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Dear Customer,

Thank you for relying on this product. We aim to allow you to optimally and
efficiently use this environment-friendly product produced in our modern
facilities under precise conditions with respect to sense of quality in total.

We advise you to read these operating manual thoroughly before using
the oven and keep it permanently so that the features of the built-in oven
you have purchased will stay the same as the first day for a long time.

Note: This operating manual is prepared for multiple models. Your appliance
may not feature some functions specified in the manual.

The product images are schematic.

This product has been produced in modern environment-friendly
facilities without adversely affecting nature.

Products marked with (*) are optional.

“Complies with WEEE Regulation"
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IMPORTANT WARNINGS

1. Installation and repair should always be performed
by “AUTHORIZED SERVICE”. Manufacturer shall not be
held responsible for operations performed by unauthorized
persons.

2. Please read this operating instructions carefully.
Only by this way you can use the appliance safely and
in a correct manner.

3. The oven should be used according to operating
Instructions.

4. Keep children below the age of 8 and pets away
when operating.

5. The accessible parts may be hot during use. Young
children must be kept away.

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

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

8. Setting conditions of this device are specified on
the label. (Or on the data plate)

9. The accessible parts may be hot when the grill is
used. Small children should be kept away.

10. WARNING: This appliance is intended for cooking. It
should not be used for other purposes like heating a room.

11. To clean the appliance, do not use steam cleaners.
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12. Ensure that the oven door Iis completely closed
after putting food inside the oven.

13. NEVER try to put out the fire with water. Only shut
down the device circuit and then cover the flame with
a cover or a fire blanket.

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

15. Touching the heating elements should be avoided.

16. CAUTION: Cooking process shall be supervised.
Cooking process shall always be supervised.

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

18. This device has been designed for household use
only.

19. Children must not play with the appliance. Cleaning
or user maintenance of the appliance shall not be performed
by children unless they are older than 8 years and
supervised by adults.

20. Keep the appliance and its power cord away from
children less than 8 years old.
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21. Put curtains, tulles, paper or any flammable
(ignitable) material away from the appliance before
starting to use the appliance. Do not put ignitable or
flammable materials on or in the appliance.
22. Keep the ventilation channels open.

23. The appliance is not suitable for use with an external
timer or a separate remote control system.

24. Do not heat closed cans and glass jars. The pressure
may lead jars to explode.

25. Oven handle is not a towel drier. Do not hang towels,
etc. on the oven handle.

26. Do not place the oven trays, plates or aluminium
foils directly on the oven base. The accumulated heat
may damage the base of the oven.

27. While placing food to or removing food from the
oven, etc., always use heat resistant oven gloves.

28. Do not use the product in states like medicated
and/or under influence of alcohol which may affect your
ability of judgement.

29. Be careful when using alcohol in your foods. Alcohol
will evaporate at high temperatures and may catch fire
to cause a fire if it comes in contact with hot surfaces.

30. After each use, check if the unit is turned off.

31. If the appliance is faulty or has a visible damage,
do not operate the appliance.

32. Do not touch the plug with wet hands. Do not pull
the cord to plug off, always hold the plug.
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33. Do not use the appliance with its front door glass
removed or broken.

34. Place the baking paper together with the food into
a pre-heated oven by putting it inside a cooker or on an
oven accessory. (tray, wire grill etc.)

35. Do not put objects that children may reach on the
appliance.

36. It is important to place the wire grill and tray properly
on the wire racks and/or correctly place the tray on the
rack. Place the grill or tray between two rails and make
sure it is balanced before putting food on it.

37. Against the risk of touching the oven heater elements,
remove excess parts of the baking paper that hang over
from the accessory or container.

38. Never use it at higher oven temperatures than the
maximum usage temperature indicated on your baking
paper. Do not place the baking paper on the base of
the oven. Against the risk of touching the oven heater
elements, remove excess parts of the baking paper that
hang over from the accessory or container.

39. When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the oven to overturn or the door hinges to be
damaged.

40. The packaging materials are dangerous for children.
Keep packaging materials away from the reach of children.

7 I I N
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41. Do not use abrasive cleaners or sharp metal scrapers
to clean the glass as the scratches that may occur on
the surface of the door glass may cause the glass to
break.

42. User should not handle the oven by himself.

43. During usage, the internal and external surfaces
of the oven get hot. As you open the oven door, step
back to avoid the hot vapour coming out from the interior.
There is risk of burning.

44. Do not place heavy objects when oven door is
open, risk of toppling.

45. Oven supply can be disconnected during any
construction work at home. After completing the work,
re-connecting the oven shall be done by authorized service.

46. User should not dislocate the resistance during
cleaning. It may cause an electric shock.

47. To prevent overheating, the appliance should not
be installed behind of a decorative cover.

48. Turn off the appliance before removing the
safeguards. After cleaning, install the safeguards
according to instructions.

49. Cable fixing point shall be protected.

50. Please don’t cook the food directly on the tray /
grid. Please put the food into or on appropriate tools
before putting them in the oven.
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Electrical Safety

1. Plug the appliance in a grounded socket protected by
a fuse conforming to the values specified in the technical
specifications chart.

2. Have an authorized electrician set grounding equipment.
Our company shall not be responsible for the damages
that shall be incurred due to using the product without
grounding according to local regulations.

3. The circuit breaker switches of the oven shall be
placed so that end user can reach them when the oven
Is installed.

4. The power supply cord (the cord with plug) shall
not contact the hot parts of the appliance.

5. If the power supply cord (the cord with plug) is
damaged, this cord shall be replaced by the manufacturer
or its service agent or an equally qualified personnel to
prevent a hazardous situation.

6. Never wash the appliance by spraying or pouring
water on it. There is a risk of electrocution.

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

8. WARNING: Cut off all supply circuit connections bhefore
accessing the terminals.

9. Do not use cut or damaged cords or extension cords
other than the original cord.

10. Make sure that there is no liquid or humidity in
the outlet where the product plug is installed.
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11. The rear surface of the oven also heats up when
the oven is operated. Electrical connections shall not
touch the rear surface, otherwise the connections may
be damaged.

12. Do not tighten the connecting cables to the oven
door and do not run them over hot surfaces. If the cord
melts, this may cause the oven to short circuit and
even a fire.

13. Unplug the unit during installation, maintenance,
cleaning and repair.

14. If the power supply cable is damaged, it must be
replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same
level, in order to avoid any dangerous situation.

15. Make sure the plug is inserted firmly into wall
socket to avoid sparks.

16. Do not use steam cleaners for cleaning the appliance,
otherwise electric shock may occur.

17. An omnipolar switch capable to disconnect power
supply is required for installation. Disconnection from
power supply shall be provided with a switch or an
integrated fuse installed on fixed power supply according
to building code.

18. Appliance is equipped with a type “Y” cord cable.




19. Fixed connections shall be connected to a power
supply enabling omnipolar disconnection. For appliances
with over voltage category below Ill, disconnection device
shall be connected to fixed power supply according to
wiring code.

Intended Use

1. This product has been designed for domestic use.
Commercial use is not permitted.

2. This appliance may only be used for cooking
purposes. It shall not be used for other purposes like
heating a room.

3. This appliance shall not be used to heat plates
under the grill, drying clothes or towels by hanging
them on the handle or for heating purposes.

4. The manufacturer assumes no responsibility for any
damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.
6. Operational life of the product you have purchased

Is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is

provided by the manufacturer.
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Electrical Connection

This oven must be installed and connected to its place correctly according
to manufacturer instructions and by an authorized service.

Appliance must be installed in an oven enclosure providing high
ventilation.

Electrical connections of the appliance must be made only via sockets
having earth system furnished in compliance with rules. Contact an
authorized electrician if there is no socket complying with the earthed
system at where appliance will be placed. Manufacturing company is by
no means responsible for damage resulting from connection of
non-earthed sockets to appliance.

Plug of your oven must be earthed; ensure that socket for the plug
Is earthed. Plug must be located in a place that can be accessed after
installation.

Your oven has been manufactured as 220-240 V 50/60 Hz. AC power
supply compliant and requires a 16 Amp fuse. If your power network is
different that these indicated values, refer to an electrician or your
authorized service.

When you need to replace the electrical fuse, please ensure that electrical
connection is made as follows:

e Phase (to live terminal) brown cable

e Blue cable to neutral terminal
e Yellow-green cable to earth terminal

Oven disconnecting switches must be in an accessible place for final
user while oven is in its place.

Power supply cable (plug in cable) mustn’t touch hot parts of the appliance.

If supply cord (plug in cable) is damaged, this cord must be replaced
by the importer or its service agent or an equally competent personnel to
prevent a hazardous situation.




INTRODUCING THE APPLIANCE
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1. Control panel 4. In tray wire grill
2. Deep tray * 5. Standard tray
3. Roast chicken skewer * 6. Oven door

7. Lamp
8. In tray wire grill
9. Standard tray
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Accessories (optional)

Deep tray *

Used for pastry, big roasts, watery foods. It can also be used as oil collect-
ing container if you roast directly on grill with cake, frozen foods and meat
dishes.

Tray / Glass tray *
Used for pastry (cookie, biscuit etc.), frozen foods.

Circular tray *
Used for pastry frozen foods.

Drying tray *
It is used for foods that want to be dried.

Wire grill

Used for roasting or placing foods to be baked, roasted and frozen into
desired rack.

Telescopic rail *

Trays and wire racks can be removed and installed easily thanks to tele-
scopic rails.

In tray wire grill *

Foods to stick while cooking such as steak are placed on in tray grill. Thus
contact of food with tray and sticking are prevented.

Pizza stone and peel *

They are used for baking pastries such as pizza, bread, pancake and
removing baked food from the oven.

Tray handle *
It is used to hold hot trays.




Technical Specifications

Specifications 60 cm Built-in oven (MFA1-6.....)

Lamp power 15-25'W

Thermostat 40-240 / Max °C

Lower heater 1200 W

Upper heater 1000 W

Turbo heater 1800 W

Grill heater Small grill 1000 W | Big grill | 2000 W
Supply voltage 220V-240 V 50/60 Hz.

Specifications 60 cm Built-in oven (MFA1-8.....)

Lamp power 15-25'W

Thermostat 40-240 / Max °C

Lower heater 1200 W

Upper heater 1200 W

Turbo heater 1800 W

Grill heater Smallgrill | 1200w [ Biggrill [ 2400w
Supply voltage 220V-240 V 50/60 Hz.

Technical specifications can be changed without prior notice to improve
product quality.

The values provided with the appliance or its accompanying documents
are laboratory readings in accordance with the respective standards.
These values may differ depending on the use and ambient conditions.

Figures in this guide are schematic and may not be exactly match your
product.

INSTALLATION OF APPLIANCE

Ensure that electrical installation is suitable for operationalising the
appliance. If not, call an electrician and plumber to make necessary
arrangements. Manufacturing firm can’t be hold responsible for damages
to arise due to operations by unauthorized people and product warranty
becomes void.

WARNING: It is customer’s responsibility to prepare the location the
product shall be placed on and also have power utility prepared.
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WARNING: The rules about electrical local standards must be adhered
to during product installation.
WARNING: Check for any damage on the product before installing it. Do

not have product installed if it's damaged. Damaged products pose danger
for your safety.

P ""'"’""%i. prevent outer surfaces of appliance from
appliance operation and better cooking.

Important Warnings for Installation:
. Cooling fan shall take extra steam out and
= . . .
é overheating during operation of oven.
This is a necessary condition for better
—7 Cooling fan shall continue operation after
—a cooking is finished. Fan shall automatically

°
°

— o
) stop after cooling is completed.

. ooooooogoonoony || A clearance must be left behind the

H d enclosure where you'll place the appliance
Figure 1 for efficient and good operation.

This clearance shouldn’t be ignored as it’s required for ventilation system
of the appliance to operate.

Right Place For Installation

Product has been designed to be mounted to worktops procured from
market. A safe distance must be left between the product and kitchen
walls or furniture. See the drawing provided on the next page for proper
distances. (values in mm).

e Used surfaces, synthetic laminates and adhesives must be heat

resistant. (minimum 100 °C)

e Kitchen cupboards must be level with product and secured.

e |f there is a drawer below the oven, a rack must be placed between
oven and drawer.

WARNING: Do not install the product next to refrigerators or coolers. The
heat emitted by the product increases the energy consumption of cooling
devices.

WARNING: Do not use door and/or handle to carry or move the product.




60 cm Built-In Oven Installation And Mounting
Place of use for product must be located before starting installation.

Product mustn’t be installed in places which are under the effect of
strong air flow.

Carry the product with minimum two people. Do not drag the product so
that floor isn’t damaged.

Remove all transportation materials inside and outside the product.
Remove all materials and documents in the product.

Installation Under Counter
Cabin must match the dimensions provided in figure 2.

A clearance must be provided at the rear part of the cabin as indicated
in the figure so that necessary ventilation can be achieved.

After mounting, the clearance between lower and upper part of the
counter is indicated in figure 5 with “A”. It's for ventilation and shouldn’t
be covered.

Installation In An Elevated Cabinet
Cabin must match the dimensions provided in figure 4.

The clearances with the dimensions indicated in the figure must be provided
at the rear part of cabin, upper and lower sections so that necessary
ventilation can be achieved.

Installation Requirements
Product dimensions are provided in the figure 3.

Furniture surfaces for mounting and mounting materials to be used
must have a minimum temperature resistance of 100 °C.

Mounting cabin must be secured and its floor must be plane for product
not to tilt over.

Cabin floor must have a minimum strength that would handle a load of
60 kg.

Placing And Securing The Oven
Place the oven into the cabin with two or more people.
Ensure that oven’s frame and front edge of the furniture match uniformly.

17 I B N
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Supply cord mustn’t be under the oven, squeeze in between oven and
furniture or bend.

Fix the oven to the furniture by using the screws provided with the
product. Screws must be mounted as shown in figure 5 by passing them
through plastics attached to frame of the product. Screws mustn’t be
overtightened. Otherwise, screw sockets might be worn.

Check that oven doesn’t move after mounting. If oven isn’t mounted in
accordance with instructions, there is a risk of tilt over during operation.

Electrical Connection

Mounting place of the product must have appropriate electrical
installation.

Network voltage must be compatible with the values provided on type
label of product.

Product connection must be made in accordance with local and national
electrical requirements.

Before starting the mounting disconnect network power. Do not connect
the product to network until its mounting is completed.

Mounting

e I
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Figure 5
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1. Function button
2. Mechanical or digital timer
3. Thermostat

WARNING: The control panel above is only for illustration purposes.
Consider the control panel on your device.
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Thermostat Button: Helps to set cooking temperature
of the food to be cooked in the oven. You can set
5 Q —n» | the desired temperature by turning the button after
placing the food into the oven. Check cooking table
related to cooking temperatures of different foods.

Mechanical Timer Button *: Helps to set time for the
—«» | food to be cooked in the oven. Timer de-energizes
0— Q —* | the heaters when set time expires and warns you by
S = | ringing. See cooking table for cooking times.

Using Pop-up Button *

Adjustment can be made only when button is popped for models with
pop-up button.

Make sure that button is popped by pressing on the
= ] button as shown in the figure at left side.




USING THE OVEN
Initial Use Of Oven

Here are the things you must do at first use of your oven after making
its necessary connections as per instructions:

1. Remove labels or accessories attached inside the oven. If any, take
out the protective folio on front side of the appliance.

2. Remove dust and package residues by wiping inside of the oven with
a damp cloth. Inside of oven must be empty. Plug the cable of appliance
into the electrical socket.

3. Set the thermostat button to the highest temperature (240 Max. °C)
and run the oven for 30 minutes with its door closed. Meanwhile a slight
smoke and smell might occur and that’s a normal situation.

4. Wipe inside of the oven with a slightly warm water with detergent
after it becomes cold and then dry with a clean cloth. Now you can use
your oven.

Normal Use Of Oven

1. Adjust thermostat button and temperature at which you want to cook
the food to start cooking.

2. You can set cooking time to any desired time by using the button at
models with mechanical timer. Timer will de-energize heaters when time
expired and provide warning beep as ringing.

3. Timer turns the heaters off and provides audible signal when cooking
time expires in line with the information entered in the models with digital
timer.

4. Cooling system of the appliance will continue to operate after cooking
is completed. Do not cut the power of appliance in this situation which is
required for appliance to cool down. System will shut down after cooling
is completed.
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Using The Grill

1. When you place the grill on the top rack, the food on the grill shall
not touch the grill.

2. You can preheat for 5 minutes while grilling. |If necessary, you may
turn the food upside down.

3. Food shall be in the center of the grill to provide maximum air flow
through the oven.

To turn on the grill;

1. Place the function button over the grill symbol.
2. Then, set it to the desired grill temperature.

To turn the grill off;

Set the function button to the off position.
WARNING: Keep the oven door closed while grilling.
Using The Chicken Roasting *

Place the spit on the frame. Slide turn
spit frame into the oven at the desired
level. Locate a dripping pan through
the bottom in order to collect the fast.
Add some water in dripping pan for easy
cleaning.Do not forget to remove plastic
part from spit. After grilling, screw the
plastik handle to the skewer and take
out the food from oven.

Figure 6




PROGRAM TYPES

.P Program Button: Helps to set with which heaters the
o] - —[#] food placed in oven will be cooked. Heater program
il 0 types in this button and their functions are stated
FL e below. Every model might not have all heater types
= ] and thus program types of these heaters.

Heating program types in your appliance and important explanations
of them are provided below for you can cook different foods appealing to
your taste.

—_— Lower and upper heating B ) Fan

i elements v

~) .

s Lower heating element and fan @ Turbo heater and fan
~~ . . =5 Lower-upper heating element
| | Grill and roast chicken o and fan

,T,,, Upper heating element and fan :;: Grill and fan

@ Multifunctional cooking (3D) | Grill

__| | Lower heating element | | Upper heating element
had . i

~ Small grill and fan Q Steam cleaning

Lower heating element: Select this program towards end of cooking time
if lower part of the food cooked will be roasted.

Upper heating element: Used for post heating or roasting very little pieces
of foods.

Lower and upper heating elements: A program that can be used for cooking
foods like cake, pizza, biscuit and cookie.

Lower heating element and fan: Use mostly for cooking foods like fruit
cake.

Lower and upper heating element and fan: The program suitable for cooking
foods like cakes, dried cakes, lasagne. Suitable for cooking meat dishes,
as well.
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Grill: Grill cooker is used for grilling meat like foods such as steak, sausage
and fish. While grilling, tray should be placed in the lower rack and water
must be placed in it.

Turbo heater and fan: Suitable for baking and roasting. Keep heat setting
lower than “Lower and Upper Heater” program since heat is conveyed
immediately via air flow.

Grill and fan: Suitable for cooking meat type foods. Do not forget to place
a cooking tray in a lower rack inside the oven and a little water in it while
grilling.

Multi Functional Cooking (3D): Suitable for baking and roasting. Lower
and upper heaters operate as well as quick transmission of heat via air
flow. Suitable for cooking requiring single tray and intense heat.

COOKING RECOMMENDATIONS

You can find in the following table the information of food types which
we tested and identified their cooking values in our labs. Cooking times
can vary depending on the network voltage, quality of material to be
cooked, quantity and temperature. Dishes to cook by using these values
might not appeal to your taste. You can set various values for obtaining
different tastes and results appealing to your taste by making tests.

WARNING: Oven must be preheated for 7-10 minutes before placing the
food in it.




Cooking Table
MFA1-6..... :

Food Cnok!ng Cooking Cooking Fookiqg
function temperature (°C) rack time (min.)
Cake Static / Static+fan 170-180 2-3 35-45
Small cake Static / Turbo+fan 170-180 2 25-30
Pie Static / Static+fan 180-200 2 35-45
Pastry Static 180-190 2 20-25
Cookie Static 170-180 2 20-25
Apple pie Static / Turbo+fan 180-190 1 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static fan 180-200 3 20-30
Lasagne Static 180-200 2-3 25-40
Meringue Static 100 2 50
Grilled chicken ** Grill+fan 200-220 3 25-35
Grilled fish ** Grill+fan 200-220 3 25-35
Calf steak ** Grill+fan Max 4 15-20
Grilled meatball ** Grill+fan Max 4 20-25
MFA1-8..... :
Food CDOk!ng Cooking Cooking Foukiqg
function temperature (°C) rack time (min.)

Cake Static / Static+fan 170-180 2-3 30-35
Small cake Static / Turbo+fan 170-180 2-3 25-30
Pie Static / Static+fan 180-200 2-3 30-35
Pastry Static 180-190 2 25-30
Cookie Static / Turbo+fan 170-180 2-3 20-30
Apple pie Static / Turbo+fan 180-190 2-3 40-50
Sponge cake Static / Turbo+fan 200/150 * 2-3 25-30
Pizza Static / Turbo+lower 180-200 3 20-30
Lasagne Static 180-200 2-3 20-25
Meringue Static / Lower-upper+fan 100 2-3 60-70
Grilled chicken ** Grill / Lower-upper+fan 200-220 2-3 25-30
Grilled fish ** Grill 190-200-220 3-4 20-25
Calf steak ** Grill 230 5 25-30
Grilled meatball ** Grill 230 5 20-35

* Do not preheat. First half of cooking time is recommended to be at
200 °C de while the other half at 150 °C.
** Food must be turned after half of the cooking time.
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Baking With Pizza Stone

When baking with pizza stone, place pizza stone over wire rack and pre-heat
the oven in pizza mode (turbo + lower) at 230 °C for 30 minutes. Once
pre-heating is completed, without removing pizza stone put pizza over it
with the peel (do not place frozen pizza) and bake at 180 °C for 20-25
minutes. Once baking is completed, remove the baked pizza from the
oven using the peel.

WARNING: Do not place pizza stone in a pre-heated oven.

WARNING: Once baking is completed, do not remove pizza stone when
it is hot and do not place on cold surfaces. Otherwise, pizza stone can be
cracked.

WARNING: Do not expose pizza stone to humidity.

Drying
Food Cooking Cooking Cooking Cooking
function temperature (°C) rack duration (hours)
Sliced banana Fan-cooking functions 100 2 4-5
Sliced apple Fan-cooking functions 100 2 4-5
Sliced orange Fan-cooking functions 100 2 4-5

WARNING: The thinner the slices, the faster the drying duration is and
the aroma of the food is preserved better.

WARNING: Do not open the oven door until the drying process is complete.

WARNING: Drying should only be carried out in the drying tray.

WARNING: Do not preheat during drying.




MAINTENANCE AND CLEANING
1. Remove the power plug from electrical socket.

2. Do not clean inner parts, panel, trays and other parts of the product
with hard tools such as bristle brush, wire wool or knife. Do not use abrasive,
scratching materials or detergent.

3. Rinse after wiping the parts at inner parts of the product with soapy
cloth, then dry thoroughly with a soft cloth.

4. Clean glass surfaces with special glass cleaning material.
5. Do not clean your product with steam cleaners.

6. Never use combustibles like acid, thinner and gas while cleaning
your product.

7. Do not wash any part of the product in dishwasher.
8. Use potassium stearate (soft soap) for dirt and stains.
Steam Cleaning *

It enables cleaning the soils softened
thanks to the steam to be generated in
the oven.

1.Remove all the accessories in the
oven.

2.Pour a half litre of water into the tray
and Place the tray at the bottom of the
boiler.

3. Set the switch to the steam cleaning
mode.

4.Set the thermostat to 70 °C degrees
and operate the oven for 30 minutes.

5. After operating the oven for 30 minutes, open the oven door and wipe
the inner surfaces with a wet cloth.

6. Use dish-washing liquid, warm water and a soft cloth for stubborn
dirt, then dry off the area you have just cleaned with a dry cloth.
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Cleaning And Mounting Oven Door

Figure 8.1

Open the door fully
by pulling the
oven door toward
yourself. Then
perform unlock

Figure 8.2

Set the hinge lock
to the widest angle
as in figure 8.2.
Adjust both hinges
connecting oven

operation by pulling  door to the oven to

the hinge lock
upwards with the
aid of screwdriver
as indicated in
figure 8.1.

the same position.

Figure 9.1

Later, close the
opened oven door
so that it will be
in a position to
contact with
hinge lock as in
figure 9.1.

Figure 9.2

For easier removal
of oven door, when
it comes close to
closed position,
hold the cover
with two hands as
in figure 9.2
and pull upwards.

Reversely perform respectively what you did while opening door to
reinstall oven door back.




Cleaning Of The Oven Glass

Your product may differ. Follow the appropriate step for your product.

1. Press the plastic latches on the left and right sides as shown in Figure
10 and lift the the profile by pulling it towards you as shown in Figure
11. Glass will be free after the profile is removed as shown in Figure 12.
Carefully pull the glass that has become free toward you. If necessary,
the middle glass can also be removed in the same way. The outer glass is
fixed to the oven door profile. You may easily clean the glasses after they
have been separated. Once the cleaning and maintenance is complete,
you can replace the glasses and the profile by performing the removal
procedure in reverse. Make sure that the glass is inserted in the correct

Figure 10 Figure 11 Figure 12

2. Remove the screws on the left and right sides as shown in Figure
13. Remove the profile by pulling it towards you as shown in Figure 14.
Glass will be free after the profile is removed as shown in Figure 15.
Carefully pull the glass that has become free toward you. If necessary,
the middle glass can also be removed in the same way. The outer glass is
fixed to the oven door profile. You may easily clean the glass once it has
been released. Once the cleaning and maintenance is complete, you can
replace the glasses and the profile by performing the removal procedure
in reverse. Make sure that the glass is inserted in the correct direction
and that the profile is seated properly.

Figure 13 Figure 14 Figure 15
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Rack Positions

It is important to place the wire grill into
the oven properly. Do not allow wire rack to
touch rear wall of the oven. Rack positions
are shown in the next figure. You may place
a deep tray or a standard tray in the lower
and upper wire racks.

\

Installing and removing wire racks

To remove wire racks, press the clips shown with arrows in the figure,
first remove the lower, and than the upper side from installation location.
To install wire racks; reverse the procedure for removing wire rack.




Replacing Oven Lamp

WARNING: To avoid electric shock, ensure that the appliance circuit is
open before changing the lamp. (having circuit open means power is off)
First disconnect the power of appliance and ensure that appliance is cold.

Remove the glass protection by turning as indicated in the figure on the
left side. If you have difficulty in turning, then using plastic gloves will
help you in turning.

Then remove the lamp by turning, install the new lamp with same
specifications.

Reinstall glass protection, plug the power cable of appliance into electrical
socket and complete replacement. Now you can use your oven.

Type G9 Lamp Type E14 Lamp

- —
¢ — @
220-240V, AC aé 220-240V, AC

15-25 W 15W

5
K

¢

J/ Figure 16 7%) Figure 17

WARNING: This product contains a light source of energy efficiency class G.
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TROUBLESHOOTING

You may solve the problems you may encounter with your product by
checking the following points before calling the technical service.

Check Points

In case you experience a problem about the oven, first check the table
below and try out the suggestions.

Problem

Possihle Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Oven stops during cooking.

Plug comes out from the wall
socket.

Re-install the plug into wall socket.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

Cooling fan not operating.

Listen the sound from the cooling
fan.

Oven not installed in a location
with good ventilation.

Make sure clearances specified in
operating instructions are maintained.

More than one plugs in a wall
socket.

Use only one plug for each wall
socket.

Outer surface of the oven gets very
hot during operation.

Oven not installed in a location
with good ventilation.

Make sure clearances specified in
operating instructions are maintained.

Oven door is not opening properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to
re-open the door.

Internal light is dim or does not
operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace with a lamp with same
specifications.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is grounded
properly.




Problem

Possible Cause

What to Do

Water dripping.

Steam coming out from a crack on
oven door.

Water remaining inside the oven.

Water or steam may generate under
certain conditions depending on
the food being cooked. This is
not a fault of the appliance.

Let the oven cool down and than
wipe dry with a cloth.

The cooling fan continues to operate
after cooking is finished.

The fan operates for a certain period
for ventilation of internal cavity of
the oven.

This is not a fault of the appliance;
therefore you don’t have to worry.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly adjusted.

Read the section regarding operation
of the oven and reset the oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the circuit
breaker. If this is repeating frequently,
call an electrician.

Smoke coming out during operation.

When operating the oven for the
first time.

Smoke comes out from the heaters.
This is not a fault. After 2-3 cycles,
there will be no more smoke.

Food on heater.

Let the oven to cool down and
clean food residues from the
ground of the oven and surface of
upper heater.

When operating the oven burnt or
plastic odour coming out.

Plastic or other not heat resistant
accessories are being used inside
the oven.

At high temperatures, use suitable
glassware accessories.

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door frequently, if
the food you are cooking does not
require turning. If you open the
door frequently internal temperature
drops and therefore cooking result
will be influenced.
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HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original packaging.

3. Pay maximum attention to the appliance while loading/unloading and
handling.

4. Make sure that the packaging is securely closed during handling and
transportation.

5. Protect from external factors (such as humidity, water, etc.) that may
damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes, drops,
etc. while handling and transporting and not to break or deform it during
operation.

RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and
economically.

1. Use dark coloured and enamel containers that conduct the heat better
in the oven.

2. As you cook your food, if the recipe or the user manual indicates that
pre-heating is required, pre-heat the oven.

3. Do not open the oven door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the oven. You may
cook at the same time by placing two cookers on the wire rack.

5. Cook multiple dishes successively. The oven will not lose heat.

6. Turn off the oven a few minutes before the expiration time of cooking.
In this case, do not open the oven door.

7. Defrost the frozen food before cooking.




ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly
manner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
equipment - WEEE). The guideline determines the frame
1] work for the return and recycling of used appliances as
applicable throughout to the EU.

PACKAGE INFORMATION

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

Va multumim pentru ca va bazati pe acest produs.

Scopul nostru este de a va permite utilizarea optima si eficienta a acestui
produs prietenos cu mediul inconjurator fabricat in fabrici moderne sub conditii
precise referitoare la sensul calitatii.

Tnainte de utilizarea cuptorului, va sfatuim sa cititi acest manual de utilizare in
intregime si sa-I pastrati pentru mult timp astfel incat caracteristicile cuptorului
incorporat pe care |-ati achizitionat s ramana la fel ca in prima zi.

Retineti: Acest manual de utilizare este pregatit pentru multiple modele.
Produsul dumneavoastra poate sa nu contina unele functii specificate in
manual.

Imaginile produsului sunt schematice.

Acest produs a fost fabricat In uzine moderne prietenoase cu mediul
inconjurator fara a afecta natura.

Produsele marcate cu simbolul (*) sunt optionale.

”Este conform cu Reglementarea AEEE”
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AVERTISMENTE IMPORTANTE

1. Instalarea sireparareatrebuierealizate intotdeauna
de catre un ,SERVICE AUTORIZAT". Producatorul nu
va fi tras la raspundere pentru operatiunile efectuate
de persoane neautorizate.

2. VVa rugam sa cititi cu atentie aceste instructiuni
de utilizare. Numai astfel puteti utiliza aparatul in
conditii de siguranta si in mod corect.

3. Cuptorul trebuie utilizat in conformitate cu
instructiunile de utilizare.

4. Nu lasati copiii sub varsta de 8 ani si animalele
de companie in apropierea acestuia atunci cand
este in functiune.

5. Piesele accesibile pot fi fierbinti in timpul
utilizarii. Copiii mici nu trebuie lasati sa se apropie.

6. AVERTISMENT: Pericol de foc: nu depozitati
obiecte pe suprafetele de gatit.

7. AVERTISMENT: Aparatul se incinge in timpul
utilizarii. Procedati cu grija pentru a evita atingerea
elementelor de incalzire din cuptor.

8. Conditiile de setare ale acestui dispozitiv sunt
specificate pe eticheta (sau pe placuta cu date de
identificare).

9. Piesele accesibile pot fi fierbinti atunci cand
gratarul este in uz. Copiii mici nu trebuie lasati sa
se apropie.




B B E
10. AVERTISMENT: Acest echipament a fost

conceput pentru gatit. Nu trebuie folosit in alte

scopuri, cum ar fi incalzirea unei incaperi.

11. Pentru a curata echipamentul, nu utilizati aparate
de curatare cu vapori.

12. Asigurati-va ca usa cuptorului este complet
inchisa dupa introducerea alimentelor in interiorul
cuptorului.

13. Nu incercati NICIODATA sé stingeti focul cu
apa. Opriti numai circuitul dispozitivului si apoi
acoperiti flacara cu un capac sau o patura ignifuga.

14. AVERTISMENT: Nu permiteti copiilor cu varsta
sub 8 ani sa utilizeze plita decat atunci cand sunt
in permanent supravegheati.

15. Atingerea elementelor de incalzire trebuie evitata.

16.ATENTIE:Procesuldegatirevafisupravegheat.
Procesul de gatire va fiintotdeauna supravegheat.

17. Acest echipament poate fi utilizat de copii
cu varsta de peste 8 ani si persoane cu capacitate
fizica, senzoriala sau mentala redusa sau care nu au
experienta si nu sunt familiarizate cu echipamentul
daca acestea sunt supravegheate sau |li se ofera
instructiuni privind utilizarea echipamentului intr-o
maniera sigura si inteleg pericolele implicate. Copiii
nu trebuie sa se joace cu echipamentul. Curatarea si
operatiunile de intretinere realizate de utilizator nu vor
fi realizate de copii nesupravegheati.
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18. Acest dispozitiv a fost conceput exclusiv pentru
uz casnic.

19. Copiii nu trebuie sa se joace cu aparatul.
Curatarea sau intretinerea aparatului de catre
utilizator nu va fi efectuata de copii decat daca au
varsta mai mare de 8 ani si sunt supravegheati de adulti.

20. Nu lasati aparatul si cablul de alimentare la
indemana copiilor cu varsta sub 8 ani.

21. Tndepérta’;i perdelele, tesaturile, hartia sau
orice alte material inflamabile (care se pot aprinde)
de aparat inainte de a incepe utilizarea aparatului.
Nu pozitionati materiale care se pot aprinde sau
inflamabile pe sau in aparat.

22. Mentineti canalele de ventilatie deschise.

23. Aparatul nu este potrivit pentru a functiona
cu un sistem de control extern al timpului sau o
telecomanda separata.

24, Nuincalziti conserve inchise siborcane din sticla.
Presiunea poate duce la explodarea borcanelor.

25. Manerul cuptorului nu este un uscator de
prosoape. Nu atarnati prosoapele si alte obiecte de
manerul cuptorului.

26. Nu asezati tavile cuptorului, placi sau folii de
aluminiu direct pe baza cuptorului. Caldura acumulata
poate deteriora baza cuptorului.

27. In timp ce introduceti alimente in sau scoateti
alimente din cuptor etc., folositi intotdeauna manusi
de cuptor rezistente la caldura.




28. Nu utilizati produsul daca sunteti sub influenta
medicamentelor si/sau alcoolului care va pot afecta
judecata.

29. Aveti grija la utilizarea alcoolului in mancarurile
dvs. Alcoolul se va evapora la temperaturi ridicate
si poate sa ia foc pentru a cauza un incendiu daca
intra in contact cu suprafete fierbinti.

30. Dupa fiecare utilizare, verificati daca unitatea
a fost oprita.

31. Daca aparatul este defect sau prezinta o
deteriorare vizibila, nu folositi aparatul.

32. Nu atingeti priza daca aveti mainile umede!
Nu trageti de cablu cand scoateti aparatul din priza,
tineti intotdeauna de stecher.

33. Nu folositi aparatul cu geamul usii din fata
demontat sau spart.

34. Puneti hartia de copt impreuna cu alimentele
intr-un cuptorcare afostincalzitin prealabil punandu-
le intr-un accesoriu de aragaz sau de cuptor (tava,
gratar din sarma etc.).

35. Nu puneti pe aparat obiecte la care pot sa
ajunga copiii.

36. Este important sa asezati corect gratarul
din sarma si tava pe politele de sarma in mod
corespunzator si/sau sa pozitionati tava pe polita
in mod corect. Asezati gratarul sau tava intre doua
sine si asigurati-va ca este echilibrat Tnainte de a
pune alimentele pe el.
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37. Pentru a evita riscul de atingere a elementelor
de incalzire ale cuptorului, indepartati excesele de
pe hartie de copt care atarna din accesoriu sau din
recipient.

38. Nu utilizati niciodata hartia de copt la temperaturi
mai ridicate decat temperatura maxima de utilizare
indicata pe hartia dvs. de copt. Nu puneti hartia de copt
pe baza cuptorului. Pentru a evita riscul de atingere
a elementelor de incalzire ale cuptorului, indepartati
excesele de pe hartie de copt care atarna din accesoriu
sau din recipient.

39. Cand usa este deschisa, nu asezati niciun
obiect greu pe usa si nu permiteti copiilor sa se aseze
pe ea. Putetli determina rasturnarea cuptorului sau
deteriorarea balamalelor usii.

40. Materialele de ambalare pot fi periculoase
pentru copii. Nu lasati materialele de ambalare la
indemana copiilor.

41. Nu utilizati agenti de curatare abrazivi sau
razuitoare metalice ascutite pentru a curata sticla
deoarece zgarieturile care pot aparea pe suprafata
geamului usii pot provoca spargerea geamului.

42. Utilizatorul nu trebuie sa manipuleze cuptorul
pe cont propriu.
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43. In timpul utilizarii, suprafetele interioare si
exterioare ale cuptorului se incalzesc. In momentul
in care deschideti usa cuptorului, dati-va inapoi
pentru a evita vaporii fierbinti care ies din interior.
Exista risc de arsura.

44. Nu asezati obiecte grele pe usa cuptorului
atunci cand aceasta este deschisa, intrucat exista
riscul de rasturnare.

45. Utilizatorul nu trebuie sa scoata din pozitie
rezistenta in timpul curatarii. Acest lucru poate
provoca electrocutarea.

46. Sursa de alimentare a cuptorului poate fi
deconectata in timpul oricarei lucrari de constructii
din casa. Dupa finalizarea lucrarilor, cuptorul va fi
reconectat de catre un service autorizat.

47. Pentru a preveni supraincalzirea, aparatul nu
trebuie instalat in spatele unui panou decorativ.

48. Opriti aparatul inainte de a elimina dispozitivele
de siguranta. Dupa curatare, instalati dispozitivele
de siguranta conform instructiunilor.

49. Punctul de fixare al cablului trebuie protejat.

50. Va rugam sa nu gatiti alimentele direct pe tava/
gratar. Introduceti alimentele in sau pe accesoriile
corespunzatoare inainte de a le aseza in cuptor.
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Siguranta electrica

1. Conectati aparatul la o priza cu impamaéntare

protejata de o siguranta fuzibila corespunzatoare
valorilor specificate in diagrama specificatiilor tehnice.
2. Solicitati interventia unui electrician autorizat
pentru instalarea impamantarii pentru echipament.
Societatea noastra nu va fi responsabila pentru
daunele care au loc ca urmare a utilizarii produsului
fara impamantare in conformitate cu reglementarile
locale.

3. intrerupatoarele principale ale circuitului de la
cuptor trebuie pozitionate astfel incat utilizatorul
final sa poata ajunge la acestea atunci cand este
instalat cuptorul.

4. Cablul de alimentare cu curent (cablul cu stecher)
nu trebuie sa intre Tn contact cu partile fierbinti ale
aparatului.

5. In cazul in care cablul de alimentare (cablul cu
stecher) este deteriorat, acest cablu trebuie inlocuit
de catre producator sau de agentul de service al
acestuia sau de un personal la fel de competent
pentru a preveni o situatie periculoasa.

6. Nu spalati niciodata aparatul pulverizand sau
turnand apa pe acesta! Exista risc de electrocutare.

7. AVERTISMENT: Pentru a evita electrocutarea,
asigurati-va ca circuitul dispozitivului este deschis
inainte de a inlocui becul.
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8.AVERTISMENT: Intrerupeti conectarealacircuitul

de alimentare inainte de a accesa terminalele.

9. Nu folositi cabluri taiate sau deteriorate sau
cabluri prelungitoare, altele decat cablul original.

10. Asigurati-va ca nu exista lichid sau umiditate in
priza in care este introdus stecherul produsului.

11. Si suprafata din spate a cuptorului se incalzeste
atunci cand cuptorul este in functiune. Conexiunile
electrice nu trebuie sa atinga suprafata din spate, in
caz contrar conexiunile pot fi deteriorate.

12. Nu strangeti cablurile de conectare de usa
cuptorului sinu le directionati peste suprafete fierbinti.
Daca se topeste cablul, acest lucru poate duce la
scurtcircuitarea cuptorului si chiar la un incendiu.

13. Scoateti unitatea din priza in timpul instalarii,
intretinerii, curatarii gi repararii.

14. Tn cazul in care cablul de alimentare electrica
este deteriorat, acesta trebuie inlocuit de producator,
reprezentantul de service tehnic sau personal cu
calificari similare pentru a evita orice pericol.

15. Asigurati-va ca stecherul este introdus ferm in
priza de perete pentru a evita scanteile.

16. Nu folositi aparate de curatat cu vapori pentru
curatarea aparatului, in caz contrar poate avea loc
electrocutarea.

47 I I N
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17. Pentru instalare este necesar un intrerupator
omnipolar care poate deconecta sursa de alimentare.
Deconectarea de la sursa de alimentare trebuie
sa fie asigurata cu un intrerupator sau o siguranta
fuzibila integrata instalata pe sursa de alimentare
fixa in conformitate cu codul cladirii.

18. Aparatul este echipat cu un cablu de tip ,,Y”.

19. Conexiunile fixe vor fi conectate la o sursa
de alimentare care sa permita deconectarea
omnipolara. Pentru aparatele cu o categorie de
supra-tensiune mai mica de lll, dispozitivul de
deconectare va fi conectat la sursa de alimentare
fixa Tn conformitate cu codul de cablare.




Domeniu de utilizare

1. Acest produs a fost conceput pentru uz casnic.
Utilizarea comerciala a aparatului nu este permisa.

2. Acest aparat poate fi utilizat numai cu scopul de
a gati. Acesta nu va fi folosit in alte scopuri, cum ar
fi incalzirea unei incaperi.

3. Acest aparat nu va fifolosit pentru a incalzi placile
d sub gratar, pentru a usca hainele sau prosoapele
agatandu-le de méaner sau in scopuri de incalzire.

4. Producatorul nu isi asuma raspunderea pentru
orice deteriorare cauzata de utilizare sau manipulare
incorecta.

5. Partea de cuptor a unitatii poate fi folosita
pentru dezghetarea, coacerea, prajirea si frigerea
produselor alimentare.

6. Durata de functionare a produsului pe care |-afi
achizitionat este de 10 ani. Aceasta este perioada pe
parcursul careia piesele de schimb necesare pentru
functionarea acestui produs, astfel cum sunt definite,
sunt furnizate de producator.
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Conexiune Electrica

Acest cuptor trebuie sa fie montat si conectat corect in locul lui conform
instructiunilor producatorului de catre un service autorizat.

Produsul trebuie sa fie montat intr-o incinta furnizéndu-i o ventilatie ridicata.

Conexiunile electrice ale produsului trebuie sa fie efectuate doar prin
intermediul prizelor ce au prevazut un sistem de impamantare conform
reglementarilor. Contactati un electrician autorizat daca nu exista prize ce
sunt conforme cu sistemul de Tmpamantare. Compania produsului nu va fi
responsabila de avarierea rezultata din conexiunea produsului la
prize fara impamantare.

Stecherul cuptorului trebuie sa fie dotat cu impamantare; asigurati-va ca priza
pentru stecher este cu impamantare. Stecherul trebuie sa fie localizat intr-un
loc unde poate fi accesibil dupa montaj.

Cuptorul dumneavoastra a fost fabricat la 220-240 V 50/60 Hz. Tensiunea de
alimentare este conforma si necesita o sigurantd de 16 Ampi. Daca reteaua
electrica este diferitd de aceste valori indicate, consultati electricianul sau
service-ul autorizat.

in momentul cand dumneavoastra trebuie sa inlocuiti siguranta electrica,
va rugam sa va asigurati ca conexiunea electrica este efectuata dupa cum
urmeaza:

* Faza (la terminalul aflat sub tensiune) cablu maro
+ Cablu albastru la terminalul neutru
» Cablul galben-verde la terminalul de impamantare

In momentul cand cuptorul se afla montat in spatiul sau, comutatoarele de
deconectare a cuptorului trebuie sa fie pozitionate intr-un loc accesibil pentru
utilizatorul final.

Cabilul de alimentare (stecherul din cablu) nu trebuie sa atinga componentele
fierbinti ale produsului.

Daca cablul de alimentare (stecherul din cablu) este avariat, acest cablu
trebuie sa fie nlocuit de catre importator sau de catre agentul sau de service
sau de catre un personal competent pentru a preveni o situatie periculoasa.




INTRODUCEREA APARATULUI

1.Panou de control 4.Gratar in tava
2.Tava adanca * 5.Tava standard
3. Frigaruie pentru prajirea puiului * 6. Usa cuptor

7. Lampa
8. Gratar in tava
9. Tava standard
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Accesorii (optional)

Tava adanca *

Utilizat pentru patiserie, prajiri, alimente pe baza de apa. De asemenea,
poate fi utilizata ca recipient de colectare al uleiului daca dumenavoastra
prajiti direct tortul, alimentele congelate si retetele pe baza de carne.

Tava / Tava sticla *
Utilizat pentru patiserie (prajituri, biscuit etc.), alimente congelate.

Tava rotund *
Utilizat pentru patiserie alimente congelate.

Tava pentru deshidratare *
Este folosita in cazul alimentelor pe care doriti s& le deshidratati.

Gratar

Utilizat pentru prajirea sau plasarea alimentelor care urmeaza a fi coapte,
prajite si congelate in gratarul dorit.

Sina telescopica *
Tavile si gratarele pot fi scoate si montate usor datorita sinelor telescopice.

Gratar in tava *

Alimentele se prind in timp ce se gatesc cum ar fi friptura este plasata in
gratarul din tava. Astfel, contactul dintre aliment cu tava si prindere este
revenit.

Piatra pentru pizza si lopata de cuptor *

Sunt folosite pentru coacerea fainoaselor precum pizza, paine, chec si
scoaterea mancarii din cuptor.

Maner pentru tava *
Se foloseste pentru a tine tavile fierbinti.




Specificatii Tehnice

Specificatii Cuptor incorporat de 60 de cm (MFA1-6.....)
Putere lampa 15-25 W

Termostat 40-240 / Max °C

Arzator inferior 1200 W

Arzator superior 1000 W

Arzator turbo 1800 W

Arzator grill

Grill mic 1000 W Grill mare | 2000 W

Tensiune de alimentare

220-240 V 50/60 Hz.

Specificatii Cuptor incorporat de 60 de cm (MFA1-8.....)
Putere lampa 15-25 W

Termostat 40-240 / Max °C

Arzator inferior 1200 W

Arzator superior 1200 W

Arzator turbo 1800 W

Arzator grill Grill mic | 1200 W | Grill mare 2400 W

220-240 V 50/60 Hz.

Pentru imbunatatirea calitatii produsului, specificatiile tehnice pot fi
modificate fara notificari.

Valorile furnizate impreuna cu produsul sau documentele insotitoare
reprezinta citiri de laborator conform standardelor respective. Aceste
valori pot diferi depinzénd de utilizare si conditiile ambientale.

Imaginile din acest manual sunt schematice si nu se pot potrivi corect cu
produsul dumneavoastra.

MONTAREA PRODUSULUI

Asigurati-va ca conexiunea electrica este corespunzatoare pentru a fi
utilizata impreuna cu produsul. Daca nu este corespunzatoare, apelati la
un electrician sau un instalator pentru a efectua aranjamentele necesare.
Compania producatoare nu poate fi responsabila pentru defectiunile
care survin datorita utilizarii de catre persoane neautorizate, iar garantia
produsului devine nula.

AVERTISMENT: Pregatirea locatiei produsului unde aparatul va fi montat
si de asemenea conexiunea electrica a aparatului ii revine in sarcina
clientilor.

Tensiune de alimentare
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AVERTISMENT: in timpul montarii produsului, regulile referitoare la
standardele electrice locale trebuie sa fie respectate.

AVERTISMENT: inainte de montarea produsului, verificati daca produsul
prezinta avarii. Daca este avariat, nu montati aparatul. Produsele avariate
prezinta un pericol la siguranta dumneavoastra.

Avertismente importante pentru montare:

n timpul functionarii cuptorului,
ventilatorul de racire va aspira o cantitate
suplimentara de abur si va previne
supraincalzirea suprafetelor exterioare
—@— ale produsului. Aceasta reprezinta o

A

!

! @ conditie necesard pentru o functionare
{ @ si gatire mai buna a produsului. Dupa ce
!

{

@- gatirea s-a finalizat, ventilatorul de racire
"7 va continua sa functioneze. Ventilatorul

~ o se va opri automat dupa ce racirea este
"*-'"";"""4""""4"""2"""4" | finalizata. Pentru o functionare eficienta
lieteatia 4 si buna, o distantd minima trebuie sa fie
lasata in spatele aparatului.
Aceasta distrantd nu trebuie sa fie ignorata si este necesara pentru ca
sistemul de ventilatie al produsului sa functioneze.

Locul corect pentru montare

Produsul a fost proiectat pentru a fi montat pe blaturi achizitionate
din magazin. intre produs si peretii bucatariei sau mobila trebuie s& fie
|asata a distanta sigura. Pentru distantele corecte, vezi schita furnizata pe
urmatoarea pagina. (valori in mm)

+ Suprafetele utilizate, laminatele sintetice si adezivii trebuie sa fie
materiale ignifuge. (minimum 100 °C)

* Dulapurile de bucatarie trebuie sa fie la nivel cu produsul si securizate.

+ Daca exista un sertar sub cuptor, intre acesta si cuptor trebuie sa fie

montat un gratar.

AVERTISMENT: Nu montati produsul Ianga frigidere sau congelatoare.
Caldura emisa de catre produs creste consumul de energie al dispozitivelor
de racire.

AVERTISMENT: Pentru transportul sau mutarea produsului, nu utilizati
usa si/sau manerul acestuia.

llustratia 1




Instalarea si montajul cuptor incorporat de 60 de cm

Tnainte de inceperea montajului, locul de montare al produsului trebuie
sa fie localizat.

Produsul nu trebuie sa fie montat in locuri unde exista un curent de aer
puternic.

Transportul produsul trebuie sa fie efectuat minimum de catre doua
persoane. Pentru ca produsul sa nu avarieze pardoseala, nu-| trageti.

Scoateti toate materialele de transport din interiorul si exteriorul
produsului. Scoateti toate materialele si documentele din produs.

Montarea sub blat

Spatiul trebuie sa se potriveasca cu dimensiunile furnizate in figura 2.

O distanta trebuie sa fie furnizata in partea din spate a spatiului dupa
cum este indicat in figura pentru ca ventilatia necesara sa fie efectuata.

Dupa montare, distanta dintre partea inferioara si superioara a blatului
este indicata in figura 5 cu litera "A”. Scopul acesteia este pentru ventilatie
si nu trebuie acoperita.

Montajul intr-un dulap suspendat

Spatiul trebuie sa se potriveasca cu dimensiunile furnizate in figura 4.

Distantele indicate in figura respectiva trebuie sa fie furnizate in spatele
spatiului, sectiunile superioare si inferioare pentru ca ventilatia necesara
sa fie efectuata.

Cerinte de montaj

Dimensiunile produsului sunt furnizate n figura 3.

Suprafetele mobilei pentru montaj si materialele de montaj care urmeaza
a fi utilizate trebuie sa aiba o rezistenta termica minima de 100 °C.

Spatiul de montare trebuie sa fie securizat, iar suprafata inferioara a
acestuia trebuie sa fie plana pentru ca produsul sa nu se dezechilibreze.

Suprafata inferioara a spatiului trebuie sa aiba o rezistentd minima
pentru a suporta o sarcina de 60 kg.

Amplasarea si securizarea cuptorului

Plasati cuptorul in spatiul respectiv cu ajutorul a doua sau mai multor
persoane.

Asigurati-va ca cadrul cuptorului si marginea frontala a mobilei se
potrivesc uniform.

Cablul de alimentare nu trebuie sa fie sub cuptor, prins intre cuptor si
mobila sau indoit.
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Fixati cuptorul in mobila utilizdnd suruburile furnizate impreunad cu
produsul.

Suruburile trebuie sa fie montate dupa cum este prezentat in figura 5
prin trecerea acestora prin dibluri prinse pe cadrul produsului. Suruburile
nu trebuie s3 fie stranse prea tare. In caz contrar, diblurile se vor roade.

Dupa montare, verificati daca cuptorul nu se misca. Daca cuptorul nu
este montat conform instructiunilor, exista un risc de basculare in timpul
functionarii.

Conexiune electrica

Spatiul de montare al produsului trebuie sa fie prevazut cu montaj electric
corespunzator.

Tensiunea retelei trebuie sa fie compatibila cu valorile furnizate pe
eticheta produsului.

Conexiunea produsului trebuie sa fie efectuatd conform cerintelor
electrice locale si nationale.

fnainte de pornirea montajului, deconectati reteaua electricad. Nu
conectati cablul la retea pana cand montajul nu este finalizat.

Montarea
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PANOU DE CONTROL

P C

° [ ]
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= = o =8
= 220 :3 :: 120
| ® ‘ 180 i, “Hm‘

1. Buton functional
2. Temporizator mecanic sau digital
3. Termostat

AVERTISMENT: Panoul de control de mai sus este doar in scopuri
ilustrative. Luati in considerare panoul de control de pe dispozitivul dvs.
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[ Buton termostat: Va ajuta sa setati temperatura de

d gatire a alimentelor care urmeaza a fi gatita in cuptor.

—0 Dupa ce ati plasat alimentele in cuptor, dumneavoastra

#o_ Q ?33 puteti seta temperatura dorita prin rotirea butonului.

-, < | Verificati tabelul de gétire in legatura cu temperaturile
80 e de gatire ale diferitelor alimente.
o Buton cronometru mecanic *: Va ajutd sa setati

cronometrul pentru alimentele care urmeaza a fi gatite
_ in cuptor. Cronometrul de-energizeaza arzatoarele Tn
0 Q — momentul cand timpul setat expira si va avertizeaza
S prin emiterea unui sunet. Vezi tabelul de gatire pentru
e timpii de gatire.

Folosirea Butonului De Tip Pop-Up *

Reglarea poate fi efectuata doar atunci cand butonul este iesit afara
pentru modele cu buton declansator.

Asigurati-va ca butonul este iesit prin apasarea
| butonului dupa cum este prezentat in figura din
partea stanga.




UTILIZAREA CUPTORULUI

Utilizare initiala a cuptorului

Aici gasiti lucrurile ce trebuie sa le faceti initial in timpul primei utilizari ale
cuptorului dupa efectuarea conexiunilor necesare conform instructiunilor:

1. Scoateti etichetele si accesoriile plasate in interiorul cuptorului. Daca
sunt, indepartati folia protectoare de pe partea frontalad a produsului.

2. Scoateti praful si reziduurile ambalajului prin curatarea partii interioare
a cuptorului cu un material textil umed. Partea interioara a cuptorului
trebuie sa fie goala. Conectati cablul produsului la priza electrica.

3.Setati butonul termostatului la cea mai ridicata temperatura (240 Max.
°C) si utilizati cuptorului timp de 30 de minute cu usa acestuia Inchisa. ntre
timp, o cantitate mica de fum si miros poate aparea dar acesta reprezinta
o situatie normala.

4. Dupa ce produsul se raceste, stergeti partea interioara a cuptorului cu
apa calda si detergent si apoi uscati partea interioara cu un material textil
curat. Acum, dumneavoastra puteti utiliza cuptorul.

Utilizare normala a cuptorului

1. Pentru a porni gatirea, reglati butonul termostatului si temperatura la
care doriti sa gatiti alimentele.

2. Dumneavoastra puteti seta timpul de gatire la orice setare utilizand
butonul la modelele cu cronometru mecanic. Cronometrul va de-energiza
arzatoarele Tn momentul cand timpul expira si furnizeaza un beep de
avertisment atunci cand suna.

3. Cronometrul opreste arzatoarele si furnizeaza un semnal audibil Tn
momentul cand timpul de gatire se finalizeaza impreuna cu informatia
introdusa in modelele prevazute cu cronometru digital.

4. Sistemul de racire al produsului va continua sa functioneze dupa ce
géatirea este finalizata. In astfel de situatii, nu opriti alimentarea produsului
deoarece aceasta este necesara pentru racirea cuptorului. Sistemul se va
opri dupa ce racirea este finalizata.
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Folosirea Gratarului

1. Cand asezati gratarul pe polita superioara, alimentele de pe gratar nu
trebuie sa atinga gratarul.

2. Puteti preincalzi timp de 5 minute in timp ce folositi gratarul. Daca
este necesar, puteti intoarce alimentele cu susul in jos.

3. Alimentele trebuie sa se afle pe centrul gratarului pentru a asigura un
debit maxim de aer prin cuptor.

Pentru a porni gratarul;

1. Pozitionati butonul de functie pe simbolul care ilustreaza gratarul.
2. Apoi, setati-l la temperatura dorita pentru gratar.

Pentru a opri gratarul;

Setati butonul de functie in pozitia ,off”. (oprit)

AVERTISMENT: Mentineti usa cuptorului Tnchisa in timpul folosirii
gratarului.

Folosirea Rotisorului Pentru Pui *

Plasati frigaruia pe cadru. Glisati cadrul cu
frigaruile in cuptor la nivelul dorit. Plasati o
tava de grasime Tn partea inferioara pentru
capturarea grasimii. Pentru o curatare
usoara, adaugati o cantitate mica de apa
in tava de grasime. Nu uitati sa scoateti
componenta din plastic de pe frigarui. Dupa
prajire, insurubati manerul din plastic pe
frigarui si scoateti alimentele din cuptor.

llustratia 6




TIPURI DE PROGRAM

b Buton program: Va ajuta sa setati ce arzatoare vor

. functiona in momentul cand alimentele vor fiintroduse

a e in cuptor. Tipurile de program ale arzatorului in acest

i O buton si functiile acestora sunt prezentate mai jos.

= 3 Fiecare moodel s-ar putea sa nu aiba toate tipurile

g @ de arzator si de aceea si tipurile de program pentru
acest program.

Tipurile de programe de incélzire din produsului dumneavoastrd si
explicatiile importante sunt furnizate mai jos pentru a gati diferite alimente
pe gustul dumneavoastra.

— Elemente de incalzire inferioara si 9 .
—_ s ’ v Ventilator

superioara
";’ Element de incalzire inferior si ventilator @ Arzator turbo si ventilator
vow Grill si praiire pui 5 Element de incalzire inferior-superior
A 7 prajire p >~ si ventilator
K Element de incélzire superior i ¥V Grill si ventilator
Ld ventilator: o~ y
@| | Gatire multifunctionala (3D) || Gri
—_ Element de incalzire inferior - Element de incalzire superior
had . . . . o . .
o~ Grill mic si ventilator Curatare cu ajutorul aburului

Element de incalzire inferior: Selectati acest program aproape de finalizarea
timpului de gatire daca partea inferioara a alimentului gatit va fi prajit.

Element de incalzire superior:Utilizat pentru post incalzire sau prajirea
micilor cantitati de alimente.

Elemente de incalzire inferioare si superioare:Un program care poate
fi utilizat pentru gatirea alimentelor cum ar fi: tort, pizza, biscuiti si prajituri.

Element de incalzire inferior si ventilator:Utilizat mai mult pentru
gatirea alimentelor cum ar fi tortul de fructe.

Element de incalzire inferior si superior si ventilator: Acest program
este potrivit pentru gatirea alimentelor cum ar fi torturi, prajituri, lasagnia.
Potrivit pentru gatirea retetelor din carne.
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Grill: Arzatorul de grill este utilizat pentru prajirea carnii cum ar fi carnati,
friptura si peste. In timpul prajirii, o tava cu apa trebuie sa fie plasata in
gratarul inferior.

incalzitor turbo si ventilator: Potrivit pentru coacere si prajire. Mentineti
scazuta setarea de caldurd decéat programul "Arzator inferior si superior”
deoarece caldura este propagata imediat prin intermediul curentului de
aer.

Grill si ventilator: Potrivit pentru gatirea alimentelor din carne. Nu uitati
sa plasati o tava de gatire pe gratarul inferior si o cantitate mica de apa.

Gatire multifunctionala (3D): Potrivit pentru coacere si prajire.
Arzatoarele inferioare si superioare functioneaza la fel ca transmiterea
rapida a caldurii prin intermediul curentului de aer. Potrivit pentru gatirea
necesitand o singura tava si caldura intensa.

RECOMANDARI DE GATIRE

Dumneavoastra puteti gasi in tabelul urmator, informatii despre tipurile
de alimente pe care noi le-am testat si am identificat valorile lor de
gatire Tn laboratoarele noastre. Timpii de gatire pot varia depinzand de
tensiunea retelei, calitatea alimentului care urmeaza a fi gatit, cantitate
si temperatura. Retetele pentru a fi gatire prin utilizarea acestor valori nu
se pot potrivi cu gustul dumneavoastra. Dumneavoastra puteti seta valori
variate pentru obtinerea diferitelor gusturi si rezultatelor ce se potrivesc cu
gustul dumneavoastra.

AVERTISMENT: Tnainte de plasarea alimentelor in el, cuptorul trebuie
sa fie preincalzit timp de 7-10 minute.




Tabel De Gatire
MFA1-6..... :

Aliment Gétir_e Temperatura Gré:‘.a_r de ] Gétire_
functie (°C) gatire timp (min)
Tort Static / Static+ventilator 170-180 2-3 35-45
Torturi mic Static / Turbo+ventilator 170-180 2 25-30
Prajitura Static / Static+ventilator 180-200 2 35-45
Patiserie Static 180-190 2 20-25
Prajituri Static 170-180 2 20-25
Placinta cu mere Static / Static+ventilator 180-190 1 50-70
Pandispan Static 200/150 * 2 20-25
Pizza Static+ventilator 180-200 3 20-30
Lasagnia Static 180-200 2-3 25-40
Meringue Static 100 2 50
Pui prajit ** Grill+ventilator 200-220 3 25-35
Peste prajit ** Grill+ventilator 200-220 3 25-35
Friptura de vitel ** Grill+ventilator Max 4 15-20
Ciftele prajite ** Grill+ventilator Max 4 20-25
MFA1-8..... :
Aliment Gétirfe Temperatura Gréj:%r de ) Gétire_
functie (°C) gatire timp (min)
Tort Static / Static+ventilator 170-180 2-3 30-35
Torturi mic Static / Turbo+ventilator 170-180 2-3 25-30
Prajitura Static / Static+ventilator 180-200 2-3 30-35
Patiserie Static 180-190 2 25-30
Prajituri Static / Turbo+ventilator 170-180 2-3 20-30
Placinta cu mere Static / Turbo+ventilator 180-190 2-3 40-50
Pandispan Static / Turbo+ventilator 200/150 * 2-3 25-30
Pizza Static / Turbo+inferior 180-200 3 20-30
Lasagnia Static 180-200 2-3 20-25
Meringue Static / Inferior-superior+ventilator 100 2-3 60-70
Pui prajit ** Grill / Inferior-superior+ventilator 200-220 2-3 25-30
Peste prajit ** Grill 190-200-220 3-4 20-25
Friptura de vitel ** Grill 230 5 25-30
Ciftele prajite ** Grill 230 5 20-35

* Nu preincalziti Prima jumatate a timpului de gatire este recomandata
sa fie la o temperatura de 200 °C in timp ce cealalta jumatate trebuie sa
fie la 150 °C.

** Alimentele trebuie sa fie rotite dupa jumatate din timpul de gatire.
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Coacerea Cu Piatra Pentru Pizza

Atunci cand folositi piatra pentru pizza, puneti piatra pentru pizza peste
suportul metalic si preincalziti cuptorul in modul pizza (turbo + inferior)
la 230 °C pret de 30 de minute. Odata terminata preincalzirea, fara a
indeparta piatra de pizza, puneti pizza peste ea cu lopata de cuptor (nu
puneti pizza congelata) si coaceti la 180 °C pret de 20-25 de minute.
Odata ce coacerea este gata, indepartati pizza coapta din cuptor folosind
lopata de cuptor.

AVERTISMENT: Nu puneti piatra pentru pizza intr-un cuptor preincalzit.

AVERTISMENT: Odata coacerea terminata, nu indepartati piatra pentru
pizza atunci cand e fierbinte si nu o puneti pe suprafete reci. Altfel, piatra
pentru pizza se poate sparge.

AVERTISMENT: Nu expuneti piatra pentru pizza umiditatii.

Deshidratarea

Aliment Funf:g_ia de Gatire la Gri!a.j de Gatire
gatire temperatura (°C) gatire pe durata (ore)
Rondele de banana Functiile de gatire cu ventilatie 100 2 4-5
Rondele de mar Functiile de gatire cu ventilatie 100 2 4-5
Rondele de portocala Functiile de gatire cu ventilatie 100 2 4-5

AVERTISMENT: Cu céat sunt mai subtiri rondelele; cu atat este mai rapi-
da durata iar aroma alimentului este conservata mai bine.

AVERTISMENT: Nu deschideti usa cuptorului cat timp procesul de des-
hidratare nu este finalizat.

AVERTISMENT: Deshidratarea poate fi realizatd numai in tava pentru
deshidratare.

AVERTISMENT: Nu preincalziti in timpul deshidratarii.




CURATAREA S| INTRETINEREA
1. Scoateti stecherul de alimentare din priza electrica.

2. Nu curatati componentele interioare, panoul, tavile si celelalte parti ale
produsului cu instrumente dure cum ar fi perie aspra, burete de sdrma sau cutit.
Nu utilizati materiale abrazive, de rituire sau detergent.

3. Stergeti componentele interioare ale produsului cu material textil cu
detergent, si apoi uscati in intregime utilizand un material textil moale.

4. Curatati suprafetele de sticla cu material special de curatare a sticlei.
5. Nu curatati produsul dumneavoastra utilizand aspiratoare cu abur.

6. In timpul curétarii produsului dumneavoastra, nu utilizati niciodata substante
combustibile cum ar fi acid, diluant si benzina.

7. Nu spalati componentele produsului Tn masina de spalat vase.
8. Pentru murdarire si pete, utilizati sterat de potasiu. (sapun moale)
Curatarea Cu Ajutorul Aburului *

Acesta permite curatarea depozitelor
datoritd aburului care urmeaza a fi
generat in cuptor.

1. Scoateti toate accesoriile din cuptor.
2. Turnati o jumatate de litru de apa in
tava si plasati tava in partea inferioara a
boilerului.
3. Setati comutatorul catre modul de
curatare cu ajutorul aburului.
4. Setati termostatul la 70 °C si utilizati
cuptorul timp de 30 de minute.

5. Dupa utilizarea cuptorului timp de 30 de minute, deschideti usa
cuptorului si stergeti suprafetele interioare cu un material textil moale.

6. Utilizati lichid de vase, apa calduta si material textil moale pentru
murdaria incapatédnata, apoi uscati zona pe care ati curatat-o cu un
material textil moale.
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Curatarea Si Montarea Usii Cuptorului

llustratia 8.1

Deschideti complet
usa prin tragerea

acesteia catre

dumneavoastra.

Apoi, efectuati
operatiunea de
deblocare prin
tragerea in sus
a balamalei cu
ajutorul unei

surubelnite dupa
cum este indicat in

ilustratia 8.1.

llustratia 8.2

Setati balamaua
la cel mai mare
unghi dupa cum
este specificat
in ilustratia 8.2
Reglati ambele
balamale ale
usii cuptorului in
aceeasi pozitie.

llustratia 9.1

Mai tarziu,
inchideti usa
deschisa a
cuptorului pentru
casavinain
contact cu
balamaua
dupa cum este
specificata in
ilustratia 9.1

llustratia 9.2

Pentru o scoatere

mai usoara a

usii cuptorului, Tn

momentul cand
aceasta vine in
pozitia nchisa,
tineti protectia

cu ambele maini

dupa cum este
specificat in
ilustratia 9.2

si trageti catre

dumneavoastra.

Pentru remontarea usii cuptorului, efectuati in revers miscarile pe care
le-ati efectuat Tn timp ce deschideti usa.




Curatarea Geamului Cuptorului

Produsul dvs. poate sa fie diferit. Urmati pasul corespunzator pentru
produsul dvs.

1. Apasati pe inchizatoarele din plastic de pe partea stanga si dreapta,
asa cum este ilustrat in llustratia 10 si ridicati cadrul tragénd spre dvs.,
asa cum este ilustrat in llustratia 11. Dupa indepartarea cadrului, geamul
este eliberat asa cum este ilustrat in llustratia 12. Trageti cu atentie
spre dvs. geamul eliberat. Daca este necesar, sticla de mijloc poate fi
indepartatd Tn acelasi mod. Geamul exterior este fixat de cadrul usii
cuptorului. Puteti curata cu usurintd geamurile dupa ce au fost separate.
Dupa finalizarea curatarii si intretinerii, puteti inlocui geamurile si cadrul
efectuadnd procedura de demontare in sens invers. Asigurati-va ca geamul
este introdus in directia corecta si cadrul este asezat corect.

llustratia 10 llustratia 11 llustratia 12

2. Scoateti suruburile din partea stanga si din partea dreapta, asa cum
este ilustrat in llustratia 13. Scoateti cadrul tragéndu-I in sus, astfel cum
este ilustrat Tn llustratia 14. Dupa indepartarea cadrului, geamul este
eliberat asa cum este ilustrat in llustratia 15. Trageti cu atentie spre dvs.
geamul eliberat. Daca este necesar, sticla de mijloc poate fi indepartata
in acelasi mod. Geamul exterior este fixat de cadrul usii cuptorului. Puteti
curata cu usurinta geamul dupa ce a fost eliberat. Dupa finalizarea curatarii
si intretinerii, puteti Tnlocui geamurile si cadrul efectuédnd procedura de
demontare in sens invers. Asigurati-va ca geamul este introdus in directia
corecta si cadrul este asezat corect.

llustratia 13 llustratia 14 llustratia 15
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Pozitii Polita

Este important sa asezati gratarul din sarma
in mod corespunzator in cuptor. Nu permiteti
politei de sdrma sa atinga peretele din spate
al cuptorului. Pozitiile politei sunt prezentate
in figura urmatoare. Puteti pozitiona o tava
adanca sau o tava standard pe polita de
sarma inferior si superior.

Instalarea si demontarea poitelor de sarma

Pentru a scoate politele de sarma, apasati clemele ilustrate cu sagetile
din figura, scoateti mai intai partea inferioara si apoi partea superioara din
locul de instalare. Pentru a instala politele de sarma; inversati procedura
de inlaturare a politei de sarma.

Polita 4
Polita 3
Polita 2
Polita 1

\)
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inlocuirea Lampii Cuptorului

AVERTISMENT: Pentru evitarea socului electric, asigurati-va ca circuitul
produsului este deschis Tnainte de schimbarea lampei. (circuitul deschis
inseamna ca alimentarea este oprita)

Prima data deconectati alimentarea produsului si asigurati-va ca produsul
este rece.

Scoateti protectia sticlei prin rotirea acesteia asa cum este indicat n
figura prezenta in partea stdnga. Daca aveti dificultati in rotirea protectiei
sticlei, utilizarea manusilor de plastic va va ajuta in rotire.

Apoi scoateti lampa prin rotirea acesteia, montati noua lampa avand
aceleasi specificatii. Specificatiile lampii trebuie sa fie la fel dupa cum
urmeaza;

Remontati protectia sticlei, conectati cablul de alimentare al produsului
in priza si finalizati inlocuirea. Acum, dumneavoastra puteti utiliza cuptorul.

Bec tip G9 Bec tip E14
- —
—(€" —(©
?) 220-240 V, AC ag 220-240 V, AC
15-25 W 15 W
\/ [ -
2€Y
V llustratia 16 () llustratia 17

AVERTISMENT: Acest produs contine o sursa de lumina eficienta de clasa G.
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DEPANARE

Puteti rezolva problemele pe care le puteti intdmpina cu produsul dvs.,
verificand urmatoarele puncte Tnainte de a apela la serviciul tehnic.

Puncte de verificare

In cazul in care intdmpinati o problema cu cuptorul, verificati mai intai
tabelul de mai jos si incercati sugestiile.

Problema

Cauza posibila

Ce sa faceti

in cazul in care cuptorul nu
functioneaza.

Sursa de alimentare cu curent in-
disponibila.

Verificati alimentarea cu curent.

Cuptorul se opreste in timpul
gatitului.

Stecherul iese din priza de perete.

Reinstalati stecherul in priza de
perete.

Se opreste in timpul gatitului.

Functionare continua prea lunga.

Lasati cuptorul sa se raceasca
dupa cicluri de gatit lungi.

Ventilatorul de racire nu
functioneaza.

Ascultati sunetul de la ventilatorul
de racire.

Cuptorul nu este instalat intr-un
loc cu ventilatie buna.

Asigurati-va ca spatiile specifica-
te n instructiunile de functionare
sunt respectate.

Mai multe stechere intr-o priza de
perete.

Folositi un singur stecher pentru
fiecare priza de perete.

Suprafata exterioara a cupto-
rului se incinge foarte mult in
timpul functionarii.

Cuptorul nu este instalat intr-un
loc cu ventilatie buna.

Asigurati-va ca spatiile specifica-
te in instructiunile de functionare
sunt respectate.

Usa cuptorului nu se deschide
in mod corespunzator.

Reziduuri de alimente s-au blocat
intre usa si cavitatea interioara.

Curétati bine cuptorul si incercati
sa redeschideti usa.

Becul intern este slab sau nu
functioneaza.

Un obiect strain acopera becul in
timpul gatitului.

Curatati suprafata interioara a
cuptorului si verificati din nou.

E posibil ca becul sa fie defect.

Tnlocuiti-l cu un bec cu aceleasi
specificatii.

Electrocutare la atingerea cup-
torului.

Impamantare necorespunzatoare.

Este utilizata o priza de perete
fara impamantare.

Asigurati-va ca sursa de alimenta-
re este Impamantata bine.
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Problema

Cauza posibila

Ce sa faceti

Curge apa.

lese abur dintr-o fisura pe usa
cuptorului.

Ramaéne apa in interiorul cup-
torului.

Apa sau aburul se pot genera
fn anumite conditii, in functie de
alimentele care sunt gatite. Acest
lucru nu reprezinta o defectiune a
aparatului.

Lasati cuptorul sa se raceasca si
apoi stergeti cu o carpa pentru
uscare.

Ventilatorul de racire va con-
tinua sa functioneze dupa in-
cheierea gatirii.

Ventilatorul functioneaza pentru o
perioada anume pentru ventilatia
cavitatii interne a cuptorului.

Nu este un defect al aparatului;
astfel, nu trebuie sa va faceti griji.

Cuptorul nu se incalzeste.

Usa cuptorului este deschisa.

Tnchideti usa si reporniti-|.

Comenzile cuptorului nu sunt re-
glate corect.

Cititi sectiunea privind utilizarea
cuptorului si resetati cuptorul.

Siguranta fuzibild declansata sau
intrerupator de circuit inchis.

Tnlocuiti  siguranta fuzibila sau
resetati intrerupatorul. Daca acest
lucru se repeta in mod frecvent,
apelati la un electrician.

lese fum in timpul functionarii.

Cand folositi cuptorul pentru pri-
ma data.

lese fum din incalzitoare. Acesta
nu este un defect. Dupa 2-3 ci-
cluri, nu va mai iesi fum.

Sunt alimente pe incalzitor.

Lasati cuptorul sa se raceasca si
curatati reziduurile de alimente de
pe fundul cuptorului si suprafata
ncalzitorului superior.

Atunci cand functioneaza cup-
torul, iese miros de ars sau
plastic.

Se folosesc accesorii din plastic
sau din alt material care nu este
rezistent la caldura in cuptor.

La temperaturi mari, folositi acce-
sorii de sticla adecvate.

Cuptorul nu gateste bine.

Usa cuptorului este deschisa
frecvent n timpul gatirii.

Nu deschideti usa cuptorului Tn
mod frecvent daca mancarea pe
care o gatiti nu necesita rotire.
Daca deschideti usa in mod frec-
vent, temperatura interna scade
si, prin urmare, rezultatul gatirii va
fi influentat.
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REGULI DE MANIPULARE

1. Nu utilizati usa si/sau manerul pentru a transporta sau a deplasa
aparatul.

2. Efectuati deplasarea si transportul in ambalajul original.

3. Acordati atentie maxima aparatului in timpul Tncarcarii/descarcarii si
manipularii.

4. Asigurati-va ca ambalajul este bine inchis in timpul manipularii si
transportului.

5. Protejati-I de factori externi (precum umiditate, apa, etc.) care pot
avaria ambalajul.

6. Aveti grija sa nu avariati aparatul in urma loviturilor, caderilor,
scaparilor, etc. in timpul manipularii si transportarii si nu-l spargeti in
timpul functionarii.

RECOMANDARI PENTRU ECONOMISIREA ENERGIEI

Urmarirea detaliile va va ajuta sa utilizati produsul in mod ecologic si
economic.

1. Utilizati recipiente de culori inchise sau emailate care conduc mai bine
caldura in cuptor.

2. Pe masura ce gatiti mancarea, daca reteta sau manualul de utilizare
indica faptul ca este necesara preincalzirea, preincalziti cuptorul.

3. Nu deschideti usa cuptorului in mod frecvent in timpul gatitului.

4. Incercati sa nu gatiti mai multe feluri de mancare in mod simultan
in cuptor. Puteti gati in acelasi timp daca puneti doua oale pe polita de
sarma.

5. Gatiti mai multe feluri de mancare in mod succesiv. Cuptorul nu va
pierde caldura.

6. Opriti cuptorul cateva minute Tnainte de expirarea timpului de gatire.
in acest caz, nu deschideti usa cuptorului.

7. Dezghetati alimentele congelate inainte de gatire.
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CASARE PRIETENOASA CU MEDIUL

Aruncati ambalajul intr-un mod prietenos cu mediul.

Acest aparat este etichetat conform Directivei Europene

2012/19/EU referitoare la aparatele electrice si electronice

(deseuri echipamente electrice si electronice - DEEE).

Directiva determina cadrul pentru returnarea si reciclarea
s aparatelor uzate aplicabila in toatd Uniunea Europeana.

INFORMATII ASUPRA AMBALAJULUI

Materialele de ambalare a produsului sunt fabricate din materiale reciclabile
in conformitate cu Reglementarile nationale privind mediul. Nu eliminati
materialele de ambalare Tmpreuna cu deseurile menajere sau alte deseuri.
Predati-le la punctele de colectare a ambalajelor desemnate de autoritatile
locale.

Importator
S.C. Marelvi Impex S.R.L.
Strada Calea Cernauti, nr. 114, Radauti, Suceava, Romania
office@marelvi.ro | www.marelvi.ro

Producator
SERSIM D.T.M. San. ve Tic. Koll. Sti. Serbest Bolge 12.
Cadde No: 18 Kayseri / TURKEY

75 I I N





