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EN RU UA
OPERATING AND MAINTENANCE PYKOBOOCTBO IHCTPYKLIA .
INSTRUCTIONS MO 3KCIMNNYATALUU 3 EKCINNYATALUII
Dear customer! YBaxaembli nokynatens! LLlaHoBHWI nokyneub!
Thank you for purchasing a new combined | Bel npuobpenu wu3genve w3 HoBo cepuy | Mu BASYHI BaM 3a MOKYNKY HOBOI KOMGIHOBaHOI

electric and gas cooker. 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.

anekTporasoBbiX MNAWUT. Mbl XOTMM, 4YTOObLI Halle
n3genve Bam Xxopowo M HagEXHO ChAyXuro.
MoaTomMy, neped  BLINOMHEHMEM  MOHTaxa,
BBOAOM B 3KCMfyaTauuMio U obcnyXuBaHnem
NNUTbI pekomMeHayem 03HaKOMUTLCS c
npasunamu, N3MNOXEHHBIMU B OaHHOM
“PykoBogcTBe ...", u cobniogatb ux.

nnutn.  [aHa  iHCTpyKuis  gonoMmoxe  Bam
O3HaoOMUTMCA 3 HOBMM  npunagom. Mwu
crnogiBaemocs, WO BM OTpUMaETe Benuke
3a0BONEHHSA npv KOPWCTYBaHHi HaLnm

npunagoM BNpodoBX GaraTbox pokKiB.

IMPORTANT PRECAUTIONS

OBLUE PEKOMEHOALIUA

BAXIUBI SACTEPEXEHHA

e This appliance is not connected to a kitchen

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

requirements.

e 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.

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

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

e 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.

e [laHHbIi Npubop [omkeH ObiTb YCTaHOBMEH,
noakmoyYeH W BBeOEH B 3IKCMnyaTauuioo B
COOTBETCTBMM C  TpeboBaHMSIMM  [aHHOro
“PykoBoacTBa...”, cTaHgapTamu U HOpMamu,
AencTByoLWMMK B cTpaHe lMokynaTens.

e [nuta He NpucoeanHsIeTCA K YCTPOWCTBY Anst
oTBOAA MPOAYKTOB CropaHusl, NoaTomy ocoboe
BHUMaHue Heobxoanmo obpatuTb Ha
BEHTUNALMIO NMOMELLIEHUS.

e [MpoBepbTe, COOTBETCTBYIOT NN aHHbIE O BUAe
rasa u HanpshkeHusl, ykasaHHble Ha 3aBOACKOM
TUNOBOM LUMTKE, KOTOPbIA pacnonoXeH Ha
nepegHen mnnaHke, M KoTopbii Bbl yBuaute,
BbITALLMB ALWMK AN NPUHAANEXHOCTEN MNUTDI,

Buay 7] [aBreHno rasa Bawen
pacnpegenvTensHon rasoBom cetn "
HanpsHKEHNIO 3NEKTPUYECKON CETU.

e MoHTax, nogkM4YeHne, BBOL nnuTel B

JKCcnnyaTauuio, peMOHT, a Takxke nepeHanagky
nAnTbl Ha ,ClpyFOIZ BUAO rasa MOXeT BbIMNONMHUTb

TOMNbKO YNONHOMOYeHHast cepBUCHas
opraHv3aums, umetoLLas paspeLueHve
(n1ueHsuto) COOTBETCTBYIOLLMX cnyx6

ocynapCTBEHHOrO Haa3opa.

e Llen npunag He NiKMIOYAETHCA OO0 KYXOHHOI
BUTsKKW. punag HeobXxiAHO BCTaHOBWUTK Ta
nigKnouMT  3rigHO  Ailoumx  CTaHaapTiB.
OcobnuBy yBary HeobXxidHO 3BepHyTM Ha
NPOBITPIOBaHHA NPUMILLLEHHS.

e [lepen ycTaHOBKOIO Ta MiAKMIOYEHHAM npunagy
nepesipTe BIOMNOBIQHICTE TUMY Ta TUCKYy rasy
MiCLIEBOI ra3oBOi Mepexi TexXHiYHUM [aHuM
npunagy.

e YCTaHOBKY, PEMOHT, MiOKMIOYEHHA OO0 iHLOro
TMAYy rasy MOXyTb  MPOBOAUTM  nNuLIE
KBanidikoBaHi chaxiui aBTOPU30BaHUX
CEPBICHNX LIeHTpIB (AuB. [apaHTiiHWn TepmiH
Ta yMOBMW).

e YCTaHOBKY npunagy Ta NiakMioYeHHS 40 iHLWOoro
TUMy ra3dy crnig npoBoauTK 3rigHo [apaHTinHuX
YMOB aBTOPWU30BaHUM CEPBICHUM LEHTPOM.

Mpn HepoTpuUMaHHi  AaHUX YMOB rapaHTis
aHymMETbCS.
e Lle npunag npu3HadeHun nuwe  Ans

NpuUroTyBaHHa ixi. BukopucTaHHa npunagy B
iHLIMX UinsxX MOXe CNPUYMHUTM KOHLIEHTpaLiio
noGivyHMX npoayKTiB 3ropsiHHS abo
HeCnpaBHiICTb. [ApaHTis He PO3MOBCMKYETHCS




The warranty does not apply to faults resulting
from the incorrect use of the appliance.

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

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

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

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

Never use naked light to detect gas leakage!

If you detect a flaw 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.

Before moving the appliance from its designed

e O npoBefeHuMM 3TMX ornepauun crneuuanuct
YMOSTHOMOYEHHOW  CEpPBUCHOW  opraHusauum
obs3aH cgenatb COOTBETCTBYHOLME 3anucu B
o apaHTUAHOM TanoHe® c obs3aTenbHbIM
noaTBEPXAEHNEM MOANUCHI0 U nevatbio. [Npu
OTCYTCTBUM [AaHHbIX 3anucen ,[apaHTUNHbIN
TanoH" GyaeT cuMTaThCs HEAENCTBUTENBHLIM U
obsizaTtenbcTBa MO rapaHTUAHOMY PEMOHTY
CHUMaIoTCS.

e YNONMHOMOYEHHas CepBUCHasi OpraHv3aums,
BBOAsLAS MNUTY B 3KCMyaTauuio, AomKHa B
JanbHenwemM npou3BoAUTb €€ TexHu4eckoe
obcnyxuBaHme 1, npu  HEOOGXOAUMOCTH,
BbIMOSHATL PEMOHT B rapaHTUNHBIV Neproa.

e [nuta ykomnnekToBaHa W OTperynupoBaHa
Ans paboTbl Ha MPUPOAHOM rase AaBlieHVEM
1,3 klMa.

e [Ins nepeHanagku nnuTbl Ha nponaH-byTaH
HeobxoAMMO  BbIMOMIHUTL ~ 3aMeHy  coner,
KOTOpble MOCTaBNSAIOTCA MO  ChneynanbHon
3asiBKe.

e [Ins nnuTt, paboTalolmx Ha NpUpoOOHOM rase,
JonyckaeTcsi  yCTaHOBUTb B ra3onpoBof
perynstop AdaBneHuss rasa. [Onsa  nnwr,
paboTalowmx Ha nponaH-byTaHe, yCTaHOBKa
perynsitopa [faBrneHuss rasa Ha GannoHe
[OIKHA BbIMOMHATLCSA B NOMTHOM COOTBETCTBUM
C HOpMamu, [delcTBylWMMW B  CTpaHe
MokynaTens.

o [nuta npegHasHaveHa TONbKO ANS TEnnoBOro
NpUroTOBMNEHUs nmLm. Heponyctumo
ucnomnb3oBaTb NMAUTY C LEnNbio OTannuBaHus
NMOMELLEHNs, TaK Kak 3TO MOXeT MPUBECTU K
HapyLLeHUo DYHKLMN nnuTbI n3-3a
4Ype3MepHOW TenmoBON Harpysku.

o [Mpepynpexnaem, 4To BOGNM3M ropenok nnuTbl,
HarpeBaTernbHbIX 3NIEMEHTOB IYXOBKM, B SLLMKE
ONs XpaHeHWs MPUHAAJIEXHOCTEN MIUThI, Ha

Ha HecnpaBHICTb Npunagy, sika BUHUKNA Yepes
HEKOpPEKTHEe BUKOPUCTaHHS.

PekomeHgyeTbes nepesipsaTu npunag
daxiBLiemM CepBiCHOTO LIEHTPY KOXHi ABa POKM.
[aHe TexHiyHe o6CnyroByBaHHA MPOAOBXUTH
TepMiH poboTu npunagy.

Mpn nosBi 3anaxy rasy HeramHo nepekpumiTe
nopadvy rasy abo 3auuHiTb rasoBuin 6anoH. Y

Takomy BMNaAKy npunagom MOXHa
KopucTyBaTMCA  nuWe  MiCNA  BUSIBMEHHSA
MNPUYMHNM  BUTOKY rady Ta  YCYHEHHs
HecnpaBHOCTi cbaxiBuem Ta peTensHoro

NPOBITPIOBaHHA NPUMILLLEHHS.

BukopucToBytouM ra3 anst NpuroTyBaHHs CTpas,
TemnepaTypa Ta BOJOrCTb CTBOPIOIOTHCA B
KiMHaTi, TOMy  HeobxigHO 3abe3neynTn
BiQMNOBIOHY LMPKYMsUil0 MOBITPSi: BigunHAWTE
BiKHO, abo YCTaHOBITb MeXaHi4HWi
BEHTUNALINHUI npucTpin (BUTSDKKY 3
MexaHiYHMM  BigBoAOM MOBiTps) TpuBana
pobota npunagy notpebye  HagmipHoi
BEHTUNALI, Hanpuknag, BigkpuiTe BikHO abo
YBIMKHITb  Binbll  MOTYXXHUWA piBeHb pPoboTK
BUTSDKKM.

MiHimanbHa nponyckHa MOXIUBICTb BUTSXKKN
Ans AaHoro npunagy cknagae 2 mY/rof. Ha
KOXeH KBT.

Hikonn He BUKOPWUCTOBYWTE BIOKPUTUIA BOTOHb
st BUSIBNEHHSI BUTOKY rasy!

AKWwo BM BUSBMAM BUTOK rasdy, Hikonu He
HamarawTecsi NPOBECTU PEeMOHT CaMOCTINHO.
BuMKHITL Npunag, nepekpuiTe nogadvy rasy i
BVKMMYTE daxiBLA CEPBICHOTO LEHTPY.

Akwo BM nnaHyeTe He  KOpUCTyBaTuCSA
npunagom Ginblie 3 OHIB, 3akpuiTe rasoBun
KpaH. FAKWO BWM He KOpUCTyBanucs npwunagom
BNpodoBX 3 micsuis, peKkoMeHOYETbCS
NpoTECTyBaTU Ta MepeycTaHOBUTK YCi dyHKLT




position, resulting in temporary danger of fire or
explosion (e.g. linoleum or PVC adhesive,
working with coatings etc.), the appliance must
be put out of service.

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

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 put any flammable objects close to hob
burners, oven heating elements, or in
accessory space.

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

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

Do not move the cooker by holding the hob.

Do not close the hob cover while gas burners
are still hot.

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

Do not use pressure vapor cleaner for cleaning
the appliance.

Cooker may only be installed against non
inflammable back wall. The surface of storage
shelf could be heated up up to a high
temperature. At pulling out of hot shelf the
surfaces and objects coming into contact or

camon nnuTe u Ha paccToAHUN MeHblue, YemMm

GesonacHoe  paccTosiHMe, He  [OSDKHbI
HaxoauTbCA npeameTsl u3 ropHYnNX
maTepuarnos.

HavmeHbluee paccTosiHue Mexgy MnuTon 1
roployYvMU  MaTepvanamMu B HanpaBneHum
OCHOBHOFO TEMIOBOro U3NyyYeHnst MOXeT ObiTb
750 MM, B ocTanbHbIX HanpaeneHusx - 100 mm.
He 3akpbiBaiTe KpbIWKY NAUTbI OO Tex nop,
roka roperku ropsiuue.

Ecnu nnuta He paboTaeT, cnegute 3a Tewm,
4YTOOLI BCE BbIKMOYATENN ObINM BbIKMIOYEHDI, @
rasoBble KpaHbl 3aKpbIThbI.

Mpn nwobol MaHunynauMuM € NAMTON (Npu
OYMCTKE MMUTbI U MPU  PEMOHTE), MOMUMO
NOBCEAHEBHOTO MPUMEHEHNS, 3aKPOWTE KpaH
nogauv rasa, pPacnonoXeHHbIN Ha
rasonposoge, W  OTKIYUTE  MNUTY  OT
3MEKTPOCETH, BbITALLMB NOABOASALLMA LWHYP U3
pO3eTKM).

B cnyyae, ecnn nnuta He  Oyget
aKcnnyatMpoBaTtbCA  Aonble  3-X  OHewn,
3aKpoNTE KpaH nogayu rasa, pacrnofioKEHHbIV
Ha rasonpoBoge. Ecnn xe nnuta He
aKcnnyaTMpoBanacb Aonblle 3-X Mecsaues, TO
pekoMeHayeM nepef BBOAOM B 3KCMyaTauuto
ncnblTath BCe €€ pyHKumn.

B cnyyae, ecnu nodvyBcTBYeTe 3anax rasa,
HEMEeANeHHO 3aKpoWTe KpaH nodavn rasa,
pacnornoXeHHbln Ha rasonposoge. [lnuTton
MOXHO MOMb30BaTbCA BHOBb TOMbKO MNOCHe
BbISICHEHUSI  MPWYMHBI  yTeYykn rasa, eé
yCTpaHeHusi (CneunanncTom YnorTHOMOYEHHOM
CEpBUCHOWM OpraHusauum) u npoBeTpUBaHUS
nomeLLeHus.

Mpn oBHapyXeHWn HeucnpaBHOCTU ra3oBOM
WNM  3MEKTPUYECKOW  4YacTu  NAuTbl  He
pekomeHayem npoBoanTb PEMOHT

npunagy.
He po3millynTe >XOAHWX Nerko3amMucTmx
npegmeTiB  Ha npunag abo  no6nuay

(ravikopoTwWwa BiACTaHb MK npurnagom Ta
nerkosanMmcTum npegMeTom ckrnagae 750 Mm
B HanpsiMKy Ao ocHoBHoro pagiyca i 100 mm B
iHLLMX HanpsIMKax).

He po3miwynTe XOOHUX NErko3ammMucTux
npeaMeTiB nopsia 3 rasoBUMM  KOHbopkamu,
HarpiBaflbHUMN eneMeHTamu [yxoBku Ta B
AWKy Ana 36epiraHHs.

He BWKOPUCTOBYMTE  KYXOHHWWA
MOLLUKOKEHOIO  MOBEPXHElo, o
CMPUYMHUTY NOLLKOOXEHHSA npunagy.
He posmiwynte npunag Ha nigcTasky.
BvpoGHuK He pekomeHOye BWMKOPUCTOBYBAaTU
popaTkoBe Mpunapas, Hanpuknag, 3acobu
noxexeraciHHs abo npucTpoiB 36iNbLUEHHSs
eeKTUBHOCTI.

He nepecysanite nnuty,
BapwIibHy MOBEPXHIO.

He HakpuBaviTe BapuiibHYy MOBEPXHIO KPULLKOKO
00 TVX Mip, MOKU KOHPOPKM rapsui.

nocyn 3
MOXe

npuTpUMyHO4M  3a

BupobHuk He Hece BignoBiganbHOCTi  3a
NMOLIKOKEHHA npunagy, $Ski  BUHUMKIM B
Hacnigok HeJOTPUMaHHSA iHCTPYKLUiT 3

ekcnnyaTauii Ta pekoMmeHaauii.

He  BWKOpUCTOBYNTE  MApPOOYMUCHWK  ANs
YMLLEHHSA npunaay.

Mty  HeobxigHO
BOMHECTIVKOI CTiHW.

[MoBepxHA AlWMKa NAUTKM MoXe OyTu Harpitoro
[0 BMCOKOI TemnepaTypu. ButarHysLum rapsuni
AWMk, Bu  MoxeTe NOLWKOAUTM NOBEPXHIO
Ta/abo npegmeT, 3 AKMMKM BiH BCTyrnae B
KOHTaKT abo siki 3HaxoasTbCsl B 6e3nocepeHin
6nusbkocTi. He  BukopucToByWTe npunag 3
BVICYHYTUM silumkoM. Peui, siki 36epiraoTbcs B

NOMICTUTM  HaBNpPOTK




being in a close distance can be damaged. Do
not operate the appliance with pulled out shelf.
The objects stored in the shelf can be hot,
therefor it is not allowed to put in this storage
shelf flammable or easily flammable objects.

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

o Life of the appliance: 10 years

camoctosiTenbHo.  OTKMYUTE  NRUTY
BOCMONb3yATECh YCnyramu YnofIHOMOYEHHO
CEPBUCHOW OpraHn3auun.

3anpellaeTca NpoBOAUTb  UCMbITaHWE Ha
repMeTUYHOCTb UMW UCKaTb MecTa yTeuku rasa
npv NOMOLLM OTHSI.

Mnuty HeobXoauMO OTKMYUTb, €Cnv B TOM
NnoMeLleHnn, rae OHa YCTaHOBrieHa, BeayTcs
paboTbl, KOTOpblE MOrYT W3MEHWUTb Cpeay
NnoMelLLeHus, T.e., paboTbl, NPU KOTOPbIX MOXET
BO3HUKHYTb MOXap WNM MPOU3ONTU B3PbIB
(Hanpumep, Npu HakNeuBaHWM nUHONeyma,
paboTe ¢ kpackamu, knesMu 1 T.n.). BkniounTb
nAMTYy W NONb30BaTbCH €W BHOBb MOXHO
TOMNbKO nocne OKOHYaHust pabot "
TWaTeNbHOro NPOBETPMBAHUS NMOMELLLEHUS.
Mpn  skcnnyataumm  BbiToBOro  npubopa,
paboTatoLlero Ha rasoBoM Tonnvee,
yBenuunBaeTcst TENSoTa U BMaXXHOCTb BO3ayxa
B MOMELLIEHNM, rae OH yCTaHoBIeH. [oaTtomy, B
[aHHOM MoMeLleHun Heobxoammo obecneuntb
[OCTaTouHYyl  BeHTunsumo.  [omkHo  ObiTb
OTKPbLITO OKHO, (POpTOYKA, WM YCTAHOBMEH
BO3yXOOUUCTUTENb C OTBOAOM MNPOOYKTOB
CropaHusi U ucnapeHuin u3 nomeluexus. Mpu
OOMrOBPEMEHHOW M MHTEHCUMBHOW  pabote
NAnTbI Heobxoaumo obecneynTb
OOMOMNHUTENbHYI0  BEHTUNSALUMIO,  Hanpumep,
OTKpPbIB OKHa, XOPOLLO NPOBETPUTL NOMELLEHNE
U YBENWYUTb  MOLLHOCTb  BEHTMNATOpa
BO3yX004NCTUTENS.

Heobxoanmbi MUHUManbHbIA NOABOA BO3dyxa
JOIKEH BbITb 2 M/yac B pacuyéte Ha Kaxablv
KBT mMoLHoCTM.

3aBoa-u3rotoBuUTENb He pekomeHayeT
NPUMEHSITb  Kakue-nnbo  OOMOMHUTENbHbIE
YCTPOMCTBaA ANA NpesynpexaeHus noraHusi
NramMeHn BapoYHbIX TFOPENoK  Wnu  ans

"
n

AWMKY, MOXYTb OyTW rapsuum, ToMy TYT He
aonyckaeTbcs 36epiraHHs roproYmx i
nerkosanMmcTux npegmerTis.

e [litn BikOoM Big 8 pokiB i cTapwe Ta ocobu 3i
3HWKEHUMN  DI3NYHMMKM  abo  PO3yMOBUMM
3gibHocTsAMK, un 3 Gpakom [OCBidy i 3HaHb,
MOXYTb BUKOPWUCTOBYBaTU [aHWi npunag 3a
YMOBW, LUO BOHW 3HaxoAsaTbCs Mig Harnsgom
abo 6ynun HaByeHi 6e3nevyHOMy BMKOPUCTAHHIO
npunagy i ycsidOMMNIOIOTb MOTEHLINHI PUNKN.
[iT He NOBUHHI rpaTuca 3 npunagom. fitam go
8 pokiB 3abOpPOHSETLCH BUKOHYBAaTW YWUCTKY i

TexobCcnyroByBaHHs, saKe 3a3Buyan
30INCHIOETBCA  KOPUCTYBayeM, HaBiTb  nig
Harnagom.

o TepmiH ekcnnyaradii - 10 pokis




NOBbILIEHUST UX 3PDEKTUBHOCTH.
3aBoa-usrotoBuUTEnb He HeceT
OTBETCTBEHHOCTb 32  HEWCnpaBHOCTM, a
rapaHTuMsi He pacnpocTpaHsieTcs Ha AedeKThbl,
BO3HUKLLME BCneacTeue HecobnaeHus
npaBun 1 TpeboBaHWN  3KCnnyaTauuu,
yKasaHHbix B gaHHom “PykoBogcTtBe ..., u
HenpaBwUibHOro obpatleHms ¢ NpndopoM.

[ns 6esonacHoi M JonroBpeMeHHon paboTbl
NnMTbl pekoMeHayeM OAuH pa3 B 2 roga
obpalatbcsi B YNONMHOMOYEHHYH CEpPBUCHYHO
opraHusaumio c npocbbol O npoBegeHUn
Nnepuvoan4ecKoro KOHTPOms (YHKUMA NNUTbI 1
€€ TeXHN4YecKoro obcnyxmBaHus.

Ecnn xe B nuHMM nogBoga rasa K nnuTe
yCTaHOBMNEH unbTp OYUCTKM rasa, TO €ero
Heobxoanmo BbIYMCTUTb unu, npu
HeobXxoanMOoCTK, 3aMEHUTD.

[MOBEPXHOCTb  fAlUMKA NAUTbI MOXET ObiTb
HarpeTa [O BbICOKOW TemnepaTypbl. BbiTaHys
ropsumin - Awmk, Bbl  MoxeTe noBpeauTb
NMOBEPXHOCTb W/UNW NpeaMeThl, C KOTOPbIMU OH
BCTYMaeT B KOHTAaKT UM KOTOpble HAaxoasaTcs B
HernocpeaCcTBEHHON 6nusoctn. He
MCMoSb3yinTe NpMOop C BbIABUHYTHIM SILLIMKOM.
Bewin, koTopble XpaHATCA B SAWMKE, MOryT
ObITb ropsuMM, NO3TOMY 3[1€Chb He AonyckaeTcs
XpaHeHue ropoYmnx " nerko
BOCTIaMEHSOLLUXCA NPEAMETOB.

[eTun B BO3pacTe OT 8 neT u cTapLle n nuua co
CHWKEHHBbIMU (PU3NYECKUMM NN YMCTBEHHbBIMMU
CMOCOBHOCTAMM UM C HexBaTKoOW onbiTa U
3HaHWN MOryT UCMONb30BaTb AaHHbIN Npubop
nMpu  YCINOBWUM, YTO OHU HaxogATcs nop
Hag3opoM unu 6binum oby4veHbl He3onacHomMy
ucrnonb3oBaHuio  npubopa ¥ OCO3HaKT
noTeHumarnbHble pUCKU. [eTu He [OSKHbI
urpatb c npubopom. [fetam pgo 8 net




3anpelyaeTcst YUCTKY "
BbIMOSHsSIEMOe nonb3oBaTtenem
TexobcnyxvBaHve aaxe nog Haa3opoM.

e YCNOBUSI UM CPOKM XpaHeHus: annapathbl
OOIMKHbI XPaHWUTCS B 3aKPbITOM MOMELLEHUN C
€CTEeCTBEHHOW BEHTUNAUMEN U B HOPMaribHbIX
YyCroBusIX (BO BHELIHeW cpede  AOIDKHbI
OTCYTCTBOBaTb arpeccuBHble BellecTBa W
nbifib, AvanasoH Temnepatyp mexagy —10° u
37° C, oTHocuTenbHasi BRaXHOCTb BO3gyxa
MakcumyMm 85%, TONYkM U BMOpaUMs OOMKHbI
ObITb VCKIIOYEHDI), CpOoK XpaHeHus
HeorpaHuyeH (Mpyu ycrnoBuu  cobnogeHus
YCNOBUIA XpaHeHusl), CpoK cnyxb6bl (ecnu
npuaepxmBaTbCsi npeanncaHvn no
TPaAHCMOPTMPOBKE, XPaHEHWUO, YCTaHOBKE U
TexHuyeckomy obcnyxusaHuto) 10 ner.

BbINONHATb

Solely an authorised, skilled person may
install the range. The authorised person is
obliged to set the range cooking plate in
horizontal position, to connect it to the mains
and to check up on its duty. Installation of the
range must be confirmed in the certificate of
warranty.

YcTaHoBnoBaTH nnuty Moxe nvuwe
BNOBHOBaXeHuNn caxiBel i3 aBTopM3oBaHOro
CepBiCHOro LieHTPY 3a HasBHOCTI BignoBigHOI
niuyeHsii. YnoBHOBaxeHUI cpaxiBeLb NOBUHEH

YCTaHOBUTHU BapuUIibHY NOBEPXHIO
rOPU3OHTaNbHO, nig’eaHaTn nniTty Ao
enekTpomepexi Ta nepeBipUTM i PYHKLUIT.
BctaHoBneHHsA nnuTM mae oyTn

niaTBEpPAXEHO B rapaHTinHOMY TanoHi.

YctaHaBnuBaTb NNUTY paspellaeTcs TONbKO
KBanudpuunpoBaHHOMy nepcoHany n3
aBTOPU3UPOBAHHOIO CEPBUCHOrO LIeHTpa npu
HanuuMmM cooTBeTCTBYlOLEN nuueH3aun. Juuo,
BbINOJHAKOLWEe YCTaHOBKY, obssaHo
YCTaHOBUTb NOBEpPXHOCTb nnnuTbl B
ropu3oHTanbHOe MOJIoXeHne, MNOoAKINIYUTL
I1pVI60p K cetn n npoeepuTb ero
paboToCcnocoGHOCTD. YcTtaHoBKa NAUTbI
AOJKHA ObITb NoATBepXAeHa B rapaHTUNHOM
TarnoHe.




CONTROL PANEL

MAHEJb YMPABJIEHUA

MAHEJb YINMPABJIHHA

KN 55102 AW2, KN 55102 ABR2
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1. Left front plate control knob 1. Pyuka kpaHa neBon nepegHew 3neKTpoKOH(OpKU Pyyka niBoi nepeaHbOi KOHpOPKK
2. Left rear plate control knob 2. Pyuka kpaHa neBou 3agHew aneKkTpOKOHMOPKN Pyuyka niBoi 3agHbOi KOHOPKM
3. Right rear burner control knob 3. Pyuka kpaHa npaBow 3agHei ra3oBou ropenku Pyyka npaBoi 3a4HbOT KOHOPKM
4. Right front burner control knob 4. Pyuka kpaHa npaBoVi nepegHei razoBov ropenku Pyyka npaBoi nepeHboi KOHOPKK
5. Temperature selector 5. Pyuka TepmocTaTa QyXoBKu Perynatop Temneparypu
6. Oven control knob 6. Mepekntoyatens QYHKLMNA JyXOBKM Perynsitop po6otn gyxosku
7. Oven operation indicator 7.  Jlamnouka curHanbHasa yHKUMI TepmocTaTa IHavkaTop po6oTH AyXOBKM
8. Power on indicator 8. Jlamnoyka curHambHas pabo4vero  COCTOSIHWA CurHanbHa namna BKIMOYeHOT NOBEPXHOCTI.
9. High voltage gas ignition switch nAUTHI KHonka enektponignany
9.  BblkniovaTenb 3neKkTpoposxura
@ e [ & 8 o 32 £
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KN 55102 AW3, KN 55102 ABR3 5 7 6 1 2 8 3 4 9
1. Left front burner control knob 1. Pydka kpaHa neBol nepeaHen ra3oBovi ropenkm 1. Pyuka niBoi nepeaHb0i KOHDOPKK
2. Left rear plate control knob 2. Pyuka kpaHa neBon 3agHew aneKkTpoKOHMOPKN 2. Pyyka niBoi 3agHbOi KOHpOPKK
3. Right rear burner control knob 3. Pyuka kpaHa npaBoVi 3agHel ra3oBou ropenku 3. Pyyka npaBoi 3agHbOT KOHGOPKM
4. Right front burner control knob 4. Pyuka kpaHa npaBoVi nepegHei ra3oBov ropenku 4. Pyyka npaBoi nepefiHboi KOHDOPKK
5. Temperature selector 5. Pyuka TepmocTaTa QyXOBKu 5. PerynsaTtop Temneparypu
6. Oven control knob 6. Mepekntoyatenb QYHKLMIA AyXOBKM 6. PerynsTop po6otu gyxoBku
7. Oven operation indicator 7.  Jlamnouka curHanbHas yHKUMIA TepmocTaTa 7. IHavkaTop po6oTH AyXOBKM
8. Power on indicator 8. Jlamnoyka curHanbHas pabodvero cocTosiHWSA | 8. CurHanbHa namna BKIYeHOT NOBEPXHOCTI.
9. High voltage gas ignition switch nAuTbI 9. KHonka enekTponignany
9 BbikntoyaTenb 3nekTpopo3xura

BEFORE FIRST USE

an

A NEPBOIro NPUMEHEHUA MITUTbI

NEPEQ NMOYATKOM POBOTU

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

e CHUMUTE C NNUTBI YNaKoBKY.
e PasnuyHble 4acTU U KOMIMOHEHTbI YNakoBKN MOryT

e [lepeq nepwuM BUKOPUCTaHHSA
3axVCHWI i NaKkyBanbHUI MaTepian.
e Pi3Hi_4YacTMHM i KOMMOHEHTW, MaKyBanbHWUIA MaTepian

npunagy 3HiMiTb




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

* Before first use of the oven turn the control knob to
the top and bottom heater position. Set the
temperature selector to 250°C and leave the oven in
operation with the door shut for 1 hour. Provide proper
room ventilation. This process will remove any agents
and odors remaining in the oven from the factory
treatment.

e Set the hot plate control knob to the position .6 and
leave it in operation for 5 minutes without placing
dishes over it.

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

6bITb MCMNONBb30BaHbI BTOPUYHO, MO3TOMY MOCTynanTe
C HMMMW B COOTBETCTBUM C PEKOMEHAALMAMU OAHHOrO
“PykoBoacTsa ...".

e pYYKy MepekroyaTens OyHKUMUN OyXOBKM YCTaHOBUTE
B nonoxexue “CTaTuyeckuii HarpeB AyXOBKU BEPXHUM
MU HWKHUM HarpeBaTenbHbIMW 3IEMEHTaMU, Py4Ky
TepMmocTata AyXOBKW YCTaHOBMTE Ha Temnepatypy
250°C, ocTaBbTe AYXOBKY C 3aKpbiTbiMM ABepLamu
BKMIOYEHHON B TeyeHWe 1 yaca, BbIMOMHMB AaHHY0
onepauuio, a 3aTteM  TWaTenbHO  MPOBETPUB
noMmelleHve, ycTpaHuTe TemM CcaMbiM W3 [OYXOBKU
3anax oT KoHcepBaLuun.

NPUrogHi ans NOBTOPHOIO BUKOPUCTaHHS.
BukopucToByite iX 3rigHO CcTaHAapTiB  Ta  [Ailoyoro
3aKOHOAABCTBA.

e [lepeq nepwnUM BUKOPUCTAHHAM [OYXOBKU MOBEPHITh
py4Ky pobOTW AyXOBKM B MOMOXEHHS BEPXHLOro Ta
HWDKHBbOTO Harpiy. BcraHoBiTb perynsitop
TemnepaTtypu Ha 250°C Ta 3anuwTte AyxoBky B po6oTi
3 3aKkpuTUMK ABepusitamu Ha 1 roamHy. 3abesneuyte
BiANOBiAHY BeHTWNsUilO  KiMHaTW. 3aBaskv LR
npoueaypi 3HUKHYTb Byab-siki pEYOBMHM i 3anaxu, Lo
3anuwmnnmcs nicnsi 3aBoAckbkoi 06pobku.

e BcTaHOBiTb pyyKy KOHCDOPKM B TMONOXEHHs ,6° Ta
3anuiITe Ha 5 XBUMWH, He PO3MiLLlyto4mn nocyay.

e YneBHiTbCH, WO enekTpokabenb CyMixHux abo iHLWKUX
npwna,u,iB He TOpKalTbCA KOHCbOpOK, ABEpUAT OYXOBKU Ta
PHLLIKX rapsivMx YacTUH NAUTYM nig Yac ii poboTu.

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

B cnyyae Heco6noAeHNA HOPMATUBHbLIX YKa3aHUi 1
peKkomMeHAaauumn HacTosiLen MHCTPYKUUM,
npousBoAuTenb He HeceT OTBETCTBEHHOCTb B
crnyyvyae BO3HUKILMX AedeKTOB U Cry4YaiHbIX TPaBM.

BupoGHUK He Hece BignoBiganbHOCTI 3a OyAb-AKi
TpaBMKU nioAer abo NOLKOAXEHHA npunaay npu
HeBiANOBiAHOMY BMKOPUCTaHHI npunaay.

OPERATION OBCNYXWUBAHUE MNUTHI YNPABNIHHA
CAUTION: NMPEQYNPEXOAEM! 3ACTEPEXEHHA
e The appliance is not a toy and may be operated only | e TMnuTy MoryT obcnyxuBatb Tonbko B3pocrbie! B | e [Mpunagom MoxyTb KopuCTyBaTWCS nuwe [opochi
by adult persons in accordance with these NMOMELLEHNN C  YCTAHOBIIEHHOW  3NEKTPOrasoBou NoAV 3rigHO AaHoi iHCTpykuii. CtexTe, Wwob maneHbki
instructions. Do not leave small children without NAUTON  HEAOoNyCTUMO  OCTaBnATb  AeTen  Ges OiTU He 3Haxoaunuca nobnuay nnut 6e3 cynposoay
supervision in a room where the appliance is installed. npucmotpal!! [0poCnuX.

e Electric and gas combined cooker is an appliance
whose operation requires supervision.

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

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

e OnekTtporasoBasi nnuta - npubop, KoTopbi TpebyeTt
NOCTOSIHHOrO BHUMaHUS B NEPUOZ, €ro akcnnyaTauum.

e Bec npotvBHA C npurotaBnuBaembiM  6ntogom,
BCTaBMSIEMOro B Nasbl UMK PeLLUETKM BOKOBbLIX CTEHOK
OyXOBKM, MOXeT ObiTb MakcumanbHo 3 «kr, a
yCTaHaBNVBAEMOro Ha PELLETKY - MaKCUManbHO 7 K.

e [IpOTMBHM M3  MpPUHAANEXHOCTEW  MAUTbl  He
npefHasHayeHbl ANS AMUTENBHOTO XPaHEHUst MUY
(He ponblwe 48 yacos). NS ANUTENbHOTO XpaHeHUs
MUK UCTONb3YTe COOTBETCTBYIOLLYIO Ansi 9TOW
uenu nocyay.

e 3a poboTot KOMBIHOBAHOT NMUTU HEOBXIOHO CTEXUTU.

e MakcumanbHa Bara BMICTY [€KO, WO BCTaBNSETLCA B
cnpsiMoByBadi, cknagae 3 Kr, MakcMmanbHa Bara
BMICTY A€KO NP PO3MILLEHHI Ha PELLiTKY CTaHOBUTb 7
Kr.

o [leko ANs BUMiKaHHS Ta CMaXXeHHs He Npu3HayeHi Ans
TpvBanoro 36epiraHHa NpoaykTiB (MepeBuLlytoyoro 48
rogvH). [ns Tpusanoro 36epiraHHs BUKOPUCTOBYMTE
BiANOBIAHWIA NocyAa.

COOKING HOB

BAPOYHASA MNINTA

BAPWUJIbHA NMOBEPXHA

LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly

3AXUIAHUE FOPENKHU

Jlerko HaxxmuTe Ha PYYKY KpaHa ropesiku n nosepHute eé

YBIMKHEHHA KOH®OPOK
3nerka HaTUCHITb Ha pyyKy KOH(POPKM o npwunagy Ta
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towards the appliance and turn it anti-clockwise to the
JMAXIMUM POWER" position. Light the gas using a
match or any gas ignition device.

Bneso B nonoxexHve “MAKCUMAJIbHAA MOLWHOCTbL".
3axrnTe ra3 CnnYKoM Unu 3axurankon.

NOBEPHITbL MPOTU FOAUHHMKOBOI CTPINKN OO0 MONOXEHHS
S,MAKCUMAJIbHA TMOTY>XHICTb”. 3ananitb ras 3a
[ONOMOro  CipHukiB  abo  iHWMWX  3ananoBanbHUX
NpUCTPOIB rasy.

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
LMAXIMUM 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.

3AXUIAHUE FA30BbIX TOPEJIOK C
NMOMOLLBbIO SNEKTPOPO3XUIA

Jlerko HaxaTb Ha KHOMKY M MnoBopayvBaTb BMEeBO Ha
nosvunio  «MAKCUMAJTIbHAA MOLLHOCTb». Btopon
pyKOW HaxaTb Ha BblKMioYaTeslb  BbICOKOBOMbTHOMO
3aXKUraHWst UM HaxaTb Ha KHOMKY 4O yropa Ha naHenb
ynpaBneHnss W npugepxatb, MNoka  UCkpa  He
BOCMNaMeHUT  ropenky Yy nnuT, o6opyaoBaHHbIX
BbIKMIOYaTENEM BbICOKOBOSIbTHOTO 3aXWraHus NpsMo Ha
pblyare ynpasneHus.

3AMNAINKOBAHHA KOH®OPOK 3A
OOMNMOMOIoro KHOMKW ENEKTPOMIANANY
(ABOMA PYKAMW)

3nerka HaTUCHITb PyYKy Bi4NOBIAHOI KOHOPKM 4O NANTU
Ta NOBEpPHiITb MNPOTM  TFOAMHHMKOBOI  CTPINKM 0o
nonoxeHHss ,MAKCUMAJIbHA MNOTYXHICTb”. Tenep
OPYrolo pyKOK HAaTUCHITb KHOMKY enekTponignany Ha
naHeni ynpaeniHHA Ta YTPUMYWTE HATUCHYTOK O MOSIBU
nonym’s.

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

FALLEHWE BAPO4YHbIX FOPENOK

Mpu raweHun nnameHn rOpenoK HYXHO MOBEPHYTb
COOTBETCTBYIOLLYIO ~ Py4YKy KpaHa B  MOMOXeHue
“BbIKIMFOYEHO”. TpokoHTponupyiTe - noracno nu
nnamMs ropesnku.

BUMKHEHHA KOH®OPOK
[MoBepHiTb pyyKky KoHGOpPkM B nonoxeHHs ,BUMK.” Ta
nepesipTe, 41 noracro nonym’s.

OFF
BBIKMIOYEHO
BUMK.

MAXIMUM POWER SAVI
MAKCUMANBHAA MOWHOCTb  MANOE NNAMSA
MAKCUMANBHA MOTY>XHICTb

@ ©®
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3BEPEXEHHA
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USING THE HOT PLATE

Control switch can be used to select one of six
temperature settings from a minimum at position 1 to a
maximum at position 6.

CTON BAPOYHbBIN - ANEKTPOKOH®OPKA
YnpaBneHue HarpeBaTernbHbIM 3NeMeHTOM
3MEKTPOBAPOYHON 30HbI  BBINOMHSAETCS C  MOMOLLbIO
nepeknioyatens,  uMmewwero  6-Tm  cTyneH4atyto
perynupoBky — MowHocTW. Hawmbonblasi  MOLHOCTb
3N1eKTPOBapOYHON 30HbI ByAeT AOCTUrHyTa Ha CTyneHu
“6”, HaMMeHbluas - Ha cTynexn “1”.

BUKOPUCTAHHA ENEKTPUYHUX
KOH®OPOK

3a 4oNoMOroo pyyKky enekTPUYHOT KOH(OPKM BN MOXeTe
BCT@HOBUTM 6 PpiBHIB TemnepaTypu, MNOYMHaw4m 3
MiHiManbHOro NonoXeHHs 1 40 MakcMMarnbHoro — 6.

UL &




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.

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.

BAPKA

e [lpn Bapke nonb3yitecb 6Gonee Hu3kon u 6Gonee
lwmnpoko nocypon. O6GpalyaiiTe BHUMaHWe Ha TO,
4yTOGbl NMams ropenku Harpeeano AHO cocyda W He
BbIXOAMIO 3a ero Kpas .

e [a30Bble ropenku MnuTbl UMEKT pasHble pasMepsbl.
Ons  nonmHoro  (3KOHOMWYHOTO)  WUCMONb30BaHMUS
MOLLHOCTM  TOpenku  MpuMeHsiiTe  nocygy C
pekoMeHAyeMbIMU AnameTpamu:

- Ans Mmanow ropenku - ot 120 Mm go 160 MM,
- Ansa cpegHen ropenku - ot 160 mm o 220 mm,
- ans 6onbLuol ropenku - ot 220 Mm o 280 MMm.

e [loTpebnsiemyio  MOLWHOCTb  (pa3Mep  MnameHu)
ropenkv MOXHO PerynupoBaTb MOBOPOTOM  PYyYKu
kpaHa B npepenax nonoxeHun “MAKCUMAJIbHAA
MOLWHOCTL” n “MANOE NMNAMA”. Pyykn KpaHoB
NoBOPaYMBalOTCSt MpU Crnabom HaxaTuM B CTOPOHY

naHenu. MoBOpoTOM  pyykM  KpaHa  BneBO
ycTaHaBnueaem KpaH B rornoxexue
“MAKCUMAIJTbHAA MOLWHOCTDL?, nanee,

NOBOPOTOM PYYKWU BMEBO, A0 KpaWHEro MonoXeHus -
“MAINTOE MJTAMA”, n obpaTtHo, BnpaBo (Takke A0
KpanHero NONOXEHUs), B nonoxeHue
“BbIKINKOYEHO".

NPUTOTYBAHHA

e [InAa  npuroTyBaHHs  Ha  rasoBux  KoHdopkax
BVMKOPVCTOBYWTE  HU3bKWIA Ta  LUMPOKWIA  nocya.
YneBHITbCSH, LIO BOrOHb HarpiBae AHO nocydy, a He
BMXOAWTb 32 Mexi kpaiB (man. 6).

e [lpunag obnagHaHo KOHMOPKaMK Pi3HOrO AiameTpy.
[ins onTumanbHOro (€KOHOMHOrO) CMOXWBAHHSA rasy

BMKOPWCTOBYWTE MOCyA 3 [JiaMeTpoM [Ha, Skl
3a3HaYeHO HIKYe:
- ManeHbka koHdpopka Big & 120 go & 160 MM,
- cepepHsi koHdopka Big @ 160 o & 220 mMm,
- Benuka koHdopka Big & 220 go & 280 mm.

e [loBepTalounM pyyky KOH(POPKM, BCTAHOBMIOETHCH
NOTYXHICTb HarpiBy rasom (po3mip nonym's) Mix
JMAKCMANBHOIO TMOTYXHICTKO” (“MAXIMUM

POWER”) ta ,3BEPEXEHHA” (“SAVING”) (man. 5).
Ons BcTaHoBNeHHs nonoxeHHs ,3BEPEXEHHA”
(*SAVING”), BCTaHOBITb PYy4Ky KOHCPOPKM B KpamnHe
niBe MonoxeHHs. [oBIBLIM CTpaBy [0 KUMiHHS,
3MeHLWiTb NONyM’st [0 PiBHS, KUK HEOBXigHWIA Ans
NigTPUMYBAHHSA NPUrOTYBaHHS BIAMOBIAHOI CTPaBu.

CAUTION

Before opening the hob lid any spilled liquid must be
removed from the lid surface.

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

NMPUMEYAHUE

3aKpbITYO KPbILIKY HE UCMOMb3yNTe Kak pabouunii cTon u
He cTaBbTe Ha Heé kakue-nmbo npeameTsbl.

Mepen Tem, Kak 3aKpbiTb KPbILWKY, BbIKIOYATE BCE
ropesnku.

3ACTEPEXEHHA

Mepen BIAKPUBAHHAM KPULLKW  BapuUIbHOT
OYUCTITb i Bif ByAb-AKUX NPONUTMX PiAVH.

He 3akpuBaiiTe KpULLKOKW BapwunbHYy MOBEPXHIO A0 TUX
nip, NOKM KOHAOpPKM rapsyi!

NOBEPXHiI,

INSTRUCTIONS FOR USING THE GLASS LID

PEKOMEHOALUU ONA NOJIb3OBAHUA
NIUTON CO CTEKNAHHOU KPbILLKOM

BUKOPUCTAHHS CKNAHOI KPULLIKU

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid
switch off all burners.

To avoid damage to
instructions:

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

the glass lid follow these

BHUMAHMUE!
Ecnn nnuta  ocHaweHa  CTEKNAHHOM  KPbILIKOW,
pekomeHayem  cobniopgaTb  criefylolime  ycrnosws,

KOTOPbIE MOMOTYT NPeaoTBPaTUTL €€ NOBPEXAEHVE.
e He BkniovaiiTe BapouyHble TOPEnKW, €crnu  Kpbilika
3aKpbiTa.

YBArA!

CknsiHa KpuvLKa MoXe TPICHYTW npu HarpiBaHHi. [Nepeq
3aKpUBaHHSIM BapWUnbHOi MOBEPXHi KPULUKOI BUMKHITb
yCi KOHdpOpKK.

LWo6  YyHWKHYTM  NOLUKOMKEHb
[OTPUMYIATECS HACTYMHWX NpaBun:

CKINSIHOI  KPWLLKM,

10




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.

e Close the lid to its completely closed position.

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

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

the

o 3aKpbITYIO KPbILLKY He Ucnonb3ynTe kak pabouunii cton
1 He CTaBbTe Ha Heé kakue-nmbo npegmeThbl.

o KpbilLKy OTKpbIBaMTE Hagnexawum obpasom Ao eé
KOHEYHOTO MONOXEHUS.

o [Ipn NpUroToBNEHWUN NULLM crieguTe, 4Tobbl Nocyaa He
Kacanacb CTekna KpbiLKU.

o [pnaepxuTe KPbILLKY A0 MOMHOMO €€ 3aKpbITusl.

e HeuyncToTbl C KpbILWKKU YCTpaHUTE cpasdy Mocne OKOHYaHWs
NPUroTOBMNEHUA NULLN, KaK TOJIbKO OHa OCTbIHET.

e [lpn ouncTke He MCMonb3ynTe abpasuBHbIE YUCTSLLME
cpencTBa, KOTOPbIMM MOXHO NouapanaTtb NOBEPXHOCTb
cTeKna u Kpacky.

e He BMuKanTe KOH(OPKM NpU 3aKPUTIN KPULLKOHD
BapWIbHill NOBEPXH.

e He BMKOPUCTOBYWTE KPULLIKY SIK po6GOoYy NoBepxHo abo
nnowy Ans 36epiraHHs.

o BigunHsiiTe KpuULIKY BIiANOBIAHUM YMHOM.

e YHUKaWTe TOPKaHHSA CKMSHOI KPULKM 3 NOCYAOM nif
Yyac NpuUroTyBaHHs CTpPaB.

o 3auunHATE KPULLKY BiANOBIAHUM YMHOM.

e OuunCTiTb KPULLKY Bif GyAb-SKMX piAMH HeramHo nicns
MOBHOIO OXONOAXKEHHS BapWIbHOI MOBEPXHi.

o [INa YMLLEHHS! KPULLKWU HE BUMKOPWUCTOBYWTE abpasuBHi
MUIOYi  3aCO6M, IO MOXE CMPUYUHWUTKA YTBOPEHHS
noapsnuHM Ta 06e36apBreHHs.

OVEN INTERIOR

Oven is fitted with three level side guides for inserting the
grid.

It is also fitted with the top heater, used also for grilling,
and the bottom heater located under the oven bottom.

NONb30BAHUE OYXOBKOM - BHYTPEHHAA
YACTb AYXOBKU

BoKoBble CTEHKU JyXOBKU M3roTOBNEHbI ¢ 3 nasamu Ans
YCTaHOBKW B HUX PELUETKN 1 MPOTUBHS.

BHYTPIWHA YACTUHA OYXOBKU

[yxoBka o6nagHaHa TpbOMa CrnpsIMOBYyBaYaMu Ans
PO3MiLLEHHS AEeKO.

Takox gyxoBka obrnagHaHa BepxHiM HarpiBayem, siKuii
BMKOPUCTOBYETLCA TaKoX ANA  TPUMIO, Ta  HWKHIM
HarpiBayeM, kUi 3HaxoaMTbCS Nig AHOM AyXOBKU. [esiki

Moaeni obnagHaHi BEHTUMNATOPOM Ta  HarpiBayem
HaBKOIO BEHTUNATOpPA.

OVEN OPERATION YMNPABJIEHUE OYXOBKOU YMNPABJIIHHA

e The oven function mode is selected with the oven || e YnpaBneHue AyxOBKOW MMUTbI BbIMNOMHSAETCA PY4YKOW || e Pexumu  Harpisy  AOyxoBkM  BubupaioTbcs  3a

function knob. The knob can be turned in both
directions.

e Operation temperature is set with the temperature
selector, ranging from 50 -250°C. Clockwise rotation
of the selector sets higher temperature, and vice
versa, anticlockwise swing reduces the temperature.

TepMocTata W PpyykoWh nepekntoyvatens yHKUMNA
[YXOBKW, pacnosioKeHHbIMW Ha NaHenu ynpasneHuns.
e TemnepaTypa BHYTPU [yXOBKM MNOAAEPXVBAETCA
TepMocTaToM Ha BblbpaHHON BenuuuHe B AnanasoHe
or 50 po 250°C. Pyyky Tepmocrata MOXHO
noBopaynBaTb TOMbKO BMPaBO, [0 MaKCUManbHOW

fonomoroto perynsitopa po6otn ayxosku. Perynstop
MOXHa noBepTaTi B 060X HanpsiMkax.

e TewmnepaTypa BCTaHOBIIOETLCA 3@  [JOMNOMOrOI0
perynstopa Temnepatypu Big 50°C pgo 250°C.
[MoBepTaoun perynsaTop 3a roAMHHUKOBOK CTPINKOLo,
BCTaHOBIIOETLCA HanBuLa Temneparypa.

Temneparypbl, " obpartHo (ycTaHoBneHHas MoBepTatoun perynstop npoTu roAWHHWKOBOI CTPINKU,
Temneparypa yMeHblUaeTcs), no Hyrnesoro TemnepaTtypa 3MeHLLYETbCS.
NONOXeHUs!.
Forced rotation of the knob to the zero position will || lpu HacunbHOM noBopoTe py4ykun 3a HyneBoe | [IpumycoBe nNOBepHEHHA perynATopa B HynboBe
result in damage of the selector knob! NOoNoXeHne MOXeT TNpPOM3ONTU  MexaHu4yeckoe | (zero) MoNoXeHHA MOoXe MOLWKOAUTU cam perynaTtop!
noBpexaeHue TepMmocTara.
WARNING! BHUMAHUE! YBArA!

Do not cover oven bottom with aluminum foil, place on
bottom oven tray, baking pan, container, food or food
products. Coverage causes local overheating of the
bottom surface of the bottom of the furnace and the
furnace can be irreparably damaged by this behavior.

He 3akpbiBanTe OHO AyxOoBOro wkada anioMUHUEBOW
donbrom, NocTaBbTe Ha AHO AyXOBKM MOAAOH, BbINEYKU
CKOBOPOAY, KOHTEWHep efbl WNu NPOAYKTOB MNUTaHUS.
MokpbiTe BbI3bIBAET MOKaNbHbI NeperpeB  HWKHeW
NOBEPXHOCTW B HWXKHEN YacTu Nevn n nedn MoxeT 6biTb
HaHeceH HenonpasuMbI yuiepb 3TVM NoBeAEeHVEM.

He 3akpuBanTe AHO AYyXOBKW antoMiHiEBOK (HOMbroto,
noctaBTe Ha [HO OyXOBKM NiAAOH, BUMIYKA CKOBOPOAY,
KOHTelHep i abo npoaykTiB xapyyBaHHs. [MokpuTTS
BVKIMKaE FOKanbHUA MeperpiB  HWXHIA NOBEPXHi B
HWXKHIN  YacTuHi nedi i nedi moxe OyTn 3aBaaHo
HenonpasHOI WKOAM LM NOBEAIHKOH.
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INSERTING OF GRID IN THE OVEN

BCTABKA PELLETKMW B gyxoBKY

PELUITKA OYXOBKWU

OVEN
FUNCTIONS AND APPLICATIONS

OMUCAHME
®YHKLIMMA

®YHKLIT LYXOBKU TA X
BUKOPUCTAHHSA

Oven illumination on.

OcBelleHne [yXOBKW, BKIOYEHO B
cneayrLmx NONoXeHWi nepekntoyatens

KaxgoMm  u3

YBIMKHEHO OCBITNEHHS yXOBKMU.

O

Heating by means of top and bottom heaters.
The temperature selector can be set anywhere between
50-250°C.

CTaTuyeckuii  HarpeB [yXOBKM BEPXHUM U HIDKHUM
HarpeBaTenbHbIMK  3fleMeHTamu. TepmocTaT  MOXHO
YyCTaHOBUTb Ha TeMnepaTypy B anana3oHe 50-250°C.

HwxHin Ta BepxHIi Harpis.
Perynsatop Temnepatypu HeobxiAHO BCTaHOBUTU Mix 50-
250°C.

O

Grilling by infrared radiation. The temperature selector is
set to the maximum position.

MpuUroToBrEHNe MUK Ha TPUIe C WCMOSIb30BaHWEM
MHpakpacHoro N3NyYeHuns. TepmocTat
YCTaHaBMMBAETCA HA MAKCUMasibHY TeMnepartypy.

IHppayepBoOHMiA Harpis (rpunb). PerynsaTop
TemnepaTypu HeobXiAHO BCTAHOBWTM B MakCMMarbHe
MOMOXEHHS.

12




~

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top.
The temperature selector is set between the 150-250°C
range.

Tip: This function is also used for grilling or baking bulky
meat chunks at high temperature. Oven door is closed.

punb ¢ ncnonb3oBaHWeM BeHTUNsSTopa. MoTok Ténnoro
BO3AyXxa co3gacT Gonee BbICOKylO TemnepaTtypy B
BepxHei YacTu OyxoBkM (Hag  peléTkod  unu
npoTuBHeM). TepMocTaT MOXHO  YCTAHOBWUTb  Ha
Temnepatypy B AvanasoHe 150-250°C.

PekomeHpaumsa. [laHHas yHKUMS NpuMMeHsieTcs npu
NPVroTOBIEHUM NULLM Ha Fpune Unu Npu xapke GonbLmx
KyckoB Msica npu 6onee BbiCOkoi Temnepatype. [iBepua
[YXOBKM OJDKHA ObITb 3aKpbITa.

IHdbpayepBoHWIA HarpiB (rpunb) + BEHTUNSATOP.
TemnepaTypa BcepeavHi [OyXOBKM BULlA B BEPXHIii

YacTuHiI. PerynsaTtop TemnepaTtypu HeobXiaHo
BCTaHOBUTM Mix 150-250°C.

Mopapa:

Lis  dyHKUIS BUKOPUCTOBYETbCA [ANS CMaXeHHs Ta
3anikaHHa BENMUKMX LWMaTKiB M'sica Npu  BUCOKIW

Temnepartypi. [lBepusTa AyXOBKN 3a4UNHEHI.

Top and bottom heater in operation, assisted by the fan.
Interior temperature is uniformly spread around the oven.
The temperature selector can be set anywhere from 50-
250°C.

Tip: The function is suitable for baking on two levels at
the same time, especially if you need the same

Tenno OT BepxXHEro W HWKHEro HarpeBaTenbHbIX
3MeMeHTOB pacnpeaensieTcst ¢ NoMoLLblo BeHTUNsSTopa.
MoTok Ténnoro BO3dyxa C€O34acT  PaBHOMEPHYO
TemnepaTtypy no Bcemy oGbEMY AyxoBku. TepmocTaT
MOXHO YCTaHOBUTb Ha TemnepaTypy B AuanasoHe 50-
250°C.

BepxHiii i HWkHIn HarpiB + BeHTMNATOP. BHYTpiWHS
TemnepaTtypa pPiBHOMIPHO pO3NpuAINAETLCA NO  BCiN

[yXOBL,i. Perynstop TemnepaTtypu HeobxioHO
BCTaHOBUTM Mix 50-250°C.
Mopapa:

Lis dyHKuia npuaaTHa ANs BUNIKAHHSA Ha 2-X PiBHAX

temperature on both levels. PexomeHaauusa. [JaHHas yHKUMA NPUMEHSeTCa U Npu || ogHoYacHo, 0cobnuBo, SAKWO noTpibHa opHakoBa
BbiNeYke Ha ABYX NPOTUBHSIX OAHOBPEMEHHO, 0COBEHHO | TemnepaTypa Ha 060X piBHSX.
B TEX Cnyvasix, Koraa npu NpUroTOBMEHUN HEKOTOPbIX
6nioa Heobxo0aAMMO UMETb PaBHOMEPHYIO TemnepaTypy ¢
060MX CTOPOH NPOTUBHS.
@
»PIZZA SYSTEM« «CUCTEMA NPUIrOTOBJIEHUA NULILbI» «CUCTEMA NPUTOTYBAHHSA NiLn»
This new cooking mode is ideal for making pizza. Pizza | 3T0oT HOBbIN pexum wuaeanbHO noaxoautT Ans || Lleid  HoBui  pexum  igeanbHO  migxoauTb  Ans
is baked in a preheated oven at a temperature of approx. | npurotToBneHus nuyubl. Muuua roToBUTCS B | npurotyBaHHa niun. Miya BunikaeTbcs B nonepeaHbo

190-210°C. Baking tray with pizza is placed in bottom
guide level for 15 — 20 minutes, depending on the size of
pizza. Noticed baking time is for information only
(depends on sort of pizza)

npeaBapuTenbHO PasorpeTon AyXOBKe Npu TemnepaType
npubnuamtensHo  190-210°C.  Jlotok ¢ nuuuew
yCTaHaBNMBAETCA Ha HWXKHEM YPOBHE HarpaBRstoLLMX
Ha 15-20 MWHYT B 3aBMCUMOCTWM OT pa3mepa nuuubl.
Bpemsi NpUroToBneHNs yKazaHo TONbKO B
MH(OPMAaLMOHHbIX Liensx (OHO 3aBMCUT OT TUNa NuuLbI).

posirpiTii  AyxoBUi npu Temnepatypi npubnusHo 190-
210°C. Jeko 3 niuo BCTAHOBMIOETLCS HA HUXKHIN piBeHb
cnpsimoByBadiB Ha 15—-20 XBMNWH 3anexHo Big Po3mipy
niun. Yac npurotyBaHHA 3a3HayeHo nuvwe  Ans
iHdbopMaLiHUX Linew (BiH 3anexuTb Big TUNy nium).

99

Warming zone — keep warm of done dish

(baking grid is in second level)

Use this function to heat ready made food. Set the
temperature to 70°C and place the food onto the support

3oHa pa3sorpesa.
TennbiMu
(peLueTKa AnNA 3anekaHnsa yctaHaBnMBaeTCA Ha BTOPOM
YPOBHE)

CoxpaHeHue TroToBbiX 6niog

30Ha posirpiBaHHA.
TennMmMmn
(pewiTka Ans 3anikaHHS BCTAHOBIIOETLCA Ha APYromy

piBHi)

36epiraHHa roTtoBux CcTpaB
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grid inserted in the second guide level.

Reheating time is a matter of your choice, but make sure
it is not too short, or the food will not be thoroughly
reheated.

Wcnonb3ayiTe Ty yHKUMIO ANs pas3orpeBa roToBbIX
6nioa. YcraHoBute TemnepaTtypy 70°C u nomectute
6n0g0 Ha OMOPHYK  peLleTKy, YCTaHOBMEHHYI Ha
BTOPOM YPOBHE HarpaBnstoLLnX.

Bbibepute Bpems pasorpeBa Ha cBoe COBCTBEHHOe
yCMOTpeHue, Ho ybeauTecb, YTO OHO He CRULLKOM
KOpOoTKOe, WHaye 6nmogo  GygeT  HeAOCTaToOvHO

BukopuctoByiTe L0 pyHKLit0 ANs po3irpiBaHHA roTOBMX
cTpaB. YcTaHoBiTb Temnepatypy 70°C Ta poasTtaiwlyiite
CTpaBy Ha OMOPHIN peLiTLi, YCTaHOBNEHI Ha Apyromy
PiBHi HANPSMHKX.

TpuBanicTb posirpiBaHHA MOXHa BMOpaTM Ha BracHWiA
po3cyn, ane BoHa Mae OyTM [OCTaTHbOW, iHaKWwe
NpoAYKTW He MiAirpitoTbCA HANEeXHUM YUHOM.

pasorpeTo.
S

Applying lower heater/ Aqua Clean

Heat is applied only by the bottom side of the oven. Use
thisoption for browning the bottom side of the food
(baking heavy,moist pastry with fruit dressing). The
temperature selectionbutton in such cases may be
selected as required.Lower heater may also be used for
the cleaning of oven. Youwill find details in the section
Cleaning and maintenance.

HwxHuii HarpeBaTens / Aqua clean

PaboTaeT TONbKO HWXHUI HarpeBaTenb OyXOBKW. OTOT
pexvum BblbupaiiTe B TOM cnyyae, ecnu Bam
Heobxoaumo 3aneyb 6MO0 CHU3Y (HanpuMep Bbinevka
COYHOro MYYHOro M3aenns ¢ PPyKTOBOM HAYMHKON).
HwxHwiA  HarpeBatenb /  Aqua clean  moxet
MCMonb3oBaTbCsl  Takke MNPU  OYNCTKE  [AYXOBKMW.
Moapo6HOCTH B CBSI3W C OYMCTKOW MOXKeTe npounTaTthb B
rnaee «Yxopf n obcnyxueaHve».

Harpis 3Hu3y/ Mporpama Aqua clean

Mpautoe nuwe HWXHIN HarpiBad. BukopucTtoByiiTe uen
pexumnuiie, konu HeoBXigHO 3anekTn cTpaBy 3HU3Y
(BUNivYKabopPOLWHAHNX BUPOBIB 3 (OPYKTOBOK HAUYMHKOLO).
Y TakomyBunagky Bu MoxeTe BCTaHOBUTM GaxkaHy
Temnepatypy.HwkHin HarpiB + Aqua clean MOXyTb
BMKOPUCTOBYBaTUCA ANMAYMLLEHHS AYXOBKW (AVB. po3Ain
,TexXHIYHe 06CryroByBaHHsi TaUYMLLEHHS").

BAKING AND ROASTING CHART
Below are some recommended temperatures for the
preparation of typical food for your guidance.

BbINEYKA HA OOHOM NPOTUBHE

[ns opveHTauuM pekomeHZyeM B 3aBUCUMOCTM OT
npuroTaenneaemoro 6noga BeibpaTb COOTBETCTBYHOLLYIO
Temneparypy:

TABNNLUA BUNIKAHHA TA CMAXKEHHA
Hwxkye nogaHo gesiki pekomeHaauii Woao NpuroTyBaHHs
TUNOBMX CTPaB.

50-70°C  Drying

50-70°C  cyweHue

50-70°C  CyuliHHs

130-150°C Stewing

130-150°C TyweHne

130-150°C TyLKyBaHHS

150-170°C Preservation

150-170°C cTtepunusoBaHune

150-170°C KoHcepByBaHHs

180-220°C Baking of yeast dough

180-220°C Bblneyka M3genui 13 Tecta

180-220°C Bwuniyka 3 gpixxaXoBoro Ticta

220-250°C Roasting

220-250°C npurotoBneHune msca

220-250°C CmaxeHHs

e It is necessary to try out a precise temperature value
for every sort of food and the baking or roasting
method.

* Before putting the food in, it is necessary to preheat
the oven in some instances.

e If the selected temperature is not reached, the
thermostat signal light is on. If the selected
temperature is exceeded, the thermostat signal light
goes out.

« Slide best the oven gridiron, on which a baking plate
or pan is laid down, into the second groove from
bellow on sides of the oven.

e If possible, do not open the oven door in the process

e TOYHble TemnepaTypHble BeENUYUHLI HEo6XoaUMO
ucnblTaTe ANsA  Kaxkgoro Ttuna 6Gmog v crnocoba
npurotoBnexus. [lepen BKNagblBaHWEM MULLEBbIX
NpOAYKTOB, HeoBXOoAMMO B HEKOTOPbIX —Cryyasx
[lyXOBKYy CHavana npefBapuTenbHo noporpetb. Ecnu
Temneparypa eule HefocTaToYHas, cBETUT
curHanbHas namnoyka TepmMocTara. Mpu
[0CTaTOYHOI TemnepaType rnoracHerT.

e PelleTky, Ha KOTOpPOW MNOCTaBfieH NPOTUBEHb WK
YTATHULA, 3acyHyTb Ha cpedHui danbl, OYyXOBKU.
[Bepkn B TeYeHWe neyeHus HKenaTenbHO He
OTKpbIBaThb, TaK HapyllaeTcs TENnoBOW  Pexum
OYXOBKW, NpopneBaeTcsi BpeMmsi neyeHuss n 6nono

e TO4yHe 3HA4YeHHs Temnepatypu HeobxigHo Ans
KOXKHOTO ~ TWNy CTpaBu B CNOCOBY  MeviHHs
BunpobysaTtu.

e [lepL HiXX NOKNacTu CTpaBy Yy AYXOBKY Cnif, Y AKX
BUMNagKax, AyXoBKy Migirpitu.

e [lokn He OTPMMaHO HacTaBneHy TemnepaTypy, roputb
curHanbHe CBITNO TepmocTaty. [licna oTpumaHHs
TemnepaTtypu CUrHanbHe CBIiTIIO TepMOCTaTy 3racHe.

e Pewitky AyxoBku, Ha sKy noknageHo peko abo
ryCATHULIIO, Halkpalle BKnagaTtu y ApYrui nas 3Hu3y
Ha BiYHMX CTiHaX OyXOBKM.

e [lo MOXNMBOCTI He BiOkpvBaWTe ABepuATa OYXOBKW
nig 4ac nediHHs. Lle nopywye Tennosun pexum
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of baking. The thermal regime of an oven will thus be
disturbed, the baking time prolonged and the food can
be burnt.

MOXeT MOAropeTh.

o [IBepLy AyXOBKM BO BPeMsi BbIMEYKW MO BO3MOXHOCTU
He OTKpblBaiiTe. YacToe OTKpblBaHWE [ABepLbl
NPUBOANT K TOMY, YTO HapyllaeTcsi TemnepaTypHbiii
PEXUM [yXOBKW, NPOAJSIEBAeTCS BPEMS BbiMNeykW, a
npurotaenueaemMoe 611040 MOXET NPUropeTb.

OYXOBKW, MNOAOBXYE MNepiof MedviHHA, a bdka Moxe
npuropaTtm.

FOOD GRILLING

rPUNb

CMAXEHHA CTPAB (FPUb)

e Grilling with the oven door shut. o OTkpoWiTe ABepLY OYXOBKU. e CMaxuTu HeobOXigHO 3 3akpuTumy aBepusiTamu
e The position of grid depends on the mass and the | e [NpuroToBneHHble NPOAYKTbI YNOXUTE Ha PeLuéTKy AYXOBKW.
type food. ans rpunsi. e Po3MilleHHa pewiTku 3anexuTb Big Barm Ta TUny
e As ageneral rule the grid should be placed in top level | ¢ PewéTky 3acyHbTe B na3bl Ha GOKOBbIX CTEHKax NPOAYKTY.
guide. OYXOBKM. e 3a3Buyan pewitky HeobxigHO po3MiwlyBaTu Ha
BEPXHbOMY piBHi CNpsSIMOBYBauiB.
ATTENTION BHUMAHUE! YBArA

When using a grill, the accessible parts (oven door, etc.)

|_|pVI NPUroToBNEeHUn nNuUK Ha rpune OOCTynHblie YacTu

Mpu 3acTocyBaHHA rpuso OOCTYMHI YacTUHK (OBepusTa

may become very hot, so make sure that children are | nnuTbl (gBepua OyxO0BKM M T.N.) MOFyT YPE3MEPHO | OyXOBKW, TOLLO) AyXe HarpiBaTbCs, TOMY CTexTe, LWob

well away at a safe distance from the oven. HarpeBaTbcsi! He paspeliainTe AeTaM HaxoauTbCA | AiTM 3Haxoaunucst Ha 6e3neyHin BiACTaHi Big OyXOBKU.
B6NM3u nnuThi!

GRILLING MEAT ON A GRID rPunb CMAXEHHA M’ACA HA PELLITUI

Open the oven door.

Put the prepared food on a grid.

Slide the grid into the side guides

Slide a shallow baking pan filled with water one level
below the grid to catch the dripping gravy from the
grid.

o OTkpoWiTe ABepLY OYXOBKU.

e [lpUrotoBneHHble MNPOAYKTbI YMNOXWUTE Ha PEeLETKY
ANs rpuns.

e PelléTky 3acyHbTe B na3bl Ha OOKOBbIX CTEHKax
[OYXOBKM.

e [log pelwéTtky, B 6onee Hu3kne nasbl GOKOBLIX CTEH
WU Ha [HO [yXOBKW, PEKOMEHAYEM YCTaHOBWUTb
npoTMBEHb, YTOOLI TyAa MOr cTekaTb obpasyloLumincs
npu XapKe Xup.

e BiguumHiTh ABEepUATa AYXOBKM.

o [loknagiTe NPMroTOBMEHUA MPOAYKT Ha PELUiTKY.

e BcraBTe peLliTky B cnpsiMoByBaui.

e BcraBTe Hernmboke Oeko 3 BOAOK Ha OAMH piBEHb
HWkKYe pewiTkv, Wob6 Tyau Mir ckanyBaTu Cik uu
nignuea.

CLEANING yxon 5 TEXHIMHE OBCITYTOBYBAHHA TA
AND MAINTENANCE 3A NINTON YULWEHHA
&
od
Before attempting any cleaning or maintenance set all || MnuTy Heobxoanmo copepxaTb B 4uCTOTe, 4TOGHI || Mepea  unweHHAM abo  TexHiYHUM  0BcnyroByBaHHAM

gas control knobs and temperature selectors to “OFF”
position and let the cooker cool down completely.
Keep to the following principles while cleaning or

COXpPaHWTb €€ XOPOLUWIA BHELWHWA BUA W ONUTENbHYIO
6esoTkasHylo cnyxby. Yactu nnuTbl, Npuxoasiume B
KOHTaKT C NpoAyKTaMu, Heo6X0AMMO PerynsipHo YACTUTb

npunagy BCTaHOBITb YCi Py4ku KOH(POPOK Ta perynstop
TemnepaTypu B nonoxeHHs ,BUMK.” Ta paiite oxonoHyTu
NAUTI NOBHICTIO.

15




maintaining the range:

e Set all knobs to off position.

e The main circuit - breaker located in front of the
appliance must be in OFF position.

* Wait until the range is cool.

N MbITb.

B uensx 6e3onacHocTu nepep npoBeAeHMEM yxoaa

BbINOJIHUTE crneayollee:

e BCE PY4YKM KpAHOB FOPENoOK, Pyyku Nepeknovatens
(PYHKUMIA [OyXOBKM W TepMocTaTa YCTaHOBUTE B
nonoxexue “BbIKITIOYEHO”;

e OTKNIOUMTE NNUTY OT INEKTPOCETU U 3aKpOWTe KpaH
nofBoja rasa;

* MOAOXAMTE, NOKa NMTa OCThbIHET.

[OoTpumyhTeCcss HACTYMHUX NpPaBun MPU YULLEHHI Ta

TeXHiYHOMY o6cnyroByBaHHA npunaay:

e BcTaHoBiTb yci pyyku B nonoxeHHs BUMK.

e OCHOBHMI BUMMKa4, LWO Ha nepeaHin
npunagy, HeobxiAHO BUMKHYTH.

o [loyekaiiTecsi NOBHOTO OXOMOMKEHHS Mpunaay.

naHeni

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.

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

OYUCTKA BHELWUWHEU NOBEPXHOCTU

e [loBEPXHOCTb MAUTHI OYMLLANTE NPU NOMOLLU MOKPOM
TPANKA UM ry6kM € NMOBEPXHOCTHO-aKTUBHBLIM
MOIOLLIMM CPeACcTBOM. 3aTeM BbITPUTE HACYXO.

e XvpHble nATHa ycTpaHuTe TENMOM BOAOW CO
cneumanbHbIM YACTALLMM CPEACTBOM AN 3Marnu.

e Hukorga He nonb3yiiTech abpasnBHbIMK cpeacTBaMU,
KOTOpble paspyLlalT NOBEPXHOCTb 3aManu U ApYyrnx
NPUMEHEHHBIX MaTepuanos.

YULWLEHHA KOPNYCY

e 30BHILHIO YacTMHY npwunagy HeobXigHO 4YUCTUTH
BOJIOrOH0 FaHyipKoto i MUOYMM 3acobom.

e XupoBi NNsMM HeoOGXiAHO BUAANWUTU TENSIOK BOAOHD
Ta crneuianbH1UM MUOYUM 3acobom ans emani.

e Hikonn He MOXHa YUCTUTU emanboBaHi MNOBEpPXHi
abpasvBHUMUK 3acobamu, OCKinbKu MOXe
NOLLKOANUTUCS MOBEPXHS Npunagy.

HOTPLATES

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

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

OYUCTKA BAPOYHOI'O CTONA

e CHUMUWTE peLLéTKN C BapO4HOro CTona W BbIMONTE UX
C NOBEPXHOCTHO-AKTUBHBIM MOILLUM CPeACTBOM WUnn
BIIOXWUTE B MOEYHYIO MaLLMHY ANs Nocyabl.

o KpbIlWKN 1 paccekaTeny nNnaMeHn ropenok CHUMUTE u
nonoxute Ha 10 MWHYT B TéNMyi0 BOAY C MOLUMM
CPeACTBOM.

e 3aTem BbIMONTE MX, NMPOBEPbTE YUCTOTY Npopesen B
paccekatene nnameHu, TWATenbHO BCE OCyLUUTE U
yCTaHOBUTE.

KOH®OPKU

e 3HiIMiITb peLiTKy 3 BapubHOI MOBEPXHi Ta NMoMuinTe
okpemo abo NMOMICTiTb B NOCYAOMMIAHY MaLuuHy. Micns
MUTTS  YCTaHOBITb ii Ha BapunbHYy MNOBEPXHIO
BiAMOBIAHUM YMHOM. 3HIMiTb 4acTVHW KOH(OPOK
(kpuLKy, posciloBay) Ta 3amodiTb B Tennin Bodi 3
MUIOYMM 3aco60M Ha 10 XBUNUH.

e [licns MUTTA peTenbHO BUCYLLITb YaCTUHU KOH(OPOK
Ta nepesipTe 4mn yci 3y6Li KOHPOPOK YUCTi, NOMICTITb
Ha nonepeaHe NOJOXKEHHS.

NOTICE

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

NPEAYNPEXOAEM

4YTo  paccekaTtenM  NNamMeHW  W3rOTOBMEHbl U3
artMUHWUEBOTO CMrasa, U No3TOMY He PEKOMEHOYEM WX
MbITb B MOEYHOVI MaLLIMHE.

NMPUMITKA

OcKinbkn KpULKN po3citoBada KOHMOpKM 3pobneHi 3
anioMiHIEBOro cnnasy, MU HEe PEKOMEHAYEMO MWUTU iX B
NoCyAOMUIAHIN MaLLMHi.

ELECTRIC HOT PLATES

If possible avoid contact with water. Clean plates when
are dryand time to time apply small quantity of vegitable
oil.

OYUCTKA ANNIEKTPOKOH®OPOK

Bawmuante anekTpokoHdopkM oT nonagaHus Ha Heé BoAbl.
Ouuwante KoHgopky 6e3 npuMeHeHWs BoAbl, @ WHOrAa
MOXETE HAHECTU Ha He€ TOHKMIA CINON pacTUTENbHOTO Xupa.

ENEKTPUYHI KOH®OPKU
PekomeHAyeTbCA YHUKATV KOHTAaKTIB 3 Bogoto. OuuwaTn
B CyXOMY CTaHi i iHKONu 3maLlynTte ix onieto.

ATTENTION

Hotplate rims are made of stainless steel and might
assume yellow colour with time, because of the
temperature effect. This is a physical phenomenon, and
it may be partly removed with the usual metal cleaning
agents.

BHUMAHMUE!
0O60aKkM KOHPOPOK BhIMOSHEHbI U3 HEPXaBetoLLe cTanu

M UM3-3a  BbICOKOW  TemnepaTypbl BO  Bpems
NPUrOTOBMNEHUS MOTYTNOXENTeTb. JOTO B npeaenax
HOPMbI.

MoxénTeBWwMe y4aCTKUMOXHO OYUCTUTb  OBbIYHBIMYU

YBATA

O6opakn KoHdopok 3pobrieHo 3 HepxaBitouoi cTani,
TOMYMOXYTb 3 4acoMm MOXOBTITM 4epe3  BUCOKY
Temnepatypy.Lle = HopmanbHe  sBuWwe.  YacTkoBo
NOXOBKMi YaCTUHWU MOXHA0UMCTUTU 3BUYAHUM MUKOUUM
3acobom ans metany.
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Aggressive cleaning accessories for dishes are not
suitable for cleaning of rims, as they might cause
scratches.

YACTALLMMU cpeacTBaMu AnameTanna.Henb3s 4nctutb
o6oaKkM  arpeccVBHbBIMM  YUCTSALWMMU  CpeacTBamMuUAns
YMCTKW NOCyAbl, TAK KaK OHW NoBpeXaatT Ux.

OGoakN He MOXHA YUCTUTU arpecuBHUMU  MUKOUYUMU
3aco6amuans nocydy, OCKIfIbKM MOXYTb BUHUKHYTM
NoAPSNUHY.

OVEN

e Clean the oven walls with a damp sponge and
detergent. To clean stubborn stains burned into the
oven wall use a special detergent for enamel.

o After cleaning carefully wipe the oven dry.

« Clean the oven only when it is completely cold.

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

e 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.

O4YUCTKA OYXOBKU

e YBRaxHUTE MOBEPXHOCTb CTEHOK AYXOBKW BOAOW C
CUMHTETUYECKUM MOBEPXHOCTHO- aKTMBHBIM MOMLLMM
CpeACcTBOM WNM  HaHECUTE Ha HWUX cheuuanbHoe
MOIOLLee CPeacTBO, NpefHa3HauYeHHoe ANs OUUCTKU
OYXOBOK, U, NONb3YACH LWETKON U TPSANKOW, OYUCTUTE.

e Ouuwasi [OyxoBKy, He yAansuTe npuneyvéHHble
OCTaTKN MWLM MPY MOMOLLM OCTPbIX METanIMyeckmx
npeameToB.

e [lpuHagnexHocTn AyxOBKW (PeléTKky, NpoTUBEHb W
T.n.) BbIMONTE ry6koit c CUHTETUYECKUM
NOBEPXHOCTHO-aKTVBHLIM MOIOLLVM CPEACTBOM  WUnn
ncnonb3yTe MOEYHYI MallVHy Ans nocyabl.

OYXOBKA

e [IpoTpiTb CTiHKM AYyXOBKM BOJSOroK FaH4YipKol Ta
MUIOYMM 3acO60M. NS OYMLLEHHS CTIMKUX MNsM Ha
CTiHKax AYyXOBKW BWKOPWUCTOBYWTE cnewjanbHi mutodi
3acobu ansa emani.

o [licna YWLLEeHHSA peTenbHO BUTPITb HACYXO AyXOBKY.

e YucTiTh AYXOBKY, SIKLLIO BOHA NMOBHICTIO OX0OMona.

o Hikonu He BMKopuCTOBYViTE abpa3nBHi Mutoyi 3acobu,
OCKINbKM BOHM MOXYTb MOLUKOAUTU emariboBaHy
NOBEPXHIO.

e [punagas AyXoBKM  HEOGXIAHO  MUTU  MUKOYUM
3acobom Bpy4yHy abo B MNOCYOOMMIHIA  MaLUuHI
(pewiTky, Aeko, TOwo). Bwu Takox MoxeTte

ckopucTaTucs cneuianbHUM MuiouuM 3acobom ans
BUOANEHHS CTINKUX NNsSM.

The oven may be cleaned in a traditional mode (using
ovencleaners and sprays).The following procedure is
recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position ®.
Set thetemperature control button of the cold oven to
50°C. Pour 0,4 lof water into the baking pan and insert it
into the bottom gridlead. After thirty minutes the food
residues upon the enamelcoating are softened, and may
be easily wiped off with a moistcloth.

Aqua clean .
Pydky Bybopa pexuma paboTbl AyXOBKM YCTaHOBWUTE B

nonoxenne | . Ycranosure pyyKy Ans perynsuuu
Temnepatypsl Ha 50° C. B npoTuBeHb 3anente 0,4 nutpa
BOAbl M MOMECTUTE  MPOTMBEHb B HUXHIOW
HanpaBnsoLwylo AyxoBku. [locme TpuauaTe MUHYT
ocTaTKv NULLM Ha AManu AyXOBKW CMSITYaTCsl U MOXHO MX
cTepeTb BMaxHOW TPSINKOW.

[lyxoBKY MOXHa MOYUCTUTU 3BMYAWHUM  CMoOcobom
3a[l0NMOMOrol0  MUIoYMX 3acobiB Ta aeposonis  Ans
OYyXOBOK.  [ANANOCTINHOTO  YMLLEHHS  OYXOBKM MU
pekoMeHayeMo HacTynHe(nicns KOXXHOro
BMKOPUCTaHHs1):MoBepHiTb  pyyky BUBOpY pexumis B
NONOXeHHs .BcTtaHoBiTb Temnepatypy Ha 50°C.
Hanuite 0,4 n Boan BrimMboke Oeko Ta BCTaBTe MOro B
HalHWKYi  cnpsiMoBYyBauvigyxoBku. Yepes  TpuausTtb
XBUINWH 3anuLK1 NpoAyKTiBPO3M sikKHyTb Ha emaneBoMy
NOKPUTTI AYyXOBKK | Bu MoxeTenerko npotepTu BONOrow
raHyipKoto.
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OVEN

OYUCTKA OYXOBKU

Procedure for cleaning of internal glass door.
—
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OYXOBKA

Kak oynctutb BHYTPEHHUWEe CTekNno ABepb AYXOBKU.
B

AK 04MCTUTM BHYTPILLHIO CKMO AYXOBKM.




BULB REPLACEMENT

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

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

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

* Replace the bulb glass cover.

3AMEHA NAMMNOYKU OCBELLEHUA

OYXOBKU

e TMPOKOHTPONUpPYATEe, 4YTOOblI BCE PYYKM Ha MaHenu
ynpaBneHusi 6binu  ycTaHOBMEHbl B  MONOXeHue
“BbIKITKOYEHO”, BbIKMNOYMTE rMaBHbIA BbIKMOYaTENb
Ha NMUHUM NOABOAA SNEKTPOIHEPTUN K NAUTE,

e CHUMUTE MnadoH C Namnoyku, BbIKPYTMB €ro BIEBO,
BbIKPYTUTE AeEKTHYIO NaMMOYKy 1 BKPYTUTE HOBYIO,

e HafeHbTe nnadoH Ha NaMMoyKy, BKPYTUB ero BnpaBso,

e BKMHOYMTE MMaBHbIV BblKNoYaTenb.

3AMIHA NTAMIMOYKHU

e YCTaHOBITb Yci pyyku B nonoxeHHs ,BUMK” (OFF) Ta
BUMKHITb Npunag, 3 enekTpoMepexi.

e BUKpyTiTb CKNAHY KPWLLIKY namnoyvkM B  OyXOBLj,
NOBEPHYBLUW NPOTN FOANHHUKOBOI CTPIfKN.

o BukpyTiTb NaMnoyky Ta 3aMiHiTb Ha HOBY.

e BCTaHOBITb CKMAHY KPULLKY NaMMoYKu.

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

NMPUMEYAHUE
[ins ocBelLLeHMst AyXOBKW NPUMEHSIETCS namna
T 300°, E14, 230/240 B, 25 Br.

NMPUMITKA
[Ins oCBITNEHHS AYXOBKW 3aBXAWN BUKOPUCTOBYNTE
T 300°C, E14, 230-240 B, 25 Bt namnouky.

1. Glass cover 1. MnadoH 1. CknsiHa KpuLka
2. Lamp 2. Namna 2. Namnouka
3. Sleeve 3. NatpoH 3. Brynka
4. Oven rear wall 4. 3agHasA cTeHKa AyXO0BKU 4. 3agHs CTiHKa AyXOBKU
WARRANTY PEKNAMALIUA FAPAHTIVHUNA
TERMS AND CONDITIONS TEPMIH TA YMOBU

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 BO3HUKHOBEHWS B NEPUOA, rapaHTUNHOTO CpoKa
HeuncnpaBHOCTEeW, He YCTpaHsNTe NX CaMOCTOATENbHO, a
cooblnTe O HMX B Mara3uwH, B KOTOpoM Bbl nnuty
npuobpenu, WM B YNONHOMOYEHHYIO CEPBUCHYIO
opraHu3auumio, kotopasi BBena eé€ B akcnnyartaumio. Mpu
3TOM 00si3aTenbHO NpeabsisuTe ,[apaHTUHLIA TanoH",
3arnosiHeHHbIN Hagnexawmm obpasom. Bes
,JapaHTunHoro  Tanona“ peknamaums  3aBOAOM-
N3roToBUTENEM He MPUHUMaETCS.

Y Bunagky 6yab-sikvx MOLIKOMKEHb Npwunady nig vac
rapaHTiHOrO TepMiHy B XOAHOMY pasi He PeMOHTYyWTe
npunag camocTinHo. OO6OB’A3KOBO  3BEPHITbCA B
aBTOPU30BaHUM  CepBICHUW  LEHTp Ta npea'ssiTe
[apaHTinHUA  NUCT, SKUIA  3aMOBHEHWA  BiANOBIAHUM
ynHoM. [Mpu BiacyTHOCTI MapaHTiiHoro nucta npunag He
6yne obcrnyroByBaTuCs NO rapaHTii.

19




NOTE

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

NPUMEYAHUE
[aHHoe n3nenne coaepXuT Matepuansl, KOTopsle MOryT
6bITb UCTOMNL30BaHbLI BTOPUYHO.

NMPUMITKA

Mpvnan AoCTaBNAETbCSA BaM Y BiAMNOBIAHOMY 3aXWCHIN
ynakoBui. Lle nakyBanbHuii MaTepian  nignsirae
NOBTOPHIN 06pobui, SKWO Yy Balwid MIiCLEBOCTI iCHye
BignosigHa cnyx6a.

DISPOSAL OF PACKAGING

CMocobbl UCIMOJIb3OBAHUA U
JIMKBUOALNUU TAPbI

YTUNI3AUIA YNAKOBKU

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

Corrugated cardboard, wrapping paper

- sale to the collecting places;

- in waste paper containers;

Wooden parts

- other use;

- to the municipal disposal facility;

Wrapping foil and bags

- in waste plastic containers;

FodpupoBaHHbIN KapTOH, 06EépToYHan Gymara

- pofaxa B yTUIbCbIPbE,

- B OTXOfbl MaKynaTypbl

HepeBsiHHble NOACTaBKU

- B cneumnasbHble KOHTENHepb!,

- MIHOEe WCMOoNb30oBaHne

MonnatuneHoBble NakeThbl, Ny1lacTMaccoBble AeTanu
- B KOHTENHepbl AN nnacTMacchbl

[octaBTe nakyBanbHWiA MmaTepian Ao
cnyx6u ans noro yrunisadii.

PudoneHun kapToH, nakyBanbHUiA nanip

- y BignosigHi cnyx6u ans ytunisauii;

- B KOHTeWHepuW Ans HenpuaaTHOro nanepy;
[epeB’siHi YacTUHKU

- ANS IHLWOrO BUKOPUCTaHHS;

- y BiAMOBigHi crnyx6u no yTunisauii;
MakyBanbHa donbra Ta nakeTu

- B KOHTeWHepW Anst HenpuaaTHOro NNacTuKy;

BianoBigHo1

DISPOSAL
OF OBSOLETE APPLIANCES

NMUKBUOALNUA NIUTLI MOCIIE
OKOHYAHUA CPOKA CITYXKBbI

YTUNI3AUIA NPUNARY

This appliance is marked in accordance with Directive
2012/19/EU 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.

[aHHbIi  npubop MapkupoBaH B COOTBETCTBUU C
Eponeiickon Oupektuon 2012/19/EU 06 obpalueHun ¢
BbilleAWUMUA U3 YyNOTpebneHnst SneKkTpudeckummn 1
ANeKTPOHHbIMK  u3genusimm  (waste  electrical  and
elecronic equipment - WEEE).

[aHHoW [JMpeKTUBOWM yCTaHOBMNEH eauHbIA eBpONenckui
(EVU) noaxoa K MCnonb30BaHWi0 BTOPUYHBIX PECYPCOB.

Llen npunag  mapkipoBaHui  3rigHo  [upekTvBM
2012/19/EU wopo  HenpuaatHOrO  eneKTPUYHOro i
eneKkTpoHHOro obnaaHaHHs - WEEE.

Micns 3akiHYeHHs TepMiHYy KOPWUCHOrO KOPUCTYBaHHS
npunag HeobxigHO AocTaBUTWM y cnyx6y yTunisauii
€N1eKTPUYHOTO | eNeKTPOHHOro obnagHaHHs.

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

[laHHoe u3fenue copepxuT maTepuansl, KOTOpbIe UOryT
6bITb MCMOMNb30BaHbLI BTOPUYHOIO.

Mpunaa cknapgaeTbes 3 YaCTUH, SKi MOXHA BUKOpPUCTATK
Bapyre abo nepepobutu. Ak Tinbku Baw npunag
BiACNYXWUTb CBii TEpPMiH, 3BEpHITbCA Yy  BiAMNOBIAHI
cnyx6u no ytunizauii npunagis.
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INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO NO MOHTAXY U
TEXHUWYECKOMY OBCITY>KUBAHUIO

IHCTPYKUIA 3 YCTAHOBKU TA
NIAKNIOYEHHA

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

Mnuta pomxHa ObITb yCTaHoBMneHa W nojgkniw4yeHa B
COOTBETCTBMM C HOpMaMu 1 Npasunamu, ,D,eVICTBleLLlI/IMI/I

Mpunag HeobxiAHO BCTAHOBUTU 3rifHO AiOYMX MiCLEBUX
OVpEKTUB Ta B 4OOpe NpoBiTPIOBAHOMY NPUMILLEHHI.

installation  requires  shutting gas supply and
disconnecting the appliance from electric mains power.
After installation the qualified personnel should perform
the following:

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

NOBCEAHEBHOrO MPUMEHEHWS!, 3aKpoMTe KpaH noJayn

rasa, pacrosioXeHHbIi Ha rasonpoBofe, W OTKIYUTE

NAUTY OT 3NEKTPOCeTU.

B uensx GesonacHoCTW nepen npoBefdeHUEeM yxoaa

BbINOSHUTE credytoLee:

e BCE PYYKM KpaHOB rOPENiok 1 TepMoctata yCTaHOBUTE
B nonoxeHue “BbIKIMKOYEHO”;

spaces. B cTpaHe [Mokynatensi.
IMPORTANT PRECAUTION BHUMAHUE! BAXINUBI 3ACTEPEXEHHA
Any movement of the appliance from the existing | Mpn no6on Manunynsuum ¢ nnuTol, nomumo | Mpu  Gyab-sKOMy nepecyBaHHO npunagy 3 Micus

BCTAHOBMIEHHA | MigKMIOYEHHS HEeobXiaHO nepekpuTh

KpaH nopavi rady Ta BUMKHYTW Npunag 3 enekTpoMepexi.

lMicna yctaHoBkM npunagy daxiseub CepBIiCHOMO LIEHTPY

MOBUHEH BMKOHATW HACTYMHe:

e [lepeBipuT BUTOK rady Ha  3’€QHaAHHAX
NPaBUNbHICTb €NEeKTPUYHOIO NiAKIMIOYEHHS.

o [lepeBipnTy ra3osi kOHOPKK Ta iX cknagosi (HarpiBay

Ta

e Check gas burners and their adjustment (oven burner
prime air, saving power input, thermoelectric sensors). || ¢ oTcoeAWHWUTE NNUTY OT MUHUM INEKTPOCETH, BbITALLMB OYXOBKW,  30epexxeHHst  BXiQHOI  enekTpoeHeprii,
e Explain to the customer all functions of the appliance BUIKY U3 PO3ETKW, N OT NUHUW rasonposBofa, 3aKpblB TepMOeneKTPUYHi CeHcopH).
and particulars regarding its servicing and KpaH nepea nnuToi; e PoskazaTM Mokynuto npo yci yHKUii i TexHi4yHe
maintenance. ® 10fOXAMTE, NOKa MIMTa OCThbIHET. obcnyroByBaHHsA npunagy.
LOCATION YCTAHOBKA MNIATbI PO3MILLEHHA
/

‘ £
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M L & =
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1
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The appliance is designed for installation in the line of
kitchen cabinets. The cooker can be located in the
standard kitchen with a minimum space of 20 screwed
in.

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

A minimum distance of 750 mm, in line with the
manufacturer’s instructions.

Mpunag pospobneHo Ans ycTaHOBKM B OAWH psig 3
iHWO KYXOHHOW (ypHiTypot. [nuta Moxe 6yTn
BCTaHOBMieHa B CTaHAapPTHY KyXHIO 3  MiHiManbHUM
npoctopom 20 M°. FAKWO KyXHS MeHLIa (ane He MeHLe
15 m° ), HeobxigHO 3abe3neynTy NPOBITPIOBAHHS LbOro
NPUMILLEHHS.

Mnuta moxe 6yTn po3miwieHa Ha OGyab-skii nianosi,
TOMy WO BOHa He o6nagHaHa nigctaekow. [MnuTy
3a60pOHEHO po3MiLLlyBaTH Ha MiACTaBL.

MiHimanbHa BigcTaHb 750 MM, BignoBiAHO A0 BUMOr
BUPOGHMKA BUTSIKKM.

Mpubop paspaboTaH AnNs yCTaHOBKA B OAWH psa C
[Opyrovi KyxoHHou mebensbto..

Mnuta MoxeT BbITb YCTaHOBMNEHA B CTaHAAPTHYIO KyXHIO
C MUHMManbHbIM npocTpaHcTBoM 20 m3. B MeHbliem
npocTpaHcTBe (MWH. . 15 mM3) Heobxoaumo obecneunTb
BbIBETpMBAHWE MomelleHus.. [nuta  moxeT  6biTb
yCTaHOBJIEHa Ha KaKylo-yrogHO OCHOBY C TOYKU 3peHust

TepMuyeckon  yctonumBocTu.  lnuty  3anpelyeHo
yCTaHaBnvBaThb Ha NOACTaBKy.

MwuHMManbHoe paccTosiHue 750 MM, nanee
COOTBETCTBEHHO pekomeHaauum npoussoanTens
BbITSDKKU.

CONNECTION TO GAS SUPPLY

NMPUCOEAUHEHUE MJIUTbI K

NIAKINIOYEHHA FA3Y

rFA3ornrPoBoay
The appliance may be connected to gas supply by only | MpucoeanHeHne nnMTbI K rasonpoBoAy AOMKHO ObiThb || MigkniounTn npunag A0 ras3onocTavyaHHs Mae npaBo
by the authorized personnel. Connection must comply || BbInonHeHO cneyumanucramm YNONHOMOYeHHO! || nuwe  kBanicdikoBaHui  daxiseub.  MiaknioveHHs
with the local standards and requirements. The gas || cepBMCHON opraHu3auuy B COOTBETCTBMM C HOpMaMmM | NOBUHHE BignoBiAaTM YycCiM  Ailo4MM  MicueBUM

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

W npaBunamu, AeNCTBYOLUMI B cTpaHe MokynaTtens.

cTaHAapTaM Ta iHCTpyKuism. Tpy6a rasonocravaHHs
noBuHHa 6yTn obnagHaHa [OCTYNHUM KpaHoOM Ans
nepekpuBaHHs nopavi rasy, sikuii NOBMHEH 3HAXOAUTUCA
nepej egHaHHsM 3 NMTOH.

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 NpU  BbLINOMHEHUU MPUCOEAUHEHUS MIAUTHI K
rasonpoBoAy WM NpU NPUCOEOUHEHWUN C MOMOLLbIO
laHra He MNpOM30LLNO MOBPEXAEHUE HAaKOHEYHWKA
rasoBoro NPUCOEAMHEHUs, NpUMeHsiiTe Ana  ero
NOAAEPKKN KITHOY.

3ACTEPEXEHHA

Mpw po6orTi 3 rasoBoto niHieto (Hanpvknag, npy 3'egHaHHi
3 CUCTEMOI PO3NPUAINEHHS rasy abo rHy4kMMm ra3oBuM
LUMaHroM) 3aBXau BUKOPUCTOBYWMTE ranikoBWUIA K4 Ans
YTPUMYBaHHS KiHLSI rasoBOro LUNaHry, o6 YHUKHYTW
aedopmadii.

CONNECTION TO THE NATURAL GAS
NETWORK (G 20)

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

NMPUCOEOUHEHUE NMNAUTLI A0
NPUPOOHOIO rA3Y (G 20)

MpucoenuHeHne NNUTbI JOMKHO GbiTb BBIMOMHEHO B
COOTBETCTBUM C HOPMaMW 1 NpaBunamu, AeRCTBYIOLLUMM
B cTpaHe MokynaTtensi.

NIAKNKOYEHHA OO0 NPUPOOHOIO rA3y (G
20)

MigkntoYeHHss NoBWHHO BiaGyBaTUCS 3riAHO MiCLEBUX
filoynx  cTaHpgapTiB  Ta  3akoHodaBcTBa. Y  BMMNagKy
HagMIpHOrO TWUCKY ra3y CKOPWUCTaWTecs perynsitopom
TUCKY.

CONNECTION TO THE LPG NETWORK (G30)
Special LPG coupling must be installed at the 1/2" pipe
connection.

NMPUCOEOUHEHUE NMNAUTbI K BANJIOHY C
NPONAH-BYTAHOM (G 30)

LLnaHr gomkeH MMeTb NPUCOEAVHWUTENbHBIN LWTYLep C
BHYTpeHHel pe3bboi ¢ HoMUHanNbHbIM AgnameTpom 1/27.

NIAKNKOYEHHA OO0 3PIOXXEHOIO rA3Y (G
30)

CneuianbHuii naTpybok Ans 3pigKeHoro rasy HeobXxigHO
yctaHoButu B 1/2" 3’egHyBanbHy Tpyoy.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying
with local standards. We recommend length of 1000 mm
for connection according.

NMPUCOEOUHEHUE K TA30MNPOBOAY C
MOMOLLbIO LLTAHTA

HeponycTumMo npuMeHsATb LUNaHr, KOTOpbIA HEe UMeeT
cepTudukaumMn Ans  UCNonb30BaHWS €ero C AaHHOM

NIOKNKOYEHHA 3A 0OMNOMOIrok0 rHy4YkKoro
LUNAHIY

HeobxigHO BMKOPUCTOBYBATM NiLLE aTECTOBAHWUIA LWNaHM
3rigHo ditoymx MicueBux crtaHgapTis. LLnaHr gosxwuHow
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Heat resistance of the connection hose should be at
least 100°C.

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

uenbto. PekomeHayemaa gnuHa wnadra 1000 mm un
TennoBoe conpoTMBrieHne WwnaHra MuH. 100°C.

Ha wnaHr He JOMKHO BNUATH M3ny4yaemoe Tenno U He
[OIDKHO BbiTb COMPUKOCHOBEHWS C OTKPbITHIM OFHEM.

1000 MM pekoMeHAyeTbCA AN  NiOKMIOYEHHs, sKe
306paxeHe Ha man. TepMmocTilKicTb 3’€AHyBanbHOro
WNaHry noBMHHa cknagaTtu Ak HaumeHwe 100°C.

KoxeH LunaHr NoBMHEH MaTu iHCTPYKLUIT 3 NiAKMOYEeHHS,

service life, etc. These instructions must be | Henb3s npoknagpiBaTb LUMAHT OKOMO TOW 4acTu || MPUANYCTUMOrO  HarpiBy, CTPOKYy — cnyx6u,  Towo.
unconditionally adhered to. HapYXHbIX CTEHOK NAUTLI, F4e HAXOAUTCS AyXOBKa. HeobxigHo  Ges33anepeyHe  [OTpPUMMYBaTUCA  OaHUX
YNnoTHEeHNe coeavHeHuin HeobxoaMMO  BbIMOMHUTL || IHCTPYKLIR.
YNNOTHUTENbHLIM ~ MaTepuarnoM, pPeKkoMeHAOBaHHbLIM
3aBOAOM-U3rOTOBUTENEM B MHCTPYKLMU MO NPUMEHEHWIO
LUSIaHrOB.
IMPORTANT PRECAUTION BHUMAHUE! BAXITUBE 3ACTEPEXEHHA
In case of left side connection (seen from the front) the || Mpy noaBoge rasa wnaHr HYXXHO 06s13aTENbHO MPOYHO || Y  BuUNagky NiBOCTOPOHHLOrO  MIAKMIOYEHHS  (SKWO

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.

3aKpenuTb KPenéxHOM NPsKKON, KoTopas 3alénkHyTa B
oTBepcTVe Ha 3agHeM koxyxe nnuTbl KpenéxHas
NpsXKa BXOAMT B KOMMNEKT NPUHaANEXHOCTENR NnThl.

OMBUTUCA 3 (PPOHTY), LUNaHr HeobXiAHO NiAKMIYMTM 3a
[OMOMOrol  3aTuckaya, SKkun 3adikcoBaHO B OTBIp
KPULLKN 3a4HbOT CTOPOHW NnuTW. PikcoBaHWUM 3aTmckad
BMW 3HavigeTe B 4OAATKOBOMY KOMMMEKTI.

N

2 :
N

Connection ending

Knee

Connection hose (connection from the right)
Connection hose (connection from the left)
Fixing clamp

Back cover of the cooker

O~ WNE

HakoHeYHWK noABofa rasa
KoneHo

LUNaHr ra3oBbIf (NOABOA C NPaBOW CTOPOHbI)
LUNaHT rasoBbIl (MOABOA C NIEBON CTOPOHbI)
npsbxka KpenéxHas

3afHsIA CTeHa NnNuUTbl

oo, wbNE

3aKIYHa YacTuHA 3'€HaHHSA

KOniHo

3’eaHyBarnbHWIA LWNaHr (NpaBe NiaKMIoYeHHS)
3'eQHyBanbHUI LWNAHT (NiBe NiAKMIOYeHHs)
dikcytova ckoba

KpULLIKa 3aAHBOT CTIHKM NNUTK

o, wNE
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CONNECTION TO THE MAINS POWER |

SANEKTPONOAKNIOYEHUE MIUTbI

H NIAKNIOYEHHA OO EJIEKTPOMEPEXI

(KN 55102 AW3, KN 55102 ABR3)

NOTE

The combined cooker is a Class | appliance according to

the electric shock prevention degree and must be

connected to the earthed mains power installation. The
connections must be carried out by qualified personnel
only.

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

e For appliances exceeding 2 kW of power it is
recommended to use extra feed circuit with a 16A
circuit breaker.

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

e Faulty power cord must be immediately replaced with
anew one.

BHUMAHUE!

OnekTpora3oBasi nnuta sBnsetcs npubopom knacca | (B

COOTBETCTBAM CO CTEMeHblo 3alUTbl OT MOPaXeHust

3MEKTPUYECKUM TOKOM) WM [OMmMkHa GblTb coeuHeHa C

TIMHWEN 3a3eMIIeHNs ANEeKTPUYECKOi CeTU.

e 3aHyrneHue oTAenbHLIM NPOBOAOM

e 3a3emneHue 1 TokoBas 3awuTa

e MnuTel AaHHOro Tuna cHaGXeHbl NOABOASLLUM
LUIHYPOM C BWIIKOW (C KOHTaKTOM 3a3emneHus) ans
NPUCOEANHEHNA K 3MNeKTpoceTu Yepes po3eTky,
KoTopasi AoSKHa BbITb NerkofoCcTynHa.

e Ecnu HOMMHanbHas MOLLHOCTb MAWUTLI NpeBbilaeT 2
kBT, TO pekomeHayem npubop noaknoyaTb Yepes

po3eTKy, npucoeavHEHNe KOTOpPOM K 3MneKTpoceTu
BbIMOSIHEHO OTAENbHON NUHNEN.

o [laHHasn noggoasias NWHWSA [OmKHa
COOTBETCTBOBATb notpe6nsiemon MOLLHOCTU

noAKmoYaemMoi NAUTbl U AorkHa GbiTh 3alimLieHa
NpefoXpaHUTENbHLIM 3MIEMEHTOM C TOKOBOW 3aLLUTON
16 A

NMPUMITKA

KombiHoBaHa nnuTta BigHocuTbes Ao Knacy | wopo

3anobiraHHa BpaXeHHs CTPyMOM, TOMY MOBUHEH 6yTun

3asemneHuM. [MigknioYeHHst NMOBUHEH MPOBOAUTU nuLie
kBanicgikoBaHnn axiseLb.

e [lpunag obnagHaHo kabenem Ans NiOKMOYEHHS [0
eneKkTpomepexi.

e [Ina npunagis 3 NOTYXHICTIO, WO nepesuwye 2 kBT,
pekoMeHayeTbCS BMKOPUCTOBYBATU fopnaTkoBy
KOpO6Ky 3 16 A aBTOMaTU4YHUM BUMUKAYEM.

e EnekTpoposeTka, B sy BMUKAETbCS Npunag, noBuHHa
6yTn gocTynHoi B 6yab-akuiA vac.

o [owkoaxeHnn enekTpokabenb HeoGXiAHO HeranHo
3aMiHMTW Ha HOBWIA.

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.

BHUMAHMUE!

Cneaute 3a Tem, 4TOObl 3MEKTPUYECKU MNOABOASLLMIA
NnpoBOA He Kacancsi ropsuux vacten nnutel (Tpyba
oTBOAa Ha 3afHeil CTeHe NNUTbl W HWKHSAS YacTb
BapOYHOro cTona), Npu MPUKOCHOBEHUM K KOTOPbIM
MOXET NPOM30WTY NOBPEXAEHUE U30NSALMM NPoBOAa.
MoBpexaEHHbIV LIHYP AOMKeH BblTb 3aMEHEH Ha HOBBIW,
TAKOrO XE WCMOMHEHUSI C W30SIMPOBAHHBIMU XECTKUMU
KOHLiaMu.

3ACTEPEXEHHA

YneBHiTbCA, WO enekTpokabernb po3MileHo Tak, Lo BiH
He TOPKaETbCH rapsuvMx 4acTuH NAuUTU (BUXIZHUIA OTBIp
Ha 3afHiN CTiHUi, HWKHSA YacTUHa BapwIbHOI NOBEPXHI).
Bucoka Temnepatypa MoXe CMpUYMHWUTU MOLLKOKEHHS
isonsuii.
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CONNECTION TO THE MAINS POWER ANEKTPONOAKMNIOYEHUE NNUTbLI NIAKNIOYEHHA OO0 ENEKTPOMEPEXI

(KN 55102 AW2, KN 55102 ABR2)

65 mm, BLACK ,YMOPHWI - L3

45 mm, BLACK , YOPHUM - L2 o

45 mm, LIGHT BLUE, CBIT/1O CUHIV - N .

50 mm, GREEN AND YELLOW, 3ENIEHO-KOBTUW - PE (@)
25 mm, BROWN, KOPUYHEBWUW - L1

1 2 3 4 5 @
1INIPE 230V~ P75 ° ¢7° ¢
L, N PE

L=
L=
L=
L=!
L=

N 1 2 3 4 5 €]
L=45 mm, BROWN, KOPUYHEBbIA - L e
L=45 mm, LIGHT BLUE , CBITNIO CMHI/ - N 3/N/PE 400V ~ fry f

L=50 mm, GREEN AND YELLOW, 3EMIEHO-OBTUM — PE ( @) Ly L Ly N PE

SINGLE-PHASE CONNECTION / OOHO®A3O0BE NIAKNKYEHHA THREE-PHASE CONNECTION / TPU®A3OBE NIAKNKOYEHHA
/H—\’_n/ T
BLACK
F i YOPHM

LIGHT BLUE CONDUCTOR

INTERCONNECTORS 0 CBITNIO CUHI
3'€AHAHHA B NPOBOAHWK
LIGHT BLUE CONDUCTOR
3 G CBITNO CUHIN BLACK GREEN AND YELLOW
n MPOBOAHWK YOPHU CONDUCTOR
o 3ENEHO-XOBTUM
GREEN AND YELLOW NPOBOAHUK
2 CONDUCTOR
3ENEHO-KOBTUM
BLACK (BROWN) D NPOBOOHMK
YOPHUM .o,
(KOPUYHEBWM)
NPOBOAHWK
CLIP AGAINST CORD CL'PATGE’XS%TGCORD
M TEARING BROWN ;
= Y OBOVIMA NMPOTU
LEP:L :'.E]_J OBOVMA MPOTKN Kr?PngBLIgEl—?VTKM BUPUBAHHS LUHYPA
BUPWUBAHHS WWHYPA
5 K
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CONNECTION OF THE RANGE TO THE
ELECTRIC MAINS

A device disconnecting the appliance from mains, whose
off contacts of all poles are in a minimum distance of 3
mm, must be built in the stable electrical energy
distribution before the appliance.

There is the recommended three-phase connection of
the range with the aid of an HO5RR-1.5 type connecting
cord (previously CGLG 5Cx1.5) whose ends are to be
adjusted to figure 4.

It is necessary to brace the conductor ends with pressed
terminals against fraying.

For single-phase connection use an HO5RR-F3G-4
(previously GGLG3Cx4) type connecting cord and brace
the conductor ends to figure 5.

After bracing the conductor ends beneath the terminal
board screw heads place a cord in the terminal board
and secure it by a clip against tearing (figure 5).
Eventually close the terminal board cover.

YcTaHOBKY HEo6X0AMMO MpOBECTW COOTBETCTBEHHO
OYACTBUTENBHBIM ~ HOpMaTMBam U TpeboBaHusIM.
YcTaHoBKy nnnTbI [OMKeH npoBoAnTb
KBanMUUMPOBaHHbIA NEepCcoHan., KOTOPbIA  [OMKeH
YyCTaHOBUTb NAMTY Tak. 4Tobbl BapoyHas nnuTa
Haxopunacb B rOPU30OHTarIbHOM NONoXeHuu,
NOAKMIOYATL K rasoBOW W 3NIeKTPUYECKOn ceTn 1
NepeKkoHTPONMpoBaTh  (PyHKUMK. YCTaHOBKA  NMUTHI
[omkHa 6bITb NoATBepXaeHa B [apaHTUtHOM nucbMme.

B nocTtosiHHOM pacnpefenuTene nepeg nnuTon AOMKHO
6bITb ycTaHOBNEeHO o6opyAaoBaHWe [Ansi OTKMoYeHUs!
NAWTbl OT 3N.CeTW, rAe PacCTOsiHUE pa3beAnHEHHbIX
KOHTaKTOB BCEX MOMCcoB MUH. 3MM. Pekomenayemoe
noaknioveHne nMUTbl - TpexdasoBoe C MOMOLLbIO
CeTeBOro NPOBOAHMKA TWM

HO5RR-F5G-1,5 (paHbwe CGLG 5Cx1,5), KkoHUbl
KOTOporo obpaboraTb COOTBETCTBEHHO PUCYHKA.
KoHubl  NMpOBOAHMKOB  HeobxoauMmMo  3adMKcUpoBaTb

NpOTVB pacTpenku 3anpecoBaHHbLIMU OKOHYaHUAMM. [ns
0AHO(pa30BOro MOAKMIOYEHNS UCNOMb30BaTh MUTAOLLWIA
kabenb t™Mn  HO5RR-F3G-4 (paHblie GGLG 3Cx4),
KOHLIbl MPOBOAHWKOB 3adpuKcMpoBaTb COOTBETCTBEHHO
puc.5. lMocne ykpenneHus KOLOB MPOBOAHWMKOB MO,
ronosks GONTOB B KMNEMMHUWKe, BMOXWUTb kabenb B
KOpoBKy  KneMMHUKa n obecneuutb  NpoTMB
BblAepruBaHnsa knuncoit (puc.5). HakoHel 3akpbiTb
KPbILLKY KOPOGKU KIeMMHMKa.

YcraHoBKa NnuTbl [OrkHa ObiTb noaTBepxaeHa B
[apaHTuiiHOM nNucbMe.

Mg EAHAHHA CMNOXWBAYA OO0 ENEKTPUYHOI
MEPEXI:

BcTaHOBNEHHs1 cnig NpoBOAWUTU 3riAHO 3 AIMCHUMU
HauioHanbHUMK CTaHAapTaMy Ta AMPEKTMBaMU.
Mig'egHaHHa cnoxmeaya 40 enekTPUYHOT MepXi NOBUMHHA
BMKOHYBaTV YNoBHOBaxeHa ocoba. Y Hepyxomy mepexy
nepes CrnoXusavem Cnifg BCTAHOBWUTM obnapgHaHHs Ans
Bi'€4HaHHS CNOXMBaYa Big Mepexi, y SiKoro Bigaanb Mk
pO3'eAHAHNUMMN KOHTaKTaMM YCixX MOSIOCiB HE € MEHLLO
HX 3 MM. PekomeHaoBaHe nig'€gHaHHA nNATU —
Tpudasose, 3a gornomoroto wHypa Tuny HO5RR-F5G-1,5
(paHiwe CGLG 5Cx1,5), KiHUi IKOrO NPUroToBaHO 5K Ha
man. 4. KiHui npoBigHWKIB crig ykpinuTu Big po3nnitTaHHs
HanpecoBaHWMM  KiHLiBKamMW. Ons opHodasosoro
nig'eaHaHHa cnig 3acrtocysatu WwHyp Tuny HOSRR-F3G-4
(paHiwe GGLG 3Cx4), kKiHUi NpOBIQHWKIB  AKOro
NpUroToBaHoO K Ha man. 5.

Micna ykpinneHHs npoBIAHWKIB nNig roniBKA FBUHTIB Y
KMEeMHWKY Cnif BKNacTW LUHYP y KOPOOKY KnemHuka i
3achikcyBaTv ii Big BUpUMBaHHS oGonmor  (Mman.5).
HakiHeLi 3akpnTK KpULLIKY KOPOBKM KNeMHumKa.

Solely an authorised, skilled person may install the
range. The authorised person is obliged to set the range
cooking plate in horizontal position, to connect it to the
mains and to check up on its duty. Installation of the
range must be confirmed in the certificate of warranty.
The electric range is a heat consumer, the installation
and location of which must correspond with local
standards in force.

Mnuta pgomkHa ObITb yCTaHOBMEHa W MOAKMIOYEHa B
COOTBETCTBUM C HOPMaMu 1 MpaBunamMmu, AenCcTBYOLLMMM
B cTpaHe MNokynatens.

MogaknioyeHne, MOHTaX W BBOA NMWTbI B 3KCMNyaTaLmio

OOMKHbI  BblTb  BbINOMHEHbI  KBANWUMUUMPOBAHHLIM
cneumanucTom YNOSTHOMOYEHHOM cepBUCHON
opraHusaumm.

YcTaHOBKy MOBWMHHA MPOBOAWTM Tinbkn ocoba, sika mae Ans
Takoi [ianbHOCTI BiANoBiAHY kBanidikavijto Ta
YNOBHOBaXeHHS. YNOBHOBaxeHa ocoba NoBUMHHA BCTAHOBUTU
nNnuTy Tak, Wob BapunbHa nosepxHs Gyna ropMsoHTanbHoM,
nig'edHaTM NAUTY OO0 eneKTPUYHOI PO3MOAiINbHOT Mepexi i
nepesiput i dyHkuii. BcTaHoBneHwHs  nnutu  cnig
nigTBEpAUTW Y rapaHTiiHoMy nacnopTi. Enektpuyxa nnuta —
Lue TennoBuiW CMNoXuBay, BCTAHOBMEHHS i po3TallyBaHHSA
SIKOTO MyCWTb BIiAMOBIAATW HauioHanbHUM CTaHaapTam Ta
AVpeKTuBaM.

For the range connection we advise using a connecting
cable:

- Cu 3 x 4 mm? as minimum - for single-phase
connection (circuit breaker 35 — 38 A to the type)

- Cu 5 x 1.5 mm? as minimum - for three-phase
connection (circuit breaker 3x16A)

[ins noAknoYeHUs NNWUTblI PeKoOMeHAyeM MCMonb3oBaTb
nuTaroLwmin kabenb :

- MUH. Cu 3 X 4 MM? - AN oaHOa30BOro NOAKMNIYEHUSA
(npepoxpanutens 35 - 38 A COOTBETCTBEHHO TUMy)
-MWH. Cu5x 1,5 MM - ans Tpexda3oBoro
nogknoyeHns (npegoxpanHutens 3x16 A)

[Ana nig'egHaHHA NAMTU pekoMeHAyeEMO 3acTocyBaTut
kabenb:

- Cu 3 X 4 MM? MiH.- npu oaHOda3oBOMY MPUEAHAHHI
(3anobixHuk 35 - 38 A 3anexHo Big Tvny)

- Cu 5 x 1,5 MM> MiH.- npu TpucasoBoMy MNpUeaHaHHI
(3anobixHuk 3x16 A)
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IMPORTANT NOTICE

At any electric range disassembly or assembly besides
its current use it is necessary to disconnect the appliance
from mains and to keep it out of service.

BAXXHOE NPEAYNPEXAEHWE

B criyyae [eMOHTUPOBAHUS M MOHTaXa MAuTb, KPOMe
CTaHOapTHOrO  MCMONb30BaHWsl, HEOBXOAMMO  NAUTY
OTKMIOYUTL OT 3N.CETM U 0BECcneynTb  BbIKIIOYEHOE
COCTOsHME.

BAXIUBE NOMNEPEMXEHHA

Mpn 6yob-KOMY MOHTaXi i AEMOHTaxi enekTpuyHol
NuTU no3a Mexamu i CTaHAapTHOro 3acTOCYBaHHS,
cnig  Big'egHaTM CMOXMBAY Bif €NeKTPUYHOI Mepexi i
3a6e3neynTy Aoro y BUMKHEHOMY CTaHi.

In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

e Verification of the correctness of mains connection,

* A check on the duty of heaters, control and governing
elements,

e Presentation to the client of all functions of the
appliance and familiarisation with its service and

Mpu ycTtaHoBKe npuGopa Heo6XOAMMO MPOBECTU

crieqylowme AeACTBUSA OTHOCUTENBHO  (DYHKLMM

npubopa :

e KOHTPOIb NPaBUIBLHOTO NOAKMIOYEHUS K 311.CETU

e KOHTPOSb (hYHKUMM HarpeBaTesibHbIX, YNpaBrsowmx
1 PErynupyoLLmx 3nemMeHToB

e [1eMOHCTpauMsi 3akasumky Bcex pyHKuuin npubopa u

BcTaHoBRnOOYM cnoxuBay cnig, AnA 3a6e3nevyeHHs

noro chyHKLUi, BUKOHATH, NepLl 3a BCe, HACTYNHi Aii:

* nepesipuTH NpaBUMbHICTb nia'eaHaHHA no
EenNeKTPUYHOI Mepexi

e MepeBipUTU  HarpiBasnbHi
ynpasniHHA i perynauii

® MPOAEMOHCTPYBaTH

eNieMeHTH, erneMeHTn

3aMOBHMKOBI  yCi  (DYHKUIT

maintenance. O03HAKOMIEHWE  OTHOCUTENbHO  OBCMYXUBAHUA U crnoxuBaya i 03HaoMUTU Koro 3 06CNyroByBaHHAM Ta
cofepaHusi YTPUMaHHSM NPUCTPOIO
NOTICE NPEQYNPEXOEHUE YBATA

The electric range is a Class | appliance according to the
electric current injury prevention degree and must be
interconnected with the mains protective conductor.

OnekTporasoBasi nnuta siBnsieTcs npuGopom | knacca
CTeneHn 3aluTbl nepes TpaBMamu  3MEKTPUYECKUM
TOKOM W JomxeH ObiTb  COeauHEH c
npefoxpaHuTesNbHbIM kabenem 3neKTpUYecKon ceTu.

EnektpnyHa nnuta — ue cnoxusay knacy | 3rigHo 3
piBHEM OXOPOHM Bif BPaXXEHHS €NeKTPUYHUM CTPYMOM, i
noro cnig nig'egHat™m  go  3anobixHOro MpoBigHMKa
eNeKTPUYHOI Mepexi.

BURNER
SETTINGS

PErYJIMPOBKA TIA30BbIX BAPOYHbIX
FOPENOK

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

PEFYNIMPOBKA MWHUMAJIIbHOU
MOLLUHOCTHU

Mpn BLINOMHEHUN PErynupoBKA OTCOEAUHWTE MAWUTY OT
aneKkTpoceTu.

MuvHVMManbHasi MOLLHOCTb ra3oBOW BapOYHOM TrOpernku
cymTaeTcs npaBunbLHO OTperynmpoBaHHON, ecrnmn
BHYTPEHHWI KOHYC NiamMeHn JoCTUraeT BbICOTbl OT 3 A0
4 Mm.

CHsB pyyKy KpaHa, HO MpeABapuTenbHO YyCTaHOBMB eé B

MIHIMAJNbHE PETYJTOBAHHA NOTYXXHOCTI
Mepen OyAb-skMM perynioBaHHAM BUMKHITB npunag 3
enekTpomepexi. PerynioBaHHsi HeoOXiQHO BUKOHyBaTh

npu  pO3MIlLEHHI rasoBOro KpaHy B  MOSIOXEHHI
L3BEPEXEHHA" .
MiHivanbHa rasoBa  MOTYXHICTb  BiAperynboBaHa

npaBuIIbHO, KOMW BHYTPILWHIA KOHYC Monym’s gocsrae
BUCOTU Big 3 00 4 MM.
Y iHWoMy BMNagKy cnovatky 3HiMiTb Ppyyky KpaHa, a
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tighten or loosen the screw C, depending on whether the
flame is to be reduced or increased.

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

nonoxexune ,MAJNNOE MNAMZA", MOXHO OTperynupoBaTtb
MOLLHOCTb  MMIaMEHW roperikv, 3aBUHYMBas  WIn
OTBUHYMBAS BUHT C .

Mpu nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
[OMKeH BblTb 3aBMHYeH [0 ynopa.

noTiM 3aTsArHiTb abo nocnabrte reBuHT C (He3axuLeHWN
KpaH, 3axXVLLEeHWI KpaH), 3anexuTb Big TOro, Yn nonym’s
3MeHLLeHe 4m 36inblueHe.

[Ons 6yraHa/nponaHa rBuHT C noBuHEH GyTu MOBHICTIO
3arBUHYEHUM.

CONVERSION
TO ANOTHER TYPE OF GAS

NEPEHANALKA NNUTbI HA OPYIOU
BUO rA3A

NIAKNIOYEHHA
00 IHWOro Tuny rA3y

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;

e Adjust SAVING power position of hob burners;

e Stick new gas setting label with relevant nozzle
information;

MepeHanagky nnuTbl Ha Apyron BuG rasa MOXeT

BbINOMHUTL ~ TOMbKO  CMELManucT  yNornHOMOYEHHOM

CepBWCHON OpraHu3aLuun.

Mpu nepeHanagke He06X0AUMO BbINOMHUTL:

® 3aMeHy cornes BCex ropenok (cm. Tabnuuy),

® PETYNUPOBKY MUHKMMaIbHOW NOTPe6siemMoil MOLLHOCTU
ropenku B nosuuum ,MAJIOE NMITAMA®,

e Hanagky WnuW, BO3MOXHO, 3aMeHy perynsTtopa
faBneHust rasa (ecnu OH BoobLie ycCTaHOBNEH Ha
NOABOASILLIEM ra30ornpoBoAe),

® nepBoHavarnbHbIn 3aBOACKOM TUMNOBOW LLIMTOK
3aMEHWUTb HOBbIM, MOCTaBMsSIEMbIM COBMECTHO C
KOMMMeKToM coner,

e 0 TpoBedeHUVM  [aHHOW  onepauuu  caenatb

COOTBETCTBYIOLME 3anucu B “[apaHTUitHOM TanoHe”.

MigknioveHHs npunagy A0 iHWOro TUMy rasy MNOBUHEH
npoBOAWTY NuLLe kBanicikoBaHni axiBeub.

Mpwn UboOMy HeobGXiaHO npuTpUMyBaTUCH

HacTynHoro:

o [lomiHANTe ycCi OPCYHKM KOH(OPOK BapUIbHOT
NOBEpPXHi;

e BigperynioBatn abo 3MiHUTU perynsTop rasoBoro
TUCKY, SKLLO BiH €;

e BigperynioBatu NOMOXEeHHSA +3BEPEXXEHHA”
KOH(OPOK BapUIbHOT NOBEPXHI;
e Hakneitm HOBY eTukeTKy napameTpiB rasy 3

BiANOBIAHOO iHcbopMaLieto NPo POPCYHKM.

LEVELING THE APPLIANCE

PErYJINPOBKA BbICOTbI MIIUTbI

BUPIBHIOBAHHA MPUNTALY

Cooker hob must be leveled in horizontal position by
means of 4 leveling screws supplied with the appliance.

PROCEDURE

* Remove the range receptacle;

e Tilt the cooker on one side;

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

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

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

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

YcTaHOBKa NNWUTbl B FOPU3OHTAsIbHOE MOSIOXKEHWE WKW

perynupoBka eé rno BbICOTE BbIMOMHAETCSA C NOMOLLbIO 4-

X PerynmpoBOYHbIX BMHTOB, KOTOpble BXOAAT B COCTaB

NpVHAANEXHOCTe NUTLI.

MPOLIECC

e BbiTawmte AWMK ANA XpaHeHUs NpuUHaanexHocTewn
nnnThl,

e MMUTY HAKMOHWUTE Ha OJHY CTOPOHY,

e 3aBUHTUTE pEerynvMpoBOYHble BUHTbI B NepeHue u
3aJHu1e OTBEPCTUSA NeperopoaKn Ha 9TON CTOPOHE,

e MNUTY HaKMOHWTE B MNPOTUBOMOMOXHY CTOPOHY W
nogo6HbIM 06pa3oM 3aBUHTUTE BUHTbHI Ha OpYroun
CTOPOHE NNUTHI,

e MNAMTY MocTaBbTe Ha MeECTO W OTperynupyite eé
rOpW3oHTasIbHOEe MOMOXEHNE C NMOMOLLbIO OTBEPTKU U3
npocTpaHcTBa, OTkyAa Obin BbiTalleH SWMWK Ans
XpaHeHUs1 NPUHaANEXHOCTEN NMUTLI.

BapunbHy MOBEpPXH MNUTW  HEOBXiAHO  BUPIBHATK
rOpPV30HTanNbLHO 3a AOMNOMOrOI0 4 FBUHTIB, LLO AOAAITLCA
0o npunagy.

MNPOLEC

e  3HIMITb AWK NANUTK;

e HaxuniTe NNMTY Ha OHY CTOPOHY;

e 3arBuHTITb NNACTUKOBI FBUHTW B NepeknagnHy OCHOBU
Ta 3adpikcyinTe B NOTPIGHOMY NONOXKEHHi;

e Haxunite nnuty Ha npoTtunexHuii Gik Ta 3adikcyiTe
rBUHTW Ha iHLUiA CTOPOHI;

e BupiBHANTe npunag 3a AONOMOrow LypynoBepTa 3i
CTOPOHMU fiLLnKa, abo noBepTaloyn BUPIBHIOOY MBUHTW
3a JONOMOTOI0 LLECTUIPaHHOTO KItoYa;

e [lpoueaypa MeHW ycknagHeHa, SKWO BUWKOHaHa 3a
0MOMOro0 BUPIBHIOKOUNX MBUHTIB.
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NOTE
Leveling screws are unnecessary if the appliance height
and horizontal position are acceptable.

NPUMEYAHUE

PerynupoBka —nnuTbl MO BbLICOTE He  SBMSETCH
06si3aTenbHbIM - YCrOBUEM, W BbIMOMHAETCS TONMbKO B
cnyyae Heo6Xo[MMOCTH.

NMPUMITKA
BupiBHIOIOYM BUHTW HEMNOTPIOHI Npu AOMYyCTUMINA BUCOTI
Ta NpaBUITbHOMY FOPU3OHTANbHOMY MOSIOXKEHHI.

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.

BHUMAHMUE!
3aBog-u3rotoBuTeNnb oOcTaBnseT 3a coboi MpaBo Ha
HebornbLUMe UHHOBALMW B XOA4E NPOU3BOACTBA U3AENWiA.

NMPUMITKA

BupobHuk 3anuwae 3a cobo npaBO Ha BHECEHHS
He3Ha4yHWX 3MiH B IHCTPYKUii, SKi He BNAMBaKTb Ha
yHKLilOBaHHS Npunagy.

KoHdopka [ Manas | CpegHss | Bonbluas
MpupogHbin raz G 20 — 1,3 klMa (13m6ap)
RU [ fiaveTp dopcyHkn (Mm) I 0,83 I 1,12 | 1,37
MponaH-6yTaH G 30 — 3 klMa (30 mb6ap)
[iameTp dopcyHKM (MM) || 0,50 || 0,66 || 0,83
KoHdpopka | ManeHbka | CepegHs | Excnpec
MpupopgHin ras G 20 — 1,3 kMa (13 m6ap)
[liameTp dopcyHku (mm) I 0,83 | 1,12 | 1,37
UA MpupopgHin ras G 20 — 2 klMa (20 m6ap)
[liameTp hopcyHKM (mm) | 0,77 | 1,01 | 1,22
MponaH-6yTaH G 30 - 3 klMa (30 mbap)
[liaMeTp opcyHKM (mm) | 0,50 | 0,66 I 0,83
ACCESSORIES NMPUHAONEXHOCTU NMIIUATLI nPunAposa KN55102AW2 KN55102AW3
KN55102ABR2 KN55102ABR3
Wire shelf Pewweérka Pewitka + +
Backing try [MpoTuBEHbL MEnKUn [eko ans BunikaHHsa
Grill pan MpoTnBeHb rny6okui [eko ans rpuns + +
Set of adjustable feets PerynupoBka BblCOTbI NAUTbI Peryntotoui Hixku + +
Nozzles for G 30 — 30 mbar KomnnekT conen ans nepeHanagkv Ha KomnnekT conen ans nepeHanagkv Ha + +
G 30 —30mbap G30 -30mbap
ACCESSORIES FOR NMPUHAONEXHOCTU NNAUTbI NMPUHANEXHOCTI HA
ORDERING no 3ANPOCY 3AMOBIJIEHHA
Cover - glass - white Kpbliwka — cTekno - 6enoe Kpuiika — ckro - 6ine SAP 496706
Cover - glass - brown KpblLwka — CTEKNO - KOpU4yHEBOE Kpuika — ckno - KOpu4HEBOro SAP 496709
Cover — lacquered - white Kpbiwka — OkpalleHHble - 6enoe Kpuiuka — nogap6oBsaHi - 6ine SAP 496705
Cover — lacquered - brown Kpbliwka — OkpalLeHHble - KOpUYHEBOE Kpuiika — nocpap6oBaHi - KOpU4YHEBOTO SAP 496708
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TECHNICAL DATA

| TEXHMYECKME NAHHBIE

I TEXHIYHI OAHI

moisture

COMBINED ELECTRIC AND || MIIUTA 3JIEKTPOIrA30OBAA KOMBIHOBAHA NMIUTA KN55102AW?2 KN55102AW3

GAS COOKER KN55102ABR2 || KN55102ABR3

Dimensions: Pa3mepbl nnuTbI: Posmipu: 850 /500 / 605

height / width / depth (mm) BbicoTa / WwWupuHa / rmybuxa (Mm) Bucota / wupuHa / mubuxa (mm)

Package dimensions: Pa3mepbl ynakoBKku: Po3mipu ynakoBku: 950/570/716

height/ width / depth (mm) BbicoTa/lumpuHa/ nybuxa (Mm) Bucota / wupuHa / rmubuxa (Mm)

Cooking plate Bapo4Has nnuTta BapunbHa noBepxHs

Left front electric plate (kW) JleBas nepeaHAs anekTpuyeckas nnuTka JliBa nepegHs enekTpuyHa KOHdopKa 2,00

(kB1) (kB1)

Left rear electric plate (kW) JleBaas 3agHss anekTpudeckas nnutka(kBT) || JliBa 3agHsa enekTpuyHa koHdopka (kBT) 1,00 1,50 (R)
[ Right rear burner (kw) |[ Npasas sapHsis rasosas ropenka (kBt) | Mpasa 3aaHs rasosa koHdopka (KBT) Il 2,45 I 2,45 |
[ Right front burner (kw) |[ Npasas nepeansis ranosas ropenka (kBT) || Mpasa nepeans rasosa kondopka (kBT) || 1,60 I 1,60 |
[ Left front burner (kw) |[ Neeas nepeans rasosas ropenka (kBt) || Niza nepears rasoea koHdopka (KBT) I I 0,90 |
[ Oven | Ayxoeka | Ayxoeka | | |
[ Top heater (kw) |[ HarpesatenbHbiit anemeHT BepxHuii (kBT) || BepxHiit Harpisau (kBT) | 0,75 | 0,75 |
[ Bottom heater (kw) |[ HarpesaTenbHblit anemeHT HkHMI (KBT) || HuHint Harpisay (kBT) I 1,10 I 1,10 |
[ Grill heater (kw) |[ HarpesaTenbHbIl anemenT rpuns (kBT) || IHdpavepBoHuii Harpisay (kBT) | 1,85 I 1,85 |
| Oven fan (W) || [euratensb BeHTMnATopa (BT) || BeHtunstop ayxosku (BT) || 30-40 || 30-40 |
[ Oven light (W) |[ OcBelyete gyxosku (BT) |[ OcsitnenHs gyxosku (BT) | 25 | 25 |
[ High voltage ignition (W) |[ @nextpopoaxur (BT) |[ Enexrponignan (B I 2 I 2 |
[ Min. / max. oven temperature |[ MuHio / Mkc. TemnepaTypa B AyxoBke |[min./makc. TemnepaTypa ayxosku || 50 - 250°C | 50 - 250°C |
[ Voltage |[ Npucoeaurenme k anektpuueckoit cetn  |[ Hanpyra I[ 2307400 v~ 50Ty || 230 V~, 50 Iy |

Input power (kW) HomunHanbHasa MoLHOCTL anekTpudeckux || MpuegHyBanbHa NOTYXHICTb (KBT) H 5,00 kBT H 3,50 kBT ‘

Yacten nmTbl (KBT)
Total power input —gas (kW) H HoMuHanbHas MOLWHOCTb — ras (KBT) 3aranbHa NpueaHyBanbHa NOTYKHICTb — H 4,05 H 4,95 ‘
ras (kB1)

[ Gas type |[ Bua v paenenue rasa (xMa) |[ Tun rasy [ G20-20m6ap || G 20-20mbap |

Category Kateropusi Kareropis Il 2H3 Il 2H3

Class of protection against Knacc 3awuTtbl oT Bnaru Knac 3axucTy Big Bonoru IP 20 IP 20

Class of protection against electric
shock

Knacc 3awmTbl oT nopaxeHns TOKOM

Knac 3axucTy Big ypaeHHsi CTpyMOM
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Lifetime — 10 years

Cpok akcnnyaTtauum - 10 net

TepmiH ekcnnyaTtauii - 10 pokiB

Does not contain harmful substances - RoOHS

He cogepxwuT BpeaHbIX BellecTB - ROHS

He MicTUTb WKIANNBUX pe4yoBuH - ROHS

Earthing sign@

3Hak 3a3eMIneHHs @

3Hak 3a3emneHuns @

INFORMATION LIST MHOOPMALIMOHHbIA NUCT IHOOPMALINHUNA NUCT
Model Mogene Mogene KN55102AW2 KN55102AW3
KN55102ABR2 KN55102ABR3
A — More efficient A — Camoii achdeKkTMBHON A — HaWbinbLL edeKTUBHUI
B B B
C C C
D o o A A
E E E
F F F
G — Less efficient G — HaumeHee adhpekTmBHOM G — HaNMeHL edeKTUBHUI
Energy consumption (KWh) 3satpara oHeprun (KBT/ron.) D CnoxvBaHHsA enekTpoeHeprii (kBT/roa.) 0,79 0179
Time (min) Yac (xsun.) Yac (xsun.) 50 50
C ii (kBt/rop.
Energy consumption (KWh) 33artpaTa aHeprum (KBT/FO/J.) )KMBaHHﬂ enexrpoereprii (Br/ron.) 0!79 0179
Time (min) Yac (xsun.) Yac (xsun.) 42.6 42.6
Useful volume (liters) MonesHbin 06BEM AYXOBKM B NMUTpax KopucHuin 06’em (niTpn) 46 46
Oven size O6BLEM AYyXOBKM : Po3amip gyxoBku
small MANbIA MANAN
MEDIUM CEPEOHUMN CEPEOHIN €« LS
large BOJbLLIOW BENVKMN
Noise level (db) MrpomkocTb (aB) PiseHb wymy (aB) 46 46
Standby- power consumption (W) HaumeHbLuee 3aTpaTa aHeprum f;;epBHa CroXuBaloa  MOTYKHICTL
. 2 - 2 Mnowa Hanbinbworo aeko  Ansa 1230
Largest baking pan area (cm®) Mnowa HaibinbLWoro NPoTMBEHb (CM”) BUNIKAHHS (CMZ)
MOPA MOPABIA c.p.o. Yecbka Pecny6nika 783 66 Fny6ouku-MapiaHcke Yaoni, HagpaxHi 50
MOPA MOPABMUSA c.p.o. Yelwuckas Pecnybnuka 783 66 Mny6ouku-MapuaHcke Yaonu, HagpaxHu, 50 SAP 427680
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http://slovnik.seznam.cz/?q=%D0%B8%D0%BD%D1%84%D0%BE%D1%80%D0%BC%D0%B0%D1%86%D0%B8%D0%BE%D0%BD%D0%BD%D1%8B%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D0%B5%D0%B5&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B1%D0%BE%D0%BB%D1%8C%D1%88%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B3%D1%80%D0%BE%D0%BC%D0%BA%D0%BE%D1%81%D1%82%D1%8C&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D1%8C%D1%88%D0%B8%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz
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