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MEPEO NMEPBLIM MCMOJIE30OBAHMEM

Ynanute ynakoBouHble MaTepuasl.

BeimoliTte akceccyapbl MArKoW ryGKOI B TENOM MbiNbHOW BOAE.

[MpoTpuTe BHYTPEHHME NOBEPXHOCTM NEYM BNaXKHOM ryGKOM. YcTaHoBMTE NOAAOH
B Nnevb.

YCTOICTBO He npeaHasHayeHo AnA BCTpamBaHuA. Heobxoanmoe npocTpaHcTBo
npu ycTaHoBKe npubopa — He meree 10 cm no Gokam 1 15 cm ceepxy.

He paswmetuaiite npu6op Ha TKaHEBLIX MOBEPXHOCTAX UM PALOM

C He HaponpoYHLIMK MaTepuanami. He 3aKkpbiBaiiTe BEHTUNALMOHHbIE OTBEPCTHA.
MopkntounTte Npubop K ceTn. BrnoyeHre conpoBoxaaeTca 3ByKOBLIM CUrHaMOM.

I‘Iepeu HavyasioM aKcnnyaraumn H806XO,D,VIMO MNPOrpeTh NneYb B Te4eHne
20 MUHYT, 4TOG®I yAaNUTb 3allUTHbIE BELWECTBA C HarpeBaTebHbIX
3NEMEHTOB.

Mosephute perynatop FUNCTION go pewmnma PIZZA.

HawmmnTe kHonky START/CANCEL.

Ha ancnnee noasutca Haanucs «PREHEATING». Korna npeasaputenbHeiit Harpes
3aBEpLUMTCA, MPO3BYUMT 3BYKOBOK CHrHaI.

Ha ancnnee otobpasnTca Taimep, Ha4YHETCA aBTOMaTUYECKMIA 0BpaTHBIN OTCYET.
Mo 3aBeplueHWo NPO3BYYUT 3BYKOBOW cHrHan. eyb rotosa K paboTe.



SOKCIIIYATALIMA

YcTaHoBuTE PeLIeTKy B nevb.

C nomoubto perynatopa FUNCTION BeiGepuTe HymHbIN permim.

Yro6bl M3MeHUTL TemnepaTtypy, nosepHute perynatop TEMPERATURE.
[InA KOpPeKTUPOBKYM 3adaHHOro BpemeHn nosepHuTe perynatop TIME.

[pr OTKPBITUM ABEpLIbI PELIETKA aBTOMATUYECKM BbIABUraeTCA ANA yA06HOro
u3BneyeHna 6niof. OTKpbIBaliTe ABEPLY NNaBHO, YTOBLI N36EMaTL PE3KOTO
BbIABMHEHNA,

MpurotoeneHue 6e3 npeaBapUTENbLHOroO pas3orpesa

(pewumbl TOAST, CRUMPET, GRILL, WARM)

3arpysuTe NpoAyKTbl 1 BbIGEPHTE PEHIM.

Hammnte kHonky START/CANCEL — 3anyctutca Taiimep ¢ 06paTHbIM OTCHETOM.
Mo 3aBepLIEHMI0 NPO3BYYMT 3BYKOBOM CHMHAN.

MpuroTol c PUT pasorpesom

(pemumbl BAKE, ROAST PIZZA, AIR FRY, SLOW COOK)

Mepen sarpyskoit npoaykTos Hammmute START/CANCEL — npossyuuT 38yKOBO#
curHan, Ha gucnnee otobpasutea «PREHEATING».

3asepuims pasorpes, <PREHEATING» ncuesHeT.

MomecTuTe NpoayKTLl B NEeYb, TAMMEP NPOAOIIKUT OTCHET.

Mo 3aBEepLUEHMIO NPUTOTOBNEHWA NPO3BYYUT SByHOBOlji CcUrHan.



GRILL

JAnA caHaBKyeit, MAca, NTULLL], PbiBbl, Konbac 1 0BOLLEN,
a TaKwe ANA NoAPYMAHWBAHWA 3aneKaHoK, fPaTeHOB W 1ECepPTOoB.

IuanasoH:
@ HI (sbicokan) @ 10 mMuH. HI-MED-LO
210 20 MUH.

TOAST

HO/prMF!HMBaeT TOCTbI CHapy*K, COXpaHAA MAMKOCTb BHYTPW, N NOAXOANUT
A MadpPUHOB M 3aMOPOKEHHBIX Badenb. JononnutensHan dpyHkumna: FROZEN.

Darkness 4 [nanason:
Slices 4 @ - Dfarkness 1-7
Slices 1-6
CRUMPET

MonpymAHMBaAET 0AHY CTOPOHY TOCTa CUMbHee. MaeanbHa anA KpamneToBs, KEKCOB,
63iirnos. [JononnutensHas ¢pyHKuma: FROZEN.

[nanason:
Darkness 4
Slices 4 @ - Darkness 1-7
Slices 1-6



BAKE

PﬁBHOMepHOe NpUroToBNeHne, NOAXOANT ANA BbINEYKN 1 3aMOPOKEHHbIX
npoaykTtos. JononHutensHan dyHkuna: CONVECTION.

IuanasoH:
[ 1e0°c (D 30w 50-149 °C
no 10 yacos

ROAST
ﬂﬂﬂ NPUroTOBNEHNA MACA W NTULLbI — COYHaA CepeanHa, pyMAHaA KopoyKa.

Hononnutensran dpyHkumna: CONVECTION.

Iuanason:

[ 1rsc (D 1 50-230 °C

[0 2 yacos

PIZZA

3aneKaeT 0CHOBY 1 NOAPYMAHMBAET HA4MHHKY C CbIPOM. B cnydae HepasHomepHoro
3aneKaHuA nosepHuTe 6nioao Ha 180° B cepeamHe NpUroToBNEHMA.

HononnutensHele dyHKumm: CONVECTION, FROZEN.
IuanasoH:

§ 210c (D 20w 50-230 °C
10 2 yacos



REHEAT

EEPEH(HO pasorpesaet eay 6es nepecywmnsaHna. ﬂ.OI‘\OJ’IHVITeJ’IbHaH
¢dyHKuma: CONVECTION.

IuanasoH:
[§ 1e5°C (D 15w 50-230 °C
no 2 yacos
WARM
CoxpaHneT 6ntofa ropummm (70 °C v Bbiwe). JononxutensHaa
¢dyHKuma: CONVECTION.
Iuanason:
[§ 7o°c (D 15w 50-230 °C
no 2 yacos

AIRFRY

ObecreunBaeT xpyCTALLYIO KOPOUKY Gr1arofaps CUILHOMY Harpesy 1 BO3AYLLHOMY
notoky. [lononHutensHsie dyHkummn: CONVECTION, FROZEN.

[wnanasoH:
[§ 200°c (D 15w 50-230 °C
[0 2 yacos



SLOW COOK

ﬂ'ﬂMTeﬂbHOe NpUroToBneHne npu HEBbICOKOM Temneparype. ﬂ.OHOJ’IHMTeJ‘IbHﬁﬂ
¢dyHKuma: CONVECTION.

IuanasoH:
@ HI (sbicokan) @ 4 yaca 70-200 °C
no 10 yacos

3AMEHA NTAMIMbl OCBELLEHKMA

Mepen 3ameHo namnbl OTKMIOYUTE NeYb OT ceTu. MicnonbayitTe TonbKo
25-gatTHyto namny G9 (220-240 Br).
3ameHnTe namny ¢ NOMOLLbIO MATKOM TKaHK, M36eran KoHTaKTa nabLes ¢ KoNBGow.

OMATHOCTURA HEMCIPABHOCTEM

E01/E02/EO5 — HeyccTpanmmas ownbra. OTkntounTe npubop ot cetn

1 obpaTt1Tech B CRyHOy NoaAepKM.

EO03 — neperpes ycTpoiictaa. OTKMIOUMTE OT CETH, NOBTOPHOE BKIIOUEHUE
BO3MOKHO He MeHee yem yepea 15 MuHyT.



TEXHNHECHKHME XAPARKTEPUCTUHIA

Hanpakenue: 220-240 B

Yacrora: 50/60 My

MouHocTs: 2000-2400 Bt
TemnepartypHbii ananason: 50-230 °C
Obwem: 22 n

[a6aputsl (B x L x IN): 278 x 480 x 400 mm
Bec: 12,1 kr

Cpenaro B Kutae.

KOMMNEKTALKMA

MuHn-neys: 1 wr.

[MpotveeHb ana nuuus:: 1 WwT.

Pewetka: 1 wr.

Pewetka ana rpuna: 1 wt.

[MpoTtuBeHb AnA 3aneKaHmA: 1 Wwr.

KopauHa ana asporpuna: 1 wr.

PykoBoacTBO nonb3oBatens ¢ rapaHTUiMHBIM TanoHom: 1 W

Mmnoptep: 000 «50PK-MmnopT».
Agnpec: 108811, . MockBa, BH.TEP.I. MyHALMNANbHbIN
okpyr ConHueBo, ke-n 32, . 17A ctp. 1.






USER MANUAL

AZ - EN - HY - RU - UZ



