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Dear Customer,

Please read this manual before using the product.

Beko thank you for choosing the product. We want your product, manufactured with
high gquality and technology, to offer you the best efficiency. To do this, carefully read
this manual and any other documentation provided before using the product and keep
it as a reference. If you give the product to someone else, give the manual with it.

Follow the instructions, taking into account all the information and warnings stated in
the user manual.

Heed all information and warnings in the user manual. This way, you will protect
yourself and your product against the dangers that may occur.

Keep the user manual. If you give the product to someone else, give the manual with it.
The user manual contains the following symbols:

A Hazard that may result in death or injury.
NOTICE Hazard that may result in material damage to the product or its environment.

& Hazard that may result in bums due to contact with hot surfaces.
ﬂ Important information or useful usage tips.

@ Read the user manual.

Arcelik A.S.
Karaagos caddesi No:2-6
34445 Sitluce/Istanbul /TURKEY

Ce Made in TURKEY

This product was manufactured using the latest technology in environmentally friendly conditions.
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Hl safety instructions

« This section contains safety
instructions that will help
prevent any risks of personal
injuries or material damage.

« If the product is transferred to
another person or used
second hand, the operating
manual, product labels, other
relevant documents and
accessories should be
delivered with the product.

» Our company shall not be
held responsible for any
damage that may occur as a
result of failure to comply with
these instructions.

« Failure to comply with these
instructions shall render any
warranty void.

o A Always have the
installation and repair work
performed by the
manufacturer, the authorized
service or a person specified
by the importer.

« A Use genuine spare parts
and accessories only.

« A Do not attempt to repair or
replace any part of the
product unless it is clearly
specified in the operating
manual.
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« A Do not perform technical
modifications on the product.

APurpose of usage

« This product is designed for
home use. It is not suitable
for commercial use.

« Do not use the product in
gardens, balconies or other
outdoor environments. The
appliance is intended to be
used in household and staff
kitchen areas in shops,
offices and other working
environments.

« WARNING: This product
should be used for cooking
purposes only. It should not
e used for different
purposes, such as heating
the room.

« The oven can be used to
defrost, bake, fry and grill
food.

« This product; should not be
used for heating, plate
heating, hanging towels or
clothes on the handle for

drying.

AChiId, vulnerable person

and pet safety

« This product can be used by
children 8 years of age and



older, and people who are
underdeveloped in physical,
sensory or mental skills, or
lack of experience and
knowledge, as long as they
are supervised or trained
about the safe use and
hazards of the product.

« Children should not play with
the product. Cleaning and
user maintenance should not
be performed by children
unless there is someone
overseeing them.

« This product should not be
used by people with limited
physical, sensory or mental
capacity (including children),
unless they are kept under
supervision or receive the
necessary instructions.

« Children should be
supervised to ensure that
they do not play with the
product.

« Electrical products are
dangerous for children and
pets. Children and pets must
not play with, climb on, or
enter the product.

» Do not put objects that
children may reach on the
product.

« WARNING: During use, the
accessible surfaces of the

product are hot. Keep
children away from the
product.

» Keep the packaging materials
out of the reach of children.
There is a hazard of injury
and suffocation.

« When the door is open, do
not put any heavy objects on
it or allow children to sit on it.
You may cause the oven to
tip over or damage the door
hinges.

« For the safety of children,
disconnect the power plug
and make the product
inoperable before disposing
of the product.

A Electrical safety

« Plug the product into a
grounded outlet protected by
a fuse that matches the
current ratings indicated on
the type label. Have the
grounding installation made
by a qualified electrician. Do
not use the product without
grounding in accordance with
local / national regulations.

« The plug or the electrical
connection of the product
should be in an easily
accessible place (where it will
not be affected by the flame
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of the stove). If this is not
possible, there should be a
mechanism (fuse, switch,
switch, etc.) on the electrical
installation to which the
product is connected, in
compliance with the electrical
regulations and separating all
poles from the network.

« The product must not be
plugged into the outlet during
installation, repair, and
transportation.

« Do not plug the product into

an outlet that is loose, has

come out of its socket, is
broken, dirty, oily, with risk of
water contact (for example,
water that may leak from the
counter).

Never touch the plug with

wet hands! To unplug, do not

hold the cord, always hold
the plug.

Make sure that the product

plug is securely plugged into

the outlet to avoid arcing.

Plug the product into an

outlet that meets the voltage

and frequency values
specified on the type label.

» Do not jam the power cord
under and behind the
product. Do not put a heavy
object on the power cord.
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The power cord should not
be bent, crushed, and come
into contact with any heat
source.

While the oven is operating,
its back surface also gets hot.
Power cords must not touch
the back surface,
connections may be
damaged.

Do not jam the electric cables
into the oven door and pass
them over hot surfaces. You
may cause the oven to short
circuit and catch fire as a
result of the cable melting.
Use original cable only. Do
not use cut or damaged
cables or extension leads.

If the power cord is damaged,
it must be replaced by a
manufacturer, an authorized
service or a person to be
specified by the importer
company in order to prevent
possible dangers.
WARNING: Before replacing
the oven lamp, be sure to
disconnect the product from
the mains supply to avoid the
risk of electric shock. Unplug
the product or turn off the
fuse from the fuse box.



ATransportation safety

 Disconnect the product from
the mains before transporting
the product.

« The product is heavy, carry
the product with at least two
people.

» Do not use the door and / or
handle to transport or move
the product.

« Do not put other items on the
product and carry the
product upright.

« When you need to transport
the product, wrap it with
bubble wrap packaging
material or thick cardboard
and tape it tightly. Secure the
product tightly with tape to
prevent the removable or
moving parts of the product
and the product from
damage.

» Check the overall
appearance of the product
for any damage that may
have occurred during
transportation.

AInstallation safety

« Before the product is
installed, check the product
for any damage. If the

product is damaged, do not
install it.

» Do not install the product
near heat sources (radiators,
stoves, etc.).

» Keep all ventilation ducts
open around the product.

« To prevent overheating, the
product should not be
installed behind decorative
doors.

ASafety of use

» Make sure that the product is
turned off after each use.

« If you do not use the product
for a long time, unplug it or
turn off the fuse from the fuse
box.

» Do not operate defective or
damaged product. If any,
disconnect the electricity /
gas connections of the
product and call the
authorized service.

» Do not use the product with
the front door glass removed
or broken.

» Do not climb on the product
to reach anything or for any
other reason.

« Do not use the product in
situations that may affect
your judgment, such as drug
intake and / or alcohol use.
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« Flammable objects kept in
the cooking area may catch
fire. Never store flammable
objects in the cooking area.

« The oven handle is not a
towel dryer. When using the
product, do not hang towels,
gloves or similar textiles.

« The hinges of the product
door move and tighten when

opening and closing the door.

When opening / closing the
door, do not hold the part
with the hinges.

ATemperature warnings

« WARNING: While the
product is operating,
exposed parts will be hot. Do
not touch the product and
heating elements. Children
under the age of 8 should not
be brought close to the
product without an adult.

» Do not place flammable /
explosive materials near the
product, as the edges will be
hot while it is operating.

» As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

» The product may be hot
during use. Do not touch the
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hot compartments, the
interior parts of the oven, the
heating elements, etc.

« When placing food in the hot
oven, removing the food, etc.
always use heat resistant
oven gloves.

AAccessory use

« [t is important that the wire
grill and tray are placed
properly on the wire shelves.
For detailed information, refer
to the section "Usage of
accessories".

» Accessories can damage the
door glass when closing the
product door. Always push
the accessories to the end of
the cooking area.

ACooking safety

« Be careful when using
alcohol in your food. Alcohol
evaporates at high
temperatures and may catch
fire when exposed to hot
surfaces, causing a fire.

« Food waste, all, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

» Food Poisoning Hazard: Do
not keep food in the oven for
more than an hour before



and after cooking. Otherwise
it may cause food poisoning
or diseases.

Do not heat closed tin cans
and glass jars. Built up
pressure may cause the jar to
burst.

Place the greaseproof paper
in a cookware or on the oven
accessory (tray, wire grill, etc.)
with food and place it in the
preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or
container to avoid the risk of
touching the oven heating
elements. Never use
greaseproof paper at an oven
temperature higher than the
maximum use temperature
specified on the greaseproof
paper you are using. Never
place greaseproof paper on
the oven base.

Do not place baking trays,
plates or aluminum foil
directly on the bottom of the
oven. The accumulated heat
can damage the base of the
oven.

« Close the oven door during
grilling. Hot surfaces may
cause burns!

« Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place
the food too far in the back of
the grill. This is the hottest
area and fatty foods may
catch fire.

A Maintenance and

cleaning safety

» Wait for the product to cool
before cleaning the product.
Hot surfaces may cause
burns!

» Never wash the product by
spraying or pouring water on
it! There is an electric shock
hazard!

» Do not clean the product with
steam cleaners as this may
cause electric shock.

« Do not use harsh abrasive
cleaners, metal scrapers,
wire wool or bleach materials
to clean the oven front door
glass / (if present) oven upper
door glass. These materials
can cause glass surfaces to
be scratched and broken.
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H Environmental Instructions

Waste regulation
Compliance with the WEEE
Directive and Disposing of the
Waste Product

This product complies with
EU WEEE Directive
== (2012/19/EU). This product
bears a classification symbol
for waste electrical and

electronic equipment (WEEE).

This product has been manufactured
with high quality parts and materials

which can be reused and are suitable for

recycling. Do not dispose of the waste

product with normal domestic and other
wastes at the end of its service life. Take

it to the collection center for the
recycling of electrical and electronic
equipment. Please consult your local
authorities to learn about these
collection centers.

Appropriate disposal of used appliance
helps prevent potential negative
consequences for the environment and
human health.

Compliance with RoHS Directive:
The product you have purchased
complies with EU RoHS Directive
(2011/65/EU). It does not contain
harmful and prohibited materials
specified in the Directive.
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Package information

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

Recommendations for

energy saving

The following suggestions will help you

use your product in an ecological and

energy-efficient way:

¢ Defrost frozen food before cooking.

¢ |In the oven, use dark or enamelled
containers that transmit heat better.

e Turn off the product 5 to 10 minutes
before the end time of cooking for
prolonged cooking. Now you can save
up to 20% electricity by using heat.

e |f specified in the recipe or user
manual, always preheat. Do not open
the oven door frequently during
cooking.

e Try to cook more than one dish at a
time in the oven. You can cook at the
same time by placing two cooking
containers on the wire shelf. In
addition, if you cook your meals one
after the other, it will save energy
because the oven will not lose its heat.



E] Your product

Product introduction

© 0 ~NO O~ wWwN =

Control panel

Lamp*

Wire shelves™

Door

Handle

Bottom heater (bottom steel plate)
Shelf positions

Top heater

Ventilation holes

*

*%

It depends on the model. Your
product may not have a lamp, or
the type and location of the lamp
may differ from the illustration.

It depends on the model. Your
product may be without wire
shelves. In the illustration, wire
shelves are shown as examples.
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Product control panel introduction and usage
In this section, you can find the overview and basic uses of the product's control
panel. There may be differences in images and some features depending on the type

of product.
Oven control

1 Function selection knob
2 Temperature knob
3 Thermostat lamp

If there are knob (s) controlling your
product, these knob (s) may be
recessed in the panel that come out
when pressed in on some models. For
settings to be made with these knobs,
first push the relevant knob in and pull
out the knob. After making your
adjustment, press it in again and replace
the knob.

Function selection knob

You can select the oven operating
functions with the function selection
knob. Tumn left / right from closed (top)
position to select.
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Temperature knob

You can select the temperature you
want to cook with the temperature knob.
Turn clockwise from the closed (top)
position to select.

Temperature indicator

You can understand the oven interior
temperature from the temperature lamp.
The temperature lamp is located on the
control panel. The temperature lamp
turns on when the product starts, and
the temperature lamp turns off when it
reaches the set temperature. When the
temperature inside the oven drops
below the set temperature, the
temperature lamp turns on again.



Oven operating functions

On the function table; the operating functions you can use in your oven and the
highest and lowest temperatures that can be set for these functions are shown. The
order of the operating modes shown here may differ from the arrangement on your
product

Food is heated from above and
Top and below at the same time. Suitable
bottom * for cakes and stews in baking
heating molds or cakes and pastries.

Cooking is done with a single tray.

0 Only lower heating is on. It is
,=| suitable for foods that need

Bottpm * browning on the bottom.
heating

_f;v This function should also be used
el for easy steam cleaning.
W The small grill on the oven ceiling
Low grill * works. It is suitable for grilling
smaller amounts.
VYY) The large grill on the oven ceiling
Full grill * works. It is suitable for griling in
large amounts.

*Your product operates in the
temperature range specified on the
temperature knob.
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Product accessories

There are various accessories in your product. In this section, the description of the
accessories and the descriptions of the correct usage are available. Depending on
the product model, the supplied accessory varies. All accessories described in the
user guide may not be available in your product.

NOTICE : The trays in your product may be deformed by the effect of the
temperature. This has no effect on the function. Deformation disappears when the
tray cools down.

Standard tray
It is used for pastries, frozen foods and
frying large pieces.

Models with wire shelves:

Wire grill

It is used for frying or placing the food to
be baked, fried and stewed on the
desired shelf.

Wire grill in tray

By placing it in the tray (if provided), it is
ensured that the oils flowing while grilling
are collected in the tray and thus the
contamination of the oven is prevented.
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Use of product accessories

Cooking shelves
There are 5 levels of shelf position in the
cooking area. You can also see the
order of the shelves in the numbers on
the front frame of the oven.

Models with wire shel

Placing the wire grill on the
cooking shelves

Models with wire shelves:

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the
open section must be on the front. For
better cooking, the wire grill must be
secured with the stopper on the wire
shelf. It must not pass over the stopper
to contact with the rear wall of the oven.

Models without wire shelves:

It is crucial to place the wire grill on the
side shelves properly. The wire grill has
one direction when placing it on the
shelf. While placing the wire grill on the
desired shelf, the open section must be
on the front.

Placing the tray on the cooking
shelves

Models with wire shelves:

It is also crucial to place the trays on the
wire side shelves properly.

While placing the tray on the desired
shelf, its side designed for holding must
be on the front.

For better cooking, the tray must be
secured with the stopper on the wire
shelf. It must not pass over the stopper
to contact with the rear wall of the oven.
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Models without wire shelves:

It is also crucial to place the trays on the
side shelves properly. The tray has one
direction when placing it on the shelf.
While placing the tray on the desired
shelf, its side designed for holding must
be on the front

Stopper function of the wire grill
There is a stopper function to prevent
the wire grill from tipping out of the wire
shelf. With this function, you can easily
and safely take out your food. While
removing the wire grill, you can pull it
forward until it reaches the stopper. You
must pass over the stopper to remove it
completely.

Models with wire shelves
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Models without wire shelves

Stopper function of the wire grill
tray - Models with wire shelves
There is also a stopper function to
prevent the tray from tipping out of the
wire shelf. While removing the tray,
release it from the rear lock and pull it
towards yourself until it reaches the
stopper. You must pass over the
stopper to remove it completely.




Proper placement of the wire grill
and tray on the telescopic rails-
Models with wire shelves and
telescopic rails

Thanks to telescopic rails, trays or the
wire grill can be easily installed and
removed. When using trays and wire
grills with the telescopic rail, care should
be taken that the pins, on the front and
back of the telescopic rails, rest against
the edges of the grill and the tray (shown
in the figure).
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Technical specifications

Product external dimensions

595 mm/594 mm/567 mm

(height/width/depth)

Oven installation dimensions ,
(height/widith/depth) 590 or 600 mm/560 mm/min. 550 mm
Voltage / frequency 220-240V ~ 50 Hz

Ce}ble type and cross section used / min. HOSW-FG 3 x 1,5 mm?
suitable for use in the product

Total power consumption 2.3 kW

Oven type Conventional oven
#

Basics: Information on the energy label of electrical ovens is given in
accordance with the EN 60350-1 / [EC 60350-1 standard. Those values are
determined under standard load with bottom-top heater or fan assisted heating
(if any) functions.

Energy efficiency class is determined in accordance with the following
prioritization depending on whether the relevant functions exist on the product
or not: 1-Eco fan heating, 2-Fan Heating 3- Fan assisted low grill, 4-Top and
bottom heating.

Technical specifications may be changed without prior notice to improve the
quality of the product.

ﬂ Figures in this manual are schematic and may not exactly match your product.

Values stated on the product labels or in the documentation accompanying it
are obtained in laboratory conditions in accordance with relevant standards.
Depending on operational and environmental conditions of the product, these
values may vary.
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B First use

Before you start using your product, it is
recommended to do the following in the
following sections.

First cleaning

1.Remove all packaging materials.

2.Remove all accessories from the oven
provided within the product.

3.Turn the product on for 30 minutes
and then, turn it off. This way, residues
and layers that may have remained in
the oven during production are burmned
and cleaned.

4.When operating the product, select
the highest temperature and the
operating function that all the heaters
in your product operate. See "Oven
operating functions". You can learn
how to operate the oven in the
following section.

5.Wait for the oven to cool.

6.Wipe the surfaces of the product with
a wet cloth or sponge and dry with a
cloth.

Before using the accessories;
Clean the accessories you remove from
the oven with detergent water and a soft
cleaning sponge.

NOTICE The surface might get
damaged by some
detergents or cleaning
materials. Do not use
aggressive detergents,
cleaning powders/creams
or any sharp objects during
cleaning.

NOTICE Smoke and smell may emit
for a couple of hours during
the initial operation. This is
quite normal. Ensure that
the room is well ventilated
to remove the smoke and
smell. Avoid directly
inhaling the smoke and the

smell that emits.
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[} How to operate the oven

General information on oven
usage

Cooling fan

Your product has a cooling fan. The
cooling fan is activated automatically
when necessary and cools both the
front of the product and the furniture. It
is automatically deactivated when the
cooling process is finished. Hot air
comes out over the oven door. Do not
cover these ventilation openings with
anything. Otherwise, the oven may
overheat.

The cooling fan continues to operate
during oven operation or after the oven
is turned off (approximately 20-30
minutes). If you cook by programming
the oven timer, at the end of the cooking
time, the cooling fan turns off with all
functions. The cooling fan running time
cannot be determined by the user. It
turns on and off automatically. This is
not an error.

Oven lighting

The oven lamp is turned on when the
oven starts cooking. In some models,
the lamp is on during cooking, while in
some models it turns off after a certain
time.

Operation of the oven
control unit

Turning on the oven

When you select a operating function
you want to cook with using the function
selection knob and set a certain

temperature with using the temperature
knob, the oven starts operating.
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Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Selecting the temperature and
oven operating function

You can cook by making the manual
control (under your control) by selecting
the temperature and operating function
specific to your food.

E

1.Select the operating function you want
to cook using the function selection
knob.
2.Set the temperature you want to cook
using the temperature knob.
» Your oven will start operating
immediately at the selected function and
temperature, and the temperature lamp
will light up. When the temperature
inside the oven reaches the set
temperature, the temperature lamp tums
off. The oven does not switch off
automatically after starting cooking. You
have to control cooking yourself and
turn it off. When your cooking is
completed, turn off the oven by turning
the function selection knob and the
temperature knob to the off (up) position.



[ General information about cooking

This section describes tips on preparing
and cooking your food.

In addition, you can also find some of
the foods tested as producers and the
most appropriate settings for these
foods. Appropriate oven settings and
accessories for these foods are also
indicated.

General warnings about
cooking in the oven

¢ While opening the oven door during or

after cooking, hot-burning steam may
emerge. The steam may burn your
hand, face and / or eyes. When
opening the oven door, stay away.

¢ Intense steam generated during
cooking may form condensed water
drops on the interior and exterior of

the oven and on the upper parts of the

furniture due to the temperature
difference. This is a normal and
physical occurrence.

¢ The cooking temperature and time
values given for foods may vary
depending on the recipe and amount.

For this reason, these values are given

as ranges.

e Always remove unused accessories
from the oven before you start
cooking. Accessories that will remain
in the oven may prevent your food
from being cooked at the correct
values.

¢ For foods that you will cook according

to your own recipe, you can reference
similar foods given in the cooking
tables.

¢ Using the supplied accessories
ensures you get the best cooking
performance. Always observe the
warnings and information provided by
the manufacturer for the external
cookware you will use.

¢ Cut the greaseproof paper you will use

in your cooking in suitable sizes to the
container you will cook. Greaseproof
papers that are overflowing from the
container can create a risk of burns
and affect the quality of your cooking.
Use the greaseproof paper you will

use in the temperature range specified.

¢ For good cooking performance, place

your food on the recommended
correct shelf. Do not change the shelf
position during cooking.

Pastries and oven food
General Information
¢ \We recommend using the accessories

of the product for a good cooking
performance. If you are going to use
an external cookware, prefer dark,
non-sticking and heat resistant ware.
If preheating is recommended in the
cooking table, be sure to put your
food in the oven after preheating.

If you are going to cook using
cookware on the wire grill, place it in
the middle of the wire grill, not near
the back wall.

All materials used in making pastry
should be fresh and at room
temperature.

The cooking status of the products
may vary depending on the amount of
food and the size of the cookware.
Metal, ceramic and glass molds
extend the cooking time and the
bottom surface of pastry foods do not
brown evenly.

If you use cooking paper during
cooking, a little browning may be
observed on the bottom surface of the
food. In this case, you may need to
extend your cooking time about 10
minutes.
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¢ The values specified in the cooking
tables are determined as a result of
the tests carried out in our laboratories.
Values suitable for you may differ from
these values.

¢ Place your food on the appropriate
shelf recommended in the cooking
table. Refer to the bottom shelf of the
oven as shelf 1.

Tips for baking cakes

e |f the cake is too dry, increase the
temperature by 10 ° C and shorten
the baking time.

e |f the cake is moist, use a small
amount of liquid or reduce the
temperature by 10 ° C.

e |f the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

e [f it is cooked well inside but the
outside is sticky, use a smaller amount
of liquid, reduce the temperature and
increase the cooking time.

Tips for cooking pastries

e |f the pastry is too dry, increase the
temperature by 10 ° C and shorten
the cooking time. Wet the dough
sheets with a sauce consisting of milk,
oil, egg and yoghurt mixture.

e |f the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not
overflow the tray.

e |f the pastry is browned on the surface
but the bottom is not cooked, make
sure that the amount of sauce you will
use for the pastry is not too much at
the bottom of the pastry. For an even
browning, try to spread the sauce
evenly between the dough sheets and
the pastry.

¢ Bake your pastry in the position and
temperature appropriate to the
cooking table. If the bottom is still not
browned enough, place it on a bottom
shelf for the next cooking.

Cooking table for pastries and oven food

Top and

Cakes in tray Single tray Standard tray* bottom 3 180 30 ... 40
heating
Top and

Cakes in mold Single tray Cake mqlci*on bottom 2 180 30 ... 40
wire grill heating
Top and

Small cakes Single tray Standard tray* bottom 3 160 25...35
heating

Round cake

mold, 26 cm in Top and

Sponge cake Single tray diameter with bottom 2 160 30...40
clamp on wire heating

grill*

Single tray Top and

Cookie Pastry tray* bottom 3 170 25...35
heating
Top and

Dough pastry Single tray Standard tray* bottom 2 200 35...45
heating
Top and

Rich pastry Single tray Standard tray* bottom 2 200 20...30
heating
Top and

Whole bread Single tray Standard tray* bottom 2 200 30 ... 40
heating
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Glass / metal

rectangular Top and
Lasagna Single tray mold or? wire bottom 20r3 200 30 ... 40
ek heating
grill
Round black Top and
Apple pie Single tray ;nrits: g}g:gétze Cr) bottom 2 180 50...70
R en heating
on wire grill
Top and
Pizza Single tray Standard tray* bottom 2 200 ... 220 10...20
heating

Preheating is recommended for all food.
* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.

Meat, Fish and Poultry ¢ You should calculate about 4 to 5

The key points on roasting minutes of cooking time per

e Seasoning it with lemon juice and centimeter of the meat thickness.
pepper before cooking all chicken, ¢ After the cooking time is over, leave
turkey and large pieces of meat will the meat in the oven for about
increase Cooking performance_ 10 minutes. The juice of the meat is

e |t takes 15 to 30 minutes more to better distributed to the fried meat and
cook boned meat than fillet by does not come out when the meat is
roasting. cut.

e Fish should be placed on a medium or
low level shelf in a heat resistant plate.
Cooking table for meat, fish and poultry

Steak (whole) / Top and 15 mins.
Roast (1 kg) Single tray Standard tray* bottom 3 250/max, then 60 ... 80
9 heating 180... 190
\ Top and 15 mins.
I_(?rgti stohin)k Single tray Standard tray* bottom 3 250/max, then 110...120
©-eUKg heating 170
Roasted Pla\fsvg%r?gllra Top and 15 mins.
chicken (1.8-2 Single tray on a lower Y bottom 2 250/max, then 60 ... 80
kg) shelf heating 190
Top and 25 mins.
Turkey (5.5 kg) Single tray Standard tray* bottom 1 250/max, then 150 ... 210
heating 180 ... 190
Wire grill* Top and
Fish Singletray | 1ace one tray bottom 3 200 20 ...30
on a lower heatin
shelf 9

Preheating is recommended for all food.
* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.

23/EN



Grill The key points of the grill

Red meat, fish and poultry meat will ¢ Prepare foods of similar thickness and
quickly tum brown when grilled, hold a weight as much as possible for the
beautiful crust and do not dry out. Fillet grill.

meats, skewer meats, sausages as well  ® Place the pieces to be grilled on the
as juicy vegetables (tomatoes, onions, wire grill or wire grill tray by distributing
etc.) are particularly suitable for grilling. them without exceeding the

dimensions of the heater.

¢ Depending on the thickness of the
pieces to be grilled, the cooking times
given in the table may vary.

¢ Slide the wire grill or the wire grill tray
to the desired level in the oven. If you
are cooking on the wire grill, slide the
oven tray to the lower shelf to collect
the oils. The oven tray you are going
to slide should be sized to cover the
entire grill area. This tray may not be
included with the product. Put some
water into the oven tray for easy
cleaning.

General warnings

¢ Food not suitable for grilling carries a
fire hazard. Girill only food that is
suitable for heavy grill fire. Also, do not
place the food too far in the back of
the grill. This is the hottest area and
fatty foods may catch fire.

¢ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

Fish Wire grill 4-5 250 20...25
Chicken pieces Wire grill 4-5 250 25...35
Meatball (beef) - 12 Wire gril 4 250 20 ...30
pieces
Lamb chop Wire grill 4-5 250 20...25
Steak - (sliced) Wire grill 4-5 250 25...30
Veal chop Wire grill 4-5 250 25...30
Vegetable gratin Wire grill 4-5 220 20...30
Toast bread Wire grill 4 250 1..3

It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
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Test foods to facilitate testing of the product for

Foods in this cooking table are prepared ~ control institutes.
according to the EN 60350-1 standard

Cooking table for test foods

Shortbread Top and

(sweet Single tray Standard tray* bottom 3 140 20...30
cookie) heating
Top and

Small cakes Single tray Standard tray* bottom 3 160 25...35
heating
Round cake mold, 26 Top and

Sponge cake Single tray cm in diameter with bottom 2 160 30 ...40
clamp on wire grill** heating
Round black metal mold,  Top and

Apple pie Single tray 20 cm in diameter on bottom 2 180 50...70
wire grill** heating

Preheating is recommended for all food.
* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.

Grill
Toast bread Wire grill 4 250 1..3
Meatball (beef) - 12 Wire gril 4 250 20 ...30
pieces

Turn the food after 1/2 of the total grilling time.
It is recommended to preheat for 5 minutes for all grilled food.
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Maintenance and care

General cleaning
information

A General warnings

¢ Wait for the product to cool before
cleaning the product. Hot surfaces
may cause burns!

¢ Do not apply the detergents directly
on the hot surfaces. This may cause a
permanent stains.

¢ The appliance shall be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be
prevented from burning when the
appliance is used again later. Thus,
the service life of the appliance
extends and frequently faced
problems are decreased.

¢ Do not use steam cleaning products
for cleaning.

e Some detergents or cleaning agents
may damage the surface. Do not use
abrasive detergents, cleaning powders,
cleaning creams, descalers or sharp
objects during cleaning.

¢ There is no need for a special cleaning
agent for cleaning after each use.
Clean the appliance using dish soap,
warm water and a soft cloth or
sponge and dry with a dry microfiber
cloth.

¢ Be sure to completely wipe off any
remaining liquid after cleaning and
immediately clean any food splashing
around during cooking.

¢ Do not wash any component of your
appliance in a dishwasher.

Inox and stainless surfaces

¢ Do not use acid or chlorine-containing
cleaning agents to clean stainless or
inox surfaces and handles.
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¢ Stainless or inox surface may change
colour in time. This is normal. After
each operation, clean with a detergent
suitable for the stainless or inox
surface.

¢ Clean with a soft soapy cloth and
liquid (non-scratching) detergent
suitable for inox surfaces, taking care
to wipe in one direction.

¢ Remove lime, oil, starch, milk and
protein stains on the inox-stainless
and glass surfaces immediately
without waiting. Stains may rust under
long periods of time.

Enamelled surfaces

¢ After each use, clean the enamel
surfaces using dishwashing detergent,
warm water and a soft cloth or
sponge and dry them with a dry cloth.

e |f your product has an easy steam
cleaning function, you can make easy
steam cleaning for light non-
permanent dirt. (See the "Easy steam
cleaning" section)

¢ For persistent stains, the oven and grill
cleaner recommended on the website
of your product brand and a non-
scratching scouring pad can be used.
Do not use an external oven cleaner.

¢ The oven must cool down for cleaning
in the cooking area. Cleaning on hot
surfaces shall create both fire hazard
and damage with enamel surface.

Catalytic surfaces

¢ The side walls in the cooking area can
only be covered with enamel or
catalytic walls. It varies by model.

¢ The catalytic walls have a light matte
and porous surface. The catalytic
wallls of the oven should not be
cleaned.

e Catalytic surfaces absorb oil thanks to
its porous structure and start to shine



when the surface is saturated with ail,
in this case it is recommended to
replace the parts.

Glass surfaces

¢ \When cleaning glass surfaces, do not
use hard metal scrapers and abrasive
cleaning materials. They can damage
the glass surface.

¢ Clean the appliance using
dishwashing detergent, warm water
and a microfiber cloth specific for
glass surfaces and dry it with a dry
microfiber cloth.

e |f there is residual detergent after
cleaning, wipe it with cold water and
dry with a clean and dry microfiber
cloth. Residual detergent residue may
damage the glass surface next time.

¢ Under no circumstances should the
dried-up residue on the glass surface
be cleaned off with serrated knives,
wire wool or similar scratching tools.

¢ You can remove the calcium stains
(yellow stains) on the glass surface
with the commercially available
descaling agent, with a descaling
agent such as vinegar or lemon juice.

e |f the surface is heavily soiled, apply
the cleaning agent on the stain with a
sponge and wait a long time for it to
work properly. Then clean the glass
surface with a wet cloth.

¢ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces
¢ Clean plastic parts and painted

surfaces using dishwashing detergent,

warm water and a soft cloth or
sponge and dry them with a dry cloth.

¢ Do not use hard metal scrapers and
abrasive cleaners. It may damage the
surfaces.

e Ensure that the joints of the
components of the appliance are not
left as damp and with detergent.

Otherwise, corrosion may occur on
these joints.

Cleaning the accessories
Unless otherwise stated in the user
manual, do not wash the product
accessories in the dishwasher.

Cleaning the control panel

¢ \When cleaning the panels with knob
control, wipe the panel and knobss
with a damp soft cloth and dry with a
dry cloth. Do not remove the knobs
and gaskets underneath to clean the
control panel. The control panel and
knobs may be damaged.

¢ While cleaning the inox panels with
knob control, do not use inox cleaning
agents around the knobs. The
indicators around the knobs may be
deleted.

¢ Clean the touch control panels with a
damp soft cloth and dry with a dry
cloth. If your product has a key lock
feature, set the key lock before
performing control panel cleaning.
Otherwise, incorrect detection may
occur on the keys.

Cleaning the inside of the

oven (cooking area)

Follow the cleaning steps described in
the "General cleaning information”
section according to the surface types in
your oven.

Cleaning the side walls of the
oven

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model. If there is a
catalytic wall, refer to the "Catalytic
walls" section for information.

If your product is a side rack model,
remove the side racks before cleaning
your side walls. Then complete the
cleaning as described in the "General
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cleaning information" section according
to the side wall surface type.

To remove the side racks:

1.Remove the front of the side rack by
pulling it on the side wall in the
opposite direction.

2.Pull the side rack towards you to
remove it completely.

.To reattach the s ,

procedures applied when removing
them must be repeated from the end
to the beginning, respectively.

Easy Steam Cleaning

It varies depending on the product

model. It may not be available on your

product.

It ensures easy cleaning because the dirt

(having waited not for too long) is

softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

2.Pour 500 ml of water into the oven
tray and place the tray at the 2nd rack
of the oven.
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3.Set the oven to easy steam cleaning
mode and run at 100°C for 15

minutes.
Open the door immediately and wipe the
inner surfaces of the oven with a damp
sponge or cloth. When opening the door,
steam will escape. This can create a risk
of burning. Be careful when opening the
oven door.
Use warm water with washing liquid, a
soft cloth or sponge to clean the
persistent dirt and wipe it with a dry
cloth.

During the easy steam cleaning
mode, water that is in the pool at
the base of the oven to soften
lightly formed residues/dirt within
the oven cavity will evaporate and
condense in the oven cavity and
inner glass of the oven door,
therefore water may drip when the
oven door is opened. Wipe away
the condensation as soon as the
oven door is opened.

It varies depending on the product
model. It may not be available on your
product. After condensation in the oven,
there might be water or moisture in the
pool channel under the oven. After use,
clean this pool channel with a damp
cloth and then dry it.



Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
dishwashing detergent, warm water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven glass.

Removing the oven door

1.0pen the oven door.

2.0pen the clips in the front door hinge
socket on the right and left by
pressing downwards as shown in the
f.

:Hlnge lock - closed position

Hinge lock - open position
3.Get the oven door to a half-open
position.

4.Pull the remo\/ed door upwards to
release it from the right and left hinges
and remove it.

To reattach the door, the
procedures applied when
removing it must be repeated
from the end to the beginning,
respectively. When installing the
door, be sure to close the clips on
the hinge socket.

Removing the inner glass of
the oven door

Inner glass of the product's front door of
may be removed for cleaning.

1.0pen the oven door.
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2.Pull the plastic component, attached
on the upper section of the front door,
towards yourself by simultaneously
pressing on the pressure points on
both sides of the component and
remove it.

3.As shown in the figure, gently lift the
innermost glass (1) towards 'A' and
then, remove it by pulling towards 'B'.

1 Innermost glass panel

2* Inner glass panel (It may not exist
on your product.)

4.1f your product has an inner glass (2),
repeat the same process to detach it
2).

5.The first step of regrouping the door is
to reassemble the inner glass (2).
Place the beveled edge of the glass to
meet the beveled edge of the plastic
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slot. (If your product has an inner
glass). Inner glass (2) must be
attached to the plastic slot closest to
the innermost glass (1).

6.While reassembling the innermost
glass (1), pay attention to place the
printed side of the glass on the inner
glass. It is crucial to place the lower
corners of the innermost glass (1) to
meet the lower plastic slots.

7.Push the plastic component towards
the frame until a "click" sound is heard.

Cleaning the oven lamp

In the event that the glass door of the
oven lamp in the cooking area becomes
dirty; clean using dishwashing detergent,
warm water and a soft cloth or sponge
and dry with a dry cloth. In case of oven
lamp failure, you can replace the oven
lamp by following the sections that
follow.

Replacing the oven lamp

A General warnings

¢ To avoid the risk of electric shock
before replacing the oven lamp,
disconnect the electrical connector
and wait for the oven to cool. Hot
surfaces may cause burns!

¢ |n this oven, an incandescent lamp with

a power of less than 40 W, a height of

less than 60 mm, a diameter of less than

30 mm or a halogen lamp with socket

type G9, a power of less than 60 W is

used. The lamps are suitable for
operation at temperatures above 300 °C.

Oven lamps can be obtained from

Authorised Service Agents or technician

with licence.

The position of the lamp may differ

from that is shown in the figure.

e The lamp used in this product is not
suitable for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.



¢ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 ° C.

If your oven has a round lamp,

1.Disconnect the product from the
electricity.

2.Remove the glass cover by tumning it
counterclockwise.,

3.If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If type (B) is a model,
pull it out as shown in the figure and
replace it with a new one.

4.Refit the glass cover.

If your oven has a square lamp,
1.Disconnect the product from the

electricity.

2.Remove the wire shelves according to

the description.

3.Lift the lamp's protective glass cover

with a screwdriver.

4.If your oven lamp is type (A) shown in

the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If type (B) is a model,
pull it out as shown in the figure and
replace it with a new one.

5.Refit the glass cover and wire shelves.
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E Troubleshooting

Consult the Authorised Service Agent or technician with license or the dealer where
you have purchased the product if you cannot remedy the trouble although you

have implemented the instructions in this section. Never attempt to repair a

defective product yourself

e |t is normal that steam escapes during operation. >>> This is not a fault.

¢ The vapour that arises during cooking can condense and form water droplets

when it hits cold surfaces of the product. >>> This is not a fault

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is
not a fault

¢ The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If
necessary, replace or reset them.

¢ Product is not plugged into the (grounded) socket. >>> Check the plug
connection.

¢ Buttons/knobs/keys on the control panel do not function. >>> If your product
equipped with key lock function,keylock may be enabled. Please disable it.

ven Imp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If
necessary, replace or reset the fuses.

¢ Might not be set to a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/or temperature.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If
necessary, replace or reset the fuses.

Arcelik A.S.
Karaaga¢ Caddesi No:2-6 Sutlice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement,
Kirzhach district, Vladimir region, Russian Federation 601021

The manufacture date is included in the serial number of a product specified on
rating label, which is located on a product, namely: first two figures of serial number
indicate the year of manufacture, and last two — the month. For example, *10-
100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The
manufacturer reserves the right for making changes in modification, design and
specification of an electric device.
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Postovani korisnici,

Prije uporabe proizvoda, procitajte ovaj priruénik.

Beko Hvala na odabiru proizvoda. Zelimo da vam proizvod, proizveden uz visoki
kvalitet i tehnologiju, pruzi najbolju ucinkovitost. Da biste to postigli, pazljivo procitajte
ovaj prirucnik i svu drugu dokumentaciju koja je data prije uporabe proizvoda i
saduvajte istu za naknadnu referencu. Ako ovaj uredaj predate trecem licu, prilozite i
ovo uputstvo za upotrebu. Pratite uputstva obracajuci paznju na sve informacije i
upozorenja navedena u uputstvu za upotrebu.

Obratite paznju na sve informacije i upozorenja u uputstvu za upotrebu. Na taj nacin
Cete zastititi sebe i svoj proizvod od opasnosti koje mogu nastati.

Sacuvajte uputstvo za upotrebu. Ako ovaj uredaj predate trec¢em licu, prilozite i ovo
uputstvo za upotrebu.

Korisni¢ki prirugnik sadrzi sliedece simbole:

AOpasnos‘[ koja moze za rezultat imati smrt ili ozljedu.
NAPOMENA Opasnost koja moze za rezultat imati materijalnu Stetu na proizvodu ili
okolini.

&Opasnost koja moZe za rezultat imati opekotine zbog kontakta s vrucim
povrSinama.

ﬂ Vazne informacije ili korisni savjeti za upotrebu.

@ Procitajte uputstvo za upotrebul!

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

C€ Made in TURKEY
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Hl sigurnosna uputstva

» Ovaj odjeljak sadrzi
sigurnosna uputstva koja ¢e
vam pomoci da se zastitite
od rizika od tjelesnih ozljeda
ili oStecenja imovine.

» AKO je proizvod prenesen na
drugu osobu ili polovni ureda;
dat na koriscenje, uz
proizvod treba isporuciti
uputstvo za upotrebu, etikete
proizvoda, druga relevantna
dokumenta i dodatke.

» NaSa kompanija ne snosi
odgovornost za Stetu koja
moze nastati kao rezultat
nepostovanja ovih uputstava.

» AKO se ne pridrzavate ovih
uputstava, bilo koja garancija
bice ponistena.

« A Ugradnju i popravke uvjek
treba da obavlja proizvodac,
ovlasceni servis ili lica koja je
imenovao uvoznik.

« A Koristite samo originalne
rezervne djelove i dodatke.

« A Ne pokuSavajte popraviti i
mijenjajti nijednu komponentu
proizvoda ako to nije jasno
naznaceno u uputstvu za
upotrebu.

« A Ne izvodite tehiCke
modifikacije na proizvodu.
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A Namjena

» Ovaj proizvod je dizajniran za
kucnu upotrebu. On nije
namijenjen za komercijalnu
upotrebu.

 Ne koristite proizvod u
bastama, na balkonima ili
drugim okruzenjima na
otvorenom. Uredaj je
predviden za upotrebu u
kuhinjskim i ku¢nim
kuhinjama u trgovinama,
uredima i drugim radnim
okruzenjima.

« UPOZORENJE: Ovaj
proizvod treba koristiti samo
za spremanje hrane. Ne treba
ga koristiti u razliCite svrhe,
poput zagrijevanja prostorije.

» Pecnica se moze Kkoristiti za
odmrzavanje, pecenje,
przenje i grilovanje hrane.

» Ovaj proizvod ne treba
koristiti za grijanje,
zagrijevanje tanjura, kacenje
ruCnika ili odjecCe na rucki za
potrebe susenja.

ASigurnost djece,

ugrozenih osoba i ku¢nih

ljubimaca

» Ovaj proizvod mogu Koristiti
djeca sa 8 i viSe godina



starosti i osobe sa fiziCkim,
Culnim ili mentalnim
nedostacima i osobama bez
znanja ili iskustva, iskljucivo
ukoliko su pod nadzorom i
kada im se objasni nacin
sigurne upotrebe aparata i
moguce opasnosti.

Djeca se ne smiju igrati s
uredajem. Djeca nikada ne
smiju da Ciste i odrzavaju
uredaj, sem ako se nalaze

pod nadzorom odrasle osobe.

Ovaj proizvod ne smiju
koristiti osobe sa fiziCkim,
Culnim ili mentalnim
nedostacima (ukljucujuci
djecu), osim ako se drze pod
nadzorom ili dobiju potrebna
uputstva.

Djecu treba nadzirati da bi se
obezbijedilo da se ne igraju
sa ovim uredajem.

ElektriCni proizvodi su opasni
za djecu i kucne ljubimce.
Djeca i kucni ljubimci ne smiju
se igrati, penjati se ili ulaziti u
proizvod.

Ne stavljajte predmete na
proizvod koje djeca mogu da
dohvate.

UPOZORENJE: Tokom
upotrebe, dostupne povrsine
proizvoda su vruce. Djecu
drzite dalje od proizvoda.

» Ambalazni materijal Cuvajte
izvan dohvata djece. Postoiji
rizik od ozliede i gusenjal

» Kada su vrata otvorena, ne
stavljajte teSke predmete na
njih i ne dozvolite djeci da
sjede na njima. Mozete
izazvati prevrtanje ili
oStecenje Sarki na vratima
rerne.

« /bog sigurnosti djece,
iskljuCite utikaC i onemogucite
rad proizvoda prije nego ga
odlozite.

A Elektri€na sigurnost

« Uredaj povezite na uzemljenu
utiénicu zasticenu
osiguraCem sa voltazom
navedenom na tipskoj
naljepnici. Uzemljenje mora
uvesti kvalifikovani elektriCar.
Ne koristite proizvod bez
uzemljenja u skladu sa
lokalnim/nacionalnim
propisima.

« Utikac ili elektricni prikljucak
proizvoda moraju biti na lako
dostupnom mijestu (na koje
nece uticati plamen
Stednjaka). Ako to nije
moguce, na elektri¢noj
instalaciji na koju je uredaj
prikljuCen mora postojati
mehanizam (osigurac,
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prekidac, sklopka, itd.), u
skladu s propisima koji
ureduju napajanje elektrinom
energijom i odvajanje svih
polova od mreze.

« Proizvod se ne smije prikljuciti
u utiCnicu tokom ugradnije,
popravke i transporta.

 Ne prikljucujte proizvod u
utiCnicu koja je labava, ispala
iz svog leziSta, slomljena,
prljava, masna, uz rizik od
kontakta s vodom (na primjer,
voda koja moze procuriti iz
Saltera).

 Nikada ne dodirujte utikaC
vlaznim rukama! Ne vucite za
kabl kada iskljuCujete uredaj
iz struje, uvjek vucite za
utikac.

« Provjerite da li je utikaC
proizvoda ¢vrsto prikljucen u
utiCnicu da se izbjegne
stvaranje luka.

« UKljucite proizvod u
uzemljenu utiCnicu koja
odgovara vrijednostima
napona struje i frekvencije

navedene na tipskoj naljepnici.

» Ne gurajte kabl za napajanje
ispod ili iza proizvoda. Ne
stavljajte teSke predmete na
kabl za napajanje. Kabl za
napajanje ne treba da se
savija, prelama i ne smije da
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dode u kontakt sa bilo kojim
izvorom topline.

Dok rerna radi, i njena
straznja povrsina se zagrijeva.
Kablovi za napajanje ne smijju
dodirivati zadnju povrsinu,
ukoliko je taj slucaj, prikljucci
Se mogu oStetiti.

Pazite da ne zaglavite
elektricni kabl izmedu vrata
rerne i okvira i ne postavijajte
ga na vruce povrsine. U
suprotnom, moze se istopiti
izolacija kabla i moze doci do
pozara uslied nastanka
kratkog spoja.

Koristite samo originalni kabl.
Ne koristite odsjeCene ili
oStecene kablove ili produzne
kablove.

» Ako jg kabl za napajanje

oStecen, mora ga zamijeniti
proizvodag, ovladceni servis
ili osoba koju je odredila
kompanija uvoznik, kako bi
se sprijecile moguce
opasnosti.

UPOZORENJE: Prije
zamjene sijalice u remi,
iskljuCite proizvod sa
napajanja da biste izbjegli
opasnost od strujnin udara.
Iskljucite proizvod ili iskljucite
osiguraC u kutiji s
osiguraCima.



ASigurnost u transportu

« Prije transporta proizvoda
iskljuCite proizvod sa
napajanja.

« Proizvod je tezak, potrebno je
da ga nose najmanje dvije
osobe.

» Ne Koristite vrata i/ili ruCku za
transport ili premjestanje
proizvoda.

» Ne stavljajte druge predmete
na uredaj i nosite ga
uspravno.

» Kada treba da transportujete
proizvod, zamotajte ga u
ambalazni materijal ili debeli
karton i ¢vrsto ga zalijepite.
UCvrstite proizvod trakom
kako ne bi doslo do
oStecenja uklonjivin ili
pokretnih djelova proizvoda ili
samog proizvoda.

» Pogledajte cijeli proizvod da
bi utvrdili da li ima ostecenja
koja su mogla nastati tokom
transporta.

ASigurnost pri ugradnji

« Prije ugradnje proizvoda,
provjerite da li ima odtecenja.
AKo je proizvod ostecen,
nemojte ga ugradivati.

» Ne postavljajte proizvod u
blizini izvora toplote (radijatori,
Stednjak i sl.).

« Drzite sve ventilacione kanale
otvorenima oko proizvoda.

« Da biste sprijecili
pregrijavanje, proizvod ne
treba postavljati iza ukrasnih
vrata.

ASigurnost upotrebe

» Obavezno iskljucite proizvod
nakon svake upotrebe.

» Ako proizvod ne Koristite
duze vrijeme, iskljuCite ga sa
napajanja ili iskljucite osigurac
u kutiji sa osiguracima.

» Ne koristite neispravan ili
oStecen proizvod. Ako
postoje, iskljucite
elektricne/plinske prikljucke
proizvoda i pozovite ovlasceni
servis.

« Ne koristite proizvod sa
uklonjenim ili polomljenim
staklima prednjih vrata.

» Ne penjite se na proizvod da
biste dohvatili bilo Sta ili iz bilo
kojeg drugog razloga.

 Ne koristite proizvod u
situacijama koje mogu
utjecati na vaSe rasudivanije,
kao Sto su koriS¢enje opojnih
sredstava i/ili upotreba
alkohola.
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« Zapaljivi predmeti ostavljeni u
podrucju za pripremu hrane
mogu se zapaliti. Nikada ne
Cuvajte zapaljive predmete u
podrucju za pripremu hrane.

» RuCka rerne nije susilica za
ruCnike. Kada koristite
proizvod, ne kacite rucnike,
rukavice ili slican tekstil.

« Sarke na vratima proizvoda
se pomjeraju i zatezu prilikom
otvaranja i zatvaranja vrata.
Kada otvarate/zatvarate vrata,
ne drzite dio sa Sarkama.

AUpozorenja o]

temperaturi

« UPOZORENJE: Dok
proizvod radi, izlozeni djelovi
Ce biti vruci. Ne dirajte
proizvod i grijaCe elemente.
Djeca mlada od 8 godina ne
smiju se priblizavati proizvodu
ez odrasle osobe.

» Ne stavljajte
zapaljive/eksplozivne
materijale u blizini proizvoda,
jer ce ivice biti vruce tokom
rada.

« Buduci da para moze izadi iz
rerne, drzite se na propisnoj
udaljenosti dok otvarate vrata
rerne. Para moze izazvati
opekotine na rukama, licu i/ili
ocCima.
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« Proizvod moze biti vruc
tijekom uporabe. Ne dirajte
zagrijane odjelike, unutrasnje
djelove rerne, grijace
elemente itd.

« Kada stavijate hranu u vrucu
rernu, vadite hranu itd., uvjek
koristite rukavice otporne na
toplinu.

AUporaba dodataka

« Vazno je da metalna resetka i
pleh budu propisno
postavljeni na njihova
predvidena mjesta. Za
detaljine informacije
pogledajte odjeljak "Uporaba
dodataka".

» Dodaci mogu ostetiti staklo
na vratima prilikom zatvaranja
vrata proizvoda. Dodatke
uvjek gurnite do kraja
prostora za pecCenje.

ASigurnost kuvanja

¢ Budite oprezni kada koristite
alkohol u hrani. Alkohol
isparava na visokim
temperaturama i moze se
zapaliti ako je izloZzen vrucim
povrdinama, tako uzrokujuci
pozar.

¢ Ostaci hrane, ulje itd. mogu se
zapaliti u prostoru za
spremanje hrane. Prije



spremanja hrane uklonite
krupnije necistoce.

e Opasnost od trovanja hranom.
Ne Cuvajte hranu u rerni duze
od sat vremena prije i posle
pripreme. U suprotnom
mozete izazvati trovanje
hranom ili bolesti.

¢ Ne zagrijevajte zatvorene
limenke i staklene posude.
Nastali pritisak moze dovesti
do pucanja tegle.

e Stavite papir za pecCenje u

posude ili pribor za rernu (pleh,

ziCani gril, itd.) s hranom i
stavite ga u prethodno
zagrijanu rernu. Uklonite
suvisne komade papira za
pecenje sa dodataka ili
posude kako biste izbjegli
dodir s grijacim elementima
rerne. Nikada ne koristite papir
za pecCenje na temperaturi u
rerni veCoj od maksimalne
temperature koriscenja
navedene na papiru za
pecenje koji koristite. Nikada
ne stavljajte papir za pecenje
na dno rerne.

® Pleh za pecCenje, tanjure li
aluminijumsku foliju ne
postavljajte direktno na dno
rerne. Akumulirana toplota
moze oStetiti osnovu rerne.

¢ Za vrileme grilovanja zatvorite
vrata rerne. Vruce povrsine
mogu izazvati opekotine!

¢ Hrana koja nije adekvatna za
grilovanje predstavlja opasnost
od nastanka pozara. Grilujte
samo hranu koja se sme
obradivati na temperaturi za
intenzivno grilovanje. Takode,
hranu ne stavljajte predaleko u
zadniji dio grila. Ovo je
najtoplije podrucje i masna
hrana se moze zapaliti.

ASigurnost pri odrzavanju i

Ciséenju

* SaCekajte da se uredaj ohladi
prije &iscenja. Vruce povrsine
mogu izazvati opekotine!

¢ Ne perite proizvod prskanjem
ili sipanjem vode na njega!
Postoji opasnost od strujnog
udaral

¢ Ne Cistite proizvod
parocistacima, jer to moze
izazvati strujni udar.

e Za &i&cenje stakla prednjin
vrata rerne/(ako postoje)
gornjih stakala rerne nemojte
koristiti gruba abrazivna
sredstva za Giscenje, metalne
strugace, ziCanu vunu ili
sredstva za izbjeljivanje. Ovi
materijali mogu prouzrokovati
ogrebotine i pucanje staklenih
povrsina.
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B Uputstva za zastitu okolisa

Propis o odlaganju otpada
Uskladenost sa WEEE Direktivom i
odlaganje otpadnog proizvoda

Ovaj proizvod je u skladu sa
J——

EU WEEE Direktivom
(2012/19/EU). Ovaj proizvod
posjeduije klasifikacijski

simbol za otpadnu elektri¢nu

i elektroniCku opremu

(WEEE).

Ovaj proizvod je proizveden od visoko
kvalitetnih dijelova koji se mogu ponovo
upotrijebiti i koji su pogodni za
recikliranje. Nemojte odlagati otpadni
proizvod s obi¢nim kuénim i drugim
otpadima Ciji je vieka trajanja prosao.
Odnesite taj otpad na odlagaliste za
reciklazu elektricne i elektronicke
opreme. Molimo vas posavjetujte se sa
lokalnim institucijama da saznate gdje se
nalaze ova odlagalista.

Odgovarajuce odlaganje koristenih
uredaja pomaze u spreavanju
potencijalnih negativnih posljedica na
okolis i zdravlje ljudi.

Uskladenost sa RoHS Direktivom:
Proizvod koji ste kupili je u skladu sa EU
RoHS Direktivom (2011/65/EU). On ne
sadrzi nikakve Stetne i zabranjene
materijale specificirane u ovoj Direktivi.

Odlaganje materijala za
pakovanje

* Materijal za pakovanje predstavija
opasnost po djecu. Cuvajte materijal
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za pakovanje na sigurnom mjestu van
dohvata djece. Materijali za pakovanje
ovog proizvoda napravijeni su od
recikliraju¢eg materijala. Pravilno ih
odlozite i sortirajte ih u skladu sa
uputstvima za reciklazu otpada.
Nemojte ih odlagati zajedno sa
obi¢nim kuénim otpadom.

Preporuke za stednju

energije

Sliedeci prijediozi ce vam pomodi da

svoj proizvod upotrebljavate na ekoloski

i energetski ucinkovit nacin:

e Zamrznutu hranu odmrznite prije
spremanja.

¢ U remi koristite tamne ili emajlirane
posude koje bolje prenose toplotu.

e |skljucite proizvod 5 do 10 minuta prije
isteka vremena za produzeno kuhanje.
Sada mozete ustedeti do 20%
elektri¢ne energije upotrebom topline.

¢ Ako je navedeno u receptu ili uputstvu
za upotrebu, uvjek izvrSite prethodno
zagrijevanje. Ne otvarajte vrata rerne
Cesto tijekom pripreme hrane.

e Pokusajte da istovemeno pecete vise
jela u remi. Mozete istovremeno
spremati hranu postavijanjem dvije
posude za pecenje na metalnu
reSetku. Osim toga, ako spremate jela
jedno za drugim, to ce ustedjeti
energiju jer rerna nece izgubiti na
svojoj toplini.



E vas proizvod

Predstavljanje proizvoda

© 0 ~NO O~ wWwN =

Kontrolna tabla

Sijalica*

Zigane police™

Vrata

Rucka

Doniji grija¢ (donja Celi¢na ploca)
Pozicije polica

Gornii grijac

Ventilacioni otvori

*

*%

Zavisi od modela. Va$ proizvod
mozda nema sijalicu ili se vrsta i
lokacija sijalice mogu razlikovati od
slike.

Zavisi od modela. Mozda vas
proizvod nema Zi¢ane police. Na
slici, Zi€ane police su prikazane kao
primjeri.
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Predstavljanje i uporaba kontrolne table proizvoda
U ovom odjeliku moéete pronaci pregled i osnovne namjene kontrolne table
proizvoda. Moguce su razlike u slikama i nekim karakteristikama u zavisnosti od

vrste proizvoda.
Kontrola rerne

1 Dugme za izbor funkcije
2 Dugme za temperaturu
3 Sijalica termostata

Ako va$ proizvod ima okruglo
dugme/dugmad pomocu kojeg se njime
upravija, to dugme se moze uvuci u
plo¢u i izaci van nakon pritiska na isto
kod nekih modela. Da biste izvrsili
postavke pomocu ovih dugmadi, prvo
pritisnite odgovarajuce dugme i ono ¢e
se pojaviti van. Nakon postavke,
pritisnite ga ponovo i vratite dugme u
prvobitni poloza.

Dugme za izbor funkcije

Pomocu dugmeta za izbor funkcije
mozete odabrati radne funkcije reme.
Birati mozete okretanjem ulijevo/udesno
od pocetnog (gornjeg) polozaja.
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Dugme za temperaturu

Pomocu dugmeta za temperaturu
mozete da izaberete temperaturu na koj
zelite da spremate hranu. Okrenite u
smijeru kazaljke na satu od pocetnog
(gorjeg) polozaja da biste izabrali.
Indikator temperature

Lampica temperature vam pokazuje nivo
temperature unutar rerne. Lampica
temperature nalazi se na kontrolnoj tabli.
Lampica temperature se ukljucuje kada
se uredaj ukljudi, a lampica temperature
se gasi kada dostigne postavljenu
temperaturu. Kada temperatura u remi
padne ispod postavljene temperature,
lampica temperature se ponovo
ukljucuje.



Radne funkcije rerne

Na tabeli funkcija; prikazane su radne funkcije koje mozete koristiti u vasoj remni i
najvise i najnize temperature koje se mogu podesiti za ove funkcije. Redoslijed
prikazanih rezima rada moze se razlikovati od rasporeda na vasem proizvodu.

i grij
istovremeno. Pogodno za kolace |

gulase u kalupima za pecenje ili
kolace i peciva. PeCenje u samo
jednom plehu.
Ukljucen je samo donji grijac.
Pogodan je za hranu kojoj je
potrebno da malo potamni sa donje
strane.
Owvu funkciju treba koristiti i za
jednostavno parociSéenje.
Mali gril na gornjem dijelu reme
Niski gril * radi. Pogodan je za grilovanje malih
koli¢ina.
Veliki gril na gornjem dijelu rerne
Puni gril * radi. Pogodan je za grilovanje
velikih koli¢ina.

Gornji i donii %
grijac

R

Doniji grijac

il

A7

gL

*Va$ proizvod radi u temperaturnom
opsegu navedenom na okruglom
dugmetu za temperaturu.
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Dodaci uredaja

Uz vas$ uredaj su isporuceni razni dodaci. U ovom odjeljku dostupni su opisi
dodataka i opisi pravinog korigcenja. Dodaci koji se dostavljaju uz uredaj se mogu
razlikovati u zavisnosti od modela uredaja. Mozda uz vas uredaj ne postoji svaki
dodatak opisan u uputstvu za upotrebu.

NAPOMENA : Plehovi uz vas uredaj se mogu deformirati zbog uticaja temperature.
Navedeno nece uticati na rad uredaja. Deformacija nestaje kada se pleh ohladi.

Standardni pleh
Koristi se za tijesta, smrznutu hranu i
velike komade pecenja.

Modeli sa zi¢anim policama:

Zigani gril

Koristi se za pecenje ili stavljanje hrane
koja ¢e se pedi, prziti ili kuhati u
kaserolama na Zelienu policu.

Zigani gril u plehu

Stavljanjem navedene hrane u pleh (ako
je predvideno) osigurava se da se
masnoce koje isteknu tijekom pecenja
sakupe u pleh i na taj se nacin sprieCava
prlianje rerne.
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KoriSéenje dodataka uredaja

Police za pripremu hrane

Postoji 5 nivoa polozaja polica u
prostoru za pripremu hrane. Redosljed
polica je oznaCen brojevima na
prednjem okviru rerne.

Postavljanje zice za gril na poli-
cama za pecenje

Modeli sa zi¢anim policama:

Od presudnog je znacaja pravilno
postaviti Zicu za gril na boCne ziCane
police. Dok postavijate zicu za gril na
policu, otvoreni dio mora biti na prednjoj
strani. Za bolje rezultate peCenja, zica za
gril mora biti prigvr&cena granicnikom na
ziCanoj polici. Ne smije mimoici taj
grani¢nik i dodirivati strazniji zid rerne.

Modeli bez zZi¢anih polica:

Klju¢no je da Zicu za gril propisno
postavite na bocne police. Zica za gril se
u samo jednom smjeru moze postaviti
na policu. Dok postavijate zicu za gril na
policu, otvoreni dio mora biti na prednjoj

Postavljanje pleha na police za
pecenje

Modeli sa zi¢anim policama:

Takode je od presudnog znacaja
pravilno postaviti plehove na zi¢ane
bocne police.

Dok postavljate pleh na zeljenu policu,
njegova strana dizajnirana za drzanje
mora biti okrenuta sa prednje strane.

Za bolje rezultate pecenja, pleh mora biti
priévrcen granicnikom za Ziganu policu.
Ne smije mimoici taj granicnik i dodirivati
straznji zid reme.

15/BS



Modeli bez zZi¢anih polica:

Takode je od presudnog znacaja
propisno postaviti plehove na bocne
police. Pleh se u samo jednom smjeru
moze postaviti na policu. Dok
postavijate pleh na zeljenu policu,
njegova strana dizajnirana za drzanje
mora biti okrenuta sa prednje strane

Funkcija zaustavljanja Zice za gril
Uredaj ima funkciju granicnika koji
sprieCava prevrtanje Zice za gril sa
ziCane police. Ovom funkcijom lako i
bezbjedno mozete izvaditi hranu. Dok
uklanjate Zicu za gril, moZete je povuCi
prema naprijed dok ne dosegne
graniénik. Morate preci preko graniénika
da biste ga potpuno izvukili.
Modeli sa zi¢anim policama
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Funkcija zaustavljanja pleha za
zicu za gril - Modeli sa zianim
policama

Postoji i funkcija graniCnika koji
sprieCava ispadanje pleha sa zi¢ane
police. Prilikom uklanjanja pleha,
otpustite ga sa zapreke sa zadnje strane
i povucite prema sebi dok ne dosegne
graniénik. Morate preci preko graniénika
da biste ga potpuno izvukili.




Pravilno postavljanje zi¢ane police
i pleha na teleskopske Sine-Modeli
sa zi¢éanim policama i teleskops-
kim Sinama

Teleskopske Sine vam omogucavaju da
lako postavite i izvadite Zi€anu policu ili
pleh. Kada postavijate pleh ili zi¢anu
policu u teleskopske Sine, provjerite da i
su ispupCenja na prednjem i zadnjem
dijelu Sine pravilno postavljena na ivice
ziCane police ili pleha (prikazano na slici).
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Tehnicke specifikacije

Spoljne dimenzije proizvoda
(visina/Sirina/dubina)

595 mm/594 mm/567 mm

Dimenzije za ugradnju rerne (visina /

o \ 590 ili 600 mMm/560 mm/min. 550 mm
Sirina / dubina)

Napon / frekvencija 220-240V ~ 50 Hz

Tip i presjek kabla koji se koristi / min. HOSW-FG 3 x 1.5 mm?
adekvatan za upotrebu u proizvodu ’
Ukupna potrosnja elektrine energije 2.3 kW

l/rsta rerne Konvencionalna rerna

Osnove: Informacije o energetskoj naljepnici elektricnih rerni date su u skladu sa
standardom EN 60350-1 / IEC 60350-1. Ove vrijednosti su odredene sa
standardnim opterecenjem sa donjim i gornjim grijaCem i sa grijanjem pomodu
ventilatora (ako postoji).

Klasa energetske efikasnosti se odreduje u skladu sa sliedecim prioritetima u
zavisnosti od toga da li relevantne funkcije postoje na uredaju ili ne: 1-Eko
grijanje s ventilatorom, 2-Grijanje s ventilatorom 3- Niski gril + ventilator, 4-Gornji
i donji grijac.

Tehnicke specifikacije se mogu mijenjati bez prethodnog upozorenja u cilju
poboljSanja kvaliteta uredaja.

Slike u ovom uputstvu su Sematske i mozda se nece u potpunosti poklapati sa
vasim uredajem.

Vrijednosti navedene na naljepnici uredaja ili u dokumentaciji koju ste dobili uz
uredaj su dobijene u laboratorijskim uslovima u skladu sa relevantnim
standardima. U zavisnosti od radnih uslova u kojima se nalazi uredaj, stvarne
vrijednosti se mogu razlikovati.
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El Prva uporaba

Prije nego Sto pocnete da koristite svoj

proizvod, preporuCuje se da uradite

kako je navedeno u odjelicima u

nastavku.

Prvo Ciscenje

1.Skinite svu ambalazu.

2.1zvadite sve dodatke iz rerme
isporucene uz proizvod.

3.UKljugite proizvod 30 minuta, a zatim
ga iskljucite. Na ovaj nacin ¢e sagoreti
i oCistiti se ostaci i slojevi koji su ostali
u remi tokom proizvodnije.

4.Kada ukljucite proizvod, odaberite
najviSu temperaturu i radnu funkciju na
kojoj rade svi grijaci u vaSem
proizvodu. Pogledajte "Radne funkcije
rerne". U sljiedecem odjeljku mozete
saznati kako koristiti rermu.

5.5acekajte da se rema ohladi.

6.0brisSite povrsine proizvoda vlaznom
krpom ili sunderom i osusite krpom.

Prije upotrebe dodataka;

Ocistite dodatke koje izvadite iz rerne

vodom sa deterdzentom i mekanim

sunderom za &igcenje.

NAPOMENA

NAPOMENA

Neki deterdzenti i
materijali za Ciscenje
mogu izazvati
oStecenja na povrsini.
Nemojte koristiti
agresivne deterdzente,
praskove/kreme za
Ciscéenije ili bilo kakve
oStre predmete dok
Cistite.

Dim i miris mogu se
javiti tokom nekoliko
sati prilikom inicijainog
pustanja u rad. To je
sasvim normalno.
Osigurajte da je
prostorija dobro
ventilirana da bi se
uklonio dim i miris.
Izbjegavajte direktno
inhaliranje dima i mirisa
koji se ispusta.
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B Kako rukovati peénicom

Opce informacije o uporabi
rerne

Ventilator

Vas$ proizvod ima ventilator za hladenje.
Ventilator za hladenje se automatski
aktivira kad je potrebno i hladi i prednju
stranu proizvoda i namjestaja.
Automatski se deaktivira kada se proces
hladenja zavri. Vruci vazduh izlazi preko
vrata rerne. Nemoijte ni¢im pokrivati ove
otvore za ventilaciju. U suprotnom, rerna
se moze pregrijati.

Ventilator za hladenje kontinuirano radi
tokom rada rerne ili nakon iskljucivanja
rerme (otprilike 20-30 minuta). Ako
spremate hranu koristeci programiranje
tajmera rerne, na kraju vremena
pripreme ventilator za hladenje iskljucuje
se sa svim funkcijama. Korisnik ne moze
odrediti vrijeme rada ventilatora za
hladenje. UkljuCuje se i iskljucuje
automatski. Ovo nije greska.

Svijetlo u rerni

Sijalica rerne se ukljuCuje kada rerna
pocne da pece. U nekim je modelima
sijalica upaliena tijekom pecenja, dok se
u nekim modelima iskljucuje nakon
odredenog vremena.

Rad kontrolne jedinice rerne

Ukljucivanje rerne

Kada izaberete radnu funkciju na kojoj
Zelite da spremate hranu pomocu
okruglog dugmeta za izbor funkcija i
postavite odredenu temperaturu
pomocu okruglog dugmeta za
temperaturu, rerna pocinje da radi.
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Iskljucivanje rerne

Rernu mozete iskljuciti okretanjem
okruglog dugmeta za izbor funkcija i
okruglog dugmeta za temperature u
polozaj ,iskljuceno® (gore).

Izbor temperature i funkcije rada
rerne

MozZete spremati hranu tako $to cete
izvrSiti manuelnu kontrolu (pod vasom
kontrolom) odabirom temperature i
radne funkcije specifi¢ne za vasu hranu.

juna
da spremate hranu pomocu okruglog

dugmeta za izbor funkcija.
2.Podesite temperaturu na kojoj zelite

da spremate hranu pomocu okruglog

dugmeta za temperaturu.
» Vaga rerna ce odmah podeti da radi na
izabranoj funkciji i temperaturi, a lampica
za temperaturu ce se upaliti. Kada
temperatura u remi dostigne postavljenu
temperaturu, lampica za temperaturu se
iskliuCuje. Rerna se ne iskljucuje
automatski nakon pocetka pripreme
hrane. Morate sami kontrolisati
spremanije hrane i iskljuciti rernu. Kad je
spremanije hrane zavrseno, iskljucite
rermu okretanjem okruglog dugmeta za
odabir funkcije i okruglog dugmeta za
temperaturu u polozaj ,iskljuCeno® (gore).



[ Opée informacije o spremanju hrane

Ovaj odjeljak sadrZi savjete za pripremu i

pecenje hrane.

Pored toga, moZete pronadi i neka od

jela koje je testirao proizvodac i

najprikladnije postavke za ta jela. Takode

su navedena odgovarajuce postavke
reme i dodataka za ta jela.

Opc¢a upozorenja o

spremanju hrane u rerni

e Dok otvarate vrata rerme za vrijeme ili
nakon spremanja hrane, moze se
pojaviti vruca para. Para moze izazvati
opekotine na rukama, licu i/ili ogima.
Kada otvarate vrata reme, stanite na
propisnu udaljenost

¢ |ntenzivna para koja se stvara tokom
spremanja hrane moze stvoriti
kondenzovane kapljice vode na
unutrasnjosti i spoljasnjosti rerne i na
gornjim djelovima namjeStaja zbog
temperaturne razlike. To je normalna i
fiziCka pojava.

e Temperatura i vrijeme spremanja
hrane predvideni za izvjesno jelo mogu
varirati u zavisnosti od recepta i
koli¢ine. 1z tog razloga, ove vrijednosti
su date okvirno.

¢ Uvjek izvadite neupotrijebliene
dodatke iz rerne prije nego sto
zapocnete sa spremanjem hrane.
Dodaci koji ostanu u rerni mogu
osujetiti pripremu vaseg jela
koris¢enjem predvidenih vrijednosti.

¢ /a jela koja pripremate prema
sopstvenom receptu, mozete kao
referencu koristiti sli¢na jela data u
tabelama za pripremu.

e Upotreba isporucenih dodataka
osigurava najbolje ucinke u pripremi.
Uvjek se pridrzavajte upozorenja i
informacija koje je proizvodac dao za
ostalo posude koje koristite.

* |zreZite papir za pedenje koji Cete
koristiti u pripremi na veliCinu koja je
odgovarajuca za posudu u kojoj
planirate da spremate jelo. Papir za
pecenije koji prelazi preko posude
moze stvoriti opasnost od pozara i
uticati na kvalitet vase pripremljene
hrane. Koristite papir za pecenje koji
cete koristiti u navedenom
temperaturnom opsegu.

e Za dobar ucinak pripreme stavite
hranu na preporucenu ispravnu policu.
Ne mijenjajte polozaj police tijekom
pripreme hrane.

Peciva i hrana iz rerne

Opée informacije

¢ Da biste postigli dobre performanse
pecenja preporucujemo uporabu
dodataka proizvoda. Ako koristite
vanjski pribor za spremanje jela,
preferirajte tamno posude koje se ne
lijepi i koje je otporno na toplinu.

¢ Ako je u tabeli za peCenje
preporuceno prethodno zagrijavanje,
obavezno stavite hranu u reru nakon
prethodnog zagrijavanja

e Ako Cete hranu spremati uz upotrebu
posuda na Zi¢anoj polici, posudu
stavite na sredinu ziCane police, a ne
blizu straznjeg zida.

¢ Svi materijali koji se koriste u pravijenju
peciva treba da budu svjeZi i na
sobnoj temperaturi.

e Status spremanja proizvoda moze
varirati u zavisnosti od koli¢ine hrane i
veliine posuda.

e Metalni, keramicki i stakleni kalupi
produzuju vrijeme kuhanja, a donja
povrsina peciva ne zagladuje
ravnomjerno.

¢ Ako tijekom kuhanja koristite papir za
kuhanje, na donjoj povrsini hrane
moze se primijetiti malo smede boje. U
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tom slucaju, mozda Cete trebati
produziti vrijleme kuhanja za oko 10
minuta.

¢ Vrijednosti navedene u tabelama za
sremanje odredene su nakon rezultata
testiranja izvrSenih u nasim
laboratorijama. Vrijednosti koje budu
vama odgovarale mogu se razlikovati
od tih vrijednosti.

e Stavite hranu na odgovarajucu policu
koja se preporucuje u tabeli za
spremanije hrane. Polica br. 1. je donja
polica rerne.

Savjeti za pe€enje kolaga

e Ako je kolag previge suv, povecajte
temperaturu za 10°C i skratite vrijeme
pecenja.

e Ako je kola€ nepecen, koristite malu
koli¢inu tecnosti ili smanijite
temperaturu za 10°C.

¢ Ako je vrh kolaCa izgoreo, stavite ga
na donju policu, smanjite temperaturu
i produzite vrijeme pecCenja.

¢ Ako je unutra dobro pecen, ali spolja
ie liepljiv, koristite manju koliginu

Jedan

tol za kuhanje peciva i hrane u peénici

Gornii i donii

te€nosti, smanjite temperaturu i
produzite vrieme pecenja.

Savjeti za pe€enje peciva

¢ Ako je pecivo previSe suvo, povecajte
temperaturu za 10°C i skratite vrijeme
pecenja. Navlazite slojeve testa
prelivom od mlijeka, ulja, jaja i jogurta.

¢ Ako se pecivo predugo pece, vodite
racuna da debljina tijesta ne bude
vecéa od dubine pleha.

¢ Ako povrSina peciva potamni, ali doniji
dio nije pecen, vodite raCuna da ne
koristite veliku koli¢inu preliva na dnu
peciva. Probajte da ravhomjermno
rasporedite prelivizmedu slojeva
tijesta i preko povrSine peciva da biste
postigli ravnomjerno tamnu boju
peciva.

¢ Pecite tijesto u polozaju i na
temperaturi prema vrijednostima datim
u tabeli. Ako dno i dalje nije dovoljino
tamno, stavite ga na donju policu
prilikom narednog pecenja.

Koladi u plehu Standardni pleh* - 3 180 30...40
pleh grijad

Kolaci u Jedan Kaygp za kolqce;pa GOI’I’]]I"I gonjl 5 180 30 ... 40
kalupu pleh Zi¢anom grilu grijac

Sitni kolagi Jedan Standardni pleh* GOl I donii 3 160 25...35
pleh grijac

Okrugli kalup za

Biskvit torta Jedan kolaCe, precn!ka 26 GOI’I’]]I"I gonjl 5 160 30 ... 40

pleh cm sa stezalikom grijac
na zi¢anom grilu™*

KeksiGi Jedan Pleh za tijesta” Gornji i donji 3 170 25...35
pleh grijad

Peciva Jedan Standardni pleh* GOl I donii 2 200 35...45
pleh grijac

Punjena Jedan Standardni pleh* GOl I donii 2 200 20 ... 30
peciva pleh grijac

Cijeli hleb Jedan Standardni pleh* GOl I donii 2 200 30... 40
pleh grijac

Jedan Stakleni / metalni Gornii i donii

Lazanje pravokutni kalup na i Iaony 2ii 3 200 30... 40

pleh grijac

reSetki od Zice™
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Okrugli crni metalni
Jedan kalup, pre¢nika 20 Gornii i donii

Pita od jabuka s 2 180 50...70
pleh cm na zicanom grijac
grilu™*
Pizza Jedan Standardni pleh* GOl I donii 2 200 ... 220 10...20
pleh grijac

Prethodno zagrijavanje se preporucuje za svu hranu.
* Ovi dodaci mozda nisu uklju¢eni u vas proizvod.
** Qvi dodaci nisu uklju¢eni u vas proizvod. Oni su komercijalno dostupni dodaci.

Meso, riba i meso od peradi e Za svaki centimetar debljine mesa je
Kljuéne taéke peéenja potrebno priblizno 4 do 5 minuta
* Pecenje cijelog pileta, Surke i velikih pecenja.
komada mesa sa dresingom poput * Nakon isteka vremena pecenja,
limunovog soka i crnog bibera koji se ostavite meso u rerni oko 10 minuta.
stavlja prije pecenja, poboljcace Sokovi se bolje rasporeduju kroz
performanse pecenja meso i ne cure kada se meso sijece.
e Potrebno je 15 do 30 minuta duZe za * Ribu postavite u sredinu Zi¢ane police
pedenje mesa sa kostima u odnosu na na dnu u vatrostalnoj posudi.

pecenie iste koli¢ine mesa bez kostiju.
Stol za spremanje mesa, ribe i peradi

250/max,

Stek (cijeli) / Jedan . " Gornii i donii
Przeni (1 kg) pleh Standardni pleh grijac 3 zatim 180 ... 60...80
190
o . . 15 min.
Jg”f‘faz%elf‘;a Jegf}” Standardni pleh* Gor”‘r'i.ggo”" 3 250/max, 110...120
20Ky P o zatim 170
Zigani gril* 15 min
Mg dedn | Smtemi. TR o omm w0
' . zatim 190
policu
25 min.
< Jedan . " Gornii i donii 250/max,
Curka (5.5 kg) pleh Standardni pleh grifad 1 Zatim 180 .. 150 ... 210
190
Zigani gril*
Riba Jedan Stavite jednu' GOI’I’]]I"I gonjl 3 200 20 ... 30
pleh posudu na donju grijac
policu

Prethodno zagrijavanje se preporucuje za svu hranu.
* Ovi dodaci mozda nisu uklju¢eni u vas proizvod.
** Qvi dodaci nisu uklju¢eni u vas proizvod. Oni su komercijalno dostupni dodaci.
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Gril

Kada grilujete meso, ribu ili perad, ona

brzo potamni, ima lijepu koricu i ne

isuSuje se. Fileti mesa, komadic¢i mesa i

kobasice su narocito pogodni za

grilovanje, kao i povrée sa visokim
sadrzajem vode poput paradajza i crmog
luka.

Opsta upozorenja

¢ Hrana koja nije adekvatna za grilovanje
predstavija opasnost od nastanka
pozara. Grilujite samo hranu koja se
smije obradivati na temperaturi za
intenzivno grilovanje. Takode, hranu
ne staviljajte predaleko u zadnji dio
grila. Ovo je najtoplije podrucje i
masna hrana se moze zapaliti.

e Za vrijeme grilovanja zatvorite vrata
rerne. Nikada ne grilujte sa
otvorenim vratima rerne. Vruce
povrsine mogu izazvati opekotine!

Stol za rostiljanje

Kljuéne tacke grila

e Pripremite hranu sli¢ne debljine i tezine
&to je vise moguce za grilovanje.

¢ Rasporedite komade kaji ¢e se
grilovati na zi¢anu policu ili u pleh za
pecenje sa zicanom policom tako da
povrSina hrane nije veca od povrsine
grijaca.

¢ U zavisnosti od debljine komada za
gril, vremena pripreme data u tabeli
mogu varirati.

¢ Ubacite Zi¢anu policu ili pleh za
grilovanje na Zeljeni nivo u rerni. Ako
grilujete na zi¢anoj polici, ubacite pleh
na nizu visinu kako bi prikupljao
masnocu. Pleh koji ¢ete ubaciti trebalo
bi da bude veliine tako da pokriva
cjelokupnu povrsinu grila. Takav pleh
mozda nije priloZzen uz proizvod.
Dodajte malo vode u pleh zbog lakseg
Ciscenja.

Riba Zigani gril 4 250 20...25
Piletina u komadima Zigani gril 4 250 25...35
Cufte (unetina) - 12 Zigani gril 250 20 ... 30

komadici
Janjeci kotleti Zigani gril 4 250 20...25
QOdrezak - (rezani) Zigani gril 4 250 25...30
Teledi kotleti Zigani gril 4 250 25...30
Gratinirano povrée Zigani gril 4 220 20...30
Tostirani hleb Zigani gril 250 1..3

Preporucuje se prethodno zagrijavanje 5 minuta za svu hranu koja se griluje.
Komade hrane okrenite nakon 1/2 ukupnog vremena spremanja hrane.
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Testna jela bi se olak3alo testiranje proizvoda za

Jela u ovoj tabeli pripremliena su u kontrolne ustanove.
skladu sa standardom EN 60350-1 kako

Stol za kuhanje testne hrane

Pecivo (slatki . . Gorn
Koladid) Jedan pleh Standardni pleh donji grijaé 3 140 20...30
Sitni kolagi Jedan pleh Standardni pleh* Gomnijii 3 160 25...35
donii grija&
Okrugli kalup za kolace,
Biskvittorta  Jedan pleh precnika 26 cm sa Gomnijii 2 160 30... 40
stezaljlkom na Zi¢anom  donii grija
grilu™*
" Okrugli crni metalni L
Pita od Jedan pleh kalup, precnika 20 cm Gomnijii 2 180 50... 70
jabuka doniji grijac

na zi¢anom grilu™*
Prethodno zagrijavanje se preporucuje za svu hranu.

* Ovi dodaci mozda nisu uklju¢eni u vas proizvod.

** Qvi dodaci nisu uklju¢eni u vas proizvod. Oni su komercijalno dostupni dodaci.

Gril

Tostirani hleb Zicani gril 4
Cufte (unetina) - 12 Zigani gril 4 250 20...30
komadici
Hranu okrenite nakon 1/2 ukupnog vremena spremanja hrane.
Preporucuje se prethodno zagrijavanje 5 minuta za svu hranu koja se griluje.

25/BS



Odrzavanje i njega

e

Opce informacije o CiScenju

AOpéta upozorenja

e Sacekajte da se uredaj ohladi prije
giscenja. Vruce povrsine mogu izazvati
opekotine!

¢ Ne koristite deterdzente izravno na
vruce povrSine. To moze
prouzrokovati trajne mrlje.

e Uredaj treba temeljito odistiti i osusiti
nakon svakog postupka. Na taj nacin
Cete lakSe ukloniti ostatke hrane, ¢ime
izbjegavate da ti ostaci izgore tokom
sliedece upotrebe uredaja. Stoga se
vijek trajanja uredaja produzava i
problemi s kojima se ¢esto suocavate
se smanjuju.

* Ne koristite sredstva za parocicenje
za &icenje uredaja.

¢ Neki deterdzenti ili sredstva za
giscenje mogu ostetiti povrsinu. Ne
koristite abrazivne deterdzente, praske
za &i&cCenje, kreme za &idcenje,
sredstva za CiS¢enje kamenca ili oStre
predmete tokom &igcenja.

e Prilikom ¢iscenja nakon svake
upotrebe nije potrebno koristiti
posebno sredstvo za Ciscenje. Ureda;
oCistite deterdzentom za pranje
posuda, toplom vodom i mekom
krpom ili sunderom i osusite suvom
krpom od mikrovliakana.

 Obavezno nakon &igcenja potpuno
obriSite preostalu teCnost i odmah
ocistite hranu isprskanu okolo tijekom
pecenja.

¢ Ne perite nijednu komponentu uredaja
u masini za pranje posuda.

Povrsine od inoksa i nerdajuce

povrsine

¢ Ne koristite sredstva za CiS¢enje koja
sadrze kiselinu ili hlor za Cis¢enje
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povrsina od nerdajuceg Celika ili
inoksa i rucica.

Nerdajuca ili povrsina od inoksa moze
vremenom promijeniti boju. To je
normalno. Nakon svakog postupka
oCistite deterdzentom pogodnim za
nehrdajucu ili povrSinu od inoksa.

Za Ciscenje Koristite meku krpu sa
te€¢nim deterdzentom (neabrazivnim)
pogodnim za povrsine od inoksa,
obratite paznju da briSete samo u
jednom pravcu.

Odstranite mrlje od kamenca, ulja,
Skroba, mlijeka i proteina sa povrsina
od inoksa bez mrlja i staklenih
povrsina bez odlaganja. Mrljie mogu
zardati nakon duze vremena.

Emajlirane povrsine

Nakon svake upotrebe, povrsine od
emajla oCistite deterdzentom za pranje
posuda, toplom vodom i mekom
krpom ili sunderom i osusite suvom
krpom.

Ako va$ proizvod ima funkciju lakog
&iscenja parom, mozete izvrsiti lako
&iscenje parom za netvrdokornu
trenutnu necistocu. (Pogledajte
odjeljak ,Jednostavno &igcenje parom®)
Za postojane mrlje moze se koristiti
sredstvo za CiS¢enje pecnice i grila
koje se preporuCuje na mreznoj lokaciji
vaseg proizvoda te sunder za CisCenje
koja ne stvara ogrebotine. Ne koristite
neko drugo sredstvo za Gigcenje rerne
u tom slucaju.

Da biste ocistili prostor predviden za
spremanje hrane, morate saCekati da
se rerna ohladi. Ciscenje vrucih
povrSina izazvace i opasnost od
pozara i o$tecenja emajlirane povrsine.

Kataliticke povrsine

Bocne strane u prostoru za spremanje
hrane mogu biti prekrivene samo



emajliranim ili katalitiCkim zidovima.
Navedeno zavisi od modela.

o KatalitiCki zidovi imaju laganu mat i
poroznu povrSinu. KatalitiCki zidovi
rerme se ne smiju Cistiti.

e KatalitiCke povrSine apsorbuju ulje
zahvaljujuci svojoj poroznoj strukturi i
podinju sjajiti kada je povrsina
zasicena uliem, u tom sludaju
preporucuje se zamjena djelova.

Staklene povrsine

* Pri gigcenju staklenih povrsina ne
koristite strugace od tvrdog metala i
abrazivne materijale za &igcenje. Isti
mogu ostetiti staklenu povrsinu.

¢ Uredaj odistite deterdzentom za pranje
posuda, toplom vodom i krpom od
mikrovlakana narocito namijenjenu za
staklene povrsine i osusite suvom
krpom od mikroviakana.

* Ako poslije ¢igcenja ima ostatka
deterdzenta, obriSite ga hladnom
vodom i osusite Cistom i mekom
krpom od mikrovlakana. Preostali
ostaci deterdzenta mogu ostetiti
staklenu povrsinu.

¢ Ni pod kojim uslovima ostatke
osuSene na staklenoj povrsini ne treba
Cistiti nazubljenim nozevima, zicanom
vunom ili sli¢nim alatima za grebanje.

¢ Mrlje od kalcijuma (zute mrlje) mozete
ukloniti sa staklene povrsine
komercijalno dostupnim sredstvom za
uklanjanje kamenca, sredstvom za
uklanjanje kamenca poput sirceta ili
limunovog soka.

¢ Ako je povrsina jako zaprljana,
nanesite sunderom sredstvo za
Ciséenje na mrlju i saCekajte duze
vremena da isto adekvatno odreaguije.
Zatim ocistite staklenu povrsinu
vlaznom krpom.

e Promjene boje i mrlie na staklenoj
povrSini normalna su pojava i ne
predstavljaju gresku.

Plasti¢ni djelovi i obojene povrsine

e Ocistite plasti¢ne djelove i obojene
povrSine deterdzentom za pranje
posuda, toplom vodom i mekom
krpom ili sunderom i osusite suvom
krpom.

¢ Ne koristite strugaCe od tvrdog metala
i abrazivna sredstva za &igcenje.
Navedeno moze ostetiti povrsine.

¢ \odite racuna da spojevi
komponenata uredaja ne ostanu viazni
i da na istima ne ostane deterdzenta.
U suprotnom moze doci do korozije
na tim spojevima.

Ciscenje dodataka

Ako u uputstvu za upotrebu nije

drugacije navedeno, dodatke

isporuCene uz uredaj ne perite u perilici

za sude.

Ciscenje kontrolne table

* Prilikom gigcenja tabli s kontrolnim
gumbima, obriSite tablu i gumbe
vlaznom mekom krpom i osusite
suvom krpom. Ne uklanjajte gumbe i
zaptivke ispod da biste odistili tablu.
Na taj naCin mozete ostetiti kontrolnu
tablu i gumbe.

* Prilikom gigcenja nehrdajuce plode s
kontrolnim gumbima, nemojte oko
gumba koristiti sredstva za ¢isCenje
nehrdajucih povrsina (od inoxa).
Indikatori oko gumba mogu se izbrisati.

e Ocistite kontrolnu tablu osjetljivu na
dodir viaznom mekom krpom i osusite
suvom krpom. Ako vas proizvod ima
funkciju zakljuCavanja tipki, postavite
zakljuavanie tipki prije ¢iscenja
kontrolne table. Ako postupite
drugacije, tipke mozete pogresno
odabrati.
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Ciscenje unutrasnjosti rerne
(povrsina za spremanje

hrane)

Slijedite korake &igcenja opisane u

odjeljku ,Opste informacije o

&iscenju” prema tipovima povrsine u

vasoj rerni.

Ciscenje stranica rerne

Bocne strane u prostoru za spremanje

hrane mogu biti prekrivene samo

emajliranim ili katalitiCkim zidovima.

Navedeno zavisi od modela. Ako model

ima katalitiCku stranicu, pogledajte

informacije u odjeliku ,KatalitiCki zidovi“.

Ako je vas proizvod model sa zi¢anim

policama, uklonite zi¢ane police prije

&iscenja bodnih zidova. Zatim zavrsite

&iscenje kako je opisano u odjeljku

,Opste informacije o &igcenju” prema

vrsti boCnog zida.

Da biste uklonili bo¢ne zi€ane

police:

1.Uklonite prednji dio ZiCane police
poviagenjem na bo¢ni zid u
suprotnom smijeru.

2.Povucite zi¢anu policu prema sebi da

biste je potpuno skinuli.

obavite iste korake kao tokom
skidanja, ali obrnutim redosliedom.
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Jednostavno parociscéenje
Razlikuje se u zavisnosti od modela
proizvoda. *Mozda nije dostupno kod
vaSeg modela.
Omogucava jednostavno &iscenije jer
prliavstinu (koja nije tvrdokorna)
omekSava para koja se formira unutar
reme i kapljice vode koje se kondenzuju
na unutrasnjim povrsinama reme.
1.I1zvadite sve dodatke iz rerne.
2.Sipajte 500 ml vode u pleh reme i
stavite pleh na 2. nivo police u remi.

.Podesite rernu na rezim jednostavnog
parociscenja i ukljudite je na 100°C
tokom 15 minuta.

Odmah otvorite vrata i obriSite unutarnju

povrSinu rerne viaznim sunderom ili

krpom. Kada otvorite vrata, para ce izadi.

Ovo moze stvoriti rizik od opekotina.

Budite oprezni prilikom otvaranja vrata

rerne.

Koristite toplu vodu sa te&nim

deterdzentom, meku krpu ili sunder za

&iscenje tvrdokorne prijavétine i obrisite

je suvom krpom.



Tijekom jednostavnog nacina
Ciséenja parom, voda koja se
nalazi u bazenu na dnu pecnice
kako bi omeksala lagano stvorene
ostatke / necistoce unutar Supljine
pecnice, isparit ¢e i kondenzirati
se u Supljini pecnice i unutarnjem
staklu vrata pecnice, pa voda
moze kapati kada se otvore vrata
pecnice. ObriSite kondenzaciju
¢im se otvore vrata pecdnice.

Razlikuje se u zavisnosti od modela
proizvoda. *Mozda nije dostupno kod
vaSeg modela. Nakon kondenzacije u
rerni, u dijelu Zleba ispod rerne moze biti
vode ili vlage. Nakon upotrebe, ovaj
kanal bazena ocistite vlaznom krpom, a

CiSéenje vrata rerne

Da biste ocistili vrata i stakla rerne
nemojte koristiti gruba abrazivna
sredstva za &iscenje, metalne
strugace, zi¢anu vunu ili sredstva
za bijeljenje.
Mozete da skinete vrata i staklo rerne da
biste ih ocistili. Kako ukloniti vrata i
staklo objasnjeno je u odjelicima
»Skidanje vrata rerne” i ,Skidanje
unutrasnjeg stakla na vratima reme”.
Nakon Sto skinete unutrasnje staklo na
vratima, ocistite ga sredstvom za pranje
posuda, toplom vodom i mekom krpom
ili sunderom i osusSite suvom krpom.
Staklo obriSite octom, a zatim ga isperite
kako bi uklonili ostatke kamenca koji se
mogu pojaviti na staklu pecnice.

Skidanje vrata rerne

1.Otvorite vrata rerne.

2.0tvorite klipse na Sarkama sa desne |
lijeve strane na vratima tako $to ih

itisnete kao Sto je prikazano na slici.

Brava sa Sarkama - otvoreni polozaj
3.Postavite vrata rerne u poluzatvoren
polozaj.

4.Skinite vrata tako Sto Gete ih izvudi
naviSe da biste ih oslobodili iz lijeve i
desne Sarke.

Kada vracate vrata, obavite iste
korake kao tokom skidanja, ali
obrnutim redosliedom. Ne
zaboravite da zatvorite klipse na
Sarkama kada vratite vrata.
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Skidanje unutarnjeg stakla
sa vrata rerne

Unutarnje staklo na vratima uredaja
moze se skinuti za potrebe &iscenja.
1.Otvorite vrata rerne.

2.Povucite plastiéni dio prigvrécen na
gornjem dijelu ulaznih vrata prema
sebi istovremeno pritiskom na tacke
pritiska sa obje strane dijela i izvadite

ga.

3.Kao sto je prikazano na slici, malo
podignite staklenu ploCu s unutarmje

strane (1) prema ,A" a zatim je izvadite

poviacenjem prema ,B*.

1 Staklena plo€a s unutradnje strane

2* UnutraSnja staklena plo¢a (*Mozda
ne postoji kod vaseg modela.)
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4.Ako vas proizvod ima unutarnje staklo
(2), ponovite isti postupak da biste ga
skinuli (2).

5.Prvi korak za vracanje vrata u probitno
stanje je ponovno postavijanje
unutarnjeg stakla (2). Postavite
zakoseni ugao staklene ploCe tako da
nalegne u zakoSeni ugao na
plastiénom prorezu. (Ako vas proizvod
ima unutrasnje staklo). Unutrasnje
staklo (2) mora biti priévréceno na
plastiéni prorez najblizi staklenoj plogi
s unutarnje strane (1).

6.Prilikom ponovnog postavijanja
staklene plo€e s unutarnje strane (1)
provjerite da li Stampana strana stakla
lezi licem prema unutarnjem staklu.
Od klju€nog je znacaja da donji uglovi
staklene plo€e s unutarnje strane (1)
nalegnu u donje plasti¢ne proreze.

7.Gumite plasti¢ni dio prema okviru dok
ne Cujete zvuk ,klik".

Ciscenje sijalice u rerni

U slucaju da se staklena povrsina sijalice

u remi postane zaprlja; odistite je

deterdzentom za pranje posuda, toplom

vodom i mekom krpom ili sunderom i

osusite suvom krpom. U slucaju kvara

sijalice u remni, mozete zamijeniti sijalicu

prema postupku opisanom u sliedec¢em

odjeljku.

Zamjena sijalice u rerni

A Opsta upozorenja

¢ Prije mijenjanja sijalice provjerite da li je
uredaj iskljuCen sa napajanja
elektrinom energijom i da li se ohladio,
kako biste izbjegli rizik od strujnog
udara. Vruce povr§ine mogu izazvati
opekotine!

* U ovoj pecnici koristi se zarulja sa
zarnom niti snage manje od 40 W, visine
manje od 60 mm, promjera manje od 30
mm ili halogena lampa sa uti¢nicom tipa
@9, snage manje od 60 W. Svijetilike su



pogodne za rad na temperaturama
iznad 300 °C. Lampe za pecnicu
mozete nabaviti od ovlastenog servisera
ili tehnicara sa licencom.

¢ Polozaj sijalice moze se razlikovati od
polozaja prikazanog na slici.

e Sijalica koja se koristi u ovom
proizvodu nije adekvatna za upotrebu
u domacinstvu za osvjetljavanje
prostorija. Svrha ove sijalice je da
pomogne korisniku da vidi
prehrambene proizvode.

e Sijalice koje se koriste u ovom
proizvodu podnose ekstremne fiziCke
uslove kao Sto su temperature iznad
50°C.

Ako vasa rerna ima okruglu

sijalicu:

1.iskljucite uredaj iz struje.

2.uklonite zastitno staklo okrecuci ga u
smjeru suprotnom od kazalike na satu.

3.Ako je sijalica vase reme tipa (A)
prikazana na donjoj slici, okrenite
sijalicu reme kao $to je prikazano na
slici i zamijenite je novom. Ako je
model tipa (B), izvucite je kao Sto je
prikazano na slici i zamijenite je novom.

4 Vratite zaStitno staklo.

Ako vasa rerna ima kockastu

sijalicu,

1.iskljucite uredaj iz struje.

2.UKlonite ZiCane police kao sto je
opisano.

3.Srafcigerom podignite zastitno staklo
sijalice.

4.Ako je sijalica vase reme tipa (A)
prikazana na donjoj slici, okrenite
sijalicu reme kao $to je prikazano na
slici i zamijenite je novom. Ako je
model tipa (B), izvucite je kao Sto je
prikazano na slici i zamijenite je novom.

5.Vratite zastitno staklo, a zatim vratite
ziCane police.
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E] Rjesavanje problema

Konsultujte ovlas¢enog servisera ili tehnicara sa licencom ili dobavljaCa kod koga
ste kupili uredaj ako ne mozete da rijesite problem iako ste primijenili instrukcije u

¢ Para koja nastaje tokom spremanija hrane moze se kondenzovati i formirati
kapljice vode kada dode u dodir sa hladnim povr§inama uredaja. >>> Ovo nijje
kvar.

e Kada se metalni djelovi griju, Sire se i izazivaju zvukove. >>> Ovo njje kvar.

i. Ako

¢ Osigurac je pokvaren ili je iskoCio. >>> Provjerite osigurace u razvodnoj kutij
Jje neophodno, zamijenite ih ili resetujte.

¢ Uredaj nije ukljuGen u uzemljenu uti¢nicu. >>> Provjerite gdje je ukljucen strujni
kabl.

* Dugmad/okrugla dugmad tasteri na kontrolnoj tabli ne funkcionisu. >>> Ako je
vas proizvod opremijen funkcﬁpm zakljuCavanja tipki, moZda je omoguceno

e Sijalica u remi je pokvarena. >>> Zamijenite sijalicu u remi.
¢ Nema struje. >>> Provjerite ima li struje. Provjerite osigurace u razvodnoj kutiji.
Ako je potrebno, zamijenite ili resetujte osigurace

¢ Mozda nije podeSena na odredenu funkciju za spremanje hrane i/ili
temperaturu. >>> Podesite remu na odredenu funkciju za spremanje hrane i/ili
temperaturu.

¢ Nema struje. >>> Provjerite ima li struje. Provjerite osigurace u razvodnoj kutiji.
Ako je potrebno, zamijenite ili resetujte osigurace
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MountyBaH NoTpowyBauyy,

Be monume, npounTajTe ro oBa ynaTtcTBo npea Aa ro KOpucTuTe nponsBonoT!
Beko Bu 6narogapume wto ro nsdpasTte oBoj npoussod. Cakame BalwMoOT Npounssos,
n3paboTeH CO BUCOK KBaNMTET M TEXHOMOrWja, Aa BU CAYXMW Hajgobpo WwTto Moxe. 3a
Taa Len, BHUMAaTENHO NpoYnUTajTe ro oBa ynaTcTBO U ocTaHaTaTa AOKYMeHTauuja
npen Aa ro KOpUCTUTE M YyBajTe M BO Criyyaj Aa Bu 3atpebaaT. Ako My ro AageTe
0BOj NPOM3BOA Ha HEKOj ApYr, AajTe My ro 1 ynaTcTBoTO 3a ynotpeba. Cnegete v
ynatcTBaTta U obpHeTe BHUMaHWe Ha cuTe MHOopMaLum 1 npeaynpeaysara LTo ce
HaBefeHW BHaTpe.

Cnepete i cute HdopMaLum U NpedynpedyBarsa LWTO ce HaBeaeHW BO
ynaTcTBOTO 3a ynoTpeba. Ha Toj HauuH ke ce 3awTuTuTe cebecn 1 BalwmoT
npounsBoa of onacHoOCTUTE LWTO OU MoXerne aa HacTaHar.

YyBajTe ro oBa ynaTtcTBO 3a ynotpeba. Ako My ro AafeTe 0BOj NPOU3BOA HA HEKO]
ApYr, AajTe My ro 1 ynaTCTBOTO 3a ynoTtpeba.

YnaTcTBOTO 3a KOPUCTEHE MM COAPXKM CrieHnBE cumbonu:

AOnaCHOCT LWTo 61 MoXena oa Bogu Ao CMPT UNW Noepeaa.
3ABEJIEWLKA OnacHocT WTto 61 Moxena Aa npegussvka MatepujanHa wreta no
Npon3BOOOT U HeroBaTa OKOMnuMHa.

&OHGCHOCT LWTo 61 Moxena oa gosene Ao M3ropeHunun nopaan KOHTakT co
XeLKN NOoBPLUNHN.

ﬂ BaxHn MHOpMaLIMM UK KOPUCHU COBETM.

@ MpouunTajTe ro ynaTcTBoTO 3a yrnoTpeba.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

C€ Made in TURKEY
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d YnarcTea 3a 6e36enHo kopucteme

- OBOj oen coapxu ynatcrea
3a 6e36eaHO KopUcTeHe 3a
Ae He gojae 0o nospeau
U maTtepujanHn WTeTu.
AKO Npoun3BOAOT MY ro
AaBsaTe Ha Apyro nuue unm
BWE ro KOPUCTUTE oA BTOpa
paka, ynaTcTBOTO 3a
ynoTtpeba, eTukeTuTe 3a
npou3BoaoT, ceTa
AOKYMeHTauuja n gogatHaTta
onpema Tpeba ga ce
JocTtaBaT 3aeHo Co
npon3BoaoT.

HawaTta komnaHuvja Hema Aa
Onge oaroBopHa 3a cekaksa
LiTeTa WTO MOXe aa
HacTaHe Kako nocneauvua Ha
nponycToT Ada ce cnepart
OBMWe ynaTcTBa.

Mopagwn nponycToT fa ce
cnepart oBue ynaTtcTea
rapaHumjata moxe ga
n3rybu BaXKHOCT.

A VHcTtanmpareTto un
nonpasKkuUTe cekorawl Tpeba
Aa rm BpLUn
npousBeayBayoT, OBlacTeH
CepBu1C uUnun nuue ogpeaeHo
O[ YBO3HMKOT.

A Kopucrete camo
OpPUrMHaNHM pe3epBHU
AenoBu 1 gogaTtHa onpema.
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- AHe ce obuaysajte aa

nonpaearte v fa 3aMeHyBaTe
Hekoj Aen o4 NpomnsBogoT
OCBEH aKo Toa He € jacHOo
HaBefeHOo BO ynNaTCTBOTO 3a
ynoTtpeba.

- AHe npaBeTe TEXHUYKM

M3MEHN Ha Npon3BoaoT.

A Llen n HameHa

- [Npon3BogoT e HaMeHeT 3a

AomMaluHa ynotpeba. He e
norogeH 3a KomepuujanHa
ynoTtpeba.

He ro kopucteTe BO rpaguHu,
Ha BankoHW unun Bo gpyr
HagBOpPeELLEH NPOCTOop.
AnapaToT € HaMeHeT Ja ce
KOPUCTN BO KYjHW 3a
AOMaKNHCTBa 1 BO
nepcoHanoT BO NpogaBHMUN,
KaHuenapuum n gpyrm
pabOTHWN OKOSTUHWN.
NMPEOAYNPEOYBAKE:
MpounsBogoT Tpeba ga ce
KOPUCTW CaMO 3a rOTBEHE.
He Tpeba ga ce kopuctu 3a
Apyrn uenu, Kako Ha npumep,
3a 3arpeBatbe Ha
npocropujara.

PepHaTa moxe ga ce
KOPUCTK 3a 04Mp3HyBar€,
neyvyere, NpXxexe n



noaroTByBaH-€ Ha XpaHaTa
Ha ckapa.

- OBOj Npon3Boa He cMee Aa
ce KOpUCTM 3a rpeere Ha
NpPOCTOPUN, 3arpeBame Ha
YMHUM UNK 3aKadyBare Ha
NeLKMPK 1 KPNu Ha paykaTa
3a [a ce cywar.

AEe36e,EI,HOCT Ha ageua,

paHnvBK NuLa u

MUIEHUYUHA

- OBOj Npon3Boa MoXaT Aa ro
kopucTat geua Hag 8
roAuHW, Kako 1 nuua co
HaManeHu PUsnNYKK,
CEH30PHU UNN MEHTaIHK
BELUTUHW UMW He ce

AOBOJTHO UCKYCHU U yMNaTeHW,

HO CaMO aKo ce Nnojg Heuw;
HaJ30p WUnn ako ce
3ano3HaeHun co 6e3begHOTO
KOpUCTEHE N ONacCHOCTUTE
LUTO 'Y HOCKU OBOj NPOM3BOA.

- [leua He cmeaT ga cu
urpaat co Npou3BogoT.
UuncteneTo 1 oapxKyBaHeTo
He Tpeba ga ro nsspLlyBaaT
Aeua OCBEH ako ce noj
He4yuj Haas3op.

- OBOj Npomn3BOA He cMeaT Aaa
ro KopucraT nvua co
orpaHu4eHn pusnyku,
CEH30PHU NN MEHTarnHu
CNOCOBHOCTM (BKNy4yBajku 1
Aeua), OCBEH ako ce noj,

He4Ynj Haa3op UNn rm
aobusaaT NoTpedbHuTe
ynaTcTBa.
Heuarta mopa ga éupat
HagrnegyBaHu 3a Aa He cu
urpaat Co ypeaor.
EnekTpmnyHnte nponssogu
ce onacHu 3a geua u
MuneHnymma. deua n
MUNEHNYMHa He cMeaT ga
Ccu urpaart, Aa ce kadyBaaT
unu aa srierysaat BO
Npoun3BOAOT.
Bp3 nponsBogoT He
cTaBajTe NpegMeTH WTo
Aeuarta Moxat ga rm
podpaTtar.
NMPEOYNPEOYBAME: 3a
BpeMe Ha ynoTtpebaTa,
AOCTanHUTE NOBPLUMHM Ha
NPOM3BOAOT Ce XKELLKWN.
[euaTa Tpeba na bugat
noganeky oa npov3BoaoT.
MaTepwujanute oa
ambanaxaTta Tpeba ga
OvaaTt noganeky og geua.
[MocTom onacHoOCT ga ce
nospegar unu 3agyLuar.
Kora BpaTtaTta e oTBopeHa,
He cTaBajTe BP3 Hea TELUKN
npegmeTu n He
A03BOSyBajTe UM Ha geuarta
Aa cepart Ha Hea. Taka
pepHaTa MoXe Ja ce
npeBpTH UK ga ce owTeTar
LapKuTe Ha BpaTara.
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- 3apaan 6e36egHoOCT Ha
Aeuara, npeg garo
oAHeceTe Npoun3BoaoT BO
oTnag, Uckry4deTte ro og
cTpyjHaTa Mpexa u
HanpaBeTe ro
HeynoTpebnume.

AEe36e,EI,HOCT npu

eneKTPMYHOTO NOBP3yBah-€

- MNpuknyyeTe ro npom3BoaoT
Ha LUTEKep CO 3a3eMjyBar-e

3aLlUTUTEH CO OCUrypyBay Koj

oAroBapa Ha BpeaHOCTUTe
HaBeAEeHW Ha eTMKeTaTta co
TMMNOT Ha NPOU3BOAOT.
3aseMjyBareTO Heka ro
N3BpLUN KBANMMUKyBaH
enektpuyap. He ro
KopucteTe npom3BoaoT 6e3
3a3eMjyBah-e BO CKnag co
nokanHute/gpxaBHuTe
nponucu.

« WTekepoT nnu
eNeKTPUYHOTO NOBpP3yBaH-€
Ha npowussodoT Tpeba fga
Ovae Ha NecHo gocTanHo
MecTo (Kage WTo Hema ga
ro 4OCTUrHe NNamMeHoT of
puHrnara). AKo Toa He e
N3BO4MNBO, Ha
enekTpu4yHaTa uHctanauuja
Tpeba fa nma mexaHusam
(ocurypyBau, npekmHyBay
WTH.) 3a KOj € NnoBp3aH
Npon3BOAOT, BO CKMag Co
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CTPYjHUTE NPOMUCKU, U KOj TU
0[BOjyBa cuUTe NnosioBu oA
Mpexara.

[MponsBogoT He cMee Aa
buae NpuKkny4YeH Ha wTekep
Aogeka ce nHctanupa,
nonpasa v TpaHcnopTupa.
He ro npukny4ysajte
NPOn3BOAOT Ha LUTEKEP LITO
e pasnabaseH vnun nsBageH
Of NEeXULUTETO, CKPLUEH,
BasikaH, usmacTeH 1nu nog
pU3KK Aa gojae Bo A4onvp co
BoAa (Ha npumep, og
pe3epBOapoT MOXe Aa
NcTekyBa Boa).

He ro gonupajte
NPUKNYYOKOT CO MOKpU paLe!
3a ga ro usBagute
LUTEKEPOT, He ro hakajte
kabenoT TyKy cekoraLil
ApXeTe ro NPUKNy4yoKoT.
[NpoBepeTe ganu
NPUKNYYOKOT Ha NPOn3BOAOT
e 6e3begHO cTaBeH BO
LUTEKepOoT 3a Ada He ce
nojaBaT UCKpPW.

[Mpvkny4eTe ro NpomnsBoaoT
Ha LUTeKep Koj ogrosapa Ha
BONTaxaTa u
dpekdeHumjaTa HaBegeHN
Ha eTUKeTaTta Co TUNOT Ha
npoun3Boao0T.

He ro Typkajte
ernekTpuUYHNOT Kaben nog,
unu 3ag npoussogoT. He



CTaBajTe TELLKM NpegMeTn
Bp3 kabenot. Kabenot He
Tpeba aa ce npeBUTKYBa,
rMeyun u gonvpa ao u3Bop
Ha TonnuHa.

Hopneka paboTu pepHaTa, ce
3arpeBa u Hej3vHaTa 3agHa
noepLuMHa. EnektpmyHute
kabnu He cmearT aa ja
ponuvpaar 3agHaTa
NOBpPLUMHA, MHAKY

cujanuykaTa Ha pepHara,
3aJ0/MKUTENHO UCKNyYeTe
ro anapaToT oj
enekTpuyHaTa Mpexa 3a aa
He [ojae A0 enekTpuyeH
yaap. N3sagete ro
NPWKMYYOKOT 0f LUTEKEPOT
UNu n3sageTe ro
OCUrypyBa4oT of,
pasBojHaTa Tabna.

AEe36e,EI,HOCT npu
TpaHcnopT
- NcknyyeTe ro npomssogoT

KOHEeKLMUTE MoXe aa ce
owrTerar.
- He rv Typkajte

enekTpu4yHuTe Kabnm Bo
BpaTaTa Ha pefiHata U He 1
npedpriajTe Hag XeLlKu
nospLunHK. Moxe ga
npeausBMKaTe KpaTok croj
Ha pepHaTta u Taa ga ce
3ananu nopagaun TonexweTo
Ha kabenorT.

KopucTeTte camo
opurnHaneH kaben. He
KOopuUcTeTe UcCevYeHn nnm
owiTeTeHn Kabnum nnu
NPOLOSMKHM Kabnw.

AKo kabenoT e owTeTeH,
MOpa ga ro saameHmu
NpOn3BOAUTESIOT, OBNACTEH
CepBUC UK nuue ogpeneHo
Of yBO3HaTa KOMMaHuja co
uen ga ce cnpevar
eBeHTyallH1 ONacHOCTM.

- MPEAYNPEOYBAE:
Mpen oa ja sameHute

Of eneKkTpuyHaTa Mpexa
npen Aa ro TpaHcnopTupare.
Mpon3BoaOT € TEXOK U
3atoa Tpeba ga ro HocaTt
Hajmanky aBajua nyre.

He ja kopucTeTe BpaTaTta
n/vnn padkarta 3a ga ro
TpaHcnopTupaTte unm
npemMmecTtyBaTe Npou3Bo4oT.
He ctaBajTe gpyru
npegmeTy Bp3 anapaToT 1
HOceTe ro BO ucnpaBeHa
nosnoxoba.

Kora ke Tpeba ga ro
TpaHcnopTuparte, 3aBuUTKajTe
ro CO HajfoOH CO BO34YLLHMN
©anoH4yuHa nnu geben
KapTOH M UBPCTO 3aneneTe
ro co cenortejn. LiBpcto
3aneneTe ja ambanaxaTta co
cenoTejn 3a ga He ce
owTeTaTt NPeHOCNMBUTE UNu
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noaBw>xXHUTE OEJS10BU HA
npom3soaoT n CaMmmnoT
npom3Boa.

- MNpoBepeTe ro LENOKYNMHNOT
narnen Ha npon3BoaoT 3a
4a BuauTe gann ce owrTeTun
3a BpeEME Ha TpaHCMNOpPTOT.

AEe36e,EI,HOCT npu

WMHCTanMpakeTo

- MNpen ga ce vHcTanupa
Npou3BOAOT, NpoBepeTe
Aanv nma HekakBu
owTeTyBarwa. AKO
NPOM3BOAOT € OLITETEH, He
ro MHcTanupajte.

- He ro nHctanupajte Bo
6nun3nHa Ha N3BOpU Ha
TOonMunHa (pagujatopun, NeYvkn
ncn.).

- Cute npotoum Ha
BEHTUauuja okosny
NPoOn3BOAOT OCTaBETE '
cnodoaxu.

- 3a ga He gojge oo
nperpeBake, NPON3BOa0T
He cMee a ce MHcTanupa
3a4 gekopaTuBHM BpaTu.

A5636eﬂ,H0 KOpUCTEHE

- 3ag0mKknTenHo
NCKIy4yBajTe ro Nnpon3BoaoT
no cekoja ynortpeba.

« AKO He ro KopucTute
nogonro BpemMe, n3BageTte
ro NPUKINy4YoKOT OA LUTEKEpP
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unu nsBageTe ro
ocurypysadoT of
pasBogHaTa Tabna.

He pakyBajTe co gedeKkteH
nnu owITeTeH Npounssos. AKo
nma, NpeknHeTe
KOHeKLMnUTe Cco CTpyja/nnuvH
Ha NPOn3BOAOT U NOBUKAjTE
OBflacTEH CepBuUC.

He ro kopucrtete
Npoun3BOA0T CO U3BaAEHO
NI CKPLLEHO CTaKmo Ha
npegHaTta Bpara.

He ce ka4dyBajTe Ha
nNpoun3BOAOT 3a Aa
AodaTnte HeLWTo unn o
Koja 6uno gpyra npuyuvHa.
He ro kopucrtete
Npoun3BoA0T BO COCTOjOM
LITO MOXaT fa BnujaaT Bp3
BaLLETO npocyayBare, Kako
Ha npumep, Npu 3eMmame
apora u/unu KoH3yMmupare
arikoxon.

Ako nma 3ananvsu
npegMeTn BO npoctopujaTa
Kage WTo ce roTBu, Moxe aa
ce 3ananat. He yyBajte
3ananveu npegmeTun BO
6nnsnHa Ha MecToTO Kaae
LUTO Ce roTBW.

PaykaTta Ha pepHaTa He
CNY>XU 3a CyLUeHEe KPru.
Hopgeka ro kopuctute
NPOn3BOAOT, HE 3aKayyBajTe



Ha Hero Kpnuv, pakasuum unm
CNUYHU TKAEHUHMW.

WapknTe Ha BpaTaTa Ha
npou3BoA0T ce MpaaaT u ce
3aTerHysaart npwu
OTBOpaHETO U 3aTBOPaHETO
Ha BpaTtaTa. Kora ja
oTBOpaTe/3aTBOpaTte
Bpartara, He ro gonupajte
AeNnoT Kage WTo ce wapkuTe.

- MpowusBoaoT Moxe aa buge

XeXOK gofeka ce KOpUCTW.
He rv gonupajte xewkute
KOMOpU, BHATpELUHUTE
AenoBu Ha pepHaTa,
rpejHUTe enemMeHTn u cn.

- Kora BO eLlka pepHa

cTaBaTe UNnu BaguTe xpaHa
W cn., cekorall KopucreTe
OrPHOOTMOPHU pakaBuLM 3a
pepHa.

A MpeaynpenyBatba 3a
Temnepartypara
- MPEOYNPEAOYBAKE:

A>’n0Tpe6a Ha gogaTouuTte
- BaxHo e u4yeHata pelueTka

[ogeka npom3BogoT paboTw,
N3NOXeHUTe OenoBu ke
oupaTt xewkun. He ro
Aonupajte NpoM3Bo4oT U
rpejHute enemeHTu. deuata
nomanu og 8 roanHn He
Tpeba ga 6ugat Bo 6nm3nHa
Ha npoun3BoAdoT 6e3 Haa30p
Ha BO3pacHO nuue.

He ctaBajTe
3ananuBu/ekcnno3vBHU
Martepujanu Bo 6mnsnHa Ha
npoun3BoaoT, buaejku
HeroBute paboBu ke 6uaaT
Xewku gogeka pabotu.
buaejkn moxe ga usneryea
napea, bugerte HacTpaHa
Aofeka ja oTBopaTe BpaTarta
Ha pepHaTta. NapeaTta moxe
Aa BW ja U3ropu pakara,
nvueTto n/unun o4unte.

M cagoT 3a roTBere Aa
omngaTt ucnpaBHO HAMECTEHM
Ha mMeTanHuTe nonuuun. 3a
nogeTtanHu nHopmaumnm
nornegHeTe BO AeNOT
"HameHa Ha gogaTtouute".

- NlopgaTtoumTe MoXe Aa ro

owiTeTaTt CTaknoTo Ha
BpaTtarta Kora ke ja
3aTBopaTte. Cekoraw
TypKajTe rm 4O KpajoT Ha
NPOCTOPOT 3a roTBEHE.

AEe36e,EI,HOCT npu

roTBEHETO

- buageTte BHMMaTenHu kora
KOPUCTUTE arkoxon npwu
roTBeHeT0. ANKOXonoT
ncnapysa Ha BMCOKM
TemnepaTtypu n Moxe ga ce
3ananu Kora e U3noXeH Ha
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Bpesiv NOBPLUNHW,
npeau3BrKyBajku noxap.
OTtnagouunTte of xpaHa,
Macrio un cn. BO
npocTopujata 3a roteexe
MoXaT ga ce 3ananart. Npea
Aa roteute, OTCTpaHeTe
TakBUTE HEYUCTOTUMW.
OnacHocT of Tpyehse co
XpaHa: He ocTtaBajTe xpaHa
BO pepHaTa nogonro o,
efleH Yyac npeg v no
roTBereTo. Taka Moxe aa
Aojae 4o Tpyewe Co XpaHa 1
bonecTtn.

He 3arpeBajTe 3aTBOpEHU
NIMMEHKN N CTaKNeHu Ternu.
Opf HacobpaHMOT NPUTUCOK
TernaTta Moxe ga npcHe.
XapTujata 3a rotBeme
HamMmecTeTe ja Ha cagoBuTe
3a roTBeH€ Unn Ha
agopatouuTe 3a pepHaTa
(TaBye, Xun4eHa peLueTka n
Cn.) 3aeHO CO xpaHaTa n
CcTaBeTe ja BO NPETXOAHO
3arpeaHa pepHa.
OTcTpaHeTe ro BULLOKOT
XapTuja WTO BUCK Of,
cagoBUTE 3a rOTBEH:E 3a Aa
He rv1 gonpe rpejHuTe
enemMeHTn Ha pepHarta.
Hwukoralw He kopucteTte
XapTuja 3a nevere Ha
TemnepaTypa noBucoka of
MakCuManHaTa LITo €
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A03BOSIeHa 3a xapTujaTta
LITO ja Kopuctute. Hukoraw
He CTaBajTe xapTuja 3a
nevyerwe Ha OHOTO Ha
pepHaTa.

- He ctaBajTe TaBuMha,
YUHUKM UK anyMUHUYMCKa
doonuja ANPEKTHO BP3 AHOTO
Ha pepHarta.
AKyMynupaHaTa TonnuHa
MOXe [a ro owTeTn QHOTO
Ha pepHarta.

- 3aTBOpeETE ja BpaTaTa Ha
pepHaTa gogeka roTsute Ha
ckapa. Of xewkuTe
NOBPLUNHK MOXeE aa ce
naropure!

- XpaHaTa WTOo He € norogHa
3a ckapa Moxe aa
npeausBuka noxap. Foreete
Ha ckapa caMo XpaHa LITo e
norogHa 3a CUneH oraH.
VcTo Taka, He ja cTaBajTe
XpaHaTa npemHory ganeky
BO 3aQHWOT Aen Ha ckaparTa.
Toa e HajBpennoT NpocTop n
MacHaTa XxpaHa MoXxe Ja ce
3ananw.

AEe36e,EI,HOCT npu

OApPXXYBa€ N YNCTEHE

- [Mo4vekajTe nponsBoaoT Aa
ce u3naaw npeg ga ro
yuctute. O xewkute
NOBPLUMHN MOXE Aa ce
naropure!



- He ro uncrete npomsBoaoT
CO NpCKaH-e UNn UCTypare
Boda Bp3 Hero! Toa Moxe ga
npeaun3BrKa enekTpuyeH
yaap!

He ro yncreTte npomnssoaoT
CO CpeacTBa 3a YNCTEeHE Ha
napea dugejkn Toa Moxe aa
npeaun3BrKa enekTpuyeH
yaap.

He kopucTeTe jaku
abpasnBHN cpeacTBa,

MeTanHu cpeacTtsa 3a
cTpyrake, MeTanHu
CYHIfepuunHta unv nponssoamn
o[f, BapvKuHa 3a aa ro
YNCTUTE CTAKMNOTO Ha
npegHaTta Bparta Ha
pepHaTa/CTaknoTo Ha
ropHaTa BpaTta Ha pepHaTta
(ako nma). Opg osune
MaTepwujanu ctakneHute
NOBPLUMHM MOXe Aa ce
nsrpebat 1 ga ce ckpLiar.
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E YnarcrtBa 3a 3dvyByBakbe HAa XXMBOTHATa cpennHa

Perynupawe Ha otTnagoT
YcornacyBame co [lupektuBara 3a
thpname Ha eNleKTPOHCKa U
eneKkTpuYHa onpemMa 1 3a ognarawe
Ha oTnagoT

E\/ OBoj oTnag e ycornaceH co
[unpektneata Ha EY 3a
==_| tpnare Ha eneKkTpoHckKa u
ernekTpuyHa onpema
(2012/19/EU). OBoj
npoun3Bopg ro Hocu cumbonoT
3a knacudmkaumja Ha
OTNaAoT o4 enekTpuyHa u
eneKkTpoHcKa onpemMa
(WEEE).
OBoj npoun3sog e npousseeH co
MHOIY KBanuTeTHW 4EeNOBM U
mMaTepujanu KouwTo MoXe aa ce
KopucTaT OQHOBO 1 Ce COOABETHM 3a
peuuknupare. He cppnajte ro
Npon3BOOOT CO HOPMAaNHUOT AOoMaLLeH
oTnaj v co Apyr oTnag Kora Beke Hema
Aaa ro kopuctute. OgHeceTe ro BO
coOMpeH LieHTap 3a peumrKnnpare Ha
eneKkTpuYHa N enekTpoHcKa onpema.
KoHcynTupajte ce co oBnacteHuTe
Tena BO onwiTMHaTa 3a Aa Ao3HaeTe
Kage MMa COOMPHU LIeHTPMU.
CoopaBeTHOTO OTCTpaHyBake Ha
KOPUCTEHMOT anapaT nomara ga ce
crnpeyar noteHumnjanHMTe HeraTUBHM
nocneavum Bp3 XXMBOTHATa cpeanHa u
34paBjeTo Ha nyreTo.
YcornacyBame co [lupektuBara 3a
orpaHuyyBake Ha onacHuTe
MaTepuu:
Mpoun3eodoT WTO ro KynmMBTE €
ycorfnaceH co oTnaj e ycornaceH co
[vpekTrBaTta 3a orpaHM4yBam€e Ha
onacHute maTepun (2011/65/EU). He
COAPXM LUTETHN 1 3abpaHeTn
mMaTepujanu KOULWTO ce HaBeaeHu BO
[unpektnsara.
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dpnawe Ha maTepujanoT 3a

nakKysamwe

+ MaTtepujanoT of nakyBakeTo e
onaceH 3a geuara. Yysajte ro Ha
6e3beaHO MecTo U noganeky on
aodat Ha geua. NakyBaweTo Ha
npounsBoaoT € NPou3BeaeH on
peumknupadkm matepujan. dpnete
ro NpaBWITHO U COPTUPAjTE IO BO
COrnacHOCT co ynaTcTeaTa 3a
peuuknupare otnag. He cpnajte ro
CO JOMAaLUHWOT oTnag.

CoBeTH 3a 3auiTena Ha

eHepruja

CnepHuBe Npennosn ke B1 NoMorHaT

Aa ro KOpMCTUTE NPOM3BOAOT Ha

€KOJTOLLKM N eHepreTcku edpmkaceH

HaumH:

+ OaMpsHeTe ja 3aMp3HaTaTa XpaHa
npen roTBeHeTo.

* Bo pepHaTa kopucTeTe TEMHU UIK
emajnupaHun cagosu buaejkn
nogobpo ja npeHecyBaaT ToMNMHaTa.

* Ncknyyete ro wnopetot 5 go 10
MWHYTW Npes KpajoT Ha roTBEHETO
3a Aa ce NpoJaoIKM roTBEH-ETO. Taka
Ke sawTeguTe 1 oo 20% cTpyja
Guaejkun ke ce MCKOpUCTK
aKyMynupaHaTa TonnuHa.

* AKo e HaBeZEeHO BO peLenToT Unu BO
YyNaTCTBOTO 3@ KOPUCTEHE,
ofHanpep 3arpejTe ja pepHaTta. He ja
OTBOpAjTe YecTo BpaTaTa Ha
pepHaTa 3a BpeMe Ha roTBEHETO.

* AKO € MOXHO, roTBETE UCTOBPEMEHO
noseke of eHO jajere BO pepHaTa.
MoxeTe fa roTBUTE NCTOBPEMEHO CO
TOa LITO Ke cTaBuTe ABa caja 3a
roTBeH-€ Ha MeTanHarta nonuua.
VcTo Taka, ako roTBuTe jagemra
BeOHall eqHo no Apyro, Ke ce
3awTeam eHepruja 6uaejkun pepHata
HeMma fa ja u3rybu TonnuHara.



BawwuoT npoussopg

o0k WN -

©

KoHTponHa Tabna
Cwvjanuuka*
Kunyenn nonnum**
BpaTta

Pauka

[oneH rpeay (gonHa YyenuyHa
nnova)

Monox6u Ha nonuuuTe
["opeH rpeay
Oynuunkba 3a BeHTUNaLUMWja

*

*%

3anos3HaBake co pou3BoaoT

3aBucu o moaenoT. Moxebu
BaLUMOT Npomn3Boa Hema
cujanuyka, unu TMNoT u
mMecTononoxbarta Ha cujanmykara
Ce pasnukyBaaT of OHa LUTO e
NpuKaxkaHo Ha unycTpauujara.
3aBucu og moaenoT. BawwvoTt
npoun3Boa MOXebu HeMa KU4eHu
nonvuun. Ha unycrpauujata
XUYEHUTE NOMULM Ce NPUKaXKaHu
Kako npumep.
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BoBea n HameHa Ha KOHTpOJIHaTa Tabna Ha npoun3BoanoT

Bo OBOj aen ke Hajp,eTe onuwT nperneg n oCHoBHa HaMeHa Ha KOHTposnHaTa Tabna
Ha npoussodoT. Moxe aa uma pasnuki BO CIIMKUTE M BO HEKOW KapaKTepPUCTUKN
BO 3aBMCHOCT o4 MOAeNOT Ha Npon3BoaoT.

KoHTpona Ha pepHaTa

1 Tpkanue 3a u3bumpame Ha
yHKUMja
2 Tpkanue 3a TemnepaTyparta
3 Cwjanuuka Ha TepmocTaToT
AKO MMa TpKarua 3a KOHTpona Ha
npounsBoaoT, TME MOXe Aa ce
CMeCTEHM Ha KOHTpornHaTa Tabna u kaj
HeKoM MoZenu Moxe aa ce
BOBMEKyBaaT U U3BrekyeaaT. 3a aa
nporpamuparte co HUB, HajHanpen
NMPUTUCHETE O HaBHaTPE COOABETHOTO
Tpkanue, a notoa nssne4ete ro. Mo
BHECEHUTE U3MEHW, MOBTOPHO
MPUTUCHETE ro TPKanueTo 1 BpaTeTe ro
Ha MecTo.
Tpkanue 3a nsdbuparwe Ha PyHKLMja
MoxeTe Aa ru nsbupate yHKUMUTE Ha
pepHaTa co TpkanueTo 3a u3bop Ha
dyHKUMja. 3a Taa uen BpTeTe ro
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TpKanueTo neso Unn A4ecHo of
HynTaTa nonoxba (rope).

Tpkanue 3a Temnepartyparta

Co TpkanueTo 3a Temnepartypa Moxe
Aa ja nsbepete Temnepatypara Ha koja
cakaTe fa roteuTe. 3a Taa Uen BpTeTe
ro TpkanueTo of HynTaTa nonoxba
(rope) Bo npaBeL, Ha CTpenknTe Ha
YaCOBHUKOT.

MHaukaTop Ha TemnepaTtypara

Op cujanunykaTa 3a Temnepartypa Moxe
Aa BUOWTE KoMKaea € BHaTpeLuHaTa
Temnepartypa Ha pepHarTa.
Cvjanuukata 3a TemnepaTypa ce Haola
Ha KOHTponHaTa Tabna. Cvjanuukata
CBETHYBa KOra anapartoT No4yHyBa Aa
paboTu, a ce racu Kora ke ce NocTurHe
nporpamupaHaTa TemnepaTypa. Kora
Temnepartypara Bo pepHaTta ke nagHe
nop ogpeneHaTa BpedHOCT,
cujanuykaTa NoBTOPHO CBETHYBA.



PyHKUMM 3a paboTa Ha pepHaTa

Ha Tabenata co dpyHKUUM ce NpukaxkaH yHKLMUTE LUITO MOoXeTe Aa
KOPUCTUTE 3a BallaTa pepHa, Kako 1 HajBMCOKaTa n HajHVICKaTa TemMneparypa wTo
MOXaT Aa ce HamMmecTaT 3a Tue beHKLI,MM. PeJJ,OCJ'leJJ,OT Ha beHKLl,VIVI NpUKaXkaH
oBAe MOXe fa ce pasriMkyBa of pegocnenoT BO BaWMOT Npon3Boa.

XpaHaTa MCTOBPEMEHO ce

3arpeBar-e 3arpesa 1 o03ropa 1 ogosaona.
Ha JHOTO U . MoroaHo 3a TopTh 1 Yopbu BO
Ha Kananu 3a nedexse Unu 3a TopTu
nnadgoHoT 1 neymsa. Ce rotTsu camo co efeH
caf.

Pa6oTtu camo AonHWoT
rpeady.llorogHo 3a xpaHa LWTo

[

p— 3arpeBarse * Tpeba aa ce noTneve ogosaona.
I o oposgona OBaa chyHKumja Tpeba poa ce
WV KOPWUCTM U 3@ NECHO YUCTEHE CO
et napea.
ManaTta ckapa Ha nnadg)oHOT Ha
w HonHa . pepHaTa paboTu. MorogHo 3a
ckapa roTBeH:Ee Ha ckapa Ha nomanu

KONM4ecTBa XpaHa.
[onemata ckapa Ha nnad)oHOT Ha
ww . pepHata paboTu. MoroaHo 3a
Llena ckapa
roTBeH:E Ha ckapa Ha ronemmu
KONM4ecTBa XpaHa.

* MNpownsBogoT paboTtn Bo
TeMnepaTypHUOT orncer HaBeAeH Ha
TpKanueTo 3a Temneparypa.
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Hopatoum Ha npousBoaoT

Co BaLIMOT Npou3Bo4 ce NPUNOXeHN pasnuyHK gogatoun. Bo oBoj aen e nageH
OM1C Ha JodaTounTe U HUBHAa UcnpaeHa npuMeHa. Bo 3aBUCHOCT o[ MoAEenoT Ha
MPOU3BOAOT, MPUMOXEHUTE AoaaTouu ce pasnukysaaT. Cute 4oAaTOLM OnMLIaHN
BO YNaTCTBOTO MOXe6U He ce MPUMOXEHWN 1 CO BaLLMOT NMPOU3BOL.

3ABEJIELWLKA : CagoBuTe LUTO Ce NPUIIOXEHM CO BalLMOT NPOM3BOA MOXE [a ce
AedopMupaaT og edhekToT Ha TemenpaTypaTa. OBa HEMa HMKaKBO BnnjaHue BpP3
paboTtaTa Ha npou3sogoT. edopmaunjata ce rybu kora cagoT Ke ce u3nagw.

CraHpappaeH cap
Ce kopucTK 3a nevnBa, 3aMp3HaTa
XpaHa 1 NpXXekwe Ha ronemmn nap4mma.

XXunyeHa ckapa

Ce KOpuCTU 3a NpXKerse Unu 3a
cTaBakbe Ha XpaHaTa LWTo Tpeba aa ce
nedye, NPXKN UM Bapu Ha cakaHaTa
nonuua.

Cap, 3a XxnyeHa ckapa

Co Toa WTO Ke ce cTaBu BO cagoT (ako
“uma), MacrnaTa LUTO UCTeKyBaaT npu
roTBEH-ETO Ha ckapa ke ce cobupaaT
BO CafOT U Taka pepHaTa HeMa fa ce
n3Barka.
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Ynotpeba Ha gogaTouuTe Ha
npousBogoT

Monuuun 3a roTBewe
Mma 5 HMBoa Ha Kou Moxart aa ce

nocTtasat nonuuuTe BO NPOCTOPOT 3a
roteere. MoxeTe da ro suanTe
peaocnenoT Ha nonuuuTe of
BpoeBnTe Ha NpedHaTa pamka Ha
pepHarta.

Mopgenu co Xu4eHu nonuum

Mopenu 6e3 xuvueHun nonuuu

MocTtaByBake Ha paXeHOT Ha
nonuuuTe 3a roTBeHe
Moaenu co X1u4yeHun Nonmum:
MHory e BaXxHO Xu4yeHaTa pelueTka
ucnpasHO a ce HaMecTu Ha
CTpaHUYHUTE MeTarHW NonuLu.
[opeka ce MecTu XudeHara pelueTka
Ha cakaHaTa nonwuua, oTBOPEHUOT Aen
Mopa Aa 6uae Hanpea. 3a nogobpo
roTBewbe, XudeHara pelleTka Mopa aa
ce NpuLBPCTU CO 3aTBOPaAYOT Ha
MeTanHaTa nonuvua. He cmee pa
npemunHyBa npeky 3aTsopayoT 1 Aaa ro
Jonupa 3agHUoT SUa Ha pepHarTa.

Moaenu 6e3 Xu4eHn nonuum:

MHory e BaXxHO Xe4yeHaTa pelleTka
ucnpasHO a ce HaMecTu Ha
cTpaHU4YHUTE nonuuu. >KeyeHata
pelleTka UMa efleH npaseL, Kora ce
nocrtasyBa Ha nonvuara. [logeka ce
MECTM XU4yeHaTa pelleTka Ha cakaHaTa
nonuvua, oTBOPEHWOT Aen mopa aa
6upe Hanpenq

CTtaBaks€ Ha capoT BP3 nonuuuTe 3a
roTeemwe

Mopaenu co XXN4YeHU NonnLMn:

MHory e BaXKHO 1 CaloBUTE UCMPaBHO
[la ce HaMecTarT Ha CTPaHUYHUTE
MeTarH1 NonuLu.

[loneka ce ctaBa cafoT Ha cakaHaTa
nonuvua, Heroearta cTpaHa LTo e
HanpaBeHa [a ce ApXuU Co paka Mopa
na 6uae cepTeHa Hanpeq.

3a nogobpo roTeerse, cafqoT Mopa Aa
6uae NPULIBPCTEH CO 3aTBOPAaYoT Ha
mMeTanHara nonuvua. He cmee aa
npeMuHyBa npeky 3aTBopayoT 1 Aa ro
Jonupa 3aHVOT Su Ha pepHarta.
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Monenu 6e3 >KN4eHN Nonmum:

MHory e BaXKHO 1 CaloBUTE UCMPaBHO
[la ce HaMecTarT Ha CTPaHUYHUTE
nonvuu. CagoT ma efeH npaseL, Kora
ce nocrtasyBa Ha nonvuara. [looeka ce
cTaBa cafloT Ha cakaHaTa nonuua,
HerosaTa CTpaHa LUTO e HanpaBeHa aa
ce pXu co paka mopa aa 6uae
cBpTeHa Hanpeq

3aTBopau Ha XeueHaTa pelueTka
YKeueHata pelueTka MMa 3aTBopad 3a
[a He n3neryesa HagBop oA MeTarnHaTa
nonuua. Co oBaa yHKUMja MOXeTe
necHo v 6e3benHo aa ja BaguTe
XpaHaTta. [logeka ja Bagute xudeHata
peLueTka, MoXeTe Aa ja nosnedeTe
Hanped cé gogeka He fojae Ao
3aTBOpaYoT. Mopa aa npemuHeTe
npeky 3aTBopayvoT 3a LIeMOCHO Aa ro
nsBaguTe.
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Mopenu co XXnuyeHu nonuum

3aTtBopay Ha cafoT Ha XKeveHaTta
peweTka Mogenu co XuieHu
nonuuu

Vima 3aTBOpay 3a Aa ce crnpeyn cagot
Ha XeueHaTa peLlleTka Aa manerysa of
MeTanHata nonvua. [loaeka ro Bagute
cafoT, ocrnoboaeTe ro of 3agHMOT Kyy
1 noBrieveTe ro KoH cebe cé goaeka He
Aojoe fo 3ateopayoT. Mopa ga
NnpeMuHeTe NpeKy 3aTBOpayoT 3a
LleNIoCHO Aa ro u3saauTe.




McnpaBHO nocTtaByBahe Ha
»KeyeHaTa pelueTKa M cagoT Ha
TeneckonckuTte wnHuMopenu co
XXNYEHU NONULM M TeNecKONncKu
LUMHK

BnarogapeHue Ha Teneckonckute
LUWHKW, CaaOBMWTE U XeyeHaTa peLleTka
fnlecHO MoXaT Aa ce HamecTaT v fa ce
nssagart. Kora ce kopuctat cagosu u
)KeYeHM peLleTKn CO TeNeckonckuTe
LnHK, Tpeba Aa ce BHMMaBa urnure,
KOW Cce HaoraaT Ha NPegHWoT U Ha
3aHUOT Aen Ha TenecKonCKUTE LLWHMK,
Aa bupat NoTnpeHn Ha KpaesBuTe Ha
paKeHOT U Ha cafoT (NpuKaXKaHo Ha
cnukaTa).
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TexHu4kM cneymncpukayum

HapBopeluHn AUMeH3nn Ha

npounsBoaoT 595 mm/594 mm/567 mm
(BMCMHa/WINMpUHa/gomkunHa)

[nmeH3nn 3a nHcTanmpame Ha 590 unun 600 mm/560 mm/muH. 550
pepHaTa (BUCUHa/LUMpUHa/gomKnHa) mm

BonTaxa/dpekdeHumja 220-240V ~ 50 Hz

Bua Ha kaben n Haljpequ npecek WTto MuH. HO5VV-FG 3 x 1.5 mm2
oArosapaaTt Co OBOJ Npon3Boa

BkynHa noTpoluyBayka Ha cTpyja 2.3 kW

Tun Ha pepHa Knacun4yHa pepHa
#

OcHoBHM nogatoun: MHbopmMauunTe Ha eTUkeTaTa 3a eHepreTcku nogaToLm
Ha eneKkTpUYHUTE PepHU ce JafeHun Bo cknag co ctangapaoT EN 60350-1 /
IEC 60350-1. OBure BpeaHOCTU ce oapeaeHn nod ctaHaapaHa TexunHa co
onepaumuTe ropeH-AoreH rpead Unm rpeere Co NOMOLL Ha BEHTMNATOP (ako
numa).

MopenoT co 3awTena Ha eHeprvja e onpeaerneH BO ckraj co cnegHasa
npuopuTM3aLmja BO 3aBUCHOCT 0 Toa Aanu cooaBeTHaTa oyHKLMja MOCTOM
Ha npon3BoAoT unu He: 1-Eko 3arpeBare co BaHTUNaTop, 2-3arpeeake co
BeHTMnartop 3- [lonHa ckapa co noMoLl Ha BeHTunaTop, 4-3arpeBame Ha
OHOTO U Ha nNnadoHoT.

TexHUUKUTe cneumduKkaumm Moxe aa ugat npomeHeTv 6e3 NpeTxoaHo
M3BeCTyBak-e 3a Aa ce nogobpu KBanMTeToT Ha NPOW3BOAOT.

LndpprTe BO 0BOj NpMpaYHUK Ce LEMATCKU U MOXe Aa He oarosapaar
LIeNoCHO Ha BaLUMOT NPou3BoA.

BpeOHocTWTe LITO Ce HaBeaeHW Ha eTUKeTUTE Ha NPOM3BOAOT UMK BO
HerosaTta JoKyMeHTauuja ce 0obueHn Bo NabopaTopycKi YCroBY BO cKnag
CO Baxkeyku cTaHgapau. Bo 3aBMCHOCT of ycroBWTe BO KOU Ce KOPUCTM 1 0o
OKOMnuHaTa BO Koja ce Haora NpoM3BOAOT, OBME BPeOHOCTM MOXe Aa
Bapvpaar.
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Fl Npea ynotpe6a

Mpen Aa novHeTe 4a ro KOPUCTUTE

MPOU3BOAOT, Npernopaynueo e aa ro
HanpaBuTe OHa LITO € HaBeaeHo BO
crefiH1Te AenoBu of oBa ynaTcTBo.

MpBO YncTewe

1.TprHeTe rv cute maTepujanu og
ambanaxara.

2./i3BageTe rv oA pepHaTa cute
Ao[aToum LWTO ce A0CTaBeHW 3aeHo
CO NPOU3BOAOT.

3.Bknyyete ro nponssoaot 30 MUHYTH,
a notoa uckny4eTe ro. Ha Toj Ha4uH
ocTaTouuTe U CroeBUTE LUITO MOXebu
ocTaHarne BO pepHaTa 3a BpeMe Ha
Npoun3BOACTBOTO M3ropyBaar U ce
yucTar.

4.Kora ro Bkny4yeaTe Npov3BoaoT,
n3bepeTe ja HajBMcoKaTa
TemnepaTypa v dyHKUMjaTa co Koja
pabotaT cuTe rpeadn. Bugete
"®yHKUMKM 3a paboTa Ha pepHaTa”.
Bo cnegHunoT aen ke go3HaeTe Kako
Aa ce paboTu co pepHarTa.

5.MoyekajTe pepHaTa ga ce usnaaw.

6./36purLleTe v NOBpLUMHUTE Ha
NpPoun3BOAO0T CO BMaXHa kpna urnm
CyHfep, a NoToa ucyLleTe M co cyea
Kpna.

Mpea pa ru kopucTuTe gogarouuTe:

WcuncteTe v gogatouuTe LWITO CTE M1

n3Bagune of pepHaTta co HacanyHeTa

BOOA U MEK CyHrep.

3ABEJELWLKA [MoepwunHaTa Moxe
Ja ce olITeTn co
AeTepreHTn un
cpefacTtea 3a
yncteme. He
KopucTteTte
arpecuBHn
cpefacTtea 3a
YncTere, nNpaLlok
3a vyucrteme /
TEYHOCTU UMK OCTPU
npegmeTu npu
YNUCTEH-ETO.

3ABEJIEWLKA Moxe aa ce nojasat

Yag n mmpusba Bo
TEKOT Ha HeKOrKy
Yaca npu npearta
pabota. OBa e
cocema HopmarHo.
O6e3benete nobpa
BeHTMMNaumja Ha
npocTopujaTa 3a aa
n3nesart 4agoT 1
MupusbaTa.
N3berHeTe
ONPEKTHO
BAVLLYBaHE Ha
YagoT U MupusbaTa
LITO ce ucnywTa.
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B Kako ce pakysa co pepHata

OnwTn nHopmaumm 3a
KOpUCTEeH€ Ha pepHaTa

BeHTunarop 3a nagewe

Mpon3BodoT Mma BeHTUNATOp 3a
nagewe. BeHTMnaTopoT aBTOMaTCKM
Ce aKTuBMpa Kora e noTpebHo u rm
nagv v NpegHuoT Aen og NpoussoaoT
n mebenot. ABTOMaTCKM ce
AeaKTUBMpa Kora nagereTto ke 3aBpLuu.
Hu3 BpaTaTta Ha pepHaTa u3nerysa
XexXoK Bo3ayx. He rv nokpueajte osne
OTBOpM 3a BeHTMNauuja. Bo cnpoTuBHO,
pepHaTa MOXe Aa ce nperpee.
BeHTunaTopoT 3a nagewe pabotn
poaeka paboTu U pepHaTa UK OTKaKo
Taa ke 6uae mcknyyeHa (NpMbnmxHo
20-30 MuHyTH). AKO roTeute co
nporpamuparse Ha TajMepoT Ha
pepHaTa, OTKaKo Ke ucteye BpeMeTo
3a rOTBEHE BEHTUNATOPOT 3a NajeHe
Ce UCKMy4yBa 3aeHo CO cuTe Apyru
dyHKUMK. BpemeTo Ha paboTa Ha
BEHTMNATOPOT 3a Najieke He Moxe Aa
ro ogpenmn kopucHukot. Toj ce
BKINy4YyBa M UCKITy4yBa aBTOMATCKMU.
Toa He e rpeLuka.

OcBeTnyBaHk€ Ha pepHaTa
Cujanunykata Ha pepHaTa ce BKny4yBa
Kora pepHara ke NoyHe CO roTBeHe.
Kaj Hekon mogenu cujanunykaTta cBeTu
3a BpeMe Ha roTBen-eTO, JoAeKa Kaj
ApYrv MOAenu Taa ce UCKy4ysa no
Hekoe Bpeme.

PaboTta co eamHuuara 3a
KOHTpOJia Ha pepHaTa

Bkny4yyBahe Ha pepHaTta

Kora ke nsbepete yHKuUMja co Koja
cakaTte fja rotBUTe KOpUCTEjKM ro
TpKanueTo 3a n3bop Ha PyHKUMja 1 ke
HaMecTuTe U3BEeCHa TeMnepaTypa co
TpKanueTo 3a Temnepartypa, pepHaTa
Ke noyHe aa paboTw.
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UcknyyyBame Ha pepHaTa

MoxeTe Aa ja ucknyyute pepHaTa co
TOAa LUTO Ke ro CBPTUTE TpKanueTo 3a
n360op Ha yHKLMja 1 TpKanueTo 3a
Temneparypa Bo nornoxba kora e
UCKIy4eHo (Harope).

M3bupare Ha TeMnepaTtypa U Ha
c¢yHKUMja 3a paboTa Ha pepHaTa
MoxeTe Aa roTBUTe CO MaHyenHa
KOHTpona (noAa Balla KoHTpona) co
n3buparbe Ha TemnepaTypa u
dyHKUMja NOroAHM 3a XpaHaTa LWTo ja
roTeuTe.
Mpumep:

1.M36epeTe ja byHKUMjaTa Cco Koja
cakaTe fa roTBuTe KOpUCTEjKU ro
TpKanueTo 3a n3bop Ha dyHKUMja.
2.HamecTteTe ja TeMnepaTypaTta Ha Koja
cakaTe fa rotTBuTe KOpPUCTEjKU o
TpKanueTo 3a TeMneparypa.
» PepHaTa BegHaLl Ke noyHe ga pabotu
co usbpaHata dyHKUMja 1 TeMneparypa,
W cujanuykaTa 3a Temneparypa Ke cBeTu.
Kora TemnepatypaTa BO pepHaTa Ke ja
AocTurHe usbpaHata TemnepaTtypa,
cvjanuykaTta 3a Temnepatypa Ke ce 3racu.
PepHaTa He ce ucknyyyBa aBTOMaTCKU
OTKaKo Ke noyHe co roteBewe. Mopa
TIMYHO [a ro KOHTPOnuMpaTe roTBeHEeTo U
Aa ja ncknyuurte. Kora ke 3aBpLumTe co
roTBek€, UCKINyYeTe ja pepHaTa co Toa
LUTO Ke ro CBpTWUTE TpKanueTo 3a usbop
Ha yHKUMWja 1 TpKanueTo 3a
TemnepaTypa Bo nonoxba kora e
UCKIy4YeHo (Harope).



E OnwTtu nHdopmauum 3a rotBeeTo

OBoj gen cogpxwu coseTu 3a
NMoAroTBYBak-€ M rOTBEHE Ha XpaHaTa.
OcBeH Toa, HaBefeHW ce 1 Hekou
HaMWPHULM LUTO Ce TecTupaHu o
npon3eseayBaYvoT U Kou ce
HajnorogHUTE NOCTaBKM 3a Tne
HaMmupHuLUW. NcTo Taka, HaBedeHu ce u
COOABETHUTE NOCTaBKM 3a pepHaTa U
godartoumTe wTo Tpeba ga ce
KopucTaT npu NoAroToBKaTa Ha Taa
XpaHa.

OnwTH npeaynpeayBama 3a

roTtBel€e BO pepHaTa

* [looeka ja oTBOpaTe BpaTtaTa Ha
pepHaTa 3a BpeMe unuv nocre
roTBEHETO, MOXE Harmno aa usnese
Bpen mna3 oA napea. [NapeaTta moxe
JAa BW ja U3ropu pakata, nmueTo
n/vnu ovnte. Kora ja otBopate
BpaTaTa Ha pepHara, TprHeTe ce
HacTpaHa.

+ CunHata napea LUTO ce cosgana npu
roTBEHETO MOXe Aa co3faje
KOHAEH3NpaHW BOOEHM Karku BO
BHATPELUHOCTA M HafBOpELLHOCTa Ha
pepHaTa, Kako 1 BP3 ropHUTE OEenoBu
Ha mebenoT nopaau
TemnepatypHaTa pasnuvka. Oa e
HopMariHa u3nyka nojasa.

+ TemnepatypaTta Ha rotTeeHe U
BPEMETO Ha rOTBEH:E LUTO Ce AafeHn
3a pasHu jagersa ce pasnukysaaT BO
3aBUCHOCT O peuenToT U
Konu4yecTBoTO. 3aToa, Tne
BPEAHOCTW Ce AafEHN BO MOLUMPOK
oncer.

+ lMpen Aa noyHeTe Co roTBekse,
cekorall BajeTe rv of pepHaTa
AofaTtoumTe LUTO He M KOpUCTuTe.
HopartounTe WITO Ke ocTaHaT BO
pepHaTa MOXe Aa crpevaT XxpaHaTa
Ja ce 3roTBU cnopen COOABETHUTE
BPEAHOCTW.

+ 3a xpaHarta LITO ja roTBuTe Mo CBOj
peLenT MoXxeTe Aa rv nornegHeTe
BpeOHoOCTUTe OafeHn 3a CIUYHU
janerba Bo TabenuTe 3a roTBeHE.

+ Co KopuCTeH€e Ha NpUNOXeHUTe
aopaToum ke umate Hajaobpu
pesynTaTt npu roteerweto. Cekorall
06pHyBajTe BHUMaHWE Ha
npegynpedysanarta U
nHdopmauuMTe o NPon3BoAUTENOT
3a gpyrarta KyrneHa onpema 3a
roTBere LUTO Ke ja KopucTtuTe.

+ CeveTe ja xapTujaTa 3a rotBere Ha
COOABETHU AMMEH3MM BO OHOC Ha
CafloT BO KOj Ke rotBute. XapTtujata
3a roTBeH€e LUTO U3neryea og cagoT
MOXXe Aa npeaunsBuka N3ropeHnum un
Aa Brnvjae BP3 KBANUTETOT Ha
roTBerweTo. XapTujata 3a roteeme
KOpUcTeTE ja BO TeMnepaTypHUOT
oricer 3a Koj € HaMeHeTa.

+ 3a nogobpu pesynTati npu
roTBEHETO, CTaBAjTE ja XxpaHaTa Ha
npenopayaHaTa nonuua. He ja
MeHyBajTe nonoxbaTta Ha nonuuaTa
3a BpemMe Ha roTBeHEeTo.

Me4ynBa 1 NevyeHun jagerwa

OnwTn nucpopmaymmn

* penopadyBame ga ce kopuctat
godaTtouuTe Ha Npou3BodoT 3a
Hajoobpu pe3ynTaTi BO rOTBEHETO.
AKO umaTte Hamepa ga KopuctTute
cajjoBV 3a roTBeh-e HabaBeHn of
ApYyro MecTto, oabepeTte TEMHMU,
HenennMexM U OrHOOTMOPHM CafoBU.

» AKko Ha TabenaTa 3a rotTBeme ce
npenopadyBa NeTXOAHO 3arpeBakbe,
cTaBeTe ja xpaHaTa BO pepHaTa aypu
OTKaKO MPETXOAHO CTe ja 3arpeare.

+ AKko MMaTe Hamepa Aa roTBuTe CO
onpemara 3a roTBeHE Ha pPaXeHorT,
cTaBeTe ja BO cpeauHaTa Ha
paXkeHoT, a He BO GnusMHa Ha
3aHVOT sua.
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+ CuTe maTepujanu LWTO ce KopucTat
3a npaBene ne4ynsa Tpeba ga Guagar
CBEXW 1 Ha cobHa TemnepaTypa.

+ CTaTycoT Ha roTBeH€ Ha
npousBoaunTe MoXe fa ce pasnukysa
BO 3aBWCHOCT 0/ KONIMYECTBOTO Ha
XpaHa 1 rorieMmHaTa Ha cagoBuTe 3a
roTeeme.

* MeTtanHuTe, kepaMuykuTe U
cTakneHuTe Kananu ro
NpOAOMXXyBaaT BPEMETO Ha roTBekE,
a JonHaTa noBpLUMHA Ha XpaHaTa 3a

neumnBo He ce KadeaBo paMHOMEPHO.

* AKO KOpUCTUTE XapTuja 3a roTeeHe
3a BpeMe Ha roTBeHeTo, MOXe Aa ce
3abenexun mMarky 3aulpBeHeTOCT Ha
JonHaTa NoBpLUMHAa Ha XxpaHaTa. Bo
0BOj cnyyaj, Moxebu ke Tpeba ga ro
NPOAOMXNUTE BPEMETO 3a rOTBEHE
okony 10 MUHYTW.

* BpegHocTuTe HaBeaeHM BO
Tabenute 3a roTBeke Ce oapeaeHn
Bp3 6a3a Ha TecTupama N3BpLUEHN
BO HalMTe nabopatopuu.
BpeaHocTuTe WTO BU oaroeapaat
BaM MOXXe [a ce pasfnuKyBaaT oA
OBWE BPeHOCTH.

+ CraBeTe ja XxpaHaTa Ha coofBeTHa
nonuvua LWTo e npenopayaHa Bo
TabenaTa 3a rotBenwe. HajoonHara
nonvua Ha pepHata e nonuua 1.

CoBeTu 3a neyewe TOPTH

+ Ako TOpTaTa e NpeMHory cyea,
3ronemerTe ja Temnepartypara 3a
10°C n ckpaTeTe ro BpemeTo Ha
nedvere.

+ Ako TopTaTa e BriaxHa, ynotpebete
Maro KonmM4ecTBO TEYHOCT MIK
HamaneTe ja TemnepaTtyparta 3a 10°C.
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* AKO BpBOT Ha TopTaTa € NOTEMHET,

CTaBeTe ja Ha NoH1CKa nonuua,
HamareTe ja TemnepaTtypara u
NPOAOIHKETE O BPEMETO Ha neyverse.

+ AKo ofHaTpe e 4oBpo ucreyeHa Ho

ofHadBop e nennuea, ynotpebeTe
nomMaro KOfM4yecTBO TEYHOCT,
HamareTe ja TemnepaTtypara u
MPOAOIHKETE O BPEMETO Ha neyverse.

CoBeTu 3a neyere neunsa
+ AKO MeYuBOTO € NMPeMHOry CyBo,

3ronemerTe ja Temnepartypara 3a
10°C n ckpaTeTe ro BpemeTo Ha
nedere. Hatonete rv napynkara
TECTO CO cMeca 04 MIeKo, Macro,
jajue v jorypr.

AKO NeYnBOTO ce neve MHory 6aBHoO,
BOOETE CMeTka TeCTOTO Aa He
npete4ve o cagoT.

AKO NEeYMBOTO € 3apyMEHETO Ha
noBpLUMHATa HO 040340Ma He e
neveHo, NorpmxeTe ce KONM4ecTBOTO
COC LUTO Ke ro ynotpebute 3a
neynBOTO Aa He Buae npemHory Ha
OHOTO Ha NeYnBoTo. 3a paMHOMEPHO
nopymeHyBame, notpyaere ce
paMHOMEpPHO Aa ro pa3madkaTe
COCOT MOMEFy nap4ymkbaTa TecTo U
nevnBoTO.

MeyeTe ro ne4nBoTO BO nonoxba un
Ha TemnepaTtypa Kako LITO e
HaBeOeHo Ha Tabenarta 3a roTeere.
AKO AOMHMOT Aen ce yuTe He e
OOBOMHO 3apyMeEHET, Npu CNeaHOTO
neyere cTaBeTe ro Ha JonHata
nonuua.



TabGena 3a roTBewe Ha Ne4ynBa 1 XpaHa BO pepHa

Konauu Bo CraHgapaeH Sarpesatse
EneH cap "t Ha IHOTO U Ha 3 180 30...40
TaBye cag
nnadoHoT
Konauu Bo llfgjj'-llaa: :: Sarpesatse
vanan EneH cap KUGeHa Ha IHOTO U Ha 2 180 30...40
e nnadoHoT
ckapa
Crannaonen 3arpeBare
CuTHU Konaun EneH cap C'g g,q Ha IHOTO U Ha 3 160 25...35
A nnagoHoT
KpyxeH kanan
3a Konay co
Ovjametap on  3arpeBarbe
Manguwnax EneH cap 26 cm co Ha IHOTO U Ha 2 160 30...40
3aTBOpay 3a nnadgoHoT
KuyeHa
ckapa**
EneH cap 3arpeBare
Bucksutun Can 3a* Ha IHOTO U Ha 3 170 25...35
ne4usa
nnagoHoT
Meumso of CraHgapaeH Sarpesatse
EneH cap * Ha IHOTO U Ha 2 200 35...45
TECTO cag
nnadgoHoT
Crannaonen 3arpeBare
MNeunso EneH cap C'g g,q Ha IHOTO U Ha 2 200 20...30
A nnadgoHoT
3arpeBare
Vinerpanen EneH cap CTa"”aE“e" Ha IHOTO U Ha 2 200 30...40
ne6 can
nnagoHoT
Kanan 3a
Konay Ha 3arpeBare
Nasawa EneH cap Ha IHOTO U Ha 2unmn 3 200 30...40
KuyeHa
o nnadoHoT
ckapa
LipH meTaneH
Kanan 3a co
MuTa op avjameTap of Sarpesatse
jabonko EpneH can 20 om Ha Ha [HOTO M Ha 2 180 50...70
nnadoHoT
KuyeHa
ckapa**
Crannaonen 3arpeBare
Muua EneH cap C’;HE” Ha IHOTO U Ha 2 200 ... 220 10...20
nnadgoHoT

Ce npenopayysa NPeTX0AHO 3arpeBatbe Ha Cexkoja HamupHULa.
* OBue JofaToLm Moxebu He ce BKIyYeH BO BaLIMOT MOAEN.
** OBME AOSATOLM HE Ce BKIy4YEHM BO BaWMOT Moges. OBve 4o4aToLm MOXaT 4a Ce KynaT BO NpoAaBHULMTE.
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Meco, puba n nuneLuko * OTKako ke nctede BpeMeTo Ha

Kny4HuTe TOUKM 3a neyerse roTBek-e, ocTaBeTe ro MecoTo BO
* AKo npef roTBEHETO ' 3a4nHUTE CO pepHaTta ywre 10 MuHyTU. Taka
COK 0f1 IMMOH 1 61bep NuneLKoTo, COKOT 0ff MecoTo noaobpo ce
MucmpKaTa u roneMuTe napyma pacnopefysa H13 NE4EeHOTO Meco 1
Meco, MHory nogo6bpo ke ce 3roTear. He ucTekyBa kora ke ce npeceqe
* MoTtpebHu ce 15 0o 30 MUHYTK MecoToO.
noseke 3a Aa ce UCMPXM MECo CO * Pubara tpeba aa ce cTasu Ha
KOCKM OTKOSKY couneTu. cpepHaTa UnNu Ha HUckaTa nonuua Bo
+ Tpeba pa ce npecmeTara okony 4 oo OTHOOTMNOPHA YMHWM]a.

5 MUHYTU BpeMe Ha roTBere 3a eaeH
caHTuMmeTap aebenvHa Ha MecoTo.

TabGena 3a roTBewe Meco, puba u NnuneLuKko

Kpemenaana Crannaonen 3arpeBare 12553/1:;;“
(uena) / EneH cap A g,q Ha IHOTO U Ha 3 q 60 ... 80
can notoa, 180 ...
BudTek (1 kg) nnadoHoT 190
3arpeBare 15 MUHYTH
J(:;\r;@:u;l(g Ey; EneH cap CTaZ’;aE“e" Ha IHOTO U Ha 3 250/max, 110... 120
i kg A nnadgoHoT notoa, 170
Knuena
PectoBaHo c ckapa 3arpeBare 15 MUHYTH
TaBeTe efeH
nunetuko (1.8- EneH cap can Ha Ha IHOTO U Ha 2 250/max, 60 ... 80
2 kg) norﬂicm nnadoHoT notoa, 190
nonua
Mwucupka (5.5 CraHgapaeH Sarpesatse 22553/11:;,;“
E ) : EneH cap cg E’q Ha IHOTO U Ha 1 noToa 180’ 150 ... 210
9 A nnadoHoT P
190
Knuena
crapa* 3arpeBare
CraBeTe efeH
Puba EneH cap can Ha Ha IHOTO U Ha 3 200 20...30
HOHMCKa nnadoHoT
nonua

Ce npenopayysa NPeTX0AHO 3arpeBatbe Ha Cexkoja HamupHULa.
* OBve fogaToumn Moxebu He ce BKINyYeHU BO BaLIMOT MOZer.
** OBME AOSATOLM HE Ce BKIyYeHM BO BaWMOT Moges. OBve 4o4aToLM MOXAT 4a Ce KynaT BO NpoAaBHULMTE.
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Ckapa
LipBeHoTO Meco, pubaTa 1 NUNELIKOTO
6p30 ke NoTeMHAT Kora ce roTear Ha
ckapa, ke nmaat ybaBa kopa 1 Hema
Aa 6uaart cysu. duneTute, paxkeHute,
KobGacuumTe U COYHUOT 3eNEHYYK
(nomatw, kpomug 1 cn.) ce ocobeHo
MOrofHW 3a roTBEH-E Ha ckapa.
OnwTh NnpegynpeayBakba
+ XpaHaTa LUTO He e MorogHa 3a ckapa
MOXe [a npeav3Buka noxap.
[oTBETE Ha ckapa camo xpaHa LWTo e
norofHa 3a curieH oraH. Vcto Taka,
He ja cTaBajTe XpaHaTa npemHory
Aaneky BO 3aJHWOT Aen Ha ckapaTa.
Toa e HajBpenunoT npocTop U
MacHaTa XpaHa MOXe fa ce 3ananw.
+ 3aTBOpeTe ja BpaTaTta Ha pepHaTta
JoaeKa roTBMTe Ha ckapa.
Hukoralu He roTBeTe Ha ckapa co
OTBOpeHa BpaTa Ha pepHarta. Of
XeLUKMTe NOBPLUMHM MOXe Aa ce
nsropure!

TabGena 3a roTBew€e Ha CKapa

maBHK coBeTM BO BPCKa CO CKapaTa
» 3a ckaparta nogroTeeTe xpaHa co

LLTO € MOXHO NMocnuYyHa aebdenvHa u
TEeXMHa.

HamecTeTe rv napynkaTta Ha
Xn4yeHaTa pelleTka Unv Bo cafoT 3a
XndeHaTa pelleTka Ha TOj HaYMH LITO
Ke rv pacnopegute BO pamMKkuTe Ha
OUMEH3MNTE Ha rpeayoT.

Bo 3aBuUCHOCT of Toa KOMKy ce
aebenv napynksaTa WTo ce roTeat
Ha ckapa, BPEMETO Ha Nnevense
JafieHo Ha Tabenarta Moxe aa buae
pasnuyHo.

CraBeTe ja xuyeHaTa peLueTka unu
CafloT Ha cakaHOTO HMBO BO pepHaTa.
AKO roTBUTE Ha XMYeHaTa peLueTka,
cTaBeTe ro cafoT 3a pepHa Ha
HajoornHaTta nonuua 3a ga rm cobupa
MacHoTuuTe. CafoT 3a pepHa LUTOo Ke
ro ctaeute Tpeba ga 6uage co
OUMEH3MK LWITO Ke ja ondpaTat
uenarta noepLUMHa Ha ckapaTa. OBoj
caj Moxe fa He buae BKIyYeH co
npoussonoT. CTaBeTe Marky Boaa
BO CaflOT 3a pepHa 3a Aa Moxe
MONecHo Aa Cce UCUYUCTHU.

Pu6a YKunyeHa ckapa 4 250 20...25
[NapynHa nuneLko YKunyeHa ckapa 4 250 25...35
Kodzgerf;%iif:o) . »Kuuena ckapa 250 20...30

Jarweuka Knuena ckapa 4-5 250 20..25
KpemeHaana
Kpemenanna - XnueHa ckapa 4-5 250 25...30
(KpULLIKK)
Tenewuka
Kpemenaana Knuena ckapa 250 25..30
3eneH4yK rpatuH Knuena ckapa 220 20...30
Toct YKunyeHa ckapa 250 1..3

Ce npenopayysa NPETXOAHO 3arpeBatbe 5 MUHYTU 3@ CeKoja XpaHa LUTO Ce roTBM Ha ckapa.
peBpTeTe v NnapuntaTa xpaHa no 1/2 of BKYNHOTO BpeMe Ha roTBetbe Ha ckapa.
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TecTUpaHn HaMUPHULK OJ1eCHU TeCTUpPaH-E€TO Ha Npon3BoaoT

HamupHuumTe Bo oBaa Tabena 3a 0f CcTpaHa Ha MHCTUTyUUnTe 3a
roTBeH€ ce NoAroTBeHU crnopen KOHTpoOna.
ctaHgapgoT EN 60350-1 3a na ce

Tab

3arpeBare
Konaun EneH cap CraHpapaeH cag® Ha .El:;JTO " 3 140 20...30
nnadgoHoT
3arpeBare
CutHn . Ha AHOTO 1
vonaum EneH cap CraHgapaeH cag ha 3 160 25...35
nnagoHoT
KpyxeH kanan 3a konay 3arpeBatbe
co AnjameTap oa 26 cm  Ha AHOTO 1
Manguwnax EneH cap CO 3aTBOpAY 33 XUdeHa ha 2 160 30...40
ckapa** nnagoHoT
Muta o LipH meTaneH kanan 3a i:rpﬁgigb:
A EneH cap co anjameTap o 20 cm A 2 180 50...70

Ha
nnadgoHoT

Ce npenopayyBa NPeTX0AHO 3arpeBate Ha Cekoja HaMUpHULA.

* OBue fofaToLm Moxebu He ce BKIyYeHU BO BaLLIMOT MOAEN.

** OBMe AOLATOLM He Ce BKIMyYEeHM BO BaWMOT Mogen. OBve AodaToum MoXaT 4a ce KynaT BO NpoJaBHULMTE.

jabonko
J Ha XunyeHa ckapa*™*

Ckapa

Toct YKunyeHa ckapa 4 250
Kodpre (roseacko) - »Kuuena ckapa 4 250 20...30
12 napuunma

MpeBpTeTe ja xpaHaTta no 1/2 of BKYNHOTO BpeMe Ha roTBeHe Ha ckapa.
Ce npenopayyBa NpeTxoAHoO 3arpeBake 5 MUHYTY 3a Cekoja XpaHa LUTO Ce roTBY Ha ckapa.
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OapxyBatbe 1 rpuxa

OnwTn nHopmaumm 3a
yucrTewe

A onwtv npeaynpenyBatba

Mo4yekajTe anapaTtoT Aa ce onagu
npeq ga ro Ynctute. Of Kewwknte
MOBPLUMHN MOXe Aa ce usropute!
He HaHecyBajTe oeTepreHTU
OVNPEKTHO BP3 JKELLKWN MOBPLUNHM.
Taka Moxe Aa ocTaHaT TpajHU AaMKw.
AnapatoT Tpeba nobpo ga ce
MCYMCTM U UCYLLIN MO CeKoja
ynoTtpeba. Taka octatounTe o
XpaHa NnecHo ke ce ncuncTat u Hema
a ropat npu cnegHoTo KopUcTehe
Ha anapaToT. Ha Toj Ha4yuH BeKOT Ha
Tpaewe Ha anapaToT Ke ce
NPOAOMXM N NpobnemuTe LWTO
HajuyecTo ce jaByBaarT ke 6upar
cBeOeH Ha MUHUMYM.

Mpu YncTerETO He KopucTeTe
CpefcTBa 3a Y/CTeHe Ha napea.
Hekou geTtepreHTy unu cpeacTtea 3a
yncTere MoxaT Aa ja owTeTar
noepLuMHaTa. He yncrete co
abpasnBHM AeTepreHTn, npawouu,
nacTu, oTCTpaHyBa4un Ha Gurop unu
OCTpU NpegMeTH.

Hema notpeba no cekoe roteewe aa
C€e YUCTU CO HEKOE cneumjanHo
cpepacto. Mcunctete ro anapaToT
CO CPefCTBO 3a M1EeHEe CafoBy,
ToMna Boda 1 Meka Kpna unm cyHrep
1 npebpuLleTe ro co cyea
MUKpodpmnbep kpna.

He 3abopaBajTe LenocHo aa ja
n3bpuLLeTe ceTa TEYHOCT LITO
ocTaHana ofl YUCTeHeTo 1 BeaHalll
ncumcTeTe Kora Ke NpcHe xpaHa npu
roTBeH-ETO.

HemojTe oa mueTte HUTY efeH
eneMeHT o anapaTtoT BO MalluHa 3a
MueHe cagoBW.

MoBpLWKMHM 04 MHOKC U
HepfocyBaHKM YeJsimk

HemojTe oa kopucTteTe KUCenuHa mnm
cpefcTBa 3a YMcTere Ha 6asa Ha
Xrop 3a Aa rm YUCTUTE NOBPLUNHUTE
N APLUKUTE O HEProcyBayky Yenmk
WM MHOKC.

MoBpLUMHWTE OO UHOKC MIK
HepfocyBayku Yenuk Moxe Aa ja
npomeHaT 6ojaTa CcO TEKOT Ha
BpemeTo. OBa e HopmarHo. o
cekoja ynotpeba, ucuucrete rm co
OeTepreHT NOorofeH 3a HeprocyBayku
UMM MHOKC MOBPLLNHM.

UucteTe co Meka HacanyHeTa Kpna u
TeYeH AeTepreHT (LUTo He rpebe)
MOrofieH 3a MHOKC MOBPLUWHM, MpK
LITO Ke OpueTe camo BO eaHa
Hacoka.

BeaHaw oTcTpaHeTe v famkuTe o
6urop, Macno, ckpob, Mreko 1
MPOTENHW O MHOKC, HEPFOCYBaYKM U
CTaKreHu NoBpLMHU. [laMKnTe MoXxe
Aa Kopoaupaart rno nogosnro BpemMe.

EmajnupaHu noBpLUNHHK

Mo cekoja ynotpeba, ucumcrete rn
emMajnmpaHnTe NOBPLLMHU CO
OeTepreHT 3a M1MeHe cafoBu, Tonna
BOOA M MeKa Kpna unu cyHrep un
npebpuLueTe M co cyBa kpna.

AKO Npoun3BogoT MMa yHKLUMja 3a
NIECHO YMCTEHE CO Napea, MoXxeTe
Aa ja ynotpebuTte 3a necHa,
noBpLUHa HednctoTHja. (Bugete ro
aenot "JlecHo YncTewe Ha napea")
3a ynopHu gamku Moxe aa ro
KOPUCTUTE CPEACTBOTO 3a YUCTEHE
PEPHM N CKapM LITO ro npenopadysa
BebO-cTpaHuuaTa Ha Bawwot
Npou3BOa U CYHFepye 3a YNCTEHEe
WwTo He rpebe. HemojTe aa
KOPUCTUTE CPEACTBO 3@ YNCTEHE Ha
HagBOpELUHWUTE NOBPLUNHM Ha
pepHaTa.
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+ PepHaTa Mopa ga ce onaau 3a ga ro
NCYMUCTUTE NPOCTOPOT 3a roTBEHE.
UncTeHETO Ha XKELUKN NOBPLUMHM Ke
npeamsBMKa ONacHOCT oA noxap 1 ke
ja owTeTn eMajnupaHaTta noBpLUMHA.

KaTanuTuiku noBpLUMHU

+ CTpaHW4HWTE SMOOBM BO MPOCTOPOT
3a roTBeH-e Moxat ga bugat
06noXeHn caMo co emajn unu
KaTanuTuyku smpoosu. Kaj cekoj
MoZen Toa e pasnunyHo.

+ Katanutuukute sugoBm umaat necHa
MaT 1M NOpO3Ha NOBPLUMHA.
KaTtanutuukiTte sMgoBu Ha pepHaTa
He Tpeba Aaa ce uucrar.

+ KatanutumukMte noBpLUNHM
ancopbupaaTt MacHOTUM nopaam
HMBHAaTa Nopo3Ha CTPYKTypa 1
noyHyBaaT aa 6neckaar Kora
noBpLUMHaTa € 3acuTeHa co
MacHOTUK, BO TOj Cryyaj
npenopaynueo e aa ce 3aMmeHar.

CTakneHu NOBpLUNHU

+ Kora uncTtute cTtakneHu noBpLUNHMU,
HeMOojTe Aa KopucTuTe TBpAn
MeTanHu npegMeTy WTo rpebaTt unu
abpa3nBHM MaTepujanu 3a YNCTEHE.
Tuwe MoOXe fa ja owTeTaT CcTakneHara
noBpLUMHA.

* VcuncreTe ro anapatoT co
OeTepreHT 3a M1MeHe cafoBu, Tonna
BoAa 1 Mukpocnbep kpna
crneuwmjanHo HameHeTa 3a CTakneHu
MOBPLUMHM 1 NpebpuLleTe ro co cysa
MUKpodpmnbep kpna.

+ AKo ocTaHan AeTepreHT no
4YncTereTo, U3bpuLleTe ro co nagHa
BOOa M npebpuLleTe Co YMcTa 1 cyBa
Mukpodpmnbep kpna. OcTaTtouute on
JeTepreHT Moxe aa ja owTeTtart
cTakrneHaTa noBpLUMHA NpK
CNeHOTO YNCTEHE.

* Bo Hukoj cnyyaj ucylueHuTe
ocTaTouu Bp3 CTakneHarta nospLivMHa
He cMearT Aa ce YncTaTt co HasabeHu
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HOXEBW, XUYEHN CyHIepUnHba unm
CNWYHM NpeameTy WTo rpebar.

* JamkuTe of Kanumym (>)KonTv gamku)
BP3 CTaKMNeHUTe NOBPLUMHM MOXe Aa
MM OTCTpPaHUTE CO CPeacTBo 3a
yncTerse LWTO ce Npoaasa BO
npogaBHULMTE, CO HEKOE CPeacTBO
3a OTCTpaHyBake BUrop Kako LWTo e
OLETOT, UINN CO COK O NIMMOH.

+ Ako noBpLUMHATa € MHOrY BankaHa,
HaHeceTe ro cpeacTBOTO 3a YNCTEHE
CO CyHI'ep U NoYekajTe Nogonro
BpeMe 3a Aa nodvHe Aa aejcteyBa
Kako wTo Tpeba. MoToa ucumncreTte ja
cTakrneHaTa NoBpLUMHA CO MOKpa
Kpna.

+ V3bneneHarta 60ja n gamknTe Ha
CTakrneHaTa NoBpLUMHA ce HopMarHa
nojaesa u He ce gedekTu.

MnacTMyHM genoBu n 060eHn

NOBPLUNHK

+ MnactTnyHuTEe AenoBu n oboeHnTe
MOBPLUMHN YACTETE TN CO AETEPreHT
3a MveH-€e caloBu, Tonna Boaa u
MeKa Kpra unu cyHrep un
npebpuLueTe M co cyBa kpna.

* HemojTe ga kopuctute TBpAMU
MeTanHu npegMeTy WTo rpebaTt unu
abpa3nBHM CPEACTBA 3@ YNCTEHE.
Twe moxe ga ru owteTar
MOBPLUMHHUTE.

* BHUmaBajTe CnojknTe Ha enemeHTuTe
Ha anapaTtoT Aa He ocTaHaT MOKpPU 1
€O ocTaToum oa aeTepreHT. NHaky Ha
TWe CMojkM MOXe Aa ce nojasu
Koposuja.

Uuctewe Ha goaaTouuTe

OcBeH ako BO ynaTCTBOTO HE €

HaBefeHO NMouHaky, He T MujTe

AopaTtoumTe Ha OBOj NPOU3BOA BO

MalluHa 3a CafoBW.

YucTtew-e Ha KOHTponHaTta

Tabna

+ Kora ja unctute Tabnara co
KOHTPONHW TpKanua, nsbpuiuete rm



TabnaTa 1 TpkanuaTa co BnaxHa
Meka Kpna u npebpuileTe ja co cyBa
Kpna. He rv TprajTe Tpkanuarta u
OVXTYH3WUTE NoA HUB AoJeka ja
YMCTUTE KOHTpOnHaTa Tabna. Taka
KOHTpoOsHaTa Tabna 1 Tpkanuarta
MOXe [a ce owiTeTar.

» [loaeka rm YncTuTe MHOKC Tabnute
CO KOHTPOMHM TpKanua, HeMojTe aa
ja uMcTuTe NoBpLUMHaTa OKony
TpKanuaTa co cpeacTBa 3a YNCTEHE
nHokc. iHaukaTopute okony
TpKanuaTta moxe aa ce u3bpuwar.

* YucreTte rm KOHTponHUTe Tabnu Ha
AOMMp CO BRaXHa Meka kpna u
npeGpuLueTe rm co cyea kpna. AKo
BaLUMOT Npoun3sog Mma yHKumja 3a
3aKny4vyBake, HaMecTeTe ro
3aKrnyyyBakeTO npea aa ja umctute
KOHTponHaTa Tabna. MHaky co
KoM4YuMH-aTa MoXe Aa nanete
HeucnpaBHa koMaHga.

UYucrterwe Ha BHaTpelwHoOCTa

Ha pepHaTa (npOCTOpOT 3a

roTBewe)

Cnepgete rm yekopute onuilaHn Bo

aenot "OnwTn nHpopmaumm 3a

YucTere" BO 3aBMUCHOCT 0 BUAOT Ha

MOBPLUMHNTE BO pepHaTa.

Yucrewe Ha CTpaHNYHUTE SUAOBMU

Ha pepHaTta

CTpaHun4YHMUTE SMOO0BM Ha NPOCTOPOT 3a

roTBeH-€ MoXaT Aja buaaTt obnoxeHu

caMo CO eMajNn Unu KaTanuTUYKKn
sugoBu. Toa 3aBucu og moaenot. Ako
nUma KaTanuTuyk1 sua, npoynTajTe BO
penot "Katanutuyku sngosun”.

AKO BaLUMOT NpoM3Boa € Moden co

MeTarnHu nonuuun, ussagete mm

nonuuMTe Nped aa rm YnctuTe

cTpaHunyHuTe suaosu. MoToa
ncyncTeTe M SUAOBUTE Kako LUTO €
onuwaHo Bo genot "OnwTun

NMHpopMaLnm 3a YNCTEHE" BO

3aBMCHOCT O BMAOT Ha NoBpLUMHaTa

Ha CTpaHW4YHWUTE SUOO0BMW.

3a pa rm usBaguTe CTpaHUYHUTE

MeTarnHu nonuum:

1.0TCcTpaHeTe ro npegHWoT Aen Ha
MeTanHaTa nonuua co Toa LTo ke ro
noerevyeTe CTPaHUYHUOT sua BO
CNpoTMBHaTa Hacoka.

2.MoBneyeTe ja nonvuarta koH cebe 3a

LiernocHO Aa ja u3sagure.

3.3a ga r1 BpaTuTe nonuuuTe Hasag,
Mopa Aa r1 NoBTOpUTE UCTUTE
YeKopW Kako Npu Baeh-eTo, HO
ob6paTHo.

JlecHo uncrtemwe co napea
Ce pa3nukyBa BO 3aBUCHOCT o
MoAenoT Ha npousBogoT. Moxe aa
He e AocTaneH BO BalIMOT MoAen.
O6e36enyBa NecHO YncTere buaejkn
HeymncToTKHjaTa (Koja He ocTaHana
npemHory Jonro) e oMekHaTta of
napearta LUTO ce popMuMpa BO pepHaTa
N BOOEHWTE Kanku ce KOHAEeH3npaarT Ha
BHaTpELUHWTE NOBPLUMHM Ha pepHaTa.
1./3BageTe ja oa pepHaTa ceTa
onpema 3a rotBeme.
2.Cunete 500 ml Boga Bo cagoT Ha
pepHaTa 1 cTaBeTe ro Ha BTopaTa
pelleTka.
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3.HamecrteTe ja pepHaTa Ha
dyHKUMjaTa 3a NeCHO YUCTeHEe CO
napea u nywtete ja aa pabotn 15
MUHYTK Ha 100°C.
BegHal oTBopeTe ja BpaTaTta u
n3bpwleTe rm BHaATpeELUHUTE
MOBPLUMHM Ha pepHaTa Co BaXeH
CyHrrep unu kpna. Kora ke ja otBopute
BpaTaTa, ke uarnese napea. Torail
MOCTOM OMaCHOCT Aa Ce U3ropuTe.
buaeTte BHMMaTenHu kora Ke ja
oTBOpaTe BpaTarta.
YnoTtpebeTe Tonna Boga co TEYHOCT 3a
MUeH€e CafoBU 1 MeKa Kpna unu
CyHIep 3a Aa ja ucHncTmTe ynopHara
He4ncToTHja, a noToa M3bpuleTe co
cyBa Kpna.

3a BpeMe Ha NEeCHUOT PexunmM Ha
yncTere Ha Napea, Bogara LTo
e B0 6a3eHOT Ha AHOTO Ha
pepHaTa 3a la OMEKHE NTECHO
cdopMumpaHuTe octatoum /
He4ncToTHja BO LUYNNNHaTa Ha
pepHarta, Ke ucnapu u ke ce
KOHAEH3Mpa BO LWynnuHaTa Ha
pepHaTa 1 BO BHATPELUHOTO
CTaKro o BpaTaTa Ha pepHarTa,
3aToa BodaTta Moxe Aa kane
Kora ke ce OTBOpM BpaTtaTta Ha
pepHaTa. M3bpuweTe ja
KOHAeH3aumWjaTa BegHall LWTOM
Ce OTBOpW BpaTaTta Ha pepHaTa.

Ce pasnunkyBa BO 3aBUCHOCT Of
MoZenoT Ha npounseoaoT. Moxe aa He
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e JocTaneH Bo BalumoT moaen. Mo
KoHAeH3auuWjaTa Ha BodaTa, Moxe Aa
“Ma BoJa Unu Bara Bo KaHarnoT Ha
cafoT noa pepHara. Mo ynoTpeba,
“cYmncTeTe ro 0BOj KaHan co 6aseH co
BNaXxHa Kprna 1 notoa ucylueTte ro

UucTterwe Ha BpaTaTa Ha
pepHaTa

He kopucTeTe jaku abpasmBHU
cpefcTBa 3a YMCTEHE, MeTarHn
npeameTy WTO CTpyXar,
MeTanHo cyHfepye unu
mMaTepujanu oa BapukuHa 3a aa
MM YuCTUTE BpaTaTa U CTakrnoTo
Ha pepHarta.

MoxeTe aa ru nssaguTe BpataTa Ha
pepHaTa 1 cTaknarta Ha BpaTuTe 3a Aa
rm ucumctute. Kako ga rv ussagute
BpaTUTE U cTaknara e objacHeTo BO
nenosute "Bagene Ha BpaTaTa Ha
pepHata" n "Bagewe Ha BHaTpeLUHUTe
cTakrna Ha Bpartara". OTkako Ke rm
n3BaguTe BHATPELLHUTE CTakmna Ha
BpaTaTa, UICHUCTETE I'M CO AETEPreHT
3a cafoBu, Tonna Boga U Meka kpna
unu cyHrep, a notoa msbpuLlerte rm co
cyBa kpna. M3bpuLueTe ro cTaknoTo co
OLEeT 1 NOTOoa UCMNakHeTe ro 3a aa rm
OTCTpaHuTe ocTaToumTe of Bap Kou
MOXXE [a ce nojaBaT Ha CTakNoTo Ha
pepHaTa.
Bapethe Ha BpaTaTa Ha pepHaTta
1.0TBOpETE ja BpaTaTa Ha pepHaTa.
2.0TBOpETE 'Y NEeBaTa 1 fecHarta
CMOojHULIA Ha NEXMULLTETO Ha LUapKUTe
Ha npepgHaTa BpaTa CO npuTUCKake



Haaony, Kako LWTO € NpukakaHo Ha

Llapka - oTBOpeHa nosuuuja
3.BpartaTa Ha pepHaTa Heka 6uge

4.MoBneveTe ja BpaTaTa Harope 3a Aa
ja ocnoGoauTe of neBaTa U AecHata
LiapKa W LienocHo Ja ja U3BaguTe.

3a pa ja Bpatute BpaTaTta
Hasag, Mopa Aa v noBTopute
NCTUTE YEeKopM Kako Mnpu
BafeHteTo, HO 0GpaTHO. Kora ke
ja MmecTuTe Bpatara, He
3abopaBajTe ga rv 3aTBopuTe
CMOjHUUMTE Ha nexuwTaTa Ha
LIapKuTe.

Bapewe Ha BHaTpeLwHUTE
CTakrna Ha BpaTtaTa Ha pepHaTa
BHaTpeLLHOTO cTakno Ha npegHaTa
BpaTa Ha Npoun3BoaoT MOXe Aa ce
n3eagun 3a ga ce UCHUCTU.

1.0TBOpETE ja BpaTaTa Ha pepHarta.

2.TypkajTe ro nAacTU4HUOT enemMeHT
MPULBPCTEH 3a FOPHUOT AEeN Ha
npegHaTa BpaTa koH cebe co Toa
LUTO MCTOBPEMEHO Ke npuTucKaTe Ha
TOUKWTE 3a NPUTUCKaHE Ha ABeTe
CTpaHW Ha eNeMEeHTOT U1 Ke ro
nssaguTe.

3.Kako WTOo € npukaxaHo Ha cnukaTa,
HEXHO noaurHeTe ro
HajBHaTpeLUHOTO cTakno (1) koH 'A’,
a noToa n3BageTe ro NoBreKyBajku
ro koH 'B".

1 HajsHaTpeluHa cTakneHa nnoya
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2* BHaTpellHa cTakrneHa nnoya
(Moxe goa He nocTou Ha BalnoT
npouseog.)
4.AKo BaLUMOT Npou3BoA nva
BHaTPELLUHO cTakmo (2), noBTopeTe ja
nctaTa nocrarka 3a Aa ro u3sagute
(2).
5.MpBKOT YeKkop BO MOBTOPHOTO
CcoCTaByBak-€ Ha BpaTaTa e
MOBTOPHO Aa CE CMOoW BHATPELUHOTO
ctakno (2). NoctaBeTe ro
3aceyeHnoT pab Ha CTaknoTo aa ce
crnou co 3acedyeHnoT pab Ha
nnacTu4HMOT npouen. (Ako BawnoT
Npou3BoA MMa BHaTPELLHO CTaKro).
BHaTpeluHoOTO cTakmno (2) Mmopa aa
6uae npuULBPCTEHO 3a NNacTUYHNOT
npouen WTo e Hajérncky oo
HajBHaTpeLUHOTO cTakno (1).

6.Kora ro npuugpctysarte
HajBHaTpeLUHOTO cTakno (1),
06pHeTe BHUMaHWE Aa ja cTaBuTe
oTnevaTeHaTa cTpaHa Ha CTaknoTo
BP3 BHATPELIHOTO cTakno. MHory e
Ba)XHO JONHWTE KOLIEBU Ha
HajBHaTpeLUHOTO cTakno (1) aa ce
cnojaT co JOMHUTE NNacTUYHU
npouenu.

7.TypkajTe ro nnacTU4HNOT ENEMEHT

KOH pamMKaTa ce [107eKa He KIUKHe.

Yucrewe Ha cujannykara Ha

pepHaTa

AKO ce n3Barka CTakneHuoT Kanak Ha

cujanuykaTta Ha pepHaTa BO NpoCTopoT

3a roTBEHE, NCHUCTETE IO CO

OeTepreHT 3a M1MeHe cafoBu, Tonna

BOOA M MeKa Kpna unu cyHrep un

npebpuiieTe ro co cyea kpna. AKo

cvjanuykaTta Ha pepHaTa npecTtaHe aa
paboTu, MoXeTe Aa ja 3ameHuTe
cnepfejkv rm cnegHunee ynaTtcTsa.
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3amMmeHyBam€ Ha cujanuykara Ha
pepHaTta

A onwn npepynpeayBsaka

+ 3a ga ce usberHe p1suk og
ernekTpuyeH yaap, npeg gaja
3aMeHuTe cujanuykaTa UcKryyeTe ro
Npon3BOAOT 0f eNekTpuyHaTa
MpexXa 1 noyekajte pepHaTa ga ce
nanagun. Of XewknTe noBpLUMHU
MOXe Aa ce nsropute!

* Bo oBaa neuka, ce KopucTu 6reckaso
cBeTUnKka co MokHocT nomana og 40 W,
BWCWHa nomarna og 60 mm, gnjameTtap
noman og 30 mm unu xanoreHa
cBeTUsIKa Co Npuknyyok Tmn G9,
MOKHOCT nomana og 60 W. CeeTtunkute
ce NorofHu 3a paboTta Ha Temnepatypu
Hag 300 ° C. CeeTunku Bo pepHata
MOXe aa ce fobujat of oBnacTeHu
CEPBUCHM areHTn Unmn TexHuyap co
nuueHua.

+ MecTononox6aTa Ha cujanuykaTa Ha
pepHaTa MOXe Aa ce pasfnunkyBa of
OHa LUTO € NpuKaxkaHo Ha crnukarta.

+ Cujanuukata LUTO ce KOPUCTK BO OBOj
npousBog He e NorogHa 3a
OCBETIyBak-€ Ha AOMaLLHU
npocTopun. HameHaTa Ha oBaa
cujanuyka e ga My ofiecHu Ha
KOPUCHUKOT Aa rn rmena
npexpambeHuTe NpoayKTn.

+ CujanuuknTe LWITO Ce KopucTat BO
0BOj ypeq Mopa fa usgpxar
EeKCTPEMHM PUINYKN YCIOBU, KaKo
LITO ce TeMnepaTypu Hag 50°C.

Ako BaluaTa pepHa UMa Kpy>xHa

cujanuuka,

1.Uckny4yeTe ro npomnsBoaoT of
enekTpuyHaTa Mpexa.

2.0TCcTpaHeTe ro CTakNeHnoT Kanak co
TOa LITO Ke ro BPTUTE BO CMNPOTMBEH
npaeeL, 04 CTPENKNTe Ha YaCOBHUKOT.



3.Ako cujanuukata e Tvn (A) npukaxkaH
Ha cnukaTa nogory, BpTeTe ja kako
LUTO € NpMKaXkaHo Ha crnvkaTa u

3aMeHeTe ja co HoBa. AKo e o TUnoT

(B), n3BneveTe ja kako LITO e
NpUKaxaHo Ha crnvkaTa u 3aMeHeTe
ja co HoBa.

4.MoBTOPHO HamecTeTe ro CTakneHuoT
Kanak.

Ako BaluaTa pepHa uma

YyeTUpMarosiHa cujanmuika,

1.Uckny4yeTe ro npomnsBoaoT of
enekTpuyHaTa Mpexa.

2.0T1cTpaHeTe M MeTanHuTe nonuum
Kako LUTO € onuLlaHo.

3.Co wpadumrep nogurHeTe ro
3alUTUTHMOT Kamnak Ha cujanuykara.

4.Ako cujanudkaTa e TMn (A) NnpukaxaH

Ha crivkaTa nogony, BpTETE ja Kako
LUTO e NPpUKaXkaHo Ha crivkaTa u
3aMeHeTe ja co HoBa. AKo e o TUnoT
(B), n3BneveTe ja kako LITO e
npuKaXkaHo Ha crnukaTa 1 3ameHeTe
ja co HoBa.

5.MNoBTOPHO HamecTeTe M CTakNeHUOT
Kanak u metanHute nonuun.
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f] Pewasame npo6nemu

KOHch'ITMpajTe Ce CO oBNnacTeH cepBUC, CTPY4YHO Nnue nnm ogroBopHoO nuue on
KOMI'IaHMjaTa on KOja CTe o Kynune npomn3BoaoT ako He MOXXeTe Aa ro pewunte
I'IpO6J'IeMOT Oypu " OTKaKo CTe ' npumMmeHune ynatcrtesata gageHun Bo OBOj aen.
Huvkoralu He ce o6w:|,yBa'Te caMun aa ro nonpasare pacunaHMoT nponseon.

+ HopmanHo e ga naneryea napea gogeka pabotu. >>> Toa He 3Ha4yu deka ce
pabomu 3a echekm.

+ MapeaTa WTO ce kpeBa Npu roTBEHETO MOXKE Aa KOHAEH3Mpa U Aa co3aane
BOOEHM Karnku nopagun AONUp Co CTYAEHUTE NOBPLUMHM HA MPON3BOAOT. >>>
Toa He 3Ha4u deka ce pabomu 3a deghekm.

+ Kora ce 3arpeBaat MmeTanHuTe 4enoBu, TUe Ce LuMpaT U co3gaBaar 3ByK. >>>
Toa He 3Ha4u deka ce pabomu 3a deghekm.

+ lMpeknHyBa4oT € pacunaH unu ce U3MecTun. >>> [pogepeme au
rpeKkuHysa4yume Ha pa3goOHama mabsa. Ako e nompebHo, 3ameHeme au unu
00bpo Hamecmeme au.

+ [lpon3BoOoT He e NpUKNy4YeH 3a 3a3eMjeH WwTekep. >>> [Ipogepeme ja
8pcKkama co wmekepom.

+ KonuuraTa/Tpkanuara Ha KOHTpornHaTta Tabna He paboTtaT. >>> Ako gawuom
rpou3eod uma chyHKYUja 3a 3aKrydysarbe Co Kilyd, Moxebu e akmusupaHa.

[Heakmusupajme ja

vjanuukaTta Ha pepHaTa e pacunaHa. >>> 3ameHeme ja cujanudkama Ha
pepHama.

* Hema potok Ha cTpyja. >>> [Ipogepeme Oanu uma cmpyja. [Nposepeme au
rpeKkuHysa4yume Ha pa3goOHama mabsa. Ako e nompebHo, 3ameHeme au unu
0obpo Hamecmeme 2u ocuzypysadume.

* Moxebu He e cTaBeHa Ha n3BecHa PyHKUWMja 3a roTBeHe U/Unm
TemnepaTtypa. >>> Cmageme ja pepHama Ha U3eecHa ¢hyHKUUja 3a 2omeeH-e
uw/unu memnepamypa.

* Hema potok Ha cTpyja. >>> [Ipogepeme Oanu uma cmpyja. [Nposepeme au
rpeKkuHysa4yume Ha pa3goOHama mabsa. Ako e nompebHo, 3ameHeme au unu
0obpo Hamecmeme 2u ocuzypysadume.
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