Built-in Oven

User manual

BIM25801XMS

EN| CZ

285.4438.58/R.AB/18.09.2015/2-1



Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

% Warning of electric shock.

AN
T Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY

Ce

This product was manufactured using the latest technology in environmentally friendly conditions.
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t Important instructions and warnings for safety and
environment

This section contains safety « Ensure that the product function

instructions that will help protect from knobs are switched off after every

risk of personal injury or property use.

damage. Failure to follow these Electrical safety

instructions shall void any warranty. . If the product has a failure, it

General safety should not be operated unless it

« This appliance can be used by is repaired by an Authorized
children aged from 8 years and Service Agent. There is the risk of
above and persons with reduced electric shock!
physical, sensory or mental «  Only connect the product to a
capabilities or lack of experience grounded outlet/line with the
and knowledge if they have been voltage and protection as
given supervision or instruction specified in the “Technical
concerning use of the appliance specifications”. Have the
in a safe way and understand the grounding installation made by a
hazards involved. qualified electrician while using
Children shall not play with the the product with or without a
appliance. Cleaning and user transformer. Our company shalll
maintenance shall not be made not be liable for any problems
by children without supervision. arising due to the product not

« Installation and repair procedures being earthed in accordance with
must always be performed by the local regulations.
Authorized Service Agents. The « Never wash the product by
manufacturer shall not be held spreading or pouring water onto it!
responsible for damages arising There is the risk of electric shock!
from procedures carried out by « Never touch the plug with wet
unauthorized persons which may hands! Never unplug by pulling on
also void the warranty. Before the cable, always pull out by
installation, read the instructions grabbing the plug.
carefully.  The product must be

« Do not operate the product if it is disconnected during installation,
defective or has any visible maintenance, cleaning and
damage. repairing procedures.
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If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorized and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

The appliance and its accessible
parts become hot during use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of age
shall be kept away unless
continuously supervised.

Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

During use the appliance
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
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accumulation might damage the
bottom of the oven.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the
following figure)

Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Ensure that the appliance is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

Do not use the product if the front
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

This product is designed for
domestic use. Commercial use
will void the guarantee.

This appliance is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.
by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.



« The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

« Accessible parts may become hot
during use. Young children should
be kept away.

« The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

« Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

« Do not place any items above the
appliance that children may reach
for.

« When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

Compliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.
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P General information

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

7
1 ON/OFF key 5 Start/stop cooking key
2 Right/left keys (Menu proceed) 6 Alarm key
3 Display 7 Menu key
4 Up/down keys (Menu step)
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

User manual

2. Oven tray
Used for pastries, frozen foods and big roasts.

—y

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

5. lacing the wire shelf and tray onto the

telescopic racks properly

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and fray.

4. Wire Shelf
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Technical specifications

Voltage / frequen
Total power consumption
Fuse
Cable type / Section
Cable length

installation dimensions (height / width / depth)
Main oven
Inner lamp

e ...

Grill power consumption 2.2 kW

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 11.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

- — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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E Installation

Product must be installed by a qualified person in Before installation
damages arising from procedures carried out by cpmmermally available Kitchen cabmetg A safety
) . ! distance must be left between the appliance and the
unauthorized persons which may also void the kitchen walls and furniture. See figure (values in mm).
warranty. e Surfaces, synthetic laminates and adhesives
@Preparaﬁon of location and electrical used must be heat resistant (100 °C minimum).
installation for the product is under customer’s e  Kitchen cabinets must be set level and fixed.
responsibility. e |f there is a drawer beneath the oven, a shelf
DANGER: must be instal!ed betvyeen oven and drawer.
The product must be installed in accordance > Cary the appliance with at least two persons.
ith all local electrical regulations. Do not install the appliance next to
refrigerators or freezers. The heat emitted by
DANGER: tm%memmwmmmm%wmmy
Prior to installation, visually check if the consumption of cooling appliances.
product has any defects on it. If so, do not
have it installed. The door and/or handle must not be used for
Damaged products cause risks for your safety. lifting or moving the appliance
If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.
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min.
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595

590

min.
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Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse of suitable capacity as stated in
the "Technical specifications" table. Have the
grounding installation made by a qualified electrician
while using the product with or without a transformer.
Our company shall not be liable for any damages that
will arise due to using the product without a grounding
installation in accordance with the local regulations.

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:

The power cable must not be clamped, bent or
rapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by

a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications” table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Power cable plug must be within easy reach

after installation (do not route it above the
hob).

Plug the power cable into the socket.
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Installing the product

1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.

Secure the oven with 2 screws as illustrated.
For products with cooling fan

1 Cooling fan
2 Control panel
3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

If you have cooked by programming the timer
of the aven, cooling fan will also be switched
off at the end of the cooking time together with

all functions.
Final check
1. Plug in the power cable and switch on the
product's fuse.

2. Check the functions.



Future Transportation

Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the frays. Tape the
oven door to the side walls.

Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and

move it in upright position.

Check the general appearance of your product
or any damages that might have occurred

during transportation.
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ﬂ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

Initial use
Time setting

Before you can use the oven, the time must be
set. If the time is not set, oven will not operate.

Plug in the power cable and switch on the product's fuse.
You have to set the language before setting the time.

1 3

e

7
ON/OFF key
Right/left keys (Menu proceed)
Display

Up/down keys (Menu step)

et the language

First an animation and then the Quick Start menu

will appear on the display when the oven is

operated for the first time.

2. Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.

3. Touch the Up/Down keys (4) to scroll to the

"Settings" menu.

- B w N
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e Do not open the door of the oven frequently
during cooking.

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

e (Cook more than one dish one after another. The
oven will already be hot.

e You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

e Defrost frozen dishes before cooking them.

2 4

. .
5 Start/stop cooking key
6 Alarm key
7 Menu key

Janguage. sound, etc

Touch the Right key (2) once to access the
“Language” menu.

~



5. Touch the Up/Down key (4) to set the desired
language.

6. Touch the Right key (2) to desired language
setting.

Set the time

1. Touch the Up/Down keys (4) to scroll to the
"Settings" menu.

2. Touch and release the Left key (2) twice to access
the “Day Time" menu.

3. First set the time by touching the Up/Down keys
).

4. Touch the Right key (2) once to activate minutes
section. Touch the Up/Down keys (4) to scroll to
set the minute.

Each value you set will be saved automatically
once you exit, by touching the Left key (2) .

‘[i]Adjust the time prior to using the oven.

Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Electric oven

1. Take all baking trays and the wire grill out of the

oven.

Close the oven door.

Select Static position.

Select the highest grill power; See .

Operate the oven for about 30 minutes.

Turn off your oven; See

rill oven

Take all baking trays and the wire grill out of the

oven.

Close the oven door.

Select the highest grill power; see How to operate

the grill, page 34.

4. Operate the grill about 30 minutes.

5. Tum off your grill; see How fo operate the grill,
page 34

Rl TSR LI A

w

First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

1. Remove all packaging materials.
2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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E How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

e Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Let meat restin the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e  Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
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a way that the space covered does not exceed
the size of the heater.

Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the fray
for easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.




How to operate the electric oven

Before you can use the oven, the time must be
set. If the time is not set, oven will not operate.

7
ON/QFF key
Right/left keys (Menu proceed)
Display
Up/down keys (Menu step)

S ownro —

Touch @ key to turn on the oven. First an animation
and then the Quick Start menu will appear on the
display.

7 6

1 Function Info Field: Name of the function selected
in Quick menu is displayed.

2 Time of the Day Field: Displays adjusted time.

3 Active Selection Symbol: When it is on function,
temperature or time fields, it indicates that the
relevant field can be changed.

4 Cooking Time Field: Indicates the set cooking
time.

5 Footer Field: Contains information for the next
step.

6 Temperature Field: Indicates the set temperature.

7 Function Field: Displays the symbol of the set
function.

Select temperature and operating mode in Quick

Start Menu

1. Touch the Up/Down keys (4) to select the desired

function. For example: Fan Heating function is
selected.

2 4
. .

5 Start/stop cooking key
6 Alarm key
7 Menu key

2. Touch the Right key (2) once again to access the
"Temperature" menu. Touch the Up/Down keys (4)
to set the desired temperature

3. Touch the Right key (2) to set the "Cook Time" in
following steps.

4, Select "Timeless" if you want to control the
cooking time yourself instead of allowing the oven
to automatically finish the cooking after a certain
time.
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5. If cooking function, temperature and time values

are suitable, touch the [> key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the [> key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch D key for 3 seconds
to end cooking.

To make a detailed cooking, touch Menu key (7) to
exit the Quick Start menu and return to the Main
menu.

At the main menu select "Manual cooking” by (4) key
and then by touching the (2) key, "Functions" menu is
selected.

Provides you chooising all aspects bf cooking proces
traditional oven:

Function table indicates the functions that can be used
in the oven and their respective maximum and
minimum temperatures.
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Function table:

temperature (°C range (°C
il
Static with Fan
Fain Heating s
Multi Cooking
P

180 L

Grill with Fan (fan | 200 40-280

assisted large

grill

Gl

Low Grill 40-280

Feo Fan Healing 180 bl
5
0

30
e 5

Bottom Heating 40-220

Keep warm 40100

e
Low temperature 40-130
cooking
Beloe: 40-60

* Functions vary depending on the product model.

Maximum adjustable cooking time in modes
lexcept warm keeping is limited with 6 hours
due to safety reasons. Program will be
cancelled in case of power failure. You must
reprogram the oven.

Current time cannot be set while the oven is
operating in any function, or if manual or full
lautomatic programming is made on the oven.

If more than 2 minutes elapses without making
any selection on the selection screen (except
while cooking), the oven will switch to standby
mode.

Even if the oven is switched off, oven lamp
lights up when the oven door is opened.

CHICICHS]

Switching off the electric oven
Touch @ key (1) to turn off the oven.




Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.
Static

Food is heated simultaneously from the top and
bottom. It is suitable for cakes, pastries, or cakes and
casseroles in baking moulds. Cook with one tray.

Static with Fan

Hot air heated by the bottom and top heaters is evenly
distributed throughout the oven rapidly by means of
the fan. Cook with one tray.

Fan Heating

Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by means of
the fan. Itis suitable for cooking your meals in
different rack levels and preheating is not required in
most cases. Suitable for cooking with multi trays.

Fan Heatin

hen the oven door is opened, the fan motor
ill not run in order to keep the hot air inside.

Multi Cooking(3-D)

Top heating, bottom heating and fan assisted heating
are in operation. Food is cooked evenly and quickly all
around. Cook with one tray.

Pizza
Bottom heating and fan assisted heating (in the rear
wall) are in operation. Suitable for baking pizza.

Grill with Fan

Hot air heated by the full grill is distributed very fast in
the oven by means of the fan. It is suitable for grilling
large amount of meat.

21/EN



e Put big or medium-sized portions in correct rack
position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Grill
Large grill at the ceiling of the oven is in operation. It is
suitable for grilling large amount of meat.

e Put big or medium-sized portions in correct rack
position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Low Grill
Small grill at the ceiling of the oven is in operation.
Suitable for grilling and gratin dishes.

e Put small or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.
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Slow cooking/Eco Fan Heating

To save power, you can use this function instead of
the cooking operations that you would perform by
using Fan Heating at 160-220 °C temperature range.
However, the cooking time will increase a little bit.
Cooking times related to this function are indicated in
"Slow cooking/Eco Fan Heating" table.

Bottom Heating

Only bottom heating is in operation. It is suitable for
pizza and for subsequent browning of food from the
bottom

Low temperature cooking
Used for cooking at low temperatures in longer times
(10-15 hours).

Keep warm
Used for keeping food at a temperature ready for
serving for a long period of time.



Defrost

Defrost

Suitable for thawing frozen granular food slowly at
room temperature and cooling down the cooked food.
How to operate the oven control unit

1 3 2 4
< >
7
1 ON/OFF key 5 Start/stop cooking key
2 Right/left keys (Menu proceed) 6 Alarm key
3 Display 7 Menu key
4 Up/down keys (Menu step)
Starting manual cooking 5. Touch the Up/Down keys (4) to select the desired
O function.
1. Touch key to turn on the oven.
2. Touch Menu key (7) to exit the Quick Start menu

and return to the Main menu.
3. Inthe Main Menu, touch the Up/Down keys (4) to
scroll to the "Manual Cooking" menu.
For example: Starting manual cooking with “Static with
fan” function at the temperature of 175°C, without
activating booster for 25 minutes and Day time:13:45
explained at the following steps;

6. Touch the Right key (2) once again to access the
"Temperature" menu. Touch the Up/Down keys (4)
to set the desired temperature. Adjustable
temperature range will be shown on the subtext

Provides yau chooising all sspects of cooking process asin s f|e|d

4. Touch the Right key (2) once to access the
"Functions" menu.
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. If you want to activate the Booster function, touch
the Right key (2) once to access the “"Booster"
menu. Touch the Up/Down keys (4) to activate the

ght key (2)
Touch the Up/Down keys (4) to set the desired
cooking time.

The cooking time you set is automatically
added to the time of the day and end of
cooking time setting starts from this
value.

9. For this mode, select the value where the cooking
time is added to the time of the day. This time

value is located just below the "Add step"
item.
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10. Touch the Right key (2) once to access the
"Cooking Overview Screen

he Cooking Overview Screen includes
under which function, at what degree and
or how long the cooking will be
performed. Recommended tray position is
also stated.

11. Place your dish on the recommended rack and
close the door.
12. If cooking function, temperature and time values

are suitable, touch the key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch key for 3 seconds

0 end cooking.

Setting "Cooking End Time" to a time you wish;
After repeating the steps from 1 to 8 mentioned above,
"Starting Manual Cooking", see page,alarm.

1. Touch the Right key (2) to access the "End Time".
Touch the Up/Down keys (4) to scroll to set the
desired end of cooking time.

Oven timer automatically calculates the startup time by

deducting the cooking time from the end of cooking

time you have set.

2. Let’s say cooking end time is set to 15:00 with a
cooking time of 25 minutes as the figure above.
So the starting time is 14:35 which is found by
deducting 25 minutes from 15:00.




3. Selected operation mode is activated when the

startup time of cooking has come and the oven is
heated up to the set temperature. It maintains this
i It til the end of th king ti

4. Touch the Right key (2) to access the "Cooking
Overview Screen'

The Cooking Overview Screen includes
under which function, at what degree, for
how long the cooking will be performed
and finish time. Recommended tray
position is also stated.

5. Place your dish on the recommended rack and
close the door.
6. If cooking function, temperature and time values

are suitable, touch the [> key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the D key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch
to end cooking.

7. When cooking is finished, "Cooking was
completed. You can save the cooking profile"
message is displayed on the footer area.

Touch the Right key (2) to save the cooking as a profile

key for 3 seconds

or turn off the oven by touching the @ key.

) 0025 = 1500

Add step function
This function allows you to make a multifunction
cooking by setting a second operation mode,
temperature and time for the dish after setting a
temperature and time in a particular operation mode
for the same dish. For example, your oven will cook
the dish in the "Fan Heating" mode for a certain time.
Then, to have its bottom and top roasted, it may
continue cooking by automatically switching to the
Static mode.
After repeating the steps from 1 to 8 mentioned above,
"Starting Manual Cooking", page 23.
1. After determinating the cook time, touch the Right
key (2) to access the "End Time". Touch the

Up/Down keys (4) to scroll to select "Add StEP".

2. Touch the Right key (2) to access the "Fan

Heat Overview Screen”. The function,
temperature and time you have set are displayed

3. Touch the Right key (2) once to select the second
operation mode, temperature and time you want
to set as explained above and scroll to the "Static

Overview Screen"".
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The Cooking Overview Screen includes
under which function, at what degree, at
what time and for how long the cooking
will be performed. Recommended tray
position is also stated.

4. Place your dish on the recommended rack and
close the door.
5. If cooking function, temperature and time values

are suitable, touch the D key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the D key until the @
symbol in the display becomes full.

The oven will operate in the first set
operation mode for the first set time.
When this time is over, it carries on
cooking according to the second
operation mode and time you have set.

If you want to cancel the cooking at an

earlier time, touch D key for 3 seconds
to end cooking.

6. When cooking is finished, “Cooking was
completed. You can save the

cooking profile" message is displayed on
the footer area.
Touch the Right key (2) to save the cooking as a profile

X 200°C

) 0045 & 1430
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Saving the cooking profile

When the cooking you have set with a certain

temperature and time comes to an end, you may save

these settings as a favorite meal profile and may

access these settings later from the "Favorite Meals"

menu.

1. Touch the Right key (2) once at the end of cooking.

2. Select the program you want to save by using the
Up/Down keys (4).

ou can save the cooking settings on an
existing favorite meal profile or add it as a
new record.

3. Touch the Right key (2) again and write the name

of the favorite meal profile by the help of
Right/Left (2) and Up/Down (4) keys.

Profile name can be 12 characters long at
most.

4. Save the profile by touching the [> key until the

symbol is full or touch the Left key (2) until
you exit the menu.

ou may save maximum 10 cooking
profiles in your favorites.

Using the keylock
Activating the keylock

1. Touch and L) keys simultaneously for 3
seconds. To activate the keylock, you have to

press and hold the D and £ keys until the
displayed symbol is full.



If you press any key after activating the
keylock, “Keys Locked" warning is
displayed and a "hand" icon appears in the
time of the day section at the upper right

corner.

Keylock can not be deactivated before the

“Keys locked" warning message
disappears when the keylock is active. You can

cancel the keylock by touching the and

n keys simultaneously once the message
disappears.

Oven keys cannot be used when the keylock is
activated.

ou can turn off the oven by touching the @
key when the keylock is activated. You must
deactivate the keylock to turn on the oven
again.
Deactivating the keylock

1. To deactivate the keylock, touch > and £ keys
simultaneously for 3 seconds.

Using the clock as an alarm

You can use the clock of the product for any warning

or reminder apart from the cooking programme.

The alarm clock has no influence on the functions of

the oven. It is only used as a warning. For example,

this is useful when you want to turn food in the oven at

a certain point of time. Alarm clock will give a signal

once the time you set is over.

Maximum alarm time can be 23 hours and 59
minutes.

To set the alarm:

1. Touch the L) key on the control panel for about 2
seconds.

Alarm screen will be activated.

2. Touch the Left key (2) once to activate the hour
digit of the alarm clock.

Touch the Up/Down keys (4) to scroll to set the hour.

3. Touch the Right key (2) once again to activate the
minute digit.

Touch the Up/Down keys (4) to scroll to set the minute.

play
screen, touch the L) key for about 2 seconds.

larm screen will disappear, but the alarm

ill keep running and the n symbol will
lappear in time of the day section at upper
right corner. To see the remaining alarm
time you may switch to the alarm screen
by touching the n key for about 2
seconds.

6. Alarm will be given after the alarm time has
elapsed. Press any key to stop the alarm.
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Cooking times table Baking and roasting

m1 st rack of the oven is the bottom rack.

cooking.
(approx. in min.
CEI T B

he timings in this chart are meant as a guide.
imings may vary due to temperature of food,
hickness, type and your own preference of
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Cakes in cooking e fevel 2530
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Rich pastry* One level 25..35

BT TR T
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o
Beef steak (whole) / m— 25 min. 250/max, 100... 120
Roast then 180 ... 190
casseivke """" then 180
then 190
Roasted chicken — 15 min 250/max 55 68
@ hent80 10

One level 15 min. 250/max, 55..65
then 180 ... 190

e
then 180 190

then 180 ... 190
= o = wa

—e

Whien cooking with 2 trays ot the sae time place the deeper tray on e Ubper fack and the othe: o of the lower tack.
MU is sugaested o parfonn preheating for all fopds
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Slow cooking/Eco Fan Heating

Do not change the cooking temperature after
cooking starts in Slow cooking/Eco Fan

Heating mode.

Do not open the door during cooking in the
Slow cooking/Eco Fan Heating mode.

approx. in min.
SRR e e e
e el a1 0

Qi lovel
One level
One level

Haticot Bean
Eggplant-Casserole
Steak - Whole
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Cookies
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s Peorform apreheating for 6.7 minutes,

«  White/red meats have fo be Hipped over in the pan prior to cooking until bolled down.
s Harjcot beans have o be boiled for 30 minutes prior 1 cooking. You may direcily Use canned bean.
s Covering the cooking pan will increass performance of cooking.

Tips for baking cake

e |fthe cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e |[fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

Tips for baking pastry

e |fthe pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,
place it on one lower rack next time.

Tips for cooking vegetables

e |f the vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

Cooking guide functions

Selecting ready food functions from the cooking

guide

Cooking Guide menu contains meal programmes that

are prepared specially for you by professional cooks

and stored in the memory of the control unit.

Preparation of the meal is explained step-by-step

through pictures in this menu. Furthermore, the

temperature, rack position and cooking functions are
automatically determined according to the type and
weight of the meal.

You can change the weight and cooking time

according to your meal and your taste.

To select the Cooking Guide functions:

1. Touch @ key to turn on the oven.
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2. Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.
3. Inthe Main Menu, touch the Up/Down keys (4) to

scroll to the "COOKiNg Guide" menu.
4. Touch the Right key (2) once to access the

"Categories" menu.

5. Touch the Up/Down keys (4) to select the desired
main meal menu (Meat, Meat Poultry, Fish, Light
Meals, Cakes-Breads, Desserts, Dried Food,
Frozen Foods, Special)

6. To access the meals under the main meal menu,
touch the Right key (2) once. Touch the Up/Down
keys (4) to set the desired meal

of the meal you selected.

Touch the Up/Down keys (4) to scroll to read the

recipe and prepare the meal accordingly.

8. After preparing the meal, touch the Right key (2)
once to access the weight section.Touch the
Up/Down keys (4) to set the weight of meal.

Temperature will be adjusted
automatically according to the meal and
weight you have selected.

9. Touch the Right key (2) once to access the
cooking time and end of cooking time screen.
Recommended cooking time and end of cooking
time will be displayed according to the meal and
weight you have selected.
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) once to access the recipe

If you want to change the cooking time and end of
cooking time, touch the Up/Down keys (4) to make the
desired settings.

10. Touch the Right key (2) to access the

"Cooking Overview Screen”

he Cooking Overview Screen includes
under which function, at what degree, at
hat time and for how long the cooking
will be performed. Recommended tray
position is also stated.

11. Place your meal on the recommended rack and
close the door.
12. If cooking function, temperature and time values

are suitable, touch the D key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the E> key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch
0 end cooking.

key for 3 seconds




Convenience food menu:
[t may vary according to the model and

languages
Poult Meals Breads Foods

=

Meat

Shitted Chicken = b Troit Stiitfed Cookias: FaiitPia Bried apple Erozen Making
Lamb 1800 Perners. Vegetable Yoghuit
Armg Gratn

Chicken > | Bass Baked Phyllo
1600 gr

Lamb
Roast

Macaroni Pastry
with

-
Cheese

Beet Piece Vegeiables | Crished
Fillet Anchovy Vegetables
Baguete Tis Pagl

Turke Boereks Pudding
Meatialls | Doumshick | Shish Catame)

Roast Turkey Fish Casserole Sandwich Hot

beef Fillet Casserole Bread Chocolate
Soufflé

Silon Fillet Pataly Coke Brike

Meat Loaf | Goose Salted Lasagna Croissant Honeyed
{pork) Salmon Apple in
Syrup

Roagt Pheasant Fiesh Faster Chocolate
Fork hunter Vsgetables | Cake Cake

Cinnamon | Cocoa Cake
Rolls

Bin with Sponge Cake
Cheese Doligh
Eilling

yie

Rabbit -
P Semoling
Lake i
Syip

"Special meals" menu includes different 3. Inthe Main Menu, touch the Up/Down keys (4) to
recipes for different countries. To select a scroll to the "Favorite Meals" menu.

Bagel Soft Pastry in
Syrup

<p]
oo )
@

=3

meal from "Special meals" menu, performthe | 4, Touch the Right key (2) once to access the
operations in *Cooking Guide" menu. cooking profiles you saved before.
Selecting a program from the "Favorite Meals" 5. Touch the Up/Down keys (4) to select the desired
menu favorite meal profile.

You can access the cooking profiles you made and
saved before from the ""Favorite Meals" main
menu.

1. Touch @ key to turn on the oven.
2. Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.
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6. Touch the Right key (2) once to access the
cooking time and end of cooking time screen. The
cooking time you saved previously in the selected
cooking profile will be displayed.

If you want to change the cooking time and end of

cooking time, touch the Up/Down keys (4) to make the

desired settings.

7. Touch the Right key (2) to access the

"Cooking Overview Screen”

The Cooking Overview Screen includes
under which function, at what degree, at
what time and for how long the cooking
will be performed. Recommended tray
position is also stated.

8. Place your meal on the recommended rack and
close the door.
9. If cooking function, temperature and time values

are suitable, touch the [> key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the [> key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch
to end cooking.

Settings menu

In the "Settings" menu you can adjust the language,
time of the day, screen standby mode, clock color,
screen theme, brightness and volume level
respectively.

1. Touch @ key to turn on the oven.

key for 3 seconds
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2. Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.
3. Inthe Main Menu, touch the Up/Down keys (4) to

scroll to the "Settings" menu.
“Language” and "Day Time" settings are explained at
“Initial time setting", see page,
Standby
You can determine the image to be displayed when the
itches to standby mod

In the "Settings" menu, touch the Right key (2) to

access the "Standby”.

2. Touch the Up/Down keys (4) to select the desired
style (Picture Frame, Digital, Analog).

3. The selected standby mode setting will be saved
automatically.

Clock Color

You can change the color of clock styles that appear in

1. Inthe "Settings" menu, touch the Right key (2)

to access the "Clock Color",

2. Touch the Up/Down keys (4) to set the desired
color.

3. The selected clock color setting will be saved
automatically.

Theme

You can change the theme of the screen.



In the "Settings" menu, touch the Right key (2) to

access the ' Theme".
2. Touch the Up/Down keys (4) to select the theme
style (Deep Blue, Moon Dust, Autumn Leaves).

3. Touch
setting.

"Wait.. Theme is changing..." will appear on the

display.

Brightness

You can set the brightness level of the screen

key for 3 seconds to save the theme

1. Inthe "Settings" menu, touch the Right key (2) to

access the "'Brightness".

2. Touch the Up/Down keys (4) to set the desired
brightness level.

3. The selected brightness setting will be saved
automatically.

Volume

You can set the volume levels of the warnings given by

1. Inthe "Settings" menu, touch the Right key (2) to

access the "Volume".
2. Touch the Up/Down keys (4) to set the desired
volume.

3. The selected volume level will be saved
automatically.

USB File Transfer

If you want to add different images to be displayed on

the screen when oven switches to standby mode, you

may upload them by means of USB.

To upload the desired image, the special program

supplied with the product or that could be downloaded

through internet is required. This program will collect

your visuals under the "Photoframe" file. Save this file

on the USB memory stick.

If there is no file in USB memory stick or the
images contained in the memory stick are not
in correct format, "File not found..!" message
will appear on the display.

ou may upload maximum 15 visuals in the
oven control system. If you add more, "File
Exceeds Limit..!" warning will appear on the
display. Whenever a new visual is saved,
previous visuals in the control system will be
deleted.

1. Inthe "Settings" menu, touch the Right key (2) to
access the "USB File Transfer"

2. Open the oven door.
3. Tum and open the USB protective cover (1) under
the control panel, on the right side.

Insert the USB memory stick (2) where the

"Photoframe" is saved into the USB slot under the

protective cover (1).

5. "Copying Files, Please Wait..." wil
appear on the display. When this message
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disappears, your visuals will be saved into the
control system.

6. Remove the USB memory stick from the oven and
turn the protective cover again to place it in its
housing.

How to operate the grill

Before you can use the oven, the time must be
set. If the time is not set, oven will not operate.

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill
1. Touch @ key to switch on the oven.

2. Touch Menu key (7) to exit the Quick Start menu

and return to the Main menu.

3. In the Main Menu, scroll to the “Cooking“
menu with Up/Down keys (4).

4. Touch Right key (2) once to access the
"Functions" menu.

5. Select the desired grill function with Up/Down
keys (4

"Temperature" menu. Set the desired
temperature with Up/Down keys (4). Adjustable
temperature range will be shown on the subtext
field.
7. If you want to activate the Booster function, touch

Right key (2) once to access the "Booster"

34/EN

menu. Select the Booster function with Up/Down
keys (4).

8. Touch Right key (2) to access the "Cook

time" menu. Set the desired cooking time with
Up/Down keys (4).

9. Touch Right key (2) to access the "Cook end

time" menu. Set the desired end of cooking
time with Up/Down keys (4).

ouch Right key (2) to access the
"Cooking Overview

Screen”

The Cooking Overview Screen includes
under which function, at what degree, at
what time and for how long the cooking
will be performed. Recommended tray
position is also stated.

10. Place your dish on the recommended rack and
close the door.
11. If cooking function, temperature and time values

are suitable, touch the D key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the 9 key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch l> key for 3 seconds
0 end cooking.

» When cooking is finished, “Cooking was
completed. You can save the cooking

profile“ message is displayed on the footer area.
Touch the Right key (2) to save the cooking as a profile

or switch off the oven by touching the @ key.



Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling

heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

Cooking times table for grilling

Grilling with electric grill

& e s
Sliced chicken . 45 |  2%6.3mn |
Ednib chons
Roast beef

Veal chops 25 3imn
Toast bread 4 1 1 Pmr
depending on thickness
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E Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

he surface might get damaged by some

detergents or cleaning materials.

Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the
appliance as this may cause an electric shock.
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Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

Do not remove the control buttons/knobs to
clean the control panel.
Control panel may get damaged!

Cleaning the oven

To clean the side wall

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it

towards you

Catalytic walls

Side walls or just back wall of oven interior may be
covered with catalytic enamel.

The catalytic walls of the oven must not be cleaned.
The porous surface of the walls is self-cleaning by
absorbing and converting spitting fat (steam and
carbon dioxide).

Clean oven ceiling

The grill element can be folded out for cleaning the
oven ceiling.

1. Loosing locking screws at the grill element with a
screwdriver or a coin

he grill element folds down. It remains
anchored at the oven ceiling.

2. Clean oven ceiling with a damp cloth.



4. Remove the front door by pulling it upwards to
release it from the right and left hinges.
Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass

3. Fold the grill glement u again and tighten the The inner glass panel of the oven door can be
locking screws with a screwdriver or a coin. removed for cleaning.
Clean oven door Open the oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive

cleaners, hard metal scrapers, scouring pads

or bleach to clean front door inner glass as

they may scratch the surface. This may 1 Frame

destroy the coating material. 2 Plastic part i

. Pull towards yourself and remove the plastic part
Removing the oven door installed to upper section of the front door.

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as i i figure.

1 2 3

1 Front door :

2 Hinge 4 123

3 Oven Innermost glass panel

Inner glass panel

Outer glass panel

Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

S ownro —

1 2 3

3 Move the front dobr vto half-way.
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The first step to regroup the door is reinstalling inner
glass panel (2).

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of th i

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

When installing the innermost glass panel (1), make
sure that the printed side of the panel faces towards
the inner glass panel.

It is important to seat lower corner of inner glass panel
into the lower plastic slot.

Push the plastic part towards the frame until you hear
a "click".

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 10 for details. Oven lamps|

can be obtained from Authorised Service
Agents or technician with licence.
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Position of lamp might vary from the figure.

The lamp used in this appliance is not suitable
for household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

The lamps used in this appliance have to
withstand extreme physical conditions such as
temperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Tumn the glass cover counter clockwise to remove
it

3. Pull out the oven lamp from its socket and replace
it with the new one.

4. Install the glass cover.

If your oven is equipped with a square lamp:

1. Disconnect the product from mains.

2. Remove the wire racks as described. See
Cleaning the oven, page 36.

3. Remove the protective glass cover with a
screwdriver.

4. Pull out oven lamp and replace it with new one.

5. Install the glass cover and then the wire racks.



Troubieshonting

e Itis normal that steam escapes dunng operation, >>> ThIS is not a fault.

e When the metal parts are heated, they may expand and cause noise. >>> This is not a fault,

e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.

e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please

dlsab/e it. (See. Using the keylock, page 26 )

e QOvenlampis defective, >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.
Never attempt to repair a defective product
yourself,

. Used software is based in part on the work of the Independent JPEG Group.

] Portions of this software are copyright ©2010 The FreeType Project (www.freetype.org). Al rights reserved.

. This product contains some GNU General Public License v2 and GNU Lesser General Public License v2.1 licensed code. Copies of GPL v2

and LGPL 2.1 are available from http://www.gnu.org/licenses/licenses.html. Upon written application of customer, theese codes are

available at the cost of no more than copying media, packaging, handling and postage. This offer is valid for three years, starting with the
initial purchase of product.
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Prosim, Ctéte nejprve tento ndvod.

Cher client,

Dékujeme za vybér produktu Beko. Douféme, Ze s timto produktem, ktery byl vyroben s vyuzitim vysoce kvalitni a

k pouZiti a jakékoli dopliiujici dokumenty a uchovejte je pro budouci pouZziti. Pokud produkt pfedate dalSi osobe,
rovnéZ ji predejte ndvod k pouziti. DodrZte veSkerd varovani a informace obsazené v navodu k pouziti.
Nezapomerite, Ze tento navod se miiZe vztahovat i k nékolika jinym modeltim. Rozdily mezi modely jsou v navodu

vyslovné uvedeny.
Signification des symboles

Tout au long de ce manuel, les symboles suivants sont utilisés:

DlleZité informace o uzitednych tipech k
pouZiti.

Varovani na zasah elekirickym
proudem.

Varovani na nebezpecné situace Vi
Zivotu a majetku.

¥

Avertissement de risque d'incendie.

ir Avertissement de surfaces chaudes.

Ce

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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U Diilezité pokyny a upozoréni tykaiici se bezpeénosti a
zivotniho prostredi

Tento oddil obsahuje bezpec€nostni
pokyny, které vam pomohou predejit
riziku zranéni a poSkozeni.
Nedodrzeni téchto pokyn({ zrusi
platnost zaruky.

Obecna bezpecnost

4/CZ

Toto zafizeni mize byt pouZivano
détmi starSimi 8 let a osobami se
snizenymi fyzickymi, smyslovymi
nebo duSevnimi schopnostmi
nebo s nedostatkem zkuSenosti,
pokud je na né dohlizeno nebo
byly pouceny o pouziti zafizeni
bezpecnym zplsobem a rozumi
zahmutym rizikdm.

Déti si nesmi se zafizenim hrat.
Cisténi a udrzba uzivatelem nesmi
byt provadeéna détmi bez dozoru.
Instalaci a opravy museji vzdy
provadét pracovnici
autorizovaného servisu. Vyrobce
neodpovida za Skody vzniklé pfi
procesech provadénych
neopravnénymi osobami, mlze
dojit i k propadnuti zaruky. Pred
instalaci si peClivé preCtéte
pokyny.

Nepouzivejte vyrobek, pokud je
vadny nebo vykazuje viditelné
Skody.

Po kazdém pouziti zkontrolujte,
zda jsou vSechna funkeni tlaCitka

vypnuta.

Elektricka bezpec¢nost

Dojde-li k selhani produktu, nesmi
byt pouzivan az do okamziku
opravy zastupcemm
autorizovaného servisu. Hrozi
riziko zasahu elektrickym
proudem!

Produkt zapojte pouze do
uzemneéng zasuvky s danym
napétim a ochranou uvedenou v
"Technické udaje". Uzemnéni
musi zajistit kvalifikovany
elektrikarf, pokud pouzivate
vyrobek s transformatorem nebo
bez néj. NaSe spoleCnost nenese
zadnou zodpovédnost za
problémy vyplyvajici z
neuzemneéni produktu v souladu s
mistnimi smérnicemi.

Produkt nikdy nemyjte nalitim
vody na néj! Hrozi riziko zasahu
elektrickym proudem!

Z3asuvky se nikdy nedotykejte
mokryma rukama! ZastrCku nikdy
neodpojujte tahem za kabel, vzdy
za z7astreku.

Produkt musi byt béhem instalace,
udrzby, Cisténi nebo oprav
odpojen.

Pokud je napdjeci kabel poskozen,
musi jej vymeénit vyrobce, jeho
servisni zastupce nebo obdobné



kvalifikovana osoba, aby se
predeslo riziku.

Spotrebi¢ musi byt nainstalovan
tak, aby byl ze sité zcela odpojen.
Oddéleni musi byt zajisténo bud
zastrckou nebo spinatem
vestavenym do fixni elektrické
instalace, v souladu se stavebnimi
smernicemi.

La surface arriere du four devient
chaude lors de I'utilisation.
Zkontrolujte, zda neni elektricke
napojeni v kontaktu se zadni
sténou; jinak mlZe dojit k
poSkozeni spojt.

Nezachycujte napajeci kabel mezi
dvifky trouby a ram a nevedte jej
po horkych plochdch. Jinak miZe
dojit k roztaveni izolace kabelu a
nasledkem zkratu dojde k pozaru.
VSechny Cinnosti s elektrickym
zafizenim a systémy mohou
provadét jen autorizované osoby.
V pfipade jakychkoli poskozeni
vypnéte pristroj a odpojte jej od
napajeni. Za timto ucelem
vypnéte domovni pojistku.
Zkontrolujte, zda je hodnota
pojistky kompatibilni s vyrobkem.

Bezpecnost produktu

Spotrebi¢ a dostupné Casti se pri
pouzivani zahfivaji. Davejte pozor,
abyste se nedotkli topnych prvkd.
Déti do 8 let véku udrzujte mimo

dosah nebo pod stalym dohledem.

Nikdy nepouzivejte vyrobek,
pokud vas usudek nebo
koordinaci ovliviiuje pouziti
alkoholu a/nebo Ik

Soyez prudent lors de I'utilisation
d'alcool dans vos plats. Alkohol
se pfi vysokych teplotach vyparfuje
a mliZe zpdsobit pozar, jelikoZ se
vzniti, kdyz se dostane do
kontaktu s horkou plochou.
Nestavte zadné horlavé materidly
vedle vyrobku, jelikoz jeho boky
se pfi pouzivani zahreji.

B&hem pouziti se spotiebic
zahfeje. Davejte pozor, abyste se
nedotkli topnych prvkd.

VSechny vétraci otvory museji
zlstat bez prekazek.

Neohfivejte uzaviené plechovky a
sklenice v troubg. Tlak, ktery se
nahromadi ve sklenici/plechovce,
mUZe vést k jejimu prasknuti.
Neumistujte pecici plechy,
nadoby Ci alobal pfimo na dno
trouby. Nahromadéné horko mlZe
poSkodit dno trouby.
Nepouzivejte drsné abrazivni
Cistici prostredky nebo ostré
kovové stérky na Cisteni skla
dvifek trouby, protoze mohou
poSkrabat povrch, coz mliZe vést
K poniceni skla.

Na CiSténi spotrebice nepouzivejte
parni Gistie, mohlo by dojit k
zasahu elektrickym proudem.
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e Spravné umisténi draténé police a
plechu na draténé prihradky
Je nutné spravné umistit polici
a/nebo plech na prihradku.
Nasurite polici nebo plech mezi 2
kolgjnice a zajistéte, aby byla v
rovnovaze, nez na ni umistite
pokrmy (viz nasledujici obrazek).

e Nepouzivejte vyrobek bez
prednich sklenénych dvefi nebo s
prasklymi dvermi.

e Madlo trouby neni susak pro
utérky. Neveste na nej utérky,
rukavice nebo podobné textilni
vyrobky, kdyz je v provozu gril
otevienymi dvirky.

e Vzdy pouziveijte tepluvzdorné
rukavice pfi vkladani a vyjimani
nadob z horkeé trouby.

e Nez zaCnete Zarovku vymenovat,
ujistéte se, zda je spotrebic
vypnuty, abyste tak predesli
moznosti Urazu elektrickym
proudem.
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Pro spolehlivost ohné:

Ujistéte se, zda zastruCka zapadla
do z&suvky a nezplsobi vznik
jiskry.

Nepouzivejte poSkozeny nebo
nalomeny prodluzovaci kabel ani
jiny nez originalni kabel.

Ujistéte se, zda je pfi zapojeni
neni na zastrcce zadna vihkost
ani kapalina.

Urcené pouziti

Tento vyrobek je urcen pro
domadci pouziti. Komercni pouziti
neni pripustné.

Toto zafizeni je urCeno jen pro
vafeni. Nesmi se pouzivat na jiné
ucely, napfiklad k vytapéni
mistnost.

Tento vyrobek nepouzivejte k
ohfivani talifii pod grilem, suSeni
ruénikil a utérek atd. na rukojeti a
pro vytapéni.

Vlyrobce nezodpovida za zadné
Skody zp(isobené nespravnym
pouzitim nebo manipulaci.
Troubu Ize pouzit k rozmrazeni,
peceni, roznéni a grilovani
pokrm.

Mises en garde pour les enfants

Pfistupné Casti se mohou béhem
pouzivani rozehiat. Malé deti
udrzujte mimo dosah.

Obalové materialy jsou pro déti
nebezpecné. Udrzujte déti mimo
dosah obalovych materidl(.
Veuillez jeter les fournitures



d'emballage en respectant les
normes relatives €
I'environnement.

Elektrické vyrobky jsou
nebezpecné pro deti. Udrzujte déti
mimo tento vyrobek, pokud je v
provozu, nedovolte jim hrat si s
vyrobkem.

Nad spotfebiC nestavte zadné
pfedmety, na néz by déti mohly
dosahnout.

Kdyz jsou oteviena dvitka trouby,
nevkladejte na né zadny tézky
pfedmét a nedovolte détem, aby
na ng sedaly. MliZe se prevratit

nebo by se poskodily zavésy dvefi.

Likvidace starého vyrobku
Dodrzovani smérnice WEEE a o likvidaci odpadi:

Tento produkt spifiuje smérnici EU WEEE (2012/19/EU).
Tento vyrobek nese symbol pro tfidéni, platny pro
elektricky a elektronicky odpad (WEEE).

Tento produkt byl vyroben z vysoce kvalitnich soucasti
a materialll, které Ize znovu pouZit a které jsou vhodné
pro recyklaci. Produkt na konci Zivotnosti nevyhazuijte
do bézného domdciho odpadu. Odvezte ho do
shérného mista pro recyklaci elekirickych a
elektronickych zafizeni. Informace o téchto sbérnych
mistech ziskate na mistnich dradech.

Dodrzovani smérnice RoHS:

Produkt, ktery jste zakoupili splfiuje smérnicih EU
RoHS (2011/65/EU). Neobsahuije Zadné Skodlivé ani
zakdzané materidly, které jsou smérnici zakazané.

Likvidace obalovych materialti

e (Obalové materidly jsou nebezpecné pro déti.
Obalové materidly uschovejte na bezpetném
misté mimo dosah déti. Obalové materidly
vyrobku jsou vyrobeny z recyklovatelnych
materidl{. Zlikvidujte je spravné a ffidte je v
souladu s pokyny pro likvidaci recyklovaného
odpadu. Nelikvidujte je s béznym domacim
odpadem.
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P Obecné informace
Piehled

1 Ovlddaci panel 6 Pohon ventilatoru (za ocelovym platem)
2 Dréténa police 7 Svétlo

3 Plech 8 Horni topny prvek

4 Madlo 9 Polohy polic

5 Dvege

1 Tlacitko zapnout/vypnout 5 Tlacitko zacatku/konce peceni
2 Tlacitko doprava/doleva (tlacitko pohybu v 6 Tlagitko budiku

nabidce) 7 Tlacitko nabidky
3 Displej

4 TlaGitka Nahoru/Doli (Krok v menu)
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Obsah baleni

Dodavané prislusenstvi se mize liSit podle
modelu vyrobku. V8echna pfislusenstvi

popisovand v navodu k pouZiti nemuseji byt
soucasti vaseho vyrobku.

—y

Manuel d<utilisation

Plech do trouby

Pouziva se na cukroviny, mrazené potraviny a
velké roznéné kusy.

Hluboky plech

SlouZi na cukroviny, velké roznéné kusy, pokrmy
s vysokym obsahem tekutin a na shér tuku pfi
grilovani.

Draténa police

Slouzi k roznéni a pokladani pecenych,
roznénych nebo v hrci pedenych pokrmd na
pozadované urovni.

Spréavné umisténi draténé police a plechu na
teleskopické prihradky

Teleskopické prihradky umoziuji snadno vkladat
a vyjimat plechy a draténou polici.

PFi pouzivani plechu a draténé police s
teleskopickymi pihradkami, zkontrolujte, zda
jsou koliky v zadni ¢asti stojan(l na teleskopické
prihradky u okrajli draténé police a plechu.

9/CZ



Technickeé parametry

Napéti/frekvence
Pojistka
Typ kabelu 7 privez
Délka kabelu

Rozméry instalace (wSka/sitka/hloubka)
Hlavni trouba
Vnitrni svétio
Spotfeba energie grilu
" Zd&klady: Informace na energetickém Stitku elekirickych trub jsou uvedeny v souladu s normou EN 60350-1
/ IEC 60350-1. Tyto hodnoty jsou zjiStovany za standardniho zatizeni s hornim-dolnim ohrevem nebo
horkovzdu$ném provozu (pokud existuje).
Trida energetické Gcinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda na vyrobku
existuiji prislusné funkce nebo ne. 1-Vareni s eko-ventildtorem, 2- Turbo pomalé peceni, 3- Turbo peceni, 4-
Horni/dolni ohfev s ventildtorem, 5- Horni a dolni ohfev.
** \liz. MontdZ, strana 11.

echnické parametry se mohou ménit bez Hodnoty na Stitcich vyrobku nebo v doprovodné
predchoziho upozornéni za Géelem zvySovani dokumentaci jsou zjiStovany v laboratornich
kvality vyrobku. podminkach podle pfislusnych norem. Podle
" " - — provoznich a okolnich podminek vyrobku se
@Obrazkyly tomto névodu jsou schematické a fyto hodnoty mohou ménit
nemuseji se shodovat s vasim vyrobkem.
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K] Montaz

Viyrobek musi nainstalovat kvalifikovand osoba v
souladu s platnymi pFedpisy. Jinak neni mozné uznat
zaruku. Vyrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi osobami,
miiZe dojit i k propadnuti zaruky.

Za pifipravu mista a elektrické instalace
yrobku odpovida zakaznik.

NEBEZPECI:
Vyrobek musi byt instalovan v souladu se
Semi mistnimi a/nebo elektrickymi

vyhlakami,

NEBEZPECI:
Pred instalaci zkontrolujte pfipadné vady na
yrobku. Pokud néjaké objevite, neinstalujte

Jei.
Poskozené vyrobky mohou ohrozit vasi
bezpecnost.

Pred montazi

Spotfebi€ je uren pro instalaci do béZzné dostupnych

kuchyriskych skiini. Mezi pristrojem a kuchyiiskymi

sténami a ndbytkem musi zlistat bezpecénostni

vzdalenost. Viz obrazek (hodnoty v mm).

e Povrchy, syntetické laminaty a lepidia museji byt

tepluvzdorné (100 °C minimum).

e Kuchyniské skfiné museji byt nastaveny rovné.

e Pokud je pod troubou zdsuvka, mezi troubou a

zasuvkou musi byt instalovana police.

Spotrebi¢ prenaSejte nejméné ve dvou.
Neinstalujte pfistroj vedle chladnicek ¢i
mraznicek. Teplo vyzafované vyrobkem zvysi
spotfebu energie chladicich zafizeni.

NepouZivejte dvika nebo madlo k pfenaseni &i
presouvani vyrobku.

Pokud ma vyrobek draténd madla, zatlacte je
pét do stran vyrobku po presunuti.
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590

min.
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Instalace a pripojeni

e Pristroj Ize instalovat a pfipojovat jen v souladu
se zakonnimi predpisy.

Elektrické zapojeni

Zapojte vyrobek do uzemnéné zasuvky/vedeni

chranéné pojistkou o vhodné kapacité podie tabulky

"Technické parametry”. Uzemnéni musi zajistit

kvalifikovany elektrikar, pokud pouzivate vyrobek s

transformatorem nebo bez néj. NaSe spole¢nost

neodpovida za $kody vznikié z divodu pouzivani

vyrobku bez spravného uzemnéni v souladu s mistnimi

predpisy.

NEBEZPECI:

\yrobek smi pripojit k napajeni pouze
autorizovany a kvalifikovany pracovnik. Zaruéni
Ihdita vyrobku zagina bézet az po fadné
instalaci.

\yrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi
osobami.

C NEBEZPECi:
Napéjeci kabel je nutno nepfiskiipnout, ohnout
¢i zmacknout, nesmi pfijit do styku s horkymi
¢astmi zafizeni.
PoSkozeny napajeci kabel musi vyménit
kvalifikovany elektrikar. Jinak je zde nebezpeCi
zasahu elektrickym proudem, zkratu nebo
pozaru!
Zapojeni musi spliiovat ndrodni predpisy.
Udaje napdjeni museji odpovidat tidajtim na
typovém Stitku pristroje. Otevfete pfedni dvitka a
uvidite typovy Stitek.
e Napdjeci kabel vaSeho vyrobku musi odpovidat
hodnotam v rabulce "Technické parametry".

NEBEZPECI:
Nez zahdjite jakoukoli €innost na elektrické
instalaci, odpojte vyrobek od napéjeni.
Hrozi riziko zasahu elektrickym proudem!
Zastrka napdjeciho kabelu musi byt snadno
dosazitelnd i po instalaci (nevedte ji nad
arnou deskou).
Zapojte napajeci kabel do zasuvky.

14/CZ

Instalace vyrobku

1. Nasurite froubu do skfing, vyrovnejte ji a zajistéte,
pritom kontrolujte, zda napdjeci kabel neni
poSkozeny a/nebo priskripnuty.

Troubu zajistéte 2 Srouby podle obrazku.
Vyrobky s chladicim ventilatorem.

1 Chladici ventilator
2 Ovladaci panel
3 Dvege

Vestavny ochlazovaci ventilator chladi vestavnou skififi i
predni stranu zafizeni.

Chladici ventilator béZi jesté 20-30 minut, i
kdy? je trouba vypnuta.

Pokud jste pekli pomoci naprogramovani
¢asovace trouby, vypne se chladici ventilator
na konci doby peceni zaroven se vSemi
funkcemi.




Posledni kontrola Nevkladejte Zadné pfedméty na vyrobek a

1. Zapojte napdjeci kabel a zapnéte pojistku vyrobku. nosouvejte jgj ve svislé poloze.

2. Zkontrolujte funkce.

Likvidace starého vyrobku Zkontrolujte vzhled vyrobku, zda neobsahuje

e Uschovejte si originalni karton od vyrobku a Skody, k nimz mohlo dojit pfi pfepravé.
prepravujte vyrobek v ném. Dodrzujte pokyny na

kartonu. Pokud nemate origindini karton, zabalte
vyrobek do bublin nebo silného kartonu a pevné
oblepte paskou.

e Aby draténd police a plech v troubg neposkodily
dvitka trouby, umistéte pasku kartonu na vnitrek
dveffi trouby v astech, které odpovidaji poloze
plech(. Prilepte dvitka trouby k bo¢nim sténam.

e NepouZzivejte dvitka nebo madlo ke zvedani i
presouvani wrobku.

15/CZ



B priprava

Nasleduijici informace vdm pomohou pouZivat zafizeni ;31?3?2%35?"3{;tﬁmn?;ﬁgeav“guﬁgéigam tak,
ekologicky a uSetfit energii: p .

e Pouzivejte tmavé a smaltované nadoby, prenos * Pecte vice nez jeden pokm za drufiym. Trouba

o jiz bude horka.
e ot + Enmi et pou oy vprt i i
predehivani, pokud je d oboruéuj e ndvod k pred koncem doby peceni. Neotevirejte dvirka

v trouby.
pouziti nebo recept. o I .
e Bihem petieni neotevireite Casto dvirka trouby. e /mrazengé potraviny pfed varenim rozmrazte.

Uvodni pouziti

Nastaveni ¢asu
Pred pouZitim trouby musite nastavit ¢as.
Pokud neni Gas nastaven, trouba nebude

ungovat.

Zapojte napdjeci kabel a zapnéte pojistku vyrobku.
Nez nastavite Cas, musite nastavit jazyk.

1 2 4
£ >
mem i
7
1 Tlacitko zapnout/vypnout 5 Tlacitko zacatku/konce peceni
2 Tlacitko doprava/doleva (tlacitko pohybu v 6 Tladitko budiku
nabidce) 7 Tlagitko nabidky

3 Displej
4 TlaGitka Nahoru/Doli (Krok v menu)
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Nastaveni jazyka

1. Pokud troubu zapnete poprvé, objevi se na displeji
nejdfive animace a pak nabidka pro rychlé
spustén.

2. Stiskem tlacitka nabidky (7) ukonCite nabidku
rychlého spusténi a vrétite se do hlavni nabidky.

3. Stiskem tlacitka Nahoru/dol( (4) prejdete na

nabidku "Settings (Nastaveni)".

se settings menu to adjust day of time, theme,
language, sound, exc..

Otocte tlacitko Nahoru/dol{

pozadovany jazyk.

6. Otocte a uvolnéte tlaCitko Doprava/doleva (2) profi
sméru hodinovych ruci¢ek na pozadované
nastaveni jazyka.

Nastavte ¢as

1. Stisknéte tlacitko Nahoru/dol( (4) a prejdéte na
nabidku "Settings" (Nastaveni).

2. Dvakrat stisknéte a uvolnéte tlacitko Doleva (2) a
otevie se nabidka "Day Time" (Cas).

3. Nejprve nastavte Cas stiskem tlacitek Nahoru/Dold
.

4. Znowu stisknéte tlacitko doprava (2) a aktivuje se
oddil minut. Stisknéte tlacitko Nahoru/dol( (4) a

prejdéte na nastaveni minut.

Kazda hodnota, kteoru nastavite, se
automaticky uloZite, jakmile ji ukonGite tim, Ze

stisknete tlaCitko Doleva (2).

mNastavte gas, ne? troubu pouZijete.

(4) a nastavte

Prvni ¢isténi produktu

Povrch se miize poskodit viivem nékterych
sapondtt nebo isticich materidld.
NepouZivejte agresivni saponéty, Cistici
prasek/mléko ani ostré pfedméty pfi Cisténi.

1. Sejméte vSechny obaly.

2. Setfete povrch vyrobku vinkym hadfikem nebo
houbickou a osuSte hadfikem.

Vychozi ohiev

Zahfivejte vyrobek cca 30 minut, pak je vypnéte. Tim

dojde k odpdleni a odstranéni zbytkil nebo vrstev z

vyroby.

VAROVANI!

Horké povrchy zplisobuji popdleniny!

\lyrobek miize byt béhem pouzivani horky.
Nikdy se nedotykejte horkych hofakd, vnitfnich
Gasti trouby, topnych prvki atd. Udrzujte déti
mimo dosah.

VZdy pouZivejte tepluvzdorné rukavice pfi

vklddani a vyjiméani nadob z horké trouby.

Elektricka trouba
1. Vyjméte vSechny pedici plechy a draténou polici z
trouby.

2. Zavfete dvitka trouby.

3. Zvolte statickou pozici.

4. Zvolte nejvySSi vykon grilu; viz .

5. Zapnéte froubu asi na 30 minut.

6. Vypnéte troubu; viz

Trouba s grilem

1. Vyjméte vSechny pedici plechy a draténou polici z
trouby.

2. Zavfete dvitka trouby.

3. Zvolte nejvySSi vykon grilu; viz Ovlddani grilu,
strana 35.

4. Zapnéte froubu asi na 30 minut.

5. Vypinani grilu; viz Oviddani grilu, strana 35

PFi prvnim pouZiti se mliZe na par hodin
uvolfiovat kouf a zapach. To je normalni.
Zkontrolujte, zda je mistnost fadné odvétrana,
abyste odstranili kouf i zapach. Vyhnéte se
primému vdechovani koufe a zapachu.

17/CZ



K Obsluha trouby

Obecné informace pro peceni, roznéni a
rilovani

VAROVANI!

Horké povrchy zplisobuji popaleniny!

\yrobek miiZe byt béhem pouzivani horky.
Nikdy se nedotykejte horkych horakd, vnitfnich
Gasti trouby, topnych prvki atd. Udrzujte déti
mimo dosah.

VZdy pouZivejte tepluvzdorné rukavice pfi
vklddani a vyjiméani nadob z horké trouby.

NEBEZPECi:
Davejte pozor pii otevirani dvifek trouby, maze

unikat para.
Unik pary vam mUiZe opafit ruce, oblicej a/nebo
oci.

Tipy pro peceni

e Pouzivejte nepfilnavé kovové plechy nebo
hlinikové nadoby nebo tepluvzdorné silikonové
formy.

e (Co nejlépe vyuzijte misto na polici.

e Pegici formu vkladejte doprostred prihradky.

e Zvolte spravnou pozici prihradky, nez troubu
nebo gril zapnete. Nemérite pozici pfihradky,
kdyz je trouba horka.

e Udrzujte dvitka trouby zaviend.

Tipy na roznéni

e Pokud na celé kufe, krocana a velké kusy masa
nanesete napf. citronovou Stavu a Cerny pepf
pred pecenim, zvysite Ucinnost peceni.

e Roznéni masa s kosti trva asi 0 15 az 30 minut
déle nez masa stejné velikosti bez kosti.

e Kazdy centimetr tiouStky masa wZzaduje asi 4 az
5 minut peceni.

*  Maso nechte v troubg jesté cca 10 minut po
dobé peceni. Stavy se pak Iépe rozmisti po celém
kusu masa a nevytékaji pfi nafiznuti.

e Ryby kladte na stfedni nebo dolni pfihradku do
Zaruvzdorného plechu.

Tipy na grilovani

Kdyz grilujete maso, ryby a drlibeZ, rychle zhnédnou,

maji péknou kiirku a nevysusuiji se. Ploché kusy,

roznéné maso a klobasy jsou pro grilovani zviasté
vhodné, coz plati | pro zeleninu s vysokym obsahem
vody, jako jsou raj¢ata a cibule.

e Pokrmy ke grilovani rozmistéte na draténé miizce
nebo do plechu s draténou mrizkou tak, aby
pokrytd plocha nepfekraCovala rozméry ohfevu.
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e Posurite draténou mfizku nebo plech s grilem na
pozadovanou drovei v troubé. Pokud grilujete na
draténé mrizce, posurite na dolni pihradku
pecici plech pro zachytavani tuku. Do tohoto

plechu nalijte trochu vody pro snadngjsi Gisténi.

Potraviny, které nejsou vhodné ke
grilovani, pfedstavuji nebezpeci pozéru.
Pouzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.

Neumistujte potraviny piili§ daleko
dozadu grilu. Je to nejteplejsi Cast a
mastné potraviny se mohou vznitit.




Pouzivani elektrické trouby

Pred pouZitim trouby musite nastavit ¢as.
Pokud neni Gas nastaven, trouba nebude

ungovat.

7
1 Tlacitko zapnout/vypnout
2 Tlacitko doprava/doleva (tlacitko pohybu v
nabidce)
3 Displej
4 Tlacitka Nahoru/Doll (Krok v menu)
Stiskem tlacitka @ troubu zapnete. Na displeji se

nejprve zobrazi animace a pak nabidka rychlého
spustén.

7 6

1 Informaéni pole funkci: Zobrazi se nazev funkce
zvolené v rychlé nabidce.

2 Pole ¢asu dne: Zobrazuje nastaveny €as.
Aktivni symbol vybéru: KdyZ je na poli funkce,
teploty nebo Casu, znamena to, Ze pfislusné
policko Ize zménit.

4 Pole ¢asu peceni: Oznacuje nastaveny ¢as
peceni,

5 Pole zapati: Obsahuje informace k dalSimu kroku.

6 Pole teploty: Oznacuje nastavenou teplotu.

7 Pole funkce: Zobrazuje symbol zvolené funkce.

6
5 Tlacitko zacatku/konce peceni
6 Tlagitko budiku
7 Tlacitko nabidky

Zvolte teplotu a provozni rezim v nabidce

rychlého spusténi

1. Stisknéte tlacitko Dolll (4) a zvolte poZzadovanou
funkei. Napfiklad: zvoli se funkce Ohfev s

2. Znow otocte tlaCitko doprava/doleva (2) ve sméru
hodinovych rucicek a otevie se nabidka
"Temperature" (Teplota). Otocte tladitko
Nahoru/dolil (4) a nastavte poZadovanou teplotu.
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3. Ototte tlacitko Doprava/doleva (2) ve sméru
hodinovych rucicek a nastavte "Cas peceni" v
nasledujicich krocich.

4. Zvolte "Timeless" (Bez Casu), pokud chcete
kontrolovat ¢as peCeni sami a nechcete, aby
trouba automaticky dokoncila peceni po urcité
dobé

5. Pokud je funkce peceni, teplota a Cas spravné

nastavena, stisknéte tlacitko asina 3
sekundy a spusti se peceni. Pegeni spustite tak,

Ze stisknete a pridrzite tlaCitko D , dokud se
symbol na displeji nezaplini.

Pokud chcete ukondit peceni dfive,

stisknéte tladitko
peceni skonci.

na 3 sekundy a

Chcete-li nastavit podrobné peceni, stiskem
tlagitka nabidky (7) ukon€ite nabidku rychlého
spusténi a vratite se do hlavni nabidky.

V hlavni nabidce zvolte tlagitkem (4) "Manual
cooking" (Manudlni peCeni) a pak otacejte tlacitkem
(2), dokud nezvolite nabidku "Functions" (Funkce).
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Pravides you chooising sl asperts of cooking processsnin s
teaditional oven:

Tabulka funkei uvadi funkee, které Ize pouzivat v
troubg, a jejich pfislusné maximaini a minimalni teploty.

Funkéni tabulka:
Doporutend Rozsah teploty
teplota (°C °C)

26
ventilatorem

2
ventilatoren

205
Gril s ventildtorem | 200
(velky gril s
horkovzduchem
280

Uspiny ohiev s a0 160220
ventiidtoren

40-220

46 280

4260

40-280

40280
40-280

. . =
= . Se

1
1
75

Udezovdni teploly i
Peceni pri nizké 40-130
teploté

| Bomwerl 1 50

* *Funkee se liSi podle modelu vyrobku.

Maximalini nastavitelna doba peceni v rezimech
mimo ohfivani, je z bezpe¢nostnich ddvodd
omezena na 6 hodin. Program se zrusi v
pfipadé vypadku energie. Troubu pak musite
ZNnovu naprogramovat.

Aktudini ¢as nelze nastavit, zatimco trouba
pracuje v libovolné funkci nebo pokud na
troubé provedete manudlni nebo piné
automatické nastaveni programu.

IR

Pokud uplyne vice nez 2 minuty bez jakékoli
olby na obrazovce vybéru (mimo peceni),
rouba se prepne do pohotovostniho rezimu.

©!

| kdyZ je trouba vypnutd, svétlo v troubé se
rozsviti, jakmile oteviete dvitka trouby.

@]




Vypnéte elektrickou troubu
Stiskem tlacitka @ (1) troubu vypnete.

Polohy pfihradek (pro modely s draténou mfizkou)
Je nezbytné umistit draténou polici spravné na
piihradku. Draténou polici je nutné zasunout mezi
pihradky podle obrazku.

Nenechte draténou mrizku stat opfenou o zadni sténu
trouby. Draténou miizku posurite do predni ¢asti police
a vyrovnejte pomoci dvitek, abyste dosahli idediniho
vykonu grilu.

Provozni rezimy

Pofadi provoznich rezim( uvedené zde se mize li$it od
vybavy vaseho pristroje.

Statické
Potraviny se zahfivaji souCasné shora i zdola. Vhodné
napf. pro kolace, suSenky Ci kolacky a rendliky v

pecicich formach. PouZivejte vzdy jeden plech

Statické s ventildtorem

Horky vzduch zahfivany hornimi a dolnimi prvky se
rovnomeérné rozvadi po celé troubé velmi rychle
pomoci ventilatoru. PouZivejte vZdy jeden plech.

Ohfev s ventildtorem

Horky vzduch zahfivany zadnim prvkem se rovnomérné
rozvadi po celé troubé velmi rychle pomoci ventilatoru.
Hodi se na ohfivani vasich pokrm( na rliznych trovnich
polic, ve vétsing piipadd neni nutné troubu
predehfivat. Vhodné pro poutiti vice plech.

Kdyz oteviete dvitka trouby, motor ventildtoru
se vypne, aby z trouby neunikal teply vzduch.

Univerzaini peceni

Horni ohfev, doIni ohfev a ohfev s ventildtorem jsou
zapnuté. Pokrm je rovnomérné a rychle upecen ze
vSech stran. PouZivejte vZdy jeden plech.

Pizza
Dolni ohfev a ohfev s ventilatorem (v zadni sténé) jsou
zapnuté. Vhodné pro peceni pizzy.
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Pizza

Dolni gril

Gril s ventildtorem
Horky vzduch zahfivany velkym grilem se rovnomérné
rozvadi v troubg velmi rychle pomoci ventildtoru. Hodi
se na grilovani velkého mnozstvi masa

e Viozte velké nebo stfedng velké ¢asti na
spravnou polici pod gril pro grilovani.

e Nastavte teplotu na maximum.

eV poloving doby grilovani potraviny otocte.

Gril
Je zapnuty velky gril ve stropu trouby. Hodi se na
grilovani velkého mnozstvi masa.

ozte velké nebo stfedné velké Casti na
spravnou polici pod gril pro grilovani.

e Nastavte teplotu na maximum.

eV poloving doby grilovani potraviny otocte.

Dolni gril
Je zapnuty maly gril ve stropu trouby. Vhodné pro
grilovani a zapékani.
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e VloZte malé nebo stredné velké ¢asti na spravnou
polici pod gril pro grilovani.

e Nastavte teplotu na maximum.

eV poloving doby grilovani potraviny otocte.

Pomalé peceni/dsporny ohfev s ventilatorem

Pro tsporu energie mizete pouZit tuto funkci namisto
vareni, které byste provedli pomoci ohfevu s
ventildtorem pfi teplotach 160-220°C. Cas pegeni se
vSak mimg zvysi.

Casy peCeni souvisgjici s touto funkei jsou uvedeny v
tabulce "Pomalé peceni/dsporny ohiev s
ventildtorem”.

Dolni ohiev
Pracuje jen spodni ohfev. Je to vhodné pro pizzu a
nasledné opeceni potravin zespodu.

Peceni pfi nizké teploté
Slouzi k peceni pokrm( pfi nizkych teplotach delsi
dobu (10-15 hodin).



RozmraZzeni

Vhodné pro rozmrazovani mrazenych pokrmi, a to
pomalu pfi pokojové teploté, a pro ochlazovani
varenych pokrmdi.

UdrZovani teploty
Slouzi k dlouhodobému udrZovani pokrmu pfi teploté
pro podavani.

Ovladani fidici jednotky trouby

1 3 2 4
. .
7
1 Tlacitko zapnout/vypnout 5 Tlacitko zacatku/konce peceni
2 Tlacitko doprava/doleva (tlacitko pohybu v 6 Tladitko budiku
nabidce) 7 Tlagitko nabidky

3 Displej
4 TlaGitka Nahoru/Doli (Krok v menu)
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Ruéni zaéatek peceni

1. Stiskem tlacitka @ troubu zapnete.

2. Stiskem tlacitka nabidky (7) ukonCite nabidku
rychlého spusténi a vrétite se do hlavni nabidky.

3.V hlavni nabidce stisknéte tlagitka Nahoru/dolil (4)
a prochazejte nabidku "Manual Cooking" (Ruéni
pedeni).

Napfiklad: Rucni zaCatek peceni s funkci "Statické s

ventildtorem" pfi teploté 175 bez aktivace posilovaCe

na 25 minut a ¢as: 13:45, vysvétlivky v nasledujicich

krocich;

teaditanal oven:

4. Jednou stisknéte tladitko doprava (2) a otevie se
nabidka "Functions" (Funkce).

5. Stisknéte tlacitko Dolll (4) a zvolte poZadovanou
funkci.

6. Znowu stisknéte tlacitko doprava (2) a otevie se
nabidka "Temperature" (Teplota). Stisknéte
tladitko Nahoru/dol(i (4) a nastavte poZadovanou
teplotu. V poli vedigjSiho textu se zobrazi
nastavitelny rozsah teplot.

. Pokud chcete zapnout funkei zrychleni, stisknéte
jednou tlacitko Doprava (2) a otevfe se nabidka
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"Booster" (Zrychleni). Stisknéte tlaCitko

lednou stisknéte tlacitko doprava (2) a otevi'e se
nabidka "Cook Time" (Cas peceni). Stisknéte
tladitko Nahoru/dol(i (4) a nastavte poZadovany
¢as peceni.

Cas pedeni, ktery nastavite, se
automaticky pricte k aktudlnimu ¢asu a
nastaveni ¢asu konce peceni zacina od
této hodnoty.

9. U tohoto rezimu zvolte hodnotu, odkdy se ¢as
pedeni pricita k aktudinimu Casu. Tato hodnota se
umisti t&sné pod polozkou "Add step" (Pridat
krok).

10. Stisknéte jednou tlacitko doprava (2) a otevie se
nabidka "Cooking Overview Screen" (Obrazovka
prehledu peceni).



Obrazovka prehledu peceni obsahuje
informace, jakou funkei, pfi kolika
stupnich a jak dlouho se bude péct.
Uvedena je i doporucena poloha plechu.

11. Vlozte nadobu na pozadovanou prihradku a
zaviete dvitka.
12. Pokud je funkce peceni, teplota a ¢as spravné

nastavena, stisknéte tlacitko asina 3
sekundy a spusti se peceni. Pegeni spustite tak,

Ze stisknete a pridrzite tlaCitko l> , dokud se

symbol na displeji nezaplini.

Pokud chcete ukoncit pedeni drive,

stisknéte tladitko
peceni skonci.

na 3 sekundy a

Nastavte "Cas konce peceni" na pozadovany as;
Poté, co zopakujete kroky 1 az 8 vySe, "Ruéni zaCdtek
pedeni", viz strana, alarm.

1. Stisknéte tlacitko doprava (2) a otevie se nabidka
"End Time" (Cas konce). Stisknéte tlacitko
Nahoru/dolil (4) a nastavte poZadovanou dobu

. konce peceni.

Casovat trouby automaticky vypocita ¢as spusténi

odectenim doby peceni od konce doby pedeni, které

jste nastavili.

2. Napfiklad Cas konce peceni je nastaven na 15:00
a doba peceni 25 minut, viz obrazek vySe. Cas
zaCatku je tedy 14:35, ktery dostaneme po
odegteni 25 minut od 15:00.

3. Zvoleny provozni rezim se aktivuje, jakmile
nastane ¢as spusténi vareni, trouba se zahfeje na
nastavenou teplotu. Udrzi tuto teplotu az do konce
Casu varen.

B

Stisknéte tlaCitko doprava (2) rucicek a otevie se
nabidka "Cooking Overview Screen" (Obrazovka

Obrazovka prehledu peceni obsahuje
informace, jakou funkei, pfi kolika
stupnich a jak dlouho se bude péct, a kdy
je konec. Uvedena je i doporugena poloha
plechu.

Vlozte nadobu na pozadovanou pfihradku a
zaviete dvitka.
6. Pokud je funkce peceni, teplota a Cas spravné

nastavena, stisknéte tlacitko > asina 3
sekundy a spusti se peceni. Pegeni spustite tak,
Ze stisknete a pridrzite tlaCitko E> , dokud se
symbol na displeji nezaplni.

Pokud chcete ukoncit pedeni drive,

stisknéte tladitko l> na 3 sekundy a
peceni skonci.

7. AZ peceni skoni, zprdva "Cooking was
completed (Peceni je dokon&eno). MliZete
uloZit profil peceni" se zobrazi v oblasti zapati.

Stisknéte tlaCitko Doprava/doleva (2) a ulozte peceni

jako profil nebo troubu vypnéte tladitkem \-./.
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é; 75°C

0025 = 500

Funkce pfidani kroku

Tato funkce vam umoziuje realizovat multifunkéni
pedeni tim, Ze nastavite druhy provozni rezim, teplotu a
¢as pro pokrm po nastaveni teploty a ¢asu v
konkrétnim provoznim rezimu pro stejny pokrm.
Napfiklad v troubé upecete pokrm v rezimu "Ohfev s
ventilatorem" za urCitou dobu. Pak, chcete-li opéct
spodni a horni stranu, miZete pokracovat v peceni tim,
7e automaticky pfepnete na staticky rezim.

Poté, co zopakujete kroky 1 az 8 vySe, "Ruéni zaCdtek
pedeni", strana 24.

1. AZ stanovite dobu peceni, stisknéte tlaCitko

Doprava (2) a otevfe se nabidka "End Time" (Cas
konce). Stisknéte tladitko Nahoru/dold (4) a

nabidka "Fan Heat Overview Screen" (Obrazovka
prehledu peceni s ventilatorem). Funkce, teplota a
Cas, které jste nastavili, se zobrazi

3. Stisknéte jednou tlacitko Doprava (2) a zvolte
druhy provozni rezim, teplotu a ¢as, které chcete
nastavit podle predchoziho popisu, pak prejdéte
na "Static Overview Screen" (Obrazovka
statického prehledu).
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Obrazovka prehledu peceni obsahuje
informace, jakou funkei, pfi kolika
stupnich, v jaky ¢as a jak dlouho se bude
péct. Uvedena je i doporucena poloha
plechu.

4. Vlozte nadobu na pozadovanou prihradku a
zaviete dvitka.
Pokud je funkce peceni, teplota a ¢as spravné

nastavena, stisknéte tlacitko asina 3
sekundy a spusti se peceni. Pegeni spustite tak,

Ze stisknete a pridrzite tlaCitko E> , dokud se

symbol na displeji nezaplini.

rouba se spusti v prvnim nastaveném
provoznim reZimu po prvni nastaveny ¢as.
Po uplynuti tohoto ¢asu provede peceni
podle druhého provozniho rezimu a
nastaveného ¢asu.

Pokud chcete ukoncit pedeni drive,

stisknéte tladitko [> na 3 sekundy a
peceni skonci.

6. AZ peceni skoni, zprdva "Cooking was
completed (Peceni je dokon&eno). MliZete
uloZit profil peceni" se zobrazi v oblasti zapati.

Stisknéte tlaCitko Doprava/doleva (2) a ulozte peceni

g 200°C

0045 = 1430

p
A7 skonci peceni, pro které jste nastavili urCitou teplotu
a Gas, mlZete uloZit tato nastaveni jako oblibeny profil
a miZete tato nastaveni pozdgji kontrolovat z nabidky
"Favorite Meals" (Oblibené pokrmy).



1.

Jednou stisknéte tladitko doprava (2) na konci
peceni.

Zvolte program, ktery chcete uloZit, tladitkem
Nahoru/dol(l (4).

MiZete ulozit nastaveni pedeni do
stavajiciho profilu oblibeného pokrmu
nebo je pfidat jako novy zaznam.

Stisknéte znovu tlaCitko Doprava (2) a napiste
jméno oblibeného pokrmu pomoci tladitek
Doprava/doleva (2) a Nahoru/dol(i (4).

Jméno profilu mize mit maximaing 12
znakd.

Profil uloZte stiskem tladitka E> , dokud neni

symbol @ plny, nebo stisknéte tlacitko Doleva
(2), dokud nabidku neuzaviete.

Mezi oblibené profily mlizete uloZit az 10
profildl peceni.

Pouziti zamku
Aktivace zamku

1.

Stisknéte soutasné tladitka > allna3
sekundy. Chcete-li zapnout zamek, musite

stisknout a dret tlaitka | £\, dokud
zobrazovany symbol neni piny.

Pokud stisknete jakékoli tlacitko po zapnuti
zémku, zobrazi se varovani "Keys Locked"
(Tladitka uzamcena) a ikona ruky se zobrazi v
oddile aktualniho ¢asu v pravém hornim rohu.

Zamek neni mozné vypnout, dokud nezmizi
vystraznd zpréva "Keys locked" (Tlacitka
uzamcena)", pokud je zamek v provozu.

Zamek mizete zrusit stiskem tlacitek a
o najednou, jakmile zprava zmizi.

laditka trouby nelze pouZit, kdyZ je zamek v
provozu.

roubu mdZete vypnout stiskem tlacitka @
zatimco je z&mek v provozu. Zdmek musite
vypnout, pokud chcete troubu znovu zapnout.

Deaktivace zamku

1. Cheete-li zamek vypnout, stisknéte tladitka [> a
L) soudasné na 3 sekundy.

Pouzivéni hodin jako budiku

Hodiny na pristroji miZete pouZivat k upozoméni nebo

pfipomenuti i mimo peceni.

Budik nema z&dny vliv na funkce trouby. Pouziva se

jako upozornéni. Napfiklad to miiZe byt uZiteng,

cheete-li pokrm v troubé v urcitou chvili obrdtit. Budik

vyda signal, jakmile uplyne nastavena doba.

Maximalni doba budiku miZe byt 23 hodin a
59 minut.
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Nastaveni budiku:

1. Stisknéte tlagitko L) na ovladacim panelu asi na 2
sekundy.

Aktivuje se obrazovka budiku.

2. Stisknéte tlacitko Doleva (2), ¢imz aktivujete Cislici
hodin budiku.

Stisknéte tlacitko Nahoru/dol(i (4) a prejdéte na

nastaveni hodin.

3. Znowu stisknéte tlacitko doprava (2) a aktivuje se
Cislice minut.

Stisknéte tlacitko Nahoru/dol(i (4) a prejdéte na

nastaveni minut.

4.

p
obrazovku nabidky, stisknéte tlacitko £\ asi na 2
sekundy.

Obrazovka budiku zmizi, ale budik bude
aktivni a symbol £} se zobrazi v oddile
dne v pravém hornim rohu. Chcete-li
zobrazit zbyvajici Gas budiku, mizete
pfepnout na obrazovku budiku tlacitkem
Jal stisknutym na 2 sekundy.

6. Ozve se alarm po uplynuti ¢asu alarmu. Pro
zastaveni budiku stisknéte jakékoli tladitko.
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Tabulka cast vareni Peceni a roznéni

1. police v troubé je spodnf police.

Casy v této tabulce jsou minény jako privodce.
Casy se mohou liSit v zavislosti na teploté
potravin, tloustce, typu a vasich vlastnich
preferencich vareni.
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Pomalé peceni/isporny ohiev s ventilatorem

Po zahajeni peceni v reZimu Pomalé
peceni/isporny ohfev s ventildtorem nemérite

pedici teplotu.

Nédoba

Fazole Jedna Groven

S ml

Peche

Pfeéehl“'ivejte 67 minut

ie (Ghnost varent.

Tipy pro peceni

e pokud je koldg prilis suchy, zvyste teplotu o cca
10 a zkratte dobu peceni.

e Pokud je kolac vihky, pouZijte méné tekutiny a
snizte teplotu o 10°C.

e Pokud je kola¢ na povrchu pfilis tmavy, polozte
ho na nizsi polici, snizte teplotu a prodiuzte dobu
peceni.

e Pokud je dobfe pecen uvnitf, ale lepkavy na
povrchu, pouzifte méné tekutiny, snizte teplotu a
prodiuzte dobu peceni.

Tipy pro peceni peciva

e Pokud je pecivo prili§ suchg, zvyste teplotu o cca
10 a zkratte dobu peceni. NavihGete vrstvy tésta
oméackou z mléka, oleje, vajec a jogurtu.

e Pokud se petivo pece prili§ dlouho, davejte pozor,

aby tloustka tésta nepresahla hloubku plechu.

e Pokud je povrch peciva tmavne, ale spodni ¢ast
neni pecend, zkontrolujte, zda mnozstvi omacky,
kterou jste pouZili, neni na spodni strané peciva
prili§ velké. Snazte se rozprostfit omacku
rovnomerné mezi vrstvy tésta a na né pro
rovnomerné zbarveni.

Pecivo pedte v souladu s reZzimem a teplotou
uvedenymi v tabulce peceni. Pokud spodni
Cast stale neni dostatecné zabarvend, umistéte
je pristé o jednu uroveri niZe.
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Tipy na peceni zeleniny

e Pokud zeleninové jidlo ztraci Stavu a zacind byt
vysusené, varte ho v panvi s poklici misto na
plechu. v uzavienych nadobach jidlo ziistane
Stavnaté.

e Pokud se zeleninové jidlo nemdZe dovafit, uvarte
zeleninu nebo ji pfipravte jako konzervované jidlo
a pak ji dejte do trouby.

Funkce priivodce pecenim

Funkce na hotova jidla z priivodce pecenim

Nabidka priivodce petenim obsahuje programy

pokrml, které byly specialné pro vas pripraveny

profesionalnimi kuchafi a uloZeny v paméti oviadaci

jednotky.

Pfiprava pokrmu je objasnéna krok za krokem pomoci

obrézk(l v této nabidce. Teplota, poloha prihradky a

funkce peceni se navic automaticky urcuiji podle typu a

hmotnosti pokrmu.

Hmotnost a dobu peceni mliZzete zménit podle pokrmu

a vasi chuti.

Cheete-li zvolit funkce priivodce pecenim:

1. Stiskem tlacitka @ troubu zapnete.

2. Stiskem tlacitka nabidky (7) ukonCite nabidku
rychlého spusténi a vrétite se do hlavni nabidky.

3.V hlavni nabidce stisknéte tlaGitka Nahoru/dol( (4)
a prochazejte nabidku "Cooking Guide" (Navod k
pedeni).

4. Jednou stisknéte tladitko doprava (2) a
nabidka "Categories" (Kategorie).

otevie se



5. Stisknéte tlacitko Nahoru/dolli (4) a zvolte
pozadovanou hlavni nabidku (maso, driibeZ, ryby,
lehké pokrmy, kolaCe-chléb, zakusky, suSené

otraviny, mrazené potraviny, speciality)

6. Pristup k pokrm0m v ramci hlavni nabidky pokrmdi
ziskate, kdyz stisknete tlacitko Doprava/doleva (2)
jednou. Stisknéte tlacitko Nahoru/dold (4) a
nastavte pozadovany pokrm.

7. Stisknéte jednou tlaCitko Doprava (2) a otevie se
recept zvoleného pokrmu.

Stisknéte tlaitko Nahoru/dolli (4) a miiZete si precist

recept a podle néj pfipravovat pokrm.

8. Po pripravé pokrmu otocte jednou tlaCitko Doprava
(2) a otevie se oddil hmotnosti. Stiskem tlacitek
Nahoru/Dol(l (4) nastavite hmotnost.

Automaticky se nastavi teplota podle
pokrmu a zvolené hmotnosti.

9. Stisknéte jednou tlacitko Doprava (2) a ziskate
pfistup k obrazovce Casu peceni a Casu konce
peceni. Doporuceny ¢as peceni a ¢as konce
peceni se zobrazi podle zvoleného pokrmu a
hmotnosti.

Pokud chcete zménit ¢as peceni a ¢as konce peceni,

stisknéte tlatitko Nahoru/dol(l (4) a provedte

pozadovand nastaveni.

10. Stisknéte tladitko doprava (2) rucicek a otevie se
nabidka "Cooking Overview Screen" (Obrazovka
prehledu peceni).

11.

12.

Obrazovka prehledu peceni obsahuje
informace, jakou funkei, pfi kolika
stupnich, v jaky ¢as a jak dlouho se bude
péct. Uvedena je i doporucena poloha
plechu.

Vlozte pokrm na poZzadovanou prihradku a zaviete
dvirka.
Pokud je funkce peceni, teplota a ¢as spravné

nastavena, stisknéte tlacitko D asina3
sekundy a spusti se peceni. Pegeni spustite tak,

Ze stisknete a pridrzite tlaCitko D , dokud se
symbol @ na displeji nezaplini.

Pokud chcete ukoncit pedeni drive,

stisknéte tladitko [> na 3 sekundy a
peceni skonci.
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Nabidka pfipravy pokrmii: MUz se liSit podle modelu a jazyki

driibeZ pokrm chleb potravin potravin

==
Nadwans Kife < Pelnih Plngng Sutenky Ouocny Stsena Mrszena Wioba
iehngci 16000t Dapnky kalac bl lening gttty
Fapetens
jehnéci 1600 gr makarony 6 syrem kolag kdoule

Steak Boagsts f Pemhne ] Musdka Kynite testo | Bandnek
kitecim kamen
nasem _
krocan filet pecivo yZovy nakyp
Zapetene Kipt Bybt Brarbony Bagsta Raramelow
asove palicky 2aslik kigm
Kulich
Roastbeef Kriti filet | Rybi Rendlik Sandwichovy | Nékyp s
smés chigb horkou
Cokoladou
Svitkova et kolge Briige

Mmoo | Koo Tablon Sitene
Kotisky Zeleninol | veslupee Zaun hiigky
Karbanatky | Husa Soleny Lasagne Croissant Jablko v
{veprove) losos medu a
TUpu

filety namodro | koldg kolag

Bozngng Primava Corcbin Vehkonotni Cokaladowy
yvepiove ol sleninn kolae kolag
batant
e o
Kotleta rolky kola¢
Sy kalac
napint
v Syrupu
Pirza Semolinow
kol se
yripem

mNabidka "Specialit" obsahuje réizné recepty pro 5. Stisknéte tlagitko Nahoru/dolli (4) a zvolte profil

rizné zemé. Cheete-li vybrat pokrm z nabidky pro pozadovany oblibeny pokrm.
"Speciality", provedte ¢innosti v nabidce
"Privodce pecenim".

Volba programu z nabidky "Oblibené pokrmy"
MiiZete otevrit profily pedent, které jste vytvorili a uloZili,
ato z hlavni nabidky "Favorite Meals (Oblibené
pokrmy)".

1. Stiskem tlacitka @ troubu zapnete.
2. Stiskem tlacitka nabidky (7) ukonCite nabidku

rychieho spusténi a vratite se do hlavni nabidky. 6. Stisknéte jednou tlacitko Doprava (2) a ziskéte

3.V hlavni nabidce stisknéte tlaGitka Nahoru/dol( (4) piistup k obrazovce asu peceni a Casu konce
a prochazejte nabidku "Favorite Meals" (Oblibené pecen. Cas pedeni, ktery jste dFive ulozili ve
pokrmy). 2voleném profilu, se zobrazi.

4. Stisknéte jednou tlaCitko Doprava (2) a otevfou se
profily peceni, které jste uloZili dfive.
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Pokud chcete zménit ¢as peceni a ¢as konce peceni,

stisknéte tladitko Nahoru/dol(l (4) a provedte

pozadovana nastaveni.

7. Stisknéte tlacitko doprava (2) ruicek a otevie se
nabidka "Cooking Overview Screen" (Obrazovka
prehledu peceni).

Obrazovka prehledu peceni obsahuje
informace, jakou funkei, pfi kolika
stupnich, v jaky ¢as a jak dlouho se bude
péct. Uvedena je i doporucena poloha
plechu.

8. Vlozte pokrm na poZadovanou pfihrédku a zaviete
dvirka.
9. Pokud je funkce peceni, teplota a Cas spravné

nastavena, stisknéte tlacitko D asina3
sekundy a spusti se peceni. Pegeni spustite tak,

Ze stisknete a pridrzite tlaCitko D , dokud se

symbol na displeji nezaplni.

Pokud chcete ukoncit pedeni drive,

stisknéte tladitko l> na 3 sekundy a
peceni skonci.
Nabidka nastaveni

V nabidce "Settings (Nastaveni)" mdzete upravovat
jazyk, aktudlni Cas, pohotovostni rezim displeje, barvu
hodin, téma displeje, jas a hlasitost.

1. Stiskem tlacitka @ troubu zapnete.

2. Stiskem tlacitka nabidky (7) ukonCite nabidku
rychlého spusténi a vrétite se do hlavni nabidky.

3.V hlavni nabidce stisknéte tlaGitko Nahoru/dol( (4)
a prochazejte nabidku "Settings" (Nastaveni).

Nastaveni pro "Language” (JazyK) a "Day Time" (Cas)

jsou popsana v oddile "Initial time setting" (Uvodni

nastaveni ¢asu), viz strana

Pohotovostni rezim

MiZete urcit obraz, ktery se zobrazi, jakmile se trouba

pfepne do pohotovostniho rezimu.

V nabidce "Settings (Nastaveni) stisknéte tlaitko
Doprava (2) a otevie se nabidka "Standby
(Pohotovostni rezim)".

2. Stisknéte tlacitko nahoru/doll (4) a zvolte
pozadovany styl (Obrazovy ramecek, Digitalni,
Analogovy).

3. Zvolené nastaveni pohotovostniho rezimu se
automaticky ulozi.

Barva hodin

MazZete zménit barvu styld hodin, které se zobrazuji v

hotovostnim rezi

V nabidce "Settings (Nastaveni) stisknéte tlacitko

Doprava (2) a otevie se nabidka "Clock Color

(Barva hodin)".

2. Stisknéte tlacitko Nahoru/dol(l (4) a nastavte
pozadovanou barvu.

3. Zvolené nastaveni barvy hodin se automaticky

ulozi.

Téma

MiiZete zménit téma obrazovky.

Doprava (2) a otevie se nabidka "Theme (Téma)".
2. Stisknéte tlacitko Nahoru/dol(i (4) a zvolte styl
tématu (Hlubina, Mésitni prach, podzimni listy).
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3. Stisknéte tladitko 9 na 3 sekundy a ulozte Pokud na pamétovém zafizeni USB neni Zadny

nastaveni tématu. soubor nebo pokud obrézky na zafizeni nejsou
"Wait.. Theme is changing..."(Potkejte. Probiha e sprévnem formatu, zobrazi se na displeji
zména tématu) se zobrazi na displeji. zpréva "File not found..!" (Soubor nenalezen).

Do systému ovlddani trouby miizete nahrat
maximalng 15 obrazovych materidld. Pokud
pridate vice, zobrazi se na displeji varovani
"File Exceeds Limit..!" (Soubor piekraduje
limit). Kdykoli uloZite novy obrazovy material,
predchozi material v fidicim systému se
smaze.

1. Vnabidce "Settings (Nastaveni) stisknéte tlacitko
Doprava (2) a otevie se nabidka "USB File
Transfer (Pfenos souboril USB)"

1. Vnabidce "Settings (Nastaveni) stisknéte tlacitko
Doprava (2) a otevre se nabidka "Brightness
(Jas)".

2. Stisknéte tlacitko Nahoru/dol(l (4) a nastavte
pozadovany jas.

3. Zvolené nastaveni jasu se automaticky uloZ.

Hlasitost

MiZete nastavit hlasitost vystraznych signalli pro riizné

pripady

Oteviete dvitka trouby.
3. OtoCte a oteviete ochranny kryt USB (1) pod
ovladacim panelem na pravé stran

1. Vnabidce "Settings (Nastaveni) stisknéte tlacitko
Doprava (2) a otevfe se nabidka "Volume

(Hlasitost)".
2. Sti§knéte tlacitko Nahoru/dolﬂ (4) a nastavte 4. Zasufite pamétové zarizeni USB (2) s uﬁggﬁi{;ﬁ"""
pozadovanou hlasitost. . "Fotorameckem" do otvoru USB pod ochrannym
3.' Zvolend hla§|tost se automaticky ulozi. krytem (1).
Prenos soubord USB ) 5. "Copying Files, Please Wait..." (Kopirovani
Pokud chcete pridat dalSi obrazky, které se budou soubord, &ekejte prosim) se zobrazi na displeji. AZ

zobrazovat na displeji po prechodu trouby do
pohotovostniho rezimu, miZete je nahrat pomoci USB.
Pro nahrani poZadovaného obrazku je nutné pouzit
specidlni program doddvany s vyrobkem nebo
dostupny na internetu. Tento program uloZi vaSe
obrazové materidly v souboru "Fotoramecek”. Ulozte
tento soubor na pamétové zafizeni USB.

tato zprava zmizi, jsou vaSe obrazové materidly
ulozeny v Fidicim systému.
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6.

Vyjméte pamétové zarizeni USB z trouby a otoCte
znovu ochranny kryt na misto.

Ovladani grilu

Pred pouzitim trouby musite nastavit ¢as.
Pokud neni ¢as nastaven, trouba nebude

ungovat.

VAROVAN!
Zavirejte dvitka trouby béhem grilovani.
Horké povrchy mohou zplisobovat popéleniny!

Zapinani grilu

1.
2.

3.

Stiskem tlacitka @ troubu zapnete.

Stiskem tlacitka nabidky (7) ukoncite nabidku
rychlého spusténi a vrétite se do hlavni nabidky.
V hlavni nabidce stisknéte tlacitka Nahoru/doll (4)
a prochazejte nabidku "Manual Cooking" (Rucni
pedeni).

Jednou stisknéte tlaCitko doprava (2) a otevie se
nabidka "Functions" (Funkce).

Stisknéte tlacitko Dol (4) a zvolte poZadovanou
funkei grilu.

Znovu stisknéte tlaCitko doprava (2) a otevie se
nabidka "Temperature" (Teplota). Stisknéte
tladitko Nahoru/dol{i (4) a nastavte poZadovanou
teplotu. V poli vedigjSiho textu se zobrazi
nastavitelny rozsah teplot.

Pokud chcete zapnout funkci zrychleni, stisknéte
jednou tlacitko Doprava (2) a otevfe se nabidka
"Booster" (Zrychleni). Stisknéte tlacitko
Nahoru/doldl (4) a prejdéte na aktivaci funkce
zrychleni.

Jednou stisknéte tlaCitko doprava (2) a otevi'e se
nabidka "Cook Time" (Cas peceni). Stisknéte

tladitko Nahoru/dol(i (4) a prejdéte na nastaveni
pozadované doby peceni.

9. Stisknéte tlacitko doprava (2) ve sméru
hodinovych rucicek a otevfe se nabidka "End
Time" (Cas konce). Stisknéte tlacitko Nahoru/doldl
(4) a nastavte pozadovanou dobu konce peceni.

10. Stisknéte tladitko doprava (2) ve sméru
hodinovych rucicek a otevie se nabidka "Cooking
Overview Screen" (Obrazovka prehledu pecent).

Obrazovka prehledu peceni obsahuje
informace, jakou funkei, pfi kolika
stupnich, v jaky ¢as a jak dlouho se bude
péct. Uvedena je i doporucena poloha
plechu.

11. Vlozte nadobu na pozadovanou prihradku a

zaviete dvitka.
12. Pokud je funkce peceni, teplota a ¢as spravné

nastavena, stisknéte tlacitko D asina3
sekundy a spusti se peceni. Pegeni spustite tak,
Ze stisknete a pridrzite tlaCitko 9 , dokud se
symbol na displeji nezaplini.

Pokud chcete ukoncit pedeni drive,

stisknéte tladitko
peceni skonci.
» AZ pedeni skondi, zpréva "Cooking was completed
(Peceni je dokonéeno). MiZete uloZit profil peceni”
se zobrazi v oblasti zapati. Otocte tlaCitko
Doprava/doleva (2) ve sméru hodinovych ruicek a
ulozte peceni jako profil nebo troubu vypnéte tladitkem

na 3 sekundy a

Potraviny, které nejsou vhodné ke
grilovani, pfedstavuji nebezpedi pozaru.
PouZivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.

Neumistujte potraviny piili§ daleko
dozadu grilu. Je to nejteplejsi Cast a
mastné potraviny se mohou vznitit.
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Tabulka ¢ast peceni pro grilovani

Grilovani s elektrickym grilem
| Potraiy ]  UOrovefizasunuti |  CCasgrilovéni(pfibl) |

Toastovy chiéb .+ | i 2ma |
" podie tloutliy
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[ Udrzba a péce
Obecné informace

Zivotnost wrobku se prodlouzi a pripadné problémy se
omezi, pokud je vyrobek pravidelngé &istén.

NEBEZPECI:
Odpojte zafizeni od napajeni, nez zacnete s
(idrzbou a Cisténim.

Hrozi riziko zasahu elektrickym proudem!

NEBEZPECi:
Pred ¢isténim nechte pfistroj vychladnout.
Horké povrchy mohou zplisobovat popéleniny!

e \lyrobek po kazdém pouziti peclivé vyCistéte.
Takto snadnéji odstranite neCistoty z pecen,
které se takto nebudou pfi pfiStim pouziti
pristroje dale pripalovat.

e Pro CiSténi pristroje nejsou potfeba zadna zviastni
Cistidla. Viyrobek omyjte vodou s mycim
pipravkem a hadfikem nebo houbou a osuste ji
suchym hadrem.

e Vidy zkontrolujte, zda byla jakakoli zbyla kapalina
po CiSténi peclivé otfena a a pripadnd vylita
kapaliny vysuSena.

e KZ{isténi nerezovych ploch a rukojeti nepouZzivejte
Cistidla obsahuijici kyselinu nebo chlorid. K otfeni
téchto asti pouZijte mékky hadfik s tekutym
rozpoustédlem (ne brusnym) a davejte pozor,
abyste Cistili jednim smérem.

Povrch se miize poskodit viivem nékterych
sapondtt nebo isticich materidld.
NepouZivejte agresivni saponéty, Cistici
prasek/mléko ani ostré pfedméty pfi Cisténi.

Na CiSténi spotfebiCe nepouZzivejte parni
CistiCe, mohlo by dojit k zdsahu elektrickym

proudem.

Cisténi ovladaciho panelu
VyCistéte ovlddaci panel a tlaCitka vihkym hadiikem a
offete je do sucha.

Pri ¢isténi ovladaciho panelu nesnimejte
lacitka/ovladace.
Ovladaci panel by se mohl poskodit.
Cisténi trouby
Cisténi bocni stény
1. Sejméte predni stranu bocni police tak, Ze ji
zatahnete v opaéném sméru od bocni stény.
2. Vyjméte bocni polici zcela tim, ze ji pfitéhnete k
Sobé.

Katalytické stény

BoCni stény nebo jen zadni sténa vnitfku trouby mohou

byt potazeny katalytickym smaltem.

Katalytické stény trouby se nesméji Cistit. Porézni

povrch stén se Cisti sam tim, Ze pohlcuje a pfemériuje

prskajici tuk (para a oxid uhli¢ity).

Cisty strop trouby

Grilovaci prvek Ize vyjmout pro vyCisténi stropu trouby.

1. Pojistné Srouby grilovaciho prvku povolujte
Sroubovakem nebo minci.

Grilovaci prvek se spusti doldl. Z(stane
upevnén na stropé trouby.

2. Strop trouby wyCistéte vinkym hadfikem.

3. Pak znovu grilovaci prvek zvednéte nahoru a
utahnéte pojistné Srouby Sroubovakem ¢i minci.
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Cisténi dvirek trouby

Chceteli vy€istit dvitka trouby, pouZijte teplou vodu se
sapondatem, mékky hadfik nebo houbicku a vyCistéte
vyrobek, pak jej offete suchym hadfikem.

K ¢isténi dvifek trouby nepouZivejte Zadna
hrubd brusna Cistidla ani draténky. Mohou

poskrabat povrch a poskodit sklo.

nitfni sklo pfednich dvifek ma specidlni
Upravu pro snadné &isténi. NepouZivejte Zadna
hrubé Cistidla, tvrdé kovové stérky, brusné
prostiedky ani Skrob vnitfniho skla pfednich
dvifek, mohlo by dojit k poSkrabani. Tim by se
povrchova vrstva znicila.

Odstranéni dvirka trouby.

1. Oteviete predni dvitka (1).

2. Otevrete svorky v krytu pantu (2) na pravé a levé
strané prednich dvefi tim, Ze zatlacite dle
zndzornéni na obrazku.

1 2 3
1 Predni dvefe
2 Zavés
3 trouba

12 3

Posurite predni dvere na pdl cesty.
Demontujte pfedni dvika tak, Ze je zatladite
nahoru, pokud je chcete uvolnit z pravého a
levého zavésu.

W
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Pfi instalaci dvifek postupujte podle stejnych
krok(i jako pfi jejich odstranéni, jen v
obraceném poradi. Nezapomerite zavfit svorky
u krytu zavésu pfi opétovné montdzi dveri.

Odstranéni vnitiniho skla dviiek
Vnitfni tabuli skla dvitek trouby Ize demontovat z
diivodu vyGisténi.

Otevrete dvirka trouby.

1 Rém

2 Plastovy dil
Pritdhnéte k sobé a sejméte plastovou ¢ast na horni
Casti prednich dvifek,

123

1 Vnitfni sklenéna tabule

2 Vnitfni sklenéna tabule

3 Vngjsi sklenéna tabule

4 Plastovy otvor sklenéné tabule - dolni

Podle obrazku zvednéte vnitfni sklenénou tabuli (1) ve
sméru A a vytdhnéte ji ve sméru B.

Tento postup zopakuijte pi demontazi vnitfni sklenéné
tabule (2).



Prvnim krokem pfi montaZi dvifek je nainstalovani
vnitfni sklenéné tabule (2).

Podle obrazku viozte skoseny riizek sklenéné tabule
tak, aby zlistal ve skoseném rohu plastového otvoru.

Vnitni sklenénou tabuli (2) je nutno instalovat do
plastového otvoru u nejvnitingjsi sklenéné tabule (1).
Pfi instalaci vnitfni sklenéné tabule (1), zkontrolujte,
zda potiSténa strana tabule sméfuje k nejvnitrngjsi
sklenéné tabuli.

Je nutné usadit dolni rohy vSech vnitfnich sklenénych
tabuli do dolnich plastovych otvord.

ZatlaGte plastovou ¢ast k ramu, dokud nezacvakne.
Vymeéna vnitini Zarovky

NEBEZPECI:
Pred vyménou Zdrovky trouby zkontrolujte, zda
Hie vyrobek odpojen a vychladl, aby nedoslo k

(razu elektrickym proudem.
Horké povrchy mohou zplisobovat popéleniny!

mZarovka je zvIadtni typ, ktery odoldvé teplotam

do 300 °C. Podrobnosti najdete v Technické

parametry, strana 10. Zrovky v troubé ziskate
od autorizovaného servisniho pracovnika.

mPoloha arovky se milZe ligit oproti obrazku.

/4rovka pouZitd v tomto spotfebi&i neni vhodn|
k osvétleni mistnosti. ZamySlenym Gcelem této

7arovky je pomoci uZivateli vidét na potraviny.

74rovky pouzité v tomto spotfebici musf
vydrZet extrémni fyzické podminky, napf.
teploty nad 50 °C.

Pokud je vase trouba vybavena kulatou
Zarovkou:

1. Odpojte vyrobek na napdjeni.

2. Sejméte skienény kryt otocenim proti sméru

3. Vytahnéte svétlo trouby ze zdiky a vymérite je za
nove.

4. Nainstalujte skienény kryt.

Pokud je vase trouba vybavena ¢tvercovou

Zarovkou:

1. Odpojte vyrobek na napdjeni.

2. Sejméte draténé police podle popisu. Viz Cistén/

trouby, strana 37.

3. Sejméte ochranny sklenény kryt pomoci
Sroubovaku.

4. \ytahnéte Zarovku trouby a vyméfite ji za novou.

5. Nainstalujte sklenény kryt a pak draténé pfihradky.
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Odstrainovani potizi

Z trouby za provozu vychazi para
e Jenormdlni, Ze pfi provozu unika para. >>> Nejde o zdvadu.

e Kdyz se zaheji kovové soutdstky, mohou se rozpinat a zpiisobovat hluk. >>> Nejde o zdvadu.

e Hiavni pojistka je vadna nebo uvolnénd. >>> Zkontrolujte pojistky v pojistkové skfini. Pokud je to
nutné, vymerite je nebo znovu aktivujte.

e VWyrobek neni zapojen do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni zastrcky.

e Knofliky/otoéné regulatory/tlacutka na ovladacim panelu nefunguji. >>> MdZe byt zapnuty zdmek

t/aCItek VWpnéte jej prosim. (Viz PouZiti zémku, strana 27)

e Jevadna Zarovka v troubg. >>> Vymérite Zdrovku v troube.
e Elektfina je odpojend. >>> Zkontrolujte, zaa je pfipojend elektfina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vymeérite je nebo znovu akltivujte.

e Funkce anebo Teplota nejsou nastavené. >>> Nastavie funkci a teplotu tlacitkem Funkce anebo
Teplota.

e Elektfina je odpojend. >>> Zkontrolujte, zaa je pfipojend elektfina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vymeérite je nebo znovu akltivujte.

Pokud nemUZete odstranit poruchu ani potg,
co jste postupovali podle pokynil obsazenych v
éto ¢asti, obratte se na autorizovaného
servisniho pracovnika nebo prodejce, u néhoz
jste vyrobek zakoupili. Nikdy se nepokousejte
opravovat vadny vyrobek sami.

. Used software is based in part on the work of the Independent JPEG Group.

] Portions of this software are copyright ©2010 The FreeType Project (www.freetype.org). All rights reserved.

. This product contains some GNU General Public License v2 and GNU Lesser General Public License v2.1 licensed code. Copies of GPL v2
and LGPL 2.1 are available from http://www.gnu.org/licenses/licenses.html. Upon written application of customer, theese codes are
available at the cost of no more than copying media, packaging, handling and postage. This offer is valid for three years, starting with the
initial purchase of product.
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ZAKAZNICKE CENTRUM BEKO

BEKO Spolka Akcyjna, org. sl. Luina 716/2, 160 00 Praha 6 — Vokovice

7 dni v tydnu od 8:00 do 18:00
pomuze vytesit zaruéni, ptipadné pozéruéni opravy vyrobk( BEKO

kontakt 220105 371

800 350 333

e-mail zakaznickecentrum@bekosa.cz

Objednavka opravy spotfebite online www.bekocr.cz

5 LET ZARUKY ~ podminky a registrace online www.bekocr.cz
ZARUCNI PODMINKY CR

a) Platny a Citelny prodejni doklad, ktery obsahuje datum prodeje, model spotfebi¢e a oznaleni prodejce
opraviiuje uZivatele vyuZitzaruku na vyrobek v souladu s ustanovenimi Ob¢anského zékoniku, v platném  znéni.

b) Neni-li stanoveno jinak, je zarucni doba na vyrobek 24 mésictl. Zatina plynout ode dne prevzeti véci kupujicim
vyjma pfipadu, kdy je nutné uvedeni do provozu opravnénou firmou. V tom pfipadé za¢ne zarucni doba plynout ode
dne uvedeni vyrobku do provozu.

Vyrobky vyZaduijici odborné zapojeni: plynové a kombinované sporaky a varné desky, ddle vSechny spotiebiée,
které nejsou vybaveny pfivodnim elektrickym kabelem zakonéenym vidlici. Zapojeni spotfebice je sluzbou hrazenou
zékaznikem. Dovozce nezodpovidd za poskozeni vznikié chybnou instalaci a chybnym zapojenim vyrobku.

c) Zaruka vyplyvajici z téchto zéruénich podminek mize byt uplatnéna pouze na Gzemi Ceské republiky a tyka se
pouze a vyhradné spotiebict dovezenych do CR prostfednictvim nadi spolecnosti, BEKO Spolka Akeyjna, org. sl. Luina
716/2, 160 00 Praha 6 — Vokovice, ktera je oficidlnim zastoupenim znatky BEKO pro Ceskou republiku.

d) Zéruka je poskytovana kupujicimu (konenému spotfebiteli) v souladu se zdkonem &. 634/1992 Sb., ¢ ochrané
spotfebitele v platném znéni, na wvyrobek slouZici béinému pouZivani v domacnosti. Vyrobek neni urfen
k primyslovému pouZiti a poskytovani sluzeb. Spotfebife, které nejsou pouZivany v domacnosti, nejsou pfedmétem
zéruky (hotelova a restauraéni zafizeni, Skolskd zafizeni, dklidové firmy, atd...)

e) Prava ze zodpovédnosti za vady vyrobku se uplatfiuji u prodavajiciho. Zaruéni oprava se vztahuje vyhradné na
zévady, které vzniknou v dobé platnosti zaruéni thity a to vyrobni vadou. Takto vznikié zévady je opravnén odstranit
pouze autorizovany servis,

O odstranéni vad wyrobku v zaruéni Ih(té je kupujici opravnény pozidat prodejce nebo Zékaznické centrum BEKO
tel: 220 105 371 (800 350 333) http//www.bekocr.cz/oprava -spotrebice .

f)  Zakaznik musi p¥i objedndni opravy nahldsit datum prodeje, model spotfebice, vyrobni a produktové &islo, které
se nachdzi na vyrobnim 3titku kaZdého spotiebide. Bez nahlaseni téchto Udajl nebude moci byt poiadavek zdkaznika
na bezplatnou opravu vyfeSen. Zakaznik je také dale povinen poskytnout autorizovanému servisu soucinnost
potfebnou k ovéfeni existence pfipadné odstranénf reklamované vady.
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g) Pfi navstévé servisniho technika kupujici prokaZe existenci zaruky pfedloZenim Eitelného prodejniho dokiadu
nebo certifikdtu 5 let zdruky BEKO. Po provedeni zaruéni opravy jsou autorizovand servisni stfediska nebo prodavajici
povinni vydat kupujicimu ¢itelnou kopii opravniho listu nebo doklad o uplatnéni préva zaruky a dobé trvani opravy.
Po dobu zéruky je kupujici povinen uschovat veskeré doklady souvisejici s koupi a servisem vyrobku.

Opravni list slouZi k prokazovani prav kupujiciho, proto je ve viastnim zajmu kupujiciho si zkontrolovat pfed

podpisem veskeré Udaje. Zarucni Ih(ta se v pfipadech, kdy zavada znemoinila pouZivani vyrobku, prodluZuje o dobu,
kdy kupujici uplatnil ndrok na zaruéni opravu u autorizovaného sttediska az do dne pfevzeti opraveného vyrobku.

h}  Vyrobek musi byt instalovdn a provozovdn podle ndvodu k obsluze a platnych norem. Funkce chladnitek,
mrazniéek a jinych kombinaci je zarucena pfi okolni teploté od +10°C do +32°C.

i) Touto zdrukou nejsou dotfena prava kupujiciho, kterd se ke koupi v8ci vaZ podle zvidstnich pravnich pfedpish.

j}  Spole€nost BEKO Spolka Akcyjna, org. sl. Luind 716/2, 160 00 Praha 6 — Vokovice nabizi spotfebiteldm na
vybrané modely prodlouZenou zaruku vcelkové délce trvani 5 let. Pfedmétem této nadstandardni zéruky je
bezplatné odstrarfiovani vyrobnich vad po dobu nasledujicich 36 mésicl od skonceni zakonné dvouleté zaruéni lhity.
Podminkou ziskdni certifikatu prodlouzené zéruky je spinéni veSkerych podminek uvedenych na www.bekocer.cz.
O odstranéni vad vyrobku v prodlouiené zérudni Ihuté je kupujici opravnény poZadat Zakaznické centrum BEKQ
tel: 220 105 371 (800 350 333) http://www.bekocr.cz/oprava -spotrebice .

Pfi opravé vramci prodlouZené ziruky je uZivatel povinen autorizovanému servisu pfedloZit platny certifikat
prodlouZené zaruky a prodejni doklad.

V dobé trvani prodlouZené zaruky bude opravnéna reklamace feSena opravou nebo dodanim nahradniho dilu.

V pfipadé neodstranitelné vady zajisti dovozce pfimo u zdkaznika vyménu vyrobku za novy. Nérok na vyménu
uplatfiuje zédkaznik po zaslani viech potfebnych doklad( /platny certifikét, doklad o zakoupeni, vyjadieni servisniho
Praha 6 — Vokovice. Spotfebitel nemé pravo v prabéhu prodlouZené zaruky na vraceni kupni Eastky. Uplatnéni prava
na bezplatné odstrafovani vyrobnich vad podléhd zde uvedenym veobecnym zdruénim podminkdm.

Prévo na uplatnéni zaruky zanika pokud:

@® neni vyrobek pouZivan v souladu s ndvodem
@ doslo k mechanickému poskozeni wyrobku cizim zavinénim, pfi nespravné udribé nebo jinym zanedbanim péce
o vyrobek

® byl na vyrobku proveden neodborny zasah neopravnénou osobou

@ plynové spotfebice nebo spotfebide s napdjenim 400V nebyly uvedeny do provozu odbornou firmou

@ doslo k mechanickému poskozeni pfi pfepravé

@ je vada zplsobena vnéjdimi podminkami, jako jsou napf. poruchy v elektrické siti nebo vadna bytova instalace,
nevhodnymi provoznimi podminkami, poskozeni Ziviem

@® je vyrobek vadny z ddvodu poufiti neorigindlniho piisluSenstvi a ndhradnich dild

@® kuchyriska linka, do které je vyrobek zabudovany, nespliuje technické parametry

@® zdruka se dile nevztahuje na preventivni Udribu popsanou v ndvodu k obsluze, popfipadé zdvady zplsobené
nevhodnou manipulaci, na opotfebeni vzniklé bé&inym pouZivdnim, mechanické poSkozeni skienénych a
plastovych komponent(

@ zdruka se nevztahuje na navstévu technika za Uc¢elem poradenstvi, preventivni kontrolu stavu spotiebice,

vyménu nahradniho dilu, ktery nevyzaduje odborny zdsah, zaména sméru otvirani dvefi chladnic¢ek
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