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1. /A INFORMACIONI | SIGURISE

Pérpara instalimit dhe
pérdorimit té késaj pajisjeje,
lexoni me kujdes udhézimet e
dhéna. Prodhuesi nuk éshté
pérgjegjés pér léndimet apo
démet si rezultat i instalimit
apo pérdorimit té pasakté.
Gjithmoné mbaijini udhézimet
né njé vend té sigurt dhe ku
mund té arrihen lehté pér t'iu
referuar né té ardhmen.

1.1 Siguria e fémijéve dhe
personave me probleme

+ Kjo pajisje mund té
pérdoret nga fémijé té
moshés 8 vjec e sipér dhe
persona me aftési té
kufizuara fizike, ndijimesh
ose mendore ose gé nuk
kané eksperiencé dhe
njohuri, nése kéta mbahen
nén mbikéqyrje ose
udhézohen pér pérdorimin
e sigurt té pajisjes dhe i
kuptojné rreziget e
pérdorimit. Fémijét nga nén
8 vje¢ dhe personat me

aftési té kufizuara shumé té
theksuara dhe komplekse
duhet té mbahen larg nga
pajisja, pérvegse kur
mbahen nén monitorim té
vazhdueshém.

Fémijét duhet té&€ mbikqyren
pér t'u siguruar aw nuk
luajné me pajisjen.

Mbajeni paketimin larg
fémijéve dhe hidheni si¢
duhet. )
PARALAJMERIM: Pajisja
dhe pjesét e saj té
arritshme nxehen gjaté
pérdorimit. Mbajini fémijét
dhe kafshét shtépiake larg
gjaté pérdorimit dhe ftohjes.
Aktivizoni pajisjen e
sigurisé pér fémijé, nése
ofrohet.

Fémijét nuk duhet ta
pastrojné apo mirémbajné
pajisjen pa mbikéqyrije.
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1.2 Siguria e
pergjithshme

* Kjo pajisje pérdoret vetém
pér gatim.

» Kjo pajisje éshté krijuar pér
pérdorim shtépiak né
ambient t& brendshém.

 Kjo pajisje mund té
pérdoret né zyra, dhoma
hoteli, dhoma buijtine,
dhoma hoteli rural, si dhe
né vende té ngjashme ku
pérdorimi nuk tejkalon
(mesatarisht) nivelet e
pérdorimit shtépiak.

* Mos e pérdorni pajisjen
pérpara se ta instaloni né
strukturén inkaso.

* Pérpara mirémbaijtjes,
shképuteni pajisjen nga
rrjeti elektrik.

* Nése kordoni i energjisé
elektrike éshté i démtuar,
duhet té zévendésohet nga
prodhuesi, gendra e
autorizuar e shérbimit e tij
ose persona me kualifikim
té ngjashém pér té
shmangur njé rrezik
elektrik. )

 PARALAJMERIM: Pér té
shmangur mundésiné e
goditjes elektrike,
sigurohuni gé pajisja té fiket
pérpara se té ndérroni
llambén.
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PARALAJMERIM: Pajisja
dhe pjesét e saj té
arritshme nxehen gjaté
pérdorimit. Duhet pasur
kujdes pér té shmangur
prekjen e elementéve té
ngrohjes ose sipérfages sé
brendésisé sé pajisjes.
Pérdorni gjithmoné doreza
furre pér té hequr ose pér
té futur aksesorét ose enét
pér furré.

Pérdorni vetém sensorin e
ushqgimit (sensorin e
temperaturés) qé
rekomandohet pér kété
pajisje.

Pér té hequr mbajtéset e
rafteve, né fillim higni
pjesén e pérparme té
mbajtéses sé raftit dhe
pastaj pjesén e pasme nga
muret anésore. Montojini
mbajtéset e rafteve né
rendin e kundért.

Mos pérdorni pastrues me
avull pér té pastruar
pajisjen.

Mos pérdorni pastrues
gérryes té forté ose
kruajtése té€ mprehta
metalike pér té pastruar
derén prej xhami, pasi
mund té gérvishtet
sipérfaqgja, gjé e cila mund
té shkaktojé krisjen e
xhamit.



* Higini té gjithé aksesorét
dhe depozitimet/derdhjet e

2. UDHEZIME SIGURIE

2.1 Installation

/\ PARALAJMERIM!

Vetém njé person i kualifikuar duhet ta
instalojé kété pajisje.

* Higni té gjithé paketimin.

* Mos instaloni ose mos pérdorni njé pajisje
té démtuar.

* Ndigni udhézimet e instalimit té&
disponueshme né fagen toné né internet.

» Kini kujdes kur |évizni pajisjen pasi éshté e
réndé. Pérdorni doreza sigurie dhe képucé
té mbyllura.

* Mos e térhigni pajisjen nga doreza.

» Instalojeni pajisjen né njé vend té sigurt
dhe té pérshtatshém gé pérmbush
kérkesat e instalimit.

* Ruani largésité minimale nga pajisjet dhe
njésité e tjera.

» Pérpara montimit t& pajisjes, sigurohuni qé
té jeté e niveluar dhe qé dera té hapet pa
asnjé pengeseé.

» Pajisja vijen me njé sistem elektrik ftohjeje.
Duhet véné né puné pérmes lidhjes nga
priza.

2.2 Lidhja elektrike

/N PARALAJMERIM!
Rrezik zjarri dhe goditjeje elektrike.

» Té gjitha lidhjet elektrike duhen kryer nga
njé elektricist i kualifikuar.

» Sigurohuni qé parametrat né pllakén e
specifikimeve jané né pérputhje me
specifikimet elektrike té ushqgimit elektrik.

» Pajisja duhet té lidhet me tokézimin.
Pérdorni gjithmoné njé prizé€ me tokézim
té instaluar miré.

* Mos pérdorni pérshtatés me shumé spina
dhe kabllo zgjatuese.

» Shmangni démtimin e spinés dhe kabllos
té rrjetit. Nése nevojitet zévendésim, ai
duhet té béhet nga gendra joné e
autorizuar e shérbimit.

* Mos i lini kabllot elektrike té€ prekin derén e
pajisjes apo t'i afrohen asaj, apo hapésirés
poshté, vecanérisht kur éshté né puné ose
dera éshté e nxehté.

tepérta nga brenda pajisjes
pérpara pastrimit pirolitik.

« Mbrojtja nga goditja elektrike e pjeséve
me korrent dhe té izoluara duhet té
fiksohet né ményré té sigurt dhe nuk duhet
té higet pa mjete.

« Lidheni spinén e linjés né prizé€ vetém né
fund té instalimit. Sigurohuni qé té keni
akses né spinén e linjés pas instalimit.

* Nése priza éshté lirshme, mos e futni aty
spinén.

*  Mos e shképutni pajisjen duke térhequr
kabllon elektrike. Térhigeni gjithmoné nga
spina.

« Pérdorni vetém pajisjet e duhura izoluese:
celésat mbrojtés, siguresat (siguresat gé
vidhosen duhet té higen nga foleja),
salvavitat dhe kontaktorét.

« Instalimi elektrik duhet té keté njé pajisje
izoluese gé shképut pajisjen nga rrjeti
elektrik né té gjitha polet, me njé gjerési
hapjeje kontakti prej t& paktén 3 mm.

* Mbyllni plotésisht derén e pajisjes para se
ta lidhni me rrjetin elektrik.

* Kjo pajisje ofrohet me spiné dhe kordon
elektrik.

Llojet e kabllove té pérshtatshme pér
instalim ose zévendésim pér Evropén:

HO7 RN-F, HO5 RN-F, HO5 RRF, HO5 VV-F,
H05 V2V2-F (T90), H05 BB-F

Pér prerjen e kabllos, shikoni fuginé totale né
pllakén e specifikimeve. Mund t'i referoheni
edhe tabelés:

Korrenti gjithsej (W) Seksioni i kordonit

(mm?)
maksimumi 1380 3x0.75
maksimumi 2300 3x1
maksimumi 3680 3x1.5

Kordoni i tokézimit (kabllo e gjelbér/verdhé)
duhet té jeté 2 cm mé i gjaté sesa kabllot kafe
té fazés dhe blu té nulit.

2.3 Pérdorimi
/\ PARALAJMERIM!

Rrezik plagosjeje, djegiesh dhe goditjeje
elektrike ose shpérthimi.
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Mos i ndryshoni specifikimet e pajisjes.
Sigurohuni gé vrimat e ajrimit t&¢ mos jené
bllokuar.

Mos harroni ta kontrolloni pajisjen gjaté
punés.

Caktivizojeni pajisjen pas ¢do pérdorimi.
Kini kujdes kur hapni derén e pajisjes
gjaté funksionimit, pasi mund té ¢lirohet
ajér i nxehté dhe pérzierje t&€ ndezshme
nga pérbérésit e alkoolit.

Mos e ndizni pajisjen me duar té lagura
ose kur bie né kontakt me ujin.

Mos ushtroni presion mbi derén e hapur.
Mos e pérdorni pajisjen si sipérfage pune
ose si sipérfage mbéshtetése.

tjera dhe nuk jané té pérshtatshme pér
ndrigim né ambiente shtépiake.

¢ Ky produkt pérmban njé burim drite té
klasit G té efikasitetit t€ energjisé.

« Pérdorni vetém llamba me té njéjtat
specifikime .

« Pér té riparuar pajisjen kontaktoni me
gendrén e autorizuar té shérbimit.
Pérdorni vetém pjesé rezervé origjinale.

2.4 Kujdesi dhe pastrimi

/N PARALAJMERIM!

Rrezik plagosjeje, zjarri ose démtimi té
pajisjes.

Mbajini shkéndijat dhe flakét e hapura larg

pajisjes kur dera éshté e hapur.

» Pérdorni vetém qelq dhe kavanoza té
miratuar pér konservim.

* Mos vendosni produkte té ndezshme

prané pajisjes.

/N PARALAJMERIM!
Rrezik i démtimit té pajisjes.

» Pér té parandaluar démtimin ose
¢ngjyrosjen e emalit:

— mos vendosni ené furre apo objekte
direkt né fund té brendésisé.

— mos e vendosni fletén e aluminit direkt
né fund té brendésisé.

— mos hidhni ujé drejtpérdrejt né pajisjen
e nxehté.

— mos lini enét dhe ushgimet e lagura né
pajisje pas gatimit.

— kini kujdes kur higni ose instaloni
aksesorét.

*  Cngjyrimi i smaltit ose i inoksit nuk ndikon
né performancén e pajisjes.

» Pérdorni njé tavé té thellé pér keké té
njomé, pasi léngjet e frutave mund té
shkaktojné njolla té& pérhershme.

+ Gjithmoné gatuani me derén e pajisjes té
mbyllur.

* Nése pajisja éshté instaluar pas njé paneli
mobilieje, mos e mbyllni panelin gjaté
pérdorimit apo derisa pajisja té jeté ftohur
plotésisht pér t&€ parandaluar démtimin
nga nxehtésia dhe lagéshtia.

* Né lidhje me llambat brenda produktit dhe
llambat e pjeséve té& kémbimit té shitura
vegmas: Kéto llamba jané prodhuar pér
kushte ekstreme fizike né pajisjet
elektroshtépiake, si p.sh. temperaturé,
dridhje, lagéshtiré, ose jané prodhuar pér
té sinjalizuar informacion rreth statusit t&
pérdorimit té pajisjes. Ato nuk jané
prodhuar pér t'u pérdorur né aplikacione té
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Fikeni dhe shképuteni pajisjen nga priza
para mirémbaijtjes.

Sigurohuni qé pajisja té jeté e ftohté pér té
shmangur thyerjen e xhamit. Nése panelet
e xhamit té derés jané té& démtuara,
kontaktoni me gendrén e autorizuar té
shérbimit pér zévendésim.

Kini kujdes kur e higni derén nga pajisja,
éshté e réndeé.

Pastrojeni dhe thajeni pajisjen, brendésiné
e saj dhe aksesorét pas ¢do pérdorimi pér
té parandaluar kondensimin e avullit,
korrozionin dhe pérkeqésimin e
sipérfages.

Kontrollojeni produktin rregullisht pér
shenja pérkegésimi gé mund ta béjné té
papérshtatshém pér kontakt me ushgimin,
si p.sh. ¢arje, flluska, delaminim, tkurrje,
ngjitje, korrozion ose ndryshime té tjera té
dukshme né strukturé ose pamje. Ndigni
udhézimet e pastrimit dhe mirémbajtjes
pér té parandaluar pérkegésimin.

Pérdorni njé lecké mikrofibrash, ujé té
ngrohté dhe detergjente neutrale pér té
pastruar pajisjen dhe aksesorét. Mos
pérdorni produkte gérryese, sfungjeré,
solucione, objekte me tehe té mprehta apo
metalike.

Ndigni udhézimet e sigurisé€ né paketim
kur pérdorni njé spérkatés furre.

Pastrimi pirolitik

Lexoni té gjitha udhézimet pér pastrimin

pirolitik

Para se té kryeni pastrimin pirolitik dhe té

béni ngrohjen paraprake, higni nga

hapésira e brendshme e furrés:

— ¢do mbetje té tepért ushgimore, vaj
apo yndyré té derdhur / depozituar.

— ¢do objekt té Iévizshém (duke
pérfshiré raftet, mbajtéset e anés, etj.
gé kané ardhur me produktin)



3.

veganérisht ¢do tenxhere, tigan, tavé,

takéme etj., qé nuk ngjisin.
Mbajini fémijét larg gjaté pastrimit pirolitik,
pasi pajisja nxehet shumé dhe Iéshon ajér
té nxehté nga vrimat e pérparme té ajrimit.
Pastrimi pirolitik ¢liron tym nga mbetjet e
gatimit dhe materialet e pajisjes. Siguroni
ajrim té miré gjaté dhe pas parangrohjes
fillestare dhe pastrimit pirolitik.
Mos derdhni apo hidhni ujé né derén e
furrés gjaté dhe pas pastrimit pirolitik pér
té shmangur démtimin e paneleve prej
xhami.
Tymet nga furrat pirolitike/mbetjet e gatimit
nuk jané té démshme pér njerézit, duke
pérfshiré fémijét ose personat me
probleme shéndetésore.
Mbaijini kafshét shtépiake larg pajisjes
gjaté dhe pas pastrimit pirolitik dhe fazés
fillestare t&€ parangrohjes. Kafshét

PERSHKRIMI | PRODUKTIT

3.1 Pasqyra e pérgjithshme

NEEERREOBENE

—

o 1 o

B O E=E

Paneli i kontrollit

Butoni pér funksionet e gatimit
Ekrani

Celési i kontrollit

Elementi i ngrohjes

Priza e sensorit t& ushqgimit
Llamba

Ventilimi

Relievi i hapésirés sé brendshme
Mbéshtetése rafti, e largueshme
Nivelet e furrés

shtépiake té vogla (sidomos zogj dhe
zvarranik€) mund té jené shumé té
ndjeshém ndaj ndryshimeve té
temperaturés dhe avujve té nxjerré.
Sipérfaget jongjitése né tenxhere, tigané,
tava dhe ené kuzhine mund té démtohen
nga pastrimi pirolitik me temperaturé té
larté dhe mund té Iéshojné tymra té
démshém né nivel té ulét.

2.5 Hedhja

/N PARALAJMERIM!
Rreziku i Iéndimit ose mbytjes.

Kontaktoni me autoritetin tuaj komunal pér
informacion se si ta hidhni pajisjen.
Shképuteni pajisjen nga rrjeti elektrik,
pastaj priteni dhe hidheni kabllon elektrike.

3.2 Paneli i kontrollit

Shtypni pér té cilésuar funksionet e
kohématésit.

O

Shtypni dhe mbani pér té cilésuar
funksionin: Nxehje e shpejté.

H))

Shtypni pér té ndezur dhe fikur
llambén e pajisjes.

Shtypni pér té€ vendosur temperaturén
e brendshme me: Sensori i
temperaturés

Shtypnipér té konfirmuar zgjedhjen
tuaj.

OK

Treguesit e ekranit

Paijisja éshté e kycur.

Nénmenuja: Gatim i asistuar.

Nénmenuja: Pastrimi.

Nénmenuja: Cilésimet

Nxehje e shpejté éshté i aktivizuar.

Gatimi me avull éshté aktivizuar.

Sensori i temperaturés éshté i
aktivizuar.
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Kujtuesi i minutave éshté i aktivizuar.

DD

Koha e gatimit éshté i aktivizuar.

Fillimi i Shtyrjes sé programit éshté i
aktivizuar.

@

Kohématési me rritje éshté i
aktivizuar.

Cr

Shiriti i ecurisé - tregon vizualisht kur
pajisja arrin temperaturén e caktuar
ose kur pérfundon koha e gatimit.

Pér té ndezur pajisjen:

1. Shtypni disget. Celésat dalin pér jashté
(vetém modele té caktuara).

2. Ktheni gelésin e funksioneve té gatimit
pér té zgjedhur njé funksion.

3. Rrotulloni dorezén e kontrollit pér té
rregulluar cilésimet.

Pér té fikur pajisjen: rrotulloni gelésin pér

funksionet e gatimit né pozicionin e fikjes. 0.

4. PERPARA PERDORIMIT TE PARE

4.1 Caktimi i kohés

Pas lidhjes sé paré me korrentin, prisni sa
ekrani té shfaqé: "00:00" ose "12:00" (né
varési té modelit).

1. Rrotulloni diskun e komandimit pér té
vendosur kohén.

2. Shtypni OK,

4.2 Ngrohja paraprake dhe pastrimi
fillestar

1. Parangroheni pajisjen bosh pér té hequr
aromat mundshme. Ventiloni dhomén.

5. PERDORIMI | PERDITSHEM

5.1 Funksionet e gatimit

Ventilator i ploté: Pjekja e
njétrajtshme, butésia, tharja

®

Gatim tradicional: Pjekje tradicionale

Bl 1

SteamBake: Gatimi me avull

Ushqime té ngrira: Patate té skuqura,
patate me feta t& médha, role pranvere

|34

Funksioni i picés: Pjekja e picave

Nxehtésia e poshtme: Pjekja e
émbélsirave

0| B

Pjekje ventiluese me lagéshtiré:
Pjekja

0| =

Skara: Thekje, pjekje né skaré

8 SHalP

2. Higni té gjithé aksesorét dhe
mbéshtetéset e rafteve.

3. Vendosni ¢do funksion né temperaturén
maksimale dhe |éreni pajisjen té
funksionojé pér kohézgjatjet e caktuara:
=1 o, [@ 15 min. Referojuni Pérdorimi i
pérditshém.

4. Fikeni pajisjen dhe |éreni té ftohet.

5. Pastroni me njé lecké me mikrofibra, me
ujé té ngrohté dhe detergjent té buté.

Rivendosni aksesorét dhe mbéshtetéset
e rafteve.

Pjekje turbo né skaré: Pjekja e mishit,
skugja

Llamba mund té fiket automatikisht né njé
temperaturé nén 80°C gjaté disa funksioneve
té furrés.

5.2 Caktimi i funksioneve té gatimit

1. Ktheni gelésin e funksioneve té gatimit
pér té zgjedhur njé funksion gatimi.

2. Rrotullojeni ¢elésin e komandimit pér té
cilésuar temperaturén.

§ Nxehje e shpejté - shtypni e mbani pér té
shkurtuar kohén e gatimit. Eshté i
disponueshém pér disa funksione gatimi.
Ventilatori mund té ndizet automatikisht.



5.3 Kohémateési

1. Rrotulloni butonat pér té zgjedhur
funksionin e gatimit dhe pér t& vendosur
temperaturén, nése éshté nevoja.

2. Shtypni © derisa né ekran té shfaqget
funksioni i déshiruar i kohématésit:

Q Kujtuesi i minutave: Vendosni njé
numérim mbrapsht. Kur pérfundon
kohématési, bie sinjali akustik.

s[%: Koha e gatimit: Vendosni njé numérim
mbrapsht. Kur mbaron kohématési, bie sinjali
dhe gatimi ndalet.

@ Fillimi i Shtyrjes sé programit: Pér té
shtyré fillimin dhe / ose pérfundimin e gatimit.
Kur mbaron kohématési, bie sinjali dhe gatimi
ndalet.

3. Rrotulloni diskun e komandimit pér té
vendosur kohén.
4. Shtypni OK,

Kur koha té& mbarojé, shtypni OK dhe
rrotullojini butonat né pozicionin e fikjes,
nése éshté nevoja.

5.4 SteamBake - Gatimi me avull
1. Sigurohuni gé dera e pajisjes té jeté e
mbyllur.

2. Mbusheni pjesén e futur té ndarjes me
ujé rubineti (100 ml pér pjekje mesatare,
200 ml pér pjekje té larté).

Kapaciteti maksimal i relievit té hapésirés
sé brendshme é&shté 250 ml. Mos e
rimbushni relievin e hapésirés sé
brendshme gjaté gatimit ose kur pajisja
éshté e nxehté.

3. Rrotulloni butonin pér funksionet e gatimit
pér té zgjedhur funksionin e gatimit .

4. Rrotullojeni gelésin e komandimit pér té
cilésuar temperaturén.

5. Parangroheni pajisjen bosh pér 5 min pér
té krijuar lagéshtiré.

6. Futni ushgimin né pajisje.

7. Kur gatimi té keté mbaruar, rrotulloni
butonin e funksioneve té gatimit né
pozicionin e fikjes pér té fikur pajisjen.

8. Kur pajisja éshté e ftohté higni ujin e
mbetur nga relievi i hapésirés sé
brendshme me njé lecké té buté.

/N PARALAJMERIM!

Hapni derén me kujdes. Lagéshtira e
cliruar mund té shkaktojé djegie.

5.5 Menyja —

Hapni menyné pér té hapur enét dhe

cilésimet e gatimit té asistuar.

1. Rrotulloni butonin pér funksionet e gatimit
né —.

Ekrani tregon % rm/ @

2. Rrotulloni gelésin e kontrollit dhe zgjidhni

ikonén pér té hyré né nénmenu. Shtypni
OK

5.6 Gatim i asistuar ¥

Nénmenyja Gatim i asistuar pérbéhet nga
programe té projektuara pér pjata té
dedikuara. Programet fillojné me njé cilésim
té pérshtatshém. Mund ta rregulloni kohén
dhe temperaturén gjaté gatimit.

1. Ktheni butonin pér funksionet e gatimit né

2. Rrotulloni butonin e kontrollit pér té
zgjedhur ¥, Shtypni OK.

3. Rrotulloni gelésin e kontrollit pér té
zgjedhur njé gatim (P1 - P...). Shtypni
OK

4. Vendosni ushgimin brenda pajisjes.
Shtypni OK.

5. Kur funksioni mbaron, kontrolloni nése
ushqgimi éshté gati. Zgjatni kohén e
gatimit, nése éshté e nevojshme.

Nénmenuja: Gatim i asistuar

Legjenda

Duhet lidhur sensori i ushqimit pér té
pérdorur funksionin. Referojuni Sensori i
temperaturés.

”?

&J Mbushni me ujé relievin e pjesés sé
futur pér gatim me avull.

SHQIP 9



Legjenda

Mish derri qafé ose shpatull, 1.5 - 2 kg

E Ngroheni pajisjen pérpara se té filloni P13 E 2; tavé pjekjeje mbi skaré teli
gatimin. Shtoni 200 ml Iéng né enén e pjekjes.
E] Nivglili(t(taftit. Referojuni Pérshkrimi i Derr i tkurrur 1, 1.5 - 2 kg

ro .
produrd P14 2; tavé pjekijeje
: PR PR Pasi té keté kaluar gjysma e kohés sé
Ekrani tregon P dh_e njé numer te gatimit qé gatimit, kthejeni mishin nga ana tjetér
d ta kontroll tabel

mund ta kontrofioni ne tabele. pér pjekje t& barabarté.

P1 Biftek lope, i Fileté derri, 1 - 1.5kg; 5 - 6 cm e trashé
gatuar pak /? E 2; tavé pjekjeje P15 /‘? E| 2; tavé pjekjeje mbi skaré teli
Biftek lope,i 1-1.5kg 4-5cm Skugni mishin pér disa minuta né njé

P2 gatuar " trashési tigan t& nxehté. Fusni né pajisje.

i Skugni mishin pér disa
mesatarisht minﬁta né njé t?gan té Brinjé derri, 2 - 3 kg; pérdor té

p3 Bifteklope,i nxeht&. Fusniné pajisje. pagatuara, 2 - 3 cm té holla
gatuar miré 3; tigan i thellé
Biftek, i gatuar mesatarisht, 180 - 220 ?g;?]?snlgrtlg Sgéée Fq;bsli”t%a&gtjg izrllugr
g pér pjesé; 3 cm i trashé h B of e i

gjysma e kohés sé gatimit, kthejeni

P4 E 3; tavé pjekjeje mbi skaré mishin nga ana tjetér.
teli ~ -

Skugni mishin pér disa minuta né njé Kofshé gengji me kocka, 1.5-2kg; 7 -
tigan té nxehté. Fusni né paijisje. 9 Cméel trasha
Rosto vigi / i zier (brinjé, pjesa e trashé P17 pjekjejez; tavé pjekjeje mbi tavé
e kofshés) 1.5 - 2 kg Shtoni 1&n DA Lot ;
g. Pasi té keté kaluar gjysma e

P5 2; tavé pjekjeje mbi skaré teli kohés sé gatimit, kthejeni mishin nga
Skuqgni mishin pér disa minuta né njé ana tjetér.
ti té hté. Shtoni Iéng. Fusni né
ggﬁgj: nxente ontieng. Fusnine Pulé e ploté, 1 - 1.5 kg; e freskét

: : /7 [El2; la 200 mi; kaserols mbi

P6 Biftek lope, i p1g tavé pjekjeje

gatuar pak ") $avd niekied Pasi té keté kaluar gjysma e kohés sé
2; taveé pjekjeje > Semel 9 h
Biftek lope,i 1-1.5 kg" 4-5cm gatimit, kthejeni pulén nga ana tjetér pér

P7 gatuar ’ trashési pjekje té barabarté.

mesatarisht 1) Skudni mishin pér disa Gjysmé pule, 0.5 - 0.8 kg
minuta né njé tigan té P19 = s e

P8 Biftek lope, i nxehté. Fusni né pajisje. 3; tavé pjekjeje
gatuar miré 1) Gjoks pule, 180 - 200 g pér pjesé
Fileto mish p2o [ B2 kaserolé mbi raft teli

P9 lope, e gatuar Skuqgni mishin pér disa minuta né njé
pak " /? B 2- tavé piekiei tigan té nxehté.

; tavé pjekjeje
Fileto mish 0,5-15kg; 5-6cm Kofshé pule, té freskéta

P10 lope, e gatuar trashési . i

mesata?isht R SI_(uqtni mishin tpér dti§a P21 Nese sé%éﬂ‘feﬁﬁfﬂr?uar kémbét e
- - i, Eum N osiisi pulés, vendosni temperaturé mé té ulét
P11 E':;oem'Sh : pajisje. dhe gatuajini mé gjaté.
gatu’ar 1) Rosé, e ploté, 2 - 3 kg
o 2; tavé pjekjeje mbi skaré teli
Rosto vici (p.“sh.‘ shﬁatull) . L P22 vendoseni mishin né tavén e rostos.
2; tavé pjekjeje mbi skaré teli, Pasi té keté kaluar gjysma e kohés sé

P12 0.8-1.5kg; 4 cm trashési ] gatimit, kthejeni rosén nga ana tjetér.
Skuqgni mishin pér disa minuta né njé
tigan té nxehté. Shtoni Iéng. Fusni né
pajisje. Pjekje e mbuluar.
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Paté, e ploté, 4 - 5 kg
(= 2; tigan i thell

Patate té holla, té ngrira, 0.75 kg

P
38 E 3; tavé pjekjeje

p23 Vendoseni mishin né tepsiné e thellé té -
pjekjes. Pasi té keté kaluar gjysma e Lazanjé me mish / zarzavate me peta
kohés sé gatimit, kthejeni patén ngaana | P39 té thata makaronash, 1 - 1.5 kg
tietér. (=] 2; kaserolé mbi skaré teli
Qofte, 1 kg Patate gratin (patate t& pagatuara) 1 -
P24 -
2; skaré teli |1E|5 kg
- p— " " P40 1; kaserolé mbi skaré teli
Peessr:}:( i ploté, né skaré, 0.5 - 1 kg pér Pasi té keté kaluar gjysma e kohés sé
p gatimit, rrotullojeni tavén.
P25 #?[l2 tavé piekjeje — - -
Mbusheni peshkun me gjalpé, eréza dhe Picé e freskét, e hollé
barishte. P41 [EE‘ 2: |24J 100 ml: tavé pjekjeje me
P26 Fileto peshku leter furre
3; kaserolé mbi skaré teli P42 Picé e freskét, e trashé
Cheesecake 2; tavé pjekjeje me letér furre
P27 2, (J 28 cm tavé formuese mbi P43 Lakror
skaré teli 2; tavé pjekjeje mbi skaré teli
Kek me mollé Bageté / Cabaté / Buké e bardhé, 0.8
P28 [3] E2; s 100 - 150 mi; tave kg
piekjeje pas 8] [ 2; 1) 100 mi; tavé pjekjeje me
o ” letér furre
P29 Tarté me mollé Duhet mé shumé kohé pér buké té
E 2; formuese keku mbi skaré teli bardhé.
Embélsiré me mollé Drithé té ploté / Thekér / Buké e zezé,
P30 [1][=2; ks 100- 150 mi; & 22 cm pas (K9
formuese keku mbi skaré teli |E| B 2; s 100 ml; tavé pjekjeje me
- — letér furre / tavé buke mbi skaré teli
P31 Brownies, 2 kg me brumé Ty
(=3; tigan i thells pGalimme
emperaturé té ulét.
Keké té vegjél 7 Cilési @
P32 [1][=]2; 1) 100 - 150 mi; tavé per 5.7 Cilesimet _ o
keké té vegjél mbi skaré teli 1. Ktheni gelésin pér funksionet e gatimit né
Kek i ploté —
P33 2: tavé buke mbi skaré teli 2. Rrotulloni gelésin e kontrollit pér té
Patate té pjekura, 1 kg zgjedhur . Shtypni OK.
P34 2: tavé pjekjeje 3. Kthejeni celésin e komandimit pér té
Vendosni patatet e plota me |€kuré. zgjedhur cilésimin. Shtypni OK.
Patate né copa té trasha, 1 kg 4. Rrotulloni gelésin e kontrollit pér té
P35 E| 3; tavé pjekjeje me letér furre rregulluar vlerén. Shtypni OK,
Pritini patatet né copa. 5. Ktheni gelésin e funksioneve t& gatimit né
Perime miks né skarg, 1- 1.5 kg RAOZ'C'Pn'n e fikjes pér té dalé nga
P36 [=3; tavé pjekjeje me letér furre enuja.
Pritini perimet né copa.
Kroketa, té ngrira, 0.5 kg
P37

E 3; tavé pjekjeje
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Nénmenuja: Cilésimet

Cilésim Vlera
01  Ora Ditore Ndrysho
02  Drita e ekranit 1-5
1-Beep, 2-
03  Tinguijt e butonave Click, 3 - Tingulli i
fikur
04  Volumiiziles 1-4
Sensori i
05 temperatres oMo
06  Kohématési me rritie Ndez / Fik
07 Té lehta Ndez / Fik
08 Nxehje e shpejté Ndez / Fik
09  Kultuesi Per Ndez / Fik

Pastrimin

Kodi i aktivizimit:

10 Modaliteti demo 2468

1 Versioni i softuerit Kontrolli
Rivendos té gjitha

12 cilésimet Po/Jo

5.8 Lock (@

Ky funksion parandalon njé ndryshim
aksidental té funksionit té pajisjes.

Kur aktivizohet ndérsa pajisja éshté né
pérdorim, ky¢ panelin e kontrollit, duke
siguruar qgé cilésimet aktuale té gatimit té
vazhdojné pa ndérprerje.

Kur aktivizohet ndérsa pajisja éshté e fikur, e
mban panelin e kontrollit t&€ kygur, duke
parandaluar qé pajisja té ndizet pa dashje.

@OK - shtypni e mbani pér té aktivizuar dhe
caktivizuar funksionin.

Tingéllon njé sinjal. &- pulson 3 heré kur
kyci éshté aktiv. Dera e pajisjes éshté e
kyeur.

5.9 Aksesorét

varési t& modelit. Skanoni
kodin QR pér té kontrolluar
¢ se sité pérdorni aksesorét e
ulr  dhéné me pajisjen tuaj.

1 Mund té porosisni vegcmas

aksesoré opsionalé. Pér mé

tepér informacion, lutemi té kontaktoni me
furnitorin tuaj mé té afért.

12 SHQIP

Futni aksesorin (raftin e telit/tabakané) midis
shufrave udhézuese té mbéshtetéses sé
raftit. Sigurohuni gé rafti t& preké pjesén e
pasme té brendshme té furrés dhe kémbét té
jené té drejtuara poshté. Njé gropé e vogél né
pjesén e sipérme rrit siguriné dhe siguron
mbrojtje nga animi. Buza rreth raftit
parandalon rréshgitjen e enéve té gatimit nga
rafti.

- .
—

=

Nése tava juaj ka buzé té pjerrét,
pozicionojeni drejt anés sé pasme té
brendésisé sé furrés.

Nése ka mbishkrim né aksesor, sigurohuni gé
té jeté me drejtim nga ju.

Nése jeni duke pérdorur njé tavé me vrima,
vendoseni tavén / tepsiné poshté, pér té
mbledhur I€éngjet qé€ pikojné.

5.10 Sensori i temperaturés
Mat temperaturén brenda ushgimit.

Duhet té vendosen dy temperatura té
ndryshme:

o,

C. temperatura e furrés (maks. 250°C
me sensor ushgimi). Duhet té jeté té
paktén 25°C mé e larté se temperatura e
sensorit t& ushqimit.

. /‘? - temperatura e sensorit t&€ ushqimit.

1. Vendosni njé funksion gatimi dhe
temperaturén e furrés.

2. Vendosni majén e sensorit t€ ushqimit né
gendér té pjesés mé té trashé té mishit
ose peshkut. Pér tavat e gatimit, vendosni
majén e sensorit t& ushqgimit saktésisht né
gendér, té stabilizuar né njé pérbérés té
ngurté. Sigurohuni qgé maja té€ mos preké
fundin e enés sé pjekjes.



O — >
/.'/:/:n:&\'.V.\\.\‘&&\;\\\\,\

3. Fusni sensorin e ushqimit né prizén qé
ndodhet brenda pajisjes. Referojuni
Pérshkrimi i produktit. Ekrani tregon
temperaturén aktuale té sensorit té
ushqimit.

4. Rrotulloni butonin e kontrollit pér té
vendosur temperaturén e sensorit té

ushqimit. Shtypni OK,
6. UDHEZIME DHE KESHILLA

6.1 Rekomandimet e gatimit

5. Kur ushqimi arrin temperaturén e
vendosur, dégjohet sinjali. Shtypni njé
simbol ¢farédo pér té ndaluar sinjalin.
Kontrolloni nése ushqimi éshté gati.
Zgjatni kohén e gatimit, nése éshté e
nevojshme.

Mund té zgjidhni veprimin e déshiruar té

mbylljes sé sensorit t& ushqimit né

nénmenyné: Cilésimet.

6. Fikni pajisjen.

7. Higni spinén e sensorit té€ ushqgimit nga
priza dhe higni gatimin nga pajisja.

§5§ O
Temperatura dhe kohét e gatimit né tabela = C El O @
jané vetém pér udhézim. Ato varen nga Role biskotash 170 2 25-35 1)
recetat, cilésia dhe sasia e pérbérésve té - -
pérdorur. Nése nuk gjeni cilésimet pér njé Keké Brownie 175 3 25-30 1
recet? t?. v.egan_te., kérkoni pér nj? té pfzrafert. Sufle, 6 copé 200 3 25-30 3
Numérojini pozicionet e rafteve té furrés nga
poshté. Bazé pudingu 180 2 15-25 4
Simbolet e pérdorura né tabela: pandispanje
55 . L Sandvig Viktoria 170 2 40-50 9
<  Lloji i ushgimit
— Peshk i zier, 0,3 kg 180 3 20-25 1)
Funksioni i gatimit
Peshk i ploté, 0,2 kg 180 3 25-35 1)
O, .
C  Temperaturé Fileta peshku, 0,3kg 180 3 25-30 6)
(=] Niveliifurrgs Mish i zier, 0.25 kg 200 3 35-45 1)
@ Koha e gatimit (min) Shashlik, 0.5 kg 2000 3 25-30 1
@ Informacion shtesé Biskota, 16 copé 180 2 20-30 1
.y . " - Amareta, 24 copé 180 2 25-35 1)
6.2 Pjekje ventiluese me lagéshtiré P
Pér rezultate optimale ndigni sugjerimet e Kek me kupa, 12 cop¢ 170 2 30-40 "
listuara né tabelén mé poshté. Pasta me kripé, 20 180 2 2530 1
5 copé
N CH © ® = -
Biskota me kore té 150 2 25-35 1)
Role té émbla, 16 copé 180 2 20-30 1 shkrifét, 20 copé
Simite, 9 copé 180 2 30-40 1) Tarta té vogla, 8 copé 170 2 20-30 1M
Picé, e ngriré, 0.35kg 220 2 10-15 2 Perime, té ziera, 0,4kg 180 3 35-45 1)

SHaQIP
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L, cH O ® = °C O ®
Oméleté vegjetariane 200 3 25-30 9 C] 2 180 70-90 3)
Perime mesdhetare, 1
0.7 kg 180 4 25-30 1 2 160 70-90 3
1) Pérdorni tepsi pjekieje ose kullimi. Pandispanjé pa yndyré, formé keku @ 26 cm
2) pgrdorni raftin rrjeté. 3) 2
3) Pérdorni tasa geramike né raftin e telit. E] ! 170 25-40 )2
4) pérdorni tepsi baze pandispanje né raftin e telit.
2 160 40-50 3)2)
5) Pérdorni ené pjekjeje né raftin e telit.
6) P&rdorni tepsi pice né raftin e telit. 2 dhe 4 160 40-60 32
6.3 I_nfprmacwn pér institutet e Amareta
testimit
Testimet sipas IEC 60350-1. 3 140-150 20-40 1
= - - 1
= °C 8 ® 2dhe4 140-150 25-45 )
Kekeé té vegjél, 20 pér tepsi Z] 3 140-150 25-45 1)
O 3 160 20-35 12 | Buké e thekur
3 150-160 20-35 1 O 4 maks. 1-5 92
2dhe4 150-160 20-35 1) 1) Pérdorni Tavé pér pjekje.

Embélsiré me mollg, 2 tava @20 cm

7. KUJDESI DHE PASTRIMI

7.1 Shénime pér pastrimin

Pérdorni njé solucion pastrimi pér
sipérfaget metalike.

Pérdorni njé pastrues té posacém furre
pér njollat e véshtira.

Pérdorni zhgélgeruesin e I1€ngét té
rekomanduar nga prodhuesi pér t& hequr
mbetjet e gurit gélgeror.

Lagéshtia mund té kondensohet né pajisje
ose né panelet e xhamit té derés. Pér té
ulur kondensimin, I€reni pajisjen té& punojé
pér 10 minuta para gatimit. Mos e ruani
ushqgimin né paijisje pér mé shumé se 20
minuta.

Mos i pastroni aksesorét né lavastovilje.

7.2 Hegja e mbajtéseve té rafteve
1. Sigurohuni gé dera e pajisjes té jeté e

mbyllur.

2. Térhigni pjesén ballore té mbajtéses nga

pareti anésor.

3. Térhigni pjesén e pasme té€ mbajtéses sé

rafteve jashté murit anésor dhe higeni.

14 SHQIP

2) Ngroheni pajisjen paraprakisht pér 10 minuta.
3) Pérdorni Rafti me rrjeté.

4. Ktheni mbéshtetéset e rafteve prapa né
pozicionin fillestar. Pérséritni hapat né
rend té kundért.

Nése keni shina teleskopike, kunjat e tyre
mbajtése duhet té jené té drejtuara pérpara.

7.3 Pastrimi pirolitik

Ky program djeg papastértité e mbetura né

pajisje. Pérdoreni sa heré gé pajisja juaj ka

nevojé pér pastrim té thellé.

Nése ka pajisje té tjera té instaluara né té

njéjtén ndarje, mos i pérdorni njékohésisht

me kété funksion. Mund té shkaktojé

démtime né furré ose dollap.

1. Sigurohuni gé dera e pajisjes té jeté e
mbyllur.

2. Higni té gjithé aksesorét jopirorezistenté
nga furra.

3. Pastrojeni brendésiné e furrés dhe
xhamin e brendshém té derés me ujé té
ngrohté, lecké té buté dhe detergjent té
buté.



4. Rrot_ulloni butonin pér funksionet e gatimit
né —— pér té hyré te Menuja.
5. Rrotulloni butonin e kontrollit pér té

zgjedhur al she shtypni OK,

Programi i pastrimit Kohézgjatja
C1 - Pastrimi i lehté 1h

C2 - Pastrim normal 1 h 30 min
C3 - Pastrim i ploté 2 h 30 min

6. Kthejeni gelésin e komandimit pér té
zgjedhur programin e pastrimit dhe

shtypni OK.

7. Shtypni OK pér té filluar pastrimin.

Kur nis pastrimi, dera e pajisjes kyget dhe
llamba fiket. Mos e nisni funksionin nése nuk
e keni mbyllur plotésisht derén e furrés.
Derisa té zhbllokohet dera, né ekran shfaqget

&.

8. Pas pastrimit, rrotulloni gelésin pér
funksionet e gatimit né pozicionin e fikjes.

8. ZGJIDHJA E PROBLEMEVE

Nése nuk e gjeni dot veté njé zgjidhje,
kontaktoni me shitésin tuaj ose me njé
gendér shérbimi té autorizuar. Detajet e
shérbimit jané né pllakén e specifikimeve, té
vendosur né kornizén e pérparme. Ajo éshté
e dukshme kur hapni derén. Mos e higni
pllakén e specifikimeve.

Nése ekrani tregon njé kod gabimi gé nuk
éshté né kété tabelé, fikeni dhe ndizni
siguresén e shtépisé pér té rindezur pajisjen.
Nése kodi i defektit shfaqet, kontaktoni me
gendrén e autorizuar té shérbimit.

Nuk mund ta aktivizoni ose ta pérdorni
pajisjen. - Pajisja nuk éshté e lidhur me
rrietin elektrik ose éshté lidhur gabim.

Pajisja nuk nxehet.

* Dera nuk éshté mbyllur si¢ duhet.
* Lock éshté i aktivizuar.

9. TE DHENAT TEKNIKE

9.1 Té dhénat teknike

Tensioni 220-240V

9. Prisni derisa pajisja té ftohet dhe dera té
shkyget. Pastrojeni brendésiné e furrés
me lecké té buté dhe ujé.

7.4 Kujtuesi Pér Pastrimin

Kur né ekran pulson ol pas seancés sé
gatimit, pajisja ju kujton ta pastroni me
pastrim pirolitik. Mund ta gaktivizoni
rikujtuesin né nénmenyné: Cilésimet.
Referojuni Pérdorimi i pérditshém, Cilésimet.

7.5 Ndérrimi i llambés

Shképuteni pajisjen nga rrjeti elektrik dhe
prisni derisa té ftohet.

Ndérroni llambén me njé llambé té
pérshtatshme gé i reziston nxehtésisé 300
°C.

Llamba e pasme

1. Rrotullojeni kapakun e llambés pér ta
hequr.

2. Pastroni kapakun prej xhami.

3. Zévendésoni llambushkén.

4. Instaloni kapakun prej xhami.

« Aktivizohet fikja automatike.

Llamba nuk punon. - Llamba é&shté djegur.
Zévendésoni llambén.

Llamba éshté fikur. - Pjekje ventiluese me
lagéshtiré - aktivizohet.

Sensori i temperaturés nuk punon. - Spina
e Sensori i temperaturés nuk éshté futur
plotésisht né prizé.

Ekrani tregon "00:00". - Pati njé ndérprerje
té korrentit. Caktimi i periudhés sé dités.

Err C2 - Fusni plotésisht Sensori i
temperaturés né prizé.

Err C3 - Mbylini derén. Ndizni dhe fikni
pajisjen. Kontrolloni qé kygi i derés nuk éshté
i prishur.

Err F102 - Mbyllni derén. Kontrolloni gé kygi i
derés nuk éshté i prishur.

Frekuenca 50 - 60 Hz
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10. EFIKASITET ENERGJIE

10.1 Fleta e informacionit té
produktit dhe informacioni i
produktit sipas (BE) nr. 65/2014 dhe
(BE) nr. 66/2014

Emri i furnizuesit Electrolux

Identifikimi i EOD4P57H 949499868

modelit EODG6P77 949499846
KODDP77H 949499871
KODDP77X 949499845
Y6POD57X 949499866

Indeksi i Efikasitetit té

Energjisé 81.2

Kategoria e efikasitetit A+

energjetik

Konsumi i energjisé me
ngarkesé standarde, 0.93 kWh/cikél
regjimi tradicional

Konsumi i energjisé me

e e, 050 KNk
detyruar

Numri i zgavrave 1

Burimi i nxehtésisé Elektriciteti
Volumi 721

Lloji i furrés Furré e integruar
Sasi EOD4P57H 32.1kg

EODGP77X 33.0 kg

KODDP77H 32.5 kg

KODDP77X 32.8 kg

Y6POD57X 33.0 kg

Pajisja e testuar sipas: EN IEC 60350-1.

10.2 Kérkesat pér informacion sipas
(BE) nr. 2023/826

Konsumi i energjisé né gatishméri 0.8 W

Koha maksimale e nevojshme qé
pajisja té arrijé automatikisht regjimin 20 min
e zbatueshém té fuqgisé sé ulét

Pajisja e testuar sipas: EN 50564.
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10.3 Késhilla pér kursimin e
energjisé

Mbajeni derén t& mbyllur gjaté gatimit dhe
shmangni hapjen e saj shpesh.

Mbajeni guarnicionin e derés té pastér dhe
sigurohuni gé té jeté i fiksuar miré né
vend.

Pérdorni ené metalike ose té erréta,
joreflektive.
Anashkaloni ngrohjen paraprake nése nuk
éshté e nevojshme.

Minimizoni pushimet midis pjekjes sé disa
ushgimeve.

Kur éshté e mundur, pérdorni funksionet e
gatimit me ventilator pér té kursyer energji
(vetém modele té caktuara).

Pérdorni nxehtésiné e mbetur pér ta
mbaijtur ushgimin ngrohté. Ulni
temperaturén e pajisjes né minimum 3—
10min para pérfundimit té€ gatimit.

Fikeni llambén gjaté gatimit nése nuk
éshté e nevojshme.

Pjekje ventiluese me lagéshtiré (vetém
modele té zgjedhura) - ky funksion éshté
pérdorur pér té pérmbushur kérkesat e
klasés sé efikasitetit t& energjisé dhe té
ekoprojektimit (sipas EU 65/2014 dhe EU
66/2014). Testet sipas: IEC/EN 60350-1.
Dera e furrés duhet té mbyllet gjaté gatimit
né ményré gé funksioni t& mos ndérpritet
dhe qé furra té funksionojé me efikasitetin
mé té larté t&é mundshém té energjisé. Kur
pérdorni kété funksion, llamba fiket
automatikisht. Né disa modele kérkon 30
sek.

Fikje automatike - pér arsye sigurie, nése
funksioni i gatimit &shté aktiv dhe nuk
ndryshohen cilésime, pajisja do té fiket
automatikisht pas njé periudhe té caktuar.
Pér té operuar njé funksion gatimi mé
gjaté, vendosni kohén e gatimit. Fikja
automatike nuk zbatohet me funksionin
Fillimi i Shtyrjes sé programit apo kur
llamba éshté e ndezur.

- 12.,50:30-115°C

- 8.50:120-195 °C

— 5.50:200-245 °C

— 3 0: 250 - maksimumi °C



11. SHQETESIME MJEDISORE

Ricikloni materialet me simbolin l/:')
Vendoseni paketimin né kutité pérkatése pér
riciklim. Ndihmoni né mbrojtien e mjedisit dhe
té shéndetit té njeriut duke ricikluar
mbeturinat e pajisjeve elektrike dhe

elektronike. Mos i hidhni pajisjet e shénuara

me simbolin E me mbeturinat shtépiake.
Kthejeni produktin né gendrén tuaj lokale té

riciklimit ose kontaktoni zyrén tuaj komunale.

SHaQIP
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1. A SAFETY INFORMATION

Before the installation and
use of the appliance read the
supplied instructions careful-
ly. The manufacturer is not
responsible for any injuries or
damage that result from in-
correct installation or usage.
Always keep the instructions
in a safe and accessible loca-
tion for future reference.

1.1 Children and
vulnerable people safety

» This appliance can be used
by children aged from 8
years and above and per-
sons with reduced physical,
sensory or mental capabili-
ties or lack of experience
and knowledge if they have
been given supervision or
instruction concerning the
use of the appliance in a
safe way and understand
the hazards involved. Chil-
dren of less than 8 years of
age and persons with very
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extensive and complex dis-
abilities shall be kept away
from the appliance unless
continuously supervised.

* Children should be super-
vised to ensure that they do
not play with the appliance.

» Keep packaging away from
children and dispose of it
properly.

« WARNING: The appliance
and its accessible parts be-
come hot during use. Keep
children and pets away dur-
ing use and cooling.

 Activate the child safety de-
vice, if available.

 Children must not clean or
maintain the appliance
without supervision.

1.2 General Safety

This appliance is for cook-
ing purposes only.

This appliance is designed
for single household do-



mestic use in an indoor en-
vironment.

This appliance may be
used in offices, hotel guest
rooms, bed & breakfast
guest rooms, farm guest
houses, and other similar
accommodation where
such use does not exceed
average domestic usage
levels.

Do not use the appliance
before installing it in the
built-in structure.
Disconnect the appliance
from the power supply be-
fore carrying out any main-
tenance.

If the supply cord is dam-
aged, it must be replaced
by the manufacturer, its au-
thorised service centre or
similarly qualified persons
to avoid an electrical haz-
ard.

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

WARNING: The appliance
and its accessible parts be-

come hot during use. Care
should be taken to avoid
touching heating elements
or the surface of the appli-
ance cavity.

* Always use oven gloves to

remove or insert accesso-
ries or ovenware.

Use only the food sensor
(core temperature sensor)
recommended for this ap-
pliance.

To remove the shelf sup-
ports first pull the front of
the shelf support and then
the rear end away from the
side walls. Install the shelf
supports in the opposite se-
quence.

Do not use a steam cleaner
to clean the appliance.

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

Before pyrolytic cleaning,
remove all accessories and
excessive deposits/spills
from the appliance cavity.
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2. SAFETY INSTRUCTIONS

2.1 Installation

/N WARNING!

Only a qualified person must install this
appliance.

Remove all the packaging.

Do not install or use a damaged
appliance.

Follow the installation instructions
available on our website.

Be careful when moving the appliance, as
it is heavy. Use safety gloves and
enclosed footwear.

Do not pull the appliance by the handle.
Install the appliance in a safe and suitable
location that meets installation
requirements.

Keep the minimum distance from other
appliances and units.

Before mounting the appliance, ensure it
is level and that the door opens without
any restraint.

The appliance is equipped with an electric
cooling system. It must be operated with
the electric power supply.

2.2 Electrical connection

/\ WARNING!
Risk of fire and electric shock.

All electrical connections should be made
by a qualified electrician.

Make sure the parameters on the rating
plate are compatible with the electrical
ratings of the mains power supply.

The appliance must be earthed. Always
use a correctly installed shockproof
socket.

Do not use multi-plug adapters and
extension cables.

Avoid damaging the mains plug and cable.

If replacement is needed, it must be done
by our Authorized Service Centre.

Do not let mains cables touch or come
near the appliance door or the niche
below, especially when it operates or the
door is hot.

Shock protection of live and insulated
parts must be fastened securely and
should not be removable without tools.
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« Connect the mains plug to the socket only
at the end of installation. Ensure access to
the mains plug after installation.

« |f the mains socket is loose, do not
connect the mains plug.

« Do not disconnect the appliance by pulling
on the mains cable. Always pull on the
mains plug.

* Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

* The electrical installation must have an
isolation device that disconnects the
appliance from the mains at all poles, with
a contact opening width of at least 3 mm.

» Fully close the appliance door before
connecting it to the mains.

« This appliance is supplied with a main
plug and a main cable.

Cable types applicable for installation or re-
placement for Europe:

HO7 RN-F, HO5 RN-F, H05 RRF, H05 V/V-F,
HO5 V2V2-F (T90), H05 BB-F

For the section of the cable refer to the total
power on the rating plate. You can also refer
to the table:

Total power (W) Section of the cable

(mm?)
maximum 1,380 3x0.75
maximum 2,300 3x1
maximum 3,680 3x1.5

The earth cord (green / yellow cable) must be
2 cm longer than the brown phase and blue
neutral cables.

2.3 Use

/\ WARNING!

Risk of injury, burns and electric shock or
explosion.

* Do not change the specification of the
appliance.

« Ensure ventilation openings are not
blocked.

* Do not let the appliance stay unattended
during operation.

« Deactivate the appliance after each use.



Be careful when opening the appliance
door during operation, as hot air and
flammable mixtures from alcohol
ingredients can be released.

Do not operate the appliance with wet
hands or when it comes in contact with
water.

Do not apply pressure on the open door.
Do not use the appliance as a work
surface or as a storage surface.

Keep sparks and open flames away from
the appliance when the door is open.
Use only approved glass and jars for
preserving.

Do not place flammable products near the
appliance.

/N WARNING!
Risk of damage to the appliance.

To prevent damage or discoloration to the
enamel:

— do not place ovenware or objects
directly on the cavity bottom.

— do not place aluminum foil directly on
the cavity bottom.

— do not put water directly into the hot
appliance.

— do not leave moist dishes and food in
the appliance after cooking.

— be careful when removing or installing
accessories.

Enamel or stainless steel discoloration
does not affect performance of the
appliance.

Use a deep pan for moist cakes, as fruit
juices can cause permanent stains.
Always cook with the appliance door
closed.

If the appliance is installed behind a
furniture panel, do not close the panel
during use or until the appliance is fully
cooled to prevent heat and moisture
damage.

Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,
vibration, humidity, or are intended to
signal information about the operational
status of the appliance. They are not
intended to be used in other applications
and are not suitable for household room
illumination.

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

Use only lamps with the same
specifications.

To repair the appliance contact the
Authorised Service Centre. Use original
spare parts only.

2.4 Care and cleaning

/N WARNING!

Risk of injury, fire, or damage to the appli-
ance.

Turn off and unplug the appliance before
maintenance.

Ensure the appliance is cold to avoid glass
breakage. If the door glass panels are
damaged, contact the authorized service
centre for replacement.

Be careful when you remove the door from
the appliance, it is heavy.

Clean and dry the appliance, its cavity,
and accessories after each use to prevent
steam condensation, corrosion, and
surface deterioration.

Check the product regularly for signs of
deterioration that may make it unsuitable
for food contact, such as cracks, blisters,
delamination, shrinkage, stickiness,
corrosion, or other visible changes in
texture or appearance. Follow cleaning
and care instructions to prevent
deterioration.

Use a microfibre cloth, warm water, and
neutral detergents for cleaning the
appliance and accessories. Do not use
abrasive products, pads, solvents, sharp-
edged or metal objects.

Follow safety instructions on packaging
when using an oven spray.

Pyrolytic cleaning

Read all instructions for pyrolytic cleaning
Before carrying out the pyrolytic cleaning
and initial preheating remove from the
oven cavity:

— any excess food residues, oil or
grease spills / deposits.

— any removable objects (including
shelves, side rails, etc., provided with
the appliance) especially any non-stick
pots, pans, trays, utensils, etc.

Keep children away during pyrolytic
cleaning, as the appliance becomes very
hot and releases hot air from the front
vents.

Pyrolytic cleaning releases fumes from
cooking residues and construction
materials. Ensure good ventilation during
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and after the initial preheating and
pyrolytic cleaning.

» Do not spill or apply water on the oven
door during and after the pyrolytic cleaning
to avoid damaging the glass panels.

» Fumes from pyrolytic ovens / cooking
residues are not harmful to humans,
including children, or persons with medical
conditions.

» Keep pets away from the appliance during
and after pyrolytic cleaning and the initial
preheating phase. Small pets (especially
birds and reptiles) can be highly sensitive
to temperature changes and emitted
fumes.

» Non-stick surfaces on pots, pans, trays,
and utensils can be damaged by high-

3. PRODUCT DESCRIPTION

3.1 General overview

B B RER

Control panel

Knob for the cooking functions
Display

Control knob

Heating element

Socket for the food sensor
Lamp

Fan

Cavity embossment

Shelf support, removable
Shelf positions

NEEERNREOBENE
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temperature pyrolytic cleaning and may
release low-level harmful fumes.

2.5 Disposal

/\ WARNING!
Risk of injury or suffocation.

« Contact your municipal authority for
information on how to dispose of the
appliance.

« Disconnect the appliance from the mains,
then cut off and dispose of the electrical
cable.

3.2 Control panel

QD Press to set timer functions.

H» Press and hold to set the function:
Fast Heat Up.

B Press to turn the appliance lamp on

Press to set the food core temperature
with: Food Sensor

and off.
Vi

OK  Press to confirm your selection.

Display indicators

The appliance is locked.

Submenu: Assisted Cooking.

Submenu: Cleaning.

Submenu: Settings

Fast Heat Up is activated.

M EIENP =

\Il Steam cooking is activated.

Food Sensor is activated.

Minute minder is activated.

DD

Cooking time is activated.

©n
4]
o
b

@

Time Delayed Start is activated.




@ Uptimer is activated.

Progress bar - visually indicates when
the appliance reaches the set temper-
ature or when the cooking time comes
to an end.

To turn on the appliance:

1. Press the knobs. The knobs come out
(selected models only).

4. BEFORE FIRST USE

4.1 Setting the time

After the first connection to the mains, wait
until the display shows: "00:00" or "12:00"
(depending on the model).

1. Turn the control knob to set the time.
2. Press OK,
4.2 Initial preheating and cleaning

1. Preheat the empty appliance to remove
any odours. Ventilate the room.

5. DAILY USE

5.1 Cooking functions

True Fan Cooking: Even baking, ten-
derness, drying

@

Conventional Cooking: Traditional

i1

baking
SteamBake: Steaming
% Frozen Foods: French fries, potato

wedges, spring rolls

Pizza Function: Baking pizza

Bottom Heat: Baking cakes

Moist Fan Baking: Baking

0= U B

Grill: Toasting, grilling

Turbo Grilling: Roasting meat, brown-
ing

The lamp may turn off automatically at a tem-
perature below 80°C during some oven func-
tions.

2. Turn the knob for the cooking functions to
select a function.

3. Turn the control knob to adjust settings.

To turn off the appliance: turn the knob for the
cooking functions to the off position 0.

2. Remove all accessories and shelf
supports.

3. Set each function to maximum
temperature and let the appliance operate

for specified durations: O h, 15 min.
Refer to Daily use.

4. Turn off the appliance and let it cool
down.

5. Clean with a microfiber cloth, warm water,
and mild detergent. Replace accessories
and shelf supports.

5.2 Setting cooking functions

1. Turn the knob for the cooking functions to
select a cooking function.

2. Turn the control knob to set the
temperature.

§ Fast Heat Up - press and hold to shorten
the cooking time. It is available for some
cooking functions. Fan may turn on automati-
cally.

5.3 Timer

1. Turn the knobs to select the cooking
function and to set the temperature, if
needed.

2. Press (\D until the display shows a
desired timer function:

Q Minute minder: Set a countdown. When
the timer ends, the signal sounds.

% Cooking time: Set a countdown. When

the timer ends, the signal sounds and the
cooking stops.
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& Time Delayed Start: To postpone the
start and / or end of cooking. When the timer
ends, the signal sounds and the cooking
stops.

3. Turn the control knob to set the time.
4. Press OK

5. When the time ends, press OK and turn
the knobs to the off position, if needed.

5.4 SteamBake - Steam cooking

1. Make sure that the appliance is cold.

2. Fill the cavity embossment with tap water
(100 ml for baking, 200 ml for roasting).

The maximum capacity of the cavity
embossment is 250 ml. Do not refill the
cavity embossment during cooking or
when the appliance is hot.

3. Turn the knob for the cooking functions to
select the cooking function .

4. Turn the control knob to set the
temperature.

5. Preheat the empty appliance for 5 min to
create humidity.

6. Insert the food in the appliance.

7. When the cooking ends, turn the knob for
the cooking functions to the off position to
turn off the appliance.

8. When the appliance is cold, remove the
remaining water from the cavity
embossment with a soft cloth.

/N WARNING!

Carefully open the door. Released humid-
ity can cause burns.

5.5 Menu =

Open the Menu to access Assisted Cooking
dishes and settings.

1. T_urn the knob for the cooking functions to

The display shows % rrrr/ @’
2. Turn the control knob and select the icon
to enter submenu. Press OK.
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5.6 Assisted Cooking *¢

Assisted Cooking submenu consists of pro-
grammes that are designed for dedicated
dishes. Programmes start with a suitable set-
ting. You can adjust the time and the temper-
ature during cooking.

1. Turn the knob for the cooking functions to

2. Tumn the control knob to select *%. Press
OK.

3. Turn the control knob to select a dish (P1
-P...). Press OK.

4. Place the food inside the appliance.
Press OK.

5. When the function ends, check if the food
is ready. Extend the cooking time, if
needed.

Submenu: Assisted Cooking

Legend

Food sensor must be connected in order
to use the function. Refer to Food Sen-
SOr.

Fill the cavity embossment with water for
steam cooking.

Preheat the appliance before you start
cooking.

OEE] >

Shelf level. Refer to Product description.

The display shows P and a number of the
dish that you can check in the table.

Roast beef,
P1 rare

A?E 2; baking tray
1-1.5kg; 4 - 5 cm thick
Fry the meat for a few
minutes in a hot pan. In-
sert to the appliance.

Roast beef,
P2 medium

Roast beef,
P3 well done

Steak, medium, 180 - 220 g per piece; 3
cm thick

P4 /‘? [E IEI 3; roasting dish on wire
shelf

Fry the meat for a few minutes in a hot
pan. Insert to the appliance.




Beef roast / braised (prime rib, thick
flank) 1.5 - 2 kg

Whole chicken, 1 - 1.5 kg; fresh
/‘? E 2; &J 200 ml; casserole dish on

Pp5 A2 roasting dish on wire shelf P18 pbaking tray
Fry the meat for a few minutes in a hot Turn the chicken after half of the cooking
pan. Add liquid. Insert to the appliance. time to get an even browning.
Roast beef Half chicken, 0.5 - 0.8 kg
P6 1 ’ P19 .
rare 1) M2 baking tray Hs; baking tray
Roast beef, 1-1.5kg; 4 - 5 cm thick : B -
P7 medium Fry the meat for a few Chicken breast, 180 209 g per p-|ece
minutes in a hot pan. In- 2; casserole dish on wire
Roast beef, sert to the appliance. P20 shelf
P8 well done " Fry the meat for a few minutes in a hot
pan.
Fillet of beef, -
P9 rare VLl= 2; baking tray Chlclk:jn Iegs,.fresh
- 0,5-1.5kg;5-6 cm P21 3; baking tray _
p1o Filletof beef, oy If you marinated chicken legs first, set
medium V) Fry the meat for a few lower temperature and cook them lon-
Fillet of beef minutes in a hot pan. In- ger.
P11 done » sert to the appliance. Duck, whole, 2 - 3 kg
P22 = 2; roasting dish on wire shelf
Veal roast (e.g. shoulder) Put the meat on roasting dish. Turn the
2; roasting dish on wire shelf, duck after half of the cooking time.
0.8 - 1.5 kg; 4 cm thick
P12 Fry the meat for a few minutes in a hot Goose, whole, 4 - 5 kg
pan. Add liquid. Insert to the appliance. P23 /‘? |E| 2; deep pan
Roast covered. Put the meat on deep baking tray. Turn
Pork roast neck or shoulder, 1.5 - 2 kg the goose after half of the cooking time.
P13 2; roasting dish on wire shelf P24 Meat loaf, 1 kg
Add 200 ml liquid to the roasting dish. 2; wire shelf
Pulled pork 1, 1.5 - 2 kg Whole fish, grilled, 0.5 - 1 kg per fish
P14 [=]2; baking tray P25 (=] 2; baking tray
Turn the meat after half of the cooking Fill the fish with butter, spices and herbs.
time to get an even browning. - -
- . P26 Fish fillet
Pork loin, 1-1.5kg; 5 - 6 cm thick IEI 3; casserole dish on wire shelf
P15 2; roasting dish on wire shelf
Fry the meat for a few minutes in a hot Cheesecake
pan. Insert to the appliance. P27 2;J 28 cm springform tin on wire
Pork spare ribs, 2 - 3 kg; use raw, 2 - 3 shelf
cm thin P28 Apple cake
P16 = 3; deep pan ) (] E|2; ) 100 - 150 ml; baking tray
Add liquid to cover the bottom of a dish.
Turn the meat after half of the cooking Apple tart
time. P29 L .
2; pie form on wire shelf
Ic_;n?rl]aicllt:g with bones, 1.5-2kg; 7-9 Apple pie
P17 2 2; roasting dish on baking tray P30 o forr%;(m&\JNi:g%h;I?‘O mi; & 22 om
Add liquid. Turn the meat after half of the P
cooking time. P31 Brownies, 2 kg of dough

3; deep pan
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Muffins

P32 [1][=2; lua) 100 - 150 ml; muffin tray
on wire shelf

P33 Loaf cake
EI 2; loaf pan on wire shelf

Baked potatoes, 1 kg

P34 [Ha baking tray
Use whole potatoes with skin on.

Wedges, 1 kg

P35 El 3; baking tray lined with baking pa-
per
Cut potatoes into pieces.

Grilled mixed vegetables, 1 - 1.5 kg
P36 = 3; baking tray lined with baking pa-

per
Cut the vegetables into pieces.

Croquettes, frozen, 0.5 kg

P37 3; baking tray

Pommes, frozen, 0.75 kg

P38 B 3; baking tray

Meat / vegetable lasagna with dry pas-
P39 tasheets, 1-1.5kg

5.7 Settings

1. Turn the knob for the cooking functions to

2. Turn the control knob to select 5, Press
OK.

3. Turn the control knob to select the
setting. Press OK.

4. Turn the control knob to adjust the value.
Press OK.

5. Turn the knob for the cooking functions to
the off position to exit Menu.

Submenu: Settings

Setting Value

01 Time of day Change

02  Display brightness 1-5

1-Beep, 2 -

03  Keytones Click, 3 - Sound
off

04 Buzzer volume 1-4

05 Food Sensor Action 1 - Alarm and

E 2; casserole dish on wire shelf stop, 2 - Alarm
Potato gratin (raw potatoes) 1 - 1.5 kg 06  Uptimer On/ Off

P40 1; casserole dish on wire shelf 07  Light On / Off
Rotate the dish after half of the cooking
time. 08 Fast Heat Up On / Off
Pizza fresh, thin 09 Cleaning Reminder  On/ Off

P41 [8]H2; l.a) 100 mi; baking tray lined 10 D | Activation code:
with baking paper €mo mode 2468
Pizza fresh, thick 11 Software version Check

P42 |F:__;|p<|§| 2; baking tray lined with baking | 12 Resetall seftings _ Yes/ No
Quiche 5.8 Lock (&

P43 2; baking tin on wire shelf

Baguette / Ciabatta / White bread, 0.8

kg

P44 [1] [ 2; x4 100 mi; baking tray lined
with baking paper
More time needed for white bread.

Whole grain / Rye / Dark bread, 1 kg

P45 (] EZ; e 100 ml; baking tray lined
with baking paper / loaf pan on wire
shelf

1) Low temperature
cooking.
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This function prevents an accidental change
of the appliance function.

When activated while the appliance is in use,
it locks the control panel, ensuring that the
current cooking settings continue uninterrup-
ted.

When activated while the appliance is off, it
keeps the control panel locked, preventing
the appliance from being turned on uninten-
tionally.

OOK - press and hold to turn on and off the
function.



A signal sounds. &- flashes 3 times when
the lock is turned on. The appliance door is
locked.

5.9 Accessories

pending on model. Scan the
" QR code to check how to
¢ use accessories supplied
e With your appliance. You can
13 order optional accessories
separately. For more infor-
mation, please contact your local supplier.

Insert the accessory (wire shelf / tray) be-
tween the guide bars of the shelf support.
Make sure that the shelf touches the back of
the oven interior and the feet point down. A
small indentation at the top increases safety
and provides tilt protection. The rim around
the shelf prevents cookware from slipping off
the shelf.

If your tray has a slope, position it towards
the back of the oven interior.

If there is an inscription on the accessory,
make sure it is facing you.

If you are using a tray with holes, place the
tray / pan underneath to collect dripping lig-
uids.

5.10 Food Sensor
It measures the temperature inside the food.

6. HINTS AND TIPS

6.1 Cooking recommendations

The temperature and cooking times in the ta-
bles are for guidance only. They depend on
the recipes, quality and quantity of the ingre-
dients used. If you cannot find the settings for
a specific recipe, look for a similar one.

Count the shelf positions from the bottom of
the oven floor.

There are two temperatures to be set:

°C - the oven temperature (max. 250 °C
with food sensor). It should be at least
25°C higher than the food sensor temper-
ature.

L the food sensor temperature.

1. Set a cooking function and the oven
temperature.

2. Insert the tip of the food sensor into the
centre of the thickest part of the meat or
fish. For casseroles, place the tip of the
food sensor exactly in the centre,
stabilized in a solid ingredient. Make sure
the tip does not touch the bottom of the
baking dish.

3. Plug food sensor into the socket located
inside the appliance. Refer to Product
description. The display shows the
current temperature of food sensor.

4. Turn the control knob to set the food
sensor temperature. Press OK,

5. When food reaches the set temperature,
the signal sounds. Press any symbol to
stop the signal. Check if the food is ready.
Extend the cooking time, if needed.

You can select the desired food sensor end
action in submenu: Settings.

6. Turn off the appliance.

7. Remove food sensor plug from the socket
and remove the dish from the appliance.

Symbols used in the tables:

< Food type
Cooking function
°C Temperature

E| Shelf position
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@ Cooking time (min)

2, CH O ®

@ Additional information

6.2 Moist Fan Baking

For the best results follow suggestions listed
in the table below.

Mediterranean vegeta-

bles, 0.7 kg 180 4 25-30 1

1) Use baking tray or dripping pan.

2) Use wire shelf.

3) Use ceramic ramekins on wire shelf.
4) Use flan base tin on wire shelf.

§§§ O 5) Use baking dish on wire shelf.
= cag © & 6) Use pizza pan on wire shelf.
Sweet rolls, 16 pieces 180 2 20-30 1 . . .
P 6.3 Information for test institutes
Rolls, 9 pieces 180 2 30-40 " | Tests according to IEC 60350-1.
Pizza, frozen, 0.35 kg 220 2 10-15 2) El oC @ @
Swiss Roll 170 2 25-35 1) Small cakes, 20 per tray
Brownie 175 3 25-30 1) 0 3 160 20-35 12
Souffle, 6 pieces 200 3 25-30 3 3 150-160 2035 "
Sponge flan base 180 2 15-25 4
2and4 150-160 20-35 1)
Victoria sandwich 170 2 40-50 9
- Apple pie, 2 tins @20 cm
Poached fish, 0.3 kg 180 3 20-25 1)
. O 2 180 70-90 3
Whole fish, 0.2 kg 180 3 25-35 1)
- 3
Fish fillet, 0.3 kg 180 3 25-30 ) 2 160 70-90 3
Poached meat, 0.25kg 200 3 35-45 1) Fatless sponge cake, cake mould @26 cm
Shashlik, 0.5 kg 200 3 25-30 1 = 1 170 25-40 32
Cookies, 16 pieces 180 2 20-30 M 2 160 40-50 32
Macaroons, 24 pieces 180 2 25-35 1) 2and 4 160 40-60 32
Muffins, 12 pieces 170 2 30-40 M Shortbread
;:\é%rg pastry, 20 180 2 25-30 1 3 140-150 20-40 1
— R - 1)
;};Cégscrust biscuits, 20 450 5 25.35 1) 2and4 140-150 25-45
, O 3 140-150 25-45 1)
Tartlets, 8 pieces 170 2 20-30 1
Vegetables, poached, 180 3 35-45 1) Toast
0.4 kg ™ 4 max. 1-5 32
Vegetarian omelette 200 3 25-30 ©
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1) Use Baking tray.
2) Preheat the appliance for 10 minutes.
3) Use Wire shelf.



7. CARE AND CLEANING

7.1 Notes on cleaning

» Use a cleaning solution for metal surfaces.

» Use a special oven cleaner for stubborn
stains.

* Use the liquid descaler recommended by
the manufacturer to remove limestone
residue.

* Moisture can condense in the appliance or
on the door glass panels. To decrease the
condensation, let the appliance work for
10 minutes before cooking. Do not store
food in the appliance for longer than 20
minutes.

» Do not clean the accessories in a
dishwasher.

7.2 Removing the shelf supports

1. Make sure the appliance is cold.

2. Pull the front of the shelf support away
from the side wall.

3. Pull the rear end of the shelf support
away from the side wall and remove it.

4. Put the shelf supports back to the initial
position. Repeat the steps in the reverse
order.

If the telescopic runners are supplied, their
retaining pins must point to the front.
7.3 Pyrolytic Cleaning

This programme burns off residual dirt in the
appliance. Use it whenever your appliance
needs a deep cleaning.

If there are other appliances installed in the

same cabinet, do not use them at the same

time as this function. It can cause damage to
the oven or the cabinet.

1. Make sure that the appliance is cold.

2. Remove all non pyro-proof accessories
from the oven.

3. Clean the oven interior and the inner door
glass with warm water, a soft cloth and a
mild detergent.

4. Turn the knob for the cooking functions to

— to enter Menu.

8. TROUBLESHOOTING

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised

5. Turn the control knob to select mr/ and
press OK.

Cleaning programme Duration
C1 - Light cleaning 1h

C2 - Normal cleaning 1h 30 min
C3 - Thorough clean- 2 h 30 min

ing

6. Turn the control knob to select the
cleaning programme and press OK.

7. Press OK to start cleaning.

When the cleaning starts, the appliance door
is locked and the lamp is off. Do not start the
function if you did not fully close the oven
door. Until the door unlocks the display

shows B

8. After cleaning, turn the knob for the
cooking functions to the off position.

9. Wait until the appliance is cold and the
door unlocks. Clean the oven interior with
soft cloth and water.

7.4 Cleaning Reminder

When mr/ flashes on the display after cooking
session, the appliance reminds you to clean it
with pyrolytic cleaning. You can turn off the
reminder in the submenu: Settings. Refer to
Daily use, Settings.

7.5 Replacing the lamp

Disconnect the appliance from the mains and
wait until it is cold.

Replace the lamp with a suitable 300 °C heat-
resistant lamp.

Back lamp

1. Turn the glass cover to remove it.
Clean the glass cover.

Replace the lamp.

Install the glass cover.

pobd

Service Centre. Service details are on the rat-
ing plate, located on the front frame. It is visi-
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ble when you open the door. Do not remove
the rating plate.

If the display shows an error code that is not

in this table, turn the house fuse off and on to
restart the appliance. If the error code recurs

contact an Authorised Service Centre.

You cannot activate or operate the appli-
ance. - The appliance is not connected to an
electrical supply or it is connected incorrectly.

The appliance does not heat up.

» The door is not closed correctly.
* Lock is activated.
» Automatic switch-off is activated.

The lamp does not work. - The lamp is
burnt out. Replace the lamp.

9. TECHNICAL DATA

9.1 Technical data

Voltage 220 -240V

10. ENERGY EFFICIENCY

10.1 Product Information Sheet and
Product Information according to
(EU) No 65/2014 and (EU) No
66/2014

Supplier's name Electrolux

Model identifica- EOD4P57H 949499868

tion EOD6P77 949499846
KODDP77H 949499871
KODDP77X 949499845
Y6POD57X 949499866

Energy Efficiency Index 81.2

Energy efficiency class A+

Energy consumption with a
standard load, conventional 0.93 kWh/cycle
mode

Energy consumption with a

standard load, fan-forced 0.69 kWh/cycle

mode

Number of cavities 1

Heat source Electricity
Volume 721

Type of oven Built-In Oven

30 ENGLISH

The lamp is turned off. - Moist Fan Baking -
is activated.

The Food Sensor does not operate. - The
plug of the Food Sensor is not fully inserted
into the socket.

The display shows "00:00". - There was a
power cut. Set the time of day.

Err C2 - Fully plug Food Sensor into the
socket.

Err C3 - Close the door. Turn the appliance
off and on. Check if the door lock is not bro-
ken.

Err F102 - Close the door. Check if the door
lock is not broken.

Frequency 50 - 60 Hz

Mass EOD4P57H 32.1 kg
EOD6P77X 33.0 kg
KODDP77H 32.5kg
KODDP77X 32.8 kg
YBPOD57X 33.0kg

Appliance tested according to: EN IEC
60350-1.

10.2 Information requirements
according to (EU) No 2023/826

Power consumption in standby 0.8 W
Maximum time needed for the equip-
ment to automatically reach the ap- 20 min

plicable low power mode

Appliance tested according to: EN 50564.

10.3 Energy saving tips

« Keep the door closed during cooking and
avoid opening it often.

« Keep the door gasket clean and make
sure it is well fixed in its position.

* Use metal or dark, non-reflective
cookware.



» Skip preheating unless needed.

* Minimize breaks between baking multiple
dishes.

*  When possible, use the cooking functions
with fan to save energy (selected models
only).

» Use residual heat to keep food warm.
Reduce the appliance temperature to
minimum 3 - 10 min before the end of
cooking.

* Turn off the lamp during cooking unless
needed.

* Moist Fan Baking (selected models only) -
this function was used to comply with the
energy efficiency class and ecodesign
requirements (according to EU 65/2014
and EU 66/2014). Tests according to:
IEC/EN 60350-1. The oven door should be
closed during cooking so that the function

is not interrupted and the oven operates
with the highest energy efficiency
possible. When you use this function the
lamp automatically turns off. In some
models it takes 30 sec.

* Automatic switch-off - for safety reasons, if

the cooking function is active and no
settings are changed, the appliance will
turn off automatically after a certain period
of time. To operate a cooking function
longer, set the cooking time. Automatic
switch-off does not apply with Time
Delayed Start function or when the lamp is
on.

2.5h:30-115°C
h: 120-195 °C
h: 200-245 °C
250-maximum °C

1
- 85
- 55
- 3h

11. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol C) Put the
packaging in relevant containers to recycle it.
Help protect the environment and human
health by recycling waste of electrical and
electronic appliances. Do not dispose of ap-

pliances marked with the symbol & with the
household waste. Return the product to your
local recycling facility or contact your munici-
pal office.
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1. A BESBBEAHOCHU UH®OPMALIUUA

Mpen moHTaxaTa n
ynotpebaTa Ha 0BOj anapar,
BHUMATENHO NpoYnTajTe '
NPUNoXeHuTe ynaTcTaa.
Mpon3BoanTENOT HE CHOCK
OArOBOPHOCT 3a noBpeaa unm
LUTETa KOW ce pe3ynTaT Ha
HenpaBuHa MOHTa)a uUnm
ynotpeba. Cekoraw yyBajte
rM ynatcrBaTta Ha CUrypHO ”
6e3benHoO MecTo 3a
nogouHexHa ynoTtpeba.

1.1 CurypHoCT 3a Aaeua u
paHnuBa KaTeropuja Ha
nuua

» OBOj anapat Moxe ga ro
KkopucTtat geua Hag 8
roavHN 1 nuua co
HamarneHn on3nyKu,
CEeTUITHU UNU MEeHTarHu
cnocobHoCcTM unu nuua 6es
MCKYCTBO M 3HaeHe
AOKOJIKY Toa ro npaear nop
Hag30p U AOKOMKY UM
Gune nageHu ynaTtctea
kako 6e36egHo ga ro
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ynotpebyBaaT anapaToT, U
AOKOIKY rv pa3bupaat
ONacHOCTUTE NOBP3aHu Co
Hero. He cmee na 6uae Ha
podhat Ha geua nomanu og,
8 roguHu 1 nuua co MHory
0BEMHN N CROXEHN NPEYKM
BO Pa3BOjOT, OCBEH aKo He
ce nop rnocTojaH Haa3op.
HeuaTta Tpeba ga 6ugat
noa Haa3op Aa He urpaat
CO anapartor.

OpxeTe ja ambanaxaTta
noganeky oA geua u
dopneTe ja coOOABETHO
MPEOYMNPEOYBAHSE:
YpenoT n Heroeute
AoCTanHu AenoBu
CTaHyBaaT XeLLKN npu
ynotpeba. [pxeTe rm
Aeuara v JOMallHUTe
MUNEeHNUM Noaarneky 3a
BpemMe Ha ynoTtpeba u
nagemne.

AKTuBMpajTe ro
6e36egHOCHMOT ypepa 3a
Aeua, LOKONKY e AocTaneH.



« [leuata He cmeart ga ro
yucTaTt unu oapXKyeaart
anapartoTt 6e3 Haa3op.

1.2 OnwTa 6e36egHoCT

» OBOj anapat € HameHeT
CaMo 3a roTBeHE.

* YpeaoT e HameHeT ga ro
KOpUCTU egHO
JOMaKMHCTBO BO AOMALLHMN
yCroBM BO 3aTBOPEH
npocTop.

* Ypenot moxe ga ce
KOPUCTWN BO KaHLenapuu,
XOTENCKn codbwu,
rocTUNHUUM, hapmm co
FOCTUAHULN N Opyrn
CINUYHK CMECTyBawa Kage
HEroBOTO KOPUCTEHE He
HaZMWHYBa (MPOCEYHO)
HMBO Ha KOPUCTEHE BO
JOMaKNHCTBO.

* He kopucrteTe ro anapatoT
npen Aa ro MOHTMparTe BO
BrpageHaTa CTpyKTypa.

 [Npen ogpxyBame,
NCKy4eTe ro anapaToT oA
HanojyBakeTo.

 [lokosky ce owTeTn
kabenoT 3a HanojyBame,
TOj Mopa ga buae 3ameHeT
o[ CTpaHa Ha
NPOW3BOANTESNOT, HEMOB
OBIlaCTEH LieHTap 3a
cepBucUpare, UNu CAn4Ho
KBanudukysaHu nuua, 3a
Aa ce n3berHe enekTpuyHa
ONacHOCT.

« NMPEAOYMNPEOYBAHSE:

Ocurypajte ce geka
anapartoT e UCKNyYeH npea
[a ja 3ameHunTe ceeTunkaTa
3a ga nusberHere CTpyeH
LLIOK.
MPEOYMNPEOYBAHSE:
YpenoT u Herosute
AocTanHun 4enosun
CTaHyBaarT XeLUKM npu
ynoTtpeba. Tpeba ga
BHMMaBaTe ga He '
aoripeTe rpejHuTe
enemMeHTn nnu
noBpLUMHATa Ha
LWynnnHaTa Ha anapaToT.
Cekorawl ctaBajte
3aLlUTUTHM pakaBunun 3a
BajeH€e NN cTaBake
aopatouu unm cagosu 3a
BO pepHa.

KopucTteTe ro camo
CEH30pOT 3a XpaHa
(ceH3opoT 3a TemnepaTtypa
Ha cpeguHara) npenopadaH
3a 0BOj anapar.

[a rn otcTpaHuTe
nonuuuTe, NPBO NoOBReYeTe
ro NpeaHnoT aen og
nonuuarta, a notoa
3a4HWOT O CTPaAHUYHUTE
snpgosun. CtaBeTte v
nonuumte no obpareH
pegocnea.

He kopucteTte yncrtay Ha
napea 3a YACTEHE Ha

ypeaor.
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* He kopuctete cunHo
abpasunBHKM cpeacTea unum
OCTPWU MeTarHu CTpyrarku
3a Ja ro YMCcTuTe CTaknoTo
Ha KanauuTe CO Lapku Ha
NnoBpLUMHATa 3a rOTBEHE
OGuaejkn Toa moxe oa
npeausBrka Npckake Ha
CTaKnoTo.

2. BESBE[OHOCHU YNATCTBA

2.1 MoHTaxa

/N NMPEOYMPEOYBAHSE!

AnapatoT Mopa Ja 6uae MoHTMpaH camo
0f, KBanuuKyBaHo nuue.

* W3Bagerte ja uenarta ambanaxa.

* HewmojTe ga moHTUpaTte HUTY Aa
KOpWCTUTE OLUTETEH anapar.

+ CnepgeTte rn ynatcTeaTa 3a MOHTUpake
[OCTanHW Ha HawaTa MHTepHeT-CTpaHuLua.

» BupgeTte BHMMaTENHM KOra ro npeHecysarte
anapaToT, bugejkm e Texxok. Kopucrete
3aLUTUTHU pakaBuLM U NPUNOXKEHUTE
00yBKM.

* He Bneuyete ro anapaTtoT 3a padkara.

* MoHTupajTe ro anapaToT Ha CUrYPHO U
NorogHoO MeCTO KOe ' UCMOoSIHyBa
noTpebuTe 3a MOHTaxa.

+  OppxyBajTe MMHMMaInHa ogaaneyeHocT
oA Apyrute anapatu v 4enoBu.

* [lpen pga ro MoHTMpaTe anapartor,
npoBepeTe Aanu e HUBenupaH v ganu
BpaTtaTa ce oTBopa 6€3 HMKaKBO
orpaHuyyBame.

* AnapaToT € ofnpemMeH CO CUCTEM 3a
enekTpuyHo nagewe. Mopa ga ce pakysa
CO HarojyBame.

2.2 NoBp3yBate Ha cTpyja

/N MPEOYMNPEOYBAHSE!
Pu3uk og noxap 1 cTpyeH yaap.

» CwuTe enekTpuyHM NoBp3yBana Tpeba aa
6uaaT nsBpLUEHU o KBanuguKyBaH
enekTpuyap.

» [lpoBepeTe ganv napameTpuTe Ha
nroykara co cneuudmkaumm ce
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* VsBageTe ro cnot
AononHuTeneH npmbop u
HenoTpebHuTe pabotu/
NCTYPEHNTE TEYHOCTN O,
anapartoT npej YNCTerEe Co
nMponuaa.

KOMNaTUOUIHM CO enekTpuyHaTa MOKHOCT
Ha MpexarTa 3a efnekTpuyHa eHepruja.

* AnapatoT mopa Ja buae 3a3emjeH.
Cekorall kopucTeTe COOABETHO MOHTUPaH
N30MnM1paH LUTEKep.

* He kopucteTe agantepu co noBeke
NPUKMTYYHULM U NPOAOIHKUTENHN Kabnu.

*  W3berHyBajTe owTeTyBakE Ha
NPUKYYOKOT 1 KabenoT 3a cTpyja. Ako e
notpebHa 3ameHa, Taa Mopa a ce
M3BPLUM O HALUMOT OBMACTEH CEPBUCEH
LeHTap.

* He possonysajte kabenot ga ru gornpe
unu ga pojae Bo 6nunsnHa Ha BpaTaTa Ha
anaparoT unv BanabHaTMHaTa noa
anapatoT, ocobeHo kora paboTu unu kora
BpaTaTa e XeLuka.

* 3awTuTaTa of CTPYyjHU yaapu Ha
HEeM30MmMpaHn U N3onMpaHn 4enosu mopa
na 6uge 6e3beqHoO NpuLUBpCTEHA U HE
Tpeba aa ce oTcTpaHu 6es anart.

» [oBp3eTe ro NpukIy4yoKoT 3a CTpyja co
LUTEKEPOT CaMO Ha KpajoT Ha MOHTaxara.
O6e3benete npuctan 4o NPUKITYYOKOT 3a
CTpyja No MOHTaxara.

* Ako rmaBHWOT wWTeKkep e nabas, He
NnoBp3yBajTe ro NPUKIYYOKOT 3a CTpyja.

* He ncknyyyBajTe ro ypegoT Brievejku ro
kabenoT 3a HanojyBare. Cekorall
BrieyeTe ro NpukIy4yokoT 3a cTpyja.

» KopucTeTe camo npaBunHu ypeau 3a
n3onauuja: 3alTUTHU NPEeKNHYBauu Ha
NVHWja, ocurypyBaym (ocurypyBadv Ha
BpTeH:-Ee N3BaAEHW O OpPXayoT),
NpeknHyBa4u 3a 3a3emMjyBate 1
KOHTaKTOpW.

* EnektpuyHaTa nHcTanaymja mopa fa uma
M30MaLMCK1 ypes KOjLUTO BU OBO3MOXYBa
[a ro UCKny4YnTe anapartoT og
NPUKITYYOKOT 3a CTpyja 04 CMTE MOMoBY,



CO LUMPUHA Ha OTBOPOT 3a KOHTaKT OA
Hajmanky 3 mm.

LlenocHo 3aTBOpeTe ja BpaTata Ha
anapaToT npef Aa ro NpukyymTe Ha
cTpyja.

AnapaTtoT e cCHabaeH CO NPUKMYYOK U
kaben 3a cTpyja.

TunoBwu Ha kKabnu Ko Moxe Aa ce
MOHTMpaaT UM Aa ce 3ameHyBaar 3a
EBpona:

HO7 RN-F, HO5 RN-F, HO5 RRF, HO5 VV-F,
HO05 V2V2-F (T90), H05 BB-F

3a genot Ha kabenoT, BuaeTe ja BKynHaTa
MOKHOCT Ha nfioykaTa co creumdukaumm.
MoxeTe Aa norneaHeTe 1 Bo Tabenara:

BkynHa jaunna (W)

Mpecek Ha kabenoT

(Mm?)
makcumym 1,380 3x0.75
makcumym 2,300 3x1
mMakcumym 3,680 3x1.5

Kabenot 3a 3a3emjyBame (3eneH / xont
kabern) mopa ga évae 2 cm nogonr o4
KadpeaBaTa hasa 1 CUHUTE HeyTparnHu
Kkabnu.

2.3 YnoTtpeba

/\ MPEAYMNPEQYBAHSE!

OnacHOCT of NoBpeaa, U3rOPEHULU 1
CTPYEH yaap unu ekcnnosuja.

He meHyBajTe ja cneymdumkaumjata Ha
OBOj anapar.

Ocurypajte ce aeka oTBOpUTE 3a
BEeHTUNauuja He ce BNokMpaHu.

He ro octaBajte anapatoT ga paboTu 6e3
Haa3op.

VcknyyeTe ro anapartoT Mo cekoja
ynotpeba.

BvaeTte BHMMaTenHu npu otBapare Ha
BpaTaTa of anapaToT 3a Bpeme Ha
paboTta, bugejkn moxe ga ce ocnoboaat
TOMON BO34YX U 3ananveu CMecu o4
anNKOXOMMHW COCTOjKMN.

He pakyBajTe co anapaToT Co MOKpM paLie
WK Kora € BO KOHTaKT CO BoAa.

He ja npuTtuckajte otBopeHaTa BpaTta.

He ynoTpebyBajTe ro anapartoT kako
paboTHa NoBpLUMHa UK NOBPLUMHA 3a
cknagupatse.

[pxeTe rv UCKpUTE 1 OTBOPEHMOT MIaMeH
nopaneky of anapartoT Kora BpaTtarta e
OTBOpEHA.

* Kopuctete camo ogoOpeHO CTakmo u
TErnu 3a KOH3epBupame.

* He cTtaBajTe 3ananvsu nponssoamn Bo
6nm3nHa Ha anapaToT.

/N MPEQYMPEQYBAHSE!
OnacHocT of owwTeTyBake Ha anaparor.

+ 3a pa cnpeynTe owTETyBake Unn
n3bnegyBare Ha emajnoT:

— He craBajte cagosu 3a pepHa nnu
npeaMeT! AUPEKTHO Ha AHOTO Ha
BHaATpELUHOCTA.

— He craBajte anymuHmymcka conuja
AVPEKTHO Ha OHOTO Ha
BHaTpeLuHocTa.

— He CTaBajTe BOAA OUPEKTHO Ha
XKELKNOT anapar.

— He ocTaBajTe BnaxHu cagoBu n xpaHa
BO anapaTtoT M0 roTBEHETO.

— 6upaeTte BHAMATENHM NpU BageHEe Unm
WHCTanvpare Ha 4oAaToLM.

» [lpomeHata Ha 6ojaTa Ha emajnoT unu
He'pfocyBaYkMOT YenuK He BNujae Ha
nepcgopmaHcuTe Ha anapaTor.

» Kopuctete anaboka TaBa 3a COYHU
Konaum, 6uaejkn OBOLLHUTE COKOBU MOXaT
[Aa npeansBukaaT TpajHW AaMKu.

» Cekorail roTeeTe Kora BpataTa Ha
anapaToT e 3aTBopeHa.

» [okonky anapatoT € UHCTanupaH 3ag
naHen Ha meben, He 3aTBopajTe ro
naHernoT 3a BpeMe Ha ynotpeba unm
pofeka anapaToT He ce u3naam LenocHo
3a [a cnpeyunTe owTeTyBake o4 TONMuHa
u Bnara.

» Bo ogHoc Ha cBeTnoTo (cBeTnara) BO
BHaTPeLUHOCTa Ha OBOj NPOW3BOA U
pesepBHUTE CBETUMKM KOU Ce npogasaaT
noce6Ho: OBMe CBETUINKU Ce NpeaBUAEHU
4a nsapxat ekCTpemMHU hu3nyku ycnosm
BO anapaTuTe 3a AJOMaKWHCTBO, Kako LUTO
ce Temneparypa, Bubpauum, BnaxxHoCT
U1 ce NpeABUAEHM 3a faBake CUrHanu
3a paboTtHaTa cocTojba Ha anapaTtoT. Tue
He ce NpeABuOEHM Aa ce KopucTaT 3a
OpYr1 HaMEeHU 1 He ce NorogHu 3a
0OCBETNyBaH€e NPOCTOPMU BO JOMOT.

* OBOj NPON3BOA, COAPXKN U3BOP Ha
CBeTNMHA 0f Kkfaca Ha eHepreTcka
edumkacHocT G.

» KopucTeTe camo CBETUIKMU CO UCTUTE
cneyndurkaymn.

« 3a paro nonpasuTe anapaToT,
KOHTaKTMpajTe CO OBNACTEHNOT CEPBUCEH
ueHTap. Kopuctete camo opurmHaniu
pesepBHW 4eNoBU.
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2.4 Hera n uncrtemwe

/N NMPEOYMPEOYBAHSE!

OnacHocT of nospeaa, noxap unu
oLITETYBak-E Ha anapaTor.

* Vcknyyete ro anapaToT 1 U3BafeTe ro o4
LUTeKep Npes oapKyBake.

* YBeperTe ce feka anapaTtoT e nafeH 3a ga
n3berHeTe KpLUeHe Ha CTaknoTo. [JoKonKy
CTakrneHuTe naHenu Ha BpaTarta ce
OLUTETEHWN, KOHTAKTMPAjTE O OBNACTEHNOT
CEPBUCEH LieHTap 3a 3aMeHa.

* bupgeTte BHMMaTENHM Kora ja
OTCTpaHyBaTe BpaTaTa o4 anaparoT.

* YucreTe ro u ncylieTe ro anaparor,
Herosara rnpasHuHa 1 gogatoyuTe no
cekoja ynoTpeba 3a ga cnpeunte
KOHZEH3auwuja Ha napea, koposuja u
oLITeTyBak€ Ha NoBpLUMHATA.

* PepnoBHO npoBepyBajTe ro NPoM3BOAOT 3a
3HaLM Ha OLITETYBaH€ LUTO MOXe Aa ro
HanpaBaT HeCooABETEH 3a KOHTaKT CO
XpaHa, Kako LUTO Ce NyKHaTUHU, Meypu,
pacnojyBake, cobupare, NennmeocT,
Kopoauja unu gpyrv BUANNBU NPOMEHM BO
TekcTypata unu narnegot. Cnegete rm
ynaTcTBaTa 3a YACTEHE M Hera 3a Aa
crnpeyunTe BrOLLYyBaH-E.

» Kopuctete mukpocmbep kpna, Tonna
BOOA W HeyTpanHu AeTepreHTu 3a
YnCTEHE Ha anapaTtoT U gogartounTe. He
KopucTeTe abpasnBHU NPOU3BOAN,
nepHWYMHba, pacTBOpyBayu, OCTpU
paboBu UK MeTanHu npeameTy.

» Cnepete rm 6e3begHOCHUTE ynaTcTBa Ha
nakyBaH-ETO KOra KOpUcTuTe crpej 3a
pepHa.

Yucrtewe co nuponusa

» [lpounTajTe rm cute ynatcrea 3a
MUPOMUTUYKO YNCTEHE
* [lpea yncrewe Co NUponmn3a u NPBUYHO
npeasarpesatrbe, U3BageTe rm og
pepHaTa:
— CWTe ocTaToum oA XpaHa, Macro unm
npoTeKyBara / Hacnarn of, MacHOTUW.
— CuTe npeameTy WITO MOXaT Aa ce
n3BagaT (BKIMyYUTENHO peLLeTKnTe,
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LUMHUTE UTH., 06e3beaeHn co
anaparoT), 0cOBeHO HenennuauTe
TeHLepukba, TeNCUn, TaBn, NpubopoT
UTH.

[OpxeTe rv geuaTa noganeky 3a Bpeme Ha
NUPONUTUYKOTO YnCTEHE, Braejkm
anapaToT CTaHyBa MHOTY >KEXOK U1
ncnyLTa Tonon Bo3ayx o4 NpegHuTe
OTBOPY 3a BEHTMNauuja.

MuponuTn4koTOo YncTere ocnobogysa
ncnapyBama off OCTaToLU O[] rOTBEHE U
rpagexHu matepujanu. Obesbenete
nobpa BeHTUNauuja 3a Bpeme v no
NOYETHOTO NPETXOAHO 3arpeBak-e 1
NUPONUTUYKOTO YNCTEHE.

He ncTypajTe 1 He HaHecyBajTe BoAa Ha
BpaTaTa Ha pepHaTa 3a Bpeme U no
YMCTEHETO CO NMPONnMU3a 3a Aa nsberHete
OLUTETYBaH-E Ha CTaKNeHUTe NMoYn.
VcnapyBaraTta WTO rv ucnywtaat cuTe
NUPONUTUYKN PEPHU / ocTaToum of
roTBEHE CEe ONKMLLIAaHN Kako HELUTETHM 3a
nyfeTo, BKIy4YMTENHO 1 3a Manu fdeua,
UM NLa Co XPOHUYHK GonecTu.

[pxeTe rv MuneHnymbaTa HacTpaHa of
anaparoT 3a Bpeme Ha NUPOSIUTUYKOTO
YMCTeHE 1 NPBUYHOTO Npea3arpeBame 1
notoa. Manute muneHnunta (0cobeHo
nTMyuTe U penTunuTe) Moxe Aa 6ugat
MHOrY YyBCTBUTENHU HA TEMMNepaTypHUTe
NpOMeHU 1 ncnapysata.

HenennuenTe NOBPLUMHM HA TEHLIEPUHLA,
TaBW, MOCNY>XaBHULM 1 NpMBOp 3a jagere
MOXe [a ce owTeTaT CO NMPONUTUYKO
yMCTeHe Ha BMCOKa TemnepaTtypa U Moxe
Aa ocnobogaT HUCKM HMBOA LUTETHU
ncnapyBama.

2.5 OTcTpaHyBame

/N MPEQYMPEOYBAHSE!

Pu3vik og noBpena vunuv 3agyllyBamse.

KoHTakTMpajTe co BalLuMTe OMLTUHCKN
opraHu 3a aa gobuete nHopmauum 3a
TOa Kako Aa ce ocrioboauTe of anaparor.
WcknydyeTe ro anapatoT of enekTpuyHaTa
Mpexa, noToa ncevete ro u pnete ro
eneKkTpUYHMOT Kaben.



3. Ornunuc HA nNPOMN3BOAOOT

3.1 OnwT npernen

——

o 1 o

B B =8

KoHTponHa nnova

Konye 3a dyHKunnTe 3a roteere
EkpaH

KoHTponHo konye

EnemeHT 3a rpeeme

LLtekep 3a ceH30pOT 3a xpaHa
CeeTusnka

BenTtunartop

MarpaBmpaHa BHaTpeLLIHOCT
[MoTtnopa 3a nonuuu, MobunHa
Mo3nunm Ha nonuym

HESERRBEOBENE

3.2 KoHTponHa nnoya

OK

MpuTucHeTe 3a Aa ro NoTBpAUTE
n3boporT.

Moka3Hu cBeTna 3a eKpaHoT

AnapaToT e 3aKny4eH.

Moamenu: Momoww Mpu MNoTBEHSE.

MoameHu: Yucreme.

MoameHu: MocTaBku

QD MpuTncHeTe 3a ga rm noctaBuTe
yHKUMUTE Ha TajmeporT.

» MpuTncHeTe 1 3agpxeTe 3a Aa ja
H nocrasuTe dyHkumjaTa: bp3o
3arpeBame.

MpuTUCHETE 3a BKITydyBarbe 1
UCKIyYyBak-€ Ha CBETUNKaTa Ha
anaparor.

N
N

[MpuTncHeTe 3a ga ja cmeHuTe
/‘? noctaBeHaTa Temnepartypa BO
cpeavHaTa co: CeH3op 3a XxpaHa

Bp3o 3arpeBamne e BKny4eHa.

&
¥
wl
<
>>
<)

I/

[OTBEH-ETO Ha Napea e akTYBUPaHO.

CeHsop 3a xpaHa e BKyyeHa.

DIy

MOTCETHUK BO MUHYTU € BKIyYeHa.

Bpeme Ha roTeetse e BkiyyeHa.

BpeMeHCKVI OANOXEeHO akTnBupame e
BKny4eHa.

CINCAE-ID)

Bpeme Ha paGoTerse e BKkiy4yeHa.

J1nHuWja 3a nprkas Ha Hanpeaok -
BM3YyerHO MoKaxyBa Kora anapartoT Ke
ja pocTurHe noctaBeHata
TemnepaTtypa unu Kora ke ucteye
BPEMETO Ha rOTBEH-E.

3a Bkny4vyBake Ha anapaTorT:

1.

2,

3.

MpuTucHeTe rm konuukwata. Konunrara
nanerysaar (ce ogHecyBa camo Ha
onbpaHu mogenn).

3aBpTeTe ro KONYeTo 3a PYHKUMMU Ha
roTeewe 3a ga ogbepete yHKUMja.
3aBpTeTe ro KOHTPOMHOTO KoNYe 3a Aa v
npunarogunTe NoCTaBKUTE.

3a [a ro vckny4uTe anapaToT: CBpTETe ro
KOMYeTo 3a (PYHKUUMUTE Ha TOTBEHE BO
nosuyuja 3a ucknydysare 0.
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4. NPEQ NPBA YMNOTPEBA

4.1 NocTaByBake Ha BpeMeTo

Mocne NpBOTO NOBP3yBak-€ CO MpeEXa,
noyekajte cé gogaeka He ce nojaBu Ha
ekpaHoT: "00:00" nnu "12:00" (Bo 3aBMCHOCT
o Mogenor).

1. 3aBpTeTe ro KOHTPONHOTO Kon4e 3a Aa ro
rocTaBvTe BPEMETO Ha 3aBpLUYyBaH-E.

2. T[puTucHete OK,

4.2 NoyeTHO npeAa3arpeBake U
Yyuctemwe

1. [lpepasarpejTe ro Nnpa3HWOT anapar 3a Aa
v oTcTpaHuTe cute mupucu. MpoeeTpeTte
ja npoctopwjarta.

5. CEKOJOHEBHA YMNOTPEBA

5.1 PyHKUMU Ha roTBeHe

FoTBeH€ cOo BeHTMNnaTop:

PamHomepHO neverse, MekocT,
cylere
KoHBeHLMOHaNHO roTeemse:
TpagvumnoHanHo nevere

SteamBake: Ha napea

%| 3ampsHara xpaHa: [oMdpuT, KpULLKK

o4 KOMMNUP, POJTHUYKKU

®dyHKuMja 3a nuua : MNMeyere nuua

DoneH rpejay: [Neyere konaum

MeyeTte co BnaxeH Bo3ayx: Neyere

O =0 B

Ckapa: TocTupatrbe, nevere ckapa

Typ60 neuene: [Nevere Meco,
noTrnekyBame

[

CBeTurnkara Moxe aBTOMaTCK1 Aa ce
NCKNy4n Ha TemnepaTypa nog 80°C Bo TekoT
Ha Hekou PyHKLUUK Ha pepHaTa.

5.2 NocTtaByBake: pyHKLUM 3a
roTeBewe

1. 3aBpTeTe ro kon4yeTo 3a PyHKLMN Ha
roTeewe 3a Aa ogbepete yHKUMja Ha
roTBEH-E.
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2. W3Bapgete rv cute gogartoum v gpxadute
3a peLueTku.

3. [llocTtaBeTe ja cekoja pyHKUMja Ha
MakcumanHa TemnepaTypa v octaBeTe ro
anapaToT ga paboTu 3a oapeaeHoTo

BpemeTpaene: Ii\ 1y, 15 MUH.
MornegHeTe Bo CekojaHeBHa ynotpeba.

4. VlcknydyeTe ro anapartoT 1 ocTaBeTe ro Aa
ce usnagw.

5. WcuucteTe co kpna og Mukpodmbep
HaTorneHa co Tonna BoAa U CPeACTBo 3a
ynctewe. 3ameHeTe v gogaTouute u
OpXaunTte 3a peLueTku.

2. 3aBpTeTe ro KOHTPOMHOTO Komn4e 3a aa
nocraeuTe Temneparypa.

§ Bp3o 3arpeBar-e- NPUTUCHETE U ApXKeTe
3a ja ro ckpaTuTe BpEMETO 3a rOTBEHE.
[ocTtaneH e 3a Hekon OYHKLMKN 33 roTBEHE.
BeHTunaTtopoT Moxe aBTOMaTCcku Aa ce
BKITY4U.

5.3 Tajmep

1. 3aBpTeTe rn konuukwaTa 3a ga ogbepete
dyHKUMja Ha roTBek-e 1 3a a NocTaBuTe
Temnepartypa, ako e noTpebHo.

2. T[puTtucHete @ Joneka ekpaHoT He ja
npvkaxe cakaHaTa yHKLMja Ha
TajMepoT:

QI‘Io-rce'erK BO MUHYTHU: [locTasu
onbpojyBane. Kora ke ucteye tajmepor, ce
ornacysa 3ByY€H cuUrHan.

storBpeme Ha roTBemse: [ocTtasu

onbpojyBane. Kora ke 3aBpLumn TajmepoT, ce

ornacyBsa CuUrHan v rotBeseTo 3anupa.

Y

C/Bpemeucxw oAnoXeHo akTuBUpamwe: 3a

0ANI0KYyBak-e Ha MOYEeTOKOT U/Mnn KpajoT Ha

roTeeweT0. Kora ke 3aBpLum TajmepoT, ce

ornacyBsa CurHan v rotBeseTo 3anupa.

3. 3aBpTeTe ro KOHTPOMHOTO Kon4ye 3a Aa ro
nocTaBuTe BPEMETO Ha 3aBpLUyBaH-€.

4. TlpuTucHeTe ro OK,



5. Kora ke 3aBpLuu BpeMeTo, NpUTACHETE

OK y ceprete rv konumtbata Bo
MCkIy4yeHa nonoxoba, OKOMKyY e
notpebHo.

5.4 SteamBake - FloTBere Ha napea

1. TMpoBepeTe ganu anapaTtoT e CTyAeH.

2. HanonHeTe ja nsrpaBupaHaTa
BHaTpeLwHocT co Boga (100 ml 3a
neyere Tecto, 200 ml 3a nevere Meco).

MakcmanHmoT kanaunTeT Ha
n3rpaBuMpaHaTa BHaTPELUHOCT 3a BoAa e
250 ml. He nonHeTe ja rpaBnpaHata
BHaTPELLHOCT CO BOAA 3a BpeMe Ha
rOTBEH-ETO UMK KOra anapaTtoT € XEXOK.

3. CapTeTe ro konyeTo 3a PyHKLMUTE Ha
roTBew€e 3a ga ja usbepete dyHkumjaTa

3a rotBewe .

4. 3aBpTeTe ro KOHTPONHOTO KoM4e 3a aa
nocraevTe Temneparypa.

5. [peTxoaHo 3arpejTe ro npasHNOT anapat
oKony 5 MWH 3a fa HanpaBuTe BaXHOCT.

6. BwmeTHeTe ja xpaHaTa BO anaparor.

7. Kora ke 3aBpLUM rOTBEHETO, CBPTETE MO
KOn4eTo 3a PyHKUUM 3a roTBEHE Ha
nosuumja NCKIy4yeHo 3a Aa ro Uckiy4uute
anaparor.

8. Kora anapaToT e nageH, ussagerte ja
npeocTaHaTaTta BoJa o4 uarpasupaHaTa
BHaTPELUHOCT CO MeKa Kpna.

/N MPEOYMPEOYBAHSE!

BHumartenHo otBopeTe ja BpaTara.
OcnobopeHata napea Moxe aa
npean3BMKa U3ropeHunLm.

55—

OtBopeTe ro MeHuTo 3a ga npucranurte o
jageraTa 1 NoCTaBKUTE 33 FOTBEHE CO
MOMOLL.

1. 3aBpTeTe ro kon4yeTo 3a PyHKLMN Ha
roTeew€ 3a Aa usbepete —.

Ha ekpaHoT ce npvkaxysa ¥, al , H

2. 3aBpTeTe r0 KOHTPOJTHOTO Konye n
|/|36epeTe ja MKOHaTa 3a Aa Bne3eTe BO

NogMEHUTO. anITVICHeTe ro OK .

5.6 NMomouw Mpu MoTBee¥

Momoww Mpwu MoTBewe NogmeHnTo ce cocTon
o[ nporpamMu Kou ce AnsajHupaHun 3a
KOHKpPEeTHY japera. MporpamuTte
3anoYHyBaaT co COoABETHa NocTaBska.
MoxeTe aa ru npunarogute BpemeTo U
TemnepaTypaTa 3a Bpeme Ha roTBEHETO.

1. 3aBpTeTe ro KoNYeTo 3a PYHKUMU Ha
roTBex-e 3a —.
2. 3aBpTeTe ro KOHTPOMHOTO KOMYe 3a Aa
¥ OK
n3bepete /A. [NpuUTUCHETE TO

3. 3aBpTeTe ro KOHTPOMNHOTO KOMye 3a Aa ro
n3bepete jagenweto (P1-P...).

MpuTtncHete ro OK
4. CraBeTe ja xpaHaTa BHaTpe BO anaparoT.
MpuTucHeTe ro oK',

5. Kora ke 3aBpwm yHKLMjaTa, NpoBepeTe
Aanu xpaHaTta e roTtosa. pogonxeTe ro
BPEMETO 3a roTBeHe, JOKOSIKY €
noTpe6Ho.

Moamenu: NMomouw Mpu NoTBew-e

IlereHpa

CeH30poT 3a xpaHa Mopa fa buge
noBp3aH 3a Aa ce KopucTu yHkyujaTa.
MorneaHete Bo CeHsop 3a xpaHa.

HanonHeTe ja narpasvpanara
|4+ BHaTpelwHOCT co Boma 3a roTeetse Ha
napea.

3arpejTe ro anapaToT npes roTBeH-E.

E HuBo Ha peweTka. [MornegHeTe Bo
Onunc Ha NpounsBoAoT.

Ha ekpaHoT ce npukaxysa P 1 6pojoT Ha
jagereTo WTOo MOoXeTe Aa ro NpoBepuTe BO
Tabenara.

MeyeHo
P1 roBepcko,
Mony>XuBo /? B 2; nnex 3a
nevyewe
MeyeHo Oeben1-15«kr.;4-5
P2 roBepncko, cM
cpeaHo [MpxeTe ro mecoTo
HEKOIKY MUHYTU BO
P:;:;gko Xellka TaBa. BmeTHeTe
s
P3 A06po BO anaparor.
rneyeHo
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P4

Crek, cpepeH, 180 - 220 g no napuye; 3
cm neben

/?‘E E 3; cag 3a neyere Ha

peweTka
Mp>xeTe ro MecOTO HEKOMKY MUHYTH BO
Xellka TaBa. BmeTHeTe Bo anapartor.

P5

MNeyeHo roBeacko Meco / AMHCTaHO
(pebpo, nebeno napye) 1,5 - 2 kr.

2; cap 3a neyere Ha pelueTka
lMpxeTe ro MECOTO HEKOJIKY MUHYTU BO
Xeluka TaBa. [logagete TeUHOCT
BmeTHeTe BO anapator.

P6

MeyeHo
roBencko,

nonyxuso 1

/P E 2; nnex 3a

P7

nevyexwe

MeuyeHo LeGen1-15kr:4-5
roseacko, oM

cpeaHo®) MMpxeTe ro MecoTo

P8

HEKOIKY MUHYTW BO
Xellka TaBa. BmeTHeTe
BO anaparor.

Me4yeHo
roBeAckKo,
no6bpo
neuero 1

P9

loBepcko
cdune,
nonyxwuso 1

/‘? E 2; nnex 3a

neyewe

P10

FoBeacko [e6en 0,5-1.5«r.;5-6
¢dune, cpegH CM
oneuyeno D  [lpxeTe ro mecoto

P11

HEKOIKY MUHYTU BO
Xellka TaBa. BmeTHeTe
BO anaparor.

loBencko
coune, no6po
neuero 1)

P15

CBuHcKa nnewka, 1-1,5«kr.;5-6cm
nebena

= 2; cap 3a neyerbe Ha pelueTka
lMpxeTe ro MECOTO HEKOJIKY MUHYTU BO
Xellka TaBa. BmeTHeTe Bo anapartor.

P16

CBMHCKM pebpa, 2-3 kr.; KopucTtete
CUPOBO, 2 - 3 CM TEHOK

3; anaboka TaBa
[opageTe TEYHOCT fa ro nokpue gHOTO
Ha jagereTo. [1o nonoBmHa of BpemeTo
3a roTBeH-€ NPEBPTETE rO MECOTO.

P17

JarHewku 6yT co Kocku, 1,5 -2 kr.; 7 -
9 cm neben

/‘? E| 2; cap 3a neyemne Ha nnex 3a
neyewe

[opapete TeuHocT Mo nonoBuHa of
BPEMETO 3a roTBeH-e NpeBpTeTe ro
MeCcOoTO.

P18

Lleno nune, 1 - 1.5 kr.; fresh

/‘? E 2; &J 200 ml; TaBa 3a nevere

Ha nnex 3a nevyewe
Mo nonoBWHa o BPEMETO 32 FOTBEHE
npeBpTeTe ro NUIELLKOTO Meco 3a
noaefHaKBO MOTNEKyBaHsE.

P19

MonoswuHa nune, 0.5 - 0.8 kr.
3; nnex 3a neyewe

P20

Munewkwn rpaam, 180 - 200 g no napye

/‘? E E 2; cap 3a rotTBehe Ha

pelueTka
lMpxeTe ro MECOTO HEKOJIKY MUHYTU BO
Xellka TaBsa.

P12

MeyeHo Tenewko (Ha np. rpb6)

2; caj 3a neyewe Ha pelueTka,
0,8 - 1,5«kr.; 4 cm geben
[Mp>xeTe ro MECOTO HEKOJIKY MUHYTU BO
Xelka Taea. [logageTte TeYHOCT
BmeTHeTe Bo anapartor. NeyeTe ro
NMOKPUEHO.

P21

Munewkn 6aTtauu, cBexu

3; nnex 3a neyewe
Ako NpBO M MapuHupaBTe NUNELLKNTE
KonaHu, nocTaBeTe NMoHucka
Temneparypa 1 roTBeH€ rv Nogonro.

P13

MeyeH cBUHCKM BpaT unu rpo6, 1.5 - 2
KT.

/‘? B 2; cad 3a neyetbe Ha pelueTka
Dopanete 200 ml Te4HOCT BO cafoT 3a
neyeme.

P22

Llena natka, 2 - 3 «r.

E 2; caf 3a neyewe Ha pelleTka
CTtaBeTe ro MecoTo BO cajl 3a nevere.
Mo nonoBWHa of BPEMETO 3a rOTBEH:E
npespTeTe ro MecoTo O naTka.

P14

CBUMHCKO Ha napumka ), 1.5 - 2 kr.

/‘? El 2; nnex 3a neyewe

Mo nonoBWHa of BpEMETO 3a roTBEH:E
npespTeTe ro MecoTo 3a nogeaHakeso
noTnekyBame.

P23

Llena rycka, 4 - 5 kr.

2; pna6oka TaBa
CraBeTe ro MecoTo Bo AJ1abokK nnex 3a
neyetse. 1o NonoBMHa of BpeEMETO 3a
roTBEHE NPEBPTETE IO N'YCKUMHOTO MECO.

40
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P24

Kodbre, 1 kr.

/.? E 2; peweTka




Liena pu6a, neyeHa Ha ckapa, 0,5 - 1
Kr. no puba

MoTneyeHn Komnupwm (cMposu
komnupu) 1 - 1.5 kr.

P25 *?[=)2: nnex 3a nevete P40 [-1. caf 3a neyerbe Ha peLueTka
HanonHeTe ja pubata co nyTtep, 3a4nHu Mo nonoBWHa of BPEMETO 3a rOTBEHE
1 GUIKK. 3aBpTeTe ro jafeHeTo.

P26 ®dune og puba CBexa nuua, TeHKa

3; ca 3a nevetbe Ha pelueTka P41 [8][=]2: 14 100 mi: nnex 3a neverse
- 06noXeH co xapTuja 3a nevewe
Yuskejk

P27 2, J 28 cm kanan 3a npyxwvHa Ha Csexa nuua, AeGena

pelieTka P42 [1] [H2; nnex 3a neuere o6roxen co
- xapTuja 3a nevere
Konau co ja6ornka —

P28 [1) (H2; x4 100 - 150 mi nnex 3a pa3 fuw cojajua
nevyewe 2; nnex 3a NeYere Ha peLueTka

P29 TapT co jabonka Baret / unjabara / 6en ne6, 0.8 kr.

2; hopma 3a nuTa Ha peLueTka P44 = 2; ) 100 ml; nnex 3a nevyewe
- 06noXeH co xapTuja 3a nevewe
HWECO ﬁLGJOT"‘a MoBeke Bpeme e NoTpebHo 3a Gen ne6.

P30 2; 24 100 - 150 mI; & 22 cm ;
dopma 3a NTa Ha pelueTka ﬂ:g °1°K'r"e"" 3pHa / PxaH ne6 / Lipu

P31 BpayHu, 2 kr. of Tecto P45 [3] [52; lua) 100 mi; nnex 2a nevere

3; gnaboka TaBa 06noxeH co xapTuja 3a neyere / nnex
3a neb Ha pelueTka
MadumHu r
OTBEH:€ Ha HUCKa

P32 Al][=]2; 1) 100 - 150 mi; nnex sa TeMnepaTypa
MacMHU Ha peLueTka
Kyrnod 5.7 MocTaBku &

P33 2; TaBa 3a ne6 Ha peleTka 1. 3aBpTeTe ro Kon4yeTo 3a yHKLUM Ha
MeveHn Komnmpw, 1 K. roTeewe 3a Aa n3bepete —.

P34 2. nnex 3a neverse 2. 3aBpTeTe ro KOHTPOSIHOTO KoMnye 3a Aa
KopucTteTe Lenu komnvpm co nyLuna. n3bepete {5, MputucHeTe ro OK
Kpuwikm, 1 kr. 3. 3aBpTeTe ro KOHTPOMHOTO KoN4e 3a Aa

P35 3; !'lnex 3a nevyewe 0OoXKeH co M36epeTe nocTaBKa. |-|pI/ITI/ICH9Te ro OK.
aapwua 3a nevewe 4. 3aBpTeTe ro KOHTPOMHOTO Konye 3a Aa ja

CeHeTe 't KoMNMpuTe Ha nap4nkba. npunaroguTe BpeaHocTa. MputucHeTe ro
MewaH 3eneHuyK Ha ckapa, 1 - 1.5 kr. OK.
P36 3; nnex 3a neyetbe 06IOXEH CO 5. 3aBpTeTe ro KonyeTo 3a PyHKLUMTE Ha
’ljlap“"la 3a neyemne roTeer-e Ha nonox6aTa UCKNyYeHo 3a aa
ceyeTe v 3eneHYyLmTe Ha Napuunkba. uanesete on MeHu.
KpokeTn, 3amp3HaTtu, 0.5 kr.
P37 IEpl P MoameHu: MoctaBkKn
3; nnex 3a nevyewe
P38 Pommes, 3amp3Haty, 0.75 kr. Mocraeka BpegHocT
3; nnex 3a nevyewe 01 Bpeme Bo aeHoT Mpomerun
INazawa on Meco/3eneH4yk co cyBu 02 OcBeTneHocCT Ha 1.5
P39 JIMCTOBM 3a TeCTE@HUHM, 1 - 1.5 Kkr. eKkpaHoT

2; cag 3a neyemwe Ha peweTka
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MocTaBKa BpegHocT
1-bun, 2-
KnukHeTe, 3 -
03 ToHOBM Ha KonunH-a 3syKoT €
NCKIyYeH

JaunHa Ha 3ByYHMOT
04 Curuan 1-4

05 CeH3op 3a xpaHa 1 - Anapwm n cTon,

aKTMBHOCT 2 - Anapm
BknyueHo /
06 Bpeme Ha paboTerse VckiyueHo
BknyueHo /
07 Csetno VickiydeHo
BknyueHo /
08  bBps3o 3arpeBare Vcknyueno
09 MoTceTHuk 3a BknyueHo /
yncTere VcknyyeHo
Wndppa 3a
10 [Odemo-pexum aKTUBMpamse:
2468
1 Bepauja Ha codptBep [NpoBepka
PeceTtupaj ru cute
12 HaroayBata Ra/He
5.8 Lock (&

OBaa hyHKUMja cnpedyBa cnyyajHa npoMeHa
Ha pyHKUMjaTa Ha anapaToT.

Kora ce aktnBmnpa gofeka ce Kopuctu
anaparoT, TOj ja 3akfyyyBa KOHTponHaTa
nnoya, ocuUrypyBajkv feka TEKOBHUTE
NoCTaBKM 3a roTBeHe NpoJoKyBaaT
HenpekMHaTo.

Kora ce akTvBMpa gogeka anapaToT e
UCKITyYeH, ja ogpKyBa KOHTponHaTta nrova
3akryyeHa, 1 crnpeyyBa anapaToT Aa ce
BKITyY/ HEHAMEPHO.

OOK . npurucrete n sagpxeTe 3a Aa ja
BKIyYnTE N UCKNyunTe dpyHKumjaTta.

Ce ornacyBsa 3By4YeH curHar. &- Tpenka 3
natu kora 6paBara e Bkny4eHa. BpartaTa Ha
anaparoT e 3akryyeHa.

5.9 NopaToumn

[octanHu gogatoumn BO
3aBVICHOCT O, MOAENOT.
CkeHupajte ro QR-kogoT 3a
[a npoBepuTe kako Aa
KopucTuTe gogatoum
" pcnopavaHun co BalmoT
anapat. MoxeTe ga
HapayaTe JOMNOofHUTENHa onpema nocebHo.
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3a noseke MHopmalmm, Be Monnve
KOHTaKTUpajTe ro nokanHvot gobasysay.

BmeTHeTe ro gogatokoT (pelleTka / TaBa)
Mefy BOAMIIKUTE Ha OpXa4voT 3a peLleTka.
YBepeTe ce Ageka pelueTtkaTa ja gonupa
3agHaTa cTpaHa oA BHaTpeLlHoCcTa Ha
neykarta , a HorapkuTe ce HacoYeHu Hagony .
Mano BoBnekyBawe Ha ropHVOT Aen ja
3ronemyBa curypHocTa n obesbenysa
3awTuTa of HaBanyBawe. Pabot okony
peLueTkaTa rv cnpedvysa cagoBuTte 3a
roTBe€ Aa ce n3nuaraart.

ik\
— =

5
S

Ako BalLaTa TaBa MMa HaKIIOH, NocTaBeTe ja
KOH 3a[HVOT Aen of BHaTpeLLUHOCTa Ha
pepHarta.

AKO MMa HaTnnC Ha 4OAAaTOKOT, MpoBepeTe
Aanu e CBPTEH KOH Bac.

AKO KOpUCTUTE NMex co OTBOPU, CTaBeTe ro
nnexoT/TaBarta ofo3fona, 3a Aa ce cobupaar
TEYHOCTMTE LUTO Kanar.

5.10 CeH30p 3a xpaHa
Ja mepu TemnepaTypaTta BHaTpe BO XpaHara.
Vima gBe TemnepaTypu 3a NoCTaByBake:

[}

. C- TemnepaTypa Ha pepHaTta.MakcuMym
250°C co ceHsop 3a xpaHa). Tpeba ga e
Hajmanky 25°C noBucoka o,
TemnepaTypaTa Ha CeH30pOT 3a XpaHa.

. - TeMnepaTypa Ha CEeH30pOT 3a XpaHa.

1. [MocTaBeTe yHKLMja 3a rOTBEHE U
TemnepaTypa Ha nedykara.

2. CraBeTe ro BpBOT Of CEH30POT 3a XpaHa
BO LeHTapoT Ha MecoTo unu pubara, no
MOXHOCT BO Hajaebenvot gen. 3a Tasu,
nocraBeTe ro BPBOT Ha CEH30pOoT 3a
XpaHa TOYHO BO LeHTapoT, cTabunmuanpaH
BO LBpCTa cocTojka. BHMmaBajTe BpBOT
[a He ro gonupa gHOTO Ha cafoT 3a
nevete.
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3. TpuknyyeTe ro ceH30poT 3a XpaHa BO
NpyKnNy4yHMuaTa WTo ce Haofa BO
BHaTpeLUHoCcTa Ha anapartoT. [NornegHete
Bo Onuc Ha npon3BogoT. Ha ekpaHoT ce
npukaxysa MOMeHTanHaTa Temneparypa
Ha CEeH30pOT 3a XpaHa.

4. CapTeTe ro KOHTPOMHOTO KoMYe 3a Aa ja
nocTtasuTe TemnepaTypara Ha CeH30poT

3a xpaHa. MputucHete ro OK

5. Kora neykara ja gocTUrHyBa noctaBeHaTa
Temnepatypa, ce orfiacysa curHan.
MpuTncHeTe Ha Koj buno cumbon 3a aa ro
3anperte curHanot. lNpoBepeTte ganv
XpaHarta e rotoa. [TpogomxkeTe ro
BPEMETO 3a roTBEH-E, AOKONKY €
notpebHo.

MoxxeTe ga ja nsbepete cakaHaTta kpajHa

akuwuja Ha CeH30pOoT 3a XpaHa BO NOAMEHUTO:

[MocTtaBku.

6. VicknyyeTe ro anapartor.

7. VicknydyeTe ro ceH30poT 3a XpaHa of,
NpUKyYHULaTa u nssagete ro
janereTo og anaparTor.

6. HANTOMEHU N KOPUCHU COBETH

6.1 NMpenopaku 3a rorBeH€

Temnepatypata 1 BpeMuHbaTa Ha Nnevere Bo
Tabenute ce camo BoamY. Tue 3aBucat of
peuenTuTe 1 KBanMTETOT U KBAHTUTETOT Ha
ynoTpebeHnTe cocTojkn. AKO He MoxeTe Aa
rM HajoeTe HarogyBakaTa 3a KOHKPETHUOT
peuenT, nobapajTe HELITO CINYHO.

Bpojte rm HMBOaTa Ha pelleTkarta o AHOTO
Ha pepHara.

Cumbonu KopucTeHu Bo Tabenure:

&L, CH O ®

Muua, 3ampsHarta, 0.35

§ Bug Ha xpaHa

=
®yHKUMja 32 rOTBEHE
°C  Tewmnepartypa

Mo3unumun Ha nonuum

Bpeme Ha rotBeme (MUH)

S ERn

[ononHuTenHn nigopmauum

6.2 NMeyeTe co BnaxeH Bo3ayXx

3a Hajoobpu pesyntaTu cnegeTe rm
npenopakuTe fgageHun Bo Tabenarta nogony.

L CH O ®

Kudpnnukn, 6naru, 16

napumba 180 2 20-30 M

Kudonuukm, 9 napumwa 180 2 30-40 1)

oy 220 2 10-15 2
LBajuapcku ponat 170 2 25-35 1)
Konaue 175 3 25-30 1)
Cydne, 6 napunma 200 3 25-30 3
dnaH co naHaMwnaH 180 2 15-25 4
BukTopujaHcka TopTa B 5
<0 yem 170 2 40-50 9
OuHcTaHa puba, 0,3kr. 180 3 20-25 1)
Llena pu6a, 0,2 kr. 180 3 25-35 1
EJFII/IJ'IETI/I oa puba, 0,3 180 3 25-30 6
E,FITIHCTaHO meco, 0.25 200 3 35-45 1)
Wacnuk, 0.5 kr. 200 3 25-30 1
Konaunma, 16

napukba 180 2 20-30 1
MakapoH-konay, 24

napunkba 180 2 25-35 1)
MadumHu, 12 napumwa 170 2 30-40 1)
ConeHo neumso, 20 180 2 25-30 1)

nap4inHsa
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CcCH O ®

= °’C O ®

Konaunra op cyso _35 1 ® 2v4 150-160 20-35 1)
TecTto, 20 napynka 150 2 25-35 1)
Manu TopThuky, 8 170 2 20-30 1) MuTta co jabonka, 2 nnexa @ 20 cm
naptntba O 2 180 70-90 3
3eneHuyK, ANHCTaH, 1
0,4 r. 180 3 35-45 1 2 160  70-90 3
BeretapujaHckv omnet 200 3 25-30 6) ManauwnaH 6eamaceH, kanan 3a konay & 26
cm
3eneHyyk Ha
MeauTEpaHcku HauvH, 180 4 25-30 1) O 1 170 25-40 3)2)
0,7 kr.
1) KopucreTe nnex 3a neyere unv AnaGoka Taga. 2 160 40-50 32
2) ynotpeGeTe pelueTka.
3) KoprcTeTe LECT kepamMnyki TaBunka Ha 2n4 160 40-60 32
pelleTka. SMCKBMT
4) KopucTeTe ocHoBa 3a thnaH Ha peLueTka.
5) KopucTeTe notnedeHo janetbe Ha pelueTka. 3 140-150 20-40 1
6) KopucTeTe TaBye 3a nuLja Ha pelueTka.
- - 1
6.3 UHdopmaumm 3a TecTUpare 24 140-150  25-45 1)
Tectosu cnopen IEC 60350-1. O 3 140-150 25-45 1)
= °C O ® | Tocor
Manu konauntsa, 20 napumksa no nnex Ii| 4 MaKc. 1-5 3)2)

O 3

160

20-35

1) 2)

3

150 - 160

20-35

1)

7. HETA W YUNCTEHE

7.1 Benewkun oKony YMCTEHETO

KopucTeTe pacTBop 3a YncTerbe Ha
MeTasHV NOBPLUMHM.
KopucTeTe cneuujanHo cpeacTso 3a

YMCTEHE NeYka 3a TBPLAOKOPHM OAMKM.
KopucteTe ro Te4HMOT OTCTpaHyBay Ha
6urop npenopayaH of NPOV3BOAUTENOT 3a
OoTCTpaHyBake Ha octaTouu og durop.
Bnarata moxe ga ce KoHAeH3vpa BoO
anapaTtoT UMK Ha CTakMeHnTe NnoYx Ha
BpaTarta. 3a ga ja HamanuTte
KOHAeH3auwujaTa, ocTaBeTe ro anaparot
na pabotu 10 MuHYTV nNpeg roteewse. He
YyBajTe XpaHa BO anapaToT Nogonro o4
20 MUHYTK.

He uuctete ro npnbopoT Bo MalunHaTa 3a
MWer-e CafoBMu.
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1) Ynotpe6a Mnex 3a nevetse.
2) NpeTxoaHo 3arpejTe ro anapatoT 10 MUHYTH.
3) Ynotpe6a XKuueHa pelueTka.

7.2 [ip>kaum Ha peLueTKn LWTOo ce

Bagar

1. [lpoBepeTe ganu anapaToT € CTyAeH.

2. T[loBneuvete ro NnpegHUOT Aen og
OpXXaunte HacTpaHa of CTPaHUYHMOT
sua.

3. Toeneuvete ro 3agHWOT Aen Ha ApXxavnTe
Ha pelueTKkaTa HacTpaHa of CTPaHUYHUOT
suAa v n3sBageTe ja.

4. CraBeTe I'v ApxayuTe 3a peLleTkn Hasag

Ha HMBHaTa no4eTHa nonoxoa.
MoBTOpeTe r'vi YekopuTe BO OBpaTeH
pefocnea.

AKO TENEecKOoncKNTe LWNHU ce ncnopavaHu,
nrnnTe 3a noTnupawe Mopa aa oupat
HaCO4Y€eHW KOH npegHaTa CTpaHa.



7.3 Ynctewe co nuponusa

Osaa nporpama ja coropyea npeocraHaTara
HeuncToTWja Bo anapaTtoT. Kopuctute ro
ceKoralu Kora BalumoT anapar uma notpeba
of, AnabuHCKO YnCTerbE.

AKO Uma Apyrv anapatv MOHTMpPaHW BO
MCTMOT Nakap, HeMojTe Aa r KopuctTuTe
MNCTOBpPEMEHO CO oBaa dyHkumja. Moxe aa
npeansBrKa oWTeTyBake Ha NeykaTa unm Ha
KabMHeTOT.

1. TllposepeTe Aanu anapaTtoT € CTyAeH.

2. W3Bagete rm cute 4odaToum LUTO HE ce
OTMOPHU Ha NUPOTEXHMKA Of Nneykara.

3. VcuucteTe ja BHaTpeLwHOCTa Ha pepHaTa
1 BHATPELUHOTO CTakso Ha BpaTtaTa co
Tonna BoAa, Meka kpna v énar
[eTepreHT.

4. CapTtetero Kon4yeTo 3a (PyHKUuMTE 3a
roTBeHw€ Ha —— 3a Ja BHeceTe MeHu.

5. CspTeTe ro KOHTPOMHOTO KoM4e 3a Aa
n3bepete al nputucHete OK

Mporpama 3a uncrewe Tpaewe
C1 - lecHo uncteme 1h

C2 - HopmanHo .
yncTeHe 1h 30 min
C3 - TemernHo 2 h 30 min

HUCTEHE

6. 3aBpTeTe ro KOHTPOMHOTO KON4e 3a Aa ja
n3bepeTe nporpamaTta 3a Yuctere u

npuTucHeTe OK

7. anITVICHETe ro OK 3a Ja 3ano4yHeTte co
yncTeme.

8. PELLABAHKE MNPOBJIEMU

AKO He MOXeTe camuTe Aa ro pelumTe
npobnemoT, obparteTe ce Kaj Bawwnot gunep
UV BO OBNACTEHMOT CEPBUCEH LieHTap.
[letanuTe 3a cepBucupame ce Ha nnoykata
co creumdukayum, Koja ce Haofa Ha
npegHata pamka. Ce rnega kora Ke ja
oTBOpUTE BpaTaTta. He oTcTpaHyBajTe ja
nrnoykarta co cneyudrKaumn.

AKO Ha eKkpaHOT Cce MoKaxyBa Kof 3a rpeLuka
LUTO He e BO oBaa Tabena, uckny4yeTte ro
ocurypyBayoT BO KykaTa v BKIyYeTe ro
NMOBTOPHO 3a pecTapTupake Ha anapaTor.
AKO NOBTOPHO ce nojaBu Npobnemor,

Kora ke 3anoyHe unctemeTO, BpaTtata Ha
anaparoT e 3aKkryyeHa v cBeTunkaTa e
ncknyyveHa. He noyHyBajte ja dyHkumjaTa ako
He CTe ja 3aTBOpWne LienocHo BpaTaTta Ha
pepHata. [logeka He ce oTkny4u BpaTtaTa,

€KpaHOT NpuKaxkyBa B .

8. T[locne uncteweTO, 3aBpPTETE MO
TpKanueTo 3a hyHKUMUTE Ha rOTBEHE Ha
neykarta Ha nonoxbtarta UCKIy4YeHO.

9. T[loyekajTe anapatoT Aa ce usnagm u
BpaTtaTa ga ce oTkny4n. Yucrete ja
BHaTpELUHOCTa Ha pepHaTa co Meka kpna
1 Boaa.

7.4 TloTCeTHUK 3a YMCTEeHe

Kora m’ Tperka Ha ekpaHoT rnocre
roTBEHETO, anapaToT Be NoTceTyBa fa ro
WCUYNUCTUTE CO YMCTere Co Nuponusa. Moxe
Oa ro UCKny4mTe noTCeTHUKOT BO
nogmexuTto.MocTasku MNorneaHete Bo
CekojaoHeBHa ynoTtpeba, MNocTtasku.

7.5 3ameHa Ha cBeTUNKarta

VICKnyque ro anapaTtoT oA eNniekTpuyHaTa
MpeXxa un noquajTe Aofeka He ce onaau.

3ameHeTe ja cBeTMIIKaTa co COOABETHA
cBeTUska oTrnopHa Ha TonnuHa go 300°C.

3agHo cBeTno

1. CspTeTe ro CTakneHoTo Kanaye 3a ga ro
n3BaguTe.

2. McumucTeTe ro CTakneHoTo Kanaye.

3ameHeTe ja cBeTUnkarta.

4. CraBeTe ro CTakneHoTo Kanaye.

d

cTaneTe BO KOHTaKT CO OBNACTEH CEPBUCEH
LeHTap.

He moxeTe aa ro BknyuuTe unu ga
pakyBaTe co anaparoT. - AnapaTtoT He e
MOBP3aH CO efIeKTPMYHO Hanojyeame Unu He
€ npaBuIIHO MOBP3aH.

AnaparoT He ce 3arpeBa.

* Bpartara He e gobpo 3aTBOpeHa.

* Lock e Bkny4yeHa.

¢ AKTMBUpaHO € aBTOMaTCKOTO
NCKIyYyBaHse.

Nlambarta He paboTu. - JlambaTa e
nperopeHa. 3ameHu ja cBeTunkara.
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CBetunkartae UCKINny4eHa. - MeyveTe co
BnaXeH BO34yX - € aKTuBMpaH.

He paboTtu CeH3op 3a xpaHa. -
Mpukny4vokoT Ha CeH30p 3a XxpaHa He e
LienocHO BMETHAT BO LUTEKEPOT.

Ha ekpaHoT ce npukaxysa "00:00". -
Mimano npekvH Ha cTpyja. lNocTtaseTe ro
TOYHOTO BpeEME.

Err C2 - CtaBete ro CeH3op 3a xpaHa Ao
Kpaj BO LUTEKEpOT.

9. TEXHUYKN NOOATOLMN

9.1 TexHMuYKM nogaToumn

Err C3 - 3atBopeTe ja BpataTta. Vicknyyete
ro anapartoT U MOBTOPHO BKIy4YeTe ro.
MpoBepete panv 6paBaTa Ha BpaTaTa e
pacunaHa.

Err F102 - 3aTBOpeTe ja BpaTarta.
lMpoBepeTte ganu 6paBaTa Ha BpaTaTta e
pacunana.

PpekBeHUMja 50 - 60 Hz

HanoH 220-240V
10. EHEPTETCKA E®OUKACHOCT
10.1 Jluct co nHcpopmauum 3a
NPON3BOR W MHBOPMALMK 32 Maca EOD4P57H  32.1«r.
npousBop cnopep (EY) 6p. 65/2014 EOD6P77X 33.0 kr.
u (EY) 6p. 66/2014 KODDP77H  325kr.
Mme Ha nobaByBayoT Electrolux KODDP77X 32.8 kr.
VaeHTndumkaumj EOD4P57H 949499868 Y6POD57X 33.0 kr.
a Ha mogen EOD6P77 949499846

KODDP77H 949499871 AnapaToT e TectupaH cnopes: EN IEC

KODDP77X 949499845 | §0350-1.

Y6POD57X 949499866
VInaeKe Ha enepreTora 10.2 Bapaka 3a nHchopmauum
echUKacHOCT 81.2 cnopep (EY) 6p. 2023/826
Knaca Ha eHepreTcka A+ MoTpoLlyBayka Ha eHeprija kora 08W
edukacHocT Mpexarta e BO MUpyBaHe ’
MoTpoluysayka Ha MakcmmanHo Bpeme noTpebHo 3a
eHepruja kaj HopmasnHo 0.93 KWh/cycle onpemara aBToMaTcku Aa ro 20 MUH

NonHee,
KOHBEHLVIOHANEH PEXUM

MoTpowyBayka Ha
eHepruja kaj HopmarnHo

NOJIHEH:E, PEXUM Ha 0.69 kWhicycle

BEeHTMNaTop

Bpoj Ha BgnabHaTuHK 1
Enektpuyna

M3Bop Ha TonnuHa eHeprija

BonymeH 721

Twvn Ha neyka BrpageHa neyka
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[OCTUrHE NPUMEHIIMBUOT PEXMM CO
Marna MOKHOCT

AnapatoT e TectupaH cnopeg: EN 50564.

10.3 CoBeTu 3a wWTeaewe eHepruja

« [pxeTe ja BpataTa 3aTBOpeHa 3a Bpeme
Ha roTBeHEeTOo 1 U3berHyBajTe 4ecTo
oTBOpak-e.

*  OapXyBajTe ro YACT AMXTYHIOT Ha
BpartaTa 1 npoBepeTe ganu e 4obpo
duKcMpaH Ha cBojaTta noauuuja.

* KopucTteTe MeTanHu unm TeMHU,
HepedneKTMBHN CafoBY 3a FOTBEH-E.

» [IpecKkoKHeTe ro NPeTxoaHOTO 3arpeBam-e
OCBEH aKo e noTpe6Ho.



*  MwuHMMU3NpajTe rn nayaute nomery
neyer-eTO NoBeKe jager-a.

+ Kora e MOXHO, kopucteTe M yHKUumTE
3a roTBEH-E CO BEHTUNaTop 3a Aa
3awTeauTe eHepruja (camo 3a ogapedeHu
mMozenm).

+ KopucTteTe ja npeoctaHaTaTa TonnuHa 3a
[a ja oapxuTte xpaHaTa Tonna. Hamanete
ja Temnepatypara Ha anapaToT Ha
MUHUMYM 3 - 10 MUH nNpe KpajoT Ha
roTBEHETO.

* VcknyyeTe ja cBeTunkarta 3a Bpeme Ha
roTBEHETO OCBEH aKo He e NoTpeBHo.

+ T[leyeTe co BnaxeH BO34yx (camo 3a
onpedeHn moaenu) - oaa yHkumja
Gelle MCKOpUCTEHA 3a ycornacyBake Co
Knacara 3a eHepreTcka epukacHOCT u
GaparsaTa 3a ekoam3ajH (Bo cornacHocT
co EU 65/2014 n EU 66/2014). TecTtoBu
cnopen: IEC/EN 60350-1. BpataTa Ha
pepHaTa Tpeba ga buae 3aTBopeHa 3a
BPEME Ha roTBEHETO CO LWITO hyHKUMjaTa

He 61 ce NpekunHana u 3a aa ce ocurypate
Oeka pepHata paboTu co HajBMCOKa
MOXHa eHepreTcka ecmkacHocT. Kora ja
KOpPUCTUTE OBaa pyHKLMja CBETNOTO
aBToMaTCKM ce uckny4vyBa. Kaj Hekou
mogenu notpebHn ce 30 cek.

* ABTOMAaTCKO UCKIyYyBaH-e - 0f
6e36e4HOCHN NPUYUHK, ako pyHKUMjaTa
3a roTBeH-€e € BKIyYeHa 1 He ce cMeHaT
nocTaBkuTe, anapaToT aBTOMaTCKu Ke ce
MCKIy4¥ MO ofpeaeH BPEMEHCKU Nepuo.
3a pa pabotuTe co dyHKuUMjaTa 3a
roTBeH-€ NoAJOoIro, NOCTaBeTe ro BpeMeTo
Ha roTBere. ABTOMATCKOTO UCKITy4yBaHe
He BaXn co oyHKUmjaTa BpemeHcku
OLJIOXKEHO aKTMBMpPaHE UM Kora
cBeTWnKaTta e BKIy4yeHa.

- 12,54:30-115°C
- 8,54:120-195 °C
- 5,54:200-245 °C
— 3 4: 250-makcumym °C

11. TPUXXA 3A XKUBOTHATA CPEOUHA

A%
Peuuknupajte matepujanu co cumbonot TO.

CraBeTe ro nakyBat-€TO BO COOABETHU
KOHTEjHepu 3a Aa ro peuuknupare.
MomorHeTe BO 3alITUTaTa Ha XUBOTHaTa
cpefuvHa v 3gpasjeTo Ha nyfeTo co
peuuknuparse Ha 0Tnag Of eneKTPUYHU U

eneKkTpoHckn anapatu. He dpnajte rm

anapaTtute 03Ha4YeHn co cMMbonoT E co
0oTnafdoT of AOMaKMHCTBOTO. BpateTe ro
Npoun3BOAO0T BO BALLMOT NlokaneH objekT 3a
peuuKnnpare Unn KOHTaKTMpajte co
ONLwITUHCKaTa KaHuenapwvja.

MAKEOOHCKU 47



- ) FR — c €
@ H 701140629-A-232026



	INSTALIMI / INSTALLATION / МОНТАЖА
	1.  INFORMACIONI I SIGURISË
	1.1 Siguria e fëmijëve dhe personave me probleme
	1.2 Siguria e përgjithshme

	2. UDHËZIME SIGURIE
	2.1 Installation
	2.2 Lidhja elektrike
	2.3 Përdorimi
	2.4 Kujdesi dhe pastrimi
	2.5 Hedhja

	3. PËRSHKRIMI I PRODUKTIT
	3.1 Pasqyra e përgjithshme
	3.2 Paneli i kontrollit
	Treguesit e ekranit
	Për të ndezur pajisjen:


	4. PËRPARA PËRDORIMIT TË PARË
	4.1 Caktimi i kohës
	4.2 Ngrohja paraprake dhe pastrimi fillestar

	5. PËRDORIMI I PËRDITSHËM
	5.1 Funksionet e gatimit
	5.2 Caktimi i funksioneve të gatimit
	5.3 Kohëmatësi
	5.4 SteamBake - Gatimi me avull
	5.5 Menyja
	5.6 Gatim i asistuar
	Nënmenuja: Gatim i asistuar

	5.7 Cilësimet
	Nënmenuja: Cilësimet

	5.8 Lock
	5.9 Aksesorët
	5.10 Sensori i temperaturës

	6. UDHËZIME DHE KËSHILLA
	6.1 Rekomandimet e gatimit
	6.2 Pjekje ventiluese me lagështirë
	6.3 Informacion për institutet e testimit

	7. KUJDESI DHE PASTRIMI
	7.1 Shënime për pastrimin
	7.2 Heqja e mbajtëseve të rafteve
	7.3 Pastrimi pirolitik
	7.4 Kujtuesi Për Pastrimin
	7.5 Ndërrimi i llambës
	Llamba e pasme


	8. ZGJIDHJA E PROBLEMEVE
	9. TË DHËNAT TEKNIKE
	9.1 Të dhënat teknike

	10. EFIKASITET ENERGJIE
	10.1 Fleta e informacionit të produktit dhe informacioni i produktit sipas (BE) nr. 65/2014 dhe (BE) nr. 66/2014
	10.2 Kërkesat për informacion sipas (BE) nr. 2023/826
	10.3 Këshilla për kursimin e energjisë

	1.  SAFETY INFORMATION
	1.1 Children and vulnerable people safety
	1.2 General Safety

	2. SAFETY INSTRUCTIONS
	2.1 Installation
	2.2 Electrical connection
	2.3 Use
	2.4 Care and cleaning
	2.5 Disposal

	3. PRODUCT DESCRIPTION
	3.1 General overview
	3.2 Control panel
	Display indicators
	To turn on the appliance:


	4. BEFORE FIRST USE
	4.1 Setting the time
	4.2 Initial preheating and cleaning

	5. DAILY USE
	5.1 Cooking functions
	5.2 Setting cooking functions
	5.3 Timer
	5.4 SteamBake - Steam cooking
	5.5 Menu
	5.6 Assisted Cooking
	Submenu: Assisted Cooking

	5.7 Settings
	Submenu: Settings

	5.8 Lock
	5.9 Accessories
	5.10 Food Sensor

	6. HINTS AND TIPS
	6.1 Cooking recommendations
	6.2 Moist Fan Baking
	6.3 Information for test institutes

	7. CARE AND CLEANING
	7.1 Notes on cleaning
	7.2 Removing the shelf supports
	7.3 Pyrolytic Cleaning
	7.4 Cleaning Reminder
	7.5 Replacing the lamp
	Back lamp


	8. TROUBLESHOOTING
	9. TECHNICAL DATA
	9.1 Technical data

	10. ENERGY EFFICIENCY
	10.1 Product Information Sheet and Product Information according to (EU) No 65/2014 and (EU) No 66/2014
	10.2 Information requirements according to (EU) No 2023/826
	10.3 Energy saving tips

	1.  БЕЗБЕДНОСНИ ИНФОРМАЦИИ
	1.1 Сигурност за деца и ранлива категорија на лица
	1.2 Општа безбедност

	2. БЕЗБЕДНОСНИ УПАТСТВА
	2.1 Монтажа
	2.2 Поврзување на струја
	2.3 Употребa
	2.4 Нега и чистење
	2.5 Отстранување

	3. ОПИС НА ПРОИЗВОДОТ
	3.1 Општ преглед
	3.2 Контролна плоча
	Показни светла за екранот
	За вклучување на апаратот:


	4. ПРЕД ПРВА УПОТРЕБА
	4.1 Поставување на времето
	4.2 Почетно предзагревање и чистење

	5. СЕКОЈДНЕВНА УПОТРЕБА
	5.1 Функции на готвење
	5.2 Поставување: функции за готвење
	5.3 Тајмер
	5.4 SteamBake - Готвење на пареа
	5.5
	5.6 Помош При Готвење
	Подмени: Помош При Готвење

	5.7 Поставки
	Подмени: Поставки

	5.8 Lock
	5.9 Додатоци
	5.10 Сензор за храна

	6. НАПОМЕНИ И КОРИСНИ СОВЕТИ
	6.1 Препораки за готвење
	6.2 Печете со влажен воздух
	6.3 Информации за тестирање

	7. НЕГА И ЧИСТЕЊЕ
	7.1 Белешки околу чистењето
	7.2 Држачи на решетки што се вадат
	7.3 Чистење со пиролиза
	7.4 Потсетник за чистење
	7.5 Замена на светилката
	Задно светло


	8. РЕШАВАЊЕ ПРОБЛЕМИ
	9. ТЕХНИЧКИ ПОДАТОЦИ
	9.1 Технички податоци

	10. ЕНЕРГЕТСКА ЕФИКАСНОСТ
	10.1 Лист со информации за производ и информации за производ според (ЕУ) бр. 65/2014 и (ЕУ) бр. 66/2014
	10.2 Барања за информации според (ЕУ) бр. 2023/826
	10.3 Совети за штедење енергија


