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GB GAS COOKER
RU MIUTA TA30OBAA
UA FA30BI NJNINTH



GB RU UA
OPERATING PYKOBOACTBO IHCTPYKUIA
AND MAINTENANCE INSTRUCTIONS MO 3KCIJIYATALIUU 3 EKCMNYATAUII

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.

YBaxxaemblin nokynatens!

Bbl npuobpenu wusgenve ©M3 HOBOW cepun rasoBbiX
nAuT. Mbl XxoTuM, 4Tobbl Hale nsgenve Bam xopoluo n
HapéxHo cnyxuno. [MoaTomy, nepen BbINONHEHWEM
MOHTaxa, BBOAOM B 3KChiyaTauumio n obcnyxvwBaHuem
NAUTbl PEKOMEHAYeM O3HaKOMWUTLCH C NpaBunamu,
M3NOXeHHbIMM B  AaHHom “PykosBoactBe .., 1
cobnpaTth Ux.

LLlaHoBHUIA nokyneLb!

Mu BpAuyHi Bam 3a nokynky Hosoi nnutu. [aHa
IHCTPYKUiS [OOMOMOXe BaM O3HAaWOMUTUCA 3 HOBUM
npunagom. Mwu cnogiBaemocs, WO BW OTpUMaETe
BENVKe 33a[0BOMIEHHS NPU  KOPUCTYBaHHI  HalIMMm
npunagom BNpoAoBX 6araTbox POKiB.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

BAXINBI 3ACTEPEXXEHHA

o This appliance is not connected to a kitchen hood.

e 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 product is assembled and set up by the
manufacturer for use of natural gas G20 (13 mbar).
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 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.

e |t is recommended to have the appliance checked by

o [laHHbIN Npubop JOMKeH ObiTb YCTAHOBMEH, NOAKMIOYEH U
BBE/EH B 3KCMMyaTaLMio B COOTBETCTBMWU C HOpMamu W
npasunamu, gencTeyoLmMmMK B cTpaHe MokynaTen.

MnuTta He npucoeauHseTca K YCTPOMCTBY Ans oTeBoAa
NpoAyKTOB  CropaHusi, Nno3TomMy ocoboe BHWMaHue
HeobxoAMMo 06paTUTb Ha BEHTUNSALMIO MOMELLEHNS.
MpoBepbTe, COOTBETCTBYIOT N AaHHble O BuAe rasa u
HanpsXeHWs!, yKka3aHHblE Ha 3aBOACKOM TUMOBOM LUUTKE,
KOTOPbI PacronoXxeH Ha nepeaHen NnaHke, U KOTopbId
Bbl  yBMAUTE, BbITAWWMB  AWMK  ANS  XPaHEHUs
NpUHaLNEXHOCTEN NNUTLI, BUAY W JaBneHuto rasa Bawei
pacnpefennuTenbHO  ra3oBoOi  CeTU U HanpshXeHuio
3NEKTPUYECKON ceTu.

MoHTax, nogknioyeHne, BBOA MAMTHI B 3KCnyaTauumio,
PEMOHT, @ Takxke nepeHanagky nnuTbl Ha Apyrow BUA rasa
MOXeT BbINOMHUTL TOMLKO YMNOMHOMOYEHHAs cepBUCHas
opraHusauus, uMelolas  paspeLleHne  (NuUueH3Mnio)
COOTBeTCTBYIOLMX CNyx6 ocyfapcTBeHHOro Haasopa.

(0] npoBefeHnn 3aTUX onepauuii cneuwanuct
YMNONMHOMOYEHHON  CEepPBUCHOW  opraHusaumu  obssaH
caenaTb cooTBETCTByWME 3anucu B [apaHTUAHOM
TanoHe" ¢ obs3aTenbHLIM NOATBEPXAEHNEM NOAMUCHIO U
nevaTblo. Mpn OTCYTCTBUM  AaHHbIX  3anucen
L apaHTUiHbINA TanoH" 6ynet cuuTaTbes
HefelCTBUTENbHBIM 1 0653aTenbCTBA NO rapaHTUAHOMY
PEMOHTY CHUMAIOTCS.

YnonHoMoO4YeHHas CepBUCHAsi OpraHu3auums, BBOASLLAs
NAUTy B 3KCnnyataumilo, AofkHa B AanbHeiem
npousBoanNTbL €& TexHuyeckoe obcnyxuBaHue u, npu
HeobXO0AMMOCTN, BbLIMOMHATL PEMOHT B rapaHTUAHbLIA
nepuog.

o Lleii npynap He NigKnNioYaeTbCA A0 KYXOHHOI BUTSKKM.
o [Mpynap HeobxifHO BCTAaHOBUTY Ta MiAKMIOYMTM 3riHO
gitounx cTaHgaptis. OcobnuBy yBary HeobxigHo
3BEPHYTW Ha NPOBITPIOBAHHS NPUMILLEHHS.

Mepen ycTaHOBKOW Ta MiAKMIOYEHHAM npunagy
nepesipTe BIANOBIAHICTb TUMY Ta TUCKY rasy micuesol
rasoBoi MepexXi TEXHIYHUM JaHUM npunagy.

Mpunag, BiZperynboBaHuii BUPOGHUKOM ans
BUKOPUCTaHHs npupoaHoro rasy G20 (1,3 klMa).
YCTaHOBKY, PEMOHT, MiAKIOYEHHA A0 iHWOro Tuny
rasy MoXyTb NPOBOAWUTY NuLLe kBanidikoBaHi daxisui
aBTOPU30BaHUX CEPBICHUX LeHTpiB (AnB. MapaHTiiHuiA
TEPMiH Ta yMOBW).

YcTaHoBka npunagy Ta NigknioYeHHs A0 iHWoro Tuny
rasy NoBvHHa NPOBOAMTUCA 3rigHO MapaHTinHUX yMOB
aBTOPU30BaHUM CepBiCHUM LieHTpOM. Mpwn
He[OTPUMaHHI AaHNX YMOB rapaHTisl aHyMIETbCS.

He 36epiraiiTe byab-aki nerkosaimucti npegmeTv B
HVDKHBOMY ALLMKY Npunagy.

Llen npunap npusHaveHwid nuwe Ana NpuroTyBaHHS
xXi. BukopucTaHHA npunagy B iHLWKMX WiNAX Moxe
CMPUYMHUTM  KOHLEHTpaLilo  NobBiuHMX  NpopykTiB
3ropsiHHA ~ abo  HecnpaBHICTb. [apaHTia  He
PO3MOBCIOXKYETbCA Ha HECNpaBHICTb Mpunagy, fika
BUHUKIA Yepe3 HEKOPEKTHE BUKOPUCTAHHS.
PekomeHayeTbcA nepeBipATM npunag  daxisuem
CEPBICHOrO LIEHTPY KOXHi ABa poku. [JaHe TexHiuHe
obcrnyroByBaHHA ~ MPOJOBXWTb  TEPMiH  poboTu




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
2m°hh 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. 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

MnuTa ykomnnekToBaHa M OTperynuposaHa ans pabotbl
Ha npupoaHoMm rase aasnexuem 1,3 klMla.

Ons  nnut, paboTalowmMx Ha  NPUPOAHOM  rase,
[omnyckaeTcs YCTaHOBUTL Perynatop AasneHus rasa. Ans
nnuT, paboTalwmx Ha nponaH-GyTaHe, ycTaHOBKa
perynstopa pfaBneHus rasa Ha GannoHe pomkHa
BbINONMHATECS B MOMHOM COOTBETCTBUM C HOpPMamu,
[AeiicTBYOLMMU B cTpaHe lMNMokynaTtens.

Mnuta  npegHasHayeHa Tonmbko  Ans  TENoBOro
npuroToBneHns nuwu. Hegonyctumo  mcnonb3oBaTth
NAUTY C Lenblo OTannMBaHWS MOMELLEHWs, TaK Kak 3To
MOXEeT MPUBECTU K HapylleHuio yHKUMM NAuTbl 13-3a
ype3mepHON TENSIOBON Harpy3sKu.

Mpeaynpexaaem, YTO Ha CaMoW NAWTE W Ha PacCTOSHUK
MeHblUe, 4eM 6es3onacHoe paccTosHWE, He [OOMKHbI
HaxoAuTbCH NpeAMeTbl U3 TOPKOYMX  MaTepuanos.
HaumeHbluee paccTosiHUe Mexay NuTON U roprouumu
maTepuanamMu B HanpaeMEHWM OCHOBHOTO TEMOBOrO
nanyyeHns MoxeT ObiTb 750 MM, B  OCTanbHbIX
HanpaeneHusix - 100 Mm.

HeponycTumo B AWK ANA XpaHeHUs npuHagnexHocTen
NNUTbI KNacTb KakoW-nnmbo ropoynin Matepuan.

He 3akpbiBaiiTe KpbILLKY NAWTLI 4O TeX Nop, Noka ropesku
ropsiuve.

B cnyuyae, ecnu nnuta He GymeT 3KkcniyaTMpoBaTbCA
ponblie 3-x [OHeW, 3aKkpoWTe KpaH nojauyu rasa,
pacnonoxeHHbln Ha rasonposoge. Ecnu xe nnuta He
aKcnnyatMposanacb  gonble  3-X  MecsAueB, TO
pekoMeHayeM nepej BBOAOM B 3KCNMyaTaLMio UCMbITaTh
BCe eé hyHKLMM.

Mpu no6oin MaHUNyNALUMKU C NAUTON (NPX OYMCTKE NNUTHI
N NpU pemMoHTe), NOMUMO MOBCEAHEBHOIO MPUMEHEHNS,
3aKkpoWiTe KpaH nojayu rasa, pacrnofioXeHHbI Ha
rasonpoeoge, W OTKMOYUTE NMAUTY OT 3NEeKTpoceTn
(noABOASALLMIA LUHYP JOMKEH BbiTb BbITALLEH U3 PO3ETKN).
B cnyuyae, ecnu noyyBCTBYeTe 3anax rasa, HemeAneHHO
3aKpoiiTe KpaH nojayn rasa, PacrofioKEHHbI Ha
rasonpoeoge. [NUTO MOXHO MNONbL30BaTbCH BHOBb
TONMbKO MOCNE BbIACHEHUS MPUYUHBLI YTEYkn rasa, eé
ycTpaHeHus (cneumnanuctom YNOSTHOMOYEHHOM
CepBUCHOI OpraHM3auumn) 1 NPOBETPUBAHUS NOMELLEHUS.
Mpu oOGHapyXeHUW HEUCpPaBHOCTW  ra3oBOW UMK
AMEKTPUYECKOn  YacT  NnWTbl  He  peKoMeHAyeMm
NpPOBOAUTL PEMOHT CaMOCTOSITENbHO. OTKNOYUTE NNUTY 1
BOCMOSIb3YyWTECH YCIyramu YNONIHOMOYEHHON CEPBUCHOM
opraHusaumn.

3anpeLyaeTcs NPoBOAUTL UCMbITaHUE HA rEPMETUYHOCTb

npunaay.

Mpu nosBi 3anaxy rasy HeramHo nepekpuinTe nogavy
rasy abo 3a4umHiTb ra3oBuit 6anoH. Y Takomy BUNagKy
npunagoM MoXHa KopUCTyBaTMCA nuwe  nicns
BUSIBMEHHSI MPUYMHW BUTOKY ra3y Ta YCYHEHHs
HecnpasBHOCTI daxisuem Ta peTenbHOro
NPOBITPIOBAHHA NPUMILLEHHS.

BukopuctoBytoun ras AnA  NpUroTyBaHHs CTpas,
TemnepaTypa Ta BOMOriCTb BUPOGNSAOTLCA B KiMHATI,
ToMy HeobxifHO 3a6e3neynTy BigNOBIAHY LIMPKYNSLi0
MoBITPSA:  BiAYMHSITE  BikHO, abo  yCTaHOBITb
MeXaHiYHWIA BEHTUNALUINHUA NPUCTPIN  (BUTSXKKY 3
MexaHiYHMM BiABOAOM noBiTps) Tpusana poGoTa
npunagy notpebye HagMipHoi BEHTUNALT,
Hanpwknag, BiAKpuiATe BikHO abo YBIMKHITb GinbLu
MOTY>XHUI piBeHb POBOTU BUTSXKKM.

MiHimanbHa nponyckHa MOXMMBICTb BUTSDKKM ANs
AaHoro npunagy cknagae 2 MS/FO,CL Ha KoXeH KBT.
Hikonn He BMKOPWCTOBYWTE BIAKPUTUIA BOrOHb ANs
BUABMEHHS BUTOKY rasy!

Akwo BM  BUABUMM  BUTOK rasy, Hikonu He
HamaramtTecs  MpPOBECTU  PEMOHT  CaMOCTIliHO.
BumkHITE npunap, nepekpuiTte nopgayvy rasy i

BUKNMYTE dpaxiBLA CEpPBICHOTO LIEHTPY.

AKWo BWM MnaHyeTe He KOpUCTYBaTUCA Npurafom
Ginblue 3 AHIB, 3aKpuiiTe rasoBuiA kKpaH. FAKLIO BU He
KOPWUCTYBanucs nNpunagoMm BRpoAoBX 3 Micauis,
pekoMeHAyeTbCA  MpOTecTyBaTM Ta  YCTaHOBUTU
3aHOBO YCi pyHKUIT npunagy.

He wMoxHa posmiwyBatv npunag y KimHaTi, ae
yTBOpIOIOTbCA  HebesneuHi napu, AKi  MOXyTb
CrpUYMHUTM noxexy abo BUGYX (Hanpuknag, npu
HasBHOCTi niHoneymy, kneto MBA, ToLo).

He posmillyiiTe HisKux nerko3avMucTux npeameTis
Ha npunag abo nobnusy (HaikopoTLUa BiACTaHb MiX
npunagoM Ta nerko3anMuUCTUM NpPeaMeToM cKrnajae
750 MM B HanpsMKy A0 ocHoBHoro pagiyca i 100 mm B
iHLLUMX HanpsIMKax).

He BMKOPUCTOBYINTE KyXOHHWIA NOCYA, 3 NOLLKOAXEHOO
noBepxHeto, o6 He NOLLUKOAUTU Npunag,

He poawmillyiTe npunag Ha nigcraBeky.

BupoGHMK  He  pekomeHAye  BUKOPWUCTOBYBAaTU
fopaTkose npunaaas, Hanpuknag, 3acobun
noxexeraciHHs abo npucTpoiB 36inbLUeHHs
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gadgets.

* Do not move the cooker by holding the hob.

e The manufacturer declines responsibility for any
damage caused by violating the instructions and
recommendations set herewith.

e Do not use pressure vapor cleaner for cleaning the
appliance.

o Cooker may only be installed against non inflammable
back wall.

UNK UcKaTb MecTa yTeuku rasa npy NOMOLLM OTHSI.
3aBOA-U3roToBUTENb HE PEKOMEHAYET NPUMEHSTb Kakue-
nm6o AOMOSHUTESbHbIE ycTpoicTBa ans
npeaynpexaeHnsl NoraHus NramMeHn BapoYHbIX roOpenok
UNK ANS NOBbILEHUS UX 3P DEKTUBHOCTY.

MnuTy HEO6XOANMO OTKIIOUMTL, €CNN B TOM NOMELLeHUU,
rAe OHa ycTaHoBrieHa, BedyTca paGoTbl, KOTOpblE MOTyT
M3MEHUTb cpefy NoMmeLleHus, T.e., paboTbl, NpU KOTOPbIX
MOXET BO3HUKHYTb MOXap WM MPOU30ITU  B3pPbIB
(Hanpumep, NpW HakneWBaHuu nuHoneyma, pabote ¢
Kpackamu, knesMu U T.n.). Bknouute nauty  wu
Nonb30BaTLCS €/l BHOBb MOXHO TOSIbKO MOCNE OKOHYaHWSI
paGoT v TLwaTenbHOro NPOBETPUBAHUS MOMELLEHMS.

Mpwu akcnnyaTauuu GeiToBoro npuéopa, paboTatoLlero Ha
razoBOM TOMNUBE, YBENWUUYMBAETCS TENoTa W BraxHOCTb
BO3/yXa B NMOMELLEHUN, TAe OH ycTaHoBMeH. [oaTomy, B
[aHHOM nomeLleHuu HeobxoAnMo obecneunTb
[OCTaTOYHY0 BEHTUNSALMIO. [JOMKHO GbiTb OTKPLITO OKHO,

¢opTouKa, WNM YCTAHOBMEH BO3AYXOOUUCTUTENb C
OTBOAOM MPOAYKTOB CropaHus W  WUCNapeHuin u3
nomeLleHuns.

Mpu [oONroBpeMeHHOW W WHTEHCUBHOW paboTe nnuTbl
HeobxoAuMo 06ecneynTb JONONMHUTENbHYI BEHTUMALMIO,

Hanpumep,  OTKPbIB  OKHa,  XOpOLIO  NpPOBETPUTb
NoMELLEHNe UMW YBENUYNTb MOLLHOCTb BEHTUNATOpa
BO3/1yXOOUUCTUTENS.

Heobxoaumblii MUHUManbHLIA NOABOA BO3AyXa AOMKEH
6bITb 2 M°/4ac B pacyéTe Ha Kaxablil KBT MOLLHOCTY.

[Ona ©GesonacHol W [ONrOBpEMEHHON paboTbl MNAUTHI
pekomeHayem oauH pa3 B 2 roga obpawartbcs B
YNONMHOMOYEHHYIO CEpPBUCHYIO OpraHusauuio ¢ npocbGoii
O MNpPOBEAEHUM MEPUOLAMYECKOTO KOHTPOMS  (PYHKLWIA
NAUTLI U €€ TEXHUYECKOTO 0BCNyXUBaHUS.

Ecnu xe B NuHWM nofBoAa rasa K MiuTe YCTaHOBMeH
UNLTP OYNCTKW rasa, TO ero HeobGXOAUMO BbIYMCTUTHL
UnK, Npu He06XOAMMOCTH, 3aMEHUTb.

eeKTUBHOCTI.

e He nepecysaiite nnuTy, NpuTpUMytloun 3a BapunbHy
NOBEPXHIO.

o BupobHuk He Hece BiAnoBiganbHOCTI 3a
NOLUKOKEHHS npunagy, AKi BUHUKNM B Hacmifok
HefoTPUMaHHA  IHCTpyKUii 3  ekcnnyaTauii  Ta
pekomeHgauii.

e He BWKOpWCTOBYITE NAPOOYUCHUK AN  UWLLEHHS
npunagy.

o [INUTy HEoOXigHO MOMICTUTWM HaBMPOTWU BOTrHECTINKOI
CTiHW.

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.

NMPUMEYAHUE
3aBOA-N3rOTOBUTENb HE HECET OTBETCTBEHHOCTb 3a
TPaBMbl  MNM  HeMonajkW,  KOTOpble  BO3HWUKIN

BCneacTeue HenpasuibHOro ncnonb3oBaHuA an6opa.

NMPUMITKA
Bupo6Huk 3anuwae 3a coboto NpaBo Ha BHECEHHS 3MiH,
Lo He BNNMBatoTb Ha (hyHKLiOBaHHS npunagy.

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.

PasnuyHble Mogenu nmetroT pasnyHbie
NPUHaANEeXHOCTH. Opyrue NPUHaANEXHOCTU
(NpoTuBeHb, pelwéTka, MPUHAANEXHOCT rpuns,

BUHTbI peryrimpoBoYHble AN YCTAaHOBKU BbICOTbI
NAUTbI) MOXHO KyNnTb 4 aBTOPU3OBaHHbLIK AUIepoB.

Pi3Hi mopeni obnagHaHi pisHum npunapgnam. byab-
fAIke poAaTkoBe npunaana (pewitku, Aeko AnA
BUMiKaHHA, Pperyniolodi  HiXKKWA, TOWO) MOXHa
npuabaTu B aBTOPM30BaHMX CEPBICHUX LIEHTpax.
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1 - Left front burner control knob

2 - Left rear burner control knob

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

6 — Oven light

7 - Oven light + roasting spit switch
8 - High voltage gas ignition switch
9 — Control knob of the timer

10 - Timer

11 - Roasting spit switch

1 - Pyuka kpaHa neBoii nepefHeii ra3oBoi ropenku
2 - Pyuka kpaHa neBoW 3agHeli razoBou ropenku

3 - Pyyka kpaHa npaBoil 3agHel rasoBoi ropesku

4 - Pyuka kpaHa npaBoVi NnepeAHei rasoBol ropenku
5 - Pyyka gyxoBku

6 — BbikntoyaTenb ocBELUEeHUA fyXOBKN

7 - BblknovaTtenb OCBELLEHUA JyXOBKU +
BbikntouaTens NoBOpoTHOro BepTena

8 - BhlkntovaTenb anekTpoposxura

9 — lNporpamMmHOe yCTPONCTBO

10 - KHonkn ynpaBneHus nporpamMmmHbIM YCTPOUCTBOM
11 - BblkntoyaTens NOBOPOTHOroO BepTena

1 - Pyyka niBoi nepeaHboi KoHopKu
2 - Pyuka niBoi 3agHboi KOHOPKM

3 - Pyyka npaBoi 3agHboi KOHDOPKM

4 - Pyyka npaBoi nepeaHboi KOHGOPKN
5 - Pyyka AyX0BKMU

6 — OCBITNEHHSs AyXOBKU

7 - OCBITNEHHS AyXOBKM + [liaroHanbHUN poXeH
8 — KHonka enekTtponignany

9 - EnekTpoHHWI Tanimep

10 — KHonka Tarimepa

11 - OiaroHanbHWU poxeH

BEFORE FIRST USE

AnA NEPBOro NPUMEHEHUA NNUTbI

NEPEQ NMOYATKOM POBOTH

» Before using the appliance for the first time, remove
protective and packing material from the cooker.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the standing regulations and national legislation.

o Before first use of the oven set the temperature
selector to the maximum position and leave the oven
in operation with the door shut for about 30 minutes.
Provide proper room ventilation. This process will
remove any agents and odors remaining in the oven

o CHUMWTE C NNUTbI YNaKOBKY.

e PasnuyHble 4acT VM KOMMOHEHTbI YNakoBKW MOryT
6bITb MCMOMb30BaHbI BTOPUYHO, NO3TOMY MOCTynanTe
C HUMMW B COOTBETCTBUM C PEKOMEHAALMAMMN JAHHOTO
“PykoBopctsa ...".

e Pyuky TepmocTaTa  [AyXOBKM  yCTaHOBUTE  Ha
MaKCHMaribHyl0  MOLYHOCTb/TeMnepaTypy, 3axrute
ropenky v octaBbTe AYXOBKY C 3aKpbITbIMU ABEPLI@MU
BKIMtoYeHHOW B TeuyeHue 30 MuHyT. BbinonHus
[aHHylo onepauuio, a 3aTeM TLaTENbHO MPOBETPMB

e [lepes nepLuMM BUKOPUCTAHHA Npunagy 3HIMiTb 3aXUCHWI
i nakyBanbHWUi MaTepian.

o Pi3Hi YacTWHW i KOMMOHEHTW, nakyBanbHWIi MaTepian

npuroAaHi ans NOBTOPHOIO BUKOPUCTAHHS.
BukopucToByiiTe ix 3rigHO cTaHAapTiB  Ta  ditoyoro
3aKOHOAABCTBA.

o MNepen nepwuMm BUKOPUCTAHHAM AYyXOBKW MOBEPHITb
perynstop TemnepaTypu B MakCUMarnbHe MONOXEHHS Ta
3anuLITe AyXoBKy B pobOTi 3 3aKpUTUMKM ABepusTaMu Ha
30 xeunuH. 3abesneyTe BiANOBIAHY BEHTUNALO KiIMHATW.
3aBasku Uil npouedypi 3HUKHYTb Byab-siki peyoBUHM i
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from the factory treatment.

e Be sure that the power cords of adjacent or other
appliances do not come into contact with burner, oven
door or other hot parts of the range while in operation.

NOMELLeHNe, YCTpaHWTE TEM CaMbiM W3 AYXOBKM
3anax oT KOHCepBaLuuu.

o Y6eauTech, YTo NOABOASALLME LLUHYPbI UHBIX NPUGOPOB
He GyAyT MMETb KOHTaKT C BapOYHbIM CTOMOM Wn
LPYTMMUW rOpsivMMU YacTaMU NAUTbI.

3anaxu, Lo 3anunnucs nicnsi 3aBoacbkol 06po6ku.

® YneBHiTbCA, WO enekTpokabenb cymikHux abo iHLmX
npunaais He TOpKalTbCS KOHPOPOK, ABEPLAT AYXOBKM Ta
IHLUMX rapsiumx YacTuH NAUTK Nig Yac i poboTu.

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

B cnyuyae HecoGnioaeHMA HOPMaTUBHbIX yKa3aHUI
n pekoMeHpaumnn HacTosiLen MHCTPYKLUUMN,
npou3BoAUTENlb He HeceT OTBETCTBEHHOCTb B
cnyyae BO3HUKILIMX AedeKTOB U Cry4YaiHbIX TPaBM.

Bupo6HUK He Hece BiganoBiganbHocTi 3a GyAb-AKi
TpaBMU niofeil abo MOLWKOMKEHHS nNpunaay npu
HeBiANOBIAHOMY BUKOPUCTaHHI Npunaay.

OPERATION

OBCITYXUBAHUE MJIUTbI

YMNPABIJIIHHA

CAUTION:

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

e This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge, unseless they have been given
supervision or instruction concerning use of the
appliance by a person responsible for their safety.

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

e Gas cooker is an appliance whose operation requires
supervision.

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

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

» 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.

NPEAYNPEXOAEM!

o [Mpu6op moryT obcnyxuBaTe Tonbko B3pocnbie! B
NOMELLEHUN C YCTAHOBMEHHOW ra3oBOW NNUTON
HEeAoMnyCcTMO OCTaBNATb AeTen 6e3 npucmotpal!!
Mpubop He npepHasHayeH [Ans WCMNONb3OBaHUS
nuamn - (Bknovass  geTel) € MOHMXKEHHBbIMU
U3NYECKUMKN, YYBCTBEHHLIMW WM YMCTBEHHbLIMU
CrocoBHOCTAMM UM NpU OTCYTCTBUM Y HUX
XKUSHEHHOTO OMblTa WNW 3HAHUA, €CnW OHU He
HaxofsTcs nog, KOHTpOnem nnm He
NPOVHCTPYKTMPOBaHbl 06 ucnonb3oBaHWM npubopa
NMLOM, OTBETCTBEHHbIM 3a X 6€30MacHOCTb.

[eT p[omkHbI HaxoAuTbCs MOA  KOHTporem Ans
HeAoMNyLUEeHNs Urpbl ¢ Npubopom.

lazoBas nnuta - npubop, KoTopbli TpebyeT
NOCTOSIHHOTO BHUMaHUSA B NEPVOA, ero aKCrnyaTaumn.
He 3akpbiBaiiTe KpbIWwKy NAWTbL, ecnu  nnuta
paboTaeT, Unu noka ropenku ropsuve.

Mepen Tem, kak OTKPbITb KPbILLUKY BApOYHOro CTONa,
BbITPUTE €&, ecnm 93T0 HeobxoAumo, 4ToObI
YCTPaHUTb C €& MOBEPXHOCTW Cry4aitHO pasnuTyo
XKUAKOCTb.

e Bec npotuBHA C npurotasnuBaembiM  6ntogom,
BCTaBNSEMOro B Nnasbl N peLléTkn BOKoBbIX CTEHOK
[yXOBKM, MOXeT ObiTb MakcumanbHO 3 Kkr, a
yCTaHaBNWBaEMOro Ha PELLETKY MaKCUManbHO 7 Kr.
MpOTMBHW M3 npuHafgnexHocTen  MnUTbl  He
npefHasHayeHbl ANA ANWTENbHOrO XpaHeHWs nuLn
(He ponble 48 yacos). NS ANUTENbHOIO XpaHeHUs
NALWM  WUCNOMb3yiTe COOTBETCTBYIOLYIO ANA 3TOW
Lenun nocyay.

3ACTEPEXEHHA:

o [pynagoM MOXyTb KOpWUCTyBaTUCA nuwe Jopocni
noAK 3rigHO AaHoi IHCTpykKUii. CTexTe, Wob ManeHbkKi
OiTN He 3Haxogunucs nobnusy nnutu 6e3 cynposogy
[OPOCHUX.

e 3a po6oTOIO ra3oBoi NANTN HEOBXIAHO CTEXMUTY.

e Hikonn He 3akpuBanTe KpuLLKY, KOMM KOHApOPKM
BapUNbHOT NOBEPXHI Ta AYXOBKW NPaLioroTh.

o MakcumanbHa Bara BMICTy AeKO, Lo BCTABNSETbCA B
cnpsMoBYBadi, cknagae 3 kr, Makcumanb

e Ha Bara BMICTy AEKO MpW PO3MILLEHHI Ha PeLUiTKy
CTaHOBUTb 7 Kr.

o [leko AnsA BUNiKaHHA Ta CMaXXeHHA He Npu3HaYveHi Ans
TpvBanoro 36epiraHHA NpPoAyKTiB (nepesuLLyoYnii 48
roauH). Ans Tpuanoro 36epiraHHs BUKOPWUCTOBYIiTE
BiANOBIAHWIA NocyA,




COOKING HOB

LIGHTING THE HOB BURNERS

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

BAPOYHAA NNUTA
3AXWUITAHUE TOPEJKU
MoBepHyTb KHOMKY BMNEBO Ha
«MAKCUMAIIbHAA MOLLUHOCTb»
CMUYKOW UMK 3aXKWUrankomn.

nosuuuto
n 3axedb ras

BAPUINTbHA NOBEPXHA

YBIMKHEHHA KOH®OPOK

3nerka HaTWUCHITb Ha PyYKy KOHdpopku OO mpwunagy Ta
NOBEPHITb NPOTU FOANHHWKOBOT CTPINKN A0 MOMOXEHHS
S,MAKCUMAJIBHA TOTYXHICTbL”. 3ananitb ras 3a
[OMOMOrol0  CipHMKIB @60 iHWMX  3anantoBarbHUX
nNpUCTPOIB rasy.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER" position.

Then push the knob towards the panel to a limit
position.

High voltage ignition device starts firing the burner.

3AXUTAHUE FOPEJ'!KVI .
BbICOKOBOJIbTHOWU 3AXUIANNKOU
(BbIKMOYaTENb NOA PYYKON KpaHa ropenku)

Jlerko HaXxmuTe Ha PyyKy KpaHa ropenku u nosepHuTe
e¢ Bneso B nonoxeHne “MAKCUMAJIbHAA
MOLIHOCTb".

3aTem npwXMUTe pydyKy K NaHenu ynpaeneHus [0
ynopa W MOAEpXUTe npwKaToil, noka OT WCKpbl
3aropuTcs raas.

SANANIOBAHHA KOH®OPOK 3A
OOMOMOTIolo KHOMKK
ENEKTPONIANANY

(opHieto pykoto)

3nerka HaTUCHITb PYYKy BiANOBIAHOT KOHGOPKM A0 NAUTK Ta
MOBEPHITb NPOTU FOAVHHWUKOBOI CTPINKW [0 MONOXEHHS
,MAKCUMATNBHA MOTY>XHICTbL". MoTiM NpUTUCHITb pyuKy
[0 naHeni ynpasniHHs [0 NiMITOBAHOIO NOMOXEHHS.
EnexTtponignan noyHe 3ananioBati KOHMOPKY.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

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

3AXWUIAHUWE TOPENKM C NOMOLWbIO
QNEKTPOPO3XWUIrA

Jlerko HaxaTb Ha KHOMKY W MNoBOpayuBaTb BIIEBO Ha
nosuUMIo  «MakcumarnbHasi MOLUHOCTby. BTopol pykoit
HaxaTb Ha BblKItouaTeNb BbICOKOBOMbTHOMO 3aXXWUraHus 4o
ynopa Ha naHenb yNpaBNeHust U npuaepxatb, noka uckpa
He BOCMNAMEHUT TOPENKYy Yy NnuT, 0BopyAOBaHHbBIX
BbIKMIOYATENEM BbICOKOBONIbTHOTO 3aXKUraHWs MNpsiMoO  Ha
pblyare ynpasneHus.

3ANANIOBAHHA KOH®OPOK 3A
OOMOMOror ENEKTPONIQNANY

3nerka HaTWCHITb PYYKy BIAMOBIAHOI KOHMPOPKM A0
NAUTW Ta NOBEPHiTb MPOTU FOAWHHWKOBOI CTPINKM [0
nonoxeHHs ,MAKCUMAJbHA MOTY>KHICTb". Tenep
[PYrolo PyKol HATWUCHITb KHOMKY enekTponignany Ha
naHeni ynpaeniHHA Ta YTPUMYyWATE HaTUCHYTOK A0
nosiBu nonym’s.

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

FAWEHWE NNAMEHW TOPEJNKU

Mpy raweHum nnameHu ropenku LyXOBKA MOBEPHUTE
pyyky TepmocTata B nonoxeHne “BbIKITKOYEHO”.
MPOKOHTPONUPYWATE - NOracno 1 Niams roperku.

BUMKHEHHA KOH®OPOK
[MoBepHiTb py4yKy KoHdopku B nonoxeHHs ,BUMK.” Ta
nepesipTe, Yn Noracno nonym’s.

OFF MAXIMUM POWER SAVING
BBIKMOMEHO  MAKCUMAIEHAA MOWHOCTL  MANOE NAMA
BUMK. MAKCUMANLHA NOTYHICTE ~ 3BEPEMEHHA

XD~
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COOKING

e 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.

samiaac
BAPKA

e [lpn Bapke nonb3yhWTecb Gonee Hu3kon u Gonee
LuMpokoii nocypoi. ObpaliyaiiTe BHUMaHWe Ha To,
4yTOGbI NaMsi ropesikM Harpesano AHO cocyfa U He

NMPUTOTYBAHHA

e [InA  NpWroTyBaHHsi Ha  rasoBMX  KOHopkKax
BUKOPWUCTOBYWTE  HW3bKWIA Ta  LUMPOKWA  NOCYA,.
YNeBHITbCH, O BOrOHb HarpiBae AHO Nocydy, a He
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e The appliance is fitted with different size burners. For
optimum (economical) consumption of gas use the
recommended cookware bottom diameters:

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

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

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

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

BbIXOAUIO 3a ero kpas .
[a3oBble ropenky MnuUTbl UMEIT pasHble pasMepsbl.
Ona  nonHoro  (3KOHOMWYHOrO)  UCMONb3OBaHUSA
MOLUHOCTW  TOpenku nNpUMEHsATe  nocyay C
pekoMeHayeMbIMy AnameTpamu:

- Anst manow ropenku - ot 120 mm go 160 mm,

- ANA cpepHei ropenku - ot 160 mm Ao 220 mm,

- ans 6onbLuow ropenku - ot 220 mm Ao 280 Mm.
MoTpebnsiemyio MOLHOCTb (pa3Mep nnaMeHun) ropesnku
MOXHO perynupoBaTb MOBOPOTOM pPYYKM KpaHa B
npegenax nonoxexuii “MAKCUMAJNIbHAA MOLLUHOCTbL”
n “MAJIOE MJTAMA”. Pyykn KkpaHOB nosopayuBaloTcs npu
cnabom HaxaTtuu B CTOPOHY naHenu. MoBOpoTOM pyuku
KpaHa BrieBO YyCTaHaBnMBaeM KpaH B MNOMNOXEHWe
“MAKCUMANBbHAA MOLLUHOCTbL”, panee, nosopoTom
pyyYku BrneBo, [0 KpaunHero mnonoxeHus - “MAJIOE

BMXOAWTb 3@ MeXi KpaiB.

Mpunag obnagHaHo KoHdopKamMu pisHOro AiameTpy.
[ns onTManbHOro (EKOHOMHOrO) CMOXMBAHHSA rasy
BMKOPWCTOBYWTE MOCYA 3 AiaMeTpPoOM AHa, SKui
3a3HaYEHO HUXYE!

- ManeHbka koHdopka - Big & 120 no @ 160 mm,

- cepefHs KoHdopka - Big & 160 o @ 220 mMm,

- Benuka koHdopka - Big @ 220 o @ 280 mm.
[MoBepTaloum pyyky KOH(POPKW, BCTAHOBMIOETLCSA
MOTYXHICTb Harpisy rasom (po3mip momym's) Mix
»,MAKCUMANBHOIO MOTYXKHICTIO” Ta
L3BEPEXXEHHA". [Ons BCTaHOBMEHHS MNOMOXEHHS
L~3BEPEXEHHA", BCTaHOBITH py4yKy KOHMOPKM B
KpaWHe niBe NonoXeHHs. [JoBiBLUM CTpaBy A0 KWMIHHS,
3MEHLLITb NONyM'st [0 PiBHSA, AKUA HeoGXiaHUA Ans
NiATPUMYBaHHA NPUrOTYBaHHSA BiANOBIAHOI CTPaBK.

MNAMA”, n obpaTHo, BnpaBo (Takke [0 KpalHero
nonoxeHus), B nonoxexue “BbIKIIOYEHO".
CAUTION: NPUMEYAHUE 3ACTEPEXEHHA:

o Before opening the hob lid any spilled liquid must be
removed from the lid surface.
e Do not close the hob lid if the burners are still hot!

o 3aKpbITYIO KpbILKy He WCMonb3yiTe kak pabounit
CTOI 1 HE CTaBbTe Ha HEE Kak1e-nmbo npeameThbl.

o [epen Tem, Kak 3aKpbiTb KPbILLIKY, BbIKMOUYUTE BCE
roperku.

o [Nepen BiAKPMBAHHAM KPULLKW BapuibHOI NOBEPXHI,
npoTpiTh ii Big 6yAb-AKUX NPONUTUX PIAVH.

o He 3akpuBaiiTe KpULLKOIO BapuibHY NOBEPXHIO A0 TUX
nip, NoKW KOHdOPKK rapsyi!

INSTRUCTIONS FOR USING THE GLASS

LID

ATTENTION!

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

switch off all burners.

To avoid damage to the glass

instructions:

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

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

e Open the lid properly to the end position.

* Avoid touching the glass lid with cookware during the
food preparation.

o Close the lid to its completely closed position.

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

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

lid follow these

PEKOMEHAALWKU ONA NOJNIb3OBAHUA
NINTOU CO CTEKNAHHOU KPbILLWKOU

BHUMAHUE!
Ecnn nnuta ocHaweHa  CTEKNAHHOW  KPbILLKOWA,
pekomeHayem cobniogaTb  crieayloliMe  ycroswus,

KOTOpbIE MOMOTYT NPefOTBPaTUTL €€ NOBPEXAEHME.

e He BkniouanTe BapoyHble rOPENikM, €cnn Kpblluka
3aKpbITa.

o 3aKpbITYIO KPbILWKY He WCrMonb3yTe Kak paboqumi
CTOM M HE CTaBbTe Ha Heé Kakue-nnbo npeameTbl.

o KpbilKy OTKpbiBaiiTe Hagnexawmm obpasom fo eé
KOHEYHOrO MOMOXEHUS.

o [Npn NpUroTOBREHUN MULLM crieguTe, YToBbl nocyaa
He Kacarnachk CTeKna KpbILUKM.

o [NpnaepXUTE KPbILLKY 4O MOSHOMO €€ 3aKpbITUS.

e HeuncrtoTbl C KPbILLIKX YCTpaHUTE Cpa3y nocne oKoH4YaHusa
NPUroToBNEHUA NMULLN, KaK TOJIbKO OHa OCTbIHET.

o [pu o4MCTKE He MCTonb3yiiTe abpasuBHbIe YNCTALLME
cpeacTea, KOTOPbIMU MOXHO nouapanaTb
MOBEPXHOCTb CTEKMa U Kpacky.

BUKOPUCTAHHA CKNAHOI KPULLKWU

YBATA!

CknsiHa KpuvLLKa MOXe TPICHYTU Npu HarpiBaHHi. MNepen

3aKpVBaHHAM BapWSibHOT MOBEPXHI KPULLKOK BUMKHITb

yCi KOHOPKN.

o6  yHUKHYTM  MOLUKOAXKEHb

[OTPUMYATECA HAaCTYNHWUX NPaBum:

e He BMuKaliTe KOHMOPKM NPU 3AKPUTIA  KPULLKOKO
BapWIbHill NOBEPXHI.

e He BUKOPWCTOBYITE KPULLKY K poboyy MNoBEPXHIO
abo nnoLy ans 36epiraHHs.

o BigunHsaiTe KPULLKY BiANOBIAHUM YMHOM.

® YHUKaiiTe TOPKaHHA CKMNSHOI KPWULIKW 3 MOCyAOM Mif,
Yac NpUroTyBaHHA CTpaB.

o 3a4nHANTE KPULLKY BiANOBIAHUM YMHOM.

o OUNCTITb KPULLKY Bif, ByAb-AKUX PiANH HeranHo nicns
NMOBHOrO OXONOAXEHHA BapWUbHOI NOBEPXHI.

o [INA YMLLEHHS KPULLKW HE BUKOPUCTOBYITE abpasuBHi
Mutodi  3acobu, Lo MOXe CMPUYUHUTM YTBOPEHHS
NoApsNuHY Ta 06e36apBrneHHs.

CKMSAHOI  KPULLIKK,




OVEN OPERATION

H NosIb30BAHME [IYXOBKOW

YNPABIJIIHHA AYXOBKOIO

OFF

BBIKIMIOYEHO  MAKCHMMAINBHAA MOWHOCTL
BUMEK

MAXIMUM POWER GRILL
rPUNbL
rPUNb

MAKCHMYM

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

TEPMOCTAT
Mojaya rasa B ropenky [AyXOBKM perynupyetcs
TepMocTaTom c TEPMO3SIEKTPUHECKIM

npefoxpaHuTenem nnameHu.

MoTpebnsiemyto MOLYHOCTb FOpernku, a TeM cambiM U
TEMMEPATYPy AYXOBKW, MOXHO PEerynmpoBaTb pyqKoi
TEepMocTaTa B NOMIOXKEHUSIX MeXAY CTyneHn 1-8 .

PEFYNATOP TEMMNEPATYPU
[asonoctavaHHs KOHGOPKM [AYXOBKN KOHTPOMIOETHCA
perynsatopom Temnepatypu 3  TepMOeneKTpUYHUM
ceHcopoM nonym’si. TMoTyxHICTb Nonym’s AyxXoBKkuA Ta
TemnepaTypa BCTaHOBIIOIOTHCA MPU PO3MILLEHHI pPyYKM
B NOMNOXEHHAX 8 — 1.

IGNITION OF THE OVEN BURNER

e Open the oven door.

A TAP PROTECTED

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

3AXUITAHUE TOPENKWU OYXOBKHU

o OTKpoWnTE ABEPLY AYXOBKU.

e YCTaHoBWTE py4Ky TepmocTaTa roperikv AyXOBKW B
nonoxenve “MAKCUMANBbHAA MOLLUHOCTbL” n
npmwxkmuTe eé k naHenu Ao ynopa. OpHOBpPeMEHHO
nogHecuTe ropsAWyl0 CMUYKY K OTBEpCTMIO  Ans
3aXUraHWs roperku fyXoBKu.

3ANMANKOBAHHA KOH®POPKU AYXOBKU

o BiguvHiTh ABEPUATA OYXOBKM.

e BcTaHoBITL pyyKky perynatopa TemnepaTypu LyXOBKU
B nonoxeHHs ,MAKCUMYM” Ta 3nerka HaTWUCHITb 8O
naHeni ynpaeniHHA OO NiMITOBaHOrO MONOXeHHs. B
LUen >e 4ac iHWOW pyKow NigHECiTb 3ananeHun
CipPHUK [0 OTBOPY, L0 3HAXOAUTLCS B HWDKHIA YaCTUHI
LYXOBKM.

A TEMPERATURE SELECTOR

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

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

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

C MOMOLUWbIO ANEKTPOPO3XUrA

* YCTaHOBUTE pyyKy TEPMOCTATa AYXOBKMN B NOMNOXEHNE
“8". B paHHOM cnyyae, py4ky TepmocTaTa HyXHO
NpoCTO MpwKaTb K NaHenu [o ynopa v nogepxaTb,
noka OT UCKPbl 3aropuTCs ras ropenku.

e Ecnu ras saropencs, To py4yKy KpaHa/TepmocTaTa
noagepxuTe npwxaTon K naHenu eLg,
npnbnuantenbHo, 5 cekyHd, YToObl Harpencst faTynk
npeaoxpaHnTens nnamexu.

o OTNycTUTE PYYKY U NPOKOHTPOMMUPYIATE, FOPUT Nn ras
ropenku. Ecnu nnamsa noracno, To NoBTopWTe BeCb
NpoLECcC 3aXUraHns.

3ANANKOBAHHA KOH®OPKU OYXOBKU
e BiguuHiTh ABepusaTa AyxoBku. BecTaHoBITL perynaTop
TemnepaTypu OyXOBKW B MOMOXeHHs “8" Ta 3nerka
HaTUCHITL [0 naHeni ynpasniHHA 4O NiMITOBAHOro
nonoxeHHs. B Uel xe Yac iHLWOK PyKOK MigHECITb
3ananeHnin CipHWK A0 OTBOPY, LUO 3HAXOoAWTbCA B
HVKHIN YaCTUHI yXOBKW.

Micna 3ananeHHA KOHMOPKM yTpUMYyNTE  PydKy
HaTWUCHYTOO B NIMITOBAHOMY MONOXEHHI BNPOAOBX 5
cekyHA fo cTabinisauii nonym’s.

BignycTiTe pyyky Ta nepesipTe, 4M 3aropinacs
KOHdopKa. FAKWOo nonym’'ss 3HUKNO Micns TOro, $K
BiANYyCTWNN PYyYKy, NOBTOPITb MpoLec 3ananoBaHHs.
Micna uboro BCTaHOBITL PyyKy B HaxkaHe NOMOXEHHS.




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

BHUMAHUE!

Ecnu xe yepes 10 cekyHA ras He 3aropuTcs, TO nepea
crnepyowen nonbITKON NoJOXAUTE 5 MUHYT, OCTaBuB
ABepLy AyXOBKWN OTKPbITOW.

BAXINUNBO:

Akwo koHdopka He yBiMKHETbcs yepe3 10 cekyHA,
BiJUMHITL ABEpUATa AyXOBKW Ta 3ayekaiite 5 XBUNWH.
[NoBTOpITb NpoLEeaypy 3aHOBO.

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.

MEXAHUYECKWUUN TAUMEP

Mepuon A[EATENBHOCTM AYXOBKM W FOPENOK MOXHO
oTCneaoBaTh C MOMOLLbIO MEXaHUYECKOro Taimepa

B nHTepBarne ot 0 4o 115 MuHyT.

YcTaHaBnMBaeTCA  BpalleHWeM  KHOMKW.  Cnepsa,
HanpaBneHUem BMpPaBO B MaKCMMarlbHOE MOMNOXeEHWe
(115 MuHYT) 1 3aTem cHoBa B 3apaHHoe Bpems (35
MUH). [Mocne ncteyeHns cpoka yCTaHOBIEHHOTO BpeMs
UrpaeT 3ByKOBOW CUrHan.

MEXAHIMHUUN TAUMEP

MoxHa BCTaHOBUTU TaiMep (ANSA roTyBaHHA B AyXOBLi
abo Ha noBepxHi) B MeXaHIYHOMY pexuMi B AianasoHi
0-115 xBUnuH.

Yac BCTaHOBMIOETLCA MOBEPTAHHAM PYYKU TailmMepy.
CnoyaTky NOBEpPHITb PyYKy NpaBopyy A0 MaKCUManbHOT
nosuuii, a notim obepTainTe i MiBOPYY AO MNO3HAYKK
BGaxaHoro u4acy. [lo 3akiH4eHHi u4acy nponyHae
3BYKOBWIA cUrHan.




CONTROL OF ELECTRONIC (DIGITAL)
ALARM-CLOCK

YMNPABINEHWE 3JIEKTPOHHbIM
(UMDPPOBBLIM) TAMMEPOM

YMPABIIHHA ENEKTPOHHUM
(UMPPOBUM) TAUMEPOM

it
o—f- A ;3_%55']
oXeXoXXC)
Q ® - +

Knob for adjusting of sound signal
+ 3. Knobs for setting up of correct day time
Knob for decreasing of value (-)
Knob for increasing of value (+)
Symbol ,A*“ — symbol of automatic switching of
oven (at some models only).
Symbol - electronic alarm-clock
This symbol is shining at alarm-clock in
operation

OARAN =

® N

KHonka HacTpomnku 3ByKOBOrO CUrHana
+ 3. KHOMKW HacTponKM TOYHOro BpeMeHn
KHonka HacTponku (-)
KHonka HacTpomnku (+)
CumBon «A» — CMMBON aBTOMAaTW4ECKOro
pexvuma cpabaTbiBaHUs [OYXOBKM (TOMbKO Yy
HEKOTOpbIX Mofenew).
. CuMBON — 3NEKTPOHHbIN TakMep
8. CvMBON rOpuT, KOrga 3MEKTPOHHLIA Talkmep
paboTaeT

OARAN =

KHonka HacTpoiiku 3ByKOBOro curHany
+ 3. KHOMKu HacTpoiiku Yacy aHA
KHonka HacTpoitku (-)
KHonka HacTpoiku (+)
Cumson «A» — CUMBOM aBTOMAaTUYHOIO
PEXUMY BUMKHEHHS! AYXOBKM (TiNlbKW Y [EsKux
mogenen).
. CrMBOIN — eNeKTPOHHUIA Talmep
8. CVMBON ropuUTb, KONMU E€NeKTPOHHWIA TaiiMep
npauoe

DR N =

* The electronic (digital) alarm-clock serves for setting
of time interval, a sound signal will sound after
elapsing.

e The clock fulfils in the same time the function of
normal clock showing the day time.

e The on/off situation of electronic alarm-clock is
symbolized with the shining symbol 8 on the display.

e The electronic (digital) alarm-clock is fed from the
main only, therefore at blackout and after recovery the
correct time should be set up (the 0.00 digits are
blinking).

o OneKTPOHHbIV TaiMep NpeaHa3HaveH AnsA HacTPOWKu
MHTEpBana BPEeMEeHW, MO WCTEYEHUN KOTOPOro
NPO3BYYUT aKyCTUYECKMIA (3BYKOBOW) cUrHan.

o OJHOBPEMEHHO  BLINOMHSAET  YHKLMIO
n3o6paxatoLLmx TOUHOE BPEMSI.

o COCTOSIHNE BbIKIIOYEHNS W BKITIOYEHNS 3MEKTPOHHOIO
TallmMepa CUMBONWU3NPYET 3aropaHue cumeona 8 Ha

yacos,

avcnnee.

e [lnTaHMe  3nekTpoHHOro (uudposoro) Tanmepa
obecrneyeHo TOMbkO OT CeTW, Mocne nepepbiBa B
nogaye  anekTpuyectBa  HeobGXOAMMO  CHOBa

HacTpouTb Bpems (Murawwme umudpsl 0.00).

o ENekTpoHHW Taimep Npu3HaYeHuid AnA HacTpOWKu
iHTepBany 4vacy, nicns 3akiHYEHHS SIKOro MPO3BYYUTb
aKyCTUYHWIA (3BYKOBWIA) CUrHan.

e OAHOYACHO BUKOHYE (PYHKLjlO FOAMHHWKA, Lo
306paxae TOUHWIA Yac.
e CTaH BUKIIOYEHHS | BKIOYEHHA EMEeKTPOHHOTo

Tallmepa CWMBONI3ye >KEBPiHHA cumBony 8 Ha
avcnner.

o XKVBNEHHA eneKkTpoHHOro (uudpoBoro) Tanumepa
3abesnedyeHe TiNbkyM Bif Mepexi, nicns nepepsu B
nopadi enekTpuku HeobxifHO 3HOBY HaCTaBUTM 4Yac
(6nvmatoTb undpu 0.00).

ADJUSTING OF ELECTRONIC ALARM-
CLOCK TO CORRECT DAYTIME

The symbol 0.00 is blinking after switching on of the
device to the main. Enter the setting up mode by
synchronous pressing of buttons 2 and 3 (0.00 and
the 8 are shining). You can set up the correct time with
help of buttons 4 and 5.

HACTPOUKA BPEMEHM OHA HA
AQNEKTPOHHOM TAUMEPE

Mocne noakntoyeHnst Nnpubopa K aNeKTPoceT Ha
umcepbnarte nepemeHHo muraet cumeon 0.00. Ha
yacax crieflyeT HacTpouTb TOYHOE BPEMS,
OQHOBPEMEHHO HaXaB Ha KHoMnku 2 u 3 (3aroputcs
0.00 cumson 8). KHonkamu 4 1 5 HacTpouTb TOYHOE
BpEMS.

HACTPOUKA TO‘-IHO[O YACY HA
ENEKTPOHHOMY TAUMEPI

Micns nigknioyeHHss npunagy [0 enekTpoMepexi Ha
undpepbnati 6numae cumson 0.00. Ha roguHHuky cnig
HabyayBaTu TOYHWIA Yac OHS, OAHOYACHO HATWUCHYBLUW
Ha kHonkn 2 i 3 (3axespie 0.00 cumson 8). KHonkamwu
4 i 5 HacTaBMTW TOYHWIA Yac.
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FUNCTION AS ALARM-CLOCK

This function is activated with pressing of button 1. The
display shows 0.00. The desired interval can be set up
with the buttons 4 and 5. The symbol 7 will light on the
display. The set up time can be checked with pressing
of button 1 during the function. A sound signal will
sound after elapsing of set up interval. The sound
signal can be interrupted by pressing of button 1, 2 or 3.

TAUMEP

[aHHyo dyHKUMIO aKTUBMpPYEM, HaxaBs Ha kHonky 1. Ha
pucnnee nsobpasntcs 0.00. KHonkamu 4 n 5 HacTpoum
Heobxoaumoe Bpems. Ha aucnnee saroputcs cumson
7. Bpemsi, HacTpoeHHoe Ha TalMepe, MOXHO
CUCTEMaTUYECKN KOHTPONMPOBAaTb, HaXVUMasi Ha KHOMKy
1. Mo wucTevyeHWn 3apaHHOrO BPEMEHU NPO3BYYUT
aKyCTUYeCKUin curHan. AKYCTMYECKWiA CUrHam MOXHO
BbIKMHOYNTb, HaXaB Ha KHonky 1, 2 unu 3.

TAUMEP

[aHy dyHKUjl0O aKTMBYEMO, HATUCHYBLUM Ha KHOMKy 1.
Ha pgwucnnei 3o6pasutbcss 0.00. Kvonmkamu 4 i 5
HacTaBuUMO HeobxigHuM 4yac. Ha pucnnei 3axeBpie
cumBon 7. Yac, HacTaBneHuidi Ha Tailmepi, MOXHa
CUCTEMAaTUYHO KOHTPONIOBATW, HATUCKAKOYM HA KHOMKY
1. Tlicna 3akiH4eHHA 3afjaHoro 4acy npo3BYYUTb
aKyCTUYHWIA  curHan. AKYCTUYHUIA  curHan  MOXHa
BMMKHYTMW, HaTUCHYBLUM Ha KHomnKky 1, 2 abo 3.

ADJUSTING OF TONE HEIGHT:

e The electronic alarm-clock has to have to correct day
time

e The tone level can be set in three levels with pressing
of button 4.

e The set up tone height is preserved up to the next
change or up to black out or disconnecting from main,
the tone restore the highest level after such situation.

HACTPOWKA YPOBHA TOHANNIbHOCTMU:

e Ha anekTpoHHOM TaiiMepe [OMKHO BbiTb HACTPOEHO
TOYHOE BpeMsi

e HaxaB Ha neBylo kHOMKy 4, u3bpatb HeobxoauMyto
TOHAnNbHOCTb 13 TPEX BO3MOXHbIX YPOBHEVA.

e 3apaHHbI ypoBEHb TOHANbHOCTU LmcpoBoi Taimep
CoXpaHsieT Ao 6rnvkanllero W3MEHeHus wunu [o
BbIKMIOYEHMS MOAAYM MUTaHWS, Korga HacTpouka
BEPHETCA K Camoli BbICOKOW TOHaMNbHOCTH.

HACTPOUKA PIBHA TOHANBbHOCTI:

e Ha enekTpoHHOMy TaiiMepi mMae 6yTu HacTaBneHo
TOYHWI Yac

e HaTucHyBwM Ha niBy KHoOnky 4, BUGpaTn HeobxigHy
TOHaMbHICTb 3 TPbOX MOXUBWX PIBHIB.

e 3afaHuii piBeHb TOHamNbHOCTI UMGPOBUA Taiimep
36epirae fo Hanbnmx4oi 3MiHM abo [0 BUKIOYEHHS
noAadi XWBMEHHS, KONMW HacTponka NoBepHeTbCs A0
HaWBULLOI TOHANbHOCTI.

REMARK:
Wait 5 seconds for enabling the storing of changes after
each change in setting up.

NMPUMEYAHMUE:

Mocne BbINOMHEHWs MOBOr0 U3MEHeHUs crnegyeT
nogoxgate 5 cekyHd, KoTopble Heobxoaumbl Ans
COXpaHEHUs! U3MEHEHWS B NaMsATH.

NMPUMITKA:

Micns BukoHaHHSA OyAb-Akoi 3MiHW, cnif nodvekatn 5
CeKkyHA, uUe HeobxigHO nAns 30epexeHHs 3MiHW B
nam'siti.

ELECTRONIC
CLOCK)

The device can be used further as timer for switching
on/off of the oven. The symbol "A" (6) will light in this
case additionally on the display. The following oven
types have not this function: GIN 52190 I, GIN 52101 |,
GI 52390 1.

This function - at activated "A" function (with single
pressing of button 2 or 3) - can be cancelled with
synchronous pressing of buttons 2 and 3.

TIMER (SWITCHING

OQNEKTPOHHbIE TAMMEPbI

OcHalleHbl Takke PyHKUMENR BbIKIMIOYEHNA AYXOBKN MO
CYETUMKY BpemeHu. B Takom cnyyae Ha paucnnee
n306pasnTcs [ONONHUTENbHBIA cumBon «Ay (6). 3Toi
dyHKUMEN ocHaLLeHbl Tonbko npuGopbl Tunos: GIN
52190 |, GIN 52101 I, GI 52390 I.

B cnyyae aktnBaumm dpyHKUMM «Ax» (HaxaB Ha KHOMKY 2
unu 3 No OTAENbHOCTW), 3Ty (PYHKLMIO MOXHO CHOBa
AeaKTMBMpoBaTb, MOBTOPHO OAHOBPEMEHHO HaxaB
Ha KHOMkn 2 m 3.

ENEKTPOHHI TAMMEPU

O6napHaHi TakoX (YyHKLIE BUMKHEHHSI OYXOBKWA MO
niYuMnbHUKY 4acy. Y Takomy pasi Ha pgucnnei
300pasnTbcs AopatkoBuin cumBon  «A» (6).  Lliero
dyHKuUieto obnagHaHi Tinbku npunagmn Tunis: GIN 52190
I, GIN 52101 I, GI 52390 I.

Y pasi akTvBauii dyHKUii «A» (HATUCHYBLUM OKPEMO Ha
KHonky 2 abo 3), Ul dyHKUilO MOXHa 3HOBY
[eaKTMByBaT/, MOBTOPHO OAHOYAaCHO HAaTUCHYBLUM
Ha KHonku 2i 3.

1"




BAKING / ROASTING FOOD

BbINEYKA

BUMNIKAHHA/CMAXEHHA CTPAB

e Preheat the oven for a period of 10 - 15 min before
putting yeast dough to bake.

o Put the baking tray to the centre of oven, keep the
distance between back wall and baking tray

elepes Tem, kak HayaTb  BbiNekaTb, Mpu
HeobXxoauMOoCTW, NporpenTe OyxoBky B TeyeHue 10-
15 MUHYT.

o MpoTUBeHb AOMKHO MOMECTUTb B LIEHTP AYXOBKM,
NPoTMBEHb He [AONXeH npukacaTbcsi A0 3aAHOMN
CTeHbl AYyXOBKMW.

o PosirpiiTe ayxosky Bnpogosx 10-15 xBunuH nepeq
BUMIKaHHSAM 3 APKAXKOBOrO TicTa.

e [leko BCTaHOBUTU y cepeAuHy nasy, BiH He cMie
cnupaTtucst o6 3agHI0 CTiHKY AyXOBKM.

A TEMPERATURE SELECTOR

The oven knob is set to the position 8. After preheating
and setting the oven temperature selector knob to the
selected temperature put the food in the oven. The
selected temperature will automatically be maintained
throughout the baking/roasting procedure. Check the
suggested numerical value setting of the temperature
selector for each kind of food and baking/roasting
method.

Pyuky TepmocTaTa ycrtaHoBuTe B nonoxeHue 8. MNpu
HeobXoANMOCTH, Yepes ornpeaenéHHoe BPeMs BbiNeykn
pyuKy TepmocTaTa OyXOBKW MOXETe NepecTaBuTb Ha
Gornee Huskyto wunu Gonee BbICOKYlO  CTymneHb
TemnepaTypsbl.

YcTaHoBneHHass ~ TemnepaTypa  AYyXOBKMW 6ypet
COXPaHATbCH B TEYEHNE BCETO BPEMEHM Bbineykun. Ecnn
obHapyxuTe 3HaYUTENbHbIN pasgen Mexay
YCTaQHOBMEHHOW TemnepaTypol W [AeACTBUTENbHON
TemnepaTypoii B fyXoBKe, o6paTUTECh 3a NMOMOLLbIO B
YMONHOMOYEHHYIO CEPBUCHYIO OpraHn3aumio.

Pyyky poboTW AyxOBKM BCTaHOBiTb B MONOXEHHS 8.
Micna posirpiBy AyxOBKM Ta BCTAHOBMEHHA OaxkaHoi
TemnepaTypu NOMICTiTb y AyXOBKY nNpogdyktu. Bubpana
TemnepaTypa OyAe aBTOMATWYHO NIATPUMYBaTUCH
BMPOAOBX NPOLIECY BUNIKAHHA/CMaXeHHS.

MNepesipTe BiANOBIAHICTL TemnepaTypu ANA KOXHOro
BUAY NPOAYKTY Ta METOAY NPUrOTYBaHHS.

[ins  oTpuMaHHs  Halikpalloro pesynbTaTy npu
NpuroTyBaHHi B AyXOBLi BCTaBTe peLUiTKy 3 AeKo B
ApYruii piseHb CNpAMOBYBaYiB 3HU3Y.

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

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

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

o If you should detect considerable differences between
the set temperature and the actual oven temperature,
contact qualified service personnel.

e [INnA opueHTauuM coobliaeM, YTO BPEMS BbIMNeYKM
MUPOXKOB M3 IPONOKEBOrO TecTa, NpubnusntensHo, 25-30
MUHYT. Ha BbIneyky usnenuint n3 caobHOro ApoXKeBoro
TecTa notpebyetcs 45 MUHYT, W3 CROEHOrO uMnn
NnecoyHoro TecTa - 12-18 MUHyT.

Mpn  BbiNeuke  BLICOKUX  MMPOTOB  pekoMeHayem
NPOTUBEHb UMM hOPMY € MUPOTOM  YFIOXUTb  Ha
anioMUHMEBbIi NPOTUBEHb (Ansi Gonee paBHOMEPHOTO
BbiNekaHUs) U MOCTaBUTb UX o6a Ha  PeeTky,
BCTaBIIEHHYIO BO BTOPbIE OT AHA AyXOBKM Nasbl GOKOBbIX
CTeH.

Tpebyemoe Bpemsi BbiNeykn W BblIGOp TemnepaTypbl
3aBMCST OT BuAa M 06bEMa, peuenTypbl U crnocoba
npurotoeneHus 6niofa, a Takke OT BENMYMHBI [aBEHUs
rasa B ceTu. [loaTomy, Bpems U TemnepaTypa,
HeobxoAuMble AN NPUrOTOBIIEHUS Kaxaoro Buaa 6nioaa,
MOryT OblTb TOYHO YCTaHOBMEHbl B COOTBETCTBUM C
Baluvm onbITOM 1 HaBbIKOM.

e 3a3Buyail, ANsS NPUroTyBaHHSA [PDKAXKOBOro TicTa
HeobxiaHo 25-30 xBunuH, PisgBaHoro nupora — 45
XBUNWH, ApibHOI Bunivykn — 12-18 xBunuH. OpHak,
naHa iHdopmauis He € TodHow, i HeobxigHo
nepesipuTy iHAMBIAYanbHO.

e [Ipn MOXNMBOCTI YHWKaWTE BiAYMHEHHS ABepuUAT
OYXOBKW Nif 4ac npuroTyBaHHsA. TemnepaTypHuWii
PEXMM B MeXaxX AyXOBKU MOXE 3MIHUTUCS B HACniAok
TpVBaroro NpUroTyBaHHA abo cnaneHHs cTpasu.

e AKWO BM BUSBUTE 3HAYHY PO3OIKHICTE  MiX
BCTAHOBIIEHOIO ~ TemnepaTypold Ta  peasbHOlo,
HerariHO 3BEpPHITbCSA Yy CEPBICHUN LIEHTP.

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.

BHUMAHMUE!
Mpy  BbiNEYKe BBLICOKWX MWUPOTOB  PEKOMEHAYEM
NpPOTMBEHb NN POPMY C  MUPOrOM  YINOXUTb  Ha

anoMWHUEBBIN NPOTUBEHb (ANs Gonee paBHOMEPHOro
BbiMeKaHWsl) W MoCTaBuTb WX o06a Ha PpeLuéTky,
BCTaBMIEHHYl0 BO BTOpble OT [Ha [AyXOBKM nasbl
BOKOBbIX CTEH.

KOPUCHA NMOPALA:

Buniuky 3 ApikgxoBoro TicTa HaWkpalle Bunikatu B
antoMiHIEBOMY [O€KO, SKUA HeobXiAHO BCTaHOBWUTU Y
ApYruii piseHb CNpAMOBYBaYiB 3HU3Y.

12




Knob position Oven temperature | Relation between the | 3aBucumocTb mexnay | BipnosigHicTb MOJOXEHHA
PerynupoBouHas | Temnepatypa temperature selector position | TemnepaTtypoi B nOyxoBke W | perynaTtopa TemnepaTypu Ao
cTeneHb B lyXOBKe apd the oven temperature for | Bupom NpUroTaBnMBaemMoro | TemnepaTypu AyXOBKU
o e Temnepatypa different oven operations onroaa
perynsitopa AYXOBKHU Kind of baked food Bug npuroraBnuBaemoro Mpouec
onopa
1 150 — 160° C Preservation cTepunv3oBaHune KoHcepByBaHHst
2-3 160 - 180° C Foam pastry, meringue 6enkoBoe neveHbe (bese) MepeHra
3-4 180-196° C Sponge-biscuit batter, GuckBUTHOe, Kkucroe unu cpobHoe | PisaBsiHWIA nupir, apixaxoBe TicTo
Christmas cake, yeast dough [POXKEBOE TECTO
4-5 196 —-212°C Cakes, lean meat, venison NUPOru, HEXNPHOE MACO, ANYb Kekcu, nicHe M’sico, oneHuHa
5-6 212 -228°C Lean meat HEXUPHOE MSICO [MicHe M'sico
6-7 228 —244° C Fat meat, poultry, pork XMUPHOE MSCO, CBMHOE MSICO, ryCb XKupHe M’'Aco, gomalwHA  nTUUS,
CBUHMHA
8 260°C Flaky pastry, sweets CINOEHOE 1 NeCoYHoe TeCTo Bwuniyka 3 nMcToBOro TicTa, KoHheTn
GRILL rPUNb IHOPAYEPBOHUN HATPIBAY

GRILL BURNER OPERATION

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

o 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.

o 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.

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

3AXWUITAHUE TOPENKW rPUNg
e YCTaHOBUTE pyyKy TEpMOCTaTa AyXOBKU B NOMOXEHWE
S PUNb*.

o BblkntoyaTenb  3MeKTpopo3Xura pPacrnonoXeH MoA
py4Koi ynpaBreHWs TepMocTaToM W, B [aHHOM
cnyyae, pyyky TepMocTaTa Hy>XHO NMpoCcTO MpuxaTb K
naHenu ynpasneHust 4o yrnopa U nogepxatb, noka ot
MCKpbI 3aropuTcs ras.

Mpyu 3ToM Mexay 3MeKTPOAOM 3MeKTpopo3Xura u
ropesikon rpunsi MPOCKOYUT CEPUS UCKP.

e Ecnn ras 3aropencs, TO pyyky TepmocTaTa
noaepxuTe npwxaTon K naHenu eLlg,
npubnuautenbHo, 5 cekyHd, u4ToGbl Harpencs
YyBCTBUTENbHbIN anemMeHT npepoxpaHuTens

nnameHu.
OTNyCTUTE PYYKY N NPOKOHTPONUPYIATE - FOPUT NN ras
o BCEMY NEPUMETPY roOpesiKM.

YBIMKHEHHA IHOPAYEPBOHOIO
HATPIBAYA

e BcTaHOBITL perynsaTtop TemnepaTypu B MOMOXEHHS
PUNIb Ta HaTUCHITE A0 naHeni ynpaeniHHA [0
NiMITOBaHOrO NMOMOXEHHS.

oY Uel xe vac nNigHeciTb 3ananeHui CipHWK Ao
iH(bpayepBOHOro HarpiBadya B BEpXHi 4YacTuHi
OYXOBKM Ta HATWUCHITb KHOMKY enekTponignany.
ABTOMaTUYHWIA enekTponignan sananuTb KOHGOPKY.

o [licns nosiBM Nonym’'st yTPUMYATE PY4Ky HaTUCHYTO
BNPOAOBX 5 cekyHp Ao ctabinisauii nonym’s.

e BignycTiTe pyyky Ta nepesipTe, UM KOHMOpPKa
yBiMKHynacs.

e fAKWo monym’s noracrno, MOBTOPiITb Mpoueaypy Lie
pas.

LIGHTING THE GRILL BURNER WITH
HIGH VOLTAGE GAS IGNITION KNOB
Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,GRILL" position. Now use another hand and press the
gas ignition knob on the control panel and keep it

3AXWUITAHUE TOPENKW rPUngd C
NMOMOLLBI SJNIEKTPOPO3XUIA
Ilerko HaxaTb Ha KHOMKY W MoBOpaysBaTb BMEBO Ha
nosvumio  «PUJTb». Btopoir pykol HaxaTb Ha
BbIKMtoYaTeNb BbICOKOBONLTHOMO 3aXWraHus [O ynopa
Ha NaHenb ynpaBneHWs 1 NpuaepxaTb, Noka 1ckpa He

YBIMKHEHHA IHOPAYEPBOHOIO
HATPIBAYA OOMOMOrIor
ENEKTPONIANANY

3nerka HaTUCHITb Py4Ky BiAMNOBIAHOI KOHMOPKM [0
NAUTU Ta MNOBEPHITb NPOTU TOAWHHWMKOBOI CTPIMKM A0
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pressed until it ignites the flame.

BOCMNaMeHUT Tropenky y nnuT, o6opy,u,osaHH|>|x
BbIKNKO4YaTenemM BbICOKOBOMbTHOIO 3aXXUraHna npsmMo
Ha pbl4are ynpaBneHuna.

nonoxeHHs ,MPUIb - IHOPAYEPBOHWW HAIPIBAY”.
Tenep Lpyroto pyKoto HaTUCHITb KHOMKY
enekTponignany Ha naHeni ynpaeniHHA Ta yTpumyWiTe
HaTUCHYTOO 10 MOSIBU NOMYyM'si.

LIGHTING THE GRILL BURNER

e Open the oven door.

A TAP PROTECTED

Set the oven burner control knob to the position
"GRILL" 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.

3AXUITAHUE TOPENKU rPUns

o OTKpONTE ABEPLY AYXOBKM.

e YCTaHOBUTE Py4Ky TepmocTaTa ropenkud OYXOBKM B
nonoxexve «FPUIb» n npmxmute eé k naHenu fo
ynopa. OgHOBPEMEHHO NOAHECUTE FOPSLLYIO CRNYKY K
OTBEPCTVIO ANA 3aXWUraHNs roperku AyXOBKH.

YBIMKHEHHA IHOPAYEPBOHOIO

HATPIBAYA

o BigunHiTh ABEPUATA OYXOBKY.

e BCcTaHOBITL pyuKy perynsitopa TemnepaTtypu LyXOBKU
B nonoxeHHs ,[PUMb - IHOPAYEPBOHWUA
HATPIBAY” Ta 3nerka HaTUCHITb A0 naHeni
ynpaBsriHHA [0 NiMITOBaHOro nornoxeHHsA. B uei xe
Yyac iHLOK pPYKOK NiAHECITH 3ananeHuii CipHUK [0
OTBOPY, L0 3HAaXOAMNTbCS B HWKHIA YaCTUHI AYXOBKU.

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

BHUMAHUE!

Ecnu xe uepes 10 cekyHA ra3 He 3aropuTcs, TO nepes
crnepyloLwen nonbITKON NOAoXAUTE 5 MUHYT, OCTaBuB
ABepLy OYXOBKWU OTKPbITOW.

BAXINUNBO:

Akwo koHdopka He yBiMKHETbcs yepe3 10 cekyHA,
BiJUMHITL ABEpUATa AyXOBKW Ta 3ayekaiite 5 XBUNWH.
[NoBTOpITb NpoUeaypy e pas.

GRILLING MEAT

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

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

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

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

e Turn the grid free space towards the back wall.

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

rPUNb HA PEWLETKE

e [lpn pabote c rpunem obssaTenbHO AomkHa ObiTb
yCTaHOBMEHa 3allMTHas nnacTuHa pyyek KpaHoB,
KOTOPYIO HYXHO NasamMu HacaguTb Ha WTUPTbI Ha
BEpXHEeW CTeHKe AyXOBKM.

3aXrMTe ropenky rpuns, npuroToBneHHble NPOAYKTbI
YNOXWTE Ha PeLIETKYy ANA >XapeHus, yCTaHoBWTE B
na3sbl GOKOBbIX CTEHOK [YXOBKU

pewéTtka C npuroTaBnuMBaembiM 6noAOM  [OMKHO
HaXOAWNTLCS KaK MOXHO BnviKe K ropenke rpuns,;
pasMepbl  MOMesHoi  nnowagu  Ana  rpuns
onpeaeneHbl pasmepamun pPeLETKN n eé
ronepeYHbIMM pacnopkamu,;

nof pelwéTky, B 6onee HMU3kne nasbl OOKOBbLIX CTEHOK
UMM Ha [HO [YXOBKW, PEKOMEHAyeM YCTaHOBUTb
NpoTVBEHb, YTOOLI TyAa MoOr cTekaTb obpasytoLniics
npw >KapKe Xup.

CMAXEHHA M’ACA

o [lepen cMaxeHHsIM BCTaBTE 3axXMCHUW WUT y ABa
WwTndTa, WO 3HaXoAATbCA Y BEPXHIA YacTuHi
LYXOBKU.

e [licns yBIMKHEHHA KOHMOPKW-TpUNb MNOKNafiTb Ha
[eKo CTpaBy Ta 3acyHbTe B AyXOBKY.

e PiBeHb Ana rpunto — apyrui abo TpeTiil 3HM3y.

o EchekTVIBHA Mnrolja rpunio BUM3HAYeHa MnaHkamMu Ha
peLwiTuj.

e PewiTky 6e3 nnaHoK NOBEPHiTb A0 3aAHbOI CTiHKW
LYXOBKMU.

o [lig pelwiTky BCTaHOBITb Aeko (y neplmii piBeHb
cnpsimoByBauiB).

ATTENTION!

o Always use the control panel protection sheet during
grilling!

o After fixing the protection sheet close the oven door.

BHUMAHMUE!

e [lpn pabote c rpunem obssaTenbHO AomkHa ObiTb
ycTaHoBMeHa 3aluTHas MnacTuHa pyyek KpaHoB,
KOTOPYIO HYXHO nasaMu HacaguTb Ha WTUdTbI Ha
BEpXHeii CTEHKe AyXOBKW.

e [IBepua AyxoBKM [OmMKHa ObiTb  MPUOTKPbLITA,
onMpasicb Ha YCTAHOBMEHHYIO 3alLUWUTHYIO MNacTUHy
pyyek KpaHoB.

YBArA!

e 3aBXAN  KOPUCTYWTECS  3aXUCHUM  LLUTOM
CMaXXeHHi 3a 4ONOMOroto KOHpOpKM-rpunto!

o 3adhikcyBaBLUM 3aXWCHWUA LUMT, 3aYWHITb ABepusTa
LYXOBKM.

npu
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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

FrPUNb HA NOBOPOTHOM BEPTENE
KomnnekT npuHagnexHocTelr NOBOPOTHOrO BepTena
COCTOUT M3 CneayoLwmnx YacTen:

1. noacTaBka Ans BepTena -1 wWwr.
2. pykosaTka -1 wr.
3. Bunka -2 Wr.
4. BepTten -1 wr.

CMAXEHHA 3A AonomMmorow
OIATOHAJNTBHOIO POXHA
[iaroHanbHWN poXeH CKNafaeTbes 3:

1. MigcTaBka poxHa- 1 wr.

2.  Pyuka -1 wr.
3. ®dikcytoui 3ybui - 2 wr.
4 PoxeH -1 wr.

ASSEMBLING GRILLING EQUIPMENT

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

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

o 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.

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

o Start grilling by switching on the relevant control panel
knob.

NOPAANOK CBEOPKW MNMOBOPOTHOIO
BEPTENA:

MoacTaBKky NOBOPOTHOrO BepTena BCTaBbTe B TPETbU
OT [iHa AyXOBKM Na3bl GOKOBbBIX CTEH.

B nepsble oT AHa AyxoBkM nasbl GOKOBLIX CTeH
YCTaHOBUTE PELLETKY C NMPOTUBHEM.

Ha Bepten (4) nooyepé&gHo HacaguTe BUNKy (3),
NPUroTOBMEHHbIE ANA FPUNS NPOAYKThLI, 3aTEM ApYryio
BUMKY.

MpopayKkTbl pa3MecTTe Ha BepTene paBHOMEPHO U
BUMKaMK  3akpenuTe Tak, u4ToObl BepTen Mmor
cB0OOAHO BpaLLaTbCcs.

MoAroToBREHHbIN TakuM o6pa3om BepTen MonoxuTte
HanpaBnAOLWMMM Na3amu B yrnybneHns NoacTaBku 1
npoABuras  BHYTPb  AYXOBKW,  OAHOBPEMEHHO
noBepHUTE BepTen Tak, 4Tobbl ero koHel, noman B
OTBEpCTVE MOBOAKOBOrO NaTpOHa 3MeKTPOMUKPOABU-
raTens Ha 3agHein CTeHe [yXOoBKMU.

MoBOPOTHLI  BepTen NPUBOAUTCA B  [BUXEHWE
BblKNoYaTenem.

NMPUTOTYBAHHA OIATOHANNIBHOIO

POXHA ONA BUKOPUCTAHHA

e BcTaBTe niactaBky poxHa B TPETIN cnpsMoByBay
3HU3Y.

o [TOMICTiTb AeKO B NepLUMiA CNPAMOBYBaY 3HU3Y.

o 3aKpiniTb M'AACO AN CMaXXEHHS Ha POXXEH MOeTarnHo.

o [1OMICTiTb M'AICO 3 POXHOM Ha niAcTaBky (nNepepHi
ponuk — B CNpsiMOBYBad, 3afHili — B OTBip Ha 3agHin
CTiHLi AYXOBKM).

o [TOYHITb NPUroTyBaHHSA, YBIMKHYBLUM BiAMNOBIAHY PY4KYy
naHeni ynpasniHHSA.
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NOTICE:

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

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

BHUMAHUE!

e [Ipn rpune Ha NOBOPOTHOM BepTefnie C OTKPbITOW
fABepuen  AyxoBkM obssaTenbHO  fomkHa  ObiTb
yCTaHoBneHa 3aWmuTHas nnactuHa pyyex,
pacrnonoXeHHbIX Ha NaHenu ynpaeneHus, YTobbl He
NMPOMU3OLLIO UX NMOBPEXAEHNE.

e [lpn rpune Ha MOBOPOTHOM BepTene C MNPUKPLITON
OBepLel LyXOBKM HYXHO 0BS3aTeNbHO OTKPYTUTH
NrnacTMaccoByl0 PYKOSTKY BepTena W yCTaHOBUTb
3aLUMTHYIO NNacTUHY pyYek.

e [lpn rpune o06BEMHbIX NPOAYKTOB (Kypbl W Ap.)
crnepute 3a Tem, YTobbl NPOAyKThbl Ha BepTene Obinu
pasMelleHbl paBHOMEPHO W BepTen Mor cBoboaHo
BpaLLaTbCs.

NMPUMITKA:

o [Ipn cmaxeHHi Benukux LuMaTkiB M'sica (Hanpwvknag,
Kypya) yneBHiTbCA, WO M'sico Aobpe 36anaHcoBaHO
Ha POXHi, SKNA NOBUHEH 06epTaTUCS HEBUMYLLEHO.

o [Tpy CMaxeHHi Ha rpuni 3 BiAKPUTUMU [BepusTaMu
[YXOBKU 3aBXAN KOPUCTYNTECH 3aXWUCHUM LLUTOM,
06 3aXUCTUTN naxenb ynpaeniHHA Big
MOLLKOAKEHHS.

CLEANING
AND MAINTENANCE

yxon
3A NAUTOW

TEXHIYHE OBCJ1YTOBYBAHHA
TA YALLEHHA

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

Mpn nobol MaHunynsuum € NOATOW, NOMUMO
NoBCEAHEBHOTO MPUMEHEHWS, 3aKpoWTe KpaH nogauu
rasa, pacrnonoXeHHblii Ha ra3onpoBoAe, W OTKIUUTE
NAUTY OT 3NEKTPOCETH.

Mepen uueHHamM abo TexHiYHMM o6cnyroByBaHHAM
npunagy BUMKHITb #Oro 3 enekTpomepexi Ta
BCTa@HOBITb YCi Py4YkM KOHCHOPOK Ta perynsatop
TemnepaTypu B nonoxeHHs ,BUMK.” (“OFF”) Ta pante
OXOMIOHYTW MMWTI NOBHICTHO.

CLEANING THE CABINET

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

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

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

OYUCTKA BHEWWHEN NOBEPXHOCTHU

o [ToBEPXHOCTb NAUTBLI OYMLLAATE NPU NMOMOLLY MOKPOIA
TPAMKM  wUnu  rybkn C  NMOBEPXHOCTHO-aKTUBHBLIM
MOIOLLMM CPeACTBOM. 3aTeM BbITPUTE HACyXo.

e XXvpHble nATHa YyCTpaHWTe TEnnoW BOAOW CO
cneuunanbHbIM YUCTALLMM CPEACTBOM AN dManu.

o Hukorpa He nonbayiitech abpasuBHbIMU CpeacTBamMu,
KOTOpble pa3pyLUaloT MOBEPXHOCTb 3Manu u Apyrnx
NPUMEHEHHbIX MaTepUasos.

YULWLEHHA KOPNYCY

o 30BHILIHIO YacTWHy npunagy HeobXigHO YMCTUTK
BOJIOrot0 raH4ipKoto i MutourM 3acobom.

o XXvpoBi nnsiMu HeobxigHO BMAANMUTW TEMMOK BOAOH
Ta cneujianbHUM MUIOYMM 3acobom Ans emani.

e Hikonn He MOXHa 4YWCTUTU emanboBaHi MNOBEPXHI
abpasvBHUMKN 3acobamu, OCKiNbKU MoXxe
MOLUKOAUTUCA NMOBEPXHS Npunaay.

HOB GRID

e Remove the cooking grid from the hob and wash it
separately or place it into the dishwasher. After
washing replace it to fit the appropriate groves in the
hob.

e Remove burner parts (cover, distributor) from the hob
and soak them in warm water with added detergent
for 10 minutes.

o After washing dry the burner parts carefully and check
whether all burner notches are clean, then return
them back to their position.

OYUCTKA BAPOYHOIO CTONA

e CHUMWTE peLUETKY C BApOYHOro CTona U BbIMOWiTE C
NOBEPXHOCTHO-aKTUBHbLIM MOIOLLIIM CPEACTBOM.

o KpbILLKM 1 paccekaTenu nnaMeHn roperiok CHUMnUTE 1
nonoxwte Ha 10 MUHYT B TEnnylo BOAY C MOMOLIUM
CpefCcTBOM.

e 3aTeM BbIMOITE WX, NPOBEPbTE YUCTOTY Npopesen B
paccekaTene nnameHu, TWaTenbHO BCE ocylumTe U
ycTaHoBUTE.

PEWITKA KOH®OPKM

o 3HIMITb peLliTKy 3 BapunbHOI MOBEPXHi Ta NMomMuiTe
okpemo abo MOMICTiTb B MOCYAOMUIAHY MaLLMHY.
Micna MuTTA yCcTaHOBITL ii Ha BapunbHy MNOBEPXHIO
BiZMNOBIAHUM YMHOM.

o 3HIMiITb YaCTUHU KOHOPOK (KPULLIKY, po3citoBad) Ta
3aMoYiTb B Tenniii BoAi 3 Muoumm 3acobom Ha 10
XBUMUH.

e [licns MUTTA peTenbHO BUCYLLITb YaCTUHN KOHOPOK
Ta nepeB.ipTe YM yci 3ybui KOHPOPOK YMCTi, MOMICTITb
Ha nonepegHe NONoXeHHs.”
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NOTICE:

Since the burner distributor caps are made of aluminum
alloy, we discourage you from cleaning them in a
washing machine.

NMPEAYNPEXOAEM,

4YTO  paccekaTenM  MMNaMeHW  U3rOTOBMEHbl U3
antoMUHMEBOro CnnaBa, W MOSTOMY HE PeKoMeHAyem
VX MbITb B MOEYHOI MaLLVHE.

NMPUMITKA:

OcCKinbK1 KpULLKU po3citoBaya KOH(OPKM 3pobneHi 3
arnoMiHIEBOro CnnaBy, MU He PEKOMEHAYEMO MUTU iX B
NOCYAOMWIHIA MaLUWHI.

OVEN

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

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

o After cleaning carefully wipe the oven dry.

o Clean the oven only when it is completely cold.

* Never use abrasive agents, because they will scratch
enameled surface.

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

OYUCTKA OYXOBKU

o U/CTUTb AyXOBKY MOXHO TONbKO TOrga, Korga oHa
XonofHas.

Ouuwass [OyxoBKy, He yjanaiTe npunevyéHHble
OCTaTKW MULLM NPU MOMOLLM OCTPbIX METaNIMYeckmx
npeameToB.

YBRaxHUTE NOBEPXHOCTb CTEHOK AYXOBKW BOAOW C
CUHTETUYECKAM MOBEPXHOCTHO-AKTUBHBIM  MOHOLLMM
CPEeACTBOM WNM HAHeCUTe Ha HUX cheuuanbHoe
MOIOLLIee CPeACTBO, NpefHa3HaYeHHoe AN OYUCTKU
OYXOBOK, 1, NOMb3YSCb LUETKOW W TPAMKONA, oumncTuTe.
[Mocne o4YnNCTKY CTEHKM AyXOBKM TLLATENBHO BbITPUTE.
Hukorga He wucnonb3yiite abpasuBHble 4YMCTALLME
cpeacTBa, KOTOPbIMU MOXHO noepeanTb
3ManMpoBaHHy NOBEPXHOCTb.

MpuHagnNeXHoOCTN AyXOBKU (PELIETKY, NPOTUBEHb W
T.N.) BbIMONTE ry6koi c CUHTETUYECKUM
NOBEPXHOCTHO-AKTUBHBIM MOIOLLMM CPEeACTBOM WM
Mcnonb3yinTe MOEYHYI0 MaLUMHY ANS nocyabl.

OYXOBKA

o [1poTpiTb CTIHKM [OYXOBKM BOMOrOK raHYipkow Ta
MUOYMM 3acOoB0M.

[na OuYMLEHHSI CTIMKMX NMNSIM Ha CTiHKaxX OyXOBKU
BMKOPWUCTOBYWTE cneujanbHi  Mutodi  3acobu  Ans
emani.

Micna ynweHHa peTenbHO BUTPITb HAcyXo AyXOBKY.
YucTiTb AYXOBKY, SIKLLO BOHa NOBHICTIO OXonona.
Hikonu He BMKOpUCTOBYINTE abpasnBHi MUtoYi 3acobu,
OCKINbKM BOHM MOXYTb MOLUKOAUTM €eMarboBaHy
NMOBEPXHIO.

e [lpunapgas  OyxoBKM HEOOXiAHO MWUTU  MUOYUM
3acobom Bpy4Hy abo B NOCYSOMMIAHIA  MaLUWHI
(pewitky, pAeko, Towo). Bu Takox MoxeTe

cKopucTaTcst creuianibHUM MutouYMM 3acobom Ans
BUAAMNEHHS CTINKUX NIISIM.

BULB REPLACEMENT

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

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

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

* Replace the bulb glass cover.

SAMEHA NAMMNOYKWN OCBELWEHUA
OYXOBKU

© MPOKOHTPONUPYiATE, YTOBbLI BCE PY4YKM Ha naHenm
ynpaeneHuss GbinNn  yCTaHOBMEHbI B  MNOMOXEHWe
“BbIKNMKOYEHO”,

® BLIKMIOYMTE  [MaBHbIN  BbIKMOYATENb  HA  TMHUK

NOABOAA ANEKTPOIHEPTUN K NNUTE,
e CHUMWTE NnadgoH C Nammnoyku, BbIKPYTUB €ro BIEBO,
BbIKPYTUTE AEEKTHYIO NaMNOUKy U BKPYTUTE HOBYIO,
e HajeHbTe nnadoH Ha nammnoyky, BKPYTUB ero
BMpPaBo, BKMNIOYUTE MMaBHblii BbIKNOYaTENb.

3AMIHA TAMMNOYKMU

® YCTaHOBITb ycCi py4yku B nonoxeHHs ,BUMK” (OFF) Ta
BUMKHITb Npunag 3 enekTpoMepexi.

o BUKpyTiTb CKMAHY KPULLIKY naMnoyku B AyXOBLUi,
NOBEPHYBLLW NPOTW FOAVHHWKOBOI CTPINKN.

o BukpyTiTb NamMnoyky Ta 3amiHiTb Ha HOBY.

o BCTaHOBITb CKMAHY KPULLIKY NTaMMOYKN.

NOTE:
For oven illumination always use
T 300° C, E14, 230-240V, 25W bulb.

1. Glass cover

2 Lamp

3. Sleeve

4 Oven rear wall

NMPUMEYAHMUE:

[ins ocBeLLeHns AyXOBKW NpUMeHseTca namna
T 300°, E14, 230 - 240 B, 25 Br.

1. MnadoH

2. Nlamna

3. MatpoH

4. 3agHAA CTEHKa [yXOBKU

NMPUMITKA:

[1nsi oCBITNEHHA AYXOBKMN 3aBXAW BUKOPUCTOBYNTE
T 300° C, E14, 230-240 B, 25 BT namnouky.

1 — CknsiHa KpuLLKa

2 - Jlamnouka

3 - Brynka

4 — 3afHs CTiHKa JYXOBKU
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WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

FAPAHTIVMHUA TEPMIH TA YMOBMU

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.

B cnyyae BO3HWKHOBEHUS B MNepuon rapaHTUAHOrO
cpoka HeuncnpasHOCTEWN, He ycTpaHsanTe nx
CaMOCTOATENbHO, @ COOBLWTE O HUX B MarasuH, B
KOTOPOM Bbl nnuTty npuobpenu, mnm B
YMNONMHOMOYEHHYIO CEPBUCHYIO OpraHusauuio, kotopas
BBena eé B akcrinyaTaumto. MNpu 3Tom ob6si3aTenbHO

Y Bunagky Oyab-skux NOLUKOAXEHb Mpwunagy nig 4ac
rapaHTiiHOro TEPMiHY B XXOOHOMY pasi He PEMOHTYWTe
npunap camocTiiiHo. OGOB'A3KOBO  3BEPHITbCA B
aBTOPU3OBAHMWIA  CEPBICHWA LEHTP Ta npea'siBiTb
[apaHTiiHUA NUCT, SAKUA  3anNOBHEHWIA  BiANOBIAHUM
ynHom. [Mpm BiacyTHocTi [apaHTiiHoro nucta npunag

npeabseuTe fapaHTUAHLIA  TanoH®, 3amorfiHeHHbI || He Byae o6cnyroByBaTUCS MO rapaHTil.

Hagnexawmum obpasom. bes ,[apaHTuiiHOro TanoHa“

peknamauus 3aBOAOM-U3roTOBUTENEM He

NpyHMMaeTCS.
NOTE: NMPUMEYAHMUE: NMPUMITKA:
The appliance will be delivered to you with the | [aHHoe wsgenve copepxut MaTtepuwanbl, koTopble | [Npunag AocTaBnAeTbLCA BaM Y BiAMNOBIAHOMY 3axMCHI
appropriate  protective wrapping. This packaging | MoryT 6biTb UCNONb30BaHbLI BTOPUYHO. ynakoBui. Lle nakyBanbHuiA MaTepian nignsrae

material is valuable and can be recycled if such
facilities are available in your locality.

NOBTOPHIn 06pobLi, AKWO Yy Balliii MiCLEBOCTI iCHye
BignoBigHa cnyxba.

DISPOSAL CMNOCOBbI UCIMOJIb3OBAHUA U YTUNI3ALIA
OF PACKAGING JIMKBUOALUU TAPDI YMAKOBKU
Deliver the disposed packaging material to your local | FodpupoBaHHbIi  kapToH, o6épTodHass Oymara || [ocTaBTe nakyBanbHW/A MaTepian A0 BiAnoBigHO!

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;

- NpoAaxa B yTUMbCbIpbE,
- B OTXOAbI MaKynaTypbl
[epeBsiHHble NoacTaBkW
- B CneumarnbHble KOHTENHEpSI,
- UHOE ncnonb3oBaHne
MonuatuneHoBble nakeTbl, MNacTMaccoBble AeTanu
- B KOHTENHEPbI AN NnacTMacchl

cnyx6u Ansa noro ytunisawii.

PudpneHnwnin kapToH, nakyBanbHWii nanip

-y BignoBigHi cnyx6u Ans ytunisawir;

- B KOHTENHEpW ANA HENpPUAATHOro nanepy;
[epeB’sHi YacTuHn

- ANS iHLWOro BUKOPUCTAHHS;

-y BiANOBigHi cnyx6u no yTunisauii;
MakyBanbHa donbra Ta nakeTu

- B KOHTEWHEPU AN HENPUAATHOrO NNAaCTUKY.
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DISPOSAL OF OBSOLETE
APPLIANCES

JIMKBUOALUA NMIIUTbI NOCJIE
OKOHYAHUA CPOKA CIYXBbl

YTUNI3AUIA
nPUNAQY

A

The appliance contains valuable materials which ought
to be reused or recycled, so once your appliance is of
no use to you deliver it to the authorized scrap dealer
for further treatment.

[aHHoe n3genue coaepxut matepuarnsbl, KOTopble NoryT
ObITb MCMOMNb30BaHbI BTOPUYHOIO.

Mpunag cknapgaeTbcs 3 YacTWH, AKi  MOXHa
BUKOpUCTaTK BApYyre abo nepepobutn. Ak Tinbkv Baw
npunag  BIACNYXWTb CBIl  TEpPMiH, 3BEpPHITbCA Y
BigMoBIAHI cnyx6m no yTunisauii npunagis.

This appliance is marked in accordance with Directive
2002/96/EC on waste electrical and electronic
equipment - WEEE.

After the expiry of its useful life deliver the appliance to
the collecting place for used electric and electronic
equipment.

[aHHbliAi  npubop MapkupoBaH B COOTBETCTBUM C
Esponeiickoit QupekTnBoint 2002/96/EG 06 obpalleHun
C BbILEAWVMI U3 YNOTPEGNEeHUs 3NEKTPUYECKUMUA U
ANEKTPOHHbIMN  u3genuamn (waste electrical and
elecronic equipment - WEEE).

[aHHon [OupekTnsoi ycTaHoBMeH €A MWHbIN
esponeiickui  (EU) nogxomd K  MCNonb3oBaHWIO
BTOPUYHbIX PECYPCOB.

npunag mapkipoaHui 3rigHo OupekTtunen 2002/96/EC
LOAO HenpuaaTHOro EenekTPUYHOro i eneKTPOHHOro
obnagHaHHA - WEEE.

Micna 3akiHYeHHs TepMiHYy KOPUCHOrO KOPUCTYBAHHS
npunap HeobXxigHO pdoctaBuTu y cnyxby yTunisauii
€eKTPUYHOrO | eNeKTPOHHOro obnafHaHHs.

INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUYECKOMY OBCITY>KUBAHUIO

IHCTPYKUIA 3 YCTAHOBKMU
TA NIAKNIOYEHHA

The appliance must be installed in accordance with

Mnuta pgomxHa ObITb yCTaHoOBeHa W nogknw4yeHa B

Mpunag HeobXiOHO  BCTAHOBUTWM  3rAHO  Aitoumx

valid local regulations, and shall be placed only in well || cooTBeTcTBUM c HopMamu n npaBunamu, || MicUeBMX [UPEKTMB Ta B fAobpe npoBiTpoBaHOMY
vented spaces. AeicTByoLmMMM B cTpaHe MokynaTens. NPUMILLIEHHI.

IMPORTANT PRECAUTION: BHUMAHMUE! BAXNUBI 3ACTEPEXEHHA:

Any movement of the appliance from the existing | Mpn nw6o maHunynsuum ¢  nnutoi, nomumo | Mpu OGyab-AkoMy nepecyBaHHO npunagy 3 Micus

installation  requires shutting gas supply and

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

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

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

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

NOBCEAHEBHOTO MPUMEHEHUS, 3aKpOWTe KpaH nogauu

rasa, pacrnonoXeHHblii Ha rasonpoBoOAe, W OTKMYUTE

NAUTY OT 3MEKTPOCETH.

B uensx 6esonacHocTV nepen NpoBeAeHWEM yxona

BbINOMHUTE CriegytoLlee:

® BCE PYYKM KPaHOB ropenok 1 TepmocTarta yCTaHoBUTe
B nonoxexue “BbIKITKOYEHO”;

® OTCOEAMHUTE NMUTY OT NUHWUMN BMEKTPOCETY, BbITaLLMB
BUIIKY U3 PO3ETKW, U OT MUHUM ra3onpoBoAa, 3aKpbiB
KpaH nepea nnuTom;

® NMOAOXAMUTE, MOKa NIUTa OCTbIHET.

BCTAHOBMEHHS | MiAKMIOYEHHsT HeobxigHO nepekpuTu

KpaH nojayi rasy Ta BUMKHYTM npunag 3
erneKkTpoMepexi.
Micna ycTaHoBkn npwunagy daxiseub CepBiCHOro

LIEHTPY NMOBUHEH BMKOHATW HaCTyMHe:
e [lepeBipUT BUTOK rasy Ha 3'€fHaHHAX Ta
NPaBUIbHICTb ENEKTPUYHOTO MiAKIIOYEHHS.

o [NepeBipnTn rasoBi KOHMOPKM Ta iX CKNapoBi
(Harpiay OYXOBKW, 36epexeHHs BXigHOT
eneKkTpoeHeprii, TepMOoeneKkTpUYHi ceHcopwm).

e Po3kasaT nokynuto npo yci dyHKUii | TexHiyHe

o6crnyroByBaHHs Npunagy.
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LOCATION

YCTAHOBKA MJINTbI

PO3MILLEHHA

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 20m°.

If the kitchen is smaller (but not less than 15m® 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.

Mnuta moxeT GbITb ycTaHOBNEHa B Psifi C KyXOHHOWA
mebenbto. OO6bEM  nomewieHuss pomkeH  ObiTb
MUHUMAanbHO 20M°. [MomelleHns ¢ MeHbLUMM 06 BbEMOM
(MMHUManbHo 15 M) pgorkHbl 6bITb  obecneyeHbl
BeHTUNsAUMen. C TOYKU 3pEeHUst TENNOCTOMKOCTM MNNTY
MOXHO MNOCTaBWUTb Ha NGO Non (NOKPbITUE).

MnuTa He AorkHa yCTaHaBMUBaTLCS HAa NOACTaBKY.

Mpunag cnpoekToBaHO AnA iHCTanauii Ha  niHii
KyXOHHMX Wwkadis. [MnuTy MoxHa posmicTutn B
CTaHAapTHIM KyXHi 3 MiHiManbHO NMoLyeto 20m°.

AKLO nnoLa KyxHi MeHLUa (ane He MeHLUa Hix 15m3, K
MiHIMyM), HEOOXiOHO Ha KyXHi PO3MICTUTU BUTSXKKY.
BigHOCHO TennoBoro onopy MAWTY MOXHa PO3MICTUTU
Ha Byab-AKy nignory, ane He Ha NiacTaBkKy.

“X” - a minimum distance of 750 mm, in line with the
manufacturer’s instructions.

X - MUHUManbHoe paccTtosHne 750 Mm

OcTarnbHble pasmepbl MpW YCTaHOBKE BO3AYXOOUUCTUTENS
[OMKHbI cobniogaTbes B COOTBETCTBUM C peKOMeHAAUMAMMN
nsrotoesutens Bosnyxooqmmmeneﬂ.

“X” — MiHiManbHa BigcTaHb 750 MM, 3rifHO IHCTPYKLiN
BMPOOHYKa.

Combustibility degree / CteneHb roptodectv / CTyniHb 3aMUCTOCTI A B Cq C, Cs

d (mm) no gap / BNMOTHYO / NPOMIXKOK He NoTpibHuMiA 3 5 10 20

e When placing the cooker against the walls with | e ecnu nnuta ycTaHaBnMBaeTcA OKOMO CTEH cO | e Po3millyoum NAUTY HaBNPOTW CTiH 3i CTyneHem
combustibility degrees: B - low combustibility, C1 - cTeneHbto roptoyectn B, C1, C2, C3, To GesonacHoe 3almuctocti: B — Hu3bka 3aimuctict, C1 -
minimum, C2 - medium, and C3 - easily combustible, paccTosiHue OT NnuTbl 4O CTeHbl Heobxoaumo MiHimanbHa, C2 - cepepgHs, Ta C3 - Bucoka
maintain safe distances from the appliance to the cobniopate B COOTBETCTBUUM C  HUXENPUBEAEHHOMN 3alMUCTICTb, HeobxigHo 3abesneunTn  GesneyHy
wall. Tabnuuen. BiiCTaHb Bi Npunagy A0 CTiHW.

o If the back wall is incombustible (Class A) no gap is | e be3 cobniofeHUss pacCTOSHWUS  MAWTY  MOXHO | e AKWoO 3afgHs CcTiHka He € 3animuctor (knac A),

required.

NOCTaBUTb OKOJ1O CTEH CO CTENEHbH ropo4yecTn A

NPOMI>KOK HEMOTPIOHWIA.
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e The cooker may be set against the walls with
combustibility degrees B, C1, C2, C3 under the
condition that the furniture wall is made of or covered
with heat-resistant material (e.g. aluminum foil)
securing a heat resistance of 100° C for the box (a
portion of the range under the hob).

o [InTa MOXeT BbITb YCTaHOBIEHA BMMOTHYIO K CTEHaM
co cTeneHbto roptodect B, C1, C2, C3 npu ycnosun,
yTo CTEHKN mebenu 6ynyT MOKPbIThI
TENMou3oNsAUMOHHBIM  MaTepuanoMm  (Hanpumep,
antoMuHMeBol onbroi), KoTopblid obecnednT ux
TennoctonkocTb - 100° C (peyb MAET O TOW 4actu
NAUTbI, KOTOpas pacronioXXeHa HWXe  YPOBHS
BapOYHOro cTona).

o [INUTYy MOXHa  PO3MICTUTU  HaBNPOTM CTIH 3
HacTynmHMUMK cTyneHsmu 3ammuctocti B, C1, C2, C3
npu ymoBi, Lo CTiHka Mebnis 3pobneHa abo nokputa
TEPMOCTIiKUM MaTepianom (Hanpuknag, antomiHieBa
donbra), sAkuiA 3abesnedvye  CTIMKICTb  BUCOKOT
TemnepaTypu 100° C ans naHeni (4acTuHa nnuTuk nig,
BapUMbHOO NMOBEPXHELD).

CONNECTION NMPUCOEOUHEHME MNAUTbI K NIaQKNIO4YEHHA
TO GAS SUPPLY rA3ornprpoBoay rA3Y
Cooker class 1. MnuTa knacca 1. MnuTa knaca 1.
GAS SUPPLY FA30MNPOBONA FA3OMNOCTAYAHHA
The appliance may be connected to gas supply by only | MpucoeanHeHne nnuTbl K rasonpoBogy AOMKHO ObiTb | [MiakniounTh Npunaa A0 ra3onocTayaHHA Mae nNpaso nuiie
by the authorized personnel. Connection must comply | BbinonHeHo cneuuanucTamu ynonHoMoueHHol | kBanicikoBaHui  cpaxiselp.  TliakniodeHHs  MOBUHHe

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.

CEepBMCHON OpraHu3auuy B COOTBETCTBAN C HOPMaMu U
npasunamu, gecTayloWwMmn B cTpaHe NokynaTtens.

BignoeigatM ycim gilouum  MicueBUM cTaHgapTam  Ta
iHCTpykuisim. Tpyba rasonoctayaHHs MOBUHHA ByTn
obnagHaHa LOCTYMHUM KpaHOM [Ansi NepekpuBaHHS noaadi
rasy, KA MOBMHEH 3HAXOAMUTUCS Nepes 3'€fHaHHAM 3
NuToHo.

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.

BHUMAHUE!
YToBbl MpW BbINOMHEHWU MNPUCOEAUHEHUS MAWUTLI K
rasonpoeody MM Mpu MNPUCOEAUHEHUM C TMOMOLLbHO
LWnaHra He MPOMU3OLLNO MOBPEXAEHWE HaKOHEeYHUKa
rasoBoro NPUCOEAVHEHUs, NpUMEHsITe Ans  ero
NOAAEPXKKM KoY.

3ACTEPEXEHHA:
Mpn poboTi 3 rasoBoto niHielo (Hanpuknag, npwu
3'elHAHHI 3 CUCTEMOI PpO3npuaineHHs rady abo

rHYYKMM TasoBUM LLUMAHIOM) 3aBXAU BUKOPWUCTOBYITE
ravikoBMin KfY ANS  YTPUMYBAHHS KiHUS ra3oBoOro
LnaHry, Wwob yHWUKHYTK gedopmallii.

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.

NPUCOEAMHEHUWE NNNTbLI AO
NMPUPOOHOIO rA3y

MpucoefuHeHNe NAWTBI [OMKHO ObiTb BLINONHEHO B
COOTBETCTBAW  C  HOpMamu M Mpasunamm,
AeicTByloLMun B cTpaHe MokynaTens.

NIAKNKOYEHHA 0O NPUPOOHOIO rA3Yy
MigknioyeHHs noBUHHO BigOyBaTUCA  3rigHO  MicLEBMX
AilouMx  cTaHgapTiB  Ta  3akoHodaBcTBa. Y  Bunagky
HaAMIpHOro TUCKY rasy CKOpUCTaiTecs perynsiTopoM TUCKY.

CONNECTION TO THE LPG NETWORK

NMPUCOEAOMHEHME NINNTbI K BANINOHY

NIAKNIOYEHHA OO0 3PIAXEHOIO rA3y

Special LPG coupling must be installed at the 1/2" pipe | C MPOMAH-BYTAHOM CneujanbHuiA  natpybok Ana  3pigxeHoro  rasy

connection. LLnaHr [OMKeH MMETb NPUCOEAVHUTENbHBIA WTyLep ¢ | HeobxiaHo yctaHosuTyu B 1/2" 3'efHyBanbHy Tpy6y.
BHYTPEHHeN pe3bboii C HOMUHaNbHBLIM guameTpom 1/2”.

FLEXIBLE HOSE CONNECTION NMPUCOEOQOUHEHUE K TA30NPOBOAY C NIQKNKOYEHHA 3A 4ONOMOIror

For safety reasons use only the certified hose | MOMOLLbIO LUITAHTA FTHYYKOroO WNAHIY

complying with local standards and with recommended | HepgonycTumo npumeHsTh LiNaHr, KOTOpbIii He UMeeT | HeoBxigHO BMKOpPUCTOBYBATM NULIE aTECTOBAHMiA

length of 1000 — 1500 mm. Heat resistance of the | cepTudukaumm [ns ucnonb3oBaHWMA ero ¢ [aHHON || WNaHr  3rigHO  AjlouMxX  MiCLEBWX CTaHaapTiB  Ta

connection hose should be at least 100° C. uenbio. Pekomenayemas anuHa wnaura 1000 - 1500 || pekomeHzgoBaHolo fAoBxuHol 1000 — 1500 wmm.

Each hose must contain instructions regarding the
method of connection, allowed heating, inspections,

MM U TennoBoe COMPOTUBIIEHME LWNaHra MUH.
100°C.

TepMocTilkicTb 3’€HYBaNbHOro LWIaHry MoBUHHA
cKnapaTu ik HaumeHwe 100° C.
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service life, etc. These instructions must be

Ha wnaHr He AOMKHO BNUATL M3ny4aemoe Tenno n He

KoxeH LunaHr NoBMHEH MaTW iHCTPYKLIT 3 NiAKNOYEHHS,

unconditionally adhered to. [OMKHO BbITb CONMPUKOCHOBEHUS C OTKPbLITBIM OTHEM. NpUNyCTUMOro  HarpiBy, CTPOKYy  Cnyx6u, ToLjo.
Henb3s npoknagplBaTb LINaHr okono ToW 4acTu | HeobxigHo 6essanepeyHe [OTPUMYBaTUCH — AaHUX
Hapy>XHbIX CTEHOK MNWTbI, FAe HAaXOAUTCA AyXOBKa. iHCTPYKUIN.
YNnoTHeHWe coefuHeHu A HeobXoAMMO  BbIMOMHUTL
YNAOTHATENbHLIM ~ MaTepuanoM, pekoMeHAOBaHHbBIM
3aBOJOM-U3roTOBUTENEM B MHCTPYKLMK no
NPUMEHEHWIO LLINAHTO.
> 4
1—
\ 5
2 f
3 6
1 - Connection ending 1 - HaKOHEYHUK NoaBoaa rasa 1 - 3aKntoYHa YacTuHa 3'eQHaHHSA
2 - Knee 2 — koneHo 2 - koniHo
3 - Connection hose (connection from the right) 3 - LWNaHr rasoBblil (MOABOA, C NPaBO CTOPOHbI) 3 - 3’eAHyBanbHWI WNaHr (NpaBe NigKITHYEHHS)
4 - Connection hose (connection from the left) 4 - WnaHr ra3osbli (NOABOA C NEBOW CTOPOHbI) 4 - 3'efHyBanbHWiA LWUNaHr (NiBe NiAKMIOYEHHs)
5 - Fixing clamp 5 - npsixka KpenéxHas 5 - dhikcytoya ckoba
6 - Back cover of the cooker 6 - 3aQHASA CTeHa NNUTbI 6 - KpULLKa 3a4HbOI CTIHKU NAUTK
IMPORTANT PRECAUTION: BHUMAHUE! BAXIUNBE 3ACTEPEXEHHA:
In case of left side connection (seen from the front) the | MoaBoa rasa k NMMTe MOXeT GbITb BLINOMHEH C NPaBoil | Y BuUMagky MiBOCTOPOHHBOrO MIAKMIOYEHHST  (SIKLLO

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.

NN C NEBOM CTOPOHbI. Mpy NoABOAE rasa WnaHr HyXHO
06s3aTENbHO MPOYHO 3AKPEMUTL KPEMEXHON MPSIXKKOIA,
KOTOpasi 3alérnkHyTa B OTBEPCTUE Ha 3adHEM KOXyXe
nnuTel. KpenéxHas npskka BXOAWT B KOMMMEKT
NPUHALNEXHOCTEN NNUTLI.

OVBUATUCS 3 PPOHTY), LUMaHr HeobXigHO MigKNoYMTK 3a
[OMOMOroK  3aTuckava, KM 3adikcoBaHo B OTBIp
KPULLKM 3a[HbOT CTOPOHM NnnTW. DikcoBaHMWiA 3aTuckad
BMW 3HaiigeTe B 4OAATKOBOMY KOMMMEKTI.
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HOB BURNER SETTINGS

PEIYJINPOBKA A30BbIX FOPEJIOK

” HACTAHOBHI MAPAMETPU KOH®OPOK

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 4
mm.

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.

PETYIIMPOBKA MUHUMAJIbHOU
MOLWHOCTHU

Mpv nepeHanagke nnuTbl Ha nponaH-bytaH BUHT C
[oMmkeH ObiTb 3aBUHYEH A0 yrnopa.

MuvH1ManbHas MOLLYHOCTb ra3oBOW BapOYHOW roperku
cynTaeTcs npaBubHO OTperynupoBaHHOW, ecru
BHYTPEHHUIA KOHYC NNiaMeHn JoCTUraeT BbiCOTbl OT 3 A0
4 Mm.

CHSB pyyKy KpaHa, HO npeaBapuTenibHO yCTaHOBUB eé
B nonoxeHune ,MAJIOE MNNAMA", MOXHO
oTperynupoBaTb  MOLUHOCTb  MNamMeHuW  ropernku,
3aBMHYMBAs WM OTBMHYMBASA BUHT C.

MIHIMAJIbHE PErYJNIOBAHHA
NMOTYXHOCTI

Mepen Gyab-AkUM perynioBaHHSAM BUMKHITb Npunag 3
enekTpomepexi. PerynioBaHHA HeoOXigHO BUKOHyBaTu
npn PpO3MIlLEHHI rasoBoro KpaHy B  MNOMOXEHHI
~3BEPEXXEHHA". MiHimanbHa rasoBa NOTYXHICTb
BigperynboBaHa npaBWMbHO, KOMW BHYTPILWHIA KOHYC
nonym’s focsira€ BUCOTH Bif 3 A0 4 MM.

Y iHWoMy Bunagky cnoyaTtKy 3HIMiTb pyYky KpaHa, a
noTiM 3aTarHiTb abo nocnabte reBuHT C, 3anexwTb Bif
TOro, Y1 NoNym'st 3MeHLLEHe YM 36inbLUeHe.

[nsa 6ytaHa/nponaHa remHT C noBuHeH ByTu NOBHICTIO
3arBUHYEHUM.

NOTE:
This appliance do not need additional lubrification of
taps and thermostat.

BHUMAHMUE!
[ns aTUX NAUT He HyxHa CMaska KpaHOB UMM
TepMmocTara.

OVEN BURNER PErYJINPOBKA HACTAHOBHI MAPAMETPU
SETTINGS FOPEJIKU OYXOBKU KOH®OPOK IYXOBKU
PRIMARY AIR ADJUSTMENT PEFYIIMPOBKA KOJIMYECTBA NMOYATKOBE PErYNIOBAHHA
To access the primary air adjusting screw (5), open or | MTOACACbBIBAEMOIO NEPBUYHOIO KOH®OPKU

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
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

BO3AYXA

OTperynupoBaTb KONM4YecTBO rogcacblBaemoro
BO3JyXa MOXHO C MOMOLLbI PEryrNMPOBOYHOIO BUHTA.
Ho npexzge HyXHO OTKpbITb ABepLy AyXOBKU (npwu
HeoBbX0ANMOCTH, ABEpLY CHATb C NeTerb) W BbiTalnTb
LOHO.
Mpun BUHTA

OTBUHYMBAHUU perynmpoBoYHoro

LLlo6 pocTaTn peryntoroumii rBuHT noBiTps (5), BIAYNHITL
abo 3HIMITb ABepusATa OyXOBKW, i 3HIMiTb AHO OYXOBKU
(2). Bigkpydyroum peryniounii rBUHT 36inbLUyeTbCS
KiNbKICTb MOYaTKOBOrO MOBITPS, NPU 3aTAryBaHHI rBUHTA
— 3meHwWwyeTbeA. Cymil nosiTpsi/rasy BigperyrnboBaHo,
AKLLO NonyM’s Mae ronybuin konip.

Bigperynioiite rBuHT 5 Ans 3HayeHHs X 3rigHo Tabnuui,
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must be blue and sharp, without a yellow tip.

KOMMYeCTBO MEPBMYHOTO MOACACLIBAEMOro BO3Ayxa
yBENUYMBaETCH, NPU 3aBUHYMBAHWU - YMEHBLLIAETCS.
[MonoxeHwe BUHTa (BENUYMHY ,X“) HYXHO YyCTaHOBUTb B
COOTBETCTBUU C HXXENPMBEAEHHON Tabnuuein.

Lo 3a3HayeHa, i 3aTArHITb ranky.

MepeBipTe, 4n kOHOPKa Npauloe NPaBUbHO: NONyM's
noBuHHe BYyTW rocTpokiHuese i ronyboro konbopy 6e3
KOBTUX KIHYMKIB.

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Girill burner

1 — nepefHsA CTeHa AyXOBKN
2 — HO AyXOBKMU

3 — Tpy6ka 3ananbHas

4 — ropernka JyXoBKu

5 — BUHT perynmpoBOYHbIi

6 — ropenka rpuns

1 — NepeaHs naHenb AyXOBKU

2 — [1Ho ayxoBku

3 —Tpyba enekTponignantoBaHHs

4 — KoHdopka OyxoBku

5 — Peryniotounii rBUHT KOHCPOPKM AYXOBKMN
6 — KoHdbopka-rpunb

ADJUSTMENT OF OVEN BURNER

MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven temperature selector

Disconnect the cooker from the mains power supply.

Liff the oven temperature selector knob. For

propane/butane fully tighten screw G.

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

o Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM

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

PEFYNMPOBKA MOLWHOCTU B
NONOXEHWUWN ,MANOE NNAMA“

[aHHas  onepauusi  BbINOSHSETCS  CreAylowmM
cnocobom:

Hy>HO OTKpbITb ABEPLY AYXOBKU U BbITALUTH AHO.
YcraHoBuTe pyyky kpaHa Ha “MAKCUMAJIbHYIO
MOLLHOCTb".

3 axruTe ra3 ropenku, 3akpowTe ABepuy W nporpewnTe
[YXOBKY B Te4eHue, npubnuantensHo, 15 MUHyT.

3aTeMm ycTaHoBUTE py4Ky KpaHa B nonoxeHue “MAJIOE
MNAMA” n BuHTOM G BbLINOMHUTE OKOHYATENbHYIO
perynmpoBky.

Mpn noeopoTe BMHTa BNpaBO NiaMs yMeHbLUAeTcs, a
npyv noBopoTe BRNEBO - yBenuuusaeTcs. MolyHocTb

PEFYNIOBAHHA MIHIMANNIBHOI
NOTYXHOCTI KOH®OPKWU OYXOBKMU
[oTpumyiTeCs HacTyMHWX NpaBwn:

3HIMiTb AHO AYXOBKM.

3ananiTb KOHOPKY AYXOBKM Ta 3a4MHITL ABEpLUsTA.
BcTaHoBiTh  pydky po6oTU [OyXOBKM B MOMOXEHHS
MAKCUMAJIbHA MOTYXKHICTb Ta Harpiiite AyxoBKy
BnpofoBxX 15 xBunuH. MoTiM BCTaHOBITL pyyky poGoTH
AyxoBkM B nonoxeHHs 3BEPEXEHHA Tta 3a
[onomMoroto remHTa G Bigperynonte nonym'st .
Perynsitop Temnepatypu

BcTaHoBITL perynstop Temnepatypy B NosoXeHHsi 8 Ta
HarpinTe AOyxoBky BnpodoBx 15 xBunuH. [loTim
BCTaHOBITb PErynstop Temnepatypy B NoMoxeHHs 1 Ta
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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.

ropenku cyuTaertcs npaBuIbHO
OTPErynMpoBaHHOMN, ECNN  BHYTPEHHWUI KOHYC NnaMeHu
[oCTUraeT BbicOTbl OT 3 A0 4 MM, a TemnepaTtypa B
LeHTPpe OyXOBKW AOMKHA ObITb MakcumansHo 160°C.

3a gonomoroto renHTa G BigperynionTe nonym's.
MoBOpOT BMPaBO 3MEHLLYE BUCOTY MOMyM'si, MOBOPOT
BMiBo — 36inbwye BUCOTY nonym’s. PerynoBaHHSA
BBaXAETbCA KOPEKTHWM, SIKLLO BUCOTA Monym’st csirae 3-
4 Mm.

[MepeycTaHoBITb Py4YkM Ta BCTaAHOBITb Y BUMKHEHE

Right turn reduces the height of the flame, and left turn NOMOXEHHS, MOMICTITb Ha nonepedHe Micue AHO
increases the height. The adjustment is correct when LYXOBKW.
the body of the flame is about 3 to 4 mm high. SKWO CceHcop MONyM'ss  MpauloE  HENnpaBWIIbHO,
Replace the knob and set it to the switch off position, nepesipTe MOoro po3MilleHHs 3rigHo Man.
then replace the oven base.
If the flame sensor does not operate properly, check its
position according to fig.
Flame sensor position PacnonoxeHne gaTtyvnka npegoxpaHuTensa nnameHn Po3miLleHHsA ceHcopa nonyms
1 — Oven burner 1 - ropenka AyxoBku 1 — KoHdbopka ayxoBku
2 — Flame sensor 2 - paTuuK NnpegoxpaHnTens nnaMeHu 2 — CeHcop nosnyms
3 - Grill 3-rpun 3 - punb
_—
o
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GRILL PEFYINIUPOBKA HACTAHOBHI MAPAMETPU KOH®OPKU-
BURNER SETTINGS FOPEJIKU rPUNA rPUNb
PRIMARY AIR ADJUSTMENT PETYJIIMPOBKA KOJIMYECTBA | MOYATKOBE PEryYNniOBAHHA
To access the primary air adjusting screw (5), open or | MTOOQCACBIBAEMOIO BO3AYXA | KOH®OPKHU
remove oven door and remove oven bottom (2). By | Orperynuposats ~ konuyectBo  noacackiBaemoro | L6 AocTaTin peryniotoumit rBUHT NoBiTps (5), BiAUMHITL 260

unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced.

BO3/lyXa MOXHO C MOMOLLbIO PEryriMpoBOYHOIO BUHTA
Ho npexae HyHO OTKpbITb ABEpLY AYXOBKU (B criyyae
Heo6X0AMMOCTH, ABEPLYY MOXHO CHATb C netenb). Mpu
OTBUHYMBAHUN PETYNMPOBOYHOrO BUHTA KOMUYECTBO
nepBUYHOro nofcacblBaeMoro BO3gyxa

3HIMITb ABepusATa [OYXOBKM, i 3HIMiTb OHO AyXOBKM (2).
Biokpyuytoun peryniolounin rBuHT 36iNbLUyeTbCA KiMbKiCTb
rnoyaTKkoBOro  MOBITPA, NPU  3aTAryBaHHI  rBUHTA —
3MEHLLYETLCS.

25




yBENUYMBaETCH, NPU 3aBUHYMBAHWN - YMEHbLLIAETCSA.
MonoxeHue BUHTa (BenUUMHY ,X*) HYXKHO YCTaHOBUTb B
COOTBETCTBUM C TaBNMLEN.

CONVERSION
TO ANOTHER TYPE OF GAS

MEPEHATTAOKA TJIUThbI
HA OPYITOW B[ FA3A

NIAKNIOYEHHA
A0 IHWOro Tuny rAsy

Conversion of cooker to another type of gas can be

performed only by qualified technician.

Adhere to the following procedure:

e Change nozzles of all hob burners.

* Adjust or change gas pressure regulator if installed.

o Adjust oven and grill burner primary air.

o Adjust SAVING power position of hob burners.

e Stick new gas setting label with relevant nozzle
information.

MepeHanagky nnuTel Ha APYro BuA rasa MOXET
BbIMOMHUTL  TOMbKO  CMEeunanucT  YnoriHOMOYEHHOM
CEpBVICHOI opraHm3aLuu.

Mpu nepeHanagke He06X0AUMO BbIMONHUTb:

® 3aMeHy conen Bcex ropenok (cm. Tabnuuy),

® perynupoBky MWHUManbHOM notpebnsemoi
MOLLHOCTU FOperiku [YXOBKM W rpuns B Mosuumu
,MAJIOE MNAM#A",

e HanmaAky WnW, BO3MOXHO, 3aMeHy perynstopa
faBneHnst rasa (ecnm oH BooOLle ycTaHoBMeH Ha
NoABOASILLEM ra3onpoBoAE),

e NepBOHavanbHbIi  3aBOACKOA  TUMNOBOW  LUMTOK
3aMEHUTb HOBbIM, MOCTaBMSEMbIM COBMECTHO C
KOMMMeKToM conen,

e 0 MpoBeAeHUM [AHHOW  onepauun  cpenatb
COOTBETCTBYIOLUME 3anuncy B “apaHTUAHOM TarnoHe”.

lMigknoyeHHs npunagy A0 iHWOro Tuny rady NOBUHEH
NpoBOAWTYM NuLLE kBanidikoBaHUiA daxiseLib.

Mpu UbOMY HeobOXxiaHO NpUTPUMyBaTUCA
HacTynHoro:
o [lomMiHANTE yci OPCYHKM KOH(OPOK BapunbHOI
NOBEPXHI;

e BigperynioBatn abo 3MiHUTU perynaTop ra3oBoro
TUCKY, AKLLO BiH €;
o BigperynioBaTu KOHOOPKM JYXOBKY,;

o BigperyniosaTtu NOMNOXEHHs ,3BEPEXXEHHSA"
KOH(OPOK BapuIbHO| NOBEPXHI;
e HakneitTm HoOBY eTukeTKky napameTpis rasy 3

BiANOBIAHOI0 iHdopMaLlieto NPo POPCYHKN.

CONNECTION TO THE MAINS POWER

ANEKTPOMOAKNIOYEHUE MITUTbI

NIAKNIOYEHHA A0 ENEKTPOMEPEXI

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.

3OnekTponoakmnoyeHne nnuTbI [OMKHO 6bITb
BbINOMHEHO B COOTBETCTBUM C HOpPMamu ¥ Mpasunamm
6esonacHocTu 3MEKTPUYECKNX npu6opos,
AencTeyloWwMMmM B cTpaHe NokynaTtens.

Mpunag obnapgHaHo kabenem ANs NiOKMIOYMEHHA OO
enekTpomepexi. EnekTpoposeTka, B AKy BMWKaETbCA
npwnag, noBuHHa 6yTu fAocTynHOT B ByAb-skuil yac.
MowikoaxeHUn enekTpokabens HeoGXiAHO HeraitHo
3aMiHUTV Ha HOBMUIA.

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.

BHUMAHUE!

Cnegute 3a TeM, 4TOObl 3MEKTPUYECKUA NOABOAALLMIA
LIHYp He Kacarnca ropsyux uvacTeid nnutbl (Tpyb6a
oTBOJa Ha 3afHEel CTEeHe NNUTbl M HUXKHAS 4acTb
BapOYHOro cTomna), NpU MPUKOCHOBEHUM K KOTOPbLIM
MOXET NPOV30MTY NOBPEXAEHNE M3ONSALMM NPOBOAA.

3ACTEPEXEHHA:

YneBHIiTbCA, WO enekTpokabenb po3MilleHo Tak, Lo BiH
He TOPKAETbCHA rapaumMx YyacTuH NNUTK (BUXIGHUIA OTBIP
Ha 3afHi CTiHLj, HWXHA YacTWHa BapurbHOI MOBEPXHI).
Buncoka TemnepaTypa Moxe CMpUYUHUTY NOLLKOXKEHHS
isonsuii.

LEVELING THE APPLIANCE

PErYJNIMPOBKA BbICOTbI MJIUTbI

BUPIBHIOBAHHA NMPUNTAQY

(certain models only)
Cooker hob must be leveled in horizontal position by
means of 4 leveling screws supplied with the appliance.

YcTaHoBKa NMnuTbl B rOpMU3OHTaNbHOE NoroXeHue unnn
perynuposka €€ rno BbICOTE BbIMNOMHAETCA C NMOMOLLbIO
4-x pPerynmpoBoOYHbIX BUHTOB, KOTOPbIE BXOAAT B COCTaB
NPUHaANEXHOCTEN NNUTDI.

(nvwe B Aesknx Moaensx)

BapunbHy noBepxHiO NNUTW HeobXigHO BUPIBHATU
ropv3oHTanbHO 3a AOMOMOrol 4  IBUHTIB,  LWO
[0AaTbCs A0 npuniagy.
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PROCEDURE:

* Remove the range receptacle;

o Tilt the cooker on one side;

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

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

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

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

NPOLECC:

e BoiTalute AWMK ANA XpaHEHUs NpUHaAnNexHocTen
nAuTHI,

NIUTY HaKMNOHWUTE Ha OfiHY CTOPOHY,

3aBUHTUTE PErynMpoBOYHbIE BUHTHI B NEpefsHue U
3afjH1e OTBEPCTUS NEPErOPOAKMN Ha 3TOi CTOPOHE,
NAUTY HakMoHUTE B MPOTUBOMOMOXHYI CTOPOHY W
nofobHbelM 06pasom 3aBUHTUTE BUHTbI Ha [ApPYroii
CTOPOHE NNUTHI,

NAUTy MOCTaBbTE HAa MECTO U OTPErynupyite eé
rOpU3OHTaNbHOE NONOXEHWE C NOMOLLbIO OTBEPTKM U3
NpOCTpaHCTBa, OTKyAa Obin BbITAWEH SWMK ANS
XPaHEHWs NPUHALNEXHOCTER NUTBI.

NPOLEC:

o 3HIMITb ALLMK NAUTK;

o HaxuniTb NNUTy Ha OAHY CTOPOHY;

o 3arBUHTITb NNACTUKOBI FBUHTY B NepeKnagnHy OCHOBU
Ta 3adikcyiiTe B NOTPIBHOMY NMONOXEHHI;

e HaxuniTe NnuTy Ha npoTunexHwii 6ik Ta 3adikcyiite
FBUHTM Ha iHLLIA CTOPOHI;

e BupisHaiiTe npunag 3a AoNOMOrolo LwypynosepTa 3i
CTOPOHM silyMka, abo noBepTaruyM BUPIBHIOKYN
FBWHTMW 3@ JOMNOMOrOHO LLUECTUrPAHHOTO KMoYa;

e poleaypa MeHLW YycknagHeHa, KO BWKOHaHa 3a
O0MOMOro0 BUPIBHIOKOYN MBUHTIB.

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

3AMEYAHME :

YcTaHoBKa BbICOTHOW perynupyemoctt (6onToB) He
obycrnoBneHa, ecnu BbICOTA W TOYHOCTb YCTaHOBKMU
nNuTbl yaoBneTeopsieT 6e3 Ucrnonb3oBaHUA NNacToBbIX
6onTos.

NMPUMITKA:
BupiBHIOOYM FBUHTW HEMOTPIBHI Npy fonycTUMIn BUCOTI
Ta NpaBUrbHOMY rOPU3OHTaNIbHOMY MOMOXEHH.

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.

3AMEYAHMUE :

MpousBoauTens  ocTaBnseT 3a coboil  npaso
HeGonbLUNX W3MEHEHUA WHCTPYKLUUM, WCXOAALLMX U3
MHHOBALIMOHHbIX UMW TEXHOMOTMYECKUX WU3MEHEHUN
V3AEnnsa, KOTOopble He VMENT BIMSHWE Ha YHKLUWIO
nsgenus.

NMPUMITKA:

BupobHuk sanuwae 3a coboto NpaBo Ha BHECEHHS
HE3Ha4yHUX 3MiH B IHCTPYKUii, fiKi He BMMuBalTb Ha
yHKUitOBaHHSA Npunagy.

mbar

nepexHanagkv Ha G 30 — 30 klMa

KomnnekT conen ans +
nepeHanagku Ha G30 -30 klMa

Accessories MpuHagnexHocTu Mpunapns GIN 52190 | Gl 52390 1 GIN 52101 I GIN 52260 |
Wire self PelwéTka (WwrT.) PeLuitka + + + +
[ Backing try |[ MpoTuseHs Menkui (w.) |[ Oexo ans sunikaHHs I[ + I[ + I[ + I[
Grill pan MpoTmBeHb rny6okuii (WT.) +
Grill accessories MpuHaanexHocT rpuns Mpunapas ans rpuns +
Vzpour catch 3alwuTHaa nnacTuHa pyyvek 3axucHui Wwut + +
KpaHOB
Set of adjustable feets BuHTbI perynupoBoyHble Ans Peryntotoui HixKku + + + +
YCTaHOBKM BbICOTbI MINThI
(komnnekT)
Nozzles for G 30 — 30 KomnnekTt conen ansa
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Oven / flyxoBka Grill /TPUIb
Burner Small Medium Rapid GIN 52101 | GIN 52101 |
KoHdopka Manas CpeaHsasn Bonbwas GIN 52190 | GIN 52190 |
Gl 52390 | Gl 52390 |
GIN 52260 | GIN 52260 |
HomMuHanbHas mowHocTb (KBT) / Input power (kW) 1,0 1,75 2,7 3,3 3,0
MowyHocTb ,manoe nnams* (kBT) / Input power ,SAVING* (kW) 0,36 0,36 0,54 0,85 -
Natural gas / MpupoaHbiv ras / Npupogain ras G 20 — 1,3 kMa
RU Nozzle diameter / iameTp dopcyHku (MM) 0,83 1,12 1,37 1,45 1,40
Adjustment X"/ YcTaHoBkaka ,X* (Mm) - - - 8 7
Natural gas / MpupoaHsbiv ra3 / Mpupogin ras G 20 — 2,0 kMMa
Nozzle diameter / [liameTp dopcyHKM (MM) 0,77 1,01 1,22 1,30 1,25
Adjustment , X" / YcTaHoBkaka , X" (MM) - - - 3 2
Propane-butane / MponaH-6yTaH / Mpopax 6yTtand G 30 — 3,0 kMa
Nozzle diameter / [liameTp dopcyHku (MM) 0,50 0,66 0,83 0,85 0,82
Adjustment X" / YcTaHoBkaka ,X"* (Mm) - - - 6 3
HomuHanbHbIN pacxog (rpamm /dyac) / Nominal flow (gram / hour) 73 127 196,5 240 218
Oven Grill / UHdpavyepBOHUMIA
Burner Small Medium Rapid OdyxoBka HarpuvBay
KoHdopka ManeHbka CepepHsi | Excnpec GIN 52101 | GIN 52101 |
GIN 52190 | GIN 52190 |
Gl 52390 | Gl 52390 |
GIN 52260 | GIN 52260 |
HomuHanbHas mowHocTb (kBT) / Input power (kW) 0,9 1,6 2,45 3,0 2,7
MowyHocTb ,manoe nnams* (kBT) / Input power ,SAVING* (kW) 0,36 0,36 0,54 0,77 -
Natural gas / MpupoaHbin ra3s / Mpupogin ras G 20 — 1,3 kMa
UA ["Nozzle diameter / [iametp dopcyHKm (Mm) 0.83 .12 137 1,45 1,40
Adjustment , X" / YcTaHoBkaka , X" (MM) - - - 8 7
Natural gas / MpupoaHbiv ra3 / Mpupogin ras3 G 20 — 2,0 kMa
Nozzle diameter / [liameTp dopcyHkM (MM) 0,77 1,01 1,22 1,30 1,25
Adjustment X" / YcTaHoBkaka X" (MM) - - - 3 2
Propane-butane / MponaH-6yTaH / MpopaH 6yTaH G 30 — 3,0 kMa
Nozzle diameter / fliameTp dpopcyHku (Mm) 0,50 0,66 0,83 0,85 0,82
Adjustment X"/ YcTaHoBkaka X" (Mm) - - - 6 3
HomuHanbHbIN pacxog (rpamm /dac) / Nominal flow (gram / hour) 73 127 196,5 240 218
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GB RU

Technical data TexHuyeckue AaHHbIe
Gas cooker MNnwuTta razoBasi GIN 52190 | GI1 52390 | GIN 52101 | GIN 52260 |
E:ar?ge;tm;m\;idth / depth St::::“gfap'/:m%‘;:lé / rnybuHa 850/500/605 (mm)
Burner Fopenku
Left front (kW) nesas nepepHsas (wanas) (kBT) 1,00 1,00 1,00 1,00
Left rear (kW) nesas 3agHsa (cpegHss) (kBTt) 1,75 1,75 1,75 1,75
Right rear (kW) npaBas 3agHsis (6onbluas) (kBT) 2,70 2,70 2,70 2,70
Right front (kW) npaBas nepefHsas (cpegHss) (kBT) 1,75 1,75 1,75 1,75
Oven LOyxoBka
Oven burner (kW) [openka AyXoBku 3,30 3,30 3,30 3,30

[ Grill burner (kW) |[ HarpesaTernbHbI anemeHT rpuns (kBT) I[ 3,00 I[ 3,00 I[ 3,00 Il 3,00
Oven light (W) OcBelueHune gyxoBku (BT) 25 25 25 25
Electric ignition (W) OnekTtpoposxur (BT) 2 2 2 2

[ Turnspit (W) [ Tpunb Ha nosopoTHoM BepTene (BT) I[ 4 I[ 4 I[ - Il 4
Min. / max. oven temperature Min./max. TemnepaTtypa B AyXOBKe 150/260° C 150/260° C 150/260° C 150/260° C
Voltage (V) MpucoegnHeHue K anekTpuyeckon cetn (B) 230 ~ 230 ~ 230 ~ 230 ~
Total power input — gas (kW) MowyHocTb — ras (kBT) 10,5 10,5 10,5 10,5

[ Total power input — electric (W) |[ MowHocTb anekTpudeckas (BT) I[ 31 I[ 31 I[ 27 Il 31

Gas type

Bug v faeneHve rasa

MPUPOOHBIA FA3 / [IPUPOIN A3 G 20 — 1,3 ka (13 mbar)

Gas connection standard

MopkntoyeHwe rasa

ISO 228-1/G %2

[ Cat

Il 2n3B/P
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GB UA
Technical data TexHiuHi gaHi
Gas cooker la3oBi nnuTH GIN 52190 | GI1 52390 | GIN 52101 | GIN 52260 |
[ Dimensions: height / width / depth |[ Poamipu: Bucota / wnputa / rmnbuxa I 850 /500 / 605 (Mm)
[ Burner || rasoBi koHdopku I | I I
Left front (kW) JliBa nepegHsi (ManeHbka) (kBT) 0,9 0,9 0,9 0,9
Left rear (kW) JliBa 3agHs (cepegHs) (kBT) 1,6 1,6 1,6 1,6
Right rear (kW) [NpaBa 3agHs (ekcnpec) (kBT) 2,45 2,45 2,45 2,45
[ Right front (kW) |[ NpaBa nepeans (cepeans) (xBT) I[ 1,6 | 1,6 I[ 16 Il 1,6
Oven HyxoBka
Oven burner (kW) [MoTyXHiCTb — KOHdOPKa AYXOBKM 3,00 3,00 3,00 3,00
Grill burner (kW) [oTYXHICTb — KOHdOopKa-rpunb (KBT) 2,70 2,70 2,70 2,70
[ Oven light (W) |[ Ocsitnenns (BT) I[ 25 | 25 I[ 25 Il 25
Electric ignition (W) EnektponignantoBanHs (BT) 2 2 2 2
Turnspit (W) [iaroHanbHuin poxeH (BT) 4 4 - 4
Min. / max. oven temperature MiH./mMakc. TemnepaTypa AyXOBKU 150/260° C 150/260° C 150/260° C 150/260° C
Voltage (V) Hanpyra (B) 230 ~ 230 ~ 230 ~ 230 ~
Total power input — gas (kW) MMoTyXHiCTb - ras 9,55 9,55 9,55 9,55
Total power input — electric (W) [MoTyXHicTb — enekTpo (BT) 31 31 27 31

Gas type

rasy

Mpunag AnNA  BUKOPUCTaHHS  NPUPOAHOrO

NMPUPOAHBIV FA3 / MIPUPOAIN A3 G 20 — 1,3 kMa (13 mbar)

Gas connection standard

[MigknoveHHs rasy (cTaHgapT)

1ISO 228-1/G %

Cat I

Il 2n3B/P
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