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EN RU BY KZ 

OPERATING AND MAINTENANCE 
INSTRUCTIONS 

ɊɍɄɈȼɈȾɋɌȼɈ ɉɈ ɗɄɋɉɅɍȺɌȺɐɂɂ 
 

ɉȺɃȾȺɅȺɇɍ ɀԦɇȱɇȾȿȽȱ ԔԜɊȺɅ 
 

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. 

ɍɜɚɠɚɟɦɵɣ ɩɨɤɭɩɚɬɟɥɶ! 
ȼɵ ɩɪɢɨɛɪɟɥɢ ɢɡɞɟɥɢɟ ɢɡ ɧɨɜɨɣ ɫɟɪɢɢ ɝɚɡɨɜɵɯ 
ɩɥɢɬғ Ɇɵ ɯɨɬɢɦ, ɱɬɨɛɵ ɧɚɲɟ ɢɡɞɟɥɢɟ ȼɚɦ ɯɨɪɨɲɨ ɢ 
ɧɚɞɺɠɧɨ ɫɥɭɠɢɥɨғ ɉɨɷɬɨɦɭ, ɩɟɪɟɞ ɜɵɩɨɥɧɟɧɢɟɦ 
ɦɨɧɬɚɠɚ, ɜɜɨɞɨɦ ɜ ɷɤɫɩɥɭɚɬɚɰɢɸ ɢ ɨɛɫɥɭɠɢɜɚɧɢɟɦ 
ɩɥɢɬɵ ɪɟɤɨɦɟɧɞɭɟɦ ɨɡɧɚɤɨɦɢɬɶɫɹ ɫ ɩɪɚɜɢɥɚɦɢ, 
ɢɡɥɨɠɟɧɧɵɦɢ ɜ ɞɚɧɧɨɦ “Ɋɭɤɨɜɨɞɫɬɜɟ ғғғ”, ɢ 
ɫɨɛɥɸɞɚɬɶ ɢɯғ 

Ԕԝɪɦɟɬɬɿ ɫɚɬɵɩ ɚɥɭɲɵ!  
ɋɿɡ ɛԝɣɵɦɞɵ ɝɚɡ ɩɥɢɬɚɥɚɪɵɧɵԙ ɠɚԙɚ ɫɟɪɢɹɫɵɧɚɧ 
ɫɚɬɵɩ ɚɥɞɵԙɵɡғ Ȼɿɡɞɿԙ ɛԝɣɵɦɵɦɵɡ ɋɿɡɝɟ ɠɚԕɫɵ ɠԥɧɟ 
ɫɟɧɿɦɞɿ ԕɵɡɦɟɬ ɟɬɤɟɧɿɧ ԕɚɥɚɣɦɵɡғ ɋɨɧɞɵԕɬɚɧ 
ɩɥɢɬɚɧɵ ɠɢɧɚԕɬɚɭ, ɩɚɣɞɚɥɚɧɭԑɚ ɟɧɝɿɡɭ ɠԥɧɟ ԕɵɡɦɟɬ 
ɤԧɪɫɟɬɭ ɚɥɞɵɧɞɚ ɨɫɵ «ғғғ ԕԝɪɚɥɞɚ» ɛɚɹɧɞɚɥԑɚɧ 
ɟɪɟɠɟɥɟɪɦɟɧ ɬɚɧɵɫɭɞɵ ɠԥɧɟ ɨɥɚɪɞɵ ԝɫɬɚɧɭɞɵ 
ԝɫɵɧɚɦɵɡғ   

IMPORTANT PRECAUTIONS ɈȻɓɂȿ ɊȿɄɈɆȿɇȾȺɐɂɂ ɀȺɅɉɕ ԜɋɕɇɕɆȾȺɊ 

 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. 

 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. 

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

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

 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. 

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

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

 Ⱦɚɧɧɵɣ ɩɪɢɛɨɪ ɞɨɥɠɟɧ ɛɵɬɶ ɭɫɬɚɧɨɜɥɟɧ, 
ɩɨɞɤɥɸɱɟɧ ɢ ɜɜɟɞɺɧ ɜ ɷɤɫɩɥɭɚɬɚɰɢɸ ɜ 
ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɧɨɪɦɚɦɢ ɢ ɩɪɚɜɢɥɚɦɢ, 
ɞɟɣɫɬɜɭɸɳɢɦɢ ɜ ɫɬɪɚɧɟ ɉɨɤɭɩɚɬɟɥғ 

 ɉɥɢɬɚ ɧɟ ɩɪɢɫɨɟɞɢɧɹɟɬɫɹ ɤ ɭɫɬɪɨɣɫɬɜɭ ɞɥɹ 
ɨɬɜɨɞɚ ɩɪɨɞɭɤɬɨɜ ɫɝɨɪɚɧɢɹ, ɩɨɷɬɨɦɭ 
ɨɫɨɛɨɟ ɜɧɢɦɚɧɢɟ ɧɟɨɛɯɨɞɢɦɨ ɨɛɪɚɬɢɬɶ ɧɚ 
ɜɟɧɬɢɥɹɰɢɸ ɩɨɦɟɳɟɧɢɹғ 

 ɉɪɨɜɟɪɶɬɟ, ɫɨɨɬɜɟɬɫɬɜɭɸɬ ɥɢ ɞɚɧɧɵɟ ɨ 
ɜɢɞɟ ɝɚɡɚ ɢ ɧɚɩɪɹɠɟɧɢɹ, ɭɤɚɡɚɧɧɵɟ ɧɚ 
ɡɚɜɨɞɫɤɨɦ ɬɢɩɨɜɨɦ ɳɢɬɤɟ, ɜɢɞɭ ɢ 
ɞɚɜɥɟɧɢɸ ɝɚɡɚ ȼɚɲɟɣ ɪɚɫɩɪɟɞɟɥɢɬɟɥɶɧɨɣ 
ɝɚɡɨɜɨɣ ɫɟɬɢ ɢ ɧɚɩɪɹɠɟɧɢɸ ɷɥɟɤɬɪɢɱɟɫɤɨɣ 
ɫɟɬɢғ 

 Ɇɨɧɬɚɠ, ɩɨɞɤɥɸɱɟɧɢɟ, ɜɜɨɞ  ɩɥɢɬɵ ɜ 
ɷɤɫɩɥɭɚɬɚɰɢɸ, ɪɟɦɨɧɬ, ɚ ɬɚɤɠɟ 
ɩɟɪɟɧɚɥɚɞɤɭ ɩɥɢɬɵ ɧɚ ɞɪɭɝɨɣ ɜɢɞ ɝɚɡɚ 
ɦɨɠɟɬ ɜɵɩɨɥɧɢɬɶ ɬɨɥɶɤɨ ɭɩɨɥɧɨɦɨɱɟɧɧɚɹ 
ɫɟɪɜɢɫɧɚɹ ɨɪɝɚɧɢɡɚɰɢɹ, ɢɦɟɸɳɚɹ 
ɪɚɡɪɟɲɟɧɢɟ (ɥɢɰɟɧɡɢɸ) ɫɨɨɬɜɟɬɫɬɜɭɸɳɢɯ 
ɫɥɭɠɛ Ƚɨɫɭɞɚɪɫɬɜɟɧɧɨɝɨ ɧɚɞɡɨɪɚғ 

 Ɉ ɩɪɨɜɟɞɟɧɢɢ ɷɬɢɯ ɨɩɟɪɚɰɢɣ ɫɩɟɰɢɚɥɢɫɬ 
ɭɩɨɥɧɨɦɨɱɟɧɧɨɣ ɫɟɪɜɢɫɧɨɣ ɨɪɝɚɧɢɡɚɰɢɢ 
ɨɛɹɡɚɧ ɫɞɟɥɚɬɶ ɫɨɨɬɜɟɬɫɬɜɭɸɳɢɟ ɡɚɩɢɫɢ ɜ 
„Ƚɚɪɚɧɬɢɣɧɨɦ ɬɚɥɨɧɟ“ ɫ ɨɛɹɡɚɬɟɥɶɧɵɦ 

 Ɉɫɵ ɚɫɩɚɩ ɋɚɬɵɩ ɚɥɭɲɵɧɵԙ ɟɥɿɧɞɟ 
ԕɨɥɞɚɧɵɫɬɚԑɵ ɧɨɪɦɚɥɚɪ ɦɟɧ ɟɪɟɠɟɥɟɪɝɟ 
ɫԥɣɤɟɫ ɨɪɧɚɬɵɥɭɵ, ɿɫɤɟ ԕɨɫɵɥɭɵ ɠԥɧɟ 
ɩɚɣɞɚɥɚɧɭԑɚ ɟɧɝɿɡɿɥɭɿ ɤɟɪɟɤғ  

 ɉɥɢɬɚ ɠɚɧɭ ԧɧɿɦɞɟɪɿɧ ɛԝɪɭԑɚ ɚɪɧɚɥԑɚɧ 
ԕԝɪɵɥԑɵɥɚɪɵɧɚ ɬԛɣɿɫɬɿɪɿɥɦɟɣɞɿ, ɫɨɧɞɵԕɬɚɧ 
ɟɪɟɤɲɟ ɧɚɡɚɪɞɵ ɠɚɣɞɵԙ ɠɟɥɞɟɬɿɥɭɿɧɟ 
ɚɭɞɚɪɭ ԕɚɠɟɬғ  

 Ⱥɥɞɵԙԑɵ ɠɨɫɩɚɪɥɚɦɚɞɚ ɨɪɧɚɥɚɫԕɚɧ 
ɡɚɭɵɬɬɵԕ ԛɥɝɿ ԕɚɥԕɚɧɲɚɞɚ ɤԧɪɫɟɬɿɥɝɟɧ ɝɚɡ 
ɛɟɧ ɤɟɪɧɟɭɞɿԙ ɬԛɪɿ ɬɭɪɚɥɵ ɞɟɪɟɤɬɟɪɿ ɋɿɡɞɿԙ 
ɛԧɥɝɿɲ ɝɚɡ ɠɟɥɿɫɿɧɿԙ ɝɚɡɵ ɦɟɧ ɷɥɟɤɬɪ ɠɟɥɿɫɿ 
ɤɟɪɧɟɭɿɧɿԙ ɬԛɪɿ ɦɟɧ ԕɵɫɵɦɵɧɚ ɫԥɣɤɟɫ 
ɤɟɥɟɬɿɧɿɧ ɬɟɤɫɟɪɿԙɿɡғ  

 ɉɥɢɬɚɧɵ ɠɢɧɚԕɬɚɭ, ɿɫɤɟ ԕɨɫɭ, ɩɚɣɞɚɥɚɧɭԑɚ 
ɟɧɝɿɡɭ, ɠԧɧɞɟɭ, ɫɨɧɞɚɣ-ɚԕ ɩɥɢɬɚɧɵ ɝɚɡɞɵԙ 
ɛɚɫԕɚ ɬԛɪɿɧɟ ԕɚɣɬɚ ɠԧɧɞɟɭɞɿ ɬɟɤ ɬɢɿɫɬɿ 
Ɇɟɦɥɟɤɟɬɬɿɤ ԕɚɞɚԑɚɥɚɭ ԕɵɡɦɟɬɬɟɪɿɧɿԙ 
ɪԝԕɫɚɬɵ (ɥɢɰɟɧɡɢɹɫɵ) ɛɚɪ ɭԥɤɿɥɟɬɬɿ 
ɫɟɪɜɢɫɬɿɤ ԝɣɵɦ ԑɚɧɚ ɨɪɵɧɞɚɣ ɚɥɚɞɵғ  

 Ɉɫɵɧɞɚɣ ɨɩɟɪɚɰɢɹɥɚɪɞɵ ɠԛɪɝɿɡɭ ɬɭɪɚɥɵ 
ɭԥɤɿɥɟɬɬɿ ɫɟɪɜɢɫɬɿɤ ԝɣɵɦɵɧɵԙ ɦɚɦɚɧɵ 
ɦɿɧɞɟɬɬɿ ɬԛɪɞɟ ɦԧɪɿ ɦɟɧ ԕɨɥɵ ԕɨɣɵɥԑɚɧ 
ɪɚɫɬɚɭɵ ɛɚɪ «Ʉɟɩɿɥɞɿɤ ɬɚɥɨɧɵɧɚ» ɬɢɿɫɬɿ 
ɠɚɡɛɚɥɚɪ ɠɚɡɭɵ ɤɟɪɟɤғ Ɉɫɵɧɞɚɣ 
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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 install 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. 

ɩɨɞɬɜɟɪɠɞɟɧɢɟɦ ɩɨɞɩɢɫɶɸ ɢ ɩɟɱɚɬɶɸғ ɉɪɢ 
ɨɬɫɭɬɫɬɜɢɢ ɞɚɧɧɵɯ ɡɚɩɢɫɟɣ „Ƚɚɪɚɧɬɢɣɧɵɣ 
ɬɚɥɨɧ“ ɛɭɞɟɬ ɫɱɢɬɚɬɶɫɹ ɧɟɞɟɣɫɬɜɢɬɟɥɶɧɵɦ 
ɢ ɨɛɹɡɚɬɟɥɶɫɬɜɚ ɩɨ ɝɚɪɚɧɬɢɣɧɨɦɭ ɪɟɦɨɧɬɭ 
ɫɧɢɦɚɸɬɫɹғ 

 ɍɩɨɥɧɨɦɨɱɟɧɧɚɹ ɫɟɪɜɢɫɧɚɹ ɨɪɝɚɧɢɡɚɰɢɹ, 
ɜɜɨɞɹɳɚɹ ɩɥɢɬɭ ɜ ɷɤɫɩɥɭɚɬɚɰɢɸ, ɞɨɥɠɧɚ ɜ 
ɞɚɥɶɧɟɣɲɟɦ ɩɪɨɢɡɜɨɞɢɬɶ ɟɺ ɬɟɯɧɢɱɟɫɤɨɟ 
ɨɛɫɥɭɠɢɜɚɧɢɟ ɢ, ɩɪɢ ɧɟɨɛɯɨɞɢɦɨɫɬɢ, 
ɜɵɩɨɥɧɹɬɶ ɪɟɦɨɧɬ ɜ ɝɚɪɚɧɬɢɣɧɵɣ ɩɟɪɢɨɞғ 

 ɍɫɬɪɨɣɫɬɜɨ ɪɟɝɭɥɢɪɭɟɬɫɹ ɜ ɡɚɜɢɫɢɦɨɫɬɢ 
ɡɧɚɱɟɧɢɹ ɧɚ ɷɬɢɤɟɬɤɟғ 

 Ⱦɥɹ ɩɥɢɬ, ɪɚɛɨɬɚɸɳɢɯ ɧɚ ɩɪɢɪɨɞɧɨɦ ɝɚɡɟ, 
ɞɨɩɭɫɤɚɟɬɫɹ ɭɫɬɚɧɨɜɢɬɶ  ɪɟɝɭɥɹɬɨɪ 
ɞɚɜɥɟɧɢɹ ɝɚɡɚғ Ⱦɥɹ ɩɥɢɬ, ɪɚɛɨɬɚɸɳɢɯ ɧɚ 
ɩɪɨɩɚɧ-ɛɭɬɚɧɟ, ɭɫɬɚɧɨɜɤɚ ɪɟɝɭɥɹɬɨɪɚ 
ɞɚɜɥɟɧɢɹ ɝɚɡɚ ɧɚ ɛɚɥɥɨɧɟ ɞɨɥɠɧɚ 
ɜɵɩɨɥɧɹɬɶɫɹ ɜ ɩɨɥɧɨɦ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ 
ɧɨɪɦɚɦɢ, ɞɟɣɫɬɜɭɸɳɢɦɢ ɜ ɫɬɪɚɧɟ 
ɉɨɤɭɩɚɬɟɥɹғ 

 ɉɥɢɬɚ ɩɪɟɞɧɚɡɧɚɱɟɧɚ ɬɨɥɶɤɨ ɞɥɹ ɬɟɩɥɨɜɨɝɨ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢғ ɇɟɞɨɩɭɫɬɢɦɨ 
ɢɫɩɨɥɶɡɨɜɚɬɶ ɩɥɢɬɭ ɫ ɰɟɥɶɸ ɨɬɚɩɥɢɜɚɧɢɹ 
ɩɨɦɟɳɟɧɢɹ, ɬɚɤ ɤɚɤ ɷɬɨ ɦɨɠɟɬ ɩɪɢɜɟɫɬɢ ɤ 
ɧɚɪɭɲɟɧɢɸ ɮɭɧɤɰɢɢ ɩɥɢɬɵ ɢɡ-ɡɚ 
ɱɪɟɡɦɟɪɧɨɣ ɬɟɩɥɨɜɨɣ ɧɚɝɪɭɡɤɢғ 

 ɉɪɟɞɭɩɪɟɠɞɚɟɦ, ɱɬɨ ɧɚ ɫɚɦɨɣ ɩɥɢɬɟ ɢ ɧɚ 
ɪɚɫɫɬɨɹɧɢɢ ɦɟɧɶɲɟ, ɱɟɦ ɛɟɡɨɩɚɫɧɨɟ 
ɪɚɫɫɬɨɹɧɢɟ, ɧɟ ɞɨɥɠɧɵ ɧɚɯɨɞɢɬɶɫɹ 
ɩɪɟɞɦɟɬɵ ɢɡ ɝɨɪɸɱɢɯ ɦɚɬɟɪɢɚɥɨɜғ 
ɇɚɢɦɟɧɶɲɟɟ ɪɚɫɫɬɨɹɧɢɟ ɦɟɠɞɭ ɩɥɢɬɨɣ ɢ 
ɝɨɪɸɱɢɦɢ ɦɚɬɟɪɢɚɥɚɦɢ ɜ ɧɚɩɪɚɜɥɟɧɢɢ 
ɨɫɧɨɜɧɨɝɨ ɬɟɩɥɨɜɨɝɨ ɢɡɥɭɱɟɧɢɹ ɦɨɠɟɬ ɛɵɬɶ 
ҮҢ0 ɦɦ, ɜ ɨɫɬɚɥɶɧɵɯ ɧɚɩɪɚɜɥɟɧɢɹɯ - 100 
ɦɦғ   

 ɇɟɞɨɩɭɫɬɢɦɨ ɜ ɹɳɢɤ ɞɥɹ ɯɪɚɧɟɧɢɹ 
ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ ɩɥɢɬɵ ɤɥɚɫɬɶ ɤɚɤɨɣ-ɥɢɛɨ 
ɝɨɪɸɱɢɣ ɦɚɬɟɪɢɚɥғ 

ɠɚɡɛɚɥɚɪɞɵԙ ɛɨɥɦɚԑɚɧ ɠɚԑɞɚɣɵɧɞɚ 
«Ʉɟɩɿɥɞɿɤ ɬɚɥɨɧɵ» ɠɚɪɚɦɫɵɡ ɛɨɥɵɩ 
ɫɚɧɚɥɚɞɵ ɠԥɧɟ ɤɟɩɿɥɞɿɤ ɠԧɧɞɟɭɿ ɠԧɧɿɧɞɟɝɿ 
ɦɿɧɞɟɬɬɟɦɟɥɟɪ ɚɥɵɧɵɩ ɬɚɫɬɚɥɵɧɚɞɵғ  

 ɉɥɢɬɚɧɵ ɩɚɣɞɚɥɚɧɭԑɚ ɟɧɝɿɡɟɬɿɧ ɭԥɤɿɥɟɬɬɿ 
ɫɟɪɜɢɫɬɿɤ ԝɣɵɦɵ ɨɞɚɧ ԥɪɿ ɨɧɵԙ ɬɟɯɧɢɤɚɥɵԕ 
ԕɵɡɦɟɬ ɤԧɪɫɟɬɭɿɧ ɠԛɪɝɿɡɭɿ ɠԥɧɟ, ԕɚɠɟɬ 
ɛɨɥԑɚɧ ɠɚԑɞɚɣɞɚ, ɠԧɧɞɟɭɞɿ ɤɟɩɿɥɞɿɤ ɤɟɡɟԙɞɟ 
ɨɪɵɧɞɚɭɵ ɤɟɪɟɤғ    

 ɉɥɢɬɚ ɲɢɥɶɞɢɤɬɟɝɿ ɞɟɪɟɤɬɟɪɝɟ ɫԥɣɤɟɫ 
ɬɚɛɢԑɢ ɝɚɡɞɚԑɵ ԕɵɫɵɦɞɚ ɠԝɦɵɫ ɿɫɬɟɭ ԛɲɿɧ 
ɠɚɛɞɵԕɬɚɥԑɚɧ ɠԥɧɟ ɪɟɬɤɟ ɤɟɥɬɪɿɥɝɟɧғ  

 Ɍɚɛɢԑɢ ɝɚɡɞɚ ɠԝɦɵɫ ɿɫɬɟɣɬɿɧ ɩɥɢɬɚɥɚɪ ԛɲɿɧ 
ɝɚɡ ԕɵɫɵɦɵɧ ɪɟɬɬɟɭɿɲɿɧ ɨɪɧɚɬɭԑɚ ɪԝԕɫɚɬ 
ɟɬɿɥɟɞɿғ ɉɪɨɩɚɧ-ɛɭɬɚɧɞɚ ɠԝɦɵɫ ɿɫɬɟɣɬɿɧ 
ɩɥɢɬɚɥɚɪ ԛɲɿɧ ɛɚɥɥɨɧɞɚԑɵ ɝɚɡ ԕɵɫɵɦɵ 
ɪɟɬɬɟɭɿɲɿɧ ɨɪɧɚɬɭ ɋɚɬɵɩ ɚɥɭɲɵɧɵԙ ɟɥɿɧɞɟ 
ԕɨɥɞɚɧɵɫɬɚԑɵ ɧɨɪɦɚɥɚɪɵɧɚ ɬɨɥɵԕ 
ɫԥɣɤɟɫɬɿɤɬɟ ɨɪɵɧɞɚɥɭɵ ɤɟɪɟɤғ  

 ɉɥɢɬɚ ɬɟɤ ɬɚԑɚɦɞɵ ɠɵɥɭ ɞɚɹɪɥɚɭ ԛɲɿɧ 
ɚɪɧɚɥԑɚɧғ ɉɥɢɬɚɧɵ ɠɚɣɞɵ ɠɵɥɵɬɭ 
ɦɚԕɫɚɬɵɧɞɚ ɩɚɣɞɚɥɚɧɭԑɚ ɪԝԕɫɚɬ ɟɬɿɥɦɟɣɞɿ, 
ɫɟɛɟɛɿ ɛԝɥ ɲɟɤɬɟɧ ɬɵɫ ɠɵɥɭ ɠԛɤɬɟɦɟɫɿ 
ɛɨɥԑɚɧɞɵԕɬɚɧ ɩɥɢɬɚɧɵԙ ɮɭɧɤɰɢɹɫɵɧ ɛԝɡɭԑɚ 
ɚɥɵɩ ɤɟɥɭɿ ɦԛɦɤɿɧғ  

 ɉɥɢɬɚɧɵԙ ԧɡɿɧɞɟ ɠԥɧɟ ԕɚɭɿɩɫɿɡ 
ԕɚɲɵԕɬɵԕɬɚɧ ɚɡ ԕɚɲɵԕɬɵԕɬɚ ɠɚɧԑɵɲ 
ɦɚɬɟɪɢɚɥɞɚɪɵɧɚɧ ɠɚɫɚɥԑɚɧ ɡɚɬɬɚɪ 
ɛɨɥɦɚɭɵ ɤɟɪɟɤɬɿɝɿɧ ɟɫɤɟɪɬɟɦɿɡғ ɉɥɢɬɚ ɦɟɧ 
ɠɚɧԑɵɲ ɦɚɬɟɪɢɚɥɞɚɪɵ ɚɪɚɫɵɧɞɚԑɵ ɧɟɝɿɡɝɿ 
ɠɵɥɭ ɫԥɭɥɟɥɟɧɭɿ ɛɚԑɵɬɵɧɞɚԑɵ ɟԙ ɚɡ 
ɚɪɚԕɚɲɵԕɬɵԑɵ ҮҢ0 ɦɦ, ɚɥ ɛɚɫԕɚ 
ɛɚԑɵɬɬɚɪɞɚ - Қ00 ɦɦ ɛɨɥɭɵ ɦԛɦɤɿɧғ   

   ɉɥɢɬɚɧɵԙ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪ ɫɚԕɬɚɭԑɚ 
ɚɪɧɚɥԑɚɧ ɠԥɲɿɝɿɧɟ ԕɚɧɞɚɣ ɞɚ ɛɿɪ ɠɚɧԑɵɲ 
ɦɚɬɟɪɢɚɥɞɵ ɫɚɥɭԑɚ ɛɨɥɦɚɞɵғ  

 ɉɥɢɬɚɧɵԙ ԕɚԕɩɚԑɵɧ ɲɿɥɬɟɪ ɵɫɬɵԕ ɛɨɥɵɩ 
ɬԝɪԑɚɧɞɚ ɠɚɩɩɚԙɵɡɞɚɪғ  
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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 

 ɇɟ ɡɚɤɪɵɜɚɣɬɟ ɤɪɵɲɤɭ ɩɥɢɬɵ ɞɨ ɬɟɯ ɩɨɪ, 
ɩɨɤɚ ɝɨɪɟɥɤɢ ɝɨɪɹɱɢɟғ  

 ȼ ɫɥɭɱɚɟ, ɟɫɥɢ ɩɥɢɬɚ ɧɟ ɛɭɞɟɬ 
ɷɤɫɩɥɭɚɬɢɪɨɜɚɬɶɫɹ ɞɨɥɶɲɟ 3-ɯ ɞɧɟɣ, 
ɡɚɤɪɨɣɬɟ ɤɪɚɧ ɩɨɞɚɱɢ ɝɚɡɚ, ɪɚɫɩɨɥɨɠɟɧɧɵɣ 
ɧɚ ɝɚɡɨɩɪɨɜɨɞɟғ ȿɫɥɢ ɠɟ ɩɥɢɬɚ ɧɟ 
ɷɤɫɩɥɭɚɬɢɪɨɜɚɥɚɫɶ ɞɨɥɶɲɟ 3-ɯ ɦɟɫɹɰɟɜ, ɬɨ 
ɪɟɤɨɦɟɧɞɭɟɦ ɩɟɪɟɞ ɜɜɨɞɨɦ ɜ 
ɷɤɫɩɥɭɚɬɚɰɢɸ ɢɫɩɵɬɚɬɶ ɜɫɟ ɟɺ ɮɭɧɤɰɢɢғ   

 ɉɪɢ ɥɸɛɨɣ ɦɚɧɢɩɭɥɹɰɢɢ ɫ ɩɥɢɬɨɣ (ɩɪɢ 
ɨɱɢɫɬɤɟ ɩɥɢɬɵ ɢ ɩɪɢ ɪɟɦɨɧɬɟ), ɩɨɦɢɦɨ 
ɩɨɜɫɟɞɧɟɜɧɨɝɨ ɩɪɢɦɟɧɟɧɢɹ, ɡɚɤɪɨɣɬɟ ɤɪɚɧ 
ɩɨɞɚɱɢ ɝɚɡɚ, ɪɚɫɩɨɥɨɠɟɧɧɵɣ ɧɚ 
ɝɚɡɨɩɪɨɜɨɞɟ, ɢ ɨɬɤɥɸɱɢɬɟ ɩɥɢɬɭ ɨɬ 
ɷɥɟɤɬɪɨɫɟɬɢ (ɩɨɞɜɨɞɹɳɢɣ ɲɧɭɪ ɞɨɥɠɟɧ 
ɛɵɬɶ ɜɵɬɚɳɟɧ ɢɡ ɪɨɡɟɬɤɢ)ғ 

 ȼ ɫɥɭɱɚɟ, ɟɫɥɢ ɩɨɱɭɜɫɬɜɭɟɬɟ ɡɚɩɚɯ ɝɚɡɚ, 
ɧɟɦɟɞɥɟɧɧɨ ɡɚɤɪɨɣɬɟ ɤɪɚɧ ɩɨɞɚɱɢ ɝɚɡɚ, 
ɪɚɫɩɨɥɨɠɟɧɧɵɣ ɧɚ ɝɚɡɨɩɪɨɜɨɞɟғ ɉɥɢɬɨɣ 
ɦɨɠɧɨ ɩɨɥɶɡɨɜɚɬɶɫɹ ɜɧɨɜɶ ɬɨɥɶɤɨ ɩɨɫɥɟ 
ɜɵɹɫɧɟɧɢɹ ɩɪɢɱɢɧɵ ɭɬɟɱɤɢ ɝɚɡɚ, ɟɺ 
ɭɫɬɪɚɧɟɧɢɹ (ɫɩɟɰɢɚɥɢɫɬɨɦ 
ɭɩɨɥɧɨɦɨɱɟɧɧɨɣ ɫɟɪɜɢɫɧɨɣ ɨɪɝɚɧɢɡɚɰɢɢ) ɢ 
ɩɪɨɜɟɬɪɢɜɚɧɢɹ ɩɨɦɟɳɟɧɢɹғ 

 ɉɪɢ ɨɛɧɚɪɭɠɟɧɢɢ ɧɟɢɫɩɪɚɜɧɨɫɬɢ ɝɚɡɨɜɨɣ 
ɢɥɢ ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɱɚɫɬɢ ɩɥɢɬɵ ɧɟ 
ɪɟɤɨɦɟɧɞɭɟɦ ɩɪɨɜɨɞɢɬɶ ɪɟɦɨɧɬ 
ɫɚɦɨɫɬɨɹɬɟɥɶɧɨғ Ɉɬɤɥɸɱɢɬɟ ɩɥɢɬɭ ɢ 
ɜɨɫɩɨɥɶɡɭɣɬɟɫɶ ɭɫɥɭɝɚɦɢ ɭɩɨɥɧɨɦɨɱɟɧɧɨɣ 
ɫɟɪɜɢɫɧɨɣ ɨɪɝɚɧɢɡɚɰɢɢғ  

 Ɂɚɩɪɟɳɚɟɬɫɹ ɩɪɨɜɨɞɢɬɶ ɢɫɩɵɬɚɧɢɟ ɧɚ 
ɝɟɪɦɟɬɢɱɧɨɫɬɶ ɢɥɢ ɢɫɤɚɬɶ ɦɟɫɬɚ ɭɬɟɱɤɢ 
ɝɚɡɚ ɩɪɢ ɩɨɦɨɳɢ ɨɝɧɹғ  

 Ɂɚɜɨɞ-ɢɡɝɨɬɨɜɢɬɟɥɶ ɧɟ ɪɟɤɨɦɟɧɞɭɟɬ 
ɩɪɢɦɟɧɹɬɶ ɤɚɤɢɟ-ɥɢɛɨ ɞɨɩɨɥɧɢɬɟɥɶɧɵɟ 
ɭɫɬɪɨɣɫɬɜɚ ɞɥɹ ɩɪɟɞɭɩɪɟɠɞɟɧɢɹ ɩɨɝɚɧɢɹ 
ɩɥɚɦɟɧɢ ɜɚɪɨɱɧɵɯ ɝɨɪɟɥɨɤ ɢɥɢ ɞɥɹ 
ɩɨɜɵɲɟɧɢɹ ɢɯ ɷɮɮɟɤɬɢɜɧɨɫɬɢғ 

 ȿɝɟɪ ɩɥɢɬɚ 3 ɤԛɧɧɟɧ ɚɪɬɵԕ 
ɩɚɣɞɚɥɚɧɵɥɦɚɣɬɵɧ ɠɚԑɞɚɣɞɚ, ɝɚɡ 
ԕԝɛɵɪɵɧɞɚԑɵ ɨɪɧɚɥɚɫԕɚɧ ɝɚɡ ɛɟɪɭ ɲԛɦɟɝɿɧ 
ɠɚɛɵԙɵɡɞɚɪғ ȿɝɟɪ ɩɥɢɬɚ 3 ɚɣɞɚɧ ɤԧɩ 
ɩɚɣɞɚɥɚɧɵɥɦɚԑɚɧ ɛɨɥɫɚ, ɨɧɞɚ ɩɚɣɞɚɥɚɧɭԑɚ 
ɟɧɝɿɡɟɪ ɚɥɞɵɧɞɚ ɨɧɵԙ ɛɚɪɥɵԕ 
ɮɭɧɤɰɢɹɥɚɪɵɧ ɫɵɧɚɩ ɤԧɪɭɞɿ  ԝɫɵɧɚɦɵɡғ  

 Ʉԛɧɞɟɥɿɤɬɿ ɩɚɣɞɚɥɚɧɭɞɚɧ ɛɚɫԕɚ ɩɥɢɬɚɦɟɧ 
ɤɟɡ ɤɟɥɝɟɧ ɛɚɫԕɚ ԥɪɟɤɟɬɬɟɪ (ɩɥɢɬɚɧɵ 
ɬɚɡɚɥɚɭ ɠԥɧɟ ɨɧɵ ɠԧɧɞɟɭ ɠɚԑɞɚɣɵɧɞɚ) 
ɛɚɪɵɫɵɧɞɚ ɝɚɡ ԕԝɛɵɪɵɧɞɚ ɨɪɧɚɥɚɫԕɚɧ ɝɚɡ 
ɛɟɪɭ ɲԛɦɟɝɿɧ ɠɚɛɵԙɵɡ ɞɚ, ɩɥɢɬɚɧɵ ɷɥɟɤɬɪ 
ɠɟɥɿɫɿɧɟɧ ɚɠɵɪɚɬɵԙɵɡ (ɤɟɥɬɿɪɭɲɿ ɲɧɭɪɵ 
ɪɨɡɟɬɤɚɞɚɧ ɚɥɵɧɵɩ ɬɚɫɬɚɥɭɵ ɤɟɪɟɤ)ғ  

 ȿɝɟɪ ɝɚɡɞɵԙ ɢɿɫɿɧ ɫɟɡɝɟɧ ɠɚԑɞɚɣɞɚ, ɠɟɞɟɥ 
ɝɚɡ ԕԝɛɵɪɵɧɞɚ ɨɪɧɚɥɚɫԕɚɧ ɝɚɡ ɛɟɪɭ ɲԛɦɟɝɿɧ 
ɠɚɛɵԙɵɡғ ɉɥɢɬɚɧɵ ԕɚɣɬɚɞɚɧ ɝɚɡɞɵԙ ɤɟɦɭ 
ɫɟɛɟɛɿɧ ɚɧɵԕɬɚԑɚɧɧɚɧ, ɨɧɵ ɠɨɣԑɚɧɧɚɧ 
(ɭԥɤɿɥɟɬɬɿ ɫɟɪɜɢɫɬɿɤ ԝɣɵɦɵɧɵԙ ɦɚɦɚɧɵɦɟɧ) 
ɠԥɧɟ ɠɚɣɞɵ ɠɟɥɞɟɬɿɩ ɚɥԑɚɧɧɚɧ ɤɟɣɿɧ ԑɚɧɚ 
ɩɚɣɞɚɥɚɧɭԑɚ ɛɨɥɚɞɵғ  

 ɉɥɢɬɚɧɵԙ ɝɚɡ ɧɟɦɟɫɟ ɷɥɟɤɬɪ ɛԧɥɿɝɿɧɿԙ 
ɚԕɚɭɵɧ ɚɣԕɵɧɞɚԑɚɧ ɠɚԑɞɚɣɞɚ ɛɿɡ ɠԧɧɞɟɭɞɿ  
ԧɡ ɛɟɬɿɦɟɧ ɠԛɪɝɿɡɭɞɿ ԝɫɵɧɛɚɣɦɵɡғ ɉɥɢɬɚɧɵ 
ԧɲɿɪɿԙɿɡ ɞɟ, ɭԥɤɿɥɟɬɬɿ ɫɟɪɜɢɫɬɿɤ ԝɣɵɦɵ 
ɦɚɦɚɧɵɧɵԙ ԕɵɡɦɟɬɿɦɟɧ ɩɚɣɞɚɥɚɧɵԙɵɡғ  

 Ƚɟɪɦɟɬɢɤɚɥɵɥɵԑɵɧɚ ɫɵɧɚԕ ɠԛɪɝɿɡɭɝɟ 
ɧɟɦɟɫɟ ɝɚɡɞɵԙ ɤɟɦɭ ɨɪɧɵɧ ɨɬ ɚɪԕɵɥɵ 
ɿɡɞɟɭɝɟ ɪԝԕɫɚɬ ɟɬɿɥɦɟɣɞɿғ  

 Ɂɚɭɵɬ-ԥɡɿɪɥɟɭɲɿ ɩɿɫɿɪɭ ɲɿɥɬɟɪɥɟɪ ɠɚɥɵɧɵɧ 
ɫԧɧɞɿɪɭɞɿ ɟɫɤɟɪɬɭ ԛɲɿɧ ɧɟɦɟɫɟ ɨɥɚɪɞɵԙ 
ɬɢɿɦɞɿɥɿɝɿɧ ɠɨԑɚɪɵɥɚɬɭ ԛɲɿɧ ԕɚɧɞɚɣ ɞɚ ɛɿɪ 
ԕɨɫɵɦɲɚ ԕԝɪɵɥԑɵɥɚɪɞɵ ɩɚɣɞɚɥɚɧɭɞɵ 
ԝɫɵɧɛɚɣɞɵғ  

 ɉɥɢɬɚ ɨɪɧɚɬɵɥԑɚɧ ɠɚɣɞɵԙ ɤɟԙɿɫɬɿɝɿɧ 
ԧɡɝɟɪɬɭɿ ɦԛɦɤɿɧ ɠԝɦɵɫɬɚɪ ɠԛɪɝɿɡɿɥɟɬɿɧ, ɹԑɧɢ 
ԧɪɬɬɿԙ ɬɭɵɧɞɚɭɵ ɧɟɦɟɫɟ ɠɚɪɵɥɵɫ ɛɨɥɭɵ 
(ɦɵɫɚɥɵ, ɥɢɧɨɥɟɭɦ ɬԧɫɟɭ ɤɟɡɿɧɞɟ, ɛɨɹɭ, 



4 

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 
capabilities 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 
 

 ɉɥɢɬɭ ɧɟɨɛɯɨɞɢɦɨ ɨɬɤɥɸɱɢɬɶ, ɟɫɥɢ ɜ ɬɨɦ 
ɩɨɦɟɳɟɧɢɢ, ɝɞɟ ɨɧɚ ɭɫɬɚɧɨɜɥɟɧɚ, ɜɟɞɭɬɫɹ 
ɪɚɛɨɬɵ, ɤɨɬɨɪɵɟ ɦɨɝɭɬ ɢɡɦɟɧɢɬɶ ɫɪɟɞɭ 
ɩɨɦɟɳɟɧɢɹ, ɬғɟғ, ɪɚɛɨɬɵ, ɩɪɢ ɤɨɬɨɪɵɯ 
ɦɨɠɟɬ ɜɨɡɧɢɤɧɭɬɶ ɩɨɠɚɪ ɢɥɢ ɩɪɨɢɡɨɣɬɢ 
ɜɡɪɵɜ (ɧɚɩɪɢɦɟɪ, ɩɪɢ ɧɚɤɥɟɢɜɚɧɢɢ 
ɥɢɧɨɥɟɭɦɚ, ɪɚɛɨɬɟ ɫ ɤɪɚɫɤɚɦɢ, ɤɥɟɹɦɢ ɢ 
ɬғɩғ)ғ ȼɤɥɸɱɢɬɶ ɩɥɢɬɭ ɢ ɩɨɥɶɡɨɜɚɬɶɫɹ ɟɣ 
ɜɧɨɜɶ ɦɨɠɧɨ ɬɨɥɶɤɨ ɩɨɫɥɟ ɨɤɨɧɱɚɧɢɹ ɪɚɛɨɬ 
ɢ ɬɳɚɬɟɥɶɧɨɝɨ ɩɪɨɜɟɬɪɢɜɚɧɢɹ ɩɨɦɟɳɟɧɢɹғ 

 ɉɪɢ ɷɤɫɩɥɭɚɬɚɰɢɢ ɛɵɬɨɜɨɝɨ ɩɪɢɛɨɪɚ, 
ɪɚɛɨɬɚɸɳɟɝɨ ɧɚ ɝɚɡɨɜɨɦ ɬɨɩɥɢɜɟ, 
ɭɜɟɥɢɱɢɜɚɟɬɫɹ ɬɟɩɥɨɬɚ ɢ ɜɥɚɠɧɨɫɬɶ 
ɜɨɡɞɭɯɚ ɜ ɩɨɦɟɳɟɧɢɢ, ɝɞɟ ɨɧ ɭɫɬɚɧɨɜɥɟɧғ 
ɉɨɷɬɨɦɭ, ɜ ɞɚɧɧɨɦ ɩɨɦɟɳɟɧɢɢ ɧɟɨɛɯɨɞɢɦɨ 
ɨɛɟɫɩɟɱɢɬɶ ɞɨɫɬɚɬɨɱɧɭɸ ɜɟɧɬɢɥɹɰɢɸғ 
Ⱦɨɥɠɧɨ ɛɵɬɶ ɨɬɤɪɵɬɨ ɨɤɧɨ, ɮɨɪɬɨɱɤɚ, ɢɥɢ 
ɭɫɬɚɧɨɜɥɟɧ ɜɨɡɞɭɯɨɨɱɢɫɬɢɬɟɥɶ ɫ ɨɬɜɨɞɨɦ 
ɩɪɨɞɭɤɬɨɜ ɫɝɨɪɚɧɢɹ ɢ ɢɫɩɚɪɟɧɢɣ ɢɡ 
ɩɨɦɟɳɟɧɢɹғ  

 ɉɪɢ ɞɨɥɝɨɜɪɟɦɟɧɧɨɣ ɢ ɢɧɬɟɧɫɢɜɧɨɣ ɪɚɛɨɬɟ 
ɩɥɢɬɵ ɧɟɨɛɯɨɞɢɦɨ ɨɛɟɫɩɟɱɢɬɶ 
ɞɨɩɨɥɧɢɬɟɥɶɧɭɸ ɜɟɧɬɢɥɹɰɢɸ, ɧɚɩɪɢɦɟɪ, 
ɨɬɤɪɵɜ ɨɤɧɚ, ɯɨɪɨɲɨ ɩɪɨɜɟɬɪɢɬɶ 
ɩɨɦɟɳɟɧɢɟ ɢɥɢ ɭɜɟɥɢɱɢɬɶ ɦɨɳɧɨɫɬɶ 
ɜɟɧɬɢɥɹɬɨɪɚ ɜɨɡɞɭɯɨɨɱɢɫɬɢɬɟɥɹғ 

 ɇɟɨɛɯɨɞɢɦɵɣ ɦɢɧɢɦɚɥɶɧɵɣ ɩɨɞɜɨɞ 
ɜɨɡɞɭɯɚ ɞɨɥɠɟɧ ɛɵɬɶ қ ɦ3/ɱɚɫ ɜ ɪɚɫɱɺɬɟ ɧɚ 
ɤɚɠɞɵɣ ɤȼɬ ɦɨɳɧɨɫɬɢғ 

 Ⱦɥɹ ɛɟɡɨɩɚɫɧɨɣ ɢ ɞɨɥɝɨɜɪɟɦɟɧɧɨɣ ɪɚɛɨɬɵ 
ɩɥɢɬɵ ɪɟɤɨɦɟɧɞɭɟɦ ɨɞɢɧ ɪɚɡ ɜ қ ɝɨɞɚ 
ɨɛɪɚɳɚɬɶɫɹ ɜ ɭɩɨɥɧɨɦɨɱɟɧɧɭɸ ɫɟɪɜɢɫɧɭɸ 
ɨɪɝɚɧɢɡɚɰɢɸ ɫ ɩɪɨɫɶɛɨɣ  ɨ ɩɪɨɜɟɞɟɧɢɢ 
ɩɟɪɢɨɞɢɱɟɫɤɨɝɨ ɤɨɧɬɪɨɥɹ ɮɭɧɤɰɢɣ ɩɥɢɬɵ ɢ 
ɟɺ ɬɟɯɧɢɱɟɫɤɨɝɨ ɨɛɫɥɭɠɢɜɚɧɢɹғ 

 ȿɫɥɢ ɠɟ ɜ ɥɢɧɢɢ ɩɨɞɜɨɞɚ ɝɚɡɚ ɤ ɩɥɢɬɟ 
ɭɫɬɚɧɨɜɥɟɧ ɮɢɥɶɬɪ ɨɱɢɫɬɤɢ ɝɚɡɚ, ɬɨ ɟɝɨ 
ɧɟɨɛɯɨɞɢɦɨ ɜɵɱɢɫɬɢɬɶ ɢɥɢ, ɩɪɢ 

ɠɟɥɿɦɞɟɪɦɟɧ ɠԝɦɵɫ ɛɚɪɵɫɵɧɞɚ) ɦԛɦɤɿɧ 
ɠԝɦɵɫɬɚɪ ɠԛɪɝɿɡɿɥɫɟ, ɩɥɢɬɚɧɵ ɫԧɧɞɿɪɿɩ ԕɨɸ 
ԕɚɠɟɬғ ɉɥɢɬɚɧɵ ɿɫɤɟ ԕɨɫɭ ɠԥɧɟ ɨɧɵɦɟɧ 
ԕɚɣɬɚɞɚɧ ɠԝɦɵɫ ɿɫɬɟɭɞɿ ɬɟɤ ɠԝɦɵɫɬɚɪɞɵ 
ɚɹԕɬɚԑɚɧɧɚɧ ɠԥɧɟ ɠɚɣɞɵ ɦԝԕɢɹɬ 
ɠɟɥɞɟɬɤɟɧɧɟɧ ɤɟɣɿɧ ɨɪɵɧɞɚɭԑɚ ɛɨɥɚɞɵғ  

 Ƚɚɡ ɨɬɵɧɵɧɞɚ ɠԝɦɵɫ ɿɫɬɟɣɬɿɧ ɬԝɪɦɵɫ 
ɚɫɩɚɛɵɧ ɩɚɣɞɚɥɚɧɭ ɠɚԑɞɚɣɵɧɞɚ  ɨɥ 
ɨɪɧɚɬɵɥԑɚɧ ɠɚɣɞɚ ɠɵɥɭɥɵԕ ɩɟɧ ɚɭɚ 
ɵɥԑɚɥɞɵԑɵ ԝɥԑɚɹɞɵғ ɋɨɧɞɵԕɬɚɧ ɨɫɵ ɠɚɣɞɚ 
ɠɟɬɤɿɥɿɤɬɿ ɠɟɥɞɟɬɭɞɿ ԕɚɦɬɚɦɚɫɵɡ ɟɬɭ ԕɚɠɟɬғ 
Ɍɟɪɟɡɟ, ɠɟɥɞɟɬɤɿɲ ɚɲɵԕ ɛɨɥɭɵ ɤɟɪɟɤ, 
ɧɟɦɟɫɟ ɠɚɣɞɚɧ ɠɚɧɭ ԧɧɿɦɞɟɪɿ ɦɟɧ 
ɛɭɥɚɧɭɞɵ ɛԝɪɵɩ ɠɿɛɟɪɭɿ ɛɚɪ ɚɭɚ 
ɬɚɡɚɪɬԕɵɲɵ ɨɪɧɚɬɵɥɭ ɤɟɪɟɤғ   

 ɉɥɢɬɚɧɵԙ ԝɡɚԕɦɟɪɡɿɦɞɿ ɠԥɧɟ ԛɞɟɦɟɥɿ 
ɠԝɦɵɫ ɿɫɬɟɭ ɠɚԑɞɚɣɵɧɞɚ ԕɨɫɵɦɲɚ 
ɠɟɥɞɟɬɭɞɿ ԕɚɦɬɚɦɚɫɵɡ ɟɬɭ ɤɟɪɟɤ, ɦɵɫɚɥɵ, 
ɬɟɪɟɡɟɥɟɪɞɿ ɚɲɵɩ, ɠɚɣɞɵ ɠɚԕɫɵ ɠɟɥɞɟɬɭ 
ɤɟɪɟɤ ɧɟɦɟɫɟ ɚɭɚ ɬɚɡɚɪɬԕɵɲɵ 
ɠɟɥɞɟɬɤɿɲɿɧɿԙ ԕɭɚɬɵɧ ԝɥԑɚɣɬɭ ɤɟɪɟɤғ  

 Ⱥɭɚɧɵԙ ԕɚɠɟɬɬɿ ɦɢɧɢɦɚɥɶɞɿ ɠɟɬɤɿɡɿɥɭɿ 
ԕɭɚɬɬɵԙ ԥɪ ɤȼɬ ɟɫɟɩɬɟɭɿɧɞɟ қ ɦ3/ɫɚԑғ ɛɨɥɭɵ 
ɤɟɪɟɤғ  

 ɉɥɢɬɚɧɵԙ ԝɡɚԕɦɟɪɡɿɦɞɿ ɠԥɧɟ ԛɞɟɦɟɥɿ 
ɠԝɦɵɫ ɿɫɬɟɭɿ ԛɲɿɧ қ ɠɵɥɞɚ ɛɿɪ ɪɟɬ ɭԥɤɿɥɟɬɬɿ 
ɫɟɪɜɢɫɬɿɤ ԝɣɵɦɵɧɚ ɩɥɢɬɚ ɮɭɧɤɰɢɹɫɵɧɵԙ 
ɦɟɪɡɿɦɞɿɤ ɛɚԕɵɥɚɭɵ ɦɟɧ ɬɟɯɧɢɤɚɥɵԕ 
ԕɵɡɦɟɬ ɤԧɪɫɟɬɭɿɧ ɠԛɪɝɿɡɭ ɬɭɪɚɥɵ ɫԝɪɚɭɦɟɧ 
ԧɬɿɧɿɲ ɠɚɫɚɭ ɤɟɪɟɤғ  

 ȿɝɟɪ ɝɚɡɞɵ ɩɥɢɬɚԑɚ ɠɟɬɤɿɡɭ ɠɟɥɿɫɿɧɞɟ ɝɚɡɞɵ 
ɬɚɡɚɥɚɭ ɫԛɡɝɿɫɿ ɨɪɧɚɬɵɥԑɚɧ ɛɨɥɚ, ɨɧɞɚ ɨɧɵ 
ɬɚɡɚɪɬɭ ɧɟɦɟɫɟ, ԕɚɠɟɬ ɛɨɥԑɚɧ ɠɚԑɞɚɣɞɚ, 
ɚɭɵɫɬɵɪɭ ԕɚɠɟɬғ 

 ɋɚԕɬɚɭ ɫԧɪɟɫɿɧɿԙ ɛɟɬɿ ɠɨԑɚɪɵ 
ɬɟɦɩɟɪɚɬɭɪɚԑɚ ɞɟɣɿɧ ԕɵɡɭɵ ɦԛɦɤɿɧғ ɕɫɬɵԕ 
ɫԧɪɟɧɿ ɲɵԑɚɪԑɚɧɞɚ ɬɢɟɬɿɧ ɧɟɦɟɫɟ ɠɚԕɵɧ 
ɛɟɬɬɟɪ ɠԥɧɟ ɡɚɬɬɚɪ ɡɚԕɵɦɞɚɥɭɵ ɦԛɦɤɿɧғ 
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ɧɟɨɛɯɨɞɢɦɨɫɬɢ, ɡɚɦɟɧɢɬɶғ 
 ɉɨɜɟɪɯɧɨɫɬɶ ɹɳɢɤɚ ɩɥɢɬɵ ɦɨɠɟɬ ɛɵɬɶ 

ɧɚɝɪɟɬɚ ɞɨ ɜɵɫɨɤɨɣ ɬɟɦɩɟɪɚɬɭɪɵғ ȼɵɬɹɧɭɜ 
ɝɨɪɹɱɢɣ ɹɳɢɤ, ȼɵ ɦɨɠɟɬɟ ɩɨɜɪɟɞɢɬɶ 
ɩɨɜɟɪɯɧɨɫɬɶ ɢ/ɢɥɢ ɩɪɟɞɦɟɬɵ, ɫ ɤɨɬɨɪɵɦɢ 
ɨɧ ɜɫɬɭɩɚɟɬ ɜ ɤɨɧɬɚɤɬ ɢɥɢ ɤɨɬɨɪɵɟ 
ɧɚɯɨɞɹɬɫɹ ɜ ɧɟɩɨɫɪɟɞɫɬɜɟɧɧɨɣ 
ɛɥɢɡɨɫɬɢғ ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɩɪɢɛɨɪ ɫ 
ɜɵɞɜɢɧɭɬɵɦ ɹɳɢɤɨɦғ ȼɟɳɢ, ɤɨɬɨɪɵɟ 
ɯɪɚɧɹɬɫɹ ɜ ɹɳɢɤɟ, ɦɨɝɭɬ ɛɵɬɶ ɝɨɪɹɱɢɦ, 
ɩɨɷɬɨɦɭ ɡɞɟɫɶ ɧɟ ɞɨɩɭɫɤɚɟɬɫɹ ɯɪɚɧɟɧɢɟ 
ɝɨɪɸɱɢɯ ɢ ɥɟɝɤɨ ɜɨɫɩɥɚɦɟɧɹɸɳɢɯɫɹ 
ɩɪɟɞɦɟɬɨɜғ 

 Ⱦɟɬɢ ɜ ɜɨɡɪɚɫɬɟ ɨɬ ү ɥɟɬ ɢ ɫɬɚɪɲɟ ɢ ɥɢɰɚ 
ɫɨ ɫɧɢɠɟɧɧɵɦɢ ɮɢɡɢɱɟɫɤɢɦɢ ɢɥɢ 
ɭɦɫɬɜɟɧɧɵɦɢ ɫɩɨɫɨɛɧɨɫɬɹɦɢ ɢɥɢ ɫ 
ɧɟɯɜɚɬɤɨɣ ɨɩɵɬɚ ɢ ɡɧɚɧɢɣ ɦɨɝɭɬ 
ɢɫɩɨɥɶɡɨɜɚɬɶ ɞɚɧɧɵɣ ɩɪɢɛɨɪ ɩɪɢ ɭɫɥɨɜɢɢ, 
ɱɬɨ ɨɧɢ ɧɚɯɨɞɹɬɫɹ ɩɨɞ ɧɚɞɡɨɪɨɦ ɢɥɢ ɛɵɥɢ 
ɨɛɭɱɟɧɵ ɛɟɡɨɩɚɫɧɨɦɭ ɢɫɩɨɥɶɡɨɜɚɧɢɸ 
ɩɪɢɛɨɪɚ ɢ ɨɫɨɡɧɚɸɬ ɩɨɬɟɧɰɢɚɥɶɧɵɟ ɪɢɫɤɢғ 
Ⱦɟɬɢ ɧɟ ɞɨɥɠɧɵ ɢɝɪɚɬɶ ɫ ɩɪɢɛɨɪɨɦғ Ⱦɟɬɹɦ 
ɞɨ ү ɥɟɬ ɡɚɩɪɟɳɚɟɬɫɹ ɜɵɩɨɥɧɹɬɶ ɱɢɫɬɤɭ ɢ 
ɜɵɩɨɥɧɹɟɦɨɟ ɩɨɥɶɡɨɜɚɬɟɥɟɦ 
ɬɟɯɨɛɫɥɭɠɢɜɚɧɢɟ ɞɚɠɟ ɩɨɞ ɧɚɞɡɨɪɨɦғ 

 ɍɫɥɨɜɢɹ ɢ ɫɪɨɤɢ ɯɪɚɧɟɧɢɹ: ɚɩɩɚɪɚɬɵ ɞɨɥɠɧɵ 
ɯɪɚɧɢɬɫɹ ɜ ɡɚɤɪɵɬɨɦ ɩɨɦɟɳɟɧɢɢ ɫ 
ɟɫɬɟɫɬɜɟɧɧɨɣ ɜɟɧɬɢɥɹɰɢɟɣ ɢ ɜ ɧɨɪɦɚɥɶɧɵɯ 
ɭɫɥɨɜɢɹɯ (ɜɨ ɜɧɟɲɧɟɣ ɫɪɟɞɟ ɞɨɥɠɧɵ 
ɨɬɫɭɬɫɬɜɨɜɚɬɶ ɚɝɪɟɫɫɢɜɧɵɟ ɜɟɳɟɫɬɜɚ ɢ ɩɵɥɶ, 
ɞɢɚɩɚɡɨɧ ɬɟɦɩɟɪɚɬɭɪ ɦɟɠɞɭ –10° ɢ 3Ү° ɋ, 
ɨɬɧɨɫɢɬɟɥɶɧɚɹ ɜɥɚɠɧɨɫɬɶ ɜɨɡɞɭɯɚ ɦɚɤɫɢɦɭɦ 
үҢ%, ɬɨɥɱɤɢ ɢ ɜɢɛɪɚɰɢɹ ɞɨɥɠɧɵ ɛɵɬɶ 
ɢɫɤɥɸɱɟɧɵ), ɫɪɨɤ ɯɪɚɧɟɧɢɹ ɧɟɨɝɪɚɧɢɱɟɧ (ɩɪɢ 
ɭɫɥɨɜɢɢ ɫɨɛɥɸɞɟɧɢɹ ɭɫɥɨɜɢɣ ɯɪɚɧɟɧɢɹ),  ɫɪɨɤ 
ɫɥɭɠɛɵ (ɟɫɥɢ ɩɪɢɞɟɪɠɢɜɚɬɶɫɹ ɩɪɟɞɩɢɫɚɧɢɣ 
ɩɨ ɬɪɚɧɫɩɨɪɬɢɪɨɜɤɟ, ɯɪɚɧɟɧɢɸ, ɭɫɬɚɧɨɜɤɟ ɢ 
ɬɟɯɧɢɱɟɫɤɨɦɭ ɨɛɫɥɭɠɢɜɚɧɢɸ) Қ0 ɥɟɬ. 
 

Ԕԝɪɵɥԑɵɧɵ ɫԧɪɟ ɲɵԑɚɪɵɥԑɚɧ ɤԛɣɞɟ 
ɩɚɣɞɚɥɚɧɛɚԙɵɡғ ɋԧɪɟɞɟ ɫɚԕɬɚɥԑɚɧ ɵɫɬɵԕ 
ɛɨɥɭɵ ɦԛɦɤɿɧ, ɫɨɧɞɵԕɬɚɧ, ɨɫɵ ɫɚԕɬɚɭ 
ɫԧɪɟɫɿɧɟ ɬԝɬɚɧԑɵɲ ɧɟɦɟɫɟ ɨԙɚɣ ɬԝɬɚɧɚɬɵɧ 
ɡɚɬɬɚɪɞɵ ԕɨɸԑɚ ɪԝԕɫɚɬ ɟɬɿɥɦɟɣɞɿғ 

 Ȼԝɥ ԕԝɪɵɥԑɵɧɵ ү ɠɚɫɬɚɧ ɚɫԕɚɧ ɛɚɥɚɥɚɪ 
ɠԥɧɟ ɞɟɧɟ ɧɟɦɟɫɟ ɚԕɵɥ-ɨɣ ԕɚɛɿɥɟɬɿ ɬԧɦɟɧ 
ɧɟɦɟɫɟ ɬԥɠɿɪɢɛɟɫɿ ɠԥɧɟ ɛɿɥɿɦɿ ɠɨԕ ɚɞɚɦɞɚɪ 
ɬɟɤ ԕɚɞɚԑɚɥɚɧɫɚ ɧɟɦɟɫɟ ɨɥɚɪ ԕԝɪɵɥԑɵɧɵ 
ɩɚɣɞɚɥɚɧɭɦɟɧ ɬɚɧɵɫɬɵɪɵɥɫɚ ɠԥɧɟ 
ɵԕɬɢɦɚɥ ԕɚɭɿɩɬɟɪɞɿ ɬԛɫɿɧɫɟ ԑɚɧɚ ɩɚɣɞɚɥɚɧɚ 
ɚɥɚɞɵғ Ȼɚɥɚɥɚɪ ɛԝɥ ԕԝɪɵɥԑɵɦɟɧ ɠԝɦɵɫ 
ɿɫɬɟɦɟɭɿ ɤɟɪɟɤғ Ɍɟɤ ү ɠɚɫɬɚɧ ɚɫԕɚɧ ɠԥɧɟ 
ɠɚɭɚɩɬɵ ɬԝɥԑɚɧɵԙ ԕɚɞɚԑɚɥɚɭɵɧɞɚԑɵ 
ɛɚɥɚɥɚɪ ɩɚɣɞɚɥɚɧɭɲɵ ɤԛɬɿɦɿɧ ɠɚɫɚɣ 
ɚɥɚɞɵғ 

 ɋɚԕɬɚɭɞɵԙ ɲɚɪɬɬɚɪɵ ɠԥɧɟ ɦɟɪɡɿɦɿ: 
ɚɩɩɚɪɚɬɬɚɪ ɬɚɛɢԑɢ ɠɟɥɞɟɬɤɿɲɿ ɠԥɧɟ 
ԕɚɥɵɩɬɵ ɠɚԑɞɚɣɵ ɛɚɪ (ɫɵɪɬԕɵ ɨɪɬɚɞɚ 
ɛɟɥɫɟɧɞɿ ɡɚɬɬɚɪ ɦɟɧ ɲɚԙ ɛɨɥɦɚɭɵ ɤɟɪɟɤ, 
ɬɟɦɩɟɪɚɬɭɪɚ ɞɢɚɩɚɡɨɧɵ -Қ0° ɠԥɧɟ 3Ү°ɋ 
ɚɪɚɫɵɧɞɚ, ɚɭɚɧɵԙ ԕɚɬɵɫɬɵԕ ɵɥԑɚɥɞɵԑɵ 
ɦɚɤɫɢɦɭɦ 85%, ɫɨԕԕɵ ɦɟɧ ɞɿɪɿɥɞɿ 
ɛɨɥɞɵɪɦɚɭ ɤɟɪɟɤ) ɠɚɛɵԕ ɠɚɣɞɚ ɫɚԕɬɚɥɭɵ 
ɤɟɪɟɤ, ɫɚԕɬɚɥɭ ɦɟɪɡɿɦɿ ɲɟɤɬɟɥɦɟɝɟɧ 
(ɫɚԕɬɚɥɭ ɠɚԑɞɚɣɵɧ ԝɫɬɚɧɭ ɛɚɪɵɫɵɧɞɚ), 
ԕɵɡɦɟɬ ɟɬɭ ɦɟɪɡɿɦɿ (ɟɝɟɪ ɬɚɫɵɦɚɥɞɚɭ, 
ɫɚԕɬɚɭ, ɨɪɧɚɬɭ ɠԥɧɟ ɬɟɯɧɢɤɚɥɵԕ ԕɵɡɦɟɬ 
ɤԧɪɫɟɬɭ ɛɨɣɵɧɲɚ ԝɣԑɚɪɵɦɞɚɪɵɧ ԝɫɬɚɧɫɚ) 
10 ɠɵɥ.  
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NOTE 
The manufacturer reserves the right to make 
minor changes in the Instructions for Use 
resulting from relevant technological 
modifications or improvements of the product. 

ɉɊɂɆȿɑȺɇɂȿ  
Ɂɚɜɨɞ-ɢɡɝɨɬɨɜɢɬɟɥɶ ɧɟ ɧɟɫɺɬ ɨɬɜɟɬɫɬɜɟɧɧɨɫɬɶ 
ɡɚ ɬɪɚɜɦɵ ɢɥɢ ɧɟɩɨɥɚɞɤɢ, ɤɨɬɨɪɵɟ ɜɨɡɧɢɤɥɢ 
ɜɫɥɟɞɫɬɜɢɟ ɧɟɩɪɚɜɢɥɶɧɨɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɹ 
ɩɪɢɛɨɪɚғ 

ȿɋɄȿɊɌɉȿ  
Ɂɚɭɵɬ-ԥɡɿɪɥɟɭɲɿ ɚɫɩɚɩɬɵ ɞԝɪɵɫ 
ɩɚɣɞɚɥɚɧɛɚԑɚɧɵ ɫɚɥɞɚɪɵɧɚɧ ɬɭɵɧɞɚԑɚɧ 
ɠɚɪɚԕɚɬɬɚɪ ɦɟɧ ɚԕɚɭɥɵԕɬɚɪɵ ԛɲɿɧ 
ɠɚɭɚɩɤɟɪɲɿɥɿɤɬɿ ɚɥɵɩ ɠԛɪɦɟɣɞɿғ  
 

Different models are equipped with different 
accessories. Any additional accessories (grids, 
baking trays, grill pans, adjustable feet) are 
available in authorized shops or our service 
outlets. 

Ɋɚɡɥɢɱɧɵɟ ɦɨɞɟɥɢ ɢɦɟɸɬ ɪɚɡɥɱɧɵɟ 
ɩɪɢɧɚɞɥɟɠɧɨɫɬɢғ Ⱦɪɭɝɢɟ ɩɪɢɧɚɞɥɟɠɧɨɫɬɢ 
(ɩɪɨɬɢɜɟɧɶ,  ɪɟɲɺɬɤɚ,  ɩɪɢɧɚɞɥɟɠɧɨɫɬ ɝɪɢɥɹ, 
ɜɢɧɬɵ ɪɟɝɭɥɢɪɨɜɨɱɧɵɟ ɞɥɹ ɭɫɬɚɧɨɜɤɢ ɜɵɫɨɬɵ 
ɩɥɢɬɵ) ɦɨɯɧɨ ɤɭɩɬɶ ɱ ɚɜɬɨɪɢɡɨɜɚɧɧɵɠ 
ɞɢɥɟɪɨɜғ 

Ɍԛɪɥɿ ɦɨɞɟɥɶɞɟɪɞɿԙ ɛɟɥɝɿɥɿ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵ 
ɛɚɪғ Ȼɚɫԕɚ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɞɵ (ԕɚԙɵɥɬɵɪ ɬɚɛɚ, 
ɬɨɪ, ɝɪɢɥɶ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵ, ɩɥɢɬɚ ɛɢɿɤɬɿɝɿɧ 
ɨɪɧɚɬɭԑɚ ɚɪɧɚɥԑɚɧ ɛԝɪɚɧɞɚɥɚɪ) 
ɚɜɬɨɪɥɚɫɬɵɪɵɥԑɚɧ ɞɟɥɞɚɥɞɚɪɞɚɧ ɫɚɬɵɩ 
ɚɥɭԑɚ ɛɨɥɚɞɵғ  
 

CONTROL PANEL ɉȺɇȿɅɖ ɍɉɊȺȼɅȿɇɂə ȻȺɋԔȺɊɍ ɉȺɇȿɅȱ 
 

 

 

 

 

 
 

 

 

 

 
 

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 - Ɋɭɱɤɚ ɤɪɚɧɚ ɥɟɜɨɣ ɩɟɪɟɞɧɟɣ ɝɚɡɨɜɨɣ ɝɨɪɟɥɤɢ 
2 - Ɋɭɱɤɚ ɤɪɚɧɚ ɥɟɜɨɣ ɡɚɞɧɟɣ ɝɚɡɨɜɨɣ ɝɨɪɟɥɤɢ 
3 - Ɋɭɱɤɚ ɤɪɚɧɚ ɩɪɚɜɨɣ ɡɚɞɧɟɣ ɝɚɡɨɜɨɣ ɝɨɪɟɥɤɢ 
4 - Ɋɭɱɤɚ ɤɪɚɧɚ ɩɪɚɜɨɣ ɩɟɪɟɞɧɟɣ ɝɚɡɨɜɨɣ ɝɨɪɟɥɤɢ 
5 - Ɋɭɱɤɚ ɞɭɯɨɜɤɢ  
6 - ȼɵɤɥɸɱɚɬɟɥɶ ɨɫɜɟɳɟɧɢɹ ɞɭɯɨɜɤɢ 
7 - ȼɵɤɥɸɱɚɬɟɥɶ ɩɨɜɨɪɨɬɧɨɝɨ ɜɟɪɬɟɥɚ 
8 - ȼɵɤɥɸɱɚɬɟɥɶ ɷɥɟɤɬɪɨɪɨɡɠɢɝɚ 
9 – Tɚɣɦɟɪ 
  

1 - ɋɨɥ ɠɚԕ ɚɥɞɵԙԑɵ ɝɚɡ ɲɿɥɬɟɪ ɲԛɦɟɝɿɧɿԙ ɬԝɬԕɚɫɵ  
2 - ɋɨɥ ɠɚԕ ɚɪɬԕɵ ɝɚɡ ɲɿɥɬɟɪ ɲԛɦɟɝɿɧɿԙ ɬԝɬԕɚɫɵ 
3 - Ɉԙ ɠɚԕ ɚɪɬԕɵ ɝɚɡ ɲɿɥɬɟɪ ɲԛɦɟɝɿɧɿԙ ɬԝɬԕɚɫɵ 
4 - Ɉԙ ɠɚԕ ɚɥɞɵԙԑɵ ɝɚɡ ɲɿɥɬɟɪ ɲԛɦɟɝɿɧɿԙ ɬԝɬԕɚɫɵ 
5 - Ⱦɭɯɨɜɤɚ ɬԝɬԕɚɫɵ   
6 - Ⱦɭɯɨɜɤɚɧɵԙ ɠɚɪɵԕ ɬԛɫɿɪɭ ԕɨɫԕɵɲ 
7 - Ȼԝɪɵɥɦɚɥɵ ɿɫɬɿɤɬɿԙ ɬɟɬɿɝɿ 
8 - Ƚɚɡɞɵ ɬԝɬɚɬɭ ɬɟɬɿɝɿ  
9 - Ɍɚɣɦɟɪ 

http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%20%D1%80%D0%B0%D0%B7%D0%BB%D0%B8%D1%87%D0%BD%D1%8B%D0%B5%20%D0%BC%D0%BE%D0%B4%D0%B5%D0%BB%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B0%D0%B2%D1%82%D0%BE%D1%80%D0%B8%D0%B7%D0%BE%D0%B2%D0%B0%D0%BD%D0%BD%D1%8B%D0%B9%20%D0%B4%D0%B8%D0%BB%D0%B5%D1%80&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B0%D0%B2%D1%82%D0%BE%D1%80%D0%B8%D0%B7%D0%BE%D0%B2%D0%B0%D0%BD%D0%BD%D1%8B%D0%B9%20%D0%B4%D0%B8%D0%BB%D0%B5%D1%80&lang=ru_cz
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BEFORE FIRST USE ɉȿɊȿȾ ɉȿɊȼɕɆ ɂɋɉɈɅɖɁɈȼȺɇɂȿɆ ȻȱɊȱɇɒȱ ɉȺɃȾȺɅȺɇɍ ȺɅȾɕɇȾȺ 

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

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

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

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

 ɉɟɪɟɞ ɩɟɪɜɵɦ ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ ɧɟɨɛɯɨɞɢɦɨ ɢɡ 
ɩɥɢɬɵ ɭɞɚɥɢɬɶ ɜɫɟ ɭɩɚɤɨɜɨɱɧɵɟ ɩɪɟɞɦɟɬɵғ  

 Ɋɚɡɧɵɟ ɱɚɫɬɢ ɢ ɷɥɟɦɟɧɬɵ ɭɩɚɤɨɜɤɢ ɩɨɞɥɟɠɚɬ 
ɭɬɢɥɢɡɚɰɢɢ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɞɟɣɫɬɜɭɸɳɢɦɢ 
ɪɚɫɩɨɪɹɠɟɧɢɹɦɢ ɢ ɧɚɰɢɨɧɚɥɶɧɵɦɢ ɞɢɪɟɤɬɢɜɚɦɢғ  

 Ɋɟɤɨɦɟɧɞɭɟɬɫɹ ɩɟɪɟɞ ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ ɨɱɢɫɬɢɬɶ 
ɩɥɢɬɭ ɢ ɩɪɢɧɚɞɥɟɠɧɨɫɬɢғ ɉɨɫɥɟ ɨɫɭɲɤɢ 
ɨɱɢɳɟɧɧɵɯ ɩɨɜɟɪɯɧɨɫɬɟɣ  ɜɤɥɸɱɢɬɶ ɝɥɚɜɧɵɣ 
ɜɵɤɥɸɱɚɬɟɥɶ ɢ ɩɪɨɜɟɪɢɬɶ ɮɭɧɤɰɢɢ ɜ 
ɫɨɨɬɜɟɬɫɬɜɢɢ ɫɨ ɫɥɟɞɭɸɳɢɦɢ ɭɤɚɡɚɧɢɹɦɢғ  

 ɉɪɟɞɭɩɪɟɠɞɟɧɢɟ: ɧɟ ɪɚɡɪɟɲɚɟɬɫɹ ɨɱɢɳɚɬɶ ɢ 
ɞɟɦɨɧɬɢɪɨɜɚɬɶ ɞɪɭɝɢɟ ɱɚɫɬɢ ɩɥɢɬɵ,  ɨ ɤɨɬɨɪɵɯ ɧɟ 
ɭɤɚɡɚɧɨ ɜ ɝɥɚɜɟ «Ɉɱɢɫɬɤɚ»ғ 

 Ȼɿɪɿɧɲɿ ɩɚɣɞɚɥɚɧɚɪ ɚɥɞɵɧɞɚ ɩɥɢɬɚɞɚɧ ɛɚɪɥɵԕ 
ɨɪɚɭ ɡɚɬɬɚɪɵɧ ɚɥɵɩ ɬɚɫɬɚɭ ԕɚɠɟɬғ  

 Ɉɪɚɭɞɵԙ ɛɚɪɥɵԕ ɛԧɥɲɟɤɬɟɪɿ ɦɟɧ ɷɥɟɦɟɧɬɬɟɪɿ 
ԕɨɥɞɚɧɵɫɬɚԑɵ ԧɤɿɦɞɟɪɿ ɦɟɧ ԝɥɬɬɵԕ 
ɞɢɪɟɤɬɢɜɚɥɚɪɵɧɚ ɫԥɣɤɟɫ ɩɚɣɞɚԑɚ ɚɫɵɪɭԑɚ 
ɠɚɬɚɞɵғ  

 ɉɚɣɞɚɥɚɧɚɪ ɚɥɞɵɧɞɚ ɩɥɢɬɚ ɦɟɧ 
ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɞɵ ɬɚɡɚɪɬɭ ԝɫɵɧɵɥɚɞɵ. 
Ɍɚɡɚɪɬɵɥԑɚɧ ɛɟɬɬɟɪɿɧ ԕԝɪԑɚɬԕɚɧɧɚɧ ɤɟɣɿɧ ɛɚɫ 
ԕɨɫԕɵɲɵɧ ɿɫɤɟ ԕɨɫɵɩ, ɦɵɧɚ ɧԝɫԕɚɭɥɚɪԑɚ ɫԥɣɤɟɫ 
ɮɭɧɤɰɢɹɥɚɪɵɧ ɬɟɤɫɟɪɭ ɤɟɪɟɤғ  

 ȿɫɤɟɪɬɭ: «Ɍɚɡɚɪɬɭ» ɬɚɪɚɭɵɧɞɚ ɤԧɪɫɟɬɿɥɦɟɝɟɧ 
ɩɥɢɬɚɧɵԙ ɛɚɫԕɚ ɛԧɥɿɤɬɟɪɿɧ ɬɚɡɚɥɚɭԑɚ ɠԥɧɟ 
ɛԧɥɲɟɤɬɟɪɭɝɟ ɪԝԕɫɚɬ ɟɬɿɥɦɟɣɞɿғ 

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

ȼ ɫɥɭɱɚɟ ɧɟɫɨɛɥɸɞɟɧɢɹ ɧɨɪɦɚɬɢɜɧɵɯ ɭɤɚɡɚɧɢɣ 
ɢ ɪɟɤɨɦɟɧɞɚɰɢɣ ɧɚɫɬɨɹɳɟɣ ɢɧɫɬɪɭɤɰɢɢ, 
ɩɪɨɢɡɜɨɞɢɬɟɥɶ ɧɟ ɧɟɫɟɬ ɨɬɜɟɬɫɬɜɟɧɧɨɫɬɶ ɜ 
ɫɥɭɱɚɟ ɜɨɡɧɢɤɲɢɯ ɞɟɮɟɤɬɨɜ ɢ ɫɥɭɱɚɣɧɵɯ ɬɪɚɜɦғ 
  

Ɉɫɵ ɧԝɫԕɚɭɥɵԕɬɵԙ ɧɨɪɦɚɬɢɜɬɿɤ ɧԝɫԕɚɭɥɚɪɵ ɦɟɧ 
ԝɫɵɧɵɫɬɚɪɵɧ ԝɫɬɚɧɛɚԑɚɧ ɠɚԑɞɚɣɞɚ, ԧɧɞɿɪɭɲɿ 
ɬɭɵɧɞɚԑɚɧ ɚԕɚɭɥɵԕɬɚɪɵ ɦɟɧ ɤɟɡɞɟɣɫɨԕ 
ɠɚɪɚԕɚɬɬɚɪɵ ɠɚԑɞɚɣɵɧɞɚ ɠɚɭɚɩɤɟɪɲɿɥɿɤɬɿ ɚɥɵɩ 
ɠԛɪɦɟɣɞɿғ 
 

OPERATION OȻɋɅɍɀɂȼȺɇɂȿ ɉɅɂɌɕ ɉɅɂɌȺԐȺ ԔɕɁɆȿɌ ɄԦɊɋȿɌɍ 

CAUTION: 
 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. 

 Gas cooker is an appliance whose operation 
requires supervision.  

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

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

 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. 

ɉɊȿȾɍɉɊȿɀȾȺȿɆ! 
 ɉɪɢɛɨɪ ɦɨɝɭɬ ɨɛɫɥɭɠɢɜɚɬɶ ɬɨɥɶɤɨ ɜɡɪɨɫɥɵɟ! ȼ 

ɩɨɦɟɳɟɧɢɢ ɫ ɭɫɬɚɧɨɜɥɟɧɧɨɣ ɝɚɡɨɜɨɣ ɩɥɢɬɨɣ 
ɧɟɞɨɩɭɫɬɢɦɨ ɨɫɬɚɜɥɹɬɶ ɞɟɬɟɣ ɛɟɡ ɩɪɢɫɦɨɬɪɚ!!! 

 Ƚɚɡɨɜɚɹ ɩɥɢɬɚ - ɩɪɢɛɨɪ, ɤɨɬɨɪɵɣ ɬɪɟɛɭɟɬ 
ɩɨɫɬɨɹɧɧɨɝɨ ɜɧɢɦɚɧɢɹ ɜ ɩɟɪɢɨɞ ɟɝɨ 
ɷɤɫɩɥɭɚɬɚɰɢɢғ 

 ɇɟ ɡɚɤɪɵɜɚɣɬɟ ɤɪɵɲɤɭ ɩɥɢɬɵ, ɟɫɥɢ ɩɥɢɬɚ 
ɪɚɛɨɬɚɟɬ, ɢɥɢ ɩɨɤɚ ɝɨɪɟɥɤɢ ɝɨɪɹɱɢɟғ 

 ɉɟɪɟɞ ɬɟɦ, ɤɚɤ ɨɬɤɪɵɬɶ ɤɪɵɲɤɭ ɜɚɪɨɱɧɨɝɨ ɫɬɨɥɚ, 
ɜɵɬɪɢɬɟ ɟɺ, ɟɫɥɢ ɷɬɨ ɧɟɨɛɯɨɞɢɦɨ, ɱɬɨɛɵ ɭɫɬɪɚɧɢɬɶ ɫ 
ɟɺ ɩɨɜɟɪɯɧɨɫɬɢ ɫɥɭɱɚɣɧɨ ɪɚɡɥɢɬɭɸ ɠɢɞɤɨɫɬɶғ 

 ȼɟɫ ɩɪɨɬɢɜɧɹ ɫ ɩɪɢɝɨɬɚɜɥɢɜɚɟɦɵɦ ɛɥɸɞɨɦ, 
ɜɫɬɚɜɥɹɟɦɨɝɨ ɜ ɩɚɡɵ ɢɥɢ ɪɟɲɺɬɤɢ ɛɨɤɨɜɵɯ ɫɬɟɧɨɤ 
ɞɭɯɨɜɤɢ, ɦɨɠɟɬ ɛɵɬɶ ɦɚɤɫɢɦɚɥɶɧɨ 3 ɤɝ, К 
ɭɫɬɚɧɚɜɥɢɜɚɟɦɨɝɨ ɧɚ ɪɟɲɺɬɤɭ ɦɚɤɫɢɦɚɥɶɧɨ Ү ɤɝғ 

 ɉɪɨɬɢɜɧɢ ɢɡ ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ ɩɥɢɬɵ ɧɟ 
ɩɪɟɞɧɚɡɧɚɱɟɧɵ ɞɥɹ ɞɥɢɬɟɥɶɧɨɝɨ ɯɪɚɧɟɧɢɹ ɩɢɳɢ (ɧɟ 
ɞɨɥɶɲɟ 4ү ɱɚɫɨɜ)ғ Ⱦɥɹ ɞɥɢɬɟɥɶɧɨɝɨ ɯɪɚɧɟɧɢɹ ɩɢɳɢ 
ɢɫɩɨɥɶɡɭɣɬɟ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɞɥɹ ɷɬɨɣ ɰɟɥɢ ɩɨɫɭɞɭғ  

ȿɋɄȿɊɌȿɆȱɁ!  
 Ⱥɫɩɚɩԕɚ ɬɟɤ ԛɥɤɟɧɞɟɪ ԑɚɧɚ ԕɵɡɦɟɬ ɤԧɪɫɟɬɟ ɚɥɚɞɵ! Ƚɚɡ 

ɩɥɢɬɚɫɵ ɨɪɧɚɬɵɥԑɚɧ ɠɚɣɞɚ ɛɚɥɚɥɚɪɞɵ ԕɚɪɚɭɫɵɡ 
ԕɚɥɞɵɪɭԑɚ ɬɵɣɵɦ ɫɚɥɵɧɚɞɵ!!!  

 Ƚɚɡ ɩɥɢɬɚɫɵ – ɨɧɵ ɩɚɣɞɚɥɚɧɭ ɤɟɡɟԙɿɧɞɟ ɬԝɪɚԕɬɵ 
ɧɚɡɚɪ ɚɭɞɚɪɭɞɵ ɬɚɥɚɩ ɟɬɟɬɿɧ ɚɫɩɚɩғ  

 ɉɥɢɬɚ ɠԝɦɵɫ ɿɫɬɟɩ ɬԝɪԑɚɧɞɚ ɧɟɦɟɫɟ ɲɿɥɬɟɪɥɟɪɿ 
ɵɫɬɵԕ ɛɨɥɵɩ ɬԝɪԑɚɧɲɚ ɩɥɢɬɚɧɵԙ ԕɚԕɩɚԑɵɧ 
ɠɚɩɩɚԙɵɡɞɚɪғ  

 ɉɿɫɿɪɭ ԛɫɬɟɥɿɧɿԙ ԕɚԕɩɚԑɵɧ ɚɲɩɚɫɬɚɧ ɛԝɪɵɧ, ɨɧɵ 
ɫԛɪɬɿԙɿɡ, ɟɝɟɪ ɛԝɥ ԕɚɠɟɬ ɛɨɥɫɚ, ɛԝɥ ɨɧɵԙ ɛɟɬɿɧɟɧ 
ɤɟɡɞɟɣɫɨԕ ɬԧɝɿɥɝɟɧ ɫԝɣɵԕɬɵԕɬɵ ɤɟɬɿɪɭ ԛɲɿɧ ԕɚɠɟɬғ  

 Ⱦɭɯɨɜɤɚɧɵԙ ԕɵɪɥɵ ɠɚԕɬɚɪɵɧɵԙ ɨɣɵԑɵ ɧɟɦɟɫɟ 
ɬɨɪɵɧɚ ɫɚɥɵɧɚɬɵɧ ɞɚɣɵɧɞɚɥɵɩ ɠɚɬԕɚɧ ɚɫɵ ɛɚɪ 
ԕɚԙɵɥɬɵɪ ɬɚɛɚɧɵԙ ɫɚɥɦɚԑɵ ɦɚɤɫɢɦɚɥɶɞɿ 3 ɤɝ, ɚɥ 
ɬɨɪԑɚ ɨɪɧɚɬɵɥɚɬɵɧɵɧɵԙ ɫɚɥɦɚԑɵ Ү ɤɝ ɛɨɥɭɵ ɦԛɦɤɿɧғ  

 ɉɥɢɬɚ ɤɟɪɟɤ-ɠɚɪɚԑɵɧɚɧ ԕɚԙɵɥɬɵɪ ɬɚɛɚɥɚɪɵ ɬɚɦɚԕɬɵ 
ԝɡɚԕ ɫɚԕɬɚɭ (48 ɫɚԑɚɬɬɚɧ ɤԧɩ ɟɦɟɫ) ԛɲɿɧ ɚɪɧɚɥɦɚԑɚɧғ 
Ɍɚɦɚԕɬɵ ԝɡɚԕ ɫɚԕɬɚɭ ԛɲɿɧ ɨɫɵ ɦɚԕɫɚɬ ԛɲɿɧ ɫԥɣɤɟɫ 
ɵɞɵɫɬɵ ɩɚɣɞɚɥɚɧɵԙɵɡғ  
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COOKING HOB 
LIGHTING THE HOB BURNERS 
Press the appropriate burner control knob slightly 
towards the appliance and turn it anti-clockwise to the 
„MAБIMUM POАER“ ЩШЬТЭТШЧғ LТght the gas using a 
match or any gas ignition device. 

ȼȺɊɈɑɇȺə ɉɅɂɌȺ 
ɁȺɀɂȽȺɇɂȿ ȽɈɊȿɅɄɂ  
ɉɨɜɟɪɧɭɬɶ ɤɧɨɩɤɭ ɜɥɟɜɨ ɧɚ ɩɨɡɢɰɢɸ 
«ɆȺɄɋɂɆȺɅɖɇȺə ɆɈɓɇɈɋɌɖ» ɢ ɡɚɠɟɱɶ ɝɚɡ 
ɫɩɢɱɤɨɣ ɢɥɢ ɡɚɠɢɝɚɥɤɨɣғ 

ɒȱɅɌȿɊȾȱ ɌԜɌȺɌɍ  
Ʉɧɨɩɤɚɧɵ «ɦɚɤɫɢɦɚɥɶɞɿ ԕɭɚɬɵ» ɬԝԑɵɪɵɧɚ ɫɨɥ ɠɚԕԕɚ 
ɛԝɪɵԙɵɡ ɞɚ, ɝɚɡɞɵ ɫɿɪɿԙɤɟ ɧɟɦɟɫɟ ɨɬɬɵԕɩɟɧ 
ɬԝɬɚɬɵԙɵɡғ  
 

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 
„MAБIMUM POАER“ ЩШЬТЭТШЧғ NШа use another hand 
and press the gas ignition knob on the control panel 
and keep it pressed until it ignites the flame. 

ɁȺɀɂȽȺɇɂȿ ȽɈɊȿɅɄɂ Ө ɉɈɆɈɓɖɘ 
ɗɅȿɄɌɊɈɊɈɁɀɂȽȺ  
Ʌɟɝɤɨ ɧɚɠɚɬɶ ɧɚ ɤɧɨɩɤɭ ɢ ɩɨɜɨɪɚɱɢɜɚɬɶ ɜɥɟɜɨ ɧɚ 
ɩɨɡɢɰɢɸ «ɦɚɤɫɢɦɚɥɶɧɚɹ ɦɨɳɧɨɫɬɶ»ғ ȼɬɨɪɨɣ ɪɭɤɨɣ 
ɧɚɠɚɬɶ ɧɚ ɜɵɤɥɸɱɚɬɟɥɶ ɜɵɫɨɤɨɜɨɥɶɬɧɨɝɨ ɡɚɠɢɝɚɧɢɹ 
ɢɥɢ ɧɚɠɚɬɶ ɧɚ ɤɧɨɩɤɭ ɞɨ ɭɩɨɪɚ ɧɚ ɩɚɧɟɥɶ 
ɭɩɪɚɜɥɟɧɢɹ ɢ ɩɪɢɞɟɪɠɚɬɶ, ɩɨɤɚ ɢɫɤɪɚ ɧɟ 
ɜɨɫɩɥɚɦɟɧɢɬ ɝɨɪɟɥɤɭ ɭ ɩɥɢɬ, ɨɛɨɪɭɞɨɜɚɧɧɵɯ 
ɜɵɤɥɸɱɚɬɟɥɟɦ ɜɵɫɨɤɨɜɨɥɶɬɧɨɝɨ ɡɚɠɢɝɚɧɢɹ ɩɪɹɦɨ 
ɧɚ ɪɵɱɚɝɟ ɭɩɪɚɜɥɟɧɢɹғ   

ɒȱɅɌȿɊȾȱ ɗɅȿɄɌɊɌԜɌȺɌԔɕɒɕ 
ȺɊԔɕɅɕ ɌԜɌȺɌɍ  
Ʉɧɨɩɤɚɧɵ ɚԕɵɪɵɧ ɛɚɫɵɩ, ɫɨɥ ɠɚԕԕɚ ԕɚɪɚɣ 
«ɦɚɤɫɢɦɚɥɶɞɿ ԕɭɚɬɵ» ɬԝԑɵɪɵɧɚ ɛԝɪɚɭ ɤɟɪɟɤғ ȿɤɿɧɲɿ 
ԕɨɥɦɟɧ ɷɥɟɤɬɪɬԝɬɚɬԕɵɲ ɤɧɨɩɤɚɫɵɧ ɛɚɫɵɩ, ɧɟɦɟɫɟ 
ɛɚɫԕɚɪɭ ɩɚɧɟɥɿɧɟ ɬɿɪɟɤɤɟ ɞɟɣɿɧ ɤɧɨɩɤɚԑɚ ɛɚɫɵɩ, ɬɭɪɚ 
ɛɚɫԕɚɪɭ ɬԝɬԕɚɫɵɧɞɚԑɵ ɷɥɟɤɬɪɬԝɬɚɬԕɵɲɩɟɧ 
ɠɚɛɞɵԕɬɚɥԑɚɧ ɩɥɢɬɚɥɚɪɵɧɵԙ ɲɿɥɬɟɫɿɧ ԝɲԕɵɧ 
ɬԝɬɚɧɞɵɪԑɚɧԑɚ ɞɟɣɿɧ ԝɫɬɚɩ ɬԝɪɭ  ɤɟɪɟɤ.   

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 
„MAБIMUM POАER“ ЩШЬТЭТШЧғ NШа use another hand 
and press the gas ignition knob on the control panel 
and keep it pressed until it ignites the flame. 

ɁȺɀɂȽȺɇɂȿ ȽɈɊȿɅɄɂ Ө ɉɈɆɈɓɖɘ 
ɗɅȿɄɌɊɈɊɈɁɀɂȽȺ  
Ʌɟɝɤɨ ɧɚɠɚɬɶ ɧɚ ɤɧɨɩɤɭ ɢ ɩɨɜɨɪɚɱɢɜɚɬɶ ɜɥɟɜɨ ɧɚ 
ɩɨɡɢɰɢɸ «ɦɚɤɫɢɦɚɥɶɧɚɹ ɦɨɳɧɨɫɬɶ»ғ ȼɬɨɪɨɣ ɪɭɤɨɣ 
ɧɚɠɚɬɶ ɧɚ ɜɵɤɥɸɱɚɬɟɥɶ ɜɵɫɨɤɨɜɨɥɶɬɧɨɝɨ ɡɚɠɢɝɚɧɢɹ 
ɞɨ ɭɩɨɪɚ ɧɚ ɩɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ ɢ ɩɪɢɞɟɪɠɚɬɶ, ɩɨɤɚ 
ɢɫɤɪɚ ɧɟ ɜɨɫɩɥɚɦɟɧɢɬ ɝɨɪɟɥɤɭ ɭ ɩɥɢɬ, 
ɨɛɨɪɭɞɨɜɚɧɧɵɯ ɜɵɤɥɸɱɚɬɟɥɟɦ ɜɵɫɨɤɨɜɨɥɶɬɧɨɝɨ 
ɡɚɠɢɝɚɧɢɹ ɩɪɹɦɨ ɧɚ ɪɵɱɚɝɟ ɭɩɪɚɜɥɟɧɢɹғ   

ɈɌɌɕԔɌɕ ɀɈԐȺɊɕ ɄȿɊɇȿɍɅȱ 
ɌԜɌȺɌԔɕɒɉȿɇ ɀȺԐɍ  
Ɉɬɬɵԕԕɚ ɫɚɣ ɤɟɥɟɬɿɧ ɛɚɫԕɚɪɭ ɬɟɬɿɝɿɧ ԕԝɪɵɥԑɵԑɚ ԕɚɪɚɣ 
ɫԥɥ ɛɚɫɵɩ, ɫɚԑɚɬ ɬɿɥɿɧɿԙ ɛɚԑɵɬɵɧɚ ԕɚɪɫɵ ɛԝɪɚɩ, “ȿԘ 
ԚɅɄȿɇ ԔɍȺɌ” ԕɚɥɩɵɧɚ ɛԝɪɚԙɵɡғ  
ɋɨɞɚɧ ɤɟɣɿɧ ɬɟɬɿɤɬɿ ɛɚɫԕɚɪɭ ɩɚɧɟɥɿɧɟ ԕɚɪɚɣ ɛɚɪɵɧɲɚ 
ɛɚɫɵԙɵɡ ɞɚ ԝɫɬɚɩ ɬԝɪɵԙɵɡғ 
ɀɨԑɚɪɵ ɤɟɪɧɟɭɥɿ ɬԝɬɚɬԕɵɲ ɨɬɬɵԕɬɵ ɠɚԑɚ ɛɚɫɬɚɣɞɵғ 

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 
„MAБIMUM POАER“ ЩШЬТЭТШЧғ TСОЧ ЩЮЬС ЭСО ФЧШЛ 
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. 

ɁȺɀɂȽȺɇɂȿ ȽȺɁɈȼɕɏ ȽɈɊȿɅɈɄ C 
ɉɈɆɈɓɖɘ ɗɅȿɄɌɊɈɊɈɁɀɂȽȺ  
ɉɨɜɟɪɧɢɬɟ ɪɭɱɤɭ ɤɪɚɧɚ ɝɨɪɟɥɤɢ ɜɥɟɜɨ ɢ ɭɫɬɚɧɨɜɢɬɟ 
ɟɺ ɜ ɩɨɥɨɠɟɧɢɟ “ɆȺɄɋɂɆȺɅɖɇȺə ɆɈɓɇɈɋɌɖ”ғ  
ɉɨɞɟɪɠɢɬɟ ɪɭɱɤɭ ɩɪɢɠɚɬɨɣ ɤ ɩɚɧɟɥɢ ɟɳɺ, 
ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ, Ң ɫɟɤɭɧɞ, ɱɬɨɛɵ ɧɚɝɪɟɥɫɹ ɞɚɬɱɢɤ 
ɩɪɟɞɨɯɪɚɧɢɬɟɥɹ ɩɥɚɦɟɧɢғ ɉɪɢ ɧɚɝɪɟɜɟ ɞɚɬɱɢɤɚ 
ɨɛɪɚɡɭɟɬɫɹ ɬɟɪɦɨɷɥɟɤɬɪɢɱɟɫɤɨɟ ɧɚɩɪɹɠɟɧɢɟ, 
ɤɨɬɨɪɨɟ ɩɪɢɞɟɪɠɢɬ ɦɚɝɧɢɬ ɩɪɟɞɨɯɪɚɧɢɬɟɥɹ, ɚ ɝɚɡ 
ɛɭɞɟɬ ɝɨɪɟɬɶғ ȿɫɥɢ ɩɥɚɦɹ ɩɨɝɚɫɧɟɬ, ɬɨ 
ɚɜɬɨɦɚɬɢɱɟɫɤɢ ɡɚɤɪɨɟɬɫɹ ɩɨɞɜɨɞ ɝɚɡɚ ɜ ɝɨɪɟɥɤɭ, 
ɧɟɫɦɨɬɪɹ ɧɚ ɬɨ, ɜ ɤɚɤɨɦ ɩɨɥɨɠɟɧɢɢ ɧɚɯɨɞɢɬɫɹ ɪɭɱɤɚ 
ɤɪɚɧɚ - “ɆȺɄɋɂɆȺɅɖɇȺə ɆɈɓɇɈɋɌɖ” ɢɥɢ 
“ɆȺɅɈȿ ɉɅȺɆə”ғ 

ȽȺɁ ɀȺɇȺɊԐɕɅȺɊɕɇ ɗɅȿɄɌɊ 
ɌԜɌȺɇȾɕɊɍ ԔԜɊɕɅԐɕɋɕɇɕԘ 
ɄԦɆȿȽȱɆȿɇ ɌԜɌȺɇȾɕɊɍ 
ɀɚɧɚɪԑɵ ɲԛɦɟɝɿɧɿԙ ɬԝɬԕɚɫɵɧ ɫɨɥԑɚ ԕɚɪɚɣ ɛԝɪɵԙɵɡ 
ɞɚ, ɨɧɵ «ȿԘ ɀɈԐȺɊԐɕ ԔɍȺɌ» ԕɚɥɩɵɧɚ ԕɨɣɵԙɵɡғ 
ɀɚɥɵɧɧɚɧ ɫɚԕɬɚɧɞɵɪɭ ɞɚɬɱɢɝɿɧ ԕɵɡɞɵɪɭ ԛɲɿɧ, 
ɩɚɧɟɥɶɝɟ ԕɵɫɵɥԑɚɧ ɬԝɬԕɚɧɵ ɬɚԑɵ, ɲɚɦɚɦɟɧ Ң 
ɫɟɤɭɧɞɬɚɣ ԝɫɬɚɩ ɬԝɪɵԙɵɡғ ȿɤɿɧɲɿ ԕɨɥɦɟɧ ɠɨԑɚɪԑɵ 
ɜɨɥɶɬɬɵ ɬԝɬɚɧɞɵɪɭ ɚɠɵɪɚɬԕɵɲɵɧ ɛɚɫɵԙɵɡғ Ⱦɚɬɱɢɤ 
ԕɵɡԑɚɧ ɤɟɡɞɟ ɫɚԕɬɚɧɞɵɪԑɵɲɬɵԙ ɦɚɝɧɢɬɿɧ ԝɫɬɚɩ 
ɬԝɪɚɬɵɧ ɬɟɪɦɨɷɥɟɤɬɪ ɤɟɪɧɟɭ ɩɚɣɞɚ ɛɨɥɚɞɵ, ɚɥ ɝɚɡ 
ɠɚɧɚɞɵғ ȿɝɟɪ ɠɚɥɵɧ ԧɲɿɩ ԕɚɥɫɚ, ɨɧɞɚ ɲԛɦɟɤ 
ɬԝɬԕɚɫɵɧɵԙ ԕɚɧɞɚɣ ԕɚɥɵɩɬɚ – «ȿԘ ɀɈԐȺɊԐɕ ԔɍȺɌ» 
ɧɟɦɟɫɟ «ȺɁ ɀȺɅɕɇ» ԕɚɥɩɵɧɞɚ ɬԝɪԑɚɧɵɧɚ 
ԕɚɪɚɦɚɫɬɚɧ, ɠɚɧɚɪԑɵԑɚ ɝɚɡɞɵԙ ɛɟɪɿɥɭɿ ɚɜɬɨɦɚɬɬɵ 
ɬԛɪɞɟ ɠɚɛɵɥɚɞɵғ      
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SHUTTING THE HOB BURNERS OFF 
TЮЫЧ ЭСО ЬОХОМЭОН ФЧШЛ ЭШ ЭСО “OFF” ЩШЬТЭТШЧ КЧН МСОМФ 
whether the flame is extinct 

ȽȺɒȿɇɂȿ ɉɅȺɆȿɇɂ ȽɈɊȿɅɄɂ 
ɉɪɢ ɝɚɲɟɧɢɢ ɩɥɚɦɟɧɢ ɝɨɪɟɥɤɢ ɩɨɜɟɪɧɢɬɟ ɪɭɱɤɭ ɜ 
ɩɨɥɨɠɟɧɢɟ “ȼɕɄɅɘɑȿɇɈ”ғ ɉɪɨɤɨɧɬɪɨɥɢɪɭɣɬɟ - 
ɩɨɝɚɫɥɨ ɥɢ ɩɥɚɦɹ ɝɨɪɟɥɤɢғ 

ɒȱɅɌȿɊ ɀȺɅɕɇɕɇ ɋԦɇȾȱɊɍ  
ɒɿɥɬɟɪ ɠɚɥɵɧɵɧ ɫԧɧɞɿɪɭ ɛɚɪɵɫɵɧɞɚ ɬɟɪɦɨɫɬɚɬ 
ɬԝɬԕɚɫɵɧ «ɫԧɧɞɿɪɿɥɝɟɧ» ԕɚɥɩɵɧɚ ɛԛɪɚԙɵɡғ ɲɿɥɬɟɪ 
ɠɚɥɵɧɵ ɫԧɧɞɿɪɿɥɝɟɧɿɧ ԕɚɞɚԑɚɥɚԙɵɡғ  

COOKING 
 Use low and wide cookware for preparing food on 

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  - ПЫШЦ Ø Ққ0 ЭШ Ø Қң0 ЦЦ, 
 - medium burner  - ПЫШЦ Ø Қң0 ЭШ Ø ққ0 ЦЦ,  
 - large burner  - ПЫШЦ Ø ққ0 ЭШ Ø қү0 ЦЦғ 
 Rotation of control knob sets the gas heating power 

(ПХКЦО ЬТгО) ЛОЭаООЧ ЭСО “MAБIMUM POАER” 
ЩШЬТЭТШЧ КЧН “SAVING” ЩШЬТЭТШЧғ TШ ЫОКМС ЭСО 
“SAVING” ЩШЬТЭТШЧ, ЭСО ФЧШЛ ЦЮЬЭ ЛО ЫШЭКЭОН ЭШ ЭСО 
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. 

ȼȺɊɄȺ  
 ɉɪɢ ɜɚɪɤɟ ɩɨɥɶɡɭɣɬɟɫɶ ɛɨɥɟɟ ɧɢɡɤɨɣ ɢ ɛɨɥɟɟ 

ɲɢɪɨɤɨɣ ɩɨɫɭɞɨɣғ Ɉɛɪɚɳɚɣɬɟ ɜɧɢɦɚɧɢɟ ɧɚ ɬɨ, 
ɱɬɨɛɵ ɩɥɚɦɹ ɝɨɪɟɥɤɢ ɧɚɝɪɟɜɚɥɨ ɞɧɨ ɫɨɫɭɞɚ ɢ ɧɟ 
ɜɵɯɨɞɢɥɨ ɡɚ ɟɝɨ ɤɪɚɹ ғ 

 Ƚɚɡɨɜɵɟ ɝɨɪɟɥɤɢ ɩɥɢɬɵ ɢɦɟɸɬ ɪɚɡɧɵɟ ɪɚɡɦɟɪɵғ 
Ⱦɥɹ ɩɨɥɧɨɝɨ (ɷɤɨɧɨɦɢɱɧɨɝɨ) ɢɫɩɨɥɶɡɨɜɚɧɢɹ 
ɦɨɳɧɨɫɬɢ ɝɨɪɟɥɤɢ ɩɪɢɦɟɧɹɣɬɟ ɩɨɫɭɞɭ ɫ 
ɪɟɤɨɦɟɧɞɭɟɦɵɦɢ ɞɢɚɦɟɬɪɚɦɢ:  
- ɞɥɹ ɦɚɥɨɣ ɝɨɪɟɥɤɢ - ɨɬ Ққ0 ɦɦ ɞɨ Қң0 ɦɦ,  

  - ɞɥɹ ɫɪɟɞɧɟɣ ɝɨɪɟɥɤɢ - ɨɬ Қң0 ɦɦ ɞɨ ққ0 ɦɦ,  
  - ɞɥɹ ɛɨɥɶɲɨɣ ɝɨɪɟɥɤɢ - ɨɬ ққ0 ɦɦ ɞɨ қү0 ɦɦғ 

 ɉɨɬɪɟɛɥɹɟɦɭɸ ɦɨɳɧɨɫɬɶ (ɪɚɡɦɟɪ ɩɥɚɦɟɧɢ) 
ɝɨɪɟɥɤɢ ɦɨɠɧɨ ɪɟɝɭɥɢɪɨɜɚɬɶ ɩɨɜɨɪɨɬɨɦ ɪɭɱɤɢ 
ɤɪɚɧɚ ɜ ɩɪɟɞɟɥɚɯ ɩɨɥɨɠɟɧɢɣ “ɆȺɄɋɂɆȺɅɖɇȺə 
ɆɈɓɇɈɋɌɖ” ɢ “ɆȺɅɈȿ ɉɅȺɆə”ғ Ɋɭɱɤɢ ɤɪɚɧɨɜ 
ɩɨɜɨɪɚɱɢɜɚɸɬɫɹ ɩɪɢ ɫɥɚɛɨɦ ɧɚɠɚɬɢɢ ɜ ɫɬɨɪɨɧɭ 
ɩɚɧɟɥɢғ ɉɨɜɨɪɨɬɨɦ ɪɭɱɤɢ ɤɪɚɧɚ ɜɥɟɜɨ 
ɭɫɬɚɧɚɜɥɢɜɚɟɦ ɤɪɚɧ ɜ ɩɨɥɨɠɟɧɢɟ 
“ɆȺɄɋɂɆȺɅɖɇȺə ɆɈɓɇɈɋɌɖ”, ɞɚɥɟɟ, 
ɩɨɜɨɪɨɬɨɦ ɪɭɱɤɢ ɜɥɟɜɨ, ɞɨ ɤɪɚɣɧɟɝɨ ɩɨɥɨɠɟɧɢɹ - 
“ɆȺɅɈȿ ɉɅȺɆə”, ɢ ɨɛɪɚɬɧɨ, ɜɩɪɚɜɨ (ɬɚɤɠɟ ɞɨ 
ɤɪɚɣɧɟɝɨ ɩɨɥɨɠɟɧɢɹ), ɜ ɩɨɥɨɠɟɧɢɟ 
“ȼɕɄɅɘɑȿɇɈ”ғ 

ȾȺəɊɅȺɍ  
 Ⱥɫɬɵ ɞɚɹɪɥɚɭ ԛɲɿɧ  ɧɟԑԝɪɥɵɦ ɬԧɦɟɧ ɠԥɧɟ 

ɧɟԑԝɪɥɵɦ ɤɟԙ ɵɞɵɫɬɵ ɩɚɣɞɚɥɚɧɵԙɵɡғ ɒɿɥɬɟɪ 
ɠɚɥɵɧɵ ɵɞɵɫɬɵԙ ɬԛɛɿɧ ɠɵɥɵɬɚɬɵɧɵɧɚ ɠԥɧɟ 
ɨɧɵԙ ɲɟɬɿɧɟ ɲɵԕɩɚɭɵɧɚ ɧɚɡɚɪ ɚɭɞɚɪɵԙɵɡғ  

 ɉɥɢɬɚɧɵԙ ɝɚɡ ɲɿɥɬɟɪɥɟɪɿɧɿԙ ɬԛɪɥɿ ɤԧɥɟɦɿ ɛɚɪғ 
ɒɿɥɬɟɪ ԕɭɚɬɵɧ ɬɨɥɵԕ (ԛɧɟɦɞɿ) ɩɚɣɞɚɥɚɧɭ ԛɲɿɧ 
ԝɫɵɧɵɥɚɬɵɧ ɞɢɚɦɟɬɪɥɟɪɿ ɛɚɪ ɵɞɵɫɬɵ 
ɩɚɣɞɚɥɚɧɵԙɵɡ:  

 - ɲɚԑɵɧ ɲɿɥɬɟɪ ԛɲɿɧ - Ққ0 ɦɦ-ɞɟɧ Қң0 ɦɦ ɞɟɣɿɧ,  
  - ɨɪɬɚɲɚ ɲɿɥɬɟɪ ԛɲɿɧ - Қң0 ɦɦ-ɞɟɧ ққ0 ɦɦ ɞɟɣɿɧ,  
  - ԛɥɤɟɧ ɲɿɥɬɟɪ ԛɲɿɧ - ққ0 ɦɦ-ɞɟɧ қү0 ɦɦ ɞɟɣɿɧ. 

 ɒɿɥɬɟɪɞɿԙ ɬԝɬɵɧɚɬɵɧ ԕɭɚɬɵɧ (ɠɚɥɵɧ ɤԧɥɟɦɿɧ) 
ɲԛɦɟɤ ɬԝɬԕɚɫɵɧɵԙ «ɆȺɄɋɂɆȺɅɖȾȱ ԔɍȺɌɕ» 
ɠԥɧɟ «ɒȺԐɕɇ ɀȺɅɕɇ» ԕɚɥɩɵ ɲɟɝɿɧɞɟ ɛԝɪɭɦɟɧ 
ɪɟɬɬɟɭɝɟ ɛɨɥɚɞɵғ ɒԛɦɟɤ ɬԝɬԕɚɥɚɪɵ ɩɚɧɟɥɶ 
ɠɚԑɵɧɚ ɛɚɹɭ ɛɚɫɭ ɛɚɪɵɫɵɧɞɚ ɛԝɪɚɥɚɞɵғ ɒԛɦɟɤ 
ɬԝɬԕɚɫɵɧ ɫɨɥ ɠɚԕԕɚ ɛԝɪɭɦɟɧ ɲԛɦɟɤɬɿ 
«ɆȺɄɋɂɆȺɅɖȾȱ ԔɍȺɌɕ» ԕɚɥɩɵɧɚ ɨɪɧɚɬɚɦɵɡ, 
ɛԝɞɚɧ ԥɪɿ, ɬԝɬԕɚɧɵ ɫɨɥԑɚ ɛԝɪɭɦɟɧ, ɲɟɬɤɿ - 
«ɒȺԐɕɇ ɀȺɅɕɇ» ԕɚɥɩɵɧɚ ɞɟɣɿɧ, ɠԥɧɟ ɤɟɪɿ, ɨԙ 
ɠɚԕԕɚ (ɫɨɧɞɚɣ-ɚԕ ɲɟɬɤɿ ԕɚɥɩɵɧɚ ɞɟɣɿɧ), 
«ɋԦɇȾȱɊȱɅȽȿɇ» ԕɚɥɩɵɧɚғ  

CAUTION: 
 Before opening the hob lid any spilled liquid must be 

removed from the lid surface.  

 Do not close the hob lid if the burners are still hot! 

ɉɊɂɆȿɑȺɇɂȿ  
 Ɂɚɤɪɵɬɭɸ ɤɪɵɲɤɭ ɧɟ ɢɫɩɨɥɶɡɭɣɬɟ ɤɚɤ ɪɚɛɨɱɢɣ 

ɫɬɨɥ ɢ ɧɟ ɫɬɚɜɶɬɟ ɧɚ ɧɟɺ ɤɚɤɢɟ-ɥɢɛɨ ɩɪɟɞɦɟɬɵғ 
 ɉɟɪɟɞ ɬɟɦ, ɤɚɤ ɡɚɤɪɵɬɶ ɤɪɵɲɤɭ, ɜɵɤɥɸɱɢɬɟ ɜɫɟ 

ɝɨɪɟɥɤɢғ 
 

ȿɋɄȿɊɌɉȿ  
 ɀɚɛɵԕ ԕɚԕɩɚԕɬɵ ɠԝɦɵɫ ԛɫɬɟɥɿ ɪɟɬɿɧɞɟ 

ɩɚɣɞɚɥɚɧɛɚԙɵɡ ɠԥɧɟ ɨԑɚɧ ԕɚɧɞɚɣ ɞɚ ɛɿɪ ɡɚɬɬɵ 
ԕɨɣɦɚԙɵɡғ  

 Ԕɚԕɩɚԕɬɵ ɠɚɛɭ ɚɥɞɵɧɞɚ ɛɚɪɥɵԕ ɲɿɥɬɟɪɥɟɪɞɿ 
ɫԧɧɞɿɪɿԙɿɡғ  
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INSTRUCTIONS FOR USING THE GLASS 
LID 

ɊȿɄɈɆȿɇȾȺɐɂɂ ȾɅə ɉɈɅɖɁɈȼȺɇɂə 
ɉɅɂɌɈɃ ɋɈ ɋɌȿɄɅəɇɇɈɃ ɄɊɕɒɄɈɃ 

ɒɕɇɕ ԔȺԔɉȺԐɕ ȻȺɊ ɉɅɂɌȺɇɕ 
ɉȺɃȾȺɅȺɇɍԐȺ ȺɊɇȺɅԐȺɇ ɇԜɋԔȺɍɅȺɊ  

 

ATTENTION! 
Glass lid may crack if it is heated. Before closing the lid 
switch off all burners. 
To avoid damage to the glass lid follow these 
instructions: 

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

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

 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. 

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

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

ȼɇɂɆȺɇɂȿ!  
ȿɫɥɢ ɩɥɢɬɚ ɨɫɧɚɳɟɧɚ ɫɬɟɤɥɹɧɧɨɣ ɤɪɵɲɤɨɣ, 
ɪɟɤɨɦɟɧɞɭɟɦ ɫɨɛɥɸɞɚɬɶ ɫɥɟɞɭɸɳɢɟ ɭɫɥɨɜɢɹ, 
ɤɨɬɨɪɵɟ ɩɨɦɨɝɭɬ ɩɪɟɞɨɬɜɪɚɬɢɬɶ ɟɺ ɩɨɜɪɟɠɞɟɧɢɟғ 
 ɇɟ ɜɤɥɸɱɚɣɬɟ ɜɚɪɨɱɧɵɟ ɝɨɪɟɥɤɢ, ɟɫɥɢ ɤɪɵɲɤɚ 

ɡɚɤɪɵɬɚғ 
 Ɂɚɤɪɵɬɭɸ ɤɪɵɲɤɭ ɧɟ ɢɫɩɨɥɶɡɭɣɬɟ ɤɚɤ ɪɚɛɨɱɢɣ 

ɫɬɨɥ ɢ ɧɟ ɫɬɚɜɶɬɟ ɧɚ ɧɟɺ ɤɚɤɢɟ-ɥɢɛɨ ɩɪɟɞɦɟɬɵғ 
 Ʉɪɵɲɤɭ ɨɬɤɪɵɜɚɣɬɟ ɧɚɞɥɟɠɚɳɢɦ ɨɛɪɚɡɨɦ ɞɨ ɟɺ 

ɤɨɧɟɱɧɨɝɨ ɩɨɥɨɠɟɧɢɹғ 
 ɉɪɢ ɩɪɢɝɨɬɨɜɥɟɧɢɢ ɩɢɳɢ ɫɥɟɞɢɬɟ, ɱɬɨɛɵ ɩɨɫɭɞɚ 

ɧɟ ɤɚɫɚɥɚɫɶ ɫɬɟɤɥɚ ɤɪɵɲɤɢғ 
 ɉɪɢɞɟɪɠɢɬɟ ɤɪɵɲɤɭ ɞɨ ɩɨɥɧɨɝɨ ɟɺ ɡɚɤɪɵɬɢɹғ 
 ɇɟɱɢɫɬɨɬɵ ɫ ɤɪɵɲɤɢ ɭɫɬɪɚɧɢɬɟ ɫɪɚɡɭ ɩɨɫɥɟ 

ɨɤɨɧɱɚɧɢɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɢɳɢ, ɤɚɤ ɬɨɥɶɤɨ ɨɧɚ 
ɨɫɬɵɧɟɬғ  

 ɉɪɢ ɨɱɢɫɬɤɟ ɧɟ ɢɫɩɨɥɶɡɭɣɬɟ ɚɛɪɚɡɢɜɧɵɟ 
ɱɢɫɬɹɳɢɟ ɫɪɟɞɫɬɜɚ, ɤɨɬɨɪɵɦɢ ɦɨɠɧɨ ɩɨɰɚɪɚɩɚɬɶ 
ɩɨɜɟɪɯɧɨɫɬɶ ɫɬɟɤɥɚ ɢ ɤɪɚɫɤɭғ 

ɇȺɁȺɊ ȺɍȾȺɊɕԘɕɁ! 
ȿɝɟɪ ɩɥɢɬɚ ɲɵɧɵ ԕɚԕɩɚԑɵɦɟɧ ɠɚɛɞɵԕɬɚɥɫɚ, ɨɧɵԙ 
ɚԕɚɭɥɚɧɭɵɧɵԙ ɚɥɞɵɧ ɚɥɭԑɚ ɤԧɦɟɤɬɟɫɟɬɿɧ ɦɵɧɚ 
ɬɚɥɚɩɬɚɪɞɵ ԝɫɬɚɧɭɞɵ ԝɫɵɧɚɦɵɡғ 
 ȿɝɟɪ ԕɚԕɩɚԑɵ ɠɚɛɵԕ ɛɨɥɫɚ, ɩɿɫɿɪɭ ɲɿɥɬɟɪɥɟɪɿɧ ɿɫɤɟ 

ԕɨɫɩɚԙɵɡғ  
 ɀɚɛɵԕ ԕɚԕɩɚԑɵɧ ɠԝɦɵɫ ԛɫɬɟɥɿ ɪɟɬɿɧɞɟ 

ɩɚɣɞɚɥɚɧɛɚԙɵɡ ɠԥɧɟ ɨԑɚɧ ԕɚɧɞɚɣ ɞɚ ɛɿɪ ɡɚɬɬɵ 
ԕɨɣɦɚԙɵɡғ  

 Ԕɚԕɩɚԕɬɵ ɬɢɿɫɬɿ ɬԛɪɞɟ ɨɧɵԙ ɫɨԙԑɵ ԕɚɥɩɵɧɚ ɞɟɣɿɧ 
ɚɲɵԙɵɡғ  

 Ⱥɫ ɞɚɹɪɥɚɭ ɛɚɪɵɫɵɧɞɚ ɵɞɵɫ ԕɚԕɩɚԑɵɧɵԙ ɲɵɧɵɫɵɧɚ 
ɠɚɧɚɫɩɚɭɵɧ ԕɚɞɚԑɚɥɚԙɵɡғ  

 Ԕɚԕɩɚԕɬɵ ɬɨɥɵԕ ɠɚɛɵɥԑɚɧɵɧɚ ɞɟɣɿɧ ԝɫɬɚɩ ɬԝɪɵԙɵɡғ  
 Ԕɚԕɩɚԕɬɚԑɵ ɤɿɪɥɟɪɞɿ ɚɫɬɵ ɞɚɹɪɥɚԑɚɧɧɚɧ ɤɟɣɿɧ ɛɿɪɞɟɧ 

ɨɥ ɫɭɵɫɵɦɟɧ ɤɟɬɿɪɿԙɿɡғ  
 Ɍɚɡɚɥɚɭ ɛɚɪɵɫɵɧɞɚ ɲɵɧɵ ɛɟɬɿ ɦɟɧ ɛɨɹɭɞɵ ɬɵɪɧɚɭɵ 

ɦԛɦɤɿɧ ɚɛɪɚɡɢɜɬɿ ɬɚɡɚɪɬɭ ԕԝɪɚɥɞɚɪɵɧ 
ɩɚɣɞɚɥɚɧɛɚԙɵɡғ  

OVEN OPERATION ɉɈɅɖɁɈȼȺɇɂȿ ȾɍɏɈȼɄɈɃ ȾɍɏɈȼɄȺɇɕ ɉȺɃȾȺɅȺɇɍ 

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

A - ɜɵɤɥɸɱɟɧɨ 
B - ɦɚɤɫɢɦɚɥɶɧɚɹ ɦɨɳɧɨɫɬɶ 
C - ɦɢɧɢɦɚɥɶɧɚɹ ɦɨɳɧɨɫɬɶ (ɦɚɥɨɟ ɩɥɚɦɹ)  

A - ɫԧɧɞɿɪɿɥɝɟɧ  
B - ɦɚɤɫɢɦɚɥɶɞɿ ԕɭɚɬɵ 
C - ɦɢɧɢɦɚɥɶɞɿ ԕɭɚɬɵ (ɲɚԑɵɧ ɠɚɥɵɧ)    
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A - OFFf 
B - maximum power 
D - gril 
E - minimum power + aqua clean 

A - ɜɵɤɥɸɱɟɧɨ 
B - ɦɚɤɫɢɦɚɥɶɧɚɹ ɦɨɳɧɨɫɬɶ 
D - ɝɪɢɥɶ 
E - ɦɢɧɢɦɚɥɶɧɚɹ ɦɨɳɧɨɫɬɶ + Кqua clean 

A - ɫԧɧɞɿɪɿɥɝɟɧ  
B - ɦɚɤɫɢɦɚɥɶɞɿ ԕɭɚɬɵ 
D - ɝɪɢɥɶ 
E - ɦɢɧɢɦɚɥɶɞɿ ԕɭɚɬɵ + aqua clean  

A TEMPERATURE SELECTOR 
The gas supply to the oven burner is controlled by a 
temperature selector with a thermoelectric flame 
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 

ɌȿɊɆɈɋɌȺɌ  
ɉɨɞɚɱɚ ɝɚɡɚ ɜ ɝɨɪɟɥɤɭ ɞɭɯɨɜɤɢ ɪɟɝɭɥɢɪɭɟɬɫɹ 
ɬɟɪɦɨɫɬɚɬɨɦ ɫ ɬɟɪɦɨɷɥɟɤɬɪɢɱɟɫɤɢɦ 
ɩɪɟɞɨɯɪɚɧɢɬɟɥɟɦ ɩɥɚɦɟɧɢғ  
ɉɨɬɪɟɛɥɹɟɦɭɸ ɦɨɳɧɨɫɬɶ ɝɨɪɟɥɤɢ, ɚ ɬɟɦ ɫɚɦɵɦ ɢ 
ɬɟɦɩɟɪɚɬɭɪɭ ɞɭɯɨɜɤɢ, ɦɨɠɧɨ ɪɟɝɭɥɢɪɨɜɚɬɶ ɪɭɱɤɨɣ 
ɬɟɪɦɨɫɬɚɬɚ ɜ ɩɨɥɨɠɟɧɢɹб ɦɟɠɞɭ ɫɬɭɩɟɧɢ Қ-8 . 
 

ɌȿɊɆɈɋɌȺɌ  
Ⱦɭɯɨɜɤɚ ɲɿɥɬɟɪɿɧɟ ɝɚɡɞɵ ɠɿɛɟɪɭ ɠɚɥɵɧɧɵԙ 
ɬɟɪɦɨɷɥɟɤɬɪ ɫɚԕɬɚɧɞɵɪԑɵɲɵ ɛɚɪ ɬɟɪɦɨɫɬɚɬɵɦɟɧ 
ɪɟɬɬɟɥɟɞɿғ  
ɒɿɥɬɟɪɞɿԙ ɬԝɬɵɧɚɬɵɧ ԕɭɚɬɵɧ, ɫɨɧɵɦɟɧ ɞɭɯɨɜɤɚɧɵԙ 
ɬɟɦɩɟɪɚɬɭɪɚɫɵɧ «ɆȺɄɋɂɆȺɅɖȾȱ ԔɍȺɌɕ» ɠԥɧɟ 
«ɒȺԐɕɇ ɀȺɅɕɇ» ԕɚɥɩɵ ɢɧɬɟɪɜɚɥɵɧɞɚ ɲԛɦɟɤ 
ɬԝɬԕɚɫɵɦɟɧ ɪɟɬɬɟɭɝɟ ɛɨɥɚɞɵғ 

A TEMPERATURE SELECTOR 
 Set the oven temperature selector knob to the 

ЩШЬТЭТШЧ “ү" КЧН ЩЫОЬЬ ТЭ ЬХТРСЭХв ЭШаКЫНЬ ЭСО ЩКЧОХ ЭШ 
a limit position. At the same time approach the match 
to the burner in the oven bottom opening. 

 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. 

ɁȺɀɂȽȺɇɂȿ ȽɈɊȿɅɄɂ ȾɍɏɈȼɄɂ 
 Ɉɬɜɨɪɟɬɟ ɜɪɚɬɚɬɚ ɧɚ ɮɭɪɧɚɬɚғғ 
 ȼɤɥɸɱɟɬɟ ɤɨɩɱɟɬɨ ɧɚ ɬɟɪɦɨɫɬɚɬɚ ɧɚ ɮɭɪɧɚɬɚ ɜ 

ɩɨɡɢɰɢɹ “ү” ɢ ɝɨ ɧɚɬɢɫɧɟɬɟ ɤɴɦ ɤɨɧɬɪɨɥɧɢɹ ɩɚɧɟɥғ 
ȼ ɫɴɳɨɬɨ ɜɪɟɦɟ  ɩɨɫɬɚɜɟɬɟ ɧɚ ɨɬɜɨɪɚ ɧɚ ɞɴɧɨɬɨ 
ɧɚ ɮɭɪɧɚɬɚ  ɡɚɩɚɥɟɧɚ ɤɥɟɱɤɚ ɤɢɛɪɢɬ. 

 ɋɥɟɞ ɡɚɩɚɥɜɚɧɟ ɧɚ ɝɨɪɟɥɤɚɬɚ ɡɚɞɪɴɠɬɟ ɤɨɩɱɟɬɨ 
ɩɪɢɬɢɫɧɚɬɨ ɤɴɦ ɤɨɧɬɪɨɥɧɢɹ ɩɚɧɟɥ ɡɚ ɨɤɨɥɨ Ң 
ɫɟɤɭɧɞɢ, ɞɨɤɚɬɨ ɫɟ ɡɚɝɪɟɟ ɫɟɧɡɨɪɚ ɡɚ ɩɥɚɦɴɤɚғ  

 Ɉɫɜɨɛɨɞɟɬɟ ɤɨɩɱɟɬɨ ɢ ɜɢɠɬɟ ɞɚɥɢ ɤɨɬɥɨɧɚ ɟ 
ɡɚɩɚɥɟɧғ Ⱥɤɨ ɩɥɚɦɴɤɴɬ ɢɡɝɚɫɧɟ ɩɨɜɬɨɪɟɬɟ 
ɨɩɟɪɚɰɢɹɬɚғ ɋɥɟɞ ɬɨɜɚ ɧɚɝɥɚɫɟɬɟ ɤɨɩɱɟɬɨ ɧɚ 
ɠɟɥɚɧɚɬɚ ɫɬɟɩɟɧғ 

ȾɍɏɈȼɄȺ ɀȺɇȺɊԐɕɋɕɇ ɌԜɌȺɇȾɕɊɍ 
 Ⱦɭɯɨɜɤɚ ɬɟɪɦɨɫɬɚɬɵɧɵԙ ɬԝɬԕɚɫɵɧ ɬɚԙɞɚɩ ɚɥɵɧԑɚɧ 

ɬɟɦɩɟɪɚɬɭɪɚԑɚ ɫԥɣɤɟɫ, “ү” ԕɚɥɩɵɧɚ ԕɨɣɵԙɵɡғ 
 ȿɝɟɪ ɝɚɡ ɠɚɧɫɚ, ɨɧɞɚ ɲԛɦɟɤ/ɬɟɪɦɨɫɬɚɬɬɵԙ 

ɬԝɬԕɚɫɵɧ ɠɚɥɵɧɧɚɧ ɫɚԕɬɚɧɞɵɪɭ ɞɚɬɱɢɝɿ ԕɵɡԑɚɧԑɚ 
ɞɟɣɿɧ ɬɚԑɵ, ɲɚɦɚɦɟɧ 5 ɫɟɤɭɧɞ  ɩɚɧɟɥɶɝɟ ԕɵɫɵɩ 
ԝɫɬɚɩ ɬԝɪɵԙɵɡғ  

 Ɍԝɬԕɚɧɵ ɠɿɛɟɪɿɩ, ɠɚɧɚɪԑɵɞɚԑɵ ɝɚɡ ɠɚɧɵɩ 
ɠɚɬԕɚɧɞɵԑɵɧ ɬɟɤɫɟɪɿԙɿɡғ ȿɝɟɪ ɠɚɥɵɧ ԧɲɿɩ ԕɚɥɫɚ,  
ɛɚɪɥɵԕ ɬԝɬɚɧɞɵɪɭ ԛɞɟɪɿɫɿɧ ԕɚɣɬɚɥɚԙɵɡ. 

IGNITION OF THE OVEN BURNER 
 Open the oven door. 
 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. 

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

ɁȺɀɂȽȺɇɂȿ ȽɈɊȿɅɄɂ ȾɍɏɈȼɄɂ 
 Ɉɬɤɪɨɣɬɟ ɞɜɟɪɰɭ ɞɭɯɨɜɤɢғ 
 ɍɫɬɚɧɨɜɢɬɟ ɪɭɱɤɭ ɤɪɚɧɚ ɝɨɪɟɥɤɢ ɞɭɯɨɜɤɢ ɜ 

ɩɨɥɨɠɟɧɢɟ “ɆȺɄɋɂɆȺɅɖɇȺə ɆɈɓɇɈɋɌɖ” ɢ 
ɩɪɢɠɦɢɬɟ ɟɺ ɤ ɩɚɧɟɥɢ ɞɨ ɭɩɨɪɚғ Ɉɞɧɨɜɪɟɦɟɧɧɨ 
ɩɨɞɧɟɫɢɬɟ ɝɨɪɹɳɭɸ ɫɩɢɱɤɭ ɤ ɨɬɜɟɪɫɬɢɸ ɞɥɹ 
ɡɚɠɢɝɚɧɢɹ ɝɨɪɟɥɤɢ ɞɭɯɨɜɤɢғ  

 ȿɫɥɢ ɝɚɡ ɡɚɝɨɪɟɥɫɹ, ɬɨ ɪɭɱɤɭ ɤɪɚɧɚ/ɬɟɪɦɨɫɬɚɬɚ 

ȾɍɏɈȼɄȺ ɒȱɅɌȿɊȱɇ ɌԜɌȺɌɍ  
 Ⱦɭɯɨɜɤɚɧɵԙ ԕɚԕɩɚԑɵɧ ɚɲɵԙɵɡ.  

 Ⱦɭɯɨɜɤɚ ɲɿɥɬɟɪɿ ɲԛɦɟɝɿɧɿԙ ɬԝɬԕɚɫɵɧ 
«ɆȺɄɋɂɆȺɅɖȾȱ ԔɍȺɌɕ» ԕɚɥɩɵɧɚ ɨɪɧɚɬɵԙɵɡ ɞɚ, 
ɨɧɵ ɩɚɧɟɥɶɝɟ ɬɿɪɟɤɤɟ ɞɟɣɿɧ ԕɵɫɵԙɵɡғ Ȼɿɪ ɦɟɡɝɿɥɞɟ 
ɠɚɧɵɩ ɬԝɪԑɚɧ ɫɿɪɿԙɤɟɧɿ  ɞɭɯɨɜɤɚ ɲɿɥɬɟɪɿ ɬԝɬɚɧɭ 
ԛɲɿɧ ɫɚԙɵɥɚɭԑɚ ɠɚԕɵɧɞɚɬɵԙɵɡғ    

 ȿɝɟɪ ɝɚɡ ɬԝɬɚɧɫɚ, ɲԛɦɟɤ/ɬɟɪɦɨɫɬɚɬ ɬԝɬԕɚɫɵɧ ԥɥɿ 
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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. 

ɩɨɞɟɪɠɢɬɟ ɩɪɢɠɚɬɨɣ ɤ ɩɚɧɟɥɢ ɟɳɺ, 
ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ, Ң ɫɟɤɭɧɞ, ɱɬɨɛɵ ɧɚɝɪɟɥɫɹ ɞɚɬɱɢɤ 
ɩɪɟɞɨɯɪɚɧɢɬɟɥɹ ɩɥɚɦɟɧɢғ  

 Ɉɬɩɭɫɬɢɬɟ ɪɭɱɤɭ ɢ ɩɪɨɤɨɧɬɪɨɥɢɪɭɣɬɟ, ɝɨɪɢɬ ɥɢ ɝɚɡ 
ɝɨɪɟɥɤɢғ ȿɫɥɢ ɩɥɚɦɹ ɩɨɝɚɫɥɨ, ɬɨ ɩɨɜɬɨɪɢɬɟ ɜɟɫɶ 
ɩɪɨɰɟɫɫ ɡɚɠɢɝɚɧɢɹғ 

ɞɟ ɛɨɥɫɚ ɲɚɦɚɦɟɧ Ң ɫɟɤɭɧɞ, ɠɚɥɵɧ 
ɫɚԕɬɚɧɞɵɪԑɵɲɵɧɵԙ ɞɚɬɱɢɝɿ ԕɵɡɭ ԛɲɿɧ, ԕɵɫɵɩ 
ԝɫɬɚɩ ɬԝɪɵԙɵɡғ   

 Ɍԝɬԕɚɧɵ ɠɿɛɟɪɿԙɿɡ ɞɟ, ɲɿɥɬɟɪɞɿԙ ɝɚɡɵ ɠɚɧɵɩ 
ɬԝɪԑɚɧɵɧ ԕɚɞɚԑɚɥɚԙɵɡғ ȿɝɟɪ ɠɚɥɵɧ ԧɲɿɩ ԕɚɥɫɚ, 
ɨɧɞɚ ɬԝɬɚɬɭɞɵԙ ɛԛɤɿɥ ɩɪɨɰɟɫɿɧ ԕɚɣɬɚɥɚԙɵɡғ  

IGNITION OF THE OVEN BURNER A 
TEMPERATURE SELECTOR 
 Open the oven door. 

 Set the oven temperature selector knob to the 
ЩШЬТЭТШЧ “ү" КЧН ЩЫОЬЬ ТЭ ЬХТРСЭХв ЭШаКЫНЬ ЭСО ЩКЧОХ ЭШ 
a limit position. 

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

 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. 

 

ɁȺɀɂȽȺɇɂȿ ȽɈɊȿɅɄɂ ȾɍɏɈȼɄɂ Ө 
ɉɈɆɈɓɖɘ ɗɅȿɄɌɊɈɊɈɁɀɂȽȺ  
 Ɉɬɤɪɨɣɬɟ ɞɜɟɪɰɭ ɞɭɯɨɜɤɢғ 
 ɍɫɬɚɧɨɜɢɬɟ ɪɭɱɤɭ ɬɟɪɦɨɫɬɚɬɚ ɞɭɯɨɜɤɢ ɜ 

ɩɨɥɨɠɟɧɢɟ “ү”, ɫɨɨɬɜɟɬɫɬɜɭɸɳɟɟ ɜɵɛɪɚɧɧɨɣ 
ɬɟɦɩɟɪɚɬɭɪɟ 

 Ⱦɪɭɝɨɣ ɪɭɤɨɣ ɧɚɠɦɢɬɟ ɧɚ ɤɧɨɩɤɭ ɜɵɤɥɸɱɚɬɟɥɹ 
ɷɥɟɤɬɪɨɪɨɡɠɢɝɚ, ɤɨɬɨɪɚɹ ɧɚɯɨɞɢɬɫɹ ɧɚ ɩɚɧɟɥɢ 
ɭɩɪɚɜɥɟɧɢɹғ Ɋɭɱɤɭ ɬɟɪɦɨɫɬɚɬɚ ɩɪɢɠɦɢɬɟ ɤ ɩɚɧɟɥɢ 
ɭɩɪɚɜɥɟɧɢɹ ɞɨ ɭɩɨɪɚ ɢ ɩɨɞɟɪɠɢɬɟ ɩɪɢɠɚɬɨɣ, ɩɨɤɚ 
ɨɬ ɢɫɤɪɵ ɡɚɝɨɪɢɬɫɹ ɝɚɡғ 

 ȿɫɥɢ ɝɚɡ ɡɚɝɨɪɟɥɫɹ, ɬɨ ɪɭɱɤɭ ɤɪɚɧɚ/ɬɟɪɦɨɫɬɚɬɚ 
ɩɨɞɟɪɠɢɬɟ ɩɪɢɠɚɬɨɣ ɤ ɩɚɧɟɥɢ ɟɳɺ, 
ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ, Ң ɫɟɤɭɧɞ, ɱɬɨɛɵ ɧɚɝɪɟɥɫɹ ɞɚɬɱɢɤ 
ɩɪɟɞɨɯɪɚɧɢɬɟɥɹ ɩɥɚɦɟɧɢғ  

 Ɉɬɩɭɫɬɢɬɟ ɪɭɱɤɭ ɢ ɩɪɨɤɨɧɬɪɨɥɢɪɭɣɬɟ, ɝɨɪɢɬ ɥɢ ɝɚɡ 
ɝɨɪɟɥɤɢғ ȿɫɥɢ ɩɥɚɦɹ ɩɨɝɚɫɥɨ, ɬɨ ɩɨɜɬɨɪɢɬɟ ɜɟɫɶ 
ɩɪɨɰɟɫɫ ɡɚɠɢɝɚɧɢɹғ 

ȾɍɏɈȼɄȺ ɀȺɇȺɊԐɕɋɕɇ ɗɅȿɄɌɊ 
ɌԜɌȺɇȾɕɊɍ ԔԜɊɕɅԐɕɋɕɇɕԘ 
ɄԦɆȿȽȱɆȿɇ ɌԜɌȺɇȾɕɊɍ 
 Ⱦɭɯɨɜɤɚɧɵԙ ɟɫɿɝɿɧ ɚɲɵԙɵɡғ 
 Ⱦɭɯɨɜɤɚ ɬɟɪɦɨɫɬɚɬɵɧɵԙ ɬԝɬԕɚɫɵɧ ɬɚԙɞɚɩ ɚɥɵɧԑɚɧ 

ɬɟɦɩɟɪɚɬɭɪɚԑɚ ɫԥɣɤɟɫ, “ү” ԕɚɥɩɵɧɚ ԕɨɣɵԙɵɡғ    
 ȿɤɿɧɲɿ ԕɨɥɵԙɵɡɛɟɧ ɛɚɫԕɚɪɭ ɩɚɧɟɥɿɧɞɟ ɨɪɧɚɥɚɫԕɚɧ 

ɷɥɟɤɬɪ ɬԝɬɚɧɞɵɪɭ ɚɠɵɪɚɬԕɵɲɵɧɵԙ ɬԛɣɦɟɫɿɧ 
ɛɚɫɵԙɵɡғ Ɍɟɪɦɨɫɬɚɬɬɵԙ ɬԝɬԕɚɫɵɧ ɛɚɫԕɚɪɭ 
ɩɚɧɟɥɿɧɟ ɬɿɪɟɥɝɟɧɲɟ ɛԝɪɚԙɵɡ ɠԥɧɟ ԝɲԕɵɧɧɚɧ ɝɚɡ 
ɠɚɧԑɚɧɲɚ ɛԝɪɚɩ ԝɫɬɚɩ ɬԝɪɵԙɵɡғ  

 ȿɝɟɪ ɝɚɡ ɠɚɧɫɚ, ɨɧɞɚ ɲԛɦɟɤ/ɬɟɪɦɨɫɬɚɬɬɵԙ 
ɬԝɬԕɚɫɵɧ ɠɚɥɵɧɧɚɧ ɫɚԕɬɚɧɞɵɪɭ ɞɚɬɱɢɝɿ ԕɵɡԑɚɧԑɚ 
ɞɟɣɿɧ ɬɚԑɵ, ɲɚɦɚɦɟɧ 5 ɫɟɤɭɧɞ  ɩɚɧɟɥɶɝɟ ԕɵɫɵɩ 
ԝɫɬɚɩ ɬԝɪɵԙɵɡғ  

 Ɍԝɬԕɚɧɵ ɠɿɛɟɪɿɩ, ɠɚɧɚɪԑɵɞɚԑɵ ɝɚɡ ɠɚɧɵɩ 
ɠɚɬԕɚɧɞɵԑɵɧ ɬɟɤɫɟɪɿԙɿɡғ ȿɝɟɪ ɠɚɥɵɧ ԧɲɿɩ ԕɚɥɫɚ,  
ɛɚɪɥɵԕ ɬԝɬɚɧɞɵɪɭ ԛɞɟɪɿɫɿɧ ԕɚɣɬɚɥɚԙɵɡғ  

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

ȼɇɂɆȺɇɂȿ!  
ȿɫɥɢ ɠɟ ɱɟɪɟɡ Қ0 ɫɟɤɭɧɞ ɝɚɡ ɧɟ ɡɚɝɨɪɢɬɫɹ, ɬɨ ɩɟɪɟɞ 
ɫɥɟɞɭɸɳɟɣ ɩɨɩɵɬɤɨɣ ɩɨɞɨɠɞɢɬɟ Ң ɦɢɧɭɬ, ɨɫɬɚɜɢɜ 
ɞɜɟɪɰɭ ɞɭɯɨɜɤɢ ɨɬɤɪɵɬɨɣғ 

ɇȺɁȺɊ ȺɍȾȺɊɕԘɕɁ!  
ȿɝɟɪ Қ0 ɦɢɧɭɬɬɚɧ ɤɟɣɿɧ ɝɚɡ ɬԝɬɚɧɛɚɫɚ, ɨɧɞɚ 
ɞɭɯɨɜɤɚɧɵԙ ԕɵԕɩɚԑɵɧ ɚɲɵԕ ԕɚɥɞɵɪɵɩ, ɤɟɥɟɫɿ 
ԥɪɟɤɟɬɬɿԙ ɚɥɞɵɧɞɚ Ң ɦɢɧɭɬ ɤԛɬɟ ɬԝɪɵԙɵɡғ  

SHUTTING THE HOB BURNERS OFF 
TЮЫЧ ЭСО ЬОХОМЭОН ФЧШЛ ЭШ ЭСО “OFF” ЩШЬТЭТШЧ КЧН МСОМФ 
whether the flame is extinct 

ȽȺɒȿɇɂȿ ɉɅȺɆȿɇɂ ȽɈɊȿɅɄɂ 
ɉɪɢ ɝɚɲɟɧɢɢ ɩɥɚɦɟɧɢ ɝɨɪɟɥɤɢ ɞɭɯɨɜɤɢ ɩɨɜɟɪɧɢɬɟ 
ɪɭɱɤɭ ɜ ɩɨɥɨɠɟɧɢɟ “ȼɕɄɅɘɑȿɇɈ”ғ 
ɉɪɨɤɨɧɬɪɨɥɢɪɭɣɬɟ - ɩɨɝɚɫɥɨ ɥɢ ɩɥɚɦɹ ɝɨɪɟɥɤɢғ 

ɒȱɅɌȿɊ ɀȺɅɕɇɕɇ ԦɒȱɊɍ   
Ⱦɭɯɨɜɤɚ ɲɿɥɬɟɪɿɧɿԙ ɠɚɥɵɧɵɧ ԧɲɿɪɭ ɛɚɪɵɫɵɧɞɚ 
ɬɟɪɦɨɫɬɚɬ ɬԝɬԕɚɫɵɧ «ɋԦɇȾȱɊȱɅȽȿɇ» ԕɚɥɩɵɧɚ 
ɛԝɪɚԙɵɡғ ɒɿɥɬɟɪ ɠɚɥɵɧɵ ɫԧɧɝɟɧɿɧ ԕɚɞɚԑɚɥɚԙɵɡғ 

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.   

ɆȿɏȺɇɂɑȿɋɄɂɃ ɌȺɃɆȿɊ  
ɉɟɪɢɨɞ ɞɟɹɬɟɥɶɧɨɫɬɢ ɞɭɯɨɜɤɢ ɢ ɝɨɪɟɥɨɤ ɦɨɠɧɨ 
ɨɬɫɥɟɞɨɜɚɬɶ ɫ ɩɨɦɨɳɶɸ ɦɟɯɚɧɢɱɟɫɤɨɝɨ ɬɚɣɦɟɪɚ 
ɜ ɢɧɬɟɪɜɚɥɟ ɨɬ 0 ɞɨ ҚҚҢ ɦɢɧɭɬғ  
ɍɫɬɚɧɚɜɥɢɜɚɟɬɫɹ ɜɪɚɳɟɧɢɟɦ ɤɧɨɩɤɢғ ɫɩɟɪɜɚ, 
ɧɚɩɪɚɜɥɟɧɢɟɦ ɜɩɪɚɜɨ ɜ ɦɚɤɫɢɦɚɥɶɧɨɟ ɩɨɥɨɠɟɧɢɟ 
(ҚҚҢ ɦɢɧɭɬ) ɢ ɡɚɬɟɦ ɫɧɨɜɚ ɜ ɡɚɞɚɧɧɨɟ ɜɪɟɦɹ (3Ң 
ɦɢɧ)ғ ɉɨɫɥɟ ɢɫɬɟɱɟɧɢɹ ɫɪɨɤɚ ɭɫɬɚɧɨɜɥɟɧɧɨɝɨ ɜɪɟɦɹ 
ɢɝɪɚɟɬ ɡɜɭɤɨɜɨɣ ɫɢɝɧɚɥғ 

ɆȿɏȺɇɂɄȺɅɕԔ ɌȺɃɆȿɊ 
Ⱦɭɯɨɜɤɚ ɦɟɧ ɲɿɥɬɟɪɞɿԙ ɠԝɦɵɫ ɿɫɬɟɭ ɭɚԕɵɬɵɧ 0-ɞɟɧ  
ҚҚҢ ɦɢɧɭɬԕɚ ɞɟɣɿɧɝɿ ɢɧɬɟɪɜɚɥɞɚ ɨɪɧɚɬɵɥɚɬɵɧ 
ɦɟɯɚɧɢɤɚɥɵԕ ɬɚɣɦɟɪ ɚɪԕɵɥɵ ԕɚɞɚԑɚɥɚɭԑɚ ɛɨɥɚɞɵғ  
Ɍɚɣɦɟɪ ɤɧɨɩɤɚɧɵ ɚɣɧɚɥɞɵɪɭɦɟɧ ɨɪɧɚɬɵɥɚɞɵғ 
Ⱥɥɞɵɦɟɧ, ɨԙԑɚ ɛɚԑɵɬɬɚɩ ɦɚɤɫɢɦɚɥɶɞɿ ԕɚɥɵɩԕɚ (115 
ɦɢɧɭɬ) ɠԥɧɟ ɫɨɞɚɧ ɤɟɣɿɧ ɞɚɹɪɥɚɭ ɭɚԕɵɬɵ ԛɲɿɧ 
ԕɚɠɟɬɬɿ ɤɟɪɿ ɛɚԑɵɬɩɟɧғ  
Ɉɪɧɚɬɵɥԑɚɧ ɭɚԕɵɬɵɧɵԙ ɦɟɪɡɿɦɿ ԧɬɭɿ ɛɨɣɵɧɲɚ ɞɚɛɵɥ 
ɲɵԑɚɪɵɥɚɞɵғ 
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INSERTING OF GRID IN THE OVEN  ɍɋɌȺɇɈȼɄȺ ɊȿɒȿɌɄɂ ȼ ȾɍɏɈȼɄɍ ȾɍɏɈȼɄȺԐȺ ɌɈɊȾɕ ɈɊɇȺɌɍ  

 

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

ȼɕɉȿɑɄȺ  
ɉɟɪɟɞ ɬɟɦ, ɤɚɤ ɧɚɱɚɬɶ ɜɵɩɟɤɚɬɶ, ɩɪɢ 
ɧɟɨɛɯɨɞɢɦɨɫɬɢ, ɩɪɨɝɪɟɣɬɟ ɞɭɯɨɜɤɭ ɜ ɬɟɱɟɧɢɟ Қ0-15 
ɦɢɧɭɬғ 

ɉȱɋȱɊȱɉ ɒɕԐȺɊɍ  
ɉɿɫɿɪɿɩ ɲɵԑɚɪɭɞɵ ɛɚɫɬɚɪ ɚɥɞɵɧɞɚ, ԕɚɠɟɬ ɛɨɥԑɚɧ 
ɠɚԑɞɚɣɞɚ, ɞɭɯɨɜɤɚɧɵ Қ0-ҚҢ ɦɢɧɭɬ ɛɨɣɵɧɚ 
ԕɵɡɞɵɪɵԙɵɡғ  

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

ɍɫɬɚɧɨɜɢɬɟ ɪɭɱɤɭ ɤɪɚɧɚ ɝɨɪɟɥɤɢ ɞɭɯɨɜɤɢ ɜ 
ɩɨɥɨɠɟɧɢɟ “ү”. 
ȼ ɬɚɤɨɦ ɩɨɥɨɠɟɧɢɢ ɪɭɱɤɭ ɤɪɚɧɚ ɝɨɪɟɥɤɢ ɨɫɬɚɜɶɬɟ ɧɚ 
ɜɪɟɦɹ, ɤɨɬɨɪɨɟ ɡɚɜɢɫɢɬ ɨɬ ɜɟɫɚ ɢ ɜɢɞɚ 
ɩɪɢɝɨɬɚɜɥɢɜɚɟɦɨɝɨ ɛɥɸɞɚғ 
Ɂɚɬɟɦ ɪɭɱɤɭ ɦɨɠɟɬɟ ɭɫɬɚɧɨɜɢɬɶ ɜ ɩɨɥɨɠɟɧɢɟ 
“ɆȺɅɈȿ ɉɅȺɆə” ɢ ɞɨɜɟɫɬɢ ɛɥɸɞɨ ɞɨ ɝɨɬɨɜɧɨɫɬɢ. 

Ⱦɭɯɨɜɤɚ ɲɿɥɬɟɪɿ ɲԛɦɟɝɿɧɿԙ ɬԝɬԕɚɫɵɧ “ү” ԕɚɥɩɵɧɚ 
ɨɪɧɚɬɵԙɵɡғ ɒɿɥɬɟɪ ɲԛɦɟɝɿɧɿԙ ɬԝɬԕɚɫɵɧ ɨɫɵɧɞɚɣ 
ԕɚɥɩɵɧɞɚ ɞɚɹɪɥɚɧɵɩ ɠɚɬԕɚɧ ɚɫɬɵԙ ɫɚɥɦɚԑɵ ɦɟɧ 
ɬԛɪɿɧɟ ԕɚɬɵɫɬɵ ɭɚԕɵɬԕɚ ԕɚɥɞɵɪɵԙɵɡғ  
ɋɨɞɚɧ ɤɟɣɿɧ ɬԝɬԕɚɧɵ «ɒȺԐɕɇ ɀȺɅɕɇ» ԕɚɥɩɵɧɚ 
ɨɪɧɚɬɵɩ, ɚɫɬɵ ɞɚɣɵɧ ɛɨɥԑɚɧɵɧɚ ɞɟɣɿɧ ɤɟɥɬɿɪɭ ɤɟɪɟɤғ   

 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. 

 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. 

 If you should detect considerable differences 

 Ⱦɥɹ ɨɪɢɟɧɬɚɰɢɢ ɫɨɨɛɳɚɟɦ, ɱɬɨ ɜɪɟɦɹ ɜɵɩɟɱɤɢ 
ɩɢɪɨɠɤɨɜ ɢɡ ɞɪɨɠɠɟɜɨɝɨ ɬɟɫɬɚ, ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ, 
25-30 ɦɢɧɭɬғ ɇɚ ɜɵɩɟɱɤɭ ɢɡɞɟɥɢɣ ɢɡ ɫɞɨɛɧɨɝɨ 
ɞɪɨɠɠɟɜɨɝɨ ɬɟɫɬɚ ɩɨɬɪɟɛɭɟɬɫɹ 4Ң ɦɢɧɭɬ, ɢɡ 
ɫɥɨɺɧɨɝɨ ɢɥɢ ɩɟɫɨɱɧɨɝɨ ɬɟɫɬɚ - 12-Қү ɦɢɧɭɬғ 

 ɉɪɢ ɜɵɩɟɱɤɟ ɜɵɫɨɤɢɯ ɩɢɪɨɝɨɜ ɪɟɤɨɦɟɧɞɭɟɦ 
ɩɪɨɬɢɜɟɧɶ ɢɥɢ ɮɨɪɦɭ ɫ ɩɢɪɨɝɨɦ ɭɥɨɠɢɬɶ ɧɚ 
ɚɥɸɦɢɧɢɟɜɵɣ ɩɪɨɬɢɜɟɧɶ (ɞɥɹ ɛɨɥɟɟ 
ɪɚɜɧɨɦɟɪɧɨɝɨ ɜɵɩɟɤɚɧɢɹ) ɢ ɩɨɫɬɚɜɢɬɶ ɢɯ ɨɛɚ ɧɚ 
ɪɟɲɺɬɤɭ, ɜɫɬɚɜɥɟɧɧɭɸ ɜɨ ɜɬɨɪɵɟ ɨɬ ɞɧɚ ɞɭɯɨɜɤɢ 
ɩɚɡɵ ɛɨɤɨɜɵɯ ɫɬɟɧ. 

 Ȼɚԑɞɚɪԑɚ ɚɥɭ ԛɲɿɧ ɚɲɵɬԕɚɧ ԕɚɦɵɪɞɚɧ ɠɚɫɚɥԑɚɧ 
ɛԥɥɿɲɬɟɪ ɩɿɫɿɪɭ ɭɚԕɵɬɵ ɲɚɦɚɦɟɧ 25-30 ɦɢɧɭɬ 
ɟɤɟɧɿɧ ɯɚɛɚɪɥɚɣɦɵɡғ Ɇɚɣ ɦɟɧ ɫԛɬɬɿ ɚɲɵɬԕɚɧ 
ԕɚɦɵɪɞɚɧ ɛԝɣɵɦɞɚɪɵɧ ɩɿɫɿɪɭɝɟ 4Ң ɦɢɧɭɬ, ԕɚɬɬɚɦɚ 
ɧɟɦɟɫɟ ԕɚɧɬ ԕɨɫɵɥԑɚɧ ԕɚɦɵɪɥɚɪɞɚɧ - 12-Қү ɦɢɧɭɬ 
ɬɚɥɚɩ ɟɬɿɥɟɞɿғ  

 Ȼɢɿɤ ɛԥɥɿɲɬɟɪɞɿ ɩɿɫɿɪɭ ɛɚɪɵɫɵɧɞɚ ԕɚԙɵɥɬɵɪ 
ɬɚɛɚɧɵ ɧɟɦɟɫɟ ɛԥɥɿɲɿ ɛɚɪ ɧɵɫɚɧɞɵ ԕɚɥɚɣɵ 
ԕɚԙɵɥɬɵɪ ɬɚɛɚԑɚ (ɧɟԑԝɪɥɵɦ ɬɟɝɿɫ ɩɿɫɭ ԛɲɿɧ) 
ɫɚɥɵɩ, ɨɥɚɪɞɵԙ ɟɤɟɭɿɧ ɞɟ ɞɭɯɨɜɤɚɧɵԙ ɬԛɛɿɧɟɧ ɠɚԕ 
ԕɚɛɵɪԑɚɥɚɪɵɧɵԙ ɟɤɿɧɲɿ ɤɟɪɬɿɝɿɧɟ ɫɚɥɵɧԑɚɧ ɬɨɪԑɚ 
ԕɨɸ ɤɟɪɟɤғ  
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between the set temperature and the actual oven 
temperature, contact qualified service personnel. 

 Ɍɪɟɛɭɟɦɨɟ ɜɪɟɦɹ ɜɵɩɟɱɤɢ ɢ ɜɵɛɨɪ ɬɟɦɩɟɪɚɬɭɪɵ 
ɡɚɜɢɫɹɬ ɨɬ ɜɢɞɚ ɢ  ɨɛɴɺɦɚ, ɪɟɰɟɩɬɭɪɵ ɢ ɫɩɨɫɨɛɚ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɛɥɸɞɚ, ɚ ɬɚɤɠɟ ɨɬ ɜɟɥɢɱɢɧɵ 
ɞɚɜɥɟɧɢɹ ɝɚɡɚ ɜ ɫɟɬɢғ ɉɨɷɬɨɦɭ, ɜɪɟɦɹ ɢ 
ɬɟɦɩɟɪɚɬɭɪɚ, ɧɟɨɛɯɨɞɢɦɵɟ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɤɚɠɞɨɝɨ ɜɢɞɚ ɛɥɸɞɚ, ɦɨɝɭɬ ɛɵɬɶ ɬɨɱɧɨ 
ɭɫɬɚɧɨɜɥɟɧɵ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ȼɚɲɢɦ ɨɩɵɬɨɦ ɢ 
ɧɚɜɵɤɨɦғ 

 ɉɿɫɿɪɭɞɿԙ ɬɚɥɚɩ ɟɬɿɥɟɬɿɧ ɭɚԕɵɬɵ ɦɟɧ 
ɬɟɦɩɟɪɚɬɭɪɚɫɵɧ ɬɚԙɞɚɭ ɚɫɬɵԙ ɬԛɪɿ ɦɟɧ ɤԧɥɟɦɿɧɟ, 
ɪɟɰɟɩɬɭɪɚɫɵ ɦɟɧ ɞɚɹɪɥɚɭ ɬԥɫɿɥɿɧɟ, ɫɨɧɞɚɣ-ɚԕ 
ɠɟɥɿɞɟɝɿ ɝɚɡ ԕɵɫɵɦɵɧɵԙ ɤԧɥɟɦɿɧɟ ԕɚɬɵɫɬɵғ 
ɋɨɧɞɵԕɬɚɧ, ɚɫɬɵԙ ԥɪ ɬԛɪɿɧ ɞɚɹɪɥɚɭ ԛɲɿɧ ԕɚɠɟɬ 
ɭɚԕɵɬ ɩɟɧ ɬɟɦɩɟɪɚɬɭɪɚɫɵ ɋɿɡɞɿԙ ɬԥɠɿɪɢɛɟԙɿɡ ɛɟɧ 
ɞɚԑɞɵɥɚɪɵԙɵɡԑɚ ɫԥɣɤɟɫ ɬɭɪɚ ɨɪɧɚɬɵɥɭɵ ɦԛɦɤɿɧғ 

HELPFUL HINT: 
When baking high rise yeast dough put it on aluminum 
baking tray and insert it in the second guide level from 
the bottom. 

ȼɇɂɆȺɇɂȿ!  
ɉɪɢ ɜɵɩɟɱɤɟ ɜɵɫɨɤɢɯ ɩɢɪɨɝɨɜ ɪɟɤɨɦɟɧɞɭɟɦ 
ɩɪɨɬɢɜɟɧɶ ɢɥɢ ɮɨɪɦɭ ɫ ɩɢɪɨɝɨɦ ɭɥɨɠɢɬɶ ɧɚ 
ɚɥɸɦɢɧɢɟɜɵɣ ɩɪɨɬɢɜɟɧɶ (ɞɥɹ ɛɨɥɟɟ ɪɚɜɧɨɦɟɪɧɨɝɨ 
ɜɵɩɟɤɚɧɢɹ) ɢ ɩɨɫɬɚɜɢɬɶ ɢɯ ɨɛɚ ɧɚ ɪɟɲɺɬɤɭ, 
ɜɫɬɚɜɥɟɧɧɭɸ ɜɨ ɜɬɨɪɵɟ ɨɬ ɞɧɚ ɞɭɯɨɜɤɢ ɩɚɡɵ 
ɛɨɤɨɜɵɯ ɫɬɟɧ. 

ɇȺɁȺɊ ȺɍȺɊɕԘɕɁ!  
Ȼɢɿɤ ɛԥɥɿɲɬɟɪɞɿ ɩɿɫɿɪɭ ɛɚɪɵɫɵɧɞɚ ԕɚԙɵɥɬɵɪ ɬɚɛɚɧɵ 
ɧɟɦɟɫɟ ɛԥɥɿɲɿ ɛɚɪ ɧɵɫɚɧɞɵ ԕɚɥɚɣɵ ԕɚԙɵɥɬɵɪ 
ɬɚɛɚԑɚ (ɧɟԑԝɪɥɵɦ ɬɟɝɿɫ ɩɿɫɭ ԛɲɿɧ) ɫɚɥɵɩ, ɨɥɚɪɞɵԙ 
ɟɤɟɭɿɧ ɞɟ ɞɭɯɨɜɤɚɧɵԙ ɬԛɛɿɧɟɧ ɠɚԕ ԕɚɛɵɪԑɚɥɚɪɵɧɵԙ 
ɟɤɿɧɲɿ ɤɟɪɬɿɝɿɧɟ ɫɚɥɵɧԑɚɧ ɬɨɪԑɚ ԕɨɸ ɤɟɪɟɤғ  
 

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

Ɂɚɜɢɫɢɦɨɫɬɶ ɦɟɠɞɭ ɬɟɦɩɟɪɚɬɭɪɨɣ ɜ ɞɭɯɨɜɤɟ ɢ 
ɜɢɞɨɦ ɩɪɢɝɨɬɚɜɥɢɜɚɟɦɨɝɨ ɛɥɸɞɚ 

Ɍɟɦɩɟɪɚɬɭɪɚɧɵ ɬɚԙɞɚɭ ɬɟɬɿɝɿɧɿԙ ԕɚɥɩɵ ɦɟɧ 
ɬԝɦɲɚɩɟɲ ɬɟɦɩɟɪɚɬɭɪɚɫɵɧɵԙ ɚɪɚɫɵɧɞɚԑɵ ɚɪɚ 
ԕɚɬɵɧɚɫ 

Knob position Oven temperature Kind of baked food 
 
 
 
 

ȼɢɞ  ɩɪɢɝɨɬɚɜɥɢɜɚɟɦɨɝɨ ɛɥɸɞɚ 
 

Ԥɡɿɪɥɟɧɟɬɿɧ ɬɚԑɚɦ ɬԛɪɿ 
 
 

Ɋɟɝɭɥɢɪɨɜɨɱɧɚɹ 
ɫɬɟɩɟɧɶ     

Ɍɟɦɩɟɪɚɬɭɪɚ  
ɜ ɞɭɯɨɜɤɟ 

Ɍɟɬɿɤɬɿԙ ɨɪɧɚɥɚɫԕɚɧ 
ɨɪɧɵ 

Ɍԝɦɲɚɩɟɲɬɿԙ 
ɬɟɦɩɟɪɚɬɭɪɚɫɵ 

1 150 – Қң0° Ө Preservation  ɋɬɟɪɢɥɢɡɨɜɚɧɢɟ Ɂɚɪɚɪɫɵɡɞɚɧɞɵɪɭ 

2 – 3 160 – Қү0° Ө Foam pastry, meringue ɛɟɥɤɨɜɨɟ ɩɟɱɟɧɶɟ (ɛɟɡɟ) Ⱥԕɭɵɡɞɵ ɩɟɱɟɧɶɟ (ɛɟɡɟ) 
3 – 4 180 – Қ9ң° Ө Sponge-biscuit batter, Christmas 

cake,  yeast dough 
ɛɢɫɤɜɢɬɧɨɟ, ɤɢɫɥɨɟ ɢɥɢ ɫɞɨɛɧɨɟ 
ɞɪɨɠɠɟɜɨɟ ɬɟɫɬɨ 

Ȼɢɫɤɜɢɬɬɿ, ɚɲɵԑɚɧ ɧɟɦɟɫɟ 
ɦɚɣԕɨɫɩɚɥɵ ɚɲɵɬԕɵɥɵ ԕɚɦɵɪ 

4 – 5 196 – қҚқ° Ө Cakes, lean meat, venison ɩɢɪɨɝɢ, ɧɟɠɢɪɧɨɟ ɦɹɫɨ, ɞɢɱɶ Ԕɚɭɫɵɪɦɚɥɚɪ, ɦɚɣɫɵɡ ɟɬ, ɚԙ ɟɬɿ 
5 – 6 212 – ққү° Ө Lean meat ɧɟɠɢɪɧɨɟ ɦɹɫɨ Ɇɚɣɫɵɡ ɟɬ 

6 – 7 228 – қ44° Ө Fat meat, poultry, pork ɠɢɪɧɨɟ ɦɹɫɨ, ɫɜɢɧɨɟ ɦɹɫɨ, ɝɭɫɶ Ɇɚɣɥɵ ɟɬ, ԕԝɫ ɟɬɿ, ɲɨɲԕɚ ɟɬɿ 
8 қң0°Ө Flaky pastry, sweets ɫɥɨɟɧɨɟ ɢ ɩɟɫɨɱɧɨɟ ɬɟɫɬɨ Ɇɚɣԕɨɫɩɚɥɵ ɠԥɧɟ ԕɚɧɬ ԕɨɫԕɚɧ 

ԛɝɿɥɦɟ ԕɚɦɵɪ 

GRILL ȽɊɂɅɖ ȽɊɂɅɖ 

GRILL BURNER OPERATION 
 Set the oven temperature selector knob to the 

position GRILL and press it towards the panel to the 
limit position. 

 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. 

ɁȺɀɂȽȺɇɂȿ ȽɈɊȿɅɄɂ ȽɊɂɅə 
 ɍɫɬɚɧɨɜɢɬɟ ɪɭɱɤɭ ɬɟɪɦɨɫɬɚɬɚ ɞɭɯɨɜɤɢ ɜ 

ɩɨɥɨɠɟɧɢɟ „ȽɊɂɅɖ“ғ 
 ȼɵɤɥɸɱɚɬɟɥɶ ɷɥɟɤɬɪɨɪɨɡɠɢɝɚ ɪɚɫɩɨɥɨɠɟɧ ɩɨɞ 

ɪɭɱɤɨɣ ɭɩɪɚɜɥɟɧɢɹ ɬɟɪɦɨɫɬɚɬɨɦ ɢ, ɜ ɞɚɧɧɨɦ 
ɫɥɭɱɚɟ, ɪɭɱɤɭ ɬɟɪɦɨɫɬɚɬɚ ɧɭɠɧɨ ɩɪɨɫɬɨ ɩɪɢɠɚɬɶ ɤ 
ɩɚɧɟɥɢ ɭɩɪɚɜɥɟɧɢɹ ɞɨ ɭɩɨɪɚ ɢ ɩɨɞɟɪɠɚɬɶ, ɩɨɤɚ ɨɬ 

ȽɊɂɅɖ ɈɌɌɕԐɕɇ ɌԜɌȺɌɍ  
 Ɍԝɦɲɚɩɟɲ ɬɟɦɩɟɪɚɬɭɪɚɫɵɧɵԙ ɬɟɬɿɝɿɧ «ȽɊɂɅɖ» 

ԕɚɥɩɵɧɚ ԕɨɣɵԙɵɡғ 
 Ɉɫɵ ɤɟɡɞɟ ɫɿɪɿԙɤɟɧɿ ɬԝɦɲɚɩɟɲɬɿԙ ɬԧɛɟɫɿɧɞɟɝɿ 

ɝɪɢɥɶ ɨɬɬɵԑɵɧɚ ɠɚԕɵɧɞɚɬɵɩ, ɬԝɬɚɬɭ ɬԛɣɦɟɲɿɝɿɧ 
ɛɚɫɵԙɵɡғ Ⱥɜɬɨɦɚɬɬɵ ɬԝɬɚɬɭ ԕԝɪɚɥɵ ɨɬɬɵԕɬɵ 
ɠɚԑɚɞɵғ 
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 After firing the burner hold the knob pressed towards 
the panel for about 5 seconds until 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. 

ɢɫɤɪɵ ɡɚɝɨɪɢɬɫɹ ɝɚɡғ  
 ɉɪɢ ɷɬɨɦ ɦɟɠɞɭ ɷɥɟɤɬɪɨɞɨɦ ɷɥɟɤɬɪɨɪɨɡɠɢɝɚ ɢ 

ɝɨɪɟɥɤɨɣ ɝɪɢɥɹ ɩɪɨɫɤɨɱɢɬ ɫɟɪɢɹ ɢɫɤɪғ 
 ȿɫɥɢ ɝɚɡ ɡɚɝɨɪɟɥɫɹ, ɬɨ ɪɭɱɤɭ ɬɟɪɦɨɫɬɚɬɚ 

ɩɨɞɟɪɠɢɬɟ ɩɪɢɠɚɬɨɣ ɤ ɩɚɧɟɥɢ ɟɳɺ, 
ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ, Ң ɫɟɤɭɧɞ, ɱɬɨɛɵ ɧɚɝɪɟɥɫɹ 
ɱɭɜɫɬɜɢɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ ɩɪɟɞɨɯɪɚɧɢɬɟɥɹ 
ɩɥɚɦɟɧɢғ 

 Ɉɬɩɭɫɬɢɬɟ ɪɭɱɤɭ ɢ ɩɪɨɤɨɧɬɪɨɥɢɪɭɣɬɟ - ɝɨɪɢɬ ɥɢ 
ɝɚɡ ɩɨ ɜɫɟɦɭ ɩɟɪɢɦɟɬɪɭ ɝɨɪɟɥɤɢғ 

 Ɉɬɬɵԕ ɨɬ ɚɥԑɚɧɧɚɧ ɤɟɣɿɧ ɬɟɬɿɤɬɿ ɩɚɧɟɥɶɝɟ ԕɚɪɚɣ 
ɛɚɫɵɩ, ɠɚɥɵɧ ɞɚɬɱɢɝɿ ԕɵɡԑɚɧɲɚ 5 ɫɟɤɭɧɞ ԝɫɬɚԙɵɡғ 

 Ɍɟɬɿɤɬɿ ɛɨɫɚɬɵɩ, ɨɬɬɵԕɬɵԙ ɠɚɧԑɚɧ-ɠɚɧɛɚԑɚɧɵɧ 
ɬɟɤɫɟɪɿԙɿɡғ 

 Ɍɟɬɿɤɬɿ ɛɨɫɚɬԕɚɧɧɚɧ ɤɟɣɿɧ ɠɚɥɵɧ ɫԧɧɿɩ ԕɚɥɫɚ, 
ԕɚɣɬɚ ɬԝɬɚɬɵɩ ɤԧɪɿԙɿɡғ   

 

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

ȼɇɂɆȺɇɂȿ!  
ȿɫɥɢ ɠɟ ɱɟɪɟɡ Қ0 ɫɟɤɭɧɞ ɝɚɡ ɧɟ ɡɚɝɨɪɢɬɫɹ, ɬɨ ɩɟɪɟɞ 
ɫɥɟɞɭɸɳɟɣ ɩɨɩɵɬɤɨɣ ɩɨɞɨɠɞɢɬɟ Ң ɦɢɧɭɬ, ɨɫɬɚɜɢɜ 
ɞɜɟɪɰɭ ɞɭɯɨɜɤɢ ɨɬɤɪɵɬɨɣғ 
 

ɇȺɁȺɊ ȺɍȾȺɊɕԘɕɁ!  
ȿɝɟɪ Қ0 ɫɟɤɭɧɞɬɚɧ ɫɨԙ ɝɚɡ ɬԝɬɚɧɛɚɫɚ, ɨɧɞɚ ɤɟɥɟɫɿ 
ԥɪɟɤɟɬ ɟɬɭɞɿԙ ɚɥɞɵɧɞɚ ɞɭɯɨɜɤɚ ɟɫɿɝɿɧ ɚɲɵԕ 
ԕɚɥɞɵɪɵɩ, Ң ɦɢɧɭɬ ɤԛɬɟ ɬԝɪɵԙɵɡ. 

GRILLING MEAT 
 Before grilling install the control panel protection 

sheet by inserting it into the two pins located at the 
upper part of the oven. 

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

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

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

 Turn the grid free space towards the back wall. 

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

ȽɊɂɅɖ ɇȺ ɊȿɒȬɌɄȿ 
 ɉɪɢ ɪɚɛɨɬɟ ɫ ɝɪɢɥɟɦ ɨɛɹɡɚɬɟɥɶɧɨ ɞɨɥɠɧɚ ɛɵɬɶ 

ɭɫɬɚɧɨɜɥɟɧɚ ɡɚɳɢɬɧɚɹ ɩɥɚɫɬɢɧɚ ɪɭɱɟɤ ɤɪɚɧɨɜ, 
ɤɨɬɨɪɭɸ ɧɭɠɧɨ ɩɚɡɚɦɢ ɧɚɫɚɞɢɬɶ ɧɚ ɲɬɢɮɬɵ ɧɚ 
ɜɟɪɯɧɟɣ ɫɬɟɧɤɟ ɞɭɯɨɜɤɢғ 

 ɡɚɠɝɢɬɟ ɝɨɪɟɥɤɭ ɝɪɢɥɹ, ɩɪɢɝɨɬɨɜɥɟɧɧɵɟ ɩɪɨɞɭɤɬɵ 
ɭɥɨɠɢɬɟ ɧɚ ɪɟɲɺɬɤɭ ɞɥɹ ɠɚɪɟɧɢɹ, ɭɫɬɚɧɨɜɢɬɟ ɜ 
ɩɚɡɵ ɛɨɤɨɜɵɯ ɫɬɟɧɨɤ ɞɭɯɨɜɤɢ 

 ɪɟɲɺɬɤɚ ɫ ɩɪɢɝɨɬɚɜɥɢɜɚɟɦɵɦ ɛɥɸɞɨɦ ɞɨɥɠɧɨ 
ɧɚɯɨɞɢɬɶɫɹ ɤɚɤ ɦɨɠɧɨ ɛɥɢɠɟ ɤ ɝɨɪɟɥɤɟ ɝɪɢɥɹ,; 

 ɪɚɡɦɟɪɵ ɩɨɥɟɡɧɨɣ ɩɥɨɳɚɞɢ ɞɥɹ ɝɪɢɥɹ 
ɨɩɪɟɞɟɥɟɧɵ ɪɚɡɦɟɪɚɦɢ ɪɟɲɺɬɤɢ ɢ ɟɺ 
ɩɨɩɟɪɟɱɧɵɦɢ ɪɚɫɩɨɪɤɚɦɢ; 

 ɩɨɞ ɪɟɲɺɬɤɭ, ɜ ɛɨɥɟɟ ɧɢɡɤɢɟ ɩɚɡɵ ɛɨɤɨɜɵɯ ɫɬɟɧɨɤ 
ɢɥɢ ɧɚ ɞɧɨ ɞɭɯɨɜɤɢ, ɪɟɤɨɦɟɧɞɭɟɦ ɭɫɬɚɧɨɜɢɬɶ 
ɩɪɨɬɢɜɟɧɶ, ɱɬɨɛɵ ɬɭɞɚ ɦɨɝ ɫɬɟɤɚɬɶ ɨɛɪɚɡɭɸɳɢɣɫɹ 
ɩɪɢ ɠɚɪɤɟ ɠɢɪғ 

ɌɈɊȾȺԐɕ ȽɊɂɅɖ  
 Ƚɪɢɥɶɦɟɧ ɠԝɦɵɫ ɿɫɬɟɭ ɛɚɪɵɫɵɧɞɚ ɦɿɧɞɟɬɬɿ ɬԛɪɞɟ 

ɞɭɯɨɜɤɚɧɵԙ ɠɨԑɚɪԑɵ ԕɚɛɵɪԑɚɫɵɧɞɚԑɵ ɲɪɢɮɬɟɪɝɟ 
ɨɣɵԕɬɚɪɦɟɧ ɨɬɵɪԑɵɡɵɥɭɵ ɤɟɪɟɤ ɲԛɦɟɤɬɟɪ 
ɬԝɬԕɚɥɚɪɵɧɵԙ ԕɨɪԑɚɭ ɩɥɚɫɬɢɧɚɫɵɧ ɨɪɧɚɬɭ ɤɟɪɟɤғ   

 ɝɪɢɥɶ ɲɿɥɬɟɪɿɧ ɬԝɬɚɬɵԙɵɡ, ɞɚɹɪɥɚɧԑɚɧ ԧɧɿɦɞɟɪɞɿ 
ԕɭɵɪɭԑɚ ɚɪɧɚɥԑɚɧ ɬɨɪԑɚ ɫɚɥɵԙɵɡ, ɞɭɯɨɜɤɚɧɵԙ ɠɚɧ 
ԕɚɛɵɪԑɚɥɚɪɵɧɵԙ ɨɣɵԑɵɧɚ ɨɪɧɚɬɵԙɵɡ,  

 ɞɚɹɪɥɚɧɵɩ ɠɚɬԕɚɧ ɚɫɵ ɛɚɪ ɬɨɪ ɝɪɢɥɶ ɲɿɥɬɟɪɿɧɟ 
ɧɟԑԝɪɥɵɦ ɠɚԕɵɧ ɛɨɥɭɵ ɤɟɪɟɤғ  

 ɬɨɪɞɵԙ ɚɫɬɵɧɚ, ɠɚɧ ԕɚɛɵɪԑɚɥɚɪɵɧɵԙ ɧɟԑԝɪɥɵɦ 
ɬԧɦɟɧ ɨɣɵԕɬɚɪɵɧɚ ɧɟɦɟɫɟ ɞɭɯɨɜɤɚɧɵԙ ɬԛɛɿɧɟ 
ԕɭɵɪɭ ɛɚɪɵɫɵɧɞɚ ɩɚɣɞɚ ɛɨɥɚɬɵɧ ɦɚɣ ɚԑɵɩ ɤɟɬɭɿ 
ԛɲɿɧ ԕɚԙɵɥɬɵɪ ɬɚɛɚ ɨɪɧɚɬɭɞɵ ԝɫɵɧɚɦɵɡғ 

 

ATTENTION! 
 Always use the control panel protection sheet during 

grilling! 

 After fixing the protection sheet close the oven door. 

ȼɇɂɆȺɇɂȿ!  
 ɉɪɢ ɪɚɛɨɬɟ ɫ ɝɪɢɥɟɦ ɨɛɹɡɚɬɟɥɶɧɨ ɞɨɥɠɧɚ ɛɵɬɶ 

ɭɫɬɚɧɨɜɥɟɧɚ ɡɚɳɢɬɧɚɹ ɩɥɚɫɬɢɧɚ ɪɭɱɟɤ ɤɪɚɧɨɜ, 
ɤɨɬɨɪɭɸ ɧɭɠɧɨ ɩɚɡɚɦɢ ɧɚɫɚɞɢɬɶ ɧɚ ɲɬɢɮɬɵ ɧɚ 
ɜɟɪɯɧɟɣ ɫɬɟɧɤɟ ɞɭɯɨɜɤɢғ 

 Ⱦɜɟɪɰɚ ɞɭɯɨɜɤɢ ɞɨɥɠɧɚ ɛɵɬɶ ɩɪɢɨɬɤɪɵɬɚ, 
ɨɩɢɪɚɹɫɶ ɧɚ ɭɫɬɚɧɨɜɥɟɧɧɭɸ ɡɚɳɢɬɧɭɸ ɩɥɚɫɬɢɧɭ 
ɪɭɱɟɤ ɤɪɚɧɨɜғ 

 
 
 
 

ɇȺɁȺɊ ȺɍȾȺɊɕԘɕɁ! 
 Ƚɪɢɥɶɦɟɧ ɠԝɦɵɫ ɿɫɬɟɭ ɛɚɪɵɫɵɧɞɚ ɦɿɧɞɟɬɬɿ ɬԛɪɞɟ 

ɞɭɯɨɜɤɚɧɵԙ ɠɨԑɚɪԑɵ ԕɚɛɵɪԑɚɫɵɧɞɚԑɵ ɲɪɢɮɬɟɪɝɟ 
ɨɣɵԕɬɚɪɦɟɧ ɨɬɵɪԑɵɡɵɥɭɵ ɤɟɪɟɤ ɲԛɦɟɤɬɟɪ 
ɬԝɬԕɚɥɚɪɵɧɵԙ ԕɨɪԑɚɭ ɩɥɚɫɬɢɧɚɫɵ ɨɪɧɚɬɵɥɭɵ 
ɤɟɪɟɤғ  

 Ⱦɭɯɨɜɤɚɧɵԙ ɟɫɿɝɿ ɨɪɧɚɬɵɥԑɚɧ ɲԛɦɟɤɬɟɪ 
ɬԝɬԕɚɥɚɪɵɧɵԙ ԕɨɪԑɚɭ ɩɥɚɫɬɢɧɚɫɵɧɚ ɫԛɣɟɥɬɿɧɟ, 
ɫԥɥ ɚɲɵԕ ɛɨɥɭɵ ɤɟɪɟɤғ   
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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. 

ɉɈɊəȾɈɄ ɋȻɈɊɄɂ ɉɈȼɈɊɈɌɇɈȽɈ 
ȼȿɊɌȿɅȺұ  
 ɉɨɞɫɬɚɜɤɭ ɩɨɜɨɪɨɬɧɨɝɨ ɜɟɪɬɟɥɚ ɜɫɬɚɜɶɬɟ ɜ ɬɪɟɬɶɢ 

ɨɬ ɞɧɚ ɞɭɯɨɜɤɢ ɩɚɡɵ ɛɨɤɨɜɵɯ ɫɬɟɧғ 
 ȼ ɩɟɪɜɵɟ ɨɬ ɞɧɚ ɞɭɯɨɜɤɢ ɩɚɡɵ ɛɨɤɨɜɵɯ ɫɬɟɧ 

ɭɫɬɚɧɨɜɢɬɟ ɪɟɲɺɬɤɭ ɫ ɩɪɨɬɢɜɧɟɦғ 
 ɇɚ ɜɟɪɬɟɥ (4) ɩɨɨɱɟɪɺɞɧɨ ɧɚɫɚɞɢɬɟ ɜɢɥɤɭ (3), 

ɩɪɢɝɨɬɨɜɥɟɧɧɵɟ ɞɥɹ ɝɪɢɥɹ ɩɪɨɞɭɤɬɵ, ɡɚɬɟɦ 
ɞɪɭɝɭɸ ɜɢɥɤɭғ  

 ɉɪɨɞɭɤɬɵ ɪɚɡɦɟɫɬɢɬɟ ɧɚ ɜɟɪɬɟɥɟ ɪɚɜɧɨɦɟɪɧɨ ɢ 
ɜɢɥɤɚɦɢ ɡɚɤɪɟɩɢɬɟ ɬɚɤ, ɱɬɨɛɵ ɜɟɪɬɟɥ ɦɨɝ 
ɫɜɨɛɨɞɧɨ ɜɪɚɳɚɬɶɫɹғ 

 ɉɨɞɝɨɬɨɜɥɟɧɧɵɣ ɬɚɤɢɦ ɨɛɪɚɡɨɦ ɜɟɪɬɟɥ ɩɨɥɨɠɢɬɟ 
ɧɚɩɪɚɜɥɹɸɳɢɦɢ ɩɚɡɚɦɢ ɜ ɭɝɥɭɛɥɟɧɢɹ ɩɨɞɫɬɚɜɤɢ 
ɢ ɩɪɨɞɜɢɝɚɹ ɜɧɭɬɪɶ ɞɭɯɨɜɤɢ, ɨɞɧɨɜɪɟɦɟɧɧɨ 
ɩɨɜɟɪɧɢɬɟ ɜɟɪɬɟɥ ɬɚɤ, ɱɬɨɛɵ ɟɝɨ ɤɨɧɟɰ ɩɨɩɚɥ ɜ 
ɨɬɜɟɪɫɬɢɟ ɩɨɜɨɞɤɨɜɨɝɨ ɩɚɬɪɨɧɚ ɷɥɟɤɬɪɨɦɢɤɪɨɞɜɢ- 
ɝɚɬɟɥɹ ɧɚ ɡɚɞɧɟɣ ɫɬɟɧɟ ɞɭɯɨɜɤɢғ 

 ɉɨɜɨɪɨɬɧɵɣ ɜɟɪɬɟɥ ɩɪɢɜɨɞɢɬɫɹ ɜ ɞɜɢɠɟɧɢɟ 
ɜɵɤɥɸɱɚɬɟɥɟɦғ 

ȽɊɂɅɖ ԔԜɊȺɅɕɇ ɀɂɇȺɍ ɌԤɊɌȱȻȱ 
 Ԕɭɵɪɭ ɿɫɬɿɝɿɧɿԙ ɬԝԑɵɪɵԑɵɧ ɬԝɦɲɚɩɟɲ ɬԛɛɿɧɟɧ 

ԛɲɿɧɲɿ ɞɟԙɝɟɣɝɟ ԕɨɣɵԙɵɡғ 
 Ɍԝɦɲɚɩɟɲ ɬԛɛɿɧɟɧ ɫɚɧɚԑɚɧɞɚ ɛɿɪɿɧɲɿ ɞɟԙɝɟɣɝɟ 

ɦɚɣ ɠɢɧɚɣɬɵɧ ɬɚɛɚɧɵ ԕɨɣɵԙɵɡғ 
 ȱɫɬɿɤɤɟ ɤɟɡɟɤɩɟɧ ɲɚɧɵɲԕɵɧɵ, ɝɪɢɥɶ ɠɚɫɚɥɚɬɵɧ 

ɟɬɬɿ, ɨɞɚɧ ɤɟɣɿɧ ɛɚɫԕɚ ɲɚɧɵɲԕɵɧɵ ɨɪɧɚɬɵԙɵɡғ 
 Ƚɪɢɥ ɠɚɫɚɥɚɬɵɧ ԧɧɿɦɞɟɪɞɿ ɿɫɬɿɤɬɿԙ ɬɿɪɟɝɿɧɟ 

(ɚɥɞɵԙԑɵ ɚɣɧɚɥɞɵɪԑɵɫɵɧ ɛɚԑɵɬɬɚɭɵɲԕɚ ɫɚɥɵɩ, 
ɚɪɬԕɵ ԝɲɵɧ ɚɪɬԕɵ ɫɚԙɵɥɚɭԑɚ ɫɚɥɵԙɵɡ) ɫɚɥɵԙɵɡғ 

 Ɍɢɿɫɬɿ ɬɟɬɿɤɬɿ ɛɚɫɵɩ ɝɪɢɥɶ ɠɚɫɚɣ ɛɚɫɬɚԙɵɡғ 
 

 

 
 

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 

ȽɊɂɅɖ ɇȺ ɉɈȼɈɊɈɌɇɈɆ ȼȿɊɌȿɅȿ  
Ʉɨɦɩɥɟɤɬ ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ ɩɨɜɨɪɨɬɧɨɝɨ ɜɟɪɬɟɥɚ 
ɫɨɫɬɨɢɬ ɢɡ ɫɥɟɞɭɸɳɢɯ ɱɚɫɬɟɣ: 
1. ɩɨɞɫɬɚɜɤɚ ɞɥɹ ɜɟɪɬɟɥɚ   - Қ ɲɬғ  
2. ɪɭɤɨɹɬɤɚ   - Қ ɲɬғ 
3. ɜɢɥɤɚ   - қ ɲɬғ  
4. ɜɟɪɬɟɥ   - Қ ɲɬғ 

ԔɍɕɊɍ ȱɋɌȱȽȱɇ ԔɈɅȾȺɇɕɉ ȽɊɂɅɖ 
ɀȺɋȺɍ  
Ԕɭɵɪɭ ɿɫɬɿɝɿɧɿԙ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵɧɚ ɦɵɧɚɥɚɪ ɠɚɬɚɞɵ: 
Қғ ɿɫɬɿɤɬɿԙ ɬԝԑɵɪɵԑɵ       - Қ ɞɚɧɚ 
қғ ɫɚɩ                              - Қ ɞɚɧɚ 
3ғ ɲɚɧɵɲԕɵ                   - қ ɞɚɧɚ 
4ғ ԕɭɵɪɭ ɿɫɬɿɝɿ                  - Қ ɞɚɧɚ 
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NOTICE: 
 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. 

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

ȼɇɂɆȺɇɂȿ! 
 ɉɪɢ ɝɪɢɥɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ ɜɟɪɬɟɥɟ ɫ ɨɬɤɪɵɬɨɣ 

ɞɜɟɪɰɟɣ ɞɭɯɨɜɤɢ ɨɛɹɡɚɬɟɥɶɧɨ ɞɨɥɠɧɚ ɛɵɬɶ 
ɭɫɬɚɧɨɜɥɟɧɚ ɡɚɳɢɬɧɚɹ ɩɥɚɫɬɢɧɚ ɪɭɱɟɤ, 
ɪɚɫɩɨɥɨɠɟɧɧɵɯ ɧɚ ɩɚɧɟɥɢ ɭɩɪɚɜɥɟɧɢɹ, ɱɬɨɛɵ ɧɟ 
ɩɪɨɢɡɨɲɥɨ ɢɯ ɩɨɜɪɟɠɞɟɧɢɟғ 

 ɉɪɢ ɝɪɢɥɟ ɧɚ ɩɨɜɨɪɨɬɧɨɦ ɜɟɪɬɟɥɟ ɫ ɩɪɢɤɪɵɬɨɣ 
ɞɜɟɪɰɟɣ ɞɭɯɨɜɤɢ ɧɭɠɧɨ ɨɛɹɡɚɬɟɥɶɧɨ ɨɬɤɪɭɬɢɬɶ 
ɩɥɚɫɬɦɚɫɫɨɜɭɸ ɪɭɤɨɹɬɤɭ ɜɟɪɬɟɥɚ ɢ ɭɫɬɚɧɨɜɢɬɶ 
ɡɚɳɢɬɧɭɸ ɩɥɚɫɬɢɧɭ ɪɭɱɟɤғ 

 ɉɪɢ ɝɪɢɥɟ ɨɛɴɺɦɧɵɯ ɩɪɨɞɭɤɬɨɜ (ɤɭɪɵ ɢ ɞɪғ) 
ɫɥɟɞɢɬɟ ɡɚ ɬɟɦ, ɱɬɨɛɵ ɩɪɨɞɭɤɬɵ ɧɚ ɜɟɪɬɟɥɟ ɛɵɥɢ 
ɪɚɡɦɟɳɟɧɵ ɪɚɜɧɨɦɟɪɧɨ ɢ ɜɟɪɬɟɥ ɦɨɝ ɫɜɨɛɨɞɧɨ 
ɜɪɚɳɚɬɶɫɹғ 
 

ȿɋɄȿɊȱɆұ  
 Ԛɥɤɟɧ ɟɬɿɩ ɞɚɣɵɧɞɚɥԑɚɧ ԧɧɿɦɞɟɪɞɟɧ (ɬɚɭɵԕ ɠԥɧɟ 

ɬғɛғ) ɝɪɢɥɶ ɠɚɫɚԑɚɧ ɤɟɡɞɟ, ɬɚԑɚɦɧɵԙ ɿɫɬɿɤɤɟ 
ɛɿɪɤɟɥɤɿ ɬɟԙɝɟɪɿɦ ɫɚԕɬɚɩ ɨɪɧɚɥɚɫԕɚɧɵɧ,  ɿɫɬɿɤɬɿԙ 
ɟɪɤɿɧ ɚɣɧɚɥɚ ɚɥɚɬɵɧɵɧ ɬɟɤɫɟɪɿԙɿɡғ 

 Ɍԝɦɲɚɩɟɲɬɿԙ ɟɫɿɝɿɧ ɚɲɵɩ ɝɪɢɥɶ ɠɚɫɚԑɚɧ ɤɟɡɞɟ, 
ɛɚɫԕɚɪɭ ɩɚɧɟɥɿɧ ԛɧɟɦɿ ԕɨɪԑɚɭ ԕɚԙɵɥɬɵɪɵɦɟɧ 
ɠɚɛɵԙɵɡ, ɫɟɛɟɛɿ ɛɚɫԕɚɪɭ ɬɟɬɿɤɬɟɪɿɧɟ ɡɚԕɵɦ ɤɟɥɭɿ 
ɦԛɦɤɿɧғ 

TELESCOPIC RAILS 
 

ɌȿɅȿɋɄɈɉɂɑȿɋɄɂɏ 
ɇȺɉɊȺȼɅəɘɓɂɏ 

ɌȿɅȿɋɄɈɉɂəɅɕԔ ȺԐɕɌɌȺɍɒɕɅȺɊ 
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CLEANING AND MAINTENANCE ɍɏɈȾ ɁȺ ɉɅɂɌɈɃ ɉɅɂɌȺɇɕԘ ɄԚɌȱɆȱ   
Before attempting any cleaning or maintenance set all 
РКЬ МШЧЭЫШХ ФЧШЛЬ КЧН ЭОЦЩОЫКЭЮЫО ЬОХОМЭШЫЬ ЭШ “OFF” 
position and let the cooker cool down completely. 

ɉɪɢ ɥɸɛɨɣ ɦɚɧɢɩɭɥɹɰɢɢ ɫ ɩɥɢɬɨɣ, ɩɨɦɢɦɨ 
ɩɨɜɫɟɞɧɟɜɧɨɝɨ ɩɪɢɦɟɧɟɧɢɹ, ɡɚɤɪɨɣɬɟ ɤɪɚɧ ɩɨɞɚɱɢ 
ɝɚɡɚ, ɪɚɫɩɨɥɨɠɟɧɧɵɣ ɧɚ ɝɚɡɨɩɪɨɜɨɞɟ, ɢ ɨɬɤɥɸɱɢɬɟ 
ɩɥɢɬɭ ɨɬ ɷɥɟɤɬɪɨɫɟɬɢғ 

ɉɥɢɬɚɦɟɧ ɤɟɡ ɤɟɥɝɟɧ ԥɪɟɤɟɬɬɟɪ ɛɚɪɵɫɵɧɞɚ, 
ɤԛɧɞɟɥɿɤɬɿ ԕɨɥɞɚɧɭɞɚɧ ɛɚɫԕɚ, ɝɚɡ ԕԝɛɵɪɵɧɞɚԑɵ 
ɨɪɧɚɥɚɫԕɚɧ ɝɚɡ ɛɟɪɭ ɲԛɦɟɝɿɧ ɠɚɛɵԙɵɡ ɞɚ, ɩɥɢɬɚɧɵ 
ɷɥɟɤɬɪ ɠɟɥɿɫɿɧɟɧ ɚɠɵɪɚɬɵԙɵɡғ 

 

 

CLEANING THE CABINET 
 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. 

ɈɑɂɋɌɄȺ ȼɇȿɒɇȿɃ ɉɈȼȿɊɏɇɈɋɌɂ 
 ɉɨɜɟɪɯɧɨɫɬɶ ɩɥɢɬɵ ɨɱɢɳɚɣɬɟ ɩɪɢ ɩɨɦɨɳɢ 

ɦɨɤɪɨɣ ɬɪɹɩɤɢ ɢɥɢ ɝɭɛɤɢ ɫ ɩɨɜɟɪɯɧɨɫɬɧɨ-
ɚɤɬɢɜɧɵɦ ɦɨɸɳɢɦ ɫɪɟɞɫɬɜɨɦғ Ɂɚɬɟɦ ɜɵɬɪɢɬɟ 
ɧɚɫɭɯɨғ 

 ɀɢɪɧɵɟ ɩɹɬɧɚ ɭɫɬɪɚɧɢɬɟ ɬɺɩɥɨɣ ɜɨɞɨɣ ɫɨ 
ɫɩɟɰɢɚɥɶɧɵɦ ɱɢɫɬɹɳɢɦ ɫɪɟɞɫɬɜɨɦ ɞɥɹ ɷɦɚɥɢғ  

 ɇɢɤɨɝɞɚ ɧɟ ɩɨɥɶɡɭɣɬɟɫɶ ɚɛɪɚɡɢɜɧɵɦɢ 
ɫɪɟɞɫɬɜɚɦɢ, ɤɨɬɨɪɵɟ ɪɚɡɪɭɲɚɸɬ ɩɨɜɟɪɯɧɨɫɬɶ 
ɷɦɚɥɢ ɢ ɞɪɭɝɢɯ ɩɪɢɦɟɧɺɧɧɵɯ ɦɚɬɟɪɢɚɥɨɜғ 

ɋɕɊɌԔɕ ȻȿɌȱɇ ɌȺɁȺɅȺɍ   
 ɉɥɢɬɚɧɵԙ ɛɟɬɿɧ ɫɭɥɵ ɲԛɛɟɪɟɤɩɟɧ ɧɟɦɟɫɟ 

ɛɟɬɬɿɤ-ɛɟɥɫɟɧɞɿ ɠɭɭ ԕԝɪɚɥɵ ɛɚɪ ɵɫԕɵɲɩɟɧ 
ɬɚɡɚɥɚԙɵɡғ ɋɨɞɚɧ ɤɟɣɿɧ ԕԝɪԑɚɬɵɩ ɫԛɪɬɿԙɿɡ. 

 Ɇɚɣɥɵ ɞɚԕɬɚɪɞɵ ɷɦɚɥɶԑɚ ɚɪɧɚɥԑɚɧ ɚɪɧɚɣɵ 
ɬɚɡɚɪɬԕɵɲ ԕԝɪɚɥɵ ԕɨɫɵɥԑɚɧ ɠɵɥɵ ɫɭɦɟɧ ɤɟɬɿɪɿԙɿɡғ  

  ȿɲԕɚɲɚɧ ɷɦɚɥɶ ɛɟɬɿɧ ɛԝɡɚɬɵɧ ɚɛɪɚɡɢɜɬɿ 
ԕԝɪɚɥɞɚɪɵɧ ԕɨɥɞɚɧɛɚԙɵɡғ  

 

OVEN 
 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. 

ɈɑɂɋɌɄȺ ȾɍɏɈȼɄɂ 
 ɑɢɫɬɢɬɶ ɞɭɯɨɜɤɭ ɦɨɠɧɨ ɬɨɥɶɤɨ ɬɨɝɞɚ, ɤɨɝɞɚ ɨɧɚ 

ɯɨɥɨɞɧɚɹғ 
 Ɉɱɢɳɚɹ ɞɭɯɨɜɤɭ, ɧɟ ɭɞɚɥɹɣɬɟ ɩɪɢɩɟɱɺɧɧɵɟ 

ɨɫɬɚɬɤɢ ɩɢɳɢ ɩɪɢ ɩɨɦɨɳɢ ɨɫɬɪɵɯ ɦɟɬɚɥɥɢɱɟɫɤɢɯ 
ɩɪɟɞɦɟɬɨɜғ 

 ɍɜɥɚɠɧɢɬɟ ɩɨɜɟɪɯɧɨɫɬɶ ɫɬɟɧɨɤ ɞɭɯɨɜɤɢ ɜɨɞɨɣ ɫ 
ɫɢɧɬɟɬɢɱɟɫɤɢɦ ɩɨɜɟɪɯɧɨɫɬɧɨ-ɚɤɬɢɜɧɵɦ ɦɨɸɳɢɦ 
ɫɪɟɞɫɬɜɨɦ ɢɥɢ ɧɚɧɟɫɢɬɟ ɧɚ ɧɢɯ ɫɩɟɰɢɚɥɶɧɨɟ 
ɦɨɸɳɟɟ ɫɪɟɞɫɬɜɨ, ɩɪɟɞɧɚɡɧɚɱɟɧɧɨɟ ɞɥɹ ɨɱɢɫɬɤɢ 
ɞɭɯɨɜɨɤ, ɢ, ɩɨɥɶɡɭɹɫɶ ɳɺɬɤɨɣ  ɢ ɬɪɹɩɤɨɣ, 
ɨɱɢɫɬɢɬɟғ  

 ɉɨɫɥɟ ɨɱɢɫɬɤɢ ɫɬɟɧɤɢ ɞɭɯɨɜɤɢ ɬɳɚɬɟɥɶɧɨ 
ɜɵɬɪɢɬɟғ 

 ɇɢɤɨɝɞɚ ɧɟ ɢɫɩɨɥɶɡɭɣɬɟ ɚɛɪɚɡɢɜɧɵɟ ɱɢɫɬɹɳɢɟ 
ɫɪɟɞɫɬɜɚ, ɤɨɬɨɪɵɦɢ ɦɨɠɧɨ ɩɨɜɪɟɞɢɬɶ 
ɷɦɚɥɢɪɨɜɚɧɧɭɸ ɩɨɜɟɪɯɧɨɫɬɶғ 

 ɉɪɢɧɚɞɥɟɠɧɨɫɬɢ ɞɭɯɨɜɤɢ (ɪɟɲɺɬɤɭ, ɩɪɨɬɢɜɟɧɶ ɢ 
ɬғɩғ) ɜɵɦɨɣɬɟ ɝɭɛɤɨɣ ɫ ɫɢɧɬɟɬɢɱɟɫɤɢɦ 
ɩɨɜɟɪɯɧɨɫɬɧɨ-ɚɤɬɢɜɧɵɦ ɦɨɸɳɢɦ ɫɪɟɞɫɬɜɨɦ ɢɥɢ 
ɢɫɩɨɥɶɡɭɣɬɟ ɩɨɫɭɞɨɦɨɟɱɧɭɸ ɦɚɲɢɧɭғ  

ȾɍɏɈȼɄȺɇɕ ɌȺɁȺɅȺɍ    
 Ⱦɭɯɨɜɤɚɧɵ ɬɟɤ ɨɥ ɫɭɵԕ ɛɨɥɵɩ ɬԝɪԑɚɧɞɚ ɬɚɡɚɥɚɭ 

ɤɟɪɟɤғ  
 Ⱦɭɯɨɜɤɚɧɵ ɬɚɡɚɪɬɚ ɨɬɵɪɵɩ, ɤԛɣɿɩ ԕɚɥԑɚɧ ɬɚԑɚɦ 

ԕɚɥɞɵԕɬɚɪɵɧ ԛɲɤɿɪ ɦɟɬɚɥɥ ɡɚɬɬɚɪɵɦɟɧ 
ɤɟɬɿɪɦɟԙɿɡғ    

 Ⱦɭɯɨɜɤɚ ԕɚɛɵɪԑɚɥɚɪɵɧɵԙ ɛɟɬɿɧ ɫɢɧɬɟɬɢɤɚɥɵԕ 
ɛɟɬɬɿɤ-ɛɟɥɫɟɧɞɿ ɠɭԑɵɲ ԕԝɪɚɥɞɚɪɵ ɛɚɪ ɫɭɦɟɧ 
ɞɵɦԕɵɥɞɚɬɵԙɵɡ ɧɟɦɟɫɟ ɨɥɚɪԑɚ ɞɭɯɨɜɤɚɧɵ 
ɬɚɡɚɥɚɭԑɚ ɚɪɧɚɥԑɚɧ ɚɪɧɚɣɵ ɠɭԑɵɲ ԕԝɪɚɥɵɧ 
ԕԝɣɵԙɵɡ ɞɚ, ɳɟɬɤɚ ɧɟɦɟɫɟ ɲԛɛɟɪɟɤ ԕɨɥɞɚɧɚ 
ɨɬɵɪɵɩ ɬɚɡɚɥɚԙɵɡғ   

 Ɍɚɡɚɥɚԑɚɧɧɚɧ ɤɟɣɿɧ ɞɭɯɨɜɤɚ ԕɚɛɵɪԑɚɥɚɪɵɧ ɦԝԕɢɹɬ 
ɫԛɪɬɿԙɿɡғ  

 ɗɦɚɥɶɞɚɧԑɚɧ ɛɟɬɿɧ ɚԕɚɭɥɚɧɞɵɪɵɩ ɚɥɦɚɭ ԛɲɿɧ 
ɟɲԕɚɲɚɧ ɚɛɪɚɡɢɜɬɿ ɬɚɡɚɥɚԑɵɲ ԕԝɪɚɥɞɚɪɵɧ 
ɩɚɣɞɚɥɚɧɛɚԙɵɡғ  

 Ⱦɭɯɨɜɤɚɧɵԙ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵɧ (ɬɨɪ, ԕɚԙɵɥɬɵɪ 
ɬɚɛɚ ɠԥɧɟ ɬғɛғ) ɫɢɧɬɟɬɢɤɚɥɵԕ ɛɟɬɬɿɤ-ɛɟɥɫɟɧɞɿ 
ɠɭԑɵɲ ԕԝɪɚɥɞɚɪɵ ɛɚɪ ɵɫԕɵɲɩɟɧ ɧɟɦɟɫɟ ɵɞɵɫ 
ɠɭԑɵɲ ɦɚɲɢɧɚɫɵɦɟɧ ɠɭɵԙɵɡғ  
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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 ). 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  
Ⱦɥɹ ɪɟɝɭɥɹɪɧɨɣ ɱɢɫɬɤɢ ɞɭɯɨɜɤɢ, ɦɵ ɪɟɤɨɦɟɧɞɭɟɦ 
ɫɥɟɞɭɸɳɭɸ ɩɪɨɰɟɞɭɪɭ: 
Ɋɟɝɭɥɹɬɨɪ ɭɩɪɚɜɥɟɧɢɹ ɩɟɱɢ ɫ ɞɭɯɨɜɤɨɣ ɩɪɨɯɥɚɞɧɨ ɜ 

ɩɨɥɨɠɟɧɢɟ ȼɄɅ (1 ). 
ȼ ɤɚɫɬɪɸɥɸ ɧɚɥɢɬɶ ɜɵɩɟɱɤɢ 0,4 ɥ ɤɢɩɹɬɤɚ ɢ ɬɨɥɤɚɬɶ 
ɟɟ ɜ ɧɢɠɧɸɸ ɤɚɧɚɜɤɭғ ɑɟɪɟɡ ɬɪɢɞɰɚɬɶ ɦɢɧɭɬ ɨɫɬɚɬɤɢ 
ɩɢɳɢ ɧɚ ɷɦɚɥɶ, ɫɦɹɝɱɚɸɬɫɹ ɢ ɦɨɠɧɨ ɩɪɨɬɢɪɚɬɶ 
ɜɥɚɠɧɨɣ ɬɤɚɧɶɸғ 

AQUA CLEAN  
Ⱦɭɯɨɜɤɚ ɠԝɦɵɫɵɧɵԙ ɪɟɠɢɦɿɧ ɬɚԙɞɚɭ ɬԝɬԕɚɫɵɧ 

(1 ) ԕɚɥɩɵɧɚ ɨɪɧɚɬɵԙɵɡғ  
Ԕɚԙɵɥɬɵɪ ɬɚɛɚɫɵɧɚ 0,4 ɥɢɬɪ ɫɭ ԕԝɣɵԙɵɡ ɞɚ, 
ԕɚԙɵɥɬɵɪ ɬɚɛɚɧɵ ɞɭɯɨɜɤɚɧɵԙ ɬԧɦɟɧɝɿ 
ɛɚԑɵɬɬɚɭɵɲɵɧɚ ɨɪɧɚɥɚɫɬɵɪɵԙɵɡғ Ɉɬɵɡ ɦɢɧɭɬɬɚɧ 
ɤɟɣɿɧ ɞɭɯɨɜɤɚ ɷɦɚɥɿɧɞɟɝɿ ɚɫɬɵԙ ԕɚɥɞɵԕɬɚɪɵ 
ɠԝɦɫɚɪɚɞɵ, ɨɥɚɪɞɵ ɵɥԑɚɥ ɲԛɛɟɪɟɤɩɟɧ ɫԛɪɬɿɩ 
ɬɚɫɬɚɭԑɚ ɛɨɥɚɞɵғ 

BULB REPLACEMENT 
 Set all the control knobs to the OFF position and 

disconnect the range from the mains. 

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

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

 Replace the bulb glass cover. 

ɁȺɆȿɇȺ ɅȺɆɉɈɑɄɂ Ɉɋȼȿɓȿɇɂə 
ȾɍɏɈȼɄɂ 
ɉɪɢ ɡɚɦɟɧɟ ɥɚɦɩɨɱɤɢ ɪɟɤɨɦɟɧɞɭɟɦ ɫɨɛɥɸɞɚɬɶ 
ɫɥɟɞɭɸɳɢɣ ɩɨɪɹɞɨɤ: 
 ɩɪɨɤɨɧɬɪɨɥɢɪɭɣɬɟ, ɱɬɨɛɵ ɜɫɟ ɪɭɱɤɢ ɧɚ ɩɚɧɟɥɢ 

ɭɩɪɚɜɥɟɧɢɹ ɛɵɥɢ ɭɫɬɚɧɨɜɥɟɧɵ ɜ ɩɨɥɨɠɟɧɢɟ 
“ȼɕɄɅɘɑȿɇɈ”, 

 ɜɵɤɥɸɱɢɬɟ ɝɥɚɜɧɵɣ ɜɵɤɥɸɱɚɬɟɥɶ ɧɚ ɥɢɧɢɢ 
ɩɨɞɜɨɞɚ ɷɥɟɤɬɪɨɷɧɟɪɝɢɢ ɤ ɩɥɢɬɟ, 

 ɫɧɢɦɢɬɟ ɩɥɚɮɨɧ ɫ ɥɚɦɩɨɱɤɢ, ɜɵɤɪɭɬɢɜ ɟɝɨ ɜɥɟɜɨ, 
ɜɵɤɪɭɬɢɬɟ ɞɟɮɟɤɬɧɭɸ ɥɚɦɩɨɱɤɭ ɢ ɜɤɪɭɬɢɬɟ ɧɨɜɭɸ, 

 ɧɚɞɟɧɶɬɟ ɩɥɚɮɨɧ ɧɚ ɥɚɦɩɨɱɤɭ, ɜɤɪɭɬɢɜ ɟɝɨ 
ɜɩɪɚɜɨ, ɜɤɥɸɱɢɬɟ ɝɥɚɜɧɵɣ ɜɵɤɥɸɱɚɬɟɥɶғ 

ȾɍɏɈȼɄȺԐȺ ɀȺɊɕԔ ɌԚɋȱɊɍ 
ɅȺɆɉɕɒȺɅȺɊɕɇ ȺɍɕɋɌɕɊɍ  
 Ʌɚɦɩɵɲɚɧɵ ɚɭɵɫɬɵɪɭ ɛɚɪɵɫɵɧɞɚ ɦɵɧɚ ɬԥɪɬɿɩɬɿ 
ԝɫɬɚɧɭɞɵ ԝɫɵɧɚɦɵɡ:  

 ɛɚɫԕɚɪɭ ɩɚɧɟɥɿɧɞɟɝɿ ɛɚɪɥɵԕ ɬԝɬԕɚɥɚɪɵ 
«ɋԦɇȾȱɊȱɅȽȿɇ» ԕɚɥɩɵɧɚ ɨɪɧɚɬɵɥԑɚɧɵɧ 
ԕɚɞɚԑɚɥɚԙɵɡ, 

 ɩɥɢɬɚԑɚ ɷɥɟɤɬɪɷɧɟɪɝɢɹɫɵɧ ɠɟɬɤɿɡɭ ɠɟɥɿɫɿɧɞɟɝɿ ɛɚɫ 
ɫԧɧɞɿɪɝɿɲɬɿ ԧɲɿɪɿԙɿɡ,  

 ɥɚɦɩɵɲɚɧɵ ɫɨɥԑɚ ɛԝɪɚɩ, ɩɥɚɮɨɧɞɵ ɲɟɲɿɩ 
ɚɥɵԙɵɡ, ɚԕɚɭɥɵ ɥɚɦɩɵɲɚɫɵɧ ɛԝɪɚɩ ɚɥɵԙɵɡ ɞɚ, 
ɠɚԙɚɫɵɧ ɫɚɥɵԙɵɡ;  

 ɩɥɚɮɨɧɞɵ ɨԙԑɚ ɛԝɪɚɩ, ɥɚɦɩɵɲɚԑɚ ɤɢɝɿɡɿԙɿɡ, ɛɚɫ 
ɫԧɧɞɿɪɝɿɲɬɿ ɿɫɤɟ ԕɨɫɵԙɵɡғ   

NOTE:  
For oven illumination always use  
T 300° Ө, EҚ4, қ30-240V, 25W bulb. 
1. Glass cover 
2. Lamp 
3. Sleeve 
4. Oven rear wall 

ɉɊɂɆȿɑȺɇɂȿұ 
Ⱦɥɹ ɨɫɜɟɳɟɧɢɹ ɞɭɯɨɜɤɢ ɩɪɢɦɟɧɹɟɬɫɹ ɥɚɦɩɚ  
T 300°, EҚ4, қ30 - қ40 B, қҢ Bɬғ 
Қғɉɥɚɮɨɧ   
қғ Ʌɚɦɩɚ  
3ғ ɉɚɬɪɨɧ  
4ғ Ɂɚɞɧɹɹ ɫɬɟɧɤɚ ɞɭɯɨɜɤɢ 

ȿɋɄȿɊɌɉȿұ  
Ⱦɭɯɨɜɤɚԑɚ ɠɚɪɵԕ ɬԛɫɿɪɭ ԛɲɿɧ: T 300°, EҚ4, қ30/қ40 B, 
қҢ Bɬ ɥɚɦɩɵɲɚɫɵ ԕɨɥɞɚɧɵɥɚɞɵ. 
Қғ ɉɥɚɮɨɧ   
қғ Ʌɚɦɩɵɲɚ  
3ғ ɉɚɬɪɨɧ  
4ғ Ⱦɭɯɨɜɤɚɧɵԙ ɚɪɬԕɵ ԕɚɛɵɪԑɚɫɵ  
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OVEN 
Procedure for cleaning of internal glass door.  

ɈɑɂɋɌɄȺ ȾɍɏɈȼɄɂ 
Ʉɚɤ ɨɱɢɫɬɢɬɶ ɜɧɭɬɪɟɧɧɟɟ ɫɬɟɤɥɨ ɞɜɟɪɰɵ ɞɭɯɨɜɤɢғ  

ȾɍɏɈȼɄȺɇɕ ɌȺɁȺɅȺɍ       
ɞɭɯɨɜɤɚ ɟɫɿɤɲɟɫɿɧɿԙ ɿɲɤɿ ɲɵɧɵɫɵɧ ԕɚɥɚɣ ɬɚɡɚɥɚɭ 
ɤɟɪɟɤғ 
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WARRANTY TERMS AND CONDITIONS ɊȿɄɅȺɆȺɐɂə ɊȿɄɅȺɆȺɐɂə 

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 
endorsed Certificate of Warranty your claim is void. 

ȼ ɫɥɭɱɚɟ ɜɨɡɧɢɤɧɨɜɟɧɢɹ ɜ ɩɟɪɢɨɞ ɝɚɪɚɧɬɢɣɧɨɝɨ 
ɫɪɨɤɚ ɧɟɢɫɩɪɚɜɧɨɫɬɟɣ, ɧɟ ɭɫɬɪɚɧɹɣɬɟ ɢɯ 
ɫɚɦɨɫɬɨɹɬɟɥɶɧɨ, ɚ ɫɨɨɛɳɢɬɟ ɨ ɧɢɯ ɜ ɦɚɝɚɡɢɧ, ɜ 
ɤɨɬɨɪɨɦ ȼɵ ɩɪɢɨɛɪɟɥɢ ɩɥɢɬɭ, ɢɥɢ ɜ 
ɭɩɨɥɧɨɦɨɱɟɧɧɭɸ ɫɟɪɜɢɫɧɭɸ ɨɪɝɚɧɢɡɚɰɢɸ, ɤɨɬɨɪɚɹ 
ɜɜɟɥɚ ɟɺ ɜ ɷɤɫɩɥɭɚɬɚɰɢɸғ ɉɪɢ ɷɬɨɦ ɨɛɹɡɚɬɟɥɶɧɨ 
ɩɪɟɞɴɹɜɢɬɟ „Ƚɚɪɚɧɬɢɣɧɵɣ ɬɚɥɨɧ“, ɡɚɩɨɥɧɟɧɧɵɣ 
ɧɚɞɥɟɠɚɳɢɦ ɨɛɪɚɡɨɦғ Ȼɟɡ „Ƚɚɪɚɧɬɢɣɧɨɝɨ ɬɚɥɨɧɚ“ 
ɪɟɤɥɚɦɚɰɢɹ ɡɚɜɨɞɨɦ-ɢɡɝɨɬɨɜɢɬɟɥɟɦ ɧɟ 
ɩɪɢɧɢɦɚɟɬɫɹғ 

Ʉɟɩɿɥɞɿɤ ɦɟɪɡɿɦɿ ɤɟɡɟԙɿɧɞɟ ɚԕɚɭɥɵԕɬɚɪ ɬɭɵɧɞɚԑɚɧ 
ɠɚԑɞɚɣɞɚ ɨɥɚɪɞɵ ԧɡ ɛɟɬɿԙɿɡɛɟɧ ɠɨɣɦɚԙɵɡ, ɨɥ 
ɬɭɪɚɥɵ ɋɿɡ ɩɥɢɬɚɧɵ ɫɚɬɵɩ ɚɥԑɚɧ ɞԛɤɟɧɝɟ ɧɟɦɟɫɟ 
ɨɧɵ ɩɚɣɞɚɥɚɧɭԑɚ ԕɨɫԕɚɧ ɭԥɤɿɥɟɬɬɿ ɫɟɪɜɢɫɬɿɤ ԝɣɵɦɵɧɚ 
ɯɚɛɚɪɥɚԙɵɡғ Ɉɫɵ ɨɪɚɣɞɚ, ɬɢɿɫɬɿ ɬԛɪɞɟ ɬɨɥɬɵɪɵɥԑɚɧ 
«Ʉɟɩɿɥɞɿɤ ɬɚɥɨɧɵɧ» ɦɿɧɞɟɬɬɿ ɬԛɪɞɟ ɤԧɪɫɟɬɿԙɿɡғ 
«Ʉɟɩɿɥɞɿɤ ɬɚɥɨɧɵɧɫɵɡ» ɪɟɤɥɚɦɚɰɢɹ 
ɡɚɭɵɬ-ԥɡɿɪɥɟɭɲɿɦɟɧ ԕɚɛɵɥɞɚɧɛɚɣɞɵғ  

NOTE:  
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. 

ɉɊɂɆȿɑȺɇɂȿұ 
Ⱦɚɧɧɨɟ ɢɡɞɟɥɢɟ ɫɨɞɟɪɠɢɬ ɦɚɬɟɪɢɚɥɵ, ɤɨɬɨɪɵɟ 
ɦɨɝɭɬ ɛɵɬɶ ɢɫɩɨɥɶɡɨɜɚɧɵ ɜɬɨɪɢɱɧɨғ  

ȿɋɄȿɊɌɉȿұ        
Ɉɫɵ ɛԝɣɵɦɧɵԙ ԕԝɪɚɦɵɧɞɚ ɟɤɧɿɲɿ ɪɟɬ ɩɚɣɞɚɥɚɧɵɥɭɵ 
ɦԛɦɤɿɧ ɦɚɬɟɪɢɚɥɞɚɪɵ ɛɚɪғ  

DISPOSAL OF PACKAGING 
 

ɋɉɈɋɈȻɕ ɂɋɉɈɅɖɁɈȼȺɇɂə ɂ 
ɅɂɄȼɂȾȺɐɂɂ ɌȺɊɕ 

ɕȾɕɋɌȺɊȾɕ ɉȺɃȾȺɅȺɇɍ ɀԤɇȿ 
ɀɈɘ ɌԤɋȱɅȾȿɊȱ  

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; 

Ƚɨɮɪɢɪɨɜɚɧɧɵɣ ɤɚɪɬɨɧ, ɨɛɺɪɬɨɱɧɚɹ ɛɭɦɚɝɚ - 
ɩɪɨɞɚɠɚ ɜ ɭɬɢɥɶɫɵɪɶɺ,  
 - ɜ ɨɬɯɨɞɵ ɦɚɤɭɥɚɬɭɪɵ  
Ⱦɟɪɟɜɹɧɧɵɟ ɩɨɞɫɬɚɜɤɢ   
- ɜ ɫɩɟɰɢɚɥɶɧɵɟ ɤɨɧɬɟɣɧɟɪɵ,  
- ɢɧɨɟ ɢɫɩɨɥɶɡɨɜɚɧɢɟ  
ɉɨɥɢɷɬɢɥɟɧɨɜɵɟ ɩɚɤɟɬɵ, ɩɥɚɫɬɦɚɫɫɨɜɵɟ ɞɟɬɚɥɢ   
- ɜ ɤɨɧɬɟɣɧɟɪɵ ɞɥɹ ɩɥɚɫɬɦɚɫɫɵ           

Ƚɨɮɪɢɪɥɟɧɝɟɧ ɤɚɪɬɨɧ, ɨɪɚɭɵɲ ԕɚԑɚɡɵ    
 - ɟɫɤɿ-ԕԝɫԕɵ ɲɢɤɿɡɚɬԕɚ ɫɚɬɭ,  
- ɦɚɤɭɥɚɬɭɪɚ ԕɚɥɞɵԕɬɚɪɵɧɚғ  
Ⱥԑɚɲ ɬɿɪɟɭɿɲɬɟɪɿ    
- ɚɪɧɚɣɵ ɤɨɧɬɟɣɧɟɪɥɟɪɝɟ,  
- ɛɚɫԕɚ ɞɚ ɩɚɣɞɚɥɚɧɭԑɚғ   
ɉɨɥɢɷɬɢɥɟɧ ɩɚɤɟɬɬɟɪɿ, ɩɥɚɫɬɦɚɫɫɚ ɬɟɬɿɤɬɟɪɿ   - 
ɩɥɚɫɬɦɚɫɫɚԑɚ ɚɪɧɚɥԑɚɧ ɤɨɧɬɟɣɧɟɪɥɟɪɝɟ           

DISPOSAL  
OF OBSOLETE APPLIANCES 

ɅɂɄȼɂȾȺɐɂə ɉɅɂɌɕ ɉɈɋɅȿ 
ɈɄɈɇɑȺɇɂə ɋɊɈɄȺ ɋɅɍɀȻɕ       

ԔɕɁɆȿɌ ȿɌɍ ɆȿɊɁȱɆȱ ȺəԔɌȺɅԐȺɇɇȺɇ 
ɄȿɃȱɇ ɉɅɂɌȺɇɕ ɀɈɘ 

 
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. 

Ⱦɚɧɧɵɣ ɩɪɢɛɨɪ ɦɚɪɤɢɪɨɜɚɧ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ 
ȿɜɪɨɩɟɣɫɤɨɣ Ⱦɢɪɟɤɬɢɜɨɣ  2012/19/EU ɨɛ ɨɛɪɚɳɟɧɢɢ 
ɫ ɜɵɲɟɞɲɢɦɢ ɢɡ ɭɩɨɬɪɟɛɥɟɧɢɹ ɷɥɟɤɬɪɢɱɟɫɤɢɦɢ ɢ 
ɷɥɟɤɬɪɨɧɧɵɦɢ ɢɡɞɟɥɢɹɦɢ (аКЬЭО ОХОМЭЫТМКХ КЧН 
elecronic equipment - WEEE).  
Ⱦɚɧɧɨɣ Ⱦɢɪɟɤɬɢɜɨɣ ɭɫɬɚɧɨɜɥɟɧ ɟɞɢɧɵɣ 

Ɉɫɵ ɚɫɩɚɩ ɩɚɣɞɚɥɚɧɭɞɚɧ ɲɵԕԕɚɧ ɷɥɟɤɬɪ ɠԥɧɟ 
ɷɥɟɤɬɪɨɧɞɵԕ ɛԝɣɵɦɞɚɪɵ ɛɚɪ ԛɧɞɟɭ ɬɭɪɚɥɵ 
2012/19/EU ȿɭɪɨɩɚɥɵԕ Ⱦɢɪɟɤɬɢɜɚɫɵɧɚ ɫԥɣɤɟɫ 
ɬɚԙɛɚɥɚɧԑɚɧ (waste electrical and elecronic equipment 
- WEEE).  
Ɉɫɵ Ⱦɢɪɟɤɬɢɜɚɦɟɧ ԕɚɣɬɚɥɚɦɚ ɪɟɫɭɪɫɬɚɪɵɧ 
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After expire of life time give the appliance to the 
collecting place for used electric and electronic 
equipment. 

ɟɜɪɨɩɟɣɫɤɢɣ (EU) ɩɨɞɯɨɞ ɤ ɢɫɩɨɥɶɡɨɜɚɧɢɸ 
ɜɬɨɪɢɱɧɵɯ ɪɟɫɭɪɫɨɜғ 

ɩɚɣɞɚɥɚɧɭԑɚ ɛɿɪɵԙԑɚɣ ɟɭɪɨɩɚɥɵԕ (EU)  ɬԝɪԑɵ 
ɨɪɧɚɬɵɥԑɚɧғ 
 

INSTALLATION INSTRUCTIONS  
AND SETTINGS 

 

ɊɍɄɈȼɈȾɋɌȼɈ ɉɈ ɆɈɇɌȺɀɍ  ɂ  
ɌȿɏɇɂɑȿɋɄɈɆɍ ɈȻɋɅɍɀɂȼȺɇɂɘ 

 

ɀɂɇȺԔɌȺɍ ɀԤɇȿ ɌȿɏɇɂɄȺɅɕԔ 
ԔɕɁɆȿɌ ɄԦɊɋȿɌɍ ɀԦɇȱɇȾȿȽȱ 

ԔԜɊȺɅɕ 

The appliance must be installed in accordance with 
valid local regulations, and shall be placed only in 
well vented spaces. 

ɉɥɢɬɚ ɞɨɥɠɧɚ ɛɵɬɶ ɭɫɬɚɧɨɜɥɟɧɚ ɢ ɩɨɞɤɥɸɱɟɧɚ ɜ 
ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɧɨɪɦɚɦɢ ɢ ɩɪɚɜɢɥɚɦɢ, 
ɞɟɣɫɬɜɭɸɳɢɦɢ ɜ ɫɬɪɚɧɟ ɉɨɤɭɩɚɬɟɥɹғ 

ɉɥɢɬɚ ɋɚɬɵɩ ɚɥɭɲɵɧɵԙ ɟɥɿɧɞɟ ԕɨɥɞɚɧɵɫɬɚԑɵ 
ɧɨɪɦɚɥɚɪ ɦɟɧ ɟɪɟɠɟɥɟɪɝɟ ɫԥɣɤɟɫ ɨɪɧɚɬɵɥɭɵ 
ɠԥɧɟ ɿɫɤɟ ԕɨɫɵɥɭɵ ɤɟɪɟɤғ 

IMPORTANT PRECAUTION: 
Any movement of the appliance from the existing 
installation requires shutting gas supply and 
disconnecting the appliance from electric mains power. 
After installation the qualified personnel should perform 
the following: 

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

 Check gas burners and their adjustment (oven 
burner prime air, saving power input, thermoelectric 
sensors). 

 Explain to the customer all functions of the appliance 
and particulars regarding its servicing and 
maintenance. 

ȼɇɂɆȺɇɂȿ! 
ɉɪɢ ɥɸɛɨɣ ɦɚɧɢɩɭɥɹɰɢɢ ɫ ɩɥɢɬɨɣ, ɩɨɦɢɦɨ 
ɩɨɜɫɟɞɧɟɜɧɨɝɨ ɩɪɢɦɟɧɟɧɢɹ, ɡɚɤɪɨɣɬɟ ɤɪɚɧ ɩɨɞɚɱɢ 
ɝɚɡɚ, ɪɚɫɩɨɥɨɠɟɧɧɵɣ ɧɚ ɝɚɡɨɩɪɨɜɨɞɟ, ɢ ɨɬɤɥɸɱɢɬɟ 
ɩɥɢɬɭ ɨɬ ɷɥɟɤɬɪɨɫɟɬɢғ 
ȼ ɰɟɥɹɯ ɛɟɡɨɩɚɫɧɨɫɬɢ ɩɟɪɟɞ ɩɪɨɜɟɞɟɧɢɟɦ ɭɯɨɞɚ 
ɜɵɩɨɥɧɢɬɟ ɫɥɟɞɭɸɳɟɟ:  
 ɜɫɟ ɪɭɱɤɢ ɤɪɚɧɨɜ ɝɨɪɟɥɨɤ ɭɫɬɚɧɨɜɢɬɟ ɜ ɩɨɥɨɠɟɧɢɟ 

“ȼɕɄɅɘɑȿɇɈ”;  
 ɨɬɫɨɟɞɢɧɢɬɟ ɩɥɢɬɭ ɨɬ ɥɢɧɢɢ ɷɥɟɤɬɪɨɫɟɬɢ, 

ɜɵɬɚɳɢɜ ɜɢɥɤɭ ɢɡ ɪɨɡɟɬɤɢ, ɢ ɨɬ ɥɢɧɢɢ 
ɝɚɡɨɩɪɨɜɨɞɚ, ɡɚɤɪɵɜ ɤɪɚɧ ɩɟɪɟɞ ɩɥɢɬɨɣ; 

 ɩɨɞɨɠɞɢɬɟ, ɩɨɤɚ ɩɥɢɬɚ ɨɫɬɵɧɟɬғ 

ɇȺɁȺɊ ȺɍȾȺɊɕԘɕɁ!   
ɉɥɢɬɚɦɟɧ ɤɟɡ ɤɟɥɝɟɧ ԥɪɟɤɟɬɬɟɪ ɛɚɪɵɫɵɧɞɚ, 
ɤԛɧɞɟɥɿɤɬɿ ԕɨɥɞɚɧɭɞɚɧ ɛɚɫԕɚ, ɝɚɡ ԕԝɛɵɪɵɧɞɚԑɵ 
ɨɪɧɚɥɚɫԕɚɧ ɝɚɡ ɛɟɪɭ ɲԛɦɟɝɿɧ ɠɚɛɵԙɵɡ ɞɚ, ɩɥɢɬɚɧɵ 
ɷɥɟɤɬɪ ɠɟɥɿɫɿɧɟɧ ɚɠɵɪɚɬɵԙɵɡғ  
Ԕɚɭɿɩɫɿɡɞɿɤ ɦɚԕɫɚɬɵɧɞɚ ɤԛɬɿɦ ɠԛɪɝɿɡɟɪ ɚɥɞɵɧɞɚ 
ɦɵɧɚɥɚɪɞɵ ɨɪɵɧɞɚԙɵɡ:  

 ɲɿɥɬɟɪ ɦɟɧ ɬɟɪɦɨɫɬɚɬ ɲԛɦɟɤɬɟɪɿɧɿԙ ɛɚɪɥɵԕ 
ɬԝɬԕɚɥɚɪɵɧ «ɋԦɇȾȱɊȱɅȽȿɇ» ԕɚɥɩɵɧɚ ɨɪɧɚɬɵԙɵɡ;  

 ɚɣɵɪɞɵ ɪɨɡɟɬɤɚɞɚɧ ɫɭɵɪɵɩ ɚɥɵɩ, ɷɥɟɤɬɪ ɠɟɥɿ 
ɫɵɦɵɧɚɧ ɠԥɧɟ ɩɥɢɬɚ ɚɥɞɵɧɞɚԑɵ ɲԛɦɟɤɬɿ ɠɚɭɵɩ, 
ɝɚɡ ԕԝɛɵɪɵ ɠɟɥɿɫɿɧɟɧ ɩɥɢɬɚɧɵ ɚɠɵɪɚɬɵԙɵɡ;   

 ɩɥɢɬɚ ɫɭɵԑɚɧɲɚ ɤԛɬɟ ɬԝɪɵԙɵɡғ  
 

LOCATION ɍɋɌȺɇɈȼɄȺ ɉɅɂɌɕ ɉɅɂɌȺɇɕ ɈɊɇȺɌɍ 

Solely company authorized to provide such 
activities may perform the installation of this 
hotplate and it should be installed in compliance 
with local standards and regulations. 
 

ɍɫɬɚɧɨɜɤɭ ɞɨɥɠɧɚ ɩɪɨɜɨɞɢɬɶ ɬɨɥɶɤɨ ɮɢɪɦɚ, 
ɪɚɛɨɬɧɢɤɢ ɤɨɬɨɪɨɣ ɢɦɟɸɬ ɞɥɹ ɬɚɤɨɣ 
ɞɟɹɬɟɥɶɧɨɫɬɢ ɫɨɨɬɜɟɬɫɬɜɭɸɳɭɸ ɤɜɚɥɢɮɢɤɚɰɢɸ 
ɢ ɩɨɥɧɨɦɨɱɢɹғ ɍɫɬɚɧɨɜɤɭ ɫɥɟɞɭɟɬ ɩɪɨɜɨɞɢɬɶ 
ɫɨɝɥɚɫɧɨ ɧɚɰɢɨɧɚɥɶɧɵɦ ɞɢɪɟɤɬɢɜɚɦ ɢ 
ɫɬɚɧɞɚɪɬɚɦғ 

Ɉɪɧɚɬɭɵɧ ԕɵɡɦɟɬɤɟɪɥɟɪɿɧɿԙ ɨɫɵɧɞɚɣ ԕɵɡɦɟɬ 
ԛɲɿɧ ɬɢɿɫɬɿ ɛɿɥɿɤɬɿɥɿɝɿ ɦɟɧ ɭԥɤɿɥɟɬɿɥɿɝɿ ɛɚɪ ɮɢɪɦɚ 
ԑɚɧɚ ɠԛɪɝɿɡɟ ɚɥɚɞɵғ Ɉɪɧɚɬɭɞɵ ԝɥɬɬɵԕ 
ɞɢɪɟɤɬɢɜɚɥɚɪ ɦɟɧ ɫɬɚɧɞɚɪɬɬɚɪԑɚ ɫԥɣɤɟɫ ɠԝɪɝɿɡɭ 
ԕɚɠɟɬғ  

The appliance is designed for installation in the line of 
kitchen cabinets. The cooker can be located in the 
standard kitchen with a minimum space of 20 m

3
. 

If the kitchen is smaller (but not less than 15 m
3
 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 
ЦКЧЮПКМЭЮЫОЫ’Ь ТЧЬЭЫЮМЭТШЧЬ 

ɉɥɢɬɚ ɦɨɠɟɬ ɛɵɬɶ ɭɫɬɚɧɨɜɥɟɧɚ ɜ ɪɹɞ ɫ ɤɭɯɨɧɧɨɣ 
ɦɟɛɟɥɶɸғ Ɉɛɴɺɦ ɩɨɦɟɳɟɧɢɹ ɞɨɥɠɟɧ ɛɵɬɶ 
ɦɢɧɢɦɚɥɶɧɨ қ0 ɦ3ғ ɉɨɦɟɳɟɧɢɹ ɫ ɦɟɧɶɲɢɦ ɨɛɴɺɦɨɦ 
(ɦɢɧɢɦɚɥɶɧɨ ҚҢ ɦ3

)
 ɞɨɥɠɧɵ ɛɵɬɶ ɨɛɟɫɩɟɱɟɧɵ 

ɜɟɧɬɢɥɹɰɢɟɣғ ɉɥɢɬɚ ɧɟ ɞɨɥɠɧɚ ɭɫɬɚɧɚɜɥɢɜɚɬɶɫɹ ɧɚ 
ɩɨɞɫɬɚɜɤɭғ 
Mɢɧɢɦɚɥɶɧɨɟ ɪɚɫɫɬɨɹɧɢɟ ҮҢ0 ɦɦғ Ɉɫɬɚɥɶɧɵɟ 
ɪɚɡɦɟɪɵ ɩɪɢ ɭɫɬɚɧɨɜɤɟ ɜɨɡɞɭɯɨɨɱɢɫɬɢɬɟɥɹ ɞɨɥɠɧɵ 
ɫɨɛɥɸɞɚɬɶɫɹ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɪɟɤɨɦɟɧɞɚɰɢɹɦɢ 
ɢɡɝɨɬɨɜɢɬɟɥɹ ɜɨɡɞɭɯɨɨɱɢɫɬɢɬɟɥɟɣғ 

ɉɥɢɬɚɧɵ ɚɫ ԛɣ ɠɢԣɚɡɵɦɟɧ ԕɚɬɚɪ ɨɪɧɚɬɭԑɚ ɛɨɥɚɞɵ. 
ɀɚɣɞɵԙ ɤԧɥɟɦɿ ɦɢɧɢɦɚɥɶɞɿ 20 ɦ3

 ɛɨɥɭɵ ɤɟɪɟɤғ  Ⱥɡ 
ɤԧɥɟɦɿ ɛɚɪ ɠɚɣɥɚɪ (ɦɢɧɢɦɚɥɶɞɿ ҚҢ ɦ3

)
 ɠɟɥɞɟɬɩɟɦɟɧ 

ԕɚɦɬɚɦɚɫɵɡ ɟɬɿɥɭɿ ɤɟɪɟɤ.  
ɉɥɢɬɚɧɵ ɬԝԑɵɪɵԕԕɚ ɨɪɧɚɬɭԑɚ ɛɨɥɦɚɣɞɵғ  
Ⱥɭɚ ɬɚɡɚɪɬԕɵɲ ɩɟɧ ɩɥɢɬɚ ɚɪɚɫɵɧɞɚԑɵ ɦɢɧɢɦɚɥɶɞɿ 
ɚɪɚԕɚɲɵԕɬɵԑɵ  - ҮҢ0 ɦɦ.  
Ⱥɭɚ ɬɚɡɚɪɬԕɵɲɵɧ ɨɪɧɚɬɭ ɛɚɪɵɫɵɧɞɚԑɵ ԕɚɥԑɚɧ 
ɤԧɥɟɦɞɟɪɿ ɬɚɡɚɪɬԕɵɲ ԥɡɿɪɥɟɭɲɿɫɿɧɿԙ ԝɫɵɧɵɦɞɚɪɵɧɚ 
ɫԥɣɤɟɫ ԝɫɬɚɧɵɥɭɵ ɤɟɪɟɤғ 
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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 ° Өғ 
 

Ɍɟɪɦɨɭɫɬɨɣɱɢɜɨɫɬɶ ɫɬɟɧ ɫɨɫɟɞɧɢɯ ɷɥɟɦɟɧɬɨɜ ɢ 
ɩɨɦɟɳɟɧɢɹ (ɦɚɬɟɪɢɚɥ ɩɨɤɪɵɬɢɹ ɩɨɥɚ, 
ɩɟɪɟɝɨɪɨɞɨɤ ɢ ɫɬɟɧ ɜɨɤɪɭɝ ɩɥɢɬɵ) ɞɨɥɠɧɚ ɛɵɬɶ 
ɧɟ ɧɢɠɟ 100°ɋғ 

Ʉԧɪɲɿɥɟɫ ɷɥɟɦɟɧɬɬɟɪɿ ɦɟɧ ɠɚɣɞɵԙ (ɩɥɢɬɚ 
ɦɚԙɵɧɞɚԑɵ ɟɞɟɧ, ԕɚɥԕɚ ɠԥɧɟ ԕɚɛɵɪԑɚ 
ɠɚɛɵɧɞɚɪɵɧɵԙ ɦɚɬɟɪɢɚɥɞɚɪɵ) 
ԕɚɛɵɪԑɚɥɚɪɵɧɵԙ ɬɟɪɦɨɬԝɪɚԕɬɵɥɵԑɵ 100°ɋ 
ɬԧɦɟɧ ɛɨɥɦɚɭɵ ɤɟɪɟɤғ 

CONNECTION  
TO GAS SUPPLY 

ɉɊɂɋɈȿȾɂɇȿɇɂȿ ɉɅɂɌɕ Ʉ 
ȽȺɁɈɉɊɈȼɈȾɍ 

ɉɅɂɌȺɇɕ ȽȺɁ ԔԜȻɕɊɕɇȺ ԔɈɋɍ 
 

GAS SUPPLY 
The appliance may be connected to gas supply by only 
by the authorized personnel. Connection must comply 
with the local standards and requirements. The gas 
supply pipe must be fitted with the accessible gas shut-
off cock, located before the coupling with the cooker. 

ȽȺɁɈɉɊɈȼɈȾ  
ɉɪɢɫɨɟɞɢɧɟɧɢɟ ɩɥɢɬɵ ɤ ɝɚɡɨɩɪɨɜɨɞɭ ɞɨɥɠɧɨ ɛɵɬɶ 
ɜɵɩɨɥɧɟɧɨ ɫɩɟɰɢɚɥɢɫɬɚɦɢ ɭɩɨɥɧɨɦɨɱɟɧɧɨɣ 
ɫɟɪɜɢɫɧɨɣ ɨɪɝɚɧɢɡɚɰɢɢ ɜ ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɧɨɪɦɚɦɢ ɢ 
ɩɪɚɜɢɥɚɦɢ, ɞɟɣɫɬɜɭɸɳɢɦɢ ɜ ɫɬɪɚɧɟ ɉɨɤɭɩɚɬɟɥɹғ 

ȽȺɁ ԔԜȻɕɊɕ  
ɉɥɢɬɚɧɵ ɝɚɡ ԕԝɛɵɪɵɧɚ ԕɨɫɭ ɋɚɬɵɩ ɚɥɭɲɵɧɵԙ 
ɟɥɿɧɞɟ ԕɨɥɞɚɧɵɫɬɚԑɵ ɧɨɪɦɚɥɚɪ ɦɟɧ ɟɪɟɠɟɥɟɪɝɟ 
ɫԥɣɤɟɫ ɭԥɤɿɥɟɬɬɿ ɫɟɪɜɢɫɬɿɤ ԝɣɵɦɵɧɵԙ 
ɦɚɦɚɧɞɚɪɵɦɟɧ ɨɪɵɧɞɚɥɭɵ ɤɟɪɟɤғ  

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. 

ȼɇɂɆȺɇɂȿ!  
ɑɬɨɛɵ ɩɪɢ ɜɵɩɨɥɧɟɧɢɢ ɩɪɢɫɨɟɞɢɧɟɧɢɹ ɩɥɢɬɵ ɤ 
ɝɚɡɨɩɪɨɜɨɞɭ ɢɥɢ ɩɪɢ ɩɪɢɫɨɟɞɢɧɟɧɢɢ ɫ ɩɨɦɨɳɶɸ 
ɲɥɚɧɝɚ ɧɟ ɩɪɨɢɡɨɲɥɨ ɩɨɜɪɟɠɞɟɧɢɟ ɧɚɤɨɧɟɱɧɢɤɚ 
ɝɚɡɨɜɨɝɨ ɩɪɢɫɨɟɞɢɧɟɧɢɹ, ɩɪɢɦɟɧɹɣɬɟ ɞɥɹ ɟɝɨ 
ɩɨɞɞɟɪɠɤɢ  ɤɥɸɱғ  

ɇȺɁȺɊ ȺɍȾȺɊɕԘɕɁ!  
ɉɥɢɬɚɧɵ ɝɚɡ ԕԝɛɵɪɵɧɚ ԕɨɫɭɞɵ ɨɪɵɧɞɚɭ ɛɚɪɵɫɵɧɞɚ 
ɧɟɦɟɫɟ ɲɥɚɧɝ ɚɪԕɵɥɵ ԕɨɫɭ ɛɚɪɵɫɵɧɞɚ ɝɚɡ ԕɨɫɭɞɵԙ 
ԝɲɬɚɦɚɫɵɧɵԙ ɚԕɚɭɥɚɧɭɵɧ ɛɨɥɞɵɪɦɚɭ ԛɲɿɧ, ɨɧɵ 
ԕɨɥɞɚɭԑɚ ɚɪɧɚɥԑɚɧ ɤɿɥɬɬɿ ԕɨɥɞɚɧɵԙɵɡғ  
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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. 

ɉɊɂɋɈȿȾɂɇȿɇɂȿ ɉɅɂɌɕ Ʉ 
ɉɊɂɊɈȾɇɈɆɍ ȽȺɁɍ  
ɉɪɢɫɨɟɞɢɧɟɧɢɟ ɩɥɢɬɵ ɞɨɥɠɧɨ ɛɵɬɶ ɜɵɩɨɥɧɟɧɨ ɜ 
ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɧɨɪɦɚɦɢ ɢ ɩɪɚɜɢɥɚɦɢ, 
ɞɟɣɫɬɜɭɸɳɢɦɢ ɜ ɫɬɪɚɧɟ ɉɨɤɭɩɚɬɟɥɹғ 

ɉɅɂɌȺɇɕ ɌȺȻɂԐɂ ȽȺɁԐȺ ԔɈɋɍ  
ɉɥɢɬɚɧɵ ɝɚɡԑɚ ԕɨɫɭ ɋɚɬɵɩ ɚɥɭɲɵɧɵԙ ɟɥɿɧɞɟ 
ԕɨɥɞɚɧɵɫɬɚԑɵ ɧɨɪɦɚɥɚɪ ɦɟɧ ɟɪɟɠɟɥɟɪɝɟ ɫԥɣɤɟɫ 
ɨɪɵɧɞɚɥɭɵ ɤɟɪɟɤғ  
 

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

ɉɊɂɋɈȿȾɂɇȿɇɂȿ ɉɅɂɌɕ Ʉ ȻȺɅɅɈɇɍ 
ɋ ɉɊɈɉȺɇ-ȻɍɌȺɇɈɆ  
ɒɥɚɧɝ ɞɨɥɠɟɧ ɢɦɟɬɶ ɩɪɢɫɨɟɞɢɧɢɬɟɥɶɧɵɣ ɲɬɭɰɟɪ ɫ 
ɜɧɭɬɪɟɧɧɟɣ ɪɟɡɶɛɨɣ ɫ ɧɨɦɢɧɚɥɶɧɵɦ ɞɢɚɦɟɬɪɨɦ Қ/қ”ғ  

ɉɅɂɌȺɇɕ ɉɊɈɉȺɇ-ȻɍɌȺɇɕ ȻȺɊ 
ȻȺɅɅɈɇԐȺ ԔɈɋɍ  
ɒɥɚɧɝɵɧɵԙ Қ/қ” ɧɨɦɢɧɚɥɶɞɿ ɞɢɚɦɟɬɪɿɦɟɧ ɿɲɤɿ 
ɨɣɦɚɫɵ ɛɚɪ ԕɨɫԕɵɲ ɲɬɭɰɟɪɿ ɛɨɥɭɵ ɤɟɪɟɤғ  

FLEXIBLE HOSE CONNECTION 
For safety reasons use only the certified hose 
complying with local standards and with recommended 
length of 1000 - 1500mm. Heat resistance of the 
МШЧЧОМЭТШЧ СШЬО ЬСШЮХН ЛО КЭ ХОКЬЭ Қ00° Өғ 
Each hose must contain instructions regarding the 
method of connection, allowed heating, inspections, 
service life, etc. These instructions must be 
unconditionally adhered to. 
 
 

ɉɊɂɋɈȿȾɂɇȿɇɂȿ Ʉ ȽȺɁɈɉɊɈȼɈȾɍ ɋ 
ɉɈɆɈɓɖɘ ɒɅȺɇȽȺ 
ɇɟɞɨɩɭɫɬɢɦɨ ɩɪɢɦɟɧɹɬɶ ɲɥɚɧɝ, ɤɨɬɨɪɵɣ ɧɟ ɢɦɟɟɬ 
ɫɟɪɬɢɮɢɤɚɰɢɢ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɟɝɨ ɫ ɞɚɧɧɨɣ 
ɰɟɥɶɸғ Ɋɟɤɨɦɟɧɞɭɟɦɚɹ ɞɥɢɧɚ ɲɥɚɧɝК Қ000 - 1500 
ɦɦ ɢ ɬɟɩɥɨɜɨɟ ɫɨɩɪɨɬɢɜɥɟɧɢɟ ɲɥɚɧɝɚ ɦɢɧғ 
Қ00°ɋ
ɇɚ ɲɥɚɧɝ ɧɟ ɞɨɥɠɧɨ ɜɥɢɹɬɶ ɢɡɥɭɱɚɟɦɨɟ ɬɟɩɥɨ ɢ ɧɟ 
ɞɨɥɠɧɨ ɛɵɬɶ ɫɨɩɪɢɤɨɫɧɨɜɟɧɢɹ ɫ ɨɬɤɪɵɬɵɦ ɨɝɧɺɦғ 
ɇɟɥɶɡɹ ɩɪɨɤɥɚɞɵɜɚɬɶ ɲɥɚɧɝ ɨɤɨɥɨ ɬɨɣ ɱɚɫɬɢ ɧɚɪɭɠɧɵɯ 
ɫɬɟɧɨɤ ɩɥɢɬɵ, ɝɞɟ ɧɚɯɨɞɢɬɫɹ ɞɭɯɨɜɤɚғ 
ɍɩɥɨɬɧɟɧɢɟ ɫɨɟɞɢɧɟɧɢɣ ɧɟɨɛɯɨɞɢɦɨ ɜɵɩɨɥɧɢɬɶ 
ɭɩɥɨɬɧɢɬɟɥɶɧɵɦ ɦɚɬɟɪɢɚɥɨɦ, ɪɟɤɨɦɟɧɞɨɜɚɧɧɵɦ 
ɡɚɜɨɞɨɦ-ɢɡɝɨɬɨɜɢɬɟɥɟɦ ɜ ɢɧɫɬɪɭɤɰɢɢ ɩɨ ɩɪɢɦɟɧɟɧɢɸ 
ɲɥɚɧɝɚ 

ɒɅȺɇȽ ȺɊԔɕɅɕ ȽȺɁ ԔԜȻɕɊɕɇȺ 
ԔɈɋɍ   
ɒɥɚɧɝɵɧɵԙ ɨɫɵ ɦɚԕɫɚɬɩɟɧ ɩɚɣɞɚɥɚɧɭ ԛɲɿɧ 
ɫɟɪɬɢɮɢɤɚɬɬɚɭɵ ɠɨԕ ɲɥɚɧɝɵɫɵɧ ԕɨɥɞɚɧɭԑɚ ɪԝԕɫɚɬ 
ɟɬɿɥɦɟɣɞɿғ ɒɥɚɧɝɵɧɵԙ ԝɫɵɧɵɥɚɬɵɧ ԝɡɵɧɞɵԑɵ 1000 - 
ҚҢ00 ɦɦ ɠԥɧɟ ɲɥɚɧɝɵɧɵԙ ɠɵɥɭɥɵԕ ԕɚɪɫɵɥɵԑɵ ɦɢɧғ 
Қ00°ɋғ  
ɒɥɚɧɝɵԑɚ ɬɚɪɚɬɵɥɚɬɵɧ ɠɵɥɭɥɵԕ ԥɫɟɪ ɟɬɩɟɭɿ ɤɟɪɟɤ ɠԥɧɟ 
ɚɲɵԕ ɨɬɩɟɧ ɠɚɧɚɫɭ ɛɨɥɦɚɭɵ ɤɟɪɟɤғ ɒɥɚɧɝɵɧɵ ɩɥɢɬɚɧɵԙ 
ɞɭɯɨɜɤɚ ɬԝɪԑɚɧ ɠɟɪɿɧɞɟɝɿ ɫɵɪɬԕɵ ԕɚɛɵɪԑɚɫɵɧɵԙ ɛԧɥɿɝɿɧɟ 
ɬԧɫɟɭɝɟ ɛɨɥɦɚɣɞɵғ  
Ȼɿɪɿɤɬɿɪɭɥɟɪɿɧ ɬɵԑɵɡɞɚɭɞɵ ɲɥɚɧɝɵɧɵ ɩɚɣɞɚɥɚɧɭ 
ɠԧɧɿɧɞɟɝɿ ɧԝɫԕɚɭɥɵԑɵɧɞɚ ɡɚɭɵɬ-ԥɡɿɪɥɟɭɲɿɫɿɦɟɧ 
ԝɫɵɧɵɥԑɚɧ ɬɵԑɵɡɞɚԑɵɲ ɦɚɬɟɪɢɚɥɵɦɟɧ ɨɪɵɧɞɚɭ ԕɚɠɟɬғ  

 
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 - ɧɚɤɨɧɟɱɧɢɤ ɩɨɞɜɨɞɚ ɝɚɡɚ 
2 - ɤɨɥɟɧɨ 
3 - ɲɥɚɧɝ ɝɚɡɨɜɵɣ (ɩɨɞɜɨɞ ɫ ɩɪɚɜɨɣ ɫɬɨɪɨɧɵ) 
4 - ɲɥɚɧɝ ɝɚɡɨɜɵɣ (ɩɨɞɜɨɞ ɫ ɥɟɜɨɣ ɫɬɨɪɨɧɵ) 
5 - ɩɪɹɠɤɚ ɤɪɟɩɺɠɧɚɹ 
6 - ɡɚɞɧɹɹ ɫɬɟɧɚ ɩɥɢɬɵ 

1 - ɝɚɡ ɠɟɬɤɿɡɭ ԝɲɬɚɦɚɫɵ  
2 - ɢɿɧɿ  
3 - ɝɚɡ ɲɥɚɧɝɵɫɵ (ɨԙ ɠɚԕɬɚɧ ɠɟɬɤɿɡɭ) 
4 - ɝɚɡ ɲɥɚɧɝɵɫɵ (ɫɨɥ ɠɚԕɬɚɧ ɠɟɬɤɿɡɭ) 
5 - ɬɿɪɟɭ ɞɨԑɚɛɚɫɵ  
6 - ɩɥɢɬɚɧɵԙ ɚɪɬԕɵ ԕɚɛɵɪԑɚɫɵ 



25 

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. 

ȼɇɂɆȺɇɂȿ!  
ɉɪɢ ɩɨɞɜɨɞɟ ɝɚɡɚ ɲɥɚɧɝ ɧɭɠɧɨ ɨɛɹɡɚɬɟɥɶɧɨ ɩɪɨɱɧɨ 
ɡɚɤɪɟɩɢɬɶ ɤɪɟɩɺɠɧɨɣ ɩɪɹɠɤɨɣ, ɤɨɬɨɪɚɹ ɡɚɳɺɥɤɧɭɬɚ 
ɜ ɨɬɜɟɪɫɬɢɟ ɧɚ ɡɚɞɧɟɦ ɤɨɠɭɯɟ ɩɥɢɬɵ. Ʉɪɟɩɺɠɧɚɹ 
ɩɪɹɠɤɚ ɜɯɨɞɢɬ ɜ ɤɨɦɩɥɟɤɬ ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ ɩɥɢɬɵғ 

ɇȺɁȺɊ ȺɍȾȺɊɕԘɕɁ!   
ɝɚɡɞɵ ɠɟɬɤɿɡɭ ɛɚɪɵɫɵɧɞɚ ɲɥɚɧɝɬɵ ɦɿɧɞɟɬɬɿ ɬԛɪɞɟ 
ɩɥɢɬɚɧɵԙ ɚɪɬԕɵ ɛԛɪɤɟɧɿɲɿɧɞɟɝɿ ɫɚԙɵɥɚɭԑɚ ɛɟɤɿɬɿɥɝɟɧ 
ɬɿɪɟɭ ɞɨԑɚɛɚɫɵɦɟɧ ɦɵԕɬɚɩ ɛɟɤɿɬɭ ɤɟɪɟɤғ  ɬɿɪɟɭ 
ɞɨԑɚɛɚɫɵ ɩɥɢɬɚɧɵԙ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵ ɠɢɵɧɬɵԑɵɧɚ 
ɤɿɪɟɞɿғ 

HOB BURNER SETTINGS ɊȿȽɍɅɂɊɈȼɄȺ  ȽȺɁɈȼɕɏ ȽɈɊȿɅɈɄ ȽȺɁ ɒȱɅɌȿɊɅȿɊȱɇ ɊȿɌɌȿɍ  
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. 

ɊȿȽɍɅɂɊɈȼɄȺ ɆɂɇɂɆȺɅɖɇɈɃ 
ɆɈɓɇɈɋɌɂ 
ɉɪɢ ɩɟɪɟɧɚɥɚɞɤɟ ɩɥɢɬɵ ɧɚ ɩɪɨɩɚɧ-ɛɭɬɚɧ ɜɢɧɬ ɋ 
ɞɨɥɠɟɧ ɛɵɬɶ ɡɚɜɢɧɱɟɧ ɞɨ ɭɩɨɪɚғ 
Ɇɢɧɢɦɚɥɶɧɚɹ ɦɨɳɧɨɫɬɶ ɝɚɡɨɜɨɣ ɜɚɪɨɱɧɨɣ ɝɨɪɟɥɤɢ 
ɫɱɢɬɚɟɬɫɹ ɩɪɚɜɢɥɶɧɨ ɨɬɪɟɝɭɥɢɪɨɜɚɧɧɨɣ, ɟɫɥɢ 
ɜɧɭɬɪɟɧɧɢɣ ɤɨɧɭɫ ɩɥɚɦɟɧɢ ɞɨɫɬɢɝɚɟɬ ɜɵɫɨɬɵ ɨɬ 3 ɞɨ 
4 ɦɦғ 
ɋɧɹɜ ɪɭɱɤɭ ɤɪɚɧɚ, ɧɨ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨ ɭɫɬɚɧɨɜɢɜ ɟɺ 
ɜ ɩɨɥɨɠɟɧɢɟ „ɆȺɅɈȿ ɉɅȺɆə", ɦɨɠɧɨ 
ɨɬɪɟɝɭɥɢɪɨɜɚɬɶ ɦɨɳɧɨɫɬɶ ɩɥɚɦɟɧɢ ɝɨɪɟɥɤɢ, 
ɡɚɜɢɧɱɢɜɚɹ  ɢɥɢ ɨɬɜɢɧɱɢɜɚɹ ɜɢɧɬ ɋғ 
 

ɆɂɇɂɆȺɅɖȾȱ ԔɍȺɌɕɇ ɊȿɌɌȿɍ  
ɉɥɢɬɚɧɵ ɩɪɨɩɚɧ-ɛɭɬɚɧԑɚ ԕɚɣɬɚ ɪɟɬɬɟɭ ɛɚɪɵɫɵɧɞɚ ɋ 
ɛԝɪɚɧɞɚɫɵ ɬɿɪɟɤɤɟ ɞɟɣɿɧ ɛԝɪɚɥɭɵ ɤɟɪɟɤғ  Ƚɚɡ ɩɿɫɿɪɭ 
ɲɿɥɬɟɪɿɧɿԙ ɦɢɧɢɦɚɥɶɞɿ ԕɭɚɬɵ, ɟɝɟɪ ɠɚɥɵɧɧɵԙ ɿɲɤɿ 
ɤɨɧɭɫɵ 3-ɬɟɧ 4 ɦɦ-ɝɟ ɞɟɣɿɧ ɛɢɿɤɬɿɤɤɟ ɠɟɬɟɬɿɧ ɛɨɥɫɚ, 
ɞԝɪɵɫ ɪɟɬɬɟɥɝɟɧ ɛɨɥɵɩ ɟɫɟɩɬɟɥɟɞɿғ  
ɒԛɦɟɤɬɿԙ ɬԝɬԕɚɫɵɧ ɲɟɲɿɩ, ɛɿɪɚԕ ɚɥɞɵɧ ɚɥɚ ɨɧɵ 
«ɒȺԐɕɇ ɀȺɅɕɇ» ԕɚɥɩɵɧɚ ɨɪɧɚɬɵɩ, ɋ ɛԝɪɚɧɞɚɫɵɧ 
ɛԝɪɚɩ ɠɚɭɵɩ ɧɟɦɟɫɟ ɛԝɪɚɩ ɲɟɲɿɩ, ɲɿɥɬɟɪ 
ɠɚɥɵɧɵɧɵԙ ԕɭɚɬɵɧ ɪɟɬɬɟɭɝɟ ɛɨɥɚɞɵғ  
 

 

OVEN BURNER SETTINGS ɊȿȽɍɅɂɊɈȼɄȺ ȽɈɊȿɅɄɂ ȾɍɏɈȼɄɂ ȾɍɏɈȼɄȺ ɒȱɅɌȿɊȱɇ ɊȿɌɌȿɍ  
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 

ɊȿȽɍɅɂɊɈȼɄȺ ɄɈɅɂɑȿɋɌȼȺ 
ɉɈȾɋȺɋɕȼȺȿɆɈȽɈ ɉȿɊȼɂɑɇɈȽɈ 
ȼɈɁȾɍɏȺ 
Ɉɬɪɟɝɭɥɢɪɨɜɚɬɶ ɤɨɥɢɱɟɫɬɜɨ ɩɨɞɫɚɫɵɜɚɟɦɨɝɨ 

ɋɈɊɕɅȺɌɕɇ ȻȺɋɌȺɉԔɕ ȺɍȺɇɕԘ 
ɋȺɇɕɇ ɊȿɌɌȿɍ   
ɋɨɪɵɥɚɬɵɧ ɚɭɚɧɵԙ ɫɚɧɵɧ ɪɟɬɬɟɝɿɲ ɛԝɪɚɧɞɚɫɵ 
ɚɪԕɵɥɵ ɪɟɬɬɟɭɝɟ ɛɨɥɚɞɵғ Ȼɿɪɚԕ ɚɥɞɵɦɟɧ 
ɞɭɯɨɜɤɚɧɵԙ ɟɫɿɤɲɟɫɿɧ ɚɲɵɩ (ԕɚɠɟɬ ɛɨɥԑɚɧ ɠɚԑɞɚɣɞɚ, 
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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. 
 

 

ɜɨɡɞɭɯɚ ɦɨɠɧɨ ɫ ɩɨɦɨɳɶɸ ɪɟɝɭɥɢɪɨɜɨɱɧɨɝɨ ɜɢɧɬɚғ 
ɇɨ ɩɪɟɠɞɟ ɧɭɠɧɨ ɨɬɤɪɵɬɶ ɞɜɟɪɰɭ ɞɭɯɨɜɤɢ (ɩɪɢ 
ɧɟɨɛɯɨɞɢɦɨɫɬɢ ɞɜɟɪɰɭ ɫɧɹɬɶ ɫ ɩɟɬɟɥɶ) ɢ ɜɵɬɚɳɢɬɶ 
ɞɧɨғ 
ɉɪɢ ɨɬɜɢɧɱɢɜɚɧɢɢ ɪɟɝɭɥɢɪɨɜɨɱɧɨɝɨ ɜɢɧɬɚ 
ɤɨɥɢɱɟɫɬɜɨ ɩɟɪɜɢɱɧɨɝɨ ɩɨɞɫɚɫɵɜɚɟɦɨɝɨ ɜɨɡɞɭɯɚ 
ɭɜɟɥɢɱɢɜɚɟɬɫɹ, ɩɪɢ ɡɚɜɢɧɱɢɜɚɧɢɢ - ɭɦɟɧɶɲɚɟɬɫɹғ 
ɉɨɥɨɠɟɧɢɟ ɜɢɧɬɚ (ɜɟɥɢɱɢɧɭ „ɏ“) ɧɭɠɧɨ ɭɫɬɚɧɨɜɢɬɶ ɜ 
ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɧɢɠɟɩɪɢɜɟɞɺɧɧɨɣ ɬɚɛɥɢɰɟɣғ 
ɍɛɟɞɢɬɟɫɶ, ɱɬɨ ɝɨɪɟɥɤɚ ɪɚɛɨɬɚɟɬ ɧɨɪɦɚɥɶɧɨ: ɩɥɚɦɹ 
ɞɨɥɠɧɨ ɛɵɬɶ ɪɨɜɧɨɝɨ ɫɢɧɟɝɨ ɰɜɟɬɚ ɛɟɡ ɠɟɥɬɵɯ 
ɨɬɬɟɧɤɨɜғ 

ɟɫɿɤɲɟɫɿɧ ɿɥɦɟɤɬɟɧ ɚɥɭ ɤɟɪɟɤ), ɬԛɛɿɧ ɚɥɵɩ ɲɵԑɭ 
ɤɟɪɟɤғ   
Ɋɟɬɬɟɝɿɲ ɛԝɪɚɧɞɚɫɵɧ ɛԝɪɚɩ ɚɥɭ ɛɚɪɵɫɵɧɞɚ 
ɛɚɫɬɚɩԕɵ ɫɨɪɵɥɚɬɵɧ ɚɭɚɧɵԙ ɫɚɧɵ ԝɥԑɚɹɞɵ, ɛԝɪɚɩ 
ɫɚɥɭ ɛɚɪɵɫɵɧɞɚ – ɚɡɚɹɞɵғ  
Ȼԝɪɚɧɞɚɧɵԙ ԕɚɥɩɵɧ („ɏ“ ɦԧɥɲɟɪɿ) ɬԧɦɟɧɞɟ 
ɤɟɥɬɿɪɿɥɝɟɧ ɤɟɫɬɟɝɟ ɫԥɣɤɟɫ ɨɪɧɚɬɭԑɚ ɛɨɥɚɞɵғ   
ɒɿɥɬɟɪ ԕɚɥɵɩɬɵ ɠԝɦɵɫ ɿɫɬɟɩ ɬԝɪԑɚɧɵɧɚ ɤԧɡ 
ɠɟɬɤɿɡɿԙɿɡ: ɠɚɥɵɧ ɫɚɪɵ ɪɟԙɤɫɿɡ ɬɟɝɿɫ ɤԧɤ ɬԛɫɬɿ ɛɨɥɭɵ 
ɤɟɪɟɤғ  
 

 
1 – Front oven wall 
2 – Oven bottom 
3 – Ignition tube 
4 – Oven burner 
5 – Oven burner adjusting screw  
6 – Grill burner 

1 – ɩɟɪɟɞɧɹɹ ɫɬɟɧɚ ɞɭɯɨɜɤɢ 
2 – ɞɧɨ ɞɭɯɨɜɤɢ 
3 – ɬɪɭɛɤɚ ɡɚɩɚɥɶɧɚɹ 
4 – ɝɨɪɟɥɤɚ ɞɭɯɨɜɤɢ 
5 – ɜɢɧɬ ɪɟɝɭɥɢɪɨɜɨɱɧɵɣ 
6 – ɝɨɪɟɥɤɚ ɝɪɢɥɹ 

1 – ɞɭɯɨɜɤɚɧɵԙ ɚɥɞɵԙԑɵ ԕɚɛɵɪԑɚɫɵ  
2 – ɞɭɯɨɜɤɚɧɵԙ ɬԛɛɿ  
3 – ɬԝɬɚɧɞɵɪԑɵɲ ɬԛɬɿɝɿ  
4 – ɞɭɯɨɜɤɚɧɵԙ ɲɿɥɬɟɪɿ  
5 – ɪɟɬɬɟɝɿɲ ɛԝɪɚɧɞɚɫɵ 
6 – ɝɪɢɥɶɞɿԙ ɲɿɥɬɟɪɿ 

ADJUSTMENT OF OVEN BURNER 
MINIMUM POWER 
On completion of this operation, proceed as follows: 
Remove the oven bottom. 
Oven control knob 

ɊȿȽɍɅɂɊɈȼɄȺ ɆɈɓɇɈɋɌɂ  ȼ 
ɉɈɅɈɀȿɇɂɂ „ɆȺɅɈȿ ɉɅȺɆə“ 
Ⱦɚɧɧɚɹ  ɨɩɟɪɚɰɢɹ  ɜɵɩɨɥɧɹɟɬɫɹ  ɫɥɟɞɭɸɳɢɦ 
ɫɩɨɫɨɛɨɦ: 
ɇɭɠɧɨ ɨɬɤɪɵɬɶ ɞɜɟɪɰɭ ɞɭɯɨɜɤɢ ɢ ɜɵɬɚɳɢɬɶ ɞɧɨ. 

«ɒȺԐɕɇ ɀȺɅɕɇ» ԔȺɅɉɕɇȾȺԐɕ 
ԔɍȺɌɌɕ ɊȿɌɌȿɍ  
Ɉɫɵ  ɨɩɟɪɚɰɢɹ ɦɵɧɚ ɬԥɫɿɥɦɟɧ ɨɪɵɧɞɚɥɚɞɵ:  
Ⱦɭɯɨɜɤɚɧɵԙ ɟɫɿɝɿɧ ɚɲɵɩ, ɬԛɛɿɧ ɚɥɵɩ ɲɵԑɭ ɤɟɪɟɤғ   
Ⱦɭɯɨɜɤɚɧɵԙ ɬԝɬԕɚɫɵ  
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Lift off the oven control knob.  
For propane/butane fully tighten screw G  and for 
ЧКЭЮЫКХ РКЬ ЮЧЬМЫОа ЬМЫОа G Лв К ½ ШЫ ¾ ЭЮЫЧ ПШЫ 
natural gas  
Oven temperature selector 
Disconnect the cooker from the mains power supply. 
LТПĜ Эhe oven temperature selector knob. For 
propane/butane fully tighten screw G. 

 FШЫ ЧКЭЮЫКХ РКЬ ЮЧЬМЫОа ЬМЫОа G Лв К ½ ШЫ ¾ ЭЮЫЧ 
for natural gas  

 Light the oven burner and close the oven door. 
Oven control knob 
SОЭ ЭСО ШЯОЧ МШЧЭЫШХ ФЧШЛ ЭШ ЩШЬТЭТШЧ “MAБIMUM 
POАER” КЧН СОКЭ ЭСО ШЯОЧ ПШЫ ҚҢ ЦТЧЮЭОЬғ TСОЧ ЬОЭ 
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. 

Ɋɭɱɤɚ ɞɭɯɨɜɤɢ 
ɋɧɢɦɢɬɟ ɪɭɱɤɭ ɤɪɚɧɚ ɝɨɪɟɥɤɢ ɞɭɯɨɜɤɢғ 
ȼɵɩɨɥɧɢɬɟ ɩɪɟɞɜɚɪɢɬɟɥɶɧɭɸ ɪɟɝɭɥɢɪɨɜɤɭ, ɡɚɜɢɧɬɢɜ 
ɜɢɧɬ G ɞɨ ɭɩɨɪɚ, ɟɫɥɢ ɩɥɢɬɚ ɪɚɛɨɬɚɟɬ ɧɚ ɩɪɨɩɚɧ-
ɛɭɬɚɧɟ, ɢ ɨɬɜɢɧɬɢɜ ɧɚ Қ/қ” ɢ ɞɚɠɟ ɧɚ 3/4” ɨɛɨɪɨɬɚ 
ɩɪɢ ɪɚɛɨɬɟ ɩɥɢɬɵ ɧɚ ɩɪɢɪɨɞɧɨɦ ɝɚɡɟғ 
 
ɍɫɬɚɧɨɜɢɬɟ ɪɭɱɤɭ ɤɪɚɧɚ ɧɚ “ɆȺɄɋɂɆȺɅɖɇɍɘ 
ɆɈɓɇɈɋɌɖ”ғ 
Ɂɚɠɝɢɬɟ ɝɚɡ ɝɨɪɟɥɤɢ, ɡɚɤɪɨɣɬɟ ɞɜɟɪɰɭ ɢ ɩɪɨɝɪɟɣɬɟ 
ɞɭɯɨɜɤɭ ɜ ɬɟɱɟɧɢɟ, ɩɪɢɛɥɢɡɢɬɟɥɶɧɨ, ҚҢ ɦɢɧɭɬғ 
Ɂɚɬɟɦ ɭɫɬɚɧɨɜɢɬɟ ɪɭɱɤɭ ɤɪɚɧɚ ɜ ɩɨɥɨɠɟɧɢɟ “ɆȺɅɈȿ 
ɉɅȺɆə” ɢ ɜɢɧɬɨɦ G ɜɵɩɨɥɧɢɬɟ ɨɤɨɧɱɚɬɟɥɶɧɭɸ 
ɪɟɝɭɥɢɪɨɜɤɭғ 
ɉɪɢ ɩɨɜɨɪɨɬɟ ɜɢɧɬɚ ɜɩɪɚɜɨ ɩɥɚɦɹ ɭɦɟɧɶɲɚɟɬɫɹ, ɚ 
ɩɪɢ ɩɨɜɨɪɨɬɟ ɜɥɟɜɨ - ɭɜɟɥɢɱɢɜɚɟɬɫɹғ Ɇɨɳɧɨɫɬɶ 
ɝɨɪɟɥɤɢ ɫɱɢɬɚɟɬɫɹ ɩɪɚɜɢɥɶɧɨ 
ɨɬɪɟɝɭɥɢɪɨɜɚɧɧɨɣ, ɟɫɥɢ ɜɧɭɬɪɟɧɧɢɣ ɤɨɧɭɫ ɩɥɚɦɟɧɢ 
ɞɨɫɬɢɝɚɟɬ ɜɵɫɨɬɵ ɨɬ 3 ɞɨ 4 ɦɦ, ɚ ɬɟɦɩɟɪɚɬɭɪɚ ɜ 
ɰɟɧɬɪɟ ɞɭɯɨɜɤɢ ɞɨɥɠɧɚ ɛɵɬɶ ɦɚɤɫɢɦɚɥɶɧɨ Қң0°Өғ 

Ⱦɭɯɨɜɤɚ ɲɿɥɬɟɪɿ ɲԛɦɟɝɿɧɿԙ ɬԝɬԕɚɫɵɧ ɲɟɲɿɩ ɚɥɵԙɵɡғ  
ȿɝɟɪ ɩɥɢɬɚ ɩɪɨɩɚɧ-ɛɭɬɚɧɞɚ ɠԝɦɵɫ ɿɫɬɟɫɟ, G 
ɛԝɪɚɧɞɚɫɵɧ ɬɿɪɟɤɤɟ ɞɟɣɿɧ ɛԝɪɚɩ, ɠԥɧɟ ɩɥɢɬɚɧɵԙ 
ɬɚɛɢԑɢ ɝɚɡɞɚ ɠԝɦɵɫ ɿɫɬɟɭɿ ɛɚɪɵɫɵɧɞɚ Қ/қ” ɠԥɧɟ ɬɿɩɬɿ   
3/4” ɚɣɧɚɥɵɦɵɧ ɬɚɪԕɚɬɵɩ ɛԝɪɚɩ, ɚɥɞɵɧ ɚɥɚ ɪɟɬɬɟɭɿɧ 
ɨɪɵɧɞɚԙɵɡғ    
 
ɒԛɦɟɤ ɬԝɬԕɚɫɵɧ “ɆȺɄɋɂɆȺɅɖȾȱ ԔɍȺɌԔȺ” 
ɨɪɧɚɬɵԙɵɡ. 
ɒɿɥɬɟɪɞɿԙ ɝɚɡɵɧ ɬԝɬɚɬɵԙɵɡ, ɟɫɿɤɲɟɫɿɧ ɠɚɛɵԙɵɡ ɞɚ, 
ɞɭɯɨɜɤɚɧɵ, ɲɚɦɚɦɟɧ, ҚҢ ɦɢɧɭɬ ԕɵɡɞɵɪɵԙɵɡ. 
ɋɨɞɚɧ ɤɟɣɿɧ ɲԛɦɟɤ ɬԝɬԕɚɫɵɧ «ɒȺԐɕɇ ɀȺɅɕɇ» 
ԕɚɥɩɵɧɚ ɨɪɧɚɬɵԙɵɡ ɠԥɧɟ G ɛԝɪɚɧɞɚɦɚɫɵɦɟɧ 
ɬԛɩɤɿɥɿɤɬɿ ɪɟɬɬɟɭɿɧ ɨɪɵɧɞɚԙɵɡғ   
Ȼԝɪɚɧɞɚɧɵ ɨԙԑɚ ɛԝɪɚɭ ɛɚɪɵɫɵɧɞɚ ɠɚɥɵɧ ɚɡɚɹɞɵ, 
ɚɥ ɫɨɥԑɚ ɛԝɪɚɭ ɛɚɪɵɫɵɧɞɚ – ԝɥԑɚɹɞɵғ ɒɿɥɬɟɪ ԕɭɚɬɵ, 
ɟɝɟɪ ɠɚɥɵɧɧɵԙ ɿɲɤɿ ɤɨɧɭɫɵ 3-ɬɟɧ 4 ɦɦ-ɝɟ ɞɟɣɿɧɝɿ 
ɛɢɿɤɬɿɤɤɟ ɠɟɬɫɟ, ɚɥ ɞɭɯɨɜɤɚɧɵԙ ɨɪɬɚɫɵɧɞɚԑɵ 
ɬɟɦɩɟɪɚɬɭɪɚɫɵ ɦɚɤɫɢɦɚɥɶɞɿ Қң0°Ө ɛɨɥɫɚ, ɞԝɪɵɫ 
ɪɟɬɬɟɥɝɟɧ ɛɨɥɵɩ ɟɫɟɩɬɟɥɟɞɿғ  
 

 
Flame sensor position 
1. Flame sensor 
2. Electrode 
3. Grill 

Ɋɚɫɩɨɥɨɠɟɧɢɟ ɞɚɬɱɢɤɚ ɩɪɟɞɨɯɪɚɧɢɬɟɥɹ ɩɥɚɦɟɧɢ 
Қғ ɞɚɬɱɢɤ ɩɪɟɞɨɯɪɚɧɢɬɟɥɹ ɩɥɚɦɟɧɢ 
2. ɷɥɟɤɬɪɨɞɚ 
3ғ ɝɪɢɥ 

ɀɚɥɵɧ ɫɚԕɬɚɧɞɵɪԑɵɲɵ ɞɚɬɱɢɝɿɧɿԙ ɨɪɧɚɥɚɫɭɵ: 
1. ɀɚɥɵɧ ɫɚԕɬɚɧɞɵɪԑɵɲɵɧɵԙ  ɞɚɬɱɢɝɿ  
2. ɗɥɟɤɬɪɨɞ 
3. Ƚɪɢɥɶ 
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GRILL BURNER SETTINGS ɊȿȽɍɅɂɊɈȼɄȺ ȽɈɊȿɅɄɂ ȽɊɂɅə ȽɊɂɅɖ ɒȱɅɌȿɊȱɇ ɊȿɌɌȿɍ 

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.  

ɊȿȽɍɅɂɊɈȼɄȺ ɄɈɅɂɑȿɋɌȼȺ 
ɉɈȾɋȺɋɕȼȺȿɆɈȽɈ ȼɈɁȾɍɏȺ 

Ɉɬɪɟɝɭɥɢɪɨɜɚɬɶ ɤɨɥɢɱɟɫɬɜɨ ɩɨɞɫɚɫɵɜɚɟɦɨɝɨ 
ɜɨɡɞɭɯɚ ɦɨɠɧɨ ɫ ɩɨɦɨɳɶɸ ɪɟɝɭɥɢɪɨɜɨɱɧɨɝɨ ɜɢɧɬɚ 
ɇɨ ɩɪɟɠɞɟ ɧɭɠɧɨ ɨɬɤɪɵɬɶ ɞɜɟɪɰɭ ɞɭɯɨɜɤɢ (ɜ ɫɥɭɱɚɟ 
ɧɟɨɛɯɨɞɢɦɨɫɬɢ, ɞɜɟɪɰɭ ɦɨɠɧɨ ɫɧɹɬɶ ɫ ɩɟɬɟɥɶ)ғ ɉɪɢ 
ɨɬɜɢɧɱɢɜɚɧɢɢ ɪɟɝɭɥɢɪɨɜɨɱɧɨɝɨ ɜɢɧɬɚ ɤɨɥɢɱɟɫɬɜɨ 
ɩɟɪɜɢɱɧɨɝɨ ɩɨɞɫɚɫɵɜɚɟɦɨɝɨ ɜɨɡɞɭɯɚ 
ɭɜɟɥɢɱɢɜɚɟɬɫɹ, ɩɪɢ ɡɚɜɢɧɱɢɜɚɧɢɢ - ɭɦɟɧɶɲɚɟɬɫɹғ 
ɉɨɥɨɠɟɧɢɟ ɜɢɧɬɚ (ɜɟɥɢɱɢɧɭ „ɏ“) ɧɭɠɧɨ ɭɫɬɚɧɨɜɢɬɶ ɜ 
ɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɬɚɛɥɢɰɟɣғ 

ɋɈɊɕɅȺɌɕɇ ȺɍȺɇɕԘ ɋȺɇɕɇ 
ɊȿɌɌȿɍ   
ɋɨɪɵɥɚɬɵɧ ɚɭɚɧɵԙ ɫɚɧɵɧ ɪɟɬɬɟɝɿɲ ɛԝɪɚɧɞɚɫɵ 
ɚɪԕɵɥɵ ɪɟɬɬɟɭɝɟ ɛɨɥɚɞɵғ Ȼɿɪɚԕ ɚɥɞɵɦɟɧ 
ɞɭɯɨɜɤɚɧɵԙ ɟɫɿɤɲɟɫɿɧ ɚɲɵɩ (ԕɚɠɟɬ ɛɨɥԑɚɧ ɠɚԑɞɚɣɞɚ, 
ɟɫɿɤɲɟɫɿɧ ɿɥɦɟɤɬɟɧ ɚɥɭ ɤɟɪɟɤ)ғ  Ɋɟɬɬɟɝɿɲ ɛԝɪɚɧɞɚɫɵɧ 
ɛԝɪɚɩ ɚɥɭ ɛɚɪɵɫɵɧɞɚ ɛɚɫɬɚɩԕɵ ɫɨɪɵɥɚɬɵɧ ɚɭɚɧɵԙ 
ɫɚɧɵ ԝɥԑɚɹɞɵ, ɛԝɪɚɩ ɫɚɥɭ ɛɚɪɵɫɵɧɞɚ – ɚɡɚɹɞɵғ  
Ȼԝɪɚɧɞɚɧɵԙ ԕɚɥɩɵɧ („ɏ“ ɦԧɥɲɟɪɿ) ɤɟɫɬɟɝɟ ɫԥɣɤɟɫ 
ɨɪɧɚɬɭ ɤɟɪɟɤғ   

CONVERSION TO ANOTHER TYPE OF 
GAS 

ɉȿɊȿɇȺɅȺȾɄȺ ɉɅɂɌɕ ɇȺ ȾɊɍȽɈɃ 
ȼɂȾ ȽȺɁȺ 

ɉɅɂɌȺɇɕ ȽȺɁȾɕԘ ȻȺɋԔȺ ɌԚɊȱɇȿ 
ԔȺɃɌȺ ɊȿɌɌȿɍ  

Conversion of cooker to another type of gas can be 
performed only by qualified technician.  
Adhere to the following procedure:  

 Change nozzles of all burners. 

 Adjust or change gas pressure regulator if installed. 

 Adjust oven burner primary air. 

 Adjust SAVING power position of hob burners. 

 Stick new gas setting label with relevant nozzle 
information. 

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

ɉɟɪɟɧɚɥɚɞɤɭ ɩɥɢɬɵ ɧɚ ɞɪɭɝɨɣ ɜɢɞ ɝɚɡɚ ɦɨɠɟɬ 
ɜɵɩɨɥɧɢɬɶ ɬɨɥɶɤɨ ɫɩɟɰɢɚɥɢɫɬ ɭɩɨɥɧɨɦɨɱɟɧɧɨɣ 
ɫɟɪɜɢɫɧɨɣ ɨɪɝɚɧɢɡɚɰɢɢғ 
ɉɪɢ ɩɟɪɟɧɚɥɚɞɤɟ ɧɟɨɛɯɨɞɢɦɨ ɜɵɩɨɥɧɢɬɶұ 
 ɡɚɦɟɧɭ ɮɨɪɫɭɧɨɤ ɜɫɟɯ ɝɨɪɟɥɨɤ (ɫɦғ ɬɚɛɥɢɰɭ), 
 ɪɟɝɭɥɢɪɨɜɤɭ ɦɢɧɢɦɚɥɶɧɨɣ ɩɨɬɪɟɛɥɹɟɦɨɣ 

ɦɨɳɧɨɫɬɢ ɜɫɟɯ ɝɨɪɟɥɨɤ ɜ ɩɨɡɢɰɢɢ „ɆȺɅɈȿ 
ɉɅȺɆə“, 

 ɧɚɥɚɞɤɭ ɢɥɢ, ɜɨɡɦɨɠɧɨ, ɡɚɦɟɧɭ ɪɟɝɭɥɹɬɨɪɚ 
ɞɚɜɥɟɧɢɹ ɝɚɡɚ (ɟɫɥɢ ɨɧ ɜɨɨɛɳɟ ɭɫɬɚɧɨɜɥɟɧ ɧɚ 
ɩɨɞɜɨɞɹɳɟɦ ɝɚɡɨɩɪɨɜɨɞɟ), 

 ɩɟɪɜɨɧɚɱɚɥɶɧɵɣ ɡɚɜɨɞɫɤɨɣ ɬɢɩɨɜɨɣ ɳɢɬɨɤ 
ɡɚɦɟɧɢɬɶ ɧɨɜɵɦ, ɩɨɫɬɚɜɥɹɟɦɵɦ ɫɨɜɦɟɫɬɧɨ ɫ 
ɤɨɦɩɥɟɤɬɨɦ ɮɨɪɫɭɧɨɤ, 

 ɨ ɩɪɨɜɟɞɟɧɢɢ ɞɚɧɧɨɣ ɨɩɟɪɚɰɢɢ ɫɞɟɥɚɬɶ 
ɫɨɨɬɜɟɬɫɬɜɭɸɳɢɟ ɡɚɩɢɫɢ ɜ “Ƚɚɪɚɧɬɢɣɧɨɦ ɬɚɥɨɧɟ”ғ 

ɉɥɢɬɚɧɵ ɝɚɡɞɵԙ ɛɚɫԕɚ ɬԛɪɿɧɟ ԕɚɣɬɚ ɪɟɬɬɟɭɞɿ ɬɟɤ 
ɭԥɤɿɥɟɬɬɿ ɫɟɪɜɢɫɬɿɤ ԝɣɵɦɵɧɵԙ ɦɚɦɚɧɵ ɨɪɵɧɞɚɣ 
ɚɥɚɞɵғ  
Ԕɚɣɬɚ ɪɟɬɬɟɭ ɛɚɪɵɫɵɧɞɚ ɦɵɧɚɥɚɪɞɵ ɨɪɵɧɞɚɭ 
ԕɚɠɟɬ: 

 ɛɚɪɥɵԕ ɲɿɥɬɟɪɥɟɪɞɿԙ ɛԛɪɿɤɤɿɲɬɟɪɿɧ ɚɭɵɫɬɵɪɭ 
(ɤɟɫɬɟɧɿ ԕɚɪɚԙɵɡ), 

 «ɒȺԐɕɇ ɀȺɅɕɇ» ɬԝԑɵɪɵɧɞɚ ɛɚɪɥɵԕ 
ɲɿɥɬɟɪɥɟɪɞɿԙ ɦɢɧɢɦɚɥɶɞɿ ɬԝɬɵɧɚɬɵɧ ԕɭɚɬɵɧ 
ɪɟɬɬɟɭ,  

 ɝɚɡ ԕɵɫɵɦɵɧɵԙ ɪɟɬɬɟɝɿɲɿɧ ԕɚɣɬɚ ɪɟɬɬɟɭ ɧɟɦɟɫɟ, 
ɦԛɦɤɿɧ, ɚɭɵɫɬɵɪɭ (ɟɝɟɪ ɨɥ ɤɟɥɬɿɪɭɲɿ ɝɚɡ 
ԕԝɛɵɪɵɧɞɚ ɨɪɧɚɬɵɥԑɚɧ ɛɨɥɫɚ), 

 ɛɚɫɬɚɩԕɵ ɡɚɭɵɬɬɵԕ ԛɥɝɿ ԕɚɥԕɚɧɲɚɫɵɧ ɛԛɪɿɤɤɿɲɬɟɪ 
ɠɢɵɧɬɵԑɵɦɟɧ ɛɿɪɝɟ ɠɟɬɤɿɡɿɥɟɬɿɧ ɠɚԙɚɫɵɦɟɧ 
ɚɭɵɫɬɵɪɭ,  

 ɨɫɵ ɨɩɟɪɚɰɢɹɥɚɪɞɵԙ ɠԛɪɝɿɡɿɥɝɟɧɿ ɬɭɪɚɥɵ 
«Ʉɟɩɿɥɞɿɤ ɬɚɥɨɧɵɧɞɚ» ɬɢɿɫɬɿ ɠɚɡɛɚɥɚɪ ɠɚɫɚɭғ 

CONNECTION TO THE MAINS POWER ɗɅȿɄɌɊɈɉɈȾɄɅɘɑȿɇɂȿ ɉɅɂɌɕ ɉɅɂɌȺɅȺɊKɕԘ ɗɅȿɄɌɊԔɈɋɕɅɍɕ  
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. 

ɉɪɢɛɨɪ ɨɫɧɚɳɟɧ ɜɢɥɤɨɣ ɲɧɭɪɚ ɞɥɹ ɩɨɞɤɥɸɱɟɧɢɹ ɤ 
ɫɟɬɢғ 
Ɋɚɡɴɟɦ ɩɢɬɚɧɢɹ, ɤ ɤɨɬɨɪɨɦɭ ɩɨɞɤɥɸɱɟɧ ɩɪɢɛɨɪ 
ɞɨɥɠɧɵ ɛɵɬɶ ɞɨɫɬɭɩɧɵ ɜ ɥɸɛɨɟ ɜɪɟɦɹғ 
ɇɟɢɫɩɪɚɜɧɵɣ ɲɧɭɪ ɩɢɬɚɧɢɹ ɞɨɥɠɟɧ ɛɵɬɶ 
ɧɟɦɟɞɥɟɧɧɨ ɡɚɦɟɧɟɧ ɧɚ ɧɨɜɵɣғ 
 

Ⱥɫɩɚɩ ɠɟɥɿɝɟ ԕɨɫɵɥɭԑɚ ɚɪɧɚɥԑɚɧ ɲɧɭɪ ɚɣɵɪɵɦɟɧ 
ɠɚɛɞɵԕɬɚɥԑɚɧғ  
Ⱥɫɩɚɩ ԕɨɫɵɥɵɩ ɬԝɪԑɚɧ ԕɨɪɟɤɬɟɧɭ ɚɠɵɪɚɬԕɵɲɵ ɤɟɡ 
ɤɟɥɝɟɧ ɭɚԕɵɬɬɚ ԕɨɥɠɟɬɿɦɞɿ ɛɨɥɭɵ ɤɟɪɟɤғ  Ⱥԕɚɭɥɚɧԑɚɧ 
ԕɨɪɟɤɬɟɧɭ ɲɧɭɪɵ ɞɟɪɟɭ ɠɚԙɚɫɵɧɚ ɚɭɵɫɬɵɪɵɥɭɵ 
ɤɟɪɟɤғ  
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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 
back side, bottom part of the hob). High temperature 
could cause damage to the insulation. 

ȼɇɂɆȺɇɂȿ!   
ɋɥɟɞɢɬɟ ɡɚ ɬɟɦ, ɱɬɨɛɵ ɷɥɟɤɬɪɢɱɟɫɤɢɣ ɩɨɞɜɨɞɹɳɢɣ 
ɲɧɭɪ ɧɟ ɤɚɫɚɥɫɹ ɝɨɪɹɱɢɯ ɱɚɫɬɟɣ ɩɥɢɬɵ (ɬɪɭɛɚ 
ɨɬɜɨɞɚ ɧɚ ɡɚɞɧɟɣ ɫɬɟɧɟ ɩɥɢɬɵ ɢ ɧɢɠɧɹɹ ɱɚɫɬɶ 
ɜɚɪɨɱɧɨɝɨ ɫɬɨɥɚ), ɩɪɢ ɩɪɢɤɨɫɧɨɜɟɧɢɢ ɤ ɤɨɬɨɪɵɦ 
ɦɨɠɟɬ ɩɪɨɢɡɨɣɬɢ ɩɨɜɪɟɠɞɟɧɢɟ ɢɡɨɥɹɰɢɢ ɩɪɨɜɨɞɚғ  

ɇȺɁȺɊ ȺɍȾȺɊɕԘɕɁ!  
ɗɥɟɤɬɪ ɤɟɥɬɿɪɭɲɿ ɲɧɭɪɵ ɩɥɢɬɚɧɵԙ ɵɫɬɵԕ 
ɛԧɥɿɤɬɟɪɿɧɟ (ɩɥɢɬɚɧɵԙ ɚɪɬԕɵ ԕɚɛɵɪԑɚɫɵɧɞɚԑɵ ɛԝɪɭ 
ɬԛɬɿɝɿ ɠԥɧɟ ɩɿɫɿɪɭ ԛɫɬɟɥɿɧɿԙ ɬԧɦɟɧɝɿ ɛԧɥɿɝɿ) 
ɠɚɧɚɫɩɚԑɚɧɵɧ ԕɚɞɚԑɚɥɚԙɵɡ, ɨɥɚɪԑɚ ɠɚɧɚɫɭ 
ɠɚԑɞɚɣɵɧɞɚ ɫɵɦɧɵԙ ɨԕɲɚɭɥɚɧɭɵ  ɚԕɚɭɥɚɧɭɵ 
ɦԛɦɤɿɧғ  

LEVELING THE APPLIANCE  ɊȿȽɍɅɂɊɈȼɄȺ ȼɕɋɈɌɕ ɉɅɂɌɕ ɉɅɂɌȺɇɕԘ ȻɂȱɄɌȱȽȱɇ ɊȿɌɌȿɍ  
Cooker hob must be leveled in horizontal position by 
means of 4 leveling screws supplied with the appliance.  

ɍɫɬɚɧɨɜɤɚ ɩɥɢɬɵ ɜ ɝɨɪɢɡɨɧɬɚɥɶɧɨɟ ɩɨɥɨɠɟɧɢɟ ɢɥɢ 
ɪɟɝɭɥɢɪɨɜɤɚ ɟɺ ɩɨ ɜɵɫɨɬɟ ɜɵɩɨɥɧɹɟɬɫɹ ɫ ɩɨɦɨɳɶɸ 
4-ɯ ɪɟɝɭɥɢɪɨɜɨɱɧɵɯ ɜɢɧɬɨɜ, ɤɨɬɨɪɵɟ ɜɯɨɞɹɬ ɜ 
ɤɨɦɩɥɟɤɬ ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ ɩɥɢɬɵғ 

ɉɥɢɬɚɧɵ ɤԧɥɞɟɧɟԙ ԕɚɥɩɵɧɚ ɨɪɧɚɬɭ ɧɟɦɟɫɟ ɨɧɵ 
ɛɢɿɤɬɿɝɿ ɛɨɣɵɧɲɚ ɪɟɬɬɟɭ ɩɥɢɬɚɧɵԙ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵ 
ɠɢɵɧɬɵԑɵɧɚ ɤɿɪɟɬɿɧ 4 ɪɟɬɬɟɝɿɲ ɛԝɪɚɧɞɚɫɵ ɤԧɦɟɝɿɦɟɧ 
ɨɪɵɧɞɚɥɚɞɵғ  

PROCEDURE: 
 open  the drawer the range receptacle; 

 Tilt the cooker on one side; 

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

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

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

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

ɉɊɈɐȿɋӨұ 
 ɨɬɤɪɨɣɬɟ ɹɳɢɤ ɞɥɹ ɯɪɚɧɟɧɢɹ ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ 

ɩɥɢɬɵ, 
 ɩɥɢɬɭ ɧɚɤɥɨɧɢɬɟ ɧɚ ɨɞɧɭ ɫɬɨɪɨɧɭ,  
 ɡɚɜɢɧɬɢɬɟ ɪɟɝɭɥɢɪɨɜɨɱɧɵɟ ɜɢɧɬɵ ɜ ɩɟɪɟɞɧɢɟ ɢ 

ɡɚɞɧɢɟ ɨɬɜɟɪɫɬɢɹ ɩɟɪɟɝɨɪɨɞɤɢ ɧɚ ɷɬɨɣ ɫɬɨɪɨɧɟ, 
 ɩɥɢɬɭ ɧɚɤɥɨɧɢɬɟ ɜ ɩɪɨɬɢɜɨɩɨɥɨɠɧɭɸ ɫɬɨɪɨɧɭ ɢ 

ɩɨɞɨɛɧɵɦ ɨɛɪɚɡɨɦ ɡɚɜɢɧɬɢɬɟ ɜɢɧɬɵ ɧɚ ɞɪɭɝɨɣ 
ɫɬɨɪɨɧɟ ɩɥɢɬɵ, 

 ɩɥɢɬɭ ɩɨɫɬɚɜɶɬɟ ɧɚ ɦɟɫɬɨ ɢ ɨɬɪɟɝɭɥɢɪɭɣɬɟ ɟɺ 
ɝɨɪɢɡɨɧɬɚɥɶɧɨɟ ɩɨɥɨɠɟɧɢɟ ɫ ɩɨɦɨɳɶɸ ɨɬɜɺɪɬɤɢ 
ɢɡ ɩɪɨɫɬɪɚɧɫɬɜɚ, ɨɬɤɭɞɚ ɛɵɥ ɜɵɬɚɳɟɧ ɹɳɢɤ ɞɥɹ 
ɯɪɚɧɟɧɢɹ ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ ɩɥɢɬɵғ 

ɉɊɈɐȿɋC: 
 ɉɥɢɬɚɧɵԙ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵɧ ɫɚԕɬɚɭԑɚ ɚɪɧɚɥԑɚɧ 

ɠԥɲɿɤɬɿ ɚɲɵԙɵɡ, 

 ɩɥɢɬɚɧɵ ɛɿɪ ɠɚԑɵɧɚ ɟԙɤɟɣɬɿԙɿɡ,  

 ɪɟɬɬɟɝɿɲ ɛԝɪɚɧɞɚɥɚɪɵɧ ɨɫɵ ɠɚԑɵɧɞɞɚԑɵ 
ɛԧɥɝɿɲɬɿԙ ɚɥɞɵԙԑɵ ɠԥɧɟ ɚɪɬԕɵ ɫɚԙɵɥɚɭɥɚɪɵɧɚ 
ɛԝɪɚɩ ɬɚɫɬɚԙɵɡ, 

 ɩɥɢɬɚɧɵ ԕɚɪɫɵ ɠɚԑɵɧɚ ɟԙɤɟɣɬɿԙɿɡ ɞɟ, ɫɨɥ ɬԥɪɿɡɞɿ 
ɬԛɪɞɟ ɛԝɪɚɧɞɚɥɚɪɞɵ ɩɥɢɬɚɧɵԙ ɟɤɿɧɲɿ ɠɚԑɵɧɚ 
ɛԝɪɚɩ ɬɚɫɬɚԙɵɡ,  

 ɩɥɢɬɚɧɵ ɨɪɧɵɧɚ ԕɨɣɵԙɵɡ ɞɚ, ɩɥɢɬɚɧɵԙ 
ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵɧ ɫɚԕɬɚɭԑɚ ɚɪɧɚɥԑɚɧ ɠԥɲɿɤɬɿ 
ɚɥɵɩ ɲɵԕԕɚɧ ɤɟԙɿɫɬɿɤɬɟɧ ɛԝɪɚɣɬɵɧ ɚɫɩɚɩ 
ɤԧɦɟɝɿɦɟɧ ɨɧɵ ɤԧɥɞɟɧɟԙ ԕɚɥɩɵɧɚ ɪɟɬɬɟԙɿɡғ   

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

 ɁȺɆȿɑȺɇɂȿұ 
Ɋɟɝɭɥɢɪɨɜɤɚ ɩɥɢɬɵ ɩɨ ɜɵɫɨɬɟ ɧɟ ɹɜɥɹɟɬɫɹ 
ɨɛɹɡɚɬɟɥɶɧɵɦ ɭɫɥɨɜɢɟɦ ɢ 
ɜɵɩɨɥɧɹɟɬɫɹ ɬɨɥɶɤɨ ɜ ɫɥɭɱɚɟ ɧɟɨɛɯɨɞɢɦɨɫɬɢғ 

ȿɋɄȿɊɌɍұ    
ɉɥɢɬɚɧɵ ɛɢɿɤɬɿɝɿ ɛɨɣɵɧɲɚ ɪɟɬɬɟɭ ɦɿɧɞɟɬɬɿ ɬɚɥɚɩ 
ɛɨɥɵɩ ɬɚɛɵɥɦɚɣɞɵ ɠԥɧɟ ɬɟɤ ԕɚɠɟɬɬɿ ɠɚԑɞɚɣɞɚ 
ɨɪɵɧɞɚɥɚɞɵ.  
 
 
 
 
 
 
 
 
 
 
 

http://slovnik.seznam.cz/?q=%D0%BE%D1%82%D0%BA%D1%80%D0%BE%D0%B9%D1%82%D0%B5&lang=ru_cz
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CHILD SAFETY LOCK 
G51106ABR, GI52125AS, 

GN51103ABR1, GIN52198AS 

ȻɅɈɄɂɊɈȼɄȺ ɉɊɈɌɂȼ ɈɌɄɊɕȼȺɇɂə 
ȾȼȿɊEɃ   G51106ABR, GI52125AS, 

GN51103ABR1, GIN52198AS 

ȻȺɅȺ ԔȺɍȱɉɋȱɁȾȱȽȱɇȱԘ ԔԜɊȺɅɕ 
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. 

ɉɟɱɶ ɞɭɯɨɜɤɢ ɨɫɧɚɳɟɧɚ ɛɥɨɤɢɪɨɜɤɨɣ ɩɪɨɬɢɜ 
ɨɬɤɪɵɜɚɧɢɹ ɞɜɟɪОɣ ɞɟɬɶɦɢғ Ȼɥɨɤɢɪɨɜɤɭ  ɦɨɠɧɨ 
ɫɧɹɬɶ ɫɞɜɢɧɭɜ ɡɚɦɨɤ ɜɩɪɚɜɨғ 

Ɍԝɦɲɚɩɟɲ ɟɫɿɤɬɟɪɞɿ ɚɲɭԑɚ ɠɨɥ ɛɟɪɦɟɣɬɿɧ ɛɚɥɚ 
ԕɚɭɿɩɫɿɡɞɿɝɿɧɿԙ ԕԝɪɚɥɵɦɟɧ ɠɚɛɞɵԕɬɚɥԑɚɧғ Ȼɟɤɿɬɩɟɧɿ 
ɨԙԑɚ ԕɚɪɚɣ ԕɨɡԑɚɩ ɚԑɵɬɭԑɚ ɛɨɥɚɞɵғ 

 

CHILD SAFETY LOCK ȻɅɈɄɂɊɈȼɄȺ ɉɊɈɌɂȼ ɈɌɄɊɕȼȺɇɂə  ȻȺɅȺ ԔȺɍȱɉɋȱɁȾȱȽȱɇȱԘ ԔԜɊȺɅɕ 

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

ɉɟɱɶ ɞɭɯɨɜɤɢ ɨɫɧɚɳɟɧɚ ɛɥɨɤɢɪɨɜɤɨɣ ɩɪɨɬɢɜ 
ɨɬɤɪɵɜɚɧɢɹ ɞɜɟɪОɣ ɞɟɬɶɦɢғ  

Ɍԝɦɲɚɩɟɲ ɟɫɿɤɬɟɪɞɿ ɚɲɭԑɚ ɠɨɥ ɛɟɪɦɟɣɬɿɧ ɛɚɥɚ 
ԕɚɭɿɩɫɿɡɞɿɝɿɧɿԙ ԕԝɪɚɥɵɦɟɧ ɠɚɛɞɵԕɬɚɥԑɚɧғ  

 

NOTICE 
The manufacturer reserves the right to make minor 
changes in these instructions for use resulting from 
technological changes which have no impact on the 
functioning of the appliance. 

ɁȺɆȿɑȺɇɂȿұ 
ɉɪɨɢɡɜɨɞɢɬɟɥɶ ɨɫɬɚɜɥɹɟɬ ɡɚ ɫɨɛɨɣ ɩɪɚɜɨ 
ɧɟɛɨɥɶɲɢɯ ɢɡɦɟɧɟɧɢɣ ɢɧɫɬɪɭɤɰɢɢ, ɩɪɨɢɫɯɨɞɹɳɢɯ 
ɢɡ-ɡɚ ɢɧɧɨɜɚɰɢɨɧɧɵɯ ɢɥɢ ɬɟɯɧɨɥɨɝɢɱɟɫɤɢɯ 
ɢɡɦɟɧɟɧɢɣ, ɤɨɬɨɪɵɟ ɧɟ ɜɥɢɹɸɬ  ɧɚ ɮɭɧɤɰɢɸ 
ɢɡɞɟɥɢɹғ 

ȿɋɄȿɊɌɍұ  
ԧɧɞɿɪɭɲɿ ɛԝɣɵɦɧɵԙ ɮɭɧɤɰɢɹɫɵɧɚ ԥɫɟɪ ɟɬɩɟɣɬɿɧ 
ɢɧɧɨɜɚɰɢɹɥɵԕ ɧɟɦɟɫɟ ɬɟɯɧɨɥɨɝɢɹɥɵԕ ԧɡɝɟɪɿɫɬɟɪɞɟɧ 
ɲɵԑɚɬɵɧ ɧԝɫԕɚɭɥɵԕɬɵԙ ɚɡɞɚԑɚɧ ԧɡɝɟɪɿɫɬɟɪɿɧɿԙ 
ԕԝԕɵԑɵɧ ԧɡɿɧɟ ԕɚɥɞɵɪɚɞɵғ  

 



31 

ACCESSORIESG TO ORDER  
 

ȾɈɉɈɅɇɂɌȿɅɖɇɕȿ 
ɉɊɂɇȺȾɅȿɀɇɈɋɌɂ  

ȺɄɋȿɋɋɍȺɊɅȺɊɕ (ԔɈɋɕɆɒȺ 
ɌȺɉɋɕɊɕɋ ȻȿɊȱɅȿȾȱ) 

 
 

Cover - glass - white Ʉɪɵɲɤɚ – ɫɬɟɤɥɨ - ɛɟɥɨɟ Ԕɚԕɩɚԑɵ – ɲɵɧɵ – ɚԕ  SAP 496706 

Cover – lacquered - white Ʉɪɵɲɤɚ – Ɉɤɪɚɲɟɧɧɵɟ - ɛɟɥɨɟ Ԕɚԕɩɚԑɵ – Ȼɨɹɥԑɚɧ - ɚԕ SAP 496705 

   
 
 

SERIAL NUMBER  

X  XX  X  XXXX 

Б………………….Year of production  

    ББ………………Week of the year  

             Б……………Purpose of usage of appliance         

                  XXXX…ғSequence of product in the week  

ɋȿɊɂɃɇɕɃ ɇɈɆȿɊ   
X  XX  X  XXXX 
Б…………………. Ƚɨɞ  ɩɪɨɢɡɜɨɞɫɬɜɚ 
    ББ……………… ɇɟɞɟɥɶɹ ɝɨɞɚ ɩɪɨɢɡɜɨɞɫɬɜɚ 
          Б……………ɐɟɥɶ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɩɪɨɞɭɤɬɚ 

            XXXX…ғ ǷȖȘȧȌȒȖȊȣȑ ȕȖȔȍȘ ȗȘȖȌțȒȚȈ Ȋ                                              
ȗȈȘȚȐȐз ȊȣȗțȡȍȕȕȖȑ ȏȈ ȕȍȌȍȓȦ 

ɋȿɊɂəɅɕԔ ɇԦɆȱɊȱ   
X  XX  X  XXXX 
Б…………………. Ԧɧɞɿɪɿɥɝɟɧ ɠɵɥɵ 
    ББ……………… Ԧɧɞɿɪɿɥɝɟɧ ɠɵɥɵɧɵԙ ɚɩɬɚɫɵ  
           Б……………Ԧɧɿɦɞɿ ɩɚɣɞɚɥɚɧɭ ɦɚԕɫɚɬɵ 
 XXXX…ғ ǨȗȚȈȌȈҮȣ ȠȣҮȈȘȣȓҮȈȕ 
ȗȈȘȚȐȧșȣȕȌȈҮȣ ӄȕȭȔȕȭҶ ȘȍȚȚȭȒ ȕӄȔȭȘȭ. 
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GB
RU 
KZ 

Burner  
Ƚɨɪɟɥɤɚ 
ɀɚɧɚɪԑɵ 

Small 
Ɇɚɥɚɹ 
Ʉɿɲɿ 

Medium 
Өɪɟɞɧɹɹ 
Ɉɪɬɚɲɚ 

Rapid 
Ȼɨɥɶɲɚɹ 
ɀɵɥɞɚɦ 

Oven  
Ⱦɭɯɨɜɤɚ 

Ɍԝɦɲɚɩɟɲ 

Grill  
 Ƚɪɢɥ 
Ƚɪɢɥɶ 

NКЭЮЫКХ РКЬ  / ɉɪɢɪɨɞɧɵɣ ɝɚɡ/ Ɍɚɛɢԑɢ ɝɚɡ  G 20 – Қ,3 ɤɉɚ (G20-13ɦɛɚɪ) 
Nozzle diameter 
Ⱦiɚɦɟɬɪ ɮɨɪɫɭɧɤɢ (ɦɦ) 
Ɍԛɬɿɤɲɟ ɞɢɚɦɟɬɪɿ (ɦɦ) 

0,83 1,12 1,37 1,45 1,40 

AНУЮЬЭЦОЧЭ „Б“ 
ɍɫɬɚɧɨɜɤɚɤɚ „Б“ (ɦɦ) 
Ɋɟɬɬɟɭ „Б“ (ɦɦ) 

- - - 8 7 

NКЭЮЫКХ РКЬ  / ɉɪɢɪɨɞɧɵɣ ɝɚɡ / Ɍɚɛɢԑɢ ɝɚɡ  G 20 – қ,0 ɤɉɚ (Gқ0-қ0ɦɛɚɪ) 
Nozzle diameter  
Ⱦiɚɦɟɬɪ ɮɨɪɫɭɧɤɢ (ɦɦ) 
Ɍԛɬɿɤɲɟ ɞɢɚɦɟɬɪɿ (ɦɦ) 

0,77 1,01 1,22 1,30 1,25 

AНУЮЬЭЦОЧЭ „Б“ 
ɍɫɬɚɧɨɜɤɚɤɚ „Б“ (ɦɦ) 
Ɋɟɬɬɟɭ „Б“ (ɦɦ) 

- - - 3 2 

Propane-ЛЮЭКЧО  / ɉɪɨɩɚɧ-ɛɭɬɚɧ / ɉɪɨɩɚɧ-ɛɭɬɚɧ G 30 – 3,0 ɤɉɚ (G30-30ɦɛɚɪ) 
Nozzle diameter 
Ⱦiɚɦɟɬɪ ɮɨɪɫɭɧɤɢ (ɦɦ) 
Ɍԛɬɿɤɲɟ ɞɢɚɦɟɬɪɿ (ɦɦ) 

0,50 0,66 0,83 0,85 0,82 

AНУЮЬЭЦОЧЭ „Б“ 
ɍɫɬɚɧɨɜɤɚɤɚ „Б“ (ɦɦ) 
Ɋɟɬɬɟɭ „Б“ (ɦɦ) 

- - - 6 3 
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GB RU KK    

Technical data 
 

Ɍɟɯɧɢɱɟɫɤɢɟ ɞɚɧɧɵɟ 
 

Ɍɟɯɧɢɤɚɥɵԕ ɞɟɪɟɤɬɟɪɿ 
 

 
 

 
 

 
 

Gas cooker ɉɥɢɬɚ ɝɚɡɨɜɚɹ Ƚɚɡ ɩɥɢɬɚɫɵ  G51106A GI52125A GIN52198A 

Dimensions: height / width / 

depth (mm) 

Ɋɚɡɦɟɪɵ ɩɥɢɬɵ: ɜɵɫɨɬɚ / 
ɲɢɪɢɧɚ / ɝɥɭɛɢɧɚ  (ɦɦ) 

ɉɥɢɬɚɧɵԙ ɤԧɥɟɦɿ:  
ɛɢɿɤɬɿɝɿ / ɟɧɿ /  ɬɟɪɟԙɞɿɝɿ (ɦɦ) 

850 / 500 / 605 

Package dimensions: 
height/ width / depth (mm) 

Ɋɚɡɦɟɪɵ ɭɩɚɤɨɜɤɢұ  
ȼɵɫɨɬɚ/ɲɢɪɢɧɚ/ ɝɥɭɛɢɧɚ (ɦɦ) 

Ɉɪɚɭɞɵԙ ɤԧɥɟɦɿұ  
ɛɢɿɤɬɿɝɿ / ɟɧɿ /  ɬɟɪɟԙɞɿɝɿ (ɦɦ) 

950 / 500 / 605 

Burner input power Ƚɨɪɟɥɤɢ ɒɿɥɬɟɪɥɟɪ     

Left front (kW) 
ɥɟɜɚɹ ɩɟɪɟɞɧɹɹ (ɦɚɥɚɹ) (ɤȼɬ) ɫɨɥ ɠɚԕ ɚɥɞɵԙԑɵ (ɲɚԑɵɧ) 

(ɤȼɬ) 
1,00 1,00 1,00 

Left rear (kW) ɥɟɜɚɹ ɡɚɞɧɹɹ (ɫɪɟɞɧɹɹ) (ɤȼɬ) ɫɨɥ ɠɚԕ ɚɪɬԕɵ (ɨɪɬɚɧɲɵ) (ɤȼɬ) 1,75 1,75 1,75 

Right rear (kW) 
ɩɪɚɜɚɹ ɡɚɞɧɹɹ (ɛɨɥɶɲɚɹ) 
(ɤȼɬ) 

ɨԙ ɠɚԕ ɚɪɬԕɵ (ԛɥɤɟɧ) (ɤȼɬ) 2,70 2,70 2,70 

Right front (kW) 
ɩɪɚɜɚɹ ɩɟɪɟɞɧɹɹ (ɫɪɟɞɧɹɹ) 
(ɤȼɬ) 

ɨԙ ɠɚԕ ɚɥɞɵԙԑɵ (ɨɪɬɚɧɲɵ) 
(ɤȼɬ) 

1,75 1,75 1,75 

Oven ȾɭɯɨɜɤК ȾɭɯɨɜɤК    

Oven burner (kW) ȽɨɪɟɥɤК ɞɭɯɨɜɤɢ (ɤȼɬ) Ⱦɭɯɨɜɤɚɧɵԙ ɲɿɥɬɟɪɿ (ɤȼɬ) 3,30 3,30 3,30 

Grill burner (kW) 
ɇɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ 
ɝɪɢɥɹ (ɤȼɬ) 

Ƚɪɢɥɶɞɿԙ ɨɬɬɵԑɵ (ɤȼɬ)  3,00 3,00 

Oven light  (W) Ɉɫɜɟɳɟɧɢɟ ɞɭɯɨɜɤɢ (ȼɬ) Ⱦɭɯɨɜɤɚɧɵԙ ɠɚɪɵԕɬɚɧɭɵ (ȼɬ) 25 25 25 

Electric ignitron (W) ɗɥɟɤɬɪɨɪɨɡɠɢɝ (ȼɬ) ɗɥɟɤɬɪɬԝɬɚɬԕɵɲ (ȼɬ) 2 2 2 

Turnspit (W) Ƚɪɢɥɶ ɧɚ ɩɨɜɨɪɨɬɧɨɦ ɜɟɪɬɟɥɟ  
(ȼɬ) 

Ȼԝɪɵɥɦɚɥɵ ɿɫɬɿɤ (ȼɬ)    
4 

Min. / max. oven temperature   MТЧғ/ЦКбғ ɬɟɦɩɟɪɚɬɭɪɚ ɜ 
ɞɭɯɨɜɤɟ   

Ⱦɭɯɨɜɤɚɞɚԑɵ ɦin./max. 
ɬɟɦɩɟɪɚɬɭɪɚɫɵ   

ҚҢ0 / қң0°Ө ҚҢ0 / қң0°Ө ҚҢ0 / қң0°Ө 

Voltage (V) ɉɪɢɫɨɟɞɢɧɟɧɢɟ ɤ 
ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɫɟɬɢ (ȼ) 

ɗɥɟɤɬɪ ɤɟɪɧɟɭɿ  (ȼ) 230 ~ 230 ~ 230 ~ 

Total power input – gas (kW) Ɇɨɳɧɨɫɬɶ – ɝɚɡ (ɤȼɬ) Ԕɭɚɬɵ -ɝɚɡ (ɤȼɬ) 10,5 10,5 10,5 

Total power input – electric (W) Ɇɨɳɧɨɫɬɶ ɷɥɟɤɬɪɢɱɟɫɤКɹ (ȼɬ) Ԕɭɚɬɵ – ɷɥɟɤɬɪ  (ȼɬ)  27 27 31 

Gas type ȼɢɞ ɢ ɞɚɜɥɟɧɢɟ ɝɚɡɚ Ƚɚɡɞɵԙ ɬԛɪɿ ɦɟɧ ԕɵɫɵɦɵ – 
ɬɚɛɢԑɢ ɝɚɡ  

ɉɊɂɊɈȾɇɕɃ ȽȺɁ / ɉɊɂɊɈȾIɃ  ȽȺɁ  
G20 – 1,3 ɤɉɚ (G20-Қ3ɦɛɚɪ) 
G20 – қ,0 ɤɉɚ (Gқ0-қ0ɦɛɚɪ) 

ɍɫɬɪɨɣɫɬɜɨ ɪɟɝɭɥɢɪɭɟɬɫɹ ɜ ɡɚɜɢɫɢɦɨɫɬɢ ɡɧɚɱɟɧɢɹ ɧɚ ɷɬɢɤɟɬɤɟғ 
Gas connection standard ɉɨɞɤɥɸɱɟɧɢɟ ɝɚɡɚ ɋɚɧɚɬɵ ISO 228-Қ/ G ½ 

Class / Category Ʉɚɬɟɝɨɪɢɹ ɀɚɥԑɚɧɭɵ  II 2H3B/P 
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GB RU KK     

Technical data Ɍɟɯɧɢɱɟɫɤɢɟ ɞɚɧɧɵɟ ɬɟɯɧɢɤɚɥɵԕ ɞɟɪɟɤɬɟɪɿ     

Gas  cooker ɉɥɢɬɚ ɝɚɡɨɜɚɹ ɝɚɡ ɩɥɢɬɚɫɵ  GIN52160I GN51103A1 GN51103A2 GIN52206A 

Dimensions: height / width / 
depth (mm) 

Ɋɚɡɦɟɪɵ ɩɥɢɬɵ: ɜɵɫɨɬɚ / 
ɲɢɪɢɧɚ / ɝɥɭɛɢɧɚ  (ɦɦ) 

ɉɥɢɬɚɧɵԙ ɤԧɥɟɦɿ:  
ɛɢɿɤɬɿɝɿ / ɟɧɿ /  ɬɟɪɟԙɞɿɝɿ (ɦɦ) 

850 / 500 / 605 

Package dimensions: 
height/ width / depth (mm) 

Ɋɚɡɦɟɪɵ ɭɩɚɤɨɜɤɢұ  
ȼɵɫɨɬɚ/ɲɢɪɢɧɚ/ ɝɥɭɛɢɧɚ 
(ɦɦ) 

Ɉɪɚɭɞɵԙ ɤԧɥɟɦɿұ  
ɛɢɿɤɬɿɝɿ / ɟɧɿ /  ɬɟɪɟԙɞɿɝɿ (ɦɦ) 

950 / 500 / 605 

Burner input power Ƚɨɪɟɥɤɢ ɒɿɥɬɟɪɥɟɪ      

Left front (kW) 
ɥɟɜɚɹ ɩɟɪɟɞɧɹɹ (ɦɚɥɚɹ) 
(ɤȼɬ) 

ɫɨɥ ɠɚԕ ɚɥɞɵԙԑɵ (ɲɚԑɵɧ) 
(ɤȼɬ) 

1,00  1,00 1,00 1,00 

Left rear (kW) 
ɥɟɜɚɹ ɡɚɞɧɹɹ (ɫɪɟɞɧɹɹ) (ɤȼɬ) ɫɨɥ ɠɚԕ ɚɪɬԕɵ (ɨɪɬɚɧɲɵ) 

(ɤȼɬ) 
1,75 1,75 1,75 1,75 

Right rear (kW) 
ɩɪɚɜɚɹ ɡɚɞɧɹɹ (ɛɨɥɶɲɚɹ) 
(ɤȼɬ) 

ɨԙ ɠɚԕ ɚɪɬԕɵ (ԛɥɤɟɧ) (ɤȼɬ) 2,70 2,70 2,70 2,70 

Right front (kW) 
ɩɪɚɜɚɹ ɩɟɪɟɞɧɹɹ (ɫɪɟɞɧɹɹ) 
(ɤȼɬ) 

ɨԙ ɠɚԕ ɚɥɞɵԙԑɵ (ɨɪɬɚɧɲɵ) 
(ɤȼɬ) 

1,75 1,75 1,75 1,75 

Oven ȾɭɯɨɜɤК ȾɭɯɨɜɤК     

Oven burner (kW) ȽɨɪɟɥɤК ɞɭɯɨɜɤɢ (ɤȼɬ) Ⱦɭɯɨɜɤɚɧɵԙ ɲɿɥɬɟɪɿ (ɤȼɬ) 3,30 3,30 3,30 3,30 

Grill burner (kW) 
ɇɚɝɪɟɜɚɬɟɥɶɧɵɣ ɷɥɟɦɟɧɬ 
ɝɪɢɥɹ (ɤȼɬ) 

Ƚɪɢɥɶɞɿԙ ɨɬɬɵԑɵ (ɤȼɬ) 3,00   3,00 

Oven light  (W) Ɉɫɜɟɳɟɧɢɟ ɞɭɯɨɜɤɢ (ȼɬ) Ⱦɭɯɨɜɤɚɧɵԙ ɠɚɪɵԕɬɚɧɭɵ (ȼɬ) 25 25 25 25 

Electric ignitron (W) ɗɥɟɤɬɪɨɪɨɡɠɢɝ (ȼɬ) ɗɥɟɤɬɪɬԝɬɚɬԕɵɲ (ȼɬ) 2 2 2 2 

Turnspit (W) Ƚɪɢɥɶ ɧɚ ɩɨɜɨɪɨɬɧɨɦ 
ɜɟɪɬɟɥɟ  (ȼɬ) 

Ȼԝɪɵɥɦɚɥɵ ɿɫɬɿɤ (ȼɬ)  
4 

   

Min. / max. oven temperature   MТЧғ/ЦКбғ ɬɟɦɩɟɪɚɬɭɪɚ ɜ 
ɞɭɯɨɜɤɟ   

Ⱦɭɯɨɜɤɚɞɚԑɵ ɦin./max. 
ɬɟɦɩɟɪɚɬɭɪɚɫɵ   

ҚҢ0 / қң0°Ө ҚҢ0 / қң0°Ө ҚҢ0 / қң0°Ө ҚҢ0 / қң0°Ө 

Voltage (V) ɉɪɢɫɨɟɞɢɧɟɧɢɟ ɤ 
ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɫɟɬɢ (ȼ) 

ɗɥɟɤɬɪ ɤɟɪɧɟɭɿ  (ȼ) 230 ~ 230 ~ 230 ~ 230 ~ 

Total power input – gas (kW) Ɇɨɳɧɨɫɬɶ – ɝɚɡ (ɤȼɬ) Ԕɭɚɬɵ -ɝɚɡ (ɤȼɬ) 10,5 10,5 10,5 10,5 

Total power input – electric 
(W) 

Ɇɨɳɧɨɫɬɶ ɷɥɟɤɬɪɢɱɟɫɤКɹ 
(ȼɬ) 

Ԕɭɚɬɵ – ɷɥɟɤɬɪ  (ȼɬ)  31 27 27 27 

Gas type ȼɢɞ ɢ ɞɚɜɥɟɧɢɟ ɝɚɡɚ Ƚɚɡɞɵԙ ɬԛɪɿ ɦɟɧ ԕɵɫɵɦɵ – 
ɬɚɛɢԑɢ ɝɚɡ  

ɉɊɂɊɈȾɇɕɃ ȽȺɁ / ɉɊɂɊɈȾIɃ  ȽȺɁ  
G20 – 1,3 ɤɉɚ (G20-Қ3ɦɛɚɪ) 
G20 – қ,0 ɤɉɚ (Gқ0-қ0ɦɛɚɪ) 

ɍɫɬɪɨɣɫɬɜɨ ɪɟɝɭɥɢɪɭɟɬɫɹ ɜ ɡɚɜɢɫɢɦɨɫɬɢ ɡɧɚɱɟɧɢɹ ɧɚ ɷɬɢɤɟɬɤɟ. 

Gas connection standard ɉɨɞɤɥɸɱɟɧɢɟ ɝɚɡɚ ɋɚɧɚɬɵ ISO 228-Қ/ G ½ 

Class / Category Ʉɚɬɟɝɨɪɢɹ ɀɚɥԑɚɧɭɵ  II 2H3B/P 
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Accessories ɉɪɢɧɚɞɥɟɠɧɨɫɬɢ Ʉɟɪɟɤ-ɠɚɪɚԕɬɚɪɵ G51106A GI52125A* GIN52198A 

Wire self Ɋɟɲɺɬɤɚ (ɲɬғ) Ɍɨɪ  (ɞɚɧɚ) + + + 

Backing try ɉɪɨɬɢɜɟɧɶ ɦɟɥɤɢɣ (ɲɬғ) Ԕɚԙɵɥɬɵɪ ɬɚɛɚ ɲɚԑɵɧ  (ɞɚɧɚ) + + + 

Grill pan ɉɪɨɬɢɜɟɧɶ ɝɥɭɛɨɤɢɣ (ɲɬғ) Ԕɚԙɵɥɬɵɪ ɬɚɛɚ ɬɟɪɟԙ (ɞɚɧɚ)  + + 

Grill accessories ɉɪɢɧɚɞɥɟɠɧɨɫɬ ɝɪɢɥɹ Ƚɪɢɥɶɞɿԙ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵ   + 

Vzpour catch Ɂɚɳɢɬɧɚɹ ɩɥɚɫɬɢɧɚ ɪɭɱɟɤ 
ɤɪɚɧɨɜ 

Ɇɚɣ ɠɢɧɚɣɬɵɧ ɬɚɛɚ   + + 

Child safety lock ɛɥɨɤɢɪɨɜɤɚ ɩɪɨɬɢɜ 
ɨɬɤɪɵɜɚɧɢɹ ɞɜɟɪОɣ 

Ȼɚɥɚ ԕɚɭɿɩɫɿɡɞɿɝɿɧɿԙ ԕԝɪɚɥɵ    + 

Set of adjustable feets ȼɢɧɬɵ ɪɟɝɭɥɢɪɨɜɨɱɧɵɟ ɞɥɹ 
ɭɫɬɚɧɨɜɤɢ ɜɵɫɨɬɵ ɩɥɢɬɵ 
(ɤɨɦɩɥɟɤɬ) 

ɉɥɢɬɚ ɛɢɿɤɬɿɝɿɧ ɪɟɬɬɟɭɝɟ  
ɚɪɧɚɥԑɚɧ ɛԝɪɚɧɞɚɥɚɪ  
(ɠɢɵɧɬɵԑɵ) 

+ + + 

Nozzle  - propane-butane G30 - 
30mbar 

Ʉɨɦɩɥɟɤɬ ɫɨɩɟɥ ɞɥɹ 
ɩɟɪɟɧɚɥɚɞɤɢ ɧɚ ɩɪɨɩɚɧ-ɛɭɬɚɧ  
G 30 – 3,0 ɤɉɚ 

G 30 – 30 ɦɛɚɪ ɩɪɨɩɚɧ-
ɛɭɬɚɧɞɵ ԕɚɣɬɚ ɪɟɬɬɟɭɝɟ 
ɚɪɧɚɥԑɚɧ ɛԛɪɿɤɤɿɲɬɟɪ ɠɢɧɚԑɵ 

+ + + 

Nozzle  - Natural gas 
G 20 – 20mbar 
(G20-13mbar) 

Ʉɨɦɩɥɟɤɬ ɫɨɩɟɥ ɞɥɹ 
ɩɟɪɟɧɚɥɚɞɤɢ ɧɚ / ɩɪɢɪɨɞɧɵɣ 
ɝɚɡ 
G 20 – 20ɦɛɚɪ 
(G20-Қ3ɦɛɚɪ) 

G20 – қ0 ɦɛɚɪ (Gқ0-13 ɦɛɚɪ)  
ԕɚɣɬɚ ɪɟɬɬɟɭɝɟ ɚɪɧɚɥԑɚɧ 
ɛԛɪɿɤɤɿɲɬɟɪ ɠɢɧɚԑɵ 

+ + + 

Grid for small bowl ɋɟɬɤɚ ɞɥɹ ɦɚɥɟɧɶɤɨɣ ɦɢɫɤɟ ɒɚԑɵɧ ɵɞɵɫԕɚ ɚɪɧɚɥԑɚɧ ɬɨɪ    

Telescopic rails 
 

Ɍɟɥɟɫɤɨɩɢɱɟɫɤɢɯ 
ɧɚɩɪɚɜɥɹɸɳɢɯ 

Ɍɟɥɟɫɤɨɩɢɹɥɵԕ ɚԑɵɬɬɚɭɲɵɥɚɪ  +  

 
* Cookers are equipped with new secure door hinges COMFORT.  These special hinges guarantee very quiet and gentle closing of the oven door.  
* ɉɪɢɛɨɪ ɨɫɧɚɳɟɧ ɞɜɟɪɧɵɦɢ ɩɟɬɥɹɦɢ ɬɢɩɚ «ɄɈɆɎɈɊɌ», ɷɬɢ ɩɟɬɥɢ ɨɛɟɫɩɟɱɢɜɚɟɬ ɬɢɯɨɟ ɢ ɦɹɝɤɨɟ ɡɚɤɪɵɬɢɟ ɞɜɟɪɤɢ. 
* Ȼԝɥ ԕԝɪɵɥԑɵɧɵԙ «ӨOMFORT» ɬɨɩɫɚɥɚɪɵ ɛɚɪ, ɛԝɥ ɬɨɩɫɚɥɚɪɵ ɟɫɿɤɬɟɪɞɿ ɬɵɧɵɲ ɠԥɧɟ ɠɚɣ ɠɚɛɭɞɵ ԕɚɦɬɚɦɚɫɵɡ ɟɬɟɞɿғ 
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Accessories ɉɪɢɧɚɞɥɟɠɧɨɫɬɢ Ʉɟɪɟɤ-ɠɚɪɚԕɬɚɪɵ GIN52160I GN51103A1 GN51103A2 GIN52206A 

Wire self Ɋɟɲɺɬɤɚ (ɲɬғ) Ɍɨɪ  (ɞɚɧɚ) + + + + 

Backing try ɉɪɨɬɢɜɟɧɶ ɦɟɥɤɢɣ (ɲɬғ) Ԕɚԙɵɥɬɵɪ ɬɚɛɚ ɲɚԑɵɧ  
(ɞɚɧɚ) 

+ + + + 

Grill pan ɉɪɨɬɢɜɟɧɶ ɝɥɭɛɨɤɢɣ (ɲɬғ) Ԕɚԙɵɥɬɵɪ ɬɚɛɚ ɬɟɪɟԙ 
(ɞɚɧɚ) 

+ + +  

Grill accessories ɉɪɢɧɚɞɥɟɠɧɨɫɬ ɝɪɢɥɹ Ƚɪɢɥɶɞɿԙ ɤɟɪɟɤ-ɠɚɪɚԕɬɚɪɵ +    

Vzpour catch Ɂɚɳɢɬɧɚɹ ɩɥɚɫɬɢɧɚ ɪɭɱɟɤ 
ɤɪɚɧɨɜ 

Ɇɚɣ ɠɢɧɚɣɬɵɧ ɬɚɛɚ  +   + 

Child safety lock Ȼɥɨɤɢɪɨɜɤɚ ɩɪɨɬɢɜ 
ɨɬɤɪɵɜɚɧɢɹ ɞɜɟɪОɣ 

Ȼɚɥɚ ԕɚɭɿɩɫɿɡɞɿɝɿɧɿԙ ԕԝɪɚɥɵ      

Set of adjustable feets ȼɢɧɬɵ ɪɟɝɭɥɢɪɨɜɨɱɧɵɟ ɞɥɹ 
ɭɫɬɚɧɨɜɤɢ ɜɵɫɨɬɵ ɩɥɢɬɵ 
(ɤɨɦɩɥɟɤɬ) 

ɉɥɢɬɚ ɛɢɿɤɬɿɝɿɧ ɪɟɬɬɟɭɝɟ  
ɚɪɧɚɥԑɚɧ ɛԝɪɚɧɞɚɥɚɪ  
(ɠɢɵɧɬɵԑɵ) 

+ + + + 

Nozzle  - propane-butane 
G30 - 30mbar 

Ʉɨɦɩɥɟɤɬ ɫɨɩɟɥ ɞɥɹ 
ɩɟɪɟɧɚɥɚɞɤɢ ɧɚ ɩɪɨɩɚɧ-
ɛɭɬɚɧ  
G 30 – 3,0 ɤɉɚ 

G 30 – 30 ɦɛɚɪ ɩɪɨɩɚɧ-
ɛɭɬɚɧɞɵ ԕɚɣɬɚ ɪɟɬɬɟɭɝɟ 
ɚɪɧɚɥԑɚɧ ɛԛɪɿɤɤɿɲɬɟɪ 
ɠɢɧɚԑɵ 

+ + + + 

Nozzle  - Natural gas 
G 20 – 20mbar 
(G20-13mbar) 

Ʉɨɦɩɥɟɤɬ ɫɨɩɟɥ ɞɥɹ 
ɩɟɪɟɧɚɥɚɞɤɢ ɧɚ / ɩɪɢɪɨɞɧɵɣ 
ɝɚɡ G 20 – 20ɦɛɚɪ 
(G20-Қ3ɦɛɚɪ) 

G20 – қ0 ɦɛɚɪ (Gқ0-13 
ɦɛɚɪ)  ԕɚɣɬɚ ɪɟɬɬɟɭɝɟ 
ɚɪɧɚɥԑɚɧ ɛԛɪɿɤɤɿɲɬɟɪ 
ɠɢɧɚԑɵ 

+ + + + 

Grid for small bowl ɋɟɬɤɚ ɞɥɹ ɦɚɥɟɧɶɤɨɣ ɦɢɫɤɟ ɒɚԑɵɧ ɵɞɵɫԕɚ ɚɪɧɚɥԑɚɧ 
ɬɨɪ 

  +  

Telescopic rails 
 

ɬɟɥɟɫɤɨɩɢɱɟɫɤɢɯ 
ɧɚɩɪɚɜɥɹɸɳɢɯ 

Ɍɟɥɟɫɤɨɩɢɹɥɵԕ 
ɚԑɵɬɬɚɭɲɵɥɚɪ 

    

 

Lifetime – 10 years ɋɪɨɤ ɷɤɫɩɥɭɚɬɚɰɢɢ - Қ0 ɥɟɬ ɉɚɣɞɚɥɚɧɭ ɦɟɪɡɿɦɿ – 10 ɠɵɥ  
Does not contain harmful substances - RoHS ɇɟ ɫɨɞɟɪɠɢɬ ɜɪɟɞɧɵɯ ɜɟɳɟɫɬɜ - RoHS Ԕԝɪɚɦɵɧɞɚ ɡɢɹɧɞɵ ɡɚɬɬɚɪɵ ɠɨԕ - RoHS 

Earthing sign  Ɂɧɚɤ ɡɚɡɟɦɥɟɧɧɹ  ɀɟɪɥɟɧɞɿɪɭ ɛɟɥɝɿɫɿ  
 
 

ɆɈɊȺ ɆɈɊȺȼɂə ɫғɪғШғ  ɑɟɲɫɤɚɹ Ɋɟɫɩɭɛɥɢɤɚ Үү3 ңң Ƚɥɭɛɨɱɤɢ-Ɇɚɪɢɚɧɫɤɟ ɍɞɨɥɢ, ɇɚɞɪɚɠɧɢ, Ң0 

SAP 311757 
ɂɦɩɨɪɬɟɪұ ɈɈɈ «Ƚɨɪɟɧɶɟ ȻɌ» ҚҚҰҚү0, Ɇɨɫɤɜɚ, əɤɢɦɚɧɫɤɚɹ ɧɚɛғ, 4, ɫɬɪғ Қ 
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