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Please first read this manual prior to use! 
 

5ŜŀǊ /ǳǎǘƻƳŜǊΣ 
²Ŝ ŘŜǎƛǊŜ ȅƻǳ ǳǎŜ ǘƘŜ ǇǊƻŘǳŎǘ ƛƴ ǘƘŜ Ƴƻǎǘ ŜŦŦƛŎƛŜƴǘ ǿŀȅ ǘƘŀǘ Ƙŀǎ 
ōŜŜƴ ǇǊƻŘǳŎŜŘ ƛƴ ǘƘŜ ƳƻŘŜǊƴ ŦŀŎƛƭƛǘƛŜǎ ǎǳōƧŜŎǘ ǘƻ ǎǘǊƛŎǘ ǉǳŀƭƛǘȅ 
ŎƻƴǘǊƻƭ ǇǊƻŎŜŘǳǊŜǎΦ  
CƻǊ ǘƘƛǎ ǊŜŀǎƻƴΣ ǇƭŜŀǎŜ ŦƛǊǎǘ ǊŜŀŘ ǘƘŜ Ƴŀƴǳŀƭ ǘƘƻǊƻǳƎƘƭȅ ǇǊƛƻǊ ǘƻ ǳǎŜ 
ǘƘŜ ǇǊƻŘǳŎǘ ŀƴŘ ƪŜŜǇ ƛǘ ŀǎ ǊŜŦŜǊŜƴŎŜΦ LŦ ȅƻǳ ǘǊŀƴǎŦŜǊ ǘƘŜ ǇǊƻŘǳŎǘ ǘƻ 
ŀƴȅōƻŘȅ ŜƭǎŜΣ ǇƭŜŀǎŜ ǇǊƻǾƛŘŜ ǘƘŜ Ƴŀƴǳŀƭ ǘƻƎŜǘƘŜǊ ǿƛǘƘ ƛǘΦ  

 
¢ƘŜ ǳǎŜǊ Ƴŀƴǳŀƭ ƘŜƭǇ ȅƻǳ ǳǎŜ ǘƘŜ ǇǊƻŘǳŎǘ ƛƴ ŀ ǉǳƛŎƪ ŀƴŘ 
ǎŀŦŜ ǿŀȅΦ  
ω wŜŀŘ ǘƘŜ ǳǎŜǊ Ƴŀƴǳŀƭ ǇǊƛƻǊ ǘƻ ƛƴǎǘŀƭƭŀǘƛƻƴ ŀƴŘ ŀƴŘ ǳǎŜ ƻŦǘ 

ƘŜ ǇǊƻŘǳŎǘΦ  
ω /ƻƳǇƭȅ ǿƛǘƘ ǘƘŜ ǎŀŦŜǘȅπǊŜƭŀǘŜŘ ƛƴǎǘǊǳŎǘƛƻƴǎ ŘŜŦƛƴƛǘŜƭȅΦ  
ω YŜŜǇ ǘƘŜ ǳǎŜǊ Ƴŀƴǳŀƭ ŀǘ ŀƴ Ŝŀǎƛƭȅ ŀŎŎŜǎǎƛōƭŜ ǇƭŀŎŜ ŀǎ ȅƻǳ 

Ƴŀȅ ƴŜŜŘ ǘƻ ǊŜŦŜǊ ǘƻ ƛǘ ǎǳōǎŜǉǳŜƴǘƭȅΦ 
ω wŜŀŘ ƻǘƘŜǊ ŘƻŎǳƳŜƴǘǎ ǎǳǇǇƭƛŜŘ ǘƻƎŜǘƘŜǊ ǿƛǘƘ ǘƘŜ ǇǊƻŘǳŎǘ 

ŀǎ ǿŜƭƭΦ  
tƭŜŀǎŜ ǊŜƳŜƳōŜǊ ǘƘŀǘ ǘƘƛǎ ǳǎŜǊ Ƴŀƴǳŀƭ Ƴŀȅ ŀƭǎƻ ŀǇǇƭȅ ŦƻǊ ǘƘŜ 
ƻǘƘŜǊ ǾŜǊǎƛƻƴǎ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΦ  
!ƴȅ ŘƛŦŦŜǊŜƴŎŜ ōŜǘǿŜŜƴ ǘƘŜ ǾŜǊǎƛƻƴǎ ŀǊŜ ŎƭŜŀǊƭȅ ƛƴŘƛŎŀǘŜŘΦ  

 
{ȅƳōƻƭǎ ŀƴŘ 5ŜǎŎǊƛǇǘƛƻƴǎΥ 
¢ƘŜ ŦƻƭƭƻǿƛƴƎ ǎȅƳōƻƭǎ ŀǊŜ ǳǎŜŘ ƛƴ ǘƘƛǎ ǳǎŜǊ ƳŀƴǳŀƭΦ 

 
 
 
 
 

м н о п р 
мπ LƳǇƻǊǘŀƴǘ ƛƴŦƻǊƳŀǘƛƻƴ ŀƴŘ ǳǎŜŦǳƭ Ƙƛƴǘǎ ŦƻǊ ǳǎŜ 
нπ ²ŀǊƴƛƴƎǎ ŀƎŀƛƴǎǘ ǘƘŜ ƭƛŦŜ ŀƴŘ ǇǊƻǇŜǊǘȅ Ǌƛǎƪǎ 
оπ ²ŀǊƴƛƴƎ ŀƎŀƛƴǎǘ ŜƭŜŎǘǊƛŎ ǎƘƻŎƪ 
пπ ²ŀǊƴƛƴƎ ŀƎŀƛƴǎǘ ŦƛǊŜ Ǌƛǎƪ 
рπ ²ŀǊƴƛƴƎ ŀƎŀƛƴǎǘ Ƙƻǘ ǎǳǊŦŀŎŜǎ  
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1) Your product
GENERAL VIEW 
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мπ !ǾŀǊŀƎŜ ōǳǊƴŜǊ 
 нπ ²ƻƪ ōǳǊƴŜǊ 
оπ оπ {Ƴŀƭƭ ōǳǊƴŜǊ 
 пπ .ƛƎ κ Ƴƛƴƛ ǿƻƪ ōǳǊƴŜǊ 

рπ {ǇƭŀǎƘ ōŀŎƪ κ Dƭŀǎǎ 
ŎƻǾŜǊ

 сπ /ƻƻƪƛƴƎ Iƻō 
 тπ tŀƴ {ǳǇǇƻǊǘǎ 

уπ CǊƻƴǘ ǇŀƴŜƭ 
 фπ 5ƻƻǊ ƘŀƴŘƭŜ 

млπ CǊƻƴǘ Ǝƭŀǎǎ 
ммπ .ǳǘǘƻƴ 
мнπ ¢ƛƳŜǊ 
моπ .ƻǘǘƻƳ 5ǊŀǿŜǊ 
мпπ /ȅƭƛƴŘŜǊ ƘƻƭŘŜǊ 
мрπ Dŀǎ ŎȅƭƛƴŘŜǊ 
 ŎƻƳǇŀǊǘƳŜƴǘ  
мсπ [ŜƎǎ 
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Technical Features 
 

 
 

 

Voltage/Frequency 
 

220-240 V 50-60 Hz 

Total power consumption Min. 0,006 kw/h – Max. 5,6 kw/h 

Fuse to be used Min. 16 A – Max. 25 A 
 
 

Cable type/section 

3 X 0,75 PVC – 3 X 1 PVC – 3 X 1,5 PVC – 3 X 2,5 
PVC 

 

H05VV-F... 

Cable length Max. 1,5 mt 

Outer sizes (height/width/depth) 890 x 985 x 680 

Oven Optional 

Internal lighting 25 W 

Grill power consumption 2000 W 
 
 

Usable volume of the oven 

90X60 = 108 l 
90X60 With Fan = 98 l 
Cylinder compart. = 66 l 
 Cylinder compartmentwith fan = 59 l  

 

.ŀǎƛǎΥ CƻǊ ǘƘŜ ŘƻƳŜǎǘƛŎ ŜƭŜŎǘǊƛŎ ƻǾŜƴǎΣ ǘƘŜ ǇƻǿŜǊ ƭŀōŜƭ ƛƴŦƻ ŀǊŜ ƎƛǾŜƴ ŀǎ ǇŜǊ ǘƘŜ 
ǎǘŀƴŘŀǊŘ 9b рлолпΦ ¢ƘŜ ǾŀƭǳŜǎ ŀǊŜ ŘŜǘŜǊƳƛƴŜŘ ŀŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ ǎǘŀƴŘŀǊŘ ƭƻŀŘ 
ŀƴŘ ŦǳƴŎǘƛƻƴǎ ƻŦ ǘƘŜ ƭƻǿŜǊπǳǇǇŜǊ ƘŜŀǘŜǊ ƻǊ Ŧŀƴ ǎǳǇǇƻǊǘŜŘ ƘŜŀǘƛƴƎ όƛŦ ŀƴȅύΦ 

 
¢ŜŎƘƴƛŎŀƭ ǎǇŜŎƛŦƛŎŀǘƛƻƴǎ Ƴŀȅ ōŜ ƳƻŘƛŦƛŜŘ ǘƻ ƛƳǇǊƻǾŜ ǘƘŜ ǇǊƻŘǳŎǘ ǉǳŀƭƛǘȅ ǿƛǘƘƻǳǘ 
ŀƴȅ ǇǊƛƻǊ ŀŘǾƛŎŜ 
¢ƘŜ ŦƛƎǳǊŜǎ ƛƴ ǘƘƛǎ Ƴŀƴǳŀƭ ŀǊŜ ǎŎƘŜƳŀǘƛŎ ŀƴŘ ǘƘŜȅ Ƴŀȅ ƴƻǘ ōŜ ǎǘǊƛŎǘƭȅ ǎŀƳŜ ǿƛǘƘ 
ȅƻǳǊ ǇǊƻŘǳŎǘΦ 
 ¢ƘŜ ǾŀƭǳŜǎ ƎƛǾŜƴ ƛƴ ǘƘŜ ƳŀǊƪǎ ƻƴ ǘƘŜ ǇǊƻŘǳŎǘ ƻǊ ƻǘƘŜǊ ǇǊƛƴǘŜŘ ŘƻŎǳƳŜƴǘǎ ǇǊƻǾƛŘŜŘ 
ǘƻƎŜǘƘŜǊ ǿƛǘƘ ǘƘŜ ǇǊƻŘǳŎǘ ŀǊŜ ǾŀƭǳŜǎ ƻōǘŀƛƴŜŘ ƛƴ ƭŀōƻǊŀǘƻǊȅ ŀŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ 
ǊŜǎǇŜŎǘƛǾŜ ǎǘŀƴŘŀǊŘǎΦ ¢ƘŜǎŜ ǾŀƭǳŜǎ Ƴŀȅ ǾŀǊȅ ŘŜǇŜƴŘƛƴƎ ƻƴ ǘƘŜ ǳǎŜ ŀƴŘ 
ŜƴǾƛǊƻƴƳŜƴǘŀƭ ŎƻƴŘƛǘƛƻƴǎ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΦ  
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ACCESSORIES 
 

 !ŎŎŜǎǎƻǊƛŜǎ ǇǊƻǾƛŘŜŘ Ƴŀȅ ǾŀǊȅ ŘŜǇŜƴŘƛƴƎ ƻƴ ǘƘŜ ǾŜǊǎƛƻƴ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΦ 
!ƭƭ ŀŎŎŜǎǎƻǊƛŜǎ ŘŜǎŎǊƛōŜŘ ƛƴ ǘƘŜ ƻǇŜǊŀǘƛƴƎ Ƴŀƴǳŀƭ Ƴŀȅ ƴƻǘ ōŜ ŀǾŀƛƭŀōƭŜ ƛƴ 
ȅƻǳǊ ǇǊƻŘǳŎǘΦ 

 

Oven Tray: Lǘ Ƴŀȅ ōŜ ǳǎŜŘ ŦƻǊ ǇŀǎǘǊȅΣ ŦǊƻȊŜƴ ŦƻƻŘ ŀƴŘ ƭŀǊƎŜ ŦǊȅƛƴƎ 

¢Ǌŀȅ ŦƻǊ Ǝŀǎ ŎȅƭƛƴŘŜǊ ŎƻƳǇŀǊǘƳŜƴǘ фл ·сл ƻǾŜƴ ǘǊŀȅ  

 
 
 
 
 
 
 
 
 
 
 
 

²ƛǊŜ ǊŀŎƪ : Used for grilling or adjusting the position of grilled meals in 
desired level. 

 
²ƛǊŜ ǎƘŜƭŦ  ŦƻǊ Ǝŀǎ ŎȅƭƛƴŘŜǊ ŎƻƳǇŀǊǘƳŜƴǘ фл ·сл hǾŜƴ ǿƛǊŜ ǎƘŜƭŦ 

 
 
 
 
 
 
 
 
 
 
 

 
ht¢Lhb![ 

wƻǘƛǎǎŜǊƛŜ ǎǘŀƴŘ ŦƻǊ Ǝŀǎ ŎȅƭƛƴŘŜǊ 
ŎƻƳǇŀǊǘƳŜƴǘ  

 
ht¢Lhb![ 

фл·сл ǊƻǘƛǎǎŜǊƛŜ ǎǘŀƴŘ  
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2) Important safety instructions _  
 

¢Ƙƛǎ ǎŜŎǘƛƻƴ ŎƻƴŎŜǊƴǎ ǎŀŦŜǘȅ ƛƴǎǘǊǳŎǘƛƻƴǎ ǘƻ ƘŜƭǇ ǇǊŜǾŜƴǘ Ǌƛǎƪǎ ƻŦ 
ǇŜǊǎƻƴŀƭ ƛƴƧǳǊȅ ƻǊ ǇǊƻǇŜǊǘȅ ŘŀƳŀƎŜΦ ±ƛƻƭŀǘƛƻƴ ƻŦ ǘƘŜǎŜ ƛƴǎǘǊǳŎǘƛƻƴǎ ǿƛƭƭ 
ƳŀƪŜ ŀƴȅ ǿŀǊǊŀƴǘȅ ƛƴǾŀƭƛŘΦ 

 
General Safety  
 ¢Ƙƛǎ ǇǊƻŘǳŎǘ ƛǎ ƴƻǘ ŘŜǎƛƎƴŜŘ ŦƻǊ ǳǎŜ ŀƴȅ ǇŜǊǎƻƴǎ όƛƴŎƭǳŘƛƴƎ 

ŎƘƛƭŘǊŜƴύ ƛƴŎƻƳǇŜǘŜƴǘ ƛƴ ǇƘȅǎƛŎŀƭΣ ǎŜƴǎǳŀƭ ƻǊ ƳŜƴǘŀƭ ŎŀǇŀōƛƭƛǘȅ ƻǊ 
ƭŀŎƪ ƻŦ ƛƴŦƻǊƳŀǘƛƻƴ ƻǊ ŜȄǇŜǊƛŜƴŎŜ ǳƴƭŜǎǎ ǘƘŜȅ ŀǊŜ ŀǘǘŜƴŘŜŘ ōȅ ŀ 
ǇŜǊǎƻƴΣ ǿƘƻ ǿƛƭƭ ǊŜǎǇƻƴǎƛōƭŜ ŦƻǊ ǘƘŜƛǊ ǎŀŦŜǘȅ ŀƴŘ ƎƛǾŜ ƴŜŎŜǎǎŀǊȅ 
ƛƴǎǘǊǳŎǘƛƻƴǎ ƻƴ ǳǎŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΦ /ƘƛƭŘǊŜƴ ǎƘƻǳƭŘ ŀƭǿŀȅǎ ōŜ 
ŀǘǘŜƴŘŜŘ ŀƴŘ ƴƻǘ ŀƭƭƻǿŜŘ ǘƻ Ǉƭŀȅ ǿƛǘƘ ǘƘŜ ǇǊƻŘǳŎǘΦ 

 /ƻƴƴŜŎǘ ǘƘŜ ǇǊƻŘǳŎǘ ǘƻ ŀƴ ŜŀǊǘƘŜŘ ǎƻŎƪŜǘκƳŀƛƴǎ ǇǊƻǘŜŎǘŜŘ ōȅ ŀ 
ŦǳǎŜ ƛƴ ŎƻƳǇƭƛŀƴŎŜ ǿƛǘƘ ǘƘŜ ǾŀƭǳŜǎ ƎƛǾŜƴ ƛƴ ǘƘŜ ά¢ŜŎƘƴƛŎŀƭ 
ǎǇŜŎƛŦƛŎŀǘƛƻƴǎέ Lƴ ŎŀǎŜ ƻŦ ǳǎŜ ǿƛǘƘ ƻǊ ǿƛǘƘƻǳǘ ǘǊŀƴǎŦƻǊƳŜǊΣ 
ǊŜƳŜƳōŜǊ ǘƻ ŎƻƳƳƛǎǎƛƻƴ ŀ ǉǳŀƭƛŦƛŜŘ ŜƭŜŎǘǊƛŎƛŀƴ ŦƻǊ ǘƘŜ ŜŀǊǘƘƛƴƎ 
ƛƴǎǘŀƭƭŀǘƛƻƴΦ Lƴ ŎŀǎŜ ǘƘŜ ǇǊƻŘǳŎǘ ƛǎ ǳǎŜŘ ōŜŦƻǊŜ ŜŀǊǘƘƛƴƎ ƛǎ ƳŀŘŜ 
ŀŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ ƭƻŎŀƭ ǊŜƎǳƭŀǘƛƻƴǎΣ ƻǳǊ ŦƛǊƳ ǿƛƭƭ ƴƻǘ ōŜ ǊŜǎǇƻƴǎƛōƭŜ 
ŦƻǊ ŀƴȅ ǇƻǎǎƛōƭŜ ƭƻǎǎΦ 

 LŦ ǘƘŜ ǇƻǿŜǊ ŎŀōƭŜκǇƭǳƎ ƛǎ ŘŀƳŀƎŜŘΣ Řƻ ƴƻǘ ƻǇŜǊŀǘŜ ǘƘŜ ǇǊƻŘǳŎǘΦ 
/ŀƭƭ ǘƘŜ ŀǳǘƘƻǊƛȊŜŘ {ŜǊǾƛŎŜ /ŜƴǘŜǊΦ 

 LŦ ǘƘŜ ǇǊƻŘǳŎǘ ƛǎ ŘŜŦŜŎǘƛǾŜ ŀƴŘ Ƙŀǎ Ǿƛǎǳŀƭ ŘŀƳŀƎŜΣ Řƻ ƴƻǘ ƻǇŜǊŀǘŜ 
ǘƘŜ ǇǊƻŘǳŎǘΦ 

 5ƻ ƴƻǘ ƳŀƪŜ ŀƴȅ ǊŜǇŀƛǊ ƻǊ ƳƻŘƛŦƛŎŀǘƛƻƴ ƻƴ ǘƘŜ ǇǊƻŘǳŎǘΦ IƻǿŜǾŜǊΣ 
ȅƻǳ Ƴŀȅ ǊŜƳƻǾŜ ǎƻƳŜ ŦŀƛƭǳǊŜǎΤ ǎŜŜ ǎƻƭǳǘƛƻƴ ǇǊƻǇƻǎŀƭǎ ŦƻǊ ǇǊƻōƭŜƳǎΣ 
ǇǇ 35. 

 bŜǾŜǊ ǿŀǎƘ ǘƘŜ ǇǊƻŘǳŎǘ ōȅ ǎǇǊŀȅƛƴƎ ƻǊ ǇƻǳǊƛƴƎ ǿŀǘŜǊ ƻƴ ƛǘΗ wƛǎƪ ƻŦ 
ŜƭŜŎǘǊƛŎ ǎƘƻŎƪΗ 

 5ƻ ƴƻǘ ǳǎŜ ǘƘŜ ǇǊƻŘǳŎǘ ǿƘŜƴ ȅƻǳǊ ƳƛƴŘ ƛǎ ŀŘǾŜǊǎŜƭȅ ŀŦŦŜŎǘŜŘ ŘǳŜ ǘƻ 
ǳǎŜ ƻŦ ŘǊǳƎ ŀƴŘκƻǊ ŀƭŎƻƘƻƭ ŘǊƛƴƪǎΦ 

 tƻǿŜǊ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ǎƘƻǳƭŘ ōŜ ŘƛǎŎƻƴƴŜŎǘŜŘ ŘǳǊƛƴƎ ƛƴǎǘŀƭƭŀǘƛƻƴΣ 
ƳŀƛƴǘŜƴŀƴŎŜΣ ŎƭŜŀƴƛƴƎ ŀƴŘ ǊŜǇŀƛǊ ƻǇŜǊŀǘƛƻƴǎΦ 

 !ƭǿŀȅǎ ƘŀǾŜ ǘƘŜ ƛƴǎǘŀƭƭŀǘƛƻƴ ŀƴŘ ǊŜǇŀƛǊ ƻǇŜǊŀǘƛƻƴǎ ŘƻƴŜ ōȅ 
ŀǳǘƘƻǊƛȊŜŘ {ŜǊǾƛŎŜ /ŜƴǘŜǊΦ ¢ƘŜ ƳŀƴǳŦŀŎǘǳǊƛƴƎ ŦƛǊƳ Ƴŀȅ ƴƻǘ ōŜ ƘŜƭŘ 
ǊŜǎǇƻƴǎƛōƭŜ ŦƻǊ ŀƴŘ ǘƘŜ ǿŀǊǊŀƴǘȅ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ōŜŎƻƳŜǎ ƛƴǾŀƭƛŘ ƛƴ 
ŎŀǎŜ ƻŦ ŀƴȅ ƭƻǎǎ ǘƘŀǘ Ƴŀȅ ŀǊƛǎŜ ŦǊƻƳ ƻǇŜǊŀǘƛƻƴǎ ǇŜǊŦƻǊƳŜŘ ōȅ ŀƴȅ 
ǳƴŀǳǘƘƻǊƛȊŜŘ ǇŜǊǎƻƴǎΦ 



т  

 .Ŝ ŎŀǊŜŦǳƭ ǿƘŜƴ ȅƻǳ ǳǎŜ ŀƭŎƻƘƻƭ ƛƴ ȅƻǳǊ ŦƻƻŘΦ !ƭŎƻƘƻƭ ŜǾŀǇƻǊŀǘŜǎ ŀǘ 
ƘƛƎƘ ǘŜƳǇŜǊŀǘǳǊŜ ŀƴŘ Ƴŀȅ ŎŀǳǎŜ ŦƛǊŜ ōȅ ōǳǊǎǘƛƴƎ ƛƴǘƻ ŦƭŀƳŜ ǿƘŜƴ ƛƴ 
ŎƻƴǘŀŎǘ ǿƛǘƘ Ƙƻǘ ǎǳǊŦŀŎŜǎΦ 

 5ƻ ƴƻǘ ƘŜŀǘ ǘƘŜ ŎƭƻǎŜŘ ǘƛƴ Ŏŀƴǎ ŀƴŘ Ǝƭŀǎǎ ƧŀǊǎΦ tǊŜǎǎǳǊŜ ǘƻ ƎŜƴŜǊŀǘŜ 
ƛƴǎƛŘŜ ǿƛƭƭ ŎŀǳǎŜ ǘƘŜ ƧŀǊ ǘƻ ōǳǊǎǘΦ  

 !ǎ ǘƘŜ ǎƛŘŜǎ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ǿƛƭƭ ƎŜǘ Ƙƻǘ ǿƘŜƴ ƻǇŜǊŀǘƛƻƴΣ Řƻ ƴƻǘ ǇƭŀŎŜ 
ƛƴŦƭŀƳƳŀōƭŜ ǎǳōǎǘŀƴŎŜǎ ƴŜŀǊōȅΦ 

 5ƻ ƴƻǘ Ǉǳǘ ǘƘŜ ōŀƪƛƴƎ ǘǊŀȅǎΣ ǇƭŀǘŜǎ ƻǊ ŀƭǳƳƛƴǳƳ Ŧƻƭƛƻ ŘƛǊŜŎǘƭȅ ƻƴ ǘƘŜ 
ōŀǎŜ ƻŦ ǘƘŜ ƻǾŜƴΦ !ŎŎǳƳǳƭŀǘŜŘ ǘŜƳǇŜǊŀǘǳǊŜ Ƴŀȅ ƎƛǾŜ ŘŀƳŀƎŜ ǘƻ ǘƘŜ 
ōŀǎŜ ƻŦ ǘƘŜ ƻǾŜƴΦ  

 !ƭƭ ŀǊƻǳƴŘ ǘƘŜ ǾŜƴǘƛƭŀǘƛƻƴ ŎƘŀƴƴŜƭǎ ǎƘƻǳƭŘ ōŜ ƪŜǇǘ ǳƴƻōǎǘǊǳŎǘŜŘΦ  
 tǊƻŘǳŎǘ Ƴŀȅ ōŜ Ƙƻǘ ŘǳǊƛƴƎ ǳǎŜΦ 5ƻ ƴƻǘ ǘƻǳŎƘ ǘƘŜ Ƙƻǘ ǇŀǊǘǎΣ ƛƴǎƛŘŜ ƻŦ 

ǘƘŜ ƻǾŜƴ ŀƴŘ ƘŜŀǘƛƴƎ ŎƻƳǇƻƴŜƴǘǎΣ ŜǘŎΦ  
 ²ƘŜƴ ǇƭŀŎƛƴƎ ŦƻƻŘ ƛƴǎƛŘŜ ŀƴŘ ǘŀƪƛƴƎ ƛǘ ƻǳǘ ƻŦ Ƙƻǘ ƻǾŜƴΣ ŀƭǿŀȅǎ ǳǎŜ 

ƘŜŀǘπǊŜǎƛǎǘŀƴǘ ƻǾŜƴ ƎƭƻǾŜǎΦ 
 5ƻ ƴƻǘ ǳǎŜ ǘƘŜ ǇǊƻŘǳŎǘ ǿƘŜƴ ŦǊƻƴǘ Ǝƭŀǎǎ ŘƻƻǊ ǊŜƳƻǾŜŘ ƻǊ ōǊƻƪŜƴΦ 
 ²ƘŜƴ ǘƘŜ ƻǾŜƴ ƻǇŜǊŀǘŜǎΣ ƛǘǎ ǊŜŀǊ ǎǳǊŦŀŎŜ Ƴŀȅ ŀƭǎƻ ƎŜǘ ƘƻǘΦ tƻǿŜǊ 

ŎƻƴƴŜŎǘƛƻƴǎ ǎƘƻǳƭŘ ƴƻǘ ŎƻƳŜ ƛƴǘƻ ŎƻƴǘŀŎǘ ǿƛǘƘ ǘƘŜ ǊŜŀǊ ǎǳǊŦŀŎŜΤ 
ƻǘƘŜǊǿƛǎŜΣ ŎƻƴƴŜŎǘƛƻƴǎ Ƴŀȅ ōŜ ŘŀƳŀƎŜŘΦ 

 5ƻ ƴƻǘ ŎƻƳǇǊŜǎǎ ǘƘŜ ŎƻƴƴŜŎǘƛƻƴ ŎŀōƭŜǎ ǘƻ ǘƘŜ ŘƻƻǊ ƻŦ ǘƘŜ ƻǾŜƴ ŀƴŘ 
Řƻ ƴƻǘ Ǉŀǎǎ ǘƘŜƳ ƻǾŜǊ Ƙƻǘ ǎŜǊǾƛŎŜǎΦ aŜƭǘƛƴƎ ƻŦ ǘƘŜ ŎŀōƭŜ Ƴŀȅ ŎŀǳǎŜ 
ǎƘƻǊǘ ŎƛǊŎǳƛǘ ŀƴŘ ǘƘƛǎ ŎŀǳǎŜ ŦƛǊŜΦ  

 aŀƪŜ ǎǳǊŜ ǘƘŜ ǇǊƻŘǳŎǘ ƛǎ ǎǿƛǘŎƘŜŘπƻŦŦ ŀŦǘŜǊ ŜŀŎƘ ǳǎŜΦ 
 ¢ƘŜ ǇǊƻŘǳŎǘ ŀƴŘ ŀŎŎŜǎǎƛōƭŜ ǇŀǊǘǎ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ŀǊŜ Ƙƻǘ ǿƘŜƴ 

ƻǇŜǊŀǘƛƴƎΦ 
 5ƻ ƴƻǘ ǘƻǳŎƘ ǘƘŜ ǇǊƻŘǳŎǘ ǿƘƛƭŜ ƻǇŜǊŀǘƛƴƎΦ  
 5ƻ ƴƻǘ ǳǎŜ ǎƘŀǊǇ ŀƴŘ ǇƛŜǊŎƛƴƎ ƳŀǘŜǊƛŀƭǎ ǘƻ ŎƭŜŀƴ ǘƘŜ ƛƴǎƛŘŜ ŀƴŘ Ǝƭŀǎǎ 

ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΤ ǎǳŎƘ ƳŀǘŜǊƛŀƭǎ Ƴŀȅ ƎƛǾŜ ŘŀƳŀƎŜ ǘƻ ȅƻǳǊ ǇǊƻŘǳŎǘΦ 
 !ǎ Ƙƻǘ ƻƛƭ Ƴŀȅ ŎŀǳǎŜ ŦƛǊŜΣ ŀƭǿŀȅǎ ōŜ ŎŀǊŜŦǳƭ ŀƴŘ ŀǘǘŜƴŘ ǘƘŜ ǇǊƻŘǳŎǘ 

ǿƘŜƴ ƛǘ ƻǇŜǊŀǘŜǎΦ 
 5ƻ ƴƻǘ ŀǘǘŜƳǇǘ ǘƻ ŜȄǘƛƴƎǳƛǎƘ ŦƛǊŜ ōȅ ǳǎŜ ƻŦ ǿŀǘŜǊΤ ƛƳƳŜŘƛŀǘŜƭȅ 

ŘƛǎŎƻƴƴŜŎǘ ǇƻǿŜǊ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ŀƴŘ ŎƭƻǎŜ ǘƘŜ ōǳǊƴƛƴƎ ǇŀǊǘ ōȅ ƘŜƭǇ 
ƻŦ ŀ ǿŜǘ ōƭŀƴƪŜǘΦ 

 5ƻ ƴƻǘ ƪŜŜǇ ŀƴȅ ŦƭŀƳƳŀōƭŜ ƻǊ ŎƻƳōǳǎǘƛōƭŜ ǎǳōǎǘŀƴŎŜ ƛƴ ǘƘŜ ǇǊƻŘǳŎǘΦ  
 5ƻ ƴƻǘ ǳǎŜ ǎǘŜŀƳ ŎƭŜŀƴŜǊΦ 
 5ƻ ƴƻǘ ǳǎŜ ŀƎƎǊŜǎǎƛǾŜ ŎƭŜŀƴƛƴƎ ƳŀǘŜǊƛŀƭǎ ƻǊ ǎƘŀǊǇ ƳŜǘŀƭ ǎŎǊŀǇŜǊǎ ǘƻ 

ŎƭŜŀƴ ǘƘŜ ƻǾŜƴ ŘƻƻǊ όŘƻƻǊύ ǘƘŀǘ Ƴŀȅ ŘŜǎǘǊƻȅ ǘƘŜ ǎǳǊŦŀŎŜ ŀƴŘ ŎŀǳǎŜ 
ōǊŜŀƪ ƻŦ ǘƘŜ ƎƭŀǎǎΦ 



у 

 /!¦¢LhbΥ tǊƛƻǊ ǘƻ ǊŜǇƭŀŎŜƳŜƴǘ ƻŦ ǘƘŜ ƻǾŜƴ ƭŀƳǇΣ ŘƛǎŎƻƴƴŜŎǘ ǘƘŜ
ǇƻǿŜǊ ŀƴŘ ŀƭƭƻǿ ƛǘ ǘƻ Ŏƻƻƭ Řƻǿƴ ǘƻ ŜƭƛƳƛƴŀǘŜ Ǌƛǎƪ ƻŦ ŜƭŜŎǘǊƛŎ ǎƘƻŎƪΦ

 мǎǘ ǎƘŜƭŦ ƻŦ ǘƘŜ ƻǾŜƴ ƛǎ ǘƘŜ ƭƻǿŜǎǘ ǎƘŜƭŦΦ
 5ƻ ƴƻǘ ǳǎŜ ǘƘŜ ǇǊƻŘǳŎǘ ƻǊ ƴȅƭƻƴΣ ŦƭŀƳƳŀōƭŜ ŀƴŘ ƘŜŀǘπǎŜƴǎƛǘƛǾŜ

ƳŀǘŜǊƛŀƭǎΦ
 ¢ƘŜ ŎƻƻƪƛƴƎ Ǉƻǘǎ ǘƻ ōŜ ǇƭŀŎŜŘ ƻƴ ǘƘŜ ƘŜŀǘŜǊǎ ǎƘƻǳƭŘ ōŜ ƛƴ ǇǊƻǇŜǊ

ǎƛȊŜΦ

Safety for children 

5ǳǊƛƴƎ ŀƴŘ ŀŦǘŜǊ ǳǎŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΣ ǘƘŜ ŜȄǇƻǎŜŘ ǇŀǊǘǎ ƻŦ ǘƘŜ 
ǇǊƻŘǳŎǘ ǿƛƭƭ ōŜ Ƙƻǘ ōŜŦƻǊŜ ǘƘŜȅ Ŏƻƻƭ ŘƻǿƴΤ ƪŜŜǇ ǘƘŜ ŎƘƛƭŘǊŜƴ ŀǿŀȅΦ 

 /!¦¢LhbΥ ¢ƘŜ ŀŎŎŜǎǎƛōƭŜ ǇŀǊǘǎ Ƴŀȅ ōŜ Ƙƻǘ ŘǳǊƛƴƎ ǳǎŜ ƻŦ ǘƘŜ ƎǊƛƭƭΦ
[ƛǘǘƭŜ ŎƘƛƭŘǊŜƴ ǎƘƻǳƭŘ ōŜ ƪŜǇǘ ŀǿŀȅ ŦǊƻƳ ǘƘŜ ǇǊƻŘǳŎǘΦ

 /ƘƛƭŘǊŜƴ ǳƴŘŜǊ у ȅŜŀǊǎ ŀǊŜ ŦƻǊōƛŘŘŜƴ ǘƻ ǘƻǳŎƘ ǘƘŜ ǇǊƻŘǳŎǘ ǳƴƭŜǎǎ
ǘƘŜȅ ŀǊŜ ŀǘǘŜƴŘŜŘ ōȅ ŀƴ ŀŘǳƭǘ ǇŜǊǎƻƴΦ

 ¢Ƙƛǎ ǇǊƻŘǳŎǘ Ƴŀȅ ōŜ ǳǎŜŘ ōȅ ŎƘƛƭŘǊŜƴ ŀōƻǾŜ у ȅŜŀǊǎ ƻƭŘ ŀƴŘκƻǊ
ǇƘȅǎƛŎŀƭƭȅΣ ǎŜƴǎǳŀƭƭȅ ƻǊ ƳŜƴǘŀƭƭȅ ƛƳǇŀƛǊŜŘ ǇŜƻǇƭŜ ǇǊƻǾƛŘŜŘ ǘƘŜȅ ŀǊŜ
ƛƴŦƻǊƳŜŘ ŀōƻǳǘ Ǌƛǎƪǎ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ŀƴŘ ǎŀŦŜ ǳǎŜ ƻŦ ƛǘ ƛǎ ǎƘƻǿƴ ǘƻ
ǘƘŜƳΦ

 /ƘƛƭŘǊŜƴ ǎƘƻǳƭŘ ƴƻǘ Ǉƭŀȅ ǿƛǘƘ ǘƘŜ ǇǊƻŘǳŎǘΦ /ƭŜŀƴƛƴƎ ŀƴŘ
ƳŀƛƴǘŜƴŀƴŎŜ ƻŦ ǘƘŜ ŜǉǳƛǇƳŜƴǘ ǎƘƻǳƭŘ ƴƻǘ ōŜ ǇŜǊŦƻǊƳŜŘ ōȅ ǘƘŜ
ŎƘƛƭŘǊŜƴ ǳƴŀǘǘŜƴŘŜŘΦ

 tŀŎƪŀƎƛƴƎ ƳŀǘŜǊƛŀƭǎ Ƴŀȅ ōŜ ŘŀƴƎŜǊƻǳǎ ŦƻǊ ǘƘŜ ŎƘƛƭŘǊŜƴΦ YŜŜǇ ǘƘŜ
ǇŀŎƪŀƎƛƴƎ ƳŀǘŜǊƛŀƭǎ ŀǘ ŀ ǇƭŀŎŜ ƴƻǘ ŀŎŎŜǎǎƛōƭŜ ōȅ ǘƘŜ ŎƘƛƭŘǊŜƴ ƻǊ ǎƻǊǘ
ǘƘŜƳ ƻǳǘ ŀƴŘ ŘƛǎǇƻǎŜ ƛƴ ŀŎŎƻǊŘŀƴŎŜ ǿƛǘƘ ǘƘŜ ƛƴǎǘǊǳŎǘƛƻƴǎ ƻƴ ǿŀǎǘŜΦ

ω ²ƘŜƴ ǘƘŜ ŘƻƻǊ ƛǎ ƻǇŜƴΣ Řƻ ƴƻǘ Ǉǳǘ  ŀƴȅ 
ƘŜŀǾȅ ƻōƧŜŎǘ ƻƴ ƛǘ ƻǊ Řƻ ƴƻǘ ŀƭƭƻǿ ǘƘŜ 
ŎƘƛƭŘǊŜƴ ǘƻ ǎƛǘ ƻƴ ǘƘŜ ŘƻƻǊΦ Lǘ Ƴŀȅ ŎŀǳǎŜ 
ƻǾŜǊǘǳǊƴ ƻŦ ǘƘŜ ƻǾŜƴ ƻǊ ƎƛǾŜ ŘŀƳŀƎŜ ǘƻ 
ǘƘŜ ŘƻƻǊ ƘƛƴƎŜǎΦ 



ф 

Safety for power related operations 

 !ƭƭ ƻǇŜǊŀǘƛƻƴǎ ǘƻ ōŜ ǇŜǊŦƻǊƳŜŘ ƻƴ ǘƘŜ ŜƭŜŎǘǊƛŎ ŜǉǳƛǇƳŜƴǘ ŀƴŘ
ǎȅǎǘŜƳǎ ǎƘƻǳƭŘ ōŜ ǇŜǊŦƻǊƳŜŘ ōȅ ŎƻƳǇŜǘŜƴǘ ŀƴŘ ŀǳǘƘƻǊƛȊŜŘ
ǇŜǊǎƻƴǎΦ

 ¢Ƙƛǎ ǇǊƻŘǳŎǘ ƛǎ ƴƻǘ ǎǳƛǘŀōƭŜ ŦƻǊ ǳǎŜ ōȅ ǊŜƳƻǘŜ ŎƻƴǘǊƻƭΦ
 Lƴ ŎŀǎŜ ƻŦ ŀƴȅ ŘŀƳŀƎŜΣ ǎǿƛǘŎƘ ƻŦŦ ǘƘŜ ǇǊƻŘǳŎǘ ŀƴŘ ŘƛǎŎƻƴƴŜŎǘ ǘƘŜ

ǇƻǿŜǊΦ CƻǊ ǘƘƛǎ ǇǳǊǇƻǎŜΣ ǎǿƛǘŎƘ ƻŦŦ ǘƘŜ Ƴŀƛƴ ǎǿƛǘŎƘ ƻŦ ȅƻǳǊ ƘƻƳŜΦ
 aŀƪŜ ǎǳǊŜ ǘƘŜ ŦǳǎŜ ŎǳǊǊŜƴǘ ŎƻƳǇƭƛŜǎ ǿƛǘƘ ǘƘŜ ǇǊƻŘǳŎǘ ŎǳǊǊŜƴǘ

Intended use 

¢Ƙƛǎ ǇǊƻŘǳŎǘ ƛǎ ŘŜǎƛƎƴŜŘ ŦƻǊ ŘƻƳŜǎǘƛŎ ǳǎŜΦ ¸ƻǳ ǎƘƻǳƭŘ ƴƻǘ ŀƭƭƻǿ 
ŎƻƳƳŜǊŎƛŀƭ ǳǎŜ ƻŦ ƛǘΦ ά/!¦¢LhbΥ ¢Ƙƛǎ ǇǊƻŘǳŎǘ ǎƘƻǳƭŘ ōŜ ǳǎŜŘ ŦƻǊ 
ŎƻƻƪƛƴƎ ǇǳǊǇƻǎŜ ƻƴƭȅΦ Lǘ ǎƘƻǳƭŘ ƴƻǘ ōŜ ǳǎŜŘ ŦƻǊ ŀƴȅ ƻǘƘŜǊ ǇǳǊǇƻǎŜ 
ǎǳŎƘ ŀǎ ƘŜŀǘƛƴƎ ǘƘŜ ǊƻƻƳΦέ 
¢Ƙƛǎ ǇǊƻŘǳŎǘ ǎƘƻǳƭŘ ƴƻǘ ōŜ ǳǎŜŘ ŦƻǊ ƘŜŀǘƛƴƎ ǇƭŀǘŜ ǳƴŘŜǊ ǘƘŜ ƎǊƛƭƭ ƻǊ 
ƘŀƴƎƛƴƎ ǘƻǿŜƭ ƻǊ ŎƭƻǘƘƛƴƎ ŦƻǊ ŘǊȅƛƴƎ ƻǊ ƘŜŀǘƛƴƎ ǇǳǊǇƻǎŜΦ  
¢ƘŜ ƳŀƴǳŦŀŎǘǳǊŜǊ ŘƻŜǎ ƴƻǘ ŀǎǎǳƳŜ ŀƴȅ ǊŜǎǇƻƴǎƛōƛƭƛǘȅ ŦƻǊ ŀƴȅ ƭƻǎǎ 
ǘƘŀǘ Ƴŀȅ ŀǊƛǎŜ ŘǳŜ ǘƻ ƛƳǇǊƻǇŜǊ ǳǎŜ ƻǊ ǘǊŀƴǎǇƻǊǘŀǘƛƻƴ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΦ 
¢ƘŜ ƻǾŜƴ ǎŜŎǘƛƻƴ Ƴŀȅ ōŜ ǳǎŜŘ ŦƻǊ ŘŜŦǊƻǎǘƛƴƎΣ ōŀƪƛƴƎΣ ŦǊȅƛƴƎ ŀƴŘ 
ƎǊƛƭƭƛƴƎ ǘƘŜ ŦƻƻŘΦ  
{ŜǊǾƛŎŜ ƭƛŦŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ȅƻǳ ǇǳǊŎƘŀǎŜ ƛǎ мл ȅŜŀǊǎΦ ¢Ƙƛǎ ƛǎ ǘƘŜ 
ǇŜǊƛƻŘ ŘǳǊƛƴƎ ǿƘƛŎƘ ǘƘŜ ƳŀƴǳŦŀŎǘǳǊŜǊ ǎƘƻǳƭŘ ƳŀƪŜ ŀǾŀƛƭŀōƭŜ ǘƘŜ 
ǊŜǉǳƛǊŜŘ ǊŜǇƭŀŎŜƳŜƴǘ ǇŀǊǘǎ ŦƻǊ ƻǇŜǊŀǘƛƻƴ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ŀǎ 
ǎǇŜŎƛŦƛŜŘΦ 

3) Installation _ 

Prior to use of the product 
 aŀƪŜ ǎǳǊŜ ǘƘŜ ǇƻǿŜǊ ŀƴŘκƻǊ Ǝŀǎ ƛƴǎǘŀƭƭŀǘƛƻƴ ƛǎ ǇǊƻǇŜǊΦ LŦ ƴƻǘΣ Ŏŀƭƭ ŀ 
ŎƻƳǇŜǘŜƴǘ ŜƭŜŎǘǊƛŎƛŀƴ ŀƴŘ ƛƴǎǘŀƭƭŜǊ ǘƻ ƳŀƪŜ ǘƘŜ ǊŜǉǳƛǊŜŘ 
ŀǊǊŀƴƎŜƳŜƴǘǎΦ 

tǊŜǇŀǊŀǘƛƻƴ ƻŦ ǘƘŜ ƛƴǎǘŀƭƭŀǘƛƻƴ ǇƭŀŎŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ŀƴŘ ŜƭŜŎǘǊƛŎ 
ŀƴŘκƻǊ Ǝŀǎ ƛƴǎǘŀƭƭŀǘƛƻƴ ƛǎ ǇŜǊŦƻǊƳŜŘ ōȅ ǘƘŜ ŎǳǎǘƻƳŜǊΦ 

 wŜǉǳƛǊŜƳŜƴǘǎ ǎǇŜŎƛŦƛŜŘ ƛƴ ǘƘŜ ǊŜƭŀǘŜŘ ƭƻŎŀƭ ǎǘŀƴŘŀǊŘǎ ǿƛǘƘ ǊŜǎǇŜŎǘ 
ǘƻ ǇƻǿŜǊ ŀƴŘκƻǊ Ǝŀǎ ǎƘƻǳƭŘ ōŜ ƻōǎŜǊǾŜŘ ŦƻǊ ǎŜǘπǳǇ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΦ  



мл  

 /ƻƴǘǊƻƭ ǘƘŜ ǇǊƻŘǳŎǘ ōŜŦƻǊŜ ƛƴǎǘŀƭƭŀǘƛƻƴ ŦƻǊ ŀƴȅ ŘŀƳŀƎŜΦ LŦ ǘƘŜ 
ǇǊƻŘǳŎǘ ƛǎ ŘŀƳŀƎŜŘΣ Řƻ ƴƻǘ ƘŀǾŜ ƛǘ ǎŜǘ ǳǇΦ !ƴȅ ŘŀƳŀƎŜŘ ǇǊƻŘǳŎǘǎ 
ǿƻǳƭŘ ŎǊŜŀǘŜ Ǌƛǎƪ ŦƻǊ ȅƻǳǊ ǎŀŦŜǘȅΦ  
 

!ƴȅ ǿƻǊƪ ƻƴ ǘƘŜ Ǝŀǎ ŜǉǳƛǇƳŜƴǘ ŀƴŘ ǎȅǎǘŜƳǎ ǎƘƻǳƭŘ ōŜ ǇŜǊŦƻǊƳŜŘ 
ōȅ ŀǳǘƘƻǊƛȊŜŘ ŀƴŘ ŎƻƳǇŜǘŜƴǘ ǇŜǊǎƻƴǎΦ 
 

¢ƘŜ ǇǊƻŘǳŎǘǎ ƘŀǾŜ ƴƻ ǎȅǎǘŜƳ ŦƻǊ ŘƛǎŎƘŀǊƎŜ ƻŦ ǘƘŜ ƎŀǎŜǎ ǊŜƭŜŀǎŜŘ ŀǎ 
ŀ ǊŜǎǳƭǘ ƻŦ ŎƻƳōǳǎǘƛƻƴΦ ¢ƘŜ ǇǊƻŘǳŎǘ ǎƘƻǳƭŘ ōŜ ƛƴǎǘŀƭƭŜŘ ŀƴŘ 
ŎƻƴƴŜŎǘŜŘ ŀŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ ŀǇǇƭƛŎŀōƭŜ ƛƴǎǘŀƭƭŀǘƛƻƴ ǊŜƎǳƭŀǘƛƻƴǎΦ 
9ǎǇŜŎƛŀƭƭȅ ǘŀƪŜ ŎŀǊŜ ƻŦ ǊŜǉǳƛǊŜƳŜƴǘǎ ŦƻǊ ǾŜƴǘƛƭŀǘƛƻƴΦ  

!ƛǊ ǊŜǉǳƛǊŜŘ ŦƻǊ ŎƻƳōǳǎǘƛƻƴ ƛǎ ǘŀƪŜƴ ŦǊƻƳ ǘƘŜ ǊƻƻƳ ŀƛǊ ŀƴŘ ǘƘŜ 
ǊŜƭŜŀǎŜŘ ƎŀǎŜǎ ŀǊŜ ŘƛǊŜŎǘƭȅ ƎƛǾŜƴ ƛƴǘƻ ǘƘŜ ǊƻƻƳΦ  

! ǿŜƭƭπǾŜƴǘƛƭŀǘŜŘ ǊƻƻƳ ƛǎ ŜǎǎŜƴǘƛŀƭ ŦƻǊ ǎŀŦŜ ƻǇŜǊŀǘƛƻƴ ƻŦ ȅƻǳǊ 
ǇǊƻŘǳŎǘΦ LŦ ǘƘŜǊŜ ƛǎ ƴƻ ŘƻƻǊ ƻǊ ŘƻƻǊ ŦƻǊ ǾŜƴǘƛƭŀǘƛƻƴ ƻŦ ǘƘŜ ǊƻƻƳΣ 
ŀŘŘƛǘƛƻƴŀƭ ǾŜƴǘƛƭŀǘƛƻƴ ǎƘƻǳƭŘ ōŜ ƛƴǎǘŀƭƭŜŘΦ 

 

YƛǘŎƘŜƴ ŦƻƻǘǇǊƛƴǘ ǎƘƻǳƭŘ ōŜ ƳƻǊŜ ǘƘŀƴ уƳчΦ 
YƛǘŎƘŜƴ ǾƻƭǳƳŜ ǎƘƻǳƭŘ ōŜ ƎǊŜŀǘŜǊ ǘƘŀƴ нлƳшΦ 

 

/ƘƛƳƴŜȅ ƻǳǘƭŜǘ ǎƘƻǳƭŘ ōŜ ŀǘ ƘŜƛƎƘǘ ƻŦ мΦул ƳŜǘŜǊǎ ŦǊƻƳ ǘƘŜ ŦƭƻƻǊ 
ŀƴŘ ƻǇŜƴ ǘƻ ǘƘŜ ŀǘƳƻǎǇƘŜǊŜ ƛƴ ŀ ŘƛŀƳŜǘŜǊ ƻŦ мрлƳƳΦ 

 

!ƛǊ ǾŜƴǘ ǎƘƻǳƭŘ ōŜ ƳƛƴƛƳǳƳ трŎƳч ƴŜŀǊ ǘƘŜ ƪƛǘŎƘŜƴ ŦƭƻƻǊ ŦƻǊ ƻǇŜƴƛƴƎ 
ǘƻ ǘƘŜ ƻǳǘŜǊ ŀǘƳƻǎǇƘŜǊŜΦ 

 

 
Installation and connections  

 
tǊƻǇŜǊǘȅ ŘŀƳŀƎŜΗ 
5ƻ ƴƻǘ ǳǎŜ ǘƘŜ ŘƻƻǊ ŀƴŘκƻǊ ƘŀƴŘƭŜ ǘƻ ƳƻǾŜ ƻǊ ƘŀƴŘƭŜ ǘƘŜΦ 

 

Mounting of the legs  
 

¢ƘŜ ƭŜƎǎ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ƛǎ ƴƻǘ ŀǎǎŜƳōƭŜŘ ŘǳǊƛƴƎ ǘƘŜ ƛƴǎǘŀƭƭŀǘƛƻƴ ƻŦǘ ƘŜ 
ǇǊƻŘǳŎǘΦ ¢ƘŜ ƭŜƎǎ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘǎ ŀǊŜ ǇŀŎƪŜŘ ƛƴ ǘƘŜ ōŀƎ ƭƻŎŀǘŜŘ ƛƴǎƛŘŜ 
ǘƘŜ ƻǾŜƴΦ 
aƻǳƴǘ ǘƘŜ ƭŜƎǎ ƻŦ ȅƻǳǊ ǇǊƻŘǳŎǘ ŀƴŘ ŀŘƧǳǎǘ ƛǘ ǘƻ ǘƘŜ ƪƛǘŎƘŜƴ ŎƻǳƴǘŜǊΦ  
CƻǊ ǘƘŜ ƎŀǎπŦƛǊŜŘ ƻǾŜƴǎΣ ƛŦ ǘƘŜ ƭŜƎǎ ŀǊŜ ƴƻǘ ƳƻǳƴǘŜŘΣ ǘƘŜ ƻǾŜƴ Ƴŀȅ ƴƻǘ ōŜ ǎǳǇǇƭƛŜŘ 
ǎǳŦŦƛŎƛŜƴǘƭȅ ŘǳǊƛƴƎ ǳǎŜ ƻŦ ǘƘŜ ƻǾŜƴ ŀƴŘ Ƴŀȅ ƛƳǇŀƛǊ ōǳǊƴƛƴƎΦ  



мм  

 

Power connection  
 

The product should be definitely used with an earthed line! 
The manufacturer will not be responsible for any 
damages that may occur if it is used without earthed 
line. 

 
!ƴȅ Ǌƛǎƪ ƻŦ ŜƭŜŎǘǊƛŎ ǎƘƻŎƪΣ ǎƘƻǊǘ ŎƛǊŎǳƛǘ ƻǊ ŦƛǊŜ ŘǳŜ ǘƻ ƛƴǎǘŀƭƭŀǘƛƻƴ ƳŀŘŜ ōȅ 
ǳƴǇǊƻŦŜǎǎƛƻƴŀƭ ǇŜǊǎƻƴǎΗ /ƻƴƴŜŎǘƛƻƴ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ǘƻ ǘƘŜ Ƴŀƛƴǎ Ƴŀȅ ōŜ 
ǇŜǊŦƻǊƳŜŘ ƻƴƭȅ ōȅ ŀƴ ŀǳǘƘƻǊƛȊŜŘ ŀƴŘ ŎƻƳǇŜǘŜƴǘ ǇŜǊǎƻƴ ŀƴŘ ǘƘŜ ǿŀǊǊŀƴǘȅ ƻŦ ǘƘŜ 
ǇǊƻŘǳŎǘ ǎǘŀǊǘǎ ƻƴƭȅ ǳǇƻƴ ŎƻǊǊŜŎǘ ƛƴǎǘŀƭƭŀǘƛƻƴ 

 
wƛǎƪ ƻŦ ŜƭŜŎǘǊƛŎ ǎƘƻŎƪΣ ǎƘƻǊǘ ŎƛǊŎǳƛǘ ƻǊ ŦƛǊŜ ŎŀǳǎŜŘ ōȅ ǳǎŜ ƻŦ ŘŀƳŀƎŜŘ ǇƻǿŜǊ 
ŎŀōƭŜΗ ¢ƘŜ ǇƻǿŜǊ ŎŀōƭŜ ǎƘƻǳƭŘ ƴƻǘ ōŜ ŎǊǳǎƘŜŘΣ ǘǿƛǎǘŜŘ ƻǊ ŎƻƳǇǊŜǎǎŜŘ ƻǊ ǎƘƻǳƭŘ 
ƴƻǘ ŎƻƴǘŀŎǘ ǿƛǘƘ Ƙƻǘ ǇŀǊǘǎ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΦ LŦ ǘƘŜ ǇƻǿŜǊ ŎŀōƭŜ ƛǎ ŘŀƳŀƎŜŘΣ ƛǘ 
ǎƘƻǳƭŘ ōŜ ǊŜǇƭŀŎŜŘ ōȅ ŀ ŎƻƳǇŜǘŜƴǘ ŜƭŜŎǘǊƛŎƛŀƴ 

 aŀƛƴǎ ǎǳǇǇƭȅ Řŀǘŀ ǎƘƻǳƭŘ ōŜ ǎŀƳŜ ǿƛǘƘ ǘƘŜ Řŀǘŀ ƎƛǾŜƴ ƻƴ ǘƘŜ ƴŀƳŜǇƭŀǘŜ ƻŦ ǘƘŜ 
ǳƴƛǘΦ bŀƳŜǇƭŀǘŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ƛǎ ƻƴ ǘƘŜ ǊŜŀǊΦ 

 /ƻƴƴŜŎǘƛƻƴ ŎŀōƭŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ǎƘƻǳƭŘ ŎƻƳǇƭȅ ǿƛǘƘ ǘƘŜ ǘŜŎƘƴƛŎŀƭ ǎǇŜŎƛŦƛŎŀǘƛƻƴǎ 
ŀƴŘ ǇƻǿŜǊ ŎƻƴǎǳƳǇǘƛƻƴΦ 

wƛǎƪ ƻŦ ŜƭŜŎǘǊƛŎ ǎƘƻŎƪΗ tǊƛƻǊ ǘƻ ǎǘŀǊǘƛƴƎ ŀƴȅ ǿƻǊƪ ƻƴ ǘƘŜ ǇƻǿŜǊ ƛƴǎǘŀƭƭŀǘƛƻƴΣ ǇƭŜŀǎŜ 
ŘƛǎŎƻƴƴŜŎǘ ǘƘŜ ǇǊƻŘǳŎǘ ŜƭŜŎǘǊƛŎŀƭƭȅ 

 



мн  

Gas connection  
 

!ƴȅ ǿƻǊƪ ƻƴ ǘƘŜ Ǝŀǎ ŜǉǳƛǇƳŜƴǘ ŀƴŘ ǎȅǎǘŜƳǎ ǎƘƻǳƭŘ ōŜ ǇŜǊŦƻǊƳŜŘ ōȅ ǘƘŜ 
ŀǳǘƘƻǊƛȊŜŘ ŀƴŘ ŎƻƳǇŜǘŜƴǘ ǇŜǊǎƻƴǎ 

 
tǊƛƻǊ ǘƻ ƛƴǎǘŀƭƭŀǘƛƻƴΣ ŎƘŜŎƪ ǘƘŀǘ ǘƘŜ ƭƻŎŀƭ ǎǳǇǇƭȅ ŎƻƴŘƛǘƛƻƴǎ όƎŀǎ ǘȅǇŜ ŀƴŘ 
Ǝŀǎ ǇǊŜǎǎǳǊŜύ ŀǊŜ ŎƻƳǇƭƛŀƴǘ ǿƛǘƘ ǘƘŜ ǇǊƻŘǳŎǘ ǎŜǘǘƛƴƎǎ 

 
LPG connection 

 
.Ŝ ŎŀǊŜŦǳƭ ǘƘŀǘ ǘƘŜ Ǝŀǎ ƘƻǎŜ ŀƴŘ Ǝŀǎ ǾŀƭǾŜ ȅƻǳ ǳǎŜ ŦƻǊ ȅƻǳǊ ƻǾŜƴ ǎƘƻǳƭŘ ōŜ ǎŀŦŜΦ 
!ǘǘŀŎƘ ǘƘŜ Ǝŀǎ ǎǳǇǇƭȅ ƘƻǎŜ ŀǘ ǘƘŜ ƘƻǎŜ ŜƴŘ ōŜƛƴƎ ǘƘŜ ƻǾŜƴ ŀƴŘ ǘƛƎƘǘŜƴ ōȅ ƳŜŀƴǎ ƻŦ 
ŎƭƛǇǎ ŀƴŘ ǎŎǊŜǿ όCƛƎǳǊŜ сύΦ aŀƪŜ ǎǳǊŜ ƛǘ ƛǎ ǘƛƎƘǘŜƴŜŘΦ  
Dŀǎ ƘƻǎŜ ƻŦ ǘƘŜ ƻǾŜƴ ǎƘƻǳƭŘ ōŜ ƳŜ ƭƻƴƎŜǊ ǘƘŀƴ мрллƳƳΦ 
tǊŜǎǎǳǊŜ ƻŦ ǘƘŜ ǾŀƭǾŜ ǘƻ ōŜ ǳǎŜŘ ŦƻǊ [tD ǎƘƻǳƭŘ ōŜ ол ƳōŀǊπ оллƳƳ{{ ŀƴŘ 
ŎŜǊǘƛŦƛŎŀǘŜŘΦ  
 
Do not use an adjustable pressure reducing valve. 

 

   Gas supply hose should not pass through the hot section behind 
the oven. Temperature of the gas hose should not exceed 90°C 

 
 tǊƛƻǊ ǘƻ ǳǎŜΣ ƳŀƪŜ ǎǳǊŜ ǘƘŜ ǎȅǎǘŜƳ ƛǎ ƎŀǎǘƛƎƘǘΦ 

 
мπ Dмκн bƛǇǇƭŜ όǳƴƛƻƴύ  
нπ {ƛƭƛŎƻƴŜ ƎŀǎƪŜǘ  
оπ Dмκн IƻǎŜ ƛƴƭŜǘ όƎŀǎ ƛƴƭŜǘύ 
пπ aŜǘŀƭ ŎƭŀƳǇ  
рπ  Dŀǎ ƘƻǎŜ όƛƴƴŜǊ ŘƛŀƳŜǘŜǊ уƳƳ ύ  

 

                                                       CƛƎǳǊŜ с 
NG (natural gas) connection 

 
мπ Dмκн bƛǇǇƭŜ όǳƴƛƻƴ ύ  
нπ {ƛƭƛŎƻƴŜ ƎŀǎƪŜǘ  
оπ   Dмκн bD ƘƻǎŜ ό ƴŀǘǳǊŀƭ Ǝŀǎ ƘƻǎŜ ŀǎ ǇŜǊ 9b 

мпуллύ 
 
 

LŦ ȅƻǳǊ ŜǉǳƛǇƳŜƴǘ ƛǎ ǎŜǘ ŦƻǊ ƴŀǘǳǊŀƭ ƎŀǎΣ ȅƻǳ ǎƘƻǳƭŘ ƘŀǾŜ ƛǘ ŎƻƴƴŜŎǘŜŘ ōȅ ŀƴ 
ƛƴǎǘŀƭƭŜǊ ǊŜƎƛǎǘŜǊŜŘ ǿƛǘƘ ǘƘŜ ƴŀǘǳǊŀƭ Ǝŀǎ ŘƛǎǘǊƛōǳǘƛƻƴ ŎƻƳǇŀƴȅΦ bŀǘǳǊŀƭ Ǝŀǎ 
ŎƻƴƴŜŎǘƛƻƴ ƻŦ ȅƻǳǊ ŜǉǳƛǇƳŜƴǘ ƛǎ мκнϦΦ  
LŦ ȅƻǳ ŘŜǎƛǊŜ ǘƻ ŎƻƴǾŜǊǘ ȅƻǳǊ ŜǉǳƛǇƳŜƴǘ ŦǊƻƳ [tD ǘƻ ƴŀǘǳǊŀƭ Ǝŀǎ ƻǊ ŦǊƻƳ ƴŀǘǳǊŀƭ 
Ǝŀǎ ǘƻ [tDΣ ǇƭŜŀǎŜ Ŏŀƭƭ ǘƘŜ ƴŜŀǊŜǎǘ ǎŜǊǾƛŎŜ ŎŜƴǘŜǊ ŦƻǊ Ǝŀǎ ŎƻƴǾŜǊǎƛƻƴ ǎŜǘǘƛƴƎǎ 



мо  

Placement of cylinder wire and gas cylinder in case of product equipped with 
cylinder compartment.  

 
 
 
 

CƛƎǳǊŜ 
мп 

¢ŀƪŜ ǘƘŜ ŎȅƭƛƴŘŜǊ ǿƛǊŜ ƛƴǎƛŘŜ ǘƘŜ 
ōƻƛƭŜǊ όŦƛƎǳǊŜ мп ύ ŀƴŘ Ǉǳǘ ƛǘ ƛƴ 
ŘŜǎƛƎƴŀǘŜŘ ǇƭŀŎŜ ƛƴǎƛŘŜ ǘƘŜ 
ŎȅƭƛƴŘŜǊ ŎƻƳǇŀǊǘƳŜƴǘ ό CƛƎǳǊŜ мр ύΦ 

 
CƛƎǳǊŜ мр 

 

 
 
 
 
 
 
 
 

CƛƎǳǊŜ 
мс 

 
 
 

CƛƎǳǊŜ 
мс! 

 
 
 

CƛƎǳǊŜ 
мт 

 
CƛƎǳǊŜ му 

 
 hǇŜƴ ǘƘŜ ŘƻƻǊ ƻŦ ǘƘŜ ƭƻǿŜǊ ŎŀōƛƴŜǘ ŀƴŘ Ƴƻǳƴǘ ǘƘŜ ǊŜƎǳƭŀǘƻǊ ǘƻ ǘƘŜ ŎȅƭƛƴŘŜǊΦ  

 Lǘ ǎƘƻǳƭŘ ōŜ ƛƴ ǎǳŎƘ ŘƛƳŜƴǎƛƻƴǎ ŀǎ ǘƘƻǎŜ ŘƛƳŜƴǎƛƻƴǎ ǎƘƻǿƴ ƛƴ ǘƘŜ CƛƎǳǊŜ мсΦ  

 !ǎ ǎƘƻǿƴ ƛƴ ǘƘŜ CƛƎǳǊŜмс!Σ ŦƛǊǎǘ ǇƭŀŎŜ ǘƘŜ ƭƻǿŜǊ ǇŀǊǘ ƻŦ ǘƘŜ ŎȅƭƛƴŘŜǊ ŀƴŘ ǘƘŜƴ 
ǇƭŀŎŜ ǘƘŜ ǘƻǇ ǇŀǊǘ ƻŦ ǘƘŜ ŎȅƭƛƴŘŜǊ όŦƛƎǳǊŜ мтύΦ  

 !ǎ ǎƘƻǿƴ ƛƴ ǘƘŜ CƛƎǳǊŜ муΣ ǘƘŜ Ǝŀǎ ƘƻǎŜ ǎƘƻǳƭŘ ōŜ ƳƻǳƴǘŜŘ ǿƛǘƘƻǳǘ ƪŜŜǇƛƴƎ ƛǘ 
ƭƻƴƎΦ aŀƪŜ ǎǳǊŜ ǘƘŜ Ǝŀǎ ƘƻǎŜ ƛǎ ƴƻǘ ŘŀƳŀƎŜŘ ǿƘŜƴ ǘƘŜ ŎȅƭƛƴŘŜǊ ƛǎ ǇƭŀŎŜŘ ŀƴŘ 
ǊŜƳƻǾŜŘΦ  

 
Assembly of Splashback (Optional) 

 
CƻǊ ǎƻƳŜ ǾŜǊǎƛƻƴǎΣ ǿŜ ǳǎŜ ά{ǇƭŀǎƘ .ŀŎƪέ ƛƴǎǘŜŀŘ ƻŦ ǘƘŜ ǘƻǇ Ǝƭŀǎǎ ŎƻǾŜǊΤ ŀƴŘ ǘƘŜ 
ǎŀƛŘ tŀƴŜƭ ƛǎ ƭƻŎŀǘŜŘ ƛƴ ǘƘŜ [ƻǿŜǊ 5ǊŀǿŜǊ ŀǎ ǇŀŎƪŜŘΤ Ƙƻǿ ǘƻ Ƴƻǳƴǘ ǘƘƛǎ tŀƴŜƭ ƛǎ 
ŘŜǎŎǊƛōŜŘ ōŜƭƻǿ ǎǘŜǇ ōȅ ǎǘŜǇΥ  

 

¦ƴǘƛƎƘǘŜƴ ǘƘŜ ǎŎǊŜǿǎ όмлύ ŀǘ ǘƘŜ ǊƛƎƘǘ 
ŀƴŘ ƭŜŦǘ ǎƛŘŜǎ ƻƴ ǘƘŜ ǊŜŀǊ ƻŦ ǘƘŜ ǘǊŀȅ 
ōȅ ƘŜƭǇ ƻŦ ǎǇŀƴƴŜǊ ŀƴŘ ŜƴǎǳǊŜ ǘƘŜ 
ǎƪƛǊǘ ǎƘŜŜǘ ƛƴǘƻ ǘƘŜ ŎƘŀƴƴŜƭ ƛƴ ǘƘŜ 
ƭƻǿŜǊ ǇŀǊǘ ŀƴŘ ǘƛƎƘǘŜƴ ǘƘŜ ǎŎǊŜǿǎ 
ŀƎŀƛƴΦ 



мп  



Regulator 
 

 
 

¢Ƙƛǎ ǇŀǊǘ ƛǎ ǳǎŜŘ ƛƴ ǎƻƳŜ ŎƻǳƴǘǊƛŜǎ ƻǊ 
ǊŜƎƛƻƴǎΦ  
 
LŦ ǘƘŜ ǊŜƎǳƭŀǘƻǊ ƛǎ ƳƻǳƴǘŜŘ ƻƴ ǘƘŜ 
ǇǊƻŘǳŎǘΣ Řƻ ƴƻǘ ǊŜƳƻǾŜ ƛǘ ŀƴŘ Řƻ ƴƻǘ 
Ǉƭŀȅ ǿƛǘƘ ƛǘǎ ŀŘƧǳǎǘƳŜƴǘΦ 

 
¢Ƙƛǎ ŘŜǾƛŎŜ ƛǎ ŦƛȄŜŘ ǘƻ ǇǊŜǾŜƴǘ ŀƴȅ 
ŦŀƛƭǳǊŜǎ ŀǊƛǎƛƴƎ ŦǊƻƳ ƘƛƎƘ Ǝŀǎ ǇǊŜǎǎǳǊŜΦ  

 
Lƴ ŎŀǎŜ ƻŦ ŎƻƴǾŜǊǎƛƻƴ ŦǊƻƳ [tD ǘƻ bDΣ ȅƻǳ 
ŀǊŜ ƴƻǘ ǊŜǉǳƛǊŜŘ ǘƻ ǊŜƳƻǾŜ ǘƘŜ ǇŀǊǘΦ

 
LPG - NG, NG – LPG conversions; 

 
 
 
 
 
 
 
    CƛƎǳǊŜ мф         CƛƎǳǊŜ мфΦм       CƛƎǳǊŜ мфΦн CƛƎǳǊŜ мфΦо 
 
 
 
 
 
 
 

 
     CƛƎǳǊŜ мфΦп 

 
wŜƳƻǾŜ ǘƘŜ ōǳǊƴŜǊ ŎƻǾŜǊ ŀƴŘ ōǳǊƴŜǊ ŀǎ ǎƘƻǿƴ ƛƴ ǘƘŜ CƛƎǳǊŜ мфΦ  
wŜƳƻǾŜ ǘƘŜ ƛƴƧŜŎǘƻǊ ōȅ ƘŜƭǇ ƻŦ тΩǎ ǎƻŎƪŜǘ ǎŎǊŜǿ ŘǊƛǾŜǊ ŀǎ ǎƘƻǿƴ ƛƴ ǘƘŜ 
CƛƎǳǊŜ мфΦмΦ  
CƛȄ ǘƘŜ ƛƴƧŜŎǘƻǊ ό5ύ ȅƻǳ ǿŀƴǘ ǘƻ ŎƻƴǾŜǊǘ ŀǎ ǎƘƻǿƴ ƛƴ ǘƘŜ CƛƎǳǊŜ мфΦн 
όǎŜŜ ¢ŀōƭŜ мύΦ  
tǳǘ ǘƘŜ ōǳǊƴŜǊ ƛƴ ǇƭŀŎŜ ŀƎŀƛƴ ŀǎ ǎƘƻǿƴ ƛƴ ǘƘŜ CƛƎǳǊŜ мфΦоΦ  
¦Ǉƻƴ ŎƻƳǇƭŜǘƛƻƴ ƻŦ ǘƘŜ ŎƻƴǾŜǊǎƛƻƴΣ ǘƘŜƴ ōǳǊƴ ǘƘŜ ōǳǊƴŜǊǎ ƛƴ ƻǊŘŜǊ 
ŀƴŘ ǊŜƳƻǾŜ ǘƘŜ ǎǿƛǘŎƘ ƻƴ ǘƘŜ ŎƻƴǘǊƻƭ ǇŀƴŜƭ ŀƴŘ ŀŘƧǳǎǘ ǘƘŜ ƭƻǿ ŦƭŀƳŜ 
ƭŜƴƎǘƘ ōȅ ǘƛƎƘǘŜƴƛƴƎ ƻǊ ǳƴǘƛƎƘǘŜƴƛƴƎ ǘƘŜ ǎŎǊŜǿ ƻƴ ǘƘŜ Ǝŀǎ ǾŀƭǾŜ όмфΦп 
ŎƻŎƪύ ƻǊ ƛƴǎƛŘŜ ǘƘŜ ǾŀƭǾŜ ǎƘŀŦǘΦ 

 
 ²ƘŜƴ ȅƻǳ ŘŜǎƛǊŜ ǘƻ ŎƻƴǾŜǊǘ ǘƘŜ ƻǾŜƴ ōǳǊƴŜǊΣ ȅƻǳ ǎƘƻǳƭŘ ŦƛǊǎǘ ǊŜƳƻǾŜ ǘƘŜ 

ƻǾŜƴ ŎƻǾŜǊ ōȅ ǊŜŦŜǊǊƛƴƎ ǘƻ ǘƘŜ ǊŜƳƻǾŀƭ ƻŦ ǘƘŜ ŎƻǾŜǊ όǇŀƎŜ осύΦ  
 
 

 wŜƳƻǾŜ ǘƘŜ ǎŎǊŜǿǎ ŀǘ ǘƘŜ ƳŀǊƪŜǘ 
Ǉƻƛƴǘǎ ό CƛƎǳǊŜ нл ύΦ 

 
 
 

CƛƎǳǊŜ нл 



мр 

 [ƛŦǘ ǳǇ ǘƘŜ ōǳǊƴŜǊ ƘƻǳǎƛƴƎ ǎƘŜŜǘ ŦƛǊǎǘ ƛƴ 
ŘƛǊŜŎǘƛƻƴ ƻŦ ŀǊǊƻǿ ŀƴŘ ǘƘŜƴ ǳǇǿŀǊŘ 
ǘƻǿŀǊŘǎ ǘƘŜ ƛƴǎƛŘŜ ƻŦ ǘƘŜ ōƻƛƭŜǊ ŀƴŘ Ǉǳƭƭ
ǘƻǿŀǊŘǎ ȅƻǳ ǘƻ ǘŀƪŜ ǘƘŜ ǎƘŜŜǘ ƻǳǘ ƻŦ ƛǘǎ 
ǇƭŀŎŜ όŦƛƎǳǊŜ нмύ

 wŜƳƻǾŜ ǘƘŜ ƳƻǳƴǘƛƴƎ ǎŎǊŜǿǎ ƻŦ ǘƘŜ 
ōǳǊƴŜǊ ŀƴŘ Ǉǳƭƭ ǘƘŜ ōǳǊƴŜǊ ōȅ мрƳƳ ǘƻ
ǊŜƭŜŀǎŜ ǘƘŜ ōǳǊƴŜǊ όŦƛƎǳǊŜ ннύΦ

 LŦ ǘƘŜǊŜ ƛǎ ƭƛƎƘǘŜǊ ŀƴŘ ǘƘŜǊƳƻ ŜƭŜƳŜƴǘ
ƻƴ ǘƘŜ ōǳǊƴŜǊΣ ǊŜƳƻǾŜ ǘƘŜ ŦƛȄƛƴƎ ǊƛƴƎǎ 
ŀƴŘ ǘŀƪŜ ǘƘŜ ǇŀǊǘǎ ŀǿŀȅ ŦǊƻƳ ǘƘŜ
ōǳǊƴŜǊΦ

 !ŦǘŜǊ ǘƘŜ ōǳǊƴŜǊ ƛǎ ǊŜƭŜŀǎŜŘΣ ǘƘŜ 
ƛƴƧŜŎǘƻǊ ƛǎ ǊŜƳƻǾŜŘ ōȅ ƘŜƭǇ ƻŦ тΩǎ 
ǎƻŎƪŜǘ ǎǇŀƴƴŜǊ ŀƴŘ ǘƘŜ ŘŜǎƛǊŜŘ 
ƛƴƧŜŎǘƻǊ ƛǎ ƳƻǳƴǘŜŘΦ {ŜŜ ǇŀƎŜ нн ŦƻǊ
ǘƘŜ ƛƴƧŜŎǘƻǊ ǘŀōƭŜΦ

CƛƎǳǊŜ 
нм 

CƛƎǳǊŜ нн 

 ¦ƴǘƛƎƘǘŜƴ ǘƘŜ ǎŎǊŜǿ ƻŦ ǘƘŀ ŀƛǊ ŀŘƧǳǎǘƛƴƎ ǎŎǊŜǿ ƻƴ 
ǘƘŜ ōǳǊƴŜǊ ŀƴŘ ōǊƛƴƎ ǘƘŜ ŎƻǊǊŜǎǇƻƴŘƛƴƎ ƭŜǘǘŜǊ ƻŦ
ǘƘŜ ŘŜǎƛǊŜŘ Ǝŀǎ ǘȅǇŜ ȅƻǳ ǿŀƴǘ ǘƻ ŀŘƧǳǎǘ ǘƻ ǘƘŜ 
ǎŀƳŜ ŀȄƛǎ ƻŦ ǘƘŜ ǎŎǊŜǿ ŀƴŘ ǘƛƎƘǘŜƴ ǘƘŜ ǎŎǊŜǿΦ

¸ƻǳ ǎƘƻǳƭŘ ōǊƛƴƎ ƛǘ ǘƻ Dt[ ƛƴŘƛŎŀǘŜŘ ƻƴ ǘƘŜ ŀƛǊ
ŀŘƧǳǎǘƛƴƎ ǎƘŜŜǘ ŦƻǊ [tDΦ

CƻǊ bDΣ ȅƻǳ ǎƘƻǳƭŘ ōǊƛƴƎ ƛǘ ǘƻ ΨbΩ ƻƴ ǘƘŜ ŀƛǊ 
ŀŘƧǳǎǘƛƴƎ ǎƘŜŜǘΦ

{ŜƎƳŀƴ 

Leakege control;

hǇŜƴ ǘƘŜ ǾŀƭǾŜ ƻǊ ƴŀǘǳǊŀƭ Ǝŀǎ ǾŀƭǾŜ ŀƴŘ ŀǇǇƭȅ ǎƻŀǇ ǿŀǘŜǊ ǿƛǘƘ ŀƳǇƭŜ ŦƻŀƳ ǘƻ ǘƘŜ 
ŎƻƴƴŜŎǘƛƻƴ Ǉƻƛƴǘ ǘƻ ŎƻƴǘǊƻƭ ŦƻǊ ƎŀǎǘƛƎƘǘΦ  
Never control by flame. 

Final control 

мΦ tƭǳƎ ǘƘŜ ǇƻǿŜǊ ŎŀōƭŜ ƛƴǘƻ ǘƘŜ ǎƻŎƪŜǘ ŀƴŘ ŀŎǘƛǾŀǘŜ ŦǳǎŜ ƻŦ ǘƘŜ ŜǉǳƛǇƳŜƴǘΦ
нΦ /ƻƴǘǊƻƭ ǘƘŜ ŦǳƴŎǘƛƻƴǎΦ 

Placement 
tƭŀŎŜ ȅƻǳǊ ǇǊƻŘǳŎǘ ŀŦǘŜǊ ȅƻǳ ŎƻƴǘǊƻƭ ǘƘŜ ǊŜǉǳƛǊŜŘ ǇƻǿŜǊ ŀƴŘ Ǝŀǎ ŎƻƴƴŜŎǘƛƻƴΦ  
²ƘŜƴ ǇƭŀŎƛƴƎΣ ƳŀƪŜ ǎǳǊŜ ǘƘŀǘ ǘƘŜ Ǝŀǎ ƘƻǎŜ ŀƴŘ ǇƻǿŜǊ ŎŀōƭŜ ƛǎ ƴƻǘ ƴŜŀǊ ǘƘŜ Ƙƻǘ 
ǎǳǊŦŀŎŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΦ  



мс 

²ƘŜƴ ǇƭŀŎƛƴƎΣ ƳŀƪŜ ǎǳǊŜ ǘƘŀǘ ǘƘŜ Ǝŀǎ ƘƻǎŜ ŀƴŘ ǇƻǿŜǊ ŎŀōƭŜ ƘŀǾŜ ƴƻǘ ōŜŜƴ 
ŘŀƳŀƎŜŘΦ  
{Ŝǘ ȅƻǳǊ ǇǊƻŘǳŎǘ ǘƻ ǘƘŜ ƪƛǘŎƘŜƴ ŎƻǳƴǘŜǊ ŀǎ ŀ ƳƛƴƛƳǳƳ ŀŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ ŘƛƳŜƴǎƛƻƴǎ 
ǎƘƻǿƴ ƛƴ ǘƘŜ CƛƎǳǊŜ уΦ 

CƛƎǳǊŜ у 

Disposal of the product 

Destruction of the product 

tŀŎƪŀƎƛƴƎ ƳŀǘŜǊƛŀƭǎ ŀǊŜ ŘŀƴƎŜǊƻǳǎ ŦƻǊ ŎƘƛƭŘǊŜƴΦ YŜŜǇ ǘƘŜ ǇŀŎƪŀƎƛƴƎ ƳŀǘŜǊƛŀƭǎ ŀǘ 
ǎǳŎƘ ŀ ǇƭŀŎŜ ǘƘŀǘ Ŏŀƴƴƻǘ ōŜ ǊŜŀŎƘŜŘ ōȅ ǘƘŜ ŎƘƛƭŘǊŜƴΦ  
¢ƘŜ ǇŀŎƪŀƎŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ƛǎ ƳŀŘŜ ƻŦ ǊŜŎȅŎƭŀōƭŜ ƳŀǘŜǊƛŀƭǎΦ {ƻǊǘ ƛǘ ƻǳǘ ŀŎŎƻǊŘƛƴƎ ǘƻ 
ǘƘŜ ƛƴǎǘǊǳŎǘƛƻƴǎ ƻƴ ǿŀǎǘŜ ŀƴŘ ŘƛǎǇƻǎŜ ƛǘΦ 5ƻ ƴƻǘ ǘƘǊƻǿ ƛǘ ǘƻƎŜǘƘŜǊ ǿƛǘƘ ƴƻǊƳŀƭ 
ŘƻƳŜǎǘƛŎ ǿŀǎǘŜΦ 

Transportation operations in future 

 YŜŜǇ ǘƘŜ ƻǊƛƎƛƴŀƭ ǇŀŎƪŀƎŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ŀƴŘ ƳƻǾŜ ǘƘŜ ǇǊƻŘǳŎǘ ƛƴ ǘƘƛǎ ƻǊƛƎƛƴŀƭ
ǇŀŎƪŀƎƛƴƎΦ hōǎŜǊǾŜ ǘƘŜ ƛƴǎǘǊǳŎǘƛƻƴǎ ƻƴ ǘƘŜ ōƻȄΦ LŦ ǘƘŜ ƻǊƛƎƛƴŀƭ ōƻȄ ƛǎ ƴƻǘ ŀǾŀƛƭŀōƭŜΣ
ǘƘŜƴ ǿǊŀǇ ƛǘ ōȅ ōƭƛǎǘŜǊ ǇŀŎƪŀƎƛƴƎ ƳŀǘŜǊƛŀƭ ƻǊ ǘƘƛŎƪ ǇŀǇŜǊōƻŀǊŘ ŀƴŘ ǘŀǇŜ ƛǘ ŦƛǊƳƭȅΦ

 Lƴ ƻǊŘŜǊ ǘƻ ǇǊŜǾŜƴǘ ǘƘŀǘ ǘƘŜ ǿƛǊŜ ƎǊƛƭƭ ŀƴŘ ǘǊŀȅ ƛƴ ǘƘŜ ƻǾŜƴ Řƻ ƴƻǘ ƎƛǾŜ ŀƴȅ ŘŀƳŀƎŜ
ǘƻ ǘƘŜ ƛƴƴŜǊ ǎƛŘŜ ƻŦ ǘƘŜ ƻǾŜƴΩǎ ŘƻƻǊΣ ǇƭŀŎŜ ŀ ŎŀǊǘƻƻƴ ǎǘǊƛǇ ƻƴ ǘƘŜ ƛƴƴŜǊ ǎƛŘŜ ƻŦ ǘƘŜ 
ƻǾŜƴΩǎ ŘƻƻǊ ǎƻ ǘƘŀǘ ƛǘ ƛǎ ƛƴ ŀƭƛƎƴƳŜƴǘ ǿƛǘƘ ǘƘŜǎŜ ǘǊŀȅǎΦ ¢ŀǇŜ ǘƘŜ ƻǾŜƴΩǎ ŘƻƻǊ ǘƻ ǘƘŜ 
ǎƛŘŜ ǿŀƭƭǎΦ

 ¢ŀǇŜ ǘƘŜ ŎŀǇǎ ŀƴŘ ǘǊŀȅ ǎǳǇǇƻǊǘǎ ŦƛǊƳƭȅ ƛƴ ǇƭŀŎŜΦ
 5ƻ ƴƻǘ ǳǎŜ ǘƘŜ ŘƻƻǊ ƻǊ ƘŀƴŘƭŜ ǘƻ ƳƻǾŜ ƻǊ ǘǊŀƴǎǇƻǊǘ ǘƘŜ ǇǊƻŘǳŎǘΦ

   Do not put any object on the product. The product should be moved upright.

   Control the general view of the product for any damage that may occur 

during transportation.



мт 

Disposal of old product 
5ƛǎǇƻǎŜ ƻŦ ǘƘŜ ƻƭŘ ǇǊƻŘǳŎǘ ǎƻ ǘƘŀǘ ƛǘ ŘƻŜǎ ƴƻǘ ƎƛǾŜ ŀƴȅ ŘŀƳŀƎŜ ǘƻ ǘƘŜ ŜƴǾƛǊƻƴƳŜƴǘΦ 
¢Ƙƛǎ ǇǊƻŘǳŎǘ Ƙŀǎ ŀ ǎȅƳōƻƭ ό²999ύ ƻƴ ǘƘƛǎ ǇǊƻŘǳŎǘΣ ƛƴŘƛŎŀǘƛƴƎ ǘƘŀǘ ǘƘŜ ŜƭŜŎǘǊƛŎ ŀƴŘ 
ŜƭŜŎǘǊƻƴƛŎ ŜǉǳƛǇƳŜƴǘ ǿŀǎǘŜ ǎƘƻǳƭŘ ōŜ ŎƻƭƭŜŎǘŜŘ ǎŜǇŀǊŀǘŜƭȅΦ Lƴ ƻǘƘŜǊ ǿƻǊŘǎΣ ƛǘ ƳŜŀƴǎ 
ǘƘŀǘ ƛƴ ƻǊŘŜǊ ǘƻ ǊŜŎȅŎƭŜ ƻǊ ŘƛǎŀǎǎŜƳōƭŜ ǘƘƛǎ ŜǉǳƛǇƳŜƴǘ ǘƻ ƳƛƴƛƳƛȊŜ ŀƴȅ ŜŦŦŜŎǘ ƻŦ ƛǘ ƻƴ 
ǘƘŜ ŜƴǾƛǊƻƴƳŜƴǘΣ ǘƘŜ 9¦ 5ƛǊŜŎǘƛǾŜ нллнκфсκ9/ ǎƘƻǳƭŘ ōŜ ƻōǎŜǊǾŜŘΦ CƻǊ ŦǳǊǘƘŜǊ 
ƛƴŦƻǊƳŀǘƛƻƴΣ ŎƻƴǘŀŎǘ ǿƛǘƘ ǘƘŜ ŎƻƴŎŜǊƴŜŘ ƭƻŎŀƭ ŀƴŘ ǊŜƎƛƻƴŀƭ ŀǳǘƘƻǊƛǘƛŜǎΦ 
9ƭŜŎǘǊƻƴƛŎ ǇǊƻŘǳŎǘǎ ƴƻǘ ǎǳōƧŜŎǘ ǘƻ ŀƴȅ ŎƻƴǘǊƻƭƭŜŘ ǿŀǎǘŜ ŎƻƭƭŜŎǘƛƻƴ ǇǊƻŎŜǎǎ ŎƻƴǎǘƛǘǳǘŜ 
ǇƻǘŜƴǘƛŀƭ Ǌƛǎƪ ōƻǘƘ ŦƻǊ ǘƘŜ ŜƴǾƛǊƻƴƳŜƴǘ ŀƴŘ ƘǳƳŀƴ ƘŜŀƭǘƘ ŀǎ ǘƘŜȅ Ŏƻƴǘŀƛƴ ƘŀǊƳŦǳƭ 
ǎǳōǎǘŀƴŎŜǎΦ  
¸ƻǳ Ƴŀȅ ǊŜŦŜǊ ǘƻ ȅƻǳǊ ŀǳǘƘƻǊƛȊŜŘ ŘŜŀƭŜǊ ƻǊ ǿŀǎǘŜ ŎƻƭƭŜŎǘƛƻƴ ŎŜƴǘŜǊ ƻŦ ȅƻǳǊ 
ƳǳƴƛŎƛǇŀƭƛǘȅ ŦƻǊ ŘǳŜ ŘƛǎǇƻǎŀƭ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘΦ  
!ƭǿŀȅǎ Ŏǳǘ ǘƘŜ ǇƻǿŜǊ ǇƭǳƎ ŀƴŘ ōǊŜŀƪ ǘƘŜ ŘƻƻǊ ƭƻŎƪΣ ƛŦ ŀƴȅΣ ǎƻ ǘƘŀǘ ǘƘŜ ŎƘƛƭŘǊŜƴ Ƴŀȅ 
ƴƻǘ ōŜ ŜȄǇƻǎŜŘ ǘƻ ŀƴȅ ŘŀƴƎŜǊΦ 

4) Initial Preparation _

Things required to be done for energy saving 

¢ƘŜ ŦƻƭƭƻǿƛƴƎ ƛƴŦƻǊƳŀǘƛƻƴ ǿƻǳƭŘ ƘŜƭǇ ȅƻǳ ǳǎŜ ǘƘŜ ǇǊƻŘǳŎǘ ŜŎƻƭƻƎƛŎŀƭƭȅ ŀƴŘ ŦƻǊ 
ŜƴŜǊƎȅ ǎŀǾƛƴƎΥ 

 ¦ǎŜ ŎƻƴǘŀƛƴŜǊǎΣ ŘŀǊƪ ƛƴ ŎƻƭƻǊ ƻǊ ŜƴŀƳŜƭ ŎƻŀǘŜŘ ŦƻǊ ōŜǘǘŜǊ ƘŜŀǘ ǘǊŀƴǎƳƛǎǎƛƻƴ ƛƴ ǘƘŜ 
ƻǾŜƴΦ 

 ²ƘŜƴ ŎƻƻƪƛƴƎ ǘƘŜ ŦƻƻŘΣ ǇǊŜƘŜŀǘ ǘƘŜ ƻǾŜƴ ƛŦ ƛǘ ƛǎ ǊŜǉǳƛǊŜŘ ǘƻ ōŜ ŘƻƴŜ ŀǎ ǇŜǊ ǘƘŜ
ǊŜŎƛǇŜ ƻǊ ǘƘŜ ǘŀōƭŜ ƎƛǾŜƴ ƛƴ ǘƘŜ ƻǇŜǊŀǘƛƴƎ ƳŀƴǳŀƭΦ 

 5ƻ ƴƻǘ ƻǇŜƴ ǘƘŜ ƻǾŜƴ ŘƻƻǊ ŦǊŜǉǳŜƴǘƭȅ ǿƘŜƴ ŎƻƻƪƛƴƎΦ
 ¢Ǌȅ ǘƻ Ŏƻƻƪ ƳƻǊŜ ǘƘŀƴ ƻƴŜ ŦƻƻŘ ƛƴ ǘƘŜ ƻǾŜƴ ǎƛƳǳƭǘŀƴŜƻǳǎƭȅΦ ¸ƻǳ Ƴŀȅ Řƻ ǘƘŀǘ ōȅ

ǇǳǘǘƛƴƎ ǘǿƻ ŎƻƻƪƛƴƎ Ǉƻǘǎ ƻƴ ǘƘŜ ǿƛǊŜ ǎƘŜƭŦΦ
 /ƻƻƪ ƳƻǊŜ ǘƘŀƴ ƻƴŜ ƳŜŀƭ ŎƻƴǎŜŎǳǘƛǾŜƭȅΦ {ƻ ǘƘŜ ƻǾŜƴ ǿƛƭƭ ƴƻǘ ƭƻǎŜ ƛǘǎ ƘŜŀǘΦ
 {ǿƛǘŎƘ ǘƘŜ ƻǾŜƴ ƻŦŦ ǎŜǾŜǊŀƭ ƳƛƴǳǘŜǎ ōŜŦƻǊŜ ŜȄǇƛǊŀǘƛƻƴ ƻŦ ǘƘŜ ŎƻƻƪƛƴƎ ǘƛƳŜΦ Lƴ ǎǳŎƘ

ŎŀǎŜΣ Řƻ ƴƻǘ ƻǇŜƴ ǘƘŜ ƻǾŜƴ ŘƻƻǊΦ
 5ŜŦǊƻǎǘ ǘƘŜ ŦǊƻȊŜƴ ŦƻƻŘ ōŜŦƻǊŜ ŎƻƻƪƛƴƎΦ

First use 

First cleaning 
{ƻƳŜ ŘŜǘŜǊƎŜƴǘǎ ƻǊ ŎƭŜŀƴƛƴƎ ŀƎŜƴǘǎ Ƴŀȅ ƎƛǾŜ ŘŀƳŀƎŜ ǘƻ ǘƘŜ ǎǳǊŦŀŎŜΦ 
мΦ ¢ŀƪŜ ƻŦŦ ŀƭƭ ǇŀŎƪŀƎƛƴƎ ƳŀǘŜǊƛŀƭǎΦ
нΦ ²ƛǇŜ ǎǳǊŦŀŎŜ ƻŦ ǘƘŜ ǇǊƻŘǳŎǘ ōȅ ŀ ŘŀƳǇ ŎƭƻǘƘ ƻǊ ǎǇƻƴƎŜ ŀƴŘ ǿƛǇŜ ƛǘ ŘǊȅ ōȅ ŀ

ŎƭƻǘƘΦ
First Heating 

IŜŀǘ ǘƘŜ ǇǊƻŘǳŎǘ ŀōƻǳǘ ол ƳƛƴǳǘŜǎ ŀƴŘ ǘƘŜƴ ǎǿƛǘŎƘ ƛǘ ƻŦŦΦ ¢Ƙǳǎ ŀƴȅ ǿŀǎǘŜ ŀƴŘ 
ƭŀȅŜǊǎ Ǉƻǎǎƛōƭȅ ƭŜŦǘ ƛƴ ǘƘŜ ƻǾŜƴ ŘǳǊƛƴƎ ǇǊƻŘǳŎǘƛƻƴ ŀǊŜ ŎƭŜŀƴŜŘ ōȅ ŜƭƛƳƛƴŀǘƛƻƴ 
ǘƘǊƻǳƎƘ ƛƴŎƛƴŜǊŀǘƛƻƴΦ 
Iƻǘ ǎǳǊŦŀŎŜǎ Ƴŀȅ ŎŀǳǎŜ ǘƻ ōǳǊƴǎΗ 5ƻ ƴƻǘ ǘƻǳŎƘ Ƙƻǘ ǎǳǊŦŀŎŜǎ ƻŦ ǘƘŜ ǳƴƛǘΦ YŜŜǇ 
ǘƘŜ ŎƘƛƭŘǊŜƴ ŀǿŀȅ ŦǊƻƳ ǘƘŜ ǇǊƻŘǳŎǘ ŀƴŘ ǳǎŜ ƻǾŜƴ ƎƭƻǾŜǎΗ 



Electric oven 

мΦ ¢ŀƪŜ ƻǳǘ ŀƭƭ ƻǾŜƴ ǘǊŀȅǎ ŀƴŘ ǿƛǊŜ ǎƘŜƭŦ ŦǊƻƳ ǘƘŜ ƻǾŜƴΦ
нΦ /ƭƻǎŜ ǘƘŜ ƻǾŜƴ ŘƻƻǊΦ
оΦ {ŜƭŜŎǘ ǘƘŜ ǎǘŀǘƛŎ ǇƻǎƛǘƛƻƴΦ
пΦ {ŜƭŜŎǘ ǘƘŜ ƘƛƎƘŜǎǘ ǘŜƳǇŜǊŀǘǳǊŜΤ ǎŜŜ Use of the electric oven.
рΦ hǇŜǊŀǘŜ ŀōƻǳǘ ол ƳƛƴǳǘŜǎΦ
сΦ {ǿƛǘŎƘ ƻŦŦ ǘƘŜ ƻǾŜƴΤ ǎŜŜ Use of the electric oven.

{ƳŜƭƭ ŀƴŘ ǎƳƻƪŜ ƻŎŎǳǊǎ ŘǳǊƛƴƎ ǘƘŜ ŦƛǊǎǘ ƘŜŀǘƛƴƎΦ 9ƴǎǳǊŜ ǿŜƭƭπǾŜƴǘƛƭŀǘƛƻƴΦ 

5) Use of the oven _ 

General information about cooking, frying and grilling in the oven 

wƛǎƪ ƻŦ ōǳǊƴ ŎŀǳǎŜŘ ōȅ Ƙƻǘ ǎǘŜŀƳΦ .Ŝ ŎŀǊŜŦǳƭ ǿƘŜƴ ƻǇŜƴƛƴƎ ǘƘŜ ƻǾŜƴ ŘƻƻǊ ŀǎ ȅƻǳ 

Ƴŀȅ ōŜ ǎǳōƧŜŎǘ ǘƻ Ƙƻǘ ǎǘŜŀƳ 

Hints on cooking in the oven  
 ¦ǎŜ ŀǇǇǊƻǇǊƛŀǘŜ ƳŜǘŀƭ ǇƭŀǘŜǎ ǿƛǘƘ ƴƻƴπǎǘƛŎƪƛƴƎ ŎƻŀǘƛƴƎ ƻǊ ŀƭǳƳƛƴǳƳ 

ŎƻƴǘŀƛƴŜǊǎ ƻǊ ƘŜŀǘπǊŜǎƛǎǘŀƴǘ ǎƛƭƛŎƻƴŜ ƳƻǳƭŘǎΦ
 ¦ǎŜ ǘƘŜ ǎǇŀŎŜ ƻƴ ǘƘŜ ǎƘŜƭŦ ƛƴ ŀƴ ƻǇǘƛƳǳƳ ǿŀȅΦ 
 tƭŀŎŜ ǘƘŜ ŎƻƻƪƛƴƎ ƳƻǳƭŘ ŀǘ ǘƘŜ ŎŜƴǘǊŜ ƻŦ ǘƘŜ ǎƘŜƭŦΦ 
 {ŜƭŜŎǘ ǘƘŜ ŎƻǊǊŜŎǘ ǎƘŜƭŦ Ǉƻǎƛǘƛƻƴ ǇǊƛƻǊ ǘƻ ƻǇŜǊŀǘƛƴƎ ǘƘŜ ƻǾŜƴ ƻǊ ƎǊƛƭƭΦ 5ƻ ƴƻǘ 

ŎƘŀƴƎŜ ǘƘŜ ǎƘŜƭŦ Ǉƻǎƛǘƛƻƴ ǿƘŜƴ ǘƘŜ ƻǾŜƴ ƛǎ ƘƻǘΦ
 IƻƭŘ ǘƘŜ ƻǾŜƴ ŘƻƻǊ ŦƛǊƳƭȅΦ 
Hints on roasting 
 ²ƘŜƴ ŎƻƻƪƛƴƎ ǿƘƻƭŜ ŎƘƛŎƪŜƴΣ ǘǳǊƪŜȅ ŀƴŘ ƭŀǊƎŜ ǇŀǊǘ ƻŦ ƳŜŀǘΣ ǘƘŜ ŎƻƻƪƛƴƎ 

ǇŜǊŦƻǊƳŀƴŎŜ ǿƛƭƭ ōŜ ƛƳǇǊƻǾŜŘ ƛŦ ȅƻǳ ƳŀǊƛƴŀǘŜ ǘƘŜƳ ōȅ ǳǎŜ ƻŦ ƭŜƳƻƴ ƧǳƛŎŜ 
ŀƴŘ ōƭŀŎƪ ǇŜǇǇŜǊΦ 

 /ƻƻƪƛƴƎ ƻŦ ǘƘŜ ōƻƴŜπƛƴπƳŜŀǘǎ ǿƻǳƭŘ ƭŀǎǘ мрπол ƳƛƴǳǘŜǎ ƳƻǊŜ ǘƘŀƴ ǘƘƻǎŜ 
ǿƛǘƘƻǳǘ ōƻƴŜǎΦ 

 /ŀƭŎǳƭŀǘŜ ǘƘŜ ŎƻƻƪƛƴƎ ǘƛƳŜ ŀǎ ŀōƻǳǘ пπр ƳƛƴǳǘŜǎ ǇŜǊ ŎŜƴǘƛƳŜǘŜǊ ƻŦ ǘƘŜ 
ƳŜŀǘ ǘƘƛŎƪƴŜǎǎΦ 

 !ŦǘŜǊ ŜȄǇƛǊŀǘƛƻƴ ƻŦ ǘƘŜ ŎƻƻƪƛƴƎ ǘƛƳŜΣ ƪŜŜǇ ǘƘŜ ƳŜŀǘ ƛƴ ǘƘŜ ŦǳǊƴŀŎŜ ŦƻǊ мл
ƳƛƴǳǘŜǎΦ aŜŀǘ ƧǳƛŎŜ ƛǎ ōŜǘǘŜǊ ŘƛǎǘǊƛōǳǘŜŘ ƻƴ ǘƘŜ ŦǊƛŜŘ ƳŜŀǘ ŀƴŘ ǿƘŜƴ ǘƘŜ 
ƳŜŀǘ ƛǎ ŎǳǘΣ ƛǘ ŘƻŜǎ ƴƻǘ ŎƻƳŜ ƻǳǘΦ 

 CƛǎƘ ǎƘƻǳƭŘ ōŜ Ǉǳǘ ƻƴ ǘƘŜ ƳŜŘƛǳƳ ƻǊ ƭƻǿŜǊ ǎƘŜƭŦ ƻƴ ŀ ŦƭŀƳŜπǊŜǎƛǎǘŀƴǘ ǇƭŀǘŜ 

Hints on grill  
²ƘŜƴ ȅƻǳ ƎǊƛƭƭ ǊŜŘ ƳŜŀǘΣ ŦƛǎƘ ŀƴŘ ŦƻǿƭΣ ǘƘŜȅ ǘǳǊƴ ǘƻ ōǊƻǿƴ ǉǳƛŎƪƭȅΣ 
ŦƻǊƳƛƴƎ ŀ ƴƛŎŜ ǇŜŜƭ ŀƴŘ Řƻ ƴƻǘ ƎŜǘ ŘǊȅΦ bƻƛǎŜǘǘŜΣ ǎƘƛǎƘ ƳŜŀǘ ŀƴŘ 
ǎŀǳǎŀƎŜκōƻƭƻƎƴŀ ŀƴŘ ƧǳƛŎȅ ǾŜƎŜǘŀōƭŜǎ όŜΦƎΦ ǘƻƳŀǘƻΣ ƻƴƛƻƴύ ŀǊŜ ŜǎǇŜŎƛŀƭƭȅ 
ǎǳƛǘŀōƭŜ ŦƻǊ ƎǊƛƭƭΦ 
 5ƛǎǘǊƛōǳǘŜ ǘƘŜ ǇŀǊǘǎ ǘƻ ōŜ ƎǊƛƭƭŜŘ ƻƴ ǘƘŜ ǿƛǊŜ ƎǊƛƭƭ ƻǊ ƻƴ ǘƘŜ ǘǊŀȅ ǿƛǘƘ ǿƛǊŜ 

ƎǊƛƭƭ ƛƴ ǎǳŎƘ ŀ ǿŀȅ ǘƘŀǘ ǘƘŜȅ Řƻ ƴƻǘ Ǝƻ ōŜȅƻƴŘ ǘƘŜ ǎƛȊŜǎ ƻŦ ǘƘŜ ƘŜŀǘŜǊΦ

му 



мф 

 {ƭƛŘŜ ǘƘŜ ƎǊƛƭƭ ǿƛǊŜ ƻǊ ƻǾŜƴ ǘǊŀȅ ƛƴ ǘƘŜ ƻǾŜƴ ŀǘ ǘƘŜ ƭŜǾŜƭ ȅƻǳ ŘŜǎƛǊŜΦ
 LŦ ȅƻǳ Ǉǳǘ ǎƻƳŜ ǿŀǘŜǊ ƛƴ ǘƘŜ ƻǾŜƴ ǘǊŀȅΣ ǘƘŜƴ ȅƻǳ Ƴŀȅ ŎƭŜŀƴ ƛǘ ƳƻǊŜ 

ŜŀǎƛƭȅΦ

Fire risk arising from the food not suitable for grill  
 hƴƭȅ ƎǊƛƭƭ ǘƘŜ ŦƻƻŘ ǎǳƛǘŀōƭŜ ŦƻǊ ƛƴǘŜƴǎƛǾŜ ƎǊƛƭƭ ŦƭŀƳŜΦ  
5ƻ ƴƻǘ Ǉƻǎƛǘƛƻƴ ǘƘŜ ŦƻƻŘ ƳǳŎƘ ǘƻ ǘƘŜ ǊŜŀǊ ƻŦ ǘƘŜ ƎǊƛƭƭΦ IŜǊŜ ƛǎ ǘƘŜ ƘƻǘǘŜǎǘ ǎǇŀŎŜ 
ŀƴŘ ǘƘŜ ƻƛƭȅ ŦƻƻŘ Ƴŀȅ ōǳǊǎǘ ƛƴǘƻ ŦƭŀƳŜΦ 

Use of electric oven 

Selection of temperature and operation mode 
Models with sealed burners: 

м 9ƭŜŎǘǊƛŎ ǘŜƳǇŜǊŀǘǳǊŜ ǎǿƛǘŎƘ 
н 9ƭŜŎǘǊƛŎ ŦǳƴŎǘƛƻƴ ǎǿƛǘŎƘ  
о ¢ƛƳŜǊ ǎǿƛǘŎƘ 
п [ŀƳǇ ŀƴŘ ŎƘƛŎƪŜƴ ǊƻŀǎǘƛƴƎ 

ǎǿƛǘŎƘ  
р [ƛƎƘǘŜǊ ōǳǘǘƻƴ  

с {ǿƛǘŎƘ ƭƛƎƘǘŜǊ ǎȅƳōƻƭ 
т 9ƭŜŎǘǊƛŎ ƘŜŀǘŜǊ ǎǿƛǘŎƘ  

у Dŀǎ ǘƘŜǊƳƻǎǘŀǘ ƻǾŜƴ ǎǿƛǘŎƘ  
ф Dŀǎ ƻǾŜƴ ǎǿƛǘŎƘ  
мл Dŀǎ ƻǾŜƴ ǎǿƛǘŎƘ  



aƻŘŜƭǎ ǿƛǘƘ ƻǇŜƴ ōǳǊƴŜǊǎ 

Use of the gas burners: 

 

мΥ tǳǎƘ ǘƘŜ Dŀǎ ōǳǊƴŜǊ ǎǿƛǘŎƘ ŀƴŘ ǘǳǊƴ ŀƴǘƛŎƭƻŎƪǿƛǎŜ ǘƻ ƘƛƎƘ ŦƭŀƳŜ ŀƴŘπƻǊ ǘŜƳǇŜǊŀǘǳǊŜ 
Ǉƻǎƛǘƛƻƴ ƻƴ ǘƘŜ ǇŀƴŜƭΦ 
нΥ LƎƴƛǘŜ ǘƘŜ ƭƛƎƘǘŜǊ ŀŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ ǾŜǊǎƛƻƴ ƻŦ ȅƻǳǊ ƻǾŜƴ  
оΥ {Ŝǘ ǘƻ ǘƘŜ ŘŜǎƛǊŜŘ ŦƭŀƳŜ ǇƻǎƛǘƛƻƴΦ 
пΥ ²ƘŜƴ ǘƘŜ ŎƻƻƪƛƴƎ ŎƻƳǇƭŜǘŜǎΣ ōǊƛƴƎ ǘƘŜ ƻǾŜƴ ǎǿƛǘŎƘ ŎƭƻŎƪǿƛǎŜ ǘƻ ǘƘŜ ǳǇǇŜǊ Ǉƻƛƴǘ ǘƻ 
ǎǿƛǘŎƘ ƻŦŦ ǘƘŜ ƻǾŜƴ ƘŜŀǘŜǊΦ 

нл 

{ǿƛǘŎƘ ǎȅƳōƻƭǎ ƻƴ ǘƘŜ ŎƻƴǘǊƻƭ 
ǇŀƴŜƭ ƛƴŘƛŎŀǘŜ ǎǿƛǘŎƘΦ 



нм 

24ŎƳ
26 cm 

Dŀǎ Ŧƭƻǿ ƛǎ Ŏǳǘ ƻŦŦΦ 

IƛƎƘ ŦƭŀƳŜΦ  

[ƻǿ ŦƭŀƳŜΦ 

Size of the container and dimension of the gas flame 
should comply with each other. Adjust the gas flame in 
such a way that it will not protrude from the container 
base. Put the container on the pot carrier by centering. 

musaykulak
Dörtgen



нн 

Figure 11 Figure 12

Use of the gas oven 

 {ǿƛǘŎƘ ǎȅƳōƻƭǎ ƻƴ ǘƘŜ ŎƻƴǘǊƻƭ ǇŀƴŜƭ ƛƴŘƛŎŀǘŜ ǎǿƛǘŎƘ ǇƻǎƛǘƛƻƴΦ 

Figure 9 Figure 10 Figure 11 Figure 12

мπ tǳǎƘ ǘƘŜ Dŀǎ hǾŜƴ ǎǿƛǘŎƘ ŀƴŘ ǘǳǊƴ мπǘǳǊƴ ŀƴǘƛŎƭƻŎƪǿƛǎŜ ǘƻ ƘƛƎƘ ŦƭŀƳŜ ŀƴŘπƻǊ 
ǘŜƳǇŜǊŀǘǳǊŜ Ǉƻǎƛǘƛƻƴ ƻƴ ǘƘŜ ǇŀƴŜƭΦ 

нπ LŦΣ ŀǎ ǎƘƻǿƴ ƛƴ ǘƘŜ CƛƎǳǊŜ мнΣ ǘƘŜ ƻǾŜƴ ōǳǘǘƻƴ ŎƻƴǘǊƻƭǎ ǘƘŜ ōǳǊƴŜǊ ƻŦ ǘƘŜ ǳǇǇŜǊ 
ƘŜŀǘŜǊΣ ǇǳǎƘ ǘƘŜ ǎǿƛǘŎƘ ŀƴŘ ǘǳǊƴ ŎƭƻŎƪǿƛǎŜ ǘƻ ǘƘŜ ƎǊƛƭƭ ƛƴǎŎǊƛǇǘƛƻƴ ƻǊ ŦƭŀƳŜ ǎƛƎƴΦ 

оπ LƎƴƛǘŜ ǘƘŜ ƭƛƎƘǘŜǊ ŀŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ ǾŜǊǎƛƻƴ ƻŦ ȅƻǳǊ ƻǾŜƴΦ 

aŀƴǳŀƭ ƛƎƴƛǘƛƻƴ ƘƻƭŜ 

пπ Lƴ ŎŀǎŜ ƻŦ ǾŜǊǎƛƻƴǎ ǿƛǘƘ ǘƘŜǊƳŀƭ ŜƭŜƳŜƴǘΣ ŀŦǘŜǊ ƛƎƴƛǘƛƻƴΣ ǇǳǎƘ ŀƴŘ ƘƻƭŘ ǘƘŜ ǎǿƛǘŎƘ 
ŦƻǊ оπр ǎŜŎƻƴŘǎ ŦƻǊ ŀŎǘƛǾŀǘƛƻƴ ƻŦ ǘƘŜ ǎŀŦŜǘȅ ƳŜŎƘŀƴƛǎƳΦ 

рπ LŦ ƴƻ ƛƎƴƛǘƛƻƴ ƻŎŎǳǊǎ ŀŦǘŜǊ ǇǳǎƘƛƴƎ ŀƴŘ ǊŜƭŜŀǎƛƴƎ ǘƘŜ ǎǿƛǘŎƘΣ ǊŜǇŜŀǘ ǘƘŜ ǎŀƳŜ 
ŀŎǘƛƻƴ ōȅ ǇǳǎƘƛƴƎ ŀƴŘ ƘƻƭŘƛƴƎ ǘƘŜ ǎǿƛǘŎƘ ŦƻǊ мр ǎŜŎƻƴŘǎΦ 

сπ {Ŝǘ ǘƻ ǘƘŜ ŘŜǎƛǊŜŘ ŦƭŀƳŜ ǇƻǎƛǘƛƻƴΦ 
тπ ²ƘŜƴ ǘƘŜ ŎƻƻƪƛƴƎ ŎƻƳǇƭŜǘŜǎΣ ōǊƛƴƎ ǘƘŜ ƻǾŜƴ ǎǿƛǘŎƘ ŎƭƻŎƪǿƛǎŜ ǘƻ ǘƘŜ 

ǳǇǇŜǊ Ǉƻƛƴǘ ǘƻ ǎǿƛǘŎƘ ƻŦŦ ǘƘŜ ƻǾŜƴ ƘŜŀǘŜǊΦ 

мΥ tǳǎƘ ǘƘŜ Dŀǎ wŀƴƎŜ ǎǿƛǘŎƘ ŀƴŘ ǘǳǊƴ ŀƴǘƛŎƭƻŎƪǿƛǎŜ ǘƻ ƘƛƎƘ ŦƭŀƳŜ ǇƻǎƛǘƛƻƴΦ  
нΥ LƎƴƛǘŜ ǘƘŜ ƭƛƎƘǘŜǊ ŀŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ ǾŜǊǎƛƻƴ ƻŦ ȅƻǳǊ ǊŀƴƎŜΦ 
оΥ !ŦǘŜǊ ƛƎƴƛǘƛƻƴΣ ǇǳǎƘ ŀƴŘ ƘƻƭŘ ǘƘŜ ǎǿƛǘŎƘ ŦƻǊ оπр ǎŜŎƻƴŘǎ ŦƻǊ ŀŎǘƛǾŀǘƛƻƴ ƻŦ ǘƘŜ ǎŀŦŜǘȅ 
ƳŜŎƘŀƴƛǎƳΦ 
пΥ LŦ ƴƻ ƛƎƴƛǘƛƻƴ ƻŎŎǳǊǎ ŀŦǘŜǊ ǇǳǎƘƛƴƎ ŀƴŘ ǊŜƭŜŀǎƛƴƎ ǘƘŜ ǎǿƛǘŎƘΣ ǊŜǇŜŀǘ ǘƘŜ ǎŀƳŜ ŀŎǘƛƻƴ 
ōȅ ǇǳǎƘƛƴƎ ŀƴŘ ƘƻƭŘƛƴƎ ǘƘŜ ǎǿƛǘŎƘ ŦƻǊ мр ǎŜŎƻƴŘǎΦ 
рΥ {Ŝǘ ǘƻ ǘƘŜ ŘŜǎƛǊŜŘ ŦƭŀƳŜ ǇƻǎƛǘƛƻƴΦ 
сΥ ²ƘŜƴ ǘƘŜ ŎƻƻƪƛƴƎ ŎƻƳǇƭŜǘŜǎΣ ōǊƛƴƎ ǘƘŜ ƻǾŜƴ ǎǿƛǘŎƘ ŎƭƻŎƪǿƛǎŜ ǘƻ ǘƘŜ ǳǇǇŜǊ Ǉƻƛƴǘ ǘƻ 
ǎǿƛǘŎƘ ƻŦŦ ǘƘŜ ƻǾŜƴ ƘŜŀǘŜǊΦ 

Gas cut-off safety assembly (for versions with thermal element)

LŦ ǘƘŜ Ƙƻō ōǳǊƴŜǊǎ ƘŀǾŜ ǘƘŜǊƳŀƭ 
ŜƭŜƳŜƴǘΣ ǎŀŦŜŦǘȅ ƳŜŎƘŀƴƛǎƳ ƛǎ 
ŀŎǘƛǾŀǘŜŘ ŀƴŘ Ŏǳǘǎ ƻŦŦ ǘƘŜ Ǝŀǎ 
ƛƳƳŜŘƛŀǘŜƭȅ ŀƎŀƛƴǎǘ ǘǳǊƴƛƴƎ ƻŦŦ 
ǊŜǎǳƭǘƛƴƎ ŦǊƻƳ ƭƛǉǳƛŘ ƻǾŜǊŦƭƻǿƴΦ 
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Use of grill sheet (if grill sheet is available for your product)

 When using the upper burner in case of the gas ovens, the oven door opens as
shown in the figure 13.

 Grill sheet is mounted on the rollers located under the control panel; the 
cover is pushd forward to contact with the grill sheet.

Figure 13 

Use of the chicken roasting (optional)

 If your product has chicken roasting accessories, take the shish among the 
accessories and loosen the screw of the V-sheet (dovetail) on the shish. And insert 
the shish into the chicken and then replace V-sheet firmly and tighten the screw.

 Bakelite part behind the shish will help you carry the product easily. During the 
cooking process, this part should be removed.

 Attach one chicken in maximum weight of 8  kg on
the shish

 Grill burner is used to fry chicken.

Use of the electric oven 

Operation of the electronic oven is selected by use of the function switch. 
Temperature is set by the temperature switch. All oven functions are switched off 
by bringing the respective switch to the off (upper) position. 

1. Set the oven timer to the cooking time; see Use of the oven timer.
2. Bring the temperature switch to the desired operating mode.
3. Bring the function switch to the desired operating mode.
<< The oven heats up to the set temperature and maintains it. Temperature light is
on during the heating process>>
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Switching the electric oven off 
Turn the oven timer to ‘off’ position. 
In case the timer is set to a certain time, the timer will stop automatically; see Use
of the oven timer.
Turn the function switch and temperature switch to the off (upper) position. 

Operation modes 
Order of the operating modes shown here may vary depending on the arrangement 
with your product. 

Upper and Lower Heating 

Upper and lower heating is on. The food is heated from below and above at the 
same time. For example, it is suitable for cakes, pies or cakes in the cooking moulds and 
casserole.  Do the cooking with single tray. 

Upper Heating 

Only the upper heating is on. For example, it is suitable for cakes with bright 
surface and food you desire to be brown on the surface. 

Lower Heating 

Only the lower heating is on. For example, it is proper for pizza and the food you 
desire to be brown underside. 

Lower + upper + turbo fan (optional)

Upper + lower and turbo motor heating is on. The food ensures more homogenous 
heating thanks to turbo motor. It is, for example, suitable for cakes, pies or cakes in the 
cooking moulds and casserole. Do the cooking with single trays. 

Grill (optional)

Grill (under the oven ceiling) operates. It is suitable for grill meat. 
 For grilling, place the food portions on the shelf position under the grill

heater.
 Bring the temperature to the maximum setting.
 Turn the food over at about half of the grill time.

Heavy Grill (optional)

Grill operates (under the oven ceiling). It is suitable to grill meat. 
 For grilling, put the food portions on the correct shelf position under the grill

heater.
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 Bring the temperature to the maximum value.
 Turn over the food at half of the grilling time.

Turbo motor (optional)

It is used for defrosting thanks to its turbo motor. 

Turbo resistor + turbo fan (optional)

Turbo resistor and turbo motor heating is on. Foot are heated more homogenously 
thanks to the turbo motor. For example, it is suitable for cakes, yoghurt, pies or cakes in 
the cooking moulds and casserole. Do the cooking by using a single tray. 

Grill + chicken roasting (optional)

It is suitable for cooking by use of grill and chicken roasting motor. 
 Ensure that the food arranged on the shish in form of grill such as meat,

chicken, etc. for even grill. 
 Bring the temperature to the maximum value

Heavy grill + turbo fan (optional)

Heavy grill (upper and grill resistor) turbo motor heating is on. Turbo motor 
guarantees more homogenous heating for the food. For example, it is suitable for 
casseroles. Do the cooking with a single tray 

Use of the oven timer 

Version 2

MECHANICAL TIMER (version 2)
If the timer is as shown in Version 2: 
Turn the timer switch clockwise for cooking. Set 
the duration 

ANALOG TIMER (version 4)

Version 4 

1 – SETTING TIMER 
Press the button to set the time and hold it and turn anticlockwise 
2 - SETTING THE COOKING DURATION  

3 It is possible to set the cooking time by the analog timer up to 180 minutes. 
Alarm ring will automatically start after completion of the set time. To 
silence the ringing alarm, turn the button anticlockwise without pressing it 
and continue till it reaches to the manual symbol        appears on the display.  
Alarm will be off at this position.  
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DIGITAL TIMER (version 3)

OT-3000-VFD-OD is an electronic timing module for making the food in the oven ready for service 
when you desire. To this end, simply set the time for cooking the food and the time you desire it 
to be ready for service.  
Furthermore, it may also be used as alarm timer independently of the oven, programmable by 
minute. 

SETTING TIME 

Setting timer may only be made when there is no current cooking program (the display shows 

the clock and hand icon). Press the button ; the colon between the hour and minute starts to 
flash; you may set the time forward by  and backward by, . When you pres these keys lon, 
the time will advance in a fast way. 

1) Switch to the hour setting mode.  2) Set the hour by use of + or  3) The display will become
 - keys.    fixed after 5 seconds. 

SETTING ALARM  

By this function, you may make the alarm ring at the end of the time you have set. 

1) Select the alarm time 
setting mode. 

2)Enter the time by using + or
– keys (e.g.: 5 minutes)

3)After several seconds, the 
display comes back to show 
the time.  
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Note: How long remained to ring the alarm can be viewed on the display by pressing the key  . 

TO SILENCE THE RINGING ALARM 

1)When the alarm time is set, the alarm starts 
to ring. 

2) You may silence the alarm by pressing the 

key  . 

AUTOMATIC COOKING PROGRAM 

If you will start to immediately cook the food you put into the oven, you simply enter the cooking 
time.  

Example: We put the food we desire to cook in the oven and want it to cook it for 2 hours and 15 
minutes. 

1) The time is now 18:30. 2)Enter the cooking duration 
in the setting mode. 

3)Enter the duration by using 
the keys + or -. 

The oven timer is set to 
cook the food for 2 hours 
and 15 minutes starting 
from this moment. Please 
remember to bring other 
control switches on the 
oven to the proper positions 
according tot he cooking 

function and temperature you desire.   

4) After several seconds, the display will start to show the crurent time, indicating that the food 
is cooked. 

Note: When making the cooking program or when the program is running, you may cancel the
 program by pressing the key  . 
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In the example given above, we saw that you may start the cooking process immediately by 
entering the cooking time. And you may also view and, if required, set the time when the food 

will be ready (cooking completion time) by pressing the key . In the following example, 
setting is made in such a way that the food will be ready at 21:30. 

1)The display shows the time 
when the food will be ready, 
i.e. 18:30+2:15= 20:45. 

2) You may set the cooking 
completion time by help of 
the keys + or -.  

3) After several seconds, the 
display will start to show the 
time.  

In this case, we have programmed the oven to be ready at 21:30. We had previously set the 
cooking time of the food as 2 hours and 15 minutes. And in this case, the oven will start the 
cooking process at 19:15, cook the food for 2 hours and 15 minutes and the cooking program will 
complete at 21:30.  

 The display to appear when cooking process 
starts: 

The display to appear when the cooking 
process completes.  

When the cooking program completes, the audio warning is enabled and if it is not silenced it will 
operate for 7 minutes.  

1) Switch the oven off. 2) Reset the oven timer.

Note: The oven will remain disabled until you reset the oven timer. 



29 

In the example given above, the cooking time was entered and the cooking completion time 
calculated automatically was changed by us in the second phase. If desired, it is also possible to 
enter the cooking completion time; in such case, the cooking time will be calculated 
automatically and, if required, it will be changed in the second phase.  

IN CASE OF POWER FAILURE  
In case the mains power is off, your oven will remain disabled for safety. This situation is shown 
by the hand icon flashing on the display. In this position, even if there is currently a cooking 
program, it will be deleted. The time shown on the display is also not correct and required to be 

adjusted. First press the key   to enable the oven and then you may set the time later (see 
time setting). 

Note: If you do not intend to operate the oven, remember to bring the switch on the oven to the 
‘off’ position. 

THE FLASHING ‘HAND ICON’ INDICATES THAT THE OVEN IS DISABLED AND YOU SHOULD PRESS 

THE KEY  TO SWITCH TO THE NORMAL POSITION. 

SETTING ALARM VOLUME 

1) Reset the oven timer by pressing the key  .
2) You may hear the set volume by keeping the (-) key pressed. Release the key (-) and press it

hold it again to listen to and select the volume. (3 levels)
3) Now the alarm will ring at the volume you listened to last.
Note: The default alarm volume is at the higherst level. When the mains power is off, if the alarm 

volume was changed, it will come back to the default setting. 

SCREEN BRIGHTNESS SETTING 

1) Reset the oven timer by pressing the key .
2) Press the key (+). Pressing and releasing the key (+) will enable you to view the screen 

brightness level  (3 levels)
3) Now the screen will be at the brightness level you left last.
Note:The default screen brightness is at the brightest level. When the mains power is off, if the 

screen brightness level was changed, it will come back to the default setting. 
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Cooking duration table

          The lowest shelf of the oven is the 1st shelf. 

1. The indicated values are determined at the laboratory. The values may vary from according 
to your taste. 
2. Switch off the function switch and oven by use of the temperature switch.

Food Cooking container Shelf position Temperature 
(°C) 

Cooking 

duration (m) 

(approx) 

Cake in tray Oven tray 3 170...180 25...35 
Cake in mold Cake mold 18…22 cm 1…2 170...180 30…40 

Cookie Oven tray 3 170...190 25...35 
Crisp Millefeuille Oven tray 3 180...190 25...35 

Donut Oven tray 3 170...180 25...35 
Pie Oven tray 3 200 40…50 

Phyllo dough  Roasting tray  5 200 35…45 
Pastry Oven tray 3 180...190 40…45 

Dough pastry Oven tray 3 180...190 40…50 
Pi zza Oven tray 1…2 200…220 15…20 
Steak Oven tray 1…2 

15 min.Max.»
100…110 

Lamb leg Oven tray 1…2 90…100 
Roasted chicken Oven tray 4 60…70 
Turkey part Oven tray 1 25 dk.220 » 180…240 

Fish Oven tray 1…2 200 15…25 
 Adjust the temperature to 150ºC after “minutes maximum”». 

Operation of the grill 

Hot surfaces may cause burns. Close the oven door at time of grilling. 
When grilling, turn the timer setting switch, if any, to the hand symbol. 

Opening the grill 
1) Bring the function switch onto the grill symbol you will select.
2) Then set it to the desired grill temperature.
3) If required, do preheating for about 5 minutes.
>> Temperature light turns on. 

Switching Off the Grill 

1. Bring the function switch to the off (upper) position.
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Grilling by the electric grill 
Food Shelf position Grill time (Izgara süresi (yaklaşık)

Fish 4 30…40 dk.* 
Chicken in part 4 40…50 dk.* 
Lamb chops 4 40…50 dk.* 
Steak 4 40…50 dk.* 
Veal chops 4 40…50 dk.* 

*depends on thickness.

6) Use of the electric burners (hotplates) _

If your product is equipped with electric burner, the switching system to be used will be 
optionally as follows:

Position Of 
Switch 

Ø145 
1000W 

Ø145 
RAPID150

0W 

Ø180 
1500W 

Ø180 RAPID 
2000W 

1 100 W 156 W 155 W 200 W 
2 165 W 210 W 185 W 250 W 
3 255 W 285 W 330 W 330 W 
4 510 W 820 W 390 W 930 W 
5 750 W 1070 W 731 W 1250 W 
6 1000 W 1500 W 1500 W 2000 W 

Position Of 
Switch 

Ø145 
1000W 

Ø145 
RAPID 
1500W 

Ø180 
1500W 

Ø180 
RAPID 
2000W 

1 250 W 400 W 400 W 750 W 
2 750 W 1100 W 1100 W 1250 W 
3 1000 W 1500 W 1500 W 2000 W 
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If the pot base does not contact 
with the heater surface, it 
causes high energy consumption 
and heat does not distribute 
uniformly. 

The pot or container is very big or very small.  

It is the right way of use.

In order to take advantage of the electric range in the 
most efficient way; You are recommended to use pots 
of 16-20cm in diameter.

Use dry based pots on 
the range. Do not put 
the pot lid, particularly 
the wet ones, on the 
range.  

After cleaning the range, 
heat several minutes to dry 
the top of the range. If you 
will not use it for an 
extended time, lubricate the 
top part to ensure a thin oil 
film on it.  

After use of the range, 
allaw it to cool down 
and wipe with a damp 
cloth. If it’s got dirty 
excessively, then clean 
it thoroughly with 
water.  

Stainless metal sheet around the electric 
ranges may change color by heat. It does 
not cause any problem for use.  

The pot or container is too big or too 
small. If it overflows over the glass edges, 
it may break. The pots with very small 
base diameter are not cost-effective as 
they consume excessive energy.  



33 

7) Maintenance and cleaning _

General information 

If the product is cleaned regularly, the service life of the product extends and the 
frequently encountered problems reduce 
Risk of electric shock! 
Power connection of the product should be switched off prior to the cleaning to avoid of 
any risk of electric shock . 

“Caution: Glass lid may crack when heated. 
Switch off all burners before the glass cover is closed.” 

Hot surfaces may cause to burns ! 
Allow the product to cool down prior to cleaning it. 
 Product should be cleaned well after each use. Thus the food remnants are easily

cleaned off and when the product is used subsequently, incineration of such waste 
is prevented.  

 It is not required to use any special cleaning agent to clean the product. Clean the 
product by use of washing liquid, lukewarm water and a soft cloth or sponge and 
dry by using a dry cloth. 

 Make sure that any liquid left after the cleaning operation is completely wiped off
and any food splash around during the cooking process is immediately cleaned. 

 For cleaning stainless or inox surfaces and handle, do not use acid- or chlorine-
containing cleaning articles. Take care to wipe in one direction by use of a soft 
cloth damped with soap and liquid (non-scratching) detergent.  

 Some detergents or cleaning agents may give damage to the surface. Do not use 
aggressive detergents, cleaning powders / creams or sharp objects. 

Do not use steam cleaning products for cleaning purpose. 

Cleaning of the control panel  

Clean the control panel and control switches by use of a damp cloth and wipe it dry by 
using a dry cloth. 

Control panel may get damaged! Do not remove the control switch to clean the 
control panel. 

Cleaning the oven 

No oven cleaner or other special cleaning agents are 
required to clean the oven. It is recommended to wipe 
the oven by use of a damp cloth when it is still 
lukewarm. 
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Cleaning and removal of the oven door 
Do not use hard and aggressive cleaning agents for cleaning the oven door; these 
substances may scratch the surface and give damage to the window 

Removel of the oven door 
Turn part A shown in the figure 1 in 
the direction of arrow. 

As shown in the 
Figure 2, insert the 
Part A into the part 
B. 

Push forward in the 
direction of arrow and pull 
toward you the oven door 
as shown in the figure 3. 

3 4

Replacement of the oven lamp 

Hot surfaces may cause burns! 
1. Open the oven door. 
In order to eliminate electric shock, disconnect the power and allow it to cool down prior to 
removal of the oven lamp.  

Oven lamp is a special electric lamp resistant to 300oC. For specifications of tle lamp, see 
Technical specifications, page 3.

Oven lamps may be supplied from the Authorized 
Service Centers. Position of the lamp may be different 
from the one indicated in the figure. 

If your oven has a round lamp:
1. Disconnect the mains power.
2. Trun the glass door anticlockwise and remove.
3. Turn the oven lamp anticlockwise and replace with the new one.
4. Put the glass door in place again.
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8) Recommended solutions for the problems _

Product does not operate.

 The plug of the product (earthed) is possibly not plugged into the socket. Make 
sure it is plugged into the socket.

 The fuse blows or fails. Inspect the fuses in the fuse board. If it is disengaged,
engage it again

Steam goes out when the oven operates

• Steam going out of the oven during operation is normal. It is not a failure

Clanging is heard when the product is getting hot and cold. 

 The metal parts may make a sound due to expansion at time of heating. It is not a
cause of failure 

Oven is not getting warm. 

 No power supply. Make sure whether power is available at home and inspect the 
fuses in the fuse board. If required, engage the fuses again.

 For versions equipped with timer, the timer is not set. Set the time or bring it to the 
manual (hand) symbol.

 The function and/or temperature switch is not set. Set the function and/or
temperature switch.

Oven light does not turn on 

 No power. Make sure whether power is available at home and inspect the fuses in the 
fuse board. If required, engage the fuses again.

 Oven light is damaged. Replace the oven light.

Problems with the gas oven 

 Burner burns late when ignition is performed. Control the gas pressure 
whether your product operates at the set pressure (see the nameplate in the 
rear).

 The burner turns off when it burns for a while. Control the gas pressure 
whether your product operates at the set pressure (see the nameplate in the 
rear).

 Do not use the cylinder regulator as set.

If the problem is not eliminated although you have applied the instructions given in this 
section, consult to the dealer or authorized service center. Do not try to repair the any 
failed product yourself. 




