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Dear customer,

You have purchased a product of our new series of
electric ranges. We wish that our product would do you a
good turn. We recommend you to study these
instructions and to operate this product according to
instructions.

YBaxkaemblii nokynartens!

Bbl npuobpenu nsgenuve n3 HOBOWM CEPUM INEKTPUYECKUX
nAuT. Mbl X0TUM, 4TOGbI Halwe usgenve Bam xopowo u
HaféxHo cnyxuno. [losTomy, nepes BbINONHEHWEM
MOHTaxa, BBOLOM B 3KChfyaTauuio u obcnyxuBaHvem
NAUTEl  PEKOMEHOYEM O03HaKOMUTbCA C  MpaBunamu,
U3noXxeHHbIMM B AaHHOM “PykoBoacTse..”, n cobnogatb
UX.

KypmeTTi catbin anywbi!

Ci3 ra3 newTepiHiH aHa cepusicbiHaH OyWbiM caTbin
anablHbI3. BisaiH OyMbIMbIMbI3 Ci3re Xakcbl, api ceHiMai
KbI3MET eTKeHiH kanavmbl3. COHAbIKTaH, NewTi opHaTy,
navpanaHyfFa eHrisy >xeHe KbI3MeT kepceTep anabiHaa
ocbl  «Hyckaynbikta»  GasHpanfaH — epexenepMmeH
TaHbICbIN, onapAbl cakTayabl YCbiHaMbI3.

IMPORTANT INFORMATION

OBLUME PEKOMEHOALIUU

XAIMbIl ¥CbIHbICTAP

o Verify whether data on the nominal supply
voltage, indicated on a type plate, agree with
the voltage of your mains.

e The range is coupled to mains according to the
connection diagram .

e Solely authorised persons may perform
installations, repairs, adjustments, interventions
into the appliance.

e An omni - polar curcuit - breaker must be
installed before the appliance, with a between
- contact spacing of 3 mm or more.

e The range must not be used for any other
purpose than solely for thermal food
preparation. In the case of using the appliance
for another purpose there is a risk of
malfunction due to its excessive heat load. The
warranty does not apply to faults due to
incorrect usage of a range.

e Make sure connecting cords of other
appliances can not come into contact with the
cooking plate or other hot parts of the range

¢ |t is unallowable to put any combustible matters
near the oven cooking plates, oven heaters or
in the range compartment.

o If the range is not in service, see that all of its
switches are off.

¢ In cleaning or repairs, the main electric power

e [poBepbTe, COOTBETCTBYIOT U [aHHble O
HanpspkeHWW,  yKasaHHble Ha  3aBOACKOM
TUMOBOM LUMTKE, A@HHLIM HanpsbkeHus Baluein
3MEKTPUYECKO CETU.

e lnuta pomkHa ObITb  NpucoeguHeHa K
aneKTpoceTu cornacHo cxeme
3M1eKTPONpPUCOeANHEHNS.

e MoHTax, noAkMoYeHne, BBOA nnMTbl B
3KCMMyaTaumMio M PEMOHT MOXET BbINOMHUTb
TONbBKO YMNOMTHOMOYEHHas cepBucHasi
opraHv3auus, nmMetoLasn paspelueHune
(nvueHsuio) COOTBETCTBYIOLLMNX cnyx6

"ocynapcTBeHHOro Haasopa.

e B nuHMIO anekTpoceTu, nepen nnviTow, Ans
OTKIMOYEHUS] BCEX NMHUIN 3NEKTPOCOeaUHEHNI
nnuThbl, Heobxoanmo YCTaHOBUTb
OTKMYawlllee  YCTPOWCTBO  (Oanee,  Kak
“rnaBHbIV BbIKNOYaTEnNb”), paccTosHUE MexXay
KOHTaKTaMu Yy KOTOPOrO B  Pa3oOMKHYTOM
COCTOSIHUM MUHUMArbHO 3 MM.

e [lnuTa npegHasHayeHa TONMbKO ANS TENNOBOro
NPUroTOBMEHUs nmLm. Heponyctumo
MCnonb3oBaTb NNNUTY C UEmNbi0 OTannuBaHus
NMOMELLEHUS, TaK KaK 3TO MOXET MPUBECTU K
HapyLLEHUO DyHKLMM nAnTbI u3-3a
Ype3MepHOW TENSIOBOW HarpysKu.

e O npoBegeHWM 3TUX Onepauui crneuuanuct
YNONTHOMOYEHHON  CEPBUCHOW  OpraHusaumm

e 3aybITTbiH TeXHUKanblK aknapaTt Takrauwaga
KOPCETINreH KepHey MaHiHIH KongaHbinaTbiH

NeKTp KeniciHOeri KepHeyre  COWKeCTIriH
TEKCEPIHI3.
e lMewTi anekTp TOpabblHa anekTpXanfaHbiM

cbi3bacblHa CaMKEC KOCY KEpPEK.

e [lewTi opHaTy, KOCy, iCke KOmAdaHy XoHe
XeHaeyai  Tvicti  MemnekeTTik  kagaranay
KbIBMETIHIH ~ pykcaTbl  (nuueH3usAcbl)  6ap
YyoKineTTi CepBUCTIK yWbIM faHa OpblHAaWn
anagpl.

e OnekTp Topabbl eniciHe, newTiH angbiHa,
newTiH 6apnblk 3MNEeKTPKOCHIMbIC >KemninepiH
axblpaTy YLWiH anbIpbiN-KOCKbIWTEI  OpHaTYy
KaxeT (OyaaH api «6acTbl axbIpaTKbILL» ), OHbIH,
TynicnenepiHiH apacblHAarbl apa KalwbIKTbIK
anwak kynae kemiHge 3 Mm-Ai kypangpl.

e [lew Tek kaHa Tarambl XblNyMeH a3ipreyre
apHanfaH. [lewTi ym-xanabl XbINbITY YLWiH
nanganaxyfa >xon 6epinmenai, 6yn wamanaH
TbIC  XKbIly KYKTEMeCi new  Kbl3MeTiHiH,
Oy3blinyblHa aKenin CoFybl MYMKIH.

e Ocbl apekeTTepai Xy3ere acblpfaHbl Typarnbl
yoKineTTi  CepBUCTIK  YMbIMHbIH ~ MamaHbl
«Keningik TanoHbiHAa» TuWicTi ka3banapabl
€Hri3iMn, OHbl KON KOK XoHe MepMeH pacTayfa
MiHaeTTi. Ocbl xa3banap GonmaraH xafganaa
«Keningik TanoHbl» kapamcbl3 gen TaHblnagbl




switch must be off.

We recommend you to turn once every two
years to an authorised repair shop in order to
check on the range function and to make a
professional maintenance. Thus you prevent
contingent troubles and prolong the range
service life.

When detecting a flaw on the appliance
compartment, do not repair it by yourself but
put the appliance out of operation and ask an
authorised person to make the repair.

The maker bears no responsibility for
contingent damages caused by violating the
binding instructions and recommendations set
forth in these instructions.

Do not use any appurtenances whose surface
finish is damaged or otherwise defective due to
wear or handling.

If cleaning the cooker do not use streem
purifier.

The surface of storage shelf could be heated
up up to a high temperature. At pulling out of
hot shelf the surfaces and objects coming into
contact or being in a close distance can be
damaged. Do not operate the appliance with
pulled out shelf. The objects stored in the shelf
can be hot, therefor it is not allowed to put in
this storage shelf flammable or easily
flammable objects.

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

obsi3aH caenaTb COOTBETCTBYIOLLME 3anucy B
.l @paHTUAHOM TaroHe* c o0bsi3aTenbHbIM
noATBepXAeHWeM MoAanvcelo 1 neyvatsto. Mpu
OTCYTCTBMM [AaHHbIX 3anucen ,[apaHTUMHbIN
TanoH" GyaeT cuMTaTbCs HEAENCTBUTENBHBIM U
obasaTtenbscTBa MO rapaHTUAHOMY PEMOHTY
CHUMaIOTCS.

YNONHOMOYEHHasAs CepBUCHas opraHusauus,
BBOAALLAS MAUTY B 3KCMnyaTaumio, JOMMKHa B
AanbHenwem npousBOAuTbL €€ TexHUYeckoe
obcnyxvBaHne 1, npu  HeobxogumocTw,
BbIMOSHATL PEMOHT B rapaHTUHbIA Nepuoa.
MoBepxHOCTb  AlmMKa NAUTbI  MOXeT ObITb
HarpeTa [0 BbICOKOW TemnepaTtypbl. BbiTaHyB
ropauMn - Awmk, Bbl  MoxeTe nospeauTb
NOBEPXHOCTb W/MNW NPeaMeThl, C KOTOPbIMU OH
BCTyMaeT B KOHTAKT UMK KOTOpble HaxoaaTcs B
HenocpeacTBeHHon 6nm3ocTn. He ncnoneayiite
npubop C BbIABUMHYTBIM  SAWMKOM. Belyn,
KOTOpble XPaHATCA B SAWMKe, MOryT ObiTb
ropsyvMM, nNO3TOMYy 3[AeCb He [onyckaeTcs
XpaHeHue roproYnx " nerko
BOCMNAaMEHSIIOLLMXCA NPEeAMETOB.

[leTn B BO3pacTe OT 8 neT u cTapLue 1 nvua co
CHWKEHHBbIMU (OU3NYECKMU UM YMCTBEHHBIMU
CMOCOBHOCTAMM MMM C HexXBaTKOW onbiTa ©
3HAHWN MOTYT WMCMONb30BaTb AaHHbI Mpubdop
npy YCroBWW, YTO OHW HaxogsTcs noA
Hag3opoMm unun Bbinn obydeHbl HesonacHomy
ncnonb3oBaHvio  npubopa UM OCO3HAKOT
noTeHumanbHble puckn. [leTm He [OMKHbI

urpate ¢ npubopom. [fetam pgo 8 nert
3anpetyaetcs BbIMOMHATb YUCTKY "
BbINOMNHsemMoe nonb3oBaTenem

TeXOﬁCJ'Iy)KVIBaHI/Ie Aaxke nog Haa3opom.

Ycnosua 1 CPOKM  XpaHeHunA:. annapaTtbl
OOSMKHbI XpaHUTCA B 3aKpPbITOM NomMeLleHun cC
€CTECTBEHHOWN BEHTUNsuuen n B HOpMarnbHbIX

XoHe keningi xeHaey bolbIHWA
MiHOEeTTeMenep anbin Tactanagsbl.

MewTi icke KOCaTbIH YSKINETTi CEpBUCTIK YMbIM
ofaH ByJaH api TeXHMKanbIK KbI3MeT kepceTyre,
KaxeT OonfaH argavga keningi mepsimae
XeHaey Xyprisyre TUICTi.

Cakray cepeciHiH, 6eTi >xofapbl TemnepaTypara
OeniH Kbl3ybl  MYMKiH. blcTblk  cepeHi
WblFapfaHaa TUETIH Hemece >akblH 6eTTep
XeHe 3aTTap 3akbiMAanybl MyMKiH. KypbinfbiHbl
cepe LWblfapbinfaH Kyhge nanganaHb6aHbl3.
Cepefe cakranfaH bICTblK 6onybl  MYMKiH,
COHABIKTaH, OCbl CakTay CepeciHe TyTaHFfbILl
HeMece OHall TyTaHaTblH 3aTTapgbl KotofFa
pykcart eTinmengi.

Byn KypbinfbliHbl 8 >xacTaH ackaH OGananap
XOHe [eHe Hemece akbin-om kabineTi TemeH
Hemece Taxipubeci xaHe Ginimi xxoK agamagap
TeK KagafanaHca Hemece onap KypbinfbiHbl
navganaHyMeH TaHbICTbIPbINICA XaHe bIKTUMan
KayinTepAi TyCiHCe faHa nanganaHa anagbl.
Bananap 6yn KypblUIfbIMEH XYMbIC icTeMeyi
Kepek. Tek 8 >xacTaH ackaH >XaHe >ayanTbl

TyJIFaHblH, KafgaranayblHAaFbl 6ananap
navganaHyLlbl KyTiMiH )xacav anagbl.
CakrayablH LapTTapsbl XoHe Mep3imi:

annaparttap TabuFn XenaeTkilli xaHe KanbInTbl

Xargambl Gap  (cbipTkbl opTaga GenceHgi
3aTTap MeH waH bonmaybl KEepeK,
TemnepaTypa AuanasoHbl -10° xeHe 37°C

apacblHAa, ayaHblH  KaTbICTbIK  blFangbifbl
Makcumym 85%, cokkbl MeH aipingi 6ongsipmay
Kepek) xxabblK xanaa cakranybl Kepek, cakrany
Mep3imi LueKTenvereH (cakrany >xargavibiH
yCTaHy 6apbicbiHAa), KbI3MET €Ty Mep3imi (erep
TacbiMangay, cakray, opHarty XoHe
TEeXHUKanblKk  Kbl3MeT  kepceTy  GoiiblHLIA
yiFapbIMaapbIH yctaHca) 10 xbin.




shall not
supervision.
o Life of the appliance: 10 years

be made by children without

yCNnoBusiX (BO BHELIHeW cpede  [AOIMKHbI
OTCYTCTBOBaTb arpeccuBHble BellecTBa WU
Nbifb, Ananas3oH Temnepatyp mexgy —10° wu
37° C, oTHocuTenbHasi BRAaXHOCTb Bo3gyxa
Makcumym 85%, Tonukv U BUGpauUUs OOIKHbI
ObITb UCKIIOYEHBI), CpoK XpaHeHusi
HeorpaHuyeH (Mpu  ycrnoBum  cobnogeHust
YCMOBWI XpaHeHus1), CPoK cnyxbbl (ecnu
npuaepxvBaTbCcs npeanucaHnn no
TPAHCMOPTUPOBKE, XPaHEHWIO, YCTaHOBKE W
TeXHU4eckoMy obcnyxmsanuio) 10 ner.

ATTENTION:

If the glass ceramic surface should brake or crack, do
not use it. Disconnect the appliance and call Service
immedialely.

BHUMAHMUE!

Ecnu npousonaét nospexaeHue CTeknokepammyeckomn
BapOYHON MaHenu, obpasylTcs TpeLuMHbl UK noceyka
cTekna, HeMeAneHHO OTKMIoYUTE NIUTY OT ANEKTpoceTH

HA3AP AYOAPbIHbI3!

LbIHbIKbIW Micipy NaHeni 3akbiMaanca, LWbiHblFa Cbi3aTt
Tycce Hemece KepTinin kanfaHbl Gavikanca nnuTaHbl
GipaeH anekTp TopabblHaH — axblpaTbin,  YaKineTTi

M obpaTTecb B  YNOMHOMOYEHHYIO  CEPBUCHYIO || CEpBUCTIK yilbIMFa xabapnacbiHpI3.
opraHusauumio.
CONTROL PANEL MAHEJIb YNIPABJNEHUA BACKAPY NMAHENI

Right rear hot plate control knob
Right front hot plate control knob
Temperature selector

Oven function knob

Thermostat function signal lamp
Power on indicator

O NGO~ WN PR

2. Pyyka nepeknioyaTens nesow 3agHeun

3NEKTPOKOHGOPKM

Pyuka nepekntoyaTtens npaBon 3agHen

3NEKTPOKOHGOPKM

. Pyuka nepekntouaTtensi npaBon nepegHemn
3NEKTPOKOHOPKM

. Pyyka TepmocTara ayxoBku

. Pyuka nepekntouaTtensi yHKUMI OyXOBKM

. JlTamnoyka curHanbHas dyHKUMI TepmocTaTta

. JTamnoyka curHanbHas paboyero cocTosHNs
nnuThbI

3.

0w N o U

5 7 6 1 2 8 3
Left front hot plate control knob 1. Py4yka nepeknioyartens neson nepegHemn 1.Con xaK angblHfbl 3NeKTpni OTTbIKTbI
Left rear hot plate control knob 3NEKTPOKOHIOPKM Gackapy TeTiri

2.Con xak apTKbl aneKTpIi OTTbIKTbI 6ackapy
TeTiri

3.0H xakK apTKbl 3neKTpni OTTbIKTbI 6ackapy
TeTiri

4.0H xaK angblHfbl ANeKTpri OTTbIKTbI backapy
TeTiri

5.Temnepatypa TaHgay TeTiri

6. TepmocTaT pyHKUMANAPbIHbIH, CUTHAN LWaMmbl

7.“Tokka Kocynbl” MHONKaTOPbI

8.“Tokka Kocynbl” MHOUKaTOPbI




BEFORE FIRST USE

PEKOMEHOALWU ONA NEPBOIo
NMPUMEHEHUA NNUTbI

EH ANFALU KONOAHAP AnblHOA

« Before using the appliance for the first time, remove
protective and packing material from the cooker.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the standing regulations and national legislation.

e Before first use we recomend clean the cooker and
accessories.

o After drying of cleaned surfaces switch on main switch
and keep instructions bellow.

e It is not allowed clean and disassemble parts which
are not mentioned in paragraph cleaning.

e CHMMWTE C NMUTbI YyNaKkoBKY.

e PasnuyHble 4acTu U KOMMOHEHTbI YMaKOBKM MOTyT
6bITb MCMONBb30BaHbl BTOPUYHO, NMO3TOMY MocTynanTe
C HVMUW B COOTBETCTBUU C PEKOMEHZALMSIMM JaHHOTO
“PykoBopcTsa ...".

o MMnuTy u eé npuHapnexHoOCTU. HaZo BbIMbITb UMK
OUNCTUTb.

e [locne CywWKU OYWLLEHHBbIE MOBEPXHOCTU BKMHOYUTL
rMaBHbIN BbIKNOYaTENb W AepXaTb WHCTPYKUUAM
HUXe.

e He ponyckaetcs 4uctutb WU pasbupatb getanu,
KOTOpbIE HE YNOMSIHYTbI B MYHKTE O4MCTKM

o [lewTiH opam maTepuanbiH anblHbI3.

e Opam wMmaTepuanbiHblH  Typni  Geniktepi  MeH
KOMMOHEHTTEPIH  eKiHWi kaWTapa nanganaHyra
6onagbl, CoHAbIKTaH ocbl «Hyckaynbikka» Ccaikec

OpeKeT eTiHi3.

o [lewTiH XaHe OHbIH Kepek-KapakTapbliH Xyy Hemece
Tasanay kKaxer.

o KypbinfblHbl €H anfall naganaHap angblHga, newTi
XOHe OHbIH Kepek-xapaKkTapblH Tazanay kepek.

e Tasanmay TapmarbiHAa aTanmaraH  TeTikTepai
Tasanayra xeHe Genekten anyra 6Gonmanap.

OVEN

Before first use of the oven turn the control knob to the
top and bottom heater position. Set the temperature
selector to 250°C and leave the oven in operation with
the door shut for 1 hour. Provide proper room ventilation.
This process will remove any agents and odors
remaining in the oven from the factory treatment.

OYXOBKA

Pyuky nepeknioyaTtens yHKUWIA OyXOBKM YCTAHOBUTE B
nonoxeHune “CTaTv4eckvini HarpeB AYXOBKA BEPXHUM W
HWKHUM  HarpeBaTenbHbIMW  3MeMeHTaMu,  PYuKy
TepMmocTata [AyXOBKM YCTaHOBMTE Ha TemmnepaTypy
250°C, ocTaBbTe AYyXOBKY C 3aKpbITbiIMM ABepuamu
BKMIOYEHHON B TeyeHWe 1 4aca, BbIMOMHMB [AaHHYIO
onepauuio, a 3aTem TLAaTeNnbHO NPOBETPUB NMOMELLIEHNE,

T¥MLWLIANELL

TymwanewTi eH anfaw KongaHap angbiHoa
TymwanewTiH dyHKuuanapeiH 6ackapy TeTiriH - «YCTiHri
XOHe acCTbIHFbl Kbl3AbIPFbIL 3MEMEHTTEPMEH Kbi3AbIPY»
KannblHa  KOMbIHBI3.  Tymwanew  TemnepaTypacbiH
TaHgay TetirH 250°C rpagycka KoWbin, eciriH xxaybin 1
caraT KocbIn KoMblHpI3. OCbl 8peKkeTTi opblHAAN, COHbIHAH
yV-xamabl MYKUST Hkengete OTbIpbin, TyMlianewTeri

yCTpaHuTe TeM caMblM U3 [yXOBKM 3amax oT || 3aybITThlK Kanablk MiCTEPA XKOSAChI3.
KOHCEepBaLUun.
COOKING OBCIY>XKUBAHUE K¥PbINFbIHbI KOJNIOAHBLIMN TAFAM
WITH THE APPLIANCE MInTbl nicipy

NOTICE: NMPEOYNPEXOAEM! ECKEPIM:

e Solely adults may operate the appliance in | e lMpuGop moryT o6cnyxuBaTb Tonbko B3pocnble! B || e KypbinFbiHbl TEK epecekTep faHa OCbl Hyckaynapra
accordance with these instructions. It is not allowed to NOMELLEHUN C YCTaHOBMEHHOW 3NEKTPUYECKON NNUTOWM cam icke konmgaHa anagbl. OneKkTp  nnuTachbl
leave small children without supervision in a room HegonycTUMO OCTaBnATb aeTei 6e3 npucmotpal!! opHaTbiifaH  yi-xanga  Gananapabl  Kapaycbl3
where the appliance is installed. e [pubop He npedHasHayeH [ANs  MCMOMb30BaHUSA Kanablpyra 6onmaiabl.

e This appliance is not intended for use by persons nuuamn  (BKMo4as  geter) € MOHWKeHHbIMM || o Kypbinfbl AeHe, akbln-oM  AaMybl  KeMm, Hemece
(including children) with reduced physical, sensory or U3NYECKNMIN, YYBCTBEHHLIMWU WM YMCTBEHHbIMU cesimMTanabifbl AamblMaraH TyfFanapra (CoHbIH iWwiHae
mental capabilities, or lack of experience and CMNocoBGHOCTAMM UMW MpU OTCYTCTBUMM Y HUX 6ananap) Hemece Taxipubeci MeH 6inimMi  xoK
knowledge, unseless they have been given )KW3HEHHOr0 OMblTa WNAW  3HAHWA, €CNW OHW He TynfFanapfra apHanmaraH, TeKk onap KamKOpriblK
supervision or instruction concerning use of the HaxoasTcst noa KOHTpOnem unu He acTblHga 6Gonbin, Kypbinfblifa  Kbl3MeT  kepceTyre
appliance by a person responsible for their safety. NPOMHCTPYKTMPOBaHbl 06 uKcnonb3oBaHuy npubopa KaTbICTbI nanblHAbIKTaH OTKEH XoHe ocCbl

e Children should be supervised to ensure that they do
not play with the appliance.

e A electro cooker is an appliance whose operation
requires supervision.

NMLOM, OTBETCTBEHHbBIM 3@ UX GE30MACHOCTb.

e [leT [OMKHbI Haxo4UTbCst Mo  KOHTponem Ans
HeJoMyLEHNS Urpbl C TPUGOPOM.

e OnekTpuyeckasi nnuta — npubop, KoTopbln TpebyeT

TynfFanapabiH Kayinciaairi ywiH >kayanTbl TyfFaHblH,
KapafanayblHaa bonca FaHa konaaHa anagpl.

e KypbinfbiMeH onHayra xon 6epmey yuwiH 6Gananap
6akbinayga 6onyra Tuic.
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e The baking plate in grooves can be loaded up to 3 kg
as maximum. The gridiron with a pan or baking plate
can be loaded up to 7 kg as maximum.

e The baking plates and pans are not designed for a
long-term storage of foodstuffs (longer than 48 hours).
For longer storage, store the food in a convenient
dish.

MOCTOAHHOro BHMMaHWA B nNepuoa ero skcniyataunu.
e Bec npotuMBHs ¢ npurotaBnuBaembiM  6nogom,
BCTaBMSEMOro B Nasbl UMW peLLéTKN GOKOBbIX CTEHOK

OYyXOBKW, MoOXeT ObiTb MakcumanbHo 3 kr. Bec
NpOTUBHS c npurotTaeBnuBaemMbim 6nogom,
yCTaHaBNVBaeMoOro Ha  peléTky, MOoXeT ObiTb

MaKCUManbHO 7 Kr.

e JnekTp newi — naWganaHy kesiHae yHeMmi Hasapaa
ycTayabl Tanan eTeTiH Kyparn.

e KaHbiNTblp TabaHblH TyMLlanewTiH OWbifbl Hemece
ipre TOopnapbiHa KOWMbINaTbIH nanbiHganaTbiH
TarammeH Gipre anfaHaafbl eH ken canmarbl 3 Kr,
TOpFfa OpHaTbiifaH TabaHblH, TaFaMbIMEH Koca
anfaHgarbl canmarbl eH ken gerexae 7 Kr.

USING THE HOT PLATE

Control switch can be used to select one of six
temperature settings from a minimum at position 1 to a
maximum at position 6.

CTON BAPOYHbIU - ANIEKTPOKOH®OPKA
YnpasneHnve HarpeBaTesibHbIM 3neMeHTOM
AMEKTPOBAPOYHOM  30HbI  BBLIMOMHAETCS € MOMOLLbIO
nepekroyaTens, MMetoLero 6-Tu CTyneH4YaTylo perynpoBky
MOLLHOCTM.

HauBonblias MOLLHOCTb 3MEeKTPOBapOYHOM 30HbI GyaeT
OOCTWUrHyTa Ha CTyneHu “6”, HaMMeHbLUas - Ha cTynenn “1”.

NELWUTIH YCTIH KONOAHY

Backapy TeTiriH anTbl TemnepaTtypa napameTpnepiHiH
OipeyiH TaHaay YwWiH kKongaHyra Gonagbl, eH a3 KyaT
napameTpi 1 kannblHa KoWFaHaa, eH ken KyaT napameTpi
6 KannblHa KoiFaHaa Gonaasbl.

N

U0

OVEN OPERATION YMPABJIEHUE OYXOBKOM T¥MLUAMELUTI MAAUOANAHY
OVEN INSIDE OYXOBKA T¥MLUANEL
Oven is fitted with three level side guides for inserting the | Ha BepxHeli CTeHke OyxOBKM pacrnonoxeHbl BepPXHW || TyMLuaneluTiH TOp KOlOfa apHarfaH, yw kaTap cbipfbiTna
grid. HarpeBaTenbHbIV anemeHT c HarpeBaTesbHbIM | xonaapbl 6ap. TymwanewTid iwiHAe YCTiHI keHe

Inside the oven there is top and bottom heating element
is placed under the oven bottom.

3M1eMeHTOM rpunsl. HWxHWIA HarpeBaTenbHbIA 3NIeMeHT
pacnonoxeH Nog AHOM JyXOBKU.

acTblHFbl KbI3AbIpy 3NieMeHTTepi 6ap, acTbifbl 3NEeMeHTi
TyMLUANELL KybICbIHbIH acTblHAA OpHAMNACKaH.

OVEN OPERATION

e The oven function mode is selected with the oven
function knob. The knob can be turned in both
directions.

YMAPABJIEHUE YXOBKOM

e Pyuky nepeknioyatens YyHKUWA OYyXOBKW, KOTOPYIO
MOXHO MoBopayuBaTb BIIEBO W BMpaBO, YCTaHOBUTE Ha
Tpebyemyto dyHKUMIO. Pyyky TepmocTata yCTaHOBUTE Ha

TYMLLAMNELUTI NAUOANAHY

e Tymwanew yHKUMACBIHBIH PEeXUMIH  TymLlaneLl
YHKUMSICbIHBI TeTiriMeH TaHaayFa 6Gonaabl. TeTikTi
OHFa XaHe cornfa kapan bypayra 6onaapl.

e Operation temperature is set with the temperature TpeGyemylo Temnepatypy. » Xymbic TemnepaTypackl Temnepatypa  TeTiriHiH
selector, ranging from 50 - 250°C. Clockwise rotation || ® TeMMepatypa  BHYTPM — [yxOBKM  NOAAepxMBaeTCs kemeriveH 50-geH 250°C rpagyc apanbifbiHaa
of the selector sets higher temperature, and vice ;%pmc;‘;ﬁ"é Hg BbIGpaHHo BenuuMHe B AuanasoHe ot opHaTbinagbl. Temnepatypa —TeTiriH - cafaT  TiniHiH
versa, anticlockwise swing reduces the temperature. Ao - Pydky TepMocTaTa MOXHO MoBOpaumMBarh GafbiTbiMeH  GypafaHfa eH yrkeH Temnepatypa MeHi

TONMbKO BMNpaBO, [0 MakCumalribHoW TemMnepaTtypbl, Uu OpHaIZﬂbl, KepiCiHLLle 6¥paFaH Keane TemnepaTypa
obpaTHO (ycTaHOBIEHHasi TemnepaTtypa YMeHbLUaeTcs), TemMeHaeia.
A0 Hynesoro NMOJIOXXeHnA.

Forcible overturning of the zero position will lead to | Mpu HacunbHOM noBopoTe Ppy4kn 3a HyneBoe | TeTikTi KywTen HenpeH acbipa Oypay,

the thermostat damage!

nonoxeHne MOXeT MPOU3OUTU
noBpexaeHue TepMmocTara !

MexaHun4yeckoe

TepMoCTaTTbliH MexaHuKanblK 3aKkbiMaanybiHa ceben
6onybl MyMKiH!




INSERTING OF GRID IN THE OVEN

BCTABKA CETKM B OYXOBKY

TOPObl AYXOBKAFA OPHATY

WARNING!

Do not cover oven bottom with aluminum foil, place on
bottom oven tray, baking pan, container, food or food
products. Coverage causes local overheating of the
bottom surface of the bottom of the furnace and the
furnace can be irreparably damaged by this behavior.

BHUMAHMUE!

He 3akpbiBaiTe OHO AOyxoBOro wkada anioMUHWEBOW
onbroi, nocraBbTe Ha JHO AyXOBKU MOAAOH, BbINEYKU
CKOBOpOAY, KOHTENHep efbl WNW MPOAYKTOB NWUTaHUS.
MokpbITMe BbI3bIBAET FOKaNbHLIA MeperpeB  HWKHen
NOBEPXHOCTU B HWXHEN YacTu Meyvn 1 neym Moxet 6biTb
HaHeceH HenonpaeMMbIi yLiepb 3TUM NoBeAEHVEM.

HA3AP AYOAPbIHbI3!

He 3akpblBanTe AHO AyxOBOro Lwkada anioMUHWEBOMN
donbrow, NocTaBbTe Ha AHO AyXOBKW MOAAOH, BbINEYKM
CKOBOPOAY, KOHTEWHep efbl UNW MPOAYKTOB NUTaHWS.
MokpbITMe BbI3biBAaET NOKalbHBIA NeperpeB  HbKHeW
MOBEPXHOCTU B HWMXKHEN 4acTu Neymn 1 nedn Moxet 6biTb
HaHeCeH HenonpaBVMbIii yepb 3TUM NoBeAeHNeM.

OVEN
FUNCTIONS AND APPLICATIONS

OIMUCAHUE
SYHKLUUN OYXOBKU

TY¥MLIANEL! ®YHKUUANAPBIHbIH
CUNATTAMACHI

Oven illumination being on in setting up all the oven
functions.

OcBelueHne [yXOBKWM, BKMOYEHO B
creayLmnxX NosioXKeHun nepeknoyarens

KaxgoMm 13

TyMLIaneL xapbifbl aybICTbIPbIN KOCKLILTLIH, Gaprblk
Keneci kanbintTapbiHAa Kocynbl Gonagbl.

O

Static oven heat by means of the top and botton heaters.
The thermostat can be set to a temperature within 50 —
250° C.

CTaTu4eckuii HarpeB [YXOBKM BEPXHUM U HUKHUM
HarpeBaTerbHbLIMU  3MEMEHTaMu. TepMocTaT  MOXHO
YCTaHOBWTb Ha TemnepaTypy B AnanasoHe 50 - 250°C.

TymwanewTi  >KOFapfbl  XXOHE  TOMEHri  Kbl3AbIpy
3MeMeHTTepiMeH CTaTuKanblk Kbl3ablpy. TepmocTaTtTbl
50 - 250°C pmanasoHbiHOarFbl TemnepaTtypara KotofFa

6onagbl.




U

Bottom heater in operation. The temperature selector
can be set anywhere between 50° C — 250° C.

Tip: This function is used for baking which requires high
temperature from below.

HarpeB [yXOBKM TOMbKO HWXHUM HarpeBaTenbHbIM
311eMEHTOM. Tenno nepepaércs ecTeCcTBEHHON
KOHBEKUMeN. TepMocTaT MOXHO  YCTAaHOBUTb  Ha
Temnepatypy B AvanasoHe 50 - 250°C.

PekomeHpaaums. [laHHas yHKUMA NPUMEHSIETCA B TOM
cnyyae, kKorga ANsl OKOHYaHUS  NPUroTOBREHUS
HekoTopbix  Gniog  Tpebyetca  Gonmee  Bbicokasi

TyMwanewTi TeK acTbiHfbl KbI3AbIPFbIW  3IeMeHTNeEH
KbI3Oblpy.  Temnepatypa  Tetiih 50 - 250°C
[Ovana3oHblHAarbl TemMnepaTypara Kotora Gonaaei.
¥cbiHbIC. Byn  yHKUMA acTbIHFbl JKafblHAH  KaTThl
KbI3AbIpbIN MicipyAi KaXkeT eTeTiH TarampapAbl a3iprney
YLWiH KonAaHbinaapl.

TeMneparypa CHU3y.

Top heater in operation. The temperature selector can
be set anywhere between 50 — 250°C.

Tip: This function is used for baking which requires high
temperature from above (crusting).

HarpeB [AyXOBKM TOMbKO BEPXHUM HarpeBaTeNbHbIM
3NemMeHTOM. Tenno nepepaércs eCTecTBEeHHOMN
KOHBeKkuMen. TepmocTaT MOXHO  YCTAHOBUTb  Ha
TemnepaTtypy B AnanasoHe 50 - 250°C.

TymwanewTi YCTiHM  Kbl3AbIPFbI  3MEeMeHTNeH faHa
Kbi3oblpy.  TemnepaTtypa Tetiih 50 - 250°C
apanbifblHAarFbl Temnepartypara kotofa 6onagbil.

¥cbiHbIC:  Byn  dyHKUMS  YCTiHM  XafblHaH  KaTTbl

KbI3AbIpbIN Micipyai KakeT eTeTiH TarampapAbl a3iprney
YLWiH KonaaHblnagbl.(kelTblpnak eTin nicipy yLiH).

O

Grilling by infrared radiation. The temperature selector is
set to the maximum position.

MpuroToBneHne nUWM Ha rpurne C WUCMONb30BAHNEM
VHcbpakpacHoro N3MYyYEeHMS. TepmocTat
YCTaHaBNMBAETCs HA MaKCUMalbHYK TEMNepaTypy.

Taramabl rpunbae WMHMPakKbI3bin CoyneMeH AanbiHaay.
TemnepaTypa TeTiri eH ynkeH TemnepaTtypara
Kolblinagbl.

Below are some recommended temperatures for the
preparation of typical food for your guidance.

Tpebyemoe Bpemsi 1 TemnepaTypa, HeobxoaumMble ANs
NPUroTOBMNEHUs Kaxaoro Buaa OGnioaa, MoryT GbiTb
Gonee TOYHO YCTaHOBMEHbl B COOTBETCTBMM C Balumm
OMbITOM 1 HaBbIKOM.

TemeHae Kkelbip AacTypni Taramaapabl nicipyre kaTbICTbl
Temnepartypanap 6epinrex.

50 — 70°C - Drying

50 - 70°C - cyweHune

50 - 70°C — Kentipy

130 -150°C - Stewing

130 - 150°C - TyweHune

130 - 150°C — BykTblpy

150 — 170°C - Preservation

150 - 170°C - cTepunusoBaHue

150 - 170°C — 3apapcbl3agaHablpy

180 - 220°C— Baking of risen dough

180 - 220°C - BbiNeyka U3genuin u3 Tecta

180 - 220°C — KamblpaaH byvibimaap nicipy

220 - 250°C - Meat roasting

220 - 250°C - npuroToBneHve msica

220 - 250°C — ET KybIpy

e |t is necessary to try out a precise temperature value
for every sort of food and the baking or roasting
method.

e Before putting the food in, it is necessary to preheat
the oven in some instances.

e If the selected temperature is not reached, the
thermostat signal light is on. If the selected
temperature is exceeded, the thermostat signal light

e TOuHble TeMmnepaTypHble BENUYMHbI Heobxoaumo
ucnbiTaTh AN Kaxgoro Tuna 6niog wuo cnocoba
npurotoBnenust. [Mepen BkNagblBaHWEM MULLEBbLIX
NpPOAYKTOB, HEOBGXOAMMO B HEKOTOPbIX Cryvasx
[YXOBKY cHavana npeapapuTenibHo noporpetb. Ecnn
Temneparypa elle HeJocTaTo4Has, cBETUT
curHanoHas namnoyka TepmocTaTa. Mpwn
[0CTaToO4HOM TEMNEpaType noracHeT.

e [lan Temnepatypanblk LlaMaHbl TaFaMHbIH 8p TypiHe
XoHe [JdanblHAoay TociniHe kapan KonmpaHbin  Kepy
KaxeT.

e Taram canap angbHaa, Kenm  >kafgannapga
TyMLanewTi anfblH ana Kel3Ablpbin any Kepek.

e Erep Temnepatypa ani pe keTkinikcia 6onca,
TepMmocTaTTblH CUrHan lwambl xaHagel. KaxeTTi
TemnepaTypajaH ackaH Kesge TepMoCTaTTblH curHan
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goes out.

e Slide best the oven gridiron, on which a baking plate
or pan is laid down, into the second groove from
bellow on sides of the oven.

e [f possible, do not open the oven door in the process
of baking. The thermal regime of an oven will thus be
disturbed, the baking time prolonged and the food can
be burnt.

e PeleTky, Ha KOTOPON MNOCTaBfeH MNPOTUBEHb WNW
YTATHULA, 3aCyHyTb Ha CpedHun arnbl, AyXOBKW.
[lBepkn B TeYeHWe MeyveHUs IKenaTenbHo He
OTKpbIBaTb, Tak HapywaeTcs TENMoBOW Pexum
[lyXOBKMW, MPOANEBAETCS BpeMsi neveHus u 6nopo
MOXeT MoAropeTb.

o [iBepLly AYXOBKW BO BPEMS BbINEYKM MO BO3MOXHOCTM
He OTKpbiBaiTe. YacToe OTKpbiBaHWe ABEpPLbI
NPUBOAWT K TOMY, YTO HapylUaeTcsi TemnepaTypHbIi
pEXWM [yxOBKM, MPOANeBaeTcs BPEMs BbiMeuku, a
npurotasnmeaeMoe 61040 MOXET NPUropeTh.

Lwambl ceHegi.

e [licipy Tabarbl Hemece Tabacbl KOWbINFaH TymLlaneLl
TOpbIH, TyMLIANeLWTiH acTbiHfbl XafblHaH caHaraHda
eKiHLLi KaTapblHa carnbiHbI3.

e [licipy kesiHOe TyMmwanew eciriH MyMKiHAiriHWe
awnaHbi3. Cebebi, TymwanewTiH TemnepaTypanblk
pexumi  6y3binbin, Micipy yakbiTbl y3apafbl XaHe
a3ipneHeTiH TaFaM Kymin KeTyi MyMKiH.

FOOD GRILLING

e Grilling with the oven door shut.

e The position of grid depends on the mass and the
type food.

e As a general rule the grid should be placed in top level

BIIOOA HA TPUNE

o [puUrnb NPOBOAUTCSH C 3aKPbITLIMW ABEPKAMM LYXOBKY.

o [Mo3uuust pasveLLeHnsl peLeTk 3aBUCUT Ha obLiem
Bece ¥ BUAE CbIpbsi.

e PeweTky C CblpbeM AN [pUns MOMECTUM YeM

rPUNBbAOEr TAFAMOAP

e [punb xacay yLWiH TyMLanewTiH eciri xabblk 6onyra
THic.

e Topabl opHanacTbipy Kanmnbl TaFraMHbIH canmarbl MeH
TypiHe GannaHbicTbl 6onagbl.

guide. MoBbILLE. e Topabl  opeTTe  >KoFapblpak  OpHanacTbipyapl
YCblHaMBbI3.
GRILLING MEAT ON A GRID rPUnNb ETTEH 'PUNb XXACAY

e Put the prepared food on a grid.

e Slide the grid into the side guides in such way that
loose portion of the grid (with fewer cross bars) is
turned towards you.

« Slide a shallow baking pan filled with water one level
below the grid to catch the dripping gravy from the
grid.

e [pUroToBneHHble MNPOAYKTbI YMNOXUTE Ha PeLéTky
ANs rpunsi.

e PeluéTky 3acyHbTe B Na3bl Ha GOKOBbIX CTEHKax
OYXOBKU TaK, YTOObl Ta 4acTb PELUETKM, Ha KOTOpPOW
pacrnonoxeHo MeHblle nepemMblyek, 6blna Bnepeau.

e [log pewéTky, B 6onee Hu3kne nasbl GOKOBLIX CTEH
WK Ha [HO [YyXOBKM, PeKOMeHAyeM YCTaHOBWTb
npoTuBeHb, Y4TODbI Tyda Mor cTekaTb obpasyloLumics
npu apke Xup.

e [aiblHOanfaH Taramaapabl rpynb TopbiHa canbiHbI3.

e TopablH  Gocray  Geniri anablHFbl  XaFbliHAa
6GonaTtbliHaan eTin, TyMLIanewTiH CblpfbiTna
XonaapblHa canbiHbI3.

e TopablH acTblHa Cy TOMTbIPbIIFAH TaA3 nicipme
TabakTbl TaraM Kyblpy GapbiCbiHAa rpunbaeH araTblH
Mawapl XMUHaY YLLiH KOMbIHbI3.

ATTENTION:

When using a grill, the accessible parts (oven door, etc.)
may become very hot, so make sure that children are
well away at a safe distance from the oven.

BHUMAHUE!
Mpn NpUroToBNEHWUM MWLM Ha TPUNEe AOCTYMHblE YacTu

HA3AP AYOAPbIHbI3:

Mpunbai  KonpaHFaH ke3de  TymwanewTiH — Kepek-
XapakTtapbl (TyMLanewTiH eciri xaHe T.C.C.) wamMajaH
TbiC KbI3Yybl MYMKIH. CoHAbIKTaH 6ananapapl
TyMLIAMELUTEH anbiC YCTaHbI3.

MAINTENANCE AND CLEANING
OF THE COOKER

nnuTbl (OBepua AyXOBKA W T.M.) MOryT Ype3MepHO
HarpeBaTbcs! He paspelwaite petam HaxoauTbCs
B6NM3n Nnuthbi!
yxon
3A nNnuToun

MNELLUTI TA3AJIAY XSHE KYTIM
KePCETY




Keep to the following principles while cleaning or

maintaining the range:

e Set all knobs in off position.

e The main curcuit - breaker placed before appliance
must be in OFF position.

e Wait until the range is cool.

B uensix 6e3onacHoCTM nepea npoBeAeHUeM yxopa

BbINOMHMUTE crnieaylolyee:

e BCe PY4YKM nepekmnoyaTtens 3nekTPOKOHMOPKM, PydKkn
nepeknioyatens QyHKUMA OyXOBKM W TepmocTarta
ycTaHoBuTe B nonoxeHune “BbIKNMIOYEHO”;

e OTCOEAMHWTE NANUTY OT JINHUM BNEKTPOCETH;

* MoAOXAWTE, MoKa NMuUTa OCThIHET.

KyTim kepcety Hemece Tasanay GapbiCcbiHAa MbIHa

HycKaynapAbl OpbiHAAHbI3:

o TeTikTepaiH 6apnbifbiH “coHAipyni” KanmnbiHa KOWbIHbI3.

o KypbInfbliHbIH, Heriari anblpbIN-KOCKbILLbIH
“COHAOIPYNI” kannblHa KOWMbIHbI3.

o Kypbinfbl cankblHAaraHLwa KyTiHi3.

COOKER SURFACE

e Use a damp sponge with detergent for cleaning.

e Fatty stains can be removed with warm water and
special detergent for enamel.

e Never clean enamelled surfaces with abrasive means
producing irremovable damage to the appliance
surface.

OYNCTKA BHELLHEU NOBEPXHOCTHU

e [1OBEPXHOCTb MAUTHI OYMLLANTE NPU NOMOLLX MOKPOM
TPANKM UM TYGKM C  MOBEPXHOCTHO-aKTUBHbLIM
MOMOLLMM CpeAcTBOM. 3aTeM BbITPUTE HACyxo.

e XupHble nATHa ycTpaHuTe TENNOW BOAOW CO
cneumanbHbIM YUCTALWUM CPEACTBOM ANS aManu.

e Hukorga He nonb3yintecb abpasvBHbLIMKU CpeACcTBaMM,
KOTOpble paspylualoT MOBEPXHOCTb 3Manu U Apyrux
NPUMEHEHHBIX MaTepuanos.

NELWUTIH CbIPTKbl BETTEPI

o Tasanay VLWiH AbIMKbIN XOKEHi XoHe XyFblll 3aTThl
nanaanaHbiHbI3.

e Mainbl [fakTapgbl 9Mmanb KanTamara apHanfad
apHaiibl XYFbill 3aTMEH, Xbirbl CyMEH TasanaHbi3.

e OManb KanTamaHbl elKalaH KypbinfbiHblH 6eTiHe
ewnec pAak kangblpaTbiH  Typnini  KypangapmeH
TasanamaHbi3.

ELECTRIC HOT PLATES
If possible avoid contact with water. Clean plates when
are dryand time to time apply small quantity of vegitable

OYUCTKA SNNEKTPOKOH®OPOK
3awmwanTe anekTpokoHdopk oT nonagaHna Ha Heé
BoAbl. Ouunwante KoHGOPKY 6e3 nNpuMeHeHWs BOAbl, a

ANEKTPII OTTbIKTAPObI TA3AIIAY
MymkiH Gonca cy TurisyaeH cakrtaHbi3. OTTbiKTapabl
KypFaKk kannblHAa Tas3anaHel3, apa-Typa asgaraH KekeHic

oil. MHOrAAa MOXEeTe HaHecTU Ha Heé TOHKUA  Cnow || MalbliH KonaaHbIHbI3.
pacTUTENbLHOIO Xupa.
ATTENTION: BHUMAHME! HA3AP AYOAPbIHbI3:

Hotplate rims are made of stainless steel and might
assume yellow colour with time, because of the
temperature effect. This is a physical phenomenon, and
it may be partly removed with the usual metal cleaning
agents.

Aggressive cleaning accessories for dishes are not
suitable for cleaning of rims, as they might cause

O60oaKM KOHGOPOK BbINOMHEHbI U3 HEpXaBetLLen cTanu
M ¥3-3a  BbLICOKOW  TemnepaTypbl BO  Bpewmsi
NPUroTOBMEHUST MOFYT MNOXENTeTb. ATO B npeaenax
HOPMBbI.

MoxénTeBlWMe YYaCTKUMOXHO OYUCTUTb  OBbIYHBIMU
YACTALWMMKU cpeacTBaMu AnsMeTanna.Henb3s unctutb
060aK/M  arpeccuBHbLIMU  YUCTSLLMMU  CPEACTBaMUANS

OTTbIKTapAblH, ~ XuWekTepi  ToTTaHGanTbiH ~ GonaTTaH
)acarnfaH eHe yakbIT eTe kene Tafam asipney kesiHaeri
XOFapbl TemnepaTypajaH capfalobl  MyMKiH. bByn
KanbiNTbl XaFgaw, COHAbIKTAH, capraiFaH Genikrepai
MeTann ByribiMaapra apHanfaH Kapanamnbim
KypangapmeH Tasanayra 6onagpbl. OTTbIKTbIH, XUEKTEpiH
biAbICKa apHanfaH KywwTi acepni Tasanay KypangapbiMeH

scratches. YUCTKM NOCYAbl, TAK Kak OHW NOBPEXAAIOT UX. Tasanayra 6Gonmanabl, ce6ebi cbi3aT Tycin kanybl
MYMKIH.

OVEN OYUCTKA OYXOBKU T¥MLUANEL

e Clean the oven walls with a damp sponge with | e YBnaxHWTe NOBEpPXHOCTb CTEHOK AyXOBKM BOAOW C || e Tymwanew KabbipFanapbiHbii 6eTiH KyFbi Kyparn
detergent. If there are baked ends on the wall, use a CUHTETUYECKUM MOBEPXHOCTHO-aKTUBHLIM  MOIOLLUM CiHipinreH [AbIMKbIN >XekeMeH TasanaHbl3d. KaTbin
special detergent for enamel. Following cleaning, CPEACTBOM MMM HaHecUTe Ha HUX  creunanbHoe *abbIChiN  KanFaH KOKbICTapabl oMarnb  KanTamara
carefully dry up the oven. MoloLLee CPEACTBO, MPEeAHa3HaYeHHoe AN OYUCTKU apHanfaH apHalbl KyFblll  3aTMeH  TasanaHpl3.

e Clean the oven only when cold. amanw, u, Nonb3ysiCb LWETKOW W TPSANKOWN, OYNCTUTE. TymwanewTi Tasanan 6onfaHHaH KewiH MyKuaT

o Never use abrasive means scratching the enamelled || ¢ Ounwas AyxoBky, He yaansiute npUNEYEHHbIE KYPFaTbiHbI3.
surface. ocTaTKv MWLM NPV MOMOLLM OCTPbIX MeTannmyeckux | o TyMLianewTi cankbiH TypFaH kesiHae FaHa TasanaHbl3.

e Wash the oven appurtenances with a sponge and npeameToB. e Omanb KanTamaFa cbi3aT Tycipyi MYMKIH Typnini
detergent or employ the dish wash machine (gridiron, || ¢ Hukorma He wcnonbayinTe abpasvBHble YUCTSLLME Tasanay KypangapbiH ellkaliaH naganaHbaqbls.
pan, etc.) or use suitable detergent to remove rough cpeacrTsa, KOTOPbIMU MOXHO nospeauThb || e TyMmlwanewTiH kepek-xapakrapbiH (Top, Taba, T.c.c)




impurities or burns as the case may be.

3ManMpoBaHHY0 NOBEPXHOCTb.

e [pMHaONeXxHoOCTU OyXOBKWU (PELETKY, NPOTMBEHb U
T.N.) BbIMOViTE rybkon c CUHTETUYECKUM
MOBEPXHOCTHO-aKTVBHBIM MOIOLLMM CPeACTBOM  Unn
MCMNOMb3YiTe MOEYHYIO MaLLWHY AN NoCyabl.

XKYFbILL 3aT MeEH eKeHi konaaHbin TasanaHel3 Hemece
KaTbl—Ky1in xabbICbiN KanfaH 3aTTapAbl TUICTi XYFbILL
3aTTapabl kongaHbln Tas3anaHbi3.

CHANGE OF AN OVEN LAMP

e Set all the control knobs to "off" and disconnect the
range from the mains

e Unscrew the lamp glass cover in the oven by turning
left

e Unscrew the faulty bulb

e Put and screw a new bulb in

e Mount the bulb glass cover.

3AMEHA JIAMINMOYKN OCBELLEHUA
OYXOBKHU

Mpyn 3ameHe namnoykM pekomeHayem cobnogatb

CreayoLmi NopsfokK:

© MPOKOHTPONUPYNTE, YTOBbLI BCE PYYKM Ha NaHenm
ynpaBrneHnst ObiNM - yCTaHOBMEHbI B MONOXEHWE

“BbIKITKOYEHO”,

e BLIKNIOYATE [MaBHbIA  BbIKMOYaTENb  Ha
NoABOAA AMEKTPOIHEPruK K NnuTe,

e CHUMUWTE NNacoH C NammMoYku, BLIKPYTUB €ro BMeEBO,

o BbIKpYTUTE AedEKTHYIO NaMMoYKy U BKPYTUTE HOBYLO,

e HafeHbTe NnadoH Ha NaMnoYKy, BKPYTVB ero Bnpaso,
BKIIOYMTE TMaBHbIN BbIKMOYaTerb.

NHUN

T¥MLWANELWTIH LWWAMbIH AYbICTbIPY

o Backapy TeTikTepiHiH 6apnblfbliH «CoHAIpYNi» KanmnbiHa
KOWbIHbI3 8HE KYPbINFbIHbI TOKTaH aXbIpaTblHbI3

e TymwanewTiH iwiHAeri LWaMHbIH KaknafblH confa
Gypan afbITbiN anbiHbI3

e Akaybl 6ap Wwamabl afbiTbin anbiHbI3

e >KaHa Wwamabl canbiHbI3 Ja, 6ypaHbI3

o LllaMHbIH kaknafFbiH Bypan canbliHbI3.

NOTE:

For illumination it is necessary to use a bulb
T 300°C, E14,230- 240V, 25 W.

1 - Glass cover

2 - Lamp

3 - Sleeve

4 - Oven rear wall

NMPUMEYAHUE:

[ns ocBeLleHVst AyXOBKU NPUMEHSIETCS Namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. Namna

3. MaTpoH

4. 3apHsa CTEHKa AyXOBKU

ECKEPIM:

TymwanewTi xapblkTaHaplpy ywiH T 300°, E14, 230 -
240 B, 25 BT wamaapbl kongaHbinagbl.

1. LLlamHbIH Kaknafbl

2. lWam

3. MaTpoH

4. TymLwaneLuTiH apTKbl kabblpFachl
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OVEN
Procedure for cleaning of internal glass door.

OYUCTKA IYXOBKU

Kak o4nCcTUTb BHYTPEHHME CTEKIO ABEPb AYXOBKM.

11

OYXOBKAHbI TA3AIAY
AYyXOBKa €CiKWeCiHIH iWKi LWbIHBICLIH Kanawn Tasanay
KEepex.




CLAIMS

PEKITAMALUA

LWAFbIM

In case of any defects of the appliance during warranty
period, do not attempt to repair it by yourself. Make a
claim at an authorised dealer or place of purchase and
ensure that you are in possesion of the Certificate of
warranty. Beware that in the absence of duly completed
Certificate of warranty your claim is null and void.

B cnyyae BO3HWKHOBEHMWSI B Nepuoz rapaHTUIAHOTO Cpoka
HeWcrnpaBHOCTEW, He YCTpaHsiiTe X CAMOCTOSITENBHO, a
coobLmnTe O HUX B MarasuH, B KOTOpoM Bbl nnuty
npuoGpenu, unM B  YNONHOMOYEHHYID CEPBUCHYIO
opraHusaumio, koTopasi BBena eé€ B akcnnyataumio. MNpu
aTOM 0b6si3aTenbHO npeabsiBUTe ,[apaHTUNHbLIA TanoH",
3anosiHEHHbIN Hagnexaiium obpasom. Bes
LapaHTuiHoro TanoHa"“ peknamaums 3aBojOM-
M3roTOBUTENEM HE MPUHMMAETCS.

Keninai mepsim kesiHae akaynap TyblHAaca, OHbl ©3iHi3
Ty3eTyre apekeT eTneHi3. CaTbin anfaH fykeHre Hemece
yaKineTTi Aunepre warbiM GoMbiHWa xabapnaHbi3. TuicTi
Typae TonTbipbiiFaH «Keningik TanoHbIH» KepceTiHi3.
TwicTti Typae TonThipbinfaH «Keningik TanoHbIHCLI3»
Hapas3bInblK WafFbIM XapamMcbi3 Gonbin ecentenesi.

METHODS OF UTILISATION AND
LIQUIDATION OF PACKAGES

CIMoOCOBbI UCMNOJIb3OBAHUA U
JINKBUOALNU TAPbI

OPAM MATEPUAIIOAPBLIH KONOAHY
XOHE KOKbICKA TACTAY

Collection of packages at collecting places in your
locality guarantees their recycling.

Corrugated board, wrapping paper

- sale to the collecting places

- in garbage containers for collection paper

Wooden parts - other utilisation

- to the municipality destined place for refuse dumping
Wrapping foil and bags

- in garbage containers for plastic plastic parts

lodpupoBaHHbI kapToH, 06épToyHas bymara
- pofaxa B yTUIbCbIPbE,
- B OTXOAbl MaKynaTypbl
[lepeBsiHHblE NOACTABKY - B CNeLyarnbHble KOHTENHEPSI,
- IHOE WCMonb3oBaHue
MonuaTuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTeHepbl AN nnacTmacchl

XKeprinikTi - xepaeri  KOKbIC
opblHOapFa TancblpcaHbi3,

Opam matepuangapbiH
XUHayFa apHanfaH TUicTi
KanTa eHaeyaeH eTkisineai.
KaTtbipma kafas, opayblLl kafFa3

-kabbINAanTbiH OpbIHAAPFa CaTbiHbI3

- KaFa3 XuHayFa apHarfaH xepriepre TancbipblHbI3
Aralu TyFbipbikTap — 6acka MakcaTTa KongaHblnagbl

- XKeprinikTi >xepaeri apHanbl opblHAaPFa Tancbipblnagbl
- MonunatuneH kanta, nnacTmMacca TeTikTep

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

JIMKBUOALUA NMITUTbI NMOCIIE
OKOHYAHUA CPOKA CITYXKBbI

K¥PblJ1fblHbl KOJIOAHbBIC MEP3IMI
ASAKTANFAHHAH KEMIH )OO

The appliance comprises valuable materials, which
ought to be newly utilised. Sell the appliance to the
collecting place or to the municipality destined place for
refuse dumping.

This appliance is marked in accordance with Directive
2012/19/EU on waste electrical and electronic equipment
- WEEE.

After expire of life time give the appliance to the
collecting place for used electric and electronic
equipment.

HaHHbll  npubop MapkvpoBaH B COOTBETCTBUU C
EBponetickon Oupektuson 2012/19/EU 06 obpalueHum ¢
BbllUEALWNMN U3 YNnoTpebneHnst anekTpuyeckumn U
ANeKTPOHHbIMM  u3genuamu  (waste electrical and
elecronic equipment - WEEE).

[aHHon [npeKkTuBon yCcTaHOBMNEH eOMHbIA eBPONencKuin
(EU) noaxoa k ncnonb30BaHnio BTOPUYHBIX PECYPCOB.

Byn kypbinfbl  kalWTagaH nanganaHyra  kapamppl
MaHbI3abl MaTepuanjapaaH Typaabl. Byn KypbinfbiHbl
KanTa eHaeneTiH kanAblKTapAbl >XWHAWTbIH apHavibl
opblHAapFa caTbiHbI3. byn  Kypbinfel nanganaHyaad
WbIKKAH 9NIeKTp XeHe amnekTpoHabl  OyibiMaapabl
KonpaHy Typanel Eyponaneik QupektuBara 2012/19/EU
cenkec TaHbanaHraH — WEEE (waste electrical and
electronic equipment).

KonpaHbic mep3iMi  askTanFaH KypbUfFblHbl - Kanablk
ANEKTP >KOHe 3NEeKTPOHUKA KypbINFbiNapbliH XUHANTbIH
OpbIHFa TaNCbIpbIHpI3.
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INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUWYECKOMY OBCITY>KUBAHUIO

OPHATY XOHE NAPAMETPJIEPIH
BAMTAYFA KATbICTbl H¥CKAYJIAP

CONNECTION OF THE RANGE TO THE
ELECTRIC MAINS

A device disconnecting the appliance from mains, whose
off contacts of all poles are in a minimum distance of 3
mm, must be built in the stable electrical energy
distribution before the appliance.

There is the recommended three-phase connection of
the range with the aid of an HO5RR-1.5 type connecting
cord (previously CGLG 5Cx1.5) whose ends are to be
adjusted to figure 4.

It is necessary to brace the conductor ends with pressed
terminals against fraying.

For single-phase connection use an HO5RR-F3G-4
(previously GGLG3Cx4) type connecting cord and brace
the conductor ends to figure 5.

After bracing the conductor ends beneath the terminal
board screw heads place a cord in the terminal board
and secure it by a clip against tearing (figure 5).
Eventually close the terminal board cover.

YcTaHoBKy HeobxoauWmo  MpoBecTu
AYWCTBUTENBbHBIM ~ HOpMaTMBam U TpeboBaHusIM.
YcTaHoBKy nnuTbI [OMmKeH npoBOAUTbL
KBanuMULUMPOBaHHbIA  NepcoHan., KOTOPbIA  OOMKEH
YyCTaHOBUTb MAMTY Tak. 4YToObl BapoyHas nnuTta
Haxoaunach B rOpU3OHTarIbHOM NonoXeHuu,
MOAKIIOYNTL K Fa3oBOM W  3NIeKTPUYECKOn cetTn U
NepeKkoHTPONMpoBaTb  (PYHKUMW. YCTaHOBKA  NMUTbI
[omkHa 6bITb NnoaTBepXaeHa B lapaHTUAHOM NUCbME.

B noctosiHHOM pacnpepenuTene nepeg niuTon AOIHKHO
ObITb  yCTaHOBNEHO 06OpyAOBaHWE ANS  OTKIOYeHUs
MAWTbl OT 3N.CeTU, TAe PacCTOsiHWe pa3beAnHEHHbIX
KOHTaKTOB BCeEX MOMcoB MUH. 3MM. Pekomenayemoe
noakmnoYeHne nnuTbl - TpexdasoBoe C MOMOLLbIO
CeTeBOro NPOBOAHMKA TUN

HO5RR-F5G-1,5 (paHblle CGLG 5Cx1,5),
koToporo o6paboTaTb COOTBETCTBEHHO PUCYHKA.
KoHubl  NpoBOAHMKOB  HeobxoauMo  3acuKcUpoBaTb
NpOTMB pacTpenku 3anpecoBaHHbIMKU OKOHYaHUAMK. [ns
0HO(ha30BOro NOAKIOYEHNSA UCMONb30BaTb MUTAOLWNI
kabenb T™MN  HO5RR-F3G-4 (paHblue GGLG 3Cx4),
KOHLIbl NMPOBOAHMKOB 3adpUKCUPOBAaTb COOTBETCTBEHHO
puc.5. Tlocne ykpenneHus KOLOB MPOBOAHWMKOB MOA
ronoskn 6GONTOB B KINEMMHUWKe, BMOXWTb kabenb B
KOpOGKY  KnemMmHuka n  obecneuntb  MpoTvB
BblAepruBaHmsa knuncon (puc.5). HakoHel 3akpbiTb
KPbILLKY KOPOBKM KNeMMHMKa.

YcraHoBKka nNnuTbl AomkHa ObITb noaTBepkaeHa B
[apaHTuitHoM nucbme.

COOTBETCTBEHHO

KOHLibI

K¥PbINFbIHbl ANEKTPOFbIHA KOCY

TypakTbl albipfbiluTa  Kypbinfbl  anabiHga  6apnbik
noncTepaiH  axblpaTblnfaH  TymicnenepiHiv  apa
KalbIKTbIFEl KeMiHAe 3 MM GonaTblH MAUTaHbl 3MEKTP
TopabblHaH axblpaTyFa apHanfaH >xabablk opHaTbinybl
Tuic. KypbinfbiHbl yw ¢asansl HOSRR-F5G-1,5 (6ypbiH
CGLG 5Cx1,5) TypiHAEri KOCbINbIM CbIMbIHbIH, KEMEriMeH,
ywtapblH  4-wi  cypeTTe  KepceTinreHAen  petTen
XKarnFaHbl3.

OTKIi3riWwTiH  yWbIH  CbifbiMAanFaH ywrapmeH 6GekiTy
Kepex.

Bip asanbl KocbinbiM ywiH HO5RR-F3G-4 (6ypblH
GGLG3Cx4) TypiHAeri KOpek CbIMbIH NaiaanaHy Kepek,
eTKi3riluTepaiH yLbIH 5-wwi cypeTke caiikec GekiTy Kepek.
OTKI3rilTepAiH yWbIH afbliTnagarbl bypaHaama 6ackiHbIH,
acTblHa G6eKiTKEHHEH KeMiH CbiMAbl aFbITNaHbIH KopabblHa
canbin, XynblHbIN KanMac YyuWiH KkancbipmMameH OekiTy
kepek (5-wi cypeT). AfbiTnaHblH KOpabblHbIH KaknafbiH
XabblHbI3.

Solely an authorised, skilled person may install the
range. The authorised person is obliged to set the range
cooking plate in horizontal position, to connect it to the
mains and to check up on its duty. Installation of the
range must be confirmed in the certificate of warranty.
The electric range is a heat consumer, the
installation and location of which must correspond
with local standards in force.

Mnuta pomkHa 6bITb YyCTaHOBNEHa M NOAKMNIOYEHa B
COOTBETCTBMM C  HOpMaMu M npaBunamm,
AencTBylowumMmu B cTpaHe Mokynarens.

MoaknioyeHre, MOHTaX M BBOA MNUTbI B 3KCNyaTauuo

AOMKHbI  BblTb  BBIMOMHEHbI  KBANUMULIMPOBAHHbLIM
crneunanmcTom YMNOTHOMOY€HHOMN CepBUCHOW
opraHmsaumu.

KypbInFblHbI YOKINeTTi, 6inikTi MamaH faHa opHaTyFa Tuic.
YakineTTi MamaH newuTiH YCTiH KenaeHeH kanbinta ycran
TYpbIN TOK Ke3iHe >amnfayFa >oHe OHblH XYMbICbIH
Tekcepyre Tuic. OpHaTy aykbiMbl Keningik TanoHbiHAa
KepCeTinreH aykbiMgapra can kenyre Tuic.

OneKkTp KypbINFbICbl KyaT TYTbIHaTblH KypbInfbl
GonfaHAbIKTaH, OHbl OpHaTy X3He KOATbIH OpPbIH,
XeprinikTi KonaaHbICTaFbl CTaHAApTKa caw Kenyre
Tuic.
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For the range connection we advise using a connecting
cable:

- Cu 3 x 4 mm? as minimum - for single-phase
connection (circuit breaker 35 — 38 A to the type)

- Cu 5 x 1.5 mm? as minimum - for three-phase
connection (circuit breaker 3x16A)

[na NoaknoYeHns NAuTbl PeKOMeHZyem WCronb3oBaTb

nutarLwmn kabens :

- MWH. Cu 3 X 4 MM? - ans oaHoba3oBoro NOAKMIYEHUA
(npepoxpanutens 35 - 38 A COOTBETCTBEHHO TUNy)
TpexdasoBoro

-MWH.Cu5x 1,5 MMm? - ans

KypbIifFblHbl  KOCY  YLUiH
navganaHyabl yCbIHAMbI3:
- MMH. Cu 3 X 4 MM - Gip hasanbl KOCbIbIM YLUiH
(TypiHe caiikec 35-38 A cakTaHAbIPFbILLbI)
- MuH. Cu 5 x 1,5 mm? — yw dasanbl KOCbIfbIM YLWiH

MblH& KOpEeK CbiMOapbliH

L=45 mm, BROWN, KOPUUYHEBbIN - L
KOPWUHEBIN, KOHbIP - L
L=45 mm, LIGHT BLUE , CBET/O-CUHW/ - N
CBITNO CUHIM, ALLIIK KOK - N
L=50 mm, GREEN AND YELLOW, 3ENEHO-XENTbI - PE D)

nogknoyeHust (npegoxpanutens 3x16 A) (3x16 A cakTaHAabIpFbILLbl)

L=65 mm, BLACK , YEPHbI/1, HOPHWM, KAPA - L3
L=45 mm, BLACK , YEPHbI1, HOPHWI, KAPA - L2 .
L=45 mm, LIGHT BLUE, CBET/IO-CUHWI, CBITSIO CUHIN - N

ALBIK KOK - N ® i 2 3 4 5 ®
L=50 mm, GREEN AND YELLOW, 3ENIEHO-KENTbIN - PE (@)

3EIEHO-KOBTUM, CAPbI-KACIN - PE | 1/N/PE 230V ~ U
L=25 mm, BROWN, KOPWYHEBBI/, KOPUYHEBUM-, KOHbIP L1 L, N PE

1 2 3 4 5 @
3N/PE 400V~ T ¢ ¢ ?7° %
L, L, Ly N PE

3ENEHO-XXOBTUI, CAPbI-XKACbIN - PE (@)

CONDUCTOR ENDS BRACED WITH PRESSED TERMINAL

KOHL{bl MPOBOAHVKOB, 3AGUKCUPOBAHHBIE 3ANPECCOBAHHBLIM[OKOHYAHMEM
KIHUI MPOBIAHWKIB YKPINAEHO HANPECOBAHUMM KIHLIBKAMM 6
KbIChINFAH COHBIMEH BEKITINMEH ChIMOAP[bIH COHOAPbI
SINGLE-PHASE CONNECTION / O0HO®A30BOE NOAKMIOYEHUE THREE-PHASE CONNECTION / TPEX®A30BOE MNOAKNIOYEHUE
OOHO®A30BE MIAKNIOYEHHSA/EIP ®A3ATbIK KOCbIbIM TPUDA3OBE NMIAKNKOYEHHA/YIU ®A3ATbIK KOCbUbIM
LIGHT BLUE CONDUCTOR LIGHT BLUE CONDUCTOR
CBET/O-CVHWM BLACK_ CBETNO-CUHMM
NPOBOAHWK YEPHbIN MPOBOAHVK
CBIT/NO CUHIN YOPHWIA CBITNO CUHIN
INTERCONNECTORS I NPOBOAHMK KAPA MPOBOAHMK
COEAVHEHWS 3 ALLIbIK KOK CbIM AlLIK KOK ChIM
SEAHAHHS —_— 0
KOCY BONIKTEPI 3 GREEN AND YELLOW BLACK 5 GREEN AND YELLOW
CONDUCTOR YEPHbLIV \ CONDUCTOR
O (5 3ENEHO-XENTbIV YOPHWN 5 3ENEHO-XENTbIN
MPOBOAHWK KAPA ] MPOBOAHNK
2 3ENEHO-KOBTUM 2L 3ENEHO-KOBTUM
MPOBOAHK MPOBOAHYIK
BLACK (BROWN) — = CAPbI-)XACbIS1 CbIM S CAPbI-KACbI CbiM
KOPUYHEBBI O
(HEPHbI) ! CLIP AGAINST CORD TEARING ! CLIP AGAINST CORD
TROBOAKNK KNUMCA NPOTUB if — TEARING
HOPHWM ® BbIEPTVIBAHUSA KABENS BROWN, i m MI KIMIICA MPOTHB
(KOPUYHEBMUI) OBOVIMA NPOTY KOPU4HEBBIN BbIOEPTVIBAHMSA KABENSA
MPOBOAHVIK BAPMBANISIIVRA MPOBOAHK = OBOVIMA MPOTU
KAPA (KOHbIP) CbIMHBIH WhIFLIN KETYIH ~ KOPVIHEBUNA SUEMBARTA LA
BONALIPMANTBIH KbICKBbILL npgggﬂgm CbIMHBIH WbIFbIN KETYIH
5

BONABIPMANTBIH KbICKbILL
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IMPORTANT NOTICE

At any electric range disassembly or assembly besides
its current use it is necessary to disconnect the
appliance from mains and to keep it out of service.

BAXHOE NPEAYNPEXAEHUE

B criyyae 0EMOHTUPOBaHWSI M MOHTaXa MruTbl, KpoMe
CTaHAApTHOrO  UCMOMb30BaHWs, HEOGXOAMMO  MANTY
OTKMIOYMTL OT 3M.CEeTM W 06EecneynTb BbIKIIOUYEHOE
COCTOSIHME.

MAHbI3[Abl ECKEPTY

KypbinfbiHbl cTaHAapTThl NavganaHynaH 6acka kesgepi
KypacTblpy »aHe BernLuekTey XyMbICTapblH OpHATY YLUiH
KYPbIFbIHBI TOKTaH axblpaTblHbI3.

In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

* Verification of the correctness of mains connection,

e A check on the duty of heaters, control and governing
elements,

e Presentation to the client of all functions of the
appliance and familiarisation with its service and

Mpu yctaHoBke npubopa Heo6GxoAMMO NpPOBECTU

cnepylolwme [eUCTBUSI OTHOCMTENbHO  hyHKUUK

npubopa :

e KOHTPOIb NPaBUMbHOTO NOAKMIOYEHNS K 3M.CETH

e KOHTPOMNb (PYHKUMM HarpeBaTenbHbIX, YNpaBAsoOWMX
1 PErynupymoLimx anemMeHToB

e [1eMOHCTpaLuMsi 3aka3unky Bcex hyHKuuin npubopa u

KypbInfbiHbl OpHATYy Ke3iHAe OHbIH (byHKUUsiNapbiHa

Kapai MbiHa apeKeTTepAi opblHAay Kepek:

e arnekTp TopabbiHa AypbIC KOCYAbl kadaranay

e KkbI3Oblpy, Gackapy »oHe 6Gantay 3nemMeHTTepiHiH
yHKUMANapbIH Hakbinay

e TancbipbiC Gepyuiire KypanabliH Gapnblk
DyHKUMANAPbIH KepceTin, KbI3MEeT KepCeTy XaHe KyTin

maintenance. 03HAKOMIMEHNe OTHOCUTENbHO  OBCIyXKUBaHUA U ycTay KonaapbiMeH TaHbICTbIpY
coaepxaHus
NOTICE: NPEOYNPEXOEHUE: ECKEPTY:

The electric range is a Class | appliance according to the
electric current injury prevention degree and must be
interconnected with the mains protective conductor.

OnekTpora3oBasi nnuTa siBNsietca npubopom | knacca
CTENeHn 3aluTbl nepen TpaBMamu 3NeKTPUYECKUM
TOKOM " [OMKeH 6bITb coefVHeH c
npegoxpaHuTenbHbIM kabenem aneKTpUYeckon ceTu.

Byn anekTp TofblHaH XapakaT anyaaH Kopray AeHreniHiH,
l-wi cbiHbIBbIHA XaTaTbiH Kypbinfbl Gonbin Tabbinagsl
XoHe aneKkTp TopabblHbIH CaKTaHAbIPFbIW CbIMbIMEH
KOCbInyFa Tuic.

LOCATION

MECTO YCTAHOBKU MJIUTbI

OPHATY OPHbI
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“X” - a minimum distance of 650 mm, further to the hood
maker’s recommendation

«X» - MUHMManbHoe pacctosHue 750 MM, panee
COOTBETCTBEHHO pekomeHaauum npousBoamTens
[bIMOBBITSXHOIO YCTPOMCTBA.

«X» — TYTIH TapTna KypbUIfbICblH  ©HAIPYLUIHIH
YCbIHbICTapblHa Call eH a3 apa KawbIKTblK 650 MM.

The appliance is designed for location in the kitchen line.
The range can be set in the normal areas. The range
can from the point of view of thermal resistance be
positioned on any floor (support plate). The range can be
fit between cupboards with a thermal resistance of 100 C
or they must be covered with a heat-insulating material.
The range must not be located on a pedestal.

Mpunbop paspabotaH AN yCTaHOBKM B OAMH psf C
OpYro KyxoHHon mebenblo..

OnekTpuyeckylo NNUTY npefgHasHadeH Ans o6bl4HON
cpeppl. MNUTy MOXHO BCTaBUTb Mexay Lukadumkamu ¢
TennoctorkocTblo 100° C wunu wkadumkm cnepyeT
MOKPbITb TEMMO N30MUPYIOLLUM MaTepuanom.

MnuTy Henb3s ycTaHaBNMBaTb Ha NOBbILLEHME.

Byn ac yiiae kongaHyrFa apHanfaH KypbiiFbl. KypbinfbiHbl
ac yungeri ke3 KenreH can KeneTiH OpblHFA OpHaTyfa
6onagbl. KypbinfbiHbl ke3 KenreH KbidyFa TesimMai eaeHre
(kopfaHbIll TaFaHbl) opHaTyFa 6onagpbl. KypbinfbiHbl
100 C rpagyc Kbi3yfFa TesiMai ac yv kanTamanapblHbiH
opTacbiHa OpHaTyfa Hemece OyHAaW KanTtamanapabl
KbldyFa Tesimai maTepuanmeH kantayFa Gonagbl.
KypbinfbiHbl TyFblpFa opHaTyFa 6onmangsbi.

ATTENTION!
If the Furniture doesn't possess thermal stability to
100C it is necessary to leave a gap on the parties not
less than 2cm.

BHUMAHME !
Ecnu me6enb He obnagaeT TepMOCTOMKOCTbIO A0
100C Heo6xoAMMO OCTaBMNATbL 3a30p MO CTOPOHaM
He MeHee 2cMm.

HA3AP AYOAPbIHbI3:

Ecnu me6enb He obnagaeT TepPMOCTOMKOCTbIO A0
100C Heo6xoAMMO OCTaBMNATbL 3a30p MO CTOPOHaM
He MeHee 2cM.

LEVELING THE APPLIANCE

PETYJINPOBKA BbICOTbI MJIATHI

K¥PblfblHbIH BUIKTII'H BAMTAY

Cooker hob must be leveled in horizontal position by
means of 4 leveling screws supplied with the appliance.

YcTaHoBKa MNWTbl B FOPU3OHTallbHOE MOJIOXKEHWE Wnn
perynvpoBka eé no BblCOTE BbINOMHAETCA C NOMOLLbIO 4-
X PerynmpoBOYHbIX BMHTOB, KOTOpble BXOAAT B COCTaB
NPVHAANEXHOCTEN NMUTHI.

MewrTiH yCTiH KypbINFbIMeH Bipre xeTkisineTiH 4 6antay
6ypaHaacbiHbIH keMeriMeH KemnaeHeH Kkanbinta Aypbic
OopHaTy Kepek.

PROCEDURE:

* Remove the range receptacle;

« Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front
and rear openings on one side;

o Tilt the cooker on the opposite side and fix the screws
into the openings on the other side;

e Level the cooker using a screwdriver from the
receptacle area, or by turning the leveling screw with
a hexagon wrench;

e The procedure is less complicated if performed by
using leveling screws.

NMPOLECC:

e BbiTawmrte AWWMK ANS XpaHEHUs NpUHaAMexHoCcTei
NANTHI,

® MNUTY HAKMOHUTE Ha OAHY CTOPOHY,

e 3aBMHTUTE PErynupOBOYHbIE BUHTLI B nepeaHue u
3aHVe OTBEPCTUSA NEPEropoaKu Ha ATON CTOPOHE,

e MMMTY HaKMOHWTE B MPOTMBOMOMOXHYIO CTOPOHY U
nopobHbIM 06pasoM 3aBUHTUTE BUHTBI Ha ApYrow
CTOpPOHE NMUTHI,

e NNWUTY MOCTaBbTe Ha MECTO W OTperynupyite eé
rOPU30OHTasNIbHOE MOMOXKEHNE C MOMOLLbIO OTBEPTKU U3
NPOCTpaHCTBa, OTKyAa Obifl BbiTAleH SAWWMK Ans
XpaHEHWsi NPUHAANEXHOCTEN MInThI.

YPAIC:

o KypbinfbiHbIH Kepek-KapakTapblH CakTayFa apHanfaH
XKOLLIKTI anblHbI3,

o [MewrTi Gip >xakKa kapaw eHKEeNTIHi3;

e MMnactvk GypaHganapAbl  acTblHFbl  UiIHTEMIPAIH
anablHFbl - KaFblHOaFbl  kaHe  ByMlip  karblHOaFbl
caHplnaynapra canblHbi3;

o KypbinfblHbIH AEHreiiH Kepek-apakTap aLUiriHeH
anblHFaH GypaHaamMeH Hemece anTbl Kbiprfbl KiNTNeH
Gypan peTTeHis;

e Byn opekeTTi 6uikTikTi peTTey OypaHaanapblH
KonpaHFaHaa oHamblpak Xysere acbipyra 6onagpi.

NOTE:
Leveling screws are unnecessary if the appliance height
and horizontal position are acceptable.

NMPUMEYAHUE:

PerynupoBka nnuTbl MO  BbLICOTE He ABMseTCs
obssatenbHbIM YCNOBMEM, W BBIMOMHSAETCS TOMbKO B
crnyvyae HeobxoauMOocCTH.

ECKEPIM:

KypbInfFbiHbIH - BUikTi MeH kenpeHeH opHanacy peTi
aypbic Gonca, O6uikTikTi peTTey OypaHganapbl KaxeT
emec.

WARNING!!
In order to prevent tipping of the appliance,
stabilizing means must be installed.

this

NPEOQYNPEXOEHUE

Ons  npepoTBpalleHVss  ONMPOKMAbIBaHUS  Mpubop
HeobXoOMMO 3aKpenuTb C MOMOLLbI0  CheuuansHoro
Kpenexa, KOTopblii NpunaraeTcsi B KOMNEKTE.

ECKEPTNE
TeHkepinyiH 6onapipmay YLUiH acnanTbl XUbIHTbIKKA Koca
GepineTiH apHambl Tipek apKbinbl GEKITY KaxeT.
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INSTALLATION: YCTAHOBKA: OPHATY:

The stabilizing agent against overturning appliances -
console - is as shown attached to the wall using
dowels and screws. Subsequently, the appliance is
placed against the wall so that the attached bracket
inserted into the hole in the rear wall.

Bo wusbexaHue onpokuabiBaHus [pubop Kpenutcs K
CTeHe ¢ nomoLLbio Alobenei n Wypynos ( kak NokasaHo
Ha pUCYHke)

Briocneactauu Mpubop ycTaHaBnuBatoT K CTEHE Tak, YTo
npunaraemblii KPOHLUTEVH BCTaBMsieTCs B OTBEpCTUE B
3a[lHEel CTEHKe.

TeHkepinyiH 6onaplpmay YLWiH acnan kabblpFara Tecne
XaHe OypaHpanel wwere kemeriveH GekiTineai (cypette
KepceTinreHaewn).

KeninHeH Acnan kabbiprara koca 6epineTiH KpOHLUITeNHAI
apTkbl kabblpFacblHAaFbl CaHblnayFa canaTtbiHAAn eTin,
OpHaTy Kepex.

INSTALLATION PROCEDURE:

« Set the stove to the designated place, or align with
adjustability

e Pull out the stove and measure the distance "A"
from the floor

e Screw the wall bracket as shown (one screw into
the center of the slot)

e Push the stove into place and verify functionality of
the console (or height-adjustable bracket)

e Pull out the stove and attach the second bracket
screw

o Stove slide into place

NMPOLUEOQYPA YCTAHOBKM:

e YCTaHOBWTb NNUTY K HA3HAYEHHOMY MECTY.

e W3mepbTe paccTosiHue "A" oT nona

e YCTaHOBWTE HACTEHHbI KPOHLUTENH, Kak Mnoka3aHo
(OAMH BMHT B LieHTpe npopesu)

e [locTaBuTb NNUTY HA MECTO M NPOBEPUTH HAAEXHOCTb
ee YCTaHOBKW.

e YCTaHOBMTE BTOPOW BUHT KPOHLUTEMHA

e [lnutma ycTaHoBneHa

OPHATY PoCIMI:

o [nuTaHbl apHanfaH opHbIHa OpHaTY Kepex,

o EfeHHeH «A» apakalUblKTbIfbIH erilley Kepek,

e Kabblpfanblk KpOHLUTEWHAI KepceTinreHaen opHaTy
kepek (6ip 6ypaHaa kecik opTacbiHaa).

e [nuTaHbl OpHbIHA KOWMbIM, OHbIH OPHATbIMYbIHbIH
ceHimainiriH Tekcepy Kepek,

o KpOHLUTEWHHIH eKiHLWi BypaHaacbiH OpHaTy Kepek,

o [nuTa opHaTbINAbl.

NOTE:

The maker reserves the right of minor modifications
in the instructions resulting from innovations or
technological changes of the product.

NMPUMEYAHUE:

3aBoa-u3rotoBUTeNb OCTaBNAET 3a coboi NpaBo Ha
HeGonbluMe MWHHOBaUMM B XoAe MpPOU3BOACTBA
u3genvn.

ECKEPIM:

OHAipywWwi eHiMre KaTbICTbl WHHOBAUMUANBIK XaHe
TeXHONOTUANbIK esrepictepre 6annaHbICTbI
HYCKaynblKKa a3fgaraH e3repic eHridyi MyMKiH.
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ACCESSORIES | nPMHADNEXHOCTM NAUTBI | KEPEK-)XAPAKTAPbI | Es2102A0

Grid PewéTka (Wwt.) Top +

Fat pan MpoTnBeHb rny6okui (LWT.) LyHFbin Taba +

Backing try MpoTMBEHb MENKWM (LuT.) MMicipy Hayacbl
[ Adjustable feet |[ Perynuposka BbicoTl nAnTE |[ ©3repmeni Tipektep I[ + |
| TECHNICAL DATA |  TEXHMYECKME DAHHBIE |  TEXHUKANbIK JEPEKTEP | |
| Electric Cooker | @nektpuueckas nnura | @nextp newi I E 52102 AO |
[ Dimensions: | Pasmepb! nauTh:: [ ©nwemgepi: I |
[ Height / Depth / Weight (mm) |[ BbIcOTa - WMPWHA / ry6uHa ((MM) |[ Butikriri / Tepenairi / Eni (Mm) I[ 850 / 500 / 605 |
[ Cooking plate | CTon BapouHbIn [ Newrin yerTi I |
| Electric hot plates | SnekTpokondopka || 9nekTpni oTTbIKTapPLI I |
[ Left rear @ 145 mm (kW) |[ 3nexrpokoHdopka @145 mm [KBT] [ ApTkbl con xak 2145 mm [KBT] I 1,0 |
[ Left front @ 180 mm (kW) |[ @nexrpokoHdopka @180 Mm [KBT] [ Anabikesl con xak @180 Mm [KBT] I 15 |
[ Right rear @ 180 mm (kW) |[ 3nexrpokoHdbopka @180 mm [kBT] [ ApTkb! oH xak @180 MM [KBT] I 15 |
[ Right front @ 145 mm (kW) |[ @nexrpokoHdopka @145 Mm [KBT] [ Anabikel on xak @145 mm [KBT] I 1,0 |
[ Oven | ByxoBka || Tymwanew I |
[ Top heating (kW) |[ Bepxtuit anement [KBT] |[ Yeritri kblaabiprbi anemeHT [KBT] I 0,75 |
| Bottom heating element (kW) || HwxHuin anemeHT [KBT] || ACTbIHFbI KbI3[bIpFbILL 3NneMeHT [KBT] || 1,10 |
[ Grill heater (kw) |[ 3nement rpuns [kBT] |[ Tpunb Kb13obIpFbILL [KBT] I 1,85 |
| Oven fan (W) || [suratens BeHTunatopa [BT] || TyMmuwanewTiH xengeTkiwi [BT] || |
| Oven light (W) || OcselueHne ayxoBku [BT] || TyMLwanewTiH xapblKkTamacs! [BT] || 25 |
[ Min. / max_temperature oven |[ MuHio / mkc. TemnepaTypa B Ayxoske |[ TymiwanewTeri MuH./makc Temnepatypa I[ 50/250°C |
[ Nominal power supply voltage |[ MpucoenunHerme k anekTpuyeckoit cetn |[ HomuHanbab! kepHey mMaHi I[ 230/400V ~ |

Total power of the appliance (kW) MoLWHOCTb  3MeKTPUYeCcKMX YacTen nnuThbl 6,9

[kBT]

KypBUIFBIHBIH JKaJIIIbl SIEKTPIIK jKyKTemeci [KBT] H

[ Cpok skcnnyaTaumm - 10 et

|[ Lifetime — 10 years

|[ Nanganany mepsimi — 10 xbin

He copgepxwuT BpeaHbix BewecTs - ROHS

Does not contain harmful substances - RoOHS

KypambiHAaa 3usiHObl 3aTTapbl ok - ROHS

3Hak 3a3eMNneHHs @

Earthing sign @

YKepnengipy 6enrici @
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EN RU | BY TJ KZ
INFORMATION TABLE MH®OPMALIMOHHBIN NMUCTOK AKMNAPAT KECTECI
Manufacturer MaroToBuTenb OHaipywi
Model Mopenb Ynri E 52102 AO
A — More efficient A — Camoli achcheKkTuBHOM A — eH T1imgj
B B B
C C C
D D D A
E E E
F F F
G — Less efficient G — HanmeHee adhdekTMBHOM G — Tnimainiri eq a3
Energy consuption @ 33aTpaTa aHepruu @ KyaT LbIfbIHbI @ 0178
Time to cook standard load Yac (xsun.) CraHgapTTbl Menwepae canblHfFaH TaFramabl 492
nicipy yakbiTb! '
Energy consuption / 33aTpaTa aHepruu / KyaT LbIfbIHbI /
Time to cook standard load Yac (xBun.) CraHgapTTbl Menwepae canblHFaH Taramabl
nicipy yakbITbl
Usable volume (litres) MonesHbI 06BbEM AyXOBKM B MUTPax Manpanel CbiMbIMABINbIFL! (MATP) 49
Usable volume: OBBbEM AYXOBKM : Manpganb! ChiibIMAbINbIFbI:
SMALL MAbIA KL
MEDIUM CEPEOHUNA OPTALLA &
LARGE BOJbLLION YIIKEH
Noice (dB) MrpomkocTb (aB) Wybin (aB)
Min. energy consuption (standby) (W) HavmeHbLuee 3aTpaTa aHeprum KyaTTblH eH a3 WhbifbliHbl (KyTy pexumi) (BT)
The area of the largest baking sheet Mnowa HanbinbLWoro NpoTUBEHL EH ynkeH TabaHblH ayaaHbl 1230

SERIAL NUMBER X XX X XXXX

) ST Year of production
...Week of the year

XXXX....Sequence of product in the week

Purpose of usage of appliance

CEPUIHBIN HOMEP

X XX X XXXX

XXXX....

oo npoaykumn

... Hepenbs v rogy

. UcnonaosaHwue nponykra
OuepéaHocTb B Hefenbe

MOPA MOPABMA c.p.o. Yewckas Pecny6nuka 783 66 Mmy6o4uku-Mapuancke Yaonu, HagpaxHu, 50

Umnoptep: 000 «MopeHbe BT» 119180,
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