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Dear user,

Our objective is to make this product provide you with the best output
which is manufactured in our modern facilities in a careful working
environment, in compliance with total quality concept.

Therefore, we suggest you to read the user manual carefully before
using the product and, keep it permanently at your disposal.

Note: This user manual is prepared for more than one model. Some of
the features specified in the manual may not be available in your
appliance.

All our appliances are only for domestic use, not for commercial use.

Products marked with (*) are optional.

“THIS APPLIANCE SHALL BE INSTALLED IN ACCORDANCE WITH THE
REGULATIONS FORCE AND ONLY USED IN A WELL VENTILATED SPACE. READ
THE INSTRUCTIONS BEFORE INSTALLING OR USING THIS APPLIANCE”

“Conforms with the WEEE Regulations."
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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. WARNING: The accessible parts may be hot while using
the grill. Keep away from children.

6. WARNING: Fire hazard; do not store the materials on
the cooking surface.

7. WARNING: The appliance and its accessible parts are
hot during operation.

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.

12. Ensure that the oven door Is completely closed
after putting food inside the oven.
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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. Children under 8 years of age should be kept away,
If they cannot be monitored continuously.

15. Touching the heating elements should be avoided.

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

17. This device can be used by children over 8 years
of age, people with physical, hearing or mental challenges
or people with lack of experience or knowledge; as long
as control is ensured or information is provided regarding
the dangers.

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.

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.
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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.

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.

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.

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. Do not place the appliance on a surface covered
with carpets. Electric parts gets overheated since there
will be no ventilation from below. This will cause failure
of the appliance.

7 I I N
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43. Do not hit glass surfaces of vitro-ceramic cookers
with a hard metal, resistance can get damaged. It may
cause an electric shock.

44. User should not handle the oven by himself.

45. Use shall be careful when cleaning gas burners.
It may cause personal injuries.

46. Food can spill when foot of oven is dismantled or
gets broken, be careful. |t may cause personal injuries.

47. 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.

48. Upper cover of the oven can be closed for a reason,
than cookware can trip over. Step back to avoid the hot
food coming on you. There is risk of burning.

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

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

51. Do not remove ignition switches from the appliance.
Otherwise, live electric cables can be accessed. |t may
cause an electric shock.

52. 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.

53. Do not place metal utensils such as knife, fork, spoon
on the surface of the appliance, since they will get hot.
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54. To prevent overheating, the appliance should not
be installed behind of a decorative cover.

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

56. Cable fixing point shall be protected.

57. WARNING: Don’t use oven and grill burners at same
time.

58. 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.

59. Hot surface, leave for cooling before closing the
cover.
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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 product 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. WARNING: If the surface is cracked, turn off the appliance
to avoid risk of electric shock.

10. Do not use cut or damaged cords or extension
cords other than the original cord.
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11. Make sure that there is no liquid or humidity in
the outlet where the product plug is installed.

12. 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.

13. 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.

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

15. 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.

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

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

18. 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.

19. Appliance is equipped with a type “Y” cord cable.
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20. 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.

Gas Safety

1. This appliance is not connected to burning products
evacuation apparatus.This appliance must be connected
and installed according to the installation regulations in
force. Conditions regarding ventilation must be considered.

2. When a gas cooking appliance is used; humidity,
heat and burning products are generated in the room.
First of all, make sure the kitchen is well ventilated
when operating the appliance and maintain natural
ventilation openings or install a mechanical ventilation
equipment.

3. After using the appliance heavily for en extended
period of time, additional ventilation may be required.
For example open a window or adjust a higher speed for
mechanical ventilation, if any.

4. This appliance must be used only in well ventilated
locations in accordance with the regulations in force.
Please read the manual before installing or using this
product.

5. Before positioning the appliance, make sure local
network conditions (gas type and gas pressure) meets
appliance requirements.




6. The mechanism cannot be run for longer than 15
seconds. If the burner is not on after 15 seconds, stop
the mechanism and wait for at least one minute before
trying to ignite the burner again.

7. All kinds of operations to be performed on gas
installation must be performed by authorized and
competent people.

8. This appliance is adjusted for natural gas (NG). If
you have to use your product with a different gas type,
you have to apply to authorized service for the conversion.

9. For proper operation, hood, gas pipe and clamp
should be replaced periodically accordint to manufacturer
recommendations and when required.

10. Gas should burn well in gas products. Well
burning gas can be understood from blue flame and
continuous burning. If gas does not burn sufficiently,
carbon monoxide (CO) can be generated. Carbon monoxide
Is a colourless, odourless and very toxic gas; even small
amounts have lethal effect.

11. Ask your local gas supplies about the phone numbers
for emergencies related to gas and the measures to be
taken upon gas odour is detected.
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What To Do When Gas Odour Is Detected

1. Do not use naked flame, and do not smoke.

2. Do not operate any electrical switch.
(For example: lamp switch or doorbell)

3. Do not use telephone or mobile phone.

4. Open the doors and windows.

5. Close all valves on the appliances that utilize gas
and the gas counters.

6. Call fire brigade from a telephone outside the home.

7. Check all hoses and their connections against leaks.
If you still smell gas, leave the house and warn your
neighbours.

8. Do not enter into the house until authorities clarify
it is safe.




Intended Use

1. This product is designed for home use. Commercial
use of the appliance 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.
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Electrical Connection

1. Your oven requires 16 or 32 Ampere fuse according to the appliance’s
power. If necessary, installation by a qualified electrician is recommended.

2. Your oven is adjusted in compliance with 220-240V AC/380-415V
AC 50/60Hz.electric supply. If the mains are different from this specified
value, contact your authorized service.

3. Electrical connection of the oven should only be made by the sockets
with earth system installed in compliance with the regulations. If there
Is no proper socket with earth system in the place where the oven will be
placed, immediately contact a qualfied electrician. Manufacturer shall
never be responsible from the damages that will arise because of the
sockets connected to the appliance with no earth system. If the ends of
the electrical connection cable are open, according to the appliance type,
make a proper switch installed in the mains by which all ends can be
disconnected in case of connecting / disconnecting from / to the mains.

4. If your electric supply cable gets defective, it should definitely be
replaced by the authorized service or qualfied electricians in order to
avoid from the dangers.

5. Electrical cable should not touch the hot parts of the appliance.

6. Please operate your oven in dry atmosphere.

Electrical connection scheme

ﬁ o0 OO @@@ﬂ

220-240V~50/60Hz  380-415V 3N~50/60Hz  380-415V 2N~50/60Hz 220-240V~50/60Hz

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm? HO5 VV-F 4G 1.5 mm? HO5 VV-F 3G 1.5 mm?




Gas Connection

WARNING: Before starting any work related with gas installation, turn off
gas supply. Risk of explosion.

Please operate your oven in dry atmosphere.

1. Fit the clamp to the hose. Push one of the hose until it goes to the
end of the pipe.

2. For the sealing control; ensure that the buttons in the control panel are
closed, but the gas cylinder is open. Apply some soap bubbles to the
connection. If there is gas leakage, there will be foaming in the soaped area.

3. The oven should be using a well ventilation place and should be
install on flat ground.

4. Re-inspect the gas connection.

5. When placing your oven to its location, ensure that it is at the counter
level. Bring it to the counter level by adjusting the feet if necessary.

6. Do not make gas hose and electrical cable of your oven go through theheated
areas, especially through the rear side of the oven. Do not move gas connected
oven. Since the forcing shall loosen the hose, gas leakage may occur.

7. Please use flexible hose for gas connection.

For LPG connection;

1. For LPG (cylinder) connection, affix
metal clamp on the hose coming from LPG
Main Gas Pipe cylinder. Affix an edge of the hose on hose
inlet connector behind the appliance by
pushing to end through heating the hose
in boiled water. Afterward, bring the clamp

=——QGasket

Hose Inlet Connector

S Metal Clamp towards end section of the hose and tighten
_ it with screwdriver. The gasket and hose
[ Lpg Connection Hose inlet connector required for connection is

as the picture shown below.

NOTE: The regulator to be affixed on LPG cylinder should have 300
mmSS feature.

17 I N
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For natural gas connection;

Gas hose passage way

—
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Figure 1
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Figure 2

WARNING: Natural gas connection should
. . be done by authorized service.
Main Gas Pipe .
For natural gas connection, place gasket
= Gasket in the nut at the edge of natural gas connection
Nut hose. To install the hose on main gas pipe,
Natural Gas turn the nut. Complete the connection by
Connection Hose making gas leakage control.

Connect the appliance to the gas piping
tap in shortest possible route and in
a way that ensure no gas leakage will
occur.

In order to carry on a tightness and
sealing safety check ensure that the
knobs on the control panel are closed
and the gas cylindir is open.

WARNING: While performing a gas
leakage check, never use any kind
of lighter, match, cigarette or similar
burning substance.

Apply soap bubble on the connection
points. If there is any kind of leakage
then it will cause bubbling.

While inserting the appliance in place
ensure that it is on the same level with
the worktop. If required adjust the
legs inorder the make level with the
worktop.

Use the appliance on a level surface
and in a well ventilated environment.

WARNING: Before placint the appliance, check that the local distribution
conditions (gas type and pressure) conform to the product settings.




Nozzle change operation

1. Please use driver with special head for removed and install nozzle as.
(figure 3)

2. Please remove nozzle (figure 4) from burner with special nozzle driver
and install new nozzle. (figure 5)

Figure 3

Figure 5
Ventilation of room

The air needed for burning is received from room air and the gases emitted
are given directly in room. For safe operation of your product, good room
ventilation is a precondition. If no window or room to be utilized for room
ventilation is available, additional ventilation should be installed. However,
room has a door opening outside, it is no needed to vent holes.

Room size Ventilating opening
Smaller than 5 m3 min. 100 cm?
Between 5 m3- 10 m3 min. 50 cm?
Bigger than 10 m3 no need
In basement or cellar min. 65 cm?
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Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjustment and turn the knob to the
reduced position.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver to adjust the flow rate adjustment
screw. For LPG (butane-pro pane) turn the screw clockwise. For the
naturel gas, you should turn the screw counter- clockwise once.

“The normal length of a straight flame in the reduced position should
be 6-7 mm.“

4. |f the flame is higher then the desired position, turn the screw clockwise.
If it is smaller turn anticolockwise.

5. For the last control, bring the burner both to higt-flame and reduced
positions and check whether the flame is on or off.

Depending on the type of gas tap used in your appliance the adjustment
screw position may vary.

To adjust your oven acc. to the gas type, make the adjustment for
reduced flame carefully by turning with a small screwdriver as shown
below on the screw in the middle of the gas cocks as well as nozzle

Figure 6 Figure 7




Removal of the lower and upper burner and installation of the injector to the
gas oven

Removal of the upper burner:
With the help of a screw driver, remove the screw as shown in figure 8.

As shown in figure 8.1, remove the injector in the bearing with a socket

wrench. In order to re-place the burner, apply the removal process
reversely.

Figure 8 Figure 8.1
Removal of the lower burner:

The lower burner door has been fixed with two screws. As shown in
figure 9, remove it with the help of a screw driver. As shown in figure 9.1,
remove the injector in the bearing with a socket wrench. In order to
re-place the burner, apply the removal process reversely.

Figure 9 Figure 9.1
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INTRODUCTION OF THE APPLIANCE
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. Oven control knobs
. Hob control knobs
. Wire grill

. Deep tray

. Door

. Handle

. Lower cabinet door
. Plastic leg

9. Lamp

10.
11.
12.
13.
14.
15.
le.

Grill

Deep tray

Large burner
Middle burner
Auxiliary burner
Wok burner *
Hot plate *




Accesories

Deep tray

Used for pastries, deep fried foods and stew recipes.
In case of frying directly on the grill for cakes, frozen
foods and meat dishes, it can be used of oil pick-up
tray.

Wire grill
Used for frying and/or placing the foods to be baked,
fried and frozen foods on the desired rack.

Telescopic rail *
With the help of telescopic rails, the trays and/or
wire racks can be easily placed and removed.

In tray wire grill *

Foods that can stick while cooking such as beef are
placed on in tray grill. Thus, the contact and sticking
of the food is prevented.

Tray handle *
It is used to hold hot trays.

Splash back *
The resulting temperature of the oven chimney avoid
contact with the wall.

Coffee pot support unit *
Can be used for coffee pot.
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Technical Features Of Your Oven

Specifications 90x60

Outer width 900 mm
Outer depth 610 mm
Outer height 925 mm
Lamp power 15-25 W
Bottom heating element 2000 W
Top heating element 1500 W

** 2500 W/ 3250 W
2200Wx1/1250Wx 2

Grill heating element

Turbo heating element

Supply voltage 220-240V AC / 380-415V AC 50/60 Hz
Hot plate 145 mm * 1000 W
Hot plate 180 mm * 1500 W
Hot plate rapid 145 mm * 1500 W
Hot plate rapid 180 mm * 2000 W

** only for mix product.

WARNING: For the modification to be done by authorized service, this
table should be considered. Manufacturer may not be held responsible for
any problems rising because of any faulty modification.

WARNING: In order to increase the product quality, the technical
specifications may be changed without prior notice.

WARNING: 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.




G20,20 mbar
B_u_rner_ 625,25 mbar G20,25 mbar G20,13 mbar
Specifications
Gas natural Gas natural Gas natural
Injector | 1,40 mm 1,28 mm 1,60 mm
Wok
Gas flow | 0,333 | m3h | 0,333 | m3h | 0,333 [ mé3/h
Burner
Power 3,50 kW 3,50 kW 3,50 kW
Injector | 1,15 mm 1,10 mm 1,45 mm
Rapid Gasflow| 0276 | m¥h | 0,276 | m¥h | 0,276 | m¥n
Burner
Power 2,90 kW 2,90 kW 2,90 kW
Injector | 0,97 mm 0,92 mm 1,10 mm
Semi-Rapid | e chow| 0,162 | myh | 0162 | m¥n | 0,162 | men
Burner
Power 1,70 kW 1,70 kW 1,70 kW
Injector | 0,72 mm 0,70 mm 0,85 mm
Auxiliary Gasflow| 096 | m¥h | 0,96 | m¥h | 0,96 | m¥n
Burner
Power 0,95 kW 0,95 kW 0,95 kW
Injector | 1,10 mm 1,03 mm 1,15 mm
Grill Gas flow | 0,238 | m3h | 0,238 | m3h | 0,238 [ m3/h
Burner
Power 2,50 kW 2,50 kW 2,50 kW
Injector | 1,30 mm 1,15 mm 1,55 mm
Oven
Gas flow [ 0,333 | m3h | 0,333 | m3h | 0,333 [ m3/h
Burner
Power 3,50 kW 3,50 kW 3,50 kW
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G30,28-30 mbar
B_u_rner_ 631,37 mbar G30,50 mbar G30,37 mbar
Specifications
LPG LPG LPG

Injector | 0,96 mm 0,76 mm 0,96 mm

Wok
Burner Gas flow| 254 g/h 254 g/h 254 g/h
Power 3,50 kW 3,5 kW 3,5 kW
Injector | 0,85 mm 0,75 mm 0,85 mm

Rapid
Burner Gas flow| 211 g/h 211 g/h 211 g/h
Power | 2,90 kW 2,90 kW 2,90 kW
Injector | 0,65 mm 0,60 mm 0,65 mm

Semi-Rapid
Burner Gasflow| 124 g/h 124 g/h 124 g/h
Power 1,70 kW 1,70 kW 1,70 kW
Injector | 0,50 mm 0,43 mm 0,50 mm
Auxiliary

Burner Gas flow 69 g/h 69,1 g/h 69,1 g/h
Power | 0,95 kW 0,95 kW 0,95 kW
Injector | 0,78 mm 0,70 mm 0,75 mm

Grill
Burner Gas flow| 182 g/h 182 g/h 182 g/h
Power | 2,50 kW 2,50 kW 2,50 kW
Injector | 0,92 mm 0,82 mm 0,87 mm

Oven
Burner Gas flow | 254 g/h 254 g/h 254 g/h
Power | 3,50 kW 3,50 kW 3,50 kW

WARNING: Diameter values written on the injector are specified without
a comma. For example; The diameter of 1,70 mm is specified as 170 on
the injector.




INSTALLATION OF YOUR OVEN

Check if the electrical installation is proper to bring the appliance in
operating condition. If electricity installation is not suitable, call an
electrician and plumber to arrange the utilities as necessary. Manufacturer
shall not be held responsible for damages caused by operations
performed by unauthorized persons.

WARNING: It is customer's responsibility to prepare the location the
product shall be placed on and also to have the electrical installation
prepared.

WARNING: The rules in local standards about electrical installations
shall be followed during product installation.

WARNING: Check for any damage on the appliance before installing it.
Do not have the product installed if it is damaged. Damaged products
cause a risk for your safety.

Right Place for Installation and Important Warnings

Appliance feet should not stay on soft surfaces such as carpets. The
kitchen floor shall be durable to carry the unit weight and any other
kitchenware that may be used on the oven.

The appliance is suitable for use on both side walls, without any support,
or without being installed in a cabinet. If a hood or aspirator will be
installed above the cooker, follow the instructions of the manufacturer for
height of mounting. (min. 650 mm)
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WARNING: The kitchen furniture near the appliance must be heat
resistant.

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

WARNING: Do not install the appliance beside refrigerators or coolers.
Heat radiated by the appliance increases the energy consumption of cooling
devices.




Installation Of The Oven Feet
In order to install the oven feet;

1. Foot attachment lath is installed on the oven from the bottom of the
oven as shown in (figure 10).Nuts are centered on these lathes in order
to screw feet. Complete the feet installation process by screwing the feet
to the nuts (figure 11).

2. You can balance your oven by turning the screwed feet according to
the surface type you are using.

3. If your oven has plastic food as in (figure 12) you can adjust your
ovens height from these feet as turned clockwise or anticlockwise.

Figure 10 Figure 11 Figure 12

Chain Lashing Illustration

\\_

S
Before using the appliance, in order
to ensure safe use, be sure to fix the
appliance to the wall using thechain and
hooked screw supplied. Ensure that the
hook is screwed into the wall securely. v

75cm
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CONTROL PANELS
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1. Mechanical timer

2. Thermostat

3. Function selection button
4. Front left heater

5. Rear left heater

6. Rear center electric heater
7. Rear center electric heater
8. Rear right heater
9. Front right heater

I 2R m 3O
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1. Mechanical timer
2. Function selection button
3. Front left heater

5. Center heater
(Wok burner or hotplate)
6. Rear right heater

4. Rear left heater 7. Front right heater

WARNING: The control panel above is only for illustration purposes.
Consider the control panel on your device.

Mechanical timer*: Used for determining the period
e for cooking in the oven. When adjusted time is
= expired, power to heaters is turned off and an audible

@ warnig signal is emitted. Mechanical timer can be
adjusted to desired period between 0-90 minutes.

SR For cooking periods, see cooking tables.
[¥] Thermostat: Used for determining the cooking temperature
.'\ of the dish to be cooked in the oven. After placing

the food inside the oven, turn the switch to adjust
desired temperature setting between 40-240 °C.
For cooking temperatures of different food, see cooking
table.




USING OVEN SECTION
Using Oven Burners

1. If your oven equipped with burners that operates with gas, appropriate
knob should be used in order to ignite the burners. Some models have
automatic ignition from the knob; it is easy to ignite the burner by turning
the knob. Also, burners can be ignited by pressing the ignition button or
they can be ignited with a match.

2. Do not continuously operate the igniter for more than 15 seconds. If
the burner does not ignite, wait minimum one minute before trying again.
If the burner is extinguished for of the any reason, close the gas control
valve and wait a minimum of one minute before trying again.

Using Oven Heating Elements

1. When your oven is operated first time, an odor will be spread out
which will be sourced from using the heating elements. In order to get rid
of this, operate it at 240 °C for 45-60 minutes while it is empty.

2. Oven control knob should be positioned to desired value; otherwise
oven does not operate.

3. Kinds of meals, cooking times and thermostat positions are given in
cooking table. The values given in the cooking table are characteristic values
and were obtained as a result of the tests performed in our laboratory.
You can find different flavors suitable for your taste depending on your
cooking and using habits.

4. You can make chicken revolving in your oven by means of the
accessories.

5. Cooking times: The results may change according to the area voltage
and material having different quality, amount and temperatures.

6. During the time when cooking is being performed in the oven, the lid
of the oven should not be opened frequently. Otherwise circulation of the
heat may be imbalanced and the results may change.
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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. (electrical grill)
WARNING: Keep the oven door opened while grilling. (gas grill)

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.




Using Cooker Section
Using Gas Burners

[ FFD Flame cut-off safety device (FFD) *; operates instantly
@ when safety mechanism activates due to overflown
liquid over upper hobs.

1. The valves controlling the gas cookers have special security
mechanism. In order to light the cooker always press on the switch forward
and bring it to flame symbol by turnin counterclockwise. All of the lighters
shall operate and the cooker you controlled shall light only. Keep the
switch pressed until ignition i performed. Press on the lighter button and
turn the knob counter clockwise.

2. Do not continuously operate the igniter for more than 15 seconds. If
the burner does not ignite, wait minimum one minute before try again.

3. In models with gas security system, when flame of the cooker is
extinguished, control valve cuts off the gas automatically. For operate
the burners with gas security system you must press the knob and turn
counter-clock-wise. After the ignition you must wait nearly 5-10 second
for gas security systems activation. If the burner is extinguished for of the
any reason, close the gas control valve and wait a minimum of one minute
before trying again.

4. ® Closed 6, Fully open @, Half open

5. Before operating your hob please make sure that the burner caps are well
positioned. The right placement of the burner caps are shown as below.

Figure 14 Figure 15
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Using Hot Plates

Level 1 Level 2 | Level 3 Level 4 Level 5 Level 6
@80 mm 200 W 250 W | 450 W
@145 mm 250 W 750 W [ 1000 W
?180 mm 500 W 750 W | 1500 W

@145 mm rapid| 500 W | 1000W | 1500 W - - -
@180 mmrapid | 850W [ 1150 W | 2000 W - --- -
@145 mm 95 W 155w 250 W 400 W 750 W 1000 W
@180 mm 115 W 175 W 250 W 600 W 850 W 1500 W
@145 mmrapid | 135 W 1656 W 250 W 500 W 750 W 1500 W

@180 mmrapid | 175 W 220W | 300W | 850W | 1150W | 2000 W
2220 mm 220 W 350W [ 560W | 910W | 1460W | 2000 W

1. Electric hotplates have standard of 6 temperature levels. (as describe
herein above)

2. When using first time, operate your electric hotplate in position 6 for
5 minutes. This will make the agent on your hotplate which is sensitive to
heat get hardened by burning.

3. Use flat bottomed saucepans which fully contact with the heat as
much as you can, so that you can use the energy more productively.

Pot Sizes

90*60
Small burner 12-18 cm
Normal burner 18-22 cm . g . S G
Big burner 22-26 cm ! l_‘ . !
WOK burner 26-32 cm Incorrect Incorrect Incorrect Correct




PROGRAM TYPES

Function Button: Used for determining the heaters to
be used for cooking the dish to be cooked in the
= oven. Heater program types in this button and their
functions are described below. All heater types and

0
& ——

] .y
program types consisting of these heaters may not
=5 O be available at all models.
L o g Roast chicken (" Fan
lélc:a“rﬁér?trs]d upper heating @ Turbo heating and fan
R 5 Lower-upper heating element
,ﬁ Lamp = and fan
'(' Lower heating element and fan :;: Grill and fan
z Grill and roast chicken htd Grill
v . — .
_ﬁ_ Grill and lamp Upper heating element
\||J| Electrical timer —_ Lower heating element
64 Flame * Ignition lighter
A od A ad
')' Small grill and fan Small grill

WARNING: All heater types and program types consisting of these heaters
may not be available at all models.
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COOKING TIME TABLE

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

Food Cook!ng Cooking Cooking _Cookil?g
function temperature (°C) rack time (min.)

Cake Static 180 2 70
Small cake Static 180 2 40
Pie Static 200 2 70
Pastry Static+Fan 180-200 2 20-25
Cookie Static 175 2 20
Apple pie Static 180-190 1 150
Sponge cake Static 175 2 45-50
Pizza Static 190 2 25
Lasagne Static 180-200 2 50-60
Meringue Static 100 2 60
Grilled chicken * Grill+Fan 220 4 25-35
Grilled fish * Grill+Fan 220 4 35-40
Calf steak * Grill Max. 4 30
Grilled meatball * Grill Max. 4 40

* Food must be turned after half of the cooking time.




MAINTENANCE AND CLEANING

1. Disconnect the plug supplying electricity for the oven from the socket.

2. While oven is operating or shortly after it starts operating, it is
extremely hot. You must avoid touching from heating elements.

3. Never clean the interior part, panel, lid, trays and all other parts of
the oven by the tools like hard brush, cleaning mesh or knife. Do not use
abrasive, scratching agents and detergents.

4. After cleaning the interior parts of the oven with a soapy cloth, rinse
it and then dry thoroughly with a soft cloth.

5. Clean the glass surfaces with special glass cleaning agents.

6. Do not clean your oven with steam cleaners.

7. Before opening the upper lid of the oven, clean spilled liquid off the
lid. Also, before closing the lid, ensure that the cooker table is cooled
enough.

8. Never use inflammable agents like acid, thinner and gasoline when
cleaning your oven.

9. Do not wash any part of your oven in dishwasher.

10. In order to clean the front glass lid of the oven; remove the fixing
screws fixing the handle by means of a screwdriver and remove the oven
door. Than clean and rinse it thoroughly. After drying, place the oven
glass properly and re-install the handle.

Figure 16 Figure 17 Figure 18
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Installation Of The Oven Door

Figure 19.1

Completely open
the oven door by
pulling it to your-
self. Afterwards,
perform the un-
locking process by
pulling the hinge
lock upwards with
the help of a screw
driver as shown in
figure 19.1.

Figure 19.2 Figure 20.1

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
figure 20.1.

Bring the hinge
lock to the widest
angle as shown in
figure 19.2. Bring

both hinges con-

necting the oven
door to the oven to
the same position.

Figure 20.2

To remove the
oven door, pull it
upwards by holding
it with both hands
when close to the
closed position as
shown in
figure 20.2.

In order to re-place the oven door, perform the abovementioned steps in reverse.




Cleaning And Maintenance Of The Oven’s Front Door Glass

Remove the profile by pressing the plastic latches on both left and right
sides as shown in figure 21 and pulling the profile towards yourself as
shown in figure 22. Then remove the inner-glass as shown in figure 23.
If required, middle glass can be removed in the same way. After cleaning
and maintenance are done, remount the glasses and the profile in reverse
order.Make sure the profile is properly seated in its place.

Figure 21 Figure 22 Figure 23
Catalytic Walls *

Catalytic walls are located on the left and the right side of cavity under the
guides. Catalytic walls banish the bad smell and obtain the best performance
from the cooker. Catalytic walls also absorb oil residue and clean your oven
while it's operating.

Removing the catalytic walls
In order to remove the catalytic walls; the guides must be pulled out.

As soon as the guides are pulled out, the catalytic walls will be released
automatically. The catalytic walls must be changed after 2-3 years.

Rack Positions *
It is important to place the wire grill into
the oven properly. Do not allow wire rack to

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

a deep tray or a standard tray in the lower
= 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.
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Changing The 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

> —
r —{©
220-240V, AC ?)) % 220-240V, AC

15-25 W 15w

S
X

(i

V Figure 24 ;; ) Figure 25




Using The Grill Deflector Sheet *

1. A safety panel is designed to protect control panel and the buttons
when the oven is in grill mode. (figure 26)

2. Please use this safety panel in order to avoid the heat to damage
control panel and the buttons when the oven is grill mode.

WARNING: Accessible parts may be hot when the grill in use. Young children
should be kept away.

3. Place the safety panel under control panel by opening the oven front
cover glass. (figure 27)

4. And then secure the safety panel in between oven and front cover by
gently closing the cover. (figure 28)

5. It is important for cooking to keep the cover open in specified
distance when cooking in grill mode.

6. Safety panel will provide an ideal cooking circumstance while
protecting control panel and buttons.

WARNING: If the cooker has the “closed grill functioned” option with
thermostat, you can keep the oven door closed during operation; in this
case the grill deflector sheet will be unnecessary.

Figure 26 Figure 27 Figure 28
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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

Possihle Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Gas supply not available.

Check if main gas valve is open.

Check if gas pipe is bent or
kinked.

Make sure gas hose is connected
to the oven.

Check if suitable gas valve is
being used.

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.

More than one plugs in a wall
socket.

Use only one plug for each wall
socket.

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.

Lighter not operating.

Tips or body of ignition plugs are
clogged.

Clean tips or body of ignition
plugs of gas burners.

Gas burner pipes are clogged.

Clean gas burner pipes.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is
grounded properly.




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 dishcloth.

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.

Smoke coming out
during operation.

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.

Food on heater.

Let the oven to cool down and
clean food residues from the
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.

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.
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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.




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
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.




Vazeny uzivateli,

Nasim cilem je poskytnout Vam produkt s nejlepSim vykonem a ktery je
vyrabén v nasich modernich zafizenich s ohleduplnych pracovnim prostfedim
a v souladu s konceptem naprosté kvality.

Nicméné pfed prvnim pouzitim produktu doporu€ujeme pozorné &ist navod k
pouziti a uchovat jej pro pfipad potreby.

Poznamka: PriloZzeny navod k pouZiti je pfipraven pro vice neZ jeden model.
Nékteré z nasledujicich specifik nemusi byt dostupné na VSem zafizeni.
Veskeré nade spotiebiCe jsou vhodné k domacimu pouziti a ne ke komerénim

uceldm.

Produkty oznacené (*) jsou volitelné.

,TENTO SPOTREBI¢ MUZE BYT NAINSTALOVAN POUZE V SOULADU
S PREDPISY A POUZiVAN POUZE V DOBRE ODVETRAVANE MiSTNOSTI.
PRED INSTALOVANIM A POUZITIM PRISTROJE SI PRECTETE NAVOD K
POUZITI«

"V souladu s normou WEEE.“
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DULEZITA UPOZORNENI

1. Instalace a opravy by mély byt vzdy provadény ve
. SPECIALIZOVANEM SERVISU* Vyrobce neodpo-
vida za zmény na zafizeni zavedené neopravnénou
osobou.

2. Prosim, pozorné ctéte nasledujici informace.
Jen tak muzete bezpecéné a spravné pouzivat zakoupené
zarizeni.

3. Trouba musi byt pouzivana dle nasledujicich
instrukci.

4. BEhem pouzivani zafizeni, dbejte na to, aby
déti do 8 let a domaci zvifata nebyla v blizkosti
zarizeni.

5. UPOZORNENI: Dostupné éasti mohou byt
béhem pouzivani horké. Drzte je mimo dosah
déti.

6. UPOZORNENI: Nebezpeéi ohné, nepokladejte
predmeéty na pecici plochu.

7. UPOZORNEN:I: Pristroj a pfistupné éasti se
béhem jsou béhem provozu horké.

8. Podminky nastaveni tohoto zarizeni jsou uvedeny
na Stitku. (Nebo na typoveém Stitku)

9. Nékteré dostupné casti mohou byt pfi pouzivani
funkce grilu horké. Drzte je z dosahu malych déti.

10. UPOZORNEN:I: Toto zafizeni slouzi k peéeni.
Jakékoli pouziti k jinym uceliim, napf. vytapéni
mistnosti, je zakazané.
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11. Pro CiSténi spotifebiCe nepouzivejte parni
CisticCe.

12. Ujistéte se, ze jsou dvifka trouby dobfe zaviena
po vlozeni jidla.

13. NIKDY se nepokousejte uhasit pozar vodou.
Pouze vypnéte obvod pfistroje a plamen zakryjte
krytem nebo protipozarni pfikryvkou.

14. Drzte s dosahu déti do 8 let, pokud nejsou pod
neustalym dohledem.

15. Nedotykejte se horkych Casti.

16. VYSTRAHA: Peéici proces by mél byt pod
dohledem. Pecici proces by mél byt vzdy pod
dohledem.

17. Toto zafizeni mohou vyuzivat déti starsi 8 let,
lidé s fyzickymi, sluchovymi nebo duSevnimi pro-
blémy nebo lidé s nedostatkem zkuSenosti nebo
znalosti; pokud je zajisténa kontrola nebo jsou po-
skytnuty informace tykajici se nebezpedi.

18. Zarizeni bylo navrZzeno pouze pro domaci
pouziti.

19. Dé&ti si se spotfebiéem nesméji hrat. Cisténi
nebo udrzbu spotfebie nesmi provadét déti, pokud
nejsou starSi 8 let a pod dohledem dospélych.

20. Udrzujte pristroj a jeho napajeci kabel mimo
dosah déti mladsich 8 let.




21. Nez zaCnete spotrebi€ pouzivat, umistéte
zaclony, tyly, papir nebo hoflavy (zapalny) material
ze spotrebiCe. Do nebo na spotrebiC nepokladejte
hoflavy Ci zapalny material.

22. VentilaCni kanaly udrzujte otevrene.

23. Pristroj neni urCeny pro ovladani pomoci
externiho CasovacCe nebo systémem oddéleného
dalkového ovladani.

24. Nezahfivejte zaviené plechovky nebo sklenéné
doézy. Mohly by tlakem vybuchnout.

25. Madlo trouby neni susiCka utérek. Nevéste
utérky apod. na madlo trouby.

26. Neumistujte podnosy trouby, desky ani hlinikoveé
folie pfimo na zakladnu trouby. Nahromadéné teply
by mohlo poskodit zakladnu trouby.

27. Pfi vkladani a vytahovani jidla do a z trouby,
atd. vzdy pouzivejte teplovzdorné rukavice.

28. Nepouzivejte zarizeni pokud jste pod vlivem
|ékU Ci/a alkoholu, mohlo by to ovlivnit vas usudek.

29. Dbejte zvysené opatrnosti, pokud je jednou z
ingredienci pokrmu alkohol. Vlivem zvySené teploty
se alkohol vypafi a v kontaktu s horkym povrchem
by mohl zpusobit pozar.

30. Po kazdém pouziti zkontrolujte, zda je zarizeni
vypnute.




31. Pokud je spotiebi€ vadny nebo ma viditelné
poSkozeni, pfistroj nepouzivejte.

32. Nedotykejte se zastrcky mokryma rukama! Pfi
odpojovani netahejte za kabel, vzdy uchopte zastrcku.

33. Spotrebi€ nikdy nepouzivejte, pokud jsou sklenéna
pfedni dvirka odmontovana Ci poSkozena.

34. Umistéte pecici papir spolecné s jidlem do
pfedehraté trouby vlozenim do sporaku nebo na
pfislusenstvi trouby (zasobnik, dratény rost apod.).

35. Nepokladejte pfedmeéty, na které by mohly déti
na spotfebiCi dosahnout.

36. Je dulezité spravné umistit dratény rost a
zasobnik na dratény stojan a/nebo spravné umistit
zasobnik na stojan. Umistéte gril nebo zasobnik
mezi dvé kolejniCky a nez na né polozite jidlo,
ujistéte se, ze drzi v rovnovaze

37. Odstranite prebytecny pecici papir, aby nedoslo
k poranéni pfi manipulaci s castmi trouby, které se
zahftivaji.

38. Nikdy troubu nezahfivejte na vySSi teplotu,
nez je urceno na VSem pecicim papife. Nepokladejte
pecCici papir na zakladnu trouby.

39. Pokud jsou dvirka oteviena, nepokladejte na
né zadné tézké predmety a nedovolte détem si na
né sedat. Muzete zpusobit pfevraceni trouby nebo
poSkozeni zavésu dveri.




40. Obalové materialy jsou nebezpecné pro déti.
Obalovy material uchovavejte mimo dosah déti.

41. Nepouzivejte abrazivni CistiCe ani ostré kovoveé
Skrabky k CiSténi skla, Skrabance, které se mohou
objevit na povrchu skla dvefi, mohou zapficCinit jeho
rozbiti.

42. Zafizeni nepokladejte na povrch pokryty
kobercem. Elektrické Casti zarizeni se pfehrivaji,
pokud nejsou ochlazovany ventilatorem. Toto vede
k poSkozeni pristroje.

43. Neuderte sklenény povrch sklo-keramickych
sporaku tézkymi kovy, odpor by mohl byt poskozen.
MuaZe to vyprovokovat elektricky Sok.

44. Uzivatel by s troubou nemél manipulovat sam.

45. Pfi CiSténi plynovych hofaku je tfeba dbat
zvySené opatrnosti. Maze dojit ke zranénim osob.

46. Dbejte zvySené opatrnosti v pfipadé, ze je
noha trouby poskozena nebo nespravné namontovana,
muze se pfipravovany pokrm vylit. MdzZe dojit ke
zranénim osob.

47. BEhem pouzivani dochazi k zahfivani vnéjsiho
a vnitrniho povrchu trouby. Pri otvirani dvirek trouby
ustupte o krok zpét a vyhnéte se tak horké pare,
ktera vychazi zevnitf z trouby. V opacném pripadé
by mohlo dojit k poraneéni.
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48. Horni kryt trouby muze byt z néjakého duvodu
zavieny, sporak se mohl naklonit. Udélejte krok
zpét a vyhnéte se tak horkému pokrmu, ktery by
se na Vas mohl prevratit. V opaCném pfipadé by
mohlo dojit k poranéni.

49. Pokud jsou dvirka trouby otevrena, nepokladejte
na né tézké predméty, mohlo by dojit pfevraceni
trouby.

50. P¥i Cisténi by uzivatel nemél odpojovat odpor.
MUze to vyprovokovat elektricky Sok.

51. Neodstranujte spinaCe zapalovani ze spotrebice.
V opacéném pfipadé mUuzete mit k obnazeni elektrickych
kabell. Muze to vyprovokovat elektricky Sok.

52. Béhem jakychkoli stavebnich praci v domacnosti
muze byt trouba odpojena. Po skondeni praci muze
byt trouba znovu zapojena a to specializovanym
servisem.

53. Nepokladejte kovové predméty jako noze,
vidliCky, 1ziCky na povrch spotfebiCe, mohlo by
dojit k jejich zahfati.

54. Aby nedochazelo k prehfivani pfistroje, nepokladejte
jej za dekorativni kryty.

55. Pfed vyjmutim bezpec€nostnich opatreni spotrebic
vypnéte. Po vycCisténi znovu nainstalujte ochranna
zarizeni a to dle instrukci.

56. Upevnovaci bod kabelu musi byt chranén.
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57. UPOZORNENI: Nepouzivejte hofaky trouby
a grilu zaroven.

58. Prosim, nevarte/nepecte potraviny pfimo na
zasobniku/mfizce. Prosim, nez vlozite potraviny
do trouby, polozte je na/do pfislusnych nadob.

59. Horky povrch nechte pfed uzavienim krytu
ochladit.

Bezpecnost tykajici se elektriny

1. Pripojte spotfebiC do uzemnené zasuvky chranéné
pojistkou odpovidajicim hodnotam uvedenym v
tabulce technickych specifikaci.

2. Méjte autorizované elektrikarske zarizeni pro
uzemnéni. Nase spole¢nost nezodpovida za Skody,
které vzniknou v dusledku pouziti vyrobku bez
uzemnéni dle mistnich pfedpisu.

3. Pfepinace jistiCe trouby musi byt umistény tak,
aby na né mohl kone€ny uzivatel dosahnout pfi
instalaci trouby.

4. Napajeci kabel (kabel se zastrckou) se nesmi
dotykat horkych Casti spotrebice.

5. Pokud je posSkozen napajeci kabel (kabel se
zastrCkou), aby nedoSlo k nebezpeCnym situacim,
musi byt nahrazen a to vyrobcem nebo jeho servisnim
pracovnikem nebo stejné kvalifikovanym personalem.

6. Nemyjte vyrobek stfikanim nebo polévanim
vodou! V opacéném pfipadé hrozi poranéni elektroSokem.
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7.UPOZORNENI: Abyste predesli trazu elektrickym
proudem, ujistéte se, ze je pred vyménou osvétleni
okruh zafizeni otevieny.

8. UPOZORNENI: Odpojte viechna pripojeni
napajeciho obvodu pred pristupem ke koncovkam.

9. UPOZORNENI: Pokud je povrch sklo-keramické
desky praskly, vypnéte spotrebié, aby se zabranilo
urazu elektrickym proudem.

10. Nepouzivejte zkracené nebo poskozené kabely
nebo jiné prodluzovaci kabely nez ty od vyrobce.

11. Ujistéte se, ze v zasuvce zastrCky produktu
neni zadny tekutina Ci vihkost.

12. Zadni povrch trouby se pfi jejim pouzivani
také zahriva. Elektricka pfipojeni se nesmi dotykat
zadni Casti trouby. V opacném pfipadé by mohlo
dojit k jejich poSkozeni.

13. Nepfipojujte pfipojovaci kabely k dvitkim trouby
nebo je nevedte prfes povrchy, které se zahrivaiji.
Pokud se kabel roztavi, mize dojit k zkratu trouby
a dokonce k pozaru.

14. Pfi instalaci, udrzbé, Cisténi a opravach vyrobek
odpojte.

15. Pokud je pfipojovaci kabel poSkozen, musi byt
nahrazen vyrobcem nebo autorizovanou technickou
sluzbou nebo jakymkoli jinym kvalifikovanym
pracovnikim na stejné urovni tak, aby se zabranilo
nebezpeCnym situacim.
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16. Ujistéte se, ze je zastrCka pevné pripojena do
zasuvky. V opacném pripadé by mohlo dojit k jiskreni.
17. K Cisténi zafizeni nepouzivejte parni Cistice. V
opacném pripadé by mohlo dojit k elektrickému Soku.
18. Pro instalaci je pozadovan vSesmeérovy vypinac,
ktery umoznuje odpojit napajeni. Odpojeni od
napajeciho zdroje musi byt vybaveno spinaCem
nebo integrovanou pojistkou instalovanou na pevném
zdroji napajeni podle kédu budovy.
19. Spotiebic je vybaven spojovacim kabelem typu ,,Y*.
20. Pevné pripojky musi byt pfipojeny k napajecimu
zdroji umoznujicimu vSesmerové odpojeni. U
zarizeni s nadmérnou napétovou tridou nizSi nez
Il musi byt odpojovaci zafizeni pfipojeno k pevhému
zdroji napajeni podle kédu elektroinstalace.
Bezpeénost tykajici se plynu
1. Tento spotfebi¢ neni pripojen k odvadéjicimu
zarizeni horaku. Tento spotfebiC musi byt zapojen
a nainstalovan v souladu s platnymi nafizenimi.
Podminky tykajici se ventilace musi byt splnény.
2. Pfi pouzivani plynového spotrebiCe dochazi
k vytvareni vlhkych, horkych a hoflavych latek v
mistnosti. Pfed pouzitim se nejprve ujistete, ze
je kuchyn dobfe odvétravana a béhem pouzivani
spotrebie udrzujte pfirozené odvétravani mistnosti,
nebo ji vybavte mechanickym odvétravacim
systémem.
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3. Po narocném, dlouhodobém pouzivani spotrebiCe
bude mozné, Ze stav v mistnosti bude vyzadovat
dodate€né odvétrani. Napfiklad otevreni okna, nebo
v pfipadé mechanického ventilatoru bude stacit
zvySit rzchlost otacek.

4. Spotfebi¢ muze byt pouzivan pouze na dobfe
vétranych mistech v souladu s platnymi predpisy.
Pfed pouzitim produktu si pozorné prectéte tento
navod k obsluze.

5. Pfed umisténim spotiebiCe se ujistéte, ze mistni
podminky sité (typ plynu a tlak plynu) splfiuji poZzadavky
spotrebice.

6. Mechanismus plynu nesmi byt spustén na déle
nez 15 vtefin. Pokud se hofak nezapne do 15 vtefin,
vypnéte mechanismus plynu a pfed dalSim pokusu
o zapaleni horaku vyCkejte minimalné minutu.

7. VeSkeré zasahy nutné k instalaci plynu musi
byt uskuteCnény k tomu autorizovanou a kompetentni
osobou.

8. Tento spotrebi¢ je nastaven na zemni plyn
(ZP). Pokud jste nuceni zapojit spotfebi¢ na pfivod
jiného nez zemniho plynu, konzultujte to nejdrive s
autorizovanym servisem.

9. Pro spravné fungovani by mely byt periodicky
nahrazovany kryty, plynové potrubi a svorky podle
doporucCeni vyrobce a v pfipadé potreby.
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10. Plyn by mél spravné horet v plynovych Castech
spotfebiCe. Pokud plyn spravné hofi, projevuje se to
konstantnim hofenim a modrymi plameny. Pokud
nedochazi k dokonalému spalovani, muze dojit k
vytvareni kyslicniku uhelnatého (CO). Kyslicnik
uhelnaty je bezbarvy, bez zapachu a velmi toxicky
plyn, i malé mnozstvi ma smrtelny ucinek.

11. Zeptejte se mistnich dodavatell plynu na telefonni
Cisla pro nouzové situace tykajici se plynu a zjistéte
opatreni, ktera maji byt nastolena v pripade detekovani
zapachu plynu.

Co délat, pokud ucitite zapach plynu

1. Nepouzivejte otevieny ohen a nekufrte.

2. Nepouzivejte zadné elektrické spinace.

(Jako napfiklad prepinaC lampy Ci zvonek u dvefi)
3. Nepouzivejte pevnou linku ani mobilni telefon.
4. Oteviete dvere a okna.

5. Zavrete veskeré privody plynu na plynovych
spotfebi€ich a pfistroji k méfeni plynu.

6. Zavolejte hasiCe a to telefonem, ktery se nenachazi
v domeé.

7. Zkontrolujte veSkeré hadiCky a proti unikové
spoje. Pokud stale citite plyn, opustte dim a varujte
sousedy.

8. Do domu se nevracejte, dokud pfislusné autority
nepotvrdi, Ze je to bezpec€né.
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Doporuéené pouziti

1. Tento vyrobek je urCen pro domaci pouziti.
Vyuziti spotfebiCe ke komerénim ucelim neni
dovoleno.

2. Spotfebi¢ muze byt pouzit pouze k vafeni. Neni
dovoleno jej pouzivat k jinym ucelum jako napfiklad
vytapéni mistnosti.

3. Spotfebi¢ nesmi byt pouzivan k ohfivani talifu
pod grilem, suseni pradla nebo ru¢niku,jejich zavésenim
na rukojeti nebo pro vytapéni mistnosti.

4. \/yrobce nenese zadnou zodpovédnost za pfipadné
Skody zpusobené nespravnym pouzitim nebo nespravnou
manipulaci.

5. Pedici ¢ast jednotky mUze byt pouzita k rozmrazovani,
prazeni, smazeni a grilovani jidla.

6. Servisni zivotnost vami zakoupeného spotrebice
je 10 let. Toto je doba, po kterou jsou nahradni dily
potfebné pro provoz spotfebiCe, tak jak je definovano,
poskytnuty vyrobcem.
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Pfipojeni Elektriny

1. Dle vykonu spotfebiCe vasSe trouba vyzaduje 16 nebo 32 A pojistky.
Pokud je nutné, je doporuceno zajistit instalaci spotfebice kvalifikovanym
elektrikafem.

2. VaSe trouba je nastavena na elektrické napajeni 220-240V AC/380-
415V AC 50/60Hz. Pokud jsou hodnoty vasi sité jiné, kontaktujte autorizovany
servis.

3. Je povoleno pfipojovat troubu pouze do elektrickych zasuvek s
uzemnénym systémem v souladu s predpisy. Pokud se takova zasuvka
ve Vasem domé/byté nenachazi, okamzité se obratte na kvalifikovaného
elektrikafe. Vyrobce neodpovida za $kody zpusobené zapojenim
spotfebiCe do zasuvky, ktera nemam uzemnovaci systém. Pokud jsou
konce elektrického pfivodniho kabelu obnazené, podle typu spotfebice,
vytvofte odpovidajici spinac pfipojeny do sité, ktery umoznuje odpojeni
v§ech kabell v pfipadé pfipojeni/odpojeni do/ze sité.

4. Pokud se vas privodni elektricky kabel poskodi, musi byt vyménén
autorizovanym servisem Ci kvalifikovanym elektrikafem, to pro to, aby
nedoslo k poranéni.

5. Elektricky kabel se nesmi dotykat horkych ¢asti spotiebice.

6. Prosim, pouzivejte troubu v suchém prostfedi.

Nakres elektrického zapojeni

ﬁ o006 00 ®®®ﬂ

1 1
220-240V~50/60Hz  380-415V 3N~50/60Hz  380-415V 2N~50/60Hz 220-240V~50/60Hz

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm? HO5 VV-F 4G 1.5 mm? HO5 VV-F 3G 1.5 mm?




Pfipojeni Plynu

UPOZORNENI: Pfed zahajenim jakychkoli praci tykajicich se instalace
plynu, vypnéte jeho pfivod. V opacném pfipadé by mohlo dojit k vybuchu.

Prosim, pouzivejte troubu v suchém prostiedi.

1. Namontujte svorku na hadici. Jednu z hadic tla¢te tak dlouho, dokud
nedosahne konce trubky.

2. Pro zfizeni tésnéni, zkontrolujte, zda jsou tlaCitka na ovladacim panelu
zaviena a naopak plynovy valec otevien. Naneste nékolik mydlovych
bublin na spoj. Pokud dochazi k uniku, mydlové bubliny se zacnou mnozit.

3. Trouba by se ma pouzivat v dobfe odvétravaném prostoru a postavena
na podlahu.

4. Znovu zkontrolujte plynova pfipojeni.

5. P¥i instalovani trouby na jeji misto, ujistéte se, ze se v jeji blizkosti
nachazi ¢ita¢. Pokud je to nutné, pfemistéte ji k Citaci.

6. Plynovou hadici a elektricky kabel nevodte skrze €asti trouby, které se
zahfivaji, obzvlasté pak v zadni ¢asti trouby. Nehybejte s troubou, ktera je
pfipojena na plyn. Mohlo by dojit k uvolnéni hadice a uniku plynu.

7. Prosim, k pfipojeni trouby na pfivod plynu pouzijte pruznou hadici.

Pripojeni LPG;

Pro zapojeni LPG (lahev na plyn) pfipevnéte
kovovou svorku na hadici vychazejici z LPG
(lahev na plyn). Okraj hadice pfipevnéte ke
konektoru hadice za spotfebi¢em, zatlacte
na konec hadic, ktery jste ohfali v horké
vodé. Poté svorku pfipevnéte na konec
hadice a utahnéte ji Sroubovakem. Tésnéni
Hadice pro pripojeni LPG | @ konektor hadice nutny k zapojeni jsou
znazornéné na obrazku nize.

Hlavni plynové potrubi

=———-Tésnéni

ﬁ
POZNAMKA: Regulator, ktery bude pfipevnén na LPG (lahev na plyn),
musi mit funkci 300 mmSS.

Konektor hadice

Kovova svorka




Pfipojeni zemni plynu;

UPOZORNENI: Zapojeni zemniho plynu

musi provést autorizovany servis.

Pfi zapojeni zemniho plynu dejte do matice

<=—Tésnéni na okraji hadice pro pfipojeni zemniho plynu
Matice tésnéni. Abyste hadici pfipevnili na pfivod

g%dice pro pfipojeni plynu, otoCte matici. Zapojeni dokonCete

zemniho plynu ..
kontrolou uniku plynu.

Hlavni plynové potrubi

Prichod na plynovou hadici

Spotfebic pFipojte k plynovému potrubi
co nejkratsi moznym zpusobem a tak,
abyste zajistili, ze nedojde k uniku plynu.
Pfi provedeni kontroly tésnosti a
bezpelnosti tésnéni se ujistéte, zda
jsou tlagitka na ovladacim panelu
zaviena a zda je plynova lahev
oteviena.

UPOZORNENI: B&hem provadéni
kontroly unikani nikdy nepouzivejte
zadny zapalova€, zapalky, cigarety
nebo podobné hoflavé latky.
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Obrazek 1

[T
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Na spoje naneste mydlo. V pfipadé
jakéhokoli unikani se objevi bubliny.
Béhem zasunovani spotiebi¢ na misto
zajistéte, zZe je na stejné urovni jako
pracovni deska. V pfipadé potieby
nastavte nozic¢ky, abyste pracovni
plochu vyrovnali.
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Obrazek 2 Spotfebi¢ pouZijte na rovhém povrchu
a v dobfe vétraném prostredi.
UPOZORNENI: Pred instalovanim spotiebide se ujistéte, Ze jsou mistni
podminky rozvodovych siti (typ plynu a tlak) v souladu s nastavenimi
produktu.
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Operace vymény trysek

1. K odstranéni a nainstalovani trysek pouzijte Sroubovak se specialni
koncovkou dle (obrazek 3)

2. Odpoijte trysku (obrazek 4) z hofaku pomoci Sroubovaku se specialni
koncovkou a nainstalujte novou. (obrazek 5)

Obréazek 3 Obrazek 4 Obrazek 5

Vétrani mistnosti

Vzduch nutny k hofeni se ziskava ze vzduchu v mistnosti a spalované
plyny se uvolfiuji pfimo do mistnosti. Pfedpokladem bezpecného provozu
vaseho produktu je dobré vétrani mistnosti. Neni-li k dispozici zadné okno
nebo v mistnosti nelze zajistit vétrani, je tfeba nainstalovat doplfikovou
ventilaci. Nicméné, v mistnosti s dvefmi ven neni tfeba zadny vétracich
otvora.

Velikost mistnosti Vétraci otvor
MenS8i nez 5 m? min. 100 cm?
Mezi 5 m®- 10 m? min. 50 cm?
Vétsinez 10 m? neni tfeba
Ve sklepé nebo pfizemi min. 65 cm?




Snizené nastaveni priatoku plynu v kohoutcich

1. Zapnéte horak, ktery chcete upravit a otoCte knoflikem do snizené
polohy.

2. Odstrante knoflik z plynového kohoutku.

3. Pro nastaveni pratoku pouzijte vhodnou velikost Sroubovaku. V pfipadé
LPG (propan butan) to¢te Sroubovakem ve sméru hodinovych ruci¢ek. V
pfipadé zemniho plynu to¢te Sroubovakem proti sméru hodinovych rucicek.

.,Normalni velikost plamenl( ve snizené prutoku plynu by méla byt
6-7mm.*©

4. Pokud jsou plameny vy3$Si nez pozadovana velikost, otoCte Sroubovakem
ve sméru hodinovych ruci¢ek. Pokud jsou mensi, otoCte Sroubovakem proti
sméru hodinovych rucicek.

5. Posledni kontrola: zapnéte hofak na maximalni plamen a otacejte
knoflikem az na nejmen8i pozici. Pozorujte, kdy se plameny objevi a kdy
zhasnou.

V zavislosti na typu plynového kohoutku na vase, spotfebii se mohou
nastaveni polohy knofliku ménit.

Pro nastaveni trouby dle typu plynu peclivé sefidte plamen na nejmensi
velikost pomoci malého Sroubovaku, jak je znazornéno nize a to na Sroubu
ve stfedu plynovych kohoutkd a také na zménach trysek. (obrazek 6 a 7)

Obrazek 6 Obrazek 7




Odstranéni spodniho a horniho hoiaku a instalace vstfikovace do
plynové trouby

Odstranéni horniho hofraku:
S pomoci Sroubovaku odstrante Sroub tak, jak je znazornéno na
Obrazku 8. Jak je zobrazeno na obr. 8.1, vyjméte vstfikovani v loZisku

pomoci nastrCkového kli¢e. Pfi nasazeni hofaku zopakujte postup v
obraceném pofradi.

Obrazek 8 Obrazek 8.1

Odstranéni spodniho horaku:

Dvefe spodniho hofaku jsou upevnéné dvéma Srouby. Jak je zobrazeno
na obr. 9, uvolnéte je pomoci Sroubovaku. Jak je zobrazeno na obr. 9.1,
vyjméte vstfikovani v lozisku pomoci nastrckového kli¢e. Pfi nasazeni
hofaku zopakujte postup v obraceném poradi.

Obrazek 9 Obrazek 9.1




PREDSTAVENI ZARIZENI
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1. Ovladaci knofliky 8. Plastova noha
trouby 9. Svitidlo
2. Ovladaci knofliky 10. Gril
varné desky 11. Hluboky plech
3. Dratény gril 12. Siroky hotak
4. Hluboky plech 13. Stfedni horak
5. Dvitka 14. Pomocny hofak
6. Madlo 15. Horak wok *
7. Spodni dvifka skfiné 16. Varna plotynka*




Prislusenstvi

Hluboky plech *

Slouzi pro pecivo, velké roznéné kusy, pokrmy s vysSim
obsahem vody. Lze pouzit i jako kolektor mastnoty
pfi roznéni pfimo na grilu, nebo na kolaCe, mrazené
potraviny a masové pokrmy.

Draténa police
Pouziva se na roznéni nebo umistovani i mrazenych
pokrmU k peceni, roznéni na pozadovanou polici.

Teleskopické koleje *
Plechy a draténé police Ize vyjmout a snadno nainstalovat
diky teleskopickym kolejnicim.

Plech s grilem *
Potraviny se mohou béhem grilovani pfichytit, napfiklad
steak Predchazi se tak kontaktu pokrmu s plechem a
riziku pfichyceni.

Madlo plechu *
Je ur€eno k drzeni horkych plechu.

Zadni chranici deska *
Vysledna teplota trouby se vyhne kontaktu se sténou.

Podplirna jednotka pro salek kavy *
Muze byt pouzita pro Salek kavy.
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Technické Udaje

Specifikace 90x60

Vnegjsi Sitka 900 mm

Vngjsi hloubka 610 mm

Vnéjsi vyska 925 mm

Sila svitidla 15-25 W

Spodni topné ¢lanky 2000 W

Horni topné ¢lanky 1500 W

Topné ¢lanky grilu ** 2500 W /3250 W
Turbo topné ¢lanky 2200 W x1/1250 W x 2
Napajeci napéti 220-240V AC / 380-415V AC 50/60 Hz
Varna plotynka 145 mm* 1000 W

Varna plotynka 180 mm* 1500 W

Varna plotynka rychla 145 mm* 1500 W

Varna plotynka rychla 180 mm* 2000 W

** pouze pro smésny produkt.

UPOZORNENI: PFi modifikacich, které se musi provést autorizovanym
servisem, je nutné konzultovat tuto tabulku. Vyrobce neodpovida za zadné
problémy vzniklé na zakladé Spatné provedenych modifikaci.

UPOZORNENI: Za ugelem zvy$eni kvality produktu, technicka specifikace
mulze byt zménéna a to bez pfedchoziho upozornéni.

UPOZORNENI: Hodnoty dodavané s pfistrojem &i jeho doprovodnymi
dokumenty jsou laboratorni Udaje, které jsou v souladu s pfislusnymi
normami. Hodnoty se mohou ménit a to v zavislosti na pouzivani a okolnich
podminkach.




Holik 529,29 moar G20,25mbar | G20,13 mbar
Specifikace .

Zemni plynu Zemni plynu Zemni plynu

Vstrikovac¢ 1,40 mm 1,28 mm 1,60 mm

Wok Pratok | 333 | mon | 0333 | m¥h | 0333 | mem
Horak plynu

Sila 3,50 kw 3,50 kw 3,50 kW

Vstrikovacé 1,15 mm 1,10 mm 1,45 mm

Rychly Pratok | 6576 | myn | 0276 | m¥n | 0276 | mem
Horak plynu

Sila 2,90 kw 2,90 kw 2,90 kW

Vstrikova¢ | 0,97 mm 0,92 mm 1,10 mm
Polovi¢ni Pratok

Rychlost 0,162 m3/h 0,162 m3/h 0,162 m3/h
Y plynu

Horak

Sila 1,70 kw 1,70 kw 1,70 kW

Vstrikovacé 0,72 mm 0,70 mm 0,85 mm

Pomocny Pratok | 595 | myn | 096 | m¥h | 096 | mem
Horak plynu

Sila 0,95 kW 0,95 kw 0,95 kW

Vstrikovac 1,10 mm 1,03 mm 1,15 mm

Gril Pratok | 6538 | myn | 0238 | m¥n | 0238 | mem
Horak plynu

Sila 2,50 kW 2,50 kw 2,50 kW

Vstrikovac 1,30 mm 1,15 mm 1,55 mm

Trouba Pratok | 6333 | myn | 0333 | m¥h | 0333 | mem
Horak plynu

Sila 3,50 kw 3,50 kw 3,50 kW




. G30,28-30 mbar
Horak G31,37 mbar

pecifikace
LPG LPG LPG

G30,50 mbar G30,37 mbar

Vstrikova¢ | 0,96 mm 0,76 mm 0,96 mm

Wok Pratok
HoFak plynu 254 g/h 254 g/h 254 g/h
Sila 3,50 kW 3,5 kW 3,5 kw

Vstrikova¢ | 0,85 mm 0,75 mm 0,85 mm

Rychly Pritok
HoFak plynu 211 g/h 211 g/h 211 g/h
Sila 2,90 kW 2,90 kW 2,90 kW

Vstiikova¢ | 0,65 mm 0,60 mm 0,65 mm

Polovicni Prutok

Rychlost Ivnu 124 g/h 124 g/h 124 g/h
Horak Py

Sila 1,70 kW 1,70 kw 1,70 kW
Vstrikovacé 0,50 mm 0,43 mm 0,50 mm

Pomocny Pritok
HoFak plynu 69 g/h 69,1 g/h 69,1 g/h
Sila 0,95 kw 0,95 kw 0,95 kW
Vstrikovaé | 0,78 mm 0,70 mm 0,75 mm

Gril Pratok
Horak plynu 182 g/h 182 g/h 182 g/h
Sila 2,50 kw 2,50 kw 2,50 kW
Vstrikovac¢ | 0,92 mm 0,82 mm 0,87 mm

Trouba Priitok
HoFak plynu 254 g/h 254 g/h 254 g/h

Sila 3,50 kW 3,50 kw 3,50 kW

UPOZORNENI: Hodnoty priméru jsou na vstfikovadi zapsany bez &arky.
Napfiklad pramér 1,70 mm je na vstfikovaci zapsan jako 170.
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INSTALACE VASi TROUBY

Zkontrolujte zda je elektricka instalace vhodna k zavedeni spotfebiCe
do funk&nich podminek. Pokud ne, dle potfeby se obratte na elektrikare
a plynafe. Vyrobce nenese Zadnou zodpovédnost za pfipadné Skody
zpusobené zasahem neopravnénych osob.

UPOZORNENI: Zakaznik zodpovida za pFipravu mista, kde bude
spotfebi€ namontovan a taktéz za pfipravenou elektrickou instalace.

UPOZORNENI: Pri instalaci spotiebice je nutné fidit se mistnimi norami
o elektrickych instalacich.

UPOZORNENI: Pied nainstalovanim spotfebi¢e zkontrolujte, zda neni
poSkozen. Pokud je tomu tak, nemontujte jej. PoSkozené vyrobky jsou
bezpelnostnim rizikem.

Spravné misto pro namontovani spotrebice a dulezita varovani

Spotfebi¢ nesmi byt postaven na mékky podklad jako je napfiklad
koberec. Podlaha kuchyné musi byt dostatec¢né silna, aby unesla vahu
spotfebiCe i s pfedméty, které na n&j budete pokladat.

Spotfebic Ize pouzivat pouze v pfipadé, ze nad jeho horni varnou deskou
se nachazi volny prostor o velikosti min 400mm a po stranach je vzdalen
od kuchyniské linky a jinych objektd min 65 mm.

Pristroj je vhodny pro pouZiti na obou boénich sténach bez podpory
nebo bez vloZzeni do skfifnky. Pokud nad sporak instalujete digestof Ci
jiny odsavac, ujistéte se, Ze jej instalujete dle instrukci vyrobce a to v
dostate¢né vzdalenosti. (min. 650 mm)
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UPOZORNENI: Vybaveni kuchyné, které nachazi v blizkosti spotfebice
musi byt ohnivzdorné.

UPOZORNENI: Neinstalujte spotfebi¢ v blizkosti ledni¢ky &i jinych
chladicich boxu. Teplo vyzafované spotifebiCem zvySuje spotiebu energie
chladicich zafizeni.

UPOZORNENI: Dvitka ani madlo nepouzivejte pfi pfenaseni &i noseni
spotiebice.




Instalace Nozi¢ek Trouby

Chcete-li nainstalovat nozky trouby;

1. Na troubé, ve spodni €asti, (obr. 10) jsou nainstalovany nozky. Matice jsou
vycentrovany tak, aby bylo mozné nozky Sroubovat. Instalaci noZzek dokoncete
nasroubovanim matic (obr. 11).

2. Troubu muzete vyrovnat oto€enim naSroubovanych nozi¢ek podle
pouzivaného povrchu.

3. Ma-li vase trouba plastové nozi¢ky (obr. 12), muzete nastavit vysku
trouby z téchto nozek oto€enim proti sméru hodinovych rucicek a ve sméru
hodinovych rucicek.

o

Obrazek 10 Obrazek 11 Obrazek 12

Znazornéni Pomocnych Retéz(

Abyste zajistili bezpecné pouziti, ujistéte se
pfed pouzitim spotfebiCe, Ze jste spotiebic
ke zdi pfipevnili pomoci dodaného fetézu a  75cm
hakového Sroubu. Zkontrolujte, zda je hak
do zdi naSroubovan bezpecné.
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1. Mechanicky ¢asovacl

2. Termostat

3. Tlacitko pfepinani funkci
4. Pfedni levy hofak

5. Zadni levy hofak
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1. Mechanicky ¢asovac

2. Tlacitko pfepinani funkci
3. Pfedni levy hofak

4. Zadni levy horak
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. Zadni stfedni elektricky hofak
. Zadni stfedni elektricky hofak
. Zadni pravy horak

. Pfedni pravy horak
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5. Stfedni hofak

(Hofak WOK ¢i plotynky)
6. Zadni pravy horak
7. Pfedni pravy hofak

UPOZORNENI: Vy$e uvedeny ovladaci panel je uréen pouze pro ilustraci.
SoustFeqH? se na ovladaci panel na vaSem spotiebici.

Termostat Pouziva se k urCeni teploty pec€eni v

w0 troubé. Po vlozeni jidla do trouby otolte pfepinacem

a nastavte pozadovanou teplotu mezi 40-240°C. Pro
teploty vafeni rznych jidel viz tabulka vareni.




Mechanicky €asovac*: Pouziva se pro nastaveni
. /JO\ B doby peceni v troubé&. Po uplynuti doby uréené na
“ ¢asovaci se vypne pfivod hofakl a spusti se zvukovy
. Q signal. Mechanicky ¢asova¢ muze byt nastaven dle
potfeby mezi 0-90min. Pro dobu jednotlivych dob

vafeni konzultujte tabulku hodnot vafeni.

Nastaveni ¢asu

Po instalaci trouby nebo po preruseni dodavky proudu (rozeznate to
podle blikajiciho displeje a zobrazovani [J-[]] nutné nastaveni
pfesného Casu.

Pomoci tlaCitka M na displeji
Ize nastavit aktualni ¢as, délku
peceni, ale i zvukové
upozornéni, které Ize vyuzit
napf. na konci peciciho
programu.

NASTAVENI MINUTKY

Sisknutim tlacitka M 1x se na displeji zobrazi zvonecek. Tlagitky + a - pak
nastavujete, za jak dlouho chcete spustit zvukové upozornéni.

NASTAVENI DELKY PECENI

Pokud tlagitko M stisknete 2x, mizete nastavit délku peceni
daného pokrmu, dal$im stisknutim M potvrzujete nastaveny
Cas konce peceni.




POUZITIi TROUBOVE CASTI
Pouziti Funkce Trouby

1. Pokud je va$e trouba vybavena hofaky, znamena to, Zze funguje na
plynovém systému. K zapaleni hofaku pouzijte k tomu pfipravené knofliky.
Nékteré modely jsou vybaveny automatickym zapalovanim. Postaci tedy
knoflik jen otocit. Nékteré modely hofaku se zapaluji zmacknutim zapalovaciho
knofliku, u nékterych je pak nutné pouzit zapalky.

2. Nepouzivejte zapalovaci knoflik déle nez 15 vtefin. Pokud se ohen
nezapali do 15 vtefin, vyCkejte nejméné minutu a poté to zkuste znovu.
Pokud hofak zhasne a to z jakéhokoli ddvodu, zaviete kontrolni ventil a
vyCkejte minimalné minutu, nez se ho pokusite znovu zapalit.

Pouzivani Tepelnych Clanka Trouby

1. Pokud pouzivate troubu poprvé, vlivem tepelnych &lanku se v mistnosti
objevi typicky zapach. Abyste se jej zbavili, zapnéte troubu na 240 °C po
dobu 45-60min. Trouba musi byt prazdna.

2. Kontrolni knoflik trouby musi byt nastaven na pozadované hodnoté,
jinak se trouba nezapne.

3. Typy masa, Casy peceni a pozice termostatu jsou uvedeny v tabulce
pecCeni. Hodnoty v ni uvedené jsou hodnoty, kterych jsme dosahli pfi testech
v laboratofich. Mlzete objevit dalSi Skalu chuti dle vlastnich navyk( pfi
vafeni.

4. Kufe mulzete v troubé otacet pomoci dodanych pfisluSenstvi.

5. Doba peceni: Vysledky se mohou ménit v zavislosti na napéti, kvalité
pouzitych materiald, mnozstvi vlozenych potravin &i teploty.

6. B&hem peceni by se viko trouby nemélo otevirat pfili§ ¢asto. V
opacném pripadé muize dojit k nerovhomérnému vyuziti cirkulovaného
tepla a vysledky se mohou ménit.




Pouziti Funkce Grilu

1. Pokud do trouby vlozite gril, pokrm na grilu se nesmi dotykat topného
télesa grilu.

2. Béhem grilovani mlzete troubu pfedehfat po dobu 5 min. Pokud je potfeba,
muzete pokrm pfevracet.

3. Pokrm by mél byt poloZen uprostfed, aby mohl vzduch v troubé cirkulovat.

Zapnout gril

1. Otocte kole€ko funkci na symbol grilu.

2. Potom nastaven pozadovanou teplotu.

Vypnout gril

Otocte kolecko funkci na pozici vypnuto (off).

UPOZORNENI: B&hem pecdeni se ujistéte, Ze jsou dvitka trouby zavfena.
(Elektricky gril)

UPOZORNENI: Udrzujte dvitka trouby oteviena. (Plynovy gril)
Peceni Kurete *

Umistéte rozen na ram. OtoCny rozen
zasunte do trouby na pozadovanou
uroven. Do spodni c¢asti umistéte
odkapavaci pekaé&, ktery sbira tuk.
Aby se pekac snadno Cistil, dejte do
néj trochu vody. Nezapomerite z rozné
sejmout plastové casti. Po grilovani
nasroubujte plastovou rukojet a jidlo z
trouby vyjméte.

H B B




Pouziti Varici Casti
Pouziti funkce vareni

FFD . . e .
l_ Bezpecnostni zafizeni pro kontrolu plamene se
@ zapne okamzité, kdyz detekuje nadmérné mnozstvi
kapaliny v oblasti horni varné desky.

1. Plynové ventily jsou vybaveny specialnim bezpe¢nostnim mechanismem.
Pro zapnuti vafiCe zatlacte knoflik a otoCte jej na symbol ohné&, otacejte
jej proti sméru hodinovych ruci¢ek. VSechny zapalovace musi byt funkéni,
ale pouze plotynka, kterou jste aktivovali se zapali. Udrzujte spinac
stla¢eny, dokud se neaktivuje zapalovani. Stisknéte tlaCitko zapalovace a
otoCte knoflikem proti sméru hodinovych rucicek.

2. Nepouzivejte zapalovaci knoflik déle nez 15 vtefin. Pokud se horak
nezapali, vyCkejte nejméné minutu a poté to zkuste znovu. Pokud hofak
zhasne a to z jakéhokoli duvodu, zaviete kontrolni ventil a vyckejte
minimalné& minutu, nez se ho pokusite znovu zapalit.

3. Model vybaveny bezpeclnostnim plynovym systémem, v pfipadé,
Ze se hofak vypne, automaticky zavfie kontrolni plynovy ventil. Abyste
mohli hofak znovu zapnout, zmacknéte knoflik zapalovace a otocte jim
proti sméru hodinovych rucicek. Poté musite pockat 5-10 vtefin, nez se
bezpecfnostni plynovy systém znovu zapne. Pokud hofak zhasne a to z
jakéhokoli divodu, zaviete kontrolni ventil a vyCkejte minimalné minutu,
nez se ho pokusite znovu zapalit.

4. @ Zavien 6‘ Zcela otevien §#, Otevien z poloviny

5. Nez spustite plotynku, zkontrolujte, zda jsou vi¢ka hofaku spravné
umisténa. Spravné umisténi vicek hofakl je zobrazeno nize.

Obrazek 14 Obrazek 15




Pouziti Varné Desky

Uroven 1 | Uroven 2 | Urovei 3 | Urover 4 | Urovei 5 | Urover 6

@80 mm 200W [ 250 W 450 W - --- -—
@145 mm 250 W 750 W | 1000 W - - —
@180 mm 500 W 750 W | 1500 W - - —

@145 mm rychly | 500 W | 1000 W | 1500 W --- - —

@180 mm rychly | 850 W | 1150 W | 2000 W - - -

@145 mm 95 W 155 W 250 W | 400 W 750 W 1000 W
@180 mm 115 W 175 W 250 W 600 W 850 W 1500 W
@145 mm rychly | 135 W 165 W 250 W 500 W 750 W 1500 W

@180 mmrychly | 175W | 220 W 300 W 850 W 1150 W | 2000 W
@220 mm 220W [ 350 W 560 W 910 W 1460 W | 2000 W

1. Elektrické plotynky maji 6 standardnich teplotnich urovni. (dle vySe
uvedeného popisu)

2. Pfed prvnim pouzitim nechte plotnu zapnutou v pozici 6 na 5 minut.
Uginna plocha Vasi plotny, citliva na horko, takto teplotou ztvrdne.

3. Pouzivejte nadoby s rovhym dnem, pokryvajicim co nejvétsi plochu
plotny, abyste co nejucinnéji vyuZzili tepelné energie.

Velikosti Plotynek

90*60
Pomocny hoirak 12-18 cm
Polovic¢ni rychlost horak | 18-22 cm
Rychly horak 22-26 cm
Wok horak 26-32 cm




TYPY PROGRAMU
0
—— Tlacitko funkci: Slouzi k uréeni hofaku, ktery ma byt
@ - pouzit ¢i funkce trouby. Typy hofaku tohoto tlacitka a
jejich funkce jsou popsany nize. VSechny typy ohfivaci
= = a jejich programi nemusi byt dostupné u vsech
5 O nabizenych modeld.
> Otocny rozen v Ventilator

Horni+Spodni topné ¢lanky

@

Turbo vyhfivani+Ventilator

Spodni + Horni topné ¢lanky +

L] | sviidio £=| | ventilator

~2| | Spodni topné &lanky + Ventilator 3: Topné &lanky grilu+Ventilator

| | Topné clanky grilu Y¥¥| | Horak grilu/Topné &lanky grilu

v —

_'Q_ Topné ¢lanky grilu+Svitidlo Horni topné ¢lanky

\II_II Elektricky Gasovat Hofak trouby / Spodni topné
— ¢lanky

AJ Ohen * Zapalovac

had U . . had ” .

o~ Maly gril a ventilator Maly gril

UPOZORNENI: VSechny typy ohfivadli a jejich programd nemusi byt dos-
tupné u v8ech nabizenych modeld.




TABULKA PRIPRAVY POKRMU

VAROVANI:Troubu je nutno pfed vloZzenim pokrm(i pfedehiat po dobu 7-10
minut.

Pokrmy Fur}kct’a Te;:lota Pozvice Cas Pl':l'pravy
Vareni (°C) Rostu (min.)
Kolag Statické 180 2 70
Maly Kola¢ Statické 180 2 40
Dort Statické 200 2 70
Pecivo Statické+Ventilator 180-200 2 20-25
Cajové Pegivo Statické 175 2 20
Jable¢ny Kola¢ Statické 180-190 1 150
Piskotovy Kolaé Statické 175 2 45-50
Pizza Statické 190 2 25
Lasagne Statickeé 180-200 2 50-60
Pusinky Staticke 100 2 60
Grilovana Ryba * Gril+Ventilator 220 4 25-35
Grilované Ryby * Gril+Ventilator 220 4 35-40
Steak * Gril Max. 4 30
Grilované Karbanatky * Gril Max. 4 40

* Pokrm je nutno po poloviné doby peceni obratit.
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UDRZBA A CISTENI

1. Odpojte troubu vysunutim zastréky z elektrické zasuvky.

2. Béhem pouzivani trouby ¢i kratce poté, je trouba horka. Nedotykejte se
horkych €asti trouby.

3. Nikdy necdistéte vnitini ¢ast trouby, panel, viko, podnosy a vSechny
ostatni Casti trouby pomoci nastrojl, jako je tvrdy karta€, draténka nebo nuz.
Nepouzivejte abrazivni, Skrabaci prostfedky a saponaty.

4. Po ocisténi vnitfnich €asti trouby mydlovym hadfikem, oplachnéte ji a
ddkladné ji osuste mékkym hadfikem.

5. Sklenéné povrchy vycistéte specialnim prostfedkem na sklo.

6. Troubu neumyvejte pomoci parnich Cisticich pfistroja.

7. Pred otevienim horniho vika trouby ocistéte kapalinu z vika. Pred
uzavienim vika sporaku se ujistéte, Ze je varna plocha dostate¢né chladna.

8. Nikdy pfi Cisténi nepouzivejte hoflavé prostfedky jako je kyselina, fedidlo
¢i benzin.

9. Zadnou &ast Vasi trouby neumyvejte v myéce na nadobi

10. Pro vycisténi pfedniho sklenéného vika trouby; vyjméte upeviiovaci Srouby
drzadla pomoci Sroubovaku a vyjméte dvitka trouby. Pak jej umyjte dikladné
oplachnéte. Poté osuste a znovu nainstalujte zpét na drzak.

Obrazek 16 Obrazek 17 Obrazek 18




Instalace Dvefi Trouby

Obrazek 19.1

Dvere oteviete
tahem k sobé.
Potom provedte
odemknuti
zatazenim za zamek
zavésu smérem
nahoru, pouZijte k
tomu Sroubovak, jak
je znazornéno na
obrazku 19.1.

Obrazek 19.2

Zamek zavésu dejte
do nejsirSiho Uhlu,
jak je znazornéno na
obrazku 19.2. Oba
zaveésy pfipojte ke
dvefim trouby a dejte
je do stejné pozice.

Obrazek 20.1

Potom zaviete
dvefe trouby, jak
je znédzornéno na

obrazku 20.1.

Obrazek 20.2

Chcete-li dvere
trouby odejmout,
vysurite je nahoru,
pfi zavirani do
zavfené pozice je
drzte obéma rukama,
jak je znédzornéno na
obrazku 20.2.

Chcete-li dvere trouby premistit, provedte vySe uvedené kroky v opaéném poradi.




Cisténi A Udrzba Skla Na Prednich Dvefich Trouby

Profil sejméte stisknutim plastovych zapadek po levé i pravé strané, jak je
znazornéno na obrazku 21, a vysurite profil k sobé&, jak je znazornéno na obrazku
22. Potom vyjméte vnitfni sklo, jak je znazornéno na obrazku 23. V pfipadé
potfeby Ize prostfedni sklo vyjmout stejnym zplisobem. Po provedeni &isténi
a udrzby znovu namontujte skla a profil, v opaéném poradi. Ujistéte se, zda je
profil spravné usazeny na misté.

Obrazek 21 Obrazek 22 Obrazek 23
Katalytické Stény *

Katalytické stény se nachazi po pravé a levé strané, pod vodicimi lis-
tami. Katalytické stény vyhani Spatny zapach a ze sporaku dostavaji ten
nejlepsi vykon. Katalytické stény rovnéz vstiebavaji zbytky oleje a Cisti trou-
bu béhem provozu.

Vyjmuti katalytickych stén

Chcete-li katalytické stény vyjmout, musite vysunout liSty. Jakmile budou
lisSty vysunuty, katalytické stény se automaticky uvolni. Katalytické stény
se musi ménit po 2-3 letech.

Pozice Rostu *

Je dulezité spravné umistit dratény rost do
trouby. Rost se nesmi dotykat zadni stény
trouby. Pozice rostu jsou znazornény na
nasledujicich obrazcich. Do spodniho nebo
horniho voditka muzete umistit hluboky
nebo standardni zasobnik rostu.

Rost 4
Rost 3
Rost 2
Rost 1

Instalace a vyjmuti draténych rostu

Pro vyjmuti draténych rostu zatlacte na zapadky, které jsou na obrazku
oznaceny Sipkami. Nejdfive vyjméte spodni a pak horni ¢ast. K nainstalovani
draténych rostd postupujte dle navodu vyse, jen v opacném poradi.
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Vyména Zarovky

UPOZORNENI: Abyste pfedesli moZnosti Urazu elektrickym proudem, pred
vyménou zkontrolujte, zda je okruh spotfebiCe otevieny. (Otevieny okruh je
okruh, kterym neprobiha proud.)

Nejprve odpojte elektrické zapojeni spotfebi¢e a zkontrolujte, zda spotiebi¢
vychladl.

Ochranu skla vyjméte tak, jak je zobrazeno na obrazku. Mate-li problém s
otoCenim, pomulze vam, kdyz si obléknete gumové rukavice.

Poté vyjméte Zarovku a nainstalujte novou, se stejnymi technickymi udaji.

Nasadte sklenénou ochranu a vyménu dokonCete zapojenim elektrického
kabelu do zasuvky. Nyni mlzete troubu pouzivat.

Typ svitidla G9 Typ svitidla E14
- —
[ — @
;J ) 220-240 V, AC ?)) é 220-240 V, AC
15-25 W 15w
\/ ¢ -

J/ Obrazek 24 ?) Obrazek 25




Pouziti Deflektoru Grilu *

1. Vytvofili jsme ochranny §tit, ktery ma za ukol chranit ovliadaci panel a tlacitka
trouby, zvlasté, kdyz pouzivate jeji funkci gril. (obrazek 29)

2. Pouzivejte tento §tit k ochrané ovladaciho panelu a tlacitek proti horku a to
zvlasté pfi nastaveni funkce gril.

UPOZORNENI: N&které dostupné &asti mohou byt b&hem grilovani horké.
Déti by se mély zdrzovat v bezpecné vzdalenosti od trouby.

3. Umistéte bezpecnostni panel pod ovladaci panel otevienim skla prfedniho
krytu trouby. (obrazek 30)

4. Poté opatrné zaviete predni kryt trouby a zablokujte tak bezpecnostni panel
mezi troubu a pfedni kryt. (obrazek 31)

5. Pri pec€eni v rezimu grilu je dulezité, aby byl kryt stale otevien ve stanovené
vzdalenosti.

6. Deflektor (ochranny panel) tak zajisti idealni podminky pro vareni a zaroven
ochrani kontrolni panel a dalSi knofliky.

UPOZORNENI: Pokud je sporak vybaveny termostatem "uzavienou funkci
grilu”, mazete béhem provozu dvitka trouby zavfit; v tomto pfipadé nebude
deflektor nutny.

Obrazek 26 Obrazek 27 Obrazek 28




ODSTRANOVANi PROBLEMU

Predtim nez zavolate servisni sluzbu, mlzete nékteré problémy, které se
mohou objevit, vyfesSit sami a to ovéfenim nasledujicich bodu.

Kontrolni body

V pfipadé, Ze dojde k potizim s troubou, nejprve zkontrolujte tabulku nize a

zkuste najit feSeni.

Problém

Mozna pfi¢ina

Co délat

Trouba nepece

Neni zapojena do elektfiny.

Zkontrolujte zdroj napajeni.

Plyn neproudi.

Zkontrolujte zda je hlavni plynovy
ventil otevien.

Zkontrolujte za neni plynové
potrubi ohnuté nebo zalomené.

Ujistéte se, Ze je plynova hadice
zapojena do trouby.

Zkontrolujte, zda pouzivate
odpovidajici plynovy ventil.

Trouba se zastavi béhem
vareni

Zastrcka vypadla ze zasuvky.

Znovu pripojte zastréku do
zasuvky.

Trouba se vypne béhem
vareni.

Trouba je pouzivana pfilis
dlouho.

Nechte troubu vychladnout po
dlouhém procesu vareni.

V zasuvce je vic nez jedna
zastrcka.

PouZijte pouze jednu zastréku na
jednu zasuvku ve zdi.

Dvirka trouby se neotviraji
spravné

Zbytky jidla se pfilepily mezi
dvitka a vnitfek trouby.

Vycistéte troubu a zkuste znovu
je otevrit.

Zapalovaé nefunguje

Koncovka nebo télo zapalovace
je ucpané.

Vycistéte je.

Trubky plynovych horaku jsou
ucpané.

Vycdistéte je.

Kdyz se dotknete trouby,
vysila elektrické Soky.

Neni spravné uzemnéna.

Pouzivate uzemnénou zasuvku.

Ujistéte se, Ze je zdroj elektfiny
spravné uzemneén.
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Problém

Mozna pfi¢ina

Co délat

Kape voda

Para stoupa z prasklin ve
dvirkach

Voda ztistava uvniti trouby

Voda ¢i para se muze za urcitych
podminek objevit, zalezi na typu
zpracovavanych potravin. Toto
neni zavada na spotrebici.

Nechte troubu vychladnout a poté
otfete suchym hadfikem.

Trouba nehreje

Dvitka trouby jsou otevfena

Zavrete dvifka a restartujete.

Ovladace trouby nejsou spravné
nastaveny.

Prectéte si Cast tykajici se provozu
trouby a troubu restartujte.

Pojistky nebo jisti¢ se vypnul.

Vyménte pojistky nebo resetujte
okruh. Pokud se zavada objevuje
i nadale, zavolejte elektrikare.

Z trouby se béhem
pouzivani koufi

Pokud pouzivate troubu poprvé

Kouf vychazi z horakll To neni
porucha. Po 2-3 cyklech kouf zmizi.

Jidlo na plotynkach

Nechte spotiebic vychladnout a
poté odstrarite jidlo spadené na
plotynky.

PFi pouzivani trouby z ni vy-
chazi odér spalenin ¢&i plastu.

Plastové ¢i jiné teplu vzdorné
materialy byly pouzity uvnitf
trouby.

Pfi vysokych teplotach pouzivejte
vhodné sklenéné pfisluSenstvi.

Trouba spravné nevari

Dvitka trouby jsou b&éhem vareni
Casto oteviena.

Neotvirejte dvitka trouby b&hem
vafeni, pouze pokud potfebujete
pokrm otoCit. Pokud otevirate
dvifka Casto, klesa vnitfni teplota,
a tim dochazi k ovlivnéni vysledku
vareni.

Vnitini svétlo je tlumené, nebo
nefunguje.

Cizi objekt zakryva béhem vareni
svitidlo.

Vycistéte vnitfek trouby a znovu
zkontrolujte.

Svitidlo mze byt poruchové.

Vyménte svitidlo za
stejnymi parametry.

jiné se
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PRAVIDLA ZACHAZENI

1. Dvifka ani madlo nepouzivejte pfi pfenaseni i noSeni spotfebice.

2. Spotiebi€ pfenasejte a transportujte pouze v jeho originalnim zabaleni.

3. P¥i vykladani a nakladani vénujte manipulaci se spotfebi¢em maximalni
pozornost.

4. Pfimanipulaci a transportu spotiebice se ujistéte, Ze je jeho obal neposkozen.

5. Chrante jej pfed vnéjSimi vlivy, jako je vlhkost, voda atd, které by mohly
poskodit obal.

6. Dbejte na to, aby nedoSlo k poSkozeni spotfebi¢e v dusledku narazd,
havarii, kapani vody apod. pfi manipulaci a pfepravé, a aby doslo k jeho deformaci
nebo deformaci b&éhem prevozu.

DOPORUCENI PRO USPORU ENERGIE

Nasledujici informace vam pomohou vyrobek pouzivat ekologicky a
ekonomicky.

1. Pouzijte tmavé zbarvené a smaltované nadoby, které v troubé Iépe vedou
teplo.

2. Pokud navod ¢i recept vyzaduje pfedehfati trouby, troubu pfedehfejte.

3. Neotvirejte dvitka trouby pfilis ¢asto béhem vareni.

4. Pokuste se nevafit vice jidel sou¢asné v troubé. Mlzete umistit dva pokrmy
najednou na rost trouby.

5. Vaite nékolik jidel po sobé. Teplota v troubé& neklesne.

6. Vypnéte troubu nékolik minut pfed ukonenim doby peceni. V tomto
pfipadé pak neotvirejte dvirka trouby.

7. Pfed vafeni zmrazené potraviny rozmrazte.




EKOLOGICKA LIKVIDACE

Obal zlikvidujte zplsobem Setrnym k zivotnimu prostredi.
Tento spotiebi€ je oznacen v souladu s evropskou smérnici
2012/19/EU tykajici se pouzitych elektrickych a elektronickych
spotrebicl (elektricky a elektronicky odpad — WEEE). Smérnice
stanovi ramec pro vraceni a recyklaci pouzitych spotfebicd,

B icry plati po celé EU.

INFORMACE O BALENI

Obalové materialy produktu jsou v souladu s nasi smérnici na ochranu
zivotniho prostfedi vyrobené z recyklovatelnych material(. Balici materialy
nevyhazujte do domaciho nebo jiného odpadu. Odvezte je na shérné misto
baliciho materialu, které ma povéreni mistnich organ(.
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