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ATTENZIONE

"ATTENZIONE: Questo apparecchio e

le sue parti accessibili diventano molto
caldi durante l'uso.

Bisogna fare attenzione ed evitare di toc-
care gli elementi riscaldanti.

Tenere lontani i bambini inferiori agli 8
anni se non continuamente sorvegliati.

Il presente apparecchio puo essere utiliz-
zato dai bambini a partire dagli 8 anni e
da persone con ridotte capacita fisiche,
sensoriali 0 mentali oppure con man-
canza di esperienza e di conoscenza se
si trovano sotto adeguata sorveglianza
oppure se sono stati istruiti circa I'uso
dell’'apparecchio in modo sicuro e se

si rendono conto dei pericoli correlati. |
bambini non devono giocare con l'appa-
recchio. Le operazioni di pulizia e di ma-
nutenzione non devono essere effettuate
dai bambini senza sorveglianza."

JATTENZIONE: Lasciare un fornello incu-
stodito con grassi e olii pud essere
pericoloso e pud provocare un incendio.
Non bisogna MAI tentare di spegnere
una fiamma/incendio con acqua, bensi
bisogna spegnere I'apparecchio e copri-
re la flamma per esempio con un coper-
chio o con una coperta ignifuga.”

Non utilizzare prodotti abrasivi né spatole
di metallo taglienti per pulire lo sportello
in vetro del forno in quanto potrebbero
graffiare la superficie, provocando, cosi,
la frantumazione del vetro.

Le superfici interne del cassetto (se pre-
sente) possono diventare calde.

Non utilizzare prodotti abrasivi né spatole
di metallo taglienti per pulire lo sportello
in vetro del forno in quanto potrebbero
graffiare la superficie, provocando, cosi,
la frantumazione del vetro.

Le superfici interne del cassetto (se pre-
sente) possono diventare calde.

Non utilizzare mai pulitori a vapore o ad alta
pressione per la pulizia dell’apparecchio.

Eliminare eventuali liquidi presen-

ti sul coperchio prima di aprirlo.

Non chiudere il coperchio in vetro (se
presente) con i bruciatori gas o la piastra
elettrica ancora caldi.

ATTENZIONE: Assicurarsi che I'apparec-
chio sia spento prima di sostituire la lam-
pada per evitare la possibilita di scosse
elettriche.

ATTENZIONE: Rischio di incendio: non la-
sciare oggetti sulle superfici di cottura.

ATTENZIONE: Se la superficie vetrocerami-
ca e incrinata, spegnere I'apparecchio per
evitare la possibilita di scossa elettrica.



E WARNING

WARNING: The appliance and its
accessible parts become hot during
use.

Care should be taken to avoid
touching heating elements.

Children less than 8 years of age shall
be kept away unless continuously
supervised.

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

WARNING: Unattended cooking on a
hob with fat or oil can be dangerous
and may result in fire.

NEVER try to extinguish a fire with
water, but switch off the appliance
and then cover flame e.g. with a lid or
a fire blanket.

WARNING: Danger of fire: do not
store items on the cooking surfaces.

WARNING: If the surface in glass-
ceramic is cracked, switch off the
appliance to avoid the possibility of
electric shock.

Do not use harsh abrasive cleaners
or sharp metal scrapers to clean

the oven door glass since they can
scratch the surface, which may result
in shattering of the glass.

The internal surfaces of the
compartment (where present) may
become hot.

Never use steam cleaners or pressure
cleaners on the appliance.

Remove any liquid from

the lid before opening it.

Do not close the glass cover (if present)
when the gas burners or electric
hotplates are still hot.

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



E BHUMAHWNE

BHUMAHWE: laHHOe n3nenue n ero
AOCTYMHblE KOMMMEKTYHOLLMNE CUSTbHO
HarpeBaloTCs B Npouecce akcnnyarauum

Byabre OCTOPOXHbI M HE KacanTecb
HarpeBaTesibHbIX 9NIEMEHTOB.

He paspewainte getam mnaguwe 8 net
NpubNuxXaTbcs K U3genunto 6es KOHTPors

[aHHoe nagenne MoxeT ObITb
MCNoJib30BaHO AE€TbMU CTapLle 8

et n nmuamMmm ¢ orpaHnMYeHHbIMA
(*)VI3VI‘-I€CKMMVI, CEHCOPHbLIMU UIN
YMCTBEHHbIMA CNOCOBOHOCTAMU UNK

©e3 onbITa N 3HaHUs O npasunax
MCMNoNb30BaHUA n3aenna rnpum ycrnosmmn
HaaJiexallero KOHTpoIa nnn o6yquV|9|
6€3OI'IaCHOMy NCMNOoJ1Ib30BaHUIO U3aeJTNA
C y4E€TOM COOTBETCTBYHOLLNX PUCKOB. He
pa3peLL|al7|Te OeTamMm urpatb ¢ n3gerimem.
He pa3peLL|al7|Te AEeTAM OCYLEeCTBINATb
HYNCTKY N yXOo[4 3a n3genmem bes3
KOHTPOI1A B3POCIIbIX.

BHUMAHWE: OnacHo ocTtaBnsaATb
BKJTOYEHHYHO KOH(POPKY C MaCsioM Unu
Xnpom 6e3 npucmoTpa, Tak Kak 3To
MOXET NPUBECTU K Nnoxapy.

HWKOTI A He nbiTanTecb noracutb
nnams/noxap sogown. lNpexage Bcero
BbIKINIOUYNTE U3AENMe N HAaKpOUTE nrams
KPBbILLKOW UM OrHEeYynoOpHOWN TKaHbIO.

He ncnonb3yiite abpasnBHble BellecTBa
UNn pexyLumne MeTannuyeckme ckpedku
ANS YNCTKWN CTEKNSAHHOWN ABepLbl
[lyXOBOro LWKada, Tak Kak OHU MOryT
nouapanartb NoBePXHOCTb, YTO MOXET
NPUBECTU K pa3buBaHnio CTeKnNa.

BHyTpeHHFIFI NMOBEPXHOCTb ALLMKA (eCJ'II/I
OH MMeeTCFI) MOXET CUINbHO HArpeTbCA

Hwukorga He MCHOﬂb3yVITe naposble
YNCTALLKME arperatbl U arperartbl
noa BbICOKUM AaBrieHnem and YNCTKn
n3genug.

Ecnn Ha KpbILKY NponuTa XnakocTb,
yaanute ee nepep TeM, Kak OTKpbITb

KPbILWKY. He 3aKkpbiBanTe CTEKIMAHHYIO KPbILUKY
BapO4HOW naHenm (ecnn oHa UMEETCS), eCnu
ra3oBble UITN ArEKTpPUYECcKne KOHOPKK eLe
ropsiyue.

BHUMAHWE: lMNMpoBepbTe, 4TOOLI 3genue Obino
BbIKMKOYEHO, Nepen 3aMeHOn NamMnoYku BO
n3bexxaHme BO3MOXKHbIX YAAapOB TOKOM.

N3penune He paccyMTaHO Ha BROYEHME
nocpeacTBOM BHELLHEro CMHXPOHU3aTopa
WK OTAENBbHOW CUCTEMbI OUCTAHLMOHHOIO
ynpasreHusi.

BHUMAHWE: OnacHocTb noxapa: He
OCTaBnaAnTE NPeaMETOB Ha BApPOYHbIX
NOBEPXHOCTSIX.

BHUMAHWE: Ecnn cTteknokepamunyeckas
NOBEPXHOCTb BAPOYHOM NaHenNn TpecHyna,
BbIKNIOYNTE €€ BO U3bexaHne yaapoB TOKOM.



m FIGYELEM

FIGYELEM: A késziilék és annak hozzafér-
hetd részei a haszndlat kozben rendkiviili
moédon felmelegedhetnek.

Vigyazzon, hogy nehogy hozzaérjen a fiite-
lemekhez.

Ha a gyermekek nincsenek folyamatos fe-
ligyelet alatt, tartsa tavol a 8 éven aluli gyer-
mekeket.

Ezt a késziiléket a 8 éves kort betoltott gy-
ermekek, valamint a testileg, érzékszervileg
vagy szellemileg korlatozott, nem hozzaértd,
illetve a terméket nem ismerd személyek
csak megfelel6 feliigyelet mellett, vagy a
késziilék biztonsagos hasznalataval kapc-
solatos alapvetd utasitasok és a kapcsolddo
veszélyek ismeretében hasznalhatjak. Vi-
gyazzon, hogy a gyermekek ne jatsszanak

a késziilékkel. A tisztitasi és karbantartasi
muveleteket gyermekek feliigyelet nélkiil
nem végezhetik.

FIGYELEM: A tlizhelyen feliigyelet nélkiil
otthagyott zsir vagy olaj veszélyes lehet, és
tiizet okozhat.

SOHA ne probalja meg vizzel eloltani a
tiizet, hanem zarja el a késziiléket, és takarja
le a langot példaul feddvel vagy tiizallé taka-
réval.

Az iiveg stitdajté tisztitasahoz ne hasznaljon
suroldszereket vagy vagoéllel rendelkez6
fémspatulat, mivel azok dsszekaristolhatjak
az ajto feliiletét, ami pedig az tiveg dssze-
toréséhez vezethet.

A fi6k (ha van) belso feliiletei felmelegedhet-
nek.

A késziilék tisztitasahoz soha ne hasznaljon
gOztisztitot vagy nagynyomadsu tisztitot.

A késziilék tetejének kinyitasa el6tt minden
nedvességet toroljon le réla. Ne csukja le az
tivegtet6t (ha van), ha a gazégdk vagy elektro-
mos féz6élapok még melegek.

FIGYELEM: Az esetleges aramiitések elke-
riilése érdekében a lampa kicserélése elott
gy6z6djon meg arrol, hogy a késziilék ki van
kapcsolva.

FIGYELEM: Tuzveszély: Ne hagyjon targy-
akat a fézéfeliileten.

FIGYELEM: Amennyiben az iivegkeramia
felillete megkarcolddna, az esetleges ara-
miités elkeriilése érdekében kapcsolja ki a
késziiléket.



(]

X
-2 o

=
===

Vista d’insieme

Descrizione dell’apparecchio

1.Piano cottura vetroceramica
2.Pannello di controllo
3.Ripiano GRIGLIA

4 Ripiano LECCARDA
5.Piedino di regolazione
6.GUIDE di scorrimento dei ripiani
7.posizione 5

8.posizione 4

9.posizione 3

10.posizione 2

11.posizione 1

E Description of the appliance

Overall view

1 Glass ceramic hob
2.Control panel
3.Sliding grill rack
4.DRIPPING pan
5.Adjustable foot
6.GUIDE RAILS for the sliding racks
7.position 5
8.position 4
9.position 3
10.position 2
11.position 1

OnucaHue n3genusa
O6wwun Bng
BapouHasi naHenb ¢ 6opTrukamu aAns cbopa BO3MOXHBIX yTeYEK
MaHenb ynpaeneHus
PelueTka gyxoBku
MpOTUBEHb MKW XXapOYHbIV NNCT

Perynupyemble HOXKU

HAMPABNAKOWWME ans npoTuBeHel peLleTok
[MonoxeHwne 1

©® NO O~ WN =

MonoxeHwne 2

9 TlonoxeHue 3
10 MNonoxeHuve 4
11 Monoxenwne 5

A késziilék leirasa
A késziilék attekintése

1 Az elektromos f6z6lap

2 Kapcsolo tabla

3 Suté racs

4 Serpeny6 vagy sUtdtepsi

5 Allithaté labacska vagy 1ab

6TALCASINEK

7 helyzet 5

8 helyzet 4

9 helyzet 3

10 helyzet 2

11 helyzet 1




. Descrizione dell’apparecchio

Panello di controllo

1.Manopola di selezione forno

2.La spia termostato forno

3.Manopola termostato

4. Manopola Contaminati

5.La spia di funzionamento delle piastre elettriche
6.Manopole di comando delle piastre elettriche

E Description of the appliance

Control panel

1.SELECTOR knob

2. THERMOSTAT indicator light

3. THERMOSTAT knob

4. TIMER knob

5.ELECTRIC HOTPLATE indicator light
6.Electric HOTPLATE control knob

OnwucaHne nsgenus

Manenb ynpaBneHus
1.PykosaTka Bbibopa dyHKLMIA AyXOBOro LwKada
2.CBeTOBOW MHAMKATOP TepMocTaTta QyX0BOro Likada
3.PykosaTka BblbOpa TemnepaTypsbl
4. Tanmep
5.CBeToBOM MHAMKATOP PYHKLMOHMPOBaHUSA

3MEKTPUYECKMX KOHPOPOK
6.PykoaTKM anekTpnyecknx KoHGOopokK

A készilék leirasa
Kezel6panel

1.Véalaszté gomb

2.H6mérseéklet ellenérzd lampa
3.Hémeérséklet szabalyzé gomb-Termosztat
4.1démér6 gomb

5.Elektromos f6z6mez6 ellenérzé lampa
6.Az elektromos f6z6lap vezérlé6 gombja




Installazione

! E importante conservare questo libretto per poterlo
consultare in ogni momento. In caso di vendita, di
cessione o di trasloco, assicurarsi che resti insieme
all’'apparecchio.

! Leggere attentamente le istruzioni: ci sono importanti
informazioni sull'installazione, sull'uso e sulla sicurezza.

! L'installazione dell'apparecchio va effettuata secondo
queste istruzioni da personale qualificato.

! Qualsiasi intervento di regolazione o manutenzione
deve essere eseguito con la cucina disinserita
dallimpianto elettrico.

Posizionamento e livellamento

! E possibile installare I'apparecchio di fianco a mobili
che non superino in altezza il piano di lavoro.

! Assicurarsi che la parete a contatto con il retro
dell'apparecchio sia di materiale non inflammabile e
resistente al calore (T 90°C).

Per una corretta installazione:

e porre I'apparecchio in cucina, in sala da pranzo o in
un monolocale (non in bagno);

e se il piano della cucina € piu alto di quello dei
mobili, essi devono essere posti ad almeno 600 mm
dallapparecchio;

® selacucina viene
HOOD | installata sotto un pensile,
— — esso dovra mantenere
}Win.600mm. /T una distanza minima dal
85 é %% piano di 420 mm.
< S| EE Tale distanza deve
5 = 5| esseredi700mmse |

pensili sono infiammabili

(vedifigura);

® non posizionare

tende dietro la cucina o
a meno di 200 mm dai suoi lati;

® eventuali cappe devono essere installate secondo le
indicazioni del relativo libretto di istruzione.

000000 O

|
|

Livellamento

Se & necessario livellare 'apparecchio, avvitare i
piedini di regolazione forniti in
dotazione nelle apposite sedi
poste negli angoli alla base
della cucina (vedifigura).

Le gambe* si montano a

incastro sotto la base della
cucina.

Collegamento elettrico

Montaggio cavo di alimentazione

Apertura morsettiera:

e Servendosi di un cacciavite, fare leva sulle linguette
laterali del coperchio della morsettiera;

e Tirare ed aprire il coperchio della morsettiera.

Y

T

Per la messa in opera

del cavo eseguire le

seguenti operazioni:

e svitare la vite del
serracavo e le viti dei contatti

! | ponticelli vengono predisposti dalla Fabbrica per il

collegamento a 230V monofase (vedi figura).
230V ~

HO5RR-F 3x4 CEI-UNEL 35363
HO5VV-F 3x4 CEI-UNEL 35746
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eiijelijion
1@d @ (@5

e per effettuare i collegamenti elettrici delle figure,
utilizzare i due ponticelli alloggiati dentro la scatola
(vedifigura - riferimento ,P”)
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* . .
Presente solo su alcuni modelli.




400V 2N~
HO5RR-F 4x4 CEI-UNEL 35363

HO5VV-F 4x4 CEI-UNEL 35746
= N L2 L1
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400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
HO5VV-F 5x2.5 CEI-UNEL 35746
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e fissare il cavo di alimentazione nell’apposito
fermacavo e chiudere il coperchio.

Collegamento del cavo di alimentazione alla rete
Montare sul cavo una spina normalizzata per il
carico indicato nella targhetta caratteristiche posta
sull’apparecchio (vedi tabella Dati tecnici).

In caso di collegamento diretto alla rete & necessario
interporre tra I'apparecchio e la rete un interruttore
onnipolare con apertura minima fra i contatti di 3
mm, dimensionato al carico e rispondente alle norme
nazionali in vigore (il filo di terra non deve essere
interrotto dall’interruttore). Il cavo di alimentazione deve
essere posizionato in modo tale che in nessun punto
superi di 50°C la temperatura ambiente.

Prima di effettuare I'allacciamento accertarsi che:

® |a presa abbia la messa a terra e sia a norma di legge;

® |a presa sia in grado di sopportare il carico massimo
di potenza della macchina, indicato della targhetta
caratteristiche;

* |atensione di alimentazione sia compresa nei valori
nella targhetta caratteristiche;

e |a presa sia compatibile con la spina
dell’apparecchio. In caso contrario sostituire la
presa o la spina; non usare prolunghe e multiple.

! Ad apparecchio installato, il cavo elettrico e la presa
della corrente devono essere facilmente raggiungibili.

!l cavo non deve subire piegature o compressioni.

! Il cavo deve essere controllato periodicamente e
sostituito solo da tecnici autorizzati.

! L’azienda declina ogni responsabilita qualora
queste norme non vengano rispettate.

(3 ARISTON

TARGHETTA CARATTERISTICHE

Dimensioni
Forno HxLxP

32x43,5x40 cm

Volume

It. 57

Dimensioni utili
del cassetto
scaldavivande

larghezza cm 42
profondita cm 44
altezza cm 8,5

Tensione e
frequenza
d'alimentazione

vedi targhetta caratteristiche

Piano di cottura
in ceramica
Anteriore sx
Posteriore sx
Posteriore dx
Anteriore dx
Assorbimento
piani di cottura
in ceramica Max

1700 W
1200 W
2100 W
1200 W

6200 W

ENERGY
LABEL

Direttiva 2002/40/CE
sull’etichetta dei forni elettrici.
Norma EN 50304

Consumo energia convezione
Naturale — funzione di
riscaldamento: DTradizionaIe;
Consumo energia dichiarazione

Classe convezione Forzata -
funzione di

riscaldamento: Multicottura.

C€
A

Questa apparecchiatura
conforme alle seguenti Direttive
Comunitarie: 73/23/CEE del
19/02/73 (Bassa Tensione) e
successive modificazioni -
89/336/CEE del 03/05/89
(Compatibilita Elettromagnetica)
e successive modificazioni -
93/68/CEE del 22/07/93 e
successive modificazioni.
2002/96/CE

La targhetta caratteristiche e’ situata all'interno della

ribaltina oppure, una volta aperto il cassetto scaldavivande,

sulla parete interna sinistra.




Avvio e utilizzo

! Alla prima accensione fare funzionare il forno a vuoto
per almeno un’ora con il termostato al massimo e a
porta chiusa. Poi spegnere, aprire la porta del forno

e aerare il locale. L'odore che si avverte e dovuto
all’'evaporazione delle sostanze usate per proteggere
il forno.

Avviare il forno

1. Selezionare il programma di cottura desiderato
ruotando la manopola PROGRAMMI.

2. Scegliere la temperatura consigliata per il
programma o quella desiderata ruotando la manopola
TERMOSTATO.

Una lista con le cotture e le relative temperature
consigliate & consultabile nell’apposita tabella (vedi
Tabella cottura in forno).

Durante la cottura & sempre possibile:

e modificare il programma di cottura agendo sulla
manopola PROGRAMMI,

e modificare la temperatura agendo sulla manopola
TERMOSTATO;

e pianificare la durata e I'ora di fine della cottura (vedi
sotto);

e interrompere la cottura riportando la manopola
PROGRAMMI in posizione “0”.

! Non appoggiare mai oggetti sul fondo del forno
perché sirischiano danni allo smalto. Utilizzate la
posizione 1 del forno solo in caso di cotture con il
girarrosto.

! Porre sempre i recipienti di cottura sulla griglia in
dotazione.

* . .
Presente solo su alcuni modelli.

Spia TERMOSTATO

La sua accensione segnala che il forno sta
producendo calore. Si spegne quando all'interno
viene raggiunta la temperatura selezionata. A questo
punto la spia si accende e si spegne alternativamente,
indicando che il termostato & in funzione e mantiene
costante la temperatura.

Luce del forno

Si accende ruotando la manopola PROGRAMMI in
qualsiasi posizione diversa da “0” e resta accesa
finché il forno & in funzione. Selezionando ﬁcon la
manopola, la luce si accende senza attivare alcun

elemento riscaldante.
Ventilazione di raffreddamento

Per ottenere una riduzione delle temperature esterne,
una ventola di raffreddamento genera un getto d’aria
che esce tra il pannello di controllo e la porta del forno.
! A fine cottura la ventola rimane attiva finché il forno
non e sufficientemente freddo.

! Quando si inserisce la griglia assicurarsi che il fermo
sia nella parte posteriore della cavita (vedi immagine).

10



Programmi di cottura

! Per tutti i programmi € impostabile una temperatura
tra 60°C e MAX, tranne:

e FORNO SOPRA e GRILL (si consiglia di impostare
solo su MAX);

e GRATIN (si consiglia di non superare la temperatura

di 200°C).

Programma FORNO TRADIZIONALE

Si attivano i due elementi riscaldanti inferiore e
superiore. Con questa cottura tradizionale € meglio
utilizzare un solo ripiano: con piu ripiani si ha una
cattiva distribuzione della temperatura.

(%)

Programma MULTICOTTURA

Si attivano tutti gli elementi riscaldanti (superiore,
inferiore e circolare) ed entra in funzione la ventola.
Poiché il calore € costante in tutto il forno, 'aria cuoce
e rosola il cibo in modo uniforme. E possibile utilizzare
fino a un massimo di due ripiani contemporaneamente.

Programma FORNO SOPRA

Si attiva la parte centrale dell’elemento riscaldante
superiore. La temperatura elevata e diretta del grill

e consigliata per gli alimenti che necessitano di
un’alta temperatura superficiale (bistecche di vitello
e di manzo, filetto, entrecote). E un programma dai
consumi contenuti, ideale per grigliare piatti di ridotte
dimensioni. Posizionare il cibo al centro della griglia,
poiché negli angoli non viene cotto.

Yvvvyy

Programma GRILL

Si attiva la parte centrale dell'elemento riscaldante
superiore. La temperatura elevata e diretta del grill

e consigliata per gli alimenti che necessitano di
un’alta temperatura superficiale (bistecche di vitello
e di manzo, filetto, entrecote). E un programma dai
consumi contenuti, ideale per grigliare piatti di ridotte
dimensioni. Posizionare il cibo al centro della griglia,
poiché negli angoli non viene cotto.

(A ARISTON
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Programma GRATIN

Si attiva I'elemento riscaldante superiore ed entrano
in funzione la ventola. Unisce all’irradiazione termica

unidirezionale, la circolazione forzata dell’aria all’interno

del forno. Cio impedisce la bruciatura superficiale

degli alimenti aumentando il potere di penetrazione del

calore.

! Le cotture FORNO SOPRA, GRILL e GRATIN debbono

essere effettuate a porta chiusa.

! Nelle cotture FORNO SOPRA e GRILL mettere la
griglia in posizione 5 e la leccarda in posizione 1 per

raccogliere i residui di cottura (sughi e/o grassi). Nella

cottura GRATIN mettere la griglia in posizione 20 3 e
la leccarda in posizione 1 per raccogliere i residui di
cottura.

Cottura contemporanea su piu ripiani

Se & necessario usare due griglie, utilizzare il
programma MULTICOTTURA, I'unico adatto a questo
tipo di cottura. E bene inoltre:

e non utilizzare le posizioni 1 € 5: sono investite

direttamente dall’aria calda che potrebbe provocare

bruciature sui cibi delicati.

e utilizzare per lo piu le posizioni 2 e 4, mettendo sulla

posizione 2 i cibi che richiedono maggior calore.
e guando si cucinano alimenti che richiedono tempi
e temperature di cottura diversi, impostare una

temperatura media tra le due consigliate (vedi Tabella

cottura in forno) e porre gli alimenti piu delicati
in posizione 4. Rimuovere prima I'alimento che
necessita di un tempo di cottura piu breve.

e quando Si cuociono pizze su piu ripiani con
temperatura impostata su 220°C, conviene
preriscaldare il forno per 15 minuti. Generalmente

la cottura in posizione 4 ha una durata maggiore: si
consiglia pertanto di estrarre prima la pizza cotta sul
ripiano piu basso e solo dopo qualche minuto quella
cotta in posizione 4.

Disporre la leccarda in basso e la griglia in alto.

11



Tabella cottura in forno

Programmi Alimenti Peso Posizione dei | Preriscalda | Temperatura Durata
(Kg) ripiani mento consigliata cottura
(minuti) (minuti)
Anatra 1 3 15 200 65-75
Forno Arrosto d@ vite_llo 0 manzo 1 3 15 200 70-75
Tradizionale Arrostq di Imalale 1 3 15 200 70-80
Biscotti (di frolla) - 3 15 180 15-20
Crostate 1 3 15 180 30-35
Pizza (su 2 ripiani) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Agnello 1 2 10 180 40-45
Pollo arrosto + patate 1+1 2and 4 15 200 60-70
Sgombro 1 2 10 180 30-35
Multicottura Plum cake 1 2 10 170 40-50
Bigné (su 2 ripiani) 0.5 2and 4 10 190 20-25
Biscotti(su 2 ripiani) 0.5 2 and 4 10 180 10-15
Pan di spagna (su 1 ripiano) 0.5 2 10 170 15-20
Pan di spagna(su 2 ripiani) 1 2and 4 10 170 20-25
Torte salate 1.5 3 15 200 25-30
Sogliole e seppie 1 4 5 Max 8-10
Forno sopra Spiedini di calamari e gamberi 1 4 5 Max 6-8
Filetto di merluzzo 1 4 5 Max 10
Verdure alla griglia 1 3/4 5 Max 10-15
Sogliole e seppie 0.7 4 - Max 10-12
Spiedini di calamari e gamberi 0.6 4 - Max 8-10
Seppie 0.6 4 - Max 10-15
Filetto di merluzzo 0.8 4 - Max 10-15
Grill Verdure alla griglia 0.4 3or4 - Max 15-20
Bistecca di vitello 0.8 4 - Max 15-20
Salsicce 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
Sgomobri 1 4 - Max 15-20
Toast (0 pane tostato) 4 and 6 4 - Max 3-5
. Pollo alla griglia 1.5 2 10 200 55-60
Gratin Seppie 15 2 10 200 30-35

* | tempi di cottura sono indicativi e possono essere modificati in base ai proprio gusti personali.
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Timer analogico

Orologio con contaminuti Rustico*

Come rimettere I’ora corrente

Il forno deve essere collegato elettricamente.
Tirare la manopola e ruotare in senso orario fino ad
impostare I'ora esatta.

! L’'orologio funziona elettricamente, quindi in caso di
mancanza di corrente si fermera per tutta la durata
della mancanza stessa. Dopodiché sara necessario

ripetere I'operazione di impostazione dell’'ora corrente.

Funzione contaminuti

Nel funzionamento contaminuti viene impostato un
tempo dal quale comincia un conto alla rovescia.
Questa funzione non controlla 'accensione e lo
spegnimento del forno, emette solamente un allarme
acustico a tempo scaduto.

Come impostare il contaminuti

Ruotare la manopola in senso antiorario fino a
portare Iindice sul tempo desiderato (scala
interna), visibile attraverso la “finestrella”.

Il conteggio del tempo iniziera immediatamente.
Per interrompere il suono, o per utilizzare la sola

funzione orologio portare Iindice sul simbolo )4

* . . .
Presente solo in alcuni modelli.

(A ARISTON
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Utilizzo del piano cottura

vetroceramica

! La colla applicata sulle guarnizioni lascia alcune
tracce di grasso sul vetro. Prima di utilizzare
I'apparecchio, si raccomanda di eliminarle con un
prodotto specifico per la manutenzione non abrasivo.
Durante le prime ore di funzionamento & possibile
avvertire un odore di gomma, che comunque
scomparira presto.

Accendere e spegnere le zone di cottura

Per accendere una zona di cottura ruotare in senso
orario la manopola corrispondente.

Per spegnere, ruotare la manopola in senso antiorario
fino allo “0”.

L’accensione della spia FUNZIONAMENTO PIASTRE
segnala che almeno una piastra del piano cottura € in
funzione.

Le zone di cottura
Sul piano cottura ci sono elementi riscaldanti elettrici

radianti. Durante il funzionamento diventano di colore
rosso:

A. Zona di cottura con

A (\ /\/ A elementi radianti.
‘\ . B. Spia di calore: segnala
A - A che la temperatura della zona
_ i!i\/ di cottura corrispondente é
B superiore a 60°C, anche nel

caso in cui I'elemento sia spento ma ancora caldo.

Zone di cottura con elementi radianti

Gli elementi riscaldanti radianti sono costituiti da
elementi riscaldanti circolari, che diventano rossi
soltanto dopo 10-20 secondi dall’accensione.

Pos. |Piastra normale o rapida

0 |Spento

1 |Cottura di verdure, pesci

Cottura di patate (a vapore) minestre, ceci,
fagioli

Proseguimento di cottura di grandi quantitf di
cibi, minestroni

4 | Arrostire (medio)

5 |Arrostire (forte)

6 |Rosolare o raggiungere bollitura in poco tempo

Consigli pratici per I’'uso del piano cottura

e Adoperare pentole con fondo piatto e di elevato
spessore, per essere certi che aderiscano
erfettamente alla zona riscaldante;

e adoperare pentole di diametro sufficiente a coprire
completamente la zona riscaldante, in modo da
garantire lo sfruttamento di tutto il calore;

R af=]

accertarsi che il fondo delle pentole sia sempre
perfettamente asciutto e pulito: I'aderenza alle zone
di cottura sara cosi ottimale e sia le pentole sia il
piano cottura dureranno piu a lungo;

e evitare di utilizzare le stesse pentole utilizzate
sui bruciatori a gas: la concentrazione di calore
sui bruciatori a gas pud deformare il fondo della
pentola, che perde aderenza;

® non lasciare mai una zona di cottura accesa senza
pentola poiché potrebbe danneggiarsi.
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Precauzioni e consigli

! 'apparecchio & stato progettato e costruito in conformita alle norme
internazionali di sicurezza.

Queste avvertenze sono fornite per ragioni di sicurezza e devono
essere lette attentamente.

Sicurezza generale

Queste istruzioni sono valide solo per i paesi di destinazione
i cui simboli figurano sul libretto e sulla targa matricola
dell'apparecchio.

L’apparecchio & stato concepito per un uso di tipo non
professionale all'interno dell’abitazione.

L’apparecchio non va installato all'aperto, nemmeno se lo spazio
e riparato, perché & molto pericoloso lasciarlo esposto a pioggia e
temporali.

Non toccare la macchina a piedi nudi o con le mani o con i piedi
bagnati o umidi.

L’apparecchio deve essere usato per cuocere alimenti, solo da
persone adulte e secondo le istruzioni riportate in questo libretto.

Il libretto riguarda un apparecchio di classe 1 (isolato) o classe 2 —
sottoclasse 1 (incassato tra due mobili).

Durante I'uso dell’apparecchio gli elementi riscaldanti e alcune
parti della porta forno diventano molto calde. Fare attenzione a
non toccarle e tenere i bambimi a distanza.

Evitare che il cavo di alimentazione di altri elettrodomestici entri in
contatto con parti calde dell'apparecchio.

Non ostruire le aperture di ventilazione e di smaltimento di calore.

Sulle piastre non debbono essere poste pentole instabili o
deformate onde evitare incidenti per rovesciamento. Posizionatele
sul piano di cottura in modo che i manici siano rivolti verso
I'interno, per evitare urti accidentali.

Utilizzare sempre guanti da forno per inserire o estrarre recipienti.

Non utilizzare liquidi infiammabili (alcol, benzina, ecc.) in
prossimita dell’apparecchio quando esso & in uso.

Non riporre materiale infiammabile nel vano inferiore di deposito
o nel forno: se I'apparecchio viene messo inavvertitamente in
funzione potrebbe incendiarsi.

Quando I'apparecchio non e utilizzato, assicurarsi sempre che le
manopole siano nella posizione e.

Non staccare la spina dalla presa della corrente tirando il cavo,
bensi afferrando la spina.

Non fare pulizia 0 manutenzione senza aver prima staccato la
spina dalla rete elettrica.

In caso di guasto, in nessun caso accedere ai meccanismi interni
per tentare una riparazione. Contattare I'Assistenza.

Non appoggiare oggetti pesanti sulla porta del forno aperta.

Le superfici interne del cassetto (se presente) possono diventare
calde.

(A ARISTON

e || piano in vetroceramica € resistente agli urti meccanici,
tuttavia puo incrinarsi (o eventualmente frantumarsi) se
colpito con un oggetto appuntito, quale un utensile. In questi
casi, scollegare immediatamente I'apparecchio dalla rete di
alimentazione e rivolgersi all’Assistenza.

¢ Se la superficie del piano & incrinata, spegnere I'apparecchio
per evitare la possibilita di scosse elettriche.

¢ Non dimenticare che la temperatura delle zone di cottura
rimane piuttosto elevata per almeno trenta minuti dopo lo
spegnimento.

e Tenere a debita distanza dal piano cottura qualsiasi oggetto
che potrebbe fondere, ad esempio oggetti in plastica, in
alluminio o prodotti con un elevato contenuto di zucchero.
Fare particolare attenzione a imballaggi e pellicole in plastica
o0 alluminio: se dimenticati sulle superfici ancora calde o
tiepide possono causare un grave danno al piano.

¢ Non posare oggetti metallici (coltelli, cucchiai, coperchi, ecc.)
sul piano perché possono diventare caldi.
Non €& previsto che I'apparecchio venga utilizzato da
persone (bambini compresi) con ridotte capacita fisiche,
sensoriali 0 mentali, da persone inesperte o che non
abbiano familiarita con il prodotto, a meno che non
vengano sorvegliate da una persona responsabile della
loro sicurezza o non abbiano ricevuto istruzioni preliminari
sull'uso dell'apparecchio.

¢ Evitare che i bambini giochino con I'apparecchio.

Smaltimento

e Smaltimento del materiale di imballaggio: attenersi alle norme
locali, cosi gli imballaggi potranno essere riutilizzati.

* Ladirettiva Europea 2002/96/CE sui rifiuti di apparecchiature
elettriche ed elettroniche (RAEE), prevede che gli
elettrodomestici non debbano essere smaltiti nel normale
flusso dei rifiuti solidi urbani. Gli apparecchi dismessi devono
essere raccolti separatamente per ottimizzare il tasso di
recupero e riciclaggio dei materiali che li compongono ed
impedire potenziali danni per la salute e I'ambiente. Il simbolo
del cestino barrato € riportato su tutti i prodotti per ricordare
gli obblighi di raccolta separata.

Per ulteriori informazioni, sulla corretta dismissione degli
elettrodomestici, i detentori potranno rivolgersi al servizio
pubblico preposto o ai rivenditori.

Risparmiare e rispettare 'ambiente

e Azionando il forno negli orari che vanno dal tardo pomeriggio
fino alle prime ore del mattino si collabora a ridurre il carico di
assorbimento delle aziende elettriche.

¢ Siraccomanda di effettuare sempre le cotture FORNO
SOPRA, GRILL e GRATIN a porta chiusa: sia per ottenere
migliori risultati che per un sensibile risparmio di energia
(10% circa).

¢ Mantenere efficienti e pulite le guarnizioni, in modo che
aderiscano bene alla porta e non procurino dispersioni di
calore.
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Manutenzione e cura

Escludere la corrente elettrica

Prima di ogni operazione isolare I'apparecchio dalla rete
di alimentazione elettrica.

Pulire il forno

! Non utilizzare mai pulitori a vapore o ad alta

pressione per la pulizia dell’apparecchio.

e Pulire il vetro della porta con spugne e prodotti non
abrasivi e asciugare con un panno morbido; non
usare materiali ruvidi abrasivi o raschietti metallici
affilati che possono graffiare la superficie e causare
la frantumazione del vetro.

e | e parti esterne smaltate o inox e le guarnizioni in
gomma possono essere pulite con una spugnetta
imbevuta di acqua tiepida e sapone neutro. Se le
macchie sono difficili da asportare usare prodotti
specifici. Si consiglia di sciacquare abbondantemente
e di asciugare dopo la pulizia. Non usare polveri
abrasive o sostanze corrosive.

e |’interno del forno va pulito preferibilmente ogni volta
dopo I'uso, quando € ancora tiepido. Usare acqua
calda e detersivo, risciaquare e asciugare con un
panno morbido. Evitare gli abrasivi.

e Gli accessori possono essere lavati come normali
stoviglie, anche in lavastoviglie.

¢ |l pannello di controllo va pulito da sporco e grassi
Con una spugna non abrasiva o con un panno morbido.

e | ’acciaio inossidabile pud macchiarsi se lasciato
parecchio tempo a contatto con un’acqua molto
calcarea o con prodotti di pulizia contenenti fosforo.
Si consiglia di sciacquare abbondantemente e
asciugare con cura.

Controllare le guarnizioni del forno

Controllare periodicamente lo stato della guarnizione
attorno alla porta del forno. In caso risulti danneggiata
rivolgersi al Centro Assistenza pil vicino. E consigliabile
non usare il forno fino all'avvenuta riparazione.

Sostituire la lampadina di illuminazione
del forno

1. Dopo aver disinserito il forno dalla rete elettrica,
togliere il coperchio in vetro del
portalampada (vedi figura).

2. Svitare la lampadina e
sostituirla con una analoga:
tensione 230V, potenza 25 W,
attacco E 14.

3. Rimontare il coperchio e
ricollegare il forno alla rete elettrica.

! Non utilizzare la lampada forno per e come
illuminazione di ambienti.

Pulire il piano cottura vetroceramica

! Evitare 'uso di detergenti abrasivi o corrosivi, quali

i prodotti in bombolette spray per barbecue e forni,
smacchiatori e prodotti antiruggine, i detersivi in polvere
e le spugne con superficie abrasiva: possono graffiare
irrimediabilmente la superficie.

e Per una manutenzione ordinaria, € sufficiente lavare il
piano con una spugna umida, asciugando quindi con
una carta assorbente per cucina.

e Se il piano & particolarmente sporco, strofinare con
un prodotto specifico per la pulizia delle superfici in
vetroceramica, sciacquare e asciugare.

e Per rimuovere gli accumuli di sporco piu consistenti
servirsi di un apposito raschietto (non fornito in
dotazione). Intervenire non appena possibile, senza
attendere che I'apparecchio si sia raffreddato,
per evitare l'incrostazione dei residui. Eccellenti
risultati si possono ottenere usando una spugnetta
in filo d’acciaio inossidabile — specifica per piani in
vetroceramica — imbevuta di acqua e sapone.

e |n caso sul piano cottura si fossero accidentalmente
fusi oggetti o materiali quali plastica o zucchero,
rimuoverli con il raschietto immediatamente, finché la
superficie & ancora calda.

e Una volta pulito, il piano pud essere trattato con un
prodotto specifico per la manutenzione e la protezione:
la pellicola invisibile lasciata da questo prodotto
protegge la superficie in caso di scolamenti durante la
cottura. Si raccomanda di eseguire queste operazioni
con 'apparecchio tiepido o freddo.

e Ricordarsi sempre di risciacquare con acqua pulita e
asciugare accuratamente il piano: i residui di prodotti
potrebbero infatti incrostarsi durante la successiva
cottura.

Prodotti specifici per la pulizia |[Dove acquistarli
del vetroceramica

Raschietto a lametta e Lamette [Hobbistica e

di ricambi Ferramenta
Stahl-Fix Casalinghi
SWISSCLEANER Fai-Da-Te

WK TOP Ferramenta

Altri prodotti per vetroceramica |Supermercati
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Assistenza
(A ARISTON

! Non ricorrere mai a tecnici non autorizzati.
Comunicare:

e |l tipo di anomalia;

¢ | modello della macchina (Mod.)

e |l numero di serie (S/N)

Queste ultime informazioni si trovano sulla targhetta caratteristiche posta sull'apparecchio

/_b ASSISTENZA - RICAMBI - ACCESSORI
(=5 199.199.199
— [ ] L]

Assistenza attiva 7 giornisu7 ~———  NUMERO UNICO

In caso di necessita d’intervento chiamare il Numero Unico Nazionale 199.199.199*.

Un operatore sara a completa disposizione per fissare un appuntamento con il Centro Assistenza Tecnico
Autorizzato piu vicino al luogo da cui si chiama.

E attivo 7 giorni su 7, sabato e domenica compresi, e non lascia mai inascoltata una richiesta.

*Al costo di 14,26 centesimi di Euro al minuto(iva inclusa) dal Lun. al Ven. dalle 08:00 alle 18:30, il Sab. dalle 08:00 alle
13:00 e di 5,58 centesimi di Euro al minuto (iva inclusa) dal Lun. al Ven. dalle 18:30 alle 08:00, il Sab. dalle 13:00 alle 08:00
e i giorni festivi, per chi chiama da telefono fisso.

Per chi chiama da radiomobile le tariffe sono legate al piano tariffario dell'operatore telefonico utilizzato.

Le suddette tariffe potrebbero essere soggette a variazione da parte dell’operatore telefonico; per maggiori informazioni
consultare il sito www.aristonchannel.com.
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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains important
information concerning the safe installation and
operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept with
the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional in accordance with the instructions
provided.

! Any necessary adjustment or maintenance must be
performed after the cooker has been disconnected
from the electricity supply.

Positioning and levelling

!ltis possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, the dining room or the bed-sit
(not in the bathroom).

e [f the top of the hob is higher than the cupboards,
the appliance must be installed at least 600 mm away
from them.

e |[f the cooker is
HOOD | installed underneath a

— i wall cabinet, there must

- +M'E. 33| be aminimum distance

RE 8E £ of 420 mm between this

g S gf|  cabinet and the top of

E 2 £2|  the hob.
——000000 O — This distance should be

increased to 700 mm

if the wall cabinets are

flammable (see figure).

* Do not position blinds behind the cooker or less than
200 mm away from its sides.

* Any hoods must be installed according to the
instructions listed in the relevant operating manual.

Levelling

If it is necessary to level the appliance, screw the
adjustable feet into the places
provided on each corner of the
base of the cooker (see figure).

The legs™ fit into the slots on the
underside of the base of the

W cooker.

t

U (‘“\m

Electrical connection
Fitting the power supply cable

To open the terminal board:

e |nsert a screwdriver into the side tabs of the terminal
board cover.

e Pull the cover to open it.

To install the cable,
follow the instructions
below:

e | oosen the cable
clamp screw and the
wire contact screws.

LN

T

! The jumpers are pre-set at the Factory for 230 V
single-phase connection (see figure).

230V ~
HO5RR-F 3x4 CEI-UNEL 35363
HO5VV-F 3x4 CEI-UNEL 35746

= N L
1®7 @7 pas
@ [p@ @0
e To carry out the electrical connections as shown in

the figures, use the two jumpers inside the box (see
figure - labelled “P”).

P

] — S
@ N L1 X
® 1@ @1 |D@D\

— \\1

= L2 L3

* . . .
Only available in certain models.
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400V 2N~
HO5RR-F 4x4 CEI-UNEL 35363

HO5VV-F 4x4 CEI-UNEL 35746
= N L2 L1

0@ [0@ b0

S

400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
HO5VV-F 5x2.5 CEI-UNEL 35746

e Secure the power supply cable by fastening the
cable clamp screw then put the cover back on.

Connecting the supply cable to the electricity mains
Install a standardised plug corresponding to the load
indicated on the appliance data plate (see Technical
data table).

The appliance must be directly connected to the mains
using an omnipolar switch with a minimum contact
opening of 3 mm installed between the appliance and
the mains. The switch must be suitable for the charge
indicated and must comply with current electrical
regulations (the earthing wire must not be interrupted
by the switch). The supply cable must be positioned
so that it does not come into contact with temperatures
higher than 50°C at any point.

Before connecting the appliance to the power supply,

make sure that:

e The appliance is earthed and the plug is compliant with
the law.

e The socket can withstand the maximum power of the
appliance, which is indicated by the data plate.

e The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it. Do
not use extension cords or multiple sockets.

! Once the appliance has been installed, the power
supply cable and the electrical socket must be easily
accessible.

(3 ARISTON

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

TABLE OF CHARACTERISTICS

Oven dimensions 39%43.5x40 cm

(HxWxD)
Volume 571
Useful .
measurements \évédttr;]ii irr?w
relating to the oven p

height 8.5 cm
compartment
Voltage and
frequency see data plate
Ceramic hob
Front Left 1700 W
Back Left 1200 W
Back Right 2100 W
Front Right 1200 W
Max. ceramic hob 6200 W
consumption

Directive 2002/40/EC on the
label of electric ovens.
Standard EN 50304

Natural convection energy
consumption

heating mode: D
Traditional mode

ENERGY LABEL

Declared forced convection
energy consumption
heating mode: ()
Multilevel. =

This appliance conforms to the
following European Economic

Community directives:

73/23/EEC dated 19/02/73

(Low Voltage) and subsequent
amendments - 89/336/EEC
dated 03/05/89
(Electromagnetic Compatibility)
and subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments.
2002/96/EEC

I 23

Data plate, is located inside the flap or, after the oven
compartment has been opened, on the left-hand wall
inside the oven.
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Start-up and use

! The first time you use your appliance, heat the empty
oven with its door closed at its maximum temperature
for at least half an hour. Ensure that the room is well
ventilated before switching the oven off and opening
the oven door. The appliance may emit a slightly
unpleasant odour caused by protective substances
used during the manufacturing process burning away.

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the recommended temperature for the
cooking mode or the desired temperature by turning
the THERMOSTAT knob.

A list detailing cooking modes and suggested cooking
temperatures can be found in the relevant table (see
Oven cooking advice table).

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Set the total cooking time and the cooking end time
(see below).

e Stop cooking by turning the SELECTOR knob to the
“0” position.

! Never put objects directly on the bottom of the
oven; this will prevent the enamel coating from being
damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

! Always place cookware on the rack(s) provided.

* . . .
Only available in certain models.

THERMOSTAT indicator light

When this is illuminated, the oven is generating heat.
It switches off when the inside of the oven reaches
the selected temperature. At this point the light
illuminates and switches off alternately, indicating
that the thermostat is working and is maintaining the
temperature at a constant level.

Oven light

This is switched on by turning the SELECTOR knob to
any position other than “0”. It remains lit as long as the
oven is operating. By selecting with the knob, the
light is switched on without any of the heating elements
being activated.

Cooling ventilation

In order to cool down the external temperature of the
oven, a cooling fan blows a jet of air between the
control panel and the oven door.

! Once cooking has been completed, the cooling fan
continues to operate until the oven has cooled down
sufficiently.

! When inserting the shelf make sure the backstop is at
the rear of the cavity (see image).
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Cooking modes

! A temperature value can be set for all cooking modes
between 60°C and Max, except for the following modes

e TOP OVEN and GRILL (recommended: set only to
MAX power level).

e GRATIN (recommended: do not exceed 200°C).

TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. When using this traditional cooking mode, it is best
to use one cooking rack only. If more than one rack is
used, the heat will be distributed in an uneven manner.

(%)

MULTILEVEL mode

All the heating elements (top, bottom and circular)
switch on and the fan begins to operate. Since the heat
remains constant throughout the oven, the air cooks
and browns food in a uniform manner. A maximum of
two racks may be used at the same time.

D TOP OVEN mode

The central part of the top heating element is switched
on. The high and direct temperature of the grill is
recommended for food that requires a high surface
temperature (veal and beef steaks, fillet steak and
entrecote). This cooking mode uses a limited amount of
energy and is ideal for grilling small dishes. Place the
food in the centre of the rack, as it will not be cooked
properly if it is placed in the corners.

Yvvyy

GRILL mode

The central part of the top heating element is switched
on. The high and direct temperature of the grill is
recommended for food that requires a high surface
temperature (veal and beef steaks, fillet steak and
entrecote). This cooking mode uses a limited amount of
energy and is ideal for grilling small dishes. Place the
food in the centre of the rack, as it will not be cooked
properly if it is placed in the corners.

vy

P4

GRATIN mode

The top heating element and the fan will begin to
operate. This combination of features increases the
effectiveness of the unidirectional thermal radiation
provided by the heating elements through forced

(A ARISTON

circulation of the air throughout the oven. This helps
prevent food from burning on the surface and allows
the heat to penetrate right into the food.

! The TOP OVEN, GRILL and GRATIN cooking modes
must be performed with the oven door shut.

! When using the TOP OVEN and GRILL cooking
modes, place the rack in position 5 and the dripping
pan in position 1 to collect cooking residues (fat and/
or grease). When using the GRATIN cooking mode,
place the rack in position 2 or 3 and the dripping pan
in position 1 to collect cooking residues.

Cooking on several shelves simultaneously

If it is necessary to use two racks, use the MULTILEVEL
cooking mode, as this is the only cooking mode suited
to this type of cooking. We also recommend that:

e Positions 1 and 5 are not used. This is because
excessive direct heat can burn temperature
sensitive foods.

e Positions 2 and 4 are used and that food that
requires more heat is placed on the rack in position
2.

e \When cooking foods that require different cooking
times and temperatures, set a temperature
that is halfway between the two recommended
temperatures (see Oven cooking advice table) and
place the more delicate food on the rack in position
4. Remove the food that requires a shorter cooking
time first.

® \When cooking pizzas on several racks with the
temperature set to 220°C, the oven is preheated for
15 minutes. Generally speaking, cooking on the rack
in position 4 takes longer: we recommend that the
pizza cooked on the lowest rack position is removed
first, followed by the pizza cooked in position 4 a few
minutes later.

e Place the dripping pan on the bottom and the rack
on top.
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Oven cooking advice table

Cooking Foods Weight Rack Preheating| Recommended Cooking
modes (in kg) position time temperature duration
(minutes) (minutes)
Duck 1 3 15 200 65-75
- Roast veal or beef 1 3 15 200 70-75
Trag:}é%“a' Roast pork 1 3 15 200 70-80
Biscuits (shortcrust pastry) - 3 15 180 15-20
Pies / Tarts 1 3 15 180 30-35
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Mackerel 1 2 10 180 30-35
Multilevel | Sponge cake made with yoghurt 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Sole and cuttlefish 1 4 5 Max 8-10
Squid and prawn kebabs 1 4 5 Max 6-8
Topoven 1 coq fillet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Sole and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod fillet 0.8 4 - Max 10-15
Grill Grilled vegetables 0.4 3or4 - Max 15-20
Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Hamburgers 0.6 4 - Max 10-12
Mackerel 1 4 - Max 15-20
Toasted sandwiches (or toast) 4 and 6 4 - Max 3-5
Gratin Grilled chicken 15 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
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Setting the clock and timer

Clock with Country Style timer *

How to reset the correct time

The oven must be plugged in.

Pull the knob and turn it clockwise until you set the
correct time.

I The programmer is electrically powered, therefore in
the event of a power shortage, it will stop working for
the entire duration of the same. Following this power
failure, the correct time will have to be reset.

Timer Feature

The timer feature allows you to enter a given amount
of time from which the timer begins to count down.
This feature does not turn the oven on or off; it merely
sounds when the time has elapsed.

How to set the timer

Turn the knob anticlockwise until the marker lines up
with the desired time (internal scale), which can be
seen in the “window”.

The time countdown will begin immediately.

To interrupt the timer buzzer, or to use only the clock

feature, set the marker to the B symbol

* . . .
Only available in certain models.

(A ARISTON
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Using the glass ceramic hob

! The glue applied on the gaskets leaves traces of
grease on the glass. Before using the appliance, we
recommend you remove these with a special non-
abrasive cleaning product. During the first few hours
of use there may be a smell of rubber which will
disappear very quickly.

Switching the cooking zones on and off

To switch on a cooking zone, turn the corresponding
knob in a clockwise direction.

To switch it off again, turn the knob in an anticlockwise
direction until it is in the “0” position.

If the COOKING ZONE ON indicator light is lit, this
shows that at least one pf the cooking zones on the
hob is switched on.

Cooking zones
The hob is equipped with electric radiant heating

elements. When they are in use the following items on
the hob become red.

A. The cooking zone
L T, with radiant heating elements.
\ 7 B. The residual heat
AL \| , indicator light: this indicates
W, I\J that the temperature of the

! corresponding cooking zone is

greater than 60°C, even when
the heating element has been switched off but is still
hot.

Cooking zones with radiant heating elements.
The circular radiant heating elements become red 10 -
20 seconds after they have been switched on.

Setting [Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

Cooking potatoes (using steam) soups,

2 chickpeas, beans.

3 Continuing the cooking of large quantities
of food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a

short time.

Practical advice on using the hob
e Use pans with a thick, flat base to ensure that they
adhere perfectly to the cooking zone.

o T

e Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use all
the heat produced.

e K

e Always make sure that the base of the pan is
completely clean and dry: this ensures that the pans
adhere perfectly to the cooking zones and that both
the pans and the hob remain effective for a longer
period of time.

e Avoid using the same cookware that is used on gas
burners: the heat concentration on gas burners may
have warped the base of the pan, causing it not to
adhere to the surface correctly.

e Never leave a cooking zone switched on without a
pan on top of it, as doing so may cause the zone to
become damaged.
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Precautions and tips

! This appliance has been designed and manufactured in
compliance with international safety standards.

The following warnings are provided for safety reasons and must
be read carefully.

General safety

These instructions are only valid for the countries whose
symbols appear in the manual and on the serial number
plate located on the appliance.

The appliance was designed for domestic use inside the
home and is not intended for commercial or industrial use.
The appliance must not be installed outdoors, even in
covered areas. It is extremely dangerous to leave the
appliance exposed to rain and storms.

Do not touch the appliance with bare feet or with wet or
damp hands and feet.

The appliance must be used by adults only for the
preparation of food, in accordance with the instructions
provided in this booklet.

The instruction booklet accompanies a class 1 (insulated)
or class 2 - subclass 1 (recessed between 2 cupboards)
appliance.

Do not touch the heating elements or certain parts of

the oven door when the appliance is in use; these parts
become extremely hot. Keep children well away from the
appliance.

Make sure that the power supply cables of other electrical
appliances do not come into contact with the hot parts of
the oven.

The openings used for the ventilation and dispersion of
heat must never be covered.

Do not use unstable or misshapen pans on the cooking
zones; this will help to avoid accidental spills. Make sure
pan handles are turned towards the centre of the hob in
order to avoid accidental burns.

Always use oven gloves when placing cookware in the
oven or when removing it.

Do not use flammable liquids (alcohol, petrol, etc...) near
the appliance while it is in use.

Do not place flammable material in the lower storage
compartment or in the oven itself. If the appliance is
switched on accidentally, it could catch fire.

Always make sure the knobs are in the e position when the
appliance is not in use.

When unplugging the appliance, always pull the plug from
the mains socket; do not pull on the cable.

Never perform any cleaning or maintenance work without
having disconnected the appliance from the electricity
mains.

If the appliance breaks down, under no circumstances
should you attempt to perform the repairs yourself.
Repairs carried out by inexperienced persons may cause
injury or further malfunctioning of the appliance. Contact
Assistance.

Do not rest heavy objects on the open oven door.

The internal surfaces of the compartment (where present)
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may become hot.

* The glass ceramic hob is resistant to mechanical shocks,
but it may crack (or even break) if hit with a sharp object
such as a tool. If this happens, disconnect the appliance
from the electricity mains immediately and contact a
Service Centre.

e |f the surface of the hob is cracked, switch off the
appliance to prevent electric shocks from occurring.

¢ Remember that the cooking zones remain relatively hot for
at least thirty minutes after they have been switched off.

e Keep any object which could melt away from the hob, for
example plastic and aluminium objects, or products with
a high sugar content. Be especially careful when using
plastic film and aluminium foil or packaging: if placed on
surfaces that are still hot, they may cause serious damage
to the hob.

¢ Do not place metal objects (knives, spoons, pan lids, etc.)
on the hob as they may become hot.

¢ The appliance should not be operated by people
(including children) with reduced physical, sensory
or mental capacities, by inexperienced individuals or
by anyone who is not familiar with the product. These
individuals should, at the very least, be supervised by
someone who assumes responsibility for their safety or
receive preliminary instructions relating to the operation of
the appliance.

¢ Do not let children play with the appliance.

Disposal

e \When disposing of packaging material: observe local
legislation so that the packaging may be reused.

e The European Directive 2002/96/EC relating to Waste
Electrical and Electronic Equipment (WEEE) states that
household appliances should not be disposed of using
the normal solid urban waste cycle. Exhausted appliances
should be collected separately in order to optimise
the cost of re-using and recycling the materials inside
the machine, while preventing potential damage to the
atmosphere and to public health. The crossed-out dustbin
is marked on all products to remind the owner of their
obligations regarding separated waste collection.

For further information relating to the correct disposal of
exhausted household appliances, owners may contact the
public service provided or their local dealer.

Respecting and conserving the environment

e You can help to reduce the peak load of the electricity
supply network companies by using the oven in the hours
between late afternoon and the early hours of the morning.

e Always keep the oven door closed when using the TOP
OVEN, GRILL and GRATIN modes: This will achieve
improved results while saving energy (approximately
10%).

e Check the door seals regularly and wipe them clean to
ensure they are free of debris so that they adhere properly
to the door, thus avoiding heat dispersion.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the oven

! Never use steam cleaners or pressure cleaners on

the appliance.

¢ Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product, then
dry thoroughly with a soft cloth. Do not use rough
abrasive material or sharp metal scrapers as these
could scratch the surface and cause the glass to
crack.

e The stainless steel or enamel-coated external parts and
the rubber seals may be cleaned using a sponge which
has been soaked in lukewarm water and neutral soap.
Use specialised products for the removal of stubborn
stains. After cleaning, rinse and dry thoroughly. Do not
use abrasive powders or corrosive substances.

e The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Dirt and grease should be removed from the control
panel using a non-abrasive sponge or a soft cloth.

e Stainless steel can be marked by hard water that
has been left on the surface for a long time, or by
aggressive detergents that contain phosphorus. We
recommend that the steel surfaces are rinsed well
then dried thoroughly.

Inspecting the oven seals

Check the door seals around the oven regularly. If the
seals are damaged, please contact your nearest After-
sales Service Centre. We recommend that the oven is not
used until the seals have been replaced.

Replacing the oven light bulb

1. After disconnecting the oven from the electricity mains,
remove the glass lid covering the
lamp socket (see figure).

2. Unscrew the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W, cap
E 14

3. Replace the lid and reconnect
the oven to the electricity supply.

! Do not use the oven lamp as/for ambient lighting.

Cleaning the glass ceramic hob

! Do not use abrasive or corrosive detergents (for
example, products in spray cans for cleaning barbecues
and ovens), stain removers, anti-rust products, powder
detergents or sponges with abrasive surfaces: these may
scratch the surface beyond repair.

e |tis usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

e |f the hob is particularly dirty, rub it with a special glass
ceramic cleaning product, then rinse well and dry
thoroughly.

e Toremove more stubborn dirt, use a suitable scraper
(this is not supplied with the appliance). Remove spills
as soon as possible, without waiting for the appliance
to cool, to avoid residues forming crusty deposits. You
can obtain excellent results by using a rustproof steel
wire sponge - specifically designed for glass ceramic
surfaces - soaked in soapy water.

e |f plastic or sugary substances have accidentally been
melted on the hob, remove them immediately with the
scraper, while the surface is still hot.

e Once itis clean, the hob may be treated with a special
protective maintenance product: the invisible film left
by this product protects the surface from drips during
cooking. This maintenance should be carried out while
the appliance is warm (not hot) or cold.

e Always remember to rinse the appliance well with clean
water and dry it thoroughly: residues can become
encrusted during subsequent cooking processes.

Glass ceramic hob

Available from
cleaners

Window scraper Razor blade |DIY Stores

scrapers

Replacement blades DIY Stores,
supermarkets,
chemists

COLLO luneta Boots, Co-op stores,

HOB BRITE department stores, Regional
Hob Clean Electricity Company shops,
SWISSCLEANER supermarkets
Assistance

! Never use the services of an unauthorised technician.
Please have the following information to hand:

e The type of problem encountered.

e The appliance model (Mod.).

e The serial number (S/N).

The latter two pieces of information can be found on
the data plate located on the appliance.
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MoHTaXx

! BaXHO COXpaHUTb AaHHOEe PyKOBOACTBO AMsi ero
nocneyroLmx KoHcynstauun. B crniyyae npogaxu,
nepegayv unu nepeesga NpoBepbTe, YTOOLI JAHHOE
PYKOBOACTBO COMPOBOXAANo u3genve.

! BH/MMaTeneHO NpodnTanTe MHCTPYKLUUN: B HUX
cofepxXaTcsi BaxHble CBeIeHNs1 00 yCTaHOBKe,
aKkcnnyaTtauum 1 6e3onacHoCT n3genus.

! YcTtaHoBKa nsgenusa nponsBoguTCsl B COOTBETCTBUN
C AaHHBbIMN UHCTPYKLUMAMM KBANMULMPOBAHHLIMM
cneumnanucTamu.

! [Tiobas onepauus no perynaumm unm TEXHNYeCKomy
06CNyXMBaHWIO AOMKHA MPOM3BOANTBCS TONMBKO
nocne oTcoeaMHEHNs1 KyXOHHOW NINTbI OT CETU
3MNEKTPONUTaHNS.

PacnonoxeHue u HUBeIrnmnMpoBKa

! i3apenve MoxXeT ObITb YCTaHOBJI1EHO pAaoM C
KYXOHHbIMW 3rneMeHTaMu, BbICOTa KOTOPbIX HE
npesBbllIaeT NOBEPXHOCTb BapO‘-IHOVI naHenu.

! MpoBepbTe, YTOOLI CTEHA, K KOTOPOW Npuneraet
3a4Hsa YacTb usgenus, bbina n3 HeBO3ropaemoro
maTtepuana u ycronumson k Tenny (T 90°C).

[MpaBunbHbLIN NOPAAOK MOHTaXa:

* n3genve MoxeT OblTb YCTaHOBMEHO Ha KyXHe, B
CTONOBOW MM B OAHOKOMHATHOW KBapTupe (He B
BaHHOWM KOMHaTe);

* ecnu BapoYHasi NaHesb KyXOHHOW NINUTbI Bbille
KYXOHHbIX 31EMEHTOB, HEOOXOAUMO OTOABUHYTH UX
OT NNIUTbI Ha paccTosiHue He MmeHee 600 MMm.

* ©CINM KyXOHHas nnuTa ycTaHaBnMBaeTcs nog,
HaBeCHbIM LLUKad)OM, OH AOMMKEH pacnonaratbCs Ha

BblcOTe He MeHee 420
HOOD | MM OT NOBEPXHOCTY
_ — BapOYHON NaHenu.
Min. 600 mm. 33 OTO paccTosiHue
g £ 3|  OMKHO BbiTb 700MM,
8§ g E.% €Cnn HaBeCHble
£ g 8 LKadbl BbIMNOSTHEHbI
ff 13 BO3ropaemoro

———20000°09 © martepuana (cm.

PUCYHOK);

* He 3anpasngaunTe
3aHaBECKM 3a KyXOHHYIO NAUTY 1 He NpubnvmkanTte nx
Ha paccTtosiHe meHbLue 200 MMm.

* BO3MOXHasl KyXOHHAs BbITSXKKa JOMKHa ObiTb
yCTaHOBEHA B COOTBETCTBUU C MHCTPYKLMAMMU,
NpvBeaEHHbIMW B TEXHNYECKOM PYKOBOACTBE K
BbITSKKE.

HuBenupoBka

Mpun HeobxogmmocTn
BbIPOBHSTb U3AENUe BKPyTUTE
B creunanbHble OTBEPCTUS MO
yrnam B OCHOBaHUMU KyXOHHOW
NNUTbI NpUnararLmnecs
HVBENMPOBOYHbBIE HOXKU (CM.
PUCYHOK).
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Mpunaratowmecs HOXKN*
BCTaBMSAOTCS Noj OCHOBaHUe
KYXOHHOW NNUTLI.

< R

'““m

Mﬂ"

3]1eKTpVI‘-IGCKoe nogkrnr4yeHue
NoncoennHeHne ceTeBOro WHypa

Mopsaok OTKPbIBAHUS 3aXKMMHOW KOPOOKMU:

[Mpn NnoMoLLM OTBEPTKM NpUNoaHUMNUTE BOKOBbIE
LUMOHKM KPbILLKWA 32>KUMHON KOPOOKU;

* [loTaHuTe 1 OTKpoONnTE
KPBILLKY 32>KUMHOM
Kopobku.

iy

T

MNoacoenuHuTe ceTeBom
LLUHYp cneayoLwmm obpasom:
* OTBMHTUTE BMHT KabenbHOro 3axvuMa 1 BUHTbI
KOHTaKTOB
! pabpuryHas ycTaHOBKa NepeMbl4eK COOTBETCTBYET
MoHodpasHomy coeamHennto 230 B (cm. cxemy).

230V ~

HO5RR-F 3x4 CEI-UNEL 35363
HO5VV-F 3x4 CEI-UNEL 35746

= N L

- 1
@1 D@'ETIIE@E
0@ [n@ @0

* [ONS OCYLLECTBMNEHUS SMEKTPUHECKNX COEOUHEHU,
NMoKa3aHHbIX Ha CXemax, UCMonb3ynTe
[Be NepeMblYkM, PaCroNoXeHHbIe BHYTPU
CoeanHUTENBbHOM KOPOBKK (CM. cxemy - ccbinika “P”).

P
m— — SV
® N L1 7X

® 1®0] n@| E@D\
[ | \\1_
= L2 L3

*
MmeeTcs TONMbKO B HEKOTOPbIX MOAENSX.
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400V 2N~
HO5RR-F 4x4 CEI-UNEL 35363

HO5VV-F 4x4 CEI-UNEL 35746
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400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
HO5VV-F 5x2.5 CEI-UNEL 35746
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* 3adMKCHpyNTE CETEBOW LUHYP B CreLmanbHOM
KabenbHOM 3aXXMMe U 3aKpOWTE KPbILLKY.

NMoacoeanHeHne npoBoAa aneKkTponpubopa K cetu
3neKTponuTaHus

YCTaHOBUTE Ha CETEBON LLUHYP HOPMaru3oBaHHYO
LUTENCENbHYH BUIKY, PAaCYUTaHHYI Ha Harpysky,
yKa3aHHYyH Ha NacrnopTHON Tabnuyke nsgenus (cm.
mabnuyKy ¢ mexHuU4eCcKUMU OaHHbIMU).

B cnyyae npsiMoro nogknioYeHns K cetu
ANEKTPONUTaHNSA MeXOY KYXOHHOW MAUTON n

CeTbio He06X0ANMO YCTAHOBUTL MYSIETUMONSAPHBIN
BbIKMOYaTeNb C MUHUMarbHbIM PACCTOSIHUEM

MeXay KOHTakTaMm 3 MM, pacHMTaHHbIN Ha JaHHYO
Harpysky 1 COOTBETCTBYIOLLMIA AENCTBYOLLUM
HopMmaTvBaM (BbIKMYaTeNb He JOMKEH pasmblkaTb
npoBop 3a3emneHust). CeTeBon WHYp AOMKEH ObITb
pacnornoXeH TakuMm obpasom, YTobbl HU B OHOM
TOUKe ero Temneparypa He npeBblllana Temneparypy
nomMetLleHus bonee yem Ha 50°C.

[MNepen noacoeanHeHnem CeTeBOrO LUHYpa NpoBepbTe

cnegywollee:

* ceTeBasi po3eTka JomkHa ObITb coeanHeHa ¢
3a3eMIIEHMEM M COOTBETCTBOBATL HOPMaTUBaM;

* ceTeBas po3eTka JoSkHA ObITb paccuMTaHa Ha
MakcuMMarnbHyt NoTpebnsemMyto MOLHOCTb U34enus,
YKa3aHHyI0 Ha nacnopTHON Tabnunyke;

° HarnpsbKeHWEe 1 YacToTa ToKa CEeTU OOIMKHbI
COOTBETCTBOBATb ANEKTPUYECKUM AaHHLIM U3AENNS;

* ceTeBas po3eTka JoSkHA ObiTb COBMECTMMA CO
LUTENCenbHOW BUIMKOW U3genus. B npoTusBHom
cny4vae 3aMeHUTe Po3eTKY UMK BUFIKY; HE
NCNonb3ynTe yaMHUTENN NN TPONHUKN.

! 'apenne [omkHO GbITb YCTAHOBMNEHO TakuM 06pasom,
4YTOOLI CETEBOW LUHYP U ceTeBasi po3eTka Oblnn nerko
[OCTYIHbI.

! CeTeBOW LUHYP U3Oennst He A0MKEH ObITb COrHYT Unn
cXKar.

! PerynsapHo npoBepsiiTe COCTOSIHNE CETEBOIO LUHYpa
1 Npy HEOBXOAMMOCTM MopyYanTe ero 3aMeHy TOJbKO
YNONTHOMOYEHHbBIM TEXHUKaM.

! MpousBoauTenb He HeceT OTBETCTBEHHOCTM 3a
nocneacTBUA HeCOGOAEeHUSA NepPeUYMCIIeHHbIX
Bbllle TpeboBaHWN.

MACIMOPTHAA TABJINYKA

FabapuTHble pa3mepbl

[yxoBoro Lkada 32x43,5x40 cm

BxLLUxI

O6bem ns57

Pa6ouue pasmepbl wmpuHa 42 cm.
AWMKa Ansa rnybuHa 44 cwm.

pasorpeBaHusi NULLK BbicoTa 8,5 cM.

HanmeeHue U YacToTa CM. Ta6ﬂl/l‘-le C TEXHNYECKUMU

aneKTponuTaHus XapakTepuctukamm
Kepamuueckas

Bapo4Has NaHenb

MepepgHsas neeas 1700 Bt

3agHsas nesast 1200 Bt

3agHsasa npaBas 2100 Bt
MepepnHss npaeas 1200 Bt

Makc. nornowaemas 6200 Bt
MOLLHOCTb

KepamMmyeckumm

BapoOYHbIMU NaHenammn

Oupektuea 2002/40/CE 06
3TUKETKaX 3NEeKTPUYECKMX
OYXOBbIX LLKadOB.
Hopmatus EN 50304

Pacxop aneKkTpoaHepruv npu
HaTypanbHON KOHBEKLIMM

(bYHKUMSI HarpeBaHus: D

TpaguumoHanbHas:

MAPKUPOBKA
NOTPEBJIEHUA
SNEKTPO3HEPIUMN

3asiBneHune o pacxoge
3MEKTPO3HEeprum knacca
NPUHYANTENBHON KOHBEKUMN —
hyHKLMS HarpeBaHus:
OfHOBpPEMEHHOE MPUrOTOBIIEHUE.

[aHHoe nsgenue cooTBeTCTBYET
cnegyrowmm [upektmeam
Esponenckoro Coobuectsa:
73/23/CEE ot 19/02/73 (Huskoe
HanpsikeHue) ¢ nocneaywmnuMm
nameHeHnamu — 89/336/CEE ot
03/05/89 (3nekTpomarHuTHas
COBMECTUMOCTb) C
nocneayowmnuMm n3MeHeHUsIMn —
93/68/CEE ot 22/07/93 ¢
nocreayowmmMn N3MeHeHUAMN.
2002/96/CE

MNTbl HOMUHAJIBHAA ecTb € BHYTPEHHEN CTOPOHDI
OTKWZHOW KPbILLKN UM Ha NEeBOW BHYTPEHHEN CTEHKE
AILMKa ANsi pasorpeBaHns NULLW.
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BknroyeHune u JKCNnnyatauus

! IMpwn nepBom BKMOYEHMM OyXOBOrO WKada
pekomMeHayeM NpoKanuTb ero NPUMEpPHO B TeYeHne
Yaca npv MakcumaribHOM TeMrnepaType C 3aKpbITOoN
aBepuen. 3atem BbIKMUYNTE AyXOBOW LWKad), OTKpOUTE
OBepLy 1 npoBeTpuTe NomMmeLLeHne. 3anax, KOTopbIi Bbl
MOXXETe NMOYyBCTBOBATb, Bbi3BaH UCMAPEHNEM BELLIECTB,
MCMNONb30BaHHbIX AN NPefoXPaHeHUs QyXOBOro
wkada.

AkcnnyaTauma ayxoBoro wkadga

1. BblbepuTe HyXXHYO NporpaMmMy NpUroTOBMEHUS NP
nomotun pykosatku NMPOITPAMMBI.

2. Boibepute Temnepatypy, pekomeHayemyto ans
[JaHHOM NporpamMmbl UMK HYXXKHYHO BaM TemnepaTypy npu
nomouum pykoatkmu TEPMOCTAT.

B cneunanbHoi Tabnuue NpMBoAnNTCS NepedeHb

TUMOB MPUrOTOBMEHNSI C COOTBETCTBYHOLLMMMU
pekomeHayeMbIMy Temnepatypamu (cm. Tabnuya
npuzomoeneHusi 8 0yxoe020 wkacgy).

B npouecce npurotoBneHus B 060N MOMEHT MOXHO:

* W3MEHUTb MpOorpamMmy NPUroTOBIEHNS NMPU MOMOLLM
pykositkn NMPOIrPAMMBbI;

* W3MEHUTb TemnepaTypy npv NOMOLLU perynsaropa
TEPMOCTAT;

* 3anporpammupoBaTh NPUroTOBIIEHME N BPEMS
OKOHYaHUsI NPUTrOTOBIEHMST (CM HUXE);

* npepBaTb NPUrOTOBMEHNE, NMOBEPHYB PYKOSTKY
MPOIrPAMMbI B nonoxexHune «0».

! Hukorga He cTaBbTe HMKaKMX NpegMeToB Ha AHO
OyX0BOro LKada, Tak kak OHU MOryT NoBpeauTb
amanMpoBaHHOe NoKpbITHE. cnonb3ayiTe NonoxeHne
1 HacTponKM AyxoBOro LwKada TonbKo Ans
NPUroToBnNeHns Ha BepTene.

! Bcerga ctaBbTe nocyay Ha npunaratoLLyocs peLueTky.

! Mpwn ycTaHOBKE peLLeTKM NpoBepLTE, YTOOLI ynop
Haxo4uncs B 3aHen YacTu HUWK (CM. 3obpaxeHue).

*
MmeeTcs TONbKO B HEKOTOPbLIX MOAENSX.

(3 ARISTON

Unpnkatop TEPMOCTATA

Bkrto4eHMe 3TOro MHAMKaTopa 03Ha4YaeT, YTo AyXOBOM
LWkad HarpeBaeTtcsl. IHaMKaTop racHeT, Koraa BHYTpU
LyXOBOrO LWkada OyaeT 4OCTUIHyTa 3aaaHHast
Temnepartypa. Ha gaHHom atane uHgukaTop To
3aropaeTcsi, TO racHer, NokKasblBasi, YTo TepmMocTaTt
BKITHOYEH U MOAOepX1BaeT TeMnepartypy HEU3MEHHOMN.

OcBelueHne ayxoBoro wkada

Bkntouetcs, korga pykodtka MPOITPAMMBbI
yCcTaHaBnueaeTcs B Nntoboe nonoxeHue kpome “07, n
OCTaeTCs BKMOYEHHbIM 40 TEX MOop, Noka
AyxoBow wkad. [Npu BeiGope nonoxeHus
NMOMOLLM PYKOSITKM OCBeLLeHWNe BKrtovaeTcs 6e3
NOAKNIOYEHNS HarpeBaTenbHbIX ANIEMEHTOB.

OxnaguTtenbHasa BEHTUNALUA

[nst NOHMKEeHWS TeMnepaTypbl CHapY»XK 4yXOBOro
WKadha B npoLiecce NpUroToBEHNs, OXnaauTenbHbIN
BEHTUNSATOP CO34AET NOTOK BO3Ayxa Mexay nepeaHen
naHenbto 1 ABepLEen AyXoBoro wkada.

! Mo 3aBepLUEHWN NPUTOTOBNEHUS] BEHTUNSATOP
npopormkaeT paboTaTth BNMAOTb 40 HaAexallero
OXNaxaeHWs1 JyXOBKU.
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MporpaMmmbl NPUroToBeHUS

! [1na BCcex NporpaMM MOXHO 3ajaTb Temneparypy ot
60°C go MAKC kpowme:

+ BEPXHWW QNEMEHT OYXOBKW/ n FPUNb
(pexomeHnpyeTtcs yctaHaenmeaTth Torbko MAKC.
Temneparypy);

* NOOPYMAHUBAHWUE (pekomeHayeTtcs He
npesbliwaTb Temnepatypy 200°C).

Mporpamma TPAOULUOHATbHASA
AYXOBKA

BkntovatoTcs oBa HarpeBaTterbHbIX AreMeHTa:
HWKHWUIA 1 BEPXHUIA. B pexxnme TpagmumMoHanbHoro
NPUroTOBINEHNSI PEKOMEHAYETCS UCMONb30BaTb TOMbLKO
OJVH YPOBEHb: NMPU NCNONb30BaHUN HECKOIBKNX
YPOBHEN pacnpeneneHne Temneparypbl yaet
HeOoNTUMarbHbIM. .

(%)

Mporpamma OAHOBPEMEHHOE
NMPUrOTOBNEHUE

Bknitoyatotcs Bce HarpeBaTernbHble 3eMeHTbl
(BEPXHWUIA, HKHUIA N KPYINbIA) U BEHTUNATOP. Tak Kak
Xap SABNsieTCs NOCTOSIHHBIM BO BCEM IyXOBOM LUKad)y,
BO3AyXx obecneunsBaeT o4HOPOAHOE NPUrOTOBEHNE 1
nogpymsaHmBaHune npoaykra. OgHOBPEMEHHO MOXHO
ncrnonb3oBaThb He bornee [ABYX YPOBHEN LyXOBOrO
wkada.

D Mporpamma BEPXHUW QNIEMEHT JYXOBKMU

BkrntovaeTcs LeHTpanbHas YacTb BEpPXHEro
HarpeBaTenbHOro anemeHTa. Bbicokas Temneparypa

W Xap NpsiMOro AeNCTBUSI TPUNS PeKOMeHayeTcs Ans
NPUrOTOBMNEHNSI NPOAYKTOB, HYXAALLMXCS B BbICOKOW
NMOBEPXHOCTHOM TemnepaType (TENSAYUA U FOBSXKMX
OndLuTeKCOB, BbIPE3KN, aHTPEKOTOB). ATO Nporpamma
He TpebyeT 60MnbLIOro pacxoda aHepruu, naeansHo
NOOXOAMT ANS NPUrOTOBIEHUS Ha rpune HebOomnbLUNX
nopuun. NomecTuTe NPOAYKT B LIEHTP peLleTKn, Tak Kak
)Xap He pacnpocTpaHsAeTCs Mno yriam.

yvvvy

Mporpamma NPUIb

BkntovyaeTcs LeHTpanbHas YacTb BEPXHErO
HarpeBaTesnbHOro anemeHTa. Beicokas Temneparypa

W Xap NpsiMOro A4enCcTBUS rpunsg pekoMmeHayeTcs ons
NPUrOTOBINEHUSI MPOAYKTOB, HY>OALLMXCS B BbICOKOW
NMOBEPXHOCTHOW TemnepaTtype (TENAYUN U FOBSIXUX
OMdLUTEKCOB, BbIPE3KU, aHTPEKOTOB). ATO Nporpamma
He TpebyeT BonbLIOro pacxoda aHepruu, naeansHo
NOAXOAWT AN NPUrOTOBIEHNSA Ha rpune HeGonbLUNX
nopuun. NomecTuTe NPOAYKT B LIEHTP PELLETKN, TaK Kak
)Kap He pacnpocTpaHseTCs No yriam.

YvvY

P4

Mporpamma GRATIN (MNogpymsHuBaHue)

BkntoyaeTcs BepXHUIN HarpeBaTernbHbI ANeMeHT

1 BeHTUnATop. CoyeTaeT ogHOHanpaBreHHoe
BblAereHne Xapa ¢ NpUHyanTENbLHON LMpKynaunen
BO3dyXa BHYTPM OyXOBOroO Likada. To npenaTcTByeT
o6ropaHuo NMOBEPXHOCTM NPOAYKTOB, NOBbLILLAS
NPOHMKaLoLLYyt0 CNOCOBHOCTL Xapa.

! ins npurotosnexns B pexumax BEPXHU
SJIEMEHT OYXOBKWU n NOOAPYMAHMBAHWE geepua
AyX0BOro Lwkada gomkHa 6blTb 3akpbiTa.

! B pexumax BEPXHWIN QNEMEHT QYXOBKW un
"PUJTb ycTtaHoBWTE peLueTKy Ha 5-bi YPOBEHbL U
nNpoTMBEHb Ansi cbopa COKOoB (kumpa) Ha 1-bin. Mpun
ucnonb3oBaHun pexvuma GRATIN (MoapymsHMBaHue)
YCTaHOBUTE pEeLLETKY Ha 2-01 unn 3-uii ypoBeEHb, a
npoTMBeHb Ha 1-bivi Ans céopa COoKoB.

OpHoBpeMeHHoe NPUroToBreHne Ha HECKONbKUX
YPOBHSIX

Mpu Heo6X0QUMOCTM UCNONb30BaTh ABE PELUETKM

Bbl6epuTe nporpammy OOHOBPEMEHHOE

MPUTOTOBJIEHUE, eanHCTBEHHYO pacunTaHHyo Ha

TaKoW TN NPUroToBNeHNs. Kpome Toro pekomeHayeTcs:

* He ncnomnb3dynte 1-bii N 5-bIl YPOBHU: OHU
noaBeprarTcst NPSIMOMY BO3AENCTBUIO FOPSiHEro
BO37yxa, KOTOPbIA MOXET CXe4b AeNNKaTHbIe
NpoJyKThbI.

* MCNOMb3YyNTE B OCHOBHOM 2-0OM U 4-bIi YPOBHW,
nomeLLas Ha 2-oi ypoBeHb NPOAYKThI, Tpebytowue
fonbLuero xapa.

* ONS NPOAYKTOB, MPUrOTOBMEHNE KOTOPLIX TPebyeT
pa3HOro BpEMeHU 1 Temneparypbl, cnegyet 3agatb
cpeaHIo TemnepaTtypy M3 ABYX PEKOMEHAO0BaHHbIX
(cm. Tabnuyy npueomosneHusi 8 dyxoeom wkaghy)

1 nomecTnTe 6ornee aennkaTHble NPOAYKTLI HA 4-bIi
ypoBeHb. BHavarne BblHbTE 13 AyXOBKM NPOAYKT,
TpebyoLnii 6onee GbICTPOro MPUTOTOBMEHUS.

* MpPU NPUTOTOBIIEHUN NULIL HA HECKOMBKMX YPOBHAX
npu Temnepatype 220°C, cnenyet npeaBapuTernbHO
pas3orpeTb AyXOBKYy B TeyeHne 15 MuHyT. O6bIbHO
NpuUroToBrneHne Ha 4-oM ypoBHe TpebyeT GonbLuero
BPEMEHW: MO3TOMY PEKOMEHAYETCS BHavarne BblHYTb
nuuLy ¢ 6ornee HN3KOro YPOBHS, 1 TOMbKO Yepes
HECKOMNbKO MUHYT BbIHYTb MULLY C 4-0r0 YPOBHSI.

* YCcTaHOBUTE NPOUTBEHb CHU3Y, a PeLUeTKYy CBEpXY.
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Tabnuua npuroToBneHus B AyXoBoM LiKady

(3 ARISTON

Mporpammebl MpoAykTbl Bec YpoBeHb Bpems PekomeHayemas MpoaonmKknT-Tb
(kr) HarpeBaHus Temnepartypa NPUroToBrieHUA
(MUH.) (MUHYTBI)
YTka 1 3 15 200 65-75
XKapkoe 13 TenaTuHbl unu 1 3 15 200 70-75
TpapuumoHanbHas | roBsguHbl
AyXoBKa Kapkoe 13 CBUHWHbI 1 3 15 200 70-80
[MeyeHbe (necoyHoe) - 3 15 180 15-20
[MecoyHbI TOPT C HAYMHKON 1 3 15 180 30-35
Muuua (Ha 2-x ypoBHSX) 1 2n4 15 230 15-20
JlazaHbs 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
XapeHas kypuua ¢ 1+1 2n4 15 200 60-70
KapTOLUKOW
OpHoBpemeHHoe | CkymGpust 1 2 10 180 30-35
npurotoBrnenue | Kekc 1 2 10 170 40-50
Jknepbl (Ha 2-X yPOBHSIX) 0.5 2n4 10 190 20-25
MeyeHbe (Ha 2-X ypOBHsIX) 0.5 2n4 10 180 10-15
Bucksut (Ha 1-om ypoBHe) 0.5 2 10 170 15-20
BuckBUT (Ha 2-yx ypoBHSiX) 1 2n4 10 170 20-25
Hecnagkue TopThl 1.5 3 15 200 25-30
Kambana u kapakaTtuubl 1 4 5 Makc. 8-10
B . Kanbmapbl 1 kpeBeTkn Ha 1 4 5 Makc. 6-8
€PXHUI 3neMeHT
AYXOBKM Lwamnypax
dune Tpeckn 1 4 5 Makc. 10
OBoLm-rpunb 1 3/4 5 Makc. 10-15
Kambana u kapakatuubl 0.7 4 - Makc. 10-12
Kanbmapbl 1 kpeBeTku Ha 0.6 4 - Makc. 8-10
Lamnypax
Kapakatuubl 0.6 4 - Makc. 10-15
dune Tpeckn 0.8 4 - Makc. 10-15
OBowu-rpunb 0.4 3unn 4 - Makc. 15-20
Fpunb Tensuni GudLitekc 0.8 4 - Makc. 15-20
Konbacku-wnukaykm 0.6 4 - Makc. 15-20
"ambyprep 0.6 4 - Makc. 10-12
Ckymbpus 1 4 - Makc. 15-20
dapLUnpoBaHbIn ropsuni 416 4 - Makc. 3-5
6yTepbpoT (Mnn obxapeHHbIN
xneb)
Gratin Kypuvua-rpunb 1.5 2 10 200 55-60
(MoapymsinnBanune) | Kapakatuubl 15 2 10 200 30-35
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AHanoroBbiu Tanmep

Yacbl ¢ Tanmepom B ctune KaHtpu*

Mopspok BbiCTaBreHUs TEKYLLEro BpeMeHU
[yxoBow wkad AomKeH ObITb NOAKMOYEH K CETU
3NEKTPONUTaHUS.

MoTsiHNTE 3a PYKOATKY M NMOBEPHUTE €€ MO YaCoBOW
CTpernke A0 yCTaHOBMNEHWS NPaBUITbHOrO BPEMEHM.

! [Mporpammep anekTpuYeckn 3anuTaH, TEM HE MeEHee
B Clly4ae npepbiBaHUA 3J'IeKTp00H36)KeHI/I9|, ero
paboTa npepbiBaeTCA Ha BECb NEpuoA OTCYTCTBUS
3HeprocHabxeHus. [ocne BOCCTaHOBNEHUS
3HeprocHabxeHnst He0BX0AMMO 3aHOBO HAaCTPOUTL
yachbl.

®yHKuunAa Tanmep

DyHKLMA TarMep no3sonut Bam 3agaTb OT OTpe3ok
BpeMeHu anst obpatHoro otcyeTa. [laHHasa pyHKumna
He BKITOYaET UM HE BbIKITIOYaET AyXOBOM LKady; oHa
TONbKO BKIOYAET 3BYKOBOW CUrHas no NCTe4eHnn
3a4aHHOro BPEMEHMN.

Kak ycTaHOBUTb CHETYNK MUHYT

lMoBepHUTE PYKOATKY MNPOTUB YaCOBOW CTPESKA
[0 Tex rop, noka ykasaTenb He OydeT YCTaHOB/eH
Ha Xefaemoe 3HayeHue BPEMEHUN (BHYTPEHHSS
wKana); gaHHoe 3HadyeHne Bbl moxeTe yBMOETb
B “okollke”.

OTCYET BpPEMEHM HAYHETCS He3aMedsINTENbHO.
Ina Toro, 4TobObLl NpepBaTb 3BYKOBOW CUrHanm mm
Ons TOro, 4toObl MCMNONb30BaTb TOJIbKO Yachl,

yCTaHOBUTE yKasaTenb Ha cumson K.

*
MmeeTcsa Tonbko B HEKOTOPbIX Moaendx.
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CTeKknokepamu4eckas

Bapo4YHas naHenb

! Ha cTeknaHHON NOBEPXHOCTWN BapOYHOW NaHenu MoryTt
ObITb BUAHbI CanbHble criefbl OT Krnes, HaHECEHHOro

Ha npoknagku NMepea Havanom akcnnyatauum

nsfenus criegyeT yaanuTb criefbl Knes npu noMoLum
cneuuanbHOro HeabpasnBHOro MotoLLero cpeacTea. B
nepBble Yacbl paboTbl Bbl MOXETE NOYYBCTBOBATL 3anax
MOKEHOW pe3unHbl, KOTOpPbI BbICTPO NponagaeT.

BkrnoyeHue u BbIKNoYeHue BapO4YHbIX
30H

[ns BKMAOYEHNs BapOYHON 30HbI NOBEPHUTE MO
YacoBOW CTperike COOTBETCTBYIOLLMI PErynaTop.
[ns BbIKNOYEHUS NOBEPHUTE PErYNATOP NPOTUB
yacoBou cTpenky Ha «0».

Bkntouenne nigmkatopa 30OHbI BKITFOYEHDI
MoKa3sbIBaET, YTO Kakas-To U3 BapOYHbIX 30H Ha
BapOYHOWN NaHernmn BKINoYeHa.

BapO‘-IHbIe 30HbI
Ha Bapo4HOW naHenn HaxoaaTCcsa anekTpuyeckune

ranoreHHble HarpesaTesibHble 3J1EMEHThI. B pa60qu
pexunme OHM pacKkanarTca 00 KpacHa:

A. BapoyHasi 3oHa co cnvpansiMu HakanuBaHusi.
R B. MHgukaTop HarpeBa:
A—— —H—a TOKa3blBaEeT, 4YTO TEmMneparypa

B COOTBETCTBYIOLLIEN BAPOYHON
Y 30He npeBsbiwaet 60°C, Takke

N B CNyyae, ecn aneMeHT

| BbIKIOYEH, HO eLle He OCThIS.

BapouHble 30HbI CO cNUpansAMn HakanuBaHUs.
CnuvparnbHble 3neMeHTbl HakannBaHus COCTOAT U3
KpyrnbIxX COI'IpOTI/IBJ'IeHI/II7I, KOTOpblEe packanarwTcda Ao
KpacHa 3a Tornbko 10 — 20 cekyHA nocne Ux BKIHOYEHUS.

Mo3uunsa |O6bIYHaa unu 6bicTpas KoHpOopKa

0 Bbikno4eHo
1 MpuroToBneHVE OBOLLEN,PbIOLI
2 MpurotoBneHue kaptodend Ha napy,

cynos,daconu

MpuroToBneHne 1 BblaepXuBaHme
BGONbLINX KONNYECTB NMULLN

JKapeHbe (cpegHee)

XXapeHbe (ycuneHHoe)

o|a|h]|] ®

XapeHbe [0 KOpPoUKM,KUnsgYeHne

(3 ARISTON

Bapquoﬁ naHenu
° MCI'IOJ'Ib3yI7ITe nocyay € nNiioCKMM TONCTbIM OAHOM,
mnaeanbHO npunerarnwnm K Bapquon 30HE;

=T

* Vcnonb3ynte KacTpronu ¢ 4HOM Takoro AnameTpa,
YTOObI MOMNMHOCTBLIO 3aKPbITb BapO4HYO 30HY O1A
ONTUManbHOIo NMCNoNb30BaHUA BCEro BblaenaemMoro
Tenna;

* MnpoBepbTe, YTOOLI AHO KacTptonb ObINo Bceraa
CYXVMM W YMCTBIM: TaKuM 06pa3oM rapaHTMpyeTcs
onTMMarnbHOE NpuneraHve K BapoyHbliM 30HaMm, a
Takke nNpoaneBaeT Cpok Cny>Obl BAPOYHON NaHenm
N KacTpHonb;

* He crnepyeT MUCMonb3oBaTh Ty Xe MOCyAy,
MCMOSb30BaHHYH Ha ra3oBbIX KOHOpKaXx:
KOHLIeHTpaLums Tenna Ha rasoBbiX KOHOpPKax
MOXeT AedOopMMPOBaTh AHO NOCYAbl Y HAPYLUNTb
npuneraHne K Bapo4YHOM 30He;

* HUKOrAa He OCTaBMAWTE BapOYHbIE 30HbI
BKITIOUMEHHbIMM 6€3 NocyAbl, Tak Kak 3TO MOXET
noBpeauTb UX.

MpakTnyeckme pekoMeHAaL MU MO UCTONIb30BaHUI ﬂ
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MpenoCTOPOXHOCTU U

pekomMmeHOaunm

! \apenve cnpoekTMpoBaHO U M3rOTOBMEHO B COOTBETCTBUM C
MeXZyHapoaHbIMW HopmaTvBamm o besonacHocTn. Heobxoanmo
BHMMATENbHO Npo4YnTaTh HacToALNe npeaynpexneHns,
COCTaBMNeHHble B LIeNsiX Ballen 6e3onacHoCTy.

06u.|v|e TpeboBaHUA kK 6e3onacHOCTH
* [laHHble MHCTPYKLUM OTHOCATCH TONbLKO K CTpaHaMm,
00603HayYeHUs KOTOPbIX NpUBeAeHbI B PYKOBOACTBE U Ha
nacnopTHon Tabnuuke nsgenus.

+ [laHHOe n3genue npegHasHadvaeTcs aAns
HENpogeCC1oHanbHOro NCMOMNb30BAHMS B JOMALLHMX
YCroBUSIX.

+ 3anpelyaetcs ycTaHaBNMBaTb U3denve Ha ynuue, gaxe
nof HaBECOM, Tak Kak BO3[ENCTBME Ha HEro AOXASA U rpo3bl
SIBNAETCS Ype3Bbl4aiHO OMacHbIM.

* He npukacaritech k U3genuio BnaxHsIMy pykamu, 60CMKOM 1nm
C MOKPbIMW HOramu.

* W3genue npegHasHaveHo Anst NPUroTOBIEHUS MALLEBbIX
NPOAOYKTOB, MOXeT ObITb MCMOMNb30BAHO TOMBKO B3POCHbIMU
nLamm B COOTBETCTBUM C UHCTPYKLIMAMU, NPUBEAEHHBIMU B
[@HHOM TEXHWYECKOM PYKOBOACTBE.

+ [laHHOe TexHM4Yeckoe PyKOBOACTBO OTHOCUTCS K ObITOBOMY
anekTponpubopy knacca 1 (0TAensbHoe n3genve) unm
knacca 2 — nogrpynna 1 (BCTPOEHHOE MeXay 2 KyXOHHbIMU
aneMeHTamu).

* B npouecce akcnnyatauum nsgenus HarpeBaTesbHble
3neMeHTbl U HeKOTOopble YacTu ABepLbl AYXOBOro
wkaca cunbHO HarpeBarTcA. HeobxoamMmMo nposBnATbL
OCTPOXHOCTb BO U36€XaHNe KOHTAaKTOB C 3TUMU YacTAMMU
M He paspellaTb AeTAM NpUbnuxaTbCs K AyXOBKe.

* W3beraitTe KOHTAKTOB NMPOBOAOB 3MEKTPONUTAHUS APYIUX
ObITOBbIX 311EKTPONPUBOPOB C FOPSYMMU YaCTIMU U3AENKS.

* He 3akpbliBaiiTe BEHTUNSLMOHHbLIE PELLETKM U OTBEPCTUS
pacceviBaHus Tenna.

* He cTaBbTe Ha KOH(OPKN AeDOPMUPOBAHHYIO NN
HeYCTONUMBYH Nocyay BO n3bexaHve ee onpoKuabIBaHus.
CraBbTe Nocyay Ha BapouHyH naHenb Tak, YTobbl cryyaiHo He
3a[€Tb 32 PYKOSITKM KaCTPHOSb 1 HE ONPOKUHYTb KX,

+ Bcerna HapeBaiiTe KyXOHHbIE Bapexku, KOraa CTaBuTe Uin
BbIHMMaeTe 6noaa U3 LyXOBKM.

* He vcnonb3yiiTe roptoymne XugkocTu (cnupT, 6eH3nH 1 1.4.)
psiooM ¢ paboTatoLLen KyXOHHON MIMTON.

* He knagute BosropaemMble MaTepuanbl B HUXKHWIA OTCEK UK B
[yXOBOW LUKad: Npy Cry4YanHOM BKITOYEHUN U3LENUS Takue
matepuarbl MOryT 3aropeTbCs.

+ Korga nagenuve He ucnonb3yeTcs, BCerga npoBepsinTe, 4Toobl
PErynaTopbl HAXOAWIIUCH B MOTMOXEHUN °.

* He TaHUTE 3a CETEBOM LUHYP AN OTCOEAUHEHNS BUMKW M30Enns 13
CETeBOW PO3ETKM, BO3bMUTECH 32 BUIKY PYKOW.

+ [Nepen Ha4anoM YMUCTKM NN TEXHUYECKOrO 0BCIYKMBaHMS
U3aenusi BCEraa BblHUMANTE LUTENCENbHYH BUMKY 13 CETEBOW
pO3€eTKM.

+ B cnyyae HemcnpaBHOCTY KaTEropuyecky 3anpeLLaeTcs
OTKpbIBaTb BHYTPEHHWE MEXaHW3Mbl N3OENWS C Lenbio
UX CaMOCTOSITENIbHOTO peMoHTa. ObpaTnTeCh B LIEHTP
TEXHUYECKOro 0bCnyxuBaHms.

* He cTaBbTe Tsenble NpeaMeTbl Ha OTKPLITYIO ABEpLY
[yXO0BOro Lukaga

*  BHyTpeHHs5 NOBEPXHOCTb SilLMKa (ECIN OH UMEETCS) MOXET
CUINBHO HarpeTbes.

+ Creknokepamuyeckasi BapoqHas naHenb ycToiumea K
MEeXaHWYECKNM yaapam, TeM He MeHee OHa MOXET TPECHYTb
(unmn paxe pa3dbuTbCS) NpU yaape OCTPLIM NPEAMETOM
UMW UHCTPYMEHTOM. B 3TOM criyyae HezameanuTensHoO
OTCOEAUHUTE U3[ENNE OT CETU ANEKTPONUTAHNS 1 obpaTuTeCh
B LieHTp TexHu4eckoro obcnyxmBaHus.

+ Ecrnun noBepxHOCTb BApPOYHOW NaHENM TPECHYNa, BbIKIIOUNTE
ee BO u3bexaHve ygapoB TOKOM.

+ [lomHuTe, 4TO TEMNEPATYPA KOH(OPOK OCTAETCS OYEHb
BbICOKOW B TEYEHWE TPUALATU MUHYT NOCIE WX BbIKMOYEHUS.

+ [epxuTe Ha 6€30MacHOM pacCTOSIHUM OT BAapOYHON
naHenu nobble NpeaMeTbl, KOTOpble MOTYT pacnnaBnTbCS,
Hanpumep, nnacTMacca, antM1UHUA UNn U3aenus 13 caxapa.
Obpaluarite 0coboe BHUMaHWe Ha ynakoBOYHbIe MaTepuansi,
MONUSTUNEHOBYH NN aMtOMUHUEBYHO MIEHKY: ECMN OCTaBUTb
3TV MaTepuarbl Ha eLle ropsyeil Ny TeNMoi NOBEPXHOCTH,
OHM MOTYT CEpPbE3HO MOBEPANTL BapOYyH NaHenb.

* He knagute meTannuyeckue npeameTbl (HOXM, MOXKY,
KPbILIKM 1 T.0.) HA BapOYHYH NaHerb, Tak Kak OHW MOTyT
CUIbHO HarpeTbes.

+ He ponyckaetcsa akcnnyatauus n3genust nuuamm ¢
orpaHnyeHHbIMU PU3NYECKUMI, CEHCOPUAnbHBIMU
UNy YMCTBEHHBIMU CMOCOBHOCTAMM (BKMOYas geTen),
HEOMbITHBIMW NULLAMU WU LMK, HeOByYEHHBIMU
obpalleHuio ¢ usaennem 6e3 KOHTPOs CO CTOPOHbI
nnua, oTBETCTBEHHOTO 3a X Be3onacHoOCTb UK nocne
Haznexatlero oby4yeHusi obpalleHunto ¢ u3aenmem.

* He paspelualite geTam urpatb ¢ ObITOBbIM 31EKTPONPUGOPOM.

YTunusauwms

*  YHWUTOXeHVe yNakoBOYHbIX MaTepuanos: cobnopante
MECTHbIe HOPMaTMBbI MO YTUIN3aLMN YNaKOBOYHBIX
MaTepuanos.

+ CornacHo EBponetickoi Oupektvee 2002/96/CE kacatensHo
YTUNU3aLMN AMEKTPOHHBIX 1 SMEKTPUYECKUX AMEKTPONPUOOPOB
3MeKTPOnpuOOpbI He AOMMKHbI BEIOPACHIBATLHCS BMECTE C 0DbIYHBIM
ropofCKVM MycopoM. BbiBeeHHbIE 13 CTposi Nprbopb! AOIMKHBI
cobrpaTbCs OTAENBHO AN ONTUMM3ALMK X YTUM3aLIWMM 1
peKyrnepaLym COCTaBMSIOLLMX UX MaTEPUAsIoB, a Takke 41
6e30MacHOCTI OKpYXatoLLEl cpeab! 1 300poBbs. CUMBON
3a4epKHyTast MycopHast KOpavHKa, MEIOLLIMIACS Ha BCex npubopax,
CIY)XUT HanoMUHaH1eM 06 UX OTZENbHON YTUMM3aLWK.
3a 6onee nogpobHON MHOpMaLMen 0 NPaBUIbHON
yTUnM3auum BbITOBBIX AMeKTPONPUOOPOB NONb3oBaTeNy MOryT
06paTnThCSs B crelpasbHy rocyapCTBEHHYH opraHu3aLmto
Unn B MarasuH.

JKOHOMMSA ANIEKTPOIHEPrnn n oxpaHa

OKpyxatolien cpeabl

+ Ecrnu Bbl ByneTe nonb3oBaThCs AyXOBbIM LLKAhOM BEYEPOM
1 [0 PaHHEro yTpa, 3T0 NOMOXET COKpaTUTb Harpysky
noTpebneHnst aNeKTPOIHEPTNN SNEKTPOCTAHLMAMN.

+  PekomeHayeTcs Bceraa rotoBuTs B pexume BEPXHN
QNIEMEHT OYXOBKW n MOAPYMAHUBAHWE c 3akpbIToi
ABepLelt: 3T0 He0bX0AMMO AN 3HAYNTENBHOM SKOHOMMM
anekTpoaHepriv (npumepHo 10%), a Takke AN NyYLImxX
pe3ynbTaToB NPUrOTOBMEHMS.

+ CopepxuTe ynioTHEHUS B UCMPABHOM W YUCTOM COCTOSIHUM,
npoBepsiTe, 4TOObI OHY MIIOTHO NpUMeranu k ABepLe u He
nponyckanum yTeyek Tenna.
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TexHn4yeckoe

obcnyxuBaHue u yxoa

OTknrouyeHue ane KTponuTaHusa

Mepen Havanom Kakomn-nnbo onepauun no OGCJ'Iy)KVIBaHVIPO
Unn 4YNCTKe otcoeanHuTe nsagenune ot CeTun
ANeKTponnTaHuA.

Yuctka ayxoBoro wkada

! He ncnonb3yinte naposble YnCTALWME arperaTtbl

WNu arperarbl NOA BbICOKMM AaBneHneM A1 YUCTKN

nsgenvs.

« [nga yicTkmn cTekna ABepLbl UCNomnb3ynTe
HeabpasunBHbIE IyOKM 1 YMCTSALLME CPeacTBa,
3aTeM BbITPUTE HACYX0 MSArKom Tpsnkon. He
ncnonb3ynTe TBepAble abpasvBHble MaTepuarnbsl Unm
OCTpble MeTannMyeckne ckpebku, KOTopble MoryT
nowuapanaTtb NOBEPXHOCTb U pa3butb CTEKIO.

* HapyxHble aMannpoBaHHbIE 3NEeMEHTbI NN AeTanu 13
HepKaBetoLLel cTanu, a TaKkke Pe3nHOBbIE YMNOTHEHNS
MOXHO MpOTMpaTh rybkon, CMOYEHHOW B TEMION BOAE
UnK B pacTBOPEe HENTPanbHOro MOOLLIEro CpeacTBa.
[nsa ynaneHns ocobo TpyaHbIX NATEH UCTIONb3yTe
crneumanbHble YACTALWME CPeAcTBa, MetoLyecs B
npogaxe. lNocne YACTKM pekoMeHayeTCs TLaTenbHO
yOanuTb OCTaTKN MOOLLEro CpeCcTBa BraXXHOW TPSAMKON
W BbICYLLUTb AyXOBKy. He ncrnone3yvite abpasvBHble
MOPOLLIKM UM KOPPO3UIAHbIE BELLEeCcTBa.

« CnegyeT Npon3BOaNTb BHYTPEHHIOK YACTKY OyXOBOrO
LKadba nocrne KaX4oro ero Mcrnofb3oBaHus, He
OOXWAAsCh ero NOnHOro oxnaxaeHus. Vicnonbsynte
Tennyw Body Y MOLLEee CPEACTBO, OMOMOCHUTE U
NpoTpUTE MSATKON TPANKON. M3beranTe ncnonb3oBaHns
abpasnBHbIX CPEACTB.

* CbeMHble geTanu MOXHO Jerko BbIMbITb Kak rnobyto
Apyryto nocyay, Takke B MOCYA0MOEYHOW MaLUVHeE.
 [laHenb ¢ pykosiTkamy HEOBXOAMMO oYMLLaThb OT NATEH

1 K1pa Npv MOMOLLM MSTKOW ryBKU nnn TpsAnKu.

+ Ha petansax us HepxasetoLwen ctanv MoryT
NOsIBUTBLCS NATHA, €CIN Ha HUX B TeYeHne
ONUTENbHOro BpEMEHW BO3eNCTBYeT Boga C
BbICOKUM COAEPXKaHNEM N3BECTU UNN YNCTALLNE
cpenctea cogepxawme docdop. Pekomengyerca
06MMbHO OMOMOCHYTh U3Aenue 1 TwaTensHO
BbICYLLINTb.

MpoBepsanTe yNNnoTHeHUs AyxoBoro wkada.

PerynsipHo npoBepsinTe COCTOSIHWE YMIOTHEHUSI BOKPYT

ABepLibl AyxX0BOro wkada. B crnyyae nospexaeHus

yNnoTHeHNst obpallantech B Grivkanwmnim LieHTp

TexHnyeckoro O6cnyxmBaHus. He pekomeHayeTcs

Nob30BaTbCs AYXOBKOW C NOBPEXAEHHBIM YNNOTHEHWEM.

Mopsaaok 3aMeHbl NTaMnoYku B AyXOBOM
wkadpy

1. OTknNtoUnTE AYXO0BOW LKA OT
CETW 3MEKTPONUTaHNS, CHAMUTE
CTEKIMSAHHYIO 3aLUMTHYIO KPbILLKY
namnbl (CM. pUCYHOK).

2. BbIkpyT!TE Namnoyky u
3aMeHWTE ee Ha HOBYIO TaKoro
e Tuna: HanpsikeHune 230 B,
MoLLHOCTb 25 BT, pe3bba E 14.

3. BoccTtaHOBUTE HA MECTO KPbILLKY Y BHOBb MOAKMIOYMTE
OYXOBOW LUKad K CETN 3MEKTPONUTaHuS.

! He ucnonb3ynrte naMnoyky ayxoBoro wkada gns
OoCBeLlEeHUs NoMeLleHus.

(3 ARISTON

Unucrka cTeknokepamm4yeckomn Bapo4yHOMN
naHenu

! He cnenyet nonb3oBaTbCA aGpa3MBHbIMVI mnnm
KOPPO3MBHLIMU YUCTALLMMU CcpeacTBaMnN TaKUMUN KakK
cnpa|7| Ana YNCTKM AYyXOBOK U MaHrarnoB, NATHOBbIBOOAUTENN
nnun cpenctea and yoaneHna pXXaB4mHbl, NOPOLLUKOBbIMU
4YncTammm cpegcrteamm Unm 86pa3I/IBHbIMVI Fy6KaMI/IZ OHU
MoryT HeO6paTMMO nouapanaTtb NOBEPXHOCTb U3aenuna.

+ B kayecTBe perynsipHoro yxoga AOCTaTO4HO BbIMbITb
BapOYHYIO MaHenb BaXHou rybkon 1 3atem npoTepeTb
HaCyX0 KyXOHHbIM ByMaXHbIM NMONOTEHLIEM.

+ Ecnu BapoyHas naHernb CUIbHO 3arps3HeHa,
MCMONb3ynTe cneunanbHoe YNCTALLee CPpeacTBo Ans
CTeKnokepaMmm4ecKknx NoBEPXHOCTEN, ONOMOCHUTE
BOZOW W MPOTPUTE HacyXxo.

* [1ns yganeHns cunbHbIX 3arps3HEHW NCNonb3ynTe
crneuyanbHbi ckpebok (He npunaraeTcs K U3genuio).
YpansmnTe 3arpsa3HeHns HesameaIMTeNbHO, He
OOXNAAsaCh OXNaxaeHns nsgenus, Bo nsbexaHune
3aTBepgeBaHus octaTtkoB nuwm. OyeHb yaobHa ans
YMCTKN MOYarnka 13 NPOBOSTOKN U3 HEPXKaBetoLLEen
cTanu, cneunanbHO AN CTEKNOKepPaMUYeckmnx
NOBEPXHOCTEN , CMOYEHHas B MbIlTIbHOM pacTBope.

+ Ecnu Ha Bapo4HOW naHenu criy4anHo pacnnaBunncb
Kakne-nnbo npeameTbl Unu NNacTUKoBblE MaTepuarbl
Unn caxap, He3aMeanUTenbHO yaanuTe nx ckpebkom ¢
elle ropsiyein NoBepPXHOCTU.

+ [Mo 3aBepLUEHUN YNCTKN BapOYHas NaHenb MOXeET ObITb
obpaboTtaHa cneumanbHbIM 3aWUTHBIM CPeaCcTBOM AnNst
yxopa 3a CTeKkrnokepaMu4eckmumMm noBepXHOCTAMMU. ITO
cpeacTBo 0bpasyeT Ha MOBEPXHOCTY BapOYHON MaHenm
HEBMANMYIO 3aLLMTHYIO NIEHKY, NPeSOXPaHSIoLLY0
NMOBEPXHOCTb B Criyvae yTeuyek nuile B npoLiecce
NpUroToBneHns. PekomeHayeTca NponssoanTb YNCTKY,
Korga BapoyHas naHenb efBa Tennas unv xornoaHas.

+ CnepyeT Bcerga ononackvaTb BapoOYHYHO NaHernb
YNCTOW BOAOW U HACYXO BbITUPATL: BO3MOXHbIE
oCTaTKy YUCTALLMX CPEACTB MOryT 3aTBepAeTb Npu
nocrneayoLLlen roToBke.

Yuctaume cpencrTea ans

CMeHHble ne3Bus

KepamMmuieckou F'oe moxHo npuno6pectu
MOBEPXHOCTH
Ckpebku duipmMeHHbIE MarasuHbl,

YHUBEpmMaru, cynepmMapkeTbl.

COLLO luneta
HOB BRITE

Hob Clean
SWISSCLEANER

MarasviHbl 9J1EKTPOOLITOBOW
TEXHUKN, XO39ACTBEHHbIE
MarasuHsl.

TexHnyeckoe obcnyxmBaHue
! Hukorga He obpalanteck K HEYNOTHOMOYEHHbIM

TEXHUKaM.

Mpu o6paweHun B LieHTp TexHn4yeckoro
O6cnyXuBaHUs HEO6XOAMMO COOOLNUTD:

e Tun HencnpaBHOCTHU;

* Mogenb nsgenusa (Mog.)

* Howmep Tex. nacnopta (cepuiHblin Ne)
OTn AaHHbIe Bbl HAWAETE Ha NacnopTHON Tabnuuke,
pacnonoXeHHOW Ha n3genuu.
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Uzembe helyezés

! Fontos, hogy megtartsa ezt a kézikdnyvet, hogy
szukség esetén barmikor belenézhessen. Ha a
készilléket eladja, elajandékozza vagy athelyezi,
gy6z6djon meg rola, hogy a kézikdnyvet is atadja vele!

! Olvassa el figyelmesen az utasitasokat: fontos
informaciokat tartalmaznak az Gzembe helyezésrdl, a
hasznalatrél és a biztonsagrol.

! A készulék Uzembe helyezését szakembernek kell
elvégeznie az itt talalhatd utasitasoknak megfeleléen.

! Barmilyen beallitasi, karbantartasi, stb. munkalatot
aramtalanitott készuléken kell elvégezni.

Elhelyezés és vizszintezés

! A készulék beépithetd butorok mellé is, ha azok
magassaga nem haladja meg a munkalap szintjét.

! Bizonyosodjon meg arrol, hogy a készilék
hatoldalaval érintkez6 fal nincs gyulékony anyagbdl, és
ellenall a hének (T 90 °C)!

A készulék megfeleld beszerelése érdekében:

* helyezze a készlléket a konyhaba, az étkez6be vagy
a garzonba (ne a furdészobaba);

* amennyiben a tlizhely szintje magasabb a
butorokénal, azokat a készuléktél legalabb 600 mm-re
kell elhelyezni;

« amennyiben a
HOOD | tlizhelyet fali butor ala
— — szereli be, a fali butorok
} win.600mm.__ JTTET  és a munkalap kozott
- £ 1 legalabb 420 mm
g ¥ ot tavolsagot kell hagyni.
5 = 53| Ezatavolsag akar 700

mm is lehet, ha a fali
butor nem gyulékony
(lasd abra);

* ne tegyen fliggonyt a

000000 O

|
|

tizhely mogé, illetve a tlizhely 200 mm-es korzetébe;

» az esetleges kurtdket a felhasznaldi kézikdnyv
utasitasainak megfelel6en kell kialakitani.

Vizszintezés

Amennyiben szlikséges, allitsa vizszintbe a késziléket,
csavarja be a mellékelt allithatd
labazatot a tlizhely aljanak
sarkain talalhaté megfelel6
furatokba (lasd abra)!

A labakat* nyomja a tlizhely
aljan talalhat¢ illesztékbe!

—
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Elektromos csatlakoztatas

Az elektromos kabel beszerelése

Csatlakozé nyilas:

» Egy csavarhiz6 segitségével emelje fel a csatlakozé
fed6jének oldalsé nyelvecskéit;

Huzza és nyissa ki a csatlakozo fedgjet!

Y

T

A kabel mikodésbe

helyezéséhez végezze el

az alabbi miveleteket:

» Csavarozza ki a kabelszorité csavarokat és a kontakt
csavarokat!

! A gyari zarévezetékek 230 V-os egyfazisu

csatlakoztatasra lettek tervezve (lasd abra).

230V ~
HO5RR-F 3x4 CEI-UNEL 35363
HO5VV-F 3x4 CEI-UNEL 35746

N L
i ik
@0 @1 [P0

» Az abran lathato elektromos csatlakoztatasok
kialakitasahoz hasznalja a dobozban elhelyezett két
zarévezetéket (lasd abra — “P” rész)!

=

s

® 1@ (@4 p@
[ | \\1_
= L2 L3

* Csak néhany modelinél.

36



400V 2N~
HO5RR-F 4x4 CEI-UNEL 35363

HO5VV-F 4x4 CEI-UNEL 35746
= N L2 L1
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400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
HO5VV-F 5x2.5 CEI-UNEL 35746
L3 L2L1

|D@E| 00

» Rogzitse az elektromos kabelt a megfelel
kabelrogzitébe és csukja le a fedét!

Az elektromos kabel bekotése a halézatba
Szereljen a kabelre a készuléken elhelyezett adattablan
feltiintetett terhelésnek megfelelé szabvanyos
csatlakozo6 dugot (lasd Miszaki adatok tablazat)!
Amennyiben a kabelt kdzvetlentl a hal6zathoz
kivanja csatlakoztatni, ugy a készulék és a halozat
kdzé a terhelésnek és az érvényben |évé nemzeti
szabvanyoknak megfelel6 legalabb 3 mm-es
omnipolaris kapcsolot kell beszerelni (a fold huzalt
nem kell megszakitéval ellatni). A halozati kabelt
ugy kell elhelyezni, hogy sehol se melegedhessen
a szobahémérsékletnél 50 °C-kal magasabb
hémérsékletre!

A csatlakoztatas el6tt gy6z6djon meg arrol, hogy:

+ az aljzat rendelkezzen foldeléssel és feleljen meg a
szabvanynak;

+ az aljzat képes legyen elviselni a készulék
adattablajan feltintetett maximalis teljesitmény
terhelését;

+ atapfesziltség felelien meg az adattablan feltlintetett
értékeknek;

 az aljzat kompatibilis a készulék
csatlakozodugojaval! Ha nem, cserélje ki az aljzatot
vagy a dugot; ne hasznaljon hosszabbitot vagy
elosztot!

(3 ARISTON

! A beszerelt késziilék elektromos kabelének és a fali
csatlakozénak kdnnyen hozzaférhetének kell lennie.

! A kabel nem hajolhat meg és nem lehet 6sszenyomval
! A kdbelt rendszeresen ellendrizni kell, és cseréjét
kizarolag engedéllyel rendelkez6 szakember végezheti

el.

! A fenti eloirasok be nem tartasa esetén a gyarté
elharit minden felelosséget.

ADATTABLA

A siité méretei
magassag x szélesség x
mélység.

32x43,5x40 cm

Térfogat 57 liter

szélesség: 42 cm
mélység: 44 cm
magassag: 8,5 cm

Az ételmelegito rész
hasznos méretei

A haloézati aram
fesziiltsége és
frekvenciaja

lasd az adattablan

Keramia f6zé6lap

Bal els6 1700 W
Bal hatso 1200 W
Jobb hats6 2100 W
Jobb elsd 1200 W
A keramia f6z6lapok

energiafelvétele max. 6200 W

A villamos siték energiafogyasztasi
cimkézésérdl szold 2002/40/EK
iranyelv.

EN 50304 szabvany

Természetes h6aramlas névleges
energiafogyasztasa — melegité
funkcio:

Hagyomanyos; D

Kényszer héaramlasi osztaly
névleges energiafogyasztasa — =
melegité funkcié:
Légkeveréses tizemmad.

ENERGIAOSZTALY

A készulék megfelel az alabbi unios
iranyelveknek: 1973.02.19-i
73/23/EGK iranyelv (alacsony
feszlltség) és annak médositasai —
1989.05.03-i 89/336/EGK iranyelv
(elektromagneses Osszeférhetéség)
és annak moédositasai — 1993.07.22-
i 93/68/EGK iranyelv és annak
médositasai.

2002/96/EK

q

Adattablan, helyezkedik el a fedelet, vagy, miutan a
Sutétér indult, a bal oldali falon a sutébe.
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Bekapcsolas és hasznalat

! Els6 bekapcsolaskor legalabb egy 6ra hosszat
mikodtesse Uresen a sutét maximum hémérsékleti
fokozaton és csukott ajtd mellett! Ezutan kapcsolja
ki a sutét, nyissa ki az ajtajat, és szellztesse ki a
helyiséget! A keletkezett szag a sutd védelmére
hasznalt anyagok elparolgasabdl szarmazik.

A sutoé bekapcsolasa

1. APROGRAMVALASZTO tekeré6gomb elforgatasaval
valassza ki a kivant sitési programot!

2. AHOFOKSZABALYOZO teker6gombbal vélassza ki
a programhoz ajanlott, vagy a kivant hémérséklet!

A vonatkozo tablazatban kikereshet6k az ajanlott sutési
modok és az azokhoz tartozo javasolt hémeérsékletek
(lasd Stitési tablazat).

Sités alatt mindig megteheti az alabbiakat:

+ a PROGRAMVALASZTO tekerégomb segitségével
modosithatja a sutési programot;

+ a HOFOKSZABALYOZO teker6gomb segitségével
modosithatja a hdmérsékletet;

* megtervezheti a sutés id6tartamat és a sutés végeét
(lasd alabb);

+ a PROGRAMVALASZTO teker6gomb ,0” helyzetbe
allitdsaval megszakithatja a sutést.

! Soha ne tdmasszon semmit a siitd aljanak, mert a
zomanc megseérulhet! A suté 1-es szintjét csak nyarson

sutéskor hasznalja!

! A sutéedényeket mindig a mellékelt racsokra tegye!

* Csak néhany modelinél.

]
HOFOKSZABALYOZO ellenérzélampa

Ha ég, az azt jelenti, hogy a sit6 hét termel. A lampa
akkor alszik ki, ha a siit6 belsejében a h6mérséklet eléri
a kivant értéket. Ekkor a lampa valtakozva kigyullad és
kialszik, jelezve hogy a héfokszabalyozd mikodik, és
allandé értéken tartja a hémérsékletet.

Siutévilagitas

A sutévilagitas akkor kapcsol be, ha a
PROGRAMVALASZTO teker6gombot egy ,0”-an kiviili
allasba csavarja, és mindaddig égve marad, mig a sutét
ki nem kapcsolja. Ha a teker6gombot a —as allasba
kapcsolja, a lampa kigyullad, azonban melegit6 funkcio
nem lép mikodésbe.

Hitoventilator

A kuls6 hémérseéklet csokkentésének elérese
érdekében egy hltdventilator Iégaramlatot kelt, ami a
kezel6panel és a sitd ajtaja kozott 1ép ki.

! A slités végén a ventilator mindaddig miikédik, amig a
suté elég hideg nem lesz.

! Aracs behelyezésekor gy6z8djon meg arrdl, hogy a
kallantyu a sutétér hatsoé részén van (lasd abra).
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Siutési programok

! Mindegyik programhoz beallithaté egy hémérséklet
60°C és a maximalis érték kozott, kivéve:

« FELSO SUTES és GRILL (javasoljuk, hogy csak a
legnagyobb allasban hasznalja);

+ GRATINIROZAS (javasoljuk, hogy ne hasznaljon
200°C-nal magasabb hémérsékletet).

HAGYOMANYOS SUTES program

A két also és fels6 flitészal bekapcsol. Ennél a
hagyomanyos sutési modnal inkabb csak egy szintet
hasznaljon: ha tébb szinten sit, a héeloszlas nem
megfeleld.

(%)

LEGKEVERESES SUTES program

Valamennyi flitészal bekapcsol (fels6, also és korkoros)
és a ventilator mikodni kezd. Mivel a hé az egész
sutében allando, a leveg6 egyenletesen siti és

piritjia az ételt. Egyidejlleg maximum két szintet lehet
hasznalni.

D FELSO SUTES program

Bekapcsol a felsd kdzepso fltészal. A grillezés
magasabb és kozvetlen hémeérséklete olyan ételekhez
javasolt, melyek magasabb feltileti hdmérsékletet
igényelnek (borju- és marhasiilt, filé, rostélyos).

A program idealis kis méretl ételek grillezéséhez.
Helyezze az ételt a racs kdzepére, mert a sarkokban
nem fog megsuini!

Yvyvyy

GRILL program

Bekapcsol a felsd kdzépso fltészal. A grillezés
magasabb és kozvetlen hémérséklete olyan ételekhez
javasolt, melyek magasabb fellileti hdmérsékletet
igényelnek (borju- és marhasiilt, filé, rostélyos).

A program idealis kis méretl ételek grillezéséhez.
Helyezze az ételt a racs kdzepére, mert a sarkokban
nem fog megsuini!

(3 ARISTON
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GRATINIROZAS program

Mikodésbe lép a fels6 flitbszal és bekapcsol a
ventilator. Ez a sltési mod a siité belsejeben egyesiti
a levegb keringtetését az egyiranyu hésugarzassal.
Ez a hé athatoloképességenek novelésével segiti
megakadalyozni, hogy az ételek felllete megégjen.

YAFELSO SUTESHEZ, GRILLEZESHEZ és
GRATINIROZASHOZ a siitéajténak zarva kell lennie.

! FELSO SUTESKOR és GRILLEZESKOR helyezze a
racsot az 5-0s szintre, a sutési melléktermékek (szaft
és/vagy zsir) felfogasa érdekében pedig helyezze a
zsirfelfogo talcat az 1-es szintre! GRATINIROZASKOR
helyezze a racsot a 2-es vagy 3-as szintre, a sitési
melléktermékek felfogasa érdekében pedig helyezze a
zsirfelfogd talcat az 1-es szintre!

Egyideji siités tobb szinten

Ha két sutéraccsal kivan sutni, hasznalja a

LEGKEVERESES SUTES programot (ez az egyetlen

olyan program, mely megfelel ennek a fajta sttésnek)!

Ezen kivul:

* ne hasznalja az 1-es és 5-0s szintet: ezeket a
szinteket kozvetlenul éri a meleg levegd, ami
a kiméletes sutést igényld ételek odaégését
eredményezheti.

* hasznalja inkabb a 2. és a 4. szintet, a 2. szintre
tegye a magasabb hé6mérsékletet igényl6 ételeket!

* ha a sitni kivant ételek ajanlott sitési ideje, illetve
siUtési hédmérséklete eltérd, a hdmeérsékletet allitsa
be az ajanlott hémérseékletértékek kozé (lasd Stitési
tablazat), és az érzékenyebb ételeket tegye a 4.
szintre! El6sz0r azt az ételt vegye ki, melynek
sutéséhez kevesebb id6 kell!

* ha tébb szinten szeretne pizzat sutni 220 °C-on,
a sutét el6tte 15 percre tanacsos elémelegiteni.
Altalaban a 4. szinten a siités tovabb tart: ezért
ajanlatos el6szor a legalso szinten megsiilt pizzat
kivenni, és csak néhany perccel ezt kovetéen a 4-es
szinten megsuiltet.

* Helyezze a zsirfelfogo talcat alulra, a racsot felllre!

39



“ Sutési tablazat

Program Etel Suly Siit6 aljatol Elémelegités Ajanlott Siitési id6
(kg) szamitott (perc) hémérséklet (perc)
magassagi
szint

Kacsa 1 3 15 200 65-75
. Borju- és marhasiilt 1 3 15 200 70-75
Hag‘;%':‘;""” Disznésiilt 1 3 15 200 70-80
(Omlds) kekszek - 3 15 180 15-20
Linzerek 1 3 15 180 30-35
Pizza (2 szinten) 1 2.és4. 15 230 15-20
Lasagne 1 3 10 180 30-35
Barany 1 2 10 180 40-45
St csirke + burgonya 1+1 2.és4. 15 200 60-70
. . Makréla 1 2 10 180 30-35
Legz":r;’]‘:gzes Gyiimdlcsés siitemény 1 2 10 170 40-50
Fank (2 szinten) 0.5 2.és4 10 190 20-25
Keksz (2 szinten) 0.5 2.és4 10 180 10-15
Piskoéta (1 szinten) 0.5 2 10 170 15-20
Piskoéta (2 szinten) 1 2.és4 10 170 20-25
Sos stutemények 1.5 3 15 200 25-30

Nyelvhal és tintahal 1 4 5 Max 8-10

. Tintahal és rak nyarson 1 4 5 Max 6-8

FelsS sutbrész | 14\ ehalfile 1 4 5 Max 10
Grillezett z6ldségek 1 3/4 5 Max 10-15
Nyelvhal és tintahal 0.7 4 - Max 10-12

Tintahal és rak nyarson 0.6 4 - Max 8-10
Tintahal 0.6 4 - Max 10-15
Tokehalfilé 0.8 4 - Max 10-15
R Grillezett z6ldségek 0.4 3. vagy 4. - Max 15-20
Grillezés | 5 usillt 0.8 4 ] Max 15-20
Kolbasz, hurka 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12

Makréla 1 4 - Max 15-20

Piritos 4-6db 4 - Max 3-5

S Grillcsirke 1.5 2 10 200 55-60
Gratinirozas | 1 iohal 15 2 10 200 30-35
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Analog idozités

e

Ora orszagstilusu idézitével *

A pontos id6 beallitasa

A sutének be kell lennie kapcsolva.

Nyomja meg a gombot, és forgassa el érairannyal
ellentétesen mindaddig, amig a pontos idét be nem
allitotta.

! A programozo elektromos arammal miikodik,
ezért aramszinet esetén annak idétartama alatt a
programozé nem fog mikodni. Az aramszolgaltatas
helyrealltaval a pontos id6t Ujra be kell allitani.

Idézités funkcio
Az id6zités funkcio lehetdvé teszi, hogy megadjon
egy olyan id6tartamot, melyrdl a készulék elkezdi a

visszaszamlalast. Ez a funkcié nem kapcsolja be vagy

ki a sutét, csupan jelez, ha az id6 letelt.

A percszamlalo beallitasa
Forgassa a teker6gombot érairannyal
ellentétesen addig, mig a kis ablakban a

mutaté a kivant idét nem mutatja (belsé skala).

Az id6szamlalas azonnal megkezdddik.
A hangjelzés kikapcsolasahoz, vagy az o6ra funkcié
kizarélagos hasznalatahoz vigye a mutatét a B

szimbdlumra.

* Csak néhany modellnél.

(A ARISTON
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Az uvegkeramia fozolap hasznalata

! A tdmitéseknél alkalmazott ragasztéanyag zsirfoltot
hagyhat az uvegen. Miel6tt hasznalja a készlléket,
javasoljuk, hogy specidlis, nem surolé hatasu
tisztitoszerrel tavolitsa el. Az els6 mikddési 6rakban
eléfordulhat, hogy gumiszagot érez, ez azonban hamar
elmulik.

A fozofeluiletek bekapcsolasa és
kikapcsolasa

Fézbfeluletek bekapcsoldsahoz csavarja el érairanyban
a megfeleld teker6gombot!

A kikapcsolashoz csavarja 6rairannyal ellentétesen a
teker6gombot a ,0” allasbal!
AFOZOLAPUZEMALLAPOT-JELZO lampa
bekapcsolasa azt jelzi, hogy a f6z8lap legalabb egy
féz6felllete be van kapcsolva.

A fozofeluletek

A féz6lapon sugarzd, elektromos flitészalak vannak.
Mikodésuk soran vorossé valnak.
, A. Féz6felllet sugarzo
A (\ /\/ A fOt6szalakkal.
‘ B. Hoémérsékletjelzd
£ A\ a lampa: azt jelzi, hogy
\_ 5,;\/ a megfeleld fézéfelllet

B hémérséklete 60 °C-nal
magasabb, akkor is ha a flit6szal mar ki van kapcsolva,
de még meleg.

Fozofeliiletek sugarzé filitdszalakkal

A sugarzé fitéfellletek kor alaku flitészalakbdl allnak,
amelyek a bekapcsolas utan csak 10-20 masodperc
elteltével valnak vordsen izzéva.

Fokozat Normal vagy gyors mezo

0 Kikapcsolt allapot

1 Z061dség, hal f6zéséhez

2 Burgonya (parolashoz), levesek, csicseriborso,
bab f6zésé¢hez

3 Nagy mennyiségii étel tovabb f6zéséhez, pl.
minestrone

4 Siitéshez (atlagos)

()}

Siitéshez (atlagon feliil)

6 Barnitashoz és a forras rovid i1d0 alatti eléréséhez

Hasznos tanacsok a f6zélap hasznalatahoz

» Sima és vastag alju fazekakat hasznaljon, hogy
biztos lehessen benne, hogy tokéletesen érintkeznek
a melegitd felllettel!

o ¢ dhumd

» Olyan atmérgja fazekakat hasznaljon, melyek
teljesen lefedik a melegitd felliletet, igy biztosithatja
a hé teljes kihasznalasat!

e K

* Mindig gy6z6djon meg arrdl, hogy a fazekak alja
tokéletesen szaraz és tiszta: igy a f6z6laphoz a
fazekak megfeleléen fognak illeszkedni, és mind a
fazekak, mind a f6z6lap hosszabb ideig fog tartani!

» Lehet6leg ne hasznalja ugyanazokat az edényeket
gaztlizhelyen: a gaztlizhelyek hékoncentracidja
eldeformalhatja az edény aljat, ami igy elveszti
tapado képesseégeét!

» Soha ne hagyja bekapcsolva a f6zéfellleteket fazék
nélkdl, mert ténkre mehet!
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Ovintézkedések és tanacsok

T Akésziilék a nemzetkdzi biztonsagi szabvanyokkal
0sszhangban lett tervezve és gyartva.

Ezen figyelmeztetéseket biztonsagi megfontolasbdl kdzoljk,
kérjik olvassa el 6ket figyelmesen!

Altalanos biztonsag

+ Az utasitasok csak azon célorszagok szamara érvényesek,
melyek szimbolumai megtalalhatoak a kézikdnyvon és a
készllék azonosito tablajan.

* A készuléket otthoni, haztartasi hasznaltra szantak.

+ Asiit6 nem helyezhet6 tizembe nyitott térben, még akkor sem,
ha a terilet védett helyen van, mivel rendkivil veszélyes a
késziléket esének, viharmnak kitennil

* Ne érjen a készllékhez mezitlab, illetve vizes vagy nedves
kézzel vagy labbal!

» Akészlléket kizarolag felnéttek hasznalhatjak ételek
sutésére a kézikdnyvben talalhatd dtmutatasoknak
megfeleléen.

+ Akézikdnyv 1. (izolalt) vagy 2. osztélyu — 1. alosztalyu (két
szekrény kozé beépitett) készllékre vonatkozik.

o AKkésziilék hasznalata kézben a felmeleged6 részek és
a siit6 ajtajanak néhany része felforrésodik. Ugyeljen
ra, hogy ezekhez ne érjen, és a gyermekeket tartsa
téliik tavol!

+ Kerllje el, hogy mas elektromos haztartasi készllékek
vezetéke hozzaérjen a sité meleg részeihez!

* Ne takarja el a szell6zésre és a hd elosztédsara szolgald
nyilasokat!

+ Af6z6lapokra ne tegyen instabil vagy eldeformalddott
fazekakat, igy elkerllheti az edény felbillenésébdl ered6é
baleseteket! A féz6feluletre Ugy helyezze el az edényeket,
hogy fogantyuik befele nézzenek, nehogy véletlenil leverje
Oket!

* Az edények behelyezéséhez vagy kivételéhez mindig
hasznaljon konyhakeszty(t!

+ A készilék mikodése kdzben ne hasznaljon a kdzelben
gyulékony folyadékokat (alkohol, benzin, stb.)!

* Ne tegyen gyulékony anyagot az alsé tarolotérbe, illetve a
sutdébe: meggyulladhat, ha a készilék véletlenil mikodni
kezd!

* Ha a készliléket nem hasznalja, mindig ellendrizze, hogy a
gombok az ¢ allasban legyenek!

* A csatlakozot az elektromos hal6zatbdl ne a kabelnél, hanem
a csatlakozddugonal fogva huzza kil

+ Akészulék tisztitasat vagy karbantartasat azutan kezdje el,
hogy kihuzta a csatlakozodugot az elektromos halézatbdl!

* Meghibasodas esetén semmilyen korilmények kdzott ne
probalja megjavitani a belsd szerkezeteket! Forduljon a
szervizhez!

* Ne tegyen nehéz targyakat a nyitott sutéajtora!

+ Afiék (amennyiben van ilyen) belsé felliletei
felmelegedhetnek.

(3 ARISTON

Az livegkeramia fellilet mechanikai Utéseknek ellenall,
azonban ha éles targy, eszkdz utédik neki, megrepedhet
(vagy akar 6ssze is torhet). Ha ez eléfordulna, azonnal
hizza ki a készliléket a halézatbdl és forduljon a
Szervizhez!

Amennyiben a f6z6lap felllete megkarcolodna, az
esetleges aramUtések elkertlése érdekében kapcsolja ki a
késziléket!

Ne feledje, hogy a féz&feliilet hémérséklete meglehetésen
magas marad a kikapcsolas utan még legalabb harminc
percig!

Minden olyan targyat, mely megolvadhat, példaul
mianyag, aluminium targyak vagy magas cukortartalmu
készitmények, tegyen a fézéfelulettdl kell§ tavolsagbal
Kilondsen tgyeljen a mianyag vagy aluminium
csomagoldanyagokra és féliakra: ha a még meleg vagy
langyos fellileten felejti azokat, sulyos kart okozhatnak a
fellletnek!

Ne helyezzen fémtargyakat (késeket, kanalakat, feddket,
stb.) a f6z6lapra, mert felforrésodhatnak!

A késziléket testileg, érzékszervileg vagy szellemileg
korlatozott, nem hozzaérté, illetve a terméket nem

ismerd személyek — a gyerekeket is ideértve — csak a
biztonsagukért felel6s személyek felugyelete mellett, illetve
a készlilek hasznalataval kapcsolatos alapvet6 utasitasok
ismeretében hasznalhatjak.

Ne engedje a gyerekeket jatszani a készllékkel.

Hulladékkezelés

A csomagoldanyag megsemmisitése: tartsa be a helyi
el6irasokat, igy a csomagoléanyag Ujra felhasznalasra
kerllhet!

Az Eurdpai Parlament és Tanacs, elektromos és
elektronikus berendezések hulladékairdl (WEEE) sz6l6
2002/96/EK iranyelve eldirja, hogy ezen hulladékok nem
kezelhet6k haztartasi hulladékként. A forgalombal kivont
berendezéseket — az azokat alkoté anyagok hatékonyabb
visszanyerése, illetve Ujrahasznositasa, valamint az
emberi egészseég és a kornyezet védelme érdekében —
szelektiven kell gyljteni. Az 6sszes terméken megtalalhato
athuzott szemetes szimbdlum a szelektiv gydjtési
kotelezettségre emlékeztet.

A tulajdonosok, haztartasi készlilékiik forgalombdl torténd
helyes kivonasaval kapcsolatban, tovabbi informacioért

a megfeleld kdzszolgalathoz, illetve a forgalmazohoz is
fordulhatnak.

Takarékossag és kornyezetvédelem

Ha a sit6t kés6 esti vagy a kora reggeli érakban
miikddteti, hozzajarul az elektromos miivek terheltségének
csOkkentéséhez.

Javasoljuk, hogy FELSO SUTESKOR, GRILLEZESKOR
és GRATINIROZASKOR mindig csukja be a siitd ajtajat:
igy kitind eredményt kap, ugyanakkor jelent6s energiat
takarit meg (kb. 10 %)!

A témitéseket tartsa tisztan és drizze meg
hatékonysagukat oly modon, hogy jol illeszkedjenek az
ajtéhoz és ne engedjék kijutni a hét!
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Karbantartas és apolas

Aramtalanitas

Minden miivelet el6tt aramtalanitsa a késziléket!

A suté tisztitasa

! A készllék tisztitasahoz soha ne hasznaljon

g6ztisztitot vagy nagynyomasu tisztitot!

+ Az ajtélveget szivaccsal és nem suroléhatasu
mososzerrel tisztitsa le, majd puha ruhaval térolje
szarazra; ne hasznaljon durva, dérzsanyagot
vagy éles, fém kaparokést, mely megkarcolhatja
a fellletét, vagy akar az tvedfelilet széttorését is
eredményezheti!

* Akulsé zomanc vagy inox alkatrészek és a
gumitomitések tisztithatok langyos vizzel atitatott
szivaccsal és semleges szappannal. Ha a foltokat
nehéz eltavolitani, hasznaljon specialis tisztitoszereket!
Javasoljuk, hogy tisztitas utan alaposan oéblitse le, és
tordlje szarazra a készuléket! Ne hasznaljon surol6port
vagy maré anyagot!

» Asito belsejét lehetéleg minden hasznalat utan, még
langyos allapotban tisztitsa meg! Hasznaljon meleg
vizet és mosogatodszert, dblitse le, és puha ruhaval
torélje szarazra! Kerllje a suroloszerek hasznalatat!

» Atartozékok a normal edényekhez hasonl6an, akar
mosogatogépben is elmoshatok.

* Akezel6panelrél a koszt és zsirt dorzsfelllet nélkdili
szivaccsal vagy puha ruhaval lehet letisztitani.

« Az inox acél id6vel elfoltosodhat, ha hosszu ideig
kemeény vizzel vagy foszfortartalmu tisztitészerrel
erintkezik. Ajanlatos alaposan ledbliteni, és szarazra
torolni.

A siit6 tomitéseinek ellenérzése

Rendszeresen ellenérizze a siitdajtd kordli tomitések
allapotat! Ha sérulést vesz észre, forduljon a legkbzelebbi
hivatalos szakszervizhez! Javasoljuk, hogy ne hasznalja a
sutét, amig a javitast nem végzik el!

A sutét megvilagité lampa kicserélése

1. A suté dramtalanitdsa utéan
huzza le a lampafoglalat
Uvegfedelét (lasd abra)!

2. Csavarja ki a lampat és
cserélje ki egy ugyanolyanra:
feszlltseg: 230 V, teljesitmény:
25 W, tipus: E14.

3. Tegye vissza a fedelet, és
helyezze ismét aram ala a sutét!

! Ne hasznalja a siité lampajat a kornyezet
megvilagitasara.

05/2012 - 195103588.00
XEROX FABRIANO

Az uvegkeramia f6z6lap tisztitasa

! Kertilje a surolészerek, illetve mard hatasu szerek
(tGzhelytisztitd spré, folttisztitdk és rozsdatlanitdk, poralaku
tisztitoszerek és dorzsfelilettel rendelkezd szivacsok)
hasznalatat: ezek helyrehozhatatlanul 6sszekarcolhatjak a
fellletet!

* Normal karbantartashoz, a sitét elég nedves ronggyal
lemosni, majd konyhai, nedvszivé torlépapirral
megszaritani.

* Ha a f6z6lap kuléndsen koszos, a fellleteket
Uvegkeramia-fellletek tisztitasara alkalmas
tisztitoszerrel torélje at, oblitse le vizzel, és szaritsa
meg!

* A makacs ételdarabok eltavolitdsdhoz hasznaljon
megfelel§ kapardkést (nem mellékelt)! A tisztitas el6tt
varja meg, hogy a készilék leh(ljon, de ne varja meg,
hogy az ételmaradékok megkdssenek! A legjobb
eredmeény elérése érdekében hasznaljon szappanos
vizben aztatott — lvegkeramia f6z6lapokhoz val6 — inox
acélszalas szivacsot!

* Amennyiben a f6z6lapra raégne véletlenil valamilyen
targy vagy mianyag, cukor, illetve hasonlé anyag, még
meleg allapotaban azonnal tavolitsa el a kaparokés
segitségével!

« Atisztitas végeztével a f6z8lap karbantartasa és
védelme céljabdl hasznalhat erre a célra kifejlesztett
termékeket: a készliléken hagyott atlatszo filmréteg
megvédi a fellileteket a fézéskor kicsopdgd
ételmaradéktol. Ezeket a mlveleteket a készllék
langyos vagy hideg allapotaban tanacsos végrehajtani.

« Soha se felejtse el tiszta vizzel ledbliteni, és gondosan
megszaritani a f6z6lapot: a termékek maradvanyai a
kovetkez6 f6zéskor rakéthetnek a fézélapra!

Specialis tisztitoszer Hol kaphatoak?
iivegkeramia f6zolapokhoz
Tisztitod vakaro és tartozék Haztartasi boltok
penge Aruhazak
Tisztito termékek Haztartasi boltok
tivegkeramiahoz Hobby boltok
Aruhazak
Szupermarket
Szerviz
! Sohase hivjon engedéllyel nem rendelkezd
szakembert!
Adja meg:

* az anomalia tipusat;

* a keészulék modelljét (Mod.);

» a készulék sorozatszamat (S/N)!

Az utébbi informaciok a készuléken elhelyezett
adattablan talalhatok.
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