MukpoBbnHoBa hypHa

CE282DN / CE282DNT
Uncmpykyus 3a ynompeba
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Oa npoyememe uHCMpPYKyusima 3a yrompeba u npednasHume MepKu.

Code NO ,: DE68-02306N

Akcecoapu
M13Non3BaHE HA MHCTPYKLIMSATA c.ouveereeieeeeeaieeeeesnieneeannneaessnneeeeannnneeens 4
WHcTpykummn 3a 6esonacHocTt
LT3 Tex =1 F= 11 <
HaCTPOMKA HA BPEME ......eiiiiiiiiiiiiiie ettt
Kak paboTtn MukpoBbnHoBaTa ypHa ...
[MpoBepka Ha NPOLECA HA PABOTA .......eevuvieiiiieiiiieiiiesiieesiiee e e
[Mpn €BEHTYANEH MPOBIIEM .....eiiiiiiieeeiiiee e e e eeee e e e eeeeeennneee s
[oTBeHe/npeTonnsaHe
HINBA HA MOLLIHOCT ....evvvveeiveetieieiieeeeeeeseeeaseeassseeeeaesaeeeaaaeeaeeeeeseeeeeees
CnvpaHe Ha roTBEHETO
HacTtpoiika Ha BpemeTo
PBUHO PA3MPASBABAHE ......cccuviiiiiiiiieiiiiee e
M3anonsBaHe Ha PyHKUUS aBTOMATUYHO pa3mMpassiBaHe ................ 10
HacTtpoikn aBTo- pasmapassiBaHe
M3nonseaHe Ha nognoxkata (CE282DNT)
HacTpomkn (CE282DINT) ......ooiiiiiiiiiiieeiieie e
M36op Ha nosmuu4..............

M3bop Ha akcecoapM ...................

1o 1

KomBuHMpaHo roTBeHe ................

Moaxopswm cvhose .......
HapBbyYHUK TOTBEHE .....c.eeeeeenee.

[TOUNCTBAHE ...

CbXxpaHeHne Ha MUKPOBBIHOBATA DYPHA .oocuveeruveeaeeenns
TEXHUYECKN CNELNMMKALIMM ... eeeiee e seeeeesneeaeenneeeeenas




UsnanseaHe Ha uHCMpyKyusima

®PypHa

W
/ﬂ

AKo uckame Oa czomeume xpaHa

1. noctaBeTe xpaHaTa BbB pypHaTa

n3bepeTe HMBOTO Ha MOLLHOCT KaTo 3aBbpTuTe ByTOHa
COOKING POWER CONTROL.

2. n3beperte BpeMeTO Ha rotBeHe kato 3asbpTute TIME/
WEIGHT .

[oTBEHeTO 3ano4yBa cref 2cek.

AKo uckame OGa pa3Mpa3ume xpaHa
1. 3aBbpTeTe  COOKING POWER CONTROL 6yToHa Ha
Auto Defrost

2. 3aBbpTrete TIME/WEIGHT 3a ga usbepete TO4HOTO
Terno
[oTBEHeTO 3ano4yBa crep 2cek.

AKo uckame Ga Hacmpouime 8pPemMeino 3a 20meeHe
[MocTtaBeTe xpaHaTa B dpypHaTa.3aBbpTete TIME/WEIGHT
3a Aa nsbeperte Bpeme.

[oTBEHeTO 3ano4yBa crep 2cek.

AKo uckame Oa u3riosizeame epuna
1. 3aBbpTere  COOKING POWER CONTROL 3a ga
n3depete Grill

2. 3aBbpTete TIME/WEIGHT 3a ga usbeperte xxenaHoto
Bpeme.
[oTBEHeTO 3ano4yBa crep 2cek.

—

BeHTunaumoHHn otsopu

Opbxka Ha BpaTaTa

Mpun

Namna

Bpewme/ Terno
OyTOH

Kpbr
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/
Bpata Oteopu Hactpoiika Ha
Ha BpaTarta MOLLHOCTTA
LLndToBe 3a CBbp3BaLyo
BpartaTta YCTPONCTBO



lNMaHen
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1. gucnnen

2. byToHa 3a Bpeme/Terno
3. pbYHO pasmpassiBaHe
4. 6yTOH MOLLHOCT

5. KombuHupaHo rorBeHe Microwave + Grill)
6. ByTOHa HaCTpoWka YaCOBHUK

7. aBTOMaTM4HO pasmpassiBaHe

8. rpun




UznanseaHe Ha uHCMpyKyusima

Akcecoapu

E B3asucumocm om modesia eapupam akcecoapume.

Bue moky wjo cme cu Kynunu Mukpoes/iHoea CamcyHe. Bue mpsibea

1. cBbpP3BaLlO YCTPOMCTBO, NMOCTABEHO € Ha MoTopa B

OocHoBaTa Ha dypHarta.

Llenta e ga 3aBbpTa nocraekara.

2. Kpbr, HAMMpa ce B cpeparta Ha ypHarta

C uen ga nognomara BbPTEHETO Ha YnHUATA.

3. YnHuUA, Tpﬂ6Ba Aa e noctaBeHa BbpPXy Kpbra
BbpXYy YMHUATA Ce NMOCTaBA XpaHarta. MakntountenHo

NecHO ce nouvucTea.

4. MeTanHa ckapa, KoATO ce nocrass BbpXYy YNHUATA

M3nonsBea ce 3a rotBeHe Ha rpun nnu KOM6I/IHI/IpaHO.

5. 1BbpA nogHoc(CE282DNT), Bux ctp. 11.

Taan npucTaeka ce M3non3sa Npyv Makpo BbIHW UNn

KOMOUMHMpaHo rotBeHe. C HEroBO MOMOLL, TECTOTO CTaBa

XpynKaBo.

He nsnonssante cypHata 6e3 cBBbp3BaLlO YCTPOMUCTBO U Kpbr !

@HUMameJIHO Ga rnpoyemeime UHCMPYKyusima 3a yriompeba u
npednasHume MEPKU.

*rpedna3Hu MepKu

eakcecoapu

*riofiesHU CLeemu

B ma3su uHcmpyKuusi Mo)ke 0a Hamepume UHghopmayusi 3a:
*20meeHe Ha xpaHa

*pa3mpa3ssieaHe

.aplm

*dob6aesiHe Ha GOITL/THUMESTHO 8pemMe

B Hayasiomo Ha UHcCmpyKyusima uma ofnucaHusi Ha naHesna, 3a 0a
MOKe SiecHO Ga Hamupame 6ymoHume u mexHume ¢hyHKUUU.
TMpednasHu MePKU npu eeeHMyasHo obiTbYeaHe C MUKPOSB/THU

(a)npu HUKaKkBM OGCTOSITENICTBA HE MO3BOSIsIBaiiTe Ha ypeda Aa pabotu npu
oTBOpeHa BpaTa unu npu He fobpe 3aTBOpeHa BpaTta

(b) He nocTaBsiiTe NpegMeTV BpaTaTta U NpeaHaTa cTpaHa unu He
ro3BornsiBaliTe NOBLPXHOCTUTE Ha ypeaa Aa ce 3ambpcesiBaT [louncTsaiite
penoBHO MOBBbPXHOCTUTE CbC Cyxa Kbpra.

(c) He n3non3aBaiiTe dypHaTa ako e NoBpefeHa, MHOTO e BaXKHO fa ce
yBepuTe, Ye BpaTaTta e 3aTBopeHa NpPaBUIIHO U HSMa CregHuTe noBpeaw no:
(1) BpaTaTa, NOBLPXHOCTUTE MM Mpo3opeLia

(2) naHTUTE Ha BpaTUTE

(3) kabena

(d) dpypHaTa TpsibBa fa ce nonpassi caMo OT OTOPU3NPaH CepBU3
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lNpedna3Hu mepku

Mpean ga usnonaeate MUKPOBBLIIHOBaTA pypHa Monis, npodeTete nobpe
1 3anoMHeTe crieHuTe npasuna 3a 6e30nacHoCT.

1. HE u3nonssaiTe KakBMTO U Aa € MeTanHu cbaoBe unm npudopu
KaTo:

* MeTarnHu TaBu, YMHWUU, KyTUn

* nosnaTteHu, nocpedpeHn Unn HUKenupaHn npnubopn n cbaoose

* luMLWoBe, BANUUM 1 Op.

MpuunHa: Moxe Oa ce NosIBAT UCKPU UMK enekTpuyecka abra,
KOWUTO CEepro3HO Aa NoBpeasiT MUKPOBBbIIHOBaTa oypHa 1 Aa 3acTpaiuar
Oe3onacHocTTa BMW.

2. HE 3atonngaunTe BbB pypHaTa:

* XepMETUYHO 3aTBOPEHM U 3anevataHu OyTunku, Kyt u ap.;
Hanp. 6ebelku nopeTa;

* BaKyymMupaHu, fCNeCTU UK YepynyecTy XpaHu; Hamnp. anua,
opexu, uenv gomatu u ap.

MpuynHa: HansraHeTo BbB BbTPELUHOCTTA Ha NPOAYKTUTE
MOXe [a ce yBENWYM 1 a npeausBuka ekcrniosus.

CbBeT: pa3onakoBainTe unv obenete NpoaykTUTE Npeau aAa ru
noctaBuTe B MUKPOBBIIHOBaTa (hypHa.

3. HE BknoyBanTe MUKpOBBHOBAaTa PypHa, KoraTto TS € npasHa.
MpuuunHa: MukpoBbnHOBaTa hypHa MoOXe Aa ce NoBpeau.
CbBeT: BuHaru octaBanTe BbB bypHaTa yalla ¢ Boga. Taka e
npenoTBpaTUTE NOBPEXOAHETO HA MUKPOBBIIHOBaTa ypHa, ako
crnyyarHo s BKM4MTE.

4. HE nokpvBanTe BEHTUNaLMOHHMUTE OTBOPWU B 3adHaTa 4acTt Ha
MUKPOBBITHOBaTa dhypHa.

MpuumnHa: M1MKpoBbIHOBATa PypHa HAMa Aa ce oxnaxaa
e(eKTMBHO, a NPeAMETUTE, C KOMTO CTe MOKPUIM OTBOpUTE, MOXe Aa ce
3anansaT oT ToNnus Bb3ayX.

5. BUHATWU nanonseante npegnasHn pbKkaBuumM UM Kbpnu, Korato
npemecTBaTe YMHUSATa C XpaHaTa, NocTaBeHa B MUKPOBbIIHOBATA
ypHa.

MpuymHa: HAKOM YMHUM NOeMaT MUKPOBBIIHWU U ce HarpsiaT
npv roTBEHETO.

6. HE pgokocBanTe eneMeHTUTe N BbTPELUHUTE CTEHU Ha
MUKpOBBLITHOBaTa hypHa cneg ynotpeba.

MpuunHa: Te MoXe Oa ca ropeln; Han-Hanpen nsvakamnte
dypHaTta ga usctmHe. He octasanTe necHo 3ananu M8 matepuanu
B 6rnn3ocT 1 BbTpe BLB hypHaTa.

7. 3a ga npepoTBpaTuTe pucka OT noxap:

* HE CbXpaHsiBanWTe NecHo 3ananu M8 npeameTn u
mMaTtepvanu BbTpe B MUKPOBbLITHOBaTa hypHa.

* He M3non3BanTe MUKPOBBLIIHOBATA (bypHa 3a M3cyluaBaHe
Ha XapTUeHW U3aenus - BECTHMLUKW, GaHKHOTK 1 ap.

* ako 3abenexute OuM, He oTBapsiiTe BpaTata Ha
MUKpOBBLITHOBaTa dypHa; U3knoyeTe dypHata 1 nssagere
3axpaHBalLus kaben oT KOHTakTa.

8. BbaeTe BHMMATENHU, KOraTo 3aTONMNATE TEYHOCTM Unu 6ebeLLkn
XpaHu:

* cnep kaTo 3adafeHOTO BpeMe 3a roTBeHe uateye u
dypHaTa u3knouu, navakavite noHe 20 cekyHau npeau aa otBopute
BpaTtaTa, 3a [la Ce U3paBHAT Temnepartypure.

* ako e HeobxoaMMmo, pa3bbpkBaNTe TEYHOCTUTE NPU
NMoArpsiBaHETO M BMHAru crep Hero.

* Npu n3BaxgaHeTo Ha CbOoBeTe BHMMaBalTe Aa He ce
n3ropute: Te MoXe aa ca ropeLum.

* umaiiTe nNpeaBus, Ye CbLUECTBYBA U3BECTEH PUCK
TEeYHOCTTa Aa 3aBpU NO-KbCHO.

* aKo ce u3ropuTte, HanpaeeTe CriegHoTo: obnueBanTe
N3ropeHoTo MSICTO CbC CTyAeHa Boda okono 10 MUHYTU; NOKpUnTe
ro C YncTa 1 cyxa Kbprna; He U3Mnon3BanTe KakBUTO 1 a € KPEMOBE,
Macna Unu fTOCUOHN.

* HUKOIA He nbnHeTe CbAoBETE 4Orope - Mma OnacHoCT
[a npenesr.

* BUHAT'U npoBepsiBaiite TemnepaTypaTa Ha GebelukaTa
XpaHa, npeau aa s gagete Ha 6eberto.

* HUKora He 3aTonnsnTe 6ebeLlkn xpaHu B ByTunka c
rnocTtaBeH Ha Hest BUBEpPOH.

9. BHumaBaliTe Aa He NoBpeauTe 3axpaHBalLMs kaben - ga He ro
NPUTUCHETE, NPErbHeTe UM NPeKbCHETE.

10.Korato oTBapsiTe BpaTata Ha MUKpOBbIIHOBaTa ypHa, cTonTe
Ha edHa pbka pa3CcTosiHME OT Hesl.



lMpedna3Hu mMepku

UHcmanupaHe Ha MukpoebsIHoOeama ¢bypHa

11. lMopobpxanTe BbTPELUHOCTTA HA MUKPOBbBIHOBAaTa oypHa
BMHaru yucra.

12. Ako ce onuTaTe Aa BKIOYUTE MUKPOBBIHOBaTa ypHa 6e3 fa
CTe MOCTaBUIN HULLO BbTPE B HES, TS MOXE aBTOMaTM4HO Aa
nsknioun. Toraea TpsibBa ga n3y4akate OKOMo NMoMoBWH Yac, npeau Aa
MOXeTe [a 51 BKIOYMUTE OTHOBO.

BAXHO
He nossonsiBaiite Ha mManku geua Aa usnonssaT MUKPOBbIIHOBaTA
doypHa unu ga ce Hammpat 61130 A0 Hesl, KoraTo T8 paboTu.

MocTaBeTe MUKPOBBLIIHOBATA (PypHa BbPXY
3apaBa, paBHa, HMBeNMpaHa NMoBbPXHOCT.

20cm 10cm

above _behind 1. OcurypeTe gocTaTb4yHO CBOOOAHO MPOCTPaAHCTBO

OT BCMYKM CTpaHW Ha MUKpPOBBbIHOBaTa dypHa, Taka
Ye T Oa MOXe da ce oxnaxaa edeKTUBHO.

— CB06OAHOTO NPOCTpaHCTBO TpsibBa Aa 6bae noHe no
§§ I 10 cm oT BCcuYkKM cTpaHn u noHe 20 cm Hag
= MUKpOBbIHOBaTa pypHa.
2. WN3BapeTe BCMYKM OMaKOBbYHW MaTepuanu ot
MUKpOBBITHOBaTa dypHa. [locTtaBete obpbya 1
BbpTALlLaTa ce nnatdopma Ha MecTarta UM.
MpoBepeTe ganu nnatgopmaTa ce BbpTM CBOOOAHO.

85¢cm of
the floor

0Ocm on|
the side

*

He nokpuBaiiTe BEHTUNALMOHHNTE OTBOPM B 3a4HaTa 4YacT Ha
MWUKpOBbHOBaTa hypHa.

* 3a Bawara 6e3onacHOCT BkNoYeTe 3axpaHBawus kaben B
NpaBWUiHO 3aHyneH KOHTaKT. AKO € HeobXxoanMo, KOHCynTUpainTe ce ¢
KBanuuumpaH enekTPOTEXHUK.

* He nHcTanupaiTe MUKpOBbIIHOBaTa (ypHa 6rn3o unm Bbpxy
M3TOYHMLM Ha TOMNMHA - NeYKn, paguaTopu 1 ap.

* Mpeau fa BkAUMTE 3a MbPBM MbT MUKPOBBIHOBaTa hypHa,
n3bbplUeTe BbTPELLHUTE 1 CTEHM 1 BpaTaTa C BrnaxHa Kbpra.



Hacmpolixa Ha epememo Kak pabomu mukpose/iHogama ¢hypHa

MukpoebsiHUMe ca 8UCOKO-YECIMOMHU e/IeKIMPOMazHUMHU
ens1HU. C oMoy Ha omaesisiHama eHep2usi ce c2omest
XpaHama 6e3 9a ce 3a2yb6sim xpaHUMeJTHUIMe U Ka4yecmea.

Bue Moxe 3a usrosnizeame ealiama MUKPOSL/IHO8a hypHa
Bauuama MuKkpoe/1Hoea uMa e2padeH ®

3a:
4YacoeHuK. Bpememo Mo e Oa 60e
Pe *pasmpa3ssieaHe
rnoka3saHo e dea pexuma— 12 u 24 4acos. .
® Bue mpsibea da Hacmpouime YacoeHUKa:
*[pemorvisiHe
@ *pU IMbPEOMO CU UHCMasupaHe Ha ypeda .
*cr1ed Kamo cme 20 U3KITFoYW1U om
KOHMakma
(D/gﬂm Ha 3a6paBﬂ|/|Te Aa npomMmeHuTe 4aca npu

XpaHaTa TpsibBa Aa e noctaBeHa

LieHTparnHo B dpypHara.
1. aKo uckare BpeMeTO Oa ce nosaABu Ha

@ CMsiHa Ha BPEMETO
©)

avcnnes: o lNpuHyunuHa2omeeHe
@w@ 24-4acoB PEXUM BeOHBX
12- yacoB pexvm gBa MbTu
@ 2. 3aBbpTeTe Time/Weight( ) 3a ga HacTpoute 1. MMKPOBBJIHUTE reHepasiHu TO MarHeTPOH ce pa3npocTpaHABaT

YyacoBeTe. e[HaKBO [0KaTO XpaHaTa ce BbpPTHU.
3. HatucHete 6ytoHa (& 2. MUKpPOBBINHUTE ce abcopbupaT oT xpaHaTa okorno 12cm.

@ 4. 3aBbpTete Time/Weight( ) 3a na nsbepete FoTBeHeTO NpoabmkaBa AOPU KOrato cTe Crpesiv roTBeHeTo.

@ MUHYTUTE. 3. roTBEHeTO 3aBUCU OT TErNoTO U BMAA Ha XpaHaTa.
5. HatucHete GytoHa (U * KONMYeCTBO

* CbIbPXaHMeTo Ha Boda
* HacTosWa Temneparypa




lpoeepka Ha ypeda Oasiu pabomu rpaswiHO lpueseHmyarneH rpobriem

H AKo ce nosigu eGuH om crieGHUMe rpobriemu emou
CLOMBEMHUIME PELLUIEHUST

K% HopmanHo e

* KOHAEH3auusl BbB bypHaTa

* Bb3YLLUHWN CTPYW OKOJNO BpaTara

ﬁ'w Tesa npouedypa npesapsiea danu * CBETIIMHHU OTPaXEHWsI OKOIIO BpaTaTta

* Mapa oKoro BparaTa unu ot3ag
éawama MUKpo€bJiHoea d)ypHa X% dypHaTa Ha cTapTupa, korato Time/Weight( ) dial.

e pabomu npaeusHo. . « ako BpaTaTa He e [Jo6pe 3aTBopeHa
Ny Omeopeme epamama Ha ¢gpypHama ¢ Y% xpaHaTta e croteeHa . .
7N\ nomouwyma Ha dpwxkama. [locmaseme ;i.H(I-} cTe n3bpanu noaxoasuwloto speme ot GytoHa Time/Weight( )
ial.
Yawa ¢ eoda Ha mocmaekama u - BpaTaTa 3aTBOpEHa MK & ?
3ameopeme epamama. X% xpaHaTa e npeTonneHa Unu cTyaeHa
¢ypHaTa Tp;|6Ba [a e BKMYeHa B KOHTaKTa. * He CTe V|36par||/| NpaBUIIHOTO Terno Ha XpaHata

* He cTe usbpanun NoAxoAsLIOTO HBO HA MOLLHOCT

K% nosiBsiBaT ce UCKpy BbB pypHaTa

* N3non3Banu cTe MeTanHu cbaoBe?

*3abpaBunu cTe BunuUa unu Apyro nogobHo BbTpe

* 1U3nonasanu cte anymvHneBo onuno

K% dypHaTta e B 6rin3ocT ¢ pagmo unu Tenesunsus

* MpU Ta3u cUTyauus, € HopMarnHo Aa nuMa CMyLLeHWs, Torasa
MOHTVpainTe ypeada Aarnedye OT paguo Unu TeneBusuns.

* UMa CMyLLeHNs B gucnnes ot 6rnmsocT ¢ paguo unm Tenesnsus,
3a Aa onpasu TO3n Npobrem uskrYveTe 1 BKIOYETE OTHOBO.

1. HacTpoWnTe HMBOTO Ha molyHoCT oT byToHa COOKING
POWER CONTROL.

2. n3bepete Bpeme 4 - 5 muHyTK oT 6yToHa TIME/WEIGHT
Pesyntat: namnata cBeTBa u nogsrioxkara 3anoysa Aa ce BbpTu
1) roTBeHEeTO 3ano4Ba 1 KOraTo e roToBo Lie yyeTe 4
nocriegoBaTenHn curHana

2) 3 HaNOMHSILLM CUrHaNM e MMa Ha BCSKa MUHyTa A0 Kpas Ha
npoueca.

° 3) aKkTyanHoTO BpeMe Lie ce NosiBU Ha aucnnes

[MacTaBkata Tpﬂ6Ba Aa e noctaBeHa npaBuIlHO.
l/I36epeTe HMBO Ha MOLLHOCT MaKCcuMarHo.




romeeHe/3amoruvisiHe

I7pekpamﬂeaHe HazomeeHemo

Te3u yka3aHusi u onuceam Kak 8a 20meuime Wil 3amorvisiHe Ha
XpaHa. Bunazu npoeepsiealime HacmpoliKume, Ko2amo ocmaesime
ypeda 6e3 Had3op.[Tbpeo nocmaeeme xpaHama e cpedamaHa

¢bypHama u3ameopeme epamama.
e L 1. n3bepete MakCUMarnHoOTO HUBO Ha
11577 X o pa3mpassBaHe oT ByToHa 3a MOLLHOCT.
-m' (MAXIMUM POWER : 850 W)
2 A 2. n3bepeTe xKenaHoto Bpeme oT byTtoHa Time
| Weight
Pt PesyntaT: namnata cBeTBa 1 noAnoxkara
4 §1 3arno4ysa Aa ce BbpTU
1) roTBEHETO 3anoyBa U KOraTo e roToBo Lie
yyeTe 4 nocrnefoBaTenHy curHana

2) 3 HaNOMHSALLM CUTHanNW Lie “Ma Ha Bcsika

MWHYTa [0 Kpada Ha npoueca.

3) aKTyaJiHOTO BpeMe Le ce nodABu Ha

aguncnnesa

1! Hukora Ha BkntoyBanTe cpypHarta korato e npasHa !!!

*
BMe MOXe Oa NpoMeHUTe MOLLHOCTTa Ha Nno Bpeme Ha

roTBeHe OT CbOTBETHUA 6yTOH.

Huea Ha MowHOCM

Bue moxxe 3a uzbepeme eOHO om crieGHUIMe Huga Ha MOWHOCM

HMUBa Ha rotBeHe

MWO GRILL
Bucoko HIGH 850 W
CpegHo Bnucoko MEDIUM HIGH 600 W
CpegHo MEDIUM 450 W
CpegHo Hucko MEDIUM LOW 300 W
PbyHo pasmpasasaHe MANUAL DEFROST(§§@) 180 W
AsTomart. pasmpasasaHe AUTO DEFROST(§5@) 180 W
3arpsiBaHe LOW / KEEP WARM 100 W
Mpun GRILL - 1100 W
Kom6u 1 COMBI | (wav) 300 W 1100 W
Kom6u 2 COMBI Il () 450 W 1100 W
Kom6un 3 COMBI Il (&) 600 W 1100 W

*
Ako M36epeTe Nno BUCOKa MOLLHOCT, TpﬂﬁBa Aa Hamanmte BpemMeTo 3a

roTBeHe.

*
ako nsbepeTe, Mo- HUCKA MOLLIHOCT, yBENMYeTe BPEMETO 3a OTBEHE.

Bue moke 1o ecsiko epeme Ga cripeme 2o0meeHemo, 3a 0a
npoeepume xpaHama

1. 33 BpeMeHHO crnupaHe
OTBopeTe BpaTaTta

PeaynTaT: rOTBEHETO cnupa, 3a Aa npoabIiKUTe 3aTBopeTe

BpaTaTa.
2. 3a Ja crnpeTe roTBeHeTO HaMbIIHO
3aBbpTeTe Time / WeightbytoHa Ha nsiBso.
MosiBAiBa ce “0” Ha aucnnes

Hacmpotka Ha epemMemo 3a2omeeHe

R

Moxe Oa HacTpouTe OCTaBalLloTO BPEMe CbC
3aBbpTaHe Ha byToHa Time /Weight

3aBbpTeTE Ha AACHO UMK NISIBO 3@ Aa yBEnMuuTe unm
HamanuTe BPEMETO Ha roTBeHe Mo BpeMe Ha npoLeca.



PBL4HO pa3Mmpa3sieaHe Ha XpaHa

U3nonseare Ha QhyHKUUsIMa aem. pa3mpassieaHe

Tasu ¢hyHKYus1 To380Is968a pa3Mpa3ssieaHe Ha Meco, MMUUU Wil
lbpeo nocmaseme xpaHama e cpedama Ha ghypHama u
3ameopeme epamama.

* o
nsnonaeanTe caMo MoaxXoAsLy MaTepum

3a MUKPOBBITHOBA bypHa

1. 3aBbpTeTe COOKING POWER CONTROL
OyToHa Ha

Manual Defrost

2. 3aBbptete TIME/WEIGHT 3a ga nsbepete
NOAXOASILLO BpeEMe

PesynTaT: namnaTa cBeTBa 1 nognoxkara
3anoyea a ce BbpTH

1) roTBEHETO 3ano4Ba M KoraTo e roToBo Lie
yyeTe 4 nocnefosaTenHu curHana

2) 3 HaMOMHSILLM cUrHanM Le nMa Ha Bcsika
MUHYTa [0 Kpasi Ha npoueca.

3) akTyanHoTo Bpeme Lie Ce NosiBK Ha Aucnnes

10

Ta3u ghyHKUusI No3eorisiea pa3MpassisaHe Ha Meco, MMuUU Wil
lMbpeo nocmaseme xpaHama e cpedama Ha ghypHamau
3ameopemeepamama.

-5 Auto Defrost

ﬁ 1. 3aBbpTeTe 6yToHa COOKING POWER CONTROL Ha
- 2. zaBbpTete Timer/Weight(§§ ) 3a Aa n3beperte ternoto

Ha xpaHarTa.

BNy 1) roTBeHeTO 3ano4Ba M KoraTo e roToBo Le vyeTe 4
1720 nocnefoBaTenHN curHana
2) 3 HaNOMHSILLM CUrHanNM e nMa Ha BCcsika MUHyTa o

kpasi Ha npoueca.

3) akTyanHoTo Bpeme Lie ce NosiBM Ha avcnnes

* o
n3non3eamte camo nogxogdlln mMmatepumn 3a MUKPOBBITHOBA (pypHa

Hacmpoliku 3a aemomamu4Ho pa3MpassieaHe

OmcmpaHeme orakoe b4HUMe Mamepuasiu rpeodu pasmMpassieaHe.
TNocmaseme xpaHama e cpedama Ha gpypHama. O6bpHeme xpaHama
Ko2amo yyeme cueHar. Criassatime ykazaHoOmo epeme npu

pa3mpassieaHe.

XpaHa nopuus Bpeme
Meco 200-1500g 20-60 min
nTuUm 200-1500g 20-60 min
puba 200-1500g 20-50 min
npenopbka

Mokpunte pbboBeTe ¢ anymuHMeBo onmno. 3aBbpTeTe XpaHaTta, korato vyete
curHan.



U3nonseaHe Ha cneyuanHama nodnoxka (CE282DNT)

CamcyHe su npednaesa 3a mo3u modes masu
npucmaeska kamo donb/IHUMesIeH aKkcecoap.

Ta3u npucmaska eu noseosisiea 0a neveme
mecmo,kamo dopu npu 8UCOKU memnepamypa mo
cmaea Xxpyrnkaso U 8KyCHO OMmebImpe U OMEbH.

Bue moxe da npoyememe kak 0a nocmuzHeme mo3u
egekm o douy.

Ta3u npucmaeka Moxke da ce u3roJsizea ouje
3a 6ekoH, aliya u HadeHuyU.

D He namuvBaiiTe nognoxkara B MuarniHa mMaluuHa.
1. noctaBeTe NpucTaBKaTa AUPEKTHO Ha
YMHUATA U A 3arpenTe Ha HaN-BMCOKOTO
HUBO Ha KOMGMHMpPAHO roTBeHe (BUX
yKasaHusTa oT Tabnuuara)
* BUHaru manonagaiTe pbkaBuLM, KoraTo
XBallaTe HaropelleHarta npucraeka
2. HamaxeTe C YeTka oNnuo, Npu ycrioBue 4e
roTBuTe 6EKOH Unu anua.
* UMaliTe B NpeaBua, Ye YMHKATa rma
TedroHOBO MOKpUTHE 1 He TpsibBa Aa ce
Apacka.
*/3non3BaiiTe NnactMacoBu UNu ObpBEHU
ypeau 3a fa pa3bbpkBaTe xpaHarta.
3. noctaBeTe xpaHaTa B nocTaBkara.
* He n3non3sBaiiTe MaTepuu, KOUTO He ca
@ IIO/:I,XO,EI,?ILLI,VI 33 MMKpOBbITHOBA hypHa.

—— He nocTaBsinTe noanoxkara 6e3 YmHusiTa Ha
MWKpOBBIIHOBaTa dypHa.
4. noctaBeTe MoAnoxkara Ha ckapaTa uim
YMHUsATa
5. n3bepeTe NoaxoasLLOTO BPEME U MOLLHOCT.
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* Kak pa nounctBame npuctaBkaTa

noymncTeTe npucTtaBkata c Tonsia Bogn U npenapart crnen Koeto

n3nnakHeTe ¢ YMcta soaa.

* He n3anonssavite abpasvBHW NPOAYKTU UMK YETKW Mpn

NOYNCTBAHETO, MOXe Aa HapaHuUTe noanoXxkarta.
* 3abenexka



Xneb6ue
(3ampa3seHo)

Byprep
(3ampaseH)

Hacmpolika Ha cneyuanHama npucmaeka (CE282DNT)

Hue nperopb4eame Ga 3amorviume rpucmaskama GUpPeKImHO Ha
YuHusima Ha ¢pypHama. 3azpelime npucmaekama Ha + Grill()
¢bYHKUUST U MPWIOXeHOoMo e mabriuyama epemMe U UHCMPYKUUU.

Bpeme
3a
3aTonnsiHe

XpaHa Mopuusa

MouwHocT

Bpeme
3a roTBeHe

Mpenopbku

4napyeta 3 min

BekoH (80g)

600W+
Grill

3%2-4 min

noctaeeTte HekoHa
napye no napye u
noctaBeTe Ha
YNHUATaA Unn
ckapara.

200 ¢ 3 min

OomaTtu
(2pcs)

Ha rpun

450W+
Grill

4%2>5 min

Paspexete gomartute
Ha nomnosuHa
nocTaBeTe CUpeHe
BbpXy Tsx. [MocTasete
v B mpucTaekara u s
nocraeeTe Ha
YUHUSTA UMK cKkapara.

2 3 min
(1259)

600W+
Grill

7-7%2 min

MocTaseTe
3ampaseHus Byprep B
npuctaekara u
nocTaBeTe Ha
YMHUSTA UMK ckapara.
O6bpHeTe o cnep 4-5
MUH.

200-250g 4 min
(2pcs)

450W+
Grill

8-9 min

MocTaBeTe xnetuyeto
B LEHTbpa Ha
noanoxkara v apyru
ABe OTCTpaHn U s
noctaBeTe Ha
YMHUATA UK CKapaTta.

Muua 300-350 g 4 min
(3ampaseHa)

600W+
Grill

9-10 min

CnoxeTe nuuata Ha
nognoxkara n a
noctaBeTe Ha
YMHMATA UNK cKaparta.

2509 3 min

Me4yeHun

KapTocu 500 g

600W+
Grill

5-6 min

8-9 min

HapexeTe kaptogute
Ha nonoBuHa ¢
oTpsi3aHaTa cTpaHa
Hapony. Moapenete v
B Kpblr U nNoctaeeTe
noanoXkarta YnHusATa
unu ckapara.
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Marwparn 150 g 4 min 600W+ 7-8 min Hamaxete
5 pcs Grill noanoxkara ¢ onuo,
pu6HM (5 pes) . nocrtaeete dhuneHuaTa
dunerya 3009 9-10 min 1 nocTasete
{EvpacaH) (1 0 pCS) noanoxkara Ha
YMHWSITA UK ckaparTa.
O6bpHeTe duneHuata
cnea 4 MuH.
125¢g 4 min 600W+ 5-5%2min N
. amaxeTe
Munewwkn Grill noasnoxkara ¢ onvo,
cdmneHua 250 g 7V>=8 min rocraeete ureHuara
W‘M) 1 nocraseTte
noanoxkara YMHusTa
Wnu ckapara.
O6bpHeTe cuneHuaTa
cnep 3 MUH.
- i 1/5-71 i
Nvua 300-350 g 4 min 450W+  6%-7%% min Moctasete nuuata
L Grill B MoAsioxkara u s
(oxnap.eHa) nocrasete Ha

YNHUATA Unn
CKapata



M36op Ha no3uyusi Ha Hazpemusi eJieMeHm CMsiHa Ha aKcecoapume

To3u ennemeHm ce u3nosi3ea npu pyHkyus 2pus. Tosu
esrlemeHm mpsibea 0a e ebe eéepmukasiHa No3uyus.
Xopu3soHmasiHama rno3uyusi 3a 2pus usu KoM6UHUpaHo
2omeeHe

U3nonseaiime camo Mamepuanu nodxodswu
3a MUKpoebJIHoea hypHa

* MOXe Ja MPOMeHuTE Mo3MUMATa Ha eniemMeHTa, KOroTo e CTyAeH AKO CTe peLLnni fa M3BepeTe KOMBMHUPAHO
1 He WU3MOM3BaNnTe cuna Npu NPoMsiHa Ha nosuumsATa. UANIONABAITE CAMO SCTHS, KOWTO €A NOIXOASLLM
3a MUKPOBBIIHOBA (bypHa. MeTanHu ypeau we
" noBpeaAT Bawarta ypHa

3a ga nocrtaBuTe enemMeHTa
Xopu3oHTanHa no3vums rpun unm
a

N\VAVY

r.:
..l

MHopmaumaTa Ha cTpaHuua 15.
X% nbxHeTe ro Ha npeq ookaTo He
3acTaHe napanenHo c TaBaHa Ha gypHara.
KoraTo nouvcTeare ropHarta 4yacT
45" doypHara, we Bu 6bae no yaobHo, ako
3aBbpPTUTE HarpesaTens Ha 45rpagyca u
ro nouncrere.
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I'purn

KombuHupaHo 2omeeHe

Ipunbm eu no3eosisiea 0a Hazpsieame xpaHama Ao
H Kaghsieo 6bp30, 6€3 Oa usnosizeame MUKPOBLJIHU. 3a
mas3su yen uma crneyuasiHa npucmaska 3a 2puil.
1. HarpenTe rpuna Ha xenaHarta
Temnepartypa, KaTo 3aBbpTUTE ODyTOHa
TIME/WEIGHT Ha cumBona
2. OTBopeTe BpaTtaTa . loctaBeTe
XpaHaTa Ha ckapaTta M ckapara Ha
YyMHusATa. 3aTBOpEeTe Bpartarta.
3. HacTpouTe KenaHoTo Bpeme C
3aBbpTaHe Ha 6yToHa TIME/WEIGHT
PeaynTaT: nlamMmnarta cBeTBa ”
noasioxkara 3anoysa Aa ce BbpTU
1) roTBEHETO 3ano4Ba ¥ KOraTo € rotToBo
e 4yeTe 4 nocrnefoBaTenHy curHana
2) 3 HaNOMHSALUM CUrHanM LWe nMa Ha
BCSIka MUHYTa [0 Kpas Ha npoteca.
3) akTyanHoTO BpeMe Le Cce NosiBU Ha
auncnnes

* He ce NPUTECHABANTE ako HarpeBaTens ce MU3KI4YnM no Bpeme
Ha rotBeHeTo .ToBa e 3almTHa cuctema.

* BuHaru usnonasaniTe PbKaBuLK, KOrato nmnate HaropelweHu
cbaoBe OT cbypHaTa. [MpoBepeTe ganu HarpsBalmst efemMeHT € B
XOPWU3OHTalHa no3nuu4.

14

Bue cbwjo maka moxxe da 2omeume ¢ 2pus1 U MUKPOBBJIHU
KOM6UHUpaHo.

1. MpoBepeTe Aanu HarpsBalUA efleMeHT € B XOPU3OHTanHa
no3uuums (ctp 13)

2. OTBopeTe BpataTta . [locTtaBeTe xpaHaTa Ha ckapaTa u
cKapaTta Ha YnHuATa. 3aTBopeTe Bpartara.

3. 3aBbpTere Cooking Power Control knob Ha

NMOAXOAALLOTO HMBO.
4. HacTporiTe BpemeTo oT 6ytoHa TIME/WEIGHT
Pesyntat: namnaTa cBeTBa M NoAnoxkara 3ano4vsa

Aa ce BbpTH

1) roTBEHETO 3ano4Ba M KOraTo € roTOBO LUe yyeTe
4 nocnepnoBaTtenHu curHana
2) 3 HaNOMHSALLM CUTHaN e nMa Ha BCAKa

MWHyTa [0 Kpasi Ha npoveca.

3) akTyanHoTo BpeMe Lie ce NosBU Ha Aucnnes
(vl s 20 )

* BuHaru nsnonseante cbaoBe 1 mMatepuanu, Kouto ca
NOAXOASALLM 32 MUKPOBBIIHOBA (hypHa.
* BMHArM M3nonssante pbKaBuLM KOraTto nunarte CbAOBETE BbB

dypHarTa.

- MaKCMMasiHOTO HMBO Ha MOLLHOCT Npu KOMBUHMPAHOTO roTBeHe
e 600W.



HapbyHuk 3a20meeHe

3a da comeume e Mukpoeb/iIHoeama ¢pypHa, xpaHama mpsibea da
e nodxodsiwja 3a mo3u mun ypedu u da He ce abcopbupa om
cb0a 8 Kolimo e rocmaeeHa.

Bue mpsibea 0a cme MHO20 8HUMameJiHU, Ko2amo u3bupame
cbdoseme. Ako cb0a e MapKkupaH CbC 3Haka Ha MUKPOB8BLJIHO8a
¢ypHa, sue HsIMa om Kakeo 0a ce npumecHsisame. B masu
mab6nuya moxe 0a Hamepume pa3JluYHUmMe murose cboose U
uHghopmayus, dasiu Moxe Oa a2u u3rnosizeame 8 MUKPO8bLJIHO8a
ypHa.
CbvpoBe

CurypeH KomeHTap

MOXe [Aa ce M3Mon3eaT Marku Konum4ecTsa,
3a [le ce npeanassa xpaHaTa oT nperapsiHe.
Mpobnem moxe Aa uma, ako honmoTo e
npekaneHo 6n13o Ao cTeHata Ha dypHaTta
UMK CTe U3Mon3Banu npekaneHo MHOro
onuo.

AnymuHueso ¢onuo

He TpsibBa Aa ce nperpsiBat noseve

OGUKHOBEHUN YMHUU
OT 8 MUHYTU

rleLLeJ'IaH, Kepamuka morat ga ce
n3non3esaTt OCBEH, aKo He ca
AeKopupaHu ¢ meTarn.

MopuenaHoBu unu
KepaMu4iHM cbaoBe

HSKOW 3aMpaseHun XpaHu ca

KapTOHeHVI nnum OnakoBaHu B TakbB TUM XapTus.

nnacmacoBu cbaoBe
3a egHOKpaTHa ynoTtpeba

MoraT ga ce usnonasat 3a
3aTonnsiHe Ha xpaHara.
MpeTonnsiHeTo MOXe Aa pasTonu
nnactmMacarta u ga st nognanu.

OnakoBKM 32 6bpP30 XpaHeHe
* MractmacoBu YMHUN

* XapTueHun unum nnacrtMmacosu
TOpOYU

* peunKnupaHa xapTusa unm
MeTaJllHU HULLKU
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CTbKNO

* (PbMHO CTBKNO

Morat Aa ce 1u3nons3eaTt OCBEH, ako
He ca fekopupaHun ¢ meTarn.

Morat Aa ce n3nonsear 3a
3artonffHe Ha XpaHa unm Te4HOCTTa
CTbKNOTO MOXe Aa ce cnyka ako

. 6yp|(aHV| pesko cMeHWTe Temnepartypara.
MOXe Aa npeaussuka en.

MeTtan HanpexeHnve unu noxap.

* ACTUA

M T0p6VILIKVI 3a 3aMpasdBaHe

Xaptua
* YHUW, Yawum, candeTtkn
* peuyknupaHa xapTus

an 0OTBapAHETO Ha nnuk4yeTaTta ce
ocBoboxaaBa ropelia napa.

MnacTtmaca
* KOHTENHepKn
* TOpbYn

MoraT fga ce nanonseat camo ako
n3gbpxar TepMuyHa obpaboTka.
Bcuuku octaHanu morat Aa ce CBUST
unu o6esLBETSAT OT BUCOKaTa
Temnepartypa.

Morat fa ce usnonssar 3a
3agbpaHe Ha TeyHocTu He nunaiite
XpaHaTa.

Henpomokaema xapTusi

Recommended lMpenopbuBa ce

moraTt ga cv n3nonssar 3a
3anasBaHe Ha BNaXHOCTTa

Use Caution U3nonsBa ce npu ycnosue

Unsafe BHumaHue




HapbyHuk 3a2omeeHe

MukpoebsiHu

MWKpPOBBITHNTE BCHLUHOCT MPOHUKBAT B XpaHaTta, NMpPoHWKBaT 1 abcopbupat
BofaTa, Mas3HWHUTE U 3axapTa KOSiITO CbAabpxa

MuKpoBBIHUTE NPUYNHSABAT ObP30TO ABMXKEHUE HA MOMNEKYNUTe B XpaHaTta.
Bbp30TO ABWKEHME Ha Te3n MOMeKynu Cb3daBa TbpKaHe, KOeTo Harpsisa
XpaHaTa

romeere

OnakoBKaTa Ha xpaHaTa 3a MUKPOBBLITHOBU (PYpPHU:

OnakoBkaTa TPHGBa Oa Nno3BosisiBa Ha MUKPOBBJTHUTE Ja MUHABAT Mpes Hesd.

MukpoBBbNHUTE pednekTupaT npu Mertarn, , CTomaHa, anyMUHUA, HO MOoXe
[a NpoHWKBa NpW3 Kepamuka, CTbKIO, nopuenaH u nnactmaca. Hukora He
roTBeTe xpaHa B MeTanHu CbAoBe.

Mopxopswa xpaHa 3a MMKpPOBBLIIHOBa pypHa:

MHoro To xpaHuTe ca NoaxoAsLUM 3a MUKPOBBIHOBA (DypHa BKITOUUTENTHO
CBEXW UMW 3amMpa3seHun 3eneHdyLm, Nnoaose, cnaretu, opus, 606, puba u
Meco. HageHuum, cynu, nyauHry CbLLo MoraT Aa ce roTBAT B MUKPOBBLITHOBA
PypHa.

lMokpuTHMe No Bpeme Ha rorBeHe

MokpuBaHeTo Ha XpaHaTa No Bpeme Ha roTBEHe € MHOro BaxHO. XpaHaTa
MOXe [la ce MOoKpWBa Mo pasnunyeH Ha4YuH KaTo KepaMuyHa YnHUS,
nnacTMacoBO MOKPUTUE, UNW APYr1 NOAXOASALIM 3a MUKPOBBIHOBA hypHa
martepuanm.

Cnep kaTo U3BaguTe xpaHarta oT cpypHaTa ocTaBeTe XpaHaTa HUKONKO
MUHYTH.

Hapb4HUK 3a NpuroTBsHa Ha 3amMmpa3eHu 3eneHYyLuU

M3nonaBaiiTe orHeynopHa kyna ¢ noxnynak. FoTBeTe npu 3akpuT noxsynak
npy MUHMManHo Bpeme , BUX Tabnuuarta. Crnef ToBa npoabrikere
rOTBEHETO, [OKATO MOCTUrHETe enaHusi pedyntat. Cook covered for the
minimum time - see

table. Continue cooking to get the result you prefer.

Pasbbpkavite ABa NbTU NO BpeMe Ha rotBeHeTo. [JoGaBeTe con, noanpasBku
1 Macro v NpoabrikeTe roTBEHETO KaTo NoKpueTe xpaHata

XpaHnaTta Mopuus |MowHocT| Bpeme MpecTon WUHCTpyKummn
(min.) (min.)
Mpax 300g | 600W |7%2-8%2 2-3 [o6asu 15 ml (1 nbxuua)
CryneHa Boaa.
300g | 600W | 8-9 2-3 Oo6asu 30 ml
Bo6 (2 mx. CTyaeHa Bopa)
300g | 600W |7%2-8Y2 2-3 No6asn 15 ml (1 nbxuua)
Mukc CryneHa Bopa.
3erneH4yum
MUK 3eneHuyum 300g | 60OW | 8-9 2-3 No6asn 15 ml (1 nbxuua)
- CryneHa Boaa.
(kuTancku cTun)

HapbyHuk 3a rotBeHe Ha opu3 1 cnareTn

Opwu3s : M3nonseanTte ronsM OrHEHO yrnopeH CbA ¢ noxnynak. OpussT
HabbOBa OBOMHO Npu rotBeHe. [okpuTe ACTMETO M Marnko npeav aa
NPUVKIIOYM TOTBEHETO NocorneTe u pasdbpkanTe opusa.

3abenexka opusa moxe Aa He e abcopbupan uanaTa Boga crnej kpas Ha
rOTBEHETO.

Pasta: Visnon3sante ronsam orHeHo ynopeH cbA. [lobaBete cBapeHa BoAa,
Lwmnka con n gobpe pasdbpkante. Ha nokpusawte ¢ noxnynak. Jobasu
boiling water, a pinch of salt and

stir well. Cook uncovered.

Pa3bbpkBante BHUMATENHO AAEHETO M OoTUeAeTe BoAaTta crief KaTo e roTtoBo.

XpaHata Mopuua [MowHoct| Bpeme MpecTon WUHcTpyKunn
(min.) (min.)
ChaHak 150g | 6OOW |47~ 57 2-3 Ho6asn 15 ml (1 nbxumua)
CrtyneHa Boga.
300g | 600W | 9-10 2-3 No6asu 30 ml
Bpokonu (2 nx. CTyneHa Boga)

XpaHarta Mopuwus MowHoct| Bpeme MpecTton WUHcTpyKunn
(min.) (min.)
65 opu3 250g | 850W | 16-17 5 [o6asu 500 ml
(CBapeH) CcTyfeHa Boja.
Ka(bﬂB opu3 2509 850W 21-22 5 Oo6asu 500 ml
(cBapeH) cTyfeHa Boaa.
MK opu3 2509 850W 17-18 5 [No6asu 500 ml
cTyaeHa Boga.
Mukc opu3 250g | 850W | 18-19 5 [Llo6asv 400 ml
(opus + 3bpHa) CTyAeHa Bopa.
2509 850W 11-12 5 [o6asn 1000 ml
cnaretum TOonna Boda




Hapb4Huk 3a 20meeHe (MpoodnnKeHue)

MpuroTBsAiHe Ha CBEXW 3erneHYyLuun

V3nonsBante noaoxoAsil OrHEHO ynopeH cba ¢ noxnynak. Jobasu 30-45 ml
cTyaeHa BoAa (2-3 nbxuum) 3a Bcekn 250 g . MOKpUTe SAEHETO U roTBETE
[oKaTo He MOCTUrHeTe XenaHusa pesynTart. [lobaBeTe con, NnognpaBku 1 Macro.
Cnep kaTo u3BaauTe ACTUETO OT oypHaTa OCTaBeTe ro Aa NpPecTou MOKpUTO
3MUH.

HapexeTte 3eneHvyuMTe Ha Marnku napyeTa, Taka Te Lie ce NPUroTBsT no 6up30.
Bcuuku cBexu 3eneHuyuu Tpsa6Ba ga ce roTBAT Ha MakCUManHa MOLLHOCT.
(850 W).

XpaHnara Mopuwus Bpeme MpecTton WHCcTpyKumm
(min.) (min.)
2509 4-4% 3 Pasgenete rv Ha LuBeTeHUa
Gpokonm 5009 8-8%2 Moapenete 1 B LeHTbpa
Bprokcericko | 2909 | 5¥2-6%% 3 [o6asu 60-75 ml (5-6
3ene IbXWUKM) BoAa.
2509 4%5-5 3 HapexeTe MOPKOBUTE Ha
Mopxosu Kpbrose.
2509 5-5Y% 3 Pasgenete rn Ha LBeTeHUa
Kapdwon 5009 8149 Mogpenete r B LEHTbPa
TUKBIYKM 250g 3v24 3 HapexeTe TUKBUYKUTE Ha napyeTa
No6asu 30 ml (2 nbxuMumn.) BOJa 1
macno. M34akanTe rm ga omekHar.
2509 3Y%24 3
Mpa3 2509 415-5 3 HapexxeTe Ha TbHKW napyeTa.
b6m 1259 1922 3 aKo ca o - ronemm reGuTe rn
2509 3-3%o Hapexete. He nobassTe Bofa.
HanpbckarTte ¢ nMMoH
MopbceTe CbC COM U YEPEH nUnep
npeav cepaupaHe.
vk 2509 5Y%>6 3 HapexeTe fyka Ha napyeTa.
y [o6asn 15 ml (1 nbxuua.) Boga
HapexXeTe YyLIKUTE Ha ThHKN
Yywwkn 250g | 4%5 3 nagqua. Y
2509 4-5 3 obenete gomaTute U r1 Hapexete
Homatu 5009 | 7%28% Ha THHKM NapyeTa Unu KBaapaTu.
-51
Tene 2509 5-5% 3 HapexeTe 3ereTo Ha Marnku
napuera.
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lNpemorvisiHe

Tesu YKa3aHusi eu oriuceaim Kak 0da 2omeume uiu 3amorvisiHe Ha
XpaHa.

BuHazu npoeepsieatime HacmpoUKuIme, Ko2amo ocmaesime ypeda 6e3
Had3op.

Ibpeo nocmaeeme xpaHama e cpedama Ha ghypHama u 3ameopeime
epamama.

* Hukora Ha BKnIouBanTe c¢pypHaTa Korato e npasHa.

= Bue MOXe Oa NpoMeHuTe MOLLHOCTTa Ha Nno BpemMe Ha roteeHe oT

CbOTBETHUSA OYTOH.

lMocTaBsiHe U NoKpuBaHe

Moxe pa pasmpassiBate ronsifio KOnM4yecTBo KpaH Kato ByT meco, HO
NOBBPXHOCTTA LLEe Ce U3CyLUM JoKaTo BbTpe ce pasmpasun. 3atosa
pa3mMpassBaiiTe Ha Marnkv napyeta.

HuBa Ha mowHoCT

Hsikon xpaHu moraT ga ce 3atonnat ako usnonssare 850 W power gokato apyru
ce 3atonnAt Ha 600 W, 450 W vnu gopm Ha 300 W.

[MpoBepeTe TabnuuaTa.no npuvHuMn e no-gobpe Aa 3aronnaTe xpaHata kaTto
13non3BaTe Mo HUCKO HMBO HA MOLLHOCT NpU NO-AENVKaTHU XpaHu, ronsimo
Konmn4yecTBo

3abbp3aBarite fobpe Npu 3aTonnsHe 3a Aa uma no gobwp pesynrar. lpean ga
KOHCyMupaTe xpaHaTta pas3bbpkarite oTHOBO. Korato 3atonnsite Te4HoCcTTa unm
bebeluka xpaHa BHMMaBanTe. 3a ga npegoTBpaTuTe 3aBupaHe pasdbpkBanite no
BpeMe U cref 3aTomnsiHETO.

Hue npenopbyBame fa noctaBsiTe NnacTMacoBa NbXuLa B TeYHOCTTa 3a Aa
npeaoTBpaTUTE KUMEHe.

3arpsiBaHe u npecTomn

KoraTo 3aTonnsAte xpaHa 3a MbpBM MbT, e BX ObAe OT nonsa ga otbenexute
BpPeMeTO Ha npoueca 3a B 6baelle.

OcraBeTe xpaHaTa [a NnocTou BbB ypHaTa U3BECTHO BpeEME Npean KOHCyMaLus.
BpewmeTo 3a npecton cneg 3atonnsiHe € 2-4 muH. OCBEH ako HeLlo ApYro He e
ynomMeHaro B Tabnuuara.

3acpsieaHe Hame4yHocMu

OcraBanTe xpaHa ga noctou BbB pypHaTa 2-cek. Cneq kato MUKPOBbIIHOBAaTa
dypHa e cnpsina ga pabotn. Pa3bbpkBaiite No BpeMe Ha 3aToNMAsSHETO U neq
Hero. 3a Aa npegoTBpaTuTe 3aBupaHe pa3bbpkBaniTe No Bpeme u cneg
3aTonnsiHeTo.

Hue npenopbyBame fa noctaBsiTe NnacTMacoBa NbXuLa B Te4HOCTTa 3a Aa
npepoTBpaTUTE KuneHe



Hapb4Huk 3a 20meeHe (Mpoodw/nKeHue)

3amonnsiHe Ha 6ebewka xpaHa

Bebewka xpaHa:

MoocTaHeTe xpaHaTa B AbNOOK KepamunyeH cba. [Nokpuiite
nnactmacoB noxnynak. PasébpkanTte cnea kato 3atonnuTe.
OcrtaBeTe ga u3ctmHe manko 2-3 muH. OnuTarnTe 3a ga nposepute
TemneparypaTa.

MpenopbyunTenHa TemnepaTypa 3a kKoHcymupaHe: mexay 30-40°C.
Bebeluka xpaHa:

M3cunete MnakoTo B cTepunuanpaHo wuwe. 3atonnete ro 6es aa
ro nokpueate. Hukora He 3aTonnsmnTe mMnsiko ¢ 6ubepoH
aTa,byTunkata Moxe fa ekcnnogupa ako ce npetonnu. OctaBeTe
Aa n3ctuHe manko 2-3 muH. OnutanTe 3a ga nposepuTe
TemneparypaTa.

MpenopbynTenHa Temnepatypa 3a KoHcymupaHe: 37°C.
3abenexka :

BebellkaTta xpaHa TpsibBa pedoBHO Aa ce NpoBepsBa peau
ynoTpeba.

MpoBepeTe B Tabnuuata MOLLHOCTTA U BPEMETPAEHETO.
3arpsiBaHe Ha 6e6eLluKo MNsiKo

M3non3eanTe ykasaHusaTa 3a 3aTonnsHe.

XpaHarta Mopuus |(MowHocT Bpeme MpecTon WUHcTpyKunn
(min.) (min.)
190g | 600W 30sec. 2-3 nacvneTe B kepamuyeH
Bebelika CbA.MOKPUINTE XpaHaTa.
XpaHa Pa3bbpkaiite Nno Bpeme Ha
rotBeHe. OcTaBeTe Aa
(seneHuyun N3CTUHE 2-3MUH.
+Meco) MposepeTe TemnepaTtypaTa
npeauv Aa KoHcymupare.
190g | 600W | 20sec. 2-3 Wacunete B kepamuyeH
OBeceHa cba. MokpuitTe xpaHara.
Kawa Pasbbpkaiite no speme Ha
(3bpHa+ rotBeHe. OcTaBeTe Aa
nnogoBe+ M3CTUHE 2-3MUH.
MpoBepeTe Temnepatyparta
MIAiKo) npeav aa KoHcymupare.
100ml | 300W | 30-40sec. 2-3
puUnusnpaHo
wuwe. MNoctaseTe B
200ml 50 sgc to cpegaTa Ha ypHaTa. He
1min. nokpvBaiite. Pa3bbpkaiite
nobpe n ocTtaBeTe Aa
n3ctuHe 3muH. MpoBepeTe
TemnepatypaTa npeav aa
KOHCymMUparTe.
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3aronnsiHe Ha TeYHOCTU
M3nonssante ykasaHusTa 3a 3aTonnsHe.

XpaHnaTta

Mopuwms

MowHocT]|

Bpeme
(min.)

MpecTton
(min.)

WUHcTpyKuumn

TEYHOCTU

(kacpe,
MIISIKO,
BOAA)

Cyna

AxHns

Cnaretun
CbC coC

MbnHeHn
MaKapoHU
C CbC coC

Actne

150ml

(1 cup)
250ml

(1 mug)

2509

3509

350g

350g

350

850W

850W

600W

600W

600W

600W

1-1%

1%2-2

3-3%

5% -6%

4% -5Y%

5-6

5% -6%

1-2

2-3

2-3

1-2 nscunete B
KepamuyeH cba 6e3 aa ro
nokpveare.

MocTtaBeTe vawara
(150ml) nnu xan6ata
(250ml) B ueHTbpa Ha
dypHaTa n pasbbpkante
npeau ynotpeba

n3cunete B Abn6ok
KepaMu4eH cbA,
NoKpwiTe ro ¢
nnacTMacoB kanak.
Pasbbpkaite npeau
ynotpeba.

nacunete B AbN6OK
KepaMuyeH cba,
Mokpuiite ro ¢
nnacTMacoB kanak.
3abbpkaiiTe nNo Bpeme Ha
3aTONNSAHETO U Npeaun
cepBupaHe.

CrOXeTe cnareTute Ha
nnocka KkepamuiHa
4nHWs. Pa3Gbpkaiite
npeav cepaupaHe

crnoxeTe MbrHeHN
MakapoHu (e.g.

paBuonu, TaptaneTu) B
Obnboka kepammnyHa
4nHus. MokpuinTe ro ¢
nnacTMacoB kanak.
3abbpkaiiTe no Bpeme Ha
3aTONNSAHETO U Npeaun
cepBupaHe.

nocraBeTe pasrninyHuTe
yacTtu ot 6nogoTo B
nnocka YnHua




Hapb4Huk 3a 20meeHe (Mpoodn/nKeHue)

PByHO pa3mpa3ssigaHe

MuKpoBBbNHOBUTE hypHU Ca NpeKpaceH Npumep 3a pa3MpassiBaHe Ha
xpaHa. Te HeXHO pa3mpassiBaT xpaHaTta 3a KpaTbk nepuog oT BpeMme.
3ampaseHuTe NTMum TpsbBa Aa ce pa3mpasaT Npean rotBeHe.
OTcTpaHeTe MeTanHu YacTu 1 ONakoBKWU Npeaun Aa pasmpasuTe.
CnoxeTe xpaHaTa BbB (pypHaTa 6e3 Aa 9 nokpueare.

N cpepnata obbpHeTe NMNETO U OoTCTpaHeTe Apebonunute. AKO HAKOU NO
— Masku Unu TbHKU YacTu OT NWUMETO 3anoyHaT Aa ce 3aTonnaT rm
yBUWTE B anyMmHMEBO HONNO MO BPEME Ha pa3mpassBaHEToO.

AKO BbHLUHATa 4acT Ha MUIIETO 3arnoyHe Aa ce 3aTomnns, U3knioyere
dypHata n navakante 20cek. Mpean aa npoawvmxute. OctaBeTe
nuneTo unu pubata ga ce pasmpasu HambIlHO.

BpemeTo Ha MbNHOTO 3ampa3ssiBaHe 3aBUCK OT KONUYECTBOTO.

Mons npoyeTteTe Tabnuuara.

TBHKMUTE XpaHuW ce pa3mpassaBar no —6bp3o oT gebenuTe. ToBa
YCroBME MOXe Aa Ce OKaxKe MOoMe3Ho Mpu 3ampassiBaHe Ha XpaHu
Mons nornegHeTe npunoxeHaTa Tabnuua.
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Bcuuku 3ampaseHu xpaHu, TpsibBa ga ce pa3mpassBar Ha
MoujHocT (180 W)

XpaHnara Mopuwus Bpeme MpecTton WUHCcTpyKuum
(min.) (min.)
Meco 2509 6Y%-7Y% 5.05 rocTageTe MecoTo B UEHTBPA Ha
Tenewko 500 13-14 pypHaTa. 3aBuinTe TbHKUTE
9 " KpauLia ¢ anyM1MHMeBO Honvo
CBUHCKN oGbpHETe OT Apyrara cTpaHa Ha
cTeK 2509 7%2-8Y% nornoBuHaTa pasmpassiBaHe.
MbPBO NOCTABETE MUMELLKUTE
MTrun 500g |[14%215% | 15-40 | napueHua c koxaTa Hagony.,
Munetuku (2 pes) NUMeTo C rbpaAnuTe Hagony B
napyeta nrocka KepamuiHa YMHUsI.
900g 28-30 3aBuiiTe ThHKUTE KpauLia ¢
Lisino nune anymuHueBo ¢onuno
o6GbpHETE OT Apyrara cTpaHa Ha
norioBuHaTa pasmpassiBaHe.
crioxeTe uneHuyata B cpegara
Pub6a 200g 6-7 5-15 Ha nnocka KepaMmuyHa YnHUs.
Pu6HM (2 pes) MocTaBeTe MO-TbHKUTE YacTu
400 12-13 nop no-geéenute yactu
duneHua
(4 pcs) 3aBuiiTe TbHKUTE KpauLia ¢
anymuHueBo onmo
O6bpHeTe OT ApyraTta cTpaHa Ha
norioBuHaTa pasmpassisaHe.
:\_IA”O-U-OBQ 250q 6.7 5.10 |MocTasere manunue 8 nnocka
anuHn " : ronsima YnHus.
Xnsi6 2 pcs 151 5-20 nongeaere punumuTe B KPBI MNK
o1 x11516a XOPU3OHTANHO BbPXY
®unun xna6 4 pes 2-22 KYXHEHCKa XapTusi B cpefara Ha
TocT/ ¢ypHaTa. O6bpHeTe OT Apyrata
caHgBu4m 2509 4Y>5 cTpaHa Ha rnosnosuHaTa
repMaHcKku pa3smpassiBaHe.
xns6 5009 8-10




Hapb4Huk 3a 20meeHe (MpPoow/nKeHue)

Tpun

HarpsiBawmsa enemeHT Ha rpuna ce Hamupa Ha TaBaHa Ha
dypHata. Ton ca 3agevnicTBa Npu 3aTBOPEHa BpaTa M BbpTEHE Ha
YnHUATA.

BbpTeHeTo Ha YMHMSTa NO3BOMsSBa Ha XpaHaTa 3a ce one4ye
paBHOMEpHO. HarpenTte rpyna 3a 4 MUHYTH, LLe yCKopU npoLeca.
FoTBeHe Ha rpun:

He Tpsibea ga nsnomnssaTte HUKaKBM METarnHW matepuanu, Kakto u
nnactMaca Tav KaTo MOXe [a MU3ropu.

XpaHu nogxopsLm 3a rpun:

Mbpxonu, HageHuuK, cTekoBe, BEKOH, LWyHKa, pubeHn duneTta,
CcaHOBWYM N TOCTOBE.

BaxHa 3abenexka:

BuHarn npoBepsiBanTe Korato m3nonasare yHKUMS rpun ga
npoBepuTe Janu HarpesaTtens € Ha TaBaHa Ha dypHaTa
XOpM3oHTanHo. XpaHata TpsAbBa Aa e noctaBeHa Ha ckapara.
MukpoebsiHu + epun

Tasn dyHKUMs kombrHupa rpun ¢ 6bp3nHaTa Ha roTBEHETO C
MUKPOBBIHU. ToW ca 3agencTBa nNpu 3aTBOpeHa BpaTa U BbpTEHe
Ha YuHMATa.

BbpTeHeTo Ha YMHMSTa NO3BOMsSBa Ha XpaHaTa 3a ce one4ye
pPaBHOMEPHO . Bb3MOXHU ca 3 KOMOMHALWK:

600 W + Girill, 450 W + Grill n 300 W + Girill.

CbpoBe npu cyHKuma microwave + grill

OnakoBkaTa TpsibBa Aa No3BonsiBa Ha MUKPOBBLIHMTE Aa MUHaBaT
npes Hes. MukpoBbNHUTE pednekTupart npu mertarn, , CTOMaHa,
anyMUHUIN, HO MOXe Aa MPOHMKBA NPU3 Kepamuka, CTbKIOo,
nopuenaH n nnactmaca. Hukora He rotBeTe xpaHa B MeTanHu
CcbAoBe.

Food suitable for microwave + grill cooking:

MoaxoasLwm ca BCUYKM XpaHW, KOUTO Ca MOAXOAALLM 3a NeveHe
UNM 3aTOMNSAHE.CHLLUO Taka Ta3n yHKUMA MOXe Aa ce u3nonsea
Aa gebenu nopummn xpaHa, KOUTO UckaTte Aa ca npeneyeHn otTrope
N COYHM OT BbTpe. Monsa npoyeTtete npunoxeHara Tabnuua.
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BaxHa 3abenexka:

Mpu KOMOMHUPaAHOTO roTBEHE NPOBEpPETE Aanu HarpeBaTens
e Noj TaBaH B XOpM30OHTanHa nosuuus. XpaHata TpsioBa ga
e rnocTaBeHa Ha ckaparTa.

Monsi npoyeTeTe npunoxeHaTa Tabnuua.

HapbyHu 3a byHKUUA rPUN Npu 3ampaseHn XxpaHu
ManonaBaiTe HMBaTa Ha MOLLIHOCT U Bpeme B MNpurioxeHara
Tabnuua.

XpaHarta Mopuwms MowHocT(1 cTpaHa | 2 cTpaHd WUHcTpyKunn
(min.) (min.)
MW+ | 300W+ | Grill | noapenete domnunte B Kpbr.
Xns6 Grill Grill only | Mocrasete Tasu Yact kem
Bread 2 pcs 111 | 1-2 |rPuna, kosTo uckate Aa e
Rolls Xpynkasa. Bpeme ot 2-5
4 pcs 2-2% 1-2 | m
Yz
250-300 g |450W | 8-9 --
Sl (2pcs) g + Grill crioXeTe 2 3ampaseHu Xankv Ha
EapH”pOBKa ckapata. Bpeme
Aowmar, 2-3 MUHYTU.
cupeHe,
LIYHKa,
re6um)
MeyeHo 4009 450 W 13-14 - 1IoXeTe NeYeHOTo B OrHeynopeH
(senenuyLm + Girill cbf Ha ckaparTa. (
Bpeme 2-3
kapTocpy) MUHYTU.
400 g 600W | 14-15 -
MakapoHu + Grill CIIOXKETE MakapoHUTE B
(KaHenoHn OrHeyrnopeH cba Ha ckapara
MaKapOHI/I, Bpeme 2-3
’ MUHYTW.
nasaHsl) Y
Munewxu 2509 |450W | 5-5%2 | 3-3%2| nocragere dunenuata Ha
cbuneHua + Girill ckapara.
MeyeHn 250g |450W | 9-11 4-5 | nocrasete kapToduTe Ha
KapTocu + Girill XapTus 3a rOTBEHE Ha ckaparta.




Hapb4Huk 3a 20meeHe (Mpoodn/nKeHue)

Hapb4HUK 3a rpun Npu cBeXu XpaHu

3aTtonneTte rpuna 3a 4 MUHYTW. XpaHarta Mopuus MowHocT|1 cTpaua 2 cTpaua WUHCTpyKUMm
anonasaiiTe HMBaTa Ha MOLLHOCT W BpEME B MpuUroxeHaTa Tabnuua. (i) || (G
ArHeLKm 400 g Grill | 11-13 | 8-9 nopbCeTe KOTeTUTE C
XpaHata Mopuus MouwHocT| 1 cTpaHa | 2 cTpaHa WHcTpykumn (4pcs) onIy noanpaskun 1 ONno.
(min.) | (min.) KotneTtn MocTtaBeTe 1 B Kbl Ha
(cpentm) ckapara.
i - 14.HK1, -
TOCT 4 pcs Grill 45 |45 o crapere TocTosete efAHo 352“"& 23
(each 25g) | only Mo efHo Ha ckapara. Y.
. . MW |300W+| Girill
Xnsi6 2-4 pieces Grllll 2-3 2-3 | nocrasete xnsi6a MbpBO OT ® | CsuHckn +Grill | Grill only :ixralgkae;(emn;%tonme c
only efiHaTa cTpaHa Ha ckapara B MbPXOmn } u
(Beve o 250 g 7-8 | 67 | Nocrasere ru B kpur Ha
oneyeH) (2pcs) ckapara.
Bpeme 2-3
200 g 300 W | 3¥24Y2 -- MUHYTH.
MeyveHn o Grill HapexeTte goMaTuTte Ha
oomaTtu (4(’))53) +Gn 6-7 nonosuHa.
9 - Cnoxete cupere otrope. n 1apple | 300W | 4-4% - HanbrHeTe s6bnk1Te C
(4pcs) Hapegerte v B kpbr B eyeHn (ca. 200g) | + Grill cTaduan 1 cnaako
lgIrHeynopeH CbA. ABBIIKN 2 apples 6-7 nocTaBeTe M B OrHeHO
ocTaseTe rv Ha ckapara.
scow | s (ca. 400g) YNOpEeH CbA Ha YnHMSATa.
Xapaiicku go%cs 58 il S | nocraeete mbpBo xnsiGa Ha
( g) |+Gri ckapara. °
TocT MocTaBeTe 1 ABa TocTa
(anaHac, 06paTHO AMPEKTHO Ha
LYyHKa, ckapata.OcTaBete tn 2-3
cupeHe) MUHYTU.
250¢g 600 W | 4%2>5% -
MeueHn 00 Grin |89 paspexeTe kapToduTte Ha
KkapTocu 500g + G i NoSioBUHA MOCTaBEeTE M1
AMPEKTHO Ha ckapaTta
450-500g|300W | 8-9 9-10
Munewkn (2 pcs) + Grill noAnpaBeTe MECOTO CbC CON
MbPXKOonM %) @I °
nocTaeeTe M1 Ha ckapara.
Bpeme
2-3 MUHYTW.
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HapbyHuUK 3a 20meeHe (MpodLsnKkeHue)

lNoyucmeaHe Ha MUKPOBK/THO8aMa ¢hypHa

CneyuanHu ceeemu

PasTtoneHo macno

Cnoxete 50 g macno B Manbk AbnOOK CTbKMEH cbA. MNokpuiite ro ¢
nnacTMacoB noxsynak.

3arpente 30-40 cek. Ha 850 W, pokato ce pasrtonu.

Pa3ToneH wokonag

Cnoxete 100 g wokonaa B ManbK AbfOOK CTbKMEH CbA.

3arpente 3-5 muHyTH, Ha 450 W gokaTto ce pastonu.

PasbbpkaliTe No Bpeme Ha 3arpsiBaHeTo

PasronsiBaHe Ha 3axapocaH mep,

Cnoxete 20 g 3axapocaH Mef B Manbk AbMOOK CTHKIEH CbA.
3arpente 20-30 seconds Ha 300 W, gokaTo ce pasTtonu.
PasToneH xxenatuH

MocTaseTe cnow xenatuH (10 g) 3a 5 MuH. B cTyaeHa BoAa.
[MocTaBeTe ro B OFHEHO OMOPEH CbA

3arpente 1 muH. Ha 300 W.

PasbbpkanTe.

Mas3ypa 3a TopTa

PasbbpkariTe rmasypata (14 g) ¢ 40 g 3axap 250 ml B cTygeHa
BoAa.

lMocTaBeTe ro B orHeHo onopeH cba 3a 3 S to 4 S muH. Ha 850 W,
Pa3bbpkBariTe gokaTo ce pasTonsisa.

Cnagko

Cnoxete 600 g nnogoBe B NoaxoAsLly CTbkeH cba. Jobasu 300 g
3axap pasbbpkan.

3aTonneTe ro nep kato ro nokpuerte 3a 10-12 muH. Ha 850 W.
Pa3bbpkBaiiTe fokaTo ce pastonsea./3cunete ro B CTbKMEHM Yallum
1 ro ocTaBeTe 3a U3CTUHE 5 MUH.

MyowvHr

PasbbpkariTe nyamHra cbe 3axap 1 mnsko (500 ml) cnassariku
MHCTPYKUMATa Ha onakoBkaTa. /3nonssavite nooxoasiy cbA 3a
TEeYHOCTU, CTbkneH. 3artonnete ro 6 Sto 7 S muH. Ha 850 W., cnen
KaTo ro noKpueTe.

Pa3bbpkBariTe gokaTo ce pasTonsiza

MeyeHe Ha QKK

PasnpbcHeTte 30 g si4kM B noaxoasily kepammnyeH cba.
PasbbpkBarite yecto Ha 3 S to 4 S muH Ha 600 W.

OcTtaBeTe ga usctuHe B doypHaTta 2-3 MUH..u3BageTe cbaa C
pbKaBuLM.
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CnedHume yacmu Ha eawama MUKPO8bJIHO8a
¢pypHa mo2am Oa ce nmoyucmeam.

* @bHWHUME U 8bmpewHume
noebpxHOCMU.Mu.

* @pamama

e modcmaekama u ebpmsiujusi ce OUCK

* BUHArn noBepsiBanTe Aa nv Bpartarta e
3aTBOpEHa U YNITbTHEHUATA Ca MOYUCTEHWN.
* He npaBunHata nogapbXka U HepegoBHOTO
noyncTBaHe Morart ga AoBedaT Ao noepena Ha
NMOBbPXHOCTTA.

1. nouncTeTe BLHLWHUTE NOBBLPXHOCTU C
MOKpa Kbpna 1 canyH u crieg ToBa

2. OtcTpaHeTe neTHaTa OT BbTpeLlHaTa 4yact
Ha dypHaTa ¢ BnaxHa kbpna. annakHete n
noacyuiere.

3. 3a pa oTcTpaHUTe HENPUATHUTE MUPU3MU
BbB (hypHaTa, noctaBeTe Yyaca C Boga UInm cok
OT NUMOH BHLB chypHaTa 1 3aTonneTe Ha
MaKcuMManHa mowHocTt 10MuH.

4. nammnBanTe noanoXxkKarta BCEKU NbT, KOraTto e
HeobxoauMmo. .

*

He pa3cunBanTe BoAa BbB

BeHTUnartopa. Hukora He
n3nonaeanTte abpasvBHM NPOAYKTU
Uny XMMyKanu 3a ga noducreare.

7




CbxpaHeHue u nonpaesiHe Ha ¢pypHama

TexHu4yecku cneuyugukayuu

®dypHama He mpsibea Oa ce u3nos3ea Ko2amo:

* cyyneHa naHma

* HapyweHa 3asapka

* noepedeHa ¢hypHa

camo cneyuasiusupaH cepeu3 Moxxe 0a onpasu eawusi
npo6nem.

B Hayasiomo Ha uHCMpyKyusima uma ornucaHusl Ha
naHesa, 3a 0a Mo)ke jilecHo 0a Hamupame 6ymoHume u
mexHume ¢pyHkyuu. lfpedna3Hu mepku npu
eseHmyasiHo o6/1b4YeaHe ¢ MUKPOBBLJIHU

(a)npu HMKakBM 06CTOSATENCTBA HE MO3BONSBaNTE Ha
ypena na paboTv npy OoTBOpeHa BpaTa unu npu He Jobpe
3aTBOpeHa BpaTa

(b) He nocTaBalTe NpegMeTV BpaTaTa v NpefgHarta cTpaHa
U1 He NO3BONsIBaNTE NMOBBLPXHOCTUTE Ha ypeaa Aa ce
3ambpcaBaTt [louncTBanite peaoBHO MOBbPXHOCTUTE CbC
cyxa Kbpna.

(c) He nsnonseanTe hypHaTa ako e NoBpeaeHa, MHOro e
BaXKHO [a ce yBepuTe, Ye BpaTaTa e 3aTBopeHa NnpaBuIiHO
N HAMa cnegHnTe nospeaun no:

(1) BpaTaTa, NOBLPXHOCTUTE UMK Npo3opeua

(2) naHTnTE Ha BpaTuTe

(3) kabena

(d) dpypHaTa TpsibBa fa ce nonpaesi camo OT OTOpPU3npaH
cepBu3
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Model CE282DN / CE282DNT

En. HanpexeHue 230V ~ 50 Hz
KoHcymauus

MwukpoBBAHM 1300 W

Ipun 1100 W

KoMbuHMpaHo roteeHe 2400 W

MOLLHOCT 100 W / 850 W (IEC-705)
yecTtoTa 2450 MHz

MarHeTpoH OM75P(31)

oxnaxgaHe BEHTMNaTop

pasmepu (W x H x D)
BBHLUHN

489 x 275 x 398 mm

BbTPELUHU 330 x 211 x 329 mm
o6em 23 nutpa
Terno Net 15 kg okono
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