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OPERATING AND MAINTENANCE
INSTRUCTIONS

PYKOBOACTBO MO 3KCIMJITYATALUN

NAAOANAHY XOHIHOET K¥PAN

Dear customer!

Thank you for purchasing the appliance from our
new range of gas cookers. 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.

YBaxaembli nokynatens!

Bbl npuobpenu wusgenue 13 HOBOW  cepum
ras3oBblX NAUT. Mbl XOTUM, YTOObI Hale usaenuve
Bam xopowo n HagéxHo cnyxuno. [Moatomy,
nepeg BbINONIHEHWEM MOHTa)Xa, BBOOAOM B
aKcnnyatauMio M 0BCNyXMBaHWMEM  MNUTbI
pPEKOMEHAYEM O3HAaKOMUTLCS C MpaBuramu,
M3NOXeHHbIMM B AaHHOM “PykoBoacTtee ...", u
cobnoaaTb Ux.

KypmeTTi caTbin anyLubl!

Cisa OyMbimabl ra3 nnuMTanapbiHbiH - kaHa
cepusiCbiHaH caTbin angblHpI3. Bi3giH
OyMbiMbIMbI3 Ci3re >Xakcbl XaHe ceHiMai KblaMeT
eTKeHiH kanawmbl3. CoOHAbIKTaH  NAUTaHbI
XWHakTay, navpanaHyfa €eHridy >aHe Kpl3amMeT
KepceTy angpiHga  OCbl  «... Kypanga»
GasiHOoanFaH epexenepMeH TaHbicyabl >KeHe
onapgpl YCTaHyabl YCbiHaMbI3.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUA

XAIMbl ¥CbIHbIMOAP

e This appliance is not connected to a kitchen
hood.

e 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 The appliance is adjusted according the
values on the type label.

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

e 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 Do not store any flammable objects in the
bottom drawer of the appliance.

e [laHHbI MpUGOp AOMKEeH ObITb YyCTaHOBMEH,
NOAKIIOYEH WM BBEAEH B IKCnfyaTauumio B
COOTBETCTBUM C HOpMaMy W MpaBuUnamu,
AencTByoLWMMK B cTpaHe lMokynaTen.

e [nuta He NpucoeanHsiIETCA K YCTPOWCTBY ANst
oTBOAa MPOAYKTOB  CropaHusi,  Mo3aTomy
ocoboe BHMMaHMe Heobxoammo obpaTuTb Ha
BEHTUMALMIO NMOMELLLEHUSI.

e [lpoBepbTe, COOTBETCTBYWT 5M [daHHble O
BUOE rasa W HanpsbkeHusl, yKasaHHble Ha
3aBOACKOM  TWMOBOM  LUMTKE, BuAY "
nasneHuio rasa Bawewn pacnpegenutensHomn
rasoBON CETU U HaMNpPsHKEHUIO 3MEKTPUYECKON
ceTun.

o MoHTax, noOAKMYeHne, BBOA nnuTbl B
aKcnnyatauuio, PEMOHT, a Takke
nepeHanagky nnuTbl Ha Apyro Bwua rasa
MOXET BbINOMHUTL TOMbKO YMOSTHOMOYEHHAs
cepBUCHas opraHusauus, umetoas
paspelleHue (NMUEH3MI0) COOTBETCTBYHOLLMX
cnyx6 NocynapcTBeHHOro Hagsopa.

e O npoBegeHuM 3TUX oOfepauuii cneunanuct
YNONTHOMOYEHHOW CEPBUCHON  OpraHusauum

e Ocbl acnan Cartbin  anywbiHblH,  eniHge
KongaHbICTafbl HOpMarnap MeH epexernepre
COMKEeC OpHaTbifybl, iCKE KOCbIMybl >XoHe
namganaHyfra eHrisinyi kepek.

e lnuta aHy eHimaepiH Oypyra apHanfaH
KypbiffFbinapbiHa TyMiCTipinMenai, CoHAabIKTaH
epeKwe HasapAbl kavuablH - xengetinyiHe
ayaapy kaxer.

e AnpplHFbl xocnapnamaga opHanackaH
3aybITTbIK YN KankaHwana KepceTinreH ras
6eH kepHeygaiH Typi Typanbl gepektepi Cisgin,
Genriw ras XericiHiH, ra3bl MeH 3MeKTp Xenici
KepHeyiHiH Typi MeH KpbiCbIMbIHA CaWiKec
KeneTiHiH TeKcepiHi3.

e [nuTaHbl XWHaKTay, icke KOCy, namganaHyfra
eHridy, >xeHaey, CoHAal-aK NnuTaHbl rasgpiH,
Gacka TypiHe KaWTa >eHOeygi Tek TMICTi
MemnekeTTik Kafaranay KbI3METTEPIHIH
pykcatbl  (nuueHausicbl) Gap  yakineTTi
CEpPBUCTIK YMbIM FaHa opblHAAN anagbl.

e OcblHpaw onepauusinapgbl Xyprisy Typansbi
YyoKineTTi CepBUCTIK YMbIMbIHbIH, MamaHbl
MiHAETTI Typgoe Mepi MeH KOmnbl KOWbIfFaH




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.

It 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.

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 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 instal 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 2m3/h for every kW of power
input.

Never use naked light to detect gas leakage!

If you detect any defects 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.

e Heponyctumo B AWMk  Ans

obs3aH caenaTb COOTBETCTBYIOLLME 3anvcy B
JapaHTUiHOM TarnoHe" c obs3aTenbHbIM
noaTBepXKAeHMeM NOANUCHI0 U nevaTbio. Mpn
OTCYTCTBUM [aHHbIX 3anucen ,[apaHTUiHbIN
TanoH“ Gyget cumtaTbCs HEOAENCTBUTENbHBLIM
n obsizaTenscTBa Mo rapaHTUNHOMY PEMOHTY
CHUMatoTCA.

YnornHoMoYeHHas CepBuCHasi OpraHv3aums,
BBOASALLAS MAUTY B SKCMyaTaumio, AOIMKHa B
AanbHenweM npou3BOAUTbL €€ TexHU4eckoe
obcnyxmBaHne u, npu  HeobxoamMmocCTH,
BbIMOMHATL PEMOHT B rapaHTUNHBIV Neproa.
YCTponcTBO perynupyetca B 3aBUCMMOCTM
3HaYeHNs Ha AaTUKETKE.

Onsa nnut, paboTalowmx Ha NPYPOAHOM rase,
fJornyckaeTcs  yCTaHOBUTb perynsitop
naenexus rasa. [na nnut, paboTalwmx Ha
nponaH-bytaHe,  ycTaHOBKa  perynstopa
JaBneHWss rasa Ha OannoHe  gormkHa
BbIMOMHATLCA B MOMHOM COOTBETCTBUMM C

HOpMamu,  OelcTBylWMMW B CTpaHe
MokynaTens.

MnuTta NnpegHasHaveHa TONbLKO AN TENI0BOro
NpUroToBneHNs nmLw. Heponyctumo

MCMomnb30BaTb NAMTY C LENbl OTannvMBaHus
NoMeLLeHNs, Tak Kak 3TO MOXeT NpuBECTU K
HapyLueHuo DYHKLMN nnuThI ns-3a
Ype3MepHOW TENMOBOW Harpysku.

Mpepynpexpaem, 4TO Ha caMon NNMTe M Ha

paccToaHun MeHblLle, yem GesonacHoe
paccTosHue, He OOJMXKHbI HaxognTbCA
npegmeThbl n3 ropro4mnx MaTtepunanos.

HavmeHbllee paccTosiHue mexay niuTon u
roployMMKU  mMartepuanamMv B HanpasreHun
OCHOBHOIO TEMNOBOrO U3Ny4YeHNst MOXeT ObITb
750 MM, B ocTanbHbIX HanpaeneHusix - 100
MM.

XpaHeHusi

pactaybl 6ap «Keningik TanoHblHa» TwuicTi

*asbanap Xasybl KEepexk. OcblHaan
XasbanapgpblH 6onmaraH XarganbliHaa
«Keningik ~ TanoHbl»  xapamcblda  6onbin

caHanagbl aHe Keningik >xeHaeyi KeHiHaeri
MiHAeTTemenep anblHbIN TacTanbiHagbl.
MnuTaHbl nNanganaHyFa eHriseTiH yokKineTTi
CEPBUCTIK YNbIMbl OOAH 8pi OHbIH TEXHUKAbIK
KbI3MET KepCeTyiH XKypridyi >oeHe, KaxeT
GornFaH xxarganaa, xxeHaeyai keningik keseHae
opblHAAYbl Kepek.

Mnuta wWunNbOuKTEri  gepektepre  Cankec
Taburn rasgarbl KbiCbiMAA XXYMbIC iCTey YLUiH
xabAaplKTanfaH xaHe peTke KenTpinreH.
Tabwrn razga XKymbIC ICTENTIH NnuTanap yLwiH
ra3 KplCbIMblH peTTeyilliH opHaTyfa pykcaTt
eTineni. [lMponaH-6yTaHaa >XyMbIC iCTEWTIH
nnouTanap yuwidH 6annoHgarbl ras  KblCbiMbl
peTTeyilwiH opHaTy CaTbin anyLblHbIH eniHae
KonpaaHbicTarbl HopmanapbiHa TONbIK
CONKeCTiKTE OpblHAANYbl KEPEK.

lMnuta Tek Taramabl XbiMy pAaspnay  YLiH
apHarnfaH. MnutaHbl  xangbl  XbINbITY
MakcaTblHOa nawvpanaHyra pykcat eTinMengi,
cebebi Oyn LeKTeH TbIC XbINy XYKTeMeci
BonfFaHAbIKTaH NNUTaHbIH PYHKUMACHIH By3yFa
anbin Kenyi MyMKiH.

MnuTaHbIH e3iHae XoHe Kayincia
KalWbIKTbIKTAH a3  KalWbIKTbIKTa  KaHfblW
maTtepuangapbiHaH XacanfaH 3aTTap

bonmaybl kepekTiriH eckeptemis. [nuta meH
XaHfbll MaTepuangapbl apacbiHOarbl Herisri

Xbllly — cayneneHyi GaFbiTblHOaFbl €H a3
apakawbIkTeliFl 750 MM, an  bHacka
GarbiTTapaa - 100 MM 6onybl MyMKiH.

MnuTaHbIH, Kepek-xapakrap cakTayfa

apHarnFfaH XxawiriHe kaHgam ga Gip JKaHFbIw
maTtepuangpl canyra 6onvagepi.




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.

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,
working with paints, etc.), the appliance must
be put out of service in time, prior to the risk.
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 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.

Do not move the cooker by holding the hob.
The manufacturer declines responsibility for
any damage caused by Vviolating 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.

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

NPUHaANEXHOCTEN MNUTLI KNAacTb Kakow-nmbo
roproumn martepuvan.

He 3akpbiBanTe KpbilKy MAUTLI A0 TeX Mop,
roKa ropernkum ropsuue.

B cnyyae, ecnu nnuta He  Oyget
aKcnnyatMpoBaTbCA  gonblie  3-X  OHEW,
3aKpomnTe KpaH nofayu rasa, pacnonoXeHHbIN
Ha rasonposoge. Ecnum xe nnuta He
3KcnnyaTMpoBanach gonbiie 3-x Mecsiles, TO
pekomeHayem nepeq BBOAOM B
3KcnyaTaumio UCrbiTaTe Bce €€ yHKLMN.
Mpn niobovi manunynsumm ¢ nnuTon (mpwm
OuYNCTKE MAWUTBI M MpPU PEMOHTE), NOMUMO
NMOBCEAHEBHOIO MPUMEHEHUS], 3aKpoWTe KpaH
nogauv rasa, pacnonoXeHHbIN Ha
rasonposoge, W OTKMAOYWTE NAUTY  OT
aneKkTpoceTn (MOABOAALMNA LUHYP AOSDKEH
ObITb BbITALLEH N3 PO3ETKN).

B cnyyae, ecrnu nodvyBcTByeTe 3amax rasa,
HeMeAneHHO 3aKpoWTe KpaH nopayv rasa,
pacnonoXeHHbl Ha rasonposoge. [Inuton
MOXHO MOMb30BaTbCA BHOBb TOMbKO rMocCne
BbISSICHEHNS  MPWYMHBI  yTeYkM rasa, eé
ycTpaHeHus (cneunanucTom
YMOSTHOMOYEHHOW CEPBMCHON OpraHM3auunm) un
NPOBETPVBAHNSA MOMELLEHUS.

Mpn obHapyXeHnn HencnpaBHOCTU ra3oBOW

nnu 3I'IeKTpI/NeCKOI7I vyacTtun nnnTbl He
pekoMmeHagyem npoBOaAUTb PEMOHT
CaMOCTOATENBHO. OTkntounTe nnuTy n

BOCTMONb3yWTECh YCryramMmu YnONTHOMOYEHHOW
CepBUCHOW OpraHn3auun.

3anpelyaetcs nNpoBOAWTbL  MCMbITAHWME Ha
repMeTUYHOCTb WM UCKaTb MecTa YTeuku
rasa rnpuv NOMOLLM OTHS.

3aBoA-13roToBUTEND He pekomeHayeT
NPUMEHSITb  Kakne-nmbo  [OMOMNHUTENbHbIE
yCTpoOWCTBa ANS npedynpexneHns noraHus

MnuTaHblH KaknafblH LWIiNTep bICTbIK 6onbin
TypFaHAa XannaHpi3gap.

Erep nnuTa 3 KYHHEH apTbIK
nanganaHbiIManTbiH Xarganga, ras
KyObIpblHAaFbl OpHanackaH ras 6epy LuymeriH
XabblHbi3gap. Erep nnuta 3 avipgaH  ken
nanganadeinmaraH 6onca, oHAa nanganaHyfa
eHrisep angeliHaa OHbIH, Gaprnblk
YHKUMSNApbIH CbiHan Kepyai YCblHaMbI3.
KyHpenikTi napanaHynaH 6acka nnutameH
ke3 kenreH 6Gacka opekeTTep (NnuTaHbl
Taszanay XoHe OHbl >XeHaey XafdanblHaa)
GapbicbiHOa ra3 KybblpblHAa OpHanackaH ras
Oepy LWyMeriH abblHbI3 Aa, NUTaHbl 3NeKTp
XeniCiHeH axbIpaTbiHbI3 (KeNTipyLwi LUHYpbI
po3eTKkadaH anblHbIn TacTanybl Kepek).

Erep rasgblH MiCiH ce3reH xafganga, xegen
ras KyoblpblHAa opHanackaH ras 6epy LuymeriH
XabbiHbI3. [NuTaHbl KaWTagaH rasgblH Kemy
cebebiH aHblKTaFaHHaH, OHbl XOWFaHHaH
(yeKineTTi cepBUCTIK yMbIMbIHBIH MaMaHbIMeH)
XKOHe Kamapl XenpgeTin anfaHHaH KeniH FaHa
nanganaHyra éonagbl.

MnuTaHbliH ra3 Hemece anekTp GeniriHiH,
akayblH alKblHOaraH xafganga 6i3 xeHpeyai
o3 BeTimeH xypridyai ycbiHb6anmbI3. MnuTaHbl
OWIpiHi3 ge, YoKiNeTTi CepBUCTIK YWbIMbl
MaMaHbIHbIH, KbI3METIMEH NanganaHbiHpI3.
epmeTyKanbinbiFbiHA CblHaK xyprisyre
HeMece rasgblH KEeMy OpHbIH OT apkKbinbl
i3geyre pykcar eTinmengi.

3aybIT-93ipneyLi nicipy LWinTepnep anbIiHbIH
ceHAipyai eckepTy YLWiH HeMece onapabiH,
TMIMAINIriH KofapbinaTy YwWiH kaHdan aa 6Gip

KOCbIMLUA  KypbUIfblnapAbl  nanganaHygbl
yCbIHOanabI.
Mnuta opHaTbiNFaH  XaWgblH  KeHICTiriH

e3repTyi MYMKiH XyMbICTap XXYPri3ineTiH, siFHn




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
capabilites or lack of experience and
knowledge if they have been given
supervision or instruction concerning use of
the appliance in a safe way and understand
the hazards involved. Children shall not play
with the appliance. Cleaning and user
maintenance shall not be made by children
without supervision.

o Life of the appliance: 10 years

nnaMeHn BapoOYHbIX TFOPenoK wnu  Ans
NOBbILIEHUST UX 3PHEKTUBHOCTH.

MnuTy HeobxoAMMO OTKIYUTL, €CMIU B TOM
nomeLleHnn, rae OHa ycTaHOBMeHa, BedyTcH
paboTbl, KOTOpble MOryT W3MeHUTb cpeay
nomelleHusi, T.e., paboTbl, NpU KOTOPbIX
MOXET BO3HVKHYTb MOXap WM NpOU3oUTH
B3pbIB  (Hanpumep, NpU  HakKNenBaHwWn
nuHoneyma, paboTe C Kpackamu, KnesiMu u
T.n.). Bknounte nauty n nonb3oBaTbCcs en
BHOBb MOXHO TOSIbKO MOCIIe OKOHYaHusi paboT
1 TLaTeNbHOro NPOBETPUBAHNS MOMELLEHUS.

Mpu akcnnyataumn 6biToBOro  npuGopa,
paboTalolero Ha  rasoBom  TOMnuBe,
yBenuuMBaeTcs  Temnota U BMaXHOCTb

BO34yXa B MOMELLEHUN, Tae OH YCTaHOBIEH.
MoaTomy, B JaHHOM MOMELLEHUN HEOBXOANMO
obecneunTb  OOCTATOYHYI0  BEHTUMSALMIO.
[lomkHO BbITb OTKPLITO OKHO, )OPTOYKA, UMK
YCTaHOBMEH BO3OYXOOYMCTUTENlb C OTBOAOM

NpoayKTOB  CropaHus W WUCnapeHuni  u3
NoMeLLEeHNS.

[Mpn fonNroBpemMeHHOW 1 MHTEHCUBHON paboTe
NNnThbI HeobxoanmMo obecneunTb
[OOMOMHUTENbHYI0  BEHTUNAUMIO, Hanpumep,
OTKPbIB OKHa, XOpOLLIO npoBeTpUTb
nomMeLleHne W  YBENUYUTb  MOLLHOCTb

BEHTUNSITOPA BO3AYXOOUUCTUTENS.
Heobxoanmbii MWHUMaTnbHbIN noasoa
BO3Jyxa OOoMmkeH 6bITb 2 M3/4ac B pacyéTe Ha
KaXabl KBT MoLLIHOCTW.

[na 6e3onacHoi 1 JonroBpemMeHHon paboTbl
NnuMTbl pekoMeHayem oauvH pa3 B 2 roja
obpawatbcs B YNOMHOMOYEHHYIO CEPBUCHYHO
opraHusauuio ¢ npocbGonM 0 npoBeAeHWUU
NepuoanYecKoro KOHTPOMs OyHKLUMWIA NAnTbl U
€€ TEXHUYECKOro 06Cny>XMBaHMS.

Ecnn xe B nuHMM nogsofa rasa Kk nnute

OepTTiH TyblHAAybl HEMece >apbinbic 6onybl
(Mblcanbl, nuHoneym Tecey kesiHae, 6Gosy,
XenimgepmeH yMbIC 6GapbiCbiHAa) MYMKiH
XYMbICTap XYprisince, NAUTaHbl COHAIPIN KOO
KaxxeT. [NnuTaHbl icke KOCYy X8He OHbIMEH
KanTagaH >XyMbIC icTeyai Tek >XymblcTapAbl
asikTaFaHHaH XoHe xangbl MYKUST
XenaeTKeHHeH KeliH opblHaayFa 6onaapl.

[@a3 oOTbiHbIHAA JKYMbIC (CTEWTIH TYpMbIC
acnabblH nanganaHy >kargaviblHaa on
opHaTblfiFaH >XaWga KbiMynblK NeH  aya
binFanaplifbl ynFasabl. CoHObIKTaH ocCbl Xanga
XKETKINIKTI XenaeTyai KaMTamachli3 €Ty KaxeT.
Tepese, >xengeTkilw awblk 6onybl Kepek,
Hemece anmgaH >xaHy eHimgepi MeH
OynaHygbl  Oypbin  xibepyi 6ap aya
Ta3apTKbILWbl OPHATbINY KEPEK.

MnuTaHbiH  y3akMep3iMai  xaHe  ygemeni
KYMbIC ictey  xafpaviblHOa KoCbIMLUA
Xenpetyai kamMTamachl3 eTy Kepek, Mbicarbl,
Tepesenepai awbin, Xanugbl XKakCbl Xengety

Kepek Hemece aya TasapTKbILWbI
XKenaeTKilWiHiH KyaTblH YIFanTy kepek.
AyaHblH  KaXeTTi MUHUManbAi  XeTkisinyi

KyaTTblH ap kBT ecenTeyiHge 2 m3/car. 6onybl
Kepex.

MnuTaHbliH  y3akMepsiMai  xaHe  ygemeni
XYMBbIC icTeyi yWiH 2 xbinga 6ip pet yakineTTi
CEepPBUCTIK yMbIMbIHA MnuTa OYHKUMSACBIHbIH,
mep3iMAik  Bakblnaybl  MeH  TexXHUKanblK
KbI3MET KepCeTyiH Xypridy Typanbl cypayMeH
OTiHiLL Xacay Kepek.

Erep rasgbl nnutara xeTki3y xeniciHge rasgbl
Tasanay cyarici opHaTbinFaH 6ona, oHaa OHbl
TasapTy HeMmece, KaxeT OonfaH afganga,
aybICTbIPY KaxerT.

Cakray COpECIHiH, Geri XOFapbl
TemnepaTtypara AeuviH Kbi3ybl MYMKiH. bICTbIK




yCTaHOBMeH uUnbTP OYUCTKM rasa, TO ero
Heobxoanmo BbIYNCTUTb unu, npwv
HeobXoANMOCTH, 3aMEHNTb.

MoBepxHOCTb SWMKa NAUTBI MOXeT ObITb
HarpeTa A0 BbICOKOW TemnepaTypbl. BbiTsHyB

ropsuun  Awmk, Bbl  MoxeTe noBpeauTb
NMOBEPXHOCTb U/MNU npeameThbl, C KOTopbIMU
OH BCTynaer B KOHTaKT WnM KoTopble
HaxoasTcst B HenocpeacTBEHHOM
6nu3octn. He  wncnonb3yiite  npubop ¢
BbIABUHYTbIM  siluMkoMm. Bewwn,  KoTopble

XpaHATCA B AWMKE, MOryT OblTb ropsiuumM,
NnoaToMy 34eCb He [OMyCKaeTCsi XpaHeHue
roplYMx M Jlerko  BOCMNaMeHsoLWMXCs
npegMeToB.

[eTtn B Bo3pacTe OT 8 neT u cTaplie u nuua
co CHWKEHHBbIMM husmyeckumm unm
YMCTBEHHbIMW ~ CMOCOGHOCTAMW MM C
HexBaTkon  onbiTa N 3HaHWN MOryT
ncnonb3oBaTb AaHHbIA Npubop npu ycrnosuw,
YTO OHM HaxXoAATCHA NoA Hag30poM Wnu Obinun
obyyeHbl  6GesonacHOMy  MCMONb30BaHWIO
npubopa u 0co3HalT NOTEeHUUAnbHbIE PUCKU.
[eTn He JOMmKHbI Urpatb ¢ npubopom. [eTam
[0 8 neT 3anpeLlaeTcs BbINOMHATb YUCTKY U
BbINOSTHSIEMOe nosnb3oBaTenem
TexobcnyxvBaHve aaxe nog Haa3opoM.
YCnoBuss M CPOKM XpaHeHus: annapatbl
OOIMKHbI XpaHUTCS B 3aKpbITOM MOMELLEHUN C
€CTECTBEHHOW BEHTUMALMEN U B HOPManbHbIX
ycrnoBusix (BO BHELIHeN cpede [OOMKHbI
OTCYTCTBOBaTb arpeccuBHble BellecTBa U
nbinb, AnanasoH Temnepatyp mexay —10° u
37° C, oTHocuTenbHasi BMaXHOCTb BO3Ayxa
MakcuMyM 85%, TOnYkM 1 BUBpaums SOMKHbI
ObITb VCKITIOYEHBI), CpOoK XpaHeHusi
HeorpaHuyeH (Mpu ycrioBuM cobniogeHus
YCINOBWI XpaHeHus), CpoK cnyxbbl (ecnu

CepeHi LWbifapfaHga TUETIH Hemece >KakblH
GeTTep xaHe 3aTTap 3akbiMaanybl MYMKiH.
KypbinfFblHbl  cepe  WbiFapbiiFaH  Kynge
nanganaHbanbid. Cepene cakTanfaH bICTbIK
Gonybl MYMKiH, COHAbIKTaH, OCbl cakTay
cepeciHe TyTaHfbIll HEMece OHal TyTaHaTbIH
3aTTapabl KoloFa pykcar eTinmenai.

Byn KypbinfbiHbl 8 xacTaH ackaH 6ananap
XoHe OeHe Hemece akbln-oi KabineTi TemeH
Hemece Taxipubeci xaHe biniMi ok agamaap
TeK KafjafanaHca Hemece orap KypbiifbiHbl
nanganaHymeH TaHbICTbIpbINca KoHe
bIKTUMan KayinTepAi TyciHce faHa navpanaHa
anagbl. bananap 6yn KypbinfbIMEH XYMbIC
icTemeyi kepek. Tek 8 xacTaH ackaH XaoHe
XayanTbl TyJIFaHblH, KaaaranayblHaarbl
Gananap namganaHywsl KyTiMiH  >xacan
anagbl.

CaktaydblH  WapTTapbl  XaHe  Mep3iMmi:
annapatTap Tabwfum  xengeTkiwi  xaHe
KanbinTbl xafgarbl 6ap (CblpTKel opTaga
GenceHai 3atTap MeH WwaH GonmMaybl Kepek,
Temnepatypa AuanasoHbl -10° xaHe 37°C
apacbiHAa, ayaHblH KaTbICTbIK  blUFangbifbl
MakcumyMm  85%, COKkbl  MeH  Aipingi
Gonabipmay kepek) xabblk xaga cakTanybl
Kepek, cakrany Mep3iMi  LUeKTernmereH
(caktany >xafgaviblH - ycTaHy GapbicbiHAA),
KbI3MeT eTy Mep3iMmi (erep Tacblmangay,
cakrtay, OpHaTy >oHe TexHUKanblK Kbl3mMeT
kepceTy OoMblHWA yiFapbiMAapbliH ycTaHca)
10 xbIn.




npuaepXxuBaTbCst npeanvcaHui no
TPaHCMOPTUPOBKE, XPaHEHUIO, YCTaHOBKE W
TexHuyeckomy obcnyxusanuto) 10 ner.

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.

NMPUMEYAHUE

3aB0oA-M3roToBUTENb He HECET OTBETCTBEHHOCTb 3a
TpaBMbl ~ WNU  HEMONagKkW,  KOTopble  BO3HMKMW
BCMeACTBUE HeNPaBUILHOTO UCMONb30BaHWS npubopa.

ECKEPTNE

BaybIT-93ipneywi acnanTbl Aypbic nanpganaH6araHbl
cangapblHaH TyblHAAFAH )apakaTtTap MeH
akaynblKTapbl YLUIH XayankepLuinikTi ansin xxypMmenai.

CONTROL PANEL MAHEJb YNPABJIEHUA BACKAPY MNMAHEI
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1. Left front burner control knob
2. Left rear burner control knob
3. Right rear burner control knob
4. Right front burner control knob
5. Oven control knob

6.0ven light

1. Pyyka kpaHa neBoWi nepefHel ra3oBom ropenkm
2. Pyuka KpaHa neBoi 3agHen rasoBov ropenku

3. Pyyka kpaHa npaBoWi 3afjHel ra3oBOW ropenku

4. Pyyka KpaHa npaBoi nepeaHen ra3oBoi ropenku
5. Pyuka oyxoBku

6. Pyyka ocBeLLeHUsi AyXOBKU

1. Con xak angpblHfbl ra3 WinTep WyMeriHiH TyTKachl
2. Con xak apTKbl ras LwinTep LWyMeriHiH TyTKacbl

3. OH aK apTKbl ra3 wintep LUyMeriHiH TyTKacbl

4. OH XakK anablHfbl ra3 WinTep LWyMeriHiH TyTKkachbl
5. [lyxoBKa TyTKacbl

6. [lyxoBKaHbIH >apblK TYCipY KOCKbILLI

BEFORE FIRST USE

NEPEA NEPBbIM NCIMOJIb3OBAHUEM

BIPIHLLI NAMOANAHY ANAbIHOA

e Prior to usage it is necessary to remove any packing
material from the range.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the valid instructions and national decrees.

« Before first use we recomend clean appliance and
accessories. After drying cleaned surfaces switch on
main switch and keep following instructions.

e Warning: Do not clean and disassemble other parts
of cooker, than mentioned in chapter CLEANING.

e [lepen nepsbiM WCMONb3OBaHMEM HeoBXoauMMO U3
NAWTbI yAAnNUTb BCe YNakoBOYHbIE NPeaMETbI.

e PasHble 4aCTUM W 3MEMEeHTbl YNakoBKM noanexar
yTUnM3auMm B COOTBETCTBUM C  [ENCTBYIOLLMMU
PacnopsKEHNAMU N HALMOHANbHLIMU ANPEKTUBAMW.

o PekomeHayeTcs nepes MCnonb3oBaHWeM OYUCTUTL
nAMTY 1 npuHagnexHoctn. [llocne  ocylikn
OYMLLIEHHBIX MOBEPXHOCTEW  BKIMIOYUTL  MaBHbINA
BblkNoyaTenb M NpoBeputb  OyHKUMKM B
COOTBETCTBUM CO CNEAYIOLLMMM YKa3aHNAMU.

o [pepynpexpaeHue: He paspellaeTcs ouuwatb U
[EeMOHTUPOBATL ApYyrMe YacTu NAnTbI, O KOTOPbIX He
ykasaHo B rnase «OuncTkar.

e bBipiHWi nanpganaHap angbiHaa nnuTagad 6Gapnblk
opay 3aTTapbiH anbin Tactay KaxeT.
e OpayablH Gapnblk GeriekTepi MeH anemeHTTepi

KongaHblcTarbl ekimaepi MeH YNATThIK
OvpekTMBanapblHa  Celkec namgara  acblpyra
xaTaabl.

o [laipanaHap angbiHaa nnuta MeH
Kepek-xapakrapabl Tasapty YCbIHbINAAbI.

TasapTbiiFaH 6GeTTepiH KypFaTkaHHaH keWiH 6ac
KOCKbILLbIH iCKe KOCbIM, MblHa Hyckaynapfa Caukec
DYHKUMSNapbIH TEKCEPY Kepek.

e Eckepty: «TasapTy» TapaybiHOa KepceTinmereH
nnutaHblH,  Gacka OenikTepiH Tasanayfa xeHe
GernwieKkTepyre pykcar eTinmengi.




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

B cnyyae Heco6niogeHWsi HOPMaTUBHbIX YKasaHUNA
n pekomeHaaumm HacTosiLen VHCTPYKUUHK,
npou3BoAuTenb He HeceT OTBETCTBEHHOCTb B
crny4ae BO3HUKILIMX AeEKTOB M Cry4YalHbIX TpaBM.

Ocbl HYCKaynbIKTbIH HOPMATUBTIK HYCKaynapbl MeH
YCbIHbICTapbIH YyCTaHbGaFaH Xafgaida, eHAipywi
TyblHAaFaH aKaynbIKTapbl MeH Ke3aencok
XapakaTTapbl XafAalbliHAa KayankepLinikTi anbin
Xypmenai.

OPERATION

OBCITYXXUBAHUE MITATbI

MIUTAFA KbISBMET KOPCETY

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 Gas cooker is an appliance whose operation
requires supervision.

e Never close the lid while the hob burners or oven
burner ar still in operation.

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

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.

NMPEOAYNPEXOAEM!

e [lpubop MoryT ob6cnyxuBaTb Tonbko B3pocnble! B
NMOMELLEHNN C YCTAHOBMIEHHOW ra3oBOW NNAWUTON
HegonycTMMO OCcTaBnsATb AeTen 6e3 npucmotpa!!!

e [asoBas nnuta - npubop, KoTopbin TpebyeT
MOCTOSIHHOTO ~ BHUMaHWsA B nepuoas  ero
aKcnyaTaunm.

e He 3akpbiBaliTe KpbIWKY MAUTHI,
paboTaeT, Unu noka ropeskv ropsyve.

e [lepen TeM, kak OTKPbITb KPbILLKY BapO4HOro ctona,
BbITPUTE €€, ecnum 3To Heobxoaumo, u4TOGbl
YCTPaHUTb C €€ MOBEPXHOCTU CIyYanHO PasnuTyro
XUAKOCTb.

e Bec npoTuBHA C mnpurotaBnmMBaemMbiM 6GnogoM,
BCTaBMSIEMOro B Nasbl UKW PeLLEéTkN GOKOBbIX CTEHOK
OYXOBKM, MOXeT ObiTb MakcumanbHo 3 Kr, a
yCTaHaBNMBaeMOoro Ha peLLéTKy MakCUMarnbsHoO 7 Kr.

e [IpOTMBHM M3  NpPUHAONEXHOCTEN NAUTbl  He
npepHasHayeHbl ANs ANUTENBHOrO XpaHeHWUs MuLLn
(He ponble 48 yacos). [ina ANUTENbHOrO XpaHeHns
MULLKM  UCMOMb3YNTEe COOTBETCTBYIOLLYIO [ANA 3TOW
uenv nocyay.

ecnn nnuta

ECKEPTEMI3!

e Acnanka Tek yIKeHAep faHa Kbl3ameT kepceTe anaabl! a3
nnuTackl opHaTbiNFaH xanga 6ananapabl kapaycbl3
Kangplpyfa TbiibiM canbiHagbi!!!

e [@3 nauTackl — OHbl NanaanaHy KeseHiHae TypakTbl
Hasap ayaapyAbl Tanan eTeTiH acnan.

e [nuTta XyMbIC icTen TypfaHda Hemece LWintepnepi
bICTbIK  GOMbIN  TypfaHwa nNAuTaHbliH  KaknarblH
xannasblaaap.

e [licipy ycTeniHiH kaknafblH awnactaH OypbliH, OHbI
CYPTIHi3, erep 6yn kaxeT 6onca, 6yn oHbiH GeTiHeH
Ke3[,eNCcoK TerinreH CyMbIKTbIKTbl KETIpY YLUIH KaXKeT.

o JlyxoBKaHblH KbIpSibl XaKTapbiHblH OWMbIfbl Hemece
TOpbIHa canblHaTbiH AalblHAANbIN XaTkaH acbl 6ap
KaHbINTbIP TabaHbIH canmarbl Makcumanedi 3 kr, an

TOpfa OpHaTbINaTbiHbIHBIH Ccanmarbl 7 kI 6Gonybl
MYMKIH.
e [nuta Kepek-xapafblHaH KaHbINTbIP Tabanapsbl

TamakTbl y3aK caktay (48 caraTTaH ken emec) yLliH
apHanmaraH. TamakTbl y3aK cakray YLUiH OCbl MakcaT
YLUiH Calikec blabICThl NaaanaHbIHbI3.

COOKING HOB

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.

BAPOYHASA MIUTA
3AXWUIAHUE FOPENKU

MoBepHyTb KHOMKY BNEBO Ha
«MAKCUMANBHAA MOLWHOCTb»
CMUYKOW UKW 3aXKWUrankom.

no3uumio
N 3axedyb ras

WINTEPAOI T¥TATY

KHoMkaHbl «Makcumanbai KyaTbl» TyFbipblHA COM XXakka
GypbiHbI3  [a, rasgbl  CipiHke Hemece  OTTbIKNeH
TYTaTbIHbI3.

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
,MAXIMUM 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

3AXUIAHUE TA30BbIX TOPENOK C
NMOMOLbI 3NEKTPOPO3XUTA

MoBepHWUTe pyyKy KpaHa ropenku BrieBO W yCTaHOBUTE
eé B nonoxeHne “MAKCUMANbHAA MOLWHOCTbL".
MopepxnTe pyyky npwxaTon K nNaHenu eLe,
npnbnuanTenbHo, 5 cekyHa, 4ToGbl Harpencs JaTquk
npefoxpanutens nnamenu. [pu HarpeBe pJatumka
obpasyertcs TEPMO3NeKTpuyeckoe HanpskeHue,

F'A3 XXAHAPFbINNAPbIH SNEKTP
T¥TAHADbIPY K¥PbINFbICbIHbIH
KOMETIMEH T¥TAHObIPY

>KaHapfbl LyMeriHiH TyTKacblH confa kapaw OypbiHbI3
na, oHbl «EH XXOFAPFbl KYAT» kannbiHa KOWbIHbI3.
KanblHHaH cakTaHOblpy OaTyuriH - Kbi3gblpy  YLUiH,
naHenbre KbICbiNFaH TyTKaHbl Tafbl, LlWamameH 5
ceKyHATaW yctan TypbiHbl3. EKiHWI KonmeH >xofapfbl
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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

KOTOpOE NpuaepXuUT MarHuT npegoxpaHutensd, a ras
6y,c|eT ropeTb. Ecnun nnams noracHer, TO
aBTOMaTU4eCKM 3aKpoeTCd noaBo4 rasa B ropersky,
HECMOTpSA Ha TO, B KAKOM MOJIOXXEHUN Haxo4UTCs py4ka

BOMbTTHI TYTaHABIPY aXbIPaTKbIWbIH GacbiHbi3. JaTtumnk
Kbl3faH Kesfe CaKTaHObIPFLIWTBIH MarHuTiH - ycTan
TypaTblH TEPMO3MEKTP KepHey naiaa Gonagel, an ras
xaHagbl. Erep anblH ewin kanca, oHAaa LyMeK

ignition procedure. After that set the knob to the desired || kpaHa - “MAKCUMANBbHAA MOLWHOCTbL” wnu || TyTKacbiHbIH kaHdan kanbinta — «EH XKOFAPFbI KYAT»
position. “MAJTOE MIIAMA”. Hemece «A3 XKAJlblH» kannbiHga  TypfaHblHa
KapamacTaH, >XaHapfblfa rasablH Gepinyi aBTomaTThbl
TYpAe xabbinagbl.
OFF MAXIMUM POWER SAVING

euKmoqEHo MAKCUMANBHASA MOWHOCTb  MATOE MNAMS

MAKCUMATbHA NOTYXKHICTb 3BEPEXEHHA

ceHmpmrEH MAKCMMANBLLI KYATbI WAFBIH XAMNbIH

@ © D
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SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check
whether the flame is extinct

FAWWEHWE NNTAMEHUW TOPEJNKU

Mpy raweHun nnameHn ropenku MOBEPHUTE PYYKYy B
nonoxexvve “BbIKIIOYEHO”. TlpokoHTponupywiTte -
noracno nv nnams ropesnku.

WINTEP XAlNbIHbIH COHAOIPY

WinTep anblHbIH CeHAipy OapbicbiHAa TepmocTaT
TYTKACblH «COHAIpINreH» kannbiHa OypaHbI3. wWwintep
XanblHbl COHAIPINTEHIH kagaranaHpl3.

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.

* 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.

BAPKA

e [lpn Bapke nonb3yntecb Gonee Husko n 6Gonee
lwupokoi nocypoi. Ob6pallante BHUMaHWE Ha TO,
4yTO6bI MNamsi ropernkv Harpeeano AHO COCyAa U He
BbIXOAMIO 3a ero kpasi .

e [a30Bble ropenku NNuTbl UMET pasHble pasmepbl.
Ona nonHoro  (3KOHOMWMYHOrO)  MCMONb30BaHWSA
MOLLHOCTU  FOpenku  MpUMeHsiiTe  nocyay ¢
pekoMeHAyeMbIM1 AnameTpamu:

- Ans manon ropenku - ot 120 mm go 160 mm,
- ANsi cpeaHent ropenku - ot 160 mm Ao 220 MM,
- ansi 6onbLUoW ropenku - ot 220 mm Ao 280 MM.

e [loTpebnsiemyio MoOLWHOCTL (pasmep nnameHu)
ropenku MOXHO PerynumpoBaTtb MOBOPOTOM PYyYKW
KpaHa B npegenax nonoxeHun “MAKCUMAJTIbHAA
MOLWHOCTb” n “MANOE MNAMSA”. Pyykn kpaHoB
noBOpaYnBaloTCst Npy cnabom HaxaTum B CTOPOHY
naHenu.  [loBOpOTOM  pyykM  KpaHa  BReBO
ycTaHaBnneaem KpaH B nonoxeHue
“MAKCUMAITbHAA MOLHOCTb”, nanee,

OAAPINAY

e AcTbl paspnay yuwiH HeFyprbiM TOMEH XaHe
HEFyprnbiM KeH bIAbICTbI MavaanaHbiHbi3.  LinTep
XanbiHbl  bIABICTbIH  TYBIH XKbINbITaTbiHbIHA  XaHEe
OHbIH LETiHE WbIKNaybiHa Hasap aygapbiHbI3.

e [InuTaHblH ra3 wintepnepiHif Typni kenemi 6ap.
WintTep KyaTblH TOMblK (yHemai) namganaHy YLl
YCbIHbINATbIH avnameTpnepi 6ap bIABICTbI
navpanaHblHbI3:

e - LWafblH WiNTep ywiH - 120 mm-geH 160 MM aenin,

- opTawla wWinTep ywiH - 160 Mm-aeH 220 Mm aeiiH,
- YIIKeH Wintep ywid - 220 mm-geH 280 MM AentiH.

o LinTepaiH TyTbIHATbIH KyaTblH (XKanblH KenemiH)
wymek TyTkacbiHblH  «MAKCUMAIBOI  KYATbI»
xaHe «AFbIH XXANbIH» kannb! weriHae GypymeH
petteyre 6onagpl. LUymek TyTkanapbl naHenb
xarblHa Gasty bacy 6apbicbiHaa Gypanaael. LLymek
TYTKacblH con Kakka OypymeH LIYMEKTI
«MAKCUMAIbI KYATbl» kannblHa opHaTambi3,
OynoaH  opi, TyTKaHbl confa OypymeH, LweTki -




NMOBOPOTOM PYYKW BNEBO, [0 KpaWHero NonoXxeHus -
“MAJTIOE MNAMSA”, n obpaTtHo, BnpaBo (Takke OO

«WAFbIH XKAJIbIH» kannbiHa AewiH, XoaHe Kepi, OH
Xakka  (coHpam-ak  LIeTKi KannblHa  AeniH),

KpanHero NONOXeHust), B nonoxexHve «COHOIPINTEH» kannbiHa.
“BbIKITFOYEHO".
CAUTION: NMPUMEYAHUE ECKEPTNE

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

e 3aKpbiTyl0 KpbILKY He WCnomnb3yiTe kak pabouni
CTON U He CTaBbTe Ha Heé kakne-nmbo npeameTh.

e [epen TeMm, Kak 3aKpbiTb KPbILLKY, BbIKMOYATE BCE
ropenku.

o YKabbIk KaknakTbl KYMbIC ycreni peTiHOe
nanganaH6aHpl3 xeHe ofaH kaHaai aa Gip 3aTTbl
KOMMaHBI3.

e Kaknaktel >xaby angbiHoa 6Gapnblk LwinTepnepai
COHAIPIHi3.

INSTRUCTIONS FOR USING THE GLASS
LID

PEKOMEHOALIMU ONsA NOJIb3OBAHUA
NJINTON CO CTEKNAHHOWU KPbILWKOW

WbIHblI KAKMNAFbl BAP NINTAHbI
NAUOANAHYFA APHANFAH H¥CKAYIIAP

ATTENTION!

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

switch off all burners.

To avoid damage to the glass lid follow these

instructions:

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

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

e Open the lid properly to the end position.

* Avoid touching the glass lid with cookware during the
food preparation.

e Close the lid to its completely closed position.

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

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

BHUMAHUE!

Ecnn nnuta oOCHaleHa CTEeKNAHHOM  KPbILWKOW,

pekomeHayem  cobniogate  criegylowe  ycrioBus,

KOTOpble NOMOTyT NPefoTBPaTUTL €€ NOBpPeEXAEHMe.

e He BkntovyanTe BapoyHble rOpenku, ecnu Kpbilika
3aKpbITa.

e 3aKkpblTyl0 KpbILKY He MCMonb3ynte kak pabouui
CTON W He CTaBbTe Ha Heé Kakune-nnbo npeamMeThl.

e KpbilLKy OTKpblBalTe Hadnexawmm obpasom fo eé
KOHEYHOTO MOMNOXEHNS.

o [py NpuroToBneHUn NULM criegute, 4Tobbl nocyaa
He Kacanacb CTeKNa KpbILLKM.

o [lpuaepxuTe KpbILLKY 4O NOMHOrO €€ 3aKpbiTus.

e HeuncToTbl C KpbIWKM YCTpaHWTe cpady nocne
OKOHYaHWSI MPUTOTOBMEHUSI MULLKW, Kak TOSIbKO OHa
OCTbIHET.

e [pn ounctke He wucnonb3ynte abpasvBHbie
YUCTSILLME CPefcTBa, KOTOPbIMU MOXHO mouapanaTtb
NMOBEPXHOCTb CTeKIa U Kpacky.

HA3AP AYOAPbIHbI3!

Erep nnuta wWbiHbl KaknaFbiMeH >xabablkTanca, OHbIH

akaynaHyblHblH anfblH anyfa KeMeKTeceTiH MblHa

Tanantapgbl YCTaHyAbl YCbIHAMBbI3.

o Erep kaknarbl xabblk 6onca, nicipy WwintepnepiH icke
KOCMaHbI3.

o XabblK KaknafblH KYMbIC ycreni peTiHae
nanpanaH6aHpl3 xaHe ofaH kaHaawW ga Gip 3aTThbl
KOMMaHbI3.

e KaknakTbl TWICTi Typae OHblH COHFfbl KannbliHa AeniH
alUbIHbI3.

e Ac paspnay OapbiCbiHOa bIAbIC  KaKNafblHbIH,
LWbIHBICbIHA XaHacnayblH KagaranaHpl3.

e Kaknaktbl TOmblK xabbinFaHblHa  AewiH  yctan
TYPbIHbI3.

e Kaknakrafbl kipnepgi acTbl JaspraraHHaH KeniH
GipaeH on cybICbIMEH KETIpiHi3.

e Tasanmay 6apbicbiHAa wWbIHEI 6eTi MeH 6Gosyabl
TbipHaybl MyMKiH abpasuBTi Ta3apTy KypangapbliH
naviganaH6aHpbi3.




OVEN OPERATION

NONb30BAHUE AYXOBKOW

OYXOBKAHbI MAUOANAHY

A TEMPERATURE SELECTOR

The gas supply to the oven burner is controlled by a
temperature selector with a thermoelectric flame
Sensor.

The power input of the oven burner as well as the
temperature of the oven space can be controlled by
setting the control knob to the positions 8 — 1

TEPMOCTAT
Mopaya rasa B ropenky [yxOBKW perynupyetcs
TepMocTaTom c TEPMO3MEKTPUYECKUM

npefoxpaHutenem nnamMmeHu.

nOTpeGJ‘IHeMle MOLLHOCTb ropesikm, a TemM caMbiM U
TeMnepaTtypy AYyXOBKW, MOXHO perynuposaTtb pyqKoﬁ
TepMocTaTa B NOJIOKEHUAX MeXAy CTyneHu 1-8.

TEPMOCTAT

[yxoBka wWinTepiHe rasgbl  kiGepy  KanblHHbIH
TEPMOIINEKTP CaKTaHAbIpFbillbl Gap TepmocTaTbiMeH
petTteneqi.

WinTepaiH TyTbIHATbIH KyaTblH, COHbIMEH [YyXOBKaHbIH,
TemnepatypacbiH  «MAKCUMATIBb[I KYATbIl» xaHe
«WAFbIH XAJbIH» kannbl WHTepBanbiHAA@ LIYMEK
TyTKacblMeH peTteyre 6onaabl.

IGNITION OF THE OVEN BURNER

e Open the oven door.

e Set the oven burner control knob to the position
"MAXIMUM" and press it slightly towards the panel
to a limit position. At the same time hold a match at
an opening in the oven bottom.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the
flame sensor heats up.

e 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.

3AXUIAHUE TOPENKU OYXOBKU

o OTKpoiiTe ABepLYy AyXOBKM.

e YCTaHOBMTE PpY4YKy KpaHa ropenkv [yXoBKM B
nonoxenne “MAKCUMAIIbHAA MOLWHOCTL” un
npwkMute eé Kk naHenu o ynopa. OfHOBpEMEHHO
NoAHEeCUTe TOpsLLYl0 CNUYKY K OTBEpCTWio  Ans
3aXUraHus ropesku JyxXoBKU.

e Ecnu ra3 saropencs, TO pyyKy KpaHa/Tepmocrata
nogepxure npwxaTon K naHenu ewe,
npnbnuanTtensHo, 5 cekyHs, 4Tobbl Harpencs AaTynk
npeAoXpaHnTens NnaMeHu.

e OTNycTUTE PYYKY ¥ NPOKOHTPONUPYNTE, FOPUT NN ra3
ropenkv. Ecnu nnams noracno, To NoBTOpUTE BeCb
NpoLecC 3aXuraHusi.

OYXOBKA WINTEPIH T¥TATY

o [lyxoBKaHblH KaKnafblH aLlblHbI3.

o [lyxoBka winTepi LUYMETiHiH, TYTKacblH
«MAKCUMATBbAI KYATbI» kannblHa opHaTbIHpI3 Aa,
OHbl NaHenbre Tipekke AeWiH KpicbiHbI3. Bip Mesringe
XaHbIN TypFaH CipiHKEHi AyxoBKa LWinTepi TyTaHy
YLiH caHplnayfa XakblHAATbIHpI3.

e Erep ras TytaHca, wymek/TepmocTaT TYTKacblH ani
ne OGonca wamameH 5 ceKkyHA,  KanblH
CaKTaHObIPFbILWbIHBIH -~ AaTyuri  Kbl3y YLUiH, KbiCbn
ycTan TypblHbI3.

e TyTkaHbl xibepiHi3 Ae, LwWiNnTepAaiH rasbl >aHbin
TypfaHblH kaparanaHbi3. Erep xanbiH ewin kanca,
oHAa TyTaTyablH GyKin npoueciH kanTanaxbi3.

A TEMPERATURE SELECTOR

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position. At the same time approach the match
to the burner in the oven bottom opening.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the
flame sensor heats up.

e 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 FOPENKW OYXOBKU

o OtBOpeTe BpaTaTa Ha dypHarTa..

e BkrnioyeTe konyeTto Ha TepmocTaTa Ha dypHata B
no3vums “8” 1 ro HaTUCHeTe KbM KOHTPOMHUSA NaHen.
B cblioTo BpeMe noctaBeTe Ha OTBOpPa Ha ABHOTO
Ha (bypHaTa 3ananeHa kneuka kuépwur.

e Cnep 3ananBaHe Ha ropesnkaTta 3agpbXTe KoOnyeTo
NMPUTUCHATO KbM KOHTPOMNHMUSI NaHen 3a okono 5
CeKyHAW, [oKaTo ce 3arpee CeH3opa 3a MnnambKa.

e OcBobofeTe KOMYETO M BUXTE Aanu KOTNoHa e
3ananeH. AKkO nnambkbT WK3racHe mnoBTopeTe
onepauusta. Cnep ToBa Harnacete KOMYeTo Ha
enaHara CTeneH.

OYXOBKA XXAHAPFbICbIH T¥TAHAObIPY

o [lyxoBKa TEPMOCTaTbIHbIH TYTKacblH TaHAan anblHFaH
TemMneparypara calikec, “8” kannbiHa KOMbIHpI3.

e Erep ras xaHca, oHOa LWyMeKk/TepMOCTaTTbiH
TYTKAaCblH XalblHHaH CakKTaHAbIpy AAaTuWri Kbl3fFaHfa
[eWiH Tafbl, WamaMeH 5 cekyHA naHenbre KbicCbin
ycTan TypblHbI3.

e TyTkaHbl kibGepin, >kaHaprblgaFbl a3 KaHbin
XaTkaHObIFbIH TeKkcepiHis. Erep »anbiH ewin kanca,
Gapnblk TyTaHAbIPY YAEPICIH KakTanaHbI3.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven
door and wait for 5 minutes before the next try.

BHUMAHUE!

Ecnun xe yepe3 10 cekyHA ras He 3aroputcsi, To nepeg
crneaytollen nonbITKON nogoxaute 5 MUHYT, OCTaBuB
OBEepLy AYyXOBKW OTKPbITON.

HA3AP AYOAPbIHbI3!

Erep 10 MuHyTTaH KkeniH ra3 TyTaHbaca,
[YXOBKaHbIH  KblkMafblH — alblk  Kanablpbin,
opeKeTTiH anablHAa 5 MUHYT KyTe TypbIHbI3.

oHAa
keneci
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SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check
whether the flame is extinct

FAWLEHUWE NNTAMEHUW T'OPEJIKK

Mpu raweHnn nnameHn ropenku AyXOBKW NOBEPHUTE
PYuKy B nornoxexuve “BbIKNKOYEHO".
pOKOHTPONMPYWATE - NOracno Nu niams ropenku.

WWINTEP XAJlblIHbIH ©LWIPY

[lyxoBka LWWINTepiHiH XanblHbIH ewipy 6apbicbiHAA
TepmocTaT  TyTkacblH «COHAOIPINITEH»  kannbiHa
6ypaHp!3. WinTep xanbiHbl COHreHIH kagaranaHb3.

A - OFF

B - maximum power

D - gril

E - minimum power + aqua clean

A - BbIKIIOYEHO

B - MakcMmanbHas MOLHOCTb
D - rpunb
E - MMHMManbHas MoLHoCTb + aqua clean

A - ceHpipinreH

B - MakcumanbAi KyaTbl

D - rpunsb

E - MMHMManbAi kyaTel + agua clean

BAKING / ROASTING FOOD

e Preheat the oven for a period of 10 - 15 min before
putting yeast dough to bake.

e Put the baking tray to the centre of oven, keep the
distance between back wall and baking tray

BbIMEYKA

e lMepeg Tem, Kkak HayaTb BbinekaTb, npu
HeobXxoAMMOCTM, Nporpenite AyxoBKy B TedeHue 10-
15 MUHYT.

e [IpOTMBEHb [OMKHO MOMECTUTb B LIEHTP [AYXOBKM,
NPOTUBEHb He [ONXeH npukacaTbCcA A0 3agHon
CTeHbl [1yXOBKMW.

nICIPIN WbIFAPY
e [icipin weirapyabl 6actap angbiHAa, KaxeT GonFaH

Xafganpga, AyxoBkaHbl  10-15  MuHYyT  GoWblHa
KbI3ObIPbIHbI3.

e KaHbinTblp TabaHbl  caHbinaygblH — opTacbiHAa
OpHanacTbIpbIHbI3. MapakTblH  newTiH  apTKbl

kabblpracblHa 6acbklnyblH 6onabipMay Kepek.

The oven knob is set to the position “8”.

After preheating put the food in the oven.
Baking/roasting time at MAXIMUM POWER depends
on the type and mass of food. Then set the oven burner
knob to the MINIMUM POWER (SAVING) position and
keep it there to the end of baking.

YcTaHoBuTE

py4Kky
nonoxexue “8”.

B TakoM nonoxeHuu pyyky KpaHa ropenkv octaBbTe Ha
BpeMsi, KOTOpOe 3aBWCUT OT Beca W BuAaa
npuroTaBnmeaemMoro 6noaa.

3ateM pyyky MOXETe YCTaHOBWTb B MONOXEHWe
“MAJTOE NMJIAMA” n goBectu 6ntof0 40 rOTOBHOCTHU.

KpaHa ropenkv [OyxoBKM B

[yxoBka wWinTepi WyMeriHi{ TyTKacblH “8” kannblHa
opHaTbiHpI3. LWinTep wyMeriHiH TyTKacblH oOCblHAAW
KannbiHOa Oaspradbin XaTkaH acTblH canmarbl MeH
TYpiHE KaTbICTbl YaKbITKa KanablpblHbI3.

CopaH keliH TyTkaHbl «LWAFbIH XANbIH» kannbiHa
OpHaTbIN, acTbl faiibiH GonFaHbiHa AEViH KeNTipy Kepek.

e For best baking/roasting results insert the grid with
the tray into the second level guide from below.

e Experience says that yeast dough is well baked after
25 — 30 minutes, Christmas cake after 45 minutes,
and pastry after 12 — 18 minutes. However, these
times are merely referential and it is necessary to
test them individually.

e If possible, avoid opening the oven door during the
baking process if possible. The temperature regime
within the oven might be disturbed, resulting in
prolonged baking time or burnt food.

e [Ina opvieHTauun coobliaem, 4TO BPeMs BbiNeYku
MUPOXKOB U3 APOMOKEBOro Tecta, nMpubnuantensHo,
25-30 MUHYT. Ha BbIneyky magenuii u3 cpobHoro
OpOXOKEBOTO TecTa noTpebyetcss 45 MUHYT, wu3
CMOEHOro UNM NecoyHoro TecTa - 12-18 muHyT.

e [lpn BbiNeYKe BbLICOKMX MUPOrOB PEKOMEHAyeM
NpoOTMBEHb UNK  POPMY C MUPOTOM  YNOXWUTb Ha
antoMUHVEBBIN NPOTMBEHb (ansa bonee
paBHOMEPHOro BbiNekaHUs) U NoCTaBUTb UX 06a Ha
peLéTKy, BCTABMEHHYIO BO BTOPbIE OT [AHa [yXOBKM

o Baffgapra any ywiH awbITKaH KamblpAaH kacanfaH

GoniwTep nicipy yakbiTbl wamameH 25-30 MUHYT
eKkeHiH xabapnanmbld. Maii MeH cyTTi awbITKaH
KamblpAaH GyibiMaapbIH nicipyre 45 MUHYT, kaTTama
Hemece KaHT KOCbINFaH kamblpnapaaH - 12-18 MuHyT
Tanan eTinegi.

Buik GeniwTepai nicipy 6apbicbiHAa  KaHbINTLIP
TabaHbl Hemece Oaniwi 6ap HbicaHAbl Kanavibl
KaHbINTbIp Tabafa (HefypnbiM Teric nicy YLiH)
canbin, onapablH ekeyiH Ae AyxoBKaHblH TyBiHeH xak
kabblpFanapblHbIH, EKiHLi KepTiriHe canblHFaH TOpfFa
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e If you should detect considerable differences
between the set temperature and the actual oven
temperature, contact qualified service personnel.

na3sbl GOKOBbIX CTEH.

e Tpebyemoe Bpemsi BbiNeYku M BbIGOp TemnepaTypbl
3aBUCAT OT BMaa M ob6bEMma, peuenTypbl 1 cnocoba
npuroToBneHus 6nioga, a Takke OT  BENUYMHbI
JaBrneHuss rasa B ceTu. [loaTomy, Bpems u
Temnepatypa, HeobxoduMble AN NPUrOTOBMEHUSN
Kaxgoro Buga 6Gnioga, MoryT  ObiTb  TOYHO
yCTaHOBMNEHbl B COOTBETCTBMM C Bawwvm onbitom 1

KOO Kepek.

Micipyain, Tanan eTineTiH yaKkbITbl MeH
TemneparypacbiH TaHday acTblH TyYpi MEH kenemiHe,
peuenTypackl MeH pgasipnay TaciniHe, coHAan-ak
xenigeri  ra3  KblCbIMbIHbIH ~ KernemiHe KaTbICTbl.
CoHAbIKTaH, acTblH 8p TypiH Jdasipnay YLiH KaxeT
yakblT neH TemnepaTypackl Ci3giH TexipnbeHi3 6eH
naFabinapblHbi3Fa COMKEC Typa OpHATbINYbl MYMKIH.

HaBbIKOM.

INSERTING OF GRID IN THE OVEN

YCTAHOBKA PELWETKM B AYXOBKY

OYXOBKAFA TOPObl OPHATY

Relation between the temperature selector position

3aBucMMOCTb Mexay TemnepaTypoWd B AyXOBKe W

TemnepaTtypaHbl

TaHgay TeTiriHiH Kannbl MeH

and the oven temperature for different oven | Buaom npurotaBnuBaemoro 6nioaa TyMlLanew TemnepaTypacbiHbiH apacbiHAafbl apa
operations KaTblHaC
Knob position Oven temperature Kind of baked food Bua npurotaBnuBaemoro 6niopa | O3ipneHeTiH Taram Typi
PerynupoBoyHas TemnepaTypa
cTeneHb B AYXOBKe
TeTikTiH opHanackaH || TymwanewTiH
OpHbI TemnepaTtypachbl
1 150 - 160° C Preservation CrepunusoBanune 3apapcblizgaHabipy
2-3 160 —180° C Foam pastry, meringue 6enkoBoe neveHbe (6e3e) Akybl3abl NeveHbe (6ese)
3-4 180 - 196° C Sponge-biscuit batter, Christmas | 6uckeBuTHOe, kucnoe unu cpobHoe | BuckButTi, albiFaH Hemece
cake, yeast dough OPOXOKEBOE TECTO MaviKkocnanb! albITKbIbl KAMbIp
4-5 196 — 212° C Cakes, lean meat, venison NMPOrK, HEXWPHOE MSCO, ANYb Kaycblpmanap, MaicbI3 eT, aH eTi
5-6 212 -228°C Lean meat HeX1pHoe MSsico Maicbl3 eT
6-7 228 —244°C Fat meat, poultry, pork KUPHOE MACO, CBUHOE MSCO, NyCh Mawnnbl eT, KyC eTi, LWwowka eTi
8 260°C Flaky pastry, sweets CITOEHOE 1 NMecoYHoe TeCcTo Markocnanbl >XeHe KaHT KOCKaH
yrinme kamblp
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HELPFUL HINT:

When baking high rise yeast dough put it on aluminum
baking tray and insert it in the second guide level from
the bottom.

BHUMAHMUE!

Mpn BbiNEYKe BBLICOKUX MUPOrOB  pekoMeHayem
NpOTUBEHb MM (POPMY C  MUPOrOM  YNOXWUTb  Ha
antoMUHWeBbI NpoTUBeHb (Ans 6onee paBHOMEPHOrO
BbIMEKaHUs1) W MoCTaBuUTb UX oba Ha peLléTky,
BCTaBMEHHYIO BO BTOpPble OT [Ha AYXOBKWA nNasbl
BOOKOBbIX CTEH.

HA3AP AYAPbIHbI3!

Buik GaniwTepai nicipy 6apbicbiHaa kaHbINTbIp TabaHb!
Hemece OGoniwi 6Gap HbicaHAbl Kanambl KaHbINTbIP
Tabara (HefypnbIM Teric Micy YLWiH) canbin, onapabiH
ekeyiH ae OyxoBKaHblH TyGiHEH xaK kabblipFanapblHbIH
eKiHLWi KepTiriHe canblHFaH TOPFa KOK Kepek.

GRILL

rPUIb

rPUIb

GRILL BURNER OPERATION

e Set the oven temperature selector knob to the
position GRILL and press it towards the panel to the
limit position.

e At the same time hold a match at the grill burner
near the oven ceiling or press the ignition button.
The automatic ignition device will fire the burner.

e After firing the burner hold the knob pressed towards
the panel for about 5 seconds until the flame sensor
heats up.

e Release the knob and check whether the burner is
on.

« [f the flame dies after releasing the knob, repeat the
ignition procedure.

3AXWUIAHUE FOPENKWU rPuns

e YCTaHOBWTE pyyky Tepmoctata [yXOBKA B
nonoxexue ,[PUJTb".

e BbiknoyaTenb 3MeKTpPOpPO3KUra pacronoXeH Mof
PYYKO ynpaBneHWs TepMocTatoM W, B AaHHOM
cryyae, pydky TepMocTaTa Hy>XHO MPOCTO MpuxaTb K
naHenu ynpasneHns Ao yrnopa v nogepxatb, Noka ot
MCKpbI 3aroputcs ras.

e [lpn 3TOM Mexady SMeKTPoAOM IfeKTpopodxura u
TOPEesikon rpuns NPOCKOYUT CepPUSt UCKP.

e Ecnu ra3 3aropencs, TO pyyky TepmocTaTa
nogepxure npwxaTon K naHenu ewe,
npuénuamtenbHo, 5 cekyHa, 4ToGbl Harpencs
YYBCTBUTENbHbIN aneMeHT npefoxpaHuTens
nnameHu.

e OTNycTUTE PYy4YKy M MPOKOHTPOMUPYWATE - FOPUT N
ra3 rno BCcemy nepuMeTpy ropesku.

FPUNb OTTbIFbIH T¥TATY

e Tymwanew TemnepaTypacbiHbiH TeTiriH «PUJTb»
KannblHa KOMbIHbI3.

e Ocbl ke3ge CipiHkeHi TymwanewTiH TebeciHaeri
rpunb OTTbIFbIHA JXaKblHAATbIN, TyTaTy TyWMeLUiriH
GacbiHbl3. ABTOMaTTbl TyTaTy Kypanbl OTTbIKTbI
Xaragpl.

e OTTbIK OT anfaHHaH KeWiH TeTiKTi naHenbre kapaw
6acbin, )anblH 4aTYnri Kbl3FaHwwa 5 CeKyH[ yCTaHbI3.

e TeTikTi 60caTtbin, OTTbIKTbIH >KaHFaH-KaHbaFaHbIH
TeKCepiHi3.

e TeTikTi 6GocaTkaHHaH KeWiH >anblH CeHin kanca,
KanTa TyTaTbin KepiHia.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven
door and wait for 5 minutes before the next try.

BHUMAHME!

Ecnu xe yepe3 10 cekyHA ras He 3aroputcs, To nepeg
crneqytole NonbITKOW MojoxanTe 5 MUHYT, ocTaBvB
[BepLly JyXOBKU OTKPbITON.

HA3AP AYOAPbIHbI3!

Erep 10 cekyHaTaH coH ra3 TytaHbaca, oHha keneci
opekeT eTydiH angblHOa AyXoBka  eciriH - awblk
Kanaplpbin, 5 MUHYT KyTe TYPbIHbI3.

GRILLING MEAT

e Before grilling install the control panel protection
sheet by inserting it into the two pins located at the
upper part of the oven.

o After firing the grill burner place the food on the tray
and put in the oven.

o Appropriate grilling level is the second or third guide
from the oven bottom.

o Effective grilling area is defined by the bars on the
grid.

e Turn the grid free space towards the back wall.

e Insert the dripping tray below the grid (into the first
level guide) for the collection dripping fat.

rPUNb HA PEWWETKE

e [lpn pabote c rpunem ob6si3aTenbHO AOMKHA ObITb
yCTaHOBIeHa 3aluMTHasi NnacTuHa pyyek KpaHoB,
KOTOPYIO HYXHO Masamu HacaguTb Ha LWTUPTLI Ha
BEpXHel CTEHKE AyXOBKU.

e 3aXrUTe ropenky rpuns, NpUroToBneHHbIe NPOAYKTbI
ynoxuTte Ha PeluéTKy ANs XapeHus, yCTaHoBWTE B
nasbl GOKOBbIX CTEHOK [AYXOBKM

e peléTka C NpurotTaBnvBaeMbiM GMOAOM  AOIKHO
HaXoAUTLCS Kak MOXHO Grive K ropernke rpunsi,;

e pasvepbl  MOME3HON  nnowagun Ans  rpuns
onpeaeneHbl pasmepamu peLéTkn n eé
nonepeYHbIMY pacrnopkamu;

TOPAOAFbI TPUNb

e [punbmeH XyMbiC icTey BapbicbiHAa MiHAETTI TypAe
[OyXOBKaHbIH XOFapfbl kabblpFacbiHaarbl LWpudTepre
OMbIKTApPMeH  OTbIPFbI3bINybl  Kepek  LuymeKkTep
TYTKanapbIHbIH KOpFay NNacTUHAChbIH OpHaTY Kepek.

e punb WINTEPiH TYTaTbiHBI3, AasipnaHFaH eHiMaepai
KyblpyFa apHanfaH Topfa canbiHbI3, [yXOBKaHbIH XaH
kabblpFanapblHbIH OVbIFbIHA OPHATBIHbI3,

e [fasipnaHbin xaTkaH ackl 6ap Top rpunb LWinTepiHe
HEFYpIbIM XaKkblH GOnybl Kepek.

e TOpAbIH acTblHa, XaH kabblpranapbiHblH HeFypribIM
TOMEH OWblKTapblHa HeMece [yXOBKaHblH Ty6iHe
Kyblpy GapbicbiHAa nanga GonaTbiH Man afbin KeTyi
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e oA pelwéTky, B 6onee HKU3Kk1e nasbl GOKOBbIX CTEHOK YLWLiH KaHbINTLIP Taba OpHaTyAbl YCbIHAMbI3.
WM Ha AHO [yXOBKW, PEKOMEHAYEM YCTaHOBWUTb
NPOTMBEHb, YTOGBI TyAa MOT CTEKaTb 0BpasyoLLUICs
MU XKapKe Xup.

ATTENTION! BHUMAHUE! HA3AP AYOAPbIHbI3!
e Always use the control panel protection sheet during | e [Mpu pabote ¢ rpunem obs3atenbHO AoMmKHA GbiTb || e [punbMeH xyMbiC icTey BapbicbiHAa MIHAETTI TypAe
grilling! yCTaHOBINEHa 3aluTHas MNnacTuHa pyyek KpaHoB, [YXOBKaHbIH XOFapfbl kabblpFackiHaarbl LpudTepre
« After fixing the protection sheet close the oven door. KOTOPYIO HY)XHO NasaMu HacaguTb Ha WTUdTbl Ha OMbIKTAPMEH  OTbIPFbI3bINYbl  KEepeK  LymeKTep
BEPXHEW CTEHKE AyXOBKM. TYTKanapblHblH  KOpFay MnacTMHacbl OpHaTbINybl

e [IBepua [JyxOBKM [oOMmkHA OblTb  MPUOTKPLITA, Kepexk.

onupasicb Ha YCTaHOBIIEHHYIO 3alUWTHYI NnacTuHy || e [lyxoBKaHblH eciri opHaTblIFaH LymeKTep
py4ek KpaHOB. TYTKanapbIHbIH, KOpFay MracTMHacbiHa CyWenTiHe,

Ca alblK 6OJ'beI Kepek.

CLEANING AND MAINTENANCE yXxop, 3A NNUToun MIUTAHbIH KYTIMI

Before attempting any cleaning or maintenance set all | Mpu nw6oir  MaHunynsuMu ¢ nAUTON, nomumo | lMnuTameH ke3 kenreH opekeTTep GapbicbiHAA,
gas control knobs and temperature selectors to “OFF” || noBcegHEBHOro NMpuUMeHeHWs, 3akpoWnTe kpaH nofauyu | KyHAenikTi kongaHyaaH 6Gacka, ra3  KyOblpblHAaFbI
position and let the cooker cool down completely. rasa, pacrosioXeHHbIi Ha rasonpoBofe, M OTKMYMTE | opHanackaH ras 6epy LuymeriH xabblHbl3 Aa, NnuTaHbl
NIUTY OT 3NEKTPOCeTU. QMEKTP XeMiCiHeH axblpaTbiHbI3.
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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.

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

OYUCTKA BHEWWHEW NOBEPXHOCTHU

e [loBepxHOCTb MAWUTbI  OYWLAWATE MNpU  MOMOLLU
MOKPOM TPANKM WU TyOGKM C  MOBEPXHOCTHO-
aKTMBHbIM MOMLIUM CPeAcTBOM. 3aTem BbITpUTE
Hacyxo.

e XupHble nATHa ycTpaHWTe TENMOW BOAOW CO
cneumanbHbIM YACTALWMM CPEACTBOM AJISt SMarnu.

e Hukorga He nonb3ynrech abpasvBHbIMMN
cpeacTBaMu, KOTOpble  paspyllaldT MOBEPXHOCTb
3aManu 1 Apyrux NpUMeHEHHbIX MaTepuarnos.

CbIPTKbl BETIH TA3AIIAY

e [nutaHblH 6eTiH cynbl  wybepekneH Hemece
GeTTik-6enceHai  XKyy Kypanbl 6ap  biCKbINEH
TasanaHpl3. CoaaH KeliH KypraTbin CYpTiHi3.

e Mavinbl pgaktapabl 3Manbfa apHanfaH —apHavibl
TasapTKbILL Kypasbl KOCbINFaH Xbifbl CYMeH KETIpiHi3.

e EwkawaH oamanb 6GeTiH Oy3aTtbiH  abpasuBTi
KypangapblH konaaH6aHbI3.

HOB GRID

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.

e Remove burner parts (cover, distributor) from the
hob and soak them in warm water with added
detergent for 10 minutes.

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

OYNCTKA BAPOYHOI'O CTONA

e CHuUMWTE peluéTKy C BapO4HOro CTorna W BbIMOWTE C
NOBEPXHOCTHO-aKTUBHBIM MOIOLLMM CPEACTBOM.

o Kpbllwku 1 paccekaTeny nnameHy roperniok CHUMUTE
1 nonoxwute Ha 10 MWHYT B TENMY0 BOAY C MOOLLUM
CPeACTBOM.

e 3aTem BbIMOITE UX, NPOBEPbTE YNCTOTY Npope3en B
paccekaTtene nnameHu, TlWaTenbHO BCE ocylwuTe W
ycTaHoBUTE.

NICIPY YCTENIH TA3ANAY

e icipy ycTeniHeH Topabl anblHbI3 Aa, 6eTiH 6enceHai
XKYFbIW  KypangapbiMeH Hemece biAbIC  KyFbliLl
MaLlUMHaCkIHAA XYbIHbI3.

e LlinTep kakmarbl MeH anblH GenrilwTepiH LweLwin
anbin, 10 MUHYTKa Xyfbll Kypandapbl 6ap Xbinbl
CyFa casbin KOMbIHpI3.

e CopaH KeWniH onappapl KYbIHbI3, XarnblH
GenriTepiHaeri TeCIKTEpiHiH TasanbifblH TEKCEPIHi3,
6apnbifblH MYKUST KENTIPIHI3 A€ OpHbIHA OPHATbLIHbBI3.

NOTICE:

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

NMPEAYNPEXAAEM,

YTO  paccekaTenu  NNaMeHW  U3roTOBMEeHbl U3
anioM1HWEBOro Cnnasa, W No3TOMY HE peKoMeHayem
MX MbITb B MOCYAOMOEYHOW MaLLuHe.

ECKEPTEMI3:

XanblH GenrilwTepi kanaibl KopblTnagaH 83ipneHrex,
COHAbIKTAH onapabl  >Kyfblll  MaluMHaga  Xyyabl
YCbIHGaiMbI3.

OVEN

e Clean the oven walls with a damp sponge and
detergent.

e To clean stubborn stains burned into the oven wall
use a special detergent for enamel.

« After cleaning carefully wipe the oven dry.

e Clean the oven only when it is completely cold.

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

e 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.

OYUCTKA OYXOBKMU

e YuCTUTb AYyXOBKY MOXHO TOMbKO TOrfa, Korga oHa
XxonogHasl.

e Ouuwas [yxoBKY, He yaanawTe npuneyYéHHble
OCTaTKN NULLM NPY NMOMOLLM OCTPbIX MeTanmnyeckmx
npeameTos.

e YBRaxHWTe MOBEPXHOCTb CTEHOK OyXOBKM BOAOW C
CUMHTETUYECKUM MOBEPXHOCTHO-AKTUBHBIM MOKOLLMM
CPEACTBOM MWNN HaHecuMTe Ha HUX cheuuanbHoe
MoloLLee CPeacTBO, NpeaHasHauYeHHoe AN OYUCTKU
[YXOBOK, W, MONb3ysiCb LLETKOW N TpsAINKoWn,
ouncTuTe.

e [locrie OYMCTKM CTEHKM [OyXOBKM  TLiaTENbHO
BbITpUTE.

e Hwukorga He wucnonb3ynte abpasuBHble 4uCTAWME
cpeacTsa, KOTOPbIMU MOXHO noBpeanTb
3MasiMpOBaHHY NOBEPXHOCTb.

AOYXOBKAHbI TA3ANAY

e [lyxoBkaHbl Tek on Cyblk Gonbin TypFaHaa Tasanay
Kepex.

e [lyxoBKaHbl TasapTa OTbIpbIM, KyWin kanfaH Tafam
KanablkTapblH YLUKIp meTann 3aTTapbiMeH
KETiPMEHi3.

e [lyxoBka kabblpFanapblHblH 6eTiH CUHTeTMKanbIK
GeTTik-6enceHai Xyfblll  Kypanaapbl 6ap cymeH
ObIMKbINAATBIHEI3 ~ Hemece  onapfa  [yXOBKaHbl
Tasanayfa apHanfaH apHawibl OKYFblll  KyparnblH
KyMblHbI3 Ja, LieTka Hemece Lybepek KonpaHa
OTbIPbIN Ta3anaHbl3.

e TasanaraHHaH KeliH AyxoBKa KabblpFanapbiH MyKuaT
CYPTIHi3.

e OmanbpaHfaH GeTiH akaynaHablpbin anmMay YLiH
ewkawaH abpas3vBTi Tasanafblll  KypanaapbiH
nanganaHbaHpI3.
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o [MpyvHaanexHocTn OyxoBku (pelléTky, NpoTUBEHb U
T.n.) BbIMONTE rybkom C  CUHTETUYECKUM
NOBEPXHOCTHO-aKTUBHBIM MOIOLUMM CPEACTBOM Wn
MCMONb3yiTe NOCYAOMOEYHYIO MaLLUHY.

e [lyxoBKaHblH Kepek-XapakTapblH (TOp, KaHbIITbIp
Taba >xoHe T.6.) cuHTeTwkanblk 6GeTTik-6GenceHai
XKYFbILW Kypangapbl 6ap bICKbILINEH Hemece biabiC
XKYFbILL MaLUMHACKIMEH XKYbIHbI3.

AQUA CLEAN

For regular cleaning of the oven, we recommend the
following procedure:

Control knob oven with the oven is cool to the ON

. In baking pan pour 0,4 liters of boiling

and push it
into the bottom groove. After thirty minutes the food
residues on The enamel will soften and can be wiped
with a damp cloth.

AQUA CLEAN

Ona perynspHoii YMCTKM OyXOBKW, Mbl PEKOMEHAYeM
creaytowyio Npoueaypy:

Perynstop ynpaBneHvsi Neuun ¢ AyXOBKOW NPOXnagHo B

nonoxexuve BKJT (1 ).

B kacTptonio HanuTb Bbineykn 0,4 1 kunsiTka U Tonkatb
ee B HWKHIOK kaHaBky. Yepe3 TpuaLaTb MUHYT ocTaTku
MUKW Ha 3marnb, CMSAr4aloTCs U MOXHO npoTupaTb
BMaXHOW TKaHbIO.

AQUA CLEAN

[yxoBKa >KYMbICbIHbIH PEeXWMiH TaHday TyTKacbiH

(1 KanmnbliHa OpHaTbIHbI3.

KaHbinTblp TabacbiHa 0,4 nuTp cy KyibiHbI3 A3,
KaHbINTbIp TabaHbl [yXOBKaHbIH, TOMEHTri
GarfblTTaybllbiHA OpHANacTbIpbiHbI3. OTbI3 MUHYTTaH
KeniH AyxoBka amaniHaeri  acTblH  KanablKTapbl
KyMmcapaZbl, onapAbl binFan wybepekneH cypTin
Tactayra 6onagbl.

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 NAMNOYKMN OCBELUEHUA

AOYXOBKMU

Mpu 3ameHe namnoyku pekomeHayem cobnogatb

crneayoLLmMin NOpsSAOK:

® MPOKOHTPONUPYNTE, 4TOObI BCE PYYKM Ha NaHenu
ynpaBrieHust GblnyM  YCTaHOBMNEHbI B MOMOXEHWUE
“BbIKITKOYEHO”,

e BbLIKMIOYMTE [NaBHbIA  BbIKNOYaTENb
noaBoAa 3NeKTPO3IHEPTUM K NnuTe,

e CHUMMUTE NnadoH C NamnoYku, BbIKPYTUB €ro BeBo,
BbIKPYTUTE AeEKTHYIO NaMMOYKy 1 BKPYTUTE HOBYIO,

e HafeHbTe nNNacoH Ha nammouky, BKPYTUB €ro
BMpaBo, BKIIOYMTE FMaBHbI BbIKNoYaTENb.

Ha nnHUM

OYXOBKAFA XAPbIK TYCIPY
NAMNbIWAJAPBIH AYbICTbIPY

JlamnbiwaHel  aybICTblpy 6apbiCbiHAa MblHa ToPTIMTI
yCTaHyAbl YCbIHAMbI3:

e bBackapy naHenivgeri Gapnbik TyTKanapsbl
«COHAOIPINTEH» KannbiHa opHaTbIffaHblH
KadaranaHbi3,

e nnuTara aNeKTP3IHePrusiCbiH XeTkidy xeniciHaeri 6ac
COHAIPriLLTI eLWipiHi3,

e namnbiliaHbl confa  Gypan, nnadoHabl  wWweLin
anbiHbI3, akaynbl NamnbllacbliH Gypan anbiHel3 Aa,
XaHaCbIH canblHbI3;

e nnacoHabl oHFa Oypan, namnbiwara Kurisikia, 6ac
COHZIpriLUTI icke KOCbIHbI3.
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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

NMPUMEYAHME:

[Ins ocBelLeHns AyXOBKM NPpUMEHsieTCs namna
T 300°, E14, 230 - 240 B, 25 Br.

1.MnadoH

2. Jlamna

3. MaTtpoH

4. 3agHsa CTeHKa OyXOBKU

ECKEPTNE:

[lyxoBkara xapblK TYCipy YLUiH

T 300°, E14, 230-240 B, 25 Bt namnbiwachbl
KonaaHbinagbl.

1. MnadoH

2. NNamnbiwa

3. MatpoH

4. lyxoBKkaHbIH apTKbl kabblprachbl

OVEN

Procedure for cleaning of internal glass door.

OYNCTKA OYXOBKU

Kak o4nCTUTb BHYTPEHHEE CTEKNO ABepLbl AyXOBKU.

OYXOBKAHbI TA3AIAY
AyXOBKa €CiKLWWECiHIH iWKi LWbIHBICLIH kanaw Tasanay
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WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

PEKITAMALIUA

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

B cnyyae BO3HWKHOBEHWS B Nepuof rapaHTUNHOMO
cpoka  HewcrnpaBHOCTEW, He  ycTpaHsuTe  UX
CamMoCTOSATeNbHO, @ CoOGLMTE O HUX B MarasuH, B
koTopoM  Bbl  npuobpenu  nnuTy, wm B
YMOSTHOMOYEHHYIO CEPBUCHYIO OpraHusaumio, koTopas

Keningik mep3iMi Ke3eHiHAe akaynbikTap TyblHAafFaH
Xafpanga onapabl ©3 6eTiHi3beH koMmaHpi3, on
Typanbl Ci3 nnutaHbl caTbin anfaH AykeHre Hemece
OHbI NaraanaHyFa KOCkaH yaKineTTi CepBUCTIK YbIMbIHA
xabapnaHpl3. Ocbl opaiga, TWICTi TypAae TONTbIpbINFaH

endorsed Certificate of Warranty your claim is void. BBena eé B akcnnyartaumto. [pu atom obssatenbHo | «Keningik TamoHbH»  MIHOETTI  Typae  KepCeTiHi3.
npegbsasute ,[apaHTUiAHBIA - TanoH“, 3anonHeHHbl | «Keningik TanoHbIHCbI3» peknamaums
Hagnexawum obpasom. bes ,[apaHTuiHOro TamoHa“ | 3aybIT-a3ipneywiMeH kabbingaHbangbl.
peknamaums 3aBOAOM-U3roTOBUTENEM He
npuHMmaeTcs.

NOTE: NPUMEYAHMUE: ECKEPTNE:

The appliance will be delivered to you with the
appropriate  protective wrapping. This packaging
material is valuable and can be recycled if such
facilities are available in your locality.

[aHHOe u3genue copepxut MaTtepuarnsi,
MOryT BbITb UCNOMb30BaHblI BTOPUYHO.

KOTOpble

Ocbl ByMbIMHBIH KypaMblHAA EKHiLLi peT naiaanaHbinybl
MYMKIH MaTepuangapbl 6ap.

DISPOSAL OF PACKAGING

CMNoCOBbl UICNOJIb3OBAHUA U
JIMKBUOALIUU TAPBI

bIAbICTAPALI NAWOANAHY XOHE
XOI0 TOCIAEPI

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;

Worapping foil and bags - in waste plastic containers;

[ohpnpoBaHHbI  KapTOH,
npoaaxa B yTUMbCbIPbE,

- B OTXOfbl MaKynaTypbl
[lepeBsiHHblE NOACTaBKN

- B creumarbHble KOHTeNHepbI,

- MIHOE WCMOoNb30oBaHne

MonnatuneHoBble NakeTbl, NacTMaccoBble AeTanun
- B KOHTEHepbl AN NnacTmacchbl

o6éptoyHas Oymara -

locbpupneHreH kapToH, opayblll KaFasbl

- ecKi-KyCKpl LUMKi3aTKa caTy,

- MakynaTypa kanablkTapblHa.

Aralu TipeyiwTepi

- apHaWibl KOHTelHepnepre,

- backa fa navipganaHyra.

MonuatuneH nakeTTepi, NnacTmacca TeTikTepi -
nrnacTMaccara apHanfaH KoHTeHepnepre

DISPOSAL
OF OBSOLETE APPLIANCES

NUKBUOALNUA NIUTLI MOCIIE
OKOHYAHUA CPOKA CIYXBbl

KbISBMET ETY MEP3IMI AAAKTAJIFAHHAH
KEWIH MJIUTAHbI XXOKO

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.

[aHHbIi  npubop MapkvpoBaH B COOTBETCTBUM C
EBponeiickoi [upektnBon 2012/19/EU o6 obpaiieHun
C BbIWEAWNMU U3 ynoTpebeHns aNeKTpU4ecKUMn u
ANeKTPOHHbIMM  mM3genusimu  (waste electrical and
elecronic equipment - WEEE).
[aHHow [vipekTuson

yCTaHOBIEH eauHbIN

Ocbl acnan nanpganaHyfaH LWbIKKAH 3NeKTp XaHe
3neKkTpoHablK  OyvbiMpgapbl  6ap  yHaoey — Typanbl
2012/19/EU  Eyponanblk  [upekTuBacbiHa camkec

TaHbanaHraH (waste electrical and elecronic equipment
- WEEE).
Ocbl  [IupekTnBameH

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

esponevickuii  (EU)
BTOPUYHbIX PECYPCOB.

noaxon K MCNONb30BAHNIO

napanaHyra GipbiHFaih eyponanblk (EU)
OpHaTbINFaH.

TypFbI

INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUYECKOMY OBCITY>XUBAHUIO

XUHAKTAY XOHE TEXHUKAJIIbIK
KbISBMET KOPCETY XOHIHAETI
K¥PAIbI

The appliance must be installed in accordance with

MnuTa gonmxHa ObITb ycTaHOBJI€Ha U NoAKr4YeHa B

Mnuta CaTtbin anywbiHbIH eniHAe KOnAaHbICTaFbl

valid local regulations, and shall be placed only in | cooTBeTcTBMM ¢ HopmMamMM W  NpaBunamu, | Hopmanap MeH epexenepre CaWKeCc OpHaTbiNybl
well vented spaces. AencTByowWMMK B cTpaHe MNMokynartens. )X9He iCKe KOCbINybl Kepek.
IMPORTANT PRECAUTION: BHUMAHME! HA3AP AYOAPbIHbI3!
Any movement of the appliance from the existing | Mpu nw6ot maHunynsuum ¢ nnuto, nomumo | MnuTameH ke3 kenreH oapekeTTep GapbicbiHAA,
installation  requires shutting gas supply and | noBceaHEBHOro NPUMEHEHWs, 3aKpoWTe KpaH nopayv | KyHAaenikti kongaHyaaH 6acka, ra3  KyObipbliHAafb!

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

rasa, pacrnonoXeHHbI Ha rasonpoBoAe, U OTKMoYUTE

NIAUTY OT 3MEKTPOCETH.

B uensix 6e3onacHoCTU nepen MpoBeAeHWEM yxona

BbIMNOMHUTE CrieayoLee:

e BCE PyYKV KPAHOB ropesiok yCTaHOBMUTE B MOMNOXKEHUE
“BbIKITKOYEHO”;

opHanackaH ra3 6epy LymeriH xabblHbi3 Aa, NnUTaHbl

3MEKTP XeniCiHeH axblpaTbiHbI3.

Kayincisgik makcaTelHAa KyTiM  >Xyprizep angblHaa

MblHanapabl OpbIHAAHbI3:

e WiNTep MeH TepmocTaT LUyMeKTepiHiH 6apnbik
TyTKanapbliH «COHOIPIUTTEH» KannbiHa opHaTbIHBI3;

burner prime air, saving power input, thermoelectric | e oTcoeAWHWTe NAUTY OT NWHWM  3MeEKTPOceTH, || e avbipAbl po3eTkadgaH Cyblipbin anbif, 3MeKTp Xeni

sensors). BbITAlUWMB  BUMKY W3 PO3ETKM, W OT NUHMK CbIMbIHaH X@He MNnuTa anablHAAafbl LWYMEKTi Xaybir,
e Explain to the customer all functions of the appliance rasonpoBoaa, 3aKkpblB KpaH nepes nnuTow; ras Ky6blpbl XeniCiHeH NNUTaHbl axblpaTbiHbI3;

and particulars regarding its servicing and | e nogoxauTe, NOKa NAUTA OCTbIHET. e MNUTa CybIFaHLLA KyTe TYPbIHbI3.

maintenance.

LOCATION YCTAHOBKA MJINTbI MIUTAHbI OPHATY

Solely company authorized to provide such || YctaHOBKY pomkHa npoBoAUTbL Tonbko upma, | OpHaTyblH Kbl3MeTKepriepiHiH OCblHOAW KbI3MeT
activities may perform the installation of this | pa6oTHuku KoTopow nmeloT ana TakoW | YwWwiH TuicTi GinikTiniri meH yakinetiniri 6ap doupma

hotplate and it should be installed in compliance
with local standards and regulations.

AEATENbHOCTU COOTBETCTBYIOLUYIO KBanudukaumio
MU nonHoMouusi. YCTaHOBKY cnefdyeT NpoBOAUTH

faHa kyprise anagbl. OpHaTyAbl  YNATTbIK
AVpeKTMBanap MeH cTaHpapTTapfFa CoMKec Xyprisy

cornacHo HaLMOHanNbHbIM AVpeKTMBaM n || kKaxer.
cTaHgapTaM.

The appliance is designed for installation in the line of | Mnuta moxeT ObITb ycTaHOBNeHa B psif C KyxOHHOW | MnuTtaHbl ac yi xwuhasbiMeH kaTap opHaTyra Gonafbl.

kitchen cabinets. The cooker can be located in the || meGenbio. O6LEM nomelwleHna OormkeH 6biTh | XKanigblH kenemi MuHUMansbai 20 M 6onybl kepek. A3

standard kitchen with a minimum space of 20 m®.

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

MUHUMasbHO 20 M°. MomelleHnsa ¢ MeHbLUUM 06BEMOM
(MMHUManbHO 15 M3) OOMKHbl  ObITb  0bBecneyeHbl
BeHTUNsumen. MNnuta He JoMmKHa yCcTaHaBNMBaTbCA Ha
noacTaBky.

MuHumaneHoe pacctosiHne 750 MM, OctanbHble
pa3mMepbl Npyu yCTaHOBKE BO34YXOOYUCTUTENS AOMKHbI
cobniogatbCsi B COOTBETCTBUMM C  PeKoMeHAauusimu
M3roTOBUTENS BO3YX004MCTUTENEN.

kenemi 6ap xavnap (MuHUManbai 15 M3) xengetnemeH
KamTamachbI3 eTinyi kepek.

MnuTaHbl TyFbIpbIKKa OpHaTyFa 6onmanabl.

Aya TasapTkblll MeH nnuta apacbiHaaFbl MUHUManbAi
apakalbIKTbifbl - 750 MM.

Aya TasapTKbllWbIH OpHaTy OapbiCbiHAaFbl KanFaH
Kenemaepi TasapTkblll 93ipneyLicCiHiH yCbiHbIMAapbIHa
COMNKeC YCTaHbINybl Kepek.
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Thermal stability of the walls, surrounding elements | TepMOycTOM4MBOCTb CTeH COCeAHUX 3nemMeHToB U | Kepwinec anemeHTTepi MeH XauWablH (nnuTa
and spaces (material of floor, partitions and walls || nomewweHus (maTepuan NOKpPbITUA nona, | MaHblHAAFbI efieH, Kanka  XaHe KabblpFa
around the cooker) must be at least 100 ° C. neperopoaok U CTeH BOKPYr NNUTbI) AOMKHA ObITb | XabblHAAPbLIHbIH MaTepuanpapbl)
He Huxe 100°C. KabOblpFanapbiHblH  TEPMOTYPaKTbIbIfbl 100°C

TeMeH 6onmaybl Kepek.

MIUTAHbI M'A3 K¥BbIPbIHA KOCY

CONNECTION NMPUCOEOUHEHUE MNIUTbI K
TO GAS SUPPLY rFA3ornrPoBoay
GAS SUPPLY rA3onrPoBoa F'A3 K¥BbIPbI
The appliance may be connected to gas supply by only || MpucoeguHeHve nnuTbl Kk rasonpoBoAy AOMKHO ObiTb | MnuTaHbl ra3 KybbipblHa kocy CaTtbin  anylubliHbIH,
by the authorized personnel. Connection must comply [ BbinonHeHo cneunanucTamm yNONMHOMOYEHHOW | eniHAe KonaaHbiCTafbl HOpManap MeH epexenepre
with the local standards and requirements. The gas | cepBWCHOI OpraHu3auuu B COOTBETCTBUM C HOpMaMK U || cankec yaKinerTi CepBUCTIK YWbIMbIHbIH,

supply pipe must be fitted with the accessible gas shut-
off cock, located before the coupling with the cooker.

npasunamu, 4eNCTBYOLWMMU B cTpaHe MokynaTens.

MamaHapbIMeH OpbliHAanybl Kepex.

WARNING:
In handling the gas line (e.g. connection to the gas
distribution system or flexible gas hose) always use a
wrench to hold the gas line terminal, in order to avoid
deformations.

BHUMAHUE!

YTOGbl NMpW  BbLINOMHEHWW NPUCOEAUHEHUS MNUTbI K
rasonpoBoay WM MpW MPUCOEAVHEHUU C MOMOLLbIO
lWnaHra He MNpou3OLLNO MOBPEXAEHWE HaKOHEYHWKa
ra3oBoro MpUCOEAVHEHUsI, MPUMEHANTE ANA  ero
NoaAepXKKU KoY.

HA3AP AYOAPbIHbI3!

MnuTaHbl ra3 kybbipbliHa Kocyabl opbiHAay 6apbicbiHAa
Hemece LUMaHr apkbinbl Kocy GapbiCbiHAA ra3 KoCyablH,
ylwiTaMacbiHblH, - akaynaHyblH 6Gongpipmay  YLiH, OHbI
KongayFa apHarnfaH KinTTi KongaHbiHbI3.
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CONNECTION TO THE NATURAL GAS
NETWORK

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

NMPUCOEAUHEHME NNNTbI K
NMPUPOOHOMY A3y

MpucoeauHeHne NAWTBI JOMKHO ObiTb BBLINMONHEHO B
COOTBETCTBMM  C  HOpMamu 7 npaBunamu,
[eiicTBYLMMK B cTpaHe Mokynatensi.

NNMUTAHbI TABUFU TA3FA KOCY

MnuTaHbl rasfa kocy Catbin  anywblHbiH - eniHge
KonaaHbiCTarbl HOpManap MeH epexeriepre CaMKec
opbliHAanybl Kepex.

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

NMPUCOEAMHEHUE NNUTbLI K BANJNIOHY C
NMPOMNAH-BYTAHOM

LLinaHr gomkeH MMeTb NPUCOEAMHUTENbHBIN LITYLEP C
BHYTPEHHel pe3bboi ¢ HOMWHarbHbIM AnameTpom 1/2”.

NMNMUTAHbI NPONAH-BYTAHbI BAP
BAJNNOHFA KOCY

WnaHrbiHbIH -~ 1/2”  HOMWHanbAi AuameTpiMeH  iLki
oimachkl 6ap KockbIW LTyLepi 6onybl Kepek.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose
complying with local standards and with recommended
length of 1000 - 1500mm. 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,
service life, etc. These instructions must be
unconditionally adhered to.

NMPUCOEAMHEHUE K TA30NPOBOAY C
NMOMOLbIO LWWITAHTA

HeponycTumMo NpuMeEHsATb LUNaHr, KOTOpbIA He uMeeT
cepTudukaummn Ans WUCNOnNb3oBaHWA ero C [AaHHOW
uenbto. PekomeHayemas anuHa wnaxra 1000 - 1500
MM M4 TennoBoe COMPOTUBIIEHME LUNaHra MUH.
100°C.

Ha wnaHr He AOIDKHO BNUATbL U3nNy4Yaemoe Tenno u He
AOIMKHO ObITb COMPUKOCHOBEHUSAA C OTKPbITbIM OrHéM.
Henb3si npoknagpiBaTh LUMAHT OKONIO TOW YacTu HapyXHbIX
CTEHOK NinTbl, rae HaxoauTcs AyXoBKa.

YnnoTHeHne  coeguHeHuin HeobXxoaAMMO  BbINOSTHUTBL
YNNOTHUTENbHBbIM MaTtepuanom, peKoMeHO0BaHHbIM
3aBOAOM-U3roToBUTENEM B UHCTPYKUUM NO NPUMEHEHU0
nadra

LWWNAHI APKblJibl FA3 K¥BbIPbIHA KOCY
LUnaHrbIHbIH ocCbl MakcaTneH navpanaHy YLLiH
cepTudMKaTTaybl JKOK LUNAHIbICBIH  KondaHyFa  pykcaT
eTinvenai. LUnaHrbiHbIK YCbIHbINATLIH Y3bIHAbIFLI 1000 -
1500 MM XoHe LNaHrbiHbIH XbINYNbIK KAPCbbIFbl MUH.
100°CL]

LLinaHrbiFa TapaTbiNaTbiH XbINYNblK 8Cep eTneyi kepek xaHe
allbIK OTMNEH XaHacy 6onmaysbl kepek. LUnaHrbiHbl NUTaHbIK
[lyXxoBKa TypFaH xepiHaeri CbIpTKbl KabbipFacbiHbIH GeniriHe
Teceyre 6onmanapl.

BipiktipynepiH  Tbifbldagayabl  LWNaHrbiHbl  Nadganaxy
XKeHiHaeri HyCKaynblfblHAA 3aybIT-a3ipneyLicimeH
YCbIHbINFaH ThifbI3Aafblll MaTepuanbiMeH opblHAAy KaxeT.

1 - Connection ending

2 - Knee

3 - Connection hose (connection from the right)
4 - Connection hose (connection from the left)
5 - Fixing clamp

6 - Back cover of the cooker

1 - HaKOHEYHUK NogBoaa rasa

2 - KoneHo

3 - WnaHr rasosbli (NOABOA C NPaBON CTOPOHbI)
4 - WwnaHr ras3oBbIi (NOABOA C NEBOW CTOPOHbI)
5 - npsbkka kpenéxHas

6 - 3aHAA CTEeHa NNUTHI

1 - ra3 xeTKi3y ywiramacbl

2 - ViHi

3 - ra3 wnaHrbiCbl (OH XXaKTaH XeTkKi3y)
4 - ra3 WnaHrbICkl (COM aKTaH >eTki3y)
5 - Tipey porabachl

6 - NIMTaHbIH apTKbl kabbipFachl
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IMPORTANT PRECAUTION:

In case of left side connection (seen from the front) the
hose must be connected by means of a clamp fixed in
the back cover opening. You will find the fixing clamp in
the accessory kit.

BHUMAHMUE!

Mpu noaBoae rasa LUNaHr HyXHO 06a3aTenbHO NPOYHO
3aKpenuTb KPEMNEXHOWM NPSKKOMW, KoTopasi 3alénkHyTa
B OTBEpPCTUE Ha 3afgHeM Koxyxe nnuTbl. KpenéxHas
npskKka BXOAMT B KOMMEKT NPUHAAIIEXHOCTEN NnThI.

HA3AP AYOAPbIHbI3!

rasgbl KeTkidy GapbiCblHAa LWNaHrTbl MIHAETTI TypAe
nnuTaHblH apTkbl BypkeHiwiHaeri caHbinayra GekiTinreH
Tipey porabacbiMeH MblkTan OekiTy kepek. — Tipey
pofabacbl NNUTaHbIH Kepek-KapakTapbl KUbIHTbIFbIHA
Kipeai.

HOB BURNER SETTINGS

PErYJIMPOBKA IA30BbIX TOPEJIOK

rA3 WWNTEPNEPIH PETTEY

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
4mm.

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.

The adjustments must be crried out so that the end
position of the tap is actually its minimum position.

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

PErYNnMPOBKA MUHNMATIbHOU
MOLUHOCTMU

Mpu nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
[OMmKeH BbITb 3aBUMHYEH o yropa.

MuHMManbHast MOLLHOCTb Fa30BOW BapOYHON ropenku
cymTaeTcs npaBuIbHO OTperyrnmpoBaHHON, ecnu
BHYTPEHHWIA KOHYC NMamMeHn AOCTUraeT BbICOTbI OT 3 0
4 Mm.

CHSIB py4Ky KpaHa, HO npeaBapuTenbHO YCTaHOBUB eé
B nonoxexune ,MAJIOE NNAMA", MOXHO
OTperynuMpoBaTb ~ MOLWIHOCTb  NMaMeHU  ropesku,
3aBMHYMBASA UMM OTBMHYMBASA BUHT C.

MUHUMANBbOI KYATbIH PETTEY

MnutaHbl NponaH-6yTaHfa kanTa petTey GapbicbiHaa C
6ypaHaachkl Tipekke AewiH Bypanybl kepek. [a3 nicipy
WINTepiHiH MUHUManbA KyaTbl, erep >XanblHHbIH iLLKi
KOHyCbl 3-TeH 4 MM-re fewiH GuikTikke xeTeTiH Bonca,
aypbIc peTTenreH 6onbin ecenteneai.

LLymekTiH TyTkacbiH LWewin, Gipak angblH ana OHbl
«LWAFbIH XXANbIH» kanneiHa opHaTbin, C 6ypaHaachkiH
6ypan xaybin Hemece Oypan wewin, wWwinTep
XanblHbIHbIH KyaTblH peTTeyre 6onaabl.

CONNECTION TO THE MAINS POWER

ANEKTPONOAKMNIOYEHUE MNNUTDLI

ANEKTPTOFbIHA KOCY

The appliance is fitted with power cord plug for
connection to the mains. Power socket to which the
appliance is connected must be accessible at all times.
Faulty power cord must be immediately replaced with a
new one.

OnekTponoakmnoyeHne nnuThbl [OIKHO 6bITb
BbINOMHEHO B COOTBETCTBUM C HOpPMamu W npasuiamu
6e3onacHocTu 3MNEeKTPUYECKNX npn6opos,
[encTByoLWmMMK B cTpaHe lMokynaTens.

Byn Kypbinfbl QMEKTp TOfblHA KOCY YLWIH awameH
xabablkTanfaH. Kypbinfbl xanfaHaTbiH — po3eTkanap
YHEeMi KON XeTeTiH Xepae TypyFa Tuic.

3akblMaanfaH Kopek CbiMbiH Aepey aybICTbIpy Kepek.
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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.

BHUMAHMUE!

Cnegute 3a Tem, YTOOblI 3MEKTPUYECKUIA NOABOASALLNIA
LWHYp He Kacancs ropsuvMx 4vacten nnuTbl (Tpyba
OTBOAA@ Ha 3adHell CTeHe MNUTbl U HWKHAS YacTb
BapoOYHOrO CTOMna), Mpu MNPUKOCHOBEHUM K KOTOPbIM
MOXET NPOU30WTM NoBpEXAEHWE N30NALMN MPOBOAA.

ABAW BOJIbIHbI3:

KyaT cbIMbIH NeLTiH bICTbIK TypraH GeniktepiHe (apTkbl
XKaFblHOarFbl aya LblFaTblH CaHpblnaybl, MeLTiH acTbl)
Turisbeit TeceHi3. >Kofapbl TemnepaTypa kantamara
HyKCaH kenTipeai.

OVEN BURNER SETTINGS

PErYJINPOBKA MOPEJIKUA IYXOBKW

OYXOBKA WUINTEPIH PETTEY

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or
remove oven door and remove oven bottom (2). By
unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced. The air/gas
mixture is correct when the flame has blue color.

Adjust screw 5 for value X in accordance with the table,
and tighten the nut.

Check that the burner is working properly: the flame
must be blue and sharp, without a yellow tip.

PETYIIUPOBKA KOJIMYECTBA
NOACACBLIBAEMOIO NEPBUYHOTO
BO3OYXA

OTperynupoBaTb KOINMYeCTBO nogcacbiBaemMoro
BO3AyXa MOXHO C MOMOLLbI PEryriMpoBOYHOIO BUHTA.
Ho npexae HYXHO OTKpbITb ABepLy AYXOBKU (npwu
Heo6XxoAMMOCTY ABEpPLY CHATb C MeTenb) U BbiTaWWUTb
[HO.

Mpun OTBUHYMBAHUU perynmpoBOYHOro BUHTa
KONIMYECTBO MEPBMYHOrO MOACACbIBAEMOro BO3ayxa
yBENMYMBaETCS, NPU 3aBUHYMBAHUN - YMEHbLLIAETCS.
[MonoxeHune BUHTa (BEMUYUHY ,X*) HYXKHO YCTAHOBUTL B
COOTBETCTBUM C HWXENPUBEAEHHON Tabnuuein.
Y6eautech, 4TO ropenka paboTtaeT HOpMarnbHO: nnams
[OIKHO ObITb POBHOTO CUHEro uBeTa Ge3 XenTbiX
OTTEHKOB.

COPbBINIATbIH BACTAMNKbI AYAHbIH
CAHbIH PETTEY

CopbinaTblH ayaHblH CaHblH peTTeriw  GypaHaachl
apkbinbl  petteyre  6onagbl.  bipak  angbimMeH
[yXOBKaHbIH, €CiKLWeCiH albIn (kaxxeT 6onFaH xarganaa,
ecCiKLWeCiH inveKkTeH any kepek), TyGiH anbin LWbIFy
Kepex.

Petteriw  ©ypaHpacblH Oypan any 6apbicbiHAa
6acTtankbl copbinaTbiH ayaHblH CaHbl ynFasabl, Gypan
cany 6apbicbiHAa — asasgpl.

BypaHpgaHbiH  kannbiH - (,X“  Menwepi)
KenTipinreH kectere calikec opHaTyFra 6onagel.
WinTep KanbiNTbl XYMbIC iCTeN TypfaHblHA Ke3
XKETKi3iHi3: XarnblH capbl PEHKCI3 Teric kek TyCTi 6onybl
Kepex.

TemeHae
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1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Grill burner

1 — nepeaHsA cTeHa AyXOBKK
2 — [IHO AyXOBKU

3 — TpybKka 3ananbHas

4 — ropernka AyxoBKu

5 — BUHT PerynupoBOYHbIii

6 — ropernka rpuns

1 — pyxoBKaHbIH anapblHfbl kabblprace!
2 — nyxoBKaHbIH Ty6i

3 — TyTaHAbIPFbILW TYTIri

4 — [lyXOBKaHbIH, LUiNTepi

5 — peTTeriw 6ypaHaachl

6 — rpunbgin Wintepi

ADJUSTMENT OF OVEN BURNER

MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven control knob

Lift off the oven control knob.

For propane/butane fully tighten screw G and for

natural gas unscrew screw G by a %2 or % turn for

natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply.

Liff the oven temperature selector knob. For

propane/butane fully tighten screw G.

e For natural gas unscrew screw G by a 2 or % turn
for natural gas

e Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM

POWER” and heat the oven for 15 minutes. Then set

the control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to position 8

and heat the oven for 15 minutes.

Then set the temperature selector knob to position 1

and use screw G to adjust the flame.

Right turn reduces the height of the flame, and left turn

increases the height. The adjustment is correct when

the body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position,

then replace the oven base.

If the flame sensor does not operate properly, check its

position according to fig.

PEFYnuPOBKA MOLLHOCTHU B
NONOXEHWUN ,MANOE NNAMA*“
[aHHas  onepauusi  BbINOMHAETCS
cnocobom:

HyXHO OTKpbITb ABEPLIY AYXOBKU U BbITALLUTB AHO.
Pyuka nyxoBku

CHUMUTE pyYKy KpaHa ropesikv fyXOBKH.

BbinonHute npeaBapuTenibHYIO perynupoBky, 3aBUHTUB
BMHT G fo ynopa, ecnu nnuta pabotaeT Ha nponaH-
6yTaHe, u OTBUHTUB Ha 1/2” n paxe Ha 3/4” obopoTa
npv paboTe NnuTbl Ha NPUPOLHOM rase.

crieayowmum

YcTtaHoBuUTe pyuky kpaHa Ha “MAKCUMAJIbHYIO
MOLWHOCTb".

3axruTe ras ropernkv, 3akpowTe ABepuUy W nporpevTte
[OYXOBKY B Te4YeHune, npubnuantensHo, 15 MUHyT.

3aTem ycTaHoBWTE pyyKy KpaHa B nonoxeHue “MAJIOE
MNAMA” n BMHTOM G BbINOMHUTE OKOHYATENbHYO
perynupoBky.

Mpy noBopoTe BWHTa BMpaBO MnaMs yMeHbluaeTcs, a
npy noBopoTe BMeBO - yBenuuvBaeTcs. MoLHOCTb
ropersku cyuTaeTcs npaBubHO
OTpEerynmpoBaHHOM, €CNN BHYTPEHHWI KOHYC NNameHun
focturaeT BblcOTbl OT 3 A0 4 MM, a TemnepaTypa B
LieHTpe AyXOBKM AoSkHa 6biITb MakcumanbsHo 160°C.

«WAFbIH XXANbIH» KANNbIHAAFbI
KYATTbI PETTEY

Ocbl onepauus MblHa TOCINIMEH OpblHAaNnaabI:
[lyxoBKaHbIH eciriH alubin, TyGiH anbin LWbIFy Kepek.
[yxoBKaHbIH TyTKachbl

[lyxoBka LWinTepi WyMeriHiH TYTKacbIH LUELin anbiHpl3.
Erep nnuta nponaH-6yTaHga xymbic ictece, G
GypaHaacblH Tipekke AeviH Gypan, >kaHe nnuTaHblH
TaburK rasga Xymbic icteyi 6apbicbiHga 1/2” xeHe TinTi
3/4” aiiHanbiMbIH TapkaTbin Bypan, anabiH ana peTTeyiH
OpbIHAAHBI3.

Lymek TYTKacblH KYATKA”
OpHaTbIHbI3.

LWinTepaiH rasbiH TyTaTblHbI3, €CiKWweciH XabblHbI3 Aa,
[yXOBKaHbl, LaMameH, 15 MUHYT KbI3AbIPbIHbI3.

CopaH keniH wymek TyTkacblH «LWAFbIH >XAJIbIH»
KannblHa OpHaTbiHbI3 XaHe G OypaHgamacbiMeH
TYNKiNiKTi peTTeyiH OpblHAAHbI3.

BypaHpaHbl oHfa Gypay GapbicbiHAa XanblH asasgsl,
an conra 6ypay G6apbicbiHAa — ynFasabl. Wintep kyaTbl,
erep asblHHbIH iLWKi KOHYCbl 3-TeH 4 MM-Te AeWiHri
GuikTikKke keTce, an [OyxOBKaHblH  oOpTacbiHAafbl
TemnepaTtypacbl Makcumanbgi 160°C 6Gonca, aypbic
peTtTenreH 6onbin ecentenesi.

“MAKCUMANBAI
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Flame sensor position PacnonoxeHve gatyvka npefoxpaHuTens nnameHun YKanblH cakTaHAbIpFbIlbl AaTYUriHIH OpHanacybl:
1. Flame sensor 1. JaT4mK NpefoXpaHUTens nnameHn 1. XKanblH cakTaHAbIPFbILbIHBIH, AATYATI
2. Electrode 2. anekTpoaa 2. OnekTtpoa
3. Grill 3. rpun 3. lpunb
GRILL BURNER SETTINGS PErYJINPOBKA FOPEJTIKU TrPUNA rPUNb WWINTEPIH PETTEY
PRIMARY AIR ADJUSTMENT PETYTUPOBKA KONMMUMYECTBA | COPbINNIATbIH AYAHbIH CAHbIH PETTEY
To access the primary air adjusting screw (5), open or | MOOQCACbLIBAEMOIO BO3AYXA | CopbinaTblH ayaHblH CaHblH peTTeriw  6GypaHaachl

remove oven door and remove oven bottom (2). By
unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced.

OTperynupoBaTb KONWYECTBO MOACACLIBAEMOrO BO3AyXa
MOXHO C MOMOLLBIO PErynMpoBOYHOro BMHTa Ho npexae
HYKHO ~ OTKpbITb  [Bepuy  AyxoBkM (B cryyae
Heo6X0AMMOCTH, ABEpLY MOXHO CHSATb C neTenb). Mpu
OTBMHYMBAHWW  PErylMPOBOYMHOTO  BUHTA  KOMYECTBO
NepBWYHOrO MOACACLIBAEMOrO BO3AyXa YyBenuuMBaeTcs,
NPV 3aBUHYMBAHUM - YMEHbLIAETCS.

MonoxeHne BUHTa (BeNUHUHY ,X°) HYXHO YCTaHOBUTL B
COOTBETCTBUM C Tabnuueil.

apkbinbl petTeyre 6onagpl. BipaKk  angbimeH
[yXOBKaHbIH eCiKLWeCiH albin (kaxeT 6onfFaH xarganaa,
eciKLweciH inMekTeH any kepek). PetTeriw 6ypaHaacbiH
6ypan any 6apbicbiHAa 6acTankbl CopblnaTbiH ayaHblH,
caHbl ynFasabl, 6ypan cany 6apbicbiHaa — a3asapl.
BypaHpaHbiH KannblH (X" Menwiepi) kecTere celikec
OopHaTy Kepek.

CONVERSION TO ANOTHER TYPE OF
GAS

NEPEHANALKA NNUTbI HA OPYITOX
BUO rA3A

NMUTAHbI FA3AbIH BACKA TYPIHE
KAUTA PETTEY

Conversion of cooker to another type of gas can be
performed only by qualified technician.

Adhere to the following procedure:

e Change nozzles of all burners.

e Adjust or change gas pressure regulator if installed.

e Adjust oven burner primary air.

o Adjust SAVING power position of hob burners.

MepeHanagky nnAUTbI

BbIMOMHUTL  TOMbKO ~ Cneuuanuct

CEepBUCHOW OpraHusaumu.

Mpwu nepeHanagke He06Xx0AUMO BbINONHUTB:

e 3ameHy hOPCYHOK BCEX ropesiok (cMm. Tabnuuy),

® pErynupoBKy MUWUHUMarnbHON notpebnsemon
MOLUHOCTM Bcex ropenok B nosuumn ,MAJIOE

Ha [pyron BuA rasa MoXeT
YMONHOMOYEHHOM

MnuTaHbl raspeiH Gacka TypiHe kawWTa peTTeydi Tek

YoKIiNeTTi CepBUCTIK YMbIMbIHbIH MaMaHbl OpblHAAN

anagbl.

Kanita petrey GapbicbiHAa MblHanapAbl opbiHAAY

KaxeT:

e Oapnblk wintepnepdiH  GypikkiwTepiH
(kecTeHi kapaHbI3),

aybICTbIpY
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e Stick new gas setting label with relevant nozzle
information.

e To conduct this operation, make the appropriate
entry in "The warranty card."

MNAMAY,

e Hamnagky WM, BO3MOXHO, 3aMeHy perynsitopa
fAaBrieHust rasa (ecnu oH BoobLue yCTaHOBIEH Ha
noABOASILLEM Fa30NpoBoae),

e nepBOHayYanbHbIA  3aBOACKOW  TUMOBOW  LUMUTOK
3aMEHWUTb HOBbIM, TMOCTaBMSIEMbIM COBMECTHO C
KOMNNEKTOM pOPCYHOK,

e O TMpOBEAEHWM [aHHOM onepauuu  caenatb
COOTBETCTBYIOLLME 3anucu B “[apaHTUtHOM TanoHe”.

o «UWAFbIH YKANbIH» TYFbIpbIHAA 6apnblk
winTepnepaid  MWHWManbAdi  TYTblHATbIH  KyaTblH
peTTey,

e ra3 KbiCbIMbIHbIH PeTTerilliH KanuTa peTTey Hemece,
MYMKiH, aybICTbipy (erep on  KenTipywi ra3s
KyObIpblHAa OpHaTbINFaH 6onca),

e GacTankbl 3aybITTblK YAri KankaHWwackiH GypikkiluTep

XMWbIHTbIFBIMEH  Bipre  XeTkisineTiH  aHacbiMeH
aybICTbIPY,
e OCbl  onepauusinapgblH  XyprisinreHi  Typanbl

«Keningik TanoHblHAa» TuicTi xasbanap xacay.

CONNECTION TO THE MAINS POWER

SANEKTPONOAKNIOYEHUE NMNUTDbI

MIUTAJIAPKbIH SJIEKTPKOCbBINYbI

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

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

Faulty power cord must be immediately replaced with a
new one.

Mprbop ocHalleH BUNKOW LUHypa ANs NOAKIYEHUS K
cetu.

PaszbemM nutaHusi, K KOTOpOMY MoAKMoveH npubop
OOIKHbI  ObITb  JocTynHbl B noboe  Bpems.
HevcnpaBHbIi  WHYP  NUTaHUs  [OOMKeH  ObiTb
Heme[neHHO 3aMeHeH Ha HOBbIW.

Acnan xenire KoCblnyfa apHanfaH LWHYp anblpbiMeH
XabablKTanfaH.

Acnan Kocbinbin TypFaH KOPEKTEHY axblpaTKblllbl ke3
KenreH yakbITTa KormkeTiMai 6onybl kepek. AkaynaHraH
KOpPEKTeHy LUHYpbl [epey >aHacblHa aybICTbIPbINybl
Kepek.

CAUTION: BHUMAHME! HA3AP AYOAPbIHbI3!

Make sure that the power cord is installed in such way | CneauTte 3a Tem, 4TObbl 31eKTpUYECKUA NOABOAALMIA (| DNekTp  KenTipywi  WHypbl  NAUTaHbIH  bICTbIK

to avoid touching hot parts of the cooker (exhaust atthe | wWHyp He kacancs ropsuMx 4acten nnuTbl (Tpyba | GenikTepiHe (NMUTaHbIH apTkbl kabblpraceiHaarbl Oypy

back side, bottom part of the hob). High temperature | oTBoga Ha 3afgHell CTEHe NMUTbI WU HWKHAS YacTb | TyTiri  >eHe nicipy ycTeniHiH  TemeHri  Geniri)

could cause damage to the insulation. Bapo4HOro cTora), Npu MNPUKOCHOBEHUM K KOTOPbIM | >kaHacnaFaHblH KaparanaHbi3, onapfa  >XaHacy
MOXET NPOU30ITM NOBPEXAEHVE U30NSALMMN NPOBOAA. XaffanhblHOa CbIMHbIH  OKLIaynaHybl akaynaHybl

MYMKIiH.
LEVELING THE APPLIANCE PEFYJIIMPOBKA BbICOTbI MIUTbI NMIMUTAHbIH BUIKTITIH PETTEY
Cooker hob must be leveled in horizontal position by || YctaHoBka nnuTbl B ropusoHTanbHoe nonoxeHne wnu | MnutaHbl KengeHeH KannbiHa OpHaTy HeMece OHbl

means of 4 leveling screws supplied with the appliance.

perynupoBka eé€ Mo BbICOTE BbIMOMHAETCS C MOMOLLbIO
4-X perynupoBOYHbIX BWHTOB, KOTOpblE BXOAST B
KOMMNIIEKT NPUHAANEXHOCTEN NANTBI.

6uikTiri BolblHWIA peTTey NNuTaHblH Kepek-kapakTapbl
XMUbIHTbIFbIHA KipeTiH 4 peTTeriw GypaHaackl kemerimeH
opblHAanaasl.

PROCEDURE:

e open the drawer the range receptacle;

o Tilt the cooker on one side;

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

e 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;

NPOLIECC:

e OTKpOWTE AWMK ANS XPaHEHWUS MPUHAANEXHOCTen
nnnThI,

o MNIUTY HaKIOHWUTE Ha OfHY CTOPOHY,

e 3aBWHTUTE PerynupoBOYHblE BUHTbI B nepegHue u
3a[HVie OTBEPCTUS NEPEropoaKy Ha 3TOIN CTOPOHE,

e MNUTY HaKMOHWTE B MPOTUBOMOMOXHYK CTOPOHY W
nogobHbIM 06pa3oM 3aBUHTUTE BUHTbI Ha ApYron
CTOPOHE NNUTHI,

e NNWTYy NOCTaBbT€ Ha MECTO W OTperynvpyvte eé

NMPOLECC:

e [nuTaHblH Kepek-XapakTapblH cakTayFa apHanfaH
XKOLWIKTI allbIHbI3,

e nnuTaHbl Gip XaFblHa eHKENTIHI3,

e peTTeriw 6ypaHaanapbiH ocbl XafblHaaarbl
GenrilTiH anablHFbl X8He apTKbl CaHblnaynapbiHa
Gypan TacTaHpl3,

e MNUTaHbl KapCbl XafblHa EHKeWTIHi3 Ae, comn Tapisai
Typae OypaHdanapabl NAWTaHbIH  EeKiHWi XaFblHa
Oypan TacTaHpl3,
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e The procedure is less complicated if performed by
using leveling screws.

rOPU3OHTanbHOE MOSIOKEHNE C NMOMOLLBbIO OTBEPTKMN
13 MpOCTpaHCTBa, OTKyAa Obin BbiTAWEH AWMK Ans
XpaHeHVs NpMHaANeXHoOCTen NAUTbI.

e NNUTaHbl  OPHblHA  KOWbIHBI3  Ja,  NAUTaHbIH
Kepek-XapaKTapblH cakTayFa apHanfaH KoLiKTi
anbin  WbIKKAH  KeHiCTikTeH OypaiTbiH  acnan

KOMETiMEH OHbl KeSiAeHEeH KasrnbiHa peTTeHis.

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

3AMEYAHME:

PerynupoBka nnuTbl  no
06s3aTenbHbLIM YCroBUeM U
BbINOITHSIETCS! TONbKO B Ciy4ae Heo6XoaNMOCTH.

BbICOTE He dBndaeTcAa

ECKEPTY:
MnuTaHbl GuikTiri GolblHWA peTTey MiHAETTI Tanan
Gonbin TabbiNManabl XsHe TeK KaxXeTTi Xarganoa
opblHAanagbl.

NOTICE
The manufacturer reserves the right to make minor
changes in these instructions for use resulting from

3AMEYAHUE:
MpoussoanTens  octasnseT 3a  coBon  Mpaso
HEBOMbLINX WU3MEHEHUA MHCTPYKUMM, MPOMCXOASALLNX

ECKEPTY:
eHAipywWi ByMbIMHBIH (YHKUMSACbIHA acep eTnewTiH
MHHOBaLWSIMbIK HEMECEe TEXHONOMMSIbIK e3repicTepaeH

technological changes which have no impact on the | u3-3a MHHOBALMOHHbIX mnn TEXHOMOrMYEeCKUX || LWbIFATbIH  HYCKaynbIKTbIH ~ a3fgaFaH  ©3repicTepiHiH
functioning of the appliance. N3MEHEHWI, KOTOpble He BUSIOT Ha pyHKUMIO | KyKbIFbIH ©3iHe Kanabipaabl.
nsgenus.
ACCESSORIESG TO ORDER OONONHUTENBbHBIE AKCECCYAPJIAPbI (KOCbIMLLA
NMPUHAONEXHOCTU TAMNCbIPbIC BEPINENI)
Cover - glass - white Kpblluka — cTekmno - 6enoe Kaknafbl — LWibIHbI — aK SAP 496706
Cover — lacquered - white Kpbllwka — OkpalleHHble - 6enoe Kaknarbl — bosinfaH - ak SAP 496705

el |

Different models are equipped with different
accessories. Any additional accessories (grids,
baking trays, grill pans, adjustable feet) are
available in authorized shops or our service outlets.

PasnuyHble Mopenun nmetoT pasnyHbie
NPUHaANEeXHOCTH. Apyrve NPUHaANEXHOCTN
(npoTMBEHb, pewéTka, NPUHAANEeXHOCT rpuns,

BUHTbI PErynupoBOYHble ANsl YCTAHOBKU BbICOTHI
NAWUTBI) MOXHO KYNTb Y4 aBTOPU3OBAHHbIXK AUNEPOB.

Typni mopenbAepaiH 6Genrini  Kepek-Xkapakrapbl
6ap. Backa kepek-xapakrapabl (KaHbINTbip Taba,
TOp, rpuUNb KepeK-Xapakrapbl, nnuTa OWiKTiriH
opHaTyfa apHanfaH 6ypaHpanap)
aBTOpnacThbipbinfaH AenpangapAaH caTbin anyfa
Gonapbl.
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ACCESSORIES NMPUHAONEXHOCTH KEPEK-XXAPAKTAPbI Gl 512 W

Wire self PeluéTka (wT.) Top (gaHa) +
[ Backing try |[ Mpotveexb menkni (wT.) |[ KaHpInTbIp Taba WwafbiH_(gaHa) Il +

Grill pan MpoTtuBeHb rny6okuii (WT.) KaHpmnTbip Taba TepeH (gaxa) +

Grill accessories MpuHagnexHocT rpuns punbAiH Kepek-xapakrapbl

Vzpour catch 3almTHas nnacTrHa pyyek KpaHos Mai XuHanTbiH Taba

Set of adjustable feets H BUHTbI  PErynpoBOYHblE /NSl YCTaHOBKM H MnuTa GUIKTIriH peTTeyre apHanFaH H

BbICOTbI MAWTbI (KOMMNEKT) GypaHdanap (KublHTbIFbI)

Nozzles for propane-butane Komnnekt conen pana nepeHanagku Ha || G 30 — 30 m6ap nponaH-6yTaHabl kanTta +

G30 - 30mbar nponax-6ytaH G30 — 3,0klMa (G30-30mb6ap) peTTeyre apHanfaH OypikKiLITEp XUHaFfb!

Nozzles for natural gas Komnnekt conen nana nepeHanagkn Ha || G20 — 13 mGap kaiiTa peTTeyre apHanfaH +

G20 — 13mbar npupogHbii ras G20 -13 mbap OYpIKKILUTEP XUHaFbI

Grate for small dishes PelwéTka ans manbix cocynos LLaFblH bligblcKa apHanfFaH Top +

SERIAL NUMBER
X XX X XXXX
) U Year of production
D, Week of the year
) ST Purpose of usage of appliance
XXXX....Sequence of product in the week

CEPUWHbLIN HOMEP

X XX X XXXX

op npousBoacTBa

Hepenbsa roga nponssoacTea

) I Llenb ncnonb3oBaHus npogykTa
XXXX.... MNopsiakoBbiii HOMEp NpoaykTa B
napTuy, BbiMyLLEHHOW 3a Hefento

CEPUANBIK HOMIPI

X XX X XXXX

OHAipinreH Xbinbl

©HAIpinreH XbinblHbIH anTach!

) SO OHimai naganaHy makcatbl
AnTagarbl LUbIFapbIIFaH
NapTUSCbIHAAFbI BHIMHIH PETTIK HEMIpi.

Lifetime — 10 years

Cpok akcnnyartauum - 10 net

MavganaHy mepsimi — 10 xbiN

Does not contain harmful substances - RoOHS

He copgepxut BpeaHbix BewecTs - ROHS

KypamblHAa 3usiHabl 3aTTapbl Xok - ROHS

Earthing sign@

3Hak 3a3eMneHHs @

XKepneHgipy 6enrici @
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Burner
lopenka
XaHapfbl

Small
Manas
Kiwwi

Medium
CpeaHsas
Optawa

Rapid
Bonbwan
Xbingam

Oven

AyxoBka
TyMwanew

Grill
Fpun
Mpunb

HomuHanbHas mowHocTb (kBT)
Input power (kW)

1,75

2,7

33

3,0

MotHocTb ,Manoe nnams“ (kBT)
Input power ,SAVING" (kW)

0,36

0,36

0,58

0,85

Natural gas / MpupoaHbIi ras / Tabusu ras

G 20 — 13 mbap

Nozzle diameter
[LiameTp cbopcyHku (MM)
TyTikwe gnameTpi (MM)

0,83

1,12

1,45

1,40

Adjustment ,X*
YcTaHoBkaka X" (MM)
Pettey X (MM)

Natural gas / MpupoaHbiv ra3 / Tabusu ras

G 20 -20 mbap

Nozzle diameter
HiameTp copcyHkn (Mm)
TyTikwe gnameTpi (Mm)

0,77

1,01

1,30

Adjustment ,X*
YcraHoBkaka ,X* (MM)
Pettey X" (MM)

Propane-butane / NMponaH-6yTaH / MponaH-6yTaH G 30 — 30 m6ap

Nozzle diameter
[fiameTp dopcyHku (MM)
TyTikwe gnameTpi (Mm)

0,50

0,66

0,83

0,85

0,82

Adjustment ,X*
YcTaHoBkaka ,X* (MM)
Pettey ,X* (MM)

HomuHanbHbIn pacxoq (rpamm / vac)
Nominal flow (gram / hour)

73

127

196,5

240

218
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values on the type label.

3HaYeHUa Ha 3TUKETKe.

TECHNICAL DATA TEXHUYECKUE OAHHbIE TEXHUKAIbIK OEPEKTEPI

Gas cooker MNnwuTa rasoBas a3 nnutacsbl GI512 W

Dimension;: Pa3mepbl NnTbI: ﬂn_wrlalelH. !<er|eMi: N 850 /500 / 605

height / width / depth (mm) BbicoTa / WwWupwHa / rmybuHa (Mm) OwuikTiri / eHi / Tepengiri (Mm)

Papkage dlimensions: Pa3mepbl ynakoBku: Op_aygbm |_(eneMi: N 950 /570 / 716

height/ width / depth (mm) BbicoTa/lumpurHa/ nybuxa (mm) OwikTiri / eHi / TepeHgiri (Mm)

Burner Fopenku Wintepnep

Left front (kW) nesas nepegHss (manas) (kBT) Con xak angblHFbl (LWafbiH) (KBT) 1,00

Left rear (kW) nesas 3agHss (cpeaHss) (kBT) Con xak apTkbl (opTaHLbl) (KBT) 1,75
[ Right rear (kw) |[ npaBas 3agHsisn (Gonbluas) (kBT) [ OH xak apTKbl (yrikeH) (kBT) I[ 2,70 |
[ Right front (kw) |[ npaBas nepeanss (cpeanss) (kBT) |[ OH xaK anabIHFbl (opTaHLLbI) (KBT) I[ 1,75 |
[[Oven |[ByxoBka || Byxoeka I |
[ Oven burner (kw) |[ Fopenka ayxosku |[ OyxoBkaHbIK winTepi (kBT) I[ 3,30 |
[ Grill burner (kw) |[ HarpeBaTenbHeIN anemenT rpuns (kBT) |[ Tpunbain otTbIFs! (KBT) I[ 3,00 |
[ Oven light (W) |[ Ocseuienve ayxoskm (BT) [ AlyxoBkaHbIH xapbikTanyb! (BT) I[ 25 |
[ Electric ignition (W) |[ Snekrpopoaxur (BT) |[ SnekrpryTatkbiL (BT) I[ 2 |
[ Min. / max. oven temperature |[ Min./max. TemnepaTypa B fiyxoBke [ OyxoBskanarbl Min./max. TemnepaTypach! I[ 150 / 260° C |
[ Voltage (V) |[ Mpucoeanrenme k anektpuueckoii cetn (B)  |[ Snektp kepHeyi (B) I[ 230 ~, 50y |
[ Total power input — gas (kW) |[ MowHocTb — ras (kBT) [ KyaTbl -ras (kBT) I[ 10,5 |
[ Total power input — electric (W) |[ MowHocTs anekTpudeckas (BT) [ Kyatbl —anektp (BT) I[ 27 |

1G'r?§ t)éli':Jepliance is adjusted according the ;B/zfpgifgaanoeH:eer;iiliyeTCH B 3aBUCMMOCTM FASRHI TYPLMEH KoL ~Ta0ur ras nPVéZgg';BIGVLEAS

[ Gas connection standard |[ Noakntouenme rasa |[ Canatbl I[ 1ISO 228-1/ G ¥ |

[ Cat |[ Kareropus || Kanrarys: I lomssp |

[ Class of protection against moisture |[ Knacc 3awutel ot BRaru |[ BIKTBIH CbIHBIBSI binFanaaH I[ IP 20 |

[ Class of protection against electric shock |[ Knacc 3aimtbl ot nopaxeHus Tokom |[ BIKTBIH CbIHBIBbLI XEHiNICTEH KblpMaHMeH I[ I. |
MOPA MOPABMUS c.p.o. Yelwckan Pecny6nuka 783 66 My6oukn-Mapuancke Yaonu, Hagpaxsu 50 SAP 406213

WUmnopTtep: 000 «MopeHbe BT» 119180, MockBa, flkumaHckas Hab., 4, cTp. 1
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