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Dear customer!

Thank you for purchasing the appliance from our new
range of gas cookers. The following information will
help you understand the features of the appliance and
use it safely. We hope the appliance will serve you
successfully for a long period of time.

YBaxaembli nokynartens!

Bbl npuobpenu wusgenue M3 HOBOW CepuM rasoBbiX
nnuT. Mel XoTUM, 4TOBbI Hale u3genve Bam xopolio un
HagéxHo cnyxwuno. [MoaTomy, nepep BbINOMHEHVEM
MOHTaxa, BBOAOM B 3KCnnyaTauuio n obcnyxmBaHuem
NNUTbl  PekoMeHAyeM O3HaKOMWUTLCA C MpaBunamm,
M3NOXeHHbIMM B gaHHoM  “PykoBogctBe .., U
cobnopaTtb Ux.

KypmeTTi catbin anywbi!

Ci3 OyvibiMabl ra3 nnuTanapblHblH XaHa CepusicbiHaH
caTbin angbiHpl3. bisgiH 6yMbiMbiMbI3 Ciare aKkcbl XaHe
CeHiMAi KbI3MeT eTKeHiH kanambld. CoHabiKTaH
NNUTaHbl XUHaKTay, naganaHyra eHridy >xeHe KblamMeT
KepceTy angblHOa ocbl «... Kypanga» 6GasHaanfaH
epexenepMeH TaHbICyabl XOHe onapAbl ycTaHyabl
YCbIHaMbI3.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUA

XAIMbl ¥CbIHbIMOAP

e This appliance is not connected to a kitchen
hood.

¢ It must be installed and connected according
to the standing regulations and relevant
installation instructions. Special attention is
drawn on room ventilation requirements.

o Make sure the technical information regarding
gas type and voltage indicated on the rating
plate agree with the type of gas and voltage of
your local distribution system.

e The appliance is adjusted according the
values on the type label.

o Installation, repairs, adjustments or resetting
of the appliance to another type of gas may be
performed by authorized persons only (see
Certificate of Warranty)

o Installation of the appliance and resetting to
another type of gas must be endorsed in the
Certificate of Warranty by the authorized
service. Failure to do so would render the
warranty void.

e Do not store any flammable objects in the
bottom drawer of the appliance.

e The appliance must not be used for any other
purposes other than for the preparation of

o [laHHbI MpuBOp AOMKeH ObiTb yCTaHOBMEH,
NMOAKMIOYEH M BBEAEH B 3KCnnyataumio B
COOTBETCTBMW C HOpMamu UK MpaBuiamu,
AencTeyoLMMK B cTpaHe lNMokynaTern.

e [InuTa He NpucoeauHsETCH K YyCTPOWCTBY ANA
oTBOAa MPOAYKTOB  CropaHusi,  Mo3aTomy
ocoboe BHMMaHMe Heobxoammo obpaTuTb Ha
BEHTUNALMIO NOMELLEHNS.

e [lpoBepbTe, COOTBETCTBYIOT 1M [aHHble O
BMWAe rasa W HanpskeHusl, ykasaHHble Ha
3aBOACKOM  TUMOBOM  LUMTKe, Buay WU
AaBneHvio rasa Bawen pacnpepgenutensHomn
ra3oBoOVi CETM U HaMpPsHKEHUIO 3MEKTPUYECKON
cetu.

e MoHTax, mnoaknmioyeHwe, BBOA ~ NNUTbl B
aKcnnyataumio, PEMOHT, a Takke
nepeHanagky nnuTbl Ha Apyron BuAa rasa
MOXET BbIMOMHUTL TOMbKO YMONIHOMOYEHHas
cepBu1CHas opraHv3aums, nmMetoLas
paspelleHue (NMLEH3NI0) COOTBETCTBYHOLLMX
cnyx6 MocyaapcTBeHHOro Hagaopa.

e O npoBegeHun 3TUX OMepauui cneuuanuct
YNONMTHOMOYEHHOW CEPBUCHON  OpraHunsaumnm
0obs3aH caenaTb COOTBETCTBYIOLLME 3anvcy B
JJapaHTuiHOM TanoHe“ ¢ obs3aTenbHbIM

e Ocbl acnan Cartbin  anywbiHbIH  eniHae
KongaHbICTarbl HOpManap MeH epexenepre
CONKeC OpHaTbifybl, iCKE KOCbIMybl XaHe
nanganaHyfa eHrisinyi kepek.

e lnuta xaHy eHimaepiH Oypyra apHanfaH
KypbIFbliapbiHa TyRiCTipinMenai, CoHAObIKTaH
epeKkwe HasapAbl KauablH - xengeTinyiHe
aygapy Kaxer.

o AngbiHFbl Xocnapnamaga opHanackaH
3aybITTbIK YAr KankaHwajga KepceTinreH ras
6eH kepHeyaiH Typi Typanbl gepektepi CizaiH
Genriw ras >enicCiHiH, ra3bl MeH 3MeKTp >Xenici
KepHeyiHiH Typi MeH KbICbiIMblHA CaWKec
KeneTiHiH TeKcepiHj3.

o [nuTaHbl XWHaKTay, icke Kocy, namganaHyra
€Hri3y, XeHaey, CoHAal-aK NnuTaHbl ras3fblH
Oacka TypiHe KkaWTa eHaeyai TeK TMICTi
MemnekeTTik Kaparanay Kbl3MeTTepiHiH
pykcaTbl  (nuueHsusicbl) Gap  yakineTTi
CEpPBUCTIK YMbIM FaHa OpbliHaan anaabl.

e OcbiHOanm onepauusnapabl >Kypridy Typanbl
YoKineTTi CepBUCTIK YMbIMbIHBIH ~ MaMaHbl
MiHOETTI Typoe Mepi MeH KOmnbl KOWbIfFaH
pactaybl 6Gap «Keningik TanoHblHa» TwWicTi
»asbanap xasybl Kepek. OcbiHpan




food. Using the appliance for any other
purposes may result in life threatening
concentration of combustion by-products, or
cause malfunction. The warranty does not
apply to faults resulting from the incorrect use
of the appliance.

It is recommended to have the appliance
checked by the authorized service personnel
every two years. Such professional
maintenance will extend the useful life of the
appliance.

If you should smell gas, immediately shut the
gas pipe cock and cut the gas supply. In such
cases the appliance may be used only after
the cause of such gas escape is discovered
and removed by qualified personnel and the
room thoroughly ventilated.

When using gas for cooking, heat and
moisture are generated into the room, so
make sure it gets sufficient air supply: keep a
window open or instal a mechanical
ventilation device (a vapor hood with
mechanical extraction). Prolonged operation
of the appliance may require extensive
ventilation, for instance opening the window or
boosting the performance of the hood with a
mechanical fan.

The appliance requires a minimum air
admission of 2m3/h for every kW of power
input.

Never use naked light to detect gas leakage!

If you detect any defects on the gas
installation of the appliance, never attempt to
repair it by yourself. Switch the appliance off,
cut the gas supply and call authorized
personnel to make the repair.

If you plan an absence exceeding 3 days, turn
off the gas pipe cock and shut the gas supply.

noaTBEPXKAEHNEM MOANUCHIO U NevaTbio. Mpu
OTCYTCTBUM [aHHbIX 3anucen ,[apaHTUAHbIN
TanoH* Gyget cuutaTbCs HeOENCTBUTENbHBIM
n obszaTenbcTBa NO rapaHTUMHOMY PEMOHTY
CHUMatOTCS.

YNonHoMo4YeHHasi CcepBUCHas opraHusauus,
BBOASALLAs NNWUTY B 3KCMnyatauuio, A0MKHA B
AanbHenweM Mpou3BOAUTbL €€ TexHu4yeckoe
obcnyxuBaHve u©, nNpu  HeobxoaMMoCTH,
BbIMOMHATL PEMOHT B rapaHTUNHBIV Nepuoa.
YCTpOWCTBO perynupyetcs B 3aBUCUMOCTU
3Ha4YeHUsl Ha ATUKETKE.

Ons nnut, paboTalowmux Ha NpUpPoOaHOM rase,
ponyckaeTcss  yCTaHOBUTb perynaTtop
naenexus rasa. [na nnut, paboTawwmx Ha
nponaH-6yTtaHe, yCcTaHoBKa perynstopa
paBneHuMss rasa Ha ©OannoHe  pgorkHa
BbIMOMHATLCA B MOJIHOM COOTBETCTBMU C

HopMamKu,  OelcTBylOlWMMWM B CTpaHe
MokynaTens.

MnuTta npegHasHaveHa ToNbKo ANs TENIOBOrO
NPUroTOBNEHMWS nULLK. Henonyctumo

ncnonb3oBatb NNUTY C UeNbl OoTanMBaHUA
NMoMeLLEeHNs, Tak Kak aTO MOXET NpuBecTU K
HapyLLeHuo DyHKLMN NnTbI n3-3a
Ype3MepHOW TENMOBOW Harpysku.

Mpepynpexpgaem, 4TO Ha camon NnMTe U Ha

paccTosiHAM  MeHblle, 4YeM ©GesonacHoe
paccTosiHue, He  OOSKHbl  HaxoauTbCs
npegmeTsl U3 FOpHOYMX  MaTepuarnos.

HaunmeHbluee paccTosHue mexgy nnuMTon u
roployMMn  mMatepuanaMmuv B HanpasreHun
OCHOBHOIO TEMNOBOrO U3NyYeHUst MOXeT ObITb
750 MM, B ocTanbHbIx Hanpaenenusx - 100
MM.

Heponyctumo B WMWK  ANS  XpaHeHus
NPUHaANEXHOCTEN MNNUTbI KNacTb Kakow-nMbo
roptoymn matepuan.

»asbanapabli bonmaraH XafaanbiHaa
«Keningik ~ TanoHel»  xapamcbida  6onbin
caHanagbl XaHe Keningik >xeHgaeyi >keHiHaeri
MiHOeTTemenep anbiHbiN TacTanbiHagbl.
MnuTaHbl nanganaHyFa eHriseTiH yoKineTTi
CEpPBUCTIK Y/bIMbl OA4aH 9pi OHbIH, TEXHUKAIbIK
KbIBMET KepCeTyiH Xypridyi >xoHe, KaxeT
OonraH xargaviaa, xxeHaeyai Keningik keseHae
opblHAAYbl KEpEK.

Mnuta wWwunbgukTeri  gepektepre  cankec
Taburn rasgarbl KbiCbiMA@ XYMbIC iCTey YLUiH
abablKTanfaH XXeHe peTke KenTpinreH.
Tabwurn rasga XymbiC iCTENTIH NAUTanap YLUiH
ras3 KplCbIMbIH PeTTeyilliH OpHaTyFa pykcaT
eTineni. [lponaH-6yTaHAa XyMbIC iCTENTIH
nnuTanap yuwiH 6annoHaarbl ras  KbiCbIMbl
peTTeyilwiH opHaTy CaTbin anyLblHbIH, eniHae
KONMAaHbICTaFbl HopManapblHa TOmMbIK
COUKeCTiKTe opblHAANYbl Kepek.

Mnuta Tek Taramabl XbiNy Jaspray YLWiH
apHarfaH. Mnutanbl  Xamgbl  XbINbITY
MakcaTblHAa ManganaHyFa pykcaT eTinMengi,
cebebi Oyn LeKTeH TbhIC XbIly XYKTeMeCi
BonfFaHabIKTaH NNUTaHbIH PYHKUMSACHIH Oy3yFa
anbin Kenyi MyMKiH.

MnuTaHbiH e3iHae XoHe Kayincis
KaWbIKTbIKTAH a3  KalbIKTbIKTA  >KaHFbIL
MaTepuangapbliHaH XacarnfaH 3aTTap

6onmaybl kepekTiriH eckepTemis. lNnuta meH
XaHFbIW MaTepuaniapbl apacblHAafbl Herisri

Xblnly —cayneneHyi OarbiTbiHOarbl eH a3
apakallbIKTblfbl 750 MM, an 6acka
6arbiTTapga - 100 MM 6onybl MyMKIH.

MnuTaHbIH Kepek-xapakTap cakrayra

apHarnfaH >xaLlirive kaHgaW ga 6ip kaHfbiw
MaTepuangbl canyra 6onvagsbi.

MnuTaHbIH KaknafbiH WINTep bICTbIK 6onbin
TypFraHga XannaHpl3gap.




If the appliance is out of service for more than
3 months, it is advised to retest and reset all
functions of the appliance.

In change of the environment for which the
appliance is designed, with a transient risk of
fire or blast (e.g. at linoleum or PVC gluing,
working with paints, etc.), the appliance must
be put out of service in time, prior to the risk.
Do not place any combustible objects on the
appliance or at a distance shorter than its
safety distance (the shortest distance of an
appliance from combustible items is 750 mm
in the direction of main radiation and 100 mm
in other directions).

Do not use cookware with damaged surface
coating or otherwise defective due to wear or
handling.

Do not place the appliance on a pedestal.
Manufacturer does not recommend using any
additional accessories, for instance flame
extinguishing protectors, or efficiency increase
gadgets.

Do not move the cooker by holding the hob.
The manufacturer declines responsibility for
any damage caused by violating the
instructions and recommendations  set
herewith.

Do not use pressure vapor cleaner for
cleaning the appliance.

Cooker may only be installed against non
inflammable back wall.

The surface of storage shelf could be heated
up up to a high temperature. At pulling out of
hot shelf the surfaces and objects coming into
contact or being in a close distance can be
damaged. Do not operate the appliance with
pulled out shelf. The objects stored in the
shelf can be hot, therefor it is not allowed to

He sakpbiBaiiTe KpbllLKy MAWTbI 4O Tex nop,
noKa ropesku ropsyve.

B cnyyae, ecrm nnuta He  Gyget
aKcnnyaTmpoBaTeCs  Jonble  3-x  AHen,
3aKpomnTe KpaH nodaun rasa, pacnonoXeHHbIN
Ha rasonpoeoge. Ecnu ke nnuta He
aKcnnyaTmposanack gonblie 3-X Mecsues, TO
pekomeHayem nepeq BBOAOM B
KCnyaTaumio ncnbiTate BCe eé yHKUUN.
Mpn noboit ManunynsumumM ¢ NAUTON (Npw
OYMCTKE MMAUTbI M MPU PEMOHTE), MOMUMO
NMOBCEAHEBHOIO MPUMEHEHUS, 3aKpoWTe KpaH
nogauun rasa, pPacnonoXeHHbIN Ha
rasonposode, W OTKIOYUTE NAUTY  OT
aneKkTpoceTn (MOABOAALMMA LUHYP AOJDKEH
ObITb BbITALLEH U3 PO3ETKN).

B cnyyae, ecnu nouyscTBYeTe 3amax rasa,
HemeAfleHHO 3aKpoWiTe KpaH Mogayv rasa,
pacnonoXeHHbIn Ha rasonposoge. [lnutown
MOXHO MOMb30BaTbCA BHOBb TOMbKO MoOCne
BbIICHEHNA  MPWYMHBLI  YTeYKM rasa, eé
yCcTpaHeHus (cneuunanuctom
YMOSTHOMOYEHHOW CEPBUCHON OpraHvu3auum) n
NpOBETPUBaHUS MOMELLLEHMS.

Mpn obBHapyxeHun HeucrnpaBHOCTU ra3oBOW

mnu SHeKTpMLIeCKOVI vYacTtu nnAnTbl He
pekoMmeHagyem npoBOaAUTb PEMOHT
CaMOCTOATENBHO. OTkntounTe nnuTty n

BOCMOMb3YNTEChb YCryramu YrnofTHOMOYEHHOW
CepBUCHOW OpraHn3auun.

3anpelyaetcad NpPOBOAWUTL  WUCMbITaHWE Ha
repMeTUYHOCTb UMM UCKaTb MecTa YTeuku
rasa npv NMOMOLLM OTHS.

3aBoA-13roToBuTEND He pekomeHayeT
NPUMEHSITb  Kakvne-nnbo  AOMNONHWTENbHble
yCTpOWCTBa ANS npenynpexneHns noraHus
nnaMeHn BapoOYHbIX TFOPenoK wnu  Ans
NOBbILLEHNS NX 3PPEKTUBHOCTY.

Erep nnuTa 3 KYHHEH apTblK
nanganaHbinManTbIH Xafganga, ras
KyOblpblHOaFbl OpHanackaH ras 6epy LuymeriH
*abbiHbi3gap. Erep nnuta 3 avgadH ken
nanganaHbinmaraHd 6onca, oHga nanganaHyra
eHrizep anabiHaa OHbIH, Gapnbik
PYHKUMSANAPbIH CbiHan KepyAi YCblIHaMbI3.
KyHgenikti naiganaHyaaH 6acka nnutameH
ke3 kenreH 6Gacka opekeTTep (MNUTaHbI
Tasanay >oHe OHbl XeHaey >XaFdaunbiHaa)
bapbicbiHAa ra3 KybbipblHOAa opHanackaH ras
6epy wymeriH xabblHbI3 Aa, NnMTaHbl 3NeKTp
XeniciHeH axblpaTbiHbI3 (KenTipyLi LWHYpbI
po3eTkagaH anblHbIN TacTanybl Kepek).

Erep rasgblH, MiCiH cesreH >xafganga, xegpen
ras KybbipblHAa opHanackaH ras 6epy LymeriH
XabbiHbI3. [nNuUTaHbl KanTagaH rasgblH Kemy
cebebiH  aHblKTafaHHaH, OHbl >KOWFaHHaH
(yaKineTTi cepBUCTIK YMbIMbIHBIH MamMaHbIMEH)
XKOHEe Xanabl XenaeTin anfaHHaH KeniH faHa
navganaHyra 6onagpl.

MnuTaHblH ra3 Hemece anekTp OeniriHiH
akayblH arkblHOaraH xarganga 6i3 xeHaeyni
o3 beTimeH >xyprisyai ycbiHO6anmbI3. [nuTaHsbl
OLWIpiHi3 Oe, YoKiNeTTi CepBUCTIK YWbIMbl
MaMaHblHbIH KbI3MeTIMEH NnanaanaHbIHbI3.
epmeTuKanbinbiFbiHA CblHaK Xyprisyre
Hemece rasfblH KEMy OpHbIH OT apKbiMbl
isgeyre pykcart eTinmenai.

3aybIT-93iprieywi nicipy wintepnep >anblHbIH
CeHAIpyAi eckepTy YLWiH Hemece onapablH
TUIMAINIriH XoFapbinaTty ywWiH kaHgan ga 6ip

KOCbIMLIA  KypbinFbinapabl  nanganadHyabl
yCblHOanabI.
Mnuta oOpHaTbiFaH  XaWgblH  KEHICTiriH

e3repTyi MYMKiH XyMbICTap XKYPri3ineTiH, afHu
OpTTiH TyblHOAybl HeMece >apblinbic 6onybl
(Mbicanbl, nuMHoneym Tecey KesiHae, 6osy,




put in this storage shelf flammable or easily
flammable objects.

This appliance can be used by children aged
from 8 years and above and persons with
reduced physical, sensory or mental
capabilites or lack of experience and
knowledge if they have been given
supervision or instruction concerning use of
the appliance in a safe way and understand
the hazards involved. Children shall not play
with the appliance. Cleaning and user
maintenance shall not be made by children
without supervision.

¢ Life of the appliance: 10 years

. rlJ'IVITy HeobXxoaMMO OTKIMKYUTb, €Cnn B TOM

noMeLLeHnW, rae OHa yCcTaHoBIeHa, BedyTcs
paboThbl, KOTOpble MOryT W3MEHWTb cpeay
NoOMELLEHNsl, T.e., paboTbl, MNpU KOTOPbIX
MOXET BO3HWKHYTb MOXap WnuM NPOM3ONTU
B3pbIB  (Hanpumep, NpU  HakneuBaHWU
nuHoneyma, paboTe C Kpackamu, Knesimu u
T.N.). BknounTe NNMTY M nonb3oBaTbCsH €W
BHOBb MOXXHO TOJIbKO MOCIIE OKOHYaHUsi paboT
U TLLaTENBHOTO NPOBETPMBAHMUS MOMELLLEHUS.

Mpn akcnnyataumm  6biToBOro  npubopa,
paboTatollero  Ha  rasoBoM  TOMMUBE,
yBEMUYMBaETCA  Tennota W BIaXHOCTb

BO3Jyxa B MOMELLEHWUMW, TAE OH YCTaHOBIIEH.
[MoaTomy, B JaHHOM MOMeLLEeHUM HeoOX0aUMO
obecneynTb  OOCTaTOYHYH  BEHTUNSUWMIO.
[omKkHO GbITb OTKPLITO OKHO, chopToYKa, Unn
YCTaAHOBMEH BO3QYXOOYUCTUTEMNb C OTBOAOM

NpodykTOB  CropaHusi W uUcnapeHuni  u3
nomeLleHus.

Mpn LONroBpeMeHHON 1 MHTEHCUBHOM paboTe
nnnTbI HeobXxoanmMo obecneunTtb

OOMONHUTENBHYID  BEHTUNALUMIO, Hanpumep,
OTKpbIB OKHa, XOpOoLLO NpOBETPUTL
NoMELLEHNEe WNU  YBEMUYUTb  MOLLHOCTb
BEHTUMNATOPA BO3AYXOOUUCTUTENS.
Heobxoanmbii MWHUMaTbHbIN noasoa
BO3Jyxa [omkeH 6biTb 2 M3/4ac B pacyéTe Ha
KaXkabl KBT MOLLIHOCTW.

[na 6e3onacHol 1 JonroBpemeHHon paboTbl
NNUTbl pekoMeHayeM oavH pa3 B 2 roga
obpalyatbcsi B YNONMHOMOYEHHYIO CEPBUCHYH
opraHusauui ¢ npocbbon 0 npoBeAeHWUU
NepuoanYEecKoro KOHTPOns OYHKLMIA MnThbl 1
€€ TexXHNYeckoro obcnyxmBaHus.

Ecnn xe B nuHuM nogBoga rasa K nnuTe
YCTAHOBMNEH PUNbTP OYUCTKM ras3a, TO €ro
Heobxoanmo BblYUCTUTb unu, npu

XeniMaepMeH kyMbic  GapbiCbiHAa) MYMKiH
XKYMbICTap Xyprisince, NAuTaHbl COHAIPIN KOO
kaxeT. [nuTaHbl icke KOCy >XeHe OHbIMeH
KanTagaH >XyYMbIC iCTEYAi TeK >XyMmbiCTapAabl
asikTaraHHaH XoHe Xanabl MYKUSIT
XenpeTKeHHEH KeliH opbiHAayFa 6onaabl.

[a3 OTbHbIHOAA J>KYMbIC (CTEWTIH TYpPMbIC
acnabbiH navpanaHy xargavibiHaa on
opHaTbIfifaH >Kamga OKbiNynblk nNeH aya
binfFanapiFbl ynrasabl. CoHAbIKTaH oCbl Xanaa
XKETKINIKTI XenaeTyai kaMTamachl3 eTy KaxerT.
Tepese, xengeTkilw awblk 6onybl Kepek,
HeMece aWpgaH KaHy eHimgepi  MeH
O6ynaHyapl  Oypbin  xibepyi 6ap aya
Ta3apTKbllbl OPHATBIY Kepek.

MnutaHblH,  y3akMep3imai  xaHe  ygemeni
XYMbIC ~ iCTey  afgalblHOa  KOCbIMLIA
XenpeTtyai KamTamacbi3 €Ty Kepek, Mbicanbl,
Tepesenepai albin, XaWabl XKakcbl Xengety

Kepek Hemece aya TasapTKbILLbl
XenpeTKilWiHiH KyaTblH yNFanTy Kepek.
AyaHblH  KaXeTTi  MUHUManbAi  KeTkisinyi

KyaTTblH ap kBT ecenteyiHge 2 m3/car. 6onybl
Kepexk.

MnuTaHblH, ~ y3akMep3iMai  keHe  ygemeni
XYMBIC icTeyi yLWiH 2 xbinga 6ip peT yakineTTi
CEepBUCTIK yMbIMblHA MMAMTa PYHKUMACHIHbIH
Mep3imaik  6akpinaybl  MEH  TeXHUKanbiK
KbI3BMET KepCeTyiH Xyprisy Typanbl cypaymeH
OTiHiL Xacay Kepek.

Erep rasgbl nnutara xeTki3y xeniciHae rasgpl
Tasanay cyasrici opHaTblFaH 6ona, oHAa OHbl
TasapTy Hemece, KaxeT 6GonfaH >afgavaa,
aybICTbIPY KaXerT.

Cakray COpPECiHiH, Geri XKOFapbl
TemnepaTtypara AeliH Kbi3ybl MYMKiH. blCTbIK
CepeHi lblfapraHAa TWEeTiH Hemece >KakblH
OeTTep XaHe 3aTTap 3akbiMpanybl MYMKiH.




HEeobXoaNUMOCTH, 3aMEHUTB.

[MoBEPXHOCTb fALLMKA NNUTBI MOXET ObITb
HarpeTa [0 BbICOKOW Temnepatypbl. BbiTaHys
ropsauun - Awmk, Bbl  MoxeTe noBpeauTb
NMOBEPXHOCTb WU/MNW NpeaMeTbl, C KOTOPbIMU

OH BCTynaeT B KOHTaKT UMW KOTopble
HaxoasTcst B HenocpeacTBEHHOM
6nusoctu. He  wncnonb3yte  npubop
BbIABUHYTBIM  silimkoMm.  Beww,  koTopble

XpaHATCA B ALWMKE, MOryT OblTb ropsiummM,
noaToMy 3[4eCb He [OrMnycKkaeTcsi XpaHeHue
roploYMx M ferko  BOCMAaMEHSIIOLWMXCH
npeameToB.

[eTtn B Bo3pacTe oT 8 neT u crtapwie u nuua
co CHUXXEHHbIMN dusmyeckumm unm
YMCTBEHHbIMW  crocobHoCTAMKW MMM C
HexBaTkoW  OnblTa W 3HaHWUW  MOTyT
MCronb3oBaTb AaHHbIM Npubop npy ycnosuw,
4YTO OHW HaxoAsiTCs nog HaA30poM MNn Bbinu
obyyeHbl  6esonacHOMy  MCMONb30BaHWIO
npmbopa 1 0CO3HaKT NOTEHUMANbHbIE PUCKM.
[eTn He pomxHbl Urpatb ¢ npubopoM. [eTtam
0o 8 neT 3anpelLaeTcsi BbINOMHATb YUCTKY U
BbINOMHAEMOe nonb3oBarenemM
TexobcnyxuBaHve aaxe nog Haa3opoM.
YCroBusl M CPOKM XpaHEHWs: annapaTtbl OOMKHbI
XpaHUTCA B 3aKPbITOM  MOMELLEHUM  C
€CTECTBEHHON BEHTUNAUMER U B HOPMarbHbIX
ycnoBusix  (BO  BHeWHen cpede  AOSKHbI
OTCYTCTBOBaTb arpecCuBHblE BeLLEeCTBa W Mbifb,
AvanasoH Temnepatyp mexagy —10° n 37° C,
OTHOCWTESbHas BRAaXHOCTb BO34yXa MakCUMyM
85%, TOMYkM UK BuUOpauMs OOMKHbl  ObITb
UCKIIOYEHbI), CPOK XpaHeHUsi HeorpaHuyeH (mpu
yCrnoBun cCobnoaeHNs yCNoBUIA XpaHeHusl), CpPoK
cnyx0bl (ecnv npuaepXMBaTbCA NpeanMcaHuin
Nno TPaHCMOPTMPOBKE, XPaHEHWO, YCTaHOBKE WU
TexHu4eckomy obcnyxmsanuio) 10 neT.

KypbinfFblHbl  Cepe  LWblfapbififaH  Kynae
nanganaHbaHpi3. Cepefe cakTanfFaH bICTbIK
Gonybl MYMKiH, COHAbIKTaH, OCbl cakray
cepeciHe TyTaHfbill HEMeCce OHaW TyTaHaTblH
3aTTapabl KOloFa pykcar eTinvenai.

Byn kypbinFblHbl 8 >acTtaH ackaH Gananap
XKOHe [eHe Hemece akbln-oi kabineTti TemeH
Hemece Taxipubeci xaHe Ginimi xxok agamgap
TeK kagafanaHca Hemece onap KypbiffbiHbl
navganaHymeH TaHbICTbIpbIfCa XoHe
bIKTUMan kayintepdi TyciHce faHa nanganaHa
anagbl. Bananap Gyn KypbinfbIMEH >KYMbIC
ictemeyi kepek. Tek 8 XacTaH ackaH >oHe
XayanThbl TYMFaHbIH, KagaranayblHAafbl
Gananap namganaHywbsl  KyTiMiH  xacan
anagpl.

CakraydblH  WwapTTapbl  XaHe  Mep3imi:
annapattap Tabwfm  KengeTkiwi  xaHe
KanbiNTbl Jxafgavibl G6ap (CbIpTkbl opTaga
GenceHgi 3atTap MeH WwaH GornMaybl Kepek,
TemnepaTypa guanasoHbl -10° >eHe 37°C
apacbiHOa, ayaHblH KaTbICTblK  blFangblfbl
Makcumym  85%, COKkbl  MeH  Aipingi
GongbipMay kepek) xabblK xavga cakranybl
Kepek, cakTany Mep3iMi  LueKTenMereH
(caktany »xafgalblH ycTaHy 6GapbicbiHAA),
KbI3MeT eTy Mmepsimi (erep Taceimangay,
cakTay, OpHaTy >oHe TeXHWKamnblK Kbl3MeT
KepceTy OGoMblHIIA yWFapbiMaapbiH ycTaHca)
10 xbIn.




NOTE

NMPUMEYAHUE

ECKEPTNE

The manufacturer reserves the right to make | 3aBoa-usroToBuTENb HE HECET OTBETCTBEHHOCTL | 3aybIT-23ipneyLui acnanTbl Aypeic
minor changes in the Instructions for Use | 3a TpaBmbl Unu Henonagku, KOTopble BO3HWKNY | nawpganaHbaraHbl — cangapblHaH — TyblHAaFaH
resulting from relevant technological | BcneactsBue HempaBWMbHOMO — MUCMONb30BaHWA | >KapakarTap MeH akaynblKTapbl YLUiH
modifications or improvements of the product. npubopa. XayankepLuinikTi anbin xypmenai.

Different models are equipped with different | RasnuyHbie mofenu|  UMerT pa3nyHble | Typni mopenbaepAiH Genrini kepek-xapakrapbl
accessories. Any additional accessories (grids, | npuHagnexHoctn. [pyre npuHagnexHocty | Gap. backa kepek-xapakrapab! (KaHbiTbip Taba,

baking trays, grill pans, adjustable feet) are | (npoTuBeHb, pelwéTka, NPUHAANEXHOCT rpUns, | TOp, FPWUMb Kepek-apakTapbl, nnuTa OuikTiriH
available in authorized shops or our service | BUHTbI perynMpoBOYHble AfS1 YCTAHOBKU BbICOTbI || OpHaTyfa apHanfaH OypaHganap)
outlets. MAWTHI)  MOXHO KynTb Y aBTOpnacThIipbINiFaH  AenaanfapdaH  caThbin
[ Innepds anyra 6onagbi.
CONTROL PANEL NMAHEIb YNPABNEHUA BACKAPY MNAHENI
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1 - Left front burner control knob

2 - Left rear burner control knob

3 - Right rear burner control knob
4 - Right front burner control knob
5-Oven control knob

6 - Oven light

7 - Roasting spit switch

8 - High voltage gas ignition switch
9 -Timer

1 - Pyuka KpaHa neBov nepeaHei ra3oBom ropenkm
2 - Pyyka KpaHa neBoW 3afHeii ra3oBoi ropenku

3 - Pyyka KpaHa npaBoWi 3afHel ra3oBoi ropenku

4 - Pyyka kpaHa npaBou nepeaHel ra3oBon ropersku
5 - Pyuka gyxoBku

6 - BblkntoyaTenb OCBELLEHNS JyXOBKU

7 - BblkntovaTenb NOBOPOTHOrO BepTena

8 - BbikntoyaTtenb anekTpopo3xura

9 — Tanimep

1 - Con xak anablHfbl ra3 WinTep LWyMeriHiH TyTkachbl
2 - Con xak apTKbl ra3 LWinTep LyMeriHiH TyTKachbl

3 - OH xaK apTKbl ra3 LWinTep WyMeriHiH TyTkachbl

4 - OH aK angblHfbl ra3 WwinTep LWyMEeriHiH TyTKkachbl
5 - [lyxoBka TyTKachbl

6 - [lyxoBKaHbIH XapblK TYCipy KOCKbILL

7 - Bypblinmansl iCTIKTiH TeTiri

8 - Mas3gbl TyTaTy TeTir

9 - Tarimep
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BEFORE FIRST USE

MEPEA NEPBbIM NCIMOJIb3OBAHUEM

BIPIHLUI NAWOANAHY ANAbIHOA

e Prior to usage it is necessary to remove any packing
material from the range.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the valid instructions and national decrees.

o Before first use we recomend clean appliance and
accessories. After drying cleaned surfaces switch on
main switch and keep following instructions.

e Warning: Do not clean and disassemble other parts
of cooker, than mentioned in chapter CLEANING.

e [lepen nepBbiM WCMOMNb3oBaHWEM HeobxoaMmo w3
MNWTbl yAANUTb BCE YNaKoBOYHbIE NMPeAMETbI.

e PasHble YacTu M BnemeHTbl ynakoBKW mnoanexat
yTUnM3auMm B COOTBETCTBUM C  [EUCTBYIOLLMMU
pacnopsiKeHNSIMU U HaLMOHaNbHbLIMWU ANPEKTUBAMMU.

e PekomeHayeTcs nepen MCMonb3oBaHWEM OYUCTUTL
nAMTY M nNpuHagnexHoctu. [llocne  ocylikn
OYMLLLEHHBIX MOBEPXHOCTEN  BKIIOYWTL  [NaBHbIiA
BblktoyaTens U npoBeputb  OyHKLMK B
COOTBETCTBUM CO CrieAyIoLLMMI yKasaHUsIMK.

e [pegynpexpaeHue: He paspeluaeTcs oyuwatb WU
[eMOHTVPOBAaTk ApYrMe 4acTu NMuTbl, O KOTOPbIX He
ykasaHo B rnaese «Oumnctkar.

e BipiHWi naipanaHap angbiHAa nnutagaH Gapnblk
opay 3aTTapblH anbin Tactay KaxeT.

e OpayablH Gapnblk Genwektepi MeH 3nemeHTTepi
KonaaHbICTarbl ekimaepi MeH VITTbIK
OMpeKTMBanapblHa  calikec  navpafa  acbipyFa
xatagbl.

o [Mangananap angbiHaa nnuTta MeH
Kepek-xapakrapab! TasapTty YCbIHbINAAbI.
TasapTbiiFaH GeTTepiH KypraTkaHHaH KeWiH 6ac
KOCKBILbIH iCKe KOCbIM, MblHa Hyckaynapra CoukKec
YHKUMSINAPbIH TEKCEPY KepEK.

e Eckepty: «TasapTy» TapayblHOa KepceTinmereH
nnutaHblH  Gacka GenikTepiH Tasanayfa xeHe
GernwiekTepyre pykcaTt eTinmenai.

The manufacturer declines responsibility for any
injuries to persons or damages to the appliance
resulting from improper usage of the appliance.

B cnyyae HecoGnoAeHMA HOPMATUMBHbIX yKa3aHUI
n pekoMeHaaUun HacTosiLen WHCTPYKLMUK,
npou3BoauTenb He HeceT OTBETCTBEHHOCTb B
crlyyae BO3HUKILMX AedheKTOB U criy4aHbIX TPaBM.

Ocbl HyCKaynbIKTbIH HOPMaTUBTIK HyYckaynapbl MeH
YCbIHbICTapbIH YycTaHOGafaH Xafaawpa, eHAipywi
TyblHAAFaH akaynblKTapbl MeH Ke3aencok
XapakaTTapbl XafgaWblHAA KayankepwinikTti anbin
Xypmengai.

OPERATION

OBCIYXXUBAHUE MNMIATbI

MIUTAFA KbISBMET KOPCETY

CAUTION:

e The appliance is not a toy and may be operated only
by adult persons in accordance with these
instructions. Do not leave small children without
supervision in a room where the appliance is
installed.

e Gas cooker is an appliance whose operation
requires supervision.

e Never close the lid while the hob burners or oven
burner ar still in operation.

e The maximum baking pan load inserted in guides is
3kg, and the maximum baking pan load placed on a
grid is 7kg.

e The baking plates and roasting pans are not
designed for a long-term storage of food (exceeding
48 hours). For longer storage use convenient dishes.

NMPEAYNPEXOAEM!

e [lpnbop moryT obcnyxmBaTb TONMbKO B3pocnble! B
NOMELLEHNN C YCTaHOBMIEHHOW Tra3oBOW NNWUTON
HeoMyCTMMO OCTaBNAThL AeTe 6e3 npucmotpall!

e [asoBas nnuta - npubop, KOTOpbIN TpebyeT
NOCTOSIHHOTO BHUMaHWS B nepuopg ero
aKcnnyaTaumn.

e He 3akpbiBaliTe KpbIlWKy MAUTBI, €Ccnu  nnuta
paboTaeT, Unu noka roperkv ropsyve.

e [lepen TeM, Kak OTKPbITb KPbILIKYy Bapo4HOro cTona,
BbITpUTE eé, ecnu 3To HEOGXO,DMMO, YTOGbI YCTpaHUTbL C
eé noBepxHOCTU cnyqaﬁHo PasnnUTyo XXUAOKOCTb.

e Bec NPOTUBHA Cc npurotTaenMeaemMbiM 6]‘IK)IJOM,
BCTaBngemMoro B nasbl Unu peLIJéTKI/I BOKOBbIX CTEHOK
OYXOBKWU, MOXeT ObITb MakcumanbHO 3 Kr, a
yCTaHaBnMBaemMoro Ha peLLIéTKy MaKCMManbHO 7 Kr.

. FIpomaHm us I'IpI/IHanJ'Ie)KHOCTeI;I nAunTbl He
npeaHasHa4vYeHbl Ana ANUTEeNbHOro XpaHeHua nuwn (He
ponbliue 48 Yacos). [N ANWUTENbHOrO XpaHeHWs NULLM
MCMONb3yNTe COOTBETCTBYIOLLYIO AN 3TON LN nocyay.

ECKEPTEMI3!

. AcnanKa TeK ynkeHgep faHa KbI3MeT KepceTe al'la,Cl.bI! a3
nnuTackl opHaTbiNFaH xanaa 6ananapabl kapaycbl3
Kanablpyfa TbiibiM canbiHagpi!!!

e [a3 nnutacbl — OHbl NaaanaHy keseliHae TypakTbl
Ha3ap ayaapyabl Tanan eTeTiH acnan.

e [InuTa XyMbIC icTen TypraHAa Hemece wWinTepnepi
bICTbIK  GONbIN  TypFaHWa NAuTaHblH  KaknarblH
XannaHpl3aap.

e T[licipy ycTeniHiH kaknafblH awnactaH 6ypbiH, OHbl
CYpPTiHi3, erep 6yn kaxeT 6onca, 6yn oHblH GeTiHeH
Ke34eNCcoK TerinreH CyMbIKTbIKTbI KETIpY YLUiH KaxeT.

L] ﬂyXOBKaHbIH KbIPSibl  XaKTapblHbIH Olblfbl  HEMece
TOpblHa calnblHATbIH ﬂaﬁblHﬂaJ‘lblﬂ XaTKkaH acbl 6ap
KaHbINTIp TabaHblH canmarbl Makcumanbgi 3 kr, an
TOpfa OpHaTbINAaTbIHbIHbIH CanMarbl 7 xr 60]'bel MVMKiH.

e [nuta Kepek-XapafblHaH KaHbINTbIp TaGanapbl TaMaKTbl
y3aK cakray (48 cafaTTaH ken emec) YLiH apHanvaraH.
TamakTbl y3aK cakray YLiH OCbl MakcaT YLiH Calnkec
blAbICTbl NanaanaHbIHbI3.




COOKING HOB

LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER" position. Light the gas using a
match or any gas ignition device.

BAPOYHAA NIUTA
3AXWUITAHUE TOPENKMU
MoBepHyTb KHOMKY BreBO Ha
«MAKCUMAIBbHAA MOLLHOCTb»
CMUYKOM UMW 3aXKMrankom.

nosuuuvo
n 3axe4yb ras

WINTEPOI T¥TATY

KHonkaHbl «Makcumanbpai KyaTbl» TyFbipblHa COM Xakka
OypblHbI3 Oa, rasfbl  CipiHke Hemece OTTbIKMNEH
TYTaTbIHbI3.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER" position. Now use another hand
and press the gas ignition knob on the control panel
and keep it pressed until it ignites the flame.

3AXWUITAHUE FOPEJNKKX C NOMOLWbIO
ANEKTPOPO3XUIrA

Jlerko HaxaTb Ha KHOMKY M MoBopayMBaTb BMEBO Ha
no3unLmMIo «MakcumarnbHasi MOLHOCTbY. BTopon pykon
HaXkaTb Ha BbIKIMOYATENb BbICOKOBOILTHOTO 3aXKWUraHust

WM HaxaTb Ha KHOMKY [0 Yynopa Ha naHenb
ynpaBreHuss U npugepxaTtb, Moka Mckpa  He
BOCMNaMeHUT Topenky Yy nnuT, obopyAaoBaHHbIX

BblKno4aTeneM BbICOKOBOJIbTHOIMO 3aXuraHus npsamMo
Ha pblyare ynpasneHusa.

WINTEPOI SNEKTPT¥TATKbILbI
APKbIJIbl T¥TATY

KHomKkaHbl  akblpblH ~ 6ackin, conm  xakka kKapaun
«Makcumanbi KyaTbl» TyfblpblHa Gypay kepek. EkiHLui
KOJNIMEH 3NeKTPTYTaTKbIW KHOMKacblH Gackln, Hemece
Gackapy naHeniHe Tipekke AeWiH kHomkarFa 6ackin, Typa
6ackapy TyTKacblHAaFb! ANEeKTPTyTaTKbILLINEH
XabablkTanfaH — nnuTanapbiHblH - WINTECIH  YLUKbIH
TyTaHAblpFaHFa AeuiH ycTan Typy Kepek.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER* position. Now use another hand
and press the gas ignition knob on the control panel
and keep it pressed until it ignites the flame.

3AXWUITAHUE TOPENKK C NOMOLWbIO
SNEKTPOPO3XWUIA

Jlerko HaxaTb Ha KHOMKY M MOBOpauvBaTb BEBO Ha
nosnLMIO «MaKkcMManbHasi MOLLYHOCTb». BTopoii pykoi
HaXxaTb Ha BbIKMOYATENb BbICOKOBOMBTHOIO 3aXMUraHus
[0 ynopa Ha naHerb ynpasrieHus U npuaepxatb, noka
UcKpa  He  BOCMMAMEHUT  Topenky y  MnuT,
06OpyAOBaHHbIX  BbIKMOYaTENIeM  BbICOKOBONbTHOMO
3aXWUraHWsi NPSIMO Ha pblyare ynpaBneHus.

OTTbIKTbl XKOF APbl KEPHEY I
T¥TATKbBILWIMEH XAFY

OTTblKKa cail keneTiH 6ackapy TeTiriH KypblnFbiFa kapai
can 6ackin, cafaTt TiniHiH 6arbiTbiHa Kapcel bypan, “EH
YNKEH KYAT” kannblHa GypaHpl3.

CopaH KeiiH TeTikTi 6ackapy naHeniHe kapan 6apbiHwa
6acblHbI3 Aa ycTan TypblHbI3.

YKorapbl kKepHeyni TyTaTKbILL OTTbIKTbI XaFa 6acTangbl.

LIGHTING THE BURNERS WITH FFD
HIGH VOLTAGE IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER® position. Then push the knob
towards the panel to a limit position. High voltage
ignition device starts firing the burner.

Hold the knob pressed to the limit position for about 5
seconds after the flame appears to allow the flame
sensor scanner to heat up.

Release the knob and check whether the burner is on.
If the flame dies after releasing the knob, repeat the
ignition procedure. After that set the knob to the desired
position.

3AXUWUITAHUE TA30BbIX TOPENOK C
NOMOLBbK ANEKTPOPO3XUTA
[MoBepHNUTE pyyKy KpaHa ropesnku BMeBO W yCTaHOBUTE
eé B nonoxerne “MAKCUMAJIbHAA MOLLIHOCTb".
MogepxnTe pyuky npwkaToh K naHenu ewe,
npubnuantensHo, 5 cekyHa, 4ToGbl Harpencs AaTynk
npegoxpaHutens nnamexun. [lpu Harpese Aartunka
obpasyetcst TEpPMO3neKTpuieckoe HanpsbkeHue,
KOTOpOe MPUAEPXWUT MarHWT npefoxpaHvuTens, a ras
6yner ropetb. [Ecnm  nnams  noracHeTr,  TO
aBTOMaTM4ecKu 3aKpoeTCs MOABOA rasa B TOPenky,
HECMOTpSi Ha TO, B KaKOM MOJIOKEHUWN HAaXOANUTCS pyyka
kpaHa - “MAKCUMAINBbHAA MOLIHOCTbL” wunu
“MATNOE MNAMSA”.

FA3 XKAHAPFbINNAPbIH 3NIEKTP
T¥TAHAObIPY K¥PbINfbICbIHbIH
KOMETIMEH T¥TAHAObIPY

XaHapfbl WyMeriHiH TyTKacblH confFa kapain 6ypbiHbI3
na, oHbl «EH XXOFAPFbl KYAT» kannblHa KOWbIHbI3.
XanblHHaH cakTaHablpy AaTyurii - Kbi34blpy  YLUiH,
naHenbre KbICbiNFaH TyTKaHbl Tafbl, LlWamMameH 5
cekyHATal ycTtan TypbiHpl3. EKiHWI KOnMMeH xofapfbl
BOMbTTbI TYTaAHABIPY aXblpaTKbIWbIH 6acbiHpI3. JaTunk
Kbl3faH Ke3[e CaKkTaHAbIPFbIWTBIH MarHuTiH - ycTan
TypaTbiH TepMO3neKkTp kepHey navaa Gonagbl, an ras
XaHagbl. Erep »amblH ewin kanca, oHga LWyMek
TYTKacbIHbIH kKaHgai kanbinta — «EH XXOFAPFbI KYAT»
Hemece «A3 XKAJlblH» kannbiHAa  TypFaHblHa
KapamacTaH, >xaHapfblfa ra3gbliH 6Gepinyi aBTOMaTThbl
TYpAe Xabbinagbl.
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SHUTTING THE HOB BURNERS OFF

Turn the selected knob to the “OFF” position and check

FAWWEHWE NITAMEHW TOPEJIKK

Mpu raweHun nnameHu roperku MoBEPHUTE PYYKY B

WINTEP XANblIHbIH COHAOIPY

WinTep »anbiHbH ceHAipy 6apbicbiHaa TepmocTaT

whether the flame is extinct nonoxexnne “BbIKITKOYEHO”. [pokoHTponupyiTe - [ TyTKacblH «CeHAIpinreH» KkannbiHa OGypaHbl3. WinTep
noracsio nvi niamsi ropesku. XarblHbl COHAIPINTeHiH kagaranaHsba.

COOKING BAPKA DAAPIAY

e Use low and wide cookware for preparing food on | e [llpu Bapke nonb3yitecb Gonee Huskoi n Gonee || o AcTbl pAaspnay yLiH HeFyprbiIM TOMEH XoHe

gas burners. Make sure the burner flames heat the
dish bottom and do not go beyond its rim.

The appliance is fitted with different size burners. For
optimum (economical) consumption of gas use the
recommended cookware bottom diameters:

- small burner - from @ 120 to @ 160 mm,

- medium burner - from @ 160 to @ 220 mm,

- large burner - from @ 220 to @ 280 mm.

Rotation of control knob sets the gas heating power
(flame size) between the “MAXIMUM POWER”
position and “SAVING” position. To reach the
“SAVING” position, the knob must be rotated to the
extreme left position. After the food is brought to
,boiling point, reduce the gas power to the position
sufficient to maintain the desired cooking stage.

lwupokoi nocypoi. Ob6paliainte BHMMaHWe Ha ToO,
4TO6bI MNamsi ropernkv Harpeeano [HO COCyAa W He
BbIXOZMIO 3a ero kpas .

e [a30Bble ropenku NNuTbl UMEIT pasHble pasmepbl.
Ona nonHoro  (3KOHOMWMYHOrO)  MCMONb30BaHNSA
MOLLHOCTU  Openku  MpUMeHsiiTe  mocyay c
pekoMeHAyeMbIM1 AnameTpamu:

- Ana manown ropenku - ot 120 mm go 160 mm,
- ANsi cpefHewi ropenku - oT 160 mm Ao 220 MM,
- ansi 6onbLuUoW ropenku - ot 220 mm Ao 280 MM.

e [loTpebnsiemyio MOLWHOCTL (pasvmep nnameHu)
ropenku MOXHO PerynumpoBaTtb MOBOPOTOM PYyYKW
KpaHa B npegenax nonoxeHun “MAKCUMAJTIbHAA
MOLWHOCTbL” n “MANOE MNAMSA”. Pyykn kpaHos
NoBOPaYMBalOTCS Mpu cnabom HaxaTum B CTOPOHY

naHenu. [lOBOPOTOM  pyykM  KpaHa  BReBO
ycTaHaBnvBaem KpaH B nonoxexue
“MAKCUMANBHAA MOLLHOCTb”, nanee,

NOBOPOTOM PYYKM BMEBO, 10 KPANHErO MOMOXEHMUS -

HefyprbiIM KeH bIAbICTbI NanganaHbiHbi3.  Wintep
XanblHbl  bIABICTbIH,  TYOIH XKbIMblTaTbiHbIHA KoHe
OHbIH LLEeTiHe WblKNayblHa Ha3ap ayAapbiHbI3.

e [InuTaHblH ra3 winTepnepiHiH Typni kenemi 6ap.
WinTep KyaTbliH Tomblk (yHemai) namganaHy YLUiH
YCbIHbINATbIH anameTpnepi 6ap bIABICTbI
navaanaHblHpI3:

e - WafblH WinTep ywiH - 120 mm-geH 160 Mm AeniH,

- opTawla Wwintep ywiH - 160 mm-geH 220 mm aeniH,
- YNKeH Wintep ywiH - 220 mm-aeH 280 MM AeniH.

o LlinTepaiH TyTblHATbIH KyaTblH (KanblH KenemiH)
wymek TyTkacblHblH  «MAKCUMATNBIOI  KYATbI»
xoHe «WAFbIH XXANbIH» kannbl weriHae 6ypymeH
petteyre 6Gonagbl. Llymek TyTkanapbl naHenb
XarblHa Gasty 6acy 6apbicbiHAa Gypanagpl. Lymek

TYTKAcCblH  COM  >Kakka 6ypymeH LUYMEKTi
«MAKCUMAINBbAl KYATbI» kannbiHa opHaTambi3,
6ynaH opi, TyTKaHbl conFa OypymeH, wWweTki -

«WAFbIH XANbIH» KannbiHa OeniH, XeHe Kepi, OH,

“MAJIOE MNAMA”, n obpatHo, BnpaBo (Takke A0 Xakka  (coHgam-ak  WeTKi  KannblHa  [edi),
KpaviHero NomnoxeHus), B nornoxexue «COHAOIPINIEH» kannbiHa.
“BbIKNKOYEHO".

CAUTION: NMPUMEYAHUE ECKEPTNE

« Before opening the hob lid any spilled liquid must be || e 3akpbiTylo KpbilKy He wucnonbayiiTe Kak paboumin | e XKabblk  KkaknakTbl — Xymbic — ycTeni  peTiHOe

removed from the lid surface.
Do not close the hob lid if the burners are still hot!

CTON 1 He CTaBbTe Ha Heé Kakvne-nnbo npegmeThl.
e [lepen TeM, Kak 3aKpbiTb KPbILLKY, BbIKMOYMTE BCE
ropersku.

nanganaHbaHpl3 xaHe ofaH kaHgan na Gip 3aTThbl
KOMMaHbI3.
e KaknakTbl
COHAIPIHI3.

xaby angbiHga 6Gapnblk  wintepnepgi




INSTRUCTIONS FOR USING THE GLASS
LID

PEKOMEHOALIUN ONA NOJIb3OBAHUA
NIUTOUN CO CTEKNAHHOW KPbILLKOW

WbIHbl KAKMAFbl BAP NIUTAHbI
NAUWOANAHYFA APHANFAH HYCKAYIAP

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid

switch off all burners.

To avoid damage to the glass

instructions:

« Do not operate hob burners when the lid is closed.

* Do not use closed lid as worktop or storage area.

e Open the lid properly to the end position.

¢ Avoid touching the glass lid with cookware during the

food preparation.

Close the lid to its completely closed position.

e Clean any spillages on the lid immediately after the
hob has cooled down.

e Do not use abrasive detergents to clean the lid, as
they may scratch the glass surface and cause
discoloration.

lid follow these

BHUMAHMUE!
Ecnn nnuta  oOcCHalleHa CTEKMAHHOM  KPbILIKOW,
pekoMeHayem  cobnofatb  criegylolie  ycroBws,

KOTOPblE€ NOMOryT NpeAoTBPaTUTL €€ NoBpeXAEHMe.

e He BklovaiiTe BapoyHble FOpenku, ecnu Kpblllka
3akpbiTa.

e 3aKkpbITyl0 KpbILLKY He Mcnonb3ynte Kak paboumit
CTON U He CTaBbTe Ha Heé kakne-nmbo npeameTs.

o KpbIlKy OTKpbIBanNTe Haanexawmm obpasom o eé
KOHEYHOrO MOJIOXEHMSI.

e [lpn NpuroToBneHMN NULM crneguTe, 4Tobbl Nocyaa
He Kacanacbk CTekna KpblILLKK.

o [lpuaepxuTe KPbILLKY 4O MOMHOTO €€ 3aKpbITus.

e HeuncToTbl C KpbIWKM YycTpaHuTe cpady nocne
OKOHYaHWSA MPUrOTOBIIEHUS MWLM, KaK TOMbKO OHa
OCTbIHET.

e [lpn ounctke He ucnonb3ynTe abpasviBHble
YUCTALLME CpeACcTBa, KOTOPbIMW MOXHO rouapanaTtb
NOBEPXHOCTb CTEKNa U Kpacky.

HA3AP AY[OAPbIHbI3!

Erep nnuta wbiHbl KaknafbiMeH kababikranca, OHblH

akaynaHyblHblH angblH anyfa KOMEKTECETIH MblHa
Tanantapibl yCTaHyAbl YyCbIHAMbI3.

e Erep kaknarbl xabblk Gonca, nicipy wintepnepiH icke
KocnaHbl3.

o Kabblk KaKnarblH KYMbIC ycreni peTiHoe
nanpanaHbaHbl3 xeHe OfFaH kKaHoan ga 6ip 3aTTbl
KOMMaHpI3.

e KaknakTbl TMWICTi TypAe OHblH COHfbl KamnnblHa AeniH
allbIHbI3.

e Ac pasipnay 6apbiCbiHAa blAbIC KakNaFbiHbIH, LWbIHLICIHA
XaHacnayblH KagaranaHbia.

o KaknakTbl TONbIK xabbinFaHblHa AeMiH YCTan TypbiHbI3.

o Kaknaktafbl Kipnepai acTtbl AasprnafraHHaH keiiH GipaeH
OI CYbICBIMEH KETIpiHi3.

e Taszanay GapbicbiHaa WhiHbl 6eTi MeH 6osyabl ThipHaybl
MYMKiH abpasuBTi TasapTy KypangapbiH
narganaHbaHbI3.

OVEN OPERATION

NONb30BAHUE AYXOBKOW

OYXOBKAHbI NAWOANAHY

A - OFF
B - maximum power
C - minimum power (saving)

A - BbIKIOYEHO
B - MakcMmanbHasi MOLWHOCTb
C - MMHMMasIbHast MOLLHOCTb (Masnoe nnams)

A - ceHpipinreH
B - makcumanbai kyaTbl
C - MYHUManbAi KyaTbl (LUafblH XanblH)
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A - OFFf
B - maximum power

A - BbIKIIOYEHO
B - MmakcMmanbHasi MOLWHOCTb

A - ceHpipinreH
B - makcumanbai kyatbl

D - gril D - rpunb D - rpunb

E - minimum power + aqua clean E - MMHMManbHas molHocTb + aqua clean E - MmHMManbAi kyaTbl + aqua clean

A TEMPERATURE SELECTOR TEPMOCTAT TEPMOCTAT

The gas supply to the oven burner is controlled by a || MNMogauya rasa B ropenky AyxoBku perynupyetcs || [yxoBka wWinTepiHe ras3dbl  xiGepy  KanblHHbIH
temperature selector with a thermoelectric flame | TepmoctaTtom c TEPMOINEKTPUYECKUM | TEPMOIMEKTP CaKkTaHAbIpFbibl 6ap TepMocTaTbiMeH

sensor.
The power input of the oven burner as well as the
temperature of the oven space can be controlled by
setting the control knob to the positions 8 — 1

npefoxpaHuTenem nnaMeHu.
MoTpebnsiemylo MOLLHOCTb rOpenku, a TeM cambiM U
TemnepaTtypy [AYXOBKW, MOXHO perynMpoBaTb PY4KoWn
TepMocTaTa B NOMIOXEHNAX Mexay cTynenn 1-8 .

peTTeneai.

WinTepaiH TyTbIHATbIH KyaTblH, COHbIMEH OYyXOBKaHbIH,
TemnepatypacblH  «MAKCUMANbAl KYATbI» aHe
«WAFbIH >XAJTbIH» Kkannbl wHTepBanbiHAA LUYMEK
TyTKacblMeH peTTeyre 6onagsl.

A TEMPERATURE SELECTOR

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position. At the same time approach the match
to the burner in the oven bottom opening.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the
flame sensor heats up.

¢ Release the knob and check whether the burner is
on. If the flame dies after releasing the knob, repeat
the ignition procedure. After that set the knob to the
desired position.

3AXUITAHUE TOPEJNIKM AYXOBKH

e OrtBOpeTe BpaTaTa Ha dypHara..

e Bknioyete KonyeTo Ha TepmocTaTta Ha dypHaTa B
nosvums “8” U ro HaTUCHeTe KbM KOHTPOMHUS NaHen.
B cbloTO BpeMe nocTaBeTe Ha OTBOpPA Ha AbHOTO
Ha cbypHaTa 3ananeHa kneuka kuopwur.

e Cnep 3ananBaHe Ha roperikaTta 3aApbXTe KONYeTo
NPUTUCHATO KbM KOHTPOMHMS NaHen 3a okono 5
CeKyHau, oKaTo Ce 3arpee ceH3opa 3a nnambka.

e OcBoGofeTe KOMYETO M BWXTE [Oanu KOTNoHa €
3ananeH. AKO nNNamMbkbT M3racHe MOBTOpPETE
onepauusta. Cnepn ToBa Harnacete KOMYeTo Ha
enaHata cTeneH.

OYXOBKA XXAHAPFfbICbIH T¥TAHObLIPY

o [lyxoBKa TEPMOCTaTbIHbIH TYTKacblH TaHAaN anbiHFaH
TemnepaTtypara cankec, “8” kannblHa KOMbIHbI3.

e Erep ras >aHca, oOHAA@ LUYMeK/TepMOCTaTTbIH
TYTKACbIH XanblHHAH CaKTaHAbIPY AaTuuri Kbl3FaHfFa
fAeiiiH Tarfbl, WaMaMeH 5 cekyHA naHenbre Kbicbin
ycTan TypblHbI3.

e TyTkaHbl xibepin, >kaHapfbldafbl ra3  XaHbin
XaTkaHObIFbIH TekcepiHis. Erep xanbiH ewin kanca,
6apnblk TyTaHAbIPY YAEPICIH KakTanaHbI3.

IGNITION OF THE OVEN BURNER

e Open the oven door.

e Set the oven burner control knob to the position
"MAXIMUM" and press it slightly towards the panel
to a limit position. At the same time hold a match at
an opening in the oven bottom.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the

3AXUIAHUE TOPENKWN OYXOBKU

o OTKpoWTe ABEPLY AYXOBKU.

e YCTaHOBMTE PpY4YKy KpaHa ropenikv [yxoBkM B
nonoxexnne “MAKCUMANBHAA MOLWIHOCTbL” un
npwkMute eé K naHenu o ynopa. OfHOBPEMEHHO
noJHecUTe TropsiLlyld CNMYKYy K OTBEpCcTUio Anst
3aXKUraHusi ropernku AyxXoBKy.

e Ecnu ras saropencs, 1o pyyKy KpaHa/TepmocTaTta

OYXOBKA WINTEPIH T¥TATY

o [lyxoBKaHbIH KaKnafbiH aLlbliHbI3.

e [lyxoBka winTtepi LYMEriHiH TYTKacCblH
«MAKCUMAINbAI KYATbI» kannbiHa opHaTbiHbI3 A3,
OHbI NaHenbre Tipekke AeWiH KbiCbiHbI3. bip mesringe
XaHbIN TypFaH CipiHKEHI  AyxoBKa LWinTepi TyTaHy
YLWiH CaHbinayfa }akblHAATbIHbI3.

e Erep ras TytaHca, Lymek/TepmocTaTt TyTKacbiH ani
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flame sensor heats up.

e Release the knob and check whether the burner is
on. If the flame dies after releasing the knob, repeat
the ignition procedure. After that set the knob to the
desired position.

nogepxwure npwxaTon K naHenu ewe,
npubnM3nTENBbHO, 5 CeKyH, YTOObLI Harperncsa AaTyuk
npeaoxpaHuTens nnaMeHu.

e OTNycTUTE PYYKY M NPOKOHTPONUPYMTE, TOPUT MU ras
ropenku. Ecnu nnams noracrno, To NoBTOpUTE BeCb
NPOLECC 3aXUraHusl.

ne Gonca wamameH 5
CaKTaHAbIPFbIWbIHBIH, - AaTyuri
yCTan TypblHbI3.

e TyTKaHbl XiOepiHi3 ae, wWinTepdiH rasbl >XaHbin
TypFaHblH kapafanaHbl3. Erep anblH ewin kanca,
OoHJa TyTaTyablH 6ykin NnpoueciH kakTanaxb3.

CeKyHa,
Kbl3y YLUiH,

XKanbiH
KbICbIN

IGNITION OF THE OVEN BURNER A

TEMPERATURE SELECTOR

e Open the oven door.

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position.

e Now use another hand and press the gas ignition
knob on the control panel and keep it pressed until it
ignites the flame.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the
flame sensor heats up.

¢ Release the knob and check whether the burner is
on. If the flame dies after releasing the knob, repeat
the ignition procedure. After that set the knob to the
desired position.

3AXUIAHUE TOPEJNKKN AYXOBKU C

NMOMOLUBI SNEKTPOPO3XWUTA

o OTKpoiiTe ABepLY AyXOBKM.

e YcTaHOBMTE  pydyKy TepmocTtaTa
nonoxexHne “8”, cooTBeTCTBYIOLLEE
Temneparype

o [lpyroil pykowh HaxMWTe Ha KHOMKY BblKMoYaTens
9NeKTPOpO3XUra, KoTopasi HaxoAWTCS Ha naHenu
ynpasnexus. Pyyky TepmocTaTta npuxmuTe K naHenu
ynpaBneHusi 40 yrnopa 1 NoAepXuTe NpuxaTon, noka
OT WCKpbI 3aropuTCs ras.

e Ecnu ras 3aropencs, TO pyyKy KpaHa/TepmocTaTa
nogepxure npwxaTon K naHenu ewe,
npnbnuanTtensHo, 5 cekyHA, 4Tobbl Harpencs AaTynk
npeAoxpaHnTens nnaMeHu.

o OTNyCTUTE PYYKY ¥ NPOKOHTPONUPYNTE, FOPUT N ras
ropenkv. Ecnu nnams noracno, To NOBTOpUTE BeCb
NpOLEecC 3axuraHusi.

AYXOBKU

B
BblGpaHHoON

OYXOBKA XXAHAPFbICbIH 3NIEKTP
T¥TAHObLIPY K¥PbINfblCbIHbIH
KOMETIMEH T¥TAHAObIPY

o [lyxoBKaHbIH ECIriH allblHbI3.

o [lyxoBKa TEPMOCTATbIHbIH TYTKacblH TaHAan anblHFaH
TemnepaTtypara cankec, “8” kannblHa KOWbIHbI3.

o EkiHwWi KonbIHbI36eH 6ackapy naHeniHae opHanackaH
9NeKTp TyTaHAbIpy aXblpaTKbIWbIHbIH — TYWMECIH
6acbiHbl3.  TepmocTaTTblH ~ TyTkacblH  Backapy
naHeniHe TipenreHwe GypaHbl3 oHe YLUIKbIHHAH ras
XaHfaHLwa Gypan ycTan TypblHbI3.

e Erep ras >kaHca, oOHAA LUYMeK/TepMOCTaTTbIH
TYTKACbIH >XanblHHaH CakTaHAbIpy AaTYWri Kbl3FaHFa
fAeiiiH Tarfbl, WWamMaMeH 5 cekyHA naHenbre Kbicbin
ycTan TypbiHbI3.

e TyTkaHbl xibepin, >kaHapfbldafbl ra3  XaHbiMn
XaTkaHObIFbIH TekcepiHid. Erep xanbiH ewin kanca,
6apnblK TyTaHAbIPY YAEPICIH KaiTanaHb3.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven
door and wait for 5 minutes before the next try.

BHUMAHUE!

Ecnu xe yepe3 10 cekyHA ras He 3aroputcs, To nepeg
crneqytole NonbITKOW MojoxauTe 5 MUHYT, ocTaBuB
[BepLly [yXOBKU OTKPbITON.

HA3AP AYOAPbIHbI3!

Erep 10 MuHyTTaH keWiH ra3 TyTaHbaca,
OYXOBKaHbIH  KblKMafFbiH — allblK  Kanabipbir,
9peKeTTiH anabiHaa 5 MUHYT KyTe TYpbiHbI3.

oHaa
Keneci

SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check
whether the flame is extinct

FALUEHWE NNAMEHU FOPEJKU

Mpu raweHun nnameHn ropenku AyXOBKW MOBEPHUTE
pyuKy B nonoxexuve “BbIKNKOYEHO”.
[poKOHTpONMpyITE - NOracno nv nnams ropesnku.

LWINTEP XAJblIHbIH ©LWIPY

[lyxoBka LWINTEPIHIH »anbiHbIH eLwipy 6apbicbiHaa
TepmocTat  TyTKacbliH «COHAOIPINTEH»  kannbiHa
GypaHpbI3. LWinTep >xanblHbl COHreHIH kadaranaHbi3.

MINUTE MINDER

Awaiting cooking time (oven or hob burners) is possible
to set on mechanical minute minder in range of 0-115
minute.

Required time to be set by turning of the knob. First turn
the knob to the right to max. positron and than turn
back to required time.

When time empire the bell rings.

MEXAHUYECKUW TAUMEP

Mepuon [esTenbHOCTM AYXOBKM W TOPENoK MOXHO
oTcrneaoBaTh C MOMOLLbIO MEXaHMYeCcKoro TanMepa

B uHTepBane ot 0 Ao 115 MUHYT.

YcTaHaBnuBaeTcsl  BpalleHWEeM  KHOMKW.  Crepsa,
HanpaBneHveM BMpaBO B MaKCUMMarnbHOe TMOosioXKeHne
(115 MuHYT) 1 3aTem cHoBa B 3apaHHoe Bpemsi (35
MUH). Mocne ncteveHns cpoka yCTaHOBMEHHOrO BpeMsi
urpaeTt 3ByKOBOW CUrHanm.

MEXAHUKAIbIK TAMUMEP

[yxoBka MeH LWinTepaiH XyMbIC icTey yakblTbiH 0-AeH
115  MuHyTKa [JeWiHri  WHTepBanga opHaTblNaTbiH
MexaHuKanblk Taimep apKbinbl kagaranayra bonaabl.
Tanmep KHOMKaHbl  avHangblpyMeH opHaTbinagbl.
AngbiMeH, oHrFa GarbiTTan mMakcumanbgi kanbinka (115
MUHYT) X8He cofaH KeWiH Aasiprnay YyakbiTbl YLUiH
KaXeTTi kepi 6arbITneH.

OpHaTbInFaH yakblTbiHbIH Mep3iMi eTyi 6oMbiHWa Aabbin
LWiblfapblinagpl.
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INSERTING OF GRID IN THE OVEN

[ BYXOBKAFA TOPAbl OPHATY

BAKING / ROASTING FOOD
Preheat the oven for a period of 10 - 15 min before
putting yeast dough to bake.

BbINEYKA

Mepes Tem, Kak HayaTb  BbinekaTb,  Mpu
Heo6XxoAMMOCTH, NporpenTe OyxoBky B TeyeHue 10-15
MUHYT.

NICIPIN WbIFAPY

Micipin weirapyabl 6actap angbiHga, kaxeT 6GonfaH
Xafgampga,  AyXOBKaHbI 10-15  MuHYT  GoMblHa
KbI3ObIPbIHbI3.

The oven knob is set to the position “8”.

After preheating put the food in the oven.
Baking/roasting time at MAXIMUM POWER depends
on the type and mass of food. Then set the oven burner
knob to the MINIMUM POWER (SAVING) position and
keep it there to the end of baking.

YcTaHoBUTE  pYyuKy
nonoxexue “8”.

B TakoM nonoxeHwWun pyyky KpaHa ropenkv octaBbTe Ha
BpeMsi, KOTOpOe 3aBWCUT OT Beca W BuAaa
npuroTaenmeaemMoro 6nioaa.

3aTeM pyyKy MOXEeTe YCTaHOBWTb B MONOXEHWE
“MANOE MNAMA” n nosectu 6n0A0 [0 rOTOBHOCTU.

KpaHa ropenkv [OyxoBKM B

[yxoBka LWinTepi LWyMeriHiH{ TyTkacblH “8” kannbiHa
opHaTbiHbI3. LinTep LwyMmeriHiH TyTKacblH OCbIHAaW
KannbliHAa OasipraHbin XaTkaH acTblH canmarbl MeH
TYPiHE KaTbICTbl YakbITKa KanablpbiHpbI3.

CopaH keniH TyTKaHbl «LUAFbIH XAIbIH» kannbiHa
OpHaTbIn, acTbl AaiibiH GonFaHbiHa AeWiH KenTipy Kepek.

e For best baking/roasting results insert the grid with
the tray into the second level guide from below.

« Experience says that yeast dough is well baked after
25 — 30 minutes, Christmas cake after 45 minutes,
and pastry after 12 — 18 minutes. However, these
times are merely referential and it is necessary to
test them individually.

o If possible, avoid opening the oven door during the
baking process if possible. The temperature regime
within the oven might be disturbed, resulting in
prolonged baking time or burnt food.

e If you should detect considerable differences

e [Ina opvieHTaumn coobliaem, 4TO BPeMs BbiNeYku
MUPOXKOB U3 APOMOKEBOro TecTta, nMpubnuautensHo,
25-30 MUHYT. Ha Bbineyky magenuii u3 cpobHOro
apoxokeBoro Tecta notpebyetca 45 MuHYT, 13
CMNOEHOro UMM Neco4Horo Tecta - 12-18 MUHyT.

e [py BbiNeYke BbICOKUX MUPOrOB PeEKOMEHAYEM
NpoTMBEHb UNK  POPMY C MUPOTOM  YNOXWUTb Ha
anioMVH1eBbI npoTUBEHb (ansa 6onee
pPaBHOMEPHOro BbINEKAHUs!) U NOCTaBUTb MX 06a Ha
peLéTKy, BCTABMEHHYIO BO BTOPbIE OT [AHa [yXOBKM

nasbl 6OKOBbIX CTEH.

e barpgapra any yuwiH awbITKaH KaMblpdaH kacanfaH
GoniwTep nicipy yakbiTbl wamameH 25-30 MUHYT
ekeHiH xabapnanmbid. Maii MeH CyTTi awbiTkaH
KamblpZaH GyiibiMaapbIH nicipyre 45 MUHYT, kKaTTama
Hemece KaHT KOCbInFaH kamblpnapgaH - 12-18 MunyTt
Tanan eTineai.

e buik OGeniwTepai nicipy 6apbicbiHAa KaHbINTbIP
TabaHbl Hemece OGoniwi 6ap HbicaHObl kanavibl
KaHbINTblp TabaFa (HeFyprbIM Teric MiCy YLiH)
canbin, onapablH ekeyiH Ae AyX0oBKaHblH TyBiHeH xak
KabblpFanapblHbIH EeKiHLWWi KepTiriHe canblHFaH TopfFa
KOO Kepexk.
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between the set temperature and the actual oven
temperature, contact qualified service personnel.

e Tpebyemoe Bpemsi BbiNeYkn 1 BbIGOp TemnepaTypbl
3aBUCAT OT BMaa M ob6bEMa, peuenTypbl 1 cnocoba

npuroToBneHus 6nioaa,
OaBlneHna rasa B CeTu.
TeMmnepartypa, HeobxoauMble Ans

Kaxgoro Buaa Gnioga,  MoryT

yCTaHOBMNEHbI B COOTBETCTBUM C Bawum onbitom 1

MoaTomy,

o [icipyain

a Takke OT BeNIMYUHbI peuenTypacs!
BpEMSI MU xenigeri ras
NpUroToBnEHNS
ObITb  TOYHO

Tanan
TemnepaTtypacbiH TaH4ay acTbiH Typi MEH KeneMiHe,

eTineTiH yakbITbl MeH
MeH pJasipnay TaciniHe, coHaan-ak

KbICbIMbIHbIH ~ KenemiHe KaTbICTbl.

CoHgblKTaH, acTbiH ap TYpiH Aaspnay YWiH kaxeT
yakbIT neH Temnepatypacbl Ci3giH TaxipubeHis 6eH
farablnapbiHbi3Fa Caikec Typa OpHaTbINybl MYMKiH.

HaBbIKOM.
HELPFUL HINT: BHUMAHUE! HA3AP AYAPbLIHbI3!
When baking high rise yeast dough put it on aluminum || MNpn Bbine4yke BLICOKMX MNMPOroB pekomeHayeMm | Buik 6anmiwTepai nicipy 6apbicbiHAa KaHINTLIP TabaHbl
baking tray and insert it in the second guide level from | npoTvBeHb MM opMy € MMPOroM YNOXWTb Ha | Hemece OGoniwi 6ap HbiCaHObl Kanambl KaHbIMTbIP

the bottom.

anMWHUEBBIN NPOTUBEHb (ANs Gonee paBHOMEPHOroO
nx oba

BbiNEKaHUs) M  MOCTaBUTb
BCTaBMEHHYI0 BO BTOpble OT JHa
BOKOBbIX CTEH.

Ha peLéETky,
AyXOBKM nasbl

Tabara (HeFypnbiM Teric micy YLWiH) canbin, onapabiH
eKkeyiH Ae AyXxoBKaHblH TyOiHEeH xaK kabblpFanapbiHblH
eKiHLLi KepTiriHe canblHFaH TOPFa KOO Kepek.

Relation between the temperature selector position
and the oven temperature for different oven
operations

3aBUCUMOCTL MeXAy TeMnepaTypoil B AyXOoBKe U

BMOOM npurotaBnMBaemMmoro 6nopa

TemnepaTtypaHbl

KaTbIHac

TaHgay TeTiriHiH Kannbl MeH

TyMuwanew TemMnepaTypacbiHblH apacbiHAafbl apa

Knob position Oven temperature Kind of baked food Bup npurotaBnuBaemoro 6nioga || O3ipneHeTiH TaraM Typi
PerynupoBoyHas Temnepatypa
cTeneHb B AyXOBKe
TeTiKTiH opHanackaH | TymwanewTiH
OpHbI TemnepaTtypacbl
1 150 — 160° C Preservation CrepunusoBaHve 3apapcbl3gaHabipy
2-3 160 — 180° C Foam pastry, meringue GenkoBoe neyeHbe (6ese) AKybI3[bl NeyeHbe (6ese)
3-4 180 - 196° C Sponge-biscuit batter, Christmas | 6uckBuTHOe, kucnoe unu cpobHoe || BucksuTTi, allbifaH Hemece
cake, yeast dough [OpOXKEBOE TECTO Mavikocnanb! albITKbIbl KAMbIP
4-5 196 — 212° C Cakes, lean meat, venison NMporun, HEXXNMpPHoOe MACO, ANYb Kaycblpmanap, MaicbI3 eT, aH eTi
5-6 212-228°C Lean meat HEeXUpHoe MACo Maricbi3 et
6-—7 228 — 244° C Fat meat, poultry, pork XMPHOE MSICO, CBMHOE MSICO, NyCb Mannbl eT, KyC eTi, LWwolka eTi
8 260°C Flaky pastry, sweets CMNOeHOe 1 NecoYHOe TECTO Mavikocnanbl >8He KaHT KoCkaH
yrinmMe Kkambip
GRILL rPUNb rPUNb

GRILL BURNER OPERATION

e Set the oven temperature selector knob to the
position GRILL and press it towards the panel to the
limit position.

e At the same time hold a match at the grill burner
near the oven ceiling or press the ignition button.
The automatic ignition device will fire the burner.

3AXWUrAHUE TOPENKW remna

TepmMmocTaTta

e YCTaHOBUTE  PY4Ky
nonoxexwue ,MPUNB".

e Boblkntoyatenb anekTpopoakura pacrnonoxeH nop || e
pY4KOW YNpaBreHUsi TepMOCTaToM M,
cnydyae, py4ky TepmocTata Hy)xHO NpPOCTO NpwkaTh K
naHenw ynpasrieHvs 4o yrnopa v nogepxaTb, noka oT

AYXOBKN B

Ocbl
B JaHHOM
6acblIHbI3.
xaragbl.

FPUNb OTTbIFbIH T¥TATY

e Tymwanew TemnepaTypacbiHbiH TeTiriH «PUJb»
KannbiHa KOWbIHBI3.

Kesfe CipiHKkeHi

rpunb OTTbIFbIHA JKaKblHAATbIM, TyTaTy TyWMeLUiriH

ABTOMATTHI

TyMwanewrTiy TebeciHaeri

TyTaTy Kypanbl OTTbIKTbI
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o After firing the burner hold the knob pressed towards
the panel for about 5 seconds until the flame sensor
heats up.

e Release the knob and check whether the burner is
on.

o [f the flame dies after releasing the knob, repeat the
ignition procedure.

MCKpbI 3aroputcs ras.

e [lpn 3TOM MexOy SMEKTPOOOM IMeKTpopo3KUra u
rOpesikon rpuns NPoCKOYUT Cepus UCKP.

e Ecniu ra3 3aropencs, TO pyyky TepmocTaTa
noaepxwure npwxaTon K naHenun ewe,
npuénuauTenbHo, 5 cekyHO, 4TOGbl Harpencs
YyBCTBUTENbHbIN anemMeHT npefoxpaHuTens
nnameHu.

e OTNycTUTE PYy4Ky M MPOKOHTPOMUPYWATE - FOpUT N
ra3 no BCcemy nepuMeTpy ropesku.

e OTTbIK OT anfaHHaH KeWwiH TeTikTi naHenbre kapaw
6achbIn, XanblH AaTynri KbisFaHwwa 5 cekyHa yCTaHbI3.

e TeTikTi 6GocaTtbiN, OTTLIKTbIH XKaHFaH-xaHOaraHbIH
TeKCepiHi3.

e TeTikTi 6GocaTkaHHaH KeWiH anblH CeHin kanca,
KanTa TyTaTbin KepiHi3.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven
door and wait for 5 minutes before the next try.

BHUMAHUE!

Ecnu xe yepe3 10 cekyHA ras He 3aroputcsi, TO nepeg
criefylolen NonbITKOW MOAOXAUTE 5 MUHYT, OCTaBuB
ABepLly AyXOBKU OTKPbITON.

HA3AP AYOAPbIHbI3!

Erep 10 cekyHaTaH coH ra3 TytaHb6aca, oHga keneci
opeKkeT eTyadiH angpiHOa AyXoBKa  ecCiriH - alblk
Kanablpbin, 5 MUHYT KyTe TYPbIHbI3.

GRILLING MEAT

e Before grilling install the control panel protection
sheet by inserting it into the two pins located at the
upper part of the oven.

o After firing the grill burner place the food on the tray
and put in the oven.

o Appropriate grilling level is the second or third guide
from the oven bottom.

o Effective grilling area is defined by the bars on the
grid.

e Turn the grid free space towards the back wall.

e Insert the dripping tray below the grid (into the first
level guide) for the collection dripping fat.

F'PUNb HA PELWLETKE

e [lpn pabote c rpunem ob6si3aTenbHO AOMKHa ObITb
yCTaHoBIeHa 3aliMTHasi NnacTuHa pyyek KpaHoB,
KOTOPYIO HYXXHO Masamu HacaguTb Ha LWTUPTLI Ha
BEPXHeWN CTEHKe yXOBKU.

e 3aXrUTe ropenky rpuns, NPUroToBneHHbIE NPOAYKTbI
ynoXxute Ha peléTky AN KapeHus, ycTaHoBUTe B
nasbl GOKOBbIX CTEHOK [YXOBKM

e pelléTka C MNpurotTaBnMBaemMbiM OGMOAOM AOIMKHO
HaxoAUTLCS Kak MOXHO Grinxe K ropernke rpunsi,;

e pa3vepbl  MOMe3Hoi  nrowagun  Ans  rpuns
onpeaeneHbl pasmepamu peLeTkn n eé
nonepeYHbIMY pacropkamu;

e 104 peléTky, B 6onee HU3kMe nasbl BOKOBbLIX CTEHOK
WnNM Ha AHO AYXOBKW, PEKOMEHAYEM YCTaHOBUTb
NpOTMBEHb, YTOBbI TyAa MOr cTekaTb 06pasyoLuincst
Npu >KapKe Xup.

TOPOAFbI TPUNb

e [punbMeH XyMbIC icTey bapbicbiHAa MIHAETTI Typae
[lyXOBKaHbIH XOfapfbl kabblpracblHaarbl WpudTepre
OMbIKTAapMEH  OTbIPfbI3blNybl  Kepek  LUyMeKTep
TyTKanapblHbIH KOpFay MnacTUHachbiH OPHATY Kepek.

e rpUMb LWINTEpPiH TyTaTblHbI3, AaspnaHFaH eHimaepai
KyblpyFa apHanfaH Topfa casblHbl3, AyXOBKaHbIH XaH
KabblpranapbiHbIH OMbIfbIHA OPHATbIHBI3,

e fasipnadbin xaTkaH ackl 6ap Top rpunb LWinTepiHe
HeFypIbIM XakblH 60Mybl kepek.

e TOpAblH acTblHa, XaH KabblpranapbiHbIH HEFYPrbiM
TOMEH OWbIKTapblHa HeMece [yxOBKaHblH Ty6iHe
Kyblpy GapbicbiHAa@ nanpga GonatbiH Mal afbin KeTyi
YLWiH KaHbINTbIp Taba opHaTyAbl YCbiHAMbI3.

ATTENTION!

* Always use the control panel protection sheet during
grilling!

« After fixing the protection sheet close the oven door.

BHUMAHUE!

e [lpn paboTe c rpunem ob6si3aTenbHO AOMKHa ObITh
yCTaHOBMeHa 3aliMTHas NnacTuHa pPyYyek KpaHoB,
KOTOPYIO HYXHO Masamu HacaguTb Ha LWTUPTLI Ha
BEPXHEl CTEHKe AYXOBKY.

e [lBepua [OyxOBKM [omkHa GbiTb  MPUOTKPbITA,
onMpasicb Ha YCTaHOBMEHHYIO 3aLLUMTHYIO NNacTuHy
pyyek KpaHoB.

HA3AP AYOAPbIHbI3!

e [punbMeH XyMbIC icTey bapbicbiHAa MIHAETTI Typae
[yXOBKaHbIH XOFapfbl kabblpracblHaarbl WpudTepre
OMbIKTAPMEH  OTbIPFbI3blNybl  Kepek  LuyMeKTep
TyTKanapblHblH ~KOpFay mMrnacTuHacbl OpHaTbInybl
Kepek.

o [lyxoBKaHbIH eciri opHaTbInfFaH LuymekTep
TyTKanapblHblH KOpFay mMnacTMHacbiHa CyMenTiHe,
can awwblk 60nybl Kepek.
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ASSEMBLING GRILLING EQUIPMENT

Insert roasting spit support into the third guide from
the oven bottom.

Place the dripping tray into first guide from the oven
bottom.

Fix the roast on the spit step by step, by first fixing
the nearer fork then the meat, followed by the far fork
in such manner to keep the food in balance for easy
rotation.

Place the spaded roast into the spit support (front
roller into the guide and the back end into the back
wall opening).

Start grilling by switching on the relevant control
panel knob.

nOoPAOOK CBOPKM NOBOPOTHOIO
BEPTENA:

MopacTaBky NOBOPOTHOIO BepTesnia BCTaBbTe B TPETHU
OT [Ha AyXOBKM Na3bl 6OKOBbIX CTEH.

B nepBble oT AHa AyXoBKM nasbl GOKOBbIX CTEH
yCTaHOBUTE PELLETKY C NMPOTUBHEM.

Ha Bepten (4) nooyepénHo Hacagute Bunky (3),
NPUroTOBIIEHHbIE ANA  PUNsA  NpoAyKTbl, 3aTem
APYryto BUMKY.

MpoaykTbl pasmecTute Ha BepTene paBHOMEPHO U
BUNMKamu  3akpenuTe Tak, 4ToBbI BepTten Mor
cB060AHO BpaLLaTLCA.

MoparoToBneHHbI Takum o6pa3om BepTen NonoxuTe
HanpasnsoLWMMN Na3amMn B YriybneHns noacTaBku
W npoaBurasi BHYTPb [YXOBKM, OOHOBPEMEHHO
noBepHUTe BepTen Tak, 4Tobbl ero KoHel, noman B
0TBEpPCTME NOBOAKOBOrO NaTpoHa 311eKTPOMUKPOABU-
ratens Ha 3agHen CTeHe JyXOBKW.

[oBOPOTHBIN  BEpTENn NpUMBOAWUTCH B  ABUXKEHWE
BbIKMIOYaTENneMm.

FPUNb K¥PAJbIH XXMHAY TOPTIBI

Kyblpy icTiriHiH TyfbIpbifblH  TyMlianew TyGiHeH
YLUiHLWi AeHrewre KombIHbI3.

Tymwanew TyGiHEH caHaraHda OGipiHWi AeHrenre
MaW XUHaWTbIH TabaHbl KOMbIHBI3.

IcTikke Ke3eKrneH LWaHbILWKbIHLI, TPUMb KacanaTblH
eTTi, oflaH KeiiH 6acka LaHbILKbIHbI OPHATbIHbI3.
Fpun >xacanaTtblH eHiMAaepai icTikTiH  TiperiHe
(anpplHFbl aHanAbIpFbICbIH GaFblTTaybllKa canbin,
apTKbl YLLIbIH apTKbl CaHblnayfFa casbliHbi3) carbiHbI3.
TwicTi TeTikTi 6acbin rpunb xacan 6acTaHbI3.

GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

1. Spit support -1 pcs
2. Handle -1 pcs
3. Fixing forks -2 pcs
4. Roasting spit -1 pcs

rPUN1b HA NOBOPOTHOM BEPTENE

KomnnekT npuHagnexHocTen noBOPOTHOrO BepTena
COCTOWT U3 CrieyloLLmnX YacTeil:

1. nogcraBka Ans BepTtena -1 wr.
2. pykosTKa -1 wr.
3. Bunka -2wWwr.
4. BepTen -1 wr.

KYbIPY ICTIIIH KONAAHbIN FrPUNb
XACAY
KybIpy iCTiriHiH Kepek-XapakTapblHa MblHanap xaragbl:

1. ICTIKTiH TYFbIPbIfbl - 1 paHa
2. can - 1 naHa
3. WaHbILLKbI - 2 paHa
4. KybIpy icTiri -1 paHa
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NOTICE:

e When grilling large roasts (e.g. chicken) make sure
that the food fixed on the roasting spit is well
balanced, so that the spit rotates with ease.

e When grilling with the oven door opened, always use
the protection sheet to shield the control panel,
otherwise the control knobs might get damaged.

BHUMAHMUE!

e [lpn rpune Ha NOBOPOTHOM BepTefie C OTKPbITOW
aBepuen  ayxoBku obssaTenbHo OomkHa  ObiTb
ycTaHoBneHa 3awmTHas nnactuHa pyyex,
pacronoXeHHbIX Ha NaHenu ynpaeneHusi, YTobbl He
NMPOU3OLLIIO UX NMOBPEXAEHME.

e [lpn rpune Ha NMOBOPOTHOM BepTene C MPUKPbITOW
[ABepLen OyXOBKM HYXHO 00si3aTeNbHO OTKPYTUTb
nnacTMaccoByl0 PYKOSiITKYy BepTena M YCTaHOBUTb
3aLUMTHYIO NMACTUHY pyYek.

e [lpn rpune 0GBLEMHbLIX NPOAYKTOB (Kypbl ¥ Ap.)
cneguTe 3a TeM, YTobbl NPOAYKTLI HA BepTene Obinu
pa3mellieHbl paBHOMEPHO W BepTen Mor cBo6oAaHO
BpaLLaTbCs.

ECKEPIM:

e YnkeH eTin AalblHAanfaH eHimaepAeH (TayblK xaHe
7.6.) rpunb xacafaH Ke3ge, TafFaMHbIH iCTikke
Gipkenki TeHrepiMm cakTan opHanackaHblH, iCTiKTiH
epKiH anHana anaTblHbIH TEKCEPIHi3.

e TymwanewTiH eciriH awbin rpunb XacafaH kesge,
Gackapy naHeniH YHeMi Kopfay KaHbINTbIpbIMEH
XabblHbI3, cebebi backapy TeTikTepiHe 3akbiM Kenyi
MYMKiH.

TELESCOPIC RAILS

TENECKOIMUYECKUX
HAMPABNAOLWUX

TENECKOMUANDbIK AFbITTAYLUBINTAP

2
)

3
< 4
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CLEANING AND MAINTENANCE

yxon 3A NNUToun

MIUTAHbIH KYTIMI

Before attempting any cleaning or maintenance set all
gas control knobs and temperature selectors to “OFF”
position and let the cooker cool down completely.

Mpyn nwoboii  MaHWMNynsuMM € NAUTOR,  MOMUMO
NMOBCEAHEBHOrO MPUMEHEHWS, 3aKpOWTE KpaH nopayv
rasa, pacrnosioXeHHbIi Ha rasonpoBofe, U OTKMYUTE

MnutameH  kes
KyHOenikTi
opHanackaH ras 6epy wwymeriH xabblHbI3 Aa, NNUTaHbI
QNEKTP XenNiCiHeH aXblpaTblHbI3.

KenreH opekeTTep GapbicbiHAA,
kongaHygaH 6acka, ras KyGbipbiHAafb!

NIUTY OT 3NIEKTPOCETHU.

L

CLEANING THE CABINET

e Clean the exterior with a damp sponge and some
detergent.

Fat stains can be removed with warm water and
special detergent for enamel.

Never clean enameled surfaces with abrasive agents
as they may permanently damage the surface of the
appliance.

OYUCTKA BHELUHEW MNOBEPXHOCTHU

e [OBEPXHOCTb MNMUTHI  OuULLANTE NPU  MOMOLLM
MOKPOW  TPSINKA  WUnnM  rybkn € NOBEPXHOCTHO-
aKTUBHbIM MOIOLLMM CpeAcTBOM. 3aTem BbITpUTE
Hacyxo.

e XXupHble nATHa ycTpaHuTe TENMoW BOAOW CO
cneumanbHbIM YUCTSALLMM CPeACTBOM AN aManm.

e Hukorga He nonb3ynrech abpasvBHbIMMN
CpeAcTBaMu, KOTOpble pa3pylualoT MOBEPXHOCTb
aManv v Apyrux NpUMEHEHHbIX MaTepuanos.

e Mainbl

CbIPTKbl BETIH TA3AJIAY

e [nuTaHblH GeTiH  cynbl

wybepekneH Hemece
GeTTik-6enceHai  Kyy Kypanbl 6ap  biCKbILINEH
TasanaHpl3. CoaaH KeWiH KypFaTbin CYpPTiHi3.
fJakTapabl 9Manbfa  apHanfaH  apHaibl
TasapTKbILL Kyparbl KOCbISFaH Xblfbl CyMEH KETIPIHi3.
EwkawaH amanb 6eTiH 6y3aTbiH  abpa3susTi
KypangapblH konaaH6aHbi3.

OVEN

e Clean the oven walls with a damp sponge and
detergent.

To clean stubborn stains burned into the oven wall
use a special detergent for enamel.

After cleaning carefully wipe the oven dry.

Clean the oven only when it is completely cold.
Never use abrasive agents, because they will
scratch enameled surface.

Wash the oven utensils with a sponge and detergent
or put them in the dishwasher (grid, pan, etc.). You
can also use special detergents to remove rough
stains or burns.

OYUCTKA OYXOBKU

e YNCTUTb AYyXOBKY MOXHO TONbKO TOrfa, Korga oHa
XxornogHasl.

e Ounwas [yxoBKy, He yaanawTe npuneyYéHHble
OCTaTKN NULLM NPY NMOMOLLM OCTPbIX METanmMyeckmx
npeameTos.

o YBRaxHute NOBEPXHOCTb CTEHOK OYXOBKM BO,D,OVI C

CUHTETUYECKUM MOBEPXHOCTHO-aKTUBHBIM MOIOLLMM
CpeacTBOM WNW HaHECUTe Ha HWX cheuuanbHoe
MotoLLiee CPeacTBo, npeaHa3HaueHHoe AN OYUCTKM

OYXOBOK, W, TNONb3ysiCb LWETKOW N TPAMKON,
oumcTuTe.

e [locrie OYMCTKM CTEHKM [yXOBKM  TLiaTeNbHO
BbITpUTE.

e Hukorga He wcnonbayiiTe abpasvBHble YUCTSALLME
cpeacrea, KOTOPbIMU MOXHO noBpeanTb

3ManMpoBaHHYo NMOBEPXHOCTb.
e [lpuHagnexHoCTn AyXOBKM (PeLuéTKy, NMpOTUBEHb U
T.N.)  BbIMOWTe  TyOGKOW C  CUHTETUYECKUM
NOBEPXHOCTHO-aKTUBHBIM MOIOLLUM CPEeACTBOM MM
UCMONb3YiTe NOCYAOMOEYHYIO MaLLMHY.

OYXOBKAHbI TA3ANAY

o [lyxoBkaHbl Tek On cyblk Gonbin TypraHda Tasanay

KEpex.
[yxoBkaHbl TasapTa OTbIpbIM, Ky#in kanfaH Tafam
KanablKTapbiH YLLKip meTann 3aTTapbiMeH
KeTipMeHi3.

[yxoBka kabblpranapbiHblH OeTiH CUHTeTMKanbIK
GeTTik-6enceHai xyFbil  Kypangapbl 6ap cymeH
ObIMKbINAATBIHEI3 ~ HEMece — onapfa  AyXOBKaHbl
Tasanayfa apHanfaH apHalbl OKYFblll  KyparbiH
KYMbIHBI3 [a, LleTka Hemece Lybepek KonaaHa
OTbIpbIN Ta3anaHbl3.

TasanaraHHaH KeWiH AyxoBka kabblpranapbiH MyKUSIT
CYPTiHi3.

OmanbaaHraH 6eTiH akaynaHAbipbin anvay  YLiH
elwkawaH abpasuBTi Tasanafrblll  KypangapbiH
navipganaH6aHbI3.

[yxoBKkaHbIH Kepek-apakTapblH (TOp, KaHbINTbIp
Taba xoHe T.6.) cuHTeTukanblk 6eTTik-6enceHgi
XKYFbILW Kypanaapbl 6ap biCKblWNeH Hemece biabic
XKYFbILI MALUMHACBIMEH >KYbIHbI3.
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AQUA CLEAN

For regular cleaning of the oven, we recommend the
following procedure:

Control knob oven with the oven is cool to the ON

position (1&2). In baking pan pour 0.4 liters of boiling
water and push it into the bottom groove. After thirty
minutes the food residues on the enamel will soften and
can be wiped with a damp cloth.

AQUA CLEAN

[ns perynsipHoit YUCTKN AyXOBKW, Mbl PEKOMEHAyeM
crefytoLyio npoueaypy:

Perynsatop ynpaBrneHvsi neuu ¢ AyXOBKOW NPOXNafHo B

nonoxexuve BKJT (1 &),

B kacTptonto HanuTb Beineyku 0,4 N kUNsTka v Tonkatb
ee B HWKHIO kaHaBKy. Yepes TpuauaTb MUHYT OCTaTKu
MWW Ha 3Mmarnb, CMSrYalTCs U MOXHO MpoTMpaTh
BMNaXKHOW TKaHbIO.

AQUA CLEAN

[lyXoBKa >KYMbICbIHbIH ~PeXWMiH TaHaay TYTKacblH

(1) KannblHa OpHaTbIHbI3.

KaHbinTblp TabacbiHa 0,4 nuTp cy KyWbliHbI3 A3,
KaHbINTbIP TabaHbl [YXOBKaHbIH, TOMEHTi
GafbiTTaybllblHA OpHANacTbipbiHbi3. OTbI3 MUHYTTaH
KenmiH AyxoBka 9maniHgeri  acTblH  KanablKTapbl
Kymcapagbl, onapAbl binFan  wy6epekneH cypTin
TacTtayra 6onagbl.

BULB REPLACEMENT

e Set all the control knobs to the OFF position and
disconnect the range from the mains.

e Unscrew the bulb glass cover in the oven by turning
it anti-clockwise.

e Unscrew the bulb and replace it with a new bulb.

* Replace the bulb glass cover.

3AMEHA JIAMIMOYKN OCBELLEHUA

OYXOBKU

Mpy 3ameHe naMnoykun pekoMeHayem

crneayoLLmMin NOPSAOK:

® MPOKOHTPONUPYNTE, 4TOBbLI BCE PY4KK
ynpasrieHus GblnyM  yCTaHOBMNEHb B
“BbIKITKOYEHO”,

e BbLIKMIOYMTE [NaBHbIA  BblKNOYaTENb
noaBoAa 3NEeKTPO3IHEPTUM K NnuTe,

e CHUMUTE NnadoH C NamnoYKu, BbIKPYTUB €ro BNEBO,
BbIKPYTUTE AeDeKTHYI0 NMamnoyKy 1 BKPYTUTE HOBYIO,

e HageHbTe nnadoH Ha namnouyky, BKPYTMB ero
BNpaBo, BKIOYWTE MaBHbIN BbIKMOYaTENb.

cobniogaTte

Ha naHenu
nonoxexHue

Ha nnHUM

OYXOBKAFA XAPbIK TYCIPY
NAMNObIWANAPDBIH AYbICTbIPY
JlamnbiwaHbl aybICTbipy 6GapbiCbiHA@ MblHA TapTINTI
YCTaHyApl YCbIHAMbI3:

e Gackapy naHeniHgeri 6apnbik TyTKkanapbl
«COHOIPINTEH» KannbiHa OpHaTbIfFaHbIH
KaJaranaHbi3,

e MnUTara ANeKTPIHEPTrUSChIH XKeTkidy xeniciHaeri 6ac
CeHAIpriLITi eLUipiHi3,

e namnbllaHbl comfa Gypan, nnadoHabl WeLin
anblHpI3, akaynbl NamnblacelH Bypan anbiHbI3 Aa,
XaHacblH carnblHbI3;

e nnadoHabl OHFa Oypan, namnblliara KurisiHis, 6ac
COHAIPTiLUTI iCKe KOCbIHbI3.

NOTE:

For oven illumination always use

T 300° C, E14, 230-240V, 25W bulb.
1. Glass cover

2. Lamp

3. Sleeve

4. Oven rear wall

NMPUMEYAHMUE:

[ns ocBelLeHWs1 AYXOBKM NPUMEHSIETCS Namna
T 300°, E14, 230 - 240 B, 25 BT.

1.MnacoH

2. Jlamna

3. NatpoH

4. 3agHasA CTeHKa OyXOBKU

ECKEPTNME:

[yxoBkara xapblk Tycipy ywiH: T 300°, E14, 230/240 B,
25 BT namnbllwack! kKongaHbinaabl.

1. MnadoH

2. lamnbiwa

3. MaTpoH

4. QyxoBKaHbIH apTKbl kabblpFachl
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OVEN

Procedure for cleaning of internal glass door.

OYUCTKA OYXOBKHU

Kak o4ncTUTb BHYTPEHHEE CTEKNO ABEepLbl AyXOBKU.

20

OYXOBKAHbI TA3ANNAY

[yXOBKa €eCIKWEeCiHIH iWKi LWbIHBICLIH Kana Tasanay

KEPEK.




WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

PEKJIAMALIUA

In case of any defects to the appliance during the
warranty period, do not attempt to repair it by yourself.
Make a claim to the nearest authorized dealer or place
of purchase, and make sure you can produce the
endorsed Certificate of Warranty. In the absence of duly

B cnyyae BO3HWUKHOBEHWS B Nepuof rapaHTUNHOMO
cpoka  HewcrnpaBHOCTEW, He  yCTpaHsuTe  UX
CamMoCTOSATEeNbHO, @ COOGLIMTE O HUX B MarasuH, B
koTopoM  Bbl  npvobpenu  nnuTy, wm B
YMONTHOMOYEHHYIO CEPBUCHYIO OpraHu3aumio, koTopas

Keningik mep3iMi Ke3eHiHAe akaynblkTap TyblHAAFaH
Xafpampga onapabl ©3  6eTiHisbeH KonMaHbl3, on
Typanbl Ci3 nnuTaHbl caTbin anfaH [AykeHre Hemece
OHbl MaganaHyFa KOCkaH yaKineTTi CepBUCTIK yibIMbIHA
xabapnaHpi3. Ocbl opaiaa, TUiCTi Typae TONTbIpbinFaH

endorsed Certificate of Warranty your claim is void. BBena eé B akcnnyatauuo. Mpu aTom obsasatenbHo | «Keningik TamoHbiH»  MIHAETTI  Typde KepCeTiHi3.
npeabsasute ,[apaHTUAHBIA  TanoH“, 3anonHeHHbl | «Keningik TanoHbIHCbI3» peknamauus
Hagnexawum obpasom. bes ,[apaHTuiiHOro TamoHa“ || 3aybIT-a3ipneywimeH kabbingaHbanabi.
peknamauus 3aBOAOM-U3roTOBUTENEM He
npyHMmaeTcs.

NOTE: NMPUMEYAHMUE: ECKEPTNE:

The appliance will be delivered to you with the
appropriate  protective wrapping. This packaging
material is valuable and can be recycled if such
facilities are available in your locality.

[aHHoe u3genue COAEPXWUT maTtepuarnsl,
MOTyT BbITb UCMOMb30BaHbI BTOPUYHO.

KoTOopble

Ocbl GyiibIMHBIH KypaMblHAA EKHILLI peT naiaanaHbinybl
MYMKiH MaTepuangapsl 6ap.

DISPOSAL OF PACKAGING

CMoCcoObbl UCIMOJIb3OBAHUA U
JIMKBUOALIUU TAPbI

bIAbICTAPAbI NAUOANAHY XOHE
XOIo TOCIAEPI

Deliver the disposed packaging material to your local
collecting point for recycling.

Corrugated cardboard, wrapping paper

- sale to the collecting places;

- in waste paper containers;

Wooden parts

- other use;

- to the municipal disposal facility;

Wrapping foil and bags - in waste plastic containers;

[odpupoBaHHbIi  KapTOH,
npoaaxa B yTUMbCbIpbE,

- B OTXOAbl MaKynaTtypbl
[epeBsiHHbIE NOACTaBKN

- B creuuanbHble KOHTeHepbI,

- UIHOe 1crnosb3oBaHne

MonnatuneHoBble NakeTbl, NacTMaccoBble AeTanun
- B KOHTeiHepbl Ans nnactmMaccs!

obépToyHass Oymara -

["ocbprpneHreH kKapToH, opayblLl KaFasbl

- ecKi-KyCKbl LMKi3aTka caTy,

- MakynaTtypa KangablKTapbliHa.

Arawl TipeyiwTepi

- apHaWibl KOHTeiHepnepre,

- backa ga naiganaHyra.

MonuaTtuneH nakeTTepi, NnacTMacca TeTikTepi -
nnactmaccara apHanfaH KOHTeliHepnepre

DISPOSAL
OF OBSOLETE APPLIANCES

NIMKBUOALUNA NIATBI NOCIIE
OKOHYAHUA CPOKA CIYXBbl

KbISBMET ETY MEP3IMI AAKTAITFAHHAH
KEMIH NNIUTAHBI XXOI0

The appliance comprises valuable materials, which
ought to be newly utilised. Sell the appliance to the
collecting place or to the municipality destined place for
refuse dumping. This appliance is marked in
accordance with Directive 2012/19/EU on waste
electrical and electronic equipment - WEEE.

[aHHbii  nNpubop MapkupoBaH B COOTBETCTBUMM C
EBponeiickon [upektusonn 2012/19/EU 06 obpalleHun
C BbILEAWMMU U3 YNOTpebneHns anekTpuyeckumu u

ANEeKTPOHHbIMK  n3penusmn  (waste electrical and
elecronic equipment - WEEE).
[aHHon [OuvpekTnson yCTaHOBMEH eauHbIN

Ocbl acnan nanganaHydaH LWblKkaH 3MneKkTp aHe
aneKkTpoHablk  Oyibimgapbl  Gap  yHoey  Typansbl
2012/19/EU  Eyponanblk  [lupekTuBacbiHa  Calikec
TaHbanaHraH (waste electrical and elecronic equipment
- WEEE).

Ocbl _ [vpekTtusameH

kavitanama pecypcTapbiH
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After expire of life time give the appliance to the

esponevickuii  (EU) nogxond K  MCNOnNb3oBaHWio

navpanaHyra GipblHFan  eyponanblk  (EU) TypFbl

collecting place for used electric and electronic || BTOpUYHbIX pecypcos. OpHaTbIIFaH.
equipment.
INSTALLATION INSTRUCTIONS PYKOBOACTBO NO MOHTAXY U XUHAKTAY XXOHE TEXHUKAIbIK

AND SETTINGS

TEXHUYECKOMY OBCITY)XXUBAHUIO

KbIBMET KOPCETY XOHIHAOETI
K¥PAJlbl

The appliance must be installed in accordance with

MnuTa gonxHa ObITb ycTaHOBJI€Ha U NoAKI4YeHa B

Mnuta CaTbin anywbiHbIH efliHAe KOnaaHbICTaFbl

valid local regulations, and shall be placed only in | cootBeTcTBUM ¢ HoOpmamMuM UM  npaBunamu, | Hopmanap MeH epexernepre CaMKeCc OpHaTbiNybl
well vented spaces. aevcTByloWMMK B cTpaHe MokynaTtens. XaHe icke KOCbINnybl Kepek.

IMPORTANT PRECAUTION: BHUMAHUE! HA3AP AYOAPbIHbI3!

Any movement of the appliance from the existing || Mpu nw6o Manunynsumm ¢ nnuTol, nomwumo || MNnutameH ke3 kenreH opekeTTep GapbicbiHAa,

installation  requires shutting gas supply and

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

e Leakage test on gas couplings, and correct electric
connection to the mains.

e Check gas burners and their adjustment (oven

NOBCEAHEBHOrO MPUMEHEHMS!, 3aKpOWMTe KpaH nodauyu

rasa, pacrnonoXeHHbI Ha rasonpoBoAe, U OTKMoYUTE

MIAUTY OT 3MEKTPOCETH.

B uensix 6e3onacHoCTU nepen MpOBEAeHWEM yxona

BbIMNOMHUTE CrieayoLee:

e BCE Py4YKM KPAaHOB ropesiok yCTaHOBUTE B MOMNOXKEHUE
“BbIKITKOYEHO”;

KyHaenikti  konpaHygaH 6acka, ras  KybbipbiHAaFb!

opHanackaH ra3 6epy LwymeriH xabblHbI3 Aa, nnuTaHbl

ANEKTP XeniCiHeH axblpaTbiHbI3.

Kayincisgik makcaTblHAa KyTiM >Xyprisep angeiHga

MblHanapabl OpblHAAHbI3:

e liNTep MeH TepMocTaT LUYMeKTepiHiH 6apnblk
TyTKanapbiH «COHAIPINTEH» kannbiHa OpHaTbIHBI3;

burner prime air, saving power input, thermoelectric | e oTcoeguHute nNUTY OT TNMHUM  JNEKTPOCETH, | e aulbipAbl po3eTkadaH CybIpbiM anbin, JNeKTp xeni

Sensors). BbITAlWMB  BUMKY W3 PO3ETKM, W OT NUHMM CbIMbIHaH X@He MnuTa anablHaarbl WYMeKTi Xaybin,
« Explain to the customer all functions of the appliance rasonpoBoaa, 3aKkpblB KpaH nepes niuTow; ras Kyoblpbl xxeniCiHeH NNUTaHbl aXblpaTbiHbI3;

and particulars regarding its servicing and | e nogoxauTe, NOKa NAUTA OCTbIHET. e MNWTa CyblfaHLLA KyTe TYPbIHbI3.

maintenance.

LOCATION YCTAHOBKA MJINTbI NIAUTAHbI OPHATY

Solely company authorized to provide such | YcraHoBKy AomkHa npoBoAuTb Tonbko cupMma, | OpHaTyblH KbI3MeTKeprnepiHiH OcCbiHAAN Kbi3MeT
activities may perform the installation of this | pa6oTHukmn KOTOpoW nmeroT ans TakoW | ywiH TuicTi GinikTiniri MeH yakineTiniri 6ap dupma

hotplate and it should be installed in compliance
with local standards and regulations.

AEeATEeNbLHOCTU COOTBETCTBYIOLYIO KBanudukaumio
W nonHomouusi. YCTaHOBKY cnegyeT NpPOBOAUTL

faHa  XKyprise anagbl. OpHaTyabl  YNTTbIK
AVWpeKTUBanap MeH cTaHpapTTapFa CaWKec Xyprisy

cornacHo HauMoHanbHbIM AVpeKTMBaM n || kaxer.

cTaHpapTam.
The appliance is designed for installation in the line of || Mnuta moxeT ObITb ycTaHOBNeHa B psid C KyxOHHOW || MnuTaHbl ac yi xuhasbiMeH kaTap opHaTyra Gonagbl.
kitchen cabinets. The cooker can be located in the | meBenbio. O6bEM  nOMeleHUs OOMKeH  6biTb | KaiigblH Kenemi MuHumanbgi 20 m° Gonybl kepek. A3

standard kitchen with a minimum space of 20 m®.

If the kitchen is smaller (but not less than 15 m® as a
minimum) it is necessary to provide a hood. Regarding
thermal resistance the cooker can be positioned on any
floor, as long as it is not located on a pedestal.

Minimum distance of 750 mm, in line with the
manufacturer’s instructions

MUHUManbHO 20 M°. MomelleHnsa ¢ MeHbLLIUM 06 bEMOM
(MuHUManbHo 15 M%) [OMKHbI GbiTh  OBEcneueHs
BeHTUNsiuMei. MnuTa He JomkKHa ycTaHaBNMBAaTLCSA Ha
noacTasky.

MuHumansbHoe pacctosiHie 750 MM,  OctanbHble
pasmepbl MpU yCTaHOBKE BO3[YyXOOUUCTUTENS OOMKHbI
cobriopaTbCsl B COOTBETCTBMM C  pekOMeHAaLMsiMu
M3roToBUTENS BO3JYXOOUUCTUTENEN.

kenemi 6ap xainap (MuHumanbgi 15 M3) xengetnemeH
KamTamachbI3 eTinyi kepek.

MnuTtaHbl TyFbIpbIKKa OpHaTyFa 6onmManabl.

Aya Ta3apTKkblll MeH nnuTa apackliHAarbl MUHMManbA
apakawbIKTbiFbl - 750 MM.

Aya Ta3apTKbllWblH OpHaTy GapbiCbiHAaFbl KanFaH
Kenemaepi TasapTKblll 83ipneyLiCiHiH yCbiHbIMAApbIHA
CoWiKeC YCTaHbINybl Kepek.
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Thermal stability of the walls, surrounding elements
and spaces (material of floor, partitions and walls
around the cooker) must be at least 100 ° C.

TepmMOyCTONYMBOCTL CTEH COCEAHUX 3NEMEHTOB U
nomeLleHus (maTepuan NOKPbITUA nona,
neperopoAok U CTeH BOKPYr NnUTbl) AOMKHA ObITb
He Huxe 100°C.

MeH
Kanka

XanabiH  (nnuTa
XKoHe KabbipFa

Kepuwinec anemeHTTEpI
MaHblHAAFbl  efleH,
XabblHAAPbIHbIH MaTtepuangapbl)
KabblpFanapblHblH ~ TepMOTYpakTbinbifbl  100°C
TeMeH Gonmaybl Kepek.

CONNECTION NMPUCOEOUHEHMUE MNJIUTbI K NMIUTAHbI F'A3 K¥BbIPbIHA KOCY
TO GAS SUPPLY rA30nPOBOAY
GAS SUPPLY FA30onNPOBOAO F'A3 K¥BbIPbI
The appliance may be connected to gas supply by only | MNpvcoeavHeHve nnuTbI K rasonpoBoAy AOMKHO 6biTb | MnutaHbl ras kybblpbiHa kocy CaTbin  anylublHbIH
by the authorized personnel. Connection must comply | BbinonHeHo cneumanucTamm YyNONMHOMOYEHHOM || eniHAe KondaHbiCcTafbl HOpManap MeH epexenepre
with the local standards and requirements. The gas | cepBuCHOWN OpraHu3auuy B COOTBETCTBUAM C HOPMaMM U || caiikec yaKkinetTi CepBUCTIK YVbIMbIHbBIH,

supply pipe must be fitted with the accessible gas shut-
off cock, located before the coupling with the cooker.

npaBsunamu, A4efCTBYOLWMMY B cTpaHe MokynaTtens.

MamaHOapbIMeH opbliHOanNybl Kepek.

WARNING:
In handling the gas line (e.g. connection to the gas
distribution system or flexible gas hose) always use a
wrench to hold the gas line terminal, in order to avoid
deformations.

BHUMAHMUE!
YTo6bl MpW  BLINOMHEHWU MPUCOEAMHEHUS MAWUTHI K
rasonpoBoAy WU NpW NPUCOEAVHEHWU C MOMOLLbIO
WraHra He MpOoU3OLO MOBPEXAEHNE HaKOHEYHWKa
rasoBoro MPUCOEAMHEHUS!, MNPUMEHSINTE AN ero
NOAAEPXKKN KIHOM.

HA3AP AYOAPbBIHbI3!

MnuTaHbl ra3 kKybbipbiHa KOCYAbl OpbiHAAy GapbicbiHAa
Hemece LUNaHr apkplbl kocy 6apbicbiHAA ra3 KocyablH
yliTamacblHblH akaynaHybliH 6onabipMay YLiH, OHbI
Kongayra apHanfaH KinTTi KongaHblHbI3.

23




CONNECTION TO THE NATURAL GAS
NETWORK

Connection must be made in accordance with standing
local regulations. In case of excessive gas pressure use
pressure regulator.

NMPUCOEAUHEHME MNNTbI K
NMPUPOAHOMY A3y

MpucoeauHeHve NNUTLI JOMKHO 6bITb BbIMONHEHO B
COOTBETCTBUM c HopMamm " npasunamm,
[eNCTByoLWMMUY B cTpaHe MokynaTens.

NMIMUTAHbI TABUFU FA3FA KOCY

Mnutanbl rasfa kocy Catbin  anywbiHblH -~ eniHge
KonpaHbiCTaFbl HOpManap MeH epexernepre Calkec
opbIHAAnybl Kepek.

CONNECTION TO THE LPG NETWORK
Special LPG coupling must be installed at the 1/2" pipe

NPUCOEOMHEHMUE NJNINTbI K BANTNIOHY
C NPONAH-BYTAHOM

NJINTAHbI NPONAH-BYTAHbI BAP
BANJNIOHFA KOCY

connection. LLinaHr gomkeH UMeTb NpUCOeANHUTENbHBIN WTyuep ¢ | LUnaHreiHbiH - 1/2”  HOMWHanbdi  AvamMeTpiMeH ilki
BHYTPEHHel pe3bboil ¢ HOMMHAabHbIM AnameTpom 1/2”. || orimack! 6ap KOCKbIL LWTYLepi 6onybl Kepek.

FLEXIBLE HOSE CONNECTION NMPUCOEOUWHEHUE K TA30ONPOBOAY C LUNAHI APKbiNbl FA3 K¥BbIPbIHA

For safety reasons use only the certified hose | MOMOLLbIO LUNAHTA KOCY

complying with local standards and with recommended | HeponycTuMo NpUMeHsITL LiNaHr, KOTOPbIA He UMeeT | LUNaHrbiHblH  OCbI  MakcaTneH — naiifanady  yiwiH

length of 1000 - 1500mm. Heat resistance of the | ceptucdukaumm Ans uMcnonb3oBaHWA ero ¢ [AaHHON | CepTWdMKaTTaybl KOK LUNMAHrbICHIH - KOMAaHyFa  pykcat

connection hose should be at least 100° C.

Each hose must contain instructions regarding the
method of connection, allowed heating, inspections,
service life, etc. These instructions must be
unconditionally adhered to.

uenbto. PekomeHayemas anuHa wnaxra 1000 - 1500
MM U TennoBOoe COMPOTUBIIEHWE LUMaHra MWH.
100°C.

Ha wnaHr He AOIMKHO BNUATbL M3Ny4vyaemoe Tenno u He
AOIMKHO ObITb COMPUKOCHOBEHUSI C  OTKPbITbIM OTHEM.
Henb3si npoknagpiBaTh LUMAHT OKOMO TOW YacTu HapyXHbIX
CTEeHOK NInTbl, rAe HaxoauTCca AyXoBKa.

YnnoTHeHne coe,queHwZ HeO6X0ﬂI/IMO BbINONHUTL
YNNOTHUTENbHLIM MaTtepuanom, peKoMeHO0BaHHbIM
3aBOAOM-U3roToBUTENEM B WUHCTPYKUMM NO NPUMEHEHUIO
Lnadra

eTinvenai. LnaHrbiHbIK YCbIHbINATBIH Y3biHAbIFLI 1000 -
1500 MM X3He LWNaHTbIHbIH XbINYNbIK KaPCbIbIfbl MUH.
100°C.

LLnaHrbiFa TapaTbinaTthiH Kby bk 9Cep eTneyi Kepek xaHe
allbIk OTMNEH aHacy 6onmaybl kepek. LLnaHrbiHbl NAUTaHbIK
[yX0BKa TypFaH >XepiHaeri CbipTKbl KabblpracbiHbIH GeniriHe
Teceyre Gonmaiapi.

BipikTipynepiH  Tbifblagayabl  WNaHrbiHLl  Nanganady
XeHiHaeri HycKaynblfbiHAA 3aybIT-a3ipneyLliciveH
YCbIHbINFAH ThifbI3AaFbill MaTepuanbiMeH opblHAAY KaxeT.

1 - Connection ending

2 - Knee

3 - Connection hose (connection from the right)
4 - Connection hose (connection from the left)
5 - Fixing clamp

6 - Back cover of the cooker

1 - HaKOHeYHWK NoaBoaa rasa

2 - koneHo

3 - WwnaHr ra3oBbli (NOABOA C NPaBO CTOPOHbI)
4 - WwnaHr rasoBblil (MOABOA C NIEBON CTOPOHbI)
5 - npshxka KpenéxHas

6 - 3a4HsIA CTeHa NNUThl

1 - ra3 xeTki3y yliramacsl

2 - niHi

3 - ra3 LWnaHrbIChl (OH XaKTaH XeTki3y)
4 - ra3 WwnaHrbICbl (COM XakTaH XeTKi3y)
5 - Tipey porabacel

6 - NnuTaHbIH apTKbl KabblpFackl
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IMPORTANT PRECAUTION:

In case of left side connection (seen from the front) the
hose must be connected by means of a clamp fixed in
the back cover opening. You will find the fixing clamp in
the accessory kit.

BHUMAHME!

Mpu noaBoae rasa LWNaHr HYXHO 06s3aTenlbHo NPOYHO
3aKpennuTb KPEMNEXHOWM NPSKKOMW, KoTopas 3alénkHyTa
B OTBEpPCTUE Ha 3afjHeM Koxyxe nnuTbl. KpenéxHas
NpsXKa BXOAMT B KOMMNMEKT NPUHAANEXHOCTENR NnThI.

HA3AP AYOAPbIHbI3!

rasabl xeTkidy GapbiCblHAa LWNaHIThl MIHAETTI TypAae
NnuTaHblH apTKbl OypKeHilwiHaeri caHbinayra bekitinreH
Tipey pofabacbiMeH MbikTan 6ekiTy kepek.  Tipey
nofabacbl NNUTaHbIH Kepek-KapakTapbl KUbIHTbIFbIHA
Kipeai.

HOB BURNER SETTINGS

PErYJIMPOBKA IA30BbIX TOPEJIOK

FA3 WUWNTEPJIEPIH PETTEY

MINIMUM OUTPUT ADJUSTMENT

Before starting any adjustments disconnect the
appliance from the mains power supply. Adjustments
must be carried out with the tap at the "SAVING"
position.

The minimum gas output is correctly adjusted when the
inner cone of the flame arrives at the height of 3 to
4mm.

If this is not the case, first remove the tap knob and
then tighten or loosen the screw C, depending on
whether the flame is to be reduced or increased.

The adjustments must be crried out so that the end
position of the tap is actually its minimum position.

For butane/propane the screw C must be fully screwed
in.

PErYNnuPOBKA MUHUMAJIbHOMU
MOLWHOCTHU

Mpu nepeHanagke nnuTbl Ha nponaH-bytaH BuHT C
[OMKeH BblTb 3aBMHYEH [0 yropa.

MuHMManbHas MOLLHOCTb ra3oBOW BAapPOYHON ropenku
cymTaeTcs npaBuIbHO OTperyrnmpoBaHHON, ecnu
BHYTPEHHWIA KOHYC NNaMeHn A4OCTUraeT BbICOTbI OT 3 0
4 mm.

CHSIB py4Ky KpaHa, HO npeaBapuTenbHO YCTaHOBUB eé
B nonoxexune ,MAJIOE NnAMA", MOXHO
OTperynuMpoBaTb  MOLWIHOCTb  NMaMeHun  ropesky,
3aBMHYMBAS UMK OTBMHYMBASA BUHT C.

MUHUMANBbAOI KYATbIH PETTEY

MnutaHbl NnponaH-6yTaHfa kanTa peTTey G6apbicbiHaa C
GypaHaachl Tipekke fewiH Gypanybl kepek. [a3 nicipy
WiNTepiHiH MUHWManbAi KyaTbl, erep anblHHbIH iLlKi
KOHyCbl 3-TeH 4 MM-Te AeliH BuikTikke eTeTiH 6onca,
AypbIC peTTenreH 6onbin ecenteneq,.

LymekTiH TyTkacblH Lewin, Gipak andblH ana OHbl
«LAFbIH XXATbIH» kannbiHa opHaTbin, C GypaHaachklH
6ypan xaybln Hemece Oypan wewwin, LWwinTep
XanbIHbIHbIH KyaTblH peTTeyre 6onaabl.

OVEN BURNER SETTINGS

PETYJINPOBKA NOPEJIKU IYXOBKU

OYXOBKA WINTEPIH PETTEY

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or
remove oven door and remove oven bottom (2). By
unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced. The air/gas

PEFYNUPOBKA KONTMYECTBA
NMOACACBLIBAEMOIO NEPBUYHOIO
BO3OYXA
OTperynupoBatb

KONnn4ecTso noacacbiBaemMoro

COPBINIATbIH BACTANKbI AYAHbIH
CAHbIH PETTEY

CopbinaTblH ayaHblH CaHblH peTTeriw  HypaHaach!
apkbinbl  peTteyre  Gonagbl.  Bipak  angeimeH
[OYXOBKaHbIH eCiKWeCiH awbin (kaxxeT 6onFaH xarganga,
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mixture is correct when the flame has blue color.

Adjust screw 5 for value X in accordance with the table,
and tighten the nut.

Check that the burner is working properly: the flame
must be blue and sharp, without a yellow tip.

BO3/yXa MOXHO C MOMOLLbIO PErynMpoBOYHOrO BUHTA.
Ho npexpae HyXHO OTKpbITb ABepuy AyXoBku (npu
HeobxoaMMOoCTH ABepLy CHATb C neTeslb) U BbITalUTb
[HO.

Mpu OTBUHYMBAHWN perynmpoBo4HOro BUHTA
KOMMYECTBO MEPBMYHOTO MOACACHIBAEMOrO  BO3AyXa
yBENUYMBaETCS, NPY 3aBUHYNBAHWN - YMEHbLLAETCS.
MonoxeHue BUHTa (BEMUYUHY ,X*) HY)KHO YCTAHOBUTbL B
COOTBETCTBUM C HKENPUBEAEHHON TabnuLen.
Y6eawnTech, 4To ropenka paboTaeT HopMarbHO: nnamsi
[OMKHO ObiTb POBHOrO CUHero uBeTa 6e3 >XenTbiX
OTTEHKOB.

eciKWeCiH inMeKkTeH any kepek), TYGiH anbin LbIFy
Kepex.

Petteriw  6ypaHpacblH  Gypan any 6apbicbiHAa
GacTankbl copbinaTbiH ayaHblH CaHbl yrFasabl, Gypan
cany 6apbicbiHaa — asasgbl.

BypaHoaHbl{  KannbiH - (,X*  Menwiepi) TemeHae
KenTipinreH kecrere caiikec opHaTyFa 6onagbl.
WinTep KkanmbINTbl JXyMbIC icTen TypfaHblHA Ke3

XKETKI3iHi3: XanblH capbl PEHKCi3 Teric kek TycTi Gonybl
Kepex.

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Grill burner

1 — nepenHas cTeHa AyXOBKM
2 — 1HO OyXOBKM

3 — Tpyb6Ka 3ananbHas

4 — ropenka AyXoBK1

5 — BUHT perynvpoBOYHbIi

6 — ropernka rpuns

1 — AyxOBKaHbIH anablHfbl Kabbiprachbl
2 — [yXOBKaHbIH TY6i

3 — TyTaHAbIPFbILL TYTIri

4 — nyxoBKaHbIH LWiNTepi

5 — peTTeriw 6ypaHaachl

6 — rpunbAid Wintepi

ADJUSTMENT OF OVEN BURNER
MINIMUM POWER

On completion of this operation, proceed as follows:
Remove the oven bottom.

Oven control knob

PEF'YNIUPOBKA MOLWWHOCTU B
MNONOXEHWUU ,MANNOE NNAMA~

[aHHasi  onepauusi  BbINOMHAETCS  CRNEAyoLUM
cnoco6om:

HyXHO OTKpbITb ABEPUY AYXOBKU U BbITALMUTL SHO.

«WAFbIH XAJblH» KANNbIHOAFbI
KYATTbl PETTEY

Ocbl onepauus MblHa TaCiIMEH opblHAanaabl:
[lyxoBKaHbIH eciriH awwbin, TyBiH anbin WhIFy Kepek.
[yXxoBKaHbIH TyTKachbl
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Lift off the oven control knob.

For propane/butane fully tighten screw G and for

natural gas unscrew screw G by a % or % turn for

natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply.

Liff the oven temperature selector knob. For

propane/butane fully tighten screw G.

e For natural gas unscrew screw G by a % or % turn
for natural gas

o Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM

POWER” and heat the oven for 15 minutes. Then set

the control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to position 8 and

heat the oven for 15 minutes.

Then set the temperature selector knob to position 1 and

use screw G to adjust the flame.

Right turn reduces the height of the flame, and left turn

increases the height. The adjustment is correct when the

body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position, then

replace the oven base.

If the flame sensor does not operate properly, check its

position according to fig.

Pyuka nyxoBku

CHUMUTE pyYKy KpaHa ropesikv AyXOBKH.

BbinonHute npeaBapuTenibHyO0 perynupoBky, 3aBUHTUB
BUMHT G Ao ynopa, ecnu nnuta paboTaeT Ha MponaH-
6yTaHe, 1 OTBUHTUB Ha 1/2” n paxe Ha 3/4” obopoTa
npv paboTte nnuTbl Ha NPUPOLHOM rase.

YcTtaHoBuTe pyuky kpaHa Ha “MAKCUMAIIbHYIO
MOLLHOCTb".

3axrute ras ropersku, 3akpouTe ABepuUy U nporpeiite
[YXOBKY B TedeHue, NnpubnuantensHo, 15 MUHYT.

3aTtem ycTtaHoBWTe pydyKy kpaHa B nonoxeHune “MAJTIOE
MNAMA” n BMHTOM G BbINOMHUTE OKOHYaTENbHYO
perynupoBky.

Mpy noBopoTe BMHTa BMpaBO MnaMs yMeHbLUaeTcs, a
npy noBopoTe BMEeBO - yBenuumBaeTcs. MoLHOCTb
ropesnku cyuTaeTcs npaBuIbHO
OTperynMpoBaHHOM, €CNN BHYTPEHHWI KOHYC NnameHu
focturaet BblcoTbl OT 3 Ao 4 MM, a TemnepaTtypa B
LieHTpe AyXOBKM AofkHa 6biTb MakcumanbsHo 160°C.

[lyxoBKa LWinTepi LWyMEeriHiH TYTKAaCbIH LUEeLin anblHpbI3.
Erep nnuta nponaH-GytaHaa xymbic ictece, G
OypaHaacblH Tipekke AewiH Gypan, eHe nnuTaHblH
Taburn rasaa xymbic icteyi 6apbicbiHaa 1/2” xeHe TinTi
3/4” aHanbIMbIH TapkaTbin Gypan, angbiH ana peTTeyiH
OpbIHAaHbI3.
LLlymek TYTKacbIH KYATKA”
OpHaTbIHpI3.

LWinTepaiH, rasbiH TyTaTbiHbI3, €CiKLWeCiH XabblHbI3 Aa,
[OYXOBKaHbI, LLaMaMeH, 15 MUHYT Kbl3ablpbIHbI3.

CopaH keiiH wymek TyTkacbiH «LAFbIH >XAJITbIH»
KannblHa OpHaTbiHbI3 >eHe G GypaHdamacbiMeH
TYNKINIKTi peTTeyiH opbliHAaHbI3.

BypaHaaHbl oHFa Oypay GapbicbiHAa@ anbiH asasgpl,
an conra 6ypay 6apbicbiHaa — ynrasabl. Wintep kyatsl,
erep >KasnblHHbIH, ilKi KOHyCbl 3-TeH 4 MM-re AeWiHri
OuiKTiIKke keTce, an [OyxOBKaHblH  OpTacbiHAaFrbl
TemnepaTtypacbl Makcumanbgi 160°C 6Gonca, Aypbic
peTTenreH 6onbin ecenteneai.

“MAKCUMATBbAI
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Flame sensor position
1. Flame sensor

2. Electrode

3. Grill

PacnonoxeHve gatyvka npefoxpaHnTensa nnamMmeHun
1. paTymk npegoxpaHutens nnameHun
2. AneKkTpoaa

3. rpyn

XKanblH cakTaHAbIpFbILWbI AaTHYUTiHIH OpHanacybl:
1. XanblH cakTaHabIpFbilWbIHBIH, AaTyuri

2. OnekTtpopg

3. Mpunb
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GRILL BURNER SETTINGS

PErYJIMPOBKA NOPEJKU NPUNA

FPUNb WWINTEPIH PETTEY

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or
remove oven door and remove oven bottom (2). By
unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced.

PETYNUPOBKA KONMUYECTBA
NOACACbLIBAEMOIO BO3AYXA
OTperynuposatb  KONWMYECTBO  MOACACLIBAEMOrO

BO3[yXa MOXHO C MOMOLLbIO PErynMpoBOYHOrO BUHTA
Ho npexae HyXHO OTKpbITb ABEpLYy AyXOBKu (B criyyae
HeobxoaMMocCTH, ABEPLY MOXHO CHATb C netenb). Mpu
OTBMHYMBAHUM PETYNUPOBOYHOTO BUHTA KOMUYECTBO
nepBUYHOro nogcacslBaeMoro BO3ayxa
yBENUYMBaETCS, NPY 3aBUHYNBAHWN - YMEHbLLAETCS.
MonoxeHue BUHTa (BEMUYUHY ,X*) HY)KHO YCTAHOBUTL B
COOTBETCTBUM C Tabnuuen.

COPbBIJIATbIH AYAHbIH CAHbIH

PETTEY

CopbinaTblH ayaHblH CcaHblH peTTeriw  OypaHaacs!
apkbinbl  petteyre  Gonaabl.  Bipak  angpimeH
[yXOBKaHbIH, €CiKLeCiH aLbIn (kaxxeT 6onFaH xarganaa,
eciKLeCiH invekTeH any kepek). PeTTeriw 6ypaHaachkiH
Gypan any GapbicbiHaa 6acTankbl copbinaTbiH ayaHblH,
caHbl yrFasabl, bypan cany 6apbicbiHAa — asasgbl.
BypaHaaHblH KannbiH (,X* MenLuepi) Kectere caiikec
OopHaTy Kepex.

CONVERSION TO ANOTHER TYPE OF
GAS

NEPEHANALKA MNUTbI HA OPYIOU
BUL rA3A

MMUTAHbI FA3AblH BACKA TYPIHE
KAUTA PETTEY

Conversion of cooker to another type of gas can be

performed only by qualified technician.

Adhere to the following procedure:

e Change nozzles of all burners.

o Adjust or change gas pressure regulator if installed.

e Adjust oven burner primary air.

o Adjust SAVING power position of hob burners.

e Stick new gas setting label with relevant nozzle
information.

e To conduct this operation, make the appropriate
entry in "The warranty card."

MepeHanagky nnuTel Ha ApYrowM BuA rasa MOXeT
BbIMOMHUTb  TONMbKO ~ CMELManucT  yrnoriHOMOYEHHOM
CEepBUCHOW OpraHu3aumu.

Mpu nepeHanagke He06Xx0AMMO BbINONHUTD!:

e 3ameHy hOpPCYHOK BCEX roperiok (cMm. Tabnuuy),

® pEerynupoBky MUWUHUManbHON notpebnsiemon
MOLLHOCTM Bcex ropenok B nosuumn ,MAJIOE
NNAMA®,

e Hanagky WM, BO3MOXHO, 3aMeHy perynsitopa
naBneHust rasa (ecnu oH Booblle yCTaHOBNEH Ha
noaBoAsLLEM ra3onpoBoae),

e nepBOHayanbHbIi  3aBOACKOM  TUMOBOW  LUUTOK
3aMEHWUTb HOBbIM, MOCTaBMISIEMbIM COBMECTHO C
KOMMNNEKTOM ¢pOPCYHOK,

e O TMPOBEAEHWM [aHHOM onepauuu  caenatb
COOTBETCTBYIOLLME 3anucu B “MapaHTUnHOM TanoHe”.

MnutaHbl rasgblid Gacka TypiHe kalTa peTTeyai Tek
yoKineTTi CepBUCTIK yYMbIMbIHbIH MaMaHbl OpblHAAMN
anagbl.
Kaiita perrey GapbiCbiHAa MblHanapAbl opbiHAAY
Kaxert:

e Oapnblk wWinTepnepaid  OypikkilTepiH  aybICTbIpY
(kecTeHi KapaHbI3),

o «LWAFbIH XKANbIH» TyFbIpblHAA 6apnbIk
WwinTepnepaiH MWHWManbAi  TYTbIHATbIH  KyaTblH
petTey,

e ra3 KbICbIMbIHbIH PETTETIlliH KaiTa peTTey Hemece,
MYMKIH, aybICTbIpy (erep on  KenTipywi ra3
KyObIpblHAA OpHaTbinFaH 6onca),

e Gacrankbl 3aybITTbIK Yri KankaHwachklH GypikkiwTep

XKUbIHTbIFBIMEH  Bipre  XeTki3ineTiH  kaHacbIMeH
aybICTbIpY,
e 0Cbl onepauusinapgbld,  KyprisinreHi  Typanbl

«Keningik TanoHbliHga» TuicTi xa3banap xacay.

CONNECTION TO THE MAINS POWER

ANEKTPONOAKMNIOYEHUE MNNAUTbI

NMNUTANAPKbBIH 3JIEKTPKOCbINYbI

The appliance is fitted with power cord plug for
connection to the mains.

Power socket to which the appliance is connected must
be accessible at all times.

Faulty power cord must be immediately replaced with a
new one.

Mpnbop ocHalleH BUNKOW LUHypa ANS NOAKIOYEHNs K
ceTu.

Pa3bem nuTaHusi, Kk KOTOpPOMY nopkmnoveH npubop
OOIKHbI  BbITb  JocTynHbl B noboe  Bpemsi.
HeucnpaBHbil  WHYp  nNUTaHus  JOMmkeH  ObiTb
Heme[neHHO 3aMeHeH Ha HOBBIWA.

Acnan >enire KoCbifyfa apHanfaH LUHYp albipbiMeH
XabablKTanfaH.

Acnan KocbinbiN TypfaH KOPEKTEHY axblpaTKblllbl Ke3
KenreH yakbITTa KormkeTimai 6onybl kepek. AkaynaHfaH
KOPEKTEHY LUHYpbl Aepey »aHacbiHa aybICTbIPbIMybl
Kepexk.
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CAUTION:
Make sure that the power cord is installed in such way
to avoid touching hot parts of the cooker (exhaust at the

BHUMAHME!
Cnegute 3a Tem, YTOOblI 3MEKTPUYECKUIA NOABOASALLNIA
LWHYp He Kacancs ropsuvMx 4vactern nnutbl (Tpyba

HA3AP AYOAPbIHbI3!
OnexkTp  KenTipywi  LWHYpbl  NAUTaHbIH  bICTbIK
GenikTepiHe (NnWTaHblH, apTkbl KabblpFacbiHaarbl Bypy

back side, bottom part of the hob). High temperature | otBoga Ha 3agHel CTeHe NMUTBI M HWXKHAS 4YacTb | TyTiri  JXKeHe  Mmicipy  ycTeniHiH  TemeHri  Geniri)
could cause damage to the insulation. BapOYHOro cTona), Npu MPUKOCHOBEHUM K KOTOPbIM | >kxaHacnafaHblH KaaaranaHbI3, onapra xaHacy
MOXET NPOU30ITY NOBPEXAEHWE U30NSALMMU MpoBoAa. XaFganbiHOa  CbIMHbIH - OKLIaynaHybl akaynaHybl
MYMKiH.
LEVELING THE APPLIANCE PEFYJNIMPOBKA BbICOTbI MIUTbI NIMUTAHbIH BUIKTIFIH PETTEY
Cooker hob must be leveled in horizontal position by || YctaHoBka nnuTbl B ropusoHTanbHoe nonoxeHne mnu || MnutaHbl kengeHeH KannblHa OpHaTy HeMece OHbl

means of 4 leveling screws supplied with the appliance.

perynmpoeka €€ Mo BbICOTE BbIMOMHAETCSH C MOMOLLBIO
4-x perynmpoBoYHbIX BWHTOB, KOTOpble BXOAAT B
KOMMNIEeKT I'IpVIHaﬂJ'Ie)KHOCTeVI MInTHL.

OuikTiri GoblHWIA peTTey MNUTaHbIH Kepek-xapakTapbl
XMUbIHTbIFbIHA KipeTiH 4 peTTeriw GypaHaackl kemeriMeH
opblHAanagbl.

PROCEDURE:

e open the drawer the range receptacle;

o Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front
and rear openings on one side;

e Tilt the cooker on the opposite side and fix the
screws into the openings on the other side;

e Level the cooker using a screwdriver from the
receptacle area, or by turning the leveling screw with
a hexagon wrench;

e The procedure is less complicated if performed by
using leveling screws.

NPOLECC:

. AWK ONsi XpaHeHWs NpuUHaaniexHocTei
nAuTHI,

e MIIUTY HaKIOHWUTE Ha OfHY CTOPOHY,

e 3aBUHTUTE PEryNMPOBOYHLIE BUHTHI B MepeaHve U
3aAHVe OTBEPCTUS NePErOpOAKN Ha STON CTOPOHE,

e MAUTY HAKMOHWTE B MPOTMBOMOMOXHYIO CTOPOHY U
noaoGHbIM 0Gpa3oM 3aBWHTUTE BUHTbI Ha ApYron
CTOPOHE NAMnTHI,

e MNUTY MOCTaBbTe Ha MeCTO W oTperynupyite eé
rOpu3oHTanbHOE MOMOXEHWE C MOMOLLBIO OTBEPTKU
U3 MPOCTPaHCTBa, OTKyAa Obin BbITALLEH AWK ANS
XpaHeHWsi NPUHAANEXHOCTEN NAUTBI.

NPOLIECC:

e [InNuTaHblH Kepek-xapakTapblH cakTayFa apHanfaH
XKOLUIKTI aWblHbI3,

e nnuTaHbl 6ip XarFblHa EHKENTIHi3,

e perTTeriw GypaHdanapblH  OCbl  XafblHAAAfbI
GenriwTiH anablHfbl XaHe apTKbl CaHblnaynapbiHa
6ypan TacTaHbI3,

e MNUTaHbl KApPCbl XafblHa EHKEWTIHI3 e, con Tapi3gi
Typae OypaHaanapabl NAUTaHbIH  eKiHWi karFbiHa
6ypan TacTaHbI3,

e MNUTaHbl  OPHbIHA
Kepek-KapakTapblH cakTayfa apHanfaH
anbin  LWblKKAH  KEHICTIKTEH  GypanTbiH
KeMeriMeH OHbl KengeHeH KannblHa peTTeHis.

KOWMbIHBI3 ~ Aa,  MnuTaHblH
XKOLUIKTI

acnan

NOTE:

Leveling screws are unnecessary if the appliance
height and horizontal position are acceptable.

3AMEYAHME:
PerynupoBka nnuTbl  no
o6si3aTenbHbIM YCoBMEM U
BbIMOMHSAETCS TOMLKO B Cy4ae Heo6XoaAMMOCTy.

BbICOTE He dBndAeTcAa

ECKEPTY:
MnutaHbl GuikTiri GoMbIHWA peTTey MIHAETTI Tanan
fbonbin TabbiMManabl XeHe TeK KaxeTTi >argainaa
opblHAanagbl.
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CHILD SAFETY LOCK
G51106ABR, GI52125AS,
GN51103ABR1, GIN52198AS

BJIOKUPOBKA NMPOTUB OTKPbIBAHUA
ABEPEN G51106ABR, GI52125AS,
GN51103ABR1, GIN52198AS

BAJA KAYINCI3AIrHIH K¥PANbI
G51106ABR, GI52125AS,
GN51103ABR1, GIN52198AS

The oven of cooker is provided with a child safety lock
preventing the opening of doors. The lock can be
released with shifting to the right.

6GnoK1poBKOW
BrnokupoBky

Meyb [OyxoBKM OCHaLeHa
OTKpbIBAHWS [Bepen OeTbMU.
CHSATb CABMHYB 3aMOK BMPaso.

npoTve
MOXHO

TyMmwanew eciktepai awyra >xon 6epmentiH 6ana
KayincisgiriHii,  KypanbiMeH >xabapiktanfaH. BbekiTneHi
OHFa KapaW ko3fan afbiTyFa 6onagpl.

OO QOO

NS

|

- P

CHILD SAFETY LOCK

BJIOKUPOBKA MNMPOTUB OTKPbIBAHUA

BAIA KAYINCI3AIrHIH K¥PATbI

The oven of cooker is provided with a child safety lock
preventing the opening of doors.

Meub [OyxoBkM oOcHalleHa
OTKpblBaHWSA ABEPEN AETbMU.

GrNOKVMPOBKO/  MPOTUB

TyMwanew eciktepai awyra >xon 6epmeintiH 6ana
KayincisairiHii KypanbIMeH xabablKTarnfaH.

()

—

NOTICE
The manufacturer reserves the right to make minor
changes in these instructions for use resulting from

3AMEYAHMUE:
MpoussoanTens  octaensieT 3a  coBow  Mpaso
HeBOoMNbLWNX W3MEHEHWI WHCTPYKUUM, MPOUCXOAALLMX

ECKEPTY:
eHAipywWi OyMbIMHBIH YHKUMACBIHA acep eTnewTiH
MHHOBALMAMbIK HEMEeCe TEXHOMNOrMANbIK e3repicTepaeH

technological changes which have no impact on the | u3-3a WNHHOBALMOHHbIX unm TEXHOMOMMYECKNX || LWbIFaTblH  HYCKAYMbIKTbIH — a3faFaH  e3repicTepiHin,
functioning of the appliance. N3MEHEHWI, KOTOpble He BIUSIOT Ha pyHKUMIO | KyKbIFbIH ©3iHe Kanabipaabl.
nagenvs.
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ACCESSORIESG TO ORDER

OONOJIHUTENbHBIE
NPUHALJNIEXXHOCTU

AKCECCYAPJIAPbI (KOCbIMLLA
TAMNCbIPbIC BEPUIEL)

Cover - glass - white

Kpblluka — cTekmno - 6enoe

Kaknafbl — LWbIHbI — aK

SAP 496706

Cover — lacquered - white

Kpbllwka — OkpalleHHble - 6enoe

aknarbl — bosinfaH - ak

SAP 496705

|

SERIAL NUMBER CEPWWHbIA HOMEP CEPUANBIK HEMIPI
X XX X XXXX X XX X XXXX X XX X XXXX
) ST Year of production ) SO, ['op npoussoacTea X, OHAipinreH xbinbl
D, . Week of the year XX, Hepenbsa roga npoussoacTea DO, SO OHAIpINTeH XblfbIHbIK anTachl
D ST Purpose of usage of appliance ) ST Llenb ncnons3osaHus npogykta ) TP OHimai naiganaHy makcaTbl
XXXX....Sequence of product in the week XXXX.... MNopsakoBbIii HOMEP NpoayKTa B XXXX.... AnTaparbl LWbIFAPbISIFaH
NapTuK, BbiNyLEHHOW 33 HEAENIO NapTUSCbIHAAFbI BHIMHIH PETTIK HEMIpi.
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Burner Small Medium Rapid Oven Grill
Fopenka Manas CpeaHsan Bonblwas [yxoBka Fpun
XKaHapfbl Kiwui OpTawa Xeungam Tymwanew Fpunb
Natural gas / Mpupoaxbin ras/ Tadburmn ras G 20 — 1,3 kMa (G20-13m6ap)
Nozzle diameter 0,83 1,12 1,37 1,45 1,40
[iameTp chopCyHKM (MM)
TyTikwe guameTpi (MM)
Adjustment ,.X* - - - 8 7
YcraHoBkaka ,X* (MM)
PetTey X" (MMm)
GB Natural gas / MpupoaHbin ras / Ta6usm raz G 20 — 2,0 kMa (G20-20m6ap)
Nozzle diameter 0,77 1,01 1,22 1,30 1,25
RU HiameTp dopcyHku (MM)
KZ TyTikwe gnameTpi (Mm)
Adjustment ,X* - - - 3 2
YcraHoBkaka ,X* (MM)
Pettey X" (MM)
Propane-butane / MponaH-6yTtaH / MponaH-6ytaH G 30 — 3,0 kMa (G30-30m6ap)
Nozzle diameter 0,50 0,66 0,83 0,85 0,82
[iameTp cbopcyHkM (MM)
TyTikwe gnametpi (Mm)
Adjustment ,.X* - _ N 5 3

YcTtaHoBkaka X" (MM)

PetTey X (MM)
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Technical data

TexHu4eckue faHHbIe

TexHuKanbIK gepektepi

[ Gas cooker | MnuTa razosas | Tas nauTack! | G51106A || GI52125A || GIN52198A |
Dimensions: height / width / || Pasmepbl nnutbl:  BbicotTa / (| MnuTaHbIH kenemi: 850 /500 / 605
depth (mm) WwupwvHa / rnybuHa (Mm) GuikTiri / eHi / TepeHairi (Mm)
Package dimensions: Pa3mepbl ynakoBKku: OpayAablH Kenemi: 950 /500 / 605
height/ width / depth (mm) BbicoTa/lumpuHal rnybuxa (Mm) 6uikTiri / eHi / TepeHairi (Mm)
Burner input power Fopenku LinTepnep
Left front (kW) nesas nepefHsis (manas) (kBT) ?KOBHT) XaK anablHfFbl - (LWarblH) 1,00 1,00 1,00
[ Left rear (kW) |[ neBas sagHas (cpeanss) (kBT) || con xak apTkbl (opTaHLwbl) (kBT) | 1,75 I[ 1,75 Il 1,75 |
| Right rear (kW) l(-IKpBaTB)aﬂ 3agHas  (Gorbluasy) ‘ OH XakK apTKbl (yrikeH) (kBT) H 2,70 H 2,70 H 2,70 ‘
Right front (kW) npaeas nepegHsas (cpedHsas) || OH xak anablHFbl  (OpTaHLbl) 1,75 1,75 1,75
(kBT1) (kBT)
[ Oven | Byxoeka | Byxoska | | | |
[ Oven burner (kW) |[ Topenka gyxosku (kBT) |[ ByxoBkaHbIH winTepi (kBT) II 3,30 I[ 3,30 Il 3,30 |
Grill burner (kW) HarpeBatenbHbI anemeHT punbaiH oTThIfLI (KBT) 3,00 3,00
rpuns (kBT)
[ Oven light (W) |[ OcBelenue ayxosku (BT) [ OyxoBkaHbIH xapbiktaHysl (BT) || 25 I[ 25 Il 25 |
[ Electric ignitron (W) |[ Snekrpopoaxur (BT) |[ SnekrpryTaTkbiL (BT) I[ 2 I[ 2 Il 2 |
Turnspit (W) 'pvnb Ha NOBOPOTHOM BepTene Bypbinmanet icTik (BT)
(B1) 4
Min. / max. oven temperature Min./max. Temnepatypa B [yxoBkaparbl Min./max. 150 /260°C 150/ 260°C 150 /260°C
AyXoBke Temneparypachbl
Voltage (V) MpucoeanHeHne K || nekTp kepHeyi (B) 230 ~ 230 ~ 230 ~
anekTpuyeckon cetn (B)
[ Total power input — gas (kW) ][ MowrocTs — ras (kBT) [ KyaTbl -ras (kBT) I[ 10,5 I[ 10,5 Il 10,5 |
[ Total power input — electric (W) |[ MowHocTb anextpudeckas (BT) |[ Kyatsl — anektp (BT) I[ 27 I[ 27 Il 31 |

Gas type

Bua v paBnenwue rasa

[asgblH Typi MEH KbICbIMbl —
Tabwfn ras

MPUPOOHLIN TA3 / MPUPOAIN TA3
G20 - 1,3 kMa (G20-13mb6ap)
G20 — 2,0 klMa (G20-20mb6ap)

YCTpPOMCTBO PETYNMpyeTcs B 3aBUCUMOCTU 3HAYEHUS) HA STUKETKE.

Gas connection standard

[Nogknioyerue frasza

CaHartbl

ISO 228-1/G %

Class / Category

|| KaTeropus

|| YKarnFaHybl ||

I 2H3B/P
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GB RU KK
Technical data TexHuYeckue AaHHbIe TeXHUKanbIK gepekrepi
[ Gas cooker [ MnuTa razosas | ras nnuracei | GIN521601 || GN51103A1 || GN51103A2 | GIN52206A |
Dimensions: height / width / || Pasamepbl nnuTbl: BbicoTa / || MNnuTaHbIH kenemi: H 850 /500 /605 ‘
depth (mm) WwupwvHa / rnybuHa (Mm) Guikiri / eHi / TepeHairi (Mm)
Package dimensions: Pa3mepb! ynakoBku: OpaypabIH kenemi: 950 /500 / 605
height/ width / depth (mm) BeicoTa/wmpuHa/ rny6uHa || GuikTiri / eHi/ TepeHairi (Mm)
(Mm)
Burner input power Fopenku LWinTepnep I[ I I[
nesas nepedHss  (manas) || con xak angblHfbl  (LaFbiH) 1,00 1,00 1,00 H 1,00 ‘
| Lot ront (kW) | i (1) | | |
| Left rear (kW) neBas 3aaHsia (cpeaHss) (kBT) ‘ E;I?;T) XaK apTkbl (OpTaHLbl) H 1,75 H 1,75 H 1,75 H 175 ‘
| Right rear (W) (n'f;TB)aﬂ 3agHss  (Gonbluas) ‘ OH KaK apTKbl (yrkeH) (KBT) H 2,70 H 2,70 H 2,70 H 2,70 ‘
: npaBas nepeaHss (CpeaHsia) || OH Xak angblHFbl (OpTaHLLUb) 1,75 H 1,75 ” 1,75 H 1,75 ‘
| Right front (kW) (BT) (kBT)
[[Oven |[Byxoeka | Byxoeka | | I | |
[ Oven burner (kW) |[ Fopenka ayxosku (kBT) |[ ByxoBkatbiH winTepi (kBT) I[ 3,30 I[ 3,30 Il 3,30 I[ 3,30 |
| Grill burner (kW) HarpeBaTenbHbii anemeHT H punbaiH oTTbIFbI (KBT) H 3,00 H H H 3,00 ‘
rpuns (kBT)
[ Oven light (W) |[ Ocseluenme pyxosku (BT) |[ DyxoskaHbin xapbiktarys! (BT) || 25 I[ 25 I 25 | 25 |
[ Electric ignitron (W) |[ 3nektpopoaxur (BT) [ SrextpryTatkbIL (BT) I[ 2 I[ 2 Il 2 I 2 |
Turnspit (W) punb Ha NOBOPOTHOM Bypbinmans icTik (BT)
septene (BT) 4
| Min. / max. oven temperature H Min./max. Temnepatypa B [OyxoBkagafbl min./max. ‘ 150/ 260°C H 150 /260°C ” 150 /260°C H 150 /260°C ‘
[lyX0Bke Temneparypachb!
Voltage (V) TMpucoeauHeHne k || 3nektp kepHeyi (B) H 230 ~ H 230 ~ H 230 ~ H 230 ~ ‘
anekTpuyeckon cetu (B)
[ Total power input — gas (kW) _|[ Mow#ocTb — ras (kBT) |[ KyaTs! -ras (xBT) I[ 10,5 I[ 10,5 Il 10,5 I[ 10,5 |
| Total power input — electric ‘ MollHocTe  anekTpuieckas || KyaTel — anektp (BT) H 31 H 27 H 27 H 27 ‘
(W) (Br)

Gas type

Bua v naBnexue rasa

[as3gblH Typi MeH KbiCbIMbl —
Taburu ras

MPUPOAHbBIN A3 / MPUPOAIN TA3
G20 - 1,3 kMa (G20-13mbap)
G20 - 2,0 kMa (G20-20mbap)
YCTPOICTBO perynmpyeTtcsi B 3aBUCUMOCTM 3HA4EHUs! Ha 3TUKeTKe.

Gas connection standard

|[loaknioyeHwve Fasa

CaHartbl

ISO 228-1/G %

Class / Category

|| KaTeropus

|| YKanraHybl ||

I 2H3B/P
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Accessories MpuHagnexHocTn Kepek-xapakrapbl G51106A Gl52125A*
Wire self PewéTka (WwT.) Top (aaHa) + +
[ Backing try |[ MpotneeHb menkuit (wT.) |[ KaHpinTbIp Taba WwarbiH_(faHa) + + +
Grill pan MpoTnBeHb rny6oKniA (LWT.) KaHpinTblp Taba TepeH (gaHa) + +
Grill accessories MpuvHagnNexHocT rpuns punbaiH kepek-xapakrapbl +
Vzpour catch 3awmTHaa nnactuHa - pyyek || Mai xuHaiTbiH Taba + +
KpaHOB
Child safety lock 6nokupoBka npoTue || Bana kayincisairiHiH Kypans
OTKpbIBaHWs ABEpet
Set of adjustable feets BuHTbl perynupoBouHble ans || MnwTa 6uikTiriH peTTeyre + +
YyCTaHOBKM  BbICOTbI  NAWTHI || apHanfaH BypaHpanap
(komnnekT) (KMbIHTbIFbI)
Nozzle - propane-butane G30 - || Komnnekr conen ana || G 30 — 30 m6ap nponan- + +
30mbar nepeHanagku Ha nponaH-bytaH || 6yTaHabl KaviTa peTTeyre
G 30-3,0kMa apHanfaH bypikKiLLTep XWHaFfb
Nozzle - Natural gas Komnnexr conen ans || G20 — 20 m6ap (G20-13 mbap) + +
G 20 — 20mbar nepeHanagku Ha / NpUPOAHbIN || KaWTa peTTeyre apHanfaH
(G20-13mbar) ras OYpiKKiLLITEpP XUHaFbI
G 20 — 20mbap
(G20-13mbap)
Grid for small bowl CeTKa Ans ManeHbKon Mucke LLlafblH blgbICKa apHanfaH Top
Telescopic rails Teneckonuyeckmnx Teneckonusinblk afbITTayLbinap +
HanpaBnsoLLMX

* Cookers are equipped with new secure door hinges COMFORT. These special hinges guarantee very quiet and gentle closing of the oven door.
* Mpubop ocHaleH asepHbIMU NeTnsmu Tuna «KKOM®OOPT», 3T neTnu oGecneyrBaeT TUXOe U MAFKOe 3aKpbiTUe ABEPKM.

* Byn kypbinfbiHbH « COMFORT» Toncanape! 6ap, 6yn Toncanape! ecikTepai ThIHbILL XaHe Xaii xabyabl kamTamachl3 eTepi.
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| Grid for small bowl

|

LLafbiH blgbICKa apHanfaH
TOp

| Accessories | Mpunaanextocty || Kepek-xapakraps! | GIN521601 || GN51103A1 || GN51103A2 || GIN52206A
Wire self PewéTka (T.) Top (AaHa) + + + +
Backing try MpoTnBEHb MenKmi (LuT.) KaHbInTblp Taba wwarbiH + + + +
(nava)
Grill pan MpoTnBeHb rnybokni (LT.) KaHbinTblp Taba TepeH + + +
(AaHa)
Grill accessories MprHaanexHoCT rpuns punbaiH kepek-xapakrapbl
Vzpour catch 3awuTHaa nnactTuHa py4vek Mar xuHaiTbiH Taba +
KpaHoB
Child safety lock Brokunposka npotus Bana kayinciagiriHiH, kypanbi
OTKpbIBAHWS ABEpei
Set of adjustable feets BuvHTBI perynmpoBoyHble ans MnwuTa 6uikTiriH peTTeyre + + + +
YCTaHOBKM BbICOTbI NAUTHI apHanfaH 6ypaHaanap
(komnnekT) (KUBIHTbIFbI)
Nozzle - propane-butane Komnnekr conen ans G 30 — 30 mbap nponaH- + + + +
G30 - 30mbar nepeHanagku Ha nponaH- 6yTaHabl kanTa peTTeyre
6yTaH apHarnfaH BypikkiluTep
G 30-3,0kla KUHaFb!
Nozzle - Natural gas KomnnekT conen ans G20 - 20 mbap (G20-13 + + + +
G 20 — 20mbar nepeHanagku Ha / npupoaHbin || m6ap) kaiTa peTTeyre
(G20-13mbar) ras G 20 — 20mbap apHanfaH OypikkiluTep
(G20-13mbap) XKUHaFbl
CeTka Ans ManeHbKkon Mucke +

|

| Telescopic rails

TenecKonmnyeckmnx
HanpaenanLWwmx

Teneckonusnblk
aFblTTaylwblnap

|

[ Lifetime — 10 years

|[ Cpok akcnnyaTaumm - 10 net

|| ManganaHy mepsimi — 10 xbin

[ Does not contain harmful substances - RoHS

|[ He conepwT BpeaHbix Belects - RoHS

|[ Kypambinaa ausHas! 3aTTapbl %ok - RoHS

Earthing sign @

3Hak 3a3eMneHHs C

XKepnengipy 6enrici @

MOPA MOPABMUA c.p.o. Yelwuckas Pecnybnuka 783 66 Mny6ouku-MapuaHcke Yaonu, HagpaxHu, 50

UmnopTep: 000 «MopeHbe BT» 119180, MockBa, flkumaHckas Hab., 4, cTp. 1

36

SAP 311757










	Stránka 1
	Stránka 2

