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Dieses Gerét ist entsprechend der européischen Richtlinie 2002/96/EG uber Elektro- und Elektronikaltgerate (waste electrical and electronic
equipment - WEEE) gekennzeichnet. Die Richtlinie gibt den Rahmen fiir eine EU-weit giiltige Riicknahme und Verwertung der Aligeréate vor.

This appliance is labelled in accordance with European Directive 2002/96/EG concerning used electrical and electronic appliances (waste electrical and
electronic equipment - WEEE). The guideline determines the framework for the return and recycling of used appliances as applicable throughout the EU

[laHHbli NPU6OpP MMEET OTMETKY O COOTBETCTBUW EBpOmneit Hopmam 20( y 3neK W 3NeKTPOHHbIX Npubopos (waste electrical
and electronic equipment - WEEE). [laHHble HOpMbI onp T ne Ha TeppuTOp| p pata uy cTapbix
npu6opos.

Bu cihaz, 6mriinii doldurmus elektrikli ve elektronik cihazlar ile ilgili Avrupa yonetmeligi 2002/96/EG'ye (waste electrical and electronic equipment - WEEE)
uygun sekilde isaretlenmistir. Bu yoénetmelik, eski cihazlarin geri alimi ve degerlendirilmesi ile ilgili AB-¢apindaki uygulamalarin gergevesini belirtmektedir.

Este aparelho esta marcado em conformidade com a Directiva 2002/96/CE relativa aos residuos de equipamentos eléctricos e electrénicos (waste
electrical and electronic equipment - WEEE). A directiva estabelece o quadro para a criagédo de um sistema de recolha e valorizagéo dos equipamentos
usados valido em todos os Estados Membros da Unido Europeia.
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Umweltschutz

Entsorgung des Altgerates

Durch Entfernen des AnschluBkabels und
des Gasschlauches Altgerat unbrauchbar
machen.

Um das Altgerat umweltgerecht zu ent-
sorgen, kénnen Sie es unter Umstanden
Ihrem Handler zuriickgeben oder einem
Wertstoffcenter zuflhren.

Die Anschrift des ndchstgelegenen Wert-
stoffcenters erfragen Sie bitte bei Ihrer
Gemeindeverwaltung.

Entsorgung der Verpackung

Entsorgen Sie das Verpackungsmaterial
umweltgerecht. Unsere Produkte bendti-
gen fur den Transportweg eine wirksame
Schutzverpackung. Dabei beschranken
wir uns auf das unbedingt Notwendige.
Alle verwendeten Verpackungsmaterialien
sind umweltvertraglich und wiederver-
wertbar. Holzteile sind nicht chemisch be-
handelt. Die Kartonagen bestehen aus 80
bis 100 % Altpapier. Die Folien sind aus
Polyethylen (PE), die Umbanderung aus
Polypropylen (PP) und die Polsterteile aus
FCKW-freiem, geschaumtem Polystyrol
(PS). Die Materialien sind reine Kohlen-
wasserstoff-Verbindungen und recycle-
bar.

Bitte beachten!

Durch die Aufbereitung und Wiederver-
wendung kénnen Rohstoffe eingespart
und das Mullvolumen verringert werden.
Das schont die Rohstoffreserven und
unsere Umwelt. Bitte informieren Sie sich
bei Ihrer Gemeindeverwaltung Uber die
Mbglichkeiten des Umweltschutzes.
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Sicherheitshinweise

Bevor Sie das neue Gerat in Betrieb
nehmen, beachten Sie bitte folgende
Hinweise:

1.

Das Gerét ist auf 220-240 V eingestellt.
Falls Sie nur Gber z.B. 110 V verflgen,
wenden Sie sich bitte an unseren
Kundendienst.

AnschluBkabel nicht Uber heiBe
Stellen fUhren. Vermeiden Sie den
Kontakt des AnschluBkabels mit der
Rlckseite des Gerates.

Benutzen Sie zum AnschiuB3 des Ge-
rates an die Stromversorgung eine
Schutzkontaktsteckdose mit ent-
sprechender Erdung. Falls Sie keine
entsprechende Steckdose haben,
wenden Sie sich bitte an unseren
Kundendienst.

Die Gasleitung bzw. der Gasschlauch
des Gerétes darf die heiBen Stellen
bzw. Kochstellen des Gerates nicht
bertihren. Uberprifen Sie bitte, ob
diese Leitungen bzw. Schlduche dicht
sind (z.B. mit Laugenwasser).

Bilder 13-14-15-16
5. Nach AnschluB des Gasschlauches

an das Gerét die entsprechende
Schlauchschelle festziehen und Uber-
prifen, ob die Verbindungsstelle dicht
ist (z.B. mit Laugenwasser). Dabei
mussen die Kochmulden auf dem
Kochfeld ausgeschaltet sein.

Das Gerat mit Fllssiggas und ent-
sprechendem DurchfluBregler be-
nutzen (FlieBdruck 300 mmWS; ent-
spricht 30 mbar).

7. BeiVerwendung von Erdgas betragt
der Betriebsdruck 200 mmWS (ent-
spricht 20 mbar).

Falls Sie Inr Gerat auf Erdgas um-
stellen méchten, wenden Sie sich
bitte an unseren Kundendienst.

8. Furden AnschiuB des Gerates an die
Gasflasche bitte eine mdglichst kurze
und dichte Verbindung verwenden.
Aus Sichheitsgriinden darf die Lange
des AnschluBschlauches aus Kunst-
stoff nicht mehr als 1,25 m betragen.

9. Sorgen Sie am Aufstellort (z.B. Kiche)
fur eine gute Bellftung. Die natdrli-
chen Beltftungsmaoglichkeiten nutzen
oder flr eine kiinstliche Bellftung
sorgen (entsprechende Luftabzugs-
haube Uber dem Gerat).

10.Falls das Gerat Uber eine lange Zeit
ununterbrochen benutzt wurde, kann
es notwendig sein, fir eine zusatz-
liche Bellftung zu sorgen.
In diesem Fall: Ein Fenster 6ffnen
oder die Luftabzugshaube auf eine
starkere Stufe einstellen.

11.(*) Achtung!
Abdeckplatte nicht schlieBen
solange die Kochstellen in
Betrieb oder noch heiB sind.
Abdeckplatte kann beschéadigt
werden.

Hinweis

Die Informationen Uber Gasarten und zu
verwendenden DUsen finden Sie in der
Tabelle “Technische Daten —Gas™” am
Ende dieser Gebrauchsanleitung.
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Ihr neues Gerat

Bitte beachten ...

Diese Gebrauchsanleitung soll Ihnen
helfen, Ihr neues Gerat, das den neuesten
technischen Anforderungen entspricht,
mdglichst effektiv zu nutzen. Das Gerét ist
flr eine Lebensdauer von 10 Jahren aus-
gelegt.

Bevor Sie diese Gebrauchsanleitung
lesen, sollten Sie die hintere Seite mit den
Abbildungen aufklappen.

Die Gebrauchsanleitung ist flr verschie-
den Modelle gliltig, so daB Unterschiede
zu Ihrem Modell méglich sind.

(*) Nicht bei allen Modellen vorhanden.

Bilder 1-2
1. Bedienfeld

Topftrager
Kochstellen
Kochfeld
Glasabdeckung (*)

o koo

Bedienfeld und Kochstellen

NGT612T TR
NGT 615 T TR
NGT 612 P TR

Bild 3
1. Zusatzkochstellenschalter

2. Normalkochstellenschalter
3. Normalkochstellenschalter
4. Starkkochstellenschalter
5. Zusatzkochstelle

6. Normalkochstelle

7. Normalkochstelle

8. Starkkochstelle

NMT 612 T TR
NMT 615 R TR
NMT 612 M TR

Bild 4
1. Zusatzkochstellenschalter

Normalkochstellenschalter
Elektro-Kochstellenschalter
Starkkochstellenschalter
Zusatzkochstelle
Normalkochstelle
Elektro-Kochstelle
Starkkochstelle
Kontrolleuchte

© 0NN
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Aufstellen des Gerétes

Bild 5

Stellen Sie das Gerat gemaB der Angaben
auf, die Sie den Abbildungen auf den Auf-
klappseiten entnehmen kdnnen.

Bild 6

Bauen Sie das Gerat ein, gemaB der An-
gaben, die Sie den Abbildungen auf den
Aufklappseiten entnehmen kdnnen.

Die Kochstellen

Benutzen der Kochstellen

Bild 7

Um eine Gas-Kochstelle einzuschalten,
driicken Sie den gewahlten Schalter nach
unten und drehen Sie ihn gleichzeitig
nach links bis zum Ziundpunkt ,3¢*.

So werden alle Ziinder automatisch ge-
ziindet und die entsprechende Kochstelle
wird in Betrieb gehen.

Beim Modell NMT 615 R TR:

Um die Gas-Kochstelle einzuschalten,
driicken Sie den gewahlten Schalter und
drehen Sie ihn gleichzeitig nach links bis
zum Zindpunkt 3¢,

So werden alle Zinder automatisch ge-
zUndet. Den Schalter in dieser Stellung
ca.1-3 Sekunden gedrtckt halten. So wird
das Brennersystem warm und die ent-
sprechende Kochstelle wird auf Dauer
brennen.

Falls die Kochstelle aus irgend einem
Grund ausgehen sollte, wird das Gas-
schutzsystem eingeschaltet und die Gas-
versorgung automatisch unterbrochen.

de

Bitte stellen Sie sicher, daB die Koch-
stelle brennt!

Falls sie nicht brennt, bitte den Ziind-
vorgang wiederholen.

Aus o

Wenn der Punkt auf dem Schalter und der
Punkt auf dem Bedienfeld Ubereinander-
liegen, so steht der Schalter auf ,Aus”.

GroBe Flamme @

Wenn Sie den Schalter nach unten
drlicken und nach links bis zur groBen
Flamme drehen, so steht der Schalter auf
,Ganz offen”.

Kleine Flamme 0

Wenn Sie den Schalter auf die kleine
Flamme drehen, wird die Flamme kleiner
werden. Das bedeutet, daB der Schalter
auf ,Halb offen” steht.

Um die Kochstellen effektiv zu nutzen,
sollten Sie folgende TopfgréBen (Durch-
messer in cm) verwenden:

Bei der Zusatzkochstelle 12-18 cm
Bei der Normalkochstelle 18—24 cm
Bei der Starkkochstelle 24-28 cm

Bilder 8
Die Warmewerte der Kochstellen:

Starkkochstelle: 3,00 kW
Normalkochstelle: 1,75 kKW
Zusatzkochstelle: 1,00 KW

Falls Sie auf der kleinen
Gaskochstelle einen kleineren Topf
als 12 cm oder eine Mokkakanne f(ir
tlrkischen Kaffee benutzen wollen,
so benlitzen Sie daflir den
mitgelieferten, speziellen Trager.
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Benutzen der Elektro-
Kochstelle (*)

Bild 9

Der Schalter der Elektro-Kochstelle hat
4 Stellungen. Die Leistung (in Watt) der
entsprechenden Stellungen entnehmen
Sie bitte der unten stehenden Tabelle.
Drehen Sie den Schalter der Elektro-
Kochstelle gegen den Uhrzeigersinn auf
die Stufe, die Sie einstellen wollen. Nach
dem Kochen den Schalter wieder auf "0”
stellen.

Schalter- Kochstelle Verwendung
stellung g 145
0 _ Aus
1 190 W Erwarmen
2 750 W Garen
3 1000 W Braten,
Kochen

Allgemeine Hinweise
zu Elektro-Kochstellen

1. Vor der ersten Benutzung die Koch-
stelle auf Stellung 3 ca. 5 Minuten
ohne Topf erwarmen. Somit wird die
warmebestandige obere Schicht der
Kochstelle eingebrannt und wird
dadurch noch hitzebestéandiger.

2. Sorgen Sie flir guten Kontakt der
Kochstelle mit dem Topfooden. Der
Boden des Topfes sollte glatt und fest
sein. So wird die Warmeenergie ef-
fektiver verwendet.

3. Verwenden Sie Ihrer Anwendung ent-
sprechende GefaRe. Wenn der Topf-
bodendurchmesser kleiner ist als der
Durchmesser der Elektro-Kochstelle
wird unnétig Wérme verbraucht.
AuBerdem kann Uberlaufendes Koch-
gut auf die Kochstelle flieBen und
unangenehme Gerlche verursachen.

4. Der Boden des Topfes muB trocken
sein. Keine Topfe mit nassem Boden
auf die Elektro-Kochstelle stellen.

5. Nach dem Benutzen bitte die Koch-
stelle mit einem feuchten Tuch ab-
wischen. Sie kénnen auch Reini-
gungsmittel verwenden. Zur
Entfernung von Kochresten bitte
nie spitze oder scharfkantige Gegen-
stande (z.B. Messer) benutzen.

6. Nach dem Reinigen die Kochstelle
kurz einschalten, damit sie trocknen
kann. Die Kochstelle nie lange ohne
Topf betreiben.

Von Zeit zu Zeit die Kochstelle mit
einem entsprechenden Maschinendl
schmieren; so erhalten Sie ihr Aus-
sehen lange wie neu.

Reinigung, Pfleg»e
und Wartung

Zur Reinigung, Pflege und Wartung bitte
Folgendes beachten:

1. Aus Sicherheitsgriinden vor allen
Arbeiten Uber den DurchfluBregler die
Gaszufuhr abstellen. Falls lhr Gerét
auf Erdgas umgestellt wurde, bitte
den entsprechenden Gashahn zu-
drehen.

2. Den AnschluBstecker aus der Steck-
dose ziehen.

3. Falls das Gerat noch warm ist warten
Sie, bis es sich abgekuhlt hat.



Bei der Reinigung beachten:

1. Bedienfeld, Kochfeld und die sonsti-
gen Emailflaichen mit einem feuchten
Tuch abwischen und anschlieBend
trocken reiben.

2. Von Zeit zu Zeit die Gasbrenner mit
Seifenwasser spulen und die Gaska-
nale mit einer Blrste reinigen.

(Die Gasbrennerteile wieder richtig
aufsetzen).

3. Siurehaltigen Zitronensaft, Ol usw.,
die auf das Gerat gelangen, vorsichtig
entfernen.

4. Bei der Reinigung keine brennbaren
Mittel wie VerdUnner, Waschbenzin,
Benzol oder Séaure verwenden.

5. Bei der Reinigung des Bedienfeldes
keine Scheuermittel verwenden.
Sonst kénnten Kratzer entstehen und
die Aufschriften kdnnten verwischt
werden.

6. Abnehmbare Brennerteile mit
heiBer Spiillauge reinigen. Nicht in
der Spilmaschine reinigen!
Verwenden Sie keine scheuernden
oder kratzenden Mittel.

de
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Entfernen der
Glasabdeckung ()

Bild 10-11-12

Die Glasabdeckung wurde einer beson-
deren Warmebehandlung unterzogen
(temperiert).

Zur Reinigung kann die Glasabdeckung
herausgenommen und wieder eingesetzt
werden. Beim Entfernen oder Einsetzen
mussen die Spannungen der Beschlage
beachtet werden und beim Einstellen der
Spannung muB die Abdeckung ganz ge-
Offnet sein.

Wenn die Kochstellen oder inre Gitter sehr
warm sind, bitte die Abdeckung nicht
schlieBen. Keine schweren, heiBen oder
kalten Gegenstande auf die Abdeckung
stellen, wenn sie zu ist. Vor harten StdBen
schiitzen!
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Technische Daten - Gas

Brenner Gasarten

Hier zai ir ihnen, weiche Gasarten Sie den kon- o = ot - o -t - -

e e G Semersenion G20 G20 G265 G25 G0 G30 G235 GZ50  GPB

37,78 Mymd) 32,51 Mym3) 32,49My/m3)  32,49Mym3) 49,47 Mi/kg) 49,47 Mi/kg) 25,8 Mym3) 35.9 Mym3) 48.6 Mi/kg)

Gasdruck mbar 20 25 20 25 29 50 13 20 36

Brenner, Duiise mm 1.16 1.10 1.34 1.21 0.85 0.75 1.48 1.10 0.76

groBe Gas-

Kochstelle  Bypass-Diise mm 067 0.57 0.67 067 0.42 0.42 0.86 07 0.42
En-  max. KW 3 3 3 3 3 3 2.7 2.7 2.7
gangs-
leistung min, <09 0.9 <09 <09 0.9 <3 09 09 <09
GasdurchfluBbei ~ m¥%h  0.285 0.331 0.332 0.332 - - 0.376 0.270 -
15 “C und 1013 mbar

gh - - - - 218 218 - - 200

Brenner, Duse mm 0.97 0.91 1 0.94 0.65 0.58 1.31 1.05 0.65

Gas-

Kochstelle  Bypass-Duse mm 0.55 0.5 0.55 055 0.35 035 0.75 0.57 0.35
En-  max. KW 1.75 1.75 1.75 1.75 1.75 175 1.75 1.75 175
gangs- *
leistung min, <06 <086 06 <06 06 07 06 <06 <06
GasdurchfuBbei ~ m¥%h  0.167 0.193 0.194 0.194 - - 0.243 0175 -
15 ‘Cund 1013 mbar

oh - - - - 127 127 - - 129

Brenner, Duse mm 0.72 0.68 0.77 0.72 0.50 0.43 1.06 0.80 0.50

kleine Gas-

Kochstelle  Bypass-Duse mm 0.45 0.42 0.45 0.45 0.28 0.28 0.67 0.50 0.28
En-  max. KW 1 1 1 1 1 1 1 1 1
gangs-
leistung min, <035 <035 <0.35 <0.35 <035 <0.40 <0.35 <0.35 <0.35
GasdurchfiuBbei ~ m%h  0.095 0.1 0.111 o111 - - 0.139 0.1 -
15 “Cund 1013 mbar

gh - - - - 73 73 - - 74

10
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Environment-conscious Disposal

Disposing of your old
appliance

Make sure that your old appliance is
unusable by removing the connecting
cable and gas tube.

To dispose of your old appliance in an
environmentally compatible manner, it
may be possible to return it to your dealer
or arecycling centre.

The address of your nearest recycling
centre can be obtained from your local
authority.

Disposing of the packaging
Dispose of packaging materials in an
environmentally compatible manner. Our
products require effective protective
packaging when they are being
transported. We keep packaging to the
necessary minimum, however. All
packaging materials used are
environmentally compatible and
recyclable. The wooden parts have not
been treated with chemicals. The
cardboard boxes are made up of 80 to
100% of recycled paper. The packaging
films are made out of polyethylene (PE),
the banding out of polypropylene (PP} and
the packing cushions out of CFC-free
polystyrene foam (PS). The materials
comprise pure hydrocarbon compounds
and are recyclable.

12

Please observe!

Processing and recycling helps save raw
materials and reduce waste. This
preserves our raw material resources and
protects the environment. Please inquire
at your local authority about all possible
means of environmental protection.
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Safety information

Please read the following information
before using your appliance for the first
time:

1.

The appliance is preset to 220-240 V.
If your mains connection provides
anything else, e.g. 110V, please
contact our after-sales service.

Do not lead the connecting cable over
hot parts. Do not allow the connecting
cable to come into the contact with
the back of the appliance.

To connect the appliance to the
power supply, use a socket outlet
with appropriate earthing contact.

If you do not have a suitable socket,
please contact our after-sales service.

The gas pipe or gas hose of the
appliance must not come into contact
with hot parts or the hotplates of the
appliance. Please check that these
pipes or hoses are tight (e.g. using
soapy water).

Fig. 13-14-15-16

5.

Having connected the gas hose to the
appliance, tighten the respective hose
clamp fitting and check that the
connection is tight (e.g. using soapy
water). When doing so, make sure
that the hotplates on the hob are
switched off.

The appliance is to be used with
liquefied gas and a suitable flow rate
regulator (flow pressure of 300 mm
water column; corresponds to 30
mbar).

7.

When using natural gas, the operating
pressure is 200 mm water column
(corresponds to 20 mbar).

If you wish to convert your
appliance to natural gas, please
contact our after-sales service.

For the connection of the appliance
to the gas bottle, the connection
piece should be as short and thick
as possible. For safety reasons, the
length of the plastic connecting cable
must be no more than 1.25 m.

Ensure sufficient ventilation at the
installation site (e.g. kitchen). Use
natural forms of ventilation or, if this is
not possible, provide an artificial form
of ventilation (appropriate
air-extraction hood above the
appliance).

10.If the appliance is subjected to

11

Tip

uninterrupted operation for an
extended period of time, it may
be necessary to provide additional
ventilation.

In this case: Open a window or
switch the air-extraction hood to
a higher setting.

.(*) Caution:

Glas lid may shatter when
heated. Turn off all the burners
before shutting the lid.

The information about gas types and the
nozzles to be used can be found in the
table ”Specifications - Gas™ at the end of
this instruction manual.

13
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Your new appliance
Please observe ...

These operating instructions are intended

to help you use your new appliance,
which complies with the latest technical
requirements, as effectively as possible.

The appliance is designed for a service life

of 10 years.

Before reading the operating instructions,

you should fold out the back page
containing the illustrations.

The operating instructions apply to various

appliance models, which means that

slight deviations from your model may be

apparent.

(*) Not for all models.
Fig. 1-2

1. Control panel

Pan supports
Hotplates

Hob

Glass lid (%)

o Rro0N

14

Control panel and hotplates

NGT612T TR
NGT 615 T TR
NGT 612P TR

Fig. 3

. Additional hotplate control

Standard hotplate control
Standard hotplate control
Intensive hotplate control
Additional hotplate
Standard hotplate
Standard hotplate
Intensive hotplate

NMT 612 TTR
NMT 615 RTR
NMT 612 M TR

Fig. 4

1.

©ONDO RN

Additional hotplate control
Standard hotplate control
Electric hotplate control
Intensive hotplate control
Additional hotplate
Standard hotplate

Electric hotplate

Intensive hotplate
Indicator light
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Appliance placement

Fig. 5
Before reading the operating instructions,

you should fold out the back page
containing the illustrations.

Fig. 6
Install the appliance in accordance with

the specifications which can be found in
the illustrations on the fold-out pages.

The hotplates

Using the hotplates

Fig. 7

To switch on a gas hotplate, push down
the selected control and simultaneously
turn it to the left up to the ignition point
Thié results in all ignitions being triggered
automatically and the respective hotplate
being switched on.

For the NMT 615 R TR model:

To switch on a gas hotplate, press the
selected control and simultaneously turn it
to the left up to the ignition point “3¢”.

This results in all ignitions being triggered
automatically. Hold down the control for
approx.1-3 seconds. This enables the
burner system to warm up and the
respective hotplate to burn continuously.

If the hotplate flame extinguishes for any
reason, the gas protection system is
activated and the gas supply is
disconnected.

Please check that the hotplate flame
is burning!

If it is not burning, please repeat the
ignition process.

en

Off o

When the dot on the control is aligned
with the dot on the control panel, the
control is in the “OFF” position.

Large flame 0

When the control is pushed down and
turned to the left to the large flame, the
control is in the ,Fully open” position.

Small flame 0

When the control is turned to the small
flame, the flame will become smaller. This
means that the control is in the “Half
open” position.

In order to use the hotplates effectively,
the following pan sizes (diameter in cm)
should be used:

For the additional hotplate — 12-18 cm
For the standard hotplate — 18-24 cm
For the intensive hotplate — 24-28 cm

Fig. 8

The heating values of the hotplates:
Intensive hotplate 3.00 kW
Standard hotplate: 1.75 kW
Additional hotplate: 1.00 kW

Should you wish to heat a pan smal-
ler than 12 cm, or perhaps a pot for
making Turkish mocha coffee, on the
small hotplate, you should make use
of the special support delivered with
the cooker.

15



en

Using the electric
hotplate (*)

Fig. 9

he control for the electric hotplate features
4 settings. The power (in Watts) of the
respective settings can be seen in the
table below. Turn the electric hotplate
control clockwise until the desired setting
is reached. Having finished cooking,
switch the control back to “0”.

Hotplate Hotplate Use
control @145
positions
0 _ Off
1 190 W Heating
2 750 W Cooking
3 1000 W  Frying, boiling

General information about
the electric hotplate

1. Before using for the first time, heat up
the hotplate on setting 3 for approx.
5 minutes without pan. This "bumns in’
the heat-resistant top layer of the
hotplate and thus makes it even more
resistant to heat.

2. Ensure good contact between the
hotplate and pan base. The base of
the pan should be smooth and solid.
This ensures optimum use of the heat
radiation.

16

3. Use cookware that is suitable for the
respective application. Using a pan
base with a diameter smaller than the
hotplate diameter will result in the
wastage of heat. In addition, boiled
over food may come to rest on the
hotplate and thus cause unpleasant
odours.

4. The base of the pan must be dry.
Never place pans with wet bases onto
the electric hotplate.

5. After use, wipe the hotplate with a
damp cloth. You may also use
cleaning detergent for this purpose.
Never use pointed or sharp-edged
objects (e.g. knife) to remove food
residue from the hotplate.

6. Having cleaned the hotplate, switch it
on for a short period so that it can dry.
Do not operate the hotplate without a
pan for long periods.
From time to time, you should smear
the hotplate with a suitable lubricating
oil; this will ensure the long-lasting
attractiveness of the hotplate.

Cleaning, Care and
Maintenance

Please observe the following information
about cleaning, care and maintenance:

1. For safety reasons, the gas supply
must be cut off via the flow rate
regulator before all operations. If your
appliance has been converted to
natural gas, please turn off the
respective gas tap.

2. Remove the mains plug from the
socket.

3. Ifthe appliance is still warm, wait until
it has cooled down.



Cleaning information:

1. The control panel, hob and all other
enamel surfaces should be wiped
clean using a damp cloth and
subsequently rubbed dry.

2. From time to time, rinse the gas
burners with soapy water and clean
the gas ducts with a brush. (Make
sure that the gas burner parts are
reattached properly).

3. Any acidic substances, such as lemon
juice and oil, which gets onto the
appliance must be carefully removed.

4. When cleaning, never use flammable
substances such as thinner,
petroleum ether, benzene or acid.

5. Do not use abrasive cleaning agents
to clean the control panel. Otherwise
scratches will appear and the labelling
could be rubbed off.

6. Clean removable burner parts with
a hot soap solution. Do not clean
in the dishwasher!

Do not use scouring or abrasive
cleaners/implements.

en

ETTTTTTTTETETE

Removing the glass lid ()

Fig. 10-11-12
The glass lid has been subjected to
special heat treatment (tempering).

To facilitate cleaning, the glass lid can be
removed and then reinstalled. When
removing or installing the glass lid, the
tension of the metal fittings must be taken
into consideration and, when setting the
tension, the lid must be completely open.

Please do not close the lid if the hotplates
or their grates are hot. Do not place any
heavy, hot or cold objects on the lid when
it is closed. Avoid heavy impact!

17
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Specifications — Gas

Burner Gastypes

This table shows the types of gas you may use ~ G-20 G-20 G-25 G-25 G-30 G-30 GZ-35 GZ-50 GPB
together with the values for the different burners. (Hs (HS (HS HS (HS (HS (HS (HS HS
37.78 Mym?) 3251 Mym®) 32.49 Mi/m?) 32.49 Mymd) 49.47 Mjkg) 49.47 Mikg) 258 Mym¥) 359 Mymd% 48.6 Mikg)

Gas pressure mbar 20 25 20 25 29 50 13 20 36
Burmer, large Nozzle mm 1.16 1.10 1.34 1.21 0.85 0.75 1.48 1.10 0.76
gas hotplate
Bypass nozzle mm 0.67 0.57 0.67 0.67 0.42 0.42 0.86 0.7 0.42
Input  max. KW 3 3 3 3 3 3 2.7 27 2.7
min. <09 <09 <09 <09 <0.9 <13 <09 0.9 0.9
Gas flow rate at 15 ‘C m¥%h 0.285 0.331 0.332 0.332 - - 0.376 0.270 -
and 1013 mbar
gh - - - - 218 218 - - 200
Burner, Nozzle mm 0.97 091 1 0.94 0.65 0.58 1.31 1.05 0.65
normal gas
hotplate Bypass nozzle mm 0.55 0.5 0.55 0.55 0.35 0.35 0.75 0.57 0.35
Input  max. kW 1.75 1.75 1.75 1.75 1.75 1.756 1.75 1.75 1.75
min. <06 <06 <06 <06 06 07 =06 0.6 <06
Gas flow rate at 15 ‘C m¥%h 0.167 0.193 0.194 0.194 - - 0.243 0.175 -
and 1013 mbar
gh - - - - 127 127 - - 129
Burner, small Nozzle mm 0.72 0.68 0.77 0.72 0.50 0.43 1.06 0.80 0.50
gas
Bypass nozzle mm 0.45 0.42 0.45 0.45 0.28 0.28 0.67 0.50 0.28
Input  max. KW 1 1 1 1 1 1 1 1 1
min. <0.35 <0.35 <0.35 <0.35 <0.35 <0.40 <0.35 <0.35 <0.35
Gas flow rate at 15 °C mh 0.095 0.1 0.111 0.111 - - 0.139 0.1 -
and 1013 mbar
oh - - - - 73 73 - - 74

18
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SKOJIOrM4yHaAa yTunausauma

YTUnu3auma crapor NAuTbl

MyTeM oTcoeAMHEHWA CETEeBOro lWHypa
M ra3oBoro wnaHra npueBeauTe MauTy
B HEroAHOCTb.

Ana Toro 4tobbl yTMAM3MPOBaTL
OTCNY>XMBWYH CBOW CPOK NIUTY, He
HaHOCA Bpeja OKpyXallWen cpeae, Npu
onpeneneHHblx 0BCTOATENbCTBAX MOXKHO
chaTb €e Hasad B Ty TOProsylo
opraHusauuio, raoe Bbl ee npuobpenu,
MM B MYHKT NpvemMa LLeHHOro
BTOPChIPbA.

Anpec 6nmxaunwero nyHKTa npuema
LleHHOro BTOpCLIpbA Bbl MOXeTe y3HaTb
B aAMUWHUCTPATMBHbLIX OpraHax Mo MecTy
Bawero uTenbcrsa.

YTunnsauma YNaKOBKH

YnakoBKy yTunusupyiTe, noxkanyncra,
He 3arpA3HAA OKpyXawlyio cpeay. Bo
n3bexxaHue TPaHCMOPTHBIX MOBPEXAEHWIA
Mbl 3allMWaeM Hawu U3LenvA nepea
AanbHen [OPOrod NPOYHOM YNakKoBKOM.
Ho npu 3TOM MbI OrpaHu4uBaemcA
TONbKO camMblM HeobxoaumbiM. Bce Hawwm
ynakoBO4HbIe MaTepuanbl 3KONOrM4Hbi

W NpUroaHbl ANA BTOPU4HOr0
ncnonb30BaHvA. JlepeBAHHbIE 3NeMeHTbI
YyNakoBKM He NOABEPrasinucb XMMUHECKOn
obpaboTke. KapToHHaA ynakoBka MNo4yTW
Ha 100 % cocToUT U3 MakynaTypbl.
YnakoBo4HaA nieHKa M3roToBfieHa W3
nonuaTtuneHa, o6BA304HbIN MaTepuan -
U3 noaunponuineHa, a MArkaA npoknaaka
— U3 neHoobpasHoro nonucTupona, He
conepxalero c¢hTop-xnop-yrnepoaos, To
ecTb BCe 3TU MaTepwansl NpeAcTaBnAlT
cob0i 4nCTble YrneBoAOPOAHbIE
COeANHEeHNA, NPUroAHble ANA BTOPUYHOIO
MCMoNb30BaHMA.
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MNoxanyiicTa, NpUMUTe BO BHUMaHMe!

Bnaroaapa nepepaboTke u BTOPUYHOMY
MCMONb30BaHMIO MaTepuanoB MOMXHO
COKOHOMUTbL AOPOroCToAlLEE CbiPbe

M YMEHbWUTb KONW4ecTBO Mycopa. 3To
npefoTBpalwaeT UCTOWEHWE PecypcoB

W 3auuaeT OKpyXKawlyl cpeay oT
3arpAsHenun. 3a uHdopMauuen no
3almnTe OKpyXKaiowen cpeabl
obpallanTech, NoXxanyncra,

B aAMUHUCTPaATUBHble OpraHbl Mo MecTy
Bawero »xuTenbcTtBa.
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YKa3aHuA no TexHuke 6e3onacHoOCTU

Mpexae 4em BBecTM Bawy Hoeywo nauty 7. [pW MCMONB30BaHWM MPUPOAHOTO

B aKcnnyaTauuio, obpatute, noxanymcra,

BHUMaHUe Ha Clefyioume yKasaHuA:
1. MNnura paccuuTaHa Ha paboTy oOT

ceTn ¢ HanprRxeHuem 220-240 B. Ecnn

B Bawem pacnopmXeHuM UMeeTcA
TONLKO PO3eTKa C HanpAXeHWeM,

Hanpumep, 110 B, To B aToM cny4ae
obpaTtutecb, noxanyicta, B Cnyxoy

cepBuca Hawewn UpMBL.

2. CeTeBOit WHYp AOMKEH MPOXOAUTb
TaK, 4Tobbl OH He npuKacancA K
ropA4YMM AeTanAM M obpaTHoW
CTOPOHE NAUThI.

3. /inA noaknioHeHWA NAUTbI K CETH
3NeKTPOoCcHab>XeHNA Nonb3ynTech
CEeTeBON PO3eTKON C 3auUTHbIM
KOHTaKTOM, 3a3eMNeHHOW
COOTBETCTBYIOWUM 06pa3oMm.

Ecnu B BaweM pacnopra)XeHun HeT
noao6Ho po3eTKU, TO B 3TOM
cnydae obpaTuTech, noXxanywcra,

B CnyxO6y cepsuca Hawen chupMbl.

4. rasonposoa WAW rasoBbii WNAHT

NNUTbl HU B KOeM ciny4ae He AONKeH
npuKkacaTbCA K ee ropA4uM AeTanAM

unn KoHcpopkaM. posepbTe,
noXxanyncra, repMeTu{Hbl nu
rasonpoBOA MAW rasoBbid WNaHM
(anA aToM uenu MOXXHO

ucnonb3oBaTb, HanpuMep, MblbHYIO

BOAY).

PucyHok 13-14-15-16
5. Mocne noaknio4eHUA rasoBoro

wnaHra K nNnuMTe Npo4HO 3akpenute

COOTBeTCTBYIOIUMVI 3aXXKMM

U NpoBepbTe, FepMeTUYHO NIk MEecTo
COeAMHeHWA (Hanpumep, C MOMOILbIO

MbUbHOW BoAbl). KoHdopKu Ha
Bapo4HOI MaHenu NAUTbl AOMKHbI
6biTb NpU 3TOM BbIKNIOYEHbI.

6. Mnuty MoxHO akcnnyaTupoBaTb Ha
CXKMXKEHHOM rase € Ucnonb3oBaHuem
perynAaTopa pacxoaa (AasneHve rasa
300 MM BOA. CT., 4TO COOTBETCTBYET

30-Tn 6apam).

rasa paboyee naBneHue cocTaBnAeT
200 MM BoA. CT. (cooTBeTcTBYyeT
20-Tu 6apam).

Ecnu Bbl XOTUTe nepevdTH Ha
NpUMpPOAHLIN ras, To obpaTurtecs,
noxanyucta, B Cnyx6y cepsuca
Hawel cpUpMbl.

JAnA noAxknoHeHuA NauTbl K 6annoHy
C rasomM BOCMOMb3YUTECH,
noxanyicTta, No Bo3MOXXHocTU 6onee
KOPOTKUM W MPO4YHbLIM
COEAMHUTENBHBIM WNAHIOM.

N3 coobpaxkeHuii 6esonacHocTH
ANVMHA COEAMHUTENbHOro WnaHra u3
nnacTMaccbl He AONXKHA NpeBblWaTh
1,25 M.

MNo3aboTbTeck 0 ToMm, 4TOObI MecTo
MOAKNIOYEHUA NNUTbI, Hanpumep,
KYXHA, XOpOWO MpOBeTpUBaNoCh.

AnA aToW uenun MOXXHO MUCMnonb3oBaThb
€CTECTBEHHYIO BEHTUAALMIO UK
no3aboTUTLCA O CO3AaHun
MCKYCCTBEHHOIN (Harpumep, COOpyAuTb
Hal NAWUTOW BLITAXKHOM Konnak).

10.Ecnn Bbl HenpepbiBHO NONb30BANMChH

NAUTON B TeYeHue
NPOAOMKUTENBEHOrO BPEMEHU, TO
MOXXET BO3HWKHYTb HEOBXOAUMOCTb
B AOMNONHUTENLHOM NPOBETPUBAHWUM.
B aToMm cny4ae cneayeT OTKPbITb
OKHO WA YCTaHOBWUTb BbITAXKHOM
Konnak Ha 6onee cCunbHYIO
NpOV3BOANTENBHOCTD.

11.(*) Bhumanue!

MnuTy HeNb3A HaKpbIBaTb KPbILLKOK
[0 Tex nop, noka KoHGOopkKu
paboTaloT unu eLLe He OCThbINN.

B npoTMBHOM chny4ae KpbiLLUKY
MO>XHO NOBPEeAMUTb.

YKka3aHua

MHbpomaumio o Buaax rasa u mcnonb-
3yeMbIX ropenkax Bbl Haipete

B Tabnmue «TexHu4eckue napameTpsbl
rasa» B KOHLUE ARAaHHOW WMHCTPYKLMM.
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Bawa HoBaAa rasoBaa niauTa

MaHeno ynpaBneHuA
N KOHCPOPKH
NGT 612 T TR

NGT 615 T TR
NGT 612 P TR

PucyHok 3

Moxanyicta, obpaTtuTte
BHUMaHUe ...

3Ta MHCTPYKUMA MO 3KcnayaTauuu
LOMKHa nomMo4b BamM ucnonb3oBaTth

Bawy HOBYiO NAWUTY, OTBeYaloWy BCeM

TpeboBaHMAM COBPEMEHHOr0 YPOBHA
pasBUTUA TEXHUKW, KaK MoXxHo Gonee
achchekTnBHO. CornacHo AaHHbIM
MUHUCTEpPCTBa Xxo03AicTBa, Bawa nnuta
paccyuTaHa Ha 10-neTHWIn CpoK
6e3ynpeqHoin cnyXo6bl.

Mpexxae 4Hem Bbl HayHeTe 4uUTaTb
WHCTPYKUMIO, OTKpOMTE ee nocneaHve
CTpaHuLbl ¢ PUCYHKaMM.

MHCTpyKUuMA Mo aKcnayartauum

pa3paboTaHa ANA pasnuyHbIX MoAEenew,
noaToOMy He MWCKN4YeHo, 4YTo Bawa naura

6yneT oTAM4aTLCA OT Moaenei,
ONMCaHHbIX B UHCTPYKLMK.

() UmeeTca He BO BCex MopaenAx.

PucyHok 1-2
1. Nanenb obcnyxuBaHuA

2. Moactaska ANA KacTpiofb
3. KoHdopkm

4. BapoyHaAa naHenb

5. CreknAHHaA Kkpblwka (x)
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1.

N AWON

8.

Bblknoyatens A0NONHUTENBHON
KOHCQOPKH

BblknoyaTenb HOpMasibHOW KOHCHOPKM
Bbiknto4aTenb HOpManbHON KOHGIOPKU

BbikntovaTens KOHCbOpKM CUNbHOIro
Harpesa

JononHuTensHaA KoHdopka
HopmanbHaA KoHdopka
HopmanbHaR koHdbopka
KoHdpopka cunbHOro Harpesa

NMT 612 T TR
NMT 615 R TR
NMT 612 M TR

PucyHok 4

1.

BbiknioHaTenb AOMONHUTENLHOW
KOHhopKM

BbiknioyaTenb HopManbHOM KOHMOPKK

Bobiknioyatenb anekTpu4eckomn
KOHGOOPKKN

BoiknodaTens KOHOPKU CHMNbHOMO
Harpesa

JononHnTenbHaA KoHdopka
HopmanbHaa KoHdhopka
OnekTpuyeckaA KoHdopka
KoHdpopka cunbHoro Harpesa

KOHTpOﬂbHaFl naMno4ka
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YcTaHOBKa NMJUTLI

PucyHok 5

MnuTy cneayeT ycTaHaBnuBaTb
B COOTBETCTBMU C AaHHLIMMU,

npuvBeAeHHbIMU Ha pUCYHKax Ha
nocnejHeil cknagHow cTpaHuue.

PucyHok 6

Mpu MOHTaXKe NAWUTBI MONb3yWTeCh
NaHHbIMKY, MPUBEAEHHLIMU Ha PUCYHKax,
KOTOpbie Bbl HaaeTe Ha packnaaHbix
cTpaHuuax.

KoHdoopku

Kak nonb30BaTbCA
KOHdpopkamu

PucyHok 7

AnAa Toro 4ToObl BKMOYUTL KOHCDOPKY
rasoBoy MNAWTLI, HAXXMWUTE Ha BbiGpaHHbLINA
BbIKNOYaTeNb NO HanpaBneHWIo BHWU3

N OAHOBPEMEHHO MOBEpPHWTE ero BNeBso
[0 TIONOXKEHWUA, COOTBETCTBYIOUWErO
MOMEHTY 3aKUraHus «3g».

Takum obpasom aBTomaTuqecku GyayT
3aXOKeHbl Bce 3aKuraTenbHble
ycTpoiicTBa M COOTBETCTBYlOWAA
KOHGopka 3apaboTaerT.

ru

B mogenun NMT 615 R TR:

Ana Toro 4To6bl BKNIOYUTL KOHCPOPKY
rasoBoil MIUTBLI, HAXMUTE Ha BbiGPaHHbLIN
BbIKNIOYaTEeNb U OAHOBPEMEHHO
MoBepHUTE ero BNeBO A0 MONOXKEHWA,
c%omeTcmysomero MOMEHTY 3aKUraHuA
<« »,

TakuMm o6Gpa3oM asToMaTndecku GyayT
3aXOKeHbl BCe 3aXKuraTenbHble
ycTpoiicTBa. B aToM nonoxxeHuu
lepXXuUTe BbiKOHaTeNb HaXaTbiM

B TeyeHue npubn.1-3-Tu cekyHA. Takum
ofpa3oM cucTema ropenok HarpeeTcA

“ COoOTBeTCTBYIOWAaA KoHdopka byanet
ropeTb NPOAOMKUTENbHOE BPEMA.

Ecnn KoHopka no kakow-nubo npu4nHe
nepecTaHeT ropeTb, TO BKIIOHATCA
npoTMBOrasHaA cucTema, M noaaya rasa
npeKkpaTUTCA.

MoxanyicTa, ybeaurtecb, 4TO
KoHchpopka roput!

EcnM oHa He ropuTt, TO NOBTOpUTE
npouecc 3a)KUraHuA.

BbIKIO4Y€HO o

Ecnn To4kKa Ha Bblknwo4aTtene HaxoAUTCA
HanpoTUB TO4YKW Ha MaHenu
o6cny)XuBaHUA, TO 3TO 3HAYWUT, HTO
BblKNO4aTeNb HaxoAUTCA B MONOXKEeHUU
«BbIKnio4eHo»,

Bbicokoe nnama @

Ecnun Bbl HaXKMeTe Ha BblKaw4aTenb Mo
HanpaBNEHUIO BHU3 U OAHOBPEMEHHO
6yneTe nosopayuBaTb €ro BNEBO A0 Tex
nop, noka oH He 6yneT HaxXxOAWUTLCA
HanpoTUB CUMBONA BbICOKOrO MNnameHu,
To B 3TOM cny4ae oH 6yneT ycTaHoBleH
B nonoxeHue «[MONHOCTLIO OTKPLITO».

Huskoe nnams 0

Ecnn Bbl ycTaHoBMTEe BblKNtoHaTenb
HanpoTUB CHMMBONIA HU3KOrO MnameHw,
TO NnaMA KOH(OPKU CTaHeT Huxe. 37O
03Ha4aeT, 4YTO BbiKNO4aTeNb HAXOAWUTCA
B NONOXeHUU «HanonoBuHy OTKPbLITO».

23



ru

AnAa Toro 4To6bl 3PdPeKTUBHO
ucrnonb3oBaTb TeMno, UcxopdAiee oT
KoHcpopok, Bam cneayet 6patb KacTptonu
cneayowmx pasMepoe (AvaMeTpbl B CM):
ANA AONONHUTENLHON

KOHpopkn — 12—-18 cm,

ANA HOpManbHoON

KOH(popkn — 18-24 cm,

ANA KOH(OPKU CUAbHOIo

Harpeea — 24-28 cwMm.

PucyHok 8
TennoTta cropaHua rasa
B KOHcpopke:

KoHcpopka cunbHoro Harpesa: 3,00 kBT
HOpManbHaA KoHdopKa: 1,75 kBT
LonofHUTeNbHaA KoHdhopKa: 1,00 kBT

Ecnu Bbl 3ax0oTUTe MOCTaBUTb Ha
ManeHbKylo KOHChOPKY KacTpionio
AnaMeTpoM MeHee 12 cM unu
KOohenHUK ANA NPUroTOBNEHWUA
Typeukoro kodpe, To Bam npuaertca
BOCMNOAL30BaTbCA ANA 3TOro
crneuuanbHo NOACTaBKOM,
MMEIOWEeNCcA B KOMMNNEKTe nocTaBku
raszoBoi NnuTbl.

Kak nonb3oBaTbCA
3NIEKTPUYECKON KOHCPOpPKOU

(+)
PucyHok 9

BbikntoyaTenb KOH(OPKM 3NEeKTPONAUTbI
MOXHO YyCTaHaBnvBaTb B 4 MONOXKEHUA.
3HaYeHnA MoWHOCTM Harpesa (B Bartax),
COOTBETCTBylOlWMNE KaXKAOMYy W3
nonoxxeHui, Bol HanpeTe B Tabnuue,
ripuseAeHHon Huxe. lMosepHuTe
BblKOHaTeNb KOH(POPKKU Mo 4acoBon
cTpenke W ycTaHOBUTE ero B MONoXeHue,
COOTBETCTBYylOlUEE CTYNEeHW Harpesa,
KoTopyto Bbl xoTenu yctaHoBuTb. lNocne
NpUroTOBAEHNA MWLM CHOBa YCTaHOBUTE
Bbiknto4aTens B nonoxenue «0».

lNMonoxeHna  Koucpopka MWcnonb3zo-
BblKJIlOMaTENA @ 145 BaHue
KOHPOPKU
0 a BbIKMO4EHO
1 190 BTt Harpes
2 750 BTt JoBeneHue
[0 FOTOBHOCTH
3 1000 BT J>KapeHbe,Bapka
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O6waa uHcpopmauua no

JAJIEKTPUHECKUM KOH(bOpKaM
1. Mepea nepebiM Mcnonb3oBaHWEM
yCTaHOBUTE BbIKNi0HaTeNb KOHCOPKU
B MofiokeHWe 3 U HarpeBsaiiTe ee

B Te4yeHWe npubnusnTenbHoO 5 MUHYT
6e3 nocyabl. B pesynbTate atoro
BEPXHUIA TEPMOCTOWMKUIA CNnow
MOBEPXHOCTU KOHC(POpKM BOXKETCA

u cTaHeT eue 6onee ycTOW4MBbLIM

K BbICOKMM TemnepaTypam.

MozaboTbTecb 0 TOM, 4TO6bI MeXxAay
KOHCPOPKOWA M AHOM KacTptonu Gbin
XOpOWMNA KOHTakT. JlHO KacTpronu
NOMKHO ObiTb rNagkKuM M NPOHHbLIM.
B aTtoM cny4ae TennoBaA 3HepruA
6yaeTt mucrionb3oBaTbcA Gonee
acpcpeKTUBHO.

Monb3yiTeck, NoXanywncTa,
©MKOCTAMM, COQTBETCTBYIOWUMHU
KONUYeCTBY NPUroTaBNIMBaEMON MUWM.
Ecnn anameTp KacTpionu MeHblue
AvameTpa 3NeKTpUuHeckorm KOHOPKH,
TO B 9TOM chny4ae MHOro Tenna
pacxoayeTcA BnycTyt. Kpome Toro,
XWAKOCTb, NepenuBWancA 4Yepes Kpan
KacTpionu NpyU 3aKunaHuu, MoXxeT
nonacTb Ha KOHXPOPKY M cTaTb
NPUHUHON MOABNEHUA HENpPUATHOrO
3anaxa.

4. JlHo KacTplonM AOMKHO ObiTb CyXWUM.
Hn B KoeM cny4ae He cTaBbTe Ha
3NeKTPUHEcKy0 KOHGIOPKY KacTpionu

C MOKPbIM AHOM.

5. Mo okoH4aHuM npuroToBneHWA NUWM
npoTpuTe, noXkanymcra, KOHopKy
BNaXKHOW TpAMNKon. [lnA aTon uenn
MOXHO TakXXe UCMNonb30BaTb
yucTAwMe cpeacrea. AnA yaaneHwA
C KOHChOPKM OCTaTKOB MUILMK,
no)xanyucra, HAKoraa He
nonb3yMTecb OCTPOKOHEHHbIMW
npeaMeTamMu UM npeamMeTamu

C OCTPbIMM KpOMKamu (Hanpumep,
HOXOM).



6. Mocne 4ncTkM KoHChOPKM ee cnepyeT
HeHafoNnro BKNIOYMTb, € TeM 4TobbI
OHa Morna ckopee BbICOXHYTb.
KoHdpopky 6e3 kacTpronm HU B KOeM
cny4ae Henb3A BKNKO4YaTb HAAOMro.
BpemA OoT BpeMeHW KOHJOOPKY
cneayeT cmasbiBaTb MOAXOAAWMM
MalWnHHLIM Macnom. B aTom cnyvae
oHa ponro 6yaeT BbIrMAAETb Kak

HOBaA.

Yuctka, yxoa
M TexXHUu4eckoe
obcnyxusaHue

Mpn npoBeAeHUW HWUCTKW, yxoaa
n TexobcnyXMBaHUA cneayeT y4uTbiBaTb
cneayoutee:

1. U3 coobpaxeHunit GesonacHocTy
nepes Hadanom nobbix paboT ¢
NoMoLLbIO perynATopa pacxoaa
cneayeT BblknovaTb nojadvy rasa.
Ecnn Bbl nepewny Ha NPUPOAHbIA
ras, To 3aKpolTe COOTBETCTBYIOULUIA
rasoBblil KpaH.

2. BbiTawuTe BUNKY U3 PO3ETKM.

3. Ecnu nnuta ewe TennaA, To
noaoXauTte, rnoka oHa He OCTbIHEeT
NONHOCTHIO.

YucTKy BbINOJIHANTE
cneapyowmm obpasom:

1. Nanenb oBcnyXuBaHWA, BapOHHYHO
naHenb W Mpo4ve 3ManvpoBaHHble
NOBEPXHOCTWU NAUTLI cneayeT
npoTepeTb BRaXKHOW TPAMKOW
U 3aTeM Hacyxo BbiTepeTb.

2. BpemA OT BpeMeHu MpoMmbiBaiiTe
rasoByl0 ropenky MbinbHOM BOAON
M Npo4MwanTe rasosble KaHanbl
weTtkoi. (Mocne 4UCTKU AeTanu
ras3oBoVi ropenku cneayeT npaBuNbHO
YCTaHOBUTb Ha MeCTO).
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3. MonaBwme Ha cTekno kannm
NMMOHHOIO COKa, PacTUTENbHOro
Macna u np. cneayet OCTOPOXHO
yaanuTh.

4. [lnA 4ACTKM NAUTHI HU B KOEM
cny4ae He Monb3yinTech TakUMM
ropo4MMu BelllecTBaMiu, Kak
pa3baBuTenu, NPOMbIBO4HbIA GEeH3MH,
6eH30n UAK KUCAOTBI.

AnA 4ucTKM naHenn obcny>XuBaHUA
Henb3A Mcnonb3oBaTb abpa3unBHble
YACTAWLME CPEACTBa, MHa4ye Ha Hewn
MoryT obpa3oBaTbCA UaparuHbl,

M HaanNucU MOryT CTepeTbCA.

6. CbemHble getanu ropenok cneayet
NPOMbITE B FOPAYEM pacTBope
CpencTsa oA MbITbA NOCYAbI
BPYYHYIO. HW B KOem cnyyae He
MOWTE MX B MOCYLOMOEYHOM MaLlUHE!
He cnenyet nonb3oBaTthes
abpa3vBHbBIMKM CPECTBAMM U
npegmMeTamu, KOTopble MOryT
nouapanaTb NOBEPXHOCTb MUTbI.

Kak cHATb
CTEKNAHHYIO KPbIlWKY (*)

Pucynok 10-11-12

CTeknAHHaA Kpbllwka navtbl Gbina
nozBep)KeHa creuuanbHoil TennoBon
obpaboTke (TeMnepvpoBaHuIO).

Mepea 4YUCTKOM NAUTHI CTEKNAHHYIO
KpbIWKY MOXHO CHATb, a 3aTeM CHoBa
yCTaHOBUTb Ha MecTo. lNpu CHATUK

M yCTaHOBKe CneAyeT y4uTblBaTb cuny
MeXaHM4eCKMX HanprXeHWA B anemeHTax
KpenneHWA Kpbiwku. Mpu ycTaHoBKke cunbl
HanpAXeHUN Kpbllika AonXHa 6biTh
NONHOCTBIO OTKPbLITA.

Ecnu KOHGOpKM vnu UX peleTku elle
CNUWKOM TOpPA4YME, TO KPbIWKY Henb3A
3aKpbiBaTb. HW B KoeMm crny4ae Henb3A
CTaBUTb Ha 3aKpbITYIO KPbIWKY TAXenble,
ropAYvMe unn XxonoAHble NpefMeThl.
3awuwanTte ee TakXe OT CUIbHBIX
yaapos!
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TexHun4eckKue
napameTphbl rasa

lFopenka Buaw raza
B panHoh Tabnvue NpuBedeHsl BMALI rasa, kotopeii  G-20 G-20 G-25 G-25 G-30 G-30 GZ-35 GZ-50 GPB
Bbl MOXETe MCMONb30BaTh, U CBA3aHHbIE C ra3oMm (HS (HS (HS (HS S HS (HS
3Ha4EHUA NAPAMETPOB. 3778 Mjm3) 3251 Mjim3) 3249 Mjm3) 3249 Mjm3) 4947 Mjkg) 4947 Mjkg) 258 Mjm3) 359 Mym3) 486 Mjkg)
QDasneuue raza wmbap 20 25 20 25 29 50 13 20 36
lopenxa, Hacaaka MM 116 110 134 121 0.85 0.75 1.48 1.10 0.76
Gonswan
raxosaa Baiinackan Hacaaxa MM 067 057 067 067 042 042 0.86 07 042
BxoaHan  Makc. Bt 3 3 3 3 3 3 27 27 27
MUH. <09 <09 <09 <09 <09 313 509 <09 <09
Pacxoa raza npu 15 °C  M3M 0.285 0.331 0.332 0332 - - 0.376 0.270 -
u 1013 mbap
™ - - - - 218 218 - - 200
lopenka, Hacaaxa MM 097 0.91 1 0.94 0.65 0.58 131 1058 065
cpeanan
rasosan i
KoHehopKa BalinacHan Hacanka MM 0.55 05 055 055 035 0.35 075 057 0.35
BxonHaR  Makc. kBT 175 1.75 1.75 175 175 175 175 175 175
M. <06 <06 <06 <06 <06 <07 506 <06 <06
Pacxoa rasa npu 15 °C M3 0.167 0.193 0.194 0.194 - - 0.243 0.175 -
w 1013 mbap
4 - - - - 127 127 - - 129
lopenxa, Hacaaxa MM 0.72 068 0.77 072 0.50 0.43 1.06 0.80 0.50
rasonan Balinacan Hacaaxa MM 0.45 042 045 045 028 0.28 067 050 028
BxoaHan  Makc. KBT 1 1 1 1 1 1 1 1 1
MUH. <0.35 <0.35 5035 5035 5035 50.40 <0.35 <0.35 <0.35
Pacxon rasa npu 15 °C M3 0.095 0.11 0.111 0111 - - 0.139 0.1
W 1013 mbap
el - - - - 73 73 - - 74
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Cevreye uygun kosullarda ...

Eski cihazin elden
cikartilmasi

Yenisi ile degisen veya kuilaniimaz
durumdaki eski cihaz, sebeke figini
cekmek ve gaz hortumunu gikarmak
suretiyle hemen devre digl
birakilmalidir.

Eski cihazinizin glvenli ve uygun
kosullarda elden ¢ikartilabilmesi igin
(6rnek: ikinci kisi ya da kigilerin
kullanimina sunma) gayet varsa
kampanya gergevesinde bayiye iade
etme, hurdaya atma v.b durumlarinda
lutfen yardimci olunuz.

Yeni cihaz ambalajinin
elden cikartilmasi

Kullanilan tUm ambalaj malzemeleri
gevreye dost ve geri doniigime
uygundur.

Ambalaj kartonlar %80 ile %100 eski
kagitlardan dretilmigtir.

Tahta pargalarda kimyevi iglem
yapiimamigtir. Plastik folyolar polietilen
(PE), Ambalaj seridi polipropilenden
(PP) ve FCKW'siz
(fliorklor-hidro-karbon) zedelenmeyi
dnleyici dolgu maddeleri ise kopik
haldeki polistirolden (PS) olugmustur.
Bu malzemeler geri dontigimi mimkin
olan salt hidrokarbon bilesikleridir.

28

Unutmayimiz!

Geri kazanilan her madde doga ve milli
servetimiz i¢in vazgegilmez bir kaynaktir.
Ambalaj malzemelerinin yeniden
degerlendiriimelerine katkida bulunmak
igin gevre kuruluslarindan veya
bulundugunuz il, ilge ve belde
belediyelerinden bilgi alabilirsiniz.
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Guvenlik bilgileri ve uyarilar

Cihazinizi kullanmadan énce su
hususlari yerine getiriniz:

1.

Cihaziniz 220-240 V. gbre ayarlidir.
Eger semt voltajiniz 110 Volt ise
ehliyetli bir elektrikgiye miracaat
ediniz.

Cihaziniza elektrik getiren kabloyu
mimkin oldugu kadar sicak
bélgelerden gegirmeyiniz ve cihazin
arka ylizeyine temas ettirmeyiniz.

Cihazinizin figi toprakh fig
oldugundan, priziniz de toprakl priz
olmahdir. Priziniz toprakl degil ise
ehliyetli bir elektrikgiye toprakli priz
baglatiniz.

Cihaziniza gaz getiren hortumu
cihazin sicak bolgelerinden uzak
tutunuz ve ocaga degmesine
miisade etmeyiniz. Gaz kagagd olup
olmadi§ini mutlaka sabun képugi ile
kontrol ediniz.

Sekil 13-14-15-16

5.

Cihaziniza kullanacaginiz gaz
hortumunu hortum basina taktiktan
sonra kelepgeyle sikiniz. Gaz kagagi
olup olmadigint sabun képigu ile
kontrol ediniz. (Ust yanict bekler
kapali iken...)

Cihazinizi LPG gazinda TSE markali
300 mmSS (30 mbar) ¢ikis
basincinda dedantdrle kullaniniz.

7.

Dogal gaz ile galisma basinci

200 mmSS (20 mbar)'dir.

Dogal gaza gevirmek i¢in yetkili
servise miiracaat ediniz.

Cihazinizi tiipe en kisa ve sizdir
mayacak bigimde baglatiniz.
Kullanilacak plastik hortum
emniyetiniz i¢in 1.25 m'den uzun
olmamalidir.

. Mutfagin iyi havalandinidigindan

emin olunuz. Dogal havalandirma
deliklerini muhafaza ediniz veya bir
mekanik havalandirma tertibati
taktirniz. (Firinfocak Ustl aspiratér.)

10.Cihazin uzunca middet yogun

1

kullanimi ilave bir havalandirma
isteyebilir.

Bunun igin: Bir pencere aginiz veya
aspiratorinlzi daha yilksek devirde
calistiriniz.

.(*) Dikkat!

Butiin brilér ve elektrik ocaklarini
sondiirmeden ve onlar heniiz
sicakken kapagi kapatmayiniz.
Cam kapak sicaklik etkisiyle
kirlabilir.

Not:

Kullanma kilavuzunun sonunda
cihazinizda kullanabileceginiz gaz tipleri
ve gaz enjektorleri hakkinda bilgi iceren
"Gaz teknik degerleri tablosu"
bulunmaktadir.
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Genel goériinus
Dikkatinize ...

Kullanma kilavuzunuz, en yeni teknoloji
ve titizlikle imal edilmis olan cihazinizi
en yliksek verimle glivenle kullanmaya
yardimcl olmak amaciyla hazirlanmigtir.
Cihazinizin kullanma émri Sanayi ve
Ticaret Bakanhgi tarafindan 10 yil olarak

belirlenmistir.

Latfen kullanma Kilavuzunuzu okuma
dan dnce, sekillerin bulundugu katlamali

arka kapak sayfasini aginiz.

Kullanma kilavuzunuz birden fazla

model i¢in gegerlidir. Bu nedenle cihaz

donanimiarinda ve detaylarda
degisiklikler olabilir.

() Bazi modellerde mevcuttur.
Sekil 1-2

1. Kontrol paneli

Izgaralar

Bekler

Ocak tablasi

Cam kapak (%)

ok o0N
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Kontrol paneli ve ocaklar

NGT 612 T TR
NGT 615 T TR
NGT 612 P TR

Sekil 3

. Yardimci bek diigmesi

Normal bek digmesi
Normal bek diigmesi
Kuvvetli bek digmesi
Yardimci bek
Normal bek

Normal bek

Kuvvetli bek

NMT 612 T TR
NMT 615 R TR
NMT 612 M TR

Sekil 4

1.

©ONDGORELODN

Yardimci bek diigmesi
Normal bek digmesi
Elektrik ocagr digmesi
Kuvvetli bek digmesi
Yardimci bek

Normal bek

Elektrik ocag

Kuvvetli bek

isaret lambasi



Cihazin yerlestirilmesi

Sekil 5

Setiistli cihaziniz) katlamali arka
kapaktaki lgllere gore yerlestiriniz.
Sekil 6

Ankastre cihazinizi katlamali arka
kapaktaki olgllere gore yerlestiriniz.

Ocaklariniz

Ocaklarin kullanilmasi

Sekil 7

Ocagi yakmak icin; digmeyi agagdi
bastirip (sola dogru) cakmak "3¢"
isaretine getiriniz.

Boylece gakmaklarin hepsi otomatik
olarak ¢akacaktir ve ocaginiz
yanacaktir.

NMT 615 R TR modeli i¢in:

Ocag yakmak igin; diigmeyi agag
bastirip (sola dogru ) “3¢" gakmak
isaretine getiriniz.

Bdylece cakmaklarin hepsi otomatik
olarak gakacaktir. Bu konumda yaklasik
1-3 saniye kadar digmeye basarak
bekleyiniz. Béylece sicaga duyarli
sistem I1sinacak ocaginiz sirekli olarak
yanacaktir.

Herhangi bir sebepten dolayi ocaginiz
sdnerse gaz emniyet sistemi devreye
girecek ve gazi otomatik olarak
kesecektir.

Ocagin yandigindan emin olunuz!
Eger yanmiyorsa iglemi tekrar ediniz.
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Kapali o

Dugme Gzerindeki nokta, kontrol paneli
tzerindeki noktaya geldiginde kapali
konumu ifade eder.

Tam acgik 0

Dugmeyi agagi bastirip sola gevirin ve
blyuk alev igaretine getirin. Bu tam agik
konumu ifade eder.

Yanm acik 0

Dugmeyi kigik alev isaretine
getirdigimizde alev azalacaktir.
Bu yarim agik konumu ifade eder.

Ust ocaklardan maksimum verim elde
etmek igin; agagida gaplari belirlenmig
tencereleri kullanmanizi tavsiye ederiz.

Yardimci bekte 12—18 cm ¢aph
tencereler.

Normal bekte 18—24 cm ¢apli tencereler.
Kuvvetli bekte 24-28 cm ¢apli

tencereler.

Sekil 8

Bek 1s1 degerleri:

Kuvvetli bek: 3,00 kW
Normal bek: 1,75 kW
Yardimci bek: 1,00 KW

Yardimci bekte, taban ¢api 12 cm'den
kiguk tencere kullanirken ve cezvede
Turk Kahvesi pisirirken, cihazinizla
birlikte verilen cezveligi, yardimci bek Us-
tindeki 1zgaraya yerlestirerek kullaniniz.
Daha blyuk c¢apli tencere ile pisirme
yaparken cezveligi kullanmayiniz.
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Elektrik ocaklarinin
kullaniimasi (»)

Sekil 9

Elektrik ocadi diigmesinin 4 pozisyonu
vardir. Pozisyon de@erlere kargi gelen
gu¢ degerleri tabloda "Watt" olarak
belirtilmistir. Elektrik ocadinizi hangi i1si
ayarinda kullanmak istiyorsaniz diigmeyi
saat yonunun tersine gevirerek
ayarlayiniz. Pigirme igleminiz bitince
digmeyi tekrar "0" konumuna getiriniz.

Diigme 2145 Uygulama
pozisyonu Ocak alani
0 _ Kapali
1 190 W Isitma
2 750 W Pigirme
3 1000 W Kizartma
Kaynatma

*

Elektrik ocaklari i¢cin genel
tavsiyeler

1. ilk kullanimda elektrik ocaginizi
tenceresiz olarak 3 konumunda
5 dakika kadar isitiniz. Bu islem,
elektrik ocaginin Gzerindeki isiya
dayanikli maddenin yanarak
sertlesmesini saglayacaktir.

2. Elektrik ocagi ile miimkin oldugunca
tam temas saglayan diiz ve sabit
tabanli tencereler kullaniniz. Béylece
enerjiyi daha verimli kullanmig
olursunuz.
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3. Pigirme ve 1sitma esnasinda uygun
kap seginiz. Tencere tabaninin ¢api
elektrik ocagindan ¢ok kiigik olursa,
gereksiz yere enerji harcanmis olur.
Ayrica tagsan yiyecekler elektrik
ocaginin (izerinde yanarak kokuya
neden olur.

4. Kuru tabanli tencere kullaniniz.
Nemli tencere kapaklarini elektrik
ocaginin lzerine birakmayiniz.

5. Elektrik ocagini kullandiktan sonra
ylizeyini nemli bir bezle siliniz. Bu
islem igin deterjan kullanabilirsiniz.
Ancak (izerindeki kirleri ve kalintilar
bigak veya buna benzer keskin ve
sert maddelerle kazimayiniz.

6. Elektrik ocagini temizledikten sonra
kisa bir siire galigtirarak kurumasini
saglayiniz. Uzerinde tencere yokken
uzun sureli galigtirmayiniz. Zaman
zaman elektrik ocaginizi makina
yag ile yaglayarak yeni ve temiz bir
gorinti saglayabilirsiniz.

Temizlik ve bakim

Temizlik ve bakim yapmadan énce gu
hususlar yerine getiriniz:

1. Emniyet tedbiri olarak dedantérden
gazi kapatiniz. (Ocaginiz dogal gaza
ayarli ise dogal gaz muslugunu
kapatiniz.)

2. Cihazin figini prizden ¢ekiniz.

3. Ocak sicak ise sogumasini
bekleyiniz.



Temizlik yaparken:

1. Kontrol panelini, ocak kismini ve
diger emayeli kisimlari nemli bir
bezle silip, kurulayabilirsiniz.

2. Ust yanici kafalari ara sira sabunlu
su ile yikayip bir firga yardimi ile gaz
cikan kanallari temizleyebilirsiniz.
(Yanici althk ve kafalan ¢ikardiginiz
yerlere tam oturtarak takmaya dikkat
ediniz.)

3. Ocak lizerine dokulen yag ve limon
gibi asitli maddelerin dikkatli
temizlenmesi tavsiye edilir.

4. Ocaginizi temizlerken asit, tiner,
benzin ve benzol gibi yanici
maddeleri kullanmayiniz.

5. Kontrol panelini temizlerken
asindirici temizleme tozlarini
kesinlikle kullanmayiniz.
Kullanmaniz durumunda yazilar
silinebilir.

6. Cihazinizin hig bir pargasini
bulasik makinasinda yikamayiniz.
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Ust kapagin
cikariimasi ()

Sekil 10-11-12

Kapak cami 6zel olarak temperlenmigtir.
Istenildiginde temizlemek igin yerinden
kolaylikla ¢ikarilip takilabilir.

Gerek temizlik igin ¢ikarma sirasinda
gerekse zaman iginde gerekli oldugunda
menteselerinin gerginlik ayan yapilirken
cam kapak tam agik pozisyonda
olmalidir.

Cam kapaginizi ocak bekleri ve
1zgaralar ¢ok sicakken kapatmayiniz.
Kapali iken Gzerine agdir, ¢cok sicak ya da
cok soduk cisimler koymayiniz. Siddetli
darbelerden koruyunuz.
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Gaz Teknik Degerler Tablosu
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Reciclagem nao poluente

Reciclagem do aparelho
velho

Inutilizar o aparelho antigo, retirando

0 cabo de alimentagéo e o tubo do gas.
Para reciclar o seu aparelho antigo de
forma compativel com 0 meio ambiente,
podera devolvé-lo ao seu agente ou
encaminha-lo para um centro de recolha
de materiais valiosos.

Podera consultar os servigos municipais
da sua area, para obter o enderego

do centro de materiais valiosos mais
préximo.

Reciclagem da embalagem

Providenciar a reciclagem da embalagem
de forma compativel com o meio
ambiente: Os nossos produtos ncessitam
de uma embalagem de protecc¢éao eficaz,
para o transporte. Aqui limitamo-nos ao
material estritamente necessario. Todos
0s materiais utilizados na embalagem s&o
compativeis com o meio ambiente e reuti-
lizaveis. As pegas de madeira nao sofre-
ram qualquer tratamento quimico.

As cartonagens séo constituidas por 80 a
100% de papel velho. As peliculas séo de
polietileno (PE), as cintas de polipropileno
(PP) e as pecas almofadadas sao de
poliestirol esponjoso (PS) sem CFCs.
Estes materiais séo hidrocarbonetos
puros e sao reciclaveis.
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O que ter em atengao!

Através da separagao e reutilizagdo,
podem-se poupar matérias primas e
reduzir o volume de lixo. Isto poupa as
reservas de matérias primas e o meio
ambiente. Junto dos servigos municipais
da sua area podera informar-se sobre as
possibilidade de protecgdo do meio
ambiente.
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IndicacOes de seguranca

Antes de utilizar o seu novo aparelho,
devera ter em atengao as indicagbes
seguintes:

1.

O aparelho estéa regulado para
220-240V Se atensao da corrente
da sua area de residéncia for de
110 Volt, devera entrar em contacto
com 0s Nossos Servigos Técnicos.

O cabo de alimentagao do aparelho
nao deve entrar em contacto com 0s
discos quentes ou com a parte poste-
rior do aparelho.

O aparelho deve ser ligado a corrente
através de uma tomada com contacto
de proteccgao e correspondente pro-
tecgdo de terra. Se nao tiver uma
tomada deste tipo, devera contactar
0S Nossos Servigos Técnicos.

A canalizagéo ou o tubo de gés do
aparelho ndo deve entrar em contacto
com as superficies ou os discos
quentes. Verificar se a canalizagéo

e os tubos ndo tém fugas (por ex.
com uma solugéo de agua agua

e sabao).

Fig. 13-14-15-16

5.

Depois de ter efectuado a ligagédo

da mangueira com a ligagdo do gas,
devera efectuar o teste de
estanquidade da ligag&o. Para isso,
0s comandos dos queimadores no
painel de comandos, devem estar
fechados e a ligagédo de gas deve
estar aberta. No ponto da ligagédo
devera aplicar um pouco de agua
misturada com detergente ou
espuma. Caso o tubo ou a mangueira
nao vedem bem, formam-se bolhas

e a espuma abrird em algumas zonas.
Neste caso, é imprescindivel fazer
0 corte total da alimentagéo do gas

e controlar a ligacao do gas.

6.

Para a ligacao do aparelho ao gas
liquido, deve ser utilizado um redutor
(300mmC.A. ou 30 mbar).

A pressao de funcionamento, no
caso de ligacao ao gas natural, é de
200 mmWS (20 mbar).

Se quiser mudar o aparelho para
gas liquido, devera entrar em
contacto com os nossos Servicos
Técnicos.

Para ligagdo do aparelho a uma botija
de gas, deve ser utilizado tubo se
possivel curto e estanque. Por razbes
de seguranga, a ligagao do aparelho
a uma botija de gas tem que ser
sempre feita com tubo rigido (cobre
ou ago).

9. Devera providenciar um bom areja-

10.

1.

mento no local onde o aparelho esta
instalado (por ex. cozinha). Aproveitar
as condic¢des de arejamento natural
ou providenciar um arejamento artifi-
cial (um exaustor correspondente
sobre o aparelho).

Se o aparelho for utilizado ininterrup-
tamente durante um longo periodo
de tempo, pode ser necessaria uma
ventilagao adicional.

Neste caso: Abrir uma janela ou ligar
o exaustor numa fase mais forte.

(*) Atencao!

A tampa nao deve ser fechada,
enquanto os queimadores
estiverem a funcionar ou ainda
estiverem quentes.

A tampa pode ficar danificada.

Indicacao

As informagdes sobre tipos de gas e
injectores a utilizar encontram-se na
Tabela «Dados Técnicos-Gas», no fim
destas instrugbes de servigo
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O seu novo aparelhot

O que ter em atencao!

Estas instrugdes de servigos deverdo
ajudar a tirar o melhor partido possivel do
seu novo aparelho, que corresponde aos
mais modernos requisitos técnicos.

O aparelho foi concebido para uma
duracéo de 10 anos.

Antes de comegar a ler estas instrugdes
de servigo, devera desdobrar as Ultimas
paginas com ilustrag¢oes.

(*)Nao existente em todos os modelos.
Fig. 1-2

1. Painel de comandos

Grelha

Queimadores

Placa de cozinhar

ol on

Tampa de vidro ()

Painel de comandos
e queimadores
NGT612TTR

NGT615TTR
NGT612P TR

Fig. 3

1. Selector do queimador adicional
2. Selector do queimador normal
3. Selector do queimador normal
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. Selector do queimador forte

4
5. Queimador adicional
6. Queimador normal
7. Queimador normal
8. Queimador forte

NMT 612 T TR
NMT615R TR
NMT 612 M TR

Fig. 4

1. Selector do queimador adicional
Selector do queimador normal
Selector do disco eléctrico
Selector do queimador forte
Queimador adicional

Queimador normal

Disco eléctrico

Queimador forte

Lampada piloto de funclonamento
disco eléctrico

©®e N ORAEWN

Instalagcao do aparelho
Fig.5

Instalar o aparelho de acordo com as
especificagdes constantes das ilustracoes,
nas paginas desdobraveis.

Fig. 6

Embutir o aparelho de acordo com as
especificacbes constantes das
ilustragbes nas paginas desdobraveis.



Os queimadores

Utilizagdo dos queimadores
Fig. 7

Para ligar o gueimador a gas, devera
pressionar o selector correspondente e,
simultaneamente, roda-lo para a es-
querda até ao ponto de acendimento.
Des.te modo, todos os acendedores

ficam automaticamente activados

e 0 respectivo queimador comeca a
funcionar.

(*) apenas para o modelo
NMT615R TR

Para ligar o queimador a gas, devera
pressionar o selector correspondente e,
simultaneamente, roda-lo para a es-
querda até ao ponto de acendimento.

« »,

Deste modo, todos os acendedores
ficam automaticamente activados

e 0 respectivo queimador comeca a
funcionar.

Mantenha premido o selector do queima-
dor de gas e espere ca.de 1-3 segundos.
Assim, o sistema sensivel ao calor é aque-
cido e 0 queimador continua em funciona-
mento.

Se 0 queimador de gés, por qualquer
raz&o, se apagar, o sistema de seguranga
contra apagamento da chama corta auto-

pt

Desligado [

Se 0 ponto do selector coincidir com
0 ponto no painel de comandos,
o selector fica «desligado».

Chama grande 0

Se pressionar sobre o selector e roda-lo
para a esquerda até a chama grande,
0 selector fica totalmente «aberto».

Chama pequena Q

Se rodar o selector para a chama
peguena, a chama fica mais pequena.
Isto significa que o selector esta meio
«aberto».

Podera regular a intensidade da
chama em fungao do tipo de
cozinhado.

Para tirar 0 maximo proveito dos quei-
madores, devera utilizar as seguintes
panelas:

Para o queimador adicional 12-18 cm
Para o queimador normal 18-24 cm
Para o queimador forte 24-28 cm

Fig. 8.

Os valores térmicos dos discos:
Queimador forte: 3,00 kW
Queimador normal: 1,75 KW
Queimador adicional: 1,00 KW

Se desejar colocar sobre o queimador

pequeno um tacho com um fundo inferior
a12cm,ou se quiser utilizar um recipiente
especial para fazer um café turco, entao
devera utilizar o suporte especial fornecido
com o aparelho.

maticamente a passagem do gas.

Certifique-se de que o queimador esta
aceso.
Caso contrario, repetir a operagéo.
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Utilizacdo do disco
eléctrico()
Fig. 9

Q Rodar o selector em sentido contrario
ao dos ponteiros do reldgio até
a posicao pretendida.
Quando se acender a lampada
indicadora no selector do disco
eléctrico, isso significa que o disco
esta ligado.

Q Terminado o cozinhado, posicionar
0 selector do disco eléctrico em «0».

Posicdes do selector do disco
eléctrico

Posicdo | Poténcia Fungao
0 - -
1 190W | Cozercom
calor reduzido
2 750w | Cozer
3 1000W | Cozer, fritar,
ferver

Indicagbes gerais sobre
a utilizagdo do disco
eléctrico

1. Antes da primeira utilizagdo do disco
eléctrico, rodar o respectivo selector
para a posicdo «3» e deixar o disco
aquecer durante cerca de 5 minutos,
sem qualquer recipiente. Deste
modo, a camada superior do disco,
resistente ao calor, fica ainda mais
resistente e mais dura.
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No disco eléctrico devem ser
utilizados tachos, panelas e outros
recipientes com o fundo plano, que
garantem um bom contacto. Deste
modo, o calor é utilizado da forma
mais eficiente.

Para cozer e aquecer, utilizar apenas
panelas e recipientes adequados.
Se o diametro do recipiente for
inferior ao didmetro do disco
eléctrico, ha um desperdicio

de calor, ou seja, de energia.

Além disso, os alimentos
eventualmente entornados cairiam
directamente sobre o disco, onde se
gueimariam, provocando um cheiro
desagradavel.

As bases de todos 0s recipientes
devem estar secas. Nao colocar
objectos himidos ou molhados, ou
mesmo tampas dos recipientes sobre
o disco eléctrico.

Depois de terminado o cozinhado,
limpar o disco eléctrico com um pano
hamido. Podera utilizar, também, um
detergente. Para remogao de restos
de comida queimados ou outra
sujidade, nunca utilizar facas

ou objectos similares duros

e pontiagudos.

Depois da limpeza, ligar o disco
eléctrico durante 1 a 2 minutos,

para que a superficie possa secar.
Nunca deixar o disco eléctrico ligado
durante muito tempo, sem qualquer
recipiente sobre 0 mesmo.

Untar o disco com um pouco de éleo
de méaquina, para que ele se
mantenha tratado e pare¢a novo.
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Limpeza, manutencao
e reparacao

Para limpeza, manutengéao e reparacao,
devera observar o seguinte:

1. Porrazdes de seguranca, antes de
qualquer trabalho, devera cortar a ali-
menta¢ao de gas através do redutor.
Se 0 seu aparelho tiver sido modifi-
cado para gas natural, devera, entao,
fechar a torneira do gas.

2. Desligar a ficha da tomada.

3. Se o aparelho ainda estiver quente,
devera aguardar até que este
arrefeca.

Na limpeza ter em atencao
0 seguinte:

1. O painel de comandos, a placa de
cozinhar e as restantes superficies
esmaltadas devem ser limpos com
um pano humido e, de seguida, bem
Secos.

2. Detempos a tempos, lavar os quei-
madores com agua e sabdo e limpar
0S canais de gas com uma escova.
(Voltar a colocar correctamente os
varios elementos dos queimadores).

3. Acidos, sumo de limao, dleo, etc.,
que possam atingir o aparelho, de-
vem ser cuidadosa e imediatamente
limpos.

pt

4. Na&o utilizar, para limpeza, produtos
combustiveis, como diluentes,
benzina, benzol ou acidos.

5. Nalimpeza do painel de comandos
nao devem ser utilizados produtos
abrasivos. De contrario, podem surgir
riscos e as inscrigdes podem ser
apagadas.

6. Lavar os componentes removiveis
dos bicos com uma solugéo de
agua quente e detergente. Nao
iavar na maquinal!

N&o utilizar produtos abrasivos
OU que provogquem riscos.

Retirar atampa de
vidro (%)

Fig.10,11,12

A tampa de vidro foi sujeita a um trata-
mento térmico especial (temperado).

A tampa pode ser retirada para limpeza.
Ao retirar e colocar a tampa ha que dar
atengdo a tenséo das ferragens e, para
regulagdo da tenséo, a tampa deve estar
completamente aberta.

Se os queimadores ou as suas grelhas
estiverem muito quentes, a tampa da
placa nao deve ser fechada. Nao colocar
objectos pesados, quentes ou frios sobre
a tampa, quando esta estiver fechada.
Protegé-la também contra choques!

a1
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Dados técnicos - gas

Queimadores Tipos de gas
Aqui indicamos quais 0s tipos de gés que pode utik- G- G-20 -2 G-25 - G-3 GZ-35 GZ-! PB
zareosvatorsscorrespondemssggstbodeg& G-20 G-25 G-30 0 Z-50 G
HS HS Hs Hs Hs HS HS Hs HS
37.78 Mym®) 3251 MYm?) 32.49 Mym3) 32.40 Mym?) 49.47 Mikg) 49.47 Mikg) 258 Mym?) 359 Mym®)  48.6 Mikg)
Pressiio de gés moar 20 25 20 25 29 50 13 20 38
Queimador  Injector mm 116 1.0 134 121 085 075 1.48 1.10 0.76
grande
Injector de «bypass»  mm 067 057 067 067 042 0.42 0.86 07 0.42
Potenci  max. KW 3 3 3 k) 3 3 27 27 2.7
adeen-
min. <09 $09 <09 <09 <09 <13 <09 <08 <08
Débito de gds a 15 °C mh 0285 0.331 0.332 0.332 - - 0.376 0.270 -
e 1013 mbar
oh - - - - 218 218 - - 200
Queimador  Injector mm 097 091 1 094 065 058 1.31 106 0.65
normal
Injector de «bypass»  mm 0.55 05 055 055 035 035 075 057 0.35
Poténci max. W 175 175 1.75 1.75 175 1.75 1.75 175 175
adeen-
wada o, <06 <06 <06 06 <06 «©7 <06 <086 <08
Débito de gdsa 15 °C m3%h 0167 0193 0.194 0.194 - - 0.243 0175 -
e 1013 mbar
on - - - - 127 127 - - 129
Queimador  Injector mm 0.72 068 077 072 0.50 043 1.06 0.80 0.50
Injector de sbypass»  mm 045 042 045 0.45 028 0.28 067 0.50 0.28
Poténci max. W 1 1 1 1 1 1 1 1 1
a de en-
wada <035 5035 <0.35 £0.35 035 <040 <0.35 <035 <036
Débito de gds a 15 °C m%h 0085 011 0.111 0.111 - - 0.139 0.1 -
& 1013 mbar
oh - - - - 73 73 - - 74
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DIKKAT
Garanti siiresinin anlagmazlik durumunda fatura tarihi esas alinacagindan bu belge ile

birlikte faturanin veya okunakl fotokopisinin saklanmasi gereklidir.

YETKILI SATICI BSH PROFILO ELEKTRIiKLi GEREGLER SAN. A.S.

IMZASI VE KASESI

o <

CiNsI : OCAK
MARKASI : BOSCH
MODELI

BANDROL VE SERIi NO :
TESLIM TARIHI VE YERI :

AZAMi TAMIR SURESI

SATICI FIRMANIN

UNVANI
ADRESI
TELEFONU
TELEFAKSI

TARIH/IMZA/KASE



Cihaziniz; kullanma kilavuzunda gosterildigi sekilde kullaniimast ve yetkili kildigimiz teknik servis elemanlari disindaki sahislar
tarafindan bakim, onanm veya bagka bir nedenle mudahale ediimemis olmasi sartiyla biittin parcalari dahil olmak tizere
tamamen malzeme, iscilik ve Gretim hatalarina karsi 2 (iKi) YIL SURE ILE GARANTI EDILMISTIR.

Arizalarin giderilmesi konusunda uygulanacak teknik yOntemlerin tespiti ile degistirilecek parcalarin saptanmasi tamamen
firmamiza aittir.

Malin tesliminden sonraki yukleme bosaltma ve sevkiyat aninda meydana gelecek arizalar garanti kapsami disindadir.

Belge lizerine tahrifat yapildigi, cihazin tizerindeki orjinal seri numarast kaldirildigi veya tahrifat yapildig taktirde garanti
gegersizdir.

GARANTI SARTLARI
1- Garanti stresi malin teslim tarihinden itibaren baslar ve 2 yildir.
2- Malin bidttn parcalari dahil olmak tizere tamamy firmamizin garantisi kapsamindadir,

3- Malin garanti stresi icerisinde arizalanmas durumunda, tamirde gecen siire garanti siiresine eklenir. Malin tamir stiresi en
fazla 30 is glinidur. Bu stire, mala iliskin arizanin servis istasyonuna, servis istasyonunun olmamasi durumunda, malin saticisi,
bayii, acentasi, temsilciligi, ithalateist veya imalatcisindan birisine bildirim tarihinden itibaren baslar. Sanayii malinin anzasinin
15 isgini icerisinde giderilmemesi halinde imalatci veya ithalatel malin tamiri tamamlanincaya kadar benzer ozelliklere sahip
baska bir sanayiye malini tiketicinin kullanimina tahsis etmek zorundadir.

4-Malin garanti suresi licerisinde, gerek malzeme ve iscilik gerekse montaj hatalarindan dolayi arizalanmasi halinde, iscilik
masrafi, degistirilen parca bedeli yada baska herhangi bir ad altinda hig bir ticret talep etmeksizin tamiri yapilacaktir.

5- Tuketicinin onarim hakkini kullanmasina ragmen malin;
Tuketiciye teslim edildigi tarihten itibaren, belirlenen garanti siresi iginde kalmak kaydiyla, bir yil igerisinde; ayni arizanin ikiden
fazla tekrarlanmasi veya farkli anizalarin dortten fazla meydana gelmesi veya belilenen garanti stiresi icerisinde farkh anizalanin
toplaminin altidan fazla olmasi unsurlarinin yani sira, bu arizalarin maldan yararlanamamayi stirekli kimasi,

Tamiri icin gereken azami sirenin agilmasi,

Firmanin servis istasyonunun, servis istasyonunun methwolrnamasl halinde sirasiyla saticisi, bayii, acentgsi, temsileiligi,
ithalatcisi veya imalat¢i-Ureticisinden birisinin dizenleyecedi raporla arizanin tamirinin mimkin bulunmadiginin belirlenmesi,
durumlarinda, tiketici malin ticretsiz degistirilmesini, bedel iadesi veya ayip oraninda bedel indirimi talep edebilir.

6- Malin kullanma kilavuzunda yer alan hususlara aykiri kullaniimasindan kaynaklanan arizalar garanti kapsami disindadir.

7- Garanti belgesi ile ilgili olarak ¢ikahilecek sorunlar icin Sanayi ve Ticaret Bakanligy, tuketicinin ve Rekabetin Korunmasi
Genel Mudirligi'ne basvurulabilir.

Bu Garanti Belgesinin kullaniimasina; 4077 sayili Tuketicinin Korunmasi Hakkinda Kanun ve bu Kanun'a dayanilarak yarurlige
konulan Garanti Belgesi Uygulama Esaslarina Dair Teblig uyannca, T.C. Sanayi ve Ticaret Bakanligi Tuketicinin ve Rekabetin
Korunmasi Genel Mudiirigu tarafindan izin verilmistir.

Bu lrtin BOSCH icin BSH Profilo Elektrikli Gerecler Sanayii A.$. tarafindan lretilmektedir,

BSH Profilo Elektrikli Gerecler Sanayii A.S. bir BOSCH UND SIEMENS HAUSGERATE GMBH kurulusudur.
BSH PROFILO ELEKTRIKLI GERECLER SAN.A.S.  Sanayi ve Ticaret Bakanligi

Cemal Sahir Sok. No. 26/28 Garanti Belgesi

80470 - MECIDIYEKOY/ISTANBUL Belge Numarasi : 1839

Tel. 10,800 211 40 39 Belge Onay Tarihi : 08.11 2002

24.12.04-007 D 5350030031
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