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Installazione

! E importante conservare questo libretto per poterlo
consultare in ogni momento. In caso di vendita, di
cessione o di trasloco, assicurarsi che resti insieme
all'apparecchio.

! Leggere attentamente le istruzioni: ci sono importanti
informazioni sull’'installazione, sull’'uso e sulla sicurezza.
! L'installazione dell'apparecchio va effettuata
secondo queste istruzioni da personale qualificato.

! Qualsiasi intervento di regolazione o manutenzione
deve essere eseguito con la cucina disinserita
dall'impianto elettrico.

! Consigliamo di pulire il forno prima del suo
primo utilizzo seguendo le indicazioni
riportate nel paragrafo “Manutenzione e
cura”.

Ventilazione dei locali

L’apparecchio puo essere installato solo in locali
permanentemente ventilati, secondo le norme UNI-
CIG 7129 e 7131 e successivi aggiornamenti in vigore.
Nel locale in cui viene installato I'apparecchio deve
poter affluire tanta aria quanta ne viene richiesta
dalla regolare combustione del gas (la portata di aria
non deve essere inferiore a 2 m%/h per kW di potenza
installata).

Le prese di immisione aria, protette da griglie, devono
avere un condotto di almeno 100 cm? di sezione utile
ed essere collocate in modo da non poter essere
ostruite, neppure parzialmente (vedi figura A).

Tali prese devono essere maggiorate nella misura del
100% — con un minimo di 200 cm? — qualora il piano di
lavoro dell'apparecchio sia privo del dispositivo di
sicurezza per assenza di flamma e quando l'afflusso
dell’aria avviene in maniera indiretta da locali
adiacenti (vedi figura B) — purché non siano parti
comuni dell'immobile, ambienti con pericolo di
incendio o camere da letto — dotati di un condotto di
ventilazione con I'esterno come descritto sopra.
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Apertura di ventilazione
per I'aria comburente

Maggiorazione della
fessura fra porta e
pavimento

! Dopo un uso prolungato dell’apparecchio, &
consigliabile aprire una finestra 0 aumentare la
velocita di eventuali ventilatori.

Scarico dei fumi della combustione

Lo scarico dei fumi della combustione deve essere
assicurato tramite una cappa collegata a un camino a
tiraggio naturale di sicura efficienza, oppure mediante
un elettroventilatore che entri automaticamente in
funzione ogni volta che si accende I'apparecchio
(vedi figure).
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Scarico tramite camino o
canna fumaria ramificata
(riservata agli apparecchi
di cottura)

Scarico direttamente
all’esterno

!'| gas di petrolio liquefatti, piu pesanti dell’aria,
ristagnano in basso, percio i locali contenenti bidoni
di GPL devono prevedere aperture verso I'esterno per
'evacuazione dal basso di eventuali fughe di gas.

| bidoni di GPL, vuoti o parzialmente pieni, non
devono essere installati o depositati in locali o vani a
livello piu basso del suolo (cantinati, ecc.). Tenere

nel locale solo il bidone in utilizzo, lontano da sorgenti
di calore (forni, camini, stufe) capaci di portarlo

a temperature superiori ai 50°C.

Posizionamento e livellamento

! E possibile installare I'apparecchio di fianco a mobili
che non superino in altezza il piano di lavoro.

! Assicurarsi che la parete a contatto con il retro
dell’apparecchio sia di materiale non infiammabile e
resistente al calore (T 90°C).

Per una corretta installazione:

e porre 'apparecchio in cucina, in sala da pranzo o
in un monolocale (non in bagno);

e se il piano della cucina & piu alto di quello dei
mobili, essi devono essere posti ad almeno 600 mm




dall’apparecchio;

HOOD I e se la cucina viene
installata sotto un pensile,

Min. 600 mm. N

ey esso dovra mantenere

una distanza minima dal

piano di 420 mm.

Tale distanza deve

essere di 700 mm se i

pensili sono infiammabili

(vedi figura),
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Min. 420 mm;*
min. 650 mm. with hood
min. 700 mm. without hood
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® non posizionare tende dietro la cucina o a meno di
200 mm dai suoi lati;

e eventuali cappe devono essere installate secondo
le indicazioni del relativo libretto di istruzione.

Livellamento

Se € necessario livellare
I'apparecchio, avvitare i piedini
di regolazione forniti in
dotazione nelle apposite sedi
poste negli angoli alla base
della cucina (vedi figura).

Le gambe* si montano a
incastro sotto la base della
cucina.

Collegamento elettrico

Montare sul cavo una spina normalizzata per il carico
indicato nella targhetta caratteristiche posta
sull’apparecchio (vedi tabella Dati tecnici).

In caso di collegamento diretto alla rete € necessario
interporre tra 'apparecchio e la rete un interruttore
onnipolare con apertura minima fra i contatti di 3 mm,
dimensionato al carico e rispondente alle norme
nazionali in vigore (il filo di terra non deve essere
interrotto dall'interruttore). Il cavo di alimentazione
deve essere posizionato in modo tale che in nessun
punto superi di 50°C la temperatura ambiente.

Prima di effettuare I'allacciamento accertarsi che:

® |a presa abbia la messa a terra e sia a norma di legge;

® |a presa sia in grado di sopportare il carico
massimo di potenza della macchina, indicato della

targhetta caratteristiche;

* |a tensione di alimentazione sia compresa nei
valori nella targhetta caratteristiche;

e |a presa sia compatibile con la spina
dell’apparecchio. In caso contrario sostituire la
presa o la spina; non usare prolunghe e multiple.

! Ad apparecchio installato, il cavo elettrico e la presa
della corrente devono essere facilmente raggiungibili.

! Il cavo non deve subire piegature o compressioni.

! Il cavo deve essere controllato periodicamente e
sostituito solo da tecnici autorizzati.

! L’azienda declina ogni responsabilita qualora
queste norme non vengano rispettate.

Collegamento gas

Il collegamento alla rete del gas o alla bombola del
gas puo essere effettuato con un tubo flessibile in
gomma o in acciaio, secondo le norme UNI-CIG 7129
e 7131 e successivi aggiornamenti in vigore e dopo
essersi accertati che I'apparecchio sia regolato per il
tipo di gas con cui sara alimentato (vedi etichetta di
taratura sul coperchio: in caso contrario vedi sotto).
Nel caso di alimentazione con gas liquido da
bombola, utilizzare regolatori di pressione conformi
alle norme UNI EN 12864 e successivi aggiornamenti in
vigore. Per facilitare 'allacciamento, I'alimentazione
del gas ¢é orientabile lateralmente™: invertire il
portagomma per il collegamento con il tappo di
chiusura e sostituire la guarnizione di tenuta fornita
in dotazione.

! Per un sicuro funzionamento, per un adeguato uso
dell’energia e per una maggiore durata
dell’apparecchio, assicurarsi che la pressione di
alimentazione rispetti i valori indicati nella tabella
Caratteristiche bruciatori e ugelli (vedi sotto).

Allacciamento gas con tubo flessibile in gomma

Verificare che il tubo risponda alle norme UNI-CIG
7140 in vigore. Il diametro interno del tubo deve
essere: 8 mm per alimentazione con gas liquido; 13
mm per alimentazione con gas metano.

Effettuato 'allacciamento assicurarsi che il tubo:

e non sia in nessun punto a contatto con parti che
raggiungono temperature superiori a 50°C;

® non sia soggetto ad alcuno sforzo di trazione e di




torsione e non presenti pieghe o strozzature;

® non venga a contatto con corpi taglienti, spigoli
vivi, parti mobili e non sia schiacciato;

e sia facilmente ispezionabile lungo tutto il percorso
per poter controllare il suo stato di conservazione;

e abbia una lunghezza inferiore a 1500 mm;

® sia ben calzato alle sue due estremita, dove va
fissato con fascette di serraggio conformi alle
norme UNI-CIG 7141 in vigore.

! Se una o piu di queste condizioni non puo essere
rispettata o se la cucina viene installata secondo le
condizioni della classe 2 - sottoclasse 1 (apparecchio
incassato tra due mobili), bisogna ricorrere al tubo
flessibile in acciaio (vedi sotto).

Allacciamento gas con tubo flessibile in acciaio
inossidabile a parete continua con attacchi filettati

Verificare che il tubo sia conforme alle norme UNI-
CIG 9891 e le guarnizioni di tenuta metalliche in
alluminio conformi alla UNI 9001-2 o guarnizioni in
gomma conformi alla UNI EN 549.

Per mettere in opera il tubo eliminare il portagomma
presente sull’apparecchio (il raccordo di entrata del
gas all'apparecchio ¢ filettato 1/2 gas maschio
cilindrico).

! Effettuare 'allacciamento in modo che la lunghezza
della tubatura non superi i 2 metri di estensione
massima, e assicurarsi che il tubo non venga a
contatto con parti mobili e non sia schiacciato.

Controllo tenuta
A installazione ultimata, controllare la perfetta tenuta

di tutti i raccordi utilizzando una soluzione saponosa
e mai una fiamma.

I
Adattamento a diversi tipi di gas

E possibile adattare 'apparecchio a un tipo di gas
diverso da quello per il quale & predisposto (indicato
sull’etichetta di taratura sul coperchio).

Adattamento del piano cottura

Sostituzione degli ugelli dei bruciatori del piano:

1. togliere le griglie e sfilare i bruciatori dalle loro
sedi;

2. svitare gli ugelli, servendosi
di una chiave a tubo da 7 mm
(vedi figura), e sostituirli con
quelli adatti al nuovo tipo di gas
(vedi tabella Caratteristiche
bruciatori e ugelli);

3. rimettere in posizione tutti i
componenti seguendo le operazioni inverse rispetto
alla sequenza di cui sopra.

Regolazione del minimo dei bruciatori del piano:

1. portare il rubinetto sulla posizione di minimo;

2. togliere la manopola e agire sulla vite di
regolazione posta all'interno o di fianco all’astina del
rubinetto fino a ottenere una piccola fiamma regolare.
! Nel caso dei gas liquidi, la vite di regolazione dovra
essere avvitata a fondo;

3. verificare che, ruotando rapidamente il rubinetto
dalla posizione di massimo a quella di minimo, non si
abbiano spegnimenti del bruciatore.

! | bruciatori del piano non necessitano di regolazione
dell'aria primaria.

! Dopo la regolazione con un gas diverso da quello di
collaudo, sostituire la vecchia etichetta di taratura con
quella corrispondente al nuovo gas, reperibile presso i
Centri Assistenza Tecnica Autorizzata.

! Qualora la pressione del gas sia diversa (o
variabile) da quella prevista, € necessario installare
sulla tubazione d'ingresso un regolatore di pressione,
secondo le norme EN 88-1 e EN88-2 in vigore per i
“regolatori per gas canalizzati”.




Tabella caratteristiche bruciatori e ugelli

Tabella 1 Gas Liquido Gas Naturale

Bruciatore Diametro | Potenza termica By Pass | ugello portata® ugello portata®
(mm) kW (p.c.s.*) 1/100 1/100 g/h 1/100 I/h

Nominale | Ridotto (mm) (mm) e ** (mm)

(TT”é’)'a Corona 130 3.25 1.50 63 91 236 | 232 | 133 309

Rapido

(Grande) (R) 100 3.00 0.70 41 86 218 214 116 286

Semi Rapido

(Medio) (S) 75 1.90 0.40 30 70 138 | 136 106 181

Ausiliario

(Piccolo) (A) 55 1.00 0.40 30 50 73 71 79 95

Pressioni di Nominale (mbar) 28-30 | 37 20

alimentazione Minima (mbar) 20 25 17

Massima (mbar) 35 45 25

* A 15°C 1013 mbar-gas secco

o Propano P.C.S. = 50,37 MJ/Kg

el Butano P.C.S. = 49,47 MJ/Kg
Naturale P.C.S. = 37,78 MJ/m?®

CX65SP4 R /HA

DATI TECNICI

Dimensioni

Forno HxLxP 32x43,5x40 cm
Volume It. 56

Dimensioni utili
del cassetto
scaldavivande

larghezza cm 42
profondita cm 44
altezza cm 8,5

adattabili a tutti i tipi di gas indicati

Bruciatori nella targhetta caratteristiche
Tensione e
frequenza vedi targhetta caratteristiche

d'alimentazione

ENERGY LABEL

Direttiva 2002/40/CE sull’etichetta
dei forni elettrici. Norma EN 50304
Consumo energia convezione
Naturale — funzione di

riscaldamento: D Tradizionale;
Consumo energia dichiarazione
Classe convezione Forzata -
funzione di riscaldamento:
Pasticceria.

(€
i

Direttive Comunitarie: 2006/95/EC
del 12/12/06 (Bassa Tensione) e
successive modificazioni -
2004/108/CEE del 15/12/04
(Compatibilita Elettromagnetica) e
successive modificazioni -
2009/142/EC del 30/11/09 (Gas)

1275/2008 (Stand-by/ Off
~mode)




Descrizione
dell’apparecchio

Vista d’insieme

Bruciatore a gas

Griglia del piano di lavoro Q—

Pannello di controllo

Coperchio in vetro*

Piano di contenimento
per eventuali trabocchi

GUIDE
di scorrimento dei ripiani

posizione 5

Ripiano GRIGLIA

posizione 4

Ripiano LECCARDA

posizione 3

posizione 2
posizione 1

Piedino di regolazione

Piedino di regolazione

Pannello di controllo

Spia Spia Manopola
FUNZIONAMENTO TERMOSTATO |[PROGRAMMATORE ANALOGICO*
FORNO
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Manopola Manopola Manopole BRUCIATORI
PROGRAMMI TERMOSTATO del piano cottura

* Presente solo su alcuni modelli.

ATTENZIONE! Il coperchio in
vetro puo frantumarsi se viene
riscaldato. Spegnere tutti i
bruciatori o le eventuali piastre
elettriche prima di
chiuderlo.*Solo per i modelli
con coperchio vetro.




Avvio e utilizzo

Uso del piano cottura

Accensione dei bruciatori

In corrispondenza di ogni manopola BRUCIATORE &
indicato con un cerchietto pieno il bruciatore
associato.

Per accendere un bruciatore del piano cottura:

1. avvicinare al bruciatore una fiamma o un
accendigas;

2. premere e contemporaneamente ruotare in senso
antiorario la manopola BRUCIATORE sul simbolo di
fiamma massima 8.

3. regolare la potenza della flamma desiderata,
ruotando in senso antiorario la manopola
BRUCIATORE: sul minimo 8, sul massimo 6 o su una
posizione intermedia.

Se 'apparecchio & dotato di
accensione elettronica* (vedi
figura) € sufficiente premere e
contemporaneamente ruotare
in senso antiorario la manopola
BRUCIATORE sul simbolo di
flamma minima, fino ad
accensione avvenuta. Puo
accadere che il bruciatore si spenga al momento del
rilascio della manopola. In questo caso, ripetere
I'operazione tenendo premuta la manopola piu a lungo.

! In caso di estinzione accidentale delle fiamme,
spegnere il bruciatore e aspettare almeno 1 minuto
prima di ritentare I'accensione.

Se 'apparecchio & dotato di dispositivo di sicurezza*
per assenza di famma, tenere premuta la manopola
BRUCIATORE circa 2-3 secondi per mantenere
accesa la flamma e per attivare il dispositivo.

Per spegnere il bruciatore ruotare la manopola fino
all'arresto e.

Consigli pratici per I'uso dei bruciatori

Per un miglior rendimento dei bruciatori e un consumo
minimo di gas occorre usare recipienti a fondo piatto,
provvisti di coperchio e proporzionati al bruciatore:

Bruciatore o Diametro Recipienti (cm)
Rapido (R) 24 - 26
Semi Rapido (S) 16 - 20
Ausiliario (A) 10 - 14
Tripla Corona (TC) 24 - 26

Per identificare il tipo di bruciatore fate riferimento ai
disegni presenti nel paragrafo "Caratteristiche dei
bruciatori ed ugelli".

! Sui modelli dotati di griglietta di riduzione,
quest’ultima dovra essere utilizzata solo per il
bruciatore ausiliario, quando si utilizzano dei
recipienti di diametro inferiore a 12 cm.

Impostare I'ora

1. Premere la manopola
12 del
PROGRAMMATORE e
ruotarla in senso orario
fino a impostare I'ora
corrente.
! L'impostazione
dell’ora & possibile solo
se il forno e collegato
allimpianto elettrico. In
caso di mancanza di corrente il PROGRAMMATORE
si ferma: al ripristino della corrente € necessario
regolare nuovamente l'ora.

Impostare I'ora*

1. Premere la manopola del PROGRAMMATORE e
ruotarla in senso orario fino a impostare I'ora
corrente.

! L'impostazione dell'ora & possibile solo se il forno
e collegato all'impianto elettrico. In caso di
mancanza di corrente il PROGRAMMATORE si
ferma: al ripristino della corrente & necessario
regolare nuovamente l'ora.

Avviare il forno*

1. Ruotare la manopola del PROGRAMMATORE in

senso orario fino a visualizzare sulla finestrella il

simbolo “K”.

2. Tirare la manopola del PROGRAMMATORE e

ruotarla in senso orario fino a portare la lancetta

rossa in corrispondenza dell’ora corrente. A fine

operazione di avvertira uno scatto.

3. Ruotare la manopola del PROGRAMMATORE in

senso orario fino a visualizzare sulla finestrella il

simbolo “U”.

4. Selezionare il programma di cottura desiderato

con la manopola PROGRAMMII.

5. Per spegnere il forno portare la manopola

PROGRAMMI in posizione “0”.

e Esempio: sono le ore 9:00 e viene programmata
una durata di 1 ora e 15 minuti. Il programma si

* Presente solo su alcuni modelli.




arresta automaticamente alle 10:15.
Programmare una durata con inizio ritardato

1. Ruotare la manopola del PROGRAMMATORE in
senso orario fino a visualizzare sulla finestrella il
simbolo “A”.

2. Tirare la manopola del PROGRAMMATORE e

ruotarla in senso orario fino a portare la lancetta

rossa in corrispondenza dell'ora di inizio cottura
voluta.

3. Ruotare la manopola del PROGRAMMATORE in

senso orario fino a visualizzare sulla finestrella il

tempo di durata cottura desiderato.

4. Selezionare il programma di cottura desiderato

con la manopola PROGRAMMI. Il forno si accendera

all'ora di inizio impostata e funzionera per il tempo di

durata cottura impostato.

5. A tempo scaduto viene emesso un segnale

acustico. Per interromperlo ruotare la manopola del

PROGRAMMATORE in senso orario fino a

visualizzare sulla finestrella il simbolo “K”.

6. Portare la manopola PROGRAMMI in posizione

‘0",

e Esempio: sono le ore 9:00, viene programmatauna
durata di 1 ora € 15 minuti e si impostano le 11:00
come ora di inizio. Il programma inizia
automaticamente alle 11:00 e dura fino alle 12:15.

! Per annullare una programmazione ruotare la
manopola del PROGRAMMATORE in senso orario
fino a visualizzare sulla finestrella il simbolo “U»”.

Programmi di cottura
! Per tutti i programmi € impostabile una temperatura
tra 60°C e MAX, tranne:

e GRILL (si consiglia di impostare solo su MAX);
e GRATIN (si consiglia di non superare la temperatura di
200°C).

D Programma FORNO TRADIZIONALE

Si attivano i due elementi riscaldanti inferiore e superiore.
Con questa cottura tradizionale € meglio utilizzare un solo
ripiano: con piu ripiani si ha una cattiva distribuzione della
temperatura.

Programma FORNO PASTICCERIA

Si attiva I'elemento riscaldante posteriore ed entra in
funzione la ventola, garantendo un calore delicato e
uniforme all'interno del forno. Questo programma & indicato
per la cottura dei cibi delicati (ad es. dolci che necessitano
di lievitazione) e preparazioni “mignon” su tre ripiani
contemporaneamente.

Programma FAST COOKING

Si attivano gli elementi riscaldanti ed entra in

funzione la ventola offrendo un calore costante e
uniforme.

Il programma non necessita di preriscaldamento.
Questo programma e particolarmente indicato per
cotture veloci di cibi preconfezionati (surgelati o
precotti). | risultati migliori si ottengono utilizzando
un solo ripiano.

@) ProgrammaMULTICOTTURA

Si attivano tutti gli elementi riscaldanti (superiore, inferiore
e circolare) ed entra in funzione la ventola. Poiché il calore
€ costante in tutto il forno, 'aria cuoce e rosola il cibo in
modo uniforme. E possibile utilizzare fino a un massimo di
due ripiani contemporaneamente.

€  Programma FORNO PIZzA

Si attivano gli elementi riscaldanti inferiore e circolare ed
entra in funzione la ventola. Questa combinazione consente
un rapido riscaldamento del forno, con un forte apporto di
calore in prevalenza dal basso. Nel caso si utilizzi pit di un
ripiano alla volta, & necessario cambiarli di posizione tra loro
a meta cottura.

|f| Programma GRILL

Si attiva la parte centrale dell'elemento riscaldante
superiore. La temperatura elevata e diretta del grill &
consigliata per gli alimenti che necessitano di un’alta
temperatura superficiale (bistecche di vitello e di manzo,
filetto, entrecote). E un programma dai consumi contenuti,
ideale per grigliare piatti di ridotte dimensioni. Posizionare il
cibo al centro della griglia, poiché negli angoli non viene
cotto.

[x] Programma GRATIN

Si attiva 'elemento riscaldante superiore ed entrano in
funzione la ventola e il girarrosto (ove presente). Unisce
allirradiazione termica unidirezionale, la circolazione forzata
dell'aria allinterno del forno. Cid impedisce la bruciatura
superficiale degli alimenti aumentando il potere di
penetrazione del calore.

! Le cotture GRILL e GRATIN debbono essere effettuate a
porta chiusa.

Consigli pratici di cottura




! Nelle cotture ventilate non utilizzare le posizioni dei ripiani 1
e 5: sono investite direttamente dall’aria calda, che
potrebbe provocare bruciature sui cibi delicati.

MULTICOTTURA

e Utilizzare le posizioni dei ripiani 2 € 4, mettendo alla 2 i
cibi che richiedono maggior calore.
e Disporre la leccarda in basso € la griglia in alto.

GRILL

¢ Nelle cotture GRILL mettere la griglia in posizione 5 e la
leccarda in posizione 1 per raccogliere i residui di cottura
(sughi efo grassi). Nella cottura GRATIN mettere la griglia
in posizione 2 0 3 e la leccarda in posizione 1 per
raccogliere i residui di cottura.

e Siconsiglia di impostare il livello di energia al massimo.
Non allarmarsi se la resistenza superiore non resta
costantemente accesa: il suo funzionamento &
controllato da un termostato.

FORNO PIZZA

e Utilizzare una teglia in alluminio leggero, appoggiandola
sulla griglia in dotazione.
Con la leccarda si allungano i tempi di cottura
e difficilmente si ottiene una pizza croccante.

¢ Nel caso di pizze molto farcite & consigliabile inserire la
mozzarella a meta cottura.




Tabella cottura in forno

Programmi Alimenti Peso Posizione dei | Preriscalda | Temperatura Durata
(Kg) ripiani mento consigliata cottura
(minuti) (minuti)
Anatra 1 3 15 200 65-75
Forno Arrosto d@ vitgllo 0 manzo 1 3 15 200 70-75
Tradizionale A_rrostq dl'malale 1 3 15 200 70-80
Biscotti (di frolla) - 3 15 180 15-20
Crostate 1 3 15 180 30-35
Crostate 0.5 3 15 180 20-30
Torta di frutta 1 2o0r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Pan di spagna 0.5 3 15 160 25-30
Forno Crépes farcite (su 2 ripiani) 1.2 2 and 4 15 200 30-35
Pasticceria Cake piccoli (su 2 ripiani) 0.6 2 and 4 15 190 20-25
Salatini di sfoglia al formaggio (su 2 0.4 2 and 4 15 210 15-20
ripiani)
Bigne (su 3 ripiani) 0.7 1and 3and 5 15 180 20-25
Biscotti (su 3 ripiani) 0.7 1and 3and 5 15 180 20-25
Meringhe (su 3 ripiani) 0.5 1and3and5 15 90 180
Surgelati
Pizza 0.3 2 - 250 12
Misto zucchine e gamberi in pastella 0.4 2 - 200 20
Torta rustica di spinaci 0.5 2 - 220 30-35
Panzerotti 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
. Panetti dorati 0.4 2 - 180 25-30
Fast cooking | g,cconcini di polio 0.4 2 - 220 15-20
Precotti
Ali di pollo dorate 0.4 2 - 200 20-25
Cibi Freschi
Biscotti (di frolla) 0.3 2 - 200 15-18
Plum-cake 0.6 2 - 180 45
Salatini di sfoglia al formaggio 0.2 2 - 210 10-12
Pizza (su 2 ripiani) 1 2 and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Agnello 1 2 10 180 40-45
Pollo arrosto + patate 1+1 2and 4 15 200 60-70
Sgombro 1 2 10 180 30-35
Multicottura Plum cake 1 2 10 170 40-50
Bigne (su 2 ripiani) 0.5 2 and 4 10 190 20-25
Biscotti(su 2 ripiani) 0.5 2 and 4 10 180 10-15
Pan di spagna (su 1 ripiano) 0.5 2 10 170 15-20
Pan di spagna(su 2 ripiani) 1 2 and 4 10 170 20-25
Torte salate 1.5 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Forno Pizza Arrosto di vitello 0 manzo 1 2 10 220 25-30
Pollo 1 20r3 10 180 60-70
Sogliole e seppie 0.7 4 - Max 10-12
Spiedini di calamari e gamberi 0.6 4 - Max 8-10
Seppie 0.6 4 - Max 10-15
Filetto di merluzzo 0.8 4 - Max 10-15
Grill Verdure alla griglia 0.4 3or4 - Max 15-20
Bistecca di vitello 0.8 4 - Max 15-20
Salsicce 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
Sgombri 1 4 - Max 15-20
Toast (0 pane tostato) 4 and 6 4 - Max 3-5
Gratin Pollo alla griglia 15 2 10 200 55-60
Seppie 1.5 2 10 200 30-35
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Precauzioni e consigli

! L’apparecchio é stato progettato e costruito in e Non appoggiare oggetti pesanti sulla porta
conformita alle norme internazionali di sicurezza. del forno aperta.
Queste avvertenze sono fornite per ragioni di e Evitare che i bambini giochino con I'apparecchio.

Sicurezza generale

L’apparecchio e stato concepito per un uso di tipo
non professionale all'interno dell’abitazione.
L’apparecchio non va installato all'aperto,
nemmeno se lo spazio & riparato, perché & molto
pericoloso lasciarlo esposto a pioggia e temporali.
Non toccare la macchina a piedi nudi o con le
mani o con i piedi bagnati o umidi.
L’apparecchio deve essere usato per cuocere
alimenti, solo da persone adulte e secondo le
istruzioni riportate in questo libretto. Ogni
altro uso (ad esempio: riscaldamento di
ambienti) & da considerarsi improprio e quindi
pericoloso. Il costruttore non puo essere
considerato responsabile per eventuali danni
derivanti da usi impropri, erronei ed
irragionevoli.

Il libretto riguarda un apparecchio di classe 1
(isolato) o classe 2 — sottoclasse 1 (incassato tra
due mobili).

Durante l'uso dell'apparecchio gli elementi
riscaldanti e alcune parti della porta forno
diventano molto calde. Fare attenzione a non
toccarle e tenere i bambimi a distanza.

Evitare che il cavo di alimentazione di altri
elettrodomestici entri in contatto con parti calde
dell’apparecchio.

Non ostruire le aperture di ventilazione e di
smaltimento di calore.

Utilizzare sempre guanti da forno per inserire

o estrarre recipienti.

Non utilizzare liquidi infiammabili (alcol, benzina,
ecc.) in prossimita dell’apparecchio quando esso
€ in uso.

Non riporre materiale inflammabile nel vano
inferiore di deposito o nel forno: se I'apparecchio
viene messo inavvertitamente in funzione potrebbe
incendiarsi.

Le superfici interne del cassetto (se presente)
possono diventare calde.

Quando l'apparecchio non & utilizzato, assicurarsi
sempre che le manopole siano nella posizione ®.
Non staccare la spina dalla presa della corrente
tirando il cavo, bensi afferrando la spina.

Non fare pulizia 0 manutenzione senza aver prima
staccato la spina dalla rete elettrica.

In caso di guasto, in nessun caso accedere ai
meccanismi interni per tentare una riparazione.
Contattare I'Assistenza.

sicurezza e devono essere lette attentamente. e Non € previsto che I'apparecchio venga utilizzato

da persone (bambini compresi) con ridotte
capacita fisiche, sensoriali o mentali, da persone
inesperte o che non abbiano familiarita con il
prodotto, a meno che non vengano sorvegliate da
una persona responsabile della loro sicurezza o
non abbiano ricevuto istruzioni preliminari sull'uso
dell'apparecchio.

Smaltimento

e Smaltimento del materiale di imballaggio:

attenersi alle norme locali, cosi gli imballaggi
potranno
essere riutilizzati.

La direttiva Europea 2002/96/CE sui rifiuti di
apparecchiature elettriche ed elettroniche (RAEE),
prevede che gli elettrodomestici non debbano
essere smaltiti nel normale flusso dei rifiuti solidi
urbani. Gli apparecchi dismessi devono essere
raccolti separatamente per ottimizzare il tasso di
recupero e riciclaggio dei materiali che li
compongono ed impedire potenziali danni per la
salute e 'ambiente. Il simbolo del cestino barrato é
riportato su tutti i prodotti per ricordare gli obblighi
di raccolta separata.

Per ulteriori informazioni, sulla corretta dismissione
degli elettrodomestici, i detentori potranno
rivolgersi al servizio pubblico preposto o ai
rivenditori.

Risparmiare e rispettare ’'ambiente

e Azionando il forno negli orari che vanno dal tardo

pomeriggio fino alle prime ore del mattino si
collabora a ridurre il carico di assorbimento delle
aziende elettriche.

Si raccomanda di effettuare sempre le cotture
GRILL e GRATIN a porta chiusa: sia per ottenere
migliori risultati che per un sensibile risparmio di
energia (10% circa).

Mantenere efficienti e pulite le guarnizioni, in modo
che aderiscano bene alla porta e non procurino
dispersioni di calore.
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Manutenzione e cura

Escludere la corrente elettrica

Prima di ogni operazione isolare I'apparecchio dalla
rete di alimentazione elettrica.

Pulire I’'apparecchio

! Non utilizzare mai pulitori a vapore o ad alta
pressione per la pulizia dell’apparecchio.

® |e parti esterne smaltate o inox e le guarnizioni in
gomma possono essere pulite con una spugnetta
imbevuta di acqua tiepida e sapone neutro. Se le
macchie sono difficili da asportare usare prodotti
specifici. Sciacquare abbondantemente e
asciugare dopo la pulizia. Non usare polveri
abrasive o sostanze corrosive.

e e griglie, i cappellotti, le corone spartifiamma
e i bruciatori del piano cottura sono estraibili
per facilitare la pulizia; lavarli in acqua calda e
detersivo non abrasivo, avendo cura di togliere
ogni incrostazione e attendere che siano
perfettamente asciutti.

e Pulire frequentemente la parte terminale dei
dispositivi di sicurezza* per assenza di famma.

e |’interno del forno va pulito preferibilmente ogni
volta dopo 'uso, quando & ancora tiepido. Usare
acqua calda e detersivo, risciaquare e asciugare
con un panno morbido. Evitare gli abrasivi.

e Pulire il vetro della porta con spugne e prodotti non

abrasivi e asciugare con un panno morbido; non

usare materiali ruvidi abrasivi o raschietti metallici
affilati che possono graffiare la superficie e causare

la frantumazione del vetro.

e Gli accessori possono essere lavati come normali
stoviglie, anche in lavastoviglie.

e FEvitare di chiudere il coperchio quando i bruciatori

SONO accesi 0 sono ancora caldi.

Controllare le guarnizioni del forno

Controllare periodicamente lo stato della guarnizione
attorno alla porta del forno. In caso risulti danneggiata
rivolgersi al Centro Assistenza Autorizzato piu vicino.
E consigliabile non usare il forno fino all'avvenuta
riparazione.

Sostituire la lampadina di illuminazione
del forno

1. Dopo aver disinserito il forno
dalla rete elettrica, togliere il
coperchio in vetro del
portalampada (vedi figura).

2. Svitare la lampadina e
sostituirla con una analoga:
tensione 230V, potenza 25 W,
attacco E 14.

3. Rimontare il coperchio e ricollegare il forno alla rete
elettrica.

Manutenzione rubinetti gas

Con il tempo puo verificarsi il caso di un rubinetto che
si blocchi o presenti difficolta nella rotazione, pertanto
sara necessario provvedere alla sostituzione del
rubinetto stesso.

! Questa operazione deve essere effettuata da un
tecnico autorizzato dal costruttore.

* Presente solo su alcuni modelli.
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Assistenza

! Non ricorrere mai a tecnici non autorizzati.

Comunicare:

e |l tipo di anomalia;

e | modello della macchina (Mod.)

e |l numero di serie (S/N)

Queste ultime informazioni si trovano sulla targhetta caratteristiche posta sull’apparecchio

ENZA - RICAMBI - ACCES

Assistenza attiva 7 giorni su 7 ( — 199-199-199

NUMERO UNICO

In caso di necessita d’intervento chiamare il Numero Unico Nazionale 199.199.199*.

Un operatore sara a completa disposizione per fissare un appuntamento con il Centro Assistenza Tecnico
Autorizzato piu vicino al luogo da cui si chiama.

E attivo 7 giorni su 7, sabato e domenica compresi, e non lascia mai inascoltata una richiesta.

*Al costo di 14,26 centesimi di Euro al minuto(iva inclusa) dal Lun. al Ven. dalle 08:00 alle 18:30, il Sab. dalle 08:00 alle
13:00 e di 5,58 centesimi di Euro al minuto (iva inclusa) dal Lun. al Ven. dalle 18:30 alle 08:00, il Sab. dalle 13:00 alle
08:00 e i giorni festivi, per chi chiama da telefono fisso.

Per chi chiama da radiomobile le tariffe sono legate al piano tariffario dell’'operatore telefonico utilizzato.

Le suddette tariffe potrebbero essere soggette a variazione da parte dell’operatore telefonico; per maggiori informazioni
consultare il sito www.aristonchannel.com.
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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains important
information concerning the safe installation and
operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept with
the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional according to the instructions provided.

! Any necessary adjustment or maintenance must be
performed after the cooker has been disconnected
from the electricity supply.

1 We recommend cleaning the oven before
using it for the first time, following the
instructions provided in the "Care and
maintenance" section.

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, in accordance with current national
legislation. The room in which the appliance is
installed must be ventilated adequately so as to
provide as much air as is needed by the normal gas
combustion process (the flow of air must not be lower
than 2 m®/h per kW of installed power).

The air inlets, protected by grilles, should have a duct
with an inner cross section of at least 100 cm? and
should be positioned so that they are not liable to
even partial obstruction (see figure A).

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the hob
is not equipped with a flame failure safety device.
When the flow of air is provided in an indirect manner
from adjacent rooms (see figure B), provided that
these are not communal parts of a building, areas with
increased fire hazards or bedrooms, the inlets should
be fitted with a ventilation duct leading outside as
described above.

Adjacent room  Room requiring

ventilation

[

A B
/5 //
9 22 D i
A | =t
: ]
= N

Ventilation opening
for comburent air

Increase in the gap between
the door and the flooring

! After prolonged use of the appliance, it is advisable
to open a window or increase the speed of any fans
used.

Disposing of combustion fumes

The disposal of combustion fumes should be
guaranteed using a hood connected to a safe and
efficient natural suction chimney, or using an electric
fan that begins to operate automatically every time the
appliance is switched on (see figure).

=/
y b
'/(3/6(3\(3\ G666 B
o] L O L
] ]

Fumes channelled
straight outside

Fumes channelled through
a chimney or a branched
flue system (reserved for
cooking appliances)

! The liquefied petroleum gases are heavier than air
and collect by the floor, therefore all rooms containing
LPG cylinders must have openings leading outside so
that any leaked gas can escape easily.

LPG cylinders, therefore, whether partially or
completely full, must not be installed or stored in
rooms or storage areas that are below ground level
(cellars, etc.). Only the cylinder being used should be
stored in the room; this should also be kept well away
from sources of heat (ovens, chimneys, stoves) that
may cause the temperature of the cylinder to rise
above 50°C.

Positioning and levelling

!Itis possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, the dining room or the bed-
sit (not in the bathroom).

e [f the top of the hob is higher than the cupboards,
the appliance must be installed at least 600 mm
away from them.
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e [f the cooker is
HOOD | installed underneath a
J— — wall cabinet, there must
J 8% THE  be a minimum distance
& & 52 of 420 mm between this
< S/2f cabinet and the top of
£ £ :2; the hob.

This distance should be
increased to 700 mm if
the wall cabinets are

— 000000 O

|
|

flammable (see figure).

e Do not position blinds behind the cooker or less
than 200 mm away from its sides.

* Any hoods must be installed according to the
instructions listed in the relevant operating manual.

Levelling

If it is necessary to level the
appliance, screw the
adjustable feet into the places
provided on each corner of the
base of the cooker (see figure).

The legs™ fit into the slots on
the underside of the base of
the cooker.

|

M
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~
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Electrical connection

Install a standardised plug corresponding to the load
indicated on the appliance data plate (see Technical
data table).

The appliance must be directly connected to the mains
using an omnipolar circuit-breaker with a minimum
contact opening of 3 mm installed between the appliance
and the mains. The circuit-breaker must be suitable for
the charge indicated and must comply with current
electrical regulations (the earthing wire must not be
interrupted by the circuit-breaker). The supply cable must
be positioned so that it does not come into contact with
temperatures higher than 50°C at any point.

Before connecting the appliance to the power supply,

make sure that:

e The appliance is earthed and the plug is compliant with
the law.

e The socket can withstand the maximum power of the
appliance, which is indicated by the data plate.

* The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it. Do
not use extension cords or multiple sockets.

! Once the appliance has been installed, the power
supply cable and the electrical socket must be easily
accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

Gas connection

Connection to the gas network or to the gas cylinder
may be carried out using a flexible rubber or steel hose,
in accordance with current national legislation and after
making sure that the appliance is suited to the type of
gas with which it will be supplied (see the rating sticker
on the cover: if this is not the case see below). When
using liquid gas from a cylinder, install a pressure
regulator which complies with current national
regulations. To make connection easier, the gas supply
may be turned sideways*: reverse the position of the
hose holder with that of the cap and replace the gasket
that is supplied with the appliance.

! Check that the pressure of the gas supply is
consistent with the values indicated in the Table of
burner and nozzle specifications (see below). This will
ensure the safe operation and durability of your
appliance while maintaining efficient energy
consumption.

Gas connection using a flexible rubber hose

Make sure that the hose complies with current national
legislation. The internal diameter of the hose must
measure: 8 mm for liquid gas supply; 13 mm for
methane gas supply.

Once the connection has been performed, make sure

that the hose:

e Does not come into contact with any parts that
reach temperatures of over 50°C.

e |s not subject to any pulling or twisting forces and
that it is not kinked or bent.

e Does not come into contact with blades, sharp
corners or moving parts and that it is not
compressed.
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® |s easy to inspect along its whole length so that its
condition may be checked.

e |s shorter than 1500 mm.

e Fits firmly into place at both ends, where it will be
fixed using clamps that comply with current
regulations.

! If one or more of these conditions is not fulfilled or if
the cooker must be installed according to the
conditions listed for class 2 - subclass 1 appliances
(installed between two cupboards), the flexible steel
hose must be used instead (see below).

Connecting a flexible jointless stainless steel pipe
to a threaded attachment

Make sure that the hose and gaskets comply with
current national legislation.

To begin using the hose, remove the hose holder on
the appliance (the gas supply inlet on the appliance is
a cylindrical threaded 1/2 gas male attachment).

! Perform the connection in such a way that the hose
length does not exceed a maximum of 2 metres,
making sure that the hose is not compressed and
does not come into contact with moving parts.

Checking the tightness of the connection

When the installation process is complete, check the
hose fittings for leaks using a soapy solution. Never
use a flame.

Adapting to different types of gas

It is possible to adapt the appliance to a type of gas
other than the default type (this is indicated on the
rating label on the cover).

Adapting the hob

Replacing the nozzles for the hob burners:

1. Remove the hob grids and slide the burners off their
seats.

2. Unscrew the nozzles using a
7 mm socket spanner (see
figure), and replace them with
nozzles suited to the new type
of gas (see Burner and nozzle
specifications table).

3. Replace all the components
by following the above

instructions in reverse.

Adjusting the hob burners’ minimum setting:

1. Turn the tap to the minimum position.

2. Remove the knob and adjust the regulatory screw,
which is positioned inside or next to the tap pin, until
the flame is small but steady.

! If the appliance is connected to a liquid gas supply,
the regulatory screw must be fastened as tightly as
possible:

3. While the burner is alight, quickly change the position of
the knob from minimum to maximum and vice versa
several times, checking that the flame is not extinguished.

! The hob burners do not require primary air adjustment.

! After adjusting the appliance so it may be used with a
different type of gas, replace the old rating label with a new
one that corresponds to the new type of gas (these labels
are available from Authorised Technical Assistance
Centres).

! Should the gas pressure used be different (or vary

slightly) from the recommended pressure, a suitable
pressure regulator must be fitted to the inlet hose in

accordance with current national regulations relating
to “regulators for channelled gas”.
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m Table of burner and nozzle specifications

Table 1 Liquid Gas Natural Gas
Burner Diameter| Thermal Power By-Pass | Nozzle Flow* Nozzle | Flow* | Nozzle | Flow*
(mm) kW (p.c.s.”) 1/100 | 1/100 1/100 I/h 1100 | I/h
Nominal | Reduced (mm) (mm) b ** (mm) (mm)
Fast
100 3,00 0,7 41 86 218 214 116 286 143 286
(Large)(R)
Semi Fast 75 19 | 04 30 | 70 | 138 | 136 | 106 | 181 | 118 | 181
(Medium)(S) ’ ’
Auxiliary
(Small)(A) 55 1,00 0,4 30 50 73 71 79 95 80 95
(TT”é’)'e Ring | 430 | 325 15 63 | o1 | 236 | 232 | 133 | 300 | 150 | 309
Nominal (mbar) 28-30 37 20 13
Supply Mini b 20 25 17 6,5
Pressures inimum (mbar) '
Maximum (mbar) 35 45 25 18
* At 15°C and 1013 mbar - dry gas
e Propane P.C.S. = 50.37 MJ/kg TECHNICAL DATA
o Butane P.C.S. = 49.47 MJ/kg Oven dimensions
Natural P.C.S. = 37.78 MJ/m?3 (HXWxD) 32x43.5x40 cm
Volume 56 |
Useful width 42 cm
measurements
N depth 44 cm
relating to the oven |~
height 8.5 cm
compartment
Burners may be adapted for use with any
type of gas shown on the data plate
Voltage and |
fre see data plate
quency
Directive 2002/40/EC on the label
of electric ovens.
Regulation EN 50304
CX65SP4 R /HA Energy consumption for Natural
ENERGY LABEL convection — heating mode:

- C€
A

D Traditional mode,

Declared energy consumption for
Forced convection Class —

heating mode: Baking.

EC Directives: 2006/95/EC dated
12/12/06 (Low Voltage) and
subsequent amendments -
2004/108/EC dated 15/12/04
(Electromagnetic Compatibility)
and subsequent amendments -
2004/142/EC dated 30/11/09
(Gas) 1275/2008 (Stand-by/ Off
mode)
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Description
of the appliance

Overall view

Glass cover*

Gas burner Containment surface
Hob grid %_ for spills

Control panel ——————— | — GUIDE RAILS

for the sliding racks
position 5

position 4

position 3

position 2

position 1

GRILL rack

DRIPPING PAN rack

Adjustable foot Adjustable foot

Control panel

OVEN THERMOSTAT | ANALOGUE PROGRAMMER
OPERATION indicator light | knob*
indicator light

y
y
y

0 ) 0

o, . .0 . = :

[} 05 [ g(] .3 ® ®
8 @ h Pt e O ¢ ‘

SELECTOR THERMOSTAT
knob knob

Hob BURNER
control knobs

WARNING! The glass lid can break in if
it is heated up. Turn off all the burners
and the electric plates before closing
the lid. *Applies to the models with glass
cover only.

* Only available in certain models.
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Start-up and use

Using the hob

Lighting the burners

For each BURNER knob there is a complete ring showing
the strength of the flame for the relevant burner.

To light one of the burners on the hob:

1. Bring a flame or gas lighter close to the burner.

2. Press the BURNER knob and turn it in an
anticlockwise direction so that it is pointing to the
maximum flame setting 8.

3. Adjust the intensity of the flame to the desired level by
turning the BURNER knob in an anticlockwise direction.
This may be the minimum setting 8, the maximum setting
8 or any position in between the two.

If the appliance is fitted with an
electronic lighting device* (see
figure), press the BURNER
knob and turn it in an
anticlockwise direction,
towards the minimum flame
setting, until the burner is lit.
The burner may be
extinguished when the knob is released. If this occurs,
repeat the operation, holding the knob down for a
longer period of time.

! If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight it.

If the appliance is equipped with a flame failure safety
device*, press and hold the BURNER knob for
approximately 2-3 seconds to keep the flame alight
and to activate the device.

To switch the burner off, turn the knob until it reaches
the stop position e.

Practical advice on using the burners

For the burners to work in the most efficient way
possible and to save on the amount of gas consumed,
it is recommended that only pans that have a lid and a
flat base are used. They should also be suited to the
size of the burner:

Burner o Cookware Diameter (cm)
Fast (R) 24 -26
Semi Fast (S) 16 - 20
Auxiliary (A) 10 - 14
Triple Crown (TC) 24 - 26

To identify the type of burner, please refer to the
diagrams contained in the “Burner and nozzle
specifications”.

! For models equipped with a reducer grid, the latter
must be used only for the auxiliary burner, when
pans with a diameter of less than 12 cm are used.

Setting the time*

1. Press the PROGRAMMER knob and turn it in a
clockwise direction to
set the correct time.
! The clock can only be
set if the oven is
connected to the
3 electricity mains. In the
event of a power
failure, the
6 PROGRAMMER will
stop: the correct time
will need to be reset once the power has been
restored.

Starting the oven*

1. Turn the PROGRAMMER knob in a clockwise
direction until the “B” symbol appears in the display
window.

2. Pull the PROGRAMMER knob and turn it in a
clockwise direction until the red pointer is aligned
with the current time. A click will indicate the end of
the programming phase.

3. Turn the PROGRAMMER knob in a clockwise
direction until the “!” symbol appears in the display
window.

4. Select the desired cooking mode using the
SELECTOR knob.

5. To switch the oven off, turn the SELECTOR knob
back to the "0" position.

Programming cooking*

Programming a cooking duration with immediate
start

1. Turn the PROGRAMMER knob in a clockwise
direction until the desired cooking duration appears
in the display window.

2. Select the desired cooking mode using the
SELECTOR knob. The oven switches on immediately
and remains in operation for the entire set cooking
duration.

3. When the selected time period has elapsed, a
buzzer will sound. To silence it, turn the
PROGRAMMER knob in a clockwise direction until
the “B” symbol appears in the display window.

4. Turn the SELECTOR knob to the "0" position.

* Only available in certain models.
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e For example: it is 9:00 a.m. and a duration of 1
hour and 15 minutes is programmed. The
programme will stop automatically at 10:15 a.m.

Programming a cooking duration with delayed
start

1. Turn the PROGRAMMER knob in a clockwise
direction until the “®” symbol appears in the display
window.

2. Pull the PROGRAMMER knob and turn it in a

clockwise direction until the red pointer is aligned

with the desired cooking start time.

3. Turn the PROGRAMMER knob in a clockwise

direction until the desired cooking duration appears

in the display window.

4. Select the desired cooking mode using the

SELECTOR knob. The oven will switch on at the set

cooking start time and will remain on for the entire

set cooking duration.

5. When the selected time period has elapsed, a

buzzer will sound. To silence it, turn the

PROGRAMMER knob in a clockwise direction until

the “B” symbol appears in the display window.

6. Turn the SELECTOR knob to the "0" position.

e For example: it is 9:00 a.m., a time of 1 hour and
15 minutes is programmed and the start time is
set to 11:00 a.m. The programme will start
automatically at 11:00 and will end at 12:15.

! To cancel a programmed cooking cycle, turn the
PROGRAMMER knob in a clockwise direction until
the “0Y” symbol appears in the display window

Cooking modes
! A temperature value can be set for all cooking modes
between 60°C and Max, except for the following modes

e GRILL (recommended: set only to MAX power level)

e GRATIN (recommended: do not exceed 200°C).

D TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. When using this traditional cooking mode, it is
best to use one cooking rack only. If more than one
rack is used, the heat will be distributed in an
uneven manner.

BAKING mode

The rear heating element and the fan are switched on,
thus guaranteeing the distribution of heat in a delicate
and uniform manner throughout the entire oven. This

mode is ideal for baking and cooking temperature
sensitive foods (such as cakes that need to rise)
and for the preparation of pastries on 3 shelves
simultaneously.

FAST COOKING mode

The heating elements and the fan come on,
guaranteeing the distribution of heat consistently and
uniformly throughout the oven.

Preheating is not necessary for this cooking mode.
This mode is particularly suitable for cooking pre-
packed food quickly (frozen or pre-cooked). The best
results are achieved using one cooking rack only.

MULTI-COOKING mode

All the heating elements (top, bottom and circular) switch on
and the fan begins to operate. Since the heat remains
constant throughout the oven, the air cooks and browns
food in a uniform manner. A maximum of two racks may be
used at the same time.

=)

9 PIZZA mode

The circular heating elements and the elements at the
bottom of the oven are switched on and the fan is activated.
This combination heats the oven rapidly by producing a
considerable amount of heat, particularly from the element
at the bottom. If you use more than one rack at a time,
switch the position of the dishes halfway through the
cooking process.

[ GRILLmode

The central part of the top heating element is switched on.
The high and direct temperature of the grill is recommended
for food that requires a high surface temperature (veal and
beef steaks, fillet steak and entrecéte). This cooking mode
uses a limited amount of energy and is ideal for grilling small
dishes. Place the food in the centre of the rack, as it will not
be cooked properly if it is placed in the corners.

[x]  GRATIN mode

The top heating element and the rotisserie (where present)
are activated and the fan begins to operate. This
combination of features increases the effectiveness of the
unidirectional thermal radiation provided by the heating
elements through forced circulation of the air throughout the
oven. This helps prevent food from burning on the surface
and allows the heat to penetrate right into the food.

! The GRILL and GRATIN cooking modes must be
performed with the oven door shut.
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Practical cooking advice

! Do not place racks in position 1 or 5 during fan-assisted
cooking. Excessive direct heat can burn temperature
sensitive foods.

MULTILEVEL

Use positions 2 and 4, placing the food that
requires more heat on the rack in position 2.

Place the dripping pan on the bottom and the rack
on top.

GRILL

When using the GRILL cooking mode, place the
rack in position 5 and the dripping pan in position 1
to collect cooking residues (fat and/or grease).
When using the GRATIN cooking mode, place the
rack in position 2 or 3 and the dripping pan in
position 1 to collect cooking residues.

We recommend that the power level is set to
maximum. The top heating element is regulated by
a thermostat and may not always operate
constantly.

PIZZA MODE

Use a light aluminium pizza pan. Place it on the
rack provided.

For a crispy crust, do not use the dripping pan as it
prevents the crust from forming by extending the
total cooking time.

If the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.
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Oven cooking advice table

Cooking [Foods Weight | Rack Position | Pre-heating| Recommended | Cooking
modes (in kg) time temperature time
(minutes) (minutes) |
Duck 1 3 15 200 65-75
i Roast veal or beef 1 3 15 200 70-75
Traditional | 5"/t 1 3 15 200 70-80
Oven Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 20r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 2and 4 15 200 30-35
Mode Small cakes (on 2 racks) 0.6 2 and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2 and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 1and 3 and 5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and3and 5 15 180 20-25
Meringues (on 3 racks) 0.5 land3and 5 15 90 180
Frozen food
Pizza 0.3 2 - 250 12
Courgette and prawn pie 0.4 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Fast Golden Rolls 0.4 2 - 180 25-30
cooking [ Chicken morsels 0.4 2 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits (short pastry) 0.3 2 - 200 15-18
Plum cake 0.6 2 - 180 45
Cheese puffs 0.2 2 - 210 10-12
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Multi- Mackerel 1 2 10 180 30-35
. Plum cake 1 2 10 170 40-50
cooking | Gream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Mode | Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
B Grilled vegetables 0.4 3or4 - Max 15-20
arbecue |y/eq) steak 0.8 4 ) Max 15-20
Sausages 0.6 4 - Max 15-20
Hamburgers 0.6 4 - Max 10-12
Mackerels 1 4 - Max 15-20
Toasted sandwiches (or toast) 4 and 6 4 - Max 3-5
. Grilled chicken 1.5 2 10 200 55-60
Gratin__ | cuttiefish 15 2 10 200 30-35
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Precautions and tips

! This appliance has been designed and manufactured
in compliance with international safety standards.

The following warnings are provided for safety
reasons and must be read carefully.

General safety

The appliance was designed for domestic use
inside the home and is not intended for commercial
or industrial use.

The appliance must not be installed outdoors, even
in covered areas. It is extremely dangerous to leave
the appliance exposed to rain and storms.

Do not touch the appliance with bare feet or with
wet or damp hands and feet.

The appliance must be used by adults only for
the preparation of food, in accordance with the
instructions outlined in this booklet. Any other
use of the appliance (e.g. for heating the room)
constitutes improper use and is dangerous.
The manufacturer may not be held liable for
any damage resulting from improper, incorrect
and unreasonable use of the appliance.

The instruction booklet accompanies a class 1
(insulated) or class 2 - subclass 1 (recessed
between 2 cupboards) appliance.

Do not touch the heating elements or certain
parts of the oven door when the appliance is in
use; these parts become extremely hot. Keep
children well away from the appliance.

Make sure that the power supply cables of other
electrical appliances do not come into contact with
the hot parts of the oven.

The openings used for the ventilation and
dispersion of heat must never be covered.

Always use oven gloves when placing cookware
in the oven or when removing it.

Do not use flammable liquids (alcohol, petrol,
etc...) near the appliance while it is in use.

Do not place flammable material in the lower
storage compartment or in the oven itself. if the
appliance is switched on accidentally, they could
catch fire.

The internal surfaces of the compartment (where
present) may become hot.

Always make sure the knobs are in the ® position
when the appliance is not in use.

When unplugging the appliance, always pull the
plug from the mains socket; do not pull on the
cable.

Never perform any cleaning or maintenance work
without having disconnected the appliance from
the electricity mains.

If the appliance breaks down, under no
circumstances should you attempt to perform the
repairs yourself. Repairs carried out by

inexperienced persons may cause injury or further
malfunctioning of the appliance. Contact
Assistance.

e Do not rest heavy objects on the open oven door.

Do not let children play with the appliance.

The appliance should not be operated by people
(including children) with reduced physical,
sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with
the product. These individuals should, at the very
least, be supervised by someone who assumes
responsibility for their safety or receive
preliminary instructions relating to the operation of
the appliance.

Disposal

When disposing of packaging material: observe
local legislation so that the packaging may be
reused.

The European Directive 2002/96/EC relating to
Waste Electrical and Electronic Equipment (WEEE)
states that household appliances should not be
disposed of using the normal solid urban waste
cycle. Exhausted appliances should be collected
separately in order to optimise the cost of re-using
and recycling the materials inside the machine,
while preventing potential damage to the
atmosphere and to public health. The crossed-out
dustbin is marked on all products to remind the
owner of their obligations regarding separated
waste collection.

For further information relating to the correct
disposal of exhausted household appliances,
owners may contact the public service provided or
their local dealer.

Respecting and conserving the
environment

You can help to reduce the peak load of the
electricity supply network companies by using the
oven in the hours between late afternoon and the
early hours of the morning.

Always keep the oven door closed when using the
GRILL and GRATIN modes: This will achieve
improved results while saving energy
(approximately 10%).

Check the door seals regularly and wipe them clean
to ensure they are free of debris so that they adhere
properly to the door, thus avoiding heat dispersion.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the appliance

! Never use steam cleaners or pressure cleaners on
the appliance.

e The stainless steel or enamel-coated external parts
and the rubber seals may be cleaned using a
sponge that has been soaked in lukewarm water
and neutral soap. Use specialised products for the
removal of stubborn stains. After cleaning, rinse
well and dry thoroughly. Do not use abrasive
powders or corrosive substances.

e The hob grids, burner caps, flame spreader rings
and burners may be removed to make cleaning
easier; wash them in hot water and non-abrasive
detergent, making sure all burnt-on residue is
removed before drying them thoroughly.

e Clean the terminal part of the flame failure safety
devices* frequently.

e The inside of the oven should ideally be cleaned
after each use, while it is still lukewarm. Use hot
water and detergent, then rinse well and dry with a
soft cloth. Do not use abrasive products.

e C(Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product, then
dry thoroughly with a soft cloth. Do not use rough
abrasive material or sharp metal scrapers as these
could scratch the surface and cause the glass to
crack.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

* Do not close the cover when the burners are alight
or when they are still hot.

Inspecting the oven seals

Check the door seals around the oven regularly. If the
seals are damaged, please contact your nearest
Authorised After-sales Service Centre. We
recommend that the oven is not used until the seals
have been replaced.

Replacing the oven light bulb

1. After disconnecting the oven
from the electricity mains,
remove the glass lid covering
the lamp socket (see figure).

2. Remove the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W,
cap E 14.

3. Replace the lid and reconnect the oven to the
electricity supply.

Gas tap maintenance

Over time, the taps may become jammed or difficult to
turn. If this occurs, the tap must be replaced.

! This procedure must be performed by a qualified
technician authorised by the manufacturer.

Assistance

! Never use the services of an unauthorised
technician.

Please have the following information to hand:

e The type of problem encountered.

e The appliance model (Mod.).

e The serial number (S/N).

The latter two pieces of information can be found on
the data plate located on the appliance.

* Only available in certain models.
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MoHTaXx

! BaxkHO COXpaHUTb JaHHOe PYKOBOACTBO Afsi ero
nocrneaywwmx KoHcynsTaumin. B crnyyae npopaxw,
nepefadv unu nepeesaa npoeepbTe, YTOOLI AaHHOE
PYKOBOACTBO COMPOBOXAAno msgenve.

! BHUMaTENbHO NpoYMTanTe UHCTPYKUUU: B HUX
coaepxartca BaxHble cBefeHus 00 yCTaHOBKe,
akcnnyartaumm 1 6esonacHoOCT usgenums.

! YctaHoBKa usgenus nponsBoauTCHa B COOTBETCTBUN
C LaHHbIMWU MHCTPYKUUAMN KBanNMULUMPOBaHHbLIMA
crneuunanmcTamu.

! MNiobas onepauusa No perynsauum nnum TeXHNYeCKomMy
O6CJ‘Iy>KVIBaHVIPO AOJDKHa Npoun3BOAUTLCA TOJNbKO
nocne oTcoeaAnHeHuns KyXOHHOVI NNUTbI OT CeTU
QNeKTponnTaHu4.

!PekomeHayeM NpoYnCTUTL OyXOBOW LWKad)
nepen Ha4anom ero aKcrnyaTauuun, cnegys
WMHCTPYKUMAM, NpuBeaeHHbIM B naparpacde
«ObcnyxuBaHue n yxoa».

BeHTUNAUMA NomeLleHun

N3penve MoxeT OblTb YCTAHOBINEHO B MOMELLEHUSIX C
NMOCTOSIHHOW BEHTUNSALMEN B COOTBETCTBUN C
AENCTBYOLWUMN HaLMOHaNbHbLIMU HOpMaTuBamu. B
NMOMeLLEHMN, B KOTOPOM YCTaHaBNUBaeTCs usgenve,
JormkeH 6biTb obecnedeH NpuTok Bo3gyxa B obbeme,
Heob6xoauMMOM Anst ONTMMarbHOFO ropeHns rasa
(pacxon Bo3gyxa He OOSMKeH ObITb MeHbLue 2
M<+>3/yac Ha 1 KBT ycTaHOBMEHHOW MOLLHOCTM).
BeHTUNSUMOHHbIE OTBEPCTUS, 3aLUULLEHHbIE
pelleTkamu, OOSMKHbI MMETb BO34YXO0BOZA Mniowanbo
He meHee 100 MM? NONE3HOro cevyeHus u
pacnonoratbCcsl Takum o6pas3om, YTobbl UX HEMb3S
ObINO 3aKpbITh, AaXe YaCTUYHO (CM. pUCyHOK A).

OTn oTBEpPCTUSA JOIMKHbI ObITh YBENUYMHbI Ha 100% -
TO eCTb MMeTb MUHMManbHYyto nnowaab 200 cm? -
ecnv BapoyHasi NaHenb He ocHallleHa
npenoxpaHuTernbHbIM YCTPOWCTBOM OTCYTCTBUS
nnameHu, 1 ecrnm Bo3ayx B NOMeLLEHMe NocTynaeT 13
CMEXHbIX MoMeLleHn (CM. pucyHok B), KoTopble He
JOJDKHbI ObITh OOLLUMMK 30HAMK AOMa,
no)KapoonacHbIMX NOMELLEHUSIMU UM CanbHAMU,
OCHAaLLEHHbIX BEHTUNSLMOHHBIM BO34YXOBOAOM,
BbIXOASLUMM Ha yruuy, Kak onMcaHo BbiLUE.

CwmexHoe BeHTtunupyemoe
A B nomelLeH1e nometLeHme
[
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BeHTUnALnoHH YBenuyeHue 3as3opa
OTBEPCTUA OANdA NPUTOKa MeXAy OBEepbio 1 Momnom
BO3ayxa

! MNocne NPOAOIDKUTESIbHOIO NCNoJsib3oBaHUA U3aenua
pekomMeHOyeTCA OTKPbITb OKHO UIK BKIMKOYUTb bornee
WHTEHCUBHbIV PEeXnM BEHTUNATOPOB.

IbimooTBOA, -
RS

[biMOOTBOA AOMKEH OCYLLEeCTBNATbCA Yepes

BbITSPKHOW 30HT, COEQNHEHHbIN C 3 (PEKTUBHBIM

AbIMOXOAOM C HaTyparnbHOW TAroW, UM NOCPEeACTBOM

9NEKTPOBEHTUNATOPA, KOTOPbI aBTOMaTUYECKN

BKMOYAETCH KaXKAbl pa3 Npu BKIKOYEHMN n3genus

(cm. pucyHOK).
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Mpsamoi abiMooTBOA B [IbIMOOTBOA Yepe3 KaMuH unu

aTmocdepy ObIMOXO[, C Me[HbIM MOKpbITUEM
(Ans KyXOHHbIX yCTPOWCTB ANA
NMPUIrOTOBMNEHUS MULLIN)

! CxuKeHHble NpUpoAHble ra3bl Tskenee BO3gyxa,
3aCTMBAKOTCA BHU3Y, MO 3TON NPUYMHE NMOMELLEHUSA
ans xpaHeHus 6annoHos ¢ CIMIT 4OMmKHbI UMETb
BHETUIALNOHHbBIE OTBEPCTUSA Y Nona Ans BEHTUNALUm
BO3MOXHbIX yTeYek rasa.

Bannonsl ¢ CII, nonHble unn 4acTn4Ho
N3pacxof4oBaHHbIEe, HEe AOXHbI pasmeLLaTbCs Unm
XPaHUTbCA B MOMELLEHUAX UMW XPaHUNULLAX,
pPacrnonoOXeHHbIX B MOA3EMHbIX NMOMELLEeHNSIX
(nogeanbl, 1 T.4.). XpaHuTe B MOMELLEHNN TONbKO
pabounii 6anmnoH, ycTaHOBMB €ro Bganu oT UCTOYHUKOB
Tenna (OyxOBOK, KAMWUHOB, Me4ven), KoTopble MOryT
HarpeTb ero Ao TemnepaTypsbl Bbiwe 50°C.

PacnonoxeHune u HUBeriMpoBKa

! Iapenve moxeT OblTb YCTAaHOBMNEHO PSAOM C
KYXOHHbIMW 3fIEMEHTaMM, BbICOTA KOTOPbIX HE
NpeBbILLAET NOBEPXHOCTb BAPOYHOW MaHenu.

! MpoBepkTe, YTOOLI CTEHA, K KOTOPOW Npuneraet
3aHsa YacTb n3genus, obina n3 HEBO3ropaemMoro
mMaTepuana un yctondmson k Tenny (T 90°C).

MpaBunbHbLIN NOPAOOK MOHTaxa:

* n3genne MoxeT OblTb YCTAHOBMNEHO Ha KyXHe, B
CTOMOBOW UNN B OQHOKOMHAaTHOW KBapTupe (He B
BaHHOWN KOMHaTe);

* eCcnu BapoyvHas naHernb KYXOHHOW MAWTbI BbIlle
KYXOHHBIX 31IEMEHTOB, HEOOXOOUMO OTOABUHYTb UX
OT NNUTbI Ha paccTosiHme He meHee 600 mm.

* €eCIn1 KyXOHHas NnuTa yCTaHaBMMBAETCS MOA HABECHbLIM
LuKadhom, OH JOMKEH pacronaratbCs Ha BbICOTE He
MeHee 420 MM OT MOBEPXHOCTV BApOYHOW NaHenu.
370 paccTosiHne AoMKHO BbiTe 700 MM, ecnn
HaBecCHble LWKadbl BbIMNOSTHEHbI U3 BO3ropaeMoro
Martepuana (CM. pUCyHOK);
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* He 3anpasnsvte
HOOD | 3aHaBECKN 32 KYXOHHYH0
— — NnuTy 1 He NpubnuxanTe
} win600mm. __ /TLET MX Ha paccTosHMe
E E ¢3|  meHbwe 200 MM,
g g & * BO3MOXHasi KyXOHHasi
E £ f% BbITSKKA JOMKHA ObITb
— 56506000 © yCTaHoBreHa B
= = COOTBETCTBUM C

WHCTPYKUMSIMK,
NpUBEAEHHBIMY B
TEXHUYECKOM PYKOBOZCTBE K BbITSIKKE.

HuBenupoBka

Mpy HeOBXOAMMOCTU BbIPOBHATH
nsgenve BKpyTUTE B
cneumanbHble OTBEPCTUSA MO
yrnam B OCHOBAHWUM KYXOHHOMN
NNWUTbI NpunararoLmecs
HUBENNPOBOYHbIE HOXKW (CM.
PUCYHOK).

Hoxkn* BcTaBnsawTca nog
OCHOBaHME KyXOHHOW MMUThI.

3neKpr+eCKoe nogcoeanHeHune

YCTaHOBUTE Ha CETEBOW LUHYP HOPManu3oBaHHYHO
LUTENCENbHYIO BUIIKY, PACHUTAHHYK Ha Harpysky,
yKa3aHHYl Ha nacrnopTHOW Tabnuyke mnsgenus (cm.
mabruyKky ¢ mexHu4eckumu OaHHbIMU).

B cny4ae npaAMOro noaknyeHus K cetu
ANEKTPONUTAHNSA MeXOY KyXOHHOW NIIMTON U CeTbio
HeobOXOAMMO YCTaHOBUTbL MYTNBTUMONSAPHbIN
BbIKNOYaTENb C MUHUMAnNbHBIM PACCTOSAHUEM MeXAOy
KOHTakTamyv 3 MM, pacyuUTaHHbIA Ha OaHHYI0 Harpysky
N COOTBETCTBYHOLNIA OENCTBYIOLMM HOpMaTmMBam
(BbIKMIOYATEND HE AOMKEH pa3mblkaTb NPOBOA
3a3emMneHust). CeTeBON LUHYP OOMKEH ObiTh
pacnonoXeH TakuMm obpa3om, YTOObl HU B O4HOM
TOYKe ero TemnepaTypa He npesbiwana Temnepartypy
nomelleHus 6onee 4yem Ha 50°C.

Mepen noacoefuMHEHMEM CETEBOTO LUHypa NpoBepbTe

crneaywouiee:

* ceTeBasi po3eTka AoImkHa ObITb coeanHeHa ¢
3a3eMJIEHVEM M COOTBETCTBOBATL HOpMaTVBaM;

 ceTeBas po3eTka JoSkHa BbiTb paccumTaHa Ha
MakcumMarnbHylo noTpebnsemMyo MOWHOCTb
n3genuvisl, ykasaHHylo Ha nacrnopTHOW Tabnuuke;

* HanpshkeHue M YyacToTa TOKa CEeTU JOSIKHbI
COOTBETCTBOBATL 3M1IEKTPUYECKUM AaHHbIM
nsgenus;

+ ceTeBas poseTka AOMMKHa ObiTb COBMECTMMA CO
LITEeNncenbHOW BUNKOW usgenus. B npoTvBHOM
crnyvyae 3ameHUTe pPo3eTKy UMK BUIIKY; He
NCNONb3yNTE YONTMHUTENN UNN TPONHUKM.

! I3genve OomkHO GbITh YCTAHOBIEHO TaKUM
o6pa3som, 4Tobbl CETEBON LUHYP M ceTeBasi po3eTka
ObINN NErko AOCTYMHbI.

! CeTeBOW LWHYp M3OeNnUs He OOIKEH ObiTb COrHYT
Unu cxar.

! PerynapHo npoBepsnTe COCTOSHME CETEBOrO LUHypa
M Npy HEOOXOAMMOCTM MopyyanTe ero 3ameHy TOJbKO
YNOJTHOMOYEHHbIM TeXHUKaM.

! dupma cHumaeT ¢ cebs BCAKYH
OTBETCTBEHHOCTb B cllyyae HecobnioaeHus
BbILWEONUCAHHbIX NpaBun.

MoacoepanHeHune K rasonpoBsony

lMoacoeavHeHWe K ra3onpoBOAy UMK K ra3oBOMY
©annoHy BbINOMHAETCA NOCPEACTBOM rMOKOro
PE3NHOBOTrO UMM CTanNbHOMO LWNaHra B COOTBETCTBUMN C
AENCTBYIOWMMU HaLMOHaNbHbIMY HOpMaTUBaMMU,
nocrie NpoBepPKN HacTPOMKW U3genusa Ha Tun
NCNonb3yemoro rasa (Cm. 3TUKeTKY HacTPOWKM Ha
KpblLLUKE: B NPOTMBHOM Cry4ae cMm. Huxe). B cnydae
MCMONb30BaHUSA CXKEHHOrO rasa u3 bannoHa
HeobX04MMO YCTaHOBUTb PErynsaTopbl AaBNeHUs,
COOTBETCTBYIOLME OENCTBYIOWEMY HaLMOHaNbHOMY
HopMaTmBy. [ns obneryeHus nogcoeanHeHus
ras3oBbI NATPyOOK ABMAETCS OPUEHTUPYEMbBIM®:
NOMEHSANTE MECTaMMu KPEMNEXHY BGNOKMPOBOYHYIO
ramky Ha 3arnyLwKky u 3ameHuTe npunaratoLieecs
YyNnoTHeEHKe.

! Ins HagexHoro yHKUNOHNPOBaHWS,
pauMOHanbHOro MCNosb30BaHWs aHeprum 1 bonee
ANUTENBbHOrO cpoka cnyx0Obl M3aenus NpoBepkTe,
4YTOObI AaBneHVe nogayn rasa CooTBETCTBOBAIIO
3Ha4YeHUsAM, yKa3aHHbIM B Tabnuue «XapaKkTepucTmku
ra3oBbIX KOH(OPOK 1 DOPCYHOK» (CM. HUXE).

Fa3oBoe nogcoeguHeHMe NocpencTBOM
pPe3nHOBOro wmnaHra

MpoBepkTe, YTOOLI LWAHT COOTBETCTBOBAI
OENCTBYIOLWNM HaUWOHaNbHbIM HOpMaTMBaM.
BHYyTpeHHWIA gnameTp LwnaHra JoSkeH ObiTb: 8 MM
ONA CXMKkeHHoro rasa; 13 cm gnsa rasa meTtaHa.

Mocne nogcoenuHeHUss NPoBepLTE, YTOObI LNaHTr:

* He Kacarncs JacTeun, TemnepaTtypa KOTOpbIX MOXET
npesbicuTb 50°C;

* He ObIn pacTaHYT, NePeKPyYeH, cxaT unm
3anomIeH;

* He Kacarncs pexyLmx npegMeToB, OCTPbIX YrioB,
NoABWXHbIX NPEAMETOB U He Obin cxar;
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* Obln nerko AoCTyneH Ans NPoBepKn No BCeW
OJNHE;

e He 6bin gnuHHee 1500 mm;

* OblN NPOYHO 3aKpenseH ¢ 060MX KOHLIOB Mpu
NMOMOLLIN XOMYTOB, COOTBETCTBYOLLMX
OENCTBYIOLWMM HaLMOHarbHbIM HOpMaTMBaMm.

! Ecnn ogHO mnn HECKONbKO U3 BbILLEONNCAHHbIX
yCcrnoBun He BygeT cobntogeHo, 1 ecnmn KyxoHHas
nnuTa ycTaHaBnMBaeTCH B YCMNOBUAX Knacca 2,
nogrpynna 1 (M3genve, BCTPOEHHOE Mexay OBYX
KYXOHHbIX 3NTEMEHTOB), HEOOXOAMMO MCMNOMb30BaThb
rMOKUIA CTanbHOW WnaHr ( (CM. HUXe).

FasoBoe nogcoefuMHeHMe NOCPEeACTBOM LUNaHra
U3 HepXaBewLlWen cTanm co CMNIIOWHON ONJieTKon
C pe3b60BbIMU COeANHEHUSAMMU.

MpoBepbTe, YTOOLI LUNAHT U YNIOTHEHUS
COOTBETCTBOBaNM AENCTBYIOLWMM HaLUOHAMNbHbIM
HOpMaTuBaM.

[ns noacoeguHeHUs WwnaHra CHUMUTE
ONOKMPOBOYHYIO rarKky ¢ msgenus (natpybok nogaum
rasa B u3genve UMeeT UunMHapuyecky pesbby S ras
«nanay).

! [InvHa nogcoegmMHAEMOro LnaHra He OOoMKHa
npeBsbillaTh 2 MeTpa Npyv MakCMMarnbHOM
pacTsikeHun. MpoBepbTe, YTOObLI LWNAHr He Kacarncs
NOABWXHbIX AeTanen, KoTopble MOryT ero cxaTtb.

MpoBepka ynnoTHeHUs
Mo 3aBeplleHnM NoacoennMHEHNs] NPOBeEpPLTE

NMPOYHOCTb YMNIOTHEHUST BCEX MATPyGKOB Npv NMoMOLLU
MbINTIbHOFO PacTBOpa, HO HUKOIAA He NiiaMeHeM.

HaCTpOﬁKa Ha pa3/indHbleé TUunbl ra3a -
RS

M3genve moxeT BbiTb HACTPOEHO Ha TUM rasa,

OTNNYAKLWMIACA OT OpUrMHanbHoOro (ykasaH Ha

9TUKETKE HACTPOWMKM Ha KPbILIKE).

Hactponka Bapo4yHOM naHenu

Mopsagok 3ameHbl POPCYHOK KOHPOPOK Ha BapO4HON
naHenu:

1. CHUMUTE peLleTKn C BapOYHOW MaHenu v BbiHbTE
ropernku n3 CBOWX rHesp;

2. OTBMHTUTE (POPCYHKUN NpU
MOMOLLX MOMOro Krnw4va 7 MM
(cM. pucyHOK) n 3ameHnTe ux Ha
OpPCYHKIN, pacUMTaHHbIE HA
HOBbIN TWN ra3a (cm. mabauuy
XapakmepucmuKu 20pesioK u
¢OPCYHOK);

3. BOCCTaHOBUTE Ha MeCTO BCce
KOMMINEKTYIOLLME, BbIMONHAA onepauuy B o06paTHOM
nopsiake Nno OTHOLLEHMIO K OMUCAHHbIM BbILLE.

Mopsigok perynaumMm MMHUMANbHOrO NiiaMeHun
KOH(POPOK Ha BapO4HOW MaHenu:

1. NOBEPHUTE PYKOATKY B MOMOXEHUE MUHMMAIbHOIO
nnamMmeHu;

2. CHAMUTE PYKOSATKY U NMOBEPHUTE PErynALNOHHbBIN
BWHT, PAcCrofIOKEHHbIN BHYTPU UNN pAOOM CO
CTEPXXHEM KpaHa, BMMOTb A0 NONyyYeHust cTabunbHoOro
Maroro nnamMmeHu.

! B cnyvyae ncnonb3oBaHWst CKUKEHHOTO ra3a BUHT
perynsauum ormkeH ObiTb 3aBMHYEH 4O ynopa.

3. npoBepkTe, 4TOOLI KOHPOPKA He racna npu pe3kom
NOBOPOTE KpaHa U3 MOSIOXKEHUS MaKCMMarbHOro
nyiaMeHn B NOMOXEHNE MUHMMANBbHOIO NiiaMmeHu.

! KoHhopku Bapo4HON naHenu He HyxxgarTcs B
Kakon-nnbo perynsumMmM nepBUYHOro Bo3ayxa.

! Mocne HacTpoKikM Ha OPYron Tun rasa, OTIIMYHbIA OT
OpUrMHanbHOro, He06xoAUMO 3aMeHUTb CTapyto
9TUKETKY HaCTPOMKN Ha HOBY, C HOBOW HaCTPOMKOW,
KOTOPYIO Bbl CMOXETe HanuTu B YNONTHOMOYEHHbIX
LleHTpax TexHu4eckoro obcnyxmBaHus.

! Ecnn paBneHne ucnonb3yemoro rasa oTnu4aeTcs ot
npeaycMOTPEHHOro AaBneHns (M BapbupyeT), Ha
nuTalLWem rasonpoBoae AOMKeH ObiTb YCTaHOBMNEH
COOTBETCTBYIOLMNIN PErynaTop AaBrAeHUs COrracHo
AEVCTBYIOWMM HaUMOHaNbHbIM HOpMaTuBam
«PerynaTopbl Ana KaHanM3nMpoBaHHbIX ra3oB».
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Tabnuua xapakTepucTUK roperniok u oOpCcyHoK

Ta6bnuua 1 CXWMXXeHHbI ras MpupopHbIA ras
Fopen*a Ona- Tennosas OtBep- | Xn*nep Moto** XKu*nep | Moto** | Xu*nep | MoTto**
MeTp MOLLHOCTb cTvie 1/100 g/h 1/100 I/h 1/100 I/h
(mm) *BTp.C.5.%) 1/100
HOMWH. | YMEHbLLL. (Mm) (Mm) e *x (MMm) (MMm)
BbicTpasa
(Gonbiuas)(R) 100 3,00 0,7 41 86 218 214 116 286 143 286
Mony6bicTpas
(cpenmsin)(S) 75 1,90 04 30 70 138 136 106 181 118 181
JononHu-tenbHas
(ManeHb*as)s(A) 55 1,00 04 30 50 73 71 79 95 80 95
osreray. 130 | 325 | 15 63 91 | 236 |232| 133 | 309 | 150 | 309
116T68a(TC)
HomuHanbHoesmbap) 28-30 | 37 20 13
LaBneHue MuHmanbHoes(Mb6ap) 20 25 17 6,5
Ma*cumansHoes{mbap) 35 45 25 18

*

*%

MponaH
*kk ByTaH

CX65SP4 R /HA

Mpn 15°C n 1013 mbap — cyxow ras
TennoteopHas cnoco6bHOCTb = 50,37 MOx/kr |Haene:
TennoTtBopHasi cnocobHocTb = 49,47 MIx/kr
MpupoaHbI ra3 TennoTBopHasi cnocobHocTb = 37,78 MIx/m3

KomBuHvpoBaHHas nnurta

Toprosas mapka:

ToproBblii 3HaK U3roToBUTENS:

M Hotpoint
ARISTOMN

Mogens:

CX65SP4 R /HA

M3roTtosuTens:

Indesit Company

CTpaHa-usrotosurens:

Monblwa

[abapuTHblE pasmepbl AyXOBOro
wkada / O6bem:

32x43,5x40 cm / 56 n

HomuHanbHoe 3HaveHne
HanpshKeHWsa aneKkTponuTaHusa nnu
AnanasoH HanpaXxeHusa

220-230 V ~

YcnosHoe o6o3HaveHne poga
3NeKTPUYECKOro Toka Unu
HOMWHanbHas YacToTa NepemMeHHOro
ToKa

50 Hz

Knacc 3awuTbl OT nopaxeHus
ANEeKTPNYECKNM TOKOM

Knacc sawmthi |

Knacc sHepronoTpebnenns

B

TABJIMYKA C SNEKTPUYECKMA
OAHHBIMA

[vpekTuea 2002/40/CE 06 aTUKeTKax 3neKTpU4eckux
AyxoBbIx Wwkagos. Hopmatue EN 50304 -
MoTpebnexue anekTposHeprum - HatypaneHas
KOHBEKLMS — PEXMM Harpesa: O
TpagvumoHarnbHas;

MoTpebnexue anekTposHeprum Knacc
NPUHYAUTENBHON KOHBEKLMM - DEXUM HarpeBa:
KoHpauTepckas Bbineyka.

CC ©® 1

A TT 3
B cnyyae HeobxoaumocTu
nony4YeHnst UHopmaLmm nNo
cepTudvkaTam CoOTBETCTBUS UK
nonyyeHnst Konuii cepTucunkaTos
COOTBETCTBYUSI HA A@HHYI0 TEXHUKY,
Bbl MOXeTe 0TnpaBuTL 3anpoc no
3NeKTPOHHOMY aapecy

cert.rus@indesit.com.

Hvpektuea EC: Anpektnea EC: 2006/95/EC o1
12/12/06 (Hu3koe HanpsikeHve) ¢
nocneayowmmu nameHenusimm — 2004/108/EC
oT 15/12/04 (3GnekTpoMarHuTHas
COBMECTVMOCTb) C MOCNEAYIOLLMMU
nameHeHunsamu — 2009/142/EC ot 30/11/09 (as) -
90/68/CEE ot 22/07/93 ¢ nocnegytowwmmMmmn
namereHnsmm — 2002/96/EC.

1275/2008 (Stand-by/ Off mode)

[laTy npousBoacTBa AaHHON TEXHUKM
MOXHO MONYYNTb U3 CEPUAHOTO
HOMepa, pacronoXeHHOro noa
WTPUX-KOAOM (S/N XXXXXXXXX *
XXXXXXXXXXX), cnegytoLmm

- 1-ast undpa B S/N cooTBeTCTBYET NOCneaHen
undpe roaa,

- 2-asi n 3-a umdpbl B S/N - nopsigkoBoMy
HOMepy MecsiLia ropa,

- 4-as n 5-as undpsbl B S/N - uncny

o6pasom: onpefeneHHoro Mecsua v roga.
Indesit Company S.p.A.

MpoussoauTens: Buane A. Mepnonu 47, 60044, ®abpuaro (AH),
Utanua

WUmnopTep: 000 "Unpesut PYC"

C Bonpocamu (B Poccun)

0o 01.01.2011: Poccus, 129223, Mockea,
MpocnekT Mvpa, BBL, nas. 46

o6pawartbes no agpecy:

¢ 01.01.2011: Poccusn, 127018, Mocksa, yn.
[snHues, gom 12, kopn. 1
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OnucaHue nsnenus

Oo6wun Bng

Fa3oBas koHcopka
OnopHas peleTka
Bapo4HOW naHenu

MaHenb ynpaBneHus

=

CTeknsiHHas KpblwkKa*®

BopTuku ana céopa
BO3MOXHbIX yTe4ekK

HAMPABJAOLWHNE
Ana NpoTUMBEHEeNn U peLleTok

nonoxexHue 5

PELLETKA

nonoxeHue 4

NMPOTUBEHb

nonoxeHune 3
nonoxeHue 2

nonoxeHune 1

Perynupyemas HOXKa

Perynupyemas HOXka

T ——

MaHenb ynpaBneHus

MHankaTtop Wupukatop PyKOHTK? AHAINIOIroBoro
PABOTA YXOBKW TEPMOCTATA | YCTPOUCTBA NPOrPAMMUPOBAHUNA*
o o o ) % 8 08 o
5@ . 2 = = = =
CrOar OOOO0
LR 6 O \‘ N\ ‘ \&‘ N\ ‘
PykosaTtka Perynatop Pykoatkn KOH®OPOK
NPOrPAMMbI TEPMOCTATA Bapo4HOW naHenu

* ViImeeTcst TOMbLKO B HEKOTOPbIX Moaendx.

BHUMAHWE! Tlpn Harpese
CTEeKNsHHasa Kpbllka MOXeT
nonHyTb. [Npexae Yyem 3akpbITh ee,
BbIKITIOYNTb BCE KOH(POPKU nnu
anekTpuyeckne ropernku.*Tonbko
ans mMopenenm co CTEeKNssHHOM
KPbILLKON
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BknroyeHue u akcnnyarauus

dkcnnyaTauusi BapoYHOW naHenu

BknroyeHne koHdopok

HanpoTtus kaxgoro pykoatkn KOH®OPKU
3aKpalleHHbIM KPY>XXKOM MOKa3aHO MOMoXeHue
OAHHON KOHGOPKN Ha BApOYHOW NaHenu.

Mopagok BKMOYEHNS KOH(OPKM Ha BapOYHON MaHenu:
1. nogHecuTe K KOH(POPKE 3aXOKEHYI CMWYKY Unn
KYXOHHYIO 3axurarky;

2. HaXXMUTe U OJHOBPEMEHHO NMOBEPHUTE MPOTUB
yacoBon ctpernku pykosatky KOHO®OPKWN Ha cumBon
MakcuMarbHOro nnameHu 6.

3. OTpErynMpymnTe Hy>XHYK MOLLHOCTb MiamMeHu,
nosopaymBas pykoatky KOH®OPKW npoTtue vacoBomn
CTPENKM: HA MUHUMYM 6, HA Makcumym 8 unu Ha
CPEefHIo MOLLHOCTb.

Ecnu nsgenue ocHaweHo
CUCTEMOW 3NEKTPOHHOIO
3aXUraHus™ (CM. pUCyHOK),
AOCTaTOYHO HaxaTtb U
OLHOBPEMEHHO MOBEPHYTb
NPOTMB YaCOBOW CTPESKN
pykoatky KOH®OPKW Ha
CUMBOS MUHMMArbHOMO
nraMeHn BNoTb A0 3axuraHmsa koHdopku. MoxeTt
CNy4YnTbCA, YTO KOH(OPKa NoracHeT B MOMEHT, Korga
Bbl OTNYCTUTE PYKOATKY. B aTOM cnyyae nosTtopute
onepaumio 3axuraHus, yaepxunBasa pyKOATKY HaKaTon
nogornbLue.

! B cnyyae BHe3anHOro rawleHuns nriamMmeHu
BbIKIIOYMTE KOHAOPKY 1 NogoxanTe npumepHo 1
MUHYTY nepef ee NOBTOPHbIM BKIOYEHUEM.

Ecnun nsgenve ocHaweHo npeaoxpaHuTernbHbIM
YCTPOWCTBOM™® OTCYTCTBUSA MIAMEHUN, OEPXKUTE
pykosaTky KOH®OPKW HaxaTon npumepHo 2-3
CeKyHAbl ANst TOro, YTo6bl NNamsi KOHPOPKM
aKTUBMPOBAsO 3TO YCTPOMCTBO.

[ns BbIKMIOYEHUS KOH(OPKM MOBEPHUTE PYKOSTKY
BMSIOTb [0 ralleHusl nnameHn ©

MpakTnyeckue coBeTbl NO 3IKcnnyaTauuu
rasoBbIX KOH(OpPOK

[ns onTMMansHoM paboTbl KOHPOPOK U ANA 3KOHOMUK
rasa cnegyeTt MCMNOMb30BaTb KyXOHHYIO nocyay C
NMNOCKMM AHOM, C AMamMeTpoM, COOTBETCTBYIOLLUM
KOHDOPKE, U C KPbILLIKOW:

Fopenka o Pasmepbl nocyabl (cMm)
Brictpan (R) 24 - 26
Mony6bicTpan (S) 16 - 20
BcnomoratenbHan (A) 10-14
TpoinHaAa koHgopka(TC) 24 - 26

[ns onpegeneHns TMna KOHOPKM CMOTPUTE PUCYHKN B
naparpade «XapakTrepucTukm KOHOPOK 1 POPCYHOKY.

! B Mmogensx, OCHalLlEeHHbIX OOMONHUTENbHON
peLLeTKOW, 3Ta peLleTka MOXET ObITb UCMONb30BaHa
TONMbKO Ha BCnomoraTenbHOW KOHopKe ¢ nocyaoun
AnameTpoM MeHblle 12 cm.

HacTtpowuka yacoB*

1. HaxxmuTe pykosiTky

L2 MPOrPAMMEPA 1
. . noBepHUTE ee no
4acoBOW CTPENKe
3 BMJIOTb 10 YCTAHOBKM
3HaYeHUsI TeKyLLero
‘ ‘ O BpPEMEHM.
¢ 6 ° ! HacTtpowika yacos

BO3MOXHa, TOMNbKO ecriv

AyX0oBOU LuKag
NOOKIIOYEH K CeTU anekTponuTaHus. B cnyyae
OTKIoYeHus anektponuTaHusa NPOMPAMMEP
OCTaHaBMMBAaETCS: NPY BKIIOYEHUN 3IEKTPONUTaHUA
HeOoOX0AMMO BHOBb BbICTaBUTb BPEMSI.

BknroyeHue gyxoBoro wkaca*

1. MNoBepHuTte pykoaTky NMPOITPAMMEPA no yacoBomn
cgenke BMMOTb 4O MNOSIBNIEHNS B OKOLLKE CMMBOMA

2. MNoTtaHute 3a pykoaTky NMPOITPAMMEPA n
NoBEPHUTE ee MO YacoBOW CTPerke BNNoTb A0
YCTaHOBKWN KPaCHOW CTPErik1 HanpoTuB TEKyLLero
BpemMeHu. Mo 3aBepLueHnn onepauun Bbl yCnbiWnTe
LLLeYOK.

3. MNMoeepHute pykoaTtky NMPOMPAMMEPA no yacoBomn
CTpernke BNMOTb 4O MOSBEHWS B OKOLLKE CMMBOIa
lly

4. BbibepuTe HyXHYK NporpaMMmy MpUroTOBIEHWS MpK
nomowm pykositkm NMPOMPAMMBbI.

5. [Ina BbIKNIOYEHUSA AyXOBOro LKada noBepHUTE
pykoaTtky NMPOIPAMMbI B nonoxenue «0».

BHUMAHUE! Mpwn Harpese
CTEKISAHHAs KPbILLKA MOXET NOMHYTh.
Mpexae Yyem 3aKkpbiTb €€, BbIKMIOYNTb
BCE KOHMOPKN UIK dNeKTpuyeckmne
roperku.

* ViImeeTcst TOMbLKO B HEKOTOPbIX MoAendx.

32



lMporpammypoBaHye NPUrOTORMEHNS™

MporpaMM1pPOBaHYie NPOAOITKUTENEHOCTV NPUrOTORIEHNSI C
MIHOBEHHb IMHaariom

1. Moseprue pykostrky NMPOMPAMMERPA o 4YacoBoi CTperke BrinioTb 40

MOSIBTIEHVIS B OKOLLIKE TPEDYEMOI MPOAOIKTENEHOCTU MPUIOTORIEHMS.

2. BbibepuTe HyxxHyro MporpamMy MpUroTOBIEHVS NPV MOMOLLIV PYKOSTTKU

MPOMPAMMB. dyxoBoi LUkadh BKIFHAETCS He3aMearTENbHO M paboTaeT Ha

MPOTSPKEHIV BCETO 3a[1aHHOTO BPEMEHV MPUTOTORIEHVAS.

3. Mo vcTeYeHIM 3a0aHHOTo BpEMEHI Pa3iaeTcs 3ByKOBOV cvrHar. [ns ero

OTKITHoHeHus noBepHyTe pykostTky [MPOMPAMMERPA o 4acoBo CTperke

BIIIOTb 0 NOSIBIEHMS BOKOLLIKe cviMBora ‘K.

4.Toseprume pykosky [MTPOrPAMMB | Brionoxerve ‘0.

*  Mpuvep:B9.00BbI3a03ETE MPUIOTOREHVIE, HAKOTOpoE NoTpedyeTes 1uac 15
MYHyT. [ pyroToRneHvie aBTova-ec 3aeepLLnTesB 10:15.

MporpaMM1pPOBaHYe NPOAOITKUTENEHOCTU NPUrOTORIEHNSI C
OTTIOKEHHBIMHAYarom

1. MosepHuTe pykostTky NMPOMPAMMEPA N0 4acoBoV CTperKe BrnoTb A0

nosBrermsiBokoLLIke cmeoria ‘K.

2. MorsnuTe 3a pykostky MPOTPAMMEPA 1 noBepHyTe ee Mo 4acoBoi

CTPEKe BririoThb 4O YCTaHOBKY KDACHOW CTPENKV HAMPOTVIB HY)HOM BPEMEHN

HaYara MpvroTOREHVS.

3. Moeephure pykostky [MPOMPAMMEPA o 4acoBoii CTperke BrnoTb 10

MOSIBTIEHVIS B OKOLLIKE TPEDYEMOI MPOAOIKTENEHOCTU MPUIOTORIEHMS.

4. BoiBepure HyHyrO Mporpammy NMPUroTOBIEHVS NPV MOMOLLY PYKOSTTKU

MPOIPAMMBI. [yx0BOW LLIKadh BKIHOHMTCS B MOMEHT, 330aHHb I B Ka4ECTBE

Hayaria MpyroToBeHus, 1 ByaeT paboTaT Ha MPOTSPKEHV BCETO 38aHHOMO

BPEMEHV MPUTOTOBEHVS.

5.To cTeseHnr 380aHHOMO BPEMEHM pa3aaeTes 3ByKOBOM cvrHarn. [ins ero

OTKITHoHeHus noBepHvTe pykostTky [MPOMPAMMERPA o uacoBo CTperke

BIIIOTb 0 NOSIBIEHMS BOKOLLIKe cvMBora ‘K.

6.IMoepHure pykosTky NMPOMPAMMb | Bronokerve 0.

*  [Mpvmep: B9.00 BbI MpOPamMM1pyeTe MPUrOTOBRMEHIIE, Ha KOTOPOE
notpebyetcst 14ac 15 MUHYT, v 3a0aeTe BPEMSI HaYarna MPUIOTOREHNS B
11:00. Mporpamma asTomaTmyeckyt HaumHaeTesi B 11:00 1 3aBepLuaeTcAB
12:15.

! [insi oTveHbI MporpaMmvpoBaHms riosepHuTe pykostiky NPOMPAMMEPA o
YaCOBOW CTPerIKe BriioThb A0 MOSIBIIEHNS B OKOLLIKE CUMBOSTa Al

I'IporpaMMbl nNPUroToBneHns

! [ins BCex nporpamm MOXHO 3aaaTb Temnepatypy ot 60°C oo
MAKC kpome:

* [PUIb (pexomeHayeTcs yctaHarnmearts Tonbko MAKC.
Temneparypy);

+  [OAPYMAHVBAHWE (pexomeHayeTcs He npeBbiLLaTh
Temnepatypy 200°C).

O IMporpammva TPAOULIMOHAITBbHAA IYXOBKA

BkrtouaroTcs fBa HarpeBaTesbHbIX AEMEHTA: HKHWA 1 BEPXHUIA. B
PeXVIME TPaOULMOHABHOTO MPUTOTOBIEHUS PEKOMEHIYETCA
1CMonb30BaTh TOMBKO OAVH YPOBEHb: NMPY UCMOb30BaHWM
HECKOMbKX YPOBHEN pacnpeerieHme Temnepatypbl byaet
HeonTUManbHbIM. .

IMporpamva KOHOUTEPCKAA BbINEYKA
BkrtouaeTcsa 3aaHWA HarpeBaTEeNbHbIN AMEMEHT Y BEHTUNATOP,

obecrneunBas yMEPEHHBIN M OAHOPOLHLIN Xap BHYTPY [y XOBKUA.

[laHHas doyHKLWISt pEKOMEHOYETCS ANS MPUTOTOBNEHUS AENMKATHBIX

6nroa (Hanpumep, KOHAWUTEPCKVX M3AENWiA, TPEBYIOLWMX NogbemMa

TeCTa) M METTKOW BbINEYKM OAHOBPEMEHHO Ha TPEX YPOBHSIX.

@ IMporpamma BbICTPOE NMPUTOTOBITEHUE

BkritouaroTcst HarpeBaTerbHbIe ANIEMEHTbI Y BEHTUNSATOP,
obecneurBast MOCTOSHHBIN M OOHOPOAHbIN Xap.

lMporpamma He HyxgaeTcs B npeaBapuTensHOM Harpese. [laHHas
nporpamma 0cobeHHO pekoMeHayeTCs Ans BbICTPOro
MPUroToBRNEHMS NoNychabprKaToB (MOPOXKEHBIX UM FOTOBLIX Otof).
OnTumarsHble pesyniTaThl Moy4akTCes NPy UCTIONb30BaHNM
TOIbKO OJHOTO YPOBHS.

&) IMporpamma OAHOBPEMEHHOE

MPUIOTOBIEHUE
BkntovaroTcs Bce HarpeBaTerbHble rieMEHTb! (BEPXHWIA, HDKHIN
KPYITbIiA) M BEHTUNATOP. Tak Kak xap ABMSETCA NOCTOSIHHBIM BO BCEM
[yXOBOM LLIKadhy, BO3ayx 06eCre4rBaeT 0nHOPOOHOE
MPUrOTOBIEHNE W NOAPYMSHVBAHWE NPOAYKTa.
OpnHoBpeEMEHHO MOXXHO MCMOSTb30BaTh He Bornee ABYX YPOBHEM
[yXOBOro Lukagoa.

IMporpammia MALILIA

BKrHo4atoTCS HYXKHWIA W KPYITIbIN HArpEeBaTENbHbIE AMEMEHTbI W
BEHTUNATOP. Takoe CoYETaHe NO3BOMSIET ObICTPO PA3orpeTh
LYXOBKY C B0ree cunbHbIM BblaerneHeM xapa cHudy. Ecrv
WCTIONb3YHOTCS HECKOITBKO YPOBHEN OAHOBPEMEHHO, HE0BXOaVMO
MEHSITb MecTamy B11t0Aa B CEpeIvHE X MPUTOTOBIEHNSI.

] Mporpamma PUNb

BkritodaeTcs LeHTpanbHas 4acTb BEPXHErO HarpeBaTenbHOro
arnemeHTa. Bbicokas Temnepartypa 1 xap npsiMoro AeNCTBIS rpnns
PpeKoMeHIyeTCs s MPUrOTOBIEHWS NMPOAYKTOB, HYXKOAIOLLMXCA B
BbICOKOW NMOBEPXHOCTHOW TemnepaType (TENsUmii U roBSHUX
BULLTEKCOB, BLIPE3KM, aHTPEKOTOB). TO Mporpamma He TpebyeT
6OnbLLOrO pacxoaa 3Heprvn, UaearbHO NOAXOAUT Arst
MPUrOTOBIEHUS! Ha rpurne HeBOMbLLIMX NOpLMiA. [TomecTiTe NpoayKT
B LIEHTP PELLETKY, TaK KaK Xap He PacrpoCTPaHAETCA Mo yriam.

IMporpavva NMOAPYMAHUBAHUE

Bxkrto4aeTcs BEpXH HarpeBaTerbHbIV SMEMEHT, BepTen v
BEHTUATOP (€N OH MeeTcs). CoveTaeT OOHOHaNPaBIEHHOE
BblAENEHNE Xapa C NPUHYOUTENbHON LIVPKYNALEN BO3OyXa BHYTPU
[YXOBOrO Lkadha. ITO NpensTCTByeT 06ropaHmio NOBEPXHOCTU
MPOLLYKTOB, MOBbILLIAS MPOHMKAIOLLYHO CIOCOBHOCTb Kapa.

! ina npurotosnenus B pexuvmax [PANb n MOOPYMAHMBAHME
ABepLia AyxoBoro Lukacha A0mkHa ObITb 3aKpbiTa.
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I'IpaKTqucme coBeTbl MO NPUroToBrIeHUIO

! B pexxviMe BEHTUNMPYEMOTO MPUrOTOBMEHNS HE
ncnornb3ynte 1-biil U 5-bii YPOBHW: OHU NOABEPraloTCs
NPsIMOMY BO3[EVCTBUIO rOPSIHEro BO3AyXa, KOTOPbLIA
MOXET OKeYb AenuKaTHbIe NPOAYKTbI.

OOHOBPEMEHHOE TMPUTOTOBJIEHNE

* Vcnonb3yloTca 2-0M U 4-bll YyPOBHU, Ha 2-01
noMeLLarTca NpoaykThl, Tpebyuime 6onee
WHTEHCUBHOIO Xapa.

* YCTaHOBUTE MPOUTBEHb CHU3Y, @ PELUETKY CBEPXY.

rPnNb

* [lpwn ucnonb3osanun NPUJTA yctaHoBuTE peluetky
Ha 5-bIi ypoBEHb 1 NPOTMBEHb Ans cbopa CoKoB
(xupa) Ha 1-bi. Mpy Mcnonb3oBaHMK pexnma
GRATIN (MoapymsHMBaHWE) yCTAaHOBUTE PELLIETKY
Ha 2-01 Unn 3-Un ypoBeHb, a NPOTUBEHb Ha 1-bIn
ans cbopa COKOB.

* PekomeHayeTcs BbiOpaTb MakcUMmarnbHyo
MOLLHOCTb AyxoBku. He GecnokoiTech, ecnu
BEPXHUI 3NIEMEHT He OCTaeTCs NOCTOSAHHO
BKITHOYEHHbIM: ero paboTta ynpaBnseTcs
TepMocTaToMm.

MULLA

* Vcnonb3yinTe NPOTUBEHb M3 FIETKOro antoMUHUS,
yCTaHaBMMBAs €ro Ha npurararLlyiocs peLueTky.
Mpn ncnonb3oBaHMM NPOTUBEHA BPEMS BbINEYKU
YOMVHSETCH, YTO 3aTPyAHAET MonydYeHne
XpPYCTALWEN NUuLbl.

* B cnyyae BbINeyky NuuLbl ¢ 0OMIbHOM HAYMHKOW
pPEKOMEHAYETCSA MOJIOXNUTbL Ha NULLY CbIp
MoLLapernna B CepeanHe BbINEYKM.

MbI 3a60TUMCSI O CBOMX NOKynaTesisix U cTapaemMcs
caenatb cepBUCHOe OobGcnyXuBaHue Haubonee
KayecTBeHHbIM. Mbl NOCTOSIHHO COBEpPLUEHCTBYEM
HalLM NPOAYyKTbIl, 4TOObI caenaTtb Bawe o6uweHne ¢
TeXHUKOM NPOCTbIM U NPUATHLIM.

Yxon 3a TeXHUKOM

MpoanuTe CpoK aKcnnyaTaumm 1 CHU3LTE BEPOATHOCTb
MOSIOMKU TEXHUKM.

Bocnonbayntecs npodeccroHansHbIMY cpeacTBamMu Ans
yxopfa 3a TexHukow oT Indesit Professional ansi Han6onee
NpocToro, adhpeKTMBHOro 1 nerkoro yxoaa 3a Bawen
ObITOBOW TEXHMKON.

MpoaykTe! Indesit Professional nponssoasatca B Mtanum
C cobnoaeHeM BbICOKUX €BPOMENCKMX CTaHOApTOB B
obnacTtu kavecTBa, sKkonorum um GesonacHoOCTU
MCMOIb30BaHWA 1 CO34aHbI C Y4ETOM MHOMONETHErO OnbIiTa
Npoun3BOAUTENSI TEXHUKM. Y3HaTe nogpobHee Ha cante
www.indesit.com B pazagene «CepBuc» 1 cripalLuvBanTe
B MarasnHax Bawuero ropoga.

ABTOpU3OBaHHbIE CEPBUCHbIE LIEHTPbI

YT00bI ObITb ONVRKE K HALLINM NOTPEBUTENAM, Mbl CO34anM
LLMPOKYHO CEPBUCHYH CeTb, OCOBEHHOCTLIO KOTOPON
SABMSETCS BbICOKasA NOAroTOBKa, NpodheccuoHanusm 1
YeCTHOCTb CEPBUCHBLIX MacTepoB. Ha cerogHsALWLHMI OeHb
OHa HacuuTbiBaeT okono 350 cepBUCHbIX LIEHTPOB Ha
TeppuTopum Poccum n CHI.

VX KOHTaKTbl Bbl MOXETE HalTV B CEPBMCHOM cepTudomKaTe
1 Ha cante www.indesit.com B pasagene «Cepsucy.
Ecnu Bam Hapo obpaTuThCs B CEPBUCHbIN LIEHTP:
BHumaHue! [lpu pemMoHme mpebylime
ucrionib308aHusi opuauHasibHbIX 3anacHbIX Yacmeu.
Opyryto nonesHyo vHdopmMauuio u1 HOBOCTU Bbl
MOXeTe HaUTU Ha canTe www.indesit.com B pasgene
«CepBuc».
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Ta6bnuua NnpuroToBneHUsa B AyXOBOM LiKady

Mporpammbi MpoaykTbl Bec (kr) YpoBeHb Bpewms HarpeBaHus PekomeHpyemasn MpoponxuT-
(MUWH.) Temnepartypa LY
npurorosne
HUA
(MUHYTBI)
YTka 1 3 15 200 65-75
Xapkoe 13 TenATUHLI UNW FOBAAMHBI 1 3 15 200 70-75
TpaA:L;:g:z:bHaﬂ Xapkoe 13 CBUHMHBI 1 3 15 200 70-80
MeyeHbe (NecoyHoe) - 3 15 180 15-20
[MeCoYHbI TOPT C HAYMHKOW 1 3 15 180 30-35
[Meco4HbI TOPT C HAYMHKOW 0.5 3 15 180 20-30
®pyKTOBLIN TOPT 1 2vwm 3 15 180 40-45
Kekc 0.7 3 15 180 40-50
Buckeut 0.5 3 15 160 25-30
BnnHbI C HAUYMHKOW (Ha 2-X YPOBHSIX) 1.2 2n4 15 200 30-35
Kolﬂ?;:f::aﬂ Menkue Kekcbl (Ha 2-X YPOBHSIX) 0.6 2n4 15 190 20-25
MeyeHbs M3 CNOEHOro TecTa € CbIPoM (Ha 2- 0.4 2n4 15 210 15-20
YX YPOBHSIX)
3knepbl (Ha 3-X YpOBHSIX) 0.7 1m3nbd 15 180 20-25
MeyeHbe (Ha 3-X YPOBHsIX) 0.7 1m3nbd 15 180 20-25
Bese (Ha 3-X ypoBHsiX) 0.5 1m3nbd 15 90 180
MopoxeHHble NPOAYKTbI
Muuua 0.3 2 - 250 12
CMechb LIyKKWHU C KpeBeTKaMu B Knsipe 0.4 2 - 200 20
Hecnagkwi TopT Cco LWNMHaATOM 0.5 2 - 220 30-35
Mupoxkn 0.3 2 - 200 25
JNasaHbs 0.5 2 - 200 35
BbicTpoe PbiGHbIE KOTNETbI B MAHUPOBKE 0.4 2 - 180 25-30
npuroToBneHve Kycoukun kypuuibl 0.4 2 - 220 15-20
MNonydabpukaTbl
XapeHble KypuHbIE KPbIfbILLIKN 0.4 2 - 200 20-25
Chblpble NpPoAyKTbI
MeyeHbe (NecoyHoe) 0.3 2 - 200 15-18
Kekc 0.6 2 - 180 45
NeYyeHbe 13 COEHOro TecTa C ChlpoM 0.2 2 - 210 10-12
Muuua (Ha 2-x ypoBHsX) 1 2n4 15 230 15-20
JIEEELTY] 1 3 10 180 30-35
BapanuHa 1 2 10 180 40-45
XapeHas kypuua ¢ KapToLLKOW 1+1 2n4 15 200 60-70
Ckymbpusi 1 2 10 180 30-35
?:;:‘:gfg:::::: Kekc 1 2 10 170 40-50
3Knepbl Ha 2-X YPOBHSIX 0.5 2n4 10 190 20-25
MeyeHbe (Ha 2-X yPOBHSAX) 0.5 2n4 10 180 10-15
BucksuT (Ha 1-om ypoBHe) 0.5 2 10 170 15-20
BuckBUT (Ha 2-yX YPOBHSIX) 1 2n4 10 170 20-25
Hecnagkve TopThl 1.5 3 15 200 25-30
Muuua 0.5 3 15 220 15-20
Muuua Xapkoe 13 TenATUHLI UNW FOBAAMHBI 1 2 10 220 25-30
Kypuua 1 2vnmn 3 10 180 60-70
KambGana v kapakaTuubl 0.7 4 - Makc. 10-12
Kanbmapbl 1 KpeBeTK/ Ha wamnypax 0.6 4 - Makc. 8-10
KapakaTuupbl 0.6 4 - Makc. 10-15
dune Tpecku 0.8 4 - Makc. 10-15
OBoLwy-rpunb 0.4 3unn 4 - Makc. 15-20
Mpune Tensunit GucLuTekc 0.8 4 - Makc. 15-20
Konbacku-Lunukavku 0.6 4 - Makc. 15-20
Fambyprep 0.6 4 - Makc. 10-12
Ckym6pusi 1 4 - Makc. 15-20
dapLunpoBaHbIi ropsumnii 6ytepbpoT (Mnu 4nb6 4 - Makc. 3-5
obwapeHHblii xneb)
Gratin Kypuua-rpuns 15 2 10 200 55-60
(MoapymsaxuBanue) | Kapakatuupl 1.5 2 10 200 30-35
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MpeaoCToOpPOXXHOCTU U
pekoMeHOaumnu

! agenne cnpoOekTMpoOBaHO M N3rOTOBIIEHO B
COOTBETCTBUM C MEXAYHAPOAHLIMW HOpMaTUBaMu Mo
6esonacHocTu.

Heobxoanmo BHMMAaTENbHO NpoYMTaTh HACTOsLNE

np

efynpexaeHnsi, COCTaBNeHHble B LeNsaxX Ballen

6e3onacHoCTu.

O6wume TpeboBaHUsA K Be3onacHoOCTU

[aHHoe usgenve npegHasHavaeTcs aons
HenpoeCcCMoHarnbLHOro NCMoNb30BaHUs B
AOMaLLHUX YCMNOBUSX.

3anpellyaeTca ycTaHaBnMBaTb M3genve Ha ynuue,
[Jaxe Nnof HaBecoM, Tak Kak BO3OEWCTBME Ha HEro
AOXAA U rpo3bl ABMSAETCA Ype3Bbl4aiHO OMACHbIM.
He npukacanTech K n3genuio BrnaxHbIMU pyKkamu,
©OCMKOM UNU C MOKPbIMU HOTaMW.

W3penwve npegHaszHa4YeHo AN NPUrOTORIEHNS NULLIEBbLIX
NPOAYKTOB, MOXET GbIThb MCMOSIL30BAHO TOMNBKO B3POCHbIMUA
NULIAMU B COOTBETCTBUM C UHCTPYKLIMSIMU, NPUBEAEHHLIMU B
[OaHHOM TEXHU4EeCKOM pykoBoacTee. Jlto6oe apyroe ero
UCMONL30BaHue (HanpUMep: OTOMJIEHKe MOMELLIEHMS)
CuUMTaeTCs HeHaameXalluMM U CrieAoBaTeslbHO OMacHbIM.
MpousBoguTenb He HECET OTBETCTBEHHOCTU 33 BO3MOXKHbIN
yLLep0, BbI3BaHHbIN HeHaANEXaLyM, HenpPaBUIbHBIM U
Hepa3yMHbIM UCTONL30BaHUEM U3Tenus.

[aHHOe TexHM4Yeckoe PyKOBOACTBO OTHOCUTCS K
ObITOBOMY anekTponpubopy knacca 1 (otTgensHoe
nsgenue) unu knacca 2 — nogrpynna 1
(BCTpOEHHOE MeXay 2 KyXOHHbIMW 3fIEMEHTaMM).
B npouecce akcnnyatauuum usgenus
HarpeBaTefibHble 3NIeMEeHTbl U HeKOTOopble
yacTu AgBepubl AyXOBOro wkadga cunbHoO
HarpeBalTcA. Heo6xoaMmo nposiBNATb
OCTPOXHOCTb BO U3bexaHue KOHTaKTOB C
3TUMM YacTAMU U He paspellaTb AETAM
npubnuxarbCcA K AyXOBKe.

MN3beranTe KOHTAKTOB NPOBOAOB ANEKTPONUTAHUS
ApYyrux ObITOBbLIX 3MEeKTPonpubopoB ¢ ropsyunmMm
YacTaAMU u3genus.

He 3akpbiBariTe BEHTUMSLMOHHbBIE PELUETKN U
OTBEPCTUS paccenBaHus Tenna.

Bcerga HageBawiTe KyxOHHblE Bapexku, korga
CTaBuTE UNU BblHUMaETe Ontoga n3 OyXOBKU.

He ncnonbaynte roprovme xugkoctu (cnmpt, 6eH3uH

M T.0.) pagom ¢ paboTaroLent KyXOHHON MIUTOW.
He knaguTe Bo3ropaemble maTepuarnbl B HUKHWUIA
OTCeK Mnn B AyXOBOW LWKad: Nnpu criy4anHom
BKMIOYEHUW M3Jenns Takme matepuansl MOryT
3aropeTbcs.

BHyTpeHHs NOBEPXHOCTb fAlmKa (ecnv OH
MMeeTCs) MOXET CUNbHO HarpeTbCs.

Korga mnspgenve He ucnonb3yetcs, Bcerga
NpoBepsNTe, YTOObI PYKOSITKA HAXOAUIUCH B
nosioxXeHun °.

He TaHUTe 3a ceTeBON LWWHYpP ANst OTCOeANHEHNUS
BUIKW U3OEeNNsa U3 CeTEBON PO3ETKU, BO3bMUTECH

3a BUNKY PYKOW.

Mepen Ha4yanoOM YUCTKM UM TEXHUYECKOTO
obCcnyxuBaHUa 1M3genus BCceraa BblHUMaWTe
LUTENCENbHYI0 BUIMKY N3 CETEBOW PO3ETKN.

B cnyyae HeucnpaBHOCTM KaTeropuyecku
3anpeLlaeTcs OTKpPbIBaTb BHYTPEHHME MEXaHU3Mbl
n3aenus ¢ LUenbi UX CaMOCTOATENBHOINO PEMOHTA.
O6paTtuTechb B LIEHTP TEXHUYECKOrO 06CNYyXNBaHUS.
He cTaBbTe Tsxenble NnpeaMeTbl Ha OTKPbITYHO
ABepuy AyXOBOro wkada

He paspeLuaiite geTam urpath ¢ GbITOBLIM 3NEKTPONPUBEOPOM.
He ponyckaeTcs akcnnyataums usnenvs nuuamm ¢
OrpaHNYEHHBIMM (PU3UHECKVMI, CEHCOPUATTBHBIMU UK
YMCTBEHHbBIMM CNIOCOBHOCTSIMM (BKITHOYASt AETEN), HEOMbBITHBIMU
nL@AMM U IKLamMu, He0OYHEHHBIMM 0BPALLIEHMIO C
n3genuem 6e3 KOHTPONS CO CTOPOHbI NULLA, OTBETCTBEHHOTO
3a 1x 6e30MacHOCTb MNK NOCHe HaanexaLlero oby4eHNs
06palLLEeHMIo C 13aernmem.

YTunusauumsa

* YHU4YTOXEHNE YNaKoOBOYHbIX MaTepuranos:

cobntofante MecTHble HOpMaTMBLI MO YTUNU3aLun
YyNaKoBOYHbIX MaTepuarnos.

CornacHo Esponewickon Oupektue 2002/96/CE
KacaTenbHO yTUnM3aumnm 3NeKTPOHHbIX U
3MNEKTPUYECKUX SMEKTPONPUOOPOB 3MEKTPONpUOOopHI
He JOMKHbI BbibpackiBaTbCA BMECTE C 0BbIYHbIM
ropoAckUM MycopoM. BbiBeaeHHble 13 cTpos
npunbopbl AOMKHbI cOBUpaTbCs OTAENbHO Ans
ONTMMM3aLMN UX YTUNU3aLUN U pekynepauum
COCTaBMSALMX UX MaTepUarnoB, a Takke Ans
©e3onacHOCTW OKpyxatoLlen cpebl 1 300POBbS.
CuvMBON 3a4epkHyTas MycopHasi KOP3MHKa,
UMeLNNcs Ha Bcex npubopax, Cnyxut
HanoMnHaHMeM 06 UX OTAENbHOW yTUNMU3aLuuu.

3a 6onee nogpobHoW MHpOpMaLMEN O NPaBUIbHOW
yTUNun3aumm 6bITOBbIX 3NeKTponpnbopoB
nonb3oBaTenu MoryT obpatuTbecsa B cneumanbHyo
rocygapCTBEHHYIO OpraHu3aLuio Unv B MarasuH.

OKOHOMMSA 3NEKTPO3IHEepPrum N oxpaHa
OKpy»xawLien cpeabl

* Ecnu Bbl 6ygeTe nonb3oBaTbCA AyXOBbIM LLKAdoM

BEYEepPOM M [0 paHHero ytpa, 3TO0 NOMOXeT
COKpaTUTb Harpy3ky notpebneHus anekTposaHeprumn
3NEKTPOCTaHUNAMN.

PekomeHngyetcs Bcerga rotoButb B pexume PUMNb
n NMOAPYMAHMBAHWE ¢ 3akpbiTOM ABepUEN: 3TO
HeobX04MMO ANst 3HAYUTENBbHOW 3KOHOMUM
anektpoaHeprun (NnpumepHo 10%), a Takke Ans
NyyYWwnx pesynsraTtoB NPUroTOBEHNS.

* ConepmvlTe YNNOoTHEHNA B UCMPaBHOM U YNCTOM

COCTOSIHUU, NPOBEPSINTE, YTOOLI OHU MITOTHO
npuneranv K ABepLE U He Nponyckanu yTeyek
Tenna.
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TexHun4yeckoe

obcnyXxuBaHue U yxon

OTKknoyeHue ANEeKTponnMTaHnsa

Mepepn Hayanom kakon-nmbo onepaumm no
0BCNy>XMBaAHWIO UMW YNCTKE OTCOEAMHUTE U3Lenve oT
CETM ANEKTPONUTaHMUS.

UucTtka nspenus

! He ncnonb3yiite napoBbie YMCTALLME arperaTbl Unm
arperatbl NoA BbICOKMM AaBMEHNEM LN YUCTKM
n3genvs.

* HapyxXHble aManupoBaHHbIe 3NeMeHTbl UK getanu
N3 HepXxaBelLen ctanu, a Takke pe3snHoBble
YNNOTHEHUS MOXHO MPOTMpPaTh ryOKOW, CMOYEHHON
B TEMNJIOM BOAE UM B PACTBOPE HENTPASIbHOIO
MotoLero cpeactea. [na yganeHus ocobo
TPYOHbIX MATEH UCMONb3YNTE CrneynarbHble
YUCTALLME CPeAcTBa, UMEKLLMECs B Npoaaxe.
TwarenbHO OMONOCHMUTE BOAOW M BbITPUTE HACYXO
nocrne 4nuctkn. He ncnonbayiite abpasmBHbie
NMOPOLUKM UMW KOPPO3UIHbIE BELLECTBA.

» PeweTkn, gnddysopbl, POPCyHKN KOHPOPOK U
ropenky BapOYHOW NaHenu CHUMarKTCs ANs Ux
bonee npocTon YMcTkK. BeiMonTe mnx ropsiven
BOLOM M HeabpasuBHbIM MOWLIMM CPEACTBOM,
obpallasi BHUMaHWE Ha yadaneHne BCeX HaneToB.
lMocne MOWKM TLWATeNbHO BbICYLUUTE.

* PerynsipHo npouynianTte KOHYMKM 3aLUUTHBIX
YCTPOWCTB* NPOTMB OTCYTCTBUS NIiaMeHu.

+ CnegyeT Npov3BOAUTb BHYTPEHHIOK YUCTKY
OYyXOBOro Lwkada nocne Kaxgoro ero
NCNONb30BaHWs, HE AOXMAASACb €ro NOfHOro
oxnaxgeHus. Mcnonb3ynte Tennyo Bogy v
MOMoLLiee CPeACTBO, OMOMOCHUTE U NPOTpUTE
MSrKOW Tpsnkon. 3berante ncnonb3oBaHus
abpasuBHbIX CPeacTB.

* [Ina 4MCTKM CTekna ABepLUbl UCMNONb3ynTe
HeabpasuBHble TyOKM M YMCTALLME CPeacTBa,
3aTeM BbITPUTE HAacyxo MArkon Tpsnkon. He
ncnonb3ynTe TBepable abpasnBHblie MaTepuansl
UIN OCTpble MeTannmMyeckne ckpebku, KoTopble
MOryT noLapanaTtb NOBEPXHOCTb U pa3buTb CTEKMO.

+ CbeMmHble aeTanu MOXHO Nerko BbiMbITb Kak
nobylo Apyrylo nocyay, Takke B MOCYAOMOEYHOW
MalluHe.

* He cnepyet 3akpbiBaTb KPbILIKY BAPO4YHOW MaHenw,
ecnu KOHMOPKM BKITHOYEHbI UMK eLLe He OCTbIMN.

MpoBepsanTe ynnoTHeHUsa OyxoBoro wkada.

PerynapHo npoBepsiTe COCTOAHME YNNOTHEHUSA
BOKPYI ABepLbl AyxoBoro wkada. B cnyyvae
NOBPEXAEHNS YNNOTHEHNs obpaluanTech B
OnvKanWmin ynonHOMoYeHHbIn LieHTp TexHnyeckoro
O6cnyxumBaHus. He pekomeHayeTcsi Nonb3oBaTbCA
OYXOBKOW C MOBPEXOEHHbIM YMIOTHEHNEM.

I'Iopﬂp,ox 3aMeHbl TaMno4YKU B AYyXOBOM
wkady

1. OTknioumTe OyxoBon Lwkad
OT CETM ANEKTPONMTaHus,
CHUMUTE CTEKMSHHYIO
3ALUMTHYIO KPbILIKY famnbl
(cM. pucyHOK).

2. BbikpyTuUTE Nammnouky m
3aMeHWTe ee Ha HOBYH Takoro
Xe Tuna: HanpshkeHne 230 B,
MoLHocTb 25 BT, pesbba E 14.

3. BoccTtaHoBMTE HA MECTO KpbILLKY U BHOBb
NOOKITIYUTE OYXOBOW LKA K CETU SMNEKTPONUTaHMS.

Yxopn 3a pyKkosiTkaMu ra3oBoM BapoO4HOM
naHenwu

Co BpeMeHEeM PYKOSITKM BAPOYHONM NaHenu moryTt
3abrnoKMpoBaTbCs UMM BpaLlaTbCs C TPYAOM,
NMo3TOMy NOTPeByeTCs NPOU3BECTU MX BHYTPEHHIOK
UYMCTKY M 3aMeHy BCEW PYyKOSITKM.

! laHHaA onepauusi AOMKHA BbINONHATbLCA
TeXHUKOM, YNOJIHOMOYEHHbIM NMPOU3BOAUTENEM.

TexHu4yeckoe obGcnyxnBaHue

! Hukorga He obpalaitech K HEYNONMHOMOYEHHbBIM
TEXHUKaM.

Mpwu o6paweHnn B LleHTp TexHu4eckoro
O6cnyXnBaHMA Heo6XxoaUMO COOGLUTDL:

* Tun HencnpaBHOCTY;

* Mogenb nsgenusa (Mog.)

* Howmep Tex. nacnopta (cepunHbin Ne)

OTu faHHble Bbl HAMAETEe Ha NacnopTHOM Tabnuuke,
PacnonoXeHHON Ha U3genuu.

* ViImeeTcst TOMbLKO B HEKOTOPbIX Moaendx.
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Uzembe helyezés

! Fontos, hogy megtartsa ezt a kézikonyvet, hogy
szUkség esetén barmikor belenézhessen. Ha a
készuléket eladja, elajandékozza vagy athelyezi,
gy6z8djon meg rola, hogy a kézikdnyvet is atadja vele!

! Olvassa el figyelmesen az utasitasokat: fontos
informaciokat tartalmaznak az lizembe helyezésrél, a
hasznalatrdl és a biztonsagrol.

! A készulék Uzembe helyezését szakembernek kell
elvégeznie az itt talalhatd utasitasoknak megfeleléen.

! Barmilyen beallitasi, karbantartasi, stb. munkalatot
aramtalanitott készuléken kell elvégezni.

1 Javasoljuk, hogy az elsé hasznalat el6tt
tisztitsa ki a sttét a ,Karbantartas és apolas”
cimi részben leirtak szerint.

A helyiségek szell6zése

A készllék, az érvényben 1évé nemzeti szabvanyoknak
megfeleléen, kizardlag folyamatos szell6zéssel ellatott
helyiségekben helyezhet6 Gizembe. A helyiségnek,
melyben a készuléket Uzembe kivanja helyezni, annyi
leveg6t kell tudnia biztositani, amennyi a gaz tokéletes
égéséhez szikséges (a levegbaram az izembe helyezett
teljesitmény 1 kW-jara vetitve nem lehet kevesebb 2 m?/
h-nal).

A levegd utanpdétlasat biztositd, raccsal ellatott
szell6zényilasnak 100 cm? hasznos keresztmetszettel
kell rendelkeznie és ugy kell kialakitani, hogy még
részben se tomédhessen el (lasd A abra).
Amennyiben a készullék munkalapja nincs
égésbiztositoval ellatva, vagy a leveg6 kozvetetten, a
fent leirtak szerint kialakitott kilsé szell6zéssel ellatott
szomszeédos helyiségekbdl érkezik (lasd B abra) —
feltéve, hogy azok az ingatlannak nem koz0s részei,
kornyezetik nem tlizveszélyes, vagy nem haloszobak
— a szell6zényilasok méretét 100%-o0s rahagyassal kell
kialakitani — legalabb 200 cm?.

Szomszédos helyiség
Szell6ztetendd

helyiség
A B
~ =
Al o D i
Nz 7 ygh:
A Hal
= I~

Az égést taplald
levegd szell6zbnyilasa

Az ajté és padlo kozti
rés novelése

! Amennyiben hosszu ideig hasznalja a készuléket,
tanacsos kinyitni az ablakot, illetve megndvelni a
ventilatorok sebességét.

Flistgazelvezetés

A fustgazelvezetést hatékony, természetes huzatu
kéménybe kotott kurtével, vagy a készilék
bekapcsolasaval automatikusan mikodésbe 1€p6
elektromos ventilatorral kell biztositani (/lasd abra).

=
/ Y
?sa\a\ 4666 B
|:| = |:| e
] I

Kozvetlenll a szabadba
torténd fustgazelvezetés

Kéményen vagy
(ttzhelyekhez valo)
elagazo fustgazelvezetd
csovon keresztil torténd
fustgazelvezetés

! A levegdnél nehezebb cseppfolyodsitott gazok
megulnek a padldszinten, ezért a cseppfolydsitottgaz-
tartalyok tarolasara szolgald helyiségeknek, az
esetleges gazszivargasok elvezetésére, a
padldszinten rendelkeznidk kell szabadba kivezetd
szell6zbényilassal.

Az Ures vagy részben teli cseppfolydsitottgaz-tartalyokat
tilos a padl6 szintjénél lejjebb Iévé helyiségekben (pince,
stb.) lzembe helyezni vagy tarolni! A helyiségben
kizarélag a hasznalatban Iévé tartalyt tarolja, tavol azoktol
a héforrasoktdl (tlzhely, kandallo, kalyha), melyek 50°C
folé képesek azt melegiteni!

Elhelyezés és vizszintezés

! A készulék beépithetd butorok mellé is, ha azok
magassaga nem haladja meg a munkalap szintjét.

! Bizonyosodjon meg arrol, hogy a késziilék
hatoldalaval érintkez6 fal nincs gyulékony anyagbdl, és
ellendll a hének (T 90°C)!

A készllék megfelel6 beszerelése érdekében:

* helyezze a készlléket a konyhaba, az étkezébe
vagy a garzonba (ne a firdészobaba);

« amennyiben a tlzhely szintje magasabb a
butorokénal, azokat a készuléktél legalabb 600 mm-
re kell elhelyezni;
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* amennyiben a
HoOD | tizhelyet fali butor ala
J— — szereli be, a fali butorok
- +M+E. 3f|  és amunkalap kézott
& & 52 legalabb 420 mm
< S/2f tavolsagot kell hagyni.
£ £ %5 Ezatavolsag akar 700

——1]000000 O mm is lehet, ha a fali
butor nem gyulékony

(lasd abra);

|
|

* ne tegyen fliggonyt a tlizhely mogé, illetve a tlizhely
200 mme-es korzetébe;

+ az esetleges kurtdket a felhasznaloi kézikonyv
utasitasainak megfeleléen kell kialakitani.

Vizszintezés

Amennyiben szlkséges, allitsa
vizszintbe a készUléket,
csavarja be a mellékelt allithato
labazatot a tlizhely aljanak
sarkain talalhaté megfeleld
furatokba (/asd abra)!

A labakat* nyomja a tlzhely
aljan talalhato illesztékbe!

Hum mmwu

h\
“MU ﬂuuw“‘h

Elektromos csatlakoztatas

Szereljen a kabelre a készlléken elhelyezett adattéblan
feltlntetett terhelésnek megfelel6 szabvanyos csatlakozo
dugot (lasd Miszaki adatok tablazat)!

Amennyiben a kabelt kdzvetlenll a halézathoz kivanja
csatlakoztatni, ugy a késziilék és a halozat kozé a
terhelésnek és az érvényben lévd nemzeti
szabvanyoknak megfelel6 legalabb 3 mm-es omnipolaris
kapcsolét kell beszerelni (a fold huzalt nem kell
megszakitoval ellatni). A halozati kabelt ugy kell
elhelyezni, hogy sehol ne érjen szobahémérséklethez
képest 50°C-nal magasabb részhez.

A csatlakoztatas el6tt ellenérizze, hogy:

 az aljzat rendelkezzen foldeléssel és felelien meg a
szabvanynak;

» az aljzat képes legyen elviselni a készilék
adattablajan feltintetett maximalis teljesitmény
terhelését;

» a tapfeszlltség feleljen meg az adattablan
feltlintetett értékeknek;

+ az aljzat legyen kompatibilis a készulék csatlakoz6
dugdjaval! Ha nem, cserélje ki az aljzatot vagy a
dugdt; ne hasznaljon hosszabbitot vagy elosztot!

! A beszerelt készlilék elektromos kabelének és a fali
csatlakozénak kénnyen hozzaférhetének kell lennie.

! A kdbel nem hajolhat meg és nem lehet
O0sszenyomva!

! A kabelt rendszeresen ellendrizni kell, és cseréjét
kizarolag engedéllyel rendelkez6 szakember végezheti
el.

! A fenti eléirasok be nem tartasa esetén a gyartoé
elharit minden felel6sséget.

Gazbekotés

A halézathoz, illetve a gazpalackhoz torténd
csatlakoztatashoz, az érvényben 1év6 nemzeti
szabvanyoknak megfeleléen, flexibilis gumicsé vagy
acélcs6 hasznaltatd. A gazbekotés utan gydz8djon meg
arrdl, hogy a készilék a szolgaltatott gaz tipusara lett
allitva (Iasd a tetdn elhelyezett gazkalibralasi cimkét):
ellenkez6 esetbenlasd alabb)! Abban az esetben, ha a
készuléket cseppfolyositott gazzal, palackrol mikodtet,
hasznaljon az érvényben |évd nemzeti szabvanyoknak
megfelel6 nyomasszabalyozot! A csatlakoztatas
megkonnyitése érdekében a hasznalandd gaz a
készulékhez mindkét oldala* felél hozzavezethetd:
cserélje le a csatlakozé csonkot a zarédugora, és a régi
tomitést a mellékelt tomitésre!

! A biztonsagos mikddeés, az energiatakarékos hasznalat
és a készllék hosszu élettartama érdekében,
bizonyosodjon meg arrdl, hogy a tapnyomas megfelel a
Gazégok és a fuvokak jellemzd adatai cimii tablazatban
kozolt értékeknek (lasd alabb)!

Gazbekotés flexibilis gumicsovel

Ellen6rizze, hogy a csé megfelel-e az érvényben lévé
nemzeti szabvanyoknak! Cseppfolyositott gazzal
torténé Uzemeltetés esetén a csé bels6 atmérdjének 8
cm-esnek kell lennie, metannal torténd Gzemeltetés
esetén 13 cm-esnek.

A bekotés elvégeztével bizonyosodjon meg arrdél, hogy

a cso:

» egyik pontja se érintkezik olyan elemmel, melynek a
hémérseéklete 50°C folé emelkedhet;

* nincs kitéve huzasnak és csavarasnak, valamint, hogy
nincsen megtorve, illetve nincsen benne szikdilet;

* nem érintkezik vagofelllettel, éles szélekkel, mozgo
elemekkel és nincs 6sszenyomva;
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+ dllapotanak ellenbrzése végett a teljes
nyomvonalaban jol hozzaférhetd;

* hossza meghaladja az 1500 mm-t;

» két végén, az érvényben lév6é nemzeti
szabvanyoknak megfeleléen, csébilinccsel jol fel
van rogzitve!

! Amennyiben a fenti feltételek kdzll egy vagy tobb
feltétel nem teljesilhet, vagy ha a tlizhelyet a 2.
osztaly — 1. alosztaly el6irasai szerint helyezi izembe
(a készulék két butor k6zé kerl), a bekotést flexibilis
acélcsbvel kell megoldani (/asd alabb).

Gazbekotés nem oxidalédo, folyamatos falu,
menetes végl, flexibilis acélcsovel

Ellenérizze, hogy a csd és a tomitések megfelelnek-e
az érvényben lévé nemzeti szabvanyoknak!

A cs6 bekotéséhez tavolitsa el a késziléken talalhato
csonkot (a készulék gazbemeneti csatlakozasa 1/2"-os
anyamenettel van ellatva)!

! Késse be a csdvet olyan mdédon, hogy a cs6 hossza
ne haladja meg a maximalisan megengedett 2 métert,
és bizonyosodjon meg arrol, hogy a cs6 nem érintkezik
mozgo elemekkel, és nincs 6sszenyomval

A tomités ellenérzése

A bekotés végeztével szappanos vizzel — semmiképp
se langgal — ellendrizze, hogy valamennyi csatlakozas
tomitése tokéletesen zar-e!

Atallitas mas gaztipusra m
A készilék atallithatd az eredetileg beallitottol — a
tizhely tetején talalhatd gazkalibralasi cimkén jelzett

gaztol — eltérd gaztipusra is.

A fozélap atallitasa

A fé6z8lapon talalhato gazégék fuvokainak cseréje:
1. vegye le a racsokat, és csavarozza ki helyikrél a
gazégoket;

2. 7 mm-es cs6kulcs
segitségével csavarozza ki a
fuvokakat ( /asd abra), és
cserélje le 6ket az yj
gaztipushoz valé fuvokakra
(lasd gazégdbk és a fuvdkak
jellemz§ adatai);

3. helyezze vissza a helyére az
Osszes elemet a fentiekben leirt maveletek forditott
sorrendjében!

A fé6z8lapon talalhato gazégdk takarékfokozatanak
beadllitasa:

1. csavarja a gazég6 szabalyozé csapjat minimumra;
2. huzza le a teker6gombot, és csavarja a teker6gomb
tengelyében vagy amellett elhelyezett
szabalyozécsavart addig, mig szabalyos kis langot
nem kap!

! Cseppfolyositott gaz esetén a szabalyozocsavart
tévig be kell csavarni;

3. ellenbrizze, hogy ha a teker6gombot a maximum
allasbol gyorsan a minimum allasba tekeri, a gazégé
nem alszik-e ki!

! A f6éz6lap gazég6i nem igénylik a primer levegé
beszabalyozasat.

! Miutan atallitotta a készuléket egy masik gaztipusra,
cserélje le a régi gazkalibralasi cimkét az uj gaz
cimkéjére, mely valamennyi hivatalos szakszervizben
beszerezhetd!

! Abban az esetben, ha a gaz nyomasa az elgirt
ertéktdl eltér (vagy ingadozik), az érvényben lév6,
gazhalézati szabalyozokroél sz6l6 nemzeti
szabvanyoknak megfeleléen, a gazcsé bemenete elé
nyomasszabalyozot kell beépiteni.
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n A gazégok és a fuvokak jellemzo adatai

CX65SP4 R /HA

G 20 (2H) G 25.1(2S) G 30 (3B/P)
Egé Névl. Fuvoka Névl. Fuvoka Névl. Fuvoka
héterhelés méret héterhelés méret héterhelés méret
kW (mm) kW (mm) kW (mm)

(TTrg')akorO”as 3.60 133 3.30 150 3,30 0,91
Gyors (nagy) (R) 3,30 1,16 3,30 1,43 3,00 0,86
Kozepes
(kdzepes) (S) 2,20 1,06 2,20 1,18 1,90 0,70
Segéd égb
(Kicsi) (A) 1,20 0,79 1,10 0,80 1,00 0,50
Névleges
csatlakozasi 25 mbar 25 mbar 30 mbar
nyomas:

MUSZAKI

ADATOK

A siité méretei

magassag x

szélesség X 32x43,5x40 cm

mélység.

Térfogat 56 liter

Az ételmelegit6
rész hasznos
méretei

szélesség: 42 cm
mélyseg: 44 cm
magassag: 8,5cm

Egéfejek

az adattablan jelzett valamennyi
gaztipusra atallithatd

A halézati aram
fesziiltsége és
frekvenciaja

lasd az adattablan

ENERGIAOSZTALY

A villamos suték
energiafogyasztasi cimkézéseérd|
sz016 2002/40/EK iranyelv. EN
50304 szabvany az
energiafogyasztas mérési
maodszereirdl. Természetes
héaramlas — melegitd funkcio: D
hagyomanyos; Energiafogyasztas
mérése kényszer-héaramiasi
osztaly — melegit6 funkcio:
Cukraszda.

q
hi4

Az 12/12/06 -- 2006/95/EC
alacsonyfeszliltségi iranyelv és
késObbi modositasai — Az
elektromos 6sszeférhetGségrél
sz0616 15/12/04 -- 2004/108/EC
iranyelv és kés6bbi modositasai —
A gaziizem( berendezésekrdl szolo
30/11/09 - 2009/142/EC
1275/2008 Stand-by/ Off mode)
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A készulék leirasa

A késziilék attekintése [ ]

Uvegtets™

Gazégo Az esetlegesen kiomiott
F6zblap racs : — \ ételeket felfogé feliilet
1

Kezel6panel ——— 1 — , ,

TALCASINEK

5. szint

GRILLRACS 4. szint

‘ - 3. szint

ZSIRFELFOGO talca 2. szint

1. szint

ZSIRFELFOGO labazat

ZSIRFELFOGO labazat

Kezeldpanel

sUTé TERMOSZTAT | ANALOG PROGRAMOZO
UZEMALLAPOT-JELZO ellenérzélampa | tekerégomb*

lampa
o 7 o ! W 50 it i
CrOer OO00
I .- O \‘ \Q‘ \B‘ - ‘

PROGRAMVALASZTO HOFOKSZABALYOZO Af6z8lap GAZEGOINEK
tekerégomb teker6gomb teker6gombjai

FIGYELEM! Hafelmelegedik, az
Uvegtetd széttorhet.Miel6tt |ehajtand,
kapcsolja ki az 6sszes égofejet, illetve
az esetleges elektromos

fozdlapokat.* Csak az Uvegtetds

* Csak néhany modellngl. modellek esetén
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Bekapcsolas es hasznalat

A f6zdélap hasznalata

Az égofej meggyujtasa

A GAZEGO tekerégombok esetében a gombhoz
tartoz6 gazégét tele kor jelzi.

A f6z6lap tetszbleges gazégbjének meggyujtasa:

1. kdzelitsen egy gyufat vagy gazgyujtot a gazégéhoz;
2. nyomja be, és ezzel egyidejlileg csavarja a
GAZEGO teker6gombjat érairannyal ellentétesen a
nagy lang szimbolumra 6;

3. alang kivant er6sségének beallitasahoz csavarja a
GAZEGO teker6gombjat érairannyal ellentétesen
takarékra 6, nagy langra 8 vagy egy koztes allasbal

Amennyiben a készllék
elektromos gyujtassal*
rendelkezik (/asd abra),
elegendd, ha benyomja, és
ezzel egyidejlleg, orairannyal
ellentétesen elcsavarja a
GAZEGO teker6gombijat a
takaréklang szimbdlumra, mig
a lang meg nem gyullad. Eléfordulhat, hogy a gazégé
kialszik, ha a gombot elengedi. llyenkor ismételje meg
a fenti mlveletet ugy, hogy a teker6gombot hosszabb
ideig tartja benyomva!

! Abban az esetben, ha a lang véletlendl kialudna,
zarja el a gazégét, és miel6tt ujra meggyujtana, varjon
1 percet!

Amennyiben a készlilék égésbiztositoval* rendelkezik,
tartsa a GAZEGO teker6gombijat nagyjabél 2-3
masodpercre lenyomva annak érdekében, hogy a lang
égve maradjon és az égésbiztositd bekapcsoljon!

A gazég6 kikapcsolasahoz csavarja a teker6gombot
utkozeésig a - jelig!

A gazégok hasznalataval kapcsolatos praktikus
tanacsok

A gazégbk optimalis teljesitménye és az alacsony
gazfogyasztas érdekében a gazégd meéretéhez ill6,
fed6vel ellatott lapos fenekl edényeket érdemes
hasznalni.

Egé @Az edény atmérdje (cm)
Gyors (R) 24-26
Kbzepes €96 (S) 16-20
Segédégd (A) 10-14
Harmas korona (TC) 24-26

A gazégbk tipusanak megallapitasahoz tekintse meg a
»A gazégok és a fuvokak jellemzé adatai” fejezet
rajzait.

! A kis edénytartd raccsal rendelkez6 modelleknél a
racs kizarolag a kiegészit6 gazégéhdz hasznalhato, és
12 cm-nél kisebb atmérdéji edények melegithetdk rajta.

Az éra beallitasa*

1. Nyomja meg a
PROGRAMOZO
teker6gombot, és
forgassa orairanyban,

mig az aktualis id6t be
3 nem allitotta.
! Az 6rat csak akkor
lehet beallitani, ha a
6 suté be van kotve az
elektromos halézatba.
Aramkimaradas esetén a PROGRAMOZO megall: az
aramellatas helyrealltat kdvetéen az orat ujra be kell

allitani.
A sité bekapcsolasa*

1. Forgassa a PROGRAMOZO tekerégombot
Orairanyban addig, mig a kis ablakban a ,J&"
szimbélum meg nem jelenik.

2. Huzza kifelé a PROGRAMOZO tekerégombot, és
forgassa 6rairanyban, mig a piros mutatét az aktualis
idépontra nem allitotta. A mivelet végét kattanas
jelzi.

3. Forgassa a PROGRAMOZO teker6gombot
Orairanyban addig, mig a kis ablakban a ,,k'“)"
szimbélum meg nem jelenik.

4. APROGRAMVALASZTO teker6gombbal valassza
ki a kivant sutési programot.

5. A siité kikapcsolasahoz forgassa a
PROGRAMVALASZTO tekerégombot ,0” &llasba.

A slitési mod beallitasa*
Siitési ido beadllitdsa azonnali indulassal

1. Csavarja a PROGRAMOZO tekeré6gombot
orairanyban, mig a kis ablakban a kivant sitési id6
meg nem jelenik.

2. A PROGRAMVALASZTO tekerégombbal valassza
ki a kivant sutési programot. A suté azonnal
bekapcsol, és addig mikodik, mig a beallitott sutési
id6 le nem telik.

3. Ha az id6 letelt, a készilék hangjelzést ad ki.

Ennek kikapcsolasahoz forgassa a PROGRAMOZO
teker6gombot orairanyban addig, mig a kis ablakban

a ﬂ szimbolum meg nem jelenik.

* Csak néhany modellnél.
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4. Forgassa a PROGRAMVALASZTO teker6gombot

,0” allasba.

» Példa: 9.00 6ra van és a sités 1 6ra 15 perc
id6tartamra van beallitva. A program 10.15-kor
automatikusan leall.

Sitési id6 beallitasa késleltetett indulassal

1. Forgassa a PROGRAMOZO tekerégombot
orairanyban addig, mig a kis ablakban a &
szimbolum meg nem jelenik.

2. Huzza kifelé a PROGRAMOZO tekerdgombot, és

forgassa orairanyban, mig a piros mutatét a sutés

indulasanak kivant idépontjara nem allitotta.

3. Csavarja a PROGRAMOZO tekerégombot

orairanyban, mig a kis ablakban a kivant sitési id6

meg nem jelenik.

4. A PROGRAMVALASZTO tekerdgombbal valassza

ki a kivant sltési programot. A sitd a kezdésre

bedllitott id6pontban fog bekapcsolni, és addig
mikodik, mig a beallitott sutési id6 le nem telik.

5. Ha az id6 letelt, a készilék hangjelzést ad ki.

Ennek kikapcsolasahoz forgassa a PROGRAMOZO

teker6gombot orairanyban addig, mig a kis ablakban

a & szimbolum meg nem jelenik.

6. Forgassa a PROGRAMVALASZTO teker6gombot

,0” allasba.

» Példa: 9.00 6ra van, 1 6ra 15 perces sutést tervez,
és a sutés kezdetének 11.00 orat allitja be. A
program 11.00-kor automatikusan elindul, és
12.15-kor leall.

I A bedllitas torléséhez forgassa a PROGRAMOZO
teker6gombot orairanyban addig, mig a kis ablakban
a ' szimbélum meg nem jelenik.

Siitési programok

! Mindegyik programhoz beallithaté egy hémérséklet

60°C és a maximalis érték kozott, kivéve:

* GRILL (javasoljuk, hogy csak a legnagyobb
allasban hasznalja);

+ GRATINIROZAS (javasoljuk, hogy ne hasznaljon
200°C-nal magasabb hémérsekletet).

(J HAGYOMANYOS SUTES program

A két also6 és fels6 futészal bekapcsol. Ennél a
hagyomanyos sutési moédnal inkabb csak egy szintet
hasznaljon: ha tébb szinten sit, a héeloszlas nem
megfeleld.

SUTEMENYSUTES program

Bekapcsol az also flitdszal és mikodni kezd a ventilator,
finom és egyenletes héeloszlast biztositva a siitd
belsejében. Ez a program kiméletes sitést igényld ételek
(példaul kelt tésztak) suitéséhez, valamint egyszerre harom
szinten ,mignon” elkészitéséhez javasolt.

GYORS SUTES program

Bekapcsolnak a futészalak és mikddni kezd a
ventilator alland6 és egyenletes hémérsékletet
biztositva.

A programhoz nincs szuikség elémelegitésre. Ez a
program kulondsen elére elkészitett (mélyhiitott vagy
elésitott) ételek sutéséhez javasolt. A legjobb
eredmeényt akkor kapja, ha csak egy szintet hasznal.

@]  LEGKEVERESES SUTES program

Valamennyi f(it6szal bekapcsol (felsd, also és korkoros) és
a ventilator mikodni kezd. Mivel a hé az egész stitében
allandd, a levegb egyenletesen suti és piritja az ételt.
Egyidejlileg maximum két szintet lehet hasznalini.

8 PIZZASUTES program

Bekapcsol az also és a korkoros fltészal és a ventilator
mUkodni kezd. Ez a kombinacié lehetéve teszi a suté
gyors felmelegedését, tulsulyban alulrdl érkezd erételjes
héarammal. Ha egyszerre egynél tobb szintet hasznal, a
sUtésid6 felénél cserélie meg a tepsik helyét!

[] GRILLEZES program

Bekapcsol a fels6 kdzéps6 fitdszal. A grillezés magasabb
és kozvetlen hdmérséklete olyan ételekhez javasolt,
melyek magasabb fellleti hdmérsékletet igényelnek (borju-
és marhasililt, filé, rostélyos). A program idealis kis méretl
etelek grillezéséhez. Helyezze az ételt a racs kozepére,
mert a sarkokban nem fog megsuini!

%] GRATINIROZAS program

Bekapcsol a fels6 flitdszal és mikodni kezd a ventilator és
a forgonyars (ha van). Ez a sutési mod egyesiti az
egyiranyu hésugarzassal a leveg6 keringtetését a sité
belsejében. Ez a hd athatoloképességének ndvelésével
segiti megakadalyozni, hogy az ételek fellilete megégjen.

! A GRILLEZESHEZ és GRATINIROZASHO?Z a siitdajtonak
zarva kell lennie.

45



Praktikus siitési tanacsok

! Légkeveréses sutésnél ne haszndlja az 1. és az 5.
szintet: ezeket a helyeket kdzvetlenil éri a meleg leveg®,
ami a kiméletes sutést igényld ételek odaégését
eredményezheti.

LEGKEVERESES UZEMMOD

* Haszndlja a 2. és a 4. szintet, a 2. szintre tegye a
magasabb hémérsékletet igenyld ételeket!
* Helyezze a zsirfelfogot alulra, a racsot felllre!

GRILLEZES

« GRILLEZESKOR helyezze a racsot az 5-6s szintre,
a sutési melléktermékek (szaft és/vagy zsir)
felfogasa érdekében pedig helyezze a zsirfelfogd
talcat az 1-es szintre! GRATINIROZASKOR
helyezze a racsot a 2-es vagy 3-as szintre, a sUtési
melléktermékek felfogasa érdekében pedig
helyezze a zsirfelfogo talcat az 1-es szintre!

» Javasoljuk, hogy a hémérsékletet allitsa
maximumra! Ne aggodjon, ha a felsé flitészal nem
marad allanddan bekapcsolva: miikddését
héfokszabalyz6 szabalyozza.

PI1ZZASUTES

» Hasznaljon kénny( aluminium tepsit a mellékelt
racsra helyezve.
A zsirfelfog6 télca hasznalataval a sitési id6
meghosszabbodik,
és nehezen fog tudni ropogos pizzat sutni.

+ Sok feltétet tartalmazé pizzaknal javasoljuk, hogy a
mozzarellat a sités felénél tegye a tésztara.
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Sitési tablazat

Program Etel Suly | Siit6 aljatol Elémelegités Ajaniott Siitési
(kg) szamitott (perc) hémérséklet | id6 (perc)
magassadi szint
Kacsa 1 3 15 200 65-75
Hagyoményos Borju- és marhasiilt 1 3 15 200 70-75
L Disznéstult 1 3 15 200 70-80
sutes (Omlds) kekszek - 3 15 180 15-20
Linzerek 1 3 15 180 30-35
Linzerek 0.5 3 15 180 20-30
Gyumolcstorta 1 2 vagy 3 15 180 40-45
Gylmodlcsos sitemény 0.7 3 15 180 40-50
Piskota 0.5 3 15 160 25-30
Toltétt palacsintak (2 szinten) 1.2 2és4 15 200 30-35
Siteménysiités | Kis kekszek (2 szinten) 0.6 2és4 15 190 20-25
Sajtos-sds aprosutemény (2 szinten) 0.4 2és4 15 210 15-20
Fank (3 szinten)
Keksz (3 szinten) 0.7 1és3és5 15 180 20-25
Habcsok (3 szinten) 0.7 1és3és5 15 180 20-25
0.5 1és3és5 15 90 180
Mélyhitott
Pizza 0.3 2 - 250 12
Cukkinivel és rakkal toltott
palacsintatészta 04 2 - 200 20
Falusi spenottorta 0.5 2 - 220 30-35
Toltott taska 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Gyors siités | Aranygaluska 04 2 - 180 25-30
Csibefalatok 0.4 2 - 220 15-20
Elésiitott
Csirkeszarny 0.4 2 - 200 20-25
Friss ételek
(Omlos) kekszek 0.3 2 - 200 15-18
Gyumolcsos sutemény 0.6 2 - 180 45
Sajtos-sés aprosiitemény 0.2 2 - 210 10-12
Pizza (2 szinten) 1 2és4 15 230 15-20
Lasagne 1 3 10 180 30-35
Barany 1 2 10 180 40-45
Siilt csirke + burgonya 1+1 2és4 15 200 60-70
Légkeveréses Makréla ! 2 10 180 30-35
izemméd Gyumolcsqs slitemény 1 2 10 170 40-50
Fank (2 szinten) 0.5 2és4 10 190 20-25
Keksz (2 szinten) 0.5 2és4 10 180 10-15
Piskéta (1 szinten) 0.5 2 10 170 15-20
Piskéta (2 szinten) 1 2és4 10 170 20-25
Sés siitemény 1.5 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizzasutés Borju- és marhasiilt 1 2 10 220 25-30
Csirke 1 2vagy 3 10 180 60-70
Nyelvhal és tintahal 0.7 4 - Max 10-12
Tintahal és rak nyarson 0.6 4 - Max 8-10
Tintahal 0.6 4 - Max 10-15
Toékehalfilé 0.8 4 - Max 10-15
Grillezés Grillezett z6ldségek 04 3 vagy 4 - Max 15-20
Borjusiilt 0.8 4 - Max 15-20
Kolbasz, hurka 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
Makréla 1 4 - Max 15-20
Pirités 4és6 4 - Max 3-5
Lo Grillcsirke 1.5 2 10 200 55-60
Gratinirozas | Tintghal 15 2 10 200 30-35
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Ovintézkedések és tanacsok

! A készulék a nemzetkdzi biztonsagi szabvanyokkal
Odsszhangban lett tervezve és gyartva.

Ezen figyelmeztetéseket biztonsagi megfontolasbol
kozoljik, kérjuk olvassa el ket figyelmesen!

Altalanos biztonsag

» A késziléket otthoni, haztartasi hasznaltra szantak.

* A sit6 nem helyezhet6 Uzembe nyitott térben,
még akkor sem, ha a terllet védett helyen van,
mivel rendkivll veszélyes a készuléket esének,
viharnak kitenni!

* Ne érjen a készulékhez mezitlab, illetve vizes vagy
nedves kézzel vagy labbal!

* A késziiléket kizardlag felnéttek
hasznalhatjak ételek sitésére a kézikonyvben
talalhaté utmutatasoknak megfeleléen.
Minden mas hasznalatra (példaul: helyiségek
flitésére) alkalmatlan és ezért veszélyes. A
gyarté nem vonhatoé felelésségre olyan
karokért, amelyek szakszeriitlen, hibas, vagy
nem rendeltetésszerii hasznalatb6l adédnak.

* A kézikdnyv 1. (izolalt) vagy 2. osztalya — 1.
alosztalyu (két szekrény kdzé beépitett) készilékre
vonatkozik.

e A késziilék hasznalata k6zben a felmelegedd
részek és a siit6é ajtajanak néhany része
felforrésodik. Ugyeljen ra, hogy ezekhez ne érjen
és a gyermekeket tartsa téliik tavol!

+ Kerllje el, hogy mas elektromos haztartasi
készllékek vezetéke hozzaérjen a sité meleg
részeihez!

* Ne takarja el a szell6zésre és a h6 elosztasara
szolgald nyilasokat!

* Az edények behelyezéséhez vagy kivételéhez
mindig hasznaljon sutékeszty(t!

* A készulék miikddése kdzben ne hasznaljon a
kodzelben gyulékony folyadékokat (alkohol, benzin,
stb.)!

* Ne tegyen gyulékony anyagot az also tarolotérbe,
illetve a sutébe: meggyulladhat, ha a készulék
véletlentl mikodni kezd!

+ A fiok (amennyiben van ilyen) belsé fellletei
felmelegedhetnek.

* Ha a készuléket nem hasznalja, mindig
ellenérizze, hogy a gombok a ® allasban legyenek!

* A csatlakozot az elektromos halézatbdl ne a kabelnél,
hanem a csatlakoz6 dugonal fogva huzza ki!

* A készllék tisztitasat vagy karbantartasat azutan
kezdje el, hogy kihuzta a csatlakoz6 dugét az
elektromos halézatbol!

* Meghibasodas esetén semmilyen korilmények
kozott ne probélja megjavitani a belsé
szerkezeteket! Forduljon a szervizhez!

* Ne tegyen nehéz targyakat a nyitott sutéajtéra!

» A késziléket testileg, érzékszervileg vagy
szellemileg korlatozott, nem hozzaérté, illetve a
terméket nem ismer6 személyek — a gyerekeket is
ideértve — csak a biztonsagukeért felel6s
személyek felligyelete mellett, illetve a készllék
hasznalataval kapcsolatos alapvetd utasitasok
ismeretében hasznalhatjak.

* Ne engedje a gyerekeket jatszani a készilékkel.

Hulladékkezelés

* A csomagoldéanyag megsemmisitése: tartsa be a
helyi el6irasokat, igy a csomagoldéanyag ujra
felhasznalasra kertlhet!

* Az Eurépai Parlament és Tanacs, elektromos és
elektronikus berendezések hulladékairol (WEEE)
sz0l6 2002/96/EK iranyelve elbirja, hogy ezen
hulladékok nem kezelhet6k haztartasi hulladékként.
A forgalombdl kivont berendezéseket szelektiven
kell gyljteni, az azokat alkoté anyagok hatékonyabb
visszanyerése, illetve Ujrahasznositasa, valamint az
emberi egészség és a kornyezet védelme
eérdekében. Az 6sszes terméken megtalalhato
athuzott szemetes szimbolum a szelektiv gydjtési
kotelezettségre emlékeztet.

A tulajdonosok, haztartasi készullékik forgalombol
torténd helyes kivonasaval kapcsolatban, tovabbi
informacioért a megfelel6 kdzszolgalathoz, illetve a
forgalmazoéhoz is fordulhatnak.

Takarékossag és kornyezetvédelem

+ Ha a sut6t kés6 esti vagy a kora reggeli érakban
mikddteti, hozzajarul az elektromos mivek
terheltségének csdkkentéséhez.

« Javasoljuk, hogy GRILLEZESKOR és
GRATINIROZASKOR mindig csukja be a siit6 ajtajat:
igy kitiin6 eredményt kap, ugyanakkor jelentds
energiat takarit meg (kb. 10%).

* A tOmitéseket tartsa tisztan és 6rizze meg
hatékonysagukat oly médon, hogy jol illeszkedjenek
az ajtéhoz és ne engedjék kijutni a hét!
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Karbantartas es apolas

Aramtalanitas

Minden mivelet el6tt aramtalanitsa a készlléket!

A késziilék tisztitasa

! A készulék tisztitasahoz soha ne hasznaljon
g6ztisztitot, illetve nagynyomasu tisztitot!

* A kulls6 zomanc vagy inox alkatrészek és a
gumitdmitések tisztithatok langyos vizzel atitatott
szivaccsal és semleges szappannal. Ha a foltokat
nehéz eltavolitani, hasznaljon specialis
tisztitdszereket! Tisztitas utan bé vizzel dblitse le,
és szaritsa meg Oket! Ne hasznaljon suroléport
vagy maro anyagot!

* A kdnnyebb tisztithatosag érdekében a f6z6lap
racsai, ég6fedelei, langeloszto rozsai és gazégoi
levehetdk; mossa el 6ket meleg, nem surolé hatasu
mososzeres vizben, Ugyelve arra, hogy minden
lerakodast eltavolitson, majd varja meg, hogy
tokéletesen megszaradjanak!

* Rendszeresen tisztitsa meg az égésbiztositok*
végeét!

» A sutd belsejét lehetdleg minden hasznalat utan,
meég langyos allapotban tisztitsa meg! Hasznaljon
meleg vizet és mosogatoszert, oblitse le és puha
ruhaval tordlje szarazra! Kerilje a suroloszerek
hasznalatat!

* Az ajtolveget szivaccsal és nem suroldhatasu
mososzerrel tisztitsa le, majd puha ruhaval torélje
szarazra; ne hasznaljon durva, dérzsanyagot vagy
éles, fém kaparokést, mely megkarcolhatja a
fellletét, vagy akar az Gvegfelllet széttoréseét is
eredményezheti!

» A tartozékok a normal edényekhez hasonldan, akar
mosogatdgépben is elmoshatok.

* Ne hajtsa le a f6zblap tetejét, ha még ég valamelyik
gazeéegd, vagy meég meleg!

A siito tomitéseinek ellenérzése

Rendszeresen ellenbrizze a siitéajtd koruli tdmitések
allapotat! Ha sérllést vesz észre, forduljon a
legkdzelebbi hivatalos szakszervizhez! Javasoljuk, hogy
ne hasznalja a sutét, amig a javitast nem végzik el!

A sutét megyvilagité lampa kicserélése

1. A st6 aramtalanitasa utan hidzza le a
lampafoglalat Gvegfedelét (lasd abra)!

2. Csavarja ki a lampat és cserélje ki egy
ugyanolyanra: feszlltség: 230 V, teljesitmény: 25 W,
tipus: E14.

3. Tegye vissza a fedelet, és helyezze ismét aram
ala a sutét!

Gazcsapok
karbantartasa

A gazcsapoknal eléfordulhat,
hogy id6vel beragadnak, vagy
elforgatasuk nehézkessé valik.
llyenkor a gazcsapot ujra kell cserélni.

! Ezt a miiveletet csak a gyarté altal felhatalmazott
szakember végezheti.

Szerviz

! Sohase hivjon engedéllyel nem rendelkezé
szakembert!

A kovetkez6k megadasa sziikséges:

* az anomalia tipusa;

» a készulék modellje (Mod.)

* a készulék szériaszama (S/N)

Az utébbi informaciok a készuléken elhelyezett
adattablan talalhatok.

* Csak néhany modelinél.
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