


! VARNA DOSKA
I I 21. lavy zadny stredny horak

21 22 22. pravy zadny stredny horak
—O— _O_ 23. lavy predny maly horak

| I 24. pravy predna velka varna zona

23 O ] 24 Typ horaku Priemer nadoby
Velky (3,0kW) 220-260 mm
| Stredny (1,9kW) 180-220 mm
Maly (1,0kW) 120-180 mm
HORAKY

25. Vie€ko horaka

26. Rozdelovac plamena s podperou pre vie¢ko horaka

27. Termoclanok (alebo termoelektrické zabezpecenie, iba pri
niektorych modeloch)

28. Zapalovacia elektroda

29. Tryska

Poznamka: Obrazky vysSie su iba orientacné. Skutocny spotrebi€ sa
v detailoch moze lisit.

PLYNOVY VENTIL S BEZPECNOSTNYM ZARIADENIM
30. Regulacna skrutka pre minimalna tepelny prikon

Copreci Sabaf

ZASUVKA SPOTREBICA (pouze ETA279390000 ETA379390000)

V odkladaci zasuvke spotrebi¢a neskladujte horlave, vybusné, prchavé alebo na teplo
citlivé latky (ako je papier, utierky, plastové vrecia, Cistiace a umyvacie prostriedky
a spreje), pretoze mbzu vzplanut v priebehu prevadzky a spdsobit poziar.

ZAVESNE ROSTY

Zavesné rosty umozriuju pripravu jedla vo Styroch Urovniach (Urovne vedenie sa pocitaju
zdola nahor). Uroven vedenia 3 a 4 su ur¢ené na grilovanie.
Prevadzka spotrebi¢a je bezpecna aj bez pouzitie zavesnych rostov.
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TELESKOPICKE VYSUVNE LISTY (iba ETA379390000)

Vysuvné listy mozu byt umiestnené na druhé, treti a Stvrté urovni. Vysuvné listy
su v roznych prevedeniach: ,¢iastoény vysuv” alebo ,plny vysuv®.

SPINAC DVIEROK RURY

Ak v priebehu procesu pecenie otvorite dvierka rury, spina¢ vypne vykurovacie telesa rury
a ventilator. Znovu ich zapne, ked dvierka zatvorite.

VENTILATOR CHLADENIA

« Spotrebic je vybaveny chladiacim ventilatorom, ktory ochladzuje plast a ovlddacie panel
spotrebica.

 Chladiaci ventilator je v prevadzky sa zapnutu funkcii rury.

» Spotrebi€ a niektoré prisluSenstvo sa po€as varenie zahrievaju na vysoku teplotu.
Pouzivajte kuchynské rukavice.

ROST

* Na rostu je bezpec€nostna zapadka. Preto mriezku lahko nadvihnite, ked ju vytahujete
Z rury.

» Rost alebo plech na pecenie vzdy zasunte do drazok medzi dva drotené profily.

» Po zasunutie vysuvnych list zatvorte dvierka rary.

» Ked sa zahreje prislusenstvo na pecenie, mdze zmenit tvar. Funkénost nie je ovplyvnena
a po vychladnuti sa obnovi pévodny tvar.

PLYNOVE HORAKY

» Pre prudké varenie jedla nastavte horak najskér na maximalny prikon a potom pokracujte
Vo vareni s minimalnym prikonom.

» U niektorych modelov su horaky vybavené termoelektrickym zabezpecenim. Pokial
plamen zhasne (z dévodu vykypenia, prievanu a pod.), privod plynu do horaka sa
automaticky vypne. Tym sa vyluci akykolvek unik plynu do miestnosti.

» VieCko horaka polozte vzdy spravne na rozdelovac¢ horaka. Uistite sa, Ze otvory na
rozdelovaci horaka nie su blokované.
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I1l. INSTALACIA

Poziadavka na priestor (rozmery v mm)

Steny a prilahly nabytok ku spotrebi¢mi (podlaha,
zadna stena kuchyne, bo¢né steny) musia byt odolné
voci teplotam aspori 90°C.

Neinstalujte spotrebic v blizkosti silnych zdrojov tepla,
ako su kotle na tuhé paliva, pretoze vysoka teplota
moze poskodit spotrebic.

Dbaijte na spravne umiestnenie a bezpecnu vzdialenost
napajacich kablov inych spotrebicov v blizkosti tohto
spotrebia. Zachytenie napajacich kablov vo dvierkach
rury moze spbsobit ich poskodenie a skrat.
Kontrolujte, Ze vetracie otvory nie su Ziadnym
spbsobom zablokované alebo zakryté.

Sporak musi byt instalovany vodorovne!

Vyrovnanie spotrebic¢a

Pri dodanie sporaka je
vySka 850 mm.

Vysku spotrebica
mbzete nastavit

od 850 do 865 mm.

min 100

min 650

850 / 865

500

max. 15 mm

Prevencia proti preklopenie (rozmery v mm) (v zavislosti od modelu)
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» Podla nakresu upevnite drziak ku stene pomocou dodanych skrutiek a hmozdiniek.
V pripade, ze dodané upevrovacie prvky nie je mozné pouzit, pouzite iné, ktoré zaistia
pripevnenie drziaka k stene. Drziak je mozné umiestnit na lavu alebo pravu stranu.

Elektrické zapojenie

Elektrické parametre (v zavislosti na modelu, pozri typovy Stitok spotrebi¢a) 220-240V 1N~;
50/60 Hz, 1x16A
Stupen ochrany: IPX0

Krajina uréenie Kategoria spotrebica
Ccz I12H, I13B/P, 13+, 112H3+, 12H3B/P, l1I2H3P
TEPELNY PRIKON
Typové oznacenie Celkovy elektricky prikon (kW)
ETA179390000 2,2
ETA279390000 3,2
ETA379390000 3,2
Varna doska Menovity tepelny prikon (kW)
7,8

* Pred zapojenim do siete sa uistite, Ze napéatie a spotreba uvedené na typovom $&titku
zodpovedaju elektrickému napajaniu u vas doma. Spotrebi¢ musi byt uzemneny. Zastr¢ka
kabla elektrického napajania je na tento ucel vybavena prislusnym kontaktom. Ak nie je
zasuvka elektrického napajania vo vasej =
domécnosti uzemnena, pripojte spotrebi¢
k zvlaStnemu uzemneniu v sulade s

aktualnymi predpismi po porade :ﬂ.o ] =z

s kvalifikovanym elektrikarom.

Vyrobca odmieta akukolvek zodpovednost

v pripade, Ze vy3Sie uvedena bezpecnostné =) O,F

opatrenia nebudu dodrzané.

« Dbaijte na spravne umiestnenie napajacich kablov v bezpecnej vzdialenosti.

» V pripade, Ze je napéjaci kabel poskodeny, musi byt vymeneny servisnym technikom alebo
osobou odborne spdsobilu, z dévodu predchadzania rizika Urazu elektrickym pradom.

KRYT SVORKOVNICE
Svorkovnicu chrarite krytom svorkovnice. Nebezpecenstvo Urazu elektrickym pradom.
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( POZNAMKA: Instalacia musi byt v stilade s normami EN 1775, 386462, TPG 70401. )

Pripojenie plynu

NASTAVENIE Z VYROBNEHO ZAvODU

» Plynové spotrebica su testované a opatrené znakom CE.

» Plynové spotrebi¢a su dodané utesnené s horaky nastavenymi na zemné plyn typu H
alebo E (20 alebo 25 mbar) alebo na propan-butan (30 alebo 50 mbar).

» Nastavenia spotrebica je uvedené na typovom Stitku.

* Pred intalaciou skontrolujte, ¢i si miestne poziadavky na pripojenie (druh a pretlak
plynu) zhodné s nastavenim spotrebica.

» Ak plyn, ktory pouzivate, nie je kompatibilny s existujucim nastavenim vasho spotrebica,
zavolajte servisného technika alebo distributora.

» Sporak vyzaduje vymenu trysiek pre prevadzku s inym typom plynu (vid kapitola
"Tabulka trysiek").

» V pripade oprav alebo poskodenie tesnenie musi byt funkéné Casti odskusané a znovu
utesnené v sulade s indtalaénymi pokyny. Funkéné €asti mosi obsahovat nasledujuce:
pevnu trysku pre velky plamen a nastavitelnu regulacnu skrutku pre maly plamen.

PRIPOJENIE NA ROZVOD PLYNU

» Spotrebi¢ musi byt pripojeny na rozvod plynu alebo plynovu flasu podla pokynov
dodavatela plynu.

» Na pravé strane spotrebi¢a sa nachadza plynova pripojka s vonkaj$im zavitom EN ISO
228-1 alebo EN 10226-1 / -2 (v zavislosti na predpisoch pre pripojenie dané krajiny).

» Hadicovy nasadec pre propan-butan a nekovové tesnenie je suc¢astou dodavky
(v zavislosti od modelu).

* Pri pripajani spotrebi¢a k plynovému rozvodu sa zavitova koncovka G 1/2 alebo R 1/2
musi pridrzat, aby sa zabranilo jej pretacaniu (v zavislosti od modelu).

» Na tesnenie spojov pouzite schvalené nekovové tesnenie a tesniace materialy. Kazdé

tesnenie sa smie pouzit iba raz. Hribka plochého nekovového tesnenie sa moze

deformovat az 0 25 % .

Spotrebi¢ pripojte na plynové vedenie pouzitim schvalené ohybné hadice.

Hadica sa nesmie dotykat hornej €asti spotrebica.

SPOJENIE OHEBNA HADIACI

» Ak sa spotrebi€ pripaja ohybnou hadicou, potom
vedenie oznacené A nie je prijatelné.

» Ak pouzijete kovovu plynovu hadicu, je povolena
aj moznost vedenia A.
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PRIPOJENIE PLYNU

A Pripojenie typu EN ISO 228-1 _
B Nekovové tesnenie, hrubka 2 mm
C Hadicovy nasadec pre propan-butan (v zavislosti

na predpisoch pre pripojenie danej krajiny)
D Zavitova koncovka typu EN 10226-1 /-2 (v zavislosti

na predpisoch pre pripojenie danej krajiny)
Po pripojeni skontrolujte prevadzku horakov. Plamene musia
horiet s jasne viditelnym modro-zelenym jadrom. Pokial je
plamen nestabilny, zvySte podla potreby minimalny prikon.
Vysvetlite uzivatelovi funkcie horakov a prejdite spolo¢ne
navod k obsluhe.

UPRAVA SPOTREBICA PRE POUZITIE S INYM TYPOM PLYNU
« Uprava horakov pre pouZitie s inym typom plynu si nevyZzaduije vytiahnutie sporaka
z kuchynskej linky.
» Pred zacatim uprav odpojte spotrebi¢ od elektrické siete a zatvorte ventil privodu plynu.
« Existujuce trysky pre menovity tepelny prikon nahradte vhodnymi tryskami pre novy typ
plynu (vid kapitola "Tabulka trysiek").
» Ak upravujete spotrebi¢ pre pouzitie na propan-butan, utiahnite (na ventilu) Uplne
regulacénu skrutku minimalneho prikonu (30) , aby ste dosiahli minimalny tepelny prikon.
 Pokial upravujete spotrebi¢ na pouzitie na zemny plyn, uvolnite regulaénu skrutku
minimalneho prikonu (30), aby ste dosiahli minimalny tepelny prikon, ale nie viac ako
0 1,5 otacky.

C UPOZORNENI: Po pripojeni spotrebi¢a skontrolujte tesnost vSetkych spojov. )

UPRAVA SPOTREBICA PRE POUZITIE S INYM TYPOM PLYNU
« Uprava horakov pre pouZitie s inym typom plynu si nevyZzaduije vytiahnutie sporaka
z kuchynskej linky.
» Pred zacatim Uprav odpojte spotrebi¢ od elektrické siete a zatvorte ventil privodu plynu.
« Existujuce trysky pre menovity tepelny prikon nahradte vhodnymi tryskami pre novy typ
plynu (vid kapitola "Tabulka trysiek").
» Ak upravujete spotrebi€ pre pouzitie na propan-butan, utiahnite (na kohuta) uplne
regulacnu skrutku minimalneho prikonu (30) , aby ste dosiahli minimalny tepelny prikon.
» Pokial upravujete spotrebi¢ na pouzitie na zemny plyn, uvolnite regulaént skrutku
minimalneho prikonu (30), aby ste dosiahli minimalny tepelny prikon, ale nie viac ako
o 1,5 otacky.

Po uprave spotrebica na pouzitie s inym typom plynu vymente pévodny typovy stitok
za novy (dodany so supravou na Upravu) a vyskusajte funkénost a tesnost spotrebica.

« Zaistite, aby elektrické vodiCe, kapilara termostatu a tepelné prvky nezasahovali
do oblasti toku plynu.
NASTAVOVACIE PRVKY

» Nastavovacia skrutky kohutov (termostatu) pre minimalny tepelny prikon horadkov
gu pristupné cez otvory v ovladacom paneli.
« Tahom demontujte ovladacie gombiky.
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IV. KAZDODENNI POUZIiVANI

Prvé pouzitie / vyCistenie vnutorného priestoru

» Pred pouzitim spotrebi€a odstrarite zo spordka vsetky Casti obalu, vratane vietkych
prepravnych pomaocok.

» V3etko prisluSenstvo a riad umyte teplu vodou a beznym saponatom.

« Pri prvym zahriatie rury ucitite charakteristicky zapach nového spotrebica. V priebehu
prvého pouzitia dokladne vyvetrajte miestnost.

VAROVANIE!
Nepouzivajte Cistiace prostriedky ani abrazivne prasky, pretoze mézu poskodit
povrchovu Upravu.

RADY NA USPORU ENERGIE

» Priemer dna nadoby a panvice by mal byt zhodny s priemerom varnej zony. Ak je nadoba
alebo panvica prilis mala, potom sa Cast tepla strati a varna zéna sa mbze poskodit.

» Pouzite pokrievku, ak to varny proces umoznuje.

» Pouzivajte vhodnu velkost riad, ktoré zodpoveda mnozstvo jedla. Ak varite malé mnozstvo
jedla vo velkom hrnci alebo panvici, spotrebujete ovela viac energie.

+ Ak varite jedlo dlho, pouzite tlakovy hrniec.

 Zeleninu, zemiaky a pod. mozno varit s mensim mnozstvom vody. Jedlo sa uvari rovnako
dobre, ak je nadoba uzavreta pokrievkou. Po uvedenie vody do varu znizte prikon
ohrievanie, ktory postaci na udrzanie varu.

RADY K VASMU RIADU

» Spravna volba riad umozni optimalna dobu varenie a spotrebu plynu. V tomto ohladu
je najdodlezitejSi priemer riadu.

» Ak je hrniec alebo panvica prili§ mala, potom plamen presahujuci cez okraj dna ich
poskodi. NavySe sa zvysi spotreba plynu.

» Ak je hrniec alebo panvica prili§ velky, u€innost spalovanie je zniZzena, z dévodu
nedostatku vzduchu.

ZMENSOVACIE MRIEZKA PRE PLYNOVY HORAK (iba u niektorych modelov)

Pouzite zmensovaciu mriezku pre plynovy horak, ak varite v riad s mensim priemerom.
Umiestnite ju na mriezku nad maly horak.
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ZAPALENIE A PREVADZKA HORAKOV

» Vzdy pred oto¢enim gombika ho najskoér stlacte.

« Urovne prikonu varenie st vyznagené na gombiku velkym a malym symbolom plamefia.
Otacajte gombikom cez polohu s velkym plameriom (D az do polohy s malym plameriom
0 a spat. Prevadzkovy rozsah je medzi tymito dvoma symbolmi plameria.

+ Nastavenia medzi (D a e neodporucame. V tomto rozsahu je plamen nestabilny
a mOze zhasnut.

» Pre vypnutie horaka oto¢te gombik doprava do polohy e.

JEDNORUCNA ZAPAFOVANIE

* Pre zapélenie horaka stlacte prislusny gombik a otocte ho do polohy maximalneho prikonu.
» Pridrzte, kym elektricka iskra od zapalovacia elektrody nezapali plyn.
« Elektrické zapalovanie funguje iba, ak je napajaci kabel pripojeny do elektrické siete.
Ked elektrické zapalovanie nefunguje kvoli vypadku elektriny alebo z dévodu vihkych
zapalovacich elektrod, mézete plyn zapélit pomocou zapaliek alebo zapalovaca.
» Po zapélenie pridrzte gombik stlaceny asi 5 sekund, kym sa plameri nestabilizuje.

proces zapalenie opakujte. Ak plamen horaka zhasne (bez ohladu na dévod),

f Ak horak nehori do 15 sekund, vypnite ho a poc¢kajte aspori 1 minutu. Potom
vypnite horak a pockajte 1 minutu, nez ho skusite opat zapalit.

ELEKTRONICKY CASOVAC (neplati pre model ETA179390000)

UZIVATEL SKE ROZHRANIE

1. Displej funkcie ¢asovaca
2. Signalka zapnutie
3. Tlagidlo znizenie hodnoty
- 4. Tlacidlo nastavenie programu/Casu
>y 0 ~ 5. Tlagidlo zvy$enie hodnoty
-|-‘-\-
345

NASTAVENIE AKTUALNEHO CASU

Pri prvym pripojenie spotrebica k elektrické sieti sa displej rozsvieti.
Asi po 3 sekundach sa na displeji zobrazi symbol hodin a blika
hodnota 12:00. Spravny ¢as nastavite stlacenim tlagidla V a A. Po 10
sekundach displej automaticky potvrdi nastavenie a spotrebi€ je pripraveny na prevadzku.

Aktualne ¢as mozno nastavit:

* pri prvym zapojenie spotrebia do siete

+ v pohotovostnom rezime ( standby ), ked dvakrat stlacite tlacidlo ¢asu
* po vypadku siete

NASTAVENIE CASU PECENIE

* Pomocou gombika prepinac funkcii rary (17) zvolte poZzadovanu
funkciu rury a pomocou termostatu nastavte teplotu. Pre nastavenie

SK-44



€

Casu pecenia stlacte tlacidlo C'-) nastavenie programu. Na displeji sa rozsvieti symbol
R éas peéenia. Pre nastavenie Gasu peéenia stlacte tlagidlo V a /. Nastavenie sa
automaticky potvrdi po 10 sekundach. Nastavenia je mozné tiez potvrdit stlacenim
tlacidla C'-) nastavenie programu. Potom sa zobrazi zostavajuci ¢as pecenie.

 Po zapnuti rary prepinac¢om funkcii rary (17) elektronicky ¢asova¢ automaticky ponukne po
3 sekundach moznost nastavenie ¢asu pecenie. Displej blika a svieti symbol R &as peéenie.
Ak nevykonate nastavenie ¢asu, po 5 sekundach sa ¢asovac prepne do pohotovostného
rezimu a pec€enie nebude riadené ¢asovacom. Na displeji sa zobrazi aktuélna €as.

» Po uplynuti nastaveného €asu pecenia sa ozve zvukovy signal a rdra sa vypne.
Vypnite rdru prepinac¢om funkcii rury (17). Pre preru$enie zvukového signalu stlacte
lubovolné tlacidlo ¢asovaca.

Upozornenie: Ak nevypnete ruru a prerusite zvukovy signal stlacenim fubovolného
tlacidla, rura sa opat zapne a pecenie bude pokracovat.

NASTAVENIE CASU PECENIE A CASU DOKONCENIA

» Pomocou gombika prepina¢ funkcii ruary (17) zvolte pozadovanu
funkciu rdry a pomocou termostatu nastavte teplotu. Na nastavenie
Casu pecenie stlacte tlacidlo C'-) nastavenie programu. Na displeji
sa rozsvieti symbol pre { éas peéenia. Pre nastavenie ¢asu pecenie stlacte tlacidlo V
a /\. Pre uloZenie nastaveného &asu stlaéte tlacidlo C'-) nastavenie programu. Teraz
stlacte dvakrat tlacidlo C'-) nastavenie programu. Na displeji sa rozsvieti symbol pre i{
éas dokonéenie. Pre nastavenie ¢asu dokoncenia stlacte tlacidlo V a A.

» Nastavenia sa automaticky potvrdi po 10 sekundach. Nastavenia mozno tiez potvrdit
stlacenim tlacidla C'-) nastavenie programu.

Rura zaéne pracovat pred nastavenym ¥{ éasem dokonéenie podla pozadovaného &
&asu peéenia, az rura dosiahne nastavenéhol{ éasu dokonéenie, rira sa vypne.

Priklad: Nastaveny ¢as pecenia je 30 minut, ¢as dokoncenia je o 12:00. Rura za¢ne
pracovat v 11:30 a na displeji sa zobrazi zostavajuce ¢as pecenie. Vo 12:00 hod sa rara
vypne.

Po uplynuti nastaveného ¢asu pecenie sa ozve zvukovy signal a rdra sa vypne. Vypnite
raru prepinac¢om funkcii rury (17). Pre prerusenie zvukového signalu stlacte fubovolné
tlacidlo ¢asovaca.

POZNAMKA: Nastavenie ¢asu peéenia a dokondenia nie je mozné pre programy
grilovanie a grilovanie s ventilatorom.

FUNKCIA MINUTKY /C"j

Funkciu minutky mozno pouzit nezavisle na rure. Maximalna mozné nastavenie je 23
hodin a 59 minut. V priebehu posledna minuty prevadzky je ¢as zobrazeny v sekundéach.
Po uplynuti nastaveného €asu sa ozve zvukovy signal . Pre prerusenie zvukového signalu
stlaéte fubovolné tlagidlo asovaéa. Casovaé sa prepne do pohotovostného reZimu a na
displeji sa zobrazi aktualny ¢as.

Vsetky funkcie €asovaca mézete zrusit nastavenim €asu na 0. Ak je spotrebi€ niekolko
minut neaktivne, prepne sa do pohotovostného rezimu (standby). Zobrazi sa aktuélny ¢as
a rozsvieti sa aktivna funkcia ¢asovaca.
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DALSIE FUNKCIE

DETSKY ZAMOK

Pomocou detského zamku mdzete zablokovat zapnutie rury alebo
zablokovat ovladanie ¢asovaca pocas pecenie s nastavenym
programom a predist tak nechcenému pouzivaniu rury. Detsky zamok
aktivujete stlacenim tlacidla C'-) nastavenie programu po dobu

5 sekund. Displej na 5 sekund zobrazi Loc. To signalizuje, ze vSetky funkcie su
zablokované. Pre deaktivaciu detského zamku stlaéte opat toto tlacidlo na 5 sekund.

Akonahle sa aktivuje detsky zamok a nie su nastavené ziadne funkcie asovaca (zobrazuju
sa iba hodiny), rura nebude pracovat. Ak bol detsky zamok aktivovany po nastaveni
niektorej z funkcii €asovaca, rura bude pracovat, ale nastavenie nie je mozné zmenit.
Proces varenia je mozné ukoncit jedine otocenim prepinac funkcii rury (17) na 0. Detsky
zamok zostava aktivovany dokonca i po vypnutie rury. Ak chcete volit novy program, musite
predtym detsky zamok deaktivovat.

ZVUKOVY SIGNAL

Hlasitost zvukového signalu mozno nastavit, ak nie je aktivovana Ziadna
funkcia ¢asovaca. Spotrebi¢ je v pohotovostnom rezime a zobrazuje sa
iba aktualny ¢as. Stlac¢te a podrzte na 5 sekund tlacidlo V. Na displeji sa
objavi Vol a niekolko pruzkov, ktoré svietia naplno. Pre

nastavenie Urovne hlasitosti zvukového signalu stlacte tlacidlo V a A (jeden, dva alebo tri
pruzky) alebo bez zvuku Off. Nastavenie sa automaticky potvrdi po 5 sekundach a zobrazi
sa aktualny ¢as. Nastavenie je mozné tiez potvrdit stlacenim tlacidla C'-) nastavenie
programu.

NASTAVENIE JASU DISPLEJA

Stlacte a podrzte na 5 sekund tlagidlo A. Na displeji sa objavi Bri
a niekolko pruzkoy, ktoré svietia naplno. Pre nastavenie Urovne jasu
stlacte tlagidlo V a A (jeden, dva alebo tri pruzky). Nastavenia sa
automaticky potvrdi po 5 sekundach a zobrazi sa aktualny Cas.
Nastavenia mozno tieZ potvrdit stlagenim tlagidla (© nastavenie programu.

KONTROLKA ZAPNUTIE

Signalka zapnuté rury svieti, ked je zvolena funkcie rdry gombikom
prepinac funkcii rary (17).

Prevadzka rury

* Rura sa ovladana gombikom
prepinac funkcii rary (17) pre
volbu funkcie a gombikom pre
nastavenie teploty (18).

+ Otocte gombikom (dofava alebo | |
doprava) a zvolte si funkciu rury, 13 14 17 19 18 15 20 16
Nastavenia mozno menit tiez v priebehu prevadzky.

D

S
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NASTAVENIE TEPLOTY RURY

» Nastavenia teploty mozno menit oto¢enim gombika pre nastavenie teploty (18) smerom
doprava v rozsahu 50 — 275 /300°C.
« Otacanim spat sa nastavena teplota znizuje.

( VAROVANIE: Pri nasilnom otoc¢eni nulovej polohy sa termostat poskodi! )

VYPNUTIE RURY
Otocte gombikom prepina¢ funkcii rury (17) do polohy 0.

OSVETLENIE RURY
Pri zvolenie funkcie rury sa osvetlenie zapne automaticky.

FUNKCIE RURY

Systém Popis

HORNE A DOLNE Vykurovacie TELESO

D Vykurovacie telesa umiestnené na dne a na strope rdry rovhomerne
12) | rozdelia teplo vo vnutri rary. Pe€ivo a maso mozno piect/opekat iba

v jednej Urovni vedenia. Odporucana teplota: 200 °C.

HORNE Vykurovacie teleso

D Teplo je odovzdavané hornom vykurovacim telesom vo stropu rary.
n Tuato funkciu pouzite pre zape€enie horné strany jedla (opecenie do

hneda). Odporucana teplota: 180 °C.

DOLNE Vykurovacie teleso
|:| Teplo je odovzdavané dolnom vykurovacim telesom vo dne rury.

RE) Tuto funkciu pouzite pre zapecenie spodna strany jedla. Odporuc¢ana
teplota: 180 °C.

HORNE Vykurovacie TELESO A VENTILATOR
V prevadzky je horna vykurovacie teleso a ventilator. Tato funkcie sa

2 pouziva na pecenie vacsich kusov masa a hydiny. Je to rovnako vhodna
pre gratinované jedla. Odporucana teplota: 170 °C.

Horuci VZDUCH *

V prevadzke je kruhové vyhrevné teleso a ventilator. Ventilator je
zabudovany v zadnej stene rary a zaistuje stalu cirkulaciu hortceho

2| vzduchu okolo pecienka alebo peciva. Tato funkcia sa pouziva na

pecenie masa a peciva na viac pekacoch su€asne v roznych drovniach.

Odporucana teplota: 180°C.

DOLNE Vykurovacie TELESO A VENTILATOR

2 Tato funkcia je vhodna pre pecenie nizkych, kysnutych cest a pre
zavaranie ovocia a zeleniny. Odporuc¢ana teplota: 180 °C.
PIZZA

2 Tato funkcia s nastavenim teploty dosahujica 275°C je navrhnuta tak,

aby vam pomohla upiect perfektnu pizzu, focacciu a podobné pochutky.
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PECENIE MRAZENYCH POKRMOV

Tato funkcia umoziiuje pe¢enie mrazenych pokrmov za kratsi ¢as bez
2 nutnosti predhrievania. Vhodné pre mrazené pokrmy (pecivo, rozky,
lasagne, hranolky, kuracie nugety), maso a zeleninu. Odporuc¢ana
teplota: 190-200 °C.

ACTIVAPOR

@ V prevadzky je iba dolné vykurovacie teleso. Tuto funkciu pouzite pre
"2 odstranenie necistot z rury. Program trva 30 minut. Odporucana teplota:

70 °C.

* Pouziva sa pre stanovenie triedy energetické uc€innosti podla normy EN 60350-1.
" model 179390000 | ? model 279390000, 379390000)

PECENIE V PARE

Vdaka tymto systémom, mozete piect jedla
s pridanim pary. Pridanim pary sa pokrm
lepSie zapecie a bude chrumkave;jsi.

1
o)

L]
=

Do studenej rury, na prvu uroven viozte
plech na pecenie. Do plechu nalejte
maximalne 2 dl vody. Na druhua uroven
polozte pokrm, ktory chcete upiect a
zapnite systéem.

Nevkladajte pekac do prvé urovne vedenie, vlozte ho o jednu urover vyssie.

Pre optimalnu prevadzku funkcie neotvarajte dvierka rury a nepridavajte vodu pocas
procesu pecenia.

'

OPIS SPOSOBOV PECENIE

Ohrievanie prazdne rary spotrebuje vela energie. Preto pecte viac roznych typov peciva
alebo viac pizz postupne so sebou, uSetrite vela energie, pretoze je rura uz predhriata.
Pouzivajte peciace plechy alebo pekace, pokryté tmavd, Ciernu silikbnovu vrstvu alebo
tmavym smaltom, pretoze vedu dobre teplo.

Ak pouzivate pergamenovy papier, uistite sa, zZe je odolny vo&i vysokym teplotam.

Pri pecenie sa vo vnutri rdry vytvara para, ktora je odvadzana cez komin v zadné ¢asti
spotrebi¢a. Para mbze kondenzovat na dvierkach a priklope spotrebica (v zavislosti na
modelu). Toto je normalne jav, ktory neovplyvriuje funkénost spotrebi¢a. Po ukonéenie
pecenia utrite prebytocny kondenzat handri¢kou.

Vypnite raru priblizne 10 minut pred koncom procesu pecenia, usetrite tym energiu
vyuzitim akumulovaného tepla.

Nenechavajte vychladnut jedlo v uzavretej rure, zabranite tym kondenzacii pary (rosenie).
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Test pecCenie

€

Uroven Doba
Pokrm Vybavenie vedenia Systém Teplota (°C) peéenie
(zdola) (v minatach)

Susienky .
jedna troven 3 D 140-150 25-40
Susienky .
jedna Groven 3 140-150 25-40

plytky smal-

tovany plech
Susienky na pecenie .
dve drovne 2.3 140-150 30-45
Susienky tri .
trovne 2,3,4 130-140 35-55
Kolaciky
il e 3 =] | 150160 25-40
Kolaciky ,
iedna trover | Py smal- 3 150-160 25-40
Kolaciky d tovany plech
e ¢ | na pecenie 1,3 140-150 3045
52,'3,?: e 2,3,4 140-150 35-50
L Py | O] | reorro | 2035
forta o o 2 160-170* 20-35
Jablkovy 2x gulata
kolag kovové 2 ] | 170180 55-75
Jablkovy forma @20/
kolag rodt 2 170-180 45-65
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Tabulka trysiek

Typ plynu, tlak Maly horak Stredny horak
Wobbeho éislo Standard
max min max min
Zemny plyn H Menoviytepelny | 10 | o048 | 19 | 048
Wo=45,7+54,7 MJ/m3 prikon (kW)
Zemny plyn E, Spotreba (I/h) 95 46 181 46
R My | TP trysky (17100 mm) | 72X | 26352 | 1032 | 26 357
G20, p=20 mbar Tryska ID 690771 568169
Menovity tepelny
prikon (kW) 1,0 0,48 1,9 0,48
Propan-butan 3+, B/P _ N
W0=72.9+87.3 MJ/m3 Wo0=72,9+87,3 MJ/m3 73 35 138 35
,» p=30 mbar , p=30 mbar
G30, p=30 mb G30, p=30 mb 50 26"/ 352 68 26"/ 352
Tryska ID 690780 568175
Typ plynu, tlak Velky horak
Wobbeho ¢islo max min
Zemny plyn H Menovity tepelny 30 076
Wo0=45,7+54,7 MJ/m3 prikon (kW) ’ ’
gemns? p:yn E Spotreba (I/h) 286 72
+
Wordb 9454 7 My/m3 | TYP trysky (17100 mm) 130 H3 331/462
G20, p=20 mbar Tryska ID 574285
Menovity tepelny
] 3,0 0,76
Propan-butan 3+, B/P prikon (kW)
Wo=72,9+87,3 MJ/m3 | Wo=72,9+87,3 MJ/m3 218 55
G30, p=30 mbar G30, p=30 mbar 86 331/462
Tryska ID 574287

" Copreci / ? Sabaf

* Regulacné skrutky pre minimalna tepelny prikon su instalované a nastavené
vo vyrobnom zavode na typ plynu, ku ktorému sa vztahuje nastavenie spotrebica.
 Pri tprave spotrebi€a na iny typ plynu je treba regulaéné skrutky utiahnut alebo uvolnit
pre pozadovany prietok plynu (neuvolfujte regulaénu skrutku o viac ako 1.5 otacky).
 Prikon horaka je vztiahnuty na spalné teplo plynu Hs.

VAROVANIE!
Pripojenie na privod plynu a prestavbu na iny druh plynu moze vykonavat len osoba
s prislusnou kvalifikaciou!
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[ VAROVANIE: Uistite sa, ze ste spotrebi¢ odpojili od elektrickej siete a pockajte, kym ]

Udrzba a ¢istenie

uplne vychladne. Cistenie a Gdrzbu spotrebida nesmu vykonavat deti bez dozoru.

HLINIKOVY POVRCH (plynovy horak)

Hlinikovy povrch necistite abrazivnymi CistiCi, pouzite vhodné Cistiaci prostriedky ur¢ené

pre takéto povrchy. Cisti& naneste na vihkd handri¢ku a povrch ogistite. Potom povrch

oplachnite vodou. Neaplikujte Cisti¢ priamo na hlinikovy povrch.

Nepouzivajte abrazivne CistiCe ani Cistiaci huby.

 Hlinikové povrchy sa nesmu dostat do kontaktu so sprejovymi Cistici pre Cistenie rary,
pretoze mozu povrch viditelne a trvalo poskodit.

PREDNY PANEL Z NEHRDZAVEJUCEJ OCELE (v zavislosti od modelu)

Tento povrch Cistite vyhradne jemnym saponatom (mydlovu vodou) a makku Spongiou,
ktord nemoze povrch poskriabat. Nepouzivajte abrazivne Cisti€e ani CistiCe obsahujuce
rozpustadla, pretoze by mohli poskodit povrch spotrebica.

LAKOVANE POVRCHY A PLASTOVE CASTI (v zavislosti na modelu)

Nedistite gombiky, tlacidla, rukovate dvierok, nalepky a typové stitky pomocou abrazivnych
Cistiacich prostriedkov alebo abrazivnych Cistiacich materialoy, CistiCov na baze alkoholu
alebo s alkoholom. Pre zabranenie poskodeniu povrchu ihned odstrante kazdu Skvrnu
makku neabrazivnou latkou a trochou vody.

Rovnako mézete pouzit CistiCe a Cistiaci materialy ur€ené pre také povrchy podla pokynov
ich vyrobcov.

SMALTOVANE POVRCHY (rura, varna doska)

Na Cistenie pouzite vihku Spongiu s Cistiacim prostriedkom. Mastné Skvrny odstranite
teplou vodou a Specialnym Cistiacim prostriedkom na smalt. Nikdy necistite smaltované
povrchy abrazivnymi prostriedkami, mézu nenavratne poskodit povrch spotrebica.

SKLENENE POVRCHY

Nepouzivajte hrubé abrazivne Cistiaci prostriedky alebo ostré kovové Skrabky pre Cistenie
skiel dvierok rury, pretoze mozu poskriabat povrch, €o mbéze mat za nasledok rozbitie skla.
Sklenené plochy Ccistite Specialnymi prostriedky na sklo, zrkadla a okna. Nikdy nepouzivajte
agresivne Ci abrazivne Cistiace prostriedky.

PLYNOVY HORAK

Varny rost, varnu plochu a ¢asti horaka mozete Cistit v horucej vode s trochou Cistiaceho
prostriedku. Neumyvajte ich v umyvacke riadu. Termoclanok a zapalovaciu elektrédu Cistite
makkou kefkou. Tieto ¢asti musia byt dobre vycistené, aby spravne fungovali. Vycistite
rozdelovac¢ a uzaver horaka. Uistite sa, Zze otvory v rozdelovaci horaka nie su upchaté
alebo inak zablokované. Po vycisteni vSetky diely riadne vysuste a spravne zostavte.
Akakolvek Sikmo zlozena Cast stazi zapalenie horaka.

UPOZORNENIE: Kryty horakov su potiahnuté ¢iernym smaltom. V désledku vysokych
tepl6t nie je mozné zabranit zmene farby. Tato skuto¢nost nema vplyv na funkciu
horaka.
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RURA

Steny rury distite vihkou Spongiou so saponatom. Na Cistenie nepoddajnych Skvin
pripalenych na steny rury pouzite Specialna Cistiaci prostriedok na smalt. Po vycCistenie
starostlivo utrite ruru do sucha. Ruru Cistite iba ked je Uplne vychladnuta. Nikdy
nepouzivajte abrazivne prostriedky, poskriabu smaltovany povrch. PrisluSenstvo rary
Cistite vihkou Spongiou so saponatom. Popripade pouzite vhodny Cistiaci prostriedok na
odstranenie hrubych necistot a pripalenin.

POUZITIE FUNKCIE “ACTIVAPOR* NA CISTENIE RURY @

Otocte gombik prepinaé funkcii rury (17) do polohy ACTIVAPOR. Gombikom nastavenie
teploty (18) nastavte 70°C.

Nalejte asi 0,6 | vody do pekace a vlozte ho do dolné urovne vedenie. Po 30 minutach
necistoty na smalte rury zmaknu a mozno ich fahko vygistit vihkou handri¢kou.

Funkciu ACTIVAPOR pouzite az po Uplnom vychladnutie rary.

VYBRATIE A CISTENIE ZAVESNYCH ROSTOV A TELESKOPICKYCH VYSUVNYCH LIiST
Na Cistenie zavesnych rostov pouzite bezné Cistiaci prostriedky.

Uchopte zavesné rosty za spodnu Cast a vytiahnite smerom ku stredu rury.

Vyberte ich z hornych otvorov.

Neumyvajte teleskopické vysuvné listy v umyvacke na riad.

VYMENA ZIAROVKY

« Ziarovka je spotrebny tovar, preto sa na fiu nevztahuje zodpovednost za vady.
Pred vymenou Ziarovky odstrarte plechy na pecenie, rost a zavesné rosty.

» Odpojte spotrebi€ od elektrické siete!

» Odskrutkujte kryt Ziarovky a vytiahnite alebo odskrutkujte Ziarovku.

* Halogénova zZiarovka: G9, 230 V, 25 W. (étandardné Ziarovka E14,230V, 25 W -
v zavislosti od modelu).

» Pouzite ochranu proti popaleniu.

VYBRATIE A VLOZENIE DVIEROK RURY

» Otvorte dvierka rary (az do koncové polohy).

» Otocte patky zavesu dvierok (Standardny zatvaranie). U dvierok sa zavesy COMFORT
otocte patky o 90°.

» Pomaly zatvorte dvierka rury, az patky zapadnu do zavesu v bo¢nych liStach dvierok.
Pod uhlom 15° (vzhladom k zatvorené polohe dvierok) privrite dvierka a vytiahnite ich
z oboch zavesov spotrebica.

=&
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VAROVANIE: Pred vratenim dveri vzdy skontrolujte, €i su patky zavesu spravne
umiestnené v bocnych listach dveri, ¢im sa zabrani nahlemu zatvoreniu zavesu, ktory
je pripojeny k silnej pruzine. Uvolnenim patky zavesu moze vzniknut riziko poskodenia
dveri a zranenia.

VYBRATIE A VLOZENIE SKLA DVIEROK RURY

» Vyskrutkujte skrutky na lavé a praveé strane dvierok a vytiahnite hornu listu.
Teraz vyberte sklenenu vypli dvierok.
* Pre vratenie sklenené vyplne postupujte opacnym postupom.

UPOZORNENIE: Na akékolvek opravy alebo reklamacie vyplyvajlice z nespravneho
pripojenia alebo pouzivania spotrebi¢a sa nevztahuje odpovednost za vady. V takom
pripade naklady na opravu znasa pouzivatel.

V. RIESENIE PROBLEMOV

VAROVANIE!
Skoér ako zacnete riesit akykolvek problém so spotrebi¢om, odpojte ho od elektrickej siete.

* Opravy méze vykonavat len servisny technik autorizovany vyrobcom.

» Neopravnena manipulacia a oprava sporaka méze mat za nasledok uraz elektrickym
prudom alebo skrat, preto sa o opravy nepokusajte sami. Tieto Ukony prenechajte
odbornikovi alebo autorizovanému servisnému stredisku.

 V pripade mensich poruch alebo problémov s pouzivanim spotrebi€a skontrolujte podla
nasledujucich pokynoy, €i pri€iny nie je mozné odstranit svojpomocne.

* V nasledujucej tabulke su uvedené rady na odstranenie niektorych beznych problémov.
problémy, ktoré nie su uvedené v tychto pokynoch, by mal riesit len kvalifikovany
elektrikar alebo autorizovana osoba.

Problém RiesSenie

Odpojte spotrebi€ na niekolko minut od elektrickej siete
(vyberte poistku alebo vypnite hlavny vypinac), potom ho
znovu pripojte a zapnite.

Zavolajte servisného technika.

Uistite sa, Ze spotreba prudu vSetkych zapnutych
spotrebiCov neprekracuje kapacitu istiCa vo vasom byte.

Senzory nereaguju, displej
je zamrznuty.

Hlavny isti¢ vo vasej domac-
nosti sa ¢asto vypina.

Kontrolka rdry sa nerozsvi-

oti Vlymena Ziarovky je opisana v kapitole Cistenie a tudrzba.

Vybrali ste spravnu teplotu a funkciu rary?

Potraviny nie su varené. A : .
Y Su dvierka rury zatvorené?
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Ak problémy pretrvavaju aj napriek pouzitiu vy$sie uvedeného postupu, zavolajte
autorizovaného servisného technika. Na akékolvek opravy alebo reklamacie vyplyvajuce

z nespravneho zapojenia alebo pouzivania spotrebi¢a sa odpovednost za vady nevztahuje.
V tomto pripade je za naklady na opravu zodpovedny pouzivatel.

VI. TECHNICKA DATA

Technické informacie sa nachadzaju na Typovom Stitku vo vnutri spotrebica (eventualne
na jeho zadnej strane) a na energetickom stitku.

sinformacny list* a ,Navod k pouzitie“ najdete ku stiahnutie na strankach: www.eta.cz
QR kod na energetickom Stitku, dodanom sa spotrebiom, poskytuje webovy odkaz na
informécie, tykajuce sa Specifikacie tohto spotrebi¢a v EU EPREL databaze.
Uschovaijte energeticky Stitok spolo€ne s uzivatelskou priru¢kou a vSetkymi ostatnymi
dokumentmi, dodanymi s tymto spotrebi¢om. Rovnaké informéacie v EPREL databazu je
tieZ mozno najst pomocou odkazu: https://eprel.ec.europa.eu

Nazov modelu (Cislo produktu) najdete na Typovom Stitku spotrebic¢a, a tiez na
energetickom $§titku, dodanom so spotrebiCom.

Vyrobca si vyhradzuje pravo na zmenu technické Specifikacia vyrobku.

Pripadné dalSie otazky zasielajte na info@eta.cz

VII. STAROSTLIVOST O ZAKAZNIKA

Udrzbu rozsiahlejsieho charakteru alebo tdrzbu, ktora

Vzdy pouzivajte originalne nahradné diely.

Pri kontaktovani nasho autorizovaného servisu alebo informacnej linky sa uistite, ze
mate k dispozicii nasledujuce udaje: Nazov modelu (Cislo produktu) a sériové ¢islo (SN).
Tieto informacie mozno najst na Typovom stitku (eventualne na samostatnom stitku

v jeho blizkosti).

Vyrobca si vyhradzuje pravo zmeny bez predchadzajuceho upozornenie.

Originalne nahradné diely pre vybrané konkrétne sucasti vyrobku su k dispozicii
minimalne 7 alebo 10 rokov (v zavislosti na typu sucasti) od uvedenie posledného kusu
spotrebiCa na trh.

vyzaduje zasah do vnutornych €asti spotrebi¢a, musi vykonat 8 a2

iba Specializovany servis! Nedodrzanim pokynov vyrobcu
zanika pravo na opravu!

Pripadné dalSie informacie o spotrebici a servisnej sieti ziskate na
infolinke +420 545 545 alebo na internetovej adrese www.eta.sk

Informacie k reklamacii a oprave vyrobkov alebo nakupu
nahradnych dielov najdete na strdnkach www.eta.cz/servis-eu.
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ENG - Freestanding Stove

eta 179390000, 279390000, 379390000

Dear customer, thank you for choosing our product. We want to ensure that you have

the best experience possible, so please take a moment to carefully read the instruction
manual and keep it together with your receipt. Please note that the pictures in the manual
are for illustrative purposes only and the product may vary in detail.

|. SAFETY INFORMATION

To make sure you stay safe and use the appliance correctly,

please read this manual carefully. Make sure anyone who uses the
appliance knows how to operate it and is aware of its safety features
to prevent any accidents or mistakes. Please make sure to keep

this manual with the appliance, even if you decide to move or sell it.
This will ensure that anyone who uses the appliance throughout its
lifetime is well-informed about its proper use and safety.

To ensure your safety and protect your property, it's important to
follow the safety precautions outlined in this manual. Please note
that failure to observe these precautions may result in damage for
which the manufacturer cannot be held liable.

Safety of children and disabled persons

The appliance can be used by children over 8 years of age

and individuals with limited physical, sensory, or mental

abilities, or lack of experience and knowledge, as long as they
are supervised or instructed in the use of the appliance and
understand the associated risks.

It's important to make sure that children don't play with the appliance.
If your child is under 8 years old, it's best to keep them away from
the appliance unless you're able to supervise them at all times.
When it comes to cleaning and user maintenance, it's important
to keep children safe. Make sure that children under the age

of 8 are supervised if they are performing any cleaning or
maintenance tasks.

Additionally, it's important to keep all packaging out of reach

of children to avoid any risk of suffocation.

If you need to remove the appliance from an area, be sure

to unplug it from the socket, cut the mains cable as close to

the appliance as possible, and remove the door to prevent
children from playing with electric shocks or accidentally locking
themselves inside.
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General safety

4 IWARNING! R

Please be aware that the accessories of this appliance can become

very hot during use. To avoid any accidents, please take care not to
touch the heating elements.

(S J
4 IWARNING! )
During operation, accessible parts of the oven may become hot.
9 It is important to keep children away from the oven. y
4 NOTICE! )
To prevent fire hazards, do not place any objects on the cooking
surfaces.

(S J
4 NOTICE! )
Both the cooking process and the short-term cooking process
Y require continuous supervision. )
4 NOTICE! R

Cooking with grease or oil without supervision can be dangerous
and may result in a fire. In case of a fire, do not use water to
douse the flames. Instead, turn off the appliance and cover the

9 flames with a lid or wet cloth. y

4 NOTICE! R
Before changing the bulb, disconnect the appliance from the

9 mains to avoid the risk of electric shock. y

4 IWARNING! )
Use only the protective covers recommended by the appliance
manufacturer in the instructions for use or the covers provided

\with the hob. The use of unsuitable covers may cause accidents.

)

4 NOTICE! R
To prevent overheating, do not install the appliance behind a

9 decorative door. y
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4 IWARNING! R
When positioning the appliance, ensure that the power cord is not
pinched or damaged in any way.

- J
4 IWARNING! R
Also, avoid placing multiple sockets or portable power supplies
L (extension cords) behind the rear wall of the appliance. y
C )

This appliance is designed solely for cooking purposes and should

WARNING

not be used for any other purposes, including room heating. y

Settings appliances stated on type plate.

For intensive or long-term use, additional ventilation may

be necessary, such as opening windows or increasing the
performance of mechanical suction if available.

If the appliance will not be used for an extended period, be sure
to close the gas supply tap in front of the appliance, for example,
before going on holiday.

When placing this appliance, ensure that power cables from other
appliances are located at a safe distance to avoid damage or
short circuits caused by getting the cords caught in the oven door.
If you detect any defects in the gas installation or smell gas in the
room, take the following steps:

- immediately close feed gas or close gas valve;

- put out open fire and tobacco Ware;

- do not turn on and do not turn off none electric device (eg. lights);
- room properly ventilate — open windows;

- immediately inform service center or authorized gas supplier
Do not cover walls ovens aluminum foil neither do not lay down
baking trays or other cooking containers on the bottom of the
oven. Aluminum foil prevents air circulation in the oven, hinders
the baking process in the oven and destroys the enamel surface.
The oven door heats up during operation. For increased
protection Is mounted third glass, which reduces surface
temperature on the outside (for some models).

Excessive load on door hinges can cause them to be damaged.
Do not place heavy containers on top of the oven door or do not
lean against the oven when cleaning it. Never step on an open
door or allow children to sit on it.
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» Check, that ventilation openings they are not none blocked or
covered in any way.

» For connection appliances use it cable O dimensions 3x2.5 mm?
with a label HO5VV-F3G2.5, or superior. Cable may install only by
a service technician or a professionally qualified person.

» Appliance must be connected to fixed knowledge in compliance
with connection standards.

» Appliance must be connected to fixed knowledge, which is
equipped with disconnection means. Fixed wiring must comply
with connection standards.

» This appliance is determined to use in households and to similar
usage, for example:

- in employee kitchens, in stores, offices and other work
environments.

- on farms and clients in hotels, motels and another residential
type environment.

- in devices for accommodations with breakfast.

- in catering devices and for similarly use outside retail.

4 WARNING! )
If the plug or power cord is damaged, it must be replaced by
a service technician or a qualified person to avoid the risk of

lectric shock.
Y electric shoc y

4 WARNING! )
The bulb supplied in this appliance is a "special use bulb" that
can only be used with the appliance in question. This "special use
L bulb" cannot be used for lighting in the home. y

* Power cord must not be lengthened.

* Make sure that the power plug is not squashed or damaged by
the back of the appliance. A squashed or damaged power plug
may overheat and cause a fire.

* Do not pull the mains cable.

* If the power plug socket is loose, do not insert the power plug.
There is a risk of electric shock or fire.

» Appliance with can not operate without light bulbs.

» Appliance is heavy. At his migration Is for example take care caution.

* Do not expose appliance longer time direct the sun.
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Care and maintenance

» Appliance it isn't determined for control external timers
or a separate control system.

» Before lifting the cover, make sure it is clean and undamaged on
him none poured out fluid. Flip can be varnished or glass. You
can close the lid when all the cooking zones have cooled down
completely.

» The stove with electric oven is equipped with a cooling fan. When
the door is closed, air flows into the oven during operation space
under control panel. If air does not flow switch off the appliance
and contact a service technician.

+ Give Attention on correctly location parts gas burners.

Care and maintenance

+ Before execution maintenance disconnect network plug that
plugs.

* Do not use harsh abrasive cleaners or sharp metal scrapers
to clean oven door glass and glass covers. They can scratch
Surface, which can have for the result of glass breakage.

* On cleaning appliances never do not use steamy and pressure
cleaners. There is a risk of electric shock.

Installation

IMPORTANT!
In the case of electrical connections, follow the instructions in the
relevant provisions exactly.

* Unpack the appliance and check for damage. If the appliance is
damaged, do not plug it in. Report any damage immediately in
place where you are appliance they purchased. IN such keep the
packaging if necessary.

* Appliance must be installed in compliance with valid regulations
and may only be used in well-ventilated rooms.

» Appliance is designated for direct location on the floor.

Do not use any base or stand.

» Before installation check whether they are local conditions gas
distribution (species gas and overpressure gas) same with setting
appliances.
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é ATTENTION: A
When using a gas appliance, heat, moisture and combustion
gases are generated in the room where it is installed. Ensure

adequate ventilation in the room, in particular, when the appliance
is in operation, keep the natural ventilation open or install a
mechanical extraction device (hood with mechanical extraction). y

=

» This is a group 1 and 2/1 appliance. The appliance can touch
adjacent cabinets on both sides if it is placed in a line. If with on
one side appliances finds cabinet higher than is an appliance,
then it must be located at least 10 cm from the appliance. Only
a cabinet of the same height can be placed on the other side.

» Appliance can not be placed in proximity radiators or stoves.

» Make sure with that after installation appliances is network plug
available.

« The appliance must only be connected by a service technician
or a professionally qualified person. Terminal box (place of
connecting the supply cable) protect cover terminal block, see
accessories. The connection must be made in accordance with
the applicable national standards and regulations.

» This appliance it isn't attached on device for taking away flue gas.
The appliance must be installed and connected in accordance
with the applicable installation regulations. Particular attention
must be paid to the relevant room ventilation requirements.

« Do not install the appliance near strong heat sources such as
boilers on graphite fuel, because high temperature can damage
appliance.

Warning: Do not expose appliance rains or humidity, to

prevent fire or electric shock. Always unplug the appliance

when not in use or before repair. IN devices they are not none
parts fixers by the consumer. Always with reverse on qualified
authorized service. Device is under dangerous voltage.

WARNING: To prevent the appliance from tipping
R\ ﬂ over, must be installed stabilizers. See installation
instructions.
BEFORE CONNECTION APPLIANCES:
Before connection appliances you are thoroughly read it instructions

to use. On repairs and complaint flowing of incorrect connection or
use of the appliance is not covered by liability for defects.
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Service

» Unauthorized (unprofessional) service and repair may result risk
explosion, injury electric by current short circuit, damage to the
appliance and subsequent personal injury.

» This product must be serviced by an authorized service center
and must with use only original spare parts.

Protection of life environment

This appliance does not contain gases that could damage the
ozone layer, neither in the cooling circuits nor in the insulation
materials. Appliance can not be liquidated together with communal
waste. Insulating foam contains flammable gases: appliance
must be disposed of according to the regulations regarding this
appliance, which are available from the authorities in your place of
residence. Take care not to damage the cooling unit, especially the
heat exchanger. Materials used in this one appliances marked /
symbol they are recyclable.

cannot be treated as household waste. Instead, it must be

transported to an appropriate waste collection point for
EE rccycling of electrical and electronic devices. By disposing
of the product properly, you will help prevent potential negative
effects on the environment and human health that could result from
poor waste disposal procedures. For more detailed information on
recycling this product, please contact your local authority, household
waste disposal service, or the store where you purchased it.

K This symbol on the product or packaging indicates that it

Packaging materials

Materials with symbol /X are recyclable. Packaging for recycling,
put them in the appropriate collection containers.
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IIl. DESCRIPTION

[ )

ele]e oleleh STOVE

Hatch (depending on the model)
Boiling plate

Control panel

Door switch

Lighting

Levels guide (grooves)
Type label

Oven door

Handle door

10. Drawer/ folding cover
11. Base

12. Adjustable screws

E/

I

oNoaRrN=

CONTROL PANEL

13. Left front cooking zone knob

14. Left rear cooking zone knob

15. Right rear cooking zone knob

16. Right front cooking zone knob

17.Knob for switching oven functions

18. Temperature setting knob (thermostat)

19. Electronic timer

20. Oven indicator light. Indicator light shines, once oven reaches selected temperatures,
it goes out.

14 17 19 18 15 20 16
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HOT PLATE
I I 21. left rear middle burner

22. right rear middle burner
21 —O— _O_ 22 23. left front small burner
| I 24. right front large cooking zone

| Burner Type Vessel diameter
23 1= — 24 | Big (3,0kW) 220-260 mm
| Medium (1,9kW) 180-220 mm
Small (1,0kW) 120-180 mm

BURNERS

25. Burner cap

26. Flame distributor with support for burner cap

27. Thermocouple (or thermoelectric safety, only on some models)
28. Ignition electrode

29. Nozzle

Note : Pictures above they are only indicative. Real appliance with in
details can to differ.

GAS VALVE WITH SECURITY DEVICE
30. Regulatory screw for minimal thermal input power

Copreci

APPLIANCE SOCKET (only ETA279390000, ETA379390000)

IN storage socket appliances do not store flammable, explosive, volatile or on heat
sensitive substances (such as paper, towels, plastic bags, cleaning and washing agents
and sprays) as they can ignite during operation and cause a fire.

BINDING GRIPS

The hanging grids allow food to be prepared in four levels (guide levels are counted from
the bottom Levels 3 and 4 are for grilling. The appliance is safe to operate without the use
of the hanging grates.
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TELESCOPIC EXTENSION RAILS (only ETA379390000)

Pull-out rails can be placed on the second, third and fourth level. Pull-out rails are
in different versions: 'partial extension' or 'full extension'.

OVEN DOOR SWITCH

If you open the oven door during the cooking process, the switch will switch off the oven
heating elements and the fan. It switches them back on when you close the door.

COOLING VENTILATOR

» The appliance is equipped with a cooling fan that cools the casing and control panel
of the appliance.

» The cooling fan is operated with the oven function switched on.

» The appliance and some accessories are heated to a high temperature during cooking.
Wear kitchen gloves.

GRATE

« There is a safety latch on the grate. Therefore, lift the grate slightly when pulling it out
from the oven.

« Always insert the rack or baking tray into the grooves between the two wire profiles.

» Close the oven door once the pull-out rails have been inserted.

» The baking accessories may change shape as they heat up. Functionality is not affected
and will resume its original shape when cooled.

GAS BURNERS

» To cook food rapidly, set the burner to maximum power first and then continue cooking at
minimum power.

» On some models, the burners are equipped with a thermoelectric safety. If the flame
goes out (due to boiling, draughts, etc.), the gas supply to the burner is is automatically
switched off. This prevents any gas leakage into the room.

» Always place the burner cap correctly on the burner distributor. Make sure that the holes
on the the burner distributor are not blocked.
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[Il. INSTALLATION

Space requirement (dimensions in mm)

» The walls and furniture adjacent to the appliance (floor,
back wall of the kitchen, side walls) must be resistant to
temperatures of at least 90°C.

* Do not install the appliance near strong heat sources

min 650

min 100

such as solid fuel boilers, as high temperatures can
damage the appliance

» Ensure that the power cords of other appliances are
correctly positioned and at a safe distance from this
appliance. Trapping power cords in the oven door can
cause damage and short circuits.

850 / 865

» Check that the ventilation openings are not blocked

500

or covered in any way.
* The cooker must be installed horizontally!

Alignment of the appliance

When the cooker is
delivered, the height

is 850 mm. You can
adjust the height of the
appliance from 850 to
865 mm.

Tip-over prevention (dimensions in mm) (depending on model)

20

850-865 mm

75

45

15

23-38 mm

= =
13-30 mm:

500 mm T e
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 Fix the bracket to the wall according to the drawing using the screws and dowels
provided. If the supplied fasteners cannot be used, use other fasteners to secure the

bracket to the wall. The bracket can be placed on the left or right side.

Electrical connection

Electrical parameters (depending on model, see appliance rating plate)

220-240V 1N~; 50/60 Hz, 1x16A

Degree of protection: IPX0

Destination country

Appliance category

Ccz I12H, 13B/P, 13+, 112H3+, [12H3B/P, [I2H3P
HEAT INPUT
Type marking Total electric input (kW)
ETA179390000 2,2
ETA279390000 3,2
ETA379390000 3,2

Hot plate

Nominal heat input (kW)

7,8

» Before connecting to the mains, make sure that the voltage and power consumption
indicated on the type plate correspond to the electrical supply in your home. The
appliance must be earthed. The plug of the power supply cable is fitted with the

appropriate contact for this purpose. If the
electrical supply socket in your home is not

earthed, connect the appliance to a separate
earth connection in accordance with current b I
regulations after consulting a qualified electrician.

» The manufacturer disclaims any liability in the
event that the above safety precautions are

not observed.

» Ensure that the power cables are correctly positioned at a safe distance.
 In the event that a power cord is damaged, it must be replaced by a service technician

or a qualified person to avoid the risk of electric shock.

TERMINAL BLOCK COVER

Protect the terminal block with a terminal block cover, see accessories. Risk of electric shock.
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( NOTE: The installation must comply with EN 1775, EN 386462, TPG 70401. )

Gas connection

FACTORY SETTINGS

» Gas appliances are tested and CE marked.

» The gas appliances are supplied sealed with burners set for natural gas type H or E
(20 or 25 mbar) or propane-butane (30 or 50 mbar).

» The setting of the appliance is indicated on the type plate.

» Before installation, check that the local connection requirements (type and gas pressure)
are the same as the appliance setting.

« If the gas you are using is not compatible with your appliance's current setting, call your
service technician or distributor.

» The cooker requires nozzle replacement to operate with a different type of gas (see the
section "Nozzle table").

 In the event of repairs or seal damage, the functional parts must be tested and resealed
in accordance with the installation instructions. The functional parts must include the
following: a fixed nozzle for the large flame and an adjustable.

CONNECTION TO THE GAS SUPPLY

* The appliance must be connected to the gas supply or gas cylinder as instructed by the
gas supplier.

» There is a gas connection with an external thread on the right side of the appliance
EN ISO 228-1 or EN 10226-1 / -2 (depending on the connection regulations of the
country concerned).

» A hose handle for propane-butane and a non-metallic gasket are included (depending
on the model).

* When connecting the appliance to the gas supply, the threaded end cap G 1/2 or R 1/2
must be held to prevent it from turning (depending on the model).

» Use approved non-metallic gaskets and sealing materials to seal the connections.
Each gasket may only be used once. The thickness of a flat non-metallic gasket can
deform by up to 25%.

» Connect the appliance to the gas line using an approved flexible hose.

The hose must not touch the top of the appliance.

CONNECTION WITH FLEXIBLE HOSE

« If the appliance is connected with a flexible hose, then
lines marked A are not acceptable.

« If you use a metal gas hose, the A line option is also
permitted.
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GAS CONNECTION

A Connection type EN ISO 228-1

B Non-metallic gasket, 2 mm thick

C Hose handle for propane-butane (depending on the
connection regulations of the country)

D Threaded end fitting type EN 10226-1 / -2 (depending on the
country connection regulations)

Check the operation of the burners after connection. The
flames must burn with a clearly visible blue-green core. If
the flame is unstable, increase the minimum power input as
necessary. Explain the burner functions to the user and go

through the operating instructions together.

ADAPTATION OF THE APPLIANCE FOR USE WITH OTHER TYPES OF GAS

Modifying the burners for use with a different type of gas does not require removing the
cooker from the kitchen unit.

Disconnect the appliance from the mains and close the gas supply valve before starting
the modification.

Replace the existing nozzles for the nominal heat input with suitable nozzles for the new
gas type (see section "Nozzle table").

If you are modifying the appliance for use with propane-butane, tighten the minimum
power control screw (30) fully (on the tap) to achieve the minimum heat input.

If you are modifying the appliance for use with natural gas, loosen the minimum input
screw (30) to achieve the minimum heat input, but not more than 1.5 turns.

( NOTE: After connecting the appliance, check all connections for tightness. )

ADAPTATION OF THE APPLIANCE FOR USE WITH OTHER TYPES OF GAS

Adapting the burners for use with other types of gas does not require removing the
cooker from the kitchen unit.

Before starting the adaptation, disconnect the appliance from the mains and close the
gas supply valve.

Replace the existing nozzles for the nominal heat input with suitable nozzles for the new
gas type (see section "Nozzle table").

If you are modifying the appliance for use with propane-butane, tighten the minimum
power control screw (30) fully (on the tap) to achieve the minimum heat input.

If you are modifying the appliance for use with natural gas, loosen the minimum input
screw (30) to achieve the minimum heat input, but not more than 1.5 turns.

After modifying the appliance for use with a different type of gas, replace the
original type plate with a new one (supplied with the conversion kit) and test the
appliance for functionality and tightness.

Ensure that electrical wires, thermostat capillary and thermal elements do not interfere
with the gas flow area.
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ADJUSTING ELEMENTS

» The tap (thermostat) adjustment screws for the minimum heat input of the burners are
accessible through holes in the control panel.
» Remove the control knobs by pulling.

IV. EVERYDAY USE

FIRST USE/CLEANING THE INTERIOR

» Before using the appliance, remove all parts of the packaging from the cooker, including
any transport aids.

» Wash all accessories and utensils with warm water and normal detergent.

» When the oven is first heated, you will smell the characteristic new appliance smell.
Air out the room thoroughly during the first use.

WARNING!
Do not use detergents or abrasive powders as they may damage the finish.

ENERGY SAVING TIPS

* The diameter of the bottom of the pot and pan should be the same as the diameter of
the cooking zone. If the pot or pan is too small, then some of the heat will be lost and the
cooking zone may be damaged.

» Use a lid if the cooking process allows it.

» Use the appropriate size cookware for the amount of food. If you cook a small amount
of food in a large pot or pan, you will use much more energy.

« If you are cooking food for a long time, use a pressure cooker.

* Vegetables, potatoes, etc. can be cooked with less water. Food will cook just as well if the
pot is closed with a lid. Once the water has come to the boil, reduce the heating power to
a sufficient amount to maintain the boil.

ADVICE ON YOUR DISHES

» The right choice of cookware will allow for optimal cooking times and gas consumption.
The diameter of the cookware is the most important thing in this respect.

« If the pot or pan is too small, then the flame extending over the edge of the bottom will
damage it. In addition, gas consumption will increase.

« If the pot or pan is too large, the combustion efficiency is reduced, due to the lack of air.

SHRINKING GRID FOR GAS BURNER (only on some models)
Use the shrinking grid for the gas burner if you are cooking in smaller diameter cookware.
Place it on the grid above the small burner.
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LIGHTING AND OPERATING THE BURNERS

» Always press the knob first before turning it.

» The cooking power levels are indicated by a large and small flame symbol on the knob.
Turn the knob through the large flame (D position to the small flame ( position and back.
The operating range is between these two flame symbols.

« Settings between (j) and e are not recommended. In this range the flame is unstable and
may go out.

« To switch off the burner, turn the knob to the right to the position e.

ONE-HANDED IGNITION

 To light the burner, press the appropriate knob and turn it to the maximum power position.

* Hold until the electric spark from the ignition electrode ignites the gas.

» The electric ignition only works if the power cord is connected to the mains. If the electric
ignition does not work due to a power failure or wet ignition electrodes, you can ignite the
gas using matches or a lighter.

« After ignition, hold the knob down for about 5 seconds until the flame stabilizes.

If the burner does not burn within 15 seconds, turn it off and wait at least 1 minute.
Then repeat the lighting process. If the burner flame goes out (for whatever
reason), turn off the burner and wait 1 minute before trying to light it again.

ELECTRONIC TIMER (not valid for model ETA179390000)

USER INTERFACE

1. Display

2.Power on indicator

3. Decrease values button

4. Program/time setting button
d o) e 5. Increase values button

-I-\-l-
345

SETTING THE CURRENT TIME

When the appliance is first connected to the mains, the display lights
up. After about 3 seconds, the clock symbol appears on the display and
12:00 flashes. To set the correct time, press the V and A buttons. After
10 seconds, the display automatically confirms the setting and the appliance is ready for
operation.

The current time can be set:

» when the appliance is first connected to the main

« in standby mode, by pressing the time button twice
« after a mains failure

BAKING TIME SETTING

» Use the oven function switch (17) knob to select the desired oven
function and use the thermostat to (18) set the temperature. To set
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the cooking time, press the program setting button C'-) The baking time symbol & will
light up on the display. To set the cooking time, press the V and A buttons. The settings
are automatically confirmed after 10 seconds. The settings can also be confirmed by
pressing the program settings button C'-) The remaining baking time will then be
displayed.

* When the oven is switched on with the "oven function switch", the electronic timer
automatically offers the option of setting the cooking time after 3 seconds. The display
flashes and the baking time symbol & lights up. If you do not set the time, the timer will go
into standby mode after 5 seconds and baking will not be controlled by the timer. The display
will show the current time.

* When the set cooking time has elapsed, an audible signal sounds and the oven switches
off. Switch off the oven using the oven function switch (17). To interrupt the beep,
press any timer button.

Note: If you do not turn off the oven and interrupt the beep by pressing any button, the
oven will turn back on and cooking will continue.

SETTING THE BAKING TIME AND FINISHING TIME

» Use the oven function selector knob (17) to select the desired oven
function and use the thermostat to set the temperature. To set the
cooking time, press the C'-) program setting button. The symbol for
cooking time { will light up on the display. To set the cooking time, press the V and A
buttons. To save the set time, press the C'-) program settings button. Now press the
program settings button C'-) twice. The symbol for the completion time §{ will light up on
the display. To set the completion time, press the V and A button.

» The settings are automatically confirmed after 10 seconds. The settings can also be
confirmed by pressing the C'-) program settings button.

The oven will start working before the set finishing time ¥{ according to the desired

cooking time R, when the oven reaches the set finishing time ¥, the oven will switch off.

Example: the set baking time is 30 minutes, the finishing time is at 12:00. The oven will
start at 11:30 and the display will show the remaining baking time. At 12:00 the oven will
switch off.

When the set cooking time has elapsed, an audible signal sounds and the oven switches
off. Switch the oven off using the oven function switch (17). To interrupt the beep, press
any timer button.

NOTE: Setting the baking time and the finishing time is not possible for the grill and fan
grill programs.

MINUTE FUNCTION @

The minute function can be used independently of the oven. The maximum possible setting is
23 hours and 59 minutes. During the last minute of operation, the time is displayed in seconds.
When the set time has elapsed, an audible signal sounds. To interrupt the beep, press any
timer button. The timer switches to standby mode and the display shows the current time.

You can cancel all timer functions by setting the time to 0. If the appliance is inactive for
several minutes, it will switch to standby mode. The current time will appear and the active
timer function will light up.
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OTHER FEATURES
CHILD LOCK

With the child lock, you can lock the oven on or lock the timer control
while baking with a set program to prevent unwanted use of the oven.
To activate the child lock, press the C'-) program setting button for 5
seconds. The display will show Loc for 5 seconds. This indicates that all
functions are locked. To deactivate the child lock, press this button again for 5 seconds.

Once the child lock is activated and no timer functions are set (only the clock is displayed),
the oven will not operate. If the child lock has been activated after any of the timer
functions have been set, the oven will operate but the settings cannot be changed. The
cooking process can only be stopped by turning the oven function switch (17) to 0. The
child lock remains activated even after the oven has been switched off. If you want to
select a new program, you must deactivate the child lock beforehand.

AUDIO SIGNAL

Volume audio signal you can set up if it isn't activated no timer function.
The appliance is in standby mode and only the current time is displayed.
Press and hold the V button for 5 seconds. The display will show Vol
and several bars that are fully lit. For audio signal volume level setting
press the V button and A (one, two or three bars) or no sound Off. The setting is
automatically confirmed after 5 seconds and the current time is displayed. The setting can
also be confirmed by pressing the button C'-) program settings.

SETTING THE DISPLAY BRIGHTNESS

Press and hold the button for 5 seconds A. On display with appears Bri
and several strips that shine brightly. To adjust the brightness level,
press the V and A (one, two or three stripes). Settings is automatically
confirmed after 5 seconds and the current time is displayed. Settings
you can also confirm by pressing C'-) program settings buttons.

POWER ON INDICATOR

The oven on indicator lights up when the oven function is selected with
the oven function switch knob (17).

Operation of the oven

» The oven is operated by the
oven function switch knob
(17) to select the function
and the knob to set the
temperature (18).

« Turn the knob (left or right) to 13 14 17 19 18 15 20 16
select the oven function, The settings can also be changed during operation.
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OVEN TEMPERATURE SETTING

» The temperature setting can be changed by turning the temperature setting knob (18)
to the right in the range 50 - 275/300°C.
» Turning backwards decreases the set temperature.

( WARNING: forcing the zero position will damage the thermostat! )
TURNING OFF
Turn the oven function switch knob (17) to position 0.
LIGHTING
When the oven function is selected, the lighting will switch on automatically.
FUNCTIONS
System Description

UPPER AND LOWER HEATING ELEMENTS

D The heating elements in the bottom and top of the oven distribute the
12| heat evenly throughout the oven. Bakery products and meat can only be

baked/roasted on one level. Recommended temperature: 200°C.

UPPER HEATING ELEMENT

I:l Heat is transferred through the top heater in the top of the oven. Use
n this function to brown the top of the food. Recommended temperature:

180°C.

LOWER HEATING ELEMENT

|:| Heat is transferred through the lower heating element in the bottom of
n2) the oven. Use this function to brown the underside of food. Recommen-

ded temperature: 180°C.

TOP HEATER AND FAN

The top heater and fan are in operation. This function is used for cooking
2 larger pieces of meat and poultry. meat and poultry. It is also suitable for

gratins. Recommended temperature: 170°C.

HOT AIR *

There is a circular heating element and a fan. The fan is built into the back

» | of the oven and provides a constant circulation of hot air around the roast or
) . : . .

bake. This feature is used for roasting meats and pastries on several pans at

the same time and at different levels. Recommended temperature: 180°C.

LOWER HEATING ELEMENT AND FAN

2 This function is suitable for baking low, yeasty doughs and for preserving
fruit and vegetables. Recommended temperature: 180°C.
PIZZA

2 With temperature settings up to 275°C, this function is designed to help

you bake the perfect pizza, focaccia and similar delicacies.
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BAKING FROZEN FOOD

This function allows you to bake frozen food in a shorter time without pre-
- | 2) heating. Suitable for frozen foods (pastries, rolls, lasagne, chips, chicken

nuggets), meat and vegetables. Recommended temperature: 190-200°C.

ACTIVAPOR

@ Only the lower heating element operates. Use this function to remove
RE) dirt from the oven. The programme lasts 30 minutes. Recommended

temperature: 70°C.

* Used to determine the energy efficiency class according to EN 60350-1.
" model 179390000 | 2 model 279390000, 379390000)

STEAM COOKING

These systems allow you to cook food by
adding steam. By adding steam, the food will
bake better and be crispier.

o\

ui
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» Place a baking tray on the first rack of the
cold oven. Pour a maximum of 2 dl of water
into the tray. Place the food to be cooked on

the second level and switch on.
» Do not place the baking tray on the first level of the guide, place it one level higher.
 For optimum performance, do not open the oven door or add water during the baking
process.

DESCRIPTION OF BAKING METHODS

« |t takes a lot of energy to heat an empty oven. If you bake several different types of bread
or several pizzas in succession, you will save a lot of energy because the oven is already
preheated.

» Use baking trays or trays coated with a dark, black silicone layer or dark enamel, as they
conduct heat well.

« If you use parchment paper, make sure it is heat-resistant.

* When baking, steam is produced inside the oven and is released through the chimney at
the back of the oven. Steam may condense on the door and lid (depending on the model).
This is normal and does not affect the operation of the appliance. When you have finished
baking, wipe off the excess condensation with a cloth.

» Switch off the oven about 10 minutes before the end of the baking process to save energy
by using the accumulated heat.

* Do not allow food to cool down in a closed oven to prevent condensation.
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Baking test
Manage- Temperature Time baking
Dish Equipment | ment level ( System p° time
(°C) o
from below) (in minutes)
Cookies one "
s @ | s | s
wookles one 3 140-150% 25-40
shallow
enamel
Two cookies | baking tray N
levels 2,3 140-150 30-45
Cookies "
s el 2.3 4 130-140 35-55
T . | OE| w0 | e
g:gf:\f;s shallow 3 150-160 25-40
enamel
t%opﬁaavﬁ; baking tray 1,3 140-150 30-45
Cupcakes
AR 2.3 4 140-150 35-50
Cake round metal 1 D 160-170* 20-35
form @26/
Cake grate 2 160-170* 20-35
Apple pie | 2x round 2 ] 170-180 55-75
metal form
Apple pie | 220/ grate 170-180 45-65
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Nozzle table

Type gas, pressure Small burner Medium burner
Wobbe number Standard
max min max min
Natural gas H Nomlna:(\i}\(/aat input 1.0 048 1.9 0,48
Wo=45,7+54,7 MJ/m3 (kW)
Natural gas E, Consumption (I/h) 95 46 181 46
Natural gas E+
Wo=40,g+54,7 MJ/m3 Nozzle type (1/100mm) | 72X [26Y/ 352 | 103Z | 26"/ 352
G20, p=20 mbar Nozzle ID 690771 568169
Nomlna:(c\;aat input 1.0 048 1.9 0,48
Propane butane 3+, (kW)
B/P Wo0=72,9+87,3 MJ/m3 73 35 138 35
255,75;258;’353“’ M3 530, p=30 mbar 50 |26%350| 68 |26V 352
Nozzle ID 690780 568175
Type gas, pressure Big burner
Wobbe number max min
Natural gas H Nominal heat input 30 076
Wo=45,7+54,7 MJ/m3 (kW) ’ ’
:a:ura: gas E Consumption (I/h) 286 72
atural gas E+
Wos 4o,g+54,7 Mu/ma | Nozzle type (1/100 mm) 130 H3 331/462
G20, p=20 mbar Nozzle ID 574285
Nominal heat input
Propane butane 3+, (KW) 3,0 0,76
B/P Wo=72,9+87,3 MJ/m3 218 55
Wo0=72,9+87,3 MJ/m3 P
G30, p=30 mbar G30, p=30 mbar 86 33Y/462
Nozzle ID 574287

" Copreci / ? Sabaf

» The control screws for the minimum heat input are installed and set at the factory for the
type of gas to which the appliance setting applies.

* When adjusting the appliance to a different gas type, the control screws must be
tightened or loosened for the desired gas flow (do not loosen the control screw more

than 1.5 turns).

» The burner input is based on the heat of combustion of the gas Hs.

WARNING!

Connection to the gas supply and conversion to another type of gas must only
be carried out by a qualified person!
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Maintenance and cleaning

NOTE: Ensure that the appliance is unplugged from the wall outlet and wait until it has cooled
down completely. Do not allow unsupervised children to clean or service the appliance.

ALUMINIUM SURFACE (gas burner)

Do not clean the aluminium surface with abrasive cleaners, use a suitable cleaner for this

type of surface. Apply the cleaner to a damp cloth and clean the surface. Rinse the surface

with water. Do not apply cleaner directly to the aluminium surface.

Do not use abrasive cleaners or scouring pads.

» Aluminium surfaces must not come into contact with spray oven cleaners as they can
visibly and permanently damage the surface.

STAINLESS STEEL FRONT PANEL (depending on model)

Clean this surface only with a mild detergent (soapy water) and a soft sponge that does not
scratch the surface. Do not use abrasive cleaners or cleaners containing solvents as they
may damage the surface of the unit.

PAINTED SURFACES AND PLASTIC PARTS (depending on model)

Do not clean knobs, buttons, door handles, decals and nameplates with abrasive cleaners,
scouring agents, alcohol or alcohol-based cleaners. To prevent damage to the surface,
remove any stains immediately with a soft, non-abrasive cloth and a small amount of water.
You can also use cleaners and detergents designed for such surfaces, following the
manufacturer's instructions.

ENAMELLED SURFACES (oven, hob)

Use a damp sponge with a cleaning agent. Greasy stains can be removed with warm water
and a special enamel cleaner. Never clean the enamelled surfaces with scouring agents,
as these can cause irreversible damage to the surface of the appliance.

GLASS SURFACES

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass,
as they may scratch the surface and cause the glass to break. Clean glass surfaces with
special products for glass, mirrors and windows.

Never use aggressive or abrasive cleaners.

GAS BURNER

The grill, cooking surface and burner parts can be cleaned in hot water with a little
washing-up liquid. Do not use a dishwasher. Clean the thermocouple and ignition electrode
with a soft brush. These parts must be well cleaned for proper operation. Clean the
distributor and the burner cap. Ensure that the holes in the burner manifold are not blocked
or otherwise obstructed. After cleaning, dry all parts well and reassemble them correctly.
Any part folded at an angle will make it difficult to light the burner.

WARNING The burner covers are coated with black enamel. Due to high temperatures,
colour changes cannot be prevented. This does not affect the function of the burner.
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OVEN

Clean the oven walls with a damp sponge and soapy water. Use a special enamel cleaner
to clean stubborn burnt-on stains from the oven walls. Carefully wipe the oven dry after
cleaning. Only clean the oven when it has cooled down completely. Never use abrasive
cleaners as they will scratch the enamel surface. Clean the oven accessories with a damp
sponge and soapy water. If necessary, use a suitable cleaning agent to remove stubborn
dirt and burns.

USING THE ACTIVAPOR FUNCTION TO CLEAN THE OVEN @

Turn the function switch knob (17) knob to the ACTIVAPOR position.

Turn the temperature setting knob (18) to 70°C.

Pour about 0.6 litres of water into the baking tray and place it on the bottom level of the
guide. After 30 minutes, the dirt on the oven enamel will soften and can be easily cleaned
with a damp cloth.

Do not use the ACTIVAPOR function until the oven has completely cooled down.

REMOVAL AND CLEANING OF HANGING GRATES AND TELESCOPIC EXTENSION BARS

Use common cleaning agents to clean the hanging grates.

Grasp the hanging racks by the bottom and pull towards the center of the oven.
Remove them from the top holes.

Do not wash the telescopic extension rails in the dishwasher.

REPLACING THE BULB

» The light bulb is a consumer product and is therefore not covered by the warranty. Before
changing the bulb, remove the baking trays, the rack and the racks.

» Disconnect the appliance from the mains!

» Unscrew the bulb cover and pull out or unscrew the bulb.

» Halogen bulb: G9, 230 V, 25 W. (Standard bulb E14, 230 V, 25 W - depending on model).

» Use burn protection.

REMOVING AND REPLACING THE OVEN DOOR

» Open the oven door (all the way).

 Turn the door hinges (standard closing). For doors with COMFORT hinges, turn the feet 90°.

» Slowly close the door until the feet fit into the hinges in the side rails of the door. Close
the door at an angle of 15° (with respect to the closed position of the door) and pull it off
both hinges of the appliance.

=
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NOTE: before returning the door, always check that the hinge feet are correctly
positioned in the side rails of the door, this will prevent the hinge, which is attached to
a strong spring, from closing suddenly. Loosening the hinge foot can risk damaging the
door and causing injury.

REMOVING AND INSERTING THE OVEN DOOR GLASS

» Unscrew the screws on the left and right side of the door and pull out the top rail. Now
remove the glass door panel.
* Reverse the procedure to replace the glass panel.

WARNING: Any repairs or claims resulting from improper connection or improper use
of the equipment are not covered by the liability for defects. In this case, the user will be
responsible for the cost of repair.

V. TROUBLESHOOTING

WARNING!
Disconnect the appliance from the mains before you start to solve any problem with the
appliance.

* Repairs should only be carried out by a service technician authorised by the
manufacturer.

» Unauthorised tampering with or repairs to the heater may result in electric shock or short
circuits, so do not attempt to repair the heater yourself. Refer all servicing to an expert or
an authorised service centre.

« In the event of minor malfunctions or problems with the use of the heater, please refer to
the following instructions to see if you can solve the problem yourself.

» The following table provides troubleshooting tips for some common problems. Problems
not listed in this manual can only be solved by a qualified electrician or a qualified person.

Problem Solution

Disconnect appliance on several minutes from electrical power
supply (remove the fuse or turn off the main switch), then
reconnect the appliance and switch it on.

Sensors they don't re-
spond display it is frozen.

Main circuit breaker Make a call service technique.
yours the apartment Make sure the current draw is all turned on appliances does
often turns off. not exceed capacity network circuit breaker yours apartment.

Exchange light bulbs is described in chapter Cleaning and

The oven light is not on. ;
maintenance .
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Problem Solution

They chose you are you are correct temperature and function

Foodstuff it's not done. ovens? |Is the oven door closed?

If problems persist after following the above procedure, contact an authorised service
technician. The warranty does not cover repairs or claims resulting from improper use of
the equipment. In such a case, the cost of repair will be borne by the user.

VI. TECHNICAL DATA

» The technical data can be found on the nameplate inside the unit (possibly on the back
of the unit) and on the energy label.

» The "Information sheet" and "Instructions for use" can be downloaded from: www.eta.cz

» The QR code on the energy label provided with the product provides a web link to
information on the specification of this product in the EU EPREL database.

« Keep the energy label together with the user manual and all other documents supplied
with this product. The same information in the EPREL database can also be found at the
following link: https: //eprel.ec.europa.eu

» The model name (product number) can be found on the rating plate of the appliance, as
well as on the energy label supplied with the product.

» The manufacturer reserves the right to change the technical specifications of the
product.

VIl. CUSTOMER CARE

« Always use genuine spare parts.

* When contacting our authorised service or information line, make sure you have the
following information available: model name (product number) and serial number (SN).

» This information can be found on the nameplate (or possibly on a separate plate near
the nameplate).

» The manufacturer reserves the right to make changes without notice.

» Genuine spare parts for selected specific product components are available for a
minimum of 7 or 10 years (depending on the type of component) after the last unit has
been placed on the market.

More extensive maintenance or maintenance requiring
intervention in the inner parts of the appliance must be carried
out by professional service!

Failure to comply with the instructions of the manufacturer will
lead to expiration of the right to repair!

The information regarding warranty and product repairs you can
find on the website www.eta.cz/servis-eu.
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