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RU UA GB
WHCTPYKLIUA MO OBCIY)XXUBAHUIO | IHCTPYKLIA MO OBCITYTOBYBAHHIO | | INSTRUCTIONS FOR OPERATION AND
nyxony agorndany MAINTENANCE
YBaxaeMblil 3aKasuuk, LLlaHOBHWIA 3aMOBHUIK, Dear customer,
Bbl  kynunu u3genue Hawero HoBoro psaa || Bu kynunu Bupi6 3 Haworo HoBoro psay enektpudHux | You have purchased a product of our new series of

anekTpuyeckux notpebuteneit. Mbl xenaem, 4Tobbl
Hawe unsgenve Bam xopolio cnyxuno. PekomeHayem
Bam  n3yuuTb  HacTOALYD  WHCTPYKUMIO U
obcnyxuBaTb U3fenve B COOTBETCTBUM C HENA.

cnoxwvBayis. Mu 6Gaxaemo, Wo6 Haw Bupi6 Bam
nobpe cnyxwus. PekomeHayemo Bam BuBUMTM AaHy
iHCTpyKUito | 06cnyroByBaTyh BUpI6 3rigHO 3 HEto.

built-in electric appliances. We hope that our product
will serve you well and for long time. We recommend
you to study these instructions and to operate this
product according to them.

BAXHAA UHOOPMALIUA,
YKA3AHUA U PEKOMEHOALIUA

BAXIIMBA IHOOPMALIA, BKA3IBKM |
PEKOMEHAALLII

IMPORTANT INFORMATION,
INSTRUCTIONS AND
RECOMMENDATIONS

MoHTax nnuTbl MOXeT chenaTtb TOMbKO uvUo,
umetoLee COOTBETCTBYIOLLYIO ans aToro
KBanudukaumio.

UN3penne HeoGxoaMMo YCTaHOBUTL B COOTBETCTBUM
C HauMoHarnbHbIMY HOPaMU U NOCTaHOBMNEHUAMM.

O pate ycTaHOBKM HeobxoauMmo  caenatb
COOTBETCTBYIOLLYIO OTMETKY B [[apaHTWiiHOM nucTe.
MnuTa JomkHa ObiTb  MopcoeduHeHa K
3MEeKTpUYECKoil  ceTbl C  COOTBETCTBYHOLUMM
HanpspkeHWeM, KOTOpoe MpUBEAEHO Ha TWUMOBOM

LUMNbAYIKE, npu nomoLuu LUHYypa ans
COOTBETCTBYIOLE  MNoTpebnsaemoin  MOLYHOCTU
nnutel  (cM. [MoacoeanHeHwe noTpebuTens k

anekTpoceTw).

Ecnu notpebutenem He nonb3yeTech, cneauTe 3a
Tem, 4ToGbl BCE €ro ynpasnsiolwme 3nemeHTbl
6bINY BbIKMIOYEHDI.

MoTpeGuTens  npefHasHayeH  Tonbko  Ans
Tennosoin o0bpaboTku enbl. Ero Henb3s
ucrnonb3oBaTb ANA o6orpeBa NOMeELLEHNs, MOToMy
YTO 3TO MOXET MNpPUBECTM K €ro W3NULLHER
neperpyske u nonomke dyHkUMM. Ha  nonomku,
BO3HMKLWUME B  pesynbTaTe  HemnpaBUnbHOro
Nonb30BaHUsA, rapaHTUs He PacnpoCTpaHAeTCs.
3anpelyeHo pasmewaTb BONM3N KOHMOPOK 30H
roptoyme BellecTsa.

B cnyyae n3MeHeHWs cpefibl B MOMeLLEeHUW, rae
pasmeLleH notpebuTens (paboTa c

MoHTax nnnMTn Moxe 3pobuTtn Tinbkn ocoba, koTpa
Mae BignoBigHy AN Uboro ksanidgikadito.

Bupi6 HeobxigHO yCTaHOBWUTY 3rifHO HaLiOHaNbHUX
HOPM i MOCTaHOB.

Mpo paty ycTaHoBkM  HeobxigHo
BiANOBIAHY BiAMITKYy B [@paHTinHOMY MUCTi.
MnuTta noBuHHa ByTV nig’eaHaHa A0 eneKTPUYHOT
Mepexi 3 BiAMOBIAHOK Hampyrow, KoTpa BKa3aHa
Ha TWNOBOMY LUMTKY, 3a [OMOMOro LUHypa Ans
BiANOBIAHOI CMOXWBAHOI MOTYXHOCTI NNUTU (AWB.
[MigknoYeHHs cnoxueaya [0 enekTpomepexi).
AKWo cnoxuBayeM He KOpUCTYETECh, CriakyiTe 3a
TUM, Wo6 BCi ioro ynpaensiovi enemeHTn 6Gynu
BUMKHEHI.

CnoxuBay npu3Ha4YeHun Tinbkn ANA  Tennosoi
06poBku ixi. Mloro He MoXHa BMKOpUCTOBYBaT AN
nigirpiBaHHA NPUMILLEHHA, TOMY LWO LUe Moxe
npuBecTM [0 1Oro 3alBOro NEepeBaHTaXEHHS i
nonomku cyHkuUii. Ha nonomku, koTpi BUHUKNK B
HacnifoK HenpaBUIbHOMO KOPUCTYBAHHSA, rapaHTis
He PO3MOBCIOAKYETLCS.

3abopoHeHo po3MillyBaTV Mopsg 3 KOHdopkamu
roproydi peyoBUHM.

Y BuNapKy 3MmiHW cepepoBulla B MpUMILLEHHI, ae
po3MmiLLeHnin cnoxunead (poboTta 3 nakodapbosmumu
peyoBMHaMK, Knesmu i nod.), 3aBXau HeobxigHo
BUMUKATU Nojady ernekTpoeHeprii.

Mpn wmaHinynsayii 3 cnoxuBadem abo npwu

3pobuTn

Solely persons authorized to provide such activities
may perform the installation of this hotplate.

The product should be installed in compliance with
local standards and regulations.

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

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

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

The hotplate is determined solely for thermal food
preparation. It mast not be used for heating up of
rooms, as the appliance could be damaged by
excessive load. The warranty does not apply to
faults due to incorrect usage.

It is not allowed to put any combustible matters
near cooking zones.

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

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

We recommend you to call once in two years the




NaKoKpaco4yHbIMW BeLuecTBaMu, KnesMu 1 noa.),

Bcerja pomkHa ObiTb  OTKMIOMEHA  nojava
3MNeKTPO3HEPrUM.
Mpn maHunynauum c notpeGutenem wunu npu
AnUTenbHOM OTKMIOYEHUN notpe6uTens,
OTKMIOYWTE  MaBHbIA  BbikMloYaTenb  nepeq
notpebutenem.

PekomeHgyem Bam, pas B gBa roga obpaiyatcsa k
CEpPBMCHON OpraHusauum c npocb6oi MNOBTOPHO
npoeepuTb paboTocnocobHOCTb MANTBL.  Takum
obpasom, CMOXeTe NpPeaoTBPaTUTL MOMOMKU 1
NPOANNUTL CPOK CNYXBbl NMUTHI.

[OBroYacHoOMy BWMKHYTi CroxuBaya, BUMUKaNTe
rONMoBHUIA BUMUKaY Nepes CrnoXvuBayem.
PekomeHayemo Bam pa3 B ABa poku 3BepTaTUCs B
CEPBICHY OpraHisauito 3 MNpPOXaHHSAM MOBTOPHO
nNpoBipUTM NpauesfaTHICTe NAUTU. Takum YUHOM,
3MOXeTe 3anobirtu normomkam i MPOAOBXUTU
TEPMIH crnyx6u nnuTu.

service company for checking of the hotplate
functions. You can prevent this way the faults and
prolong the lifetime of hotplate

BHUMAHMUE!
Ecnn Ha noBepXHOCTU HarpeBaTENbHOW MAWUTHI
nosiBATCA  kakne 1MBO  TPEeLUHbl, HEMEANEHHO

O0TCOEAVHWTE NOTpebuTenb OT ceTU.

YBATA!

AKWwo Ha noBepxHi NAWTWM MNOSBNATbCS  OyAb-AKi
TPilWMHW, HeravHO Big'€fHaNWTe cnoxusBady  Bif
EeneKTpoMepeXi.

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

OMNMUCAHUE U OBCNYKUBAHUE
NOTPEBUTENA

Ornuc | O6CITYTOBYBAHHA
CMOXUBAYA

DESCRIPTION AND OPERATION OD
APPLIANCE

MoTpebuTens NpeaHasHadYeH ANs BCTpauWBaHWs B
OTBEPCTUE B CTOMELLHMULIE KyXOHHO Mebenu.
YNroTHUTENbHas peanHa HakneeHa Ha Kpaw niuTbl
1 NpEefoXpaHsieT OT MPOTEKaHWs XWOKOCTEN Mop
nauTy.

OcHoBHasi 4YacTb nNoOTpeGuTens cocTouT ©3
CTEKMOKEpPaMMNYECKO HarpeBaTenbHOW MNAUThI, K
KOTOpPO/  MPUBSI3aHbl  OCTallbHble  HEcyLUue,
3aKpblBatoLne " anekTpuyeckme yacTum
notpebuTens.

Ha nnute ectb o6o3HaueHHble Mecta —
anekTpuyeckne KOHMOPKM — npefHa3Ha4YeHHble
ANS BapKu.

OunameTpbl KOHPOPOK UCXOAAT U3 OObIYHbIX

pasmMepoB nocyabl ANA BapKu.

KpacHblil  cusitolmiA - HarpeBaTenbHbIA  3NEeMEHT
MOXeT, B 3aBWCUMOCTM OT Yyrna 3peHus,
NpOCBEYNBaTLCA CBbILLE ANAMETPa KOHDOPKH.

He pekomeHayem nonb3oBaTbCs MOCyAon, pasmep

CnoxuBay npusHa4YeHWiA Ansa MOHTaxy B OTBIp B
CTiNbHULi KyXOHHOT Mebni.

YulinbHioloMa ryma, NpuKneeHa Ha Kkpawo nnuTw,
3axvLae Bif MOXIMBOrO MPOTIKAHHA PiAWMHW nig,
nnury.

OcHoBHa 4acTMHa crnoxuBaya CckrnajaeTbca 3
CKIoKepaMi4yHOT Harpisato4oi nnuTW, A0 KOTpOi
NpuWB’'A3aHi iHWI Hecydi, 3aKkpuBatodi i enekTpuYHi
YacTMHM croXxmeaya.

Ha nnuti € nosHayeHi Micua — enekTpuYHi
KOHPOPKM — NpU3HaYeHi ANa BapiHHSA.

[liameTpn KOHMOPOK BUXOAATL i3  3BUYAHKX
pO3MipiB Nocyan ANs BapiHHS.

UepBOHUI CHIOYMIA HarpiBaloymnii enemMeHT Moxe,
3anexHo BiA KyTy 30py, NpoCBidyBaTUCs MoOHaj
AiameTp KoHpopKU.

He pekomeHgyemo KopucTyBaTUCA  NOCYAOM,
pO3Mip KOTPOro MepeBULLYE O3HAYEHWIA PO3MIp
KOHpopKK.

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

The sealing rubber glued on the border of hotplate
prevents the in-leak of liquids under the hotplate.
The basic part of appliance is the glass ceramics
hotplate, to which the all other supporting, covering
and electric parts are connected.

Electric cooking zones are marked on the hotplate,
which are for cooking only.

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

The red radiating heating element - according to
visual angle - can be seen also over the marking of
zones.

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

The overheating of cooking zone under the glass
ceramics is prevented with a temperature limiter.
An eventual increased temperature of hotplate

KOTOpOW MpeBbllaeT 0003HAYEHHbI  pasMep KoHdhopka 3axwLleHa Bif neperpisy obmexyBavem surface after switching off is signalized with light
KOHCOPKM. TemnepaTypu. indicator of residual heat. The energy of hot place
KoHdopka oT neperpesa 3awmuieHa JTamnouku, cUrHanisyrouu 3anuLIKoBY can be used yet. The light indicator switches off
orpaHuymTenem TemnepaTypbl. TemnepaTypy, CUrHanisyoTb niaBuLLEHy after cooling down to a temperature without danger
JlaMnoyku, curHanusvpyowme OCTaTOYHYHO TemnepaTypy MOBEpXHi  KoHdopku nicna i of burning




TEMNepaTypy,  CUrHarmMsvpyloT  MOBbILLEHHYIO
TEMnepaTypy MOBEPXHOCTW KOH(OPKM nocre ee
BbIKIIOYEHUSA. [IpU 3TOM MOXHO — 3HepreTuyecku
MCMOnb30BaTh TOPsYYi0  KOHGOPKY. CurHanbHas
namnoyka noracHeT B criyyae, Korha KoHdopka
OCTbIHET [0 TemnepaTypbl, MpU KOTOPOW HET
OMacHOCTU oXora.

BUMKHEHHSA. [lpu LbOMY MOXHa  €HepreTUyHO
BUKOpUCTaTU  rapsidy  KoHdopky.  CurHanbHa
namnoyka noracHe Yy BUNagKy, Komn KoHdopka
CXOMOHE A0 TemnepaTypu, npu KOTpiii HeMmae
Hebe3neku oniky.

. JleBasi nepepgHas koHdopka — MHOYKLUMOHHAA

. JleBas 3agHAs KoHdOpPKa

. MpaBas 3agHas koHdopka — YOKOHPOPKA

. MNpaBas nepepHas koHdopka — MHOYKLUNOHHAA

. Maxensb ynpasnenns — KOHTAKTHOE
YNPABJIEHVE (TOUCH CONTROL)

AR WN =

Nisa nepeaHs koHdopka — IHOYKLINHA
JliBa 3agHs KOHdOpPKa

MpaBa 3agHs koHdpopka — IYOKOHDOPKA
lMpasa nepeaHs koHdopka — IHOYKLIMHA
Marenb ynpasniHHa — KOHTAKTHE
YMNPABJIIHHA (TOUCH CONTROL)

GRON =

Left front cooking zone — of INDUCTION type
Left rear cooking zone

Right rear cooking zone — DUOZONE

Right front cooking zone - of INDUCTION type
Control panel - TOUCH CONTROL

GahON =

nPUHUMN MHOYKUUUN

CucTemMa MHAYKUMOHHOTO HarpeBa OCHOBaHa Ha
M3NYECKOM  SBMEHWU  MarHUTHOW  UHAYKLMW.
OCHOBHbIM CBOWCTBOM HacTosALen cucTembl
ABNAETCS NpsAMas nepeaada dHepruy us reHepatopa
NpsiMO Ha HO HarpeBaeMoii KacTpronu.

NPUHLUMN IHAYKLUII

Cuctema iHOYKUIHOrO HarpiBaHHA CrnovvBae Ha
isuyHOMY ABWLLI  MarHiTHOI  iHAYKUii. OCHOBHO
BMacTWBICTIO AaHOl CUCTeMM SBMSETbCS  MpsiMa
nepefava eHeprii 3 reHepatopa MpPAMO Ha [HO
KacTpyni KOTpy HarpiBarTb.

THE PRINCIPLE OF INDUCTION

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

Bbiroabl UHAYKUMOHHOIO HATPEBA

o Bonee 6GesonacHbln — HU3Kas TemnepaTypa Ha
NOBEPXHOCTM CTekma.

o Bonee GbICTpbIN — KOPOTKOE BPEMS Harpesa.

e bonee To4HbIN — MOMEHTanbHO pearvpyeT Ha
M3MeHEeHWe YCTaHOBIEHHOrO YPOBHS NOAOrpeBa.

o Bonee addektBHbIi — 90% abcopbupoBaHHo
3Hepruv NepexoauT B TENNO.

NEPEBAIMU IHAYKUIMHOIO HAFPIBAHHA

e binbw 6esneyHe — HM3bKka TemnepaTypa Ha
noBepXxHi ckna.

o bBinbLu WBKAKE — KOPOTKMUIA Yac HarpiBaHHs.

e bBinblW TOYHWIA — MOMEHTanbHO pearye Ha 3MiHW
BCTAHOBIEHOTO PiBHSA MiAIrpisy.

e bBinbw edektnBHuint — 90% abcopboBaHoi eHeprii
nepexoanTb B TENMO.

ADVANTAGES OF INDUCTION HEATING

o Safety — low glass surface temperature

¢ Quickness — shot heating up time

e Accuracy — it reacts immediately to adjusting of
heating level

o Effectiveness — 90%
changed to heat

of adsorbed energy is
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Mocyna ¢ heppoMarHUTHEIM HOM
Mocyn 3 dhepomarHiTHUM QHOM
Cooker with ferromagnetic bottom

CrknokepamiyHa nnuTa
Glass ceramics plate

Creknokepamuyeckan nnuta

h 4

MeHepaTtop
Generator

KACTPHONMU ﬂﬂﬂv BAPEHUA HA
MHAYKUMOHHOU KOH®OPKE
BapeHue npu nomMoLLn UHAYKLMM ANS FreHepUpoBaHUsA
Tenna mcnonb3yeT MarHeTusm. MoaTtomy kacTpronu
[OIMKHbI coAepXaTb xerne3o. [py nomoLy marHuTta
npoBepbTe, €CnU KacTplons SABMNAETCA MarHUTHOW.
[Ho kacTptonu, ucrnonb3yemon Ans WHAYKLUMOHHOMN
KOHOPKM MOXET MMETb MeEHbLUMA AnaMeTp unu
OAMHAKOBbLIN Kak AnameTp 0603Ha4yeHHON KOHAOPKM,
TO eCTb B AManasoHe:

@210 — 130 MM — Ana koHdpopk 1

@& 145 — 80 MM - Ansa koHopkK 4

KACTPYNI And BAPIHHA HA IHOYKUIUHIN
KOH®OPUI
BapiHHa 3a gonomoroto iHAYKUIT ANA reHepauii Tenna
BMKOPWUCTOBYE MarHetusm. ToMy KacTpyni MOBWHHI
BMilLlyBaTK 3ani3o. 3a JONOMOrol MarHiTy nposipTe,
4M KacTpyns SABMNAETbCA MarHiTHow. [JHO KacTpyni,
KOTpa BXWBAETbCA ANSA iHAYKUIHOI KOHDOPKM MOxe
MaTU MeHLWWin aiameTp abo oaHaKoBWiA SIK AiameTp
03HayeHoi KOHOopKK, TOBTO € B Aiana3soHi:

@210 — 130 Mm — ans koHdopkK 1

@& 145 — 80 MM - Ansa koHopkn 4
Pewta Bumor po kactpyns — pauB. «[paBuna

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

diameter 210 - 130 mm - for the zone 1

diameter 145 - 80 mm - for the zone 4
The other requirements for pots - see ,The principles
of using of glass ceramics plate".

OcTanbHble TpeboBaHMA K KacTPlONMsIM — CM. | KOPWUCTYBaHHS CKMOKEPaMIYHOK NIUTOMOY.
«[MpaBuna nonb3oBaHuUs CTeKnoKkepamn4eckon
NAUTONY.
OBCIYXUBAHUE NOTPEBUTENA OBCITYTOBYBAHHA CNMNOXMWBAYA OPERATION OF APPLIANCE
NMPEAOOCTEPEXEHUE NMONEPEAXEHHA WARNING
o [loTpebutens  moryT  obcnyxuBaTb  Tonbko | e CnoxuBay MoOxyTb obcryroByBaTu Tinbku gopocni | e Solely adults can operate this appliance and

B3pOCHble NLa B COOTBETCTBUM C UHCTPYKLMEN No
obcnyxuBaHuio.

e Henb3sa ocTaBnsATh geTeit 6€3 npucmoTpa psgoM ¢
paboTalowmm notpebutenem.

e OnekTpuyeckas nnuta sBRseTcA noTpebutenem,
aKcnyarauus KoToporo TpebyeT npucmoTpa.

0cobMm 3rigHO 3 IHCTPYKLiE No 06CnyroByBaHHIO.

e He MmoxHa 3anuwatu giten 6e3 pgornsay nopsag 3
npaLiorYrIM CrioXuBadeMm.

e EnekTpuyHa nnuTa  SABMAAETbCH  CMOXMBAYEM,
eKcnnyaTauis KoTporo BUMarae Aornsg,

e Ocobn 3 cepueBum  cTumynsitopom  abo

according to this manual.

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

e The electric hotplate is an appliance requesting
attendance.

e Persons with pacemaker or insulin pump can




e Jlnua c cepaeyHbIM  CTUMYNATOPOM UMK iHCyniHOBMM HacocoMm MoxyTb obcnyroByBaTut operate the appliance, provided that their implants
WHCYNUHOBLIM ~ Hacocom MoryT obcnyxusaTb cnoxueayd 3 iHAYKUINHUMU KOHdOpKaMKM Tinbku npu are in conformity with to 89/336/CEE directive.
noTpebutenb C WMHAYKUMOHHBIMM  KOHOpKamm YyMOBI, WO iXHi iMANaHTaTK BIiANOBIAAKOTL HOPMI
TONMbKO MNPV YCMOBUW, YTO UX UMNNaHTaThbl 89/336/CEE.
cooTBeTCTBYIOT HopMe 89/336/CEE.

NAHENb YNPABJIEHUA MAHEJb YNPABNIHHA CONTROL PANEL
e
f
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3 4 3 ‘1 6 2 3 7 3
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1. Boikntoyatens — BKIIOYEHO / BbIKITKOYEHO. 1. Bumukay — BBIMKHYTO / BUMKHYTO. 1. Switch - ON/OFF
2. 3amok. 2. 3amok. 2. Locking
3. KHonku — ycTaHOBKa YpPOBHSA MOLLHOCTY KOHAOPKM. 3. KHomku — yctaHoBKa PiBHA MOTYXXHOCTi KOHGOPKU. 3. Controllers — setting of capacity level for cooking
4. KHonka — noBbilleHne MmoLHocTn — «BOOSTER». 4. KHonka — nigBuLLEeHHS NoTyXHocTi - < BOOSTER». zones
5. NzobpaxeHne yCTaHOBNEHHOIO YPOBHS MOLLHOCTM 5. 3o06paxeHHs BUGpaHOro piBHS MOTYXXHOCTI 4. Controller — capacity increasing - ,BOOSTER"
KOHOPKN. KOHOPKN. 5. Display for set up capacity level for cooking
6. KHonka Taiimepa. 6. KHonka Tanimepy. zone
7. KHonka ynpaBneHust BTOPbIM YpOBHEM 7. KHorka ynpaBsniHHA Apyrum piBHEM LYOKOHMOPKU. 6. Controller for timer
[LYOKOHDOPKM. 8. CwurHarnbHi namnoyku. 7. Controller for the second level of DUOZONE
8. CurHarnbHble NamnoyKu. 9. 3o6paxeHHs BUGpaHoro yacy. 8.  Signal lights
9. N3obpaxeHne yCTaHOBNEHHOTO BPEMEHM. 9.  Display of set up time
BHUMAHUE YBArA ATTENTION!
e CeHcopHoe ynpasneHue akTuBupyeTcs | o CeHcopHe YympaBMiHHA akTuByeTbcs  AoTukom || e The "Touch control" is activated by touching a
NPUKOCHOBEHMEM nanbLa K COOTBETCTBYHOLLEMY nanbus A0 BIiANOBIAHOrO CMMBOMY Ha  CKAi finger to appropriate symbol on glass ceramic hob.
CMMBOIY Ha cTeknokepamuyeckoi nnute. MNoatomy KepaMmiyHii  nautn. Tomy naHenb YynpasniHHA Therefore keep the control panel clean and dry.

naHenb ynpaBneHus [oMKHa Bceraa BbiTb yncTom
N Cyxon.

He «knaguTe Hu4ero Ha naHenb ynpaBneHws
nnnTbI.

BocnpensaTctayiite AeTsm nonb3oBaTbCH,
obcnyxuBaTb UM UYACTUTb MOBEPXHOCTb MMUTI.
Ecnun 310 BO3MOXHO, 3abnokupyiite Bce yHKLMM
notpebutensa HaxaTWem KHOMKM C CUMBOMOM

Knroya (2 - 3amMoK).

MyCUTb BTV 3aBXAU YACTOLO i CyXOH0.

He knagiTb Hi4Yoro Ha naHenb ynpasmiHHA NAUTK.
He [l03BONANTE nitam KopucTyBaTuCS,
obcnyroByBaTV i YUCTUTU MOBEPXHIO NAUTU. AKLLO
Lue MoXnuBo, 3abnokyhTe yci dyHKUii cnoxueaua,
Ha)XaBLLWN KHOMKY 3 CMMBOSIOM Krltova (2 - 3aMOK).
ByabTE OBEPEXHI po HebaxaHoOro yBiMKHEHHS
cnoxwusaya, Hanpuknag AoMaluHiMK TBapuHamu!
Mpu Big'egHaHHI  cnoxwBava Big enekTpuyHoi

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

Do not allow the using or cleaning of plate's
cooking surface by children. Lock all function by
pressing of button with "key" symbol, when possible
(2 - lock).

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

The set up parameters will be deleted after




e ByapbTE  BHMUMaTEnbHbl K  HexenaternbHoOMy
BKIMIOYEHWIO NOTPeBUTENS, HanpuMep AoMaLUHUMU
XUBOTHbIMY!

e Mpu oTCoeAVNHEHNUN notpebutens oT
anekTpudeckon cetm  ByayT  aHHynMpoBaHbl
yCTaHOBMNEHHbIE NapameTpbl.

e Ha nHAYyKUMOHHbIE KOHOPKN HUKOrAa He knaauTe
npoAyKTbl, ynakoBaHHble B antoMUHUEBYIO (OMbry,
KPbILLKM KacTplonb W Mpoyve MeTannuyeckue
npeamMeTbl. [py  HeyasHHOM WU cnyYaiHoOM
BKMIOYEHWUN noTpebutens, ST npeameTbl MoryT
ObICTPO HarpeTbCs W NPUBECTM U OXOry W
NoBpeEXAEHNIO.

o [lpy CHATUM KaCTPIONN C UHAYKLUMOHHOW 30HbI, Ha
NPOTSXXEHNN 1 MUHYTbI KOHOPKA BbIKNIOYNTCS.

e [locne nonb3oBaHWA BbIKIIOYATE WHAYKLMOHHYIO
KOHpOpPKY, M He nonaralTecb Ha aBTOMaTU4eckoe
BbIKIIOYEHWE (pacno3HaBaHne KacTponu).

Mepexi,
napameTpu.
Ha iHAYKUIAHI  KOHGOPKM  HiKONW  He  KnagiTb
npoayKTW, ynakoBaHi B antoMiHieBY (ponbry, KpULLIKU
KacTpynb i iHWi meTaniyHi npeametn. [lpun
HeHaBMUCHOMY abo BUMNAZKOBOMY  BBIMKHEHHI
cnoxveaya, AaHi nNpeaMeT MOXyTb  LUBMAKO
HarpiTUCs i NPMBECTMW A0 ONiKy Ta NMOLLUKOAXKEHHS.
Akwo 3HiMeTe kacTpynio 3 iHAYKUIAHOT 30HW,
KOHbopKa Ha NpoTA3i 1 XBUNUHU BUMKHETbLCS.
Micnsa KOPWUCTYBaHHS BUMKHITb IHAYKUIAHY
KOHGOPKY, i He mnoknajaiTecb Ha aBTOMaTU4He
BWMKHEHHS (PO3ni3HaHHA kacTpyni).

6yayTb aHynboBaHi yCTaHOBIEHI

disconnection of hotplate form the power net.

Never lay down food packaged into aluminum foil,
knives and forks, pot lids or other metal objects on
the induction cooking zones. These objects could
be heated up very quickly and cause burning or
damages at unwished or unintentional switching on
of appliance.

The cooking zone switches off when leaving it
without pot for a period longer as 1 minute.

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

MowHocTu koHdopok perynupylorcs B
AnanasoHe 9 YPOBHEB, KOTOpble
yCcTaHaBNMMBAalOTCA TMpPU  MOMOLWM  KOHTAaKTHbIX
CUMBONIOB Ha mnaHenu ynpaBneHus. Peakuus
CMMBONOB cocTaBnsieT 1 cek. — Ha NPOTAXEHUN
3TOro BpeMeHU nanel Heo6xoAUMO [AepXaTb
NPUNOXEHHbIM K COOTBETCTBYHOLEMY CUMBONY.

MoTyXHicTb KOH(POPOK perynoeTLCA B Aiana3oHi
9 piBHIB, KOTPi YCTaHOBMNIOKTLCA 3a [AOMOMOrol

KOHTAKTHMX CUMBOJIIB Ha naHeni

ynpaBniHHS.

Peakuia cumBoniB cknapae 1 cek. — Ha npoTA3i

uboro

yacy naneub HeoOXigHO  TpumaTun

npuKNageHum Ao BianoBiAHOro cumBeony.

The cooking zone capacities are regulated in the
range of 9 degrees chosen by touch symbols on
the control panel. The reaction time is 1 second -

so

long should be the finger held on the

corresponding symbol.

BKINKOYEHUE NINAUTbI
HaxmuTe cumson skntovatens (1)

BBIMKHEHHA NNUTU
HatucHiTe cumson sumukada (1)

SWITCHING ON OF HOTPLATE
Press the control symbol (1)

BKNIOYEHUE KOH®OPKHU

o Haxmute OAVH n3 CUMBOSOB 3)
COOTBETCTBYIOLUMIA  KOH(DOPKM, KOTOPOIA XOTUTE
nonb30BaTbCS.

e [py NOMOLM KHOMOK «+»“ UM «-» YCTaHOBUTE
Tpebyemblii  ypoBEHb MOLUHOCTU. YpoBeHb 1 —
cooTBeTCTBYET MWHVManbHOW MOLLHOCTMN
KOHpOpKKM, ypoBEHb 9 — MaKCMMarnbHON MOLLYHOCTH
KOHCOPKM.

e YpoBeHb  YCTaAHOBKM  OTAEMbHbIX  KOH(OPOK
n3obpaxkaeTcsi Ha NnaHenu ynpaenexus (5).

BBIMKHEHHA KOH®OPKU

HatucHite ognmH 3 cumsonis (3) ToOi KOHMOPKMK,
KOTPOIO XO4eTe KOpUCTYBaTMUCS.

3a ponomoroto KHoMok «+»“ abo «-» yCTaHOBITb
HeoOXiaHUIA piBeHb noTyxHocTi. PiseHb 1 —
BiANOBiAae MiHIManbHiA MOTYXHOCTI  KOHGOPKK,
piBEeHb 9 — MaKCUMarnbHii NOTY>HOCTi KOHOPKK.
PiBeHb yCTaHOBKM OoKpemMmx KOHpOpoK
300paxyeTbCs Ha NaHeni ynpasniHHS (5).

SWITCHING ON OF COOKING ZONE

Press one from the symbols (3) corresponding to
cooking zone, which you would like to use.

Set up - with help of buttons ,+* or ,-* - the
requested capacity degree (level). The Level 1 —
corresponds to minimal capacity of cooking zone,
the Level 9 — to maximal capacity of cooking zone.
The set up level of individual cooking zones will by
displayed on the control panel (5).

PACMNO3HAHME KACTPIONIN Y

I/IHJ:I,YKLI,VIOHHOI?I KOH®OPKHU

e Ecnu koHdopka BkNoYeHa 1 Ha Hee He nocTasuTe
KacTplonlo UMM Ha Hel CTOUT OYeHb Manas

PO3MNI3HAHHSA KACTPYNI HA IHOYKLIAHIU
KOH®OPLI

fAkwo KoHdopKa BKMOYeHa i Ha Hel He nocTasuTe
KacTpynto abo Ha Hill CToiTb Ay)Xe Mana kacTpyns,

POT RECOGNITION ON THE INDUCTION
COOKING ZONE

When at switched on cooking zone there is no pot
or to small pot is laid down on the zone, no energy




KacTplons, TO nepefaya SHEPrn He NPOUCXOAMT.
O6 oaToM npepynpexpaeT murawowas uudpa
YCTaHOBNEHHOTO YPOBHSA MOLLHOCTU.

e Ecnn Ha nnuTy noctaBuTE  NOAXOASILLYHO
KacTpIonto, BKMIOYATCH YCTaHOBMEHHbIN YPOBEHb
MOLLHOCTM W Ha Aucnnee nsobpaxaeTcs uudpa
yCTaHOBMNeHHo# MowHocTW. [logava  aHeprun
NpepBeTCs, eCnu KacTplonio cHoBa cHumuTe. Ha
fAucnnee ypoBHSi MOLUHOCTW cHoBa 6yaeT muratb
umncppa.

e Ecnm Ha KOHMOPKY NOCTaBUTE  MEHbLUYIO
KacTptonio, pasmep KOTOPOW He  MeHblue
MWUHUManNbHO A0onyCcTUMOro AvameTpa
Heobxogumoro ana paboTbl koHdopku, To ByaeT
nepeAaBaTbCA TOMbKO Takash MOLYHOCTb, KoTopas
COOTBETCTBYET pasMepy KacTpionu.

To nepepava eHeprii He BiabyBaeTbcsA. Mpo ue
nonepegxye muratoda uudpa BubpaHOro piBHA
NOTY>HOCTI.

e FAKWO Ha NAUTY nocTaBuTe NIAXOAALLY KacTpymnto,
BBIMKHETbLCA YCTaHOBMNEHWI piBEHb MOTYXHOCTI | Ha
aucnnei  306pasuTbcs  uudpa  yCTaHOBMEHOI
notyxHocrti. MNogava eHeprii nepepBeTbCs, AKLO
KacTpynio 3HOBY 3HiMeTe. Ha pgucnnei piBHA
NOTYXXHOCTi 3HOBY ByAe muraTn umdpa.

e FAKWO Ha KOHGOPKY MOCTaBUTE MEHLLY KacTpynto,
PO3Mip KOTPOi HE MEHLUE MiHiManbHO AONYCTUMOro
niameTpy HeobxigHoro Anst po6oTn KOHGOPKK, TO
6yne nepefaBaTUCH TiNbKM Taka NOTYXHICTb, kKOTpa
BiANoBigae po3mipy kacTpyni.

transfer will be realized here. This situation is
announced by flashing number of set up capacity.

e When you give a suitable sized pot on the cooking
zone then the preset capacity level will be switched
on and its number of this level will light on the
display. At removed pot the energy transfer will be
interrupted. The display shows once more flashing
number.

e When you give a smaller pot on the cooking zone,
but which in size exceeds the minimal diameter
necessary for putting the cooking zone in operation,
then only a portion of energy corresponding to the
pot size will be transferred.

NPEABAPUTEJIbHbLIU MNOOOIPEB

NONEPEQHIN NIAIrPIB

PREHEATING

=1 10"
-2 40"
" 50"
530"
-6 30"
1

2

2

- 10"
" 40"
© 40"

00~NO A WN

NMPEABAPUTENbHbLIN NOOOINPEB

KOH®OPKU

(He pacnpocTpaHaeTCA Ha UHAYKLUMOHHYHO KOHAOPKY)

MpenBapuTenbHbId NoJorpeB KoHdopku obneryaet

BapKy, nNpuBoAA edy K KuneHuio ObicTpee npu

MOMOLLM MNOMHOW MOLLHOCTW, MOCMNEe Yero MOLLHOCTb

aBTOMaTUYECKN MEPEKNoYaeTcs Ha YCTaHOBMEHHbIA

YPOBEHb.

e KopoTko HaxmuTe cumBon «-» (3) Bosne BblOpaHHOM
KoHdopku. Ha aucnnee (5) otobpasnTcs ypoBeHb 9

e Haxmute cumson «+». Ha gucnnee Bosne uudpbl 9
KOPOTKO 0TOBpasnTCsi Touka.

e YcraHoBuTe Tpebyembiit YPOBEHb MOLLIHOCTMN
Ha)aTtuem cumMmBona «-» UM NOToM «+» B AuanasoHe
ot 1p408.

e [o ncrtevyeHnmn BpemMeHun npensapuTenbHOro
noporpesa, KOHC’JOpKa aBTOMaTU4YEeCKU nepeknt4nTcs
Ha BaMW YCTaHOBMEHHbI# YPOBEHb.

NMONEPEAHIM NIAINPIB KOH®OPKU

(He cTocyeTbes IHAYKUINHOT KOHGOPKN)

MonepepHin nigirpis  KOHOPKM nonerwye BapiHHSA,

NpMBOAAYN XKy 4O KWMIHHA LIBMALLE 3a [OMNOMOrow

MOBHOI  MOTYXHOCTi,  MiCNA  YOro  MOTYXHIiCTb

aBTOMAaTWYHO MEPEeKNIoYaeTbCA Ha  yCTaHOBMEHWI

piBeHb.

e KopoTko HaTucHiTb cumBon «-» (3) 6insa BuGpaHoi
koHdopku. Ha gucnnei (5) 306pasnTbcs piBeHb 9

e HatucHitTe cumBon «+». Ha gucnnei 6ins undpu 9
KOPOTKO 306pa3nTbes Kpanka.

e YCTaHOBiTb  HEOOXiAHWA  piBEHb  MOTYXHOCTI
HaTWCHYBLLM CUMBON «-» abo noTiMm «+» B
nianasoHi Big 1 go 8.

e [licna 3aKkiHYeHHA 4Yacy nonepeaHbLOro BapiHHS,
KOHopka aBTOMATUYHO MNEpPeMKHE Ha Bamu
yCTaHOBMEHWUIA piBEHb.

PREHEATING OF COOKING ZONE

(not valid for the induction cooking zones)

The preheating of cooking zone facilitates the cooking

with faster bringing of food into boiling with initial full

capacity heating, which will be then automatically
switched over to the preset capacity level.

e Press shortly the ,-” symbol (3) at chosen cooking
zone. The capacity level 9 will be displayed on the
display (5).

e Press the ,+* symbol. A dot will be shortly displayed
at the number 9.

e Preset the desired capacity level, by pressing as
necessary of symbol ,-” or then ,+, to set up a
number in the range 1 to 8.

o After the preheating time the cooking zone will be
switched over automatically to the preset level.




BbIKNMIOYEHUE KOH®OPKU
KoHdbopky MoOXeTe BbIKNIOYUTD
Ha)KaTMeM CMMBOIOB «-» U «+» (3).

O4HOBPEMEHHbIM

BUMUKAHHA KOH®OPKU
KoHdbopky MoxeTe BUMKHYTU
HaTWUCKyBaHHAM CUMBONIB «-» i «+» (3).

0fHOYaCHUM

COOKING ZONE SWITCHING OFF
The cooking zone can be switched off by
simultaneous pressing of symbols ,-” and ,+“ (3).

MHAUKALIUA OCTATOYHOIO TEMIA

e Ecnm nocne  BblkMOYEHNA  KOHpopku  ee
TemnepaTypa Bbiwe, Yem 60° C, Ha gucnnee (5)
n3obpasnTcs cumBson «H», KOTOPbIN
CUrHanusupyet MNOBbILLEHHYO Temneparypy
NoBEPXHOCTU KOHOPKMU.

e Hactoswas cUrHanusaums orpaHn4nBaeT
BO3MOXHOCTb OXOra Y BbIKIMHOYEHHON KOHMOPKY.
[opsvee MecTo KOH(OPKM MOXHO 3HEpreTU4eckn
Mcnonb3oBaTh.

IHAWKALIA 3ANUALLKOBOIO TEMNA

e FAKWo Micns BUMUKaHHA KOHMOPKKM ii TemnepaTypa
BuWwe, yum 60° C, Ha gucnnei (5) 306pasutbes
cumBon  "H", SAKMA  curHanisye  nigBuLLeHy
TemnepaTypy NoBepxHi KOHPOPKM.

e [laHa curHanisauis obmMexye MOXIMBICTb ORiKy Y
BUKMOYEHOT KOHdopku. Mapsuye Micue KOHMOPKM
MO>XHa eHepreTU4HO BUKOPUCTaTH.

INDICATION OF RESIDUAL HEAT

e The display (5) shows a light signal “H”, signalizing
the increased temperature of cooking zone surface,
when after cooking zone switching off it has a
temperature higher then 60° C.

e This signaling prevents the burning of persons on
switched off zone. The hot cooking zone energy
can be used for different purposes.

3AMOK NMAHENW YNPABINEHUA NNAUTLI
e Ecrim HeobxoouMmMo  3aKkpblTb  YCTAHOBMEHHbIV
pexvm nnuTbl (NpeaoTBpaljaeT oT  ChyyailHomn

nepenporpaMmMvpoBaHns  NAUTbl  BO  Bpems
paboThbl), HaxmuTe cumBon knoya (2). Hap
CMMBOJIOM KnoYa  3aroputcs curHanbHasi

namnouyka (8).

o [locne BbIKMIOYEHUsI 3aMKa, CUrHanbHas nammnoyka
(8) nmoracHeT M MOXHO CHOBa ynpaBnsTb BCEMU
PYHKUMSMU MANTBI.

3AMOK MAHENI YOPABNIHHA NNUATU

o AKWO HeobXiAHO 3aYMHWUTK BCTAHOBIIEHUI PEXUM
nnuTn (3axuwae Bif, BUMNAAKOBOro
nepenporpaMmyBaHHs NNMTUM nig  4ac po6oTu),
HaTWCHITE cumBOn knova (2). Hap cumsonom
KroYa 3aropuTbCs CMrHanbHa namnouyka (8).

e [licna BUMUKaHHSA 3amka, curHanbHa namnoyka (8)
3racHe i MOXHa 3HOBY yNpaBnATH BCiMa pyHKLiAMMN
nnnTw.

LOCKING OF HOTPLATE CONTROL

e For locking of hotplate set up regime (for preventing
of unintended setting up modification during
operation), press the key symbol (2). A signal (8)
light will light over the key symbol.

e The signal light (8) will turn out after locking
switching off, so all function of hotplate can be used
again.

BbIKNKOYEHUE NNAUTbI

e OYHKUMS MOMHOrO BbIKMIOYEHUS MOXeT ObITb
BKMIOYEHA He CMOTPSi Ha paboyunini PexuM MnnTbl
HaxaTmem kHonku «BKIMKOYEHO / BbIKITKOYEHO»
(1)

o Korpa nnvTa BbIKNOYEHa, MPO3BYYUT aKyCTUYECKUI
curHan (KOpoTKWIA NUCK), U NOracHyT BCE CUMBOIbI
(3a WCKMIOYEHMEM BO3MOXHOrO U3obpaxeHus Yy
ropsiymx KOH(OPOK CKUMBOMIa OCTAaTOMHOrO Tenna
WKW CUrHanusaumm).

BUMWUKAHHA NNNTHU

e OYHKUIA MNOBHOrO  BUMWKAHHA  Moxe  OyTun
BBIMKHEHa, He [AMBNAYACL Ha pobounii pexum
nnuT,  HaTtuckom  kHonku  "BBIMKHYTO /

BUMKHYTO" (1).

e Konu nnuta BBiMKHyTa, NPOMyHae aKyCTUYHWIA
curHan (KOpoTKWMA NUCK), | 3racHyTb yCi cumBonu (3a
BMHSATKOM MOXIMBOrO 300paxeHHs 6ind rapsumx
KOHCPOPOK CUMBOMY 3anuLiKoBoro Tenna ab6o
curHanisadii).

HOTPLATE SWITCHING OFF

e The function of total switching off can be done
anytime without regard to existing working regime
of hotplate with pressing of switch ,ON / OFF* (1).

e A sound signal (beep) sounds at hotplate switching
off and all other symbols turn out (except the
eventual active signaling of residual heat or alarm).

PYHKLUMA NOBLILLEHHOU MOLLHOCTU -
«BOOSTER»

PyHKUMeRn nosbieHHoW MowHocTM «BOOSTER»
ocHalleHa neBasi nepefaHsAs koHdopka. Bkrioyaetcs
npu yCTaHOBKE MOGOro YpOBHS MOLLHOCTU HaxaTueMm
KHoOnkn «B» (4) — Ha pucnnee Bo3ne KOHOPKM
nzobpasnutcs cumeon  «P». Bpemsi  paboTbl
NOBbILLEHHOW MoOLYHOCTN cocTaBnseT 10 MUHYT,
nocre  Yero  MOLYHOCTb  MEepekrynTcs  Ha

OYHKUIA NIABULLEHOI NOTYXHOCTI -
«BOOSTER»

dyHkuieto  nigBuweHoi  noTyxHocTi «BOOSTER»
ocHallieHa niBa nepefaHs koHdopka. BmukaeTbea npu
yCTaHoBLj No60oro piBHS NOTY>XHOCTI HATUCKOM KHOMKU
«B» (4) — Ha pucnnei 6ina KOHMOPKM 306pasuTbesa
cumBon «P». Yac poboTu nigBWLLEHOT MOTYXHOCTI
4HUTE 10 XBWUNWMH, MICAA  YOro  MOTYXHICTb
NepeKknoYnTbCs  Ha  nonepefHbO  YCTaHOBMEHUI

FUNCTION OF INCREASED CAPACITY -
»,BOOSTER*

The left front cooking zone is provided with the
function of increased capacity ,BOOSTER". This
function is switched on after putting into operation of
any capacity level and with pressing of switch ,B“ (4) —
on the display at the cooking zone the signal “P” will
light on. The length of increased capacity time period
is 10 minutes, after this period the capacity will be




npefBapuTenbHO YCTaHOBIEHHbIA YPOBEHb.
Ecnn npu wcnonbsoBaHum dyHkumn «BOOSTER»
BKMIOYEHa Takke BTOpas MHAYKLMOHHAs KoHdopka Ha
YPOBEHb «7» W BbIlLE, TO MOLYHOCTb 3TOW KOH(OPKM
aBTOMaTWNYECKN CHU3UTCA Ha YPOBEHb «B».

piBeHb.

Axwo npu BxmBaHHI yHkUii «BOOSTER» yBimkHyTa
TakoX Apyra iHAYKUiiHa KOHGOpKa Ha piBeHb «7» i
BULLE, TO MOTYXXHICTb AAHOT KOH(OPKA aBTOMATUYHO
3HU3NTLCA Ha piBEHb «B».

switched over to the preset capacity level.

When at switched on ,BOOSTER" function also the
second induction cooking zone is switched on, and
this on the level “7” or higher, then the capacity level
of this cooking zone will be automatically decreased to
level ,6".

YMNMPABJEHUE TAUMEPA

o Talimep BKIOYAETCA HAXATNEM KHOMOK «+» UNn «-
» (6). Bpema moxeTe, yctaHOBUT B AnanasoHe 1 —
99 MUHYT, M MOXeTe ero B noboii MOMEHT
N3MEHUTb.

e [Ina BbIkMoYeHWs paboTbl Talmepa ycTaHOBWTE
Talimep Ha nokasatenb «00» NpW NOMOLUM KHOMKW
«-» UMM MOXETE ero BbIKIOYNTb OAHOBPEMEHHBLIM
HaXKaTUEM KHOMOK «+» U «-».

YNPABIIIHHA TAUMEPA

e TaliMep BMWKAETbCS HATUCKYBAHHAM KHOMOK «+»
abo «-» (6). Yac moxeTe, ycTaHOBUTY B Aiana3oHi 1
— 99 XBUNMUWH, i MOXeTe ioro B noOUA MOMEHT
3MIHUT.

e [INA BWMKHEHHS poboTW Taiimepa YCTaHOBITb
Tanmep Ha nokasHuk «00» 3a ONOMOro KHOMKM «-
» abo MmoxeTe WOoro BUMKHYTU OAHOYACHUM
HaTUCKYBaHHSIM KHOMOK «+» i «-».

TIMER CONTROL

e The timer is put into operation with pressing of
switches ,+“ or ,-* (6). The timer time can be set in
the range 1 — 99 minutes and it can be anytime
changed.

e The timer function is stopped with adjusting of timer
time to ,00“ and this with help of button ,-*; the timer
can be also switched off by simultaneous pressing
of buttons ,+“ and -

UCXOOHAA YCTAHOBKA TAUMEPA

Ecnu TalMep BbIKIIOYEH, TO €ro MOXHO BKITHOYUT
HaXaTueMm KHOMKU «+» unun «-» (6). Ecnu HaxaTb
KHOMKY «-», TO UcxogHoe Bpemsi ByaeT 99 MuHyT,
€CINN HaXMEeTE KHOMKY «+», UCXOAHOE YCTaHOBMNEHHOE
Bpems 6yaet 00 MuHyT.

BUXIOHA YCTAHOBKA TAUMEPA

AKLWO TaMep BUKIIOYEHWUIA, TO AOr0 MOXHA YBIMKHYTMW
HaTUCKOM KHOMKM «+» abo «-» (6). AKLWO HaTUCHYTK
KHOMKY «-», TW BUXiQHWIA Yac 6yae 99 XBUNWH, AKLO
HaTUCHETE KHOMKY «+», BUXIAHWA YyCTaHOBNEHWA Yac
6yae 00 XxBUMKH.

THE INITIAL SETTING UP OF TIMER

The switched of timer is put into operation with
pressing of button ,+* or ,-* (6). When pressing the
button ,-“ , than the initial value will be 99 minutes, at
pressing the button ,+* the initial value of set up time
will be 00 minutes.

YNPABJIEHUE KOH®OPKU TAUMEPOM

o Talimepom MoOXeTe ynpaBnsiTb Mobyto KOHOopKy
Ha nnute. [lo WCTeYEeHWU yCTaHOBIIEHHOrO
BpPEMEHW, KOHPOPKA BbIKMIOYUTCS.

o Bblbepute KOHMDOPKY, KOTOPYIO XOTUTE YMNpaBnsTh
Tarimepom. BbiGopom Lpyron KOHpOpPKHM
aHHynUpyeTe YCTaHOBKY NpeablayLlei, MocKomnbKy
TailMepoM MOXHO BCErAa ynpasnsTb TONbKO OAHY
KOHpOpPKy.

o KoHdbopky HeobXoANMOo BbIGpaTh nepes,
YyCTaHOBKOW Taiimepa, B MNPOTWBHOM cCry4ae
TaiiMep He BKMHYMTCA.

e Ecnu nocne BbiGbopa KoHOPKM Ha NpoTsbkeHun 10
cekyHA He ycTtaHosuTe Bpemsa (T=00), Tavmep
aBTOMaTHYeCcKn BbIKIIOYNTCS, Hanp. npwu
Mcnonb3oBaHUW Taimepa Anst NOPLMOHHbLIX Gntof,.

e Talimep MOXHO Mcnonb3oBaTb AMA MOPLMOHHbBIX
6nioa, ycTaHoBKoW Tarimepa Ans noboii KoHdopKY,
BKITOYEHHOWN Ha YpOBEHb MOLLHOCTM «O».

YMNPABJIIHHA KOH®OPK TAMUMEPOM

o Talimepom MoxeTe ynpaBnaTn Oyab-aKy KOHOPKY
Ha nnuTi. lMicna 3akiHYeHHs yCTaHOBMEHOro 4acy,
KOHChOpKa BUMKHETbLCS.

o BubepiTb KOHGOPKY, KOTPY XoueTe YnpaensTun
TanmepoMm. Bunbip iHWOI  KOHMOpKM  aHyntoe
YCTaHOBKY MONepPeaHbOI, ocKinbku  Talimepom
MO>XHa 3aBXaW YNpaBnsaTyh TiNbKU 0AHY KOHOPKY.

o KoHdopky HeobxigHO BMGpaT nepen yCTaHOBKOK
Talimepa, y 3BOPOTHOMY BWMNagKy Tanmep He
BBIMKHETbCS.

e Akwo nicna Bubopy koHdopkum Ha npotsasi 10
CeKyHA He ycraHoBuTe uyac (T=00), Tanmep
aBTOMAaTUYHO BUMKHETbCS, Hamp. MpW  BXUBaHHI
Tanmepa Aans nopuioHHUX 6niog.

e Taimep MOXHa BMKOPWCTOBYBATU AN MOPLIAHMX
6ntof, yCTaHOBKOW Talimepa Ans no6oi KoHdopKy,
BKIIOYEHOI Ha piBEHb NOTYXHOCTI «0».

WITH TIMER CONTROLLED COOKING

ZONE

e Any cooking zone of hotplate can be controlled with
the timer. The cooking zone is switched off after
expiring of set up time.

e Select the cooking zone which should be controlled
with the timer. The initial choice will be deleted by
choosing of other cooking zone, as the timer can
control one cooking zone only in the same time.

e The cooking zone should be selected before setting
up of time; else the timer remains switched off.

e The timer switches automatically off, when up to 10
seconds after selecting of cooking zone no time
would be set up (T=00); than the timer can be used
as an alarm clock.

e The timer can be used as alarm clock, and this with
setting up of timer for any cooking zone with
selected capacity level 0.




I/IHgVIKALl,I/IFI KOH®OPKHU YINIPABIAEMOU

TAUMEPOM

e CurHanbHas  namnouyka  «8» Ha  naHenwu
yNpaBreHnsi CUrHanmusupyeT KOHMOPKY, KOTOpYto
yrnpasnser Taimep.

IHAVKALIS KOH®OPKW YNPABNAIOYOI

TAUMEPOM

e CurHanbHa namnoyka «8» Ha naHeni ynpasmniHHA
curHaniaye KoHopKy, KOTpy ynpaBnse Tanmep.

INDICATION OF WITH TIMER CONTROLLED

COOKING ZONE

e Signal light ,8* on the control panel shows the
cooking zone, which is controlled with the timer.

YCTAHOBKA TAUMEPA

Ecnu npu ycTaHoBKke TaWMepa MPUAEPXUTE KHOMKY
«*+» UMW «-», YCTaHOBMIEHHbIA YypoBeHb 6Gyder
aBTOMAaTUYECKM MOBLILIATLCS UMK CHUXaTbes. Mocne
gecAtoro 3a cobod MAywero MoBbIWEHNUsS WUnn
CHUXEHNS| YPOBHSI YCTAHOBKM, CKOPOCTU W3MEHEHMS
noBbiwaeTcs. JTo no3sonseT 6onee GbICTPO AOCTUYbL
Tpebyemoii yCTaHOBKM.

BbIcTpoe noBbilleHne / yMEeHbLLEHWE YCTAHOBIIEHHOMO
BPEMEHW OCyLUECTBNSETCA B MHTepBanax 1 wnu 5
MUHYT.

YCTAHOBKA TAMMEPA
Akwo npy yctaHoBUi TalMepa NPUTPUMAETE KHOMKY
«+» abo «-»,  yCTaHOBneHuii piBeHb Oyae

aBTOMaTWYHO niaBWLyBaTUCA  abo 3HWKyBaTUCS.
Micns pecstoro nigpsia NiABULEHHS a60 3HWKEHHS
piBHS YCTaHOBKW, LUBMAKICTb 3MiH niaBuwyeTbes. Lle

[0ae  MoOXnuBicTb  GinbLu LUBUAKO  AOCArHYTW
HeobXiAHOI yCTaHOBKM.
LiBugke nigBWLLEHHSA / 3MEHLLEHHA YCTaHOBMEHOro

Yacy BiabyBaeTbcs B iHTepBanax 1 abo 5 XBunuH.

TIMER SETTING UP

When during timer setting up the pressed control
button ,+* or ,-“ is held pressed, than the set up value
increases or decreases permanently. The velocity of
value changing is increased from tenth consecutive
increasing or decreasing of setting up value. This
enables the faster achieving of required setting up.
The fast increasing / decreasing of set up value is
provided in intervals of 1 or 5 minutes.

BPEMA OEMCTBUA CUTHANU3ALUAN
WcTeuenne YCTaHOBMEHHOro BpEMEH
CUrHanu3npyeTcs akyCTUYECKUM CUrHamom (nmckom)
Ha npoTskeHun 1 MuHYTHl. Ha Aaucnnee Tainmepa
n3o6pasutcs cumson «00».

Mo wncTeyeHMM 1 MUHYTbI aKyCTUYECKWiA curHan
BbIKIMIOYNTCS, Ha gucnnee ByaeT npopomkaTb MuraTb
cumon «00». AKYCTUYECKWIA curHanm v MuraHue
MoxeTe B mioGOii MOMEHT BbIKMIOUUTL HaxXaTuem
ntoGol KHONKKM Taimepa.

YAC All CUTHARI3AUII

3aKiHYeHHs1 yCTAHOBMEHOro Yacy CurHanisyeTbecs
aKyCTUYHUM curHanom (nickom) Ha NpoTA3i 1 XBUMNWHW.
Ha aucnnei Taiimepa 306pasnTbes cumeon «00».
Micna 1 XBUNUHW aKyCTUYHWIA CUrHaN BUMKHETbCS, Ha
avcrnei 6yae npofgosxyBaTMcs Muraty cumson «00».
AKYCTUYHWIA curHan i MWroTiHHS MoxeTe B no6ui
MOMEHT  BUMKHYTU  HaTWUCHYBLIM NoBy  KHOMKM
Talmepa.

THE LENGTH OF ALARM DURATION

The expiration of set up time is signaled with a sound
signal (beeping) during 1 minute. The symbol ,00“ is
flashing on the display.

The symbol ends after expiration of 1 minute, the
symbol ,00 remains in flashing.

The sound signal and also the flashing of symbol can
be anytime finished by pressing of any button from
timer control.

BKNKOYEHUE OBYXKOHTYPHOMU

KOH®OPKU — YOKOH®OPKU

B 3aBucumMocTu oT KOH(OPKM MOXHO Ansi noAorpesa

1CMonb3oBaTb BHYTPEHHWIA KOHTYP, @ Takke MOXHO

npuaaTe NOAOrPeB HaPYXHLIM KOHTYPOM.

e Haxatnem cumBona «+» WM «-» KHOMKU
OYOKOH®OPKA akTBMpyeTe ee ynpasrneHue.

e Tpebyemblii ypoBEHb MOLLHOCTM YCTAHOBUTE MpU
MOMOLLM KHOMOK «+» UM «-».

e Haxatmem cumBona (7) BKMIOYATE HaPYXHbINA
koHTyp YOKOH®OPKN.

e Hag cumsonom (7)
nammnouyka (8).

3aroputca  curHanbHasa

BBIMKHEHHA OBYXKOHTYPHOMU

KOH®OPKU — YOKOH®OPKU

B 3anexHocTi Big KOHGOPKM MOXHa AN nigirpisy

BMKOPUCTATU BHYTPILWHIA KOHTYP, a@ TaKoX MOXHa

npuaaTy Nigirpis 30BHILLHIM KOHTYPOM.

e Hatuckom cumBony «+» abo «-»
OYOKOH®OPKA akTuByeTe ii ynpaBniHHS.

e HeobXigHWA piBeHb MOTYXHOCTi yCTaHoOBUTE 3a
[LOMOMOrOH0 KHOMOK «+» abo «-».

e Hartuckom cumsony (7) BBIMKHETE 30BHILLHIN
koHTyp YOKOH®OPKN.

e Hag cumesonom (7)
namnoyka (8).

KHOMKK

3aroputbCcA  CUrHanbHa

SWITCHING ON OF DOUBLE CIRCUIT

COOKING ZONE - “DUOZONE”

The internal cooking circuit can be used or also the

heating of second outer circuit can be added

according to the size of cooking zone.

e The control of DOUZONE can be activated by
pressing of symbol ,+* or ,-* on the DUOZONE
control.

o With help of control buttons “+” or “-“ we can set up
the desired capacity level.

e The outer circuit of DUOZONE is added with
pressing of symbol (7).

e The signal light (8) will be lightning over the symbol
(7).
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BbIKINTKOYEHUE LI,BYXKOHTYPHOVI

KOH®OPKU — YOKOH®OPKU

o [IYOKOH®OPKY BbIKNOUMTE HaxaTMEM cumBoOna
(7). NMocne aTtoro ocTaHeTcst pabGoTatoLMM TONbKO
BHYTPEHHWI OKPYT.

BUAMKHEHHA JJ,BYXKOHTYPHOI?I

KOH®OPKU — YOKOH®OPKU

o [IYOKOH®OPKY BUMKHETE HaTUCKOM cumBony (7).
Micns uboro 3anULWUTLCS B POGOYOMY CTaHi TinbKu
BHYTPILLHIA OKPYT.

SWITCHING OFF OF DOUBLE CIRCUIT

COOKING ZONE - “DUOZONE”

e The DUOZONE outer zone is switched off by
pressing of symbol (7). The cooking on the internal
circuit continues.

e CurHanbHas namnoyka OYOKOM®OPKW || e CurHanbHa namnoyka YOKOM®OPKWU noracHe. e The signal light at DUOZONE symbol is turned out.
noracHeT.

MpumMepbl paGoTbl nNpu ycTaHOBNEHHbIX | Mpuknagun po6oTtu npu ycrtaHoBneHux | Examples of activities at setting on of

noTpe6nsieMbIX YPOBHSIX MOLIHOCTU CNOXWBAaHMUX PiBHAX NMOTYXHOCTI capacity levels

YposeHb 0 PiseHb 0

Level 0

o BbIkntoyeHo

o BuMkHyTO

e Switched out

YpoBeHb 1-3

PiseHb 1 -3

Level 1-3

o AN NOAAEPXKAHUSA XKUAKOCTU B MEASIEHHOW Bapke

e ANA NEerkoro U MeaneHHoro rnogorpesa 6es
oMnacHoCTU MpuropaHus

e AN pacTBOPEHMS Macra U Wwokonaga

o pasmopaxusaHue

o ANs BapKM HEGOMbBLIOTO KONMMYECTBa XUAKOCTY

® ANA NIATPUMYBAHHA PiAVHW B NOBINbHOMY BapiHHi

e ONA nerkoro W noBiMbHOro nigirpiBaHHa 6Ges
Hebe3nekn npuropaHHs

e [Nsl PO3YMHEHHS Macna i Wwokonagy

® PO3MOPOXYBaHHS

e [N BapiHHA HEBEMMUKOI KiNbKOCTi piguHu

o for holding of liquids in light boiling,

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

e for solution of butter, chocolate,

o for de-freezing,

o for boiling of small quantity of liquid.

YpoBeHb 4 — 6

PiseHb 4 — 6

Level 4 -6

e [OnA UHTEHCMBHOIO BapeHua

e OnA nogaepaHua BapeHusa 60nbLLOro kKonMyecTsa
XUAKOCTU

e OnAa TyweHunsa

e NS IHTEHCMBHOrO BapiHHA

e ANA NATPUMYBAHHA BapiHHA BENUKOI  KinbKOCTi
PiAVHN

o NS TYLiHHSA

o for intensive boiling,
o for keeping in boiling of greater volume of liquid,
e for stewing.

YpoBeHb 7 — 9 PiBeHb 7 — 9 Level 7-9
e ANS NpUroToBneHws 6niog, Tpebyowmx ObICTpbIA || o AN NpuroTyBaHHS Grtod, KOTpi BuMaratoTh weuake || e for preparation of food, requiring fast heating und
pasorpeB U BbICOKYID Temnepatypy (6udLuTekchbl, posirpiBaHHst i BUcOKy TemnepaTtypy (bidurekcy, high temperature (beefsteaks, slices, chipped

LUHMLENW, KapToLLKa 1 noa,.)
e [ns pasorpesa 6nioa nepen nepeknioveHneM Ha
HU3LLNIA YPOBEHb.

WHiyeni, kapTonns i nog).
e [ANS po3irpiBaHHs Onioa nepep nepekntoyeHHs M Ha
MEHLUWIA piBEHb.

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

OrPAHUYEHUE PABOYEIO BPEMEHU

OBMEXEHHA POBOY0I0 YACY

LIMITATION OF COOKING ZONE

KOH®OPKU KOH®OPKU OPERATION TIME
KoHdopkn umetoT aBTomMaTuyeckoe orpaHudeHue || KoHdopku MakTb aBTOMaTU4YHe obmexeHHs | The cooking zones have an automatic operation time
pabouero BPEeMEHW. HenpepbiBHoe Bpemsi | pobouoro yacy. BesnepepBHuii yac || limitation. The continuous use of each cooking zone

MCMONb30BaHNA OTAENbHbIX KOH(OPOK 3aBUCUT OT
BblBpaHHOro ypoBHS nogorpesa (cM. Tabnuuy).

Ycnoeuem ABNSETCA, YTO Ha NPOTSXKEHUN BPEeMEeHU
paboTbl He OCYLLECTBMNAIOTCA W3MEHEHWUA YCTaHOBOK

KOHPOPKM.
Mpn  aKkTVBMpPOBaHWM  OrpaHnyeHus  pabouero
BPEMEHWN  KOH(OPKW,  KOHcpopKa  BbIKMIHOYUTCS,

BUKOPUCTOBYBaHHSA OKPEMUX KOHDOPOK 3anexuTb Bif,
BMOpaHOro piBHA Nigirpisy (aue. Tabnuuto).

YMOBOI SBMSIETLCS, WO Ha MpOTA3i Yacy poboTn He
BifOyBalOTLCSH 3MiHWN YCTAHOBOK KOH(OPKM.

Mpwn akTVBaUii o6mexeHHs po6oyoro vacy KOHOPKY,
KOHGpOpKa BUMKHETLCS, MPONyHAE aKyCTUYHWIA CUrHan
i Ha gucnnei 3aropuTbca cumeon «Hy».

depends on the selected heating level (see the table).
The condition is here, that no modification in cooking
zone setting was realized during the use.

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

The switching off automatics has priority before the
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paspactcs aKyCTWYEeCKWid curHam u Ha  Aaucnnee
3aropuTcs cumeon «Hy».

Bblkniovatowas aBTomMaTtuka Bcerga  MMeeT Mo
OTHOLLEHWIO K OrpaHWuuTento paGoyero BpeMeHU
NPUOPUTET, 3TO 3HAYUT, YTO KOHPOPKA BBIKMHOYMTCA
TOMbKO TOrda, KOraa WCTEYEeT BPemsi aBTOMAaTUKU
(Hanp. BO3MOXHa aBToMaTMka € 99 MUHyTaMu un
ypoBHeM nogorpesa 9).

Bumukatoua aBToMaTuka 3aBXAN Mae Mo BiAHOLLEHHIO
no obmexyBaya poboyoro 4yacy npiopuTteT, Ue
3HaYUTb, O KOHGOPKA BUMKHETLCS TiMbKU TOAj, Konu
MWHE Yac aBTOMaTWKK (Hanp. MOXnMBa aBTOMaTuKa 3
99 xBunuHamu i pisHeM nigirpisy 9).

limitation of operation time; that means that the
cooking zone switches off after expiration of the time
of automatics only (e.g. there is the switching off
automatics with 99 minutes and with capacity level 9
possible).

YpoBeHb MOLLHOCTH PiBeHb NOTYXHOCTi Capacity level
1 10 1 10 1 10
2 5 2 5 2 5
3 4 3 4 3 4
4 4 4 4 4 4
5 3 5 3 5 3
6 3 6 3 6 3
7 2 7 2 7 2
8 2 8 2 8 2
9 1 9 1 9 1
P P P

(bYHKLMS NOBbILLEHHOM 10 MuHyT (byHKUis nigBULLEHOT 10 xBUNMH ( ,BOOSTER") 10 minutes
moLyHocTn «BOOSTERY) notyxHocti «kBOOSTER»)
NMPABUIIA NOJIb3OBAHUA NMPABUITA KOPUCTYBAHHA PRINCIPLES OF USE OF GLASS

CTEKNOKEPAMWYECKOW NMNUTON

CKJIOKEPAMIYHOIO MJIUTOIO

CERAMICS PLATE

e Creknokepamuyeckas nnuTta npu obpalyeHun B
COOTBETCTBUWN C MHCTPYKLUMEN yAOBNEeTBOPSET BCe
TpeboBaHUA K HacTosilemy obopyfoBaHulo B
[oMalLHeM Xo3sincTBe.

e [epen nepBbIM NpUMeHeHWeM noTpebutens ero
HeobxoaMMOo  TLATEeNbHO OYUCTUTL  (YUCTALLME
cpencTtsa cM. pasgen «4ucTka n yxoa»). Bo Bpems
YNCTKM HeobXoAMMO OTKMIYUTL noTpebuTens oT
nofauyun aneKkTpUYECKon SHEPrum.

e [loTpebuTtens  MoryT  obcrnyxuBaTb  TOMbKO
B3pOCIble NULa B COOTBETCTBUM C UHCTPYKLUMENR No
obcnyxuBaHuio.

e Henb3sa octaBnsATh geTeit 6€3 npucmoTpa psgoM ¢
paboTatowmm notpebutenem.

e OnekTpuyeckasi nnuTa siBNseTcs notpeGuTenem,
aKkcnnyaTauusi koToporo TpebyeT npucmoTpa.

e W3beraiiTe oborpeBa MycTblX 3ManMpoBaHHbIX

e CkrokepamiyHa nnuta npu 3BepTaHHi BiAMNoOBIAHO
A0 IHCTPYKLUiT 3a40BOMbHAE BCi BUMOrM A0 AaHOro
obnafHaHHs B JOMaLUHbOMY rOCMOAAPCTBI.

e [lepen nepLuM 3acTOCyBaHHSM CroXuBada Woro
HeobXigHO peTenbHO oumcTuT ( 3acobu, LWo
YnCTATL AMB. po3ain "YuwenHs i gornag'). MNig vac
YMLLEHHA HeoOXigHO BiOKMIOYMTM CroXuBa4y Big
nopavi enexkTpu4Hoi eHeprii.

e CnoxvBay MOXyTb 06cnyroByBaTh Tinbku gopocni
ocob6u BiANOBIAHO A0 IHCTPYKLIT No 06CrnyroByBaHHi.

e He moxHa 3anuwatu gitei 6e3 gornagy nopyd i3
npaLioloyrM CrnoXuBayeMm.

e EnekTpuyHa nnuTa  SABNAETbCA  CMOXMBAYEM,
ekcnnyaTauis SKoro BUMarae fornsgy.

e YHukainTe oBirpiBy  MOPOXHIX  emanboBaHWX
KacTpynb, AHO SKUX MOXE UMM YLIKOAWTUCS i npu
nepemilenHi kacTpyni moxe 6yTu nolukpsibaHa

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

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

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

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

e The electric hotplate is an appliance whose
operation requires supervision.

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

e Pots with grooving or burrs on the bottom are not
suitable.
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KacTpionb, AHO KOTOPbIX MOXET 3TUM NOBPEANTLCS
M Npu nepemelleHUM KacTpionn MoxeT 6blTb
nouapanaHa noBepxHOCTb NANTbI.

e Henopxopsawmmu ABNSAOTCA KacTptonm c
puUcneHo uNU OCTPOR HWXKHEN MNOBEPXHOCTLIO
[Ha.

e [INs [OCTKEHUA HaWMyuylmx pesynbTaToB AHO
MeTannuyeckux  KacTpiorlb  [OMKHO  UMeTb
TOMWMHY 2-3 MM, @ y HepXaBeroLux KacTpionb C
NPOCMNOEHHbIM (CEHABWNYHBIM) AHOM OT 4 f0 6 MM.

e [lpy KOMHaTHOW TemnepaType AHO LOIKHO ObiTb
HeMHoro yrny6rneHHoe, MOTOMY YTO MPU BbICOKOW
TemnepaType OHO pacTsaHeTcd, u notom GyaeT
nexaTb Ha MNOBEPXHOCTW KUMSTWUIIBHOW  30HbI
POBHO. Bnarogaps aTomy focTuraercs
MUHUManbHas Tennosas noreps npu
COMPVKOCHOBEHUM NMOBEPXHOCTENA.

e Mcnonbsysa kacTpronu € YACTbIM W FNagkuM AHOM,
MoxeTe y6epeyb CTEeKNokepamMuky oT LiapanuH.

e Bcerga crapaittech, 4To6bl AHO WCMNOMb30BAHHOM
KacTplonyW COOTBETCTBOBANO CBOWM pa3mMepoM
AvameTpy BbIGpaHHOW KOHPOPKU.

e TemnepaTypa Ha [fHe KacTplonu 3aBUCUT OT
AnameTpa kacTpionu. Yem KacTpions MeHblue, Tem
MeHblle  MolHocTb. Ecnm  kacTpions  He
MOMHOCTbIO 3aKpbiBAET KOH(OPKY, TO NPU 3TOM He
npoucxoamT nyctas TpaTta 3Heprun. OpHako
BCerfa CTaBbTe KacTPIOMio Ha LIEHTP KOHhOPKU.

e [Ina npuBeseHns edbl A0  TOYKM  KAMEHUS
ucnonb3ynTe BbICWIWA ypoBeHb noTpebnsemorn
MowHocTh. [locrne [foBefeHUM [0 KUNEHWS,
nepekniounTe Ha HU3LIWA YPOBEHb MOLLHOCTW
KOHCOPKM.

e He npumeHsATe MUCKM U3 anOMUHUEBON donbru,
a Takke MaTepuarnbl cogepxalune antoMUHURA.

e Ha ropsiuve koHdopku He knaguTe npeameTbl U3
nnacTMacchl (NMOXKW, MUCKW, AypLunari u T.n.), aTu
MaTepuarnbl NNaBATCA U NPUropaioT.

o [leperpeTble XuUpbl 1 Macna MoryT Bo3ropaTbCsi, N0
aTomy 6yAbTe BHUMATENbHbI MPU MPUrOTOBMEHUN
efibl C Xupamu 1 macnamu (Hanp. pUTTMPOBaHNN
v nog.).

NOBEPXHSA MANTU.

Henioxopswi sBnsioTbca KacTpyni 3 pudrneHoo
abo rocTpoto HMKHLOIO NMOBEPXHELD AHA.

Ons pOCArHEeHHs HalKpawmx pesynbTaTiB [HO
MeTaniYHNX KacTpyrnb MyCUTb MaTW TOBLUMHY 2-3
MM, Y Hep>aBilounx KacTpynb 3 fekifbka LLUapoBuM
(ceHABiYHMM) AHOM Big 4 A0 6 MM.

Mpu KiMHaTHIA TemnepaTypi AHO MycuTb 6yTu
Tpoxu nornubneHe, TOMYy LIO MpW  BUCOKIW
TemnepaTypi BOHO pO3TArHeTbCs, i nmoTim Oyae
nexatn Ha noBepxHi KOHOPKWM PpiBHO. 3aBAAKU
LbOMY [OCSraeTbCA MiHiManbHa Tennosa cTpaTa
npw 4OTUKOBI NOBEPXOHb.

KopucTytounch kacTpynsaMu 3 YUCTAM i FMagKkum
OHOM, MoXeTe 36epertu  ckrnokepamiky  Big
noapsAnuH.

3aBxau crapaiitech, Wo6 AHO BMKOPUCTOBYBaHOI
KacTpyni CBOiM pO3MipoMm Bignosigano Aiametpy
BUGPaHoi KOHMOPKU.

TemnepaTypa Ha [AHi KkacTpyni 3anexuTb Big
piameTpa kacTpyni. Yum kacTpyns MeHwa, TUM
MEHLLUa MOTYXHICTb. FAKLIO KacTpyns He MOBHICTHO
3aKpvBae  KOHMOPKY, TO nNpu  LbOMYy He
BinbyBaeTbcA nycTa TpaTta eHeprii. OaHak 3aBxan
CTaBTe KacTpynio Ha LIEHTP KOHMOPKMU.

Ons  npuBegeHHs  Ki A0 TOYKM  KWNIHHA
BMKOPUCTOBYTE  BWLUMIA  PiBEHb  CMOXWUBaHOI
notyxHocti. [licna poBeAeHHs [0 KUMIHHS,
NEePeMKHiTb Ha HWKYUA  piBEHb  MOTYXHOCTI
KOHdpopKM.

He BxuBaiiTe Mwucku 3 antomiHieBoi conbru, a
TakoX MaTepianu, A0 cknagy KoTpUX BXOAUTb
anoMiHin.

Ha rapsui koHdopks He knagitb npegmeTn 3
nnacTmMacu (NOXKW, MWUCKW, APYLUNSKWA i T.M.), Taki
MaTepianu nnaBnATbLCS | NPUrOPAIOTb.

MeperpiTi xupun i Mmacna MoXyTb 3aropaTucs, TOMy
OyabTe yBaXHi Mpu roTyBaHHI ki 3 Xxupamu i
Macnamu (Hanp. opuTIoBaHHI i NoA.).

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

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

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

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

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

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

Never use trays from aluminum foil nor made from
aluminum containing materials.

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

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

YULLEHHA | oornsan

CLEANING AND MAINTENANCE

Bawa creknokepamuyeckasi nnuTa UMEEeT KpacuBbli
BUA W SBNSiETCS NpOCTON B OGCRYXMBaHUM.
Cnegytowme coBeTbl U pekomeHgauum Bam nomoryT
cofepxaTb ee B TakOM COCTOSIHUM, 4YTOObl OHa Ha
camoM aene cnyxwna Bam gonro.

Bawa cknokepamiyHa nnuTa Mae rapHuiA BWUrMSA i
ABNAETLCA MNpocTolo B obcnyroByBaHHi. HacTynHi
pagu i pekomeHaalii Bam gonomoxyTb yTpumyBaTu ii
B TakoMy CTaHi, Wo6 BoHa HacnpaBai cnyxuna Bam
[l0Bro.

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

PEKOMEHAOALIUN

e [INs OYMCTKM NOTpebuTEns He npUMEHANTE
napoByto o4ncTky!

e PerynspHo umctuTe Bally cTeknokepamuyeckyto
nnury, nyywe BCEro nocre KaXporo
MCMonb30BaHNS.

o CHauana yganuTte u3 CTEKNOKEpPaMUYECKON NnuTbI
BCE 3acoXlMe OCTaTKU efbl W XUAKOCTeh npuw
nomoLUu ymucTsiLlero ckpebka (B NpUHaANEeXHOCTH
notpebuTtens).

e Kak Tomnbko nnuta oxnagmnach, HaHecuTe Ha Hee
HECKOMbKO  Kanenb MOAXOASALUEro  YMCTALLero
cpeactBa M BbIMMCTUTE €€ MOBEPXHOCTb
ByMaXHbIM  MOMOTEHLUEM UMW YACTBIM, MSTKUM
KYXOHHbIM MOMOTEHLIEM.

e [loBepxHOCTb TLATENMbHO BbLIMOWTE W BUTEpUTE
crefyloWym GymMaxHbIM NMOMOTEHLEM WM MATKOW
TKaHbHO.

e He npumeHanTe  MeTannuuyeckue  CETOYKY,
MotoLme ry6bku unu kakve nubo apyrue unctsawme
CPeAcTBa C LUEPOXOBATOW NOBEPXHOCTHIO.

o Takke He pEeKOMEHZYeM MPUMEHATb CPEencTBa,
NPUYMHSIOLLME KOPPO3MIO, KOTOPbIMK, Hanpumep,
SABNSAOTCS a3p0o30Nu ANs AyXOBOK U ANS yaaneHus
NATEH.

PEKOMEHOALII

e [INA 4yMLEeHHs cnoXvBaya He BXMWBalTe MapoBy
oumctky!

e PerynapHo 4ucTiTb Bally cknokepaMiyHy nnuTy,
KpaLLe BCbOro Micrs KOXXHOro KOPUCTYBaHHS.

e CnouyaTKy YyCyHbTe 3i CKrokepaMiyHoi nnauTu BCi
3acoxTi 3anuLLKKM IXi | pignH Npyu 4ONOMO3i LWKpebka
(B Nnpunagai cnoxveaya).

e HAK TIMbKM NNUTa CXONMOHE, HaHeciTb Ha Hel
[AeKinbka Kpanernb NiAXoAALoro M1Yoro 3acoby i
OYUCTITb ii NOBEPXHIO ManepoBMM PYLUHUYKOM abo
YACTUM, M’SKUM KYXOHHUM PYLLIHUYKOM.

o [loBepxHO CTapaHHO BUMWIATE | BUTPITb HACTYMHUM
nanepoBnM PYLLHNYKOM abo M'SIKOKO TKaHWUHOL.

e He BxXuBalTe MeTanivHi ciTku, Mmutodi rybkn abo
Oyab-AKki iHWi Mutodi 3acobu 3  LLOPCTKYBaTOl
noBepxHeto.

e Takox He pEeKoMEHOYEMO BXMUBaTW 3acobu, Kopi
NPUYMHAIOTL  KOPO3ito,  KOTPUMMW  Hanpuknag
ABMNATLCA aepo3oni AN YWLLEHHA OyXOBOK i Ans
YCYHEHHSI MNsim.

RECOMMENDATIONS
Do nut use steam cleaner for cleaning of appliance!

e Clean your glass ceramic plate regularly, after each
use as the best.

e Remove from the glass ceramic plate first all dried
on food and liquid rests with help of scraper
(enclosed in accessory).

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

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

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

e We do not recommend also the agents supporting
corrosion, as for instance sprays for cleaning of
roasters and for removing of stains.
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e Ecnu Bam Ha pasorpetoii nosepxHocTu Bawein
CTEKMOKepaMU4eCKoi nnuTbI cnyyanHo
pacnnaeuTca noboil npeaMeT M3 nnacTMacchl,
KyXOHHasi ~ NneHka, caxap WnuM  MPOAYKTbI
cofepxalyme caxap, HEMEANIEHHO YCTpaHuUTe WnX
npu nomowy uYucTswero ckpebka, noka ewe
KOH(bOpKa ropsiyasl, ¥ He TONbKO M3 MOBEPXHOCTM
KOHopKM, a Takke, B Cryyae 3arpssHeHus, u3
NoBEpPXHOCTU KacTptonu. 3TUM npefoTBpaTUTe
noBpexaeHne NoBepXHOCTN NMUTHI.

e lepes nNpuroToBreHMEM efbl, CoAepXallen
Gonbluoe KONMYecTBO caxapa (Hanp. [Xem),
npoTpuTe  MNAMTY  MOAXOAALMM  3aLYUTHLIM

cpeAacTeoMm, 3amjarowmm NoBepxXHOCTb NNNTbI OT
noBpeXxaeHna caxapom B crnyyae, Korga ega
nepekunuT  uUnn  Korga oHa pasonbeTcAa Ha
NOBEPXHOCTb NNUTbI.

e Axwo Bam Ha posirpiTin  nosepxHi  Bawoi
CKINOKEpaMiYHOi NMUTWM BUMAAKOBO PO3MMaBUTLCA
nobuii NpegmeT 3 nracTMacu, KyxoHHa nniBka,
Lykop abo MpoayKTU KOTpi MICTATb LyKOp, HeramHo
yCyHbTE 1X 3a [Jonomoroto Lkpebka, MNoku Lie
KOHdOpKa rapsya, i He TiMbkn 3 MNOBEPXHI
KOHCPOPKM, @ TakoX, y BuUNagky 3abpyfaHeHHs, 3
nosepxHi kacTpyni. Lium 3anobixnTe NOLIKOAXEHHIO
NoBepXHi NNNTW.

e [lepen NpuroTyBaHHAM iXi, KOTpa MICTUTb BENUKY
KiNbKICTb  LYyKpYy (Hanp. [xem), NpoTpiTb NAWTY
niaXoAAWMM  3aXMCHUM  3acobom,  3axuLialynum
NMOBEPXHIO NMUTW BiA MNOLUKOAXKEHHA LYKPOM Yy
BMMaAKy, Konu xa nepekunuTb abo konmu BoOHa
PO3INNETLCA HA MOBEPXHIO NINTH.

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

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

MeTannuuyeckue Gnecrtswme NATHa BO3HUKaOT npu
noaorpeBaHnn AHa antoMUHUEBON KacTpronv Unn npu
NpUMEeHeHUN HenogxoAsulero 4ucrdawero cpeacrtsea.
Takne nATHa TSHKENO yAanawTca npu  nomoLwn
MHOFOKpaTHOI7I YUCTKN.

MeTtaneBi O6Gnuckyvyi nNNAMM  BUHMKaOTL  NpU
nigirpiBaHHi  AgHa antomiHieBoi kactpyni abo npwm
3acTocyBaHHi HEBiAMNOBIAHOrO 3acoby ANs YMLLEHHS.
Taki nnNsMu  Baxko  BUOANSAOTbCA  HaBiTb 3@
[onomMorot 6araTopasoBOro YMLLEHHS.

Shiny metal stains appear from scratching of
alluminum pot bottom on the plate surface or with
using of unsuitable cleaning agent. Removing such
stains is possible by repeated cleaning.

LiBeTHble M3MeHEeHUsi Ha nnuTe, Kak npasuno,
ABMATCA MNPUYUHOW nNporopenbix ocTaTkoB. He
UMEIT BNUAHUA Ha d)yHKLWI}O CTEKIToKepamMuku, peyb

KonbopoBi 3MiHM Ha NNuTi, K NpaBnno, ABMNAOTLCA
NPUYNHOK NPOropinux 3anuwkis. He maTb BNNUB Ha
YHKUiIO CKMokepamiku, MoBa He Wae npo 3MiHy

Colored changes on the hotplate surface are
usualy caused by not removed burnt on rests. Thay
have no influence on the function of the glass ceramic

He naeT 06 usmeHeHUn MaTepuana. maTepiany. plate.
U3HoC [ekopauuu MOXeTe NPUYUHUTL || 3HOLUEHHSA nekopauii MoXeTe sanogistm | \We can cause the grinding down of decor
abpasvBHbBIMM  YUCTALUMMU  cpefcTBaMu,  unu | abpasvMBHUMM MUOYMUA 3acobamm abo | with abrasive cleaning agents or with

nepemMelleHnemM [[Ha KacTprosin no NOBEpPXHOCTU
ANNTbl Ha MNPOTAXEHUN ANUTENbHONo BpPEeMEHW. Ha
nNuTe BO3HUKaAET TEMHOE NATHO.

nepeMilleHHsIM [Ha KacTpyni No MOBEpXHi NnnuTW
npoTArom Tpmeanoro yacy. Ha nnuTi BUHWKae TemHa
nnsma.

scratching of pot bottom on the hotplate surface
for longer time. A dark stain can be created on
the hotplate.
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YUCTALLWME CPEOCTBA
MORA Cleaner — Tun SUPER universal — gns
Kpacku, aManu, HepxaBewnku 1 CTEKIIOKEPAMUKU.

MUIKO4YI 3ACOBU
MORA Cleaner — tun SUPER universal - gns
apbu, emani, HepXxaBito4oro Nocyay i CKnokepamiku.

CLEANING AGENTS
MORA Cleaner — type “SUPER universal” - for
varnish, email, stainless steel and glass ceramics.

Reinex - GepexHoe cpeactBo B ocHoBHOM pAns || Reinex - BepexHuit 3aci6 B ocHoBHomy pAns | Reinex - mild agent namely for glass ceramic plates.
CTEKNOKEPaMUYECKUX NINT. CKIMOKepaMiYHMX NiuT.

PEKINNAMALIMA PEKNAMALII CLAIMS
Ecnu Ha npoTshxeHun rapaHTUAHOTO Cpoka BO3HWMKHET || FAKWO Ha npoTsasi  rapadTilHoro TepMmiHy Ha || If there is any defect on the appliance within the

Ha noTpebuTene noromka, He ycTpaHsiiTe ee camu.
Peknamauuio ocyLecTsnsiiTe B MarasvHe, B KOTOPOM
Bbl npno6penu notpebutens, B pUpMEHHOM cepBuce
UNN B CEPBUCHOW CETU, MPMBEAEHHO B [apaHTUIHbIX
yCnoBUSIX. Mpun ochopmneHun peknamaumu,
PYKOBOACTBYWTECh TEeKCTOM [apaHTuWiHOro nucra u
MapaHTuiHbIX  ycroBui. bBes  npepoctaBneHus
npaBuiibHO  3amnofHeHHoro [apaHTuiiHoro nmucta
peknamaLuus ABNsAeTCcA HeAeNCTBUTENbHOM.

CnoXuBayeBi BUHWKHE NOMOMKa, He ycoByiTe ii cami.
Peknamauito 3pobiTb B MarasuHi, B koTpomy Bu
npuabanu cnoxveady, y dipmoBomMy cepgici abo B
CEPBICHI Mepexi, BKasaHiin B [apaHTiiHnx ymoBax.
Mpn odcopmneHHi peknamadii, KepyWTecb TEKCTOM
[apaHTiiHoro nucta i [apaHTinHUX ymoB. bBes
npen’sBNeHHs NpaBuUnbHO 3anoBHeHoro [apaHTiiiHoro
nucTa peknamauis ABNAETbCA HEAINCHOD.

guarantee period, do not repair it self. Apply a claim in
the shop in which you bought the appliance or at
service representatives, mentioned in the Guarantee
conditions. At applying of claim observe the text of
Guarantee sheet and Guarantee conditions. The claim
is valid with submitted dully filled up Guarantee sheet
only.

JIMKBUOALWA MOTPEBUTENA
NOCJE OKOHYAHUA ErO PECYPCA

NIKBIQAL|IA CMOXUBAYA MicnA
3AKIHYEHHA NOIro PECYPCY

LIQUIDATION OF APPLIANCE AFTER
FINISHED USE

A

Hactoawwin notpebutens wumeer ob6o3HayeHue B
COOTBETCTBUMN c EBponelickoii OVPEKTUBOM
2002/96/EG «O6 obpalyeHun C WUCNONb30BaHHbLIM
AMNEKTPUYECKM U 3NEKTPOHHbIM 0BopyaoBaHNEM»
(waste electrical and electronic equipment - WEEE).

[aHHas pupekTuBa onpefenseT obLue eBponeiickue

(EU) pamkun pna obpaTHoro BO3BpalleHus u
BTOPUYHOW nepepaboTku ncnonb3oBaHHOMoO
o6opyaoBaHus.

[aHnin  cnoxuvBad Mae MNO3HAYeHHA 3rigHO €
€poneiicbkoto aupektusoto 2002/96/EG «[Mpo obir
BUKOPWUCTAHOrO  EMNEKTPUYHOrO i EneKTPOHHOro
obnagHaHHa» (waste electrical and electronic
equipment - WEEE).

[aHa aupekTBa BU3Ha4ae 3aranbHi esponericbki (EU)
pamku Ansi 3BOPOTHOrO MOBEPHEHHS! | BTOPWUHHOI
nepepobkn BUKOPUCTAHOro o6rnafHaHHS.

This appliance is marked in accordance with Directive
2002/96/EC on manipulation with waste from electric
and electronic equipment - WEEE.

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

MoTpebuTens MMeET LieHHble MaTepuarbl, KOoTopble
HeoBXOANMO MOBTOPHO UCMosb3oBaTh. MoTpebutens
cpaiTe B NyHKT cGopa BTOPCbIPbS UMW B MYHKT, B
HacerneHHOM MyHKTE Ha3HayeHHbIn Ans  cbopa
OTXOZA0B.

CnoxuBay Mae UiHHI MaTepianu, KoTpi HeobXxigHo
MOBTOPHO BUKOpUCTaTW. Crnoxusad 3gaiTe B MyHKT
360py BTOPCUPOBMHU, abo B MyHKT B HaceneHomy
NYHKTI NpusHayeHwnii ans 3bopy Biaxoais.

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

IHCTPYKLUIA NO YCTAHOBLI

INSTRUCTIONS FOR INSTALLATION

yCTaHOBKy I'IOTpeﬁI/ITeJ'IH MOXET OCYLLEeCTBUTb TOMbKO
dwlpma, nmewwasa ansa 3Toro COOTBETCTBYHOLLEE
KBanuMukaLumoHHoe paspelueHue, B COOTBETCTBUM C
HauMoHanbHbIMU HOPMaMn 1 MOCTAHOBITEHUAMMW.

Mpunag HeobXigHO BCTAHOBMTM  3rigHO  AitoYnx
MicueBUX AupekTB Ta B Aobpe nposiTproBaHOMY
NPUMILLEHHI.

The appliance must be installed in accordance with
valid local regulations.

Mepen npumMeHeHMeMm noTpebutenss Heo6xoaumo

C TOYKMU 3peHuss paboTbl noTpebutens, caenaTtb

cnepyolme AedCTBUA:

e [lpoBepuTb  MpPaBUNLHOCTb
3NEKTPUYECKOl CETU.

e OcyllecTBUTb  KOHTPOMb  (OYHKLMM  KOHDOPOK,
YNpaBnsoLLmUX U PETYNMPYIOLUX SNIEMEHTOB.

e [MpogemoHCTpupoBaTb AN 3akasuuMka  Bce

noagcoeauHeHUsa K

Mepep 3acTocyBaHHAM crnoxuBaya Heo6XxigHoO Ans

po6oTu cnoxuBayva 3po6UTH HacTYNHI Aii:

e [lepeBipT  MpPaBWMbHICTb  MIOKMIOYEHHA OO
eneKTPUYHOT Mepexi.

e 3pobuTtn KOHTpOrnb yHKUIT
YNpaBnsoUnX i Peryniolymx enemeHTiB.

e [lpogeMoHCTpyBaTU AnA 3aMOBHUKA BCi (pyHKLUIT
crnoxuBaya i 03HalnoMWTK oro 3 o6cryroByBaHHAM

KOHPOPOK,

At installation of appliance the following steps

should be provided from point of view of

appliance:

e checking of correct connection to electric power
net,

e function check of heating, control and regulation
elements,

e demonstration of appliance all functions, operation

yHKUMA noTpebuTens © 03HAKOMUTb €ro C i pornsaaom. and maintenance to the customer.
06cnyXMBaHWEM U yXOA0M.
BAXHOE NPEAOCTEPEXEHUE! BAXITMBE 3ACTEPEXEHHA! IMPORTANT NOTE!

Mpu noboin maHunynaumm c notpebutenem kpome
TeKyLero nonb3oBaHus, Heobxoaumo obecneynTtb

ero OoTCoegUHEHNA oT 3ﬂeKTpI/IHeCKOI7I
pacnpeaenuTensbHon cetn npu nomoLwyn
oTcoeguHEeHUA rnaBHoro BblKno4aTensa

pasmMeLleHHoro nepea notpebutenem.

Mpy nio6ii  maHinynsuii  3i  cnoxuBayem, OKpiM
3BMYaHOTrO KOPUCTYBaHHA, HeobxigHo 3abeaneunTtn
noro Big'edHaHHS BiA  €nNEKTPUYHOI  Po3nodinbHoOT
Mepexi 3a [O0MOMOrol  Bif'€4HAHHA  TFONOBHOMO
BMMMUKaYa, pO3MILLEHOro Nepes CroxuBadem.

At any manipulation with the appliance, exceept of
normal use, it is necessary to disconnect the main
switch before the appliance.
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PASMELIEHVE NNNUTbI \|

._min, 40

4

Saxum _———
3artuck
Fastener

YnnotHeHue
YWinsHeHHA
Sealing

|~ 3apgHsas cteHa  min. 50
3agHA cTiHa

Rear wall

INENNNNN

A

3ammum
3aruck
Fastener

YcTaHoBKYy NOTpebuTens MoXeT OCYLLECTBUTb TOMbKO
dvpMa, uMelowWwas Ans 3TOro COOTBETCTBYHLLEE
KBanuukaLMoHHOe paspeLleHne, B COOTBETCTBUN C
HauWoHanbHbLIMU HOPMaMU 1 NOCTaHOBMNEHUAMMU.

e OnekTpuyeckas nnuTa npepHasHayeHa C TOuKkW
3peHusi BHeLWHNX Bo3aeiicTamii no YCH 33 2000-3
ANs HOpMarbHON cpeabl.

e [Ina Ge3onacHOro paccTtosiHna cTeH U mebenu ot

YcTaHOBKYy cnoxuBadya Moxe 3pobuTu Tinbku dipma,

KOTpa Mae Ans LpOoro BiAnoBigHe kBanidikauiiHun

[03Bin, BIANOBIAHO A0  HaUiOHanNbHWUX HOPM i

NMOCTaHOB.

e EnekTpuyHa nnuTa npusHayeHa 3 TO4UKM 30py
30BHiLLUHbOro BrnuBy 3rigHo 3 YCH 33 2000-3 ans
HopMarbHOro cepefoBuLla.

e [1na 6e3neyHol BigCTaHi CTiH i Mebni Big nnNuTn Jie

The appliance must be installed with authorized body
and in accordance with valid local standards and
regulations.

e The electric hotplate is designed, as from external
influence point of view, according to Czech
standard CSN 33 2000-3 for normal environment.

e The Czech standard CSN 061008 is valid for the
safe distances of hotplate from walls and furniture.

18




nnuTbl gecteyeT Hopma YCH 061008.

e JrnekTpuyeckas NnuTa npegHasHayeHa Ans ee
BCTpaMBaHWUsA B CTONELUHULY C MUH. TonwwmHon 30
MM, C  MOBEPXHOCTHbIM NOKpbITUEM u3
TepPMOCTOIKOro maTepuana.

e CTonewHnya pomkHa ObiTb YycTaHOBMEHa B
ropu3oHTanbHOM MOMOXEHUM U BO Wu3bexaHue
3aTeKaHWs XUAKOCTEN JoMmkHa ObITb YNNIOTHEHA CO
CTOPOHbI CTEHBI.

e Pa3smepbl OTBEPCTUS ANS NAUTLI U ero pasmelleHve
npuBeAeHbl Ha PUCYHKe AN MOHTaxa.

e Be3onacHoe paccTosiHMe CTeHok W Mebenu oT

nnuTbl,  KoTopble  HeoGxoAaumo  cobriogats,
npvBeAEHbl Ha PUCYHKE.
o [oBEPXHOCTb,  BO3HUKLIYKD MpU  Bblpe3aHum

OTBEPCTUSA, PeKoMeHAYyeM MOKpPbITb MNOAXOAALLEN
Kpackoi (Hamnp. CUMUKOHOBOW), UM antoMUHUEBOW
donbron,  kKoTopas  CHU3UT  MPOHWKHOBEHWE
BNaXHOCTW K CTOMELUHULE.

e [loa nnnTbl Henb3s 6e3 cneunanbHOro ocHaLleHus
yCTaHaBnMBaTb AYXOBKW, Y KOTOPbIX npoAyThl
cropaHusi MOryT LMpKynvpoBaTb NO HanpasneHuto
HaBepX, Nog, NuTy.

e 3afHss CTeHKa KyxoHHOW mebenu, 3a nnuTon
Takxke AoIkHa ObITb N3 TEPMOCTONKOro MaTepuana
(120° C). MwvHumanbHoe paccTosiHie 3agHew
rpaHy  nnuMTbl  OT  3aAHEN CTeHKU  [OMKHO
cocTaBnatb 40 Mm.

e [nuta He MoxeT 6blTb pasmMelleHa 6nM3ko K
KyXOHHOMY LUKaduMKy W3 roproyero matepuana,
KOTOpPbIN TOPYUT Haf NOBEPXHOCTbIO CTONELUHULIbI

e Hap notpeGutenem pekomeHAyeTCs ycTaHaBNUBaTb
TOMbKO BBITSKKY (BBITSDKHOM LIKad), Haj KOTOpbIM
MOXeT OblTb YCTaHOBMEH KYyXOHHbIA  LUKadumK.
CamocTosiTENbHbIA  WKadumk 6e3 BbITSXKA napa
pasmeljate  Hag  NAUTON  He  peKoMeHAyem.
MuHUManbHoe paccTosHWE MeXAy NUTON U BbITSXKKON
coctaBnseT 650 MM, pganee B COOTBETCTBUM C
pekoMeHAaLmelt N3roToBUTENS BbITSKKM.

e [lepenq MOHTaxom noTpebuTens B OTBepcTME
cToneLlwHnLbI, HeoBGXOAMMO  MPWKNEUTb MO
OKPYXXHOCTM HWXXHEW 4YacTu pambl YNIOTHEHWE,
3alymuiaroliee oT 3aTekaHus XWAKOCTeRn, KkoTopoe
HaxoAWTCs B NPUHAANEXHOCTAX.

Hopma YCH 061008.

EnekrtpuyHa nnuTa npusHaveHa ans 1
BOYAOBYBaHHSA B CTiNbHULIO 3 MiH. ToBLuHOL 30
MM, MOBEPXHEBUM MOKPUTTAM 3 TEPMOCTINKOro
maTepiany.

CTinbHWUsi noBuHHa 6yTM  ycTaHoBnNeHa B
rOpU3OHTaNbHOMY MOMOXEHHI | LWO6 YHUKHYTU
3aTikaHHs piAWMH NoBMHHA OyTW yuwlinbHeHa 3 Goky
CTiHW.

Po3awmipn oTBOpy AnS NAMTW i AOro pPO3MiLLEHHS
BKa3aHi Ha MartoHKy AnA MOHTaxy.

BesneyHa BigcTaHb CTiHOK | Me6ni Big nNnuTu, KOTpy
HeoObXiAHO AOTPUMATK, BKa3aHa Ha MarltoHKy.
[MoBepxHio, KOTpa BMHUKAE MPW BUPI3aHHI OTBOPY,
pekomMeHAyeMO  MOKpUTU  niaxopsijoo  Gapsoto
(Hanp. cunikoHoBot0), abo antoMiHiEBOO horbroto,
KoTpa OBMEXWTb MPOHUKAHHSA  BONOrocTi Ao
CTiNbHUL.

Mig nnuTKM He MoxHa Ge3 creLianbHOro OCHaLLEHHA
yCTaHOBMIOBATU AYyXOBKW, Y KOTPUX NpoayTu
3ropaHHs MOXYTb LMPKYNOBaTU y HanpsiMKy BBEpPX,
nig nnuTy.

3agHA CTiHKa KyXOHHOI Mebni, 3a nnuTol TaKoX
nosuHHa 6yTn 3 TepMocTiilkoro matepiany (120°
C). MiHimanbHa BigcTaHb 3afHbOI rpaHi NNUTK Big
3aHbOT CTiHKM NOBUHHA cknagatu 40 mm.

Mnuta He moxe 6yTu posmiweHa 6nu3bko A0
KYXOHHOT CKPWHbKW 3 ropto4oro maTtepiany, KOTpuii
3HaXOAWUTLCS Haf, MOBEPXHEIO CTIMbHUL.

Hap cnoxusayem pekoMeHayeTbCH
YCTaHOBMNIOBATU TiflbKN BUTSKKY (BUTSDKHY Liady),
Hap KOTpol Moxe 6yTu ycTaHOBRMEHa KyXOHHa
ckpuHbka. CamOoCTiliHY CKpUHbKY 6e3 BUTSXKM napu
po3MillyBaTW Hag MNAMTOK HEe pPEeKOMEHAYEMO.
MiHiManbHa BigCTaHb MK NIUTOK | BUTSKKOK
unHuTL 650 MM, gani 3rigHo 3 pekomeHApauieto
BMPOBHYKa BUTSXKKM.

Mepepn MOHTaxeM cnoxusaya Ao OTBOPY CTiNbHWL,
HeOoOXiAHO MPUKNEIT MO OKPYXKHOCTI  HUXHBLOT
YaCTUHM pamMu YLUINbHEHHSA, KOTpe 3axuljae Big
3aTikaHHA PiAWH, KOTPe 3HaXOANTLCS B NpUNaaAi.

The hot plate is designed for building in to cut out in
the working sink of minimal thickness of 30 mm,
which is covered with heat resistant material.

The sink has to be installed in horizontal position
and has to be sealed against leaking in of liquids on
the wall side.

The dimensions of cut out for the hotplate and its
position are shown on the picture of installation.
Also the safe distances to be observed of hotplate
from walls and furniture are shown on the picture.
We recommend to cover the in the cut out created
cut surfaces with appropriate varnish (for instance
silicon varnish) or Al-foil, respectively, which
decrease the intrusion of humidity into the sink
plate.

It is not allowed - without special measures — to
install oven under the hot plate, where the burnt
gases from the oven could stream upwards under
the hotplate.

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

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

We recommend to install over the hotplate a vapor
absorber only (digestor); over this absorber a
kitchen cabinet can be installed. We do not
recommend the installation of independent cabinet
without vapor absorber directly over the hotplate.
The minimal distance of hotplate from the vapor
absorber is 650 mm; you should observe the
recommendations of absorber producers here.
Stick on on the circumference on the frame lower
part a sealing against leaking in of liquids (the
sealing is a part of delivery) before installation of
hotplate into the ready cut out in the sink.
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BEHTUNALIUA

BEHTUNALUIA

VENTILLATION

BAXHO!

o CobniopgaiTe crnepytolime ykasaHus no ycTaHoBKe
npubopa. HegocTaTouHbIN 4OCTYN OXnaXaatoLlero
BO3AyXa MOXET CTaTb MPUYMHON OrpaHuYeHus
YHKLMOHANbHOCTU npu6opa unm ero
NnoBpeEXAEHUS.

e B cnyyae ycTaHOBKM WHAYKUMOHHOW MaHenu Hag
BbIABWXHbIM SLLUMKOM, B MOCINEAHEM HE AOIMKHbI
HaxoAUTLCS Menkue npeaMeTbl U Gymaru, koTopble
Mornu 6bl 3aKkynopuTb BcachlBaloLlee OTBEpCTUE
BEHTUNSTOpPa W OrpaHNYuTb TaK OXNaXaeHue
MHAYKUWOHHOI naHenm

BAXITNBO!

e [loTpumyihTe HacTynHi BKasiBKM MO YyCTaHOBLj
npunagy. HepocTaTHii [OCTYN  OXOMOAXYHYOro
noBiTPA MOXe CTaTW MNPUYMHOK  OBMEXEHHS
YHKLiOHanNbHOCTI npunagy abo noro
MOLLKOZKEHHS.

e Y pasi ycTaHOBKM iHAYKUIAHOT NaHeni Hag BUCYBHUM
ALLMKOM, B OCTaHHbOMY HE MOBWHHI 3HAXOAUTUCA
Opi6HI  npepmeTn | nanepwu, Ak mornn 6
3aKynopuT BCMOKTYIOUMIA OTBIp BEHTUNATOpa i
0BMEXUTN TaKk OXONOAXKYBaHHS iHAYKLiAHOT naHeni

IMPORTANT!

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

e In case of location of induction plate over the
drawer, no small objects and pieces of paper, which
could choke up the suction opening of ventilator
and to hinder the cooling of induction plate, should
be located there.
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e 3apHsA CTeHKa HWXHero Lwkadumka ponxHa ObiTb B
MecTe OTBEPCTUSI B CTOMELUHULE OTKpbITA, YTOGbI Bbin
obecneyeH o6MeH Bo3ayxa.

e Hapo ybpaTb nepepHee pebpo xectkocTu mebenu,
YTOObl BO3HUKIO OTBEPCTWE MMHUM. 7 MM MOA
cTonelwHnUen no BCel LUMpuHe noTpebutens  ans
npoTekaHus Bo3ayxa .

e Bo3amoxHble pebpa xecTKocTu Nof cTonelwHuLlen Hato
ybpatb xoTa 6bl B 06nacT cronewHuubl. PacctosHne
MeXAY WHOYKUMOHHOW BapOYHON MAUTON U KyXOHHOW
mebenbto nnu apyrummn BCTpanBaemMbIMn
notpebutensamm Hago BbiGpaTb Tak, 4ToObl Obina
obecneyeHa [oCTaTouHas BEHTUNALMA W BbITSHXKKA
WHOYKUMOHHBIX  BAPOYHbIX  30H. Heobxogumo

e 3afHs CTiHKa HWXHbLOI LWadKN MNOBUHHA OyTW y
obnacTi BUpi3y y CTinNbHULUI BigkpuToto, Wob Gyno
3abe3neyHo LMpKynsLilo NoBITPSA.

e HeobGXxigHO yCyHYTW nepegHe apmyBaHHA Me6niB,
o6 6yno cTBOpeHO OTBIP AK MiHIMyM 7 MM Ans
LMpKynAuii NoBITPA Ni4 CTINbHULE NO YCIN LUMPWHI
cnoxwvsava.

e MoxnuBe apmyBaHHS nig pobo4o CTiNbHULE
cnif, YCYHYTU MiHIManbHO Y 30Hi CTiNbHWL.

e Bigpanb Mix iHOYKUIAHOO BapubHOK NOBEPXHEIO i
KYXOHHUMM Lacbkamn abo iHWMMK 3abypoBaHUMK
crnoxvBayamu cnig Bubupatu Tak, wWwob 6yno
3abeaneyeHo [oCTaTHIO BEHTUNALO Ta

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

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

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

e The distance between the induction cooking plate
and kitchen furniture, or other built in appliances,
eventually, should be chosen so, that the sufficient
ventilation of induction cooking zones would be
provided. When the working table is sicker as 30
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cobniogatb MUWHUMasbHoe paccTosiHue oT
COAEPXKMMOro KyXOHHOU MeGenu (coaepxumoe suka)
Ao koxyxa naHenu — 30 mm. ObecneunTtb JOCTaTOYHYO
BEHTUNALMIO, CM. PUCYHOK.

e Hapo u3bexaTb Ype3MepHOro HarpeBa C HWDKHeEWN
CTOPOHbI , Ha Np. OT BCTpauBaemoii AyxoBku 6e3
OoXNaxAaloLLero BeHTUNsSTopa.

e Korga B BCTPOEHHON [yXOBKE PacrnofioXXEHHOW Noj,
BCTpanBaeMoil BapoOYHON NNWUTOW NpoTekaeT npouecc
nvponusa (BbICOKOTEMNEPATYPHON OYUCTKM), HemNb3si
nonb3oBaTbCA BCTpanBaeMoll BapoO4HOI NANTONA.

NPOBITPIOBAHHA  iHAYKUiAHMX  30H. HeobxiaHo
[OTPVUMYBaTK MiHIManbHY BigAanb BMICTY KYXOHHUX
Me6niB (BMICT SLmMka) Bif koxyxa naHeni — 30 Mmm.

e HeobxigHo 3anobiraT HagMipHOMY HarpiBaHHiO 3i
cnogy, Hanpuknag Big 3abypoBaHoi Ayxosku 6e3
OXOI0[XKYHUOro BEHTUNSATOPY.

e Akwo vy 3abypoBaHiii AyxoBUi niA  BapunbHOI
noBepxHeo NpoxoauTb npouec niponisy
(BUCOKOTEMMNEPATYPHOrO YULLEHHSA) TO IHAYKUINHY
BapUIlbHY NOBEPXHIO 3aCTOCOBYBATN 3a00OPOHEHO.

mm, then its shape in the place of cooling air output
from the appliance should be modified (see the
picture).

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

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

Ecnn TonwwmHa paboueit NoBepxXHOCTU NpesbillaeT
30mMm, TO HeobxoaumMo noAanpaBuTb ee dopmy B
MecTe BblBOAA OXNaxaaloLero sosayxa vu3 npubopa
(cM. pycyHoK)

HeobxigHo AoTpumyBaTu MiHiManbHy Bigfanb BMICTY
KyXOHHUX MebniB (BMICT ALuKa) Bif KOXyxa naHeni —
30 mm.

3abe3aneunTu AOCTaTHIO BEHTUMNALIIO, ANB. MartoHOK.

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

NOACOEAWUHEHME NMOTPEBUTENSA K
SNEKTPUYECKOMU CETU

MIAKNIOYEHHA CMNOXUBAYA 10
ENEKTPUYHOI MEPEXI

CONNECTION OF APPLIANCE TO
POWER NET

MopcoenvHeHne NOTPEGUTENS K 3NEKTPUYECKON CETU

MOXET OCYyLeCTBUTb TOnbko  duvpMma, UMetoLas

COOTBETCTBYIOLLIEE KBaNUMUKaLMOHHOE paspeLleHue.

[ns oTcoeAuHEHWUs NoTpebuTens OT 3NeKTPUYECKoii

ceTu, B CeTW nepen notpebutenem [OMKeH ObiTb

YCTaHOBMNEH BbIKMOYaTENb, NPU YEM MUHUMANbHOE

paccTosiHUEM MeXAY €ro pasoMKHYTbIMU KOHTaKTaMu

y BCEX norneii JOomMKHO BbITb 3 MM.

e [InAa noacoedvHEHWs NnUTbI Mcnonb3yte 5-Tu
XUNbHbIA kKabenb gnameTpom 1,5 MM, Hanp. Tvn
HO5VV-F5G1,5, KkoHUbl koTOporo caenawnTe, Kak
3TO NPVBEAEHO Ha PUCYHKE.

o KoOHUbI NPOBOAHMKA HEOBXOAMMO YKpPENUTb NPOTUB
pacTpenbiBaHus HanpeccoBaHHbIMM
HaKOHEYHUKaMK.

o [locne Toro kak yKpenuTe KOHLbl NPOBOAHUKOB NOA,
ronoBKaMu BUHTOB B KNEMMHWKe, BMOXWUTe kabenb
B KNEMMHUK U 3adMKCUpyeTe ero XoMyTOM NpoTMB

MigknioyeHHA cnoxuBaya [0 enekTpUYHOI Mepexi

MoXe 3poBuTK TiNbku ipMa, KOTpa Mae BianoBigHWIA

kBanidikauiiHui fo3sin. Ons Big’egHaHHA cnoxvBava

B EeneKTpUYHOi Mepexi, B Mepexi nepen

CroXxvBayem MycuTb OyTW YCTAHOBMEHU BUMMKAM,

npu YoMy MiHiManbHa  BiACTaHb  MiX  1Oro

pO3’€AHAHNMMN KOHTaKTaMu y BCiX NoniB noBuMHHa 6yTu

3 MMm.

e [InA nigKMOYEHHA NMAUTU BUKOPWUCTOBYWTE 5-TW
XUNbHWIA kabenb AiameTpom 1,5 MM, Hamp. Tvn
HO5VV-F5G1,5, kiHUi koTporo 3pobiTh, K LUe
NpuUBEAEHO HA MartoHKy.

e KiHUi npoBigHWMKa HeoOXigHO  yKpinUTWM  BIf
pO3TpinyBaBCsA HaNpecoBaHUMM HaKOHEYHUKaMMU.

e [licna Toro sk ykpinuTe KiHUi NPOBIAHUKIB Nif
rornoBKaMu rBUHTIB B KNEMHWKY, BKNaAiTe kabenb B
KNeMHuWK | 3adpikcyiTe 1Horo XoMyToM  Bif
BMPUBAHHS.

The appliance must be connected to power net with
authorized body only. A switch with minimal distance
of disconnected contacts of 3 mm has to be
connected into the circuit before the appliance for
disconnecting of appliance from the power net.

e Use a 5 core cable 1.5 mm cross section, for
instance of type HO5VV-F5G1,5 with cable ends
modified according to the picture for connection of
hotplate to the power net.

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

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

o Close the terminal box cover at the end.

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

Mocne Yero 3aKponTe KPbILLKY KIEMMHYKa.

Mocne nopcoeavHeHns noTpebutenb pasBepHUTe
B paboyee MOMOXEHUM, BIOXWTE B Bblpe3 W
npoeepbTe nosumumio NpUCOeANHNTENBHOIO
kabens.

Mnuty ykpenuTe npu MNOMOLM 3aXUMOB (CM.
PVCYHOK) COOTBETCTBYHOLLMM YCUNUEM TaK, YTOGbI
He noBpefuTb noTpebutens.

e [licns Yoro 3a4mHITb KPULLIKY KNEMHUKA.

e [licns nigknOYeHHs CnoXuWBay PO3BEPHITL Y
poboye NONoOXeHHs,, BCTaBTe Yy BUPI3 i NpoBipTe
nosuuito NpuegHaHHaA kabento.

MnuTy ykpiniTe 3a [ONOMOro0  3aTUCKIB  (AUB.
MaroHOK) BigMOBIAHMM 3ycunnaMm Tak, Wwob He
MOLLKOAMUTU CNOXMBAY.

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

MopcoenvHeHne noTpebuTens K aNeKTpUYEecKon ceTu

MOXET OCYLUEeCTBUTb TOMbko  bupma, WMeloLas

COOTBETCTBYIOLLEE KBanMbuKaLMOHHOe paspeLleHne

o [pucoeguHutenbHoe HanpsbkeHne 400V 2N ~,
50 Hz

o HomuHanbHoe HanpsbkeHue anemexToB 230V ~

MipknioyeHHa cnoxusBaya [0 €eneKTPUYHOI Mepexi
MoXe 3pobuTn Tinbkn dhipma, KOTpa Mae BiAMNOBIAHWN
KBanicdikauiiH1iA fo3Bin.

o [lpuepHyBanbHa Hanpyra 400V 2N ~, 50 Hz
e HomiHanbHa Hanpyra enemeHTis 230V ~

The appliance must be connected to power net with
authorized body only.

e Connection voltage 400V 2N ~, 50 Hz

¢ Nominal voltage of components 230V ~

BAPUAHTbI NMOACOEAUHEHUA

BAPIAHTU NMIAKNIOYEHHA

THE VERSIONS OF CONNECTION

1/N/PE 230V ~
1 2 3 4(N)

2/N/PE 400V ~

® 1.2 3 4N © 1
? 230V ?
PE l230\c"l FE

3/N/PE 400V ~

2 3 4N ©
T2 30\.!’? ?
235:’_’ PE
¢ 230v »

3aBop-u3rotoBuTenb ocTaBnseT 3a co6oi npaBo
Ha HeGonbliXe UHHOBaLUK B XoAe NPOU3BOACTBA
usgenun.

Bupo6Huk 3anuwae 3a co6010 NpaBo Ha BHECEHHA
3MiH, WO He BNIUBalTbL Ha yHKUilOBaHHA
npunagay.

The producer reserves the right for small
modifications of manual, following from the
technical or technological changes of product,
which have no influence to the function of
product.
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TEXHUWYECKUE OAHHBIE TEXHIYHI OAHI TECHNICAL DATA EIK 690C
OnekTpuyeckas BCTPOEHHasa nnuTa EnekTpuyHa BMOHTOBaHa nnuta Electric hot plate for building in
| Paamepbl |[ Poamipm | Dimmensions I

O6wwee pasmepbl - W x M x V
(V = BcTpoeHHas rnybuHa)

3aranbHi poamipu - W x T xV
(V = BMOHTOBaHa rnubuHa)

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

580/510/59* mm

Pa3mepsbl Bbipesa B cTonelHule
L x " x T. cTonewHuyb

Po3mipy BMpi3y B CTinbHWL
L x " x T. cTinbHUUi

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

560 x 490 x (30 - 50) MM

KoHdhopku

KoHdhopku

Cooking zones

JleBasi nepepHas MHaykumnooHas JliBa nepegHs IHAYKUINHa Left front Induction 2,20/ 3,00 kW
2210 mm @210 Mm 2210 mm
INeBas 3agHsas & 145 mm NiBa 3agHa @ 145 Mm Left rear & 145 mm 1,20 KW
MpaBas 3agHAs [yokoHdopka MpaBa 3agHs [yokoHdopka Right rear DUOZONE 1,70 kW
@ 180 mm @& 180 Mm @ 180 mm
MpaBas nepepHas MHaykumnoHHas [NpaBa nepegHs IHAYKUINHa Right front Induction 1,40 KW
@ 145 mm @ 145 mm @ 145 mm

[ SnekTpuyeckoe HanpsixeHne

|[ Enexrpuyna Hanpyra

Electric voltage I[

3x230/400V ~

| O6Lwas an. notpebnsiemas MOLWHOCTb

|[ 3aransHa en. cnoxusana noTyxHicTb

|

Total elektric input “

6,50 kW

[ *Fny6uHa B MecTe pasmelueHns kneMMHuKa.

|| *rmu6una B micui poamierHs knemHuka.

|| *Depth in the place of terminal box fastening

| MPUHALNEXXHOCTH | NPUNADAA | ACCESSORIES [ EIK 690C

[ YnnoTHWTenbHoE BeliecTeo |[ YwinsHrotoua pevosuHa |[ Sealing I[ 1 wr.
Ckpebok Ans YNCTKU LLikpe6ok Ans YALEHHS Cleaning scrape 1 wr.
3axum 3aTtuck Clamp 4 Wr.

[BunT 3,9 x 16 Mm |[ TBuHT 3,9 x 16 Mm |[ Screw 3.9 x 1.6 mm I[ 4 wr.

[ Wan6a 4,3 [ Wan6a 4,3 |[ Washer 4.3 I[ 4.
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