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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

+ CAUTION: This product
should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.

« Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.
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* This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

+ Children should be supervised
to ensure that they do not play
with the product.

* Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

* Do not put objects that chil-
dren may reach on the
product.

* Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

+ CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and

disconnect it with the plug
from the product.

3. Take precautions to prevent m

children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-

nection of the appliance shall

be in an easily accessible
place. If this is not possible,
there should be a mechanism

(fuse, switch, key switch, etc.)

on the electrical installation to

which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch

off the fuse before repair,

maintenance and cleaning.

* Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.
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* (If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

1.4
A Safety

« If the power cable is damaged, m

it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

* Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Transportation

* Disconnect the product from
the mains before transporting
the product.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
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ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

Al .5 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.

+ Avoid using any heat-insulating
materials to cover the interior
of the furniture that will be in-
stalled.

* Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all
ventilation ducts of the
product open.

» Do not install the product near m

a window. There is a risk that
the hob flame will ignite cur-
tains and flammable materials
around the hob. When you
open the window, hot cook-
ware may tip over.

Do not install the product near

a window. When you open the

window, hot cookware may tip

over.

« If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

* There should be no gas hose,
plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.

A1 .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

« If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.

* Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
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the product from the electri-
city. Contact the importer or
the authorized service centre.

+ CAUTION: If the hob surface
is cracked, disconnect the
product from the mains to
avoid the risk of electric shock.

« CAUTION: If the hob glass
surface is broken:

Switch off all gas and (if applic-

able) electric hotplates. Discon-

nect the product from the elec-
tricity.

- Do not touch the appliance sur-

face.

- Do not use the appliance.

* Do not step on the appliance
for any reason.

* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

* Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

* This product is not suitable for
use with a remote control or an
external clock.

Al .7 Temperature Warn-
ings
+ CAUTION: When the product
is in use, the product and its
accessible parts will be hot.
Care should be taken to avoid
touching the product and heat-
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ing elements. Children under 8 m

years of age should be kept
away from the product unless
constantly supervised.

* Do not place flammable / ex-

plosive materials near the
product, as the surfaces will be
hot while it is operating.

« CAUTION: Danger of fire: Do

not store items on the cooking
surfaces.

A] .8 Cooking Safety
« CAUTION: The cooking pro-

cess must be observed. Short-
term cooking processes must
be constantly observed.
CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
from the mains, and then cover
the flames with a cover or fire
cloth (etc.).

Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.



Al .9 Induction

* The electrically operated zones
of your hob are equipped with
advanced” Induction” techno-
logy. On the induction hob
zones, which save time and en-
ergy, cookware suitable for in-
duction cooking must be used;
otherwise the hob zone will not
work. For detailed information,
see the section "Pot selection”.

+ Since the induction hob cre-
ates a magnetic field, it can
have harmful effects for
people who use devices such
as pacemakers or insulin
pumps.

* Close the, zone from its con-
trol panel after use, do not rely
on the pot sensor.

+ Metal objects such as knives,
forks, spoons and lids should
not be placed on the hob sur-
face as they will get hot.

2 Environmental Instructions

* Do not store metal objects in
drawers under the hob. During
long and intensive use, the ma-
terials here may overheat.

+ Do not place electronic
products such as mobile
phones, tablets, computers on
the induction hob. Your appli-
ance may be damaged.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B fihe vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.
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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.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

3 Your product

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

+ Use pots / pans with a size and lid suit-
able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases
clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

3.1 Product introduction

1 Glass cooking surface
3 Induction cooking zone
5 Induction cooking zone

5 6
A A
v v
3 4

2 Lower housing
4 Induction cooking zone
6 Induction cooking zone
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3.2 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (48,2 /590 /520 *

Hob installation dimensions (width / depth) (mm) 560 (+2) /490 (+2)
Voltage/Frequency TN~220-240 V /2N~380-415 V; 50/60 Hz
Cable type and section used/suitable for use in the min. HO5V2V2-F 5 x 2,5 mm2
product

Total power consumption (kW) max. 7,4 kW

Cooking zones

Front left Induction cooking zone
Dimension 180 mm

Power 2200 W / Booster 3100 W
Front right Induction cooking zone
Dimension 180 mm

Power 2200 W / Booster 3100 W
Rear left Induction cooking zone
Dimension 180 mm

Power 2200 W / Booster 3100 W
Rear right Induction cooking zone
Dimension 180 mm

Power 2200 W / Booster 3100 W

|* The height of the hob specified in the technical table is the base cover height of the product. |

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 Initial Cleaning

1. Remove all packaging materials.

2. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

5 How to use the hob

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5.1 General information on hob usage

General warnings
Do not let any objects to fall on the hob.
Even small objects such as saltshakers
may damage the hob. Do not use cracked
hobs. Water may seep through these
cracks and cause a short circuit. If the
surface is damaged in any way (e.g. vis-
ible cracks), turn off the fuse first, then
call the authorized service to unplug the
product to reduce the risk of electric
shock.

+ Do not use unbalanced and easily tilting
pots/pans on the hob.

+ Do not heat the pots/pans and pots
empty. The pots and the appliance may
be damaged.

+ Always turn off the hob’s burners after
each use.

*+ You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

« After each use the cooking surface will
be hot, so do not put the plastic pots/
pans on the cooking surface. Clean such
material on the surface immediately.

+ Sudden temperature changes on the
glass cooking surface may cause dam-
age, be careful not to spill cold liquids
during cooking.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Do not place the covers of pots and pans
on burners/zones.

+ Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

Operating principle of the induction hob

Induction hob is like an open circuit. The

circuit completes when a cooking pots/

pans suitable for induction cooking is
placed on it and an electronic system be-
low the glass surface generates a magnetic
field. The metal base of the pots/pans is
heated by taking energy from this magnetic
field. Thus, the heat is not generated on the
surface of the hob, but directly on the pots/
pans above it. Glass surface is heated with
the heat of the cooking pots/pans.

Advantages of cooking with induction

Induction hobs offer some advantages as

the heat is transferred directly to the cook-

ing pots/pans.

+ Foods that overflow during cooking do
not burn rapidly as the glass cooking sur-
face is not heated directly. It is cleaned
more easily.

+ Cooking shall be faster as the heat is
generated directly on the cooking pots/
pans. Thus, it saves time and energy with
respect to other hob types.

+ As the heat is given directly to the cook-
ing pots/pans, there is no heat loss, and
it provides a more efficient cooking.
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+ The fact that the heat transfer stops and
the cooking surface is not heated directly
when the cooking pots/pans is removed
from the cooking surface provides a
safer use against possible accidents
while cooking.

For a safe operation:

+ Do not select high heating levels when
using non-sticking cooking pots/pans
coated with little amount of oil or used
without oil (teflon type).

+ Do not use glass cooking surface as a
surface where you can place something
on it or as a cutting surface.

+ Do not place metal objects such as cut-
lery or pot lids on your hob as they may
get hot.

+ Never use aluminium foil for cooking.
Never place food wrapped in aluminium
foil on the induction zone.

+ Keep magnetic objects such as credit
cards or tapes away from the hob while it
is operating.

« If there is an oven under your hob and it
is being operated, the sensors on the hob
may reduce the cooking level or turn off
the hob.

*+ Your hob has an automatic shut-off sys-
tem. Detailed information about this sys-
tem is provided in the following sections.
However, if you use thin based pots for
your cooking, these pots shall heat up
very quickly and the bottom of the pan
may melt and damage the cooking sur-
face and the appliance before the auto-
matic shut-off system is activated.

Cooking pots/pans

You shall use ferromagnetic, quality cook-

ing pots/pans which bear a label or warning

that it is compatible for induction cooking
only with your induction hob. Generally, the
higher the iron content, the better the cook-
ing pots/pans shall perform. The base dia-
meter of the cooking pots/pans shall

match the induction zone. Suggested di-

mensions are listed below.

Suitable pots/pans:

« Castiron pots/pans

+ Enamelled steel pots/pans
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Steel and stainless steel pots/pans (with
label or warning indicating that it is in-
duction compatible)

Unsuitable pots/pans:

Aluminium pots/pans
Copper pots/pans
Brass pots/pans
Glass pots/pans
Pottery

Ceramic and porcelain

Recommendations:

Use flat bottomed cooking pots/pans
only. Do not use pots/pans with convex
or concave bases.

Use cooking pots/pans with thick, pro-
cessed bases only. If you use thin based
pots, these pots shall heat up very quickly
and the bottom of the pan may melt and
damage the cooking surface and the ap-
pliance before the automatic shut-off

system is activated. Sharp edges may
cause scratches on the surface.

The bases of some cooking pots/pans
have a smaller ferromagnetic field than
its true diameter. Only this area is heated
by the hob. Therefore, the heat is not
evenly distributed and the cooking per-
formance is decreased. Moreover, such
cooking pots/pans may not be detected
by large induction hobs. Thus, the cook-

ing hob shall be selected according to
the size of the ferromagnetic field.




+ Some cooking pots/pans have a base
that contains non-ferromagnetic materi-
als such as aluminium. These types of
cooking pots/pans may not heat ad-
equately or may not be detected by the
induction hob at all. In some cases, a bad
pots/pans warning may appear.

Equal distribution of the cookware
@ on the right and left and center

hobs for the selection of hobs af-

fects the cooking performance pos-

itively while cooking multiple meals
on the induction hobs.

o

Recommended cooking pots/pans sizes

Cooking pots/pans test

Test whether your pot is compatible with
cooking with an induction hob using the
methods below.

1. Itis compatible if the base of your pot
holds a magnet.

2. Itis compatible if @/Y /Ll does not
flash when you place your pot on the in-
duction hob and turn on the hob.

Cooking zone diameter - mm Pot diameter - mm
145 min. 100 - max. 145
180 min. 100 - max. 180
210 min. 140 - max. 210
240 min. 140 - max. 240
280 min. 125 - max. 280
320 min. 125 - max. 320
Cooking zone with wide (flexi) surface width 230 - length 390

The detection of cooking pots/pans by the
induction hobs depend on the diameter and
material of the ferromagnetic in the base of
the pots/pans. To ensure detection of the
cooking pots/pans and achieve an efficient
cooking, the cooking pots/pans shall be se-

lected as per the size of your hob. The
cooking pots/pans sizes recommended for
hob sizes are given above.

Boiling behavior may vary depending on the
pot types, size of the pot and size of the
cooking zone. For a more homogenous
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boiling behavior, a one step larger cooking

zone might be used. To use a larger cook-

ing zone does not cause wasting of energy
at induction hobs, because the heat is only
created in the relevant pot area.

Automatic detection of the cooking pots/

pans

When you place any cooking pots/pans
compatible with induction on your hob, your
hob automatically detects which hob the
cooking pots/pans is placed on and
provides directions on the control panel.

Cooking zone with wide surface (flexi)
Your hob is equipped with hob cooking sur-
faces with wide surfaces (Flexi surfaces).
You may operate this cooking surface as
individual hobs independent from each
other for your smaller cooking pots/pans.
You may activate the combination function
for these cooking zones and transform
them to a single cooking surface for cook-
ing operations with your large cooking

pots.

As two independent cooking zones

As a single cooking zone

Cooking zones with wide surface have
two cooking zones, as front and rear.
You may use these zones as two inde-
pendent cooking zones for different

~ |temperature levels with two different

cooking pots/pans. Place the cooking
pots/pans by centering the separate

- |cooking zones.

v

R

For cooking operations on large
cooking pots/pans, place the pots/
pans so that it covers the centres of

~ |both cooking zones and that it is
centred on the cooking zone.

For cooking operation with a single
cooking pot/pan, place it in the centre
of the front or rear cooking zone. Do

- [not place the cooking pot/pan at the

centre of the cooking zone.

If you want to cook with two differ-
ent cooking pots/pans at the same
temperature level, you may combine
the cooking zone with wide surface
(flexible) and cook with two differ-

“|ent cooking pots/pans at the same

temperature. Place the cooking
pots/pans so that the centres of the
zones shall be centred again.

3

Ho 5__s._24 & u

ated
On/Off key

Key lock key

The light indicating that the relevant key is oper-

Q]
Al
0l

key
Stop key
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Wide surface cooking zone combination key *

Quick heating key/High power setting (Booster)




@ Timer key

+ Timer increase key

Timer decrease key

Hob-Hood connection key *

"Noburnt" function key *

Low-fat automatic cooking function (Ready 2

Cook) key *
Automatic cooking key *

=D |

It varies depending on the product model. It
may not be available on your product.

Ho 5 _6.2240
v ! v
1 2 3

Illustration 1: Cooking zone display

1 Temperature indicator of the relevant hob
Setting area for temperature level

3 Quick heating key/High power setting (Booster)
key

Illustration 2: Timer display

Timer indicator
Timer decrease key
Timer key

Timer increase key
Timer symbol

U W N =

Timer activity LED of the relevant cooking zone

General warnings for the control panel

Always keep the control panel

@ clean and dry. A damp and dirty
surface may cause problems in op-
erating the functions.

The cooker automatically returns to
@ stand-by mode if no operation is

performed within 20 seconds.

The appliance will display “FF”
@ alert due to safety reasons if any

key ({3 key) is touched.

The — light on the activated or se-
lected keys are illuminated.

Turning the cooker on

1. Touch the (D key on the control panel.
= The cooker is ready to use.
Turning the cooker off

1. Touch the (D key on the control panel.

= The cooker turns off and returns to
stand-by mode.

Remaining heat indicator
There is a heat indicator for each hob zone
on the control panel. This indicator indic-
ates that the cooker is still hot when it is
turned off. Do not touch the relevant hob(s)
until the remaining heat indicator disap-
pears.
H : High temperature
h : Low temperature

In case of a power failure, the re-
maining heat indicator does not illu-

minate and warn the user against

hot hobs.

This appliance is controlled with a
@ touch control panel. Each operation
performed in the touch control

panel is confirmed with an audible
signal.

Turning the hobs on (cooking zone) and
setting the temperature level

1. (DTurn the cooker on by touching the
key.

= The “0 symbol will be displayed on
the displays of the hob zones.
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2. Depending on the zone that you want to
turn on, by tapping on the setting area or
by sliding your finger on the area, set the
temperature level between “0” and “9”.

= While the temperature level is in-
creased as 1,2,3...9 on some models, it
may be increased as 1,1.,2,2. ... 9. on
some other models. This varies as per
product model.

Turning off the hobs:

A selected hob zone may be turned off in 2

different ways:

1. By setting the temperature as "0 ":
You may turn the hob off by reducing
the temperature setting to “0”.

2. Using the timer off function for the
desired hob zone: When the time is
off, the timer turns off the hob connec-
ted to it. All displays show “0” or “00”.
The {9 symbol on the hob display dis-
appears. The setting of the timer for
the hob zone is described in the follow-
ing chapters.

Combining the hob zone with wide surface

(flexi)

1. Turn the cooker on by touching the (D
key.

2. Touch the [3] key.

= The 0 symbol appears on the left
cooking zone screen and the [g]
button lights up —.

Q)

3. By tapping on the setting area or by slid-
ing your finger on the area, set the tem-
perature level between 0 and 9.

= While the temperature level is in-
creased as 1,2,3...9 on some models, it
may be increased as 1,1.,2,2. ... 9. on

some other models. This varies as per
product model. The cooker starts to
operate. If another hob is selected or if
you wait for 10 seconds without any
operation, the light [g] of the— key will
fade.

The hobs with wide surface on the
@ left are described as an example. If
the hob zones on the right have

wide surfaces on your appliance,
the same apply for the hob zones

on the right.

Combining the hob with wide surface while
one or both of the hobs on the left are op-
erating

v While one or both of the hobs on the
left are operating separately, you may
combine both hobs by activating the
hob with wide surface. In this way, you
may operate a wider cooker surface
with the same values.

1. While one or both of the hob zones on
the left are operating, touch the [g] key.

= On both of the hob zone displays,
the hob zone with the lower degree

will be displayed and = light of
the (3] key will illuminate.

= Combined hobs resume to operate
with the temperature of the hob
zone which have a lower degree
and, if applicable, with the timer
setting value. Temperature and
timer values of the hob zone that
had a higher temperature value be-
fore combining will be cancelled.

o a_senzA T
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2. To change the temperature value after-
wards, set the desired temperature level
from the setting area.

Turning the hobs with wide surface off

Press the [g] button to isolate zones and re-

set them to the zero level.

High power setting (BOOSTER)

You may use the booster to heat with max-

imum power. However, we do not recom-

mend cooking for a long period at this posi-
tion. High power setting may not be avail-
able on all hobs. When the period for High
power setting (See Automatic turning off
periods table) has expired, the hob zone is
turned off.

Selecting high power setting (BOOSTER)
directly:

1. (DTurn the cooker on by touching the
key.

2. Touch the 2§ key of the hob you want.

= The selected hob zone operates with
maximum power and 3 lights flash on
the hob zone display respectively.

= When the period for High power setting
(See Automatic shutdown times table)
has expired, hob zone will continue op-
erating on the highest temperature
level.

Selecting high power setting (BOOSTER)
while the hob zone is active:

1. Touch the Al key when the cooker is on
and the relevant hob zone is operating
at a specific level.

2. The selected hob zone operates with
maximum power and 3 lights flash on
the hob zone display respectively. When
the period for High power setting has
expired, hob zone will continue operat-
ing on the highest temperature level.

Turning the high power setting (BOOSTER)

off before its expiration:

AlYou may turn the high power setting off

whenever you desire by touching the key.

The hob zone continues to operate at the

highest temperature value. Bring to 0 by
touching active hob zone setting area or
sliding your finger on the area to turn off.
Key Lock

When the hob is on or off, you can activ-
ate the key lock to prevent accidental chan-
ging of its functions.

Activating the key lock

1. To activate the key lock, (3] touch the
key until a single beep sounds.

= The @ light of the — key shall flash
and all hobs shall be locked.

only the (D key operates while the
@ key lock is active. When you touch
any other key, (3 the light of the —
key flashes to indicate that the key
lock is active.
If you turn off the cooker while the
keys are locked, the key lock shall
be deactivated to turn the cooker

on again.

Deactivating the key lock

1. Press and hold the [ key until one sig-
nal is heard. The operation shall be con-
firmed with an audible signal.

= The (@ light of the — key will fade and
the key lock will be deactivated.

Timer function
This function facilitates cooking for you.
You do not need to attend the cooker
throughout the cooking period. The hob
zone turns off automatically after the
period you have selected.

Activating the timer

<

1. (DTurn the cooker on by touching the
key.
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2. Depending on the hob zone you want to
turn on, by tapping on the setting area or
by sliding your finger on the area, set the
temperature level you want.

3. Activate the timer by touching the (O
key.
= “00” lights up on the timer display
and O the symbol starts to flash.
4. There are 4 activity LEDs around "00"
appearing on the timer screen. For the

hob zone to be set a timer, touch the (O
key to select the relevant hob zone side.

o

Set the desired period by touching the
+/— keys. You may also advance the
timer faster by pressing the + key or —
for a long period of time.

= The €O symbol illuminates solidly after
flashing on the hob zone display for a
specific period of time. When the (O
symbol illuminates solidly, this shows
that the function is activated.

The timer may only be used for
hobs that are being operated.

Timer cannot be set without select-
ing the hob zone and the temperat-
ure level of the hob zone.

While the timer is active, the time
set for the selected hob zone is dis-
played on the timer screen.

Repeat the procedure above for
@ other hobs that you want to set a
timer for.

Turning off the timers

The cooker turns off automatically and an
audible warning is given when the set time
has expired.

Touch any key to turn off the audible warn-
ing.

Turning off the timers prematurely

If the timer is turned off prematurely, the
cooker continues to operate with the set
temperature until it is turned off.

Turning off by reducing the timer setting
to "00" level:

1. Select the timer of the relevant hob by
touching the O key.

2. Decrease the value by touching the key
until "00” — appears on the timer dis-
play. You may also advance the timer
faster by pressing the — key for a long
period of time.

= After the symbol flashes (O on the hob
zone display for a certain period of
time, it turns off completely and the
timer is cancelled.
Stop function

v" Using this function, you can reduce the
temperature levels of all functions (ex-
cept the timer) operating on the hob to
the 1st level for a certain period of
time.

If the timer is set for any hob zone,
the timer resumes to operate dur-

ing the stop function.

1. Touch the [ key while your cooker is
on.

= All hobs that are being operated
continue to operate at the 1st
level.
Touch the ] key again to operate all
stopped hobs with their previous settings.
Settings
Using this function, you may change power
management, cooking-end audible signal
time, and cooker- hood connection set-
tings.
cFl Power management setting
cF: Cooking-end audible signal time
cF3: Cooker-Hood connection setting

1- Power management setting (|

v" You may set the total power of the
cooker as you desire with this function.
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1. Turn on the cooker by touching the D

key, and turn it off by touching(D key
again.

2. Within 10 seconds after turning off the

product, touch O/ 10/ O/ 1l keys re-
spectively.

= On the timer display, | appears,
and “9” appears on the left rear
hob zone display.

3. By tapping on the setting area of the left
rear hob setting area or by sliding your
finger on the area, set the power level
between (see Table - Power manage-
ment level) set between “1” and “9”.

4. Confirm the selected level setting by
touching the (D key.

= Your cooker will turn off and will
start to operate with the total
power setting at the selected level.
“Power management” includes 9 different
power levels (see Table - Power manage-
ment level).
Table - Power management level

Power management Total power (kW)

level

1 1.2
2.4

3

3.6
4.4
5.4
5.7
6.7
7.4

O 0 N o U~ W N

2- Cooking-end audible signal time setting

cFo

v" Using this function, you may set the
cooking-end signal time of the cooker
as you want.

1. Turn on the cooker by touching the (D
key, and turn it off by touching(D key
again.

2. Within 10 seconds after turning off the
product, touch €5/ 10/ O/ 11 keys re-
spectively.

= Default setting cF| will be dis-
played on the timer screen.

3. For cooking-send audible signal setting,
touch [0 key once.

= On the timer display, -2 appears,

and"2" appears on the left rear hob
zone display.

A

By tapping on the setting area of the left
rear hob setting area or by sliding your
finger on the area, set the signal time
setting (see Table - End of cooking
buzzer time) set between "0" and "3".

5. By touching the (D key, confirm the
cooking-end audible signal time setting.

= Your cooker will turn off and will
start to operate with the signal
time setting at the selected level.

Factory default value for the cook-
@ ing-end audible signal time setting

is standard 2nd level.

For products whose total electricity
@ consumption is a maximum of 3.6
kW (refer to the technical specifica-
tions table in the manual), the total
power value remains at 3.6 kW for

power management levels 5, 6, 7, 8,
and 9.

Table - Cooking-end audible signal time set-
ting

Cooking-end audible Cooking-end audible sig-

signal level nal period
0 15 seconds
1 30 seconds
2 1 minute
3 2 minute
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3- Cooker-Hood connection setting (c[-J)

v" Using this function, you may connect
cooker and hood to allow them to oper-
ate together automatically.

1. Turn on the cooker by touching the (D
key, and turn it off by touching(D key
again.

2. Within 10 seconds after turning off the
product, touch O/ 10/ O/ 11 keys.

= Default setting =F| will be dis-
played on the timer screen.

3. Touch twice on [l key for the cooker-
Hood connection setting.

= On the timer display, cF J appears,
and “0” appears on the left rear
hob zone display.

4. By tapping on the setting area of the left
rear hob setting area or by sliding your
finger on the area, set the hood opera-
tion level (see Table - Hood operation
level) set between "0" and "7".

5. By touching the (D key, confirm the
cooker-hood connection setting.

= Your cooker will turn off and will start
to operate with the selected cooker op-
eration level.
Table - Hood operation level

Hood operation level |Lamp Hood (Boiling on one |[Hood (Boiling on any |Frying
hob) 2 or more hobs)

0 off off off off

1 light off off off

2 light off L1 L1

3 light L1 L1 L1

4 light L1 L1 L2

5 light L1 L2 L2

6 light L1 L2 L3

7 light L2 L2 L3

Setting hood operation level over the
cooker

v With this setting, you may set hood op-
eration level over the cooker.

1. Turn the cooker on by touching the (D
key.

2. Touch the & key for 3 seconds.

= The — light of the "R key will go
off.

3. Touch the & key until the desired oper-
ation level for the hood is reached.

Using induction hobs safely and effectively
Operating principle: Induction heater
heats the cooking pot directly due to its op-
erating principle. Thus, it has many advant-
ages over other cooker types. It operates
more efficiently and the hob surface is
cooler.

Your induction cooker is equipped with su-
perior safety system that shall ensure oper-
ation with maximum safety.

Your cooker may be equipped with
@ hobs with a diameter of 145, 180,
210 and 280 mm with induction
feature depending on the model.
Thanks to the induction feature,
each hob zone automatically de-
tects the pot placed on it. Energy
occurs on the contact area of the
pot only, and thus minimum level of

power is consumed.

Automatic turning off system

The cooker control has an automatic turn
off system. If one or more hob zone(s) are
left on, the hob zone turns off automatically
after a while (See Table-1). In case of a
timer assigned to the hob zone, the timer
screen is turned off then, too.

EN/ 21



The time limit for automatic turn off de-
pends on the selected temperature level.
Maximum operating period is applied for
this temperature level.

The hob zone may be operated by the user
again after it is turned off automatically as
described above.

Table-1: Automatic turning off periods

Temperature level Automatic turning off

periods - hours

0w N o WN =2 O
= NN B> D OO O

9

Quick heating (booster) 10 minute

While the temperature level is increased as
1,2,3...19 on some models, it may be in-
creased as 1,1.,2,2. ... 9. on some other
models. This varies as per product model.

6 General Information About Baking

Overheating protection

Your cooker is equipped with some sensors

that ensure protection against overheating.

You may observe the following in case of

overheating:

+ The hob zone that is operating may be
turned off.

+ The selected level may be reduced. How-
ever, this is not reflected on the display.

Overflow protection system

Your cooker is equipped with an overflow
protection system. In case of any overflow
on the control panel for any reason, the sys-
tem cuts off the power connection auto-
matically to turn off your cooker. Mean-
while, "F" warning appears on the display.
Precise power setting

Induction cooker responds to the com-
mands issued immediately as per its oper-
ating principle. Its power settings are
changed very rapidly. Thus, you may pre-
vent overflowing of a meal (water, milk)
that is about to overflow by turning the ap-
pliance off immediately.

You can find tips on preparing and cooking
your food in this section.

6.1 General warnings about cooking
with hob

General warnings about cooking with hob

+ Never fill the pan with oil more than one
third of it. Do not leave the hob unatten-
ded when heating oil. Overheated oils
bring risk of fire. Never attempt to extin-
guish a possible fire with water! When oil
catches fire, cover it with a fire blanket or
damp cloth. Turn off the hob if it is safe

+ Before frying foods, always remove their
excess water and put them inside the
heated oil slowly. Make sure that frozen
foods are defrosted before frying.

+ When heating oil, make sure that the pot
you use is dry and keep its lid open.

+ For recommendations on cooking with
power saving, refer to the “Environmental
Instructions” section.

+ The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

to do so and call the fire department. Cooking table
Food |Temperature level |Baking time (min) (approx.)
Melting
Chocolate melting (e.g..Dr.Oetker brand, bitter 1 20 30
chocolate 55-60% cocoa,150 g)
Butter (200 g) 6 5.7
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Food Temperature level Baking time (min) (approx.)
Butter (Clarified)(200 g ) 3 11..13
Boiling, Heating, Keeping Warm
Water 1 L (Boiling) P .6
Water 3 L (Boiling) P .10
Milk 1 L (Boiling) 7 .7
Milk 1 L (Keeping warm) Keeping warm 18..20
Vegetable oil (Heating) (Sunflower seed 0il 0,5L) |9 3..5
Boiling
Unshelled potato (2 Piece big size) 9 25..35
Unshelled potato coarsely minced (2 Piece big 9 13 15
size)
Broccoli (300 g) 9 10..14
Broccoli frozen (300 g) 9 7..10
Sausage 8 4.6
Pasta (150 g) 9 6..10
Poached eggs 5 2..3
Cooking, Sauteing

Rice dish (200 g rice) 5 9..12
Paella * 9 15..20
Noah's pudding **

Bean-Chickpea boiling Boiling - for

noah's pudding 9 4..6

Eg:ﬂffgﬁl{(gi; boiling cooking - for 2 10 15

Wheat Boiling - for noah's pudding 9 8..10

Wheat cooking - for noah's pudding 2 6..8

Noah's pudding -All ingredients 9 20..24
Soups (E.g. Lentil soup) 7 20..25
Sauted vegetable * 9 3.
Julienne cooking * (Chicken, Onio and Pepper) 9 5.7
Veal cubes with vegetable **

Vegetable sauteing 9 3.

Searing *** 9 5.

All ingredients 4 80..90
Tomato sauce 3 10..15
Bechamel sauce 7 5.6
Shanks with vegetable **

Searing *** 9 3..4

Vegetable sauteing 9 3.5

All ingredients 4 180 ... 190

Shallow fry

Sirloin Steak ** (2 cm) 9 2..10
Rib steak ** (2 cm) 9 3..10
Rolled sirloin steak 8 4..10
T-Bone ** (2 cm) 9 3..10
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Food Temperature level Baking time (min) (approx.)
Lamb chop ** (Searing ***) 9 3..10
Lamb chop (Frying) 5 4..10
Sausage 6 4.6
Chicken breast (Searing ***) 8 3.4
Chicken breast (Frying) 5 8..10
Chicken breast (Butterfly cut) 8 4..10
Salmon (150 g) 9 3..10
Fish finger 9 1..8
Fresh vegetable and mushroom sauteing (Carrot, 9 3.6
Mushroom and Colourful Pepper)
Pancake 3.
Omelet 4.6
Fried egg 6 2.
French fry
Boortsog 5 13..15
Schnitzel 8 3..10
Nugget 9 1,5..10
Potato (frozen) 6 2..10
Defrosting and heating
Onion (frozen) (200 g) 6 2.
Spinash (frozen) (200 g) 7 2.

* Wok pan is recommended.
** Cast pan/pot is recommended.

*** Preheating the pan/pot is recommended.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause

burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily

cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of

the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.




+ Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

For the hobs:

+ Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning the hob

Glass cooking surface

Follow the cleaning steps described for the

glass surfaces in the “General cleaning in-

formation” section for the cleaning of glass
cooking surface. You may complete your
cleaning as per the information below for
special cases.

+ Sugar-based foods such as dark cream,
starch and syrup should be cleaned im-
mediately, without waiting for the surface
to cool. Otherwise, the glass cooking sur-
face may be permanently damaged.

+ Do not use cleaning agents for cleaning
operations you perform while the hob is
hot, otherwise permanent stains may oc-
cur.

7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.

EN/25



Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

« While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

8 Troubleshooting

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

« The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

+ If the hob does not turn on when the on/
off key is pushed >>> Unplug it and wait
at least 20 seconds before plugging it in.

+ It has overheat protection. >>> Wait for

your hob to cool down.

Appropriate pots may not be used. >>>

Check your pots.

0/U /L icon is always lit on the hob

zone display.

+ Pots may not be placed on the operating
hob. >>> Check if there is a pot on the
hob zone.

+ Your pot may not be induction suitable.
>>> Check if your cooker is suitable for
the induction hob.

+ The pot may not be centred correctly on
the hob zone or the bottom surface of
the pan may not be wide enough for the
selected hob zone. >>> Center the hob
zone by choosing a pot that is wide
enough for the hob zone.

+ The pot or hob zone may be too hot. >>>
Wait for them to cool down.

The selected hob zone suddenly turns off

while it is operating.

+ The cooking time of the selected com-
partment may have expired. >>> You can
set a new cooking time or finish cooking.

+ It has overheat protection. >>> Wait for
your hob to cool down.

+ An object may have covered the touch
control panel. >>> Remove the object on
the panel.

Although the hob zone is turned on, the

pot does not heat up.

+ The pot may not be suitable with the In-
duction hob. >>> Check if your cooker is
suitable for the induction hob.

+ The pot may not be centred correctly on
the hob zone or the bottom surface of
the pan may not be wide enough for the
selected hob zone. >>> Center the hob
zone by choosing a pot that is wide
enough for the hob zone.

The cooling fan continues to run even

though the hob is turned off.

+ This is not an error. The cooling fan con-
tinues to operate until the electronic
equipment in the hob falls to the appro-
priate temperature.

Noise from the hob during cooking

+ Some sounds may be heard from the hob

while cooking. These sounds are due to
the composition of the cooking vessel.
These sounds are normal, they are not a
malfunction and they are a part of induc-
tion technology.

Possible noises and reasons

+ Fan noise: The cooker is equipped with a

fan that activates automatically accord-
ing to the temperature of the appliance.
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The fan has various operating levels and
operates at different levels as per the
temperature.

+ Lower buzz like the operating noise of
a transformer: This is due to the nature
of the induction technology. As the heat
is transmitted directly to the base of the
cooking vessel, such buzz sounds may
be heard as per the material of the cook-
ing vessel. Thus, different noises may be
heard with different cookware.

+ Cracking noise: The reason of this is the
structure and material of the base of the
cooking vessel. A cracking sound may be
heard if the cooking vessel is made of
various layers with different materials.

+ Whining noise: A whining sound may be
heard when two cooking zones on the
same side of the cooker are used to cook
with different cooking levels.

Error codes/reasons and possible solutions

Possible solutions

Turn the induction cooker off and
wait until it is cooled down. The error
shall be resolved when temperature
of the hob comes down below the
limits.

The problem shall be resolved when
you remove your hand from the hob.

The problem shall be resolved when
the control panel is cleaned.

The error shall be resolved when a
pot suitable for induction heating is
used.

Turn the induction hob off and oper-
ate again after 30 seconds. Contact
the authorized dealership if the issue
is resumed.

Turn the induction hob off and oper-
ate again after 30 seconds. Contact
the authorized dealership if the issue
is resumed.

Turn the induction hob off and oper-

ate again after 30 seconds. Contact

the authorized dealership if the issue
is resumed.

Turn the induction hob off and oper-

ate again after 30 seconds. Contact

the authorized dealership if the issue
is resumed.

Turn the induction hob off and oper-

ate again after 30 seconds. Contact

the authorized dealership if the issue
is resumed.

Error codes Error reasons

E22
Induction hob is overheated.

E 26
One or more keys are kept pressed
for more than 10 seconds.

E 46
An object is left on the control panel
or the control is exposed to vapour.
A pot suitable for induction heating is

E 47
not used.

E1-E15 Communication error on induction
hob.

E16-E21 Temperature sensor error on induc-
tion hob.

E23
Software error on induction hob.

E24

E 25 Fan operation error on induction hob.

E31-E45 Electronic board hardware error on in-
duction hob.

E 48

E49 Sensor error on induction hob.

E 51

Sensor equipment shall be rendered
compatible for the operating condi-
tions. Contact the authorized dealer-
ship if the issue is resumed.
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Error codes

Error reasons

Possible solutions

High temperature error on induction

Turn the induction hob off and wait
until it is cooled down. The error shall
be resolved when temperature of the

E52-E57 hob. sensor comes down below the limits.
Contact the authorized dealership if
the issue is resumed.

A sensor error / high temperature er- | 14N off the induction hob and wait

E58-E59 g P for it to cool. If the problem persists,

ror has occurred in auto cook mode. ; .

contact the authorized service.
Any one of the keys may have been  |When long touching on one of the
touched long. keys was stopped,

FF A cooking pot may have come over  |When the cooking pot over the con-

the control unit.

trol unit is lifted,

There may be food/liquid poured over
the control unit.

Error will disappear when the food/li-
quid residues are cleaned.
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Vitejte!

Vazeni zakaznici,

Dékujeme, Ze jste si vybrali tento Beko produkt. Doufame, Ze Vam tento produkt, ktery byl
navrzen s vyuzitim vysoké kvality a technologie, pomdze dosdhnout nejlepsich vysledk.
Proto si pred pouzitim produktu peclivé prectéte tento navod k pouziti a jakékoli dopliujici
dokumenty.

Méjte na paméti vS§echny informace a varovani uvedené v uzivatelské pfiru¢ce. Timto
zplsobem ochranite sebe a sv(ij produkt pred nebezpecim, které se muze vyskytnout.
Uschovejte uzivatelskou priruc¢ku. Pokud produkt predate dal$i osobé, rovnéz ji predejte
navod k pouziti. Zaruéni podminky, pouziti a zplsob feseni zavad produktu jsou uvedeny v
této pfirucce.

Symboly a jejich popis v uzivatelské prirucce:

NedodrZeni pokynt pouziti mize mit za nasledek smrt nebo zranéni.

@ DiileZité informace nebo uZite&né tipy k pouziti.

Prectéte si uzivatelskou prirucku.

L[

f Varovani pfed horkym povrchem.

POZNAMK Nedodrzeni pokynii uvedenych v pfiruéce mize mit za ndsledek materidini $kody na produktu nebo
Y Zivotnim prostfedi.

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

Made in TURKEY
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A 1 Bezpecnostni instrukce

+ Tato ¢ast obsahuje
bezpecnostni pokyny nezbytné
k zamezeni rizika Ujmy na
zdravi nebo vécnych skod.

+ Pokud je produkt predan
nékomu jinému k osobnimu
pouziti nebo k pouziti z druhé
ruky, mél by byt poskytnut také
navod k pouziti, Stitky produktu
a dalSi relevantni dokumenty a
dily.

* Nase spolec¢nost nenese
odpovédnost za Skody, které
nastanou v pripadé
nerespektovani pokyn(
uvedenych v pfirucce.

 Nedodrzeni téchto pokynd
zrusi platnost zaruky.

* Instalaéni a opravarenské
prace nechte vzdy provést
vyrobcem, autorizovanym
servisem nebo osobou, kterou
urci dovozce.

+ Pouzivejte pouze originalni
nahradni dily a pFislusenstvi.

* Neopravujte ani nevymeénujte
zadnou soucast produktu,
pokud to neni jasné uvedeno v
uzivatelské prirucce.

* Neprovadéjte na vyrobku
technické upravy.
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/\1.1  Zamjslené pouziti

+ Tento vyrobek je ur¢en k

domacimu pouziti. Neni urceny
pro komeréni vyuziti.

* Nepouzivejte vyrobek v

zahradach, na balkonech nebo
v jinych venkovnich
prostorach. Tento vyrobek je
urcen k pouziti v
domacnostech a v kuchynich
zaméstnancu obchodd,
kancelari a dalSich pracovnich
prostredi.

« VAROVANI: Tento vyrobek by

mél byt pouzivan pouze pro
ucely vareni. Nemeél by byt
pouzivan pro rizné Ucely, jako
je vytapéni mistnosti.

1.2 Bezpecnost deti,

zranitelnych osob a
domacich mazlicku

+ Tento produkt mohou pouzivat

déti starSi 8 let alidé s
omezenymi fyzickymi,
senzorickymi nebo dusevnimi
schopnostmi nebo které
nemaji dostatecné znalosti a
zkusenosti, pokud jsou pod
dozorem nebo jsou proskoleni
0 bezpe¢ném pouzivani a
rizicich produktu.



Déti by si s vyrobkem nemély
hrat. Cisténi a udrzba by
nemeéela byt provadéna détmi,
pokud na né nékdo nedohlizi.
Tento vyrobek by nemély
pouzivat osoby s omezenymi
fyzickymi, smyslovymi nebo
dusevnimi schopnostmi
(vCetné déti), pokud nejsou
pod dohledem nebo neobdrzi
potfebné pokyny.

Déti by mély byt pod dozorem,
aby bylo zajisténo, ze si s
vyrobkem nebudou hrat.
Elektrické vyrobky jsou
nebezpecné pro déti a domaci
zvirata. Déti a domaci zvirata
si nesmi se spotrebi¢em hrat,
|ézt na néj nebo do négj.
Nepokladejte na vyrobek
predméty, ke kterym by se
mohly dostat déti.

Otocte rukojeti hrnct a panvi
na stranu pultuy, aby je déti
nemohly chytit a popalit se.

+ VAROVANI: Béhem pouzivani

jsou pristupné povrchy vyrobku
horké. Udrzujte déti mimo
dosah vyrobku.

+ UdrZujte obalové materialy

mimo dosah déti. Hrozi
nebezpeci zranéni a uduseni.

* Pred vyrazenim

1

opotrebovanych a
nepouzitelnych vyrobka:

. Odpoijte sitovou zastrcku a

vyjméte ji ze zasuvky.

2. Odstfihnéte napajeci kabel a
odpoijte jej spolu se
zastrckou od vyrobku.

3. Prijméte preventivni opatreni,
abyste zabranili pfistupu déti
do vyrobku.

4. Nedovolte détem, aby si hraly
s vyrobkem, kdyz je v rezimu
necinnosti.

1.3 Elektricka
bezpecnost

+ Zapojte spotrebic do
uzemnéné zasuvky chranéné
pojistkou, ktera odpovida
stavajicim hodnotam na
typovém stitku. Zajistéte, aby
vam uzemnéni proved|
kvalifikovany elektrikar.
Spotrebi¢ nepouzivejte bez
vhodného uzemnéni podle
mistnich/narodnich predpisu.
Zastrcka nebo elektricka
pripojka spotrebice musi byt
na snadno pfistupném misté.
Pokud to neni mozné, mél by
byt na elektrické instalaci, ke
které je vyrobek pripojen, v
souladu s elektrickymi
predpisy mechanismus
(pojistka, spinac, spinaci
skfinka atd.) oddélujici
vSechny poly od sité.
+ Pred opravou, udrzbou a
cisténim odpojte vyrobek ze
sité nebo vypnéte pojistku.
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+ Zapojte vyrobek do zasuvky,
ktera splnuje hodnoty napéti a
frekvence uvedené na
typovych stitcich.

+ Pokud vas produkt nema
hlavni kabel, pouzijte pouze
propojovaci kabel popsany v
casti ,Technické specifikace”.

* Napajeci kabel nezastrkavejte
pod a za spotrebi¢. Na
napajeci kabel nepokladejte
tézké predmeéty. Napajeci
kabel nesmi byt ohnuty,
rozdrceny a prijit do kontaktu s
zadnym zdrojem tepla.

* Dbejte na to, aby se napajeci
kabel nezasekl pfi nasazovani
vyrobku zpét na misto po
montazi nebo Cisténi.

+ Pouzivejte pouze originalni
kabely. Nepouzivejte
prestfizené nebo poskozené
kabely.

+ K provozu vyrobku
nepouzivejte prodluzovaci
kabel ani vicenasobnou
zastrcku.

+ V pripadech, kdy je tfeba
pouzit konvertorovy adaptér
(pro typ zastréky), kontaktujte
autorizované servisni stfedisko
nebo dovozce, aby pouzil
schvaleny adaptér.

+ Pokud je délka elektrického
vedeni nedostatecn4, obratte
se na dovozce nebo
autorizované servisni
stredisko.

+ Pfenosné zdroje energie nebo
vicenasobné zastrcky se
mohou prehrat a vznitit.
Vicenasobné zastrcky a
prenosné zdroje energie drzte
mimo dosah vyrobku.

« Je-li napdjeci kabel poskozen,
musi jej vymeénit vyrobce,
autorizovany servis nebo
osoba, kterou dovozce stanovi,
aby se predeslo moznym
nebezpecim.

Pokud je vas vyrobek vybaven

napajecim kabelem a zastrckou:

* Nikdy nezasunujte zastrcku
vyrobku do zlomené, uvolnéné
nebo nefunkéni zasuvky.
Zkontrolujte, zda je zastrcka
zcela zasunuta do zasuvky. V
opacném pripadé se mohou
spoje prehrat a zplsobit pozar.

« Zafizeni nezasunujte do
zastrcek, které jsou mastné,
necisté nebo potencialné
vystavené pusobeni vody
(napriklad v blizkosti pracovni
desky, ze které miZe uniknout
voda). V opacném pfipadé
hrozi riziko zkratu a urazu
elektrickym proudem.

* Nikdy se nedotykejte zastrcky
mokryma rukama!
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« Zastrcku vytahnéte ze zasuvky
pomoci téla zastrcky, nikoli
samotného kabelu.

Al .4 Bezpecnost dopravy

* Pred prepravou vyrobku
odpoijte vyrobek od sité.

+ Kdyz potrebujete produkt
prepravit, zabalte jej do
bublinkové félie nebo silného
kartonu a pevné zalepte
paskou. Pevneé zajistéte
pohyblivé ¢asti vyrobku, abyste
zabranili jejich poskozeni.

+ Pred instalaci vyrobku
zkontrolujte, zda vyrobek neni
po preprave poskozen. V
pripadé poskozeni kontaktujte
dovozce nebo autorizované
servisni stredisko.

Al .5 Bezpecna instalace

* Pred zahajenim instalace
odpojte elektrické vedeni, ke
kterému bude vyrobek
pFipojen, od napéti vypnutim
pojistky.

* Pfi pfepravé a instalaci vzdy
noste ochranné rukavice. V
opacném pfipadé hrozi
nebezpeci poranéni o ostré
hrany!

+ Pred instalaci vyrobku
zkontrolujte, zda neni
poskozen. Pokud je produkt
poskozen, neinstalujte jej.

K zakryti interiéru
instalovaného nabytku
nepouzivejte zadné
tepelnéizolacni materialy.

V prostoru, kde je vyrobek
nainstalovan, se nesmi
nachazet prfimé slunecni svétlo
a zdroje tepla, jako jsou
elektrické nebo plynové
ohrivace.

Udrzujte okoli v§ech
ventilaénich kanal vyrobku
otevrené.

Vyrobek neinstalujte v blizkosti
okna. Existuje riziko, ze plamen
varné desky zapali zaclony a
horlavé materialy v jejim okoli.
Kdyz otevrete okno, horké
nadobi se m(iZe prevratit.
Vyrobek neinstalujte v blizkosti
okna. Kdyz otevrete okno,
horké nadobi se mlze
prevratit.

Pokud se za mistem, kde bude
vyrobek nainstalovan, nachazi
zasuvka, je treba zajistit, aby
se vyrobek nedostal do
kontaktu se zasuvkou ani se
zastrckou zapojenou do
zasuvky.

Na zadni nebo bocni sténé
mista, kde bude vyrobek
nainstalovan, nesmi byt
plynova hadice, plastové
vodovodni potrubi a zasuvka.
V opacném pripadé by se
mohly deformovat vlivem tepla
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pfi provozu varné desky a
mohly by prfedstavovat
bezpecnostni riziko.

Al .6 Bezpecnost pouziti

« Po kazdém pouziti se ujistéte,
Ze je spotrebiC vypnuty.

+ Pokud nebudete vyrobek delsi
dobu pouzivat, odpoijte jej ze
zasuvky nebo vypnéte proud z
pojistkové skrinky.

* Nepouzivejte vyrobek, pokud
se béhem pouzivani poroucha
nebo poskodi. Odpojte vyrobek
od elektfiny. Kontaktujte
dovozce nebo autorizované
servisni stredisko.

« VAROVANI: Pokud je povrch
varné desky praskly, odpojte
vyrobek od elektricke site,
abyste zabranili riziku urazu
elektrickym proudem.

« VAROVANI: Pokud je sklenény
povrch varné desky rozbit:

Vypnéte vSechny plynové a

(pfipadné) elektrické varné

desky. Odpojte vyrobek od

elektfiny.

- Nedotykejte se povrchu

spotrebice.

- Nepouzivejte pristroj.

* Na spotrebi¢ v zadném pripadée
nestoupejte.

* Nikdy nepouzivejte vyrobek,
pokud je vas usudek nebo
koordinace narusena pozitim
alkoholu a/nebo drog.

+ V prostoru vareni a v jeho okoli
se nesmi nachazet horlavé
predméty. V opacném pripadé
muze dojit k poZaru.

+ Tento vyrobek neni vhodny pro
pouziti s dalkovym ovladanim
nebo externimi hodinami.

A1 .7 Upozornéni na

teplotu

+ VAROVANI: Kdyz se vyrobek
pouziva, vyrobek a jeho
pristupné c¢asti jsou horké. Je
tfeba davat pozor, abyste se
nedotkli vyrobku ani topnych
téles. Déti mladsi 8 let by se
mély drzet dale od vyrobku,
pokud nejsou pod nepretrzitym
dohledem.

* Do blizkosti vyrobku
neumistujte horlavé/vybusné
materialy, protoze povrchy
budou béhem provozu horké.

- VAROVANI: Nebezpe&i vzniku
pozaru: Na varné plochy
neodkladejte zadné predméty.

Bezpecnost pri

1.8
A vareni

- VAROVANI: Musi se
dodrzovat proces vareni.
Kratkodobé procesy vareni
musi byt neustale sledovany.

- VAROVANI: Pfi vafeni na
tuhém nebo tekutém oleji je
nebezpecné ponechat varnou
desku bez dozoru, coz mize
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zpUsobit pozar. NIKDY se
nepokousejte uhasit ohen
vodou; odpojte vyrobek od
elektrické sité a poté plameny
zakryjte krytem nebo
protipoZarni tkaninou (atd.).

+ Budte opatrni pfi pouzivani
alkoholickych napoji v
pokrmech. Alkohol se pfi
vysokych teplotach odparuje a
muze zpUsobit pozar, protoze
se pfi kontaktu s horkymi
povrchy muze vznitit.

Al.g Indukce

* Elektricky ovladané zoény vasi
varné desky jsou vybaveny
pokrocilou ,Indukci”. Na
induk&nich varnych zénach,
které Setri Cas a energii, se
musi pouzivat nadobi vhodné
pro indukcni vareni, jinak varna
z6éna nebude fungovat.
Podrobné informace naleznete
v ¢asti "Vybér hrnce".

Jelikoz indukéni varna deska
vytvari magnetické pole, mlze
mit Skodlivé ucinky na lidi, kteri
pouzivaji zafizeni, jako jsou
kardiostimulatory nebo
inzulinové pumpy.
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Po pouziti zavrete zénu z jejiho
ovladaciho panelu,
nespoléhejte se na snimac
hrnce.

Kovové predméty jako jsou
noze, vidlicky, Izice a poklice
neumistujte na varnou plochu,
nakolik se mohou zahfat.

Do zasuvek pod varnou deskou
neukladejte kovové predmeéty.
Pfi dlouhém a intenzivnim
pouzivani se mohou materialy
prehrivat.

Na indukéni varnou desku
neumistujte elektronické
vyrobky, jako jsou mobilni
telefony, tablety, pocitace. Vas
spotrebi¢ se mize poskodit.

Bezpecnost pri
udrzbe a cisteni
Pred vycisténim produktu
vyCkejte, dokud produkt
vychladne. Horké povrchy
mohou zpUsobit popaleniny!
Nikdy nemyjte vyrobek
stfikanim nebo polévanim
vodou na néj! Hrozi nebezpeci
urazu elektrickym proudem!

+ K Cisténi vyrobku nepouzivejte

parni Cistice, protoze to mlze
zpUsobit Uraz elektrickym
proudem.



2 Pokyny pro zivotni prostredi

2.1 Smeérnice o odpadech

2.1.1 Soulad se smérnici WEEE a
Odstranéni odpadi vyrobku

Tento vyrobek splfuje pozadavky smérnice

WEEE EU (2012/19/EU). Tento produkt

nese klasifikacni symbol pro odpadni
elektrické a elektronické zafizeni (WEEE).

Tento produkt byl vyroben z
vysoce kvalitnich dilG a
materiald, které |ze znovu
pouzit a jsou vhodné k
recyklaci. Nelikvidujte proto
L odpadni produkt po skonceni
jeho zivotnosti s béZnym domovnim a
jinym odpadem. Odneste jej do sbérného
mista pro recyklaci elektrickych a
elektronickych zafizeni. Na tato sbérnd
mista se mUzete zeptat mistni spravy.
Spravna likvidace spotiebice pomaha

predchazet negativnim dopaddm na Zivotni

prostredi a lidské zdravi.

Soulad se smérnici RoHS:

Vyrobek, ktery jste si zakoupili, je v souladu
se smérnici EU RoHS (2011/65/EU).
Neobsahuje Skodlivé a zakdzané materialy
specifikované ve smérnici.

2.2 Informace o balicku

Obalové materidly vyrobku jsou vyrobeny z
recyklovatelnych materiald v souladu s
nasimi narodnimi smérnicemi. Nelikvidujte
obalovy odpad s domovnim nebo jinym
odpadem, odevzdejte je na sbérnd mista
pro obalovy material uréena mistnimi
Urady.

2.3 Doporuceni pro Usporu energie

Podle EU 66/2014 Ize informace o
energetické ucinnosti nalézt na uctence
vyrobku dodavané s vyrobkem.

Nasledujici doporu¢eni vam pomohou

pouzwat vyrobek ekologicky a neplytvat:
+ Zmrazené potraviny pfed pecenim
rozmrazte.

+ Pouzivejte hrnce/panve s velikosti a
poklici vhodnou pro varnou zénu. Vzdy si
vyberte spravnou velikost hrnce pro
pfipravu jidla. Pro nddoby nespravné
velikosti se vyZaduje vétsi energie, nez je
potreba.

« Udrzujte pecici plochy a dna hrnct Cisté.
Necistoty snizuji pfenos tepla mezi
pecicim prostorem a dnem hrnce.
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3 Vas vyrobek

3.1 Predstaveni vyrobku

5 6
A A
'4 \ 4 N\
\ J \ J
v v
3 4
1 Sklenéna varna plocha 2 Dolni kryt
3 Indukéni varna zéna 4 Indukéni varna zéna
5 Indukéni varnd zéna 6 Indukéni varna zéna
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3.2 Technické specifikace

Obecné specifikace

Vnéjsi rozméry produktu (vyska/sitka/hloubka) (mm) 48,2 /590 /520 *

Instalacni rozméry varné desky (Sitka/hloubka) (mm) 560 (+2) /490 (+2)
Napéti/Frekvence TN~220-240 V /2N~380-415V; 50/60 Hz
P?u2|ty typ a prlrez kabelu/vhodny pro pouZziti ve min. HO5V2V2-F 5 x 2,5 mm2
vyrobku

Celkova spotieba energie (kW) max. 7,4 kW

Varné zény

Predni leva Indukéni varnd zéna

Rozmér 180 mm

Vykon 2200 W / Booster (Zesileni) 3100 W
Predni prava Indukéni varna zéna

Rozmér 180 mm

Vykon 2200 W / Booster (Zesileni) 3100 W
Zadni leva Indukéni varnd zéna

Rozmér 180 mm

Vykon 2200 W / Booster (Zesileni) 3100 W
Zadni prava Indukéni varnd zéna

Rozmér 180 mm

Vykon 2200 W / Booster (Zesileni) 3100 W

|* Varna deska uvedend v technické tabulce je vylepSenim spodniho krytu produktu.

Technické specifikace se mohou zménit bez prfedchoziho upozornéni za Gi¢elem
@ zlepSeni kvality produktu.

Obrazky v této pfirucce jsou schematické a nemusi pfesné odpovidat vasemu
produktu.

ziskany v laboratornich podminkach v souladu s pfislusnymi normami. V zavislosti

@ Hodnoty uvedené na stitcich vyrobk( nebo v doprovodné dokumentaci jsou
na provoznich a okolnich podminkach produktu se tyto hodnoty mohou lisit.
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4 Prvni pouziti

Nez zacnete vyrobek pouzivat,
doporucujeme provést nasledujici kroky
uvedené v nasledujicich ¢astech.

4.1 Pocatecni cisténi

1. Odstrante veskery obalovy material.

2. Otrete povrchy vyrobku vihkym
hadfikem nebo houbou a osuste
hadrikem.

5 Pouzivani varné desky

OZNAMEN:I: Nékteré saponaty nebo gistici
prostfedky mohou zpUsobit poskozeni
povrchu. Pri ¢isténi nepouzivejte abrazivni
Cistici prostredky, Cistici prasky, Cistici
krémy nebo ostré predméty.

OZNAMENI: P¥i prvnim pouziti mdze po
nékolik hodin z trouby vychdazet kour a
zapach. To je normalni a k jeho odstranéni
postaci dobré vétrani. Vyvarujte se pfimého
vdechovani koure a zapachu, ktery se tvofi.

5.1 Obecné informace o pouziti varné
desky

VSeobecna upozornéni

+ Nenechte na varnou desku spadnout
zadné predméty. | malé predméty, jako
napriklad solnicky, mohou varnou desku
poskodit. Nepouzivejte prasklé varné
desky. Voda mUze prosakovat skrz tyto
praskliny a zpUsobit zkrat. Pokud je
povrch jakkoli poskozen (napf. Viditelné
praskliny), nejprve vypnéte pojistku a
poté zavolejte autorizovany servis, aby
produkt odpojil, aby se snizilo riziko
urazu elektrickym proudem.

+ Na varnou desku nepokladejte
nevyvazené a snadno vyklapéné hrnce /
panve.

+ Neohfivejte prazdné hrnce / panve. Mlize
dojit k poskozeni hrncli a spotiebice.

+ Po kazdém pouziti vzdy vypnéte hofaky
varné desky.

« Pokud pracujete na varnych deskach bez
hrnce nebo hrncli / panvi, pfistroj se
muize poskodit. Vzdy po kazdém ukonu
vypnéte varné desky.

+ Po kazdém pouziti bude varna plocha
horka, proto na ni nepokladejte plastové
hrnce / panve. Takovy material z povrchu
ihned oCistéte.

+ Nahlé zmény teploty na sklenéné varné
plo$e mohou zplisobit poskozeni, davejte
pozor, abyste béhem vareni nerozlili
studené tekutiny.

+ Do hrnct a panvi vkladejte dostatecné
mnozstvi jidla. M(zete tak zabranit
vylévani jidel z hrncll / panvi a nebudete
muset troubu zbytecné Cistit.

+ Neumistujte poklicky hrncl a panvi na
horaky / zoény.

+ Umistujte hrnce tak, Ze jejich vycentrovat
na hofaky / zény. Pokud chcete umistit
hrnec na jiny hofak / zénu, neposunujte
jej smérem k pozadovanému horaku;
radéji ho nejprve zvednéte a potom
polozte na druhy hofak.

Princip ¢innosti indukéni varné desky

Indukéni varna deska je jako otevieny

elektricky okruh. Okruh se dokon¢i, kdyz na

néj umistite hrnce / panve vhodné pro
indukéni vareni a elektronicky systém pod
sklenénym povrchem vytvari magnetické
pole. Kovova zékladna hrncll / panvi se
ohfiva pomoci energie z tohoto
magnetického pole. Teplo tedy nevznikd na
povrchu varné desky, ale pfimo v hrncich /
panvich nad ni. Sklenény povrch se ohfiva
teplem z hrnctl / panvi.

Vyhody indukéniho vareni

Indukéni varné desky nabizeji nékolik

vyhod, protoZe teplo se pfendsi pfimo do

hrncd / panvi.

+ Potraviny, které b&éhem vareni protecou,
se rychle nespali, protoze sklenéna varna
plocha se pfimo neohfiva. Snadnéji se
Cisti.
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« Vareni mUze byt rychlejsi, protoze teplo
se vytvafi pfimo v hrncich / panvich. Setfi
tak Cas a energii v porovnani s ostatnimi
typy varnych desek.

- Protoze teplo se dodava pfimo do hrnct /
panvi, nedochazi k zadnym tepelnym
ztratdm a umoznuje tak efektivnéjsi
vareni.

+ Skutecnost, ze kdyZ se varné nadoby /
panve odeberou z varné plochy, prenos
tepla se prerusi a varna plocha se pfimo
proti moznym nehodam béhem vareni.

Pro bezpecny provoz:

+ Nevybirejte vysoké urovné ohrevu, pokud
pouzivate nepfilnavé hrnce / panve s
malym mnozstvim oleje nebo pokud je
pouzivate bez oleje (typu teflon).

+ Nepouzivejte sklenény varny povrch jako
odkladaci plochu, nebo jako fezny
povrch.

+ Na varnou desku nepokladejte kovové
predmeéty, jako jsou pfibory nebo
poklicky, protoze by se mohly zahrat.

+ Na vareni nikdy nepouzivejte hlinikovou
folii. Na indukéni zénu nikdy nepokladejte
jidlo zabalené v hlinikové fdlii.

+ Béhem ¢&innosti varné desky do jeji
blizkosti neumistujte magnetické
predméty, jako jsou napf. kreditni karty
nebo pasky s nahravkami.

+ Pokud je pod vasi varnou deskou trouba,
ktera je v provozu, mohou senzory na
varné desce snizit hladinu vafeni nebo
varnou desku vypnout.

+ VaSe varnd deska disponuje systémem
automatického vypindani. Podrobné
informace o tomto systému jsou uvedeny
v ndsledujicich ¢astech. Pokud v$ak na
vareni pouzijete tenké hrnce, tyto hrnce
se velmi rychle zahfeji a spodek panve se
mUZze roztavit a poskodit varny povrch a
spotrebic dfive, nez se aktivuje systém
automatického vypindni.

Hrnce / panve na vareni

Pouzivejte feromagnetické, kvalitni hrnce /

panve, které jsou oznaceny Stitkem nebo

varovanim, ze jsou kompatibilni pro
indukéni vafeni pouze s vasi indukeéni

varnou deskou. Obecné plati, ze ¢im vyssi

je obsah zeleza, o to vyssi vykon maji

hrnce / panve. Primér dna varnych nadob / [%

panvi musi odpovidat induk¢ni zoné.

Navrhované rozméry jsou uvedeny nize.

Vhodné hrnce / panve:

+ Litinové hrnce / panve

+ Smaltované ocelové hrnce / panve

 Hrnce / panve z oceli a nerezové oceli (s
etiketou nebo varovanim, ze jsou
kompatibilni pro indukéni varent)

Nevhodné hrnce / panve:

+ Hlinikové hrnce / panve

+ Médéné hrnce / panve

+ Mosazné hrnce / panve

+ Sklenéné hrnce / panve

+ Hlinéné hrnce

+ Keramika a porcelan

Doporuceni:

+ Pouzivejte pouze hrnce / panve s
plochym dnem. Nepouzivejte hrnce /
panve s vypouklym nebo vydutym dnem.

+ Pouzivejte pouze hrnce / panve s
hrubym, zpracovanym zakladem. Pokud
pouzijete tenké hrnce, tyto hrnce se velmi
rychle zahreji a spodek panve se mize
roztavit a poskodit varny povrch a
spotrebic dfive, nez se aktivuje systém

automatického vypinani. Ostré hrany
mohou zpUsobit poskrabani povrchu.

+ Podstavec nékterych hrncl / panvi ma
mensi feromagnetické pole jako je jejich
skutecny primér. Varnou deskou je
vyhfivana jenom tato plocha. Z toho
ddvodu je teplo rozlozeno nerovnomérné

a vykon vareni se snizuje. Navic takové
hrnce / panve na vareni nemusi byt
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detekovany velkymi induk¢énimi deskami.
Proto, varna deska se musi zvolit podle
velikosti feromagnetického pole.

+ Nékteré hrnce / panve maji podstavec,
ktery obsahuje neferomagnetické
materialy, jako je hlinik. Tyto typy hrnc /
panvi se nemusi dostate¢né zahrat nebo
jejich nemusi indukéni varna deska viibec
rozpoznat. V nékterych pfipadech se
muzZe zobrazit upozornéni na Spatné
hrnce / panve.

Rovnomeérné rozlozeni nadobi na

@ pravou a levou a stfedni desku pfi
vybéru desek pozitivné ovliviuje
vykon vareni pfi vareni vice jidel na
indukénich deskach.

Doporucené velikosti hrnct / panvi

Test hrncti / panvi
Pomoci nasledujicich metod vyzkousejte,

zda je vas hrnec kompatibilni s vafenim
pomoci indukéni varné desky.

1. Je kompatibilni, pokud se magnet
umistény na dné hrnce prilepi.

2. Je kompatibilni, pokud neblika
0/9/1d  kdyz hrnec poloZite na
indukéni desku a zapnete ji.

Pramér varné zény - mm

Prdmér hrnce - mm

145 min. 100 - max. 145
180 min. 100 - max. 180
210 min. 140 - max. 210
240 min. 140 - max. 240
280 min. 125 - max. 280
320 min. 125 - max. 320

Varna zéna se Sirokym (flexi) povrchem

§itka 230 - délka 390

Detekce varnych nadob / panvi indukénimi
varnymi deskami zavisi na priméru a
materidlu feromagnetického materialu ve

spodni ¢asti hrncl / panvi. Abyste zajistili
detekci varnych nadob a panvi a dosahli
efektivni vareni, hrnce / padnve musi byt
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vybrany podle velikosti vasi varné desky.
Vyse jsou uvedeny velikosti hrnct / panvi
doporucenych pro velikosti varnych desek.
Chovani pfi vafeni se mUze lisit v zavislosti
na typech hrncd, velikosti hrnce a velikosti
varné zény. Pro homogennéjsi chovani pfi
vareni m{ze byt pouZita varna zéna o jeden
krok vétsi.

Pouziti vétsi varné zény nezplsobuje
plytvani energii u induk&nich varnych desek,
protoze teplo se vytvari pouze v pfislusné
oblasti hrnce.

Automaticka detekce varnych nadob /
panvi

Kdyz na varnou desku umistéte hrnce /
panve kompatibilni s indukéni deskou,
varna deska automaticky zjisti, na kterou
varnou desku jsou hrnce / panve umistény,
a poskytne pokyny na ovladacim panelu.

Varna zéna se Sirokym povrchem (Flexi)
Vase varnd deska je vybavena varnymi

deskami s Sirokymi povrchy (povrchy Flexi).

Tuto varnou plochu miZzete pouzivat jako
samostatné varné desky vzajemné
nezavislé pro své mensi hrnce / panve. Pro
tyto varné zony Ize aktivovat funkci
kombinace a pfeménit je na jednu varnou
plochu pro operace vareni s vasimi velkymi
hrnci.

Jako dvé nezavislé varné zény

Jako jedna varna zéna

v

)

Varné zény se Sirokou plochou maji
dvé varné zény, predni a zadni. Tyto PFi vaFeni na velkych hrncich /
z6ny lIze pouzit jako dvé nezavislé snvich umistéte hrnce tak. ab
varné zony pro rizné drovné teploty s panvich umi »ady
' dvéma rliznymi hrnci / panvemi. B | pokryvaly stredy obog varnych’zon a
1 b | |Umistéte hrnce / panve jejich al?y Pyly vycentrovane na varne
centrovanim na samostatné varné zone.
-1- I [z6ny.
] D
—
x v
T
| Pokud chcete vafit s dvéma rliznymi
| ' ‘ hrnci / panvemi pfi stejné teplotni
| Pri vafeni s jednim hrncem nebo ( D |drovni, mizZete kombinovat varnou
panvemi ho umistéte do stfedu predni z6nu se Sirokym (flexibilnim)
B - nebo zadni varné zény. Neumistujte B _|povrchem a vafit s dvéma rliznymi
hrnce / panve do stredu varné zény. hrnci / panvemi pri stejné teploté.
~|Umistéte hrnce / panve tak, aby
-]----- e - stfedy z6n byly opét vycentrované.
~——
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5.2 Ovladaci panel

B, -

o +

— Kontrolka indikujici stisknuti pfislusného
tlacditka

(D Tlagitko Zapnuti/Vypnuti
ﬁ Tlagitko uzavfeni tlagitek

[. Kombinované tlacitko varné zény se Sirokym
®% povrchem *

Al Tlacitko rychlého zahfati/Tlacitko nastaveni
vysokého vykonu (zesileni)

I]I] Tlagitko zastaveni

Tlacitko ¢asovace

Tlacitko zvySeni casovace

Tlacitko snizeni Casovace

Tlacitko spojeni Varné desky-Odsavace par *

Funkeéni tlacitko "Noburnt". *

Funkce automatického vareni s nizkym

obsahem tuku (kldves Ready 2 Cook) *
Tlagitko Automatického vareni *

EEDR | +0O

LiSi se v zavislosti na modelu produktu. *
Nemusi byt k dispozici ve vaSem produktu.

Ho 5 _6.2240
v ! v
1 2 3

Zobrazeni 1: Displej varné zony

1 Kontrolka teploty pfislusné varné desky
2 Rozsah nastaveni Urovné teploty

3 Tlacitko rychlého zahrati/Tlacitko nastaveni
vysokého vykonu (zesilent)

re— 1+

]
sl
o

N — |

Zobrazeni 2: Displej Casovace

Kontrolka ¢asovace
Tlacitko snizeni ¢asovace
Tlacitko ¢asovace
Tlacitko zvySeni Casovace
Symbol ¢asovace

o Ul W N =

LED kontrolka ¢asovace pfislusné varné zény

Obecna varovani pro ridici panel

Tento spotfebic je ovladan
dotykovym ovladacim panelem.
Kazda operace provedend na
dotykovém ovladacim panelu je
potvrzena zvukovym signélem.

Ovladaci panel vzdy udrzujte Cisty a
suchy. VIhky a znecistény povrch
muUze zpUsobit problémy pfi

Sporak se automaticky vrati do
pohotovostniho rezimu, pokud do
20 sekund neprovedete Zadnou
operaci.

Spotrebi¢ z bezpecnostnich dlivodd
zobrazi upozornéni "FF", pokud se
dotknete jakéhokoliv tlacitka

(tlagitko (@).

®
@ ovladani funkei.
®
®

Kontrolka — aktivovanych nebo
zvolenych tlacitek se rozsviti.
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Zapnuti sporaku

1. Dotknéte se tlagitka (D) na ovladacim
panelu.

= Spordk je pfipraven k pouziti.
Vypnuti sporaku

1. Dotknéte se tlacitka (D na ovladacim
panelu.

= Spordak se vypne a vrati se do
pohotovostniho rezimu.

Ukazatel zbyvajiciho tepla
Na ovladacim panelu se nachazi ukazatel
teploty pro kazdou zénu plotynky. Tato
kontrolka oznacuje, ze je sporak stale
horky, presto, Ze je vypnuty. Nedotykejte se
pfislusnych plotynek, dokud ukazatel
zbyvajiciho tepla nezhasne.
H : Vysoka teplota
h : Nizka teplota

V pfipadé vypadku napajeni se

@ nerozsviti ukazatel zbyvajiciho
tepla a varuje uzivatele pred
horkymi plotynkami.

Zapnuti plotynek (vafici zéna) a nastaveni
urovné teploty

1. (DZapnéte sporak dotykem klavesy .

= Na displejich zon plotynky se
zobrazi symbol “0“.

2. V zavislosti od zény, kterou chcete
zapnout, tuknutim na oblast nastaveni
nebo posunutim prstu na oblast
nastavte Uroven teploty v rozmezi od
IIOII do "9",

= | kdyZ je uroven teploty zvySena jako
1,2,3...9 u nékterych model(, mGze byt
zvySena takto 1,1.,2,2. ... 9. nékteré
dalSi modely. To se lisi podle modelu
spotrebice.

Vypnuti plotynek:

Vybranou zénu plotynky Ize vypnout 2

rliznymi zplsoby:

1. Nastavenim teploty na hodnotu ,,0%:
Varnou desku mzete vypnout
snizenim nastaveni teploty na "0".

2. Pouzitim funkce ¢asovace pro
pozadovanou zénu plotynky Kdyz
vyprsi ¢as, ¢asovac odpovidajici
plotynku vypne. Na vSech displejich se
zobrazuje "0" nebo "00". Symbol {9 na
displeji varné desky zmizi. Nastaveni
Casovace pro danou zénu plotynky je
popsano v nasledujicich kapitolach.

Kombinace varné zény se Sirokou plochou
(flexi)

1. Zapnéte sporak dotykem klavesy (D.

2. Dotknéte se klavesy [3].

= Na levé obrazovce varné zény se
zobrazi symbol 0 a rozsviti se
tlacitko [g]. —

12l i
Ko 3 bmma A 11

A. . g 3

3. Klepnutim na oblast nastaveni nebo
posunutim prstu po této oblasti
nastavte uroven teploty v rozsahu 0 az
9.

= | kdyz je uroven teploty zvySena jako
1,2,3...9 u nékterych modeld, maze byt
zvySena takto 1,1.,2,2. ... 9. nékteré
dalsi modely. To se lisi podle modelu
spotrebiCe. Sporak zacne pracovat. Je-
li vybrana jina plotynka nebo pockate-li
10 sekund bez jakékoli operace,
kontrolka [g] kldvesy — zhasne.

Jako pfiklad jsou popsany plotynky
@ se Sirokym povrchem vlevo. Pokud
maji varné zény vpravo na vasem

i pro varné zény vpravo.
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Kombinovani varné zény se Sirokym
povrchem, pokud jsou v provozu jedna
nebo obé levé varné zony.

v’ Zatimco jedna nebo obé plotynky na
levé strané pracuji samostatné, mlzete
obé plotynky kombinovat aktivaci
plotynky se Sirokym povrchem. Timto
zpUsobem mUzete provozovat Sirsi
povrch sporaku se stejnymi hodnotami.

1. Pokud je v provozu jedna nebo obé zény
plotynek vlevo, dotknéte se klavesy [g].

= Na obou displejich zén plotynky se
zobrazi zéna s niz§im stupném a

rozsviti se kontrolka = klavesy [g]

= Kombinované plotynky se opét
spusti, jejich teplota bude stejna
jako zona plotynky s nejnizSim
stupném, a pfipadné s nastavenym
¢asovacem. Hodnoty teploty a
Casovace zony plotynky, ktera
méla prfed kombinovanim vyssi
hodnotu teploty, budou zruseny.

2. Chcete-li poté zménit hodnotu teploty,
nastavte pozadovanou uroven teploty z
oblasti nastaveni.

Vypnuti varnych desek se Sirokym

povrchem:

Stisknutim klavesy [q] izolujete zény a

vynulujete je.

Nastaveni vysokého vykonu (BOOSTER)

Booster mizZete pouzit k ohfevu s

maximalnim vykonem. Na této pozici vS§ak

nedoporucujeme dlouhodobé vareni.

Nastaveni vysokého vykonu nemusi byt k

dispozici u vSech plotynek. Po uplynuti

doby nastavené pro Zesileny vykon (viz
tabulka Periody automatického vypinani),
varna zéna se vypne.

Piimé nastaveni vysokého vykonu
(booster):

1. (DZapnéte sporak dotykem klavesy .

2. Dotknéte se tlaéitka A} pozadované
plotynky.

= Zvolena zéna plotynky se zapne na
maximalni vykon a na displeji plotynky
zacnou blikat 3 kontrolky.

= Po uplynuti doby nastaveni vysokého
vykonu (viz tabulka Cas automatického
vypnuti) bude varnd zéna pokracovat v
provozu na nejvyssi Urovni teploty.
Vybeér nastaveni vysokého vykonu
(BOOSTER), kdyz je zéna plotynky aktivni:

1. Dotknéte se tlagitka A8, kdyz je zéna
plotynky zapnuta a pfislusna zéna
spordku pracuje na urcité urovni.

2. Zvolena zéna plotynky se zapne na
maximalni vykon a na displeji plotynky
zacnou blikat 3 kontrolky. Po uplynuti
doby nastaveni vysokého vykonu bude
varna zéna pokracovat v provozu na
nejvyssi urovni teploty.

Vypnuti nastaveni vysokého vykonu

(BOOSTER) pied jeho vyprsenim:

Nastaveni vysokého vykonu muzete

vypnout, kdykoli chcete, dotknutim se

tlaéitka A§. Zéna plotynky nadale pracuje

pfi nejvyssi teploté. Natavte ji na hodnotu 0

dotknutim se oblasti nastaveni aktivni zény

plotynky nebo ji vypnéte posunutim prstu
po oblasti.

Zamek tlacitek

Kdyz je varna deska zapnuta nebo

vypnutd, miZete aktivovat zamek tlacitka,

abyste zabranili ndahodné zméné jejich
funkei.

Aktivace zamku tlacitek
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1. Chcete-li aktivovat uzamceni tlacitka,

dotknéte se tladitka (31, dokud se
neozve jedno pipnuti.

= Svétlo (3] tlagitka — budou blikat a
v§echny varné zény musi budou
zablokovany.

Je-li zdmek tlacitek aktivni, funguje

@ pouze tlagitko (D. Kdyz se dotknete
jakékoli jiného tladitka, kontrolka (3
tlaCitka — se rozblika a upozorni
tak, ze je zamek tlacitek aktivni.
Pokud sporak vypnete, kdyz jsou
tlacitka zamknuta, pro opétovné
zapnuti sporaku je tfeba zamek
tlacitek deaktivovat.

4. Na obrazovce Casovace se zobrazuji 4
LED kontrolky aktivity kolem "00".
Chcete-li nastavit casovac zény
plotynky, dotknéte se kldvesy (O a
vyberte pfislusnou stranu zény plotynky.

o

Dotknutim se klaves +/— nastavte
pozadovanou dobu. Casovaé milzete
také urychlit dlouhym stlacenim klavesy
~+ nebo —.

= Symbol {9 se po uréité dobé na displeji
zony plotynky trvale rozsviti. Pokud se
symbol (O trvale rozsviti, znamena to,
ze je funkce aktivovana.

Deaktivace zamku tlacitek

1. Stisknéte a podrzte tlagitko (3, dokud
se neozve jeden signal. Funkce se
potvrdi zvukovym signalem.

= Kontrolka [§ tlagitka — zhasne a
zamek tlacéitek bude deaktivovan.
Funkce ¢asovace
Tato funkce vdm usnadni vareni. Jiz
nebudete muset spordk hlidat po celou
dobu vareni. Zéna plotynky se automaticky
vypne po zvoleném obdobi.

Aktivace ¢asovace

1. (DZapnéte sporak dotykem klavesy .

2. V zavislosti na tom, kterou varnou zénu
chcete zapnout, stlacte prislusné oblasti
nastaveni nebo posunte prst po oblasti
a nastavte uroven teploty.

3. Stisknutim klavesy €O aktivujte ¢asovac.

= Na displeji Casovace se rozsviti
"00" a symbol €O zacéne blikat.

Casovaé |ze pouzit pouze u
plotynek, které jsou v provozu.

Opakujte vyse uvedeny postup pro
ostatni plotynky, u kterych chcete
nastavit casovac.

zény plotynky a trovné teploty zony
plotynky.

Kdyz je ¢asovac aktivni, na displeji
Casovace se zobrazi ¢as nastaveny

@ Casovag nelze nastavit bez vybéru

pro vybranou zénu plotynky.

Vypnuti ¢asovact

Po uplynuti nastaveného ¢asu se sporak
automaticky vypne a vyda zvukové
znameni.

Dotknutim se libovolného klavesy zvukovou
vystrahu vypnete.

Pied&asné vypnuti éasovaéi

Pokud je ¢asovac vypnuty predcasnég,
sporak pokracuje v ¢innosti s nastavenou
teplotou, dokud nebude vypnut.

Vypnuti snizenim nastaveni ¢asovace na
uroven ,,00¢:

1. Dotknutim se klavesy O vyberte
Casovac prislusného plotynky.
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2. Snizujte hodnotu dotykem klavesy,
dokud se na displeji Casovace nezobrazi
"00"—. Casovaé miizete také urychlit
dlouhym stlac¢enim klavesy —.

= Po uréité dobé blikani symbolu €9 na
displeji varné zény, se Uplné vypne a
Casovac se zrusi.
Funkce zastaveni

v" Pomoci této funkce mizete na urcitou
dobu snizit teplotni Urovné v§ech
funkci (kromé ¢asovace), které jsou v
provozu na varné desce, na 1. uroven.

Je-li asovac nastaven pro
jakoukoli zénu plotynky, ¢asovac se
obnovi a béhem aktivni funkce

zastaveni bude i naddle pokracovat
v odecitani.

1. Kdyz je vas sporak zapnuty, dotknéte se
klavesy 0I.

= VsSechny plotynky, které jsou v
provozu, pokracuji v provozu na 1.
urovni.

Dotknéte se klavesy [ znovu, abyste
vSechny zastavené varné desky uvedli do
plvodniho stavu.
Nastaveni
Pomoci této funkce mizete zménit
nastaveni fizeni vykonu, doby zvukového
signalu na konci vareni a pfipojeni sporaku
a odsavace par.
cFl Nastaveni fizeni vykonu
cF: Doba zvukového signalu na konci
vareni
cF 3 Nastaveni pripojeni Sporak-Odsavac
par
1- Nastaveni fizeni vykonu ([

v' Touto funkci miZzete nastavit celkovy

vykon sporaku podle potreby.

1. Spordk zapnéte dotknutim se tlagitka (D
a vypnéte ji opétovnym dotknutim se

tlacitka (D.

2. Do 10 sekund po vypnuti spotrebice se
postupné dotknéte tlacitek €O/ 10 /(5/ 11

= Na displeji casovace se zobrazi -
a na displeji levé zadni varné zény
se zobrazi "9".

3. Klepnutim na oblast nastaveni levé
zadni varné desky nebo posunutim prstu
po této oblasti nastavte uroven vykonu
mezi (viz tabulka - Uroven fizeni vykonu)
"1"a"9".

4. Nastavenou uroven potvrdte stisknutim
tlagitka (D.

= Vas sporak se vypne a zacne
pracovat s nastavenim celkového
vykonu na zvolené urovni.
"Sprava napajeni" zahrnuje 9 rliznych
arovni vykonu (viz Tabulka - Uroven spravy
napdjeni).
Tabulka - Uroven fizen{ vykonu

Uroven fizeni vykonu Celkovy vykon (kW)
1 12

24

3

3,6

4,4

54

57

6,7

74

O 00 N o oA WN

U vyrobkd, jejichZ celkova spotieba
@ elektrické energie je maximalné 3,6
kW (viz tabulka technickych

specifikaci v pfirucce), zlistava
hodnota celkového vykonu 3,6 kW
pro urovné fizeni vykonu 5, 6,7, 8 a
9.

2 - Nastaveni doby zvukového signalu na
konci vareni ([ )
v" Pomoci této funkce muzete nastavit

pozadovanou dobu signalu konce
vareni sporaku.
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. Sporék zapnéte dotknutim se tlagitka (D

a vypnéte ji opétovnym dotknutim se
tlagitka .

Do 10 sekund po vypnuti spotiebicCe se
postupné dotknéte tlacitek €O/ 11 /(5711

= Na obrazovce ¢asovace se zobrazi
vychozi nastaveni c[.

Chcete-li nastavit zvukovy signal konce
vareni, dotknéte se jednou tlagitka 0.

= Na displeji Casovace se zobrazi
cFc a na displeji levé zadni varné
zény se zobrazi "2".

Klepnutim na oblast nastaveni levé
zadni varné desky nebo posunutim prstu
po této oblasti nastavte ¢as signalizace
(viz tabulka - Cas signalizace konce
vareni) mezi "0" a "3".

Dotknutim se tlacitka (D potvrdte
nastaveni doby zvukového signalu
konce vareni.

= Vas sporak se vypne a zatne
pracovat s nastavenim doby
zvukového signalu na zvolené
drovni.

Vychozi tovarni hodnota pro
@ nastaveni doby zvukového signalu

konce vareni je standardni 2.
uroven.

Tabulka — Nastaveni doby zvukového
signalu na konci vareni

Uroveii zvukového
signalu na konci

Trvani zvukového signalu
na konci vareni
vareni

0 15 sekund
1 30 sekund
2 1 minuta
3 2 minuta

3 - Nastaveni pripojeni sporaku a odsavace
par (cFJ)

v" Pomoci této funkce mizete pfipojit

plotynku a odparovac par, aby mohly
automaticky pracovat spolecné.

1. Sporak zapnéte dotknutim se klavesy (D

a vypnéte ji opétovnym dotknutim se
klavesy (D.

. Do 10 sekund po vypnuti spotrebice se

postupné dotknéte klaves 7 11/€5/11.

= Na obrazovce ¢asovace se zobrazi
vychozi nastaveni c[|.

. Chcete-li nastavit pfipojeni sporaku a

odsavace par, dotknéte se dvakrat
tlacitka (0.
= Na displeji Casovace se zobrazi

cFda na displeji levé zadni varné
zony se zobrazi "0".

. Stisknutim se oblasti nastaveni levé

zadni plotynky nebo posunutim prstu po
ploSe nastavte Uroven vykonu
odparovade par (viz Tabulka — Uroveri
vykonu odparovace par) nastavte v
rozmezi mezi "0" a "7".

. Nastaveni pfipojeni spordku a odsavace

par potvrdte dotknutim se tlagitka (D.

= VA&s spordk se vypne a zac¢ne pracovat

spolu se spordkem nastaveném na
zvolené drovni.

Tabulka - Uroven vykonu odparovaée

par

Uroven vykonu Zérovka Odparovac par (Vafi |Odpafovac par (Vafi |Smazeni
odparovace par se pouze na jedné sena?2avice

plotynce) plotynkach)
0 vypnuto vypnuto vypnuto vypnuto
1 lehké vypnuto vypnuto vypnuto
2 lehké vypnuto L1 L1
3 lehké L1 L1 L1
4 lehké L1 L1 L2
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Urovef vykonu Zérovka Odparovac par (Vafi |Odpafovac par (Vafi |Smazeni
odparovace par se pouze na jedné sena?2avice
plotynce) plotynkach)
5 lehké L1 L2 L2
6 lehké L1 L2 L3
7 lehké L2 L2 L3

Nastaveni urovné vykonu odsavace par
nad sporakem

v Pomoci tohoto nastaveni mlzete
nastavit uroven vykonu odparovace par
nad sporakem.

1. Zapnéte sporak dotykem klavesy (D.

2. Dotknéte se klavesy “% po dobu 3
sekund.

= Kontrolka — klavesy & zhasne.

3. Dotknéte se klavesy “R, dokud
nedosahnete poZzadované urovné
vykonu odparovace par.

Pouziti indukcnich plotynek bezpecné a

efektivné

Princip fungovani: Induk¢ni ohfivac ohfiva

hrnec pfimo a to diky svému typickému

principu fungovani. Oproti jinym typem
sporakd ma tedy mnoho vyhod. Funguje
efektivnéji a povrch plotynek je chladnéjsi.

Vas indukéni sporak je vybaven vynikajicim

bezpeénostnim systémem, ktery zajisti

provoz s maximalni bezpecnosti.

Vase plotynka miZze byt dle modelu
@ vybavena varnymi deskami s
primérem 145, 180, 210 a 280 mm
s indukeni funkei. Diky funkci
indukce kazda zéna plotynky
automaticky detekuje hrnec, ktery
je na ni umistén. Energie je
pousténa pouze na kontaktni
plochu hrnce, a tak se
spotfebovava jen minimum energie.

Automatické vypnuti systému

Ovladani sporaku ma systém
automatického vypnuti. Pokud jedna nebo
vice varnych zén plotynky zlistane zapnuta,
varna zona plotynky se po chvili

automaticky vypne (viz tabulka 1). V
pfipadé, Ze je Casovac pfifazen varné zoné
sporaku, displej ¢asovacCe se také vypne.
Casovy limit automatického vypnuti zavisi
na zvolené urovni teploty. Pro tuto droven
teploty se pouzije maximalni provozni
doba.

Z6nu plotynky mize uzivatel po
automatickém vypnuti znovu ovladat dle
pokyn( vyse.

Tabulka 1: Doba automatického vypnuti

Doba automatického
vypnuti - hodiny

Urovei teploty

0 0
1 6
2 6
3 5
4 5
5 4
6 4
7 2
8 2
9 1
Rychly ohfev (booster) 10 minuta

| kdyz je uroven teploty zvySena jako
1,2,3...19 u nékterych modell, miize byt
zvySena takto 1,1.,2,2. ... 9. nékteré dalsi
modely. To se lisi podle modelu spotfebice.

Ochrana proti prehrati

Vas sporak je vybaven nékolika senzory,

které zajistuji ochranu pred prehratim. V

pfipadé prehrati mizete pozorovat

nasledujici:

+ Zona plotynky, které je v provozu, mize
byt vypnuta.

+ Vybrand droven muze byt snizena. To se
vSak na displeji neprojevi.
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Systém ochrany proti preteceni

Vas sporak je vybaven systémem ochrany
proti preteceni. V pfipadé jakéhokoliv
preteceni ovladaciho panelu z jakéhokoli
ddvodu systém automaticky prerusi
napdjeni a vypne tak vas sporak. Mezitim
se na displeji zobrazi upozornéni "F".

6 Obecné informace o peceni

Presné nastaveni vykonu

Indukéni vafi¢ na zakladé jeho principu
fungovani, reaguje na vydané prikazy
okamzité. Nastaveni napajeni se velmi
rychle méni. MiiZete tak zabranit preteceni
pokrm0 (vody, mléka), které hrozi
pretecenim, a to tak, ze spotrebi¢ okamzité
vypnete.

V této ¢4sti najdete tipy na pfipravu a

vareni jidla.

6.1 Obecné varovani o vareni s varnou
deskou

Obecné varovani o vareni s varnou deskou

+ Nikdy nepliite panev olejem do vice nez
jedné tretiny. Pfi nahfivani oleje
nenechdvejte varnou desku bez dozoru.
Prehraty olej znamend nebezpeci pozaru.
Nikdy se nesnaZte mozny ohen uhasit
vodou! Kdyz se olej vzniti, pfikryjte jej
pozarni dekou nebo vihkym hadrem.
Vypnéte varnou desku, pokud je to
bezpecné, a zavolejte hasice.

+ Pred smazenim jidel vzdy odstrarte
prebytec¢nou vodu a pomalu vkladejte do
rozehratého oleje. Pfed smazenim se
ujistéte, Ze jsou mrazené potraviny
rozmrazené.

+ Pfi ohfevu oleje se ujistéte, Zze nadoba,
kterou pouzivate, je sucha a udrzujte viko
otevrené.

+ Doporuceni tykajici se vareni s isporou
energie naleznete v ¢asti
,Environmentalni pokyny*“.

+ Hodnoty teploty vareni a ¢asu uvedené
pro potraviny se mohou lisit v zavislosti
na receptu a mnozstvi. Proto ddvodu jsou
tyto hodnoty uvedeny jako rozsahy.

Varna deska

Potraviny |Uroveﬁ teploty |Cas peceni (min.) (pfiblizné)
Tani
Ténl’ éf)kolédy (napf. znacka Dr.Oetker, horka 1 20 .30
Cokolada 55-60 % kakaa, 150 g)
Maslo (200 g) 6 5.7
Maslo (Vyjasnéno)(200 g ) 3 11..13
Vareni, topeni, udrzovani tepla
Voda 1 L (Vareni) P 4.6
Voda 3 L (Vareni) P 8..10
Mléko 1 L (Vareni) 7 6..7
Mléko 1 L (Udrzovani tepla) Udrzovani tepla 18..20
Rostlinny olej (Ohiev) (Slunecnicovy olej 0,5 L) 9 3..5
Vareni
Brambory se skorapkou (2 Kus velké) 9 25..35
Brambory se skorapkou hrubé mleté (2 Kus velké) |9 13..15
Brokolice (300 g) 9 10..14
Brokolice mrazené (300 g ) 9 7..10
Klobésa 8 4.6
Téstoviny (150 g) 9 6..10
Séazena vejce 5 2.3

Vareni, restovani
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Potraviny

Urovef teploty

Cas pegeni (min.) (pfiblizné)

Ryzové jidlo (200 g ryze)

5

9..12

Paella * 9 15..20
Noemdav pudink **

Vareni fazole-cizrna Vareni - pro noemuv

pudink 9 4.6

;/Sz?:ifazole-cizma vareni - pro noemdiv 4 10 .15

PsSenice Vareni - pro noemuv pudink 9 8..10

PSenice vareni - pro noemdv pudink 2 6..8

Noemdv pudink -V§echny pfisady 9 20..24
Polévky (NapF. Co&kovd polévka) 7 20..25
Dusena zelenina * 9 3.5
Julienne vareni * (Kufe, cibule a pepr) 9 5.7
Teleci kostky se zeleninou **

Restovani zeleniny 9 3..8

Prudké opeceni *** 9 5..8

V8echny pfisady 4 80..90
Raj¢atova omécka 3 10..15
BeSamelova omacka 7 5.6
Stopky se zeleninou **

Prudké opeceni *** 9 3.4

Restovani zeleniny 9 3.5

VSechny pfisady 4 180 ... 190

Mélké smazeni
Steak ze svickové ** (2 cm) 9 2..10
Zebrovy steak ** (2 cm) 9 3..10
Rolovany steak ze svickové 8 4..10
T-Bone steak ** (2 cm) 9 3..10
Jehnéci kotlety ** (Prudké opeceni ***) 9 3..10
Jehnéci kotlety (Smazeni) 5 4..10
Klobésa 6 4.6
Kufeci prso (Prudké opeceni ***) 8 3.4
Kufeci prso (Smazeni) 5 8..10
Kufreci prso (Motyli fez) 8 4..10
Losos (150 g) 9 3..10
Rybi prst 9 1..8
Cer§tvé zelenina a houby (Mrkev, houby a barevny | g 3 6
pepi)
Palacinky 3.
Omeleta )
Volské oko 2.
Hranolky

Boortsog 5 13..15
Rizek 8 3..10
Nugetky 9 1,5..10
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Potraviny Urove teploty Cas pegeni (min.) (pfiblizné)
Brambory (mrazeng) 6 2..10
Odmrazovani a ohfev
Cibule (mrazené) (200 g) 6 2.
Spenét (mrazené) (200 g) 7 2..5

* Doporucuje se panev Wok.

** Doporucuje se litd panev/hrnec.

*** Doporucuje se predehrat panev / hrnec.

7 Udrzba a cisténi

7.1 Obecné informace o cisténi

Obecna varovani

+ Pred vycisténim produktu vyckejte, dokud
produkt vychladne. Horké povrchy mohou
zpUsobit popaleniny!

+ Neaplikujte Cistici prostredky pfimo na
horké povrchy. To mize zpUsobit trvalé
skvrny.

+ Vyrobek by mél byt po kazdé operaci
ddkladné vycistén a vysusen. Zbytky
potravin se tak budou snadno cistit a
zabrani se pripaleni téchto zbytkd pfi
dalsim pouziti vyrobku. Tim se prodluzuje
zivotnost spotrebice a snizuji se Casto se
vyskytujici problémy.

« K Cisténi nepouzivejte parni Cistici
prostredky.

+ Nékteré saponaty nebo Cistici prostredky

mohou zplsobit poskozeni povrchu.

Nevhodné cistici prostredky jsou: bélidla,

Cistici prostredky s obsahem ¢pavku,

kyseliny nebo chloridy, parni Cistici

prostredky, odvapnovaci prostredky,
odstranovace skvrn a rzi, abrazivni Cistici
prostiedky (krémové Cistice, abrazivni
prasky, abrazivni a Skrabaci Skrabky,
draténky, houbicky, Cistici hadry
obsahujici necistoty a zbytky cisticich
prostredku).

Pri ¢isténi po kazdém pouziti neni

potreba zadny specialni Cistici

prostfedek. Spotrebic Cistéte pomoci

prostfedku na myti nadobi, teplé vody a

meékkého hadriku nebo houby a osuste jej

suchym hadrikem.

+ Po Cisténi se ujistéte, Ze jste Uplné setreli
veskerou zbyvajici tekutinu a okamzité
oCistéte veskeré jidlo, které se béhem
vareni rozstfiklo.

+ Nemyjte zadnou soucast vaseho
spotiebi¢e v mycce nadobi, pokud neni v
navodu k obsluze uvedeno jinak.

Pro varné desky:

+ Kyselé necistoty, jako je mléko, rajcatovy
protlak a olej, mohou zpUsobit trvalé
skvrny na varnych deskach a soucastech
varnych zén, vSechny pretecené tekutiny
vycCistéte ihned po vychladnuti varné
desky jejim vypnutim.

Inox - nerezové povrchy

+ K ¢isténi nerezovych povrchi a rukojeti
nepouzivejte Cistici prostfedky obsahuijici
kyseliny nebo chlér.

+ Nerezovy povrch mize ¢asem zménit

barvu. To je normalni. Po kazdé operaci

ocistéte Cisticim prostfedkem vhodnym
pro nerezovy nebo inoxovy povrch.

Cistéte mékkym mydlovym hadfikem a

tekutym (neskrabavym) Cisticim

prostredkem vhodnym pro nerezové
povrchy, pficemz davejte pozor, abyste
otirali v jednom sméru.

+ Odstrante skvrny od vapna, oleje, Skrobu,
mléka a bilkovin na skle a nerezovych
povrsich okamzité bez ¢ekani. Skvrny
mohou po dlouhé dobé zrezivét.

- Cistici prostfedky nasttikané/aplikované
na povrch by mély byt okamzité ocistény.
Abrazivni CistiCe zanechané na povrchu
zpUsobuji zbéleni povrchu.
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Sklenéné povrchy

« Pri ¢isténi sklenénych povrchl
nepouzivejte tvrdé kovové skrabky a
abrazivni Cistici prostfedky. Mohou
poskodit povrch skla.

+ Spotrebic¢ ¢istéte pomoci prostiedku na
myti nadobi, teplé vody a hadriku z
mikrovlakna uréeného pro sklenéné
povrchy a osuste jej suchym hadrikem z
mikrovlakna.

+ Pokud po cisténi zUstaly zbytky Cisticiho
prostredku, otrete jej studenou vodou a
osuste Cistou a suchou utérkou z
mikrovlakna. Zbytkovy Cistici prostredek
muze pristé poskodit povrch skla.

+ Zaschlé zbytky na sklenéném povrchu v
zadném pripadé necistéte zoubkovanymi
nozi, draténou vinou nebo podobnymi
Skrabacimi nastroji.

« Vépnité skvrny (zluté skvrny) na povrchu
skla mGzete odstranit bézné dostupnym
odvapnovacim prostrfedkem, jako je ocet
nebo citronova $téva.

+ Pokud je povrch silné znecistény,
naneste na skvrnu Cistici prostfedek
houbickou a pockejte dostate¢né dlouho,
dokud nezapUsobi. Poté sklenény povrch
ocistéte vlhkym hadrikem.

+ Odbarveni a skvrny na povrchu skla jsou
normalni a nejedna se o vady.

Plastové dily a lakované povrchy

+ Plastové dily a lakované povrchy Cistéte
mycim prostfedkem na nadobi, teplou
vodou a mékkym hadfikem nebo houbou
a osuste je suchym hadfikem.

+ Nepouzivejte Skrabky z tvrdych kovl a
abrazivni Cistici prostfedky Mohou
poskodit povrchy.

+ Zajistéte, aby spoje soucasti vyrobku

nezlstaly vlhké a neobsahovaly saponat.

V opac¢ném pfipadé mUze na téchto
spojich dochazet ke korozi.

7.2 Cisteni varné desky

Sklenéna varna plocha

Pfi cisténi sklenéné varné plochy podle

pokyn( na cisténi sklenénych povrchi

uvedenych v ¢asti ,Obecné informace o

¢isténi”. Pro specidlni pfipady mlzete své

Cisténi dokoncit podle nize uvedenych

informaci.

+ Potraviny na bazi cukru, jako je tmavy
krém, skrob a sirup, oCistéte okamzité,
bez ¢ekani na vychladnuti povrchu. V
opacném pfipadé mdze dojit k trvalému
poskozeni sklenéné varné plochy.

+ Nepouzivejte Cistici prostfedky na Cisténi,
kdyz je varna deska horka, jinak by mohlo

dojit k trvalym skvrnam.

7.3 Cisténi ovladaciho panelu

« Pri Cisténi panell s knoflikovym

ovladanim otfete panel a knofliky vihkym

mékkym hadfikem a osuste je suchym

hadrikem. Pri ¢isténi panelu

neodstranujte knofliky a t€snéni pod nim.

Mohlo by dojit k poskozeni ovladaciho
panelu a knoflikd.

« Pri Cisténi nerezovych panelll s
knoflikovym ovladanim nepouzivejte v

okoli knofliku ¢istici prostredky z

nerezové oceli. Indikatory kolem knofliku

Ize vymazat.

+ Dotykové ovladaci panely Cistéte vihkym

mékkym hadfikem a osuste suchym

hadfikem. Pokud je vas vyrobek vybaven

funkci zamku tlacitek, nastavte zamek

tlacitek pred ¢isténim ovladaciho panelu.

V opacném pripadé muze dojit k
nespravné detekci na tlacitkach.

8 Odstranovani zavad

Pokud problém pretrvava i po provedeni
pokyn( v této Césti, kontaktujte svého
prodejce nebo autorizovany servis. Nikdy
se nepokousejte opravit svij vyrobek sami.

Vyrobek neni funkéni.

+ Pojistka mlze byt vadna nebo spélena.
>>> Zkontrolujte pojistky v pojistkové
skfifice. V pfipadé potreby je zménte
nebo je znovu aktivujte.
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*+ Spotrebi¢ nesmi byt zapojen do
(uzemnéné) zasuvky. >>> Zkontrolujte,
zda je spotrebic zapojen do zasuvky.

+ (Pokud je na vasem spotiebici casovac)
Tlacitka na ovladacim panelu nefunguiji.
>>> Pokud je vas vyrobek vybaven
zamkem tlacitek, mdze byt zamek
tlacitek aktivovan, deaktivuijte jej.

+ Pokud se varna deska nezapne po
stisknuti tlacitka zapnuti/vypnuti >>>
Odpojte jej a pockejte alespon 20 sekund,
nez jej zapojite.

+ Ma ochranu proti prehrati. >>> Pockejte,
az vase varna deska vychladne.

+ Nesméji byt pouzity vhodné hrnce. >>>
Zkontrolujte své hrnce.

0/U /1l ikona na displeji varné zény vzdy

sviti.

+ Hrvice nesmi byt umistény na bézici
varné desce. >>> Zkontrolujte, zda je na
varné zéneé hrnec.

+ Vas hrnec mozna neni vhodny pro
indukci. >>> Zkontrolujte, zda je vas
sporak vhodny pro indukéni varnou
desku.

+ Hrnec nemusi byt spravné vycentrovan
na varné zéné nebo spodni plocha panve
nemusi byt dostatec¢né Siroka. vybrané
varné zony. >>> Vycentrujte varnou zénu
vybérem hrnce, ktery je dostatecné Siroky
pro varnou zonu.

+ Hrnec nebo varna zéna mohou byt pfilis
horké. >>> Pockejte, az vychladnou.

Vybrana varna zéna se héhem provozu

nahle vypne.

+ Doba vareni zvoleného oddilu mozna
vyprsela. >>> MUzete nastavit novou
dobu vareni nebo vareni dokoncit.

+ Ma ochranu proti prehrati. >>> Pockejte,
az varna deska vychladne.

+ Dotykovy ovladaci panel mohl zakryt
néjaky predmét. >>> Odstrante objekt z
panelu.

PrestoZe je varna zéna zapnuta, hrnec se

nezahfiva.

+ Hrnec nemusi byt vhodny pro indukéni
varnou desku. >>> Zkontrolujte, zda je
vas spordk vhodny pro indukéni varnou
desku.

+ Hrnec nemusi byt spravné vycentrovan
na varné zéné nebo spodni plocha panve
nemusi byt dostatecné Siroka. vybrané
varné zony. >>> Vycentrujte varnou zénu
vybérem hrnce, ktery je dostatecné Siroky
pro varnou zénu.

Chladici ventilator bézi dal, i kdyz je varna

deska vypnuta.

+ Toto neni chyba. Chladici ventilator
pokracuje v provozu, dokud elektronické
vybaveni varné desky neklesne na
vhodnou teplotu.

Hluk vychazejici ze sporaku béhem vareni

+ Béhem vareni mliZe byt ze sporaku slyset
urcité zvuky. Tyto zvuky jsou zplsobeny
slozenim varné nadoby. Tyto zvuky jsou
normalni, nejde o poruchu a jsou
soucasti indukéni technologie.

Mozné zvuky a diivody

+ Zvuk vétraku: Spordk je vybaven
ventilatorem, ktery se automaticky
aktivuje podle teploty spotrebice.
Ventildtor ma rlizné provozni Grovné a na
rznych Urovnich pracuje podle teploty.

* Nize zvuky jako provozni hluk
transformatoru: Je to zplsobeno
povahou indukéni technologie. Kdyz se
teplo prendsi pfimo na zakladnu varné
nadoby, mohou byt slySet bzu¢avé zvuky,
v zavislosti na materialu varné nadoby.
Proto mohou byt pfi rdznych nadobéach
slyset rlizné zvuky.

+ Zvuk praskani: Dlvodem je struktura a
materidl dna varné nadoby. Pokud je
varna nadoba vyrobena z rliznych vrstev
z riznych materiall, maze byt slyset
praskani.

+ Zvuk knuceni: Kdyz se na vareni s
rlznymi Grovnémi vareni pouziji dvé
varné zony na téze strané sporaku,
mUzete slyset zvuk knuceni.
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Chybové kody/priciny a mozna reSeni

Chybové kédy

Davod chyby

Mozné reseni

Vypnéte indukéni spordk a pockejte,

E22 Indukéni vafic ie piehfty az vychladne. Chyba bude vyfeSena,
E26 lep Y. kdyz teplota sporaku klesne pod dané
limity.
Jgdno rlebo vice tlacitek je stlacenych Problém bude vyFesen, kdyZ vezmete
déle nez 10 sekund. P, .
pry¢ svou ruku ze sporéku.
E46 Na ovladacim panelu zistal néjaky c - Ciis
N - ' P Problém se vyresi po vycisténi
pfedmét nebo je ovladaci prvek P
S ovladaciho panelu.
vystaven vypardm.
. . Problém bude vyresen, kdyz se
E 47 NepOle',“ JSEe hrnec vhodny na pouzije hrnec vhodny na indukéni
indukéni ohrev. M
ohrev.
Indukéni desku vypnéte a po 30
Chyba komunikace na indukéni sekundach znovu zapnéte. Pokud se
E1-E15 . . .
desce. problém obnovi, obratte se na
autorizované obchodni zastoupeni.
Indukéni desku vypnéte a po 30
Chyba ¢idla teploty na indukéni sekundach znovu zapnéte. Pokud se
E16-E21 . . .
desce. problém obnovi, obratte se na
autorizované obchodni zastoupeni.
Indukéni desku vypnéte a po 30
E23 Softwarova chyba indukéni varné sekundach znovu zapnéte. Pokud se
E24 desky. problém obnovi, obratte se na
autorizované obchodni zastoupeni.
Indukéni desku vypnéte a po 30
Chyba ¢innosti ventilatoru na sekundach znovu zapnéte. Pokud se
E 25 ) o . ) .
indukéni desce. problém obnovi, obratte se na
autorizované obchodni zastoupeni.
Indukéni desku vypnéte a po 30
Chyba hardwaru elektronického sekundach znovu zapnéte. Pokud se
E31-E45 : " . . .
panelu na indukéni desce. problém obnovi, obratte se na
autorizované obchodni zastoupeni.
Senzorové zafizeni musi byt
E 48 o P
kompatibilni s provoznimi
E49 Chyba ¢idla na indukéni desce. podminkami. Pokud se problém
obnovi, obratte se na autorizované
E 51 . .
obchodni zastoupeni.
Vypnéte indukéni spordk a pockejte,
az vychladne. Problém se vyresi, kdyz
Chyba vysoké teploty na indukéni teplota ¢idla klesne pod dané limity.
E52-E57 A . .
desce. Pokud se problém obnovi, obratte se
na autorizované obchodni
zastoupeni.
Vypnéte indukéni varnou desku a
E58-E59 V rezimu automatického vareni doslo |pockejte, az vychladne. Pokud
k chybé senzoru / vysoké teploté. problém pretrvava, kontaktujte
autorizovany servis.
Nékterych tlacitek jste se mohli Je zastaveno dlouhym dotykem
dotknout po pfilis dlouhou dobu. nékterého z tlacitek,
Nad fidici Jevdnc’thou se mohl dostat Po zvednuti hrnce z fidici jednotky,
FF hrnec na vareni.

Na fidici jednotku se mobhla vylit
kapalina nebo se na ni dostal néjaky
pokrm.

Po vycisténi zbytkl potravin/kapalin
chyba zmizi.
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ZAKAZNICKE CENTRUM BEKO

BEKO SPOLKA AKCY]NA, organizatni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodtilky

7 dnivtydnu od 8:00 do 18:00
poradi nebo pom(iZe vyresit zarutni, pfipadn& pozaruZni opravy vyrobk( Beko

tel. kontakt 222525222

tel. kontakt 800 350333

e-mail zakaznickecentrum@bekosa.cz

online objednavka opravy spotfebice www.bekocr.cz

5 let zdruky - podminky a registrace www.bekocr.cz
ZARUCNI PODMINKY CR

Platny a titelny prodejni doklad, ktery obsahuje datum prodeje, model spotfebi¢e a oznaleni prodejce,
opraviiuje uZivatele vyuZit zaruku na vyrobek v souladu s ustanovenimi ObZanského zakoniku, v platném znéni.
Neni-li stanoveno jinak, je zaru¢ni doba na vyrobek 24 mésicl. Zatina plynout ode dne pFevzeti véci kupujicim
vyjma pripadu, kdy je nutné uvedeni do provozu opravnénou firmou. V tom pfipadé zatne zaru¢ni doba plynout
ode dne uvedeni vyrobku do provozu.

Vyrobky vyZadujici odborné zapojeni: plynové a kombinované spordky a varné desky, ddle viechny spotiebice,
které nejsou vybaveny privodnim elektrickym kabelem zakon€enym vidlici. Zapojeni spottebite je sluZbou
hrazenou zdkaznikem. Potvrzeni je nutné uschovat. Dovozce nezodpovida za po3kozeni & 3kody vzniklé
chybnou instalaci nebo chybnym zapojenim vyrobku.

Zaruka vyplyvajici z t&chto zarugnich podminek méZe byt uplatn&na pouze na tizemi Ceské republiky a tykd se
pouze a vyhradné spotiebiti dovezenych do CR prostfednictvim nasi spolegnosti, BEKO SPOLKA AKCY|NA,
organizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodiilky, kterd je oficidlnim zastoupenim znacky Beko
pro Ceskou republiku,

Zaruka je poskytovdna kupujicimu (konecnému spotiebiteli) v souladu se zakonem €. 634/1992 Sb., o ochrané
spotfebitele vplatném znéni, na vyrobek slouZici b&Znému pouZivani vdomdcnosti. Vyrobek neni uréen
k primyslovému pouZiti a poskytovani sluZeb. Spotfebie, které nejsou pouzivany vdomacnosti, nejsou
pfedmé&tem zaruky (hotelova, Skolska a restauracni zafizeni, Gklidové firmy atd.)

Prava ze zodpovédnosti za vady vyrobku se uplatriuji u prodavajiciho. Zaru¢ni oprava se vztahuje vyhradné na
zavady, které vzniknou v dob& platnosti zaru¢ni lhity a to vyrobni vadou. Takto vzniklé zavady je opravn&n
odstranit pouze autorizovany servis.

0 odstranéni vad vyrobku v zaru¢ni Ihiité je kupujici opravnény poZadat prodejce nebo Zdkaznické centrum
Beko na telefonnim Cisle: 222525222, 800350333 nebo online na https://www.bekocr.cz/objednavka-
opravy-spotrebice

Zakaznik musi pro objednani opravy nahlasit datum zakoupeni, model spotfebice, vyrobni a produktové €islo,
které se nachdzi na vyrobnim 3titku kaZdého spotfebice. Bez nahlaseni téchto (dajii nebude moci byt
pozadavek zakaznika na bezplatnou opravu vyreden. Zakaznik je také dale povinen poskytnout autorizovanému
servisu soutinnost potfebnou k ovéreniexistence pfipadné odstranéni reklamované vady.
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PFi navstévé servisniho technika kupuijici prokaze existenci zaruky pfedloZenim Citelného prodejniho dokladu
nebo certifikdtu 5 let zaruky Beko. Po provedeni zaru¢ni opravy jsou autorizovana servisni stiediska nebo
prodavajici povinni vydat kupujicimu Citelnou kopii opravného listu nebo doklad o uplatnéni prava zaruky a dobé
trvani opravy. Po dobu zaruky je kupujici povinen uschovat veskeré doklady souvisejici s koupi a servisem
vyrobku.

Opravni list slouZi k prokazovani prav kupujiciho, proto je ve vlastnim zdjmu kupujiciho si zkontrolovat pfed
podpisem ve3keré tdaje. Zaru¢ni Ihiita se v piipadech, kdy zdvada znemoZnila pouZivani vyrobku, prodluZuje o
dobu, kdy kupuijici uplatnil narok na zaru¢ni opravu u autorizovaného strediska aZ do dne prevzeti opraveného
vyrobku.

Vyrobek musi byt instalovédn a provozovén podle ndvodu kobsluze a platnych norem. Funkce chladnicek,
mraznicek a jejich kombinaci je zarutena pfi okolni teploté od +10°Cdo +32°C.

Touto zarukou nejsou dotZena prava kupujiciho, ktera se ke koupi véci vazi podle zvlastnich pravnich predpist.
Spole€nost BEKO SPOLKA AKCY|NA, organizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stoddlky nabizi
spotiebiteldim na vybrané modely prodlouZenou zaruku vcelkové délce trvani 5 let. Pfedmétem této
nadstandardni zaruky je bezplatné odstrafiovani vyrobnich vad po dobu nasledujicich 36 mé&sicl od skonZenf
zakonné dvouleté zarugni Ihity. Podminkou ziskani certifikdtu prodlouzené zaruky je spinéni veskerych
podminek uvedenych na www.bekocr.cz

0 odstranéni vad vyrobku v prodlouZené zaru¢ni Ihiité je kupujici opravnény poZadat Zakaznické centrum Beko
na telefonnim ¢isle: 222 525222, 800350 333 nebo online na https://www.bekocr.cz/objednavka-opravy-
spotrebice

Pi opravé vramci prodlouzené zaruky je uZivatel povinen autorizovanému servisu pfedloZit platny certifikat

prodlouZené zaruky a prodejni doklad.

V dobé trvéni prodlouZené zaruky bude opravnéna reklamace feSena opravou nebo dodanim néhradniho dilu.
V pfipadé neodstranitelné vady zajisti dovozce primo u zakaznika vyménu vyrobku za novy. Narok na vyménu
uplatiiuje zakaznik po zaslani viech potiebnych dokladl (platny certifikat, doklad o zakoupeni, vyjadieni
servisniho technika) na e-mail reklamace@bekosa.cz nebo po3tou na adresu BEKO SPOLKA AKCY|NA,
organizatni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodlilky. Spotfebitel nema pravo v priibéhu
prodlouZené zaruky na vraceni kupni ¢astky. Uplatnéni prava na bezplatné odstrafiovani vyrobnich vad podléha
zde uvedenym v3eobecnym zdru¢nim podminkam.

Pravo na uplatnénfzaruky zanikd pokud:

Neni vyrobek pouZivan v souladu s navodem;

Doslo k mechanickému po3kozeni vyrobku cizim zavinénim, pfi nesprdvné tdrZzbé nebo jinym zanedbdnim
péce o vyrobek;

Byl na vyrobku proveden neodborny zasah neopravnénou osobou;

Plynové spotfebite nebo spotfebite s napdjenim 400V nebyly uvedeny do provozu odbornou firmou;

Doslo k mechanickému poSkozeni pfi pfepravé;

Je vada zplisobend vnéjsimi podminkami, jako jsou napf. poruchy v elektrické siti nebo vadnd bytovd instalace,
nevhodnymi provoznimi podminkami, poskozeni Ziviem;

Je vyrobek vadny z diivodu pouZiti neoriginalniho pfislusenstvi a ndhradnich dili;

Kuchyriskad linka, do které je vyrobek zabudovany, nespliiuje potfebné technické parametry;

Zaruka se dale nevztahuje na preventivni GidrZbu popsanou v ndvodu k obsluze, popfipadé zévady zplsobené
nevhodnou manipulaci, na opotfebeni vzniklé béZnym pouZivanim, na mechanické poskozeni sklenénych a
plastovych komponentd;

Zaruka se nevztahuje na navitévu technika za i€elem poradenstvi, preventivni kontrolu stavu spotfebite,
vyménu nahradniho dilu, ktery nevyZaduje odborny zasah, zdména sméru otevirani dvefi chladnicek a
susicek.
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