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USER’S GUIDE ||
COMPACT FREEZER | |

Record serlal number and model number of this
appliance in space provided betow
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Serial Number i,ii
Maodel Number

Retain these numbers for reference
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Dear user,

“:a.m guide is prepared lo assis| you
I using your freezer which is
manufactured with greal care in
most recent technology with the
highest efficiency.

Please read this guide carefully
before starting up your freezer.

CHOOSING THE PROPER SITE
FOR YOUR FREEZER

Place your freezer, as far away as
possible from sources of heat like the
slove, cenlral healing radiator, eleclric
stove or oven. (Nl should be at leasl
30-40 cm away)

Place your freezer whose one side is
al feast 5 cm away from the wall,
Make sure that there is a free
distance above the top of the
appliance.

The location you will chose for your
freezer should be if possible, away
from sun rays by means of curlains,
blinds and the like.

Place your freezer in a place withou
humidily. Do not prevent the
circulation of air in the room. The
foom temperalure should be more
than 48 "C. Otherwise, it is not
appropriate for your freezer.

W you place your ireezer near a
refrigeralor, make sure that the
refrigerator is at feast 2 cm away,
Make your freezer stay level by
adjusling the screw legs against
probable uneven parts of the floor,

ELECTRICITY CONNECTION

The plug of your refrigerator is a
grounded  plug and you must
connect it to a grounded socket
outlst.

Have a qualified electrician connect
a grounded sockel oullet, if
necessary. This appliance should be
properly grounded for your safety.

* An extension cord should not be
used.

STARTING UP AND

TEMPERATURE ADJUSTMENT

Clean the interior of the cabinel
before starling up (see CLEANING).
After being sure that there is
electricity in the socket then put the
plug inio the socket.

Tum the temperalure switch o a
sufficient place. The compressor will
begin to work. The temperature
positions are indicated from 1 to &
on the temperature selector (the dial
on the temperature switch)

0 indicates closed
1 indlcates the least cold
6 indicates the coldest position

<

Note (1): The first running of your
freezer may last approximately 12
hours. This is nol an error.

Note (2): While your freezer is
running if you open the door, wail
until 2 to 3 minutes for the second
opening.

FOR YOUR SAFETY

Do not put the boltles which contain
any kind of liquids and conceniralions
in the cabinet. Otherwise, lhese
bottles lead fo many injuries. This is
because they may explode due to
expanding liquids.

Do not put flammable and explosive
chemicals in your freezer.

in order to eat frozen fruit, ice-
cream or sweetl, keep them a
couple of minutes oulside agairst a
possible danger of cold burnt.

DEFROSTING

When there is excessive frosl {appr.
7 to 8 mm) on the evaporator from
time to time depending on the
opening-closing frequency of the
door, defrost your freezer.

When you take your excessively
cold food out of the cabinet, they
will be protected during the period
of defrosting. Also, it will be
appropriate to wrap the frozen food
in 3 or 4 layers of newspaper and
to keep them a cold place.

Foliow the defrosting method below
-pull out the power plug,
-remove the shelves,
-leave the door ajar,
-after starting the defrost process,
use an ice scraper supplied with
your freezer to clean the frost.

CAUTION
Never scralch th

ice with sharp <

pointed utensils jike a knife or a
screwdriver. Olhprwise you may
perforate lhe evaporator and caur 2

cooling gas leak

s. In such cases

the warranly is po longer valid. e

must defrost by
the frost fill into
boltom of your
help of a spong
pool and dry it

CLEANING

After pulling oul
from the socket
During cleaning
flammable or cg
gasoline, thinne
clean it using ¢
{powder and clg
markel. Wipe it
water and dry i

itself. The water of
a pool al the
reezer, With the

e, discharge lhe
completely.

the power plug
clean your freezer,
process, do not .se
rrosive malerial like
r and acid. Do not
prrosive malerial
xaning agents) of the
with lukewarm sc.ap

If you are goin

to clean the

gaskets, use only luke warm wal:r.
Be careful nol |o splash and lel ihe

water in the b

During the peripd of cleaning, it w

of thermoslal.

be appropriale ko wrap the froze)
food in 3 or 4 [layers of newspaper
and to keep them in a cold place.
When the cleaning is completed

place the plug

n the socket again.

4 hours later, put the frozen foo-is
again in the cabinet,




PERIODS OF DISUSE

Il vou will not use your appliance
for sometime, defrost, clean and
wipe the cabinet dry, leave the door
ajar during this period, disconnect
the freezer from the wall oullet.

DO NOT CALL SERVICE
UNNECESSARILY

- you freezer is not working,

1. The plug may not be completely
pushed in the sockel.

2. There may be no current in the
sockel outlel or the fuse may be
deleclive.

-If the compressor is not working,
1. There may be an overload on
the compressor engine. In this case,
pull the plug ow. Try to place il
back and lo slanl your freezer after
waiting for 12 minutes.

IF YOUR FREEZER RUNS
LONGER AND MORE OFTEN
THAN NECESSARY

1. The door of your freezer may be
opened loo frequently or left open
for a long period or the temperature
seleclor (thermostal) may be set lo
an unnecessarily cold temperature.
2. The condenser may need
cleaning or the circulation of air
around the condenser may be
insulficient, (It is not valid for hidden
condensered ireezer).

IF THE FOOD IS NOT COLD
ENOUGH

1. Temperature selecior may be al
an insulicien! position or lhe door

may be lefl open for a long period
of lime.

2, The circulation of air may be
blocked because the sheives are
too full.

IF YOUR FREEZER EMITS ODOR

1. Place your odorous food in
covared raceptacles.
2. Clean the inside of your freezer.

RULES TO BE OBEYED

It is extremely important for the food
io be frozen to be fresh and of best
quality,

The food should be divided into
portions which prepared in accounts
suitable for use at one time.

Even though the food is frozen for
a short time, it should be wrapped
to prevent the loss of water,
contacting with air.

The malerials used for packaging
should resist cold, humidity, tearing,
emitting odour, fat, acid, but nol
contact the food with air, In addition,
it should be manufactured for use
in freezers and cover the food well.
Put in your food first onto the floor
of your freezer.

Do not put in new food near the
already frozen onss,

Find the capacity from the operating
introductions. !

We recommend that you act
according to the values given in
the tables. Do not re-freeze the food
which you have taken out of the
freezer and thawed excep! for
ready cooked meals. Consume them
within 24 hours.

REQUIRED MATERIALS FOR
PACKAGING

Isolation foil which rasists cold
Sticker

Rubber band

Pen

PACKAGING

Cover the food with wrapping
malarial (polyethylene or aluminium
foil), taking care that no air is left
inside.

The packages o be frozen should
be sticked a label on which the
frozen date, gquantily, expiry date
and max. preservation period are
written. In case receptacles without
cover are used, they should be
wrappsed with aluminium {oil on top
and closed by a rubber band.

THAWING

According to the kind of the food or
use of it, applications are as follows
In the relrigerator

Heat in an oven (with/withoul fan)
In a microwave oven

At the rocom temperalure

FREEZING OF MEAT,
SAUSAGES AND SALAMI

We remind you that falty meal can
be preserved for a shorter period in
comparison to lean meat. Lean meat
should be preferred if possible and
rested.

PREPARATION

Meat should be portioned in
appropriale sizes |lo be consumed,
The thickness of the meat should
not exceed 11 cip. Care should be
taken so that sharp pieces of bones
do not tear off the packaging wra:.
Otherwise, il will[cause loss of ta:te
and of water in {he meal.

The preservation| period is shown in
lable. The presefvalion period of
fean meat is as |2 limes longer as
that of falty one,

ATTENTION

Do not re-freeze|the food which you
have laken out of the freezer
thawed, expecting thal it is cooke !

PRELIMINARY |[COOKING

The thawed medl is able lo be
cooked as the fnesh one is.

RESTING PERIOD

i the meal is fresh, newly cut,
resting it for a geriod of time (seu
lable} will help il bacome softer. I!
will be usetul to| ask you butcher
how long the meal you will buy :as
been rested.

POULTRY AND GAME ANIMALS

All poultry and game animals car.
be frozen,




They should be thoroughly cleaned
{clean feathers, burn downy
fealhers). The wings and legs
should be fastened 1o the body
before placing it the freezer seclion.
Offals are wrapped separately and
lrozen in a separate place.

Cleaned poullry should be placed in
the refrigerator. Smaller ones should
be wrapped as a whole, whereas
bigger ones should be wrapped as
portions.

Game animals should be divided
1Mo parls 24 hours later from
culting. The meal added an exira
fat can be preserved up to 3
monlhs. while lean meal can be
preserved up 1o 12 months. So, il
will be useful to add some fal into
the meal afler thawing it.

PACKAGING

To preserve meal, game and
pouftry, cover them with polyelhylene
or aluminum bagffoil, taking care
that no air is lefl inside.

PRESERVING PERIOD
See table

ATTENTION

DO NOT RE-FREEZE THE FOOD
YOU HAVE TAKEN OUT OF THE
FREEZER AND THAWED.

FISH

Fish should be frozen if only if they

are very fresh or at best when they
are newly fished.

PREPARATION.

Fish should be frozen immadiately
after cleaning the inside. Gills, fins,
tail in testiness and seals (if any)
should be removed before hand,
Big fish (at least 1 kg) should be
portioned according to the use and
the smaller ones couid be frozen in
sufficient quantities.

Fresh fish is frozen without
packaging in 1 to 2 hours. Laler it
is dived into a sally water lo make
some ice on it. If the fish is falty,
add 5 gr lemon juice acid in the
water and then, il should be packed
immediately.

PACKAGING

Care should be taken thal the
wrapping maletial properly covers
the foods. Air inside the packages
should be removed before closing
them.

PRESERVING PERIOD

See Table. Lean fish can be kept in
the freezer for a longer period than
falty fish. You are required to obey
the values in Table.

VEGETABLES

A majority of vegetables can be
frozen. Lelluce, cress, raw
polaloes,radishes, garden radishes
and onlons are vegetables which
are nol suitable for freezing.

PRE-SCALDING

Vegetables which are cleaned and
cut in proper sizes are dipped into
the boiling water, Pre-scalding
before freezing prevents the loss of
vitamin {C) colour changes and
quality degradation of vegetables.
For pre-scalding: After boiling about
5 liters of water, vegetables which
are cleaned and cut in proper sizes
are dipped inle the boiling water in
a wire baskel. The period of dipping
should be set as 2 to 5 minules
according to lhe hardness of
vegetablas.

(See table)

Vegelables are dipped into cold
water alter the pre-scalding process
and washed. The boiling waler is
also used for many times.

PACKAGING

Polyethylene bags are generally for
vegelables. Plaslic receplacies are
also used to preserve vegelables
such as parsley, spinach.

The porlions should be max. 1 kg.

PRESERVING PERIOD
See table

FREEZING FRUIT

Mature fuit should be frozen (but
nol tco much majure). Some fruil
whose colour is los! easily should
be pre- scalded and slerilized before
freezing. Frozen fruits can be used
as an ingredient of a gel, sweet,
marmalade. It is possible to freeze
fruit  with or without sugar
according to the method of use.

Frozen fruit with
odour and lasle.

PACKAGING

Fruit with sugar
covered plaslic |

sugar keep its

should be frozen in
eceplacles, whercas

fruit without sugar should be frozen

in polyethylene

PRESERVING
See Table

hags.

PERIOD

PREPARATIO

FOR THE

PURPOSE OF USE

To eat as fruit,

ruil can be frozes

either with sugar or without,

As an ingredien
gel, marmalade
can be used no
As an ingredien

for sweels such as
and the like, frui
rmally by thawing
for pie, fruit

should be thawed complelely befcre

using. Bul, tha

used for only pi
for cake or past
frozen without s

d Iruit should be
. As an ingredicnt
. fruit should be
Ligar. When using it,

fruit should be put on the pastry

and after pourin

j some sugar ¢ it

it should be cogked.

FREEZING MILK AND DAIRY

PRODUCTS

Freezing milk and dairy products
and yogurl, mayonnaise, cream
clolted crem are nol suilable for

freezing.
Egg should not

lrozen with its snell.

Othervise # breaks,




For this reason, its yolk and
albumen (the white) should be
frozen either by mixing together
“completely or separately. I will be
appropriale lo add some sailt or
sugar to prevent them make loo

concenlrated.

PACKAGING

Yolk and albumen can be frozen in
polyethylene receptacles.

PASTRY

Al kinds of cakes should be frozen
- when they are fresh (It will be
reasonable lo make them warm).
Deserts such as gateau, savarin,
vacherin should be packaged
carefully after freezing,

PACKAGING

Desserls should be wrapped in
aluminium foit (see THAWING
PERIOD). Polyethylene receplacles
are suitable for cakes. Pastry should
be frozen in a plastic foil (When
using aluminium, it is hard to detach
pastry from aluminium foil).

THAWING

If lhawed cakes are cooked at 150
lo 200 "C in 5 to 10 minutes in
aluminium foil, they will be fresh
with respect to ones thawed at the
lemperalure of room. Pie and
cream, especially, should be thawed
at the room temperalure.

COOKED DISHES

Descried spices should be added to
cooked dishes after thawing.

Preserving period depends on used
fat.

Al kinds of fat except for park and
peanut are suilable freszing.

PACKAGING

Liquid meal can be packaged in
plastic container and the rest in
polysthylene foil or bag.

JE—

beforehand. This lengthens

cooking time,

Cut inta small pieces as

you ‘wish.
Cut into small pieces as

RECOMMENDATIONS
Put spicas when frozen.
Then coak unlif 250 °C.
Rinsa the pan with water
Separale sfices with falio
you wish,

D PREPARATION

Thaw porions larger than 1.5 kg
and cook as fresh meal

according fo size and waight for

€-12 hours at room temperature

for 2-3 hours in cold

Usa as frash without thawing.

Cook as fozen or as frash,

Cook without thawing.

Thaw lor 5-& hours at room

Thaw and use as fresh salami,
lemperature.

Open the pacxage. Thaw
waler. Cook as fresh meal
Cook without thawing.

Cook withaut thawrg.
Cock without thawing.

PREPARATION AND QUANTITY | THAWING AN

OF THE FOOD
Remove scales wash and dry,

Stica it big.

Remove scales wash and dry.

Ramave scales, wash and dry,
Slice if big.

Siica if big.

Pikg— 2 manths——Femove Scales. Wash 27d ary.

Package only in small portions
Flay skin and freeze in

pertions

Separate haad and legs.
Freeze inner parnts

saparately,

2.5 kg portions

PERICD
(MONTH)
12 months
3-4 months’
4-6 months
12 months
12 months
3 maonths

2 manths
4-6 months

Peultry animals
Duck

FOOD TO
B8E FROZEN
Turkay
Chicken
Pheasant
Rabbit

Figh
Mackersi
ViaCKesi

Horsa

Calf meat
Salami
Arm beat
Wildfowt
Trout
Carp
Anchovy

TABLE 1




TABLE 2

FOOO TO PERICD PREPARATION AND QUANTITY | THAWING AND PREPARATION RECOMMENDATIONS
BE FROZEN {MCNTH}) OF THE FOOD
Plum 10 moenths ‘Nash rape and hard fruts. Use as lrozen or thawed
Remave coms. Freeze with ar accarding lo usage.
#ihout syrup.
Peach 10 months Immerse rape and hard fruits Thaw for 5 hours at roem Citran .]LliCB prevents
inta boiling walaer. take them temperature or for 8 hours in the darkening.
out, Pgel cut into two or four, relrigerator ar heat with syrup.
remave Coms.
Freaze with syrup.
Egg 10 menths Mix with some sugar or salt. Thaw at the room temperature Can be used in fried cooks.
Co not shaka. or in the rafrigerator.
Yoik 10 months Mix with some sugar or saft, Thaw at the room temperature
- or in the refrigarator.
o .
£gg white 12 months Thaw at the rgom temperature Can be used in ¢akes and
or in the refrigarator. Swoats
Large bonita 4 maonths Cock either with or without
tunny thawing.
Vegetables 12 months Peel string, cut into pleces and | Cook without thawing. Ramember it | To praserve its color, add
Cautiflower wash. Precooking time:3 min. will take lass time. some salt.
Frash beans 12 months Remove sting, cut into piecas and | Cook without thawing, Remember it
wash, Pracooldng time:1-2 min. will take less time.
Green 12 months Remave leaves. Precooking: Cook without thawing. Remember it
Cabbage 2 min. Cut into pieces will take less time.
as you [fke.
Carrot 12 months Prepara fresh carol. Use as fresh. P_repara in stices or thin
Pro-cooking 2-3 min. pieces. Freeze small cnes
- as a whola,
TABLE 3
FOOD TO PERIQD PREPARATION AND QUANTITY THAWING AND PREPARATION RECOMMENDATIONS
BE FROZEN (MONTH} | OF THE FOOD
Caks dough 2-3 months | Prepare as usual. Thaw and use as usual,
Ready made 3 months | Prepare as usual. Put the container in hot waler and
meals Fraeze containers. heat as desirad,
Frints Choose rape, hard ones with or | Thaw for 5 howrs at room Syrupdor sweet fruils use
Apricot 8 menths without coms {peeled or not) temperature or for 8 hours 540 g sugarfiter. Boil and
Freeze in syrup. in the refrigerator. cool syrup bafore using.
The fruits should be
completely covered with
syrup.
Strawberry 10 months { Wash fresh, rape ones. Thaw for 3 hours at rgom On pies usa frozen ones.
= if necessary, cut inlo pieces. temperature or for 5 hours For this purposs, freeze
Freaze with or without syrup. in the refrigerator. strawbermios separalsly an a
ray and then pack them into
a bag.
Stackbarry 10 months | Clean and wash. Thaw for 3 hours at room On pies use frozen ones.
Freezs with ar without syrup. lemperature or for 5 hours Heat with syrup for use in
in_the rafrigerater. Medi0lol1 (21
Rasberry caka| 10 months | Wash fruts, freeze with or Thaw for 3 hours al room temperative | Use as frozen on pies fruit
without syrup or lar § haurs in the rafrigerator. milk and yogurt,
Black or red 10 months | Wash fruils, Remove stalks Thaw for 3 hours at room lemperatwe | Usa as frozen according
cutrant Fraeze with or without syrup, ar for 5 hours i the relrigarature, to usage.
Chermry 10 months | Wash fruits. Remove stalks.

|

Freaze with or without syrup.

Use as Irozen or thawad according

{pealed o ol [ W Usage.




TABLE4

FQOB TO PERIOD PREPARATION AND QUANTITY | THAWING AND PREPARATION RECOMMENDATIONS

BE FROZEN (MONTH) OF THE FOQOD

Bulter 4§ months Thaw at the rgom temperaiure Pack fiest with al paper an—c-
ar in tne reingerator. then with aluminium fgiig.

Cheese 6-8 months Put folio between Thaw at the rcom temperature T

slicas if any. of in the refrigarator.

Craam 6 manths Raw or beaten. Thaw at the rcom temperature T
or in the reirigerator.

Meals made 6 months Pack when fresh and freeze. Thaw at the rcom temperalure or heat| Wet ‘the oread belore

out of flour in an oven with moderate putting into the oven, or

Pastry temparalure. You can put the frozen put a cup of water into the

o Bread toaster bread directly oven so that the surface
into the toaster. will be toasted.

Spange cake 8 months Pack when fresh and freeze. Thaw for 1-2 hours at room or for i you pack the caka with
510 min, in oven with moderate folio, you can cook and
temperaturg. freaze with the

same package.

Farmented 6 months Pack when fresh and Thaw for 2 hours at room temperature

caks ) freeze immediatety. or for 10 min. in oven with
modéerate temperature,

Doughs 2-3 months Prepare as ysual. Thaw at room temperature and

Layered dough prepare as usual.

Farmented 2-3 months Prepare as usual. Thaw at roem temperature and

dough wait until it smells qut.

TABLE 5

FCODTO PERICD PREPARATION AND QUANTITY| THAWING AND PREP, ;

ARATION

BE FROZEN {MONTH) OF THE FOOD RECOMMENDATIONS
Cucumber 12 months Wash fresh, hard and fleshy Use as fresh after thawing.

cucumbers and freeze in whole

of in pleces after pesling.

Co not boil.
Pappars 12 months gremovs seeds, wash Use as Irash withour hawing. You can freeze the

&-cooking 2-3 min. peppers also affer stuffing
them
Mush room 12 months | Claan them (it not very big), Use as fresh without thawing.
wash. Pra-cooking 2-3 min.
PY Tamato & months Frash hard ones in whale i
You can easily pes! frozen
00 NOT COOK. lomatoes.
Am beet 12 months Uss frash and hard best cock. Usa as Iresh withaut thawing,
Pail and slice.

Tomato paste 12 months Prepare paste or grate Use as frozen or thawed. Pour paste into containers
then remove the frozen
chupk and preserva inbags |

Qkra 12 manths Fraeze fresh ones without Wash and use as usually.

washing.

Sausage 3-4 months 1 kg packages Thaw and use ¥ i

aus as frash sausage. .

Sirain steak 8-10 months | The slices should be of 'Cook 1t with spicar as froz:n. % Separate sces with follo

12 menths max 2 cm thicknass.
Chops 10-12 months | 2.5 kg portions Thaw until pieces fall apart Freaze and package porfions

Caok as usual.

separataly (Thus you |



CHANGING REVERSIBLE DOOR

This refrigeralor has been buill with the
door hinges on the right. If you wish to
change the opening direclion, Yollow the
inslructions below.

1- Remove the upper plate (2) by
temoving the closing pins and the

screws (1)

2: Remove the bolls {3} of the upper
hinge. Carelully lilt the door (4) and place
it on a padded surface lo prevent
scralching.

3- Remove the lower hinge bolis (5) by
removing i's bolls. In order to achieve
this procedure, lift your refrigerator to a
sullicient heighl from the fronl side by the
help of somebody.

» \

14

4- Remova the adjustable lag (6) and fit
it to the other side (7).

5- Fit the lower hinge to the left

comer {B). .

6- Set the door (9) to lis place making
sure the hinge pin enters the bushing in
the door bottom sectlon,

7- While holding the door In the closed
position, loossly secure the upper hinge
(10} using the bolls removed in STEP 2.
8- Belore tightening lhese bolls, make
sure the top of the door is level with the
cabinet top. Avoid over-tightening thase
bolls. Tighten both unlil they are just
snug, then lum another one-half um

9- Set tha upper plate (11) to ils place.
10- Fit the screws and the closing pins
{12) of the upper plate,

N\

wh
3
4
4| be
R be
o= &
MQ::. 3
I e
~ .____r Py
S ?‘Jw z
N Al
wh
1- RELAY
2- COMPRESSOR

3- OVERLOAD PROTECTOR
4- THERMOSTAT

bec- black
wh-while

e

15




REFRIGERATOR AND FREEZER
PRODUCT WARRANTY

FULL ONE YEAR WAHRANTY

For the Insl year alter purchase and use within
the continental United Statas by the original
consumed, Avanti Product, Inc., will al ils
option, repaw of replace any pan of tha
AVANTI Relrigersior of Freezer which proves
1o bs defoclive in malerial or workmanship
under normal use, In commercial or rentat
application, the warranty period is ninety (90}
days. During Ihis period, Avanll Producls will
provide all pasts and labor necessary to correct
such defects, lree of charge, so long as the
apphance has been installed and operated In
accordance with the written instructions
lurhisned with tha appliance.

The customer will be responsible for cost aof
servica calls resulting from problams
considered Normal Responsibililies of User
(See paragraph so anlitled).

To oblain service on your Avanll Refrigarator
or Freazer, refer 1o the Diraclory of Avanti
Authorized Appliance Service Slations and call
Ihe closest company lor inspection and repalr
ol the appiianca under the terms of this
warranly. Al Avanli Appliances of 3.5 cuble
lool capacity or lass must be broughtsen! lo
the applicable  service shop for repair.

LIMITED SECOND THROUGH FIFTH
YEAR COMPRESSOR WARRANTY

For the sacond through lith years of use,
Avanh Producls wil make available a
replacement comprassor as may be required
due to fakwe. In commercial or rental use, this
adddional %mited compressor warranty is one
{1} year and nina months, Any and all labor
charges for delarmination of cause of failure,
wsiakaiion of the replacemant comprassor and
transpoation / handling charges for shipment
ol the replacemant compressar will be the
respons:ibitity of the user.

Caniage charges for maving the appliance 10 a
sefvice shop (as may be requited) and back to
the user's homa will also ba the user's
tosponsibdity.

EXCLUSIONS

Avanll Products shall not be responsible for
conlent lossea, incidentat or consequential
damagas rosulting from the fallure of the
producl 1o conform to any express or implled
warranty. in addition, Avanti Products Ia not
tosponsible for service calis which do not
Involve  defacis in matedsl or workmanship or
other axternal causes such as abuse, misuse,
inadequate power supply or Acis ol God.
Theralore, cost of replascement or repalr of the
lollowing itams, pars or lebor, wilt not be
considered warranly repaks:

1- Evaporalor doors,

2- Evaporator door springs and / or framas,
3- Inner door panels (inckides plastic door
shelves) and chast Ireezer Kd Eners.

4- Door shell ralls and / or supports,

5- Vagstable crisper.

6- Vegelable crisper covers (giass or plastic).
7- Light bulbs and/or pisstic housings,

8- Plasiic cabinet liners.

9- Punctured svaporators which will vold the
warranty on the complate rafiigeraling system,
i.a, comprassor, condensas, evaporalor and
related lubing,

This warranty doas not apply in Hawallan
Island, U.5. Virgin islands, Puerto Rico
and/or any forafgn country,

NORMAL RESPONSIBILITIES OF USER

1- Proper instalalion and use of the appliance
in accordance with instruclions supplled with
the Relrigerator or Freezer.

2- Replacement of kght butbs.

3- Repair of damage lo finish.

4- Proper connection o power supply of
sufficiant voltage.

5- Replacement of blown fuses.

6- Rapair of looss connections or defect In
house wiring.

7- Accessibility of the appfiance 1o the service
technician for repalr.

The user must kesp a copy ol the Bill of
Sale, or Payment Record verifying the
purchase dale lo vakdate this warranty.

AVANTI PRODUCTS, DIVISION OF THE
MACKLE CQ., INC. P.0. BOX 520604-
MIAML, FLORIDA 33152




