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Dear user,

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

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

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

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

Products marked with (*) are optional.

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

“Conforms with the WEEE Regulations."
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IMPORTANT WARNINGS

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

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

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

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

5. WARNING: The accessible parts may be hot while using
the grill. Keep away from children.

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

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

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

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

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

11. To clean the appliance, do not use steam cleaners.

12. Ensure that the oven door Is completely closed
after putting food inside the oven.
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13. NEVER try to put out the fire with water. Only shut

down the device circuit and then cover the flame with
a cover or a fire blanket.

14. Children under 8 years of age should be kept away,
If they cannot be monitored continuously.

15. Touching the heating elements should be avoided.

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

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

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

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

20. Keep the appliance and its power cord away from
children less than 8 years old.

21. Put curtains, tulles, paper or any flammable (ignitable)
material away from the appliance before starting to use
the appliance. Do not put ignitable or flammable materials
on or in the appliance.

22. Keep the ventilation channels open.
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23. The appliance is not suitable for use with an external
timer or a separate remote control system.

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

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

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

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

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

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

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

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

32. Do not touch the plug with wet hands. Do not pull
the cord to plug off, always hold the plug.

33. Do not use the appliance with its front door glass
removed or broken.

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




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

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

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

38. Never use it at higher oven temperatures than the
maximum usage temperature indicated on your baking
paper. Do not place the baking paper on the base of the
oven.

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

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

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

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

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

44. User should not handle the oven by himself.

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

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

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

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

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

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

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

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

53. Do not place metal utensils such as knife, fork, spoon
on the surface of the appliance, since they will get hot.




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

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

56. Cable fixing point shall be protected.

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

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

59. Hot surface, leave for cooling before closing the
cover.

Electrical Safety

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

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

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

4. The power supply cord (the cord with plug) shall
not contact the hot parts of the appliance.
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5. If the power supply cord (the cord with plug) is
damaged, this cord shall be replaced by the manufacturer
or its service agent or an equally qualified personnel to
prevent a hazardous situation.

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

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

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

9. WARNING: If the surface is cracked, turn off the appliance
to avoid risk of electric shock.

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

11. Make sure that there is no liquid or humidity in
the outlet where the product plug is installed.

12. The rear surface of the oven also heats up when
the oven is operated. Electrical connections shall not
touch the rear surface, otherwise the connections may
be damaged.

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

14. Unplug the unit during installation, maintenance,
cleaning and repair.
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15. If the power supply cable is damaged, it must be
replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same
level, in order to avoid any dangerous situation.

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

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

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

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

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

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

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

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

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

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

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




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

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

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

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

11. Ask your local gas supplies about the phone numbers
for emergencies related to gas and the measures to be
taken upon gas odour is detected.

What To Do When Gas Odour Is Detected

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

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

3. Do not use telephone or mobile phone.

4. Open the doors and windows.

5. Close all valves on the appliances that utilize gas
and the gas counters.
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6. Call fire brigade from a telephone outside the home.

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

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

Intended Use
1. This product is designed for home use. Commercial
use of the appliance is not permitted.

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

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

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

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.

6. Operational life of the product you have purchased
Is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is
provided by the manufacturer.




Electrical Connection

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

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

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

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

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

6. Please operate your oven in dry atmosphere.

Electrical connection scheme

(©)@) 0000

! | |

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

HO5 W-F 3G 4 mm2  HO5 VV-F 5G 1.5 mm? HO5 VV-F 4G 1.5 mm?  HO5 VV-F 3G 1.5 mm?
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Gas Connection

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

Please operate your oven in dry atmosphere.

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

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

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

4. Re-inspect the gas connection.

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

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

7. Please use flexible hose for gas connection.

For LPG connection;

For LPG (cylinder) connection, affix metal

clamp on the hose coming from LPG

Main Gas Pipe cylinder. Affix an edge of the hose on hose

inlet connector behind the appliance by

pushing to end through heating the hose

in boiled water. Afterward, bring the clamp

Metal Clamp towards end section of the hose and tighten

it with screwdriver. The gasket and hose inlet

ﬁ"pg Connection Hose | connector required for connection is as the
picture shown below.

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

———QGasket
Hose Inlet Connector




For natural gas connection;

Main Gas Pipe

=——QGasket

Nut
Natural Gas
Connection Hose

Gas hose passage way

L

B Figure 2 B

WARNING: Natural gas connection should
be done by authorized service.

For natural gas connection, place gasket
in the nut at the edge of natural gas connection
hose. To install the hose on main gas pipe,
turn the nut. Complete the connection by
making gas leakage control.

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

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

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

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

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

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

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

17 I B N
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Nozzle change operation

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

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

Figure 3 Figure 4 Figure 5
Ventilation of room

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

Room size Ventilating opening
Smaller than 5 m3 min. 100 cm?
Between 5 m3- 10 m3 min. 50 cm?
Bigger than 10 m3 no need
In basement or cellar min. 65 cm?




Reduced gas flow rate setting for hob taps

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

2. Remove the knob from the gas tap.

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

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

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

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

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

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

Figure 6 Figure 7
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Removal of the lower and upper burner and installation of the injector to the
gas oven

Removal of the upper burner:

With the help of a screw driver, remove the screw as shown in figure 8.
As shown in figure 9, remove the burner from its place by pulling it to
yourself. As shown in figure 10, remove the injector in the bearing with a
socket wrench. In order to re-place the burner, apply the removal process
reversely.

Figure 8 Figure 9 Figure 10

Removal of the lower burner:

The lower burner door has been fixed with two screws. As shown in
figure 11, remove it with the help of a screw driver. Remove the door by
pulling upwards as shown in figure 12. Remove the burner from its place
by pulling it to yourself as shown in figure 13. As shown in figure 14, remove
the injector in the bearing with a socket wrench. In order to replace the
burner, apply the removal process reversely.

Figure 11 Figure 12




INTRODUCTION OF THE APPLIANCE
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1. Glass door 6. Door 11. Grill
(Sheet metal door) 7. Handle 12. Large burner
2. Thermostat setting 8. Plastic leg 13. Middle burner
3. Oven setting 9. Lower cabinet door 14. Auxiliary burner
4. Cooker section control 9.1 Drawer * 15. Wok burner *
Switches 9.2 Flap door * 16. Hot plate *
5. Push button lighter * 10. Lamp (3145 mm or @185 mm)
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Accesories

Deep tray *

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

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

Circular tray *
Used for pastry frozen foods.

Wire grill

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

Telescopic rail *

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

In tray wire grill *

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

Tray handle *
It is used to hold hot trays.

Coffee pot support unit *
Can be used for coffee pot.




Technical Features Of Your Oven

Specifications 50x55 50x60 60x60
Outer width 500 mm 500 mm 600 mm
Outer depth 565 mm 630 mm 630 mm
Outer height 855 mm 855 mm 855 mm
Lamp power 15-256'W

Bottom heating element 1000 W 1000 W 1200 W
Top heating element 800 W 800 W 1000 W
Turbo heating element [ - 1800 W 2200 W
Grill heating element 1500 W 1500 W 2000 W
Supply voltage 220-240V AC/380-415V AC 50/60 Hz
Hot plate 145 mm * 1000 W

Hot plate 180 mm * 1500 W

Hot plate rapid 145 mm * 1500 W

Hot plate rapid 180 mm * 2000 W

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

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

WARNING: The values provided with the appliance or its accompanying
documents are laboratory readings in accordance with the respective
standards. These values may differ depending on the use and ambient
conditions.
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G20,20 mbar
B_u_rner_ 625.25 mbar G20,25 mbar G20,13 mbar
Specifications
Gas natural Gas natural Gas natural
Injector | 1,40 mm 1,28 mm 1,60 mm
Wok
Gas flow | 0,333 | m3h | 0,333 | m3h | 0,333 [ mé3/h
Burner
Power 3,50 kW 3,50 kW 3,50 kW
Injector | 1,15 mm 1,10 mm 1,45 mm
Rapid Gasflow| 0276 | m¥h | 0,276 | m¥h | 0,276 | m¥n
Burner
Power 2,90 kW 2,90 kW 2,90 kW
Injector | 0,97 mm 0,92 mm 1,10 mm
Semi-Rapid | e chow| 0,162 | myh | 0162 | m¥n | 0,162 | men
Burner
Power 1,70 kW 1,70 kW 1,70 kW
Injector | 0,72 mm 0,70 mm 0,85 mm
Auxiliary Gasflow| 096 | m¥h | 0,96 | m¥h | 0,96 | m¥n
Burner
Power 0,95 kW 0,95 kW 0,95 kW
Injector | 1,00 mm 0,92 mm 1,35 mm
Grill Gas flow | 0,196 | m3h | 0,196 | m3h | 0,196 [ m3/h
Burner
Power 2,00 kW 2,00 kW 2,00 kW
Injector | 1,10 mm 1,00 mm 1,50 mm
Oven
Gas flow | 0,235 | m3h | 0,235 | m3h | 0,235 [ m3/h
Burner
Power 2,50 kW 2,50 kW 2,50 kW




G30,28-30 mbar
B_u_rner_ 631,37 mbar G30,50 mbar G30,37 mbar
Specifications
LPG LPG LPG

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

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

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

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

Burner Gas flow 69 g/h 69 g/h 69 g/h
Power | 0,95 kW 0,95 kW 0,95 kW
Injector | 0,70 mm 0,60 mm 0,65 mm

Grill
Burner Gas flow | 145 g/h 145 g/h 145 g/h
Power | 2,00 kW 2,00 kW 2,00 kW
Injector | 0,75 mm 0,65 mm 0,70 mm

Oven
Burner Gas flow | 182 g/h 182 g/h 182 g/h
Power | 2,50 kW 2,50 kW 2,50 kW

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

the injector.
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INSTALLATION OF YOUR OVEN

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

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

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

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

Right Place For Installation And Important Warnings

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

Appliance should be used with a clearance of minimum 400 mm over
the upper hob surfaces, and 6,5 mm from side surfaces inside a kitchen
furniture.

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

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

WARNING: Do not use the door and/or handle to carry or move the appli-
ance.
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Chain lashing illustration

75 cm
Before using the appliance, in order to ensure

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

CONTROL PANEL

L= 1] [+ Fl = T Laf [
N A2 2 A
0=0=0: OO O YO
1 2 3 4 5 6 7
1. Thermostat 5. Front left heater
2. Function selection button 6. Front right heater
3. Mechanical timer 7. Rear right heater

4. Rear left heater

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

[¥] Thermostat: Used for determining the cooking temperature

L of the dish to be cooked in the oven. After placing

the food inside the oven, turn the switch to adjust

@ w desired temperature setting between 40-240 °C.

- - For cooking temperatures of different food, see cooking
O table.

! 180




Mechanical timer*: Used for determining the period
/J\ for cooking in the oven. When adjusted time is
Q > expired, power to heaters is turned off and an audible

warnig signal is emitted. Mechanical timer can be
\4; adjusted to desired period between 0-90 minutes.
For cooking periods, see cooking tables.

USING OVEN SECTION
Using Oven Burners

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

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

Using Oven Heating Elements

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

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

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

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

5. Cooking times: The results may change according to the area voltage
and material having different quality, amount and temperatures.
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6. During the time when cooking is being performed in the oven, the lid
of the oven should not be opened frequently. Otherwise circulation of the
heat may be imbalanced and the results may change.

Using The Grill

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

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

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

To turn on the grill;

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

To turn the grill off;
Set the function button to the off position.

WARNING: Keep the oven door closed while grilling. (electrical grill with
thermostat)

WARNING: Keep the oven door opened while grilling. (gas and electric
grill without thermostat)

Using The Chicken Roasting *

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

Figure 15




Using Cooker Section
Using gas burners

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

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

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

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

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

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

Figure 16 Figure 17
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Using Hot Plates

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

@145 mm rapid | 500 W | 1000 W | 1500 W - - -

?180 mm rapid [ 850W [ 1150 W | 2000 W - - -

@145 mm 95 W 155w | 250W | 400 W 750 W 1000 W
@180 mm 115 W 175w | 250W | 600 W 850 W 1500 W
@145 mm rapid | 135 W le5W | 250W | 500 W 750 W 1500 W
@180 mmrapid | 175W 220w | 300w | 850W | 1150W [ 2000 W
0220 mm 220 W 350W [ 560W | 910W | 1460W | 2000 W

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

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

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

Pot Sizes

50*55 50*60 60*60

Small burner 12-18 cm | 12-18 cm | 12-18 cm
Normal burner | 18-20 cm | 18-20 cm | 18-20 cm
Big burner 22-24 cm | 22-26 cm | 22-26 cm
WOK burner 24-28 cm - 24-26 cm




PROGRAM TYPES

0
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Function Button: Used for determining the heaters
to be used for cooking the dish to be cooked in the
oven. Heater program types in this button and their
functions are described below. All heater types and
program types consisting of these heaters may not
be available at all models.

> Roast chicken "-‘ Fan

: é&v:sé:tr;d upper heating @ Turbo heating and fan

_ﬁ_ Lamp z ;%vi;—nupper heating element
l) Lower heating element and fan 3: Grill and fan

va Grill and roast chicken bt Grill

v,—éi-v Grill and lamp - Upper heating element

\||_|] Electrical timer — Lower heating element

6‘ Flame * Ignition lighter

WARNING: All heater types and program types consisting of these heaters

may not be available at all models.
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COOKING TIME TABLE
WARNING: Oven must be preheated for 10 minutes before placing the

food in it.
Foods CDOk!ng Temperature Ra_c_k 090king_
function (°C) position | duration (min.)

Cake (Tray / Mold) Static / Static+Fan 170-180 2 35-45
Small cakes Static / Turbo+Fan 170-180 2 25-30
Patty Static / Static+Fan 180-200 2 35-45
Pastry Static 180-190 2 25-30
Cookie Static 170-180 3 20-25
Apple pie Static / Turbo+Fan 180-190 2 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static+Fan 180-200 3 20-30
Lasagna Static 180-200 2 25-40
Meringue Static 100 2 60

Chicken Static+Fan / Turbo+Fan 180-190 2 45-50
Grilled chicken ** Grill 200-220 4 25-30
Grilled fish ** Grill+Fan 200-220 4 25-30
Sirloin steak ** Grill+Fan Max. 4 15-20
Grilled meat balls ** [ Grill Max. 4 20-25

* Without pre-heating. Half of the cooking should be 200°C and then
second half should be 150°C.

** During the half of cooking, meal should be turned around.




MAINTENANCE AND CLEANING

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

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

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

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

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

6. Do not clean your oven with steam cleaners.

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

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

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

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

Figure 18 Figure 19 Figure 20
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Installation Of The Oven Door

Completely open
the oven door
by pulling it to
yourself. After
wards, perform
the unlocking

process by pulling
the hinge lock
upwards with the
help of a screw
driver as shown

in figure 21.1.

Bring the hinge
lock to the widest
angle as shown in
figure 21.2. Bring

both hinges
connecting the

oven door to
the oven to the
same position.

Figure 22.1

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
figure 22.1.

Figure 22.2

To remove the
oven door, pull it
upwards by holding
it with both hands
when close to the
closed position
as shown in
figure 22.2.

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




Cleaning And Maintenance Of The Oven’s Front Door Glass

Remove the profile by pressing the plastic latches on both left and right
sides as shown in figure 23 and pulling the profile towards yourself as
shown in figure 24. Then remove the inner-glass as shown in figure 25.
If required, middle glass can be removed in the same way. After cleaning
and maintenance are done, remount the glasses and the profile in reverse

Figure 23 Figure 24 Figure 25

Catalytic Walls * —

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

Figure 26
Removing the catalytic walls

In order to remove the catalytic walls; the guides must be pulled out.
As soon as the guides are pulled out, the catalytic walls will be released
automatically. The catalytic walls must be changed after 2-3 years.
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Rack Positions
It is important to place the wire grill into
the oven properly. Do not allow wire rack to

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

a deep tray or a standard tray in the lower

Rack 1 .
and upper wire racks.

\

Installing and removing wire racks

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

Changing The Oven Lamp

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

First disconnect the power of appliance and ensure that appliance is cold.

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

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

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

Type G9 Lamp Type E14 Lamp
— ¢ - — @ //
?) 220-240 V, AC ?)j % 220-240 V, AC
15-25 W 15W
\/ [l -
BV
V Figure 27 ?) Figure 28

WARNING: This product contains a light source of energy efficiency class G.




Using The Grill Deflector Sheet (optional) *

1. A safety panel is designed to protect control panel and the buttons
when the oven is in grill mode. (figure 29)

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

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

3. Place the safety panel under control panel by opening the oven front
cover glass. (figure 30)

4. And then secure the safety panel in between oven and front cover by
gently closing the cover. (figure 31)

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

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

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

—

Figure 29 Figure 30 Figure 31
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TROUBLESHOOTING

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

Check Points

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

Problem

Possible cause

What to do

Oven does not operate.

Power supply not available.

Check for power supply.

Gas supply not available.

Check if main gas valve is open.

Check if gas pipe is bent or
kinked.

Make sure gas hose is connected
to the oven.

Check if suitable gas valve is being
used.

Oven stops during cooking.

Plug comes out from the wall
socket.

Re-install the plug into wall socket.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

More than one plugs in a wall
socket.

Use only one plug for each wall
socket.

Oven door is not opening properly.

Food residues jammed between
the door and internal cavity.

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

Lighter not operating.

Tips or body of ignition plugs are
clogged.

Clean tips or body of ignition plugs
of gas burners.

Gas burner pipes are clogged.

Clean gas burner pipes.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is grounded
properly.




Problem

Possible cause

What to do

Water dripping.

Steam coming out from a crack on
oven door.

Water remaining inside the oven.

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

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

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly adjusted.

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

Fuse tripped or circuit breaker
turned off.

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

Smoke coming out during operation.

When operating the oven for the
first time.

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

Food on heater.

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

When operating the oven burnt or
plastic odour coming out.

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

At high temperatures, use suitable
glassware accessories.

Oven does not cook well.

Oven door is opened frequently
during cooking.

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

Internal light is dim or does not op-
erate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace with a lamp with same
specifications.
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HANDLING RULES

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

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

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

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

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

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

RECOMMENDATIONS FOR ENERGY SAVING

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

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

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

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

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

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

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

7. Defrost the frozen food before cooking.




ENVIRONMENTALLY-FRIENDLY DISPOSAL

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

PACKAGE INFORMATION

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

Obiectivul nostru este sa facem ca acest produs sa va ofere cel mai bun
randament care se poate obtine prin fabricarea sa in unitatile noastre moderne,
intr-un mediu de lucru atent, in conformitate cu conceptul de calitate maxima.

Asadar, va recomandam sa cititi cu atentie manualul de utilizare Tnainte de a
folosi produsul si sa-l pastrati permanent la indemana.

Nota: Acest manual de utilizare este redactat pentru mai multe modele. Este
posibil ca unele functii specificate in manual sa nu fie disponibile la dispozitivul
dvs.

Toate echipamentele noastre sunt destinate exclusiv pentru uz casnic, nu
pentru uz comercial.

Produsele marcate cu (*) sunt optionale.

~ACEST APARAT VA FI INSTALAT iN CONFORMITATE CU REGLEMENTARI-
LE iN VIGOARE S| FOLOSIT DOAR iNTR-UN SPATIU VINE VENTILAT. CITITI
INSTRUCTIUNILE INAINTE DE INSTALAREA SAU FOLOSIREA APARATULUL.”

,Conform Reglementarilor DEEE.”
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AVERTISMENTE IMPORTANTE

1. Instalarea si repararea trebuie realizate intotdeauna
de catre un ,SERVICE AUTORIZAT". Producatorul nu
va fi tras la raspundere pentru operatiunile efectuate de
persoane neautorizate.

2. Va rugam sa cititi cu atentie aceste instructiuni
de utilizare. Numai astfel puteti utiliza aparatul in
conditii de siguranta si in mod corect.

3.Cuptorul trebuie utilizat in conformitate cu
instructiunile de utilizare.

4. Nu lasati copiii sub varsta de 8 ani si animalele de
companie in apropierea acestuia atunci cand este
in functiune.

5. AVERTISMENT: Piesele accesibile pot fi fierbinti
in timpul utilizarii gratarului. A nu se lasa la indemana
copiilor.

6.AVERTISMENT: Pericol de incendiu; nudepozitati
materiale pe suprafata de gatit.

7. AVERTISMENT: Aparatul si piesele sale accesibile
sunt fierbinti in timpul utilizarii.

8. Conditiile de setare ale acestui dispozitiv sunt
specificate pe eticheta (sau pe placuta cu date de
identificare).

9. Piesele accesibile pot fi fierbinti atunci cand
gratarul este in uz. Copiii mici nu trebuie lasati sa
se apropie.
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10. AVERTISMENT: Acest echipament a fost

conceput pentru gatit. Nu trebuie folosit in alte
scopuri, cum ar fi incalzirea unei incaperi.

11. Pentru a curata echipamentul, nu utilizati aparate
de curatare cu vapori.

12. Asigurati-va ca usa cuptorului este complet
inchisa dupa introducerea alimentelor in interiorul
cuptorului.

13. Nu incercati NICIODATA sé stingeti focul cu
apa. Opriti numai circuitul dispozitivului si apoi
acoperiti flacara cu un capac sau o patura ignifuga.

14. Copiii sub 8 ani nu trebuie lasati sa se apropie,
daca nu pot fi monitorizati in mod continuu.

15. Atingerea elementelor de incalzire trebuie evitata.

16. ATENTIE: Procesul de gatire va fi supravegheat.
Procesul de gatire va fi intotdeauna supravegheat.

17. Acest dispozitiv poate fi utilizat de copiii cu
varsta peste 8 ani, de persoane cu probleme fizice,
auditive sau psihice sau de persoane care nu au
experienta sau cunostinte; atata timp cat se asigura
controlul sau se furnizeaza informatii cu privire la
pericole.

18. Acest dispozitiv a fost conceput exclusiv pentru
uz casnic.

19. Copiii nu trebuie sa se joace cu aparatul.
Curatarea sau intretinerea aparatului de catre utili-
zator nu va fi efectuata de copii decat daca au varsta
mai mare de 8 ani si sunt supravegheati de adulti.
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20. Nu lasati aparatul si cablul de alimentare la
indemana copiilor cu varsta sub 8 ani.

21. Tndepérta’;i perdelele, tesaturile, hartia sau orice
alte material inflamabile (care se pot aprinde) de
aparat inainte de a incepe utilizarea aparatului. Nu
pozitionati materiale care se pot aprinde sau inflamabile
pe sau in aparat.

22. Mentineti canalele de ventilatie deschise.

23. Aparatul nu este potrivit pentru a functiona cu
un sistem de control extern al timpului sau o telecomanda
separata.

24. Nu incalziti conserve inchise si borcane din sticla.
Presiunea poate duce la explodarea borcanelor.

25. Manerul cuptorului nu este un uscator de
prosoape. Nu atarnati prosoapele si alte obiecte de
manerul cuptorului.

26. Nu asezati tavile cuptorului, placi sau folii de
aluminiu direct pe baza cuptorului. Caldura acumulata
poate deteriora baza cuptorului.

27. In timp ce introduceti alimente in sau scoateti
alimente din cuptor etc., folositi intotdeauna manusi
de cuptor rezistente la caldura.

28. Nu utilizati produsul daca sunteti sub influenta
medicamentelor si/sau alcoolului care va pot afecta
judecata.




29. Aveti grija la utilizarea alcoolului in mancarurile
dvs. Alcoolul se va evapora la temperaturi ridicate
si poate sa ia foc pentru a cauza un incendiu daca
intra Tn contact cu suprafete fierbinti.

30. Dupa fiecare utilizare, verificati daca unitatea
a fost oprita.

31. Daca aparatul este defect sau prezinta o
deteriorare vizibila, nu folositi aparatul.

32. Nu atingeti priza daca aveti mainile umede! Nu
trageti de cablu cand scoateti aparatul din priza,
tineti intotdeauna de stecher.

33. Nu folositi aparatul cu geamul usii din fata
demontat sau spart.

34. Puneti hartia de copt impreuna cu alimentele
intr-un cuptor care a fost incalzit in prealabil punandu-
le intr-un accesoriu de aragaz sau de cuptor. (tava,
gratar din sarma etc.)

35. Nu puneti pe aparat obiecte la care pot sa ajunga
copiii.

36. Este important sa asezati corect gratarul din
sarma si tava pe politele de sdrma in mod cores-
punzator si/sau sa pozitionati tava pe polita in mod
corect. Asezati gratarul sau tava intre doua sine si
asigurati-va ca este echilibrat inainte de a pune
alimentele pe el.
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37. Pentru a evita riscul de atingere a elementelor
de incalzire ale cuptorului, indepartati excesele de
pe hartie de copt care atarna din accesoriu sau din
recipient.

38. Nu utilizati niciodata héartia de copt la temperaturi
mai ridicate decat temperatura maxima de utilizare
indicata pe hartia dvs. de copt. Nu puneti hartia de
copt pe baza cuptorului.

39. Cand usa este deschisa, nu asezati niciun obiect
greu pe usa si nu permiteti copiilor sa se aseze pe
ea. Puteti determina rasturnarea cuptorului sau
deteriorarea balamalelor usii.

40. Materialele de ambalare pot fi periculoase pentru
copii. Nu lasati materialele de ambalare la indemana
copiilor.

41. Nu utilizati agenti de curatare abrazivi sau
razuitoare metalice ascutite pentru a curata sticla
deoarece zgarieturile care pot aparea pe suprafata
geamului usii pot provoca spargerea geamului.

42. Nu asezati aparatul pe o suprafata acoperita
cu mochete. Componentele electrice se supraincalzesc,
deoarece nu exista ventilatie de jos. Acest lucru va
duce la defectarea aparatului.

43. Nu atingeti suprafetele de sticla ale masinilor
de gatit vitro-ceramice cu un metal dur, intrucat se
poate deteriora rezistenta. Acest lucru poate provoca
electrocutarea.




44. Utilizatorul nu trebuie sa manipuleze cuptorul
pe cont propriu.

45. Utilizatorul trebuie sa fie atent atunci cand
efectueaza curatarea arzatoarelor cu gaz. Pot fi
provocate vatamari corporale.

46. Alimentele se pot varsa atunci cand piciorul
cuptorului este demontat sau se rupe, asadar se
impune atentie. Pot fi provocate vatamari corporale.

47. in timpul utilizarii, suprafetele interioare si
exterioare ale cuptorului se incélzesc. in momentul in
care deschideti usa cuptorului, dati-va Ttnapoi pentru
a evita vaporii fierbinti care ies din interior. Exista
risc de arsura.

48. Capacul superior al cuptorului poate fi inchis
pentru un motiv, caz in care vasele de gatit se pot
rasturna. Faceti un pas inapoi pentru a evita
mancarea fierbinte care vine spre dvs. Exista risc
de arsura.

49. Nu asezati obiecte grele pe usa cuptorului
atunci cand aceasta este deschisa, intrucat exista
riscul de rasturnare.

50. Utilizatorul nu trebuie sa scoata din pozitie
rezistenta in timpul curatarii. Acest lucru poate
provoca electrocutarea.

51. Nu scoateti comutatoarele de aprindere din
aparat. In caz contrar, pot fi accesate cablurile
electrice sub tensiune. Acest lucru poate provoca
electrocutarea.
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52. Sursa de alimentare a cuptorului poate fi de-
conectata in timpul oricarei lucrari de constructii
din casa. Dupa finalizarea lucrarilor, cuptorul va fi
reconectat de catre un service autorizat.

53. Nu asezati ustensilele de metal, cum ar fi cutitul,
furculita, lingura, pe suprafata aparatului, deoarece
acestea se vor incinge.

54. Pentru a preveni supraincalzirea, aparatul nu
trebuie instalat in spatele unui panou decorativ.

55. Opriti aparatul Tnainte de a elimina dispozitivele
de siguranta. Dupa curatare, instalati dispozitivele
de siguranta conform instructiunilor.

56. Punctul de fixare al cablului trebuie protejat.

57. AVERTISMENT: Nu folositi cuptorul si arzatoarele
gratarului in acelasi timp.

58. Va rugam sa nu gatiti alimentele direct pe tava/
gratar. Introduceti alimentele in sau pe accesoriile
corespunzatoare inainte de a le aseza in cuptor.

59. Suprafata fierbinte, lasati sa se raceasca inainte
de a inchide capacul.




Siguranta electrica

1. Conectati aparatul la o priza cu impamantare
protejata de o siguranta fuzibila corespunzatoare
valorilor specificate in diagrama specificatiilor tehnice.

2. Solicitati interventia unui electrician autorizat
pentru instalarea impamantarii pentru echipament.
Societatea noastra nu va fi responsabila pentru da-
unele care au loc ca urmare a utilizarii produsului
fara impamantare in conformitate cu reglementarile
locale.

3. intrerupéatoarele principale ale circuitului de la
cuptor trebuie pozitionate astfel incat utilizatorul
final sa poata ajunge la acestea atunci cand este
instalat cuptorul.

4. Cablul de alimentare cu curent (cablul cu stecher)
nu trebuie sa intre Tn contact cu partile fierbinti ale
aparatului.

5. In cazul in care cablul de alimentare (cablul cu
stecher) este deteriorat, acest cablu trebuie inlocuit
de catre producator sau de agentul de service al
acestuia sau de un personal la fel de competent
pentru a preveni o situatie periculoasa.

6. Nu spalati niciodata aparatul pulverizand sau
turnand apa pe acesta! Exista risc de electrocutare.

7. AVERTISMENT: Pentru a evita electrocutarea,
asigurati-va ca circuitul dispozitivului este
deschis inainte de a inlocui becul.
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8. AVERTISMENT: intrerupeti conectarea la circuitul
de alimentare inainte de a accesa terminalele.

9. AVERTISMENT: Daca suprafata este fisurata,
opriti aparatul pentru a evita riscul de electrocutare.

10. Nu folositi cabluri taiate sau deteriorate sau
cabluri prelungitoare, altele decat cablul original.

11. Asigurati-va ca nu exista lichid sau umiditate in
priza in care este introdus stecherul produsului.

12. Si suprafata din spate a cuptorului se incalzeste
atunci cand cuptorul este in functiune. Conexiunile
electrice nu trebuie sa atinga suprafata din spate, in
caz contrar conexiunile pot fi deteriorate.

13. Nu strangeti cablurile de conectare de usa cup-
torului si nu le directionati peste suprafete fierbinti.
Daca se topeste cablul, acest lucru poate duce la
scurtcircuitarea cuptorului si chiar la un incendiu.

14. Scoateti unitatea din priza in timpul instalarii,
intretinerii, curatarii si repararii.

15. in cazul in care cablul de alimentare electrica
este deteriorat, acesta trebuie inlocuit de producator,
reprezentantul de service tehnic sau personal cu
calificari similare pentru a evita orice pericol.

16. Asigurati-va ca stecherul este introdus ferm in
priza de perete pentru a evita scanteile.

17. Nu folositi aparate de curatat cu vapori pentru
curatarea aparatului, in caz contrar poate avea loc
electrocutarea.
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18. Pentru instalare este necesar un intrerupator
omnipolar care poate deconecta sursa de alimentare.
Deconectarea de la sursa de alimentare trebuie sa
fie asigurata cu un intrerupator sau o siguranta fu-
zibila integrata instalata pe sursa de alimentare fixa
in conformitate cu codul cladirii.

19. Aparatul este echipat cu un cablu de tip "Y".

20. Conexiunile fixe vor fi conectate la o sursa de
alimentare care sa permita deconectarea omnipolara.
Pentru aparatele cu o categorie de supra-tensiune
mai mica de 3,1, dispozitivul de deconectare va fi
conectat la sursa de alimentare fixa in conformitate
cu codul de cablare.
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Siguranta gazului

1. Acest echipament nu este conectat la un aparat
cu evacuarea produselor de combustie. Aparatul
trebuie conectat si instalat conform regulamentelor
de instalare in vigoare. Conditiile de ventilatie
trebuie luate in considerare.

2. Cand se utilizeaza un aparat de gatit cu gaz; in
incapere se genereaza umiditate, caldura si produse
de combustie. In primul rand, asigurati-va ca buca-
taria este bine ventilata atunci cand utilizati aparatul
si mentineti orificiile de ventilatie naturala deschise
sau instalati un echipament de ventilare mecanica.

3. Dupa o utilizare intensa a aparatului, pe o peri-
oada extinsa de timp, poate fi necesara o ventilatie
suplimentara. De exemplu, deschideti o fereastra
sau reglati o viteza mai mare pentru ventilatia
mecanica, daca este cazul.

4. Acest aparat trebuie utilizat numai in locatii bine
ventilate in conformitate cu regulamentele in vigoare.
Cititi manualul Tnainte de instalarea sau folosirea
produsului.

5. Inainte de a pozitiona aparatul, asigurati-va de
corespondenta dintre conditiile retelei locale (tipul
de gaz si presiunea gazului) si cerintele aparatului.
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6. Mecanismul nu poate functiona mai mult de 15
secunde. Daca arzatorul nu este aprins dupa 15
secunde, opriti mecanismul si asteptati cel putin un minut
inainte de a incerca sa aprindeti arzatorul din nou.

7. Toate tipurile de operatiuni care trebuie efectuate
asupra instalatiei de gaz trebuie efectuate de per-
soane autorizate si competente.

8. Acest aparat este reglat pentru gaz natural (GN).
Daca trebuie sa utilizati produsul cu un alt tip de
gaz, trebuie sa apelati la un service autorizat pentru
conversie.

9. Pentru o functionare corespunzatoare, hota,
conducta de gaz si clema trebuie inlocuite periodic
in conformitate cu recomandarile producatorului si
atunci cand este necesar.

10. Gazul trebuie sa arda corespunzator in pro-
dusele cu gaz. Gazul care arde corespunzatoare
poate fi identificat dupa flacara albastra si arderea
continua. Daca gazul nu arde suficient, se poate genera
monoxid de carbon (CO). Monoxidul de carbon este
un gaz incolor, inodor si extrem de toxic; chiar si
cantitati mici pot avea un efect letal.

11. Intrebati furnizorii locali de gaz privind numerele
de telefon de urgenta legate de gaz si masurile care
trebuie luate in cazul in care se detecteaza miros
de gaz.
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Ce trebuie facut cand se detecteaza miros de
gaz

1. Nu utilizati flacari deschise si nu fumati.

2. Nu operati niciun comutator electric. (De exemplu:
comutatorul lampii sau soneria)

3. Nu folositi telefonul sau telefonul mobil.
4. Deschideti usile si ferestrele.

5. Inchideti toate supapele aparatelor care folosesc
gaz si contoarele de gaz.

6. Apelati corpul de pompieri de la un telefon din
afara casei.

7. Verificati toate furtunurile si conexiunile acestora
pentru eventuale scurgeri. Daca se mai simte miros
de gaz, parasiti locatia si avertizati-va vecinii.

8. Nu intrati Tnapoi in casa pana cand autoritatile
nu vor clarifica ca acest lucru este sigur.




Domeniu de utilizare

1. Acest produs a fost conceput pentru uz casnic.
Utilizarea comerciala a aparatului nu este permisa.

2. Acest aparat poate fi utilizat numai cu scopul de
a gati. Acesta nu va fi folosit in alte scopuri, cum ar
fi incalzirea unei incaperi.

3. Acest aparat nu va fi folosit pentru a incalzi placile
d sub gratar, pentru a usca hainele sau prosoapele
agatandu-le de méaner sau in scopuri de incalzire.

4. Producatorul nu isi asuma raspunderea pentru
orice deteriorare cauzata de utilizare sau manipulare
incorecta.

5. Partea de cuptor a unitatii poate fi folosita pentru
dezghetarea, coacerea, prajirea si frigerea produselor
alimentare.

6. Durata de functionare a produsului pe care |-afi
achizitionat este de 10 ani. Aceasta este perioada pe
parcursul careia piesele de schimb necesare pentru
functionarea acestui produs, astfel cum sunt definite,
sunt furnizate de producator.
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Conexiunea Electrica

1. Cuptorul necesita o siguranta fuzibila de 16 sau 32 de Amperi in functie de
puterea aparatului. Daca este necesar, se recomanda instalarea de catre un
electrician calificat.

2. Cuptorul dvs. este reglat in conformitate cu alimentarea cu curent 220-
240V CA/380-415V CA 50/60Hz. Daca reteaua de alimentare este diferita de
aceasta valoare specificata, contactati un reprezentant autorizat de service.

3. Conexiunea electrica a masinii de gatit trebuie efectuata doar prin prize
cu impamantare in conformitate cu reglementarile. Daca nu exista nicio mufa
adecvata cu Tmpamantare in locul in care masina de gatit va fi instalata, con-
tactati imediat un electrician calificat. Producatorul nu va fi niciodata respons-
abil pentru avariile care apar din cauza faptului ca prizele conectate la aparat
nu au impamantare. in cazul in care capetele cablului de conectare electricd
sunt deschise, in functie de tipul aparatului, instalati un intrerupator corespun-
zator pe reteaua de alimentare cu care toate capetele pot fi deconectate in
cazul conectarii / deconectarii la / de la reteaua de alimentare.

4. In cazul in care cablul dvs. de alimentare electricd se defecteaz, acesta
trebuie Tnlocuit cu siguranta de catre serviciul autorizat sau de electricieni cali-
ficati pentru a evita pericolele.

5. Cabilul electric nu trebuie sa atinga partile fierbinti ale aparatului.

6. Va rugam sa folositi cuptorul in atmosfera uscata.

Schema conexiunilor electrice
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Conexiunea La Reteaua De Gaze

AVERTISMENT: Inainte de a incepe orice lucrare legaté de instalarea
gazelor, opriti alimentarea cu gaz. Risc de explozie.

Va rugam sa folositi cuptorul in atmosfera uscata.

1. Montati clema pe furtun. Impingeti furtunul pana cand acesta ajunge la
capatul tevii.

2. Pentru controlul etansarii; asigurati-va ca butoanele de pe panoul de
comanda sunt inchise, dar butelia de gaz este deschisa. Aplicati bule de sapun
pe conexiune. In cazul in care exista scurgeri de gaze, se va forma spuma in
zona pe care s-a aplicat sapun.

3. Cuptorul trebuie folosit intr-un loc bine ventilat si trebuie instalat pe o
suprafata plana.

4. Re-inspectati conexiunea la gaze.

5. Atunci cand plasati masina de gatit la locul sau, asigurati-va ca este la
nivelul blatului. Aduceti-o la nivelul blatului ajustand picioarele daca e necesar.

6. Nu treceti racordul de gaze si cablul electric al masinii de gatit prin zone
incalzite, mai ales prin partea din spate a masinii. Nu mutati cuptorul fiind
conectat la gaz. Daca e fortat, racordul se poate slabi, provocand scurgeri de
gaze.

7. Folositi un racord flexibil pentru conexiunea la gaze.

Pentru conexiunea GPL;

Pentru conectarea GPL-ului (buteliei), fixati
clema de metal pe furtunul buteliei de GPL.
Teava Principala De Gaz | Fixati marginea furtunului de conectorul de
intrare a furtunului din spatele aparatului

= ——Garnitura prin apasarea pana la capat dupa incalzirea
Conector Intrare Furtun furtunului in apa fiarta. Apoi, aduceti clema
) spre capatul furtunului si strdngeti-o cu o
& Clema De Metal surubelnita. Garnitura si conectorul de intrare
Furtun De Conexiune GPL al furtunu_lui_ necesare pentr_u. conexiune sunt

ca cele din imaginea de mai jos.

NOTA: Regulatorul care trebuie montat pe butelia de GPL trebuie sa aiba
caracteristica de 300 mmSS.
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Pentru conexiunea de gaz natural;

Teava Principala De Gaz

<=——CGarnitura

Piulita
Furtun De Conexiune
Gaz Natural

AVERTISMENT: Conexiunea de gaz natural
trebuie realizata printr-un serviciu autorizat.
Pentru conexiunea de gaz natural asezati
garnitura in piulita de la marginea furtunului
de conexiune pentru gaz natural. Pentru a
monta furtunul pe teava principala de gaz
rotiti piulita. Incheiati conexiunea prin contro-
larea scurgerii de gaze.

Traseul de trecere al furtunului pentru gaz

..n:-- 1 \ )

i llustratia 2u

Pentru a va asigura ca nu apar scurgeri de gaz,
conectati produsul la robinetul de gaz utilizand
cea mai scurta ruta posibila.

Pentru a efectua o verificare de etanseitate, asig-
urati-va ca butoanele de pe panoul de control
sunt inchise iar rezervorul de gaz este deschis.
AVERTISMENT: in timpul verificarii de etanseitate,
nu utilizati niciodata orice fel de bricheta, chibrite,
tigari sau substante combustibile similare.
Aplicati bule de sapun pe punctele de conectare.
Daca exista scurgere, gazul va cauza o formare
de bule.

in timpul montarii produsului, asigurati-vd ca
acesta este la acelasi nivel cu blatul. Daca este
necesar reglati piciorutele pentru a fi la nivel.
Utilizati produsul pe o suprafata echilibrata si intr-un
mediu bine ventilat.

AVERTISMENT: Tnainte de pozitionarea aparatului, verificati conditiile de
distributie locale (tip si presiune gaz) conform setarilor produsului.




1. Folositi o surubelnita cu cap special pentru a indeparta si instala duza ca
in. (ilustratia 3)

2. Tndepérta’;i duza (ilustratia 4) de pe arzator cu o surubelnita special de duze
si instalati duza noua. (ilustratia 5)

llustratia 3 llustratia 4 llustratia 5
Ventilarea camerel

Operatiunea schimbarii duzei

Aerul necesar pentru ardere este luat din aerul din camera, iar gazele sunt
emise direct in camera. Pentru utilizarea sigura a produsului dumneavoastra,
ventilarea optima a camerei reprezinta o conditie prealabila. In cazul in care
nu este disponibila o fereastra sau o camera pentru ventilarea camerei,
trebuie instalata o aerisire suplimentara. Totusi, in cazul in care camera este
prevazuta cu o usa catre exterior, nu sunt necesare orificii de aerisire.

Dimensiune camera Orificiu aerisire
Mai mica de 5 m3 min. 100 cm?
Intre 5 m3 - 10 m3 min. 50 cm?

Mai mare de 10 m3 nu este necesar

In subsol sau pivnita min. 65 cm?
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Setare de debit redus de gaz pentru robinetele plitei
1. Aprindeti arzatorul care trebuie reglat si rotiti butonul in pozitia redusa.
2. indepartati butonul de pe robinetul de gaz.

3. Folositi o surubelnita de dimensiune corespunzatoare pentru a regla suru-
bul de reglare a debitului. Pentru GPL (butan propan) rotiti surubul in sensul
acelor de ceasornic. Pentru gaz natural, trebuie sa rotiti surubul in sens contrar
acelor de ceasornic o data.

,Lungimea normala a unei flacari drepte in pozitia redusa trebuie sa fie de
6-7 mm.”

4. Daca flacara este mai mare decéat pozitia dorita, rotiti surubul Tn sensul
acelor de ceasornic. Daca este mai mica, rotiti-l in sens invers acelor de ceasornic.

5. Pentru ultimul control, aduceti arzatorul atat in pozitia de flacara inalta, cat
si in pozitia redusa si verificati daca flacara este pornita sau oprita.

in functie de tipul de robinet de gaz utilizat pe aparatul dvs., pozitia surubului
de reglare poate varia.

Pentru a ajusta masina de gatit conform tipului de gaz, efectuati ajustarea
pentru flacara redusa rotind cu o surubelnitd mica asa cum se vede mai jos
surubul din mijloc al robinetelor de gaz, precum si pentru schimbarea duzei
(Hustratia 6 si 7)

llustratia 6 llustratia 7




Demontarea arzatorului din partea de sus si de jos a cuptorului cu gaze
Demontarea arzatorului din partea de sus:

Cu ajutorul unei surubelnite, desurubati surubul asa dupa cum vedetj in ilustratia 8.
Trageti catre dumneavoastra arzatorul si scoateti-l din loc asa dupa cum vedeti
in ilustratia 9. Scoateti cu o cheie injectorul asa dupa cum vedeti in ilustratia
10. Pentru a monta Thapoi arzatorul, efectuati invers operatiunile de mai sus.

llustratia 8 llustratia 9 llustratia 10

Demontarea arzatorului din partea de jos:

Capacul arzatorului din partea de jos este fixat cu doua suruburi, pe care tre-
buie sa le desurubati cu o surubelnita dupa cum vedeti in ilustratia 11. Trageti
in sus capacul si scoateti-l, asa dupa cum vedeti in ilustratia 12. Trageti catre
dumneavoastra arzatorul si scoateti-l din loc asa dupa cum vedeti in ilustratia
13. Scoateti cu o cheie injectorul asa dupa cum vedeti in ilustratia 14. Pentru a
monta Thapoi arzatorul, efectuati invers operatiunile de mai sus.

llustratia 11 llustratia 12
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INTRODUCEREA ECHIPAMENTULUI

1
12
2
3
4
5
1
3 6
7
8
9
14
9.1
10
11
9.2
1. Usa din sticla 6. Usa 11. Gratar
(Usa din tabla) 7. Maner 12. Arzator mare
2. Reglarea termostatului 8. Picior de plastic 13. Arzator de mijloc
3. Reglarea cuptorului 9. Uséa compartiment 14. Arzator auxiliar
4. Comutatoare pentru inferior 15. Arzator wok *
controlul sectiunii de 9.1 Sertar * 16. Ochi de plita *
aragaz 9.2 Usa batanta * (9145 mm sau @185 mm)
5. Aprinzator buton * 10. Lampa




Accesorii

Tava adanca *

Utilizat pentru patiserie, prjiri, alimente pe baza de apa.
De asemenea, poate fi utilizata ca recipient de colectare
al uleiului dacéd dumenavoastra prajiti direct tortul,
alimentele congelate si retetele pe baza de carne.

Tava / Tava sticla *

Utilizat pentru patiserie (prajituri, biscuit etc.), alimente
congelate.

Tava rotund *
Utilizat pentru patiserie alimente congelate.

Gratar

Utilizat pentru prajirea sau plasarea alimentelor care
urmeaza a fi coapte, prajite si congelate in gratarul dorit.

Sina telescopica *
Tavile si gratarele pot fi scoate si montate usor datorita
sinelor telescopice.

Gratar in tava *

Alimentele se prind Tn timp ce se gatesc cum ar fi friptura
este plasata in gratarul din tava. Astfel, contactul dintre
aliment cu tava si prindere este revenit.

Maner pentru tava *
Se foloseste pentru a tine tavile fierbinti.

Suport ibric *
Se utilizeaza pentru ibricul de cafea.
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Specificatiile Tehnice Ale Masinii De Gatit

Specificatii 50x55 50x60 60x60
Latime exterioara 500 mm 500 mm 600 mm
Adancime exterioara 565 mm 630 mm 630 mm
In&ltime exterioara 855 mm 855 mm 855 mm
Alimentare lampa 15-25 W

Element incalzire inferior 1000 W 1000 W 1200 W
Element incalzire superior 800 W 800 W 1000 W
Element incalzire turbo | = - 1800 W 2200 W
Element incalzire gratar 1500 W 1500 W 2000 W
Tensiune alimentare 220-240V AC/380-415V AC 50/60 Hz
Ochi de plita 145 mm * 1000 W

Ochi de plita 180 mm * 1500 W

Ochi de plita rapid 145 mm * 1500 W

Ochi de plita rapid 180 mm * 2000 W

AVERTISMENT: Pentru ca modificarea sa fie realizata de service-ul
autorizat, trebuie luat in considerare acest tabel. Producatorul nu poate fi tras
la raspundere pentru eventualele probleme care apar ca urmare a unei
modificari defectuoase.

AVERTISMENT: Pentru a spori calitatea produsului, specificatiile tehnice pot
fi modificate fara o notificare prealabila.

AVERTISMENT: Valorile furnizate impreuna cu aparatul sau in cadrul
documentelor insotitoare sunt citiri de laborator in conformitate cu standardele
corespunzatoare. Aceste valori pot varia in functie de conditile de utilizare si
de mediu.




Arzitor 529,29 moar G20,25mbar | G20,13 mbar
Specificatii i

Gaz Natural Gaz Natural Gaz Natural

Injector 1,40 mm 1,28 mm 1,60 mm

W?k Debit gaz | 0,333 m3/h 0,333 m3/h 0,333 m3/h
Arzator

Alimentare | 3,50 kw 3,50 kW 3,50 kw

Injector 1,15 mm 1,10 mm 1,45 mm

Rapid Debitgaz | 0276 | m¥h | 0,276 | m¥h | 0276 | m3n
Arzator

Alimentare | 2,90 kw 2,90 kW 2,90 kw

Injector 0,97 mm 0,92 mm 1,10 mm

Semi-Rapid Debitgaz | 0,162 | m¥h | 0,162 | m¥h | 0,162 | m3n
Arzator

Alimentare| 1,70 kw 1,70 kW 1,70 kw

Injector 0,72 mm 0,70 mm 0,85 mm

Auxiliar Debitgaz | 096 | m¥h | 096 | m¥n | 096 | men
Arzator

Alimentare 0,95 kw 0,95 kW 0,95 kW

Injector 1,00 mm 0,92 mm 1,35 mm

frﬁta’ Debitgaz | 0,196 | m¥h | 0,196 | m%h | 0,196 | m3¥h
rzator

Alimentare | 2,00 kW 2,00 kW 2,00 kW

Injector 1,10 mm 1,00 mm 1,50 mm

Cuptor Debitgaz | 0,235 | m¥h | 0235 | m¥h | 0235 | m3¥n
Arzator

Alimentare 2,50 kW 2,50 kW 2,50 kW
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Arzitor Gg%fgfmo‘:f’ G30,50 mbar G30,37 mbar
Specificatii ’
LPG LPG LPG

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

Wok .
Arzitor Debit gaz 254 g/h 254 g/h 254 g/h
Alimentare | 3,50 kW 3,50 kW 3,50 kW
Injector 0,85 mm 0,75 mm 0,85 mm

Rapid .
Arzitor Debit gaz 211 g/h 211 g/h 211 g/h
Alimentare| 2,90 kW 2,90 kW 2,90 kW
Injector 0,65 mm 0,60 mm 0,65 mm

Semi-Rapid .
Arzitor Debit gaz 124 g/h 124 g/h 124 g/h
Alimentare 1,70 kW 1,70 kW 1,70 kW
Injector 0,50 mm 0,43 mm 0,50 mm

Auxiliar .
Arzitor Debit gaz 69 g/h 69 g/h 69 g/h
Alimentare 0,95 kw 0,95 kW 0,95 kW
Injector 0,70 mm 0,60 mm 0,65 mm

Gratar .
Arzitor Debit gaz 145 g/h 145 g/h 145 g/h
Alimentare| 2,00 kw 2,00 kW 2,00 kw
Injector 0,75 mm 0,65 mm 0,70 mm

Cuptor .
Arzitor Debit gaz 182 g/h 182 g’/h 182 g/h
Alimentare 2,50 kW 2,50 kW 2,50 kW

AVERTISMENT: Valorile diametrului scrise pe injector sunt specificate fara vir-
gula. De exemplu: diametrul de 1,70 mm este specificat ca 170 pe injector.
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INSTALAREA MASINII DE GATIT

Verificati daca instalatia electrica este adecvata pentru a aduce aparatul
in stare de functionare. Daca instalarea electrica nu este adecvata, apelati
la un electrician si instalator pentru a dispune de toate utilitatile necesare.
Producatorul nu va fi tras la raspundere pentru daunele provocate de
operatiunile efectuate de persoane neautorizate.

AVERTISMENT: Este responsabilitatea clientului s& pregateasca locatia
in care trebuie sa fie pozitionat produsul si de asemenea sa pregateasca
utilitatea pentru alimentare.

AVERTISMENT: Regulile din standardele locale privind instalatiile
electrice trebuie respectate Tn timpul instalarii produsului.

AVERTISMENT: Verificati eventualele deteriorari ale aparatului inainte
de instalare. Nu instalati produsul daca acesta este deteriorat. Produsele
avariate provoaca un risc pentru siguranta dvs.

Locul potrivit pentru instalare si avertismente importante

Picioarele aparatului nu trebuie sa stea pe suprafete moi, cum ar
fi mochetele. Podeaua bucatariei trebuie sa fie durabila pentru a putea
sustine greutatea unitatii si a eventualelor ustensile de bucatarie care pot
fi utilizate pe cuptor.

Aparatul trebuie folosit cu un spatiu liber de minimum 400 mm deasupra
suprafetei superioare a plitei si 6,5 mm fatd de suprafetele laterale din
interiorul unui mobilier de bucatarie.

Aparatul este potrivit pentru utilizare pe ambii pereti laterali, fara niciun
suport sau fara a fi instalat intr-un dulap. Daca se va instala o hota sau un
aspirator deasupra aragazului, urmati instructiunile producatorului pentru
inaltimea de montare. (min. 650 mm)
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AVERTISMENT: Mobilierul de bucatarie din apropierea aparatului tre-
buie sa fie rezistent la caldura.

AVERTISMENT: Nu instalati aparatul langa frigidere sau racitoare.
Caldura radiata de aparat mareste consumul de energie al dispozitivelor
de racire.

AVERTISMENT: Nu utilizati usa si/sau manerul pentru a transporta sau
a deplasa aparatul.




llustrarea Fixarii Lantului

~ - . 75cm
Inainte de a utiliza aparatul, pentru a asig-

ura o utilizare sigura, asigurati-va ca ati fixat
aparatul de perete folosind lantul si surubul
de prindere furnizat. Asigurati-va ca carligul v
este insurubat Tn perete in siguranta.

PANOURI DE CONTROL

L [ = T[] [+] FIT = [l [
. TR e, Y e 7 >
O20-0" OO O YO
1 2 3 4 5 6 7
1. Termostat 5. Incélzitor frontal stanga
2. Buton de selectare a functiei 6. Incalzitor frontal dreapta
3. Temporizator mecanic 7. Incalzitor posterior dreapta

4. Incélzitor posterior stanga

AVERTISMENT: Panoul de control de mai sus este doar in scopuri ilus-
trative. Luati in considerare panoul de control de pe dispozitivul dvs.

Termostat: Se foloseste pentru determinarea tem-
T\ peraturii de gatire a felului de mancare care va fi gatit
- in cuptor. Dupa introducerea alimentelor in cuptor,
Q - rotiti comutatorul pentru a regla setarea temperaturii
- - dorite intre 40-240 °C. Pentru temperaturile de gatire
pentru alimente diferite, consultati tabelul de gatit.

! 180 v
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0 Temporizator mecanic*: Se foloseste pentru a determi-

Uy = na perioada pentru gatirea in cuptor. Cand expira timpul

) reglat, alimentarea incalzitoarelor este oprita si se emite

> Q 2o un semnal sonor de avertizare. Temporizatorul mecanic

- w0 poate fi ajustat la intervalul de timp dorit intre 0-90 de min-
R ute. Pentru timpii de gatit, consultati tabelele de gatit.

FOLOSIREA SECTIUNII CUPTORULUI
Folosirea Arzatoarelor Cuptorului

1. Tn cazul in care cuptorul dvs. este echipat cu arzatoare care functioneaza
cu gaz, trebuie sa folositi un buton adecvat pentru aprinderea arzatoarelor.
Unele modele au aprindere automata de la buton; arzatorul poate fi aprins
usor prin rotirea butonului. De asemenea, arzatoarele pot fi aprinse apasand
butonul de aprindere sau pot fi aprinse folosind un chibrit.

2. Nu actionati in mod continuu aprinzatorul mai mult de 15 secunde. Daca
arzatorul nu se aprinde, asteptati minim un minut Tnainte sa incercati din nou.
Daca arzatorul este stins din orice motiv, inchideti supapa de control al gazului
si asteptati cel putin un minut inainte de a reincerca.

Utilizarea Elementelor De incilzire Ale Cuptorului

1. Atunci cand cuptorul este pus in functiune pentru prima oara, se va raspan-
di un miros de la elementele de incalzire. Pentru a-l elimina, puneti-l in funci-
une la 240 °C timp de 45-60 de minute gol.

2. Butonul pentru controlul cuptorului trebuie pozitionat la valoarea dorita; in
caz contrar cuptorul nu functioneaza.

3. Tipurile de mese, timpii de gatire si pozitiile termostatului sunt indicate Tn
tabelul de gatit. Valorile din tabelul de gatit sunt valori caracteristice si au fost
obtinute ca rezultat al testelor efectuate in laboratorul nostru. Puteti gasi diferite
arome adecvate gustului dvs. in functie de obiceiurile dvs. de gatire si utilizare.

4. Puteti face ca puiul sa se roteasca in cuptor folosind accesoriile.

5. Timpi de gatire: Rezultatele se pot schimba in functie de tensiunea zonei si
de calitatea, cantitatea si temperatura materialului.

6. In timpul se efectueaza gatirea la cuptor, capacul cuptorului nu trebuie
deschis frecvent. Astfel, circulatia caldurii poate fi dezechilibrata si rezultatele
se pot schimba
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Folosirea Gratarului

1. Cand asezati gratarul pe polita superioara, alimentele de pe gratar nu
trebuie sa atinga gratarul.

2. Puteti preincalzi timp de 5 minute in timp ce folositi gratarul. Daca este
necesar, puteti intoarce alimentele cu susul in jos.

3. Alimentele trebuie sa se afle pe centrul gratarului pentru a asigura un debit
maxim de aer prin cuptor.

Pentru a porni gratarul;

1. Pozitionati butonul de functie pe simbolul care ilustreaza gratarul.
2. Apoi, setati-l la temperatura dorita pentru gratar.

Pentru a opri gratarul;
Setati butonul de functie in pozitia ,,off” (oprit).

AVERTISMENT: Mentineti usa cuptorului inchisa in timpul folosirii gratarului.
(gratar electric cu termostat)

AVERTISMENT: Mentineti usa cuptorului deschisa in timpul folosirii grataru-
lui. (gratar cu gaz si electric fara termostat)

Folosirea Rotisorului Pentru Pui *

Plasati frigaruia pe cadru. Glisati cadrul cu
frigaruile Tn cuptor la nivelul dorit. Plasati o tava
de grasime in partea inferioara pentru capturarea
grasimii. Pentru o curatare usoara, adaugati o
cantitate mica de apa in tava de grasime. Nu
uitati sa scoateti componenta din plastic de pe
frigarui. Dupa prajire, insurubati manerul
din plastic pe frigarui si scoateti alimentele din
cuptor.

llustratia 15
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Folosirea Sectiunn Aragazului
Folosirea arzatoarelor pe gaz

,—FFD Dispozitiv de siguranta care intrerupere flacara

(FFD); actioneaza in mod direct cand mecanismul de
@ siguranta se activeaza ca urmare a lichidului care se
revarsa pe ochiurile de plita superioare.

1. Robinetele care controleaza masinile de gatit cu gaz au un mecanism special
de securitate. Pentru a porni aragazul, apasati intotdeauna comutatorul inainte
si aduceti-I la simbolul care ilustreaza flacara prin rotire in sens invers acelor
de ceasornic. Toate brichetele vor funciiona si doar arzatorul controlat de dvs.
se va aprinde. Tineti comutatorul apasat pana cand se produce aprinderea.
Apasati pe butonul de aprindere si rotiti butonul in sens invers acelor de
ceasornic.

2. Nu actionati in mod continuu aprinzatorul mai mult de 15 secunde. Daca
arzatorul nu se aprinde, asteptati minim un minut inainte sa incercati din nou.
Daca arzatorul este stins din orice motiv, inchideti supapa de control al gazului
si asteptati cel putin un minut inainte de a reincerca.

3. Lamodelele cu sistem de siguranta pe gaz, atunci cand flacara este stinsa,
supapa de control intrerupe alimentarea cu gaz automat. Pentru operarea
arzatoarelor cu sistem de siguranta a gazelor, trebuie sa apasati butonul si sa-I
roti{i Tn sens invers acelor de ceasornic. Dupa aprindere trebuie sa asteptat;
5-10 secunde pentru activarea sistemelor de siguranta pe gaz. Daca arzatorul
este stins din orice motiv, inchideti supapa de control al gazului si asteptati cel
putin un minut inainte de a reincerca.

4. ® inchis 6‘ Complet deschis  #, Jumatate deschis

5. Inainte de a utiliza plita, asigurati-va de pozitionarea corectd a capacelor
arzatorului. Pozitionarea corecta a capacelor arzatorului este prezentata mai
jos.

llustratia 16 llustratia 17
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Folosirea Ochilor De Plita

Nivelul 1 | Nivelul 2 | Nivelul 3 | Nivelul 4 | Nivelul 5 | Nivelul 6

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

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

@180 mm rapid 850W 1150W | 2000W --- - -
@145 mm 95W 155W 250W 400w 750W 1000W

@180 mm 115W 175W 250W 600W 850W 1500W

@145 mm rapid 135W 165W 250W 500W 750W 1500W
@180 mm rapid 175W 220W 300W 850W 1150W 2000W

@220 mm 220W 350w 560W 910W 1460W | 2000W

1. Plitele electrice au un standard de 6 niveluri de temperatura (asa cum este
descris mai sus).

2. Atunci cand o folositi pentru prima oara, actionati plita electrica pe pozitia 6
pret de 5 minute. Asta va face agentul de pe plita care e sensibil la caldura sa
se intareasca prin ardere.

3. Folositi oale cu fund plat care iau contact in totalitate cu caldura, pentru a
folosi energia cat mai productiv.

Dimensiuni De Oale

50*55 50*60 60*60

Arzatorul | 15 10 0 | 12-18 cm | 12-18 cm

Mic

= P - P

Arzatorul | 10 54 o | 18-20 cm | 18-20 cm 2 ‘ ‘ :
Arzatorul | ) 54 o | 22.26 cm | 22-26 cm — —_— ===

Mare Fals Fals Fals Adevarat
Arzatorul

Wok 24-28 cm - 24-26 cm
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TIPURI DE PROGRAM

9 Buton functional: Se foloseste pentru determinarea
incalzitoarelor a ce vor fi utilizate pentru gatirea felului
@ = de mancare care va fi gatit in cuptor. Tipurile de programe
pentru incalzitoare ale acestui buton si functiile aferente
- sunt descrise mai jos. Este posibil ca nu toate tipurile de
= 1nc:31lz!toare si tl_pur!le dg programe care includ aceste
| incalzitoare sa fie disponibile la toate modelele.
> Préjire pui (‘-‘ Ventilator
: E_Iement_e de, incdlzire inferioara @ Arzator turbo si ventilator
Sl superioara ’
_&,_ Lampa ~ Element de incalzire inferior-
’ P £=| | superior si ventilator
~d Element de incalzire inferior si ow L .
£ ventilator o~ Grill si ventilator
| | Grill si prajire pui | il
Mo od o — N o . .
_ﬁ_ Grill si lampa Element de incalzire superior
\"J| Timer — Element de incalzire inferior
6‘ Flacara * Bricheta aprindere

AVERTISMENT: Este posibil ca nu toate tipurile de incalzitoare si tipurile de
programe care includ aceste incalzitoare sa fie disponibile la toate modelele.




GATIT ORA DE MASA

AVERTISMENT: inainte de plasarea alimentelor in el, cuptorul trebuie sa fie
preincalzit timp de 10 minute.

Aliment Gétir_e Temperatura Grévta_r de ) Gétir(_a
functie (°C) gatire timp (min.)

Tort Static / Static+Ventilator 170-180 2 35-45
Torturi mici Static / Turbo+Ventilator 170-180 2 25-30
Pateu Static / Static+Ventilator 180-200 2 35-45
Patiserie Static 180-190 2 25-30
Fursecuri Static 170-180 3 20-25
Placinta cu mere Static / Static+Ventilator 180-190 2 50-70
Cozonac Static 200/150* 2 20-25
Pizza Static+Ventilator 180-200 3 20-30
Lasagna Static 180-200 2 25-40
Bezea Static 100 2 60
Pui Static+Ventilator / Turbo+Venti. 180-190 2 45-50
Pui la gratar ** Gratar 200-220 4 25-30
Peste la gratar ** Gratarl+Ventilator 200-220 4 25-30
Fripturda de musch i** | Gratarl+Ventilator Max. 4 15-20
Perisoare la gratar ** | Gratar Max. 4 20-25

* Nu preincalziti Prima jumatate a timpului de gatire este recomandata sa fie
la o temperatura de 200 °C in timp ce cealalta jumatate trebuie sa fie la 150 °C.

** Alimentele trebuie sa fie rotite dupa jumatate din timpul de gatire.
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INTRETINEREA Si CURATAREA

1. Scoateti aparatul din priza si intrerupeti alimentarea cu gaz prin inchiderea
supapei de gaz.

2. In timpul functionarii sau imediat ce a inceput sa functioneze, cuptorul este
foarte fierbinte. Nu atingeti elementele de incalzire.

3. Nu curatati partea interioara, paniul, capacul, tavile sau celelalte parii ale
cuptorului cu instrumente precum buretele de sarma sau cutitul. Nu folosii
agenti sau detergenti abrazivi.

4. Dupa curatarea pariilor interioare ale cuptorului cu o carpa cu sapun,
clatitile cu apa si stergeti-le cu o carpa uscata.

5. Spalati suprafetele de geam cu agenti speciali de curatare a sticlei.

6. Nu curatati cuptorul cu agenti de curatare volatili.

7. Inainte de a deschide capacul superior al cuptorului, curatati lichidul varsat
de pe capac. De asemenea, Thainte de a inchide capacul, asigurativa ca tava
de gatit este destul de rece.

8. Pentru curatarea cuptorului nu folositi agenti inflamabili, precum acizi, tiner
sau motorina.

9. Nu spalati partile cuptorului in masina de spalat vase.

10. Pentru a curata geamul din fata al cuptorului, desfaceti saibele de fixare
cu o surubelnita si curatati-l peste tot. Dupa uscare, asezati garniturile la loc si
reinstalati geamul.

llustratia 18 llustratia 19 llustratia 20




Montarea Usn Cuptorului

llustratia 21.1

Trageti catre
dumneavostra
capacul cuptorului si
deschideti-l in
intregime. Apoi,
dupa cum se vede
in ilustratia 21.1.
cu ajutorul unei
surubelnite trageti
n sus incuietoarea
balamalei si
deschideti
Tncuietoarea.

llustratia 21.2

Deschideti la
maxim Tncuietoarea
balamalei asa dupa

cum vedeti in

ilustratia 21.2.
Aduceti in aceeasi
pozitie ambele bala-
male care
fac legatura intre
usa si cuptor.

llustratia 22.1

Apoi, inchideti usa
cuptorului pe care ai
deschis-o0 pana ajun-
ge n pozitia in care
atinge incuietoarea
balamalei, asa dupa

cum vedeti in
ilustratia 22.1.

llustratia 22.2

Pentru a scoate usa
cuptorului, cand se
ajunge la nivelul
aproape de cel de
inchidere, {ineti
capacul cu ambele
maini i trageti
in sus, dupa
cum vedeti in
ilustratia 22.2.

Pentru a monta Tnapoi usa cuptorului, realizati in sens invers toate operatiunile pe

care le-ati realizat pentru deschiderea usii.
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Curitarea S1 intretinerea Sticlel Usn Cuptorulul

Scoateti profilul prin apasarea incuietorii de plastic de pe partea stadnga
si dreapta dupa cum este prezentat in ilustratia 23 si trageti profilul catre
dumneavoastra dupa cum este prezentat in ilustratia 24. Apoi scoateti sticla
interna dupa cum este prezentat in ilustratia 25. Daca este necesar, sticla mi-
jlocie poate fi scoasa in acelasi mod. Dupa ce operatiile de curatare si intreti-
nere sunt efectuate, remontati sticlele si profilul in ordinea inversa Asigurati-va
ca profilul este etans la locul acestuia.

llustratia 23 llustratia 24 llustratia 25

Pereti Catalitici *

Peretii catalitici sunt localizati in partea
stanga si dreapta a cavitatii sub ghidaje.
Peretii catalitici indeparteazd mirosurile
urate si obtin cea mai buna performanta
din cuptor. De asemenea, peretii catalitici
absorb reziduurile de ulei si curata cuptorul
in timpul functionarii.

llustratia 26

Scoaterea peretilor catalitici

Pentru a scoate peretii catalitici, ghidajele trebuie sa fie scoase. Dupa ce
ghidajele sunt scoase, peretii catalitici vor fi eliberati automat. Peretii catalitici
trebuie sa fie schimbati la fiecare 2-3 ani.
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Pozitii Polita

Este important sa asezati gratarul din sarma
in mod corespunzator in cuptor. Nu permiteti
politei de sarma sa atinga peretele din spate
al cuptorului. Pozitiile politei sunt prezentate
in figura urmatoare. Puteti pozitiona o tava
adanca sau o tava standard pe polita de sarma
inferior si superior.

Instalarea si demontarea poitelor de sarma

Pentru a scoate politele de sarma, apasati clemele ilustrate cu sagetile din
figura, scoateti mai intai partea inferioara si apoi partea superioara din locul de
instalare. Pentru a instala politele de sarma; inversati procedura de inlaturare
a politei de sarma.

inlocuirea Lampii Cuptorului

AVERTISMENT: Pentru evitarea socului electric, asigurati-va ca circuitul
produsului este deschis Tnainte de schimbarea lampei. (circuitul deschis
inseamna ca alimentarea este oprita)

Prima data deconectati alimentarea produsului si asigurati-va ca produsul
este rece.

Scoateti protectia sticlei prin rotirea acesteia asa cum este indicat in figura
prezenta in partea stdnga. Daca aveti dificultati in rotirea protectiei sticlei,
utilizarea manusilor de plastic va va ajuta in rotire.

Apoi scoateti lampa prin rotirea acesteia, montati noua lampa avand aceleasi
specificatii.

Remontati protectia sticlei, conectati cablul de alimentare al produsului in
priza si finalizati inlocuirea. Acum, dumneavoastra puteti utiliza cuptorul.

Polita 4
Polita 3
Polita 2
Polita 1

Bec tip G9 Bec tip E14
2 —
( o
;J ) 220-240 V, AC ; ) é 220-240 V, AC
15-25 W 15W
o =
Y
V llustratia 27 f ) llustratia 28

AVERTISMENT: Acest produs contine o sursa de lumina eficienta de clasa G.
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Folosirea Scutului Deflector Al Gratarului *

1. Un panou de siguranta este conceput pentru protejarea panoului de
comanda si butoanele atunci cand cuptorul este Tn modul grill. (llustratia
29).

2. Folositi acest panou de siguranta pentru a impiedica avarierea pano-
ului de comanda sau a butoanelor de caldura atunci cand cuptorul este Tn
modul grill (gratar).

AVERTISMENT: Unele piese accesibile pot fi fierbinti atunci cand grata-
rul este Tn uz. Copiii mici nu trebuie lasati sa se apropie.

3. Amplasati panoul de siguranta sub panoul de comanda deschizand
sticla capacului frontal al cuptorului (llustratia 30).

4. Si apoi prindeti panoul de siguranta intre cuptor si capacul frontal in-
chizédnd incet capacul. (llustratia 31).

5. Este important sa tineti capacul deschis la distanta specificata atunci
cand gatiti Tn modul gratar.

6. Panoul de siguranta va oferi conditii ideale de gatit protejand panoul
de comanda si butoanele.

AVERTISMENT: Daca masina de gatit are optiunea “closed grill func-
tione” (functionare cu gratarul inchis) cu termostat, puteti tine usa cupto-

rului Tnchisa in timpul functionarii; in acest caz, scutul deflector nu va fi
necesar.

—_—

llustratia 29 llustratia 30 llustratia 31




DEPANARE

Puteti rezolva problemele pe care le puteti intdmpina cu produsul dvs.,
verificand urmatoarele puncte Tnainte de a apela la serviciul tehnic.

Puncte de verificare

In cazul in care intdmpinati o problema cu cuptorul, verificati mai intai tabelul
de mai jos si incercati sugestiile.

Problema

Cauza posibila

Ce sa faceti

in cazul in care cuptorul nu
functioneaza.

Sursa de alimentare cu curent
indisponibila.

Verificati alimentarea cu curent.

Sursa de alimentare cu gaz indis-
ponibila.

Verificati daca este deschis robi-
netul principal de gaze al retelei.

Verificati daca teava de gaz este
indoita sau formeaza o bucla.

Asigurati-va ca furtunul de gaz
este conectat la cuptor.

Verificati daca este folosit un robinet
de gaze corespunzator.

Cuptorul se opreste in timpul
gatitului.

Stecherul iese din priza de perete.

Reinstalati stecherul in priza de
perete.

Se opreste in timpul gatitului.

Functionare continua prea lunga.

Lasati cuptorul sa se raceasca
dupa cicluri de gatit lungi.

Mai multe stechere intr-o priza de
perete.

Folositi un singur stecher pentru
fiecare priza de perete.

Usa cuptorului nu se deschide
in mod corespunzator.

Reziduuri de alimente s-au blocat
ntre usa si cavitatea interioara.

Curatati bine cuptorul si incercati
sa redeschideti usa.

Aprinzétorul nu functioneaza.

Varful sau corpul de aprindere
sunt blocate.

Curatati varfurile sau corpul de
aprindere Stecherele arzatoarelor
pe gaz.

Tevile arzatorului de gaze sunt
blocate.

Curatati tevile arzatorului de gaze.

Electrocutare la atingerea cup-
torului.

Impamantare necorespunzatoare.

Este utilizatd o priza de perete
fara impamantare.

Asigurati-va ca sursa de alimentare
este impamantata bine.
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Problema

Cauza posibila

Ce sa faceti

Curge apa.

lese abur dintr-o fisura pe usa
cuptorului.

Ramane apa in interiorul cup-
torului.

Apa sau aburul se pot genera in
anumite conditii, in functie de
alimentele care sunt gatite. Acest
lucru nu reprezinta o defectiune a
aparatului.

Lasati cuptorul sa se raceasca si
apoi stergeti cu o carpa de vase
pentru uscare.

Cuptorul nu se incalzeste.

Usa cuptorului este deschisa.

inchideti usa si reporniti-|.

Comenzile cuptorului nu sunt

reglate corect.

Cititi sectiunea privind utilizarea
cuptorului si resetati cuptorul.

Siguranta fuzibild declansata sau
intrerupator de circuit inchis.

Tnlocuiti siguranta fuzibild sau
resetati  intrerupatorul.  Daca
acest lucru se repetda in mod
frecvent, apelati la un electrician.

lese fum in timpul functionarii.

Cand folositi cuptorul pentru pri-
ma data.

lese fum din incalzitoare. Acesta
nu este un defect. Dupa 2-3 cicluri,
nu va mai iesi fum.

Sunt alimente pe incalzitor.

Lasati cuptorul s& se raceasca si
curatati reziduurile de alimente de
pe incalzitor.

in timpul functionari cuptorului
iese miros de ars sau plastic.

Se folosesc accesorii din plastic
sau din alt material care nu este
rezistent la caldura in cuptor.

La temperaturi ridicate, folositi ar-
ticole din sticla adecvate.

Cuptorul nu gateste bine.

Usa cuptorului este deschisa in
mod frecvent in timpul gatitului.

Nu deschideti usa cuptorului in mod
frecvent daca mancarea pe care
o gatiti nu necesita rotire. Daca
deschideti usa In mod frecvent,
temperatura interna scade si, prin
urmare, rezultatul gatirii va fi
influentat.

Becul intern este slab sau nu
functioneaza.

Un obiect strain acopera becul in
timpul gatitului.

Curatati suprafata interioara a
cuptorului si verificati din nou.

E posibil ca becul sa fie defect.

Tnlocuiti- cu un bec cu aceleasi
specificatii.




REGULI DE MANIPULARE

1. Nu utilizati usa si/sau manerul pentru a transporta sau a deplasa aparatul.

2. Efectuati deplasarea si transportul in ambalajul original.

3. Acordati atentie maxima aparatului in timpul Tncarcarii/descarcarii si
manipularii.

4. Asigurati-va ca ambalajul este bine inchis Tn timpul manipularii si
transportului.

5. Protejati-I de factori externi (precum umiditate, apa, etc.) care pot avaria
ambalajul.

6. Aveti grija sa nu avariati aparatul in urma loviturilor, caderilor, scaparilor,
etc. in timpul manipularii si transportarii si nu-l spargeti in timpul functionarii.

RECOMANDARI PENTRU ECONOMISIREA ENERGIEI

Urmarirea detaliile va va ajuta sa utilizati produsul in mod ecologic si
economic.

1. Utilizati recipiente de culori inchise sau emailate care conduc mai bine
caldura in cuptor.

2. Pe masura ce gatiti mancarea, daca reteta sau manualul de utilizare indica
faptul ca este necesara preincalzirea, preincalziti cuptorul.

3. Nu deschideti usa cuptorului in mod frecvent in timpul gatitului.

4. Incercati sa nu gatiti mai multe feluri de mancare in mod simultan in cuptor.
Puteti gati in acelasi timp daca puneti doua oale pe polita de sarma.

5. Gatiti mai multe feluri de mancare in mod succesiv. Cuptorul nu va pierde
caldura.

6. Opriti cuptorul cateva minute inainte de expirarea timpului de gatire. in
acest caz, nu deschideti usa cuptorului.

7. Dezghetati alimentele congelate inainte de gatire.




B U B

CASARE PRIETENOASA CU MEDIUL

Aruncati ambalajul intr-un mod prietenos cu mediul.

Acest aparat este etichetat conform Directivei Europene

2012/19/EU referitoare la aparatele electrice si electronice

(deseuri echipamente electrice si electronice - DEEE).

Directiva determina cadrul pentru returnarea si reciclarea
s aparatelor uzate aplicabila in toatd Uniunea Europeana.

INFORMATII ASUPRA AMBALAJULUI

Materialele de ambalare a produsului sunt fabricate din materiale reciclabile in
conformitate cu Reglementarile nationale privind mediul. Nu eliminati materialele
de ambalare impreuna cu deseurile menajere sau alte deseuri. Predati-le la
punctele de colectare a ambalajelor desemnate de autoritatile locale.
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