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Welcome!

Dear Customer,

Thank you for choosing the Whirlpool product. We want your product, manufactured with
high quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

Before using the appliance, read these safety instructions. Keep them nearby for future
reference.

Beko Europe Management Srl
Via Varesina 204, 20156 Milano, Italy
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/\ 1 SAFETY INSTRUCTIONS

IMPORTANT TO BE READ AND
OBSERVED

A\ These instructions are valid
if the country symbol appears on
the appliance. If the symbol
does not appear on the appli-
ance, it is necessary to refer to
the instructions for installation
which should provide the neces-
sary instructions concerning
modification of the appliance to
the conditions of use of the
country.

A\ CAUTION: Use of the gas
cooking appliance results in the
production of heat, moisture and
products of combustion in the
room in which it is installed. En-
sure that the kitchen is well vent-
ilated, especially when the appli-
ance is in use: keep natural vent-
ilation holes open or install a
mechanical ventilation device
(mechanical extractor hood).
Prolonged intensive use of the
appliance may call for additional
ventilation, such as opening a
window, or more effective ventil-
ation, for example increasing the
level of mechanical ventilation
(if possible), to safely remove
the products of combustion to
outside (external) air whilst also
providing room air changes with

additional ventilation. Consult a
professional before installation
of additional ventilation.

A\ Failure to follow the informa-
tion in this manual exactly may
cause a fire or explosion, result-
ing in property damage or per-
sonal injury.

A\ Before using the appliance,
read these safety instructions.
Keep them nearby for future ref-
erence.

A This appliance shall be in-
stalled in accordance with the
regulations in force and only
used in a well ventilated space.
Read the instructions before in-
stalling or using this appliance.

A\ If the burner flames are acci-
dentally blown out, turn the con-
trol knob of the burner to the off
position and do not try to relight
it for at least 1 minute.

These instructions and the appli-
ance itself provide important
safety warnings, to be observed
at all times. The manufacturer
declines any liability for failure
to observe these safety instruc-
tions, for inappropriate use of
the appliance or incorrect set-
ting of controls.
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A WARNING: If the hob surface
is cracked, do not use the appli-
ance - risk of electric shock.

A\ WARNING: Danger of fire: Do
not store items on the cooking
surfaces.

A\ CAUTION: The cooking pro-
cess has to be supervised. A
short cooking process has to be
supervised continuously.

A\ WARNING: Leaving the hob
unattended when cooking with
fat or oil can be dangerous -
risk of fire. NEVER try to extin-
guish a fire with water, but
switch off the appliance and
then cover the flames e.g. with a
lid or a fire blanket.

A\ Do not use the hob as a work
surface or support. Keep clothes
or other flammable materials
away from the appliance, until
all the components have cooled
down completely - risk of fire.

A Very young children (0-3
years) should be kept away from
the appliance. Young children
(3-8 years) should be kept away
from the appliance unless con-
tinuously supervised. Children
from 8 years old and above and
persons with reduced physical,
sensory or mental capabilities or
lack of experience and know-
ledge can use this appliance

only if they are supervised or
have been given instructions on
safe use and understand the
hazards involved. Children must
not play with the appliance.
Cleaning and user maintenance
must not be carried out by chil-
dren without supervision.

A\ CAUTION: In case of hotplate
glass breakage: shut immedi-
ately off all burners and any
electrical heating element and
isolate the appliance from the
power supply; do not touch the
appliance surface; do not use
the appliance.

® The glass lid can break in if it
is heated up. Turn off all the
burners and the electric plates
before closing the lid. Do not
shut down lid when burner
alight.

A\ WARNING: The appliance
and its accessible parts become
hot during use. Care should be
taken to avoid touching heating
elements. Children less than 8
years of age must be kept away
unless continuously supervised.

A Never leave the appliance
unattended during use. If the ap-
pliance is suitable for probe us-
age, only use a temperature
probe recommended for this
oven - risk of fire.

EN/S



A Keep clothes or other flam-
mable materials away from the
appliance, until all the compon-
ents have cooled down com-
pletely - risk of fire. Always be vi-
gilant when cooking foods rich
in fat, oil or when adding alco-
holic beverages - risk of fire. Use
oven gloves to remove pans and
accessories. At the end of cook-
ing, open the door with caution,
allowing hot air or steam to es-
cape gradually before accessing
the cavity - risk of burns. Do not
obstruct hot air vents at the
front of the oven - risk of fire.

A\ Exercise caution when the
oven door is in the open or down
position, to avoid hitting the
door. The food must not be left
in or on the product for more
than one hour before or after
cooking.

A WARNING: Escaping gas can
ignite. The device shall not be
operated for more 15s. If after
15s the burner has not lit, stop
operating the device and open
the compartment door and/or
wait at least 1 min before at-
tempting a further ignition of the
burner.

/N\1.1 PERMITTED USE

A\ CAUTION: The appliance is
not intended to be operated by
means of an external switching
device, such as a timer, or separ-
ate remote controlled system.

A This appliance is intended to
be used in household and sim-
ilar applications such as: staff
kitchen areas in shops, offices
and other working environments;
farm houses; by clients in hotels,
motels, bed & breakfast and
other residential environments.

A\ CAUTION: This appliance is
for cooking purpose only. It shall
not be used for other purposes,
for example room heating.

A This appliance is not for pro-
fessional use. Do not use the ap-
pliance outdoors.

A Do not store explosive or
flammable substances (e.g. gas-
oline or aerosol cans) inside or
near the appliance - risk of fire.

A Use pots and pans with bot-
toms the same width as that of
the burners or slightly larger
(see specific table). Make sure
pots on the grates do not pro-
trude beyond the edge of the
hob.
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A Improper use of the grids
can result in damage to the hob:
do not position the grids upside
down or slide them across the
hob.

A\ Do not let the burner flame
extend beyond the edge of the
pan.

A\ Do not use: Cast iron
griddles, ollar stones, terracotta
pots and pans. Heat diffusers
such as metal mesh, or any
other types. Two burners simul-
taneously for one receptacle
(e.g. Fish kettle).

A\ should particular local condi
tions of the delivered gas make
the ignition of burner difficult, it
is advisable to repeat the opera-
tion with the knob turned to
small flame setting.

A In case of installation of a
hood above the cooktop, please
refer to the hood instructions for
the correct distance.

A The protective rubber feet on
the grids represent a chocking
hazard for young children. After
removing the grids, please en-
sure that all the feet are cor-
rectly fitted.

/\1.2  INSTALLATION

A The appliance must be
handled and installed by two or
more persons - risk of injury.
Use protective gloves to unpack
and install - risk of cuts.

A\ The electrical and gas con-
nections must comply with local
regulations.

A Installation, including water
supply (if any), electrical connec-
tions and repairs must be car-
ried out by a qualified techni-
cian. Do not repair or replace
any part of the appliance unless
specifically stated in the user
manual. Keep children away
from the installation site. After
unpacking the appliance, make
sure that it has not been dam-
aged during transport. In the
event of problems, contact the
dealer or your nearest Aftersales
Service. Once installed, pack-
aging waste (plastic, styrofoam
parts etc.) must be stored out of
reach of children - risk of suffoc-
ation. The appliance must be
disconnected from the power
supply before any installation
operation - risk of electric shock.
During installation, make sure
the appliance does not damage
the power cable - risk of fire or

EN/7



electric shock. Only activate the
appliance when the installation
has been completed.

The appliance must be installed
in domestic dwelling for typical
housekeeping functions.
WARNING: Modification of the
appliance and its method of in-
stallation are essential in order
to use the appliance safely and
correctly in all the additional
countries.

Use pressure regulators suitable
for the gas pressure indicated in
the instructions.

The room must be equipped
with an air extraction system
that expels any combustion
fumes.

The room must also allow
proper air circulation, as air is
needed for combustion to occur
normally. The flow of air must
not be less than 2 m3/h per kW
of installed power.

The air circulation system may
take air directly from the outside
by means of a pipe with an inner
cross section of at least 100
cm?; the opening must not be
susceptible to blockages.

The system can also provide the
air needed for combustion indir-
ectly, i.e. from adjacent rooms
fitted with air circulation tubes
as described above. However,

these rooms must not be com- m

munal rooms, bedrooms or
rooms that may present a fire
hazard.

Liquid petroleum gas sinks to
the floor as it is heavier than air.
Therefore, rooms containing
LPG cylinders must also be
equipped with vents to allow gas
to escape in the event of a leak.
This means LPG cylinders,
whether partially or completely
full, must not be installed or
stored in rooms or storage areas
that are below ground level (cel-
lars, etc.). It is advisable to keep
only the cylinder being used in
the room, positioned so that it is
not subject to heat produced by
external sources (ovens, fire-
places, stoves, etc. ) which
could raise the temperature of
the cylinder above 50°C.

Should you find it difficult to turn
the knobs for the burner, please
contact the After-sales Service,
who can replace of the burner
tap if found to be faulty.

The openings use for the ventila-
tion and dispersion of heat must
never be covered.

A\ Do not remove the appliance
from its polystyrene foam base
until the time of installation.
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A Do not install the appliance
behind a decorative door - risk of
fire.

A if the range is placed on a
base, it must be leveled and
fixed to the wall by the retention
chain provided, to prevent the
appliance slipping from the
base.

WARNING: In order to pre-
vent the appliance from tipping,
the retention chain provided
must be installed. Refer to the
instructions for installation.

/\1.3 GAS CONNECTION

A\ WARNING: Prior to installa-
tion, ensure that the local distri-
bution conditions (type of gas
and gas pressure) and the con-
figuration of the appliance are
compatible.

A\ WARNING: The adjustment
conditions for this appliance are
stated on the product data plate.

A\ Check that the pressure of
the gas supply is consistent with
the values indicated in Table
“Burner and nozzle specifica-
tions”.

A\ WARNING: This appliance is
not connected to a combustion
products evacuation device. It
must be installed and connected
in accordance with current in-

stallation regulations. Particular
attention must be paid to the rel-
evant requirements regarding
ventilation.

A ifthe appliance is connected
to liquid gas, the regulation
screw must be fastened as
tightly as possible.

A\ IMPORTANT: When the gas
cylinder or gas container is in-
stalled, it must be properly
settled (vertical orientation).

A\ WARNING: This operation
must be perfomed by a qualified
technician.

A Use only flexible or rigid
metal hose for gas connection.

A Connection with a rigid pipe
(copper or steel): Connection to
the gas system must be carried
out in such a way as not to place
any strain of any kind on the ap-
pliance. There is an adjustable L-
shaped pipe fitting on the appli-
ance supply ramp and this is fit-
ted with a seal in order to pre-
vent leaks. The seal must al-
ways be replaced after rotating
the pipe fitting (the seal is
provided with the appliance).
The gas supply pipe fitting is a
threaded 1/2 gas cylindrical
male attachment.
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A Connecting a flexible joint-
less stainless steel pipe to a
threaded attachment:

The gas supply pipe fitting is a
threaded 1/2 gas cylindrical
male attachment. These pipes
must be installed so that they
are never longer than 2000 mm
when fully extended. Once con-
nection has been made, make
sure that the flexible metal pipe
does not touch any moving
parts and is not compressed.
Only use pipes and seals that
comply with current national
regulations.

A\ IMPORTANT: If a stainless
steel hose is used, it must be in-
stalled so as not touch any mov-
ing part of the furniture
(e.g.drawer). It must pass thor-
ugh an area where there are no
obstructions and where it is pos-
sible to inspect it across its en-
tire length.

A\ The appliance should be con-
nected to the main gas supply or
to a gas cylinder in compliance
with the current national regula-
tions. Before making the con-
nection, make sure that the ap-
pliance is compatible with the
gas supply you wish to use.

A If it is not, follow the instruc- m

tions indicated in the paragraph
"Adapting to different types of
gas".

A\ After connection to the gas
supply, check for leaks with
soapy water. Light up the burn-
ers and turn the knobs from max
position 1* to minimum position
2* to check flame stability.

A\ Connection to the gas net-
work or the gas cylinder may be
carried out using a flexible rub-
ber or steel hose, in accordance
with current national legislation.
ADAPTING TO DIFFERENT
TYPES OF GAS

(This operation needs to be car-
ried out by a qualified techni-
cian.)

A norder to adapt the appli-
ance to a type of gas other than
the type for which it was manu-
factured (indicatedontherat-
inglabel), followthededicated
steps provided after installation
drawings.

1.4 ELECTRICAL WARN-
INGS

A IMPORTANT: Information
about current and voltage con-
sumption is provided on the rat-
ing plate.
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A The rating plate is on the
front edge of the oven (visible
when the door is open).

A\ 1t must be possible to dis-
connect the appliance from the
power supply by unplugging it if
plug is accessible, or by a multi-
pole switch installed upstream
of the socket in accordance with
the wiring rules and the appli-
ance must be earthed in con-
formity with national electrical
safety standards.

A The power cable must be
long enough to connect the ap-
pliance, once fitted in its hous-
ing, to the main power supply.
Do not pull the power supply
cable.

A\ Do not use extension leads,
multiple sockets or adapters.
The electrical components must
not be accessible to the user
after installation. Do not use the
appliance when you are wet or
barefoot. Do not operate this ap-
pliance if it has a damaged
power cable or plug, if it is not
working properly, or if it has
been damaged or dropped.

A i the supply cord is dam-
aged, it must be replaced with
an identical one by the manufac-
turer, its service agent or simil-

arly qualified persons in order to m

avoid a hazard - risk of electric
shock.

A ifthe power cable needs to
be replaced, contact an author-
ized service center.

A\ WARNING: Ensure that the
appliance is switched off before
replacing the lamp to avoid the
possibility of electric shock.

A\ Installation using a power
cable plug is not allowed unless
the product is already equipped
with the one provided by the
Manufacturer.

1.5 CLEANING AND
MAINTENANCE

A\ WARNING: Ensure that the
appliance is switched off and
disconnected from the power
supply before performing any
maintenance operation. To
avoid risk of personal injury use
protective gloves (risk of lacera-
tion) and safety shoes (risk of
contusion); be sure to handle by
two persons (reduce load); never
use steam cleaning equipment
(risk of electric shock). Non-pro-
fessional repairs not authorised
by the manufacturer could result
in a risk to health and safety, for
which the manufacturer cannot
be held liable. Any defect or
damage caused from non-pro-
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fessional repairs or mainten-
ance will not be covered by the
guarantee, the terms of which
are outlined in the document de-
livered with the unit.

A Do not use harsh abrasive
cleaners or metal scrapers to
clean the door glass since they
can scratch the surface, which
may result in shattering of the
glass.

A Do not use abrasive or cor-
rosive products, chlorine-based
cleaners or pan scourers.

2 Environmental Instructions

A Make sure the appliance has m

cooled down before cleaning or
performing maintenance. - risk
of burns.

A\ WARNING: Switch off the ap-
pliance before replacing the
lamp - risk of electric shock.

A\ To avoid damaging the elec-
tric ignition device, do not use it
when the burners are not in their
housing.

DISPOSAL OF PACKAGING MATERIALS
The packaging material is 100% recyclable

and is marked with the recycle symbol Q:
The various parts of the packaging must
therefore be disposed of responsibly and in
full compliance with local authority regula-
tions governing waste disposal.

DISPOSAL OF HOUSEHOLD APPLIANCES
This appliance is manufactured with recyc-
lable or reusable materials. Dispose of it in
accordance with local waste disposal regu-
lations. For further information on the treat-
ment, recovery and recycling of household
electrical appliances, contact your local au-
thority, the collection service for household
waste or the store where you purchased
the appliance. This appliance is marked in
compliance with European Directive
2012/19/EU, Waste Electrical and Elec-
tronic Equipment (WEEE) and with the
Waste Electrical and Electronic Equipment
regulations 2013 (as amended). By ensur-
ing this product is disposed of correctly,
you will help prevent negative con-
sequences for the environment and human

health. The z symbol on the product or on
the accompanying documentation indic-

ates that it should not be treated as do-
mestic waste but must be taken to an ap-
propriate collection center for the recycling
of electrical and electronic equipment.
ENERGY SAVING TIPS

Only preheat the oven if specified in the
cooking table or your recipe.

Use dark lacquered or enamelled baking
trays as they absorb heat better.

Use a pressure cooker to save even more
energy and time.

DECLARATIONS OF CONFORMITY

This appliance meets: Ecodesign require-
ments of European Regulation 66/2014; En-
ergy Labelling Regulation 65/2014; Eco-
design for Energy-Related Products and En-
ergy Information (Amendment) (EU Exit)
Regulations 2019, in compliance with the
European standard EN 60350-1.

This appliance meets Ecodesign require-
ments of European Regulation 66/2014 and
The Ecodesign for Energy-Related Products
and Energy Information (Amendment) (EU
Exit) Regulations 2019 in compliance with
the European standard EN 30-2-1.
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This product can contain halogen light (En-
ergy Efficiency Class G) or LED light
source(Energy Efficiency Class F).

3 Your product

e

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.

3.1 Product Introduction

©)6) OO0O0O0+—»3

v
(8]

Top lid

Hob section
Control panel
Handle

Door

o g W N =

Bottom part

3.1.1 Cooking unit

%k | |
<

* %

6 +—

Upper heater

Wire shelves *

Fan motor (behind the steel plate)
Lower heater (under the steel plate)
Shelf positions

Lamp **

Ventilation holes ***

4 OO WN =

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

**  Varies depending on the model. Your product

may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

**% |t varies depending on the product model. It
may not be available on your product.

3.1.2 Hob section

Rear left - Normal burner
Front left - Rapid burner
Front right - Auxiliary burner

AW N =

Rear right - Normal burner
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3.2 Introduction of the oven control
panel

|
|
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1 Function selection knob
3 Timer
5 Thermostat lamp

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

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

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control

O
) L@'EE‘

2 Hob control knobs
4 Hob control knobs
6 Temperature knob

panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.

Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

3.3 Oven operating functions

On the function table, the operating func-
tions 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.

Function Function description Tempe:ature Description and use
symbol range (°C)
The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
0 Operating with fan temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.
Food is heated from above and below at the same time. Suit-
Top and bottom heat- . . .
in * able for cakes, pastries or cakes and stews in baking moulds.
— 9 Cooking is done with a single tray.
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| —
— Only lower heating is on. It is suitable for foods that need
= Bottom heating browning on the bottom. This function should also be used for
+ \\';, easy steam cleaning.
T
Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% - equally and rapidly throughout the oven with the fan. Cooking
top heating ) . A
— is done with a single tray.
The hot air heated by the fan heater is distributed equally and
® Fan Heating rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
Upper heating, lower heating and fan heating functions oper-
® "3D" function * ate. Each side of the product to be cooked is cooked equally
— and quickly. Cooking is done with a single tray.
Full grill . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

w

% Fan assisted low grill *

The hot air heated by the small grill is quickly distributed into
the oven with the fan. It is suitable for grilling smaller amounts.

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

3.4 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’s manual may not be available in your
product.

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray
It is used for pastries, frozen foods and fry-
ing large pieces.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.
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On models with wire shelves :

—

On models without wire shelves :

3.5 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.

On models with wire shelves :

N
] >
= ) £
.
[ 9
[ ]
w)
On models without wire shelves :
— ] 4
=" ~—~— 3
4; ~ 2
=~ 1

Placing the wire grill on the cooking
shelves

On 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 on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On 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

On models with wire shelves :

It is also important to place the trays on the
side wire shelves correctly. Place the tray
between the wire shelves as shown in the
figure. For a good cooking performance,
the tray should be placed on the wire shelf
in a way that it fits into the stopper slot. It
should not be placed against the rear wall
of the oven by bypassing the stopper slot.

Stopping function of the wire grill

There is a stopping 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 stopping point. You must pass over this
point to remove it completely.
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On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
shelves can be easily installed and re-
moved. Care should be taken to place the
trays and wire shelves on the telescopic
rails as shown in the figure below.

. sl
7 %
8

=

Standard tray :
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) |850 /500 /600

Voltage/Frequency 220-240V ~ 50 Hz
gfot:jlﬁgpe and section used/suitable for use in the min. HO5VV-FG 3 x 1,5 mm2
Total power consumption (kW) 2,1

Total gas consumption (kW) 7,9 kW (574 g/h - G30)

Oven type Multifunction oven

Cooking zones

Front left Rapid burner

Power 2,9 kW (211 g/h - G30)
Front right Aucxiliary burner

Power 1,0 kW (73 g/h - G30)
Rear left Normal burner

Power 2,0 kW (145 g/h - G30)
Rear right Normal burner

Power 2,0 kW (145 g/h - G30)

Gas type / pressure that the product is set:

G20 20 mbar

Category of gas product

Cat Il 2H3B/P

Cat Il 2H3+

Catl2H

Gas types / pressures to which the product can be converted:

G30 30 mbar

G30/G31 28-30/37 mbar

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC 60350-1
standard. Those values are determined under standard load with Top and bottom heating veya Fan assisted bot-
tom/top heating (if any) functions.

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

ity of the product.

@ Technical specifications may be changed without prior notice to improve the qual-
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@ 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. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

Country gas categories/types/pressure

You can find the gas type, pressure and gas category that can be used for the country
where the product will be installed in the table below.

COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES
FR Catll 2E+3+ G20,20 mbar  |G25,25 mbar iigrzg 30 G31,37 mbar
BE Catll 2E+3+ G20,20 mbar  |G25,25 mbar iigrzs 30 G31,37 mbar
RU Catll 2H3B/P G20,20 mbar  |G30,30 mbar  [{G20,13 mbar  [G20,10 mbar
cz Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar
NL Catll 2EK3B/P G25.3,25 mbar [G20,20 mbar  |G30,30 mbar
GB Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
IE Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
ES Catll 2H3+ 62020 mbar  |C302830 1634 37 mpar
mbar
PT Catll 2H3+ G20,20 mbar (630,28 30 G31,37 mbar
mbar
CH Catll 2H3+ G20,20 mbar 30,28 30 G31,37 mbar
mbar
IT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
SK Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
CcY Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Sl Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
GR Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar
Cat 2ELS3B/P  |62020mbar  |C23%913 630,37 mbar
PL mbar
Catll 2E3P(B/P) G20,20 mbar G30,37 mbar
DE Catll 2E3B/P G20,20 mbar G30,50 mbar
AT Catll 2H3B/P G20,20 mbar G30,50 mbar
SE Catll 2H3B/P G20,20 mbar  {G30,30 mbar
LT Catll 2H3B/P G20,20 mbar  {G30,30 mbar
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COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES

NO Catll 2H3B/P G20,20 mbar  |G30,30 mbar
MK Catll 2H3B/P (20,20 mbar  |G30,30 mbar
XK Catll 2H3B/P G20,20 mbar  [{G30,30 mbar
RS Catll 2H3B/P G20,20 mbar  {G30,30 mbar
RO Catll 2H3B/P G20,20 mbar  {G30,30 mbar
DK Catll 2H3B/P G20,20 mbar  {G30,30 mbar
EE Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MA Catll 2H3B/P G20,20 mbar  {G30,30 mbar
Fl Catll 2H3B/P G20,20 mbar  {G30,30 mbar
HR Catll 2H3B/P G20,20 mbar  |G30,30 mbar
TR Catll 2H3B/P G20,20 mbar  |G30,30 mbar
MT Catl 3B/P (30,30 mbar
IS Cat | 2H G20,20 mbar
LV Cat | 2H G20,20 mbar
LU Cat | 2E G20,20 mbar
BG Cat | 2H G20,20 mbar

Cat | 3B/P G30,30 mbar
HU Catl 2H G20,25 mbar

Catl 3B/P (30,30 mbar

Injector Table

The table below gives injector values for all gas types of combustibles for gas conversion.
You can reach your injector values by looking at the technical table for the gas types you
can convert according to your combustibles and country. Injectors may not be supplied
with your product. You can obtain it from authorized services or from the place where you
purchased the product.

Cooking zones

G20,20 |G30,28 30
P mbar mbar G20,10 | G20,13 | G20,25 | G25.3,25 |G2.350,13| G30,37 | G30,50
ower
G2525 | 63137 mbar mbar mbar mbar mbar mbar mbar
mbar mbar
TkwW 72 50 90 84 68 80 95 47 43
2 kw 103 72 125 116 97 110 131 66 60
2,9 kW 115 87 155 145 108 130 165 80 75
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4 Installation

A General information

+ Refer to the nearest Authorised Service
Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

+ Itis customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

+ The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation.

+ Check for any damage on the appliance
before the installation.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.
+ The kitchen floor must be able to carry

low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
_— DD OO

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

+ This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-

Safety chain

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

In order to prevent tipping of the appliance,
this stabilizing means must be installed.
Refer to the instructions for installation.
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If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

Hook

Locking mechanism

Safety chain

Firmly fix chain to product rear
Rear of product

oA W N =

Kitchen wall

If your product has 1 safety chains;

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to secure
the safety chain to your product.

Stability chain to be as short as
practicable to avoid oven tilting for-
ward and diagonal to avoid oven

side tilting. Stability chain is de-
signed for cookers without a

bracket engagement slot.

Room ventilation

All rooms require an openable window, or
equivalent, and some rooms will require a
permanent vent as well. The air for com-
bustion is taken from the room air and the
exhaust gases are emitted directly into the
room. Good ventilation is essential for safe
operation of your appliance.

Rooms with doors and/or windows which
open directly to the outer environment

The doors and/or windows that open dir-
ectly to the outer environment must have a
total ventilation opening of the dimensions
specified in the table below which is based
on the total gas power of the appliance
(total gas power consumption of the appli-
ance is shown in the technical specification
table of this user manual). If the doors and/
or windows do not have a total ventilation
opening corresponding to the total gas con-
sumption of the appliance as specified in
the table below, then there must definitely
be an additional fixed ventilation opening in
the room to ensure that the total minimum
ventilation requirements for the total gas
consumption of the appliance is achieved.
The fixed ventilation opening can include
openings for existing airbricks, extraction
hood ducting opening dimension etc.

Total gas consumption Min. ventilation opening

(kw) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500

10-11,5 600
11,513 700
13-15,5 800
15,5-17 900
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17-19
19-24

1000
1250

Rooms that do not have openable doors
and/or windows that open directly to the
outer environment

If the room where the appliance is installed
does not have a door and/or a window that
opens directly to the external environment,
other products shall be sought that defin-
itely provide a fixed non-adjustable and
non-closable ventilation opening which
meets the total minimum ventilation open-
ing requirements for the total gas con-
sumption of the appliance as indicated in
the above table. Also the appropriate build-
ing regulations advise should be followed.
Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top of
the requirement given in the table above.
Size of additional ventilation area shall be
appropriate to regulations of other gas ap-
pliances.

There should also be a minimum clearance
of 10mm on the bottom edge of the door
that opens to the inner environment in the
room where the appliance is installed. You
must ensure that items such as carpets
and other floor coverings etc., do not affect
the clearance when the door is closed.

The cooker may be located in a kitchen, kit-
chen/diner or a bed-sitting room, but not in
a room containing a bath or a shower. The
cooker must not be installed in a bed-sit-
ting room of less than 20 m3.

Do not install this appliance in a room be-
low ground level unless it is open to ground
level on at least one side.

4.2 Electrical connection

+ Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

+ Connect the product to a grounded out-
let/line protected by a miniature circuit
breaker of suitable capacity as stated in
the "Technical specifications" table. Have
the grounding installation made by a
qualified electrician while using the
product with or without a transformer.
Our company shall not be liable for any
damages that will arise due to using the
product without a grounding installation
in accordance with the local regulations.

+ The product can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.
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* The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.

+ and must use the appropriate socket out-
let/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

+ If the product will be connected directly
to the supply power: If it is not possible
to disconnect all poles in the supply
power, a disconnection unit with at least
3 mm contact clearance (fuses, line
safety switches, contactors) must be
connected and all the poles of this dis-
connection unit must be adjacent to (not
above) the product in accordance with
IEE directives. Failure to obey this in-
struction may cause operational prob-
lems and invalidate the product warranty.

+ Additional protection by a residual cur-
rent circuit breaker is recommended.

If the product is produced without cable:

« A power cable that it is defined in the
technical table home must be connected
to product by following the instructions.
Power cable must not be longer than 2 m
because of safety reasons.

+ Open the terminal block cover with a
screwdriver.

+ Insert the power cable through the cable
clamp below the terminal and secure it to
the main body with the integrated screw
on cable clamping component.

+ Connect the cables according to the sup-
plied diagram.

Make the terminal block connection of your
product according to the connection/phase
information on the product type label.

TERMINAL BLOCK

BLUE

BROWN

GREEN / YELLOW_|| || SUPPLY CORD

U

If your supply cord type is 3-conductor type,
for 1-phase connection:

- Brown = L (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) @ (Earthing)

+ After completing the wire connections,
close the terminal block cover.

+ Connect the power cable to supply power
by routing it so that it will not contact the
product and get squeezed between the
product and the wall.

4.3 Gas connection

+ There is risk of explosion, fire and toxica-
tion could be occur if installation, repair
or connection are made from unauthor-
ised/unlicensed/ unqualified person or
technician.

+ Before placing the product, make sure
that the local distribution conditions (gas
type and pressure) and whether the
product gas setting complies with these
conditions. Gas adjustment conditions
and values of the product are located on
the labels (or type label).

+ If your country code is not on the label,
follow the local technical instructions for
your country for gas connection and con-
version.

+ Product can be connected to gas supply

system only by an authorised/licensed/
qualified person or technician.
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« Manufacturer shall not be held respons-
ible for damages arising from procedures
carried out by unauthorised/unlicensed/
unqualified person or technician.

+ Before starting any work on the gas in-
stallation, disconnect the gas supply.
There is the risk of explosion!

+ If you need to use your product later with
a different type of gas, you must consult
the authorised/licensed/ qualified person
or technician for the related conversion
procedure.

+ Make sure that the gas connection is
checked well for tightness after each
use. The manufacturer cannot be held re-
sponsible for any damages that may
arise due to gas leakage that may occur
as a result of gas connection or conver-
sion made by unauthorized/non-licensed
persons.

+ If you do not make the connection ac-
cording to the instructions below, there
will be the risk of gas leakage and fire.
Our company cannot be held responsible
for damages resulting from this.

+ Gas connection must be made by an au-
thorised/licensed/ qualified person or
technician only.

+ Make sure that the gas hose to be used
in the gas connection complies with the
local gas standards.

+ The flexible gas hose must be connected
in a way that it does not contact the mov-
ing parts and hot surfaces (shown below
figures) around it and is not trapped
when the moving parts are travelling.
(e.g. drawers). Besides, it should not be
placed in spaces where it might get
squeezed.

+ Do not move the product whose gas con-
nection is complete. If it is moved, there
may be a risk of gas leakage.

+ A spanner must be used for gas connec-
tion and conversion.

Gas connection hose placement

+ The gas hose should be connected by
making wide-angle turns against the pos-
sibility of breaking and folding during the
connection.

+ Before gas connection, make sure that
the gas main supply and the gas hose
outlet of the product to be connected to
the gas is on the same side.

| |=

+ The gas hose should not be crushed, fol-
ded, pinched or come into contact with
sharp corners or cookware utensils on
the product.

\

Parts for Gas Connection

The parts and tools visuals, may be re-
quired for the gas connection are given be-
low. Depending on the model, these parts
may not be given with the product. The gas
connections parts to be used may vary ac-
cording to the gas type and country regula-
tions.

Leakage Seal :

Connection piece EN 10226 R1/2" :

Connection piece for liquid gas (G30,G31) :
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1. Place the new seal in the connection
piece and make sure the seal is seated
correctly.

@ EN 10226 R1/2" type connection m

Gas outlet connection piece :

2. While holding the gas connection outlet
of the product fixed with a 22 spanner,
connect the interconnection piece to the
product gas outlet with a 24 spanner
and tighten securely.

Making the gas connection - NG

+ Natural gas installation must be prepared
suitably for the assembly before in-
stalling the product. There must be a nat-
ural gas valve at the outlet of gas system
to be connected to the product.

+ Make sure that the natural gas valve is
readily accessible. 3

+ Connect your product to the natural gas
system in your home with a flexible gas
hose that complies with local standards.

+ A new sealing gasket must be used while 4. Connect the threaded part of the safety

NG: G20,G25

SW 24
20-25 Nm

. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

making the gas connection. gas hose/pipe to the interconnector

« The gas supply must be connected via a with the 24 mm spanner and tighten se-
gas pipe or a safety gas hose with curely, holding the interconnector in
threaded fittings at both ends. place with the 24 mm spanner.

EN ISO 228 G1/2" type connection

1. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

NG: G20,G25

2. Secure the gas connection piece to the
appliance with using a 22 mm spanner

and place the connection piece intothe 5 you must check for leakage of the con-
connection piece using a 24 mm span- nection part after connection.
ner.

Making the gas connection - LPG

* Your product should be connected in a
way that it will be close to the gas con-
nection to prevent gas leakage.

+ Before making your gas connection,
provide a plastic gas hose and suitable
mounting clamp. The inner diameter of
the plastic gas hose must be 10 mm and

3. You must check for leakage of the con- the length should not be longer than 150

nection part after connection. cm. The plastic hose must be leak-proof
and inspectable.

+ Gas appliances and systems must be
regularly checked for proper functioning.
Regulator, hose and its clamp must be
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checked regularly and replaced within the
periods recommended by its manufac-
turer or when necessary.

+ A new sealing gasket must be used while
making the gas connection.

+ The gas connection must be made via a
gas hose or a fixed connection.

Connection with clamped (threadless) gas
hose

1. Place the new seal in the connection
piece for liquid gas and make sure the
seal is seated correctly.

2. Secure the gas connection outlet of the
product with a 22 mm spanner, connect
the connecting piece to the gas outlet of
the product with a 24 mm spanner and
tighten securely.

3. Fit the mounting clamp to one end of
the gas hose. Soften the end of the gas
hose to which you have attached the
clamp by placing it in boiling water for
one minute.

4. Insert the softened gas hose all the way
into the connection piece. Tighten the
clamp securely with a screwdriver.

A/
LTS

5. You must check for leakage of the con-
nection part after connection.

Leakage check at the connection point

+ Make sure that all knobs on the product
are turned off. Make sure that the gas
supply is open. Prepare soapy foam and
apply it onto the connection point of the
hose for gas leakage control.

+ Soapy part will froth if there is a gas leak-
age. In this case, inspect the gas connec-
tion once again.

+ Instead of soap, you can use commer-

cially available sprays for gas leak check.

If there is gas leak, shut off the gas sup-

ply and ventilate the room.

+ Never use a match or lighter to make the
gas leakage control.

4.4 Placing the product

1. Push the product towards the kitchen
wall.

2. Secure the safety chain you have con-
nected to the product to the wall.

3. Adjust the feet of oven

Adjusting the feet of oven

Vibrations during use may cause cooking
vessels to move. This dangerous situation
can be avoided if the product is level and
balanced.

For your own safety please ensure the
product is level by adjusting the four feet at
the bottom by turning left or right and align
level with the work top.

Final check

1. Reconnect the product to the mains.
2. Check electrical functions.

3. Open gas supply.
4

. Check whether the gas connections are
securely attached and whether there are
any leaks.

5. Ignite burners and check appearance of
the flame.

Flame must be blue and have a reg-
@ ular shape. If the flame is yellowish,

check if the burner cap is seated

securely or clean the burner.

4.5 Gas Conversion

A General information

+ Before starting any work on the gas in-
stallation, disconnect the gas main sup-
ply. There is the risk of explosion!
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+ All gas injectors must be replaced and
the burning adjustment of the gas taps
must be made in reduced flow rate posi-
tion in order to make the product suitable
for use with another gas.

« After the gas type has been changed, the

new gas type label on the spare bag must

be applied onto the current label already
on the backwall of product.

+ The convertible gas type and gas cat-
egories of your product by country are
given in the "Country gas categories/
types/pressure"” section. Check the table
in this table for the types of gas you can
convert in your local area. You cannot
convert to unspecified gas types in this
table.

+ Spare injector suitable for the type of gas
you wish to convert may not be supplied
with product. You can obtain the inject-
ors from the authorized service or from
the place where you purchased the
product.

« Injector values and gas types that should
be used for burners are given at the end
of the section. Make the connection of
the gas type to be converted as de-
scribed in the gas connection section.

Parts for Gas Conversion

The parts and tools visuals, may be re-
quired for the gas conversion are given be-
low. Depending on the model, these parts
may not be given with the product.

Bypass nozzle:

(7

Burner injector:

&
Exchange of injector for the burners

1. Turn all control knobs to off positions
on the control panel.

2. Shut off the gas supply.

3. Remove the pan supports, the cap and
head of the hob burners.

4. Remove the gas injectors by turning
counter clockwise. (spanner 7)

5. If your product has a wok combustor
with a side-entry injector, remove the in-
jector with a number 7 spanner.

On some hob burners, the injector

@ is covered with a metal piece. This
metal cover must be removed for
injector replacement.

6. Install the new gas injectors. (Tightening
torque 4 Nm)

N

Check all connections in order to make
sure that they are installed safely and
securely.

New injectors have their position
@ marked on their packing or injector

table on can be referred to.

8. You must check for leakage injectors
after connection.

Unless there is an abnormal condi-
tion, do not attempt to remove the
gas burner taps. You must call an

Authorised service agent or techni-
cian with licence if it is necessary

to change the taps.
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Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted
and turn the knob to the reduced posi-
tion.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver
to adjust the flow rate adjustment
screw.

4. For LPG (Butane - Propane) turn the
screw clockwise. For the natural gas,
you should turn the screw counter-
clockwise once.

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

5. If the flame is higher than the desired
position, turn the screw clockwise. If it
is smaller turn anticlockwise.

6. For the last control, bring the burner
both to high-flame and reduced posi-
tions and check whether the flame is on
or off.

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

/1

1 Flow rate adjustment screw

1 Flow rate adjustment screw

Leakage check at the injectors

Before carrying out the conversion on the

product, ensure all control knobs are turned

to off position. After the correct conversion
of injectors, for each injectors should be
gas leak checked.

1. Make sure that the gas supply to the
product is on, still maintaining all con-
trol knobs turned to off position.

2. Each injector hole is blocked with a fin-
ger applying reasonable force to stop
the gas leakage when corresponding
control knob turned to on and it held at
depressed position to allow gas reach
the injector.

&

3. Apply prepared soapy water at the in-
jector connection with a small brush, if
there is leakage of gas at the injector
connection the soapy water will begin
to froth. In this case, tighten the in-
jector with a reasonable force and re-
peat step 3 process once again.
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4. If the froth still persist you must turn
off the gas apply to the product imme-
diately and call an Authorised service
agent or technician with licence. Do not
use the product until the authorized
service has intervened in the product.

5 First Use

&

&

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

5.1 First Timer Setting

Always set the time of day before
@ using your oven. If you do not set it,

you cannot cook in some oven

models.
4 3
A A

= R
Slndiehd -

CELCE

| |

O e

== Time pie symbol
eco Eco mode symbol
D) Volume level symbol

@ Time of day symbol

@ Key lock symbol

* It varies depending on the product model. It may
not be available on your product.

While making any adjustment, re-
@ lated symbols will flash on the dis-

play.

Press 4/— keys to set the time of the day
after the oven is energized for the first
time.

Program key
Decrease key
Increase key

A W N =

Settings key
Display symbols
|—)| Baking time symbol

9' Baking end time symbol *
a Alarm symbol

For touch control models, touch :=
first and then use 4-/— to set the

time of the day.

Confirm the setting by touching (® symbol
and wait for 4 seconds without touching
any keys to confirm.

If the initial time is not set, clock
@ will run starting from 12:00 and ©
symbol will be displayed. The sym-

bol will disappear once the time is
set.
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Current time settings are canceled
in case of power failure. It needs to

be readjusted.

5.2 Initial Cleaning

1. Remove all packaging materials.

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

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned 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 oper-
ate 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 clean-
ing sponge.

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.
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6 How to use the hob

6.1 General information on hob usage

* Place pots and pans in a manner so that
the handles are not over the burners to
prevent them from overheating.

+ Refrain from using unbalanced and easily

tilting pots/pans on the hob.
v X X

+ Refrain from heating the pots/pans and
pots empty. The pots and the appliance
may be damaged.

+ Do not ignite the burners without any pot
or pots/pans on the respective burner.

+ Always turn off the hob’s burners after
each use.

* You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Refrain from placing the covers of pots
and pans on burners/zones.

+ Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

+ The size of the cooking pots/pans shall
match the size of the flame. Set the gas
flames so that they shall not protrude
from the base of the pots/pans and place
the pots/pans on pot holder by centering
it. Do not use large pans/pots to cover
more than one burner.

Recommended cooking pots/pans sizes

Hob burner type Pot diameter - cm
Auxiliary burner 12-18

Normal burner 18 -20

Rapid burner - Wok burner 22-24

Do not use pots/pans that exceed the
above stated dimensions. Using larger
pans / pots than specified may cause car-
bon monoxide poisoning and overheating

of nearby surfaces and knobs. In addition, if

the cooking surface of your product is
glass, overheating will occur on this sur-
face and the product will be damaged. The
use of smaller pans / pots may cause you
to burn due to flames.

6.2 Operation of the hobs
Hob control knob

o1 Off position
& Small flame: Lowest gas power

@ Large flame: Highest gas power
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You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

When turned off (top position), the burner is
not fuelled with gas. After igniting the
burner, you can cook by setting the gas
levels on the knob. Set your desired cook-
ing power by aligning the knob to the re-
spective symbol.

Igniting the gas burners

v' The gas burners are ignited with the
control knobs.

1. Press on the burner knob.

2. While pressing on the knob, turn it
counter clockwise to the large flame
symbol.

3. With the resulting spark, the gas is ig-
nited.

4. After the initial ignition, keep pressing
on the knob for 3-5 seconds.

5. If the gas is not ignited after pressing on
and releasing the knob, repeat the same
process by pressing on the knob for 15
seconds.

6. Adjust your desired power level.

Turning off the gas burners
Bring the burner knob to off position (top).

If the flames of the burner are extin-
@ guished inadvertently, turn off the
burner control knob. Do not attempt

to ignite the burner again for 1
minute at least.

Gas shut-off safety mechanism

As a precaution against blow out due to
overflows over the top burners, a safety
mechanism starts to operate and shuts off
the gas immediately.

1 Gas shut off safety

To activate the gas shut-off safety mechan-
ism, keep the control knob pressed for 3-5
seconds more after igniting the hob.

Release the button if the burner is
@ not ignited within 15 seconds. Wait

at least 1 minute before trying

again. There is the risk of gas accu-

When the glass top lid is closed or
@ removed from the product, the gas
coming to the hob burners will be
cut off. For this reason, you cannot
use the hob burners when the glass

top lid is closed or removed from
the product.

mulation and explosion!

7 Using the Oven

7.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven

door. Refrain from covering these ventila-
tion openings. Otherwise, the oven may
overheat. The cooling fan continues to op-
erate 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 baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.
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Oven lighting

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

7.2 Operation of the Oven Control
Unit

= R
Slndiehd -

CELCE

| |

O e

1 Program key

2 Decrease key

3 Increase key

4 Settings key
Display symbols

|—)| Baking time symbol

gl Baking end time symbol *
L'} Alarm symbol

AA  Time pie symbol

eco Ecomode symbol

) Volume level symbol

@ Time of day symbol

I.E.I Key lock symbol

* It varies depending on the product model. It may
not be available on your product.

the settings to take effect.

If no cooking setting is made, time

While making any setting, related
@ symbols will flash on the display.
You must wait for a short time for
@ of the day cannot be set.

Remaining time will be displayed if
@ cooking time is set when the cook-

ing starts.

Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with the
temperature knob, the oven starts operat-
ing.

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 oper-

ating function.

You can cook by making a manual control

(at your own control) by selecting the tem-
perature and operating function specific to
your food.

P / C

o / [

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside
the oven reaches the desired temperat
ure, the thermostat lamp will turn off.
The oven will not turn off by itself after
the baking process. You have to con-
trol baking and turn it off yourself.
When your baking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.
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Cooking by setting the cooking time;

v You can set the oven so that it will stop
at the end of the specified time by set-
ting the cooking time on the timer.

1. Select the function for cooking.

2. Touch (® until I91 symbol appears on
display for cooking time.

3. Set the cooking time with 4/— keys.

= After the cooking time is set, ?|
symbol and the time slice will ap-
pear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob.
Cooking will start.

= Cooking time starts to count down
on display when cooking starts
and all parts of time slice symbol
is lit. The set cooking time is di-
vided into 4 equal parts and when
the time of each parts ends, the
symbol of that parts turns off. So
you can understand the ratio of re-
maining cooking time to total
cooking time easily.

5. After the cooking process is completed,
“End” appears on the displayed and the
timer gives an audio warning.

= Audio warning sounds for 2
minutes. To stop the audio warn-
ing, just press any key. Audio warn-
ing will be silenced and current
time will be displayed.

7.3 Settings
Activating the keylock

v" You can prevent digital timer from be-
ing intervened with by activating the
key lock function.

1. Touch := until & symbol appears on dis-
play.
= “OFF” will appear on the display.
2. Press 4 to activate the key lock.

3. Once the key lock is activated, “On” ap-
pears on the display and the & symbol
remains lit.

Digital timer keys are not functional
@ when the key lock is activated. Key

lock will not be cancelled in case of

power failure.

If you press any key at the end of
@ the audio warning, the oven will re-
start operating. Turn the temperat-
ure knob and function knob to “0”
(off) position to switch off the oven

in order to prevent re-operation of
the oven at the end of warning.

To deactivate the keylock

1. Touch := until & symbol appears on dis-
play.
= “On" will appear on the display.

2. Disable the key lock by pressing the —
key.

= “OFF” will be displayed once the key-
lock is deactivated.

Setting the alarm clock

v You can use the timer of the product
for any warning or reminder apart from
the cooking program. The alarm clock
has no influence on the functions of
the oven. It is only used as a warning.
For example, this is useful when you
want to turn food in the oven at a cer-
tain point of time. Timer will give an au-
dio warning at the end of the set time.

1. Touch (® until A symbol appears on dis-
play.

The maximum alarm time may be
@ 23 hours 59 minutes.

2. Set the alarm duration by using 4/—
keys.
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Function keys for alarm tone, time

@ of day, display brightness and tem-
perature keys should be at 0 (OFF)
position.

= [ symbol will remain lit and the
alarm time will appear on the dis-
play once the alarm time is set.

3. Atthe end of the alarm time, A symbol
starts flashing and the audio warning is
heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To
stop the audio warning, just press any
key.

= Audio warning will be silenced and cur-
rent time will be displayed.

Cancelling the alarm;

1. Touch ® until A symbol appears on dis-
play in order to cancel the alarm.

2. Press and hold — key until “00:00” is
displayed.

Alarm time will be displayed. If the
@ alarm time and cooking time are

set concurrently, shortest time will

be displayed.

Changing alarm tone
1. Touch := until v symbol appears on dis-
play.

2. Adjust the desired alarm tone with 4-/—
keys.

3. The tone you have set will be activated
in a short time.

= Selected alarm tone will appear as
“b-01", “b-02" or “b-03" on the display.
Changing the time of the day

v To change the time of the day you have
previously set:

1. Touch := until © symbol appears on dis-
play.

2. Set the time of the day with 4/— keys.

3. The time you have set will be activated
in a short time.
Economy mode

You can save energy with economy mode
while cooking by setting cooking time in the
oven.

This mode completes the cooking with the
inner temperature of the oven by switching
off the heaters before the end of cooking
time.

Setting the economy mode

1. Touch i= symbol until eco symbol ap-
pears on display.

= “Off” will appear on the display.
2. Enable economy mode by touching 4
key.

= Once the economy mode is activated,
“On” appears on the display and the
eco symbol remains lit.

Disabling economy mode

1. Touch = symbol until eco symbol ap-
pears on display.

= “On" will appear on the display.
2. Disable economy mode by touching —
key.
= “Off” will be displayed once the eco
mode is deactivated.

Setting the screen brightness It varies de-
pending on the product model. It may not
be available on your product.

1. Touch := until “d-01” or “d-02" or
“d-03” appears on display for display
brightness.

2. Set the desired brightness with 4-/—
keys.

= The time you have set will be activated
in a short time.
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8 General Information About Cooking

You can find tips on preparing and cooking .
your food in this section.

Plus, this section describes some of the

foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

8.1 General Information About Baking .
in the Oven

+ While opening the oven door during or
after baking, hot-burning steam may

Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

emerge. The steam may burn'your hand, 8.1.1 Pastries and oven food
face and/or eyes. When opening the oven
door, stay away. General Information
* Intense steam generated during baking + We recommend using the accessories of

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. .

+ Condensation or water vapour may ap-
pear as sweating or dripping on the
oven's inner glass, depending on the .
food. This common occurrence could
happen when cooking. It is advised to
use a moist cloth to wipe the inner glass .
clean when the product has cooled down
after cooking.

« 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. .

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories 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 sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures .
you get the best cooking performance.
Always observe the information provided
by the manufacturer for the external
cookware you will use.
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the product for a good cooking perform-
ance. If you will use an external cook-
ware, 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 will cook by 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 temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues 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

« If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking

time.

+ If the cake is moist, use a small amount
of liquid or reduce the temperature by

10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

+ If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the

Hints for pastry

+ If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

+ If 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.

cooking time. * Bake your pastry in the position and tem-
perature 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 foods
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * ;I]'op _and bottom 175 30..45
eating
. Cake mould on )
Cake in the mould wire grills ** Fan Heating 175 30..50
Cakes in cooking Standard tray * Top _and bottom 160-170 20 .30
paper heating
Round springform
Sponge cake  |P@n26 cm in dia- | Top and bottom 180 - 200 10..20
meter on wire grill [heating
*%
Cookie Pastry tray * :]—OP _and bottom 160-170 20..30
eating
Rich pastry Standard tray * :]—Op .and bottom 200 20..30
eating
Dough pastry Standard tray * Fan Heating 190 20..35
Leaven Standard tray * Top gnd bottom 190 20 ..40
heating
Glass / metal
Lasagne reptangula( con- Top gnd bottom 180 25 45
tainer on wire grill |heating
*%
Pizza Standard tray * :]—OP gnd bottom 200 10..20
eating
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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.

8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

« After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

Fish should be placed on the medium or

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

low level shelf in a heat resistant plate.
+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
. 25 mins. 220/
Steak (whole) / Standard tray * Fan assisted pOt_ 2 mayx, after 180 ... |80 ..100
Roast (1 kg) tom/top heating 190
Leg of Lamb (cas- . Fan assisted bot- 25 mins. 220/
serole) Standard tray tom/top heating 2 mayx, after 190 70...90
Fried chicken . Fan assisted bot- 15 mins. 250/
(1,8-2 kg) Standard tray tom/top heating 2 max, after 190 5565
. . 15 mins. 220/
Fried chicken Standard tray * "3D" function 2 max, after 180 ... [50 .. 65
(1,8-2kg)
190
Turkey (meat . Fan assisted bot- 25 mins. 220/
cubes) Standard tray tom/top heating 8 max, after 190 70..120
Turkey (meat 25 mins. 220/
Y Standard tray * "3D" function 2 max, after 180 ... |60 .. 100
cubes)
190
Fish Standard tray * |20 assisted bot- 200 20..30
tom/top heating
Fish Standard tray * "3D" function 3 200 20..25

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.

8.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General information

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to

pass.

+ Close the oven door during grilling.
Never grill with the oven door open.
The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.
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+ Place the pieces to be grilled on the wire tray to the lower shelf to collect the oils.
grill or wire grill tray by distributing them The oven tray you will slide should be
without exceeding the dimensions of the sized to cover the entire grill area. This
heater. tray may not be supplied with the

+ Depending on the thickness of the pieces product. Put some water into the oven
to be grilled, the cooking times given in tray for easy cleaning.
the table may vary. Grill table

+ 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

Food Accessory to be used | Shelf position Temperature (°C) * | Baking time (min)
(approx.)

Fish Wire grill 4-5 250/max 20..25

Chicken pieces Wire grill 4-5 250/max 25..35

';"n‘:g‘ubni" (veal =12 \vire grill 4 250/max 25 .35

Lamb chop Wire grill 4-5 250/max 20..25

Steak - (meat cubes) |Wire grill 4-5 250/max 25..30

Veal chop Wire grill 4-5 250/max 25..30

Toast bread Wire grill 4 250/max 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.

* If the grill temperature cannot be adjusted in your product, your grill function will work at the maximum temperat-
ure value.

8.1.4 Test foods Cooking table for test meals

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Grill

Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) - 120 g 4 250/max 25..35

amount

Toast bread Wire grill 4 250/max 1..3

It is recommended to preheat for 5 minutes for all grilled food.

Turn the food after 2/3 of the total grilling time.

9 Maintenance and Cleaning

9.1 General Cleaning Information « The product should be thoroughly

cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is

General information

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!
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used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Refrain from washing any component of
your appliance in a dishwasher unless
otherwise stated in the user's manual.

For the hobs:

+ Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

+ Wok type burners used at high temperat-
ures may change colour. This is normal.

+ Moving some cookware may cause metal
marks on the pot holders. Do not slide
the pans and pots on the surface.

+ As hob zone caps contact the fire directly
and exposed to high temperatures,
change and loss of colour in time is nor-
mal. This does not cause a problem while
using the hob.

Inox - stainless surfaces

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-

eration, 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 glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

« After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 43]".)

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 walls of the

oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

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

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.
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+ 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 (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. 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 wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

9.2 Cleaning Accessories

Refrain from putting the product accessor-
ies in a dishwasher unless otherwise stated
in the user’'s manual.

9.3 Cleaning the hob
Cleaning the gas burners

1. Before cleaning the hob, remove pot
holders, burner caps and heads from the
hob.

2. Clean the surface of the hob as per the
recommendations included in the gen-
eral cleaning information according to
the surface type (enamelled, glass, inox,
etc.).

3. Clean the burner chamber with a cloth
soaked in detergent or with non-scratch-
ing, soft brush. Ensure that no food re-
mains are left.

4. Clean the spark plugs and thermal ele-
ments (in models with ignition and
thermal element) with a well squeezed
cloth. Then dry with a clean cloth. Pay
attention that the spark plug and the
thermal element are completely dry.

5. Clean the burner caps and heads with
detergent water after each operation
and then dry them.

6. For persistent stains, keep burner caps
and heads in detergent water or warm
soapy water at least for 15 minutes.
Clean with a non-metallic and non-
scratching brush.

7. You may use the Quick&Shine cleaning
agents for the oven interiors and grills,
used on enamelled surfaces and recom-
mended by the authorized service, espe-
cially for persistent stains on enamelled
burner caps.

8. Do not contact burner caps with ag-
gressive detergents such as oven in-
terior cleaning agents, descalers while
cleaning them, this may cause discol-
ouration.

9. Clean the pot holders with detergent wa-
ter and non-scratching, soft brush after
each operation and then dry them.

10.When the burner caps and pot holders
are used as wet, persistent lime stains
may occur as a result of the heat. En-
sure that it is dried before operation.

11.Place burner heads, caps and pot hold-
ers respectively.

12.When placing the pot holders, ensure
that they centre the burners. In pin mod-
els, fit the pins on the burner plate to the
pin slots on the pot holders.

Assembling the burner parts

1. Place the parts as in the figure after
cleaning the burners.
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2. Place the burner head ensuring that it
passes through the burner spark plug
(4). Turn the burner head right and left
to make sure that it is seated in the
burner chamber.

3. Place the burner cap on the burner
head.

Burner cap
Burner head
Burner chamber

AW N =

Spark plug (in models with ignition)

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Refrain from removing the knobs and
gaskets underneath to clean the panel.
The control panel and knobs may be
damaged.

+ While cleaning the inox panels with knob
control, Refrain from using inox cleaning
agents around the knob. The indicators
around the knob can be erased.

+ 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 de-
tection may occur on the keys.

9.5 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording 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 surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

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

2. Pull the wire shelf towards you to re-
move it completely.

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

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 300 ml water into the tray and place
it on the 2nd shelf of the oven.
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Refrain from using distilled or
@ filtered water.Use ready-made wa-

ters only.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 25 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

(1t varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool

channel with a damp cloth after use and dry

it.

=

T

9.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving 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. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

8%

5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.
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7. Get the oven door to a half-open posi-
tion.

— 3

1 Tab
' Frame
N 3 Profile

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattalg:h the;]door, the proced- 2. Asillustrated in the figures above, press
gres app |e(;1fw en rr1em0\é|ng ':] mt;’St on the tabs (1) and pull the profile (3) to-
e repeated from the end to the be- wards yourself simultaneously to re-

glnlr:_mg, rhesgectlv;zly. When |r:— move the profile attached to the upper
stalling the door, be sure to close side of the front door.

the clips on the hinge socket.

9.8 Removing the Inner Glass of The
Oven Door

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

1. Open the oven door.

Innermost glass panel
Inner glass panel*
Outer glass panel

1
2
3
*

It varies depending on the product model. It
may not be available on your product.

3. Asiillustrated in the figure, raise the in-
nermost glass panel (1) slightly in direc-
tion “A” and pull it out in direction “B”

4. If your product is equipped with an inner
glass panel; Pull the glass holder con-
necting elements in the middle as illus-
trated in the figure to free them from the
glass panels.
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9.9 Cleaning the Oven Lamp m

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 fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

4 Glass holder connecting element* Replacing the oven Iamp
* It varies depending on the product model. It R ;
may not be available on your product. General information

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

+ This oven is powered by an incandescent

5. Repeat the same procedure to remove
the inner glass panel (2). The first step
to regroup the door is reinstalling inner
glass panel (2).

6. As illustrated in the figure, place the lamp with less than 40 W, less than 60
glass panel so that it is inserted to the mm in height, less than 30 mm in dia-
plastic slot. meter, or a halogen lamp with G9 sockets

with less than 60 W power. Lamps are
Otherwise the glass panel will not suitable for operation at temperatures

@ seat completely and may get ex- above 300 °C. Oven lamps are available

posed to vibration and break. from Authorised Services or licensed

technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from
that is shown in the figure.

+ The lamp used in this product is not suit-
able 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

7. When installing the innermost glass withstand extreme physical conditions
panel (1), make sure that the printed such as temperatures above 50 °C.
side of the panel faces towards the in- If your oven has a round lamp,

ner glass panel. ) )
o 1. Disconnect the product from the electri-
8. Itis important that the lower corners of city.

the innermost glass panel are seated

into the plastic slots. 2. Remove the glass cover by turning it

counter clockwise.

Otherwise the glass panel will not 2
seat completely and may get ex- ’—‘\
posed to vibration and break. —)
9. Please remember to place the glass ’
holding connecting parts into their slots. ~"

10.Finally, press on the tabs of the profile 3

g ' i . If your oven lamp is type (A) shown in
to make them seat into their slots again.

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

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

10 Troubleshooting

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

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 it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the

instructions in this section, contact your

vendor or an Authorized Service. Never try

to repair your product yourself.

Steam is emanated while the oven is work-

ing.

+ Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

There is no ignition spark.

* There is no current. >>> Check the fuses
in the fuse box.

There is no gas.

+ Main gas valve is closed. >>> Open the
gas valve.

+ The gas pipe is bent. >>> Install the gas
pipe properly.
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Vitejte!

Vazeni zakaznici,

Dékujeme, Ze jste si vybrali tento Whirlpool produkt. Doufame, Ze Vam tento produkt, ktery
byl navrzen s vyuZitim vysoké kvality a technologie, pom(ize dosahnout nejlepsich
vysledkU. Proto si pfed pouzitim produktu peclivé prectéte tento navod k pouziti a jakékoli
doplnujici dokumenty.

Méjte na paméti vS§echny informace a varovani uvedené v uzivatelské pfiru¢ce. Timto
zplsobem ochranite sebe a sv(ij produkt pred nebezpecim, které se muze vyskytnout.
Uschovejte uzivatelskou priruc¢ku. Pokud produkt predate dal$i osobé, rovnéz ji predejte
navod k pouziti. Zaruéni podminky, pouziti a zplsob feseni zavad produktu jsou uvedeny v
této pfirucce.

Pred pouzitim spotiebice si prectéte tyto bezpecnostni pokyny. Uschovejte je pobliz pro
budouci pouziti.

Beko Europe Management Srl
Via Varesina 204, 20156 Milano, Italy
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/\ 1 BEZPEENOSTNi POKYNY

DULEZITE K PRECTENI A
DODRZOVANI

A Tyto pokyny jsou platnég,
pokud se na spotrebici objevi
symbol zemé. Pokud se symbol
na spotrebici neobjevi, je nutné
se podivat na navod k instalaci,
ktery by mél poskytnout
potifebné pokyny tykajici se
Upravy spotrebice podle
podminek pouziti v dané zemi.
A UPOZORNENI: Pouziti
spotrebice na plynné vareni ma
za nasledek produkci tepla,
vlhkosti a produktd spalovani v
mistnosti, ve které je instalovan.
Zajistéte, aby kuchyn byla dobre
vétrana, zejména pokud je
spotrebic pouzivan: udrzujte
prirozené ventilacni otvory
otevrené nebo nainstalujte
mechanické ventilacni zafizeni
(mechanicky odsavac par).
Dlouhodobé intenzivni pouzivani
spotrebi¢e mlze vyZzadovat
dodatecné vétrani, jako je
otevreni okna, nebo ucinnéjsi
vétrani, naprfiklad zvyseni urovné
mechanického vétrani (pokud je
to mozné), aby se bezpecné
odstranily produkty spalovani do
venkovniho (vnéjsiho) vzduchu a
zaroven se zajistila vyména
vzduchu v mistnosti s

dodate¢nym vétranim. Pred
instalaci dodate¢ného vétrani se
poradte s odbornikem.

A Nedodrzeni informaci v této
priru¢ce muze zpUsobit pozar
nebo vybuch, coz mize mit za
nasledek poskozeni majetku
nebo zranéni osob.

A Pied pouzitim spotrebice si
prectéte tyto bezpecnostni
pokyny. Méjte je nablizku pro
budouci pouziti.

A Tento spotrebi¢ musi byt
instalovan v souladu s platnymi
predpisy a pouzivan pouze v
dobre vétraném prostoru. Pred
instalaci nebo pouzivanim
tohoto spotrebice si prectéte
pokyny.

A\ Pokud dojde k nahodnému
vyhoreni plamene horaku, otocte
ovladaci knoflik hofaku do
vypnuté polohy a nepokousejte
se jej znovu zapalit po dobu
alespon 1 minuty.

Tyto pokyny a samotny
spotrebi¢ poskytuji dilezita
bezpecnostni varovani, ktera je
tfeba vzdy dodrzovat. Vyrobce
odmita jakoukoli odpovédnost
za nedodrzeni téchto
bezpeénostnich pokyn(, za
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nevhodné pouziti spotrebice
nebo nespravné nastaveni
ovladacich prvku.

A\ VAROVANI: Pokud je povrch
varné desky praskly, spotrebic
nepouzivejte — riziko Urazu
elektrickym proudem.

A\ VAROVANI: Nebezpeci
pozaru: Neskladujte predméty
na varnych plochach.

A\ UPOZORNENI: Proces vafeni
musi byt pod dohledem. Kratky
proces vareni musi byt
nepretrzité kontrolovan.

A\ VAROVANI: Ponechani varné
desky bez dozoru pri vareni s
tukem nebo olejem mUze byt
nebezpecné - riziko pozaru.
NIKDY se nepokousejte uhasit
ohen vodou, ale vypnéte
spotrebic a poté zakryjte
plameny, napf. vikem nebo
pozarni prikryvkou.

A\ Varnou desku nepouzivejte
jako pracovni plochu nebo
podpéru. Uchovavejte odév nebo
jiné horlavé materialy mimo
dosah spotrebice, dokud
vSechny soucasti zcela
nevychladnou — nebezpeci
pozaru.

A\ Velmi malé déti (0-3 roky) by
mély byt drzeny mimo dosah
spotrebice. Malé déti (3-8 let) by
mély byt mimo dosah

spotrebice, pokud nejsou pod
neustalym dohledem. Déti od 8
let a osoby se snizenymi
fyzickymi, smyslovymi nebo
dusevnimi schopnostmi nebo s
nedostatkem zkusenosti a
znalosti mohou tento spotrebic
pouzivat pouze tehdy, pokud
jsou pod dohledem nebo jim
byly poskytnuty pokyny k
bezpecnému pouzivani a rozumi
souvisejicim rizikim. Déti si
nesmeéji se spotrebicem hrat.
Cisténi a uzivatelskou udrzbu
nesmi provadeét déti bez dozoru.
A\ UPOZORNENI: V pfipadé
rozbiti skla varné desky:
okamzité vypnéte vSechny
horaky a jakykoli elektricky
topny Clanek a izolujte spotrebic
od napajeni; nedotykejte se
povrchu spotrebice;
nepouzivejte spotrebic.

® sklenéné viko se muize
rozlomit, pokud je zahraté. Pred
zavrenim vika vypnéte vSechny
horaky a elektrické desky. Pri
zapalovani horaku nezavirejte
viko.

A\ VAROVANI: Spotiebi¢ a jeho
pristupné casti se béhem
pouzivani zahrivaji. Je tfeba
dbat na to, aby nedoslo k dotyku
topnych téles. Déti mladsi 8 let
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musi byt drzeny mimo dosah,
pokud nejsou pod neustalym
dohledem.

A Bshem pouzivani nikdy
nenechavejte spotrebic bez
dozoru. Pokud je spotrebi¢
vhodny pro pouziti sondy,
pouzivejte pouze teplotni sondu
doporucenou pro tuto troubu -
riziko pozaru.

A Uchovavejte odév nebo jiné
hoflavé materialy mimo dosah
spotrebice, dokud v§echny
soucasti zcela nevychladnou -
nebezpeci pozaru. Pri vareni
potravin bohatych na tuk, olej
nebo pfi pfidavani alkoholickych
ndpojl budte vzdy opatrni -
riziko pozaru. K vyjmuti panvi a
prislusenstvi pouzijte rukavice
do trouby. Na konci vareni
opatrné otevrete dvirka a pred
vstupem do dutiny nechte
postupné unikat horky vzduch
nebo paru - riziko popaleni.
Nezakryvejte priduchy horkého
vzduchu v predni ¢asti trouby -
nebezpeci pozaru.

A\ Budte opatrni, kdyz jsou
dvirka trouby v otevfené nebo
dolni poloze, abyste se vyhnuli
narazu do dvirek. Jidlo nesmi
byt ponechano ve vyrobku nebo
na ném déle nez jednu hodinu
pred nebo po vareni.

A\ VAROVANI: Unikajici plyn se
muze vznitit. Zafizeni nesmi byt
v provozu déle nez 15 sekund.
Pokud se horak po 15
sekundach nerozsviti, prestarnte
zarizeni pouzivat a otevrete
dvirka oddilu a/nebo pockejte
alespon 1 minutu, nez se
pokusite o dalSi zapaleni horaku.

/N\1.1 POVOLENE POUZITi

A\ UPOZORNENI: Spotiebi¢
neni urcen k ovladani pomoci
externiho spinaciho zafrizeni,
jako je ¢asovac, nebo
samostatného dalkové
ovladaného systému.

A Tento spotrebic je urcen k
pouziti vdomacnostech a
podobnych aplikacich, jako jsou:
kuchyriské prostory pro
zameéstnance v obchodech,
kancelarich a jinych pracovnich
prostredich; farmarské domy;
klienti v hotelech, motelech,
penzionech se snidani a jinych
obytnych prostredich.

A UPOZORNENI: Tento
spotrebic je uréen pouze k
vareni. Nesmi se pouzivat k
jinym ucellm, napriklad k
vytapéni mistnosti.

A Tento spotrebic neni uréen k
profesionalnimu pouziti.
Spotrebi¢ nepouzivejte venku.
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A Neskladujte vybusné nebo
horlavé latky (napf. benzin nebo
aerosolové plechovky) uvnitf
nebo v blizkosti spotrebice -
nebezpecCi pozaru.

A Pouzivejte hrnce a panve se
dnem o stejné Sifce jako u
horak( nebo o néco vétsim (viz
konkrétni tabulka). Ujistéte se,
Ze hrnce na rostu nevycnivaji za
okraj varné desky.

A Nespravné pouziti mrfizek
mUze vést k poSkozeni varné
desky: neumistujte mrizky
vzhlru nohama ani je
neposouvejte pres varnou
desku.

A Nedovolte, aby plamen
horaku presahoval okraj panve.
A Nepouzivejte: Litinoveé rosty,
ollar kameny, terakotové hrnce a
panve. Difuzory tepla, jako je
kovové pletivo, nebo jiné typy.
Dva horaky soucasné pro jednu
nadobu (napf. rychlovarna
konvice).

A\ Pokud konkrétni mistni
podminky dodavaného plynu
znesnadnuji zapaleni horaku, je
vhodné opakovat operaci s
knoflikem oto¢enym na malé
nastaveni plamene.

AV pripadé instalace
odsavace par nad varnou
deskou postupujte podle pokyni
pro odsavac par pro spravnou
vzdalenost.

A\ Ochranné gumoveé nozicky
na mfizkach predstavu;ji
nebezpeci uduseni pro malé
déti. Po odstranéni mrizek se
ujistéte, Ze jsou vSechny nohy
spravné namontovany.

/N\1.2 INSTALACE

A se spotrebicem musi
manipulovat a instalovat jej dvé
nebo vice osob - riziko zranéni.
Pfi vybalovani a instalaci
pouzivejte ochranné rukavice -
riziko pofezani.

A\ Elektrické a plynové pripojky
musi byt v souladu s mistnimi
predpisy.

A Instalace, véetné privodu
vody (pokud existuje),
elektrickych pfipojek a oprav
musi byt provadény
kvalifikovanym technikem.
Neopravujte ani nevyménujte
zadnou cast spotrebice, pokud
to neni vyslovné uvedeno v
uzivatelské pfirucce. Udrzujte
déti mimo misto instalace. Po
vybaleni spotrebice se ujistéte,
Ze nebyl béhem prepravy
poskozen. V pripadé problémdi
kontaktujte prodejce nebo
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nejblizsi poprodejni servis. Po
instalaci musi byt obalovy odpad
(plast, polystyrenové dily atd.)
skladovan mimo dosah déti -
riziko uduseni. Spotrebi¢ musi
byt pred instalaci odpojen od
napajeni - nebezpeci urazu
elektrickym proudem. Béhem
instalace se ujistéte, ze
spotrebi¢ neposkodi napajeci
kabel - nebezpeci pozaru nebo
urazu elektrickym proudem.
Spotrebic aktivujte az po
dokonceni instalace.

Spotrebi¢ musi byt instalovan v
domacnostech pro typické
uklidové funkce.

VAROVANI: Upravy spotiebice a
zpUsobu jeho instalace jsou
nezbytné pro bezpecné a
spravné pouzivani spotrebice ve
vSech dalSich zemich.
Pouzivejte regulatory tlaku
vhodné pro tlak plynu uvedeny v
pokynech.

Mistnost musi byt vybavena
systémem odsavani vzduchu,
ktery vyluCuje veskeré spaliny.
Mistnost musi také umoznovat
spravnou cirkulaci vzduchu,
protoze vzduch je potrebny pro
normalni spalovani. Priitok
vzduchu nesmi byt mensi nez 2
m?3/h na kW instalovaného
vykonu.

Systém cirkulace vzduchu mize
odvadét vzduch pfimo zvenci
pomoci potrubi s vnitfnim
prafezem nejméné 100 cm?;
otvor nesmi byt nachylny k
ucpani.

Systém mUze také dodavat
vzduch potfebny pro spalovani
neprimo, tj. z pfilehlych
mistnosti vybavenych
cirkulaénimi trubicemi vzduchu,
jak je popsano vyse. Tyto
mistnosti vSak nesmi byt
spolec¢nymi mistnostmi,
loznicemi nebo mistnostmi,
které mohou predstavovat
nebezpecCi pozaru.

Tekuty ropny plyn klesa k
podlaze, protoze je tézsi nez
vzduch. Proto musi byt
mistnosti obsahujici lahve na
LPG také vybaveny ventilacnimi
otvory, které umozni unik plynu v
pripadé uniku. To znamena, ze
lahve na LPG, at uz ¢astecné
nebo zcela pIné, nesmi byt
instalovany nebo skladovany v
mistnostech nebo skladovacich
prostorach, které jsou pod
urovni terénu (sklepy atd.).
Doporucuje se udrzovat v
mistnosti pouze pouzivany valec
umistény tak, aby nebyl vystaven
teplu produkovanému vnéjsimi
zdroji (pece, krby, kamna atd.),
které by mohly zvysit teplotu
valce nad 50 °C.
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Pokud zjistite, Ze je obtizné A\ VAROVANI: Podminky
otocit knofliky horaku, obratte se  sefizeni tohoto spotiebice jsou
na poprodejni servis, ktery miize  yyedeny na &titku s Gdaji o
vymenit kohoutek horaku, pokud  yyrobku.

Z)isti, ze Je \v/?dny,. ., A Zkontrolujte, zda je tlak
Otvory pouzivaneé pro vetrani a privodu plynu v souladu s
roiptyl tepla nesmi byt nikdy hodnotami uvedenymi v tabulce
zakryty. o o ,Specifikace hofaku a trysky".
A Neodstranujte spotrebic ze A \yAROVANI: Tento spotfebié
zalldadny z pe[\(()jvegob neni pfipojen k evakuaénimu
polystyrenu az do doby zafizeni na spaliny. Musi byt

instalace. instalovan a pripojen v souladu s
A\ spotiebic neinstalujte za platnymi predpisy pro instalaci.
dekorativni dvifka - nebezpeci Zvlastni pozornost je tieba
pozaru. vénovat pfislusnym

/& pokud je rozsah umistén na pozadavkim tykajicim se
zakladné, musi byt vyrovnan a vetrani.

pfipevnén ke sténé pomoci A Pokud je spotiebié piipojen
pfiloZzeného reten¢niho fetézu, ke kapalnému plynu, musi byt
aby se zabranilo sklouznuti regulaéni $roub upevnén co
spotfebice ze zakladny. nejtésnéji.

VAROVANI: Aby nedoslo k A DULEZITE: Kdy? je
prevraceni spotrebiCe, musibyt  nainstalovéna plynova ldhev

nainstalovan prilozeny retencni nebo plynové nadoba, musi byt
retéz. Viz navod k instalaci. spravné usazena (vertikalni
1.3 PLYNOVA orientace).
PRIPOJKA A\ VAROVANI: Tuto operaci
&\ VAROVANI: Pred instalaci se ggﬁ:}&);'ovest kvalifikovany

ujistéte, ze mistni distribucni o

podminky (typ plynu a tlak A Pro pripojeni plynu

plynu) a konfigurace spotiebice ~ POUZivejte pouze ohebnou nebo

jsou kompatibilni. pevnou kovovou hadici.
A Pripojeni k tuhému potrubi
(médénému nebo ocelovému):
Pripojeni k plynovému systému
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musi byt provedeno tak, aby
nedoslo k jakémukoli namahani
spotrebice. Na privodni rampé
spotrebice je nastavitelna
tvarovka ve tvaru L, ktera je
opatrena tésnénim, aby se
zabranilo uniku. Tésnéni musi
byt vzdy vyménéno po otoceni
potrubni armatury (t&snéni je
doddvano se spotiebicem).
Potrubni armatura privodu plynu
je zavitovym 1/2 plynovym
valcovym vnéjsSim nastavcem.
A Pripojeni pruzné trubky z
nerezové oceli bez kloubt k
zavitovému prislusenstvi:
Potrubni armatura pfivodu plynu
je zavitovym 1/2 plynovym
valcovym vnéjsSim nastavcem.
Tyto trubky musi byt instalovany
tak, aby pfi plném vysunuti
nebyly nikdy delsi nez 2000 mm.
Po pripojeni se ujistéte, ze se
pruzna kovova trubka nedotyka
zadnych pohyblivych ¢asti a neni
stlacena. Pouzivejte pouze
trubky a tésnéni, které jsou v
souladu s platnymi
vnitrostatnimi predpisy.

A\ DULEZITE: Pokud je pouzita
hadice z nerezové oceli, musi
byt instalovana tak, aby se
nedotykala zadné pohyblivé
¢dsti nadbytku (napf. zasuvky).

Musi projit oblasti, kde nejsou
zadné prekazky a kde je mozné
ji zkontrolovat po celé jeji délce.
A Spotrebi¢ by mél byt pfipojen
k hlavnimu privodu plynu nebo k
lahvi s plynem v souladu s
platnymi vnitrostatnimi predpisy.
Pred pfipojenim se ujistéte, ze je
spotrebi¢ kompatibilni s
privodem plynu, ktery chcete
pouzit.

A Pokud tomu tak neni,
postupujte podle pokyn(
uvedenych v odstavci
,Pfizplisobeni se riznym
druhm plynu”.

A Po pripojeni k privodu plynu
zkontrolujte tésnost mydlovou
vodou. Rozsvitte horaky a otocte
knofliky z maximalni polohy 1*
do minimalni polohy 2*, abyste
zkontrolovali stabilitu plamene.
A Pripojeni k plynové siti nebo
plynové lahvi m(ize byt
provedeno pomoci pruzné
gumové nebo ocelové hadice v
souladu s platnymi
vnitrostatnimi pravnimi
predpisy.

PRIZPUSOBENI RUZNYM
TYPUM PLYNU

(Tuto operaci musi provést
kvalifikovany technik.)

A 7a icelem prizplsobeni
spotrebice jinému typu plynu,
nez pro ktery byl vyroben
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(uvedeno na etiketé), postupujte
podle pokyn(l uvedenych po
instalacnich vykresech.

1.4 ELEKTRICKA
VAROVANI

A\ DULEZITE: Informace o
spotrebé proudu a napéti jsou
uvedeny na typovém Sstitku.

A Vyrobni stitek je na prednim
okraji trouby (viditelny pfi
otevrenych dvirkach).

A Spotrebi¢ musi byt mozné
odpojit od napajeni odpojenim,
pokud je zastrcka pfistupn3,
nebo vicepélovym spinacem
instalovanym pred zasuvkou v
souladu s pravidly pro zapojeni a
spotrebi¢ musi byt uzemnén v
souladu s narodnimi
bezpecnostnimi normami.

A Napadjeci kabel musi byt
dostatecné dlouhy pro pripojeni
spotrebice, jakmile je
namontovan v krytu, k hlavnimu
napajecimu zdroji. Netahejte za
napajeci kabel.

A Nepouzivejte prodluzovaci
kabely, vice zasuvek nebo
adaptéry. Elektrické soucasti
nesmi byt po instalaci pfistupné
uzivateli. Nepouzivejte
spotrebic, kdyz jste mokfi nebo
naboso. Nepouzivejte tento
spotrebic, pokud ma poskozeny

napajeci kabel nebo zastrcku,
pokud nefunguje spravné nebo
pokud byl poskozen nebo spadl.

A Pokud je napajeci kabel
poskozen, musi byt vyrobcem,
jeho servisnim zastupcem nebo
podobné kvalifikovanymi
osobami vymeéneén za stejny, aby
se zabranilo nebezpeci urazu
elektrickym proudem.

A\ Pokud je treba vymeénit
napajeci kabel, obratte se na
autorizované servisni stredisko.

A\ VAROVANI: Pfed vyménou
lampy se ujistéte, ze je spotrebic
vypnuty, aby nedoslo k urazu
elektrickym proudem.

A\ Instalace pomoci zastrcky
napajeciho kabelu neni
povolena, pokud neni vyrobek jiz
vybaven zastrckou dodanou
vyrobcem.

/\1.5 CISTENI A UDRZBA
A\ VAROVANI: Pied provadénim
jakékoli udrzby se ujistéte, ze je
spotrebic vypnuty a odpojeny od
napajeni. Abyste predesli riziku
zranéni, pouzivejte ochranné
rukavice (riziko trzné rany) a
bezpecnostni obuv (riziko
kontuze); ujistéte se, Ze s nimi
manipuluji dvé osoby (snizeni
zatéze); nikdy nepouzivejte parni
Cistici zafizeni (riziko Urazu
elektrickym proudem).
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Neprofesionalni opravy, které
nejsou schvaleny vyrobcem, by
mohly mit za nasledek riziko pro
zdravi a bezpecnost, za které
vyrobce nemUze nést
odpovédnost. Na jakoukoli vadu
nebo poskozeni zplsobené
neprofesionalnimi opravami
nebo udrzbou se nevztahuje
zaruka, jejiz podminky jsou
uvedeny v dokumentu dodaném
s jednotkou.

A K gisténi skla dvefi
nepouzivejte agresivni abrazivni
Cistici prostfedky ani kovové
Skrabky, protoze mohou
poskrabat povrch, coz muze
vést k roztfisténi skla.

2 Pokyny pro zivotni prostredi

A Nepouzivejte abrazivni nebo
korozivni prostredky, Cistici
prostfedky na bazi chloru ani
draténky na panve.

A\ Pied ¢isténim nebo
provadénim udrzby se ujistéte,
Ze spotrebic vychladl. -
nebezpeci popaleni.

A\ VAROVANI: Pfed vyménou
lampy vypnéte spotrebic - riziko
urazu elektrickym proudem.

A Aby nedoslo k poskozeni
elektrického zapalovaciho
zarizeni, nepouzivejte jej, pokud
nejsou horaky v krytu.

LIKVIDACE OBALOVYCH MATERIALU
Obalovy material je 100% recyklovatelny a

je oznacen symbolem recyklace Q: Rizné
¢asti obalu musi byt proto zlikvidovany
zodpovédné a v plném souladu s predpisy
mistnich organd upravujicimi likvidaci
odpadu.

LIKVIDACE DOMACICH SPOTREBICU
Tento spotrebic je vyroben z
recyklovatelnych nebo opakované
pouzitelnych materidlG. Zlikvidujte jej v
souladu s mistnimi predpisy pro likvidaci
odpadu. Dalsi informace o zpracovani,
vyuziti a recyklaci elektrickych spotrebict
pro domacnost vam poskytne mistni Urad,
sbérna sluzba pro komunalni odpad nebo
prodejna, kde jste spotrebic zakoupili.
Tento spotrebic je oznacen v souladu s
evropskou smérnici 2012/19/EU o
odpadnich elektrickych a elektronickych
zafizenich (OEEZ) a s predpisy o odpadnich
elektrickych a elektronickych zafizenich z

roku 2013 (v platném znéni). Zajisténim
spravné likvidace tohoto produktu
pomuZzete zabranit negativnim ddsledkim
pro zivotni prostredi a lidské zdravi. Symbol

E na vyrobku nebo v privodni dokumentaci
znamena, Ze by se s nim nemélo zachazet
jako s domacim odpadem, ale musi byt
odvezen do vhodného sbérného strediska
pro recyklaci elektrickych a elektronickych
zarizeni.

TIPY NA USPORU ENERGIE

Troubu predehrejte pouze v pripadé, Ze je to
uvedeno v tabulce vareni nebo ve vasem
receptu.

Pouzivejte tmavé lakované nebo
smaltované plechy na peceni, protoze lépe
absorbuiji teplo.

Pouzijte tlakovy hrnec, abyste usSetrili jesté
vice energie a Casu.
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PROHLASENI O SHODE

Tento spotrebic splfuje: poZzadavky na
ekodesign podle evropského nafizeni
66/2014; nafizeni o oznacovani
energetickymi stitky 65/2014; nafizeni o
ekodesignu energetickych vyrobk( a
energetickych informacich (zména) (vystup
z EU) z roku 2019 v souladu s evropskou
normou EN 60350-1.

3 Vas vyrobek

Tento spotrebi¢ spliuje pozadavky na
ekodesign evropského nafizeni 66/2014 a
nafizeni o ekodesignu energetickych
produktl a energetickych informaci
(zména) (vystup z EU) z roku 2019 v
souladu s evropskou normou EN 30-2-1.
Tento produkt miZe obsahovat halogenové
svétlo (tfida energetické Gcinnosti G) nebo
LED svételny zdroj(tfida energetické
Gcinnosti F).

i)

V této sekci naleznete prehled a zakladni
pouziti ovladaciho panelu produktu. V
zavislosti na typu produktu se mohou
obrazky a nékteré funkce lisit.

3.1 Predstaveni vyrobku

©)6) OO0O0O0+—»3

Horni viko

Sekce varné desky
Ovladaci panel
Rukojet

Dverfe

oA W N =

Spodni ¢ast

3.1.1 Varna jednotka

Horni ohfiva¢

Draténé police *

Motor ventildtoru (za ocelovym plechem)
Spodni ohfiva¢ (pod ocelovou deskou)
Poloha police

Zérovka **

Ventilaéni otvory ***

* N oo W=

Lisi se v zavislosti na modelu. Vas vyrobek
nemusi byt vybaven mfizkou. Na obrazku je jako
pfiklad zobrazen vyrobek s mfizkou.

*x Lisi se v zavislosti na modelu. Vas vyrobek
nemusi byt vybaven Zarovkou nebo se typ a
umisténi Zarovky maze lisit od ilustrace.

**%  LiSi se v zavislosti na modelu produktu. *
Nemusi byt k dispozici ve vaSem produktu.
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3.1.2 Sekce varna deska 1 Zadnilevé - Obygejni hofak
2  Prednileva - Rychly hofak
3 Predni pravé - Pomocny hofak
s \( 3 4 Zadni prava - Obycejni hordk
1 < @ > 4 3.2 Uvod ovladaciho panelu trouby
2 <4 @ » 3
. . . . . o .
OO0 tm - O00
| [ — | L1 |
! { ' Vo
1 2 3 4 5 6

1 Knoflik volby funkci
3 Casovad
5 Termostaticka lampa

Pokud je vas vyrobek ovladan pomoci
knoflikd, u nékterych modeld mohou byt
tyto knofliky zasunuty, pokud na né
zatlacite, vysunou se. Chcete-li provést
nastaveni pomoci téchto knoflikd, nejprve
zatlacte pfislusny knoflik dovnitf a knoflik
se vysune. Po provedeni nastaveni jej
znovu zatlacte a vratte knoflik zpét.

Knoflik pro vybér funkci

Pomoci knofliku pro vybér funkci mizete
zvolit provozni funkce trouby. Pro vybér
otocte doleva/doprava ze zaviené (horni)
polohy.

Knoflik volby teploty

Teplotu, kterou chcete vafit, miZete zvolit
pomoci knofliku teploty. Pro vybér otocte
ve sméru hodinovych rucicek ze zaviené
(horni) polohy.

Ukazatel vnitini teploty trouby

Vnitini teplotu trouby poznate podle
kontrolky teploty. Kontrolka termostatu je
umisténa na ovladacim panelu. Kontrolka

2 Knofliky fizeni varné desky
4 Knofliky fizeni varné desky
6 Knoflik volby teploty

termostatu se rozsviti, kdyz produkt zacne
fungovat, a kontrolka termostatu zhasne,
kdyz dosahne nastavené teploty. Kdyz
teplota uvnitr trouby klesne pod
nastavenou teplotu, kontrolka termostatu
se znovu rozsviti.

Knofliky fizeni varné desky

Varnou desku muzete ovladat pomoci
ovladacich knoflikd varné desky. Kazdy
knoflik ovlada prislusny horak. Ze symbol
na ovladacim panelu muzete odvodit, ktery
hordk ovlada.

3.3 Provozni funkce trouby

V tabulce funkci jsou uvedeny provozni
funkce, které muizete ve své troubé
pouzivat, a nejvyssi a nejnizsi teploty, které
Ize pro tyto funkce nastavit. Zde zobrazené
poradi provoznich rezimid se muze lisit od
usporadani na vasem vyrobku.
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Symbol
funkce

Teplotni

Popis funkce rozsah (°C)

Popis a pouziti

Ovnen er ikke opvarmet. Kun ventilatoren (pa bagvaeggen)

Provoz s pomoc fungerer. Frosne fgdevarer med granulat er langsomt optget
0 ventilatoru - ved stuetemperatur, kogte fodevarer afkgles. Tiden, der kraeves
til at optg et helt stykke kgd er laengere, end for mad med
kornprodukter.
h— Jidlo se ohfiva shora i zdola sougasné. Vhodné na mougniky,
Horni a spodni ohfev * zékusky nebo moucniky a dusena jidla v peéicich formach.
— Vareni se provadi na jednom plechu.
—t
— Je zapnuty pouze spodni ohfev. Je vhodny pro jidla, které
e Spodni ohfev * potfebuji zespodu zhnédnout. Tuto funkci pouzivejte také pro
Y snadné ¢isténi parou.

Spodni/horni ohfev s
pomoci ventilatoru

Horky vzduch ohfivany hornim a dolnim ohfivatem se pomoci
ventilatoru rovhomérné a rychle rozvadi po celé troubé. Vareni
se provadi na jednom plechu.

Den varme luft, der opvarmes af varmeblaeseren, fordeles
ligeligt og hurtigt i hele ovnen med ventilatoren. Den er

f1l @] 1%l

N " .
Ohrev ventildtorem velegnet til multi-bradepande-madlavning af din mad pa
forskellige hyldeniveauer.
Funguiji funkce horni ohrev, spodni ohfev a horkovzdusny
Funkce ,3D" * ohrev. Kazda strana vareného produktu se vafi stejné a rychle.
Vareni se provadi na jednom plechu.
Unlny aril . Je pouzivan Siroky gril na horni strané trouby. Je vhodny pro
piny g grilovani vétsiho mnozstvi potravin.
Ao 4 Gasteeny aril s pomoci Horky vzduch ohféaty malym grilem je rychle distribuovan do
% ve}rl1tgillétor’l)1 * trouby pomoci ventilatoru. Je vhodny pro grilovéni mensich

mnozZstvi potravin.

uvedeném na knofliku teploty.

mohou vlivem tepla zdeformovat.

* Vas vyrobek pracuje v teplotnim rozsahu @ Plechy uvnitf vaseho spottebice se

3.4 Prislusenstvi k produktu

Na funkCnost to nema zadny vliv.
Deformace zmizi, kdyz se plech

Vas vyrobek obsahuje riizné doplrky. V této ochladi.

Césti je k dispozici popis pfislusenstvi a
popisy spravného pouziti. Dodavané

prislusenstvi se liSi v zavislosti na modelu

Standardni plech
Pouziva se na pecivo, mrazené potraviny a

produktu. Veskeré piislugenstvi popsanév ~ Smazenivelkych kusu.

uzivatelské pfiru¢ce nemusi byt ve vasem

produktu dostupné.
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Hluboky podnos

Pouziva se na pecivo, ke smazeni velkych
kusU, na $tavnaté potraviny nebo ke sbhéru
stékajiciho oleje pfi grilovani.

Drateény gril

Pouziva se ke smazeni nebo umisténi jidla,
které se ma péct, smazit a dusit na
pozadované polici.

U modelii s draténymi policemi :

3.5 Pouziti prislusenstvi vyrobku

Police pro pripravu jidel

Ve varné oblasti jsou 5 Grovné polohy
police. Poradi polic je také oznaceno Cisly
na prednim ramu trouby.

U modelii s draténymi policemi :

N

I
‘T —
]
w)

=N W A~

U modeli Modely bez draténych polic :

5
4; =~ 2
N 1

Umisteéni draténého grilu na polici pro
pripravu jidla

U modeli s draténymi policemi :

Je dulezité spravné umistit dratény gril na
draténé bocni police. Pfi pokladani
draténého grilu na pozadovanou polici musi
byt oteviena ¢ast na predni strané. Pro
lepsi vareni musi byt dratény gril zajistén na
dorazu draténé polici. Nesmi prechazet
pres doraz a dotykat se zadni stény trouby.

U modelti Modely bez draténych polic :

Je dulezité spravné umistit dratény gril na
bocni police. Dratény gril ma pfi umisténi
na polici jeden smér. Pri pokladani
draténého grilu na pozadovanou polici musi
byt oteviend ¢ast na predni strané.

Umisténi podnosu na policky na vareni

U modell s draténymi policemi :

Je také dulezité spravné umistit zasobniky
na boc¢ni draténé police. Umistéte zasobnik
mezi draténé police, jak je znazornéno na
obrazku. Pro dobry vykon pfi vareni by mél
byt zadsobnik umistén na draténou polici
tak, aby zapadl do slotu zatky. Neméla by
byt umisténa proti zadni sténé trouby
obejitim slotu zatky.
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Funkce zastaveni draténého grilu

K dispozici je funkce zastaveni, kterd
zabrani vysunuti draténého grilu z police.
Diky této funkci muzete jidlo snadno a
bezpecné vyjmout. Pri vyjimani draténého
grilu jej m{izete tdhnout dopredu, dokud
nedosahne bodu zastaveni. Chcete-li jej
zcela odstranit, musite pres tento bod
prejit.

U modelii s draténymi policemi :

Funkce zastaveni plechu - U modelt s
draténymi policemi

K dispozici je také funkce zastaveni, ktera
zabrani vysunuti plechu z police. Pri
vyjimani plechu jej uvolnéte ze zadniho

dorazu a tdhnéte smérem k sobé, dokud
nedosahne predni strany. Chcete-li jej zcela

Spravné umisténi draténého grilu a plechu
na teleskopické kolejnice -U modelt s
draténymi policemi a teleskopickym
modelem

Diky teleskopickym listam lze podnosy
nebo draténé police snadno instalovat a
vyjimat. Je tfeba davat pozor na umisténi
tacl a draténych polic na teleskopické
kolejnice, jak je znazornéno na obrazku
nize.

>

Standardni plech :

—p

P =

Hluboky podnos / Plech na pecivo :
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3.6 Technické specifikace

Obecné specifikace

Vnéjsi rozméry produktu (vyska/sitka/hloubka) (mm ) |850 /500 /600

Napéti/Frekvence 220-240 V ~ 50 Hz
Ppuzny typ a prlrez kabelu/vhodny pro pouZziti ve min. HO5VV-FG 3 x 1,5 mm2
vyrobku

Celkova spotreba energie (kW) 21

Celkova spotreba plynu (kW) 7,9 kW (574 g/h - G30)
Typ trouby Multifunkéni trouba
Varné zény

Predni leva Rychly horak

Vykon 2,9 kW (211 g/h - G30)
Predni prava Pomocny horak

Vykon 1,0 kW (73 g/h - G30)
Zadni leva Obyc¢ejni hofak

Vykon 2,0 kW (145 g/h - G30)
Zadni prava Oby¢ejni horak

Vykon 2,0 kW (145 g/h - G30)

Typ plynu / tlak, na ktery je produkt nastaven:

G20 20 mbar

Kategorie produktu plynu

Cat Il 2H3B/P

Cat Il 2H3+

Catl2H

Druhy/tlaky plynd, na které Ize produkt prevést:

G30 30 mbar

G30/G31 28-30/37 mbar

Z&aklady: Informace na energetickém Stitku elektrickych trub domaciho typu jsou uvedeny v souladu s normou EN
60350-1 / IEC 60350-1. Hodnoty jsou ureny v Horni a spodni ohfev nebo (pokud existuji) Spodni/horni ohiev s
pomoci ventildtoru funkcich se standardnim zatizenim.

Trida energetické ucinnosti je ur€ena v souladu s nasleduijici prioritou v zavislosti na tom, zda vyrobek ma pfislusné
funkce €i nikoli: 1-Ekonomicky ohfev ventilatorem , 2-Ohfev ventildtorem , 3-Spodni/horni ohfev s pomoci
ventilatoru , 4-Horni a spodni ohfev.

zlepSeni kvality produktu.

@ Technické specifikace se mohou zménit bez prfedchoziho upozornéni za Gc¢elem
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produktu.

@ Obrazky v této pfirucce jsou schematické a nemusi presné odpovidat vaSemu

ziskany v laboratornich podminkach v souladu s pfisluSnymi normami. V zavislosti

@ Hodnoty uvedené na stitcich vyrobk( nebo v doprovodné dokumentaci jsou
na provoznich a okolnich podminkach produktu se tyto hodnoty mohou lisit.

Kategorie/typy/tlak plynu v zemi

Typ plynu, tlak a kategorii plynu, které Ize pouzit v zemi, kde bude vyrobek nainstalovan,
naleznete v nasledujici tabulce.

KOD ZEME KATEGORIE TYP A TLAK PLYNU

FR Catll 2E+3+ G20,20 mbar  |G25,25 mbar iigrzg 30 G31,37 mbar

BE Catll 2E+3+ G20,20 mbar  |G25,25 mbar iigrzs 30 G31,37 mbar

RU Catll 2H3B/P G20,20 mbar  |G30,30 mbar  |G20,13 mbar |G20,10 mbar

cz Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar

NL Catll 2EK3B/P G25.3,25 mbar [G20,20 mbar  |G30,30 mbar

cz Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

IE Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

ES Catll 2H3+ 62020 mbar  |C302830 1634 37 mbar
mbar

PT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

CH Catll 2H3+ G20,20 mbar 30,28 30 G31,37 mbar
mbar

IT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

SK Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

CcY Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

Sl Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

GR Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar

Catll 2ELS3B/P  |62020mbar  |C23%913 630,37 mbar
PL mbar
Catll 2E3P(B/P) G20,20 mbar G30,37 mbar

DE Catll 2E3B/P G20,20 mbar G30,50 mbar

AT Catll 2H3B/P G20,20 mbar G30,50 mbar

SE Catll 2H3B/P G20,20 mbar  {G30,30 mbar

LT Catll 2H3B/P G20,20 mbar  {G30,30 mbar

NO Catll 2H3B/P G20,20 mbar  {G30,30 mbar

MK Catll 2H3B/P G20,20 mbar  |G30,30 mbar
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KOD ZEME KATEGORIE TYP A TLAK PLYNU
XK Catll 2H3B/P G20,20 mbar  |G30,30 mbar
RS Catll 2H3B/P G20,20 mbar  |G30,30 mbar
RO Catll 2H3B/P G20,20 mbar  {G30,30 mbar
DK Catll 2H3B/P G20,20 mbar  {G30,30 mbar
EE Catll 2H3B/P G20,20 mbar  [{G30,30 mbar
MA Catll 2H3B/P G20,20 mbar  {G30,30 mbar
Fl Catll 2H3B/P G20,20 mbar  {G30,30 mbar
HR Catll 2H3B/P G20,20 mbar  {G30,30 mbar
TR Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MT Catl 3B/P G30,30 mbar
IS Cat| 2H G20,20 mbar
Lv Catl 2H G20,20 mbar
LU Cat | 2E G20,20 mbar
BG Cat | 2H G20,20 mbar

Catl 3B/P G30,30 mbar

Catl 2H G20,25 mbar
HU Cat | 3B/P G30,30 mbar
Tabulka vstiikovacui

NiZe uvedena tabulka uvadi hodnoty vstfikovacl pro v§echny typy hoflavych plynl pro
pfeménu plynu. Hodnoty vstfikovacl mizete dosahnout tak, Ze se podivéte na technickou
tabulku pro typy plyn(, které mdzete pfeménit podle vasich hoflavin a zemé. Vstiikovace
nemusi byt dodavany s vasim vyrobkem. MiZete jej ziskat v autorizovanych servisech
nebo v misté, kde jste produkt zakoupili.

Varné zény

G20,20 |G30,28 30
Vykon mbar mbar G20,10 G20,13 G20,25 | G25.3,25 |G2.350,13| G30,37 G30,50

62525 631,37 mbar mbar mbar mbar mbar mbar mbar

mbar mbar

1kw 72 50 90 84 68 80 95 47 43
2 kW 103 72 125 116 97 110 131 66 60
2,9 kW 115 87 155 145 108 130 165 80 75
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4 Montaz

A Obecné informace
+ Instalaci vyrobku svérte nejbliz§imu
autorizovanému servisu. Zajistéte, aby
elektrické a plynové instalace byly na
misté, nez privolate autorizovany servis,
aby byl vyrobek pripravek k provozu.
Pokud nejsou, kontaktujte
kvalifikovaného elektrikare a instalatéra
pro pozadované Upravy. Vyrobce
neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi
osobami, mlze dojit i k propadnuti
zaruky.

+ Za pripravu mista a elektrické a plynové
instalace vyrobku odpovida zakaznik.

+ Vyrobek musi byt instalovan v souladu se
v8emi mistnimi a/nebo elektrickymi
vyhlaskami.

+ Pred instalaci zkontrolujte pfipadné vady
na vyrobku.

4.1 Spravné misto pro instalaci

« Umistéte vyrobek na tvrdy povrch,
protoze pod vyrobkem jsou vzduchové
kanaly. Nesmi byt umistén na zakladnu
nebo podstavec. Nohy vyrobku by se
nemély namacet na mékké povrchy, napfr.
koberec atd.

+ Podlaha kuchyné musi byt schopna unést
hmotnost zafizeni plus dalsi hmotnost
nadobi a potravin.

+ Tento vyrobek je zafizenim tridy 1 podle
normy EN 30-1-1, tj. Ize jej umistit zadni a
jednou stranou ke sténé kuchynég,
kuchynskému nabytku nebo zafizeni
libovolné velikosti. Kuchynsky nabytek
nebo vybaveni na druhé strané smi byt
pouze stejné velikosti nebo mensi.

+ Lze je pouzivat se skfinémi po obou
strandach, ale pro minimalni vzdalenost
400 mm nad udrovni plotny pocitejte
s bo¢nim odstupem 65 mm mezi
spotrebic¢em a jakoukoli sténou, prickou
nebo vysokou skfini.

Hood
£
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+ Lze jej pouzivat i jako samostatné stojici
spotrebi¢. Nad povrchem desky je nutno
pocitat s minimalni vzdalenosti 750 mm.

+ Pokud ma byt digestor instalovana nad
sporakem, fidte se pokyny vyrobce
digestore ohledné montazni vysky (min.
650 mm).

+ Jakykoli kuchynsky nabytek vedle
spotiebice musi byt tepluvzdorny (do 100
°C min.).

Bezpecnostni popruh

SpotrebiC je nutno zajistit proti prevazeni

pomoci Fetézu dodaného s troubou.

Varovani- Nebezpeci prevraceni!

Varovani: Pro zabranéni sklopeni zafizeni,
musi byt nainstalovany stabilizaéni
pomuicky! Postupujte podle pokynt pro
instalaci.

Pokud vas produkt obsahuje 2
bezpecnostni popruhy;
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Hak (1) utdhnéte pomoci spravného cepu
ke kuchynské sténé (6) a bezpecnostni
popruh (3) pripojte k haku pomoci
uzamykaciho mechanismu (2).

)

Stabilizaéni hdk

Uzamykaci mechanismus

Bezpecénostni popruh

Upevnéte popruh k zadni strané sporaku
Zadni strana sporaku

o g W N =

Sténa kuchyné

Pokud vas produkt obsahuje 1
bezpecnostni popruh;
Spotfebi€ je nutno zajistit proti prevazeni
pomoci jednoho bezpe¢nostniho popruhu
dodaného s troubou.

Bezpecnostni popruh pfipevnéte k produktu
podle postupu na nasledujicim obrazku.

Stabilni fetéz, ktery je maximalné
@ kratky a prakticky a diky tomu se

predchazi preklopeni dopredu a do

strany a posunuti trouby. Stabilni

fetéz pro vafice neni navrzen s
otvorem pro zapojeni konzole.

Ventilace mistnosti

U vSech mistnosti musi byt oteviratelné
okno apod., u nékterych mistnosti bude
nutno pouzit trvalé odvétrani. Vzduch pro
spalovani je vtahovan z mistnosti a
spalovaci plyny jsou vypoustény pfimo do
mistnosti. Pro bezpeéné pouzivani
spotrebice je nezbytna dobra ventilace
mistnosti.

Pokoje s dvermi nebo okny, které se
oteviraji pfimo do vnéjsiho prostredi

Ve dvefich nebo oknech, které se oteviraji
pfimo do venkovniho prostfedi, musi byt
vétraci otvory s rozméry uvedenymi v
tabulce nize podle celkového vykonu
zarizeni (celkova spotreba plynu na
spotrebici je uvedena v tabulce technické
specifikace této uzivatelské prirucky).
Pokud nejsou dvere nebo okna vybavena
celkovym odvétravacim otvorem, ktery
odpovida celkové spotrebé plynu
spotrebice, jak je uvedeno v ndsledujici
tabulce, musi byt v mistnosti ur¢ité dalsi
pevny vétraci otvor, aby bylo zajisténo, Ze
se dosahne celkovych minimalnich
pozadavk( na ventilaci vzhledem k celkové
spotrebé plynu spotrebice. Pevny vétraci
otvor mizZe obsahovat otvory pro stavajici
vzduchové Stérbiny, rozmér otvoru
digestore apod.

Celkova spotieba min. ventilacni otvor (cm2)

plynu (kW)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500
10-11,5 600
11,513 700
13-15,5 800
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15,5-17 900
17-19 1000
19-24 1250

Pokoje bez dvefi nebo oken, které se
oteviraji pfimo do vnéjsiho prostredi
Pokud v mistnosti, kde je vyrobek umistén,
nejsou dvefe nebo okno, které se otevira
pfimo do venkovniho prostredi, je tfeba
hledat jiné vyrobky, které urcité poskytuji
pevny nepfizpUsobitelny a neuzaviratelny
vétraci otvor, splfiujici pozadavky na
minimalni ventilacni otvory pro celkovou
spotrebu plynu spotiebice, jak je uvedeno
ve vySe uvedené tabulce. Zaroven by mély
byt dodrzeny prislusné stavebni predpisy.
Pokud prostor nebo vnitfni prostor
obsahuje vice nez jedno plynové zafizeni,
musi byt nad ramec pozadavku uvedeného
v tabulce poskytnut i dodatec¢ny vétraci
prostor. Velikost dodatecné vétraci plochy
musi odpovidat predpisiim pfislugnych
plynovych spotiebicu.

U spodni hrany dvefi, které se oteviraji do
vnitfniho prostredi v mistnosti, kde je
umistén vyrobek, musi byt zajisténa
minimalni mezera 10 mm. Musite zajistit,
aby predméty, jako jsou koberce, jiné
podlahové krytiny atd. neovlivhovaly
prichod, kdyZ jsou zaviené dvere.

Spordk |ze umistit do kuchyné, kuchyné/
jidelny nebo kuchyrnského koutu v obytné
mistnosti, ne v§ak do mistnosti s vanou ¢i
sprchou. Spordk nesmi byt instalovan

v obytné mistnosti s plochou pod 20 m3.
Neinstalujte tento spotiebi¢ do mistnosti
pod urovni zemé, pokud neni oteviena na
pfizemni podlazi nejméné na jedné strané.

4.2 Elektrické zapojeni

+ Pred zahdjenim jakychkoli praci na
elektroinstalaci odpojte vyrobek od
napajeni ze sité. Nebezpeci Urazu
elektrickym proudem!

+ PFipojte vyrobek k uzemnéné zasuvce/
vedeni chranéného miniaturnim jisticem
vhodného vykonu, jak je uvedeno v
tabulce ,Technické specifikace”.
Uzemnéni musi zajistit kvalifikovany

CS/71

elektrikar, pokud pouzivate vyrobek s
transformatorem nebo bez néj. Nase
spolec¢nost neodpovida za skody vzniklé
z dGivodu pouzivani vyrobku bez
spravného uzemnéni v souladu s
mistnimi predpisy.

+ Vyrobek musi byt pfipojen k napajeni ze

sité pouze opravnénou a kvalifikovanou
osobou. Zarucni doba vyrobku zacina az
po spravné instalaci. Vyrobce
neodpovida za $kody vzniklé v disledku
postupl

+ Napdjeci kabel je nutno nepriskfipnout,

ohnout ¢i zmacknout, nesmi prijit do
styku s horkimi ¢astmi zafizeni. Napajeci
kabel je nutno nepfiskripnout, ohnout Ci
zmacknout, nesmi prijit do styku s
horkimi ¢astmi zafizeni.

« Udaje napéajeni museji odpovidat udajiim

na typovém &titku pfistroje. Stitek je
pristupni pfi otevieni dvifek nebo dolniho
krytu, pfipadné se nachazi na zadni sténé
pristroje podle typu pristroje. Napajeci
kabel vaseho vyrobku musi odpovidat
hodnotam v rabulce "Technické
parametry".

+ Béhem zapdjeni je nutné pouzit narodni/

mistni elektrické predpisy a musi se
pouzit pfislusna zasuvka/vedeni a
zastrcka pro troubu. V pfipadé, ze jsou
limity vykonu produktu mimo provozni
schopnost zastrCky a zasuvky/vedeni,
musi byt vyrobek pfipojen pres pevnou
elektrickou instalaci pfimo bez pouziti
zastrcky a zasuvky/vedeni.

+ Pokud bude vyrobek pripojen pfimo k

napajeni: Neni-li mozné odpojit vSechny
poly ve zdroji napajeni, musi byt
pfipojena odpojovaci jednotka se
vzdalenosti kontaktl alespon 3 mm
(pojistky, bezpecnostni spinace vedeni,
stykace) a vSechny pdly této odpojovaci
jednotky musi byt vedle (nikoli nad)
vyrobku v souladu s smérnicemi IEE.
NedodrzZeni tohoto pokynu mize
zpUsobit problémy pfi pouzivani a
zneplatnit zaruku vyrobku.

+ Doporucuje se dalsi ochrana pomoci

jistice zbytkového proudu.



Pokud je vyrobek vyroben bez napajeciho

kabelu:

+ Napdjeci kabel, definovany v technické
tabulce domd, se musi pfipojit k produktu
podle pokynt. Napajeci kabel nesmi byt z
bezpecnostnich divodl delsi nez 2 m.

+ Otevrete kryt svorkovnice pomoci
Sroubovaku.

+ Zasunte napajeci kabel pres kabelovou
svorku pod svorku a pfipevnéte ji k télu
pomoci integrované Sroubu na kabelu.

+ Pripojte kabely dle dodané schématu.

Blok zakonéeni

Modra
L~
_ )
Hnéda — N Y
Napajeci kabel
Zeleno-zluta —H 1D

5 =

Pokud je typ napajeciho kabelu 3vodicovy,
pro 1fazové pfipojeni:

- Hnéda = L (Faze)

- Modré = N (Neutralni)

- Zeleny/Zluty drét = (E) @ (Uzemnéni)

« Po dokonceni dratovych pripojeni zavrete
kryt svorkovnice.

+ PFipojte napajeci kabel k napdjeni tak, ze
ho nasmeérujete tak, aby se nedotykal
produktu a nebyl stlaceny mezi produkt a
sténu.

4.3 Piipojeni plynu

+ Pokud instalaci, opravu nebo pfipojeni
provede neautorizovana/neopravnéna/
nekvalifikovand osoba nebo technik,
hrozi nebezpeci vybuchu, pozaru a
otravy.

+ PFed umisténim vyrobku se ujistéte, zda
jsou mistni distribu¢ni podminky (typ a
tlak plynu) a nastaveni plynu vyrobku v
souladu s témito podminkami. Podminky
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+ Pokud kéd vasi zemé neni uveden na

nastaveni plynu a hodnoty vyrobku jsou
uvedeny na stitcich (nebo typovém
stitku).
Stitku, postupujte podle mistnich

technickych pokyn0 pro vasi zemi pro

pfipojeni a konverzi plynu.

+ Vyrobek mize k plynovému rozvodu

pfipojit pouze opravnénd/licencovand/
kvalifikovana osoba nebo technik.

+ Vyrobce nenese odpovédnost za Skody

vzniklé v dlsledku postupt provedenych
neopravnénou/nelicencovanou/
nekvalifikovanou osobou nebo
technikem.

+ Pred zahajenim jakychkoli praci na

plynové instalaci odpojte pfivod plynu. Je
pfitomno riziko vybuchu!

+ Pokud potrebujete pozdéji pouzivat

vyrobek s jinym typem plynu, musite se
poradit s autorizovanou/licencovanou/
kvalifikovanou osobou nebo technikem o
pFislusném postupu konverze.

+ Po kazdém pouziti zkontrolujte tésnost

plynové pripojky. Vyrobce nenese
odpovédnost za zadné skody, které
mohou vzniknout v disledku Uniku plynu,
ke kterému mUze dojit v disledku
pfipojeni nebo prestavby plynu provedené
neopravnénymi osobami/osobami bez
povoleni.

+ Pokud pripojeni neprovedete podle nize

uvedenych pokyn, hrozi riziko Uniku
plynu a pozéru. Nase spole¢nost nemize
nést zodpovédnost za Skody, které z toho
vyplyvaji.

+ Pripojeni plynu musi provést pouze

opravnénd/licencovana/kvalifikovana
osoba nebo technik.

+ Ujistéte se, Ze plynova hadice, ktera se

ma pouzit v plynové pripojce, splfiuje
mistni normy pro plyn.

+ Ohebna plynova hadice musi byt

pfipojena tak, aby se nedotykala
pohyblivych ¢asti a horkych povrchl
(znazornénych na obrazcich nize) v jejim
okoli a aby nebyla zachycena pfi pohybu



pohyblivych ¢asti. (napf. zasuvky). Kromé
toho by neméla byt umisténa v
prostorach, kde by se mohla zmacknout.

+ Nepohybujte s vyrobkem, jehoz plynové
pripojeni bylo dokonceno. Pri premisténi,
muUze vzniknout riziko Uniku plynu.

+ K pfipojeni plynu a prestavbu se musi
pouzit kli¢.

Vyber strany pripojeni plynu
+ Plynova hadice by se méla pfipojovat
Sirokymi Uhlovymi zatackami proti
moznosti zlomeni a prohnuti béhem
pfipojovani.

+ Pred pfipojenim plynu se ujistéte, ze
hlavni plynova pfipojka a vystup plynové
hadice vyrobku, ktery se ma pfipojit k
plynu, jsou na stejné strané.

+ Plynova hadice se nesmi drtit, prohybat,
mackat, dotykat se ostrych roh( ani
pfichazet do kontaktu s horkymi ¢astmi

vyrobku a kuchynskym nadobim na
vyrobku.

Dily pro pfipojeni plynu

Vizudly dil( a néstrojq, které mohou byt
vyzadovany pro pfipojeni plynu, jsou
uvedeny nize. V zavislosti na modelu se
tyto dily nemusi dodavat spolu s vyrobkem.
Casti plynovych piipojek, které se maji
pouzit, se mohou lisit v zavislosti na typu
plynu a predpist dané zemé.

Tésnéni proti uniku :

Pripojovaci kus EN 10226 R1/2":

Pfipojovaci kus pro kapalny plyn
(G30,G31):

7

Pfipojovaci kus vystupu plynu :

i

Pr|p0]en| plynu - Zemni plyn
+ Instalace zemniho plynu musi byt pred
instalaci vyrobku vhodné pfipravena k
montazi. Na vystupu plynového systému,
ktery ma byt pripojen k vyrobku, musi byt
ventil zemniho plynu.

+ Ujistéte se, Ze je ventil zemniho plynu
snadno pfistupny.

+ Pripojte vyrobek k systému zemniho
plynu ve vasi domacnosti pomoci
flexibilni plynové hadice, ktera splnuje
mistni normy.

« Pri pfipojovani plynu se musi pouzit nové
tésnici tésnéni.

+ Privod plynu musi byt pfipojen pres
plynové potrubi nebo bezpecnostni
plynovou hadici se zavitovymi spojkami
na obou koncich.

EN ISO 228 Pripojeni typu G1/2"

1. Vlozte nové tésnéni do spojovaciho dilu
a ujistéte se, Ze je spravné usazeno.

2. Pripojovaci dil na plyn pfipevnéte ke
spotiebici pomoci 22 mm klice a
pripojovaci dil vloZte do pfipojovaciho
dilu pomoci 24 mm klice.
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+ Pred realizaci plynové pripojky si
zajistéte plastovou plynovou hadici a
vhodnou montazni svorku. Vnitini primér ety
plastové plynové hadice musi byt 10 mm
a jeji délka nesmi byt vétsi nez 150 cm.
Plastova hadice musi byt odolna vici
uniku a musi se dat kontrolovat.

3. Po pfipojeni musite zkontrolovat, zda + Plynové spotrebice a systémy se musi
nedochazi k netésnosti spojovaci ¢asti. pravidelné kontrolovat, zda spravné
EN 10226 Pfipojeni typu R1/2" funguji. Regulator, hadice a jeji svorka

musi byt pravidelné kontrolovany a
vyménovany ve IhGtach doporucenych
vyrobcem nebo v pfipadé potreby.

+ Pri pfipojovani plynu se musi pouzit nové

1. Vlozte nové tésnéni do pfipojovaciho
dilu pro zemni plyn a zkontrolujte, zda je
tésnéni spravné usazeno.

2. Dokud drzite vystup plynové pfipojky tésnici tésnéni.
vyrobku zafixovany klicem 22, pfipojte * Plynova pfipojka se musi pfipojit pomoci
propojovaci dil k vystupu plynu vyrobku plynové hadice nebo pevné pfipojky.
klicem 24 a pevné jej utahnéte. Pfipojeni pomoci upnuté (bezzavitové)

plynové hadice

NG: G20,G25

1. VloZte nové tésnéni do pfipojovaciho
dilu pro LPG a zkontrolujte, zda je
tésnéni spravné usazeno.

SW 24
20-25 Nm

2. Pripojovaci vyvod plynu vyrobku
zajistéte klicem o priméru 22 mm,
pfipojovaci dil pfipojte k vyvodu plynu
vyrobku klicem o prdméru 24 mm a
pevné utdhnéte.

3. Vlozte nové tésnéni do bezpecnostni
plynové hadice/potrubi. Ujistéte se, ze je
tésnéni spravné usazeno.

4. Kolem zavitové ¢asti propojovaci spojky
namotejte tésnici hmotu. Pripojte
zavitovou Cast bezpecnostni plynové
hadice/trubky k propojovaci pfipojky
pomoci 24 mm kliCe a pevné ji utahnéte,
pficemz propojovaci spojku drzte na
misté pomoci 24 mm kliCe.

3. Namontujte montdzni svorku na jeden
konec plynové hadice. Konec plynové
hadice, ke kterému jste pfipojili svorku,
zmékcéete vloZzenim do vrouci vody na
jednu minutu.

4. Zmékcéenou plynovou hadici zasunte az
do spojovaciho kusu. Svorku pevné
utahnéte Sroubovakem.

L
5. Po pfipojeni musite zkontrolovat, zda
nedochazi k netésnosti spojovaci ¢asti.

Pripojeni plynu - LPG
+ Vas vyrobek by mél byt pfipojen tak, aby

byl blizko plynové pfipojky, aby se

zabranilo uniku plynu.
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5. Po pfipojeni musite zkontrolovat, zda

nedochazi k netésnosti spojovaci ¢asti.

Kontrola tésnosti v misté pripojeni

« Ujistéte se, ze jsou vSechny knofliky na
vyrobku vypnuté. Zkontrolujte, zda je
otevren pfivod plynu. Pfipravte mydlovou
pénu a naneste ji na misto pfipojeni
hadice pro kontrolu Uniku plynu.

+ Dojde-li k uniku plynu, mydlova cast se
zpéni. V takovém pripadé jesté jednou
zkontrolujte plynovou pfipojku.

+ Namisto mydla mUzete ke kontrole tGniku
plynu pouzit komeréné dostupné spreje.

+ V pripadé uniku plynu uzavrete pfivod
plynu a mistnost vyvétrejte.

+ Nikdy nekontrolujte unik plynu zdpalkou
Ci zapalovacem.

4.4 Umisténi produktu

1. Zatlacte vyrobek ke sténé kuchyné.

2. Secure the safety chain you have
connected to the product to the wall.

3. Nastavte nozicky trouby

Nastavovani nozek trouby

Vibrace béhem pouzivani mohou vést k
pohyblm nadob. Této nebezpecné situaci
predejdete tim, kdyz bude vyrobek v roviné
a vyvazeny.

Z bezpecnostnich diivodl zkontrolujte
vyvazenost vyrobku tak, Ze upravite Ctyfi
nozky vespod tak, ze je otocite doleva nebo
doprava a zarovnate podle pracovni desky.
Posledni kontrola

1. Zapojte vyrobek znovu k napajeni.

2. Zkontrolujte funkce elektfiny.

3. Otevrete privod plynu.
4

. Zkontrolujte instalaci plynu kv(li
spravnému upevnéni a tésnosti.

5. Zapalte horaky a zkontrolujte vzhled
plamene.

Plamen musi bit modri a musi mit
@ pravidelni tvar. Pokud je plamen
nazloutl, zkontrolujte, zda je vicko

horaku bezpecné usazeno, nebo
vycCistéte horak.

4.5 Zména plynu

A Obecné informace

+ Pred zahajenim jakychkoli praci na
plynové instalaci odpojte hlavni privod
plynu. Je pfitomno riziko vybuchu!

+ VSechny plynové trysky musi byt
vyménény a nastaveni hofeni plynovych
kohoutk musi byt provedeno v poloze
volnobéhu, aby byl vyrobek vhodny pro
pouziti s jinym plynem.

+ Po zméné typu plynu se musi novy stitek
s typem plynu na nahradnim sacku
nalepit na aktualni stitek, ktery se jiz
nachazi na zadni sténé vyrobku.

+ Konvertibilni typ plynu a kategorie plynu
vaseho vyrobku podle zemé jsou uvedeny
v Casti "Kategorie/typy/tlak plynu v zemi".
V této tabulce viz typy plynu, které
mizZete ve své oblasti konvertovat. V této
tabulce nelze konvertovat na
nespecifikované typy plyn(.

+ Nahradni tryska vhodna pro typ plynu,
ktery chcete konvertovat, nemusi byt
dodana s vyrobkem. Trysky mlizete
ziskat v autorizovaném servisu nebo na
misté, kde jste vyrobek zakoupili.

+ Hodnoty trysek a typy plyn(, které se maji
pouzivat pro horaky, jsou uvedeny na
konci této Casti. Provedte pfipojeni typu
plynu, ktery ma byt preménén, jak je
popsano v ¢asti pfipojeni plynu.

Nahradni dily pro konverzi plynu

Nize jsou uvedeny vizualizace dili a

nastrojl, které mohou byt potifebné pro

konverzi plynu. V zavislosti na modelu se
tyto dily nemusi dodavat spolu s vyrobkem.

Obtokova tryska
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(7

Tryska horaku

&
Vymeéna trysky horaku

1. VSechna ovladaci tlacitka na ovladacim
panelu otocte do polohy vypnuto.

2. Uzavrete privod plynu.
3. Sejméte vicko horaku a télo horaku.

4. Odstrante plynové trysky otacenim proti
sméru hodinovych rucicek. (kli¢ 7)

5. Pokud je vas vyrobek vybaven hofakem
wok s bo¢ni tryskou, odstrante trysku
pomoci klice Cislo 7.

NNové trysky maji svou polohu

@ vyznacenou na obalu nebo se
muiZete odvolat na tabulku trysek
na strance.

8. Po pfipojeni musite zkontrolovat tésnost
trysek.

Pokud nedojde k abnormalni
@ situaci, nesnazte se sejmout

kohouty plynovych horéakd. Pokud

je nutné vymeénit kohout, musite

kontaktovat autorizovany servis.

Na nékterych horacich varnych
@ desek je tryska zakryta kovovou

¢asti. Pri vymeéné trysky se musi

tento kovovy kryt odstranit.

6. Nainstalujte nové plynové trysky.
(Utahovaci moment 4 Nm)

7. Zkontrolujte vSechna pfipojeni, abyste
se ujistili, ze jsou nainstalovana
bezpecné a spolehlivé.

Nastaveni snizeného pritoku plynu u
kohouta desky

1. Zapalte hordk, ktery chcete nastavit, a
otocte tlacitko do polohy stfedniho
plamene.

2. Sejméte tlacitko z plynového kohoutu.

3. Pouzivejte Sroubovak vhodné velikosti k
Upravé sroubu nastaveni pritoku.

4. U LPG (propan-butan) otocte Sroub
doprava. U zemniho plynu otocte Sroub
jednou proti sméru hodinovych rucic¢ek

= Normalni délka rovného plamene
ve snizené poloze by méla byt 6-7
mm.

5. Pokud je plamen vyssi, nez je
pozadovana poloha, otocte Sroub ve
sméru hodinovych rucicek. Pokud je
mensi, otacejte doleva.

6. V zavislosti na typu plynového kohoutu
pouzitého ve vasem spotrebicCi se
poloha sefizovaciho Sroubu muze lisit.

7. V zavislosti na pouzitém plynovém
kohoutu ve vasem spotrebici se mize
lisit poloha sefizovaciho Sroubu.
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3. Pripravenou mydlovou vodu naneste
na pripojeni trysky malym kartacem,
pokud v pripadé pfipojeni trysky unika
plyn, mydlova voda zacne pénit. V
tomto pripadé trysku dotahnéte
pfimérenou silou a opakujte krok 3
znovu.

1 Sroub nastaveni préitoku

Q
20

4. Pokud péna stale pretrvava, okamzité
vypnéte pfivod plynu do produktu a
zavolejte autorizovaného servisniho
zastupce nebo technika s licenci.
Nepouzivejte produkt, dokud do
produktu nezasahne autorizovany
servis.

1 Sroub nastaveni pritoku

Kontrola netésnosti na tryskach
Pred provedenim zmény na produktu se
ujistéte, Ze jsou vsechny ovladaci knofliky
vypnuty. Po spravné zméné trysek by mél
pro kazdou trysku zkontrolovat unik plynu. ‘
1. Ujistéte se, ze je pfivod plynu do @
produktu zapnuty, pficemz vSechny
ovladaci knofliky stale udrZujte ve
vypnuté poloze.
2. Kazdy otvor trysky blokujte prstem
pusobicim pfimérenou silou, aby se
zastavil unik plynu, kdyz se zapne
odpovidajici ovladaci knoflik a drzte ve
stisknuté poloze, aby se plyn dostal do @
trysky.
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5 Prvni pouziti

Nez zacnete vyrobek pouzivat,
doporucujeme provést nasledujici kroky
uvedené v nasledujicich ¢astech.

5.1 Prvni nastaveni casovace

Pred pouzitim trouby vzdy nastavte
@ denni ¢as. Pokud jej nenastavite,

nékteré modely trouby nebudou

Denni dobu nastavte pomocii=Z,
potom stladte 4-/— a nastavte Cas.
Nastaveni potvrdte stisknutim symbolu (®

a pockejte 4 sekundy, aniz byste se dotkli
jinych klaves, 4 sekundy.

Neni-li po¢atecni Cas nastaven,
hodiny se spusti od 12:00 a zobrazi

fungovat. se symbol (®. Jakmile ji nastavite,
4 3 tento symbol zmizi.
1 1
Aktudlni nastaveni ¢asu se zrusi v
= 4 O P eco + @ pripadé vypadku elektrické energie.

. 1010
| |
O e

4_
N4 |

Tlacitko programu
Tlacitko snizeni
Tlacitko zvySeni

AW N =

Tlacitko nastaveni
Symboly na displeji
|_)| Symbol ¢asu peceni

—)l Symbol ¢asu ukonceni peceni *
a Symbol alarmu

{; Symbol kolage ¢asu

eco Symbol ekologického rezimu
) Symbol Urovné hlasitosti

@ Symbol denni doby

&I Rozsviti se Symbol Zémku tlagitek

* Lisi se v zavislosti na modelu produktu. *
Nemusi byt k dispozici ve vasem produktu.

Pfi nastavovani blikaji pFislusné
@ symboly na displeji.

Stisknutim klaves 4-/— nastavte Cas, poté
co troubu poprvé zapojite.

Je nutno je znovu nastavit.

5.2 Pocatecni cisténi
1. Odstrante veskery obalovy material.

2. Vyjméte veskeré prislusenstvi z trouby
dodané s vyrobkem.

3. Nechte vyrobek bézet 30 minut a poté
jej vypnéte. Timto zplsobem se spéli a
vyCisti zbytky a vrstvy, které mohly v
troubé zlstat pfi vyrobé.

4. P¥i pouzivani vyrobku vyberte nejvyssi
teplotu a provozni funkci, se kterou
pracuji vSechna topnad télesa ve vasem
vyrobku. Viz ,Provozni funkce trouby”. V
nasledujici ¢asti se dozvite, jak troubu
ovladat.

5. Pockejte, az trouba vychladne.

6. Otrete povrchy vyrobku vihkym
hadrikem nebo houbou a osuste
hadrikem.

Pred pouzitim prislusenstvi:

PrisluSenstvi, které vyjmete z trouby,

oCistéte vodou se saponatem pomoci

mékké houbicky.

OZNAMENI: Pfi prvnim pouziti mize po

nékolik hodin z trouby vychdazet kour a

zapach. To je normalni a k jeho odstranéni

postaci dobré vétrani. Vyvarujte se pfimého
vdechovani koufe a zapachu, ktery se tvori.
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6 Pouzivani varné desky

6.1 Obecné informace o pouziti varné
desky

+ Hrnce a panve postavte tak, aby jejich
rukojeti nebyly nad hofaky, pro zabranéni
jejich prehrati.

+ Nepouzivejte nevyvazené a snadno
naklapéci hrnce/panve na varné desce.

) ]

v 2 3 2 4

+ Hrnce/péanve nezahfivejte a hrnce
prazdné. Hrnce a spotfebi¢ by se mohly
poskodit.

Nezapalujte horaky bez hrnce nebo

hrnct / panvi na pfislusném horaku.

+ Po kazdém pouziti vzdy vypnéte hofaky
varné desky.

+ Pokud pracujete na varnych deskach bez
hrnce nebo hrncl / panvi, pfistroj se
muze poskodit. VZdy po kazdém Gkonu
vypnéte varné desky.

+ Do hrnct a panvi vkladejte dostatecné
mnozstvi jidla. MGZete tak zabranit
vylévani jidel z hrncll / panvi a nebudete
muset troubu zbytecné cistit.

+ Nepokladejte poklice hrnct a panvi na
horaky/zony.

+ Umistuijte hrnce tak, Ze jejich vycentrovat
na hofaky / zény. Pokud chcete umistit
hrnec na jiny hofak / zénu, neposunujte
jej smérem k pozadovanému horaku;
radéji ho nejprve zvednéte a potom
polozte na druhy horak.

+ Velikost hrncll / panvi musi odpovidat
velikosti plamene. Nastavte plynové
plameny tak, aby nevycnivaly ze dna
hrnct / panvi a hrnce / panve umistéte na
drzak hrnce jejich vycentrovanim.
Nepouzivejte velké panve/hrnce na
zakryti vice nez jednoho horaku.

Doporucené velikosti hrncti / panvi

Typ hofaku varné desky

Primeér hrnce - cm

Pomocny horak 12-18
Obyc¢ejni hofak 18 - 20
Rychly hofak - Wok horak 22-24

Nepouzivejte hrnce, které presahuji vyse
uvedené rozméry. Pouzivani vétsich panvi /

hrncd, jak je uvedeno, miiZe zplsobit otravu

oxidem uhelnatym a prehrati okolnich
povrchi a knoflik(. Kromé toho, pokud je

povrch na vareni vaseho produktu sklenény,

dojde k jeho prehrati a poskozeni vyrobku.
Pouzivani mensich panvi / hrnc maze
zpUsobit popdleniny v disledku plamend.

6.2 Provoz varnych desek
Ovladaci knoflik varné desky

el Vypnutd poloha
& Maly plamen: Nejnizsi vykon plynu

@ Velky plamen: Nejvy$si plynovy vykon
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Varnou desku mizete ovladat pomoci
ovladacich knoflikd varné desky. Kazdy
knoflik ovlada pfislusny horak. Ze symbold
na ovladacim panelu miZzete odvodit, ktery
horak ovlada.

Po vypnuti (horni poloha) neni hofak
pohanén plynem. Po zapdleni horaku
muZete vafit nastavenim hladiny plynu na
knofliku. Nastavte poZzadovany vykon
vareni zarovnanim knofliku s pfislusnym
symbolem.

Zapaleni plynovych horaku

v Plynové horaky se zapaluji ovladacimi
knofliky.

1. Stisknéte knoflik horaku.

2. Stisknéte knoflik a otoCte proti sméru
hodinovych rucicek k symbolu velkého
plamene.

3. Svyslednou jiskrou se plyn zapali.

4. Po pocatecnim zapdleni drzte knoflik
stlaceny po dobu 3-5 sekund.

5. Pokud se plyn po stlaceni a uvolnéni
knofliku nezapdli, opakujte stejny

postup stlaéenim knofliku na 15 sekund.

Vypnuti plynovych horaku
Prepnéte knoflik hofaku do polohy vypnuto
(nahore).

Pokud dojde k nedmysInému

@ uhaseni plamend horaku, vypnéte
ovladaci knoflik horaku.
Nepokousejte se horak znovu

zapalovat nejméné 1 minutu.

Pokud se horak nezapali do 15
@ sekund, uvolnéte tlacitko. Pred
dalsim pokusem pockejte alespon

1 minutu. Hrozi riziko nahromadéni
plynu a vybuchu!

Bezpecnostni mechanismus vypinani
plynu

Jako preventivni opatfeni proti vyfouknuti v
dasledku preteceni horak( varné desky
zacne pracovat bezpecnostni
mechanismus, ktery okamzité vypne plyn.

1 Bezpecnost vypnuti plynu

Pro aktivaci bezpec¢nostniho mechanismu
vypinani plynu podrzte ovladaci knoflik po
zapaleni varné desky stlaceny jesté 3 -5
sekund.

6. Upravte pozadovanou uroven vykonu.

7 Pouziti trouby

Po zavreni sklenéného horniho vika
@ nebo jeho odstranéni z vyrobku se
proudéni plynu do horék( varné
desky prerusi. Z tohoto divodu
nemuZete pouzivat hofaky varné
desky, kdyz je sklenény vrchni kryt
zavfeny nebo odstranény z vyrobku.

7.1 Vseobecné informace o pouzivani
trouby

Chladici ventilator ( LiSi se v zavislosti na
modelu produktu. * Nemusi byt k dispozici
ve vasem produktu. )

Vas vyrobek je vybaven chladicim
ventilatorem. Chladici ventilator se v
pfipadé potreby aktivuje automaticky a
ochlazuje pfedni stranu vyrobku i nabytek.
Po dokonceni procesu chlazeni se
automaticky deaktivuje. Horky vzduch

vychazi pres dvirka trouby. Tyto ventilacni
otvory nezakryvejte. Jinak se mUze trouba
prehrat. Chladici ventilator pokracuje v
provozu béhem provozu trouby nebo po
vypnuti trouby (pfiblizné 20-30 minut).
Pokud pecete naprogramovanim Casovace
trouby, na konci doby peceni se vypne
chladici ventilator se v§emi funkcemi. Dobu
chodu chladiciho ventilatoru nemize
uzivatel urcit. Zapina se a vypina se
automaticky. Toto neni chyba.
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Osvétleni trouby

Osvétleni trouby se zapne, kdyZ trouba
zacne péct. U nékterych modell je
osvétleni zapnuto béhem celého peceni, u
nékterych se po urcité dobé vypne.

7.2 Obsluha Fidici jednotky trouby

= R
Slndiehd -

CELCE

| |

O e

1 Tlacitko programu
2 Tlagitko snizeni

3 Tlagitko zvySeni

4 Tlacitko nastaveni
Symboly na displeji

|—)| Symbol ¢asu peceni

gl Symbol éasu ukonéeni peéeni *
L'} Symbol alarmu

Ah  Symbol koldge gasu

eco Symbol ekologického rezimu

) Symbol Urovné hlasitosti

@ Symbol denni doby

I.E.I Rozsviti se Symbol Zamku tlacitek
*

Lisi se v zavislosti na modelu produktu. *
Nemusi byt k dispozici ve vasem produktu.

Béhem provadéni nastaveni na se
displeji zobrazi souvisejici symboly.
Musite chvili pockat, nez nastaveni
bude ucinné.

Zobrazi se zbyvajici ¢as je-li cas
vareni nastaven jakmile vareni
zacne.

Neni-li nastaveno Zadné peceni,
nelze nastavit aktualni ¢as.

Zapnuti trouby

Kdyz knoflikem pro vybér funkci vyberete
provozni funkci, kterou chcete vafit, a
knoflikem pro vybér teploty nastavite
urcitou teplotu, trouba zaéne pracovat.

Vypnuti trouby

Troubu miZete vypnout oto¢enim knofliku
pro vybér funkci a knofliku teploty do
vypnuté (horni) polohy.

Vybér teploty a funkce provozu trouby.
MUzete vafit manualnim ovladanim (vlastni

kontrolou) vybérem teploty a provozni
funkce specifické pro vase jidlo.

1. Zvolte provozni funkci, kterou chcete
pouzit pfi pfipravy jidla, pomoci knofliku
pro vybér funkce.

2. Nastavte pozadovanou teplotu vareni
pomoci knofliku teploty.

= Vas$e trouba zaCne okamzité pracovat
pfi zvolené funkci a teploté a rozsviti se
kontrolka termostatu. Kdyz teplota
uvnitf trouby dosahne pozadované
teploty, kontrolka termostatu zhasne.
Trouba se po skonceni procesu peceni
sama nevypne. Peceni musite ovladat
sami a vypnout ho. Po dokonceni
peceni troubu vypnéte oto¢enim
knofliku volby funkci a knofliku teploty
do polohy vypnuto (horni).

Peceni s urcenim doby peceni:

v Troubu mUzete nastavit tak, aby se
zastavila na konci specifikovaného
Casu, a to nastavenim doby vareni na
Casovaci.

1. Vyberte funkci vareni.

2. Stisknéte (® dokud se na displeji
nezobrazi symbol 0] .
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3. Nastavte Cas vareni pomoci klaves =4/

= Po nastaveni ¢asu vareni se na
displeji zobrazi symbol 2| a ¢as se
odpogitava.
4. Do trouby vloZte nadobi a teplotu
nastavte pomoci tla¢itka nastaveni
teploty. Spusti se vareni.

= Cas vafeni se zaéne odpoé&itavat
na displeji, jakmile zaCne vareni a
vSechny ¢asti ¢asového symbolu
se rozsviti. Nastavena doba vareni
se rozdéli do 4 stejnych Casti, a
kdyZ ¢as kazdé ¢asti skonci,
symbol takové ¢asti se vypne. Tak
snadno zjistite odpovidajici Cas
vareni a vSe bude snazsi.

5. Po dokonceni vareni se na displeji
zobrazi “End” a ¢asovac vydd zvukové
upozornéni.

= Audio upozornéni zazni na dobu 2
minut. Chcete-li toto upozornéni
vypnout, stisknéte libovolnou
klavesu. Budik se ztlumi a zobrazi
se aktualni ¢as.

3. Jakmile je zdmek aktivovany, na displeji
se zobrazi “On” a symbol & z(stane
rozsviceny.

Klavesy trouby po aktivaci zamku
@ nefunguji. Zdmek se nezrusi ani v

pfipadé vypadku napajeni.

Pokud na konci zvukového varovani

@ stisknete libovolnou klavesu, trouba
se znovu spusti. Otocte tlacitko pro
nastaveni teploty a funkce do
pozice “0” (vypnuto) a vypnéte
troubu, abyste predesli opétovnému
spusténi trouby po konci
upozornéni.

Chcete-li zamek deaktivovat

1. Stisknéte = dokud se na displeji
nezobrazi symbol & .

= Na displeji se zobrazi “On”.
2. Zamek deaktivujte stisknutim kldvesy —

= “OFF” se zobrazi po vypnuti zdmku.
Nastaveni budiku

v Hodiny na pfistroji mGzete pouzivat k
upozornéni nebo pfipomenuti i mimo
peceni. Budik nema zadny vliv na
funkce trouby. Pouziva se jako
upozornéni. Napfiklad to mlze byt
uzitecné, chcete-li pokrm v troubé v
urcitou chvili obratit. Po uplynuti
nastavené doby zazni alarm.

1. Stisknéte (® dokud se na displeji
nezobrazi symbol A .

Maximalni doba buzeni m{ize byt
@ 23 hodin 59 minut.

2. Délku trvani nastavte pomoci klaves =/

7.3 Nastaveni
Aktivace zamku

v' Pouzitim tlacitek trouby mizete
zabranit aktivaci funkce zamku.

1. Stisknéte i= dokud se na displeji
nezobrazi symbol & .

= Na displeji se zobrazi “OFF.
2. Pro aktivaci zamku stisknéte 4.

Funkéni tlacitka pro tén alarmu,
denni dobu, jas displeje a nastaveni

teploty musi byt v pozici 0 (OFF).

= Na displeji se rozsviti symbol
budiku A a jakmile bude budik
nastaveny, na displeji se zobrazi
Cas budiku.

3. Na konci ¢asu budiku zac¢ne blikat
symbol ¢asu budiku A a ozve se signal
budiku.
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Vypinani alarmu

1. Audio upozornéni zazni na dobu 2
minut. Chcete-li toto upozornéni
vypnout, stisknéte libovolnou klavesu.

= Budik se ztlumi a zobrazi se aktudlni
cas.
Zruseni budiku:
1. Stisknéte (© dokud se na displeji
nezobrazi symbol A a budik zruste.

2. Stisknéte a pridrzte klavesu — dokud se
nezobrazi “00:00".

Zobrazi se ¢as budiku. Pokud je
@ ¢as budiku a ¢as vareni nastaven

soucasné, zobrazi se kratsi ¢as.

Zmeéna tonu budiku

1. Stisknéte i= dokud se na displeji
nezobrazi symbol <) .

2. Pozadovany t6n alarm nastavte
klavesami 4/— .

3. Ton, ktery nastavite, se aktivuje béhem
kratké chvilky.

= Zvoleny ton budiku se zobrazi na
displeji jako “b-01", “b-02" nebo “b-03"
on the display.
Zména denni doby
v’ Chcete-li zménit Cas, ktery jste nastavili
dfive:
1. Stisknéte := dokud se na displeji
nezobrazi symbol ©® .
2. Nastavte ¢as pomoci klaves 4/—.

3. Cas, ktery nastavite, se za chvili aktivuje.

8 Obecné informace o peceni

Usporny rezim

MiZete Setfit energii v Usporném rezimu,

budete-li vafit s nastavenim ¢asu vareni.

Tento rezim dokong&i vafeni pfi vnitni

teploté trouby a vypnutych topnych prvcich

pred koncem ¢asu vareni.

Nastaveni tisporného rezimu

1. Stisknéte symbol := dokud se na displeji
nezobrazi symbol eco rezimu.

= Na displeji se zobrazi “Off”.
2. Aktivujte usporny rezim stisknutim
klavesy + .

= Jakkmile se zamek aktivuje, na displeji
se zobrazi “On” a symbol Gsporného
rezimu zUstane rozsviceny.

Deaktivace tisporného rezimu.

1. Stisknéte symbol := dokud se na displeji
nezobrazi symbol eco rezimu.

= Na displeji se zobrazi “On".

2. Usporny rezim deaktivujte stisknutim

klavesy — .
= “Off” se zobrazi jakmile se zamek
deaktivuje.

Nastaveni jasu obrazovky Lisi se v
zavislosti na modelu produktu. * Nemusi
byt k dispozici ve vasem produktu.

1. Stisknéte = dokud se na displeji
nezobrazi “d-01" nebo “d-02" nebo
“d-03" a nastavte jas.

2. Pozadovany jas nastavte pomoci klaves
+/—.
= Cas, ktery nastavite se aktivuje za
chvili.

V této Casti najdete tipy na pfipravu a
vareni jidla.

Navic tato ¢ast popisuje nékteré potraviny
testované vyrobci a nejvhodnéjsi nastaveni
pro tyto potraviny. Uvadi také vhodna
nastaveni trouby a pfislusenstvi pravé u
téchto jidel.

8.1 Obecné informace o peceni v
troubeé

+ P¥i otevirani dvifek trouby béhem peceni
nebo po ném se mlze objevit horka para.
Para mUze zplsobit popaleniny rukou,
obli¢eje a / nebo o&i. Pri otevirani dvifek
trouby zlstante v povzdali.
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Intenzivni pdra vznikajici pfi peceni mize
vlivem rozdilu teplot vytvaret
kondenzované kapky vody na vnitini a
vnéjsi strané trouby a na horni ¢asti
nabytku. Jednd se o normalni, fyzicky jev.
Kondenzace nebo vodni para se mlize v
zavislosti na potravinach jevit jako poceni
nebo kapani na vnitini sklo trouby. K
tomuto béznému jevu mize dojit pfi
vareni. Po vychladnuti vyrobku po uvareni
se doporucuje vnitfni sklo otfit vihkym
hadfikem.

Hodnoty teploty a Casu vareni uvedené u
jednotlivych potravin se mohou lisit v
zavislosti na receptu a mnozstvi. Z
tohoto dlvodu jsou tyto hodnoty uvedeny
jako rozsahy.

Pred zahajenim vareni vzdy vyjméte
nepouzité prislusenstvi z trouby.
PrisluSenstvi, které zlistane v troubég,
muUZze zabranit tomu, aby se vase jidlo
varilo pfi spravnych hodnotach.

U potravin, které budete vafrit podle svého
vlastniho receptu, se mizete odkazat na
podobné potraviny uvedené v tabulkach
vareni.

Pouziti dodaného pfislusenstvi zajisti, ze
dosahnete nejlepsiho vykonu vareni.
VZzdy dodrZujte informace poskytnuté
vyrobcem externiho nadobi, které budete
pouzivat.

Pecici papir, ktery pouzivate béhem
vareni, sefiznéte dle velikosti nadoby, do
které jej chcete vlozit. Pecici papir, ktery
presahuje z nadoby, mlze zplisobit
nebezpeci popaleni a ovlivnit kvalitu
peceni. Pouzijte pecici papir vhodny pro
dany teplotni rozsah.

Pro dobry vykon peceni ulozte potraviny
na doporucenou polici. BEhem peceni
neménte polohu police.

8.1.1 Pecivo a potraviny do trouby

Obecné informace

Pro dobry vykon vareni doporucujeme
pouzivat prislusenstvi vyrobku. Pokud
budete pouzivat externi nadobi, preferujte
tmavé, nelepici a tepelné odolné nadobi.

+ Pokud je predehfivani doporuceno v
tabulce vareni, ujistéte se, ze vkladate
jidlo do predehraté trouby.

+ Pokud k vareni pouzijete dratény gril,
umistéte nadobu s jidlem do stredu
draténého grilu a ne do blizkosti zadni
stény.

+ VSechny ingredience pouzivané pfi
vyrobé peciva by mély byt Cerstvé a mély
by mit pokojovou teplotu.

+ Stav vareni potravin se mze lisit v
zavislosti na mnozstvi jidla a velikosti
nadobi.

+ Kovové, keramické a sklenéné formy

prodluzuji dobu vareni a spodni vrstvy

cukrarskych vyrobkd nehnédnou
rovnomerneé.

Pouzivate-li pecici papir, na spodni strané

pokrmu Ize pozorovat malé zhnédnuti. V

této situaci maze byt nutné prodlouzit

dobu vareni priblizné o 10 minut.

+ Hodnoty uvedené v tabulkach vareni jsou

uréeny na zakladé testl provadénych v

nasich laboratofich. Hodnoty vhodné pro

vas se mohou od téchto hodnot lisit.

Umistéte jidlo na pfislusnou polici

doporucenou v tabulce vareni. Spodni

police trouby je povazovan za polici €. 1.

Tipy na peceni moucnika

+ Pokud je mouc¢nik pfili$ suchy, zvyste
teplotu 0 10 °C a zkratte dobu peceni.

+ Pokud je mouc¢nik vlihky, pouZijte malé
mnozstvi kapaliny nebo snizte teplotu o
10 °C.

+ Pokud je horni ¢ast moucniku spaleng,
polozte ho na spodni polici, snizte teplotu
a prodluzte dobu peceni.

+ Pokud je vnitfek moucniku dobfe upecen,
ale zvenku je lepkavy, pouzijte méné
kapaliny, snizte teplotu a zvySte dobu
vareni.

Tipy pro pripravu peciva

+ Pokud je pecivo pfili§ suché, zvyste
teplotu 0 10 °C a zkratte dobu peceni.
NavlhCete list tésta smési skladajici se z
mléka, oleje, vajec a jogurtu.

+ Pokud se pecivo pece pomalu, ujistéte
se, Ze tloustka pfipraveného peciva
nepretéka z plechu.
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+ Pokud je pecivo na povrchu nahnédlé, ale
spodni vrstva neni upecena, ujistéte se,
ze se na dno plechu nedostalo prilis velké
mnozstvi smési, kterou jste pouzili na
potfeni peciva. Pro rovhomeérné opeceni
se pokuste rozlozit smés rovhomérné
mezi listy tésta a pecivo.

+ Pecte pecivo v poloze a teploté, které
jsou uvedené v tabulce vareni. Pokud
neni spodni vrstva dostate¢né upecenj,
poloZzte vas vyrobek na spodni polici a
pokracujte v peceni.

Varny stil na pecivo a jidlo v troubé

ohrev

Potraviny Prislusenstvi k Provozni funkce |Poloha police Teplota (°C) Cas peéeni (min.)

pouZiti priblizné
L tiblizng

Moucnik na Standardni plech *|Homi @ spodni |5 175 30..45

plechu ohrev
Forma na Ohiev

Mouénik ve formé [mouénik na il 2 175 30..50
draténém grilu ** ventilatorem

E;’;rc: VPeCICiM | g4andardni plech * gﬁ;g\; aspodni |4 160-170 20..30
Kulatd dortova
forma o prliméru Horni a spodn

Piskotové kolace |26 cm se svorkou ohfev P 3 180 - 200 10..20
na draténém grilu
*%

Kolagky Plech na petivo * Eﬁ;‘\; aspodni |4 160-170 20..30

Pecivo Standardni plech * Hovrm a spodni 3 200 20..30

ohrev
Brioska Standardni plech *|O"TeV. 3 190 20..35
ventilatorem

Kvasnice Standardni plech * I:ﬁ;:\; a spodni 3 190 20..40
Sklenéna / kovova

Lasaane obdélnikova Horni a spodni 2 180 25 45

9 nadoba na ohrev

draténém grilu **

Pizza Standardnf plech *|Hornia spodni 1, 200 10..20

V pfipadé kazdého jidla se doporucuje predehrev.

*Toto pFisluSenstvi vas spotfebi¢ nemusi obsahovat.

**Toto pfisluSenstvi neni soucasti produktu. Jsou to komercné dostupné doplnky.
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8.1.2 Maso, ryby a driibez .

Klicoveé body grilovani
+ Okofenéni citronovou §tavou a pepfem

Po uplynuti doby varfeni ponechte maso v
troubé pfiblizné 10 minut. Stava z masa
se |épe rozmisti do smazeného masa a

celého kurete, kriity a velkych kouski
masa pred varenim zvysi vykon vareni.
+ Vareni masa s kostmi trva o 15 az 30
minut déle nez smazeni fizkd.
+ Méli byste pocitat asi 4 az 5 minut doby
vareni na centimetr tloustky masa.

pfi krajeni masa tolik nevytéka.
+ Ryby by mély byt umistény na stfedni

nebo nizké polici v tepelné odolné misce.
+ Pokrmy uvedené v tabulce vareni varte na

jednom plechu.
Varny stal na maso, ryby a driibez

Potraviny PFisluSenstvi k Provozni funkce |Poloha police Teplota (°C) Cas peéeni (min.)
pouziti (pfiblizné)
. Spodni/horni 25 minuty 220/
gze;';rfgeg)k/) Standardni plech *|ohfev s pomoci |2 max, po 180 ... 80 ... 100
9 ventilatoru 190
- Spodni/horni .
ﬁ?:;;eu kyta (v Standardni plech *|ohfev s pomoci |2 ?T\Sa;nln:EyQZOZO/ 70..90
ventilatoru P
N Spodni/horni .
Smazené kufe Standardni plech *|ohfev s pomoci |2 15 minuty 250/ 55..65
(1.8-2kg) ventilatoru max, po 190
Smazené kure . . " 15 minuty 220/
(1,82 kg) Standardni plech *|Funkce ,3D 2 max, po 180 ... 50..65
! 190
. . Spodni/horni .
Egt;tt?él((rrgasove Standardni plech *|ohfev s pomoci |3 §153Xm|ngt1ygzo20/ 70..120
y ventilatoru P
Kriita (masové . . " 25 minuty 220/
Kosticky) Standardni plech *|Funkce ,3D 2 [Ir:;a(;(, po 180 ... 60 .. 100
Spodni/horni
Ryby Standardni plech *|ohfev s pomoci |3 200 20..30
ventilatoru
Ryby Standardni plech *|Funkce ,3D" 3 200 20..25

V pfipadé kazdého jidla se doporuéuje predehrev.
*Toto prFisluSenstvi vas spotrebi¢ nemusi obsahovat.

**Toto prisluSenstvi neni soucasti produktu. Jsou to komercné

8.1.3 Gril

Cervené maso, ryby a driibezi maso pfi

grilovani rychle zhnédnou, maji krdsnou

kdrku a nevysychaji. Pro grilovani je vhodné

zejména maso z filet, maso na Spizu,

klobasy a $tavnatd zelenina (rajCata, cibule

atd.).

Obecné informace

+ Béhem grilovani zavrete dvirka trouby.
Nikdy negrilujte s otevienymi dvirky .
trouby.
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dostupné doplriky.

Klicové body grilu

Na gril pfipravujte co nejvice potraviny
podobné tloustky a hmotnosti.

Kusy ke grilovani umistéte na dratény gril
nebo dratény grilovaci plech tak, ze je
rozmistite, aniz byste prekrocili rozméry
topidla.

V zdvislosti na tloustce kousku uréenych
ke grilovani se mohou doby pfipravy
uvedené v tabulce liSit.

Posunte dratény gril nebo polici na
pozadovanou uroven v troubé. Pokud
pecete na draténém grilu, zasunte plech



nemusi byt soucasti baleni vaseho
spotfebiCe. Pro snadné ¢isténi nalijte do
plechu trochu vody.

Tabulka grilovani

na spodni polici v troubé, bude na néj
odkapavat olej. Vami zvoleny plech by
mél mit takovou velikost, aby pokryl

Cs
celou grilovaci plochu. Takovyto plech -

Potraviny PFisluSenstvi k Poloha police Teplota (°C) * Cas peéeni (min.)
pouziti (pfiblizné)

Ryby Dratény gril 250/max 20..25

Kureci kousky Dratény gril - 250/max 25..35

f:fgik;\f}e'eco 12 | prateny gril 4 250/max 25..35

Jehnéci kotlety Dratény gril 4-5 250/max 20..25

5;23'&;;;“350@ Dratény gril 4-5 250/max 25 .30

Teleci kotlety Dratény gril 4-5 250/max 25..30

Toastovany chléb Dratény gril 4 250/max 1..3

U vSech grilovanych jidel se doporucuje predehrat troubu na 5 minut.

Po 1/2 celkového ¢asu grilovani kousky jidla otocte.

* Pokud ve vasem produktu nelze nastavit teplotu grilu, bude funkce grilu pracovat pfi maximalni hodnoté teploty.

Tanulka vareni pro testované potraviny

8.1.4 Testované potraviny

Potraviny v této tabulce vareni jsou
pfipravovany podle normy EN 60350-1
pro usnadnéni testovani vyrobku pro
kontrolni instituce.

Gril

Potraviny Prislusenstvi k Poloha police Teplota (°C) Cas peceni (min.)
pouziti (pfiblizné)

Fasirka (teleci) -12 | iang oril 4 250/max 25 .35

mnozstvi

Toastovany chléb Dratény gril 4 250/max 1..3

Obratte jidlo po 2/3 celkové doby peceni.

U vsech grilovanych jidel se doporuéuje predehrfat troubu na 5 minut.

9 Udrzba a cisténi

9.1 Obecné informace o cisténi

Obecné informace

+ Pred vycisténim produktu vyckejte, dokud
produkt vychladne. Horké povrchy mohou
zplsobit popaleniny!

+ Vyrobek by mél byt po kazdé operaci
dikladné vycistén a vysusen. Zbytky
potravin se tak budou snadno C¢istit a
zabrani se pfipaleni téchto zbytk( pfi
dalsim pouziti vyrobku. Tim se prodluZuje
zivotnost spotfebice a snizuji se ¢asto se
vyskytujici problémy.
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Nékteré saponaty nebo Cistici prostredky
mohou zpUsobit poskozeni povrchu.
Nevhodné Cistici prostiedky jsou: bélidla,
Cistici prostfedky s obsahem ¢pavkuy,
kyseliny nebo chloridy, parni Cistici
prostiedky, odvapnovaci prostfedky,
odstranovace skvrn a rzi, abrazivni Cistici
prostredky (krémové cCistiCe, abrazivni
prasky, abrazivni a Skrabaci skrabky,
draténky, houbicky, Cistici hadry
obsahujici necistoty a zbytky Cisticich
prostredku).



+ Pri Cisténi po kazdém pouziti neni
potreba zadny specialni Cistici
prostredek. Spotrebic Cistéte pomoci
prostfedku na myti nadobi, teplé vody a
meékkého hadriku nebo houby a osuste jej
suchym hadrikem.

+ Po Cisténi se ujistéte, Ze jste uplné setreli
veskerou zbyvajici tekutinu a okamzité
ocCistéte veskeré jidlo, které se béhem
vareni rozstriklo.

+ Pokud neni v navodu k pouziti uvedeno
jinak, nemyjte zadnou soucast vaseho
spotrebi¢e v mycce nadobi.

Pro varné desky:

+ Kyselé necistoty, jako je mléko, rajcatovy
protlak a olej, mohou zp(lsobit trvalé
skvrny na varnych deskach a souc¢éastech
varnych zén, vSechny pretecené tekutiny
vycistéte ihned po vychladnuti varné
desky jejim vypnutim.

+ Horak typu Wok pouzivané pfi vysokych
teplotadch mohou zménit barvu. To je
normalni.

- Premisténi nadobi mlZe zplsobit kovové
stopy na drzacich. Neposouvejte panve a
hrnce po povrchu.

+ Jelikoz uzavéry varnych zon pfichazeji do
pfimého styku s ohném a jsou vystaveny
vysokym teplotdm, je zména a ztrata
barvy v ¢ase normalni. BEhem pouzivani
varné desky to nezptlsobuje problém.

Inox - nerezové povrchy

+ Nerezovy povrch mize ¢asem zménit
barvu. To je normalni. Po kazdé operaci
ocistéte Cisticim prostfedkem vhodnym
pro nerezovy nebo inoxovy povrch.

« Cistéte mékkym mydlovym hadfikem a
tekutym (neskrdbavym) Cisticim
prostfedkem vhodnym pro nerezové
povrchy, pficemz davejte pozor, abyste
otirali v jednom sméru.

+ Odstrante skvrny od vapna, oleje, Skrobu,
mléka a bilkovin na skle a nerezovych
povrsich okamzité bez ¢ekani. Skvrny
mohou po dlouhé dobé zrezivét.

- Cistici prostfedky nastiikané/aplikované
na povrch by mély byt okamzité ocistény.
Abrazivni CistiCe zanechané na povrchu
zpUsobuji zbéleni povrchu.

Smaltované povrchy

+ Pred ¢isténim varné plochy musi trouba
vychladnout. Cisténi na horkych povrsich
vytvari nebezpeci pozaru a poskozuje
smaltovany povrch.

+ Po kazdém pouziti oCistéte smaltované
povrchy mycim prostredkem na nadobi,
teplou vodou a mékkym hadfikem nebo
houbou a osuste je suchym hadrikem.

+ Pokud je vas vyrobek vybaven funkci
lehkého cisténi parou, mlzete snadné
Cisténi parou provést i na lehké trvalé
necistoty. (Viz. “Snadné Cisténi parou
[» 90]".)

Katalytické povrchy

+ Bocni stény ve varném prostoru mohou

byt pokryty pouze smaltovanymi nebo

katalytickymi sténami. Lisi se podle
modelu.

Katalytické stény maji svétly matny a

porézni povrch. Katalytické stény trouby

by se nemély Cistit.

+ Diky své porézni strukture katalytické
povrchy absorbuji olej a po nasyceni
povrchu olejem se za¢nou lesknout, v
tomto pfipadé je doporuceno dily
vymenit.

Sklenéné povrchy

+ Spotrebic¢ Cistéte pomoci prostiedku na
myti nadobi, teplé vody a hadriku z
mikrovlakna ur¢eného pro sklenéné
povrchy a osuste jej suchym hadfikem z
mikrovlakna.

+ Pokud po ¢isténi zGstaly zbytky Cisticiho
prostredku, otfete jej studenou vodou a
osuste Cistou a suchou utérkou z
mikrovlakna. Zbytkovy Cistici prostifedek
muze pristé poskodit povrch skla.

+ Zaschlé zbytky na sklenéném povrchu v
Zzadném pripadé necistéte zoubkovanymi
nozi, draténou vinou nebo podobnymi
Skrabacimi nastroji.

+ Vapnité skvrny (Zluté skvrny) na povrchu
skla mdzete odstranit béZné dostupnym
odvapnovacim prostifedkem, jako je ocet
nebo citronova stava.
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+ Pokud je povrch silné znecistény, 6.
naneste na skvrnu Cistici prostfedek
houbickou a pockejte dostate¢né dlouho,
dokud nezapUsobi. Poté sklenény povrch
ocistéte vlhkym hadrikem.

+ Odbarveni a skvrny na povrchu skla jsou 7
normalni a nejedna se o vady.

Plastové dily a lakované povrchy
+ Plastové dily a lakované povrchy Cistéte
mycim prostfedkem na nadobi, teplou
vodou a mékkym hadfikem nebo houbou
a osuste je suchym hadfikem. 8
« Zajistéte, aby spoje soucasti vyrobku
nezlstaly vlhké a neobsahovaly saponat.
V opacném pripadé mze na téchto
spojich dochazet ke korozi.

9.2 Prislusenstvi pro ¢isténi
Nevkladejte prislusenstvi vyrobku do mycky 9.

nadobi, pokud neni v navodu k pouziti
uvedeno jinak.

9.3 Cisténi varné desky

Cisténi plynovych horakd

1. Pred cisténim varné desky vyjméte z
varné desky drzéaky hrncd, Cepice horaku

Pokud jde o trvalé skvrny, udrzujte
Cepice a hlavy horaku v saponatové

vodeé nebo teplé mydlové vodé nejméné [y

15 minut. Cistéte nekovovym a
neskrabajicim Stétcem.

. MUzete pouzit Cistici prostifedky Quick &

se pouzivaji na smaltované povrchy a
jsou doporucené autorizovanymi
servisy, zejména na trvalé skvrny na
smaltovanych uzavérech horakd.

. Béhem jejich ¢isténi se nedotykejte

uzavér( horakd agresivnimi Cisticimi
prostredky, jako jsou prostredky na
¢isténi vnitfnich ¢asti trouby,
odvépriovace, mlze to zplsobit zménu
barvy.

Po kazdé operaci vycCistéte drzaky hrnce
saponatovou vodou a jemnym
neskrabajicim kartackem, a pak je
osuste.

10.Pokud jsou horaky a drzaky hrnct

namocené, mohou se v disledku tepla
vyskytnout trvalé vapenné skvrny. Pred
pouzitim se ujistéte, ze jsou vysusené.

a hlavy. 11.Poskladejte v poradi hlavy horéki,

2. Vycistéte povrch varné desky podle

Cepice a drzéky hrncd.

doporuceni uvedenych v obecnych 12.Pfi umistovani drzak( na hrnce se

informacich o ¢isténi podle typu
povrchu (smaltovany, sklenény,
nerezovy atd.).

3. Ocistéte komoru horaku hadfikem

ujistéte, Ze jsou ve stfedu horaku. U
modelt s koliky pfipevnéte koliky na
desce horéku k otvorlim pro koliky na
drzacich hrncd.

namocenym v saponatu nebo mékkym Montaz ¢asti horaku

neskrabajicim kartackem. Zajistéte, aby 1
nezlstaly zbytky jidla.

4. Ocistéte zapalovaci svicky a tepelné 2
¢lanky (u modell se zapalovéanim a
tepelnymi prvky) dobfe vyZzdimanym
hadfikem. Potom osuste Cistym
hadfikem. Dbejte na to, aby sviCka a
tepelny prvek byly zcela suché. 3.

5. Po kazdé operaci oCistéte Cepice a hlavy
horaku Cisticim prostfedkem a poté
osuste.
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. Po vycisténi horakd umistéte dily podle

obrazku.

. Nasadte hlavu hofaku tak, aby

prochézela svickou hordku (4). Otocte
hlavu hofaku doprava a doleva, abyste
ujistili, Ze je usazena v komore horaku.

Na hlavu horaku polozte kryt hofaku.



modelu. Pokud vas vyrobek obsahuje
katalytickou sténu, informace naleznete v
¢asti ,Katalytické povrchy”. csS
Pokud je vasim vyrobkem model s
draténymi policemi, pfed ¢isténim bocnich
stén je vyjméte. Poté dokoncete Cisténi, jak
je popsano v ¢asti ,,Obecné informace o
cisténi“ podle typu povrchu bocni stény.
Vyjmuti bocnich draténych polic:

1. Odstrante predni ¢4st draténé police
tazenim za boéni sténu v opacném

sméru.
Vigko hoféku 2. Zatahnéte draténou polici smérem k
Hlava hofaku sobég, abyste ji zcela odstranili.

Komora hofaku

AW N =

Zapalovaci svicka (u modell se zapalovanim)

9.4 Cisténi ovladaciho panelu

- P¥i ¢isténi panell pomoci knoflikového
ovladani otfete panel a knofliky vihkym
mékkym hadfikem a osuste suchym
hadrikem. Pri CiSténi panelu
neodstranujte knofliky a tésnéni pod nim.
Mohlo by dojit k poskozeni ovladaciho
panelu a knoflikd.

« P¥i ¢isténi nerezovych paneld pomoci 9.6 Snadné cisténi parou
otocného ovladace nepouzivejte Cistici
prostfedky z nerezové oceli kolem
knofliku. Indikatory kolem knofliku Ize
vymazat.

+ Dotykové ovladaci panely Cistéte vihkym

3. Pri opétovném pripevnéni policky je
tfeba zopakovat postupy pouzité pri
jejich demontazi od konce k zacatku.

Umoziuje snadné ¢isténi necistot (které
nezlstavaji dlouhou dobu), které jsou
zmeékceny parou uvnitf trouby a kapkami
vody kondenzovanymi na vnitfnich povrsich

mékkym hadfikem a osuste suchym trouby.
hadiikem. Pokud je v4$ vyrobek vybaven 1. Odstrante veskeré prislusenstvi z vnitrku
funkci zadmku tlacitek, nastavte zamek trouby.
tlacitek pred cisténim ovladaciho panelu. 2. po plechu pridejte 300 ml vody a
V opacném pfipadé muze dojit k umistéte jej na 2. polici trouby.
nespravné detekci na tlacitkach.
9.5 Cisténi vnitiku trouby (oblast Vyvarujte se destilované nebo
vareni) filtrované vody. Pouzivejte pouze
hotové vody.

Postupujte podle krokd ¢isténi popsanych v
¢asti ,Obecné informace o ¢isténi“ podle
typu povrchu vasi trouby.

Cisténi boénich stén trouby

Boc¢ni stény ve varném prostoru mohou byt
pokryty pouze smaltovanymi nebo
katalytickymi sténami. Lisi se podle
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3. Nastavte troubu na provozni rezim
EasySteam cCisténi parou a provozujte ji
pfi teploté 100 °C po dobu 25 minut.

Okamzité otevrete dvifka a otfete vnitfek

trouby vlhkou houbou nebo hadfikem. Pfi

otevreni dvefi se uvolni para. To mlze
predstavovat riziko popaleni. Pfi otevirani
dvefi budte opatrni.

Pro odolné necistoty, vyrobek Cistéte

Cisticim prostfedkem na nadobi, teplou

vodou a mékkym hadfikem nebo houbou a

osuste jej suchym hadrikem.

Pri funkci EasySteam Cisténi parou

@ se oCekava, ze pfidand voda se
odpafi a zkondenzuje na vnitfni
strané trouby a na dvirkach trouby,
aby se zjemnily lehké necistoty,
které se v troubé vytvorily.
Kondenzat vytvoreny na dvirkach
trouby mUze po otevreni dvifek
trouby kapat do okoli. Jakmile
otevrete dvirka trouby, kondenzaci
otfete.

(Lisi se v zavislosti na modelu produktu. *
Nemusi byt k dispozici ve vasem produktu.)
Po kondenzaci uvnitf trouby se v
bazénovém kanalku pod troubou mize
objevit kaluz nebo vlhkost. Po pouZiti otfete
tento bazénovy kanal vihkym hadfikem a

osuste jej.
”HH

T

Dvere trouby a skla dvifek mizete
demontovat a vycistit je. Postup
demontaze dvifek a oken je vysvétlen v
castech "Demontaz dvifek trouby" a
"Demontaz vnitinich skel dvifek". Po
vyjmuti vnitfnich skel dvefi je vyCistéte
pomoci prostfedku na myti nadobi, teplé
vody a mékkého hadfiku nebo houby a
vysuste je suchym hadfikem. Zbytky

9.7 Cisténi dvifek trouby

vodniho kamene, které se mohou vytvorit
na skle trouby, otfete octem a oplachnéte
sklo.

Odstranéni dvirek trouby
1. Otevrete dvirka trouby.

2. Otevrete svorky v zasuvce zavésu
prednich dvefi vpravo a vlevo
zatlacenim smérem dol(, jak je
znazornéno na obrazku.

3. Typy zavésl se lisi podle modelu
vyrobku jako typy (A), (B), (C).
Nasledujici obrazky ukazuji, jak otevrit
jednotlivé typy zavésa.

4. Z&avés typu (A) je k dispozici pro bézné
typy dvefi.

S

5. Zavés typu (B) je k dispozici pro typy
dvefi s mékkym zaviranim.

6. Zavés typu (C) je k dispozici v typech
dvefi s mékkym otevirdnim/zaviranim.

7. Dvere trouby dejte do polooteviené
polohy.
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8. Vytahnéte odstranéné dvere smérem
nahoru, aby se uvolnily z pravého a
levého zavésu, a vyjméte je.

Pri opétovném pripevnéni dvefi je
@ tfeba zopakovat postupy pouzité pfi
jejich demontazi od konce k

zacCatku. Pfi montazi dvefi
nezapomente zavrit svorky na
zasuvce z3avesu.

9.8 Odstranéni vnitiniho skla dveri
trouby

Vnitini sklo pfednich dvefi vyrobku lIze z
dlivodu Cisténi odstranit.

1. Otevrete dvifka trouby.

Ilﬂ*-i

Uchytka
2 Réam
3 Profil

2. Stisknéte Gchytky (1) a zaroven vysunte
profil (3) k sobé tak, jak je zndzornéno
na obrazku. Tim uvolnite profil
pfichyceny k horni strané prednich
dvifek.

Nejvnitinéjsi sklenény panel

Vnitfni sklenény panel*
Vnéjsi sklenény panel

* W N =

Lisi se v zavislosti na modelu produktu. *
Nemusi byt k dispozici ve vasem produktu.

3. Lehce nadzvednéte nejvnitinéjsi
sklenény panel (1) ve sméru “A” a
vytdhnéte jej ve sméru “B” tak, jak je
znazornéno na obrazku.

4. Je-li vas vyrobek vybaveny vnitfnim
sklenénym panelem, zatahnéte za
spojovaci drzak, ktery spojuje jednotlivé
prvky uprostred, abyste jej uvolnili od
ostatnich sklenénych panell tak, jak je
znazornéno.

4 Spojovaci drzak skel*

* Lisi se v zavislosti na modelu produktu. *
Nemusi byt k dispozici ve vasem produktu.
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5. Stejny postup zopakujte pfi vyjmuti
vnitfniho sklenéného panelu (2). Prvnim
krokem k sestaveni dvefi je reinstalace
vnitfniho sklenéného panelu (2).

6. Umistéte sklenény panel tak, jak je
znazornéno na obrazku, aby zapadl do
plastové drazky.

V opacném pripadé nebude

@ sklenény panel dostatecné upevnén
a mize byt poskozen vibracemi
nebo se rozbit.

7. Priinstalaci nejvnitinéjSiho sklenéného
panelu (1) se ujistéte, Ze potisténa
strana panelu sméfuje k vnitfnimu
sklenénému panelu.

8. Je dlezité, aby byly doIni rohy
nejvnitingjsiho sklenéného panelu
usazeny v plastovych drazkach.

V opaéném pfipadé nebude

@ sklenény panel dostateéné upevnén
a mlze byt poskozen vibracemi
nebo se rozbit.

9. Nezapomente umistit spojovaci dily na
jejich mista.

10.Nakonec stisknéte tGchytky na profilu,
aby zapadly zpatky na sva mista.

9.9 Cisténi svétla trouby

V pfipadé, Ze se za$pini sklenéna dvirka
svétla trouby ve varném prostoru, oCistéte
je pomoci prostredku na myti nadobi, teplé
vody a mékkého hadfiku nebo houbicky a
osuste suchym hadrikem. V pfipadé
poruchy lampy v troubé miizete lampu v
troubé vymeénit podle ndsledujicich ¢asti.

Vymeéna svétla trouby
Obecné informace

+ Abyste predesli riziku Urazu elektrickym

proudem pred vyménou svétla trouby,
odpojte vyrobek a pockejte, az trouba
vychladne. Horké povrchy mohou
zpUsobit popaleniny!

+ Tato trouba je vybavena lampou s
vykonem méné nez 40 W, mensi nez 60
mm na vysku a mensi nez 30 mm v
praméru, nebo halogenovou zarovkou G9
s vykonem mensim nez 60 W. Svétla jsou
vhodna pro provoz pfi teplotach nad 300
°C. Svétla do trouby jsou k dispozici v
autorizovanych servisech nebo u
licencovanych technikd. Tento vyrobek
obsahuje zarovku energetické tridy G.

« Umisténi svétla se mdze lisit od polohy
znazornéné na obrazku.

+ Lampa pouzita v tomto vyrobku neni
vhodna pro osvétleni domdcich
mistnosti. U&elem tohoto svétla je
pomoci uzivateli vidét potravinarské
vyrobky.

+ Svétla pouzité v tomto vyrobku musi
odolat extrémnim fyzikalnim podminkam,
jako jsou teploty nad 50 °C.

Pokud je vase trouba vybavena kulatym

svétlem

1. Odpojte vyrobek od elektfiny.

2. Odstrarite sklenény kryt otocenim proti
sméru hodinovych rucicek.

.

N

4/

~" .

3. Pokud je vase svétlo v troubé typu (A)
zobrazené na obrazku nize, otocCte
zarovku podle obrazku a vyménte ji za
novou. Pokud se jedna o model typu (B),
vytahnéte jej, jak je zndzornéno na
obrazku, a nahradte jej novym.
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4. Nasadte zpét sklenény kryt.
Pokud je vase trouba vybavena
Ctvercovym svétlem

1. Odpojte vyrobek od elektfiny.
2. Vyjméte draténou polici podle popisu.

10 Odstranovani zavad

3. Zvednéte ochranny sklenény kryt svétla
pomoci Sroubovaku. Nejprve odstrante
Sroub, pokud je na Ctvercové lampé ve
vasem produktu Sroub.

4. Pokud je vase svétlo v troubé typu (A)
zobrazené na obrazku nize, otocte
zarovku podle obrazku a vyménte ji za
novou. Pokud se jedna o model typu (B),
vytahnéte jej, jak je zndzornéno na
obrézku, a nahradte jej novym.

5. Namontujte zpét sklenény kryt a draténé
police.

Pokud problém pretrvava i po provedeni
pokyn0 v této ¢asti, kontaktujte svého
prodejce nebo autorizovany servis. Nikdy

se nepokousejte opravit svij vyrobek sami.

Béhem provozu trouby vychazi para.

+ Béhem provozu je normalni vidét paru.
>>> Toto neni porucha.

Pri vareni se objevuji kapky vody

+ Para vznikajici pfi vareni kondenzuje,
kdyz se dostane do kontaktu se
studenymi povrchy vné vyrobku a mize

tvorit kapky vody. >>> Toto neni porucha.

Béhem zahfivani a chlazeni vyrobku jsou

slyset kovové zvuky.

+ Kovové ¢asti se mohou pfi zahrati
roztahovat a vydavat zvuky. >>> Toto
neni porucha.

Vyrobek neni funkeni.

+ Pojistka mlze byt vadna nebo spalena.
>>> Zkontrolujte pojistky v pojistkové
skfifice. V pfipadé potreby je zménte
nebo je znovu aktivujte.

+ Spotfebi¢ nesmi byt zapojen do
(uzemnéné) zasuvky. >>> Zkontroluijte,
zda je spotfebi¢ zapojen do zasuvky.

+ (Pokud je na vasem spotrebici ¢asovac)
Tlacitka na ovladacim panelu nefunguiji.
>>> Pokud je vas vyrobek vybaven
zamkem tlacitek, mize byt zamek
tlacitek aktivovan, deaktivujte jej.

Osvétleni trouby nesviti.

+ Osvétleni trouby miZze byt vadné. >>>
Vyménte zarovku trouby.

+ Bez elektrického napajeni. >>> Ujistéte
se, ze je sit funkeni a zkontrolujte pojistky
v pojistkové skfinice. V pfipadé potfeby
vymeénte pojistky nebo je znovu aktivujte.

Trouba netopi.

+ Trouba nemusi byt nastavena na
konkrétni funkci peCeni a/nebo teplotu.
>>> Nastavte troubu na konkrétni funkci
peceni a/nebo teplotu.

+ Bez elektrického napajeni. >>> Ujistéte
se, ze je sit funkeni a zkontrolujte pojistky
v pojistkové skfifce. V pfipadé potreby
vymeénte pojistky nebo je znovu aktivujte.

Neexistuje Zadna zapalovaci jiskra.

+ Neexistuje zadny proud. >>> Zkontrolujte
pojistky v pojistkové skfini.
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Neni tam Zadny plyn.

+ Hlavni plynovy ventil je uzavren. >>>
Otevrete plynovy ventil.

+ Plynové potrubi je ohnuté. >>> Spravné
nainstalujte plynové potrubi.
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