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1 Function selector. 
2 Electronic timer. 
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3 Temperature selector. 
4 Heating indicator light. lndicates that the

 heat is going to the food and it goes out 
when the set temperature is reached. 



Oven Functions

Switch off oven

Conventional
It is used for sponges and cakes where the
heat received must be uniform to achieve a
spongy texture.

/ Conventional with fan
Appropriate for roasts and cakes. The fan
spreads the heat uniformly inside the oven.

Grill
For preparing dishes with superficial roasting. It
allows the outer layer to be browned without
affecting the inside of the food. Ideal for flat
food, such as steaks, ribs, fish, toast. 

MaxiGrill
Allows greater surfaces to be prepared, than
with the grill, together with higher power
reducing the time required for browning of the
food.

MaxiGrill with fan
Allows uniform roasting at the same time as 
surface browning. Ideal for grills. Special for 
large volume pieces, such as poultry, game 
etc. It is recommended to put the item on a 
rack with a tray beneath to collect the stock 
and juices.

Caution
While using the Grill, MaxiGrill or MaxiGrill with 
fan, the door must be kept closed.

Lower element 
Heats only from beneath. Suitable for heating 
dishes and raising pastry and similar.

Grill and Lower element
Special for roasts. It can be used for any 
piece, whatever its size.

Note

The pilot light remains on in any cooking 
function.



HO-725G 

OVERVIEW: 

OT-4000-LED, is an electronic timer, which enables your oven to get the food ready to 
serve at the desired time. The only thing to be done is to program the cooking time and 
ready time. It can also be used as an alarm clock, where you just give in the amount of 
time after which it should remind you by a buzzer tone. 

 POWER UP: 

Upon power up, flashing digits and AUTO icon, the oven is inoperative. Press M to 
return to manual mode and adjust the time of day using up and down buttons. 

MANUAL MODE 

Touching     & at the same time, manual mode is 
entered. Any previous cooking program will be cancelled.

ADJUSTING TIME OF DAY 

Time of day adjustment is only allowed, when no cooking program is in progress. First 
enter manual mode as described above. The point between the hours and minutes 
display flashes. 

1) Switch into time 2) Adjust the time using 3) After a few seconds,
adjustment mode. the  or  buttons. screen will stabilize.

Use of the Oven



BUZZER ALARM: 

With this feature, you can program after how much elapsed time you should be warned 
by a buzzer sound. 

1) Touching  twice,  2) Using   or     give in the  3)After a few seconds,
enter buzzer alarm mode    duration  in minutes  screen will return to clock

mode

CANCELLING THE BUZZER SOUND 

 After the programmed duration is elapsed,   buzzer will 
sound. Any button touch will cancel the buzzer. 

AUTOMATIC COOKING PROGRAM 

If you want to start cooking immediately, you just have to give in the cooking time. 

Example: We placed our food into the oven and want it to be cooked for 2 hours and 
15 minutes 

1) Current time is 18:30. 2) Switch into cooking time 3) Adjust the cooking time
 mode.  using the    or   buttons. 

Now, you have programmed your oven to 
cook the food  for 2 hours and 15 minutes. 
Please  do not  forget  to  bring the function 
and/or temperature knobs of your oven to 
appropriate position .  

4) After a few seconds, the screen
will  indicate that cooking has
started and show the current time
Note: You may cancel the automatic cooking mode any time by go manuel mode



In the above example, cooking immediately started after giving in the cooking period. By 
pressing   the button, you can see the ready time, ie. The time when the food will 
be ready to serve, and if you want, you can also change it. In the example below, the 
ready time will be changed to 21:30. 

1) Displayed is the ready 2) Set it to the desired time 3) In a few seconds, screen
time 18:30+2:15=20:45. by using the + or – buttons. switches to clock mode.

We now have programmed our oven to get the food ready at 21:30. Since the cooking 
time was preprogrammed as 2 hours 15 minutes, your oven will start cooking at 19:15, 
so that the food is ready at 21:30. 

Screen just when cooking starts  Screen just when cooking ends 

When automatic cooking is completed, a buzzer alarm is heared and will sound, if not 
stopped, for 7 minutes. 

1) Switch your oven OFF 2) Reset the timer

Note: Your oven will be inoperative until you reset the timer. 

In the example shown, cooking time has been programmed first the ready time was 
calculated automatically and was edited by us. It is also possible first to program the 
ready time, in that case the cooking time will be calculated automatically and should be 
edited thereafter.  
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CHILD LOCK: 

When activated this feature, just the keys are blocked.

1) Touch  and  at the same time  2) The key symbol appears on the
for 1 seconds until 2 beep tones heard.  screen, child lock is active.

To deactivate the child lock, touch  and       until key symbol disappears. 
Exception: A buzzer tone during child lock can be cancelled touching any button. 

USER PROGRAMMABLE OPTIONS: 

1- Time of day display 12h / 24h

Factory setting is 24 h display. Touching        for 5 seconds, a double beep tone
will be heard, the display mode toggles to 12 h mode (am / pm indication) Doing
this again will toggle back to 24 h

2- Touch tones

As a factory setting, touching buttons are accompanied by beep tones. Touching
the         button for 5 seconds, a double beep tone will be heard and nt , which
stays for no tone, will appear on the screen. Now, no touch tones will be produced
any more. Doing the same until bt appears on the screen, which stays for button
tone, brings you back to touch tones.

3- Screen Brightness Adjustment:

Touching       button for 1 second, until you hear a double beep tone, brings you
into the display brightness mode. Display shows br 0x (x = 1 to 8). Now every
consecutive touch of the same button will reduce the brightness. There are 8
levels, thereafter the brightness starts to increase upon every touch. The same
effect is also seen by holding this button touched. In 5 seconds after releasing the
button, the brightness level is stored. Factory setting is maximum brightness.

4- Buzzer Tone Selection:

Touch       button for 1 second, until you hear a double beep tone. Upon
every touch of this button within 5 seconds, you will hear a different tone.
There are 3 different tones available. The tone last heard will be stored in
5 seconds.
Note: Programmed options are nonvolatile. They will not be erased upon a
power interrupt.



PRODUCT FICHE 
BRAND NAME

COMMERCIAL CODE

Energy efficiency index (65/2014/EU)

Energy efficiency class (65/2014/EU)

Energy consumption per cycle for the conventional heating
function

Energy consumption per cycle for the forced air convection
heating function

Number of cavities

Energy Source

Usable volume

A

0.84 kWh/cycle

0.93 kWh/cycle

1

Electricity

57 l

Teka

HO-725G 

106.5 %
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HO-725G  

ОБЗОР:

OT-4000-LED это электронный таймер, который позволяет вам приготовить 
блюдо в вашей духовке и подать его в определенное время. Единственное, что 
вам нужно сделать, это запрограммировать время приготовления и срок 
готовности. Он также может быть использован в качестве будильника, в этом 
случае вы просто задаете промежуток времени, после которого он просигналит 
зуммерным тоном.
ВКЛЮЧЕНИЕ ПИТАНИЯ:
После включения, мигающие цифры и значок AUTO, печь не работает. Нажмите 
кнопку M, чтобы вернуться в режим ручной настройки и отрегулируйте время 
суток с помощью кнопок вверх и вниз.
РУЧНАЯ НАСТРОЙКА

 Нажимая      и одновременно, включается режим 
ручной настройки. Любая заданная программа 
приготовления будет отменена.  

НАСТРОЙКА ВРЕМЕНИ ДНЯ

Настройка времени дня может производиться только когда не включена 
программа приготовления. Сначала войдите в режим ручной настройки, как 
описано выше. Точка на дисплее между показателями часов и минут мигает. 

3) Экран стабилизируется
через

1) Включите режим
настройки времени.

2) Настройте время при
помощи    данных     кнопок
несколько секунд. 

Пользование Духовым Шкафом



ЗУММЕРНЫЙ БУДИЛЬНИК:

С помощью этой функции вы можете задать промежуток времени, спустя 
который вы будете оповещены зумерным тоном.

1) Нажимая      дважды,
войдите в режим
будильника

2) Нажи     майте
данные кнопки, чтобы
задать промежуток
времени

3)Через несколько
секунд экран вернется в
режим часов

ОТМЕНА ЗУММЕРНОГО ТОНА

После истечения заданного промежутка 
времени, прозвенит зуммер. Нажмите любую 
кнопку, чтобы выключить звук. 

ПРОГРАММА АВТОМАТИЧЕСКОГО ПРИГОТОВЛЕНИЯ

Если вы хотите запустить приготовление сразу, вам нужно только задать время 
приготовления. 
Пример: Мы поместили продукты в печь, и хотим, чтобы они готовились в 
течение 2 часов 15 минут

1) Текущее время 18:30. 2) Включите режим
приготов ления. 

3) ) Настройте       время
приготовления стрелками

Теперь вы запрограммировали вашу 
печь на приготовление пищи в течение 
2 часов и 15 минут. Пожалуйста, не 
забудьте поставить регуляторы 
функции и температуры печи в 
соответствующую позицию. 

4) Спустя несколько секунд, экран покажет, что приготовление
началось, и покажет текущее время
Заметка: Вы можете отменить программу автоматического
приготовления в любое время переходом в режим ручной настройки



В приведенном выше примере, приготовления начинается сразу после того, как 
мы задали время     приготовления, задав период. Нажатием данной кнопки, вы 
можете увидеть время cрок готовности, т.е. время, когда блюдо будет готово, и 
если вы хотите, вы можете изменить его. В приведенном ниже примере мы 
поменяем срок готовности на 21:30.

3) Через несколько секунд1) Срок готовности на
экране 18:30+2:15=20:45.
часов.

2) Установите желаемое
время при помощи
кнопок + или -.

экран вернется в режим

Сейчас мы запрограммировали печь, чтобы пища была готова в 21:30. Так как 
мы задали время приготовления в течение 2 часов 15 минут, ваша печь начнет 
приготовление в 19:15, так как блюдо будет готово в 21:30. 

Экран во время начала приготовления  Экран во время конца приготовления 

Когда автоматическое приготовление завершится, просигналит зуммерный тон, 
если не выключать его, то он будет сигналить в течение 7 минут. 

1) Выключите печь 2) Сбросьте таймер

Заметка: Ваша печь не будет работать, пока вы не сбросите таймер. 

В приведенном примере сначала было задано время приготовления, срок 
готовности был рассчитан автоматически и был изменен нами. Также можно 
сначала задать срок готовности, в этом случае время приготовления будет 
рассчитано автоматически, с этого момента его можно будет редактировать. 
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БЛОКИРОВКА ОТ ДЕТЕЙ:

При активации этой функции блокируются кнопки.

1) Нажмите       и        одновременно,    
Удерживайте в течение 1 секунды, 
Пока не услышите 2 сигнала 

2) На экране появится символ с
изображением ключа, 

блокировка от детей включена

Чтобы отменить блокировку, нажмите и пока        символ с изображением 
ключа не исчезнет. Исключение: При блокировке от детей зуммерный тон может 
быть отключен любой кнопкой.  

ФУНКЦИИ ПРОГРАММИРОВАНИЯ ПОЛЬЗОВАТЕЛЕМ:  
1- Формат времени 12ч / 24ч

Заводская установка - это 24 ч формат.      Удерживая кнопку «play» в
течение 5 секунд, вы услышите двойной сигнал, формат времени меняется
на 12 ч (показатели am / pm) Это же действие вернет 24 ч формат.

2- Звук кнопок

По заводской установке нажатие кнопок сопровождается сигналом.
Удерживая кнопку       в течение 5 секунд, вы услышите двойной сигнал, и на
экране появится значок nt , который означает отсутствие сигнала. Теперь при
нажатии кнопок звук будет отсутствовать. Если вы повторите действие, то на
экране появится значок bt, что означает, что при нажатии кнопок будет
слышен сигнал.

3- Настройка яркости экрана:

Удерживая        кнопку «вверх» в течение 1 секунды, пока вы не услышите
двойной сигнал, вы попадете в режим  яркости. На экране высветится br 0x (x
= от 1 дo 8). Теперь каждое нажатие этой кнопки будет менять яркость.
Существует 8 уровней, каждым нажатием яркость будет прибавляться, затем
убавляться. Через 5 секунд после того, как вы отпустите кнопку, яркость
сохранится. По заводским установкам включена максимальная яркость.

4- Выбор зуммерного тона:

Удерживайте кнопку «вниз» в течение 1 секунды, пока вы не услышите
двойной сигнал. После каждого нажатия      данной кнопки в течение 5 секунд
вы будете слышать разный тон. Существует 3 вида сигнала. Последний
прослушанный сигнал будет установлен спустя 5 секунд.
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lndex 

Before Using your Oven 

for the First Time 

Ecological Packaging 

lmportant Safety lnstructions 

Coocking Tables 

Cleaning and Maintenance 

Trouble Shooting 

Technical lnformation 

lnstallation 

Figures oven Fitting 

The intormation in this manual is of a general 
nature and may very depending on model. 
Consult the feature list attached to find out the 
specific features of your oven. 

Before Using your Oven 

for the First Time 

Carefully read this lnstruction Manual to 
achieve the best results from your oven. 

Due to the manufacturing process there may 
be residues of grease and other substances. 
To eliminate these, proceed as follows: 

• Remove all the packaging material,
including the protective plastic, if included.

• Select the ld orlfilfunction at 2002C tor
one hour. To do so, consult the feature list
provided with this manual.

• To cool the oven open the door to allow
ventilation and odours to escape from
inside.

• After cooling, clean the oven and the
accessories.

During the first use, fumes and odours may 
occur and the kitchen should therefore be well 
ventilated. 

Ecological Packaging 

The packaging materials are completely re­
cyclable and can be used again. Check with 
your local authority on the regulations for 
disposing of this material. 

CAUTION 

The symbol )i' on the product or on its
packaging indicates that this product may not 
be treated as household waste. lnstead it 
shall be handed over to the applicable 
collection point tor the recycling of electrical 
and electronic equipment. By ensuring this 
product is disposed of correctly, you will help 
prevent potential negative consequences for 
the environment and human health, wich 
could otherwise be caused by inappropriate 
waste handling of this product. Please contact 
your local city office, your household waste 
disposal service or the shop where you 
purchased the product 

:i 
c, 
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lmportant Safety 

lnstructions 

Electrical Safety 

• Ali adjustments to or repair of the appliance,

including replacement of the power lead,

must be carried out by authorised Technical

Assistance Service staff using original

spare parts. Repairs or alterations carried

out by persons other than Technical

Assistance Service staff may result in the

malfunctioning of or damage to the

appliance, representing a risk to your

personal safety. 

• Disconnect your oven if it breaks down.

Safety for Children 

• The appliance is not intended for use by

young children or infirm persons without

supervision. Young children should be

supervised to ensure they do not play with

the appliance.

• Do not allow children to approach the oven

while it is in use, as high temperatures can

be reached.

• During the catalytic self-cleaning process,

which is carried out at a high temperature,

the outer surfaces may become hotter than

normal and children should be kept away

from the oven.

Oven Safety in Use 

• The oven must not be operated with the

door open.

• The manufacturer will not be held

responsible if this oven is used for anything

other than domestic purposes.

• Only use the oven when it is installed within

kitchen units.

• Do not store oils, fats or inflammable

materials inside the oven, as it could be 

dangerous if the oven is switched on.

• Do not lean or sit on the open door of the 

oven as it could damage the door and be 

dangerous for you.

• Do not cover the bottom of the oven with

aluminium fail, as it could affect cooking

and damage the interior enamelling of the 

oven. 

• To use the oven, insert the tray or rack 

supplied onto the side guides inside the 

oven. The trays and racks are fitted with a

system to facilitate partial extraction and

make handling easier.

• Do not put containers or food on the floor of 

the oven. Always use the trays and grids.

• Do not spill water on the floor of the oven

while it is working as this could damage the 

enamel.

• While using the oven, open the door as little

as possible to reduce electricity

consumption.

• Use protective gloves if you need to work

inside the hot oven.

• To cool the oven, open the door to allow

ventilation and odours to escape from

inside.

• in recipes with a high liquid content, it is 

normal for condensation to form on the 

oven door. 



WARNING: Device and its accessible parts are hot during 
operation.  
Touching the heating elements should be avoided.  
Children under 8 years of age should be kept away, if they 
cannot be monitored continuously.  

This device can be used by children over 8 years of age, 
people with physical, hearing or mental challenges or people 
with lack of experience or knowledge; as long as control is 
ensured or information is provided regarding the dangers. 
Children should not tamper with the device. Cleaning and user 
maintenance should not be carried out by children without 
supervision.  

The device is hot during use. Touching the heating elements 
inside the oven should be avoided.  

WARNING: The accessible parts may be hot during use. 
Small children should be kept away.  

Hard and abrasive cleaners or hard metal scrapers should not 
be used to clean the oven glass door, as these can scratch the 
surface and cause breaking.  

It should contain the details on correct placement of the trays: 

WARNING: To avoid electric shock, ensure that the device 
circuit is open before changing the lamp.  



Coocking Tables 

The Cooking Tables show examples of temperature ranges and approximate cooking times. The 
cooking mode depends on the model. Far the best results we recommend the oven to be 
preheated with the function � or [fil. The preheating time finishes when the heating pilot 
light switches off. 

STARTERS Weight Tray Position Cooking Temperat. Time Receptacle 

Baked rice 
� 180-200 45-50 

0,35 1 Shallow oven dish 

� [fil 170-190 35-40 

3 � 170-190 45-50 

Pasty 1,5 Tray 

2 � [fil 160-180 30-35 

� 190-210 35-40 

Vegetable Pastry 1 2 Shallow dish 

� [fil 170-190 30-35 

� 190-210 55-60 

Vegetable Pie 1,5 2 � 170-190 45-50 Shallow dish 

[fil 170-190 5 0 -55 

� 180-200 60-65 

Baked potatoes 1 3 Tray 

� [fil 180-200 50-55 

3 � 190-210 20-25 

Pizza 0,65 Grid 

2 [fil 170-190 15-20 

� 180-200 45-50 
Quiche Mould 

Quiche 1,5 2 

� [fil 160-180 45-50 

3 � 170-190 10-15 

Stuffed tomatoes 0,75 Tray 

2 � [fil 160-180 10-15 

:ı: 
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FISH Weight Tray Positior 
cooking 

Temperat. Time Receptacle 
Mode 

61 180-200 30-35 

Reci Bream 1,5 3 Tray 

� 00 170-190 25-30 

61 190-210 25-30 

Salted Dorado 1 3 Tray 

� 00 180-200 25-30 

61 190-210 30-35 

Fish Pastry 1 2 Casserole dish 

� 00 180-200 30-35 

61 170-190 15-20 

Sole 1 3 Tray 

� 00 160-180 10-15 

61 190-210 20-25 

Sea-bass 1 3 Tray 

� 00 180-200 15-20 

61 190-210 25-30 

Hake 1,5 3 � 180-200 20-25 Tray 

00 180-200 20-25 

Salmon in greased 61 180-200 20-25 

1 3 Tray 
paper 

� 00 170-190 15-20 

61 190-210 20-25 

Trout 1 2 Tray 

� 00 180-200 15-20 



MEAT Weight Tray Position Cooking Temperat. Time Receptacle 

61 190-210 75-85 

Suckling Pig 2 3 � 170-190 65-75 Tray 

00 180-200 80-85 

61 180-200 6 0 -65 

Rabbit 1,5 3 � 160-180 45-50 Tray 

00 170-190 45-50 

61 190-210 50-55 

Lamb 1,5 3 � 170-190 45-50 Tray 

00 180-200 50-55 

61 170-190 35-40 

� 
Casserole dish 

Joint of Meat 1,5 3 160-180 30-35 

00 170-190 30-35 

61 170-190 40-45 

Salted Pork Loin 1 3 � 160-180 30-35 Tray 

00 170-190 30-35 

61 190-210 50-55 

Chicken 1,5 3 Tray 

� 00 170-190 45-50 

61 190-210 35-40 

Roast-beef 1 3 � 170-190 30-35 Tray 

00 180-200 35-40 

61 180-200 35-40 

Fillet Steak Pastry 1 3 Tray 

� 00 160-180 30-35 



CAKES AND DESSER1S Weight Tray Position Cooking Temperat. Time Receptacle 

ld 170-190 35-40 

Sponge Cake 0,5 2 Cake Mould 

00 160-180 30-35 

ld 170-190 10-15 

Swiss Roll 0,3 3 Tray 

00 160-180 10-15 

1 ld 160-170 60-65 

Flan 0,5 Bread Mould 

2 00 160-170 55-60 

ld 160-180 20-25 

Biscuits 0,5 3 Tray 

00 150-170 15-20 

ld 170-190 15-20 

Vol-au-vents 0,25 3 Tray 

00 170-180 15-20 

ld 160-180 25-30 

Cup Cakes 0,5 2 Tray 

00 150-170 25-30 

ld 180-200 35-40 
Baked Apples 1 3 Tray 

00 170-190 30-35 

ld 170-190 15-20 

Baked bananas 0,5 3 Casserole dish 

00 170-190 10-15 

ld 180-200 20-25 
Puff-pastry biscuits 0,25 2 Tray 

00 170-190 20-25 

ld 170-190 60-65 
Plum-Cake 0,5 2 Cake Mould 

00 160-180 50-55 

ld 170-190 50-55 

Apple Pie 1 2 Tray 

00 160-180 45-50 

ld 180-200 45-50 
Cheesecake 1 2 Cheescake Mould 

00 170-190 35-40 



Cleaning and Maintenance 

Caution 

Before carrying out any work, the appliance 

must be disconnected from the mains 

electricity supply. 

Cleaning the inside of the Oven 

• The inside of the oven should be cleaned to

remove food and grease deposits, which

can give off smoke or odours and cause

stains to appear.

• With the oven cold and for enamelled

surfaces (e.g. the floor of the oven) use a

nylon brushe or sponge with warm soapy

water. lf using special oven cleaning

products, use only on enamelled surfaces

and follow the manufacturer's instructions.

Caution 

Do not clean the inside of your oven with a 

steam or pressurised water jet. Do not use 

either metallic scouring pads or any material 

that could scratch the enamel. 

• Most models have a catalytic cleaning

system (self-cleaning). This system

eliminates small grease residues during

cooking at high temperatures.

• lf grease residues remain after cooking,

these can be eliminated by operating the

oven empty at 2002C for one hour.

Use of the Fold-down Grill (Depending on 

Model) 

To clean the upper part of the oven, 

• Wait until the oven is cold.

• Turn the screw (A) and lower the grill

element as far as possible.

• Clean the upper part of the oven and return

the gril! element to its original position.

Cleaning the Catalytic Panels 

lf any food deposits remain after normal 

cleaning then: 

1 Remove the panels and leave them to soak 

as long as necessary to soften the food 

deposits. 

2 Wipe the panels with a sponge and clean 

water. 

3 Dry the panels and re-assemble them in the 

oven. 

4 Turn the oven on for one hour at 2002C. 

Caution 

Do not use commercial cleaning products or 

abrasive powders on catalytic panels. 
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lnstructions for Removing the Supports and 

the Flat Panels. 

1 Remove the accessories from inside the 

oven. 

2 Ease out the supports (8), releasing them 

from the bolt (C) 

3 Undo the bolt (C), which releases the flat 

catalytic panels. 

4 To disassemble the back panel, remove 

screw (D). 

5 Proceed in reverse order to re-assemble. 

Caution 

For your own safety, never switch the oven on 

without the back panel that protects the fan. 

Cleaning the Oven Exterior 
and Accessories 

Clean the outside of the oven and the 

accessories with warm soapy water or with a 

mild detergent. 



Caution 

Never use metallic scouring pads or 
commercial or scouring powders that could 
scratch the enamel. For stainless steel 
surfaces, proceed with care and only use 
sponges or cloths that cannot scratch them. 

To clean the outside of the oven do not attempt 
to remove the controls, as tor this, the oven 
has to be first removed from the kitchen unit. 

Cleaning the Oven Door 

Depending on the oven model, you can remove 
the door to simplify its cleaning. To do so: 

1 Open the door fully. 
2 Completely turn the two elips (E). 

3 Close the door until it inserts into the two 
elips. 

Take hold of the door on both sides. Pull the 
oven door forward until it is totally free from 
the hinges (F). 

To re-assemble the door, proceed in reverse 
order. 

4 For hinges with elips; 
Open the elips as wide as possible by 
means ofa screwdriver, when the oven

is open. Hold the elips aside in your hand 
and remove the hinges (F) from their 
seats, as the mechanism is opened 
partially. Follow the reverse row to install 
the cover.

::ı:: 
fi) 

:i 
c., 
z 
ı.ı.ı 





Changing the Oven Bulb 

Caution 

To change the bulb, first ensure that the oven 

is disconnected from the power supply. 

• Unscrew the lens from the lamp holder.

• Exchange the bulb and replace the lens.

The replacement bulb must be temperature 

resistant to 3002C. These can be ordered 

from the Technical Service Department. 



Trouble Shooting 

The oven does not work 

Check the connection to the electrical circuit. 

Check the fuses and current limiter 

of your installation. 

Ensure the clock is in the manual 

or programmed mode. 

Check the position of the function 

and temperature selectors 

The inside llght of the oven does not work 

Change the bulb. 

Check its assembly in accordance 

with the instruction manual. 

The heatlng lndlcator llght does not work 

Select a temperature. 

Select a setting. 

it should only light up while the oven is heating 

up to its set working temperature. 

Smoke Is glven off whlle the oven Is worklng 

This is normal during its first use. 

Periodically clean the oven. 

Reduce the amount of grease 

or oil added to the tray. 

Do not use higher temperature settings 

than those in the cooking tables. 

Expected cooklng results are not achleved 

Review the cooking tables to obtain guidance on 

the working of your oven. 

NB 

lf, despite these recommendations, the pro­

blem continues, contact our Technical 

Assistance Service. 
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Technical lnformation 

lf the equipment does not work, please 

contact the Technical Service Department and 

advise them of the problem, indicating: 

1 Serial number (S-No) 

2 Appliance model. (Model) 

You will find this information on the rating 

plate on the lower part of the oven when the 

door is opened. 

CE The item that you have bought meets the

European directives on electrical material 
safety (73/23/CEE) and electromagnetic com­
patibility (89/336/CEE). 

lnstallation 

This information is intended for the installer, 

as the person responsible for assembly and 

electrical connection. lf you install the oven 

yourself, the manufacturer will not be held 

responsible for any possible damage. 

lnstallation must only be perfomed by a fully 

qualified electrician who must ensure regulations 

laid down for installation are observed. 

• To unpack the oven, pull the tab located on

the lower part of the box and to move it,

hold by the lateral handles and never by the

oven door handle.

• A niche is required in the kitchen unit as per

the dimensions shown on the figure,

providing a minimum depth of 580 mm. 

(See figures 1 and 2 describing oven fitting 

on the page 68).

• To fit multifunction ovens in their locations,

the back part of the unit corresponding to 

the shaded area of figure 3, must not have 

any projections (reinforcements, pipes,

sockets, ete). (See the page 68).

• The adhesive used for the plastic covering

of kitchen furniture must be able to

withstand temperatures up to 852C. 

Electrical Connection. 
Legal Requirements 

The installer must check that: 

• The voltage and cycles of the mains supply

correspond to that indicated on the rating

plate.

• The electrical installation can stand the

maximum power indicated on the rating

plate. 

• The connection diagram is shown in the 

following figure. 

• The electrical connection has adequate

earthing in accordance with regulations in 

force. 

• The connection must be carried out with an

omnipolar switch, of an adequate size for

the current drawn. There must be a

minimum aperture between contacts of 3

mm to enable disconnection in the case of 

emergency, cleaning or bulb exchange.

Under no circumstances must the earth

wire pass through this switch.

• This switch may be replaced with a plug,

which must always be accessible in normal

working conditions.

After connecting the electricity, check that all 

the electrical parts of the oven are working. 

Before lnstallation. Comments 



230 V 1-

3x1,5mm' 

400V 2N-

@ N L., L, 

4 x2,5mm' 

lnstalling the Oven 

For all ovens and after carrying out the 

electrical connection, 

1 lnsert the oven in the kitchen unit, making 

sure the power lead is not trapped or in 

contact with hot parts of the oven. 

230 V 1-

® N L 

3x4mm
2 

400V 3N-

@ N L..L.,L, 

5x 1,5mm
2 

2 Fix the oven to the unit by means of the 4 

screws supplied via the holes that can be 

seen when the door is opened. 

3 Check that the oven housing is not in contact 

with the sides of the unit and that there is at 

least 2 mm separating the neighbouring 

units. 
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)].n,ı TOro, 4T0Ôbl nonY4lı1Tb MaKClı1ManbHYIO OTAa4y 
OT Bawero AYXOBOro WKacpa, BHlı1MaTenbHO
np04Tlı1Te 3TY lı1HCTpYKL\lı1IO.

,IJ,yxosoL-i WKacp MO)KeT co,ı::ıep>ı<aTb OCTaTKlı1 Macen 
1ı1 Apyrıııx na4Kaıou.ııııx seu.ıecTB Bbl3BaHHblX
TPe60BaHlı151Mlı1 npOL\ecca lı13rQTOBneHlı1R )].n,ı lı1X 
YAaneHııı,ı cneAye-r: 
' YAanlı1Tb BCe 3neMeHTbl ynaKOBKlı1, BK.nl04a51

3all.\lı1THblL-1 nnaCTlı1K, ecnııı TaKOBOL-1 lı1MeeTCR 

• BK.nt041ı1Te Baw AYXOBOL-i WKacp s nono)KeHıııe
bd ecnııı TaKOBOe OTCYTCTByeT, BK.nl041ı1Te
�. npııı TeMnepaTYpe s 200°c 1ı1 s Te4eHıııe
OAHOro 4aca.  npoKoHcynbrnpyL-iTecb
co CnıııCKOM XapaKTepıııCTlı1K, KOTOpblL-1
npııınaraeTC51 K 3TOL-1 lı1HCTPYKL\lı11ı1.

• ÜCTYA1ı1Te AyxosoL-i wKacp, OTKPblB ABePLIY·
TaKlı1M o6pa30M OH npose-rplı1TC51 lı1 Henplı151THble
3anax1ı1 BHYTPlı1 AYXOBKlı1 lı1C4e3HYT.
nocne TOro KaK AyxOBKa OCTblHeT, GneAye-r 
BblMblTb caMy AYXOBKY 1ı1 sce aKceccyapbı K HeL-i. '� 

Bo speM,ı 3Toro nepsoro BKnl04eHııı,ı 06pa3yıoTc,1 ::ıı::: 
AblM 1ı1 Henp1ı1HTHb1e 3anax1ı1, no 3TOMY cneAye-r 
o6ecne41ı1Tb xopowyıo seHT1ı1nHL1iı1t0 KYXHlı1. 

3Ko.norı..1l.lecKas:ı 

YnaKOBKa 

YnaKOBKa BbınonHeHa npııı noMou.ıııı MaTepıııanos 
rüAHblX An51 nepepa60TKlı1 KaK BTOpCblpbe.
3anpoc1ı1Te MeCTHyıo aAMlı1Hlı1CTpaL11ı1t0 o HOpMax
no Bbı6pocy 3Tlı1X MaTepıııanos.

BHlr1MAHlr1E 

3HaK � Ha ı,qı:ıen1ı11ı1 lı1nlı1 Ha ynaKOBKe yra3b1Baer, 4TO 
Ac!HHblL-1 annapar He MC»KeT paccMaTplı1BaThC51 KaK 
OObHHbıe ÔblTOBbıe OTXQ[lbl. Cne,o,yer q::ı,an, ero Ha 
nyHKT cfıopa 3rıeKTplı14eCKI 1ı13fleKTJJOHHblX annaparoo 
AnH ero nOCfleAYIOL$L-i peyrnmı:ıaL.11ı11ı1. ,IJ,ec.icray,ı 
TaKlı1M o6pa:DM, Bbl rıoııııoraere � 003M())KHblX 
HeraTl/lBHblX rıc:x::r1eACTBlı1L-1 A"5l OKpy)l<alQLLfelll GpeAbl lı1 
A"5l �HOro �51, Bbl38aHHblX HeBepHblM 
ıııcnonb30BaHıııeM. ,IJ,n,ı 6onee noAp06HoL-i
1ı1HcpopMaL11ı11ı1 o q:ı,a-ıe annapara oo B!OpCl,lpbe 
:ıanpocıııre aAMlı1Hlı1Clpal.\lı1IO sawero ropqı:ı,a, CfT'f)KfJ.j 
no � ÔblTOBblX OTXQ[IOB lı1nlı1 Mara31ı1H, B KOTOpOM
Bbl npıııo6pen1ı1 Ac!HHYIO npo,ı::ıyKL\lı1ıo. 



Ba)l{Hbıe l'IHCTPYK�1ı11ı1 no 

6e3onaCHOCTlı1 
3rıeKTpo6e3onaCHOCTb 

• nıo6bıe AeıııcT0ıııs:ı ııınııı peMOHT annaparn,

8KntoYas:ı 3aMeHy np080Aa nıııTaHıııs:ı,

cneAyeT npOV1380AVITb 8 npıııcyTCT8lll€

COTPYAHVIK08 ocpıııı..ııııanbHOIII Cny)l(6bı

TexHıııYecKoııı noAA€P)l(Klll ııı ıııcnonb300aTb 

TOnbKO nOAfllllHHbl€ 3anYaCTVI. PeMOHT ııınııı

A€111CT8VIH, 8blnOnHeHHbl€ ApyrıııMııı nıııı..ıaMııı, 

MoryT no0peAV1Tb annapaT ııınııı 8bl38aTb 

HenonaAKııı 0 ero pa6oTe, Hapywas:ı, TaKıııM 

o6pa30M, 6e3onacHOCTb. 

npııı nonOMKe, 8b1Kfll04VIT€ Baw AYX080111 

wKacp 1113 cern. 

6e3onacHocTb ııı AeTııı 

• He no30ons:ııı\Te AeTHM npııı6nlll)l(8TCH K Ayx08Ke 

80 0peMs:ı l"OT08Klll, T.K nerKO AOCTynHbl€ YaCTııı 

HarpesatoTCH AO 8blCOKOIII TeMnepaTYpbl. 

• Bo 0peMs:ı aBTOMaTVIY€CKOIII KaTanlllTVl4€CKOIII 

YVICTKVI npııı MaKCVIManbHOIII TeMneparype, 

8H€WHVI€ no0epXHOCTVI AYX08Klll MOryT 

HarpeBaTbCH 60nbwe OÔblYHOro, n03TOMY He 

CneAyeT n0380flHTb AeTHM npııı6nııı)l(aTCH K 

annapaTY. 

6e3onacHocTb npııı lllcnorıb30BaHıııııı 

BaweH AyxoeKııı 

• Ayxo0Ka AOfl)l(Ha pa6oTaTb TOnbKO npııı 

3aKpb1TOIII A8epı..ıe. 

• lı13roT08VITenb He HeceT OT8€TCT8€HHOCTVI, 

ecnııı AYX00Ka ıııcnonb3yeTcs:ı He Ans:ı

npııırOT08fl€HVIH npOAYKT08 nıııTaHıııs:ı 8 

AOMaWHVIX ycno0ıııs:ıx. 

• lı1cnonb3YIIITe AYX08KY TOnbKO KOrAa oHa 

ycTaH08fl€HHa 8HYTPVI COOT8€TCTByıou.ıero

Me6enbHoro WKacpa. 

• He cneAyeT xpaHVITb 8HyTpııı AYX08Klll )l(lllpbl,

Macna Hııı Apyrıııe nerno 0ocnnaMeHs:ııou.ııııecs:ı 

MaTepıııanbl, T.K. 3TO M0)1(€T ÔblTb onaCHO 

npııı 8Kfll04€Hllllll AYX08Klll. 

• He cneAyeT o6noKaYııı8aTbCH Hlll CaAVITCH

Ha OTKpblTYIO A8epı..ıy AYX08Klll, T.K. nOMVIMO

TOro, YTO MO)l(HO no0peAV1Tb caMy A8€pb, 

3Tlll A€111CTBVIH MoryT HapyWVITb Bawy 

6e3onacHOCTb. 

• He cneAyeT noKpb10aTb 0HyTpeHHtoto 3aAHtoto 

no0epxHOCTb AYX08Klll anntoMVIHl/1€80111 

cj:)Onbrolll, T.K. 3TO M0)1(€T HeraTııı8HO no0nıııs:ıTb 

Ha npııırorn0neHıııe nıııu.ıııı ııı no0peAV1Tb 

3Manb 0HyTpeHHeııı no0epxHocrn AYX08Kııı 

ııı 8HYTP€HH€111 no0epxHOCTVI Me6enbHOro 

wKacpa. 

• Ans:ı npııırornsneHıııs:ı nıo6oro 6ntoAa cneAyeT 

ycrnH00ıııTb npııınaraıou.ııııecs:ı nporn0eHb 

ııınııı peweTKY 0 60K08b1e Hanpa0ns:ııou.ııııe, 

HaXOAHLl.llll€CH Ha 8HYTP€HH€111 ÔOK080111 

no0epxHOCTVI AYX08Klll. KaK npOTV18€Hb, TaK ııı 

peweTKa CHa6)1(€Hbl cneı..ııııanbHOIII CVICT€MOIII 

AflH o6nerYeHıııs:ı ıııx YaCTVIYHOIII 8bl€MKVI ııı 

A€111CT8llllll C npOAyKTaMııı nıııTaHıııs:ı. 

• He cneAyeT pa3Meu.ıaTb npOAYKTbı nııırnHıııs:ı 

HenocpeACT8€HHO Ha AH€ AYX08Klll, 0cerAa 

ıııcnonb3yıııTe Afls:l 3Toro nporn0eHb ııınııı 

peweTKY. 

• He Gn€AY€T 8blfllllBaTb 80AY Ha AHO Ayx08Klll 

80 8peMs:ı ee pa60Tbl, 3TO MO)l(eT no8p€AV1Tb 

3Manb. 

• Ans:ı 6epe)l(HOro pacxoAa 3neKTp03Heprıııııı 

CTapaıııTeCb KaK MO)l(HO pe)l(e OTKpb18aTb 

A8epı..ıy 80 0peMs:ı pa60Tbl AYX080ro

wKacpa.

Ans:ı MaHııınyns:ıı..ıııııııııı, npoııı380AVIMblX

8HyTpııı AYX08Kııı, nonb3YIIITecb 3au.ııııTHb1Mııı 

nepYaTKaMııı. 

• Ans:ı Toro, YT06bı OCTyAITTb AYX08KY Gn€AYeT 

OTKpblTb A8€PLIY, TaKVIM o6pa30M OHa 

npOBeTplllTCH III VIC4€3HYT Henpıııs:ıTHbl€ 3anaxııı. 

• npııı npııırorn0neHıııııı 6ntoA c 6onbWVIM

COA€p)l(aHıııeM )l(VIAKOCTVI, Ha A8epı..ıe

AYX08Klll OÔblYHO nos:ı0ns:ıtoTCH cneAbl

KOHA€Hcaı..ııııııı. 



ПРЕДУПРЕЖДЕНИЕ 

ПРЕДУПРЕЖДЕНИЕ: Во время эксплуатации данное устройство и его детали 
могут становиться горячими. 
Следует избегать касания нагревательных элементов. 
Дети в возрасте до 8 лет должны находиться на достаточном расстоянии при 
отсутствии возможности постоянного наблюдения за ними. 

Данный прибор может использоваться детьми в возрасте от 8 лет, лицами с 
физическими или умственными недостатками, страдающими заболеваниями 
органов слуха, а также не имеющими соответствующего опыта или знаний, 
если за ними ведется наблюдение, и им предоставляется информация о 
существующих опасностях. Дети не должны играть с устройством. Чистка и 
обслуживание не должны осуществляться детьми без надзора. 

Во время работы плита нагревается. Следует избегать касания 
нагревательных элементов, расположенных внутри изделия. 
ПРЕДУПРЕЖДЕНИЕ: Во время работы плиты доступные детали могут быть 
горячими. Не допускайте к изделию маленьких детей. 
Не используйте едкие чистящие средства или острые металлические скребки 
для очистки стеклянной дверцы плиты, так как они могут повредить 
поверхность, что может привести к растрескиванию стекла. 
На дверце содержится подробная информация относительно размещения 
противней: 
ПРЕДУПРЕЖДЕНИЕ: Во избежание поражения электрическим током перед 
заменой лампы убедитесь, что устройство отключено от сети. 



Kyıu1HapHb1e Ta61u11...ıb1 

BpeMH lı1 TeMnepaTypa, yKa3aHHble B AaHHblX Ta6rııııı..ıax HBflHIOTCH opıııeHTlı1pOBO'-lHblMlı1. 
<l:>yHKL.1111111 roTOBKlı1 3aBlı1CHT OT Ka>KAO� KOHKpeTHO� MO�lı1 AYXOBKlı1. Bı..ıerıoM, peKOMeHAyeTCH 
npeABapıııTeflbHO pa3orpesaTb AYXOBKY B norıo>KeHıııııı Q ııırıııı � BpeMH npeABapıııTeflbHOro 
pa3orpesa 3aKaHcıııısaeTCH KOrAa noracHeT lı1HAlı1KaTop pa3orpesa. 

3AKYCKı.1 Bec BblCOTa <l>yHKl..llı1SI TeMnepa1ypa BpeMsı EMKOCTb 

3ane4eHbl� pv1c 
bl 180-200 45-50 Cneı..v1aI1bHafı 0,35 1 

� � 170-190 35-40 
CKOBOPOAa 
Ailfı pv1ca 

3 bl 170-190 45-50 
nv1por C H84v1HKO� 1,5 npornseHb 

2 � � 160-180 30-35 

bl 190-210 35-40 

Cno�Ka C OBOLJ.18Mv1 1 2 <t>opMa 

� � 170-190 30-35 

bl 190-210 55-60 

ÜBOLJ.IHO� nv1por 1,5 2 � 170-190 45-50 <t>opMa 

� 170-190 50-55 

bl 180-200 60-65 
3ane4eHbl� 

3 npornseHb 
Kaprncpenb 1 

� � 180-200 50-55 

3 bl 190-210 20-25 
nv1ı..ı..a 0,65 PeweTKa 

2 � 170-190 15-20 

bl 180-200 45-50 
Kv1w 1,5 2 <t>opMa 

� � 160-180 45-50 

3 bl 170-190 10-15 
<t>apwv1posaHHb1e 

0,75 npornseHb 
nOMv1AOpb1 

2 � � 160-180 10-15 

,:s: 
:s: 
:::ıı:: 

o
o



Pbl5A Bec BblCOTa «l>yHKl..l�UI TeMnepa1ypa BpeMsı EMKOCTb 

ld 180-200 30-35 

KpacHonepbıi1 cnap 1,5 3 npornseHb 

� [fil 170-190 25-30 

ld 190-210 25-30 

.QopaAa s Com, 1 3 npornseHb 

� [fil 180-200 25-30 

ld 190-210 30-35 

Pbı6Hası cnoi1Ka 1 2 <t>opMa 

� [fil 180-200 30-35 

ld 170-190 15-20 

KaM6ana 1 3 npornseHb 

� [fil 160-180 10-15 

ld 190-210 20-25 

MopCKOi1 OKYHb 1 3 npornseHb 

� [fil 180-200 15-20 

ld 190-210 25-30 

MepnaH 1,5 3 � 180-200 20-25 npornseHb 

[fil 180-200 20-25 

ld 180-200 20-25 

nococb nanııınbeT 1 3 npornseHb 

� [fil 170-190 15-20 

ld 190-210 20-25 

<t>openb 1 2 npornseHb 

� [fil 180-200 15-20 



Ms:!CO Bec BblCOTa 

nopoceHoK 2 3 

KpOilvlK 1,5 3 

RrHeHOK 1,5 3 

MHcHaH 3aneKaHKa 1,5 3 

Bbıpe3Ka B Convı 1 3 

Kypv11..ja 1,5 3 

PoCT6v1cj) 1 3 

Bbıpe3Ka B 
1 3 

cnoeHOM TeCTe 

«l>yHKl..l�UI TeMnepa1ypa 

bd 190-210

� 170-190

[fil 180-200

bd 180-200

� 160-180

[fil 170-190

bd 190-210

� 170-190

[fil 180-200

bd 170-190

� 160-180

[fil 170-190

bd 170-190

� 160-180

[fil 170-190

bd 190-210

� [fil 170-190

bd 190-210

� 170-190

[fil 180-200

bd 180-200

� [fil 160-180

BpeMsı 

75-85

65-75

80-85

60-65

45-50

45-50

50-55

45-50

50-55

35-40

30-35

30-35

40-45

30-35

30-35

50-55

45-50

35-40

30-35

35-40

35-40

30-35

EMKOCTb 

nponıseHb 

nponıseHb 

nponıBeHb 

<l>opMa 

nponıBeHb 

nponıBeHb 

nponıseHb 

nponıBeHb 

i :s: 
:s: 
:::ıı::: 

o
o



BblnE4KA Bec BblCOTa <J>yHK1..111SI TeMneparypa BpeMsı EMKOCTb 

bl 170-190 35-40

803AYWHbl� Ôl'ICKBl'IT 0,5 2 <l>opMa 

IID 160-180 30-35

bl 170-190 10-15

TopT noneHo 0,3 3 npoTı-ıseHb 

IID 160-180 10-15

1 bl 160-170 60-65

<l>neH 0,5 <l>opMa 

2 IID 160-170 55-60

bl 160-180 20-25

ne4eHbe 0,5 3 npornseHb 

IID 150-170 15-20

bl 170-190 15-20

Cno�Ka 0,25 3 npornseHb 

IID 170-180 15-20

bl 160-180 25-30

Eiyn04Kl'I 0,5 2 npornseHb 

IID 150-170 25-30

bl 180-200 35-40

3ane4eHbıe r16noKı-ı 1 3 npornseHb 

IID 170-190 30-35

bl 170-190 15-20

3ane4eHbıe 6aHaHbl 0,5 3 <l>opMa 

IID 170-190 10-15

bl 180-200 20-25

CnoeHbıe 6yno4Kl'I 0,25 2 npornseHb 

IID 170-190 20-25

bl 170-190 60-65

nntoMKe�K 0,5 2 <l>opMa 

IID 160-180 50-55

bl 170-190 50-55

rl6no4Hbı� nı-ıpor 1 2 npornseHb 

IID 160-180 45-50

bl 180-200 45-50

Yı-ı3Ke�K 1 2 <l>opMa 

IID 170-190 35-40



4MCTKa M npocpMnaKTMKa 

.Qmı :m,tx MaHMnymıı..ıMM cneAyeT BblKnlO'lMTb 

annapaT M3 3neKTpoceTM. 

41ı1CTKa BHyTpeHHeH 
noeepXHOCTlı1 .QyxOBKlı1 

• Cne,ı::ıyer 0Ylı1l1.laTb BHyıpeHHIOIO nosepXHOCTb
AyxOBKlı1 OT >t<1ı1pa lı1 OCTaTKOB nıııu.ıııı, noCKOnbKY 
0Hlı1 s:ısm:IIOTCSI lı1CTOYHlı1KOM AblMa, HenpııısıTHoro 
Janaxa ııı o6pa30saHııısı nsıTeH. 

• npııı xonOAHOı:i AYXOBKe lı1 AnSI 3ManıııposaHHOı:i
nosepXHOCTlı1 (KaK, HanpıııMep, AHO AYXOBK1ı1) 
cneAyeT ıııcnonb30BaTb Heı:inOHOBYIO u.ıeTKY
ııınııı ry6KY c Tennoı:i BOAOı:i ııı MbınoM. Ecnııı
ıııcnonb3yeTe cneı..ııııanbHbıe npOAYKTbı
AnSI 41ı1CTKlı1 AYXOBOK, cneAyeT npıııMeHSITb
ıııx TOnbKO K 3ManıııposaHHOı:i nosepXHOCTlı1
cneAySI lı1HCTPYKL.11ı11ı1 np01ı13BOAlı1Tensı.

He cne,ı::ıyer 41ı1CTınb B�HHIOIO nosepXHOCTb 
AyxosKııı annapaTaMııı naposoı:i ııınııı BOAHOı:i 
41ı1CTKlı1. He crıe,ı::ıyer ıııcnonb30BaTb Merallfllı14eCKlıle 
MOYanKııı, nposonoı.ıHbıe u.ıen<Jı1 ııı nıo6bıe APYrıııe 
npıııcnoco6neHlı1SI KOTOpbıe MOryr nOBpe,ı::ııııTb 3Manb. 
• HeKOTOpbıe MOAenııı CHa6>KeHbl Clı1CTeMoı:i

KaTanııı3aı..ııııoHHOı:i 41ı1CTKlı1 (aBTOMaTlı14eCKası 
41ı1CTKa). ,D,aHHası Clı1CTeMa YAansıeT He6onbWlı1e
OCTaTKlı1 >Kıııpa 80 speMSI roTOBKlı1 npııı BblCOKlı1X 
TeMnepaTYpax.

• Ecnııı nocne npııırornsneHııısı sce >Ke ocTanıııTb
cneAbl >Kıııpa ıııx MO>KHO yAanıııTb, pa3orpes
nycTyıo AYXOBKY AO 200° c lı1 OCTasıııs
BKnl04eHHOı:i B Te4eıııe OAHOro 4aca. 

ı.ııcnonbJOBaHMe ÜTKM.QHoro rpMnH 

(e 3aBMCMMOCTM OT MO,QenM) 

,D,nsı 41ı1CTKlı1 nepeAHeı:i 4aCTlı1 AYXOBKlı1: 
• ,0,0>KAlı1TeCb noKa AYXOBKa OCTblHeT.
• nosepHıııTe sıııHT (A) ııı onycTıııTe cnıııpanb

rpııınsı KaK MO>KHO Hlı1>Ke.

• no41ı1CTlı1Te nepeAHIOIO 4aCTb AYXOBKlı1
ııı sepHıııTe cnıııpanb rpııınsı s ıııcxoAHOe
nono>KeHıııe.

41ı1CTKa KaTaJ11ı1Tlı1'-leCKlı1X 
naHeneH 

>:S: 

B cny4ae ecnııı ocrnTKııı nıııu.ıııı He yAansııoTcsı � 
npııı OÔbl4HOı:i 41ı1CTKe (aBTOMaTııı4eCKOı:i 8 
41ı1CTKe) cneAyer 

t 
1 CHSITb naHenııı lı1 3aMa41ı1BaTb ıııx AO Tex 

nop noKa OCTaTKlı1 nıııu.ıııı He pa3MSlr4aTCSI. 
2 BblMblTb naHenııı npııı noMou.ıııı ry6Kııı c 

MblnOM 1ı1 OMblTb 41ı1CTOı:i BOAOı:i. 
3 npocywıııTb naHenııı ııı ycrnHosıııTb ıııx s 

AYXOBOM WKaq:>y. 
4 BKnt041ı1Tb AYXOBKY Ha OA1ı1H 4ac npııı 

TeMnepaType 200° C. 

He ıııcnonb30BaTb npoMbıwneHHbıe 04ıııcrnTenııı 
Hlı1 a6pa31ı18Hble nopOWKlı1 Ansı 41ı1CTKlı1 
nosepxHocrııı KaTanıııTııı4ecKıııx naHeneı:i. 



lı1HCTPYKL1101 no Pa36opKe no,QeecoK 11 

n110CKl1X naHeileH. 

1 Y,ı::ıamne 113 AYXOBKl1 sce BHyTpeHHl1e 

aKccecyapbı. 

2 nornHyTb 3a no,ı::ısecK11 (B), ocrıa611s 11x 

KpenrıeH11e np11 n0Mouı11 6oma (C). 

3 ÜTBl1HTl1Tb 6orıT (C) 11 OCBOÔO,Ql1Tb nrıOCKl1e 

KaTarı11Tw-ıecK11e naHerı11. 

4 ArıH pa36opK11 naHerı11 Ha 3a,ı::ıHe� yacT11 

,QyXOBKl1 crıe,ı::ıyeT CHHTb 811HT (D). 

5 Af1H c6opK11 crıe,ı::ıyeT npo113secrn 3Tl1 onepaı..ı1111 

s o6paTHO� nocrıe,ı::ıosaTerıbHOCTl1. 

BH11MaH11e 

B ı..ıerıHx 6e3onacHocrn 3anpeuıaeTcH 

BKiltoYaTb AYXOBKY 6e3 3al1111THO� naHerı11 

BeHTl1IlHTOpa B 3a,Qe� Yacrn AYXOBKl1. 

4MCTKa BHeWHeııı noeepXHOCTl,1 1,1 

AKceccyapoe .QyxoeKM 

Crıe,ı::ıyeT Y11CTl1Tb BHeWHIOIO nosepXHOCTb 11 

aKceccyapbl AYXOBKl1 Tenrıo� 80,QO� C MblilOM 

11Ill1 C IllOÔblM MHrKl1M MOIOUll1M cpe,QCTBOM. 



BH1ıtMaH1ıte 

He cneAyeT 1ı1cnonb30BaTb MeTannw-ıecK1ı1e 
MOYanKtı1, nposonOYHbıe 1.4erK1ı1, npoMbıwneHHble 
ıı,nıı, a6pa31ı18Hble nopOWKlı1, KOTOpbıe MOl)'T 
nospeAlı1Tb 3Manb. Ans:ı Hep>Kaseıo1.41ı1x 
nosepxHOCTeı7ı cneAyeT AelllCTBOBaTb OCTOpO>KHO 
1ı1 1ı1cnonb30BaTb ronbKO MOYanKlı1 1ı1rı1ı1 norıoreH4a 
Koropbıe He 4apanaıor nosepxHoCTb . 
Arıs:ı Ylı1CTKlı1 BHeWHeı7ı nosepXHOCTlı1 Ayxosoro 
WKacpa He cneAyer nbıTaTbCs:I CHs:!Tb pyYKlı1, 
T. K. Afis:! 3TOro Heo6x0Atı1Mo BblHYTb AyxOBKY ıı,3 
Me6erıbHOro WKacpa. 

�-

l.lMCTKa .Qeepl...\bl .QyxoBK"1 

8 3aBlı1Clı1MOCTlı1 OT MO Aenıı, AYXOBOro WKacpa, 
MO>KHO CHs:!Tb ABep4y Afls:1 o6nef'-!eHlı1s:I Ylı1CTKlı1. 
,Qrıs:ı 3Toro crıeAyer: 
1 ÜTKpblTb ABep4y. 
2 nosepHyTb AO ynopa KplOYKlı1 (E). 

3 3aKpblTb ABep4y 1ı1 BCTaBlı1Tb o6a KplOYKa. 

ÜTKpbrrb ASeP4Y o6e1ı1M1ı1 pyKaM1ı1 YAep>Klı1sas:ı 
3a 6oKOBbte cropoHbl, np1ı1no,ı:ı,H5ITb ASeP4Y 1ı1 
OTAenITTb ee OT AYXOBK1ı1 BblHYB ee Lı13 nerenb (F). 

Arıs:ı ycraHOBKlı1 ABep4bl GneAYeT BblnOflHlı1Tb ı-e
>Ke onepa41ı11ı1 s o6paTHoı7ı nocneAOBaTenbHOCTlı1. 

He cneAyer 1ı1cnonb30BaTb a6pa31ı1BHbıe Moıo1.41ı1e 
CPeACTBa n1ı160 Merarırı1ı1YeCK1ı1e MO'-IMKlı1 Afis:! >i 
Ylı1CTKlı1 ABeP4bl Ayxosoro WKacpa, 3TO MO>KeT :::ıl:: 

ono4apanarb ee nosepxHOCTb 1ı1rı1ı1 pa361ı1Tb o

BHyrpeHHee CTeKflO ABeP4bl. � 

4 Ans:ı nerm-1 c 3a>K111MoM; 
np111 OTKpblTOM COCTOs:IHll1111 KpblWKll1 ne4111, 

nonHOCTbto OTKpOHTe 3a>Kll1Mbl neTJ1111 C 
noMOIJ..\bto OTBepTKll1. ,Qep>Ka ABYMs:I pyKaMll1 
3a Kpas:ı, nOAH111Mll1Te nonyoTKpblTYto ABep4y 
BBepx 111 BblTalJ..\111Te neTJ1111 (F) 1113 OTBepCTll1H.

Ans:ı BCTaBI1eHll1s:I Kpb1WKll1 npOAenai1Te TY 
>Ke npo4eAYPY B o6paTHOM nops:ıAKe. 



Чистка дверцы со стеклом большого размера 

Инструкции по Разборке I Сборке 
внутреннего стекла 

1. Открыть дверцу духового шкафа.

2. Потянуть за стекло, взявшись за
нижнюю часть (А).

3. Внутреннее стекло свободно. Вынуть
его.

Внимание 

Пожалуйста, будьте внимательны, т.к. вынув стекло, дверца духового шкафа закроется. 

4. Почистите внутреннее стекло и
дверцу духовки изнутри.

5. Вставьте стекло в направляющие на
верхней части дверцы духового
шкафа. (B).

6. Поверните стекло в сторону дверцы
(С).

7. Нажмите двумя руками на оба
внутренних держателя (D)
одновременно надавливая на стекло в
направлении дверцы (Е). Таким
образом, стекло вновь окажется
закрепленным в дверце.



3aMeHa flaMnO�KM e 
�- -JlYXOBOM WKacpy 

BH1ı1MaH1ı1e 

,0.nH 3aMeHbl naMnOYKL-1 npe>KAe scero cneAyeT 
y6eAL-1 TbCH, YTO AYXOBOlt1 WKaq:ı OTKntOYeH OT 
3neKTpoceTL-1. 

• ÜTBL-1HTlı1Tb nL-1H3Y npL-1Kpbısaıou...ıyıo naMnOYKY.

• 3aMeHL,1Tb naMnOYKY L,1 BHOBb ycTaHOBL,1Tb
nL-1H3y.

3aMeHHeMaH naMnOYKa AOn>KHa Bb1Aep>KL-188Tb
температуры до 300 oC, запросите ее в 
службе технической поддержки. 



He pa6oTaeT .Qyxoeo� w Kacp 

Y6e,ı:ııııTeCb 'ITO OH BKJllO'leH e ceTb 

nposepbTe npo6Kııı ııı orpaHw-ımenb 

sawe� :rneKTponposOAKlıl. 

Y6eAlılTeCb, 4TO YaCbl HaXOAS1TCS1 B nono)KeHlıllıl 

PY4HOe ııınııı nporpaMMlılpOBaHHOe. 

nposepbrn nono)KeHıııe Bbı6opa c:pyHKL.1111� 

ııı TeMnepaTyp. 

He BKJllO'laeTCR CBeT BHYTPM ,ı:ıyxoeoro WKa(jıa 

3aMeHıııTe naMnOYKY 

Y6eAlılTeCb e npaeııınbHOCTlıl c6opKlıl 

COOTBeTCTBeHHO lı1HCTPYKl..llıllıl. 

He CBeTlılTCR lılHAlılKaTop Harpeea 

8bı6epııırn TeMnepaTypy. 

Bbı6epııırn c:pyHKl..llıllO. 

;::\On)KeH CBeTlılTbCS1 TOnbKO KOrAa AYXOBO� 

WKacj:ı HarpesaeTcsı AO AOCTlıl)KeHııısı 

BblÔpaHHO� TeMnepaTypbl. 

06paJOBaHıııe AblMa BO epeMR 

pa6oTbl ,ı:ıyxoeoro wKa<Pa 

3TO HOpManbHO npııı nepBOM BKnl04eHlıllıl. 

CneAyeT neplılOAlıl4eCKlıl 41ı1CTlılTb AYXOBO� WKacj:ı. 

CneAyeT yMeHbWlılTb KonıııYeCTBO Macna ııınııı 

)Klılpa, KOTOpoe A06asnsıeTCS1 Ha npOTlılBeHb. 

He ıııcnonb30BaTb caMbıe BbıcoKıııe TeMnepaTypbı 

1113 nepeyıııcneHHblX B KynıııHapHbıx rn6nıııı..ıax. 

He y,ı:ıoerıeTeopıııTerıbHbıe peJyrıbTaTbı 
roTOBKlıl 

npoKoHcynbrnpy�rncb s KynıııHapHblX rn6nıııı..ıax, 

Ansı nyYwe� opıııeHTaı..ııııııı 

B cj:ıyHKl..llılS1X Bawero AYXOBOro WKacj:ıa. 

BHıııMaHıııe 

Ecrnı, HeCMOTps:ı Ha ,ı:ıaHHble COBeTbl, npo6neMa 

ocrneTcs:ı He peweHHoi1, cne,ı:ıyeT 06paT1ı1Tbcs:ı 

s Cny>K6y TexHıııYecKoi1 noMou.ıııı. 

·>:S: 
:s:
:::ı:: 

o
o



TexH�ı.ıecKas::ı ltiHcpopMa4�s::ı 

Ec.m1 annapaT He pa60TaeT c.ne,o,yeT coo6u.ı1ı1Tb s 

Cny>ı<6y TexHıııYeCKOlıl noMOll.llı1 o KaKOlıl Henona,ı:ı,Ke 

ııı,ı:ıeT peYb ııı yKa3arb: 

1 HoMep Cepıııııı (S-No ).  

2 MoAeilb Annaparn (Mod.) 

3Tlı1 AaHHbıe BbırpasıııposaHbl Ha Ta6nıııı..ıe c 

xapaKTepıııCTlı1KaMııı, KOTOpas:ı HaXQAlılTCrl Ha 3a,ı:J,Helı1 

Yacrııı AYXOBOro WKacj:ıa lı1 Blı1,[1Ha npııı OTKpblTlı1lı1 

ABePL.lbl. 

C E npıııo6peTeHHb11ı1 BaMııı annapar coorsercrsyer

Espone1ı1CK1ı1M HOpMaM oe:ıonaCHocrııı 3neKT­

poMarepıııanos (73123/CEE) ııı 3neKTpoMan-ı1ı1TH01ı1 

CosMecrnMocrn (89/336/CEE). 

YcTaHOBKa 

AaHHas:ı ıııHcj:ıopMaı..ııııs:ı KacaeTcs:ı TOilbKO nıııwb 

TeXHlı1YeCKOro nıııı..ıa, OTBeTCTBeHHOro 3a ycraHOBKY 

lı1 nQACOe,D,lı1HeHıııe B 3IleKrpOCeTb. Ec.nııı Bbl Illı1YHO 

ycraHaBnııısaeTe AYXOBOlıl WKacj:ı, lı13rDTOBlı1Te!lb 

He HeCeT OTBeTCBeHHOCTlı1 3a 

B03MO}l(Hble nospe>K,QeHıııs:ı. 

          .Qo YcTaHOBKM. 3aMeı.ıaHMfl 

• Anrı OCBOÔO>K,QeHıııs:ı AYXOBOro WKacj:ıa OT 

ynaKOBKlı1, nOTs:IHYTu 3a s:13blYOK, pacnOilO}l(eHHbllıl 

Ha Hlı1}1(Helı1 YaCTlı1 KOpOÔKlı1. Ans:ı nepeMeu.ıeHıııs:ı 

Ayxosoro WKacj:ıa c.ne,o,yeT ıııcnoilb30BaTb TOilbKO 

6oKOBbıe pyYKııı ııı Hııı s KOeM c.nyYae - PYLJKY

ABePL.lbl AYXOBOro WKacj:ıa. 

• B MeôenbHOM WKacj:ıy ene.o.yer qJ,e!laTb OTBepcrıııe 

C pa3MepaMııı yKa3aHHblMlı1 Ha pıııcyHKe, 

Mlı1Hlı1Ma!lbHas:ı my6ıııHa Meôenııı AOfDKHa ÔblTb 

580 MM (CM. plı1GyHKlı1 1 lı1 2 Ha Cip. 68). 

• Af1s:ı ycraHOBKlı1 MHOrocj:ıyHKL.llı10Ha!lbHblX AYXOBblX 

WKacj:ıoB3a,ı:J,Hs:ls:I nosepXHOCTb MeôenbHOro WKacj:ıa, 

lı130Ô�eHHas:ı KaK TeMHas:ı 30Ha Ha pıııcyHKe 3 

(CM. cıp. 68), He AOfDKHa lı1MeTb Bbıcrynaıou.ııııx 

Yacreııı (TPy6, BblKI110Yarene1ı1, nQQAep}l(lı1saıou.ııııx 

3IleMeHTOB lı1 T.A.). 

• nnaCTlı1KOBOe noKpb1Tlı1e Me6enııı AOil}l(HQ 

Bb1Aep}l(lı1BaTb TeMnepaTypbl CBblWe 85°C. 

no.ı:ı.coe,ı:ı,1r1HeH1r1e K 311eKTpoceT1r1. 
HopMaTMBHble Tpe6oeaHMfl 

MoHTep AOil}l(eH YAOCTOBeplı1TbCS'I YTO: 

• Hanps:ı}l(eHıııe lı1 YaCTOTa ceTııı COOTBeTcTByeT

yKa3aHHblM B Ta6nıııı..ıe XapaKTeplı1CTlı1K. 

• 3 n eKTpoceTb MO}l(eT Bb1Aep}l(lı18aTb

MaKClı1MailbHYIO MOll.lHOCTb, yKa3aHHYIO B 

Ta6nıııı..ıe XapaKTepıııcrnK. 

• CxeMa nOACOeAıııHeHıııs:ı lı1306pa}l(eHa Ha

CileAyıou.ıeM pıııcyHKe.

• 3neKTponpoBQAKa 06.na,ı:ı,aeT 3a3eMileHıııeM, 

coorsercrsyıou.ııııM Aelı1CTBylOll.llı1M HüpMaTlı1BaM. 

• noACOeAıııHeHıııe AOil}l(HO npOlı13BOAlı1TbCS'I

Yepe3 OMHııınon s:ıpHbl lıl  BblKil lOYaTeilb

npeAHa3HaYeHHbllı1 Ails:1 AaHHOlıl YaCTOTbl lı1 C 

Mlı1Hlı1MailbHblM 3a30pOM Me>K,Qy KOHTaKTaMııı B 

3 MM AJls:I OTKillOYeHıııs:ı B 3KCTpeHHOM cnyYae,

AJls:I Ylı1CTKlı1 lı1Illı1 3aMeHbl I1aMnOYKlı1. Hııı B 

KOeM cnyYae npOBOA 3a3eM!leHıııs:ı He AOil}l(eH 

npOXOAlı1Tb Yepe3 3TOT BblKillOYaTeilb. 

• AaHHbllıl sb1KI1ıoYaTenb MO}l(eT ÔblTb 3aMeHeH 

Ha OÔblYHbllıl BblKillOYaTe!lb B c.nyyae ec.nııı 

o6ecneYeHa ero AOcrynHOCTb npııı HOpMailbHOM 

ıııcnoilb30BaHıııııı. 

nocne noACOeAıııHeHıııs:ı, y6eAıııTecb, YTO sce 

3IleKTpıııecKıııe 3IleMeHTbl AYXOBOro WKacj:ıa 

pa60TalOT HOpMailbHO. 



230 V 1-

3x 1,5mm
2 

400V 2N-

@ N L, L, 

4 x 2,5mm
2 

YcTaHOBKa .Qyxoeoro WKa<f>a 

,Qmı scex AYXOBblX wKacpos � nocrıe 

nOACOeA�HeH�s:ı B 3fleKTpCeTb, 

BcTas�Tb AYXOBKY s Me6erıbHbıı;; wKacp, 
y6eA�BW�Cb, '-ITO WHYP n�TaH�s:ı CBOÔOAeH 

� He conp�KacaeTcs:ı c rops:ı'-l�M� LJacTs:ıM� 

nosepxHocrn Ayxosoro wKacpa. 

230 V 1-

® N L 

3x4mm
2 

400V 3N-

5x 1,5mm
2 

2 3aı<penITTb AyxOBKY s Me6enbHOM WKacpy np� 

nOMOll.\� 4-x 6omos, KOTOpbıe BXQAITT B KOMnrıeKT. 

3aB�HTITTb 6ombı �Gn0flb3Ys:I oraepcnııs:ı, KOTOpbıe 

B�Hbı np� OTKpbrroı;; ABeP� AYXOBOro wKacpa. 

3 Y6eA�TbCS'I, '-ITO BHeWHS'IS'I nosepXHOCTb 

AYXOBOro WKacpa He conp�KacaeTCS'I co 
CTeHKaM� Me6erı� � OTCTaeT KaK M�H�MYM 

Ha 2 MM OT COCeAH�X npeAMeTOB Me6erı�. 
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