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Dear Customer,

Thank you for relying on this product. We aim to allow you to optimally and
efficiently use this environment-friendly product produced in our modern
facilities under precise conditions with respect to sense of quality in total.

We advise you to read these operating manual thoroughly before using
the oven and keep it permanently so that the features of the built-in oven
you have purchased will stay the same as the first day for a long time.

Note: This operating manual is prepared for multiple models. Your appliance
may not feature some functions specified in the manual.

The product images are schematic.

This product has been produced in modern environment-friendly
facilities without adversely affecting nature.

Products marked with (*) are optional.

“Complies with WEEE Regulation"
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IMPORTANT WARNINGS

1. Installation and repair should always be performed
by “AUTHORIZED SERVICE”. Manufacturer shall not be
held responsible for operations performed by unauthorized
persons.

2. Please read this operating instructions carefully.
Only by this way you can use the appliance safely and
in a correct manner.

3. The oven should be used according to operating
Instructions.

4. Keep children below the age of 8 and pets away
when operating.

5. The accessible parts may be hot during use. Young
children must be kept away.

6. WARNING: Danger of fire: do not store items on the cooking
surfaces.

7. WARNING: During use the appliance becomes hot.
Care should be taken to avoid touching heating elements
inside the oven.

8. Setting conditions of this device are specified on
the label. (Or on the data plate)

9. The accessible parts may be hot when the grill is
used. Small children should be kept away.

10. WARNING: This appliance is intended for cooking. It
should not be used for other purposes like heating a room.

11. To clean the appliance, do not use steam cleaners.
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12. Ensure that the oven door Iis completely closed
after putting food inside the oven.

13. NEVER try to put out the fire with water. Only shut
down the device circuit and then cover the flame with
a cover or a fire blanket.

14. WARNING: Children less than 8 years of age shall be
kept away unless continuously supervised.

15. Touching the heating elements should be avoided.

16. CAUTION: Cooking process shall be supervised.
Cooking process shall always be supervised.

17. This appliance can be used by children aged from
8 years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or
Instruction concerning use of the appliance in a safe
way and understand the hazards involved. Children
shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without
supervision.

18. This device has been designed for household use
only.

19. Children must not play with the appliance. Cleaning
or user maintenance of the appliance shall not be performed
by children unless they are older than 8 years and
supervised by adults.

20. Keep the appliance and its power cord away from
children less than 8 years old.
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21. Put curtains, tulles, paper or any flammable
(ignitable) material away from the appliance before
starting to use the appliance. Do not put ignitable or
flammable materials on or in the appliance.
22. Keep the ventilation channels open.

23. The appliance is not suitable for use with an external
timer or a separate remote control system.

24. Do not heat closed cans and glass jars. The pressure
may lead jars to explode.

25. Oven handle is not a towel drier. Do not hang towels,
etc. on the oven handle.

26. Do not place the oven trays, plates or aluminium
foils directly on the oven base. The accumulated heat
may damage the base of the oven.

27. While placing food to or removing food from the
oven, etc., always use heat resistant oven gloves.

28. Do not use the product in states like medicated
and/or under influence of alcohol which may affect your
ability of judgement.

29. Be careful when using alcohol in your foods. Alcohol
will evaporate at high temperatures and may catch fire
to cause a fire if it comes in contact with hot surfaces.

30. After each use, check if the unit is turned off.

31. If the appliance is faulty or has a visible damage,
do not operate the appliance.

32. Do not touch the plug with wet hands. Do not pull
the cord to plug off, always hold the plug.
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33. Do not use the appliance with its front door glass
removed or broken.

34. Place the baking paper together with the food into
a pre-heated oven by putting it inside a cooker or on an
oven accessory. (tray, wire grill etc.)

35. Do not put objects that children may reach on the
appliance.

36. It is important to place the wire grill and tray properly
on the wire racks and/or correctly place the tray on the
rack. Place the grill or tray between two rails and make
sure it is balanced before putting food on it.

37. Against the risk of touching the oven heater elements,
remove excess parts of the baking paper that hang over
from the accessory or container.

38. Never use it at higher oven temperatures than the
maximum usage temperature indicated on your baking
paper. Do not place the baking paper on the base of
the oven. Against the risk of touching the oven heater
elements, remove excess parts of the baking paper that
hang over from the accessory or container.

39. When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the oven to overturn or the door hinges to be
damaged.

40. The packaging materials are dangerous for children.
Keep packaging materials away from the reach of children.

7 I I N
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41. Do not use abrasive cleaners or sharp metal scrapers
to clean the glass as the scratches that may occur on
the surface of the door glass may cause the glass to
break.

42. User should not handle the oven by himself.

43. During usage, the internal and external surfaces
of the oven get hot. As you open the oven door, step
back to avoid the hot vapour coming out from the interior.
There is risk of burning.

44. Do not place heavy objects when oven door is
open, risk of toppling.

45. Oven supply can be disconnected during any
construction work at home. After completing the work,
re-connecting the oven shall be done by authorized service.

46. User should not dislocate the resistance during
cleaning. It may cause an electric shock.

47. To prevent overheating, the appliance should not
be installed behind of a decorative cover.

48. Turn off the appliance before removing the
safeguards. After cleaning, install the safeguards
according to instructions.

49. Cable fixing point shall be protected.

50. Please don’t cook the food directly on the tray /
grid. Please put the food into or on appropriate tools
before putting them in the oven.
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Electrical Safety

1. Plug the appliance in a grounded socket protected by
a fuse conforming to the values specified in the technical
specifications chart.

2. Have an authorized electrician set grounding equipment.
Our company shall not be responsible for the damages
that shall be incurred due to using the product without
grounding according to local regulations.

3. The circuit breaker switches of the oven shall be
placed so that end user can reach them when the oven
Is installed.

4. The power supply cord (the cord with plug) shall
not contact the hot parts of the appliance.

5. If the power supply cord (the cord with plug) is
damaged, this cord shall be replaced by the manufacturer
or its service agent or an equally qualified personnel to
prevent a hazardous situation.

6. Never wash the appliance by spraying or pouring
water on it. There is a risk of electrocution.

7. WARNING: To avoid electric shock, ensure that the
device circuit is open before changing the lamp.

8. WARNING: Cut off all supply circuit connections bhefore
accessing the terminals.

9. Do not use cut or damaged cords or extension cords
other than the original cord.

10. Make sure that there is no liquid or humidity in
the outlet where the product plug is installed.
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11. The rear surface of the oven also heats up when
the oven is operated. Electrical connections shall not
touch the rear surface, otherwise the connections may
be damaged.

12. Do not tighten the connecting cables to the oven
door and do not run them over hot surfaces. If the cord
melts, this may cause the oven to short circuit and
even a fire.

13. Unplug the unit during installation, maintenance,
cleaning and repair.

14. If the power supply cable is damaged, it must be
replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same
level, in order to avoid any dangerous situation.

15. Make sure the plug is inserted firmly into wall
socket to avoid sparks.

16. Do not use steam cleaners for cleaning the appliance,
otherwise electric shock may occur.

17. An omnipolar switch capable to disconnect power
supply is required for installation. Disconnection from
power supply shall be provided with a switch or an
integrated fuse installed on fixed power supply according
to building code.

18. Appliance is equipped with a type “Y” cord cable.




19. Fixed connections shall be connected to a power
supply enabling omnipolar disconnection. For appliances
with over voltage category below Ill, disconnection device
shall be connected to fixed power supply according to
wiring code.

Intended Use

1. This product has been designed for domestic use.
Commercial use is not permitted.

2. This appliance may only be used for cooking
purposes. It shall not be used for other purposes like
heating a room.

3. This appliance shall not be used to heat plates
under the grill, drying clothes or towels by hanging
them on the handle or for heating purposes.

4. The manufacturer assumes no responsibility for any
damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.
6. Operational life of the product you have purchased

Is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is

provided by the manufacturer.




H @ B

Electrical Connection

This oven must be installed and connected to its place correctly according
to manufacturer instructions and by an authorized service.

Appliance must be installed in an oven enclosure providing high
ventilation.

Electrical connections of the appliance must be made only via sockets
having earth system furnished in compliance with rules. Contact an
authorized electrician if there is no socket complying with the earthed
system at where appliance will be placed. Manufacturing company is by
no means responsible for damage resulting from connection of
non-earthed sockets to appliance.

Plug of your oven must be earthed; ensure that socket for the plug
Is earthed. Plug must be located in a place that can be accessed after
installation.

Your oven has been manufactured as 220-240 V 50/60 Hz. AC power
supply compliant and requires a 16 Amp fuse. If your power network is
different that these indicated values, refer to an electrician or your
authorized service.

When you need to replace the electrical fuse, please ensure that electrical
connection is made as follows:

e Phase (to live terminal) brown cable

e Blue cable to neutral terminal
e Yellow-green cable to earth terminal

Oven disconnecting switches must be in an accessible place for final
user while oven is in its place.

Power supply cable (plug in cable) mustn’t touch hot parts of the appliance.

If supply cord (plug in cable) is damaged, this cord must be replaced
by the importer or its service agent or an equally competent personnel to
prevent a hazardous situation.




INTRODUCING THE APPLIANCE
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1. Control panel 4. In tray wire grill
2. Deep tray * 5. Standard tray
3. Roast chicken skewer * 6. Oven door

7. Lamp
8. In tray wire grill
9. Standard tray
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Accessories (optional)

Deep tray *

Used for pastry, big roasts, watery foods. It can also be
used as oil collecting container if you roast directly on
grill with cake, frozen foods and meat dishes.

Tray / Glass tray *
Used for pastry (cookie, biscuit etc.), frozen foods.

Circular tray *
Used for pastry frozen foods.

Wire grill

Used for roasting or placing foods to be baked, roasted
and frozen into desired rack.

Telescopic rail *

Trays and wire racks can be removed and installed easily
thanks to telescopic rails.

In tray wire grill *

Foods to stick while cooking such as steak are placed on
in tray grill. Thus contact of food with tray and sticking
are prevented.

Pizza stone and peel *

They are used for baking pastries such as pizza, bread,
pancake and removing baked food from the oven.

Tray handle *
It is used to hold hot trays.




Technical Specifications

Specifications 60 cm Built-in oven (MFA1-6.....)

Lamp power 15-25'W

Thermostat 40-240 / Max °C

Lower heater 1200 W

Upper heater 1000 W

Turbo heater 1800 W

Grill heater Small grill 1000 W | Big grill | 2000 W
Supply voltage 220V-240 V 50/60 Hz.

Specifications 60 cm Built-in oven (MFA1-8.....)

Lamp power 15-25'W

Thermostat 40-240 / Max °C

Lower heater 1200 W

Upper heater 1200 W

Turbo heater 1800 W

Grill heater Smallgrill | 1200w [ Biggrill [ 2400w
Supply voltage 220V-240 V 50/60 Hz.

Technical specifications can be changed without prior notice to improve
product quality.

The values provided with the appliance or its accompanying documents
are laboratory readings in accordance with the respective standards.
These values may differ depending on the use and ambient conditions.

Figures in this guide are schematic and may not be exactly match your
product.

INSTALLATION OF APPLIANCE

Ensure that electrical installation is suitable for operationalising the
appliance. If not, call an electrician and plumber to make necessary
arrangements. Manufacturing firm can't be hold responsible for damages
to arise due to operations by unauthorized people and product warranty
becomes void.

WARNING: It is customer's responsibility to prepare the location the
product shall be placed on and also have power utility prepared.
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WARNING: The rules about electrical local standards must be adhered
to during product installation.
WARNING: Check for any damage on the product before installing it. Do

not have product installed if it's damaged. Damaged products pose danger
for your safety.

P ""'"’""%i. prevent outer surfaces of appliance from
appliance operation and better cooking.

Important Warnings for Installation:
. Cooling fan shall take extra steam out and
= . . .
é overheating during operation of oven.
This is a necessary condition for better
—7 Cooling fan shall continue operation after
—a cooking is finished. Fan shall automatically

°
°

— o
) stop after cooling is completed.

. ooooooogoonoony || A clearance must be left behind the

H d enclosure where you'll place the appliance
Figure 1 for efficient and good operation.

This clearance shouldn’t be ignored as it’s required for ventilation system
of the appliance to operate.

Right Place For Installation

Product has been designed to be mounted to worktops procured from
market. A safe distance must be left between the product and kitchen
walls or furniture. See the drawing provided on the next page for proper
distances. (values in mm).

e Used surfaces, synthetic laminates and adhesives must be heat

resistant. (minimum 100 °C)

e Kitchen cupboards must be level with product and secured.

e |f there is a drawer below the oven, a rack must be placed between
oven and drawer.

WARNING: Do not install the product next to refrigerators or coolers. The
heat emitted by the product increases the energy consumption of cooling
devices.

WARNING: Do not use door and/or handle to carry or move the product.




60 cm Built-In Oven Installation And Mounting
Place of use for product must be located before starting installation.

Product mustn't be installed in places which are under the effect of
strong air flow.

Carry the product with minimum two people. Do not drag the product so
that floor isn't damaged.

Remove all transportation materials inside and outside the product.
Remove all materials and documents in the product.

Installation Under Counter
Cabin must match the dimensions provided in figure 2.

A clearance must be provided at the rear part of the cabin as indicated
in the figure so that necessary ventilation can be achieved.

After mounting, the clearance between lower and upper part of the
counter is indicated in figure 5 with "A". It's for ventilation and shouldn't
be covered.

Installation In An Elevated Cabinet
Cabin must match the dimensions provided in figure 4.

The clearances with the dimensions indicated in the figure must be provided
at the rear part of cabin, upper and lower sections so that necessary
ventilation can be achieved.

Installation Requirements
Product dimensions are provided in the figure 3.

Furniture surfaces for mounting and mounting materials to be used
must have a minimum temperature resistance of 100 °C.

Mounting cabin must be secured and its floor must be plane for product
not to tilt over.

Cabin floor must have a minimum strength that would handle a load of
60 kg.

Placing And Securing The Oven
Place the oven into the cabin with two or more people.
Ensure that oven's frame and front edge of the furniture match uniformly.

17 I B N
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Supply cord mustn't be under the oven, squeeze in between oven and
furniture or bend.

Fix the oven to the furniture by using the screws provided with the
product. Screws must be mounted as shown in figure 5 by passing them
through plastics attached to frame of the product. Screws mustn't be
overtightened. Otherwise, screw sockets might be worn.

Check that oven doesn't move after mounting. If oven isn't mounted in
accordance with instructions, there is a risk of tilt over during operation.

Electrical Connection

Mounting place of the product must have appropriate electrical
installation.

Network voltage must be compatible with the values provided on type
label of product.

Product connection must be made in accordance with local and national
electrical requirements.

Before starting the mounting disconnect network power. Do not connect
the product to network until its mounting is completed.

Mounting

e I
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Figure 5
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1. Function button
2. Mechanical or digital timer
3. Thermostat

WARNING: The control panel above is only for illustration purposes.
Consider the control panel on your device.
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Thermostat Button: Helps to set cooking temperature
of the food to be cooked in the oven. You can set
5 Q —n» | the desired temperature by turning the button after
placing the food into the oven. Check cooking table
related to cooking temperatures of different foods.

Mechanical Timer Button *: Helps to set time for the
—«» | food to be cooked in the oven. Timer de-energizes
0— Q —* | the heaters when set time expires and warns you by
S = | ringing. See cooking table for cooking times.

Using Pop-up Button *

Adjustment can be made only when button is popped for models with
pop-up button.

Make sure that button is popped by pressing on the
= ] button as shown in the figure at left side.




USING THE OVEN
Initial Use Of Oven

Here are the things you must do at first use of your oven after making
its necessary connections as per instructions:

1. Remove labels or accessories attached inside the oven. If any, take
out the protective folio on front side of the appliance.

2. Remove dust and package residues by wiping inside of the oven with
a damp cloth. Inside of oven must be empty. Plug the cable of appliance
into the electrical socket.

3. Set the thermostat button to the highest temperature (240 Max. °C)
and run the oven for 30 minutes with its door closed. Meanwhile a slight
smoke and smell might occur and that’s a normal situation.

4. Wipe inside of the oven with a slightly warm water with detergent
after it becomes cold and then dry with a clean cloth. Now you can use
your oven.

Normal Use Of Oven

1. Adjust thermostat button and temperature at which you want to cook
the food to start cooking.

2. You can set cooking time to any desired time by using the button at
models with mechanical timer. Timer will de-energize heaters when time
expired and provide warning beep as ringing.

3. Timer turns the heaters off and provides audible signal when cooking
time expires in line with the information entered in the models with digital
timer.

4. Cooling system of the appliance will continue to operate after cooking
Is completed. Do not cut the power of appliance in this situation which is
required for appliance to cool down. System will shut down after cooling
Is completed.
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Using The Grill

1. When you place the grill on the top rack, the food on the grill shall
not touch the grill.

2. You can preheat for 5 minutes while grilling. |If necessary, you may
turn the food upside down.

3. Food shall be in the center of the grill to provide maximum air flow
through the oven.

To turn on the grill;

1. Place the function button over the grill symbol.
2. Then, set it to the desired grill temperature.

To turn the grill off;

Set the function button to the off position.
WARNING: Keep the oven door closed while grilling.
Using The Chicken Roasting *

Place the spit on the frame. Slide turn
spit frame into the oven at the desired
level.Locate a dripping pan through the
bottom in order to collect the fast. Add
some water in dripping pan for easy
cleaning.Do not forget to remove plastic
part from spit. After grilling, screw the
plastik handle to the skewer and take
out the food from oven.

Figure 6




PROGRAM TYPES

.P Program Button: Helps to set with which heaters the
o] - —[#] food placed in oven will be cooked. Heater program
il 0 types in this button and their functions are stated
F e below. Every model might not have all heater types
] and thus program types of these heaters.

Heating program types in your appliance and important explanations
of them are provided below for you can cook different foods appealing to
your taste.

— Lower and upper heating B ) Fan

—| | Elements v

~) .

s Lower heating element and fan @ Turbo heater and fan
~~ . . =5 Lower-upper heating element
| | Grill and roast chicken o and fan

,T,,, Upper heating element and fan :;: Grill and fan

@ Multifunctional cooking (3D) | Grill

__| | Lower heating element | | Upper heating element
had . i

~ Small grill and fan Q Steam cleaning

Lower heating element: Select this program towards end of cooking time
if lower part of the food cooked will be roasted.

Upper heating element: Used for post heating or roasting very little pieces
of foods.

Lower and upper heating elements: A program that can be used for cooking
foods like cake, pizza, biscuit and cookie.

Lower heating element and fan: Use mostly for cooking foods like fruit
cake.

Lower and upper heating element and fan: The program suitable for cooking
foods like cakes, dried cakes, lasagne. Suitable for cooking meat dishes,
as well.
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Grill: Grill cooker is used for grilling meat like foods such as steak, sausage
and fish. While grilling, tray should be placed in the lower rack and water
must be placed in it.

Turbo heater and fan: Suitable for baking and roasting. Keep heat setting
lower than "Lower and Upper Heater" program since heat is conveyed
immediately via air flow.

Grill and fan: Suitable for cooking meat type foods. Do not forget to place
a cooking tray in a lower rack inside the oven and a little water in it while
grilling.

Multi Functional Cooking (3D): Suitable for baking and roasting. Lower
and upper heaters operate as well as quick transmission of heat via air
flow. Suitable for cooking requiring single tray and intense heat.

COOKING RECOMMENDATIONS

You can find in the following table the information of food types which
we tested and identified their cooking values in our labs. Cooking times
can vary depending on the network voltage, quality of material to be
cooked, quantity and temperature. Dishes to cook by using these values
might not appeal to your taste. You can set various values for obtaining
different tastes and results appealing to your taste by making tests.

WARNING: Oven must be preheated for 7-10 minutes before placing the
food in it.




Cooking Table

MFA1-6..... :
Food Cook!ng Cooking Cooking 'Cookir]g
function temperature (°C) rack time (min.)

Cake Static / Static+fan 170-180 2-3 35-45
Small cake Static / Turbo+fan 170-180 2 25-30
Pie Static / Static+fan 180-200 2 35-45
Pastry Static 180-190 2 20-25
Cookie Static 170-180 2 20-25
Apple pie Static / Turbo+fan 180-190 1 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static fan 180-200 3 20-30
Lasagne Static 180-200 2-3 25-40
Meringue Static 100 2 50
Grilled chicken ** Grill+fan 200-220 3 25-35
Grilled fish ** Grill+fan 200-220 3 25-35
Calf steak ** Grill+fan Max 4 15-20
Grilled meatball ** | Grill+fan Max 4 20-25

* Do not preheat. First half of cooking time is recommended to be at

200 °C de while the other half at 150 °C.
** Food must be turned after half of the cooking time.

27 I I N




MFA1-8.....
Food Cook!ng Cooking Cooking _Cookiqg
function temperature (°C) rack time (min.)

Cake Static / Static+fan 170-180 2-3 30-35
Small cake Static / Turbo+fan 170-180 2-3 25-30
Pie Static / Static+fan 180-200 2-3 30-35
Pastry Static 180-190 2 25-30
Cookie Static / Turbo+fan 170-180 2-3 20-30
Apple pie Static / Turbo+fan 180-190 2-3 40-50
Sponge cake Static / Turbo+fan 200/150 * 2-3 25-30
Pizza Static / Turbo+lower 180-200 3 20-30
Lasagne Static 180-200 2-3 20-25
Meringue Static / Lower-upper+fan 100 2-3 60-70
Grilled chicken ** | Grill / Lower-upper+fan 200-220 2-3 25-30
Grilled fish ** Grill 190-200-220 3-4 20-25
Calf steak ** Grill 230 5 25-30
Grilled meatball ** | Grill 230 5 20-35

* Do not preheat. First half of cooking time is recommended to be at
200 °C de while the other half at 150 °C.

** Food must be turned after half of the cooking time.
Baking With Pizza Stone

When baking with pizza stone, place pizza stone over wire rack and pre-heat
the oven in pizza mode (turbo + lower) at 230 °C for 30 minutes. Once
pre-heating is completed, without removing pizza stone put pizza over it
with the peel (do not place frozen pizza) and bake at 180 °C for 20-25
minutes. Once baking is completed, remove the baked pizza from the
oven using the peel.

WARNING: Do not place pizza stone in a pre-heated oven.

WARNING: Once baking is completed, do not remove pizza stone when
it is hot and do not place on cold surfaces. Otherwise, pizza stone can be
cracked.

WARNING: Do not expose pizza stone to humidity.




MAINTENANCE AND CLEANING
1. Remove the power plug from electrical socket.

2. Do not clean inner parts, panel, trays and other parts of the product
with hard tools such as bristle brush, wire wool or knife. Do not use abrasive,
scratching materials or detergent.

3. Rinse after wiping the parts at inner parts of the product with soapy
cloth, then dry thoroughly with a soft cloth.

4. Clean glass surfaces with special glass cleaning material.
5. Do not clean your product with steam cleaners.

6. Never use combustibles like acid, thinner and gas while cleaning
your product.

7. Do not wash any part of the product in dishwasher.
8. Use potassium stearate (soft soap) for dirt and stains.
Steam Cleaning *

It enables cleaning the soils softened
thanks to the steam to be generated in
the oven.

1.Remove all the accessories in the
oven.

2.Pour a half litre of water into the tray
and Place the tray at the bottom of the
boiler.

3. Set the switch to the steam cleaning
mode.

4.Set the thermostat to 70 °C degrees
and operate the oven for 30 minutes.

5. After operating the oven for 30 minutes, open the oven door and wipe
the inner surfaces with a wet cloth.

6. Use dish-washing liquid, warm water and a soft cloth for stubborn
dirt, then dry off the area you have just cleaned with a dry cloth.
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Cleaning And Mounting Oven Door

Figure 8.1

Open the door fully
by pulling the
oven door toward
yourself. Then
perform unlock

Figure 8.2

Set the hinge lock
to the widest angle
as in figure 8.2.
Adjust both hinges
connecting oven

operation by pulling  door to the oven to

the hinge lock
upwards with the
aid of screwdriver
as indicated in
figure 8.1.

the same position.

Figure 9.1

Later, close the
opened oven door
so that it will be
in a position to
contact with
hinge lock as in
figure 9.1.

Figure 9.2

For easier removal
of oven door, when
it comes close to
closed position,
hold the cover
with two hands as
in figure 9.2
and pull upwards.

Reversely perform respectively what you did while opening door to
reinstall oven door back.




Cleaning Oven Glass

Lift by pressing on plastic latches on left and right side as shown
in figure 10 and pulling the profile toward yourself as in figure 11.
Glass is released after profile is removed as shown in figure 12. Remove
the released glass by pulling toward yourself carefully. Outer glass is fixed
to oven door profile. You can perform glass cleaning easily after glasses
are released. You can mount glasses back by performing the operations
reversely after cleaning and maintenance are completed. Ensure that profile
Is seated properly in place.

Figure 10 Figure 11 Figure 12
Catalytic Panel *

It is located behind the wire racks of the oven, at the right and left walls
of oven cavity. Catalytic panel removes offensive odour and provides using
your appliance at its best performance. Over time, oil and food odours
permeate into enamelled oven walls and heating elements. Catalytic panel
absorbs any food and oil odours, and burns them during cooking to clean
your oven.

Detaching catalytic panel

To remove catalytic panel; first remove the wire racks. Once wire racks
are removed, catalytic panel will be free. It is advised to replace the
catalytic panel once every 2-3 years.
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Rack Positions
It is important to place the wire grill into
the oven properly. Do not allow wire rack to

Rack 4 .
Rack 3 touch rear wall of the oven. Rack positions
Rack 2 are shown in the next figure. You may place

a deep tray or a standard tray in the lower

Rack 1 .
and upper wire racks.

Installing and removing wire racks

To remove wire racks, press the clips shown with arrows in the figure,
first remove the lower, and than the upper side from installation location.
To install wire racks; reverse the procedure for removing wire rack.

Replacing Oven Lamp

WARNING: To avoid electric shock, ensure that the appliance circuit is
open before changing the lamp. (having circuit open means power is off)
First disconnect the power of appliance and ensure that appliance is cold.

Remove the glass protection by turning as indicated in the figure on the
left side. If you have difficulty in turning, then using plastic gloves will
help you in turning.

Then remove the lamp by turning, install the new lamp with same
specifications.

Reinstall glass protection, plug the power cable of appliance into electrical
socket and complete replacement. Now you can use your oven.

Type G9 Lamp Type E14 Lamp

- —
[ — @
220-240V, AC ag 220-240V, AC

15-25 W 15W

S
K

¢

J/ Figure 13 ?} Figure 14




TROUBLESHOOTING

You may solve the problems you may encounter with your product by
checking the following points before calling the technical service.

Check Points

In case you experience a problem about the oven, first check the table
below and try out the suggestions.

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Oven stops during cooking.

Plug comes out from the wall
socket.

Re-install the plug into wall socket.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

Cooling fan not operating.

Listen the sound from the cooling
fan.

Oven not installed in a location
with good ventilation.

Make sure clearances specified in
operating instructions are maintained.

More than one plugs in a wall
socket.

Use only one plug for each wall
socket.

Outer surface of the oven gets very
hot during operation.

Oven not installed in a location
with good ventilation.

Make sure clearances specified in
operating instructions are maintained.

Oven door is not opening properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to
re-open the door.

Internal light is dim or does not
operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace with a lamp with same
specifications.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is grounded
properly.
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Problem

Possible Cause

What to Do

Water dripping.

Steam coming out from a crack on
oven door.

Water remaining inside the oven.

Water or steam may generate under
certain conditions depending on
the food being cooked. This is
not a fault of the appliance.

Let the oven cool down and than
wipe dry with a cloth.

The cooling fan continues to operate
after cooking is finished.

The fan operates for a certain period
for ventilation of internal cavity of
the oven.

This is not a fault of the appliance;
therefore you don’t have to worry.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly adjusted.

Read the section regarding operation
of the oven and reset the oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the circuit
breaker. If this is repeating frequently,
call an electrician.

When operating the oven for the
first time

Smoke comes out from the heaters.
This is not a fault. After 2-3 cycles,
there will be no more smoke.

Smoke coming out during operation.

Food on heater.

Let the oven to cool down and
clean food residues from the
ground of the oven and surface of
upper heater.

When operating the oven burnt or
plastic odour coming out.

Plastic or other not heat resistant
accessories are being used inside
the oven.

At high temperatures, use suitable
glassware accessories.

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door frequently, if
the food you are cooking does not
require turning. If you open the
door frequently internal temperature
drops and therefore cooking result
will be influenced.
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HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original packaging.

3. Pay maximum attention to the appliance while loading/unloading and
handling.

4. Make sure that the packaging is securely closed during handling and
transportation.

5. Protect from external factors (such as humidity, water, etc.) that may
damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes, drops,
etc. while handling and transporting and not to break or deform it during
operation.

RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and
economically.

1. Use dark coloured and enamel containers that conduct the heat better
in the oven.

2. As you cook your food, if the recipe or the user manual indicates that
pre-heating is required, pre-heat the oven.

3. Do not open the oven door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the oven. You may
cook at the same time by placing two cookers on the wire rack.

5. Cook multiple dishes successively. The oven will not lose heat.

6. Turn off the oven a few minutes before the expiration time of cooking.
In this case, do not open the oven door.

7. Defrost the frozen food before cooking.
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ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly
manner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the frame
1] work for the return and recycling of used appliances as
applicable throughout to the EU.

PACKAGE INFORMATION

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

C €This product is designed and corresponds to all European
directives and requirements.
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YBaxaemu KnueHTw,

bnarogapum Bu, 4e npegnoyeToxTe TO3U NPOLYKT.

Hawata uen e ga Bu gagpem Bb3MOXHOCT Aa u3nona3sBaTe ONTUMarHo U
eeKTUBHO TO3M EKOSTOTMYHO YNCT MPOAYKT, MPOM3BEAEH OT HALLMTE MOOEPHMU
CbOPBXEHMST MPU TOYHO OMPEAENeHN YCMOBUS MO OTHOLIEHME Ha obwus
CMUCHI 3a Ka4ecTBo.

CbBeTBame Bu, npeaun ga nsnonsearte ypHata 3a BrpaxzaaHe, Aa npoyetere
BHMMaTesHO TOBa PbKOBOACTBO 3a paboTa, 1 Aa noaabpxarte dypHaTa B Takbs
BUA, Ye HENHWUTE XapaKTepUCTUKN Aa ce 3anasaT Takuea, KakTo KoraTo cTe s
3aKynunu, u gbnro Bpeme Aa Bu cnyxu no onTuManHo edpekTUBEH HaumH.

3abenexka: PLKOBOACTBOTO 3a paboTa ce OTHacs 3a MHOro mogenu. Bawnar
ypen Moxe Aa He Nnoaabpka HAKOU OT PYyHKLUMUTE, ONUCaHN B PbKOBOACTBOTO.

N306paxeHnsiTa Ha NpoayKTa ca CXxeMaTUYHM.

To3n NpoayKT e Npon3BeaAeH B MOAEPHM eKOCbobpasHy CbopPbKEHNS, KOUTO
He 3aMbpcsBaT OKoNHaTa cpeaa.

MpoaykTnte, mapknpanu ¢ (*) ca no xenaHwue.

,»B cboTBeTcTBME ¢ [InpekTuBaTta Ha EBponenckus
cbto3 (EC) 3a oTnagbum OT eNeKTPUYECKO U
eneKkTpoHHo obopyaBaHe (OEEO)“

37 I I N
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BAXHU NMPEAYNPEXOEHUA

1. MOHTaXbT M pPEMOHTBLT BMHarM TpsbBa [ada
ce wussbpwsar ot “OTOPU3NPAH CEPBWU3EH
NMEPCOHAN”. [Npon3BoanTenaT He HOCKU OTTOBOPHOCT
3a onepauun, U3BbPLLUBAHN OT HEOTOPU3MpPAHU Nuua.

2. Mons, npodeteTe BHMMATENHO Te3U MHCTPYKLUU
3a ekcnnoaraumsi. Camo no To3n Ha4yMH MoXeTe Aa
nanonspaTte ypeaa 6e3onacHo 1 no npaBuneH Ha4ynH.

3. MNeukaTta TpsibBa Oa ce n3noni3ea B CbOTBETCTBME
C UHCTPYKUMUTE 3a eKkcnsioataums.

4. [IpbXTe geuarta Ha Bb3pacT nod 8 roguHu u
aoMallHuTe nbumum ganed, korato nevkara paboTu.

5. [locTbnHUTE 4YacTM MoraT da Ce HaropewsaT no
BpeMe Ha ynotpeba. Mankute geua Tpabea ga 6vaar
ObpXXaHW HacTpaHW.

6. MPEOAYNPEXOEHUE: OnacHocT OT noXxap: He
CbXpaHfiBanTe HULIO BbPXY MNOBBLPXHOCTUTE 3a
roTBeHe.

7. NTPEAYNPEXOEHUE: YpeaobT ce HaropewsiBa
no Bpeme Ha ynotpeba. U36sarsante gOKOCBaHETO
Ha HarpeBaTesiHUTe efieMeHTU BbTpe BbB (hypHaTa.

8. YcnoBusiTa 3a HacTpomka Ha TO3M ype[, ca NoCOoYEHN
Ha eTuKeTa. (unn Ha pabpuyHaTta Tabernka)

9. [loCcTbNHMTE YaCcTn MOXe [a ca ropeLuun no Bpeme
Ha na3nonaseBaHe Ha rpuna. Mankute geua TpsibBa aa
ce OabpXxaT ganeu.
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10. NTIPEAYNPEXOEHUE: YpeobT e npegHa3HayveH

camo 3a rorBeHe. He TpsbBa ga ce u3nonssa 3a

APYry uenu, Kato oTomnneHne Ha NoMeLLeHUATa.

11. 3a pa noyuctuTe ypena, He u3nonsBanTe
NapOCTPYMNKHN.

12. YBepeTe ce, 4Ye Bparata Ha pypHaTa € HanbiHO
3aTBOpeHa cnen NnoctaBsHE Ha XpaHa BbB pypHaTa.

13. HUKOI'A He ce onuTBanTe Aa 3aracute OrbHA C
Boaa. /3knoyete camo Bepurata Ha yCTPOMCTBOTO U
cnep ToBa NOKPUNTE NnambKa C Kanak Unm orHeyrnopHo
ogearo.

14. MPEOAYNPEXOEHUE: leuaTa nop 8 roamwiHa
Bb3pacT TpAOBa Aa ce AbpXKaT Aaney, ako He morart
Aa 6baaT noa HenpeKkbCHAT HaA30p.

15. [1oKOCBAHETO Ha OTOMMNUTENHUTE eNeMeHTn Tpsbaa
aa ce n3bsarea.

16. BHUMAHMUE: lNpouectbT Ha rotBeHe TpsAbOBa
Aa ce Habnrogasa. lNpouechbT Ha roTBeHe TpAOBa
BMHAaru ga ce Habnropasa.

17. To3n ypen moxe fa ce u3nonsea oT geua Hag 8
roguwHa Bb3pacT, Xxopa C PU3NYECKN, CITyXOBU UIN
YMCTBEHU 3aTPyOQHEHUA, KaKTO U OT Xopa C nurnca Ha
OnnUT NN NO3HAHMA, aKo € OCUTYPEH KOHTPOI U UM
e npegocraBeHa MHopmMauma 0OTHOCHO OMacHOCTUTE.
[euataHe TpsibBagacuurpadarcypega. [lloymcrtesaHeTo
N nogapwbXKaTa He TpsaAbBa aa ce n3sbpLUBaT OT Aeua,
ocTaBeHu 6e3 Haa3op.
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18. ToBa ypen e npegHasHayeH camMo 3a JOMALLHO
non3BaHe.

19. [leuaTta He TpAbBa ga cu urpasaT c ypena.
[MouyncTBaHe U nogapbXKka Ha ypena He Tpsabea aa
Cce M3BbpLUBAT OT Jela, OCBEH ako Te ca Ha Bb3pacT
Hag 8 roguMHu N ce HabnogasaT OT Bb3PACTHM.

20. MNaseTe ypena n 3axpaHBawnsa kaben ganed ot
Aeua Ha Bb3pacT nod 8 rogunHu.

21. lNocTaBeTe 3aBecuTe, THONaA, XapTuUsTa UnNu gpyrute
3ananummn (Bb3nsiaMeHnMn) matepuanu HaBbH, Npeaun
[a 3anoyHeTe Oa uanonseaTte ypeaa. He nocrtaBante
3ananMmMm unn Bb3nsiaMmeHnMmn matepumanm Bbpxy Unm
B ypeaa.

22. [1pbXTe BEHTUNALUWMOHHUTE KaHarm OTBOPEHMN.

23. YpeabT He e noaxodsil, 3a U3nonsBaHe C BbHLUEH
Tanmep WUNn OTAenHa cucrtema 3a AMCTaHUMOHHO
ynpasreHue.

24. He 3arpsiBanTe 3aTBOPEHUTE KYTUN N CTHKIEHU
BbypkaHn. HanaraHeto moxe ga noseae 40 eKCniosus
Ha BypKaHu.

25. [IpbxkaTa Ha dpypHaTa He e CYLUUIHS 3a KbPnu.
He OpbXTe Kbpnu U T.H. Ha ApbXKaTa Ha pypHaTa.

26. He nocraBsnTte TaBuTe, NNOYNTE UNN anyMnMHUEBUTE
dornma [OMPEKTHO BbPXY OCHOBata Ha dypHarta.
HaTtpynaHaTta TonnuHa MoXe ga noeBpeau ocHoBaTa Ha

doypHara.
B R .
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27. [lokaTo noctaBsTe XpaHa WUnm naeaxgarte xpaHa
OT oypHaTa 1 T.H., BUHArn n3nosisaBante yCTon4nem Ha
TOMSIMHA pbKaBuuK 3a oypHa.

28. He nsnonseanTte npogykra nog MeankamMmeHTO3HO
Bb34enCcTBMe U/Unu nog BrIAHME Ha ankoxosi, KOeTo
MOXe Aa noenusie Ha cnocobHocTTa By Ha npeueHka.

29. bboete BHMMATENHW, KOrato U3rorna3saTte ankoxon
B XpaHuTe. ANKOXONbT Le ce u3napu npu BUCOKK
TemMnepaTtypu n Moxe fa ce 3ananu, ga npegussuka
noXap, ako Bne3e B KOHTaKT C ropeLy NoBbLPXHOCTH.

30. Cnep Bcdka ynotpeba npoBepsiBanTe ganv ypeabT
€ N3KIHYEH.

31. AKo ypenbT e noBpeneH unv uva BuanmMm rnospeau,
He paboTeTe C ypeaa.

32. He nnnanTe wencena ¢ Mokpu pbue. He abpnante
kabena, a BUHarn OpbXTe werncena.

33. He nsnonseante ypena c OTCTPaHEHO UK CHYNeHo
CTBKIMNO Ha npeaHaTa Bpara.

34. [locTaBeTe xapTusita 3a Ne4yeHe 3aegHo C XxpaHara
B NpeaBapuUTENHO 3arpsTta pypHa, KaTto S nocraBuTe
B roTBapcKa rneyka unum BbpXy akcecoap 3a dpypHarta
(Tabna, TeneHa ckapa v ap.).

35. He nocraeanTe npegmMmeTn BbLPXY ypeaa.

36. BaxkHO € npaBunHO ga nocrtaBuTe TerneHaTa ckapa
N Tabnata Bbpxy CTEHUTE U / Unn NpaBuUIiHO Aa NocTaBu-
Te Tabnarta Bbpxy cToMKara. [loctaBeTe peLleTkara unm
Tabnata mexay OBe pericu n ce yBepere, 4Ye e banaHcu-
paHa, npeau aa s noctaBuTe Ha xpaHa.
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37. 3a npegoTBpartdBaHe Ha pucka OT OOonuMp Ha
erleMeHTUTe Ha HarpeBaTens Ha oypHaTa, OTCTpaHeTe
N3NMNWHUTE YaCcTU OT XapTuaTa 3a neyvyeHe, KOUTOo
BUCAT OT akcecoapa Unmn KOHTeNHepa.

38. Hukora He g wusnonssanute Mpu MNO-BUCOKK
TemnepaTypu Ha pypHaTa, OTKOSIKOTO MakcumanHara
Temneparypa Ha uU3nosi3aBaHe, ykasaHa Ha xapTusaTa
3a rneyeHe. He nocrtaBanTe xapTnaTa 3a nevyeHe Bbpxy
OCHoBaTa Ha pypHaTa. 3a npefoTepaTsBaHe Ha pucka
OT A4ONup Ha efieMeHTUTEe Ha Harpesartesis Ha oypHaTa,
OTCTPaHeTe U3NMULLHNTE YaCcTU OT XapTuUATa 3a MNeYveHe,
KOMUTO BUCAT OT akcecoapa Un KOHTENHepa.

39. KoraTto Bpartata e OTBOpPEHa, HE NOCTaBANTE TEXKN
npeaMeTn BbpXy BpaTata U He MNo3BosfsiBanTe Ha
geuara fga cegdart Ha Hed. BbaMoxHO e doypHaTta aa
ce obbpHEe UNM NAaHTUTE Ha BpaTaTta Aa ce NoBpeasT.

40. OnakoBbYHUTE MaTepuanu ca onacHu 3a geua.
CbxpaHsBanTe ONAKOBKUTE Aaned OT OOoCTbhna Ha
aeua.

41. He n3nonseante abpasnBHM NOYNCTBALLM Npena-
paTn UM ocTpu MeTarHU CKpenepmn 3a NOYMCTBAHE Ha
CTBKIOTO, TbW KaTo APACKOTUHUTE, KOUTO MoraT fa ce
NOSIBAT HA NOBBLPXHOCTTA Ha CTbKNOTO Ha BpaTU4dKara,
MOXe [a npeansBuKaTt cyyrnBaHe Ha CTbKI0TO.

42. MNoTpebutenaTt He TpsibBa Oga ce crnpaesi cam C

doypHara.
43 = = B
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43. o Bpeme Ha ynotpeba BbTpellHaTa U BbHLUHATA
NOBbPXHOCT Ha doypHata ce HaropewsBaT. Korato
OTBapsATe BparaTta Ha dpypHarta, BbpHeTe ce Hasaj,
3a ga m3berHete U3NM3aHETO Ha ropewara napa oT
BbTPELLUHOCTTA. MIMa puck OT narapsiHe.

44. He nocTtaBsanTe TEXKN NPeaMETK, KOraTo Bpartara
Ha (pypHaTa € OTBOpeHa, Mma OnacHOCT OT NpeodpbLLaHe.

45. NoTpebutenar He TpsibBa Oa N3MEHSA CbMPOTU-
BNEHMETO MO BPEME Ha NOYNCTBAHETO. ToBa MOXe Aa
gosefe 00 TOKOB yaap.

46. [loctaBkata Ha dypHata Moxe pfa 0bge
NpekbCcHaTa MO BPEME Ha BCSKAKBU CTPOUTENHU
pabotn BkbwW. Crieg nNpuknoyBaHe Ha paboTartaTa
MOBTOPHOTO CBbP3BaHEe Ha MeykaTa TpsibBa Oa ce
N3BBLPLUM OT OTOPUINPAHU CEPBU3HN TEXHULIN.

47. 3a na ce nsberHe nperpsieaHe, ypeabT He TpsioBa
[a ce MOHTMpa 3aj AeKopaTUBHO NOKPUTHE.

48. VN3kntoyeTe ypena npeav aa ussagure npeanasHute
ycTponcTaa. Cren novyncTeaHe, MOHTUpanTe npeanasHuTe
yCTponCTBa cnopen UHCTPyKUumnTe.

49. ToukaTta 3a (pukcupaHe Ha kabena TpsibBa Aa
Obae 3awmTeHa.

50. Mong, He roTtBeTe XxpaHata AUPEKTHO BbpPXY
TabnaTta / pewetkarta. Monga, noctaBeTe xpaHaTa B
NN BbpXy NOOXOAALMTE MHCTPYMEHTU, Npean aa rm
nocTaBuTe BbB (pypHaTa.




Enekrpuyecka 6e3onacHocCT

1. BknioyeTte ypena B 3a3eMeH KOHTAaKT, 3aWMUTEH C
npegnasnTen, oTroBapsil, Ha CTOMHOCTUTE, MOCOYEHN
B AMarpamara Ha TEXHUYEeCKUTe cneumdukaymn.

2. /imate ynbSIHOMOLLEHO EIEKTPOTEXHMUYECKO 000-
pyaBaHe 3a 3a3emsiBaHe. HawaTta KoMnaHus He HocK
OTrOBOPHOCT 3a LLEeTUTE, KOUTO LLe Bb3HUKHAT nopaau
N3No3BaHETO Ha NpoayKTa 6e3 3azemsiBaHe CbrnacHo
MECTHUTE pasnopenodu.

3. lNpeBkntoyBaTennTe Ha Ha pypHata TpsibBa Aa
ObaoaT nocTaBeHW Taka, Ye KpanHuAaT notpebuten aa
MOXe Aa ' OOCTUIHE Mpu MHCTanMpaHeTo Ha doypHaTa.

4. 3axpaHBawWmAT kaben (kabenbT CbC 3anyLuarnka)
He TpsibBa [a KOHTAKTyBa C ropeLuuTe YyacTun Ha ypeaa.

5. AKo 3axpaHBaluaT kaben (kabenbT C werncen) e
noBpeaeH, To3n kaben TpsibBa Aa 6baOe 3aMeHeH OT
NpPOM3BOOAUTENS UMNN HEFOBUSA CEPBU3EH areHT Unun ot
KBanuuumpaH nepcoHan, KOWTO fa npenoTspatu
onacHa cutyaums.

6. Hukora He munTe ypepa 4pe3 npbCcKkaHe WK
obnuneaHe ¢ Boga Bbpxy Hero! CbLiecTByBa pUCK OT
eriekTpuyecku ygap.

7. NPEAYNPEXOEHWE: 3a pa n3berHere enek-
TPUYEeCKU yaap, yBepete ce, 4e Bepurata Ha
YCTPOMCTBOTO € OTBOpEeHa, npeau Aa CMeHuTe
namnara.
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8. MPEAYNPEXOEHWUE: MNMpeKkbCcHeTe BCUYKU BPBH3KU

Ha 3axXpaHBaLUUA Kpbl, Npean aa nonyymte 4OCTbN
A0 Knemure.

9. He wunsnonsBante HapsizaHn wUNM noBpeneHMU
Kabenn unu yobIpKNTenHu kabenu, pasnuyHn oT
OpuUrMHanHus kabden.

10. YBepeTe ce, Ye B u3xoga, Kb4eTo e uHctanmpaH
LencenbT 3a NpoayKTa, HAMa TEYHOCT U BITAaXKHOCT.

11. 3agHaTta NoBbLPXHOCT Ha doypHaTa CbLLO Ce Harpsiea
npu paboTta Ha pypHaTa. EnekTpnyecknte Bpb3Kn He
TpsibBa Aa OoOKOoCBaT 3agHaTa NOBbPXHOCT, B MPOTUBEH
clyyam Bpb3KUTE MoraT ga ce noBpeasr.

12. He 3atsrante cebp3BawmTe Kabenu KbM Bpartata
Ha doypHata M He M 3adenucTBanTe BbpXy ropeLum
NOBBLPXHOCTU. AKO KabenbT ce CTonu, ToBa MOXe aa
aosefe 00 KbCO CheAuHeHMe 1 Jopu 4O noxap.

13. Ns3knouBanTe ypega no BpeMe Ha MOHTax,
nogapbXKa, MOYNCTBAHE M PEMOHT.

14. AKo kabenbT Ha 3axpaHBaLLma Kaben e NoBpeaeH,
Ton TpsibBa Aa 6bae 3aMeHEH OT HEFOBUS NMPON3BOANTEST
NN YIbITHOMOLLEHN OT HEro CEPBU3HU TEXHULM UMK
Opyr nepcoHarn, KeanuguumpaH Ha CbLOTO HUBO, 3a
Oa ce nsberHe Bcsika ornacHa cutyaums.

15. YBepeTte ce, 4e uwencenbT € BKapaH 34paBo B
KOHTaKTa, 3a Aa usberHete Uckpu.
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16. He n3nonaeante napHu novncTealum npenapaTm
3a NoYUCTBaHe Ha ypeaa, B MPOTUBEH Cliydan MOXe
Oa ce rnosBu ernekTpu4eckn yaap.

17. 3a MOHTaxa e HeobxoauM yHMBEPCANEH MPEBKIILO-
yBaTes, KOWTO MOXe [da W3KM4YM 3axpaHBaHETO.
[lpekbCcBaHETO OT 3axpaHBaHETO TpsibBa Oa Obae
CHabgeHO C K4 WUNU UHTErpupaH npegnasurten,
MOHTMpPaH Ha (UKCUPaHO 3axpaHBaHe CbrnacHO Koaa
Ha crpagara.

18. YpenbT e cHabaeH ¢ kaben Tun “’Y”.

19. DukcnpaHnTe Bpb3kn TpAbBa Aa bbaaT CBbp3aHN KbM
3axpaHBaLLO HanpexeHne, No3BoMsBaLLO YHMBEPCArHO
n3knovBaHe. 3a ypean C KaTeropmsi Ha HanpexeHue
noa lll, ycTponcTBOTO 3a paseanHsiBaHe TpsibBa ga 6bvae
CBbP3aHO C (PMKCMpPaHO 3axpaHBaHe CbIMAacHO koda Ha
okabenseaHeTo.
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Ynotpeba no npeaHasHa4yeHue

1. To3n ypeq e npeaHasHayeH 3a gomallHa ynoTpeba.
Tbproecka ynotpeba Ha ypeaa He e paspelleHa.

2. To3u ypeq MOXe [a ce U3nornssa camo 3a roTBEHE.
He TpsibBa oa ce uanonssa 3a Apyrv LIENU, KaTo oTonneHne
Ha NnoMeLleHndaTa.

3. To3un ypen He TpsibBa fa ce u3nonsea 3a 3arpsiBaHe
Ha MnoYun nog rpuna, CyLleHe Ha Opexu Unv Kbpnu, KaTto
MM OKava Ha pbXKKaTa Unu 3a OTOMseHne.

4. Npon3BoguTenaT He rnoema HuKakBa OTrOBOPHOCT
3a nospeaun, NPUYNHEHU OT HenpasuiHa ynotpeba nnm
HenpasuiHo 6opaBeHe.

5. YacTtta OT dpypHaTta mMoxe Oa ce M3nonssa 3a
pasmpassBaHe, neyeHe, MbPXeHe 1 NeyeHe Ha xpaHa.

6. OnepaTnMBHUAT XMBOT Ha 3akyneHus npogykt e 10
roaguHn. ToBa e NepuoabT, 3a KOUTO NPOU3BOAUTENSAT €
NpenocTaBun pes3epBHUTE YacTu, HEOBXoAMMN 38 QDY HK-
LIMOHMPAHETO Ha TO3M MPOAYKT, KaKTO € AedPUHUpPaHo.




CBbp3BaHe KbM efleKTpuyeckata Mpexa

Tasun pypHa TpaAbBa ga ce MOHTUpPA U CBbPXKE MPaBUIIHO Ha MSICTOTO CU B
CbOTBETCTBME C MHCTPYKLMUTE HA NPON3BOAUTENS 1 OT YMbITHOMOLLIEH CEPBUS.

YpenbT TpAbBa Aa ce MOHTMpa B KNneTka 3a dyypHata, npegnaraiia BUCOKO
HWBO Ha BEHTUNAaUWS.

CBbp3BaHETO Ha ypeaa KbM enekTpuyeckata mpexa TpsabBa Aa ce M3BbpLUM
CaMo npe3 3a3eMeH KOHTaKT B CbOTBETCTBME C U3UCKBAHMATA. AKO Ha MSICTOTO,
Ha KOeTO LUe MOoCTaBsTe ypeda, He pasnonarate C KOHTaKT, OTroBapsil, Ha
N3NCKBaHWSTA 3a 3a3eMsABaHe, CBbPXKETE Ce C YMbIHOMOLLEH eNeKTPOTEXHMK.
dupmaTa nponsBoguTeEN He HOCU OTFOBOPHOCT 3a MOBPeaW, B pesynTaTt Ha
CBbp3BaHe 4Ype3 He3a3eMeHN KOHTAKTL.

LencenbT Ha cbypHaTa TpsbBa Aa 6bae 3a3eMeH; yBepeTe ce, Ye KOHTaKTbT
3a wencena e 3asemeH. LlencensbT Tpabsa Aa 6bae NoCcTaBeH Ha MSICTO, KOETO
LLle € OCTBLMHO Crnea MOHTaxa.

Bawarta ¢ypHa e npoussegeHa c napametpu 220-240 V 50/60 Hz.
3axpaHBaHETO C eNekTpMYecTBo n3nckea 16 amnepos npegnasuTen.

AKO BalLaTa enekTpu4ecka mpexa uma pasnmyHn oT NOCOYEHUTE CTONHOCTM,
oObpHeTe ce KbM ENEeKTPOTEXHUK U KbM YMbIIHOMOLLEH CEPBU3.

Korato TpsibBa Oa ce 3ameHW enekTpu4ecku npegnasuTen, Mons, yBepeTe
ce, Ye CBbP3BAHETO KbM ernekTpuyeckata Mpexa ce U3BbpLuBa, KakTo crieasa:

+ ®da3za (KbM TepMMHan C HanpexeHue) kadsas kaben

*  CuHunga kaben Kkbm HeyTpanHnua TepMmuHan
*  Xbnrto-3eneHuna kaben Kkbm TepMunHana 3a 3eMHO

KoraTo dbypHaTa e noctaBeHa Ha MSICTOTO CU, KIMOYOBETE 3a U3KIOYBaHe Ha
dypHaTa TpsibBa Aa ca Ha JOCTBINHO 3a KpanHMsa NoTpebuten MsAcTo.

3axpaHBawmat kaben (kaben c wencen) He TpsibBa ga ce [oKocBa OO
ropewuTe YacTun Ha ypeaa.

AkO 3axpaHBawmaT Kaben (kaben c wencen) e noBpegeH, 3a ga ce
npegoTBpaTM onacHa cutyaums, To3n kaben Tpabea ga 6bae nNogMeHeH oT
BHOCUTENS UM HETOBUS CEPBU3EH areHT UNnn oT KBanuduumnpaH cnewmanmcr.




B N

NPEACTABAHE HA YPELA

1. KoHTponeH naHen 4.TaBa Ha rpuna
2. Abnboka Taga * 5. CtaHgapTHa TaBa
3. lnw 3a neyeHe Ha nune * 6. Bpata Ha dypHaTa

7. Jllamna
8. TaBa Ha rpuna
9. CtaHgapTHa TaBa




AKCECOAPH (Mo xenaHue)

Obn6oka TaBa *

Manon3ea ce 3a crnagkuwim, AbnN6oOKO MbpXEHU XpaHu
W 3agyweHn peuenTtu. B cnyyan Ha mbpxeHe AMPEKTHO
BbpXYy CKapaTa 3a TOpTu, 3aMpa3eHn XpaHu U MECHU ACTUSA,
TO MOXe [a Ce M3Mnon3ea B TaBuykaTta 3a cbbupaHe Ha
macno.

TaBa / Ctbkno TaBa *
M3nonsea ce 3a cnagkuwm (buckeutr, GUCKBUTU 1 Op.)
N 3aMpaseHn XpaHu.

Kpbr TaBa *
M3non3ea ce 3a cnagkvLv U 3amMpas3eHn XpaHu.

PeweTka
M3nonsBa ce 3a Nbp)XeHe U / Uy NOCTaBsHe Ha XpaHara
3a rneyveHe, MbPXM Ha XKENaHOTO HUBO.

TeneckonuyHa penca *

C nomoliTa Ha TENecKoMWYHU pencu TaBuTe wu/unu
TeneHaTa nonuua MoraTt fecHO Aa ce NOCTaBsT U
oTCcTpaHsaBar.

TeneHa pelueTka *

XpaHm, KOUTO Morar ga ce 3anendar rno BpemMe Ha roteeHe,
KaTo roBexno Meco, ce nocTtaBaAT B Tabna. Taka ce
npeaoTBpartdBa KOHTAKTBLT U 3anenBaHETO Ha XpaHaTta.

Kambk 3a nuuya m nonara *

Te ce v3non3Bar 3a nedyeHe Ha TECTEHU U3OEnust KaTto
nuua, Xﬂﬂ6, nanadvnHkKa n n3eaxxgaHe Ha ne4vyeHa xXpaHa
OT hypHarTa.

Apbxka Ha TaBaTa *
M3noanBsa ce ropeLyun TaBu.
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TexHu4yecku Cneumncpmkaumm

Cneuundmkaumm 60 cm dypHa 3a BrpaxgaHe (MFA1-6......)
3axpaHBaHe Ha namnaTta 15-25 W

TepmocTat 40-240 / makc. °C

[oneH HarpeBaTen 1200 W

[opeH HarpeBaten 1000 W

Typ6o HarpeBaTen 1800 W

Harpesaten 3a rpuna Manbk rpun | 1000 W | [onam rpun | 2000 W

3axpaHBau40 HanpexeHune

220-240 V 50/60 Hz.

Cneuundumkaumm 60 cm dypHa 3a BrpaxaaHe (MFA1-8......)
3axpaHBaHe Ha namnaTta 15-256 W

TepmocTtar 40-240 / Max °C

[oneH HarpeBaTen 1200 W

['opeH HarpeBaTen 1200 W

Typ6o HarpeBaTen 1800 W

Harpesaten 3a rpuna Manbk rpun | 1200 W lonam rpun | 2400 W

220-240 V 50/60 Hz

3axpaHBaLlo HanpexeHue

3a nogobpsiBaHe Ha KayecTBOTO Ha ypeda, TEXHUYecKUTe cneumdukaunm
mMoraTt ga 6baart npoMeHeHn 6e3 npegBapuUTENHO N3BECTHUE.

CTtorHoCcTUTE, NPEeaoCTaBeHn € ypeaa unn npuapyxasawmTe ro 4OKYMEHTH
ca nabopaTtopHu M3MepBaHUsi B CbOTBETCTBME CbC CbOTBETHUTE CTaHOAPTMW.
Tean cToMHOCTM MoraT fa BapvpaT B 3aBUCUMOCT OT MoAena.

®durypute B TOBa PbKOBOACTBO Ca CXEMATMYHW U MOXE Aa He OTroBapsiT
HanbJIHO Ha BalLMs ypea.

MOHTAX HA YPE[LA

YBepeTe ce, Ye enekTpuyeckarta MHcTanauvs e nogxoasila 3a onepaumnoHa-
nu3npaHe Ha ypeda. AKo He e noaxoasiia, oGbpHeTe ce KbM EneKTPOTEXHUK
1 BOOOMNPOBOAYUK, 3a Aa ce B3eMaT HeobxoaumuTe mMepku. Pupmara npous-
BOOAUTEN HAMa Aa noemMe OTFOBOPHOCT 3a MOBpeau, HacTbNuUv BCneacTeme
[AEeNHOCTW Ha HeYMbIHOMOLLEHN NLAa M rapaHuMsTa Ha ypeda Hama aa 6bae
BanuaHa.

NMPEOYMNPEXOEHUE: OTroBopHOCT Ha KNMeHTa € ga NoAroTBuM MSICTOTO,
Ha koeTo We 6bae MOHTUPaH ypeda U OCBEH TOBa Aa Noacurypu LSanoCTHOTO
3axpaHBaHe.

NMPEOAYNPEXOEHUE: o Bpeme Ha MOHTaxa Ha ypepna, TpsibBa ga ce
B3eMart npenBug MeCTHUTE eNeKTPUYECKM CTaHOapTy.




NMPEOYNPEXOEHUE: MNpean MoHTaxa Ha ypena, npoBepeTe 3a nospeau
no Hero. AKO ypeabT e noBpefeH, He ro MOHTUpanTe. loBpeneHnTe ypeau
HOCAT pUCK 3a BawaTa 6e30MacHOCT.

BaxHu npeaynpexaeHusi 3a MOHTaxX:

[okato dypHata pabotn, oxnaxgawmar
o % BEHTUnaTop TpsibBa a n3kapsa
4 AonmbfHUTENHaTa napa HaBbH M Jda
\ . npegnassa BbHLIHWTE MOBLPXHOCTU Ha
; @@ ypeaa oT nperpsisaHe. ToBa e Heobxogumo
; @ ycrioBue 3a no-gobpa paborta Ha ypega v 3a
! @ no-g4obpo roTBeHe.
! m' OxnaxpawmaTt BeHTUnatop TpsAbBa pfa
{ 9 npoabmkn Aa paboTu cnea KaTto roTBEHETO
™, . 00000000000000000 1 1p e 3aBbpLumnno. BeHtunaropbT aBToMaTnYHO
——t+t I lle cnpe cnen Kato oOXnaxaaHeto e
®urypa 1 3aBbPLUMIIO.

3a edpekTnBHA 1 edhmkacHa paboTta, TpsibBa Aa ce 0CTaBu Pa3CTOSHUE MEX-
Ay 3arpaxxgeHneTo 1 MSACTOTO, KbAETO Le NocTaBuTe ypeaa. ToBa pa3CcTosiHue
He TpsbBa Oa ce uUrHopupa, Tbi KaTo ce M3nckeBa 3a pabotaTta Ha BeHTMNa-
LUMoOHHaTa cuctema.

TOYHOTO MSACTO 3a MOHTaX

MpooyKTbT € MpPoeKTMpaH 3a MOHTaX BbpXy MMOTOBe, Npegnarawim ce Ha
nasapa. Mexay ypeda v cTeHUTe Ha KyxHATa unu mebenute, Tpsbsa aa ce
octaBu 6e3onacHo pasctosHne. OTHOCHO NOAXOAALOTO Pa3CTOSHUE, BUXTE
pUCyHKaTa, npeJocTaBeHa Ha crieBallata cTpaHuua (CTOMHOCTUTE ca B MM).

*  M3nonsBaHWTE NOBBLPXHOCTU, U3KYCTBEHUTE NTaMUHaTK 1 nenvna Tpsabea

Aa ca yctonumsn Ha TonnumHa. (MuHumym 100 °C)

* KyxHeHckn wWwkadoBe TpsibBa Oa ca Ha HMBOTO Ha ypeda M ga ca

obe3onaceHu.

* Ako nop cbypHaTta nma yekmemxe, mexay dypHata n YekMeaKeTo Tpsbea

Ja ce noctasu LwKadp.

NPEAYNPEXOEHWUE: He wmoHTUpanTe ypeja [0 XAagunHUUM  Unn
oxnaguTtenHu cuctemun. TonnmHaTa, n3nbyBaHa OT ypena, MoXe fa yBenuun
KOHCyMauusaTa Ha enekTpoeHeprus Ha oxnaxgawinsa ypea.

NMPEOYNPEXOEHUE: He wanonseante BpaTata u/unu gpbxkarta, 3a aa
HOCUTE Unu ga mectuTe ypeaa.
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60 cm chypHa 3a BrpaxkgaHe, MHCTanauusa U1 MOHTax

Mpeau oa 3anovHeTe ¢ MOHTaxa, Tpsbea aa ce n3bepe MACTOTO 3a NOCTaBAHe
Ha ypeaa.

YpenbT He TpsibBa Aa ce NnocTassa Ha MecTa, KOUTO ca Nof, Bb3AeNCTBUETO Ha
CUNEeH Bb3OyLLUEH NOTOK.

HoceHeTo Ha ypega ga ce u3Bbplua OT Hal-Manko Asama 4YoBeka. He
ObpnaiiTe ypeada, 3a Aa He noBpeauTe noaa.

N3Bagete OTBbTPE U OTBbH BCUYKM MaTepuarin 3a TpPaHCNoOpTUPaHE Ha
npoAaykTa. M3Bagete oT npoaykKTa BCUYKN MaTepuanm n JOKYMEeHTW.

MHcTanauusa noa nnot (B wkad)

PasvepuTe Ha kneTkaTa TpsibBa ga cbBrnagaT C Te3un, NpegocTaBeHM Ha

dourypa 2.
3a ga ce nocTurHe HeobxogmMmaTa BeHTUnauus, ot 3agHara 4acT Ha KneTtkata
TpsibBa Aa ce OCTaBW pPa3CTosAHME, KaKTO e NoKa3aHo Ha durypara.

PasctosiHmeTo mexay fonHaTta M ropHaTta 4vact Ha nnota (wkad), cnen
MOHTa)a, e nokasaHo Ha dur. 5, ,A“. To e npegHasHa4YeHO 3a BEHTUNauus n He
TpsibBa oa ce Nokpuea.

MoHTax B Wwkad Ha BUCOUYMHA

Pasvepute Ha knetkata TpsibBa Aa cbBnagaT C Te3W, NMPeOoCTaBEeHU Ha
durypa 4.

3a fa ce NoCTUrHe HeobxoaMmaTa BeHTMNAaLUMA, OT 3a[HaTa YacT Ha Knetkarta
TpsibBa ga ce OCTaBWM Pa3CTOSIHME OTrOPe W OTAOSY, KAaKTO € MoKasaHo Ha

dvrypaTa.
N3nckBaHuA 3a MOHTaX

Pasmepute Ha ypena ca gageHun Ha dur. 3.

MNMoBbpxHOCTUTE Ha MebennTe U MaTepuanuTe 3a MOHTax Tpsbsa aa 6baar
yCTOMYMBM HA MUHUManHa Temnepatypa ot 100 °C.

KneTkaTta 3a MOHTax Tpﬂ6Ba Oa 6bae obesonaceHa v gonHarta u vyact Tpﬂ6Ba
na bvae HMBENMpaHa " paBHa, 3a a He Ce HaKllaHA ypeaa.

[onHaTta yacT Ha wkadga Tpsbea Aa nsgbpxa ToBap ot 60 T.
MocTaBsAHe u obe3onacABaHe Ha chypHaTa

3a ga noctaBute ypHaTa B LwKada ca Heobxogumu ycunusita Ha gBama
YyoBekKa.

YBepeTe ce, Ye pamka Ha dypHaTa 1 npeaHuat pbb Ha wkadpa npunarat
paBHOMEPHO.




3axpaHBawmaT kaben He TpsbBa ga 6bae nog dypHaTa, NpUTUCHAT MeXay
dypHaTa u wkada nnmn ga 6bae nperbHar.

Crabunuampante dypHata KbM wWwkada, wmsnonseamkn OGonToBeETE,
npegocTtaBeHu c ypeda. bontoeete TpsibBa Aa ce MOHTUPAT, KakTo € NokasaHo
Ha dour. 5, KaTo MM NocTaBuTe Mpes3 NacTMacoBUTE eNemMeHTH, 3akpeneHn 3a
ypena. bontoBeTe He TpsibBa ga Gbaart npeHaterHatn. B npoTuBeH cny4yan,
MOXe Aa ce pasbuaT TexHuTe rHesga.

MpoeepeTte ganu cneg MoHTaxa bypHata ce knatu. Korato dypHaTa He e
MOHTMpPaHa CbIMacHO MHCTPYKLUMUTE, CbLLECTBYBa PUCK OT npeobpbliaHe no
BpemMe Ha paborTa.

CBbp3BaHe KbM eneKkTpuyeckata Mpexa

Ha macToTo 3a MOHTax Ha npogykTa TpsabBa ga nma nogrotBeHa Nogxogsila
enekTpmyecka nHctanaums.

HanpexeHueto Ha mpexaTta TpsbBa ga € CbBMECTMMO CbC CTOMHOCTUTE,
npenocTaBeHn OT eTUKeTa Ha ypeaa.

Cebp3BaHe Ha ypeda KbM ernektpuyeckata mMpexa Tpsbsa ga ce M3BbpLUM
B CbOTBETCTBME C MECTHUTE M HaUMOHANHUTE U3NCKBAHNS 3a CBbP3BaHE KbM
enekTpmyeckara mpexa.

Mpean pa 3anodyHeTe MOHTaXa, M3KIYeTe 3axpaHBaHeTo. He BkntouBanTe
ypeaa KbM 3axpaHBaHEeTo, Npean a € 3aBbpLUEH MOHTaXbT.

MoHTax
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1. dyHKuMoOHaneH GyToH
2. MexaHuyeH unu umdcpos Tanmep
3. TepmocTtaTt

NPEAYNPEXOEHWE: MNaHenbT 3a ynpasneHue No-rope € caMo 3a UcTpaums.
OGbpHeTe BHMMaHWe Ha NaHena 3a ynpasreHne Ha Baluus ypes.
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ByToH Ha TepmocTarta: [lomara 3a HacTpoMBaHETO Ha
TemnepaTypara 3a NpuMroTeBsiHe Ha XxpaHaTa BbB (pypHaTa.
Cnep kaTo cTe NoCTaBuUNM XpaHaTa BbB oypHaTa, MoXeTe
Aa 3ajafjeTe kenaHata Temnepartypa, 3aBbpTanku
OyToHa. BbB Bpb3ka C TemnepaTypute 3a roTBeHe Ha
pasnuyHUTE XpaHu, NpoBepeTe Tabnvuata 3a rotBeHe.

MexaHunyeH 6yTOH Ha Tanmepa *: [lomara 3a HacTpon-
BaHETO Ha Temnepartypata 3a NPUroTBsHe Ha XpaHaTa
BbB (pypHaTa. TanMepbT M3KIYBa 3axpaHBaHETO, KOrato
3a4aJeHoTO BpeME € U3TEKNO, U CUrHanmanpa 4Ypes 3BYyK.
3a BpemeTo 3a roTBeHe, nornegHeTte B Tabnuuata 3a
rotBeHe.

U3nonaBaHe Ha U3ckavawmsa ByToH *

3a mMogenu ¢ u3Baxaallo ce Komnye, HacTPOMKUTe MoraT Aa ce npaesT, caMo
KoraTto KOM4eTo e U3BafeHo.

Cnepn kato Kon4yeTo € u3BadeHo, MOXeTe aa npasuTte
HaCTpOIZKI/I, 3aB'praIZKI/1 HanAaABoO N HAOACHO.
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YMOTPEBA HA ®YPHATA
MbpBOHa4yanHa ynotpeba Ha doypHaTa

Cnep kaTo HanpaBuTe HeOBXOAMMOTO CBbpP3BaHe, crieABanku NHCTPYKUMUTE,
TOBa ca CTbIMKUTE, KOUTO TpsbBa Aa cnegsaTe, Npeau Aa uanonssare 3a Npbs
NbT Bawara ypHa:

1. N3BapeTe eTukeTUTE M akcecoapuTe, ocTaHanu BbTpe BLB pypHara.
Ako uma 3awuTHO PoNMo B NpedHaTa vacT Ha pypHaTa, npemMaxHeTe ro.

2. lMpemaxHeTe npaxa K OCTaTbyHUTE MaTepuanu OT MNakeTUpaHeTo oT
BbTPELUHOCTTa Ha (pypHaTa C BnaxHa Kbpna. BbB BbTpelLHoCTTa Ha doypHarTa
He TpsbBa Aa uMa HULLO. BkritoveTe Wwencena Ha ypeaa B KOHTaKTa.

3. Hactponte GyToHa Ha TepmocTaTta Ha Han-Bucokata TemnepaTypa
(Makc 240 °C) u octaBeTe dypHaTa ga pabotn 30 MUHYTU Npu 3aTBOpEeHa
BpaTa. [lpe3 ToBa Bpeme We ce obpadyBa nek oMM U MMpuU3Ma, ToBa e
HOpMarsHo.

4. 136bpLueTe BbTPELIHOCTTA Ha doypHaTa C Marnko Tonna Boga u npenapat
3a MUeHe, cref Kato T ce oxraau, U cnej ToBa noAcyleTre ¢ Yyucta Kbpna.
Cera moxeTe fa n3nonssarte Ballata gypHa.

HopmanHa ynortpe6a Ha dpypHaTa

1. 3a pa 3anovHeTe ga roTBuTe, HacTtpouTe GyTOoHa Ha TepmocTata Ha
Temneparypa, Npu KOSTO enaete ga roteuTte.

2. Npn mogenuTe C MexaHW4YeH Tanmep, MOXeTe fa 3ajadeTe Bpeme 3a
roTBEHe, KAaKBOTO NoXenaeTe, n3nonssavikm 6yToHa. Korato 3agageHoTo Bpeme
n3teye, TaNMePHT LLE U3KIOYM 3aXpaHBaHETO U e M3faae 3BYKOB CuUrHarn.

3. TanmepbT u3KM4YBa HarpeeaTenuTe U u3gaBa 3BYKOB CUrHasm, Korato
BPEMETO 3a roTBEHEe M3Teye B CbOTBETCTBME C MHPOPMAUUATA, BbBeAeHa B
MogenuTe ¢ undpoB Tanmep.

4. Cnen kaTo 3aBbpLUM FOTBEHETO, OXnaguTenHata cuctemMa Le npoabiiku
Aa pabortu. He uskniouBante 3axpaHBaHETO NpW TakaBa cuTyauus, ypeabT
TpsibBa ga ce oxnagn. Cuctemarta Le ce U3KIMYN cneq KaTo oxnaxaoaHeTo e
3aBbPLUMIIO.




U3nons3BaHe Ha Npuna

1. Korato noctaBute ckaparta BbpXy ropHaTa CToWKa, XpaHaTta Ha ckapaTta He
TpsibBa fa AoKOCBa ckapara.

2. MoxeTte ga nogrpsisate 3a 5 MUHYTU NpY U3NoM3BaHe Ha ckaparta. AKo e
HeobxoaumMo, MoxeTe aa obbpHeTe xpaHaTa HaobpaTHo.

3. XpaHaTta TpsibBa Aa 6bAe B LieHTbpa Ha ckapaTta, 3a 4a OCUrypy MakcumareH
Bb3AYLLUEH NOTOK npe3 dypHara.

3a ga BknuuTe rpuna;

1. NocTaBeTe yHKUMOHANHMA BYTOH BbpPXY CMMBOMa Ha rpuna.

2. Cnepn ToBa ro HarnaceTe Ha ernaHarta TemnepaTypa Ha ckapaTa.

3a pa nsknuuTe rpuna;

3apanite pyHKUMOHANHNSA BYTOH Ha NO3ULNS U3KIOYEHO.

MPEOYNPEXOEHUE: [puxTe BpataTta Ha pypHaTa 3aTBOPEHA Npu NeYeHe.

MeyeHe Ha Mune *

MocTaBeTe wWWLWa BbpXy pamkara. [nb3HeTe
KOHCTPYKUMSATA Ha Wua BbB QypHaTa
Ha >KernaHoTo HuBo. [locTaBeTe TaBaTa 3a
cbbvpaHe Ha MasHMHaTa Ha [ObHOTO Ha
¢dypHaTta. [lobaBeTe Manko Boda B TasaTa
3a ocTaTbyHa MasHWHA, 3a [da noducTuTe
no-necHo crneq ToBa. He 3abpassiTte aa
npemMaxHeTe mnnacTtMacoBa 4acT OT LuuLia.

Cnep kaTo uaneyeTe, 3aBUITe NnnacTMacosara
: OPbXKKa Ha WU W u3BajeTe xpaHarta oT
Purypa 6 ypHara.




B O B

BUOOBE NPOIrPAMU

BbyToH Ha TepmocTtaTa: [lomara 3a HacTporBaHe Ha
. HarpeBaTensa, KOWTO we paboTn 3a npuroTBsHe Ha
nocrtaBeHarta BbB dhypHata xpaHa. [1o-gosny ca nokasaHu
BMOOBETE MporpamMu 3a HarpeeBaTenute u TexHuTe
E - dyHKUMK. Bcuukn mogenu Moxe ga HAMaT BCUYKK
BMOOBE HarpesaTenu 1 Nporpamu, CBbp3aHu TSX.

Buposete nporpamu 3a Bawuva yped M BaXHM OOSICHEHWMs No TaX ca
NpefocTaBeHN NO-A0Ny 3a Bac, 3a Aa MOXETe Aa roTBUTE pas3nuyHU XpaHu, B
3aBMCMMOCT OT BalUWs BKYC.

— ‘
[lonHM 1 ropHU HarpsBaLLy enemMeHTU v BeHTtunarop
-~ OfleH HarpsiBall, eNeMeHT u
;‘ A prBaLl @ Typbo HarpeBaTen u BeHTUNaTop
—_— BEHTMNaTop
v 5 [loneH-ropeH HarpsiBally efniemMeHT u
- 3aneyeHo 1 NeyYeHo nune Ha rpun v
— BEHTWNaTop
Eu [opeH HarpsiBaLl, eneMeHT un hood
c‘.‘ P pABaLl Y, I'pun n BeHTUNaTOP
BEHTMNaTop 4
haod
@ MHorodyHkumnoHanHo roteeHe (3D) pun
[oneH HarpsBall enemMeHT [opeH HarpsiBaLl enemeHT
v
o~ Manbk rpun n BeHTUNATOP MouncteaHe ¢ napa

HoneH HarpsiBawy enemeHT: /36epeTe Tasu nporpama KbM Kpasi Ha BpeMeTo
3a roTBeHe, aKo LUe ce Harpsiea [onHaTa 4acT Ha Cbza 3a roTBeHe.

FopeH HarpsiBaly, enemeHT: /3nonaea ce 3a nepuoaa crned 3arpsisaHe Unu
neyeHe Ha MHOrO Masku napyeHUa XpaHu.

[onHu 1 ropHu HarpABawm enemMeHTU: lNporpama, KoATO Moxe Aa Gbae
n3nonssaHa 3a NPUroTBsIHE Ha KeKC, Nuua, GUCKBUTU 1 ApeGHN cnaaku.

JoneH HarpsiBaw, enemMeHT U BeHTMnartop: /3nonssa ce npeavMmHo 3a
NPUrOTBSIHE Ha XpaHMW KaTo NroaoB KeKce.

[OnNHM M ropHW HarpsiBalWy enemMeHTU U BeHTMnaTop: Tasu nporpama
e noaxopsiia 3a NPUroTBSIHE Ha XpaHW KaTo KeKC, MO-CyX Crnafkull, fasaHs.
Moaxoasiia e 3a NPUroTBsiHe Ha AICTUSA C MECO CbLLO.




Mpun: Ckapata 3a nedyeHe ce M3Mon3ea 3a MNPUrOTBAHE Ha XpaHa KaTo
nbpXXonu, HageHnun n puba. o BpeMe Ha rotBeHe Ha ckaparta, nog Hes, Ha
AonHua padt Tpsbea ga ce nocTtaBu TaBUYKa € Boa.

Typ6o HarpeBaTten u BeHTuUnartop: [logxoasiwia 3a nedyeHe n 3anuyaHe.
Tbi KaTo TonnMHaTa ce NpuaBwMXkBa He3zabaBHO 4Ype3 Bb3QYLUHMS MOTOK,
3afanTe Mno-HUCKU TemnepaTtypu OT Te3u Ha nporpamara ,[OpeH n JoneH
HarpeBaTen”.

pun n BeHTMNaTop: [Nogxoasiwa e 3a NPUroTBsiHE Ha BUAOBE ACTUS C MECO.
Mo Bpeme Ha roTBeHe BbpXy ckaparta, He 3abpaBanTe ga NocTaBuTe Ha
no-4onHus padT TaBmnyka ¢ Boaa.

MHorodyHKkunoHanHo rotBeHe (3D): lNogxoasiwia 3a neyeHe n 3anunyaHe.
[onHuTe n ropHnTe HarpesaTenu paboTsT, OCBeH ToBa MMa Obp3 MPEHOC Ha
TOMAMHa 4pe3 Bb3gyLHMa noTok. [loaxogsuia 3a roTBeHe, KOETO M3MCKBa
eavnHN4YHa TaBa N MHTEH3VBHA TOMMNHA.

NMPEMOPBKU 3A TOTBEHE

B Tabnuuara no-gony Lie Hamepute MHOPMaLWs 3a BUOOBETE XpaHa, KOUTO
HVe CMe TecTBanu B HalLuuTe nabopatopuu, 1 cMe onpeaenuny CTOMHOCTUTe 3a
TAXHOTO NpUroTBsiHE. BpemeTo 3a roTBeHe MOXe [a € pasnvyHO B 3aBUCUMOCT
OT HarnpexeHVWeTo B MpexaTta, Ka4ecTBOTO Ha MpoAyKTUTe, KOUTO TpsibBa Aa
ce CroTBsiT, KONMMYEeCTBOTO M TemnepaTtyparta. AcTtusita, KOUTO NPUroTBuUTE,
M3nonasaiikyu Tesn CTOMHOCTM, MOXe Oa He ca no Bawus Bkyc. MoxeTe aa
3ajaBaTe pasfnyHY CTOMHOCTU U Aa Nony4YnTe pasnnyHu BKYCOBE 1 pesynTaTty,
OTroBapsiLLM Ha BalIMs BKYC, KaTo NpaBuTe Npoou.

NPEAYNPEXOEHWUE: Mpenun ga noctaBnte XpaHa BbB pypHaTa, Ta TpsidBa
fa ce 3arpee B pamkute Ha 7-10 MUHYTW.
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TABJIULIA 3A TOTBEHE

MFA1-6..... :
Xpaua FoTBeHe FoTBeHe i PadpT 32 FoTBeHe
DyHKUMA Temnepartypa (°C) | rorBeHe | Bpeme 3a rotBeHe (MMH.)

Kekc CTaTU4YHO/CTaTUYHO + BEHTUNaTop 170-180 2-3 35-45
Manbk kekc CraTtnyHo/Typ6o + BeHTUnaTop 170-180 2 25-30
Man CTtaTuyHo/CTaTUYHO + BeHTUNaTop 180-200 2 35-45
TecTeHu usgenus CratuyHo 180-190 2 20-25
Bucksutn CraTtnuHo 170-180 2 20-25
A6vnkos nan CratnyHo/Typ6o + BeHTUnaTop 180-190 1 50-70
MaHgmwnaHoB kekc CratnyHo 200/150 * 2 20-25
Muua CTaTMyHO BeHTMNaTop 180-200 3 20-30
INasans CraTtnuHo 180-200 2-3 25-40
Mepenre (uenyBku) CratnyHo 100 2 50

[MeyeHo nune ** Mpun + BeHTMNaTOp 200-220 3 25-35
MeyeHa puba ** pun + BeHTMNATOP 200-220 3 25-35
Teneluka nbpxona ** Ipun + BeHTUNaTOP MakcumanHo 4 15-20
MeyeHwn kodTera ** Mpun + BeHTMNAaTOP MakcumarnHo 4 20-25

* He 3arpsaBante npegsaputenHo. pes nbpeata nornoBMHa OT BPEMETO 3a
roTBeHe ce npenopbyBa Aa ce roteu npu temnepartypa 200 °C, a npes BToparta
nonoBmHa OT BPeMETO 3a roTBeHe, Aa ce 3agae Temnepatypa 150 °C.

** Mo cpepaTta Ha BpEMETO 3a rOTBEHe, XpaHaTa TpsibBa aa ce obbpHe.




MFA1-8.....
Xpaua FoTBeHe FoTBeHe . PadT 3a FoTBeHe
DyHKLMA Temnepatypa (°C) | rotBeHe |Bpeme 3a rotBeHe (MUH.)
Kekc CraTtnuHo/cTatnyHo + Bentun. 170-180 2-3 30-35
Manbk kekc CratnuHo/Typ60 + BeHTtun. 170-180 2-3 25-30
Man CraTtnyHo/cTatnyHo + Bentun. 180-200 2-3 30-35
TecTeHn nsgenus CratnyHo 180-190 2 25-30
BuckButun CratuyHo/Typ6o + BeHTun. 170-180 2-3 20-30
A6bnkoB naw CrartunyHo/Typ6o + BeHTun. 180-190 2-3 40-50
MaHguwnaHoB kekc CratuuHo/Typ6o + BeHTtun. 200/150 * 2-3 25-30
Muua CraTtnyHo/Typ6o + [oneH 180-200 3 20-30
INasans CraTtnuHo 180-200 2-3 20-25
MepeHre (uenysku) | CtatuyHo / Jonen-lopeH + BeHTun. 100 2-3 60-70
MeyeHo nune ** Ipun / DoneHn-TopeH + BeHtun. 200-220 2-3 25-30
MeyeHa puba ** Tpun 190-200-220 3-4 20-25
Teneluka nbpxona ** Mpun 230 5 25-30
Meyenwn kodpTeta ** Mpun 230 5 20-35

* He 3arpsBanite npegsaputenHo. Npes nbpeata nonoBMHa OT BPEMETO 3a
roTBEHe ce npenopbyBa Aa ce roteu npu temnepartypa 200 °C, a npes BToparta
nonoBMHa OT BPEMETO 3a rOTBEHe, Aa ce 3agage Temnepartypa 150 °C.

** [No cpepaTta Ha BpeMeTo 3a roTBeHe, XxpaHaTa TpsibBa ga ce obbpHe.
MeuyeHe C Kambk 3a Muua *

KoraTo neyete c kaMbK 3a nuua, NOCTaBeTe KaMbKa 3a nuua Haj TeneHaTa
ckapa v 3arpenTe npeaBapuTenHo dypHata B pexum 3a nedyeHe Ha nuua
(tTyp6o + Hucko) Ha 230 °C 3a 30 muHyTu. Cnen kato NpeaBapuUTENHOTO
HarpsiBaHe nNpuknoun, 6e3 aa n3saxaarte kaMmbka 3a nuua, NnocTaBeTe nuuara
BbPXY HEro C MoOMoLLTa Ha NonTa (He NOCTaBsANTe 3aMpb3eHa Nuua) U neyveTe Ha
180 °C 3a 20-25 muHyTn. Crea kaTo NedYeHeTo NPUKNIoYM, MaxHETE oneyeHaTa
nuua oT NooLLTa Ha fionarta.

NMPEAYNPEXOEHUE: He noctaBanTe KaMmbka 3a nuua B NpeaBapuTesiHO
3arpsrta (ypHa.

NMPEOYMNPEXOEHUE: Cnen kato nedYeHeTO MPUKNOYNW, HE M3BaxganTe
KaMmbka 3a nuua, OOKaTto € ropell M He ro MnocTaBsanTe BbpXy CTyaeHM
NOBBbPXHOCTU. B NPOTMBEH criyvai KaMbKbT 3a N1ua MOXe Aa ce cryka.

NPEAYNPEXOEHUE: He nanarante kambka 3a nuua Ha Bnara.
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noaaPBXKA U NMOYUCTBAHE

1. N3BageTe 3axpaHBaLLms Lencen oT KOHTaKTa.

2. He nouncTtBanTe BbTPELLUHUTE YacTW, NaHena, TaBata 1 gpyrute enemeHTu
Ha doypHaTa C TBbpAW MHCTPYMEHTM KaTo YeTka, KyxXHeHcKa Ten unm Hox. He
nsnonasanTte abpasnmBHY UK U3TPUBALLM MaTepuanu n npenaparu.

3. Cnep kato n3bbpLieTe BbTPELUHNTE YacTK Ha ypeada CbC canyHeHa Kbpna,
N3nnakHeTe M n U3cyLleTe CbC Cyxa Kbpna.

4. MNouyncTBanTe MNOBLPXHOCTUTE OT CTBKMO CbC CrneumaneH npenapar 3a
noYncTBaHe.

5. He nouncTBanTe Bawuma yped ¢ napoyuncradka.

6. Hwvkora He wu3nonseanWTe 3ananuTenHW BellecTBa KaTo KuUCenuHa,
pasTBOpUTEN U ra3, 4oKaTo noyncTBaTe Ballms ypea.

7. He muiTe YyacTu OoT ypeada B CbAOMMUSNHA MalUnHa.

8. MNpun 3ambpcsiBaHNA 1 NETHA, M3NON3BaNTE Kanues cTeapar. (Mek canyH)

MouucteaHe C lNapa *

[laBa Bb3MOXXHOCT 3a NOYMCTBaHEe Ha NeTHa,
crieq kaTo Te ca omMekHanu, brnarogapeHuve
Ha reHepupaHaTta oT chypHaTa napa.

1. MpemaxHeTe BCUYKM akcecoapm oT doypHarTa.

2. CnoxeTte NONOBWH NUTHP BOAA B TaBaTa
1 NocTaBeTe TaBaTa Ha ObHOTO Ha KoTena.

3. 3aBbpTETe KMHo4a Ha PEXUM 3a NMOYNCTBAHE.

4. HactpownTte TepmocTtaTta Ha 70 °C u
ocTtaBeTe ga pabotu 30 MUHYTH.

5. Cneg 30 MnHyTK, OTBOpPETE BpaTaTta Ha
durypa 7 dypHata n 3abbplieTte BbTPEWHUTE
NOBBPXHOCTU C BraxHa Kbpna.

6. 3a ynoputuTe neTHa, U3non3eanTe Te4eH npenapart 3a M1eHe, Tonna Boga
1 MeKa Kbpra, cnef ToBa nofcyLleTe CbC Cyxa Kbpna 30HaTa, KOATO TOKY Lo
CTe MOYUCTUIIN.




MounctBaHe U MoHTaxx Ha BpataTta Ha ®ypHaTa

®urypa 8.1

OTBopeTe BpaTaTta
Ha doypHaTa nsusano,
Abpnaiiku BpaTaTta

KbM cebe cu. Toraea

OTKINK4eTe ypeaa 3a

[
®durypa 8.2

HacTpoinTte 3akntou-
BalllaTa naHTa Ha
HaN-LUMPOKMS BIbI,
KaKTO e MoKasaHo Ha
®durypa 8.2. Perynu-

paboTa, U3ObpNBaNkKM paiTe U OBETE NaH-

3akKoyBallaTta naHTa

KbM cebe cu ¢ no-
MOLLITa HA OTBepTKa

TakKa, KakTo € nokasa-

HO Ha
®durypa 8.1.

T, KOUTO CBbP3BaT
BpaTtaTta Ha cpypHaTa
KbM pypHaTa, Ha
paBHW NO3ULIN.

®urypa 9.1

Cnep ToBa, 3aTBOpE-
Te OTBOpeHaTa BpaTa
Ha dpypHaTa, Taka ye
Aa 6bae Ha nosuums,
B KOATO Aa npasu

KOHTaKT CbC
3akntoyBalyara naH-
Ta, KaKTo e nokasaHo

Ha
®durypa 9.1.

®urypa 9.2

3a na npemaxHete
no-riecHo Bparara Ha
ypHara, Kkorato T
noYTn e 3aTBOPEHA,
XBaHeTe Kanaka
C [1BE pblie, KaKTo €
nokasaHo Ha dwury-
pa 9.2
1 m3gbpnante
KbM Bac.

HanpaBeTe B 06paTeH pef ToBa, KOETO HAaNPaBUXTE NP OTBapsiHE Ha BpaTaTa,
3a ga s MoHTMparte obpaTHo.
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MouncrtBaHe CTbknoro Ha PypHarta

lMoBourHeTe, KaTo HAaTUCHETE NTACTMACOBU KMoYarnku OT ndsaTa 1 gscHaTta
CTpaHa, KakTo € nokasaHo Ha curypa 10 n nagbpnante npoduna kem cebe cu,
KaKTo e rnokasaHo Ha curypa 11. Cnef kato e npemaxHaT npodunbT, CTBKIOTO
e ocBoboaeHo, KaKTo € nokasaHo Ha curypa 12. M3Bagete ocBobogeHOTO
CTbKMO, OCTaBSANKN F0 BHMMATENHO HacTpaHu OT cebe cu. BbHLIHOTO CTHKMO
€ 3axBaHaTo KbM Mpodumna Ha BpaTtaTa Ha pypHaTta. Cnepg kato cTbknata ca
ocBoboaeHn, MOXeTe NecHo Aa rm nounctute. Crneq Karto CTe 3aBbpLUUIIM C
MOYMCTBAHETO M onepauuuTe No NoaApbXKKa, MOXeTe Aa MOHTUpaTte obpaTHO
CTbKMaTa, cneaBaviku CTbMKATE, OMMCaHW Mo rope, B obpateH pea. lNpoBepeTe
Aanv npoduUbT e NOoCTaBeH NPaBUIMHO HA MSICTOTO CH.

®urypa 10 durypa 11 ®urypa 12

Katanntuyum CteHum *

KatanutuyHute CTeHM ca pasnorioKeHW OT NnsiBaTa M AsicHaTa CcTpaHa Ha
KyxuHaTta nog Bogadymnte. KatanutuyHuTe CTEHM NPOroHBaT folwlata mMuypuama
n ocurypsieat Hamgobpata pabota Ha nedkata. KatanuTuyHUTe CTEHM CbLLO
abcopbupaT MasHWTe NPbLCKM M MOYMCTBAT Bawarta dypHa, AoKaTo TA Olle
paboTtn.

CBansiHe Ha KaTanNUTUYHUTE CTEHMU

3a pga cBanuTe KaTanUTUYHUTE CTeHW, TpsbBa Oa u3BaguTe BodayuTe.
BegHara cneg kato wm3BaauTe BodauduTe, KaTanUTUYHUTE CTEHM LWe ce
ocBoboasaT aBTomaTudHo. KatanutnyHmute cteHn TpssbBa Aa ce CMeHsiBaT Ha
BCEKN 2-3 rOAnHMN.




Mo3unuum Ha Ckapara

BaxHo e npaBunHoO ga nocrtaBuTe TeneHaTa
ckapa BbB (bypHaTa. He ponyckante
OKayBaHETO Ha Ten 3a AOKOCBaHe Ha 3agHaTta
CTeHa Ha pypHaTta. lNo3nyunTte Ha padToBeTe
ca nokasaHu Ha cneggaulaTta curypa. Moxete
Aa nocrtaBuTe Abnboka TaBa uUnu ctaHaapTHa
TaBa B JoNnHaTa u ropHarta ckapa.

MoHTax 1 cBansHe Ha meTasiHu padToBe

3a ga npemaxHeTe MmeTanHuTe padToBe, HaTUCHeTe ckobuTe, MokasaHu
CbC CTpenku Ha durypata, NbpBO cBarere JonHarta 1 OT ropHarta cTpaHa ot
MSICTOTO Ha MOHTaxa. 3a MOHTUpaHe Ha MeTanHuTe padToBe; 06paTHO Ha
npoueayparta 3a cBansHe Ha MeTanHuTe pagTose.

Cmsana Ha KpywkaTta Ha ®ypHaTa

NMPEAYNPEXOEHWUE: lMpeon nogMsiHa Ha KpylwkaTta ¢ uen ga mnsberHere
TOKOB yaap, yBepeTe ce, Ye 3aXxpaHBaHETO Ha ypeaa € OTKPUTO T.e U3KIoYeTe
dypHaTa OT enekTpuyeckata Mmpexa. (OTkpuTa enekTpuyecka mpexa e
eneKkTpmyecka Mpexa, KoAaTo He npefaBa TOK)

CBanere CTbKIeHNS Kanak KaTo ro 3aBbpTUTE KaKTo e Noka3aHo Ha ourypara.
[lokonko umate 3aTpygHeHMs C NpeMaxBaHeToO My , MOXe [a BW NMOMOrHe, ako
n3nonasaTe rymeHu / nnacTMacoBu pbKaBuuu.

Cnepn TOBa, M3BageTe KpyLUKaTa, KaTo 3aBbpPTUTE M MNOCTABETE HOBA KPYLUKa
CbC CbLUNTE U3NCKBAHUA.

lMocTaBeTe nnadoHMepatTa M 3aBbPLUETE MNpoueca Ha noaMsiHa, KaTo
BKIOUMTE ypeaa B KoHTakTa. Cera MoXeTe Aa nsnonasaTe BawaTa ypHa.

Jlanma tTun G9 Jlamna Tvn E14
> —
{ (&
;; ) 220-240 V, AC ; ) 220-240 V, AC
— 15-25 W - 15 W
(
2EY
J/ durypa 13 ( ) durypa 14
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OTCTPAHABAHE HA MNMPOBJIEMUA

MoxeTe Oa paspelumTe npobrnemnTe, KOMTO MOXe Aa CpeliHeTe C Bawus
NPOAYKT, KaTo NPOBepUTE CreaHMTe TOYKW, Npeau Aa ce obaauTte Ha TexHUYeckarTa

cnyx6a.
Toukn 3a npoBepka

Ako umate npobrem ¢ dypHaTa, NbpBO NpoBepeTe Tabnuuarta no-gony u
n3npobBaiiTe NpeanoXxeHnaTa.

MpoGnem

Bb3moxHa npuumHa

KakBo pa HanpaBs

®dypHaTa He paboTu

Hama 3axpaHBaHe.

MpoBepeTe enekTposaxpaHsa-
HeTo.

®dypHaTta cnupa ga pabortu no
BpemMe Ha roTBeHe.

I.Ll,encean n3nm3a OT KOHTaKTa.

[NocTaBeTe OTHOBO Liencena B
KOHTaKTa.

U3kntouBaHe no BpemMe Ha
roTBeHe.

TBbpae npogbixuTenHa paboTa.

OcrtaBeTe bypHaTa ga ce oxnagu
cnep AbIrv roTBapckv LIMKNW.

BeHTUnatopbT 3a oxnaxaaHe He
paboTu.

3acrnywaite B LUyMOBETE, KOWUTO
UABAT OT OXNAXKAALLMS BEHTUMNATOP.

d>ypHaTa HEe € MOHTUpaHa Ha
MACTO C ,q06pa BEeHTUNaum4.

YBepete ce, Ye pasCTosSHUATA,
NOCOYEeHN B WHCTPYKUMUTE 3a
eKkcnnoaraumd, ca cnaseHu.

[NoBeye OT eayH LLIEMNCEN B KOHTaKTa.

3a BCEKWM CTEHEH KOHTAKT U3Mnons-
BaliTe caMo efHa Liencena.

Mo Bpeme Ha ekcnnoarauus
BbHLHaTa NOBBbPXHOCT Ha ney-
KaTa ce HaropeLisiBa MHOIO.

dypHaTa He e MOHTMpaHa Ha MSICTO
¢ Ao6Gpa BeHTMmaLms.

YBepetre ce, 4Ye pasCTosHUATA,
NOCOYEeHN B WHCTPYKUMUTE 3a
eKcnnoartaumd, ca crnaseHu.

BparaTa Ha ¢ypHaTa He ce
oTBaps NpaBUITHO.

OcTatbumMTe OT XpaHa ce 3agbp-
XaT Mexay BpaTaTta U BbTpellHaTa
KyXuHa.

Mounctete nobpe chypHaTta 1 onu-
TaliTe OTHOBO Aja OTBOPUTE BpaTata.

BbTpeluHaTa cBeTnuMHa e craba
Wnu He pabortu.

BbHLUHM 06ekTn NnoKpuBaT NlaMmnara
No BpeMe Ha rotBeHe.

MouvcTeTe BbTpeLLHaTa NOBLPXHOCT
Ha (pypHaTa 1 NpoBepeTe OTHORO.

JTamnata moxe Aa e nsropsina.

3ameHeTe ¢ nMamna CcbC CbLuTe
cneumdukaymn.

EnekTpuyecku ygap npu go-
KocBaHe Ha chypHara.

3a3emsABaHeTO € HenpaBUIHO.

M3nonsea ce HENOABWMXEH rHe3d0
3a CTeHa.

YBepeTe ce, Ye 3axpaHBaHETO e
323eMeHO MPaBuITHO.

H B B




MpoGnem

Bb3mMoXHa npuymHa

KakBo aa HanpaBs

Kane Bopa.

MapaTta n3nusa ot nykHaTuHaTta
Ha BpartaTa Ha chypHara.

Bopara octaBa BbB ¢hypHarta.

Boparta nnu napa moxe da ce reHe-
pvipaT npwv ornpeaerieHn ycrnosusi, B
3aBUCUMOCT OT XpaHata, KOsiTo ce
npurotes. ToBa He e moBpeda Ha
ypena.

OcrtaBeTe bypHaTa ga ce oxnagu
1 crep ToBa Aia M3CbXHE C Kbpra.

OxnaxgalwmaT BeHTMnarTop
npogbkaea ga pa6otu cnea
KaTo roTBEHeTO € MPUKIYUIIO.

BeHTunatopbT pabotu 3a onpe-
AeneH nepvop OT Bpeme 3a Aa
BEHTUNVPa BbTpeLLUHaTa KyxXuHa
Ha dypHarTa.

ToBa He e noBpeda Ha ypeaa; He
€ HYXHO [a ce npuTecHseare.

d>ypHa'ra He 3arpsiBa.

Bpatara Ha cdypHaTa e oTBOpeHa.

3aTBopeTe BpaTaTta v pectaptu-
pante.

YnpaBneHueTo Ha dypHaTta He e
NpaBWUTHO HAaCTPOEHO.

MpouyeTeTe cekyusTa OTHOCHO pa-
bortata Ha dypHaTa u pectapTu-
pante dypHaTa.

MpeonasvTenaT e w3ropsin unm
BEPWXHUST MpekbCcBay € U3KMHo-
YeH.

CmeHeTe npegnasutens  wunu
BEPWXHUA MpekbcBay. AKO ToBa
ce noBTaps 4ecTto, obagete ce
Ha eNeKTPOTEeXHUK.

Mo Bpeme Ha paboTta nanusa
AUM.

Korato pabotute ¢ dypHaTa 3a
MbpBU NbT

OT HarpeBaTenuTe u3nu3a AUM.
ToBa He e HeusnpaBHoCT. Cnen
2-3 uuKbna HaMa ga uma noseve
anm.

XpaHa Bbpxy Harpeearernsi.

OcTaBeTe hypHaTa ga ce oxnagu
M Ja MoYACTUTE ocTaTbuuTe OT
XpaHa OT ABHOTO Ha (pypHaTa v no-
BbPXHOCTTA Ha FOPHUS Harpesarer.

Mpu pabota cpypHaTa ropu unu
M3nu3a MMpU3Ma Ha nnacrmaca.

BbTpe BbB dhypHaTa ce nsnonasat
nnacTMacoBu Unu Apyru HeTonso-
YCTOMYVBM NPUHAAMEXHOCTU.

Mpw BMCOKM TemnepaTypu U3nons-
BaliTe noaxodsluM akcecoapu 3a
CTbKIapusi.

®dypHaTa He roTBu gobpe.

Bparara Ha ¢ypHata ce oTBaps
4YecTo Mo Bpeme Ha roTBeHe.

He otBapsiite 4yecTo Bpartata Ha
dypHaTa, ako xpaHata, KoATo roT-
BUTE, He Ce HyXadae OT 3aBbpTa-
He. Ako OTBOpUTe BpaTaTta, YecTo
BbTpELUHaTa Temneparypa naga v
crefoBaTernHo e ce noenusie pe-
3ynTaTbT OT FOTBEHETO.

71 I I N
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NMPABUJIA 3A BOPABEHE

1. He nsnonassarite Bpatata n/ unu gpbxkara, 3a fa Hocute Unm npemecTeaTe
ypena.

2. N3BbpluBanTe NPEeMECTBAHETO M TPAHCMNOPTMPAHETO B OpuUrMHanHarta
onakoBka.

3. O6bpHeTe BHMMaHWe Ha ypeaa Npu ToBapeHe / pa3toBapBaHe U MaHWNynpaHe.

4. YBepeTe ce, Yye onakoBkaTta € gobpe 3aTBopeHa no Bpeme Ha paboTta u
TpaHcnopTupaHe.

5. [Na3eTe oT BbHLWLHM hakTopu (KaTo BMAXHOCT, BOAA U Ap.), KOUTO MoraT ga
NnoBpeasT onakoBKaTa.

6. BHumaBanTe ga He noBpeauTe ypeda nopagu ygapu, katactpodw,
Kankuv 1 T.H. Np1 MaHuUNynupaHe 1 TpaHCNopTMpaHe, a He Aa ro cyynuTe unu
Aedopmupate no BpemMe Ha pabora.

NMPEMNOPBKU 3A NECTEHE HA ENNIEKTPOEHEPIUA

CnegBawmte nogpoOHOCTM Le BM NOMOrHaT Aa M3nonseate NpoayKTa Cu
€KOMNOrMMYHO U MKOHOMMYHO.

1. Il3anons3BanTe KOHTEMHEPU C TbMHU LIBETOBE M eMainun, KouTo no-gobpe
otonngaeat dypHara.

2. Korato npurotesiTe XpaHata CWU, ako peuenTtata unm pbKOBOACTBOTO 3a
notpebuTtens nokasear, Ye € He0OXoAMMO NpenBapuUTENHO HarpsiBaHe, ropeTe
npegBapuTernHo dypHaTa.

3. He oTBapsiTe 4yecTo BpaTata Ha doypHaTta rno BpeMe Ha roTBeHe.

4. OnutanTe ce oa He roTBUTE HAKOMNKO ACTUS eOHOBPEMEHHO BbB hypHaTa.
MoxeTe ga roTBuTE MO €4HO M CbLLO BPEME, KaTo NOCTaBUTE ABa KOT/IOHA Ha
Wwkada.

5. [oTBETE HAKOMKO ACTUA NocregoBaTenHo. lNeykata HaAMa ga rybu TonnuvHa.

6. V3knioveTe bypHaTa HAKOMKO MUHYTWU Npeau nstudyaHe Ha BpeMeTo 3a
rotBeHe. B T03u cnyyan He oTBapsnTe BpataTta Ha ypHaTa.

7. MNpeawn rotBeHe pasmMpaseTe 3ampaseHaTa XpaHa.
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EKOJTIOrM4YHO U3XBBPIAHE

M3xBbpnante onakoBkata Mo €KOSIorMyeH HaumH.

ETukeTbT BbpXy ypeda noco4ysa, Ye NocrneaHnaT oTroBaps
Ha EBponeicka [OupektmBa 2012/19/EU  OTHOCHO
W3MNON3BaHETO Ha EernekTPUYeCKU U enekTpoHHU ypeau
(oTNagbyHO eNeKTpUYeCcKo N enekTpoHHo obopyaBaHe -
WEEE). HanbTcTBUATa onpeaenaT HadvHa 3a BpbluaHe
N peunknmpaHe Ha nsnonssaHute ypeam B EC.

MHO®OPMALIUA 3A ONMAKOBKATA

OnakoBkaTa Ha npogykTa e Npou3BefeHa OT peuuknMpalim ce matepuanm
B CbOTBETCTBME C HaLMOHANHUTE eKoNornMyHu pasnopenbu. He nsxebpnsiite
OMNaKoBbYHWUTE MaTepuanu 3aefgHo ¢ 6uToBuTe M Apyrn oTnagbun. 3aHeceTe
M B crneuuanHute nyHKTOBE 3a CbOMpaHe Ha OMakoBbYHM MaTepuanm,
onpeaeneHn oT MecTHUTe BnacTu.

c € To3u NpoAyKT e pa3paboTeH 1 oTrosapa Ha Bcuuku Esponelicku AnpeKTMBM

U U3UCKBaAHUA.
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