orenje

GB COMBINED ELECTRIC AND GAS COOKER
RU MIUTA SJEKTPOIA30BAA
UA KOMBIHOBAHA EJIEKTPO-FA30OBA IMJIUTA



OPERATING AND MAINTENANCE

PYKOBOACTBO

IHCTPYKUIA

INSTRUCTIONS Mo SKCMNNYATALUN 3 EKCMNYATALIT
Dear customer! YBaxkaemblii nokynarensb! LLlaHoBHMI nokyneub!
Thank you for purchasing a new combined electric and | Bl npuvobpenn  usgenve 1“3 HoBoW  cepuu | Mu BOSYHI BaM 3a NOKYnKy HOBOI KOMGIHOBaHOI NnvTW.

gas cooker. The following information will help you
understand the features of the appliance and use it
safely. We hope the appliance will serve you
successfully for a long period of time.

3MeKTporasoBbIX NAMT. Mbl XOTUM, YTOGbI Halle u3genve
Bam xopowo un HagéxHo cnyxuno. lMoatomy, nepen
BbINOSIHEHWEM MOHTaxa, BBOLOM B 3Kcnnyatauuio u
obCcnyxMBaHWEM MNUTbI PEKOMEHAYEM O3HAKOMUTLCSA C
npasunamu, U3noXeHHbIM1 B AaHHOM “PykoBoacTse ...”,
1 cobnopaTtb UX.

[aHa iHCTPYKLUis AoNOMOXe BaM 03HaNOMUTUCS 3 HOBUM
npunagoM. Mu cnogiBaeMocs, L0 BU OTpUMaETe Benvke
3a[l0BONIEHHS MPU  KOPUCTYBaHHI HawWMm Npunagom
BMPOAOBX GaraTbox pokiB.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUK

BAXINBI 3BACTEPEXEHHA

e This appliance is not connected to a kitchen hood. It
must be installed and connected according to the
standing regulations and relevant installation
instructions. Special attention is drawn on room
ventilation requirements.

e Make sure the technical information regarding gas
type and voltage indicated on the rating plate agree
with the type of gas and voltage of your local
distribution system.

e Installation, repairs, adjustments or resetting of the
appliance to another type of gas may be performed by
authorized persons only (see Certificate of Warranty)

« |Installation of the appliance and resetting to another
type of gas must be endorsed in the Certificate of
Warranty by the authorized service. Failure to do so
would render the warranty void.

e The appliance must not be used for any other
purposes other than for the preparation of food. Using
the appliance for any other purposes may result in life
threatening concentration of combustion by-products,
or cause malfunction. The warranty does not apply to
faults resulting from the incorrect use of the appliance.

e |t is recommended to have the appliance checked by
the authorized service personnel every two years.
Such professional maintenance will extend the useful
life of the appliance.

o If you should smell gas, immediately shut the gas pipe
cock and cut the gas supply. In such cases the
appliance may be used only after the cause of such
gas escape is discovered and removed by qualified

e [laHHbIVi NpUGOpP AOMKEH ObITb YCTAHOBNEH, NOAKIIOYEH U
BBeAEH B 3KCnyatauuMwo B COOTBETCTBUM  C
TpeboBaHuaMM faHHoro “PykoBoAcTBa...”, cTaHgapTamu u
HOpMamu, AeicTBytoWmMMK B cTpaHe lMNMokynartens.

e [nuta He nNpUCOEAMHSIETCA K YCTPOWCTBY ANs oTBOAa
npoaykToB ~ CropaHus, noatomy ocoboe BHUMaHWeE
Heo6XxoAMMO 06paTUTb Ha BEHTUMNSALMIO NOMELLEHMS.

e [poBepbTe, COOTBETCTBYIOT N AaHHble O BuAe rasa u
HanpsXEHWs!, yKkasaHHbIE Ha 3aBOLACKOM TWUMOBOM LUMTKE,
KOTOpbIV PacronoXeH Ha nepefHei nnaHke, U KOTOPbIii

Bbl yBuAWTe, BbITAWMB AWWK ANS NPUHAANEXHOCTEN
nAnThI, Buay n [aBneHuo rasa Bawwen
pacnpefenuTenbHoW rasoBOW CETU W HanpsbKeHWo

3NEeKTPUYECKON CeTU.

e MoHTax, noAknioyeHne, BBOA NNAUTHI B 3KCMnyaTauuio,
PEMOHT, a Takke nepeHanagky NnuTbl Ha Apyroi Bug rasa
MOXET BbINOMHUTL TONMbKO YMOMHOMOYEHHasi CepBUCHast
opraHusauus, umewolas paspelleHne  (NMULEH3N0)
COOTBETCTBYIOLWMX CNYx6 MocyaapcTBeHHOro Haasopa.

e O nposeaeHnn ATUX onepauui cneuvanuct
YNONMHOMOYEHHO!  CepBUCHON  opraHusauum  o6si3aH
chenaTtb COOTBETCTBylOLME 3anucu B apaHTuiiHOM
TanoHe" ¢ obsisaTenbHbIM NOATBEPXKAEHNEM MOANUCHIO U
neyarbHo. Mpu OTCYTCTBUM [aHHbIX 3anucen
LapaHTUiHbIN TanoH" 6ynet cuutatbcs
HeAeicTBUTENbHBIM 1 06s3aTenbCTBa NO rapaHTUNHOMY
PEMOHTY CHUMAIOTCSI.

e YMONMHOMOYEHHasl CepBWCHas OpraHusauusi, BBOAsLLAs
nAWTY B 9KcnnyaTtauuio, [oMmkHa B  JanbHeiiem
npou3BoauTb €& TexHudeckoe obcnyxusaHue W, npu
HEeO6XOAMMOCTH, BbIMOMHATL PEMOHT B  FapaHTUiHbIN
nepvioa.

e [lnuta ykoMnnekToBaHa WM OTperynupoBaHa Ansi paboTbl

e Llei npunag He NiOKMIOYAETLCA A0 KYXOHHOI BUTSXKKM.
Mpunag Heo6XiAHO BCTAHOBUTM Ta MiAKMHOYUTY 3rigHO
nitounx  ctangaptiB. Ocobnuey yBary HeobXxigHO
3BEPHYTW Ha NPOBITPIOBAHHSA NPUMILLIEHHS.

e [lepeq ycTaHOBKOW Ta MIAKMOYEHHSM  npunagy
nepesipTe BIAMOBIAHICTb TUMY Ta TUCKY rasy MicLeBol
rasoBOi Mepexi TeXHIYHUM AaHuM npunagy.

e YCTaHOBKY, PEMOHT, NiAKMIOYEHHS A0 iHWOro Tuny
rasy MOXyTb NPOBOAMTM nuLle KBanidikoBaHi daxisui
aBTOPU3OBaHMX CEPBICHUX LIEHTPIB (AMB. MapaHTinHuin
TepMiH Ta ymMOBW).

e YCTaHOBKY Mpunagy Ta NiAKMIOYeHHs A0 iHWoro Tuny
rasy cnig npoBoAMTM 3rigHO [apaHTinHMX ymoB
aBTOPU3OBaHUM CepBiCHUM LIEHTPOM. Mpwn
HeAOTPMMAaHHI AaHNX YMOB rapaHTis aHymioeTbCS.

e Lleii npunag npusHaveHwn nuiie ANs NPUroTyBaHHS
Xi. BukopuctaHHs npunagy B iHWMWX UiNSX Moxe
CMPUYMHUTM  KOHLEHTpauilo  noGiYHUX  NpoaykTiB
3ropsiHHA ~ abo  HecrnpaBHiCTb. [apaHTisa He
PO3MNOBCIOAXKYETLC Ha HecnpaBHICTb Npunagy, sika
BUHUWKIA Yepe3 HEKOPEKTHE BUKOPUCTaHHS.

e PekomeHaoyeTbCa nepeBipaTM  npunag  daxisuem
CEpBICHOrO LIEHTPY KOXHI ABa poku. [daHe TexHidHe
obcnyroByBaHHA ~ MPOAOBXWTb  TepMiH  poboTu
npunaay.

e [lpn nosBi 3anaxy rady HeranHo nepekpuinTe nopady
rasdy abo 3a4uHiTb rasoBuii 6anoH. Y Takomy Bunagky

NpUNagoM MOXHa KOpUCTyBaTWUCSt nuwwe  nicnst
BUSIBMIEHHS MPUYUMHU BWUTOKY ra3dy Ta YCYHEHHs
HecnpaBHOCTI daxiBuem Ta peTenbHOoro




personnel and the room thoroughly ventilated.

When using gas for cooking, heat and moisture are
generated into the room, so make sure it gets
sufficient air supply: keep a window open or install a
mechanical ventilation device (a vapor hood with
mechanical extraction). Prolonged operation of the
appliance may require extensive ventilation, for
instance opening the window or boosting the
performance of the hood with a mechanical fan.

The appliance requires a minimum air admission of
2m?/h for every kW of power input.

Never use naked light to detect gas leakage!

If you detect a flaw on the gas installation of the
appliance, never attempt to repair it by yourself.
Switch the appliance off, cut the gas supply and call
authorized personnel to make the repair.

If you plan an absence exceeding 3 days, turn off the
gas pipe cock and shut the gas supply. If the
appliance is out of service for more than 3 months, it
is advised to retest and reset all functions of the
appliance.

Before moving the appliance from its designed
position, resulting in temporary danger of fire or
explosion (e.g. linoleum or PVC adhesive, working
with coatings etc.), the appliance must be put out of
service.

In change of the environment for which the appliance
is designed, with a transient risk of fire or blast (e.g. at
linoleum or PVC gluing

Do not place any combustible objects on the
appliance or at a distance shorter than its safety
distance (the shortest distance of an appliance from
combustible items is 750 mm in the direction of main
radiation and 100 mm in other directions).

Do not put any flammable objects close to hob
burners, oven heating elements, or in accessory
space.

Do not use cookware with damaged surface coating
or otherwise defective due to wear or handling.

Do not place the appliance on a pedestal.

Manufacturer does not recommend using any
additional  accessories, for instance flame
extinguishing protectors, or efficiency increase

gadgets.

Ha npupoaHoMm rase aaenexuvem 1,3 klMa.

[ins nepeHanafgkv NAuTbl Ha nponaH-6yTaH Heobxoaumo
BbIMOMHWUTL 3aMeHy COMen, KOTopble NOCTaBMASIOTCA MO
cnewuuanbHou 3asiBke.

Ona  nnut, paboTtalwmx Ha  NPUMPOOHOM  rase,
[OnyckaeTcs YCTaHOBWUTbL B ra3onpoBOA  perynstop
naenexus rasa. Ons nnut, paboTtamowmx Ha nponaw-
6yTaHe, ycCTaHOBKa perynstopa AaBfeHWs rasa Ha
6annoHe AOMKHa BbIMOMHATLCS B MOMHOM COOTBETCTBUM C
HOpMamu, AencTBytoWwmMMK B cTpaHe lMokynatens.

Mnuta npegHasHayeHa  TOMbKO  ANs  TEMnoBOro
npuroToBneHns nuwu. Hegonyctmo  vcnonb3oBaTb
NAUTY C Lenbio OTannMBaHUA MOMELLEHUs, TaK Kak 3aTo
MOXeT MNpWBECTWU K HapyLeHWo yHKUMM NAuTbl K3-3a
Ype3MepHO TeMnMnoBOW HarpysKu.

Mpegynpexgaem, 4To  BOGNM3W  TOpenok  MnuThI,
HarpeBaTeNbHbIX 3MEMEHTOB [yXOBKW, B SlUuKe Ans
XpaHeHWUs NpUHAANEeXHOCTel NNWUTbl, HA CamMon nnuTe u
Ha pacCTOsHWM MeHblue, Yem GesonacHoe paccTosiHue,
He [OSKHbl  HaxoAWTbCS  NpeaMeTbl U3 FOpHYMX
maTepuanos.

HaumeHbluee paccTosiHie Mexay NNUTOW U FopYUMU
mMaTepuanamMu B HanpaBf€HMUM OCHOBHOTO  TEMnoBOro
n3nyyeHnss Moxet ObiTb 750 MM, B OCTasnbHbIX
HanpasneHusax - 100 Mm.

He 3akpblBaiiTe KpbILWKY NAMTLI 4O TeX Nop, Noka ropenku
ropsive.

Ecnu nnuta He paGotaeT, crnegute 3a TeMm, 4TOObl BCe
BblkMoyaTenu 6Gbinu  BbIKIMIOYEHbI, @ ra3oBble KpaHbl
3aKpbIThI.

Mpu nio6oit MaHUNYNALMKM C NAUTOI (MPKU OYUCTKE NAUTBI
N MPU PEMOHTE), MOMUMO MOBCEAHEBHOrO MPUMEHEHMS,
3aKpoulTe KpaH MoAayn rasa, pPacnonioXeHHbI Ha
rasonpoeofe, W OTKIIOYWATE MAMTY OT 3NIeKTpoceTH,
BbITALLMB NOABOASILLMIA LLHYP U3 PO3ETKM).

B cnyyae, ecnu nnuta He 6ypeT aKcnnyaTUpoBaTbCH
ponblie  3-X [OHeR, 3akponTe KpaH nogauyn rasa,
pacrnonoxeHHbIn Ha rasonposoge. Ecnu xe nnuta He
aKcnnyaTupoBanacb  fonblie  3-X  MecsueB,  TO
pekoMeHayeM nepef BBOAOM B dKCMyaTaLMio UCMbITaTb
BCe €€ hyHKUMN.

B cnyyae, ecnv noyyBcTByeTe 3anax rasa, HemMeaJieHHO
3aKpoulTe KpaH MoAayn rasa, pPacnonioXeHHbI Ha
ragonposoge. [NUTOW MOXHO NOMb3OBATLCS BHOBb
TONMbKO MOCMe BbISICHEHUS MPUYMHBI yTeuku rasa, eé
yCTpaHeHwsi (CneLmanucTom ynonHOMOYEHHON CepBUCHON
opraHv3aLm) 1 NpoBEeTPUBAHWS NMOMELLEHUS.

NPOBITPOBAHHS NPUMILLEHHS.

BuikopucToBylouM ra3 AN MPUroTYBaHHS  CTpas,
TemnepaTypa Ta BOMOrCTb CTBOPIOKOTLCSH B KiMHaTi,
TOMy HeobxiaHO 3abe3neynTy BiANOBIAHY LMPKYMsLilo
noBiTps:  BiAYMHSANTE  BikHO, abo  yCTaHOBITb
MEXaHIYHUA BEHTUMAUIMHUA NPUCTPIA  (BUTSXKKY 3
MexaHiYHMM  BigBOAOM MOBITPsl) TpuBana poboTa
npunagy notpebye HagmipHOT BeHTUNALIi, Hanpuknaga,
BigkpuinTe BikHO abo YBIMKHITb Ginbl NOTYXXHWUNA
piBEHb POBOTM BUTSIKKM.

MiHiManbHa nponyckHa MOXMUBICTb BUTSDKKM ANS
[aHoro npunagy cknagae 2 M3/F0,Cl,. Ha KoXeH KBT.
Hikonn He BWKOPWUCTOBYWTE BIOKPUTUIA BOrOHb ANS
BUSIBNEHHS BUTOKY rasy!

AKLLO BM BUSBUNM BUTOK rasy, Hikonu He HamaramnTecst
NpoOBECTU PEMOHT CaMOCTiiHO. BuMkHITL npunag,
nepekpuiite nogayy rady i BuknuuTe paxiBus
CEepBICHOro LEHTpY.

AKWo BM nnaHyeTe He KOPMCTYBaTucs npunagom
6inblwe 3 AHiB, 3aKpuiiTe ra3oBUin kpaH. AKLWO BU He
KOpWCTyBanucs npunagom BNpodoBX 3  Micsuis,
pekoMeHOyeTbCS NPOTECTYBaTM Ta NepeycTaHOBUTU
yci cpyHKUiT npunagy.

He poawmiwynte XoOHWX Nerko3anmMucTux npeamerTis
Ha npunag abo nobnuay (HankopoTLwa BiACTaHb MiX
npunagoM Ta Nerko3anMuMcTM npegmeToM Cckrnajae
750 MM B HanpsiIMKy 4o ocHOBHoro pagiyca i 100 mm B
HLUIMX HanpsIMKax).

He poamiwyite XoOHWX Nerko3anmucTux npegmeTis
nopsia, 3 rasoBUMM KOHpopkamu, HarpiBanbHUMMU
erieMeHTaMu QyxXOBKM Ta B SILLUKY ANs 36epiraHHs.

He BUKOPUCTOBYITE KYXOHHUIA NOCYA, 3 NOLLUKOAXKEHO
MOBEPXHEID, O MOXE CMPUYUHUTA TMOLIKOAXKEHHS
npunagy.

He poamilyvite npunag Ha nigcrasky.

BupobHuk  He  pekoMeHOye  BMKOPUCTOBYBAaTU
fopaTkose npunagas, Hanpuknag, 3acobun
NoXexeraciHHA abo npucTpois 36inbLIEHHS
e eKTUBHOCTI.

He nepecyBaiite nnuty, NpUTPUMYIOYM 3a BapurbHY
MOBEPXHIO.

He HakpuBaliTe BapunbHy NOBEPXHIO KPULLKOIO A0 TUX
nip, NOKN KOHPOPKK rapsiyi.




Do not move the cooker by holding the hob.

Do not close the hob cover while gas burners are still
hot.

The manufacturer declines responsibility for any
damage caused by violating the instructions and
recommendations set herewith.

Do not use pressure vapor cleaner for cleaning the
appliance.

Cooker may only be installed against non inflammable
back wall.

Mpu  oGHapyXeHWM HEeUcnpaBHOCTW  rasoBOW UMK
3MNEeKTPUYECKON YacTu NNUTLl He pekoMeHayeM NpPoBOAUTL
peMOoHT  camocTosiTenbHo.  OTknmlounTe  NAUTY U
BOCMOSb3YNTECh YCnyramu YrnorIHOMOYEHHOW CEepBUCHON
opraHvsaumu.

3anpeliaeTcs NPOBOAWUTL UCMbITAHWE HA FEPMETUYHOCTb
UMK UCKaTb MeCcTa YTeYKM rasa npu NOMOLLM OTHsl.

Mnuty HEOGXOAUMO OTKIIOYNTL, €CNN B TOM MOMELLEeHUn,
roe oHa yctaHoBrneHa, BegyTcsl paboTbl, KOTOpble MOryT
M3MEHUTb Cpedy MOMELLEHUs, T.e., paboTbl, MPU KOTOPbIX

MOXET BO3HUKHYTb NOXap WU MPOU3OWATU  B3pbIB
(Hanpumep, NpW HakneuMBaHuuM nuHoneyma, pabote c
Kpackamu, knesmMu M T.N.). Bknouute nnuty  un

nonb30BaThCA el BHOBb MOXHO TOSbKO MOCIIe OKOHYaHWA
paboT v TLAaTeNbHOro NPOBETPUBAHMUSI MOMELLEHMSI.

Mpwu akcnnyaTtauun GbiToBoro npubopa, paboTaioLiero Ha
rasoBoM TOMMUBE, YBENUYMBAETCS TENNOTA U BMAXHOCTb
BO3Ayxa B MOMELLEHWUN, TAE OH YCTaHoBneH. Moatomy, B
[aHHOM nomMeLleHum HeobxoanmMo obecneunTb
[OCTaTOYHYI0 BEHTUNALMIO. [JOMKHO BbITb OTKPLITO OKHO,
dopToYKa, WM YCTaHOBMEH BO34YXOOYUCTUTENb C
OTBOAOM  MPOAYKTOB ~ CropaHUs U1 UCNapeHwuin u3
nomelluenusi. [py OONrOBPeMEHHOW W MHTEHCUBHOMN
pabote nnuThbI HeobxoanMo obecneuntb
[OMNOMHUTENbBHYIO BEHTUMSALMIO, HANPUMEP, OTKPbLIB OKHa,
XOpOLIO  MPOBETPUTL  MOMELUEHNE WUMN  YBENWUYUTb
MOLLHOCTb BEHTUIIATOPA BO3AYX00UNCTUTENS.
HeobxoauMblii MUHMManbHbIA NOABOA BO34yxa AOIDKEH
6biTb 2 M%/uac B pacuéTte Ha kaxzablii KBT MOLLHOCTU.
3aB0OA-U3rOTOBUTENL HE PEKOMEHAYET NPUMEHNATL Kakue-
nubo OOMNONHUTENbHbIE ycTpoucTaa onsa
npeaynpeXxaeHns noraHust NnaMeHy BapoYHbIX FOpPenok
WU ANs NoBbILEHUS UX 3DHEKTUBHOCTU.
3aBoA-U3rotoBUTENb HE HECET OTBETCTBEHHOCTb 3a
HEeWCNpPaBHOCTW, @ rapaHTWs He pacnpocTpaHsieTcs Ha

fedekTbl, BO3HWKLWIME  BCreacTBMe — HecobnogeHus
npasun un TpeGoBaHWA 3KCnnyaTauun, YKasaHHbIX B
AaHHoM “PykoBoacTse ...", U HenpaBuiibHOTO obpalueHust
¢ npu6opom.

[na 6GesonacHon M [JONrOBPeMEHHOW paboTbl NAWTHI
pekomMeHayeM oAuH pa3 B 2 roga obpawatbcs B
YMOSTHOMOYEHHYI0 CEPBUCHYIO OpraHusaLmio ¢ npock6on
O npoBeAeHWV MEepUOANYECKOr0  KOHTPONS  (hyHKLMNA
NANTBI N €& TEXHUYECKOTO 06CMyXMUBaHUS.

Ecnn xe B nuHMM noaBopa rasa K nnuTe YCTaHOBMEH
UNbTP OYUCTKM rasa, TO ero Heo6XOAUMO BbIYUCTUTb
1nu, Npu Heo6XOAUMOCTH, 3aMEHUTb.

o BupoGHMK He Hece BiAnoBiganbHOCTI 3a
MOLIKOMKEHHA Mpunagy, siKi BUHWKIM B Hacmigok
HeAoOTPMMAaHHS  IHCTPYKUiT 3 ekcnnyartauii  Ta

pekomeHaaLii.

e He BWKOPUCTOBYWTE NAPOOYUCHUK AN  YULLEHHS
npunagy.

e [nuTy HeobXiAHO MOMICTUTM HaBMPOTW BOFHECTINKOT
CTiHW.




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.

YcTaHOBMOBaTU NNUTY MOXe Nulle BNOBHOBAaXeHUI
caxisell i3 aBTOpU3OBaAHOro CepBiCHOro LIEHTPY 3a
HafABHOCTI BignoBigHOI niueHsii. YnoBHoBaxeHUNn
cbaxiBeub NOBUHEH YyCTaHOBUTH BapunbHY
NOBEPXHIO TOPU3OHTamNbHO, NiA’€AHATU NAUTY A0
enekTpomepexi Ta  nepeBiputM i dyHKuil.
BcrtaHoBneHHss nnutu mae GyTM niaTBepAXeHo B

YcTaHaBnuBaTb NAWTY  paspewaetcsi  TOMbKO
KBanuduuMpoBaHHOMY nepcoHany n3
aBTOPU3MPOBAHHOIO CEPBUCHOrO  LEHTpa npu
HanuuuM  COOTBETCTBYKOLWEN nuueHsuu. Jlvuo,

BbIMOJIHAKOLWEe YCTaHOBKY, obsizaHo YCTaHOBUTb
NOBEPXHOCTb MNSIUTbI B FOPU3OHTaNbHOE NosioXKeHue,
NoAgKNK4YnTb HpMGOp K ceTM u npoBepuTb ero

rapaHTiiHOMY TanoHi. pa6oTtocnoco6HOCTb. YcTaHOBKa NNUTbI AOMKHA
6bITh NOATBEPXAEHA B rapaHTUNHOM TaroHe.
CONTROL PANEL NMAHEJb YMNPABJIEHUA MAHEJb YMNPABNIHHA
U oe F E: 8 Ve : 3 Ve @ g E: 3 3
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Left front burner control knob
Left rear burner control knob
Right rear burner control knob
Right front burner control knob
Temperature selector

Oven control knob

Oven operation indicator

High voltage gas ignition switch
Timer

©CONOTAWNE

Pyyka kpaHa neBon nepegHew ra3oBoin ropenku
Pyuka kpaHa neBoli 3agHei ra3oBov ropenku
Pyuka kpaHa npaBov 3agHei ra3oBou ropenku
Pydka kpaHa npaBol nepeaHen ra3oBovi ropenkm
Pyuka TepmocTaTa AyxOBKW

MepekntoyaTens QPYHKLMIA AyXOBKM

Jlamnoyka curHanbHas pyHKUMiA TepmocTaTa
BblkntovaTtenb anekTpoposxura

Tanvep

©CXNOT,WNE

Pyyka niBoi nepeaHbOi KOHpOPKK
Pyuka niBoi 3agHb0Oi KOHOPKM
Pyyka npaBoi 3aaHbOT KOHOPKM
Pyuka npaBoi nepeaHboi kOH(OpPKM
PerynaTtop Temneparypu
PerynsTop po6oTn gyxoBku
IHgukaTop poboTH AyXoBKU

KHonka enektponignany

Tanmep

©CXNoO,WNE

BEFORE FIRST USE

Ansa NEPBOro NPUMEHEHUA NINATBI

MNMEPEQ NMOYATKOM POBOTH

« 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 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.

e Set the hot plate control knob to the position ,6“ and
leave it in operation for 5 minutes without placing

o CHMMWTE C NMUTbI YNaKoBKy.

e PasnuyHble 4acTU M KOMMOHEHTbl YMakoBKM MOryT
6bITb MCMOMb30BaHbl BTOPUYHO, NMO3TOMY MOCTynanTe
C HUMMK B COOTBETCTBUM C PEKOMEHAALMAMN AAaHHOrO
“PykoBopcTsa ...".

® pyyKy nepekntoyvatenst MyHKUUN AyXOBKWN yCTaHOBUTE
B nonoxexve “Ctatnyeckvini HarpeB AyXOBKU BEPXHUM
N HWKHUM HarpeBaTenbHbIMU 3NeMEeHTaMU, PyuKy
TepmocTata AyXOBKM YCTaHOBUTE Ha TemnepaTypy
250°C, ocTaBbTe OyXOBKY C 3aKpbiTbiMM ABepLamu
BKIMIOYEHHON B TeuyeHue 1 yaca, BbIMOMHMB AaHHYIO
onepaumMio, a 3aTeM  TWaTenbHO  NPOBETPUB
nomelleHve, ycTpaHUTE TeM CaMbiM M3 [yXOBKU
3anax oT KoHcepBaLum.

e [lepea nepwnM BUKOPUCTaHHS
3aXMCHWI | NaKyBanbHWIN MaTepian.

npunagy 3HimiTb

e PisHi yacTVHM | KOMMOHEHTW, nakyBanbHWIA MaTepian
NpUroaHi ans MOBTOPHOrO BUKOPUCTaHHS.
BukopucToByiTe ix 3rigHO CcTaHaapTiB  Ta  Ailoyoro
3aKoHoAaBCTBA.

e [lepen nepLiMM BWKOPUCTAHHAM [YXOBKW MOBEPHITb
py4Ky pobOTU OyXOBKM B MONOXEHHS BEPXHbOro Ta
HWXHBOIO Harpisy. BcTaHoBiTb perynaTtop
TemnepaTtypu Ha 250°C Ta 3anuwTe AyxoBKy B poboTi
3 3aKpUTUMK ABepusTammn Ha 1 rogunHy. 3abesneute
BiANOBIAHY BeHTURAUilO  KiMHaTW. 3aBOsikv Ui
npoueaypi 3HUKHYTb ByAb-ski PeYOBUHU i 3anaxu, Lo
3anuULwnnMes nicns 3aBoAcbkoi 06pobku.




dishes over it.

e Be sure that the power cords of adjacent or other
appliances do not come into contact with hotplates,
oven door or other hot parts of the range while in
operation.

e BcTaHoBITb pyyKy KOH(OPKM B MONOXEHHs ,6° Ta
3anuvwTe Ha 5 XBUINWH, HE PO3MiLLyO4M Nocyay.

e YMEBHITbCS, WO enekTpokabenb CyMikHUX abo iHLWMX
npunagis He TOpKalTbLCA KOH(OPOK, ABEPUAT AYXOBKM Ta
HLUMX rapsiumMx YacTUH NNUTK Nig Yac ii poboTu.

The manufacturer declines responsibility for any
injuries to persons or damages to the appliance
resulting from improper usage of the appliance.

B cnyvyae HecoGnogeHUA HOPMATUBHbIX yKa3aHUWA U
pekomeHAaumm HacTosLen MHCTPYKUMUHK,
npousBoAuTeNlb He HeceT OTBETCTBEHHOCTb B
cnyyae BO3HUKILMX AedeKTOB 1 cny4yaiHbIX TpaBM.

BupoGHUK He Hece BignoBiganbHOCTI 3a OyAb-fAKi
TpaBMKU nioAer abo NOLKOAXEHHA npunaay npu
HeBiANOBIAHOMY BUKOPUCTaHHi Nnpunagy.

OPERATION

OBCIYXUBAHUE MJIATbI

YNPABIIHHA

CAUTION:

e The appliance is not a toy and may be operated only
by adult persons in accordance with these
instructions. Do not leave small children without
supervision in a room where the appliance is installed.

e Electric and gas combined cooker is an appliance
whose operation requires supervision.

e The maximum baking pan load inserted in guides is 3
kg, and the maximum baking pan load placed on a
grid is 7 kg.

e The baking plates and roasting pans are not designed
for a long-term storage of food (exceeding 48 hours).
For longer storage use convenient dishes.

APEAYNPEXOAEM!

e [nuty ™moryT obcnyxuBatb Tonbko B3pocnble! B
NoMeLleHnn C  YCTaHOBIIEHHOW  3NeKTpOorasoBou
NAUTOW  HeJonmycTUMO — OocTaBnsaTb  Aeted  6es
npucmotpal!!

e JnekTporasoBasi nnuta - npubop, koTopbli TpebyeT
NMOCTOSIHHOTO BHUMAaHWS B Nepuog ero akcnyatauuu.

e Bec npotuBHA ¢ npurotaBnuBaembiM  6niogom,
BCTaBMSEMOro B Nasbl UM pPeLléTkN GOKOBbLIX CTEHOK
[yxoBKM, MOXeT 6blTb MakcumanbHo 3 «kr, a
yCTaHaBNBaeMOro Ha PeLLETKY - MakCUMarnbHO 7 Kr.

e [pOTMBHM U3  MPUHAANEXHOCTEW  NAUTbl  He
npeAHasHaveHbl ANs AMUTENbHOTO XPaHEHWUs MUK
(He ponblue 48 vacos). [N ANUTENbHOrO XpaHeHus
NN UCNONb3yNTe COOTBETCTBYIOWYIO AN 3ToW
uenu nocygy.

3ACTEPEXEHHSA:

e [punagoM MOXyTb KOPWUCTYBATMUCA nwuwe Aopochi
NOAV 3rigHO AaHoi iHCTpykuii. CtexTe, Wwob mManeHbki
OiTU He 3Haxoaunuca nobnuay nnutn 6e3 cynposoay
[OPOCINX.

e 3a poboTot KOMBIHOBAHOT NNTU HEOBXIOHO CTEXUTU.

e MakcvmanbHa Bara BMICTY [€KO, WO BCTaBMSETLCA B
cnpsiMoByBadi, cknagae 3 Kr, MakcumanbHa Bara
BMICTY €KO NPU PO3MILLEEHHI Ha PELLiTKYy CTaHOBUTb 7
Kr.

o [leko Ans BUMiKaHHS Ta CMaXXeHHS He Npu3HaveHi Ans
TpvBanoro 36epiraHHa NpoaykTiB (MepesuLlytoyoro 48
rogvH). [ns Tpusanoro 36epiraHHs BUKOPUCTOBYMNTE
BiANOBIAHWIA NocyA.

COOKING HOB

BAPOYHAA MJIUTA

BAPUJIbHA MOBEPXHSA

LIGHTING THE HOB BURNERS
Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
LMAXIMUM POWER® position. Light the gas using a
match or any gas ignition device.

3AXUTAHUE FOPEJKU

Jlerko HaxmuTe Ha py4Ky KpaHa ropenku 1 noBepHuTe eé
Bneeo B nonoxexne “MAKCUMANbHAA MOLWHOCTbL”.
3axruTe ras CnuYKoM Unmn 3aXKmrankomn.

YBIMKHEHHA KOH®OPOK

3nerka HaTWUCHITb Ha PyyKy KOHMOPKM A0 Mpunagy Ta
NOBEPHITb NPOTU FOAUHHWKOBOT CTPINKW A0 MOMOXEHHS
LMAKCUMANBbHA NOTY>XHICTb” (,MAXIMUM
POWER®). 3ananitb ras3 3a Aornomorot CipHukiB abo
iHLIMX 3anantoBanbHVX NPUCTPOIB rasy.

LIGHTING THE BURNERS WITH HIGH VOLTAGE
GAS IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
LMAXIMUM POWER" position. Now use another hand
and press the gas ignition knob on the control panel and
keep it pressed until it ignites the flame.

3AXUIAHUE FA30BbIX FOPESOK C MOMOLLbIO
ANEKTPOPO3XWUrA

Jlerko HaxaTb Ha KHOMKY M MOBOpayMBaTb BIEBO Ha
noauumio  «MAKCUMATIbHAA MOLLHOCTb». Bropoit
PYKO/l HaxaTb Ha BbIKNOYaTENlb  BbICOKOBOMBTHOrO
32XUraHWsi UMY HaxaTb Ha KHOMKy O yropa Ha naHerb
ynpaBrieHMss W npugepxaTb, Moka  Uckpa  He
BOCNMAMEHWUT  ropenky Yy  nnut, 06opyAoBaHHbIX

3AMNAJNOBAHHA KOH®OPOK 3A AOMOMOIo0
KHOMKW ENEKTPONIAMNANY (ABOMA PYKAMW)
3nerka HaTUCHITb PyYKy BiANOBIAHOT KOHMOPKM A0 NUTU
Ta MOBEPHITb NPOTM TOAMHHWKOBOI  CTPINKM OO0
MONOXEHHSA +MAKCUMAJTIbHA MNOTYXHICTb”
(,MAXIMUM POWER®). Tenep apyroto pykow HaTWUCHITb
KHOMKY enekTponignany Ha naHeni ynpasniHHA Ta
YTPUMYITE HAaTUCHYTOIO 40 NOSIBY NOMyM's.




BbIKMOYATENIEM BbICOKOBOSIbTHOTO 3aUraHusi NpsiMo Ha
pblyare ynpaeneHusi.

LIGHTING THE BURNERS WITH HIGH VOLTAGE
IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
L,MAXIMUM POWER" position.

Then push the knob towards the panel to a limit position.
High voltage ignition device starts firing the burner.

3AXWUIAHUE MOPEJIKM BbICOKOBOJIbTHOMU
3AXUTANIKON

(BbIKMOYaTENb MO PYYKOW KpaHa ropernku)

Jlerko HaXXMWUTe Ha pyyKy KpaHa ropernku v noBepHuTe eé
BneBo B nonoxeHve “MAKCUMATNbHAA MOLLHOCTbL”.
3aTem nNpwxMKUTE PydKy K MaHenu ynpasneHus Ao ynopa
1 MOAEPXUTE NPUXKATOM, MOKa OT UCKPbI 3aropuTCs ras.

3AMANIOBAHHSA KOH®OPOK 3A OMNOMOroto
KHOMKW ENEKTPONIANANY

(opHieto pykoto)

3nerka HaTUCHITb PyYKy BiANOBIAHOT KOHAOPKM A0 NAUTU

Ta MOBEPHiITb NPOTU TOAUHHWKOBOI  CTPIMKM [0
nonoxeHHs ,MAKCUMAIIbHA MOTY>XHICTb". Motim
NPUTUCHITb  py4yky [0 MaHeni  ynpaBniHHA Ao

NiMITOBAHOIO MOMOXEHHS.
EnekTponignan noyHe 3ananioBaTn KOHOPKY.

LIGHTING THE BURNERS WITH FFD HIGH VOLTAGE
IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
JMAXIMUM POWER® position. Then push the knob
towards the panel to a limit position. High voltage ignition
device starts firing the burner.

Hold the knob pressed to the limit position for about 5
seconds after the flame appears to allow the flame
sensor scanner to heat up.

Release the knob and check whether the burner is on. If
the flame dies after releasing the knob, repeat the
ignition procedure. After that set the knob to the desired
position.

3AXWUIAHUE TA30BbIX TOPENOK C MOMOLLbIO
SNEKTPOPO3XUIrA

[MoBepHWTe py4Ky KpaHa ropenku BMeBO U yCTaHOBWTE
eé B nonoxexune “MAKCUMAJTIbHAA MOLLHOCTbL".
Mopgepxute pydyky npwkatod K naHenu  ewe,
npubnuantensHo, 5 cekyHa, 4ToBbl Harpencs Aatumk
npepoxpaHutens nnamenun. [lpu HarpeBe partuuka
obpasyeTcsi TEpMO3NEKTPUYECKOE HanpshkeHne, KoTopoe
NPUAEPXUT MarHuT npefoxpaHuTensi, a ras Oyger
ropeTb. Ecnu nnamsa noracHeT, TO aBTOMaTU4YeCKU
3aKpoeTcs MoABOJ rasa B ropesky, HeCMOTps Ha To, B

KaKoM  MOMOXEHWW  HaxoAWuTCs  pydka KpaHa -
“‘MAKCUMAJTIbHAA  MOWHOCTL”  wnmn  “MAJIOE
NIAMSA”.

3ANAJIIOBAHHA KOH®OPOK 3A ONOMOIoto
ENEKTPOMNIANANY (OOHIEIO PYKOIO)

3nerka HaTWUCHITb Py4Ky BiANoBiAHOI KOHGOPKM A0 NNNUTK
Ta NOBEPHiITb MNPOTU TFOOAMHHWMKOBOI  CTPINKM A0
MONOXEHHSA ~MAKCUMAJTIbHA MNOTYXHICTb”
(,MAXIMUM POWER") (man. 5). lMoTiM NPUTUCHITb py4Ky
00 naHeni ynpaBniHHA OO0 NiMITOBAHOrO MOJIOXEHHS.
Enektponignan novHe 3ananioBaTtu KOHOPKY.
YTpumyiTe  pydky HaTUCHYTOlO Yy  NiMiTOBaHOMY
NONOXEeHHI BNPOAOBX 5 CeKyHA nicns nosiBu Nonym’s.
BignycTiTe pyyky Ta nepeBipTe, uuM 3aropinacs
KOHdopKa. FAKWO noNymM’s 3HWUKNO MiCNA  TOro, K
BiANYCTUNW PyYKy, MNOBTOPiITb NpOLEC 3anantoBaHHS.
IMicns LUbOro BCTAHOBITb PYYKYy B B6axaHe NONoXeHHs.

SHUTTING THE HOB BURNERS OFF

FALLEHUE BAPOYHbIX TOPEJIOK

BUMKHEHHA KOH®OPOK

Turn the selected knob to the “OFF” position and check | Mpy raweHun nnameHn ropenok HyXHO MOBEPHYTL | [oBepHITb py4Ky KoHdOpKM B mnonoxeHHs ,BUMK.”
whether the flame is extinct COOTBETCTBYIOLLYIO  pyy4Ky KpaHa B  nonoxexue | (“OFF”) Ta nepeBipTe, Yv noracno nonym's.
“BbIKINKOYEHO”. MpokoHTponupyiiTe - noracno nu
nnams ropenku.
OFF MAXTMUM POWER SAVING
BbIKﬂ}OHEHO MAKCVMASBbHAS MOIWHOCTb  MANOE NNAMS

MAKCUMATBbHA NOTYXHICTb

e

3BEPEXEHHA

©® O ®

e
)

COOKING

e Use low and wide cookware for preparing food on gas
burners. Make sure the burner flames heat the dish
bottom and do not go beyond its rim.

BAPKA
e [pn Bapke nonb3yntecb Oonee Hu3kon u 6Gonee
Lwupokoi nocypoi. O6paljaiTe BHUMaHWE Ha TO,

4TOGbI Mamsi roperiku HarpeBano OHO COCyaa W He

NMPUTOTYBAHHA
e [InA  npuroTyBaHHs Ha  rasoBUX  KOHdopkax
BUKOPUCTOBYWTE  HU3bKWA Ta  LUMPOKWIA  nocya.

YNeBHITbCS, IO BOTOHb HarpiBae gHO mocydy, a He




e The appliance is fitted with different size burners. For
optimum (economical) consumption of gas use the
recommended cookware bottom diameters:

- small burner from @ 120 to @ 160 mm,
- medium burner from @ 160 to @ 220 mm,
- large burner from @& 220 to @ 280 mm.

* Rotation of control knob sets the gas heating power
(flame size) between the *“MAXIMUM POWER”
position and “SAVING” position. To reach the
“SAVING” position, the knob must be rotated to the
extreme left position. After the food is brought to
boiling point, reduce the gas power to the position
sufficient to maintain the desired cooking stage.

BbIXOAMUNO 3a ero Kpas .

e [as3oBble ropenku NNuUTbl UMEKT pasHble pas3Mepbl.
[ns  nonHoro  (3KOHOMWYHOTO)  WUCMOSIb30BaHMsI
MOLLHOCTWM  TOpenku  npuMeHsiTe  nocygy cC
pekoMeHayeMbIMU AnameTpamu:

- Ans Manowu ropenku - ot 120 mm go 160 Mm,
- Ans cpegHen ropenku - ot 160 mm o 220 mm,
- Ans 6onbLuon ropenku - ot 220 mm Ao 280 Mm.

o [loTpebnsiemylo MOLHOCTb (pasMep NnameHu) ropesnku
MOXHO ~perynupoBaTtb MOBOPOTOM py4KM KpaHa B
npegenax nonoxexnun “MAKCUMAJIbHAA MOLLUHOCTbL”
n “MATNOE MNAMA”. Pyukn kpaHoB noBopayuBatoTcs npu
cnabom HaxaTum B CTOPOHYy naHenu. MoBOPOTOM py4Ku

KpaHa BMeBO YCTaHaBNMWBaeM KpaH B MONOXeHWe
“MAKCVMATNBHAA MOLWHOCTb”, panee, noBOpoTOM
pyyku BrReBo, [0 kpalHero mnonoxenuss - “MAJIOE

BUXOAWTb 32 Mexi kpaiB (man. 6).
e [lpunag obnagHaHO KOHMOPKaMW pPi3HOro AiameTpy.
[ins onTumanbHOro (€KOHOMHOrO) CMOXMBaHHSA rasy

BMKOPWCTOBYWTE MOCyA 3 [JdiaMeTpoM [Ha, SiKui
3a3HaYeHO HIKYe:
- ManeHbka koHdpopka Big & 120 go & 160 MM,
- cepepHsi koHdopka Big @ 160 o G 220 MM,
- Benuka koHdopka Big & 220 go & 280 mm.

e [loBepTalounM pyyky KOHGPOPKM, BCTAHOBMHOETHCS
NOTYXHICTb HarpiBy rasoMm (po3mip nonym's) Mmix
JMAKCMANBHOIO TMOTYXHICTK” (“MAXIMUM

POWER”) ta ,3BEPEXXEHHA” (“SAVING”) (man. 5).
[Ons BcTaHOBNEHHs nonoxeHHs ,3BEPEXXEHHA”
(*SAVING”), BCTaHOBITb PYy4Ky KOH(OPKM B KpanHe
niBe MonoxeHHs. [oBiBLUIM CTpaBy [0 KUMiHHS,
3MeHLWiTb NoNyM’st [0 PiBHS, SKWIA HEOBXigHWIA Ans

MNAMA”, n obpaTtHo, BMpaBo (Takke [0 KpanHero . i . -
nonoxenus), B nonoxetue “BbIKIMIOYEHO”. NigTPMMYBaHHA NPUroTyBaHHS BiAMNOBIAHOI CTpaBy.
CAUTION: NMPUMEYAHUE 3ACTEPEXEHHA:

Before opening the hob lid any spilled liquid must be
removed from the lid surface.
Do not close the hob lid if the burners are still hot!

3aKpbITY0 KPbILLKY He MCMONb3yinTe kak pabounit cTon v
He CTaBbTe Ha Heé kakne-nnbo npegmeThbl.

Mepen TeM, kak 3aKkpbiTb KPbIWKY, BbIKMIOYMTE BCE
ropersku.

[Mepen BIAKPUBAHHAM KPULIKX  BapUIIbHOT
OYUCTIT ii Bif, ByAb-AKUX NPONUTMX PiAVH.

He sakpuBaiite KpWLLKOK BapunbHy MOBEPXHIO A0 TUX
nip, NOKW KOHGopKK rapsil

NoBepPXHi,

INSTRUCTIONS FOR USING THE GLASS LID

PEKOMEHOALIMW ANA NOJNIb30BAHUA nuTon
CO CTEKNAHHOW KPbILLKOWU

BUKOPUCTAHHSA CKNAHOI KPULLKKU

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid

switch off all burners.

To avoid damage to

instructions:

* Do not operate hob burners when the lid is closed.

e Do not use closed lid as worktop or storage area.

e Open the lid properly to the end position.

e Avoid touching the glass lid with cookware during the

food preparation.

Close the lid to its completely closed position.

e Clean any spillages on the lid immediately after
hob has cooled down.

the glass lid follow these

the

BHUMAHMUE!
Ecnn nnuta  ocHaweHa  CTEKNSIHHOW  KPbILKOW,
pekoMeHAyem  cobniogaTb  Crieaylolie  yCroBus,

KOTOpble MOMOrYT NPEAOTBPaTUTL €€ NOBPEXAEHME.

e He BknoyaiTe BapouyHble TOPENKW, ecCnv Kpbllka
3akpbiTa.

o 3aKpbITYIO KPbILLKY HE UCMONb3yNTe Kak pabouunii cTon
1 He cTaBbTe Ha Heé kakune-nnmbo npegmeThbl.

o KpbllKy OTKpblBalNTe Haanexawum obpasom go eé
KOHEYHOTO MOJIOKEHUSI.

o Mpy NPUrOTOBREHUM NULLIM CrEAnTe, YTOBbI Nocyaa He
Kacanacb CTEKIIa KpbILLKU.

o MpuaepXnTE KPbILLKY [0 MOMHOTO €€ 3aKpbITUS.

YBATA!

CknsiHa KpuLka Moxe TPiCHYTM Npw HarpiBaHHi. Mepep

3aKpVMBaHHAM BapUIbHOI MOBEPXHi KPULLKOK BUMKHITb

yCi KOH(pOpKK.

o6  yHWKHYTM  MOLUKOOXKEHb

[OTPUMYIATECS HACTYMHWX NpaBun:

e He BMuKaiTe KOHMOPKA NPU 3AKPUTIR  KPULLKOO
BapWIbHil NOBEPXHI.

e He BMKOpPUCTOBYITE KPULLIKY SIK poBGOYy NoBepxHo abo
nnowy Ans 36epiraHHs.

o BigunHsiiTe KpULIKY BiANOBIAHUM YMHOM.

e YHUKaWTe TOPKaHHSA CKINSAHOI KPULIKW 3 MOCYAOM nif
Yac NpuUroTyBaHHs CTPaB.

CKNSAHOI  KPWLLIKK,




e Do not use abrasive detergents to clean the lid, as
they may scratch the glass surface and cause
discoloration.

e HeuncToTbl C KpbILLKX yCTpaHUTe cpasy Nocrie OKOHYaHus
NPUroTOBNEHNA NULLN, KaK TONMbKO OHa OCTbIHET.

L4 I'IpM 0O4UCTKE He MCI'IOJ'lb3yI7ITe aGpa3MBHble qyucTawme
cpencTtea, KOTOPbIMM MOXHO nouapanaTtb NOBEPXHOCTb
CTeKna " Kpacky.

o 3aymHsANTE KPULLIKY BiANOBIAHUM YMHOM.

e OuuCTITb KPULLKY Big Oyab-sSiKMX PiAWH HerawmHo nicns
MOBHOrO OXOSO[KEHHS BAPUIbHOI NOBEPXHI.

e [Ins YMLLEHHSI KPULLKU HE BUKOPUCTOBYINTE abpa3suBHi
MutoYi  3acobu, WO MOXe CMPUYUHUTU YTBOPEHHS
nogpsinMHu Ta o6e36apBreHHs.

OVEN INTERIOR

Oven is fitted with three level side guides for inserting the
grid.

It is also fitted with the top heater, used also for grilling,
and the bottom heater located under the oven bottom.

NONb30BAHUE YXOBKOW - BHYTPEHHAA YACTb
AYXOBKU

BokoBble CTEHKM [yXOBKM U3roTOBIIEHbI C 3 nasamu Ans
YCTaHOBKM B HUX PELUETKN N NPOTUBHSA.

BHYTPILLIHA YACTUHA OYXOBKU

[yxoBka obnagHaHa TpbOMa CrnpsiIMOBYBaYyamMu Ans
PO3MILLIEHHS AEKO.

Takox AyxoBka obnagHaHa BepxHiM HarpiBayem, sikui
BMKOPUCTOBYETLCA TaKOX ANs  TPUMIO, Ta  HWKHIM
HarpiBayeM, kUi 3HaxoauTbCs Nig AHOM AyXOBKU. [eski

Mogeni obnafgHaHi  BEHTUNATOPOM Ta  HarpiBayem
HaBKOJI0 BEHTUNSATOPA.

OVEN OPERATION YMPABNEHUE OYXOBKOM YNPABNIHHA

e The oven function mode is selected with the oven || e YnpaBneHue AyxOBKOW NNUTbl BbINOMHSIETCS PY4Kkon | ¢ Pexumu  Harpisy  OyxoBkM  BubupaioTbcs  3a

function knob. The knob can be turned in both
directions.

e Operation temperature is set with the temperature
selector, ranging from 50°C - 250°C. Clockwise

rotation of the selector sets higher temperature, and

TepMocTata W pyykoW nepeknoyaTens  yHKUUIA
[YXOBKW, pacnonoXeHHbIMW Ha NaHenu ynpaeneHns.
e TemnepaTypa BHYTPU [yXOBKW MNOAAEpXvBaeTCs
TEepMOCTaToOM Ha BblOpPaHHOWM BenuuuHe B Ananas3oHe
or 50 pgo 250°C. Pyyky Tepmoctata MOXHO

fonomoroto perynsitopa po6oTn Ayxosku. Perynstop
MOXHa noBepTaT B 060X HanpsiMkax.

e TemnepaTypa BCTaHOBMIOETbCA 3@  [JOMNOMOrOI0
perynstopa Temnepatypu Big 50°C pgo 250°C.
[MoBepTatoun perynsTop 3a roauHHUKOBOIKD CTPISIKOHO,

vice versa, anticlockwise swing reduces the noBopayMBaTb TOMbKO BMPaBO, A0 MaKCUMarnbHOMW BCTaHOBMNIOETLCA HanBuLa TemnepaTtypa.
temperature. Temneparypbl, 7] obpaTtHo (ycTtaHoBneHHas [MoBepTatoumn perynsaTop NpoTu roagnHHUKOBOT CTPINKK,
Temneparypa yMeHbLUaeTCs), no HyneBoro TemnepaTtypa 3MeHLLIYETbCS.
NOMOXeHUs.
Forced rotation of the knob to the zero position will || lpn HacunbHOM noBopoTe py4ykun 3a HyneBoe | [lpumycoBe nNOBEepHEHHA perynATopa B HyNboOBe
result in damage of the selector knob! NnonoXxeHue MOXeT MNPOM3OUTU  MexaHuU4yecKoe | (zero) NoNoXeHHsA MoXe NOLWKOANTK caMm perynsaTop!

noBpexaeHue TepMocTaTa.

INSERTING OF GRID IN THE OVEN

PELUITKA OYXOBKU




OVEN
FUNCTIONS AND APPLICATIONS

OIMUCAHUE
DOYHKLNN

®YHKLIT LYXOBKU TA X
BUKOPUCTAHHA

Oven illumination on.

OcBelueHne [OyXOBKW, BKIOYEHO B
cregyoLmnxX NosioXKeHU nepeknoyarens

KaXgoMm U3

YBIMKHEHO OCBITNEHHS JyXOBKMU.

O

Heating by means of top and bottom heaters.
The temperature selector can be set anywhere between
50°C — 250°C.

CTaTuyeckuii HarpeB [OYXOBKM BEPXHUM W HWKHUM
HarpeBaTenbHbIMW  3reMeHTamu. TepMocTaT MOXHO
YCTaHOBUTb Ha TeMnepaTypy B AnanasoHe 50 - 250°C.

HwxHin Ta BepxHiv Harpis.
Perynatop TemnepaTypy HeOOXigHO BCTaHOBUTU Mix
50°C — 250°C.

O

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

MpuroToBneHne nUWM Ha rpune C WUCMoNb3oBaHUEM
VHbpakpacHoro N3NyYeHus. TepmocTat
YCTaHaBMNMBAETCA HA MaKCUMarbHYH TEMNEPATYpy.

IHppayepBoHMiA Harpis (rpunb). Perynsatop
TeMnepaTypu HeobXiAHO BCTAHOBWTW B MakcumasbHe
MOMOXEHHS.

~

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top.
The temperature selector is set between the 150-250 °C
range.

Tip: This function is also used for grilling or baking bulky
meat chunks at high temperature. Oven door is closed.

punb ¢ ncnonb3oBaHnem BeHTUnsATopa. MoTok Ténnoro
BO3Ayxa co3fgacT 6Gonee BbICOKylO Temnepatypy B
BEPXHEW 4YacTM [AyXOBKM  (Hap  pewweéTkon  wunum
npoTvBHeM). TepMocTaT MOXHO YCTaHOBUTb  Ha
TemnepaTtypy B AnanasoHe 50 - 250°C.

PekomeHpauma. [aHHas dyHKUMA npumeHsieTcs npu
NPUrOTOBIIEHUM MULLIM Ha rpUne Unn Npu xapke 6onbLnx
KyckoB Mmsica npu 6onee BbicokoW Temnepatype. [iBepua
[YXOBKU [OIKHa BblTb 3aKpbITa.

IHppayvepBOHWMIA HarpiB (rpunb) + BEHTUMATOP.
TemnepaTypa BcepeauHi [yXOBKM BuWlA B BEPXHIl

YacCTUHi. Perynsartop TemnepaTypu HeobXigHO
BCTaHOBUTK Mixk 150-250 °C.

Mopapa:

Lis  cyHKUiA BUKOPUCTOBYETBCS ANSI CMaXeHHs Ta
3anikaHHA  BENUKMX WMaTKiB  M'ssca Npu  BUCOKIN

Temnepartypi. [lBepusTa AyXOBKU 3a4UHEHI.

Top and bottom heater in operation, assisted by the fan.
Interior temperature is uniformly spread around the oven.

Tenno OT BepxHEro W HWKHEro HarpesBaTesnbHbIX
3N1EMEHTOB pacnpenensercs ¢ NOMOLLbIO BEHTUNATOPA.

BepxHii i HWKHIN HarpiB + BEHTUNATOP. BHYTPILHA
Temnepartypa piBHOMIPHO po3npuainseTbCs Nno  BCi
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The temperature selector can be set anywhere from
50°C - 250°C.

Tip: The function is suitable for baking on two levels at
the same time, especially if you need the same
temperature on both levels.

MoTok Ténnoro BO3gyXxa C€O34acT  paBHOMEPHYHO
Temnepatypy no BceMy o6béMy ayxoBku. TepmocTaT
MOXHO YCTaHOBUTb Ha TemnepaTypy B AuanasoHe 50 -
250°C.

PekomeHaaums. [laHHas yHKUMA NpUMeHsieTcs U npu
BbINEYKe Ha ABYX MPOTUBHSX OAHOBPEMEHHO, OCOBEHHO
B Tex Cry4vasix, Koraa npu NpUroToBNEHUN HEKOTOPbIX
6ntoa Heo6X0AMMO MMETb PaBHOMEPHYIO TeMMepaTypy ¢

AyxoBLi. PerynsaTtop TemnepaTypu HeobxiaHo
BCTaHOBUTK Mix 50 - 250°C.

Mopapa:

Ls dyHKUis npuaaTHa AN BUMNIKAHHA Ha 2-X

piBHAX OfHOYacHO, 0C06/MBO, $AKWO NOTpibHa
oAHaKoBa TeMnepaTypa Ha 060X piBHAX.

060X CTOPOH MPOTMBHSL.
:A

»PIZZA SYSTEM«

This new cooking mode is ideal for making pizza. Pizza
is baked in a preheated oven at a temperature of approx.
190 — 210°C. Baking tray with pizza is placed in bottom
guide level for 15 — 20 minutes, depending on the size of
pizza. Noticed baking time is for information only
(depends on sort of pizza)

«CUCTEMA NPUIOTOBNEHUSA NULLbI»

OTOT HOBbIi peXUM  uaeanbHO MOAXOAUT  Ans
NpUroToBNEHNS nmuupl. Muuua roToBUTCS B
npeABapuTenbHO pa3orpeTon AyxXoBKe Npy TemnepaTtype
npuénuamtensHo  190-210 °C. JloTok C  nuuuen
YCTaHaBNMBAETCA Ha HWKHEM YPOBHE HanpaBnsioLiMX
Ha 15-20 MUWHYT B 3aBMCMMOCTM OT pasMepa nuuLbl.
Bpemsi NpUroToBNEeHNS yKasaHo TOMbKO B
MHOPMALIMOHHBIX Liensix (OHO 3aBMUCUT OT TUMa NUuLbl).

«CUCTEMA NPUTOTYBAHHSA NILU»

Llen HoBWMA pexum igeanbHO  nigxoguTb  AnNs
npurotyBaHHa niun. [Miya BunikaeTbcs B nonepeaHbo
posirpiTin  AyxoBUi npu TemnepaTypi npubnuaHo 190—
210°C. [eko 3 niyot BCTAHOBMIOETBCA HaA HWKHIN
piBeHb crpsiMoByBayiB Ha 15-20 XBUNMUH 3anexHo Bif
po3mipy niun. Yac npurotyBaHHS 3a3HayYeHo nuvwe Ans
iHdbopMaLiHUX Linew (BiH 3anexuTsb Big TUNy niun).
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Warming zone — keep warm of done dish

(baking grid is in second level)

Use this function to heat ready made food. Set the
temperature to 70 °C and place the food onto the support
grid inserted in the second guide level.

Reheating time is a matter of your choice, but make sure
it is not too short, or the food will not be thoroughly
reheated.

30Ha pasorpeBa. roToBbIX Gntoa
TennbiMn

(pelleTka Ansi 3anekaHWsi yCTaHaBNMBaeTCs Ha BTOPOM
YPOBHeE)

Mcnonb3yiite aTy QyHKUMIO ONs pasorpeBa roToBbIX
6nioa. YcrtaHoBuTe Temnepatypy 70 °C n nomecTute
6rioA0  Ha  OMOPHYH  peLleTky, YCTaHOBIEHHYI0 Ha
BTOPOM YPOBHE HaMpaBstOLLMNX.

Bbibepute Bpemsi pasorpeBa Ha CBOe COGCTBEHHOe

CoxpaHeHue

30Ha posirpiBaHHs.
TennMmMmn

(pewiTka Ans 3anikaHHS BCTaHOBMIOETLCSH Ha ApPYromy
piBHi)

BukopuctoBy#iTe L0 yHKLjO ANS po3irpiBaHHA roTOBMX
cTpaB. YcTaHoBiTb Temnepatypy 70 °C Ta posrtawyite
CTpaBy Ha OMOPHIN peLiTui, YCTaHOBMEHI Ha Opyromy
PiBHi HANPSMHKX.

TpuBanicTe posirpiBaHHA MOXHa BMOGpaTM Ha BRacHWN

36epiraHHA roToBux cTpaB

ycMoOTpeHue, HO YybeauTecb, YTO OHO He CRULLKOM || po3cyd, ane BoHa Mae O6yTu AO0CTaTHLOW, iHakwe
KOpoTKOe, MWHadye 6Oniogo  OygeT  HEAOCTATOYHO || MPOAYKTM He MigirpitoTbCs HANEXHUM YUHOM.
pasorpero.

S

Applying lower heater/ Aqua Clean

Heat is applied only by the bottom side of the oven. Use
thisoption for browning the bottom side of the food
(baking heavy,moist pastry with fruit dressing). The
temperature selectionbutton in such cases may be

HwxHuid HarpeaTens / Aqua clean

PaboTtaeT TONbKO HWXKHWIA HarpeBaTenb OyXOBKW. OTOT
pexum BblbupaiTe B TOM cnyyae, ecnun Bam
HeobxoanMo 3aneyb 6mOA0 CHU3Y (Hampumep Bbineyka
COYHOr0 MYYHOro U3aenus ¢ PPYKTOBOI HAYNHKON).

Harpis 3Hu3y/ Mporpama Aqua clean

Mpautoe nuwe HWxHIN HarpiBay. BukopucTtoByiite uen
pexvmnuwe, Konu HeobXiAHO 3anekTu cTpaBy 3HU3Y
(BunNivykabopoLWHAHUX BUPOGIB 3 (OPYKTOBOK HAYMHKOLD).
Y TakomyBunagky Bu MoxeTe BCTaHOBUTM GaxaHy
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selected as required.Lower heater may also be used for
the cleaning of oven. Youwill find details in the section
Cleaning and maintenance.

HwkHuiA  HarpeBatens / Aqua clean  moxet
UCMONb30BaTbCsl  TaKKe MPU  OYUCTKE  JYXOBKW.
MoapoBHOCTM B CBA3M C OYUCTKOW MOXETEe npovuTaTth B
rnaese «Yxog v obcnyxuBaHue».

Temnepatypy.HwxHin Harpis + Aqua clean MoOXyTb
BMKOPUCTOBYBATUCA ANSYULLEHHS OYXOBKM (OMB. PO3Ain
,TexHi4He 06CryroByBaHHsi Ta4YMLLEHHS").

BAKING AND ROASTING CHART
Below are some recommended temperatures for the
preparation of typical food for your guidance.

BbINEYKA HA OAHOM NPOTUBHE

[Ons opueHTauun pekoMeHOyem B 3aBUCMMOCTU OT
npurotasnueaemoro 6rofa BuibpaTtb COOTBETCTBYIOLLYIO
Temneparypy:

TABNULUA BUNIKAHHA TA CMAXEHHA
Hwx4e nogaHo gesiki pekoMmeHaauii Woao NpUroTyBaHHA
TUMNOBUX CTPaB.

50 — 70 °C - Drying

50 - 70°C - cyweHune

50 — 70 °C - CyuliHHs

80 - 100 °C - Preservation

80 - 100°C - cTepunusoBaHue

80 — 100 °C - KoHcepByBaHHs

130 - 150 °C - Stewing

130 - 150°C - TyweHune

130 - 150 °C - TywkyBaHHs

180 - 220 °C - Baking of yeast dough

180 - 220°C - Bbineyka nsgenui u3 Tecta

180 - 220 °C - Buniyka 3 ApixaXoBoro Ticta

220 - 250 °C - Roasting

220 - 250°C - npurotoBneHune msica

220 - 250 °C - CMaxeHHs

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

* 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
goes out.

o 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.

* If 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 TOuHble TemnepaTypHble BENUYMHBI HEeoBXoanMo
ucnblTaTb OnNA  Kaxgoro Tuna 6nog v crnocoba
npurotoBnexus. [llepen BknagblBaHUEM MULLEBbIX
NpoAyKTOB, HEOBGXOAMMO B HEKOTOPbIX —Cry4vasx
[YXOBKY CHavana npeasapuTenbHo noporpetb. Ecnu
Temneparypa ele HeflocTaToYHas, cBETUT
curHanbHas namnoyka TepmocTara. Mpu
[0CTaTo4YHON TemnepaTtype noracHer.

e PelweTtky, Ha KOTOPOW MNOCTaBfeH MNPOTUBEHb WU
YTATHULA, 3acCyHyTb Ha CpegHuin danbl, AyXOBKM.
[lBepku B TeYeHMe MNeveHus >KenaTeslbHoO He
OTKpbIBATb, TaK HapyllaeTcs TENnoBOW  PEXUM
[yXOBKM, NpoaneBaeTcsi Bpemsi neveHust u 6niogo
MOXET NOAropeTh.

o [lBepLly AyXOBK/ BO BPeMs! BbIMEYKM MO BO3MOXHOCTM
He oOTKpblBalTe. YacToe OTKpblBaHWE [BepLibl
npVMBOAWT K TOMY, YTO HapyllaeTcsi TemnepaTypHblii
pexum [yxoBKW, NPOANEBaeTCs BPeMsi BbiMeyku, a
npurotasnveaemoe 6040 MOXeT NPUropeTb.

e ToyHe 3HayeHHs TemnepaTypu HeobxigHO Ans
KOXHOTO ~ TUNy cTpaBu B  cnocoby  nediHHs
BunpobysaTtu.

o [lepL HiXX NoknacTu CTpasy y AYXOBKY cnif, Y AKX
BUMNagKax, AyXoBKy Migirpitu.

e [lokn He OTPMMaHO HacTaBneHy TemnepaTypy, roputb
curHanbHe CBIiTNO TepmocTaty. [licna oTpumaHHs
TemnepaTypu CUrHanbHe CBIiTIIO TepMOCTaTy 3racHe.

e PelliTky [OyxOBKW, Ha $iKy MoknageHo pAeko abo
rYCATHULIIO, HalKpalle BKNagatu y APYrvil nas 3HM3y
Ha BiYHMX CTiHaX AyXOBKW.

e [lo MOXNMBOCTI He BiOkpWBalTe ABepuATa OYXOBKU
nig 4ac nediHHs. Lle nopywye Tennosun pexum
OYXOBKW, MOAOBXYE Nepiof MeviHHsl, a bka Moxe
npuropaTm.

FOOD GRILLING

rPUNb

CMAXEHHSA CTPAB (FPUNb)

e Grilling with the oven door shut. o OTKpoNTE ABEPLY AYXOBKM. e CMaxuTu HeoOXigHO 3 3akpuTumy aBepusiTamu
e The position of grid depends on the mass and the | e TpuroToBNeHHblE NPOAYKTbI YNOXUTE Ha PELUETKY OyXOBKW.
type food. Ans rpuns. o Po3MilleHHA pewiTku 3anexuTb Big Barm Ta Tuny
e As a general rule the grid should be placed in top level | ¢ Pewétky 3acyHbTe B na3bl Ha OOKOBbIX CTEHKax NPOAYKTY.
guide. OYXOBKW. e 3a3Buyail pelliTky HeobxigHO po3millyBaTU Ha
BEPXHLOMY PiBHi CPAMOBYBaYIB.
ATTENTION: BHUMAHUE! YBATA:

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

Mpn NpUroToBRNEHNN MWLM Ha rpune AOCTYMHble YacTu
nnuTbl (OBepua AYXOBKM M T.M.) MOIYT 4Ype3mMepHO

Mpun 3acTocyBaHHA rpumo AOCTYMHI YacTUHK (OBepusTa
OYXOBKW, TOLLO) AYXe HarpiBalTbCs, TOMY CTexTe, Wob
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well away at a safe distance from the oven. HarpeBaTbcsl! He paspewanTte petsim HaxogouTbes || AiTW 3Haxoaunvcs Ha 6e3neyHin BiACTaHi Bif AYXOBKU.
B6NM3n NnuTthbI!
GRILLING MEAT ON A GRID rPUNb CMAXEHHA M’AACA HA PELUITUI

e Open the oven door.

e Put the prepared food on a grid.

« Slide the grid into the side guides

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

o OTkponTe ABEPLY AYXOBKM.

e [purotoBneHHble MNPOAYKTbI YMNOXUTE Ha PeLETky
Ons rpyns.

e PelwéTky 3acyHbTe B nNa3bl Ha OOKOBbIX CTEHKax
[OYXOBKW.

e [log pelwéTky, B 6onee Hu3kne nasbl GOKOBbLIX CTEH
WM Ha [HO [AYXOBKW, PEKOMEeHAyeM YCTaHOBWUTb
NpoTMBEHb, YTOOLI Tyaa MOr cTekaTb 0bpa3syroLiuincs
npw XapKe Xup.

e BigumHiTb AoBEpuUATa AYXOBKU.

o [loknagiTb NPUroToBEHWNI NPOAYKT Ha PeLUiTKy.

e BcraBTe peLliTky B cnpsiMoByBaui.

e BcraBTe Hernuboke Oeko 3 BOAOK Ha OAWH piBEHb
HWkKYe pewiTkn, Wo6 Tyau Mir ckanyBaTu Cik uu
nignvea.

MINUTE MINDER

MEXAHUYECKWUA TAUMEP

MEXAHIYHUA TAUMEP

TIMER OPERATION

e Turn the timer in clockwise direction to the maximum
position, and then come back to the required time
setting (max. 120 minutes).

e When the preset cooking time has elapsed, the oven

YMNPABINEHUE OYXOBKOW C MOMOLLbIO TAUMEPA

e TaliMep npefdHasHayeH [Ans YCTaHOBKM BpeMeun
paboTbl AyXOBKM.

e Ecnu pyxoBka Hepabotaer,
MCMNOMb30BaTh Kak Yachbl.

TO TalMep MOXHO

YMPABNIHHA TAUMEPOM

e [loBepHiTb TaliMep 3a TOAMHHWUKOBOK CTPINKOK [0
MaKkCcMManbHOro MOSMoXeHHs | noTiM Hasag Ao
6axxaHoro 3HaveHHs (Makc. 120 XBUNuH).

e Konv MuHe 3apaHuii 4ac nNpUroTyBaHHs, OyxOBKa

is automatically switched off. e Bpema paboTbl [OyXOBKM WM  YBCOB  MOXHO BMMKHETbCS aBTOMaTUYHO.
* With the oven in OFF position, timer can be used as a yCcTaHoBUTb B Anana3oHe oT 0 4o 120 MuHyT. e B nonoxenHi BWMK. (OFF), Taimep Moxe
minute countdown. BMKOPUCTOBYBATUCH NS 3BOPOTHOrO  BiApaxyHKy
yacy.
WARNINGS Pyuka TaiMepa umeeT 3 OCHOBHbIX NOSNOXEHUA: 3ACTEPEXEHHA

e To use the oven without timer, set the knob to
“CONSTANTLY ON” position.

e |f the timer is ,OFF* the oven will not switch on: to
start oven operation either set the knob to
LCONSTANTLY ON*“ position or set the required
cooking time.

o |f the selected cooking time is less than 20 minutes,
we suggest you turn the control knob to 30 minutes
and then return to the required time setting.

e B nonoxeHnn «BbIKIMKOYEHO» (OFF) pyxoBka He
pa6oTaert. MaHunynauusimm nepekntoyatens
YHKLWIA QyXOBKM M TEPMOCTATOM [yXOBKU Henb3s
BKMIOYNTb.

e B nonoxeHun  «BKMOYEHO MOCTOAHHO»
(“CONSTANTLY ON”) OyxoBKOW MOXHO NpaBnsiTh
pydkamu  nepekntoyatens  YHKUMA  OYXOBKA U
TepmocTaTta (HopmanbHasi pabota OyxoBku), Taimep
He paboTaer.

e B nonoxenun «BKIMKOYEHO» (ON) MOXHO py4kown
TalMepa YCTaHOBUTb BpeMs paboTbl AyXOBKM B
avanasoHe ot 0 go 120 MuHYT. YcTaHoBneHHoe
BpPEMS MOXHO M3MEHWTb MOBOPOTOM PY4YKM BMpaBo
(or 0 pmo 120) wn obopotHo. [lo wucTeyeHun
YCTaHOBIIEHHOIO BPEMEHW MO3BYYUT 3BYKOBOW CUrHan
N OyxoBKa OTKMouMTCA. [ocne OTKNOYEHUs AyXOBKU
TaiMep MOXHO Wucnomnb3oBaTb Kak u4ackl. [lo
MCTEYEHUN  YCTAHOBIIEHHOTO BpEeMEHW  MO3BYYUT
3BYKOBOW CUrHan.

o [lpn BMKOpPUCTaAHHI AyxOBKM 6e3 TaliMepa, BCTAHOBITb
pysky B  nonoxeHHs  ,MIOCTIMHO  BKM.”
(“CONSTANTLY ON”).

e Akwo TanWmep BCTAHOBNEHO B nomnoxeHHs ,BUMK”
(LOFF®), pyxoBKa He BKMIOYATLCA: ANS NO4aTKy
po6OTN [OyXOBKM BCTAHOBITb PYYKYy B MONOXKEHHS
JAOCTIMHO BKN.” (“CONSTANTLY ON’) a6o
BCTaHOBITb GaXkaHWit Yac NpUroTyBaHHs.

e fkwo obpaHWin Yac NpUroTyBaHHS MeHLWA Hix 20
XBUIMWH, MW PEKOMEHAYEMO BCTaHOBUTU pyuyky Ha 30
XBUIIMH i, MOTIM, NOBEPHYTU B GaxkaHe MOMOXEHHS
Yacy.
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CLEANING yxon TEXHIYHE OBCINTYITOBYBAHHA TA
AND MAINTENANCE 3A nnuToun YULLEHHA
Before attempting any cleaning or maintenance set all || MnuTy HeobxoauMo coadepxaTb B 4WCTOTe, YTOGHI || Mepea  unweHHaAM abo  TexHiYHUM  OBCryroByBaHHAM

gas control knobs and temperature selectors to “OFF”

position and let the cooker cool down completely.

Keep to the following principles while cleaning or

maintaining the range:

e Set all knobs to off position.

e The main circuit - breaker located in front of the
appliance must be in OFF position.

e Wait until the range is cool.

COXPaHWUTb €€ XOPOLUWA BHELIHUA BUA WU ONUTENbHYIO

6e3oTkasHylo cnyxby. Yactu nnuTbl, npuxogslime B

KOHTaKT ¢ NpoAyKTamu, HE0GXOAUMO PerynsipHO YNCTUTb

N MbITb.

B uensx 6e3onacHocTu nepea npoBeAeHUEeM yxoaa

BbINOMHMUTe cneaytolyee:

e BCe PyYKM KpaHOB rOpesiok, py4ku nepeknovaTens
YHKUMIA AyXOBKM W TepMmocTata YCTaHOBUTE B
nonoxexue “BbIKNIOYEHO”;

e OTKMIOYMTE NIUTY OT INEKTPOCETU W 3aKpOWTe KpaH
noaBoAa rasa;

® M0JOXAMUTE, MOKa MNnTa OCTbIHET.

npunagy BCTaHOBiITb YCi Py4Yku KOH(POPOK Ta perynsitop

TemnepaTypu B nonoxeHHs ,BUMK.” Ta paiite oxonoHyTtu

NAWTI NOBHICTIO.

[OoTpumyiTecs HacTynmHUX MPaBUN NPU YULLEHHI Ta

TexHiYHOMYy oGcrnyroByBaHHs npunaay:

e BcTaHoBiTb yci pyyku B nonoxeHHst BUMK.

e OCHOBHMIA BUMMKa4, WO Ha NepeaHin
npunagy, HeobXigHO BUMKHYTW.

o [loyekanTecs NOBHOrO OXONOMKEHHSA Npunaay.

naHeni

Ne
< dls

CLEANING THE CABINET

e Clean the exterior with a damp sponge and some
detergent.

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

e Never clean enameled surfaces with abrasive agents
as they may permanently damage the surface of the
appliance.

OYMCTKA BHELLUHEW MOBEPXHOCTU

e [loBEPXHOCTb NMAWTLI OYMLLANTE NPU MOMOLLM MOKPOW
TPANKW UMK Ty6KM C  NMOBEPXHOCTHO-AKTUBHbBIM
MOIOLLM CPEACTBOM. 3aTeM BbITPUTE HACYXO.

e XupHble nATHa YycTpaHuTe TEMMOW BOAOW CO
crneuuanbHbIM YUCTALLMM CPeACTBOM Ans aManu.

e Hukorga He nonb3yiTech abpasvBHbIMK CpeacTBaMu,
KOTOPblE pa3pyLLaloT MOBEPXHOCTb dManu W Apyrux
NPUMEHEHHbIX MaTepyanos.

YULLEHHA KOPNYCY

e 30BHIIHIO YacTUHY nMpwunagy HeobXigHO uYucTUTK
BOJIOrO0 FaHuYipKo i MUYUM 3acobom.

e JXupoBi NNsIMU HeOGXiAHO BUAANMUTM TEMMOK BOAOK
Ta creuianbHUM MUYUM 3acobom ans emani.

e Hikonn He MOXHa 4YUCTUTU emanboBaHi MOBEpPXHi
abpasvBHUMU 3acobamu, OCKiNbKM1 MOXe
MOLWKOAUTUCS NOBEPXHS Npunagy.

HOTPLATES

e Remove the cooking grid from the hob and wash it
separately or place it into the dishwasher. After
washing replace it to fit the appropriate groves in the
hob. Remove burner parts (cover, distributor) from the
hob and soak them in warm water with added
detergent for 10 minutes.

« After washing dry the burner parts carefully and check
whether all burner notches are clean, then return them
back to their position.

OYUCTKA BAPOYHOI'O CTOJA

e CHMMUTE PEeLLETKN C BapOYHOro CTona v BbIMOWTE MUX
C NOBEPXHOCTHO-aKTUBHBLIM MOILLMM CPeACTBOM UMKn
BMOXMTE B MOEYHYIO MaLLUHY ANS Nocyabl.

o KpbllKK 1 paccekaTeny NnamMmeHn ropenok CHUIMUTE U
nonoxute Ha 10 MUHYT B TENMyI0 BOAY C MOLUMM
CpefcTBOM.

e 3aTeM BbIMOWTE WX, MPOBEPbTE YACTOTY Npope3en B
paccekaTene nnameHu, TLATEeNbHO BCE ocylnTe U
yCTaHoBUTE.

KOH®OPKU

e 3HiIMiITb peLliTky 3 BapubHOI MOBEPXHi Ta NomMuiTe
okpemo abo NOMICTiTb B NOCYAOMMIHY MaLuunHy. Micns
MUTTS  YCTaHOBiTb ii Ha BapuibHYy MNOBEPXHIO
BiAMNOBIAHUM UYMHOM. 3HIMITb 4YacTMHW KOH(OPOK
(kpuLKy, posciloBay) Ta 3amodiTb B Tenmii Bogi 3
MUIOYMM 3aco6oM Ha 10 XBUNUH.

e [licns MUTTA peTenbHO BUCYLLITb YaCTUHU KOH(OPOK
Ta nepesipTe YM yci 3y6Li KOHOPOK YNUCTI, NOMICTITb
Ha nonepegHe NONOXEHHS.
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NOTICE:

Since the burner distributor caps are made of aluminum
alloy, we discourage you from cleaning them in a
washing machine.

NPEOYNPEXOAEM,

4yTO paccekaTtenu nnameHun N3roToBMEHDbI n3
anivoMnUHUEBOro cnnaea, U NO3TOMy He pekoMmeHayem nx
MbITb B MOEYHOW MaLUUHe.

MPUMITKA:

Ockinbkn KpuLKkM po3citoBada KOHAOPKM 3pobrneHi 3
anioMiHiEBOro cnnasy, MU He PEKOMEHAYEMO MUTK iX B
NOCYAOMUWIHIVA MaLLWHI.

OVEN

e Clean the oven walls with a damp sponge and
detergent. To clean stubborn stains burned into the
oven wall use a special detergent for enamel.

o After cleaning carefully wipe the oven dry.

« Clean the oven only when it is completely cold.

* Never use abrasive agents, because they will scratch
enameled surface.

Wash the oven utensils with a sponge and detergent or

put them in the dishwasher (grid, pan, etc.). You can also

use special detergents to remove rough stains or burns.

OUYMNCTKA OYXOBKU

e YBRNaxHWUTE MOBEPXHOCTb CTEHOK AYXOBKW BOAOW C
CUHTETUYECKMM MOBEPXHOCTHO- aKTVBHbIM MOMLLUM
CpPeACcTBOM UMW  HaHecUTe Ha HWUX cheuuanbHoe
MoOloLLee CpeacTBO, MpefHasHauYeHHoe Ans OYUCTKU
[YXOBOK, W, NONb3YSACh LWETKOW W TPSANKON, o4nCTUTE.

e Oumwass [yxoBKy, He yaanawTe npuneyvyéHHble
OCTaTKW NULLKU NpY MOMOLLUM OCTPbIX METanIMyeckmx
npeameTosB.

e [pMHagnNexHocTU AYXOBKW (PeluéTky, NpOTUBEHb W
T.M.) BbIMOWTE rybkon c CUHTETUYECKUM
NOBEPXHOCTHO-AKTUBHBIM MOMLLMM CPEACTBOM  Unu
MCNonb3ynTe MOEYHYIO MaLUMHY AN NOCyabl.

OYXOBKA

e [IpoTpiTb CTiHKM AYyXOBKW BOSOrOK FaH4YipKol Ta
MUIOYMM 3acO60M. NS OYULLEHHS CTIMKUX MNsSM Ha
CTiHKax AYyXOBKW BWKOPWUCTOBYWTE cnewljanbHi mutodi
3acobu ansa emani.

o [licna YWLLEeHHSA peTenbHO BUTPITb HACYXO AyXOBKY.

e YucTiTh AYXOBKY, SIKLLIO BOHA NMOBHICTIO OXornona.

e Hikonu He BukopucTOBYViTE abpasnBHi MUty 3acobu,
OCKIMbKM  BOHW MOXYTb MOLUKOAUTU eManboBaHy
NOBEPXHIO.

Mpunagas AyXoBKM HEOGXiAHO MUTU MUKOYMM  3acoGom

BPY4Hy abo B NOCYAOMWIAHIN MaLLKHI (PeLliTKy, AeKo, TOLLO).

Bu Takox MoxeTe CKOpUCTATUCH CcrewianbHUM  MUoYUM

3aco60M ANs BUAANEHHS CTINKUX MM,

The oven may be cleaned in a traditional mode (using
ovencleaners and sprays).The following procedure is
recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position .
Set thetemperature control button of the cold oven to
50°C. Pour 0,4 lof water into the baking pan and insert it
into the bottom gridlead. After thirty minutes the food
residues upon the enamelcoating are softened, and may
be easily wiped off with a moistcloth.

Aqua clean ¢
Pyuky By6opa pexuma paboTbl AyXOBKM yCTaHOBUTE B

nonoxxeHune YcTaHoBUTE pyuKy ANS perynsumu
Temnepatypbl Ha 50° C. B npotuBeHb 3anente 0,4
nmMTpa BOAbl W MOMECTUTE TMpPOTUBEHb B  HWDKHIOK
Hanpasnsiowylo AyxoBku. [locne TpuauaTb MUHYT
OCTaTKM NULLM Ha dManu AyXOBKU CMSArYaTcs M MOXHO UX
cTepeTb BMNAXXHOW TPAMKOW.

YyXOBKy ~ MOXHA@  MOYUCTUTU  3BMYaHUM  crnoco6om
3a/10MOMOTOI0 MUIOYMX 3acobiB Ta aepo3oniB Ans [yXOBOK.
[ONAnocTinHOro  YWLLEHHS OYXOBKA MW PeKOMeHOyeEMO
HacTynHe(nicna KOXHOro BMKOpUCTaHHS):MoBepHiTb  pyuky
BMUOOPY PEXMMIB B MONOXEHHS! .BcTtaHoBiTb Temnepatypy
Ha 50°C. Hanuiite 0,4 n Boau BrnMuGoOKe AeKo Ta BCTaBTe
MOro B HalHWX4i CnpsMoBYyBaYigyxoBku. Yepes TpuausTb
XBUMUH  3anULIKN  NPOAYKTIBPO3M'SIKHYTb Ha emaneBomy
noKpuUTTi AyxoBkM i Bu MoxeTenerko npoTepTu BOMOrow
raHyipkot.

BULB REPLACEMENT

e Set all the control knobs to the OFF position and
disconnect the range from the mains.

e Unscrew the bulb glass cover in the oven by turning it
anti-clockwise.

e Unscrew the bulb and replace it with a new bulb.

* Replace the bulb glass cover.

3AMEHA NAMNOYKN OCBELLEHUA OYXOBKU

® TMPOKOHTPOMUPYIiTE, YTOObI BCE PYYKM Ha MaHenu
ynpaBneHuss GbinnM  YyCTaHOBMEHbI B MONOXEHWe
“BbIKITKOYEHO”, BbIKMOYMTE FMaBHbIN BbIKMOYATEND
Ha NHUK NoABOAA ANEKTPOIHEPTUM K NNUTe,

e CHUMUTe MnadoH C Namroyku, BbIKPYTUB €ro BrEBO,
BbIKPYTUTE AeEeKTHYIO NamnoYKy U BKPYTUTE HOBYHO,

e HafeHbTe NnadoH Ha NaMnouyKy, BKPYTMB €ro Bnpaso,

e BKIMHOYUTE MaBHbIN BblKMYaTeb.

3AMIHA TAMIMOYKU

e YCTaHoBITb ycCi pyyku B nonoxeHHs ,BUMK” (OFF) Ta
BUMKHITb NpUnag, 3 enekTpomepexi.

e BuKpyTiTb CKNSAAHY KPWLLKY NammnovkM B  OyXOBLi,
NOBEPHYBLUW NPOTU FOAMHHUKOBOI CTPIinKM.

o BukpyTiTb NaMnoyky Ta 3aMiHiTb Ha HOBY.

e BCTaHOBITb CKMSIHY KPULLKY NAaMMOYKU.

NOTE:
For oven illumination always use
T 300°C, E14, 230-240V, 25W bulb.
1. Glass cover
2. Lamp
3. Sleeve
4. Oven rear wall

APUMEYAHUE:

[ins ocBeLLeHNst AyXOBKM NpUMeHsieTcs namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. Namna

3. MaTpoH

4. 3agHsiIA CTeHKa AyXOBKU

NMPUMITKA:

[Ins OCBITNEHHS AYXOBKU 3aBXaWN BUKOPUCTOBYITE
T 300°C, E14, 230-240 B, 25 BT namnouky.

1 — CknsHa KpuLLKa

2 - Jlamnouka

3 - Brynka

4 — 3apHs CTiHKa AYyX0BKW
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OVEN
Procedure for cleaning of internal glass door.

OYMCTKA OYXOBKN

Kak 04MCTUTb BHYTPEHHME CTEKIO ABEPb AYXOBKM.

OYXOBKA
AK 04YMCTUTM BHYTPILLHIO CKINO [yXOBKM.

15
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WARRANTY
TERMS AND CONDITIONS

PEKNNAMALNA

FAPAHTIMHUA
TEPMIH TA YMOBU

In case of any defects to the appliance during the
warranty period, do not attempt to repair it by yourself.
Make a claim to the nearest authorized dealer or place of
purchase, and make sure you can produce the endorsed
Certificate of Warranty. In the absence of duly endorsed
Certificate of Warranty your claim is void.

B crnyyae BO3HWKHOBEHMSt B Nepuof rapaHTUIHOIO Ccpoka
HEWCNPaBHOCTEN, He YCTpaHsaWTe WX CaMOCTOATeNbHO, a
coobWwute O HWX B MaraswH, B KkoTopoMm Bbl nnuty
npuobpenu, uNU B YMNONIHOMOYEHHYHD  CEPBUCHYHO
opraHu3saumio, Kotopas BBena eé B akcnnyaraumio. MNpu aTom
obsi3aTensHo npeabsBuTe L apaHTUHbIN TanoH",
3anonHeHHbIn Hagnexawmum obpasom. Bes ,[apaHTuiiHoro

Y Bunagky 6yab-skvxX MOLIKOMKEHb Npwunady nig vac
rapaHTiiHOro TepMiHy B >XOAHOMY pa3i He PeMOHTy1Te
npunag camocTinHo. OGOB'A3KOBO ~ 3BEPHITbCA B
aBTOPU3OBaHUI  CEPBICHUIA  LEHTpP Ta npea'sBiTb
[apaHTiMHUA  NUCT, AKWA  3anoOBHEHWW  BIANOBIAHUM
unHoM. Mpu BigcyTHOCTI MapaHTiHoro nucta npunag He
6yne obcrnyroByBaTucsi No rapaHTii.

TanoHa" peknamauus 3aBOJOM-U3roToBUTENEM He

NPpUHMMaeTCcA.
NOTE: NMPUMEYAHUE: NMPUMITKA:
The appliance will be delivered to you with the | JaHHOe n3genue cogepXuT matepuansl, KoTopble MoryT || Mpunag AOCTaBnNAETbCS BaM Yy BiAnNoOBIAHOMY 3aXWUCHIN
appropriate protective wrapping. This packaging material | 6bITb UCNONbL30BaHLI BTOPUYHO. ynakoBui. Llei nakyBanbHWIA MmaTepian  nignsrae

is valuable and can be recycled if such facilities are
available in your locality.

NOBTOPHI 06pobLji, SKWO Yy Baliil MicLEeBOCTi iCHye
BignosigHa cnyxba.

DISPOSAL OF PACKAGING

CMoCOBbl UCMOJIb3OBAHUA U
JINKBUOALUWU TAPbI

YTUNI3AUIA YNAKOBKU

Deliver the disposed packaging material to your local
collecting point for recycling.

Corrugated cardboard, wrapping paper

- sale to the collecting places;

- in waste paper containers;

Wooden parts

- other use;

- to the municipal disposal facility;

Wrapping foil and bags

- in waste plastic containers;

FodpupoBaHHbIN KapTOH, 06EépTOYHasA Gymara

- NpoAaxa B yTUNbCbIPbE,

- B OTXOAbl MaKynaTypbl

[epeBsAHHbIe NOACTaBKU

- B CMneumanbHble KOHTENHEpbI,

- MIHOE MCMoMb30BaHne

MonuatuneHoBble NakeTbl, NNacTMaccoBblie AeTanun
- B KOHTeHepbl AN nnacTmacchl

[octaBTe nakyBanbHWiA MaTepian [0 BignoBigHON
cnyx6u ans oro yrunisawii.
Pudnennit kapToH, nakyBanbHui nanip
- y BignosigHi cnyx6u ans ytunisauii;
- B KOHTeWHepuW Ans HenpuaaTHOro nanepy;
[epeB’AHi YacTUHKN
- ANA iHLWIOrO BUKOPUCTaHHS;
- y BiAMOBigHI cnyx6u no yTunisauii;
MakyBanbHa donbra Ta nakeTu
- B KOHTEHepW Ans HenpuaaTHOrO NNacTuKy;
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DISPOSAL
OF OBSOLETE APPLIANCES

NIMKBUOALUUA MNUTbI NOCJIE
OKOHYAHUA CPOKA CJ1YXKbBbI

YTUNI3AUIA NPUNALRY

This appliance is marked in accordance with Directive
2002/96/EC on waste electrical and electronic equipment
- WEEE.

After the expiry of its useful life deliver the appliance to
the collecting place for used electric and electronic
equipment.

[aHHbIi  nNpubop MapkupoBaH B COOTBETCTBUM C
EBponertickont QupekTunson 2002/96/EG 06 obpalueHum ¢
BbllUEALWNMN U3  ynoTpebneHns anekTpuyeckumm u
ANeKTPOHHbIMM  u3genuamu  (waste electrical and
elecronic equipment - WEEE).

[aHHoi [UpeKT1BON yCTaHOBIEH €OWHbI €BPONENCKUi
(EU) noaxoa K ncnonb30BaHunio BTOPUYHbIX PECYPCOB.

Llen npunag mapkipoBaHwi  3rigHo  [upekTusu
2002/96/EC wono HenpuaaTHOrO  eneKkTpUYHOro i
eneKkTpoHHoro obnaaHaHHs - WEEE.

Micna 3akiHYeHHs TepMiHy KOPWCHOrO KOPUCTYBaHHSI
npunag HeobxigHo JocTaBUTWM y cnyxby yTunisauii
€NEeKTPUYHOTO | ENEKTPOHHOTO 06nafHaHHs.

The appliance contains valuable materials which ought
to be reused or recycled, so once your appliance is of no
use to you deliver it to the authorized scrap dealer for
further treatment

[aHHoe u3aenue cogepxuT maTtepuarnsl, KoTopble MoryT
6bITb UCMONb30BaHbI BTOPUYHOIO.

Mpunan cknagaeTbCs 3 YaCTWH, AKi MOXHAa BUKOPUCTATU
Bapyre abo nepepobuTtu. HAKk TinbkM Baw npunag
BiCNYXWUTb CBii TEepPMiH, 3BEpPHITbCA Yy  BiANOBIOHI
cnyx6u no ytunisauii npunagis.

INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUYECKOMY OBCITY>XUBAHUIO

IHCTPYKLIA 3 YCTAHOBKU TA
NIAKNIOYEHHA

The appliance must be installed in accordance with valid
local regulations, and shall be placed only in well vented
spaces.

Mnuta pgomkHa ObITb ycTaHOBMEHa W MOAKMOYEHa B
COOTBETCTBUM C HOPMaMM 1 Npasunamu, AecTBYOLLUMU
B cTpaHe lMokynatens.

Mpunag HeobxiAHO BCTAHOBUTM 3ridHO Ai0YMX MiCLEeBUX
OVPEKTMB Ta B 4O06pe NPoBITPOBAHOMY MPUMILLLEHHI.

IMPORTANT PRECAUTION:

Any movement of the appliance from the existing

installation  requires  shutting gas supply and

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

e Leakage test on gas couplings, and correct electric
connection to the mains.

e Check gas burners and their adjustment (oven burner
prime air, saving power input, thermoelectric sensors).

e Explain to the customer all functions of the appliance
and particulars regarding its servicing and
maintenance.

BHUMAHUE!

Mpn nwoboii  MaHuNynsuMmM €  NAUTOW,  MOMUMO

NOBCEOHEBHOTO MPUMEHEHUs, 3aKpOWTE KpaH nodauun

rasa, pacrnonoXeHHbIi Ha rasonpoBofe, M OTKIYUTE

NAUTY OT 3NEKTPOCETU.

B uensx Ge3onacHocTV neped NpOBEAEHWEM yxoAa

BbIMOMHUTE creaymoLlee:

® BCE PYYKU KPAHOB rOpeniok U TepmocTata ycTaHOBUTE
B nonoxexve “BbIKIMIOYEHO”;

© OTCOEAMHUTE NAUTY OT MIUHUW 3NEKTPOCETH, BblTalLMB
BWINKY U3 PO3eTKU, U OT NMUHUW ra3onpoBoAa, 3aKpbiB
KpaH nepepn nnuToi;

e MOAOXAWTE, NOKa NIMTa OCThIHET.

BAXINUBI 3ACTEPEXEHHSA:

Mpu ©Oyab-AkOMy nepecyBaHHIO npunagy 3 Micus
BCTAHOBIIEHHSI | NiAKMIOYEHHS HeobXiAHO nepekpuTh
KpaH nogadi rasy Ta BAMKHYTW Npunag 3 enekrpoMepei.
Micns ycraHoBku npunapy daxiBelp CepBiCHOTO LeHTpY
MOBWHEH BUKOHATW HACTYMHe:

e [lepeBipuT BUTOK rady Ha 3'€dHaHHAX Ta

NPaBUMbHICTb €NEeKTPUYHOrO NiAKNIOYEHHS.

o [lepeBipuTu rasosi koHoOpkK Ta ix cknagosi (HarpiBay

OyXOBKW,  36epexxeHHs  BXiQHOI  enekTpoeHeprii,
TEepPMOENEKTPUYHI CEHCOPH).
e Pos3kazaT Mokynuto npo yci yHKUiT i TexHiyHe

o6cnyroByBaHHs npunagy.
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LOCATION

YCTAHOBKA IJINTbI

PO3MILLEHHA

The appliance is designed for installation in the line of
kitchen cabinets. The cooker can be located in the
standard kitchen with a minimum space of 20 screwed
in.

If the kitchen is smaller (but not less than 15 m® as a
minimum) it is necessary to provide a hood. Regarding
thermal resistance the cooker can be positioned on any
floor, as long as it is not located on a pedestal.

A minimum distance of 750 mm, in line with the
manufacturer’s instructions.

Mpunan po3pobneHo Ans yCTaHOBKM B OAWH psig 3
iHWOW  KYXOHHOW0 dbypHiTypoto. [nuta mMoxe OyTu
BCTaHOBMIeHa B CTaHAapTHY KyXHIO 3 MiHiManbHUM
npoctopom 20 M°. AKLWO KyXHS MeHLWa (ane He MeHLe
15 m° ), HeobxigHO 3abe3neunTy NPOBITPIOBAHHS LIbOrO
NPUMILLEHHS.

Mnuta mMoxe GyTn posmiweHa Ha OGyab-skid nianoasi,
TOMy WO BOHa He obnagHaHa nigctaekow. [MnuTy
3a60OpOHEHO PO3MilLlyBaTK Ha MiACcTaBL.

MiHimanbHa BigctaHb 750 MM, BignoBiAHO OO0 BUMOT
BMPOGHMKA BUTSKKN.

Mpubop paspaboTaH ANA ycTaHOBKM B OAWH psg C
[Opyrovi KyxoHHou mebensbto..

Mnuta MmoxeT BbITb yCTaHOBIIEHA B CTAHAAPTHYIO KYXHIO
C MUHMManbHbIM npocTpaHcTBoM 20 m3. B MeHbliem
npocTpaHcTBe (MWH. . 15 mM3) Heobxoaumo obecneunTb
BbIBETpMBAHWE MoMmelleHusi. Tnuta  moxeT  6biTb
yCTaHOBJIEHA Ha KaKylo-yrogHO OCHOBY C TOYKU 3peHust

TepMuyeckon  yctonumBocTu.  lnuty  3anpelyeHo
yCTaHaBnvBaThb Ha NOACTaBKy.

MwuHMManbHoe paccTosiHue 750 MM, nanee
COOTBETCTBEHHO pekomeHaauum npoussoanTens
BbITSDKKU.

J
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CONNECTION TO GAS SUPPLY

NMPUCOEAMHEHUE MIUTDbI K

NIAKINIOYEHHA FA3Y

rA3ornproBofly
The appliance may be connected to gas supply by only | MpucoeavHeHne nnWUTbI K rasonpoBoOAYy AOMKHO 6biTb || MigkniounMT npunag [0 ras3onocTavaHHs Mae npaBo
by the authorized personnel. Connection must comply || BeInonHeHO cneyunanuctamu yNONHOMOYEHHOM || nuLe kBanidikoBaHui daxiBeub. MMigknoYeHHs NOBUHHE

with the local standards and requirements. The gas
supply pipe must be fitted with the accessible gas shut-
off cock, located before the coupling with the cooker.

CEPBUCHO OpraHu3auvu B COOTBETCTBUM C HOPMaMU U
npasunamu, AeicTByOLLMMY B CTpaHe MokynaTtens.

BignosigaTn ycim AiloyMm  MicueBMM CTaHdaptam Ta
iHCTpyKUiam. Tpyba rasonoctavaHHsi MOBUHHa OyTu
obnagHaHa [OCTYNHUM KpaHOM [Ans  nepekpuBaHHs

nogayi rasy, SKWiA MOBUHEH 3HaXOOUTWUCS nepen
€AHAHHSM 3 MINUTOH.

WARNING: BHUMAHME! 3ACTEPEXEHHSA:

In handling the gas line (e.g. connection to the gas | YToObl npu BbINONHEHUWM nNpucoeanHeHnss nnuTbl K || Mpu poboTi 3 razoBoto niHielo (Hanpuknag, Npu 3'€AHaHHI

distribution system or flexible gas hose) always use a
wrench to hold the gas line terminal, in order to avoid
deformations.

rasonpoBoAy Wnu Mpu NPUCOEOWHEHWM C MOMOLLbIO
lWnaHra He NpOM3OLWNO MNOBPEXAEHWE HaKOHEYHWKa
rasoBOro  MPUCOEAMHEHWsl, NpPUMEHsiiTe Ans  ero
NOAAEPXKKM KITHOY.

3 CUCTEMOIO PO3NpUAiNeHHs rasy abo rHy4kuMm rasoBum
LUNaHroM) 3aBXx/au BUKOPUCTOBYWTE ralkoBWI KIOY ANs
YTPUMYBaHHS KiHUS ra3oBOro LWNaHry, Wob YHWUKHYTU
aedopmadii.

CONNECTION TO THE NATURAL GAS NETWORK

(G 20)

Connection must be made in accordance with standing
local regulations. In case of excessive gas pressure use
pressure regulator.

NMPUCOEOMHEHUE NNNTbLI 4O NPUPOOHOIO NA3Y
(G 20)

MpucoenuHeHe NNWUTbI AOIMKHO ObiTb BbLINOMHEHO B
COOTBETCTBMM C HOPMaMM 1 Npasunamu, AecTBYOLLMMU
B cTpaHe lNokynartens.

NIAKNKOYEHHA OO0 NPUPOOHOIO rA3y (G 20)
MigknioveHHs MNoBWMHHO BiAByBaTUCA 3riAHO MicLEBUX
nOilounx cTaHgapTiB Ta  3akoHodaBcTBa. Y  BuMagky
HaAMIpHOrO TWUCKY ra3y CKOpUCTaWTecs perynsatopom
TUCKY.

CONNECTION TO THE LPG NETWORK (G30)
Special LPG coupling must be installed at the 1/2" pipe
connection.

MNPUCOEOVHEHME NNUTbI K BAINNOHY C MPOMAH-
BYTAHOM (G 30)

LnaHr gomkeH MMeTb NPUCOEAWMHUTENbHBIA LWTYLep C
BHYTPEHHel pe3b6oi ¢ HOMUHaNbHbIM AnaMeTpom 1/2”.

NIAKNIOYEHHA 00 3PIAXXEHOIO rA3Y (G 30)
CneuianbHuii natpybok Ansa 3pigKeHoro rasy HeobXxigHo
ycTaHoBuTH B 1/2" 3'eaHyBanbHy Tpyby.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying
with local standards. We recommend length of 1000 mm
for connection according.

Heat resistance of the connection hose should be at
least 100°C.

Each hose must contain instructions regarding the
method of connection, allowed heating, inspections,

NPUCOEAUHEHME K FA30NPOBOAY C NOMOLLbIO
LUNAHIA

HeponycTumMo npuvMeHsATb LWNaHr, KOTOpbIA He WuMeeT
cepTudUKaLMn ANS UCMOMb30BaHUS €ro C  JaHHOW
uenbto. PekomeHayemas gnuHa wnaHra 1000 MM un
Tennosoe conpoTuBneHue wnaHra muH. 100°C.

Ha wnaHr He JOMKHO BNUATL U3Ny4aemoe Tenno u He
[OMKHO GbITb COMPUKOCHOBEHUSI C OTKPbITbIM OTHEM.

NIAKNIOYEHHA 3A AONOMOI Ol rHY4YKOro
LUNAHIY

HeobxigHO BMKOPUCTOBYBATM NLLE aTECTOBAHWUIA LUMaHM
3rigHo Aitoumx MicueBux crtaHgapTiB. LLUnaHr gosxuHow
1000 MM pekoMeHAyeTbCA ANA NiOKNOYEHHS, sKe
306paxeHe Ha man. TepMocTilKicTb 3’€AHyBanbHOro
WNaHry NoBUHHAa cknagaTtu sik Hanmewwe 100°C.
KoxeH LunaHr NoBMHEH MaTh iHCTPYKLUii 3 MiAKMOYEHHS,

service life, etc. These instructions must be || Henbas npoknagelBaTh LUMaHr OKOMIO TOW  4YacTu || MPUANYCTUMOrO  HarpiBy, CTPOKy — cnyx6u,  Touio.
unconditionally adhered to. HapPYXXHbIX CTEHOK NNUTLI, [AEe HAXOAWUTCA AyXOBKa. HeobxigHo  6es33anepeyHe  AOTpUMyBaTUCA  AaHUX
YNMoTHEHNE COEAUHEHUA HEeoBXOAMMO  BbIMOMHMUTL | IHCTPYKLINA.
YNIIOTHUTENbHBIM ~ MaTepUanoM, PEKOMEHLOBAHHbLIM
3aBOAOM-U3rOTOBUTENEM B UHCTPYKLIMK MO NPUMEHEHUIO
LLIAHIOB.
IMPORTANT PRECAUTION: BHUMAHMUE! BAXITMBE 3ACTEPEXEHHSA:
In case of left side connection (seen from the front) the || Mpu nogBoae rasa wnaHr HYXHO 06s3aTeNlbHO MPOYHO | Y  BWNaAKy NIBOCTOPOHHBOTrO  MIAKMIOYEHHST  (SIKLLO

hose must be connected by means of a clamp fixed in
the back cover opening. You will find the fixing clamp in

3aKpenuTb KPenéxHOoW MNPsHKKON, KoTopas 3allénkHyTa B
OTBepCTME Ha 3agHeM Koxyxe nnutbl KpenéxHas

OVBUTUCA 3 (DPOHTY), LUNAHT HeOoBXiAHO MiAKMIYUTU 3a
[ONOMOrol0  3aTuckava, siKMi  3adpikcoBaHO B OTBIp
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the accessory kit.

NpshkKa BXOAWT B KOMNMEKT NPUHAANEXHOCTEN NAUTbI.

KPULKN 3a4HbOI CTOPOHWM NnuTWU. PiKCOBaHUIA 3aTucKay
BV 3HaiigeTe B JOAATKOBOMY KOMMIEKTI.

N
L]
-

Q

Connection ending

Knee

Connection hose (connection from the right)
Connection hose (connection from the left)
Fixing clamp

. Back cover of the cooker

oA WNE

1 - HakOHEeYHUK NogBoaa rasa

2 — KoneHo

3 - LWNaHr rasoBblii (NOABOA C NPaBOV CTOPOHbI)
4 - WwnaHr rasosbl (MOABOA C NEBON CTOPOHbI)
5 - npsbkka KpenéxHas

6 - 3aHA8 CTeHa NnuTbl

3aKIMIOYHa YacTuHa 3'efHaHHA

KoniHo

3'€HYBamNbHWI LUNAHT (MpaBe NiAKMIOYEeHHS )
3’eAHyBanbHWA LWNaHr (NiBe NigKNIYeHHs)
dikcytoda ckoba

. KPULLKA 334HbOI CTIHKW NAUTH

oA wWNE

CONNECTION TO THE MAINS POWER

NOTE:

The combined cooker is a Class | appliance according to

the electric shock prevention degree and must be

connected to the earthed mains power installation. The
connections must be carried out by qualified personnel
only.

e The appliance is fitted with power cord plug for
connection to the mains.

e For appliances exceeding 2 kW of power it is
recommended to use extra feed circuit with a 16A
circuit breaker.

e Power socket to which the appliance is connected
must be accessible at all times.

e Faulty power cord must be immediately replaced with
anew one.

ANEKTPOMOAKNIOYEHUE NNUTLI

BHUMAHME!

OnekTporasoBas nnuTa sBnseTca npubopom knacca | (B

COOTBETCTBMM CO CTENeHblo 3aluTbl OT MOpaXeHWs

QANEKTPUYECKUM TOKOM) U [AOMKHa OblTb coeduHeHa ¢

TIMHWE 3a3eMIeHNs SNEKTPUYECKOW CeTH.

e 3aHyrneHue oTAesbHbIM NPOBOAOM

e 3a3emrneHue 1 TOKOBas 3alimTa

e nutbl paHHoro Tuna cHabXeHbl NOABOASLLMUM
LUHYPOM C BWIIKOW (C KOHTaKTOM 3a3eMmneHus) Ans
npucoeaMHEHNsI K 3neKTpoceTn Yepes Po3eTky,
KoTopasi AOMKHa ObITb NIerkoaoCTynHa.

e Ecnn HOMWHaNbHas MOLWHOCTb MAUTHI NpeBbilaeT 2
kBT, TO pekomeHayem npubop nopknoyatb Yepes
po3eTKy, NpWUCOedMHEHUe KOTOPOM K JneKTpoceTu
BbIMONTHEHO OTAENBHON NTMHUEN.

e [laHHas noasoasLas NMHUS
COOTBETCTBOBATb notpebnsiemon

[omKHa
MOLLHOCTU

NIAKNIOYEHHA 4O ENEKTPOMEPEXI

MPUMITKA:

KombiHoBaHa nnuta BigHocuTbes Ao Knacy | wopo

3anobiraHHa BpaXeHHs CTPyMOM, TOMY MOBUHEH OyTun

3asemneHuM. [igknyeHHA NOBUHEH MPOBOAWUTU NuLle

KBanidikoBaHWi daxiseLb.

e [lpunag obnagHaHo kabenem Ana NiOKMIOYEHHs OO
enieKTpoMepexi.

e [Ina npunagis 3 NOTYXHICTIO, WO nepesuwye 2 kBT,
pekoMeHAyeTbCS BMKOPUCTOBYBATU [opaTkoBy
KOpo6Ky 3 16 A aBTOMaTUYHVUM BUMUKaYEM.

e EnekTpoposeTka, B siky BMUKAETbCS Npunag, noBuHHa
6yTn gocTynHoi B ByAb-skuin Yac.

e [lowkomxeHnn enekTpokabenb HeobXigHO HeramHo
3aMiHUTW Ha HOBUNA.
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NOAKMOYaeMon NAnTbl U [JOSkHA ObiTb 3aluieHa
NPEAOXpPaHNUTENBbHLIM 3fIEMEHTOM C TOKOBOW 3aLLMTON
16 A.

CAUTION:

Make sure that the power cord is installed in such way to
avoid touching hot parts of the cooker (exhaust at the
back side, bottom part of the hob). High temperature
could cause damage to the insulation.

BHUMAHUE!

Cnegute 3a Tem, 4TOObl 3MEKTPUYECKUIA MOOBOASLLMNIA
NpoBOA4 He Kacancsi ropsumx uvactei nnutbl (Tpyba
OTBOJa HA 3ajHeil CTeHe NNUTbl U HWKHSS 4YacTb
BapOYHOro CTona), Npu MPUKOCHOBEHUU K KOTOPbIM
MOXeT NPOM30NTW NOBPEXAeHMe N30MSLMU NpoBoJa.
MoBpexXAEHHBI LLHYP AOMKeH GblTb 3aMEHEH Ha HOBBIW,
TaKOTO XE& WCMONMHEHWSI C W30MNMPOBAHHBIMU XECTKUMU
KOHLLaMu.

3ACTEPEXEHHSA:

YneBHiTbCS, WO enekTpokabenb po3MilleHo Tak, Lo BiH
He TOpKaeTbCs rapsiuMx YacTWH NnuTU (BUXIQHWIA OTBIp
Ha 3afHiN CTiHUi, HWKHS YacTuHa BapwIbHOI NOBEPXHI).
Bucoka TemnepaTtypa MoXe CMpUYUHUTU MOLLUKOLXKEHHS
isonsuii.

BURNER
SETTINGS

PErYJIMPOBKA TA30BbIX BAPOYHbIX
FOPEJIOK

HACTAHOBHI MAPAMETPU
KOH®OPOK

MINIMUM OUTPUT ADJUSTMENT

Before starting any adjustments disconnect the
appliance from the mains power supply. Adjustments
must be carried out with the tap at the "SAVING"
position.

The minimum gas output is correctly adjusted when the
inner cone of the flame arrives at the height of 3 to 4
mm.

If this is not the case, first remove the tap knob and then
tighten or loosen the screw C, depending on whether the
flame is to be reduced or increased.

For butane/propane the screw C must be fully screwed
in.

PEFYNIUPOBKA MMHMMAIIbHOWU MOLLHOCTU

Mpn BbINOMHEHUW PErynupoBKW OTCOEAMHUTE MAWUTY OT
3MEeKTPOCeTH.

MuHMManbHas MOLLHOCTb ra3oBOW BApPOYHOW TFOPEnku
cyutaertcs npaBuIbHO OTperyrnmpoBaHHON, ecnu
BHYTPEHHWIA KOHYC NNamMeHn AoCTUraeT BbICOTbI OT 3 A0
4 mm.

CHSIB py4Ky KpaHa, HO NpeaBapuTernbHO YCTaHOBMB €€ B
nonoxexue ,MANOE MNAMSA", MoXHO oTperynupoBaTb
MOLIHOCTb ~ NMaMeHW T[Openku, 3aBMHYMBaAs UK
OTBMHYMBAS BUHT C .

Mpn nepeHanagke nnuTbl Ha nponaH-b6ytaH BUHT C
[OMKeH 6blTb 3aBMHYEH A0 ynopa.

MIHIMANbHE PEFYNIOBAHHA NOTYXXHOCTI
Mepen Oyap-skMM perynioBaHHAM BUMKHITE npunag 3
enekTpomepexi. PerynioBaHHs HeoGXiOHO BUKOHyBaTW

npu  pO3MilLEHHI rasoBOro KpaHy B  MOMOXEHHI
LSBEPEXEHHA" .
MiHivanbHa rasoBa  MOTYXHICTb  BigperynboBaHa

NpaBuIIbHO, KONV BHYTPILWHIA KOHYC Monmym’s pocsrae
BUCOTU BiA 3 00 4 MM.

Y iHWoMy BuNagKy cnovatky 3HIMITb pyyKy KpaHa, a
noTim 3aTarHiTe abo nocnabte rBuUHT C (HesaxuLieHun
KpaH, 3axvLLEHWNIN KpaH), 3anexuTb Big TOro, 4n nonym’s
3MeHLUeHe Y4u 36inblueHe.

[nsa 6ytana/nponaHa rBuHT C noBuHeH GyTW NOBHICTIO
3arBUHYEHNM.
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CONVERSION MEPEHANALKA NNUTbI HA APYIrOX NIAKNIOYEHHA
TO ANOTHER TYPE OF GAS BUO rA3A [0 IHWOro Tuny rasy
Conversion of cooker to another type of gas can be | MNepeHanagky nnuTel Ha Apyro Bug rasa MoxeT (| MigknoyYeHHs npunagy [0 iHWOro TuNy rasy NOBUHEH
performed only by qualified technician. BbIMOMHUTb  TOMbKO  CMEuManucT  YNONIHOMOYEHHOW || NpoBOAWTY NuLle KBanicikoBaHui daxiBeub.

Adhere to the following procedure:

e Change nozzles of all hob burners;

* Adjust or change gas pressure regulator if installed;

e Adjust SAVING power position of hob burners;

e Stick new gas setting label with relevant nozzle
information;

CEpBVICHO opraHm3auuu.

Mpu nepeHanagke He06Xo0AMMO BbIMOMHUTL:

© 3aMeHy conen Bcex ropenok (cM. Tabnuuy),

© perynupoBKy MUHUMarbHOWM noTpebnsiemoi MOLHOCTW
ropenkv B noauuum ,MAJNOE MNMNAMA",

e Harmagky WM, BO3MOXHO, 3aMeHy perynsitopa
faBneHust rasa (ecnn OH BoobLue YyCTaHOBMNEH Ha
noaBoAsiLLEM ra3onpoBoae),

© nepBoHavanbHbIf 3aBoACKOW TUMNOBOW LUTOK
3aMEHWUTb HOBbIM, MOCTaBMsSieMbIM COBMECTHO C
KOMMNMeKToM coner,

e 0 rpoBedeHUM  [aHHOW  onepauuu  caenatb

COOTBETCTBYHOLLME 3anuncy B “[apaHTMiHOM TanoHe”.

Mpwn uUboMy HeoGXigHO NpUTPUMYyBaTUCA

HacTynHoro:

o [lomiHANTe ycCi OPCYHKM KOH(OPOK BapUIbHOT
NoBEpPXHi;

e BigperynioBatn abo 3MiHUTU perynsTop rasoBoro
TUCKY, SIKLLO BiH €;

e BigperynioBatu MONOXEHHSA L,3BEPEXEHHA"
KOH(hOPOK BapunbHOI NOBEPXHI;
e Hakneitm HOBY eTukeTKy napameTpiB rasy 3

BiANOBIAHO iHcbopMmaLieto Npo POPCYHKM.

LEVELING THE APPLIANCE

PErYNIMPOBKA BbICOTbI MJIATbI

BUPIBHIOBAHHA MPUNTALQY

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

PROCEDURE:

« Remove the range receptacle;

e 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.

YcTaHoBKa NMWUTbI B FOPM3OHTArNbHOE MOMOXEHWe Wnu

perynvpoBka eé rno BbICOTE BbINOMHSAETCA C MOMOLLbIO 4-

X PeryrimpoBOYHbIX BWHTOB, KOTOpble BXOAST B COCTaB

NPVUHAANEXHOCTEN NMNUTHI.

MPOLIECC:

e BbiTawmte SAWMK ANS XpaHEHWst NPUHAANEXHOCTEN
NAnTHI,

e MNIUTY HaKIOHUTE Ha OfIHY CTOPOHY,

e 3aBMHTUTE PEryrnMpoBOYHbIE BWHTbI B MepeaHue u
3aHVe OTBEpPCTUS NeperopoaKkn Ha 3TON CTOPOHE,

e MMUTY HaKMOHUTE B MPOTUBOMOMOXHYI CTOPOHY W
nofobHbIM 06pasoM 3aBUHTUTE BWHTbI Ha ApYroW
CTOPOHE NNUTHI,

e MNWUTYy NoOCTaBbTe Ha MECTO W OTperynupymnte eé
rOpM30HTanbHOE MOMOXEHNEe C MOMOLLbIO OTBEPTKU U3
npocTpaHcTBa, OoTkyAa Obin BbiTalleH sWuWK Anst
XpaHeHWsi NPUHaANEXHOCTEN NNThI.

(nuwe B Aesknx moaensx)

BapunbHy MOBEpPXHW MAWTM  HEODOXiAHO  BUPIBHATU
rOPV30HTaNbLHO 3a AOMNOMOTOI0 4 FBUHTIB, LLO AOAAIOTLCA
[0 npunagy.

MNPOLEC:

e 3HIMITb AWK NANUTK;

e HaxuniTe NNMTY Ha OHY CTOPOHY;

e 3arBuHTITb NNACTUKOBI FBUHTW B NEpeknagnHy OCHOBU
Ta 3adpikcyinTe B NOTPiGHOMY NONOXKEHHi;

e Haxunite nnuty Ha npoTtunexHuii Gik Ta 3adikcyiTe
rBUHTW Ha iHLUi CTOPOHI;

e BupiBHANTe npunag 3a AONOMOrow LypynoBepTa 3i
CTOPOHMU fiLLiKa, abo NoBepTaloyn BUPIBHIOOY MBUHTN
3a [JONOMOrOI0 LLECTUTPAHHOTO KIoYa;

e [pouenypa MeHW ycknagHeHa, SKWO BUKOHaHa 3a
[0MOMOrO0 BUPIBHIOKOUNX MBUHTIB.

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

NMPUMEYAHUE.

PerynupoBka nnuTbl N0  BbICOTe He  sIBRsieTCs
06s13aTenNbHBIM  YCMOBMEM, W BbIMOMHAETCS TOMbKO B
cny4yae HeobxoauMocTu.

NMPUMITKA:
BupiBHIOIOYN BUMHTW HENOTPIOHI Npu JONYCTUMIN BUCOTI
Ta NpaBUIbHOMY rOPU30HTANbHOMY MOSOXEHHI.
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NOTE:

The manufacturer reserves the right to make minor changes
in the Instructions for Use resulting from relevant
technological modifications or improvements of the product.

BHUMAHMUE!
3aBoa-U3roToBUTENL OCTaBMSiET 3a cobOW NpaBoO Ha
HeborbLUMe MHHOBALMK B XOAE NPOU3BOACTBA U3AENUA.

MPUMITKA:

BupobHuk 3anuwae 3a cobow npaBO Ha BHECEHHS
He3Ha4yHWX 3MiH B IHCTPYKUii, AKi He BNAMBaKTb Ha
yHKLiOBaHHS Npunagy.

KoHdopka [ Manas | CpegHss | Bonbluas
MpupogHbin raz G 20 — 1,3 klMa (13m6ap)
RU [ Oiametp dopcyHkm (MM) I 0,83 I 1,12 | 1,37
MponaH-6yTtaH G 30 — 3 klMa (30 mb6ap)
HiameTp popcyHKM (MM) I 0,50 I 0,66 | 0,83
KoHdopka | ManeHbka | CepegHs | Ekcnpec
MpupopgHin ras G 20 — 1,3 kMa (13 m6ap)
[iameTp dopcyHKM (mm) I 0,83 | 1,12 | 1,37
UA | MpupopgHiu ras G 20 — 2 klMa (20 m6ap)
[liameTp hopcyHKM (mm) | 0,77 | 1,01 | 1,22
MponaH-6yTaH G 30 - 3 klMa (30 mbap)
[liaMeTp opcyHKM (mm) | 0,50 | 0,66 I 0,83
ACCESSORIES NMPUHAONEXHOCTHU nPUNApOs KN KN KN K KN
MNATbI 55101A 55102 | 55103A 55203A 55102 A
Wire shelf PewéTtka PewliTka + + + + +
Backing try MpoTnBEeHb Menkuii [leko Ans BunikaHHsS + + +
Grill pan MpoTnBeHb rny6okui [eko ans rpuns + + + +
Set of adjustable feets PerynupoBka BbICOTbI NMUTHI Peryniotoyi Hixku + + + + +
Nozzles for G 30 — 30 mbar || KomnnekT conen ans KomnnekT conen ans +
nepeHanagku Ha nepeHanagkv Ha
G 30 — 3,0 klMa (30mb6ap) G30 -3,0 klMa (30mbap)
Grating under small PeweTka noa HeGonbLuon patu nig HeBenwkmn +
container KOHTEeNHep KOHTelHep
ACCESSORIES FOR NMPUHAONEXHOCTU NNAUTbI NMPUHANEXHOCTI HA
ORDERING no 3ANPOCY 3AMOBIJIEHHA
Cover - glass - white Kpblwka — cTekno - 6enoe Kpuwika — ckno - 6ine SAP 254207
Cover - glass - brown KpblLLKa — CTEKIO - KOpUYHEBOE KpuLika — CKIo - KOpU4HEBOro SAP 254222
Cover — lacquered - white Kpbiwka — OkpalueHHble - 6enoe Kpuiika — nocpapboBaHi - 6ine SAP 254190
Cover — lacquered - brown Kpbliwka — OkpalLeHHble - KOpUYHEBOE Kpuiika — nocpap6oBaHi - KOpU4HEBOTO SAP 254204
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TECHNICAL TEXHUYECKUE TEXHIYHI
DATA OAHHbIE OAHI
COMBINED ELECTRIC AND NMINUTA 3NEKTPOrA30BAA KOMBIHOBAHA NINUTA KN 55101A | KN 55102 1 | KN 55103A | K 55203A
GAS COOKER
KN 55102A
Dimensions: Pa3mepbl nnuTbI: Posmipu: 850 /500 / 605
height / width / depth (mm) BbicoTa / wupwuHa / rmy6uHa (Mm) || Bucota / wupuHa / rmmubuna (Mm)
Package dimensions: Pa3mepbl ynakoBku: Po3mipu ynakoBku: 950/570/716
height/ width / depth (mm) BbicoTa/wmpuHa/ nybuHa (Mm) Bucota / wupuHa / rmubuxa (Mm)
Hotplates - Burners Fopenkun BapunbHa noBepxHs
Left front (kW) nesas nepegHas (manas) (kBT) | Nisa nepegHs (kBT) 0,90 0,90 0,90 0,90
Left rear (kW) nesas 3aaHsas (cpegHss) (kBT) JliBa 3agHsa (kBT) 1,60 1,60 1,60 1,60
Right rear (kW) npasas 3agHas (6onbwag) (kBT) | Mpasa 3agHs (kBT) 2,45 2,45 2,45 2,45
Right front (kW) E'KP;TB)” nepeansn - (CPeAHAA) | i asa nepears (KBT) 1,60 1,60 1,60 1,60
Oven HAyxoBka [yxoBka
Top heater (kW) HarpeBartenbHbIi anemeHT BepxHii HarpiBay (kBT) 0,75 0,75 0,75 0,75
BepxHUi (kBT)
Bottom heater (kW) HarperaTeanbM aneMeHT Huokwiih Harpisad (KBT) 1,10 1,10 1,10 1,10
HWXHWIA (KBT)
Grill heater (kW) er?AT:B:(EeTJ;beM SNEMEHT IHdbpavepBoHMIA HarpiBay (KBT) 1.85 185 1.85 1.85
Oven fan (W) [suratens BeHTunsitopa (kB1) BeHTtunsitop ayxosku (BT) 30 (35) 30 (35) 30 (35) 30 (35)
Oven light (W) OcselleHne ayxoBku (kBT) OcsiTneHHs gyxosku (BT) 25 25 25 25
High voltage ignition (W) Onektpopozxur (BT) Enektponignan (BT) 2 2 2 2
Min. / max. oven temperature MwuHto / MKC. TeMnepaTypa B MiH./MakKc. TemnepaTypa 50 - 250 °C 50 - 250 °C 50 - 250 °C 50 - 250 °C
[yXOBKe LYXOBKM
Voltage MpucoeavHeHwne k Hanpyra 230 V~, 50 I'y
3NeKTpU4ecKon cetu
Input power (kW) HomuHanbHas MOLLHOCTb MpueaHyBanbHa NOTYXHICTb 2,00 2,00 2,00 2,00
3NEKTPUYECKMX YacTen NnuTbl (kBT)
(kBT)
Total power input — gas (kW) HomuHanbHas MOLHOCTL — ra3 3aranbHa npueaHyBanbHa 6,55 6,55 6,55 6,55
(kBT1) NOTYXHiCTb — ra3 (kBT)
Gas type (kPa) Bua v paBnenwue rasa (kMa) Tun rasy (kMNa) G 20 -13mbap | G 20-13mbap G 20-20mbap G 20-20mbap
(G 20-20mbap) || (G 20—20mbap)
Category Kareropus Kareropis 1] 2H3
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Class of protection against
moisture

Knacc 3awmTbl OT Bnaru

Knac 3axucty Big Bonoru

IP 20

Class of protection against
electric shock

Knacc 3awwmTbl OT nopaxeHus
TOKOM

Knac 3axucty Bif ypaxeHHs
CTpyMOM

[ Lifetime — 10 years

|[ Cpok akcnnyataumm - 10 net

|[ Tepmin ekcnnyarauii - 10 pokis

[ Does not contain harmful substances - RoHS

|[ He conepxwuT BpeaHbix BetecTs - ROHS

|[ He micTuTb Wwkinnuenx peyoBuH - RoHS

Earthing sign@

3HakK 3a3eMneHHs @

3Hak 3a3emneHus @
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INFORMATION MHOOPMALIMOHHBIN IHOOPMALIINHUA
LIST nuct JIUCT
Model Mogens Mogene KN 55101A | KN 55102 | | KN 55103A | K 55203A
KN 55102A
A — More efficient A — Camoii achdpekTMBHOMN A — HaWbinbLL eheKTUBHUI
B B B
C (3 C
° ° 0 A B A B
E E E
F F F
G — Less efficient G — HanmeHee achdekTvBHOM G — HanMeHW edeKTUBHUI
Energy consumption (KWh) 33atpata aHeprun  (kBT/roa.) || CnoxumBaHHS enekTpoeHeprii 0,79 0,96 0179 0,96
(kBT/rog.)

Time (min) Yac (xsun.) Yac (xsun.) 50 55,6 50 55,6
Energy consumption (KWh) 33atpata aHeprum  (kBT/roa.) | CnoxuBaHHs enekTpoeHeprii 0’79 0,95 0,79 0,95
(kBt/rog.)
Time (min) Yac (xsun.) Yac (xsun.) 42,6 50,8 42,6 50,8
Useful volume (liters) MonesHbil 06bEM AyxoBku B || KopucHuit o6’em (nitpu) 46 46 46 46

nuTpax
Oven size O6BEM AyXOBKM : Po3mip ayxoBku
small MAJbIV MAJIUIN
MEDIUM CEPEOHUNU CEPEQHIN LS €« « «
large BONbLIOW BENVIKMN
Noise level (db) MrpomkocTb (aB) PiseHb wymy (ab) 46 46 46 46
Standby- power consumption H PesepsHa cnoxusatoya

anMeHblUee 3aTpaTta aHeprum )

(W) NoTyXHicTb (BT)
Largest baking pan area (cm2) I'Imgu.ga HanGinbLIOro NPOTMBEHb I'Inqu.la Hal7I6iJ2'IbLLIOI'0 neko ansa 1230

(cm) BUMikaHHs (cM°)
MOPA MOPABIA c.p.o. Yecbka Pecny6nika 783 66 Fny6ouku-MapiaHcke Yaoni, HagpaxHhi 50
MOPA MOPABMUHA c.p.o. Yewckaa Pecny6nuka 783 66 My6oukn-Mapuancke Yaonu, HagpaxHu, 50

SAP 298517
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