Bruksanvisning
User manual

IBU 5214 RF -1BU 5214V

285.4492.15/R.AB/10.05.2021/ 7768288391- 7768288392 / 4-1



Las denna bruksanvisning forst!

Bésta kund,

Tack for att du har valt att kopa en Cylinda-produkt. Vi hoppas att du far ut maximalt
fran produkten som har tillverkats med hog kvalitet och toppmodern teknik. Las hela
den hér bruksanvisningen och alla andra medfdljande dokument noggrant innan du
anvander produkten och behall den for framtida referens. Om du ger produkten till
nagon annan ska du se till att bruksanvisningen ocksa folier med. Folj alla varningar
och informationen i bruksanvisningen.

Kom ihag att den héar bruksanvisningen aven kan galla flera andra modeller. Skillnader
mellan modeller ar uttryckligen angivna i den har bruksanvisningen.

Férklaring av symboler

| den har bruksanvisningen anvands féljande symboler:

Viktig information eller anvandbara anvandartips.
Varning for situationer som kan vara livsfarliga eller farliga for egendom.
Varning for elektrisk stot.

Varning for brandrisk.

PP

Varning for heta ytor.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

C€ Made in TURKEY



INNEHALLSFORTECKNING

H Viktiga instruktioner och
varningar for siakerhet och

miljé 4
Allman sakerhet ..........ccccvvvvvvviiiiiiiiiiiens 4
Elsékerhet........cccooiiiiiiiiie 5
Produktsékerhet.........cccocovvviviiiiiiiiiiiiins 6
Avsedd anvandning............eiiiiieeeeiennnnn. 7
Barnsékerhet .........cccooiiiiiiiiiiie 8
Avfallshantering av den uttjanta produkten 8
Avfallshantering av emballage................... 9
E Allmén Information 10
OVErSIKL ..o, 10
Forpackningens innehall......................... 11
Tekniska specifikationer........................ 13
E! Installation 14
Fore installationen ...........ccccovvvvviiiiiinnns 14
Installation och anslutning ...................... 16
Framtida transport.........ccccoeeeeeiiieiiiinnnn, 18
ﬂ Forberedelser 19
Tips for att sparaenergi........cccoooeeeeeeees 19
Initial anvandning............vvvvviiiiieeeiiinnnnn. 19

Tidsinstalning ........cooevvin 19
Den forsta rengdringen av produkten 20
Initial UPPVArMNING ....covvvieiei, 20

B Sa hir anvinder du ugnen21

Allman information om bakning, stekning och

grillning.....coovvi 21
Sa har anvander du den elektriska ugnen 22
Anvandningslagen...........ccooeviininnns 23
S& héar anvander du ugnens

kontrollenhet...........ccoiinnneen. 26
Tabell dver tillagningstider................. 31
Sa har forbereder du grillen .................... 34

Tabell for tillagningstider fér grillning..35

@ Underhall och rengéring 36

Allman information............cccccooviiii 36
Rengdra kontrollpanelen ...........cccccvvvee. 36
Rengdraugnen ..., 36
Rengdring av ugnsdorren...............oeeee. 37
Ta bort luckans innerglas ....................... 38
Byta ugnslampan............ccccciiii 39
Fels6kning 41

3/8V



ﬂ Viktiga instruktioner och varningar for sakerhet

-

och miljo

Det har avsnittet innehaller
sakerhetsinstruktioner som
hjalper dig att undvika skador
P& person och egendom. Om
du inte foljer dessa
instruktioner kommer det att
gora garantin ogiltig.

Allman sakerhet

» Den har enheten kan
anvandas av barn fran 8 ar
och personer med nedsatt
fysisk, kanslomassig eller
mental formaga, eller
avsaknad av erfarenhet och
kunskap om de har fatt
tillracklig Gvervakning eller
tillrackliga instruktioner
gallande anvandning av
enheten pa ett sékert satt
och om de forstar vilka risker
som finns inbegripna.

Barn far inte leka med
enheten. Rengoring och
anvandarunderhall far inte
utforas av barn utan
Overvakning.

« Apparaten bor inte anvandas
av personer (inklusive barn)
med nedsatt fysisk,
kanslomassig eller mental
formaga, eller avsaknad av
erfarenhet och kunskaper,
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om de inte har genomgatt
utbildning eller fatt
instruktioner.

Barn far inte leka med
enheten.

Om produkten éverlamnas till
nagon for personligt bruk eller
for andrahandsanvandning,
ska man ocksé dverlamna
bruksanvisningen,
produktetiketter och andra
relevanta dokument och delar.
Installation och reparation
maste alltid utforas av
auktoriserade serviceombud.
Tillverkaren kan inte hallas
ansvarig for skador som
uppkommit fran arbete som
utforts av icke auktoriserade
personer och kan gora
garantin ogiltig. Fore
installation, las
instruktionerna noggrant.
Anvand inte produkten om
den ar defekt eller har nagra
synliga skador.

Kontrollera att
produktfunktionsrattarna ar
avstangda efter varje
anvandning.



Elsakerhet

« Om produkten ar behaftad
med fel far den inte anvandas
om den inte repareras av det
behoriga serviceombudet. Du
kan fa en elektrisk stot!

» Anslut endast produkten fill
ett jordat uttag med spanning
och skydd enligt
specifikationerna i Tekniska
specifikationer. Den jordade
installationen ska goras av en
kvalificerad elektriker medan
produkten anvands med eller
utan transformator. Vart
foretag ska inte hallas
ansvarigt for nagra problem
som uppkommer pa grund
av att jordningen inte har
skett i enlighet med lokala
regler.

« Tvatta aldrig produkten
genom att spruta eller halla
vatten péa den! Du kan fa en
elektrisk stot!

« ROr aldrig vid kontakten med
vata hander! Dra aldrig ur
genom att dra i kabeln, utan
greppa alltid om kontakten.

« Produkten maste kopplas ur
under installation, underhall,
rengoring och reparation.

« Om strémsladden ar skadad
maste den bytas av
tillverkaren, dess

serviceombud eller liknande
bbehoriga personer for att
undvika fara.
Enheten maste installeras sa
att den har helt frankopplad
frAn natverket. Separationen
maste goras antingen via en
kontakt for huvudstrom eller
en kontakt som ar inbyggd i
den fasta elinstallationen, i
enlighet med
konstruktionsforeskrifterna.
Den bakre ytan pa ugnen blir
mycket varm nar den
anvands. Se till att ingen
elanslutning har kontakt med
den bakre ytan, det kan
orsaka skador pa
kopplingarna.
Klam inte stromsladden
mellan ugnsluckan och
ramen, och lat den aldrig l16pa
Over de heta ytorna. Annars
kan kabelisoleringen smalta
och orsaka brand som
resultat av kortslutning.
Allt arbete med elektrisk
utrustning och elsystem far
bara utforas av behoriga
fackman.
Vid skada slar du av
produkten och kopplar bort
den fran stromkallan. For att
gora detta stanger du av
sakringen hemma.
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« Kontrollera att sakringen ar
kompatibel med produkten.

Produktsakerhet

« VARNING: Apparaten och
dess tillbehor blir heta vid
anvandning. Vidror inte
uppvarmningsdelarna. Barn
under 8 &r ska inte befinna
sig i narheten om de inte ar
under uppsikt.

« Anvand aldrig produkten vid
nedsatt omdome eller
koordination pa grund av
alkoholintag och/eller
anvandning av droger.

« Var forsiktig vid anvandning
av alkoholhaltiga drycker i
maten. Alkohol omvandias till
anga i hdga temperaturer och
kan antanda om den kommer
i kontakt med heta ytor.

« Se till att inga antédndbara
material finns i narheten av
produkten, eftersom sidorna
kan bli heta under
anvandningen.

« Under anvandning blir
apparaten het. Vidror inte
uppvarmningsdelarna inuti
ugnen.

« Hall alla ventiler fria fran
hinder.

« Varm inte ooppnade
konservburkar eller
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glasburkar i ugnen. Trycket
som bildas i burken kan gora
att den spricker.

« Placera inga bakplatar,
tallrikar eller aluminiumfolie
direkt pa ugnens botten.
Varmeackumulationen kan
skada ugnens underdel.

« Anvand inte rengoringsmedel
med hog slipeffekt eller vassa
metallskrapor for att rengora
ugnsluckans glas, eftersom
de kan repa ytan, vilket kan
resultera i att glaset spricker.

« Anvand inte &ngrengdrare for
att rengora apparaten, det
kan orsaka elektrisk stot.

« (Varierar beroende pa modell.)
Placera ugnsgallret och
platen ordentligt p& de
falsarna
Det ar viktigt att placera
ugnsgallret och/eller
dropplaten ordentligt pa
falsen. Dra ugnsgallret eller

dropplaten mellan 2 skenor

och se till att de ar i balans
innan du placerar maten pa

(se foljande bild)




~

f/

» Anvand inte produkten om
glaset pa ugnsluckan ar
borttaget eller sprucket.

 Anvand alltid varmetaliga
ugnsvantar nar du satter in
mat i eller tar ut mat fr&n den
heta ugnen.

« Placera bakplatspappret i
kokkarlet eller pa
ugnstillbehoret (form, galler
etc.) tillsammans med maten
och stall sedan in allt i den
forvarmda ugnen. Ta bort de
Overflodiga delarna av
bakplatspappret fran
ugnstilloenoret eller karlet for
att forhindra risken att
Overflodet vidror ugnens
varmeelement. Anvand aldrig
bakplatspapper i en
arbetstemperatur som ar
hogre an det angivna vardet
for bakplatspappret. Placera

aldrig bakplatspappret direkt
P& ugnens botten.

« VARNING: Se till att
apparatens natsladd ar
urkopplad eller att
strombrytaren ar avstangd
innan lampan byts ut for att
undvika elektriska stotar.

« Anvand bara termometer
som rekommenderas for den
har ugnen.

« Apparaten far inte placeras
bbakom en dekorativ dorr for
att undvika Overhettning.

Brandskyddsatgarder;

« Kontrollera att kontakten
sitter fast ordentligt i uttaget
for att undvika gnistbildning.

« Anvand inte skadade eller
kapade sladdar eller
forlangningssladd, utover
originalkabeln.

« Kontrollera att vare sig vatska
eller fukt forekommer pa
uttaget som ar inkopplat i
produkten.

Avsedd anvandning

« Den har produkten ar avsedd
for anvandning i hemmet.
Kommersiell anvandning ar
inte tillradligt.

« VAR FORSIKTIG: Den har
enheten ar endast till for
tillagning. Den far inte
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anvandas i andra syften,
exempelvis for
rumsuppvarmning.

« Den har produkten ska inte
anvandas for att varma
tallrikar under grillen, hanga
handdukar och disktrasor etc
p& handtag, eller for torkning
och varmning.

« Tillverkaren ansvarar inte for
nagon skada som orsakas av
felaktig anvandning eller
felhantering.

« Ugnen kan anvandas for
avfrostning, bakning,
stekning och grillning av mat.

Barnsakerhet

« VARNING: Tilloehoren kan bili
mycket heta under
anvandning. Sma barn ska
hallas borta.

« FOrpackningsmaterial ar
farliga for barn. Hall barn
borta fran
forpackningsmaterial. Avyttra
alla delar pa férpackningen
enligt miljostandarder.

« Elektriska produkter ar farliga
for barn. Barn ska inte vara
nara produkten nar den
anvands och de far inte leka
med produkten.

« Placera inga féremal ovanpa
apparaten som barn kan na.
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« Nar luckan ar oppen ska du
inte 1dgga nagra tunga
foremal pa den och inte lata
barn sétta sig pa den. Ungen
kan valta eller sd kan luckan
skadas.

Barnlas

(Denna funktion finns som tillval. Den
kanske inte finns p& din produkt.)

Spisen har ett barnlassystem
P& ugnsluckan.

For att Oppna ugnsluckan, Dra
plast knappen nagot upp och
dra i dorrhandtaget.

N&r du stanger luckan sa
aktiveras barnlaset automatiskt.

Avfallshantering av den
uttjanta produkten

I enlighet med WEEE-direktivet for
hantering av avfallsprodukter:

Den hér produkten géller under EU
WEEE-direktivet (2012/19/EU). Den hér
produkten ar forsedd med en
klassificeringssymbol fér avfallshantering
av elektriskt och elektroniskt material
(WEEE).

Denna produkt &r tillverkad med delar av
hag kvalitet samt material som kan



ateranvandas och atervinnas. Produkten
far inte slangas i hushallssoporna eller i
annat avfall vid livsslut. Ta den till en
atervinningsstation for elektrisk och
elektronisk utrustning. Kontakta din
kommun fér mer information om
narmaste atervinningsstation.

I enlighet med RoHS-direktivet:
Produkten du har kopt géller under EU
RoHS-direktivet (2011/65/EU). Den
innehaller inga av de farliga eller
forbjudna material som anges i
direktiven.

Avfalishantering av

emballage

e Emballaget ar farligt for barn. Férvara
emballaget pa en séker plats utom
rackhall for barn. Emballaget till den
har produkten ar tillverkat av
atervinningsbart material. Sortera och
avfallshantera det i enlighet med lokala
lagar och regler géllande
avfallshantering. Slang dem inte |
hushéllssoporna.
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H Allmén

Oversikt

Information

1 Kontrollpanel 6 Flaktmotor (bakom platta i stal)
2 Tradhylla 7 Lampa
3 Trag 8 Ovre varmeelement
4 Handtag 9 Hyllpositioner
5 Lucka
1 4 5 6
i | | |
| o lodoe o
O b0 | Bod© o
f F a0l
P A | 4 | °C
| | | |
| | i i
12 9 8 7
1 PA/AV-knapp 9 Plusknapp
2 Funktionsvisning 10 Minusknapp
3 Indikatorfalt for aktuell tid 11 Justeringsknapp
4 Symbol fér ugnens innertemperatur 12 Return for att funktionsvisning
5 Falt for temperaturvisning
6 Start / stopp matlagningsknapp
7 Temperaturinstéllningsknapp
8 Snabbstartssymbol (snabb

forvarmning)
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Forpackningens innehall

Vilka tillbehdr som medfélier kan
variera beroende pa modell. Alla
tillbehdr som beskrivs i den har
bruksanvisningen kanske inte
foljer med din produkt.

1.Bruksanvisning

2.Langpanna
Anvands for bakverk, stora stekar,
saftiga ratter och for att samla upp fett
vid grillning.

3.Kakplét
Anvands for bakverk, sdsom kakor
och kex.

4.Galler
Anvéands vid grillning och for att
placera mat som ska bakas, grillas

eller tillagas i grytliknande Kkar!.

5.Placera ugnsgallret och platen
ordentligt pa de teleskopiska
falsarna
(Denna funktion finns som tillval.
Den kanske inte finns pa din
produkt.)
De teleskopiska gallren gor det majligt
for dig att installera och ta bort platar
och grillgaller pa ett enkelt satt.
Nar du anvander platen och grillgallret
med de teleskopiska gallren ska du se
till att stiften i bakre delen av de
teleskopiska gallren star mot kanterna
a grillgallret och platen.
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6.Kéttermometer
Vid tillagning av kéttratter anvands
denna genom att den tunna och langa €

anden trycks in i kéttet och den andra

anden fasts i facket pé sidovaggen i
chassiet for att tillaga ratten.
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Tekniska specifikationer

Volt/frekvens 220-240V ~ 50 Hz

Total energiforbrukning 3.1 kW

Kabeltyp/sektion min.HO5W-FG 3 x 1,5 mm*
Yitre matt (hojd/bredd/djup) 595 mm/594 mm/567 mm

Installationsmatt (héjd/bredd/djup)

**590 eller 600 mm/560 mm/min. 550
mm

Huvudugn Multifunktionsugn
Innerlampa 15/25 W
2.2 KW

Grillenergifrrukning
#

Grundlaggande information: Information om energiangivelser for elektriska ugnar
anges i enlighet med EN 60350-1 / IEC 60350-1-standard. Dessa varden
bestdms under standardladdning med &ver-undervarme eller

varmluftsfunktioner (om det finns).

Energieffektivitetsklass bestams i enlighet med foljande prioritering, beroende pa
om produkten har funktionema eller inte. 1-Tillagning med eko-flakt, 2- Turbo
langsamt tillagning, 3- Turbotillagning, 4- Varmlufts under/éver, 5-Over- och

undervarme.
Se. Installation, sidan 14.

*%

De tekniska specifikationerna kan
andras utan féregaende
meddelande, fér att forbattra
produktens kvalitet.

Siffrorna i den héar
bruksanvisningen &r endast i
beskrivande syfte och kanske inte
exakt stimmer 6verens med din
produkt.

Varden péa produktetiketter och i
medfdliande dokumentation &r
hamtade fran
laboratorieforhéllanden i enlighet
med relevanta standarder. Dessa
varden kan variera beroende pa
anvandnings- och
miljoforhallanden.
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K] Installation

Produkten maste installeras av en
behdrig person i enlighet med géllande
regler. Annars kommer garantin att bli
ogiltig. Tillverkaren kan inte héllas
ansvarig for skador som uppkommit fran
arbete som utférts av icke auktoriserade
personer och kan gora garantin ogiltig.

Forberedelse av platsen och
elinstallationen fér produkten
ligger pa kundens ansvar.

A Produkten maste installeras i
enlighet med lokala lagar och
regler avseende el och gas.

Innan installation ska du
kontrollera produkten visuellt att
den inte ar defekt. Om den har
defekt ska den inte installeras.
Skadade produkter kan orsaka
sakerhetsrisker.

Fore installationen

Enheten &r avsedd for installation i

kommersiellt tillgangliga koksskéap. Ett

sakerhetsavstand maéste [amnas mellan

enheten och kdksvaggarna och -

maoblerna. Se bilden (varden in mm).

¢ Ytor, syntetiska laminat och
vidhaftande material maste vara
varmeresistenta (minst 100 °C).
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o Kdksskap maste nivajusteras och
fixeras.

* Om det finns en 1&da under ugnen
maste en hylla installeras mellan
ugnen och ladan.

¢ Bar enheten tillsammans med minst
tva personer.

¢ Hall tag i ugnen genom att anvanda
skérorna pa ugnens bada sidor nar du
ska flytta den.

e Ta bort allt material och alla dokument
fran produktens insida innan du
installerar den.

o Kdksmobeln méste stdamma dverens
med matten som anges i bilden nedan.
| kbksmobelns bakre &nda maste en
Oppning skaras ut efter de matt som
anges i bilden nedan for att sakerstélla
tillréacklig ventilering.

Installera inte produkten intill
kylskép eller frys. Varme som
produkten avger Okar
energiférbrukningen for
kylapparater.

Anvand inte luckan och/eller
handtaget nér du lyfter eller flyttar
produkten.



600

570

595

min.
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*

min.

Installation och anslutning

* Produkten far bara installeras och
anslutas i enlighet med géllande
installationskrav.

Elanslutning

Anslut produkten till ett jordat uttag som

ar skyddat av en automatsékring av

lamplig kapacitet, i enlighet med

"Tekniska specifikationer". Den jordade

installationen ska gdras av en
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kvalificerad elektriker medan produkten
anvands med eller utan transformator.
Vart foretag kan inte héllas ansvarig for
skador som uppstatt pa grund av att
produkten har anvands utan en jordad
installation, i enlighet med lokala lagar
och regler.



Produkten far endast anslutas till
el av en auktoriserad och behdrig
person. Produktens garantiperiod

starter efter en korrekt installation.

Tillverkaren kan inte héllas
ansvarig for skador som
uppkommit frén arbete som
utforts av icke auktoriserade
personer.

Strémsladden far inte klammas,
bojas, kldmmas eller komma i
kontakt med produktens heta
delar.

En skadad stromsladd maste
bytas ut av en behdorig elektriker.
Annars finns risk for elektrisk stot,
kortslutning eller brand!

¢ Anslutningen méaste folja nationella
lagar och regler.

¢ Stromdata maste dverensstamma
med de data som anges pa
markplaten p& produkten. Oppna
luckan pé framsidan for att se
markplaten.

¢ Produktens stromsladd méaste folja
vardena i "Tekniska specifikationer".

Koppla ur produkten fran
stromkallan innan du paborjar
nagot arbete pa elinstallationen.
Du kan fa en elektrisk stot!

Strémsladdens kontakt maste
vara lattatkomlig efter installation
(och inte 16pa &ver hallen).

Vid anslutning av kablarna méaste
du félja de nationella / lokala
elektriska foreskrifterna samt
anvanda lampligt uttag / ledning
och stickkontakt for ugnen. Om
produktens strémbegransningar
ligger utanfor stromtillfdrselnivan
till stickkontakten / ledningen,
maste produkten anslutas direkt
via fast elinstallation utan att
anvéanda stickkontakt / ledning.

Koppla in strdmsladden i vagguttaget.

Installera produkten

1.Skjut ugnen in i sképet, passa in det
och sékra det, samtidigt som du ser till
att stromsladden inte &r trasig
och/eller klamd.

Sékra ugnen med 2 skruvar, enligt
bilden.

Efter installationen ska du se till att
skruvarna ar ordentligt atdragna och att
det inte gér att rubba ugnen. Ugnen kan
valta under anvandning om den inte
installeras enligt anvisningarna och om
skruvarna inte &r ordentligt &tdragna.
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Fo6r produkter med nedkyl-
ningsflakt (Den kanske inte finns
a din produkt.)

1 Nedkylningsflakt
2 Kontrollpanel
3 Lucka

Den inbyggda flakten kyler bade ned det
inbyggda sképet och produktens
framsida.
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Kylflakten fortsétter att kora i 20-
30 minuter efter att ugnen har
slagits av.

Om du har lagat mat genom att
programmera timern pa ugnen
slas aven kylflakten av i slutet av
tillagningstiden tillsammans med
alla funktioner.

Slutkontroll
1.Anvanda produkten
2.Kontrollera funktionerna.

Framtida transport

e Spara produktens originalkartong for
framtida transport av produkten. Folj
instruktionerna pa kartongen. Om du
inte har originalkartongen kvar ska du
packa in produkten i bubbelplast eller
tjock kartong, och tejpa ordentligt.

 For att forhindra att gallret ioch platen
nuti ugnen skadar ugnsluckan ska du
placera en bit kartong pa insida av
ugnsluckan som ligger mot gallren.
Tejpa ugnsluckan mot sidovaggarna.

¢ Anvand inte luckan eller handtaget nar
du lyfter eller flyttar produkten.

Kontrollera produktens allménna
utseende, om det finns nagra
skador som kan ha uppstéatt
under transport.



B Forberedelser

Tips for att spara energi

Féljande information hjélper dig att

anvanda enheten pa ett ekologiskt satt

och spara energi:

¢ Anvand morka eller emaljerade kérl i
ugnen eftersom varmedverféringen blir
battre.

e Nér du tillagar dina ratter utfor du en
forvarmning om detta rekommenderas
i bruksanvisningen eller receptet.

Initial anvandning

 Oppna inte luckan for ofta under
tillagningen.

e FArsok att inte tillaga mer an en ratt i
ugnen samtidigt. Du kan tillaga eller
placera tva kokkérl pa ugnsgallret.

e Tillaga mer &n en ratt i f8ljd. Ugnen ar
dé redan varm.

¢ Du kan spara energi genom att stanga
av ugnen i nagra minuter innan
tilagningstiden &r slut. Oppna inte
ugnsluckan.

¢ Tina upp fryst mat fore tillagning.

Tidsinstéllning
4 5 6
| | |
S ——
o I o AR
g anl
A | 8 | °C
| | |
9 8 7

PA/AV-knapp

Funktionsvisning

Indikatorfalt for aktuell tid

Symbol fér ugnens innertemperatur
Falt for temperaturvisning

Start / stopp matlagningsknapp
Temperaturinstaliningsknapp

Snabbstartssymbol (snabb
forvarmning)

9 Plusknapp

10 Minusknapp

11 Justeringsknapp

12 Return for att funktionsvisning

0 N O~ oWwN =

1.Vid forsta drift av ugnen tands &
symbolen, tryck pa knapparna A/~
for att stélla in timmen.

2.Bekréfta installningen genom att roéra
vid © symbolen vénta 4 sekunder
utan att réra nagra knappar for att
bekréfta.

Om den aktuella tiden inte ar
instélld bérjar tidsindikatorn rakna
fr&n 12:00. Klockikonen () visas
for att indikera att aktuell tid inte
har stallts in. Den forsvinner sé
fort tiden har stéllts in.
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Den férsta rengéringen av
produkten

Ytan kan skadas av vissa
rengdringsmedel.

Anvand inte aggressiva
rengoringsmedel, skurpulver/-
mjolk eller nagra vassa foremal
under rengdring.

1.Avldgsna allt férpackningsmaterial.

2.Torka av ytorna péa produkten med en
fuktig trasa eller svamp och torka
sedan med en torr trasa.

Initial uppvarmning

Varm upp enheten i omkring 30 minuter

och sla sedan av den. Pa det hér sattet

branns matrester bort och avliagsnas.

Heta ytor kan orsaka
brannskador!

Produkten kan bli het néar den
anvands. Ror aldrig vid de heta
brénnarna, innersektionerna pa
ugnen, varmeelement etc. Hall
barn borta fran enheten!
Anvand alltid varmetaliga
ugnsvantar nér du satter in mat i
eller tar ut mat frén den heta
ugnen.
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Elektrisk ugn

1.Ta ut alla bakplatar och galler fran
ugnen.

2.5tang ugnsluckan.

3.Vélj positionen Fast.

4. Valj den hogsta effekten for grillen; se
Sa hér anvadnder du den elektriska
ugnen, sidan 22.

5.Ko6r ugnen i cirka 30 minuter.

6.Stanga av ugnen; se Sa hdr anvénder
du den elektriska ugnen, sidan 22

Grillugn

1.Ta ut alla bakplatar och galler fran
ugnen.

2.5tang ugnsluckan.

3.Vélj den hogsta effekten fér grillen; se
S4 hér férbereder du grillen, sidan 34.

4.Koér ugnen i cirka 15 minuter.

5.Stanga av grillen, se Sa hér férbereder
du grillen, sidan 34

Doft och rok kan utvecklas under
ett par timmar vid férsta
anvandningen. Detta ar normalt.
Se till att rummet &r vélventilerat
sa att rok och lukt forsvinner.
Undvik direkt inandning av roken
och den lukt som den sander.



[ Sa har anviander du ugnen

Allméan information om

bakning, stekning och

grilining
Heta ytor kan orsaka
brannskador!
Produkten kan bli het néar den
anvands. Ror aldrig vid de heta
brénnarna, innersektionerna pa
ugnen, varmeelement etc. Hall
barn borta fran enheten!
Anvand alltid varmetaliga
ugnsvantar nér du satter in mat i
eller tar ut mat frén den heta
ugnen.

Var férsiktig nér du éppnar luckan,
eftersom det kan komma ut anga.
Kraftig &nga kan bréanna dina
hander, ditt ansikte och/eller dina
ogon.

Tips for bakning

¢ Anvand material som inte utsétts for
belédggning, exempelvis metall- eller
aluminiumbehéllare.

¢ Anvand gallret pa béasta satt.

* Placera bakformen pé gallrets mitt.

* \/&lj gallrets position innan du slar pa
ugnen eller grillen. Andra inte gallrets
position nar ugnen ar varm.

¢ Hall ugnsluckan stangd.

Tips for stekning

e Om du penslar hel kyckling, kalkon
eller storre kottbitar med en marinad
av citronsaft och svartpeppar innan
stekning kommer
tillagningsprestandan att dka.

¢ Det tar ungeféar 15 till 30 minuter
langre att steka kott med ben jamfort
med att steka samma kottstorlek utan
ben.

e For varje centimeter kottets tjocklek
Okar ska du lagga pa cirka 4 till 5
minuters tillagningstid.

e | &t kottet vila i ungen i omkring
10 minuter efter att du har tillagat det.
Saften fordelas béttre dver steken och
rinner inte ut ndr du skar i kottet.

e Fisk ska placeras i mitten eller pa den
nedre falsen, i en eldfast form.

Tips for grillning

Nar kott, fisk och kyckling grillas blir de

snabbt bruna och far en krispig yta,

samt torkar inte. Platta delar, kottbitar

och korvar passar speciellt bra for

grilining, samt grénsaker med hogt

vatteninnehall, sdsom tomater och I6k.

¢ Fordela delarmna som ska grillas pa
ugnsgallret eller pa platen med
ugnsgallret pa ett sddant satt att
utrymmet som técks inte éverskrider
storleken péa varmaren.

¢ Skjut in ugnsgallret eller platen med till
pé dnskad niva i ugnen. Om du grillar
péa ugnsgallret ska du skjuta in
ldngpannan péa den nedre falsen for att
samla upp fett. Langpannan som ska
skjutas in maste vara stor nog att
tacka hela grillomradet. Denna panna
kanske inte medfdljer produkten.
Tillsatt lite vatten i langpannan for
enkel rengdring.

Mat som passar fér grillning
kan bdrja brinna. Anvand bara
mat fér grillning som ar lamplig
for grillvarme.

Placera inte maten for langt
bak pa grillen. Det har ar det
hetaste stéllet och maten kan
fatta eld.

Tips for kottermometer
¢ Tillaga genom att sticka in
kottermometern i kdttets tjockaste del.
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Lat inte termometern vidrora kérlet,
ben eller fettvdvnad.

¢ Vid tillagning av en hel kyckling, ska
du sticka in kéttermometern mellan
magen och laret i brostdelen.

¢ Vid tillagning av kott i delar, ska du
vélja delar av liknande storlekar. Stick
in kottermometern i den tjockaste
biten.

e Om du inte tycker att kottet ar val
tillagat i slutet av koktiden ska du
upprepa tillagningsprocessen genom
att sticka in kéttermometemn pa ett
annat stélle.

Sa har anvander du den
elektriska ugnen

Sla av elugnen

Det &r viktigt att placera ugnsgallret
korrekt pa gallerfalsarna. Ugnsgallret
maste foras in mellan gallerfalsarna
enligt bilden.

Lat inte ugnsgallret std mot ugnens
bakre vagg. Dra ugnsgallret till den
framre delen av gallret och placera det
med hjélp av luckan, for att fa bra
grilleffekt.

(Varierar beroende p& modell.)

Anvanda kottermometern

1.Efter att du har stéllt in ugnen paen
viss funktion och temperatur, placerar
du kéttermometerns uttag (2) i facket
(1) pa sidovaggen i chassiet.
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1 2

1 Kottermometerfack
2 Anslutningsuttag for kéttermometer
3 Kottermometersensorslut

Matlagningstermometern ar aktiv
under driften av funktioner dar
kottermometerns symbol visas
kontinuerligt.

Om du har stéllt in ugnstimem pa
en viss tillagningstid innan du
anvander kottermometern avbryts
den hér tidsinstaliningen
automatiskt nar du satter i
kottermometern.

Vid matlagning med
kottermometer kan hyllorna éver
kottermometerns infastning inte
anvandas.

2.Tryck in sensoranden pa
koéttermometern i kottet.




» Ugnen detekterar automatiskt att
kéttermometern sitter fast och P75/075
visas i temperaturindikatorféltet.
Kéttermometerns sensor kanner
automatiskt av nar kottets
innertemperatur uppnar installd
temperatur och avbryter da tillagningen.

Om P75/075 inte visas i
temperaturindikatorféltet ska du
se till att anslutningsuttaget har
fasts ordentligt i facket.

¢ Den rekommenderade
kottermometertemperaturen &r 75 °C.
Du kan stélla in dnskad temperatur
mellan 40-99 °C.

e Om du tar bort kéttermometern innan
tillagningen ér Klar fortséatter ugnen att
gé med funktionen och temperaturen
du tidigare har stéallt in.

* Rengor kottermometern med en fuktig
trasa och torka med en torr trasa efter
varje anvandning.

Om koéttermometern anvands
utan att sensorspetsen sticks in i
kottet, kénner sensorspetsen av
ugnstemperaturen och avbryter
tillagningen vid instélld
temperatur. Om kottermometemn
utsatts fér temperaturer dver
250 °C skadas dock sensorn
permanent.

Vid tillagning med kéttermometer
kommer den verkliga
temperaturen p& maten som
kottermometern ar ansluten Hill
och temperaturen du har valt
visas pa displayen omvéaxlande
med 3 sekunders mellanrum.
Under denna vaxiing kommer
koéttermometerns symbol ocksé
visas pa displayen tillsammans
med temperaturen pa maten som
kottermometern ar ansluten till.
Kéttermometerns symbol kommer
inte att visas pa skarmen medan
temperaturen du valt visas.

Mycket lattstekt [ 55-59
Blodigt 60-62
Medium 63-70
Medium 71-76
Vélstekt 77-81
Mycket valstekt >82

* For livsmedelsséakerhet
rekommenderas att kdrnan (den
kallaste punkten) i rott kott uppnar
minst 63 °C.
* For livsmedelsséakerhet
rekommenderas att kdrnan (den
kallaste punkten) i kétt fran
fiaderfa uppnar minst 74 °C.
Anvandningslagen

Anvandningslégenas ordning som visas
har kan skilja sig fran de pa din enhet.
1.0ver- och undervarme
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tillagas jamnt och snabbt. Tillaga
maten med endast en langpanna.
5.Pizzafunktion

Maten upphettas simultant uppifran
och underifran. Exempelvis &r det
lampligt for kakor, smékakor eller
grytor i bakformar. Tillaga maten med Undervarme och flaktassisterad varme
endast en langpanna. anvands. Lampligt for att baka pizza.
Lamplig falsposition visas pa skarmen.  6.Full grill+Flakt
2.Flékt som stéder under-/6vervarme

Het luft, som varms av bade undre Het luft, som varms av fulla grillen,
och ovre element, fordelas snabbt och fordelas snabbt och jamnt i ugnen
jamnt i ugnen tack vare flakten. Tillaga tack vare flakten. Detta ar lampligt nar
maten i en langpanna. stora mangder kott ska grillas.
3.Fléktvérme * Placera smé och medelstora

portioner pa ratt fals under
grillvarmaren for grillning.
e Vand pa maten efter halva
grillningstiden.
7.Full grill

Varmluft, som varms av det bakre
elementet, fordelas snabbt och jamnt i
ugnen tack vare flakten.

Detta &r lampligt att anvanda nér du
vill vérma flera ratter pé flera falsnivaer.

Forvarmning krévs i regel inte. Lamplig Den stora grillen i ugnens innertak
for tillagning med flera langpannor. anvands. Detta &r lampligt nér stora
Nar ugnsluckan &r dppen kors mangder kott ska grillas.
inte flaktmotorn, det gér att * Placera sma och medelstora
varmiuften behélls i ugnen. portioner pa rétt fals under
4."3D"-funktion grillvarmaren for grillning.

e Vand pa maten efter halva
grillningstiden.

Overvarme, undervarme och
flaktassisterad varme anvands. Maten
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8.Girill

Den lilla grillen i ugnens innertak
anvands. Passar grillning och
gratanger.

* Placera smé och medelstora
portioner pa ratt niva under
grillvarmaren for grillning.

e Vand pa maten efter halva
grillningstiden.

9.Ekoflaktvarmare

For att spara strdbm kan du anvanda
den har funktionen istéllet for
tillagningssétten du utfér om du
anvander flaktuppvarmning i
temperaturintervallet 160-220 °C. Men
tillagningstiden okar nagot.
Tillagningstiderna som géller fér den
héar funktionen anges i tabellen
‘Ladngsam
tillagning/Ekofléktvérmare'.

10. Undervérme

Endast undervarme anvands. Det ar
lampligt for pizza och andra ratter som
ska stekas fran undersidan.

11. Varmhalining

Anvands for varmhallning av mat i lag
temperatur under en langre period, sa
den &r redo att serveras.

12. Drivning med flakt

Ugnen varms inte upp. Endast flakten
(i bakre vaggen) anvands. Passar for
att langsamt tina upp mat |
rumstemperatur samt att kyla ner
varm mat.Tiningstiden ar langre for en
hel stek an for mat med adror.

13. Enkel &ngrengdring
(Denna funktion finns som tillval.
Den kanske inte finns pa din

Denna funktion gor att smutsen (om
det inte gétt for lang tid) i ugnen blir
mjuk och kan l&tt rengdras. Se
avsnittet "Rengdring - enkel
angrengoring” for enkel angrengdring.
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Sa har anvander du ugnens kontrollenhet
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PA/AV-knapp

Funktionsvisning

Indikatorfalt for aktuell tid

Symbol fér ugnens innertemperatur
Falt for temperaturvisning

Start / stopp matlagningsknapp
Temperaturinstaliningsknapp
Snabbstartssymbol (snabb

forvarmning)
9 Plusknapp
10 Minusknapp
11 Justeringsknapp
12 Return for att funktionsvisning

=
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: Symbol fér tillagningstid

: Tillagningstiden slut*

: Funktionsnummer

: Alarmsymbol

: Klocksymbol

: Symbol for knapplas

: Oppen dérr symbol

: Snabbstartssymbol (snabb
forvarmning)

: Symbol fér kéttermometer
: Matlagningspaus symbol

: Matlagnings startsymbol
(Denna funktion finns som
tilival. Den kanske inte
finns pa din produkt.)

i
8

Funktionstabell:

o]
~ )

Funktionstabellen anger funktionerna

som kan anvandas i ugnen samt deras

max. och min.temperaturer.

Rekommenderad temperatur visas nér

funktionen ar vald.

Varmhélining

Nedre varmeelement
Rengdringsposition
Anvands med flaktposition

© 00 ~NO O~ wN =

Funktionerna kan variera
beroende pa modell.

1 2
I I
5 (’ 8
ik ADN—14
gr ATy
1k m $ 6
L 7
9 8
Hyllpositioner
Overvarme
Grillelement
Boost-varmare
Boost-flakt




ver- och undervdrme -
Flakt som stoéder under- 40-280
/Bvervarme
Fléktassisterad tillagning | 40-280
"3D"-funktion 40-280
Pizzafunktion 40-280
Flaktassisterad stor grill 40-280
Full grill 40-280
Lag grill 40-280
Ekofléktvarmare 160-220
Undervarme 40-220
Varmhalining 40-100

Maximal justerbar tillagningstid i
lagen forutom varmhalining ar
begransad till 6 timmar pé grund
av sékerhetsskal. Programmet
avbryts vid ett strémavbrott. Du
maste omprogrammera ugnen.

Om du gor nagra andringar
kommer respektive symbol pa
klockan att blinka.

Aktuell tid kan inte stéllas in nar
ugnen kér en annan funktion eller
om halvautomatiskt eller fullt
automatiskt program stalls in pa
ugnen.

Aven om ugnen &r avstangd
téands ugnslampan nér
ugnsluckan ar dppen.

Sa har anvander du ugnen

1.Tryck péa knappen O imeran2
sekunder for att dppna ugnen.

» Forsta driftfunktionen visas pa

skarmen efter att ugnen slas pa. Nar

skarmen &r i detta lage kan tillagningstid,

tillagningstidens slut och Booster

(snabbvarmning) stéllas in.

Ugnen slas av automatiskt inom
20 sekunder om ingen
ugnsinstalining gors pa skarmen.

Manuell tillagning genom att valja

temperatur och anvandarlage

Du kan laga mat genom att vélja

temperatur och driftfunktion séarskilt fér

din méltid, styra manuellt utan att ange

nagon tillagningstid.

1.Forsta driftfunktionen visas pa
skarmen efter att rrt vid O knappen
for att 6ppna ugnen.

2.Vélj driftfunktionen genom att trycka
pé A/~ knappama.

3.0m du 6nskar &ndra den temperatur
som rekommenderas for
driftfunktionen, aktivera
temperaturfaltet genom att trycka p&C
knappen.

» T symbolen blinkar.

4.Stall in énskad temperatur genom att
trycka pé A/~ knappama.

5.Bekréafta temperaturen genom att
trycka pa T knappen.

6.Placera din ratt i ugnen.

7.Tryck pa 4l knappen for att starta
tillagningen om temperaturen och
driftfunktionen &r lampliga.
symbolen visas pa skarmen.

» Ugnen startar i dnskad funktion och

Okar innertemperaturen till angiven

temperatur. Varje grad av

innertemperatursymbolen tands allt

eftersom innertemperaturen nar den

installda temperaturen. Mer aktiva

varmare och rekommenderade

positioner for platen visas pa

funktionsskarmen.

8.Ugnen stéangs inte av automatiskt pa
grund av manuell tillagning om du inte
stéller in tillagningstiden. Du kan
avsluta tillagningen genom att trycka
pa 4 knappen en gang till.

» Ugnen avslutar tillagningen och

symbolen visas pa skarmen.

9.Tryck pa knappen @ imeran2
sekunder for att stdnga ugnen.
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Tillagning genom att ange

tillagningstid;

Du kan se till att ugnen sténgs av genom

att vélja temperatur och drift specifika for

din méltid och stalla in tillagningstiden,

styra manuellt utan att ange nagon

tillagningstid.

1.Forsta driftfunktionen visas pa
skarmen efter att rort vid O knappen
for att 6ppna ugnen.

2.Vélj driftfunktionen genom att trycka
pé A/~ knappama.

3.0m du 6nskar &ndra den temperatur
som rekommenderas for
driftfunktionen, aktivera
temperaturfaltet genom att trycka p&C
knappen.

» T symbolen blinkar.

4.Stall in énskad temperatur genom att
trycka péa A/~ knappamna.

5.Bekréafta temperaturen genom att
trycka pa T knappen.

6.Ror vid® tills Pl symbolen visas pa
skéarmen for tillagningstiden.

7.5téll in tilagningstiden genom att
trycka péa A/~ knapparna och
bekrafta installningen genom att trycka
pa (& knappen.

» Nar Cooking Time (Tillagningstid) &r

installd visas symbolen Cooking

(Tillagning) kontinuerligt.

8.Placera din ratt i ugnen.

9.Tryck pa dl knappen fér att starta
tillagningen om temperaturen och
driftfunktionen &r lampliga.
symbolen visas pa skarmen.

» Ugnen varms upp till installd

temperatur och behaller den har

temperaturen till slutet av tillagningstiden

du stallt in.

» Ugnen startar i dnskad funktion och

Okar innertemperaturen till angiven

temperatur. Temperaturen behalls tills

tillagningstidens slut. Varje grad av

innertemperatursymbolen tands allt
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eftersom innertemperaturen nar den
installda temperaturen. Mer aktiva
varmare och rekommenderade
positioner for platen visas pa
funktionsskarmen.

10.Nér tillagningen &r klar visas "End

(Slut)" pa displayen och ett larm hérs.

11.Tryck pé valfri knapp for att tysta
ljudsignalen.

» Larmet stannar och ugnen slutar att

fungera automatiskt.

Om du vill stalla in

tillagningstidens slut till en senare

tidpunkt: (Denna funktion finns

som tillval. Den kanske inte finns

pa din produkt.)

Du kan se till att ugnen fungerar och

sténgs av automatiskt genom att vélja

temperatur och drift specifika fér din

maltid och stélla in tillagningstiden till en

senare tidpunkt, styra manuellt utan att

ange nagon tillagningstid.

1.Forsta driftfunktionen visas pa
skarmen efter att rért vid (D knappen
for att 6ppna ugnen.

2.Vélj driftfunktionen genom att trycka
pé A/~ knappama.

3.0m du 6nskar &ndra den temperatur
som rekommenderas for
driftfunktionen, aktivera
temperaturfaltet genom att trycka p&C
knappen.

» T symbolen blinkar.

4.Stall in énskad temperatur genom att
trycka pa A/~ knapparna.

5.Bekréfta temperaturen genom att
trycka pa T knappen.

6.Ror vid® tills Pl symbolen visas pa
skéarmen for tillagningstiden.

7.5téll in tilagningstiden genom att
trycka pé v/~ knapparna och
bekrafta installningen genom att trycka
pa & knappen.



» Nar Cooking Time (Tillagningstid) &r
installd visas Pl symbolen Cooking
(Tillagning) kontinuerligt.
8.Rér vid® tills 2 symbolen visas pa
skéarmen for tillagningstidens slut.
9.5tall in tillagningstiden genom att
trycka pé A/~ knapparna och
bekrafta installningen genom att trycka
pa & knappen.
» Nar Cooking Time (Tillagningstid) &r
installd visas 2| symbolen Cooking
(Tillagning) kontinuerligt.
10.Placera din ratt i ugnen.
11.Tryck pa Pl knappen for att starta
tillagningen om temperaturen och
driftfunktionen &r lampliga. 4
symbolen visas pa skarmen.
» Ugnstimem beraknar automatiskt
uppstartstiden for tillagning genom att
dra av tillagningstiden frén
tillagningssluttiden som du har angivit.
Valt anvandarlage aktiveras vid
uppstartstiden fér tillagning och ugnen
varms upp till angiven temperatur.
Temperaturen behalls tills
tillagningstidens slut. Varje grad av
innertemperatursymbolen tands allt
eftersom innertemperaturen nar den
installda temperaturen. Mer aktiva
varmare och rekommenderade
positioner for platen visas pa
funktionsskarmen.

12.Nér tillagningen &r klar visas "End

(Slut)" pa displayen och ett larm hérs.

13.Tryck pé valfri knapp for att tysta
ljudsignalen.

» Larmet stannar och ugnen slutar att

fungera automatiskt.

Om du vill avbryta endast
tillagningstiden eller tillagningstid
plus dess slut efter att du har stallt
in dem, maste du stélla in
tillagningstiden péa nytt.

Stalla in boostern (snabb
forvarmning)

Anvand funktionen Booster (snabb
forvarmning) for att ugnen ska na
onskad temperatur snabbare.

Snabbvarmaren kan inte véljas i
positionerna Avfrostning,
ekoflaktvarmare , Varmhallining
och Rengdéring.
Snabbvarmningsinstéliningarna
avbryts vid ett strdmavbrott.

1.Tryck pa <l knappen efter instélining
av temperatur, driftfunktion,
tillagningstid och tillagningstidens slut.

» =8 symbolen visas kontinuerligt och

instalining av boostern (snabb

forvarmning) &r aktiverad.

» Booster-symbolen férsvinner sa snart

ugnen uppnatt énskad temperatur och

ugnen aterupptar anvandning i den

funktion den var innan

snabbvarmningsfunktionen.

2.Tryck pa =8 knappen igen for att
avbryta boosterfunktionen.

» =B symbolen forsvinner och instélining

av boostern (snabb férvarmning) ar

avaktiverad.

Sla av elugnen

Tryck pé knappen @ fer att sla av

ugnen.

Aktivera knapplaset

Du kan foérhindra att ugnen anvands

genom att anvénda knapplasfunktionen.

1.Rar vid® tills & symbolen visas pa
skarmen.

» "OFF (AV)" visas pa skarmen.
2.Tryck péa ~knappen for att aktivera
knapplassymbolen.

» Nar knappldset &r aktiverat visas "On

(P&)" pa skarmen och £ symbolen
fortsatter vara tand. Bekréafta genom att
trycka pa ®.
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Ugnsknapparna kan inte
anvandas nér knapplasfunktionen
ar aktiverad. Knapplaset avbryts
inte vid ett strémavbrott.

For att avaktivera knapplaset,

tryck pa

1.Rar vid® tills & symbolen visas pa
skarmen.

» "On (P&)" visas pa skarmen.

2.Avaktivera knapplaset genom att
trycka pa s knappen.

» "OFF (AV)” visas nar

knapplasfunktionen &r avaktiverad.

Bekrafta genom att trycka pa .

Ugnsknapparna kan inte
anvandas nér knapplasfunktionen
ar aktiverad.
Knapplésinstéliningarna avboryts
inte vid ett strémavbrott.

Stélla in alarmklockan

Du kan anvanda klockan pé produkten

for vilken varning som helst och

paminnelse annan an

tillagningsprogrammet.

Alarmklockan har ingen paverkan pa

ugnens funktioner. Den anvands endast

som en varning. Den kan exempelvis

vara anvandbar nér du ska vanda mat i

ugnen vid en viss tidpunkt. Alarmet hors

i slutet av den instéllda tiden

1.Rér vida tills © symbolen visas pa
skarmen.

Den maximala alarmtiden kan vara

23 timmar och 59 minuter.

2.Stall in larmtiden genom att anvanda
A/~ knapparna.

» ) symbolen fortsétter vara tand och

larmtiden visas pa skarmen nar

larmtiden &r installd.

3.1 slutet av larmtiden bérjar £ symbolen
att blinka och larmsignalen hérs.
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Sla av alarmet

1.Larmsignalen hérs i 2 minuter. Tryck
pa valfri knapp for att stoppa larmet.

» Larmsignalen blir tyst och aktuell tid

visas.

Avbryta larmet;

1.Rér vid® tills & symbolen visas pa
skarmen for att avbryta larmet.

2.Tryck och héll in s knappen tills
"00:00" visas.

Larmtiden visas. Om larmtiden
och tillagningstiden stélls in
samtidigt visas den kortaste tiden.

Andra tiden pa dagen

1.Tryck pé knappen & med korta
mellanrum tills & symbolen visas pa
skarmen.

2.Tryck pé knappama v/~ for att stélla
in timmen.

3.Bekréfta instéliningen genom att réra
vid O symbolen vénta 4 sekunder
utan att réra nagra knappar for att
bekrafta.

De aktuella tidsinstélliningarna
avbryts vid strémavbrott. De
behdéver justeras om. Du kan inte
andra aktuell tid nar nagon av
ugnens funktioner anvands.



Tabell 6ver tillagningstider

Tiderna i den har tabellen ar
endast riktlinjer. Tidsgranserna
kan variera pa grund av matens
temperatur, tjocklek, typ och dina
egna installiningar for tillagningen.

Bakning och stekning

Forsta falsen i ugnen &r den
undre falsen.

;aél:or pa Ett fack Standardplat* E 3 180 25...30
Eerd;nor i Ett fack Kakform pa galler @ 2 180 40 ... 50
Smakakor | Ett fack Standardplat* | 3 160 25...35
Ett fack Standardplét* 6 3 150 30...40
2 fack 1-Kakplat* £ 1-83 150 35 ...50
3-Standardplat* @
3 fack 1-Standardplat* 1-83-5 150 35 ...50
3-Kakplat* @
5-Léngpanna*
Sockerkaka | Ett fack Rund kakform med en 3 160 25...35
diameter pa 26 cm pa Z
galler™
Ett fack Rund kakform med en 2 150 30 ...40
diameter pa 26 cm pa @
galler™
2 fack 1-Rund kakform med en 1-4 150 35 ...45
diameter pa 26 cm pa
aller™ £
4-Rund kgakform med en @
diameter pa 26 cm pa
kakplat**
Kakor Ett fack Kakplat* E 3 180 25 ...30
2 fack 1-Kakplat* £ 1-83 180 30 ...40
3-Standardplat* @
3 fack 1-Kakplat* 1-83-5 180 35 ...45
3-Standardplat* @
5-Léngpanna*
Degkaka Ett fack Standardplat* E 2 200 30...40
2 fack 1-Kakplat* £ 1-5 200 45 ...55
5-Standardplat* @
3 fack 1-Kakplat* 1-83-5 200 55 ...65
3-Standardplat* @
5-Léngpanna*
Ezllllg? Ett fack Standardplt* Z 2 200 25...35
2 fack 1-Kakplat* @ 1-3 200 35..45
3-Standardplat*
3 fack 1-Kakplat* 1-83-5 190 45 ...55
3-Standardplat* @
5-Langpanna*
Surdeg Ett fack Standardplat* | 2 200 35...45
Lasagne Ett fack Rektangular 2-3 200 30 ...40
glas/metallpanna pa Z
galler™
Pizza Ett fack Standardplat* E 2 200 ... 220 15...20
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Ett fack

Standardplat*

200

.. 16

Biffstek
(hel)/stek

Ett fack

Standardplat*

25 min.
250/max,
sedan 180 ...
190

100 ...

120

Lammgryta

Ett fack

Standardplat*

25 min.
250/max,
sedan 190

70 ...

90

Ett fack

Standardplat*

25 min.
250/max,
sedan 190

60 ...

80

Stekt
kyckling
(1,8-2 kg)

Ett fack

Standardplat*

15 min.
250/max,
sedan 180 ...
190

60 ...

80

Ett fack

Standardplat*

15 min.
250/max,
sedan 180 ...
190

60 ...

80

Kalkon (6.5
kg)

Ett fack

Standardplat*

25 min.
250/max,
sedan 180 ...
190

180 ...

210

Ett fack

Standardplat*

25 min.
250/max,
sedan 180 ...
190

180 ...

210

Fisk

Ett fack

Standardplat*

200

20 ...

30

Ett fack

Standardplat*

200

20 ...

30

Vi foreslar att du anvander férvarmning for all mat.
* Dessa tillbehor levereras eventuellt inte med produkten.
** Dessa tilloehor levereras inte med produkten. Det &r kommersiellt tillgangliga tillbehor.

Tillagningsbord for testmaltider
Maltider pa detta tillagningsbord har preparerats enligt EN 60350-1 for att underlatta
for kontrollinstitut att testa produkten.

3-Kakplat*

ac Standardplat 2N .
Ett fack Standardplét* o 3 140 20 ... 30
2 fack 1-Standardplat* £ 1-3 140 20...30
3-Kakplat* @
3 fack 1-Standardplat* 1-3-5 140 25...35
3-Kakplat* EE @
5-Langpanna*

Smékakor | Ett fack Standardplat* | 3 160 25..35
Ett fack Standardplét* @ 3 150 30 ...40
2 fack 1-Kakplat* £ 1-83 150 35 ...50

3-Standardplat* @
3 fack 1-Standardplat* :I 1-83-5 150 35 ...50
S

5-Langpanna*
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und kakform med en
diameter pa 26 cm pa
galler™

Rund kakform med en
diameter pa 26 cm pa
galler™

Ett fack

2 150 30 ...40

= [

=

1-Rund kakform med en
diameter pa 26 cm pa
galler™
4-Rund kakform med en
diameter pa 26 cm pa
kakplat**

2 fack

1-4 150 35...45

D

3

Rund svart metallform med
en diameter pa 20 cm pa
galler™

Appelpaj Ett fack

2 180 50 ... 60

Rund svart metallform med
en diameter pa 20 cm pa
galler™

Ett fack

2 170 50 ... 60

= [

1-Rund svart metaliform
med en diameter pa 20 cm
pa galler*
4-Rund svart metallform
med en diameter pa 20 cm
pa kakplat**

2 fack

1-4 170 50 ... 60

3

Vi foreslar att du anvander forvarmning for all mat.
* Dessa tillbehor levereras eventuellt inte med produkten.

** Dessa tillbehdr levereras inte med produkten. Det 8r kommersiellt tillgéngliga tillbehor.

Ekofldktvarmare

Andra inte tillagningstemperaturen
efter paborjad tillagning i
Ekoflaktvarmare.

Oppna inte luckan under tillagning
i 1aget for Ekoflaktvarmare.

Smékakor Ett fack Standardplat* 3 160 25...35
Kakor Ett fack Standardplat* 3 200 30...35
Degkaka Ett fack Standardplat* 3 200 40 ... 45
Fylliga kakor Ett fack Standardplat* 3 200 40 ...45
* Dessa tillbehor levereras eventuellt inte med produkten.

Tips fér bakning av bakverk i formar

e Om bakverket &r for torrt ska du 6ka
temperaturen med 10 och minska
tillagningstiden.

e Om kakan ar kladdig ska du anvénda
en mindre vatskemangd och sénka
temperaturen med 10 °C.

e Om kakan blir fér mérk ska du placera
den langre ner i ugnen, sénka
temperaturen och oka tillagningstiden.

e Om den ar vélgraddad pé insidan med
kladdig pé utsidan ska anvanda en

mindre vatskemangd, sénka
temperaturen och oka tillagningstiden.

Tips vid tillagning av bakverk

e Om bakverket &r for torrt ska du 6ka
temperaturen med 10 och minska
tillagningstiden. Pensla degen med en
blandning av mjélk, olja, &gg och
yoghurt.

* Om bakverket tar for lang tid att
gradda ska du kontrollera tjockleken
s& att den inte 6verskrider platens
djup.
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e Om den Ovre sidan av bakverket blir
mo&rkt men den undre delen ér inte
fardiggraddad ska du kontrollera att
mangden sas for bakverket inte ar for
stor pa undersidan av bakverket.
Forsok att fordela sadsen jamnt mellan
och pé lagren av det, och dverst, for
att f& en jamn graddning.

Tillaga bakverket enligt det 1age
och den temperatur som ar
angiven i tillagningstabellen. Om
botten inte har tillrackligt med farg
ska du placera den pa en lagre
fals nasta gang.

Tips vid tillagning av grénsaker
e Om gronsaksratten blir for torr ska du
tillaga den i en form med lock. Ett

stangt karl forhindrar att vatskan angar

bort.

e Om gronsaksréatten inte blir fardigkokt
ska du foérkoka gronsakerna eller
forbereda dem som konserverad mat
och placera dem i ugnen.

Sa har forbereder du grillen

Stang ugnsluckan under grillning.
Heta ytor kan orsaka
brannskador!

Sla pa grillen

1.Forsta driftfunktionen visas pa
skdrmen efter att du rért vid D
knappen for att dppna ugnen.

2.Tryck p& A/~ for att vélja dnskad
grillfunktion.

3.0m du 6nskar &ndra den temperatur
som rekommenderas fér
driftfunktionen, aktivera
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temperaturfaltet genom att trycka p&C
knappen.

» T symbolen blinkar.

4.Stall in énskad temperatur genom att
trycka pé A/~ knappama.

5.Bekréafta temperaturen genom att
trycka pa T knappen.

6.Tryck pa Al knappen for att starta
grillning om temperaturen och
driftfunktionen &r lampliga.
symbolen visas pa skarmen.

» Ugnen startar i dnskad funktion och

Okar innertemperaturen till angiven

temperatur. Varje grad av

innertemperatursymbolen tands allt

eftersom innertemperaturen nar den

installda temperaturen. Mer aktiva

varmare och rekommenderade

positioner for platen visas pa

funktionsskarmen.

7.Du kan avsluta grillningen genom att
trycka pa 4 knappen en gang till.

» Ugnen avslutar grillningen och

symbolen visas pa skarmen.

Stanga av grillen

1.Tryck péa knappen @ imeran2
sekunder for att stdnga ugnen.

Mat som passar for grillning
kan borja brinna. Anvand bara
mat for grillning som ar lamplig
for grillvarme.

Placera inte maten for langt
bak pa grillen. Det har ar det
hetaste stéllet och maten kan
fatta eld.



Tabell for tillagningstider foér grillning

Grillning med elgrill

Fisk Galler 4..5 250 .
Skivad kyckling Galler 4..5 250 25...35 min.
Lammkotletter Galler 4.5 250 20...25 min.
Rostbiff Galler 4..5 250 25...30 min. *
Kalvkotletter Galler 4..5 250 25...30 min. *
Rostat brod * Galler 4 250 1..3 min.

¥ beroende pa tjocklek

*Forvarm i fem minuter

**Om grillens temperatur inte kan justeras, fungerar grillen vid den rekommenderade temperaturen.

Maltider pa detta tillagningsbord har preparerats enligt EN 60350-1 for att underlatta
for kontrollinstitut att testa produkten.

Rostat brod Galler 4 250 1...3 min.

Kéttbullar Galler 4 250 25...35 min.
(n6tkott) - 12 antal
Vand pa maten efter 2/3 av den totala grilltiden.

Vi rekommenderar att du utfor en férvarmning av all mat som halstras i omkring 5 minuter.
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E Underhall och rengéring

Allman information

Produktens servicelivslangd dkar och
vanliga problem minskar i omfattning om
produkten rengdrs med jamna
mellanrum.

Koppla fran produkten fran
stromkallan innan du pabdrjar
underhall och rengoring.

Du kan f& en elektrisk stt!

L&t produkten svalna fore
rengoring.

Heta ytor kan orsaka
brannskador!

* Rengor produkten noggrant efter varje
anvandning. P& detta satt ar det
majligt att enklare ta bort
tillagningsrester genom att undvika att
de branns in nésta gang apparaten
anvands.

® Inga speciella rengdringsmedel

behdvs for rengdring av produkten.

Anvand varmvatten med diskmedel,

en mjuk trasa eller svamp nar du

rengdr produkten, och torka den
sedan med en torr trasa.

Se alltid till att dverskottsvatska torkas

bort ordentligt efter rengdring och att

eventuellt spill omedelbart torkas torrt.

¢ Anvand inte rengdringsmedel som
innehaller syra eller klor nar du rengor
rostfria ytor eller inox-ytor och
handtaget. Anvand en mjuk trasa med
diskmedel (utan slipmedel) for att torka
dessa delar rena, var noga med att
torka i en riktning.

Ytan kan skadas av vissa
rengdringsmedel.

Anvand inte aggressiva
rengoringsmedel, skurpulver/-
mjolk eller nagra vassa foremal
under rengdring.
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Anvand inte angrengorare for att
rengdra apparaten, det kan
orsaka elektrisk stot.

Rengora kontrollpanelen
Rengdr kontrollpanelen och
kontrollknappama med en vat trasa och
torka dem torra.

Om produkten &r utrustad med
knappar/vred ska du inte ta bort
kontrollknapparna nér du rengor
kontrollpanelen.

Kontrollpanelen kan skadas!

Rengora ugnen

S$a har rengor du si-

dovaggen(Varierar beroende pa

modell.)

(Denna funktion finns som tillval. Den

kanske inte finns p& din produkt.)

1.Ta bort den frAmre delen av sidogallret
genom att dra den i motsatt riktning
mot sidovaggen.

2.Ta bort sidogallret genom att dra det

Katalytiska vaggar

(Denna funktion finns som tillval. Den
kanske inte finns p& din produkt.)

De inre sidovaggarna (A) och/eller den
bakre vaggen (B) pa din produkt kan
vara tackt med katalytisk emalj.
Katalytiska vaggar har en ljus matt farg
och en pords yta. De katalytiska
vaggarna i ugnen ska inte rengoras.



Tack vare den perforerade strukturen
absorberar katalytiska ytor fett och nar
ytan &r fylld med fett bérjar de lysa. |
detta fall rekommenderas det att byta ut

Enkel angrengoring
(Denna funktion finns som tillval. Den
kanske inte finns p& din produkt.)
Alternativet sékerstaller enkel rengoring
péa grund av att smuts (som inte har varit
inbrand for lange) mjuknar med anga
som bildas i ugnen och att vattnet
droppar genom kondens pa ugnens
invandiga ytor.
1.Avlagsna alla tillbehor fran ugnen.
2.Hall 500 ml vatten pa ugnsplaten och
placera platen pa ugnens andra rack.

3.Valj funktionen enkel angrengdring.
Rengoringstid visas pa skarmen och
kan inte andras. Du kan stélla in
sluttiden fér denna
rengdringsfunktionen.

4.0Oppna luckan och torka av ugnens
invandiga ytor med en fuktig svamp
eller trasa.

5.Anvand varmvatten med diskmedel,
en mjuk trasa eller svamp nar du
rengdr produkten, och torka den
sedan med en torr trasa.

Under det latta
angrengoringslaget kommer
vattnet som placerats péa brickan
for att mjuka upp latt formade
rester/smuts i ugnsutrymmet att
avdunsta och kondensera i
ugnsutrymmet och péa
ugnsluckans innerglas och darfor
kan vatten droppa néar ugnsluckan
Oppnas. Torka bort kondensen s&
snabbt som ugnsluckan éppnas.

Rengor ugnsluckan

For att rengdra ugnsluckan anvander du
varmvatten med diskmedel och en mjuk
trasa eller svamp, och torkar den sedan
med en torr trasa.

Torka glaset med vinager och skdlj den
sedan, for att aviagsna kalkaviagringar
fran glaset.

Anvand inte nagra harda
rengdringsmedel med slipmedel
eller nagon vass metall som repar
nar du rengor ugnsluckan. De kan
repa ytan och férstora glaset.

Rengoring av ugnsdorren

Anvand inte harda slipande
rengdringsmedel, metallskrapor,
tradull eller material med
blekmedel fér att rengora
ugnsluckan och glas.

Du kan ta bort din ugnsdérr och
dorrglas for att rengéra dem. Hur man
tar bort dorrar och fonster forklaras i
avshitten "Ta bort ugnsluckan" och "Ta
bort de inre glasen pa dorren". Efter att
ha tagit bort dérrens innerglas, rengér
dem med diskmedel, varmt vatten och
en mjuk trasa eller svamp och torka dem
med en torr trasa. Torka glaset med
vinager och skdlj den sedan, for att
avlagsna kalkavlagringar fran glaset.
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Ta bort ugnsluckan

1.Oppna den framre luckan (1).

2.0ppna klammorna i gdngjamshusen
(2) pa hoger och vanster sida om den
framre luckan genom att trycka dem

nedét s& som visas pa bilden.

2

1 Lucka

2 Gangjamslas(stangt lage)
3 Ugn

4 Géngjarnsla

4.Avlagsna denfrémre luckan geno aﬁ
dra den uppat for att slappa den fran
hoger och vanster gangjarn.

38/8V

Stegen som utférs |
borttagningsprocessen ska
utféras i motsatt ordning nér
luckan monteras. Gloém inte att
stdnga klammorna vid
géngjarnshuset néar du monterar
luckan igen.

Ta bort luckans innerglas
(Denna funktion finns som tillval. Den
kanske inte finns p& din produkt.)
Luckans invandiga glasruta kan
avlagsnas for rengoring.

1.0Oppna ugnsluckan.

2.Dra mot dig och ta bort plastdelen
som &r installerad pa den évre delen
av den framre luckan.

3.Sasom bilden visar ska du lyfta den
innersta glaspalenen nagot i riktning A
och dra den ut i riktning B.



1 Innersta glaspanelen

2* Inre glaspanelen (Den kanske inte
finns pa din produkt.)

4.0m din produkt ar utrustad med en
inre glaspanel(2) ; Upprepa samma
arbetsgang for att ta bort den inre
glaspanelen (2).

5.Det forsta steget i att atermontera
luckan &r att montera den inre
glaspanelen (2). Placera det fasade
hornet pa glaspanelen sa att det vilar

mot det fasade homet pa plastplatsen.

(Om din produkt &r utrustad med en
inre glaspanel). Den inre glaspanelen
(2) maste monteras péa den plastplats
som &r néra den innersta glaspanelen
(1).

6.Nér du monterar den innersta
glaspanelen (1) ska du se till att den
panelsida med text pa ar vand mot
den inre glaspanelen. Det ar viktigt att
séatta de nedre hornen pé den innersta
glaspanelen (1) i den nedre
plastplatsen.

7.Tryck plastdelarna mot ramen tills du
hor ett "klick".

Byta ugnslampan

Innan du byter ugnslampan ska
du se till att produkten har
kopplats frén elen och svalnat, sa
att du inte far en elektrisk stot.
Heta ytor kan orsaka
brannskador!

Ugnslampan ar en speciallampa
som klarar upp till 300 °C. Mer
information finns under Tekniska
specifikationer, sidan 13.
Ugnslamporna kan kdpas av
auktoriserade serviceombud.

Lampans placering kan skilja sig
nagot fran bilden.

Lampan som anvands i denna
apparat ar inte lamplig for
rumsbelysning. Lampans avsedda
syfte ar att hjélpa anvandaren att
se livsmedel.

Lamporna som anvands i den héar
apparaten maste kunna tala
extrema fysiska forhéllanden;
sadsom temperaturer éver 50 °C.

Om ugnen ar utrustad med en

rund lampa:

1.Koppla bort produkten fran elen.

2.Vrid glasskyddet moturs for att
avlagsna det.

3.0m ugnslampan &r av typen (A) som
visas i figuren nedan, ta bort den
genom att vrida som visas och ersatt
den. Om ugnslampan &r av typen (B),
dra och ta bort den som visas i figuren
och ersétt den.
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4.Montera glasplattan pa nytt.

Om ugnen ar utrustad med en
fyrkantig lampa:

1.Koppla bort produkten fran elen.

2.Avlagsna ugnsgallret enligt beskrivning.

Se Rengdra ugnen, sidan 36.
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3.Ta bort skyddsglaset med en
skruvmejsel.

4.0m ugnslampan &r av typen (A) som
visas i figuren nedan, ta bort den
genom att vrida som visas och ersatt
den. Om ugnslampan &r av typen (B),
dra och ta bort den som visas i figuren
och ersétt den.

5.Montera skyddsglaset och sedan
ugnsgallret.



. Felsdokning

Det kommer anga fran ugnen nir den anvinds.
e Det &r normalt att anga sipprar ut under anvandnlng >>> Detta beror inte pa
agot fel.
Det kommer metalliska oijud under uppvatmnmg och aedkylmn '
ar metalldelarna varms upp kan de 6ka i storlek och orsaka ljud. >>> Detta
_beror inte pd nagot fel.
Produkten fungerar inte.
uvudsékringen ar defekt eller har gatt. >>> Kontrollera sékringama i
sékringsboxen. Byt eller aterstéll dem vid behov.
¢ Produkten ar inte kopplad till det (jordade) uttaget. >>> Kontrollera
trd utni

vt ut ugnslampan.
e Strémmen &r bruten. >>> Kontrollera om det finns strém. Kontrollera sékringarna
er aterstéll dem vid behov.

¢ Ar kanske inte instélld pa en viss tillagningsfunktion och/eller temperatur. >>>
Stall in ugnen pé en viss tillagningsfunktion och/eller temperatur.

e Strdmmen ar bruten. >>> Kontrollera om det finns strém. Kontrollera sékringama
i sékringsboxen. Byt eller aterstall dem vid behov.

Kontakta ett auktoriserat
serviceombud eller den
aterforséljare som sélde
produkten till dig, om du inte kan
|6sa problemet med hjélp av
instruktionerna i det har avsnittet.
Forsdk aldrig att reparera en
defekt produkt pa egen hand.
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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Cylinda product. We hope that you get the best results
from your product which has been manufactured with high quality and state-of-the-art
technology. Therefore, please read this entire user manual and all other accompanying
documents carefully before using the product and keep it as a reference for future use.
If you handover the product to someone else, give the user manual as well. Follow all
warnings and information in the user manual.

Remember that this user manual is also applicable for several other models.
Differences between models will be identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

PP

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/ Istanbul/TURKEY

C€ Made in TURKEY
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ﬂ Important instructions and warnings for safety

and environment

This section contains safety
instructions that will help
protect from risk of personal
injury or property damage.
Failure to follow these
instructions shall void any
warranty.

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.
Children shall not play with
the appliance. Cleaning and
user maintenance shall not
be made by children without
supervision.

 The appliance is not to be
used by persons (including
children) with reduced
physical, sensory or mental
capabilities, or lack of
experience and knowledge,
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unless they have been given
supervision or instruction.
Children should be
supervised and ensure they
do not play with the
appliance

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.

Do not operate the product if
it is defective or has any
visible damage.

Ensure that the product
function knobs are switched
off after every use.



Electrical safety

« If the product has a failure, it
should not be operated
unless it is repaired by an
Authorised Service Agent.
There is the risk of electric
shock!

« Only connect the product to
a grounded outlet/line with
the voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made
by a qualified electrician while
using the product with or
without a transformer. Our
company shall not be liable
for any problems arising due
to the product not being
earthed in accordance with
the local regulations.

» Never wash the product by
Spreading or pouring water
onto it! There is the risk of
electric shock!

« Never touch the plug with
wet hands! Never unplug by
pulling on the cable, always
pull out by holding the plug.

» The product must be
disconnected during
installation, maintenance,
cleaning and repairing
procedures.

« If the power connection cable

for the product is damaged, it
must be replaced by the
manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard.
The appliance must be
installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.
Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
with the rear surface;
otherwise, connections can
get damaged.
Do not trap the mains cable
between the oven door and
frame and do not route it
over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.
Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
persons.
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« In case of any damage,
switch off the product and
disconnect it from the mains.
To do this, turn off the fuse at
home.

« Make sure that fuse rating is
compatible with the product.

Product safety

« WARNING: The appliance
and its accessible parts
become hot during use. Care
should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away
unless continuously
supervised.

» Never use the product when
your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

« Be careful when using
alcoholic drinks in your
dishes. Alcohol evaporates at
high temperatures and may
cause fire since it can ignite
when it comes into contact
with hot surfaces.

« Food Poisoning Hazard: Do
not let food sit in oven for
more than 1 hour before or
after cooking. Doing so can
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result in food poisoning or
sickness.

Do not place any flammable
materials close to the product
as the sides may become hot
during use.

During use the appliances
becomes hot. Care should be
taken to avoid touching
heating elements inside the
oven.

Keep all ventilation slots clear
of obstructions.

Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up
in the tin/jar may cause it to
burst.

Do not place baking trays,
dishes or aluminium foil
directly onto the bottom of
the oven. The heat
accumulation might damage
the bottom of the oven.

Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the oven
door glass since they can
scratch the surface, which
may result in shattering of the
glass.

Do not use steam cleaners to
clean the appliance as this
may cause an electric shock.



« (Varies depending on the
product model.)
Placing the wire shelf and
tray onto the wire racks
properly
It is important to place the
wire shelf and/or tray onto
the rack properly. Slide the
wire shelf or tray between 2
rails and make sure that it is
balanced before placing food
on it (Please see the following
figure).

. ED'o not use the p"roduct if the
front door glass is removed
or cracked.

Always use heat resistant
oven gloves when putting in
or removing dishes into/from
the hot oven.

Place the baking paper into
the cooking pot or on to the
oven accessory (tray, wire
grill etc) together with the
food and then insert all into
the preheated oven. Remove
the excess parts of the
baking paper overflowing
from the accessory or the pot
in order to prevent the risk of
touching the oven’s heating
elements. Never use the
baking paper in an operating
temperature higher than the
indicated value for the baking
paper. Do not place the
baking paper directly on the
base of the oven.
WARNING: Ensure that
power cord of the appliance
is unplugged or circuit
breaker is switched off before
replacing the lamp to avoid
the possibility of electric
shock.

Only use the temperature
probe recommended for this
oven.

The appliance must not be
installed behind a decorative
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door in order to avoid
overheating.

Prevention against possible fire

risk!

« Ensure all electrical
connections are secure and
tight to prevent risk of arcing.

« Do not use damaged cables
or extension cables.

 Ensure liquid or moisture is
not accessible to the
electrical connection point.

Intended use

« This product is designed for
domestic use. Commercial
use will void the guarantee.

« CAUTION: This appliance is
for cooking purposes only. It
must not be used for other
purposes, for example room
heating.

« This product should not be
used for warming the plates
under the grill, drying towels,
dish cloths etc. by hanging
them on the oven door
handles. This product should
also not be used for room
heating purposes.

« The manufacturer shall not
be liable for any damage
caused by improper use or
handling errors.
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 The oven can be used for
defrosting, baking, roasting
and grilling food.

Safety for children

« WARNING: Accessible parts
may become hot during use.
Young children should be
kept away.

 The packaging materials will
e dangerous for children.
Keep the packaging materials
away from children. Please
dispose of all parts of the
packaging according to
environmental standards.

« Electrical products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them to play
with the product.

« Do not place any items above
the appliance that children
may reach for.

« When the door is open, do
not load any heavy object on
it and do not allow children to
sit on it. It may overturn or
door hinges may get
damaged.

Child lock

(This feature is optional. It may not
exist on your product.)

The cooker has child lock
system on the oven door.



To open the oven door, pull
the plastic button slightly up
and pull the door handle.
When close the door, child
lock will be locked itself.

Disposing of the old product
Compliance with the WEEE
Directive and Disposing of the
Waste Product:

This product complies with EU WEEE
Directive (2012/19/EU). This product
bears a classification symbol for waste
electrical and electronic equipment

(WEEE).

This product has been manufactured
with high quality parts and materials
which can be reused and are suitable for
recycling. Do not dispose of the waste
product with normal domestic and other
wastes at the end of its service life. Take
it to the collection center for the
recycling of electrical and electronic
equipment. Please consult your local
authorities to learn about these
collection centers.

Compliance with RoHS Directive:
The product you have purchased
complies with EU RoHS Directive
(2011/65/EU). It does not contain
harmful and prohibited materials
specified in the Directive.

Package information

¢ Packaging materials of the product
are manufactured from recyclable
materials in accordance with our
National Environment Regulations. Do
not dispose of the packaging materials
together with the domestic or other
wastes. Take them to the packaging
material collection points designated
by the local authorities.
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F General information

Overview

1 Control panel 6 Fan motor (behind steel plate)
2  Wire shelf 7 Lamp
3 Tray 8 Top heating element
4 Handle 9 Shelf positions
5
4 5 6
| | |
r——E
(] D
P aodl
4 | °C
| |
i i
8 7
1 ON/OFF key 7 Temperature setting key
2 Function display 8 Booster symbol (rapid pre-heating)
3 Current time indicator field 9 Plus key
4 Oven Inner Temperature symbol 10 Minus key
5 Temperature indicator field 11 Adjustment key
6 Start/stop cooking key 12 Return Key to function display
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Package contents

Accessories supplied can vary
depending on the product model.
Not every accessory described in
the user manual may exist on your
product.

1.User manual
2.Deep tray
Used for pastries, large roasts, juicy
dishes, and for collecting the fat while
rilling.

3.Pastry tray
Used for pastries such as cookies and
biscuits.

4.Wire grill
Used for roasting and for placing the
food to be baked, roasted or cooked
in casserole dishes to the desired rack.

5.Placing the wire shelf and tray onto
the telescopic racks properly
(This feature is optional. It may not
exist on your product.)
Telescopic racks allow you to install
and remove the trays and wire shelf
easily.
When using the tray and wire shelf
with telescopic racks, make sure that
the pins at the rear section of the
telescopic rack stands against the
edges of the wire shelf and tray.
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6.Meat probe chassis in order to cook the dish

When cooking meat dishes, it is used delicately.
by inserting its thin and long end into A e
the meat and attaching the other end @M\E)
to its slot on the side wall of the C

12/EN



Technical specifications

Voltage / frequency 220-240V ~ 50 Hz
Total power consumption 3.1 kW
Cable type / section min.HO5W-FG 3 x 1,5 mm*

External dimensions (height / width / depth) | 595 mm/594 mm/567 mm

Installation dimensions (height / width / **590 or 600 mm/560 mm/min. 550

depth) mm

Main oven Multifunction oven
Inner lamp 15/25 W

9ri|l power consumption 2.2 KW

Basics: Information on the energy label of electrical ovens is given in
accordance with the EN 60350-1 / IEC 60350-1 standard. Those values are
determined under standard load with bottom-top heater or fan assisted heating
(if any) functions.

Energy efficiency class is determined in accordance with the following
prioritization depending on whether the relevant functions exist on the product
or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo cooking, 4-
Fan assisted bottom/top heating, 5-Top and bottom heating.

See. Installation, page 14.

*%

Technical specifications may be Values stated on the product
changed without prior notice to labels or in the documentation
improve the quality of the product. accompanying it are obtained in

laboratory conditions in
accordance with relevant
standards. Depending on
operational and environmental
conditions of the product, these
values may vary.

Figures in this manual are
schematic and may not exactly
match your product.
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K] Installation

Product must be installed by a qualified
person in accordance with the
regulations in force. The manufacturer
shall not be held responsible for
damages arising from procedures
carried out by unauthorized persons
which may also void the warranty.

Preparation of location and
electrical installation for the
product is under customer’s
responsibility.

AThe product must be installed in
accordance with all local electrical
regulations.

Prior to installation, visually check
if the product has any defects on
it. If so, do not have it installed.
Damaged products cause risks
for your safety.

Before installation

The appliances must not be installed
behind a decorative door in order to
avoid overheating.

The appliance is intended for installation
in commercially available kitchen
cabinets. A safety distance must be left
between the appliance and the kitchen
walls and furniture. See figure (values in
mm).
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Surfaces, synthetic laminates and
adhesives used must be heat resistant
(100 °C minimum).

Kitchen cabinets must be set level and
fixed.

If there is a drawer beneath the oven,
a shelf must be installed in order to
separate from the oven and drawer.
Carry the appliance with at least two
persons.

Hold the oven from the slots for
handling on both sides to move it.
Before installing the product, remove
all materials and documents inside.
Kitchen furniture must be in
compliance with the dimensions given
in the figure below. At the rear section
of the kitchen furniture, an opening
must be cut out with the dimensions
given in the figure below to ensure
sufficient ventilation.

Do not install the appliance next
to refrigerators or freezers. The
heat emitted by the appliance will
lead to an increased energy
consumption of cooling
appliances.

The door and/or handle must not
be used for lifting or moving the
appliance.



600

570

595

min.
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* min.

Installation and connection

¢ The product must be installed in
accordance with all local gas and
electrical regulations.

Electrical connection

Connect the product to a grounded

outlet/line protected by a miniature

circuit breaker of suitable capacity as

stated in the "Technical specifications'

table. Have the grounding installation
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made by a qualified electrician while
using the product with or without a
transformer. Our company shall not be
liable for any damages that will arise due
to using the product without a
grounding installation in accordance
with the local regulations.



The product must be connected
to the mains supply only by an
authorised and qualified person.
The product's warranty period
starts only after correct
installation.

Manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons.

The power cable must not be
clamped, bent or trapped or
come into contact with hot parts
of the product.

A damaged power cable must be
replaced by a qualified electrician.
Otherwise, there is risk of electric
shock, short circuit or fire!

¢ Connection must comply with national
regulations.

¢ The mains supply data must
correspond to the data specified on
the type label of the product. Open
the front door to see the type label.

e Power cable of your product must
comply with the values in "Technical
specifications” table.

Before starting any work on the
electrical installation, disconnect
the product from the mains
supply.

There is the risk of electric shock!

Power cable plug must be within
easy reach after installation (do
not route it above the hob).

While performing the wiring, you
must apply with the national/local
electrical regulations and must
use the appropriate socket
outlet/line and plug for oven. In
case of the product's power limits
are out of current carrying
capability of plug and socket
outlet/line, the product must be
connected through fixed electrical
installation directly without using
plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

1.Slide the oven into the cabinet, align
and secure it while making sure that
the power cable is not broken and/or
trapped.

Secure the oven with 2 screws as
illustrated.

After the installation, make sure that the
screws are sufficiently tightened and the
oven does not move. Oven may tip over
during use if it is not installed as per the
instructions and if the screws are not
sufficiently tightened.
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For products with cooling fan (This

may not exist on your product.)

1 Cooling fan
2 Control panel
3 Door

The built-in cooling fan cools both the
built-in cabinet and the front of the
product.

Cooling fan continues to operate
for about 20-30 minutes after the
oven is switched off.

If you have cooked by
programming the timer of the
oven, cooling fan will also be
switched off at the end of the
cooking time together with all
functions.
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Final check

1.Operate the product.

2.Check the functions.

Future Transportation

¢ Keep the product's original carton and

transport the product in it. Follow the
instructions on the carton. If you do
not have the original carton, pack the
product in bubble wrap or thick
cardboard and tape it securely.

To prevent the wire grill and tray inside
the oven from damaging the oven
door, place a strip of cardboard onto
the inside of the oven door that lines
up with the position of the trays. Tape
the oven door to the side walls.

Do not use the door or handle to lift or
move the product.

Do not place any objects onto the
product and move it in upright
position.

Check the general appearance of
your product for any damages
that might have occurred during
transportation.



Bl Preparation

Tips for saving energy e Try to cook more than one dish in the

The following information will help you to oven.at the same time whenevgr
use your appliance in an ecological way, possible. You can cook by placing two
and to save energy: cooking vessels onto the wire shelf.

¢ Use dark coloured or enamel coated * Cook more than one. dish one after
cookware in the oven since the heat another. The oven will aIreaQy b.e hot.
transmission will be better. * You can save energy by switching off

e While cooking your dishes, perform a your oven a few minutes before the
preheating operation if it is advised in end of the cooking time. Do not open

the user manual or cooking . g]ef over; door. N . ¥
instructions. efrost frozen dishes before cooking

¢ Do not open the door of the oven them.
frequently during cooking.
Initial use
Time setting
1 4 5 6
i | | |
| S R E—
O R xR
Lo LI
I
qd s Al
P A | 4 | °C
| I | |
i | i i
12 9 8 7
1 ON/OFF key 1.At the initial operation of the oven &
2 Function display symbol lights up, touch A/~ keys
3 Current time indicator field to set the hour. ,
2.Confirm the setting by touching &
4 Oven Inner Temperature symbol . .
T symbol and wait for 4 seconds without
5 Temperature |n<.JI|cator field touching any keys to confirm.
6 Start/stop COOk'n_g key If the current time is not set, time
7 Temperature setting key indicator will start
8 Booster symbol (rapid pre-heating) increasing/moving up from
9 Plus key 12:00. ©® symbol will be
10 Minus key activated to indicate that the
11 Adjustment key current time has not been set. It
12 Return Key to function display will disappear as soon as the time
is set.
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First cleaning of the appliance

The surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

1.Remove all packaging materials.

2.Wipe the surfaces of the appliance
with a damp cloth or sponge and dry
with a cloth.

Initial heating

Heat up the product for about 30
minutes and then switch it off. Thus, any
production residues or layers will be
burnt off and removed.

Hot surfaces cause burns!
Product may be hot when itis in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.
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Electric oven
1.Take all baking trays and the wire grill
out of the oven.
2.Close the oven door.
3.Select Static position.
4.Select the highest grill power; See
How to operate the electric oven,
page 22.
5.0perate the oven for about 30
minutes.
6.Turn off your oven; See How to
operate the electric oven, page 22
Grill oven
1.Take all baking trays and the wire grill
out of the oven.
2.Close the oven door.
3.Select the highest grill power; see
How to operate the grill, page 34.
4.Operate the grill about 15 minutes.
5.Turn off your grill; see How to operate
the grill, page 34
Smoke and smell may emit for a
couple of hours during the initial
operation. This is quite normal.
Ensure that the room is well
ventilated to remove the smoke
and smell. Avoid directly inhaling
the smoke and the smell that
emits.



] How to operate the oven

General information on
baking, roasting and grilling

Hot surfaces cause burns!
Product may be hot when itis in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

¢ Use non-sticky coated appropriate
metal plates or aluminum vessels or
heat-resistant silicone moulds.

* Make best use of the space on the
rack.

¢ Place the baking mould in the middle
of the shelf.

e Select the correct rack position before
turning the oven or grill on. Do not
change the rack position when the
oven is hot.

¢ Keep the oven door closed.

Tips for roasting

¢ Treating whole chicken, turkey and
large piece of meat with dressings
such as lemon juice and black pepper
before cooking will increase the
cooking performance.

e |t takes about 15 to 30 minutes longer
to roast meat with bones when
compared to roasting the same size of
meat without bones.

e Each centimeter of meat thickness
requires approximately 4 to 5 minutes
of cooking time.

¢ | et meat rest in the oven for about
10 minutes after the cooking time is
over. The juice is better distributed all
over the roast and does not run out
when the meat is cut.

¢ Fish should be placed on the middle
or lower rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice

crust and do not get dry. Flat pieces,
meat skewers and sausages are
particularly suited for grilling as are
vegetables with high water content such
as tomatoes and onions.

¢ Distribute the pieces to be grilled on
the wire shelf or in the baking tray with
wire shelf in such a way that the space
covered does not exceed the size of
the heater.

e Slide the wire shelf or baking tray with
grill into the desired level in the oven. If
you are griling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking tray for easy
cleaning.

Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.
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Tips for meat probe

e Cook by stabbing the meat probe into
the thickest section of the meat. Do
not allow the probe to touch the dish
vessel, bone or fat tissue.

¢ When cooking full chicken, stab the
meat probe between the abdomen
and the thigh due to the cavity in the
chest section.

¢ \When cooking meat in gobbets, select
pieces at approximately similar sizes.
Stab the meat probe into the thickest
gobbet.

e |f you think that meat is not cooked
well at the end of cooking, repeat
cooking process by stabbing the meat
probe into a different point.

How to operate the electric

oven

Switching off the electric oven

Rack positions (For models with

wire shelf)

It is important to place the wire shelf

onto the side rack correctly. Wire shelf

must be inserted between the side racks
as illustrated in the figure.

Do not let the wire shelf stand against

the rear wall of the oven. Slide your wire

shelf to the front section of the rack and
settle it with the help of the door in order
to obtain a good grill performance.

(Varies depending on the product

model.)
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Using meat probe

1.After setting your oven to a certain
function and temperature, place the
meat probe connector (2) into its
socket (1) on the side wall of the
chassis.

1 2 3

1 Meat probe socket
2 Meat probe connector
3 Meat probe sensor end

Meat probe is active during the
operation of functions where the
meat probe symbol is displayed
continuously.

If you have set the oven timer to a
certain cooking time before using
the meat probe, this time setting
will be cancelled automatically
when you attach the meat probe.

When cooking with the meat
probe, the shelves above the
meat probe socket can not be
used.

2.Insert the sensor end of your meat
probe into the meat.



the meat probe is connected and
P75/075 appears on the temperature
indicator field. The meat probe sensor
automatically detects reaching of the
inner temperature of meat to the set
value and ends cooking.

If P75/075 does not appear in the
Temperature Indicator field, make
sure that the meat probe
connector has been securely
seated into its socket.

¢ The recommended meat probe
temperature is 75°C. You can change
this temperature from 40 to 99°C if
you wish.

e |f you remove the meat probe before
cooking is complete, oven continues
to operate with the function and
temperature you have previously set.

¢ Clean the meat probe with a damp
cloth and dry with a dry cloth after
each time you use it.

If the meat probe is used without
inserting the sensor tip in the
meat, sensor tip will detect the
temperature inside the oven and
ends the cooking process at the
set temperature. However, if the
meat probe is subjected to a
temperature at or above 250 °C,
its sensor will become damaged.

When cooking with meat probe,
the actual temperature of the food
to which the meat probe is
attached and the temperature you
have selected will be displayed
alternately with 3 second intervals.
During this alternation, the meat
probe symbol will also be
displayed together with the
temperature of the food to which
the meat probe is attached. The
meat probe symbol will not
appear on the display while the
temperature you have selected is
being displayed.

Very Rare 55-59
Rare 60-62
Medium rare 63-70
Medium 71-76
Well done 77-81
Very well done >82

* For food safety, it is
recommended for the core (the
coldest point) of the red meat to
be 63°C minimum.

* For food safety, it is
recommended for the core (the
coldest point) of poultry meat to
be 74°C minimum.

Operating modes

The order of operating modes shown
here may be different from the
arrangement on your product.

1.Top and bottom heating
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Food is heated simultaneously from
the top and bottom. For example, it is
suitable for cakes, pastries, or cakes
and casseroles in baking moulds.
Cook with one tray only.

Suitable rack position will be displayed
on screen.

2.Fan supported bottom/top heating

Hot air heated by the bottom and top
heaters is evenly distributed
throughout the oven rapidly by means
of the fan. Cook with one tray.

3.Fan Heatin

Warm air heated by the rear heater is
evenly distributed throughout the oven
rapidly by means of the fan.

It is suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

When the oven door is opened,
the fan motor will not run in order
to keep the hot air inside.

4."3D" function

Top heating, bottom heating and fan

assisted heating are in operation.

Food is cooked evenly and quickly all

around. Cook with one tray only.
5.Pizza function

The bottom heating and fan assisted
heating are in operation. Suitable for
baking pizza.
6.Full grill+Fan

Hot air heated by the full grill is
distributed very fast in the oven by
means of the fan. It is suitable for
grilling large amount of meat.
¢ Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.
¢ Turn the food after half of the
grilling time.

Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.
¢ Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.
¢ Turn the food after half of the
grilling time.



8.Girill

Small grill at the ceiling of the oven is
in operation. Suitable for grilling and
gratin dishes.
¢ Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.
¢ Turn the food after half of the
grilling time.
9.Eco Fan Heating

To save power, you can use this
function instead of the cooking
operations that you would perform by
using Fan Heating at 160-220°C
temperature range. But, the cooking
time will increase a little bit.

Cooking times related to this function
are indicated in 'Eco Fan Heating'
table.

10. Bottom heating

Only bottom heating is in operation. It
is suitable for pizza and for

subsequent browning of food from the

bottom.

12.

Used for keeping food at a
temperature ready for serving for a
long period of time.

Operating with fan

The oven is not heated. Only the fan
(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food. The
time required to thaw a whole piece of
meat is longer than the food with
grains.

13. Easy steam cleaning

(This feature is optional. It may not
exist on your product.)

This function enables the dirt (having
waited not for too long) in the oven to
get soft and be cleaned easily. Please
see "Cleaning - easy steam cleaning"
section for easy steam cleaning.
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How to operate the oven control unit

4 5 6
| | |
r——
B [ ) DI
|
s A opl
4 | °C
| |
i i
8 7
1 ON/OFF key Function table:
2 Function display Function table indicates the functions
3 Current time indicator field that can be used in the oven and their
4 Oven Inner Temperature symbol respective maximum and minimum
5 Temperature indicator field temperatureg. Rgcommended
6 Start/ King k temperature is displayed when the
tart/stop cooking key function is selected.
7 Temperature setting key 1 2
8 Booster symbol (rapid pre-heating) {
9 Plus key I {_ : A 3
10 Minus key 5~
L \N\—7»L 4
11 Adjustment key 3 L ‘7 \:-’ 5
12 Return Key to function display 2:_
L 2 ove
1( o B e
=l : Cooking Time symbol 77
=) : Eng O|I Cooking Time 9 8
symbo o
P : Function number 1 Shelf positions
A : Alarm symbol 2. Top heater
O : Clock symbol 3 Ciill heater
: Key lock symbol 4 Boost heater
: Open door symbol . 5 Boost fan
= : Boqster symbol (rapid pre- 6 Keep warm
heating) 7 Bottom heat
YA : Meat Probe symbol © Or_n ed er
Il : Cooking pause symbol 8 Cleaning position
4 : Cooking starting symbol 9 Operating with fan position

(This feature is optional. It
may not exist on your
product.)
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Functions vary depending on the
product model!

Top and bottom heating | 40-280
Fan supported 40-280
bottom/top heating

Fan assisted cooking 40-280
"3D" function 40-280
Pizza function 40-280
Fan assisted large grill 40-280
Full grill 40-280
Low grill 40-280
Eco Fan Heating 160-220
Bottom heating 40-220
Warm keeping 40-100

Maximum adjustable cooking time
in modes except warm keeping is
limited with 6 hours due to safety
reasons. Program will be
cancelled in case of power failure.
You must reprogram the oven.

While making any adjustment,
related symbols on the clock will
flash.

Current time cannot be set while
the oven is operating in any
function, or if semi-automatic or
full automatic programming is
made on the oven.

Even if the oven is off, oven lamp
lights up when the oven door is
opened.

How to operate the oven

1.Touch the O key for approx. 2
seconds to open the oven.

» First operating function appears on

display after the oven turns on. When

the display is in this mode, cooking time,

the end of cooking time and Booster

(quick heating) function can be set.

Oven will switch off automatically
within 20 seconds if no oven
setting is made on this screen.

Manual cooking by selecting
temperature and operating
function

You can do cooking by selecting

temperature and operating function

specific to your meal, manually
controlling without setting the cooking
duration.

1.First operating function appears on
display after touching D button to
open the oven.

2.Select the operating function by
touching the A/ keys.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the
temperature field by touching T button.

» T symbol flashes.

4.Set the desired temperature touching
A/ keys.

5.Confirm the temperature setting by
touching T key.

6.Put your dish into the oven.

7 Touch P || key to start cooking if
temperature and operating function
are appropriate. P symbol appears on
display.

» Your oven will readily start operating in

the selected function and will increase

the inner temperature to the set
temperature. Each grades of the inner
temperature symbol will be lit as inner
temperature reaches to the set
temperature. Additional active heaters
and recommended tray position appear
in the Function display.

8.The oven does not turn off
automatically due to the manual
cooking without setting the cooking
time. You can finish cooking by
touching 4l key once again.
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» The oven finishes the cooking and [

symbol appears on display.

9.Touch the (D button for approx. 2
seconds to close the oven.

Cooking by setting the cooking

time;

You can ensure that the oven turns off

by selecting temperature and operating

function specific to your meal and

setting the cooking time, manually

controlling without setting the cooking

duration.

1.First operating function appears on
display after touching @ button to
open the oven.

2.Select the operating function by
touching the A/~ keys.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the

temperature field by touching T button.

» T symbol flashes.

4.Set the desired temperature touching
A/ keys.

5.Confirm the temperature setting by
touching C key.

6.Touch & until Pl symbol appears on
display for cooking time.

7.5et the cooking time by touching .
/~ keys and confirm the setting by
touching (® key.

» Once the Cooking Time is set, [P

symbol will appear on display

continuously.

8.Put your dish into the oven.

9.Touch P |l key to start cooking if
temperature, operating function and
cooking time are appropriate. 4
symbol appears on display.

» The oven will be heated up to the set

temperature and will maintain this

temperature until the end of the cooking

time you selected.

28/EN

» Your oven will readily start operating in
the selected function and will increase
the inner temperature to the set
temperature. It maintains this
temperature until the end of the set
cooking time. Each grades of the inner
temperature symbol will be lit as inner
temperature reaches to the set
temperature. Additional active heaters
and recommended tray position appear
in the Function display.

10.After the cooking process is

completed, "ENd" appears on the
display and the alarm sounds.

11.Touch any key to silence the alarm.

» Alarm stops and the oven finishes

operating automatically.

Setting the the end of cooking

time to a later time; (This feature

is optional. It may not exist on

your product.)

You can ensure that the oven runs and

turns off automatically by setting

temperature and operating function

specific to your meal, the cooking time

and end of cooking to a later time,

manually controlling without setting the

cooking duration.

1.First operating function appears on
display after touching O button to
open the oven.

2.Select the operating function by
touching the A/ keys.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the
temperature field by touching T button.

» T symbol flashes.

4.Set the desired temperature touching
A/~ keys.

5.Confirm the temperature setting by
touching T key.

6.Touch & until 2l symbol appears on
display for cooking time.



7.5et the cooking time by touching .
/~ keys and confirm the setting by
touching ® key.

» Once the Cooking Time is set, 2l

symbol will appear on display

continuously.

8.Touch & until 2| symbol appears on
display for the end of cooking time.

9.Set the cooking time by touching A
/~ buttons and confirm the setting by
touching © key.

» Once the the end of cooking time is

set, = symbol will appear on display

continuously.

10.Put your dish into the oven.

11.Touch dl key to start cooking if
temperature, operating function,
cooking time and the end of cooking
time are appropriate. 4 symbol
appears on display.

» Oven timer automatically calculates

the startup time for cooking by

deducting the cooking time from the end
of cooking time you have set. Selected
operation mode is activated when the
startup time of cooking has come and
the oven is heated up to the set
temperature. It maintains this
temperature until the end of the set
cooking time. Each grades of the inner
temperature symbol will be lit as inner
temperature reaches to the set
temperature. Additional active heaters
and recommended tray position appear
in the Function display.

12.After the cooking process is
completed, "ENd" appears on the
display and the alarm sounds.

13.Touch any key to silence the alarm.

» Alarm stops and the oven finishes

operating automatically.

If you want to cancel only cooking
time or cooking time plus the end
of cooking time after you have set
them, you need to reset the
cooking time.

Setting the booster (Quick Pre-
heating)

Use Booster (Rapid Pre-heating)
function to make the oven reach the
desired temperature faster.

Booster cannot be selected in
defrosting, eco fan

heating ,keeping warm and
cleaning positions. Booster
settings will be cancelled in case
of power outage.

1.Touch =B key after setting the
temperature, operating function,
cooking time and the end of cooking
time.

» =B symbol appears continuously and

booster (rapid pre-heating) setting is

enabled.

» Booster symbol disappears as soon

as the oven reaches the desired

temperature and oven resumes

operating in the function it was in before

the Booster function.

2.Touch the =8 key again in order to
cancel booster function.

» <8 symbol disappears and booster

(rapid pre-heating) setting is disabled.

Switching off the electric oven

Touch® key to switch off the oven.

Activating the keylock

You can prevent oven from being

intervened with by activating the key

lock function.

1.Touch © until & symbol appears on
display.

» "OFF" will appear on the display.

2.Press A to activate the key lock.
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» Once the key lock is activated, "On"
appears on the display and the &
symbol remains lit. Confirm by touching
®.
Oven keys are not functional
when the key lock is activated.
Key lock will not be cancelled in
case of power failure.

To deactivate the keylock,

1.Touch & until & symbol appears on
display.

» "On" will appear on the display.

2.Disable the key lock by pressing the
~ key.

» "OFF" will appear once the key lock is

deactivated. Confirm by touching (.

Oven keys are not functional
when the Key lock function is
activated. Key lock settings will
not be cancelled in case of power
outage.

Setting the alarm clock
You can use the timer of the product for
any warning or reminder apart from the
cooking program.
The alarm clock has no influence on the
functions of the oven. It is only used as a
warning. For example, this is useful
when you want to turn food in the oven
at a certain point of time. Timer will give
an audio warning at the end of the set
time.
1.Touch £ until & symbol appears on
display.

Maximum alarm time can be 23

hours and 59 minutes.
2.Set the alarm duration by using . /

~ keys.

» LY symbol will remain lit and the alarm
time will appear on the display once the
alarm time is set.
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3.At the end of the alarm time, & symbol
starts flashing and the audio warning
is heard.

Turning off the alarm

1.Audio warning sounds for 2 minutes.
To stop the audio warning, just press
any key.

» Audio warning will be silenced and

current time will be displayed.

Cancelling the alarm;
1.Touch & until & symbol appears on
display in order to cancel the alarm.
2.Press and hold ~ key until "00:00" is
displayed.
Alarm time will be displayed. If the
alarm time and cooking time are
set concurrently, shortest time will
be displayed.

Changing the time of the day

1.Touch © key in short intervals until &
symbol appears on display.

2. Touch A /~ keys to set the hour.

3.Confirm the setting by touching ®
symbol and wait for 4 seconds without
touching any keys to confirm.

Current time settings are canceled
in case of power failure. It needs
to be readjusted. Current time can
not be changed when any of the
oven functions is in use.

Adjusting the volume

1.While the oven is in Standby mode,
touch (& key in short intervals until
'VOL' appears on display.

2.Press A/~ keys to set one of LO,
L1 or L2 tones.

3.Press (@ key or wait for 4 seconds
without touching any keys to confirm
the setting

Adjusting the Eco lamp setting

1.While the oven is in Standby mode,
touch O key in short intervals until
'LP*' appears on display.



2.Press A /A~ keys to set On or ECO
option.
3.Press O key or wait for 4 seconds
without touching any keys to confirm
the setting
4.When set to ON; while the oven door
is open in Standby mode and during
operation the lamp is turned ON
continuously.
5.When set to ECO; while the oven door
is open in Standby mode and during
operation the lamp is turned ON and
then tumed OFF after 15 seconds.
If any key is touched during operation
excluding Dand=l keys) the lamp is

turned ON and then turned OFF after 15
seconds.
Cooking times table

The timings in this chart are
meant as a guide. Timings may
vary due to temperature of food,
thickness, type and your own
preference of cooking.

Baking and roasting

1st rack of the oven is the bottom
rack.

Cakes intray | Onelevel Standard tray* L 180 25...30
Cakes in One level . . £ 2 180 40 ... 50
mould Cake mold on wire grill @
Small cakes | One level Standard tray* e 3 160 25..35
One level Standard tray* @D 150 30 ... 40
2 levels 1-Pastry tray* £ 1-83 150 35 ...50
3-Standard tray* @
3 levels 1-Standard tray* 1-3-5 150 35...50
3-Pastry tray* EE @
5-Deep tray*
Sponge cake | One level Round springform pan 3 160 25...35
with a diameter of 26 cm "E_
on wire grill**
One level Round springform pan 2 150 30 ...40
with a diameter of 26 cm EE @
on wire grill**
2 levels 1-Round springform pan 1-4 150 35...45
with a diameter of 26 cm
on wire grill** £
4-Round springform pan @
with a diameter of 26 cm
on pastry tray*™*
Cookies One level Pastry tray* »‘E_ 3 180 25...30
2 levels 1-Pastry tray* £ 1-83 180 30 ...40
3-Standard tray* @
3 levels 1-Pastry tray* 1-83-5 180 35 ...45
3-Standard tray* EE @
5-Deep tray*
Dough pastry | One level Standard tray* EE— 2 200 30 ...40
2 levels 1-Pastry tray* £ 1-5 200 45 ...55
5-Standard tray* @
3 levels 1-Pastry tray* 1-83-5 200 55 ...65
3-Standard tray* EE @
5-Deep tray*
Rich pastry One level Standard tray* EE_ 2 200 25...35
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2 levels 1-Pastry tray* @D 200 35 ...45
3-Standard tray*
3 levels 1-Pastry tray* 190 45 ...55
3-Standard tray* @
5-Deep tray”
Leaven One level Standard tray” E 200 35..45
Lasagna One level Glass/metal rectangular i 200 30 ...40
pan on wire grill*™ —
Pizza One level . = 200 ... 16...20
Standard tray ;l 290
One level Standard tray* N 200 10...15
Beef steak One level 25 min. 100 ...120
(whole) / 250/max,
Roast Standard tray* then
180 ...
190
Leg of Lamb | One level 25 min. 70 ...90
(casserole) Standard tray* 250/max,
then 190
One level 25 min. 60 ... 80
Standard tray* 250/max,
then 190
Roasted One level 15 min. 60 ... 80
chicken (1,8- 250/max,
2 kg) Standard tray* then
180 ...
190
One level 15 min. 60 ... 80
250/max,
Standard tray* then
180 ...
190
Turkey (6.5 One level 25 min. 150 ... 210
kg) 250/max,
Standard tray* then
180 ...
190
One level 25 min. 150 ... 210
250/max,
Standard tray* then
180 ...
190
Fish One level Standard tray* 1 200 20...30
One level Standard tray* ) 200 20...30

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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Cooking table for test meals
Meals in this cooking table are prepared according to EN 60350-1 to make it easier

for control institutes to test the

oroduct.

Shortbread

One level

Standard tray*

140

20 ...

30

One level

Standard tray*

140

20 ...

30

2 levels

1-Standard tray*
3-Pastry tray*

140

20 ...

30

3 levels

1-Standard tray*
3-Pastry tray*
5-Deep tray*

140

25 ...

35

Small cakes

One level

Standard tray*

160

25 ...

35

One level

Standard tray*

150

30 ...

40

2 levels

1-Pastry tray*
3-Standard tray*

150

35 ...

50

3 levels

1-Standard tray*
3-Pastry tray*
5-Deep tray*

150

35 ...

50

Sponge cake

One level

Round springform pan
with a diameter of 26
cm on wire grill*™*

160

25 ...

35

One level

Round springform pan
with a diameter of 26
cm on wire grill*™

@

= | O] B E(EE]

150

30 ...

40

2 levels

1-Round springform
pan with a diameter of

26 cm on wire grill**

4-Round springform
pan with a diameter of
26 cm on pastry tray**

B

150

35 ...

45

Apple pie

One level

Round black metal dish
with a diameter of 20
cm on wire grill*™

180

50 ...

60

One level

Round black metal dish
with a diameter of 20
cm on wire grill*™*

B | [

170

50 ...

60

2 levels

1-Round black metal
dish with a diameter of

20 cm on wire grill**
4-Round black metal
dish with a diameter of
20 cm on pastry tray*™*

B

170

50 ...

60

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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Eco Fan Heating

Do not change the cooking
temperature after cooking starts in
Eco Fan Heating mode.

Do not open the door during
cooking in the Eco Fan Heating
mode.

mall cakes ne leve andard tray’

Cookies One level Standard tray* 200 30...35
Dough pastry One level Standard tray* 200 40 ... 45
Rich pastry One level Standard tray* 200 40 ... 45

* These accessories may not supplied with the product.

Tips for baking cake

¢ |f the cake is too dry, increase the
temperature by 10°C and decrease
the cooking time.

¢ |f the cake is wet, use less liquid or
lower the temperature by 10°C.

¢ |f the cake is too dark on top, place it
on a lower rack, lower the temperature
and increase the cooking time.

¢ |f cooked well on the inside but sticky
on the outside use less liquid, lower
the temperature and increase the
cooking time.

Tips for baking pastry

¢ |f the pastry is too dry, increase the
temperature by 10°C and decrease
the cooking time. Dampen the layers
of dough with a sauce composed of
milk, oil, egg and yoghurt.

¢ If the pastry takes too long to bake,
pay care that the thickness of the
pastry you have prepared does not
exceed the depth of the tray.

e |f the upper side of the pastry gets
browned, but the lower part is not
cooked, make sure that the amount of
sauce you have used for the pastry is
not too much at the bottom of the
pastry. Try to scatter the sauce equally
between the dough layers and on the
top of pastry for an even browning.

34/EN

Cook the pastry in accordance
with the mode and temperature
given in the cooking table. If the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

¢ |f the vegetable dish runs out of juice
and gets too dry, cook it in a pan with
a lid instead of a tray. Closed vessels
will preserve the juice of the dish.

¢ |f a vegetable dish does not get
cooked, boail the vegetables
beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

Close oven door during grilling.
Hot surfaces may cause burnsl!

Switching on the grill

1.First operating function appears on
display after touching @ button to
open the oven.

2.Touch A/~ to select the desired grill
function.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the
temperature field by touching T button.

» T symbol flashes.

4.Set the desired temperature touching
A/ keys.



5.Confirm the temperature setting by
touching T key.

6.Touch P || key to start grilling if
temperature and operating function
are appropriate. P symbol appears on
display.

» Your oven will readily start operating in

the selected function and will increase

the inner temperature to the set

temperature. Each grades of the inner

temperature symbol will be lit as inner

temperature reaches to the set

temperature. Additional active heaters

and recommended tray position appear

in the Function display.

7.You can finish grilling by touching 4l
button once again.

Cooking times table for grilling

Grilling with electric grill

» The oven finishes grilling and Il symbol

appears on display.
Switching off the grill

1.Touch the © button for approx. 2
seconds to close the oven.

Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food

may catch fire.

Fish Wire grill 4 250

Sliced chicken Wire grill 4..5 250 25...35 min
Lamb chops Wire grill 4..5 250 20...25 min
Roast beef Wire grill 4.5 250 25...30 min
Veal chops Wire grill 4.5 250 25...30 min. *
Toast bread* Wire grill 4 250 1...3 min
*depending on thickness

*Preheat for 5 minutes

**If the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

Meals in this cooking table are prepared according to EN 60350-1 to make it easier

for control institutes to test the product.

Toast bread Wire grill 4 250
Meatballs (beef) - Wire grill 4 250 25...35 min.
12 pieces

Turn the food after 2/3 of the total grilling time.

It is suggested to perform 5 minutes preheating for all foods broiling.
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[ Maintenance and care

General information

Service life of the product will extend
and the possibility of problems will
decrease if the product is cleaned at
regular intervals.

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burnsl!

e Clean the product thoroughly after
each use. In this way it will be possible
to remove cooking residues more
easily, thus avoiding these from
burning the next time the appliance is
used.

¢ No special cleaning agents are
required for cleaning the product. Use
warm water with washing liquid, a soft
cloth or sponge to clean the product
and wipe it with a dry cloth.

¢ Always ensure any excess liquid is
thoroughly wiped off after cleaning
and any spillage is immediately wiped
dry.

¢ Do not use cleaning agents that
contain acid or chloride to clean the
stainless or inox surfaces and the
handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those
parts clean, paying attention to sweep
in one direction.
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The surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

Cleaning the control panel
Clean the control panel and knobs with
a damp cloth and wipe them dry.

If your product is equipped with
buttons/knobs do not remove the
control buttons/knobs to clean
the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

1.Remove the front section of the side
rack by pulling it in the opposite
direction of the side wall.

2.Remove the side rack completely by
pulling it towards you.



Catalytic walls

(This feature is optional. It may not
exist on your product.)

The inner side walls (A) and/or the rear
wall (B) of your product may be coated
with catalytic enamel. Catalytic walls
have a light matte colour and a porous
surface. Catalytic walls of the oven
should not be cleaned. Thanks to their
perforated structure, catalytic surfaces
absorb grease and once the surface is
filled with grease, they start to shine. In
this case, it is recommended to replace

Easy Steam Cleaning

(This feature is optional. It may not

exist on your product.)

It ensures easy cleaning because the dirt

(having waited not for too long) is

softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

2.Pour 500 ml of water into the oven
tray and place the tray at the 2nd rack
of the oven.

3.Select easy steam cleaning function.
Cleaning duration will appear on the
screen and it cannot be changed. You
can set the end time for this cleaning
function.

4.0pen the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.

5.Use warm water with washing liquid, a
soft cloth or sponge to clean the
persistent dirt and wipe it with a dry
cloth.

During the easy steam cleaning
mode, water that is placed in the
tray to soften lightly formed
residues/dirt within the oven cavity
will evaporate and condense in
the oven cavity and inner glass of
the oven door, therefore water
may drip when the oven door is
opened. Wipe away the
condensation as soon as the oven
door is opened.

Clean oven door

To clean the oven door, use warm water
with washing liquid, a soft cloth or
sponge to clean the product and wipe it
with a dry cloth.

Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.

Don't use any harsh abrasive
cleaners or sharp metal scrapers
for cleaning the oven door. They
could scratch the surface and
destroy the glass.
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Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
dishwashing detergent, warm water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven glass.
Removing the oven door
1.0Open the front door (1).
2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressing them down as
llustrated in the fi

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

1
2
3
4
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4.Remove the froht door by pulling it
upwards to release it from the right
and left hinges.

Steps carried out during removing
process should be performed in
reverse order to install the door.
Do not forget to close the clips at
the hinge housing when
reinstalling the door.

Removing the door inner
glass

(This feature is optional. It may not
exist on your product.)

The inner glass panel of the oven door
can be removed for cleaning.

1.0Open the oven door.




2.Pull towards yourself and remove the
plastic part installed to upper section
of the front door.

3.As illustrated in figure, raise the
innermost glass panel (1) slightly in

direction A and pull it out in direction B.

1 Innermost glass panel

2* Inner glass panel (This may not exist
on your product.)

4.1f your product is equipped with an
inner glass panel; repeat the same
procedure to remove the inner glass
panel (2).

5.The first step to regroup the door is
reinstalling inner glass panel (2). Place
the chamfered corner of the glass
panel so that it will rest in the
chamfered corner of the plastic slot. (If
your product is equipped with an inner
glass panel). Inner glass panel (2) must
be installed into the plastic slot close
the innermost glass panel (1).

6.When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the
inner glass panel. It is important to
seat lower corner of innermost glass
panel (1) into the lower plastic slot.

7.Push the plastic part towards the
frame until you hear a "click”.

Replacing the oven lamp

Before replacing the oven lamp,
make sure that the product is
disconnected from mains and
cooled down in order to avoid the
risk of an electrical shock.

Hot surfaces may cause burnsl!

The oven lamp is a special electric
light bulb that can resist up to
300 °C. See Technical
specifications, page 13 for details.
Oven lamps can be obtained from
Authorised Service Agents or
technician with licence.

Position of lamp might vary from
the figure.

The lamp used in this appliance is
not suitable for household room
illumination. The intended purpose
of this lamp is to assist the user to
see foodstuffs.

The lamps used in this appliance
have to withstand extreme
physical conditions such as
temperatures above 50 °C.

If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

2.Turn the glass cover counter
clockwise to remove it.

3.1f your oven lamp is of type (A) shown
in the figure below, remove it by
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rotating as shown and replace it. If it is
of type (B), pull and remove it as
shown in the figure and replace it.

4.Install the glass cover.

If your oven is equipped with a

square lamp:

1.Disconnect the product from mains.

2.Remove the wire racks as described.
See Cleaning the oven, page 36.
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3.Remove the protective glass cover
with a screwdriver.

4.1f your oven lamp is of type (A) shown
in the figure below, remove it by
rotating as shown and replace it. If it is
of type (B), pull and remove it as
shown in the figure and replace it.

5.Install the glass cover and then the
wire racks.



Troubleshooting

Oven emits steam when it is in use.

eration. >>> This is not a fault.

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is
not a fault

¢ The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If
necessary, replace or reset them.

¢ Product is not plugged into the (grounded) socket. >>> Check the plug

__connection.

. Oven lamp is defective. S>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

cessary, replace or reset the fuses.

ght not be set to a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/or temperature.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If
necessary, replace or reset the fuses.

Consult the Authorised Service Agent or technician with licence or the dealer
where you have purchased the product if you can not remedy the trouble
although you have implemented the instructions in this section. Never attempt
to repair a defective product yourself.
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Service

Vi har service i hela Sverige/ Nationwide service in Sweden
Besok www.cylinda.se / Visit www.cylinda.se
Ring 0771-25 25 00 (endast lokaltaxa) / Call 0771-25 25 00

Uppge / Declare

Maskintyp / Model code
Serienummer / Serial number
Inkdpsdatum / Purchase date

Problembeskrivning / Problem description
Namn och adress / Name and address

Ditt telefonnummer / Phone number

Kontakta oss / Contact us

www.cylinda.se

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentua



