHUOT
naHen

McuncTeTe rm KOHTPOMHMOT naHen u
perynaTopuTe co BnaxHa kpna u
nsGpuiieTe rv co cyea.

He oTcTpaHyBajTe run
KOHTPOIHUTE
Konuuksa/perynatopm 3a ga ro
NCYNCTUTE KOHTPOSHMOT NaHen.
KOHTpONHWMOT naHen Moxe aa ce
owrteTn!

UucTterwe Ha pepHaTa

Yucrtewe Ha CTpaHUYHUTE

suposu(Bapupa 3aBucHo of

MopAenoT Ha NPOn3BOAOT.)

(OBaa dyHKUMja e onunoHanHa.

Moxe pa He e BKIyYeHa CO BallUOT

npoussopn,.)

1.TprHeTe ro npegHWOT Aen Ha
CTpaHM4yHaTa pamMKa co BrieYere BO
o6paTeH npaBeL, 04 CTPaHUYHUOT
sua.

2.N3BageTe ja cTpaHW4YHaTa pamka ce
BreYeH-e JoKpaj KOH Bac.
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KaTtanutuukmn sugosu

(OBaa dyHKUMja e onunoHanHa.
Moxe pa He e BKIyYeHa CO BaliMoT
npoussopn,.)

BHaTpeluHUTe cTpaHuyHu suagosu (A)
n/vnn 3agHuoT sug (b) Ha BawmoT
npoun3Boa MOXe Aa ce npemaykaHu co
KaTanutnykn eHamen. Katanutunikute
sMOoBKW MMaaT ceBeTna mart 6oja u
noposHa noepLuvHa. He Tpeba ga ce
yucTaT KaTanuTUYKUTe SUOOBU Ha
pepHaTta. bnarogapeHue Ha HMBHaTa
nepdopupaHa CTpykTypa, kaTanumukute
MOBPLUMHM ja cobupaaTt macHoTujaTa u
LLUTOM MOBPLUMHATA Ce HaMOMHN Co
MacHOTWja, Te NoYHyBaaT Aa cBeTar.
Bo oBoj cniyyaj, ce npenopavysa
3aMeHa Ha genosuTe.

JlecHo uncTere co napea
(OBaa dyHKUMja e onunoHanHa.
Moxe pa He e BKIyYeHa CO BaliMoT
npoussopn,.)

OBo03MOXyBa NecHo YncTere buaejkm
HeuducToTHjaTa (MoA YCroB ako He cTe
Yyekare npenosnro) ce oOMekHyBa Co
napearta LUTO ce co3daBa BO pepHaTa,
a BOAEHMUTE Kamnku ce KoHAeH3MpaaT Ha
BHaTPELUHWUTE MOBPLUNHN.
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1.M3BageTe ja uenata onpema o
pepHaTa.

2.WctypeTte 500 ml Boga Bo TaBaTa 3a
pepHa 1 nocTaBeTe ja Ha BTopaTa
ronvua Bo pepHaTa.

3.M36epeTe ja dyHKUMjaTa 3@ NECHO
yncTerse co napea. BpemeTtpaerweto
Ha YNCTEHETO Ke ce BUaM Ha
€KpaHOT 1 He MoXeTe Aa ro
meHyBaTe. MoxeTe ga ro noctasuTe
KpajHOTO BpeMme 3a oBaa (pyHKLMja
Ha YncTeHE.
4.0T1BOpeTE ja BpaTata u n3bpuwiete
MM BHATPEeLHUTE NOBPLUMHM Ha
pepHaTa Co BRaXeH CyHrep unu kpna.
5.KopucTeTe Tonna Boga co cpeacTso
3a MVeHe, Meka Kprna WU cyHrep 3a
Ja ja ucumcTuTe 3akopaBeHaTa
HeuvncToTHja n n3bpuLleTe Co cyBa
Kpna.
3a BpemMe Ha peXxMMOoT Ha NEeCHO
yncTerse napea, Bogarta of
TaBaTa 3a OMEKHyBaH-€ Ha
necHo obnuKyBaHuTe
ocTaToun/HeuncToTuHja Bo
npasHuHaTa Ha pepHaTa ke
ncnapuv n KOHAeH3Mpa BO
npasHuHaTa Ha pepHaTta u
BHATPELUHOTO CTaKMo Ha
BpaTaTa Ha pepHara, Co LUTO
BOOA MOXe Aa Kane kora e
OTBOpEHa BpaTaTa Ha pepHaTa.
M3bpuwieTe ja KOHOEH3aLUmMjaTa
Ao[eKka e OTBOpeHa BpaTara.



MpPoNnUTCKO CaMOCTOjHO YUCTEHE

BpenuTte nospLUMHA
npeausBrkyBaaT nsropeHuym!
He gonupajte ro nponssogoT
AoJeka anapaTtoT e BO npouec
Ha CaMOCTOjHO YnNCTeHE, 3aT0a
ApXeTe v AeuaTa noHacTpaHa.
Mouekajte 6apem 30 MUHYTH
npeg ga rm otTcTpaHuTe
ocTaTouuTe.

PepHaTa e onpemMeHa co NMPONUTUYKO
CaMOCTOjHO YncTene. PepHaTa ce
3arpeBa Ha npubnmkHo 420-480 °C un
npeocTaHaTa HEYMCTOTHja Ce coropyBsa
BO nenen. Moxe ga ce nojasu ronem
anm. ObesbeneTe Aobpo
npoeeTpyBane. MNuponusaTa Tpeba aa
ce KOpUcTM no npmbnuxkHo cekoja 10Ta
ynoTtpeba Ha pepHaTa.
1.M3BageTe ja uenata onpema o
pepHaTa. Kaj mogenu co cTpaHu4yHa
peLueTka, He 3abopaBajTe aa rm
n3BaguTe CTpaHUYHUTE PeLIeTKN.
AKO BaLUMOT NPOM3BO € ONpemMeH co
MUPONUTUYKM 3alLITUTEHN AodaToLm
(OTNOPHM Ha CaMOCTOjJHO YNCTEHE MNPU
BMCOKM TemrnepaTtypu), Torawl He Tpeba
Aa rv BaauTte oA pepHarta.
2.Mpea uMKNycoT Ha YNCTEHe, TPrHeTe
ja HeuncToTWjaTa o HagBOpPELUHUTE
MOBPLUMHM 1 0f BHATPELUHOCTa Ha
pepHaTa co BnaxHa kpna.

He uncrteTte ja rymaTta Ha
Bparara.

PunbepcTankoTo e MHory
OCEeTMMBO N MOXe NecHo aa ce
owTeTu.

Bo cny4aj Ha owTeTyBake Ha
OVXTYHrOT Ha BpaTaTa Ha
pepHaTa, 3aMeHeTe ro CO HOB
LUTO cTe ro Habasune of
obnacTteH cepsucep.

3.,Pyrolysis® HH (nuponusa) N3bepeTe
ja nuponuTnykaTa dyHKUMja
(camoCTOjHO YncTEHSE).

4.%%%eco Ce npenopadvysa ga ce
KOpPUCTU (pyHKUMjaTa 38 EKOHOMNYHO
YUCTEeHe aKo pepHaTa He € MHOry
n3BankaHa.
Ako oBaa (pyHKLMja ce KopUCTK 3a
ronemMu He4YUCToTUU, YUCTEHETO HEMA
Aa buae 3agosonuTenHo. Bo TaksyTe
cny4yau, pyHKuMjaTa 3a nMponusa HH
Tpeba Aa ce NPpUMEHM LLITOM Ke
3aBpLUM LMKITYCOT 32 €KOHOMUYHO
YMCTetbe $1eeco.
BpemeTo 3a caMOCTOjHO YUCTEHE Ce
nojaBsyBa Ha npuka3oT (Bapupa
3aBWCHO 0 MOAenoT Ha Npou3BoaoT.).
OBa BpemeTpaer-e He MOXe Ja ce
npunarogysa.
KpajoT Ha uuKnycoT 3a CaMOCTOjHO
YucTerwe MoxXe fa ce npunarogysa.
5.BpaTtaTa Ha pepHaTa He MOXe Aa ce
OTBOpU U ce nByBa cumbonorT 3a
4]

3aknyyyBatbe <H Ha ekpaHoT BO
TEKOT Ha CaMOCTOjHOTO YMCTEHE.
OcTtaHyBa 3aknyyeHa n3seceH
nepvoa no 3aBpluyBake Ha
nuponuTckaTa yHkuuja. He
OTBopajTe ja BpataTa Hacuna
Brieyejkun ja padkarta cu gogeka He

ncyesHe cMMOOIOT 3a 6n0|<ap,a .
6.710 UMKNYCOT Ha YUCTEHE, TPrHeTe '
TanosuTe o4 HeYucToTUjaTa co Boaa

M ouerT.

Yucrewe Ha BpaTaTa Ha pepHarta
3a fa ja ucunctuTe BpataTa Ha
pepHaTa, KopucTeTe Tonna Boga co
CpPefCTBO 3a MUeke, MeKa Kpra unm
CyHFep 3a Aa ro ucymctute
npou3BoaoT v n3bpuLleTe ro co cyea
Kpna.

M36puLueTe ro CTaknoTo CO OLET U
noToa uUcnnakHeTe ro 3a aa ru
OTCTpaHMTe ocTaTouuTe o4 Bap Kou
MOXXE [a ce nojaBaT Ha CTakNoTo Ha
pepHaTa.
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He kopucTeTe rpybu abpasnsHu
cpeacTsa Unm ocTpu MeTarnHu
XMLUM 33 YUCTEHE Ha BpaTaT Ha
pepHaTa. Moxe aa ja narpebaat
noBpLUMHaTa 1 Aa ro yHuwraT
CTaKmnoTo.

UucTtewe Ha BpaTaTa Ha
pepHaTa

He kopucTeTe jaku abpasmBHU
cpefcTBa 3a YMCTEHE, MeTarHn
npeameTy WTO CTpyXar,
MeTanHo cyHfepye unu
mMaTepujanu oa BapukuHa 3a aa
MM YuCTUTE BpaTaTa U CTakrnoTo
Ha pepHarta.

MoxeTe aa ru nssaguTe BpataTa Ha
pepHaTa 1 cTaknarta Ha BpaTuTe 3a Aa
rm ucumctute. Kako ga rv ussagute
BpaTUTE U cTaknara e objacHeTo BO
nenosute "Bagene Ha BpaTaTa Ha
pepHata" n "Bagewe Ha BHaTpeLUHUTe
cTakrna Ha Bpartara". OTkako Ke rm
n3BaguTe BHATPELLHUTE CTakmna Ha
BpaTaTa, UICHUCTETE I'M CO AETEPreHT
3a cafoBu, Tonna Boga U Meka kpna
unu cyHrep, a notoa msbpuLlerte rm co
cyBa kpna. M3bpuLueTe ro cTaknoTo co
OLEeT 1 NOTOoa UCMNakHeTe ro 3a aa rm
OTCTpaHuTe ocTaToumTe of Bap Kou
MOXXE [a ce nojaBaT Ha CTakNoTo Ha
pepHaTa.
Bapethe Ha BpaTaTa Ha pepHaTta
1.01BOpETE ja NpegHaTa Bpata (1).
2.0T1BOpETE ' CMOjHMLUTE Ha
KyKMLUTETO 3a LiapkuTe (2) AecHo 1
NeBO Hanpea CTPaHU4YHO Co
NMPUTUCHYBaHE HAZ 0Ny Kako LITO €
MpUKaXKaHo Ha cnukara.
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1 Bpata
3aknydyBare Ha NaHTa(3aTBopeHa
nosumuuja)

3 PepHa

4 3aknyyyBane Ha naHTa(oTBOpeHa
nosumuuja)

3.MNomecTe ja npegHaTa BpaTta
MOMOBWYHO.

4./3BageTe ja npegHata BpaTa co
BreYer-e Harope 3a aaja
ocnoboauTe of LWapkuTe Neso U
JecHo.



YekopuTe LITO ke r'M HanpasuTe
3a BpeMe Ha nocrarkarta Ha
Bagewe, Tpeba aa ce nosTopaT
no obpaTeH pegocnea 3a aa
nocTaBuTe BpaTaTta Ha MecTo.
He 3abopaBajte aa rm satsopute
CMOjHULMTE Ha KYKULLTETO Ha
LIapKUTE NpU NOBTOPHO
nocTaByBak-€ Ha BpaTaTa.

Bapgewe Ha BHaTpeWwHOTO

CTakKno Ha BpaTtaTa

(OBaa dyHKUMja e onunoHanHa.
Moxe pa He e BKIyYeHa CO BaliMoT
npoussopn,.)

BHaTpeLLHOTO CTakneHo OKHO Ha
BpaTaTa Ha pepHaTta MoXxe faa ce
N3Baau 3a YNCTEHE.

OTBopeTe ja BpaTaTa Ha pepHaTa.

V3BageTe v wpadoBuTe Ha CTpaHUTe
of nnacTUYHKUOT gen (koH 1).
MosneyeTe koH cebe 1 n3BageTe ro
NNacTUYHMOT Aen LTO e NOCTaBeH Ha
ropHMOT Aen Ha BpaTtata (1).

4 123

1 HajBHaTpeLLHO CTakneHO OKHO

2 BHaTpeLllHO CTakneHO OKHO
3 HapBopelluHO CTakneHo OKHO

4 T[InacTu4yeH oTBOP 3a CTaKIIEHOTO
OKHO - Aony
Kako LITO e npuKaXxkaHo Ha crnukaTa,
NMOAMrHETE ro HajBHATPELLHOTO CTaKMo
(1) benymHo Bo npaBeL, Ha A 1
rnoeneyeTe ro KOH HagBop Bo npasel, B.
MoBTOpeTe ja UcTaTa nocTarnka 3a aa
ro u3BaguTe BHaATPELLUHOTO BHATPELLHO
cTakno (2).

MpBWOT Yekop Aa ja cocTaBuTe
BpaTaTa e Aa ro nocraBuTe
BHATPELUHOTO CTAKIEHO OKHO Ha CBOE
MecTo (2).

Kako WTO e npukaxaHo Ha crvkaTa,
CTaBeTe ro 3aKOCEHWOT arosn Ha

CTaKNeHOTO OKHO 3a Aa HaBlnese BO
3aKOCEHMOT aron Ha nnacTtu4yHnoT

BHaTpeLLHOTO cTakmneHo okHo (2) Mopa
Aa ce nocTasy BO MNaCTUYHNOT OTBOP
6nu3y A0 HajBHATPELLHOTO CTaKINeHo
okHo (1).

Kora ro noctaByBaTe HajBHaTpELUHOTO
CTakneHo okHo (1), npoeepeTe fanu
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neyaTeHaTa CTpaHa Ha OKHOTO e
Haco4yeHa KOH BHaTPeLUHOTO CTaKNeHo
OKHO.

BaxHo e ga rm noctaBuTe AONHUTE
arnv Ha BHaTPEeLLHOTO CTaKMeHO OKHO
BO [OMHMWOT nnacTtuyeH oteop (5).
MpuTKcKajTe ro NNacTUYHMOT Aen KOH
pamkaTa JoAeka He CryLUHeTe 3BYK Ha
KNUKHyBane. dukcupajte ro
NNacTUYHWMOT Aen Co BMETHYBaHe Ha

lpadooBKTE BO OTBOPUTE HA CTpaHMUTE.

3ameHa Ha cBeTUNKaTa BO
pepHaTa

Mpen na ja 3ameHuTe
cBeTurkaTa BO pepHarTa,
npoBepeTe Aanv Npou3BoAoT e
WCKITyYeH of CcTpyja v uanageH
3a oa usberHeTte pusuK og
eneKkTpuyeH yaap.

BpenuTte nospLUMHA
npeausBrkyBaaT nsropeHuym!

Bo oBaa neuka, ce KopucTtu
6reckaBo cBeTuUIKa CO MOKHOCT
nomana og 40 W, BucuHa nomana
og 60 mm, gnjameTap noman og
30 mm mnu xanoreHa cBeTUKa co
npukny4ok Tmn G9, MOKHOCT
nomana og 60 W. CeeTunkute ce
norogHu 3a paboTta Ha
TemnepaTtypu Hag 300 ° C.
CBeTurku Bo pepHaTa Moxe fa ce
Jobujat o 0BNacTeHN CEPBUCHM
areHTu Unmn TexHM4ap co nuueHua.

MosuuwnjaTta Ha ceBeTUNKaTa
MOXe Ja Bapupa oA oHaa Ha
crvKara.

Cwvjanuuara WTOo ce KOpUCTh BO
0BOj ypeQ He e cooaBeTHa 3a
OCBeTyBaH€e NPOCTOpPUKN BO
JomakmHcTBOTO. HameHeTaTa
ynotpeba Ha oBaa cujanuua e
Aa My nomara Ha KOPUCHUKOT Aa
ja rmena xpaHara.
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CwvjanuuuTe WITO cCe KopuUcTaT BO
0BOj Npou3eog Tpeba aa ru
N3apKyBaaT eKCTPeEMHUTE
PU13NYKM YCNOBMK, KaKo LUTO ce
TemnepaTypuTe Hag 50 °C.

Ako pepHaTa uma TpkanesHa

cBeTUrKa:

1.WcknyyeTe ro nponssBoaoT of cTpyja.

2.CBpTeTe ro CTakNeHnoT Kanak
06paTHO 0 ABMXKEHETO Ha
cKasankuTe Ha YacOBHMKOT 3a Aa ro
nssaguTe.

3.AKo cujanuukata BO pepHaTa € o4
TMn (A) Kako Ha JornHaTa Cnuka,
OTCTPaHeTe ja Co BPTeHE KaKo LUTO €
npuKaxaHo 1 3ameHeTe ja. Ako e o
Tun (B), noBre4yeTe ja n oTcTpaHeTe
ja KaKko LUTO e MpuKaxKkaHo Ha cnukara
N 3aMeHeTe ja.

4.CTtaBeTe ro CTakfieHNoT Kanak
O[JHOBO.



PeiwuaBare npobnemu

pemMe Ha paBoTaTta. >>> Oga He e

- Kora ke ce 3arpejat MeTanHute Oenosu, TMe MOXe Aa ce npowmpar 1 aa
npeansBukaat 6yka. >>> Oea He e gpelka.

+ OcurypyBadyoT 3a en. HanojyBame € pacunaH unv nagHan. >>> [Ipogepeme au
ocuzypysadume 80 Kymujama. AKO € HEONMXo0HO, 3aMeHeme au unu
akmusupajme 2u 0OHOBO.

+ [1pon3BoOoT He e NpuKNy4YeH BO (3a3emjeH) LTekep. >>> [[pogepeme 20

+ Cvjanuukata BO pepHaTa e nperopeHa. >>> CMeHeme ja cujanudykama.
* Hewma ctpyja. >>> lNposepeme danu uma cmpyja. [Nposepeme au
ocuzypysadume 80 Kymujama. AKO € HEONMXo0HO, 3aMeHeme au unu
i ypysadyume.

* He ce nocTtaBeHu dyHKUMjaTa u/vnu TemnepaTtypara. >>> [locmageme au
yHKYujama u memrnepamypama co pe2ynamopom/Kon4yemo 3a
yHKYUja/meMiepamypa.

* Hewma ctpyja. >>> lNposepeme danu uma cmpyja. [Nposepeme au
ocuzypysadume 80 Kymujama. AKO € HEONMXo0HO, 3aMeHeme au unu
akmueupajme au ocuzypysadume.

KoHcynTupajte ce co oBnacTteH
areHT 3a cepBUCMpare UNn co
3acTanHuKoT Of Kage LWTO CTe ro
Kynune npov3BodoT ako He
MOXeTe camMu Aa ro pewumnte
npobnemoT nako cTe rm
npumeHune ynaTcrearta BO OBa
nornasje. Hukoraw He
obuayBsajte ce camu ga ro
ronpasaTe pacvnaHuoT ypea.
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