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EN ELECTRIC INDUCTION BUILT IN COOKING PLATE
RU ANEKTPUYECKASI UHOYKLUMOHHASI BAPOYHAS NMAHEJIb, BCTPAUBAEMAS
KZ KIPIKTIPITYTE APHANFAH NEKTPNI UHOYKUUANBLIK NICIPY MNAUTACHI
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EN RU KZ
INSTRUCTIONS FOR OPERATION MHCTPYKLUA KbIBMET KOPCETY XOHE KYTII
AND MAINTENANCE NO OBCITY>KUBAHUIO U YXOoOYy ¥CTAY H¥CKAYI1bIfbl

Dear customer,

You have purchased a product of our new
series of appliances. We hope that our
product will serve you well and for a long
time.

Read this manual before installation and
use of this appliance. The manual contains

YBaxaeMblii nokynaTesb.

Bbl npnobpenun nsgenve ns Hawen HOBOW
nuHerkn  6biToBbIX  npubopoB.  Ham
xoTenocb Obl, 4TOObI Halwe wusgenue
xopotuo Bam cnyxuno.

lMepen ycTaHOBKOM M WCMNOMb30BaHWEM
npubopa npounTanTte, noxanywncra,

KypmeTTi catbin anyLbl.

Ci3 TypMbICTbIK KypbIfFblapAblH,  >KaHa
XeniciHeH OyMbiMabl caTbin anabiHpl3. bi3
OyMbIMbIMbBI3 Ci3re akCbl KbI3MET eTyiH
Kananmbi3.
KypbInfbiHbl
angbiHaa

opHaTy  >oHe
OCbl  HyCKaymnbIKTbl

KongaHy
OKblIMN

important information concerning how | HacTosee pykoBoacTBO. OHO coAepXWUT | WbifbiHbI3. On KypbINFbIHBI Kayincia xoHe
safely and economically operate the | BaxHylo wuHdbOpMauuw o0 TOM, Kak | yHemai kongaHy — Typanbl  MaHbI3abl
appliance. Save the manual together with | 6e3onacHo ©n 9KOHOMHO nonb3oBaTbCA | aknapaTTbl kamTuabl. KaxeT ©OonfaHga
the appliance for an eventual further use. nprubopom. PyKOBOACTBO XpaHWUTE PsiioM C | KongaHy MYMKiHAIri 6onybl YLUiH
npubopom, 4TOObl WMMETb BO3MOXHOCTb | HyCKaymnbIKTbl KYPbINFbl XaHblHAa
BOCMOMb30BaTbCA UM NPU HEOOXOAMMOCTU. | CaKTaHbI3.
IMPORTANT INFORMATION, BAXHAA NHO®OPMALUA, MAHbI3[Obl AKIMAPAT, H¥CKAYJ1AP
BINDING INSTRUCTIONS AND YKA3AHUA U PEKOMEHOALIMU JXOHE ¥CbIHbIMOAP
RECOMMENDATIONS
SAFETY MEASURES MEPbI BE3OMNACHOCTHU KAYINCI3OIK LUAPAJIAPDI
. This appliance can be used with | « [leTn B Bo3pacTe oT 8 neT u ctapwe | « 8 XacTtafbl >X8He oOjaH ackaH

children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they are under
supervision or they were instructed
concerning use of the appliance in a
safe way and they perceived the
hazards involved only. Children shall

n niua co CHWKEHHbIMU
PUNYECKUMM NN YMCTBEHHBIMU
CMOCOOHOCTAMM WM C  HEXBATKOW
onbITa " 3HaHWUN MoryT
MCnonb3oBaTh AaHHbIN Npubop npu
YCINOBUKN, YTO OHW HaxodsaTcs nof

Hagsopom unM  6binv 0BOy4eHbl
6e3onacHomy NCMONb30BaHUIO
npuGopa " 0CO3HalT

Gananap MeH du3nkanblk Hemece

akbll  kabineti TemMeH Hemece
Toxipnbeci xaHe  TuicTi  Ginimi
XKETKINiKCi3 fonfaH TynfFanap,
atanmblll  KypbIfFbiHBI - TEK  onap
bakblnayga Bonybl Hemece
KYPbIFbIHbI Kayincis Kongany

KONAapblH OKblfaH >X8He MYMKiH
ToyoKenaep 3epheciHe XeTin Typybl




not play with the appliance. Cleaning
and user maintenance shall not be

made by children without
supervision.

WARNING: Danger of fire: do not lay
down objects on the cooking
surfaces.

WARNING: The cooking with fat or
oil on the cooking surface without
supervision could be dangerous and
could cause the ignition of fire.
NEVER extinguish such fire here

noTeHumanbHble puckn. [detn He
OOIMXKHbI urpatb ¢ npubopom. [detam
0o 8 neT 3anpelyaeTcs BbIMOMHATb
YUCTKY " BbINOMHAEMOEe
nonb3oBaTenemM TexobcnyxuBaHue
Oaxe nog Hag30pOoM.

BHUMAHWE: Yrposa noxapa: He
CTaBbT€ HMKakKMe MpeaMeTbl Ha
BapOYHbIE NOBEPXHOCTH.
BHVMAHWE: lotoBka ¢ >xupom mnm
MacrioMm Ha Bapo4HoOW naHenu 6e3
npucmMoTpa MOXeT OblTb OmacHou u

LIapTbIMEH faHa KongaHa anagpl. 8
acka TonmaraH 6ananapra,
bakpinayga 6onrFaHbiHA KapaMacTaH,
TYThIHYLbIHbI Tasanayra  koHe
nanganaHyLbl OpbIHAANTBIH
TEXHUKaNbIK KbI3METTI  kepceTyiHe
ThilibIM CanblHaAbI.

ECKEPTY: ©pT kayni 6ap: a3ipney
OeTTepiHe 3aTTapabl KOMMaHbI3.
ECKEPTY: asipney 6eTiHae xaHyap
ManbIMEH Hemece ManmeH
Kagaranaycbl3 asipney KayinTi

with water, but switch out the MOXeT TMpMBEeCTU K BO3ropaHuio. 0Gonybl MYMKIH >X8He epT LUbIfybiHA
appliance first and then cover the HWKOIOA He TywuTe OroHb BOOOW, akenyi mymkiH. ELUKALLAH myHaafbl
flames for instance with pot lid or BbIKINlOUNTE  npubop, a 3aTem OpTTi CYMEH CeHAipMeHi3, angbiMeH
with a wet cloth. HakpownTe nnams, Hanpumep, KYPbUTFbIHBbI  OLWIpPiHi3, cogaH KewiH
NOTICE: The cooking process KPbILLKOW MM MOKPOWN TPSAMKON. XarnblHAbl, Mbicansbl, KecTpen
should be provided under | « BHUMAHWE: [Mpouecc KaknafbiIMeH Hemece binFanabl
supervision. Also a short time NPUroToBNEHUS nnLK OOITKEH LwybepekneH »xabblHbI3.

cooking should be provided under | npoxooutb noga NPUCMOTPOM. ECKEPTY: asipney npoveci
constant supervision. KpaTkoBpemeHHbIV npouecc KagafanaymeH KamTamacbl3 eTinyi
Switch out the cooking element with NpUroTOBNEHNS nuLmn [OMmKeH Kepexk. CoHpaini-ak, TYpaKThbl
the corresponding control device | npoxoanTb noa NOCTOSIHHBIM KapgaranaymeH KblCka asipney
after use, do not rely on the pot NPUCMOTPOM. yaKbITbl KAMTaMachI3 eTifnyi Kepek.
detector. . [Mocne wucnonb3oBaHWs BbIKAYUTE Conikec Gackapy kypanbiMeH Oipre
Do not lay down any metal objects BapOYHbIf anemMeHT ero navganaHygax KewiH asipney
on the induction cooking surface, as perynaTtopoMm, He norarantecb Ha 3MIEMEHTIH OLUIpIHi3, KacTpen
forks, spoons and lids, as they could JeTekTop nocyabl. OEeTeKTopblHa CeHiM apTnaHbI3.

be heated up. « He cTaBbTe Ha WHAOYKUMOHHYIO UHAayKUManbIK asipney OeTiHe
WARNING: If the hotplate surface BapOYHYHO naHesnb Kakme-nnbo LWaHbIWKbINAp,  KacblKTap  XaHe




shows cracks, switch out the
appliance and the circuit breaker for
to prevent the electric shock.

.« Never use steam or pressure
cleaners for cleaning of the
appliance. A danger of electric shock
is threatening here.

. The appliance is neither adapted for
control with help of external timers
nor other special control devices.

« WARNING: Use the protection of
cooking panel designed with the
producer of cooking appliance or
marked with the appliance producer
as suitable in the user's manual only,
or protection devices directly built in
in the appliance. The use of
incorrect protection devices could
cause accident.

CAUTION
« Only authorized service worker or
similar  authorized person can

connect the appliance to the electric
mains.

« Manipulation with the appliance or
unprofessional service could lead to
risk of serious injury or to damaging

of appliance, eventually. The
installation, the all repairs,
modifications or interventions into

MeTannmMyeckme npegMeTbl, Takue
Kak HOXMW, BWUIKWU, JOXKU U KPbILIKM,
TaK KakK OHW MOTYyT HarpeTbCs.
BHUMAHUME: Ecnu noBepxHOCTb
BapoYyHOW MaHenu wnu 3anemeHTa
noTpeckanacb - BbIKntounte npubdop
N NpegoxpaHnTenb, YTobbl N3bexaTb
MopaKeHWs! ANEKTPUYECKNUM TOKOM.

- Onsa YMCTKM npubopa He
NCMonb3ynTe NapoBble O4YNCTUTENM U
oumcTmuTenu nog OaBreHneMm.
CyLecTByeT OMNacHOCTb MOPaXKeHWs
3NEKTPUYECKMM TOKOM.

« Mpubop He roToB K ynMpaBMneHU C
MOMOLLBbI BHELUHWX TamWMepoB MU

apyrux crneumarnbHbIX cucTem
yrnpaBneHus.

« BHUMAHUE: Wcnonb3ynte TOMbKO
3aluUTHbIE yCcTponcTBa ans
BapoO4HOM naHenu,

CNpPOEKTUpOBaHHbIE U3rOTOBUTENEM
nnuTbl, 0003Ha4YeHHbIE B WMHCTPYKUUN

n3rotoBuTens npubopa Kak
pekoMeHAyeMble K MPUMEHEHWIO,
unu BCTPOEHHbIE B npubop
3alWmnTHbIE yCTpoKcTBa.

Mcnonb3oBaHue HEeCOOTBETCTBYHOLLNX

3alWNTHbIX yCTpOVICTB MOXeT

npmBecCTn K HeCHaCTHbIM CIly4asdaM.
NPEOYNPEXOEHUE

Kaknakrap CUsIKTbl MeTann saTrapasbi

KOMMaHbI3, ©WTKeHi onap Kbl3ybl
MYMKiH.
« ECKEPTY: Mnutka OeTiHOe

XapbikTap 6ap 6onca, TOK COFybIH
GongpipMay YLiH KypbIffbIHbl X8He
aBTOMAaTThl @XbIPaTKbILWTbI OLUIPIHI3.

o KypbinfblHbl Tasanay ywiH OymeH
Hemece KbICbIMMEH
TasanarbllWTapabl nNanganaHbaHbl3.
Tok cory kayni 6ap.

o KypbinfFbl  CbIpTKbl  TanMeprepain
Hemece ©Oacka apHambl Gackapy
KYPbINFbINapbIHbIH KemerimeH
backapyra benimagenmereH.

« ECKEPTY: Tek asipney
KYPbUTFbICBIHLIH, OHAIPYLUICI XXacaFaH
Hemece KYPbISIFbl eHaipywici
nanganaHyLb HycKkaynblfbiHAa
Xapamgpl peTiHae BenrinereH
a3ipriey TakTacbIHbIH, KOPFafblLUbIH, A
6onmaca, KypbInfbifa Tikenew
KipiCTipinreH Kopfay KypblnfbinapbiH
nanpanaHbiHpbI3. [ypbiC emec Kopray
KypbINFbINapbiH - NanganaHy CoTci3
Xargan Tyablpybl MYMKIH.

CAKTbIK ECKEPTY

« Tek ekKineTTi CepBUC XYMbICLUbICHI
HeMece COIl CUSIKTbl eKineTTi TynFa
KYPbIIFbIHbI Xerire Koca anagpl.




the appliance should be provided
with the authorized serviceman or
similarly authorized person only.

A device for disconnecting of all
poles of the appliance from the
mains into the electric wall circuit
before the appliance should be
inserted, where the contacts
distance in disconnected state is 3
mm as minimum (thereafter called in
the text as mains switch).

The hotplate must be connected to
power net with corresponding
voltage, which is noticed on the
rating plate, and with line connector
corresponding to the power capacity
of the hotplate (see the art.
"Connection of appliance to the
power net").

Please let confirm the date of
provided installing in the Guarantee
sheet.

The product is designed exclusively
for cooking. Do not use for other
purposes, for instance for room
heating. Do not put empty pots on
the cooking zones.

« Mpnbop MoxeT BbITb MOAKMOYEH K
CeTU TONMbKO CEPBUCHLIM LIEHTPOM
WX KOMMNETEHTHbLIM CMeLUnanucToMm.
MaHunynnpoBaHue ¢ npubopom unm
HenpodeccnoHanbHoe
obcnyxuBaHne MOXeT NPUBECTU K
BO3HMKHOBEHUIO Yrpo3bl CEPbE3HbIX
TpaBm nnu K  MNOBPEXOEHMUIO
n3genuna. MoHTax, nobon PemMoHT,
Moaudpukauum 1M BMelLaTenbcTBa B
npubop Bceraa AOMKEH BbINOMHATb
TEXHUK no cepBucy nnm
KOMMNETEeHTHOE NnLO.

. B XKECTKYI0 3NEKTPUYECKYHO
pacnpegenuTenbHylo ceTb nepea
npubopoMm  criegyet  yCTaHOBUTb
YCTPONCTBO [AJ11 OTKIIOYEHUST BCEX
nontocoB npubopa OT ceTn, y
KoTOoporo paccTosiHne mexay
KOHTaKTamu B pacLennieHHOM
COCTOSIHUM - MUH. 3 MM (ganee
obo3HavaeTcA Kak rMaBHbIN
BbIKMOYaTErb).

. BapouHasas naHenb pomkHa ObITb
nogkrtoyeHa K CeTu C 3agaHHbIM
HanpshKeHMEM, KOTOPOE yKal3aHO Ha
Tabnuyke npubopa, C MNOMOLLbHO

« KypbinfbiFa esrepTynep eHrizy
Hemece KocCibM emeC  Kbl3amMeT
KepceTy ayblp >XapakaT Hemece
KYPbUTIFbIHBI  3aKkbiMgay  KayniHe
aKenyi MYMKiH. KypbInfblHbl
opHatyabl, Oykin XeHaeyai,
esrepTynepgai Hemece

apanacynapgbl TeK eKineTTi cepsuc
XKYMBbICLLUbICbI HEMeCe COM CUSAKTbI
OKINeTTi Ty/IFa OpblHAAYbI KEPEK.

« Kypbinfbl angbiHAaa po3eTkara
KYPbINFbIHBIH ~ Gapnblk  NONIOCTEPIH
XenigeH axblpaTtaTblH  KYPbUIFbIHbI
KOCy Kepek, MyHAafFbl axblpaTbliiFaH
Kyngeri Tynicnenepgid KalbIKTbIfbl
kemiHge 3 MM (byaaH KeliH MaTiHae
KOCKbILL Aen aTanagabl).

. [icipy newi oanekTp XeniciHe,
cTaHaapT KankaHLia apKpinbl
XyprisinreH, nicipy NeLiHiH,
KOnpaHaTblH 3MeKkTp KyaTblHbl caW
KeneTiH kabemnb  apkbifbl  TUICTI
KepHeyre KoOCbIfbIM  Typybl THIiC
(kapaH.TYTbIHYLLbIHbIH anekTp
XeniciHe KoCbinybl).

. Keningik kafasblHa MOHTaX  KyHi

Xannbl TUiCTi 6enri KOMbINybl KAXeT.

The electric feeding cables of the kabens, COOTBETCTBYIOLLErO | « OHIM Tek a3siprneyre apHarnfaH.
appliance or other appliances should noTpebnsieMot MOLLHOCTM BapOYHOM backa MakcaTTapaa, Mbicansbl,
not come in contact with the cooking naHenmu (cm. «[logkntoyeHne Oernmeni KbI3ObIpy VLUiH




plate.

Switch off the mains switch before
providing cleaning or repairs.

Do not use the glass-ceramic
surface as a shelf. Cracks or other
damaging of surface can be caused
so. Do not heat up food covered with
aluminum foil, plastic pots or similar
materials.

The danger of melting, fire or the
damaging of hotplate threatens in
such cases.

If the hotplate is not in service,
ensure that all of its control elements
are off.

The mains power switch should be
always switched off in case of
changed surrounding conditions in
the room with the installed appliance
(painting, gluing works, etc.).

Switch off the mains switch before
the line connector at manipulation
with the appliance or at longer time
without use.

We recommend you to call once in
two years the service company for
checking of the hotplate functions.
You can prevent the faults and
prolong the lifetime of hotplate this
way.

npubopa K aneKTpoceTn»).

O pate MOHTaxa Heobxoanmo
cAaenaTb COOTBETCTBYHOLLYIO OTMETKY
B NapaHTMinHOM nacnopTe.

MpogykT npegHasHa4eH
WCKMIOYUTENBHO ANS NPUroTOBIEHNS
nuwn. He vcnonb3ynte ans Apyrux
uenew, Hampumep, ANAS OTOMNJEHMWS
nomelleHus. He cTtaBbTe nycTyto
nocyay Ha KOHdOPKMN.

LLHyp nutaHua npubopa unu gpyrux

npnbopos He DOIMKEH
cornpukacaTbca c BapOYHOM
MOBEPXHOCTbLHO.

Mpn 4nMcTKE M PEMOHTE OTKMUNTE
rMaBHbIA BbIKMOYATENb NUTAHUA OT
nogadv aNeKTpPO3HEPTUN.

He wncnonbayiite Bapo4Hylo nNaHenb
B KayecTBe MecTa ans
OTKNagbiBaHWs Belen. OTO MOXeT
NpMBECTM K MOSIBNEHUIO LiapanuH
wnn  apyrux nospexgeHun. He
crnepyeT rpetb NULLy B antoMUHUEBOW
donbre, NNAacTUKOBbLIX KOHTEMHepax

n TOMY nogobHown nocyae.
CywecTByeT yrposa pacnnaBneHus,
noxapa nnm noBpexaeHus

BapO4YHOW NaHenw.
Ecnun Bapo4yHOl NOBEPXHOCTbD  He
nonb3yeTecb, Cnegute 3a  Tewm,

navaanaHbaHbI3. Osipriey
arimakTapblHa ©60C Kymblpanapabl
KOMMaHbI3.

« KypbInfbiHbIH Hemece Oacka
KypbinFblnapablH, - KyaT  kabenbaepi
agsipriey nnuTKacbIiHa.

. Tazanay Hemece XeHaey angpbHaa
KOCKbILUTbI ©LUipiHi3.

o WbiHbI kepamukanblk 6eTTi cepe
petiHge nanganaHb6aHbi3.  Bynan
iCTECEHIi3, CbIHbIKTap Hemece OeTTiH
bGacka 3akbimaapbl 60Mnybl MYMKIH.
AnoMUHUI  dponbrameH, nnacTuk
KyMblpanapmeH Hemece ykcac
MaTepuangapMeH »KaOblnFaH
TaMakTbl  Kbl3ablpMaHbi3.  MyHaan
Xargannapga epy, epT  Hemece
NNUTKaHbl 3aKkbiMaay kayni 6onaabi.

. Erep nicipy newiH kongaHGanmTbIH
boncaHbl3, OHAa OHblH GapnbIK
BackapyLlbl 3NeMeHTTEPIHIH ewipyni
6onyblH KagaranaHbi3.

o TyTbIHYLWbI OpHanacTbipbliFaH (fak
0osly 3aTTapbiMeH, XeniMgepmeH

XYMBIC iCTeY) KeHicTikTeri opTtam
earepreH Xarganga, 3NeKTp
9HEPrUsiCbIMEH  KaMTamachbi3  €eTin
TypFaH Heri3ri kabenb  ewipyni
Gonybl THiC.

o TyTbiHywbIMEH  Oipre  KosfanbiC




« Life of the appliance: 10 years

yToObl BCe ee ynpasnstoLime
3reMeHTbl ObINK BbIKMOYEHbI.

B cnyvyae wu3ameHeHun B cpege
NnomeLLeHNs, roe npmnbop
yCTaHoBMeH (paboTa C Kpackamu,
Kneem u T. N.), crnegyeT Bcerdga
OTKITIOYUTb rMaBHbIN BBOZ,
3MEKTPONUTaHNS.

Mpy MaHunynupoBaHun ¢ Npubopom
unu B crnyyae BbiBoga npubopa 13
aKcnnyaTauun Ha ANUTENbHbIA CPOK
- BbIKINIOYNTE FMNaBHbIN BbIKOYaTENb
anekTponuTaHus neped npnubopom.
PekomeHaoyem pa3 B [ABa roga
obpaluartbes B CEPBUCHYHO
opraHusaumio c TpeboBaHeM
npoBepuTb paboTty BapOYHOM
naHenn. Tem cambiM Bbl MoxeTe
npeaoTBpaTUTb nosiBreHne
HencnpaBHOCTEN M MPOLMUTb CPOK
cny6bl BapOYHOW NaHenu.

YcnoBuss M CPOKM  XpaHEHUs:
npubopbl  cnegyetr  XpaHuTb B
3aKpbITOM noMeLLeHnn c
€CTECTBEHHOM BEHTUNSAUMEN U B
HOpMarbHbIX YCINoBUSIX (B0
BHELLHEW cpede He  [OOJKHb
npucyTCTBOBaTb arpeccuBHble
Bewectea M Mbib, [AuanasoH
Temnepatyp ot -10°C po 37°C,

apekeTTepi xacarnca Hemece
TYTbIHYLWbl  y3aK Mep3iMm  Gonbl
ewlipyni TypfaH ©onca, TyYTbIHYLbI
angblHOa TypFaH Heriari ceHAaipriwTi
aXblpaTbin KOMbIHbI3.

Eki »xbinga Gip peT cepBUC KbI3METIH
KepceTeTiH  yWbIMFa,  MNIMTaHbIH,
Kanam >KyMmbIC icTen  TypfaHbIH
TekcepTy YWiH Gapbin TypybiHbI3fa
keHec 6Gepemi3. MyHbIMEHEH Ci3
navga 6onybl MyMKIH akaynapablH

angblH-anacbi3  kaHe Age  nicipy
neLliHiH Kbl3MeT Mep3iMiH
y3apTacbl3.

CakraygpblH wapTTapsl XoHe
Mep3imi: annapatTtap Taburu
XenaeTkilli KoHe KanbINTbl
Xarganbl 6ap (cbipTKbl opTaga

Bencenpi 3aTTap MeH LwaH 6onmMaybl
Kepek, TemnepaTypa AuanasoHbl -
10° xeHe 37°C apacbiHOoa, ayaHblH,
KaTbICTbIK  bINFangblfbl  MakCUMyM
85%, cokkbl MeH gipinai 6ongbipmay
Kepek) abblk >xanga cakranybl
Kepek, cakrany Mep3imi
LUeKTenMereH (cakrany >xafgauibliH
yCcTaHy OapbiCbiHAA), KbI3MET €Ty
Mep3imi (erep TacbiMangay, cakray,
OpHAaTy >X8He TexXHUKarnblK Kbl3MeT
KepceTy OoWblHWA yiFapbiMaapbIH




OTHOCUTENbHAA BIaXHOCTb BO34yXa

- Makcumym  85%, ymapbl w
BMOpaumm NCKITFOYEHbI), CpOK
XpaHeHus HeorpaHuyeH (mpwm

cobnoaeHnn yCrnoBUIM XpaHeHUs),
CpoK cnyxbbl (Mpu cobnogeHun
TpeboBaHWI MO TPaAHCMOPTUPOBKE,
XPaHeHWIo, YCTaHOBKe 7
TexHn4eckomy obcnyxmsanuio) - 10
ner.

ycTtaHca) 10 xbin.

h ¢

The symbol on the product or on its
packaging determines that this
appliance should not be given into
the domestic waste. It should be
delivered to collection spot for
recycling of electric and electronic
devices. With correct liquidation of
this product you can help at
prevention of negative consequences
for the environment and for the
human health, which could be else
caused with improper liquidation of
this product. More detailed
information on recycling of this
product you can receive at competent
local authority, service for liquidation
of domestic waste or in the shop,
where you had bought the product.

)¢

CumBon Ha un3genumun unum ero
ynakoBKe YKa3biBaeT, 4yTOo 3TOT

NpPoOAYKT He MOXeT paccMaTpuBaTbCs
Kak ObiToBble oTxoabl. OH AomxeH
ObITb pgocTaBneH B MNYHKT cbopa
npeaHa3sHa4YeHHOro Ans yTunusauuu

3MeKTPUYECKOTO U 3NeKTPOHHOro
obopyaoBaHus. O6ecneunBas
npaBUNbHYK YTUNU3aLuI0 [aHHOrO
npoAaykKTa, Bbi nomoraete
npeaoTBpaTUTL noTteHUuanbHble
HeraTMBHbIe nocrnepcTeus ans
OKpyXawlen cpeabl U 300POBbA
yernoseka, KoTopble MoOrnu 6bl
BO3HUKHYTb B pe3ynbTaTte

HenpaBuNbHOM yTUNU3auuM AaHHOro
npopykta. [Onsa nony4vyeHuss OGonee
nogpobHomn MHdopmaummn 06

X

©Himperi Hemece OHbIH OpaMbiHAaFbl
TaH6a OCbl KYpPbUIfblHbl TYPMbICTbIK
KOKbICKa JakKTbipMay KepeK eKeHiH
6inaipeai. OHbI ANeKTp XXoHe
3NeKTPOHALIK KypbUFbiNlapAabl Kauta
eHOeyre apHaljfaH >XWHay OpHbIHa
XeTKi3y kepek. Ocbl ©HiMAiI KOKbICKa

AYypbIC NaKTbIPy apKbibl Ci3 OCbl
OHimMAai KOKbICKa Aypbic emec
nakTtbipfaHga TyblHAAybl  MYMKIH

KOpLUaraH opTafa XoHe agampaapAbliH
AeHcaynbifbiHa Tepic canpgapnapabl
6onabipmayra kemekTtececis. Ocbl
OHiMAai KanTa eHaey Typanbl enken-
TenKenni akKnapaTtThl Ky3ipeTTi
XeprinikTi o6unik opraHbIHaH,
TYPMbICTbIK, KOKbICTbI KO
KbI3MeTiHeH Hemece ©HimMAai caTtbin




THE PURPOSE OF THE APPLIANCE
The appliance is designed for usual
preparation of food in households and it
should not be used for other purposes.
The individual possibilities of its use are
fully described in this manual.

yTunusauum 3Toro npoAaykTa,
noxanymcra, obpatutecb B MECTHYH
ropoacKyto aAMUHUCTpauuio, B
cnyxoy yTUnu3sauumm ObITOBbIX
OTXOOOB UMM B MarasvH, rge Obin
NPOAYKT NPUOGPETEH.

NPEOHA3HAYEHUE NPUBOPA

Mpnbop npeaHasHaveH ans
eXeHEeBHOro JoMallHero
NMPUIrOTOBMNEHUS MULLM U He [OIMKEH
ucrnonb3oBaTbCA AN APYIMX LEnei.
OTpoenbHble BapuaHTbl UCMONb30BaHUS

anfaH AyYKeHHeH afa anacbi3.

K¥PbIFblHbIH MAKCATbI

Kypbinfbl  ynnepge TamakTbl ageTTeri
asipneyre apHanfaH XaHe OHbl Hacka
mMakcatTapga navpganaHbay kepek. OHbl
nanganaHyabiH XekenereH

MYMKIHAIKTepI ocbl HycKayrnbiKTa

noapo6Ho onucaHbl B [aHHOM | TOMbIFbIMEH cMNaTTanfaH.

PYKOBOACTBE.
ATTENTION! BHUMAHMUE! HA3AP AYOAPbIHbI3!
When using induction build-in hobs, do | MNpwn ncnonb3oBaHum | lwiHe OopHaTbIffFaH NHOYKUNSMBIK
not insert any additional equippment (for | cTeknokepammnyeckon WHOYKUMOHHON | GeTTepai navpanaHy kesiHae, blabic TyOi
instance so called reduction rings or | naHenu CTaBUTb Kakne-nnbo | MeH aliHeK Kepamukanblk 6eT apacbiHa
induction base, which make cookware | mononHuTenbHbIE npucnocobneHns | Ke3  KenmreH  KocbiMwa  abablKTbl
with nonmagnetic base possible to use) | (Hanpumep, Tak HasblBaeMble | OpHanacTblpMaHbI3 (mbicansl,
between the base of cookware and the | peaykumoHHbIe KonbLa N | «pedykumsanblk — cakuHanap»  Hemece
surface of glass ceramic hob. Aplication | MHOYKUMOHHBbIE  KpyrKM, NO3BOMSOLINE | «UHAYKLMANbIK 6asanap» gen
of such an equippment can cause | ncnonb3oBaTb MOCyQy C HEMarHWTHbIM | aTtanaTblH, onap bIALICTbI
damage of the appliance and a high risk | gHom) Mexgy [HOM  KacTplonum 1 | beppomarHUTTI Heri3ci3a narganaHyabl
of burning is there. NMOBEPXHOCTbIO  MAMTBI  —  CTPOro | MyMkiH eTeadi). MyHgan xababliKTbl

3anpelleHo. Mcnonb3oBaHWe — Takux | namganaHy acnantbiH OyniHyiHe oaken

NpUCnocobreHnini  MOXET TMNPUMBECTUM K | COFYbl MYMKIH >K8HE epT LWbIFyablH

nospexzaeHuio npubopa ¥ co3gath | KoFapbl kayniH Tyablpadbl.

Yrpo3y nosy4eHus OXOoroB.




ATTENTION!
Switch of the appliance from the power net when
detecting any cracks on the hotplate surface.

BHUMAHUE!
Mpy  MOSIBMIEHNM Ha MOBEPXHOCTW MAUTHI  MIOBbIX
TPeLVH, HEMELNEHHO OTKIIYMTE NPNUBOP OT CeTU.

HA3AP AYOAPbIHbI3!

Micipy nnuTackliHblH 6GeTiHAe Ke3 KenreH cbi3aTTap
navga GonfaH Ke3fe, TYTbIHYLIbIHBI XenigeH Aepey
OLLIpIHi3.

USUAL NOISE DURING OPERATION OF AN
APPLIANCE WITH INDUCTION WARMING

The appliance can emit noises as buzzing, whistling or
cracking at switching on to maximum capacity or at
certain utensils. These noises vanish after switching to
lower capacity level. Also the quantity of cooked food
and the method of cooking can affect the noise
intensity.

The appliance is provided with a cooling ventilator,
which is switched on at detected higher temperature. If
the temperature is always high then the ventilator could
remain running also after switching off of cooking
zones.The mentioned noises are usual manifestation of
induction heating and they do not indicate a defect.

CTAHOAPTHbIU Lym nPU
SKCIMIYATALUU NMPUBOPA Cc
WHOYKUWOHHBIM HATPEBOM

Mpy  BKMIOYEHWW HarpeBa Ha  MaKCUMarbHOM

MOLLHOCTU, UMW B 3aBUCUMOCTM OT BbliGpaHHOro BuUaa
nocyapl, Npubop MOXeT u3aaBaTb 3BYKW, Hamnpumep,
LWyM, MUCK UMW MOTpeckuBaHue. 3BYKWM MCYE3AOT Npu
YMEHbLUEHUN  YPOBHA  HarpeBaHusi.  KonuuecTBo
rotoBsiLyMxcs 6no4 M cnocob NpUroToBNEHUs MoryT
NOBMMSATb HA UHTEHCMBHOCTb 3BYKOB.

Mpubop oOcCHaWEH oxnaxaalwyM BEHTUNSTOPOM,
KOTOpbI ~ BKMOYaeTca npu  peructpauun  Gonee
BbICOKMX Temnepatyp. BeHTunstop moxet pabotaTtb
Takke rnocrne BbIKIIOYEHUS KOHOPOK, ecnu  ux
TemnepaTtypa BCE eLLé BbICOKas.

YkasaHHble 3BYKM SIBMSIIOTCS  PacrpOCTPaHEHHbIM
NpOsIBNEHNEM MHAOYKLMOHHOTO HarpeBa u He SIBMSTCS
HeWcrnpaBHOCTbIO.

WHOYKUUANDBIK KblNbITY KE3IHOET
K¥PbIFbl XX¥MbICbl KE3IHOEI SOETTEr
wy

EH >xofapbl KyaTka aybIiCTbipfaHaa Hemece Genrini 6ip
Kypanagpaa Kypbinfbl - bi3bingay, bICKbIpy Hemece
WhITbIpNAy CUSIKTbI LUyNapApl WbiFapybl MyMKiH. Byn
wynap TeMeHipeKk KyaT AeHreiiHe ayblCKaHHaH KemiH
xofanagbl. CoHpaii-ak, o3ipneHeTiH Tamak Meswepi
XoHe as3ipney ofici Wy kapkblHAbINbIFbIHA acep eTyi
MYMKIH.

KypbiiFbl — aHblKTanFaH >xofapblpak TemnepaTypaaa
KocbInaTbIH cankeliHaaTy BEHTUNSATOPbIMEH
xabablkTanfaH. Erep Temnepatypa epkallaH ofapbl
6onca, oHOa BeHTUNATOP a3ipney  anMakrapbiH
oLUipreHHeH KeriH e XyMmbIC icTel 6epyi MyMKiH.
ATanfaH Wynap — MHAYKUMANBIK XbIbITYAbIH 8aeTTer
Genrici xxeHe akayabl 6inaipmenai.

DESCRIPTION AND OPERATION OF
THE APPLIANCE

OMNMUCAHUE N OBCNYXXUBAHUE
NPUBOPA

T¥TbIHYLUbIHbI CUMATTAY XSHE
KbISBMET KOPCETY

e The appliance is intended for building in a cutout in
working table of kitchen furniture.

e The sealing rubber glued on the border of hotplate
prevents the in-leak of liquids under the hotplate.

e The basic part of appliance is the glass ceramic
hotplate, to which the all other supporting, covering
and electric parts are connected.

e The electric cooking zones are marked on the
hotplate, which are for cooking only.

e The cooking zone diameters are derived from usual
cooking pot sizes.

e We do not recommend the use of pots exceeding
the marking of cooking zone.

e The overheating of induction electronics is prevented
with a temperature limiter.

e An increased temperature of hotplate surface after
switching off is signalized with the light indicator of

e [MpuBop npegHa3HayeH AnNs  BCTpavBaHus B
OTBEpCTVE B CTOSMELLHULIE KYXOHHOW Mebenu.
e YNnoTHUTENbHasi pe3nHa, HakrneeHHas Ha Kpaii

BapoOYHON MaHesnb, nNpeaoTBpallaeT npoTekaHue
XUOKOCTU NOJ, BapOYHYIO NaHenb.
e OcHoBHOW 4acTblo npuéopa aBnseTcs

CTeKrnokepamMmuveckasa BapovHasa naHesb, K KOTOpOIZ

npucoeavHeHb! ocTarbHble Hecyluve,
3aKpblBatoLLME W 3MEKTPUYECKME YacTu npudopa.

e Ha BapoyHOW naHenu o6O3Ha4yeHbl MecTa —
anekTpuyeckue BapoYHble 30Hbl -
npefHasHa4YeHHble TOMbKO  ANsi NPUrOTOBMEHMUs!
nmwu.

o [nameTpbl BapOYHbIX  30H COOTBETCTBYIOT
cTaHAapTHbIM pa3Mepam KyXOHHOW nocyabl.

e He pekomeHayeM nNpuUMeHsATb nocydy, pasmepbl
KOTOPOW MPEBbIIAIT AMaMeTp BapOYHO 30HbI.

e TyTbiHywbl acy >wuhasbl  yCTeniHiH  YCTiHfi
TaKTanblHbIH CaHblNayblHa OpHAaTY YLUiH apHanfaH.

e [licipy nnuTacblHbIH WETiHE XeniMAEeHreH HblFbi3gay
peseHkeci nicipy NAMTacbiHbIH acTblHa
CYMbIKTBIKTbIH afbln KeTyiH 6onabipmanapl.

e OlHeK kepamukanblk Micipy NAMTachl TYTbIHYLUbIHbIH
Heriari Geniri 6onbin Tabbinagbl, ofaH
TYThIHYLWbIHLIH KalFaH canmak TyceTiH, abaTblH
XoHe anekTp Geniktepi 6anaHfraH.

e [icipy nnuTacelHAa nicipy YWiH faHa apHanfaH
opblHAap — 3NeKTp nicipy amMakTapbl GenrineHreH.

e [licipy anmakTapbliHblH —AuamMeTpnepi  nicipyre
apHanfaH blObICTbIH 84eTTeri enwemaepiH Herisre
anagbl.

e [abaputtepi nicipy anmarbiHbiH GenrineynepiHeH
acaTblH biAbICTbI KondaHyAbl YCbiHGaNMBbI3.

o Kbi3bin  KeTyAeH  MHAYKUMANbIK  3NEeKTOHMKa




residual heat. The energy of hot place can be used
yet. The light indicator switches off after cooling
down to a temperature without danger of burning.

e VIHAYKUMOHHAs ~ 3MekTpoHMKa  3aluiieHa  oT
neperpeBa orpaHMuMTeNEM TeMMepPaTypb.

o CurHanusauusi octaTo4HOro Tenna curHanusupyet
NOBLILLIEHHYIO TEMMNEPATYPY MOBEPXHOCTY BapO4HOW
30Hbl Mocre eé BblkMoYeHUs. [pu 3TOM MOXHO
3HEPreTUYEeCKy WCMOMb3oBaTb TOPSYYHD KOHMOPKY.
CBeTsLMIACA CUMBOI NOTACHET, KOTAa 30Ha OCTbIHET
[0 TemnepaTypbl, MpyY KOTOPOW HET OMacHOCTM
nony4eHuns oxora.

Temneparypa LwekTeyilliMeH KopFanfaH.

e Kangblk xbiny Typansl curHan 6epy nicipy anmarbiH
eLlipreHHeH KeniH OHbIH, BeTiHiH apTbiK
TemnepaTtypacbiHa curHan ©6epepgi. byn peTtTe,
bICTbIK MiCipy OpHbIH 3HEepreTukanblk TypfblaaH
nanpanadyra ©Gonagpl. KaHbin TypFaH CUMBON
nicipy avimarbl Kynin kany kayni )oK Temneparypara
[eliH cankblHOaraHaa eweni.
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1. Front cooking zone
2. Rear cooking zone
3. Control panel - TOUCH CONTROL

1. NepeaHaAs koHdopka

2. 3apHnas KoHdopka

3. MynbT ynpasnenus — YMPABNEHVE
NMPUKOCHOBEHMEM (TOUCH CONTROL)

1. AnabIHfFbl nicipy naHeni

2. ApTkpl nicipy naHeni

1. 3. backapy nyneTi — XXAHACY APKbIIbl
BEACKAPY (TOUCH CONTROL)

THE PRINCIPLE OF INDUCTION

The system of induction heating is based on the
physical phenomenon of magnetic induction. The basic
property of this system is the direct energy transfer
from the generator directly to the bottom of cooking
utensil.

NMPUHUMN MHOYKLUUU

CucteMa MHAYKUMOHHOTO HarpeBa OCHOBBLIBAETCS Ha
husnyeckom SBMNEHUN MarHuTHomn VNHAYKLMWN.
OCHOBHbIM ~ CBOWMCTBOM 3TOM CUCTEMbl ABNSiETCA
HenocpeAcTBEHHas Nepefaya dHeprun M3 reHeparopa
NpsIMO B IHO KYXOHHOI Nocyabl.

MHAYKUUA NPUHLUMNI

MHayKumsanblk Kbl3AbIpy XKymeci MarHuTTIiK
VHAOYKUMSIHBIH,  pramkanblk KyObinbiCbiHa Herizgenesi.
Byn xyieHiH Heri3ri kKacueTi reHepaTopaaH Typa nicipy
bIAbICbIHbIH TYOiHE 3HeprusiHbl Tikenen Gepy 6onbin
Tabblnagpl.

THE ADVANTAGES OF INDUCTION

HEATING

e More safe — low glass surface temperature

e More quickly — shot heating up time

e More accurate — it reacts immediately to adjusting
of heating level

e More effective — 90% of absorbed energy is
changed to heat

NMPEMMYLLUECTBA UHOYKLUUOHHOIO

HAIPEBA

o Bonee Ge3sonacHbll — Hu3Kkasi TemnepaTypa Ha
MOBEPXHOCTU CTeKMa.

e Bonee 6bICTPbIN — KOPOTKOE BpEMS HarpeBa.

e bonee TOYHbLIN — MOMeEHTanbHO pearvpyeT Ha
N3MeHeHMe YyCTaHOBNEHHOrO YPOBHS Nodorpesa.

o Bonee adekTmBHLIN — 90% abcopbuposaHHON
3HEpruv NepexoauT B TENsO.

MHOYKUUANBIK KbI3ObIPY MAUOACHI

e AHaFypnbIM Kayincis — aiiHek OeTiHgeri TemeH
Temneparypa.

e AHaFypnbIM Te3 — a3 KbI3abIpy yaKbiTbl

e AHafFypnbiM pAan — Kpi3ablpyablH GenrineHreH
AeHreniHiH esrepyiHe Aepey apekeT eTy.

e AHaFypnbiM TMiMAI — CiHipinreH aHeprusiHblH 90%
XblnyFa aybicagbl.
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COOKER WITH FERROMAGNETIC BOTTOM
NOCYOA C ®EPPOMATHUTHbLIM AHOM
SEPPOMAIHUTTIK TYBI BAP MIIUTA

v L

v

GENERATOR
[EHEPATOP

GLASS CERAMICS PLATE
CTEKINOKEPAMUYECKASA MINTA
LWbIHBIKEPAMUKATBIK TAKTA

THE UTENSILS FOR INDUCTION COOKING
ZONE

The magnetism is used for heat generation at induction
cooking. Therefore the utensils have to contain iron.
Check it please with a piece of magnet, if the cooker is
magnetic. The bottom of utensils for induction cooking
can have a smaller or same diameter as the diameter
of marked cooking zone, and this in the following
ranges:

diameter 200 - 150 mm - for the zone 2

diameter 160 - 110 mm - for the zone 1

The other requirements for pots - see ,The principles of
using of glass ceramic plate".

NnoCydA anAa BA:PKVI nPu I'IQMOIJ.l,VI
MWHOYKUMOHHOU BAPOYHOW 30HbI

Bapka wHAOykuMen umcnonb3yeT  MarHeTuam - Ans
reHepupoBaHusi Tenna. CnepoBaTenbHo, nocyAa
AOMXHa coaepxaTb keneso. [lposepbTe npu
nomoLuu marHura, aBnseTcs 7 cocyn
dheppuMarHUTHbIM. Hnametp aHa nocyael,
ncnonb3yroLwenca AN UHAYKLUMOHHOW BapOYHOM 30HbI,
OOMmKeH OblTb MEHbLUMM WNW  paBHbIM AnaMeTpy
0603Ha4YeHHOV BapOYHOi 30HbI, @ UMEHHO:

avameTp @200 — 150MM — Ans 30Hbl 2

avnameTp 160 — 110Mm - Ans 30HbI 1

Opyrve TpebGoBaHua k nocyde — cM. «[puHUMnbI
MCNONIb30BaHMS CTEKIIOKEPAMUYECKOW MINTbI».

nocya and BAPIHHA AnA IHOQYKUIMHUX
BAPUIIbHUX KOH®OPOK

[Mpu BapiHHi 3a 4ONOMOroL IHAYKLii BUKOPUCTOBYETHLCA
MarHeTusm ANns reHepyBaHHs Tenna. Tomy nocya
MyCUTb MIiCTUTK 3ani3o. 3a JONOMOrol MarHiTy cnig
YNeBHUTUCS Yy TOMY, WO MNOCYA € MarHiTHum. [Ho
nocyay, 3acTocOBaHOro Ans iHOAYKUINHOT KOHGOPKK,
MOXe MaTu pafiyc MeHLUi abo Takuin camuii sk pagiyc
BU3HAYEHOI KOH(OPKM, Yy MeXax:

& 200-150MM — Ansa koHdpopku 2

& 160 —110 MM - Ans KOHAOPKK 1

PewTta BuMOr p[o kactpynb — [AMB.
KOPUCTYBaHHS CKIMOKEPaMiYHOI NnuTo".

JpaBuna

THE OPERATION OF APPLIANCE

OBCJTYKMBAHUE NMPUBOPA

TY¥TbIHYLUbIFA KbISMET KOPCETY

WARNING

e Solely adults can operate this appliance and
according to this manual.

e |t is not allowed to leave children unattended at the
appliance in operation.

e The electric hotplate is an appliance requesting
attendance.

e Persons with pacemaker or insulin pump can

NMPEAYNPEXOEHUE

e [lpnGop MOryT B COOTBETCTBUMM C MHCTPYKLMEN MO
obcnyxumBaHuio  06cnyxuBaTb TOMbKO B3pPOCHble
niua.

e OctaBnatb pfetein 6e3 npucmotpa psgoM  C
paboTatoLmmM nprbopom CTPoro 3anpeLyeHo.

e OnekTpuyeckass  BapoyHas — nnuTa  sSBRsieTCs
npubopom, paboTa koToporo TpebyeT npucmoTpa.

ECKEPTY

e TyTbiHylWbIFA KbI3MET KepceTy  HyckaymnblfblHa
collkeC epecek TyJiFanap faHa Kbl3MeT kepceTe
anagpl.

e JymbIC icTen TypFaH TYTbIHYLWbIHbIH KacbiHAA
6ananapapl kapaychl3 kangbipyra 6onmangp.

e OnekTp nicipy nnuTacbl >XyMmbiCblHA Kadaranay
Tanan eTineTiH TyTbIHYyLWbl 60nbIiN Tabbinagbl.
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operate the appliance, provided that their implants
are in conformity with to 89/336/CEE directive.

e Jlua C 2neKTpoKapaMOCTUMYMSTOPOM  WUnn  C
WHCYNUHOBOW  momnon  moryT  pabotatb €

o OnekTpkapAvobIHTanaHAbIPyLLbIChI Hemece
VHCYNUHAI nomnackl 6ap TynFanap, erep onapabiH

WHAYKUMOHHBIMW BapOYHbIMU 30HaMW TOMbKO B TOM wmnnaHTaTtTapbl  89/336/CEE  kyxaTblHa caiikec
crnyyae, ecnvM UX WMMMaHTaTbl COOTBETCTBYHOT KenreH kaffaiga  faHa, WHAYKUMSbIK - nicipy
avpektuse 89/336/CEE. anmarblHAa XYMbIC icTel anagbl.

CONTROL PANEL NMAHEJb YNPABJIEHUA BACKAPY MNMAHENI

X

el

+——BOOSTER - SPRINT

B - power switch sensor

C - minus sensor (-)

D - plus sensor (+)

L - cooking zone symbol

M - power level indicator

N — cooking zone activation symbol
O - timer display

]

B

B - CEeHCOp BblKIo4aTensa cetn
C-

D-

L—

CEHCOop MUHYC (-)

CeHcop nntoc (+)

CMMBOI KOH(OPKM
M — ykasaTenb ypoBHS MOLLHOCTU
N — cumBon akTnBaLUMM KOHPOPKU
O - gvcnnen Tarmepa

B - xeniHi axbIpaTKbILLbIHbIH CEHCOPbI

C - MUHyC (-) ceHcopbl

D - nntoc (+) ceHcopbl

L - koHdpopka cumBonbI

M - KyaT OeHreniHiH kepceTkiLi

N - koHbOpKaHbI GenceHaeHAIpy CMBONbI
O - Tanmep gucnneni

ATTENTION

e The sensor type "Touch control" is activated by
touching a finger to appropriate symbol on the glass
ceramic hob. Therefore keep the control panel clean
and dry.

e Do not lay down objects on the control panel of
hotplate.

e Avoid children using or cleaning the hob surface.

e Prevent all unwished switching on of the appliance,
for instance with pets!

e The set up parameters will be deleted after
disconnection of hotplate form the power net.

e Never lay down food packaged into aluminum foil,

BHUMAHUE

e CeHcopHoe ynpaBrneHue npuvBOAWUTCA B AencTeue
NPUKOCHOBEHMEM Mamnbla@ K COOTBETCTBYIOLEMY
CUMBOMY Ha CTekrnokepamuyeckon nnwute. MNoatomy
nynbT YNpaBneHns AepXuTe YUCTbIM U CYXUM.

e He «knagute 4to-nMbBO Ha nNynbT ynpaBreHus
BapOYHON NINTOW.

e He ponyckaiite, 4TobGbl MNOBEPXHOCTb BapOYHOMN
naHenu NCcrnonb3oBanu WUnn YNCTUNMN AeTH.

e OCTOPOXHO - wusberaiiTe HexenatenbHOro
BKIIOYEeHUs1  npubopa, Hanpumep, OOMaLIHUMK
XVUBOTHbIMM!

e [pun OTKIIOYEHNN BapOYHOW nnuTbI oT

HA3AP AYOAPbIHbI3

e CeHcopnblk 6ackapy onHeK KepamuKanblk
nnutagarbl TWICTI CMMBONIFA CaycakTbl TUri3reH
Ke3ge icke Kocbinagbl. [emek — Gackapy nynbTiH
Tasa XaHe KypfaK yCTaHblI3.

e Micipy nnuTacbiH Gackapy nynbTblHA €l Hapce
KOMMaHbI3.

o T[licipy naHeniHix, GeTiH Gananapably
nanganaHyblHa HeMece TadanayblHa Xon 6epMeHis.

e ABAV BOJIbIHbI3 - yii  >aHyapnapbiHbiH
MbIcanblHAa TYThIHYLUbIHBIH  KaXeTCi3  KOCblyblH
6onabipmaHpi3!

e [licipy nnuTacblH 3nNeKTp XeniCiHeH eLwipreH kesge
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knives and forks, pot lids or other metal objects on
the induction cooking zones. These objects could be
heated up very quickly and cause burning or
damages at unwished or unintentional switching on
of appliance.

e After removing the pot from cooking zones, the hob
will be switched off in 10 seconds automatically

e Switch off the induction zone with the corresponding
switch after using it; do not rely up to automatic
switching off (pot recognition).

QNEeKTPUYECKON ceTn U3 eé namsaTn yaansiTca Bce
yCTaHOBIEHHbIE NapameTpbl.

e Ha WHAYKUMOHHblE BapOYHble 30Hbl HUKOrAa He
KnaguTe NpoAykTbl, yNakoBaHHbIE B antOMUHUEBYIO
donbry, npubopbl, KpbIWKK KacTpionb W Apyrue
MeTannuyeckue npeametbl. [Mpu HexenaTenbHOM
UK cnyvarHoOM BKIoYeHUn npubopa aTu npeameTsl
MOryT ObICTPO HarpeTbCsi U BbI3BaTb OXOrM W
NoBpeXAeHUs.

e [locne Toro, kak Bbl CHANW KacTpPLOM0 C UHAYKLMOHHOM
30HbI, B TedeHne 10 Npon3onaéT BbIKMOYEHNE BapoYHOM
naHenu.

e [locne Mcnonb3oBaHWsA BbIKNOYaNTe UHAYKLUUOHHbIE

30HbI BbIKMIOYATENeM U He rnonaraitecb Ha
aBTOMaTM4eckoe  BbIKMOYeHWe  (pacnosHaBaHue
KacTpronm)

6apnbik
Kanagbl.

e AnOMUHUIA ponbracbiHa oparnfaH  asblK-TYMiKTi,
acnanTbl, Kbl KyMblpaHblH KaknakTapblH JKaHe
Gacka MeTann 3aTTapdbl MHAYKUMAMbIK  nicipy
aliMakTapbliHa ellKallaH KOMMaHbl3. TYTbIHYLIbIHbI
bIHTACbI3 HeMece Ke3[eWcoK KockaH kesae, Oyn
3aTTap Te3  Kbi3blM, Kyiin  kanymap  MeH
3aKbIMaaHynap TyAblpybl MYMKiH.

e KacTpionbai MHAYKUMSNbIK aiMakTaH anfaH kesge,
nicipy naneni 10 MUHYT iWwiHae eweai.

e KonpgaHraHHaH KeWiH WHAYKUMSNbIK adiMakTapabl
aXbIpaTKbILUMEH OLWIpiHi3 XaHe aBTOMaTTbl eLlyre
ceHOeHi3 (Kbl KyMblpaHbl TaHy).

opHaTbififaH  napameTprep  ewipinin

The cooking zone capacities are regulated in a
range of 9 degrees chosen by touch symbols on
the control panel. The reaction time is 1 second, so
long should be the finger held on the
corresponding symbol.

MowHOCTbL OTAeNbHbIX BapoOYHbIX 30H MOXHO
perynupoBaTb B npegenax 9 ypoBHeWl, KOTopble
BbIGUPAOT Ha CEHCOPHOM nynbTe YynpaBreHus
nyTéM MNPUKOCHOBEHUss K cumBonam. Bpewms
cpabaTbiBaHMsA cMMBONOB — 1 cek. B TeueHue atoro
BpeMeHN Hafo nanbLUeM KacaTbCsl COOTBETCTBYHOLUEro
cumBona.

Xeke nicipy aimakTapbliHbIH KyaTblH 9 pAeHrein
weriHge petTreyre 6Gonaabl, onap  kaHacy
CUMBoOMbIMEH cepcopnblk 6ackapy nynbTiHAOe
TaHganagbl. CuMBonpapAblH icke KOCbIy yaKbITbl
— 1 cek. Ocbl yakbIT iWwiHge TuicTi cumBonfFa
caycakneH TUri3y Kepek.

SWITCHING ON THE HOB

Touch the sensor B (power switch sensor). Symbol ,O*
or ,H* will light on on both displays. If you don’t select a
function during next 10 second, the hob will be
switched off automatically.

BKNHOYEHUE BAPO4YHOU NAHENU

HaxaTb TOnbKO ceHcop B (Bblkntovyatenb ceTtu). Ha
oboux aucnnesx noseutcs cumson «O» wnn «H».
Ecnu B TeueHne 10 cek. He ByaeT caenaH cneayoLmi
BblbOp, TO BapoyHas MaHenb  aBTOMAaTUYECKU
BbIKMHOYUTCS.

MNICIPY NAHENIH KOCY

B ceHcopblH faHa Kocy (keni axblpaTtkbiwbl). Eki
aucnnenge ge «O» Hemece «H» cumBonbl nanga
Gonagbl. Erep 10 cek. iwiHOe keneci Tanday
)acanmaca, oHAa nicipy naHeni aBTOMaTTbl Typae
elwleni.

SWITCHING ON THE COOKING ZONE

Touch the sensor ,L" on the cooking zone.

In 10 seconds after switching on the hob you can set
the required power level (1-9) of cooking zone by
touching C and D sensors.

BKIMOYEHUE BAPOYHOW KOH®OPKHU
HaxaTb ceHcop ,L“ BapouyHOM KOHGOPKK.

B TeyeHne 10 cek. nocne BKHOYEHUS BapPOYHOW
naHenu crnegyeT Mpu MOMOLLUM CEHCOPOB «+» U «-»
BbIMOMHUTL ~ HACTPOWKY  HeobXxoAuWmoro  ypoBHsi
MoLyHoctm (1 - 9)

MICIPY AUMAFbIH KOCY

"L" ceHcopblH 6ackln, TUICTI Kbi3Oblpy aMarbiH Tanday
Kepex.

Micipy naHeniH KockaHHaH keliH, 10 cekyHp iwiHge "+"
XoHe "-" ceHcoprapblH napanaHbin, KanaHfFaH kyat
[AeHreniH opHaty kepek (1-9).

POT DETECTION FUNCTION

o If the cooking zone is switched on but there is no pot
or the pot is not suitable for induction cooking, no
heat is transferred. Symbol = is flashing.

o |f there is a suitable pot on the cooking zone, the set
power level is switched on and the number of power
level is displayed. The heat transfer is interrupted

PACMNO3HABAHUE KACTPIONIN Y

I/IH}J,VKLIMOHHOIZ KOH®OPKU

e Ecnun BapoyHas koHdopka BkroYeHa, HO Ha Heé He
noctaBneHa KacTplofs, WM >Xe MoCTaBneHHas
KacTptofisi CANLLKOM MarneHbKasi, TO He MPOUCXOANT
nepegaya aHepruv. O6 aTom npeaynpexpaeT
MUrarLLUN CUMBOIT «=».

MHAYKUUNANDBIK

KACTPHONbAI TAHYbI

e Erep nicipy KoHdopkackl Kocbinbin Typca, 6ipak
OfaH KacTplonb KoWbiMMaca Hemece KoWbinFaH
KacTprofb ThIM KilLKkeHTan 6onca, oHaa dHEepPrusiHblH,
Gepinyi icke acnanWgbl. byn Typanel  «=»
XKbIMbINbIKTAWTBIH CUMBON €CKEPTEA.

KOH®OPKAHbIH
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when pot is removed. Symbol .= is flashing.

e When a small pot is placed on the cooking zone,
then only the appropriate amount of heat is
transferred depending on pot dimensions.

e Ecnn Ha KOH(OPKY MOCTaBfieHa COOTBETCTBYIOLLAS
KacTplons, TO BKIIOYMTLCA 3afaHHbll  YPOBEHb
MOLLHOCTM, @ Ha MHAMKaTOpe ropuT uudpa ero
3HaveHns. Ecnm  kacTpronio CcHATb, TO nogada
3Hepru1 npekpatutcs. Ha uHAukaTtope onsTb
MOSIBUTCS MUraoLmii cumeon «=Jy.

e Eciv  Ha  KOHGOPKY MOCTaBUTb  MarieHbKyH
KacTptono, pasMep KOTOPOW, OAHAKO, He ABMsieTcs
MEHBLLWM, YeM 3HaYeHue MUHUMAasrbLHOro paawyca,
HEOoBXOAMMOro Ans BKIOYEHNs KOH(OPKU, TO ByaeT
nogaHa  TOMbKO — Takas  MOLLHOCTb, — KoTopas
COOTBETCTBYET pasmepam nocyasbl.

e Erep koHdopkara TUICTI KacTptonb KoWblinca, oHAaa
GenrineHreH  KyaT  AdeHrewi  Kocbimagbl, — an
KOpCEeTKILUTEe OHbIH M8HiHIH Ludpbl XaHaabl. Erep
KacTplonbAi anbin  Tactaca, OHAA SHEeprusiHbIH
Gepinyi TokTanapl. KepceTkiwTe KkavTagaH «S
XKbIMbINbIKTAUTLIH CUMBONN Nanaa 6onagbl.

e Erep «KoHdopkaFa kiwkeHTan, 6Gipak enwemi
GoMbIHLLIA KOH(OPKaHbl KOCY YLUIH KaXeTTi eH a3
paguycTaH Kiwi KkacTpionb KoWca, oHpa nicipy
bIAbICBIHbIH enwemMaepiHe Ccalikec KeneTiH KyaTt
kaHa 6epineTiH 6onagpl.

AFTER HEAT ENERGY INDICATOR

« Right after switching off the cooking zone the display
shows “H”; that means that the cooking zone
temperature is above 60°C. After cooling down the
“H” will disappear.

e This signalization prevents you from burns. This
after heat can be used.

WHAOUKALIUA OCTATOYHOIO TEMNA

e [locne BbIKNIOYEHNS KOHMOPKW, ecrnn oHa umeeT
Temnepatypy 6onee 60° C, TO Ha pgucnnee
nosBUTCA  CBETOBOM  curHan  «H»,  KoTopbI
curHanuavpyet NOBbILLEHHYIO Temneparypy
KOHOPKM.

e [laHHas curHanusaums
npeaoTBpaLleHnst  pucka MOMyYeHUs] OXOroB Yy
BbIKIIOYEHHOW  KOHpopkn.  [opsivyto  KOHADOPKY
MOXHO 9HEpPreTU4YeCckn UCronb3oBaThb.

CIyXut ana

KANObIK Xbinyabl UHOUKALUUANAY

o KoH(opkaHbl  OLWIpreHHeH KeWiH, erep OHbIH
Temnepartypacbl 60°C-geH ken 6onca, oHaa
aucnnenae "H" ablBbICTLIK curHansl nanaa 6onaas,
onap KOHMOpFaHblH  >KOFapbl  TemnepaTtypachbl
Typanbl curHan 6epegi.

e byn curHan Gepy ewipinin TypfaH koHdOpkaaaH
KyWin kany MyMKiHAirH G6onabipmMac yuwiH KblameT
eTedi. blcTelk  KOHpOpKaHbl  3HepreTuKanbik
TypfblAaH navganaHyra 6onagbl.

CHILD LOCK
e The child lock serves for disabling of use of the
appliance.

OETCKUU NPEAOXPAHUTENDb
e [leTckuin NpefoxpaHUTenb CMYXWT ANs TOro YTobbl
[eT He MOrny nosb3oBaTbcs Npubopom

BANAJIAP CAKTAHObIPFbILLbI
e Bananap cakraHablpfbilbl GananapiblH acnanTbl
nanganaHa anvaybl yLiH KbI3MeT eTeqi.

e The child lock can be activated only, when all | e [detckui npegoxpaHuTens MOXeT 6biTh | o Bananap cakTaHAbIpfbillbl, Nicipy aiMarbiHAa Kyat
cooking zone have the "0" capacity level. akTMBMpoOBaH TOMbKO B TOM Cclyyae, ecnu y neHrei opHaTbInMaraH Xafganna faHa
BapOYHbIX 30H HE YCTAaHOBSEH YPOBEHb MOLLIHOCTU. 6enceHaeHaipinyi MyMKiH.
METHOD NnoPAOOK OENCTBUN IC-OPEKETTEP TOPTIBI

e Switch on the hotplate with pressing of the ,B®
Sensor.

Blinking decimal points are shown on the displays.
Press the sensor for selection of rear zone (,L" on
the right side) and the sensor ,-* simultaneously and
subsequently once more the sensor for selection of
rear zone.

The letter L will be shown on the displays.

The activation of child lock has to be provided up to
10 second and no other sensor should be pressed.

e BknouNTb BapoOYHYo NaHemnb, HaxaB Ha ceHcop «B»

e Ha pgucnnee nosiBATCS Murawolime OecsTUYHble
TOYKM.

e HaxaTb OAQHOBPEeMeHHO Ha ceHcop Ans Bblbopa
3agHen 30Hbl («L» npaBbli) M Ha CEHCop «-», a
3aTeM OnsATb Ha CEHCOp BbIGOpa 3a4HEN 30HbI

e Ha gucnnee nosiButcst 6yksa «L».

e AKTMBaUMIO [OETCKOTO MNpefoxpaHuTens cregyet
BbINOSHUTL B TeveHne 10 cekyHA, 1 He nNpukacaTbes
HW K KaKOMy ApYromy CEHCOopy.

e "B" ceHcopblH 6ackin, nicipy naHeniH kocy

e [vcnnenge xbiNbinbIKTan TypaTbiH OHABIK HYKTENep
naviga 6onagpl.

e ApTKbl aiMakTbl TaHdayFa apHanfaH ceHcopabl ("L"
OH) xaHe "-" ceHcopblH Bip yakblTTa Gacbin, cogaH
KeniH kanTagaH apTblk aiMakTbl TaHO4ay CEHCOPbIH
bacy.

e [ucnnevge "L" opni nanga 6onagbl.

e bananap cakrangblpfbilwbiH - Gencenaenaipyai 10
cekyHa iwiHge opblHOay kepek xaHe 6Gacka
eluKaHpan ceHcopra Kon Turisbey kepek.
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THE TEMPORAL DEAKTIVATION OF CHILD

LOCK FOR COOKING

e Press the sensor for selection of rear zone (,L* on
the right side) and the sensor ,-“ simultaneously.

e Instead of letter “L"“ the letter ,0“ will be shown on the
displays now.

e The child lock will be once more activated after
switching off of the hotplate.

BPEMEHHAA OE3AKTUBALUA OETCKOIO

NMPEAOXPAHUTENA HA BPEMA TOTOBKU

e HaxaTb OHOBPEMEHHO Ha CeHcop Bblbopa 3aaHei
30HbI («L» NpaBbIit) 1 ceHcop «-»

e Bwmecto 6ykBbl «L» Ha gucnnee nosiBATCS 3HaK «0».

e [locne BbIKNOYEHUS BapOYHON NaHenn [eTCKun
npegoxpaHuTens GyaeT akTUBMPOBaH NOBTOPHO

BAJIANAP CAKTAHAbIPFbILIbIH

OAUBIHOAY YAKbITbIHA YAKBITLLA

BENCEHCI3OEHAOIPY

e ApTKbl aliMakTbl TaHgayrFa apHanfFaH ceHcopapl ("L"
OH) xaHe "-" ceHcopblH Bip yakbiTTa 6aCy.

e "L" opniHiH opHblHa aucnnenge "0" Genrici nanga
Gonagasbl.

e [licipy naHeniH ewipreHHeH keWiH Gananap
cakTaHAapbIpFbilWbl kaWTagaH 6enceHgeHgipinei.

THE DEACTIVATION OF CHILD LOCK

e Press the sensor for selection of rear zone (,L“ on
the right side) and the sensor ,-“ simultaneously and
subsequently once more the sensor ,-“.

e The deactivation of child lock should be provided
during 10 second.

OE3AKTUBALIUA OETCKOIo

NMPEOOXPAHUTENA

e HaxaTb ogHOBpeMeHHO Ha ceHcop [Ans Bblbopa
3agHen 30Hbl («L» npaBbli) M Ha CEHCop «-», a
3aTeM OMsATb Ha CEHCOP «-».

e [lesakTviBaUMIO AETCKOrO NpedoxXpaHuTenst cnegyet
BbINOMHUTL B TeyeHne 10 cekyHa.

BANAJIAP CAKTAHObIPFbILUbIH YAKBITLLUA

BENCEHCI3OEHAOIPY

e ApTKbl aliMakTbl TaHgayFa apHanFaH ceHcopapl ("L"
OH) xaHe "-" ceHcopblH Bip yakblTTa Gacbin, cogaH
KeWiH kaliTagaH "-" ceHcopblH Bacy.

e bBananap caktaHgblprbilbiH 6enceHcizgeHaipyai 10
CeKyHf iWiHae opblHAay Kepek.

THE SWITCHING OFF THE HOB

e The switching off for the hob function can be done
regardless the working state of the hob by touching
the “B” symbol.

o If the hob is switched off, a sound beeps and all the
symbols are switched off (only “H” and the alarm
symbols could remain on).

BbIKNMIOYEHUE BAPOYHON NAHENNU

o ®yHKUMIO obuiero BbIKIMIOYEHNS MOXHO
Mcnonb3oBaTb He3aBMCMMO OT pabouero pexuma
BapoO4YHOW  MaHenu, HaxaB Ha  perynstop
«BKNKOYEHO / BbIKITKOYEHO» (B).

e Ecnu BapoyHasi naHenb BbIKMOYEHA, TO NPO3BYYUT
3BYKOBOW curHamn (MuMck) M moracHyT BCE CUMMBOIIbI
(ecnm Ha opHOM U3 gucnneeB He u3obpaxeHa
CUrHanu3auusi OCTaTOYHOro Tenmna Wnu curHan
TpeBoru).

MNICIPY NAHENIH eWIPy

o Xannbl ewipy yHKUMACHIH Nicipy NaHeniHiH, XyMbIiC
pexvmiHe KapamacrTaH, «BKIMIOYEHO /
BbIKITKOYEHO» peTTeyiwiH 6acbin, nanganaHyra
6onapel (B).

e Erep nicipy naHeni ewipinreH Gonca, oHAa
ObIObICTBIK curHan (Wwwukbin) Gepineni xeHe Gapnbik
cumBongap ewepdi (erep Aucnnevnepgid GipiHoe
KanablK XbinyablH CUrHanbl Hemece Aabbin curHanbl
GeviHeneHbece).

THE INCREASED POWER LEVEL FUNCTION

,BOOSTER - SPRINT“

e The ,BOOSTER - SPRINT" function is for quick and
maximum heat transfer through the corresponding
cooking zone.

e The cooking zone operates in this mode for 5
minutes as maximum. After elapsing of this time
period it switches to power level 9 automatically.

« [f another cooking zone is set to power level of 8 and
higher during the “BOOSTER - SPRINT" function,
then this power level is automatically lowered to 7.

®YHKLUMA NOBbILLEHHOWU MOLLHOCTU

«BOOSTER - SPRINT»

e OyHkuma «BOOSTER -  SPRINT» cnyxut ansa
obecneyeHuns MakcmMmarnbHoMn MOLLIHOCTM
COOTBETCTBYHOLLEN KOHDOPKM

e [poaomkuTenbHOCTb paboTbl KOHOPKU B AAHHOM
pexume — makc. 5 MuHyT. o ucteyeHun 3TOro
nepuopga BPeMeHM Mpou3oMAET aBTOMaTuyeckoe
MOHWXEHNE MOLLHOCTUN 0 YPOBHS «9».

e Ecnu npu ucnonb3oBaHun dyHkumn «BOOSTER»
BKIIOYEHa U BTOpas KOHdOpKa Ha ypoBHe «8» wu
Bbllle, TO MOLLHOCTb 3TOW KoHdpopkn 6Byner
aBTOMAaTMYECKN YMEHbLUEHa 40 YPOBHS «7».

»,BOOSTER - SPRINT“ APTbIK KYAT

PYHKLUUACHI

e "BOOSTER - SPRINT"  dyHKUMsicbl  TMiCTi
KOH(OpKaHbIH €H XOoFapbl KyaTblH kKaMTamMachbl3 eTy
YLUIH KbI3MeT eTeqi.

e Byn pexumae KoHOpKaHbIH XYMbIC iCTey y3aKTblfbl
— eH ken pereHae 5 MuHyT. Byn keseH eTKeHHeH
KeniH kyaT "9" pgeHreiiHe OewliH aBTOMaTTbl Typae
TemeHaenai.

e Erep "BOOSTER" dyHKUMsICbIH nanganaHfaH
Ke3ae, eKiHWi koHdopka aa "8" >xeHe ofdaH orapbl
OeHrenge Kocbinbin Typca, oHaa 6yn KOHMOPKaHbIH,
KyaTbl "7" peHreiHe [JeniH aBToOMaTTbl Typae
asasgbl.
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NOTE NMPUMEYAHUE ECKEPTY

The ,BOOSTER - SPRINT" function can be used on | ®yHkumen «BOOSTER - SPRINT» ocHaweHa Tonbko || "BOOSTER - SPRINT" YHKUMSICBIMEH  apTKbl
the rear cooking zone only. 3aJHsa KoHdpopka. KOHdopKa FaHa xabablKTanfaH.

THE ACTIVATION OF THIS FUNCTION NMOPAOOK OENCTBUN IC-OPEKETTEP TOPTIBI

o Set the rear cooking zone to power level 9.

e Touching the sensor ,+“ activates the ,BOOSTER -
SPRINT* function.

e The ,P” symbol indicates the activated function.

e HacTtpouTtb y 3agHel KOH(OPKN YypOBEHb MOLLHOCTU
9.

e [TOBTOPHO HaxaB Ha CeHCOp «+», aKTUBMPOBaTb
dyHKumio «BOOSTER - SPRINT».

e Ha Bpemsa aktuBauuum 3TOM (PYHKUMM Ha Aucnnee
n3obpaxeHa byksa «P».

o ApTKbl KOHOpKaHbl 9 KyaT AeHreiHe GanTay.

e "+" ceHcopblH KaviTa 6ackin, "BOOSTER - SPRINT"
DyHKUMSICbIH BenceHaeHaipy.

e byn dyHkumaHbl  GenceHaeHaipy
avcnnenge "P" epni 6enHeneHeai.

yakbITbiHAA

THE DEACTIVATION OF THIS FUNCTION

e With pressing of the ,L* sensor select the
concerning cooking zone.

e Touch the ,-“ sensor or by touch the ,+* and ,-*

OEAKTUBALIUA — OTMEHA ®YHKLIMU

«BOOSTER - SPRINT»

e HaxaB Ha ceHcop "L", BbiGpaTb COOTBETCTBYHOLLYIO
30HY Harpesa.

BENCEHCI3AEHAIPY — "BOOSTER -

SPRINT" ®YHKLUUACBLIHAH BAC TAPTY

e "L" ceHcopblH 6ackin, THICTi Kbi3Oblpy anMarbiH
TaHgay

symbols simultaneously. o HaxaB Ha CEHCOp «-» UNK OfJHOBPEMEHHO Haxumas | e "' CeHCOpblH 6ackin Hemece "+" jkeHe "-"
Ha CEHCOPbI «+» N «-». ceHcopnapbliH 6ip yakbiTTa 6achbin.
TIMER TAUMEP TAUMEP

The cooking hob is equipped with a timer switch which
can operate in two modes:

a) minute reminder

b) setting of operating time for the cooking zone

BapouyHas naHenb oOcHalleHa TaliMepom,

MoxeT paboTtaTb B ABYX pexumax:

a) cekyHOoomep

6) TaliMep KOHOpKM (HacTpoiika
NPOACIKMTENBHOCTU paboTbl KOHOPKK)

KOTOpbIN

Micipy naHenieki pexumae XyMbiC aTkapa anaTtbiH
TanMepMeH xabablkTanfaH.

a) cekyHaomep

b) koHdopka Tarmepi (KOHOPKaHbIH XXyMbIC
Mep3iMiHiH peTTeyLwi)

THE MINUTE REMINDER MODE

The minute reminder is used for time setting only. After
elapsing of the time an alarm sounds.

The function can be activated at switched on hob only.
Set the power level to “0”.

CEKYHOOMEP

Tarimep — pexxum cekyHaomep.

CnykuT Ans HacTporkun BpemeHu. [lo wucteveHun
33[@aHHOTO BPEMEHU MpPO3BYYUT 3BYKOBOW CUrHas.
PyHKUMIO CeKyHAOMEepa MOXHO aKTWBMPOBATb TOMNbKO
npu  BKIKOYEHHOW BApOYHOM naHenu. YpoBeHb
MOLLHOCTM HAacTpoeH Ha «O».

CEKYHOOMEP

Tanmep — CeKyHOOMEpP PexXuMi.

YakplTTbl Gantay ywiH KbiameT eTtegi. benrineHreH
yaKblT 6TKEHHEH KeWiH AblObICThIK curHan Gepinegi.
CekyHaooMep (YHKUUSICbIH  Micipy naHeni  Kocbinbin
TypfaH ke3ge faHa 6GencenpeHpipyre Gonagbl. Kyat
nAeHreni "0"-re 6anTanfaH.

METHOD

e Switch on the built-in hotplate with pressing of
sensor ,B“.

e Simultaneously press the sensors ,+* and ,—*

e The timer display "O" will light.

e Up to 10 second set up the required time interval
and this with help of sensors ,+“ and ,—

e A sound signal sounds after elapsing of set up time;
the sound can be interrupted with pressing of any
sensor.

e For changing of setting press simultaneously the

NoPAOOK OEANCTBUN

e BknounTb BCTPOEHHYIO NaHenb ceHCopoM «Bx»

e OJOHOBPEMEHHO HaXaTb Ha CEHCOPbI «+» N «-»

e Baroputcsa gucnnen Tanmepa «O»

e B TeyeHve 10 cek. yCTaHOBWUTE HYXHOE BpeMsi C
MOMOLLIbI0 CEHCOPOB «+» U «-»

e [l0 wuCTeYeHUM 3aAaHHOTO BPEMEeHW MNpO3BYYUT
3BYKOBOW CWUrHas, KOTOPbIA MOXHO OTKMIOYUTb,
HaxaB Ha ntobon ceHcop.

IC-OPEKETTEP TOPTIBI

e |wiHe opHaTbinFaH naHenbai "B" ceHCopbIMEH Kocy

e "+"xoHe "-" ceHcopnapblH Bip yakbiTTa 6acy

o "0" TanmepiHiH Aucnneni xaHagbl.

e 10 cek. iwiHge "+" xeHe "-" ceHcopnapbiHbIH
KOMEriMeH KaXXeTTi yaKbITTbl KOWbIHbI3.

e bBenrineHreH yakblT ©TKEHHEH KeWiH AblObICTbIK
curHan Gepinepai, oHbl Ke3 KenreH ceHcopabl 6acbkin
eLwipyre 6onagabl.

o YT06bI N3MEHUTb HaCTpOnku, HaxmuTe | e Bantaynapdbl e3repTy VuWiH, "+" >koHe "
O[HOBPEMEHHO Ha CEHCOpbl «+» U «-», 3aropuTcs ceHcopnapblH _ 6ip _yakbiTTa 6acbiHbl3, Tanvep
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sensors ,+“ and ,—, the timer display will light. In this
moment provide the necessary changes with help of
sensors ,+* and ,—".

avecnnen Taimepa. B aTOT  MOMeHT cnepyet
BbIMOMHUTb HEOOXOAUMbIE M3MEHEHWUSI C MOMOLLbIO
CEHCOPOB «+» U «-».

aucnneni kaHagbl. byn cette "+" eHe "
CeHcopnapblHbIH KOMeriMeH KaxeTTi esrepictepai
opblHAay Kepek.

TIMING OF COOKING ZONE MODE

The timing of cooking zone mode is for switching off the
zone automatically after predefined time. After timeout
an alarm sounds.

This function can be activated when the hob and
cooking zone are switched on only (power level 1-9).

TAUMEP KOH®OPKU

Pexum Tanmepa KOH(OPKM CAYXUT ANSA NpekpaLleHns
paboTbl KOH(POPKN MO UCTEYEHUN 3aAAHHOTO BPEMEHMU.
[Mocne BbIKMOYEHNA KOHMOPKN MPO3BYYUT 3BYKOBOW
curHan.

DyHKUMIO TaliMepa KOH(OPKU MOXHO akKTUBMPOBaTb
TOMbKO BO  BKIIIOYEHHOM COCTOSIHUM  BCTPOEHHOW
naHenu v npu akTMBMPOBAHHOM KOHAOpPKe (YpOBEHb
MoLyHocTn 1 —9).

KOH®OPKA TAUMEPI

KoHdbopkaHbiH Taimep pexumi BGenrineHreH  yakbIT
O©TKEHHEH KeWiH KOH(OPKaHbIH XYMbICbIH asikTay YLUiH
Kbl3MeT eTepni. XKyMbIC asikTanfaHHaH KeliH AblObICTbIK
curian 6epinegi.

KoHbopkaHbIH Taimep yHKUMACHIH iLLiHe OpHaTbINFaH
naHenbAiH  KOCbINbIN  TypFaH  KaW-KywiHae  xaHe
KOHdbopKa 6enceHgeHaipinreH Kesne faHa
6encenpenaipyre 6onaabl (kyat AeHreni 1-9).

METHOD FOR TIMING OF COOKING ZONE

e Switch on the built-in hotplate with pressing of
sensor ,B*

e With pressing of ,L*
cooking zone.

e With pressing of sensor
necessary capacity

e Simultaneously press the sensors ,+* and ,—*

e The timer display "O" will light.

e Up to 10 second set up the required time interval of
cooking zone operation and this with help of sensors
L,+Hoand -

e An acoustic signal sounds after expiration of time set
and the cooking zone switches off.

sensor select the concerning

«

,2+ and ,— set up the

TAUMEP AN BAPO4YHOM 30HbI

NnoPAOOK OEACTBUN

e BknounTb BCTPOEHHYIO NaHenb ceHCopoMm «Bx»

e HaxaB Ha ceHcop «L», BbIbpaTb COOTBETCTBYIOLLYIO
30HY Harpesa.

e HaxaB Ha ceHCcop «+» U «-», yCTAHOBUTb Xeraemyio
MOLLIHOCTb

e OOHOBPEMEHHO HaXaTb Ha CEHCOPbI «+» N «-»

e 3aropuTcs gucnnei Taimepa «O»

e B TeuyeHne 10 cek. crnedyeT YCTaHOBWUTb HYXHOe
BPEMS C MOMOLLIbIO CEHCOPOB «+» U «-»

e [l0 uUCTeYeHUM 3aAAHHOTO BPEMEHM MNPO3BYYUT
curHan v Bapo4Hasi 30Ha BbIKITIOUNTCSI.

niCIPY AMMAFbIHA APHAIFAH TAUMEP

IC-OPEKETTEP TOPTIBI

e "B" CEHCOpbIMEH iLliHe OpHaTbINFaH NaHenbai Kocy

e "L" ceHcopblH 6acbin, THMICTi Kbl3ablpy anmMarbiH
Tangay

e "+" xoHe "-" ceHcopnapblH 6ackin, kanaraH KyaTTbl
Genriney

e "+">xoHe "-" ceHcopnapblH Bip yakbiTTa 6acy

o "0" TanmepiHiH Aucnneni xaHagpl.

e 10 cek. iwiHoe "+" xeHe "-" ceHcopnapbiHbIH
KeMeriMeH KaeTTi yaKbITTbl KOVbIHbI3.

o bBenrineHreH yakbIT ©TKEHHEH KeiiH curHan Gepineai
XoHe nicipy aimarbl ewwei.

REMARK

e The mode for timing of cooking zone can be used for
all cooking zones simultaneously.

With repeated simultaneous pressing of sensors ,+*
and ,— you can continuously monitor (check) the set
up operation time of corresponding cooking zones.
The blinking decimal point on the "M"-displays
indicates the setting up of displaying of timer for the
actual cooking zone.

For changing of the set up operation time, press
simultaneously the sensors ,+“ and ,— and set up
the required change with help of sensors ,+* and ,—

At hotplate switching off with the sensor ,B“ the
functions of operation timing of cooking zones are

NMPUMEYAHUE

e OyHKUMIO TanWmepa [ANs 30Hbl HarpeBa MOXHO
ncnonb3oBaTb  OAHOBPEMEHHO AN  BCEeX 30H
HarpeBa.

e [TOBTOPHO OAHOBPEMEHHO HaXMMasi Ha CeHCopbl
«t» U «», MOXHO TOCTOSIHHO OTClEeXuBaTb
(kOoHTpONMpOBaTb) yCTaHOBIIEHHOE Bpemsi paboTbl
OTAENbHBLIX BApPOYHbIX 30H. Muratowas gecaTuyHas
Toyka Ha pgucnnesax «M» nokasbiBaeT Tekylime
HaCTPOMKN  MU300pakeHusi Tanmepa akTyanbHOW
30HbI HarpeBa.

e YT10Obl MI3MEHUTb 3adaHHOe BpeMs paboTkl, cregyeT
HaXaTb OOHOBPEMEHHO Ha CEHCOpbl «+» U «-» U
BbINOSIHUTL MPY  MOMOLLY CEHCOPOB «+» U  «-»
Xenaemoe UsmMeHeHue.

ECKEPTY

e Kbi3ablpy TaiMepiHe apHanfaH Taimep pyHKUMACHIH
6apnblk Kbl3AbIpy anmakTapbl ywiH 6ip yakbiTTa
naiipanaHyra 6onagsl.

e "+" xoHe "-" ceHcopnapblH KaWTagaH Gip yakbiTTa
Gacbin, >keke nicipy anMmakTapblHblH GenrineHreH
XKYMbIC YyakbITblH YHeMi kapjaranayra (Gakbinayra)

6onagpl. "M" gucnnennepiHgeri  KblMbinblKTan
TypFaH  OHAbIK  HYKTE  Kbl3AbIPYAbIH  ©3€eKTi
anMarblHbIH ~ TanumepiH GenrineydiH  arbiMaarbl

GanTaynapblH kepceTesi.

e benrineHreH XymbiC YyakbITbiH ©3repTy yuwiH, "+"
XoHe "-" ceHcopnapblH Bip yakbiTTa 6acy xaHe "+"
XoHe "-" ceHcopnapbiHblH KeMeriMeH kanaynbl
e3repicTi opblHAAY Kepek.
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also switched off.

o [Ipu BbIKNIOYEHUN BApOYHOWN NaHenu ceHcopoMm «B»
OyneT BbIKNOYeHa Takke (YHKUMS Tanmepa 30H
Harpesa.

e "B" ceHcopblMeH nicipy naHeniH ewipreH kesge,
Kbl3AbIpy aMakTapblHblH PYHKUMSCH Aa eLipineTiH
6onaabl.

Examples of activities at setting on of
capacity levels

Mpumepbl paboTbl Npu BbIGOpe YpPOBHEW
MOLUHOCTU

KyaTt peHrennepiH TaHaay KesiHAeri XXyMbIC
Mbicanaapbl

Level 0 YpoBeHb 0 0 peHreii
o Switched off o BbIknoyeHo e OuipinreH
Level 1-3 YposeHb 1 —3 1-3 peHreni

o for holding of liquids in light boiling,

e for light and slow heating up without danger of
burning,

e for solution of butter, chocolate,

o for de-freezing,

o for boiling of small quantity of liquid.

e nopgepxaHue cnaboro KUNeHWs XuaKocTen

e yYMEpEeHHbI M MeAneHHbIi HarpeB 6e3 omacHocTu
npuropaHus

e MnaBreHve CIIMBOYHOTO Macrna u LWokonaaa

e pasmopaxuBaHue

® KuMsYeHMe HeBOMbLLOro KOMYeCTBa XMAKOCTM

CyiibIKTbIKTapAbIH 6asty kaiiHaybiH kongay

KyMin KeTy Kayni ok 6asy KeHe akblpblH Kbl3abIpy
capbl Maiifbl XaHe LoKoNnaaTbl epiTy

My3bIH epiTy

CYMbIKTBIKTbIH KiLLiFipiM MernLiepiH KanHaTy

Level 4 - 6

YpoBeHb 4—6

4-6 peHren

« for intensive boiling,

® KWHTEHCUBHOE KUNng4eHne

o KapKblHAbI KaHaTy

« for keeping in boiling of greater volume of liquid, e roaaepxaHue KuneHnst BOnbLIOrO  KONMYECTBa | e CyMbIKTbIKTbIH KON MerLepiHiH kaliHayblH kongay
» for stewing. XnOKocTn o GbIKTbIPY
* MejJIeHHas roToBka (TylleHue)
Level 7 -9 YpoBeHb 7 — 9 7-9 peHrew
o for preparation of food, requiring fast heating und | e npurotoBnexve nuwm, Tpebywowen ObICTpOro || e Te3 KbI3AbIPYAbl XBHE >XOfFapbl TemnepaTypaHbl
high temperature (beefsteaks, slices, chipped pasorpeBa M BbICOKOW Temnepatypbl (GudLuTekcsbl, Tanan eTveTiH Tafam pfanbiHoay (BuduTtekctep,

potatoes, etc.),
e for warming up of food before switching over to
lower capacity level.

LUHULIeN, XapeHas KapToLuka 1 T.1.),
e pasorpes Gniog nepea nepeknodeHnem Ha Gonee
HWU3KWIA YPOBEHb.

LHWLENbAEep, KybpbiiFaH kapTon xaHe T.6.),
e TeMeHipek OeHreiire aybICTbIpY angelHaa
Taramaapabl KblbITy.

THE LIMITATION OF COOKING ZONE
OPERATION TIME

The cooking zones have an automatic operation time
limitation. The continuous use of each cooking zone
depends on the selected heating level (see the table).
The condition is here, that no modification in cooking
zone setting was realized during the use.

At the moment of the activation of operation limitation
the cooking zone is switched off, a short sound signal
sounds and the display shows the sign ,H".

The switching off automatics has priority before the
limitation of operation time; that means that the cooking
zone switches off after expiration of the time of
automatics only (e.g. there is the switching off

OrPAHMYEHUE BPEMEHU PABOTbI
BAPOYHOW 30HbI

BapoyHble  30HbI  OCHAlLleHbl  aBTOMATUYECKUM
orpaHu4eHnemM BpeMeHu paboTbl.
Bpemsi  HenpepbIBHOrO ~ UCMOMb30BaHWUS  KaXOoMn

BapOYHON 30Hbl 3aBUCUT OT BbIGPAHHOTO YPOBHS
HarpeBa (cm. Tabnuua).

MpeanonoxeHvem  siBAsieTcs, 4TO BO  BpeMs
MCMONb30BaHNS He MPOUCXOAUT HUKAKUX W3MEHEHWI
HaCTPOWIK1 BapO4HON 30HbI.

Mpn cpabaTbiBaHUM DYHKLMM OrpaHUYeHUs BpEMEHU
paboTbl BapoyHasi 30Ha OTKMOYAETCs, MPO3BYYUT
KOPOTKMIA 3BYKOBOW CUrHam W Ha Aucnnee nosiBATCA
«H».

NICIPY AUMAFbIHbIH X¥MbIC YAKbITbIH
LUEKTEY

Micipy anmakTapbl XYMbIC YaKbiTbiH aBTOMAaTThl
LwekTeyMeH >abpapikTanFaH. 9p6ip nicipy nanmarbiH
y34ikci3a namganaHy YyakblTbl Kbl3AblpyAblH Tangan
anblHfFaH AeHreiiiHe GannaHbicTbl Gonagbl (KecTeHi
kapaHpi3).MaganaHy kesiHge nicipy  aiiMarblHbIH
ellkaHdanm easrepici GonmainTbiHbl  Gorkam  Gonbin
Tabbinagbl. XXyMbIC yakbITbIH LLEKTEY icke KocblnFaHaa,
nicipy avimarbl ewepgi, Kbicka AOblObICTbIK CUrHan
Gepineni »eHe aucnneinge "H" naga Gonagbl.Owipy
aBTOMATMKACbIHbIH ~ XKYMbIC ~ YaKblTblH  LUEKTEYAEH
6acbimabifbl 6ap. Byn nicipy anmMarbiHbIH aBTOMaTvka
yaKblTbl ©TKEHHEH KeWiH faHa  KoCbllaTblHAbIFbIH
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automatics with 99 minutes and with capacity level 9
possible).

ABTOMaTVKa BbIKMIOYEHUS WMMeeT npuopuTeT nepes
orpaHvnyeHnemM BpemeHu paboTbl. OTO O3Ha4aeT, YTo
BapoyHas 30Ha BbIKIIOYAETCs TOMbko Torda, korga
UCTEYET BpemMsi aBTOMATWKM (Hampumep, BO3MOXHa
aBTOMaTUKa BbIKMIOYEHWST HA 99 MUHYT U C ypOBHEM
HarpeBa 9).

6ingipepi (Mbicanbl, 99 MWHYTNEH ewWipy 3>oHe 9
KbI3AbIPY OEHreniHi{ aBTOMaTUKachl bikTMMan 6onbin
Tabbnagb!).

Maximal time
period (minutes)
480
360
300
300
240
90
90
90
90
5
P - function of increased capacity "BOOSTER"

Capacity level

O|o|N[o|a||dwNf—

T

YpoBeHb MakcumanbHoe
MOLLHOCTU BpemMs (MUHYT)

1 480
360
300
300
240
90
90
90
90
5
P - dpyHKLMS NOBBILLIEHHOW MOLLHOCTU

O|o|N[o|offwlN

T

,BOOSTER"

Kyat neHreni EH «ken
(MUHYTT)
480
360
300
300
240
90
90
90
90
P 5
P —"BOOSTER" apTblK KyaTbIHbIH (OYHKLMSACHI

yaKbIT

O|o(N[[o||Oo||w|Nf—

ERROR CODES
(E and error code are flashing)

COOBLUEHUE OB OLWWMUBKE

(muraet E n Homep HencnpaBHOCTK)

KATE TYPAJIbl XABAP

(E »xoHe akaynblK HOMIPI XbINbINbIKTakAbl)

E2 - COOKING ZONE OVERHEAT

Empty pot could cause the cooking zone to overheat
when operating.

In this case let the hob cool down.

E2 — MEPENPEB KOH®OPKU

KoHdbopka MOXET neperpeTbesi, HanpuMmep, ecrnv Ha
BKIIOYEHHOW KOH(OpKe ocTaBrieHa mycrasi kacTptons,
KUAKOCTb BbIKMNEna v T.M.

B Takom crnyyae cnepyet Aatb NpuGopy ocThIThb.

E2 - KOH®OPKAHbBbIH KbI3bINM KETYI
KoHdopka KbI3bin  KeTyi MyMKiH, Mbicanbl, erep
KOCbINbIN TypFaH koHdopkaga 60C kacTptonb Kanbin
KoWca, CyibIKTbIK KaliHan keTce xaHe T.6.

MyHaan Xafganaa acnanTblH, cankplHaayblHa
MYMKIHAIK 6epy Kepek.

E3 - UNSUITABLE DISHES
Loss of magnetic characteristic cased by pot material
overheating.

E3 - HECOOTBETCTBYIOLLUAA NOCYOA
[MoTepsi MarHWTHbIX CBOWCTB Yy MeperpesLlerocs AHa
nocyaepl.

E3 — COUKEC KEJIMEWUTIH bigbIC
KbI3bin KeTKeH blAblC TYBiHIH MarHWUTTIK KacueTTepiHiH
XOoFanybl

E4 - COOKING ZONE CONFIGURATION
ERROR
Authorized service is needed.

E4 — OLULUBKA KOHOUT'YPALIMU
KOH®OPKU

O6paTnTbCs B aBTOPU3OBaHHbIV CEPBUC.

E4 — KOH®OPKA MIWIMIHIH KATECI

ABTOpnaHApbIpbIfiFaH cepBucke xabapnacblHbI3.

In case of any other error code authorized service is
needed.

B cnyvae nsobpaxeHns Apyroro koga HemcnpasHOCTMW
cnegyeT 06paTUTbCS B aBTOPMU30BaHHbIN CEPBUC.

Backa akaynblk kodbl OeliHeneHreH kardanga,
aBTopraHAbIpbIFaH cepBucke xabapnacbiHpl3.
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PRINCIPLES OF USE
OF GLASS CERAMICS PLATE

MPABUITA MOJIb3OBAHUA
CTEKITOKEPAMMUYECKOM MNMJIINTOU

SWHEK KEPAMUKAIbIK NJIUTAHbI
NAWOANAHY EPEXEINEPI

The glass ceramics plate fulfils at corresponding use
according to these instructions the all requirements
to similar home appliances.

Switch off the main switch before the first use and
clean the appliance orderly (for cleaning agents see
the chapter “Cleaning and maintenance”).

The appliance may be operated by adult persons
and in accordance with these instructions only.

Do not leave small children without supervision near
an appliance in operation.

The electric hotplate is an appliance whose
operation requires supervision.

Prevent the use of empty enameled pots; their
bottoms could be so damaged and scratch the
surface at moving on the cooking plate.

Pots with grooving or burrs on the bottom are not
suitable.

The bottom of metal pots should be for achieving the
best results (at cooking on induction cooking zone) 2
- 3 mm thick, at pots from stainless steel witch
sandwich bottom 4 - 6 mm thick.

The bottom should be slightly bulged out at room
temperature, as after hot extension only will lay on
the cooking zone surface evenly. The minimal
thermal losses are so eliminated with contact of
surfaces.

You can prevent the scratching of glass ceramics
with use of pots with clean and smooth bottom.

Use pots with a diameter corresponding in size to
the diameter of selected cooking zone.

The heat created on the pot bottom depends from
the pot diameter. At smaller pot also the capacity is
lower. There is no exceeding consumption of
energy, when the cooking zone is not fully covered
by the pot. Nevertheless put the pot in the middle of
cooking zone.

Use higher capacity levels for bringing food to
boiling. After achieving of boiling switch over to lower
capacity level of cooking zone.

Mpu cooTBeTCTBYIOLEM OBPALLEHN B COOTBETCTBIM
C VHCTpyKUMeil BapouyHasi nauTa COoOTBETCTBYET
BCceM TpeboBaHWsSM, NpeabsBNseMbiM K Takum
6bITOBBIM MpUBGOpaM.

Mepen nepebIM ncnonb3oBaHuem npubopa cnegyet
BbIKIIOYNTL FMaBHbIA  BbIKIMOYATENb WM BbIHYTb
BUMKY W3 PO3ETKM U TLATerlbHO O4UCTUTL npubop
(motowwme cpeactea cM. B rnase «O4ucTka u yxoa).
O6cnyxumBatb  npubop B COOTBETCTBUM  C
MHCTpyKUMel no  obcnyxuBaHuio — paspeluaeTcs
TOMbKO B3POCIIbIM NMLIAM.

OctaBnatb  pfdeteir  6e3  npucmotpa  OKONo
BKIMIOYEHHOro npmbopa CTPoro 3anpeLyeHo.
OnekTpuyeckass BapoyHas nnuta — 3To npubop,
TpebyloLLmMii NprCMOTpa BO BpeMS SKCMyaTaLuu.
W3beraiiTe  HarpeBa MycTo  3ManMpoBaHHOMN
nocyapl. MoxeT nponsoiTh nospexaeHve eé aHa, a
npy nepemMeLleHnn KacTplonn MOXHO nouapanaTb
NOBEPXHOCTb BAPOYHOW MINTHI.

He npurogHbl Takke KacTpitonim C Hace4ykom unm ¢
3ayceHnLamm Ha AHuLLe.

UTobbl  OOCTMYL  NyYWMX — pes3ynbTaTtoB  MpuW
MCnonb3oBaHMu BapOYHOW 30HBbl, Hapo
nonb3oBaTbCsl  MEeTanIM4YeckuMn  KacTpronsiMm ¢
TONWMHOM fAHuMWwa 2 — 3 MM, B clyyae
HepXaBeloLLMX KacTpioflb C «CIHABUY» CTPYKTYpPON
OHVLLA - C TONWWHON 4 — 6 MM.

Mpy KOMHaTHOW TemnepaType AHWLLE AOMKHO ObiTh
YyTb  BOTHYTbIM, TakK Kak npu  MOBbILIEHUN
TemnepaTypbl OHO PacLUMPSIETCS U, CrefoBaTeslbHO,
C  MOBEPXHOCTbIO ~ Bapo4HOW  30HbI  Byger
conpukacaTbCA BCEW CBOEN MnockocTblo.  JTO
obecneynT MUHMManbHble NoTepu Tenna.

YT06bI He nouapanarb CTEKINoKepamuky,
UCTONb3YiATe KacTPIOMM C YUCTBIM W FNagkum
OHULLEM.

Bcerpa cnegute 3a Tem, 4TOGbl pasmep AHuwa
ncnonb3yemoi KacTptonu COOTBETCTBOBA
avameTpy BbIGpaHHO BapOYHOW 30HbI.

Hyckaynblkka cenkec THICTI nawpganaHy kesiHae
nicipy nnuTacbl yi LiapyallbinbifblHAAFbl MyHOAW
xabablkka  KoWblnaTblH - Gapnblk  Tanantapapl
KaHaFaTTaHablpagbl.

TyTbIHYWbIHBEI  GipiHWI peT naipanaHy angbiHAa
Heriari  aXbIpaTKbIUTbl aXblpaTy HeMece aluaHbl
poseTkajaH Lublfapy XaHe TYTbIHYLIbIHbI MYKUST
Tazanay kepek («TasapTy aHe KyTin ycTay»
TapayblHAa XYy KypanaapbiH KapaHpl3).
TyTbIHYLWbIFA HyCKayrnblkka Colkec epecek TynFanap
faHa Kbl3MeT kepceTe anafpi.

Kocbinbin TypFaH TYTbIHYLbIHbIH KacbiHAa
6ananapabl kapaycbl3 kanaplpyFa 6onmangbi.
OnekTp nicipy nnuTackl OHbIH XyMbICbiHA kafdaranay
Tanan eTineTiH TyTbiHyLWbI 60nbin Tabblnagbl.

Boc amanb blAbICTapAbIH, Kbl3bIn KeTYiH
6onabipmanbl3. OnapapiH Ty6i GyniHyi MYMKiH xaHe
bIAbICTbI  OPHbIHAH  XbIMKbITY — KesiHge  nicipy
NAUTACbIHbIH, GETIH CbI3bIN KETYi MYMKIH.

Kepriktepi Hemece Ty6iHAe Kbinaynapbl 6ap biabic
Xapamangbl.

Micipy anmarbiH  navpganaHy  KesiHOe  Kakcbl
HaTWXenepre Kom XeTki3y yLiH, TyGiHiH KanbiHAbIFbI
2-3 MM, Tecemi Gap TOT GacnaiTblH biapicTap
XarpanbliHOa (COHABUY  KypblbiMbl - 6ap) TYGiHIH
KanblHAbIFbI 4-6 MM MeTann biAblICTapAbl NanaanaHy
Kepex.

Benme Temnepatypacshl kesiHae Tybi KillkeHe uinreH
GonyFa Tuic, eiiTkeHi TeMnepaTypa >ofapbl GonFaH
Kesge On KeHewendi, Aemek, nicipy anmarbiHbIH,
6eTiMeH xaHacaTbiH 6onaabl. Byn XbinyabiH eH a3
LUbIFBIHBIH KAMTamachl3 eTegi.

ONHEeK kepaMuKaHbl CbipMay YLUiH, Tasa oHe Teric
Ty6i 6ap biAbICTbI NaaanaHbIHbI3.

KonpaHbinFaH  bigbic  TybiHiH  enwemi  TaHgan
anbliHFaH nicipy anMarblHblH AnaMeTpiHe comnkec
KenyiH apkallaH KagaranaHpl3.

KymblpaHbiH Ty6iHAe napga 6onaTbiH Xblny KyMblpa
avameTpiHe  GannaHbicTbl.  Kymbipa  KillkeHTan
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e Never use trays from aluminum foil nor made from
aluminum containing materials.

e Do not place things from plastics on hot cooking
zones (spoons, trays, strainers, etc.), such materials
can easily melt and burn up.

e Overheated fats and oils can easily inflame so be
careful, when preparing meals on fats and oils
(fritting, etc.).

e Tenno BO3HMKAKOLLEE Ha [HULLIE KacTPIonn 3aBuUCUT
OT AnameTpa KacTpilonn. Yem MeHbllue KacTplons,
TEM MeHblle MOLWHOCTb.  OTO npefoTBpallaeT
HanpacHble NOTepU SHEpruu B criydae, ecnn JHuLLe
KacTplonin  3aKpbiBaeT  BapoOYHYl0  30HYy  He
nonHocTblo. Kactplonio cneayet Bceraa CTaBuTb Ha
cepenHy Bapo4HOW 30HbI.

e [Ina Toro 4tobbl 6Gniogo OGbicTpee 3akuneno,
ucnonbayiite Gonee BbICOKUIA ypOBEHb MOLLHOCTW.
Mocne Toro, kak 6niloao 3akMneno, nepeknioynTe
BapOYHYI0 30HY Ha Bornee HN3Kyl MOLLHOCTb.

e He ucnonb3ynte nocyny u3 anioMuUHWEBON HOMbrn
WM nocydy w3 wmartepuana ¢ cofepXaHuem
anoMMHuS.

e He knagute Ha ropsiune BapoyHble 30HbI NpeaMeTbl
13 nnacTmacchl (MOXkW, KacTpronu, ayplinarm v T.
n.) 3T matepuansl NMaBATCA U NPUropatoT.

e [leperpeTbll XMUP UM Macno MOXeT 3aropeTbCs.
CnepoBaTernbHo, byabTe OCTOPOXHbI npu
NPUroTOBMIEHUN NULLM C WCMoNb3oBaHWe 6omnbLloro
KONMYeCcTBa Xumpa unv macna (putToBaHve 1 T. n.)

6GonFaH calblH, KyaT cofypnbiM a3. Erep nicipy
aiimarbl KyMblpaMeH TOmblK >kabbinmaca, 3Heprusi
6oc >xymcanmanabl. Anaiga  KyMblpaHbl  nicipy
aliMarblHbIH OpTackiHa KOMbIHbI3.

e Tafampabl KamHaTy YLWiH, aHafyprbiM >Xofapbl KyaT
OeHreiH KonaaHblHbI3. TaraMHbIH, KaHayblHa Korn
XKETKI3INreHHeH KewiH, nicipy anMafblH HeFyprbiM
TOMEH KyaTka aybICTbIPbIHbI3.

e AntoMuHUiA onbragaH xacarnblHFaH KacTptonbaepai
Oe, KypambiHAa anomuvHuin Gap MmaTepuangaH
)acanblHfaH blAbICTbl Aa kongaH6aHbI3.

e blcTbiK nicipy anmarbiHa nnacTamaccTaH acarnfaH
3aTTapabl (KacblkTap, kacTplonbaep, Cy3ekinep xaHe
7.6.) KoiMaHbI3. Byn maTepuangap 6ankuabl xaHe
Kynegi.

o KbI3bin KETKEH Mannap xaHbin KeTyi MyMkiH. [Jemek,
KypamblHoa Main Gap Taram pavibiHOay KesiHae
(dbpuTTEpney xaHe T.6.) abait 6onbIHbI3.

/.\
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CLEANING AND MAINTENANCE

OYUCTKA U yXon

TA3APTY XXOHE KYTIMN ¥CTAY

Your glass ceramic hotplate is nice looking and easy to
operate. Following hints and recommendations can
help you keep it as it is for a long time.

Bawa creknokepamuyeckas nnuta MMeeT KpacuBbI
BMA 1 npocTta B obcnyxusaHun. CneaytoLiye coBeTbl 1
pekomeHgaumn nomoryt Bam noppepxvBatb €€ B

CisaiH oMHeK kepamukanblk NAMTaHel3ablH Typi a4emi
KeHe KkapanawbiM Kbl3MeT kepceTinedi. MbiHagan
KeHecTep MeH YCbiHbIMAAp OHbl OCblHAAW KannblHAA,

TakOM  COCTOSiHMM, 4YTOBbl OHa cnyxuna Bam | on cisre LWbiHbIMEH y3aK Kbl3MeT eTyi YLiH cakTayra
[e’iCTBUTENbHO AONTO. KemekTecepi.
RECOMMENDATIONS PEKOMEHOALIMN ¥CbIHbIMOAP
e Do nut use steam cleaner for cleaning of appliance! e [ina YNCTKM npubopa He ncnonb3ynte || o TyTbiHylWbIHBI  Tasanay  YyLWiH Oy  afblHAabI
e Clean your glass ceramic plate regularly, after each NapoCTPYWHbIA OYNCTUTENb. Ta3apTKbIWTbI kKonaaH6aHbI3.
use as the best. e Creknokepamunyeckylo MNUTy crnegyeT YuCTuTb | e OiiHeK KepamuKanblk nnuTaHbI3abl, apbip
* Remove from the glass ceramic plate the all dried on perynsapHo, fydlwe BCero rnocrne -  Kaxaoro nanganaHfaHHaH KeniH, TypakTbl Tazanan TypblHbI3.
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food and liquid rests with help of scraper (enclosed
in accessory) first.

As soon as the plate is cold, apply a few drops of
suitable detergent and clean the surface with paper
towel or with a clean, soft towel.

Wash and dry up the surface after cleaning by
another paper towel or soft cloth.

Never use steel wool, washing sponge or other
cleaning matters with rough surface.

We do not recommend also the agents supporting
corrosion, as for instance sprays for cleaning of
roasters and for removing of stains.

When by mistake an object from plastic, kitchen foil,
sugar from sugar containing food was melted on the
hot surface of your glass ceramic plate, remove it
immediately from the hot surface by the scraper, and
this not only from the hotplate but also from the pot
surface, when applicable. You prevent with it the
damaging of cooking plate surface.

Before preparing meals with high content of sugar
(for instance jam), coat the plate with suitable
protective agent for to protect it against damaging it
with the sugar in case of running over of food or at
pouring on the plate surface.

MCNosnb30BaHUA.
CHavana yoanute c NOBEPXHOCTU
CTeknokepaMmm4eckom nanTbl BCe npucoxwue

ocTaTKy MWLM U XUAKOCTEN MPU MOMOLM ckpebka
(B KOMNNekTe npubopa).
Mocne Toro, kak nnWTa OCTHIHET, HaHecuTe

HEeCKONMbKO  Kanenb  MOAXOASILLEro  MOMLLero
CpefcTBa U oYnNCTUTE €€ MOBEPXHOCTb MPK MOMOLLM
6ymMaxHOro  MonMoTeHUa WUNM  YUCTOW,  TOHKON
candeTku.

MoBepxHOCTb TLATENbHO BbLIMOWTE U BbICYLUIMTE
OpyriM  GymMaxHbIM  MOSIOTEHLEM UMM MSITKOiA
TKaHbIO.

He npvmeHsiiTe NpoBOMOYHYIO MoYarnky, ry6ky mnm
Kakue-nnbo  Opyrme  molowme — cpeAactea  C
LLIepOXoBaTON NOBEPXHOCTbIO.

TakKke He pekOMeHAyem K NMPUMEHEHWI0 CPeacTBa,
cnocobeTBylOWME  MOSIBMEHWMIO  KOPPO3uKW,  Kak
Hanpvmep, aspo3onu  Ans  AYXOBOK U Ans
YCTPaHEHUS NATEH.

Ecnu Ha noBepxHOCTU CTEKNoKepaMn4Yeckon MnuTbl
pacnnaBuncst No HeaocmoTpy noboi npeameT n3
nnacTMacchbl, KyxoHHOM (honbru, caxap wnu nuiia c
cofepxaHueM caxapa, Heme[neHHo, moka nnuTa
ropsiyas, yaanurte mux npu nomoLuu ckpebka, npuyém
He TOSIbKO C BapOYHOW MAWTbI, HO U C NMOBEPXHOCTU
KacTplofn, ecrn oHa ToXe 3arpsidHeHa. Tem camblm
Bbl npeaynpeauTe noBpexaeHWe  MOBEPXHOCTU
BapOYHOW NAUTbI.

Mepen npuroToBneHvemM nuwn, coaepxaiien 6onee
3HauUTENbHOE  KONWYecTBO caxapa (Hanpumep,
BapeHbe), CMaxbTe MAWUTY NOAXOAALMM 3alUTHBIM
CpefcTBOM [Anst  3aliuTbl €€ MOBEepXHOCTU OT
NoBPEeXAEeHNA caxapoMm B Criyyae BCKUMAHWSA unu
pasnMBa NWLLY Ha MOBEPXHOCTb MIUTHI.

OiiHeK Kepamukanblk nNnuTagaH angbiMeH Gapnbik
KaTbiN KanfaH TaraM XoHe CYMbIKTbIK KanablKTapbiH
KbIPFBILUTBIH  KemeriMeH anbin  TacTaHbI3
(TYThIHYLUBIHBIH, KEPEK-XXapakTapblHaa).

Mnuta cyblk GonFaHaa, NavbiKTbl XYy KypanblHbiH
GipHelle TaMLWbICbIH KyMbIHbI3 Aa, OHbIH BeTiH KaFa3
CYNriHiH HeMece Tasa, XXyka MannblKTblH KemerimeH
TasapTbiHbI3.

BeTiH MyKMAT XyblHbI3 >xaHe Gacka kaFa3 CymriHiH
Hemece Xymcak MaTaMeH KypFaTbiHbI3.

CbIM XeKeHi, rybkaHbl Hemece kefip-6yabipnbl 6eTi
6ap elkaHaan Gacka  XKyy KypangapblH
KongaHb6aHbI3.

[lyxoBkanapra apHanfaH aHe [fAakTapAbl KeTipyre
apHanfaH GypikkiluTep cusiKTbl TOT GacyFa biknan
eTeTiH Kypanaapap! Aa konaaHyabl YCbiH6anMbI3.
Erep ci3 kapamai kanbin, oWiHeK KepamuKanblk
NNUTaHbI3AbIH GeTiHae nnactMacraH, acyn
donbracblHaH >xacanfaH Ke3 KenreH 3aT, KaHT
Hemece KypamblHA@ kaHTbl Gap Taram epin keTce,
OHbl NNUTA bICTBIK GOMbIN TypFaHAa KbIPFbILLTHIH
KemeriMeH aepey anbin TacTaHbl3, OHblH YCTiHe
nicipy nnuTacelHaH faHa emec, nacTaHfaH xaraanga
biOblc GeTiHeH ae anbin TacTaHbld. Ocbinanwa, cis
nicipy nnutackl 6eTiHiH 6yniHyiH 6onabipmainchi3.
KypambiHOa KaHTTbIH ken Menwepi 6ap TaFam
fanblHgay angbliHga (Mbicanbl  xem), KanHan
KeTKeH Hemece TaFramabl nnuta 6eTiHe Terin anfaH
Xafganaa, nnuTara oHblH 6eTiH kaHTTaH ByniHyaeH
KOpFay YLUiH NanblKTbl KOPFaHbILW KyparblH XafFbliHbI3.
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Shiny metal stains appear from scratching of
aluminum pot bottom on the plate surface or with using
of unsuitable cleaning agent. The removing such stains
is possible by hard and repeated cleaning.

MATHa ¢ MeTannMyeckum GNEecKom BO3HMKAIOT B
pesynbTate TPEHWUs AHULLA arntoMUHWEBOW KacTpioniv
UNM  NpU  NPUMEHEHWU  HEMOAXOASILLEro  MOoLEero
cpeacTBa. OTW NSATHA YCTPaHSATCA NYTEM TPYAOEMKON
NOBTOPHOW YNCTKM.

MeTtann xantbipay AaKTapbl anoMUHWIA KyMbipaHbIH,
TYOiH KblpyAaH Hemece naublkTbl €Mec Xyy KyparbiH
nanaanadfaHHaH naiga 6onagbl. Byn gakrap eH6ekTi
Ken KaXeT eTeTiH kalTa Ta3apTy apKbinbl Xovblnagbl.

Colored changes on the hotplate surface are usually
caused by not removed burnt on rests. They have no
influence on the function of the glass ceramic plate, this
is not a change in material composition.

W3meHeHUs LBeTa NOBEPXHOCTU BapoO4YHON MaHenu
BbI3BaHbl MNpPUropeswMMN OCTaTKaMu nNULLK, KOTOpble
HEeBO3MOXHO MONTHOCTbIO YCTPaHUTb. Onun He
OKasblBaKT BMNAHWE Ha paGOTy CTEeKIriokepamuku, Tak
Kak peyb He MAET 06 N3MEHEHUAX B MaTepuarne.

Micipy nnuTackiHAarbl Typni TycTi e3repicTep Kywin
KeTKeH KangblkTapgaH nawga 6Gonagbl, onapabl
keTipyre 6Gonmavigbl. Onap oWHeK KepamuKaHblH
XKYMbICbIH@ acep eTnenai, eviTkeHi ce3 matepuangarbl
earepicTep Typarbl emMec.

You can cause the grinding down of decor with
abrasive cleaning agents or with scratching of pot
bottom on the hotplate surface for longer time. A dark
stain can be created on the hotplate.

CTupaHue  puUCyHKa MOXeT  OblTb  BbI3BaHO
abpasuBHLIMY MOIOLLMMU CpeACcTBaMK WM TpeHueMm
[HVLL@ KacTplonn O MOBEPXHOCTb BapPOYHOW MaHenw B
TEYeHVe ANUTENbHOrO nepuofa BpemeHu. Ha nnute
Tak BO3HWKAET TEMHOE NSATHO.

CypeTTiH KeTin Kanybl abpasuvBTi Xyy KypangapblHaH
Hemece KyMmblpa TybiH nicipy nnuTackiHbIH GeTiHe y3ak
yakblT GoMbl yikeneyaeH TyblHAAybl MyMKiH. [licipy
nnutacbiHga kapa Aak nanga onagsl.

CLAIMS NMPETEH3UN HAPA3bIJbIK
If there is any defect on the appliance within the | B cnyyae ecnu B TeyeHue rapaHTuiiHoro cpoka Bamu Keningik mep3imi iwiHae TyTbIHyLWbIAA akaynblk nanga
guarantee period, do not repair it self. Apply a claim in | 6yneT BbisiBneHa HeucnpaBHocTb npubopa, He | GonFaH Xafganaa, OHbl O3iHi3 XOMMaHBbI3.

the shop in which you bought the appliance or at
service representatives, mentioned in the Guarantee
conditions. At applying of claim observe the text of
Guarantee sheet and Guarantee conditions. The claim
is valid with submitted dully filled up Guarantee sheet
only.

yCcTpaHsinTe e€ camoctosiTenbHo. [MpeTeH3nto cneayet
npeabsBUTL B MarasuHe, rae Bl npuobpenu npubop,
B aBTOP130BAHHOM CEPBUCHOM LIEHTPEe NMPOU3BOANTENS
UNM B CEPBUCHbIX LIEHTPaX, YKa3aHHbIX B YCIOBUSIX

rapaHTuu. Mpwn npeabABNEHNN npeTeH3unn
npuaepxuBanTecb NONOXeHun [apaHTuitHoro
nacnoprta " [apaHTWIHbIX YCNOBWA. Bes
npeabsBReHus TLWATeNnbHO 3arnonHeHHoro

[apaHTuitHOro nacnopTa NpeTeH3nsa HeaencTBUTENbHA.

TyTbIHYLWbIHBI CaTbIN anfaH AykeHre, TaHb6anbl cepBu3
TapMarblHAA Hemece KenTipinreH Keninaik
LapTTapblHbIH, CEepBM3 TapMakTapblHAa  Hapasbinblk
KenTipiHi3. Hapa3sbinblk kenTipy kesiHae Keningik napak
xoHe Keningik waptrap MaTiHIH yCcTaHbIHbI3. MykuaTt
TonTbIpbinFaH Keningik napafbiH yCcbiHGal, HapasbinbIK
xapamgbl emec.

METHODS OF REUSE AND
LIQUIDATION OF WASTE

CIMOCOBbI UCMNOJIb3OBAHUA U
JIMKBUOALIMU YTTIAKOBKH

OPAYbILTbI NAUOANAHY X8HE
XOI0 TOCIAEPI

Grooved cardboard, packaging paper
- sale to waste collecting company

- to collecting vessels for used paper
- other reuse

Packaging foil and PE bags

- to collecting vessels for plastic

FodpupoBaHHbIf KApTOH, ynakoBoYHas Gymar

- npofaxa B NyHKT c6opa BTOPCbIPbsi

- B KOHTeMHepbl ANSt BTOPUYHOTO Cbipbs (Bymaru)
- Apyroe npuMeHeHne

YnakoBoyHasi onbra u M3 nakeTbl

- B KOHTeliHepbl ANs NnacTMacchbl

ocbpneHreH KapToH, opaybIL kafas

— KanTanamMa LMKi3aTTbl X1Hay OpHbIHa caTy
- kaWTanama Wwuki3aTka (kafasfa)
KOHTeWHepnepre

- Backa kongaHy

Opaybiw onbranap xaHe N3 nakeTTep

- NnacTMacka apHarfaH KoHTeliHepnep

apHarfaH
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LIQUIDATION OF APPLIANCE
AFTER FINISHED USE

NIMKBUOALUA NMPUBOPA MO
UCTEYEHUU CPOKA EIO CJ1YXBbl

T¥TbIHYLUBIHBIH KbISMET MEP3IMI
AAKTAJIFAHHAH KEMIH OHbI XKOHO

This appliance is marked in accordance with the
Directive 2012/19/EU on manipulation with waste from
electric and electronic equipment - WEEE.

This directive determines the unified European (EU)
frame for collection and recycling of used equipment.

Hacrosiwuit npubop MapkvpoBaH B COOTBETCTBUM C
EBponeiickoii avpektuon 2012/19/EU  «YTunusaums
0TX0[10B npouseoacTBa 3MNEeKTPUYECKoro "
anekTpoHHoro obopyaoBanus» (waste electrical and
electronic equipment - WEEE). [aHHas aupektuBa
onpegensieT obwwe esponeiickne (EU) pamku ans
BO3BpALLEHNS U BTOPUYHON nepepaboTkn GbiBLLErO B
MCNosnb30BaHMM 060pyJoBaHNS.

Hafbi3 TyTbIHYLWbIHBIK "MManganaHbinfFaH anekTp >XoHe
ANeKTPOoHAbl  XabAablkNneH >XymbiC icTey Typanbl"
2012/19/EU Eyponanblk aupektuBara cankec benrinepi
6ap (waste electrical and electronic equipment -
WEEE).

Byn avpektuBa navipganaHbinFaH xabablkTbl KanTapy
XoHe KaWTanama eHaey YLiH xannel eyponanslk (EU)
wekTepdi 6enrinengi.

The appliance contains valuable materials which
should be reused. Please give your used appliance to
waste processing company or to by your community
determined waste collection point.

B npubope copepxaTtcs LeHHble MaTepuarnbl, KoTopble
creayeT MOBTOPHO Wcnornb3oBaTb. Cpaite npubop B
MyHKT cbopa BTOPCbIPbS WNW B NyHKT Ans cbopa
0TXO[0B.

TyThIHYLWbIHBIH KypambiHAa KyHObl MaTepuangap 6ap,

onapabl kaWTa navpanaHy kepek. TyTbIHYLUbIHbI
KaTanama LIMKI3aTTbl  XWHAY OpPHblHA Hemece
KanablkTapAabl XUHayFa apHanfaH opblHFa

TancblpbIHbI3.

INSTRUCTIONS FOR INSTALLATION

MHCTPYKLMA NO MOHTAXY

XUHAKTAY H¥CKAYIbIfbl

Solely company authorized to provide such activities
may perform the installation of this hotplate and it
should be installed in compliance with local standards
and regulations.

MoHTax npubopa MOXeT OCyLLEeCTBUTL TONbKO dupmMa,
MMelollas  COOTBETCTBYIOLLYIO  KBanUUKaLIMOHYIO
NIMLEH3NI0O W B COOTBETCTBUM C  HaLMOHalbHbIMU
HOpPMaMW 1 MOCTaHOBIIEHUSIMU.

TyYTbIHYLWbIHLI XUHAKTayAbl YITTbIK HOpManapfFa >keHe
Kaynblnapra caikec, TuicTi 6inikTinik pykcaTtbl 6ap
hbupma FaHa xy3ere acblpa anagbl.

At installation of appliance the following steps

should be provided from point of view of appliance:

e checking of correct connection to electric power net,

e function check of heating, control and regulation
elements,

e demonstration of appliance all functions, operation
and maintenance to the customer.

Mpn MOHTaXe HEOGXOAUMO C TOUYKU 3peHUsi paboThbl

npu6opa, npexae BCero, BbINONMHUTL!

e MPOBEpKY MPaBUILHOCTU MOAKIOYEHNS K UCTOYHUKY
3MEeKTPOIHEPTUM

e npoBepky paboTbl HarpeBaTENbHbLIX 3MEMEHTOB,
3MEMEHTOB YNpaBneHusi v perynsumm

e MPOOEMOHCTPMPOBATL  3aka3uyuky BCe  (PyHKUUM
npubopa, NPOUHCTPYKTMpPOBaTb €ro O npaBunax
obcnyxuBaHus Npubopa v yxoada 3a HAM.

XKvHaktay Ke3iHAe  TYTbIHYWbI  XYMbIChIHbIH
TYPFbICbIHAH €H anAbIMeH MbIHanapAbl Xyprizy
Kepek:

e 3MEKTP AHEPTIUSIChIH KOCY AYPbICTbIFbIH Gakbinay

e nicipy AeHenepiHiH, Gackapy keHe peTTey
3MEeMEHTTEPIHIH XYMbICbIH 6akbinay
e Tancolpbic  Gepylwire  TyTbiHYWbIHbIH  6apnblk

hyHKUMsINapbIH KOPCeTy, OHbl Kbl3MeT KepceTyMeH
XOHE KyTiN yCTayMeH TaHbICTbIPY.

IMPORTANT NOTE!

At any manipulation with the appliance, except of
normal use, it is necessary to disconnect the power,
e.g. with pulling out of the plug from the socket or with
switching off the mains switch before the appliance.

BAXXHOE NPEAYNPEXOEHUE!

Mpn ntobon maHunynaumm ¢ npubopom, BbIXOAsALLEN 3a
pamMk#  OObIYHOrO  WUCMONb30BaHUS,,  HeobXoAaMMO
obecneynTb OTKMIOYEHME npubopa OT ANeKTpU4ecKon
CeTW, BblHYB €ro BWIKY W3 PO3ETKM WMU BbIKMOYNB
rnaBHbIN BbIKMOYaTenb neped npubopom.

MAHbI3[Obl ECKEPTY!

opetTeri navpanaHygaH 6acka, TYTbIHYLWbIMEH Ke3
KenreH earepictep xacay kesiHae, allaHbl po3eTkaaaH
WhiFapy Hemece TYTblHYWbl — angblHAaFbl — Herisri
AXbIPaTKbILWThl aXblpaTy apKbifbl 3MeKTp XeniciHeH
TYTbIHYLIbIHBIH @XbIpaTblyblH KAMTAMachI3 €Ty KEPEK.
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LOCATION OF THE HOTPLATE

| PASMELLEHME BAPOYHON MAHENM | MICIPY NAMTACHIH OPHANACTbIPY

.

30-50

[

min. 40

_ , ..Mmin 50 min 50,
l l
1. Sealing 1. YnnoTHeHne 1. TeifbI3gay
2. Fastening element 2. 3axum 2. KbICKbILL
3. Rear wall 3. 3agHssa cTeHa 3. apTkbl kabbipFa
4. Side wall 4. BokoBasi cTeHa 4. Bymip kabblpra

The minimal distance 30 mm of kitchen unit content
(the content of drawer) from the plate cover should be
observed. Ensure the sufficient venting - see the
picture.

Ecnu tonwwuHa crtonewHuubl npesbiwaet 30MMm, TO
HeobxoAumo noanpaBnTb ee POPMY B MecTe BblBOAA
oxnaxpgaroLlero Bosayxa 13 npubopa (CM. pUcyHOK)

Erep xymbic GeTiHiH kanbiHAblFbl 30 MM-AeH acbin
KeTce, OHAa acnanTaH cankblHAaTbinfFaH —ayaHbl
WbIFApy OpHbIHAA OHbIH HbICaHbIH Ty3eTy Kepek
(cypeTTi kapaHbI3).

'
= | :
= i e
'
1
!
Solely company authorized to provide such | MoHTax npu6opa MoOXeT BbINOMHUTL TONbKO | TYTbIHYWbIHbI XWHaKTay OyFaH TuicTi GinikTinik

activities may perform the installation and it should

be installed in compliance with local standards and

regulations.

e The electric hot plate is designed, from external
influence point of view, for normal indoor conditions.

e The hot plate is designed for building in to a cut out
in the kitchen unit board with minimal thickness of 30
mm, which is covered with heat resistant material.

e The kitchen unit board has to be installed in

cdmpma ¢ cooTBeTCTBYIOLWEN KBanudmkaLumoHHON

NULEH3NeN M B COOTBETCTBMM C HaUMOHaNbHbIMMU

HOpPMaMM M NOCTaHOBIEHUSIMMU.

e JnekTpuyeckasi BapoyHasi naHenb npegHasHayeHa,
C TOYKM 3peHUst BO3OENCTBUS BHELLUHWX (DaKTopoB,
[ONst HOpManbHOW cpeapl.

e BapouHass naHenb npegHasHadeHa Ans  ee
BCTPauBaHusi B CTOMELIHWLY C MUH. TonwwmHon 30
MM, c NOBEPXHOCTHBIM NOKpbITUEM "3

pykcaTbl 6ap ¢mpma faHa Xy3ere acblpa anapbl
XoHe OyHbl YNTTblIK HOpManap MeH Kaynblnapfa
calKec xacayfa Tuic.

e OnekTp nicipy nnuTackl CbIpTKbl dakToprapabi,
acep eTyi TypfbiCblHAH KanbIiNTbl oOpTa  YLiH
apHanfaH.

e [licipy nnuTacbl eH a3 kanblHablFel 30 MM, XbinyFa
Tesimai MeTangaH acanfaH 6eti Gap yctengiH
YCTiHr TaKTamblHa KOHAbIPY YLUIH apHarnfaH.
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horizontal position and has to be sealed against
leaking in of liquids on the wall side.

The dimensions of cut out for the hotplate and its
position are shown on the picture of installation.

The safe distances of walls and furniture from the
hotplate are given on the picture.

We recommend to cover the in the cut out created
cut surfaces with appropriate varnish (for instance
silicon varnish) or Al-foil, respectively, which
decrease the intrusion of humidity into the sink plate.
It is not allowed - without special measures — to
install oven under the hot plate, where the burnt
gases from the oven could stream upwards under
the hotplate.

Also the rear wall of kitchen unit has to be from heat
resistant material (120° C). The smallest distance of
hotplate rear edge from the rear wall is 40 mm.

The hotplate should not be installed in close
neighborhood of kitchen cabinet made from
flammable material, which extends over the surface
of board.

We recommend the installation over the hotplate a
vapor absorber exclusively (digestor); over this
absorber a kitchen cabinet can be installed. We do
not recommend the installation of independent
cabinet without vapor absorber directly over the
hotplate. The minimal distance of hotplate from the
vapor absorber is 650 mm; you should observe the
recommendations of absorber producers here.

Stick on on the circumference on the frame lower
part a sealing against leaking in of liquids (the
sealing is a part of delivery) before installation of
hotplate into the ready cut out in the board.

TEpPMOCTOWMKOro Matepuana.

CTonewHuua fJomkHa OblTb  yCTaHOBIeHa B
rOPVU30OHTaNbHOM MOMOXEHWM W YNINOTHEHA CO
CTOpPOHbl  CTEHbl BO  UM30exaHuWe  3aTekaHusi
XNOKOCTEN.

Pa3mepbl 0TBEpPCTUS AN BAPOYHOM MaHenu u ero
pacnonoxeHune nokasaHbl Ha C6OPOYHOM ICKU3E.

Ha pwucyHke  ykasaHbl  Takke  6esonacHble
paccTosiHMst [0 BapOYHON NaHenu OT CTeH U
mMeGenu, KoTopble cnefyeT cTporo cobnioaats.

[MOBEPXHOCTb,  BO3HWKLIYIO  NpU Bblpe3aHuu
OTBEPCTUSl, PEKOMEHAYeM MOKPbITb NOAXOASLUM
nakom (Hanpumep, CUIIMKOHOBBIM), unm
antoM1UHeBOW donbrow, KoTopas CHU3UT
BO3MOXHOCTb NPOHWUKHOBEHNS Bnarv B
CTOMELLHULLY.

Mon BapouyHble naHenu  3anpeliaetca  6e3
NPUMEHeHUs1 cneumnanbHbIX Mep yCTaHaBnvBaTb
OYXOBKW, Y KOTOPbIX MPOAYKTbl CropaHns MoryT
ABUraTbCs MO HanpaBneHuo HaBepX, Nof, BapoyHyto
naHensb.

3afHss cTeHka KyXOHHON mebenu, 3a NNUTON Takke
[orxHa 6blTb U3 TepmocTovikoro martepuana (120°
L1). MuHumanbHoe paccTosHne 3agHen rpaHn NuTbl
OT 3afHeW CTEHKMN OOMKHO cocTaBnaTb 40 MM.
3anpelleHo  ycTaHaBnuBaTb MAMTY  PsiaoM  C
BbICOKMM  KYXOHHbIM  LIKadhoM W3  roproyero
MaTepuana, KoTopbli BbICTYMaeT Haf NMoBepXHOCTbIO
CTOMNeLUHNLbI.

Hag BapOYHOM naHenbto pekomeHayeTcsa
yCTaHaBNMBaTb TOMbKO BbITSXKY (BbITSXXHON Lkad),
Haj KOTOPOW MOXeT ObiTb YCTAHOBMEH KyXOHHbIN
wkadumk.  CamocTosiTenbHbli  Wwkaduuk  6e3
BbITSDKKU pasmMeLlaTb Hag nnuTon He
pekomeHayeTcs. MUHMManbHoe paccTosiHie Mexay
BapOYHON MaHenblo U BbITSHXKOW cocTaBnsieT 650
MM, fAanee - B COOTBETCTBUWM C pekoOMeHAauuvein
N3roTOBUTENS BbITSXKKM.

Mepen  MoHTaxom  npubopa B  OTBepcTME
CTOMNeLUHNLbI HeobxoanmMo npuknenTb no
nepumMeTpy HWKHEN YacTu pamMKku YNnoTHeHue U3
npuHagnexHocter  npubopa, npegHasHayeHHoe
3aLUMTbI OT 3aTeKaHWs XKUOKOCTE.

YcTtenaiH YCTiHr  TakTarbl KenpeHeH kanbinta
OopHaTbINyFa TUIC XaHe CYMbIKTbIK afFbin KeTNec YLUiH,
KabblpFa xafblHaH Hblfbi3ganyra Tuic.

Micipy nnuTacbiHa apHanfaH TecikTep enemi xaHe
OHbIH ~ OpHanacTbipbiybl XUHaKTayfFa apHanfaH
cypeTTe KenTipinreH.

Kabblpfanap MeH xuhasgblH nicipy nnuTacbiHaH
cakTanyra TMWIC Kayinci3 apakalbIKTblfbl CypeTTe
KecpeTinreH.

TecikTi ke3y keciHae navga 6onFaH 6eTke NanbIKTbI
nak (Mbicanbl, CUMMKOH) Hemece YCTengiH YCTiHri
TakTanbiHa bINFaANAbIH, eHyiH TOMeHOETEeTiH
antoMUHWIA onbra xaryabl yCblHaMbI3.

Micipy nnuTanapbiHbIH acTblHa apHaubl ic-Luapacbi3
[yxoBKa opHaTyra Gonmainabl, oHfa XaHy eHimaepi
Xofapbl GaFbiTTa, Micipy NAUTacbiHbIH — acTblHa
KbIKYbI MYMKIH.

MnuTaHblH apTbliHAarbl acyi uhasbiHbliH - apTKbl
kabbipracbl Aa Xbinyra Tesimai metangaH (120° L)
Xacanyra Tuic. lMnuTaHblH apTkbl XafblHblH apTkbl
kabblpragaH eH a3 apakalwblKTbifbl 40 MM KypayFa
THic.

MnutaHbl ycTenaiH VYCTiHr  TakTalblHaH  LWbIFbIN
TypaTblH, >XaHfblll MaTepuanfaH >acanfaH acym
LuKadbIHa XaKblH OpHanacTeipyra 6onmagbl.

[Micipy nnuTacbIHbIK YCTiHE COPY KYPbINFBICLIH (COpPY
lWKadblH) faHa OpHanacTbipy YCbIHbINAAbI, OHbIH
YCTiHAE acyhn LwKadbl OpHaNacTbIpbinybl MYMKIH.
AyaHbl copaTblH KypblifFbiCbl3  Aepbec  LiKadTbl
NNUTaHblH YCTiHAE OpHanacTbipMaraH >eH. Mnicipy
nnuTacbl MEH COPY KypbINfbICbl apacbiHAarbl eH a3
apakalublkTblk 650 MM Kypangbl, GyaaH api copy
KYPbINFbICbIHbIH, xacan LUbIFAPYLLbICBIHbIH
YCbIHbIMbIHA COMKeC.

TyTbIHYWbIHbI  yCTenaiH YCTiHr  6eTiHiH  TeciriHe
XUHaKTay anfblHAa, CYMbIKTBIKTbIH afbin KeTyiHeH
Koprayra apHanfaH Kepek-Kapakrarbl
ThIfbl3aybILWThI KWEKTIH TOMEHTi GeniriHiH,
nepvmeTpi GonbIHLA Xenimaey Kepek.
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VENTILATION

BEHTUNALNA

XENQETY

IMPORTANT!

e Observe the following instructions for installation of
appliance. The insufficient access of cooling air
could cause the limitation of appliance or its
damaging, eventually.

e [f the hob is built-in in the furniture above a case,
there can not be small pieces or sheets paper in the
case, because ventilation inlets could be stocked
with them.

BAXHO!

e Cobniopante cnegylolme ykasaHusi Mo ycTaHOBKe
npubopa. HepocTtaTouHbIN AOCTYN OXnaxgaroLlero
BO3AyXa MOXEeT CTaTb MPUYMHOW OrpaHuyeHus
PYHKLMOHANbHOCTH npubopa unm ero
NOBPEXAEHNS.

e B cnyyae ycTaHOBKM WHAYKLUMOHHOW NaHenu Hapg
AWmMKoM Mebenu, B [OaHHOM SilUMKe HEe [OMKHbI
HaxoAuTbCSt Menkue npeameTbl U Gymarun, KoTopble
Mornm Obl 3abWTb OTBEPCTMS BEHTUIATOPOB U
OrpaHN4UTb OXNaxKaeHNe MHAYKLUMOHHOW naHenu.

MAHbI3ObI!

e Acnantbl opHaTy GoiibiHWa MblHaaan Hyckaynapabl
opblHAaHbI3. CankbiHAaTy ayacblHa KeTKiMiKci3
KOIDKeTIMAINIK  acnanTblH JKyMbIC iCTeYiH LuekTey
Hemece OHbIH By3biny ce6ebi 6onybl MyMKiH.

e NHaykumsinblk naHenbdi xuhas KeLiriHiH - ycTiHe
opHaTkaH >xafdaiaa, byn xaLikTe ycak 3aTTap MeH
kaFa3 bornmMayfa Tuic, onap engaeTKiluTiH TecikTepiH
6iTen, VMHAYKUMANBIK NaHenbAiH cankblHAATbINYbIH
LLUEKTeYi MYMKiH.

(
)

<

>

7 mm

70 mm,_

\"_‘\'

[}
7 mm
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\.[] — — || —

N || — — || «—
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» min 30 mm

/ ‘min 30 mm

e The rear wall of lower cabinet in the area of cut out
has to be open, for to ensure the air exchange.

e The front reinforcement of furniture should be
removed, for to enable of creation of opening for
passage of air, at least in a height of 7 mm under the
sink over the whole length of appliance.

e The eventual reinforcements under the sink should
be removed at least in the area of sink.

e The distance between the induction cooking plate
and kitchen furniture, or other built in appliances,

e 3apHss CTeHka HWKHero wwkadumka gomkHa ObiTb B
MecTe OTBEpCTUS B CTOMELUHWLE OTKpbITa, YTOObI
6bin obecneveH obmeH Bo3ayxa.

e Cnepyer yb6paTb nepegHee pebGpo XeCTKOCTW
mebenu, 4Tobbl Nog CTonelwHMLel No BCen WpuHe
npubopa BO3HUKNO OTBEPCTME MWH. 7 MM AN
LUMpKynaumm Bo3ayxa.

e Bo3moxHble pebpa XecTKocTu nop CTonewHuuen
Hago ybpaTb, Kak MUHVMYM, B MecTe CTOSIeLHNLbI.
PacctosHne  mexay  MHOYKUMOHHOW — BapO4HOW
NaHemnbl M KYXOHHOW Mebenblo  uiv  Apyrumu

e TeMeHri WwKkadTbiH apTKbl kKabbipFackl aya anMacyabl
KamMTamacbi3 eTy YLUiH, yCTenaiH YcTiHri 6eTiHaeri
Tecik OpHbIHAA alblk 6onyFa Tuic.

e AyaHblH afblfl KeTyi YWiH TYTbIHYLUbIHbIH OYKin eHi
GoVibl  yCTenAiH VYCTiHr  TakTalblHblH ~ acTbliHAA
KkemiHge 7 Mm nawpga 6ony yuwiH, >wuha3gbiH
angbiHFbl KATTbl KaBbIpFaCkbiH anbin TacTay Kepek.

e YcTengiH YCTiHr TakTalblHblH acTbiHAAFbl bIKTUMan
KaTTbl kabblpFanapabl eH 6onMaraHaa YCTiHri TakTan
obnbickiHAa anbin  Tactay kepek. WHAYKUMSNbIK
nicipy nnurtacbl MeH acyw >wuhasbl Hemece 6Gacka
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eventually, should be chosen so, that the sufficient
ventilation of induction cooking zones would be
provided. When the working table is sicker as 30
mm, then its shape in the place of cooling air output
from the appliance should be modified (see the
picture).

The excessive heating up from below — for instance
from the built in stove without cooling ventilator -
should be prevented.

When at eventually built in stove (roaster) — located
under the built in cooking plate — a pyrolysis process
(high frequency cleaning) is in operation, than the
induction cooking plate should not be used.

BCTpamMBaeMbiMn npubopamu cregyeT BbIGUpaTh
Tak, 4Tobbl ANst MHOYKUMOHHBIX BAPOYHbIX 30H Gbina
obecneyeHa AOCTaTOMHAs BEHTUMSLMA U BbITSHKKA.
Heobxoaumo cobniogaTte MUHMMarnbHoe
paccTosiHue OT COAEepPXMMOro KyxoHHon Mebenu
(copepxumMoe simka) o Koxyxa naHenu — 30 mm.
ObecneunTb [OCTATOYHYID BEHTUNALMIO - CM.
PVICYHOK.

CnepyeT nsberaTb Ype3MepHOro HarpeBa C HWKHEN
CTOPOHbI, HAaNpVMep, OT BCTpauBaeMoii yxoBku 6e3
oxJaXKaatloLLero BEHTUNATopa.

Koraa B pacnonoXeHHon nog BCTPOEHHON BapOYHOM
naHenblo [yXOBKe MNpoTekaeT Mpouecc nMponusa
(BbICOKOTEMMEPATYPHOM  OYUCTKM), UCNONb30BaTb
BCTPOEHHYI0 BapOYHYIO NaHemNb 3anpeLyaeTcs.

iWiHe opHaTbINaTbiH TYTbIHYLWbINAP apacblHAafbl
apakaLlbIKTbIKTbI KETKINIKTI xengety XKoHe
MHAOYKUMAIBIK NiCipy aiMakTapblH COpy kamTamachi3
eTineTiHaen TaHgay kepek. Acyi xuhasblHaH (KaLwuik
iWwingeri 3aTTap) naHenb KantnMacbiHa AeniHri — 30
MM €eH TeMeH apanblKTbl cakTay kepek. YKeTkinikTi
xenaeTyai kaMTamachi3 eTiHi3, CypeTTi KapaHbI3.
TemeHri xakTaH OonaTtbiH LWaMagaH ThiC KbI3biM
keTyai Gonapipmay Kepek, Mbicanbl, cankbiHAaTKbIL
KENAETKILLI KOK KOHAbIbINAThIH AyXOBKaJaH.

lwiHe opHaTbINaTbiH Tafam MiCipy MAUTACbIHbIH
acTblHa OpHaTbINFaH illiHe OopHaTbIFaH AyXxoBKaAa
NMponu3 NpoLeci (>kofapbl TeMnepaTtypaja TaszapTy)
oTiN xaTkaH Kesde, iWiHe opHaTbliFaH TaFram nicipy
nnuTachiH navganaHyra GonMaapl.

CONNECTING LATH

COEOVHSIIOLWAS PENKA

BIPIKTIPYLLI TOPTKIJIAELL

e 3‘00 * 3‘oo ‘F 3?0 "
| 1 Bd : kd ; |
< 895 Al

300 590
) " .
%l ; I ; @
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300 590

g

1185

—

28




CONNECTION OF APPLIANCE
TO POWER NET

NOAKITIOYEHUE NMPUBOPA K
SJIEKTPOCETH

T¥TbIHYLWbIHbI ANEKTP XXENICIHE
KOCY

The appliance must be connected to power net with

authorized body only. A switch with minimal distance of

disconnected all poles contacts of 3mm has to be
connected into the circuit before the appliance for
disconnecting of appliance from the power net.

e This obligation is not necessary, when the supply
cord is provided with a plug and this plug can be
easily and without obstruction pulled out from the
socket.

e Use a 3 core cable of 1.5 mm cross section, for
instance of type HO5VV-F3G1,5 with cable ends
modified according to the picture for connection of
hotplate.

e The cable ends should be fastened against fraying
with pressed on cable ends.

e Put the cable into the terminal box and secure
against pulling up with clip after fastening of core
ends under the screw heads of terminals.

o Close the terminal box cover at the end.

e For connecting turn the appliance into working
position, insert it to the cut out and check the
position of connection cable.

e Fasten the hotplate with clamps (see the picture)
and with appropriate force for preventing the
damaging of appliance.

MopknioyeHne npubopa K 3MeKTPUYECKON CeTN MOXeT

BbIMOMHUTL TOMbKO dupma, nmetoLas

COOTBETCTBYIOLLYIO  KBANMUMUKALMOHHYIO  JINLIEH3UIO.

Ona oTkmioveHuss npubopa OT 3MeKTpUYecKkon ceTu

nepen  npubopom  gomkeH  GblTb  yCTaHOBIEH

BbIKItOYaTenb, Y KOTOPOro MUHWManbHOe paccTosiHue

Mexay pasoMKHYTbIMU KOHTaKTaMu COCTaBrsieT y BCeX

NOMCOB MUH. 3 MM.

e OTa o06sA3aHHOCTb OTMeHsieTcs,, ecnu  kabenb
MUTaHWS OCHALLEH BUWMKOW, W 3Ty BUMKY MOXHO
T1erko 1 NpocTO BbIHYTb U3 PO3ETKU.

e [InA noaknoyveHus BapOYHON MaHenu UCnonb3ynrte
3 XunbHbIN Kabenb ¢ ceyeHnem 1,5Mm, Hanpumep,
tuna HO5VV-F3G1,5, koHUbl KOTOpOro cneagyet
obpaboTaTb, Kak MOKa3aHO Ha PUCYHKe.

e KoHUbl MpoBOAOB HEO6XOOMMO 3akpenuTb MpPoTUB
pacTpenbiBaHust HanpeccoBaHHbIMM
HaKOHeYHWKaMu.

e [locne Toro, Kak KOHLibl MPOBOAOB 3aKpernneHbl nog
rofioBkamMmn BUHTOB KMemM, BcTaBbTe kabenb B
KMEMMHYI0 KOPOOKy 1 3adVKCUpyATE ero XoMyToMm
NpOTUB BblAEpruBaHus.

o [locne 3TOoro 3aKpownTe KPbILLKY KINEMMHOIN KOPOBKU.

e [locne nopknioveHns npubopa pas3BepHUTE ero B
paboyee nonoxeHuwe, BCTaBbTe B Bbipe3 B
cToneluH1ue " npoeepbTe nos3mumio
npucoeanHUTenbHoro kabens.

e BapouHyio naHenb 3akpenute Npu  NOMOLLM
3aXMMOB  (CM. PWCYHOK) C COOTBETCTBYLLMM
ycunmem Tak, 4Tobbl He noBpeAnTL Npubop.

TyTbIHYLbIHBI ANEKTP XeniciHe Kocyabl TUICTI BinikTinik

pykcaTbl 6ap ¢upma faHa >Ky3ere acbipa anagsl.

TyTbIHYWbIHbI ~ ANEKTP  KeniCiHeH  ewipy  YLUiH,

TYTbIHYLIbIHBIH, ~ anablHAa — axblpaTKbi  OpHaTbiNyFa

TUIC, OHbIH axblpaTbinfaH TynicnenepiHii apacbiHaafb!

€H a3 apakalubIKTblk 6apnblk nontocTtepiHae kemiHae 3

MM Kypangbl.

o Erep kenTipinreH kabenb awameH >abablkTanca
XoHe Oyn awa po3eTkagaH OHal XaHe Keaeprici3
WblFapbinca, 6yn MiHAETTIH KyLi )onblnaapl.

e [licipy nnuTacblH KOCy YLiH, yLTapbl
KepceTinreHaen eHAeneTiH, Kumachl
mbicansl HO5VV-F3G1,5 TypnatThl,
kabenbai nanaanaHbiHbI3.

e CbiMaapablH  yWTapblH  AyablpaTyFa
npecTenreH YLTbIKTapMEH KYLLEWTY Kepek.

e Knemmanap 6ypaHaanapbl 6acTuekTepiHiH acTbliHa
CbiM  ywTapblH GekiTkeHHeH  keWiH, kabenbai
KneMmarnblk Kopanka OpHaTbiHbI3 [a, OHbl TapTyra
Kapcbl KaMbITNEH BEKITIHI3.

e CofmaH KelliH knemmanblk KOpanTbiH  KaKnarbiH
*abbIHbI3.

e KockaHHaH KeMliH TYTbIHYLIbIHBI JKYMbIC KannblHa
allbIHbI3, OViblKka canblHbI3 XaHe BipikTipy kabeniHiH
NO3NLMACHIH TEKCEPIHI3.

e [licipy nnuTacblH TYTbIHYLbIFA 3USIH KENTIPMENTIH
TUICTI KyLL cany apkbifbl KblCKbILUTAPAbIH KOMerimeH
GekiTiHi3 (CypeTTi kapaHbI3).

cypeTTe
1,5 mMm,
3 Tapamgbl

Kapchbl
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AC 220-260V, 50-60Hz

g %%

@ PE

SINGLE-PHASE CONNECTION
1. clip against cord tearing
2. conductor ends braced with pressed terminal

OOQHO®A3HOE NOAKNKYEHUE

1. Knunca npoTuB BbigeprvBaHus kabens

2. KoHubl NpoBoAoB, 3adMKCUPOBaHHbIE
3anpeccoBaHHbIMU HAKOHEYHMKaMK1

BIP®A3AIbI KOCbIY

1. KabenbaiH XynblHbIN KETYIHEH  KOPFaWTbIH KWMCI

2. CbimaapablH yLWTapbl, NPecTenreH ywrapmeH
GekiTinreH

NOTICE
The producer reserves the right for small modifications
of manual, following from the technical or technological

NMPUMEYAHUE
MpousBogutens octaBnsieT 3a coboil npaBo Ha
HesHauuTernbHble N3MEHEHMS, CBsi3aHHble c

ECKEPTY
OHpipywi  6yiibiM  PyHKUMACBIHA  9cep  eTNenTiH
MHHOBALMSAMNbIK HEMECe TEXHOMOTUANbIK e3repicTepaeH

changes of product, which have no influence to the | WHHOBALMOHHLIMM UMW TEXHUYECKUMU U3MEHEHUAMMU U | TybIHOAWTBIH  KiWIripiM ~ ©3repTy  KyKblfblH  ©3iHe
function of product. He BnusiioLme Ha OYHKUMIO u3genus. kanablpagbl
| TECHNICAL DATA | TEXHUYECKME JAHHbIE | TEXHUKANbIK OEPEKTEP | |
Electric induction built in cooking plate OnekTpuyeckas UHAYKLMOHHAsi BapoyHast OVHeK KepamuKanblk illiHe oOpHaTbinaTbiH IT332INI
naHenb ANs BCTpanBaHus nicipy 6et IT332INB

[ Dimensions

| Pasmepsi

|| TaGapuTrepi

Total dimensions -W xD x H
(H = built in depth)

BHeluHWe pa3mepsbl - WMpuHa X rmybuHa x V
V — rnybvHa BcTavBaHus

CbIpTKbl rabaputTepi eHi x TepeHairi x V
V — iWwiHe opHaTbiNaTblH TEPEHAIri

I
H 300/510 /57 mm |

Dimensions of cut out in the working sink
Width x Depth x Thickness of sink

Pa3mepebl Bbipesa B CToneLwHuLe
LWvpuHa x My6uHa x TonwwmHa
CTONELUHNLbI

cTengiH YCTiHri TakTarblHAaFbl OMbIK erwemi
E x T x yCTiHri TakTanablK KanbiHAbIFbI

275 x 490 x (30 - 50) mm

| Cooking zones

|| BapouHbie 30HbI

|| Nicipy aiimakTapbl

| |

[ Front @ 160 mm [ Mepeatsisn & 160 mm [ Angsiresl @ 160 Mm | 1,40 kKW |
[ Rear @ 200 mm |[ 3anHsist & 200 mm [ ApTkel @ 200 Mm Il 2,30/3,00 kW |
Electric voltage OnekTpunyeckoe HanpshkeHve OneKTp KepHeyi 230 V ~, 50 HZ ('u)
Total electric input O6was notpebnsemas MOLLHOCTb XKannbl TyTbIHbINATLIH KyaT 3,65 kW
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ACCESSORIES NMPUHAONEXHOCTU KEPEK-XXAPAKTAP IT332INI
IT332INB
Cleaning scraper CkpeboK Ans YUCTKM TasapTyra apHanfaH KblpfbiLl 1
Assembly fixture KpenéxHble anemMeHTbl (coeanHeHus) KblCKbILL 4
Screw BuHT Bypanga 4
ACCESSORIES FOR ORDERING NMPUHALONEXHOCTU MO 3AKA3Y TAMNCbIPbICKA KEPEK-XXAPAKTAP IT332INI
IT332INB
Connecting lath CoefuHstoLas perika BipikTipywwi TepTkingeL 1
(order number 286696) (Homep 3aka3a 286696) (Tanceipbic HeMmipi 286696)
[ Class of protection against moisture |[ Knacc 3awutel ot Bnaru [ blnFanaaH kopray knachl I[ IP 20

| Class of protection against electric shock

|[ Knacc sawumrsl o1 nopaskeHus Tokom

|[ Tokka ypbiHynaH kopray knacel I[ |

[ Lifetime — 10 years

|[ Cpok akcnnyaTaumm - 10 net

[ Icke nanpanany mepaimi — 10 xbin

Does not contain harmful substances - RoHS

He cogepxwuT BpeaHbIx BellecTB - RoHS

KypamblHAa 3usiHabl 3aTTap Xok - RoHS

Earthing sign @

3Hak 3a3eMneHHs C

XKepre TyibikTay 6enrici @

Package dimensions
height/ width / depth - 380/580 / 140 (Mm)

Pa3mepbl ynakoBku
BbicoTa/lwimpuHal nybuHa - 380 / 580 / 140 (Mm)

Opayblw enwemaepi
eHi / TepeHgiri / GuikTiri — -380 / 580 /140(Mm)

SERIAL NUMBER

X XX X XXXX
D ST Year of production
XX Week of the year
) ST Purpose of usage of appliance

XXXX....Sequence of product in the week

CEPU/HbII HOMEP

X XX X XXXX
D ST, lon BbInycka
D ST Hepens B rony
) SO Wcnonb3oBaHue nagenuvs
XXXX OuepéaHocTb n3genus B Hegene

CEPUANBIK HOMIPI

X XX X XXXX
Koot OHIM XbInbl
XX AnTa XaHe XbIn
) SO OHimai nanganaHy
XXXX AnTtagarbl Ke3eKTinik

MOPA MOPABWUS c.p.o. Yewckas Pecnybnuka 783 66 Mmy6ouku-MapunaHcke Yaonu, Haagpaxyu 50
MORA MORAVIA, s.r.o., Nadrazni 50, 783 66, Hlubocky — Marianské Udoli, Czech republic

UmnopTtep: 000 «MopeHbe BT» 119180, MockBa, AAkumaHckas Hab., 4, cTp. 1

31

SAP 527246










372 (0

506942




