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Va multumim pentru alegerea acestui produs!

I.  INTRODUCERE J

inainte de a utiliza acest aparat, cititi cu atentie manualul de instructiuni si pdstrati-l pentru
consultdri ulterioare.

Acest manual este conceput pentru a va oferi toate instructiunile necesare referitoare la instalarea,
utilizarea si intretinerea aparatului.

Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie acest manual de
instructiuni, inainte de instalare si utilizare.

“ J

Il. CONTINUTUL PACHE

> Cuptor incorporabil
n » Manual de utilizare

> Certificat de garantie

N\
Pictograma Tip Semnificatie
A AVERTISMENT Risc de vatamare grava sau de deces
& RISC DE ELECTROCUTARE Risc de tensiune periculoasa
A FOC Avertisment; Risc de incendiu / materiale inflamabile
& ATENTIE Risc de vatamare sau de deteriorare a proprietatii
o IMPORTANT / NOTA Utilizarea corecta a sistemului
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1. Instructiuni privind siguranta

+  Cititi cu atentie toate instructiunile Thainte de a folosi aparatul si pastrati-le intr-un
loc convenabil, pentru a fi consultate atunci cand este necesar.

* Acest manual a fost Tntocmit pentru mai multe modele, prin urmare este posibil ca
aparatul dvs. sa nu aiba unele dintre caracteristicile descrise Tn acesta. Din acest
motiv, este important sa acordati o atentie speciala oricaror cifre in timp ce cititi
manualul de operare.

1.1 Avertismente generale privind siguranta

«  Acest aparat poate fi utilizat de copii cu varsta de cel putin 8 ani si de persoane cu
capacitati fizice, senzoriale sau mentale reduse sau lipsite de experientd daca sunt
supravegheate sau au fost instruite cu privire la utilizarea n siguranta a aparatului si
inteleg pericolele implicate. Copiii nu trebuie sa se joace cu aparatul. Lucrarile de
curatare si intretinere de utilizator nu trebuie sa fie efectuare de copii fara
supraveghere.

A Avertisment: Produsul si componentele sale accesibile devin fierbinti in
timpul utilizarii. Trebuie sa fiti atenti, pentru a evita atingerea elementelor
de incalzire. Tineti copiii cu varsta sub 8 ani la distanta, cu exceptia
cazului in care sunt supravegheati in mod continuu.

/N ATENTIE: Procesul de preparare trebuie sa fie supravegheat. Un proces
scurt de preparare trebuie sa fie supravegheat in permanenta.
A\ Avertisment: Pericol de incendiu: Nu depozitati articole pe suprafetele
de gatire.
A A Avertisment: Daci suprafata este crapata, opriti aparatul, pentru a
« In timpul utiliz&rii, aparatul va deveni fierbinte. Trebuie s fiti atenti pentru a evita
atingerea elementelor de incalzire din interiorul cuptorului.
*  Manerele pot deveni fierbinti dupa o perioada scurta de timp in timpul utilizarii.
* Nu utilizati agenti abrazivi duri de curatare sau de degresare pentru curatarea
suprafetelor.cuptorului. Acestia pot zgéria suprafetele, ceea ce poate conduce la
spargerea geamului usii sau la deteriorarea suprafetelor.
* Nu utilizati aparate de curatat pe baza de abur pentru curatarea aparatului.

/A MAvertisment: Pentru a evita posibilitatea de electrocutare, asigurati-va ca
aparatul este oprit inainte de a inlocui lampa.

A\ ATENTIE: Componentele accesibile pot fi fierbinti atunci cand gatiti sau
cand preparati la gratar. Tineti copiii mici departe de aparat atunci cand
acesta este in uz.

- Aparatul dvs. este produs in conformitate cu toate standardele si
reglementarile locale si internationale aplicabile.

- Lucrarile de intretinere si de reparatii trebuie efectuate numai de tehnicieni
autorizati de service. Lucrarile de instalare si de reparatii care sunt efectuate
de tehnicienii neautorizati pot fi periculoase. Nu alterati si nu modificati
specificatiile aparatului in niciun fel. Elementele necorespunzatoare de
protectie a plitei pot cauza accidente.
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- Tnainte de conectarea aparatului, asigurati-va ca sunt compatibile conditiile de
distributie locale (natura gazului si presiunea gazului sau tensiunea si
frecventa electricitatii) si specificatiile aparatului. Conditiile de reglare pentru
acest aparat sunt prezentate pe eticheta.

/N ATENTIE: Acest produs este conceput numai pentru gatirea alimentelor si
este destinat numai pentru uz casnic in interior. Acesta nu trebuie utilizat n
niciun alt scop sau in nicio alta aplicatie, cum ar fi utilizare ne-casnica sau
intr-un mediu comercial sau pentru incalzirea unei incaperi.

- Nu utilizati ménerele usii cuptorului pentru a ridica sau pentru a deplasa
aparatul.

- Au fost luate toate masurile posibile pentru a va asigura siguranta. Deoarece
geamul se poate sparge, trebuie sa fiti atent in timpul curatarii, pentru a evita
zgarierea. Evitati lovirea sau ciocnirea geamului cu accesoriile.

- Asigurati-va ca pentru aparat, cablul de alimentare nu este prins sau deteriorat
in timpul instalarii. In cazul in care cablul de alimentare este deteriorat, acesta
trebuie Tnlocuit de producator, de agentul sau de service sau de persoane
calificate asemanator, pentru a preveni un pericol.

- Nu lasati copiii sa se urce pe usa cuptorului sau sa stea pe aceasta in timp ce
este deschisa.

1.2 Avertismente de instalare

* Nu utilizati aragazul inainte ca acesta sa fie instalat complet.

* Aparatul trebuie sa fie instalat de un tehnician autorizat. Producatorul nu este
responsabil pentru nicio deteriorare care ar putea fi cauzata de asezarea si de
instalarea incorecte de persoane neautorizate.

« In momentul in care despachetati aparatul, asigurati-véd ca acesta nu a fost
deteriorat in timpul transportului. In cazul unui defect, nu utilizati aparatul si contactati
imediat agentul calificat de service.Materialele folosite pentru ambalare (nailon, capse,
polistiren etc.) pot fi daunatoare pentru copii si trebuie colectate si indepartate imediat.
* Protejati produsul, nu il expuneti la soare, la ploaie, la zéapada, la praf sau la
umiditate excesiva.

*  Materialele din jurul aragazului (adica dulapurile) trebuie sa poata rezista la o
temperatura minima de 100 °C.

*  Produsul nu trebuie instalat dupa o usa decorativa, pentru a evita supraincalzirea.
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1.3 In timpul utilizarii

* Atunci cand utilizati pentru prima data cuptorul, puteti simti un miros usor. Acest
lucru este perfect normal si este cauzat de materialele de izolare de pe elementele de
incalzire. Va sugeram ca inainte de a utiliza cuptorul pentru prima data, sa-| lasati gol
si sa-| setati la temperatura maxima timp de 45 de minute. Asigurati-va ca mediul in
care este instalat produsul este bine ventilat.

* Avelti grija atunci cand deschideti usa cuptorului in timpul gatirii sau dupa aceea.
Aburul fierbinte de la cuptor poate provoca arsuri.

* Nu introduceti materiale inflamabile sau combustibile Tn aparat sau in apropierea
acestuia atunci cand acesta este in functiune.

« Intotdeauna utilizati manusi pentru cuptor pentru a scoate si pentru a reaseza
alimentele in cuptor.

*  Nu captusiti niciodata cuptorul cu folie de aluminiu deoarece se poate produce
supraincalzirea.

* Nu asezati vase sau tavi direct pe baza cuptorului in timpul gatitului. Baza se
incalzeste puternic si produsul se poate deteriora.

0& Nu lasati aparatul nesupravegheat atunci cand gatiti cu uleiuri solide

sau lichide. Acestea se pot aprinde in conditii de incalzire extrema. Nu turnati
niciodata apa pe flacari cauzate de ulei, opriti in schimb aparatul si acoperiti
tigaia cu capacul sau sau cu o patura ignifuga.

» Daca produsul nu va fi folosit o perioada lunga de timp, opriti comutatorul principal
de comanda.

+ Asigurati-va ca butoanele de control ale produsului se afla intotdeauna in pozitia
,0” (stop) atunci cand aparatul nu este in uz.

+ Tavile se inclina atunci cand sunt trase in afara. Aveti grija sa nu varsati sau sa nu
scapati alimentele calde atunci cand le scoateti din cuptor.

* Nu asezati nimic pe usa cuptorului cadnd aceasta este deschisa. Acest lucru ar
putea dezechilibra cuptorul sau ar putea deteriora usa.

* Nu agatati prosoape, carpe de vase sau lavete de produs sau de manerele
acestuia.

1.4 in timpul curatarii si intretinerii

+ Asigurati-va ca aparatul dvs. este oprit de la retea inainte de a efectua orice
operatiuni de curatare sau de intretinere.

*  Pentru curatarea panoului de control, nu scoateti butoanele de comanda.

+ Pentru a mentine eficienta si siguranta aragazului, va recomandam sa utilizati
intotdeauna piese de schimb originale si sa contactati service-ul autorizat atunci cand
este necesar.

Acest aparat a fost conceput pentru a fi utilizat numai pentru gatit la domiciliu.
Orice alta utilizare (cum ar fi incalzirea unei incaperi) este necorespunzatoare si
periculoasa.
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IV. DESCRIEREA PRODU J

@Important Specificatiile pentru produs variaza, iar aspectul aparatului

dvs. poate fi diferit de cel prezentat in figurile de mai jos.
Lista de componente
1. Panou de comanda

2. Maner usa cuptor
3. Usa cuptor

Panou de comanda

6
¥

4. Cronometru
5. Buton de selectare a functiei cuptorului
6. Butonul termostatului cuptorului

"
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A Avertisment: Acest aparat trebuie instalat de o persoana autorizata de
service sau de un tehnician calificat, conform instructiunilor din acest ghid si
in conformitate cu reglementarile locale actuale.

+ Instalarea incorecta poate provoca vatamari si daune, pentru care producatorul
nu Tsi asuma nicio responsabilitate, iar garantia nu va fi valabila.

« Inainte de instalare, asigurati-va ca sunt compatibile conditile de distributie
locale (tensiunea si frecventa electricitatii si/sau natura gazului si presiunea gazului)
si reglajele aparatului. Conditiile de reglare pentru acest aparat sunt prezentate pe
eticheta.

* Legile, ordonantele, directivele si standardele in vigoare in tara de utilizare
(reglementari de siguranta, reciclare corespunzatoare conform reglementarilor etc.)
urmeaza sa fie respectate.

Instructiuni pentru persoana care instaleaza — Instructiuni generale

* Dupa eliminarea materialului de ambalare de pe aparat si de pe accesoriilor
sale, asigurati-va ca aparatul nu este deteriorat. Daca suspectati vreo deteriorare,
nu-l utilizati si contactati imediat o persoana autorizata de service sau un tehnician
calificat.

+ Asigurati-va ca nu exista niciun material inflamabil sau combustibil in imediata
vecinatate, cum ar fi perdele, ulei, lavete etc., care ar putea sa ia foc.

+  Blatul de lucru si mobilierul care inconjoara aparatul trebuie sa fie fabricate din
materiale rezistente la temperaturi de peste 100°C.

+ Aparatul nu trebuie instalat Ianga masina de spalat vase, frigider, congelator,
masina de spalat sau uscator de rufe

Instalarea cuptorului
Aparatele sunt furnizate cu kituri de instalare si pot fi instalate pe un blat cu

dimensiunile corespunzatoare. Dimensiunile pentru instalarea plitei si cuptorului
sunt date mai jos.

A (mm) 557 min./max. F (mm) |560/580
B (mm) 550 min. G (mm) 555

C (mm) 595 min. H/I (mm) 600/590
D (mm) 575 min. J/K (mm) 5/10

E (mm) 574
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Instalarea sub blat

* Dupa efectuarea racordurilor electrice, introduceti cuptorul in dulap prin
impingerea inainte. Deschideti usa cuptorului si introduceti 2 suruburi in gaurile
amplasate pe cadrul cuptorului. Cand cadrul produsului atinge suprafata de lemn a
dulapului, strangeti suruburile.
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CONEXIUNE ELECTRICA Sl SIGURANTA (daca este disponibila)

A Avertisment: Conexiunea electricd a acestui aparat trebuie sa fie efectuatda de o
persoana autorizata de service sau de un electrician calificat, conform instructiunilor
prezentate in acest ghid si conform reglementarilor locale curente.

A Avertisment: APARATUL TREBUIE SA FIE IMPAMANTAT.

- Tnainte de a conecta aparatul la sursa de alimentare, trebuie s& verificati tensiunea
nominala a aparatului (stantata pe placuta tehnica a aparatului), pentru a corespunde
tensiunii de alimentare disponibile de la retea, iar cablajul electric al retelei trebuie sa
poata face fata puterii nominale a aparatului (indicata de asemenea pe placuta tehnica).
«  In timpul instalarii, va rugam sa va asigurati ca sunt folosite cabluri izolate. O
conectare incorecta v-ar putea deteriora aparatul. In cazul in care cablul de alimentare
de la retea este deteriorat si trebuie Tnlocuit, acest lucru trebuie efectuat de o persoana
calificata.

*  Nu utilizati adaptoare, stechere multiple si/sau prelungitoare.

+  Cablul de alimentare trebuie sa fie ferit de componentele fierbinti ale aparatului si nu
trebuie sa fie Tndoit sau comprimat. In caz contrar, cablul poate fi deteriorat, cauzand un
scurt circuit.

+ Daca aparatul nu este conectat la reteaua electrica cu un stecher, trebuie sa se
utilizeze un disjunctor bipolar (cu o distanta de contact de cel putin 3 mm), pentru a
respecta reglementarile de siguranta.

»  Aparatul este conceput pentru o sursa de alimentare de 220-240 V~. Daca
alimentarea dvs. este diferita, contactati personalul autorizat de service sau un
electrician calificat.

+ Cablul de alimentare (HO5VV-F) trebuie sa fie suficient de lung pentru a fi conectat
la aparat.

+  Comutatorul cu sigurante trebuie sa fie usor accesibil dupa ce aparatul a fost
instalat.

+ Asigurati-va ca toate conexiunile sunt stranse in mod adecvat.

+ Fixati cablul de alimentare in clema cablului si apoi inchideti capacul.

+ Racordul casetei de borne este asezat pe caseta cu borne.

Albastru )
=z c0
+
P
|
Maro en+Verde )
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Comenzile cuptorului

Butonul de selectare a functiei cuptorului
Invartiti butonul la simbolul corespunzator functiei de gatire dorite. Pentru detalii
ale functiilor diferite, consultati ,Functiile Cuptorului®.

Butonul termostatului cuptorului

Dupa ce ati selectat functia de gatire, invartiti butonul pentru a seta temperatura
dorita. Lumina termostatului cuptorului se va aprinde ori de cate ori termostatul este
in functiune pentru a incalzi cuptorul sau a mentine temperatura.

Functiile cuptorului

Lampa de cuptor: Numai lumina din cuptor se va aprinde. Va ramane aprinsa pe
durata functiei de gatire.

Functia de decongelare: Luminile de avertizare ale cuptorului se vor aprinde si
ventilatorul va incepe sa functioneze. Pentru a folosi functia de decongelare, puneti
alimentele congelate n cuptor, pe un raft in a treia fanta de jos. Este recomandat sa
puneti o tava sub alimentele de decongelat in care se poate acumula apa din gheata
topita. functie nu va gati sau coace alimentele, va ajuta doar la dezghetarea
acestora.

R

Functia Turbo: Termostatul cuptorului si lampile de avertizare se vor aprinde si
elementul inelar de incalzire si ventilatorul vor incepe sa functioneze. Functia Turbo
distribuie uniform caldura in cuptor, astfel incat toate alimentele de pe toate rafturile
sa fie gatite uniform. Se recomanda preincalzirea cuptorului timp de aproximativ 10
minute.

®
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Functia de gatire statica: Luminile termostatului si cele de avertizare se vor
aprinde, iar elementele de Tincalzire inferioare si superioare vor incepe sa
functioneze. Functia de gatire statica emite caldura, asigurand gatirea uniforma a
alimentelor. Este ideala pentru a face produse de patiserie, prajituri, paste gatite,
lasagna si pizza. Se recomanda preincalzirea cuptorului timp de 10 minute si
folosirea numai unuia dintre rafturi pentru aceasta functie.

Functia ventilator: Termostatul cuptorului si lampile de avertizare ale cuptorului se
vor aprinde si elementul inferior si cel superior de incalzire si ventilatorul vor incepe
sa functioneze. Aceasta functie este buna pentru produsele de patiserie. Gatirea
este efectuatd de elementul inferior si cel superior de incalzire din cuptor si de
ventilatorul care asigura circulatia aerului, lucru care va permite o usoara prajire a
alimentelor. Se recomanda preincalzirea cuptorului timp de aproximativ 10 minute.

Functia de pizza: Termostatul cuptorului si lampile de avertizare se vor aprinde, iar
elementul inelar si elementul inferior de Tncalzire si ventilatorul vor incepe sa
functioneze. Aceasta functie este ideald pentru o coacere egala intr-un timp scurt,
cum ar fi pizza. In timp ce ventilatorul distribuie caldura, elementul inferior de
incalzire asigura coacerea alimentelor.

®

Functia grill/gratar: Luminile termostatului si cele ale cuptorului se vor aprinde, iar
elementul de Tncélzire al gratarului va incepe sa functioneze. Aceasta functie este
utilizatd pentru prajirea si rumenirea alimentelor pe rafturile superioare ale
cuptorului. Ungeti delicat gratarul metalic cu ulei, pentru a nu se lipi alimentele si
asezati-le pe centrul gratarului. Asezati intotdeauna o tava sub alimente, pentru

a colecta picaturile de ulei sau grasime. Se recomanda preincalzirea cuptorului timp
de aproximativ 10 minute.

10
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Functiile cuptorului

A AVERTISMENT: La folosirea gratarului usa cuptorului trebuie inchisa, iar

temperatura trebuie reglata la 190°C.

Functia de gratar mai rapid: Luminile termostatului si ale cuptorului se vor aprinde,
elementul de gratar si elementul superior de incalzire vor incepe sa functioneze.
Aceasta functie se utilizeaza pentru prajirea mai rapida a alimentelor cu o suprafata
mai mare, cum este carnea. Folositi rafturile superioare ale cuptorului. Ungeti delicat
gratarul metalic cu ulei, pentru a nu se lipi alimentele si asezati-le pe centrul
gratarului. Asezati intotdeauna o tava sub alimente, pentru a colecta picaturile de
ulei sau grasime. Se recomanda preincalzirea cuptorului timp de aproximativ 10
minute.

A AVERTISMENT: La folosirea gratarului usa cuptorului trebuie inchisa, iar

temperatura trebuie reglata la 190°C.

Functia de dublu gratar si de ventilator: Luminile termostatului si ale cuptorului se
vor aprinde, iar gratarul, elementul superior de incalzire si ventilatorul vor incepe sa
functioneze. Functia este folosita pentru prajirea mai rapida a alimentelor mai
consistente si pentru prajirea alimentelor cu o suprafata mai mare. Atat elementul
superior de incalzire cat si gratarul vor fi activate odata cu ventilatorul pentru a
asigura o gatire egala. Folositi rafturile superioare ale cuptorului. Ungeti delicat
gratarul metalic cu ulei, pentru a nu se lipi alimentele si asezati-le pe centrul
gratarului. Asezati intotdeauna o tava sub alimente, pentru a colecta picaturile de
ulei sau grasime. Se recomanda preincalzirea cuptorului timp de aproximativ 10
minute.

o S S S N

i

A AVERTISMENT: La folosirea gratarului usa cuptorului trebuie inchisa, iar

temperatura trebuie reglata la 190°C.

11
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Tabel cu parametrii de gatire

'q-’ -~
= i
3 Retete O min.
Foietaj pufos 1-2 170-190 35-45
Prajituri 1-2 170-190 30-40
o Biscuiti 1-2 170-190 30-40
T
n Fripturé 2 175-200 40-50
Pui 1-2 200 45-60
Foietaj pufos 1-2 170-190 25-35
Prajituri 1-2-3 150-170 25-35
§ Biscuiti 1-2-3 150-170 25-35
§ Friptura 2 175-200 40-50
Pui 1-2 200 45-60
Foietaj pufos 1-2-3 170-190 35-45
Prajituri 1-2-3 150-170 30-40
Biscuiti 1-2-3 150-170 25-35
2 Friptura 2 175-200 40-50
5
|_ ., . - g e
Prajituri pe doua tavi 1-4 160-180 30-40
Foietaj pe doua tavi 1-4 170-190 35-45
Chiftelute la gratar 4 200 10-15
. Pui 4 190 50-60
2
6 Cotlet 3-4 200 15-25
Friptura de vita 4 200 15-25

12
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Folosirea temporizatorului tactil digital

Descrierea functiei
A Gatire automata
Uiy Gatire manuala
? Blocarea tastelor
4 Ceas de bucatérie
Mode Eunctia modului
- Micsorarea duratei de
temporizare
+ Maérirea duratei de temporizare
E 5’ 5 9 Afisajul temporizatorului

Reglarea orei

fnainte de a folosi cuptorul trebuie setatd ora. Dupd racordarea cablului de
alimentare, simbolurile ,A” si ,00:00” sau ,12:00” se afiseaza intermitent pe afisaj.

1. Apaésati butonul ,MODE” timp de 2 secunde pentru a dezactiva blocarea

tastelor; punctul din centrul afisajului incepe sa fie afisat intermitent.

13
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3. Dupa cateva secunde, punctul raméane aprins continuu.

A Blocarea tastelor: Blocarea tastelor se activeaza automat daca

temporizatorul nu a fost utilizat timp de 7 secunde. Simbolul Z se aprinde si

raméne iluminat. Pentru a debloca butoanele temporizatorului mentineti apasat
butonul ,MODE” timp de 2 secunde. Se poate efectua apoi operatiunea dorita.

Reglarea timpului pentru avertizarea sonora

Timpul pentru avertizare sonora poate fi setat intre ,00:00” si ,23:59” ore.

Avertizarea sonora este numai pentru avertizare. Cuptorul nu se activeaza cu

aceasta functie.

1. Apasati ,MODE”. Simbolul ,,4 " incepe sa lumineze intermitent si se afiseaza
,000”.

2. Selectati durata doritad folosind tastele ,+” si ,-” in timp ce ,,ﬂ " este afisat

intermitent.

Cand temporizatorul ajunge la zero, se va emite o avertizare sonora si simbolul
4" se va afisa intermitent pe afisaj. Apasati orice tasta pentru a opri avertizarea
sonora. Apasati ,MODE” timp de 2 secunde; simbolul ,&” dispare si se afiseaza
ceasul.

14



http://www.heinner.com/

www.heinner.com

Reglarea semiautomata a duratei (durata de preparare)

Aceasta functie va permite sa gatiti o perioada fixa de timp. Se poate seta un interval

de gatire intre O si 10 ore. Pregatiti alimentele pentru preparare si puneti-le in cuptor.

4. Selectati functia de gatire si temperatura dorita folosind butoanele de comanda.

5. Apasati ,MODE" pana ce vedeti simbolul ,dur” pe afisaj. Simbolul ,A” se afiseaza
intermitent.

<
A\

7. Pe afisaj reapare ora curenta, iar simbolurile ,A”, si ,®%” raman aprinse.

<>

(—
(W]
De E
——
™ —
0

Cand temporizatorul ajunge la zero, cuptorul se opreste si se aude o avertizare
sonora. Simbolurile ,A” se aprind intermitent. Rotiti ambele butoane pe pozitia ,0”
si apasati orice tasta de pe temporizator pentru a opri sunetul de avertizare.
Apasati ,MODE” timp de 2 secunde; simbolul ,A” dispare iar temporizatorul revine
la functionare manuala.

Reglarea semiautomata a duratei (ora de terminare)
Aceasta functie porneste automat cuptorul, astfel incat gatirea se va incheia la ora
setata. Puteti seta o perioada de finalizare de pana la 10 ore dupa ora curenta.
Pregatiti alimentele pentru preparare si puneti-le in cuptor.
1. Selectati functia de gatire si temperatura dorita folosind butoanele de
comanda.
2. Apasati ,MODE” pana ce vedeti simbolul ,end” pe afisaj. ,A” si ora curenta
se aprind intermitent.

<
\
E
—

A
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3. Folositi butoanele ,+” si ,-” pentru a seta ora de terminare dorita.

\

4. Pe afisaj reapare ora curenta, iar simbolurile ,A”, si %" raman aprinse.

= >
—
-
=
——
—
-

(m)

— Mode -

Cand temporizatorul ajunge la zero, cuptorul se opreste si se aude o avertizare
sonora. Simbolul ,A” se afiseaza intermitent. Rotiti ambele butoane pe pozitia ,0”
si apasati orice tasta de pe temporizator pentru a opri sunetul. Apasati ,MODE”"
timp de 2 secunde; simbolul ,A” dispare iar temporizatorul revine la functionare
manuala.

Programarea complet automata

Aceasta functie este folosita pentru a porni cuptorul dupa o anumita perioada de

timp, pentru o anumita durata. Puteti seta o perioada de pana la 23 ore si 59

minute dupa ora curenta. Pregatiti alimentele pentru preparare si puneti-le in

cuptor.

1. Selectati functia de gatire si temperatura dorita folosind butoanele de
comanda.

2. Apasati ,MODE” pana ce vedeti simbolul ,dur” pe afisaj. Simbolul ,A” se
afiseaza intermitent.

=

16



http://www.heinner.com/

www.heinner.com

4. Apasati ,MODE” pana ce vedeti simbolul ,end” pe afisaj. Ora si simbolul ,A” se
aprind intermitent.

5. Selectati perioada de terminare dorita folosind tastele ,+” si,-". Simbolul ,, "
dispare. Adaugati durata de gatire la ora curenta. Puteti seta ora pana la 23 de
ore si 59 de minute dupa aceasta.

— Moae A

=

6. Pe afisaj reapare ora curenta, iar simbolul ,A” ramane aprins.

=3 >
-
Uy
.
-_——
o0

- Mode +

Perioada de operare se calculeaza automat, simbolul , #” se afiseaza intermitent,
iar cuptorul va porni astfel incat gatirea se va termina la ora de terminare setata.
Cand temporizatorul ajunge la zero, cuptorul se inchide, se aude un avertisment
sonor si simbolul ,A” se aprinde intermitent. Rotiti ambele butoane pe pozitia ,0” Si
apasati orice tasta pentru a opri sunetul.

Simbolul dispare iar temporizatorul revine la functionarea manuala. Apasati
.,MODE” timp de 2 secunde; simbolul ,A” dispare iar temporizatorul revine la
functionare manuala.

Reglarea sunetului

Pentru a regla volumul sunetului de avertizare, apasati tastele ,+” si ,-” in timp ce
este afisata ora curenta; punctul din centrul afisajului incepe sa lumineze
intermitent. Apasati ,MODE" pentru a afisa sunetul curent de avertizare. Apoi,

de fiecare data cand se apasa butonul ,-”, se aude un sunet diferit. Exista trei tipuri
diferite de sunete de avertizare. Selectati sunetul dorit si nu apasati nici un alt
buton. Dupa o perioada scurta, sunetul selectat va fi salvat.
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Grilajul metalic EasyFix

5 @
4 [ 3
3’.=x=f£“
e —=
1 ]

* Introduceti accesoriul in pozitia corecta in cuptor.

* Lasati un spatiu de cel putin 1 cm intre capacul ventilatorului si accesorii.

* Aveti grija sa scoateti vasele si/sau accesoriile din cuptor. Alimentele sau
accesoriile fierbinti pot cauza arsuri.

* Accesoriile se pot deforma din cauza caldurii. Dupa ce s-au racit, isi vor
recapata aspectul si performantele originale.

+ Tavile si gratarele metalice pot fi pozitionate la orice nivel, de la 1 la 5.

+ Sinele telescopice pot fi pozitionate la nivelele T1, T2, 3, 4, 5.

* Nivelul 3 este recomandat pentru prepararea la un singur nivel.

* Nivelul T2 este recomandat pentru prepararea la un singur nivel cu sinele
telescopice.

»  Gratarul metalic al rotisorului trebuie pozitionat la Nivelul 3.

* Nivelul T2 este utilizat pentru pozitionarea gratarului metalic al rotisorului cu
sine telescopice.

Tava mai putin adanca

Tava mai putin adanca este folositd cel mai bine pentru coacerea produselor de
patiserie. Puneti tava in orice raft si impingeti-o pana la capat, pentru a va asigura
ca aceasta este pozitionata corect.
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Grilajul de sarma
Grilajul de sarma este cel mai bine folosit pentru prepararea la gratar sau pentru
prelucrarea alimentelor in containere usor de utilizat in cuptor.

A Avertisment: Asezati corect grilajul Tn orice raft corespunzator din cavitatea
cuptorului si impingeti-I pana la capat.

Colectorul de apa

n unele cazuri, condensarea poate aparea pe sticla interioara a usii cuptorului. Nu
este un defect al produsului.

Deschideti usa cuptorului Tn pozitia de frigere la gratar si lasati in aceasta pozitie
timp de 20 de secunde.

Apa va curge catre colector.

Raciti cuptorul si stergeti interiorul usii cu un prosop uscat. Aceasta procedura
trebuie sa se aplice in mod regulat.

V‘

/
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A Avertisment: Opriti cuptorul si lasati-I sa se raceasca inainte de a efectua curatarea.
Instructiuni generale

*  Verificati daca materialele de curatare sunt adecvate si recomandate de producator,
Thainte de a fi utilizate pe aparat.

+ Utilizati agenti de curatare crema sau agenti de curatare lichizi, care nu contin
particule. Nu utilizati creme caustice (corozive), pulberi abrazive de curatare, burete de
sarma sau unelte dure, deoarece acestea pot deteriora suprafetele aragazului.

@ Important

Nu utilizati agenti de curatare care contin particule, deoarece acestea pot zgaria
componentele de sticla, emailate si/sau vopsite ale aparatului.

In cazul in care se varsa lichide, curatati-le imediat, pentru a evita deteriorarea pieselor.
Nu utilizati aparate de curatare pe baza de abur pentru curatarea niciunei parti a
produsului.

Curatarea in interiorul cuptorului

* Interiorul cuptoarelor emailate se curata cel mai bine atunci cand cuptorul este cald.
+  Dupa fiecare utilizare, stergeti cuptorul cu o lavetd moale, inmuiata in apa cu sapun.
Apoi stergeti din nou cuptorul cu o lavetd umeda si uscati-I.

+ Poate fi necesar sa folositi ocazional un material lichid de curatare, pentru a curata
complet cuptorul.

Curatarea componentelor din otel inoxidabil (daca exista)

+  Curatati Tn mod regulat componentele din otel inoxidabil ale aparatului dvs.
+  Stergeti componentele din otel inoxidabil cu o lavetd moale, inmuiata numai in apa.
Apoi uscati-le bine cu o laveta uscata.

@ Nu curatati componentele din otel inoxidabil in timp ce acestea sunt inca fierbinti de

la gatit. Nu lasati otet, cafea, lapte, sare, apa, lamaie sau suc de rosii pe otel inoxidabil
pentru perioade lungi de timp.
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Curatarea catalitica

In cavitatea cuptorului sunt instalate captuseli catalitice. Acestea sunt panourile de
culoare deschisa, cu finisaj mat de pe partile laterale si/sau de pe panoul cu finisaj mat
din spatele cuptorului. Functioneaza colectand reziduurile de grasime si ulei in timpul
gatitului.

Captuseala se curata singura absorbind grasimile si uleiurile si arzandu-le pana se
transforma in cenusa, care poate fi apoi indepartata cu usurinta de pe partea inferioara
a cuptorului cu o carpa umeda. Captuseala trebuie sa fie poroasa pentru a fi eficienta.
Captuseala se poate decolora in timp.

Daca se varsa o cantitate mare de grasime pe captuseald, acest lucru poate afecta
eficienta captuselii. Pentru a combate aceasta problema, setati cuptorul la temperatura
maxima timp de aproximativ 20 - 30 minute. Dupa ce cuptorul se raceste, stergeti partea
inferioara a acestuia.

Curatarea manuala a captuselilor catalitice nu este recomandatd. Se vor produce
deteriorari daca se utilizeaza un burete de sdrma impregnat cu sapun sau alte materiale
abrazive. Tn plus, nu recomandam utilizarea aparatelor de curatat cu aerosoli pe
captuseli. Peretii unei captuseli catalitice pot deveni ineficienti din cauza grasimii in
exces. Grasimea in exces poate fi indepartata cu o carpa moale sau cu un burete
Tnmuiat in apa fierbinte, iar ciclul de curatare poate fi efectuat conform descrierii de mai
sus.

indepartarea captuselii catalitice

Pentru a indeparta captuseala catalitica, scoateti suruburile ce fixeaza fiecare panou
catalitic pe cuptor.
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Curatarea componentelor din sticla

+  Curatati in mod regulat componentele din sticla ale aparatului dvs.

«  Utilizati un agent de curatare pentru sticla, pentru a curata interiorul si exteriorul
componentelor din sticla. Apoi clatiti-le si uscati-le bine cu o laveta uscata.

Curatarea suprafetelor vopsite (daca exista)

+ Petele de tomate, pasta de tomate, ketchup, laméie, grasimi, lapte, alimente cu
zahar, bauturi cu zahar si cafea trebuie curatate imediat cu o laveta inmuiata in apa
calda. Daca aceste pete nu sunt curatate si sunt lasate sa se usuce pe suprafete,
NU trebuie frecate cu obiecte dure (obiecte ascutite, bureti de sarma sau din fire de
plastic, bureti de vase abrazivi) sau cu agenti de curatare cu continut ridicat de
alcool, substante decapante, degresante sau abrazive. In caz contrar pe suprafetele
vopsite electrostatic pot sa apara coroziune si pete. Producatorul nu isi asuma
responsabilitatea pentru deteriorari cauzate de produse si metode neadecvate de
curatare.

Demontarea gemurilor interioare

Inainte de a curata geamul usii cuptorului, trebuie s& il demontati, asa cum este
aratat mai jos.

impingeti geamul in directia B si deblocati-I din clema de fixare (x). Trageti geamul
afara n directia A.

Pentru a remonta geamul interior:
1. Tmpingeti geamul catre clema de fixare si sub aceasta (y), in directia B.
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Scoaterea usii cuptorului
Tnainte de a curata geamul usii cuptorului, trebuie sa scoateti usa cuptorului, asa
cum este aratat mai jos.

1. Deschideti usa cuptorului.

3. Inchideti usa pana cand aceasta ajunge aproape in pozitia complet inchisa si
scoateti usa tragand-o spre dvs.

Scoaterea raftului metalic
Pentru a scoate raftul metalic, trageti de acesta conform ilustratiei din figura. Dupa
ce 1l scoateti din cleme (a), ridicati-I.

Intretinere
A Avertisment: Intretinerea acestui aparat trebuie efectuatd numai de o persoand
de service autorizata sau de un tehnician calificat.

Inlocuirea becului cuptorului

A Avertisment: Opriti aparatul si lasati-l sa se raceasca inainte de a efectua
inlocuirea.

- Indepartati lentila de sticld, apoi scoateti becul.

*  Montati un bec nou (rezistent la 300°C) in locul becului pe care I-ati scos (230 V,
15-25 Watt, tip E14).

*  Puneti la loc lentila de sticla, iar cuptorul este gata de utilizare.

O Becul este conceput special pentru a fi utilizat la aparatele de gatit casnice. Nu
este potrivit pentru iluminarea incaperilor din casa.
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Daca aveti in continuare o problema cu aparatul dupa verificarea acestor pasi de
baza pentru depanare, contactati o persoana autorizata de service sau un tehnician

calificat.

Problema

Cauza posibila

Solutie

Cuptorul nu se aprinde.

Alimentarea cu energie este inchisa.

Verificati daca exista alimentare cu energie.

Verificati, de asemenea, ca alte aparate de bucatarie functioneaza.

Nu se simte caldura sau

cuptorul nu se incalzeste.

Butonul de control al temperaturii cuptorului este

setat incorect.

Usa cuptorului a fost Idsatad deschisa.

Verificati daca butonul de control al temperaturii este setat corect.

Lumina cuptorului (daca este

disponibild) nu functioneaza.

Lampa s-a defectat.

Alimentarea electrica este deconectata sau

oprita.

Tnlocuiti lampa conform instructiunilor.

Asigurati-va ca sursa de alimentare electrica este pornita la priza de

perete.

Alimentele se gatesc ih mod

inegal Tn interiorul cuptorului.

Etajerele cuptorului sunt pozitionate incorect.

Verificati daca sunt utilizate temperaturile recomandate si pozitiile
recomandate ale rafturilor. Nu deschideti usa frecvent decat daca gatiti
alimente care trebuie intoarse. Daca deschideti usa des, temperatura din

interior va fi mai mica si poate afecta rezultatele gatirii.

Butoanele temporizatorului nu

pot fi apasate corect.

Tntre butoanele temporizatorului este prinsa

materie straina.
Model tactil: pe panoul de control este umezeala.

Functia de blocare a tastelor este setata.

Indepartati materia straina si incercati din nou.
indepartati umezeala si incercati din nou.

Verificati daca functia de blocare a tastelor este setata.

Ventilatorul cuptorului (daca

leste disponibil) face zgomot.

Etajerele cuptorului vibreaza.

Verificati daca cuptorul este echilibrat.

Verificati daca etajerele si orice produse de gatit nu vibreaza sau nu vine

n contact cu panoul din spate al cuptorului.

Transport

Daca trebuie sa transportati produsul, utilizati ambalajul original al produsului i
transportati-| folosind carcasa sa originala. Respectati semnele de transport de pe
ambalaj. Fixati cu banda toate componentele independente de produs, pentru a preveni
deteriorarea produsului in timpul transportului.
Daca nu aveti ambalajul original, pregatiti o cutie de transport astfel incat aparatul, n
special suprafetele exterioare ale produsului, sa fie protejate impotriva amenintarilor

externe.
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CUPTOR

Tip cuptor ELECTRIC
Greutate Kg 29,0
Index eficienta energetica - conventional 103,6
Index eficienta energetica - tiraj fortat 94,1
Clasa de energie A
Consum de energie (energie electricad) - conventional kWh/ciclu 0,87
Consum de energie (energie electrica) - tiraj fortat kWh/ciclu 0,79
Numar de cavitati 1
Sursa de caldura ELECTRIC
Volum L 69
Acest cuptor respecta reglementarile EN 60350-1

Sfaturi pentru economisirea energiei electrice

Cuptor

- Mentineti timpul de pre-incalzire scurt

- Nu prelungiti timpul de gatire.

- La finalizarea gatirii, nu uitati sa inchideti cuptorul.

- In timpul perioadei de gatire, nu deschideti usa cuptorului.
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MASURI PENTRU PROTECTIA MEDIULUI

Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia
mediului si regimul deseurilor:

- Deseurile de echipamente electrice si electronice (DEEE), pot contine substante periculoase
pentru mediu si sanatatea umana. Conform OUG 5/2015, exista obligativitatea predarii acestora,
pentru tratarea corespunzatoare si valorificarea componentelor reciclabile. Societatea Network One
Distribution S.R.L. este platitoare de taxa de” timbru verde” pentru fiecare Echipament Electric si
Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioara a echipamentelor
uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat gratuit
operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar,

|ﬂ

sistemul “unul la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.
- Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile si

acumulatorii - fac obiectul unei colectari separate, il reprezinta o pubela barata cu o cruce.

Aceste masuri vor ajuta la protejarea mediului

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a
echipamentelor electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-IV. De
asemenea, au fost intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de
Rechemare EEE, in conformitate cu HG 322/2013. Totodata societatea este inscrisa in Registrul de
punere pe piata a bateriilor, avnd numarul de inregistrare: RO-2011-03-B&A-0283.

Conformitatea cu directiva RoHS: Produsul pe care I-ati cumpdrat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele ddunatoare si interzise specificate in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!
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©

HEINNER este marcd finregistratd a companiei Network One Distribution SRL. Celelalte
branduri si denumirile produselor sunt marci de comert sau marci de comert inregistrate ale

respectivilor detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici utilizata
pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara consimtamantul

prealabil al companiei NETWORK ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Toate drepturile rezervate.

www.heinner.com, http://www.nod.ro

)\

C € Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii Europene.

Importator: Network One Distribution
Str. Marcel lancu, nr. 3-5, Bucuresti, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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BUILT IN OVEN
Model: HBO-V659GCDRC-IX

vHy

e Built In Oven
e EnergyClass A
e \Volume 69 L
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I. INTRODUCTION J

Before using the appliance, please read carefully this instruction manual and keep it for future

reference.

This instruction manual is designed to provide you with all required instructions related to the
installation, use and maintenance of the appliance.

In order to operate the unit correctly and safety, please read this instruction manual carefully before

installation and usage.

“ J

Il. CONTENT OF YOUR PAC

> Built In Oven
» User manual

B > Warranty card
St NS

Icon Type Meaning

WARNING Serious injury or death risk

>

A RISK OF ELECTRIC SHOCK Dangerous voltage risk

A FIRE Warning; Risk of fire / flammable materials
& CAUTION Injury or property damage risk
o IMPORTANT / NOTE Operating the system correctly
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1. Safety instructions

« Carefully read all instructions before using your appliance and keep them in a
convenient place for reference when necessary.

*  This manual has been prepared for more than one model therefore your appliance
may not have some of the features described within. For this reason, it is important to
pay particular attention to any figures whilst reading the operating manual.

1.1 General safety warnings

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

A WARNING: The appliance and its accessible parts become hot during
use. Care should be taken to avoid touching heating elements. Keep
children less than 8 years of age away unless they are continually
supervised.

/N CAUTION: The cooking process has to be supervised. A short term
cooking process has to be supervised continuously.
A /A WARNING: Danger of fire: do not store items on the cooking
surface.
/A &\ WARNING: If the surface is cracked, swithc off the appliance to avoid
the possibility of electric shock.
Do not operate the appliance with an external timer or separate remote-control
system.
* During use the appliance will get hot. Care should be taken to avoid touching
heating elements inside the oven.
* Handles may become hot after a short period during use.
» Do not use harsh abrasive cleaners or scourers to clean oven surfaces. They can
scratch the surfaces which may result in shattering of the door glass or damage to
surfaces.
* Do not use steam cleaners to clean the appliance.

A AAWARNING: To avoid the possibility of electric shock, make sure that the
appliance is switched off before replacing the lamp.

/N CAUTION: Accessible parts may be hot when cooking or grilling. Keep
young children away from the appliance when it is in use.

* Your appliance is produced in accordance with all applicable local and

international standards and regulations.

* Maintenance and repair work should only be carried out by authorised service
technicians. Installation and repair work that is carried out by unauthorised technicians
may be dangerous. Do not alter or modify the specifications of the appliance in any
way. Inappropriate hob guards can cause accidents.
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*  Before connecting your appliance, make sure that the local distribution conditions
(nature of the gas and gas pressure or electricity voltage and frequency) and the
specifications of the appliance are compatible. The specifications for this appliance
are stated on the label.

/A CAUTION: This appliance is designed only for cooking food and is intended
for indoor domestic household use only. It should not be used for any other
purpose or in any other application, such as for non-domestic use, in a
commercial environment or for heating a room.

- Do not use the oven door handles to lift or move the appliance.

- All possible measures have been taken to ensure your safety. Since the glass
may break, care should be taken while cleaning to avoid scratching. Avoid
hitting or knocking the glass with accessories.

- Make sure that the supply cord is not trapped or damaged during installation. If
the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified persons in order to prevent a hazard.

- Do not let children climb on the oven door or sit on it while it is open.

- Please keep children and animals away from this appliance.

1.2 Installation warnings

¢ Do not operate the appliance before it is fully installed.

* The appliance must be installed by an authorised technician. The manufacturer is
not responsible for any damage that might be caused by incorrect placement and
installation by unauthorised people.

*  When the appliance is unpacked, make sure that it is has not been damaged
during transportation. In the case of defect, do not use the appliance and contact a
qualified service agent immediately. The materials used for packaging (nylon, staplers,
styrofoam, etc.) may be harmful to children and they should be collected and removed
immediately.

*  Protect your appliance from the atmosphere. Do not expose it to sun, rain, snow,
dust or excessive humidity.

* Materials around the appliance (i.e. cabinets) must be able to withstand a
minimum temperature of 100°C.

* The appliance must not be installed behind a decorative door, in order to avoid
overheating.
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1.3 During use

* When you first use your oven you may notice a slight smell. This is perfectly
normal and is caused by the insulation materials on the heater elements. We suggest
that, before using your oven for the first time, you leave it empty and set it at maximum
temperature for 45 minutes. Make sure that the environment in which the product is
installed is well ventilated.

+ Take care when opening the oven door during or after cooking. The hot steam
from the oven may cause burns.

* Do not put flammable or combustible materials in or near the appliance when it is
operating.

* Under no circumstances should the oven be lined with aluminium foil as
overheating may occur.

» Always use oven gloves to remove and replace food in the oven.

Do not place dishes or baking trays directly onto the base of the oven whilst
cooking. The base becomes very hot and damage may be caused to the product.

0& Do not leave the oven unattended when cooking with solid or liquid oils.

They may catch fire under extreme heating conditions. Never pour water on to
flames that are caused by oil, instead switch the cooker off and cover the pan
with its lid or a fire blanket.

* If the product will not be used for a long period of time, turn the main control switch
off. Turn the gas valve off when gas appliances are not in use.

* Make sure the appliance control knobs are always in the “0” (stop) position when
the appliance is not in use.

* The trays incline when pulled out. Take care not to spill or drop hot food when
removing it from the oven.

» Do not hang towels, dishcloths or clothes from the appliance or its handles.

1.4 During cleaning and maintenance

* Make sure that your appliance is turned off at the mains before carrying out any
cleaning or maintenance operations.

* Do not remove the control knobs to clean the control panel.

+ To maintain the efficiency and safety of your appliance, we recommend you
always use original spare parts and to call our authorised service agents when
needed.

This appliance has been designed to be used only for home cooking. Any other
use (such as heating a room) is improper and dangerous. The operating
instructions apply to several models. You may notice differences between these
instructions and your model.
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IV. PRODUCTD

0 Important: specifications for the product vary and the appearance of your

appliance may differ from that shown in the figures below:

List of components

Control panel

1. Control panel
2. Oven door handle
3. Oven door

oo
I i ,

>
o0

4. Timer
5. Oven Function Control Knob
6. Oven Thermostat Knob
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A WARNING : This appliance must be installed by an authorised service
person or qualified technician, according to the instructions in this guide and
in compliance with the current local regulations.

* Incorrect installation may cause harm and damage, for which the manufacturer
accepts no responsibility and the warranty will not be valid.

* Prior to installation, ensure that the local distribution conditions (electricity
voltage and frequency and/or nature of the gas and gas pressure) and the
adjustments of the appliance are compatible. The adjustment conditions for this
appliance are stated on the label.

* The laws, ordinances, directives and standards in force in the country of use are
to be followed safety regulations, proper recycling in accordance with the
regulations, etc).

Instructions for the installer ventilation requirements

«  After removing the packaging material from the appliance and its accessories,
ensure that the appliance is not damaged. If you suspect any damage, do not use it
and contact an authorised service person or qualified technician immediately.

* Make sure that there are no flammable or combustible materials in the close
vicinity, such as curtains, oil, cloth etc. which may catch fire.

*  The worktop and furniture surrounding the appliance must be made of materials
resistant to temperatures above 100°C.

* The appliance should not be installed directly above a dishwasher, fridge,
freezer, washing machine or clothes dryer.

Installation of the oven
The appliances are supplied with installation kits and can be installed in a

worktop with the appropriate dimensions. The dimensions for hob and oven
installation are given below.

A (mm) 557 min./max. F (mm) | 560/580
B (mm) 550 min. G (mm) 555

C (mm) 595 min. H/I (mm) 600/590
D (mm) 575 min. J/K (mm) 5/10

E (mm) 574
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Installation under a worktop

Installation in a wall unit

After making the electrical connections, insert the oven into the cabinet by
pushing it forward. Open the oven door and insert 2 screws in the holes located on
the oven frame. While the product frame touches the wooden surface of the cabinet,
tighten the screws.

.
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Electrical Connection and Safety

A WARNING: The electrical connection of this appliance should be carried out by

an authorised service person or qualified electrician, according to the instructions in
this guide and in compliance with the current local regulations.

A WARNING: THE APPLIANCE MUST BE EARTHED.

+ Before connecting the appliance to the power supply, the voltage rating of the
appliance (stamped on the appliance identification plate) must be checked for
correspondence to the available mains supply voltage, and the mains electric wiring
should be capable of handling the appliance’s power rating (also indicated on the
identification plate).

uring installation, please ensure that isolated cables are used. An incorrect
connection could damage your appliance. If the mains cable is damaged and needs
to be replaced this should be done by a qualified personnel.

» Do not use adaptors, multiple sockets and/or extension leads.

»  The supply cord should be kept away from hot parts of the appliance and must
not be bent or compressed. Otherwise the cord may be damaged, causing a short
circuit.

» If the appliance is not connected to the mains with a plug, a all-pole
disconnector (with at least 3 mm contact spacing) must be used in order to meet the
safety regulations.

» The appliance is designed for a power supply of 220-240 V~. If your supply is
different, contact the authorized service personnel or qualified electrician.

*  The power cable (HO5VV-F) must be of sufficent length to be connected to the
appliance.

* The fused switch must be easily accessible once the appliance has been
installed.

» Ensure all connections are adequately tightened.

«  Fix the supply cable in the cable clamp and then close the cover.

»  The terminal box connection is placed on the terminal box.

Brown Yellow+Green
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Oven Controls

Oven function control knob

Turn the knob to the corresponding symbol of the desired cooking function. For the
details of different functions see "Oven Functions'.

Oven thermostat knob

After selecting a cooking function, turn this knob to set the desired temperature. The
oven thermostat light will illuminate whenever the thermostat is in operation to heat
up the oven or maintain the temperature.

Oven Functions

Oven Lamp: Only the oven light will switch on. It will remain on for the duration of
the cooking function.

Defrost Function: The oven’s warning lights will switch on and the fan will start to
operate. To use the defrost function, place your frozen food in the oven on a shelf in
the third slot from the bottom. It is recommended that you place an oven tray under
the defrosting food to catch the water accumulated due to melting ice. This function
will not cook or bake your food, it will only help to defrost it.

R

Turbo Function: The oven’s thermostat and warning lights will switch on, and the
ring heating element and fan will start operating. The turbo function evenly disperses
the heat in the oven so all food on all racks will cook evenly. It is recommended that
you preheat the oven for about 10 minutes.

®
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Static Cooking Function: The oven’s thermostat and warning lights will switch on,
and the lower and upper heating elements will start operating. The static cooking
function emits heat, ensuring even cooking of food. This is ideal for making pastries,
cakes, baked pasta, lasagne and pizza. Preheating the oven for 10 minutes is
recommended and it is best to use only one shelf at a time in this function.

Fan Function: The oven’s thermostat and warning lights will switch on, and the upper
and lower heating elements and fan will start operating. This function is good for
baking pastry. Cooking is carried out by the lower and upper heating elements within
the oven and by the fan, which provides air circulation, giving a slightly grilled effect to
the food. It is recommended that you preheat the oven for about 10 minutes.

Pizza Function: The oven’s thermostat and warning lights will switch on, and the ring,
lower heating elements and fan will start operating. This function is ideal for baking
food, such as pizza, evenly in a short time. While the fan evenly disperses the heat of
the oven, the lower heating element ensures baking of the food.

9

Grilling Function: The oven’s thermostat and warning lights will switch on, and the
grill heating element will start operating. This function is used for grilling and toasting
foods on the upper shelves of the oven. Lightly brush the wire grid with oil to stop food
sticking and place food in the centre of the grid. Always place a tray beneath the food
to catch any drips of oil or fat. It is recommended that you preheat the oven for about
10 minutes.

A Warning: When grilling, the oven door must be closed and the oven temperature

should be adjusted to 190°C.
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Faster Grilling Function: The oven’s thermostat and warning lights will switch on, and
the grill and upper heating elements will start operating. This function is used for faster
grilling and for grilling food with a larger surface area, such as meat. Use the upper
shelves of the oven. Lightly brush the wire grid with oil to stop food sticking and place
food in the centre of the grid. Always place a tray beneath the food to catch any drips of
oil or fat. It is recommended that you preheat the oven for about 10 minutes.

Y Ve Vi

A Warning: When grilling, the oven door must be closed and the oven temperature
should be adjusted to 190°C.

Double Grill and Fan Function: The oven’s thermostat and warning lights will switch
on, and the grill, upper heating elements and fan will start operating. This function is
used for faster grilling of thicker food and for grilling of food with a larger surface area.
Both the upper heating elements and grill will be energised along with the fan to ensure
even cooking. Use the upper shelves of the oven. Lightly brush the wire grid with oil to
stop food sticking and place food in the centre of the grid. Always place a tray beneath
the food to catch any drips of oil or fat. It is recommended that you preheat the oven for
about 10 minutes.

N e S S

L

A Warning: When grilling, the oven door must be closed and the oven temperature
should be adjusted to 190°C.
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Cooking table

e g-c oy
Function Dishes EE% & "’I:I-;I’

Puff Pastry 1-2 170-1590 35-45

@ Cake 1-2 170-180 30-40
g Cookie 1-2 170-1580 30-40
Stew 2 175-200 40-50

Chicken 1-2 200 45-80

Puff Pastry 1-2 170-130 25-35

Cake 1-2-3 150-170 25-35

E Cookie 1-2-3 150-170 25-35
Stew 2-1-2 175-200 40-50

Chicken 1-2-3 200 45-80

Puff Pastry 1-2-3 170-130 35-45

Cake 1-2-3 150-170 30-40

E Cookie 1-2-3 150-170 25-35
= Stew 2 175-200 40-50
Two-tray cake 1-4 160-120 30-40

Two-tray pastry 1-4 170-150 3545
Grilled meatballs 4 200 15-0ct

E Chicken 2 1590 050
E Chop 34 200 5-25
Beefsteak 4 200 325
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Use of the Digital Touch Timer

Function Description

A Auto cooking
lﬂl Manual cooking
S? Key Lock
I,l Minute minder
Mode Mode function

— Decrease timer

+ Increase timer

83 59 Timer display

Time adjustment

The time must be set before you start using the oven. Following the power
connection, the symbol “A” and “00:00” or “12:00” will flash on the display.
1. Press the “MODE” for 2 sec to deactive keylock and the dot in the middle of
the screen will start to flash.
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3. After a few seconds, the dot will stop flashing and will remain illuminated.

-— Mode +

A Key Lock: The key lock automatically activates after the timer has not been

used for 7 seconds. E ” symbol will appear and remain illuminated. To unlock the

timer buttons, press and hold the “MODE” button for 2 seconds. The desired
operation can then be carried out.

Audible warning time adjustment

The audible warning time can be set to any time between “00:00” and “23:59”
hours. The audible warning time is for warning purposes only. The oven will not
be activated with this function.
1. Press “MODE”. The symbol “4” will begin to flash and “000” will be
displayed.

(73]

2. Select the desired time period using the “+” and
flashing.

keys while “4” is

3. The symbol “ 4" will remain illuminated, the time will be saved and the
warning will be set.

When the timer reaches zero, an audible warning will sound and the symbol *
47 will flash on the display. Press any key to stop the audible warning. Press
“MODE’ for 2 seconds the “ 4" symbol will disappear and the clock will be
displayed
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Semi-automatic time adjustment (cooking period)
This function helps you to cook for a fixed period of time. A time range between 0
and 10 hours can be set. Prepare the food for cooking and put it in the oven.
1. Select the desired cooking function and the temperature using the control
knobs.
2. Press “MODE” until you see “dur” symbol on the display screen. The

symbol “A” will flash.
Ry oW

= Mode +

R

“w,n “w

3. Select the desired cooking time period using the “+” and “-” keys.

A0
I

De

2l

=l

4. The current time will reappear on the screen, and the symbols “A”, and “ W’
will remain illuminated.

>

—

"
Do
——
o —
00

(N

When the timer reaches zero, the oven will switch off and an audible warning will
sound. The symbols “A” will flash. Turn both control knobs to the “0” position and
press any key on the timer to stop the warning sound. Press “MODE” for 2 seconds
the “A” symbol will disappear and the timer will switch back to manual function.

Semi-automatic time adjustment (finishing time)
This function automatically starts the oven so that cooking will finish at a set time.
You can set an end time of up to 10 hours after the current time of day. Prepare
the food for cooking and put it in the oven.
1. Select the desired cooking function and the temperature using the control
knobs
2. Press “MODE” until you see “end” symbol on the display screen. “A” and
the current time of day will flash.
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3. Use the “+” and “-” buttons to set the desired finishing time.

\

4. The current time will reappear on the screen, the symbols “A” and “&” will
remain illuminated.

- >
—_
—Q
&
——
=
.

(

- Mode +
d

When the timer reaches zero, the oven will switch off and an audible warning will
sound. The symbol “A” will flash. Turn both control knobs to the “0” position and
press any key on the timer to stop the sound. Press “MODE” for 2 seconds the
“A” symbol will disappear and the timer will switch back to manual function.

Full-automatic programming

This function is used to start cooking after a certain period of time and for a
certain duration. A time of up to 23 hours and 59 minutes after the current time of
day can be set. Prepare the food for cooking and put it in the oven.
1. Select the desired cooking function and the temperature using the control
knobs
2. Press “MODE” until you see “dur” symbol on the screen. The symbol “A”
will flash.

3. Select the desired cooking time period using the “+” and “-” keys

N\
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4. Press “MODE” until you see “end” symbol on the screen. The time and the
symbols “A” will flash.

5. Select the desired finishing time using the “+” and “-” keys. “ " symbol will
disappear. Add the cooking period to the current time of day. You can set a time
of up to 23 hours and 59 minutes after this.

e}

6. The current time will reappear on the screen, and the symbols “A”, and will
remain illuminated.

The operating time will be calculated and the oven will automatically start “U%”
symbol will reappear on the screen so that cooking will finish at the set finishing
time. When the timer reaches zero, the oven will switch off, an audible warning will
sound and the symbols “A” will flash. Turn both control knobs to the “0” position and
press any key to stop the sound. The symbol will disappear and the timer will switch
back to manual function. Press “MODE” for 2 seconds the “A” symbol will
disappear and the timer will switch back to manual function.

Sound Adjustment

To adjust the volume of the audible warning sound, while the current time of day is
displayed, press “+” and “-” keys and the dot in the middle of the screen will start
to flash. Press “MODE” to display current signal sound. After this, each time the “-”
button is pressed, a different signal will sound. There are three different types of
signal sounds. Select the desired sound and do not press any other buttons. After
a short time, the selected sound will be saved.
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W

The EasyFix Wire Rack

5 [a
4 []
3 3

j':l‘ ™

Insert the accessory to the correct position inside the oven
Allow at least a 1 cm space between the fan cover and accessories.
Take care removing cookware and/or accessories out of the oven. Hot meals or

accessories can cause burns.

The accessories may deform with heat. Once they have cooled down, they will

recover their original appearance and performance.

Trays and wire grids can be positioned on any level from 1 to 5.
Telescopic rails can be positioned on levels T1, T2, 3, 4, 5.

Level 3 is recommended for single level cooking.

Level T2 is recommended for single level cooking with the telescopic rails.
The turnspit wire grid must be positioned on Level 3.

Level T2 is used for the turnspit wire grid positioning with telescopic rails.

The shallow tray

The shallow tray is best used for baking pastries. Put the tray into any rack and push
it to the end to make sure it is correctly placed.
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The wire grid

The wire grid is best used for grilling or for processing food in oven-friendly
containers.

A Warning: place the grid to any corresponging rack in the oven cavity
correctly and push it to the end.

-

The Water Collector

In some cases of cooking, condensation may appear on the inner glass of the oven
door. This is not a product malfunction.

Open the oven door into the grilling position and leave it in this position for 20
seconds. Water will drip to the collector.

Cool the oven and wipe the inside of the door with a dry towel. This procedure must
be applied regularly.

(K
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A Warning: Switch off the appliance and allow it to cool before cleaning is to be
carried out.

General Instructions

»  Check whether the cleaning materials are appropriate and recommended by the
manufacturer before use on your appliance.

* Use cream cleaners or liquid cleaners which do not contain particles. Do not
use caustic (corrosive) creams, abrasive cleaning powders, rough wire wool or hard
tools as they may damage the cooker surfaces.

@ Important

Do not use cleaners that contain particles, as they may scratch the glass, enamelled
and/or painted parts of your appliance.

Should any liquids overflow, clean them immediately to avoid parts becoming
damaged.

Do not use steam cleaners for cleaning any part of the appliance.

Cleaning the inside of the oven

* The inside of enamelled ovens are best cleaned while the oven is warm.

*  Wipe the oven with a soft cloth soaked in soapy water after each use. Then,
wipe the oven over again with a wet cloth and dry it.

*  You may need to use a liquid cleaning material occasionally to completely clean
the oven.

Cleaning the glass parts

» Clean the glass parts of your appliance on a regular basis.

* Use a glass cleaner to clean the inside and outside of the glass parts. Then,
rinse and dry them thoroughly with a dry cloth.

Cleaning the stainless steel parts (if available)

» Clean the stainless steel parts of your appliance on a regular basis.

*  Wipe the stainless steel parts with a soft cloth soaked in only water. Then, dry
them thoroughly with a dry cloth.

@ Do not clean the stainless steel parts while they are still hot from cooking. Do

not leave vinegar, coffee, milk, salt, water, lemon or tomato juice on the stainless
steel for a long time.
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Catalytic Cleaning

Catalytic liners are installed within the oven cavity. These are the matte-finished, light-
coloured panels on the sides and/or the matte-finished panel at the rear of the oven.
They work by collecting any grease and oil residue during cooking.

The liner self-cleans by absorbing fats and oils and burning them to ash, which can then
be easily removed from the floor of the oven with a damp cloth. The lining must be
porous to be effective. The liner may discolour with age.

If a large amount of fat is spilled onto the liner it may reduce its efficiency. To overcome
this problem, set the oven to maximum temperature for about 20 - 30 minutes. After the
oven has cooled, wipe out the floor of the oven.

Manual cleaning of the catalytic liners is not recommended. Damage will occur if a soap-
impregnated steel wool pad or any other abrasives are used. In addition, we do not
recommend the use of aerosol cleaners on the liners. The walls of a catalytic liner may
become ineffective due to excess grease.

The excess grease can be removed with a soft cloth or sponge soaked in hot water,
and the cleaning cycle can be carried out as described above.

Removal of the Catalytic Liner

To remove the catalytic liner, remove the screws holding each catalytic panel to the
oven.
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Cleaning Painted Surfaces (if available)

+ Spots of tomato, tomato paste, ketchup, lemon, oil derivatives, milk, sugary
foods, sugary drinks and coffee should be cleaned with a cloth dipped in warm water
immediately. If these stains are not cleaned and allowed to dry on the surfaces they
are on, they should NOT be rubbed with hard objects (pointed objects, steel and
plastic scouring wires, surface-damaging dish sponge) or cleaning agents
containing high levels of alcohol, stain removers, degreasers, surface abrasive
chemicals. Otherwise, corrosion may occur on the powder painted surfaces, and
stains may occur. The manufacturer will not be held responsible for any damage
caused by the use of inappropriate cleaning products or methods.

Removal of the oven door

Before cleaning the oven door glass, you must remove the oven door, as shown
below.

1. Open the oven door

3. Close the door until it almost reaches the fully closed position and remove the
door by pulling it towards you.
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Removal of the Inner Glass

You must remove the oven door glass before cleaning, as shown below.
Push the glass in the direction of B and release from the location bracket (x). Pull the
glass out in the direction of A.

To replace the inner glass:

* Push the glass towards and under the location bracket (y), in the direction of
B.

* Place the glass under the location bracket (x) in the direction of C.
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Removal of the Wire Shelf

To remove the wire rack, pull the wire rack as shown in the figure. After releasing it
from the clips (a), lift it up.

Maintenance

A Warning: the maintenance of this applaince should be carried out by an
authorised service person or qualified technician only.

Changing the Oven Lamp

A Warning: Switch off the appliance and allow it to cool before cleaning your
appliance.

* Remove the glass lens, then remove the bulb.
* Insert the new bulb (resistant to 300 °C) to replace the bulb that you removed
(230 V, 15-25 Watt, Type E14).

* Replace the glass lens, and your oven is ready for use.

@ The lamp is designed specifically for use in household cooking appliances.

It is not suitable for household room illumination.
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If you still have a problem with your appliance after checking these basic trouble
shooting steps, please contact an authorized service person or wualified technician.

Problem

Possible Cause

Solution

Oven does not switch on.

Power is switched off.

Check whether there is power supplied.

Also check that other kitchen appliances are working.

No heat or oven does
not warm up.

Oven temperature control is incorrectly set.

Oven door has been left open.

Check that the oven temperature control knob is set correctly.

Oven light (if available)

does not operate.

Lamp has failed.

Electrical supply is disconnected or

switched off.

Replace lamp according to the instructions.

Make sure the electrical supply is switched on at the wall socket outlet.

Cooking is uneven

within the oven.

Oven shelves are incorrectly

positioned.

Check that the recommended temperatures and shelf positions are being
used.

Do not frequently open the door unless you
are cooking things that need to be turned.

If you open the door often, the interior temperature will be lower and this may

affect the results of your cooking.

The timer buttons
cannot be pressed

properly.

There is foreign matter caught

between the timer buttons.

Touch model: there is moisture on the

control panel.

The key lock function is set.

Remove the foreign matter and try again.
Remove the moisture and try again.

Check whether the key lock function is set.

The oven fan (if

available) is noisy.

Oven shelves are vibrating.

Check that the oven is level.

Check that the shelves and any bake ware are not vibrating or in contact

with the oven back panel.

Transport

If you need to transport the product, use the original product packaging and carry it using
its original case. Follow the transport signs on the packaging. Tape all independent parts
to the product to prevent damaging the product during transport.

If you do not have the original packaging, prepare a carriage box so that the appliance,
especially the external surfaces of the product, is protected against external threats.
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BUILT IN OVEN
Type of Oven ELECTRIC
Mass Kg 29,0
Energy Efficiency Index - conventional 103,6
Energy Efficiency Index - fan forced 94,1
Energy Class A
Energy consumption (electricity) - conventional kWh/cycle 0,87
Energy consumption (electricity) - fan forced kWh/cycle 0,79
Number of cavities 1
Heat Source ELECTRIC
Volume L 69
This oven complies with EN 60350-1

Energy Saving Tips
Oven

- Cook the meals together, if possible.

- Keep the pre-heating time short.

- Do not elongate cooking time.

- Do not forget to turn-off the oven at the end of cooking.
- Do not open oven door during cooking period.
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Environment friendly disposal
E You can help protect the environment!
— Please remember to respect the local regulations: hand in the non-working electrical equipment’s to

an appropriate waste disposal center.

“ J

HEINNER is a registered trademark of Network One Distribution SRL. Other brands and product

names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to make any
derivative such as translation, transformation, or adaptation without permission from NETWORK

ONE DISTRIBUTION.
Copyright © 2013 Network One Distibution. All rights reserved.

www.heinner.com, http://www.nod.ro

http://www.heinner.com, http://www.nod.ro j
\\

C€

his product is in conformity with norms and standards of European Community J

Importer: Network One Distribution
Marcel lancu Street, 3-5, Bucharest, Romania

Tel: +40 21 211 18 56, www.heinner.com , www.nod.ro
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BrPAAEHA ®YPHA
Mopen: HBO-V659GCDRC-IX

vHy

e BIPAAEHA ®YPHA
e KNAC HA EHEPTMATA A
e OBEMG69L
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Bnarogapum Bu, ue nsbpaxre To3u NpoayKr!

J

Mpedu da u3nonzsame mo3u yped npoyememe 6HUMAMENIHO MO3U HAPBYHUK € UHCMPYKYUU U

naseme 20 3a 6v0ewju cNpaeKu.

To3U HAPBYHUK e NpoeKkmupaH, 3a 0a Bu npedocmasu 8cuyku HeobXxo0UMU UHCMPYKYUU OMHOCHO
UHCMAanupaHemo, u3nosa38aHemo U Modo0bPXAHemo Ha ypeod.

Mpedu uHcManupaHe u U3nNona3eaHe Ha ypeoad, ¢ uen npasuaHa u 6esonacHa ynompeba Ha ypeoa,

MOsA rnpoyememe 8HUMAMmMesIHO Mmo3u HAPBYHUK C UHCMPYKYyUU.

“ J

. CbAbPHAHUE HA

ﬂ > BIPALEHA ®YPHA

> HapbuHUK 3a noTpebutens

» T[apaHUMOHHa KapTa

WkoHa Tun 3HaueHune
A NPEAYNPEXAEHUE Puck oT cepno3Ho HapaHsiBaHe unm cMbpT
A OINACHOCT OT TOKOB YOAP Pwuck oT BUCOKO HanpexeHue
/A\ MOXAP MpenynpexaeHue; PUck oT noxap/3ananvmu matepmanu
& BHUMAHUE Puck oT HapaHsiBaHe unu nospexaaHe Ha MMyLLeCTBOTO
o BAXHO / 3ABENEXKA MpaBunHa paboTa cbe cuctemata
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1. NPEAYNPEXOEHNA 3A BE3OMNACHOCT

«  BHumatenHo npoyeTeTe BCUMYKM MHCTPYKLUUM Mpeau Oa usnonseare ypega v
3anaseTte Ha yao6HO MSCTO 3a crpaBka Npu HEOGXOAUMOCT.

«  HacTosioTo pbKOBOACTBO € MOoAroTBEHO 3a MoBeYe OT eAVH MoZen v BawuaT
ypen e Bb3MOXHO [la HAMa HSKOM OT onucaHuTe TyK doyHKuumn. Mopaam Tasm npuymnHa
€ BaXHOo Oa obbpHeTe 0cobeHO BHUMaHWE Ha durypuTe U cnmcbka ¢ urypu npm
YyeTeHe Ha PbKOBOACTBOTO 3a paboTa.

1.1 O6wm npepynpexaeHus 3a 6esonacHocT

* Tosu yped MoOxe ga ce u3nonsea OT Aeua Ha Bb3psCT 8 roauHU 1 rnoeeye u ot
nmua ¢ HamaneHn U3N4ecku, CEH30PHM U YMCTBEHM CMOCOOHOCTM MnM nunca Ha
ONWUT N NO3HaHWS, ako 6baaTt HabnogaBaHN U UHCTPYKTUPaAHU OTHOCHO ynoTpebata
Ha ypeaa no 6e3onaceH Ha4YnH 1 pa3bupar CBbp3aHNTE C HEro onacHocTu. [euara He
TpsibBa ga wurpaat ¢ ypepa. [lounctBaHeTO M nogdpbXkata He TpsaAbsa ga ce
M3BbPLLBAT OT Aeua 6e3 HabnogeHme.

A NPEOYNPEXOEHWUE: YpeabT v AOCTbNHUTE MY YacTu CTaBaT ropeLu rno speme
Ha ynotpeba. Heobxogumo e pga ObaoeTe BHMMATENHW, 3a ga wusberHete
JOKOCBaHEeTO Ha ropewmte yactu. asete geuata nog 8 roguHu garned, OCBEH
aKo He rn HabrnogaBaTe HeNnpeKkbCcHaTo.

A A\ NMPEOAYNPEXAOEHUE: OnacHocT oT noxap: He cbxpaHsBamte npegmeTu
BbpPXY roTBapCKUTE NOBBLPXHOCTH.

A A NMPEAYNPEXOEHUE: Ako noBbLpxXHOCTTA € HarnykaHa, U3kroJyeTe ypeaa, 3a
Aa nsberHeTe Bb3MOXEH TOKOB yaap.

* He paborteTe ¢ ypeaa npu 13non3saHe Ha BbHLUIEH TanMep Unu oTaenHa cucrema

3a AUCTaHLUMOHHO ynpasrieHue.

* [lo Bpeme Ha msnonssaHe ypeabT ce Haropelwdsa. Heobxognumo e ga 6baete

BHMUMATENHM M Aa He JOKOCBaTe HarpeBaTenHUTE efieMeHTU BbB doypHaTa.

*  [pbxkute moraT fa ce HaropewaT crnen KpaTbK nepuog no BpemMe Ha ynotpeba.

* He wusnonseante cunHu abpasvBHM nNoyMcTBalLM npenapatn wunu Ten 3a

NnoYMcTBaHe Ha CTLKIIOTO Ha BpaTaTta Ha (pypHaTa u gpyra noBbpPXHOCT. Bb3MOXHO e

NOBBLPXHOCTUTE [a Ce HagpackaT, KOeTo [a AOBede BO CYynBaHe Ha CTbKMAOTO Ha

BpaTaTta unu nospeaa Ha NOBbLPXHOCTUTE.

* He nsnonseante napoyncTadky 3a NOMUCTBAHE Ha ypeaa.

A A NPEAYNPEXOEHUE: 3a pa wmnsberHete onacHocTTa OT TOKOB yaap, ce
yBepeTe, Ye ypeabT € USKITHYEH npeaun ga CMeHuTe namnara.

A BHUMAHMUE: [ocTbnHUTE 4YacTuU MoraT fga Cce HaropewsT Mnpu roTBEHE UMK

neyeHe Ha rpuvn. MNasete mankuTe Ageua aaned ot ypeaa, korato ro U3nonssare.

*  YpeobT e npounsBedeH B CbOTBETCTBUE C NPUMOXUMUTE MECTHU U MEXAYHaPOOHN
cTaHgapTv 1 pasnopenoum.
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* [lopgpbxkata n pemMoHTa TpsbBa Oga ce u3BbpLIBAT CaMO OT YMbIHOMOLLEHM
CEepBU3HMN TexHUUWN. MOHTaKHUTE N PEMOHTHM paboTu, KOUTO Ce u3BbpLIBaT OT
YMb/HOMOLLEHUTEe TexHuun, Mmorat ga 6bgaT onacHu. He npomeHsnte M He
MoaudmumpanTe cneumpmkauumMTe Ha ypeda no HUKaKbB HadvH. Henoaxopswmte
npegnasuTenu 3a KOTNOHN MoraT Aa NPUYUHAT UHUNOEHTW.

* I'Ipe/:u/l 0a CBbpXeTe ypena ce yesepete, 4e MeCTHOTO 3axpaHBaHe (BI/IE, Ha rasa u
ra3oBo HanAraHe wunnm efiekKTpun4ecko HanpexeHue m l-IeCTOTa) n CI'IeLl,I/Id)I/IKaLl,I/II/ITe Ha
ypena ca B CbOTBETCTBUE. CI'IeLI,VICbI/IKaLI,I/II/ITe Ha ypeaa Ca noco4eHun Ha eTukeTa.

/A BHAMAHUE: Tosu ypen e cb3gageH camMo 3a MPUrOTBAHE Ha XpaHa U e
npegHasHavyeH 3a U3nonsBaHe camMo B AoMalHu ycnosus. He Tpsibea ga ce
M3Mnon3Ba 3a Apyru uenu unu Apyru npunoxeHus, kKato npoMuiuneHa ynotpeba B
TbProBCcKa cpefa unu 3a 3aTonfisiHe Ha NomeLLeHns.

* He wu3nonseante JOpbXkuTe Ha Bpartata Ha dypHata 3a noBguraHe wnu
npemecTBaHe Ha ypeaa.

* Heobxogumo e pa B3emMeTe BCUYKM MpegnasHu Mepku, 3a fa rapaHtupare
GesonacHocTTa cu. Tbi Kato € Bb3MOXHO CTbKIOTO Aa ce cyynu, € HeobxoamMmo aa
OGbaeTe BHMMaTENHM Npwm

noymMcTBaHe 1 aa He ro Hagpackearte. He yapsnTe CTbKNOTO C NPUHAASIEXXHOCTH.

* YBepeTe ce, Ye 3axpaHBaWMAT kaben He e 3axBaHaT UM NOBPELEH NO BPEME Ha
MOHTa)ka. AKO 3axpaHBalUuAT kaben e noBpeaeH, € Heobxoaumo na 6bLoae cMeHeH oT
NPOM3BOANTENS, TEXEH CEPBU3EH areHT unu nuue ¢ nogobHa kBanudmrkauusa, 3a ga ce
nsberHat onacHocTuTe.

* He nosBonsiBanTe Ha feuaTta Aa ce KatepsaTt Ha BpaTtata Ha doypHaTta unu ga csgat
BbPXY Hesl, Korato € OTBOpeHa.

+ [laseTe geuara n X1BOTHUTE Aaned oT ypeaa.

1.2 MpepynpexaeHNa NpyU MOHTaxa

* He paboteTte ¢ ypeaa npeau ga ro MOHTUpaTe HanbIHO.

*  YpenbT TpsibBa Aa Obae MOHTUPaH OT YMbSIHOMOLLEH TEXHUK. [Mpon3BOaMTENSAT HE
€ OTroBOpeH 3a NOBpeau, KOMTO MoraT ga ObaaT npuYMHEeHW OT HenpasBWiHO
pasnonaraHe N MOHTaX OT HEeYMbJSTHOMOLLIEHM N1La.

* [lpn pasonakoBaHe Ha ypeda ce yBepeTe, Yye HAMa TpaHcrnopTHuM nospeaun. B
cnydvan Ha gedeKkT He M3non3BanTe ypeaa u ce CBbpXKeTe C kBanuduumpaH cepBu3eH
areHT He3zabaBHO. 3non3BaHnTe 3a onakoBaHe Ha ypega martepuanu (HaumnoH, TUKCO
cTMponsaHa wu ap.) morat ga G6baart BpedHu 3a feuaTta u TpsibBa ga ce cbbupar um
OTCTpaHsiBaT He3abaBHO.

+  3awmTeTe ypeaa OT BNMSHUATA Ha aTMocdepaTta. He nanarante Ha cnbHuUe, AbXA,
CHSI, Mpax Unv TBbpAE ronsima BNaXXHOCT.

« « Bcuukm matepuanu (Hanp. wkad)oBe) okono ypeda TpsibBa ga morat ga
nsgbpxart MuHuManHa Temnepatypa ot 100°C.

« 3a pa ce n3berHe nperpsieaHe, ypeaobT He TpAbBa ga ce MOHTUpa 3a4 AeKopaTuBHa
BpaTa.
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1.3 Mo Bpeme Ha ynoTtpeba

* [lpu nbpBOTO U3Non3BaHe Ha (pypHaTa MOXeTe Aa yceTuTe neka mupuama. Toea e
HOpPManHO W ce MNpuYMHABA OT W30MNAUVOHHUTE MaTepuanu Ha HarpeBaTenHuTe
enemeHTn. MNpeanarame npegu ga nsnonssaTe ypHaTa 3a MbpBU NbT Aa S OCTaBuUTe
npasHa 1 Aa 4 BKIYUTE Ha MakcMmanHa Temnepartypa 3a 45 MMHyTW. YBepeTe ce, ye
cpenarta, B KOSITO € MOHTMpPaH NPoAyKTbT, € Aobpe npoBepTpeHa.

* BHumaBanTe npu oTBapsiHETO Ha BpaTtaTa Ha dypHaTa No BpemMe Ha roTBeHe.
lopellata napa oT dhypHaTa MOXe Aa NPUYUHU U3rapsiHuS.

* He nocraBante Bb3NaMEHMMWU UMK FTOPUMU MaTepuann B unuv B GnmM3ocT Oo
ypena, KoraTo ro usnonassare.

*  BwuHarm nsnonssante pbkaBuum 3a pypHa 1 obpbLLanTe xpaHaTta BbB dypHaTa.

* He ob6BuBante hypHaTa ¢ anyMmMHMEBO OONMNO NPU HUKaKBM OBCTOATENCTBA, Thi
KaTo MoXe fa nperpee.

* He nocraBante 4vHUM MNn TaBW 3a MeYeHe AUPEKTHO BbPXy OCHOBaTa Ha
dypHata gokato rotBuTe. OcHOBaTa CTaBa MHOMO ropella M MOXe fa MpUYMHM
noBpeaa Ha npoaykra.

0& He ocTaBaiTe neukaTta 6e3 HaGnwoageHue, KoraTo roTBuTe ¢ TBbLPAU UNN

TeyHun macna. Te Morat Aga ce Bb3NNaMEHAT NpU YCNOBUA Ha BUCOKa
TemnepaTtypa. Hukora He wu3cunBauTe BoAa BbLPXY NfaMbUU, KOUTO ca
NPUYMHEHN OT Ma3HUHU. BMecTo ToBa u3KnoYeTe Nneykata U NOKpUnNTe cbaa C
Kanak unv npoTUBOMNOXapHO oAesso.

* AKO He npegswkoaTte fa Msnonssate NpoaykTa 3a NPOAbLIMKUTENEH Nepuod OT
Bpeme, U3KN4YeTe OT rMaBHUS NpeBKNYBaTen.

* [lpoeepsBante ganu 6yToHMTE 3a ynpasneHne Ha ypena BuHaru ca B nosuuus ,,0”
(cTon), koraTo He ro uanonasare.

+ TaBuTe ce HaknaHAT npu n3BaxgaHe. BHMmaBanTe ga He pascuneTe ropeuiata
XpaHa, gokaTo A nssaxgaTte oT (pypHaTa.

* He nocrtaBsanTe HULWO BbPXY OTBOpEeHaTa BpaTa Ha dypHaTa. ToBa Moxe Aa
OoKake HebnaronpuaTHO BnMsHME BbpXy OanaHca Ha dypHata unuv ga noepeau
BpaTara.

*  He oka4yBaiTe xaBnmMeHu Kbpnu, Kbpnu 3a Cb40BE UK APYr KbPnn Ha ypeaa nnm
HEroBuUTE APbXKKM.

1.4 Mo BpemMe Ha NoOYMCTBaHe U NoAApPBbXKKa

* VYBepeTe ce, Ye ypeobT € M3KIYEH OT 3axpaHBaHEeTO npeau ga M3BbpLiuTe
ornepaumm rno NoYMCTBaHE UM NoAAPbBXKKA.

* He otcTpaHsiBanTe OyToHUTE 3a ynpaBneHue, 3a Aa MNOYUCTMTE nNaHena 3a
yrnpaBsreHue.

+ 3a ga nogabpxarte edheKTMBHOCTTA M 6e3onacHOCTTa Ha ypefa, npenopbyBame
BUHArM Qa W3nonsearte OpurMHamHuW pes3epBHM 4YacTu MM ga ce CcBbp3BaTe C
YMbIHOMOLLEH CEPBU3EH areHT, Korato € HeobxoaMmo.
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0 BaxHo: Cneundurkaummte Ha npogykTa ca pasnuyHn U U3rnegbT Ha Npoaykra

MOXe [a ce pa3nunyaea OT NoKa3aHWUsi Ha criegBaluTe Urypu.

CnucbK Ha KOMMNOHEHTUTe

1. KoHTponeH naHen
3 2. [pbxka Ha BpartaTa

dypHaTa
3. Bpara Ha ¢hypHaTa

KoHTporneH naHen

oo
|

4. Tanmep
5. ByToH 3a ynpaBneHue Ha pabotaTta Ha oypHaTa
6. ByTOH 3a TepMocTaTa Ha pypHaTa
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MOHTAX U NOAT

A NPEAYNPEXOEHUE: MoHTMpaHeTOo Ha ypena TpsAbBa Aa ce U3BbLpLUM OT
YyNbJHOMOLWEH CepBU3 unu KBanuduuupaH enekTPoTeXHUK, CbrfacHo
MHCTPYKLMUTE B PbKOBOACTBOTO U B CbOTBETCTBME C MECTHUTE pa3snopeaom.
* HenpaBunHOTO MOHTMpAHE MOXe Aa MNPUYMHW LWETU KU NoBpeaun, 3a KOUTO
NPOV3BOANTENAT HE HOCU OTFTOBOPHOCT U rapaHuuaTa we 6bae oTMeHeHa.

+ [lpean MoOHTaxa npoBepeTe Janu MeCTHOTO 3axpaHBaHe (enekTpuyecko
HanpexXeHne 1 4ectoTa) CbOTBETCTBA Ha HACTPOWMKMTE Ha ypeda. YcrnoBudaTta 3a
N3non3BaHe Ha ypeaa ca NOCOYEHU BbpXy ETUKETA.

* Heobxogumo e ga cnaseate 3akoHuTe, pasnopeadbute n AMpeKTUBUTE, KOUTO ca
B cuna B cTpaHata Ha ynotpebaTta (pasnopeabw 3a 6GesonacHOCT, MpaBuUITHO
peunknMpaHe B CbOTBETCTBME C pa3nopenoduTe n ap).

CbBeTu 3a MOHTaXXHMKa OOLWM NHCTPYKLMMK

» Cnepn oTcTpaHsiBaHe Ha ONAKOBbYHUTE MaTepuanu oT ypeaa u
NpVHagnNexXHoCTUTe My, Ce yBepeTe, Ye ypeabT He e noBpedeH. AKo nogosupare
noepeaa, He ro N3nona3BanTe N ce CBbPXKETE C YMbIHOMOLLEH CEPBU3EH TEXHMK UK
KBanuduumpaH TeXHUK He3abaBHO.

* YBepeTe ce, 4Ye HAMA Bb3NnaMmeHUMn UM ropuMmm Mmatepmanu B 6nmsocT, KaTto
3aBecu, macra, Kbpnu v Apyrn, KOMTo MoraT aa ce 3anansr.

*  PabotHuaT nnot un mebenuTte okono ypeaa TpsbBa ga Gbaat HanpaBeHu OT
mMartepuanu, yctonumeu Ha Temnepatypu Hag 100 C°.

*  YpeobT He TpsAbBa Oa ce MOHTUpA OMPEKTHO Had CbAOMUSITHM MaLLMHW,
Xnagunuuum, opusepu, nepanHn Unm CyLINHN.

MoHTax Ha cpypHaTa
YpeouTte ce OOCTaBAT C KOMMMEKTU 3a MHCTanaumsa u morat aa 6baat MOHTUPaHK

Ha paboTeH MNOT ¢ noaxoaswmTe pasmepu. PasmepuTte 3a MOHTaX Ha KOTMOH U
dypHa ca aageHu no-gony.

MuH./Make. F (mm)
A [mm] 557 560/580
B [mm] 550 MUH. G (mm) 555
C (mm) 595 muH. H/l (mm) 600/590
O (mm) 575 MuH. J/K (mm) 5/10
E (mm) 574
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+ Cnepg kato HanpaBuTe enekTpuyecknTe Bpb3kW, BKapanTe pypHaTa B Wwkada,
KaTo A HatucHeTte Hanpen. OTBOpeTe BpaTaTa Ha oypHaTa 1 BkapanTe ABa BUHTA B
OTBOPUTE, Pa3NONOXEHN Ha paMKaTa Ha oypHaTa. 3aTerHeTe BUHTOBETE, JOKATO
pamkaTta Ha NpoAyKTa JOKOCBa ObpBeHaTa NoBbpPXHOCT Ha LWKada.

0|
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EnekTpuyecka Bpb3ka u 6esonacHocT

A NMPEOQYNPEXOEHWUE: EnektpnyeckoTo cBbp3BaHe Ha TO3n yped Tpsbea Aa

Ce N3BbpLUMN OT OTOPU3nNpaH cepsuns Un KBaJ'IM(bVILI,VIpaH €NeKTPOTEXHUK, CbIT1TaCHO
MHCTPYKUMNTE B PBbKOBOACTBOTO N B CbOTBETCTBUNE C MECTHUTE pasnope,u,6l/|.

A NPEAYNPEXAOEHUE: YPEOABT TPABBA A BbIE 3A3EMEH.

 [lpean pa BkNOYMTE ypeda B €NeKTPUYEecKOTO 3axpaHBaHe, TpsbBa ga ce
npoBepn Janu HanpexeHueTo Ha ypena (MapkmpaHo Ha uaeHTuduKauMoHHaTa
Tabenka Ha ypepa) e cbobpaseHO C HaNMYHOTO 3axpaHBaLLO HanpexeHue, a
3axpaHBallata enekTpuyecka uHcTanauusa TpsibBa ga Moxe pga pabotn ¢
MOLLIHOCTTa Ha ypeaa (CbLLO Taka NocoYeHa Ha naeHTndmrkaumoHHaTa tTabenka).

* YBepeTe ce, 4e NO BpeMe Ha WHCTanauusTa ce Wu3nonaeat U3onMpaHu
nposogHunun. EAHa HenpaeBunHa Bpb3ka MoOXe Aa noBpeau ypena. Ako
3axpaHBaLlMAT kKaben e noBpeaeH 1 TpsAbea aa 6bae NnogMeHeH, Toea TpsibBa Aa ce
M3BbPLLN OT KBanuduumpaH nepcoHann.

* He usnonseante agantepu, KOHTAKTU C MHOIO rHe3aa Wunu yabimkKUTenw.

»  3axpaHBalumsa kaben TpsbBa ga ce AbpXKU Aaney oT ropelimTe YacTu Ha ypeaa
n He TpsibBa fa ce orbBa UNM NpuTUcKa. B npoTneBeH cny4van, kabenbT MOXe aa ce
noBpeaun, KOeTo Aa aoseae 40 KbCO CbeANHEHNE.

* AKO ypeobT He e CBbp3aH KbM enekTpudeckata Mpexa ¢ Lencern, 3a ga ce
cnaseaT npasBunata 3a 6esonacHocT, TpsibBa p[ga ce wu3non3ea MOMCEH
paseanHuTen (C MUHUMAanHO PasCToOsHUE MeXAY KOHTaKTUTe 3 MM).

*  YpeabT e npegHasHadeH ga pabotn cbe 3axpaHBaHe 220-240V ~. AKo BalleTo
enekTpocHabgaBaHe € pasfnnyHO, CBbPXKETE Ce C YMbIHOMOLLEHUS CepBU3EH
nepcoHan unu ¢ keanuduumpaH enekTPoTEXHUK.

»  3BaxpaHBawuaT kaben (HOS5VV-F) Tpabea ga e ¢ gocrarbyHa AbMKKUHA, 3a Aa
MOXe [a ce CBbpXe KbM ypeaa.

« Cnen kato ce MOHTUpa ypefa, usknodyBatenaT Tpssbea ga 6bae necHo
OOCTBMEH.

* YBepeTe ce. Ye BCUYKUTE BPB3KN Ca 3aTerHat agekeBaTHo.

*  ®dukcupanTe 3axpaHBalumsa kaben B kabenHata ckoba, cnen KOeTo 3aTBOpeTe
Kanaka.

»  CBbp3BaHETO Ha KNeMHaTta KyTusi € NOCTaBeHO BbpPXY KNeMHaTa KyTusl.

N Cun
= @
.JJ.
+
+ D

—
Kagss AT + 3eN1eH
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6yTOHM 3a ynpaBneHue Ha pypHaTa

ByToH 3a ynpaBneHue Ha hyHKUMUTEe Ha pypHaTa

3aBbpTeTe OyTOHA A0 CLOTBETHUA CMMBOS Ha XenaHaTta dyHKuus 3a roteeHe. 3a
noapobHOCTM 3a pasnnMuHnTEe PyHKUMN BUXTE “PyHKUMM Ha dypHaTa”.

ByToH 3a TepmocTaTta Ha dpypHaTa

Cnep kato unsbepete (byHKUMA 3a roTBeHe, 3aBbpTeTe OyToHa, 3a ga 3adageTe
XenaHata TemnepaTypa. MHOuKaToOpbT 3a TepmocTaTta Ha dypHaTta Lie CBETHe,
KoraTto TepMmocTaTbT € B JelcTBue, 3a Aa 3arpee dypHata unu ga nogabpxa
Temneparypara.

PyHKUUM Ha chpypHaTa

Jlamna Ha c¢ypHaTa: LLle cBeTHe camo namnarta Ha cdypHaTa. LLle octaHe BkntodeHa
3a BpeMeTpaeHeTo Ha PyHKUMSTA 3a FOTBEHE.

PyHKUUA 3a pa3mpassBaHe: [lpegynpeanTenHuTe CBETNHN Ha doypHaTa Lwe ce
BKIIOMAT U BEHTUNATOPDBT LWe 3anodHe Aa pabotn. 3a aa nsnonseare yHKUMATa 3a
pasMpa3ssiBaHe, NOCTaBeTe 3ampaseHaTa XpaHa BbB oypHaTa Bbpxy nasuua Ha
TpeTa no3uumsa OT JonHaTta cTpaHa Ha doypHata. lNpenopbyBa ce Aa nocTaBsTe TaBa
noA pasmpassiBaliaTa ce xpaHa, 3a Aa cbbepeTe Bogarta oT CTONsABaHETO Ha neja.
Tasn pyHKUMA He NpUroTBS M HE n3nu4da xpaHata. Cnyxm camo 3a pa3mMpassiBaHe.

R

Typ60 chyHKuma: BkntouBaT ce TepmMoCcTaTbT U NpeaynpeanTenHUTE CBETIIMHHA
NHAMKATOPW Ha ypHaTa un 3ano4ysat paboTta NPbCTEHOBUAHUAT HarpeBaTeneH
enemMeHT 1 BeHTunaTopbT. Typbo hyHKUMATa pa3npenens paBHOMEpPHO ToNnHaTa
BbB (pypHaTa, rotBerku paBHOMEPHO XpaHaTa BbpXy BCUYKU pelueTku. MNpenopbyBa
ce fa nogrpeete doypHaTa 3a okono 10 MUHYTW.

®
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CtaTtnyHu rotBapcku chyHKUMM: TepmocTaTbT Ha pypHaTa 1 npeaynpeguTenHuTe
CBETNUHMU LLIe CBETHAT, a JOSTHUTE U TOPHUTE HarpeBaTenHN enemMeHTH e 3anoyHaT
Aa pabotart. PyHKuMATa 3a CTAaTUYHO rOTBEHE M3MbYBa TOMMMHA, KaTto ocurypsisa
paBHOMEPHO roTBEHEe Ha XpaHaTa. VigeanHa e 3a NpUroTBsiHE Ha CriaikuLn, TOPTY,
neyeHa nacta, nasaHs v nuua. MNpenopbyBa ce NpeasapuTeEnHO 3arpsiBaHe Ha
dypHata 3a 10 MmHYTM 1 Han-gobpe e Aa usnonaearte camo eanH pagT
€HOBPEMEHHO C Tasn (OYHKLMS.

®PyHKLMA 3a paboTa ¢ BeHTUNatop: Bknioysar ce TepmMocTaTbT U
npegynpeouTenHUTe CBETNNHHM MHAMKATOPKU Ha bypHaTa 1 3anoysaT paboTa
rOpHUTE N OONHUTE HarpeBaTenHn enemMeHTn U BeHTUNAaTopbT. Tasn pyHKUnS e
noaxodsila 3a nedeHe Ha TeCTeHu nagenus. NpuroTBAHETO Ce M3BbPLLBA OT rOPHUSA
W JONHWS HarpeBaTenHu eneMeHTH BbB doypHaTa 1 Ypes ocurypsiBaHe Ha Bb3ayLlHa
LUMpKynaumsa oT BeHTunatopa, Koeto npuaasa nek epekt Ha nevyeHe Ha ckapa Ha
xpaHarta. [NpenopbyBa ce aa noarpeete dyypHata 3a okoro 10 MUHYTHK.

®dyHKUMA 3a nuua: Bknioysart ce TepmocTaTbT U NpeaynpeauTenHuTe CBETINHHA
nHaukaTopu Ha dypHata M 3anodyBaT paboTa NPbLCTEHOBUAHUST WU OOMNHUAT
HarpeBaTeneH enemMeHT U BEeHTMNaTopbT. Tasn yHKUMS € uaeanHa 3a nevyeHe Ha
XpaHu, kato nuua. BoauM 0o paBHOMEpHO M3nuMyaHe 3a KpaTko Bpeme. [okaTto
BEHTMNATOPBLT pasnpedens paBHOMEPHO TONnMHaTa BbB ypHaTa, AONHUAT
HarpeBaTeneH enemMeHT OCurypsiea U3nuyaHe Ha xpaHara.

@
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®DyHKUMSA 3a nevYeHe Ha ckapa: Bkniousat ce TepmocTaThT 1 NnpegynpeanTenHiTe
CBETNIMHHM UHAMKATOPU Ha dypHaTa U HarpeBaTENHUST ENEMEHT Ha cKapaTa 3ano4vsa
paboTta. Tasu pyHKUMSI Ce n3non3Ba 3a NeYeHe 1 3anMyaHe Ha XpaHu BbPXY rOpHUTE NaBuum
Ha dypHaTa. Jleko HaHeceTe onno Mo TereHaTa peLueTka, 3a Aa npegorspatuTe
3anenBaHeTo Ha xpaHarta. [locTaBeTe xpaHaTa B LieHTbpa Ha pelueTkaTta. BuHaru
noctaBsnTe TaBa Nof XpaHara, 3a a ynoBuTe kankute Ma3HuHa. lNMpenopbysa ce aa
nogrpeete ¢pypHaTta 3a okono 10 MuHyTH..

R Ve VB

A MpepynpexaeHue: MNpy neyeHe Ha rpun BpaTaTa Ha dypHata TpsbBa ga Gbae

3aTBOpeEHa, a Temnepatypara HacTpoeHa Ha 190°C

PyHKUMA “bbp3o rpunoBaHe”: TepmocTaTbT Ha ypHaTa M npeaynpeguTenHuTe
CBETNINHM LLIe CBETHAT, @ FPUNBbT U TOPHWUTE HarpeBaTeNHW efneMeHTU Le 3anoyHaT Ada
paboTat. Ta3an yHKUMS ce u3non3Ba 3a No-0bp30 MnevyeHe M 3a NeyYeHe Ha XxpaHa ¢
no-ronsima NoBbPXHOCT, HanpumMep mMeco. N3nonasante ropHute padToBe Ha dypHaTa. Jleko
n3MuMiiTe TeneHata Mpexa C Macro, 3a fa CrpeTe 3anenBaHeTo Ha XpaHaTta U nocraBeTe
XpaHa B LeHTbpa Ha pelleTkaTta. BuHarm nocrtaesavite TaBa nog xpaHata, 3a ga ynoBuTe
Kankv onvo unu masHuHa. lNpenopbyBamMe Aa 3arpeeTe npegBapuTenHo dypHata 3a OKomo
10 MUHYTW.

®yHKUMA 3a [ABOMHO M3NM4YaHe € BeHTunartop: BkniouBaT ce TepMocTaTbT U
npegynpeauTenHuTe CBETNMHHM WHAMKATOpW Ha dypHata M 3anoyBaT pabota ckapara,
FOPHWAT HarpeBaTefieH efieMeHT 1 BEHTUNaTopbT. Tasun gyHKUMSA ce M3nonssa 3a no-6bLp3o
neyeHe Ha ckapa Ha Mo-NNbTHa XpaHa U 3a U3nuuyaHe Ha XxpaHa C No-ronsMa NoBbPXHOCTHA
nnowl. [lBaTa HarpeBaTenHW efnieMeHTa W ckapaTa lie ce eHeprusvpar C nomolita Ha
BEHTMNaropa, 3a Aa ce ocurypu paBHOMEpPHO M3nuyaHe. Vsnonasavite ropHuTe naBuum Ha
dypHaTa. Jleko HaHeceTe OnMo Mo TeneHaTta pelleTka, 3a Aa NPefoTBpaTuTe 3anenBaHeTo
Ha xpaHaTa. [NocTaBeTe xpaHaTa B LeHTbpa Ha pelleTkata. BuHarn noctassavite TaBa nof
XpaHaTa, 3a Ja ynoBuTe Kankute MasHuHa. [penopbuyBa ce da noarpeete dypHaTta 3a
okono 10 MUHyTH.

R e W e

L

A MNpenynpexaeHue: MNpy nedeHe Ha rpun BpaTaTa Ha dypHata TpsbBa ga Gbae

3aTBOpeHa, a Temnepartyparta HacTpoeHa Ha 190°C.
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Tabnuua 3a roTBeHe

DYHELHA AcTuA Egg ic E}
o min.

bByTep TecTo 1-2 170-150 35-45

= Kekc 1-2 170-180 30-40
E BuckanTw 1-2 170-180 30-40
o JagywasaHe 2 175-200 40-50
Nune 1-2 200 45-50

ByTep TecTo 1-2 170-150 25-25

g Kekc 1-2-3 150-170 2535
E BuckauTH 1-2-3 150-170 25-35
E JagywaesaHe 2-1-2 175-200 40-50
Mune 1-2-3 200 45-810

bByTep TecTo 1-2-2 170-150 35-45

Kekc 1-2-3 150-170 30-40

lg BUCKBMTH 1-2-3 150-170 25-35
,.2 JagywasaHe 2 175-200 40-50
Kekc B gBe TaBM 1-4 160-180 20-40

bBanuua B gBe TABH 1-4 170-150 25-45
— MevyeHu KGTETA L 200 S-Oct
E = Mune 4 190 50-50
z £ Mbpxonu -2 200 5-25
= BugiTex L 200 5-25
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Ynotpe6a Ha guruTaneH ceH3opeH Tanmep

Qnuecanue Ha hyHKumuTe,

A ABTOMATHYHO [OTBEHE.
1%

EruHo roTeeHs.

=
f RooKMpans, Ha BYToHdTS,
q

Mode Dynruma aa, MODE

— Hawanarang Ha Taidmepa

+ YBSNU4ABANE HA TAIMERA

Hactpoika Ha BpemeTo

BpemeTto Tpsibea oa 6bae 3agageHo npeaum Aa 3anodyHeTe ga uanonssarte dypHara.
Cnepn kaTo ypenobT € CBbp3aH C enekTpuyeckara mpexa, cumonsTt ,A“ n ,,00:00
mnn ,12:00 we 3ano4yHe ga npemuresa Ha gucnnes.

1. HatucHete ,MODE" 3a 2 cekyHau, 3a ga AeaktmeupaTe 6roknpaHeTo Ha
OyTOHWUTE M TOYKaTa B CpefaTa Ha ekpaHa Lie 3anovHe 3a npuMuraea.

2. HaCTDOVITe BpeMeTO, AOKAaTO TOYKaTa npemumrea, ¢ nomMmoLjta Ha KriaBuLlnTe
”+H M ”_ll-

3. Dupa cateva secunde, punctul raméane aprins continuu.
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3. e[, HAKOJIKO CeKyHOW, TOYKaTa e crpe a npemMmmrea 1 we npoabiikKun a CBeTwn.

A BnokupaHe Ha OyToHMUTe: oOkMpaHeTo Ha OyToHWTE aBTOMATMYHO ce

aKTUBMpA aKo TauMepbT He € Bun M3Non3BaH B NPOLABbIDKEHNE HA 7 CEKyHAOMW. E

e ce NosiBM U LWe ocTaHe ceeTHan. 3a ga oTknunte OGyTOHMTE Ha Tanmepa,
HaTucHeTe W 3agpbxkte OytoHa ,MODE“ 3a 2 cekyHau. ToraBa >xenaHata
onepauusi Moxe aa 6bae n3BbpLLEHA.

HacTtpoika Ha 3ByKOBO npeaynpexaeHue 3a Bpeme

3BYKOBOTO NpeaynpexaeHne 3a BpeMe MOoXe [ia Ce HaCTPOU Ha BCEKu Yac
mexay ,00:00“ n ,, 23:59%. 3ByKOBOTO NpeaynpexaeHue 3a Bpeme e caMo C Len
npegynpexaeHne. PypHaTta HIMa a ce akTMBMpa C Tasm PyHKUKS.
1. HartucHete ,MODE". CumBonbT , 4“ Wle 3anoyHe Aa npemursa u Lie ce
nokaxe ,,000”.

2. WN3bepeTe xXenaHus BpeMeBM nepuog ¢ NnomMoLlTa Ha knasuwnte ,+*“ n -,
nokarto 4" npemurea.

3. CumBonsT ,4“ Wwe npoobimku Oa CBETW, BPEMETO Lie Obae 3anaseHo U
npegynpexaeHneTo we 6bae 3agageHo.

Korato TaiMepbT AOCTUIHE HyNa, e Npo3BYyYM NpeaynpenuTeneH 3ByK
cMMBONBLT , 4° e npemurea Ha aucnnesi. HatucHeTe Npou3BoreH KnaeuLl, 3a
Aa cnpete npeaynpeantenHus 3syk. HatucHete ,MODE" 3a 2 cekyHamn
cMMBONBLT 4 e n34yesHe 1 Ha gucnnes Wwe ce NosiBU YacOBHUK.
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MonyaBTOMaTU4YHa HacTpoMkKa Ha BpeMeTo (nepuoj Ha roTBeHe)
Tasu cyHkumsa By nomara ga rotBuTe 3a onpegeneH nepuog oT Bpeme. Moxe ga 6bae
3apgageH BpemeBu MHTepBan Mexagy 0 n 10 yaca. lNpurotBeTe xpaHaTta 3a roTBeHe U s
crnoxete BbB oypHarTa.
1. Wa3bepete xenaHata ¢yHKUMS 3a FOTBEHE W TemnepaTypaTta kaTo u3nonaeare
KOHTPOSTHUTE KOoMn4yeTa.
2. HatucHete ,MODE® pokaTo Bugute cumBona ,dur® Ha ekpaHa Ha Jgucnnes.
CumBonsT A" LLie npemurea.

3. W3beperTe xenaHusi BpeMEBW Nepuof Ha roTBEHE C MOMOLLTA Ha konyeTtaTa ,+“ 1 ,-“.

4. TeKyLLOTO BpeMe Llie ce NosiBK OTHOBO Ha ekpaHa, u cumsonuTte ,A“, n M“ we
ocTaHaT CBeTHanu.

KoraTo TanmepbT 4OCTUTHE HyMna, oypHaTa LUe Ce M3KIYM U1 L NPO3BYYUN 3BYKOBO
npegynpexaeHune. Cumsonure ,A” e npemurear. 3aBbpTeTe 1 ABETE KOHTPOSHN KonyeTa
Ha no3muusa ,0“ n HAaTUCHETE KONYETO Ha TarMepa, 3a Aa cnpeTe npeaynpeauTernHug 3ByK.
HaTtucHete ,MODE" 3a 2 cekyHOu, cMMBON®LT ,A“ Llile u3yesHe 1 TalMepbT Le NPeBKoYM
06paTHO KbM pbyYHa PYHKUUS.
MonyaBTOMaTM4Ha HacTpoWka Ha BpeMeTo (Bpeme 3a Kpam)
PyHKUMATa aBTOMATMYHO BKIOYBA (bypHaTa, Taka Ye roTBEHETO [a 3aBbpLuUM B
3agageHoTo Bpeme. MoxeTe aa HacTpouTe BpeMe 3a Kpan o 10 4yaca cnep TekyLwoTo
Bpeme OT AeHs. [puroTeBeTe xpaHaTa 3a roTBEHE U s CoXeTe BbB dypHaTa.
1. W3bepete xenaHaTta pyHKUUSA 3a rOTBEHE M TeMnepartyparta KaTto usnonssare
KOHTPONHUTE Kon4yeTa.
2. HartucHete ,MODE" pokarto Buante cumeona ,end“ Ha ekpaHa Ha gucnnes. ,A“n
TEKYLLLOTO BPEME OT [AEHS L NpeMUrear.
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3. Mlanonssante ,+“ U ,-“, 3@ 4a HaCTpouUTe XeraHoTo Bpeme 3a Kpaw.

o e Dha Ty
0500

——

4. TeKkyL0TO BpEME LLIE Ce NOSIBM OTHOBO Ha ekpaHa, cumsonute ,A“, n W we
ocTaHaT cBeTHarnwu.

0o

=2 r
~
-2
e
———

Korato TanMepbT AOCTUIHE Hyna, doypHaTa e Ce U3KITHYM U Le NPO3BY4N 3BYKOBO
npegynpexaexHne. CumeonsT ,A“ We npemurea. 3aBbpTeTe U ABETE KOHTPOSHU
KonyeTa Ha no3uuus ,0“ n HaTUCHETEe NPOM3BOSTHO KOM4ye, 3a Aa crpeTte 3ByKa.
HatucHete ,MODE" 3a 2 cekyHan, cMMBONbT ,,A“ LLIEe N34e3HE M TaMEpPDBT LWe
NPeBKNIoYM 06paTHO KbM pbYHa PYHKLMS.

HanbnHo aBTOMaTU4yHO nporpammpaHe
Tasn pyHKUMA ce n3nonaea 3a 3anodBaHe Ha roTBeHe crnea onpegeneH nepuoa
OT BpeMe U1 3a onpegerneHa NpoabmKMTENHOCT. Moxe Aa ce HacTpou Bpeme 0
23 yaca 1 59 MMHYTU cnepg TeKyLWoTo BpeMe OT aeHs. [puroteete xpaHara 3a
roTBEHE U 9 CNnoXxeTe BbB pypHaTa.
1. WN36GeperTe xenaHata yHKLMS 3a rOTBEHE U TeMnepaTypaTa Kato
N3non3BaTe KOHTPOMHUTE KonyeTa.
2. HatucHete ,MODE" gokaTto BuanTe cumeona ,dur” Ha ekpaHa. CumMBonbsT
LA LLle Npemuraa.

3. W3bepeTte xenaHus BpeMeBU Neproa Ha roTBeHe C NoMoLLTa Ha
kondyetaTa ,+“ un ,-".

- Mode =L

=
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4. HatucHete ,MODE®“ pokato Buaute cumBona ,end“ Ha ekpaHa. Bpemeto wu
cumBonute ,A“ LLe NpeMurear.

5. n3bepere xenaHoTo BpeMe 3a Kpawn KaTo uanonaeare konyertara ,+“ u ,-“.
Cumeon®sT M “ e nsyesHe. [lobaBeTe nepmoga Ha rotBeTe KbM TEKYLLLOTO BPEME OT
neHs. MoxeTte na HacTpouTe Bpeme Ao 23 yaca u 59 MuHyTH cnepg ToBa.

- Mode =
d

A\

6. TekyLLLOTO BpeME LLE Ce NOsIBU OTHOBO Ha eKkpaHa, 1 cumsonute ,A U Wwe octaHat
cBeTHanu.

PaboTHoTO Bpeme Lie 6bae M34mncneHo n oypHaTta aBTOMaTUYHO LLE CE BKIOUM,
cmBON®bT , W Lle ce NosiBM OTHOBO Ha ekpaHa, Taka Ye roTBEHETO Aa NPUKIoYM B
3agafeHoTo Bpeme 3a kpan. Korato TanmepbT OCTUrHE Hyna, oypHaTa e ce
N3KIOYN 1 e Npo3BYyYM 3BYKOBO npeaynpexaeHune n cumsonute ,A” we
npemurear. 3aBbpTeTe N ABETE KOHTPOMHM KonyeTa Ha no3uuus ,,0“ n HaTUCHeTe
NpPOM3BOSIHO KoNYe, 3a Aa cnpeTte 3Byka. CUMBONBT LUE N3YE3HE N TaUMEPDBT Le
NpeBKto4YM 06paTHO KbM pbyHa yHKumMSA. HatnucHete ,MODE" 3a 2 cekyHan,
CUMBONBT ,A® LLie M34YEe3HE U TANMEPDT LLe NPEBKIIOYN 06paTHO KbM pbyHa
dyHKUMS.

HacTtpoika Ha 3ByKa

3a ga HacTpouTe cunaTta Ha 3ByKa Ha 3BYKOBOTO NpeaynpexaeHve, 4okaTo e
nokasaH TEKYLLUNAT Yyac npes eHs, HaTUCHeTe KonyeTaTta ,+“ 1 ,-“ U ToukaTa B
cpefata Ha ekpaHa Lwe 3anoyHe ga npemurea. HatncHete ,MODE", 3a ga ce
NnoKaxe TeKyLMAT curHaneH 3Byk. Cneag ToBa, NMpu BCSIKO HATUCKaHe Ha
OyToHa ,-“, We npo3By4aBa pas3nuueH curHan. Mima Tpu pasnuMyHn Tuna
3ByKOBM curHanu. N3bepeTe xenaHua 3ByK U HE HaTUCKanTe Apyrn OyTOHW.
Cnepn KpaTko n3bpaHusT 3ByK Le 6bae 3anaseH.
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MeTanHa peweTtka EasyFix

5

1 =

+ [locTaBeTe TO3M akcecoap Ha NPaBUIHOTO MSACTO BbB BbTPELUHOCTTA Ha
dypHara.

* QOcraBeTte Han-Manko 1 cM OTCTOSIHME OT Kanaka Ha BeHTunaTopa.

+ bbaete BHMMATENHW NpW U3BaXgaHe Ha CbAOBE 3a rOTBEHE WU/UNK akcecoapwu
oT ypHaTa. HaropelweHuTe MNOBbPXHOCTM WM XpaHa MoraT Aa MPUYUHAT
n3rapsHus.

* AkcecoapuTe morat ga ce gecdopmupat ot TonnuHata. Cneg kaTo ce oxnagsr,
TEXHUAT NbPBOHAYaneH BbHLIEH BUA

1 KayecTBa Le 6baaT Bb3CTaHOBEHW.

+ TaBute n MeTanHuTe peweTkn morat Aa 6baaT NocTaBsAHM Ha BCAKO OT HMBATa
mexay 1 um 5.

*  TeneckonuyHuTe perncy morat ga 6bagar nocrtaesHn Ha HmBa T1, T2, 3, 4, 5.

*  Hwueo 3 ce npenopbyBa Npu roTBEHE HaA €4HO HUBO.

*  M3nonsBaHETo Ha HMBO T2 € NpPenopbyMTENHO MPU rOTBEHE Ha €OQHO HMBO C
MOMOLLITA Ha TENECKOMNMUYHN PErICU.

*  Pewertkara 3a wunw TpsibBa ga 6bae noctaBeHa Ha HUBO 3.

* Hueo T2 cnyxu 3a noctaBsiHe Ha peLleTka 3a LWL C TeNecKonU4HN pericu.

MnuTtka TaBa
[bvnbokaTa TaBa e Han-gobpe Aa ce M3non3ea 3a neyYeHe Ha cnagkuwu. Noctaeerte

TaBaTa B KOWTO U Ja e padT M 9 HaTUCHEeTe JOoKpaW, 3a Ja ce yBepuTe, 4e e
nocTaBeHa npaBusHO.
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PeweTbyHa ckapa
PeweTtbyHaTa ckapa e Han-gobpe ga ce nsnonsea 3a nevyeHe nnun 3a obpaborka Ha
XpaHu B CbA0OBE, NOAXOAALN 3a pypHa.

A NMPEAYNPEXOEHWUE: MNocTtaBeTe NpaBuiHO pelleTkaTta B CbOTBETHUS padT
BbB (pypHaTa n 9 HaTUCHETEe AOKpaW.

KonekTopbT 3a Boaa

B HskouW criyyam npu rotBeHe MOXe Ja ce MOSIBU KOHOEH3 Ha BbTPELLUHOTO CTbKI0
Ha BpaTtaTa Ha (pypHaTta. ToBa He € HEN3NpaBHOCT Ha NPoayKTa.

OTBOpeTe BpaTata Ha dypHaTa B NO3MUmUsA 3a NedYeHe 1 1 OCTaBeTe B Ta3n No3nums
3a 20 cekyHAOM.

Boparta wwe ce nsteye B Konektopa.

Oxnapgete pypHaTa 1 n3bbpLueTe BbTPELHOCTTa Ha BpaTaTta CbC Cyxa Kbpna. Tasu
npouenypa Tpsbea aa ce npunara peaoBHo.

s
Ty

s
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A NPEAYNPEXOEHWUE: W3knioyeTe ypefa v ro octaBeTe da ce oxnagu npegu
Nno4YncCTBaHe.

O6Wwm MHCTPYKUUN

* [lpean ga wsnonseate NoYMCTBaLM MaTepuwanu 3a ypega, NpoBepeTe ganu Te ca
noaxogsLm n ganu ce npenopbyBaT OT NPON3BOAMTENS.

*  Wsnonsegante kpemooOpasHM WM TEYHU MOYUCTBALLM NpenapaTtn, KOUTO He
cbabpxaT yactuum. He nsnonseante cbabpxawy coda KayCTuK KpeMmoBe (KOPO3MBHM),
abpasmBHM nouncTBaLM Nyapu, rpydoun TenyeTta unm TBbPAN MHCTPYMEHTU, Thbi KaTo ToBa
MOX€e Ja NOBpeayn roTBapCUKTE MNOBbPXHOCTH.

O He vanonssaiite noyncTBaLuuM npenapaTun, KOUTO CbabpXKaT YacTuMUW, Tbi KaTto Morat
Aa HagpackaT CTbKII0To, eMannupaHuTe unu 6osgmcaHmn Yactm Ha ypeaa.

*  AKo MMa npenuBaHe Ha TEYHOCTU, NOYMCTETE He3abaBHO, 3a Aa M3berHete noepena
B Yactute. He uanonaeanTte napovncTayku 3a NOYMCTBaAHE Ha YacTu OT ypeaa
MouyncTBaHe Ha BbTpeLWHOCTTa Ha chypHaTa

* BbTpelHocTTa Ha emannupaHmTe ypHU ce nouncTea Han-gobpe, korato dypHaTa
e Tonna.

 bbvpwerte dypHata ¢ mMeka Kbprna, HaTorneHa BbB BOAA C Mpenapar cneq Bcdka
ynotpeba. Cnep ToBa n3dbpuiete oypHaTa OTHOBO C BriaXXHa Kbpna U 9 NOACYLUETE.

* Moxe ga ce HamoXu ga M3Mona3eare TEYHW MOYMCTBALLM MaTtepuanu 3a MbiHO
noymcTBaHe Ha ypHaTa.

MouncrTBaHe Ha ra3oBuUsi KOTJIOH

*  PepgoBHO novncTBanTe ra3zoBus KOTMOH.

*  K3BapgeTe onopute Ha KOTNOHA, KanavykmuTe U KOPOHUTE Ha FOPENKMTE Ha KOTTOHMUTE.
*  K30bpLueTe NOBLPXHOCTTA HA KOTIIOHA C MeKa Kbpna, HaTorneHa B pa3TBop

Ha npenapart 3a cbaoBe. Cnen ToBa n3bbplueTe oypHaTa OTHOBO C BaXHa Kbpna v s
noacyLieTe.

*  MamninTe N n3NakHETE KanadykMTe Ha ropekrakuTe Ha KOoTrnoHa. He ru octaeanTe
BnaxHu. MNoacywete He3abaBHO CbC Cyxa Kbpna.

*  YBepeTe ce, Ye BCUYKM YacTu ca CrrobeHn NpaBuIHO creq NoYMCTBaHETO.

+ [loBbpxHOCTTA Ha onopuTte 3a TWraH MoraT ga Cce HagpackaT C BpPeMeTo u
ynotpebaTa. ToBa He e Npon3BOACTBEH AedhekT.

O He nsnonssaiite MeTanHN rb6Y 3a NOYMCTBAHE Ha KOS [a e 4acT OT KOTnoHa. YBepeTte
ce, Ye B TOpeENKMTE He € MNpPOHWKHana Boga, TbMA Kato ToBa MOXe Aa OGnokupa
NHXXEKTOpWUTE.

MouncTBaHe Ha CTHLKIIEHUTE 4YacTun

* PepnoBHO noyncTBanTe CTbKMNEHUTE YacTu Ha ypeda.

* MsnonseanTe npenapar 3a NOYMCTBaHE Ha CTbKMO, 3a Ja NOYUCTUTE CTbKMNEeHUTe
YyacTun OTBbH 1 OoTBbTPE. Cnep ToBa n3nnakHetTe gobpe 1 NoAcyLleTe CbC Cyxa Kbpna.
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NMouucTBaHe Ha emannUpaHUTe YacTu

*  PepoBHO NoyncTBanTe eMannmMpaHuTe 4actu Ha ypeaa.

*  W3bbplieTe emannMpaHuTe YacTu ¢ Meka Kbpna, HaTorneHa BbB BOAEH

pa3TBOp Ha npenapar 3a noyncTeaHe Ha cbaose. Crieq ToBa rM U3bbpLleTe OTHOBO
C BnaXkHa Kbpna v nogcylere.

@ He nouynctBanTe emamnupaHuTe 4acTu, ako BCe OLle ca HaropelleHn oT

rotBeHe. He ocrtaBsainTe ouert, kKade, MnsKo, Cor, Boda, MMMOH UM AOMaTeH COK
BbpXy EMannMpaHnNTE YacTu 3a NPOSBbIPKUTENHO BPEME.

MouncrTBaHe Ha YacTUTe OT HepbXAaema CTOMaHa (ako Mma TakuBa)

*  PepoBHO NoyncTBamTe YacTuTe OT HEpbXAaemMa CToMaHa Ha ypeaa.

*  W3bbplete yacTuTe OT HepbXaaema CTOMaHa C MeKa Kbpna, HaTorneHa BbB
BOAEH pa3TBOp Ha npenapar 3a NoyncTBaHe Ha cbaoBe. Cnea ToBa NOACYLIETE CbC
cyxa Kbpna.

@ He noumncTBaiTe 4acTuTe OT HepbXaaema CToMaHa, ako ca Bce OlLie ropeLy ot

rotBeHeTo. He octaBsnTe oueT, kade, MNSKO, Con, BoAa, JIMMOH UM AOMaTEeH COK
BbpXYy YacTUTE OT HEpPBXKOAEMa CTOMaHa 3a NPoabIPKUTENHO BPEME.

KatanutuyHo noyncrBaHe

B KyxvHaTa Ha doypHaTa MMa MOHTMPaHW KaTanuTnyHn obwmekn. ToBa ca CBETNUTe
naHenu ¢ MaToBO NOKPUTUE OTCTPaHU W/MUNK NaHena ¢ MaTtoBO MOKPUTWE B 3aaHaTa
yacT Ha gypHaTta. Te paboTdaT, KaTo cbbUpaT BCAKAKBM Ma3HMHU U OCTaTbUW OT
Macro no BpeMe Ha rotBeHe.

O6wmBKaTa ce camono4ncTea, kato abcopbupa MasHMHM U Macrna 1 rm uarapst o
nenen, KOWUTO cnea ToBa Moxe Aa 6bae NecHO OTCTPaHeH OT AbHOTO Ha oypHaTa ¢
BnaxkHa kbprna. ObLlwmBkaTa TpsioBa

Aa e nopecrta, 3a ga 6vae edektmBHa. OOwmBkata Moxe ga ce obe3usetu C
TeyeHne Ha BpeMmeTo.

AKO ce pasnee ronsiMo KONmMyecTBO MasHMHA BbpXy obliuBkaTa, ToBa MOXe Aa
Hamanu ecbekTMBHOCTTa 1. 3a Aa npeogoreeTe T03n Npobnem, HacTponTe ypHaTa
Ha MakcumarnHa Temnepartypa 3a okono 20 - 30 muHyTn. Cnea kato
dypHaTa ce oxnagu, n3bbpLuete AbHOTO Ha (pypHaTa.

He ce npenopb4Ba pbYHO NOYMCTBAHE Ha KaTtanuTuyHuTe obsuBkW. NMoBpeaa we
Bb3HMKHE, aKo ce u3nona3sa rb.ba OT CTOMaHeHa BaTa, HarnoeHa CbC carnyH OT Unn
Apyr abpasue. B gonbnHeHve, He npenopbyBaMe M3MNOM3BaHETO Ha aepO30SiHU
noyncTBalM npenapatn Bbpxy obwmskute. CTeHUTE Ha KatanuTuyHata obLlumBka
MOXe [fa CcTaHaT HeedeKTMBHM nopagu npekaneHo KOMMYecTBO Ma3HWHa.
ManuwHata masHMHa MOXe fa ce OTCTpaHu C MeKa Kbpra unu rbba, HanoeHa ¢
ropewa Boga, M UMKbBT HA NOYUCTBAHE MOXE [a Ce M3BbPLLM, KAaKTO € OnmncaHo
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OTCTpaHﬂBaHe Ha KaTanuMTU4HaTa oGLUMBKa

3a pa OTCTpaHUTE KaTalnTtun4dHata obLnBKa, OTCTpaHEeTe BUHTOBETE, NMpuUabpXalin
BCEKU KaTaliMTU4eH naHen KoM cbypHaTa.

CBansiHe Ha BpaTaTa Ha doypHaTa

Mpeoun aa nodncTuTe CTHKIOTO Ha BpaTtaTa Ha dypHaTta, TpsabBa ga cBanuTe Bpartata
Ha (pypHaTa, KakTo € nokasaHo no-gony.
1. OTBOpeTe BpaTaTa Ha (pypHarTa.

3. SaTBopeTe Bpartarta, AOKaTto TA NOYTKU [JOCTUrHe HanbJIHO 3aTBOPEHOTO
nonoxeHme n n3eBageTe Bpartara, Kato A uaabpnare KbM Bac.
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OTcTpaHsiBaHe Ha TeneHusi padpT
3a fga oTcTpaHuTe TeneHaTa pelueTka, ApblnHETe TeneHaTa peLleTka KakTo € nokasaHo
Ha courypaTta. Cneg kato 9 ocsoboaute oT ckobuTte (a) A NoBAUrHETE Harope.

OTcTpaHsiBaHe Ha BbTPELUHOTO CTLKIO

Mpeaun nouncTBaHe TpsibBa fa OTCTPaHWUTE CTBKIIOTO Ha BpaTtaTa Ha dypHaTa, KakTo e
nokasaHo no-gony.

ByTHeTe cTbKNOTO MO Nocoka Ha B u ro oceobogete oT dmkcnpawata ckoba (x). ApbnHeTte
CTBKIIOTO HaBbH MO NOCOKa Ha A.

3a ga noctaBuTe 06pPaTHO BLTPELLUHOTO CTHKIO:
1. ByTHeTe CTBLKNOTO KbM U Nof oukcupallarta ckoba (y) no nocoka Ha B.

2. TlocTtaBeTe CTBKMIOTO NoA uKcupallara ckoba (x) no nocoka Ha C.

MopapbxKa

A NPEAYNPEXOEHUE: lMopapbxkata Ha ypega TpaAbBa ga ce um3BbpliBa OT
YMbHOMOLLEH CEPBU3EH TEXHUK UK KBanMdumumpaH TEXHUK.

CmsHa Ha namnara Ha ¢ypHaTa

A NPEAYNPEXOEHWE: MNpean novynctBaHe M3KOYETE ypeaa u ro octaBeTe Ada ce
oxnaaw.

*  V3BapgeTe CcTbKNeHara newia, cnea KoeTto u3BageTe KpyLukara.

* [loctaBeTe HoBa Kkpywka (yctonymsa Ha 300 °C) Ha msacToTo Ha cTapata (230 V,
15-25 Watt, Tun E14).

+ CwmeHeTe cTbkneHarTa newa, dypHata Bu e rotosa 3a ynotpeba.

o KpywkaTta e npegHasHadyeHa cneumanHo 3a ynotpeba B OOMakMHCKM ypeaun 3a
rotBeHe. He e nogxoasiy 3a OCBETNEHNE HA CTauTe B JoMa.
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Ako Bce owle umaTe npobrnem ¢ ypega crieq NpoBepka Ha OCHOBHMTE CTbMKW 3a
OTCTpaHsiBAHE Ha HEU3NPaBHOCTU, Ce CBbPXKETE C YMbIIHOMOLLEH CEPBU3EH TEXHUK
MU KBanuuLUMpaH TEXHNUK.

Mpo6nem

Bb3moxHa npuunHa

PeweHune

dPypHaTa He ce BKoYBa.

Enektpo3axpaHBaHeTO € U3KI4eHO.

MposepeTe Aanu uma 3axpaHsaHe.

OcBeH ToBa npoBepeTe Aanu paboTat APyrute KyxHeHCKn ypeau.

Hama HarpsaBaHe unu

pypHaTa He ce 3aTonns.

ByToHBT 3a TeMnepaTypa Ha hypHaTa He e HaCTPOeH

npaBunHo.

BpartaTta Ha cpypHaTa e oTBOpeHa.

lMpoBepeTe ganun 6yTOH'bT 3a ynpasneHune Ha TeMmnepartypara Ha

(pypHaTa e HacTpoeH NpaBuIHO.

OcBeTneHneTo BbB
cbypHaTa (aKo e HannyHo) He

paboTu.

W3ropsina namna.

MpeKbCHATO UMK U3KITIOYEHO eNnekTpo3axpaHBaHe.

CmeHeTe namnaTa B CbOTBETCTBUE C WHCTpyKUUNnTE.

YBepeTe Cce, Ye 3axpaHBaHeTOo € BKIK0YEeHO B CTEHHUA KOHTaKT.

[oTBEHeTO €
HepaBHOMEpHO BbB

bypHaTa.

INaBuuunTe Ha cbypHaTa ca pa3nonoxeHun

HenpaBuIHo.

[MpoBepeTe ganu ce u3nonaea npenopbyBaHaTa TemrnepaTtypa u
no3vuus Ha nasuuata.He oTBapsiTe 4ecTo BpaTaTa OCBEH ako He
roTBUTE HELLO, KoeTo TpsibBa Aa 6bae o6bpHaTo. AKO OTBapsATe
BpaTaTa YecTo, BbTpellHaTa TemMnepaTtypa Lie eno-Hucka 1 Toa

MOXe [a noBrinse Ha peaynitataoT roTBeHeTo.

BytoHuTe Ha Tarimepa He
moraT aa 6baaT HaTUCHaTK

NpaBuIHo.

Mma uyxaa maTepusi, 3axsaHaTa Mexzay 6yToHnte

Ha Tanvepa.

Mogen cbc CeH3opeH ekpaH: UMa Briara o

KOHTPOITHUA NaHern.

HacTpoeHa e dyHKkuusiTa 3a 6nokvpaHe Ha ByToH.

OTCTpaHeTe Yyxgarta matepua un onvTanTe OTHOBO.
I'IpemaXHeTe BrnaraTa u onuTanTe oTHOBO.

lMpoBepeTe ganu e HacTpoeHa PyHKUUsiTa 3a GrokmpaHe Ha ByToH.

BeHTnaTopbT Ha pypHaTa

(aKko e Hanu4eH) e LWyMeH.

TNaBvumnte Ha pypHaTa BUGpUpaT.

lMpoBepeTe fanu pypHaTta e HMBenupaHa.

I'IpoaepeTe Aanun naBuuuTe NN HAKakBu roTBapcku Cbaose

BUOPMPAT WM Ca B KOHTAKT CbC 3aflHUS MaHen Ha ypHara.

TpaHcnopTupaHe
Ako e HeobxoouMOo Aa TpaHcrnopTuparte NpoaykTa, U3non3sanTe opurMHanHaTa ornakoBka
N ro HOCeTe B opurnHanHata kytus. Cnegsante MHCTPYKUMUTE 3@ TpaHCNopTUpaHe Ha
onakoBkaTta. 3anenete BCUYKM OTAEMNHW 4YacTuM KbM MPOAYKTa, 3a fa npenoTspaturte
noBspeaa no BpeMe Ha TpaHCcrnopTupaHe.
AKO He pasnonarate C opurMHanHaTa ornakoBKa, MOAroTBeTE KYyTWUS 3a HOCEHe Taka, 4ve
ypeabT U 0COBEHO BLHLLUHMTE MY NOBLPXHOCTU, Aa Ca 3alMTEHN OT BbHLUHM OMacHOCTH.
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M3xBbpAsHe Ha OTNagbLMTe NO HAUMH, OTFTOBOPEH 3a OKONIHATa cpega
MozKkeTe ga NOMOrHeTe 3a ONa3BaHETO Ha OKoJ/IHaTa cpeaal
Mons cnassaiTe MmecTHWUTe pasnopesbu: Mpeaaiite HePYHKLMOHMPALLOTO enekTpuyecko obopyasaHe

Ha LeHTbP 3a cbbupaHe Ha OTNaAbLM OT eNekTpuyecko obopyasaHe.

HEINNER e pernctpupaHa mapKka Ha komnaHuata Network One Distribution SRL. OctaHanute
TbProBCKM MapKM M HaMMeEHOBaHMATA Ha MPOAYKTUTE Ca TbProBCKM MapKU WUAU PeructpmpaHu

TbProBCKM MapKM Ha CbOTBETHUTE UM NPUTEKATENIN.

HuTo egHa YacT oT cneunduKauumTe He Mmoxe Aa 6bae Bb3NPOM3BEXKAAHA NOJ KakBaTo U Aa e
dopma waM cpencTso, WM UM3Mos3BaHA 3a MNOJlyYaBaHe Ha MNPOM3BOAHM KaTo MpPeBOAM,
TpaHcdopmaumm man agantaumm, 6e3 npeaBapuUTENHOTO Cbriacue Ha KomnaHusata NETWORK

ONE DISTRIBUTION.
Copyright © 2013 Network One Distribution. Bcvyku npasa 3anaseHu.

www.heinner.com, http://www.nod.ro

http://www.heinner.com, http://www.nod.ro

N

C€

To3un NPOAYKT € MNPOEeKTUpaH u npomsseaeH B CbOTBETCTBME CbC CTAaHOAPTUTE U HOPpMUTE Ha

EBponeiickaTa obwHoCT.

BHocuTen: Network One Distribution
yAn. Mapyen AHRy No 3.5, byKkypeL, PymbHua

Ten.: +40 21 211 18 56, www.heinner.ro, www.heinner.com
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BEEPITHETO SUTOK
Modell: HBO-V659GCDRC-IX

o Beépithet6 sutdk
e Energiaosztdly: A
e Urtartalom: 69 L
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Koszonjiik, hogy ezt a terméket valasztotta!

B -,

A késziilék haszndlata el6tt olvassa el figyelmesen a haszndlati kéziknyvet, és Grizze meg késébbi
tanulmdnyozdsra.

A kézikbnyvet azért szerkesztettiik, hogy rendelkezésére bocsdssunk a késziilék lizembe helyezésére,
haszndlatdra és karbantartdsdra vonatkozo minden sziikséges utasitdst a.

A késziilék helyes és biztonsdgos haszndlata érdekében, az lizembe helyezés és haszndlat el6tt kérjlik,
olvassa el figyelmesen a haszndlati kézikényvet.

“ J

. AZ ON CSOMAGIJANAK TARTALMA J

> Beépithetd siit6k
n > Haszndlati kézikonyv

> Garancialevél

N

Icon Type Meaning

A FIGYELMEZTETES Sulyos, akar halalos sérilés veszélye

& ARAMUTES KOCKAZATA Veszélyes fesziiltség kockazata

A TOZ Figyelmeztetés; Tlzveszélyes / gyllékony anyagok
& FIGYELEM Sérulés vagy anyagi kar kockazata

o FONTOS / MEGJEGYZES A készilék helyes izemeltetése
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BIZTONSAGI UTASITASOK

+ Késziléke hasznalata el6tt alaposan olvassa at az egész Utmutatot és drizze meg
az utmutatét kdnnyen elérhetd helyen a késdbbi esetleges tdjékozddashoz.

« Ez az Utmutatd egynél tdbb modellhez késziilt, ezért megeshet, hogy az On
készlléke nem rendelkezik az dsszes targyalt funkcioval. Ezért fontos, hogy

a kezelési Utmutat6 olvasasakor kilonos figyelmet szenteljen a szamadatoknak.

Altalanos biztonsagi figyelmeztetések

* Akeészlléket 8. életéviket betdltott gyermekek hasznalhatjak és korlatozott fizikai,
érzékszervi vagy szellemi képességli személyek vagy tapasztalattal, ill. ismerettel
nem rendelkez® személyek csak akkor hasznalhatjak, ha felligyeletiik biztositott, vagy
a készllék biztonsagos hasznalatat nekik elmagyaraztak, és az esetleges veszélyeket
megértették. Soha ne engedjen gyerekeket a készllékkel jatszani! A tisztitast és
karbantartast nem végezheti felligyelet nélkili gyermek.

A FIGYELMEZTETES: A készillék és annak hozzaférhetd alkatrészei hasznalat
kdozben felforrosodhatnak. Ovatosnak kell lenni, hogy elkeriilije a forré
elemek megérintését. A 8 évesnél fiatalabb gyermekeket tavol kell tartani,
hacsak nem vigyaznak rajuk folyamatosan.

AAFIGYELMEZTETES: Tilizveszély: Ne taroljon semmit a fézofeliileteken.

A A\ FIGYELMEZTETES: Ha a felillet megrepedt, kapcsolja ki a készlléket az
esetleges aramutés elkertulése érdekében.

* Ne miikddtesse a késziiléket kilsé idbzitével vagy kilsé tavirdnyitoé rendszerrel.

« Hasznalat kbzben a késziilék felmelegszik. Ugyelien ré, hogy ne érjen a forro

részekhez a suté belsejében.

+ Afogantyuk rovid haszndlat utan felforrésodhatnak.

* Ne haszndljon durva suarolészert vagy surolészivacsot a sutbajtdé lUvegének és

mas fellletének tisztitAsahoz. Megkarcolhatjak

a fellleteket, ami az ajtélveg Osszetdréséhez vagy a fellletek karosodasahoz

vezethet.

* Ne hasznaljon a készulék tisztitasahoz gbzsugaras tisztitogépet.

/A MAFIGYELMEZTETES: Az aramiités elkeriilése érdekében a lampa cseréje
elétt ellendrizze, hogy a készllék ki van-e kapcsolva.

A VIGYAZAT: Sutés vagy grillezés kozben egyes elérheté alkatrészek

felforr6sodnak. A hasznalatsoran tartsa tavol kisgyermekét a késziiléktol.

« Készilékét az érvényes nemzeti és nemzetkdzi szabvanyoknak és el6irasoknak
megfeleléen gyartottuk.

» Beszerelés el6tt gy6z6djon meg réla, hogy a helyi szolgaltatas feltételei (a gaz
tipusa és a gaznyomas vagy a villamos feszliltség és frekvencia), valamint a készulék
miszaki adatai megfelelnek egymasnak. A készllék milszaki adatait megtalalja a
cimkén.
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* A karbantartasi és szerelési munkakat csak az arra jogosult szakképzett szereld
végezheti. A hivatalos engedély nélkili szerel6 altal végzett beszerelési és javitasi
munkak veszélyt jelenthetnek. Tilos a készlilék milszaki jellemzbit barmilyen médon
megvaltoztatni vagy moddositani. A nem megfelelé6 f6z6lapvédbk baleseteket
okozhatnak.

/A VIGYAZAT: Ez a késziilék étel készitésére és kizarélag beltéri haztartasi
hasznalatra készilt. Tilos méas célra haszndlni, illetve méas olyan célra
hasznalni, mint példaul nem-haztartasi cél, vagy kereskedelmi cél, illetve
flités.

*  Asutéajto fogantyut ne hasznalja a készllék felemelésére vagy mozgatasara.

«  Minden lehetséges intézkedést megtettiink az On biztonsaga érdekében. Mivel az

Uveg eltorhet, ezért legyen kildndsen ovatos takaritds kbzben, hogy ne sértse meg a

feluletét. Ugyeljen ra, hogy ne verje vagy Usse az Uveg fellilethez a kiegészitoket,

edényeket.

« Ugyeljen arra, hogy a tapkabel ne legyen beszorulva vagy sériilt a telepités soran.

Ha a tapkabel sérilt, a veszély elharitdsa érdekében a gyartonak, a hivatalos

markaszervizének vagy hasonléan képzett szakembernek kell kicserélnie.

* Ne engedje gyermekét a sutéajtéra maszni, vagy radlni, amikor nyitva van.

* Agyermekeket és allatokat tartsa tavol ettdl a késziléktol.

Figyelmeztetések beszereléshez

* Akészulék teljes beszerelése el6tt ne hasznalja azt!

* A készlléket hivatasos szakembernek kell beszerelnie. A gyartd6 nem vallal
felel6sséget semmilyen karért, ami hibas elhelyezésbdl és jogosulatlan személy altali
beszerelésbdl ered.

* Kicsomagolaskor ellenérizze, hogy a késziulék nem sériilt meg szallitds kdzben.
Barmilyen sériilés esetén a késziiléket ne haszndlja, és azonnal hivjon egy képzett
szerel6t. A csomagolashoz felhasznalt anyagok (nylon, tiz6kapcsok, hungarocell,
stb.) veszélyesek lehetnek a gyerekekre, ezért 6ssze kell gydjteni, és azonnal ki kell
dobni 6ket.

* Védje készilékét a kornyezeti hatdsoktdl. Ne tegye ki olyan hatasnak, mint
napsuités, esd, ho, por vagy erds para.

A készilék korul léevé barmilyen anyagnak (azaz szekrényeknek) legalabb
100°C-os hémérsékletnek kell ellenéllnia.

*+ A tulmelegedés elkerllése érdekében a késziléket tilos diszajt6 mogott
felszerelni.
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Hasznalat kozben

A siuté els6 hasznalatakor enyhe szagot érezhet. Ez teljesen normadlis, és a
melegité elemek szigetel6 anyagai miatt van. Azt javasoljuk, hogy mielétt el6szor
hasznalja a siUt6t, hagyja Uresen és allitsa maximalis hémérsékletre 45 percig.
Ugyeljen arra, hogy a kornyezet, ahova terméket telepitették jol szell6zzon.

« Ovatosan nyissa ki a siité ajtajat siités kézben vagy utan. A siitébdl szarmazé
forrd g6z égési séruléseket okozhat.

* A készulék mikodése kdzben ne tegyen gyulékony vagy éghetdé anyagokat a
kdzelébe.

* Mindig hasznaljon kesztylt az ételek sUt6b6l torténd  kivételekor,
visszahelyezésekor.

A sitét semmilyen korilmények kozott ne bélelje ki aluminiumfdliaval, mert
tulmelegedhet.

* Sités kdzben ne helyezzen edényeket vagy sut6talcakat kozvetlenil a siitd
aljara. Az alap nagyon felforrésodhat, és a termék karosodhat.

0& Ne hagyja orizetleniil a siitét, ha szilard vagy folyékony olajok

hasznalataval f6z. Extrém hevitési koriilmények k6zo6tt lAngra kaphatnak. Soha
ne 6ntson vizet az olajok altal okozott langra, ehelyett kapcsolja ki a siitét, és
takarja le az edényt a fedéllel vagy tiizall6 takaréval.

+ Ha aterméket hosszu ideig nem hasznalja, kapcsolja ki a f6kapcsolét.

*  Gy6zb6djon meg réla, hogy hasznalaton kivil a szabalyozék mindig a ,,0" (leallitott)
allason vannak.

«  Atepsik megdélhetnek kihtizaskor. Ugyeljen arra, hogy ne 6ntson ki és ne ejtsen
le forrd ételt, mikdzben azt kihiizza a siGt6bol.

* Ne helyezzen semmit a suté nyitott ajtajara. Ez kiegyensulyozatlansagot okozhat
a sutében, vagy karosithatja az ajtot.

* Ne teritsen, vagy fuggesszen torolkdzdket, konyharuhdkat, vagy mas textilt a
készllékre, vagy fogantyujara.

Tisztitas és karbantartas kdzben

+  Miel6tt barmilyen tisztitasi vagy karbantartasi miveletet elvégezne, ellenérizze,
hogy a készulék ki van-e kapcsolva.

* Ne tavolitsa el a szabalyozokat a kezel6panel tisztitasahoz.

* Készuléke hatékonysaganak és biztonsagos mikodésének megbrzése
érdekében javasoljuk, hogy csak eredeti alkatrészeket hasznaljon és csak a hivatalos
markaszervizzel végeztesse el a szilkséges javitasi munkékat.
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0 Fontos: A termékhez val6 specifikaciok valtozoak, és az On késziilékének kilsé

megjelenése eltérhet az aldbbi abrakon lathatétél.

Alkatrészek listaja

) 1. Kezel6panel
[ N — 2 3. Sutéajtéd
3
Kezel6panel

g I

4. 1d6zitd
5. Sutd kezelégombja
6. Sutd termosztat gomb

87



http://www.heinner.com/

www.heinner.com

A FIGYELMEZTETES: A késziilék beszerelését markaszerviz munkatarsanak
vagy szakképzett villanyszerelének kell elvégeznie a jelen Gtmutaté utasitasai
szerint és az aktudlis helyi szabalyozasok betartasaval.

* A helytelen beszerelés sérilést vagy karosodast okozhat, amiért a gyartd6 nem
vallal felel6sséget és amire a garancia nem vonatkozik.

+ Beszerelés el6tt gy6z6djon meg réla, hogy a helyi szolgaltatds feltételei
(elektromos feszlltség és frekvencia), valamint a készllék kovetelményei
megfelelnek egymasnak. A készulék beallitasi kovetelményeit megtalalja a cimkén.
+ A felhasznalas helye szerinti orszag hatalyos el6irasait, jogszabalyait és
szabvanyait be kell tartani (biztonsagi el6irasok, az el6irasoknak megfeleld
Gjrahasznositas, stb).

Utasitasok a beszerel6 szamara
Altalanos utasitasok

+ Miutan eltavolitotta a csomagoléanyagot a készllékrél és tartozékairdl,
gy6z6djon meg réla, hogy a készilék nem sérilt. Ha barmilyen sérilést tapasztal,
ne hasznélja a készuléket és forduljon azonnal a hivatalos markaszervizhez, vagy
egy szakképzett villanyszerel6hoz.

» Ellenérizze, hogy nincs a kézelben olyan gyulékony vagy égheté anyag, mint
példaul fiiggdny, olaj, ruhak, stb, amely langra kaphat.

* A készilék kozelében lévé munkalapnak és butornak olyan anyagbdl kell
készlnie, amely 100°C folotti hémérsékletnek is ellenall.

* Akészuléket nem szabad kdzvetlenll mosogatogép, hiits, fagyasztd, mosdgép
vagy ruhaszarit6 folé szerelni.

A készilék beszerelése

A készilékek beszerel6 készlettel vannak ellatva és a megfelelé méreti
munkalaphoz szerelhetdk. A f6z6lap és a siutd beszerelésének méretei az
alabbiakban talalhatok.

A (mm) 557 min./max. F (mm) 560/580
B (mm) 550 min. G (mm) 555

C (mm) 595 min. H/I (mm) 600/590
D (mm) 575 min. J/K (mm) 5/10

E (mm) 574

88



http://www.heinner.com/

www.heinner.com

* Az elektromos csatlakozas létrehozasa utan a sitét elére tolva helyezze be

a szekrénybe. Nyissa ki a sit6 ajtajat és helyezzen 2 csavart a suté keretén talalhato
furatba. Hizza meg a csavarokat, amikor a termék kerete hozzaér a szekrény fa
fellletéhez.
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Elektromos csatlakozas és biztonsag

A FIGYELMEZTETES: A készilék elektromos bekotését markaszerviz

munkatarsanak, vagy egy szakképzett villanyszerel6nek kell elvégeznie a jelen
Utmutaté utasitésai szerint, az érvényes helyi eldirasokat betartva.

A FIGYELMEZTETES: A KESZULEKET FOLDELNI KELL!

+  Miel6tt a késziiléket csatlakoztatndk az aramellatashoz, ellendrizni kell, hogy

a készilék feszultségének névleges adatai (a készilék azonosito tablgjara van
bélyegezve) megfelelnek-e a rendelkezésre all6 haldzati fesziltségnek és a haldzati
elektromos vezetékek képesek kezelni a készlilék teljesitményét (szintén lathatd az
azonosito tablan).

» Abekoétéshez csak szigetelt vezetékeket haszndljon. A helytelen bekotés
karosithatja a készilléket. Ha a halézati vezeték sérilt és ki kell cserélni, ezt

csak szakképzett személy végezheti el.

* Ne hasznéljon adaptereket, elosztdkat és/vagy hosszabbitot.

» A tapkabel legyen tavol a készilék forro részeitdl és tilos meghajlitani vagy
dsszenyomni. Maskulonben a vezeték megsérilhet, ami zarlatot okoz.

+ Ha a készlléket nem csatlakozoval kétik a halézatba, a biztonsagi el6irdsok
betartasa érdekében mindenpdlusu levalasztot kell alkalmazni (legalabb

3 mme-es érintkezd tavolsaggal).

«  Akésziléket 220-240 V~ tapellatasra tervezték. Ha az On tapellatasa

ettél eltér, vegye fel a kapcsolatot hivatalos markaszervizzel vagy képzett
villanyszereldvel.

« Atapkébelnek (HO5VV-F) elegendd hosszunak kell lennie, hogy csatlakoztassa
a késziléket.

*  Abiztositéknak kdnnyen elérhetének kell lennie a f6z6lap beszerelése utan is.

«  Ellenérizze, hogy minden csatlakozas megfeleléen meg van-e hdzva.

+ ROgzitse a tapkabelt a kabelbilincsbe, majd zérja le a fedelet.

» Akapcsolédoboz csatlakozas a kapcsolédobozon talalhaté.

Barna Sarga+Zold

90



http://www.heinner.com/

www.heinner.com

A suté kezelése

Sité kezelégombja

Forditsa el a gombot a kivant sitési funkcionak megfelel§ jelhez. A kilénb6z6
funkcidk ismertetését lasd a ,Suté funkciok” részben.

Sité termosztat gomb

A sltési funkcio kivalasztasa utan forgassa el ezt a gombot a kivant hémérséklet
bedllitasahoz. A sutd§ termosztat jelzéfény felkapcsol, amikor a termosztat
mikodésben van melegitéskor vagy a hémérséklet fenntartasakor.

Siité funkciok

Sitoé lampa: Csak a sitd vilagitas kapcsol be. A f6zési funkcié alatt bekapcsolva
marad.

Kiolvasztas funkci6: Bekapcsolnak a sité figyelmeztetd jelzései, a ventilator
miikddésbe lép. A kiolvasztas funkcid hasznalatahoz helyezze a fagyott ételt

a sutd tepsijére alulrél a harmadik helyre. Ajanlott egy Ures tepsit helyezni a
kiolvasztani kivant étel ala, hogy felfogja a kiolvado jégbdl keletkezd vizet. Ezzel az
uzemmoddal nem sutheti vagy fézheti meg az ételt, csak annak kiolvasztasara
hasznalhatja.

L

Turb6 funkcid: A slité termosztatja és a figyelmeztet6 fényjelzések bekapcsolnak, a
grill fitészal és a ventilator mikddésbe 1ép. A turbd funkcid egyenletesen eloszlatja
a hét a sttében ezért minden étel az 6sszes racson egyenletesen sil. Ajanlott a
sutét kordlbelll 10 percig elémelegiteni.

®
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Egyenletes siutés funkcio: A suté termosztatja és a figyelmeztets fényjelzések
bekapcsolnak, az also és a fels6 fltéelem mikodésbe 1ép. Az egyenletes sités
funkcid hét bocsat ki, egyenletes siitést biztositva az ételnek. Ez a funkcio idealis
sutemények, tortak, sult tésztak, lasagne és pizza készitéshez. Ajanlott 10 percig
elémelegiteni a sitét, és a legjobb eredmény érdekében ezzel a funkciéval
egyszerre csak egy szinten siisson.

Ventilator funkcid: A sitd termosztatja és a figyelmeztet6 fényjelzései
bekapcsolnak, a fels6 és az also flitéelemek mikodésbe 1épnek, illetve bekapcsol a
ventilator. Ez a funkci6 kivalo eredményt biztosit tésztak sutésekor. A siitést az alsé
és a felsé fltdelem, illetve a ventilator altal aramoltatott levegé végzi el, aminek
készdnhetben egy kicsit megpirul az étel. Ajanlott a sutét kortlbelll 10 percig
elémelegiteni.

H

Pizza funkcid: A suté termosztatja és a figyelmeztet6 fényjelzések bekapcsolnak,
és a gy(rd, az also fité elem és a ventilator mikodésbe lép. Ez a funkcid ételek
rovid ideig tarté egyenletes sutéséhez idedlis, példaul pizza esetében. Mig a
ventilator egyenletesen eloszlatja a hét a sutében, az also fitéelem biztositja az étel
atsulését.

Grill funkcié: A sité termosztatja és a figyelmeztetd fényjelzések bekapcsolnak, a
grill fGtéelem mikédésbe 1ép. Ez a funkci6 ételek grillezéséhez és piritAsahoz
hasznalhato a suté felsé szintjein. Finoman kenje be olajjal a grillracsot, hogy az
ételek ne tapadjanak ra. A grillezett ételt helyezze a racs kdzepére. Mindig tegyen
egy tepsit a racs ala, hogy a lecsdpogb olajat vagy zsiradékot felfogja. Ajanlott a
sutét korulbelll 10 percig elémelegiteni.

A Figyelmeztetés: Grillezéskor a sutéajtét be kell csukni, és a suté héfokat
190°C-ra kell allitani
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Gyors grillezés funkci6: A sité termosztétja és a figyelmeztetd fényjelzések
bekapcsolnak, a grill és a felsé flitéelem miikédésbe Iép. Ezt a funkciot gyorsabb
grillezéséhez és nagyobb fellletl ételek, pl. husok grillezéséhez hasznalhatja.
Hasznalja a sit6 felsd szintjeit. Finoman kenje be olajjal a grillracsot, hogy az ételek
ne tapadjanak ra. A grillezett ételt helyezze a racs kézepére. Mindig tegyen egy
tepsit a racs ala, hogy a lecs6p6g6 olajat vagy zsiradékot felfogja. Ajanlott a sutét
koralbeldl 10 percig eldmelegiteni.

e U aV o U Us

A Figyelmeztetés: Grillezéskor a sitéajtét be kell csukni, és a suté héfokat
190°C-ra kell allitani.

Dupla grill és ventilator funkcié: A siitd termosztatja és a figyelmeztetd
fényjelzések bekapcsolnak, a grill, a felsé flitbelemek és a ventilator miikodésbe
Iép. Ezt a funkciét gyorsabb grillezéshez vagy vastagabb élelmiszerekhez és a
nagyobb fellletl ételek grillezéséhez hasznalhatja. A felsé fitéelem és a grill
fitészal is mikodésbe lép, valamint a ventilator is bekapcsol az egyenletes siités
érdekében. Hasznalja a sutd felsé szintjeit. Finoman kenje be olajjal a grillracsot,
hogy az ételek ne tapadjanak ra. A grillezett ételt helyezze a racs kdzepére. Mindig
tegyen egy tepsit a racs ala, hogy a lecsopogb olajat vagy zsiradékot felfogja.
Ajanlott a st6t kordlbeltl 10 percig elémelegiteni.

B W . T

R

A Figyelmeztetés: Grillezéskor a sitéajtét be kell csukni, és a suté héfokat
190°C-ra kell allitani.
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Fo6zési tablazat

Funkcick Etel EE} i‘C if}
min
Leveles tézzta 1-2 170-150 35-45
% Shtemény 1-2 170-150 30-40
5 Keksz 1-2 170-150 30-40
E Porkilt P 175-200 40-30
C=irke 1-2 200 4550
Leveles tézzta 1-2 170-150 25-35
:‘E Shtemény 1-2-3 150-170 25-35
= Keksz 1-2-3 150-170 25-35
E Porkolt 2-1-2 175-200 40-50
C=irke 1-2-3 200 4550
Leveles tézzta 1-2-3 170-150 35-45
Shtemény 1-2-3 150-170 30-40
’_g Keksz 1-2-3 150-170 25-35
: Porkilt P 175200 40-50
ket tepsiz torta 1-4 180-120 30-40
et tepaiz tézzta 1-4 170-150 35-45
Grillezett hisgomboc 4 200 15-0ct
= C=irke -2 150 3060
@ Hisszeletek 4 200 15-25
Marhasul - 200 15-25
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A digitalis érintésvezérelt id6zité hasznalata

A Automatikus sUigs
S? Bil -

Q _ -
Mode Uzemmad, funkeid
_ 46 csoKkente
+ 16 novelése.
£3 55 1d67it6 Kiielzsie

Id6 beallitasa

A sutdé hasznalata elétt be kell allitani az id6t. A készulék aramforrashoz torténé
csatlakoztatasa utan az “A” szimbdlum, és a “00:00” vagy a “12:00" szamok

villannak fel a kijelzdn.

1. Tartsa nyomva a “MODE” gombot 2 masodpercen keresztil a billentylzar
kikapcsolasahoz. Ezt kdvetben a kijelzd kdzepén talalhaté pont villogni kezd.

2. Ha a pont villog, allitsa be az idét a “+” és “-” gombok segitségével.
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3. Néhany masodperc mulva a pont villogas helyett folyamatosan vilagitani kezd.

A Billentylizar: A billentylzar automatikusan bekapcsol, ha az id6ézitét 7

masodpercnél hosszabb ideje nem hasznalta. llyenkor megjelenik és folyamatosan vilagit

a Z szimbolum. Az idézité gombjainak feloldasahoz nyomja meg és tartsa nyomva a

“MODE” gombot 2 masodpercig. Ezt kdvetéen végrehajthatja a kivant miveletet.

Hangos figyelmeztetés idépontjanak beallitasa

A hangos figyelmeztetés id6pontja “00:00” és “23:59” koz6tt szabadon allithatd. A
hangos figyelmeztetés kizarolag emlékeztetdul szolgal. Ez a funkcié nem
kapcsolja ki a sutét.

1. Nyomja meg a “MODE” gombot. A,,f-1 ” szimbolum villogni kezd, majd
megjelenik a “000” szamsor a kijelzén.

“ o

2. Valassza ki a kivant idétartamot a “+” és
szimbolum villog.

gombok segitségével, miga "4”

3. Ezt kévetéen a “4” szimbolum folyamatosan vilagit, és megtorténik az
id6tartam eltarolasa, valamint a figyelmeztetés beallitasa.

Mikor a beallitott id6tartam lejar, hangjelzés figyelmeztet, és a “ 4” szimbdlum
villogni kezd a kijelzén. A hangjelzés kikapcsolasahoz barmely gombot
megnyomhatja. Nyomja meg és tartsa nyomva a “MODE” gombot 2
masodpercig. Ekkor az “ 4" szimbdélum eltlinik, és az éra jelenik meg.
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Félautomata idébeallitas (siitési id6)
Ez a funkci6 segit pontosan megszabni a sltés id6tartamat. Az id6tartam 0 és 10 6ra
kozott valtoztathatd. Készitse el6 az ételt a slitéshez, majd helyezze a siitébe.
1. Avezérldgombok segitségével valassza ki a kivant sitési funkciét és
hémérsékletet.
2. Nyomja meg és tartsa nyomva a “MODE” gombot, mig a “dur” szimbdélum meg
nem jelenik a kijelz6n. Az “A” szimbdlum villogni kezd.

3. Valassza ki a kivant sutési id6tartamot a “+” és “-” gombok segitségével.

4. Akijelzén ismét megjelenik az aktualis id6, az “A” és a “ W” szimbdlum pedig
folyamatosan vilagitani kezd.

o QO 10
S P I n

Do

|
!

Amikor az id6zit6 lejar, a suté kikapcsol, és figyelmeztetd hangjelzést fog hallani. Az
“A” szimbdlum villogni kezd. Allitsa mindkét vezérlégombot “0” poziciéba, és nyomja
meg az id6zité barmely gombjat a hangjelzés kikapcsolasahoz. Nyomja meg és tartsa
nyomva a “MODE” gombot 2 masodpercig. Az “A” szimbdlum eltlinik, és az idézitd
ismét kézi vezérlésre kapcsol.
Félautomata id6ébeallitas (sutés befejezésének idopontja)
Ez a funkcié automatikusan bekapcsolja a sutét, hogy a sutés megadott idépontban
érjen véget. A siités befejezésének idépontjat az aktualis id6hdz képest akar 10 oraval
késébbre is beallithatja. Készitse el az ételt a sitéshez, majd helyezze a sutébe.
1. Avezérlégombok segitségével valassza ki a kivant sitési funkciot és
hémérsékletet.
2.  Nyomja meg és tartsa nyomva a “MODE” gombot, mig az “end” szimbdlum
meg nem jelenik a kijelzén. Az “A” és a jelenlegi id6 villogni kezd.

A
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3. Allitsa be a siités befejezésének idépontjat a “+” és “-” gombok segitségével.

\

4. A kijelzén ismét megjelenik az aktualis id6, az “A” és a “ W” szimbolum pedig
folyamatosan vilagitani kezd.

=3 >
—
L
E
——
—
]

(.

- Mode +
a

Amikor az id8ézité lejar, a sté kikapcsol, és figyelmeztetd hangjelzést fog
hallani. Az “A” szimbolum villogni kezd. Allitsa mindkét vezéridgombot “0”
pozicidba, és nyomja meg az idézité barmely gombjat a hangjelzés
kikapcsolasahoz. Nyomja meg és tartsa nyomva a “MODE” gombot 2
masodpercig. Az “A” szimbolum eltlinik, és az idézit6 ismét kézi vezérlésre
kapcsol.

Teljesen automata beallitas

Ezzel a funkcidval beallithatd, hogy a siités bizonyos idétartamu késleltetést

kovetben adott idétartamon keresztil tartson. Az aktualis id6h6z képest akar 23

oraval és 59 perccel kés8bbi id6pontot is beallithat. Készitse el6 az ételt a

sttéshez, majd helyezze a stitébe.

1. Avezérlbgombok segitségével valassza ki a kivant sutési funkciot és
hémérsékletet.

2. Nyomja meg és tartsa nyomva a “MODE” gombot, mig a“dur” szimbdlum
meg nem jelenik a kijelzdn. Az “A” szimbolum villogni kezd.

4. Valassza ki a kivant sutési idétartamot a “+” és “-” gombok segitségével ,-".

A\
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4. Nyomja meg és tartsa nyomva a “MODE” gombot, mig az “end” szimbdlum
meg nem jelenik a kijelzén. Az “A” szimbdlum villogni kezd.

=

5. Valassza ki a befejezés idépontjat a “+” és “-” gombok segitségével. A “
szimbolum eltlinik. Adja hozza az aktualis id6ponthoz a sutés idejét. Az
aktudlis id6hoz képest akar 23 oraval és 59 perccel késébbi idépontot is
beallithat.

- Mode P
d

=

6. AKkijelzén ismét megjelenik az aktualis idd, az “A” szimbdélum folyamatosan
vilagitani kezd.

A mikodési id6 kiszamitasa utan a stté automatikusan elindul, és a “%” szimbélum
ujbdl megjelenik a kijelzén, igy a sutés a beallitott id6pontban ér véget. Amikor az
id6zitd lejar, a suté kikapcsol, figyelmeztetd hangjelzést fog hallani, és a “A”
szimbdélum villogni kezd. Allitsa mindkét vezérldgombot “0” pozicidba, és nyomja
meg barmely gombot a hangjelzés kikapcsolasahoz. A szimbélum eltlinik, és az
id6zit6 ismét kézi vezérlésre kapcsol. Nyomja meg és tartsa nyomva a “MODE”
gombot 2 masodpercig. Az “A” szimbdlum eltlinik, és az id6zit6 ismét kézi
vezérlésre kapcsol.

Hang bedllitasa

A figyelmeztetés hangerejét a “+” és “-” gombokkal allithatja be, mikor a kijelzén
az aktudlis idépontot latja. A kijelzd kdzepén Iévd pont villogni kezd. Nyomja meg
a “MODE" gombot a jelenlegi hangjelzés megjelenitéséhez. Ezt kovetéen minden
alkalommal, amikor a “-” gombot megnyomja, masik hangjelzést fog hallani.
Osszesen haromféle hangjelzés koziil valaszthat. Valassza ki a kivant
hangjelzést, majd ne nyomjon meg semmilyen gombot. A valasztott hang rovid

idén belllbeallitasra kerdl.
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Az EasyFix siitéracs
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Helyezze a tartozékot a megfeleld helyre a sitében.
Hagyjon legaldbb 1 cm tavolsagot a ventilator fedele és a kiegésziték kozott.
Ovatosan vegye ki az edényeket és/ vagy a tartozékokat a siitébsl. A meleg

ételek vagy a kiegésziték égési sériiléseket okozhatnak.

A kiegésziték hé hatasara eldeformalédhatnak. Miutan lehdiltek, visszanyerik

eredeti megjelenésiiket és teljesitményiket.

A sutétepsik és a sutéracsok tetszélegesen elhelyezheték az 1. és 5. szintek

kozott.

A teleszkdpos sinek a T1, T2, 3, 4, 5 szinteken helyezhetdk el.

A 3. szint az egy szinten torténd f6zéshez ajanlott.

A T2 szint a teleszképos sinekkel torténd egy szintli fézéshez ajanlott.

A forgényarsat a 3. szinten kell elhelyezni.

A T2 szintet haszndlja a teleszk6pos sinekkel felszerelt forgényars

elhelyezéséhez.

A sekély tepsi

A sekély tepsi legjobb felhasznélasa a sutemények sitése. Helyezze be a tepsit
barmelyik tartkeretbe, és tolja végig be, hogy biztositsa a megfelel6 elhelyezését.
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A sitéracs
A sitéracs legjobb felhasznalasa az étel grillezése vagy feldolgozasa a stitével
kompatibilis edényekben.

A FIGYELMEZTETES: lllessze a racsot megfeleléen a lehetséges
tartokeretekre a sutében, és tolja be végig.

A vizgyiijté

Bizonyos sutési helyzetekben kondenzacié jelenhet meg a siitdajtéd tvegének belsd
feluletén. Ez nem termékhiba.

Nyissa ki a sutdajtot grillezési pozicidba és hagyja ugy 20 mésodpercig.

A viz lecsapodik a gyUjtébe.

Hitse le a sUt6t és tordlje le az ajtd belsejét egy szaraz ronggyal. Ezt a miveletet
rendszeresen el kell végezni.

(f\\ )
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A FIGYELMEZTETES: Kapcsolja ki a készlléket, és hagyja lehdlni a tisztitds
végrehajtasa el6tt.

Altalanos utasitasok

* A tisztitészerek hasznélata el6étt ellenérizze, hogy azok megfeleléek-e és
ajanlja-e azokat a gyarté az On készilékéhez.

* Olyan krém vagy folyadék allagu tisztitoszereket hasznaljon, amelyek nem
tartalmaznak szemcséket. Ne hasznaljon mar6 (korroziv) krémeket, surolé tisztitd
porokat, fémdorzsit vagy kemény eszkdzoket, mivel azok karosithatjak a felliletet.
O ne hasznéljon szemcséket tartalmazo tisztitbszereket, mert megkarcolhatjak az
Uveg, zomancozott és/vagy festett részeket a készilékben. Barmilyen folyadék
tulfolyasa esetén azt azonnal tisztitsa fel, hogy megel6zze az alkatrészek
karosodasét. A készilék egyik részének tisztitasahoz se hasznaljon gdztisztitot.

A siito belsejének tisztitdsa

* Azomancozott sitd belsejét akkor a legjobb tisztitani, amig az meleg.

* Minden haszndlat utan torélje le a sitét egy szappanos vizbe aztatott puha
ronggyal. Ezutan tordélje at Ujra a sutét egy nedves ronggyal, és szaritsa meg.

« Id6nként folyékony tisztitoszert kell hasznalnia a sitd teljes tisztitasahoz

A géaztilizhely tisztitasa

* Rendszeresen tisztitsa a gaztlizhelyt.

*  Vegye le az ég6k edénytartoit, fedeleit és koronait.

« Tordlje le a fellletet szappanos vizbe aztatott puha ronggyal. Ezutan térdlje at
Ujra a tlizhely fellletét egy nedves ronggyal, és szaritsa meg.

* Mossa meg és dblitse le az égbék fedeleit. Ne hagyja azokat nedvesen. Azonnal
szaritsa meg 6ket egy szaraz ruhaval.

+  Gy6zbddjon meg arrdél, hogy az alkatrészeket megfeleléen szereli 6ssze tisztitas
utan.

» Az edénytartok felllete idével megkarcolédhat a hasznalattél. Ez nem gyartasi
hiba.

O tlzhely egyik részének tisztitasdhoz se hasznéljon fém dorzsit. Gy6z6djon
meg arrél, hogy nem keril viz az ég6kbe, mert az elzarhatja a fuvokakat.

Uveg alkatrészek tisztitasa

* Rendszeresen tisztitsa a készilék Uveg alkatrészeit.

* Hasznaljon Uvegtisztitot az Uveg alkatrészek belsejének és kilsejének
tisztitAsdhoz. Ezutan dblitse le és széaritsa meg alaposan egy szaraz ruhaval.

A zomancozott alkatrészek tisztitasa

* Rendszeresen tisztitsa a késziilék zomancozott alkatrészeit.

« Torolje le a zomancozott alkatrészeket szappanos vizbe aztatott puha ronggyal.
Ezutan nedves ronggyal Gjra térdlje at azokat és szaritsa meg.
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@ Ne tisztitsa a zomancozott alkatrészeket, amikor még forréak a fézéstél. Ne
hagyjon ecetet, kavét, tejet, sét, vizet, citromot, vagy paradicsomlevet hosszU ideig
a zomancon.

A rozsdamentes acél alkatrészek tisztitasa (ha van ilyen)

* Rendszeresen tisztitsa a készulék rozsdamentes acél alkatrészeit.

+ Tordlje le a rozsdamentes acél alkatrészeket szappanos vizbe aztatott puha
ronggyal. Ezutan szaritsa meg alaposan egy széraz ruhaval.

O Ne tisztitsa a rozsdamentes acél alkatrészeket, amikor még forréak a fézéstél.
Ne hagyjon ecetet, kavét, tejet, sot, vizet, citromot, vagy paradicsomlevet hosszu
ideig a rozsdamentes acélon.

Katalitikus tisztitas

A sutétérbe katalitikus betétek vannak beszerelve. Ezek a matt felllet(i, vilagos
szin(i panelek az oldalakon és/vagy a matt feliiletli panelek a siité hatuljan. Ugy
muikddnek, hogy siutés kdzben 6sszegydljtik a zsiradékot és az olajat.

A betét dntisztitast hajt végre ugy, hogy felszivja a zsirokat és olajokat majd hamuva
égeti azokat, ami konnyen eltavolithaté a sutd6 aljardl egy nedves ruhaval. A
betétnek pordézusnak kell lennie a hatékony miikodéshez. A betét iddvel
elszinezbdhet.

Ha nagy mennyiségl zsiradék spriccel a betétre, veszithet hatékonysagabdl. Annak
érdekében, hogy megoldjuk ezt a problémat, allitsa a sutét maximalis hémérsékletre
korilbeltl 20-30 percre. Tordlje le a sitd aljat, miutan az lehdilt.

Nem javasolt a katalitikus betétek manualis tisztitasa. Megsérilhet, ha szappannal
impregnalt acélgyapot szivacsot vagy mas suroldészert hasznalnak. Ezenkivil nem
javasoljuk aeroszolos tisztitdszerek hasznalatat a betéteken. A katalitikus betét falai
hatastalanok lehetnek a tulzott zsir miatt. A felesleges zsirt forré vizben atitatott
puha ruhaval vagy szivaccsal tavolithatja el, és a tisztitasi ciklust a fent leirtak
szerint végezheti el.

A katalitikus betét eltavolitasa

A katalitikus betét eltavolitasdhoz csavarja ki a katalitikus paneleket tartd
csavarokat.
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A sltéajto eltavolitdsa

A sit6ajtd Uvegének tisztitasa el6tt el kell tavolitania a sut6ajtét az aldbbiakban
mutatott moédon.
1. Nyissa ki a sut6 ajtajat

3. Zéarja be az ajtét, mig az majdnem eléri a teljesen csukott allast, és tavolitsa
el az ajtét ugy, hogy maga felé hizza azt.

A sutoéracs eltavolitasa

A sutéracs eltavolitdsahoz az abran lathaté modon hizza meg a récs tartét. Miutan
leszedte réla a kapcsokat (a), emelje fel.
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A belsé uiveg eltavolitasa

Tisztitas el6tt a sutéajto tvegét el kell tavolitania az alabbiakban jelzett médon.
Tolja az Uiveget B iranyba és engedje fel a tartokonzolbdl (x). A irdnyba hizza ki az
Uveget.

A belsé Uveg cseréje:
1. Tolja az Giveget a tartbkonzol (y) ala B irdnyba.

Karbantartas

A FIGYELMEZTETES: A készillék karbantartasat egy mindsitett szervizes
személynek vagy képzett technikusnak kell végeznie.

A sutévilagitas cseréje

A FIGYELMEZTETES: Kapcsolja ki a készuléket és hagyja kih(lni, miel6tt
megtisztitja.

+ Téavolitsa el az Uveglencsét majd vegye ki az izz6t.

* Helyezze be az (j izz6t (300 °C-nak ellenalld) az eltavolitott izzé helyére (230 V,
15-25 Watt, E14-es tipusu).

* Helyezze vissza az liveglencsét és a sutd ismét hasznalhaté.

(L N lampat kifejezetten haztartasi f6z6 készulékekhez fejlesztették ki. Nem
hasznalhat6 a haztartas helyiségeinek megvilagitasahoz.
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IX. HIBAELHARITAS E iTAS

Ha az alapvet6 hibaelharitasi lépések ellenérzése utan még mindig problémaja van a

készulékkel,
szerel6t.

keresse fel egy mindsitett szerviz munkatarsat vagy egy szakképzett

Probléma Lehetséges ok

Megoldas

A suté nem kapcsol be.

A tapellatas ki van kapcsolva.

Ellenérizze, hogy van-e aramellatéas.

Ellenérizze, hogy mikédnek-e més konyhai berendezések.

Nincs hé vagy a sité

nem melegszik fel.

A sité hémérséklet szabalyozdja nincs

megfeleléen bedllitva.

A st ajtaja nyitva maradt.

Ellenérizze, hogy a siité hdmérséklet vezérlé gombja megfeleléen van-e

bedllitva.

A sutd vilagitas (ha van) nem

A lampa elromlott.

Az elektromos ellatds megszakadt vagy

mukodik. kikapcsolt.

Az utasitasok szerint cserélje ki a lampat.

Ellendrizze, hogy az elektromos ellatas be van kapcsolva a fali

konnektoron.

A sutés egyenetlen a

sttében.

A sité polcai nincsenek megfeleléen

behelyezve.

Ellenérizze, hogy az ajanlott hémérsékleteket és polcelhelyezést

hasznélta-e.

Ne nyissa gyakran az ajtét, ha az nem szikséges a siitott ételek
forgatasahoz. Ha gyakran nyitja ki az ajtot, a belsé hémérséklet csokken

és ez hatassal lehet a sutés eredményére.

Az id6zit6 gombokat nem
lehet megfeleléen

benyomni.

Idegen anyag kerilt az id6zité gombok kdzé.
Erint6s modell: a kezel6panel nedves. A

billentyizar funkcié be van allitva.

Tavolitsa el az idegen anyagot és prébélja meg Ujra.
Tavolitsa el a nedvességet és probalja Ujra.

Ellenérizze, nincs-e beadllitva a billentylzar funkcio.

zajos.

A sit6 ventilator (ha van)

A siit6 polcok vibralnak.

Ellenérizze hogy a sité vizszintesen all-e.

Ellenérizze, hogy a polcok vagy egyéb siité eszkézok nem vibralnak-e,

vagy érnek-e
a suté hatsé paneljéhez.

Szallitas

Ha szdllitania kell a terméket, haszndlja az eredeti termékcsomagolast és az eredeti
tartot. Kdvesse a csomagolason talalhatdé szallitadsi jelzéseket. Ragassza le a termék
minden flggetlen részét, hogy megelézze a termék szallitas kozbeni kdrosodasat.

Ha nem all rendelkezésére az eredeti csomagolas, készitsen elé egy szallitodobozt ugy,
hogy az megvédije a készuléket a kulsé behatasoktol, kilondsen a kilsé fellleteket.
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E A hulladékok kornyezetfelelGs eltavolitasa
Segithet a kornyezet védelmében!
Kérjik, tartsa be a helyi rendelkezéseket: a nem m(ikéd6 elektromos berendezéseket a hasznilt

elektromos hulladékokat gyijté kbzpontba szolgéltassa be.

A HEINNER a Network One Distribution SRL(KFT) tarsasag altal bejegyzett védjegy. A tobbi
markajelzés és a termékek megnevezése kereskedelmi vagy az illeté birtokldk altal bejegyzett

markanevek.

A mszaki leirasok egyik része sem reprodukalhaté semmilyen formaban és semmilyen maédon, és
nem haszndlhato fel forditasra, atvaltoztatasra vagy alkalmazasra a NETWORK ONE DISTRIBUTION

tarsasag elGzetes belegyezése nélkil.
Copyright © 2013 Network One Distribution. Minden jog fenntartva.

www.heinner.com, http://www.nod.ro

http://www.heinner.com, http://www.nod.ro
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C€

A terméket az Eurdpai Kbz6sség elGirasainak és jogszabalyainak megfelelGen tervezték és gyartottak. J

Import6r: Network One Distribution
Marcel lancu utca, 3-5 szam, Bukarest (Bucuresti), Romania

Tel: +40 21 211 18 56, www.heinner.ro, www.heinner.com
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