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1. A SAFETY INFORMATION

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

1.1 Children and
vulnerable people safety

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

from the appliance unless
continuously supervised.
Children should be super-
vised to ensure that they do
not play with the appliance
and mobile devices with the
app.

Keep packaging away from
children and dispose of it
properly.

WARNING: The appliance
and its accessible parts be-
come hot during use. Keep
children and pets away dur-
ing use and cooling.
Activate the child safety de-
vice, if available.

Children must not clean or
maintain the appliance
without supervision.

1.2 General Safety

This appliance is for cook-
ing purposes only.

This appliance is designed
for single household do-
mestic use in an indoor en-
vironment.
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» This appliance may be
used in offices, hotel guest
rooms, bed & breakfast
guest rooms, farm guest
houses, and other similar
accommodation where
such use does not exceed
average domestic usage
levels.

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

» Disconnect the appliance
from the power supply be-
fore carrying out any main-
tenance.

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

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

« WARNING: The appliance
and its accessible parts be-
come hot during use. Care

2. SAFETY INSTRUCTIONS

2.1 Installation

/N WARNING!

Only a qualified person must install this
appliance.
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should be taken to avoid
touching heating elements
or the surface of the appli-
ance cavity.

Always use oven gloves to
remove or insert accesso-
ries or ovenware.

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

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

Do not use a steam cleaner
to clean the appliance.

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

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

* Remove all the packaging.
* Do not install or use a damaged

appliance.

* Follow the installation instructions

available on our website.



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

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

Keep the minimum distance from other
appliances and units.

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

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

2.2 Electrical connection

/\ WARNING!
Risk of fire and electric shock.

All electrical connections should be made
by a qualified electrician.

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

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

Do not use multi-plug adapters and
extension cables.

Avoid damaging the mains plug and cable.
If replacement is needed, it must be done
by our Authorized Service Centre.

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

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

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

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

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

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

Fully close the appliance door before 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:

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

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

Total power (W)

Section of the cable

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

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

2.3 Use

/\ WARNING!

Risk of injury, burns and electric shock or
explosion.

Do not change the specification of the
appliance.

Ensure ventilation openings are not
blocked.

Do not let the appliance stay unattended
during operation.

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

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

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

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

Do not place flammable products near the
appliance.

Do not share your Wi-Fi password.
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/N WARNING!
Risk of damage to the appliance.

» To prevent damage or discoloration to the
enamel:

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

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

— do not put water directly into the hot
appliance.

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

— be careful when removing or installing
accessories.

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

» Use a deep pan for moist cakes, as fruit
juices can cause permanent stains.

» Always cook with the appliance door
closed.

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

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

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

* Use only lamps with the same
specifications.

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

2.4 Care and cleaning

/N WARNING!

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

* Turn off and unplug the appliance before
maintenance.

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

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

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

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

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

Follow safety instructions on packaging
when using an oven spray.

Pyrolytic cleaning

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

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

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

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

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

Do not spill or apply water on the oven
door during and after the pyrolytic cleaning
to avoid damaging the glass panels.
Fumes from pyrolytic ovens / cooking
residues are not harmful to humans,
including children, or persons with medical
conditions.

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



» Non-stick surfaces on pots, pans, trays,
and utensils can be damaged by high-
temperature pyrolytic cleaning and may
release low-level harmful fumes.

Steam Cooking

* Released Steam can cause burns:

— Do not open the appliance door during
the steam cooking operation.

— Open the appliance door carefully
after steam cooking.

3. PRODUCT DESCRIPTION
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3.1 General overview
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Control panel
Knob for the heating functions
Display
Control knob
Water tank
Heating element
Socket for the food sensor
Lamp
Fan
Shelf support, removable
Draining pipe
Water outlet valve
Shelf positions
Steam outlet
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3.2 Control panel

2.5 Disposal

/\ WARNING!
Risk of injury or suffocation.

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

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

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

A Press to turn the appliance lamp on

and off.

/0? Press to set the food core temperature
with: Food Sensor

OK Press to confirm your selection.

Display indicators

The appliance is locked.

(\D Press to set timer functions.

Submenu: Assisted Cooking.

Submenu: Cleaning.

Submenu: Settings

Fast Heat Up is activated.

The water tank is empty. Refill the
tank.

The water tank is half full.

The water tank is full.

o|O|E| C |yl 2|~ %@

Steam cooking is activated.

Food Sensor is activated.

Minute minder is activated.

DDy

Cooking time is activated.

%
4
o
B

Time Delayed Start is activated.

al@

Uptimer is activated.
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)))

Wi-Fi is activated.

Remote operation is activated.

vD)

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

4. BEFORE FIRST USE

4.1 Setting the time

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

1. Turn the control knob to set the time.

2. Press OK

4.2 Initial preheating and cleaning
1. Preheat the empty appliance to remove

any odours. Ventilate the room.

2. Remove all accessories and shelf
supports.

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

for specified durations: = 1h, 15 min,
E] 15 min. Refer to Daily use.

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

5. Clean with a microfiber cloth, warm water,

and mild detergent. Replace accessories
and shelf supports.

4.3 Wireless connection

To connect the appliance you need:

» Wireless network with the Internet connec-
tion.

* Mobile device connected to the same
wireless network.

1. To download the app scan the QR code
located on the back cover of the user
manual. You can also download the app
directly from the app store.

2. Follow the app onboarding instructions.
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To turn on the appliance:
1. Press the knobs. The knobs come out
(selected models only).

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 0.

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

4. Turn the control knob to select i / Wi-Fi.
Turn it on or off. Refer to Daily use,
Changing: Settings.

Wi-Fi is turned on by default. Refer to Energy

efficiency, Energy saving tips.

@ For safety reasons, remote operation
turns off automatically after 24 h. Repeat
the onboarding, if needed.

2.4 GHz WLAN
Frequency

2400 - 2483.5 MHz

IEEE 802.11b DSSS,
Protocol 802.11g/in OFDM
Max Power EIRP <20 dBm (100 mW )
Wi-Fi module  NIUS-50

4.4 Software licences

The software in this product contains compo-
nents that are based on free and open source
software. Electrolux acknowledges the contri-
butions of the open software and robotics
communities to the development project.

To access the source code of these free and
open source software components whose li-
cense conditions require publishing, and to
see their full copyright information and appli-
cable license terms, visit: http://electro-
lux.opensoftwarerepository.com (folder
NIUS).



5. DAILY USE

5.1 Cooking functions

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

@

Conventional Cooking: Traditional
baking

[

Humidity Low (steam function): Meat,

it poultry, oven dishes, casseroles

% Frozen Foods: French fries, potato
= wedges, spring rolls

Pizza Function (steam function up to

230°C): Baking pizza

Bottom Heat: Baking cakes

Moist Fan Baking: Baking

O =0

Grill: Toasting, grilling

Turbo Grilling: Roasting meat, brown-
ing

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

5.2 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.

5.3 Timer

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

2. Press @ until the display shows a
desired timer function:

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

s@p Cooking time: Set a countdown. When
the timer ends, the signal sounds and the
cooking stops.

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

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

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

5.4 Steam Cooking
1. Press the water tank to open it.

2. Fill the water tank with cold tap water to
the maximum level. Do not use other
liquids.

Make sure not to exceed the maximum ca-

pacity of the steam system (approximately

350 ml when empty). If the tank is full, a sym-

bol |_| appears on the display and the signal
sounds.

3. Push the water tank to its initial position.
4. You can set the steam cooking in two
ways:
* Turn the knob for the cooking func-

tions to select (w2 and turn the control
knob to set the temperature.
* Turn the knob for the cooking func-

tions to f and turn the control knob to

select (ﬂ) Press OK. Turn the control
knob to select a function (S1 - S...)
and if needed, set the temperature.

Press OK twice.

5. Preheat the appliance before you insert
the food. Refill the water tank during
cooking if water tank indicator shows that
the tank is empty.

6. When the cooking ends, turn the knob for
the cooking functions to the off position to
turn off the appliance. Carefully open the
door. Released humidity can cause
burns.

7. Always empty the water tank after each
steam cooking to prevent scale buildup
and to avoid malfunctions, such as water
spilling from the steam outlet. Wait at
least 60 min before emptying.
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Submenu: Steam Cooking

Function Description

Combines steam and air
frying for crispy, juicy, and
healthier meals.

S1  AirFry Plus

This function gently reheats

s2 Steam Re- leftovers with steam (110-
generating  130°C - moist reheat, 130—
200°C - crispier reheat).
s3 E}rgad Bak-" 16 bake bread.

5.5 Emptying water tank

Water tank indicator

7] The tank is full.

.  Thetankis half full.

|_| The tank is empty. Refill the tank.

1. Turn off the appliance and make sure it is
cold.

2. Connect the draining pipe C to the outlet
valve A through the connector B.

3. Keep the end of the pipe below the level
of A and push B repeatedly to collect
remaining water.

4. Detach C and B and dry the oven interior
with a soft sponge.

5.6 Menu =

Open the Menu to access Assisted Cooking
dishes and settings.

1. Turn the knob for the cooking functions to

=

The display shows ‘/3 rrrr/ ‘@? <|7>
2. Turn the control knob and select the icon
to enter submenu. Press OK.
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5.7 Setting: Assisted Cooking *

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

1. Turn the knob for the heating functions to

=

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

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

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

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

Submenu: Assisted Cooking

Legend

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

steam cooking.

o) Fill the water drawer with water for
Il

Preheat the appliance before you start
cooking.

|E| Shelf level. Refer to Product description.

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

P1 Roast beef,

rare 1-1.5kg; 4 - 5 cm thick
Roast beef, ofd= 2; baking tray
P2 medium Fry the meat for a few

minutes in a hot pan. In-
P3 Roast beef, sert to the appliance.

well done

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

Pa M [Hs; roasting dish on wire shelf
Fry the meat for a few minutes in a hot

pan. Insert to the appliance.

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

P5 A2 roasting dish on wire shelf
Fry the meat for a few minutes in a hot
pan. Add liquid. Insert to the appliance.




P6

Roast beef,

Chicken breast, 180 - 200 g per piece

rare?) 1-1.5kg; 4 - 5 cm thick P20 A0 E 2; casserole dish on wire
Roast beef, 2; baking tray shelf ) :
P7 medium? Fr_y the meat for a few F;);]the meat for a few minutes in a hot
minutes in a hot pan. In- pan.
pg Roastbeef, sert to the appliance. Chicken legs, fresh
well done™) 3 baki
3; baking tray
Fillet of beef, P21 f you marinated chicken legs first, set
P9 rare? 0.5-1.5kg; 5-6cm lower temperature and cook them lon-
thick ger.
pro Filletofbeef,  #?[-2: baking tray Duck, whole, 2 - 3 kg
medium Fry the meat for a few = i ; .
- minutes in a hot pan. In- P22 2; roasting dish on wire shelf
p1q Filletof beef,  gortio'the appliance. Put the meat on roasting dish. Turn the
done?) duck after half of the cooking time.
Veal roast (e.g. shoulder), 0.8 - 1.5 kg; 4 Goose, whole, 4 - 5 kg
cm thick (=] 2; deep pan
P12 yol= - - P23 ; PP .
2; roasting dish on wire shelf Put the meat on deep baking tray. Turn
Add liquid. Roast covered. the goose after half of the cooking time.
Pork roast neck or shoulder, 1.5 - 2 kg Meat loaf, 1 kg
iy IE] ) . . K P24 oo
P13 T\ll th1’ roasttlnﬂg dlﬁhlfonfmre shE_If 2; wire shelf
fima, o eararerhalt ofie cocking Whole fish, grilled, 0.5 - 1 kg per fish
o P25 (=] 2; baking tray
Pulled pork, 1.5 - 2 kg Fill the fish with butter, spices and herbs.
P14 2; baking tray - "
Turn the meat after half of the cooking P26 (F,'\?h fillet
time to get an even browning. \If El 3; casserole dish on wire shelf
Pork loin, fresh, 1 - 1.5kg; 5-6 cm Cheesecake
thick P27 2,0 28 cm spri i [
; pringform tin on wire
P15 M 2; roasting dish on wire shelf shelf
Fry the meat for a few minutes in a hot
pan. Insert to the appliance. P28 PlélTple cake
Pork spare ribs, 2 - 3 kg; use raw, 2 - 3 3; baking tray
cm thin Apple tart
P16 )3 deep pan , P29 > [ 2; pie form on wire shelf
Add liquid to cover the bottom of a dish.
Turn the meat after half of the cooking Apple pie
time. P30 G [=l1; P 22 cm pie form on wire
Lamb leg with bones, 1.5-2 kg; 7 - 9 shelf
cm thick -
Brownies, 2 kg of dough
P17 2 roasting dish on baking tray P31 3T 3- deep pan
Add liquid. Turn the meat after half of the ’ pp
cooking time. Muffins
- P32 = ) .
Whole chicken, 1 - 1.5 kg; fresh 3; muffin tray on wire shelf
P18 /‘? El 2; casserole dish on baking tray Loaf cake
Turn the chicken after half of the cooking P33 .
time to get an even browning. 2; loaf pan on wire shelf
Half chicken, 0.5 - 0.8 kg Baked potatoes, 1 kg
P19 P34

IEI 3; baking tray

2; baking tray
Use whole potatoes with skin on.
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Wedges, 1 kg

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

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

per
Cut the vegetables into pieces.

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

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

Submenu: Settings

Setting Value

01 Time of day Change

Croquettes, frozen, 0.5 kg

P37 3; baking tray

Pommes, frozen, 0.75 kg

P38 IEI 3; baking tray

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

(ﬁ) E 1; casserole dish on wire shelf

Potato gratin (raw potatoes), 1 - 1.5 kg

P40 W 1; casserole dish on wire shelf
Rotate the dish after half of the cooking
time.

Pizza fresh, thin

P41 [=]2; baking tray lined with baking
paper

Pizza fresh, thick

P42 [1] i [H2; baking tray lined with bak-
ing paper

Quiche

P43 cﬁb E] 2; baking tin on wire shelf

Baguette / Ciabatta / White bread, 0.8

kg

P44 (\rlb E] 2; baking tray lined with baking
paper
More time needed for white bread.

Whole grain / Rye / Dark bread, 1 kg

Pas [v] H2. baking tray lined with baking
paper / loaf pan on wire shelf

1) Low temperature
cooking.

5.8 Changing: Settings
1. Turn the knob for the heating functions to

2. Turn the control knob to select {‘:3:}’ Press
OK,

3. Turn the control knob to select the
setting. Press OK.
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02 Display brightness 1-5

1-Beep, 2 -
03  Key tones Click, 3 - Sound
off
04 Buzzer volume 1-4

05 Food Sensor Action 1- Alarm and

stop, 2 - Alarm

06 Uptimer On / Off

07  Light On / Off

08 Fast Heat Up On / Off

09 Cleaning Reminder  On/ Off

10  Wi-Fi On / Off

11 ﬁ:rt]o remote opera- On/ Off

12  Forget network Yes / No

13 Demo mode /é\‘cl:g\éation code:
14  Software version Check

15 Reset all settings Yes / No

5.9 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 uninterrup-
ted.

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

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

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



5.10 Accessories

pending on model. Scan the
o1 QR code to check how to
§ use accessories supplied
wdr  With your appliance. You can
$3=1 order optional accessories
separately. For more infor-
mation, please contact your local supplier.

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

i%
=

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

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

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

5.11 Food Sensor

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

6. HINTS AND TIPS

6.1 Cooking recommendations

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

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

. C- the oven temperature. It should be at
least 25°C higher than the food sensor
temperature.

. /‘? - the food sensor temperature.

1. Set a cooking function and the oven
temperature.

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

e s ==
CTEEESSSSSSSSS

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

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

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

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

6. Turn off the appliance.

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

Symbols used in the tables:

< Food type
Cooking function
°C Temperature

E| Shelf position
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@ Cooking time (min)

2, CH O ®

@ Additional information

6.2 Moist Fan Baking

For the best results follow suggestions listed

in the table below.

Mediterranean vegeta-
bles, 0.7 kg 180 4 25-30 1

1) Use baking tray or dripping pan.

2) Use wire shelf.

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

g oC El @ @ 0 Sse b.aklng dish on wlre shelf.
se pizza pan on wire shelf.
Sweet rolls, 16 pieces 180 2 20-30 1 . . .
P 6.3 Information for test institutes
Rolls, 9 pieces 180 2 30-40 " | Tests according to IEC 60350-1.
Pizza, frozen, 0.35 kg 220 2 10-15 2) El oC @ @
Swiss Roll 170 2 25-35 1) Small cakes, 20 per tray
i - 1
Brownie 175 3 25-30 1) 0 3 150-170 35-40 12
Souffle, 6 pieces 200 3 25-30 3
P 3 140-160 35-40 12
Sponge flan base 180 2 15-25 4
2and4 130-150 45-50 12)
Victoria sandwich 170 2 40-50 9
- Apple pie, 2 tins @20 cm
Poached fish, 0.3 kg 180 3 20-25 1)
. O 2 180 70-90 3
Whole fish, 0.2 kg 180 3 25-35 1)
- 3
Fish fillet, 0.3 kg 180 3 25-30 ) 2 160 70-90 3
Poached meat, 0.25kg 200 3 35-45 1) Fatless sponge cake, cake mould @26 cm
Shashlik, 0.5 kg 200 3 25-30 1 = 2 170 40-50 3
Cookies, 16 pieces 180 2 20-30 1 2 170 45-50 32
Macaroons, 24 pieces 180 2 25-35 1) 1and 3 170 50-60 32
Muffins, 12 pieces 170 2 30-40 1 Shortbread
;:\é%rg pastry, 20 180 2 25-30 1 3 140-150 20-40 1
- R - 1)
gigggscrust biscuits, 20 455 5 o5 35 1 2and4 140-150 25-45
, O 3 140-150 25-45 1)
Tartlets, 8 pieces 170 2 20-30 1
Vegetables, poached, 1 Toast
180 3 35-45 1)
0.4 kg ™ 4 max. 1-5 3)2)
Vegetarian omelette 200 3 25-30 ©
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1) Use Baking tray.
2) Preheat the appliance for 10 minutes.
3) Use Wire shelf.



7. CARE AND CLEANING

7.1 Notes on cleaning

» Use a cleaning solution for metal surfaces.

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

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

» Do not clean the accessories in a
dishwasher.

7.2 Removing the shelf supports

1. Make sure the appliance is cold.

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

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

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

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

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

If there are other appliances installed in the
same cabinet, do not use them at the same
time as this function. It can cause damage to
the oven or the cabinet.

1. Make sure that the appliance is cold.
2. Remove all 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
= to enter Menu.

5. Turn the control knob to selectmr/ and
press OK,

Cleaning programme Duration
C1 - Light cleaning 1h
C2 - Normal cleaning 1 h 30 min

C3 - Thorough clean-

ing 2 h 30 min

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

7. Press OK to start cleaning.

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

shows B

8. After cleaning, turn the knob for the
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.

7.4 Cleaning Reminder

When ol 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, Changing: Settings.

7.5 Steam Cleaning

This cleaning procedure uses steam to re-
move remaining fat and food particles from
the appliance.

1. Make sure that the appliance is cold.
2. Remove all accessories.

3. Clean the oven interior and the inner door
glass with a dry soft cloth.

4. Turn the knob for the cooking functions to
= to enter Menu.

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

6. Turn the control knob to C4.

7. Fill the water tank with cold tap water to
the maximum level (up to 350 ml).

8. Press OK. When the cleaning starts, the
lamp is off.

Duration: 30 min
When the cleaning ends the signal sounds.
The appliance turns off.

9. Wait until the appliance is cold. Dry the
cavity with a soft cloth.
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7.6 Cleaning the water tank

This cleaning procedure removes and pre-

vents limescale buildup in the steam system.

1. Empty the water tank. Refer to Daily use,
Emptying water tank.

2. Pour 250 ml of the manufacturer
recommended liquid descaler into the
water tank.

3. Wait for 60 min. Empty the water tank.

4. Pour 350 ml of water into the water tank
to rinse the tank. Empty the water tank.

5. Clean the drain pipe with warm water and
a mild detergent.
The descaling frequency depends on the wa-

ter hardness and the frequency of steam
cooking.

Contact your water supplier to check the wa-
ter hardness level.

Clean the
Water hard- water tank
ness (°fH) e every
(months):
Often 12
0-15 (21 time/week)
(soft to medi-
um) Rarely 24
(21 time/month)
Often 6
216 (21 time/week)
(hard to very
hard) Rarely 12

(21 time/month)

7.7 Removing and installing door

You can remove the oven door and the inter-
nal glass panels to clean them. Do not use
the appliance without the glass panels.

1. Open the door fully and hold both hinges.
2. Lift and pull the latches until they click.

3. Close the oven door halfway to the first
opening position. Then lift and pull to
remove the door from its seat.
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4. Put the door on a soft cloth on a stable
surface.

5. Hold the door trim A 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 on their top
edge one by one and pull them up out of
the guide. Make sure the glass slides out
of the supports completely.

A éé/\B

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.

Make sure that you put the glass panels back
in the correct sequence. Check for the sym-
bol / printing on the side of the glass panel.
The printing zone B (if present) must face the
oven interior. If the door is installed correctly,
you will hear a click when closing the latches.

7.8 Replacing the lamp

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

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



Back lamp

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

8. TROUBLESHOOTING

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised
Service Centre. Service details are on the rat-
ing plate, located on the front frame. It is visi-
ble when you open the door. Do not remove
the rating plate.

If the display shows an error code that is not

in this table, turn the house fuse off and on to
restart the appliance. If the error code recurs
contact an Authorised Service Centre.

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

* The door is not closed correctly.

* Lock is activated.

» Automatic switch-off is activated.

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

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

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

There is the water leaks from the steam
outlet. - There is too much water in the water
tank. Refer to Daily use, Emptying water tank.

9. ENERGY EFFICIENCY

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

Supplier's name Electrolux
Model identifica- COP840B 949284711
tion EOC6P67WX 949284701
OOP848NB 949284712
Y6POC67WH 949284710
Energy Efficiency Index 61.2
Energy efficiency class A++

3. Replace the lamp.
4. Install the glass cover.

LI The water tank empty indicator is on. -
There is no water in the tank. Fill the water
tank. If the indicator is still on refer to Care
and cleaning, Cleaning the water tank.

The steam cooking does not work. - There
is a lime residue in the steam outlet opening -
Cleaning the water tank (refer to Care and
cleaning) or if there is no water in the tank -
fill the water tank.

It takes more than three minutes to empty
the water tank or the water leaks from the
steam outlet opening. - There is a lime resi-
due in the water tank. Refer to Care and
cleaning, Cleaning the water tank.

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

Err C2 - Fully plug Food Sensor into the
socket.

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

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

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

Energy consumption with a

standard load, fan-forced 0.52 kWh/cycle

mode

Number of cavities 1

Heat source Electricity
Volume 721

Type of oven Built-In Oven
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Mass COP840B 34.0 kg
EOC6P67WX  31.7 kg
OOP848NB 34.6 kg
YB6POC67WH  33.4 kg

Appliance tested according to: EN IEC
60350-1.

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

Power consumption in standby 0.8 W
Power consumption in network

standby 20W
Maximum time needed for the equip-

ment to automatically reach the ap- 20 min

plicable low power mode

Appliance tested according to: EN 50564, EN
63474.

For guidance on how to activate and deacti-
vate the wireless network connection, refer to
Before first use.

9.3 Energy saving tips

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

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

* Use metal or dark, non-reflective
cookware.

» Skip preheating unless needed.

* Minimize breaks between baking multiple
dishes.

*  When possible, use the cooking functions

with fan to save energy (selected models
only).

* Use residual heat to keep food warm.

Reduce the appliance temperature to
minimum 3 - 10 min before the end of
cooking.

¢ Turn off the lamp during cooking unless

needed.

* Moist Fan Baking (selected models only) -

this function was used to comply with the
energy efficiency class and ecodesign
requirements (according to EU 65/2014
and EU 66/2014). Tests according to:
IEC/EN 60350-1. The oven door should be
closed during cooking so that the function
is not interrupted and the oven operates
with the highest energy efficiency
possible. When you use this function the
lamp automatically turns off. In some
models it takes 30 sec.

* When possible, turn off the Wi-Fi to save

energy. Refer to Before first use.

» Automatic switch-off - for safety reasons, if

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

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

-1
- 85
- 55
- 3h

10. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol C) Put the
packaging in relevant containers to recycle it.
Help protect the environment and human
health by recycling waste of electrical and
electronic appliances. Do not dispose of ap-
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pliances marked with the symbol & with the
household waste. Return the product to your
local recycling facility or contact your munici-
pal office.
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1. /A INFORMACIONI | SIGURISE

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

1.1 Siguria e fémijéve dhe
personave me probleme

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

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

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

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

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

* Kjo pajisje pérdoret vetém
pér gatim.

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

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

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

* Pérpara mirémbaijtjes,
shképuteni pajisjen nga
rrjeti elektrik.

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

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

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

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

Mos pérdorni pastrues me
avull pér té pastruar
pajisjen.

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



* Higini té gjithé aksesorét
dhe depozitimet/derdhjet e

2. UDHEZIME SIGURIE

2.1 Installation

/\ PARALAJMERIM!

Vetém njé person i kualifikuar duhet ta
instalojé kété pajisje.

* Higni té gjithé paketimin.

* Mos instaloni ose mos pérdorni njé pajisje
té démtuar.

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

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

* Mos e térhigni pajisjen nga doreza.

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

* Ruani largésité minimale nga pajisjet dhe
njésité e tjera.

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

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

2.2 Lidhja elektrike

/N PARALAJMERIM!
Rrezik zjarri dhe goditjeje elektrike.

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

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

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

* Mos pérdorni pérshtatés me shumé spina
dhe kabllo zgjatuese.

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

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

tepérta nga brenda pajisjes
pérpara pastrimit pirolitik.

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

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

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

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

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

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

« Mbylleni plotésisht derén e pajisjes,
pérpara se té futni spinén né prizé.

* Kjo pajisje ofrohet me spiné dhe kordon
elektrik.

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

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

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

Korrenti gjithsej (W) Seksioni i kordonit

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

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

2.3 Pérdorimi
/\ PARALAJMERIM!

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

Mos harroni ta kontrolloni pajisjen gjaté
punés.

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

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

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

Mbajini shkéndijat dhe flakét e hapura larg

prodhuar pér t'u pérdorur né aplikacione té
tjera dhe nuk jané té pérshtatshme pér
ndrigim né ambiente shtépiake.

* Ky produkt pérmban njé burim drite té&
klasit G té efikasitetit t& energjisé.

« Pérdorni vetém llamba me té njéjtat
specifikime .

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

2.4 Kujdesi dhe pastrimi
/\ PARALAJMERIM!

Rrezik plagosjeje, zjarri ose démtimi té
pajisjes.

pajisjes kur dera éshté e hapur.

» Pérdorni vetém qelq dhe kavanoza té
miratuar pér konservim.

* Mos vendosni produkte té ndezshme
prané pajisjes.

* Mos e ndani fjalékalimin tuaj t& Wi-Fi.

/N PARALAJMERIM!
Rrezik i démtimit té pajisjes.

» Pér té parandaluar démtimin ose
gngjyrosjen e emalit:

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

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

— mos hidhni ujé drejtpérdrejt né pajisjen
e nxehté.

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

— kini kujdes kur higni ose instaloni
aksesorét.

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

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

* Gjithmoné gatuani me derén e pajisjes té
mbyllur.

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

* NE& lidhje me llambat brenda produktit dhe
llambat e pjeséve té& kémbimit té& shitura
vegmas: Kéto llamba jané prodhuar pér
kushte ekstreme fizike né pajisjet
elektroshtépiake, si p.sh. temperature,
dridhje, lagéshtiré, ose jané prodhuar pér
té sinjalizuar informacion rreth statusit té
pérdorimit té pajisjes. Ato nuk jané
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Fikeni dhe shképuteni pajisjen nga priza
para mirémbaijtjes.

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

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

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

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

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

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

Pastrimi pirolitik

Lexoni té gjitha udhézimet pér pastrimin

pirolitik

Para se té kryeni pastrimin pirolitik dhe té

béni ngrohjen paraprake, higni nga

hapésira e brendshme e furrés:

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

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



veganérisht ¢do tenxhere, tigan, tavé,
takéme etj., qé nuk ngjisin.

* Mbaijini fémijét larg gjaté pastrimit pirolitik,
pasi pajisja nxehet shumé dhe Iéshon ajér
té nxehté nga vrimat e pérparme té ajrimit.

» Pastrimi pirolitik ¢liron tym nga mbetjet e
gatimit dhe materialet e pajisjes. Siguroni
ajrim té miré gjaté dhe pas parangrohjes
fillestare dhe pastrimit pirolitik.

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

+ Tymet nga furrat pirolitike/mbetjet e gatimit
nuk jané té démshme pér njerézit, duke
pérfshiré fémijét ose personat me
probleme shéndetésore.

* Mbajini kafshét shtépiake larg pajisjes
gjaté dhe pas pastrimit pirolitik dhe fazés
fillestare t&€ parangrohjes. Kafshét
shtépiake té vogla (sidomos zogj dhe
zvarranik€) mund té jené shumé té
ndjeshém ndaj ndryshimeve té
temperaturés dhe avujve té nxjerré.

3. PERSHKRIMI | PRODUKTIT

3.1 Pasqyra e pérgjithshme

F"F ne

5 alo cl@
———— 1
N2 g

El

'?%{l‘#

&

Paneli i kontrollit

Celési i funksioneve té ngrohjes
Ekrani

Celési i kontrollit

Depozita e ujit

Elementi i ngrohjes

Priza e sensorit t&€ ushgimit
Llamba

Ventilimi

EENREOENE

« Sipérfaget jongjitése né tenxhere, tigang,
tava dhe ené kuzhine mund té démtohen
nga pastrimi pirolitik me temperaturé té
larté dhe mund té Iéshojné tymra té
démshém né nivel té ulét.

Gatimi me avull

= Awvulli i ¢liruar mund té shkaktojé djegie:

— Mos e hapni derén e pajisjes gjaté
gatimit me avull.

— Hapeni derén e pajisjes me kujdes pas
gatimit me avull.

2.5 Hedhja

/N PARALAJMERIM!
Rreziku i Iéndimit ose mbytjes.

« Kontaktoni me autoritetin tuaj komunal pér
informacion se si ta hidhni pajisjen.

« Shképuteni pajisjen nga rrjeti elektrik,
pastaj priteni dhe hidheni kabllon elektrike.

Mbéshtetése rafti, e largueshme
Tubi i shkarkimit

Valvula e daljes sé uijit

Nivelet e furrés

Dalja e avullit

3.2 Paneli i kontrollit

@ Shtypni pér té cilésuar funksionet e
kohématésit.

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

B Shtypni pér té ndezur dhe fikur
llambén e pajisjes.

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

”?

Shtypnipér té konfirmuar zgjedhjen

OK tuaj.

Treguesit e ekranit

& Pajisja &éshté e kycur.

i Nénmenuja: Gatim i asistuar.
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Nénmenuja: Pastrimi.

Nénmenuja: Cilésimet

Kohématési me rritje &shté i
aktivizuar.

Nxehje e shpejté éshté i aktivizuar.

))) @‘

Wi-Fi éshté i aktivizuar.

Depozita e ujit éshté bosh. Rimbushni
depozitén.

Funksionimi né distancé éshté i
aktivizuar.

VD)

Depozita e ujit éshté gjysmé e
mbushur.

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

Depozita e ujit éshté plot.

Gatimi me avull éshté aktivizuar.

=

5|0 £ Tyl 2|~

Sensori i temperaturés éshté i
aktivizuar.

Kujtuesi i minutave éshté i aktivizuar.

SIESIIN

Koha e gatimit éshté i aktivizuar.

%
=
o
o

Fillimi i Shtyrjes sé programit éshté i
aktivizuar.

@

Pér té ndezur pajisjen:

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

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 gelésin pér

funksionet e ngrohjes né pozicionin e fikjes.

0.

4. PERPARA PERDORIMIT TE PARE

4.1 Caktimi i kohés

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

1. Rrotulloni diskun e komandimit pér té
vendosur kohén.
2. Shtypni OK.

4.2 Ngrohja paraprake dhe pastrimi
fillestar

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

2. Higni té gjithé aksesorét dhe
mbéshtetéset e rafteve.

3. Vendosni ¢do funksion né temperaturén

maksimale dhe |éreni pajisjen té
funksionojé pér kohézgjatjet e caktuara:

E] 10, 15 min, |i| 15 min. Referojuni
Pérdorimi i pérditshém.

4. Fikeni pajisjen dhe |éreni té ftohet.

5. Pastroni me njé lecké me mikrofibra, me
ujé té ngrohté dhe detergjent té buté.
Rivendosni aksesorét dhe mbéshtetéset
e rafteve.
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4.3 Lidhja me valé

Pér té lidhur pajisjen ju nevoijitet:

* Rrjet me valé me lidhje né internet.

» Pajisje portative e lidhur né té njéjtin rrjetin

me valé.

1. Pér té shkarkuar aplikacionin, skanoni
kodin QR gé ndodhet né kapakun e
pasmé té manualit té& pérdoruesit.
Gijithashtu mund ta shkarkoni aplikacionin
direkt nga dygani i aplikacioneve.

2. Ndigni udhézimet e hyrjes né aplikacion.

3. Rrotulloni butonin pér funksionet e gatimit
pér té zgjedhur =,

4. Rrotulloni gelésin e kontrollit pér té
zgjedhur {0 / Wi-Fi. Ndizeni ose fikeni.
Referojuni Pérdorimi i pérditshém,
Ndryshimi: Cilésimet..

Wi-Fi éshté i ndezur si opsion i paracaktuar.

Shikoni Efikasitet energjie, Késhilla pér

kursimin e energjisé.



@ Pér arsye sigurie, funksionimi né
distancé fiket automatikisht pas 24 o.
Pérsériteni paraqitjen, nése éshté e
nevojshme.

2.4 GHz WLAN
Frekuenca

2400 - 2483.5 MHz

. IEEE 802.11b DSSS,

Protokoll 802.11g/n OFDM
Fuqgia
Fuda o EIRP<20dBm (100 mW)
Moduli Wi-Fi  NIUS-50

5. PERDORIMI | PERDITSHEM

5.1 Funksionet e gatimit

Ventilator i ploté: Pjekja e
njétrajtshme, butésia, tharja

Gatim tradicional: Pjekje tradicionale

Lagéshti e ulét (funksioni i avullit):
Mish, shpendég, gatime té furrés, tava

B0 ©

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

34

Funksioni i picés (funksioni i avullit
deri né 230°C): Pjekja e picave

B

Nxehtésia e poshtme: Pjekja e
émbélsirave

(]

Pjekje ventiluese me lagéshtiré:
Pjekja

i<

O

Skara: Thekje, pjekje né skaré

Pjekje turbo né skaré: Pjekja e mishit,
skugja

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

5.2 Cilésimi: Funksionet e nxehjes
1. Kthejeni gelésin e funksioneve té furrés

pér té pérzgjedhur njé funksion ngrohjeje.

2. Rrotullojeni gelésin e komandimit pér té
cilésuar temperaturén.

5.3 Kohémateési

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

4.4 Licencat e softuerit

Softueri né kété produkt pérmban
komponenté gé bazohen né softuer falas dhe
me burim té hapur. Electrolux i njeh
kontributet e komuniteteve té softuerit t&
hapur dhe té robotikés né projektin e
zhvillimit.

Pér té aksesuar kodin burimor té kétyre
komponentéve té softuerit falas dhe me burim
té hapur, kushtet e licencés sé té ciléve
kérkojné publikimin dhe pér té paré
informacionin e ploté mbi té drejtat e autorit
dhe kushtet pérkatése té licencés, vizitoni:
http://electrolux.opensoftwarerepository.com
(folder NIUS).

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

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

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

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

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

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

5.4 Gatimi me avull >

1. Shtypni depozitén e ujit pér ta hapur.

2. Mbushni depozitén e ujit me ujé té ftohté
¢ezme deri né nivelin maksimal. Mos
pérdorni Iéngje té tjera.

Sigurohuni gqé t& mos e tejkaloni kapacitetin

maksimal té sistemit té avullit (aférsisht

350ml kur éshté bosh). Nése depozita éshté

plot, né ekran shfaget simboli l:] dhe bie

sinjali.

3. Shtyjeni depozitén e ujit né pozicionin e
saj fillestar.
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4. Mund ta caktoni gatimin me avull né dy
ményra:
* Rrotulloni butonin pér funksionet e

gatimit pér t& zgjedhur (@] dhe
rrotulloni butonin e kontrollit pér té
vendosur temperaturén.

* Rrotulloni butonin pér funksionet e

gatimit né = dhe rrotulloni butonin e
kontrollit pér té& zgjedhur @) Shtypni

OK . Rrotulloni butonin e kontrollit pér
té zgjedhur njé funksion (S1 - S...) dhe
nése éshté nevoja, vendosni
temperaturén. Shtypni dy heré butonin

oK.

5. Parangroheni pajisjen pérpara se té fusni
ushqgimin. Mbushni depozitén e ujit gjaté
gatimit nése treguesi i depozités sé ujit
tregon se depozita éshté bosh.

6. Kur gatimi té keté mbaruar, rrotulloni
butonin e funksioneve té gatimit né
pozicionin e fikjes pér té fikur pajisjen.
Hapni derén me kujdes. Lagéshtira e
¢liruar mund té shkaktojé djegie.

7. Zbrazni gjithmoné depozitén e ujit pas
¢do gatimi me avull pér té parandaluar
grumbullimin e gélgeres dhe pér té
shmangur avarité, si¢ éshté derdhja e ujit
nga dalja e avullit. Prisni té paktén 60min
para zbrazjes.

Nénmenuja: Gatimi me avull

Funksioni Pérshkrimi
Kombinon avullin dhe
: skugjen né ajér pér vakte
S1  AirFry Plus krokante, té Iéngshme dhe
mé té shéndetshme.
Ky funksion i ngroh
ushgimet e mbetura lehté
s2 Rikrijim me avull (110-130°C -
avulli ngrohje me lagéshtiré, 130-
200°C - ngrohje mé
krokante).
s3 Pekiae  paris piekur buké
bukés Pl :

5.5 Zbrazja e depozités sé ujit

Treguesi i rezervuarit té ujit

[:] Depozita éshté plot.

l:] Depozita éshté gjysmé e
mbushur.
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Treguesi i rezervuarit té ujit

|_‘ Depozita éshté bosh. Rimbushni
depozitén.

1. Fikeni pajisjen dhe sigurohuni gé té jeté e
ftohté.

2. Lidhni tubin e shkarkimit C né valvulén e
shkarkimit A pérmes bashkuesit B.

3. Mbani fundin e tubit nén nivelin e A dhe
shtypni B disa heré pér té& mbledhur ujin e
mbetur.

4. Shképusni C dhe B, dhe thani brendésiné
e furrés me njé sfungjer té buté.

5.6 Menyja =

Hapni menyné pér té hapur enét dhe

cilésimet e gatimit té asistuar.

1. Rrotulloni butonin pér funksionet e gatimit
né=.

Ekrani tregon % rrrr/ @ ((lb

2. Rrotulloni gelésin e kontrollit dhe zgjidhni
ikonén pér té hyré né nénmenu. Shtypni
OK

5.7 Cilésimi: Gatim i asistuar >

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

1. Rrotulloni butonin pér funksionet e
ngrohjes né f

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

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



4. Vendosni ushgimin brenda pajisjes.
Shtypni OK.

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

Nénmenuja: Gatim i asistuar

P9

Fileto mish
lope, e gatuar .
pak 1 0.5-15kg;5-6cmi

trashé

P10

Fileto mish
lope, e gatuar
mesatarisht 1

/? E 2; tavé pjekjeje
Skugni mishin pér disa
minuta né njé tigan té

Legjenda

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

P11

Fileto mish nxgh_te. Fusni né
pajisje.
lope, e

gatuar?)

Mbushni me ujé sirtarin e ujit pér gatim
me avull.

”?
aw
[

Ngroheni pajisjen pérpara se té filloni
gatimin.

P12

Rosto vigi (p.sh. shpatull), 0.8 - 1.5 kg;
4 cm e trashé

E 2; tavé pjekjeje mbi skaré teli
Shtoni Iéng. Pjekje e mbuluar.

=

Niveli i raftit. Referojuni Pérshkrimi i
produktit.

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

P13

Mish derri qafé ose shpatull, 1.5 - 2 kg

A (= 1: tavé pjekjeje mbi skaré teli
Pasi té keté kaluar gjysma e kohés sé
gatimit, kthejeni mishin nga ana tjetér.

P14

Derr i tkurrur, 1.5-2kg Y

2; tavé pjekjeje
Pasi té keté kaluar gjysma e kohés sé
gatimit, kthejeni mishin nga ana tjetér
pér pjekje té barabarté.

P15

Mish derri, i freskét, 1 - 1.5kg; 5-6 cm
i trashé

/? E 2; tavé pjekjeje mbi skaré teli
Skugni mishin pér disa minuta né njé
tigan té nxehté. Fusni né pajisje.

P16

Brinjé derri, 2 - 3 kg; pérdor té
pagatuar, 2 - 3 cm té trasha

[=]3; tigan i theli

Shtoni I€ng pér té mbuluar pjesén e
poshtme té enés. Pasi té keté kaluar
gjysma e kohés sé gatimit, kthejeni
mishin nga ana tjetér.

Biftek lope, i B 4. ;

P1 gatuar pak t1ras1ﬁg kg;4-5cmi
Biftek lope, i *?[H 2. tavé pjekjeje

P2  gatuar Skugni mishin pér disa
mesatarisht  minuta né njé tigan té

- - hté. Fusni né

Biftek lope, i nxen

P3 gatuar miré pajisje.
Biftek, i gatuar mesatarisht, 180 - 220
g pér pjesé; 3 cm i trashé

P4 3; tavé pjekjeje mbi skaré teli
Skugni mishin pér disa minuta né njé
tigan té nxehté. Fusni né pajisje.
Rosto vigi /i Z|er (brlnje pjesa e trashé
e kofshés), 1.5 - 2 kg

P5 2; tavé pjekJeJe mbi skaré teli
Skugni mishin pér disa minuta né njé
tigan té nxehté. Shtoni Iéng. Fusni né
pajisje.
Biftek lope, i

P6 1) 1-15kg4-5cmi
gatuar pak trashé
Biftek lope,i ) [H 2; tavé pjekjeje

P7 gatuar 4 Skugni mishin pér disa
mesatarisht!)  minuta né njé tigan té
Biftek lobe. i nxehté. Fusni né

P8 Pe, 1 pajisje.

gatuar miré?

P17

Kofshé qengji me kocka, 1.5-2kg; 7 -
9 cm té trasha

(= 2; tavé pjekjeje mbi tavé
piekjeje
Shtoni Iéng. Pasi té keté kaluar gjysma e
kohés sé gatimit, kthejeni mishin nga
ana tjetér.

P18

Pulé e ploté, 1 - 1.5 kg; e freskét

2; kaserolé mbi tavé pjekjeje
Pasi té keté kaluar gjysma e kohés sé
gatimit, kthejeni pulén nga ana tjetér pér
pjekje té barabarté.

P19

Gjysmé pule, 0.5 - 0.8 kg
E 3; tavé pjekjeje
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P20

Gjoks pule, 180 - 200 g pér pjesé
/‘? E E 2; kaserolé mbi skaré teli
Skugni mishin pér disa minuta né njé
tigan té nxehté.

Patate té pjekura, 1 kg
E 2; tavé pjekjeje
Vendosni patatet e plota me I€kuré.

P34

P21

Kofshé pule, té freskéta

/‘? B 3; tavé pjekjeje
Nése sé pari keni marinuar kémbét e

pulés, vendosni temperaturé mé té ulét
dhe gatuajini mé gjaté.

Patate né copa té trasha, 1 kg

E 3; tavé pjekjeje me letér furre
Pritini patatet né copa.

P35

P22

Rosé, e ploté, 2 - 3 kg

2; tavé pjekjeje mbi skaré teli
Vendoseni mishin né tavén e rostos.
Pasi té keté kaluar gjysma e kohés sé
gatimit, kthejeni rosén nga ana tjetér.

Perime miks né zgaré, 1- 1.5 kg

3; tavé pjekjeje me letér furre
Pritini perimet né copa.

P36

Kroketa, té ngrira, 0.5 kg

P37
3 E 3; tavé pjekjeje

P23

Paté, e ploté, 4 - 5 kg

2; tigan i thellé
Vendoseni mishin né tepsiné e thellé té
pjekjes. Pasi té keté kaluar gjysma e
kohés sé gatimit, kthejeni patén nga ana
tjetér.

Patate té holla, té ngrira, 0.75 kg

P
38 E| 3; tavé pjekjeje

Lazanjé me mish / zarzavate me peta

té thata makaronash, 1 - 1.5 kg

P39
(ﬂ) E 1; kaserolé mbi skaré teli

P24

Qofte, 1 kg
/‘? IE' 2; skaré teli

P25

Peshk i ploté, né skaré, 0.5 - 1 kg pér
peshk

El 2; tavé pjekjeje
Mbusheni peshkun me gjalpé, eréza dhe
barishte.

Patate gratin (patate té€ pagatuara), 1 -

5 kg

(ﬂ) E 1; kaserolé mbi skaré teli
Pasi té keté kaluar gjysma e kohés sé
gatimit, rrotullojeni tavén.

P40

Picé e freskét, e hollé

P41 (ﬂb B 2; tavé pjekjeje me letér furre

P26

Fileto peshku
(ﬂ}) E 3; kaserolé mbi skaré teli

Picé e freskét, e trashé
P42 [ ¢pH

P27

Cheesecake

E 2;J 28 cm tavé formuese mbi
skaré teli

P28

Kek me mollé
3; tavé pjekjeje

P29

Tarté me mollé
((Ib E] 2; formé byreku né skarén e telit

P30

Embélsiré me mollé

<ﬁ7> E 1,0 22 cm formé byreku né
skaré teli

P31

Brownies, 2 kg me brumé
(=) 3; tigan i thell

P32

Keké té vegijél

3; tavé pér kekeé té vegjél mbi skaré
teli

P33

Kek i ploté
(= 2. tavé buke mbi skaré teli
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letér furre
P43 Lakror
@ B 2; kaligp gatimi né skaré teli
Bageté / Cabaté / Buké e bardhé, 0.8
kg
P44 Gp[E2; tave pjekjeje me letér furre
Duhet mé shumé kohé pér buké té
bardhé.
Drithé té ploté / Thekér / Buké e zezé,
1 kg
P4
5 E El 2; tavé pjekjeje me letér furre /
tavé buke mbi skare teli
1) Gatim me

temperaturé té ulét.

5.8 Ndryshimi: Cilésimet &

1. Kthejeni gelésin e funksioneve té nxehjes

pér t& zgjedhur = .
2. Rrotulloni gelésin e kontrollit pér té
zgjedhur @ Shtypni OK,

2; tepsi pjekjeje shtruar me



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.

Nénmenuja: Cilésimet

Cilésim Vlera
01 Ora Ditore Ndrysho
02 Drita e ekranit 1-5

1-Beep, 2 -
03  Tingujt e butonave Click, 3 - Tingulli i
fikur

04  Volumiiziles 1-4

Sensori i

2 1 - Alarm dhe

05 temperaturés

Veprimi stop, 2 - Alarm
06 Kohématési me rritie  Ndez / Fik
07 Télehta Ndez / Fik
08 Nxehje e shpejté Ndez / Fik

Kujtuesi Pér :
09 Pastrimin Ndez / Fik
10  Wi-Fi Ndez / Fik

Veprimi automatik né ’
1 distancé Ndez / Fik
12 Harroje rrjetin Po /Jo

o Kodi i aktivizimit:

13 Modaliteti demo 2468
14  Versioni i softuerit Kontrolli
15 Rivendos té gjitha Po/Jo

cilésimet

5.9 Lock (@

Ky funksion parandalon njé ndryshim
aksidental té funksionit té pajisjes.

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

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

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

Tingéllon njé sinjal. &- pulson 3 heré kur
kygci éshté aktiv. Dera e pajisjes éshté e
kygur.

5.10 Aksesorét

varési t& modelit. Skanoni
ot kodin QR pér té kontrolluar
¢ se sité pérdorni aksesorét e
ar  dhéné me pajisjen tuaj.
£ Mund té porosisni vegcmas
aksesoré opsionalé. Pér mé
tepér informacion, lutemi té kontaktoni me
furnitorin tuaj mé té afért.

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

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

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

Nése jeni duke pérdorur njé tavé me vrima,
vendoseni tavén / tepsiné poshté, pér té
mbledhur 1éngjet qé pikojné.

5.11 Sensori i temperaturés

Mat temperaturén brenda ushgimit.

Duhet té vendosen dy temperatura té
ndryshme:

C- temperatura e furrés. Duhet té jeté té
paktén 25°C mé e larté se temperatura e
sensorit t& ushqimit.

. /? - temperatura e sensorit t&€ ushgimit.

1. Vendosni njé funksion gatimi dhe
temperaturén e furrés.
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2. Vendosni majén e sensorit t& ushgimit né
gendér té pjesés mé té trashé té mishit
ose peshkut. Pér tavat e gatimit, vendosni
majén e sensorit t& ushqimit saktésisht né
gendér, té stabilizuar né njé pérbérés té
ngurté. Sigurohuni gé maja t€ mos preké
fundin e enés sé pjekjes.

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

6. UDHEZIME DHE KESHILLA

6.1 Rekomandimet e gatimit

temperaturén aktuale té sensorit t&
ushqimit.

4. Rrotulloni butonin e kontrollit pér té
vendosur temperaturén e sensorit té
ushgimit. Shtypni OK.

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

Mund té zgjidhni veprimin e déshiruar té

mbylljes sé sensorit t& ushgimit né

nénmenyné: Cilésimet.

6. Fikni pajisjen.

7. Higni spinén e sensorit t& ushqgimit nga
priza dhe higni gatimin nga pajisja.

5§ o
Temperatura dhe kohét e gatimit né tabela = C E‘ @ @
jané vetém pér udhézim. Ato varen nga Role biskotash 170 2 25-35 1)
recetat, cilésia dhe sasia e pérbérésve té - -
pérdorur. Nése nuk gjeni cilésimet pér njé Keké Brownie 175 3 25-30 1
recet? t(?. v.egan'tej, kérkoni pér nj? té p?rafert. Sufle, 6 copé 200 3 25-30 3
Numeérojini pozicionet e rafteve té furrés nga
poshté. Bazé pudingu 180 2 15-25 4
Simbolet e pérdorura né tabela: pandispanje
Sandvig Viktori 170 2 40-50 9
. Liojii ushgimit andvie Viforia
— Peshk i zier, 0,3 kg 180 3 20-25 1
Funksioni i gatimit
Peshk i ploté, 0,2 kg 180 3 25-35 1)
O, .
C  Temperaturé Fileta peshku, 0,3kg 180 3 25-30 ©)
(=] Nivelii furrés Mish i zier, 0.25 kg 200 3 35-45 1)
(D Koha e gatimit (min) Shashlik, 0.5 kg 200 3 25-30 1
® Informacion shtesé Biskota, 16 copé 180 2 20-30 1M
L. . " - Amareta, 24 copé 180 2 25-35 1)
6.2 Pjekje ventiluese me lagéshtiré P
Pér rezultate optimale ndigni sugjerimet e Kek me kupa, 12copé 170 2 30-40 1
listuara né tabelén mé poshté. Pasta me kripé, 20 180 2 25.30 1
copé B
&L, CH O ® — -
Biskota me kore té 150 2 25-35 1)
Role té émbla, 16 copé 180 2 20-30 1 shkrifét, 20 copé
Simite, 9 copé 180 2 30-40 1) Tarta té vogla, 8 copé 170 2 20-30 M
Picé, e ngriré, 0.35kg 220 2 10-15 2 Perime, té ziera, 0,4 kg 180 3 35-45 1)
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L, cH O ® = °C O ®
Oméleté vegjetariane 200 3 25-30 9 C] 2 180 70-90 3)
597”&‘;9 mesdhetare, 189 4 25-30 1) 2 160 70-90 93
1) Pérdorni tepsi pjekieje ose kullimi. Pandispanjé pa yndyré, formé keku @ 26 cm
2) pgrdorni raftin rrjeté. 3
3) Pérdorni tasa geramike né raftin e telit. E] 2 170 40-50 :
4) pérdorni tepsi baze pandispanje né raftin e telit.
2 170 45-50 32
5) Pérdorni ené pjekjeje né raftin e telit.
6) P&rdorni tepsi pice né raftin e telit. 1 dhe 3 170 50-60 302
6.3 I_nfprmacwn pér institutet e Amareta
testimit
Testimet sipas IEC 60350-1. 3 140-150 20-40 1
— - - 1
= °C 8 ® 2dhe4 140-150 25-45 )
Kekeé té vegjél, 20 pér tepsi C] 3 140-150 25-45 1)
O 3 150-170 35-40 12 Buké e thekur
3 140-160 35-40 12 O 4 maks. 1-5 92
2dhe4 130-150 45-50 1)2) 1) Pérdorni Tavé pér pjekje.

Embélsiré me mollg, 2 tava @20 cm

7. KUJDESI DHE PASTRIMI

7.1 Shénime pér pastrimin

» Pérdorni njé solucion pastrimi pér
sipérfaget metalike.

» Pérdorni zhgélgeruesin e Iéngét té
rekomanduar nga prodhuesi pér t& hequr
mbetjet e gurit gélgeror.

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

* Mos i pastroni aksesorét né lavastovilje.

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

2. Térhigni pjesén ballore té mbajtéses nga
pareti anésor.

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

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

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

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

7.3 Pastrimi pirolitik

Ky program djeg papastértité e mbetura né

pajisje. Pérdoreni sa heré gé pajisja juaj ka

nevojé pér pastrim té thellé.

Nése ka pajisje té tjera té instaluara né té

njéjtén ndarje, mos i pérdorni njékohésisht

me kété funksion. Mund té shkaktojé

démtime né furré ose dollap.

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

2. Higni té gjithé aksesorét.

3. Pastrojeni brendésiné e furrés dhe
xhamin e brendshém té derés me ujé té
ngrohté, lecké té buté dhe detergjent té
buté.
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4. Kthejeni gelésin e funksioneve té nxehjes

pér té zgjedhur = pér té vendosur
Menuja.

5. Rrotulloni ¢elésin e kontrollit pér té
zgiedhur m’ dhe shtypni OK.

Programi i pastrimit Kohézgjatja
C1 - Pastrimi i lehté 1h

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

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

shtypni OK.

7. Shtypni OK pér té filluar pastrimin.

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

B,

8. Pas pastrimit, rrotullojeni gelésin e
funksioneve té nxehjes né pozicionin e
caktivizimit.

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

7.4 Kujtuesi Pér Pastrimin

Kur al pulon né ekran pas seancés sé
gatimit, pajisja ju kujton t'a pastroni me
pastrimin pirolitik. Mund té fikni kujtuesin né
nén-menuné: Cilésimet. Referojuni Pérdorimi
i pérditshém, Ndryshimi: Cilésimet.

7.5 Pastrim me avull

Kjo proceduré pastrimi pérdor avull pér té

hequr yndyrén e mbetur dhe grimcat e

ushgimit nga pajisja.

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

2. Higni té gjithé aksesorét.

3. Pastroni pjesén e brendshme té furrés
dhe xhamin e brendshém té derés me njé
lecké té buté té thaté.

4. Rrotulloni butonin pér funksionet e gatimit
né = pér té hyré te Menuja.

5. Rrotulloni butonin e kontrollit pér té
zgjedhur rrrr/ she shtypni OK,

6. Rrotulloni butonin e kontrollit né C4.
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7. Mbushni depozitén e ujit me ujé té ftohté
¢ezme deri né nivelin maksimal (deri né
350ml).

8. Shtypni OK. Kur fillon pastrimi, llamba
fiket.

Kohézgjatja: 30 min

Kur pastrimi pérfundon, bie sinjali akustik.

Pajisja fiket.

9. Prisni derisa pajisja té jeté e ftohté.
Thajeni ujin me njé lecké té buté.

7.6 Pastrimi i depozités sé ujit.
Kjo proceduré pastrimi largon dhe parandalon
grumbullimin e ¢gmérsit né sistemin e avullit.

1. Zbrazni depozitén e ujit. Referojuni
Pérdorimi i pérditshém, Zbrazja e
depozités sé ujit.

2. Hidhni 250 ml zhgélgeruesi té léngét té
rekomanduar nga prodhuesi né depozitén
e ujit.

3. Prisni pér 60 min. Zbrazni depozitén e
ujit.

4. Hidhni 350 ml ujé né depozitén e ujit pér
té shpélaré depozitén. Zbrazni depozitén
e ujit.

5. Pastroni tubin e shkarkimit me ujé té
ngrohté dhe detergjent té buté.

Shpeshtésia e zhgélqgerimit varet nga fortésia
e ujit dhe frekuenca e gatimit me avull.
Kontaktoni furnizuesin tuaj té ujit pér té
kontrolluar nivelin e fortésisé sé ujit.

Pastroni
Fortésia e ujit  Pérdorimii  depozitén e
(°fH) avullit ujit gdo
(muaj):
Shpesh
_0-15 (21 heréfjavé) 12
(i buté deri né b
mesatar) Rrallé o4
(=1 heré/muaij)
Shpesh
216 esh
(e véshtire (=1 heréfjavé) 6
deri shumé e "
véshtirg) Rrallé 12

(21 heré/muaj)

7.7 Hegja dhe instalimi i derés

Mund té higni derén e furrés dhe panelet e

brendshme prej xhami pér t'i pastruar. 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. Mbajeni kornizén e derés A né skajin e
sipérm té derés nga té dyja anét dhe
shtyjeni nga brenda pér té liruar
guarnicionin me kércitje.

6. Térhigeni kornizén e derés drejt vetes pér

ta hequr.

7. Mbani panelet prej xhami té derés nga
cepat e sipérm njéri pas tjetrit dhe

8. ZGJIDHJA E PROBLEMEVE

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

Nése ekrani tregon njé kod gabimi gé nuk
éshté né kété tabelé, fikeni dhe ndizni

siguresén e shtépisé pér té rindezur pajisjen.

Nése kodi i defektit shfaget, kontaktoni me
gendrén e autorizuar té shérbimit.

térhiqini nga sipér pér t'i nxjerré nga
vendi. 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, instaloni panelet e xhamit
dhe derén e furrés.

Sigurohuni gé t'i rivendosni panelet e xhamit

sipas rradhés sé duhur. Kontrolloni pér

simbolin / printimin né anén e panelit té
xhamit. Zona e printimit B (nése ka) duhet té
jeté e kthyer nga pjesa e brendshme e furrés.

Nése dera éshté montuar sakté, do té dégjoni

njé klikim kur mbylini shulat.

7.8 Ndérrimi i llambés

Shképuteni pajisjen nga rrjeti elektrik dhe
prisni derisa té ftohet.

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

Llamba e pasme

1. Rrotullojeni kapakun e llambés pér ta
hequr.

2. Pastroni kapakun prej xhami.

3. Zévendésoni llambushkén.
Instaloni kapakun prej xhami.

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

* Dera nuk éshté mbyllur si¢ duhet.

* Lock éshté i aktivizuar.

« Aktivizohet fikja automatike.

Llamba nuk punon. - Llamba éshté djegur.
Zévendésoni llambén.

Llamba éshté fikur. - Pjekje ventiluese me
lagéshtiré - aktivizohet.
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Sensori i temperaturés nuk punon. - Spina
e Sensori i temperaturés nuk éshté futur
plotésisht né prizé.

Ka rrjedhje uji nga dalja e avullit. - Ka
shumé ujé né depozitén e ujit. Referojuni
Pérdorimi i pérditshém, Zbrazja e depozités
sé ujit.

l_] Treguesi i zbrazétisé sé depozités sé
ujit éshté ndezur. - Nuk ka ujé né depozité.
Mbushni depozitén e ujit. Nése treguesi éshté
ende i ndezur, shihni Kujdesi dhe pastrimi,
Pastrimi i depozités sé uijit.

Gatimi me avull nuk funksionon. - Ka
mbetje gmérsi né hapjen e daljes sé avullit -
Pastrimi i depozités sé ujit (shihni Kujdesi dhe
pastrimi) ose nése nuk ka ujé né depozité -
mbushni depozitén e uijit.

9. EFIKASITET ENERGJIE

9.1 Fleta e informacionit té produktit

Duhen mé shumé se tri minuta pér té
zbrazur depozitén e ujit ose uji rrjedh nga
hapja e daljes sé avullit. - Ka mbetje gmérsi
né depozitén e ujit. Shihni Kujdesi dhe
pastrimi, Pastrimi i depozités sé uijit.

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

Err C2 - Fusni plotésisht Sensori i
temperaturés né prizé.

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

Err F102 - Mbylini derén. Kontrolloni g€ kygi i
derés nuk éshté i prishur.

dhe informacioni i produktit sipas Sasi COP840B 34.0kg

(BE) nr. 65/2014 dhe (BE) nr. EOC6P67WX  31.7 kg

66/2014 OOP848NB 34.6 kg

Emri i furnizuesit Electrolux Y6POC67WH  33.4 kg

Identifikimi i COP840B 949284711 G . .

modelit EOCBPE7WX 949284701 Paijisja e testuar sipas: EN IEC 60350-1.
OOP848NB 949284712

Y6POC67WH 949284710

Indeksi i Efikasitetit t&

Energjisé 61.2

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

Konsumi i energjisé né gatishmeéri

0.8W

Kategoria e efikasitetit

energjetik At

Konsumi i energjisé né gatishméri né
rriet 20W

Konsumi i energjisé me
ngarkesé standarde,
regjimi tradicional

0.93 kWh/cikél

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

Konsumi i energjisé me
ngarkesé standarde,

regjimi me ventilim té 0.52 KWh/cikél

detyruar

Numri i zgavrave 1

Burimi i nxehtésisé Elektriciteti
Volumi 721

Lloji i furrés Furré e integruar
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Pajisja e testuar sipas: EN 50564, EN 63474.

Pér udhézime sesi té aktivizoni dhe
gaktivizoni lidhjen e rrjetit me valé, referojuni
Pérpara pérdorimit té paré.

9.3 Késhilla pér kursimin e
energjisé

* Mbajeni derén té mbyllur gjaté gatimit dhe
shmangni hapjen e saj shpesh.

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

« Pérdorni ené metalike ose té erréta,
joreflektive.

* Anashkaloni ngrohjen paraprake nése nuk
éshté e nevojshme.



Minimizoni pushimet midis pjekjes sé disa
ushgimeve.

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

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

Fikeni llambén gjaté gatimit nése nuk
éshté e nevojshme.

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

10. SHQETESIME MJEDISORE

' . . . . A
Ricikloni materialet me simbolin TO.

Vendoseni paketimin né kutité pérkatése pér
ta ricikluar. Ndihmoni né mbrojtjen e mjedisit
dhe té shéndetit té njeriut duke ricikluar
mbeturinat e pajisjeve elektrike dhe

pérdorni kété funksion, llamba fiket
automatikisht. Né disa modele kérkon 30
sek.

Kur éshté e mundur, fikeni Wi-Fi pér té
kursyer energji. Referojuni Pérpara
pérdorimit té paré.

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

- 12.50:30-115°C

- 8.50:120-195°C

— 5.50:200-245 °C

— 3 0: 250 - maksimumi °C

elektronike. Mos i hidhni pajisjet e shénuara

me simbolin E me mbeturinat shtépiake.
Kthejeni produktin né gendrén tuaj lokale té
riciklimit ose kontaktoni zyrén tuaj komunale..

SHQIP 35



1. ORYGGISUPPLYSINGAR...........coceue..... 36
2. ORYGGISLEIDBEININGAR...........c.......... 38
3. VORULYSING. ..o 40
4. FYRIR FYRSTU NOTKUN......coovvrveeennn. 41
5. DAGLEG NOTKUN.......ovvieerirereenns 42

Med fyrirvara a breytingum.

6. ABENDINGAR OG GOP RAD................. 46
7. UMHIRDA OG HREINSUN.........c..coovee.... 48
8. BILANALEIT ..o 50
9. ORKUNY TN ..o 50
10. UMHVERFISSJONARMID..................... 51

1. A ORYGGISUPPLYSINGAR

Fyrir uppsetningu og notkun
heimilisteekisins skal lesa
medfylgjandi leidbeiningar
vandlega. Framleidandinn ber
ekki abyrgd a neinum meidsl-
um eda skemmdum sem
leida af rangri uppsetningu
eda notkun. Geymdu alltaf
leidbeiningarnar a éruggum
stad par sem audvelt er ad
nalgast peer til sidari notkun-
ar.

1.1 Oryggi barna og
viokvaemra einstaklinga

« Born, 8 ara og eldri og folk
med minnkada likamlega-,
skyn- eda andlega getu,
eda sem skortir reynslu og
bekkingu, mega nota petta
teeki, ef pau eru undir eftirliti
eda hafa verid veittar leid-
beiningar vardandi 6rugga
notkun teekisins og ef pau
skilja heettuna sem pvi fylg-
ir. Halda skal bornum yngri
en 8 ara gémlum og félki
med mjog miklar og fléknar
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fatlanir fra heimilistaekinu,
nema pau séu undir stdd-
ugu eftirliti.

» Hafa eetti eftirlit med born-
um til ad tryggja ad pau
leiki sér ekki med heimilis-
teekid og fartaeki med sma-
forritinu.

* Haltu 6llum umbudum fra
bérnum og fargadu peim a
videigandi hatt.

* VIDVORUN: Heimilisteekid
og adgengilegir hlutar pess
hitha medan a notkun
stendur. Haltu bérnum og
geeludyrum fra medan a
notkun stendur og medan
teekid kolnar.

» Kveiktu a barnalegesingunni
ef hun er i bodi.

» Bdrn mega ekki prifa eda
annast viéhald a taekinu an
eftirlits.

1.2 Almennt oryggi

Petta heimilistaeki er ein-
gongu eetlad til matreidslu.



petta heimilisteeki er hann-
ad til notkunar innanhuss a
heimilum.

Petta heimilistaeki ma nota
a skrifstofum, i herbergjum
hotela, herbergjum gesta-
husa, baendagistingum og
00rum sambeerilegum gist-
irymum par sem notkun er
ekki meiri en almenn heim-
ilisnotkun.

Ekki ma nota heimilistaekid
fyrr en innbyggda virkid hef-
ur verid uppsett.

Aftengdu heimilisteekid fra
rafmagnsinnstungu adur en
hvers kyns vidhaldsvinna
fer fram.

Ef rafmagnssnuran skemm-
ist skal framleidandi, vidur-
kennd pjénustumidstdd
hans eda heefir adilar skipta
henni ut til ad koma i veg
fyrir rafmagnshaettu.
VIDVORUN: Tryggdu ad
slékkt sé a heimilistaekinu
adur en pu skiptir um ljosid
til ad fordast moguleika a
raflosti.

VIDVORUN: Heimilistaekid
og adgengilegir hlutar pess
hitna medan a notkun

stendur. Geeta eetti varudar
begar hitunarelementin eru
snert eda yfirbord holrymis
heimilisteekisins.

Notadu alltaf hanska vid ad
taka ur og setja i aukahluti
eda eldfost matarilat.
Notadu adeins pann matar-
meeli (kjothitameeli) sem
radlagdur er fyrir petta
heimilistaeki.

Til pess ad taka hillustud-
ninginn ur skal fyrst toga i
framhluta hillustudningsins
og sidan afturhluta hans fra
hlidarveggjunum. Komdu
hilluberunum fyrir i 6fugri
rod.

Notadu ekki gufuhreinsib-
unad til ad hreinsa heimilis-
teekid.

Notadu ekki sterk teerandi
hreinsiefni eda beittar mal-
mskofur til ad hreinsa gler-
hurdina par sem slikt getur
rispad yfirbordid, sem getur
aftur leitt til pess ad glerid
brotnar.

Fyrir hitahreinsun skaltu
fiarleegja alla aukahluti og
allt sem er inni i rymi heim-
ilistaekisins.
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2. ORYGGISLEIDBEININGAR

2.1 Installation

/\ ABVORUN!

Einungis til pess haefur adili ma setja upp
petta heimilisteeki.

* Fjarleegdu allar umbudir.

» Ekki setja upp eda nota skemmt
heimilisteeki.

» Fylgdu uppsetningarleidbeiningunum sem
eru & vefsidu okkar.

+ Alltaf skal syna adgat pegar heimilisteekiod
er feert til, vegna pess ad pad er pungt.
Notadu 6ryggishanska og lokadan
skobunad.

+ Dragdu heimilisteekid ekki & handfanginu.

» Settu heimilistaeki® upp a 6ruggum og
hentugum stad sem uppfyllir allar
uppsetningarkrofur.

+ Haltu lagmarksfjarleegd fra 66rum
heimilisteekjum og einingum.

» Adur en taekid er sett upp skaltu ganga ur
skugga um ad pad standi slétt og ad
hurdin opnist an hindrana.

* Heimilisteekid er utbuid rafstyrdu keelikerfi.
bad parf rafstraum til ad geta gengid.

2.2 Rafmagnstenging

/\ ABVORUN!
Heetta a eldi og raflosti.

» Allar rafmagnstengingar skulu
framkvaemdar af vidurkenndum rafvirkja.

» Gakktu Ur skugga um ad upplysingar a
merkiplotunni séu i samraemi vid
rafmagnsgildi rafmagnsnetins.

* Heimilisteeki® verdur ad vera jardtengt.
Notadu alltaf rétt uppsettar einangradar
innstungur.

* Notadu ekki fioltengi eda
framlengingarsnurur.

*  Geettu pess ad rafmagnstengill og snura
skemmist ekki. Ef skipta parf um varahlut
skal pad gert af vidurkenndri
pjonustumidstdd okkar.

» Lattu rafmagnssnurur ekki snerta hurd
teekisins eda svaedid undir henni,
sérstaklega pegar teekid er i notkun eda
hurdin er heit.

» Raflostvorn & straumvirkum og
einangrudum hlutum skal festa tryggilega
og hun ma ekki vera fjarleegjanleg an
verkfeera.
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* Adeins skal tengja rafmagnskléna vié
rafmagnsinnstunguna i lok
uppsetningarferlisins. Gakktu ur skugga
um ad audvelt sé ad komast ad
rafmagnstenglinum eftir uppsetningu.

« Ef adalrafmagnstengid er laust skaltu ekki
stinga i samband.

« Ekki aftengja taekid med pvi ad toga i
rafmagnssnuruna. Taktu alltaf i
innstunguna sjalfa.

» Notadu adeins réttan einangrunarbunad:
Linuvarnarstraumloka, 6ryggi (6ryggi med
skrufgangi fjarleegd ur héldunni), lekalida
og spolurofa.

» Rafmagnsuppsetningin verdur ad vera
med einangrunarbunad sem gerir pér kleift
ad rjufa straum til heimilistaekisins fra
innstungum vid alla péla med ad minnsta
kosti 3 mm snertibil.

* Lokadu alveg hurd heimilistaekisins adur
en pu tengir rafmagnskléna vid
innstunguna.

»  bessu teeki fylgja rafmagnsklé og -snura.

Tegundir kapla sem haegt er ad nota fyrir
uppsetningu eda endurnyjun i Evrépu:

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

Fyrir pann hluta virsins visast til heildarork-
unnar a upplysingaspjaldinu. bPu getur einnig
visad til toflunnar:

Heildarafl (W) Hluti virsins (mm?)
hamark 1,380 3x0.75

hamark 2,300 3x1

hamark 3,680 3x1.5

Jardtengingin (greenn / gulur vir) verdur ad
vera 2 cm lengri en bruni fasavirinn og blai
hlutlausi virinn.

2.3 Notkun

/N ADVORUN!

Heetta & meidslum, bruna og raflosti eda
sprengingu.

* Breytid ekki eiginleikum heimilisteekisins.

e Gakktu ur skugga um ad loftreestigotin séu
ekki stiflud.

« Latid heimilisteekid ekki vera an eftirlits a
medan pad er i gangi.



SIokkvid a heimilistaekinu eftir hverja
notkun.

Geettu varudar pegar hurd teekisins er
opnud medan a notkun stendur, par sem
heitt loft og eldfim efni ar
afengisinnihaldsefnum geta sloppié ut.
Notadu ekki heimilistaekid med blautar
hendur eda pegar pad kemst i snertingu
vid vatn.

Beitid ekki prystingi & opna hurd.

Notid ekki heimilistaekid sem vinnusvaedi
eda geymslusveedi.

Geettu pess ad neistar og opnir eldar
komist ekki naerri taekinu pegar hurdin er
opin.

Notadu einungis vidurkennt gler og
krukkur til nidursudu.

Ekki geyma eldfimar vérur nalaegt teekinu.
Deildu ekki Wi-Fi adgangsordinu pinu.

/N ADVORUN!

Heetta & eldi og skemmdum & heimilis-
teekinu.

Til ad koma i veg fyrir skemmdir eda

aflitun a gljahudinni:

— ekki setja eldfést mot eda hluti beint &
botn ofnsins.

— ekki setja alpappir beint a botn
ofnsins.

— setjid ekki vatn beint inn i heitt
heimilisteekid.

— EKkki skilja eftir rok ilat eda mat i
heimilisteekinu eftir eldun.

— fardu varlega pegar pu fjarleegir eda
setur aukahluti i heimilisteekio.

Aflitun & glerungnum eda rydfriu stali hefur

engin ahrif & getu eda frammistodu

heimilisteekisins.

Notid djupt form fyrir blautar kokur, par

sem avaxtasafi getur valdié varanlegum

blettum.

Alltaf skal elda med hurd heimilisteekisins

lokada.

Ef taekid er sett upp bak vid skapahurd ma

ekki loka hurdinni medan a notkun stendur

eda fyrr en taekid hefur kélnad alveg, til ad

koma i veg fyrir skemmdir af voldum hita

og raka.

Vardandi ljés inni i pessari voru og

varaljos sem eru seld sér: Pessum ljésum

er zetlad ad pola ofgafullar adstaedur i

heimilisteekjum & bord vié hitastig, titring,

raka eda er etlad ad senda upplysingar

um notkunarastand taekisins. bau eru ekki

2etlud til ad nota i 66rum taekjum og henta

ekki sem lysing i herbergjum heimila.

Pessi vara inniheldur ljésgjafa i
orkunytniflokki G.

Notadu adeins lj6s med sému
taeknilysingu.

Haféu samband vid vidurkennda
pjonustumidstdé til ad gera vid
heimilistaekid. Notadu eingdngu
upprunalega varahluti.

2.4 Umhirda og hreinsun

/\ ABVORUN!

Haeetta @ meidslum, eldsvoda eda skemm-
um a heimilisteekinu.

Slokktu a og taktu heimilistaekid ur
sambandi adur en farid er i vidhald.
Gakktu ur skugga um ad taekid sé kalt til
ad fordast ad gler brotni. Ef glerplétur
hurdarinnar skemmast skaltu hafa
samband vid vidurkennda
pjonustumidstod til ad lata skipta um peer.
Fardu varlega pegar pu fjarleegir hurdina
af heimilistaekinu, hun er pung.

Hreinsadu og purrkadu heimilisteekid,
holrymi pess og fylgihluti eftir notkun til ad
fordast teeringu og raka- eda
yfirborésskemmdir.

Leitadu reglulega ad merkjum um slit a
taekinu sem gera pad ohentugt fyrir
matarsnertingu, til ad mynda sprungur,
blédrur, flégnun, ryrnun, klistur, taeringu
eda adrar sjaanlegar breytingar i aferd
eda utliti. Fardu eftir leidbeiningum er
varda hreinsun og umhirdu til ad koma i
veg fyrir slit.

Hreinsadu heimilisteekid og fylgihluti
eingdngu med trefjaklut, volgu vatni og
mildu hreinsiefni. Notadu ekki neinar vorur
med svarfefnum, stalull, leysiefni eda
malmhluti.

Fylgdu 6ryggisleidbeiningum a umbudum
pegar notadur er ofnspray.

Hreinsun med eldgladingu

Lestu leidbeiningar fyrir hreinsun med
eldgleedingu vandlega

Adur en hreinsun med eldgleedingu fer
fram og forhitun fer i gang skaltu fjarleegja
ur ofnryminu:

— Allar matarleifar, dreggjar, oliu eda feiti
sem lekid hefur nidur.

— alla hluti sem haegt er ad losa (p.m.t.
pl6tur, plétubera i hlidum o.s.frv. sem
fylgja heimilistaekinu), sérstaklega alla
vidlodunarfria potta, pdnnur, bakka,
ahold o.s.frv.
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3.

Haltu bérnum fra heimilisteekinu medan &
hreinsun med eldglaedingu stendur, par
sem pad verdur mjog heitt og heitt loft
sleppur Ut um framloftopid.

Hreinsun med eldglaedingu losar
gastegundir ur matarleifum og efnum i
heimilisteekinu. Tryggja skal goda
loftreestingu medan a forhitun stendur og
eftir hreinsun med eldglaedingu.

Skvettu ekki né heldur settu vatn a
ofnhurdina & medan hreinsun med
eldgleedingu stendur eda eftir hana til ad
fordast skemmdir a glerplétunum.

Gufur sem koma fra 6llum ofnum med
eldgleedingu / matarleifum eru ekki
skadlegar ménnum, p.m.t. bérnum eda
einstaklingum med undirliggjandi
sjukdéma.

Haltu geeludyrum fra heimilistaekinu a
medan hreinsun med eldglaedingu og
forhitun stendur yfir. Litil gaeludyr
(sérstaklega fuglar og skriddyr) geta verid
mjog vidkvaem fyrir breytingum a hitastigi
og uppgufun.

VORULYSING

3.1 Almennt yfirlit

EEEROOENE
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Stjérnbord

Hnudur fyrir hitunaradgerdir
Skjar

Stjérnhnadur

Vatnstankur

Hitunareining

Innstunga fyrir matvaelaskynjara
Ljos

Vifta
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* Non-stick yfirbord a pottum, pénnum,
boékunarplétum og ahéldum geta skemmst
i hahitahreinsun med eldglaedingu og
losad litilshattar skadlegar gufur.

Gufueldun

* Gufa sem losnar getur valdid bruna:

— Ekki opna hurd taekisins pegar verid er
ad elda med gufu.

— Opnadu hurd heimilisteekisins varlega
eftir notkun adgerdarinnar.

2.5 Férgun

/\ ADVORUN!
Haetta & meidslum eda kofnun.

* Haféu samband vid stadbundin yfirvold
fyrir upplysingar um hvernig skuli farga
heimilisteekinu.

« Taktu heimilistaeki® ur sambandi, klipptu
sidan rafmagnssnudruna og fargadu henni.

Hillubera ma fiarlaegja
Afrennslisror
Uttaksloki vatns
Hillustour
Gufudttak

3.2 Stjérnboro

) Yttu 4 til a6 stilla timastilliadgerdir.

i Yttu & og haltu inni til ad stilla 4 ad-
gerdina: Hr6d upphitun.

A Yttu & og haltu inni til ad kveikja og
* slokkva a ljési heimilisteekisins.

b

» Yittu a til ad stilla kjarnahitastigid med:
Kjéthitameelir

OK Yttu & til ad stadfesta val pitt.

Skjavisar

& Heimilistaekid er laest.

% Undirvalmynd: Eldunaradstod.

,,,,/ Undirvalmynd: Hreinsun.




Undirvalmynd: Stillingar

Uppteljari er virkjad.

Hré6 upphitun er virkjad.

))) @

Wi-Fi er virkjad.

Vatnstankurinn er tomur. Fylltu & tank-
inn.

Vatnstankurinn er halffullur.

Vatnstankurinn er fullur.

Gufueldun er virkjud.

o| 0| C|y|@

=

Kjothitameelir er virkjad.

Minatumeelir er virkjad.

DD

Eldunartimi er virkjad.

v
=
o
o

@

Seinkun a raesingu er virkjad.

4. FYRIR FYRSTU NOTKUN

4.1 timinn stilltur

Eftir fyrstu tengingu vid rafmagn skaltu bida
par til skjarinn synir: "00:00" eda "12:00" (fer
eftir gerdinni).

1. Snudu stjornhnudnum til ad stilla timann.
2. Yttua OK,

4.2 Forhitun og hreinsun

1. Forhitadu heimilistaekid, an innihalds, til

ad fjarlaegja lykt. Loftraestu herbergid.

2. Fjarleegdu alla fylgihluti og lausa
hillubera.

3. Sitillid hverja adgerd a hamarkshita og
latid taekid keyra i tilgreindan tima: E] 1

kist, @ 15 min, (] 15 min. Sja Dagleg
notkun.

4. Slokktu a ofninum og lattu hann kélna.

5. Notadu trefjaklut med volgu vatni og
mildu hreinsiefni. Fjarlaegdu fylgihluti og
lausa hillubera.

4.3 bradlaus tenging

Til ad tengja heimilistaekid parftu:

+ Ppradlaust netkerfi med nettengingu.
» Fartaeki sem er tengt vid sama pradlausa
netkerfid.

Fjarstyring er virkjad.

VD)

Framvindustika - synir sjénraent hven-
eer heimilisteekid neer settu hitastigi
eda hveneer eldunartimanum lykur.

Til ad kveikja a heimilistakinu:

1. Yttu 4 hnidana. Haegt er ad draga
takkana ut (adeins @ sumum gerdum).

2. Snudu hnudnum sem stillir hitann til ad
velja hitunaradgerd.

3. Snudu styrihnudnum til ad breyta
stillingunni.

Til ad slokkva & heimilisteekinu: snudu hitast-

illingar hnudnum i Slokkt stoduna 0.

1. Til ad hlada nidur appinu skaltu skanna
QR-kdédann sem finna ma aftan a
notandahandbdkinni. bu getur lika halad
nidur appinu beint ur App store.

2. Fylgdu leidbeiningum um samraemingu i
appinu.

3. Snudu hnappnum fyrir eldunaradgerdir til
ad velja =,

4. Snudu stjornhnappnum til ad velja @ /
Wi-Fi. Kveiktu eda slokktu a pvi. Sja
Dagleg notkun, Breyting a: Stillingar.

Wi-Fi er kveikt a sjalfkrafa a. Sja Orkunytni,

Rad til orkusparnadar.

@ Af oryggisasteedum slokknar sjaltkrafa a
fiarstyringu eftir 24 kist. Endurtaktu innsetn-
ingarferlid ef porf krefur.

2.4 GHz WLAN
Tioni

2400 - 2483.5 MHz
Samskipta-  IEEE 802.11b DSSS,
reglur 802.11g/n OFDM
Hamarksrafor- iRp < 20 dBm (100 mW )

bradlaust net

PG NIUS-50

iISLENSKA 41



4.4 Hugbunadarleyfi

Hugbunadurinn i pessari voru inniheldur ein-
ingar sem byggja a frjalsum og opnum hug-
bunadi. Electrolux vidurkennir framlag samfé-
laga um opinn hugbunad og vélmennataekni
til prounarverkefnisins.

5. DAGLEG NOTKUN

5.1 Eldunaradgerdir

Eldun med hefdbundnum blaestri:
Jofn bakstur, meyrnun, purrkun

)

Hefébundin matreidsla: Hefébundinn
bakstur

W

Raki litill (gufuadgerd): Kjot, fuglakjot,
ofnréttir, pottréttir
5| Frosin matveeli: Franskar kartflur,

kartoflubatar, vorrullur

Pitsuadgerd (gufuadgerd upp i
230°C): Pitsubakstur

Undirhiti: Kokubakstur

Boékun med rokum blaestri: Bakstur

O =xUO B

Grill: Ristun, grillun

Blastursgrillun: Steiking a kjoti, bran-
un

3

Ljosid kann ad slokkva a sér sjalfkrafa vid

hitastig undir 80°C vid sumar ofnadgerdir.

5.2 Stilling: Upphitunaradgerdir

1. Snddu hnadnum fyrir hitunaradgerdir til
ad velja hitunaradgerd.

2. Snuadu stjernhnadnum til ad stilla
hitastigid.

5.3 Timastillir

1. Snudu videigandi hnudum til ad velja
eldunaradgerd og til ad stilla a rétt
hitastig, ef porf krefur.

2. Yttua @ pangad til ad skjarinn synir rétta
timastillingu:

Q Mindatumeelir: Stilltu nidurtalinguna. HIj6o-
merki heyrist pegar timinn er lidinn.

stor Eldunartimi: Stilltu nidurtalinguna. begar
timinn er lidinn hljdmar hljodmerkid og hitun-
aradgerdin stédvast.
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Til ad nalgast frumkoda gjaldfrjalsra og opin-
na hugbunadareininga, sem samkveemt ley-
fisskilmalum ber ad birta, og til ad sja allar
upplysingar um héfundarrétt og videigandi
leyfi skaltu skodadu: http://electrolux.open-
softwarerepository.com (mappa NIUS).

& Seinkun a raesingu: Til ad fresta reesingu
og / eda lokum eldunar. Hljédmerkid heyrist
pegar timinn er Utrunninn og eldun lykur.

3. Snudu stjornhnadnum til ad stilla timann.
4. Yttua OK,

5. begar timinn er dtrunninn skaltu yta a oK
og snua hnadunum i stéduna SLOKKT, ef
naudsyn krefur.

5.4 Gufueldundip

1. Yttu & vatnstankinn til ad opna hann.

2. Fyllitu vatngeyminn med koéldu vatni upp
ad hamarksstiginu. Ekki nota adra vokva.

Gakktu ar skugga um ad hémarksgeta gufuk-
erfisins (um pad bil 350 ml & tbmum geymi).

Ef ad geymirinn er fullur birtist takn (e a
skjanum og hljédmerkid heyrist.

3. Yttu vatnsgeyminum i upphaflega stédu
sina.

4. Pu getur stillt gufueldunina a tvo vegu:

*  Snudu hnudnum fyrir eldunaradgerdir
til ad velja ) og snudu styrihntdnum
til ad stilla hitastigid.

. Snuéu hnadénum fyrir eldunaradgerdir
az og snudu styrihnnddnum til ad

velja <|7> Yttu & OK. Snusu styrih-
nudnum til ad velja adgerd (S1 ad S...)
og stilltu hitastigid, ef porf er 4. Yttu &

OK tvisvar.

5. Forhitadu heimilistaekid adur en pu setur
matinn i ofninn. Fylltu & vatnsgeyminn a
medan eldun stendur ef ad videigandi
visir synir ad geymirinn er tomur.

6. bPegar eldunartimanum lykur skaltu snua
hnadnum fyrir eldunaraégerélr i stéduna
SLOKKT til ad slékkva & heimilistaekinu.
Opnadu hurdina varlega. Raki sem
sleppur ut getur valdid brunasarum.

7. Eftir hverja gufueldun skaltu avallt teema
vatnsgeyminn til ad koma i veg fyrir



uppsofnun kalks og til ad fordast bilanir, til
ad mynda a flaedi vatns fra gufulttakinu.
Biddu i ad minnsta kosti 60 min adur en
pu teemir geyminn.

Undirvalmynd: Gufueldun

Adgerd Lysing
Sameinar gufu- og loftsteik-
S1 AirFry Plus ingu til ad elda stokkar, saf-

arikar og hollari maltidir.

bessi adgerd hitar afgang-
ana varlega med gufu
(110-130°C - rok upphitun,
130-200°C - stokkari upp-
hitun).

Gufumynd-
s2 andi

s3 Braudbak-

stur Ad baka braud.

5.5 Vatnstankurinn teemdur

Vatnsgeymisvisir

—~— -
| Tankurinn er fullur.

|

Tankurinn er halffullur.

u Tankurinn er tomur. Fylitu & tank-
inn.

1. Slékktu a heimilistaekinu og gaettu pess
ad pad sé kalt.

2. Tengdu frarennslisrorid C vid
uttakslokann A i gegnum tengilinn B.

3. Hafdu endann a rorinu fyrir nedan A og
yttu endurtekid a B til ad safna saman pvi
vatni sem eftir er.

4. Aftengdu C og B og purrkadu ofninn med
mjukum svampi.
5.6 Valmyndar =

Opnadu valmyndina til ad f4 adgang ad eld-
unaradstodarréttum og stillingum.

1. Snudu hdninum til ad stilla
eldunaradgerdir 4 = .

Skjarinn synir ‘/f rrrr/ @} aw.

2. Snudu stjornhnadnum og veldu taknid til
a6 fara i undirvalmynd. Yttu a OK.

5.7 Stilling: Eldunaradstod >

Eldunaradstod undirvalmyndin samanstendur
af forritum sem eru hénnud fyrir tiltekna rétti.
Kerfin byrja med videigandi stillingu. Pu getur
stillt timann og hitastigid medan & eldun
stendur.

1. Snudu hdninum til ad stilla
hitunaradgerdir a =.

2. Snudu styrihnadnum til ad velja €. Yttu 4
OK.

3. Snudu stjgornhnadnum til ad velja nimer
réttar (P1 - P...). Yttu a OK,

4. Settu matvaelin i heimilistaekio. Yttu & OK.

5. Pegar adgerdinni lykur skaltu kanna hvort
maturinn sé tilbdinn. Framlengdu
eldunartimann ef porf er a.

Undirvalmynd: Eldunaradstod

Merking

Matarnalin verdur ad vera i sambandi til
ad nota stillinguna. Sja Kjéthitameelir.

”?

Fyllid vatnskuffuna af vatni fyrir gufueld-
W, e

m Forhitadu heimilistaeki® adur en eldun
hefst.

B hillunees. sja Vérulysing.

Skjarinn synir P og tolu fyrir réttinn sem pu
getur athugad i toflunni.

P1 Roastbeef, lit- 1-1,5kg;4-5cm

io steikt bykkt
Roast beef, = 2; bokunar-
P2 hedalsteikt Plata

Steiktu kjotio & heitri
pénnu i nokkrar minut-
ur. Settu inn i heimilis-
teekid.

Steik, medalsteikt, 180 - 220 g a stykki;
3 cm pykk

P4 M0H 3; steikarfat 4 ofngrind
Steiktu kjotid a heitri pdnnu i nokkrar
minutur. Settu inn i heimilisteekio.

Roastbeef,
P3 gegnsteikt
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Nautasteik / brosud (rif, punnildi) 1,5 - 2

kg
/‘? B 2; steikarfat a ofngrind

Heill kjaklingur, 1 - 1,5 kg; ferskur
E 2; steypujarnspottur & bokunar-

P5 P18 pistu
Steiktu kj6tid a heitri pénnu i nokkrar Snudu kjuklingnum vid pegar eldunartim-
minutur. Beettu vid vokva. Settu inn i inn er halfnadur svo ad hann brunist jafnt
heimilisteekid. - —
P19 Halfur kjuklingur 0,5 - 0,8 kg
Roast beef, e
P6  mijbg litid 1-1,5kg; 4-5cm 3; bokunarplata
steikt? pykkt Kjuklingabringa, 180 - 200 g hvert
Roast beef /'? E 2; bokunar- stykki E|
P7 “1ex1) plata =~ P20 2; eldfast form & ofngrind
medalsteikt S.t.e'ktu,kJOt'é a he'tr', Steiktu kjotid a heitri pdnnu i nokkrar
pdnnu i nokkrar minut- inat
R:ashrt:ﬁef’ ur. Settu inn i heimilis- minutur.
P8 gte%kt“ teekio. Kjuklingalaeri, fersk
3; bokunarplata
Nautalund, P21 Ef pu marinerar kjuklingaleggina fyrst
P9 mjog |:t)l6 gy?(kt1 5kg; 5-6cm skaltu stilla & lzegra hitastig og elda pa
steikt lengur.
oo Nautalund, o, 2 Pokunar: Ond, heil 2 - 3 kg
medalsteikt")  Steiktu kjstié 4 heitri paa /7[5l 2 steikarfat 4 ofngrind
Nautalund poénnu i nokkrar minut- Settu kjotid a steikingardisk. Snudu 6nd-
P11 g:;ni;“ , ur. Settu inn i heimilis- inni pegar eldunartiminn er halfnadur.
" taekid.
steikt? Gaes, heil, 4 - 5 kg
- . . — . 2; djup panna
E;g;srte'k (td. Grbog), 0.8-1,5kg; 4 eM | pa3  Gay Kiétis 4 djtipa bokunarplitu. Snasu
P12 . | i gaesinni pegar eldunartiminn er halfnad-
2; steikarfat @ ofngrind ur.
Beettu vid vokva. Steik hulin. :
- - - - Kjothleifur 1 kg
E&/mastelk hnakki eda bogur, 1,5 - 2 P24 /0? E| 2: ofngrind
P13 G [H1; steikarfat 4 ofngrind Heill fiskur, grilladur 0,5 - 1 kg & fisk
Egll;r?:élﬂstmu begar eldunartiminn er P25 E| 2; bokunarplata .
: Fylltu fiskinn med smijori, kryddi og
Rifi® svinakjét, 1,5 - 2 kg 1) kryddjurtum.
P14 2; bokunarplata Fiskflak
Snudu kjotinu pegar eldunartiminn er P26 GrE 3; eldfast mét & ofngrind
halfnadur til ad na fram jafnri branun.
Ostakaka
Svinalund, fersk 1-1,5kg; 5-6
pﬂﬂa und, ters g em P27 E 2:J 28 cm smelluform & ofngrind
P15 *? [ 2; steikarfat 4 ofngrind by EPlakaka
Steiktu kj6tid & heitri ponnu i nokkrar Cha
minutur. Settu inn i heimilisteeki®. El 3; bokunarplata
Svinarif, 2 - 3 kg; hrétt, 2 - 3 cm punn P29 (I;_E)Iaéaka ) o
E| 3. djp panna \If 2; bokuform grillrist
P16  Besttu vid vokva til ad hylja botninn & Eplabaka
disknum. Snudu kjoétinu pegar eldunar- P30 E . e
timinn er halfnadur. \If 1,0 22 cm bokuform & grillrist
Lambalaeri med beinum 1,5 - 2 kg; 7 - P31 IIglownies,Z kg af deigi
9 cm pykkt 3; djup panna
P17 2; steikarfat 4 bokunarplotu Maffar
Beettu vid vokva. Snudu kjotinu pegar P32 urtu
eldunartiminn er halfnadur. E| 3; muffuform a ofngrind
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P33 Formkaka
E 2; formkokuform & ofngrind

Bakadar kartoflur 1 kg

P34 IEIZ; békunarplata
Notadu heilar kart6flur med hydinu.

Kartoflubatar, 1 kg

P35 El 3; békunarplata klazedd med bokun-

arpappir
Skerdu kartoflurnar i bita.

Grillad blandad granmeti, 1 - 1,5 kg

P36 = 3; békunarplata klaeedd med bdkun-
arpappir
Skerdu graenmetid i bita.

Krokettur, frosnar, 0,5 kg

P37 3; bokunarplata

Franskar kartoflur, frosnar 0,75 kg

P38 3; bokunarplata

2. Snudu stjornhnappnum til ad velja ‘@
Yttu & OK,

3. Snudu stjornhnddnum til ad velja
valkostinn. Yttu a OK,

4. Snudu stjérnhnidnum til ad lagfeera
gildia. Yttu a OK.

5. Snudu hnadnum fyrir hitunaradgerdir i
slokkva-stdduna til ad fara at ar Valmynd.

Undirvalmynd: Stillingar

Stilling Gildi
01 Timi dags Breyta
02  Skjabirta 1-5

1 - Hljédmerki, 2 -
Smellur, 3 - HIjéo-
laust

03 Lykilténar

Kjot / graenmetislasagna med purrum
P39 pastablédum, 1-1,5kg

CQ) E 1; eldfast mét & ofngrind

HIjédstyrkur hljéo-

04 gjafa

1-4

Kartoflugratin (hraar kartoflur) 1 - 1,5
k

P40 G [H1; eldfast mot 4 ofngrind
Snudu réttinum pegar eldunartiminn er
halfnadur.

1 - Vidvorun og
05  Kjothitameelir Adgerd stédvun, 2 - Vid-

bunnbotna pizza, fersk

P41 [=]2; bskunarplata klaedd med bok-
unarpappir

bykkbotna pizza, fersk

P42 [v] qp[=2; békunarplata klaedd med
békunarpappir

Baka

pas Cﬁ’ E] 2; bokunarform a grillrist

Snittubraud / Ciabatta / Hvitt braué 0,8

kg

P44 i [H 2; bskunarplata kisedd med bok-
unarpappir
Hvitt braud parfnast meiri tima.

Heilkorna- / rug- / dokkt braud, 1 kg

P45 (4] [2; bskunarplata kissdd med bok-
unarpappir / formkokuform & ofngrind

1) Eldun vid Iagt hita-
stig.
5.8 Breyting a: Stillingar £
1. Snudu hnappnum fyrir hitunaradgerdir a

=

vérun
06 Uppteljari Kveikja / Slokkva
07 Létt Kveikja / Slokkva
08 Hr6d upphitun Kveikja / Slokkva
0g  /minning um Areins- -y eiga / Siskkva
10 Wi-Fi Kveikja / Slokkva
11 Sjalfvirk fjarstyring Kveikja / Slokkva
12 Gleyma netkerfi Ja/ Nei
: Virkjunarkodi:

13 Kynningarhamur 2468
14  Hugbunadarutgafa  Athuga

Endursetja allar still- . .
15 ingar Ja/Nei
5.9 Lasing (&

bessi adgerd kemur i veg fyrir ad adgerd
heimilisteekisins breytist évart.

begar pad er virkjad a medan heimilisteekid
er i notkun leesir pad stjornbordinu og tryggir
ad nuverandi eldunarstillingar haldi samfellt
afram.

begar pad er virkjad a medan heimilisteekid
er slokkt heldur pad stjérnbordinu laestu og
kemur i veg fyrir ad heimilistaekid sé évart
reest.
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OOK . til ad kveikja og slokkva a adgerd
ytirdu og heldur henni inni samtimis.

Hljédmerki heyrist. EI - blikkar 3 pegar kveikt
er a lasnum. Hurd heimilisteekisins er laest.

5.10 Aukabt’maéur

Skannadu QR kodann til ad
o' athuga hvernig nota & auka-
¢ hlutina sem fylgja med heim-
wgdr ilisteekinu. Haegt er ad panta
#1 aukahluti sérstaklega. Til ad
fa frekari upplysingar skaltu
hafa samband vid soéluadilann a stadnum.

Settu aukahlutinn (grillrist/bakka) & milli braut-
anna a hilluberanna. Gakktu ur skugga um ad
hillan snerti bakhli® ofnrymisins og ad feeturn-
ir snui nidur a vid. Litid skard efst i ofninum
eykur 6ryggi og veitir vorn gegn halla. Hillu-
branin kemur i veg fyrir ad eldunarilat renni af
hillunni.

i%
—

Ef bokunarplatan er med halla skaltu koma
henni fyrir i att ad bakhlid ofnsins.

Ef pad er aletrun & aukahlutnum skaltu ganga
ur skugga um ad han snui ad pér.

Ef pu notar bakka med gétum, settu annan
bakka/pénnu undir til ad safna vokva sem lek-
ur nidur.

5.11 Kjothitamaelir
Pad meelir hitastigid inni i matnum.

6. ABENDINGAR OG GOP RAD

6.1 Radleggingar um eldun

Hitastig og eldunartimi a téflunum er adeins til
vidmidunar. bad fer eftir uppskriftunum, geed-
um og magni hraefnisins sem notad er. Ef pu

finnur ekki stillingarnar fyrir akvedna uppskrift
skaltu leita ad svipadri uppskrift.

Teldu hillustodurnar ad nedan fra botni ofn-
sins.
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Haegt er ad stilla & tvo hitastig:

°C — hitastig ofnsins. bad & ad vera ad
minnsta kosti 25°C heerra en hitastig kjot-
hitameelisins.

A - hitastig kjsthitamaelis.

1. Stilltu eldunaradgerd og hitastig i
ofninum.

2. Settu odd kjéthitameelisins i midjuna a
pykkasta hluta kjotsins eda fisksins. Fyrir
ofnrétti skaltu setja odd kjothitameelisins i
midjuna og tryggja ad hann sitji stédugur i
fostu hraefni. Gakktu ur skugga um ad
oddurinn snerti ekki botn
békunarformsins.

3. Stingdu kjéthitameelinum i innstungu sem
er stadsett inni i heimilistaekinu. Sja
Vorulysing. Skjarinn synir naverandi
hitastig kjéthitameelisins.

4. Snudu styrihnadnum til ad stilla & hitastig
kjdthitameelisins. Yttu a OK.

5. begar matveelin na innstilltu hitastigi
hljdmar merkid. Yttu & hvada takn sem er
til ad stodva merkid. Athugadu hvort
maturinn sé tilbuinn. Framlengdu
eldunartimann ef porf er a.

i undirvalmyndinni er haegt ad velja hvada ad-

gerd fer fram pegar kjarnhitamaelingu er lokid:

Stillingar.

6. Slokktu a heimilisteekinu.

7. Taktu tengi kjéthitameelisins ar
innstungunni og fjarlaegdu réttinn ar
heimilisteekinu.

Taknin a toflunni:
555

C

Tegund matveela

Eldunaradgerd

Hitastig




[E Hilustasa

2, CH O ®

(M Eldunartimi (min)

@ Vidbétarupplysingar

Greenmeti fra Midjaro-
arhafinu, 0,7 kg 180 4 25-30 1

6.2 Bokun med rokum blaestri

Til ad fa sem bestan arangur skaltu fylgja
uppastungunum sem taldar eru upp i téflunni

hér ad nedan.

1) Notio békunarplétu eda ofnskuffu.
2) Notadu virhilluna.

3) Notio keramikform & ofngrind.

4) Notio kékuform & ofngrind.

5) Notid bokunarfat & ofngrind.

6) Notio pitsufat & ofngrind.

6.3 Upplysingar fyrir
préfunarstofnanir
Préfanir i samraemi vid IEC 60350-1.

= °C S @

Litlar kokur, 20 & pl6tu

O 3 150-170 35-40 12

3 140-160 35-40 12

2094 130-150 45-50 12

Eplabaka, 2 désir @20 cm

2 180 70-90 3)

=
2 160 70-90 3

Fitulaus svampterta, kokuform @ 26 cm

O 2 170 40-50 3
2 170 45-50 32

1093 170 50-60 312

Stokk litil kaka

3 140-150 20-40 1

2094 140-150 25-45 1)

&L, cCH O ®
Snudar, 16 stykki 180 2 20-30 1
Rullutertur, 9 stykki 180 2 3040 M
Frosin pitsa, 0,35 kg 220 2 10-15 2
Rulluterta 170 2 25-35 1)
Brunkaka 175 3 25-30 1
Fraudréttur, 6 stykki 200 3 25-30 3
Svampbdkubotnar 180 2 15-25 4
Viktoriu-samloka 170 2 40-50 9
ZLS‘;‘ftgysg%i”&‘g"ié VG- 180 3 20-25 1)
Heill fiskur, 0,2 kg 180 3 25-35 1)
Fiskflok, 0,3 kg 180 3 25-30 9
ht %?S?k‘gé veegan 00 3 3545 1)
Shashlik, 0,5 kg 200 3 25-30 1
Smakokkur, 16 stykki 180 2 20-30 M
Makkaronur, 24 stykki 180 2 25-35 1)
Formkaokur, 12 stykki 170 2 3040
g(r)asg.]t?/kmkiikié setabraud, 41gq o 25.30 1)
ST DO 150 2 25-35
Tartalettur, 8 stykki 170 2 2030 1
Crmnmel so90W0 180 3 o545
Eggjakaka graenmetis- 200 3 25-30 6

aetunnar

O 3 140-150 25-45 1)
Baudrist
™ 4 hamark 1-5 32

1) Notadu Bokunarplata.
2) Forhitadu ofninn i 10 mindtur.
3) Notadu Virhilla.
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7. UMHIRDA OG HREINSUN

7.1 Athugasemdir vardandi prif

Notadu prifalausn til ad prifa malmfleti.

* Notadu fljotandi kalkhreinsiefni samkvaemt
radleggingum framleidanda til ad fjarlaegja
kalkleifarnar.

+ Raki getur safnast fyrir i teekinu eda a
glerhurdinni. Til ad minnka rakapéttingu
skaltu lata teeki® ganga i 10 mindtur adur
en pu byrjar ad elda. Ekki geyma mat i
teekinu lengur en 20 minatur.

» Ekki hreinsa aukahlutina i upppvottavél.

7.2 Fjarleegou hilluberana

1. Gakktu ur skugga um ad heimilisteekid sé
kalt.

2. Togadu framhluta hilluberans fra
hlidarveggnum.

3. Togadu aftari hluta hilluberans fra
hlidarveggnum og fjarleegdu hann.

4. Settu hilluberana aftur i sina upphaflegu
st6du. Endurtaktu skrefin i 6fugri réd.

Ef ad sjonaukabrautir fylgja med pa verda

festipinnarnir ad snua fram.

7.3 Hreinsun med eldgladingu

petta kerfi brennir i burtu 6hreinindi sem eftir

eru i heimilistaekinu. Notadu pad pegar heim-

ilistaekid parfnast djuphreinsunar.

Ef 6nnur heimilisteeki eru uppsett i sama skap

skal ekki nota pau @ medan pessi adgerd er

framkveemd. bad getur valdid skemmdum i

ofninum eda skapnum.

1. Gakktu Ur skugga um ad heimilistaekid sé
kalt.

2. Fjarleegdu alla aukahluti.

3. Hreinsadu ofnbotninn og innra
hurdarglerid med mjukum klut bleyttum i
volgu vatni og mildu pvottaefni.

4. Snudu rofanum fyrir hitastillingarnar a =
til ad opna Valmynd.

5. Snudu styrihnappnum til ad velja al og
yttu a OK,

Sjalfvirkt kerfi Timalengd
C1 - Létt hreinsun 1h

C2 - Venjuleg hreins- :
un 1 h 30 min
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C3 - itarleg hreinsun 2 h 30 min

6. Snudu styrihnappnum til ad velja
bvottakerfid og yttu 4 OK.

7. Yttu a OK il ad hefja pvott.

Pegar hreinsun hefst ler hurdin & ofninum

leest og ljésid er slokkt. Ekki raesa adgerdina

ef pu lokadir ekki ofnhurdinni ad fullu. Pangad

til hurdin opnast synir skjarinn @

8. Eftir hreinsun skaltu snia hnidnum fyrir
hitunaradgerdir i slokkva-stéduna.

9. Biddu par til heimilistaekid er oréid kalt. og
ofnhurdin opnast. Hreinsadu ofninn ad
innan med mjukum klat og vatni.

7.4 Aminning um hreinsun

begar m’ blikkar & skjanum eftir matreiosiu
minnir heimilisteekid pig & ad hreinsa pad
med eldglaedingu. Pu getur slokkt & aminn-
ingunni i undirvalmyndinni: Stillingar. Sja
Dagleg notkun, Breytingar: Stillingar.

7.5 Gufuhreinsun

betta hreinsunarferli notar gufu til ad fjarlaegja

fitu og mataragnir sem eftir eru i heimilistaek-

inu.

1. Gakktu Ur skugga um ad heimilistaekid sé
kalt.

2. Fjarleegdu allan aukabunad.

3. Hreinsadu ofnrymid og innra hurdarglerid
med purrum og mjukum klat.

4. Snudu hnudnum fyrir eldunaradgerdir a
= tilad opna Valmynd.

5. Snudu styrihnudnum til ad velja al og yttu
a Ok,

6. Snudu styrihnudnum a C4.

7. Fylltu vatnsgeyminn med koldu vatni upp
ad hamarksstiginu (um 350 ml).

8. Yttua OK Pegar hreinsunin fer i gang er
slokkt a ljosinu.

Timalengd: 30 min

Hljodmerkid heyrist vid lok hreinsunar. Pad
slokknar & heimilisteekinu.

9. Biddu par til heimilistaekid er oréid kalt.
Purrkadu hélfid med mjukum klat.



7.6 Vatnstankurinn hreinsadur
petta hreinsunarferli fiarleegir kalk og kemur i
veg fyrir uppsofnun pess i gufukerfinu.

1. Teemdu vatnsgeyminn. Sja Dagleg
notkun, Vatnstankurinn teemdur.

2. Helltu 250 ml af fljétandi kalkhreinsiefninu
sem framleidandinn maelir med i
vatnsgeyminn.

3. Biddu i 60 min. Teemdu vatnsgeyminn.

4. Helltu 350 ml af vatni i vatnsgeyminn til
ad skola tankinn. Teemdu vatnsgeyminn.

5. Hreinsadu afrennslisrérid med volgu vatni
og mildu hreinsiefni.

Tidni kalkhreinsunar fer eftir horkustigi vatns-

ins og tiéni gufueldunar.

Hafdu samband vid vatnsveituna pina til ad
kanna horkustig vatnsins.

Hreinsadu
. . vatnsgeym-
‘2‘::“;“(?,:3) Gufunotkun inn i hverj-
um (manuo-
ir):
0-15 (=1 sinni/viku) 12
i S
g (=1 sinni/ 24
manudi)
>16 (=1 sinni/viku) 6
(hart til mjog Siald
jaldan
hart) (<1 sinni/ 12
manudi)

7.7 Hurd fjarleegd og isett

pu getur losad ofnhurdina og fjarleegt innri
glerplétuna til ad hreinsa hana. Ekki nota
heimilistaekid an glerplatanna.

1. Opnadu hurdina ad fullu og haltu vid
badar lamirnar.

2. Lyftu og togadu i kraekjurnar par til paer
smella i stad.

3. Lokadu ofnhurdinni halfa leid i fyrstu opnu
stéduna. Lyftu sidan og togadu til ad
fjarleegja hurdina ur seeti sinu.

4. Settu hurdina nidur & mjukan klut a
stddugum fleti.

5. Haltu i hurdarkantinn A vid efstu brun
hurdarinnar a badum hlidum og prystu inn
a vid til ad losa gummikantinn.

6. Togadu hurdarkleedninguna fram a vid til
ad fjarleegja hana.

7. Haltu huréarglerplétunum & efstu bran a
hverri fyrir sig og togadu paer upp ar
rasinni. Gakktu dr skugga um ad glerid
renni alla leid ut dr berunum.

8. Hreinsadu glerpléturnar med vatni og
sapu. burrkadu glerpléturnar varlega.
Ekki skal hreinsa glerpléturnar i
upppvottaveél.

9. AOJ hreinsun lokinni skaltu setja
glerpléturnar og ofnhurdina i.

Geettu pess ad pu komir glerplétunum aftur a
sinn stad i réttri rod. Hugadu ad takninu / al-
etrun a hlid glerplétunnar. Prentunarsvaedio B
(ef pad er til stadar) verdur ad snua ad innra
rymi ofnsins. Ef hurdin hefur verid rétt sett
upp pa muntu heyra smell pegar pu lokar
kraekjunum.

7.8 Skipt um ljosio
Aftengdu heimilisteekid og biddu pangad til
pad kélnar.
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Skiptu um peru med videigandi 300 °C hitap-
olinni ljésaperu.

Bakljos
1. Snudu glerhlifinni til ad fjarlaegja hana.

8. BILANALEIT

Ef pu getur ekki sjalf(ur) fundid lausn a vand-
amalinu skaltu hafa samband vid séluadila
eda vidurkennda pjonustumidstdd. Pjonust-
uupplysingar eru & merkiplétunni sem er
stadsett & framhluta heimilisteekisins. Hun er
synileg pegar pu opnar ofninn. Ekki fjarleegja
merkiplotuna.

Ef skjarinn synir villukoda sem er ekki i pess-
ari t6flu skaltu slokkva og kveikja afttur a
oryggistdflunni a heimilinu og endurraesa sio-
an heimilisteekid. Ef villuk6dinn kemur aftur
upp skaltu hafa samband vié vidurkennda
pjonustumidstod.

Ekki er haegt ad kveikja a heimilistaekinu
eda nota pad. -Heimilistaekid er ekki tengt vid
rafmagn eda pad ekki rétt tengt.
Heimilistaekid hitnar ekki.

* Hurdin er ekki naegilega vel lokud.

* Laesing er virkjad.

» Sjalfvirk slokkvun er virk.

Ljésid virkar ekki. — Ljésaperan er sprungin.
Skipta um peru.

Slokkt er a ljosinu. - Bokun med rokum blae-
stri -er virkt.

Kjothitamaelirvirkar ekki. — Kléin Kjéthit-
ameelir er ekki alveg i sambandi.

9. ORKUNYTNI

9.1 Upplysingablad um voru og
vorulysing samkvaemt (ESB) nr.
65/2014 og (ESB) nr. 66/2014

Heiti birgja Electrolux
Audkenni teg- COP840B 949284711
undar EOC6P67WX 949284701
OOP848NB 949284712
Y6POC67WH 949284710
Orkunytnistudull 61.2
Orkunytingarflokkur A++
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2. Hreinsadu glerhlifina.
3. Skiptu um peru.
4. Komdu glerhlifinni fyrir.

Ppad lekur vatn ur gufuuttakinu. - Pad er of
mikid vatn i vatnsgeyminum. Sja Dagleg not-
kun, Vatnstankurinn teemdur.

L bad er kveikt a visinum sem gefur til
kynna ad vatnsgeymurinn sé tomur. — Pad
er ekkert vatn i vatnsgeyminum. Fylltu vatns-
tankinn. Ef ad enn er kveikt & visinum, sja
Umhirda og hreinsun, Hreinsun a vatnsgeymi.

Gufueldun virkar ekki. — Kalkleifar eru i guf-
uuttaksopinu — Hreinsun a vatnsgeymi
(sjaUmhirda og hreinsun) eda ef ekkert vatn
er i geyminum — Fyllt & vatnsgeyminn.

Ppad tekur meira en prjar minatur ad teema
vatnsgeyminn eda vatn lekur ur gufuittak-
sopinu. — Kalkleifar eru i vatnsgeyminum. Sja
Umhirda og hreinsun, Hreinsun & vatnsgeymi.
Skjarinn synir "00:00". — Rafmagnstruflun
atti sér stad. Stilltu tima dags.

Err C2 - StingduKj6thitameelir alveg inn i inn-
stunguna.

Err C3 - Lokadu hurdinni. Til ad kveikja og
slokkva a heimilistaekinu. Hurdarlaesingin er
ekki bilud.

Err F102 - Lokadu hurdinni. Hurdarleesingin
er ekki bilud.

Orkunotkun med stadladri
hledslu, hefébundinn ham-
ur

0.93 kWh/lotu

Orkunotkun med stadladri

hledslu, blastursham 0.52 kWhtlotu

Fjoldi holryma 1
Hitagjafi Rafmagn
HIjédstyrkur 721

Tegund ofns Innbyggdur ofn




Massi COP840B 34.0 kg

EOC6P67WX  31.7 kg

OOP848NB 34.6 kg

Y6POC67WH  33.4 kg

Heimilistaeki profad i samraemi vié: EN IEC
60350-1.

9.2 Krofur um upplysingagjof
samkvamt (ESB) nr. 2023/826

Rafmagnsnotkun i bidham 0,8 W

Rafmagnsnotkun i bidstédu netkerfis 2,0 W

Hamarkstimi sem parf til ad bunadur-
inn nai sjalfkrafa videigandi lagorku- 20 min
ham

Heimilisteeki préfad i samraemi vid: EN
50564, EN 63474.

Til ad fa leidbeiningar um hvernig eigi ad
kveikja og slokkva a pradlausu nettenging-
unni, sja kaflann Fyrir fyrstu notkun.

9.3 Rad til ad spara orku

* Haltu hurdinni lokadri medan a eldun
stendur og fordastu ad opna hana oft.

» Haltu kanti hurdarinnar hreinum og geettu
pess ad hann sé vel festur a sinum stad.

+ Notadu eldhusahéld dr malmi til ad beeta
orkusparnad.

» Slepptu forhitun nema porf sé a henni.

» Lagmarkadu hlé milli baksturs & fleiri en
einum rétti.

10. UMHVERFISSJONARMID

bPegar unnt er skal nota eldunaradgerdir
med viftu til ad spara orku (einungis i
voldum gerdum).

Notadu varmaleifar til ad halda matnum
heitum. Laekkadu hitastig teekisins um ad
minnsta kosti 3—10 min rétt fyrir lok
eldunar.

SlI6kktu a ljosinu medan & eldun stendur.
Bokun med rokum blaestri(adeins a
voldum gerdum) — pessi adgerd var notud
til ad uppfylla krofur um orkuflokk og
vistvaena hénnun (samkveemt EU 65/2014
og EU 66/2014). Profanir i samreemi vid:
IEC/EN 60350-1. Ofnhurdin eetti ad vera
lokud medan a matreidslu stendur pannig
ad adgerdin verdi ekki fyrir truflun og il
pess ad ofninn virki med bestu mdégulegu
orkunytni. Pegar pu notar pessa adgerd
slokknar ljésid sjalfkrafa. | sumum geréum
tekur pad 30 sek.

bPegar mogulegt er skaltu slokkva a Wi-Fi
til ad spara orku. Sja Fyrir fyrstu notkun.
Af 6ryggisastaedum, slekkur heimilistaekid
sjalfkrafa a sér eftir akvedinn tima ef ad
eldunaradgerd er virk og engum stillingum
er breytt. Til ad hafa eldunaradgerd i gangi
lengur skaltu stilla eldunartima. Sjalfvirka
slokkvunin & ekki vid Seinkun a raesingu
adgerdir par sem lampinn er i gangi.

- 12,5klst: 30-115 °C

— 8,5 klst: 120-195 °C

— 5,5 kist: 200-245 °C

— 3 klst: 250 - hamark °C

heimilisteekjum sem merkt eru med takninu

i med heimilisurgangi. Skilid vérunni a stad-
bundna endurvinnslust6d eda hafi® samband
vid stadaryfirvold.

Settu efni med takninu i endurvinnslu C/:)
Settu umbudirnar i videigandi ilat til endur-
vinnslu. Verndi® umhverfid og heilbrigdi
manna med pvi ad endurvinna raf- og rafein-
dabunadarurgang heimilistaekja. Fargadu ekki
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1. A BESBBEAHOCHU UH®OPMALIUUA

Mpen moHTaxaTa n
ynotpebaTa Ha 0BOj anapar,
BHUMATENHO NpoYnTajTe '
NPUNoXeHuTe ynaTcTaa.
Mpon3BoanTENOT HE CHOCK
OArOBOPHOCT 3a nospeaa unm
LUTETa KOW ce pe3ynTaT Ha
HenpaBuHa MOHTa)a uUnm
ynotpeba. Cekoraw yyBajte
rM ynatcrBaTta Ha CUrypHO ”
©e3bengHoO MecTo 3a
nogouHexHa ynoTtpeba.

1.1 CurypHoCT 3a Aaeua u
paHnuBa KaTeropuja Ha
nuua

» OBOj anapaT Moxe aa ro
KkopucTtart geua Hag 8
roavHN 1 nvua co
HamarneHn on3nyKu,
CEeTUITHU UNU MEeHTarHn
cnocobHocTM unu nuua 6es
MCKYCTBO M 3HaeHe
AOKOJIKY Toa ro npaear nop
Hag30p U AOKOMKY UM
Gune nageHu ynaTtctea
kako 6e36egHo ga ro
ynotpebyBaaT anapaToT, U
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AOKOSKy rn pasbupaar
ONacHOCTUTE NOBP3aHn CO
Hero. He cmee ga 6uae Ha
podhaTt Ha geua nomanu og
8 roguHu n nuua co MHory
0BEMHN N CIIOXEHN NPEeYKN
BO pa3BOjOT, OCBEH aKO He
ce nopg NocTojaH Hag3op.
HeuaTta Tpeba ga 6upat
noA Hag3op Aa He urpaat
CO anapartoT U MobunHuTe
ypeau co annukauyujaTta.
ApxeTe ja ambanaxaTta
noganeky oA geua u
dopneTe ja coOABETHO
MPEOYMNPEOYBAHSE:
YpenoT n Heroeute
AOCTanHu genosu
CTaHyBaaT XeLLKU npu
ynotpeba. [pxeTe ru
AeuaTa u gomaluHuTe
MUNEeHNUM Noganeky 3a
BpemMe Ha ynoTtpeba un
nagemwe.

AKTnBUpajTe ro
6e36egHOCHMOT ypepa 3a
Aeua, LOKOMKY e AocTaneH.



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

1.2 OnwTa 6e36egHoCT

» OBOj anapat € HameHeT
CaMo 3a roTBeHE.

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

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

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

 [Npen ogpxyBame,
NCKy4eTe ro anapaToT oA
HanojyBakeTo.

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

« NMPEAOYMNPEOYBAHSE:

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

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

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

He kopucteTte yncrtay Ha
napea 3a YACTEHE Ha

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

2. BESBE[OHOCHU YNATCTBA

2.1 MoHTaxa

/N NMPEOYMPEOYBAHSE!

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

* W3Bagerte ja uenarta ambanaxa.

* HewmojTe ga moHTUpaTte HUTY Aa
KOpWCTUTE OLUTETEH anapar.

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

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

* He Bneuyete ro anapaTtoT 3a padkara.

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

+  OppxyBajTe MMHMMaInHa ogaaneyeHocT
oA Apyrute anapatu v 4enoBu.

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

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

2.2 NoBp3yBate Ha cTpyja

/N MPEOYMNPEOYBAHSE!
Pu3uk og noxap 1 cTpyeH yaap.

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

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

KOMNaTUOUIHM CO enekTpuyHaTa MOKHOCT
Ha MpexarTa 3a efnekTpuyHa eHepruja.

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

* He kopucteTe agantepu co noBeke
NPUKMTYYHULM U NPOAOIHKUTENHN Kabnu.

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

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

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

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

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

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

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

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



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

LlenocHo 3aTBOpeTe ja BpaTata Ha
anaparoT npej Aa ro nop3eTe
MPUKYYOKOT 3a CTPyja Ha LUTEKepOoT.
AnapaTtoT € cCHabaeH CO NPUKMYYOK U
kaben 3a cTpyja.

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

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

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

BikynHa jaunna (W) Mpecek Ha kabenoT

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

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

2.3 YnoTtpeba

/\ MPEAYMNPEQYBAHSE!

OnacHOCT of NoBpeaa, U3rOPEHULU 1
CTPYEH yaap unu ekcnnosuja.

He meHyBajTe ja cneymdumkaumjata Ha
OBOj anapar.

Ocurypajte ce aeka oTBOpUTE 3a
BEeHTUNauuja He ce BNokMpaHu.

He ro octaBajte anapatoT ga paboTu 6e3
Haa3op.

VcknyyeTe ro anapartoT Mo cekoja
ynotpeba.

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

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

He ja npuTtuckajte otBopeHaTa BpaTta.

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

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

KopucTteTe camo ogobpeHo cTakno n
TErnu 3a KOH3epBupame.

He cTtaBajTe 3ananvsu nponssoamn BO
6nm3nHa Ha anapaToT.

He ja cnogenysajte BawaTta Wi-Fi
T03MHKa.

/N NMPEQYMPEQRYBAHSE!

OnacHocT of, owiTetyBak€ Ha anapartoT.

3a fga cnpeunte owTeTyBake Unm
n3bnegyBare Ha emajnoT:

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

— He craBajte anymuHuymcka conuja
AVPEKTHO Ha OHOTO Ha
BHaTpeLuHocTa.

— He cTaBajTe BOAA OUPEKTHO Ha
XKELKNOT anapar.

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

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

MNpomeHaTa Ha 6ojaTa Ha emajnoT unu
He'pfocyBaYkMOT YenuK He BNujae Ha
nepcgopmaHcuTe Ha anapaTor.
KopucteTe gnaboka TaBa 3a COYHU
Konauu, 6uaejkn OBOLLHUTE COKOBU MOXaT
[Aa npeansBukaaT TpajHW AaMKu.
Cekoralu roTBeTe Kora BpataTa Ha
anapaToT e 3aTBopeHa.

[okonky anapaTtoT e MHCTanupaH 3aa
naHen Ha meben, He 3aTBopajTe ro
naHernoT 3a BpeMe Ha ynotpeba unm
pofeka anapaToT He ce u3naam LenocHo
3a [a cnpeyunTe owTeTyBake o4 TONMuHa
u Bnara.

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

OBOj Npoun3BOA, COAPXKN U3BOP Ha
CBeTNMHA 0f Kkfaca Ha eHepreTcka
edumkacHocT G.

KopucTeTe camo CBETUIKU CO UCTUTE
cneyundmrkaymn.

3a ga ro nonpaswTe anaparor,
KOHTaKTMpajTe CO OBNACTEHNOT CEPBUCEH
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ueHTap. Kopuctete camo opuruHasiim
pe3epBHU 4EeNoBK.

2.4 Hera n uncrtemwe

/N NMPEOYMPEOYBAHSE!

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

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

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

* bupgeTte BHMMaTENHM Kora ja
OTCTpaHyBaTe BpaTaTa o4 anaparoT.

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

* PepnoBHO npoBepyBajTe ro NPoM3BOAOT 3a
3HaLM Ha OLITETYBaH€ LUTO MOXe Aa ro
HanpaBaT HeCooABETEH 3a KOHTaKT CO
XpaHa, Kako LUTO Ce NyKHaTUHU, Meypu,
pacnojyBake, cobupare, NennmeocT,
Kopo3uja unu gpyrv BUANNBU NPOMEHM BO
TekcTypaTa unu narnegot. Cnegete rm
ynaTcTBaTa 3a YACTEHE M Hera 3a Aa
crnpeyunTe BrOLLYyBaH-E.

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

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

Yucrtewe co nuponusa

» [lpounTajTe rm cute ynatcrea 3a
MUPOMUTUYKO YNCTEHE

* [lpea yncrewe Co NUponmn3a u NPBUYHO
npeasarpesatrbe, U3BageTe rm og
pepHaTa:

— CcWTe ocTaTouMm Of XpaHa, Macro unm
npoTekyBarsa / Hacnarv og MacHOTUM.

— CuTe npeameTy WTO MOXaT fa ce
n3BagaT (BKIMyYUTENHO peLueTknTe,
LUNHNTE UTH., 06e36eaeHn co
anaparoT), ocobeHo HenennuauTe
TeHLepukba, TENCUK, TaBu, NpubopoT
UTH.
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« [pxeTe rv geuata noganeky 3a Bpeme Ha
NUPONUTUYKOTO YnCTEHE, Braejkm
anapaToT CTaHyBa MHOTY >KEXOK U1
MCMyLUTa TOMOM BO3AyX oA NpeaHuTe
OTBOPY 3a BEHTUNAaLVja.

*  MuponuTnukoTo YncTeHe ocrnoboaysa
ncnapyBama 0ff OCTaToLU O[] rOTBEHE U
rpagexHu matepujanu. Obesbenete
nobpa BeHTUNauuja 3a Bpeme v no
NOYETHOTO NPETXOAHO 3arpeBak-e 1
NUPONUTUYKOTO YNCTEHE.

¢ He nctypajTe n He HaHecyBajTe BoAa Ha
BpaTaTta Ha pepHaTa 3a Bpeme U no
YUCTEHETO CO NMPONM3a 3a Aa nsberHete
OLUTETYBak-Ee Ha CTaKMNEHUTE NMoYn.

» WcnapyBatbata WITO v UcnywtaaT cute
NUPONUTUYKN PEPHU / ocTaToum o
rOTBEHE CE OMNULLIAHM Kako HELUTETHM 3a
nyfeTo, BKITyYMTENHO 1 3a Manu fdeua,
WM LA co XPOHUYHM GonecTu.

» [pxeTe rv MuneHnYMHaTa HacTpaHa og
anaparoT 3a BpemMe Ha NUPOJSIUTUYKOTO
YMCTeHE U NPBUYHOTO Npea3arpeBame
notoa. Manute MuneHnunta (0cobeHo
nTuuuTe U penTunuTe) Moxe Aa 6ugat
MHOTy YyBCTBUTENHM Ha TeMMepaTypHuTe
NpoOMeHU 1 ncnapysata.

* HenennuenTe NOBPLUMHM Ha TEHLIEPUHLA,
TaBW, NOCNY>XaBHULM 1 NpMBOp 3a jagerse
MOXe [a ce owwTeTaT CO NMPONUTUYKO
yMCTeHE Ha BUCOKa TemnepaTypa 1 Moxe
Aa ocnoboaaT HUCKM HMBOA LUTETHU
ncnapyBama.

loTBew-€ Ha napea

* WcnywreHaTta napea Moxe ga
npeav3BrKa N3ropeHnLm:

— He ja otBOpajTe BpaTata Ha anapaToT
3a BpeMe Ha orepauujata Ha roTeewe
Co napea.

— BHumaTenHo oTBopeTe ja BpaTaTta Ha
anaparoT Mo roTBEHETO Ha napea.

2.5 OTrcTpaHyBame

/N MPEQYMPEOYBAHSE!
Pwv3auk on nospena unu sagyuiysaxe.

» KoHTakTMpajTe co BaluMTe ONLUTUHCKM
opraHu 3a ga nobuete uHopmauum 3a
TOa kako aa ce ocnoboauTe oA anaparor.

*  WcknyueTe ro anapatoT of enekTpuyHaTa
Mpexa, noToa nceyete ro u prete ro
eneKkTpU4HNOT Kabern.



3. Ornunuc HA nNPOMN3BOAOOT

3.1 OnwT npernen
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KoHTponHa nnoyva
Konye 3a pyHKUMWTE Ha rpeemre
EkpaH
KoHTponHo konye
Cap 3a Boga
EnemeHT 3a rpeeme
LLtekep 3a ceH30pOT 3a xpaHa
CeeTuska
BexTtunartop
[MoTtnopa 3a nonuuu, mobunHa
LleBka 3a uenete
BeHTun 3a ncnywrake napea
Mo3nunm Ha nonum
OTBOp 3a napea
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3.2 KoHTposnHa nno4a

oK MpuTucHeTe 3a Aa ro NoTBpAUTE
n3boporT.

Moka3Hu cBeTna 3a eKpaHoT

AnapaToT e 3aKny4eH.

Moamenu: Momoww Mpu MNoTBEHSE.

MoameHu: Yucreme.

MoameHu: MocTaBku

Bp3o 3arpeBamne e BKny4eHa.

PesepBoapoT 3a BoAa e npaseH.
HanonHeTe ro cagor.

PesepBoapOT 3a BOAa e nosnH go
noJsioBMHa.

PesepBoapOT 3a BoAa e MNonH.

|G| ] C|yle|n] %=

[oTBEH-ETO HA napea e aktTmuBnupaHo.

CeHsop 3a XpaHa e BKriy4yeHa.

MOTCETHUK BO MUHYTU € BKITyYeHa.

DDy

Bpeme Ha rotBek-€ € BKIiy4deHa.

%
=
o
o

BpeMeHCKI/I OANOXEHO akTuBMpawe e
BKny4eHa.

Bpeme Ha paboTeme e BknyyeHa.

Wi-Fi e BknyyeHa.

@ MpuTucHeTe 3a Aa ru noctasute
dyHKUMUTE Ha TajMepoT.

I IRCING)

PaboTtetse Ha faneynHa e BKny4yeHa.

N MpuTncHeTe 1 3agpxeTe 3a Aa ja
ﬂ noctasuTe dpyHkumjaTa: bpso
3arpeBame.

JlnHwWja 3a nprkas Ha Hanpeaok -
BM3YyerHO MoKaxyBa Kora anapartoT Ke
ja pocTurHe noctaseHata

= TewmnepaTypa wnu Kora ke ucteye
BPEMETO Ha roTBEH-E.

MpuTHCHETE 3a BKy4yBak-e 1
UCKMNy4yBar-€ Ha CBETUMKaTa Ha
anaparor.

N
N

MpuTncHeTe 3a fa ja cmeHuTe
noctaBeHaTa TemnepaTtypa BoO
cpeavHaTa co: CeHsop 3a xpaHa

N

3a BKNnyvyyBaH-€ Ha anapaTtoT:

1. [MputncHeTe rn konummwata. Konunkwarta
n3neryBaar (Ce ogHecyBa camMo Ha
onbpaHu mogenn).

2. 3aBpTeTe ro KONYeTo 3a PYHKUNM Ha
rpeewe 3a aa ogbepete yHKumja.
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3.

SaBpTeTe ro0 KOHTPOJIHOTO Kon4ye 3a Aa rn
npunaroanTe NnoCTtaBKUTE.

4. NPEN MNPBA YNOTPEBA

4.1 NoctaByBak€e Ha BpeMeTo

Mocne npBOTO NOBP3yBaHE CO Mpexa,
rnoyekajte cé goaeka He ce nojaBu Ha
ekpaHoT: "00:00" nnun "12:00" (Bo 3aBUCHOCT
of mMogenor).

1. 3aBpTeTe ro KOHTPONHOTO KOMNYe 3a Aa ro
nocTaBUTE BPEMETO Ha 3aBpLUyBaH-E.

2. T[lpuTucHete OK.

4.2 MNoyeTHO npea3arpeBake U

Yuctemwe

1. TlpepasarpejTe ro Nnpa3HWOT anapar 3a Aa
rm oTcTpaHuTe cute mmpucu. MNMposeTpeTte
ja npoctopwjarta.

2. W3sageTe ru cute gogartoum v gpxadvTe
3a peLueTKu.

3. TllocTtaseTe ja cekoja dyHKLMja Ha
MakcMmanHa Temnepartypa u octaBeTe ro
anapaTtoT Aa paboTu 3a ogpeaeHoTo
BpeEMETpaeHe: D 1y, 15 MUH, E] 15
MuH. MornegHeTe Bo CekojaHEBHa
ynoTpeba.

4. llcknyyeTe ro anapartoT M ocTaBeTe ro aa
ce usnagu.

5. Wcuuctete co kpna og Mukpodmdep

HaToneHa co Tonna Boga un CpeacTBo 3a
yncrere. 3ameHeTe pgogarouunTte 1
ApXaynuTe 3a peLlleTKun.

4.3 Be3)Xn4Ho NoBp3yBaw:e
3a noBp3yBake Ha anapaToT, NoTpebHo e:

BesxunyHa mpexa co noBp3yBare CO
MHTepHeT.

Mo6wuneH ypea noBp3aH co ncrata
0e3xnyHa mpexa.

3a fa ja npesemeTe annukayujaTa,
ckeHupajte ro QR-KofoT WTO ce Haofa Ha
3agHaTa CTpaHa Ha ynaTCcTBOTO 3a
ynoTtpeba. MoxeTe ucTo Taka aa ja
npesemMeTe annvkauujata AUPEKTHO oA
npofaBHWLATa 3a annukauuu.
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3a [a ro vckny4uTe anapaToT: CBpTeTe ro
KOM4eTo 3a (PYHKUMUTE Ha rpeere BO
nosuyuja 3a ucknydysate 0.

2. Cneperte rv ynatcTsaTta 3a BKIyyyBake
Ha annukauwmjara.

3. 3aBpreTe ro kon4yeTo 3a hyHKUMM Ha
roTBetbe 3a fa nsbepete =

4. 3aBpTeTe ro KOHTPONHOTO KOMNye 3a Aa
n3bepete @ / Wi-Fi. Bkny4yete ro nnu
nckny4ete ro. Bugete Bo CekojoHeBHa
ynotpeba, MeHyBate: [ocTaBku.

Wi-Fi e ctangapaHo e BknyyeHo. [NornegHete
Ha EHepreTcka edukacHocT, CoBeTu 3a
3awTena Ha eHepruja.

® 3apaamn 6e36e4HOCHN NPUYKHN,
paboTereTo Ha faneynHa aBToMaTcku ce
ncknydyBa no 24 4. NosTopeTe ro
BKIy4yBaH-€TO, JOKOMKY € NoTpebHo.

2.4 GHz WLAN
2400 - 2483.5 MHz

IEEE 802.11b DSSS,
Mpotokon g5 11g/n OFDM

dpekseHumja

MakcmumanHo
HaNojyBakbe EIRP <20 dBm (100 mW )

Mogyn Wi-Fi NIUS-50

4.4 JlnueHua 3a cocpTBEp

CoTBEPOT BO OBOj MPON3BO COAPXKM
KOMMOHeHTN 6a3npaHun Ha becnnaTteH u
oTBOpeH codpTBep. Electrolux rv npusHasa
NpUOoHECHTE Ha 3aefHULMTE 3a OTBOPEH
codTBEP 1 pobOTMKA BO Pa3BOjHNOT NMPOEKT.

3a ga npuctanute 40 U3BOPHMOT KOA Ha
OBMWE KOMMOHEHTN CO crnobofeH 1 OTBOPEH
cogpTBEp UM yCnoBwm 3a nuueHua 6apaat
o6jaByBatbe, 1 3a Aa rv BUANUTE LienocHnTe
nHopMaLmm 3a aBTOPCKK Npasa u
Ba)Ke4KMTe YCNoBK 3a NuLeHLa, ogeTe Ha:
http://electrolux.opensoftwarerepository.com
(manka NIUS).



5. CEKOJOHEBHA YINOTPEBA

5.1 PyHKUUM Ha rOTBEH:E

FoTBeHe Co BeHTUNaTop:
PamMHOMepHO nevetse, MEKOCT,
cylerbe

@

KoHBeHUMOHaNHO roTBemse:
TpaguumoHarnHo neyewe

(W]

Hucka BnaxHocT (dyHKuuja napea):
Meco, xnBuHa, jagera BO pepHa,
fyBeu/noTneyenu jagera

&l

3amp3Hara xpaHa: [TomppuT, KpULLKK
0, KOMMUP, PONTHUYKN

dyHKuMja 3a nuua(dpyHkuuja Ha
napea go 230°C ) : MNeyewe nuua

B)

DoneH rpejauy: [Neyere konaum

MeyveTte co BnaxeH Bo3ayx: Neyere

0| =0

Ckapa: Toctupare, neyemwe ckapa

Typ60 neuene: Neverwe mMeco,
noTrneKkyBame

=3

CeeTunkarta Moxe aBToOMaTCku a ce
NCKNy4n Ha TemnepaTtypa nog 80°C Bo TekoT
Ha Hekou (PyHKLMW Ha pepHaTa.

5.2 NocTtaByBame: PYHKLUM Ha
rpeewe

1. 3aBpTeTe ro kon4yeTo 3a PyHKLMN Ha
rpeewe 3a oa ogbepete yHkuMja Ha
rpeeme.

2. 3aBpTeTe ro KOHTPOMHOTO KOMYe 3a Aa
nocraBute Temneparypa.

5.3 Tajmep

1. 3aBpTeTe rm konunkwaTa 3a ga onbepete
dyHKLUMja Ha roTBere 1 3a a nocrasuTe
TemnepaTypa, ako e notTpebHo.

2. T[puTucHete O AoJeka ekpaHoT He ja
npuikaxe cakaHaTa yHkLmMja Ha
TajMepoT:

QHOTceTHMK BO MUHYTHU: [MocTaBu
onbpojyBamne. Kora ke ncreve tajmepor, ce
ornacyea 3BYy4YeH curHarn.

sorBpeme Ha roTBeme: [loctasu
onbpojyBamne. Kora ke 3aBpLun Tajmepor, ce
ornacyea CurHan v rotBexeTo 3anupa.

O] -
peMeHCKU oanoxeHo akTuBupamwe: 3a
0AJ1I0KyBak-€ Ha MOYEeTOKOT U/MNn KpajoT Ha
roteeweT0. Kora ke 3aBpLumn TajmepoT, ce
ornacyBsa CuUrHan v rotBeHeTo 3anupa.

3. 3aBpTeTe ro KOHTPOJIHOTO KoNn4ye 3a Aga ro
noctaBnUTe BPpEMETO Ha 3aBpLlyBaH-€.

4. [lputucHeTte ro OK.
5. Kora ke 3aBpLuv BpeMeTO, NPUTUCHETE

OK 1 cBpTeTe rv konuntbata Bo
ucknyyeHa nonoxo6a, AOKOMNKy e
noTpe6Ho.

5.4 ToTBew€ Ha Napea aw

1. lMpuTucHeTe Ha cafoT 3a Boda 3a [4a ro
oTBOpUTE.

2. HarnonHeTe ro cafgoT 3a BoJa Co nagHa
BOAA O[] YellMa [0 MaKCUMariHOTO HUBO.
He kopucTeTe Apyr BUQ TEYHOCTM.

BHumaBajTe ga He ro HagMmuHeTe
MaKCUManHuoT KanauuTeT Ha CUCTEMOT 3a
napea (npnbnmkHo 350ml kora e npaseH).
AKO pe3epBOapoT € MOrH, Ha eKpaHoT ce

I'IOjaByBa cumbonoT I_I M ce ornacyea
CcurHarn.

3. TypHeTe ro cagoT 3a BoAa BO HeroaTa
noyeTHa cocTojba.

4. MoxeTe ga ro noctaBuTe roTBEHETO HA
napea Ha fjBa HauvHa:

» CapTeTe ro Kon4yeTo 3a PyHKUMKUTE 3a

roTeewe 3a fa usbepete m 7
CBpTETE ro KOHTPONTHOTO KonYe 3a Aa
ja noctaBute TemneparypaTa.

» CapteTe ro Kon4eto 3a dyHKLUMM 3a

roTBeHE Ha =y cBpTeTe ro
KOHTPOSIHOTO Konde 3a aa usbepete

(ﬁb . MpwutncHeTe ro oK', CepTeTe ro
KOHTPOJTHOTO KoMYye 3a Aa n3bepete
dyHKuMja (S1 - S...) n gokonky e
noTpebHo, noctaseTe ja
Temnepatypata. Mputuctete ro OK
Asanaru.

5. 3arpejte ro anapaToT npea Aa ja ctaBute
XpaHaTa. HanonHeTe ro pesepBoapoT 3a
BOJA 32 BPEME Ha FOTBEHETO aKo
MNOKa3aTenoT 3a pe3epBoapoT 3a Boaa
NnoKaxxyBa [eka pe3epBoapoT € npaseH.

6. Kora ke 3aBpLUM rOTBEHETO, CBPTETE MO
KON4YeTo 3a (PyHKLUMM 3a roTBEHE Ha
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nosuumja UCKIy4eHo 3a 4a ro UCKy4mTe
anapaToT. BHMmaTtenHo oTeopere ja
Bpatata. Ocro6ogeHarta napea Moxe Aa
npeansBrKa N3ropeHnLu.

7. Cekorall UcrnpasHeTe ro pe3epBoaporT 3a
BOJa NO CeKoe roTBehe Ha napea 3a Aa
cnpeynTe Hacobupane ourop 1 ga
n3berHeTe gedeKTH, Kako LTO e
MCTypare BoAa oA U3nesoT 3a napea.
Moyekajte 6apem 60 MuH Npea
npasHere.

MoameHu: NoTBewe Ha napea

dyHKumja Onuc

Kom6uHupa nevere co
napea v Bo3ayx 3a
KpLUKaBW, COYHM U No3apasm
obpouu.

S1  AirFry Plus

OBaa yHKLMja HEXHO v
3arpesa ocrartouuTe co
napea (110-130°C -
BNaXXHO NOBTOPHO
3arpeBame, 130-200°C -
MOKPLiKaBO NOBTOPHO
3arpeBame).

MoarpeBan
s2 € Ha napea

s3 Meyere Ha

ne6 3a nevere neo.

5.5 Npa3Hewe Ha capoT 3a Boaa

WHpukaTop 3a capoT 3a Boaa

~—

| Pe3epBoapoT e nosnH.

|~| Pesepsoapot e nonH Ao
NoNoBMHa.

| | Pe3epBoapoT e npaseH.

HanonHeTe ro cagor.

1. Wcknydyete ro anapaToT u noyekajTe Aa
ce usnagu.

2. TloBp3eTe ja co ueBkaTa 3a uegeweC co
BEHTUNOT 3a ucnywramwe A npeky
KOHekTopoT B.
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3. [pxeTe ro kpajoT Ha LeBKaTa nog HMBOTO
Ha A n nputucHeTe ro B nosekenaTtu 3a
Aa ja cobepeTe npeoctaHaTaTta Boaa.

4. Ortkavete ru C n B 1 ucywere ja
BHATPELUHOCTa Ha pepHaTa Cco MeK
cyHfep.

5.6 =

OtBoOpeTe ro MeHuTo 3a Aa npuctanute o

ja,qerbaTa M NOCTaBKUTE 3a roTBeH€ COo
NOMOLL.

1. 3aBpTeTe ro KONYeTo 3a PYHKUMU Ha
rotTeewe 3a Aa nsbeperte =

Ha ekpaHOT ce npukaxysa ¥ ol , {0 , aw

2. 3aBpTeTe ro KOHTPOMHOTO Konye U
usbepeTe ja UkoHaTa 3a Aa BneseTe BO

NnogMEHUTO. anITVICHeTe ro OK .

5.7 NoctaByBame: NMomouu Mpu
Foteeme

Momouw Mpwn MNoTBeke MogmeHnTo ce cocton
o[ nporpamu Kou ce ansajHupaHu 3a
KOHKpPETHU japgera. Mporpamute
3anoYHyBaaT Co COOABETHA NOCTaBKa.
MoxxeTe ga rv npunarogute BpeMeTo u
TemnepaTypaTa 3a BpeMe Ha rOTBEHETO.

1. 3aBpTeTe ro konN4yeTo 3a PyHKLMKN Ha
rpeewe 3a aa n3bepete f

2. 3aBpTeTe ro KOHTPOMHOTO KOMYe 3a aa
n3bepete ¥ MpuTucHete ro OK

3. 3aBpTeTe ro KOHTPOIHOTO KOMYe 3a Aa ro
nsbepere jagereTto (P1-P...).

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

5. Kora ke 3aBpwu yHKLMjaTa, NpoBepeTe
Aanu xpaHaTta e roTtosa. lMpogonxeTe ro
BPEMETO 3a roTBEHE, AOKONKY €
notpebHo.

Moamenu: NMomouwi Mpu NoTBEHE

JlereHpa

CeH30poT 3a xpaHa Mopa fa buge
/‘? noBp3aH 3a fja ce KopucTu pyHKuwmjaTa.
MornegHeTe Bo CeH30p 3a xpaHa.

o) HanonHeTe ja hnokaTa 3a Boga co Boga
" 3a roTeerse Ha napea.




JlereHpa

E 3arpejTe ro anapaToT npepg rotBee.

=

HwvBo Ha peleTka. MNornegHeTte BO
Onuc Ha Npou3BoaoT.

P12

MeyeHo Tenewko (Ha np. rp6), 0,8 - 1,5
Kkr.; 4 cm neben

E 2; caj 3a neyere Ha pelueTka
[opapete TeyHocT lNeyeTe ro NoKpreHo.

Ha ekpaHoT ce npukaxysa P n 6pojoT Ha
jafereTo WTO MOXeTe Aa ro NpoBepuTe BO

Tabenara.
MeyeHo

P1 roBeAckKo, .
nonyXMBo 536(911 1-15kr;4-5
MeyveHo VLl= 2; nnex 3a

P2 roBepncko, neyerbe
cpeaHo MpxxeTe ro mecoTo

HEKOmKY MUHYTU BO
p:;:;& ° Xellka TaBa. BmeTHeTe
bl

P3 [06pO BO anaparor.

ne4yeHo

P13

MeyeH cBUHCKM BpaT unu rp6, 1.5 -2
Kr.

((I‘P IEI 1; cap 3a nevyere Ha pelueTka
Mo nonoBMHa o BPEMETO 3@ FOTBEHE
npeBpTeTE rO MECOTO.

P14

CBMHCKO Ha napuuka, 1.5 -2 kr. 1

/‘? E 2; nnex 3a neyewe

Mo nonoBWHa of BPEMETO 3a rOTBEHE
npespTeTe ro MecoTo 3a noaeaHakBo
noTnekyBame.

Crek, cpeagHo neveH, 180 - 220 g no
napye; 3 cm geben

dol=

P15

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

/‘? E| 2; caj 3a neyetre Ha pelweTka
Mp>xeTe ro MecoTo HEKOJIKY MUHYTU BO
Xellka TaBa. BmeTHeTe BO anapartorT.

P16

CBUHCKM pebpa, 2-3 kr.; kKopucTeTe
CUpPOBO, 2 - 3 CM TEHOK

3; anaboka TaBa
[opaneTe TeYHOCT Aa ro Nokpue AHOTO
Ha jagereTo. Mo nonosuHa of BpemMeTo
3a rOTBEH-E NPEBPTETE IO MECOTO.

P17

JarHewkwu 6yT co Kocku, 1,5 -2 «kr.; 7 -
9 cm pgeben

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

LOopapneTte TeuHocT. Mo nonosuHa o
BPEMETO 3a roTBeH:e NpeBPTETE r0
MecoTO.

P18

Lleno nune, 1 - 1.5 kr.; ceBexo

E 2; TaBa 3a neyere Ha nnex 3a
nevyexwe
Mo nonosunHa og BpeMeTO 3a roteeme
npespTeTe ro NMNewkKkoTo Meco 3a
noaenHakBO NOTNneKyBawe.

P19

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

P4 3; cap 3a neyerse Ha
peleTka
MpXxeTe ro MecoTo HEKONKY MUHYTV BO
eluka TaBa. BmeTHeTe Bo anapaTor.
lMeyeHo roBeacko meco / AUHCTaHO
(pebpo, nebeno napye) 1,5 - 2 kr.

P5 2; cap 3a neyere Ha pelueTka
MpxeTe ro MecoTo HEKONKY MUHYTU BO
Xellka TaBa. [lonagete Te4HoCT
BmeTHeTe BO anapator.

MeyeHo

P6 roBeAacko,

nonyxmgo? [eben 1-15kr;4-5
cM
MeueHo VLl= 2; nnex 3a

P7 rose.qcx:), neverse
cpeaHo V) MpxeTe ro mecoTo
n HEKOmKY MUHYTU BO
r:;:;gxo XeLlka TaBa. BMeTHeTe

’ BO anaparor.

P8 Ao6po p
neyexo 1
FoBeacko

P9  dune, DNe6en 0.5-1.5kr.;5 -
nonyxuso'  Gcm
FoBeacko /‘? B 2; nnex 3a

P10 dwune, cpegH neuerse
o neveno ! MpxeTe ro MecoTo

HEKOJKY MUHYTU BO
FoBeacko ellka TaBa. BmeTHeTe

P11 dbune, no6po BO anaparor.

neyexo’)

P20

Munewkwm rpagm, 180 - 200 g no napye

2; caj 3a roTBehe Ha
pelieTka
Mp>xeTe ro MecoTo HEKOJIKY MUHYTU BO
XKellka TaBa.

P21

Munewkn 6aTauu, CBEXKU

V4= 3; nnex 3a neyewe

AKO MPBO ' MapuUHUpaBTe NUeLKnTe
KonaHu, nocTaBeTe NoHUcka
TemnepaTypa 1 roTBere MM NoAonro.
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P22

Llena natka 2 - 3 kr.

El 2; cap 3a neyemwe Ha peweTKa
CTaBeTe ro MecoTo BO caj 3a neyere.
Mo nonosuHa og BpeMeTO 3a roteeme
npespTeTe ro MecoTo o/ naTka.

P23

Llena rycka, 4 - 5 kr.

2; pnaboka TaBa
CTtaBeTe ro mecoTo BO A/1abok nnex 3a
neyemne. o nonosmHa of BpeMeTO 3a

roTBeH€E NPEBPTETE O IYCKMHOTO MECO.

P24

Kodbre, 1 kr.
/? B 2; pewieTka

P25

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

E| 2; nnex 3a nevyewe
HanonHeTe ja pubata co nyTtep, 3a4nHu
n Gunkn.

P26

®dune op puba
(\(Ib E 3; cap 3a roTBewe Ha pelueTka

P27

Yuskejk

IEIZ; (& 28 cm kanan 3a NpyXXnHa Ha
pelieTka

P28

Konau co ja6onka
3; nnex 3a nevyewe

Taprt co jabonka

P29
Il 2; hopma Ha nNuTa Ha pelueTka
MuTa co jabonka

P30 1. T 220m copma Ha nuTa Ha

pelweTKa

KpokeTn, 3amp3aHaTtu, 0.5 kr.

P37 E 3; nnex 3a neuyewe

Pommes, 3amp3HaTtu, 0.75 kr.
P38
3; nnex 3a neyexwe

INazamwa on Meco/3eneH4yk co cyBu
P39 fIMCTOBU 3a TeCT@HUHM, 1 - 1.5 kr.

@) El 1; capg 3a roTBewe Ha pelueTka

MoTneyeHn komnupwm (CMPOBM
komnupw), 1 - 1.5 kr.

P40 G [E1; can 3a rotsere Ha pelueTka
Mo MonoBMHa O BPEMETO 3a rOTBEH-E
3aBPTETE O jaAeH-EeTO.

CBexa nuua, TeHKa

P41 Gp[H 2; nnex 3a neyere 06MNOXEH CO
XapTvija 3a neyere

Ceexa nuua, nebena

P42 [v] qp 2; nnex 3a neyere 06MNoXeH
CO xapTuja 3a neyere

Kuw co jajua

P43
Sl = 2; nnex 3a nevewe Ha pelueTka

Baret / unjabarta / 6en ne6, 0.8 kr.

P44 (ﬁ’ El 2; nnex 3a neyexe 06MOXeH CO
XapTuja 3a nevexe
[MoBeke Bpeme e noTpebHo 3a 6en neb.

Ne6 co uenwu 3pHa / PxaH ne6 / Lipn
neo, 1 kr.

P45 [1] [5]2; nnex 3a neueme o6roxen co
XapTuja 3a neyere / nnex 3a neb Ha
peLueTka

P31

BpayHu, 2 kr. og Tecto
3; apnaboka TaBa

P32

MadumHu
3; nnex 3a MacuHM Ha peLueTka

P33

Kyrnod
2; TaBa 3a neb Ha pelleTka

P34

MeyeHu komnupm, 1 kr.

= 2; nnex 3a neyewe
KopucrteTe uenu komnvpm co nyLuna.

P35

Kpuiwkn, 1 «r.

3; nnex 3a neyewe 06MOXKEH CO
XapTuja 3a neyere
MceueTe rv koMnupute Ha napymnksa.

P36

MewwaH 3eneH4yK Ha ckapa, 1 - 1.5 kr.

3; nnex 3a nevyewe 06MOXEH CO
XapTuja 3a nevere
MceyeTe rv seneHuyyuTe Ha napyuntba.
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1) Foteerse Ha Hucka
Temneparypa

5.8 MeHyBame: NocTaBku {0

1. 3aBpTeTe ro kon4yeTo 3a PyHKLMKN Ha
rpeewe 3a aa n3bepete =

2. 3aBpTeTe ro KOHTPOSIHOTO KOMYe 3a Aa
n3bepete @ MpuTucHete ro OK

3. 3aBpTeTe ro KOHTPOMHOTO KOMYe 3a Aa
naGeperte nocraska. Mputuchete ro OK.

4. 3aBpTeTe ro KOHTPOMHOTO KoMn4ye 3a Aa ja
npunaroguTe BpegHocTa. [MputucHeTe ro

oK.

5. 3aBpTeTe ro KonyeTto 3a PyHKLMMTE Ha
rpeete Ha nonox6aTa UCKy4YeHo 3a Aa
uaneserte og MeHu.



MogmeHu: MNocTtaBkn

MocTaBKa BpeagHocTt
01 Bpewme BO geHoT MpomeHun
OcBeTneHocCT Ha
02 ekpaHoT 1-5
1-bun, 2-
KnukHeTe, 3 -
03  ToHOBUM Ha KoM4YMHa 3ByKOT ©
UCKIy4eH
04 JadvHaHaseydnvoT 4

curHan

05 CeH3op 3a xpaHa 1 - Anapm u cTon,

aKTMBHOCT 2 - Anapm
BknyueHo /
06 Bpeme Ha paboTtene VckiyueHo
BknyueHo /
07 Csetno Vickyueno
BkrnyyeHo /
08  bBp3o 3arpeBare VickiyueHo
09 [MoTceTHuK 3a BknyueHo /
yucTere WcknyueHo
. BknyueHo /
10 WiFi WcknyyeHo
ABTOMaTCKO
1 [[aneynHcko Blgnkﬁqﬁgg é
pakyBahe Y
3abopaBeTe rm
12 HarofdyBamaTa Ha Oa/He
Mpexara
LLndppa 3a
13  [demo-pexum aKTMBMpaHEe:
2468
14  Bepauja Ha codTBep [IpoBepka
PeceTtupaj ru cute
15 HaroayBaha Ra/He
5.9 Lock (8

OBaa dyHKUmja cnpeyyBa cnyyajHa npomMeHa
Ha dyHKUMjaTa Ha anapaToT.

Kora ce akTvBUpa fofeka ce KopucTu
anapaToT, Toj ja 3akny4yBa KOHTponHaTa
nnoya, OCUrypyBajku ieka TEKOBHUTE
MOCTaBKW 3@ rOTBEHE NPOAOIKyBaaT
HenpekuHaTo.

Kora ce akTvBMpa fofeka anapartoT e
UCKMYyYeH, ja oapXKyBa KOHTpomnHaTa nnoya
3aKny4eHa, 1 cripedyBa anapaToT Ja ce
BKMYyYM HEHAMEPHO.

OoK.- npuTUCHETE 1 3aapXeTe 3a Aa ja
BKIy4UTE N UCKITy4nUTE DyHKUMjaTa.

Ce ornacyBa 3By4YeH curHan. &- Tpenka 3
naTtu kora 6paeara e BkiyyeHa. Bpatarta Ha
anaparoT e 3aknyyeHa.

5.10 JomaToumn

A 5.4- El [HocTanHu gogaTtoum Bo
3aBUCHOCT Off MOZENNOT.

CkeHupajte ro QR-kogoT 3a
[a npoBepuTe Kako Aa
b KOpUCTUTE JodaTtoum

1 icriopaYaHy Co BalmoT

anapat. MoxeTe aa

HapauaTte JOMnonHUTENHa onpema nocebHo.
3a noBeke MHdopmalmm, Be Monnuve
KOHTaKTUpajTe ro nokanHvot gobasysay.

BmeTHeTe ro gogatokoT (pelueTka / TaBa)
Mely BOAMIKUTE Ha OpXXayoT 3a pelleTka.
YBepeTe ce feka pelueTkaTa ja gonupa
3afHaTa cTpaHa o4 BHaTpeLlHoCcTa Ha
nedykarta , a HorapkutTe ce HacodeHu Hagony .
Mano BoBnekyBawe Ha ropHUOT Aen ja
3ronemyBa curypHocTa n obesbenysa
3awTuTa of HaBanyBawe. PaboT okony
pelueTkaTa rv cnpeyvyBa cagoBuTe 3a
roTBeH-€ fa ce uanuaraart.

]‘5\\%?\

AKo BallaTa TaBa MMa HaKIoH, NocTaBseTe ja
KOH 3aQHWOT [en of BHATpeLLHoCTa Ha
pepHarta.

AKO MMa HaTMMC Ha AOAaTOKOT, nposepeTte
Januv e CBPTEH KOH Bac.

AKO KOpUCTUTE NIex co OTBOPU, CTaBeTe ro
nnexoT/TaBaTa o4o3fona, 3a Aa ce cobupaat
TEYHOCTUTE LUTO Kanar.
5.11 CeH30p 3a xpaHa
Ja mepu TemnepaTyparta BHaTpe BO XxpaHara.
Vima gBe TemnepaTypu 3a nocTtaByBaks€:

o,

C- TemnepaTypa Ha pepHata. Tpeba ga

€ Hajmanky 25°C noBucoka og
TemnepaTypaTa Ha CEH30pOT 3a XpaHa.

. M. TemnepaTypa Ha CeH30pOT 3a XxpaHa.
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1. lNocTaBeTte hyHKLMja 3a rOTBEHE U
TemnepaTypa Ha nedkara.

2. CraBeTe ro BpBOT O3 CEH30POT 3a XpaHa
BO LEHTapoT Ha MecoTo unu pubara, no
MOXHOCT BO Hajaebenuot aen. 3a Tasu,
noctaBeTe ro BPBOT Ha CEH30pOoT 3a
XpaHa TOYHO BO LieHTapoT, cTabunmanpaH
BO LBpCTa cocTojka. BHMmaBajTe BpBoT
[a He ro gonupa gHOTO Ha cafoT 3a
nevete.

S o =5
AN SN

3. Tlpukny4yeTe ro CEH30poT 3a XpaHa Bo
NPUKMyYHMLaTa LWTO Ce Haofa BO
BHaTpeLUHOCTa Ha anapaTtoT. MNornegHeTte

Bo Onuc Ha npoun3eoaoT. Ha €KpaHoT ce
NpuKa)xyesa MOMeEHTanHarta remneparypa
Ha CEeH30pOoT 3a XpaHa.

4. CspTeTe ro KOHTPOMHOTO Kon4e 3a Aa ja
rnocTtaBuTe TemnepaTypara Ha CEH30pOoT

3a xpaHa. NputucHete ro OK

5. Kora neykara ja gocTurHyBa nocraBeHaTta
Temneparypa, ce ornacysa curHan.
MputucHeTe Ha Koj 6uno cumbon 3a aa ro
3anpeTe curHanot. [MNpoBepeTe ganu
XpaHata e rotoBa. [lpogomxeTe ro
BPEMETO 3a roTBEHE, AOKOSKY €
notpebHo.

MoxeTe pa ja n3bepete cakaHaTa kpajHa
akumja Ha CeH30pOT 3a XpaHa BO NOAMEHUTO:
MocTaBku.

6. VicknyyeTe ro anapartor.

7. VicknyyeTe ro CEH30pOT 3a XxpaHa of
npyKkny4yHMuaTa n n3sagete ro
japeneTo of anapartoT.

6. HAMMOMEHU U KOPUCHU COBETH

6.1 Npenopaku 3a roTBew€
TemnepaTypaTa N BpeMukwaTta Ha nevyewe Bo

&, cCH O ®

Ki , 6 , 16
TabenuTe ce camo Boany. Tue 3aBucat of n;‘ﬁmg“ narv 180 2 20-30 M
peLenTuTe 1 KBanMTETOT U KBAHTUTETOT Ha
ynotpebeHuTe cocTojku. AKO He MoxeTe fa Kucbnmukm, 9 napunwea 180 2 30-40 1)
M HajaeTe HarogyBakaTa 3a KOHKPETHUOT = 035
peLenT, no6apajTe HeLUTO CINYHO. e SaMpanaTa, B8 920 2 10-15 2
Bpojte rm HMBOaTa Ha pelleTkata o4 AHOTO -
Ha pepHaTa. LBajuapcku ponat 170 2 25-35 1)
CumbGonu kopucteHun Bo Tabenure: Konaue 175 3 25-30 1)
&, Buanaxpana Cydhre, 6 napunrba 200 3 25-30 3
®yHKUMja 3a rOTBEHE ®naH co nanamwnaH 180 2 15-25 4
o BukTopujaHcka TopTa _ 5
C Tewmnepatypa oo em 170 2 40-50 9
H  Mosuumm Ha nonmum [OuHctaHa puba, 0,3 kr. 180 3 20-25 1)
(D  Bpewme Ha rotBetse (MnH) Llena pu6a, 0,2 kr. 180 3 25-35 1)
@ [ononHuTenHu nHdopmavum Srl./mem oA puba, 0.3 180 3 25-30 9
6.2 MeyeTe co BnaxeH BO3gyx ﬂ_"'HCTaHO meco, 0.25 200 3 35-45 1)
3a Hajgobpw pesyntaTtu cnegete rm i
npenopakute gageHu Bo Tabenata nogony. LWacnuk, 0.5 kr. 200 3 25-30 1
Konauunwa, 16 180 2 20-30 1
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napuntba




=N CH O© ® = °C O ©®
MakapoHn-konau, 24 B 1 3 150-170 35-40 12
Maxapon 180 2 25-35 1) c
MaduHu, 12 napumwa 170 2 30-40 1) 3 140-160 35-40 12
ConeHo neuuso, 20 2n4 130-150 45-50 12
180 2 25-30 1
napymtsa
MuTta co jabonka, 2 nnexa @ 20 cm
Konaunka of cyso 150 2 25-35 1)
TecTo, 20 Napuntba O 2 180 70-90 3
Manu TopTnykm, 8
napHMH:ap 170 2 20-30 " 2 160 70-90 3
3eneHyyK, ANHCTaH, 180 3 35-45 1) MaHanwnaH 6eamaceH, kanan 3a konay & 26
0,4 kr. cMm
BereTtapujaHckn omnet 200 3 25-30 6 E 2 170 40 - 50 3)
3eneH4yk Ha
MeauTepaHckn HaumH, 180 4 25-30 1) 2 170 45-50 32
0,7 kr.
1m3 170 50-60 32
1) KOpMCTeTe nnex 3a ne4vyewe nnu /:u'la60|<a TaBa.
2) ynotpeGeTe pelueTka. BucksuT
3) K
peLqupTV'I:;'I.'eTe LIEeCT KepaMU4Kku TaBYNHa Ha 3 140 _ 150 20 _ 40 1)
4) KopucTeTe 0cHoBa 3a bnaH Ha peLueTKa.
5) KopucTeTe NOTMNEYEHO jaaere Ha pelueTka. 2n4 140-150  25-45 R
6) KopucTteTte TaBye 3a nuua Ha peLueTka. \z\ 3 140 - 150 25 - 45 1)
6.3 UHdbopmauum 3a TecTupame Toor
Tectosu crnopeg IEC 60350-1.
™ 4 Makc. 1-5 3)2)

= °’C O ®

Manu konauuka, 20 napuunksa no nnex

7. HETA W YUNCTEHE

7.1 Benewkn oKony YncTteweTo

» KopucteTe pactBop 3a uncTere Ha
MeTaslH1 NOBPLUMHM.

» KopwucteTe ro Te4HNOT OTCTpaHyBay Ha
6urop npenopavaH o NPOM3BOAUTENOT 3a
OTCTpaHyBake Ha octaTouu of éurop.

+ Bnarata moxe ga ce KoHgeH3vpa Bo
anapaToT UK Ha CTaKMNeHUTe NoYu Ha
BpaTtaTa. 3a ga ja Hamanute
KOHAeH3auwujaTa, ocTaBeTe ro anapartot
Aa pabotu 10 MuHYTV nNpeg roteekse. He
YyBajTe XpaHa BO anapaToT NOAoNAro of
20 MUHYTW.

* He uucrete ro npnbopoT BO MalunHaTa 3a
MUeH€e CafoBMu.

1) Ynotpe6a Mnex 3a nevetse.
2) MpeTxoaHO 3arpejTe ro anapatot 10 MUHyTH.
3) YnoTpeGa YuueHa pelueTka.

7.2 p>xaum Ha peLleTKM LUTOo ce
Bagar

1. [posepeTe ganu anapaToT e CTyAeH.

2. TloBneyvete ro NnpegHWOT Aen of
OpXXaunte HacTpaHa of CTPaHUYHUOT
sua.

3. TlloBneyeTe ro 3agHWOT Aen Ha ApXaunte
Ha pelueTKaTa HacTpaHa of CTPaHU4YHUOT
sva v n3BageTe ja.

4. CraBeTe v gpxxaunTte 3a pelueTkn Hasag
Ha HMBHAaTa no4YeTHa nonoxoa.
MoBTOpeTE MM Yekopute Bo obpaTeH
penocnea.
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AKO TENecKOmncK1Te LUKHK Ce UcriopadaHu,
UrnuTe 3a noTnupake Mopa Aa Gugat
HaCco4YeHu KOH NpefHaTa cTpaHa.

7.3 Yncteme co nuponusa

Osaa nporpama ja coropyBa npeocraHaTara
HeyncToTuja BO anapartoT. Kopuctute ro
cekoralw kora BalUMoT anapat uma notpeba
o[ AnabuHCKO YncTEHE.

AKO Uma Apyru anapatv MOHTMPaHW BO
MCTUOT Nnakap, HeMojTe Aa rv KopucTuTe
NCTOBpPEMEHO co oBaa dyHkumja. Moxe aa
npeaun3BrKa OLLTETyBake Ha neykaTta unm Ha
KabUHEeTOT.

1. TlpoBepeTe ganu anapatoT € CTyAeH.
2. V3BageTe rv cute gogartouu.

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

4. CapTeTe ro Kon4yeTo 3a PyHKLMUTE 3a
rpeewe Ha f 3a ga BHeceTe MeHu.

5. CapTeTe ro KOHTPONHOTO KOMYe 3a Aa
n3bepete al nputucHete OK

Mporpama 3a uncrewe Tpaewe
C1 - lecHo uncteme 1h

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

HUCTEHE

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

npuTucHeTe OK

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

Kora ke 3anoyHe uncteweTOo, BpaTarta Ha
anapaToT e 3akiyyeHa v cBeTurkaTa e
nckny4veHa. He novHyBajTe ja dhyHKUmjaTa ako
He cTe ja 3aTBOpWIe LieNocHo BpaTaTta Ha
pepHata. logeka He ce oTkny4un BpaTtaTa,

eKpaHoT npukaxysa &.

8. [locne uucteneTo, 3aBpTETE IO
TpKanueTo 3a pyHKUMMTE Ha rpeere Ha
neykarta Ha nonoxbara UCKIy4YeHo.

9. T[loyekajTe anapaTtoT Aa ce usnagm u
BparaTta fa ce oTkny4u. Yucrete ja
BHaTpPELUHOCTa Ha pepHaTa Co Meka Kpna
1 BoAa.
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7.4 ToTCceTHUK 3a YUCTEHE

Kora Tpenka ol Ha eKkpaHoT nocne
roTBEHETO, anapaToT Be NoTceTyBa Aa ro
NCYUCTUTE CO YnCTEHE CO Nnponuaa. Moxe
[a ro UCKMy4YnTe NOTCETHUKOT BO NMOAMEHUTO.
MocTaBku. Bugete Bo CekojaHeBHa
ynotpeba, meHyBare: [ocTaBku.

7.5 Yncremwe co napea

Osaa npoueaypata 3a YNCTeHEe KOPUCTM
napea 3a ja NoMorHe BO Bafete Ha
npeocraHaTaTta MpCHOTHja 1 OCTaToLMTE Of
XpaHa of anapaTor.

1. TllposepeTe ganu anapaToT € CTyAeH.
2. VisBageTe rv cuTe gogartouu.
3. VcuucteTe ja BHaTpeLIHOCTa Ha neykara

1 CTaKMNOTO Ha BHAaTpellHaTa Bparta co
cyBa Meka Kpna.

4. CapTeTe ro konyeTo 3a PyHKUMuTe 3a
roTBetbe Ha = 3a Aa BHeceTe MeHu.

5. CapTeTe ro KOHTPOMHOTO KoNye 3a Aa
nsbepete wl W nputcrete OK

6. 3aBpTeTe ro KOHTPOMHOTO Kon4ye Ha C4.

7. HanonHeTte ro cagoT 3a Boga co nagHa
BOAa 4O MakcMManHoTo HmBo (o 350
ml).

8. TllpuTtucHete ro OK. Kora 3anoyHysa
YNCTEHETO, CBETUNKATa € UCKITyYeHa.

Tpaewe: 30 MuH
Kora ke 3aBpLun uncteneT0, Ce ornacysa
3BYy4YeH curHan. AnapaTtoT ce UCKIy4yBa.

9. T[loyekajTe anapaToT Aa ce onaau.
McyleTe ja BHATpeLLHOCTa CO MeKa Kpna.

7.6 Yncrtewse Ha cagoT 3a Boga

OBaa nocrarka Ha Y/ACTeHE o OTCTpaHyBa 1
CcrnpeyyBa HaTanoXyBaHheTo Ha burop Bo
CUCTEMOT 3a napea.

1. [pasHere Ha cagoT 3a Boga Bugete Bo
CekojaHeBHa ynoTpeba, ,[pasHere Ha
cafoT 3a Boga“.

2. Wctypete250ml Te4Ho cpeacTso 3a
oTCTpaHyBake 6GUrop npenopayaHo of
Npon3BOAUTENOT BO pe3epBoapoT 3a
BOAa.

3. Toyekajte 60MuH. Npa3Here Ha cagoT
3a Boda

4. WctypeTe350 ml BOga BO pe3epBoapoT
3a BOAa 3a Aa ro ncnnakHete
pe3epBoapoT. MNpa3Hene Ha cadoT 3a
BOAa



5. WcuncreTe ja ueskaTa 3a Ueaerbe Ha
reykara co Tomnsa BoAa v MeK AeTEepreHT.

dpekBeHLMjaTa Ha OTCTpaHyBake Ha burop
3aBKCK 0f TBPAOCTa Ha BoAaTa u
dpekBeHUMjaTa Ha roTBeHE Ha napea.
KoHTakTupajTe co nokanHoTo npetnpujatue

3a BOAOBOZ [a ro NpoOBEPY HNBOTO Ha
TBPOOCT Ha BoAa.

Wcuucrete
TBppocTt Ha  KopucTtewe Ha ro capoT 3a
Bopara (°fH) napea BoAa Ha
ceKou:
YecTto
(=2 egHaw/ 12
0-15 HeaerHo)
(meko oo
cpeaHo) Petko
(< egHaw/ 24
MeCe4Ho)
YecTto
(= egHaw/ 6
216 HeaenHo)
(TBpAa oo
MHOTY TBpAa) PeTtko
(< egHaw/ 12
MeCe4HO0)

7.7 Bapewe 1 MOHTUpPaHe Ha
Bpartarta

MoxeTe fa ja oTcTpaHuUTe BpaTaTta Ha
ne4ykaTta n BHaTpeLWHUTEe CTakKneHu nrio4yn 3a
Ja rv ncumcTuTe. He kopucteTte ro anapaToT
6e3 cTakneHuTe nnoyu.

1. OrtBopeTe ja BpaTaTa LenocHO 1 gpxete
r ABeTe LWapKu.

2. T[loavrHeTe ru v noene4veTe rm pesvkarta
Aofeka He KNUKHarT.

3. 3atBopeTe ja BpaTata Ha pepHaTa 8o
npeaTta nosuuuja. lNoTtoa KpeHeTe u
noerneyeTe 3a Aa ja u3BaguTe BpaTaTta o4
NEXULITETO.

4. TlonoxeTe ja BpataTa Bp3 MeKa Kpna Ha
cTtabunHa noBpLUMHA.

5. [pxeTe ja obnorata Ha BpaTtaTta A Ha
ropHUOT pab Ha BpaTaTa Ha ABeTe
CTpaHW 1 TypHEeTE HaBHATpe 3a aa ce

OTNYLUTW 3anTUBKaTa.

6. [MoBneuvete ja obnoraTta Ha BpaTarta
Hanpeq v n3BageTe ja.

7. [pxeTe rv cTakneHuTe Nnoyun Ha Bpartarta
Ha ropHuoT pab egHa no eaHa u
nosrneyeTe rv Harope 3a Aa rv ussagute
op BogunkaTa. OcurypeTe ce geka
CTakKIoTO L|eNOCHO Ce U3MM3Harno oa
apxaudnre.

A éé/\B

8. WcuwncrteTe rv cTakneHuTe nnouu co Boga
1 canyH. BHumaTtenHo usbpvwete rm
cTakneHuTe nnoyun. He yncrete rm
CTak/IeHUTe NIoYM BO MalLMHA 3a MUeHe
cafoBu.

9. [lo uncrerweTto, MOHTUPAjTE T
CTakneHuTe NMoYun 1 BpaTaTa Ha neykara.

[MorpwxeTe ce ga ru Bpatute CcTakneHuTe
NnoYn Has3ag no To4eH pegocnes.
[MpoBepeTe ro cumbonoT / ne4aToT Ha
CTpaHaTa Ha cTakneHaTa nnodva. 3oHara 3a
nevyatenwe B (ako ja uma) mopa ga 6uge
CBpPTEHA KOH BHATPELUHOCTa Ha pepHaTa. Ako
BpaTaTa e NpaBuUIHO MOHTUpPaHa, ke
CNyLIHETE KNWK Kora ry 3aTBoparte pavkuTe.
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7.8 3ameHa Ha cBeTuUrnKarta

WcknyyeTe ro anapatoT of enekTpuyHaTa
Mpexa v novekajte foaeka He ce onaaw.

3ameHeTe ja cBeTukaTa co COOABETHA
cBeTWrKa oTrnopHa Ha TonnuHa go 300°C.

3agHo cBeTno

1. CBpTeTe ro CTakneHoTo Kanaye 3a ga ro
n3saguTe.

8. PELLABAHKE MNPOBJIEMU

AKO He MOXeTe camuTe Aa ro pelumTe
npobnemoT, obparteTe ce Kkaj BawwnoT gunep
WY BO OBNACTEHMOT CEPBUCEH LieHTap.
[eTanuTe 3a cepBucMpane ce Ha nnoykara
co creumdukayum, Koja ce Haofa Ha
npegHata pamka. Ce rnega kora Ke ja
oTBOpuTe BpaTaTta. He oTcTpaHyBajTe ja
nrnoykarta co cneundukaymn.

AKO Ha eKkpaHOT ce MoKaxyBa KOf 3a rpeLuka
LUTO He e BO oBaa Tabena, uckny4yeTte ro
ocurypyBayoT BO KykaTa v BKIyYeTe ro
MOBTOPHO 3a pecTapTupare Ha anapaTor.
AKO NOBTOPHO ce nojaBu Npobnemor,
cTaneTe BO KOHTaKT CO OBMAaCTEH CepBUCEH
LeHTap.

He moxeTe Aa ro BknyuuTte unu aa

pakyBaTe co anapartoT. - AnapartoT He e

NnoBp3aH CO eNneKTPUYHO HanojyBake Unn He

€ NpaBUHO NOBP3aH.

AnapartoT He ce 3arpeBa.

+ Bpartata He e 0o6po 3aTBOpeHa.

* Lock e Bkny4eHa.

* AKTMBMpPaHO € aBTOMAaTCKOTO
UCKNyvyBame.

JNlambarta He paboTu. - Jlambara e
nperopeHa. 3ameHu ja cBeTunkara.
CBeTunkara e ucknyuena. - [Nevete co
BNaXeH BO3AYX - € aKTUBMPaH.

He paboTtu CeH3op 3a xpaHa. -
Mpukny4okoT Ha CeH30p 3a XxpaHa He e
LienocHO BMETHaT BO LUTEKEPOT.

Wma npoTekyBate Ha BoAa oA, M3nes3oT 3a
napea. - Vima npemHory Boga Bo
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2. WcuucTeTe ro cTakneHoTo kanaye.
3. 3ameHerTe ja cBeTUnKaTa.
4. CraBeTe ro CTakneHoTo Kanade.

pe3epBoapoT 3a Bogda. Bugete Bo
CekojgHeBHa ynoTtpeba, ,[1pasHere Ha
cagoT 3a Boaa“.

|_| Moka3aTenoT 3a npa3eH pe3epBoap 3a
BOoAa e BKNy4eH. - Hema Boga Bo
pe3epBoapoT. HanonHeTte ro pesepBoapoT 3a
BoAa. AKO nokasaTenoT Ce yLTe CBETH,
BuageteHera n yncrewe, Ynctere Ha
pe3epBoapoT 3a Boaa.

FoTBeH-eTO Ha napea He paboTu. - Vima
ocTaToum o 6urop Bo OTBOPOT 3a MU3ne3 Ha
napea - Yucrewe Ha cagoT 3a Boga (BuaeTte
Hera n ynctewe) unmn ako Hema Boga BO
€apoT - HanomnHeTe ro cagoT 3a BoAa.

MoTpe6GHU ce NnoBeke od TPU MUHYTHU 3a Aa
ce UcnpasHu pe3epBoapoT 3a Boga unm
BoJaTa NpoTeKyBa oA OTBOPOT 3a u3nes
Ha napea. - Bo pesepBoapoT 3a Boga nva
octartouu o Bap. NornegHeTe ro Hera n
ynuctewe, ,Yuncrterwe Ha cagoT 3a Boga".

Ha ekpaHoT ce npukaxysa "00:00". -
Vimano npekuH Ha cTpyja. [ocTtaBeTe ro
TOYHOTO BpeMe.

Err C2 - CtaBeTe ro CeH3sop 3a xpaHa o
Kpaj BO LUTEKEPOT.

Err C3 - 3aTBOpeTe ja BpaTtaTta. Mcknyyete
ro anapartoT 1 NOBTOPHO BKIyYeTe ro.
MpoBepeTe fanu 6paBaTta Ha BpaTtaTta e
pacvnaHa.

Err F102 - 3aTBOpeTE ja BpaTata.
MpoBepeTte pnanv 6paBaTa Ha BpaTaTa e
pacunaHa.



9. EHEPTETCKA E®UKACHOCT

9.1 Jluct co nHcpopmauum 3a
npousBoa U uHcpopmaumm 3a
npousBog cnopen (EY) 6p. 65/2014
u (EY) op. 66/2014

Mve Ha nobaByBayoT Electrolux

MaeHTudumkaumj COP840B 949284711

a Ha mopen EOC6P67WX 949284701

OOP848NB 949284712

YBPOC67WH 949284710

MHpeke Ha eHepreTcka 61.2

edmkacHocT )

Knaca Ha eHepreTcka

edmkacHocT At+

MoTpowysayka Ha

eHeprvja kaj HopmanHo

ONHetbe, 0.93 kWh/cycle

KOHBEHLMOHaNneH pexmum

MoTpoluyBayka Ha

CHOPLIE @] FODEIIO .52 Kyl
BEHTMNaTop

Bpoj Ha BgnabHaTuHM 1

M3Bop Ha TonnuHa Egggr%wa
BonymeH 721

Twvn Ha neyka BrpageHa neuka
Maca COP840B 34.0 kr.

EOC6P67WX  31.7 kr.

OOP848NB 34.6 kr.

Y6POC67WH  33.4 kr.

AnapatoT e TectupaH cnopeg: EN IEC
60350-1.

9.2 bapan-a 3a Hopmauuun
cnopep (EY) 6p. 2023/826

MoTpollyBayka Ha eHepruja kora 0.8W
mMpexara € BO MUpyBahe ’

[MoTpollyBayka Ha eHepruja Bo 20W
PeXnM Ha MUpyBake ’

MakcumanHo Bpeme noTpebHo 3a
onpemaTta aBToMaTcku Aa ro
OOCTUIHE NMPUMEHNMBUOT PEXNM CO
Marna MOKHOCT

20 MUH

AnapartoT e TectupaH crnopen: EN 50564, EN
63474.

3a ynaTtcTBa Kako Aa ja BKIyuuTte u
UcknyunTe BesxnyHaTa MpexHa Bpcka,
norneaHeTe Bo Mpen npea ynotpeba.

9.3 CoBeTu 3a wWTegewe eHepryja

[pxeTe ja BpaTaTta 3aTBOpeHa 3a Bpeme
Ha roTBEH-ETO M N30ErHyBajTe YecTo
oTBOpak-e.

OppKyBajTe ro YACT OUXTYHrOT Ha
BpaTaTa 1 nposepeTe Aanu e obpo
duKcMpaH Ha cBojaTta nosuuuja.
KopucteTe meTanHu nnm TemHu,
HepedNeKTUBHN CafoBU 3a rOTBEHE.
[MpeckokHeTe ro NPeTXo4HOTO 3arpeBane
OCBEH aKko e noTpebHo.

MuHumusmpajTe rv nayauTte nomery
neyexeTo NnoBeke jageta.

Kora e MoxHO, kopucteTe rm dyHKUMnTE
3a roTBeH-€ CO BEHTUNaTop 3a Aa
3awTeauTe eHepruja (camo 3a oapeaeHu
mMogenu).

KopucTteTe ja npeoctaHaTaTa TonnvHa 3a
[a ja ogpxuTe xpaHaTa Tonna. Hamanete
ja TemnepatypaTa Ha anapaToT Ha
MUHUMYM 3 - 10 MUH Npep KpajoT Ha
rOTBEH-ETO.

Vcknyyete ja cBeTunkara 3a Bpeme Ha
roTBEH-ETO OCBEH aKko He e NoTpebHo.
MeyeTe co BnaxeH BO3dyx (camo 3a
oApeneHn mogenu) - oaa pyHkumja
GeLue nckopucTeHa 3a ycornacyBare co
Krnacata 3a eHepreTcka edpmKacHOCT u
GapatrbaTta 3a ekoam3ajH (Bo cornacHocT
co EU 65/2014 n EU 66/2014). TecTtoBu
cnopeg: IEC/EN 60350-1. BpataTa Ha
pepHata Tpeba ga 6uae 3aTBopeHa 3a
BpEMe Ha roTBEHETO CO LWTO dyHKUujaTa
He 61 ce NpeknHana n 3a Aa ce ocurypaTe
Aeka pepHaTa paboTu co HajBMcoka
MOXHa eHepreTcka ecmkacHocT. Kora ja
KOopucTUTE oBaa (pyHKUMja CBETNOTO
aBTOMaTCKM ce uckny4dysa. Kaj Hekomn
mMogenu notpebHu ce 30 cek.

Kora e moxHo, ucknyyete ro Wi-Fi 3a ga
3awTeagute eHepruja. MNMornegHeTe BO
Mpepn npBa ynoTtpeba.

ABTOMAaTCKO UCKIyYyBahe - Of
6e36e4HOCHN NPUYMHK, ako PyHKLMjaTa
3a roTBEH-€ € BKIyYeHa 1 He ce cMeHat
noctaekuTe, anapaToT aBTOMaTCKu Ke ce
WCKIy4X No ogpedeH BPEMEHCKN Nepuoa.
3a ga paboTuTte co yHkumjaTa 3a
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roTBeH-e NOAO0Nro, NOCTaBeTE ro BPEMETO - 12,54: 30-115 °C

Ha roTBere. ABTOMAaTCKOTO UCKINyYyBaHke 8,54:120-195 °C

He Baxu co pyHKumjaTa BpemeHckn - 5,54:200-245 °C
OAJIOXKEHO aKTMBMpPaHE Unn Kora — 3 u4: 250-makcumym °C
cBeTurnkarta e BKiy4veHa.

10. FPNXKA 3A XXUBOTHATA CPEOUHA

A .
Peuuknupajte matepujanu co cumbonot o, eneKTpoHCKM anapatu. He dpnajre

CraBeTe ro nakyBaeTo BO COOABETHM anapartuTe 03Ha4YeHu co CUMBONOT &= Co
KOHTEjHepU 3a fa ro peuuknmpare. 0TNafoT oA AOMaKUHCTBOTO. BpateTe ro
MomorHeTe BO 3alUTMTaTa Ha XMBOTHaTa NPOU3BOAOT BO BALLUMOT JTOKarneH oGjekT 3a
cpeavHa 1 34paBjeTo Ha nyfeTo co peumKIMpaHe U KOHTakTupajTe co
peuyKnMpare Ha oTnag of eNeKTPUYHU 1 onwTMHCKaTa KaHuenapuja.
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