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4 N A. Information on Disposal for Users N
(private households)

1. In the European Union

Attention: If you want to dispose of this equipment, please do not use the
ordinary dustbin!

Used electrical and electronic equipment must be treated separately and

in accordance with legislation that requires proper treatment, recovery and
recycling of used electrical and electronic equipment.

Following the implementation by member states, private households within
the EU states may return their used electrical and electronic equipment to

Attention:
Your product is
marked with this
symbol.

It means that

used electrical designated collection facilities free of charge*.
and electronic In some countries* your local retailer may also take back your old product
products should free of charge if you purchase a similar new one.
not be mixed *) Please contact your local authority for further details.
with general If your used electrical or electronic equipment has batteries or accumulators,
household please dispose of these separately beforehand according to local
YVaSte- There requirements. By disposing of this product correctly you will help ensure
is a separate that the waste undergoes the necessary treatment, recovery and recycling
collection and thus prevent potential negative effects on the environment and human
system(:ortthese health which could otherwise arise due to inappropriate waste handling.
products.

2. In other Countries outside the EU

If you wish to discard this product, please contact your local authorities and
ask for the correct method of disposal.

For Switzerland: Used electrical or electronic equipment can be returned free
of charge to the dealer, even if you don't purchase a new product.

Further collection facilities are listed on the homepage of www.swico.ch or
www.sens.ch.

www.sharpconsumer.com/ B. Information on Disposal for Business Users

contact/

1. In the European Union

If the product is used for business purposes and you want to discard it:
Please contact your SHARP dealer who will inform you about the take-back
of the product. You might be charged for the costs arising from take-back
and recycling. Small products (and small amounts) might be taken back by
your local collection facilities.

For Spain: Please contact the established collection system or your local
authority for take-back of your used products.

www.sharpconsumer.com/
support/

2. In other Countries outside the EU
If you wish to discard of this product, please contact your local authorities
and ask for the correct method of disposal.

www.sharpconsumer.com/
documents-of-conformity/

- J

For service, please refer to www.sharpconsumer.com/contact/, for your warranty rights go to
www.sharpconsumer.com/support/ or contact the retailer where you purchased your product.
Declarations of conformity are available from www.sharpconsumer.com/documents-of-conformity/
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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO MICROWAVE ENERGY

1. Do not attempt to operate this oven with the door open as this can result in harmful exposure to microwave
energy. It is important not to defeat or tamper with the safety interlocks.

2. Do notinsert anything between the oven front face and the door or allow debris or cleaner residue to accumulate
on sealing surfaces.

3. Do not operate the oven if it is damaged. It is very important that the oven door closes properly and that there is
no damage to the door, hinges, latches or door seals and sealing surfaces.

4. Do not attempt to repair or adjust the oven.

IMPORTANT SAFETY INSTRUCTIONS 3
INSTALLATION 10
SPECIFICATIONS 1
OVEN AND ACCESSORIES 12
CONTROL PANEL 13
BEFORE OPERATION 14
SETTING THE CLOCK 14
MICROWAVE POWER LEVEL 15
MANUAL OPERATION 16
MICROWAVE COOKING 17
GRILL COOKING/MIX GRILL COOKING* 18
OTHER CONVENIENT FUNCTIONS 19
TIME DEFROST AND WEIGHT DEFROST OPERATION 20
AUTO MENU OPERATION 21
AUTO MENU CHART 22
SUITABLE OVENWARE 23
CLEANING AND CARE 24
MICROWAVE COOKING ADVICE 25
DEFROSTING ADVICE 27
REHEATING ADVICE 28
TROUBLESHOOTING 29
BEFORE CALLING FOR ASSISTANCE 30

EN-2



IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

To avoid the danger of fire. The microwave oven should
not be left unattended during operation. Power levels
that are too high, or cooking times that are too long, may
overheat foods resulting in a fire.

This oven is designed to be used on a countertop only. It is not
designed to be built into a kitchen unit. Do not place the oven
in a cabinet. The electrical outlet must be readily accessible so
that the unit can be unplugged easily in an emergency.

The AC power supply must be 230-240V, 50 Hz, with a
minimum 10 A distribution line fuse, or a minimum 10A
distribution circuit breaker. A separate circuit serving only this
appliance should be provided.

Do not place the oven in areas where heat is generated. For
example, close to a conventional oven. Do not install the oven
in an area of high humidity or where moisture may collect. Do
not store or use the oven outdoors.

If smoke is observed, switch off or unplug the oven and
keep the door closed in order to stifle any flames.

Use only microwave-safe containers and utensils. Utensils
should be checked to ensure that they are suitable for use
in microwave ovens.

When heating food in plastic or paper containers, keep an
eye on the oven due to the possibility of ignition.

Clean the waveguide cover and the oven cavity. These
must be dry and free from grease. Built up grease may
overheat and begin to smoke or catch fire.

Do not place flammable materials near the oven or ventilation
openings. Do not block the ventilation openings.

Remove all metallic seals, wire twists, etc., from food and food
packages. Arcing on metallic surfaces may cause a fire.
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Do not use the microwave oven to heat oil for deep frying. The
temperature cannot be controlled and the oil may catch fire.
To make popcorn, use only special microwave popcorn makers.
Do not store food or any other items inside the oven.

Check the settings after you start the oven to ensure the oven
is operating as desired.

Do not leave the oven unattended while it is operating.

To avoid overheating and fire, special care must be taken when
cooking or reheating foods with a high sugar or fat content,
for example, Sausage rolls, Pies or Christmas pudding. See the
corresponding hints in the user manual.

To avoid the possibility of injury. WARNING:

Do not operate the oven if it is damaged or malfunctioning.
Check the following before use:
a) Make sure the door closes properly and ensure it is not
misaligned or warped.
b) Check to make sure the hinges and safety door latches are
not broken or loose.
C) Ensure that the door seals and sealing surfaces have not
been damaged.
d) Make sure inside the oven cavity or on the door are no
dents.
€) Ensure that the power supply cord and plug are not
damaged.
If the door or door seals are damaged, the oven must not be
operated until it has been repaired by a competent person.
Never adjust, repair or modify the oven yourself. It is
hazardous for anyone other than a competent person to
carry out any service or repair operation which involves
the removal of a cover which gives protection against
exposure to microwave energy.
Do not operate the oven with the door open or alter the door
safety latches in any way. Do not operate the oven if there is an
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object between the door seals and sealing surfaces.

Do not allow grease or dirt to build up on the door seals
and adjacent parts. Clean the oven at regular intervals and
remove any food deposits.

Follow the instructions for “Care and Cleaning”. Failure

to maintain the oven in a clean condition could lead to a
deterioration of the surface that could adversely affect
the life of the appliance and possibly result in a hazardous
situation.

Individuals with PACEMAKERS should check with their doctor or
the manufacturer of the pacemaker for precautions regarding
microwave ovens.

To avoid the possibility of electric shock.

« Under no circumstances should you remove the outer
cabinet.

« Never spill or insert any objects into the door lock openings
or ventilation openings. In the event of a spill, turn off and
unplug the oven immediately, and call an authorised SHARP
service agent.

« Do notimmerse the power supply cord or plug in water or
any other liquid.

« Do not let the power supply cord hang over the edge of a
table or work surface.

- Keep the power supply cord away from heated surfaces,
including the rear of the oven.

- Keep the appliance and its cord out of reach of children less
than 8 years.

« Do not attempt to replace the oven lamp yourself or allow
anyone who is not an electrician authorised by SHARP to do
so. If the oven lamp fails, please consult your dealer or an
authorised SHARP service agent.

- If the power supply cord is damaged, it must be replaced by
an authorised SHARP service agent.
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WARNING: Liquids and other foods must not be heated
in sealed containers since they are liable to explode.
Microwave heating of beverages can result in delayed
eruptive boiling; therefore, care must be taken when
handling the container. To avoid the possibility of
explosion and sudden boiling:

Never use sealed containers. Remove seals and lids before use.
Sealed containers can explode due to a build-up of pressure
even after the oven has been turned off. Take care when
microwaving liquids. Use a wide mouthed container to allow
bubbles to escape.

Never heat liquids in narrow necked containers such as
baby bottles, as this may result in the contents erupting
from the container when heated and cause burns.

To prevent sudden eruption of boiling liquid and possible

scalding:

1. Do not use excessive amount of time.

2. Stir liquid prior to heating/reheating.

3. Itis advisable to insert a glass rod or similar (not metal) into
the liquid whilst reheating.

4, Let liquid stand for at least 20 seconds in the oven at the
end of cooking time to prevent delayed eruptive boiling.

Do not cook eggs in their shells, and whole hard-boiled
eggs should not be heated in microwave ovens since they
may explode even after microwave cooking has ended.

To cook or reheat eggs which have not been scrambled or
mixed, pierce the yolks and the whites. Shell and slice hard
boiled eggs before reheating them in the microwave oven.

Pierce the skin of such foods as potatoes, sausages and fruit
before cooking, or they may explode.

WARNING: The contents of feeding bottles and baby
food jars must be stirred or shaken and the temperature
checked before consumption, in order to avoid burns. Use
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pot holders or oven gloves when removing food from the
oven to prevent burns. To avoid the possibility of burns:

Always open containers, popcorn makers, oven cooking
bags, etc., away from the face and hands to avoid steam
burns and eruption of boiling. To avoid burns, always test
food temperature and stir before serving and pay special
attention to the temperature of food and drink given to
babies, children or the elderly. Accessible parts may become
hot during use. Young children should be kept away.
Temperature of the container is not a true indication of the
temperature of the food or drink; always check the food
temperature.

Always stand back from the oven door when opening it to
avoid burns from escaping steam and heat.

Slice stuffed baked foods after heating to release steam and
avoid burns.

Keep children away from the door to prevent them burning
themselves.

WARNING: Only allow children aged from 8 years and
above to use the oven without supervision when adequate
instructions have been given so that the child is able to
use the oven in a safe way and understands the hazards of
improper use.

When the appliance is operated in the GRILL, MIX GRILL,
CONVECTION, MIX CONVECTION and AUTO MENU mode
(mode applicable to model), children should only use the
oven under adult supervision due to the temperature
generated.

This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction
concerning use of the appliance by a person responsible
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for their safety.

Children should be supervised to ensure that they do not
play with the appliance. Cleaning by children should be
monitored.

Models with Electronic touch panel are enabled with a
child lock mode.

Do not lean or swing on the oven door. Do not play with the
oven or use it as a toy.

Children should be taught all important safety instructions:
use of pot holders, careful removal of food coverings - paying
special attention to packaging (e.g., self-heating materials)
designed to make food crisp, as they may be extra hot.

Other warnings

Never modify the oven in any way.

Do not move the oven while it is in operation.

This appliance is intended to be used in household. This oven
is for home food preparation and may only be used for cooking
food and beverages. Drying of food or clothing and heating

of warming pads, slippers, sponges, damp cloth and similar
may lead to risk of injury, ignition or fire. It is not suitable for
commercial or laboratory use.

To promote trouble-free use of your oven and avoid
damage.
Never operate the oven when it is empty. When using a
browning dish or self-heating material, always place a heat-
resistant insulator such as a porcelain plate under it to prevent
damage to the oven base due to heat stress. The preheating
time specified in the dish’s instructions must not be exceeded.
Do not use metal utensils, which reflect microwaves and may
cause electrical arcing. Do not put cans in the oven.
To prevent the turntable or base of the oven breaking:
a) Before cleaning with water, leave to cool.
b) Do not put hot or cold foods or hot utensils on a cold
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turntable/oven base.
¢) Do not place anything on the outer cabinet during
operation.

NOTE:

Do not use plastic containers for microwaving if the oven is still
hot from using a combination mode (oven model dependant)
because they may melt.

Plastic containers must not be used during above modes unless
the container manufacturer says they are suitable.

If you are unsure how to connect your oven, please consult an
authorised, qualified electrician.

Neither the manufacturer nor the dealer can accept any liability
for damage to the oven or personal injury resulting from failure
to observe the correct electrical connection procedure.

Water vapour or drops may occasionally form on the oven walls
or around the door seals and sealing surfaces. This is a normal
occurrence and is not an indication of microwave leakage or a
malfunction.

This appliance is intended for use in household and similar
applications such as; Kitchen areas reserved for staff in

stores, offices and other professional environments / Farms

/ Use by clients of hotels, motels and other residential type
environments / Bed and breakfast type environments.

This symbol means that the surfaces are liable to get
hot during use.
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1. Remove all packing materials from the inside of the oven cavity and remove any protective film found on the
microwave oven cabinet surface.

2. Check the oven carefully for any signs of damage.

3. Place the oven on a secure, level surface, strong enough to take the oven weight, plus the heaviest item likely to

be cooked in the oven. Do not place the oven in a cabinet.

Select a level surface that provide enough open space for the intake and/or outlet vents. See picture on the first

page. The rear surface of appliance can be placed against a wall.

+ The minimum installation height is 85 cm.

+ A minimum space of 20 cm is required between the sides of the microwave oven and any adjacent walls or objects.

« Leave a minimum space of 30 cm above the oven.

+ Do not remove the feet from the bottom of the oven.

« Blocking the intake and/or outlet openings can damage the oven.

+ Place the oven as far away from radios and TV as possible. Operation of microwave oven may cause interference to
your radio or TV reception.

4

5. Securely connect the plug of the oven to a standard earthed (grounded) household electrical outlet.

WARNING:

Do not place the oven where heat, moisture or high humidity are generated, (for example, near or above a
conventional oven) or near combustible materials (for example, curtains).

Do not block or obstruct air vent openings.

Do not place objects on top of the oven.

Do not touch the exterior of the microwave oven during or shortly after operation as it will be hot.
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Model name YC-MS252A YC-MG252A
AC Line Voltage 230V/50 Hz single phase
Distribution line fuse/circuit breaker 10A 10A
AC Power required 1450 W 1450 W
Output power: Microwave 900 W 900 W
Grill 1000 W
Standby <1,0W <1,0W
Energy Save Mode <0,5W <05W
Microwave Frequency 2450 MHz* 2450 MHz*
Outside Dimensions (W) x (H) x (D) mm 472 x 280 x 345 472 x 280 x 345
Cavity Dimensions (W) x (H) x (D)** mm 329x229.5x327 329x229.5x327
Oven Capacity 25 litres** 25 litres**
Grill Rack Size (Diameter x Height in mm) 220x90
Turntable (Diameter in mm) 280 280
Weight (kg) approx. 12 kg approx. 12.5 kg
Oven Bulb (LED type) 1.5W 1.5W

*- This Product fulfils the requirement of the European standard EN55011.
In conformity with this standard, this product is classified as group 2 class B equipment.
Group 2 means that the equipment intentionally generates radio-frequency energy in the form of electromagnetic radiation for the

heat treatment of food.

Class B equipment means that the equipment is suitable to be used in domestic establishments.

**_ Internal capacity is calculated by measuring maximum width, depth and height. Actual capacity for holding food is less.
AS PART OF A POLICY OF CONTINUOUS IMPROVEMENT, WE RESERVE THE RIGHT TO ALTER DESIGN AND

SPECIFICATIONS WITHOUT NOTICE.
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1. Door Safety Lock System

. Oven Window

. Glass Tray

. Turntable support

. Waveguide Cover (Do Not remove)
. Power and Time controls

. Door opening button

. Ventilation openings

. Outer cabinet

10. Power supply cord

11. Grill rack (only YC-MG252A)

Check to make sure the following accessories
are provided: Roller Ring, Turntable Coupling
and Glass Tray

Grill ovens only:

Never touch the grill when it is hot.

NOTE: When you order accessories, please
mention two items: part name and model name.

NOTES:

Grill Rack - for use when cooking on the grill
function only.

The Grill Rack is designed for use with grill
ovens only. DO NOT use the rack when using
the microwave function.

For use of the Grill Rack refer to the GRILL
sections of this User Manual.

The waveguide cover is fragile. Care should be
taken when cleaning inside the oven to ensure
that it is not damaged.

After cooking fatty foods without a cover, always clean the cavity and especially the grill
heating element thoroughly, these must be dry and free from grease. Built-up grease may :
overheat and begin to smoke or catch fire. Y YC-MG252A
Always operate the oven with the turntable and turntable support fitted correctly. This

promotes thorough, even cooking. A badly fitted turntable may rattle, may not rotate properly and could cause
damage to the oven.

All food and containers of food are always placed on the turntable for cooking.

The turntable rotates clockwise or anti-clockwise. The rotary direction may change each time you start the oven.
This does not affect cooking performance.

AWARNING: This symbol means that the surfaces are liable to get hot during use. The door, outer
cabinet, oven cavity, accessories and dishes will become very hot during operation. To prevent burns,
always use thick oven gloves.
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CONTROL PANEL

1. DISPLAY - Cooking time, power, indicators and clock time are displayed.

2. WEIGHT DEFROST - Press once to defrost based on weight.

3. TIME DEFROST - Press to select defrosting by time.

4. AUTO MENU - Press to select auto cooking menu.

5. TIME - Set the clock and timer.

6. MICROWAVE POWER LEVEL - Press to select microwave power level.

7. GRILL - Press to set grill cooking program.

8. COMBI. - Press to set up combination (Microwave and Grill) cooking.

9. WEIGHT/PORTION - Use these buttons to select weight or portions.

10. KITCHEN TIMER - Press to use as a minute timer, or to programme standing time.
11. SET CLOCK - Use to set clock time.

12. START/+30s - Start button. Press once to cook for 30 seconds on full power.

13. STOP/ECO - Press once to pause cooking or twice to cancel operation. Also used to set ECO mode.

: @ = @

TIME DEFROST WEIGHT DEFROST TIME DEFROST WEIGHT DEFROST

ol oo

POPCORN JACKET POTATO POPCORN JACKET POTATO
FROZEN REHEAT DINNER FROZEN REHEAT DINNER
VEGETABLES TEA & COFFEE PLATE 7 VEGETABLES TEA & COFFEE PLATE
Ve T
o — 6 W W

GRILL COMBI

10min Tmin 10s 10min Tmin 10s

@ &
10 KITCHEN
TIMER TIMER

13

YC-MS252A YC-MG252A
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+ Plug in the oven. The oven display will display: “0:00”, an audible signal will sound once.
- This model has a clock function and the oven uses less than 1.0 W in stand by mode. To set the clock, see below.

Your oven has a 24 hour clock mode.

1. Press the CLOCK SET key (—D] once and “00:00” will flash.

2. Press the time keys and enter the current time. Enter the hours by pressing the 10 min key and enter the minutes
by pressing the 1 min and 10 s keys.

3. Press the CLOCK SET key @ to finish clock setting.

NOTES:

If the clock is set, when cooking is complete, the display will show the correct time of day. If the clock has not been
set, the display will only show “0:00” when cooking is complete.

To check the time of day during a cooking process, press CLOCK SET key and the LED will display the time of day for
2-3 seconds. This does not affect the cooking process.

While in the clock setting mode, if the STOP key is pressed or if there is no operation within 1 minute, the oven will
go back to the former setting.

If the electrical power supply to your microwave oven is interrupted, the display will intermittently show “0:00” after
the power is reinstated. If this occurs during cooking, the programme will be erased. The time of day will also be
erased.
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Press the MICROWAVE
POWER LEVEL ke! i

Power Level Y Display

"‘ (Percentage)

x1 100P
HIGH

x2 90P

x3 80P
MEDIUM HIGH

x4 70P

x5 60P
MEDIUM

X6 50P
MEDIUM LOW x7 40P
(DEFROST) x8 30P

X9 20P
LOW x10 10P

x11 oP

Your oven has 11 power levels, as shown.

To change the power level for cooking, press the MICROWAVE POWER LEVEL key until the display indicates the
desired level. Set up the desired cooking time by pressing time keys. Press the START key to start the oven.

To check the power level during cooking, press the MICROWAVE POWER LEVEL key.

As long as your finger is pressing the MICROWAVE POWER LEVEL key the power level will be displayed. The oven
continues to count down although the display will show the power level.

If“0OP”is selected, the oven will work with fan for no power. You can use this level to remove any odours.

Generally the following recommendations apply:

100P/90P - (HIGH) used for fast cooking or reheating e.g. for casseroles, hot beverages, vegetables etc.

80P/70P - (MEDIUM HIGH) used for longer cooking of dense foods such as roast joints, meat loaf and plated meals,
also for sensitive dishes such as sponge cakes. At this reduced setting, the food will cook evenly without over cooking
at the sides.

60P/50P - (MEDIUM) for dense foods which require a long cooking time when cooked conventionally, e.g. beef
casserole, it is advisable to use this power setting to ensure the meat will be tender.

40P/30P - (MEDIUM LOW) to defrost, select this power setting, to ensure that the dish defrosts evenly. This setting is
also ideal for simmering rice, pasta, dumplings and cooking egg custard.

20P/10P - (LOW) For gentle defrosting, e.g. cream, gateaux, or pastry.
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Opening the door:
To open the oven door, press door opening button.

Starting the oven:

Prepare and place food in a suitable container onto the turntable or place directly onto the turntable.

Close the door and press the START/<D> +30s key after selecting the desired cooking mode. You may

extend the desired cooking time during manual cooking by pressing TIME keys or START/<}> +30s START/+30s

key.

Once the cooking programme has been set and the START/<]> +30s key is not pressed in 1 minute, the setting will be

cancelled.

The START/S> +30s key must be pressed to continue cooking if the door is opened during cooking. The audible signal

will sound once when the button is pressed in th ecorrect manner.

Use the STOP key to:

1. Erase a mistake during programming.

2. Stop the oven temporarily during cooking.

3. Cancel a programme during cooking, press the STOP key twice.

4. To set and to cancel the child lock.

NOTE

« If the microwave is not used for a period of 5 minutes (and the door is closed) the safety lock will automatically
activate. The keypad will no longer operate. To turn the safety lock off simply open the door to the Microwave and
the keypad will become active again.

STOP/ECO
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Your oven can be programmed for up 99 minutes 50 seconds (99.50).

MANUAL COOKING/MANUAL DEFROSTING
+ Enter the cooking time and use microwave power levels 100P to 10P to cook or defrost.
« Stir or turn the food, where possible, 2 - 3 times during cooking.

« After cooking, cover the food and leave to stand, where recommended.
« After defrosting, cover the food in foil and leave to stand until thoroughly defrosted.

Example:

To cook 2 minutes and 30 seconds on 70% microwave power.

1. Input the power level by 2. Enter the cooking time by 3. Press the START/<> +30s key to

pressing the MICROWAVE pressing the 1 min key twice start the timer.

POWER LEVEL key 4 times for and then the 10 s key 3 times. (The display will count down
70P. through the set cooking/

Tu:b- defrosting time.)
x4
TOF 230 2:30
NOTE:

+ When the oven starts, the oven lamp will light and the turntable will rotate clockwise or anticlockwise.
+ If the door is opened during cooking/defrosting to stir or turn over food, the cooking time on the display stops
automatically. The cooking/defrosting time starts to count down again when the door is closed and the START key

is pressed.

+ When cooking/defrosting is complete, open the door or press STOP key and the time of day will reappear on the

display, if the clock has been set.

« If you wish to know the power level during cooking, press the MICROWAVE POWER LEVEL key. As long as your
finger is pressing the MICROWAVE POWER LEVEL key, the power level will be displayed.

IMPORTANT:

+ Close the door after cooking/defrosting. Please note that the light will remain on when the door is open, this is for
safety reason to remind you to close the door.

« If you cook food for more than the standard time (see chart below) using the same cooking mode, the oven'’s safety
mechanisms automatically activate. The microwave power level will be reduced or the grill heating element will turn

on and off.
Cooking Mode Maximum Time
Microwave 100 P 30 minutes

Grill cooking*

99 mins 50 sec, Intermittent operation, temperature controlled

Mix grill cooking*

99 mins 50 sec
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1. GRILL ONLY COOKING
The grill at the top of the oven cavity has one power setting only. The grill is assisted by the turntable which rotates
simultaneously to ensure even browning. Use the rack for grilling small items of food such as bacon, gammon and
teacakes. Food can be placed either directly onto the rack, or into a flan dish/heat-resistant plate on the rack.
Example:

To grill for 20 minutes, using GRILL key.

OOKING*

1. Press GRILL key once.

UUX1

2. Enter the required heating time
by pressing the 10 min key
twice.

3. Press the START/S> +30s key to
start the grilling.
(The display will count down
through the set grilling time.)

2. MIX GRILL COOKING

MIX GRILL combines microwave power with the grill. MIX means to cook by Microwave power and Grill power

alternately.

The combination of microwave power with the grill reduces cooking time and provides a crisp, brown finish.

There are 2 choices for the combination:
COMBINATION 1 (Display: C-1)

55% time for microwave power, 45% time for grill cooking. Use for fish and au gratin.

COMBINATION 2 (Display: C-2)

36% time for microwave cooking, 64% time for grill cooking. Use for pudding omelets, and poultry.

Example:

To cook for 15 minutes, using MIX GRILL with 55% time microwave power and 45% grill power (C-1).

1. Press MIX GRILL key once.

2. Enter the required heating time
by pressing the 10 min key once
and the 1 min key 5 times.

3. Pressthe START/S> +30s key to
start the cooking.
(The display will count down
through the set cooking time.)

NOTES for GRILL and MIX GRILL COOKING:

« Itis not necessary to preheat the grill.

+ When browning foods in a deep container, place on the turntable.
+ You may detect smoke or a burning smell when using the grill for the first time. This is normal and not a sign that the
oven is faulty. To avoid this problem, when first using the oven, heat the oven without food for 20 minutes on grill.
IMPORTANT: During operation, to allow smoke or smells to disperse open a window or switch the kitchen ventilation

on.

NOTE: When using the grill function, the grill will turn on and off at regular intervals to prevent overheating.

AWARNING: The door, outer cabinet, oven cavity and accessories will become very hot during operation.
To prevent burns, always use thick oven gloves.

*- Only for models with Grill.
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ONS

1. SEQUENCE COOKING
This function allows you to cook using up to 2 different stages which can include manual cooking time and mode
and/or time defrost as well as weight defrost function. Once programmed there is no need to interfere with the
cooking operation as the oven will automatically move onto the next stage. The audible signal will sound once after
the first stage.
Note: Auto menu cannot be set as one of the multiple sequences.
Example: If you want to defrost the food for 5 minutes, then to cook with 80P microwave power for 7 minutes.
The steps are as follows:

1. Press the TIME DEFROST key once, in the LED display will appear 0:10.

2. Enter the cooking time by pressing the 1 min key 5 times.

3. Input the power level (80P) by pressing the MICROWAVE POWER LEVEL key 3 times.

4. Enter the cooking time by pressing the 1 min key 7 times.

5. Press the START key once to start cooking.

2. +30s FUNCTION (Auto-start)

The +30s key allows you to operate the two following functions:
a. Direct start START/+30s
You can directly start cooking on 100 P microwave power level for 30 seconds by pressing the
+30s key.
b. Extend the cooking time
You can extend the cooking time during manual cooking, time defrost and auto menu operation for multiples of
30 seconds if the +30s key is pressed while the oven is in operation. During the weight defrost, the cooking time
cannot be increased.

NOTE: The cooking time may be extended to a maximum of 99 minutes 50 seconds.

3. KITCHEN TIMER FUNCTION:
You can use the kitchen timer for timing where microwave cooking is not involved for example to time boiled eggs
cooked on conventional hob or to monitor the standing time for cooked/defrosted food.

Example:
To set the timer for 5 minutes.
1. Press the KITCHEN 2. Enterthe desiredtime | 3. Pressthe START/<D> 4. Check the display.
TIMER key once. by pressing the 1 min +30s key to start the (The display will count
key 5 times. timer. down through the set
14 . .
K cooking/defrosting
time.)

When the timer time arrives, the audible signal will sound 5 times and the LED will then display the time of day.
You can enter any time up to 99 minutes, 50 seconds. To cancel the KITCHEN TIMER whilst counting down, simply
press the STOP key.

NOTE: The KITCHEN TIMER function cannot be used whilst cooking.

4. CHILD LOCK:

Use to prevent unsupervised operation of the oven by little children.
a. To set the CHILD LOCK:
Press and hold the STOP key for 3 seconds, a long bleep will be heard and the display will indicate { _ _ . The
oven is now in the CHILD LOCK mode. While in this mode, the display will show the clock, if any key is pressed or
the door is opened, {~ ~ ~ 7 will be seen for ten seconds.
b. To cancel the CHILD LOCK:
Press and hold the STOP key for 3 seconds until a long beep sound.

5. ECO MODE:

In standby mode, press the “ECO” button once, the LED display will be off and microwave oven enter
to ECO mode, any operation can light the LED display again, and the microwave oven will return to
standby mode.

STOP/ECO
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1. TIME DEFROST

ST

This function quickly defrosts food while enabling you to choose a suitable defrost period, depending on the
food type. Follow the example below for details on how to operate this function. The time range is 0:10 - 99:50.
Example: To defrost the food for 10 minutes.

1. Select the menu required by
pressing the TIME DEFROST key

once.
6@ x1

2. Enter the cooking time by
pressing the 10 min key once.

1.

Press the START/<)> +30s key to
start the defrosting.

the display will show:

Notes for Time Defrost:

« After cooking the audible signal will sounds five times and the LED will display then time of day, if the clock has
been set. If the clock has not been set, the display will only show “0:00” when cooking is complete.
« The preset microwave power level is 30P and can not be changed.

2. WEIGHT DEFROST

The microwave oven is pre-programmed with a time and power level so that the following food is defrosted easily:
Pork, beef and chicken. The weight range for this food is from 0.1kg - 2kg in 0.1kg steps.

Follow the example below for details on how to operate these functions.
Example: To defrost a Meat joint weighing 1.2kg using WEIGHT DEFROST.
Place the meat in a flat dish or microwave oven defrost rack on the turntable.

1. Select the menu required by
pressing the WEIGHT DEFROST
key once.

O«

2. Enter the weight by pressing the
WEIGHT/PORTION keys until the
desired weight is displayed

3. Pressthe START/S> +30s key
to start the defrosting.
(The display will count down
through defrosting time)

the display will show:

kg/= @ display:

Frozen foods are defrosted from -18°C.
NOTES FOR WEIGHT DEFROST:

« Before freezing foods, ensure food is fresh and of good quality.
- Food weight should be rounded up to the nearest 0.1kg, for example, 0.65kg to 0.7kg.

+ If necessary, shield small areas of meat or poultry with flat pieces of aluminium foil. This will prevent the areas from
becoming warm during defrosting. Ensure the foil does not touch the oven walls.
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The AUTO MENU keys automatically work out the correct cooking mode and cooking of the foods. Follow the
example below for details on how to operate this function.
Example: To cook two jacket potatoes (0.46kg) by using the AUTO MENU function.

1. Select the menu required by 2. Press WEIGHT/PORTION UP/ 3. Press the START/KD +30s key
pressing the Jacket Potato key DOWN keys or continue to press to start the cooking.
once. the Jacket Potato key to choose (The display will count down
N the required number of potatoes through cooking time)

@ x1 (up to 3).
the display will show: 1 kg ya=" @ display:| 2

NOTES:
+ The weight or quantity of the food can be input by pressing the WEIGHT/PORTION UP/DOWN keys until the desired

weight/quantity is displayed. Enter the weight of the food only. Do not include the weight of the container.
« For food weighing more or less than the weights/quantities given in the AUTO MENU chart.
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WEIGHT/ PORTION /

(initial temp. 20° C)

Auto Menu UTENSILS Procedure
Place the popcorn bag directly on the turntable.
Popcorn 0.05kg, 0.1kg (Please see the note below:‘Important Information
About Microwave Popcorn Feature’)
Please use potatoes with a similar size of approx.
1,2,3 potatoes (pieces) I2>i3e?'€c;;e each potato in several places and place
Jacket Potato 1 potato = approx. 0.23kg P p P

towards the edge of the turntable. Turn over and
re-arrange halfway through cooking. Stand for 3 - 5
minutes before serving.

Frozen Pizza

0.2kg, 0.4kg
(initial temp -18°C)
Plate

Place the Pizza on a plate in the centre of the
turntable. Do not cover.

Frozen vegetable
e.g. Brussel sprouts,
green beans, peas, mixed

0.15kg, 0.3kg, 0.4kg
(initial temp -18°C)

Place vegetables in a suitable container. Add 1tbsp
of water per 100g of vegetables, cover the dish and
place on the turntable. Stir halfway through cooking

vegetables, broccoli Bowl and lid and after cooking.
REHEAT TEA & Coffee 1.' 23 R Place the cup(s) on the turntable and stir after
(120ml/ cup) (initial temp. 5° C) heatin
P Cup 9.
’ 02kg 04kg . Place the plate in the centre of the turntable. Do not
Dinner Plate (initial temp. 5° C) . .
cover. Stir after cooking.
Plate
Notes:

+ The final temperature will vary according to the initial food temperature. Check food is piping hot after cooking. If
necessary, you can extend the cooking manually.

+ The results when using auto cook depend on variances such as the shape and size of the food and your personal
preference as regards cooking results. If you are not satisfi ed with the programmed result, please adjust the cooking
time to match your requirement.

Important Information about Microwave Popcorn Feature:
1. When selecting 100 grams of popcorn, it is suggested that you fold down a

triangle on each corner of the bag before cooking.

Refer to the picture at right.
2. If/When the popcorn bag expands and no longer rotates properly, please
press STOP key once and open the oven door and adjust the bag position to

ensure even cooking.
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To cook/defrost food in a microwave oven, the microwave energy must be able to pass through the container to
penetrate the food. Therefore it is important to choose suitable cookware.

Round/oval dishes are preferable to square/oblong ones, as the food in the corners tends to overcook. A variety of
cookware can be used as listed below.

Microwave
Cookware lcrowav Grill Comment
Safe
Small pieces of aluminium foil can be used to
shield food from overheating. Keep foil at least
Aluminium foil / 2 cm from the oven walls, as arcing may occur.
Foil Containers v/X v Foil containers are not recommended unless
specified by the manufacturer, e.g. Microfoil®,
follow instructions carefully.
Always follow the manufacturers instructions.
Browning dishes v/X }'4 Do not exceed heating times given. Be very
careful as these dishes become very hot.
Porcelain, pottery, glazed earthenware and
China and ceramics v/X }'4 bone china are usually suitable, except for
those with metallic decoration.
Glassware e.q. Pyrex® Care should be taken if using fine glassware as
9.7y v v it can break or crack if heated suddenly.
Metal It is not recommended to use metal cookware
X v as it will arc, which can lead to fire.
Plastic/Polystyrene e.g fast food Care must be taken as some containers warp,
containers v X melt or discolour at high temperatures.
Cling film It should not touch the food and must be
9 v X pierced to let the steam escape.
) Must be pierced to let steam escape. Ensure
Freezer/Roasting bags . .
/ 9bag v X bags are suitable for microwave use.
Paper - Plates, cups and kitchen Do not use plastic or metal ties, as they may
paper v X melt or catch fire due to the metal ‘arcing’
Only use for warming or to absorb moisture.
Straw and wooden Containers 4 4 Care must be taken as overheating may cause
fire.
Always attend the oven when using these
materials as overheating may cause fire.
Recycled paper and newspaper }'4 4

May contain extracts of metal which will cause
‘arcing’and may lead to fire.

ignition.

AWARNING: When heating food in plastic or paper containers, monitor the oven due to the possibility of

NOTE: Do not leave your oven unattended while in use.
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CAUTION: DO NOT USE COMMERCIAL OVEN
CLEANERS, STEAM CLEANERS, ABRASIVE,

HARSH CLEANERS, ANY THAT CONTAIN SODIUM
HYDROXIDE OR SCOURING PADS ON ANY PART OF
YOUR MICROWAVE OVEN.

Before cleaning, make sure the oven cavity, door,
oven cabinet and accessories are completely cool.
CLEAN THE OVEN AT REGULAR INTERVALS AND
REMOVE ANY FOOD DEPOSITS - Keep the oven
clean, or the oven could lead to a deterioration of
the surface. This could adversely affect the life of
the appliance and possibly result in a hazardous
situation.

NOTE: When cooking, condensation can build up inside
the oven cavity, cavity face and door. The amount of
condensation will depend upon the temperature of
the oven surfaces and the moisture content of the food
being microwaved. Ensure that when you have finished
cooking that any moisture which collects on these
surfaces are wiped away with a soft, moisture absorbent
cloth.

Oven exterior

The outside of your oven can be cleaned easily with
mild soap and water. Make sure the soap is wiped off
with a moist cloth, and dry the exterior with a soft
towel.

Control panel

Open the door before cleaning to de-activate the
control panel. Care should be taken in cleaning the
control panel. Using a cloth dampened with water only,
gently wipe the panel until it becomes clean.

Avoid using excessive amounts of water. Do not use any
sort of chemical or abrasive cleaner.

Oven Interior

1. For cleaning, wipe any splatters or spills with a soft
damp cloth or sponge after each use while the oven is
still warm.

For heavier spills, use a mild soap and wipe several
times with a damp cloth until all residues are removed.
Built-up splashes may overheat and begin to smoke

or catch fire, and cause arcing. Do not remove the
waveguide cover.

2. Make sure that mild soap or water does not penetrate
the small vents in the walls which may cause damage
to the oven.

3. Do not use spray type cleaners on the oven interior.
4. Heat up your oven regularly by using the grill and
heat the oven without food for 20 minutes on grill.
Remaining food or fat splashed can cause smoke or
bad smell.

Keep the waveguide cover clean at all times.

The waveguide cover is constructed from a fragile
material and should be cleaned with care (follow the
cleaning instructions above).

NOTE: Excessive soaking may cause disintegration of
the waveguide cover.

The waveguide cover is a consumable part and without
regular cleaning, will need to be replaced.

Accessories

The accessories like turntable, turntable support and
rack should be washed in a mild washing up liquid
solution and dried. They are dishwasher safe.

Door

To remove all trace of dirt, regularly clean both sides of
the door, the door seals and adjacent parts with a soft,
damp cloth. Do not use abrasive cleaner.

NOTE: A steam cleaner should not be used.

Cleaning tip - For easier cleaning of your oven:

Place half a lemon in a bowl, add 300 ml (1/2 pint) water and heat on 100% for 10 - 12 minutes.

Wipe the oven clean using a soft, dry cloth.
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Microwaves cook food faster than conventional cooking. It is therefore essential that certain techniques are followed
to ensure good results. Many of the following techniques are similar to those used in conventional cooking.

AWARNING: Liquids and foods must not be heated in sealed containers or jars/containers with lids on, as
pressure will build up inside and may cause the jar/container to explode.

COOKING ADVICE NOTES:

+ Always attend the oven when in use.

« Ensure that the utensils are suitable for use in a microwave oven.

+ Refer to the charts in the cookbook section for recommended cooking times and power levels.

+ Only use microwave popcorn within the recommended packaging (follow the manufacturers instructions). Never
use oil unless specified by the manufacturer and never cook for longer than instructed.

&WARNING: Follow instructions in the SHARP operation manual at all times. If you exceed recommended
cooking times and use power levels that are too high, food may overheat, burn and, in
extreme circumstances, catch fire and damage the oven.

Arrange

Place the thickest parts of food towards the outside of the dish. e.g. Chicken drumsticks.

Foods that are placed towards the outside of the dish will receive more energy, so cook quicker, than those in the
centre.

Cover

Certain foods benefit from being covered during microwave cooking.

Use vented microwave cling film or a suitable lid.

Pierce

Foods with a shell, skin or membrane must be pierced in several places before cooking or reheating as steam will build
up and may cause food to explode. e.g. Potatoes, Fish, Chicken, Sausages.

NOTE: Eggs should not be heated using microwave power as they may explode, even after cooking has ended. e.g.
poached, fried, hard boiled.

Stir, turn and rearrange

For even cooking it is essential to stir, turn and rearrange food during cooking. Always stir and rearrange from the
outside towards the centre.

Stand

Standing time is necessary after cooking so it enables the heat to disperse equally throughout the food.
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Food Characteristics

Composition

Foods high in fat or sugar (e.g. Christmas pudding, mince pies) require less heating time.
Care should be taken as overheating can lead to fire.

Bones in food conduct heat, making the food cook more quickly. Care must be taken so
that the food is cooked evenly.

Density

Food density will affect the amount of cooking time needed.
Light porous foods, such as cakes or bread, cook more quickly than heavy, dense foods,
such as roasts and casseroles.

Quantity

The number of microwaves in your oven remains the same regardless of how much food
is being cooked. The cooking time must be increased as the amount of food placed in
the oven increases.

e.g. Four potatoes will take longer to cook than two.

Size

Small foods and small pieces cook faster than large ones, as microwaves can penetrate
from all sides to the centre. For even cooking make all the pieces the same size.

Shape

Foods which are irregular in shape, such as chicken breasts or drumsticks, take longer to
cook in the thicker parts. For even cooking, place the thickest parts to the outside of the
dish where they will receive more energy.

Round shapes cook more evenly than square shapes when microwave cooking.

Temperature of food

The initial temperature of food affects the amount of cooking time needed.

Chilled foods will take longer to cook than food at room temperature.

The temperature of the container is not a true indication of the temperature of the food
or drink. Cut into foods with fillings, for example jam doughnuts, to release heat or
steam.

AWARNING: Face & Hands: Always use oven gloves to remove food or cookware from the oven. Stand
back when opening the oven door to allow heat or steam to disperse. When removing
covers (such as cling film), opening roasting bags or popcorn packaging, direct steam away
from face and hands.

AWARNING: Check the temperature of food and drink, stir before serving. Take special care when
serving to babies, children or the elderly. The contents of feeding bottles and baby food
jars are to be stirred or shaken and the temperature is to be checked before consumption
to avoid burns.
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Using your microwave oven is the quickest defrosting method. It is a simple process but the following instructions are
essential to ensure the food is thoroughly defrosted.

+ Remove all packaging and wrapping before defrosting.

+ To defrost food, use the Medium/Low or Defrost microwave power setting.

+ Please refer to the further information below.

Rearrange

Foods that are placed towards the outside of the dish will defrost quicker than foods in the centre. It is therefore
essential that the food is rearranged up to 4 times during defrosting.

Move closely packed pieces from the outside to the centre and rearrange over-lapping areas.

This will ensure that all parts of the food defrosts evenly.

Separate

Foods may be stuck together when removed from the freezer. It is important to separate foods as soon as it is possible
during defrosting.

e.g. bacon rashers, chicken fillets.

Shield

Some areas of food being defrosted may become warm. To prevent them becoming warmer and starting to cook,
these areas can be shielded with small pieces of foil, which reflect microwaves, e.g. legs and wings on a chicken.
Stand

Standing time is necessary to ensure food is thoroughly defrosted.

Defrosting is not complete once the food is removed from the microwave oven. Food must stand, covered, for a
length of time to ensure the centre has completely defrosted.

Turn over

It is essential that all foods are turned over up to 4 times during defrosting.

This is important to ensure thorough defrosting.
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For the reheating of foods, follow the advice and guidelines below to ensure food is thoroughly reheated before
serving.

Plated meals

Remove any poultry or meat portions, reheat these separately, see below.

Place smaller items of food to the centre of the plate, larger and thicker foods to the edge. Cover with vented
microwave cling film and reheat on the Medium/Low microwave power level stir/rearrange halfway through
reheating.

NOTE: Ensure the food is thoroughly reheated before serving.

Sliced meat

Cover with vented microwave cling film and reheat on the Medium/Low microwave power level. Rearrange at least
once to ensure even reheating.

NOTE: Ensure the meat is thoroughly reheated before serving.

Poultry portions

Place thickest parts of the portions to the outside of the dish, cover with vented microwave cling film and reheat on
the Medium microwave power level.

Turn over halfway through reheating.

NOTE: Ensure the poultry is thoroughly reheated before serving.

Casseroles

Cover with vented microwave cling film or a suitable lid and reheat on the Medium/Low microwave power level.
Stir frequently to ensure even reheating.

NOTE: Ensure the food is thoroughly reheated before serving.

To achieve the best results when reheating, select a suitable microwave power level appropriate to the type of food.
e.g. A bowl of vegetables can be reheated using the High microwave power level while a lasagne which contains
ingredients that cannot be stirred, should be reheated using power level the Medium/Low microwave power level

NOTES:

+ Remove food from foil or metal containers before reheating.

+ Reheating times will be affected by the shape, depth, quantity and temperature of food together with the size,
shape and material of the container.

AWARNING: Never heat liquids in narrow-necked containers, as this could result in the contents erupting
from the container and may cause burns.

- To avoid overheating and fire, special care must be taken when reheating foods with a high sugar or fat content, e.g.
mince pies or Christmas pudding.

+ Never heat oil or fat for deep frying as this may lead to overheating and fire.

+ Canned potatoes should not be heated in the microwave oven, follow the manufacturer’s instructions on the can.

AWARNING: The contents of feeding bottles and baby food jars are to be stirred or shaken and the
temperature is to be checked before consumption to avoid burns.
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If you think the oven is not working properly there are some simple checks you can carry out yourself before calling an
engineer. This will help prevent unnecessary service calls if the fault is something simple.
Follow this simple check below:
Place half a cup of water on the turntable and close the door. Set the timer know to cook for 1 minute using
microwave the High microwave power level.
1. Does the oven lamp come on when it is cooking?
2. Does the cooling fan work? (Check by placing your hand above the air vent openings).
3. After 1 minute does the audible signal sound?
4. Isthe water in the cup hot?
If you answer “NO” to any question first check that the oven is plugged in properly and the fuse has not blown. If
there is no fault with either, check against the troubleshooting chart below.

AWARNING: Never adjust, repair or modify the oven yourself. It is hazardous for anyone other than a
SHARP trained engineer to carry out servicing or repairs. This is important as it may involve
the removal of covers that provide protection against microwave energy.

The door seal stops microwave leakage during oven operation, but does not form an airtight seal. It is normal to see
drops of water, light or feel warm air around the oven door. Food with a high moisture content will release steam
and cause condensation inside the door which may drip from the oven.

Repairs and Modifications: Do not attempt to operate the oven if it is not working properly.

Outer Cabinet & Lamp Access: Never remove the outer cabinet. This is very dangerous due to high voltage parts
inside which must never be touched, as this could be fatal.

Your oven is not fitted with a lamp access cover. If the lamp fails, do not attempt to replace the lamp yourself, call a
SHARP approved service facility.

TROUBLESHOOTING CHART
QUERY ANSWER
Draught circulates around When the oven is working, air circulates within the cavity.
the door. The door does not form an airtight seal so air may escape from the door.
Condensation forms in the The oven cavity will normally be colder than the food being cooked, and so steam
oven, and may drip from the | produced when cooking will condense on the colder surface.
door. The amount of steam produced depends on the water content of the food being

cooked. Some foods, such as potatoes have a high moisture content.
Condensation trapped in the door glass should clear after a few hours.

Flashing or arcing from within | Arcing will occur when a metallic object comes into close proximity to the oven
the cavity when cooking. cavity during cooking. This may possibly roughen the surface of the cavity, but
would not otherwise damage the oven.

Arcing potatoes. Ensure all “eyes” are removed from the potatoes and that they have been pierced,
place directly onto the turntable or in a heat resistant flan dish or similar.

Oven does not work when Check the door is closed properly.

the timer control is turned

away from 0.

Oven cooks too slowly. Ensure correct power level has been selected.

Oven makes a noise. The microwave energy pulses ON and OFF during cooking/defrosting.
Outer cabinet is hot. The cabinet may become warm to the touch - keep children away.
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Before asking for service, please check each item below:

Check to ensure that the oven is plugged in securely. If it is not, remove the plug from the outlet, wait 10 seconds,
and plug it in again securely.

Check for a blown circuit fuse or a tripped main circuit breaker. If these seem to be operating properly, test the
outlet with another appliance.

Check to ensure that the power and timer knobs are set correctly.

Check to ensure that the door is securely closed engaging the door safety lock system. Otherwise, the microwave
energy will not flow into the oven

IF NONE OF THE ABOVE RECTIFIES THE SITUATION, THEN CONTACT A QUALIFIED TECHNICIAN. DO NOT TRY TO ADJUST
OR REPAIR THE OVEN YOURSELF.
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4 N A. Undopmauusn 3a n3BexgaHe ot ynorpeba N
(4yacTHM gOMaKMHCTBA)

1. B EBponeiickua cbio3

BHumaHue: AKo enaeTe fja U3XBbPUTE TO3M ype[, MONA He n3non3sante
06rKHOBeHa Koda 3a 6oKIyK.

M3non3BaHoTo enekTpuyecko obopyasaHe TpabBa Aa 6bae nocTaBeHoO
OTZIeNIHO CbINIAaCHO 3aKOHOAATENICTBOTO, KOETO M3MCKBa NPaBUITHO
TpeTupaHe, Onon30TBOPABAHE 1 PELMKINPAHE Ha U3NA3MI0TO OT ynoTpeba
eneKTPUYEeCKOo 1 efleKTPOHHO o6opyaBaHe.

BHumaHue:
Bawmat npogykT
e MapKu1paH ¢
TO3V CMBOJI.

ToBa o3Havasa, CrefBaiiku NpaKTyKaTta Ha CTPaHUTe-YIeHKM, YaCcTHUTE AOMaKMHCTBa B EC
ue nsnesnute MOraT BPbLUAT CBOMTE U31€3/1 OT yNoTpe6a enekTpuyeckn 1 eNeKTPOHHN
ynotpeba ypean Ha onpegeneHn MecTa 3a 6e3nnaTtHo cbbupaHe.
ENIeKTprHeckn B HAKOW CTpaHM® MECTHVAT TbProBCKM NPeACTaBnTeN MoXe Aa B3eMe Bawuns
1 €NIEKTPOHHN cTap ypes 6e3niaTHoO Npu MOKyrKaTa Ha HOB MPOAYKT.
ypenu He TpAGea *) 3a noBeye nHGopMaLMa MoXKeTe Aia ce 06bpPHETE KbM MECTHUTE BNACTU.
fa ce cMecBat C AKo BaluvTe enekTpuyecky nnv enekKTPOHHN ypean nmat 6ateprm unm
obuynte 61TOBM aKymynatopu, e Heo6X04UMO Aa v 3XBbPJIMTE OTAESTHO, CbINIACHO
oTnaabLy. MECTHUTE N3NCKBaHWA. Ype3 NpaBMIHOTO U3BEXAaHE Ha TO3M NPOJYKT OT
Nma otpenHa eKkcnnoartauus, Bue nognomarate npepaboTtkaTa Ha OTnagbLy, TAXHOTO
cncrema sa 0rMon30TBOPSABaHE 1 peuunKknnpaHe. Mo To3n HaunH ce NpeaoTBpaTABaT
CbbupaHe Ha Bb3MOXHUTE HEMAaTVBHU Bb3AENCTBIA BbPXY OKOSIHATA CPeAja U HOBELIKOTO
Te31 NPOAYKTN. 34paBe, KoWTo 61xa MOTIN Aa Bb3HVKHAT MPY HEMPABUIHO U3XBbPJIsHE.

2. B ctpaHu nsBbH EC

AKO M1CKaTe fja U3XBbPINTE TO3U MPOAYKT, MOMNA CBbPXKETE Ce C MECTHUTE

B1aCTV 1 pa3bepeTe NPaBUIHUA HAUYVH 33 U3XBbPIIsHE.

3a WWseiiyapusa: M3na3noto ot ynotpeba eneKkTpryecko 1 eneKTPoHHO

obopyfBaHe Moxe fia 6bAe BbpHaTO Ha TbproseLa v 6e3 fia ce Kynysa HOB

NPOAYKT.

WWW-ShaLz;‘:gzt‘/me“°m/ [onbAHUTENHWTE CbOPBKEHNA 33 CbOMpaHe ca N36POeHN Ha HayanHata
CTpaHuLua Ha www.swico.ch nnn www.sens.ch.

b. Uhdopmauua 3a n3xBbpnsiHe 1 NpepaboTka oT
npomuLLieHn noTpe6uTenn

www.sharpconsumer.com/ 1.B EBpOﬂeMCKIIIﬂ Cblo3

support/ AKO NPOAYKTHT e 61N 13M0J3BaH 3a CTOMAHCKU Lenn 1 cKaTe Aa ro
n3XBbpAnTE:
3a nHpopmaLma OTHOCHO 06paTHO NprieMaHe Ha MPoAyKTa ce 06bpHEeTe KbM
Hait-61m3kus npegcrasuten Ha SHARP. Bb3amoxHO e aa 6baeTe TakcyBaHU
3a pa3xoauTe, MpomnsThyaLy oT 06paTHO NpuemaHe 1 peynknnpare. Mankum
npoayKTy (1 Manku KonmuecTsa) 61xa mornv aa 6baat B3eTy 06paTHO OT
www.sharpconsumer.com/ | MeCTHUS MYHKT 3a CbbupaHe.
documents-of-conformity/

3a Vicnanua: Mons, cBbpiKeTe ce € ycTaHOBeHaTa cuctema 3a cbbupane,

nnn ce o6bpHeTE KbM MECTHUTE BAACTUN 3a 0O6paTHO NpuemaHe Ha BawwnTe
yrnoTpebsBaHN NPOLAYKTM.

2. B ctpaHu nsBbH EC
AKO 1CKaTe Aa 3XBbPAUTE TO3U NPOAYKT, MOMA CBBbPXKETE Ce C MeCTHUTe
Qnacm 1 pasbepeTe NPaBUITHAA HAUVH 33 N3XBBbPIIAHE. j

Mpw HeobxoanMocT OT 0bcyBaHe, noceteTe www.sharpconsumer.com/contact/. 3a ja HayunTe NoBeye OTHOCHO rapaHLMOHHNTe
1 npaBa, oTvAeTe Ha www.sharpconsumer.com/support/ unm ce CBbpXKeTe C MECTHUA TbPTOBCKM NPeACTaBuUTEN.
MoxeTe aa HamepuTe AeKnapaLunTe 3a CboTBeTCTBYE Ha Www.sharpconsumer.com/documents-of-conformity/
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MEPKW 3A BE3OMNMACHOCT NPOTUB U3JIATAHE HA MUKPOBDBJIHOBO
JIbMEHUE

1. He onutearite aa pabotute ¢ GpypHaTa npu oTBOpeHa Bpata. ToBa MOXe Aa fjoBeAe A0 n3araHe Ha MUKPOBBIIHOBO
nbueHme. Masete obe3onacutenHuTe 610KMpPaLLW YCTPOIICTBA OT MOBPEAW U He Ti MOAUGULMPANTE NO HUKaKbB
HauvH.

2. He nocTaBsAiiTe HULLO MeXAy NiLieBaTa CTpaHa 1 BpaTaTa Ha dypHaTa; He NO3BONABANTE BbPXY YMIBTHATENHUTE
MOBBPXHOCTY fja Ce HATPYMBAT OCTAaTbLY OT XpaHa UK NOYMCTBALLM NpenapaTu.

3. He nsnonsgaitte ¢pypHaTa, ako NoKassa Npu3sHaLy Ha HensnpaBHOCT. OT MbPBOCTENEHHO 3HauYeHWe e BpaTaTa Ha
¢dypHaTa fa ce 3aTBaps MIBLTHO 1 a GbAe HAMbHO U3MNPaBHA, 3ae[HO C MAHTUTE, 3aK/IYBALYUTE MEXAHV3MU 1
YMTBTHUTENH MOBBPXHOCTN

4. He npaseTe onuTn Aa nonpassTe uin moguduumpare pypHara.

BAKHU VHCTPYKLIVW 3A BE3OTMACHOCT 3
MOHTAX 1
CMELMOUKALIAN 12
®YPHA 1 AKCECOAPU 13
MAHES 3A YTPABIEHUE 14
MPEAV PABOTA C YPELIA 15
HACTPOVBAHE HA YACOBHUKA 15
HMBO HA MUKPOBBIHOBA MOLLHOCT 16
PBYEH PEXVM HA PABOTA 17
MMKPOBBJIHOBO FOTBEHE 18
TOTBEHE HA TPUST/MUKC FPU 19
IPYTN YIOBHU OYHKLM 20
OYHKLIVIS PASMPA3ABAHE MO BPEME 11 PA3MPA3SABAHE CMPAMO TEIO 21
PEKMM ABTOMATUYHO MEHIO 22
TAB/ILIA 3A ABTOMATUYHO MEHIO 23
NOAXOMALLY KYXHEHCKM CbAOBE 24
MOYNUCTBAHE U NPODUNAKTUKA 25
MPEMOPBKM 3A MUKPOBBIIHOBO FOTBEHE 26
MPEMOPBKM 3A PASMPA3SIBAHE 28
MPEMOPBKM 3A MPETOMIAHE 29
OTCTPAHSIBAHE HA HEM3MPABHOCTM 30
MPEAV AA MOTHPCUTE NMOMOLL, 31
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BAXXHU MHCTPYKUN 3A BESONMACHOCT

MPOYETETE BHUMATEJIHO U 3ANA3ETE 3A BbAELLA
CrMPABKUA

N36AareBaHe Ha onacHOCTTa OT NoXap. MukposbnHoBaTa
dypHa He Tpsa6GBa fa 6bae ocTaBAHa 6e3 Haa30p No Bpeme
Ha pa6oTta. Korato HuBaTa Ha MOLLHOCT ca TBbpAe BUCOKMN
WV BpeMeHaTa Ha roTBeHe — NpeKasieHo NPOAbIHKNUTEN-
HU, @ Bb3MOX>XHO fia Cce CTUrHe A0 CUJTHO NpeTomn/ifAHe Ha
XpaHaTta u noxap.

Ta3n MMKPOBBIIHOBA PpypHa e OT CBOOOAHOCTOALL TUMN U € Npea-
Ha3HauyeHa 3a pa3nonaraHe BbpPXy KyXHeHCKM nnoT. He s nocTa-
BANTe B WKad. EnekTpnueckmaT KoHTaKT TpsibBa ga 6bae necHo
[AOCTDBIMEH, 3a Ja MOXe B C/lyYali Ha aBapus ypeast aa 6bae
N3KoYeH 6bp30.

3axpaHBaHeTo, HeobxoanMmo 3a paboTa Ha ypeaa e 230-240V,
50 Hz, c nnHeeH npepgna3snten / npekbceay noHe 10 A. CnepaBa
Aa 6bae NnpeaBuaeH OoTheNeH NpeKkbeBay, CneyyanHo npegHas-
HaueH 3a ypega.

He noctaBanTe ¢pypHaTa B HenocpencTBeHa 6n11M30CT 4o apyrn
N3TOYHMLM Ha TOMSIMHA, HanprMep KOHBEHLNOHaNHa gpypHa.
He noctaBanTe ¢pypHaTa Ha MACTO C BUCOKA BIAXKHOCT WS HA
MeCTa, KbJIETO € Bb3MOXHO [a ce cbbupa Bnara. He cbxpaHs-
BaliTe 1 He U3nosn3BanTe dpypHaTa Ha OTKPUTO.

AKko 3abenexurte aum, nsknyete pypHara oT 3axpaHBa-
HeTO N He OTBapANTe BpaTaTa, 3a Ala NpeKbCHeTe A0CTbNa
Ha Kucnopop Ao njiambuure.

M3non3sBanTe camo npubopu n cbaoBe, NpeagHasHauYeHn
3a MMKpOBbJIHOBa ¢pypHa. NMpoBepeTte ganu npnbopute n
CbAoBeTe ca NOAXOAALLM 3a ynoTpeba B MUKPOBDBJ/IHOBa
¢ypHa.

AKo 3aTonndarte XpPaHa B m/1aCTMacoBu WiN XapTneHn
onakoBKM, HabniogaBanTe ¢pypHaTa nopagm onacHoOCT oT
3anaJiBaHe.
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Cnep ynotpe6a nouncraanTte Kanaka Ha BbJlHoBofga U
BbTPELIHOCTTa Ha pypHaTa. Heob6xoamumo e ga 6baaT cyxn
n 6e3 Ma3HMHA, TbI KaTo CblljaTa MOXe Aa ce Harpee n
3ananu.
He noctaBanTe necHo3ananumu matepuanu B 6nm3oct go eyp-
HaTa WM BEHTUIALMOHHUTE OTBOPU. He no3BonAaBanTe BeHTU-
NauNoOHHWTE OTBOPY Aa 6bAaT 3aKPUTK OT NpPeaMeTH.
MNpemaxBanTe BCUUYKN MEeTanHM NNoMbu, Ten 1 ap. OT XpaHaTa u
XPaHUTENHWTE ONAaKOBKU. ICKpeHeTO OT MeTasTHN MOBbPXHOCTH
MOXe fa Npean3BrKa noxkap.
He nanonseanTte ¢pypHaTa 3a 3aTONIAHE Ha Ma3HUHA 3a MbpXxe-
He. TeMnepaTtypaTa He MOXe fa 6bAe KOHTPOMpPaHa N Ma3HN-
HaTa MOXe fa ce 3ananu.
3a fa HanpaBuTe NyKaHKW, M3MON3BanTe CaMo cneunanHuTe
MNakeTn NyKaHKK, NpeHa3HavYeHn 3a MUKPOBbB/IHOBA QypHa.
He cbxpaHaBaliTe xpaHa unm gpyru NpoayKT BbB pypHaTa.
Cnep cTtapTmpaHe Ha ¢ypHaTa, NpoBepeTe HACTPONKNTE 3a fa
ce yBepuTe, ye paboTu KaKTo XenaeTe.

He octaBanTe ¢pypHaTa 6€3 HabnogeHne no Bpeme Ha paboTa.
3a pa ce n3berHe onacHoOCTTa OT NperpsiBaHe 1 noxap, e Heob-
XOAMMO Aa ce 06pbLya NOBULLEHO BHMMaHKeE Npu NPUroTBaHe
Ha XpPaHW C BUCOKO CbAbPKAHME Ha MAa3HUHW UK 3axap, Ha-
npuMep HafeHNYKM, CNAgKULLIM U KonegeH nyauHr. Pasrne-
JAalnTe CbOTBETHUTE NPENOPBbKU B PbKOBOACTBOTO 3a €KCM0a-
TauumA.

MpepoTBpaTaBaHe Ha Bb3MOXXHU HapaHaBaHuA. MMTPEQY-

NPEXAEHUE:

He paboteTe c noBpefeHa nnv HemsnpasHa ¢ypHa. Mpean

ynoTtpeba npoBepeTe CNefHOTO:

a) Yeepere ce, ye BpaTaTa ce 3aTBaps [o6pe, He BUCK 1 He e

M3KPpUBEHAa.
b) I'IpOBepeTe 0aJi MaHTUTE N 3alllMTHNA 3aKJTI04YBall MeXa-
HW3bM HE Ca NoBpeaeHN Nnn pa3xna6eH|/|.
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C) MNpoBepeTe Aanu ynibTHEHNATA HA BpaTaTa U yrTbTHUTEN-
HUTE MOBBPXHOCTM He Ca NMOBPEeAEHM.
d) Yeeperte ce, ue BbB BbTpelLHOCTTa Ha dypHaTa 1 Mo BpaTa-
Ta HAMA BATbOHATUHN.
e) MpoBsepeTe Aanv 3axpaHBaLLUAT Kaben v LWencenbT He ca
noBpeaeHM.
AKo BpaTaTa Unun ynnbTHeHUATa ca noBpefeHn, pypHaTa He

MOKe fia ce 13MoN3Ba, Npeay nospeaara aa 6bae oTcTpaHeHa
OT KOMMETEHTHO NuLe.

Hukora He N3NBb/IHABaTE CAMOCTOATENIHO PEMOHTU NN
moandunKaunm Bbpxy ¢pypHaTta. 3BbpluBaHeTo Ha BCA-
KaKBW PEMOHTHU AENHOCTY, BK/IIOUBALLM CBaNAHe Ha
Kanaka, npegnasBall OT MUKPOBbJIHOBaTa eHeprus, oT
HeyNbJIHOMOLLEHU INLa e OMacCHO.

He paboTteTe ¢ dypHaTa Nnpu OTBOpEHa BpaTa 1 He NpenpaBsaii-
Te KJTIoYasKnTe Mo HMKaKbB HaunH. He nanonseaiite ¢ypHaTa B
cnyJai, ye Mexay YIbTHEHUATA Ha BpaTaTa U yrTbTHABALLATA
MOBbPXHOCT NMa HAKaKbB OOEKT.

He no3BonsABanTe No ynnbTHEHNATA Ha BpaTaTa U CbNbT-
CTBaLYMTE YacTu Aa ce HaTpynBaT Ma3sHVHU N MPbCOTUA.
MouncrBaTe pefoBHO PpypHaTa N OTCTPaHABaNTE BCAKaK-
BU OCTaTbLM OT XpaHa.

CnepBaiTe MHCTpyKUuunTe B pasgen "lpuxka n nouncrsea-
He". JIuncata Ha noaApbXKKa MOXe a AoBeAe A0 BJolla-
BaHe Ha CbCTOAHMETO Ha MOBbPXHOCTUTE, KaTO TOBA MOXe
Aa noBnuse HebnaronpuATHO BbpPXY XKMBOTA Ha ypeaa u
Aa aosBepae A0 ONacHU cuTyauuu.

Xopa € U3KyCTBEHM BOAAUN Ha CbpLETO TpAOBa Aa ce KOHCYNTU-
paT C NINYHMA NTeKap Uar C NPON3BOANTENA HA BOAAYa Ha Cbp-
LLleTO OTHOCHO NpeAna3HMUTE MEPKM MO OTHOLLEHME Ha MUKPO-
BBbJIHOBUTE QypHWN.

MpepoTBpaTABaHe Ha puCKa OT TOKOB yaap
« B HMKaKbB ciyyan He NnpemaxBanTe BbHLWHUA Kanak.
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« Hwkora He pa3nuBanTe Unu He NOCTaBANTe NpeameTy B
OTBOpPUTE 3a 3aKJ/I0YBaHe NN B OTBOPUTE 3a BEHTUIALMA.
B cnyuan Ha pa3nuBaHe nsknoyeTe HesabaBHO ¢pypHaTa u ce
obagete Ha oTopum3mpaH cepsun3 Ha SHARP.

« He noTtananTte 3axpaHBawuA Kaben nnu wencena Bbe BoAa
N1 gpyra TeYHOCT.

« He no3BonsagaliTe 3axpaHBaLwma Kaben ga BUCK Hag pbb Ha
Maca Unn Hag paboTHa NOBBPXHOCT.

- [pbxTe 3axpaHBaLyma Kaben ganeye oT TONAN NOBbPXHO-
CTW, KaKTO 1 OT 3afHaTa YacT Ha ¢pypHarTa.

- [la3ete ypepa n kabena My Ha MecCTa, HeQOCTbIMHM 3a Aeua
nopa 8 rogvHa Bb3pacrT.

« He ce onuTBanTe ga nogmeHATe NamnaTa Ha pypHaTa camu
N He NO3BONABANTE HAa HUKOW, KONTO He e eNeKTPOTEXHUK,
oTopu3npaH ot SHARP 3a ToBa. AKo namnaTa nsropu, Mons,
KOHCynTUpanTe ce ¢ Bawma Tbprosew uim ¢ oTopusmpaH
cepsu3 Ha SHARP.

« B cnyuan ye 3axpaHBalmAT kaben 6bae noBpeneH, CbLn-
AT TpAbBa Aa 6bAe 3aMeHeH B CepBU3, YMb/IHOMOLLEH OT
SHARP.

NPEAYNPEXAEHUE: TeuHoCTN nnun gpyru XxpaHu He TpA6-
Ba fla 6baaT HarpsAABaHM B 3ane4yaTaH ONaKOBKW, Tbil KaTo
€ Bb3MOXHO Ala ekcnnoaupar. [pn HarpsaBaHe Ha HaNUTKN
C MUKPOBDBJIHU MOXe fla Bb3HUKHe 3a6aBeHo KuneHe. ETo
3aL0 cbAbT TPAGBa Aa 6bAe AOKOCBAH BHUMaTENHoO. U3-
6AarsaHe Ha Bb3MOXXHOCTTa OT u3byxsaHe nnv BHe3anHo
KnneHe:

Hukora He nsnonsealiTe 3anevyataHu cbaose. MNpeamn ynotpeba
cBanAnTe KanayuTe. 3aneyataHuTe CbAOBe MOraT [la eKCMo-
AVpPaT BCNEACTBME HATPYNAHOTO HaNAraHe, JOPU U Clnej Kato
dypHaTa 6bae nsknoveHa. MNpu HarpsiBaHe Ha TEYHOCTM U3-
nonsealiTe CbA0BeE C LUIMPOK OTBOP, MO3BOJISABALL M3MYCKaHe Ha
MexypueTarTa.
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Hukora He 3aTonnANTe TEYUHOCTU B CbAOBE C TACHO MbpPNo,
Hanpumep 6e6eLwwKn 6yTUAKN, THI KaTo Npu 3arpABaHe
MOXXe fla ce CTUrHe A0 U3pUrBaHe Ha CbAbpKaHNETO OT
CbAa N NpUYNHABaHe Ha U3rapsHe.

3a fa ce npepoTBpPaTV BHE3AMHO KUNeHe nnm n3byxeBaHe Ha

TEYHOCT 1 Bb3MOXXHO M3rapsHe:

1. He n3nonseaiiTe ¢pypHaTa 3a TBbpaAe NPOLBIKUTENHN Nepu-
oaw oT Bpeme.

2. Pa3bbpKaliTe TeUHOCTTa Npeaun 3aTonnsHe.

3. MNpenopbUnTENHO € NOo BpeMe Ha HarpsiBaHe B TEYHOCTTA Ja
6bae notoneHa CTbkNeHa 6bpKanka nnm gpyr nogobeH (He
MeTasneH) npubop.

4. OcTaBeTe TEYHOCTTa fia NPecTon BbB dypHaTa 20 ceKyHAM
cnep 3aTOMNNAHETO, 3a Aa Ce NpefoTBpaTn 3abaBeHOTO Kune-
He.

He roTBeTe AlLa c Yepynka n He 3aTonnAnTe TBbPAO CBa-
peHm ANLla, Tb KaTo € Bb3MOXXHO Aa eKcnaiogupar, aopu
M cNiep KaTo MMKPOBbJ/IHOBaTa 06paboTKa e npukniouuna.
Mpun roTBeHe Unu 3aTOMJIAHE Ha AL, KOUTO He ca 6bpKa-
HU UM MUKCUPaHN, Npo6uinTe XXbATbKa N 6entbKa. Obe-
NneTe N HapeXxeTe TBbPAO CBapeHuTe AlLla npean aa rv
3aTonanTe B MMKPOBbJIHOBaTa pypHa.

MpobuBanTe 06BMBKaTa Ha XpaHW KaTo KapTodu, konbacu un

NIof4OBe Npeamn roTBeHe, 3aLl0TO B MPOTUBEH CllyYail MoraT Aa

ce B3pUBAT.

MNPEAYNPEXXAEHUE: CobabpKaHMeTo Ha WwnweTta u 6yp-
KaHU C AeTCKN XpaH TpAGBa Aa 6bae pa3sknawaHo npean
ynotpe6a. Temnepartypara Tpsa6Ba fa 6bae npoBepsBaHa,
c uen nséaresaHe Ha nsrapaHua. NMpun nsBa)kgaHeTo Ha Xpa-
HU oT pypHaTa N3non3BamTe KyXHEHCKN pbKaBuun, Tbii
KaTo e Bb3MOXXHO fia ce usropure. llpegorsparaBaHe Ha
pyCKa OT N3rapAHMA:

« BuHarm otBapanTe cbgoBeTe, ONAaKOBKUTE C NyKaHKK, TOP-
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O6UUKNTE 3a NeyeHe 1 ap. ganey oT INLETO U pbLeTe CK, 3a
Aa nsberHeTte nsrapAHUA OT Napa n n3KnnasaHe. 3a aa npe-
[OTBpPATUTE M3rapsaHWA, BUHArn NpoBepaBanTe TemnepaTy-
paTa Ha XpaHaTta u pa3bbpkBalTe npeaun cepeupaHe. O6pb-
WwanTe ocobeHO BHUMaHMe Ha TeMnepaTypaTa Ha XpaHara,
KOATO AaBaTe Ha 6ebeTa, feua nnv Bb3pacTHy xopa. OTKpu-
TUTE YaCTW MOTaT [ia Ce HaropeLAT o Bpeme Ha ynotpeba.
MankunTe geua TpA6Ba aa 6baaT Abp’KaHW HaCTPaHa.

- TemnepatypaTa Ha CbJa He € HafeKAEeH MHANKATOP 3a CTe-
MeHTa Ha 3aTOMAHEe Ha XpaHaTa unn HanuTkata. He nponyc-
KalTe fja npoBepuTe TemnepaTtypaTa CaMOCTOATENHO.

« [lpn oTBapsAHe Ha BpaTaTa Cce OTAPbNBaNTe, 3a Aa He Ce U3ro-
puTe OT napara.

« Cnep 3aTonnsaHe HapA3BaWTe MbJ/IHEHUTE MeYeHU XPaHu,
Taka Yye napata fa 6bae nsnycHarta n ga ce nberHat nsraps-
HUA.

- [JpbXXTe geuaTa ganey oT BpaTaTa, 3a Aa r'v npegnasure ot
n3rapsHe.

NPEAYNPEXXAEHUE: @ypHaTta moxe fla 6bae nsnonssaHa
CaMOCTOATENIHO OT Aela Haa 8 roanHM caMo cJiep KaTo ca
nony4Yynnm cboTBeTHUTE YKa3aHuA 3a 6e3onacHa ekcnnoa-
Taumsa N ocb3HaBaT pUCKOBETE OT HenpaBWIHa ynoTpeba.
Mpwu pa6oTa B pexkxumum NrPUJ1, MUKC FrPUNT, KOHBEKLIMOH-
HO rOTBEHE, CMECEHO KOHBEKLLMUOHHO IOTBEHE n
ABTOMATUYHO MEHIO (pexxnmunTte ca HaNN4YHUN B 3aBUCU-
MOCT OT MofieNa) ce reHepupa BMCOKa Temneparypa, eTo
3au0 geuyarta TpA6Ba ga 6baaT HabnwogaBaHw.

YpepbT He e npeaHa3Ha4yeH Aa 6bae n3nonsBaH ot nvua
(BknounTEeNnHO geua) c HamaneHn GuUsnNYeckn, CEeTUBHU
AN YMCTBEHN CMNOCOGHOCTY UM C InMncaTa Ha OnuT 1 3Ha-
HUA, OCBEH aKo ca NoA HaA30p NN ca MHCTPYKTUPaHM OT
nvile, OTTOBOPHO 3a TAXHaTa 6e3o0nacHOCT.

Jeuarta Tpsa6Ba ga 6bpaT HabnoaaBaHW, 3a Aa ce rapaH-

TUPa, Ye He CM UrpanAT c ypeaa. MouncTeaHeTo Ha ypeaa
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MOXe Aa 6'bne N3NbJIHABAHO OT Aella eANHCTBEHO aKo ce
|-|a6n|onaBa'r OT Bb3pacTeH.

Mopenute ¢ €JIEKTPOHEH CeH30pPEeH NnaHes pa3nojarar c
pPeXum 3a 3aKJilovuBaHe 3a AeTCKa 6e30nacHoOCT.

He ce ppbXTe 1 He ce NtonenTe Ha BpaTaTa Ha ¢ypHaTa. He cu
nrpanTe c dpypHaTa 1 He A U3Mon3BaiTe KaTo Urpadka.

BCMUKM BaXKHU MHCTPYKLUK 3a 6e30nacHOCT TpAbBa aa 6baat
pa3siCHEHM Ha AeLaTa, @ UMEHHO: N3MOoJ3BaHe Ha KYXHEeHCKN
PbKaBULUW, BHUMATENTHO NpemMaxBaHe Ha OOBUBKMTE HA XpaHUTe
- 0a ce obpbLUa cneuranHo BHUMaHMe Ha OnakoBKuTe (Hanpu-
Mep Ha caMo3aTonNALMTe Ce MaTepuanu), NpeaHa3HauyeHn aa
MOAADbPXKAT XpaHaTa CBeXa, Tbi KaTo CbLyMTe MoraT Aa 6baat
MHOTO HaropeLleHu.

Apyrn npeaynpexpeHnsa

Hukora n no HUKaKbB HauMH He N3BbpLLBalTe MoguduKaymum
BbpXY PypHaTa.

He npemecTtBalite pypHaTa gokato pabotu.

To3m NPOAYKT e NpeAHa3HayeH 3a ynotpeba B JOMALLHW YCI10-
BuUA. Ta3n PpypHa e npegHa3HayeHa e4MHCTBEHO 3a JOMALLHO
NPUroTBAAHE Ha XpPaHu 1 HanNUTKK. CyleHeTo Ha XpaHa unun gpe-
XU, KaKTO U HarpsABaHETO Ha OTOMIUTENHN NOAJIOKKM, Yexu,
rb6u, BNaXKHN KbPru U T.H. MOXKe a fOBEAE A0 PUCK OT Hapa-
HABaHe unn noxap. He ce npenopbuBa ynotpeba B TbProBCKm
nnv nabopaTopHN YCNOBUA.

3a HacbpuaBaHe Ha 6e3npob6nemHara pabora Ha Bawara
¢$ypHa n nsbarsaHe Ha noBpepa.

Hukora He BkntouBanTe ¢pypHaTa npasHa. [pun n3nonssaHe Ha
CbAOBe 3a 3anMyaHe Iy TakrnBa OT CaMo3aToNALL ce MmaTe-
pwvian, BUHarn noctaBanTe nog TAX TONJoycTonymBa nperpaga
(Hanp. nopuenaHoBa YMHUA), 3a Aa NpefoTBpaTUTe yBpeXKaaHe
Ha nnoyaTa BCneacTBue Ha NPeKoOMepHO HarpsaBaHe. BpemeTo
3a 3aTOMJIAHE Ha XpaHaTa, MOCOYEHO B UHCTPYKLMUTE He TPAO-
Ba Aa 6bae npeBumLlaBaHo.
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He n3nonssante metanHu npnbopu 1 KOHCEPBU, Tb KaTo OT-

pa3AaBaT MUKPOBDBJIHUTE N MOraT Aa NPUYMHAT Abros pa3paAga.

[Npepna3BaHe Ha BbpTALWATa YAHMA UK NfioYaTa OT CYYNBaHe:

a) Mpeawn ga NPUCTbNNTE KbM NOYNCTBAHE C BOAA, N3YaKalTe
[la ce oxnaaw.

b) He nocrasaiite HaropeleHn unan CTyaeHn XpaHu AN Haro-
peLleHn CbaoBe BbpXy CTyAeHa BbpTALLa YMHUA/NoYa.

C) He nocraesiite HMLIO BbPXY BbHLIHATA KyTUA MO BPEME Ha
paborta.

3ABEJIEXKKA:

Mpy MMKPOBBTIHOBO 3aTOM/IAAHE He M3MON3BalTe MacTMacoBU
OMaKOBKM, aKo pypHaTa e BCe olLe HaropelleHa cef paboTa B
PEeXMM Ha KOMOUHMPAHO FOTBEHE (B 3aBMCUMOCT OT MOAENA),
TbI KaTo € Bb3MOXKHO [la Ce Pa3TonNsT.

Mpwv ropHuTe PyHKLMM He TpAGBa Aa 6bAaT U3non3BaHM NacT-
MacoBW OMAKOBKW, OCBEH aKo NPOWN3BOAUTENAT U3PUYHO HE e
oT6enA3an, ye MmoraT Aa 6b4aT M3NoN3BaHMN.

AKO He CTe CUrypHU KaK fia cBbprkeTe Bawara ¢pypHa, mons,
KOHCYNTUPaTe ce C OTOPU3MpPaH, KBannduumpaH enekTpoTex-
HUIK.

HvTo Npon3BoOANTENAT, HTO THProBeL LT HE MOeMaT OTFOBOP-
HOCT 3a noBpean no gpypHaTa B CNeACTBME Ha HECNa3BaHe Ha
npoueaypaTa no NPaBUIHOTO ENEKTPUYECKO CBbP3BAHE.
MoHsAKora moraT fa ce 06pa3yBaT BogHa Napa Uim Kanku no
CTeHWTe Ha ¢ypHaTa, NO YMIbTHEHMATA 1 30HMTE 3@ YMTbTHSA-
BaHe. ToBa € HOPMaJIHO ABMIEHME U HE € NPU3HAK 3a TeY UK 3a
Hen3npaBHOCT.

To3n ypep e npegHa3HayeH 3a 6utosa v apyra nogobHa yno-
Tpeb6a, Hanp.: B KYXHEHCKM MOMELLEeHMA 3a NepCcoHan B mara-
3UHKN, 0DUCK 1 ApP.; B 3eMeLENCKM CTOMAHCTBA; OT KNIMEHTN Ha
XOTenn, MOTeNIN 1 APy MecTa 3a HaCcTaHABaHe; B MecTa 3a
HacTaHABaHe TWM HOLYBKA U 3aKycKa.
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To3n cmBON 03HaYaBa, Ye NMOBbPXHOCTUTE MOXe fa ce
HaropewsT No Bpeme Ha paboTa.

1. OTcTpaHeTe BCMYKM ONaKOBbYHM MaTepranii OT BbTPELIHOCTTa Ha GpypHaTa, KakTo 1 BCUYKY Npefna3BaLyy NeHTH
M0 NOBbPXHOCTHTE Ha BbTPELLHAaTa YacT.

2. lposepeTe BHUMaTeNHO dypHaTa 3a BCAKAKBM C/leAu OT noBpepa.

3. T[locTaBeTe ¢pypHaTa Ha CUrypHa, paBHa MOBbPXHOCT, AOCTaTbYHO CTabuUHa Aa M3LbPXKN TErnoTo Ha GypHaTa ntoc
Hali-TeXKNA NPOAYKT, KOWTO MoXe fla 6bfje NpUroTBeH BbB dpypHaTa. He noctasaiTe ¢pypHata B LWKad.

4. IN36epeTe paBHa NOBbPXHOCT, OCMIypABaLla AOCTaTbYHO CBOOOJHO MPOCTPAHCTBO 3a BEHTUNALVIOHHUTE OTBOPU.
B. n3o6pakeHneTo Ha MbpBa CTpaHuLa. 3aaHaTa CTpaHa Ha GpypHaTa Moxe fla 6bje pa3nonoxeHa cpelly cTeHa.

+ MuHMManHaTa MOHTa)Ha BMCOYMHa e 85 cMm.

+ MVUHUMaNHOTO OTCTOAHWE Ha pypHaTa OT CbCeiHUTE CTEHU UK 06eKTH e 20 CMm.

+ OcTaBeTe MMHMMYM 30 cM. CBOBOAHO NPOCTPAHCTBO Hag dypHaTa.

+ He oTcTpaHABaiiTe KpaueTaTa OT AbHOTO Ha dypHarTa.

+ Bnokunpaiiku BeHTUNaLMOHHUTE OTBOPU MOXeTe Aa nospeauTe ¢pypHaTa.

+ lMocTaBeTe pypHaTa Bb3MOXHO Hall-Aaneye oT pafAMonpueMHULV 1 Tenesunsopu. Pabotata Ha MUKPOBbIIHOBaTa

dypHa MOXe fia NPeAn3BIKa CMYLLEHNA Ha Pano / TeNeBU3NOHHNA CUrHan.

85cm

/‘

5. CbpxeTe CTabunHoO Lwencena Ha ¢pypHaTta KbM CTaHAAPTEH (3a3eMeH) AOMAKMHCK KOHTAKT.

NPEAYNPEXAEHUE:

He n3naraiite dypHaTa Ha TONNMHa, BOAA WV BUCOKA BIAXKHOCT (Hanp. B 65IM30CT 1M BbpXy KOHBEHLMOHaNHa oyp-
Ha); He A pa3nonaralite HenocpeACTBEHO A0 IeCHO3ananymMm Matepuany (Hanp. 3asecu).

He 6nokumpaiite BEHTUNALVMOHHNTE OTBOPYI.

He noctaBAitTe npeameT BbpXy dpypHaTa.

Mo Bpeme Ha paboTa MK HenocpeaCcTBEHO Cief, TOBa BbHLUHUTE MOBbPXHOCTM Ha MUKPOBb/IHOBaTa GpypHa MoraT Aa
6bAaT HaropelleHN 1 Npy JOKOCBaHe CbleCcTBYBa OMAaCHOCT OT U3rapsHe.
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H Ha Mop; YC-MS252A YC-MG252A
MpoMeHNBO MPEKOBO HanpexeHne 230V/50 Hz moHodpasHo
JlnHeeH npegnasuTen/npekbceay 10A 10A
M31cKBaHMA 32 NPOMEHNBOTOKOBA MOLLHOCT 1450 W 1450 W
Maxopauia besonacHu 3a 900 W 900W
MOLHOCT:
Toun 1000 W
B pexu1m Ha rotToBHOCT <1,0W <1,0W
B PeXnm 3a necteHe Ha < 0(5 w < 0’5 w
eHeprus
MuKpoBb/IHOBa YecToTa 2450 MHz* 2450 MHz*
Boriurin pasmepn 472x 280 x 345 472X 280 x 345
(wmpuHa) x (BUcoumHa) X (Abn6ourHa) Mm
Burpewhu pasuepu " 329%229.5x 327 329%229.5x 327
(wmpuHa) x (BucoumnHa) X (Apn6ourHa)** Mm
Kanauwret Ha dypHaTa 25 nutpa** 25 nutpa**
Pa3mepu Ha nocTaBKaTa 3a rpus (amameTbp X 22090
BUCOYMHA B MM)
BbpTala unHuA (arameTbp B MM) 280 280
Terno (kg) npuén. 12 kr npwén. 12,5 kr
BurpewHo LED ocseTneHve 3a pypHa 1,5W 1,5W
*-To3u npody A Ha u3UC Ha Eeponeticku pm EN55011. Coo6p mosu c dapm, npody ce
Knacuguyupa kamo o6opy 2pyna 2 knac B. [pyna 2 o3Hayaea, 4e mo3u yped 0YeHo np 0
P nood ¢ Ha ] p yus 3a p Ha xp O6opy omknacB

03Hayaea, 4e Mo3u yped moxe 0a 6v0e u3nNon38aH 8 YOMAWHU yC/108UA.

**. BbmpewHUAM Kanayumem ce u34ucaAea ypes p Ha MaKc P o u 8UCOYUHA.
Hetic Ha P 3a XpaHa e no-mMansK.

KATO YACT OT MOJTUTUKATA 3A HEMPEKbCHATO YCbBbPLIEHCTBAHE, HUE CU 3AMA3BAME MPABOTO A
NMPOMEHAME AN3AMHA N CMELIMOUKALIMATE BE3 NPEAYMNPEXAEHVE.
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1. 3aknouBalla cuctema 3a 6e3onacHocT

2. T[po3sopey

3. CrbKkneHa nnova

4. TlocTtaBka

5. Kanak Ha BbnHoBopaa (HE CBAJIANTE)

6. Tpubopu 3a ynpasneHne Ha MUKPOBBIIHOBA
MOLLHOCT 1 BpemeTpaeHe

7. bByToH 3a oTBapAHe Ha BpaTMuKaTa

8. OTBOpPM 32 BEHTUNALMA

9. BbHWwHa KyTMA

10. 3axpaHBaLy kaben

11. MNocraeka 3a rpun (camo 3a mogen YC-
MG252A)

YBepeTe ce, Ue cnefiHWTe akcecoapu ca
Hanu4yHu: BoJeula posika, CbeAUHNTENTHO 3BEHO
M CTbK/IeHa nno4va

Camo npu mogenm c rpun:

MocTaBKa 3a rpun - 13nosn3Ba ce eANHCTBEHO
npw rotBeHe ¢ GyHKLUUA rpun.

MocTtaBKaTta 3a rpun e npefHa3HayeHa 3a
ynoTpeba eanHCTBEHO Npun GpypHu ¢ rpun. HE A
M3MON3BAVTE npu MUKPOBBAHOBO roTBEHE.
MoBeye nHdoOpMaLma OTHOCHO ynoTpebaTa

Ha nocTaBKaTa 3a rpu MoXeTe ja HamepuTe B
pasgenu FPUJ1 Ha HacTOALOTO PbKOBOACTBO.
Huikora He foKocBaliTe rpuna, AoKaTo e
HaropeLyeH.

3ABEJIEXKA: KoraTto nopbusaTte
NPUHAANEXHOCTH, MONA ynoMeHeTe ABa
€e/leMeHTa: HaMeHOBaHMe Ha YacTTa 1
HavMeHOBaHVe Ha Mmogena.

3ABEJIEXXKU:

KanakbT Ha BbIHOBOAa e Kpexbk. TpAbBa fla ce BHMMaBa Aa He ce MOBPeAM Npu NouncTBaHe
BBTPELIHOCTTA Ha pypHaTa.

Cnep NpUroTBAHETO Ha Ma3HY XpaHu 6e3 Kanak, BYHar nouncTBanTe cTapaTesiHo KyxvHaTa,
0CO6€eHO HarpsABaLLWsA rPYN eNeMeHT, KOMTo TpAGBa a € BUHAru cyx 1 6e3 MasHUHM Mo Hero.
3acbxHana no Hero MasHrHa MoXe fla nperpee, fla 3anoyHe Aa MyLun WAV ja ce 3ananu.
BuHaru pa6oTete ¢ ¢pypHa C NpaBuaHO NOCTaBEHM BbPTALYA Ce YNHIA 1 MOCTaBKa. ToBa nomara npw rotexe. J1owo
nocTaBeHa BbPTALLA Ce UMHUA MOXe Aa APBbHUY, fla He Ce BbPTW NPaBWIIHO 1 Aa loBee A0 NnoBpeaa Ha GypHaTa.
Mpyi roTBeHE BCUYKM XPaHU 1 OMAKOBKM C XPaHU Ce MOCTaBAT BUHArM BbPXY BbPTALLATA Ce YNHNA.

BbpTALaTa ce UNHMA MOXe fla Ce BbPTY MO NOCOKa Ha YaCOBHMKOBATa CTpesika unmn obpaTtHo. MocokaTa Ha BbpTeHe
MOXe fa Ce MPOMEHs BUHAru Npeam ctaptipaxe Ha ¢pypHata. ToBa HAMa OTHOLIEHWE KbM NMPUTOTBAHETO Ha XpaHara.

A NPEAYNPEXXAEHUE: Tosu CMMBOJI NOKa3Ba, Ye Npu eKcnioaTtayua NnoBbpxHoCcTUTE (BpaTaTa,
KOpPNyCbT, BbTPELIHOCTTa Ha pypHaTa U akcecoapuTe) MoraT ia ce HaropewyAT. 3a fa NpeAoTBpaTnTe
n3rapsaHus, BUHaru nsnonssaiite ge6enu pbkasmum 3a ¢pypHa.
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MAHEN 3A YNIPABJIEHUE

1. AUCIJIEN - noka3sa BpemeTpaeHe Ha roTBeHe, MOLHOCT, HANKATOPY 1 TOUYeH yac.

2. WEIGHT DEFROST (Pa3mpa3aBaHe CNpAMO Terso) — HaTUCHeTe eJHOKPaTHO 3a 1360p Ha dyHKUMATa 3a
pa3smpassBaHe Crpsamo Tero.

3. TIME DEFROST (Pa3mpa3aBaHe no Bpeme) — HaTuCHeTe eAHOKPaTHO 3a U360p Ha GyHKLMATa 3a pa3mpassABaHe no
Bpeme.

4. ABTOMATUYHO MEHIO - n360p Ha aBTOMATMYHO MEHIO 3a FOTBEHE.

5. BPEME - 3apaBaHe Ha TOYEH Yac uim Tanmep.

6. HABO HA MUKPOBDBJIHOBA MOLLHOCT - 11360p Ha MUKPOBBIHOBA MOLLYHOCT.

. GRILL (pun) — 3apaBaHe Ha Nporpama 3a rotBeHe C rpu.

8. COMBI. (KoMb1HVpaHO roTBEHE) — MPOrpamMa 3a KOMOMHVPAHO FOTBEHE C MUKPOBBSIHOBA EHEpris 1 rpu.

9. TEMO/NMOPLUA - 6yToHM 3a 1360p Ha TErNo Unn nopLum.

10. KITCHEN TIMER (KyxHeHcKM Taiimep) — MoXe fja 6bie N3non3BaH Kato MUHYTEH TaiMep WK 3a NporpamMmpaHe Ha
Bpeme 3a npecTtonBaHe.

11. SET CLOCK (YacoBHMK) — 3a1laBaHe Ha TOYEH 4ac.

12. START/+30s - byToH 3a cTapTpaHe Ha nporpama. HaTucHeTe e[JHOKPaTHO 3a roTBeHe C MPOAB/HKUTENHOCT
30 cekyHAM Mpu MbJiHa MOLYHOCT.

~N

13. STOP/ECO (Cron / EHeprocnecTtaBaly pexum) — npu eJHOKPaTHO HaTWCKaHe nNporpamata ce NocTaBA B naysa;
cnef, ABe HaTUCKaHMA Nporpamata ce oTMeHA. /i3nonsBa ce 1 3a 3aaaBaHe Ha EHeprocnecTaBaly pexum.

) a® =8 a® oo | .

TIME DEFROST WEIGHT DEFROST TIME DEFROST WEIGHT DEFROST

B oo @

POPCORN JACKET POTATO FROZEN POPCORN JACKET POTATO
PIZZA 4
oo 2
FROZEN F{EH_EAT DINNER FROZEN REHEAT DINNER
VEGETABLES ~ TEA & COFFEE PLATE VEGETABLES ~ TEA & COFFEE PLATE
7
o — I P di w Hruy s

MICROWAVE GRILL COMBI

Tmin 10min Tmin 10s 5

9

10 KITCHEN @ n

SET
CLOCK

13

YC-MS252A YC-MG252A
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+ Bkniouete dypHaTa. Bbpxy gucnnes we ce nsnuiue "0:00" 1 Wwe npo3Byumn ayano cUrHa.
+ To3n mogen pasnonara ¢ GyHKLMA YaCOBHUK, KaTO KOHCYMaLATa Ha €Hepria B PeXUM Ha FOTOBHOCT e Mo-Masika
ot 1,0W. 3a noBeuye NoAPO6HOCTI OTHOCHO HAaCTPOIi Ha yac BX. no-gony.

Bawata ¢pypHa rMa YaCOBHVK C 24 4aCOB PeXMUM. R

1. HatncHete eaHokpaTtHO 6yToH CLOCK SET @ Bbpxy ancnnes we 3anoyHe ga npemuraa "0:00"

2. BbBepeTe TOUHO Bpeme C romoLyTa Ha CbOTBETHUTE 6yTOHM — 10 min 3a yac 1 1 min 1 10 sec 3a MUHYTW.
3. HatucHete 6yToH CLOCK SET (—D] 3a [la NOTBbPAWTE HaCcTpoMKaTa.

3ABENEXKWN:

AKO YaCOBHVIKBT € HaCTPOeH, Cfief} NPUKIIoYBaHe Ha FOTBEHETO BbPXY AMCHed Lie 6bAe NoKasaH TOYHMAT yac.

B npoTnBeH cnyyai, cnep Kato rotBeHeTo 6bie 3aBbpLUEHO, LWe ce u3nuiwe "0:00"

3a npoBepKa Ha TOUeH Yac Mo BpemMe Ha rotBeHe HatncHeTe 6yToH CLOCK SET. TouHoTo Bpeme Lie 6bae usnmcaHo
BbPXy Ancnes 3a 2-3 cekyHau. ToBa He OKa3Ba BIMAHVE BbPXY NpoLieca Ha roTBeHe.

AKO Mo Bpeme Ha HacTpoliBaHe Ha YacoBHWKa 6bjje HaTucHaT 6yToH STOP unu nuncea feficTere 3a noBeye OT efjHa
MWHyTa, GpypHaTa Le ce BbpHEe KbM NpeanLLHNTe HaCTPONKU.

AKO eNneKTpUYeCKrAT 3axpaHBaly kaben Ha BalwaTa ¢pypHa e NpeKkbCHaT, cief} Bb3CTaHOBABaHE Ha 3aXpaHBaHeTo, Ha
avcnnen we ce nokaxe: "0:00". AKo ToBa ce Cnyuu No Bpeme Ha roTBeHe, nporpamara e 6bae n3tputa. JHeBHOTO
BpeMe CbLLO Lje ce U3Tpue.
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HOCT

HatncHete 6yTon HUBO HA
MUWUKPOBDBJIHOBA MOLLHOCT Nucnnen

HwvBo Ha mMoLwwHoCT

"‘ (npoueHT)

x1 100P
B/COKA

X2 90P

x3 80P
CPEOHO B/COKA

x4 70P

X5 60P
CPEOHA

X6 50P
CPE[IHO HUCKO x7 40P
(PA3MPA3ABAHE) X8 30P

x9 20P
HUCKO x10 10P

x11 oP

Bawarta dypHa rma 11 HMBa Ha MOLLHOCT, KaKTO € NMoka3aHo.

3a npomsAHa Ha HMBOTO Ha MOLLHOCT 3a roTBeHe HaTucHeTe 6yToH HUBO HA MUKPOBBJIHOBA MOLLHOCT,
JloKaTo BbpXy Aucnnen 6bae n306paseHa KenaHata CTOMHOCT. BbBeeTe HEOOXOAVMOTO BpeMeTpaeHe ¢ nomoLyTa
Ha cboTBeTHUTe 6yToHW. HaTncHeTe 6yToH START, 3a fla CTapTupaTte rotBeHe.

3a la NpoBepm1Te HUBOTO Ha MOLLHOCT MO BpeMe Ha roTBeHe, HaTucHeTe 6ytoH HUBO HA MUKPOBDBJIHOBA
MOLLHOCT.

[lokaTo 6y TOHBT e HaTUCHAT, HUBOTO Ha MOLLHOCT Lje 6bje MoKa3BaHO BbpXy Ancries. Bbnpeku Tosa, dypHaTta
npoAabIKaBa OTOposABaHeTO.

Mpu n360p Ha "OP" paboTn camo BeHTUNaTOp 6€3 MIKPOBBIIHOBA MOLHOCT. Tasn GpyHKLMA Moxe fia 6bae
13MoM3BaHa 3a OTCTPaHABaHe Ha MUPU3MU.

B 06wwuaA cnyyaii ca BanupHu cnefHuTe NpenopbKu:

100P/90P (B/ICOKO) - 3a 6bp30 roTBEHE MV NPETOMIIAHE, HAaNp. 3@ NOBEYU, TOMN HAMUTKY, 3eNEHYYLU 1 ip.
80P/70P (CPEQHO BMCOKO) - 3a No-NpoABbMIKUTENHO FOTBEHE Ha MbCTU XPaHW KaTo NeyeHo, Meco, Xna6 1 NoKpuTn
ACTWA, a CbLLO W ANMKATHN XpaHu (Hanp. cnagkuwm). Mpu Te3n HamaneHy napameTpu, xpaHata ce NpUroTea
paBHOMEPHO 6€3 3anunyaHe no cTpaHuTe.

60P/50P (CPEJJHO) - 3a BUCOKOKaNopM4HM XpaHu, KOUTO N3NCKBAT NPOABIIKUTENHO BPEME Ha MPUrOTBAHE No
TPaAVLMOHEH HAUMH, HaMp. roBeXA0 Meco. Ta3u GyHKLUA ce NpenopbyBa 3a 3ana3BaHe KPeXKoCTTa Ha MecoTo.
40P/30P (CPEIHO HNCKO) -3a paBHOMepHO pa3mpasaBaHe. DyHKLUMATA e NOAXOAALLA 3a BAPEHe Ha Opu3,
MaKapOHEHV N3[enus, KHepan 1 ANYeH Kpem.

20P/10P (HNCKO) - 3a flennkaTtHO pa3mpasaBaHe, Hanp. Ha CMeTaHOBY TOPTW.
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OTBapsiHe Ha BpaTaTa:
3a fla oTBOpWMTE BpaTaTa Ha PpypHaTa, HaTVCHeTe CbOTBETHMA BYTOH.

Pa6ota c pypHara:

MpuroTeeTe 1 NocTaBeTe XpaHaTa B MOAXOAALY Cbf UM HANPaBO BbPXY BbPTALLATA CE YMHUS.

3aTBOpeTe BpaTaTa, U36epeTe XenaHuA Pexm1M 3a roTeeHe 1 HaTicHeTe 6yToH START/ +30s. Mpn

PBUHO FOTBEHE eNaHOTO BpeMeTpaeHe Moxe Aa 6bae YAbIKeHO ¢ nomowTa Ha 6ytoHn TIME vnn STARTH+30s

START/<> +30s.

Cnep kaTo Nporpamata 3a roteeHe 6b/e 3afjajieHa, ako 6yToH START/D +30s He 6bge HaTUCHAT A0 1 MUHYTa,

HacTpoKaTa Lye ce aHynvpa.

Ako Bpatata 6bae 0TBOpeHa No Bpeme Ha roteere, 6yToH START/S)> +30s TpabBa Aa 6bAe HaTUCHAT 3a

npoAb/KaBaHe Ha Nporpamarta. [pu HaTucKaHe Ha By ToHa Lie NPO3BYYM €AHOKPATEH 3BYKOB CUTHaI.

ByToH STOP moxe fa 6be n3non3saH 3a:

1. V3TpuBaHe Ha rpeluKka no Bpeme Ha HaCTPOMBaHETO.

2. BpemeHHo cnvpaHe Ha dypHaTa no Bpeme Ha roteeHe.

3. 3a0oTMAHa Ha Nporpama no Bpeme Ha rotBeHe HaTucHeTe 6yToH STOP fBa nbTu.

4. 3apaBaHe v 0OTMsAHA Ha GYHKLMATA 3a 3aKNioYBaHe 3a AeTcka 6€30MacHOCT.

3ABENIEXXKA

+ AKO MMKPOBbB/IHOBaTa dypHa He ce M3Mon3Ba B MPOAB/IKEHME Ha 5 MUHYTK, @ BpaTaTa e 3aTBopeHa, pyHKUMATa 3a
3aK/l04BaHe 3a fleTcka 6e30MacHoCT LWe 6bAe akTBMpPaHa aBToMaTuyHo. LindposaTa KnaemaTypa Lie npectaHe
[a 6bae akTUBHA. 3a feakTBMpaHe Ha GYHKUMATA 3a 3aK/ioYBaHe e HeOBXOAVMO CaMO Aia OTBOPUTE 1 3aTBOpUTE
Bpatata. Cnefj ToBa fleficTerie umdpoBaTa KnaBmaTypa Lie Moxe Aa 6bAe 13nonsBaHa.

STOP/ECO
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Bawata ¢pypHa Moxe Aa ce nporpamupa Ao 99 muHyTr 1 50 cekyHam (99.50).

PBYHO FOTBEHE / PbYHO PASMPA3ABAHE
- BbBepete BpemeTpaeHe 1 HUBO Ha MowHOCT oT 100P go 10P 3a rotBeHe nnm pasmpassasaHe.

+ Pa3bbpKBaiiTe 11 3aBbpTalTe XpaHaTa, KOraTto € Bb3MOXHO, 2-3 MbTW Ha FOTBEHe.

« Cnep roTBeHe, NOKpWiiTe XpaHaTa U OCTaBeTe [ja NPeCToW, KoraTo ToBa ce npenopbysa.

+ Cnep pa3mpassBaHe, NOKpuiiTe xpaHaTa ¢ GONNO 1 OCTaBeTe Aa NPeCTou [0 MbHO pa3MpasfBaHe.

Mpumep:

3a pa rotBuTe 2 MHYTK 1 30 CEKYHAM NMPU MOLYHOCT Ha MUKPOBb/HaTa 70%.

1. BbBeaeTe HMBO Ha MOLYHOCT
C YETMPMKPATHO HaTVCKaHe
Ha 6yToH HUIBO HA
MUWKPOBDBJIHOBA MOLLIHOCT
[0 pocturaHe Ha 70P.

U

2. BbBefeTe BpemeTpaeHe Ha
roTBEHETO, KaTo HaTWCHeTe ABa
nbTY 6yToH 1 min v cnep ToBa 3
b1 6yTOH 10's.

3. HatucHete 6yToH START/
< +30s, 3a fa cTapTupare
Tanmepa.
(Bbpxy gncnnes we 6bae
nokasaHo o6paTHO oT6posABaHe
Ha 3ajiafileHoTo Bpeme 3a
roTBeHe/pasmpassBaHe.)

o=

30

3ABEJIEXKA:

MOCOKa Ha YaCOBHUMKOBAaTa CTpenka unmn O6paTHO Ha HeA.

Cnep ctapTvpaHe BbTPELHOTO OCBET/IEHUE e Ce akTUBMPA, a BbPTALLaTa Ce YNHWMA L 3anoYHe Aa ce BbPTr No

AKO M0 Bpeme Ha roTBeHe/pa3mpassiBaHe BpaTata 6be OTBOpeHa ¢ Lien pa3bbpKBaHe uin 06pblyaHe Ha XpaHaTa,

NOKa3BaHOTO BbPXY AMCMeA Bpeme ce NpeKbCBa aBTOMaTUYHO. [TOBTOPHOTO My CTapTupaHe ce N3Mb/HABa cnep
3aTBapsAHe Ha BpaTaTa U HaTucKaHe Ha 6yToH START.

Crnep npuKnouBaHe Ha roTBeHeTo/pasMpasABaHETO OTBOPETe BpaTaTa MM HaTUCHETe MPOU3BONEH ByTOH, cnep
KOeTO Lie 6bAe NoKasaH TOUHUAT Yac OT AAeHA (aKO YaCOBHUKBT € HAaCTPOEH).
AKo ncKaTe Aa pasbepeTe HUBOTO Ha MOLLHOCT MO BpeMe Ha roTBeHe, HaTrcHeTe 6yToH 3a HUBO HA

MWKPOBDBJIHOBA MOLLHOCT. [JokaTo 6y TOHBT € HaTUCHAT, HYBOTO Ha MOLLHOCT Lie 6bAe NoKa3aHo BbpXy

aucnnes.
BAXHO:

+ Cnep rotBeHe/pa3mpa3ssBaHe BpaTaTa TpA6Ba fla 6bae 3aTBOpeHa. B npoTuBeH cyyait, oT cbobparkeHns 3a
CUrYPHOCT BLTPELIHOTO OCBET/IEHUE Lile OCTaHe BKJIOYEHO.

+ AKo roTBuTe XpaHa No-NPOABLIKATENHO OT CTaHAAPTHOTO BpeMeTpaeHe (BUXTe Tabnuvuata no-fony), N3nonssanki
€ViH 1 Cbll PeXUM Ha roTBeHe, MexaHU3MbT 3a 6@30MacHOCT Ha PpypHaTa Lie ce akTiBMpa aBTOMaTUYHO. ToBa e
HaManu MUKPOBBITHOBaTa MOLLHOCT UM HarpeBaTeNAT Ha rpuna Le 6bae BKOUYEH 1 U3KIIOUEH.

Pex<um Ha rotBeHe

MakcumanHo Bpeme

MwukposbnHa P100

30 MUHYTK

MeueHe Ha rpun*

99 MUH 50 CeK, KOHTPONMPaHN NPEKbCHAT PEXIM Ha paboTa 1 Temnepatypa

[oTBeHe Ha MUKC rpun®

99 MuH 50 cek
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1. TOTBEHE CAMO IrPun

TPUMBT B ropHaTa YacT Ha gpypHaTa rmMa camo efHa HacTPOIiKa 3a MOLHOCT.IPUALT Ce Nognomara ot BbpTALaTa ce
nyioya, KOATO Ce BbPTU eJHOBPEMEHHO, 3a fla Ce rapaHT/pa Aopu 3anuyaHe. /3anonsgaiite noctaBkarta 3a neyeHe Ha
Mankuy napyeTa XxpaHa Kato 6eKoH, pune unm YaeHn 6uUcKBUTU. XpaHaTa TpAbBa Aa 6bae NocTaBeHa ANPEKTHO BbPXY

nocTtaBKaTa unu B TOFII'IOyCTOVNI/IBa UYMHUA Ha NoCTaBKaTta.

Mpumep:

3a rotBeHe Ha rpun B NPOABIKEHVE HA 20 MUHYTY € NomoLTa Ha 6yToH GRILL.

1. HaTncHeTe efHOKpaTHO GYTOH

GRILL.
WU

2. BbBepeTe He06XOAMMOTO BpemMe
3a HarpsaBaHe Ypes [IByKpaTHO
HaTucKaHe Ha 6yToH 10 min.

3. HamucHete 6yToH START/>
+30s, 3a fa cTapTupaTte rpuna.
(Bbpxy ancrines we 6bae
nokasaHo 06paTHO oTbposABaHe
Ha 3ajlafileHoTo Bpeme.)

2. NEYEHE HA MUKC-TPUN

MUWKC FPUN e GpyHKLMA 32 KOMOMHMPAHO FOTBEHE C MUKPOBB/IHOBA EHEPrs U rpui Ha NocsiefoBaTeneH NpuHLMn.
KombuHaLmATa Ha MMKPOBBITHOBA CNla C rpu HamanAaBa BPeMeTO 1 I0BeX/a 10 CBexo, KadpABo NoKpuTue.

Bb3MOXHM ca 2 KoMGMHauum:
KOMBUHALMA 1 (Aucnneir: C-1)

55% OT BPEMETO Ce 13M0/3Ba MUKPOBBIHOBA MOLLHOCT, 45% — rotBeHe ¢ rpun. Cny»u 3a NpuroTesHe Ha pr6a nnm

orpeTeH.
KOMBUHALUA 2 (Ancnneii: C-2)

36% Bpeme 3a MIKPOBbB/IHOBO roTBeHe, 64% Bpeme 3a roTBeHe C rpun. MianonssaiTe 3a NyAUHT OMNETU N NTALN.

Mpumep:

3a roTBeHe C NPOABIKUTENHOCT 15 MUHYTH, € nomoLyTa Ha GyHKumA MIX GRILL ¢ 55% MUKPOBBIHOBA MOLLHOCT 1

45% rpwn (C-1).

1. HaTtncHeTe efHOKpaTHO 6YTOH
MIX GRILL.

VU «

2. BbBefeTe HeOOXOAMMOTO Bpeme
3a HarpABaHe, KaTo HaTUCHeTe
efjHoKpaTHO 6yToH 10 min u
6yTOH 1 min neT NbTU.

3. HatucHete 6yToH START/D>
+30s, 3a Ja CTapTupaTe roTBeHe.
(Bbpxy avicnnes wwe 6bae
nokasaHo o6paTHO oTbposABaHe

Ha 3a/lafieHOTO Bpeme 3a
rotseHe.)

BEJNIEXKKW 3a TOTBEHE HA TPUJ1 u MUKC FrPUN:

+ He e HeobxoavMmo Aa 3atonnATe rpuna.

+ Korato 3anuuare AcTuaA B 4bNOOK Cbfl, MOCTaBETe rO BbPXy BbPTALLATA C& YNHUA.

+ Mpvi NbpBOHAYaNHOTO M3MOJ3BaHe Ha rPKNa € Bb3MOXHO fia yceTuTe UM U MUPUC Ha n3ropsano. ToBa e Helwlo
06KryaiiHO 1 He e MpU3HaK, ye dypHaTa e noBpefeHa. 3a aa nsberHete To3u Npobnem, Korato U3non3eate pypHata
3a NPbB MbT, BKAOYETE rpuna 3a 20 MUHYTK 6e3 xpaHa.

BAXKHO: [lJokaTo ypeabT paboTy, € HeO6XOAVMO Aia OTBOPMTE NPO30PEL, UK fla BKIKOUUTE KyXHEHCKaTa BEHTUNaLmA,

3a fla NO3BONMTE Ha AUMa 1 MUPU3MUITE [la Ce pasHecarT.

3ABEJIEXKA: Ako dyHKLMATA 3a MeyeHe Ha rpun 6bae 13non3BaHa, FPUITHT Lie Ce BKITIYBA U 13K/0YBa Ha PaBHU

BpemMeBU NHTepPBanu C Len NpejoTBpaTABaHe Ha NperapAaHe Ha XpaHaTa.

AHPEAVHPE)KAEHME: Bparara, BbHLIHaTa KyTiA, BbTPELLHOCTTa Ha pypHaTa, YNHMNTE 1 aKcecoapuTe
ce HarpsBaT U3K/IYNTENIHO MHOrO MO BpeMe Ha pa6oTa.
3a pa npefoTBpaTUTe N3rapAHNA, BUHAru Usnonssaiite ae6enn pbKkaBuum 3a
bypHa.

*- OmHaca ce eduUHCcMeeHo 3a Mmodenume c 2pus.
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1. NOCJZIEQOBATEJIHO FOTBEHE
Ta3u GyHKLWA NO3BONABA rOTBEHE C U3MOJI3BaHe Ha ABE PasnvYH HIBA, KOUTO MOraT Aa BK/OYBAT BpeMeTpaeHe u
peXrm Ha pbYHO roTBeHe U/unu GyHKLMMTE 3a pa3mpasaBaHe Mo Bpeme 1 pasmpasasaHe cnpamo Terno. Cnep kato
nporpamarta 6bae 3agafeHa, He e HeobxoAMMa Hameca B NpoLieca Ha rotBeHe. DypHaTa Le NpemMuHe KbM CleaBalLoTo
HMBO aBTOMaTMUHO. Criefj KaTo MbPBOTO HIBO GbAe 3aBbPLUEHO, L MPO3BYUM efHOKPATEH ayAvo CUrHa.
3abenexkKa: ABTOMaTUYHOTO MeHI0 He MOXe Aia 6bJie HACTPOEHO KaTo YacT OT NOCNefOBaTENHY OnepaLuu.
Mpumep: AKo ncKaTe fa pasmpasunTe XpaHa 3a 5 MHYTH, cnep ToBa ia crotBuTe ¢ 80P MOWHOCT 3a 7 MUHYTH.
CTbNKUTe ca cnegHuTe:

1. HatncHete 6yToH PASMPA3AIBAHE 3A BPEME BeaHbxX, Ha LED ancnnes e ce nokaxe 0:10.

2. BbBefeTe BpemeTpaeHe 3a roTBeHe Upes HaThcKaHe Ha 6yToH 1 min 5 nbTu.

3. BbBepfeTe HMBO Ha MoLHOCT (80P) c TpUKpaTHO HaTucKaHe Ha 6yToH HUBO HA MMKPOBDBHJIHOBA

MOLHOCT.
4. BbBefieTe BpeMETPAEHe 3a rOTBEHe Upe3 HaTUCKaHe Ha 6yToH 1 min 7 nbTu.
5. HatucHete 6yToH CTAPT BeHbXK 3a ja CTapTMpaTe roTBeHeTo.

2. OYHKLUMUA +30s (aBTOMaTU4YHO CTapTUpaHe)

C nomolyTa Ha 6yToH +30s MoraT Aa 6bAaT akTMBUPaHK cnefHuTe ABe GyHKLMN:
a. [InpeKTHO cTapTupaHe
JIMpeKTHO CTapTVpaHe Ha roTBeHe C HUBO Ha MUKPOBBIHOBa MoLHOCT 100 P 3a 30 cekyHAu upes
HaTUCKaHe Ha 6yTOH +30s.
b. YabnkaBaHe Ha BpemeTpaeHeTO Ha roTBeHe
Mpw paboTa B pexMM PbUHO FrOTBEHE, pa3mMpasfABaHe 3a BpeMe 1 aBTOMaTUYHO MeHI0 BPeMeTpaeHeTo MoXe fa
6bae yabmkaBaHo ¢ MHTepBanu oT 30 CEKYHAM Ype3 HaTUCKaHe Ha 6yToH +30s. [pun akTnBMpaHa GyHKLWA 3a
pa3mpassaBaHe CNPAMO Terno BpemMeTpaeHeTo He Moxe fla 6bje yabixkasaHo.

START/+30s

3ABEJIEXXKA: BpemeTpaeHeTo Ha roTBeHe Moxe Aa 6be yab/mkaBaHo Hali-MHOro o 99 MUHYTU 1 50 ceKyHAW.

3. OYHKUUA KYXHEHCKU TAVMEP

MoxeTe fa n3non3BaTte KyxHEHCKUA TaliMep 3a oTOposBaHe 1 Korato GpypHaTa He paboTu, HanprIMep NpW BapeHe Ha
AllLa Ha HOpMasieH KOT/IOH UV 3a CleleHe Ha BPEMEeTO Ha NpecToABaHe Ha roTBEHW/pa3MpaseHm XpaHu.
Mpumep:

3a 3apaBaHe Ha Talimepa 3a 5 MUHYTU.

1. HatncHete 2. BbBepete XenaHoTo 3. HatucHete 6yToH 4. TMpoeepeTe gucnnes.
eAHOKpaTHO By TOH BpemeTpaeHe upes START/<> +30s, 32 aa (LLle 6bAe nokasaHo
KYXHEHCKU HaTuCKaHe Ha 6yToH cTapTupare Taimepa. obpaTHo oTbponABaHe
TAUMEP. 1 min 5 nbTu. Ha 3aa[1eHOTO

BpemeTpaeHe
- Ha rotBeHe/
pasmpassBaHe.)

KoraTo BpemeTo Habnuxu, e Npo3Byyum NeTkpaTeH 3ByKoB curHan u LED wie nokaxke BpemeTo.

MoxeTe fa BbBefeTe Bpeme 40 99 MUHYTH, 50 cekyHaw. 3a aa aHynmupate KYXHEHCKUA TAMMEP, fokaTo 0T6pOABa
HamanuTenHo, HatucHete 6yToH STOP.

BENIEXKA: OyHkumata KYXHEHCKYM TAMIMEP He moxe Aa ce M3Mon3Ba No BPeMe Ha roTBeHe.

4. 3AKJIIOMBAHE 3A NETCKA BE3OMACHOCT:

M3non3Ba ce 3a NpefoTBpaTABaHe Ha HeXeNaHo akTBKpPaHe OT fiela 6e3 poANTENCKM KOHTPO.
a. AkTuBmpaHe Ha PEXKUM 3A JETCKA BE3OMACHOCT:
HatucHete 1 3agpbxTe 6yToH STOP 3a 3 cekyHaw. LLle Npo3Byun npogb/iKuTeNeH ayAno CUrHan, a Bbpxy agucnnes
e 6bae uanucaHo | _ _ J. PexxumbT e akTueupaH. Mpu paboTa B TO31 pexkiim, BbpXy AUCnies ie 6bae
nokasBaH TOYHMAT yac. Cnep HaTUCKaHe Ha HAKOI OT By TOHUTe 1nn OTBapsAHe Ha BpaTaTa, Haanuewt - Jue
6bae U3nucBaH 3a 10 cekyHAU.
b. OTmAaAHa Ha dyHKumAaTa 3AKJTIOYBAHE 3A IETCKA BE3OMACHOCT:
HatucHete v 3afpbxTe 6yToH STOP 3a 3 ceKyHAM, AOKATO He MPO3BYUM MPOABIKUTENEH ayANO CTHa.

5. PEXXUM EKO:

B pexum Ha roTOBHOCT HaTUCHETe eAHOKPATHO 6yToH “ECO”. TeUHOKPUCTANHUAT ANCTINEN e ce
N3KITIOYN 1 ypeabT We npemuHe B pexkum EKO. lucnneat moxe aa 6bae akTMBMPaH Npu BCAKO
cnefBalLo AENCTBIE, KaTO MUKPOBBIIHOBATa GypHa LU Ce B PEXMM Ha FOTOBHOCT.

STOP/ECO
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1. PABMPA3ABAHE NO BPEME

Ta3n ¢pyHKUMA pa3mpasaBa 6bP30 XxpaHa, KaTo No3BosiABa Aa Ce 13bepe NoAXoAALY Nepo/ 3a pa3MpasaBaHe, B
3aBMCUMOCT OT

BUAa xpaHa. Cneapaiite foNHUTE NPUMePU 3a NOAPOBHOCTM Kak ce paboTu ¢ a3n GyHKLWA. BpemesaTa paka e: 0:10 -
99:50.

Mpumep: 3a pasmpasaBaHe Ha XxpaHu 3a 10 MUHYTU.

1. WU36epeTe HY>KHOTO MeHio, 2. BwbBepete BpemeTpaeHe 3a 1. HatucHete 6yTOH START/
HaTVCKalK1 BeJHbXK By TOH roTBeHe Ypes eiHOKPaTHO < +30s, 32 ga cTapTuparte
BbP30 PA3MPA3ABAHE. HaTucKaHe Ha 6yToH 10 min. pasmpasfaBaHeTo.

(J @ x1
oo
[McnneisT wwe nokaxe: u

Benexun oTHOCHO pa3mpa3sABaHeTo Mo Bpeme:

+ Cnep roTBeHe Lie NPO3ByYn NeTKpaTeH 3ByKOB curHan 1 Ha LED wje ce nokaxe BpemeTo, ako YaCcoBHMWa e HarfaceH.
AK YacOBHMKa He e HarfaceH, UCMNEAT Le nKaxe camo “0:00” KoraTto roTBEHETO NPUKIIOUN.

+ Harnacenata mowHocT e 30P 1 He Moxe fla 6bAe NpoMeHeHa.

2. PASMPA3ABAHE CMPAMO TEINO

DypHaTta pa3snonara c NpeABapuUTENHO 3aJaieHN NPOrpamu, BKIIOYBALLM Pa3IVYHO BPeMeTPaeHe 1 H/iBa Ha MOLLHOCT,
TaKa Ye XpaHW KaTo CBMHCKO, TENELLKO 1 NUELWKO a MoraT Aa 6bAaT pasmpassaBaHu No-necHo. [JnanasoHsbT Ha
TernoTo moxe fa Bapupa ot 0,1Kr Ao 2Kr B MHTepBanu o1 0,1Kr.

CnepBaiiTe npumepa no-gony 3a noseye Nogpo6HOCTN OTHOCHO paboTaTa Ha Te3n GpyHKLMN.

Mpumep: Pasmpa3saBaHe Ha Meco c Terno 1,2 Kr ¢ nomolyTa Ha gpyHKumata PASMPA3ABAHE CNPAMO TEIMO.
MocTaBeTe MECOTO B NANTBK Cbf, UM Ha MOCTaBKaTa 3a pa3MpassBaHe BbPXy BbpTALaTa Ce YNHMA.

1. W36epeTe HeobXx0AMMOTO MeHIO | 2. BbBefeTe Ternoto, HaTUCKaNKM 3. HatucHete 6ytoH START/
ypes eJHOKPaATHO HaTUCKaHe 6yToH TEFO/MOPUUWN, sokaTto < +30s, 3a pa cTapTupate
Ha 6yToH PA3SMPA3ABAHE KenaHata CTONHOCT ce NosABu pa3mpassBaHe.
CMPAMO TEIO. BbPXY Ancnnes. (Bbpxy ancnnes we

=® 6baie NokasaHo o6paTHO
) x1 oTbponABaHe Ha 3aafeHoTo

Bpeme 3a pa3mpassBaHe.)

[ncnneisT we nokaxe: kg/-Er @ avcnneir:| 1.2

3ampaseHuTe XxpaHu ce pasmpasasart ot -18°C.

BENIEXXKW 3A PA3SMPA3ABAHETO MO TEMNO:

- lMNpenu pa 3ampasuTe XxpaHaTa, NPOBEpeTe AaNN € CBeXa U C LOOPO KauecTso.

- Ternoto Ha xpaHaTta ce 3akpbrna Harope Ha 0,1 kr, Hanp. 0,650 Kr Kbm 0,7 Kr.

+ AKO e Heob6XOAMMO, 3aLLMTETE MAJTKU 30HM OT MECOTO WM NTHLATa C Manky napyeTa anymmHueBo ¢onuo. Tosa e
npefoTBPaTN 30HMTe OT 3aTOMNIAHE MO BPeme Ha pa3MpasaBaHeTo. YBepeTe ce, e GpOnMoTo He JOKOCBa CTEHUTE Ha

dypHara.
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C nomoLuTa Ha 6yToHMTe oT ABTOMATUYHO MEHIO dpypHaTa aBTOMaTU4HO 1361pa NPaBUTHUTE PEXUM U
BpemeTpaeHe 3a roteHe. [lpocnefete nocoyeHns Nprmep 3a no-nofpobHa MHGopmaLma OTHOCHO paboTaTa ¢ Tasn
byHKUMA.

Mpumep: MpuroteaHe Ha ABa NbiHeHn KapToda (0,46 Kr) c nomoLlyTa Ha GyHKuUmA ABTO MEHIO.

1. WU36epeTe HeOOXOAMMOTO MEHIO 2. HatucHete 6ytonn TEMO/ 3. HatucHete 6ytoH START/
ypes eJHOKPATHO HaTUCKaHe Ha NOPUNA HAFOPE/HALONY nnn < +30s, 3a fa cTapTvipate
6yToH Jacket Potato ([TbnHeH npoabKeTe Aa HaTUCKaTe 6y TOH roTBeHe.

KapTod). Jacket Potato 3a fa nsbepete (Bbpxy Ancnnes we
N Heobxoanmma 6poit kKapTodu 6bae NokasaHo 06paTHO
@ x1 (o 3). 0T6poABaHe Ha 33[13€HOTO

Bpeme 3a roTBeHe.)

[Oucnnenst we nokaxe: K /'2E' @ Avcnnen:

3ABEJIEXXKW:

+ Ternoto unm KONMYECTBOTO XpaHa MoraT Aa 6bJaT BbBefieH upe3 6yToHnTe 3a YBENIMYABAHE/HAMANIABAHE
HA TETNO/NOPLINA, nokaTo »xenaHata CTONHOCT (B rpamoBe Uiy MUaMnutpu) 6bae nokasaHa Bbpxy Avcnnes.
Heobxopvmo e aa BbBeAeTe TErNOTO €AVHCTBEHO Ha XpaHaTa, 6e3 la BKoYBaTe TOBa Ha CbAa.

« Mpw XpaHK, KOUTO TeXAT NOBEYE 1N NO-MaASTKO OT CTOMHOCTUTE, NOCOYeH B TabnnuaTta 3a ABTOMATUYHO MEHIO
no-gony, e HeobxoAUMO Aia 6bie N3MON3BaH PbUEH PEXUM.
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MEHIO

ABTOMaTNYHO MEHI0 TEMNO /TOPLUA / Mpoue, a
NPMBOPU POUSAYP
MocTaBeTe NakeTa NyKaHKM HEMOCPeCTBEHO BbPXY
BbPTALLATA C€ YNHMA (MONSA, 06bpHETe BHUMaHWe
MyKaHKn 0,05 kr, 0,1 kr Ha 3abenexkarta no-fony: BaxHa nHpopmauua

OTHOCHO GYHKLMATA 33 MPUrOTBSHE Ha MYKaHKM B
MUKPOBBIHOBa GypHa).

MbnHeHn KapTodu

1,2, 3 kKapToda (napueTta)
1 kKapTod = npunbn. 0,23 Kr
(HavyanHa Temn. 20° C)

Mons, nsnonseainTe Kaptodu ¢ NpMbNU3UTENHO
eflHaKbB pasmep (oK. 230 rp).

MpopynueTe Bcekn OT KapToduUTe Ha HAKONKO
MecTa 1 I nocTaBeTe BbpXy BbpTALLaTa Ce UMHMA.
Cnep n3mM1MHaBaHe Ha NoJsioB/HaTa BpemeTpaeHe rm
obbpHeTe. Mpeaun cepsrpaHe ocTaBeTe KapToduTe
[Aa NpecToAT 3-5 MUHYTU.

3ampaseHa nuua

0,2 kr; 0,4 kr
(HavyanHa Temn. -18° C)
YnHua

MocTageTe NMuUaTa Ha NaoYaTa B LIEHTbPa Ha
BbpTALlaTa Ce unHuA. He nokpuBaiiTe.

3ampaseHu 3eneHuyun
Hanp. 6piokcencko 3ene,
3eneH 606, rpax, cMeceHu
3eneHuyuy, 6pokonun

0,15 kr; 0,3 kr; 0,4 kr
(HavanHa Temn. 18° C)
Kyna n kanak

MocTaBeTe 3eneHuyumMTe B NoaxoaALy cba. [lobaseTe
1 nbxuua Boga Ha 100r 3eneHuyum, NOKpUnTe n
rnocTaBeTe Ha BbpTALLaTa ce YnmHua. Pasbbpkaite

Ha NonoBuMHaTa BpeMe 1 cnef NpuKioYBaHe Ha
roTBEHeTO.

MpeTonnaHe Ha vai/Kade
(120mn/ vawwa)

1,2;3
(HauanHa Temn. 5° C)
Yawa

MocTaBeTe yalata Ha BbpTALATa C& YNHUA U
pasbbpKariTe cnep 3atonnsHe.

0,2 kr; 0,4 kr MocTaBeTe Nnoyata B LleHTbPa Ha BbpTALLaTa
Actne (HavanHa Temn. 5° C) ce umHuA. He nokpueaiite. Pa36bpkaiite cneg
YnHua roTBeHeTo.
Benexku:

« KpaiiHaTa Temnepatypa Lie Bapupa B 3aBUCMMOCT OT MbpBOHavasiHaTa Temnepartypa Ha xpaHuTe. lMposepeTte ganu
XpaHaTa e JOCTaTb4YHO TOMNa CIef roTBeHe. AKO € HEOGXOAVMO, MOXETE Aa YABIKUTE FOTBEHETO PBUHO.

- Korato n3nonssate aBTOMaTM4YHO roTBEHE, Pe3yNTaTMTe MOXE Aa CE pasnuyaBaT B 3aBUCMMOCT OT dopmaTa 1
pa3mepa Ha XpaHaTa, KaKTo 1 OT INYHUTE By NpesnountaHms no OTHOLEHVE Ha FOTBEHeTO. AKO He CTe AOBOSHM OT
nporpamara, HacTpoiiTe BPEMETO 3a roTBeHe, Taka uYe Aa CbBnaga ¢ Bawwute npegnoyntaHms.

BaxHa nHpopMmaLus 0OTHOCHO GpYHKLMATA 3a NPUrOTBAHE Ha MYKaHKU B MUKPOBBbAHOBA pypHa:

1. Tpwr un3bop Ha 100 rp nyKaHKM ce NpenopbyBa NPeau NpUroTBsaHe
[la CrbHeTe BCEKM BIbJl Ha MakeTa BbB popmaTa Ha TPUBIbIHUK. Bx.
1306paxeHneTo BAACHO.

2. Ako/KoraTo nnvika c myKaHKu He ce BbPTH, HaTucHeTe 6yToH CTOl BeAHBbX,

OTBOpeETe BpaTn4yKaTa 1 nonpasete no3nuunaTa.
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AOBE

3a fla roTBMTe/pa3mpassnBaTe XpaHa B MKPOBbIIHOBaTa GpypHa, MUKPOBBIHOBaTa €HepriiA TpAbBa fla MOXe Aa
npemMuHe Npes cbfa 1 fla BNe3e B XxpaHaTa. 3aToBa e BaXHO fa Ce 13Mos3BaT NOAXOAALLM CbOBe.

Kpbrnu/oBanHu cbaose ca NpeanounTaHn npes KBafpaTHUTe/MpaBobIb/IHNTE, 3aLOTO XpaHaTa Mo branTe MOXe Aa
ce npeTonnu. MoxeTe fa U3nonseate CbfjoBe OT U36POEHUTE NO-A0NY.

BeCTHUUn

BesonacHu
3a MUKpO-
CbpoBe 3a rotBeHe fpun | Komenrtap
Bb/IHOBO
roteeHe
Mankm napueTta oT anymmH1eBo GoIMo Moxe fia 6baaT
V3MoN3BaHu 3a la NPeAnasAT xpaHaTa oT npetonnaHe. lpbxTe
$ONIMOTO Ha Hal-MaKo 2cM OT CTeHWTe Ha GpypHaTa, 3a Aa HAMa
AnymunHueBo ¢ponuno v /X v |uckpn
Cbpose oT ponmo ’
M3non3BaHeTo Ha cbaoBe oT GONuo, C N3KIYeHne Ha
Te3u, NocoUeHn oT npoussoanTens, Hanp. Microfoil ®, He e
npenopbunTenHo. Mons, cnassaiTe ykasaHuATa.
BvHaru cnenBaiite MHCTPYKLUMKTE Ha NPOU3BOAUTENA.
He HapBunwaBaiTe fafgeHnTe BpemeHa 3a 3atonnsaHe. bbgete
[toBeyeTa vV/X b4 A Aan p A
MHOrO BHUMaTeJIHW, 3aLi0TO XPaHWTe MoraT Aa CTaHaT MHOTo
ropeLu.
Kutaiickv nopuenaH n v /X X MopuenaH, kepamuka, GasHC 1 CTbKNeH nopLenaH ca
Kepamuka 06MKHOBEHO NMOAXOAALLM, OCBEH TE3U C METalHN AeKOpaLun.
CTbKneHn cbaoBe, Hanp. v v TpAbBa Aa ce BHMMaBa ako ce U3non3saT GuHU n3penua ot
Pyrex® CTBKJI0, 3aLLOTO MOXe Aia Ce CUyMAT.
He e npenopbunTenHo Aa U3nonssate MeTalHN CbOBE,
Mertan x ¢/ | KOraTo n3non3sarte MUKPOBBIHOBA MOLLHOCT, 3aLL0TO TOBa Lye
npefun3BrKa BONTOBA Abra, KOATO MOXe /a fJoBefie A0 NoXap.
Mnactmaca/MonucTupe, TpAbBa Aa ce BHMMaBa 3alL0OTO HAKOU CbAjOBE MOraT fja ce
Hanpumep cbfoBe 3a v X | Aedopmupart, cTonAT nnm Aa ce o6e3LBETAT NpK BUCOKa
6bp30 XpaHeHe Temnepatypa.
Domvo v X He TpAa6Ba aa ce nuna xpaHata v 7A TpA6Ba fja ce Nnpobue 3a aa
n3nese napara.
Tpabsa Aa 6bae NpoaynyeH, 3a ja MOXe NnapaTa Aa Ce OTCTPaHW.
OnakoBku 3a dpusep/ P poay ! P P
cuene 4 X | YBepeTe ce, Ye onaKkoBKMUTE Ca MOAXOAALLM 3a N3MON3BaHE B
neyeH
MVKPOBbBIHOBa pypHa.
XapTUeHn YnHNK, Yalm n v X He n3nonseaiiTe nnacTMacoBu Win MeTasiHN BPb3KY, 3aL0TO
KyXHeHCKa XxapTus MoraT fla ce pa3TOmnAT U1 3aUCKPAT 1 ja NPeAn3BUKaT Noxap.
M3non3Baiite camo 3a 3aTonnAHe Ui 3a abcopbupaHe Ha
CnameHu v fbpBeHN v X Bfarata.
cbaose TpAbBa Aa ce BHMMaBa 3aLLOTO MPEKOMEPHOTO NpeTorniAHe
MoxXe fla floBefie 0 NoXap.
BuvHaru HabnofaBaiTe ¢pypHaTa ako 13non3BaTe matepmany,
PeuuknmpaHa xaptvia n X X KOUTO MOXe Aja ce 3ananAr.

Moxe pa CbAbpPrKa eKCTPaKTX OT MeTasl, KOUTO Aa Nnpean3BmKat
3ananBaHe.

AI‘IPEAVHPE)KAEHME: AKo 3aTonnsATe XpaHa B MJIaCTMacoBY WM XapTieHV ONaKoBKM, Habniogasaiite

d)ypua'ra, Tbil KaTo CblUeCTBYBa ONAacHOCT OT 3anajiBaHe.

3ABEJNIEXKA: He ocTaBaiiTe dypHaTa 6e3 HabnoaeHve no Bpeme Ha pabora.
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KTUKA

BHUMAHWUE: A HE CE N3MON3BAT OBUKHOBEHU
MPEMAPATU 3A ®YPHU, MOYUCTBAHE C MAPA,
ABPA3UBHU, PA3AOALLW MPEMNAPATH,

CbC CbALPKAHUE HA HATPUEBA OCHOBA,
KYXHEHCKA TEN1 MO HUKOA YACT HA BALLATA
OYPHA.

Mpepaun nouncrBaHe ce yBepeTe, Ye BbTPELIHOCTTA
Ha ¢pypHaTa, BpaTaTa, BbHILHUTE MOBbPXHOCTU 1
aKcecoapuTe ca HanbsHO oxnageHun. MOYNCTBAUTE
OYPHATA PELOBHO Y OTCTPAHABANTE BCAKAKBU
OCTATBLUM OT XPAHA. MoaabpiKainTe ypeaa uncT, B
NPOTUBEH CNy4ail CbCTOAHNETO Ha NOBbPXHOCTUTE
MoXe fia 6bae yBpeaeHo. Bb3amoxHo e ToBa fa
OKaxke He6naronpuaTeH epeKT BbpXy XKNUBOTa Ha
npoaykKTa n Aa floBefe A0 ONacHN cuTyauum.
3ABEJIEXKKA: Mo Bpeme Ha roTBeHe BbB BbTPeLIHOCTTa
Ha ypHaTa, BbpXy BLTPELUHUTE MOBBPXHOCTYN U
BpaTaTa MOXe fla ce MoABW KOHJeH3. HerosoTo
KONMMYECTBO L 3aBMCK OT TemnepaTtyparta Ha
NOBbPXHOCTUTE Ha PypHaTa 1 CbAbPKAHMETO Ha

B/lara Ha XpaHata, MpuroTBeHa upes MUKPOBbBIIHOBA
obpaboTka. Cnep KaTo NPUKIOYMTE C FOTBEHETO, LAnaTta
HaTpynaHa Bnara Tpsa6Ba fa 6bae n3bbpcaHa c Meka
nonveatia Kbpna.

BbHLWHa yacT Ha pypHaTa

BbHwWwHata YacT Ha Bawata pypHa Tpabsa fa ce
NoyYnCTBa BHUMATENHO C MeK canyH 1 Bofa. YBepeTe

ce Ye carnyHa e OTMUT C BNlaXkHa Kbpna v cnef ToBa
noacywerte.

MaHen 3a ynpaBneHune

OTBOpeTe BpaTaTa Npean YMCTeHe 3a Aa AeaKTBupaTe
KOHTPOJTHWA NaHen, KaTo TpsAbBa Aa BHMaBaTe npu
nouncTeaHeTo My.. VI3nonseaiite camo Kbpna ¢ Boaa,
BHMMaTeHO 136bpLUeTe NaHena AoKaTo ce MOUNCTH.
M36AarBaiiTe N3Mon3BaHETO Ha MPEKOMEPHYU KONMYecTBa
BOfa. He n3non3gaiite KakBMUTO 1 Aa € XMMUYECKN U
abpasvBHY Npenapatu.

BbTpeluHa yacT Ha pypHaTa

1. MouuncTBaHe — N36bpCBaiTE BCUYKM METHA 1 Pa3NnBY
C MeKa BnaxHa Kbpna unu roba cnep BCAKO nonssaHe,
[loKaTo pypHaTa e Bce olle Tonna.

Mpw No crunHK 3ambpcABaHUA K3NoN3BaiTe
HearpecvBHW NoyncTBaly npenapatu. M36bpluete
HeKOJIKOKPATHO, IOKATO 3aMbpCABAHETO Obae
OTCTPaHeHo. 3aneyeHun ocTaTbLyM OT XpaHa Morart fja
NPeropsrT, fia U3nyckaT AUM, K fja ce 3anansat. He
CBanAlTe Kanaka Ha Bb/IHOBOfa.

2. BHmaBaiTe B ManKute BeHTUNALMOHHN OTBOPY Ad
He nornajHe BOAa WM NOYKCTBaLLY Npenapat. ToBa Moxe
[la poBefie Ao noepepa.

3. He nsnon3garite aepo3onHu npenapaTtu 3a
NoYMCTBaHe Ha BbTPELLUHATA YacT Ha pypHaTa.

4. HarpsaBaiite ¢pypHaTa peaoBHo 6e3 xpaHa ¢ nomotyra
Ha rpuna 3a nepuogm ot 20 MuHyTW. OcTaTbyUTe OT
XpaHa Uy MasHWHa MoraT fja 3anoyHar fa usnyckart
AVIM UNK [ja NpeAr3BrKaT noLa Muprsma.

BviHarn nogabpxainTe Kanaka Ha Bb/IHOBOAA UNCT.
KanakbT Ha BbIIHOBOfA € M3PaboTeH OT KpexbK
MaTepuwan 1 TpabBa Aa ce NoYMCTBa BHUMATENHO
(cnepBaliTe MHCTPYKLMMTE 3@ MOYMCTBAHE MO-rope).
3ABEJIEXKA: peKaneHOTO HaKkUCBaHe MOXe Aa
[loBefie 10 HapyLlaBaHe Ha LenocTTa Ha Kanaka Ha
BbJIHOBOAA.

KanakbT Ha Bb/IHOBOAA € HEBb3CTaHOBMMA YacT 1 6e3
PefoBHO MOUKCTBaHE, e TPAGBa fja Ce CMEHU.
Akcecoapm

AKcecoapu KaTo BbpTALLa Ce YMHWSA, NOCTaBKa n

cKapa TpAbBa Aa 6bAa U3MMBAHU C MEKV NMOYNCTBALUM
npenapatu 1 NoAcywasaHn. besonacHu ca 3a MUANHK
MaLUMHW.

Bparta

OTcTpaHABaiiTe peloBHO BCUYKM CNEAN OT MPbCOTHS,
NnoyYmncTBanTe BETE CTPaHM Ha BpaTaTa, yrnibTHEHWATa,
NpOoCTpaHCTBaTa 3a YMTbTHABaHE W NpunexalyuTe 4actu
C MeKa 1 BnaxkHa Kbpna. He nanonssaiite abpasunsHu
noyncTBalLy npenapaTu.

3ABEJIEXXKA: He nounctsanTe ¢ nomolyta Ha napa.

CbBeTH 3a No-/1eCHO NoYNCcTBaHe Ha Bawara ¢ypHa:

MocTaBeTe NOMOBUH NIMMOH B Kyna, aobaseTe 300 mn Bofa v 3arpeiTte Ha 100% MowHOCT 3a 10 - 12 MUHYTW.

M36bpLieTe dypHaTa ¢ MeKa 1 cyxa Kbpra.
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JIHOBO N'OTBEHE

anI 13Non3BaHe Ha MUKPOBBJIHM XpaHaTa ce NpuroTea I'IO-6'bp30, B CpaBHeHMe C KOHBEHLIMOHANMHOTO roTBeHe.
MNopaay ToBa € MHOTo BaXHO Aa 6baar cnassaHmn onpefeneHn NpuHUWNKY, Taka 4e NpuUroTeeHata XpaHa fjia ce noayyu
no6pe. MHoro ot Tsix Hal'lOnOﬁﬂBaT MPUHLUXNN OT KOHBEHLUNOHAJIHOTO rOTBEHE.

AI‘IPEAYHPE)KAEHVIE: TeuHOCTN N XpaHu He TPAGBa Aa 6bAaT 3aTONIAHWN B 3aTBOPEHU CbA0Be Unun
6GypKaHun/cbAoBe € Kanak, Tbil KaTo € Bb3MOXXHO fia eKCruiognpar BcieacTBue oT
Bb3HMKBALLOTO HanAraHe.

BEJIEXKKUA U CbBETU 3A TOTBEHE:

+ BuHarv HabniofaBaliTe dypHata, KoraTo ce 13nonssa.

« YBeperTe ce, Ye CbfjOBETE Ca MOAXOAALLM 3a yoTpeba B MMKPOBBIHOBA dypHa.

+ Bx. Tabnuuyute B pasaena c NpenopbunTenHO BpeMeTpaeHe 1 HIMBa Ha MOLLHOCT NPy MPUroTBAHE Ha XpaHa.

+ VI3non3Barite camo nykaHKM 3a MUKPOBB/IHOBA C NperopbyaHaTa OnakoBKa (criefBaiTe MHCTPYKLUMUTe Ha
npowussoauTens). Hukora He U3non3BaiiTe MasHWHa, OCBEH onpefeneHaTa oT NPOU3BOAUTENA 1 HIKOTa He roTBeTe
Mo-AbITO BPEME OT YKa3aHOoTO.

AI‘IPEAVHPE)KAEHME: C iTe BCUYKM YKa B PbKOBOACTBOTO 3a eKcnnoaTtauua Ha SHARP.
AKO HaBULLINTE NPENOPBUYNTENIHOTO BpeMeTpaeHe Ha roOTBeHe Uau n3nonssare
npeKaneHo BUCOKM HUBa Ha MOLLHOCT, XpaHaTa MOXKe fia ce npeneye, Usropu unu
[opu Aa ce 3ananu u ga noepeau pypHara.

MoppexpaaHe

Pasnonaraiite Hali-aebenuTe YacT OT XpaHaTa (Hanp. NUAELIKN KbKM) OT BbHLUHATA CTPaHa Ha YNHMATa.

XpaHVITe, pa3nonoXxeHn OT BbHLUHATa CTpaHa Ha YMHWATa NoJly4yaBaTt noBevye MUKPOBbBbJIHOBA eHeprus, T.e. ce
NPUroTBAT No-6bP30 OT Te3u B cpeata.

MokpuBaHe

Hsakon XpaHu ce NpuUroTeAT no»noﬁpe npv MMKPOBBHJIHOBO rOTBEHE ako Ca MOKPUTH.

M3non3BaiTte BEHTUANPAHO TEPMOYCTONUMBO GONMO AW NOAXOAALY Kanak.

Mpo6uBaHe

XpaHu ¢ Yepynka, Koxa unvm membpaHra (Hanp. kaptodu, prba, nune, HapeHNYKY) TPAGBa fa 6bAAT NPO6VBaHK Ha
HAKOJIKO Pa3fIMyHM MecTa Npesmn roTBeHe 1nv NPeTonsAHe, Thbii KaTo ce 06pa3yBa Napa, HaTPyNBaHETO Ha KOATO e
Bb3MOXKHO Aa MPUYMHU eKCNIoAMPaHe Ha XpaHara.

3ABEJIEXKKA: Aliuata (Hanp. Ha o4, MbpPXKeHW, TBbPAO CBapeHU) He ca MOAXOAALLM 33 MPUrOTBAHE C MOMOLLTa Ha
MVKPOBBJIHOBA 06paboTKa, Thil KaTo € Bb3MOXHO fla eKCMIOAMPaT, LOPU 1 CNeA NPUKIIOYBAHE Ha FTOTBEHETO.
Pa36bpkBaHe, o6pblyaHe 1 NpeHapexaaHe

3a po6po roteeHe e fobpe Aa pasbbpKBaTe XxpaHaTa, fa A 06pbLLyaTe 1 NPeHapexaaTe No Bpeme Ha rotBeHe. Buxaru
pa3bbpKBaiTe 1 NpeHapexaaiiTe OT BbH Ha BbTPe.

MpecTroaBaHe

BpemeTo 3a npectosABaHe cnef NpuKnYBaHe Ha rOTBEHETO e HeO6XOﬂI/IMO, 3a [la MOXe Ton/IMHaTa B XpaHaTa fa ce
pa3snpepenv paBHOMepPHO.
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XapaKTepucTuKmn Ha XxpaHata

CbcTaB XpaHuTe, 6oraTu Ha MasHUHW UK 3axap (Hanp. KoneaeH NyAWHN, Naitose C Kanma)
M3MCKBAT NO-Masko Bpeme 3a NpuroTeaHe. BHMMaBaiTe aa He HafBULWIWTE BPEMETO, Tbil
KaTo Npu NperpABaHe e Bb3MOXHO [la Bb3HVKHE Moxap.

KocTtuTe B XxpaHaTa cny»aT KaTo NPOBOAHUK Ha TONMHA 1 6narofapeHue Ha TAX TA ce
npuroTBA No-6bP30. bbfeTe BHUMATENHN 33 PAaBHOMEPHOTO M3MWYaHe Ha XpaHaTa.

MnbTHOCT MNbTHOCTTa Ha XpaHaTa OKasBa BAVAHNE BbpPXYy BpEMETO, HeobXoAVMO 3a HeHOTO
npuroTBAHe.

Jlekn n nopecTn xpaHu, KaTo CRaaKuLLIn 1 xnA6, ce nsnuuat I'|0-6'bp30 B CpaBHeHue C
TEXKNTE, MTbTHN XPaHW, KaTo Meca 1 roBeyn.

Konunuectso BpoAT MMKpPOBBIHM BbB BaluaTta ¢pypHa ocTaBa HeNpPOMeHEH, He3aBUCUMO OT
KONINYeCTBOTO NPUroTBAHa XxpaHa. AKO BbB pypHaTa 6bjie nocTaBeHa noseye xpaHa,
BpemMeTpaeHeTo 3a roTBeHe TpAGBa Aa ce yBenunuu.

Hanp. 3a yeTnpu KapToda Le 6bae Heo6X0ANMO NoBeye Bpeme 3a NPUroTesaHe,
OTKOJIKOTO 3a fiBa.

Pasmep Mankute XpaHu 1 ManknTe napyeTa ce NPUroTBAT NO 6bp30 OT ronemuTe, 3a{oTo
MWKPOBbBJIHNTE MOraT Aia I'IpO6I/IF|T OT BCAKDbAE KbM LeHTbpa. 3a NPaBUIHO NPUroTBAHE
HanpaBeTe nap4yetaTta I'IpVI6ﬂl/|3l/lTe.ﬂH0 eHaKBN.

®opma XpaHuTe, KOWUTO ca pa3nnyHM No Gopma, KaTo NUAELLKM IMbPAN UK KKK, OTHeMaT
roBeye BpemMe 3a MPUroTBAHe Ha MO-MTbTHUTE CU YacTU. 3a PaBHOMEPHO U3MNYaHe,
nocTasAiiTe febennTe YacTU OT BbHLUHATA YacT Ha Cb/ia, KbAETO Lie Nnpuemart rnoseye

eHeprus.
Mp1 MUKPOBBAHOBO rOTBEHE KPbInTe $OPMM Ce NMPUrOTBAT MO-PaBHOMEPHO OT
KBagpatHuTe.
Temneparypa Ha HauanHata Temnepatypa Ha xpaHaTa OKa3ga BAUAHIE BbPXY BPEMETPAEHETO,
XpaHarta HEOBX0AVIMO 33 HEIHOTO NPUTOTBSHE.

OxnapeHuTe XpaHu 611Xa OTHeNV NoBeye BpeMe 3a NPUroTBAHE B CPaBHEHMWe C Te3U Ha
CTaiiHa TemnepaTtypa.

TemnepaTypaTa Ha Cbfla He e BepeH MHAMKATOP 3a TeMnepaTypaTa Ha XpaHaTta unu
HanuTKaTa. HapsA3BaiiTe XpaHUTe C Mb/HEX, Hamp. MOHUYKK C KOHUTIOP, 3a fla ce
0CcBO6OJAT TOM/IMHATA U NapaTa.

AHPEAVHPE)KAEHME: Jlnue n pbue - Npy U3BaXKAaHe Ha XpaHaTa WK CbAoBeTe OT dypHaTa BUHarn
nsnonsBaiTe pbKasuuu. lMpu oTBapsiHe Ha BpaTaTa ce oTApbNBaliTe, 3a Aa He ce
usropure ot napara. lMpu cBansHe Ha Kanauy (nnn ponno), oTBapsAHe Ha MyKaHKU
W T.H., BHUMaBaliTe NapaTa Aja He BAN3a B CbNPNKOCHOBEHME C NINLIETO U pbLeTe
Bu.

AHPEAYHPE)KAEHME: MNpoBepsABaiiTe TeMnepaTypaTa Ha XpaHaTa U HaNUTKNTe 1 pa36bpKBaiTe Npean
cepBupaHe. O6pblyaiiTe cneynantHo BHUMaHMe, KOraTo NofiHacATe XpaHa unu
HanuTKMn Ha 6e6eTa, AeLla NN Bb3pacTHU Xopa. CbAbpXKaHNETO Ha 6y TUIKK unu
6GypkaHuyeTa TpA6Ba fla 6bAe pa36bpKaHO NN pa3TbpPCceHO, a Temnepartypara aa
ce NpoBepu Npean KOHCyMauus, 3a Aia ce NpeAOoTBPaTAT U3rapAHNA.
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Pa3Mpa3ﬂBaHeT0 c nomMmouiTa Ha MUKPOBDBJTHN € Hal?l-ﬁ'prVlﬂT Bb3MOXeH MeToA. B'bl'lpeKI/I 4ye TOBa e eNneMeHTapHa
npouenypa, € BaXXHO NocoYeHuTe no-goy ykasaHma aa 6'b,C|,aT CnasBaHu 3a NbJIHO pa3mMpasABaHe Ha XpaHaTa.

. OTCTpaHeTe BCNYKW OMaKOBKU Npeaun pasmpasaBaHe

« MNpu pasmpa3saBaHe n3nonssaiite CpeAHO/HNCKO HBO Ha MKPOBBIHOBA MOLHOCT N PasmpassaBaHe.

+ Bx. uHpopmaLuaATa no-gony.

MpeHapexpaHe

Xpanre, Pa3nonoXxeHn OT BbHLWHAaTa CTpaHa Ha YNHWATa Ce pa3MpasAasaTt I'IO-6'bp30, B CpaBHeEHMe C Te3K B cpefaTa.
I'Iopa,qvl Ta3y NprUYMHa e OT CbLeCTBEHO 3Ha4YeHMe No BpemMe Ha pa3MpasfaBaHe XpaHaTa fja 6'bﬂe npeHapexjaHa no
HAKOMKO (00 4 NbTw).

MpemecTBaiTe onakoBaHuUTe B 6M30CT NapyeTa OT BbHLIHATA YacT KbM LieHTbpa U NpeHapexaiiTe Npenokpuealyute
ce YacTu.

Mo TO31 HaYMH BCUYKM YacCTX Ha XpaHarta Lie ce pa3mMmpasAaBaTt paBHOMepPHO.

OTtpensHe

Bb3MOXHO e npun n3BaxgaHe ot ppusepa xpaHuTe fja ca 3anenHanv egHa 3a apyra. BaxHo e ga rv paspenvte
Bb3MOXHO Hall-6bp30 No Bpeme Ha pa3mpassBaHe.

Hanpvmep 6eKoH, Nunewky uneta.

MpepnasBaHe

HAkown yacTu Ha XpaHaTta (Hanp. 6queTa nwnn Kpmnua), KOWTO ca 6unu pPa3mMpaseHu, moraTt fla ce 3aTonnAT. 3a Aace
NpeAoTBpaTyY 3aTOMIAHE 1 eBEHTYaNeH NPoLec Ha NeyeHe, Tesn MecTa TPA6Ba Aa 6bAaT MOKPUTK C ManKu yactn
¢OJ'IVIO, KOETO 0TpasABa MUKPOBBIIHUTE.

MNMpecTonBaHe

3a AOCTUraHe Ha MbJIHO pa3mpasABaHe e Heoﬁxo,qmmo XpaHaTta ja NpecTon N3BeCTHO Bpeme.

MpouecsT Ha pa3mpasnBaHe He NPUKIOYBA Clef 13BaXAaHe Ha XpaHaTa OT MUKPOBbIIHOBaTa dypHa. Ta Tpabea Aa
6'bﬂe NOoKpuTa 1 OCTaBeHa [ia NpecTon N3BeCTHO BpeMme, Taka Yve [ja ce pa3mpasun 1 B cpefara.

O6pblyaHe

oT CblLEeCTBEHO 3HaYeHME € Mo BpemMe Ha pa3MmpasfaBaHe XpaHUTe Aa 61:-,an O6p‘bLI.taHI/I MO HAKONKO NbTU.

ToBa e BaXKHO 3a MOCTUraHe Ha MbJIHO pa3smMmpasfaBaHe.
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HE

3a npeTonaAHe Ha XpaHata, cnepBanTe NpPenopbKNUTE N HACOKUTE MO-A011Y, 3a Aa CTe CUTYPHN, Ye XpaHaTa e n3uAano
3aTonneHa npeaun cepsnpaHe.

OCHOBHM ACTNA

OTCTpaHeTe BCAKaKBU NTULUN U YaCTU OT MeCO, 3aTonieTe r'm OTAENTHO, BUXK NO-A011Y.

MocTaBeTe No-mMankuTe NapyeTa xpaHa B LIeHTbPa Ha YNHUATa, No-ronemuTe 1 febenute B Kpas. MokpuiiTte ¢
MUKPOBBIIHOBO donuo u 3atonnete npu CpefHa/HrcKka MKPOBBIHOBA MOLLHOCT, KaTo pa3bbpKBaTte/npeHapexaare
OKOO cpefiaTa Ha BpeMeTpaeHeTo.

3ABEJNIEXKA: Mpeau cepBupaHe ce yBepsABalTe, Ye XpaHaTa e 3aTornneHa gobpe.

HapsasaHo meco

MoKpwiiTe C BEHTUNNPAHO TEPMOYCTONUMBO GONMO 3a MUKPOBBIHOBO roTBeHe 1 3aTorneTte npu CpegHa/Hucka
MWKPOBBJIHOBA MOLLHOCT. Pa3bbpKaiiTe MoHe BeAHb, 3a f1a CTe CUTYPHK, Ye 3aTOMIAHETO € PaBHOMEPHO.
3ABEJIEXKA: Mpean cepBupaHe ce yBepsBaiiTe, Ye MeCOTO e 3aTonneHo gobpe.

Mtnye meco

MocTaBeTe No-ronemnTe NapyeTa OT NOPLMMTE OT BbHLUIHATA YacT Ha Cbfla, NOKPUIATE C BEHTUMPAHO TEPMOYCTONYNBO
$onro 3a MMKPOBBIIHOBO roTBEHe 1 3aTonneTe npu CpefjHa MUKPOBBIIHOBA MOLLHOCT.

O6bpHeTe xpaHaTa OKONO CpefiaTa Ha BpeMeTpaeHeTo.

3ABEJIEXKA: Mpeau cepBupaHe ce yBepsBaiTe, 4e NTUYETO MECO € 3aTon/eHo aobpe.

Kaceponu

MoKpwiiTe C BEHTUNMPAHO TEPMOYCTONUMBO GONMO 38 MUKPOBBIHOBO FOTBEHE MM NOAXOAALL Kanak 1 3aTonnete npu
CpepHa/Hncka MKPOBBIHOBA MOLLHOCT.

BbpkaiiTe yecTo, 3a Aa OCUrypuTe paBHOMEPHO 3aTonnsAHe.

3ABEJIEXKA: Mpeau cepBupaHe ce yBepsBaiiTe, ye XxpaHaTa e 3aTonneHa gobpe.

3a nocTuraHe Ha Hali-nobpw pe3yntaTi Npw 3aTonnaHe, NoabupaiTe NOAXOAALLO HUBO Ha MOLLHOCT B CbOTBETCTBIE

C BrAa Ha XxpaHaTa. Taka HanpuMep Kyra CbC 3efIeHUyLIM MOXe Aa 6bfie 3aTornieHa npu Bricoka MMKpOBbIHOBa
MOLLHOCT, JOKaTO Na3aHATa, CbAbPKallia CbCTaBKM1, KOUTO He MoraT Aa 6baaT pa3bbpkaHu, TpabBa Aa 6bae 3aTonneHa
npu CpepaHa/Hncka MUKPOBBIHOBA MOLLHOCT.

3ABEJNIEXXKWN:

M3BapeTe xpaHaTa OT ONakoBKM OT GONMO MK MeTasn Npeau 3aTonsHe.

BpemeTo 3a 3aTonnAHe wwe 3aBncK oT popmaTa, AbNOoUMHATa, KONMYECTBOTO 1 TeMMepaTypaTa Ha XpaHaTa 3aefiHO C
pa3mepa, popmaTa 1 MaTepuana Ha cbaa.

AHPEAYHPE)KAEHME: Hukora He 3aTonnAiiTe TEYHOCTUN B CbAOBE C TACHO I'bpJio, 3all0TO TOBA MOXKe Aa
AoBefe A0 U3KUNABaHE N U3rapAHMNA.

3a fa ce usberHe nperpsasaHe 1 nNoxap, TpA6Ba Aa ce 06pbLya roNAMO BHUMAHKE NPU NPUrOTBAHE Ha XPaHW C
BMCOKO CbAbPXKaHWE Ha MAa3HVHW UMW 3aXap, HAaNPUMep Kaima Uin KonegeH nyaviHr.

HuKkora He 3aToNNANTE ONVO MK Ma3HVHA 3a MbPXKEHe, 3aLLOTO TOBa MOXe fia I0BEAe A0 NMPerpaABaHe Uy noxap.
KoHcepBunpaHuTe kapTodu He TpsGBa Aa Ce 3aTOMNAT B MAKPOBBIHOBA dypHa. Cria3Baiite MHCTPYKUMMTE Ha
NPOW3BOANTENSA, MOCOUYEHN BbPXY ONaKoBKaTta.

AI‘IPEAVHPE)KAEHME: 3a fa 6bpaaT nsberHaTv n3rapAHUS, € OT CbLEeCTBEHO 3HaYeHNe CbAbpPXKaHNeTo
Ha Ta n 6yp C AeTckn Aa 6bae pasKknaTeHo npean ynotpeba, a
Temnepatypara npoBepeHa.

P
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PABHOCTH

AKO MaTe CbMHEeHUs, ue pypHaTa He GpyHKLMOHMPA NPaBUITHO, HANPaBETe HAKOJKO NMPOCTU NPOBEPKM, NMpean Aa ce
o6bpHeTe KbM CneLani3npaHa nomoLl. BbamMoxHo e ToBa fja NpejoTBPaTN N3NNLIHN NOBUKBAHWA Ha TEXHULIN.
V3nbnHeTe cnefHata enemeHTapHa npoBepKa:

MocTaBeTe HaMoOBYHA MbJIHA YalLa C BOAA BbPXY BbPTALLATa YMHYA 1 3aTBOpeTe BpaTata. locpeacteom npubopa 3a
ynpassieHvie Ha TaliMepa 3ajaiiTe rotBeHe 3a 1 MHyTa Npy BUcoka MKPOBbBIIHOBa MOLLHOCT.

1. BbTpelHoTo ocBeT/ieHre Ha dypHaTa akTuBmMpa nn ce Mo Bpeme Ha rotseHe?

2. BeHTunatopbT 3a oxnaxaaHe aktusupa i ce? (Mpoeperte, KaTo NOCTaBUTE PbKa BbpPXY BEHTUIALMOHHUTE

oTBOpPMN).

3. CnepumstnyaHe Ha T MUHYTa NPO3BYyYaBa N ayamno curHan?

4. Bopata B yalata ropelua v e?
B cnyuaii ue oTroBop T Ha HAKOW OT BbNpocuTe no-rope e "HE', nposepeTe fanu ¢pypHaTta e BKNOUEHa B
eneKTpryeckaTa Mpexa HaJllexHo, KaKTo 1 Janin NpekbCBaybT He e n3ropsan. AKO 1 iBeTe 06CTOATENCTBa Ca
Hapep, NpoBepeTe TabnMLaTa 3a OTCTPaHABaHE Ha HEM3MPABHOCTYU MO-A0NY.

AI‘IPEAYHPE)KAEHVIE: Huikora He n3NbNHABaITE KOPEKUWUWN, PEMOHTU UMY MoanduKauun Bbpxy
¢ypHaTta camocTonATenHo. U3s
onacHo, OCBEH aKo He 6bie N3BbPLIBAHO OT TEXHUK, 06yueH ot SHARP. ToBa e
OT 0co6eHa BaXKHOCT, Tbil KaTo 3acAra oTcTp Ha
3awuTa cpelly MUKpPOBbIHOBUTE bYW,

TO Ha BC:

PEMOHTHM AleHOCTI €

P

, ocurypssaty

YnnbTHeHuATa Ha BpaTaTa Bb3NpenATCTBaT N3TU4aHe Ha MUKPOBBJTHU, HO He NPefoCTaBAT XepMeTUYHa n3onaunsa.

HopmarHo e fia Bi»kjaTe Kanuuuy BoAa, CBETINHA, MK Aa YyBCTBATE TOMbJ Bb3[yX OKOJO BpaTaTa Ha pypHata.
XpaHuTe C BUCOKO CbAbPXKaHKe Ha BOAa M3nyckaT napa v Cb3AaBaT KOHEH3 BbB BbTPELIHOCTTA Ha BpaTaTa. To3n
KOHAEH3 MOXe Jla Kane oT pypHaTa.

npaswuIHoO.

PemoHTH 1 MoanduKaumm: He ce onuTBaiiTe fia paboTtuTe ¢ PpypHaTa, ako 3abenexuTe, ye He GyHKLMOHMPa

BbHLUEH Kanak 1 JOCTbN JO BbTPELHOTO OCBeTNeHne: Hkora He cBanAnTe BbHWHMA Kanak. ToBa € MHOTo onacHo,

3apajm YacTuTe NpPe3 KoWTo MPOTMYA BUCOKO HaMpeXeHUe, U KOUTO HUKora He 61Ba Aa GbAaT fOKOCBAHW, MOPaan
BEPOATHOCT OT paTaHu NOCIeACTBYA.

QypHaTa He pa3nonara ¢ Kanak 3a JOCTbI A0 BbTPELIHOTO OCBeTIeHMe. AKO KPYLLKaTa U3ropu, He e onuTBaiiTe 4a
CMeHSsITe CAaMOCTOATENTHO, @ CE CBbPXKETE CbC CEPBM3EH LieHTbP, oaobper oT SHARP.

TABJINLA 3A OTCTPAHABAHE HA HEU3NPABHOCTHU

CbMHEHUE

OTroBoP

Hanuuue Ha Bb3ayLWwHO
TeyeHne OKOJO BpaTaTa.

[lokaTo dypHaTa paboTL, Bb3AYXbT B HelHaTa BbTPELIHOCT LMPKyAnpa.
YnnbTHeHUATa Ha BpaTaTa He 3aTBapAT pypHaTa XepMeTNYecKy, Taka ye e
Bb3MOXHO M3MyCKaHe Ha Bb3AyX HaBbH.

BbB dypHaTa ce obpasysa
KOH/IEH3, KOWTO € Bb3MOXHO
fia npokane oT BpaTata.

O6MKHOBEHO BBLTPELIHOCTTa Ha pypHaTa e Mo-CTyAeHa OT MPUroTBAHAaTa XpaHa,
Taka ye naparta, NoJly4eHa Npu roTBeHeTo, ce nosensa noj popmarta Ha KOHJEeH3
BbPXY NO-CTyfleHaTa MOBbPXHOCT.

KonnuecTBoTO Ha Mapata 3aB1CK OT CbbPXKaHMETO Ha BOAA B MPUroTBAHaTa XpaHa.
Hakou xpaHu (Hanp. KapTodu) CbAbPKAT BUCOKO KONMYECTBO BOAA.

KoHpeH3bT, 3aTBOPEH B CTHKIOTO Ha BpaTaTa, TpAGBa Aa n3uesHe 10 HAKONKO Yaca.

MpocBeTBaHe UMM NCKPeHe OT
BBTPELIHOCTTa Ha dypHaTa no
Bpeme Ha roTBeHe.

Mpu npubnkaBaHe Ha MeTaneH 06EKT A0 BLTPELIHOCTTA Ha GpypHaTa No Bpeme Ha
paboTa Bb3HMKBa UCKPEHe. Bb3MOXHO e TOBa Aa Hanpasu NOBbPXHOCTTa No-rpy6a,
HO He 61 NpeAn3BMKano noBpega B camata dypHa.

Wckpawm kaptodu.

YBepeTe ce, e BCUUKM Kb/IHOBE Ca OTCTPaHEeHW, a KapToduTe ca NpoaynyeHu,
nocTaBeHW AVPEKTHO BbPXY BbPTALLATa YMHWA N B TEPMOYCTONUNB CbA.

(DypHaTa He paboTu, Korato
npubopbT 3a ynpasneHue Ha
BPeMeTpaeHeTo e NocTaBeH
Ha nosnuua pasanyHa ot 0.

MposepeTe ganu BpaTtata e ,q06pe 3aTBOpEHa.

[oTBeHeTO ce n3BbpLIBa
npekaneHo 6aBHo.

YBeperTe ce, ue e U36paHo NPABUIHOTO HUBO Ha MOLLHOCT.

OypHara n3gasa Wwym.

Mo Bpeme Ha rotBeHe/pa3mpasfBaHe MUKPOBb/IHOBaTa Hepria NpoTuya Ha
MMMYNCH.

BbHWHMUAT Kanak e
HaropeLyeH.

KanakbT Moxe Aa ce Haropeluw. [ipbxTe Aeuarta HacTpaHa.
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Mpean aa NoTbpCMTe MOMOLL 32 PEMOHT 1 06CNYXBaHe, NpoBepeTe Aanu:

+ QypHarta e BK/loYeHa HaaneXHoO KbM eflekTpryeckaTta Mpexa. AKO TOBa He e Taka, M3KJloueTe LWencena, n3vakante
10 ceKyHAV 1 ro BKJIlOYeTe OTHOBO.

« Hakon ot npefnasntennte He € U3ropAan 1 Aanun HAMa 3afiefiCTBaH rnaBeH Npekbceay. AKO BCUUKO M3rnexpa Hapes,
BKJlOUeTe APYr YPeA B CbLMA KOHTaKT, 3a fila TpoBepuTe Aanu paboTu.

+ MprbopwTe 3a ynpasneHre Ha MUKPOBbBIHOBA MOLLHOCT 11 BpeMeTpaeHe ca B NpaBuiHa No3numa.

+ BpataTta e 3aTBOpeHa NpaBWIIHO, C akKTUBMPaHa CUCTeMa 3a 3aK/louBaHe. B npoTuBeH cnyvail ypeast He
dyHKUMOHMPa.

AKO HMKOE OT OMUCAHWUTE OBCTOATENICTBA HE PA3PELLIN MPOBJIEMA, CE OBbPHETE KbM KBAJTMOULIMPAH

TEXHVK. HE ONITBAWTE A MOMPABATE NIV MOANOULIMPATE GYPHATA CAMOCTOATESTHO.
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4 N A. Informace pro uzivatele ohledné likvidace
(domacnosti)
1. V Evropské unii
Pozor: Pokud chcete toto zafizeni zlikvidovat, nevyhazujte ho do bézného
Pozor: odpadkového kose!

Vas produkt je
oznacen timto
symbolem.
To znamena,
Ze pouzité
elektrické a
elektronické
produkty by se
neméli michat
s béznym
odpadem
domécnosti. Pro
tyto produkty
existuje zvIastni
sbérny systém.

www.sharpconsumer.com/
contact/

www.sharpconsumer.com/
support/

www.sharpconsumer.com/
documents-of-conformity/

S pouzitymi elektrickymi a elektronickymi zafizenimi se musi nakladat
zvlast a v souladu s legislativou, ktera vyzaduje spravné osetieni, opétné
zuzitkovani a recyklaci pouzitych elektrickych a elektronickych zafizeni.
Po implementaci ¢lenskymi staty mohou soukromé domécnosti v statech
EU bezplatné* odevzdat sva pouzitd elektricka a elektronicka zafizeni na
pfislusnd sbérna mista.

V nékterych zemich* néktefi maloobchodnici pfijmou bezplatné vas stary
produkt, pokud si zakoupite podobny novy produkt.

*) Dal$i podrobnosti vam sdéli organy vasi mistni samospravy.

Pokud ma vase pouzité elektrické nebo elektronické zatizeni baterie
nebo akumulatory, zlikvidujte je predem v souladu s mistnimi pozadavky.
Spravnou likvidaci vaseho produktu pomUzete zajistit, ze odpad projde
potfebnym o3etfenim, opétovnym zuzitkovanim a recyklaci, a tim se
predejde potencialnim negativnim vliviim na Zivotni prostiedi a zdravi
¢lovéka, které by mohla zpUsobit nespravna manipulace s odpadem.

2.V zemich mimo EU
Pokud chcete tento produkt zlikvidovat, kontaktujte prosim své mistni
organy a informujte se na spravny zpUsob likvidace.

vratit obchodnikovi, a to i v pfipadé, Ze nezakoupite novy produkt. Dalsi
sbérnd mista jsou uvedena na webové strance www.swico.ch nebo www.
sens.ch.

B. Informace o likvidaci - pro obchodni uzivatele

1. V Evropské unii

Pokud se produkt pouziva na obchodni tcely a chcete ho zlikvidovat:
Kontaktujte prosim svého prodejce SHARP, ktery védm poda informace o
navraceni produktu.Mize dojit k tomu, Ze vam budou uctovany poplatky
vychézejici z navraceni a recyklace produktu. Malé produkty (a mala
mnozstvi) mohou byt pfijaty vasimi mistnimi sbérnymi misty.

Pro Spanélsko: Kontaktujte prosim zfizeny sbérny systém nebo vase mistni
organy pro vraceni vasich pouzitych produkt.

2.V zemich mimo EU

Pokud chcete tento produkt zlikvidovat, kontaktujte prosim své mistni
organy a informujte se na spravny zpUsob likvidace.

-

Pro Svycarsko: Pouzita elektricka nebo elektronicka zafizeni se daji bezplatné

~

)

Informace o servisnich sluzbach naleznete na www.sharpconsumer.com/contact/, informace o vasich zaru¢nich
pravech naleznete na www.sharpconsumer.com/support/ nebo kontaktujte prodejce, u kterého jste svij produkt

zakoupili.

Prohlaseni o shodé je dostupné na www.sharpconsumer.com/documents-of-conformity/
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OPATRENI PRO ZABRANENIi MOZNEMU VYSTAVENI MIKROVLNNE ENERGII

1. Nepokousejte se troubu provozovat s otevienymi dvitky, protoze byste se mohli vystavit mikrovinné energii. Je
dulezité nepokouset se porusit nebo pozménit bezpe¢nostni zamky.

2. Nevkladejte nic mezi predni ¢ast trouby a jeji dvitka. Dbejte, aby se na tésnicich povrsich neusazovaly necistoty
nebo zbytky ¢isticich prostfedku.

3. Neprovozujte troubu, pokud je poskozena. Je velmi dllezité, aby se dvitka spravné zavirala a nebyla poskozena.
Poskozené nesmi byt ani panty, zapadky, tésnéni nebo tésnici povrchy.

4. Nepokousejte se troubu opravovat nebo upravovat.

DULEZITE BEZPECNOSTNi POKYNY 3
INSTALACE 10
TECHNICKE UDAJE 1
TROUBA A PRISLUSENSTVI. 12
OVLADACI PANEL 13
PRED POUZITIM 14
NASTAVENI HODIN 14
STUPEN MIKROVLNNEHO VYKONU 15
NAVOD K OBSLUZE 16
MIKROVLNNE VARENI. 17
GRILOVANI/SMISENE GRILOVANI* 18
DALSI PRAKTICKE FUNKCE 19
ROZMRAZOVANI PODLE CASU A ROZMRAZOVANI PODLE HMOTNOSTI 20
PROVOZ V REZIMU AUTO MENU 21
TABULKA AUTOMATICKE MENU 22
VHODNE NADOBI DO MIKROVLNNE TROUBY 23
CISTENI A PECE 24
RADY PRO MIKROVLNNY OHREV 25
RADY PRO ROZMRAZOVANI 27
RADY PRO OHREV. 28
ODSTRANOVANIi PROBLEMU 29
NEZ ZAVOLATE NA ASISTENCNI SLUZBY 30
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DULEZITE BEZPECNOSTNi POKYNY

PECLIVE SI JE PRECTETE A UCHOVEJTE PRO BUDOUCIi POU-
ZITi

Aby se predeslo nebezpeci pozaru. Mikrovinna trouba by
neméla byt ponechana béhem cinnosti bez dozoru. Prilis
vysoké stupné vykonu nebo pf¥ilis dlouhé doby vareni mo-
hou vést k prehrati jidla a jeho naslednému vzniceni.

Tato trouba je urcena pouze k pouZiti na pracovni desce. Neni
urcena k zabudovani do kuchyrské linky. Neumistujte troubu
do skrinky. Elektricka zasuvka musi byt snadno pfistupna, aby
bylo mozné pfistroj v pfipadé nouze snadno odpojit.

Stfidavy proud musi byt 230-240V, 50 Hz, s minimalni pojist-
kou distribucni linky 10 A nebo s minimalnim jisticem distribuc-
ni linky 10 A. K dispozici by mél byt samostatny obvod, slouzici
pouze tomuto zafizeni.

Nepokladejte troubu do mist, kde se tvori

teplo, napfiklad do blizkosti klasické trouby.

Neinstalujte troubu v mistech s vysokou vlhkosti nebo tam, kde
by se mohla vlhkost koncentrovat. Neskladujte ani nepouzivej-
te troubu ve venkovnim prostredi.

Pokud si vS§imnete koure, vypnéte nebo odpojte troubu a
nechte dvefre uzaviené, abyste potlacili pripadné plameny.
Pouzivejte jen nadoby a nadobi vhodné na pouziti v mi-
krovinné troubé. Je potieba zkontrolovat, je-li pouzito
kuchyiské nadobi vhodné pro mikrovinné trouby.

Pii ohievu jidla v plastovych nebo papirovych nadobach
sledujte troubu z diivodu moznosti vzniceni.

Po pouziti vycistéte kryt vinovodu a vnitrni prostor trou-
by. Oboji musi byt suché a bez mastnoty. Nahromadéna
mastnota se mize prehfat a zacit doutnat nebo se vznitit.
V blizkosti trouby nebo vétracich otvor(i neumistujte hoflavé
materialy. Neblokujte vétraci otvory.
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Zjidla a jeho obalu odstrante viechny kovové uzavéry, draténé
soucasti atd. Vytvoreni elektrického oblouku na kovovych povr-
Sich muze zplsobit pozar.

Nepouzivejte mikrovinnou troubu na ohftev oleje pro fritovani.
Teplota se neda kontrolovat a olej mlZze vzplanout.

Na vyrobu prazené kukufice pouzivejte pouze specialni mikro-
vinné zafizeni na vyrobu prazené kukufice.

Uvnitf trouby neskladujte jidlo ani zadné jiné véci.

Po spusténi trouby zkontrolujte nastaveni, abyste se ujistili, ze
trouba pracuje v pozadovaném rezimu.

Kdyz je trouba v chodu, nenechdvejte ji bez dozoru.

Aby nedoslo k prehfati a pozaru, je tieba dbat zvlastni opatr-
nosti pfi vafeni nebo ohfivani potravin s vysokym obsahem
cukru nebo tuku, napf. klobasy, kolace nebo vano¢ni pudink.
Viz pfislusné pokyny v navodu k pouziti.

Aby se predeslo riziku zranéni. VAROVANI:

Nepouzivejte troubu, pokud je poSkozena nebo nefunguje
spravné. Pfed pouzitim zkontrolujte nasleduijici:
a) Ujistéte se, ze se spravné doviraji a ze nejsou zkfivena
nebo ohnuta.
b) Zkontrolujte, Ze panty nebo bezpe¢nostni zapadky dvirek
nejsou rozbité nebo uvolnéné.
C) Presvédcte se, Ze tésnéni dvitek a tésnici povrchy nejsou
poskozeny.
d) Piesvédcte se, Ze ve vnitinim prostoru trouby nebo na
dvirkach nejsou promackliny.
e) Presvédcte se, Ze elektricky kabel a zastr¢ka nejsou
poskozeny.
Pokud jsou dvere nebo tésnéni dvefi poskozeny, trouba se ne-
smi pouzivat, dokud nebude opravena kvalifikovanou osobou.

Nikdy sami troubu neupravujte, neopravujte ani nepresta-
vujte. Je nebezpecné pro kazdou nekvalifikovanou oso-
bu provadét jakykoli servis nebo opravu, ktera vyzaduje
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odstranéni krytu chraniciho pred vystavenim mikrovinné
energii.

Troubu neobsluhujte jsou-li dvefe oteviené ani jakymkoli
zpUsobem neupravujte bezpecnostni zapadku dvefi. Troubu
neobsluhujte, jsou-li mezi tésnénim dvefi a tésnénim povrchu
jakékoli predméty.

Nedovolte, aby se mastnota a necistoty usadili na tésnéni
dvirek a prilehlych castech. Pravidelné troubu cistéte a
odstranujte veskeré zbytky jidla.

Dbejte pokynii pro,,Péci a ciSténi“. Pokud nebudete udrzo-
vat troubu cistotou, muiize to vést ke zhorseni stavu povr-
chu, co nasledné muize mit vliv na Zivotnost spotiebice a
pripadné mit za nasledek nebezpecnou situaci.

Osoby s KARDIOSTIMULATOREM by se mély poradit se svym
|ékafem nebo vyrobcem kardiostimulatoru o preventivnich
oparenich tykajicich se mikrovinnych trub.

Aby se predeslo riziku zasahu elektfinou.

« Zazadnych okolnosti byste neméli odstranovat vnéjsi skfin-
ku.

« Nikdy nenalévejte nebo nevkladejte nic do otvord zamkd
dvefi nebo do ventilacnich otvoru. V pfipadé rozliti troubu
okamzité vypnéte a odpojte a zavolejte autorizovaného
servisniho agenta SHARP.

« Nevkladejte elektricky kabel nebo zastrcku do vody nebo
jiné tekutiny.

« Nenechte elektricky kabel viset pfes hranu stolu nebo pra-
covniho povrchu.

« Udrzujte elektricky kabel mimo horkych povrch, véetné
zadni casti trouby.

. Zarizeni a jeho kabel uchovejte mimo dosah déti mladsich
8 let.

« Nepokousejte se sami vymeénit lampu trouby nebo nechat
kohokoliv, kdo neni elektrikar autorizovany spolecnosti
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SHARP, aby to udélal. Kdyz lampa selze, oznamte to svému
prodejci nebo autorizovanému servisnimu agentovi SHARP.
« Pokud je napijeci kabel poSkozeny, musi jej vyménit autori-
zovany servis spolecnosti SHARP.
UPOZORNENI: Kapaliny a jiné potraviny se nesmi ohfivat v
uzavienych nadobach, protoze hrozi jejich vybuch. Mikro-
vinny ohiev napoji mize mit za nasledek opozdény erup-
tivni var; proto je treba pfi manipulaci s nadobou dbat
zvysSené opatrnosti. Aby se zabranilo moznosti vybuchu a
nahlého varu:
Nikdy nepouzivejte uzaviené nadoby. Pfed pouzitim odstran-
te tésnéni a vicka. Zapeceténé nadoby mohou explodovat v
dUsledku narustu tlaku i po vypnuti trouby. Pfi ohfevu tekutin v
mikrovinné troubé budte opatrni. Pouzivejte nadoby se Siro-
kym hrdlem, aby mohly unikat bubliny.

Nikdy neohrivejte tekutiny v nadobach s uzkym hrdlem,

jako jsou kojenecké lahve, protoze to mize mit za nasle-

dek vzkypéni obsahu nadoby pfi ohfevu a zpusobit popa-

leniny.

Aby se predeslo nahlému vzkypéni vielé tekutiny a moznym

popaleninam:

1. Neohfivejte nadmérné dlouhou dobu.

2. Pred ohfevem nebo pfihiatim tekutinu zamichejte.

3. Pri ohfivani je vhodné vlozit do kapaliny sklenénou nebo
podobnou tycinku (ne kovovou).

4. Abyste predesli opozdénému vybusnému vareni, nechte te-
kutinu po ukonceni varu stat v troubé minimalné 20 vtefin.

Vejce nevarte ve skorapce a cela vejce natvrdo by se ne-
méla ohfivat v mikrovinné troubé, protoze mohou explo-
dovat i po ukonceni vareni v mikrovinné troubé. Chcete-
-li vaFit nebo ohrivat vejce, ktera nebyla michana nebo
rozmixovana, propichnéte zloutky a bilky. Vejce uvarena
natvrdo pred ohfivanim v mikrovinné troubé oloupejte a
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nakrajejte.
Propichnéte slupky takovych jidel, jako jsou brambory, parky a
ovoce, jesté pred varem, jinak mohou explodovat.
VAROVANI: Obsah lahvi na krmeni a sklenic s détskou vy-
Zivou je tireba pred konzumaci promichat nebo protrepat a
zkontrolovat teplotu, aby nedoslo k popaleni. Pfi vyjimani
potravin z trouby pouzivejte chnapky nebo kuchynské
rukavice, abyste predesli popaleninam. Abyste predesli
moznosti popaleni:
Nadoby, zafizeni na vyrobu prazené kukufice, varné sacky
do trouby atd., otvirejte vzdy smérem od tvare a rukou,
abyste predesli popaleni parou a vzkypéni varem. Abyste
predesli popaleninam, vzdy sledujte teplotu jidla a pred
podavanim ho promichejte. Kladte zvlastni diraz na teplotu
jidla a piti, které davate kojencim, détem nebo starym li-
dem. BEhem pouziti se mohou dostupné ¢asti stat horkymi.
Malé déti by mély byt udrzovany mimo dosah.
Teplota nadoby neni spravnou indikaci teploty jidla nebo
napoje; vzdy zkontrolujte teplotu jidla.
Pfi otevirani dvefi trouby vzdy stljte v jisté vzdalenosti,
abyste predesli popaleni unikajici parou a horkem.
Po ohfati nakrajejte plnéna pecena jidla na platky, abyste
uvolnili paru a predesli popaleni.
Udrzujte déti ve vzdalenosti od dvefi, abyste predesli jejich
popaleni.
VAROVANI: Détem od 8 let véku dovolte pouzivat troubu
bez dozoru pouze tehdy, pokud jim byly poskytnuty odpo-
vidajici pokyny, aby byly schopny troubu pouzivat bezpec-
nym zpusobem a pochopily nebezpeci jejiho nespravného
pouzivani.
Pokud je spotrebic provozovan v rezimu GRIL, MIX GRIL,
KONVEKCE, MIX KONVEKCE a AUTO MENU (rezim platny
pro dany model), mély by déti pouzivat troubu pouze pod
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dohledem dospélé osoby, a to kvli vznikajici teploté.
Tento spotiebi¢ neni urcen k pouzivani osobami (véetné
déti) se snizenymi fyzickymi, smyslovymi nebo mentalni-
mi schopnostmi, nebo nedostatkem zkusenosti a znalosti,
pokud na né nedohlizi osoba zodpovédna za jejich bez-
pecnost, nebo pokud jim tato osoba nedala pokyny ohled-
né pouzivani.

Déti by mély byt pod dohledem, aby si se spotrebicem
nehraly. Cisténi provadéné détmi by mélo byt pod dohle-
dem.

Modely s elektronickym dotykovym panelem jsou vybave-
ny rezimem détské pojistky.

Neopirejte se ani se nehoupejte na dvefich trouby. S troubou si
nehrajte, ani ji nepouzivejte jako hracku.

Déti by se mély naucit véechny dulezité bezpecnostni pokyny:
pouziti chnapek, bezpecné odstrarfiovani vicek z jidel; davat
zvlastni pozor na baleni (napf. samoohrevné materidly) urcené
na to, aby jidlo bylo kfupavé, protoze by mohly byt zvlast horké.

Dalsi upozornéni

Nikdy troubu nijak neupravujte.

Troubou nepohybuijte, kdyz pracuje.

Tento spotrebic je urCen pro pouziti v domacnosti. Tato trouba

je uréena pro pfipravu pokrmu v domacnosti a smi se pouzi-

vat pouze k pfipravé pokrmu a napoju. Suseni potravin nebo

odévu a ohfivani nahfivacich polstarkd, pantofli, houbicek,

vlhkych latek a podobné mUiZe vést k nebezpedi poranéni, vzni-

ceni nebo pozaru. Neni vhodny pro komercni nebo laboratorni

pouziti.

Aby se podporilo bezproblémové pouziti vasi trouby a pre-

deslo poskozeni.

Nikdy nespoustéjte troubu, kdyz je prazdna. Pfi pouzivani za-

pékaci nadoby nebo samoohievnych materialt pod né musite

vzdy umistit teplovzdorny izolacni prvek, napfiklad porcelano-
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vy talif, aby pfilisné plsobeni tepla neposkodilo dno trouby.

Doba ohfevu uvedend v pokynech k nadobam nesmi byt pre-

krocena.

Nepouzivejte kovové nadobi, které odrazi mikroviny a muaze

zpUsobit elektricky oblouk. Do trouby nedavejte plechovky.

Aby nedoslo k rozbiti oto¢ného talife nebo zakladny trouby:

a) Pied ¢isténim vodou nechte vychladnout.

b) Na studeny oto¢ny talif/podstavec trouby nepokladejte
horké ani studené potraviny nebo horké nadobi.

C) B&hem provozu na vnéjsi skfifiku nic nepokladejte.

POZNAMKA:

Nepouzivejte plastové nadoby pro mikrovinny ohrev, pokud je
trouba jesté horka po pouziti kombinovaného rezimu (zavisi na
modelu trouby), protoZe by se mohly roztavit.

Plastové nadoby se nesmi pouzivat ve vyse uvedenych rezi-
mech, pokud vyrobce neprohlasi, Ze jsou vhodné k tomuto
ucelu.

Pokud si nejste jisti, jak vasi troubu zapojit, poradte se, prosim, s
autorizovanym kvalifikovanym elektrikarem.

Vyrobce ani prodejce nenesou odpovédnost za poskozeni trou-
by nebo urazy zplsobené nespravnym postupem pfi zapojeni
trouby.

Na sténach trouby nebo kolem tésnéni dvefi a tésnicich povr-
ch se nékdy muze tvofit vodni para nebo kapky. Je to bézny
jev a neni znakem propousténi trouby nebo poruchy.

Tento spotrebic je uren pro pouziti vdomacnostech a podob-
nych zafizenich, jako jsou: kuchyriské prostory vyhrazené pro
zaméstnance v obchodech, kanceldfich a jinych profesionalnich
zafizenich / farmy / pouziti klienty hotel(, motel( a jinych zafi-
zenich reziden¢niho typu / zafizeni typu penzion.

ff Tento symbol znamen3, ze povrchy maji tendenci stat
se béhem cinnosti horkymi.
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1. Zvnitini ¢asti trouby odstrante veskeré obaly a sejméte ochranny film, ktery se nachézi na povrchu mikrovinné
trouby.

2. Pozorné prohlédnéte troubu, jestli neni poskozena.

Umistéte troubu na bezpecny rovny povrch, dostatecné pevny, aby odolal hmotnosti trouby a nejtézsi polozky,

ktera se pravdépodobné bude tepelné upravovat v troubé. Nedavejte troubu do skfiriky.

Zvolte vodorovny povrch, ktery poskytuje dostatek volného prostoru pro nasavaci a/nebo vypustni vétraci otvory.

Vizte obrazek na prvni strané. Zadni strana pfistroje by méla byt umisténa proti zdi.

+ Minimalni vyska pro instalaci je 85 cm.

+ Mezi stranami trouby a pfilehlymi sténami nebo predméty je nutné zachovat minimalni prostor 20 cm.

+ Nechejte nad troubou prostor minimalné 30 cm.

+ Neodstranujte ze dna trouby patky.

« Zablokovani vstupnich a vystupnich otvord pro vzduch muze troubu poskodit.

+ Umistéte troubu co nejdéle od rozhlasovych a televiznich pfijimaca. Provoz mikrovinné trouby muze zpUsobit ruseni
pfijmu rozhlasového a televizniho signélu.

w

4

5. Bezpecné zapojte zastr¢ku trouby do standardni uzemnéné domdci elektrické zasuvky.

VAROVANI:

Neumistujte troubu do mist, kde je generovano teplo a vysoka vlhkost (napft. do blizkosti klasické trouby nebo nad ni)
nebo blizko od hoflavych materidlt (napf. zaclon).

Neblokujte ani neucpavejte ventilacni otvory.

Na troubu nedavejte zadné predméty.

Nedotykejte se vnéjsich ¢asti mikrovinné trouby béhem jejiho provozu nebo kratce po ném, protoze mohou byt
horké.

cs-10



Nazev modelu: YC-MS252A YC-MG252A
Stiidavé napéti 230V /50 Hz, jedna faze
Pojistka/jisti¢ pfenosného vedeni 10A 10A
Potiebné stidavé napéti 1450 W 1450 W
Vystupni vykon: Mikroviny 900 W 900 W

Gril 1000 W

Pohotovostni rezim <1,0W <1,0W

Energeticky Usporny rezim <05W <05W
Mikrovinna frekvence 2450 MHz* 2450 MHz*
Vnéjsi rozmeéry (3) X (v) X (h) mm 472 x 280 x 345 472 x 280 x 345
Rozméry vnitiniho prostoru (3) x (v) x (h)** mm 329x229,5x327 329x229,5x327
Objem trouby 25 litra** 25 litra**
\r/nerlri]l;ost grilovaciho rostu (pramér x vyska v 220%90
Otoény talif (pramér v mm) 280 280
Hmotnost (kg) cca12kg cca12,5kg
Zérovka v troubé (typu LED) 1,5W 1,5W

*- Tento vyrobek spliiuje pozadavky evropské normy EN55011. V souladu s touto normou je tento vyrobek klasifikovdn jako zarizeni
kupiny 2, tfidy B. Skupina 2 i, Ze zafizeni zdmérné generuje radiofrekvenéni energii ve formé elektromagnetického zdreni

pro tepelné zpracovdni potravin.

Zarizeni tFidy B znamend, Ze zafizeni je vhodné pouzivat v prostiedi domdcnosti.

*% Vnitini objem je vypocten odmérenim maximdlni sitky, hloubky a vysky. Skutecny objem pro uloZeni jidla je mensi.
JAKO SOUCAST POLITIKY NEUSTALEHO ZLEPSOVANI SI VYHRAZUJEME PRAVO NA UPRAVY DESIGNU A TECHNICKYCH
UDAJU BEZ PREDCHOZIHO UPOZORNENI.
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1. Bezpecnostni systém zavirani dvitek
2. Prihled do trouby

3. Sklenény talif

4. Nosi¢ otocného talife

5. Krytvinovodu (neodstranujte)

6. Ovladani vykonu a casu

7. Tlacitko pro otevieni dvefi

8. Ventila¢ni otvory

9. Vnéjsi skfirika

10. Sitova sidra

11. Grilovaci rost (pouze YC-MG252A)

Zkontrolujte, zda bylo dodéno nasledujici
piislusenstvi: kruh oto¢ného talite, spojka
otocného talite a sklenény talit.

Pouze trouby s grilem:

« Grilovaci rost - pouze pro pouZziti pfi pfipravé
jidla pomoci funkce grilovani.

« Grilovaci rost je ur¢en pouze pro pouziti v
troubé s grilem. Nepouzivejte rost, pokud
chcete pouZit pouze funkci mikrovin.

+ Pokyny k pouziti grilovaciho rostu naleznete v
sekci GRIL v tomto navodu.

Nedotykejte se grilu, kdyz je horky.

POZNAMKA: Pfi objednévce pFislusenstvi
uvedte prosim dvé polozky: ¢islo soucéstky a
nazev modelu.

POZNAMKY:

Kryt vinovodu je kiehky. Pfi ¢isténi vnitiku
trouby byste méli byt opatrni, abyste jej
neposkodili.

Po vafeni tu¢nych jidel bez krytu vzdy vycistéte vnitini prostor trouby a zvlasté dikladné
topné téleso grilu, které by mélo byt suché a zbavené mastnoty. Usazena mastnota se mlize
prehtat a zplsobit vznik koufe nebo vzplanout.

Troubu vzdy obsluhujte se spravné osazenym oto¢nym talitfem a nosi¢em oto¢ného talite.
Zajisti to dukladné a stejnomérné vareni. Nespravné osazeny oto¢ny talif mize rachotit, nemusi se otacet spravné a
muze zpusobit poskozeni trouby.

Vsechny potraviny a nadoby s potravinami se pro vafeni umistuji vzdy na oto¢ny talif.

Otocny talif se otaci ve sméru hodinovych ruci¢ek nebo proti sméru hodinovych rucic¢ek. Smér otaceni se mize po
kazdém spusténi trouby zménit. Vykon pfi vafeni se tim neovlivni.

AUPOZORNENI’: Tento symbol znamend, Ze povrchy maji tendenci stat se béhem chodu zahfivat.
Béhem chodu se dvefe, vnéjsi skfiiika, prostor trouby, prislusenstvi a nadobi vyrazné zahieji. Abyste
predesli popaleni, vzdy pouzivejte silné kuchynské rukavice.
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OVLADACI PANEL

1. DISPLEJ - Zobrazuje dobu vafeni, vykon, kontrolky a aktualni ¢as.

2. ROZMRAZOVANI PODLE HMOTNOSTI - Jednim stisknutim zvolite funkci rozmrazovani na zakladé hmotnosti.

3. ROZMRAZOVANI PODLE CASU - Stisknutim zvolite funkci rozmrazovani na zakladé ¢asu.

4. AUTOMATICKE MENU - Stisknutim zvolte menu automatického vaten.

5. CAS - Nastaveni hodin a ¢asovace.

6. STUPEN MIKROVLNNEHO VYKONU - Stisknutim zvolte stupers mikrovinného vykonu.

7. GRIL - Stisknutim nastavte program pro grilovéni.

8. KOMBI - Stisknutim nastavte kombinované vareni (mikroviny a gril).

9. HMOTNOST/PORCE - Témito tlacitky zvolte hmotnost nebo porce.

10. KUCHYNSKA MINUTKA -
Stisknutim nastavite ¢as minutky nebo naprogramujete dobu odstati.

11. NASTAVENI HODIN - Pouzijte pro nastaveni ¢asu na hodinach.

12. START/+30s - Tlacitko Start. Jednim stisknutim spustite troubu na 30 vtefin na pIny vykon.

13. STOP/EKO - Jednim stisknutim pozastavte vareni, dvojim stisknutim zcela zruste vareni. Pouziva se také
k nastaveni rezimu EKO.

; a Oy a® e | .

3
TIME DEFROST WEIGHT DEFROST TIME DEFROST WEIGHT DEFROST
POPCORN  JACKET POTATO POPCORN  JACKET POTATO
3 “
FROZEN REHEAT DINNER REHEAT DINNER
VEGETABLES  TEA & COFFEE PLATE PLATE
oy
6 MiC GRILL COMBI 8
10min Tmin 10s 5
o ke & °
1
10 10 KITCHEN
TIMER
13 13 12
YC-MS252A YC-MG252A
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« Pripojte troubu k elektrické siti. Na troubé se zobrazi: ,0:00" a zazni se jeden akusticky signal.
- Tento model ma funkci hodin a spotieba energie trouby v pohotovostnim rezimu je niz$i nez 1,0 W. Postup
nastaveni hodin je uveden nize.

Trouba ma 24hodinovy rezim hodin. R

1. Po jednom stisku tla¢itka NASTAVENI HODIN @ bude blikat,0:00"

2. Pomoci tla¢itek na zaddni ¢asu nastavte aktudlni ¢as. Hodiny nastavte pomoci tlacitek 10 min a minuty pomoci
tlacitek 1Tmina 10s. )

3. Nastaveni hodin ukoncete stisknutim tlacitka (—D] NASTAVENI HODIN.

POZNAMKY:

Jsou- li hodiny nastaveny, zobrazi se po skonceni ohfevu aktudlni ¢as. Jestlize jesté hodiny nastaveny nejsou, zobrazi
se po skonceni ohfevu na displeji pouze "0:00".

Pro kontrolu denniho ¢asu v pribéhu vareni stisknéte tla¢itko NASTAVENI HODIN a na LED displeji se na

2-3 vtefiny zobrazi denni ¢as. Proces vareni tim nebude ovlivnén.

Pokud béhem nastavovani hodin stisknete tlacitko STOP nebo pokud se 1 minutu nic nedéje, piejde trouba zpét do
predchoziho nastaveni.

Dojde-li k pferuseni ptivodu energie do mikrovinné trouby, zobrazi se po opétovném zapnuti na displeji "0:00".
Pokud k tomu dojde pfi ohfivanijidla, program se vymaze. Denni ¢as bude také vynulovén.
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Stisknéte tlacitko MICROWAVE
POWER LEVEL (STUPEN o
Stupen vykonu MIKROVLNNEHO VYKONU) Displej
(Procento)
’ X1 100P
VYSOKY
X2 90P
3 ’ x3 80P
STREDNE VYSOKY
x4 70P
o X5 60P
STREDNI
X6 50P
NIZKY STREDNI x7 40P
(ROZMRAZENI) 8 30P
X9 20P
NIzZKY x10 10P
x11 oP

Jak je ukazano vedle, vase trouba ma 11 stupnd vykonu.

Pro zménu stupné mikrovinného vykonu pro vafeni stisknéte a podrzte tla¢itko STUPEN MIKROVLNNEHO
VYKONU, dokud se na displeji nezobrazi pozadovana hodnota. Pomoci tla¢itek na nastaveni ¢asu zadejte
pozadovanou dobu vareni. Spustte troubu stiskem tlacitka START.

Pro kontrolu stupné mikrovinného vykonu v priibéhu vafeni stisknéte tlacitko STUPEN MIKROVLNNEHO VYKONU.
Dokud prstem tisknete tla¢itko STUPEN MIKROVLNNEHO VYKONU, zobrazuje se stupen vykonu. Trouba pokracuje
v odpocitavéni, prestoze se na displeji zobrazuje stuper vykonu.

Je-li zvolena moznost, 0P, bude trouba v provozu s ventildtorem bez mikrovinného vykonu. Tuto funkci mézete
pouzit k odstranéni zapachu.

Obecné plati nasledujici doporuceni:

100P/90P - (VYSOKY) pouziva se k vafeni nebo ohievu napt. duseného masa se zeleninou, teplych napojd, zeleniny,
atd.

80P/70P - (STREDNE VYSOKY) pro delsi tepelnou tpravu kompaktnéjsich pokrmd, jako jsou pe¢ené maso, sekana a
hotové jidla, také pro citlivé pokrmy, jako napfiklad kolace z tfeného tésta. S timto nizsim nastavenim se pokrmy vari
rovnomeérné bez toho, aby se na okrajich prevafily.

60P/50P - (STREDNI) pro husta jidla, ktera vyzaduiji pfi bézném zplsobu pFipravy del3i dobu vareni, napt. jidla

s hovézim masem. Doporucujeme pouzit, pokud chcete, aby bylo maso mékkeé.

40P/30P - (NIZKY STREDNI) k rozmrazeni, zvolte toto nastaveni vykonu pro zajisténi rovnomérného rozmrazeni. Toto
nastaveni je také idealni pro duseni ryze, vafeni téstovin a knedliki a vaje¢ného krému.

20P/10P - (NIZKY) pro $etrné rozmrazovani napf. dortovych krém nebo cukrovi.
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Otevieni dvirek:

Dvitka trouby oteviete pomoci tla¢itka pro otevreni dvitek.

Spusténi trouby:

Pripravte jidlo a umistéte ho do vhodné nadoby. Polozte jidlo na otocny talit. Zaviete dvirka trouby,

zvolte pozadovany rezim vareni a stisknéte tlacitko START/<)> +30s. Béhem manuélniho vateni

mUzZete pozadovanou dobu pfipravy jidla prodlouzit stisknutim tla¢itek TIME nebo START/<]> +30s. START/+30s

Pokud nastavite program vareni a do jedné minuty nestisknete tla¢itko START/]> +30s, nastaveni se

zrusi.

Pokud bé&hem vafeni oteviete dvitka a poté chcete pokracovat ve vaieni, musite stisknout tla¢itko START/<> +30s. P¥i

stisknuti tlacitka se jednou ozve zvukovy signdl, v pitipadé nedostate¢ného stisknuti se zadny signél neozve.

Tlacitko STOP pouzijte pro nasleduijici:

1. Pro vymazéni chyby béhem programovani.

2. Pro docasné zastaveni trouby béhem jejiho chodu.

3. Pro zruseni programu béhem vareni stisknéte dvakrat tlacitko STOP.

4. Pro nastaveni a zrueni détského zamku.

POZNAMKA

+ Pokud mikrovinnou troubu nebudete pouzivat po dobu 5 minut (a dvitka budou zavienad), aktivuje se automaticky
bezpecnostni zamek. Nebude mozné pouzit tlacitka. Bezpecnostni zamek odemknéte jednoduse otevienim dvifek
mikrovinné trouby. Tlac¢itka pak budou opét aktivni.

STOP/ECO
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Vase trouba se da naprogramovat az na 99 minut 50 vtefin (99:50).

VARENI/ROZMRAZOVANI s ruénim nastavenim

« Zadejte Cas vareni a k vafeni ¢i rozmrazovéani pouzijte stupné mikrovinného vykonu 100P az 10P.
+ Pokud je to mozné, promichejte nebo otocte pokrm 2 az 3krat béhem vareni.

« Po vareni prikryjte pokrm a v pfipadé, ze se to doporucuje, ho nechte odstat.

+ Po rozmrazovani pfikryjte jidlo folii a nechte az do UpIného rozmrazeni odstat.

Priklad:

Chcete vafit 2 minuty a 30 vtefin na mikrovinném vykonu 70 P.

1. Stupeii vykonu 70 P zadejte 2. Zadejte ¢as vareni dvojitym 3. Stisknutim tlacitka START/
stisknutim tlacitka STUPEN stisknutim tlacitka 1 min a < +30s spustite ¢asovac. (Na
MIKROVLNNEHO VYKONU potom trojnasobnym stisknutim displeji se bude odpocitavat
Ctyrikrat. tlacitka 10's. nastaveny cas vareni/

rozmrazovani.)
Y
ToF c3n 2:30

POZNAMKA:

+ Po spusténi trouby se rozsviti svétlo a otocny talif se bude otacet se sméru hodinovych ruci¢ek nebo proti sméru
hodinovych rucicek.

+ Pokud dvitka kvili zamichéni nebo otoceni pokrmu béhem ohtevu/rozmrazovéni oteviete, odpocet doby ohfevu na
displeji se automaticky zastavi. Po zavfeni dvifek a stisknuti tlacitka START se doba ohievu/rozmrazovani zatne opét
odpocitavat.

« Po dokonceni ohfevu/rozmrazovani oteviete dvitka nebo stisknéte tlacitko STOP a na displeji se, pokud jsou hodiny
nastaveny, znovu zobrazi aktudlni ¢as.

« Pokud chcete znét stupen vykonu bé&hem vareni, stisknéte tla¢itko STUPEN MIKROVLNNEHO VYKONU. Po dobu,
kdy se vés prst dotyka tla¢itka STUPEN MIKROVLNNEHO VYKONU, bude zobrazen stuperi vykonu.

DULEZITE:

« Po vafeni/rozmrazovani zaviete dvitka. Méjte na paméti, ze pfi otevienych dvitkach zlistane svétlo zapnuté. Je tomu
tak z bezpecénostnich divodu pro pfipomenuti, Ze mate dvirka zavit.

« Vafite-li jidlo s pouzitim stejného rezimu vareni déle, nez je standardni cas (viz. tabulka nize), automaticky se aktivuji
bezpecénostni mechanismy trouby. Snizi se stupers mikrovinného vykonu nebo se zapne a vypne topné téleso grilu.

Rezim vafeni Maximalni ¢as

Mikroviny (100 P) 30 minut

Grilovéani* 99 min 50 s, stfidavy provoz, fizena teplota
Smisené grilovani* 99min50s
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1. POUZE GRILOVANI

Gril nahofe ve vnitfnim prostoru mé pouze jedno nastaveni. Gril je podporovén oto¢nym talifem, ktery se soucasné
otaci pro zajisténi rovnomérného zapeceni. Pouzijte rost ke grilovani malych kusd potravin, jako je slanina, Sunka nebo
kolacky k caji. Pokrm Ize umistit pfimo na rost nebo Ize na rost umistit dortovou formu nebo talif odolny vici vysokym
teplotdm.

Priklad:

Pro grilovani na 20 minut pouzitim tla¢itka GRIL.

1. Stisknéte jednou tlacitko GRILL
(GRIL).

WU
T

2. SMISENE GRILOVANI

SMISENE GRILOVANI (MIX GRILL) kombinuje mikroviny s grilem. MIX znamena vafit stfidavé pomoci mikrovin a grilu.
Kombinace mikrovinné energie s grilem zkracuje ¢as vareni a pfinasi kiupavy, dohnéda upraveny povrch.

Existuji 2 kombinace:

KOMBINACE 1 (Display: C-1)

55% ¢asu pro mikrovinnou energii, 45% pro grilovani. Pouzijte pro pfipravu ryb nebo gratinovéni.

KOMBINACE 2 (Display: C-2)

36 % ¢asu pro mikrovinnou energii, 64% pro grilovéni. Pouzijte pro pfipravu omelet a drliibeze.

Priklad:

Vafeni 15 minut s pouzitim volby SMISENE GRILOVANI s 55 % ¢asu mikrovinného vykonu a 45 % grilovani (C-1).

2. Zadejte pozadovanou dobu
ohtevu stisknutim tlacitka 10
min dvakrat.

3. Stisknutim tla¢itka START/<D
+30s spustite grilovani. (Na
displeji se bude odpocitavat
nastaveny ¢as grilovani.)

1. Stisknéte jednou tlacitko
SMISENE GRILOVANI.

2. Zadejte cas vareni jednim
stiskem tlacitka 10 min a péti
stisky tlacitka 1 min.

3. Stisknutim tla¢itka START/D>
+30s spustite vareni. (Na displeji
se bude odpocitavat nastaveny
cas vareni.)

15:

POZNAMKY KE GRILOVANI A SMISENEMU GRILOVANI:

+ Neni nutné predehfivat gril.

+ Kdyz zapékate jidlo v hluboké nddobé, umistéte ji na otocny talit.

« Pfi prvnim pouziti grilu se mGze stat, ze bude z trouby vychazet dym nebo zépach po spéleniné. Je to normalini a
neznamena to, Ze je trouba porouchana. Pro zamezeni vzniku tohoto problému pfi prvnim poufziti trouby troubu
vyhfivejte bez potravin po dobu 20 minut s nastavenim na gril.

DULEZITE UPOZORNENI: Za provozu oteviete okno nebo spustte kuchyriskou digestof, aby se mohl dym nebo

zapach rozptylit.

POZNAMKA: Aby se predelo piehFati, gril se pFi pouziti funkce grilu v pravidelnych intervalech vypind a zase zapina.

AUPOZOREN[: Béhem provozu se dviika, vnéjsi skfiiika, prostor trouby a pfislusenstvi velmi zahfeji.
Abyste predesli popaleninam, pouzijte tlusté chinapky.

*- Pouze pro modely s grilem.
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1. POSTUPNY OHREV

Tato funkce umoznuje pouziti dvou rlznych stupid, coz mlze zahrnovat vareni s ru¢nim nastavenim casu a rezimu
nebo funkce rozmrazovani podle ¢asu i hmotnosti. Po naprogramovani neni potieba do vareni nijak zasahovat,
protoze trouba automaticky prejde do nésledujici faze. Po dokonceni prvni faze se ozve zvukovy signal.
Poznamka: Auto menu nelze nastavit jako jednu ze sekvenci.
Pfiklad: Chcete-li rozmrazovat pokrm 5 minut a pak vafit s mikrovinnym vykonem 80P po dobu 7 minut, jsou
kroky nasleduijici:

1. Stisknéte jednou tlacitko CAS ROZMRAZOVANI a ne LED displeji se zobrazi 0:10.

2. Zadejte dobu piipravy tak, Ze 5krét stisknete tlacitko 1 min.

3. Zadejte stupen vykonu (80P) stisknutim tlacitka STUPEN MIKROVLNNEHO VYKONU tikrat.

4. Zadejte dobu piipravy stisknutim tlacitka 1 min 7krat.

5. Pro spusténi ohfevu stisknéte jednou tlacitko START.

2. FUNKCE +30s (Automatické spusténi)

Tlacitko +30s vdm umoziuje ovladat dvé nasledujici funkce:
a. Pfimé spusténi
Stisknutim tlacitka +30 s mizete pfimo zacit varit se stupném mikrovinného vykonu 100 P v
délce 30 vtefin.
b. Prodlouzeni doby vafeni
Dobu vareni miizete pfi manudlnim vareni, rozmrazovani dle zadané doby a v automatickém rezimu prodlouzit
o 30vtefinové casové Useky stisknutim tlacitka +30s. Béhem rozmrazovani dle hmotnosti nelze dobu pfipravy
prodlouzit.

POZNAMKA: Dobu vafeni mizete roziitit na maximalni dobu 99 minut a 50 vtefin.

3. FUNKCE KUCHYNSKEHO CASOVACE:

Casova¢ miizete napfiklad pouzit na nacasovéni tehdy, kdyz v programu neni zahrnuté vareni s mikrovinnou troubou,
nebo jako minutku pfi vafeni vajec na konvenénim vafic¢i nebo na sledovéani doby odstéti vafeného/rozmrazeného
jidla.

Priklad:

Nastaveni ¢asovace na 5 minut.

START/+30s

1. Stisknéte jednou
tla¢itko KUCHYNSKY
CASOVAC.

145

.
.

2. Zadejte dobu piipravy
tak, ze stisknete 5krat
tlacitko 1 min.

3. Stisknutim tlacitka
START/{> +30s
spustite ¢asovac.

4. Zkontrolujte
displej. (Na displeji
se odpocitava
nastaveny cas vareni/
rozmrazovani.)

Kdyz ¢asovac odpodita nastaveny cas, rozezni se 5krat akusticky signal a na LED displeji se pak zobrazi denni ¢as.
Maizete zadat libovolny ¢as do 99 minut a 50 vtefin. Pokud chcete odpocitavani KUCHYNSKEHO CASOVACE zrusit,
jednoduse stisknéte tlacitko STOP.

POZNAMKA: Funkce KUCHYNSKY CASOVAC se nedd pouzit béhem vareni.

4. DETSKY ZAMEK:

Pouzivé se k zamezeni tomu, aby mohly troubu bez dozoru spustit malé déti.
a. Nastaveni DETSKEHO ZAMKU:
stisknéte a na 3 vtefiny podrte tla¢itko STOP. Ozve se dlouhé pipnuti a na displeji se objevi ~ ~ . Trouba je
nyni v rezimu DETSKEHO ZAMKU. V tomto rezimu bude na displeji zobrazen ¢as a pii stisknuti jakéhokoli tla¢itka
nebo otevieni dvifek se na ném na deset vtefin objevi{ _ ~ J.
b. Pro zruseni DETSKEHO ZAMKU:

Stisknéte a podrzte tlacitko STOP na 3 vtefiny, dokud nezazni dlouhé pipnuti.

5. REZIM ECO:

V pohotovostnim rezimu stisknéte jednou tlacitko,,ECO” LED displej se tim vypne a mikrovinna
trouba vstoupi do rezimu ECO. Jakékoli operace LED displej znovu rozsviti a trouba se vréti do
pohotovostniho rezimu.

STOP/ECO
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1. ROZMRAZOVANI PODLE CASU
Pomoci této funkce se rychle rozmrazi pokrm a umoznuje vam zvolit vhodnou dobu rozmrazovéni, v zavislosti na
typu pokrmu. Priklady ovladani této funkce jsou uvedeny nize. Casovy rozsah je 0:10-99:50.

Pfiklad: Rozmrazovani jidla po dobu 10 minut.

STI

1. Vyberte poZzadované menu
jednim stiskem ROZMRAZOVANI
PODLE CASU.

6@ X1

2. Zadejte dobu vareni jednim
stisknutim tlacitka 10 min.

1. Stisknutim tla¢itka START/>
+30s spustite rozmrazovani.

na displeji se objevi:

Poznamky k dobé rozmrazovani:

« Po vafeni se pétkrat rozezni akusticky signal a na LED displeji se zobrazi denni ¢as. Pokud hodiny nejsou nastaveny,

zobrazi se po dokonceni vareni “0:00".

+ Pfedem nastaveny stupen mikrovinného vykonu je 30P a nelze jej ménit.

2. ROZMRAZOVANI PODLE HMOTNOSTI
Mikrovinnd trouba ma predem naprogramovany ¢as a Uroven vykonu tak, Ze se snadno rozmrazi veprové, hovézi
a kuteci maso. Rozsah hmotnosti je 0,1kg-2kg v krocich po 0,1kg.

Pro podrobnosti k obsluze téchto funkci sledujte nize uvedeny piiklad.
Priklad: Rozmrazeni masa s hmotnosti 1,2 kg pomoci rezimu ROZMRAZOVANI PODLE HMOTNOSTI.
Umistéte maso do ploché nadoby nebo na rozmrazovaci rost v mikrovinné troubé nebo na otocny talit.

1. Vyberte pozadované menu
jednim stisknutim tlacitka
ROZMRAZOVANI PODLE
HMOTNOSTI.

0«

2. Zadejte hmotnost mackanim
tlacitek HMOTNOST/PORCE
tak dlouho, dokud se nezobrazi
pozadovana hmotnost.

3. Stisknutim tlacitka START/<}>
+30s spustite rozmrazovani.
(Na displeji se bude
odpocitavat nastaveny ¢as
rozmrazovani.)

na displeji se objevi:

kg = @ displej:

Zmrazené jidlo je rozmrazovano z teploty -18°C.

POZNAMKY K ROZMRAZOVANI PODLE HMOTNOSTI:

«+ Pred zmrazenim se presvédcte, Ze je potravina Cerstva a v dobrém stavu.

+ Hmotnost potravin by méla byt zaokrouhlena nahoru nebo doll na nejblizsich 0,1 kg, napfiklad 0,65 kg na 0,7 kg.

- Bude-li potfeba, chrarite malé kusy masa nebo driibeze tenkymi plochymi kousky hlinikové folie. Tim zabranite
ohféti ¢asti béhem rozmrazovani. Zajistéte, aby se félie nedotykala stén trouby.
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Tlac¢itka AUTO MENU automaticky nastavi spravny rezim vareni a vafeni pokrmd. Podrobnosti o obsluze této funkce
jsou uvedeny v pikladu nize.
Priklad: Vateni dvou brambor ve slupce (0,46 kg) s pouzitim funkce AUTO MENU.

1. Zvolte pozadovanou nabidku 2. Stiskem tlacitek HMOTNOST/ 3. Stisknutim tla¢itka START/
jednim stisknutim tlacitka Jacket PORCE NAHORU/DOLU nebo <> +30s spustite vareni. (Na
Potato (brambory ve slupce). stiskem a podrzenim tlacitka displeji se bude odpocitavat

N Brambora ve slupce zvolte nastaveny cas vareni.)
@ x1 pozadovany pocet brambor
(max. 3).
na displeji se objevi: 1 kg =" @ displej: 2
POZNAMKY:

- Hmotnost nebo mnozstvi potraviny Ize zadat stiskem tla¢itek HMOTNOST/PORCE/ NAHORU/DOLU do zobrazeni
pozadované hmotnosti ¢i mnozstvi. Do hmotnosti nepocitejte hmotnost nadoby.
« V pfipadé potravin, které vazi vice nez hmotnosti/mnozstvi v tabulce AUTO MENU.
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HMOTNOST / PORCE /
Auto Menu NACING Postup
Sacek s popcornem dejte piimo na oto¢ny talif (Viz
Popcorn 0,05kg, 0,1kg poznamka nize: Dllezité informace o funkci pfiprava

popcornu v mikrovinné troubé)

Brambory ve slupce

1,2, 3 brambory (kusy)
1 brambora = cca 0,23 kg
(pGvodni tepl. 20 °C)

Pouzijte prosim brambory podobné velikosti -
pfiblizné 230g.

Kazdou bramboru na nékolika mistech propichnéte
a umistéte na okraj oto¢ného talite. V poloviné
doby vareni brambory obratte a pfemistéte. Pred
podavanim nechejte odstat 3-5 minut.

Mrazena pizza

0,2 kg, 0,4 kg
(pGvodni tepl.-18 °C)
Talif

Dejte pizzu na talif doprostied oto¢ného talire.
Nezakryvejte ji.

MraZena zelenina
napt. rizickova kapusta,
fazolové lusky, hrasek,

zeleninova smés, brokolice

0,15 kg, 0,3 kg, 0,4 kg
(pGvodni tepl. -18 °C)
Misa s pfiklopem

Dejte zeleninu do vhodné nadoby. Pridejte
polévkovou Izici vody na 100g zeleniny, nddobu
prikryjte a umistéte na otocny talit.V poloviné doby
vafeni a po vafeni zamichejte.

OHRATI CAJE A KAVY
(120ml / 34lek)

1,23
(pGvodni tepl. 5 °C)
Sélek

Dejte 3alek/séalky na oto¢ny talif a po zahtati
zamichejte.

Talit s obédem

0,2 kg, 0,4 kg
(pGvodni tepl. 5 °C)
Talif

Dejte talif doprostfed oto¢ného talite. Nezakryvejte
jej. Po uvareni zamichejte.

Poznamky:
+ Koncova teplota se bude lisit v zavislosti na vychozi teploté jidla. Zkontrolujte, jestli je jidlo po ohfevu vielé. Pokud je
tieba, mlzete ohfev manuélné prodlouzit.
« Pfi pouziti automatického ohtevu zavisi vysledky na odchylkach, jako napfiklad tvaru a velikosti jidla a preferencich
ohledné vysledku vaieni. Pokud nejste spokojeny/a s naprogramovanym vysledkem, nastavte dobu vareni tak, aby
vyhovovala vasim pozadavkim.

Dulezité informace o funkci mikrovinné piipravy popcornu:
. Pfivolbé 100 gramii popcornu se doporucuje, abyste pred tepelnou

1

2.

pfipravou zahnuli do trojuhelnicku kazdy roh sacku.

Pokud se sacek s prazenou kukufici roztahne a jiz se neotdci spravné,
stisknéte jedenkrat tlacitko STOP, oteviete dvitka a upravte polohu sacku, aby

byla zajisténa rovnomérna tepelna pfiprava.
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LNNE TROUBY

Aby bylo mozné jidlo v mikrovinné troubé ohfivat/rozmrazovat je nutné, aby mikrovinna energie byla schopna
prochézet skrz nadobu a prochazet jidlem. Z toho divodu je duleZité vybrat vhodné varné nadobi.
Kulaté/ovalné nadobi je vhodnéjsi nez hranaté/obdélnikové, protoze jidlo v rozich ma tendenci k prevafovani. Mohou

byt pouzity rtizné druhy nadobi uvedené nize.

Mikroviny

Varné nadobi . .
Bezpecné

Gril

Poznamka

Hlinikova félie
Nadoby s folii

Pro ochranu pokrmu proti prehrati Ize pouzit
malé kousky hlinikové félie. Félie musi byt
alespon 2 cm od stén trouby, aby nedoslo k
jisk¥eni.

Pouziti nadob s félii se nedoporucuje, pokud to
vyrobce pfimo neuvadi, napf. Microfoil®. Peclivé
dodrzujte pokyny.

Zapékaci nadobi

Vzdy dodrzujte pokyny vyrobce.
Neprekracujte uvedené doby ohevu.
Postupujte opatrné, protoze se tyto nadoby
zahfeji na velmi vysokou teplotu.

Porcelan a keramika

Porcelan, keramika, glazovana kamenina a
kostni porcelan jsou obvykle vhodné, mimo
téch, které maji kovové ozdoby.

Sklo Pyrex® v

P¥i pouziti tenkého skla je treba davat pozor,
protoze se miize pfi nahlém zahfati rozbit nebo
prasknout.

Kov X

Neni doporuceno pouzivat pfi mikrovinném
ohievu kovové varné nadobi, protoze mlze
dojit k jiskieni a vzniku pozaru.

Plast/polystyren napt. obaly z
fast foodu

Je tfeba dbat opatrnosti, protoze nékteré
nadoby se mohou pfi vysokych teplotach
deformovat, roztavit nebo odbarvit.

Potravinaiska félie 4

Nemeéla by se dotykat potravin a musi byt
perforovana, aby mohla unikat péra.

Sacky na mrazeni/peceni v

Je nutno propichnout, aby mohla unikat para.
Zajistéte, aby byly sacky vhodné k pouziti v
mikrovinné troubé.

Papirové talitky/poharky a
kuchynsky papir

Nepouzivejte plastové nebo kovové spony,
protoze by se mohly roztavit a vzplanout z
dlvodu jiskieni kovu.

Slaméné a dievéné nadoby 4

Pouzivejte pouze k vyhféti nebo pohlceni
vlhkosti.

Je nutno postupovat opatrné, protoze prehrati
muze zpUsobit pozar.

Recyklovany papir a noviny }'4

Pfi pouziti téchto material( budte vzdy opatrni,
protoze muze dojit k prehfati a vzniku pozaru.
Mohou obsahovat stopy kovt, které zpUsobi
jiskreni, coz mGze vést ke vzplanuti.

moznosti vzniceni.

AUPOZORNEN[: P¥i ohievu jidla v plastovych nebo papirovych obalech sledujte troubu z diivodu

POZNAMKA: Béhem pouzivani trouby ji nenechavejte bez dozoru.
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POZOR: NA CISTENI ZADNE CASTI MIKROVLNNE
TROUBY NEPOUZIVEJTE KOMERCNI CISTICE TRUB,
PARNI CISTICE, ABRAZIVNI ANI DRSNE CISTICE,
PRIPRAVKY S OBSAHEM SODNEHO LOUHU ANI
DRATENKY.

Pfed cisténim se piesvédcte, Ze vnitini prostor
trouby, dvirka i vnéjsi skifika trouby jsou vychladlé.
CISTETE TROUBU V PRAVIDELNYCH INTERVALECH A
ODSTRANUJTE VESKERE ZBYTKY JIDLA - udrzujte
troubu distou, jinak u ni mGze dojit ke zhorseni stavu
povrchu. To pak nasledné miiZze mit vliv na Zivotnost
spotiebice, pfipadné zplsobit nebezpeénou situaci.
POZNAMKA: B&hem vafeni se uvnitf trouby, na jejim
Cele a na dvitkach maze nahromadit kondenzace.
Mnozstvi kondenzace zavisi na teploté povrchi trouby a
vlhkosti obsazené v pfipravovaném jidle. Po dokonceni
vareni vzdy ottete veskerou vihkost nahromadénou na
povrsich pomoci jemného savého hadriku.

Exteriér trouby

Vnéjsi stranu zafizeni mizete jednoduse ¢istit jemnym
mydlovym roztokem. Mydlovy roztok fadné ottete
navlh¢enym hadfikem a osuste jemnou utérkou.
Ovladaci panel

Pred ¢isténim oteviete dvitka a deaktivujte tim ovladaci
panel. Pi ¢isténi ovladaciho panelu postupujte opatrné.
Pouzijte hadrik navlhéeny pouze vodou a jemné otirejte
panel, dokud nebude disty.

Nepouzivejte nadmérné mnozstvi vody. NepouZivejte
zadné chemické ani abrazivni ¢istici prostredky.

Vnitini prostor trouby

1. Cisténi provadsjte po kazdém pouzit, dokud je
trouba stale tepld. Otfete viechny cakance nebo rozlité
jidlo pomoci mékkého vihkého hadfiku nebo houby.

Na vétsi skvrny po rozliti pouzijte jemny saponat a
pretiete je nékolikrat vihkym hadfikem, dokud nejsou
odstranény vsechny zbytky. Nahromadéné stiikance

se mohou prehfat a zacit doutnat nebo se vznitit a
zpUsobit vznik elektrického oblouku. Neodstranujte kryt
vinovodu.

2. Ujistéte se, ze do malych otvor( ve sténé zafizeni
nevnika ani mydlovy roztok ani voda, protoze to by
mohlo zatizeni poskodit.

3. Na vnitini prostory trouby nepouzivejte Cistice ve
spreji.

4. Viyhfivejte troubu bez potravin pravidelné s pouzitim
grilu na 20 minut (strana GB-10). Zbytky potravin a
vystiikly tuk mohou zpusobit vznik dymu a zapach.
Udrzujte kryt vinovodu vzdy cisty.

Kryt vinovodu je vyroben z kiehkého materialu a musi
se Cistit opatrné (postupuijte podle vyse uvedenych
pokynu k ¢isténi).

POZNAMKA: Nadmérné naméceni mize zp(isobit
rozklad krytu vinovodu.

Kryt vinovodu je spotiebni ¢ast a bez pravidelného
cisténi ho bude tieba vyménit.

Pfislusenstvi

Prislusenstvi jako otoc¢ny tali, nosi¢ oto¢ného talife a
rost myjte jemnym roztokem k myti naddobi a nechejte
uschnout. Lze je myt v mycce.

Dvirka

Dvitka na obou stranach, tésnéni dvifek a tésnici plochy
Casto otirejte jemnym navlh¢enym hadiikem, abyste
odstranili necistoty. Nepouzivejte zadné abrazivni Cistici
prostiedky.

POZNAMKA: Nikdy nepouzivejte parni ¢istic.

Tipy pro cisténi - Pro snadnéjsi ¢isténi vasi trouby:

Do misky vlozte pulku citronu, pfidejte 300 ml (1/2 pinty) vody a zahfivejte na 100 % po dobu 10-12 minut.

Vycistéte troubu jemnym, suchym hadfikem.
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Mikroviny ohfivaji pokrmy rychleji nez konvenéni zpUsoby vareni. Je tedy jednoznacné, ze pouziti soucasnych technik
vede k zajisténi dobrych vysledkd. Mnoho z nésledujicich technik se podobé technikdm pouzivanym pfi bézném
vareni.

AVAROVI-'\NE Tekutiny a potraviny nesmi byt ohfivany v utésnénych nadobach nebo sklenicich/
nadobach uzavienych vickem, protoze by mohlo dojit ke zvySovani tlaku uvnitf a k explozi
nadoby/sklenice.

RADY PRO VARENI - POZNAMKY:

+ Vzdy davejte pozor na troubu, je-li v provozu.

« Vzdy se ujistéte, ze je nadobi vhodné k pouziti v mikrovinné troubé.

+ Nahlédnéte do tabulek v sekci,Kuchatka’, kde naleznete doporuc¢enou dobu vareni a doporuceny stuperi vykonu.

+ Popcorn do mikrovinné trouby pfipravujte pouze v doporu¢eném obalu (dbejte pokyn(i vyrobce). Nepouzivejte olej,
neni-li uréeno vyrobcem, a nikdy nezahfivejte déle, nez je predepsano.

&Varovém’: Vzdy postupujte dle pokynt uvedenych v navodu k pouziti SHARP. Piekrocite-li doporuéené
doby ohievu a pouzijete pfilis vysoké vykony, mize dojit k prehfati potraviny, vznicenia v
extrémnich pFipadech ke vzniku pozaru a poskozeni trouby.

Usporadani

Nejsilnéjsi ¢ast potravin dejte do vnéjsi ¢asti nddobi, napf. kureci stehna.

Potraviny, které jsou dany do vnéjsi ¢asti nadobi pfijmou vice energie, proto se uvafi rychleji nez kdyby byly uprostied.
Prikryti

Urcitym potravindm prospéje, pokud jsou béhem vareni v mikrovinné troubé prikryté.

K zakryti pouzijte félii do mikrovinné trouby nebo vhodné viko.

Propichovani

Potraviny se skofapkou, slupkou, kiizi nebo blanou musi byt pfed varfenim nebo ohfevem propichnut na nékolika
mistech, protoZe bude dochazet k uvoliiovani pary a potravina mlize explodovat. napf. brambory, ryba, kufe, parky.
POZNAMKA: Vejce se nesmi v mikrovinné troubé ohfivat, protoze by mohly explodovat, a to i poté, co vareni skon¢ilo.
Jednd se napt. o ztracena nebo michana vejce a vejce natvrdo.

Michani, otoceni a preskladani

Aby je jidlo rovnomérné ohtalo, je nezbytné ho béhem vareni michat, otacet a prerovnavat. Jidlo michejte a
prerovnavejte vzdy z vnéjsku do stredu.

Odstani

Po vafeni je nutné nechat jidlo odstat, aby se teplo v jidle rovnomérné rozmistilo.
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Charakteristiky potravin

Slozeni

Potraviny s vysokym obsahem tuku nebo cukru (napf. mleté maso) vyzaduji kratsi dobu
ohtevu. Je tfeba davat pozor, nebot prehiati mlze vést ke vzniku pozéru.

Kosti v potravinach vedou teplo, diky ¢emuz se potraviny uvafii rychleji. Je tfeba dat
pozor, aby se jidlo uvafilo rovhomérné.

Hustota

Hustota potravin ovlivni nutnou dobu vareni.
Lehké, porézni potraviny, jako dorty nebo chléb, se ohfivaji rychleji nez tézka, hutnd jidla,
jako pecené a jidlo vafené v jednom hrnci.

Mnozstvi

Pocet mikrovin ve vasi troubé je stejny bez ohledu na tom, kolik jidla se vafi. Se
vzrlstajicim mnozstvim jidla v troubé je nutné zvysovat dobu ohrevu.
napf. ¢tyfi brambory se budou vafit déle nez dvé.

Velikost

Malé potraviny a malé kousky se ohfivaji rychleji nez velké, protoze mikroviny mohou ze
vsech stran proniknout do stfedu. Aby byl ohfev rovnomérny, udélejte viechny kousky
stejné velké.

Tvar

Jidla s nepravidelnym tvarem, jako kufeci prsa nebo stehna se v silnéjsich ¢astech
ohfivaji déle. Aby byl ohiev rovhomérny, umistéte nejsilngjsi ¢asti ke vnéjsi strané
nadoby, kde obdrzi vice energie.

Potraviny se zakulacenym tvarem se v mikrovinné troubé ohfivaji rovhomérnéji nez
potraviny s hranatym tvarem.

Teplota potravin

Nutnou dobu vareni ovliviiuje i pocatecni teplota potravin.

Chlazené potraviny se budou vafit déle nez potraviny s pokojovou teplotou.

Teplota nadoby neni skute¢nym ukazatelem tepoty potravin nebo napojt. Do potravin s
naplni, napfiklad koblih, pichnéte a uvolnéte teplo nebo paru.

AVAROVANI: K vyjmuti potravin nebo varného nadobi z trouby vzdy pouzivejte rukavice. Po otevieni
dvitek trouby odstupte, aby se teplo a para rozptylily. Pfi odstranovani pokryti (jako
napfiklad potravinaiska félie), otevirani sacki na peceni nebo bali¢ckii s popcornem
nasmeérujte unikajici paru mimo ruce a oblicej.

AVAROVANE Zkontrolujte teplotu jidla a napoju a pied podavanim je promichejte. Dbejte zvysené
opatrnosti pfi podavani kojenciim, détem nebo starsim lidem. Obsahy kojeneckych lahvi
a détskych presnidavek je treba promichat nebo protiepat a pfed konzumaci je nutné
zkontrolovat teplotu, aby se pfedeslo vzniku popalenin.
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Pouziti mikrovinné trouby je nejrychlejsim zplsobem rozmrazovéni. Jedna se o jednoduchy proces, ale je dilezité
dodrzovat nasledujici pokyny, aby bylo jidlo dikladné rozmrazené.

« Pfed rozmrazovanim odstrante veskeré obaly.

+ Pro rozmrazovani poufzijte stfedni/nizky vykon nebo funkci rozmrazovani.

+ Nahlédnéte do informaci nize.

Preskladani

Potraviny, které jsou umistény do vnéjsi ¢asti nadobi se rozmrazi rychleji nez ty uprostied. Proto je nutné, aby se
potraviny béhem rozmrazovani 4x prendaly.

Uzaviené casti presunite do stiedu a prearanzujte.

Tak se zajisti, ze se viechny ¢asti potravin rozmrazi rovnomérné.

Ooddéleni

Po vyjmuti z mraznic¢ky maze byt jidlo slepené dohromady. Je dulezité oddélit od sebe jidlo co nejdfive béhem
rozmrazovani.

napf. platky slaniny, kufeci platky.

Ochrana

Nékteré casti jidla se mohou béhem rozmrazovéni zahfivat. Aby se predeslo jejich zahtati a vafeni, mohou byt tyto
casti chranény malymi kousky félie, ktera odrazi mikroviny. Napf. kufeci stehna a kidylka.

Odstani

Aby se potraviny diikladné rozmrazily, je nutné je nechat odstat.

Rozmrazeni neni ihned po vyjmuti z mikrovinné trouby Uplné. Jidlo se musi nechat prikryté odstét, aby bylo zajisténo
uplné rozmrazeni i ve stfedu.

Pretoceni

Je zcela zasadni, abyste veskeré jidlo béhem rozmrazovani az 4krat otocili.

Je to dllezité pro zajisténi kompletniho rozmrazeni.
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Pfi ohfevu pokrm se drzte nasledujicich rad a pokyn, aby bylo zajisténo Gplné ohféti jidla pfed podavanim.

Jidla na talifi

Odstrarite vSechny kousky masa a driibeze a ohfejte je oddélené, viz. nize.

Umistéte mensi ¢asti pokrmu do stiedu talife, vétsi a silnéjsi kousky jidla k okraji. Pfikryjte perforovanou folii
vhodnou do mikrovinné trouby a ohfivejte na stfednim/nizkém mikrovinném stupni. V poloviné ohfevu zamichejte/
preskladejte.

POZNAMKA: Pred podavéanim se presvédcte, ze je pokrm Uplné ohiaty.

Platky masa

Prikryjte perforovanou félii vhodnou do mikrovinné trouby a ohfivejte na strednim/nizkém vykonnostnim stupni.
Alespon jednou preskladejte, aby bylo zajisténo rovnomérné ohrati.

POZNAMKA: Pied podévanim se presvédcte, Ze je maso Uplné ohiaté.

Porce dribeze

Umistéte nejsilnéjsi ¢asti porce k okraji nddoby, prikryjte perforovanou folii vhodnou do mikrovinné trouby a ohfivejte
na stfednim vykonnostnim stupni.

V poloviné ohfivani jidlo otocte.

POZNAMKA: Pred podavanim se presvédcte, ze je driibez Gplné ohfata.

Jidla vaiené v jednom hrnci

Prikryjte perforovanou félii vhodnou do mikrovinné trouby nebo vhodnym krytem a ohfivejte na strednim/nizkém
vykonnostnim stupni.

Pro zajisténi rovnomérného ohfevu opakované zamichejte.

POZNAMKA: Pred podavéanim se presvédcte, ze je pokrm zcela prohiaty.

Abyste pii ohfevu dosahli nejlepsich vysledkd, zvolte trover mikrovinného vykonu vhodnou pro dany typ potraviny.
Napt. miska zeleniny mdze byt ohfivana na vysokém vykonnostnim stupni, zatimco lasagne obsahujici slozky, které
nelze zamichat, by se mély ohfivat na stfednim/nizkém vykonnostnim stupni.

POZNAMKY:

« Pred ohfevem vyjméte jidlo z félii nebo kovovych obal.

+ Doby ohfevu budou zavislé na tvaru, hloubce, mnozstvi a teploté jidla, stejné tak jako na velikosti, tvaru a materialu
nadoby.

AVAROVANI: Nikdy neohfivejte tekutiny v nddobach s tzkym hrdlem, jako jsou kojenecké lahve, protoze
to miiZe mit za nasledek vzkypéni obsahu nadoby pfi ohfevu a zpusobit popaleniny.

« Abyste predesli prehfati a pozaru, je treba davat mimoradny pozor u vareni nebo ohfivani jidel s vysokym obsahem
cukru nebo tuku, napf. biskupsky chlebicek nebo vanocni pudink.

« Nikdy neohtivejte tuk, nebo fritovaci olej, protoze by mohlo dojit k pfehfati a vzniceni.

« Brambory v plechovce by nemély byt ohfivéany v mikrovinné troubé. Ridte se pokyny vyrobce plechovky.

AWARNING: Obsahy kojeneckych lahvi a détskych piesnidavek je tfeba promichat nebo protiepat a pied
konzumaci je nutné zkontrolovat teplotu, aby se predeslo vzniku popalenin.

CS-28



Pokud se domnivate, Ze trouba nefunguje spravné, existuji jednoduché kontroly, které mulzete provést sami, nez
zkontaktujete technika. To pomuze piedejit zbyte¢nym servisnim hovordm v piipadé, Ze je zavada jednoducha.
Postupujte dle pokynt nize:
Dejte na otoc¢ny talif ptl $alku vody a zaviete dvitka. Nastavte ¢asova¢ na vafeni po dobu 1 minuty na vysokém
mikrovinném vykonnostnim stupni.
1. Rozsvitilo se béhem vaieni svétlo v troubé?
2. Funguje ventilator? (Nad priiduchy dejte ruku.)
3. Ozve se po T minuté zvukovy signal?
4. Jevoda v salku horka?
Pokud jste na nékterou z otazek odpovédéli,NE’, zkontrolujte, zda je trouba zapojena do sité a zda nedoslo k
vypaleni pojistky. Pokud se zadna takova zavada neobjevi, postupujte dle tabulky odstrariovani problémim nize.

AWARNING: Nikdy nenastavujte, neopravujte ani neupravujte troubu sami. Pro kohokoli jiného nez
techniky SHARP je servis nebo oprava spotiebice nebezpeéna. To je diilezité, nebot oprava
muze zahrnovat sejmuti krytt poskytujicich ochranu pied mikrovinnou energii.

Tésnéni dvefi zastavi Unik mikrovin béhem provozu trouby, ale nejde o vzduchotésné tésnéni. Je normalni, ze
na dvefich trouby uvidite kapky vody. Potraviny s vysokou vlhkosti budou uvolfiovat paru a uvnitf trouby bude
dochazet ke kondenzaci.

Opravy a Upravy: Pokud trouba nefunguje spravné, nepokousejte se ji spoustét.

Pristup k vnéjsimu plasti & pfistup ke svétlu: Nikdy neodstranujte vnéjsi plast. Je to velmi nebezpecné z diivodu
vysokého napéti casti, kterych se nikdy nesmite dotykat, nebot by to mohlo byt smrtelné.

Vase trouba nenfi vybavena krytem pro pfistup ke svétlu. Pokud svétlo ptestane fungovat, nepokousejte se ho
opravit sami a kontaktujte schvéalené servisni zafizeni SHARP.

TABULKA ODSTRANOVANi PROBLEMU

DOTAZ ODPOVED

Vzduch cirkulujici okolo dvefi. | Kdyz trouba funguje, v prostoru trouby cirkuluje vzduch.
Dvefe nemaji zadné vzduchotésné tésnéni a vzduch tak mlize z dvefi unikat.

V troubé se tvofi kondenzace | Prostor trouby bude normalné chladnéjsi nez vafené potraviny a proto na

a muZze kapat ze dvefi. chladnéjsim povrchu kondenzovat para vznikajici béhem vareni.

Mnozstvi vzniklé pary zavisi na obsahu vody ve varenych potravinach. Nékteré
potraviny, napiiklad brambory, maji vysoky obsah vlhkosti.

Kondenzace na skle dvefi maze po nékolika hodinach zmizet.

Jiskfeni v prostoru trouby Pokud se k prostoru trouby béhem vareni pfiblizi kovovy objekt, mize dochazet

béhem vareni. k jiskfeni. To mUze narusit povrch vnitini ¢asti trouby, ale troubu to jinak nijak
neposkodi.

Jiskfeni brambor. Ujistéte se, Ze z brambor byly odstranény vsechny klicky a Ze byly propichnuty a

umistény pfimo na desku nebo na teplu vzdorné nadobi.

Trouba nefunguje, kdyz se Zkontrolujte, zda jsou dvefe fadné zaviené.
ovladac¢ ¢asu oto¢i mimo 0.

Trouba vafi pfilis pomalu. Ujistéte se, zda byl vybran spravny vykon.
Trouba je hlu¢na. Mikroviny se béhem vareni/rozmrazovéni zapinaji a vypinaji.
Vnéjsi skiin je horka. Skiin mGze byt horka na dotek - nepoustéjte k ni déti.
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Nez pozadate o servisni sluzby, zkontrolujte vechny nize uvedené body:

+ Presvédcte se, Ze je trouba bezpecné zapojena do zasuvky. Pokud neni, vytdhnéte zastrcku ze zasuvky, pockejte
10 vtefin a znovu ji bezpe¢né zapojte.

« Zkontrolujte, zda spalend pojistka nebo nejsou vyhozené pojistky. Pokud je oboji v pofadku, zkuste do zasuvky
zapojit jiné zafizeni, zda bude fungovat.

+ Zkontrolujte, Ze jsou vykon a ¢as spravné nastaveny.

Zkontrolujte, zda jsou dvitka bezpecné zaviend a je zavieny systém bezpecného zavirani dviiek. Jinak nebude do

trouby proudit mikrovinna energie.

POKUD ZADNE Z VYSE UVEDENEHO SITUACI NENAPRAVI, KONTAKTUJTE KVALIFIKOVANEHO TECHNIKA. NESNAZTE SE

TROUBU OPRAVIT NEBO UPRAVIT SAMI.
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Vigtigt:

Dit produkt er

markeret med

dette symbol.
Det betyder, at
brugte elektriske
og elektroniske

produkter ikke
ma blandes med
almindeligt hus-
holdningsaffald.

Der findes et

separat indsam-

lingssystem til
disse produkter.

www.sharpconsumer.com/
contact/

www.sharpconsumer.com/
support/

www.sharpconsumer.com/
documents-of-conformity/

(A Oplysninger om bortskaffelse for brugere (private N

husholdninger)
1.1EU
Vigtigt: Hvis du vil bortskaffe dette udstyr, ma du ikke bruge en almindelig
skraldespand.

Brugt elektrisk og elektronisk udstyr skal behandles separat og i
overensstemmelse med lovgivningen, der kraever korrekt behandling,
indsamling og genbrug af brugt elektrisk og elektronisk udstyr.

Efter implementeringen i medlemslandene kan private husholdninger inden
for landene i EU gratis returnere deres brugte elektriske og elektroniske
udstyr pa angivne genbrugsstationer®.

I nogle lande* vil din lokale forhandler muligvis ogsa modtage dit gamle
produkt uden omkostninger, hvis du keber et tilsvarende nyt produkt.

*) Kontakt de lokale myndigheder for yderligere detaljer.

Hvis dit brugte elektriske eller elektroniske udstyr indeholder batterier eller
akkumulatorer, skal du bortskaffe dette produkt i henhold til lokale krav. Ved
at bortskaffe dette produkt pa korrekt vis, hjeelper du med at sikre, at affaldet
underkastes den ngdvendige behandling, genindvinding og genbrug

og saledes forebygger potentielle, negative virkninger pa miljget og
menneskers sundhed, som ellers kunne opsta som folge af uhensigtsmaessig
héndtering af affaldet.

2. Ilande uden for EU

Hvis du vil bortskaffe dette produkt, bedes du kontakte de lokale
myndigheder og sperge efter den korrekte bortskaffelsesmetode.

| Schweiz: Brugt elektrisk eller elektronisk udstyr kan returneres gratis til
forhandleren, selv hvis du ikke kaber et nyt produkt.

Yderligere genbrugsstationer er angivet pa hjemmesiden www.swico.ch eller
www.sens.ch.

B. Oplysninger om bortskaffelse for erhvervsbrugere

1.1EU

Hvis produktet anvendes til forretningsformal og du vil bortskaffe det:
Kontakt venligst din SHARP-forhandler, som vil informere dig om returnering
af produktet. Du kan blive opkraevet for omkostningerne i forbindelse med
returnering og genbrug. Mindre produkter (og sma maengder) kan muligvis
afleveres til din lokale genbrugsstation.

| Spanien: Kontakt venligst det etablerede indsamlingssystem eller de lokale
myndigheder for returnering af dine brugte produkter.

2. Ilande uden for EU
Hvis du vil bortskaffe dette produkt, bedes du kontakte de lokale
myndigheder og sperge efter den korrekte bortskaffelsesmetode.

)

For at fa oplysninger om service bedes du se www.sharpconsumer.com/contact/, for at fa oplysninger om dine
garantirettigheder bedes du se www.sharpconsumer.com/support/ eller kontakt forhandleren, hvor du kebte

produktet.

Erkleeringer om overensstemmelse kan hentes fra www.sharpconsumer.com/documents-of-conformity/

DA -1



FORHOLDSREGLER FOR AT UNDGA MULIG UDSATTELSE FOR

MIKROB@LGEENERGI

1. Forseg ikke at betjene denne ovn med lagen dben, da det kan medfere skadelig eksponering for
mikrobglgeenergi. Det er vigtigt ikke at virke mod hensigten eller pille ved sikkerhedslasene.

2. Indseet ikke noget mellem ovne