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Miré se vini né Electrolux! Faleminderit qé keni zgjedhur pajisjen
toneé.

@ Té marré késhilla mbi pérdorimin, broshura, informacion rreth zgjidhjes sé

problemeve, shérbimit dhe riparimit
www.electrolux.com/support

Rezervohet mundésia e ndryshimeve.
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1. A INFORMACIONI | SIGURISE

Pérpara instalimit dhe pérdorimit té& pajisjes, lexoni me kujdes
udhézimet e ofruara. Prodhuesi nuk éshté pérgjegjés pér
léndimet apo démet si rezultat i instalimit apo pérdorimit té
papérshtatshém. Gjithmoné mbajini 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 t&€ moshés 8 vjec e
sipér dhe persona me aftési té kufizuara fizike, ndijimesh
ose mendore ose qé 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
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té kufizuara shumé té theksuara dhe komplekse duhet té
mbahen larg nga pajisja, pérvegse kur mbahen nén
monitorim té vazhdueshem.

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

Mbajeni té gjithé paketimin larg nga fémijét dhe hidheni até
si¢ kérkohet.

PARALAJMERIM: Pajisja dhe pjesét e saj té arritshme
nxehen gjaté pérdorimit. Mbajini fémijét dhe kafshét
shtépiake larg pajisjes gjaté kohés gé ajo éshté né pérdorim
dhe kur ftohet.

Nése pajisja ka njé mekanizé€m pér siguriné e fémijéve, ai
duhet aktivizuar.

Fémijét nuk duhet té kryejné pastrimin dhe mirémbajtjen e
pajisjes pa mbikéqyrje.

1.2 Siguria e pérgjithshme

Kjo pajisje pérdoret vetém pér gatim.

Kjo paisje éshté krijuar pér pérdorim shtépiak né ambient té
brendshém.

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

Vetém njé person i kualifikuar duhet ta instalojé kété pajisje
dhe té ndérrojé kabllon.

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 t€ hequr ose pér té
futur aksesorét ose enét pér furré.

» Pérdorni vetém sensorin e ushgimit (sensorin e
temperaturés) gé 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 sipérfagja, gjé e cila mund té shkaktojé

krisjen e xhamit.

+ Hiqini té gjithé aksesorét dhe depozitimet/derdhjet e tepérta
nga brenda pajisjes pérpara pastrimit pirolitik.

2. UDHEZIMET PER SIGURINE

2.1 Instalimi

/\ 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.

* Gjithmoné béni kujdes kur e |évizni
pajisjen sepse éshté e réndé. Pérdorni
gjithnjé doreza sigurie dhe képucé té
mbyllura.

* Mos e térhigni pajisjen nga doreza.

» Instalojeni pajisjen né njé vend té sigurt
dhe té pérshtatshém gé plotéson kérkesat
e instalimit.
Ruani largésité minimale nga pajisjet dhe
njésité e tjera.

Pérpara montimit té pajisjes, kontrolloni
nése dera e pajisjes hapet pa pengesé.
Pajisja vjen me njé sistem elektrik ftohjeje.
Duhet véné né puné pérmes lidhjes nga
priza.

2.2 Lidhja elektrike

/\ PARALAJMERIM!
Rrezik zjarri dhe goditjeje elektrike.

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

Pajisja duhet tokézuar.

Sigurohuni gé parametrat né pllakén e
specifikimeve té pérkojné me vlerat
elektrike té rrjetit elektrik.

Pérdorni gjithmoné njé prizé té tokézuar té
instaluar si duhet.

Mos pérdorni pérshtatés me shumé spina
dhe kabllo zgjatuese.
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» Sigurohuni gé t& mos démtoni prizén dhe
kabllon elektrike. Nése kablloja elektrike
duhet zévendésuar, kjo duhet béré nga
Qendra joné e autorizuar e shérbimit.

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

* Mbrojtja nga goditja e pjeséve me korrent
dhe té izoluara duhet té shtréngohet né
ményré té tillé gé té mos higet pa vegla.

« Pajisjen futeni né prizé vetém né fund té
instalimit. Sigurohuni gé spina té jeté e
arritshme pas montimit té pajisjes.

* Nése priza éshté e liré, mos e futni spinén.

* Mos e shképutni pajisjen nga rrjeti duke e
térhequr nga kablloja elektrike. Gjithmoné
térhigeni kabllon elektrike duke e kapur
nga spina.

» Pérdorni mjetet e duhura izoluese: gelésat
mbrojtés, siguresat (siguresat qé vidhosen
duhet té higen nga foleja), salvavitat dhe
kontaktorét.

* Instalimi elektrik duhet té keté njé pajisje
instaluese e cila ju lejon té& shképusni
pajisjen nga rryma elektrike né té gjitha
polet. Pajisja instaluese duhet té keté njé
hapje kontakti me gjerési minimale 3 mm.

* Mbylleni plotésisht derén e pajisjes,
pérpara se té lidhni spinén e rrymés me
prizén e rrymés.

» Kjo pajisje ofrohet me spiné dhe kordon
elektrik.

2.3 Pérdorimi

/N PARALAJMERIM!

Rrezik plagosjeje, djegiesh dhe goditjeje
elektrike ose shpérthimi.

Mos i ndryshoni specifikimet e pajisjes.
Sigurohuni qé vendet e ventilimit t&€ mos
jené bllokuar.

Mos harroni ta kontrolloni pajisjen gjaté
punés.

Caktivizojeni pajisjen pas ¢do pérdorimi.
Tregoni kujdes né hapjen e derés sé
pajisjes kur pajisja €shté né puné. Mund té
clirohet avull i nxehté.

Mos e vendosni né puné pajisjen me duar
té lagura ose kur keni pasur kontakt me
ujin.

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

Hapeni derén e pajisjes me kujdes.
Pérdorimi i pérbérésve me alkool mund té
krijojé njé pérzierje alkooli dhe ajri.

Mos lejoni gé paijisja té bjeré né kontakt
me shkéndija apo flaké té hapura kur
hapni derén.

Pérdorni gjithnjé qelq dhe kavanoza té
miratuara pér géllime konservimi.

Mos vendosni produkte gé marrin flaké
ose sende té lagura me produkte té
ndezshme brenda, prané pajisjes ose mbi
té.

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

HO7 RN-F, HO5 RN-F, HO5 RRF, H05 VV-F, H0O5
V2V2-F (T90), HO5 BB-F

/\ PARALAJMERIM!
Rrezik i démtimit té pajisjes.

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.
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Pér té parandaluar démtimin ose

¢ngjyrosjen e emalit:

— mos fusni enét e furrés ose objekte té
tiera né pajisje drejtpérsédrejti né
fund.

— mos fusni letér alumini drejtpérdrejt né
pjesén e poshtme té hapésirés sé
pajisjes.

— mos hidhni ujé drejtpérdrejt né pajisjen
e nxehté.

— mos lini ené té lagura dhe ushgim né
pajisje pasi té€ keni mbaruar gatimin.

— béni kujdes kur higni ose vendosni
aksesorét.

Cngjyrimi i emalimit ose i inoksit nuk
ndikon né funksionimin e pajisjes.




» Pérdorni tepsi té thellé pér keké té buté.
Léngjet e frutave shkaktojné njolla gé
mund té mbesin pérgjithmoné.

+ Gatuani gjithmoné me derén e pajisjes té
mbyllur.

* Nése pajisja éshté instaluar pas njé paneli
mobilieje (p.sh. njé deré), sigurohuni qé
dera t&€ mos mbyllet asnjéheré kur pajisja
éshté né puné. Pas njé paneli t& mbyllur
mobilieje mund té€ akumulohet nxehtési
dhe lagéshti, té cilat mund té shkaktojné si
rriedhim déme né pajisje, banesé apo
dysheme. Mos e mbylini panelin e
mobilies derisa pajisja té jeté ftohur
plotésisht pas pérdorimit.

2.4 Kujdesi dhe pastrimi

/N PARALAJMERIM!

Rrezik plagosjeje, zjarri ose démtimi té
pajisjes.

» Pérpara mirémbaijtjes, caktivizoni pajisjen
dhe higeni spinén nga priza.

» Sigurohuni qé dera e pajisjes té jeté e
mbyllur. Panelet prej xhami rrezikojné té
thyhen.

» Zévendésojini menjéheré panelet prej
xhami té derés nése jané té& démtuara.
Kontaktoni gendrén e shérbimit té&
autorizuar.

* Kini kujdes kur té higni derén nga pajisja.
Dera éshté e réndé!

» Pastrojeni pajisjen rregullisht pér té
parandaluar démtimin e materialit té
sipérfages.

» Pastrojeni pajisjen me copé té buté e té
njomé. Pérdorni vetém detergjente
neutrale. Mos pérdorni produkte gérryese,
materiale t€ ashpra pastruese, tretés ose
objekte metalike.

* Nése pérdorni spérkatés pér furrén, ndigni
udhézimet e sigurisé né paketim.

2.5 Pastrimi pirolitik

/N PARALAJMERIM!

Rrezik plagosjeje/zjarri/emetimesh kimike
(avuj) né regjimin pirolitik.

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

— ¢do objekt té lévizshém (duke
pérfshiré raftet, mbajtéset e anés, etj.
gé kané ardhur me produktin)
vecganérisht ¢do tenxhere, tigan, tavé,
takéme etj., qé nuk ngjisin.

* Lexoni me kujdes té gjitha udhézimet pér
pastrimin pirolitik.

« Mbaijini fémijét larg pajisjes, gjaté kohés
qé pastrimi pirolitik éshté né funksionim.
Pajisja béhet shumé e nxehté dhe del ajér
i nxehté nga vrimat e ftohjes sé parme.

« Pastrimi pirolitik &shté njé funksion me
temperaturé té larté gé mund té glirojé
avuj nga mbetjet e gatimit dhe materialet e
ndértimit, si p.sh. konsumatoréve u
késhillohet té:

— sigurojné ajrim t&€ miré gjaté dhe pas
pastrimit pirolitik.

— sigurojné ajrim t& miré gjaté dhe pas
nxehjes paraprake fillestare.

¢ Mos derdhni apo hidhni ujé né derén e
furrés gjaté dhe pas pastrimit pirolitik pér
té shmangur démtimin e paneleve prej
xhami.

* Avuijt e Iéshuar nga furrat pirolitike/mbetjet
e gatimit si¢ pérshkruhet nuk jané té
démshme pér njerézit, duke pérfshiré
fémijét ose personat me probleme
mjekésore.

« Mbani larg kafshét shtépiake nga pajisja
gjaté dhe pas pastrimit pirolitik dhe
nxehjes paraprake. Kafshét shtépiake té
vogla (sidomos zogj dhe zvarraniké) mund
té jené shumé té ndjeshém ndaj
ndryshimeve té temperaturés dhe avujve
té nxjerré.

« Sipérfaget jongjitése né tenxhere, tigang,
tepsi, takéme etj. mund té démtohen nga
pastrimi pirolitik né temperaturé té laré i té
gjitha furrave pirolitike dhe mund té jeté
dhe burim avujsh t& démshém né nivel té
ulé.

2.6 Ndrigimi i brendshém

/\ PARALAJMERIM!

Rrezik goditjeje elektrike.

» Para se té kryeni pastrimin pirolitik dhe té
béni ngrohjen paraprake, higni nga
hapésira e brendshme e furrés:

* Né lidhje me llambat brenda produktit dhe
llambat e pjeséve té kémbimit té shitura
vegmas: Kéto llamba jané prodhuar pér
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kushte ekstreme fizike né pajisjet
elektroshtépiake, si p.sh. temperaturé,
dridhje, lagéshtiré, ose jané prodhuar pér
té sinjalizuar informacion rreth statusit té
pérdorimit té pajisjes. Ato nuk jané
prodhuar pér t'u pérdorur né aplikacione té
tiera dhe nuk jané té pérshtatshme pér
ndricim né ambiente shtépiake.

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

» Pérdorni vetém llamba me té njéjtat
specifike.

2.7 Shérbimi

» Pér té riparuar pajisjen kontaktoni me
gendrén e autorizuar té shérbimit.

3. PERSHKRIM | PRODUKTIT
3.1 Pasqyra e pérgjithshme
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Paneli i kontrollit

Celési i funksioneve té ngrohjes
Ekrani

Celési i kontrollit

Elementi i ngrohjes

A Priza e sensorit t& ushqgimit
Llamba

4. PANELI | KONTROLLIT
4.1 Ndezja dhe fikja e pajisjes

Pér té ndezur pajisjen:

8 SHaIP

Pérdorni vetém pjesé rezervé origjinale.

2.8 Hedhja

/\ PARALAJMERIM!
Rreziku i Iéndimit ose mbytjes.

Kontaktoni me autoritetin tuaj komunal pér
informacion se si ta hidhni pajisjen.
Shképuteni pajisjen nga korrenti.

Priteni kabllon e rrjetit elektrik prané
pajisjes dhe hidheni até.

B Ventilimi

El Relievii hapésirés sé brendshme
Mbéshtetje e raftit, i I&vizshém
Poyicioni i raftit

3.2 Aksesorét

Rafti me rrjeté

Pér tavé me formé pér émbélsira, ené qé
mund té pérdoren né furré, ené pér rosto,
ené/ pjata pér gatim.

Tava e pjekjes

Pér émbélsirat e njoma, artikuj té pjekur,
buké, rosto t& médha, ushqgime té ngrira
dhe pér té kapur Iéngje gé pikojné, p.sh.
yndyrén gjaté pjekjes sé ushgimit né
skarén e telit.

Tava e skarés/pjekjes

Pér pjekje dhe rosto ose si tavé pér
mbledhjen e yndyrés.

Sensori i ushqimit

Pér té kontrolluar gatimin né bazé té
temperaturés brenda ushgimit.

Korridori teleskopik

Pér té futur dhe nxjerré mé lehté tava dhe
skarén e telit.

Shtypni disqet. Disqet dalin jashté.




2. Kthejeni gelésin e funksioneve té nxehjes
pér té zgjedhur njé funksion.

3. Rrotulloni dorezén e kontrollit pér té
rregulluar cilésimet.

Pér té fikur pajisjen: rrotulloni diskun pér

funksionet e nxehjes né pozicionin fikur (o]

4.2 Pérmbledhje e panelit té
kontrollit

E'I Pajisja éshté e kygur.

% Nénmenyja: Gatim i asistuar.
m/ Nénmenyja: Pastrimi.

.{‘é‘} Nénmenuja: Parametrat

Nxehje e shpejté éshté i aktivizuar.

Gatimi me avull éshté aktivizuar.

@ Shtypni pér té cilésuar funksionet e
kohématésit.
H» Shtypni dhe mbani pér té cilésuar

funksionin: Nxehje e shpejté.

-B- Shtypni pér té ndezur dhe fikur
o llambén e pajisjes.

Kujtuesi i minutave éshté i aktivizuar.

/? Shtypni pér té vendosur temperaturén
e brendshme me: Sensori i ushqimit

@
/0? Sensori i ushqgimit éshté i aktivizuar.

Koha e gatimit éshté i aktivizuar.

OK Shtypnipér té konfirmuar zgjedhjen
tuaj.

@ Fillimi i Shtyrjes sé programit &shté i
aktivizuar.

4.3 Treguesit e ekranit

®' ” 11 u l ":'Ehg

QQOP(,:::';"' \/m/ et

Ekrani me funksionet kryesore.

@ Kohématési me rritje éshté i aktivizuar.

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

5. PERPARA PERDORIMIT TE PARE

/N\ PARALAJMERIM!
Referojuni kapitujve pér siguriné.

5.1 Caktimi i kohés

Pas lidhjes sé paré me korrentin, prisni sa
ekrani té shfagé: "00:00".

1. Rrotulloni diskun e komandimit pér té
vendosur kohén.

2. Shtypni OK.
5.2 Ngrohja paraprake dhe pastrimi
fillestar

Ngroheni paraprakisht pajisjen e zbrazét
pérpara pérdorimit té& paré dhe kontaktit me

ushqgimin. Pajisja mund té Iéshojé eré té
pakéndshme dhe tym. Ajrosni dhomén gjaté
ngrohjes paraprake.

1. Higni té gjithé aksesorét dhe mbaijtéset e
rafteve qé mund té higen nga pajisja.

2. Vendosni funksionin @ Vendosni
temperaturén maksimale. Léreni pajisjen
té funksionojé pér 1 o.

3. Vendosni funksionin . Vendosni
temperaturén maksimale. Léreni pajisjen
té funksionojé pér 15 min.

4. Vendosni funksionin E’ Vendosni
temperaturén maksimale. Léreni pajisjen
té funksionojé pér 15 min.

5. Fikni pajisjen dhe prisni derisa éshté e
ftohur.
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6. Pastroni pajisjen dhe aksesorét vetém me
njé copé me mikrofibra me ujé té& ngrohté
dhe njé detergjent té buté.

6. PERDORIMI | PERDITSHEM

7. Futini aksesorét dhe mbajtéset e
hegshme té rafteve sérish né pozicionet e
tyre fillestare.

/\ PARALAJMERIM!
Referojuni kapitujve pér siguriné.

6.1 Funksionet e nxehjes

Gatim me ajrim real

Pér té pjekur mish dhe pér té pjekur
émbélsira. Vendosni njé temperaturé mé té
ulét sesa Gatimi tradicional pasi ventilatori e
shpérndan nxehtésiné né ményré té
barabarté né pjesén e brendshme té furrés.

Gatim tradicional
Pér té pjekur ushgimin né njé nivel furre.

(W]

cp] SteamBake
Pér té shtuar lagéshtiré gjaté gatimit. Pér té
marré ngjyrén e duhur dhe kore kércitése
gjaté pjekjes. Pér t&é dhéné mé shumé léng
gjaté ringrohjes.

%| Ushgime té ngrira

—  Pért'i béré krokante ushgimet e shpejta, p.sh.
patatet e skuqura, patate feta ose roleta.

Funksioni i picés

Pér té pjekur pica dhe ushgime té tjera gé
kérkojné mé shumé nxehtési nga poshté.

Nxehtésia e poshtme
Pér bérje té karamelizimit dhe njé fund
kércités. Pérdorni nivelin mé té ulét.

(]

Pjekje ventiluese me lagéshtiré

Ky funksion éshté projektuar pér té kursyer
energjiné gjaté gatimit. Kur pérdorni kété
funksion, temperatura brenda pajisjes mund
té ndryshojé nga temperatura e vendosur.
Pérdoret nxehtésia e mbetur. Fugia e
ngrohjes mund té jeté e ulét. Pér mé shumé
informacion, referojuni kapitullit "P&rdorimi i
pérditshém", "Shénime mbi": Pjekje
ventiluese me lagéshtiré.

<

Skaré
Pér té pjekur né skaré ushgime té sheshta
dhe pér té thekur buké.

Skaré turbo
Pér té pjekur nyja t&€ médha mishi ose
shpendésh me kocka né njé pozicion rafti.
Pér té pjekur gratina dhe pér té karamelizuar.
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Llamba mund té fiket automatikisht né
njé temperaturé nén 80 °C gjaté disa
funksioneve té nxehjes.

6.2 Shénime mbi: Pjekje ventiluese
me lagéshtiré

Ky funksion ishte pérdorur pér té€ gené né
pajtim me kategoriné e efikasitetit energjetik
dhe kérkesat e ekodizajnit (sipas EU 65/2014
dhe EU 66/2014). Testimet sipas: IEC/EN
60350-1.

Dera e furrés duhet té€ mbyllet gjaté gatimit né
ményré qé funksioni t& mos ndérpritet dhe qé
furra té funksionojé me efikasitetin mé té larté
té mundshém té energjisé.

Kur pérdorni kété funksion llamba fiket
automatikisht pas 30 sekondash.

Pér udhézimet e gatimit referojuni kapitullit
"Udhézime dhe késhilla", Pjekje ventiluese
me lagéshtiré. Pér rekomandime té
pérgjithshme té kursimit t& energjisé,
referojuni kapitullit "Efikasiteti i energjisé",
Késhilla té kursimit t& energjisé.

6.3 Cilésimi: Funksionet e nxehjes

1. Kthejeni ¢elésin e funksioneve té furrés
pér té pérzgjedhur njé funksion ngrohjeje.

2. Rrotullojeni celésin e komandimit pér té
cilésuar temperaturén.

§ Nxehje e shpejté - shtypni dhe mbani
shtypur pér té shkurtuar kohén e ngrohjes.
Kjo ofrohet vetém pér disa funksione
ngrohjeje. Ventilatori mund té ndizet
automatikisht.

6.4 Ciléesimi: SteamBake - Gatimi me
avull

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



2. Mbusheni relievin e hapésirés sé
brendshme me maksimumi 250 ml ujé
rubineti.

Mos e rimbushni relievin e hapésirés sé
brendshme gjaté gatimit ose kur pajisja
éshté e nxehté.

3. Kthejeni gelésin e funksioneve té furrés
pér té pérzgjedhur funksionin e

ngrohjes. .

4. Rrotullojeni gelésin e komandimit pér té
cilésuar temperaturén.

5. Nxehni paraprakisht furrén bosh pér
10 min pér té krijuar lagéshtiré.

6. Futni ushgimin né pajisje.

7. Kur té pérfundojé gatimi, rrotullojeni
celésin e funksioneve té nxehjes né
pozicionin e fikjes pér ta 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
¢liruar mund té shkaktojé djegie.

6.5 Duke hyré te: Menyja =

Hapni menyné pér té hapur enét dhe
cilésimet e gatimit té asistuar.

Nénmenuja: Gatim i asistuar

1. Rrotulloni gelésin pér funksionet e
nxehjes te ——.

Ekrani tregon ‘/f rrrr/ @
2. Rrotulloni gelésin e kontrollit dhe zgjidhni
ikonén pér té hyré né nénmenu. Shtypni

oK.

6.6 Cilésimi: Gatim i asistuar >

Gatim i asistuar nénmenuja pérbéhet nga
programe qé jané krijuar pér gatime té
vecanta. Programet fillojné me njé cilésim té
pérshtatshém. Mund ta rregulloni kohén dhe
temperaturén gjaté gatimit.

1. Rrotulloni gelésin pér funksionet e

nxehjes te ——.

2. Rrotulloni gelésin 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.

Legjenda

Legjenda

Duhet lidhur sensori i ushqgimit pér té
/? pérdorur funksionin. Referojuni kapitullit
"Pérdorimi i aksesoréve".

|M| Mbushni me ujé relievin e pjesés sé futur
pér gatim me avull.

IE‘ Ngroheni pajisjen pérpara se té filloni
gatimin.

IE‘ Niveli i raftit. Referojuni kapitullit
"Pérshkrimi i produktit".

Ekrani tregon P dhe njé numér té gatimit qé
mund ta kontrolloni né tabelé.
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Gatimi

Pesha

Niveli i raftit / Aksesori

Mish i pjekur lope, i

P1 pjekur pak
pa Mish i pjekur lope, 1-1.5kg;4-5cm ”? EI 2; tepsi pjekjeje o ) )
mesatare copa té trasha Ekuqm _r.mshl!n' pér disa minuta né njé tigan té nxehté.
usni né pajisje.
P3 Mish i pjekur lope, e
pjekur miré
Biftek, mesatare C;sg' _32(?"01 gf;e’t)ae:é /? E] E‘ 3; ené pjekjeje né raftin e telit
P4 ’trasha Skugni mishin pér disa minuta né njé tigan té nxehté.
Fusni né pajisje.
E)(:i?;g :rlgéécf)t:guar 15-2kg /‘? E 2; ené pjekjeje né raftin e telit
P5 rrethore lart anésore e Skugni mishin pér disa minuta né njé tigan té nxehté.
trashé) ’ Shtoni Iéng. Fusni né pajisje.
Mish i pjekur lope, i
P6 pjekur pak (gatim i
ngadalté)
Mish i piekur lope, 4 4 5y 4 5 o #P ]2 tave per piekje
P7 mesatare (gatimi copa té trasha  Skugni mishin pér disa minuta né njé tigan t& nxehté.
ngadalté) Fusni né pajisje.
Mish i pjekur lope, e
P8 pjekur miré (gatim i
ngadalté)
Fileto mish lope, e
P9 pjekur pak (gatim i
ngadalté)
Fileto mish lope, 05-15kg;5-6 /P B 2; tepsi pjekjeje
P10 mesatare (gatim i cm copa té trasha  Skugni mishin pér disa minuta né njé tigan té nxehté.
ngadalté) Fusni né pajisje.
Fileto mish lope, e
P11 pjekur miré (gatim i
ngadalté)
er?:;&”V;g' (p-sh. O.fo;);.tSéktgr;;:h(;m /P B 2; ené pjekjeje né raftin e telit
P12 Skugni mishin pér disa minuta né njé tigan t& nxehts.
Shtoni Iéng. Fusni né pajisje. Pjekje e mbuluar.
P13 giflfu(r)z‘;:hd[:tr?"a e 1.5-2kg /‘? E 2; ené pjekjeje né raftin e telit
Shtoni 200 ml Iéng né enén e pjekjes.
Mish derri né copa 1.5-2kg /0? B 2. tepsi pjekjeje
P14 (gatimingadalté) Pasi té keté kaluar gjysma e kohés sé gatimit, kthejeni
mishin nga ana tjetér pér pjekje té barabarté.
P15 Mish derri, i freskét L -c:).pSakt%; tfa—sﬁ ; m /‘? E 2; gatim rosto né raftin me rrjeté

Skugni mishin pér disa minuta né njé tigan té nxehté.
Fusni né pajisje.

12 SHQIP



Gatimi

Pesha

Niveli i raftit / Aksesori

Brinjé té mishit té
derrit

2 - 3 kg; pérdorni
brinjé té pagatuara,

El 3; tigan i thellé

P16 - = Shtoni Iéng pér té mbuluar pjesén e poshtme té enés.
2-3cmig holla Pasi té keté kaluar gjysma e kohés sé gatimit, kthejeni
mishin nga ana tjetér.
E::skge qengji me 1'50(;‘)2;% tZa—saacm V= 2; gatim rosto né tavé pér pjekje
P17 Shtoni Iéng. Pasi té keté kaluar gjysma e kohés sé
gatimit, kthejeni mishin nga ana tjetér.
Pulé e ploté 1-1.5kg; e freskét El 2; M 200 ml; gatim tave né tavé pér pjekje
P18 Pasi té keté kaluar gjysma e kohés sé gatimit, kthejeni
pulén nga ana tjetér pér pjekje té barabarté.
P19 Giysmé pule 0.5-0.8kg /? B 3; tepsi pjekjeje
P20 Gioks pule 180-200 g pér  MD[][=] 2, tave né raftin e telit
copé — ot ) PN . .
Skugni mishin pér disa minuta né njé tigan té nxehté.
::;ité(teapule, te . /‘? EI 3; tepsi pjekjeje
P21 Nése sé pari keni marinuar kémbét e pulés, vendosni
temperaturé mé té ulét dhe gatuajini mé gjaté.
Rosé, e ploté 2-3kg VLd= 2; ené pjekjeje né raftin e telit
P22 Vendoseni mishin né tavén e rostos. Pasi té keté kaluar
gjysma e kohés sé gatimit, kthejeni rosén nga ana tjetér.
Paté, e ploté 4-5kg /‘? E 2; tigan i thellé
P23 Vendoseni mishin né tepsiné e thellé té pjekjes. Pasi té
keté kaluar gjysma e kohés sé gatimit, kthejeni patén nga
ana tjetér.
P24 Copé mishi ke /‘? E 2; rafti me rrjeté
Peshk i ploté, né 0.5-1kg pér L.
P25 skars : pesh?(p /‘?E 2 tepsi pjekje]? — )
Mbusheni peshkun me gjalpé, eréza dhe barishte.
p26 Fileta peshku . E B 3; tavé né raftin e telit
Kek ésht: -
p27 "ekmequmeshtor B 2; @ tavé 28 cm me formé né raftin me rrjeté
p2g Kekme mollé . ()= 2: e 100 - 150 mi: tavé pér piekje
P29 Tarté me mollé ) B 2; formé byreku né raftin me rrjeté
Embélsiré l1é -
p3g T coire memote B 2l 100- 150 mi; & 22 om formé byreku
né raftin me tel
P31 Keké Brownie 2 kg prej brumi E 3; tigan i thellé
P32 Kek me kupa ) EB 2; &J 100 - 150 ml; tepsi kekésh me kupa né

raftin me tel
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Gatimi Pesha Niveli i raftit / Aksesori
P33 Kekklasik ) = 2; tepsi buke né raftin me rrjeté
P34 Patate té pjekura 1 kg Elz; ta_v§ pér piekje o o
Vendosini patatet e plota me I€kuré né tepsiné e pjekjes.
P35 Feta Tk 5_35 tepsi pje_!(jeje e veshur me letér furre
Pritini patatet né copa.
P36 :g:'rge té perziera né 1-15kg ES tep;i pjelfjeje e veshur me letér furre
Pritini perimet né copa.
p37 Kroketa, té ngrira 0.5 kg El 3; tepsi piekjeje
Patate té holla, té 0.75 kg . L
P38 ngrira E 3; tepsi pjekjeje
Lazanjé me mish / 1-1.5kg e . .
P39 zarzavate me peta té El 2; tavé né raftin me rrjeté
thata makaronash
Patate gratin (patate 1-15kg [ 1. tavé né raftin me rrjeté
P40 © pagatuara) Pasi té keté kaluar gjysma e kohés sé gatimit, rrotullojeni
tavén.
P41 Picé e freskét, e hollé - ‘Z] IEI 2; &J 100 ml; tavé pér pjekje shturar me letér
furre
Picé e freskét, e
P42 trashé - ‘E‘ EI 2; tavé pér pjekje e veshur me letér pjekjeje
P43 Quiche . B 2; Tavé me formé né raftin me rrjeté
Bageté / gabaté / 0.8 k Lo .
P44 bulgé e bgrdhé 9 ‘f%!lzl 2; lﬁ] 150 ml; tepsi pjekjeje e veshur me letér
Duhet mé shumé kohé pér bukeé té bardhé.
Drithé té ploté / 1kg

P45

Thekér / Buké e zezé

E B 2; &J 150 ml; tepsi pjekjeje e veshur me letér
furre / tepsi pér buké taft teli

6.7 Ndryshimi: Parametrat &3
1. Rrotulloni ¢elésin pér funksionet e

nxehjes te ——.
2. Rrotulloni ¢elésin e kontrollit pér té

zgjedhur . Shtypni OK.
3. Kthejeni gelésin e komandimit pér té

zgjedhur cilésimin. Shtypni OK.
4. Rrotulloni gelésin e kontrollit pér té

rregulluar vierén. Shtypni OK.

5. Rrotullojeni gelésin e funksioneve té
nxehjes né pozicionin e gaktivizimit pér té
dalé Menuja.
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Nénmenuja: Parametrat

Cilésim Vlera
01 Ora Ditore Ndrysho
02 Drita e ekranit 1-5
Tinguijt e butonave 1 - Sinjalizim, 2 -
03 Klikim, 3 - Tingulli
fikur
04 Volumiiziles 1-4




Cilésim Vlera Cilésim Vlera

05 Sensori i ushgimit 1 - Alarm dhe 10 Modaliteti demo Kodi i aktivizimit:
Veprimi ndalim, 2 - Alarm 2468

06 Kohématési me rritie Aktiv / Joaktiv 11 Versioni i softuerit Kontrolli

07 Télehta Aktiv / Joaktiv 12 Rivendos té gjithé Po /Jo

para,metrat
08 Nxehje e shpejté Aktiv / Joaktiv
09 Kujtuesi Pér Pastrimin  Aktiv / Joaktiv

7. FUNKSIONET SHTESE

7.1 Kygje @

Ky funksion parandalon njé ndryshim pa
dashje 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 €shté e fikur, e
mban panelin e kontrollit t&€ kygur, duke
parandaluar gé pajisja té ndizet pa dashje.

OOK . shtypeni e mbajeni pér té aktivizuar
funksionin.

Tingéllon njé sinjal. & - pulson 3 heré kur
aktivizohet kycja.

O OK _ shtypeni e mbajeni pér té fikur
funksionin.

7.2 Fikja automatike

Pér arsye sigurie, nése funksioni i nxehjes
éshté aktiv dhe s’ka ndryshuar asnjé cilésim,
pajisja do té fiket automatikisht pas njé
periudhe té caktuar.

°C) D (o)
30-115 125
120 - 195 8.5
200 - 245 5.5
250 - maksimumi 3

Nése keni ndérmend té pérdorni njé funksion
nxehjeje pér njé kohézgjatje gé tejkalon
kohén e fikjes automatike, caktoni
kohézgjatjen e gatimit. Referojuni kapitullit
'Funksionet e orés'.

Fikja automatike nuk punon me funksionet:
Té lehta, Sensori i ushqimit, Fillimi i Shtyrjes
sé programit.

7.3 Ventilatori i ftohjes

Kur pajisja €shté né pung, ventilatori i ftohjes
ndizet automatikisht pér t'i mbajtur sipérfaget
e pajisjes té ftohta. Nése fikni pajisjen,
ventilatori ftohés mund té vazhdojé té punojé
derisa té ftohet pajisja.
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8. FUNKSIONET E ORES

8.1 Pérshkrimi i funksioneve té
kohématésit

Q Pér vendosjen e njé kohématési té

numérimit mbrapsht. Kur pérfundon
kohématési, bie sinjali akustik. Ky
funksion nuk ka asnjé ndikim né
pérdorimin e pajisjes dhe mund té
cilésohet né ¢do kohé.

Kujtuesi i
minutave

Pér té cilésuar kohézgjatjen e gatimit.

STOP Kur pérfundon kohématési, bie sinjali
Koha e dhe funksioni i nxehjes do té fiket
gatimit automatikisht.

@ Pér té shtyré fillimin dhe / ose
Fillimi i pérfundimin e gatimit.

Shtyrjes sé
programit
@ Pér té treguar sa kohé pajisja
Kohématési funksionon. Maksimumi éshté 23 o 59
ohematest i Ky funksion nuk ka asnjé ndikim
me rritje

né pérdorimin e pajisjes dhe mund té
cilésohet né ¢do kohé.

8.2 Cilésimi: Kujtuesi i minutave Q

1. Shtypni O.

Ekrani tregon: 0:00 dhe Q
2. Rrotulloni ¢elésin e kontrollit pér té
cilésuar Kujtuesi i minutave.

3. Shtypni OK. Kohématési fillon menjéheré
numérimin mbrapsht.

8.3 Cilésimi: Koha e gatimit s%

1. Rrotulloni gelésat pér té zgjedhur
funksionin e nxehjes dhe pér té vendosur
temperaturén.

2. Shtypni @ derisa ekrani té tregojé: 0:00
dhe s%

3. Rrotulloni ¢elésin e kontrollit pér té
cilésuar Koha e gatimit.

4. Shtypni OK. Kohématssi fillon menjéheré
numérimin mbrapsht.

5. Kur t& mbarojé koha, shtypni OK dhe
rrotulloni gelésin pér funksionet e nxehjes
né pozicionin e fikur.
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8.4 Cilésimi: Fillimi i Shtyrjes sé
programit &

1. Rrotulloni celésat pér té zgjedhur
funksionin e nxehjes dhe pér té€ vendosur

temperaturén.
2. Shtypni O derisa ekrani té tregojé: @
dhe START .

3. Rrotulloni gelésin e komandimit pér té
vendosur kohén e nisjes.

4. Shtypni OK

Ekrani tregon: =-:-- & NDALIMI .

5. Rrotulloni ¢elésin e komandimit pér té
cilésuar kohén e pérfundimit.

6. Shtypni OK.

Kohématési fillon t& numérojé mbrapsht né

njé kohé té caktuar té fillimit.

7. Kur té mbarojé koha, shtypni OK dhe
rrotulloni ¢elésin pér funksionet e nxehjes
né pozicionin e fikur.

8.5 Cilésimi: Kohématési me rritje 0,
Kthejeni gelésin qé funksionet e ngrohjes
té == pér té hyré né Menuja.

2. Kthejeni gelésin e komandimit pér té
zgjedhur {0} | Kohématési me rritje.
Referojuni kapitullit "Pérdorimi i
pérditshém", Menuja: Parametrat.

3. Shtypni OK,

4. Kthejeni gelésin e kontrollit pér té ndezur
dhe fikur kohématésin me rritje.

5. Shtypni OK.

8.6 Cilésimi: Ora Ditore
1. Kthejeni gelésin gé funksionet e ngrohjes

té == pér té hyré né Menuja.

2. Rrotulloni gelésin e kontrollit pér té
zgjedhur @ / Ora Ditore. Shihni kapitullin
"Pérdorimi i pérditshém", Menyja:
Cilésimet.

3. Rrotulloni gelésin e kontrollit pér té
caktuar orén.

4. Shtypni OK



9. PERDORIMI | AKSESOREVE

/\ PARALAJMERIM!
Referojuni kapitujve pér siguriné.

9.1 Futja e aksesoréve

Njé dhémbézim i vogél né pjesén e sipérme
rrit siguriné. Dhémbézimet jané gjithashtu
pajisje kundér animit. Buzét e ngritura pérreth
skarés parandalojné rréshqitjen nga rafti t&
enés.

Rafti me rrjeté

Shtyni raftin mes shufrave udhézuese té
mbaijtéses sé raftit dhe sigurohni gé kémbét
té jené me drejtim poshté.

Tava e pjekjes / Tigan i thellé

—

Shtyjeni tavén mes shufrave drejtuese té
mbajtéses sé raftit.

9.2 Sensori i ushqgimit

Mat temperaturén brenda ushgimit.

Duhet té& vendosen dy temperatura té
ndryshme:

. C- temperatura brenda pajisjes. Duhet té
jeté té paktén 25°C mé e larté sesa
temperatura e gendrés sé ushqimit.

. /’? - temperatura e brendshme e
ushqimit.
Pér rezultate sa mé té mira né gatim:

« Pérbérésit duhet té jené né temperaturé
dhome.

* mos e pérdorni pér gatime té Iéngshme.

« Gjaté gatimit, gjilpéra e sensorit té
ushqgimit duhet té futet plotésisht né
ushgim.

Gatimi me: Sensori i ushgimit

/N PARALAJMERIM!

Ekziston rreziku i djegieve duke qéné se
Sensori i ushgimit dhe mbaijtéset e raftit
nxehen. Mos e prekni dorezén e Sensorit
té ushqgimit me duar té zhveshura.

Gjithmoné pérdorni dorezat e furrés.

1. Ndizni pajisjen.

2. Vendosni njé funksion nxehjeje dhe nése
éshté e nevojshme, temperaturén e
furrés.

3. Futni Sensorin e ushgimit brenda gatimit:
Mish, pulé dhe peshk
Vendosni té gjithé gjilpérén e Sensorit té
ushgimit né mish ose peshk, né pjesén
mé té trashé té tij.

Tavé

Futni majén e sensorit t& ushqimit
saktésisht né gendér té tavés. Sensori i
ushqimit duhet té stabilizohet né njé vend
gjaté gatimit. Pérdorni njé pérbérés té
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ngurté pér té arritur kété. Pérdorni buzét
e tavés sé pjekjes pér té& mbaijtur dorezén
prej silikoni té sensorit t&€ ushgimit. Maja e
sensorit t& ushqimit nuk duhet té preké
fundin e tavés sé pjekjes.

4. Fusni sensorin e ushgimit né prizén e
vendosur brenda pajisjes.
Referojuni kapitullit "Pérshkrimi i
produktit".

10. UDHEZIME DHE KESHILLA

10.1 Rekomandimet e gatimit

Temperatura dhe kohét e gatimit né tabela
jané vetém pér udhézim. Ato varen nga
recetat, cilésia dhe sasia e pérbérésve té
pérdorur.

Pajisja juaj mund té pjeké apo té skugé
ndryshe nga pajisja juaj e méparshme.
Udhézimet e méposhtme tregojné cilésimet e
rekomanduara pér temperaturén, kohén e
gatimit dhe pozicionin e skarés pér lloje té
veganta ushgimi.

Numeérojini pozicionet e rafteve té furrés nga
poshté.

Nése nuk gjeni cilésimet pér njé receté té
veganté, kérkoni pér njé té pérafért.

Pér késhilla té kursimit t€ energjis€, referojuni
kapitullit "Efikasiteti i energjisé".

Simbolet e pérdorura né tabela:

§§§ Lloji i ushgimit

Funksioni e ngrohjes

°C Temperaturé
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Ekrani shfaq temperaturén aktuale té
Sensorit t& ushqimit

5. 0. shtypni pér té vendosur
temperaturén e brendshme té sensorit.

6. Rrotullojeni gelésin e komandimit pér té
cilésuar temperaturén.

7. Shtypni OK.

8. Kur ushgimi arrin temperaturén e caktuar,
dégjohet sinjali. Kontrolloni nése ushgimi
éshté gati. Zgjatni kohén e gatimit, nése
éshté e nevojshme.

9. Hiqgni prizén e Sensorit t&€ ushgimit nga
priza dhe higni gatimin nga pajisja.

Aksesori

E Niveli i furrés

@ Koha e gatimit (min)

10.2 Pjekje ventiluese me lagéshtiré
- aksesorét e rekomanduar

Pérdorni tava dhe ené té erréta dhe
joreflektuese. Ato e thithin mé miré
nxehtésiné se enét me ngjyré té celur dhe
reflektuese.

» Tavé pice - e errét, jo-reflektuese,
diametri 28cm

« Tavé pjekjeje - e errét, jo-reflektuese,
diametri 26cm

* Ramekins - geramike, diametri 8cm,
lartésia 5 cm

« Tavé pér bazé pandispanje - e errét, jo-
reflektuese, diametri 28cm

10.3 Pjekje ventiluese me lagéshtiré

Pér rezultate optimale ndigni sugjerimet e
listuara né tabelén mé poshté.
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Role té émbla, 16 tavé pér pjekje ose tavé e 180 20-30

copé thellé

Simite, 9 copé tavé pér pjekje ose tavé e 180 30-40
thellé

Picé, e ngriré, 0,35 kg rafti me rrieté 220 10-15

Role biskotash tavé pér pjekje ose tavé e 170 25-35
thellé

Keké Brownie tavé pér pjekje ose tavé e 175 25-30
thellé

Sufle, 6 copé tasa geramike né raftin e telit 200 25-30

Bazé pudingu tavé baze pandispanje né raft 180 15-25

pandispanje teli

Sandvi¢ Viktoria tavé pjekjeje mbi raft me rrjeté 170 40 - 50

Peshk i zier, 0,3 kg tavé pér pjekje ose tavé e 180 20-25
thellé

Peshk i ploté, 0,2 kg  tavé pér pjekje ose tavé e 180 25-35
thellé

Fileta peshku, 0,3 kg  tavé pice mbi raft teli 180 25-30

Mish i zier, 0,25 kg tavé pér pjekje ose tavé e 200 35-45
thellé

Shashlik, 0,5 kg tavé pér pjekje ose tavé e 200 25-30
thellé

Biskota, 16 copé tavé pér pjekje ose tavé e 180 20-30
thellé

Amareta, 24 copé tavé pér pjekje ose tavé e 180 25-35
thellé

Kek me kupa, 12 tavé pér pjekje ose tavé e 170 30-40

copé thellé

Pasta me kripé, 20 tavé pér pjekje ose tavé e 180 25-30

copé thellé

Biskota me kore té tavé pér pjekje ose tavé e 150 25-35

shkrifét, 20 copé thellé

Tarta té vogla, 8 copé tavé pér pjekje ose tavé e 170 20-30
thellé

Perime, té ziera, 0,4 tavé pér pjekje ose tavé e 180 35-45

kg thellé

Omeéleté vegjetariane tavé pice mbi raft teli 200 25-30

Perime mesdhetare,  tavé pér pjekje ose tavé e 180 25-30

0,7 kg

thellé

10.4 Informacion pér institutet e testimit

Testimet sipas IEC 60350-1.
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Keké té vegjél, 20 pér Gatim tradicional Tavae 3 170 20-35

tepsi pjekjes

Keké té vegjél, 20 pér Gatim me ajrim real Tavae 3 150 - 160 20-35

tepsi pjekjes

Keké té vegjél, 20 pér Gatim me ajrim real Tavae 2 dhe 4 150 - 160 20-35

tepsi pjekjes

Embélsiré me mollg, 2 Gatim tradicional Rafti me 2 180 70-90

tava @20 cm rrjeté

Embélsiré me mollg, 2 Gatim me ajrim real Rafti me 2 160 70 -90

tava @20 cm rrjeté

Pandispanjé pa yndyré, Gatim tradicional Rafti me 2 170 40 - 50

formé keku @ 26 cm 1) reté

Pandispanjé pa yndyré, Gatim me ajrim real Rafti me 2 160 40 - 50

formé keku @ 26 cm 1) rmeté

Pandispanjé pa yndyré, Gatim me ajrim real Rafti me 2 dhe 4 160 40 - 60

formé keku @ 26 cm 1) reté

Amareta Gatim me ajrim real Tavae 3 140 - 150 20-40
pjekjes

Amareta Gatim me ajrim real Tavae 2 dhe 4 140 - 150 25-45
pjekjes

Amareta Gatim tradicional Tavae 3 140 - 150 25-45
pjekjes

Buké e thekur 1) Skaré Rafti me 4 maks. 1-5

rrieté

1) Ngroheni pajisjen paraprakisht pér 10 minuta.

11. KUJDESI DHE PASTRIMI

/N\ PARALAJMERIM!
Referojuni kapitujve pér siguriné.

11.1 Shénime pér pastrimin
Agjentét e pastrimit

» Pastroni vetém me njé copé me mikrofibra
pjesén ballore té pajisjes me ujé té
ngrohté dhe njé detergjent té buté.

» Pérdorni njé solucion pastrues pér té
pastruar sipérfaget metalike.

» Pastroni njollat me njé detergjent té buté.

Pérdorimi i pérditshém

» Fshini pjesén e brendshme té pajisjes pas
¢do pérdorimi té saj. Grumbullimi i yndyrés
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ose mbetjeve té tjera mund té shkaktojé
zjarr.

* Né pajisje ose né panelet e dyerve prej
xhami mund té kondensohet lagéshti. Pér
té ulur kondensimin, I€reni pajisjen té
punojé pér 10 minuta para gatimit. Mos
ruani ushqgim né pajisje pér mé shumé se
20 minuta. Thajeni pjesén e brendshme té
pajisjes vetém me njé copé me mikrofibér
pas ¢do pérdorimi.

Aksesorét

« Pastrojini té gjithé aksesorét pas ¢do
pérdorimi dhe Iérini t& thahen. Pérdorni
vetém njé lecké me mikrofibra me ujé té
ngrohté dhe detergjent té buté. Mos i
pastroni aksesorét né lavastovilje.



* Mos i pastroni aksesorét gé nuk ngjisin

duke pérdorur pastrues agresivé ose /\ KUJDES!
objekte me majé t& mprehté. Nése ka pajisje té tjera té instaluara né t&
. ey g . njéjtén ndarje, mos i pérdorni
11.2 Pastrimi i relievit té zgavrés njékohésisht me kété funksion. Kjo mund

Pastroni relievin e hapésirés sé brendshme ti shkaktojé démtim furrés.

pér té hequr mbetjet e gmérsit pas gatimit me

avul Mos e nisni funksionin nése nuk e keni

mbyllur plotésisht derén e furrés.

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

2. Higni té gjithé aksesorét.

3. Pastrojeni brendésiné e furrés dhe

Pér funksionin: SteamBake pastrojeni
furrén ¢do 5 - 10 cikle gatimi.

1. Hidhni 250 ml ml uthull t& bardhé ose xhamin e brendshém té derés me ujé té
acid citrik né relievin e hapésirés sé ngrohté, lecké té buté dhe detergjent té
brendshme. bute. . .
Pérdorni maksimumi 6% aciditet pa 4. Kthejeni gelésin gé funksionet e ngrohjes
ndonjé aditiv. té == pér té hyré né Menuja.

2. Léreni uthullén té tresé mbetjet e gmérsit 5. Rrotulloni gelésin e kontrollit pér té

né temperaturé ambienti pér 30 minuta. . .
3. Fshijeni pjesén e brendshme me njé zgjedhur o dhe shtypni OK.

lecké té buté.

Programi i Kohézgjatja
11.3 Heqja e mbajtéseve té rafteve pastrimit
Higni mbajtéset e rafteve pér té pastruar C1 - Pastrimi i lehté 1h
pajisjen. C2 - Pastrim normal 1°h 30 min
1. Fikni pajisjen dhe prisni derisa éshté e C3 - Pastrim i ploté 2 h 30 min

ftohur.

2. Térhigni pjesén ballore té mbajtéses nga 6
pareti anésor. '

3. Térhigni pjesén e pasme té€ mbajtéses sé
rafteve jashté murit anésor dhe higeni. shtypni OK.

7. Shtypni OK pér té filluar pastrimin.

Kur nis pastrimi, dera e pajisjes kycet dhe

llamba fiket. Derisa té shkycet dera, ekrani

tregon B
8. Pas pastrimit, rrotullojeni ¢elésin e
funksioneve té nxehjes né pozicionin e

Kthejeni gelésin e komandimit pér té
zgjedhur programin e pastrimit dhe

caktivizimit.
4. Montojini mbajtéset e rafteve né rendin e 9. Prisni derisa pajisja té ftohet dhe dera té
kundért. shkyget. Pastrojeni brendésiné e furrés
Kunjat mbaijtés né treguesit teleskopiké duhet me lecké té buté dhe ujé.

té drejtohen pérpara.

11.5 Kujtuesi Pér Pastrimin
11.4 Pastrimi pirolitik
Kur wl pulon né ekran pas seancés sé

/\ PARALAJMERIM! gatimit, pajisja ju kujton t'a pastroni me
. . o pastrimin pirolitik. Mund té fikni kujtuesin né
Ekziston mundésia e djegies. nén-menuné: Parametrat. Referrojuni
kapitullit "Pérdorimi i pérditshém", Ndérrimi:
Parametrat.
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11.6 Heqja dhe instalimi i derés

Dera e furrés ka tri panele xhami. Mund t'i
higni derén e furrés dhe panelet e brendshme
prej xhami pér t'i pastruar. Lexoni té gjithé
udhézimin "Hegja dhe instalimi i derés"
pérpara se té higni panelet prej xhami.

/\ KUJDES!

Mos e pérdorni pajisjen pa panelet prej
xhami.

1. Hapeni derén plotésisht dhe mbani té
dyja menteshat.

2. Ngrini dhe térhigni shulat derisa té
klikojné.

3. Mbylleni derén e furrés né pozicionin e
paré té hapjes. Mé pas ngrini dhe
térhigeni per ta hequr derén nga vendi.

M —

4. Véreni derén mbi njé pélhuré té buté mbi
njé sipérfage té€ géndrueshme.
5. Mbani shtrénguar né té dy anét

kornizén B e sipérme té derés dhe
shtyjeni nga brenda pér ta ¢liruar nga
kllapa.
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6. Térhigeni kornizén e derés drejt vetes pér
ta hequr.

7. Mbajini panelet prej xhami té derés nga
pjesa e sipérme dhe nxirrini jashté me
kujdes njé nga njé. Filloni nga paneli i
sipérm. Sigurohuni qé xhami té rréshqasé
jashté mbéshtetéseve krejtésisht.

8. Pastrojini panelet prej xhami me ujé dhe
sapun. Thajini me kujdes panelet prej
xhami. Mos i pastroni panelet prej xhami
né pjatalarése.

9. Pas pastrimit, montoni panelet prej xhami
dhe derén e furrés.

Nése dera éshté montuar sakté, do té dégjoni

njé klikim kur mbylini shulat.

Sigurohuni gé t'i rivendosni panelet prej

xhami (A dhe B) né sekuencén e duhur.
Kontrolloni pér simbolin / printimin né anén e
panelit t& xhamit. Secili nga panelet e xhamit
duket ndryshe pér t'a béré ¢montimin dhe
montimin mé té lehté.

Kur instalohet sakté, korniza e derés kércet.



Sigurohuni gé ta montoni sakté né vend
panelin e mesém prej xhami.

PR =1

11.7 Ndérrimi i llambés

/\ PARALAJMERIM!

Rrezik goditjeje elektrike.
Llamba mund té jeté e nxehté.

12. ZGJIDHJA E PROBLEMEVE

/\ PARALAJMERIM!
Referojuni kapitujve pér siguriné.

12.1 Gfaré duhet béré nése...

1. Fikni pajisjen dhe prisni derisa €shté e
ftohur.

2. Shképuteni pajisjen nga korrenti.

3. Vendoseni leckén né dyshemené e
furrés.

/\ KUJDES!

Gijithnjé mbajeni llampén halogjene me
njé lecké pér té parandaluar gé mbetjet e
yndyrés té digjen né llampé.

Llamba e pasme

1. Rrotullojeni kapakun e llambés pér ta
hequr.

2. Pastroni kapakun prej xhami.

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

4. Instaloni kapakun prej xhami.

Problemi

Kontrolloni nése...

Nuk mund té aktivizoni ose pérdorni pajisjen.

Pajisja éshté e lidhur sakté me rrjetin elektrik.

Pajisja nuk nxehet.

Fikja automatike éshté e gaktivizuar.

Paijisja nuk nxehet.

Dera e pajisjes éshté e mbyllur.

Pajisja nuk nxehet.

Eshté djegur siguresa.

Pajisja nuk nxehet.

Kygje éshté i caktivizuar.

Llamba éshté e fikur.

Pjekje ventiluese me lagéshtiré - éshté i aktivizuar.
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Problemi

Kontrolloni nése...

Llamba nuk punon.

Llamba éshté djegur.

Sensori i ushgimit nuk punon.

Spina e Sensori i ushqgimit éshté e futur plotésisht né
prizé.

Err C2 Hogét spinén e Sensori i ushgimit nga priza.

Err C3 Dera e pajisjes éshté e mbyllur ose kygi i derés nuk
éshté i prishur.

Err F102 Dera e pajisjes éshté e mbyllur.

Err F102 Kyci i derés nuk éshté i prishur.

Ekrani tregon 00:00 .

Pati njé ndérprerje té energjisé. Caktimi i periudhés sé
dités.

Rrjedh ujé nga relievi i hapésirés sé brendshme.

Ka shumé ujé né relievin e hapésirés sé brendshme.

®

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
shfaget, kontaktoni me gendrén e
autorizuar té shérbimit.

12.2 Té dhénat e shérbimit

Nése nuk e gjeni dot veté njé zgjidhje,
kontaktoni me shitésin tuaj ose me njé
gendér shérbimi té autorizuar.

13. EFIKASITETI ENERGJETIK

Té dhénat e nevojshme pér gendrén e
shérbimit ndodhen né pllakén e
specifikimeve. Pllaka e specifikimeve ndodhet
né kornizén e pérparme té pajisjes. Ajo éshté
e dukshme kur hapni derén. Mos e higni
pllakén e specifikimeve nga pajisja.

Ju rekomandojmé t'i shkruani té dhénat
kétu:

Modeli (MOD.) :

Numri i produktit (PNC):

Numri i serisé (S.N.):

13.1 Fleta e informacionit té produktit dhe Informacioni i produktit sipas
Rregulloreve té etiketimit dhe ekodizajnit pér energjiné té BE-sé

Emri i furnizuesit

Electrolux

Identifikimi i modelit

EOD4P57H 949499868
KODDP77H 949499871

Indeksi i Eficiencés sé Energjisé

81.2

Klasi i efikasitetit energjetik

A+

Konsumi i energjisé me ngarkesé standarde, regjimi tradicional

0.93 KWh/cikeél

Konsumi i energjisé me ngarkesé standarde, regjimi me ventilim t&¢  0.69 kWh/cikél

detyruar

Numri i zgavrave
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Burimi i nxehtésisé Elektriciteti
Volumi 721
Lloji i furrés Furré e integruar
EOD4P57H 32.1kg
Sasi
KODDP77H 32.5kg

IEC/EN 60350-1 - Pajisje shtépiake gatimi me energji elektrike - Pjesa 1: Gama, furrat, furrat me avull dhe skarat

- Metodat pér matjen e performancés.

13.2 Informacion i produktit pér konsumin e energjisé dhe kohén
maksimale pér té arritur regjimin e fuqisé sé ulét

Konsumi i energjisé né gatishméri

0.8W

Koha maksimale e nevojshme gé pajisja té arrijé automatikisht regjimin e zbatueshém té fuqisé sé

ulét

20 min

13.3 Késhilla pér kursimin e
energjisé

Késhillat né vijim mé poshté do t'ju ndihmojné
té kurseni energji kur pérdorni pajisjen tuaj.

Sigurohuni gé dera e pajisjes té jeté e mbyllur
miré kur pajisja éshté né puné. Mos e hapni
derén e pajisjes shumé shpesh gjaté gatimit.
Mbajeni guarnicionin e derés té pastér dhe
sigurohuni gé té jeté i fiksuar miré né vend.

Pérdorni ené gatimi metalike dhe té erréta,
kénace joreflektuese dhe vazo pér té
pérmirésuar kursimin e energjisé.

Mos e ngrohni pajisjen pérpara gatimit,
pérveg nése rekomandohet né ményré
specifike.

Mbajini periudhat e pushimit mes gatimeve sa
mé té shkurtra gé té jeté e mundur kur
pérgatisni pak gatime njékohésisht.

Gatimi me ventilator
Kur éshté e mundur, pérdorni funksionet e
gatimit me ventilator pér té kursyer energji.

Nxehtésia e mbetur
Kur gatimi zgjat mé shumé se 30 minuta,
reduktoni temperaturén e pajisjes minimalisht

3 - 10 minuta pérpara pérfundimit t&€ gatimit.
Nxehtésia e mbetur brenda pajisjes do té
vazhdojé té gatuajé.

Pérdoreni nxehtésiné e mbetur pér ta mbajtur
ushqgimin té ngrohté ose pér t& ngrohur
gatimet e tjera.

Kur fikni pajisjen, ekrani tregon nxehtésiné e
mbetur.

Pér ta mbajtur ushqimin té ngrohté
Zgjidhni cilésimin mé té ulét t&€ mundshém té
temperaturés pér ta pérdorur nxehtésiné e
mbetur dhe pér ta mbajtur ushqgimin té
ngrohté. Né ekran shfaget treguesi ose
temperatura e nxehtésisé s€ mbetur.

Gatimi me llambé té fikur
Fikeni llambén gjaté gatimit. Ndizeni vetém
kur t'ju nevojitet.

Pjekje ventiluese me lagéshtiré
Funksion i projektuar pér té kursyer energjiné
gjaté gatimit.

Kur pérdorni kété funksion llamba fiket

automatikisht pas 30 sekondash. Mund ta
ndizni llambén sérish, por ky veprim do té
reduktojé kursimin e pritshém té energjisé.
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14. CESHTJE QE LIDHEN ME AMBIENTIN

Ricikloni materialet me simbolin C_) elektronike. Mos hidhni pajisjet e shénuara

Vendoseni ambalazhin te kontejnerét e me simbolin & e mbeturinave shtépiake.
riciklimit nése ka. Ndihmoni né mbrojtien e Ktheni produktin né pikén lokale té riciklimit
mjedisit dhe shéndetit té njerézve dhe né ose kontaktoni me zyrén komunale.

riciklimin e mbetjeve té pajisjeve elektrike dhe

26 SHaQIP



Welcome to Electrolux! Thank you for choosing our appliance.

Get usage advice, brochures, troubleshooting, service and repair information:
www.electrolux.com/support

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully read
the supplied instructions. The manufacturer is not responsible
for any injuries or damage that are the result of incorrect
installation or usage. Always keep the instructions in a safe
and accessible location for future reference.

1.1 Children and vulnerable people safety

 This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities 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. Children of less than 8 years of age and
persons with very extensive and complex disabilities shall
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be kept away from the appliance unless continuously
supervised.

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

Keep all packaging away from children and dispose of it
appropriately.

WARNING: The appliance and its accessible parts become
hot during use. Keep children and pets away from the
appliance when in use and when cooling down.

If the appliance has a child safety device, it should be
activated.

Children shall not carry out cleaning and user maintenance
of the appliance without supervision.

1.2 General Safety

This appliance is for cooking purposes only.

This appliance is designed for single household domestic
use in an indoor environment.

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.

Only a qualified person must install this appliance and
replace the cable.

Do not use the appliance before installing it in the built-in
structure.

Disconnect the appliance from the power supply before
carrying out any maintenance.

If the supply cord is damaged, it must be replaced by the
manufacturer, its Authorised Service Centre or similarly
qualified persons to avoid an electrical hazard.

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 become
hot during use. Care should be taken to avoid touching
heating elements or the surface of the appliance cavity.
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Always use oven gloves to remove or insert accessories or

ovenware.

Use only the food sensor (core temperature sensor)
recommended for this appliance.

To remove the shelf supports 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 sequence.

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 result in shattering of the glass.

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

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.

Always take care when moving the
appliance as it is heavy. Always use safety
gloves and enclosed footwear.

Do not pull the appliance by the handle.
Install the appliance in a safe and suitable
place that meets installation requirements.
Keep the minimum distance from other
appliances and units.

Before mounting the appliance, check if
the appliance door opens without 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.

The appliance must be earthed.

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

Always use a correctly installed
shockproof socket.

Do not use multi-plug adapters and
extension cables.

Make sure not to cause damage to the
mains plug and to the mains cable. Should
the mains cable need to be replaced, this
must be carried out by our Authorised
Service Centre.

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

The shock protection of live and insulated
parts must be fastened in such a way that
it cannot be removed without tools.
Connect the mains plug to the mains
socket only at the end of the installation.
Make sure that there is access to the
mains plug after the installation.

If the mains socket is loose, do not
connect the mains plug.

Do not pull the mains cable to disconnect
the appliance. Always pull the mains plug.
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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 which lets you disconnect
the appliance from the mains at all poles.
The isolation device must have a contact
opening width of minimum 3 mm.

Fully close the appliance door before you
connect the mains plug to the mains
socket.

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

Cable types applicable for installation or re-

placement for Europe:

Do not operate the appliance with wet
hands or when it has 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.

Open the appliance door carefully. The
use of ingredients with alcohol can cause
a mixture of alcohol and air.

Do not let sparks or open flames to come
in contact with the appliance when you
open the door.

Always use glass and jars approved for
preserving purposes.

Do not put flammable products or items
that are wet with flammable products in,
near or on the appliance.

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

/\ WARNING!
Risk of damage to the appliance.

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 1380 3x0.75
maximum 2300 3x1
maximum 3680 3x1.5

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

2.3 Use

/N\ WARNING!

Risk of injury, burns and electric shock or
explosion.

To prevent damage or discoloration to the
enamel:

— do not put ovenware or other objects
in the appliance directly on the bottom.

— do not put aluminium foil directly on
the bottom of cavity of the appliance.

— do not put water directly into the hot
appliance.

— do not keep moist dishes and food in
the appliance after you finish the
cooking.

— be careful when you remove or install
the accessories.

Discoloration of the enamel or stainless
steel has no effect on the performance of
the appliance.

Use a deep pan for moist cakes. Fruit

juices cause stains that can be
permanent.

Always cook with the appliance door
closed.

Do not change the specification of this
appliance.

Make sure that the ventilation openings
are not blocked.

Do not let the appliance stay unattended
during operation.

Deactivate the appliance after each use.
Be careful when you open the appliance
door while the appliance is in operation.
Hot air can release.
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If the appliance is installed behind a
furniture panel (e.g. a door) make sure the
door is never closed when the appliance
operates. Heat and moisture can build up
behind a closed furniture panel and cause
subsequent damage to the appliance, the
housing unit or the floor. Do not close the
furniture panel until the appliance has
cooled down completely after use.



2.4 Care and cleaning

/\ WARNING!

Risk of injury, fire, or damage to the
appliance.

» Before maintenance, deactivate the
appliance and disconnect the mains plug
from the mains socket.

* Make sure the appliance is cold. There is
the risk that the glass panels can break.

* Replace immediately the door glass
panels when they are damaged. Contact
the Authorised Service Centre.

* Be careful when you remove the door from
the appliance. The door is heavy!

» Clean regularly the appliance to prevent
the deterioration of the surface material.

+ Clean the appliance with a moist soft
cloth. Use only neutral detergents. Do not
use abrasive products, abrasive cleaning
pads, solvents or metal objects.

» If you use an oven spray, follow the safety
instructions on its packaging.

2.5 Pyrolytic cleaning

— provide good ventilation during and
after the initial preheating.
Do not spill or apply water on the oven
door during and after the pyrolytic cleaning
to avoid damaging the glass panels.
Fumes released from all pyrolytic ovens /
cooking residues as described are not
harmful to humans, including children, or
persons with medical conditions.
Keep pets away from the appliance during
and after the pyrolytic cleaning and initial
preheating. Small pets (especially birds
and reptiles) can be highly sensitive to
temperature changes and emitted fumes.
Non-stick surfaces on pots, pans, trays,
utensils etc., can be damaged by the high
temperature pyrolytic cleaning operation of
all pyrolytic ovens and can be also a
source for low level harmful fumes.

2.6 Internal lighting

/\ WARNING!

Risk of electric shock.

/N WARNING!

Risk of Injury / Fires / Chemical
Emissions (Fumes) in Pyrolytic Mode.

« 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.

» Read carefully all the instructions for
pyrolytic cleaning.

» Keep children away from the appliance
while the pyrolytic cleaning operates. The
appliance becomes very hot and hot air is
released from the front cooling vents.

» Pyrolytic cleaning is a high temperature
operation that can release fumes from
cooking residues and construction
materials, as such consumers are advised
to:

— provide good ventilation during and
after the pyrolytic cleaning.

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.

2.7 Service

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

2.8 Disposal

/\ WARNING!

Risk of injury or suffocation.
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» Contact your municipal authority for
information on how to dispose of the
appliance.

» Disconnect the appliance from the mains

supply.

3. PRODUCT DESCRIPTION

3.1 General overview

pl ol il
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Control panel

Knob for the heating functions
Display

Control knob

Heating element

A Socket for the food sensor

ﬁ
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4. CONTROL PANEL

4.1 Turning the appliance on and off
To turn on the appliance:

1. Press the knobs. The knobs come out.

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

3. Turn the control knob to adjust settings.

To turn off the appliance: turn the knob for the

heating functions to the off position (]

4.2 Control panel overview

« Cut off the mains electrical cable close to
the appliance and dispose of it.

Lamp
B Fan

El Cavity embossment
Shelf support, removable
Shelf positions

3.2 Accessories

*  Wire shelf
For cake tins, ovenproof dishes, roast
dishes, cookware / dishes.

« Baking tray
For moist cakes, baked items, bread, large
roasts, frozen meals and to catch dripping
liquids, e.g. fat when roasting food on wire
shelf.

« Grill-/ Roasting pan
To bake and roast or as pan to collect fat.

* Food Sensor
To control cooking based on the
temperature inside the food.

* Telescopic runners
For inserting and removing trays and wire
shelf more easily.

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

-B- Press to turn the appliance lamp on

and off.

Press to set the food core temperature
with: Food Sensor

OK Press to confirm your selection.

(\D Press to set timer functions.
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4.3 Display indicators

,°BE:05/80AH;

JAVA) @h"-'/f,,,r/ ey

sTOP

Display with key functions.

Steam cooking is activated.

>

\II

Food Sensor is activated.

Minute minder is activated.

E'] The appliance is locked.

DD

Cooking time is activated.

%
4
o
B

\/\@ Submenu: Assisted Cooking.

Time Delayed Start is activated.

m/ Submenu: Cleaning.

Uptimer is activated.

Q@

@ Submenu: Settings

)) Fast Heat Up is activated.

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

5. BEFORE FIRST USE

/\ WARNING!
Refer to Safety chapters.

5.1 Setting the time

After the first connection to the mains, wait
until the display shows: "00:00".

1. Turn the control knob to set the time.
2. Press OK,

5.2 Initial preheating and cleaning

Preheat the empty appliance before the first
use and contact with food. The appliance can
emit unpleasant smell and smoke. Ventilate
the room during preheating.

1. Remove all accessories and removable
shelf supports from the appliance.

6. DAILY USE

/\ WARNING!
Refer to Safety chapters.

Set the function @ Set the maximum
temperature. Let the appliance operate
for 1 h.

Set the function . Set the maximum
temperature. Let the appliance operate
for 15 min.

Set the function E‘ Set the maximum
temperature. Let the appliance operate
for 15 min.

Turn off the appliance and wait until it is
cold.

Clean the appliance and the accessories
only with a microfibre cloth, warm water
and a mild detergent.

Put the accessories and removable shelf
supports back to their initial position.
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6.1 Heating functions

True Fan Cooking

To roast meat and bake cakes. Set a lower
temperature than for Conventional Cooking
as the fan distributes heat evenly in the oven
interior.

Conventional Cooking
To bake and roast food on one shelf position.

@y SteamBake
To add humidity during the cooking. To get
the right colour and crispy crust during bak-
ing. To give more juiciness during reheating.

%| FrozenFoods

—  To make convenience food crispy, e.g. french
fries, potato wedges or spring rolls.

Pizza Function

To bake pizza and other dishes that require
more heat from below.

Bottom Heat
To make browning and crispy bottom. Use the
lowest shelf position.

(W]

Moist Fan Baking

This function is designed to save energy dur-
ing cooking. When you use this function, the
temperature inside the appliance may differ
from the set temperature. The residual heat is
used. The heating power may be reduced.
For more information refer to "Daily Use"
chapter, Notes on: Moist Fan Baking.

i<

EI Grill

To grill thin pieces of food and to toast bread.

Turbo Grilling
To roast large meat joints or poultry with
bones on one shelf position. To bake gratins
and to brown.

The lamp may turn off automatically at a
temperature below 80 °C during some
heating functions.

When you use this function the lamp
automatically turns off after 30 sec.

For the cooking instructions refer to "Hints
and tips" chapter, Moist Fan Baking. For
general energy saving recommendations
refer to "Energy Efficiency" chapter, Energy
saving tips.

6.3 Setting: Heating functions

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

2. Turn the control knob to set the
temperature.

H» Fast Heat Up - press and hold to shorten
the heating time. It is available for some
heating functions. Fan may turn on
automatically.

6.4 Setting: SteamBake - Steam
cooking

1. Make sure that the appliance is cold.

2. Fill the cavity embossment with maximum
250 ml of tap water.
Do not refill the cavity embossment
during cooking or when the appliance is
hot.

3. Turn the knob for the heating functions to

select the heating function .

4. Turn the control knob to set the
temperature.

5. Preheat the empty appliance for 10 min to
create humidity.

6. Insert the food in the appliance.

7. When the cooking ends, turn the knob for
the heating 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.

6.2 Notes on: Moist Fan Baking

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.
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/\ WARNING!

Carefully open the door. Released
humidity can cause burns.

6.5 Entering: Menu =

Open the Menu to access Assisted Cooking
dishes and settings.

1. Turn the knob for the heating functions to



The display shows Y&, mf, €.
2. Turn the control knob and select the icon

to enter submenu. Press OK,

6.6 Setting: Assisted Cooking »

Assisted Cooking submenu consists of
programmes that are designed for dedicated
dishes. Programmes start with a suitable
setting. You can adjust the time and the
temperature during cooking.

1. Turn the knob for the heating functions to

Submenu: Assisted Cooking

2. Turn the control knob to select ‘/f_ 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.

Legend

Legend

Food sensor must be connected in order
to use the function. Refer to "Using the ac-
cessories" chapter.

Preheat the appliance before you start
cooking.

[
=

Shelf level. Refer to "Product description"

lﬂ Fill the cavity embossment with water for chapter.
steam cooking.
The display shows P and a number of the
dish that you can check in the table.
Dish Weight Shelf level / Accessory
P1 Roast Beef, rare
P2 Roast Beef, medium 1-15kg;4-5cm /‘? EI 2; baking tray
thick pieces Fry t_he meat for a few minutes in a hot pan. Insert to the
p3 Roast Beef, well appliance.
done
Steak, medium p1i<§ge-' ngmgtﬁﬁ:rk /‘? E IE‘ 3; roasting dish on wire shelf
P4 ’slices Fry the meat for a few minutes in a hot pan. Insert to the
appliance.
aerier:é(;ﬁftté;:zlj:g 15-2kg /‘? EI 2; roasting dish on wire shelf
P5 thick flanky) ’ Fry the meat for a few minutes in a hot pan. Add liquid.
Insert to the appliance.
P6 Roast Beef, rare
(slow cooking)
P7 Roast Beef, medium 1-15kg;4-5¢cm /‘?EI 2; baking tray ) )
(slow cooking) thick pieces Fry t_he meat for a few minutes in a hot pan. Insert to the
appliance.
Ps Roast Beef, well

done (slow cooking)
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Dish Weight Shelf level / Accessory
P9 Fillet of beef, rare
(slow cooking)
Fillet of beef, medi- 05-15kg;5-6 = 2; baking tray
P10 um (slow cooking) cm thick pieces  Fry It.he meat for a few minutes in a hot pan. Insert to the
appliance.
Fillet of beef, done
P11 (slow cooking)
:jl:gl roast (e.g. shoul- O.BtAiZRSpl?gé:Scm /? IEI 2; roasting dish on wire shelf
P12 Fry the meat for a few minutes in a hot pan. Add liquid.
Insert to the appliance. Roast covered.
P13 Pork roast neck or 15-2kg /‘? IE‘ 2; roasting dish on wire shelf
shoulder A ) )
Add 200 ml liquid to the roasting dish.
Pulled pork (slow 1.5-2kg /? B 2. baking tray
P14 cooking) Turn the myeat after half of the cooking time to get an
even browning.
Pork loin, fresh 1- :Hiscigp;igc-ei em /‘? E 2; roasting dish on wire shelf
P15 Fry the meat for a few minutes in a hot pan. Insert to the
appliance.
Pork spare ribs 2 - 3 kg; use raw, 2 El 3; deep pan
P16 -3om :IT)IQ spare Add quuid to cover the bottom of a dish. Turn the meat af-
ter half of the cooking time.
P17 Lamb leg with bones 1.5t-hi2cll§gp;i;c-e2 cm M 2; roasting dish on baking tray
Add liquid. Turn the meat after half of the cooking time.
Whole chicken 1-1.5kg; fresh El 2; M 200 ml; casserole dish on baking tray
P18 Turn the chicken after half of the cooking time to get an
even browning.
p19 Half chicken 0.5-0.8kg /? B 3; baking tray
P20 Chicken breast 180 - 200 g per /? IE E 2; casserole dish on wire shelf
piece f f
Fry the meat for a few minutes in a hot pan.
Chicken legs, fresh - /‘? EI 3: baking tray
P21 If you marinated chicken legs first, set lower temperature
and cook them longer.
Duck, whole 2-3kg /P B 2; roasting dish on wire shelf
P22 Put the meat on roasting dish. Turn the duck after half of
the cooking time.
Goose, whole 4 -5kg /0? E 2 deep pan
P23 Put the meat on deep baking tray. Turn the goose after
half of the cooking time.
P24 Meat loaf kg 2P E 2 wire sheif

36 ENGLISH



Dish

Weight

Shelf level / Accessory

P25

Whole fish, grilled

0.5-1kgperfish - #[] 5. paking tray

Fill the fish with butter, spices and herbs.

P26 Fish fillet . E B 3; casserole dish on wire shelf
Ch ki -
P27 cesecake El 2; @ 28 cm springform tin on wire shelf
P28 Apple cake . (=) 2:lea) 100 - 150 mi: baking tray
P29 Apple tart . B 2; pie form on wire shelf
Apple pi -
p3g PPl (B 2 lead 100 - 150 mi; & 22 em pie form on
wire shelf
P31 Brownies 2 kg of dough E 3: deep pan
p32 Muffins ) EB 2; &J 100 - 150 ml; muffin tray on wire shelf
P33 Loaf cake . E 2; loaf pan on wire shelf
P34 Baked potatoes 1kg E 2 baking tray . . .
Put the whole potatoes with skin on baking tray.
P35 Wedges Tk B 3; bakingl tray _Iined with baking paper
Cut potatoes into pieces.
P36 S;:!ed mixed vegeta- 1-1.5kg El 3; baking tray Ilined vyith baking paper
Cut the vegetables into pieces.
P37 Croquettes, frozen 0.5 kg E 3; baking tray
P38 Pommes, frozen 0.75 kg E 3; baking tray
Meat / vegetable la- 1-1.5kg . . .
P39 sagna with dry pasta E 2; casserole dish on wire shelf
sheets
P40 ;?;:ts(; gratin (raw po- 1-1.5kg E 1; casserole dish on wire shelf
Rotate the dish after half of the cooking time.
pgq | zzafresh, thin . (1) [=) 2: lea) 100 mi: baking tray lined with baking pa-
per
P42 Pizza fresh, thick - E B 2; baking tray lined with baking paper
P43 Quiche ) El 2; baking tin on wire shelf
Baguette / Ciabatta / 0.8 k . . . .
P44 Wh%te bread 9 E EI 2; &] 150 ml; baking tray lined with baking pa-

per
More time needed for white bread.
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Dish Weight

Shelf level / Accessory

Whole grain / Rye /

1kg
P45 park bread

EE 2; lﬂ 150 ml; baking tray lined with baking pa-
per / loaf pan on wire shelf

6.7 Changing: Settings <
Setti Val
1. Turn the knob for the heating functions to A aue
— 03 Key tones 1 - Beep, 2 - Click,
- 3 - Sound off
2. Turn the control knob to select @ Press
OK 04 Buzzer volume 1-4
3. Turn the control knob to select the o5 Food Sensor Action ; - ﬁ::m and stop,
setting. Press OK. -
4. Turn the control knob to adjust the value. 06 Uptimer On/Off
Press OK, 07 Light on/Off
5. Turn the knob for the heating functions to
the off position to exit Menu. 08 FastHeat Up On/ Off
Submenu: Settings 09 Cleaning Reminder On / Off
10 Demo mode Activation code:
Setting Value 2468
01 Time of day Change 11 Software version Check
02 Display brightness 1-5 12 Reset all settings Yes / No

7. ADDITIONAL FUNCTIONS

7.1 Lock &

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
uninterrupted.

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

OOK . press and hold to turn on the
function.

A signal sounds. &- flashes 3 times when
the lock is turned on.

OOK . press and hold to turn off the
function.
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7.2 Automatic switch-off

For safety reasons, if the heating function is
active and no settings are changed, the
appliance will turn off automatically after a
certain period of time.

C) O (n)
30-115 125
120 - 195 8.5
200 - 245 5.5
250 - maximum 3

If you intend to run a heating function for a
duration exceeding the automatic switch-off
time, set the cooking time. Refer to the 'Clock
functions' chapter.

The Automatic switch-off does not work with
the functions: Light, Food Sensor, Time
Delayed Start.



7.3 Cooling fan

When the appliance operates, the cooling fan
turns on automatically to keep the surfaces of

8. CLOCK FUNCTIONS

8.1 Timer functions description

Q To set a countdown timer. When the

timer ends, the signal sounds. This
function has no effect on the operation
of the appliance and can be set at any
time.

Minute
minder

To set cooking duration. When the tim-
SToP er ends, the signal sounds and the

Cooking  heating function will automatically turn
time off.
@ To postpone the start and / or end of
Time De- cooking.
layed Start
@ To show how long the appliance oper-
X ates. Maximum is 23 h 59 min. This
Uptimer

function has no effect on the operation
of the appliance and can be set at any
time.

8.2 Setting: Minute minder Q

1. Press @

The display shows: 0:00 and Q
2. Turn the control knob to set the Minute
minder.

3. Press OK. The timer starts counting down
immediately.

8.3 Setting: Cooking time %

1. Turn the knobs to select the heating
function and to set the temperature.

2. Press @ until the display shows: 0:00

and stor.
3. Turn the control knob to set the Cooking
time.

4. Press OK. The timer starts counting down
immediately.

5. When the time ends, press OK and turn
the knob for the heating functions to the
off position.

the appliance cool. If you turn off the
appliance, the cooling fan can continue to
operate until the appliance cools down.

8.4 Setting: Time Delayed Start &

1. Turn the knobs to select the heating
function and to set the temperature.

2. Press O until the display shows: & and
START .

3. Turn the control knob to set the start time.

4. Press OK.

The display shows: ==:-- @ sToP.
5. Turn the control knob to set the end time.

6. Press OK
The timer starts counting down at a set start
time.

7. When the time ends, press OK and turn
the knob for the heating functions to the
off position.

8.5 Setting: Uptimer ©)

1. Turn the knob for the heating functions to

— to enter Menu.

2. Turn the control knob to select {0 /
Uptimer. Refer to "Daily Use" chapter,
Menu: Settings.

3. Press OK.

4. Turn the control knob to turn the Uptimer
on and off.

5. Press OK,

8.6 Setting: Time of day
1. Turn the knob for the heating functions to
— to enter Menu.

2. Turn the control knob to select @ / Time
of day. Refer to "Daily use" chapter,
Menu: Settings.

3. Turn the control knob to set the clock.

4. Press OK
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9. USING THE ACCESSORIES

/\ WARNING!
Refer to Safety chapters.

9.1 Inserting accessories

A small indentation at the top increases
safety. The indentations are also anti-tip
devices. The high rim around the shelf
prevents cookware from slipping off the shelf.

Wire shelf

Insert the shelf between the guide bars of the
shelf support and make sure that the feet
point down.

Baking tray / Deep pan

—

Push the tray between the guide bars of the
shelf support.

9.2 Food Sensor

It measures the temperature inside the food.
There are two temperatures to be set:

. °C. the temperature inside the appliance.
It should be at least 25 °C higher than the
food core temperature.

. /'? - the food core temperature.
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For the best cooking results:

* Ingredients should be at room
temperature.

* Do not use it for liquid dishes.

* During cooking the needle of the food
sensor must be fully inserted in the dish.

Cooking with: Food Sensor

/\ WARNING!

There is a risk of burns as Food Sensor
and shelf supports become hot. Do not
touch Food Sensor handle with bare

hands. Always use oven gloves.

1. Turn on the appliance.

2. Set a heating function and, if necessary,
the oven temperature.

3. Insert Food Sensor inside the dish:
Meat, poultry and fish
Insert the entire needle of the Food
Sensor into the meat or fish at its thickest
part.

A

Casserole

Insert the tip of Food Sensor exactly in
the centre of the casserole. Food Sensor
should be stabilized in one place during
cooking. Use a solid ingredient to achieve
that. Use the rim of the baking dish to
support the silicone handle of Food
Sensor. The tip of Food Sensor should
not touch the bottom of a baking dish.



4. Plug Food Sensor into the socket located
inside the appliance. Refer to "Product
description" chapter.

The display shows the current temperature of

Food Sensor.

5. L press to set the core temperature of
the sensor.

10. HINTS AND TIPS

10.1 Cooking recommendations

The temperature and cooking times in the
tables are for guidance only. They depend on
the recipes, quality and quantity of the
ingredients used.

Your appliance may bake or roast differently
than your previous appliance. The hints
below show recommended settings for
temperature, cooking time and shelf position
for specific types of the food.

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

If you cannot find the settings for a specific
recipe, look for a similar one.

For energy saving tips refer to "Energy
efficiency” chapter.

Symbols used in the tables:

g Food type

Heating function

°C Temperature

Turn the control knob to set the
temperature.

Press OK|

When the food reaches the set
temperature, the signal sounds. Check if
the food is ready. Extend the cooking
time, if needed.

Remove Food Sensor plug from the
socket and remove the dish from the
appliance.

— Accessory

E| Shelf position

@ Cooking time (min)

10.2 Moist Fan Baking -
recommended accessories

Use dark and non-reflective tins and
containers. They have better heat absorption
than light colour and reflective dishes.

Pizza pan - dark, non-reflective, diameter
28cm

Baking dish - dark, non-reflective,
diameter 26cm

Ramekins - ceramic, diameter 8cm,
height 5 cm

Flan base tin - dark, non-reflective,
diameter 28cm

10.3 Moist Fan Baking

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

55§
=

e
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Sweet rolls, 16 pieces baking tray or dripping pan

180 2 20-30
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Rolls, 9 pieces baking tray or dripping pan 180 2 30-40
Pizza, frozen, 0.35 kg  wire shelf 220 2 10-15
Swiss Roll baking tray or dripping pan 170 2 25-35
Brownie baking tray or dripping pan 175 3 25-30
Soufflé, 6 pieces ceramic ramekins on wire 200 3 25-30
shelf

Sponge flan base flan base tin on wire shelf 180 2 15-25
Victoria sandwich baking dish on wire shelf 170 2 40 - 50
Poached fish, 0.3 kg  baking tray or dripping pan 180 3 20-25
Whole fish, 0.2 kg baking tray or dripping pan 180 3 25-35
Fish fillet, 0.3 kg pizza pan on wire shelf 180 3 25-30
Poached meat, 0.25  baking tray or dripping pan 200 3 35-45
kg
Shashlik, 0.5 kg baking tray or dripping pan 200 3 25-30
Cookies, 16 pieces baking tray or dripping pan 180 2 20-30
Macaroons, 24 pieces baking tray or dripping pan 180 2 25-35
Muffins, 12 pieces baking tray or dripping pan 170 2 30-40
Slavory pastry, 20 baking tray or dripping pan 180 2 25-30
pieces
Short crust biscuits, baking tray or dripping pan 150 2 25-35
20 pieces
Tartlets, 8 pieces baking tray or dripping pan 170 2 20-30
Vegetables, poached, baking tray or dripping pan 180 3 35-45
0.4 kg
Vegetarian omelette pizza pan on wire shelf 200 3 25-30
Mediterranean vege-  baking tray or dripping pan 180 4 25-30
tables, 0.7 kg
10.4 Information for test institutes
Tests according to IEC 60350-1.

L = = °C O
Small cakes, 20 per tray Conventional Cooking Baking tray 3 170 20-35
Small cakes, 20 per tray True Fan Cooking Baking tray 3 150 - 160 20-35
Small cakes, 20 per tray True Fan Cooking Baking tray 2 and 4 150 - 160 20-35
Apple pie, 2 tins @20 cm Conventional Cooking Wire shelf 2 180 70-90
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Apple pie, 2 tins @20 cm True Fan Cooking Wire shelf 2 160 70-90
Fatless sponge cake, cake Conventional Cooking Wire shelf 2 170 40 - 50
mould @26 cm 1)
Fatless sponge cake, cake True Fan Cooking Wire shelf 2 160 40 - 50
mould @26 cm 1)
Fatless sponge cake, cake True Fan Cooking Wire shelf 2 and 4 160 40 - 60
mould @26 cm 1)
Short bread True Fan Cooking Baking tray 3 140 - 150 20-40
Short bread True Fan Cooking Baking tray 2 and 4 140 - 150 25-45
Short bread Conventional Cooking Baking tray 3 140 - 150 25-45
Toast 1) Grill Wire shelf 4 max. 1-5

1) Preheat the appliance for 10 minutes.

11. CARE AND CLEANING

/N\ WARNING!
Refer to Safety chapters.

11.1 Notes on cleaning
Cleaning Agents

» Clean the front of the appliance only with a
microfibre cloth with warm water and a
mild detergent.

» Use a cleaning solution to clean metal
surfaces.

Clean stains with a mild detergent.

Everyday Use

» Clean the interior of the appliance after
each use. Fat accumulation or other
residue may cause fire.

* 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. Dry the interior of the appliance
only with a microfibre cloth after each use.

Accessories

» Clean all accessories after each use and
let them dry. Use only a microfibre cloth
with warm water and a mild detergent. Do
not clean the accessories in a dishwasher.

« Do not clean the non-stick accessories
using abrasive cleaner or sharp-edged
objects.

11.2 Cleaning the cavity
embossment

Clean the cavity embossment to remove
limestone residue after cooking with steam.

@

For the function: SteamBake clean the
oven every 5 - 10 cooking cycles.

1. Pour 250 ml of white vinegar or citric acid
into the cavity embossment.

Use maximum 6% acidity vinegar without
any additives.

2. Let the vinegar dissolve the limestone
residue at the ambient temperature for 30
minutes.

3. Clean the cavity with warm water and a
soft cloth.

11.3 Removing the shelf supports

Remove the shelf supports to clean the
appliance.

1. Turn off the appliance and wait until it is
cold.
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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.

——
[ AN

4. |Install the shelf supports in the opposite
sequence.

The retaining pins on the telescopic runners

must point to the front.

11.4 Pyrolytic Cleaning

/\ WARNING!
There is a risk of burns.

/\ CAUTION!

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.

Do not start the function if you did not fully
close the oven door.

1. Make sure that the appliance is cold.

2. Remove all accessories.

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 heating functions to

E to enter Menu.
5. Turn the control knob to select rrrr/ and
press OK.

Cleaning programme Duration
C1 - Light cleaning 1h

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

6. Turn the control knob to select the
cleaning programme and press OK.
7. Press OK to start cleaning.
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When the cleaning starts, the appliance door
is locked and the lamp is off. Until the door

unlocks the display shows B

8. After cleaning, turn the knob for the
heating 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.

11.5 Cleaning Reminder

When m/ 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" chapter, Changing: Settings.

11.6 Removing and installing door

The oven door has three glass panels. You
can remove the oven door and the internal
glass panels to clean them. Read the whole
"Removing and installing door" instruction
before you remove the glass panels.

/\ CAUTION!

Do not use the appliance without the
glass panels.

1. Open the door fully and hold both hinges.

3. Close the oven door halfway to the first
opening position. Then lift and pull to
remove the door from its seat.



4. Put the door on a soft cloth on a stable
surface.

5. Hold the door trim B on the top edge of
the door at the two sides and push
inwards to release the clip seal.

6. Pull the door trim to the front to remove it.

7. Hold the door glass panels by their top
edge and carefully pull them out one by
one. Start from the top panel. Make sure
the glass slides out of the supports
completely.

8. Clean the glass panels with water and
soap. Dry the glass panels carefully. Do
not clean the glass panels in the
dishwasher.

9. After cleaning, install the glass panels
and the oven door.

If the door is installed correctly, you will hear

a click when closing the latches.

Make sure that you put the glass panels (A

and B) back in the correct sequence. Check
for the symbol / printing on the side of the
glass panel. Each of the glass panels looks

different to make the disassembly and
assembly easier.

When installed correctly, the door trim clicks.

Make sure that you install the middle panel of
glass in the seats correctly.

11.7 Replacing the lamp

/\ WARNING!

Risk of electric shock.
The lamp can be hot.

1. Turn off the appliance and wait until it is
cold.

2. Disconnect the appliance from the mains.

3. Place the cloth on the oven floor.

/\ CAUTION!

Always hold the halogen lamp with a
cloth to prevent grease residue from
burning on the lamp.

Back lamp

1. Turn the glass cover to remove it.

2. Clean the glass cover.

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

4. |Install the glass cover.
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12. TROUBLESHOOTING

/\ WARNING!
Refer to Safety chapters.

12.1 What to do if...

Problem

Check if...

You cannot activate or operate the appliance.

The appliance is correctly connected to an electrical
supply.

The appliance does not heat up.

The automatic switch-off is deactivated.

The appliance does not heat up.

The appliance door is closed.

The appliance does not heat up.

The fuse is not blown.

The appliance does not heat up.

Lock is deactivated.

The lamp is turned off.

Moist Fan Baking - is activated.

The lamp does not work.

The lamp is burnt out.

The Food Sensor does not operate.

The plug of the Food Sensor is fully inserted into the
socket.

Err C2 You removed the Food Sensor plug from the socket.

Err C3 The appliance door is closed or the door lock is not bro-
ken.

Err F102 The appliance door is closed.

Err F102 The door lock is not broken.

The display shows 00:00.

There was a power cut. Set the time of day.

The water leaks out of the cavity embossment.

There is too much water in the cavity embossment.

®

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.

12.2 Service data

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised
Service Centre.
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The necessary data for the service centre is
on the rating plate. The rating plate is located
on the front frame of the appliance. It is
visible when you open the door. Do not
remove the rating plate from the appliance.

We recommend that you write the data
here:

Model (MOD.) :

Product number (PNC):

Serial number (S.N.):




13. ENERGY EFFICIENCY

13.1 Product Information Sheet and Product Information according to EU
Energy Labelling and Ecodesign Regulations

Supplier's name

Electrolux

Model identification

EOD4P57H 949499868
KODDP77H 949499871

Energy Efficiency Index

81.2

Energy efficiency class

A+

Energy consumption with a standard load, conventional mode

0.93 kWh/cycle

Energy consumption with a standard load, fan-forced mode

0.69 kWh/cycle

Number of cavities

1

Heat source Electricity
Volume 721
Type of oven Built-In Oven
EOD4P57H 32.1kg
Mass
KODDP77H 32.5kg

IEC/EN 60350-1 - Household electric cooking appliances - Part 1: Ranges, ovens, steam ovens and grills - Meth-

ods for measuring performance.

13.2 Product Information for power consumption and maximum time to

reach applicable low power mode

Power consumption in standby

0.8W

Maximum time needed for the equipment to automatically reach the applicable low power mode

20 min

13.3 Energy saving tips

Following tips below will help you save
energy when using your appliance.

Make sure that the appliance door is closed
when the appliance operates. Do not open
the appliance door too often during cooking.
Keep the door gasket clean and make sure it
is well fixed in its position.

Use metal cookware and dark, non-reflective

tins and containers to improve energy saving.

Do not preheat the appliance before cooking
unless specifically recommended.

Keep breaks between baking as short as
possible when you prepare a few dishes at
one time.

Cooking with fan
When possible, use the cooking functions
with fan to save energy.

Residual heat

When the cooking duration is longer than 30
min, reduce the appliance temperature to
minimum 3 - 10 min before the end of
cooking. The residual heat inside the
appliance will continue to cook.

Use the residual heat to keep the food warm
or warm up other dishes.
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When you turn off the appliance, the display
shows the residual heat.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep the food
warm. The residual heat indicator or
temperature appears on the display.

Cooking with the lamp off
Turn off the lamp during cooking. Turn it on
only when you need it.

14. ENVIRONMENTAL CONCER

Recycle materials with the symbol C’b 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
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Moist Fan Baking
Function designed to save energy during
cooking.

When you use this function the lamp
automatically turns off after 30 sec. You may
turn on the lamp again but this action will
reduce the expected energy savings.

NS

appliances marked with the symbol E with
the household waste. Return the product to
your local recycling facility or contact your
municipal office.



[Ho6pe pojooBTe Ha Electrolux! Bu 6narogapume wro ro nsdpaere
HawWwuoT anapar.

I/IHCbOpMaLU/IVI 3a cepBucupar-e U nonpaska:

@ [obueTe coBeTu 3a KOpUcTEHE, BpoLLypu, BOAUY 3a peLlaBaHe npobnemu,
www.electrolux.com/support

MosHOCTa 3a NPOMEHM e 3aapxaHa.
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1. A BESBEAHOCHU UH®OPMALIUUA

Mpea MOHTMpaKe N KOPUCTEHE Ha anapaToT, Be MonMme
BHMMATENHO Aa MM npoynTaTe NpUnoXeHUTe ynaTcrea.
Mpon3BOAMTENOT HE CHOCY OArOBOPHOCT 3a HanpaBeHa
noBpeaa WUnu LTeTa Kou ce pesyntaT Ha HenpaBuHa
MOHTaxa unu ynotpeba. Cekorall YyBajTe rv ynatctearta Ha
curypHo n 6e36eHo MecTo 3a NogoLHeXHa ynotpeba.

1.1 CurypHOCT 3a geua v paHfiMBa KaTeropuja Ha
niua

« OBOj anapaT MOXe Aa ro Kopucrar geua Hag 8 roanHu m
nmua co HamaneHn PU3nYKn1, CETUHN UM MEHTAHN
cnocobHocTM unu nuua 6e3 NCKYCTBO M 3HaeHe OOKOSKY
TOa ro npaeat nog HaA30p UNu SOKOMKY UM bune aageHu
ynatcTBa kako 6e36egHo fga ro ynotpebysaaT anapaTorT, 1
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AOKOMKy rn pasbupaart onacHOCTUTE NoBp3aHu co Hero. He
cmee fa buge Ha godaT Ha geua nomanu o4 8 roauHu u
nmuya co MHory o6emMHm 1 CnoXxXeHn Npeykn Bo pasBojoT,
OCBEH aKo He ce Nnoj nocTojaH Haa3op.

« [euaTa Tpeba ga Gugat nog Haa3o0p Aa He urpaart co
anaparor.

» [pxeTe ja ambanaxarta noganeky oa geua n dpnete ja
COO0BETHO.

« MPELOYMNPELYBAHE: Ypenot u HeroBuTte gocranHu
AenoBu cTaHyBaart XeLku npu ynotpeba. pxeTe ru
AeuaTa u MuneHnumnTe noganeky o4 anapartoT kora paboTu
UM Kora ce nagu.

« AKO anapaTtoT uma ypea 3a 3awTviTta Ha geua, Tpeba ga ce
BKITYYMW.

» [leyarta He Tpeba ga ro Yictart unu ga ro oagpxyeaar
anapartoTt 6e3 Hag3op.

1.2 OnwTa 6e36egHoOCT

« OBOj anapaT e HaMeHeT camo 3a roTBeHE.

* YpenoT e HamMeHeT Aa ro KOpUcTu egHo AOMaKUHCTBO BO
AOMaLLHW YCNOBWM BO 3aTBOPEH MPOCTOP.

* YpenoTt Moxe Ja ce KOPUCTU BO KaHLenapuu, XoTercku
cobun, rocTUnHULUM, hapmMm CO FOCTUAHULN N OPYTN CIINYHM
CMecTyBaha kKaZle HeroBOTO KOPUCTEHE HE HaAMUHYBa
(MPOCEYHO) HMBO Ha KOPUCTEHE BO JOMAKMHCTBO.

« Camo KBannunkyBaHO nuue Moxe Aa ro MoOHTMpa ypeaoT U
Aa ro saameHu kabenor.

* He kopucTteTe ro anapartoT npej ga ro MoHTupaTe BO
BrpageHarta CTpykTypa.

* [Mpen ogpxxyBawe, UCKNyYeTe ro anapaToT oA
HanojyBaweTO.

 [lokonky ce owTeTn KabenoT 3a HanojyBake, Toj Mopa Aa
buae 3ameHeT of CTpaHa Ha NPON3BOANTENOT, HErOB
OBIlacTeH LeHTap 3a cepBucnpane Unm Cinm4Ho
KBanudurKyBaHu nuua 3a ga ce nsberHe enekrpuyHa
ONacHOCT.
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MPEOYTMPEOYBAHSE: Ocurypajte ce geka anapartoT e
MCKIyYeH npea Aa ja 3aMeHuTe cBeTunkaTa 3a ga

n3berHeTe CTPyEH LLOK.

MPEOYTPEOYBAHSE: Ypenot n HeroBute gocTarnHm
AenoBu CcTaHyBaarT XeLwku npu ynotpeba. Tpeba aa
BHMMaBaTe Aa He MM AoNpPeTe rpejHUTE eNnemMeHTn unm
NoBpLUMHATA Ha WynnMHaTa Ha anapartor.

Cekoralu cTaBajTe 3alWTUTHN pakaBuLumM 3a BageHe Unu
CcTaBahe JoAaToumn unm cagosu 3a BO pepHa.

KopucTteTe ro camo ceH30poT 3a XpaHa (CeH30poT 3a
Temnepartypa Ha cpeauHaTa) npenopayaH 3a OBOj anapar.
[a rn oTcTpaHnTe nonuuuTe, NPBO NOBMEYETE ro NPeaHnoT
Aen og nonvuara, a notoa 3agHUOT o CTPaHUYHUTE
sngosn. CtaBeTe rm nonuunte no obpaTteH pegocnes.

He kopucTeTe uncTtad Ha napea 3a YMCTewe Ha ypeaor.
He kopucteTe cunHo abpasvBHM cpeacTBa Unm ocTpu
MeTanHu CTpyrasnku 3a Aa ro YNCTUTE CTaKNoTo Ha
KanauuTe CO LWapK/ Ha NoBpLUMHATA 3a roTBewe buaejkm
TOa MOXe [a NpeansBuKa Npckake Ha CTaKMoTo.

3BageTe ro cMoT gononHuTeneH npnbop n HenoTpebHuTe

paGoTU/UCTypPEHUTE TEYHOCTM O anapaToT Npes YNCTEHE

Co nuponusa.

2. BESBEJHOCHMW YTATCTBA

2.1 MoHTaxa

/N NPEQYNPEOYBAHSE!

AnapaToT Mopa fAa 6uae MoHTVpaH camo
o[l KBan1gUKyBaHoO Nuue.

V3BageTe ja uenata ambanaxa.

HewmojTe ga moHTupaTe HUTY Aa
KOPWCTUTE OLUTETEH anapar.

CnepeTe rv ynaTcrTBarta 3a MOHTUMPaHe
[OCTarnHM Ha HalaTa MHTepHEeT-CTpaHuua.
Cekorall BH/MaBjTe Kora ro npeHecysare
anaparoT 3aToa LUTO e Texok. Cekoralu
HoceTe 3alUTUTHW pakaBuLm u
NpUnoxeHuTe obyBKU.

He Bneuete ro anapaTtoT 3a padkara.

MoHTupajTe ro anapatoT BO CUIYpHO 1
NnorogHoO MeCTO KO€e ' UCMONHyBa
notpebute 3a MOHTaxa.

OppxyBajTe MYHUManHa ogaaneyeHocTt
oj ApyruTe anapartu n Oernosu.

lMpea Aa ro MmoHTMpaTe anaparoT,
npoBepeTe Jany BpataTa Ha anapaToT ce
oTBapa Co necHoTuja.

AnapaToT e ornpemMeH Co cucTem 3a
eneKkTpu4Ho nagene. Mopa ga ce pakysa
CO HanojyBake.

2.2 MoBp3yBake Ha cTpyjaTa

/\ NPEAYNPEOYBAHSE!
Puauk og noxap 1 cTpyeH yaap.

MAKEOOHCKKN 51




» Cekoe noBp3yBane CO CTpyja Tpeba aa
6uae HanpaseHo o KBanndUKyBaH
enekTpuyap.

+ AnapaToT mMopa fa buae 3asemjeH.

» [lpoBepeTe ganu napameTpuTe Ha
nnoykara co crneyudukayum ce
KOMNaTUOUIIHN CO eNneKkTpnuyHaTa MOKHOCT
Ha Mpexara Ha enekTpuyHa eHepruja.

+ Cekoralu KOpucTeTe NPaBUITHO MOHTMPaH
LUTEeKep OTMOPEH Ha CTPYjHU yaapu.

* He kopucTeTe aganTtepu co noseke
NPUKIYYOLM U NPOAOITKHM Kabnu.

» TlorpwxeTe ce Aa He rv owTeTUTe
NPUKIYYOKOT 3a CTpyja 1 kabenor.
[okonky kabenoT 3a cTpyja Ha anapaToT
Tpeba Aa ce 3ameHu, Toa Mopa Aaa ro
Hanpasu HawwmoT OBNacTeH CepBUCEH
LeHTap.

* He posBonyeajte kabenoT Aa gojae Bo
nonup co unu aa uge 6nu3y oo Bpatata
Ha anapaToT, ocobeHo kora paboTtu unm
Kora BpaTaTa e XelLlKka.

+ 3awTuTaTta of eneKkTpuUYeH yaap Ha
aKTUBHWUTE U U30NMPaHUTE AernoBu Mopa
[a ce NoBp3e Ha TakoB Ha4uMH LUTO HEMa
Aa Moxe Aa ce nssagu 6e3 anaTku.

+ [loBp3eTe ro NpuKNy4YoKOT 3a CTpyja co
LUTEKEPOT Ha KpajoT 04 MOHTaxara.
MpoBepeTe fanu Nprkny4yokoT 3a cTpyja e
npucTaneH o MOHTUPaHETO.

» [lokonky wwTekepoT e nabas, He
NpUKNyYyBajTe ro NPUKIy4YoKoT 3a CTpyja.

* He Bneyverte ro kabenot 3a ga ro
UckIyymTe anapaToT of cTpyja. Cekorall
MOBMNEKyBajTe ro NPUKIy4oKOT 3a CTpyja.

» KopwucteTe camo cooaBeTHY ypeau 3a
nsonauuja: 3alTUTHN NPEKNHYBaYM Ha
NWHWja, ocurypyBaym (ocurypyBaydm Ha
BPTEH-E U3BAEHW Of APXKayoT),
3a3eMjyBare 1 KOHTaKTOpW.

» EnektpuyHaTta nHctanauuja mopa a uma
N30MnaLmUCKN ypens Koj LUTO BU OBO3MOXYBa
[a ro UcknyyuTe anapaToT of
MPUKIYYOKOT 3a CTpyja 0f CMTE MOMOBW.
M3onaunckunoT ypea mopa ga uma
KOHTaKTEH OTBOP CO LUMPUHA Of, HajMarnky
3 mm.

* LlenocHo 3atBopeTe ja BpaTata Ha
anaparoT fnpej Aa ro noBp3uTe rnaBHUOT
LUTEeKep CO MPUKIYYOKOT 3a CTpyja.

* AnapatoT e cHabaeH CO NPUKIYYOK 1
kaben 3a cTpyja.
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TunoBu Ha kabnu KoM MoXxe Aa ce
MOHTMpaaT UM fa ce 3ameHyBaar 3a
EBpona:

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

3a genot Ha kabenoT, BUAETe ja BKynHaTa
MOKHOCT Ha nrioykaTa co crneumdumkalum.
MoxeTe oa nornegHeTe 1 Bo Tabenara:

BkynHa jaunHa (W) Mpecek Ha kabenoT

(Mm?)
makcumym 1380 3x0.75
makcumym 2300 3x1
Makcumym 3680 3x1.5

KabenoTt 3a 3a3emjyBarse (3eneH / xont
kaben) mopa ga 6uge 2 cm nogonr o4
KadpeaBaTa hasa u CUHUTE HEeYyTpanHu
kabnu.

2.3 YnoTtpeba

/N NPEQYNPEOYBAHSE!

OnacHocT o noepeaa, U3ropeHnLm un

CTPYeH yaap unu ekcnnosuja.

* He meHyBajTe ja cneuncdurkaymjata Ha
OBOj anapar.

« OcurypajTe ce Aeka oTBopuUTe 3a
BeHTUNaumja He ce GroKkMpaHm.

* He ro octaBajte anapatot ga pabotu 6e3
Hapa3op.

*  Wckny4yeTe ro anapaToT no cekoja
ynotpeba.

» bBupete BHMMaTenHu kora ja otBOopaTte
BpaTaTa Ha anapaToT goaeka paboTu.
Moxe fa nanese Bpen BO3AyX.

* He pakyBajTe co anapaToT co MOKpu paLe
UM KOra MMa KOHTaKT Co BOAa.

* He ja nputnckajte oTBOpeHaTa Bpara.

* He ynoTtpebyBajTe ro anapartoT Kako
paboTHa NoBpLUMHA MMM NOBPLUMHA 3a
cknagumparse.

* BHumaTtenHo otBopeTe ja BpaTaTa Ha
anapatoT. KopucTereTo COCTOjKM CO
ankoxon Moxe Aa npeamsBrka Mellake
Ha ankoxon v BO3ayX.




He no3BonyBajTe UckpuTe Unu oTBOPEH
oraH Aa [ojaat BO KOHTaKT Co anapaToT
Kora Ke ja oTBOpuTE BpaTara.

Cekorall KopucTeTe CTakmno v Ternm
0806peHN 3a KOH3epBUPaH-E.

He craBajTe 3ananveu Nnponssoaun Unu
npeamMeTy KOU ce MOKpPU 3aeHO CO
3ananvueu NPoV3BOAM BO anapaToT, Unm
BO Herosa 6nusumHa.

/\ MPEOYNPEOYBAHE!

OnacHOCT o OLUTETyBake Ha anaparor.

3a fa cnpeunTe owTeTyBake Unm
n3bnenysare Ha emajnoT:

— He CTaBajTe cafoBy 3a BO pepHa unm
Opyrv npeaMeTy Bo anapatoT
[AVPEKTHO Ha AHOTO.

— He cTaBajTe anymuHuymcka cgonuja
AVPEKTHO Ha AHOTO Ha BHATpPeLLUHoCTa
Ha anapaToT.

— He CcTaBajTe BOAA OUPEKTHO Ha
XEeLUKNOT anapar.

— He 4yBajTe BMNaxHW jagera 1 xpaHa
BO anapaToT OTKako ke 3aBpLuuTe co
roTBEHsE.

— BHMMAaBajTe Kora rv oTCTpaHyBaTe unm
MOHTMpaTe gogaTtouuTe.

06e360jyBat-€TO Ha EMaJNOT UK Ha
He'pfocyBaykmMOT Yenuk Hema edpekT Bp3
paboTaTa Ha anapaToT.

KopucteTe anabok cag 3a BriaxHu
konayun. OBOLUHUTE COKOBU
npean3BuKyBaaT AamKM KOU MOXe Aa
onpat TpajHu.

Cekorall roTBeTe Kora BpaTaTa Ha
anaparoT e 3aTBOpeHa.

AKO anapaToT e MOHTUpaH 3af nnoya of
meben (Ha np. BpaTa), Bpatarta He cmee
[a ce 3aTBopa Kora anapaToT e BO
dyHkupja. Moxe aa ce Hacobepe TonnmHa
1 Brara 3aj 3aTBOpeHa nnova Ha
mMe6enoT WTo MoXe Aa npeau3suka
nocrnefoBaTesiHo oWTeTyBake Ha
anapatoT, Ha MebenoT unu Ha nogoT. He
3aTBOpajTe ja nnovarta Ha mebenot
[Jofeka anapaToT LEenocHO He ce u3naau
no ynorpebara.

2.4 Hera n uncrtemwe

/\ NPEAYNPEQYBAHSE!

OnacHocT of noBpeaa, noxap wunm
owiTeTyBake Ha anaparor.

» [pepn ogopXKyBamweTO, UCKIYYETE ro
anapartoT 1 n3BageTe ro NpuKny4okoT 3a
CTpyja OA rNaBHUOT LUTEKeP.

« [lposepeTe ganu anapaToT e CTyAeH.
[MocToun pn3nk cTakneHuTe naHenu ga ce
cKpLiar.

* BepgHal 3ameHeTe rv CTakneHnTe naHenu
Ha BpaTaTa Kora ce OLTEeTEHN.
KoHTakTnpajTe co oBrnacTeH cepBuCeH
ueHTap.

» bBugeTe BHUMATENHM Kora ja
OoTCTpaHyBaTe BpaTaTa o4 anaparor.
BparaTta e Tewka!

* PepoBHO uncTeTe ro anaparoT 3a aa
crnpeynTe oWTeTyBake Ha MOBPLUMHCKUOT
martepujan.

e YucreTe ro anapartoT CO BnaxHa Meka
kpna. KopucteTe camo HeyTpanHu
netepreHTn. He kopucteTe abpasvBHu
npov3Boau, abpasvBHu CyHIepn 3a
YUCTEHE, PACTBOPYBAYUN UNN METamNHU
npeameTun.

« [lokornky KopucTute cnpej 3a neyka,
cnepgete rn 6e36e4HOCHUTE MHCTPYKLUMM
Ha nakyBaH-ETO.

2.5 Yncrewe co nuponusa

/\ NMPEAYNPEOYBAHE!

OnacHocT og nospeaw / Moxapw /
XeMuckn ncnapyBara (racosu) BO

pexnm Ha nnuponusa.

» [Mpepn uncTtere co nuponusa u NPBUYHO
npeasarpesatre, U3BageTe rv of
pepHara:

— cuTe ocTaTouM Of XpaHa, Macrno unu
npoTekyBana / Hacnarv o MacHOTUM.

— CuTe npegmeTy LWITO MOXaT Aa ce
n3Bagat (BKMy4YUTESTHO peLLeTKnTe,
LUMHUTE UTH., 06e3beaeHn co
anapaToT), 0CO6eHo HenennuemTe
TeHLepukba, Tencum, Tasu, npubopoT
UTH.

* BHMMaTenHo npouunTajTe rm cuTe ynatcrea
3a YMCTere CO NMponusa.
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[pxeTe rv geuaTa nogarneky og anapatoT
nofeka paboTu YNCTEHETO CO NMPONM3a.
AnapaTtoT cTaHyBa MHOTY KEXOK U
XKELLKMOT BO3yX Ce ucnyLita of,
noBoauTe 3a nageme.

YucTereTo co nuponusa e onepauuja co

BMCOKa TemnepaTypa Koe MoXxe ga

ocno6oau racoeu og octaTtouuTe og

rOTBEHETO U FPafexHn matepujanu, n

cnopef Toa ce npenopavysa:

— pa obe3begute fobpa BeHTMNaLmja
3a BpeMe U Mo CEKOE YNCTEHE CO
nuponusa.

— pa obe3begute gobpa BeHTMNaUmja
3a Bpeme U Mo nNpBUYHOTO
npeasarpeBamse.

He uctypajte 1 He HaHecyBajTe Boga Ha
BpaTaTa Ha pepHaTa 3a Bpeme 1 no
YNCTEHETO CO NMPONM3a 3a aa u3berHeTe
OLUTETYBaHE Ha CTaKMeHUTe NIoYu.
VcnapyBaraTta WTO rn ucnywitaaT cuTe
MUPONUTUYKN PEPHM / ocTaTouM o4
roTBeH:-Ee Ce OMNULLIAHN Kako HEeLUTEeTHM 3a
nyfreTo, BKNy4YATENHO 1 3a Manu Aeua,
UK NLa Co XPOHUYHM BonecTu.
[pxeTe rm MuneHnYntaTa HacTpaHa o
anapaToT 3a BPEME Ha YNCTEHETO CO
nMponunsa u NpBUYHOTO NpeasarpeBate 1
notoa. Manute munexHnymta (ocobeHo
nTUUMTE 1 penTunuTe) Moxe ga bugat
MHOTY YyBCTBUTENHN Ha TemnepaTypHUTe
NMPOMEHU 1 NcrapyBaha.
Henennueute NoBpLUNHM Ha
TeHLepuwara, TaBute, NnpubopoT 3a
japemre K1 cn., Moxe fa ce owTeTaT o4
BMCOKUTE TEMMePaATypu Ha onepauujata
YucTere co nnponuaa Ha cute
NMUPONUTUYKM PEPHU 1 Aa GuaaTt U3Bop Ha

HUCKM HMBOA Ha LUTETHW racoBu.

2.6 BHaTpelwuHa cBeTUIKa

/\ NPEQYNPEOYBAHSE!
OnacHocT Ol eNNeKTPUYEH LLIOK.
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Bo ogHoc Ha cBeTMNMTE BO BHATPELLUHOCTA
Ha 0BOj MPOM3BOA 1 PE3EPBHUTE CBETUIKM
LWTO ce npogasaat nocebHo: Osne
CBETUIIKN Ce NpeaBuAEHN Aa nsgpxat
EeKCTPEeMHU hU3NYKM YCIIOBU BO
anapaTtuTe 3a JOMaKMHCTBO, Kako LUTO ce
TemnepaTypa, BubpaLum, BNaxHOCT 1nm
ce npeaBuUAeHW 3a AaBake CUrHanm 3a
paboTHaTta cocTojba Ha anapaToT. Tue He
ce npeaBuaeHW Ja ce kopucTar 3a Apyru
HaMEHW U He ce MOroHW 3a OCBETNyBake
npocTopun BO JOMOT.

OBO0j Npoun3BoA COAPXM U3BOP Ha
CBETNNHA Of Kraca Ha eHepreTcka
edmkacHocT G.

KopucTteTe camo CBETUNKM CO UCTUTE
cneyundmrkaymn.

2.7 CepBuc

3a fa ro nonpasuTe anaparor,
KOHTaKTVpajTe CO OBMIACTEHNOT CEPBUCEH
LeHTap.

KopucteTe camo opurMHanHm pesepeHu
Zenosu.

2.8 OtcTtpaHyBame

/N NPEQYNPEOYBAHSE!
Puauk oA noBpeaa unu 3agyllyBame.

KoHTakTnpajTe co BawwmTe OnwTUHCKN
opraHu 3a ga gobuete nHdopmaumm 3a
TOa Kako ga ce ocnoboauTe og anaparor.
VcknyyeTe ro anapaToT Of HanojyBameTo.
M3BageTe ro enekTpmMyHMOT kaben 6nmcky
[0 anapatoT u dpneTte ro.




3. ONMNC HA NMPOMN3BOAOT

3.1 OnwT npernen

ToEE

O|:|O

_J

B B EER

KoHTponHa nnova

Konye 3a pyHKUMMTE Ha rpeene
EkpaH

KoHTponHo konye

EnemeHT 3a rpeeme

LLitekep 3a ceH30pOT 3a xpaHa
CeeTusnka

BenTtunartop

BRREDENE

4. KOHTPOJIHA TABIA

4.1 BknyyyBake 1 UCKITyYyBake Ha
anapartoTt

3a BKny4vyBake Ha anapaToT:

1. TNpwutucHeTe rn konumwata. Konumkarta
ce Bajar.

2. 3aBpTeTe ro KON4eTo 3a hyHKUMM Ha
rpeemne 3a fa ogbepete dyHKUMja.

3. 3aBpTeTe ro KOHTPOSHOTO KOMYe 3a Aa rm
npunaroguTe NoCTaBKUTE.

3a ga ro ucknyuute anapaTtoT: CBpTETE o

KOMYeTo 3a PyHKLUMTE Ha rpeere BO

nosvumja 3a Ucknydysarbe (]

El Vsrpasupana BHaTpeluHocT
Motnopa 3a nonuum, MoGuHa
Mo3uumm Ha nonmum

3.2 JopaTtoum

¢ Pewertka
3a nnexoBu 3a Korayun, OrHOOTMNOPHMU
cafoBW, CafoBU 3a NeYyere, CagoBy 3a
roTBeH-e/cagoBu.

¢ [Mnex 3a nevyewe
3a BnaxHu konayu, neyeHa xpaHa, neo,
rofieMun napynka neyYeHo Meco,
3amp3HaTu jagena 1 3a hakare Ha
TEYHOCTU LITO KanaT, Ha Mnp., MacHOTUM
npu Neyvere XpaHa Ha peLueTka.

* TaBa 3a ckapa/neyexwe Meco
3a neyerbe 4ecepTn 1 MECO UK Kako
nnex 3a cobvpame Ha MacHOTUMTE.

« CeH30p 3a xpaHa
3a KOHTpona Ha rOTBEHETO BP3 OCHOBA Ha
TemnepaTypaTa BO BHATPELLHOCTa Ha
XpaHaTa.

¢ Teneckoncku WWUMKU
3a cTaBarbe 1 Bafehe Nexosun u
peLLeTKn NonecHo.

4.2 MNpernen Ha KOHTpOJIHaTa nyo4a

@ MputucHeTe 3a Aa rv NnocTaBuTe
YHKUMUTE Ha TajMepoT.

ﬂ» MpuTncHeTe 1 3agpxeTe 3a aa ja
nocraeuTe dyHKuymjaTa: bpso
3arpeBare.

B MpuTrcHeTe 3a BKIydyBaHe 1
VICKyYyBarbe Ha CBeTUIIKaTa Ha
anaparor.

MputucHeTe 3a Aa ja cMeHuTe
noctaBeHarta TemnepaTtypa Bo
cpeauHarta co: CeH3op 3a xpaHa

oK MpuTtncHeTe 3a Aa ro noTBpauTe
136opoT.
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4.3 MNoka3Hu cBeTna 3a eKpaHoT

i g o |
JAVAYE) S YA o

sTOP

—n.—r?—l—“-"—'o»nsmo
_°BEEEE

ExpaH co Kny4HU yHKLUM.

[oTBewEeTO Ha napea e aktuBmpaHo.

>

\II

CeH30p 3a xpaHa e BKIy4eHa.

MoTceTHMK BO MWHYTU € BKIy4YeHa.

Bpeme Ha rotBeH-€ € BKIly4YeHa.

DD

%
4
o
B

BpeMeHCkV OANIOKEHO aKTUBMpatse €
BKIyyeHa.

®@

Bpeme Ha paboTetbe € BkiyyeHa.

€

E'] AnapaToT e 3aKIyyeH.

LY [MoameHwn: FoTBEHE CO NOMOLL.
2 A

m/ MoameHun: Yncremse.

@ Mopgmenun: Harogysatba

)) Bp3o 3arpeBatbe e BkiyyeHa.

IvHwja 3a npukas Ha HanpeaokK -
BM3YyEenHO MOKaXyBa Kora anapaToT ke
ja gocturHe noctaBeHaTa Temnepartypa
UK Kora ke ucteye BPeMeTo Ha
roTBEHE.

5. MPEN NPBATA YINOTPEBA

/\ NPEQYNPEOYBAHSE!

Bupete Bo nornasjaTa 3a 3awwtuta u
CUrypHOCT.

5.1 NocTaByBawe Ha BpemeTo

Mocne NpBOTO NOBP3yBak-€ CO MpeEXa,
noyekajte ce gogeka He ce nojaBu Ha
ekpaHoT: "00:00".

1. 3aBpTeTe ro KOHTPOMHOTO KoM4ye 3a Aa ro
NnocTaBUTE BPEMETO Ha 3aBpLUYBaH-E.

2. T[lpuTucHete OK.

5.2 NoyveTHO Npea3arpeBame U
ynucTtewe

3arpejTe ro NpasHWOT anapar npeg npeara
ynotpeba u KOHTaKT Cco XxpaHa. YpeaoT Moxe
4a ucnywTa HenpujatHa mupusba u Yag.
MpoBeTpeTe ja cobaTa 3a Bpeme Ha
npensarpeBame.

1. WN3Bapgete ro cuot gononHuteneH npubop
M OpXayuTe Ha peLlueTKkuTe LWTo ce BagaT
oA anapaTor.
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MocTaBseTe ja pyHKUMjaTa \:] MoctaseTe
ja makcumanHaTta
Temnepatypa. OcTtaBeTe ro anapartoT Aa
paboTu okony 1 u.

MocTaseTe ja dyHKUMjaTa . MocTaeeTe
ja makcumanHara

Temnepatypa. OcTtaBeTe ro anapaTtoT Aa
paboTu okony 15 MuH.

MocTaseTe ja dyHKUMjaTa ﬁ MocTaBeTe
ja makcumanHara

Temnepatypa. OctaBeTe ro anaparor ga
paboTu okony 15 MuH.

WcknydyeTe ro anapatoT 1 noyekajTe Aa
ce onagu.

WcuucteTe ro anapatoT u gogaTouuTe
CcaMo CO Kprna o MUKpOBMakHa, Tonna
BoAa 1 6naro cpefcTBO 3a YACTEHE.
CraBeTe rv jogaTouuTe 1 Apxauute Ha
peLleTKMTe KO ce BagaT Has3ag Ha
cBojaTa noveTHa nosnoxoba.



6. CEKOJOHEBHA YINOTPEBA

/\ NMPEOYNPEOYBAHE!

BupeTe Bo nornaejaTta 3a 3awwtuta u
CUrypHOCT.

6.1 ®yHKLMM Ha rpeerse

FoTBewe co BeHTUNarop
3a neyerse MeCo 1 Neyver-e Konauu.
MocTaBeTe noHvcka TemnepaTypa of oHaa 3a
KOHBEHLIMOHaNHO roteexe buaejku
BEHTUNATOPOT ja AUCTpUByMpa TonnuHaTa
pamMHOMEpPHO BO BHaTPeLLHOCTa Ha pepHaTa.

KoHBeHUMOHanHo rotBewe
3a neyere xpaHa 1 Meco Ha €4HO HMBO Ha
nonuuara.

) SteamBake
3a gopaBakbe BNAXKHOCT 3@ Bpeme Ha
roTBEHETO0. 3a NOCTUrHyBake Ha
BUCTUHCKaTa 60oja 1 KpLKkaBa kopa npu
nevemne. 3a Aa Guae NOCOYHO 3a Bpeme Ha
NOBTOPHOTO 3arpeBamse.

3amp3HaTta xpaHa

= 3apjaja HanpaBu xpaHaTa LUTO NecHo ce
NpuroTByBa KpLKaga, Ha np., MPXeHn
KOMMUPYMHA, KPULLKU Of KOMMNUPYW U
NPXXEHN NPONETHN POSTHUYKY.

®yHKUMja 3a nuua

3a neyetbe NuLA U APy jaaerba 3a Kou e
noTpe6Ha norofiema TonnuHa ofo3aona.

DoneH rpejay
3a neyere  kpukas goneH aen. Kopucrete
ja HajHucKaTa no3vumja Ha pelueTkaTa.

lﬁ MeueTe co BnaxeH BO3Ayx

. PyHKLMjaTa e HanpaBeHa 3a WTeaeHe Ha
enekTpuyHa eHepruja 3a Bpeme Ha
roteeneTo. Kora ja kopuctute oBaa
dyHKUWja, TemnepaTypaTa BO BHaTpeLHOCTa
Ha anapaTtoT Moxe fAa 6uae pasnuyHa of
noctaBeHaTta Temnepatypa. MNpeoctaHaTta
TOMNMMHa e UckopucTeHa. JaunHata Ha
TonnuHaTta mMoxe Aa 6uae HamaneHa. 3a
noseke MHOpMaLuM BUAETE BO NOrnasjeTo
,CekojaHeBHa ynotpeba“, 3abeneluku 3a:
[MeyeTe co BnaxeH BO3ayX.

EI Ckapa

3a neyere Ha ckapa Ha TeHKW napynka
XpaHa v 3a nevere TocToBY Nneob.

Typ6o-neyewe Ha ckapa
3a nevetse ronemMm nap4unkba Meco unm
XUBMHA CO KOCKW Ha €[1HO HWUBO Ha
peleTkaTa. 3a 3anekysare 1 NoTneKkysare.

@

CaeTunkara Moxe aBTOMaTCK1 Aa ce
neakTnBupa Ha Temnepatypa nog 80 °C
BO TEKOT Ha HEKOW (DYHKLIMUN Ha FrpeeHse.

6.2 3abenelwku 3a: MNMeuete co
BraxeH BO3ayX

OBaa yHKLmja belle nckopncTeHa 3a
ycorfnacyBam€ CO krnacaTa 3a eHepreTcka
edmkacHocT 1 baparaTa 3a ekogmn3ajH (Bo
cornacHocT co EU 65/2014 n EU 66/2014).
TectoBu cnopep;: IEC/EN 60350-1.

BpartaTa Ha pepHaTta Tpeba ga buae
3aTBOpEHa 3a BPEME Ha roTBEHETO CO LUTO
dyHKUWjaTa He 6U ce npekuHana 1 3a ga ce
ocurypaTe Aeka pepHaTa paboTu co
HajBMCOKa MOXHa eHepreTcka edmKacHOCT.

Kora ke ja kopuctuTe oBaa yHKLMja,
CBETIIOTO aBTOMATCKM CEe MUCKIy4yBa nocrne
30 cekyHaw.

3a ynaTcTBa 3a rotBewe, BUAETE BO
nornasjeto ,CoBeTn 1 nomow“,lMNeyeTte co
BMaXeH BO34yX. 3a onwtn npenopaku 3a
3awTena Ha eHepruja, BugeTe BO NnornasjeTo
+EHepreTcka edukacHocT”, CoBeTu 3a
3awTena Ha eHepruja.

6.3 NMocTaByBame: PYHKLUM Ha
rpeemwe

1. 3aBpTeTe ro KOMNYETO 3a PYHKUMMN Ha
rpeemwe 3a aa ogbepete yHKUMja Ha
rpeeme.

2. 3aBpTeTe ro KOHTPOMHOTO KOMYe 3a Aa
rocTtasuTe TemnepaTypa.

§ Bp3o 3arpesame - nputucHeTe 1
3a4pxeTe 3a Aa ro ckpatute BpeMeTo Ha
3arpeBake. OBa e foCTanHo 3a HeKou
hYHKUMM Ha rpeene. BeHTMnaTopoT mMoxe
aBTOMAaTCKM fja ce BKIy4Mu.
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6.4 NMocTtaByBawe: SteamBake - 1. 3aBpTeTe ro KONYETO 3a PYHKLUUTE Ha
FoTBere Ha napea rpeeHe Ha —.

Q
Ha ekpaHOT ce npukaxysa /f, rrrr/ ‘@
2. 3aBpTeTe ro KOHTPOSTHOTO Komn4ye U
n3bepeTe ja ukoHaTa 3a aa Bre3eTe BO

1. TlposepeTe Aanu anapaTtoT € CTyAeH.
2. HanonHeTe ja nsrpaBupaHaTa
BHaTpPELUHOCT co MakcumyMm 250 ml Boga

of Yewma. noameruto. Mputuchete OK,
He nonHete ja rpaBvpaHaTa
BHaTPELUHOCT CO BOAa 3a BpeMe Ha 6.6 NMocTaByBawe: NlOTBEH:E CO
roTBEHETO UMM KOTa anapaTtoT € KEXOK. nomow ¥

3. 3aBpreTe ro kon4eTo 3a hyHKUMM Ha
rpeemwe 3a ga O'D'6epy|-|-e (*)yHKLWIja Ha [oTBEHE CO MOMOLL NOAMEHUTO Ce COCTOM 0f

nporpamu Kou ce HaMeHeTU 3a cneuujanHu

rpeewe [, porp Hn

japera. MporpamuTte 3ano4HyBaaT co
cooaBeTHa noctaeka. MoxeTe aa v
npunaroguTe BpeMeTo 1 Temneparyparta 3a
BpEME Ha roTBEHETO.

4. 3aBpTeTe ro KOHTPOMHOTO KOMYe 3a Aa
noctaBute Temneparypa.

5. [pepnsarpejte ro npasHMOT anapat OKony
10 MWH 3a Ja HanpaBUTe BNAXHOCT.

6. BwmeTHeTe ja xpaHaTa BO anapartor. 1. 3aBpTeTe ro kON4eTo 3a hyHKUUUTE Ha
7. Kora ke 3aBpLun roTBeHETO, CBPTETE MO rpeetbe Ha —.
KOM4eTO 3a PYHKLMM 3a rpeere Ha 2. 3aBpTeTe ro KOHTPOIIHOTO Komnye 3a Aa
nosuumja UCKITy4eHo 3a Aia ro UCKyunTe

n3bepete ¥ MpuTtucHete OK.
3. 3aBpTeTe ro KOHTPOMHOTO KOMYe 3a Aa ro
n3bepete jagenweto (P1-P...).

anaparor.
8. Kora anapaToT e nageH, ussagerte ja
npeoctaHaTaTa BoAa o4 uarpaBupaHaTa

BHATPELUHOCT CO MeKa Kpra. MputucHete OK.
4. CraBeTe ja xpaHaTa BHaTpe BO anaparoT.
/\ NPEOYMNPEQYBAHSE! 1axp P P
. MputucHete OK.
BHumatenHo otBopeTe ja Bpatara. 5. Kora ke 3aBpLuu cpyHKUMjaTa, npoBepeTe
OcnoGoperara napea moxe Aa Janu xpaHara e rotosa. [pogonxeTe ro
npeanssnka N3ropeHunLy. BPEMETO 3a roTBeH:€e, [OKOIKY €
_ notpebHo.
6.5 Bnesete Bo: MeHun —
OTBopeTe ro MeHuTO 3a Aa npuctanute 4o
japersaTta 1 NocTaBKMTE 33 FOTBEHE CO
NMoMoLL.
MogmeHun: NoTBEHE CO MNOMOLLI
IlereHpa IlereHpa
CeH30poT 3a xpaHa mMopa aa 6uae E 3arpejTe ro anapaToT npea roteexe.

/.? noBp3aH 3a Aa ce KopuUcTu dyHKuujaTa.

Bupete Bo nornasjeto ,Kopucrtewe Ha E] HuBo Ha pelueTka. MorneaHeTe Bo

Aopatouure”, nornasjeTo ,ONUC Ha NPOM3BOAOT .
HanonHeTe ja usrpaBmpaHata )
|M| BHaTPELLHOCT CO BOAA 3a rOTBek:e Ha Ha €KpaHoT ce npukaxysa P 1 6pojoT Ha
napea. JaAeHweTo WTO MOXEeTe fa ro nposepute BO
Tabenara.
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Japewe TexuHa HuBo Ha pelwieTka / gopaaTok
P1 MeyeHo roeeacko,
nonyxuBo
1-1.5kr; .
P2 MeyeHo roBeacko, /? IEI 2; nnex 3a neyetwe
cpeaHo nap4mtba co MpeTe ro MecoTo HEKOMKY MUHYTU BO XKELLKa TaBa.
AeGenuHa 4 - 5CM  Byernete Bo anapaToT.
P3 MeveHo roBeAcko,
Ao6Gpo nevyeHo
CTek, cpeAHO ne4eH 180 -220 g no .
pa ' P napue; napgmba /‘?@E‘ 3; neyeH jagersa Ha pelueTka
o neenvHa 3 em Mp>xeTe ro MECOTO HEKOMKY MUHYTU BO XeLlka TaBa.
BmeTHeTe BO anapartor.
MNMeueHo roseacko 1.5-2«r. .
/‘? IE‘ 2; neyeHu jadera Ha pelueTka
Meco / AUHCTaHoO
P5 (pe6po, TpKaneaHo Mp>xeTe ro MECOTO HEKOSKY MUHYTM BO XKeLlka TaBa.
ne6eno napue) [onapeTe TeyHocT BmeTHETe BO anaparor.
MeyeHo roeseacko,
P6 nonyxuBo (6asHO
roTBEH:E)
MeyeHo roeseacko, 1-1.5kr; /‘? |E| 2 nnex 3a neyerse
P7 cpeaHo (6asro napunta co MpeTe ro MecoTo HEKOMNKY MUHYTU BO XELLKa Tasa.
rotsese) AebenuHa 4 -5¢cM  Byertyete BO anaparor.
ne4yeHo roBeAcKo,
P8 no6po neuyeHo (6asHo
roTBEH:E)
Fosepcko dumne,
P9 nonyxuBo (6asHo
roTBeme)
Foseacko cdune, 0.5-1.5kr; /‘? B 2: nnex 3a neyerse
P10 cpeaHo neuyexo nap4mka co lMpXeTe ro MecoTo HEeKONKy MUHYTY BO Xellka TaBa.
(6aBHO roTBeH:E) AebenmHa 5 -6 cM  ByetheTe BO anapator.
FoBepcko cune,
P11 po6po neyeHo (6aBHO
roTBeHe)
MeyveHo Tenewko (Ha 0.8-1.5kr,; .
np. rp6) ( apUMrba Co /PB 2; neyeHu jagerba Ha pelueTka
P12 fnebenuHa 4 cm Mp>KeTe ro MECOTO HEKOSKY MUHYTM BO XKeLlka Tasa.
[opanete TeyHocT BmeTHeTe Bo anapatoT. [eyeTe ro
NOKpUEHO.
MeyeH cBUMHCKM BpaT 1.5-2kr. )
P13 unmrp6 P /PB 2; neyeHu japgerba Ha pelleTka
LOopanete 200 ml Te4YHOCT BO CafoT 3a NeYeEHE.
BneyeHo cBUHCKO 1.5-2kr.
(6aBHO roTBerbe) /‘? IEI 2; nnex 3a nevyewe
P14 Mo nonosuHa of BpEMETO 3a roTBeHe NpeBpTeETE M0
MeCcOTO 3a NofAefHaKBO MoTneKyBakse.
CBMHCKa nneLuka, 1-1.5kr; .
P15 cBexa NapUMHba co /PB 2; nevete jaferba Ha pelueTka

nebenuHa 5 - 6 cm

lpxeTe ro MecoTo HEKOMKY MUHYTU BO XeLlka Tasa.
BmeTHeTe BO anapartor.
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Japewe

TexuHa

HuBo Ha pelwieTka / gopaaTok

CBWHCKM pebpa

2 - 3 kr.; kopucTeTe
CVPOBO, TEHKM

E 3; aAna6oka TaBa

P16 bebpa co [onaneTe TeuHOCT fa ro Nokpue AHOTO Ha jaaerseTo. Mo
nebennHa 2 - 3 cw  MOTOBUHA Off BPEMETO 3a roTBek:€ NpespTeTe ro MecoTo.
JarHewwku 6yT co 1.5-2kr.; /‘?IEIZ ouGtbe [anetha Ha MNex 3a nedetbe
P17 Kocku napuuka co s Nevetbe Janetba Ha niex sa nedets
febermHa 7 - 9 om Honapete TeuHocT Mo nonoBuHa of BpeMeTo 3a
roTBeHe NpeBpTeTe ro MECOTO.
ero nune 1 - 1.5 kr.; cBexo .
u E 2; &J 200 ml; noTneveHo jagerwe Ha nnex 3a
P18 neyerbe
Mo nonosuHa of BpEMETO 3a roTBeHe NpeBpTeTE 1o
NUNELLKOTO MeCco 3a NOAEAHAKBO NOTNEKYBaHE.
MonoBuHa nune 0.5-0.8kr.
P19 /‘? B 3; nnex 3a nevyewe
Munewku rpagu 180 - 200 g no .
P20 P napqeg /‘? E IE‘ 2; noTrneLeHo jagete Ha peweTka
MpxeTe ro MecoTo HEKOIKY MUHYTU BO XeELLKa TaBa.
Munewku konaxum -
CBEXM ! /? IEI 3; nnex 3a nevyewe
P21 AKO NPBO I'M MapuHVPaBTe MUMELLKUTE KOMaHU,
nocraBeTe MOHWUCKa TeMnepaTtypa W roTBeHe v NoAonro.
ena natka 2-3kr. )
u /‘? IE' 2; neyeHu jadera Ha pelueTka
P22 CTaBeTe ro MecoTo BO cafj 3a neyewse. [1o nonosuHa oa
BPEMETO 3a roTBEH-E NPEeBPTETE FO MECOTO Of naTka.
ena rycka 4 -5kr.
u Y /‘? EI 2; pna6oka TaBa
P23 CraBeTe ro mecoTo BO Anabok nnex 3a neveme. Mo
nonoBuHa Of, BPEMETO 3a roTBEHE NpeBPTETE 0
r'YCKMHOTO Meco.
Kodpre 1 kr.
P24 Kot /‘? EI 2; peweTka
ena puba, Ha ckapa 0.5 - 1 kr. no puba
P25 u puoa, P P /‘?EI 2; nnex 3a nevyewe
HanonHeTe ja pubaTa co nyTep, 3a4vHmn 1 GUNKu.
®duneTtu o puba - .
P26 AP E E 3; NoTneLLeHo jafet-e Ha pelueTka
TopTa oa cupere -
P27 E 2; @ 28 cm nnex co hegep Ha pelueTka
Konau co ja6onka -
P28 ] EB 2; &J 100 - 150 ml; nnex 3a nevyewe
Muta co oBouwje -
P29 ) B 2; Mogna 3a nuTa Ha pelueTka
MuTa co jabonka -
P30 EIEI 2; lﬁj 100 - 150 ml; @ Mogen 3a nuta og 22
Cm Ha pelueTka
YokonagHu 2 Kr. TecTo
P31 KONAYMHLA E 3; apna6boka TaBa
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Japewe TexuHa HuBo Ha pelwieTka / gopaaTok
MadomHu -
P32 b EE 2; lﬂ 100 - 150 ml; nnex 3a MacduHn Ha
pelueTka
Kyrno -
P33 Kyrnod E 2; cap 3a noraya Ha pelueTka
MeyeHn komnupu 1 «kr.
P34 P E 2; nnex 3a neyewe
CTaBeTe Lenu KOMNMpU COo NyLuna Ha nnex 3a neyere.
Kpuiukn 1 kr. .
P E 3; nnex 3a nevyeke NocTaBeHa co xapTuja 3a
P35 never-e
MceyeTe rn komnupuTe Ha Napumka.
MeyeH mewaH 1-1.5kr. .
3eneHuyK B 3; nnex 3a nevyeke NocTaBeHa co xapTuja 3a
P36 Y neyere
MceueTe rv 3eneHuyumTe Ha napuva.
P37 KpokeTtn, 3amp3HaTu 0.5 kr. El 3 nnex 3a neverse
P38 Pommes, 3amp3HaTu 0.75 «r. El 3 nnex 3a neverse
Nasawa oa meco/ 1-1.5kr. El 2 / )
p3g 3€MEHUYK cO cyBu ; fyBeu/noTneyeHo jager-e Ha pelueTka
JINCTOBM 3a
TeCcTeHUHU
MoTneyeHn koMNupu 1-1.5kr. , )
(CMpOBM KOMMMPI) P E 1; fyBeu/noTneveHo jagere Ha pelueTka
P40 Mo nonoBuHa of, BpeMETO 3a roTBeH:E 3aBpTETE 0
janeweTo.
CBexa nuua, TeHKa
P41 H - E E 2; lﬂ 100 ml; nnex 3a neyerse NnocTaseH co
XapTuja 3a neyewe
CBexa nuua, nebena ’
P42 ua, A - E B 2; nnex 3a nevyeke NOCTaBEH CO XapTuhja 3a
neyewe
Kuw co jajua -
P43 Jaju E 2; nnex 3a neyerbe Ha pelueTka
Baretu / unjabara / 0.8 kr.

P44

6en neb6

‘E‘ EI 2; lﬁ] 150 ml; nnex 3a neyeHe NOCTaBEH CO
XxapTuja 3a neyere
MoBeke Bpeme e NoTpe6HO 3a 6en neb.

P45

INe6 co uenu
3pHa / PaH ne6 /
LipH ne6

E B 2; &J 150 ml; nnex 3a ne4yewe NOcTaBeH Co
XapTuja 3a neyemwe / cag 3a norava Ha pelueTka

6.7 MenyBamwe: HaropgyBama {0

1.

2,

3aBpTeTe ro KonyeTo 3a yHKUUUTE Ha

rpeewe Ha —.
3aBpTeTe ro KOHTPOMHOTO Kon4e 3a aa

nabepete . Mputncnete OK.
3aBpTeTE 0 KOHTPONHOTO KOMYe 3a Aa

usbepete nocraska. Mputuctere OK,

4. 3aBpTeTe ro KOHTPOMHOTO KoMnYye 3a Aa ja
npunaroagute BpegHocta. MputucHeTe
oK.

5. 3aBpTeTe ro kon4yeTo 3a pyHKUMUTE Ha
rpeewe Ha nonoxbarta ucknyyeHo 3a aa
nanesete og MeHnu.
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Moamenn: HarogyBana

MocTaBKa BpegHocT
MocTaBka BpegHocT 07 CgeTno BkryueHo /
WcknyyeHo
01 Bpewme Bo geHoT MpomeHun
08 Bp3o 3arpeBarse BknyyeHo /
OcBeTneHocT Ha 1-5 WcknyyeHo
02 eKpaHoT
09 [MoTceTHUK 3a BknyueHo /
TOHOBU Ha KoNuKH-a 1 - Csupetbe, 2 - ynucTere McknyyeHo
03 Knuk, 3 - 3ByKoT e
VCKnyyeH 10 [lemo-pexum Wndpa 3a
aKkTMBupare: 2468
04 JaunHa Ha 3ByYHMOT 1-4 -
curHan 11 Bep3swuja Ha codTBEP MpoBepka
05 CeH3op 3a xpaHa 1 - Anapm v cTon, 12 PeceTnpaj rv cute Oa/He
aKTUBHOCT 2 - Anapm HarogyBama
06 Bpeme Ha paboTtere BknyyeHo /
WcknyyeHo
7.1 3akny4yyBame &
OBaa thyHKLMja cripeyyBa Cry4ajHo (°C) O ()
MeHyBahe Ha (pyHKUMjaTa Ha anapaTor. 30-115 125
Kora ce aKTuBmpa ooneka ce Kopnctm 120 - 195 85
anapaToT, TOj ja 3akny4yBa KOHTponHarta
nfioya, ocuUrypyBajkv geka TEKOBHUTE 200 - 245 5.5
NOCTaBKM 3a roTBeH€ NpoaosiKyBaaT 250 - MaKcUMyMm 3

HernpekuHaTo.

Kora ce akTvBupa fofeka anapatoT e
UCKITyYeH, ja ogpKyBa KOHTponHaTta niova
3akryyeHa, 1 crnpevyBa anapaToT Aa ce
BKITyY/ HEHAMEPHO.

OOK . npurncrete n apxerte 3a aa ja
BKIyunTe dpyHKumjaTa.

Ce ornacyBsa 3ByYeH curHarn. &- Tpenka 3
naTu kora 6paBaTa e BKkiyyeHa.

OOK . nputucrete u apxete 3a aa ja
ncknyymTe yHKkumjaTa.

7.2 ABTOMaTCKO UCKITyYyBaH€e

3apaaun 6e36e4HOCHU NPUYKHN, aKo
hbyHKUMjaTa 3a rpeetse e BKy4YeHa 1 He ce
CMEeHaT NOoCTaBKUTE, anapaTtoT aBTOMAaTCKN
Ke ce MUCKIy4uM No oapeneH BPEMEHCKM
nepuoga.
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AKo nmate Hamepa Aa ja BKiyuute
dyHKUMjaTa 3a rpeerse 3a BpeMeTpaeHe LUTOo
ro HaAMWHyBa BPEMETO Ha aBTOMATCKO
UCKNydyBare, NoCcTaBeTe ro BpeMeTo Ha
roteewe. Bugete Bo nornasjeto ,PyHKUMM Ha
YaCOBHUKOT".

ABTOMAaTCKOTO UCKIyYyBake He paboTu co
cnepgHute dyHkuyun: Ceetno, CeH3op 3a
XpaHa, BpemeHckn oanoxeHo aktuBnpame.

7.3 BeHTnnarop

Kora pa6oTu anapatoT, BEHTUNaTopoT ce
BKMy4yBa aBTOMaTCK/ 3a 4a i ogpxysa
nafHW NOBPLUMHUTE Ha anapaToT. AKO ro
UCKIyYuTe anapaToT, BEHTUNATOPOT
npofomkyBa Aa paboTv foaeka anapaToT He
ce usnagu.



8. YHKUMN HA HACOBHUKOT

8.1 Onuc Ha ¢pyHKUMM Ha TajmepoT

Q 3a ga ce noctaeu Tajmep 3a

onbpojyBamse. Kora ke ncreve
TajMepoT, ce ornacysa 3ByYeH curHars.
OBaa yHKUMja HeMa edeKT Ha
paGoTaTa Ha anapaTtoT 1 Moxe Ja ce
nocTasu BO koe 6uro Bpeme.

MoTceTHuk
BO MUHYTH

3a fa ro noctaBuTe BpeMeTpaeHeTo
STOP Ha roTBeweT0. Kora Tajmepot

Bpeme Ha  3aBpLUYBa, CUrHaroT ce ornacysa u
roteBewe  (DYHKUMjaTa 3a rpeere aBTOMaTCKu ke
ce UcKnyyu.
@ 3a oanoxyBake Ha NoYeTOKOT U/mnu
KpajoT Ha roTBEH-ETO.
BpemeHcku
oAnoXeHo
aKTMBUpaks
e
@ 3a fa nokaxe KoKy Aonro paboTtu
anapatoT. MakcumymoT e 23 4 59
Bpeme na MuH. OBaa dyHKUMja HeMa edekT Ha
pa6oTere )

paGoTtaTa Ha anapaToT U MOXe fAa ce
nocTasu BO koe 6uro Bpeme.

8.2 NNocTtaByBame: [NoTCETHUK BO
MWUHYTHU

1. TNpwutucHeTte @

Ha ekpaHoT ce npukaxysa: 0:00 n Q
2. 3aBpTeTe ro KOHTPOMHOTO KoM4e 3a Aa ro
noctasute MNOTCETHUK BO MUHYTK.

3. [puTtucHete OK. TajmeporT 3ano4HyBa ga
oabpojyBa Ha3ag BegHaLl.

8.3 NocTraByBawe: Bpeme Ha

roTBeme swr

1. 3aBpTeTe rm konunkwaTa 3a ga ogdbepete
dyHKUMja Ha rpeerse 1 3a Aa noctasute
TemnepaTypa.

2. [lpuTucHete @ [Oo[eKa ekpaHoT He
nokaxke: 0:00 u stor.

3. SaBpTeTe ro0 KOHTPOJIHOTO Kon4ye 3a Aa ro
nocrtaBuTte Bpeme Ha rotBeH-€.

4. TlpuTucHete OK, TajmepoT 3ano4HyBa ga
on6pojyBa Hasaj BeAHall.

5. Kora BpemeTo ke ucteue, nputncrete OK
1 3aBpTETE 0 KOMYeTo 3a PYHKUMK Ha
rpeetre Ha nosuumja UCKITy4eHo.

8.4 NocTaByBawe: BpemeHcku

Y
oanoxeHo aktusmupare &
1. 3aBpTeTe ru konyMkaTa 3a ga ogbepete

dbyHKUMja Ha rpeetbe 1 3a A4a noctasute
Temneparypa.

2. TllpuTtucHete @ [ofeka ekpaHoT He

Y
noKaxe: @ n START.
3. CBspTeTe ro KOHTPOMHOTO Konye 3a Aa ro
NoCTaBuTE BPEMETO Ha MOYHyBakbE.

4. T[lpuTucHete OK.

Y
Ha ekpaHoT ce npukaxysa: =-:-- G/ KPAJ .
5. 3aBpTeTe ro KOHTPOMHOTO Kon4ye 3a Aa ro
nocTaBnTe BPEMEeTO Ha 3aBpLUyBaH-e.

6. [MpuTtucHete OK.
TajmepoT 3anoyHyBa ga onbpojysa Ha
NMOCTaBEHOTO BpPEME Ha MOYETOK.

7. Kora BpeMmeTo ke ucteye, NnpuUTUCHeTE OK
1 3aBpTETE IO KONYeTo 3a hyHKLUN Ha
rpeetse Ha nosmuuja UCKIy4eHo.

8.5 MNocTaByBawe: Bpeme Ha
paboTewe ©)
1. 3aBpTeTe ro kon4yeTo 3a PyHKUMUTE Ha

rpeewe —— 3a Aa Bnesete Bo MeHu.
2. 3aBpTeTe ro KOHTPOMHOTO KON4e 3a Aa

onbepeTte @ / Bpeme Ha paboTemse.
Bugete Bo nornasje ,,CekojaoHeBHa
ynoTtpe6a“, Menu: HarogyBsama.

3. Mputuctere OK.

4, 3aBpTeTe ro KOHTPOIHOTO KoMYe 3a Aa ro
BKIy4MTE W UCKIyYUTE BPEMETO Ha
paboTete.

5. TlputucHete OK.

8.6 NMocTaByBawe: Bpeme Bo AeHoOT
1. 3aBpTeTe ro kon4yeTo 3a PyHKUMUTE Ha

rpeewe —— 3a Aa Briesete BO MeHn.
2. 3aBpTeTe ro KOHTPOMHOTO Kon4e 3a Aa

onbepete @’ / Bpeme Bo aeHoT. Bugete
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BO nornasje ,CekojoHeBHa ynoTpeba“,
Menu: MNocTasku.

3aBpTeTe ro KOHTPONHOTO KoNnYe 3a Aa ro
NoCTaBUTE YAaCOBHMKOT.

d

4. TlputucHete OK.

9. KOPUCTEHE HA AOOATOUUTE

/\ MPEOYNPEOYBAHSE!

Bupete Bo nornasjata 3a 3awrtuTa u
CUTYPHOCT.

9.1 BMeTHyBaH-€ Ha gopatoum

Marno BOBNeKyBah€e Ha ropHWOT Aen ja
3ronemysa curypHocta. Cute BonabHyBara
ce 1 ypeau 3a cnpedvyBakse NpeBpTyBah-E.
"onemuoT pab okony pelueTkaTa ru
cnpevyBa caloBUTE 3a roTBeHE Aa ce
n3nuaraar.

PeweTka

TypHeTe ja pelwleTkaTa Mefy BOAUIKUTE Ha
ApXayoT 3a pelleTkaTa U npoBepeTe Aanu
HorasnkuTe ce CBpTEHMW Hagony.

Mnex 3a neyekwse / Anaboka TaBa

TypHeTe ja TaBaTa mMefy BOAUIKUTE Ha
ApXayoT 3a pelueTkara.
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9.2 CeH30p 3a xpaHa
Ja mepu TemnepaTypaTta BHaTpe BO XpaHarta.
Vima gBe TemnepaTypuv 3a NoCTaByBawe:

. C- TemnepaTypaTa BO BHaTPELLUHOCTa Ha
anapatoT. Tpeba aa 6uae Hajmanky 25 °C
roBWCOKa of TemrnepaTypaTta Bo
cpefvHaTta Ha xpaHarta.

. M TemnepaTypa BO cpeaMHaTa Ha
XpaHaTa.
3a Hajgobpu pe3ynTaTn Npu roTBEHETO:

» Cocrtojkute Tpeba ga ce Ha cobHa
TemnepaTypa.

* - He KOpWCTEeTE ro CO TeYHU jafetsa.

« 3a BpemMe Ha rotBeHeT0, urnaTta Ha
CEH30pOoT 3a XpaHa Mopa fa 6uae
LIefIocCHO CTaBeHa BO jafeH-EeTo.

lotBere co: CeHsop 3a xpaHa

/N NPEQYNPEOYBAHSE!

[MocTojaT puanum og nsropeHnum duaejku
CEH30pOT 3a XpaHa 1 agpxadnTe 3a
pelleTku ce BxewwTysaaT. He gonupajre
ja paykaTta Ha CeH30pOT 3a XpaHa co
ronu paue. Cekoraw Kopucrete
HapakBuUW 3a pepHa.

1. Bknyyete ro anapartor.

2. TlocTtaBeTe byHKUMja 3a rpeewse U, No
notpeba, TemnepaTyparta Ha neukara.

3. BwmeTHeTe ro ceH3opoT 3a xpaHa BO
japereTo:
Meco, xuBuHa u puéa
CraBeTe ja uenaTa urna Ha CeH3opoT 3a
XpaHa BO MecoTo unu pubarta Ha
HajoebenvoT gen.



Fyseu

MocTaBeTe ro BPBOT Ha CEH30pPOT 3a
XpaHa BO LieHTapOoT Ha fyBeYoT.
CeH30poT 3a xpaHa Tpeba ga ce
cTabunuampa Ha eaHO MecTo 3a Bpeme
Ha nevyeneTo. YnotpebeTte uspcra
COCTOjKa 3a fja ro HanpasuTe Toa.
YnotpebeTe ro paboT Ha cagoT 3a
neyere 3a Aa ja NOTNpeTe CUMNKOHCKaTa
OpLuKa Ha CeH30poT 3a xpaHa. BpeoT Ha
CEeH30pOoT 3a XxpaHa He Tpeba aa ro
aonvpa AHOTO Ha CafoT 3a FOTBEHE.

10. MOMOLW N COBETU

10.1 Mpenopaku 3a rorBeH-€

TemnepatypaTta 1 BpemuibaTa Ha neyerse Bo
TabenuTe ce camo Boauy. Tue 3aBucat o
peuenTuTe 1 KBanuMTeToT U KBAHTUTETOT Ha
ynotpebeHnUTEe COCTOjKMN.

Bawwmot anapat mMoxe fa ro neye TeCcToTo
UM MeCcOTO PasnuyHo of anapaToT LWTo cTe
ro umare npeTxoaHo. Hacokute nogony
rokakyBaaT npernopadaHu NocTaBku 3a
TemnepaTypa, BpeMe Ha roTBewe 1 nosuumja
Ha peLUeTKN 3a oApeaeHN BUAOBK Ha
XpaHaTa.

BpojTe rv HMBoaTa Ha pelueTkaTa og AHOTO
Ha pepHara.

4. Tlpuknydete ro CeH30pOT 3a XpaHa BO
NpyKNy4yHMUaTa LWTo ce Haofa BO
BHaTpeLlHoCTa Ha anapaTorT. [NornegHeTte
BO nornaejeto ,Onuc Ha Npon3BoaoT .

Ha ekpaHOT e npukaxxaHa MOMeHTanHara

TemnepaTypa Ha CEH30pOT 3a XpaHa.

5. /7. npuTUCHETE 3a Aa ja nocrasute
TemnepatypaTa Ha cpefuHaTta Ha
CEH30pOT.

6. 3aBpTeTe ro KOHTPOMHOTO Konye 3a Aa
nocTaBuTe Temnepartypa.

7. TpuTtucHete OK.

8. Kora xpaHaTa ja gocturHysa
rocTtaBeHaTa TemnepaTypa, ce ornacysa
curHan. MNpoeepeTe fanu xpaHata e
rotoBa lNpogomxeTe ro BpemMeTo 3a
roTBeHe, OKOIKY € NOTPe6GHO.

9. Wckny4yeTe ro ceH30poT 3a XpaHa o4
npukIyyYHuLaTa u u3sagete ro
japeneTo oa anapartorT.

AKO He MOXeTe [a ' HajaeTe HarogyBaharta
3a KOHKPETHWUOT peLenT, nobapajTe HewwTo
CINWYHO.

3a coBeTu 3a WTefewe Ha eHepruja,
nornefHeTte BO nornaejeto ,EHepreTcka
edmkacHoCT".

Cumbonu kopucteHu Bo Tabenure:

§§5 Bupa Ha xpaHa

p =24
dyHKUMja Ha rpeetbe
O,

TemnepaTypa
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+ TaBue 3a nuua - TEMHO, KOe He oabuea

+—  [opartok cBeTnvHa, anjametap 28cm

o + TaBue 3a ne4yeke - TEMHO, KOE He

E| Moanumm Ha nonuum onbvBa cBeTnvHa, anjameTap 26¢m
*  Kepamunuko TaBuYe - kepaMmyko,

@ Bpeme Ha roteetbe (M1H) anjameTtap 8cwm, BUCUHa 5 cm

« [nex 3a ocHOBa 3a KoJa4 - TEMeH, KOj

He ogbvBa cBeTnWHa, AvjameTap 28cm
10.2 NeyeTe co BNnaxeH BO3AyX -

npenopavyaHu gogartoum 10.3 NeyeTe co BnaxeH BO3ayXx
YnotpebeTte TeMHM NAEXOBU U Caf0BU KO ja 3a Hajonobpu pesyntaTu cnegeete rm
oabusaat ceetnmHata. Tve nogobpo ja npenopakvTe AageHn Bo Tabenata nogony.

abcopbupaaTt TonnuHaTa og ceetnata 6oja u
capoBuUTe KoM ja ogbuBaat CBeTMHaTa.

55§
=

= °C = O

Kudbnuuku, 6narn, 16 nnex 3a nevewse unu gnadoka 180 2 20-30

napuvta TaBa

Kudbnuykm, 9 nnex 3a nedyewe Unun anaboka 180 2 30-40

napuvta TaBa

Muuya, 3ampsHaTa, pelwieTka 220 2 10-15

0,35 kr.

LBajuapckn ponat nnex 3a neyewse nnun anaboka 170 2 25-35
TaBa

Konaue nnex 3a nevewe unu anaboka 175 3 25-30
TaBa

Cydne, 6 napunma KepaMu4Kko TaBye Ha pelueTka 200 3 25-30

dnaH co naHauwnaH  ocHoBa 3a naH Ha pelueTka 180 2 15-25

BukTopujaHcka TopTa MoTneYeHo jagere Ha 170 2 40 - 50

co Liem pelueTka

[OuHcTaHa puba, 0,3 nnex 3a neyewe Unun anadoka 180 3 20-25

KT. TaBa

Llena pu6a, 0,2 kr. nnex 3a nevewe unu anaboka 180 3 25-35
TaBa

dunetn og puba, 0,3 TaBYe 3a NMua Ha pelueTka 180 3 25-30

Kr.

[uHctaHo meco, 0,25 nnex 3a neyewe nnu anaboka 200 3 35-45

Kr. TaBa

LWacnwuk, 0,5kr. nnex 3a neyewe Unun anadoka 200 3 25-30
TaBa

Konauntba, 16 nnex 3a neyewe Unun anadoka 180 2 20-30

napunma TaBa

MakapoH-konau, 24 nnex 3a neyewe unun anadoka 180 2 25-35

napunma TaBa
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Madomnm, 12 nnex 3a neyewe nnun anaboka 170 2 30-40
napuvka TaBa
ConeHo neuyuso, 20 nnex 3a nevexe uUnu anaboka 180 2 25-30
napuntba TaBa
Konauuwa of cyBo nnex 3a neyewe Unun anadoka 150 2 25-35
TecTo, 20 napuvkba Taea
Manu TopTuykm, 8 nnex 3a neyewe Unun anaboka 170 2 20-30
napuuka TaBa
3eneHyyk, AMHCTaH, nnex 3a neyewe Unun anaboka 180 3 35-45
0,4 «xr. TaBa
BereTapujaHcku TaBYe 3a Nuua Ha pelueTka 200 3 25-30
omnet
3eneHyyk Ha nnex 3a nevyexe unu anaboka 180 4 25-30
MeaUTEPaHCKU HauYuH, TaBa
0,7 kr.
10.4 UHhbopmaumm 3a TecTUpame
Tectosu crnopeg IEC 60350-1.
= - o,
L, = = C O
Manwu konauunka, 20 KoHBeHUMOHanHo Mnex 3a 3 170 20-35
napuutba no nnex roTBewe neyexe
Manwu konaunwa, 20 [oTBeHEe CO BEHTUNATOP Mnex 3a 3 150 - 160 20-35
napuutba rno nnex neyeme
Manu kona4ura, 20 [oTBEHE CO BEHTUNATOP Mnex 3a 2n4d 150 - 160 20-35
napuumka no nnex neyere
Muta co jabornka, 2 nnexa  KoHBeHLMOHanNHo PelweTtka 2 180 70 - 90
20 cm roTBeHe
Muta co jabonka, 2 nnexa [oTBEHe CO BEHTUNATOp PeweTka 2 160 70-90
20 cm
Manguwinan 6e3amacen, KoHBeHUMOHanHo PeweTka 2 170 40 - 50
kanan 3a konay @ 26 cm roteexe
1)
Manguwinan 6e3amacen, [oTBer€e CO BEHTUNATOp PeweTka 2 160 40 - 50
kanan 3a konay @ 26 cm
1)
Manguwinan 6e3amace, [oTBer€e CO BEHTUNATOp PelwweTka 2n4 160 40 - 60
kanan 3a konay @ 26 cm
1)
Ie6 [oTBer€e CO BEHTUNATOP Mnex 3a 3 140 - 150 20-40
neyewe

MAKEOOHCKU 67



= - o,
L, = = C O
Ie6 [oTBEHE CO BEHTMNAaTop Mnex 3a 2n4 140 - 150 25-45
nevewe
Ie6 KoHBeHuuoHanHo Mnex 3a 3 140 - 150 25-45
roTBewe neyene
Toct 1) Ckapa PeleTka 4 MakKc. 1-5

1

) MpeTxoaHo 3arpejte ro anapatot 10 MUHYTK.

11. HETA W YNCTEHE

/\ NPEQYNPEOYBAHSE!

Bupete Bo nornasjaTa 3a 3awwtuta u
CUTypHOCT.

11.1 BeneLku okony YNCTEeHETO

CpepcTBa 3a UMcTere

MpeaHWoT Aen Ha anapaTtoT YncTeTe ro
camo co Kpra of MUKpodubep HaToneHa
CO Tonna Boga U yMepeHo CPefcTBo 3a
yucTeme.

KopucTeTe pacTBop 3a uncTerse 3a fa r
UCYUCTUTE METasNHNTE MOBPLLUNHU.
YucteTe rv gamkute co Grar 4eTepreHT.

CekojaHeBHa ynoTtpeba

WcumncrteTe ja BHaTpellHocTa Ha anapaTtoT
no cekoja ynotpeba. HacobuparweTto
MPCHOTWM UNW APYr1 OCTaToLM of XpaHa
MOXe [a pe3ynTmpa co noxap.

Ha anapaTtoT unu Ha cTakneHuTe nnoyu
Ha BpaTaTa MoXe [a ce KOHAEH3npa
Bnara. 3a ga ja Hamanurte
KOHAEeH3auujaTa, NywTeTe ro anapartoT Aa
paboTu okony 10 MUHYTV Npeg,
rotBeweT0. He 4YyBajTe xpaHa BO
anapaToT nogonro og 20 MUHyTK.
VcywerTe ja BHaTpellHoCTa Ha anapaToT
camo CO Kpra o, MUKpOBMakHa nocne
cekoja ynotpeba.

DopaTtouun

YucTeTe rv cute gopgaToum no cekoja
ynoTtpeba v octaBeTe v aa ce ucyLiart.
KopucTteTe camo kprnia og Mukpogubep
HaToneHa co Tomnna Boda v yMepeHo
CPeACTBO 3a unctene. He yncrete ro
nNpubopoT BO MalLUMHaTa 3a MUeHe
cafoBMu.
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¢ He uyucreTe rm gogatoyuTe LWITO He ce
nenat co ynotpe6a Ha abpasnBHu
CcpeacTBa 3a YACTEHE UMW NPeaMeTn co
ocTpu pabosu.

11.2 Yuctewe Ha narpaBupaHara
BHaTpPeLWHOCT

VcuncTeTe ja narpaBnpaHarta BHaTPELUHOCT
3a [a rv oTCTpaHuTe octarouuTte og urop
no roTBEHETO CO napea.

@

3a dyHkyujaTa: SteamBake uncrete ja
pepHaTta Ha cekou 5 - 10 umknycu Ha
roTBEH-E.

1. Wctypete: 250 ml 6en ouet nnm
JIMMOHCKa KMCenunHa BO M3rpaBupaHaTa
BHaTPELLUHOCT.

KopucteTe makcumym 6 % BUHCKW oueT
6e3 agutuewm.

2. OcraBeTe BUHCKVOT OLET [a ro pacTeopu
npeoctaHaTnoT 6urop Ha cobHa
Temnepatypa 30 MUHYTHU.

3. Wcuuctete ja BHaTpeLIHOCTa CO Tonna
BOAA M MeKa Kpna.

11.3 [p>kaym Ha peLueTKn WTo ce
Bagar

M3BageTe rvm gpxkaunte 3a pelieTkn 3a aa ro
MCYUCTUTE anapaToT.

1. Wcknydete ro anapaToT u noyekajte Aa
ce onagm.

2. [loBne4eTe ro NpegHVoT Aen o4
ApXXauute HacTpaHa oA CTPaHUYHUOT
sua.



3. TlloBneyeTe ro 3agHWOT AeN Ha ApXauuTe
Ha pelleTKaTa HacTpaHa of CTPaHWYHUOT
sua u usBageTe ja.

Iy
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4. CraBeTe rv nonuumTe no obpaTteH
pepocneq.

WrnnTe 3a noTnupake Ha TeneckonckuTe

LIMHM Mopa Aa GuaaT HacoYeHU KOH

npefHaTa cTpaHa.

11.4 Yncterwe co nuponusa

/N NPEAYNPEOYBAHE!
MoCTOM PU3UNK Of N3TOPEHNLM.

/\ BHUMAHMUE!

AKo Uma Aapyrv anapaTv MOHTUPaHU BO
WCTUOT Nnakap, HemMojTe Aa rm KopucTuTe
NCTOBPEMEHO CO oBaa pyHkuuja. Toa
MOXe [a ja owTeTn neykara.

He noyHyBajTe ja pyHKUMjaTa ako He CTe ja
3aTBOpUIE LIENOCHO BpaTaTta Ha pepHara.

1. TlpoBepeTe Aanv anapaTtoT € CTyAeH.

2. VisBageTe rv cuTe gogartouu.

3. VcuucteTe ja BHaTpeLIHOCTa Ha pepHaTa
1 BHATPELLHOTO CTakso Ha BpaTtaTa co
Tonna Boda, Meka kpna v énar
OeTepreHT.

4. 3aBpTeTe ro KOnN4yeTo 3a hyHKUUMUTE Ha

rpeewe —— 3a Aa Bnesete Bo MeHu.
5. CBpTeTe ro KOHTPOSIHOTO KOMYe 3a Aa

nsbepere ol W nputucHete OK,

Mporpama 3a Tpaewe
Yncrtemwe

C1 - IlecHo yuctewe 1h

C2 - HopmarHo uncTere 1 h 30 min
C3 - TemenHo uncTerbe 2 h 30 min

6. 3aBpTeTe ro KOHTPOMHOTO KON4e 3a Aa ja
n3bepeTe nNporpamara 3a YucTeme u

npuTUCHeTe OK

7. Npurucrere OK 3a ga sanoune
UNCTEHETO.

Kora ke 3aro4He Y1CTEETO, BpataTa Ha

anapatoT e 3aKnyyeHa 1 CBeTUrkaTa e

ncknyyeHa. [loaeka He ce OTKIyuy BpaTara,

€KpaHOT NpuKaxyBa E
Mocne yncTeweTO, 3aBpTETE MO
TpKanueTo 3a OyHKUMUTE Ha Fpeere Ha
neykarta Ha nonoxotaTa UCKIy4eHo.

9. T[loyekajTe anapaTtoT Aa ce usnagm u
BpaTaTta fa ce oTKny4u. Yuctete ja
BHaTpELUHOCTA Ha pepHaTa Co MeKa Kpna
1 BoAa.

11.5 MNoTceTHMK 3a YUcTewe

Kora Tpenka rrrr/ Ha ekpaHoT nocrne
roTBEHETO, anapaToT Be NoTceTyBa Aa ro
NCYNUCTUTE CO YNCTEHE CO Nuponuaa. Moxe
[a ro UCKMy4YnTe NOTCETHUKOT BO NMOAMEHUTO.
HaropyBawa. BuaeTe Bo nornaejeTo
~CekojaHeBHa ynotpeba“, MeHyBake:
HarogyBama.

11.6 Bagerwe u MOHTUpaH-€ Ha
BpartaTa

BpartaTa Ha pepHaTta uma Tpu ctakneHm
nnoyn. MoxeTe ga ja oTcTpaHuTe BpataTa Ha
pepHaTa 1 BHaTpeLUHUTE CTakneHn nnoyu 3a
aa rm ucuanctute. NpoynTtajte ro LENnoCHOTO
ynaTtcTteo ,Bagere n MoHTUpawe Ha
BpartaTta“ npea Aa ru usBagute CTakneHuTe
nnouu.

/\ BHUMAHMUE!

He kopucteTe ro anapartot 6e3
CTaKIEHUTE MIOYN.

1. OtBopeTe ja BpaTaTa LeNnocHO 1 apxeTe
r ABeTe LUapKu.

2. TllogurHeTe rn n noeneYveTe rv pesvkarta
Aofeka He KNUKHaT.
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3aTBOpeTe ja BpaTaTta Ha pepHaTta 4o
npeaTta nosuuuja. lNotoa KpeHeTe u
noereyeTe 3a Aa ja u3BaguTe BpaTaTta o4
NeXuwTeTo.

MonoxeTe ja BpaTaTta Bp3 Meka kpra Ha
cTrabunHa noBpLUMHA.

OpxeTe ja obnorata Ha BpaTtata B Ha
ropHuoT pab Ha BpaTaTa Ha ABeTe

CTpaHu 1 TYpHETE HaBHATPE 3a Ja ce
OTNyLUTK 3anTuBKaTa.

6.

7.

[MoBneyeTe ja obnorata Ha BpaTaTta
Hanpea n u3sageTe ja.

[pxeTe rn cTakneHnTe nNnoyun Ha BpaTarta
32 HUBHWOT ropeH pab 1 BHUMaTenHo
noerneyeTe rv egHa no egHa. 3anovyHete
op ropHaTa nnoya. OcurypeTe ce aeka
CTaKnoTO LIENOCHO Ce U3Nn3Harno oj
apxauute.

70 MAKEOOHCKWU

8. VcuucTeTe rn cTakneHuTe nno4vm co Boga

n canyH. BHumaTenHo |/|36p|/|LueTe a4
cTakneHuTe nnoyun. He uncrete rn

CTaKneHnTe nno4vn BO MalLllMHa 3a Mnew-e

cafosu.
9. T[lo uncrerweTo, MOHTUPA[TE MU
CTakneHaTu Nfo4un 1 BpataTa Ha
pepHarta.
AKo BpaTaTa e nNpaBWITHO MOHTMPaHa, ke
CMyLIHeTe KWK Kora ry 3aTeopare padkuTe.
MorpuxeTe ce Aa ru BpaTuTe CTakeHUTe

nnoun (A n B) Hasag no ToueH pepocnes.
[MpoBepeTe ro cumbonoT / ne4aToT Ha
CTpaHaTa Ha cTakneHaTa nno4a. Cekoja
cTakneHa nroya uarnega pasnuyHo 3a aa
MOXX€E NIECHO [ia Ce MOHTUPA 1 EMOHTMPA.

Kora ke ce MoHTUpa npaBunHo nopaboT Ha
BpaTaTa KM1KHyBa.

A B

MorpwxeTe ce NpaBUIHO Aa ja nocrasuTe
cpefHara cTakrneHa nsova Bo NeXuLwTeTo.

2
P i




11.7 3ameHa Ha cBeTUrnKara

/\ NPEAYNPEQYBAHSE!

OnacHOCT of, eNeKTpUYEH LLIOK.
JlTambaTta moxe fa buae xewuka.

1. WcknydeTe ro anapaToT u noyekajTe Aa
ce onagu.

2. WcknyyeTe ro anapatoT o4 enekTpuyHaTta
Mpexa.

3. CraBeTe ja kpnata Ha NOJOT Ha pepHaTa.

/\ BHUMAHMUE!

Cekorall gpxeTe ja xanoreHarta
CBeTuIIKa CO Kpna 3a Ja cnpeuute
coropyBarbe Ha ocTaTouuTe of
MacHOTWM Ha cBeTuIKaTa.

12. PELWLABAHE MNMPOBJTIEMU

/\ NPEAYNPEQYBAHSE!

Bupete Bo nornasjaTa 3a 3awwtuta u
CUrypHOCT.

12.1 lUTO Oa ce HanpaBwM akKo...

3aaHo cBeTno

1. CapTeTe ro CTakneHoTo kanaye 3a Aa ro
nsBaguTe.

2. VlcuucTeTe ro CTakneHoTo Kanaye.

3. 3ameHeTe ja cBeTUnkaTa co coogBeTHa
cBeTWrKa oTnopHa Ha TonnuHa go 300°C.

4. CraBeTe ro CTakneHoTo Kanaye.

Mpo6nem

MpoBepeTe Aaanw...

He MoxeTe Aa ro BkIyuuTe Unu fa pakyeate co
anaparor.

AnapaToT e NpaBuIHO NoBp3aH BO eflekTpuyHaTa
mpexa.

AnapaToT He Ce 3arpeBa.

MCKJ'IyLIeHO € aBTOMATCKOTO UCKIy4YyBahe.

AnapaToT He ce 3arpesa.

BpaTaTa Ha anapatoT e npaBuIHO 3aTBOPEHa.

AnapatoT He ce 3arpesa.

He e n3buen ocurypysau.

AnapartoT He ce 3arpesa.

3aKnyl4yBa|-be € UCKIy4eHa.

CBETNOTO € UCKMYYEHO.

MeueTe co BNaxeH BO3ayX - € BKIy4YeHa.

CBeTnoTo He paboTu.

CaeTunkara e nperopeHa.

CeH3op 3a xpaHa He paboTu.

MpuknyyHnyaTa Ha CeHs3op 3a xpaHa e LenocHoO
BKITy4Y€Ha BO LUTEKEPOT.

Err C2 Cre ja ussagune CeHsop 3a XxpaHa npvknyyHuLaTa og
LUTEKEpPOT.

Err C3 BpaTaTa Ha anapatoT e 3aTBopeHa unu 6paeara Ha
BpaTaTa e ucnpasHa.

Err F102 BpaTaTa Ha anapaTtoT e npaBuIIHO 3aTBOPEHa.

Err F102 Bpasarta Ha BpaTaTta He e pacunaHa.
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Mpo6nem

MpoBepeTe ganwu...

Ha ekpaHoT ce npukaxysa 00:00.

MpeknHata e cTpyjaTta. [NocTaBeTe ro TOYHOTO BpPEME.

BopaTa vcTekyBa of usrpaBvpaHarta BHaTPELLUHOCT.

Mmva npemMHOory Boga BO uUsrpasmpaHaTa BHaTpPEeLHOCT.

®

AKO Ha eKpaHOT ce MoKaxxyBa Kop 3a
rpeLuka LWTO He e BO oBaa Tabena,
MCKITy4YeTe ro OCMrypyBayoT BO KykaTta u
BKIy4eTe ro MOBTOPHO 3a pecTapTupame
Ha anapaToT. Ako NMOBTOPHO Ce NnojaBu
npob6nemoT, cTaneTe BO KOHTAKT CO
OBIacCTeH CEPBUCEH LieHTap.

12.2 CepBUCHM NogaToum

AKO He MoXeTe camuTe Aa ro pelumnTte
npobnemoT, obparteTe ce kaj BawwuoT gunep
WM BO OBIAaCTEHNOT CEPBUCEH LieHTap.

MoTpe6HUTE NojaToum 3a CEpBUCHUOT
LieHTap ce Ha nnoykaTa co crneumdukauum.
[MnoykaTa co cneyudurkaymm ce Haora Ha
npefHaTa pamka Ha anapatoT. Ce rnefa kora
Ke ja oTBOpUTE BpaTaTta. He oTcTpaHyBajTe ja
nnoykarta co cneyudvKaLmMm o anaparor.

MpenopayyBame oBAe Aa rv sanuwere
nogartouuTe:

Mogen (MOD.) :

Bpoj Ha npou3soa (PNC):

Cepucku 6poj (S.N.):

13. EHEPT'ETCKA E®VKACHOCT

13.1 Jluct co nHdpopmaumm 3a NnpomsBoAO0T U UH(popMaLMK 3a NPOU3BOAOT
cropep perynaTtuBuTe 3a eHepreTcko obenexyBawe U eKo-gu3ajH Ha EY

Mme Ha pobaByBayoT

Electrolux

MpeHtudmkauyuja Ha mogen

EOD4P57H 949499868
KODDP77H 949499871

MHpeke Ha eHepreTcka edrkacHoCT

81.2

Knaca Ha eHepreTcka ecukacHocT

A+

MoTpollyBayka Ha eHepruja kaj HopMarHo MoMHekwe,
KOHBEHLIMOHAMNeH pexum

0.93 kWh/cycle

MoTpollyBayka Ha eHepruja Kaj HopMarHo MOMHeHe, PEXUM Ha 0.69 kWh/cycle

BEHTUNaTop

Bpoj Ha BanabHaTuHK

1

V]3BOp Ha TonnuHa

EnexTpuyHa eHepruja

JaynHa Ha rnac

721

Twn Ha neyka

BrpapeHa neyka

Maca

EOD4P57H 32.1 «r.

KODDP77H 32.5 «r.

IEC/EN 60350-1 - EnekTpuyHu anapaTtu 3a rotBewe 3a JoMakuHcTBa - [len 1: Oncesn, neyku, neyku Ha napea n

ckapu - MeToau 3a Mepetbe Ha nepopmaHcuTe.
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13.2 UHchbopmauum 3a npon3BOAOT 3a NOTPOLUYBayKaTa Ha eHepruja u
MaKCMManHoOTO BpemMe 3a NOCTUTHyBake Ha NPUMEHSIMBUOT PEXUM CO

maria MOKHOCT

MoTpoluyBayka Ha eHepruja Kora Mpexara e BO MUpyBatbe

0.8W

MakcumanHo Bpeme noTpebHo 3a onpemaTa aBTOMaTCKv Aa ro AOCTUrHE NPUMEHIIMBUOT pexum co 20 MUH

mMana MOKHOCT

13.3 CoBeTu 3a wWTeaewe eHepruja

CnepnHuBe coBeTu nogony ke B/ NomorHaT aa
3alTeguTe eHepruja kora ro KopuctTuTe
BalUMOT anapar.

MpoBepeTe Aanu BpaTata Ha anapartoT e
npaBuWIIHO 3aTBOpPEeHa kora paboTu anapaTorT.
He oTBOpajTe ja BpaTata Ha anapaToT MHOry
4YeCTO 3a Bpeme Ha rotBenweTo. OaapxyBajTe
ro YACT OUXTYHIOT Ha BpaTaTa u nposepeTe
Aanu e nobpo urKeupaH Ha cBojaTa
nosuyuja.

KopucTteTe meTanHu cagoBu U TEMHU
NexoBn 1 cagoBu Kou ja ogbueaat
cBeTnMHaTa 3a fa ro srofemMuTe WTeeHeTo
Ha eHepruja.

He npepsarpesajte ro anapatoT npeg
roTBEHE€ OCBEH aKo He e NocebHOo
npenopavaHo.

MpaBeTe KOsKy LITO € MOXHO nomanu naysm
Mefy roTBeHETO Kora npasuTte rnoseke
japerba UcToBpeMeHo.

FoTBeH-€ Co BeHTUnarTop

Kora e MoxHO, KopucTeTe rm pyHKUmMmTE 3a
roTBeH€e CO BeHTMnaTop 3a Aa 3awTeanTte
eHepruja.

lMpeocTaHaTa TonnuHa
Kora TpaereTo Ha roTBeHeTO € NoAoNro 04
30 MynHYyTKU, HamaneTe ja TemneparypaTta Ha

14. TPVDKA 3A OKOJTIMHATA

Peuvknupajte ru matepujanuTte co cumobonot

L/?). CraBeTe ja ambanaxarta BO COOABETHU
KOHTEjHepu 3a Aa ja peuumknuparTe.
lMomorHeTe BO 3alITUTaTa Ha XUBTHaTa
cpeAuvHa 1 YOBEKOBOTO 34paBje 1
peLuKnupajTe ro oTnagoT Of eNEKTPUYHM U
eneKkTpoHckn anapatu. He dpnajte rm

anapaToT 3a MuHumMyM 3 - 10 MyHYTU Npeg
KpajoT oA rotBeneTo. [peocTtaHataTa
TOMMWHa BO anapaTtoT Ke NPOAOMKN Aa roTBu.

KopucteTe ja npeoctaHaTaTa TonnvHa 3a ga
ja 3appxuTe xpaHaTa Tonna unu aa rm
3arpeete [ipyrute jagema.

Kora ke ro uckny4mrte anapartoT, eKpaHorT ja
noKaxxyBa npeoctaHaTaTa TonnuHa.

OpapKyBake Ha TOMJIMHA Kaj XxpaHaTta
OpbepeTe ja HajHMCKaTa NocTaBka 3a
TemnepaTypa 3a Aa ja CKopUcTuTe
npeoctaHaTaTa TOMMNMHA U Aa ja ogpxuTe
XpaHaTa Tonna. [Nokasatenot 3a
npeoctaHaTa TONnvHa unu Temnepartypa ce
rnojaByBa Ha EKPaHOT.

FoTBeHe co UCKIyYeHa cBeTUrnkKa
VcknydeTe ja cBeTunkarta 3a BpemMe Ha
roTeeweT0. Bkny4yeTe ja kora ke nmare
notpeba.

MeyveTe co BRnaxeH Bo3ayx
PyHKUMja 3a WTedeHe Ha enekTpuyHa
eHepruvja 3a BpeMe Ha roTBeHEeTO.

Kora ja kopuctute oBaa dyHkumja, namnarta
aBToOMaTCckm ce uckry4dysa no 30 cek.
MoxeTe aa ja Bknyunte cBeTunkaTa
NMOBTOPHO HO OBaa akuuja ke rm Hamanm
OYeKyBaHUTE LUTeAeHa Ha eHepruja.

anapaTuTe 03aH4YeHn co cumbornoT E BO
0TNafdoT o4 AOMaKMHCTBOTO. BpateTe ro
Npon3BOAOT BO BALLMOT NOKaneH kanayuTeT
3a peuuknMpane Unn KOHTakTupajTe ja
BalLaTa OMLITUHCKa KaHLenapuja.
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