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Bezpecnostni upozornéni

NedodrZeni téchto predpisd mUze
zpUsobit Skody a zranéni, i smrtelna,
vede ke ztraté zaruky a zbavuje
vyrobce jakékoli odpovednosti.

Pfed instalaci a udrzbou spotfebice
si pozorné prectéte tento navod a
peclivé jej uschovejte pro budouci
vyuziti dalsimi pracovniky.

Neopravnéné zasahy, Upravy &i zmeény
Vv rozporu s tim, co je uvedeno v tomto
navodu, vedou ke ztraté zaruky.

Pfi premisténi trouby k ni vzdy pfilozte
tento navod; v pfipadé potfeby si od
autorizovaného prodejce nebo pfimo od
vyrobce vyzadejte novou kopii navodu.

Pfi  pfepravée spotfebice pouZivejte
vhodné osobni ochranné prostiedky (DPI)
a zafizeni odpovidajici nosnosti. Osoba
manipulujici se spotfebicem musi byt v
dobrém fyzickém a psychickém stavu a v
manipulacnim prostoru nesmi byt zadné
pfedmeéty nebo osoby.

Po sejmuti obalu se ujistéte, Ze je spotfebic
celistvy a ze béhem pfepravy neutrpél
zadné Skody. Spotfebi¢ se nesmi v
zadném pfipadé instalovat a spoustét, je-li
poskozeny. Mate-li néjaké pochybnosti,
okamzité kontaktujte technickou podporu
vyrobce nebo prodejce.

Pokud neporozumite celému obsahu
tohoto ndvodu, kontaktujte radéji
vyrobce.

Vdechny operace spojené s instalaci a
mimoradnou Udrzbou mohou provadét
pouze kvalifikovani pracovnici
povéreni vyrobcem, a to v souladu s
platnymi pfedpisy zemé, kde je zafizeni
pouzivano, a v souladu s predpisy
vztahujicimi se k zafizeni a bezpelnosti
prace.

Pfed instalaci zafizeni zkontrolujte, zda
je v souladu s predpisy platnymi v zemi
pouZziti, a zkontrolujte Udaje uvedené na
typovém stitku.
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Safety precautions

Failure to comply with these rules
may result in damage and injury
or death, renders the warranty null
and void, and relieves the manufacturer
of any liability.

Before installing or maintaining the
appliance, read this manual carefully
and store it for any further use by the
various operators.

Any work, tampering or modifications
that are not specifically authorised
and which do not comply with the
instructions given in this manual shall
invalidate the warranty.

Always attach the manual if the ownership
of the oven is transferred; if necessary, a
new copy must be requested from the
authorized dealer or directly from the
manufacturer.

To transport the equipment, use suitable
personal protective equipment (PPE) and
means suitable for the weight and size of
the equipment. Before moving it, make
sure you are in full physical and psychic
abilities and that the manoeuvring area is
free of objects or people.

As soon as the packaging has been
removed, make sure that the device is
intact and free from transport damage. In
no case will a damaged appliance ever be
installed and put into operation; if in doubt,
contact technical assistance or your dealer
immediately.

If you do not understand all of the
contents of this manual, please contact
the manufacturer in advance.

All - installation and  non-routine
maintenance operations must be
performed exclusively by qualified
technicians that are authorised by the
manufacturer, in compliance with the
regulations in force in the user country,
and in compliance with the regulations
on systems and safety in the workplace.



Pfed provadénim jakékoliv instalace
nebo udrzby, fadné <¢i mimoradné,
odpojte zafizeni od pfivodu elektrického
proudu a vody a uzaviete uzaviraci ventil
plynu (pouze pro modely na plyn).
Neopravnéné zdsahy, upravy i zmeny
Vv rozporu s tim, co je uvedeno v tomto
navodu, vedou ke ztraté zaruky.

Instalace nebo Udrzba, které nejsou
uvedené v tomto navodu, mohou
zpUsobit skody, zranéni nebo smrtelné
urazy.

Béhem montaze zafizeni je zakdzano, aby
pracovnim prostorem prochdazely nebo
se v ném zdrzovaly osoby, které nejsou
provedenim instalace povéreny.

Zatizeni musi jit snadno pfesunout pro
provedeni pfipadné mimoradné udrzby:
davejte pozor, aby pfipadné zednické
prace provadéné poinstalaci(napf.stavba
zdi, vyména dvefi za uzsi, rekonstrukce
atd.) neznemoznovaly pfesun.

Zartizeni se smi prepravovat pouze pomoci
prostfedk’ odpovidajicich jeho hmotnosti
arozmértm a za pouziti prostfedkd osobni
ochrany (rukavice, bezpecnostni obuv
atd.).

Pfi provadeni udrzby nebo pfipeviovani
nozek anebo kolecek nepreklapéjte
zafizeni dnem vzhdru ani ho nepokladejte
na bok.

Napadjeci kabel smi vymeénovat pouze
kvalifikovany a povéereny technik. Kabel
je mozné nahradit pouze kabelem s
obdobnymi charakteristikami jako ma
zluto-zeleny zemnici kabel.

Vyrobni  Stitek  obsahuje  dulezité
technické informace, které jsou nezbytné
v pfipadé zadosti o udrzbu nebo opravu
zafizeni: proto doporucCujeme, abyste
ho neodstranovali, neposkozovali ani
nemenili.

Protoze obalovy material je potencidlné
nebezpecny, udrzujte ho mimo dosah
déti nebo zvifat a spravné ho zlikvidujte
v souladu s mistnimi predpisy.

Check that systems are compliant with
the installation country standards and
the specifications on the appliance rating
plate before installing the appliance.
Disconnect the appliance from the
electricity and water supply and close the
gas shut-off valve (only for gas models)
before carrying out any installation or
ordinary or extraordinary maintenance
work.

Any work, tampering or modifications
that are not specifically authorised
and which do not comply with the
instructions given in this manual shall
invalidate the warranty.

Installation or maintenance that fails to
respect the indications in this manual
may cause damage, injury or fatal
accidents.

It is forbidden for people not involved
with installation to pass through or stop
in the work area when the equipment is
being assembled.

The appliance must be easy to move
for any non-standard maintenance
work. Make sure that any building work
following installation (e.g. walls built,
doors replaced with narrower models,
renovation work) does not hinder
movement.

The appliance must be transported
using suitable lifting equipment for its
size and weight, and personal protective
equipment (PPE - gloves, safety footwear,
etc.). must be worn.

Do not turn the appliance upside down or
lay it on its side for maintenance or to fix
the feet and/or wheels.

The power supply cable must only
be replaced by a qualified, authorised
technician. The cable must only
be replaced by one with the same
characteristics  with a yellow/green
earthing cable.
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Mezi troubu a nosnou plochu nevkladejte
zadné predmeéty (napf. brozury, kuchyrnske
rukavice atd.).

Spotrebi¢ se musi stabilné a bezpecnée
polozit na pfipraveny podklad, aby se
nemohl posunout ¢i pfevratit; podklad
musi mit odpovidajici nosnost, aby se
po usazeni spotfebice nedeformoval
¢i nepraskl, a musi byt zkonstruovan
z ohnivzdorného a tepelné odolného
materialu.

Pouze pro zafizeni na plyn

A

A

Plati  povinnost  instalace  zafizeni
v mistnostech,  které  odpovidaji
bezpelnostnim pozadavkdm platnych
pfedpisd a maji pfiméfené veétrani.
Ujistéte se o nepretrzité vyméneé vzduchu
zvenci pro zajisténi spravného spalovani
a zamezeni tvorby zdravi skodlivych
tékavych latek (nebezpeci uduseni!)
Ujistéte se:

- 0 provedeni instalace s ohledem na
bezpeclnostni pfedpisy v zemi pouZiti a
firmy dodavajici plyn;

- 7e vétraci otvory a odvod zafizeni jsou
bez prekazek (napf. blizkost predmét(
nebo zdi);

- ze typ dostupného plynu odpovida
typu uvedenému na Stitku Udajy;

- ze trubky pro pfipojeni plynu odpovidaji
uvedenym prameériim;

- ze komponenty nedodavané vyrobcem
a pouzité pro instalaci odpovidaji
pfedpisim platnym v zemi pouziti;

The rating plate provides important
technical information. This information
is essential in case of a request for
maintenance or repair to the equipment.
For this reason, do not remove, damage or
modify it.

The packing material is potentially
dangerous and should be kept out of the
reach of children and animals. Dispose of
it properly according to local regulations.
Do not insert any object (e.g. booklets,
kitchen gloves, etc ..) between the oven
and the support surface.

The equipment must be placed in a stable
and safe way on the support provided in
order to prevent any possible movement
or tipping over; the support cabinet must
be able to support the weight of the
equipment at full load without deforming
or yielding and must be made of fireproof
and non-heat sensitive material.

Only for gas appliances

A The appliance must be installed in rooms

that meet the safety requirements laid
down in the regulations in force and that
have adequate ventilation. Make sure that
there is a continuous exchange of air from
outside to ensure proper combustion
and to prevent the formation of volatile
substances harmful to health (danger of
suffocation!)

Make sure:

- that the installation is carried out
bearing in mind the safety regulations
of the country of use and the gas supply
company;

- that the ventilation openings and the
appliance drain are not obstructed (e.g.
by objects or walls);

-that the type of gas available
corresponds to that indicated on the
data plate;

-that the gas connection pipes
correspond to the diameters shown;

- that the components used in the
installation that were not supplied by
the manufacturer comply with the



regulations in force in the country of
use;

- that the mains inlet pressure is no
more than 55 mbar; higher pressures
are not permitted.

A After connecting the gas, check the seal
on the components, preferably using
non-corrosive  foaming  substances.

- ze tlak na vstupu sité nepfekracuje
hodnotu 55 mbar; vy3$si hodnoty tlaku
se nepovoluiji.

A Po pfipojeni plynu ovéfte dokonalé
utésnéni komponentl nejlépe pomoci
nekorozivnich pénotvornych latek. V
kazdém pfipadé se vyhnéte pourziti

plamen! :
do Avoid the use of flames at all costs!

A Pfi  prvnim uvedeni provozu . o
musi kvalifikovany technik povéteny A At ﬁrst. start-up, a qualified technician
authorised by the manufacturer must

vyrobcem provést analyzu odpadniho _ ,
carry out an analysis of the burner’s

plynu hofaku (CO, CO2) a poznacit na ,
zafizeni naméfené hodnoty. exhaust gases (CO, CO2), reporting the
values found on the appliance.

tlak vody na pfivodu 1,5 -3 bar (150 - 300kPa)
inlet water pressure 1.5 -3 bar (150 - 300kPa)

A2, Pictograms

The installation instructions are valid for all models unless
otherwise specified by the following pictograms:

A2. Vysvétleni piktogramu

Ndavod kinstalaci plati pro vsechny modely, neni-li u nasle-
dujicich piktogram uvedeno jinak:
Danger! Situation presenting immediate
danger, or a hazardous situation which could
cause injury or death.

Nebezpedil Situace znamenajici bezprostfed-
ni nebezpeci nebo nebezpelna situace, ktera
muze vést k Ujmé na zdravi nebo smrtelnému
drazu.

Danger! Hot surfaces, risk of burns and
damage to heat-sensitive objects through
contact (5041 - [EC 60417).

Nebezpecil Horké povrchy, nebezpeci popé-
leni a poskozeni predmétl citlivych na teplo
pii dotyku (5041 - IEC 60417).

vl o ) Tips and useful information
Uzite¢né rady a informace

- Earthing symbol
Symbol uzemnéni

: o . Equipotential symbol
Symbol ekvipotencidlni svorkovnice

Read the instruction manual

HO0Oo P b

Prectéte si navod k pouziti

o000 P B

The manufacturer reserves the right to make changes to
improve theappliancesandaccessoriesatany time without
prior notice. Full or partial reproduction of this manual is
forbidden without the consent of the manufacturer. The
measurements provided are indicative and not binding. In
case of any disputes, the original language this manual was
drawn up inis Italian. The manufacturer is not responsible
for any translation/interpretation errors.

Viyrobce si vyhrazuje pravo kdykoliv bez oznameni provést
vylepseni zafizeni nebo pfislusenstvi. Sifeni tohoto
ndvodu nebo jeho ¢asti je bez souhlasu vyrobce zakdzano.
Uvedené rozmeéry jsou orientacni a nezavazné. V pfipadé
rozporl je rozhodujici origindlni italské znénf navodu.
Viyrobce nenf odpovédny za pfipadné chyby v prekladu/
interpretaci.
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Umisténi

Preprava do mistnosti, kde bude zarizeni
nainstalovano

1)

Obléknéte si ochranny odév a zafizeni za pomoci
vysokozdvizného voziku presufite do mistnosti, kde
ma byt nainstalovano: pro spravnou prepravu zasunte
vidlice na levé strané nebo vzadu, NIKDY u cela.
Doporucujeme zafizeni pfesouvat vzdy na paleté.

Vlastnosti mistnosti, kde bude zafizeni

nainstalovano

2}

Mistnost, ve které se bude zafizeni nachazet, musi:

-byt dobfe vétrand a nesmi byt vystavena
povétrnostnim vlivim;

- mit rovnou podlahu, perfektné vyrovnanou, kterd
unese hmotnost plné zatizeného zafizen;

- mit teplotu minimalné +5 °C;

- mit vihkost maximalné 70 %;

- byt v souladu s platnymi pfedpisy, co se bezpecnosti
prace a zafizeni tycCe;

-nesmi obsahovat potencidlné vybusné materidly
nebo latky;

- byt urcena pro pfipravu jidel.

Zafizeni s pfivodem plynu vyzaduje v souladu se

zakonem mimo jiné mistnosti s povrchem a vétranim

pfiméfenym vykonu pece a pfipravené pro odvod

spalin ven.

Po zapnuti vydava zafizeni velké teplo, které se ifi do

okolnfho prostredi.

Z tohoto ddvodu:

- NEUMISTUJTE do blizkosti zafizeni hotlavé predme-
ty, potencialné vybuiné predméty nebo predméty
citlivé na teplo (napt. dekora¢nfi plastové predméty,
zapalovace atd.).

- NEUMISTUJTE k zafizeni potencialné vybusné pred-
méty (napf. plynové ldhve nebo lahve pod tlakem),
hroz riziko vybuchu.

- Mezi troubu a nosnou plochu nevklddejte zadné

predmeéty (napf. brozury, kuchyrské rukavice atd.).

NEUMISTUJTE pec do blizkosti hoflavych stén nebo

stén z materidlu citlivého na teplo (napf. dreva):

pokud to bude nezbytné, viozte mezi sténu a

zafizeni tepelné izola¢ni materidl, ktery bude

nehoflavy a nebude citlivy na teplo.
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Positioning

Transportation to the installation room

1)

Move the appliance to the room where it will be
installed using a forklift truck. Please wear protective
clothing. Insert the forks from the left or back, NEVER
at the front. Always move the appliance on the pallet.

The installation area

2}

:)

The room where the equipment will be positioned

must:

- be ventilated and not exposed to atmospheric
agents;

- have a smooth, perfectly level floor which can bear
the weight of the appliance at full load.

- have a temperature above +5°C;

- have maximum humidity of 70%;

- comply with the regulations in force in terms of
safety in the workplace and the systems;

-not contain potentially explosive materials or
substances;

- be dedicated to food preparation.

In addition, a gas-fired appliance requires, by law,

rooms with a surface area and ventilation that are

suitable for the power of the oven and that have a

means of externally evacuating flue gases.

When the appliance is switched on, it creates a

lot of heat which is radiated to the surrounding

environment.

For this reason:

- DO NOT put flammable, potentially explosive or
heat-sensitive objects near to the equipment (e.g.
plastic decorative elements, lighters, etc.);

- DO NOT put potentially explosive components (e.g.
gas canisters or pressurised canisters) close to the
appliance as this could cause deflagration.

- DO NOT insert any object (e.g. booklets, kitchen
gloves, etc ..) between the oven and the support
surface.

- DO NOT place it near flammable walls or in a
heat-sensitive material (e.g. wood). If you are forced
to do so, place a thermal insulation material that is
not combustible and not heat sensitive between
the wall and the equipment.



B2. Pripravné cinnosti

Kontrola soucasti v baleni

Pfed zahdjenim instalace zkontrolujte pfitomnost a neporuse-
nost viech soucasti nezbytnych pro instalaci.

A Bude-li nékterd soucast chybét anebo bude
poskozend, kontaktujte vyrobce nebo prodejce.

Odstranéni ochrannych folii

4 } Ochranné folie zarizeni odstranujte pomalu: ocistéte
pfipadné zbytky lepidla pomoci vhodného rozpou-
stédla a bez pouZiti nastrojl, abrazivnich Cisticich
prostfedkd nebo kyselin, které by mohly poskodit
jeho povrch.

A Protoze odstranéné folie jsou potencidlné nebezpec-
né, udrzujte je mimo dosah déti nebo zvifat a spravné
je zlikvidujte v souladu s mistnimi predpisy.

Kontrola nalepky ,nebezpedi popaleni”

5} Zkontrolujte, zda se na celni strané nachdzi Zlutd
nalepka ,nebezpeci popdéleni’ Upozornuje, ze pfi
vytahovani plechl z pece musite davat dobry pozor,
aby z nddob nevytekla horkéa tekutina. Pokud nalepka
chybi, kontaktujte vyrobce.

Odstranéni nevhodnych predméti z pecici
komory

Z pecici komory odstrante vsechny nevhodné predméty
(napf. navody, plastové sacky atd.).

A PFi instalaci neodkladejte dovniti pece zadné pred-
meéty (napf. Sroubovaky).

Umisténi zafizeni
UMISTENi TROUBY NA PODKLAD

6} Pro dosazeni optimalni vysky pro pouziti, umistéte

zafizeni na:

- pomocnou konstrukci;

- podpérnou konstrukci vyrobce;

- jinou pec ze stejné fady (pomoci volitelné dodavané
sady pro montaz nad sebe);

- stll nebo neurdini skfinku: musi byt dokonale
vyrovnané, stabilni a musi moci nést hmotnost
plné zatizeného zafizeni. Jejich povrch musi byt
ohnivzdorny a odolny vici vysokym teplotam.

Nedoporucujeme pokladat zafizeni pfimo na zem.

Ma-li byt zafizeni umisténo nad jiné zafizeni, jeho
povrch nesmi prekrocit 35 °C.

~ B P

V pfipadé potfeby Ize vysroubovanim nozek spotfebic
ustavit do vahy; pfitom davejte pozor, abyste je Uplné
nevysroubovali.

B2. Getting started

Checking the package contents

Before installing the appliance, please check that you have all
of the component parts and that they are intact.

f If acomponentis missing or damaged, please contact
the manufacturer or your retailer.

Removing the protective films

4} Slowly remove the protective films from the
appliance. Clean any glue residue with a suitable
solvent, without using any abrasive detergents, acids
or tools that could damage the surfaces.

Once removed, the protective films must be kept

A out of the reach of children and animals as they are
potentially dangerous. Dispose of them correctly in
compliance with local regulations.

Checking for the “Risk of burns” label

5 } Check that the yellow “Risk of burns” label is present
on the front panel. Be careful when removing trays
from the oven: boiling cooking liquids may spill from
the trays. If there is no label, contact the manufacturer.

Removing non-compliant objects from the oven
chamber

Remove any non-compliant items from the oven chamber
(e.g. manuals, plastic bags).

During installation, do not put anything inside the
oven (e.g. screwdrivers).

Positioning the appliance
POSITIONING SUPPORTED OVENS

6} For suitable usage height, position the appliance on:

- an accessory;

- one of the manufacturer’s supports;

- another oven from the same series using the specific
stacking kit (optional).

- a table or a neutral cabinet: they must be perfectly
level and stable, and must bear the weight of the
appliance at full load. The surface must be fireproof
and resistant to high temperatures.

Do not rest the appliance directly on the ground.

> B

If the appliance is to be placed on top of another one,
the surface of the latter must not be hotter than 35°C.

7 } In case of need, you can act on the feet of the
appliance to adjust the levelling, taking care not to
unscrew them completely.



UMISTENI PECE S VOZIKEM

89 )

10)

Pece s vozikem se musi umistit vyhradné na podlaze.
V pfipadé potfeby Ize vysroubovanim nozek spotfebic
ustavit do vahy; pfitom davejte pozor, abyste je Uplné
nevysroubovali. Zkontrolujte, jestli vozik snadno zaje-
de do komory pece.

Zkontrolujte také, zda tésnéni skla dvefi (A) po zajeti
voziku do komory a zavieni dvefi je umisténo tak,
jak je znazornéno na obrazku (pfekryva se uprostfed
predni prepazky voziku).

Pro vétsf bezpecnost a stabilitu Ize pece s vozikem pfipevnit k
podlaze pomoci dodanych konzol.
Postupujte nasledujicim zpdsobem:

11}

ujistéte se, Ze pec je ve spravné instala¢ni poloze a na
podlaze si vyznacte polohu otvorC. Viyvrtejte otvory
ve vyznacenych bodech a vloZte hmozdinku vhodnou
pro typ podlahy, do které se ukotvuje. Upevriovaci
konzoly (B) pfipevnéte k podlaze a ke konzolam (A).
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POSITIONING WHEELED OVENS

8-9 } Wheeled ovens must be placed only on the floor. If

10)

necessary, it is possible to act on the appliance feet to
adjust the levelling, taking care not to unscrew them
completely and checking that the trolley enters the
oven chamber easily

Also checkthat,once the trolley has been inserted and
the door closed, the door glass seal (A) is positioned
as shown in the figure (overlapping half of the trolley
front bulkhead).

For greater safety and stability, it is possible to fix the trolley
ovens to the floor, using the brackets supplied.
To do this:

11}

make sure that the oven is in the correct installation
position, trace the position of the holes on the floor.
Drill in the marked points and insert a plug suitable
for the type of flooring to which you are anchoring.

front bulkhead of the trolley
predni pfepazka voziku







DODRZOVANE VZDALENOSTI

16-17 }Zaﬁzem’ nainstalujte:

- pod digestor s odpovidajicim vykonem;

-tak aby byl zajistén pfistup k pfipojkdm vody a
elektrického proudu;

- s volnym prostorem alespori 5 cm po bocich zafizeni
azanim;

- s odstupem 50 cm na bocich a 70 cm vzadu od fritéz
a dalsich horkych zafizent.

Zatizeni, jak pevné ulozend, tak s vozikem, se musi
dat snadno odsunout pro pfipadnou mimoradnou
udrzbu. Davejte pozor, aby pfipadné zednické prace
provadéné po instalaci (napf. stavba zdi, vyména dveri
za uzsi, rekonstrukce atd.) neznemoznovaly pfesun.
Zatizeni, jak pevné uloZend, tak s vozikem, nejsou
vhodné pro zabudovanou instalaci.

A

A\

Zavérecné kontroly po umisténi

Po spravném umisténi pece na misté instalace zkontrolujte
uzavieni a tésnost tésnéni dvirek na komovre pece.
Dvefini zavésy se musi sefidit tak, aby byla zajisténa maxi-
malnf tésnost dvefi pece béhem jejiho provozu. Sefidit Ize jak
horni, tak i spodni zavésy.

V pfipadé potfeby upravte tésnéni dveff:

1)

15 )

povolte sroub (A) a dvefe posunte do pozadované
polohy;

pouze u pevné postavenych peci sefidte uzaviraci
madlo (B) dvefi, aby se odstranil pfipadny unik pary
béhem peceni (zasroubovanim madla se zvysuje
tlak vyvijeny dvefmi na tésnéni, vysroubovanim se
snizuje).

Po dokonceni sefizeni Sroub znovu utahnéte.

DISTANCES TO BE COMPLIED WITH

Install the appliance:

- underneath a cooker hood of adequate power;

-so as to have access to the water and electrical
connections;

- leaving a space of at least 5 cm at the back and sides
of the appliance;

- at a distance of 50 cm to the side and 70 cm to the
back from fryers or other hot equipment.

16-17}

The equipment, both supported and wheeled, must
be easily movable for any extraordinary maintenance.
Make sure that any building work following installa-
tion (e.g. walls built, doors replaced with narrower
models, renovation work) does not hinder movement.
The equipment, both supported and wheeled, is not
suitable for recessed installation.

A

A

Final checks after positioning

After the oven has been correctly positioned in the place of
installation, check that the oven chamber door is closed
and the seal is tight.

The door hinges must be adjusted so as to ensure maximum
tightness of the oven door during its operation. It is possible
to adjust both the upper and lower hinges.

To adjust the tightness of the door, should it become
necessary:

14}

15 )

loosen the bolt (A) and move the door to the desired
position;

in supported ovens only, adjust the door locking
pin (B) to eliminate any steam leaks during cooking
(screwing the pin increases the pressure exerted by
the door on the gasket, unscrewing it decreases it).
When the adjustment is complete, retighten the bolt.

13

14

10




A - 50 cm installation - maintenance / 5 cm use
A - 50 cminstalace - idrzba / 5 cm pouzivani

15

11



B3. Elektrické zapojeni B3. Electrical connections

Bezpecnostni upozornéni Safety precautions

A Dfive nez budete zafizeni pfipojovat na A Before connecting the electrics, read the

elektricky proud, pozorné si prectéte
bezpelnostni upozornéni na prvnich
stranach tohoto navodu a zkontrolujte
Udaje sité s Udaji uvedenymina vyrobnim
Stitku.

Pfipojeni k napajeci elektrické siti musi
byt v souladu s predpisy platnymi v zemi
instalace zafizeni a musi je provadét
kvalifikovani pracovnici poveren|
vyrobcem: pfi  nedodrzeni  téchto
predpist mUze dojit k vecnym Skodam a
ujmeé na zdravi, zanika zaruka a vyrobce
je zbaven veskeré odpovednosti.
Zafizeni musi byt pfipojeno pfimo na
elektrickou sit a musi byt na zacatku
vybaveno vypinacem, ke kterému bude
snadny pristup a ktery bude na zafizeni
nainstalovan v souladu s predpisy
platnymi v zemi instalace zafizeni. Tento
vypina¢ musi mit omnipolarni Usekovy
spina¢, tak aby bylo zaruceno celkové
odpojeni pfi pfetizeni kategorie ll.

Je wvasi povinnosti provést spravné
uzemnéni pomoci jediného kabelu bez
spoju, ktery nebude pferusen ani jisticem.
Zluto-zeleny zemnici vodi¢ musi byt
minimalné o 3 cm delsi nez dalsi vodice.
VSechna zafizeni musi byt zapojena na
ucinny ekvipotencialni systém, ktery
bude v souladu se pfepisy platnymi v
zemi instalace.

Béhem provozu zafizeni se napdjeci
napéti nesmi odchylit od hodnoty
uvedené na vyrobnim Stitku o vice nez
+/-10 %.

12

safety warnings at the beginning of this
manual carefully, and always check the
system data against what is shown on
the rating plate.

A The connection to the electrical mains

must comply with the regulations in
force in the country where the appliance
is installed, and it must be carried out by
qualified technicians, authorised by the
manufacturer. Failure to comply with
these regulations may cause damage
and injury, invalidates the warranty and
relieves the manufacturer of all liability.

A The appliance must be connected direct-

ly to the power supply and must be fitted
with an easily accessible switch, installed
in the system in compliance with the
regulations in force in the country where
the appliance is being installed. This
switch must separate all pole contacts so
as to guarantee complete disconnection
in overvoltage category lll conditions.
An earth connection is mandatory and
must be made using a single cable with
no joins or interruptions (including for
a protective switch). The yellow/green
earth conductor must be at least 3 cm
longer than the other conductors.

Every appliance must be included in
an efficient equipotential system that
complies with the regulations in force in
the installation country.

When the appliance is running, the
supply voltage should be within +/-10%
of the value displayed on the rating plate.



Montaz napajeciho kabelu

Zafizeni opoustéji tovarnu BEZ namontovaného napajeci-
ho kabelu.

Pro montaz kabelu postupujte podle pokynl na obrazcich }
18 2 19 a podle tabulky na této strané.

18
19

ViySroubujte srouby na bo¢nim krytu a kryt otevrete.

Povolte kabelovou prlichodku a protdhnéte ji
napdjeci kabel. Kabel musi byt z polychloroprenu
nebo syntetického elastomeru pod plastém odolnym
vUci oleji a musi mit prlfez vhodny pro zatizeni
odpovidajici zafizeni (viz tabulka nize).

Fitting the supply cable

The appliances leave the factory with the supply cable NOT
already fitted.

To fit the cable, follow the instructions in the figures } 18 and
19 and the table on this page.

18 )

19)

Open the side cover by unscrewing the screws hold-
ing it in place.

Loosen the cable gland and thread the power cable
through it. The cable must be in polychloroprene or
synthetic elastomer under equivalent oil-resistant
sheath and have a section suitable for the load corre-
sponding to each appliance (see table below).

17

13

18



Model Napéti Frekv. (Hz) | Prikon (kW) Eéﬂﬁﬁ Tepjerrrllnea’n I(()?’[I)t%cita Spotieba plynu hr:;la;)ztﬂr(;a;t . ﬂi?éh |’
v m3/h kW mm? kW ngB/a 5132/?1 Sﬁz/i Kg kg
SNHG 061 | 1N 230V |50 (600optional) 14 3x1,5 12 095 | 127 | 148 135 30
SNHG 101| 1N 230V |50 (60optional) 1,5 3x1,5 19 1,5 2,01 | 235 165 50
SNHG 062 1N 230V |50 (600optional) 14 3x1,5 19 1,5 2,01 | 235 190 48
SNHG 102| 1N 230V |50 (600optional) 33 3X2,5 27 213 | 286 | 332 211 80
SNHG 201| 1N 230V |50 (60optional) 33 3X2,5 36 284 | 381 | 443 280 100
SNHG 202| 1N 230V |50 (600optional) 4,1 3X2,5 54 426 | 571 | 6,65 380 160
SNHE 061| 3N 400V |50 (60optional) 14 5x2,5 // // // // 107 30
SNHE 101| 3N 400V |50 (60optional) 16,5 5X4 // // // // 140 50
SNHE 062| 3N 400V |50 (60optional) 214 5X6 // // // // 170 48
SNHE 102| 3N 400V |50 (60optional) 28,3 5X10 // // // // 190 80
SNHE 201| 3N 400V |50 (60optional) 333 5X10 // // // // 260 100
SNHE 202| 3N 400V |50 (60optional) 54,1 5X25 // // // // 340 160
Model Voltage Freq. (Hz) Absorbed Cable Nominal Gas consumption Loadless | Max load
power (kW) cross-section| heatflow weight
\% m*/h kW mm? kW ngg/?] nng/?w anQz/i Kg kg
SNHG 061 | 1N 230V |50 (60 optional) 1,4 3x1,5 12 095 | 127 | 1,48 135 30
SNHG 101| 1N 230V |50 (600optional) 1,5 3x1,5 19 1,5 2,01 | 2,35 165 50
SNHG 062 1N 230V |50 (600optional) 1,4 3x1,5 19 1,5 2,01 | 2,35 190 48
SNHG 102| 1N 230V |50 (600optional) 33 3X2,5 27 213 | 286 | 332 211 80
SNHG 201| 1N 230V |50 (600optional) 33 3X2,5 36 284 | 381 | 443 280 100
SNHG 202| 1N 230V |50 (600optional) 4,1 3X2,5 54 426 | 571 | 665 380 160
SNHE 061| 3N 400V |50 (60optional) 14 5x2,5 // // // // 107 30
SNHE 101| 3N 400V |50(600optional) 16,5 5X4 // // // // 140 50
SNHE 062| 3N 400V |50 (60optional) 214 5X6 // // // // 170 48
SNHE 102| 3N 400V |50 (600optional) 283 5X10 // // // // 190 80
SNHE 201| 3N 400V |50 (60optional) 333 5X10 // // // // 260 100
SNHE 202| 3N 400V |50 (60optional) 54,1 5X25 // // // // 340 160

14




21-22 }Pfipojte vodice kabelu podle pokynd na obrazku.

Po zapojeni ovéfte multimetrem, Zze mezi fazemi a
uzemnénim nedochazi k elektrickému rozptylu a Ze
trva elektrickd kontinuita mezi vnéjsi kostrou a zemni-
cim kabelem sité.

Zaviete bocni kryt pomoci Sroubl a utdhnéte sroub
kabelové prachodky, ¢imz kabel zablokujete.

Doporucujeme pfipojit zafizeni k rozvadéci vybavenému na
vstupu vypinacem, ke kterému bude snadny pfistup a ktery
bude na zafizeni nainstalovan v souladu s predpisy platnymi
v zemi instalace zafizeni. Alternativné je mozné namontovat
zastrcku s odpovidajicimi charakteristikami.

A

19

Pfi pfipojenido rozvadéce je nutno dodrzet polaritu
kabel(. Pro ovérenispravnosti provedeného pripojeni

zkontrolujte, zda mezi skiini pece (uzemnéni )
a fazi je napéti 230 V. Chybné zapojeni by mohlo
zpUsobovat prehfivani svorkovnice, ta by se mohla
roztavit a hrozilo by nebezpeci Urazu elektrickym
proudem.

Kabel mize vyménovat pouze kvalifikovany a povére-
ny technik pouzitim kabelu s podobnymi vlastnostmi
a délkou.

Zemnici kabel musi mit vzdy Zluto-zelenou barvu.

Vdechna zafizeni musi byt zapojena na ucinny
ekvipotencidlni systém, ktery bude v souladu se
prepisy platnymi v zemi instalace. Ekvipotencialni

vodi¢ pfipojte na svorku oznacenou symbolem @

15

21-22

}Connect the cable wires following the instructions

shown in the figure.

After connecting up the wires, use a multimeter to
check that there is no electrical dispersion between
the phases and the earth, and check for electrical
continuity between the external casing and the
mains earth.

Screw the side cover back on and block the cable by
screwing the cable gland nut.

Connect to an electrical panel equipped with an easy-access
switch upstream installed on the system according to the
regulations in force in the country where the appliance is
installed. Alternatively, a plug with suitable characteristics can
be fitted.

A

When connecting to the panel, make sure you
observe the polarity of the cables. To check
whether the connection made is correct, check that
there is a voltage of 230V between the oven body

(earth ) and the phase. An incorrect connection
could cause the terminal board to overheat and melt,
creating a risk of electric shock.

The cable can only be fitted or replaced by a qualified
and authorised technician with one which has the
same characteristics and length.

The earth cable must always be yellow/green.

Every appliance must be included in an efficient
equipotential system that complies with the
regulations in force in the installation country.
Connect the equipotential cable to the terminal

indicated with the symbol.
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electrical models
elektrické modely
plynové modely

gas models
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B4. Pripojeni plynu (pouze pro
modely s pfivodem plynu)

A Pred pfipojenim zafizeni na plyn si pozorné prectéte
bezpecnostni upozornéni na prvnich stranach tohoto
navodu.

A Pripojeni k rozvodné siti plynu a pfipojovaci zafizenf
musi byt v souladu s normami platnymi v zemi insta-
lace zafizeni a musi je provadet kvalifikovani pracov-
nici povéreni vyrobcem. Nedodrzeni téchto predpist
muze zpUsobit skody a zranéni, vede ke ztraté zaruky
a osvobozuje vyrobce od jakékoli odpoveédnosti.

A Mezi rozvodnou sit plynu a pec se musi zaclenit
rychlouzaviraci ventil (schvaleny platnymi predpisy).

Pripojeni k siti plynového rozvodu

Zafizeni je nastaveno, pfipraveno a provéfeno v zavodé za
Uc¢elem provozu s druhem plynu dostupnym v zemi instalace
a pouzitt:

Pfed zapojenim presto ovérfte, jestli je dostupny plyn a tlak v
souladu s tim, co je uvedeno na stitku Udajd na zadni strané
zafizeni.

23 } Spojka pro pfipojeni na rozvodnou sit plynu je v
bocni ¢asti pece: pfipojeni se musi provést pomoci
hadice 3/4" s vnitinim prlfezem ne mensim nez 20
mm a se zaclenénim uzaviraciho ventilu pfed zafizenf
(nenf soucasti dodavky).

Ujistéte se, ze plynova trubka neprochdzi v blizkosti
teplych zon a nenf vystavena tahu, krutu ani tlaku.
Rozvod plynu a veskeré komponenty pouzité pro
pripojeni musi byt homologované a v souladu s
predpisy platnymi v zemi instalace.

Pouzivani zafizeni ve vysokych nadmofskych vyskach
vyzaduje zvIastni Upravy, které musi provadeét pouze
specializovany technik, ktery ma technicky ndvod k peci.
Napajeci vedeni plynu (trubka nebo hadice) musf byt
v souladu s platnymi vnitrostatnimi predpisy, musf
byt pravidelné provéfovdno a v pfipadé potreby
vymeneéno.

> B BPB

Zavérecné kontroly
Po pripojeni plynu ovértte:

o Oveérte dokonalé utésnéni komponentd pomoci
nekorozivnich pénotvornych latek. Vyskyt bublin
naznacuje, Ze pfipojeni nebylo provedeno spravne.
NepouZzivejte plameny!

e Zkontrolujte a nastavte jmenovity tlak napéajeci sité
(na vstupu plynového ventilu) za pouziti tlakového
meéfice pro kapaliny (napf. elektronicky tlakomér).
Jsou-li Zjisténé hodnoty mimo min. a max. hodnot
tlaku, obratte se na mistniho spravce plynové sité,
nebo nastavte instalovany regulator tlaku.

17

B4. Gas connection (only for gas-
fired models)

A Before connecting the gas, read the safety instructions
on the first pages of this manual carefully.

A The connection to the gas supply network and
the connecting systems must comply with the
regulations in force in the country where the
appliance is installed and must be carried out by
qualified personnel authorised by the manufacturer.
Failure to comply with these regulations may cause
damage and injuries, invalidates the warranty and
relieves the manufacturer of all liability.

A It is mandatory to insert a quick shut-off valve
(compliant with the regulations in force) between the
gas mains network and the oven.

Connection to the gas mains

The appliance is set, prepared and tested at the factory for
operation with the type of gas available in the country of
installation and use.

Before connecting, however, check that the available gas and
pressure comply with those shown on the data plate on the
back of the appliance.

23 The coupling for connecting to the gas mains is
located in the side of the oven: the connection must
be made using a 3/4” hose with an internal section
of at least 20mm and interposing a shut-off valve
upstream of the appliance (not supplied).

Make sure that the gas pipe does not pass near hot
areas and is not subjected to tension, twisting or
crushing.

The gas system and all connecting components
used must be approved and must comply with the
regulations in force in the country of installation.

If the appliance is used at high altitude, special
adjustments must be made. These can only be carried
out by a specialist technician, in possession of the oven's
technical manual.

The gas supply pipe (rigid or flexible) must comply
with the national regulations in force, and must be
periodically examined and replaced if necessary.

> B B P

Final checks

After the gas connection, check:

o Check the seal of the components with non-corrosive
foaming substances. If bubbles appear, it indicates
that the connection has not been carried out correct-
ly. Do not use flames!

e Check and adjust the nominal pressure of the mains
supply (at the gas valve inlet) using a pressure gauge
for fluids (e.g. an electronic pressure gauge). If the
values are outside the min. and max. pressure values,
contact your local gas network operator or use the
pressure regulator installed.
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rubinetto di
intercettazione
gas

gas shut-off valve

TN

AW

. \\\\\\\\\\\\\\\\\\\\

Gas appliances: measurement of combustion products

Dynamic gas pressure: mbar
CO2 / CO values within tolerances (print the result and attach or fill in the table below YES NO
Min. power values Max. power values
Burners
CO2 co CO2 co
Upper % ppm % ppm
Lower % ppm % ppm

Plynové spotiebice: méreni spalovacich produktt

Dynamicky tlak plynu pfi provozu: mbar
Hodnoty CO2/CO v mezich tolerance (vysledek vytisknéte a pfilozte nebo vypliite nize uvedenou tabulku) m
Min. hodnoty vykonu Max. hodnoty vykonu
Horaky
CO2 co CO2 co
Hornf % ppm % ppm
Dolni % ppm % ppm

18



Zkontrolujte hodnoty CO - CO, ve spalinach a naméfené
hodnoty zapiste na kartu ,CHECK LIST instalace. Nasta-
veni hofdku musf byt ovéfené a upravené specializova-
nym technikem, ktery vlastni technicky ndvod k peci.

4

Zkontrolujte a nastavte tlak na vystupu plynového
ventilu pomoci digitalniho tlakomeéru.

V pripadé kladného vysledku kontroly poucte obsluhu o
spravném a bezpecném pouzivani plynu podle tohoto
navodu.

Resetovani v pripadé alarmu nedostatku plynu

Po tfech nelspésnych pokusech o zapaleni hofdku se na
displeji zobrazi obrazovka alarmui.

25 Kdyz se zobrazi obrazovka, stisknéte pro resetovani
pece ,RESET" na jednu sekundu.

Po resetovani zafizeni provede dalsi tfi pokusy o zapaleni; po-
kud je znovu detekovan nedostatek plynu, znovu se zobrazi

obrazovka alarmu.

V takovém pripadé zkontrolujte, zda je uzaviraci ventil plynu
pred peci otevieny a aktivni.

Pokud tyto pokusy nejsou Uspésné, obratte se na autorizova-
ny servis vyrobce.

19

Check the CO - CO, flue gas values and record them on
the "CHECKLIST” installation sheet. The burner settings
must be checked and modified by a qualified technician,
who is in possession of the oven's technical manual.

(4]

Check and adjust the outlet pressure of the gas valve
with a digital pressure gauge.

If the checks have been successful, instruct the operator on
correct, safe use of the gas, referring to this manual.

Reset in the event of a‘No gas’alarm

After three failed attempts to ignite the burner, an alarm
screen appears on the display.

25} When the screen appears, press “RESET” for one
second to reset the oven.

After the reset, the appliance will make three more ignition
attempts; if still no gas is detected, the alarm screen will

reappear.

In this case, check that the gas shut-off valve upstream of the
oven is open and active.

If these attempts are unsuccessful, contact a specialist service
centre.
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Manual
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rubinetto di intercettazione gas
gas shut-off valve




B5. Pripojeni vody

ﬁ Pred pfipojenim zafizenf na rozvod vody si pozorné
pfe¢téte bezpelnostni upozornéni na prvnich
stranach tohoto navodu.

Privadéna voda

27 } Zafizenf{ je urceno pro trvalé pfipojeni na vodovodni

sit (ne pomoci sady odstranitelnych spojek).
Privadéna voda se pouzivéd ke zvlhéovani pedcici
komory a k myti.
K zapojeni pouzivejte pouze hadici 3/4” vhodnou
pro pouziti s potravinami; nepouzivejte jina
potrubi. Pfed pripojenim hadice k zafizeni vypustte
vodu, abyste odstranili mozné necistoty vyskytujici se
ve vodovodni siti.

V pfipadé dvou peci nad sebou je mozny jen jeden
vstup; v tom pripadé pouzijte spojku ve tvaru T
(nenf soucasti dodavky) pro pfivod vody k obéma
zafizenim.

W

Doporucujeme:

- mezi vodovodni sit a zafizeni zaclente uzaviraci
kohout e (neni soucasti dodavky), tak abyste
mohli v pfipadé potieby zafizeni odpojit od pfivodu
vody;

-na vstup do zafizeni zapojte volitelné dodavany
cistici filtr ) (napr. 168 mikron);

- pouzijte systém na zmékcéovani a/nebo uUpravu

)

vody o (nejsou soucasti dodavky), aby se docilily
minimalni pozadavky na kvalitu vody (viz tabulka
nize).
V pfipadé potfeby Ize filtr o, ktery uz je ve vstupni
spojce, vymeénit za volitelné dodavany zpétny ventil

G (viz mistni predpisy).

CHARAKTERISTIKY PRIVADENE VODY

Voda na vstupu musi mit nasledujici charakteristiky:
Pitna voda

Maximalni teplota 15 °C £ 5 (studena voda)

Tvrdost (CaCO3) 3°f-9°f (30 - 90ppm; 1,5-5 °d)
Tlak 1,5 -3 bar (150 - 300 kPa)
PH 70-85

TDS

(celkové mnozstvi rozpusténych latek) 40 - 150 mg/I
Langelierdv index >0,5

Obsah soli a iontti kovt

Chloridy <20 mg/I

Sulfaty 4+ dusi¢nany <20 mg/I

Volny chlor < 0,1 mg/I

Chloramin <0,5mg/l

Zelezo < 0,1 mg/I

Celkovy obsah kfemicitych latek < 10 mg/I

Pokud voda v mistni vodovodni siti nema vyse uvedené
vlastnosti, zajistéte vhodné systémy pro dosazeni uvedenych
hodnot (napt. zmekcovaci filtry, redukeni ventily tlaku atd.)

B5. Water connections

ﬁ Before connecting up the water mains, carefully read
the safety warnings at the beginning of this manual.

Incoming water

27 } The appliance is designed to be permanently
connected to the water mains (not using a set of
separable connectors).

The incoming water is used for humidify the oven
chamber and for cleaning.

To make the connection, use only a food-safe 3/4”
hose. Do not use or reuse other pipes. Before con-
necting the tube to the appliance, flush it with water
to remove any impurities in the water lines.

Where there are two stacked ovens, you can have
one inlet and use a tee coupling (not supplied) to
distribute water to the two appliances.

We recommend:

© O

-installing a shut-off valve e (not supplied)
between the water mains and the appliance, so that
the appliance can be disconnected from the water
supply as needed;

-using an optional impurities filter G on the
appliance inlet (e.g. 168 micron);
- using a softener and/or water treatment system

G (not supplied) to meet the minimum water
quality requirements (see table below).

The filter @, already fitted on the inlet connection,

can be replaced with the optional check valve e
(see local legislation).

INCOMING WATER CHARACTERISTICS

The inlet water must have the following features:
Drinkable

Maximum temperature 15°C &+ 5 (cold water)

Hardness (CaCO3) 3°f-9°f (30 - 90ppm; 1.5-5°d)
Pressure 1.5-3 bar (150 - 300kPa)
PH 70-85

TDS 40-150 mg/L

Langelier index >0.5

Metallic ion and salt content

Chlorides <20 mg/L
Sulphates + Nitrates <20 mg/L
Free chlorine < 0.1 mg/L
Chloramines < 0.5 mg/L
lron < 0.1 mg/L
Total silica <10mg/L

If the water distributed by the local mains supply does not
have the above characteristics, set up appropriate systems so
that the values fall within the indicated ranges (e.g. softener
filters, pressure reducers)
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SOFTENED WATER
(steam circuit)

ZMEKCENA VODA
(okruh pary)

NON-SOFTENED WATER
(washes)

NEZMEKCENA VODA
(oplachy)

Shut-off valve
(not supplied)

Uzaviraci ventil (nenf
soucasti dodavky)

2,

Shut-off valve
(not supplied)

Uzaviraci ventil (nenf
soucasti dodavky)

OPTIONAL

OPTIONAL

nezmeékéena

~ (|

softened zmeékcena

Filtro antimpurita (optional) Addolcitore (non fornito)

Impurities filter (optional) Softener (not supplied)




Pfripojeni zafizeni na odtok

Odtokem odtékd voda po zvlh¢ovani nebo myti z pecici
komory; nékdy muze obsahovat tuky z peceni, které vytékajf
z pokrm0, predevsim pokud casto pfipravujete tucna jidla
(napf. drlibe?).

28 } e V peci se uz nachazi sifon, takze pro odtok

28 )

podlahou staci pripojit vnéjsi natrubek k tuhé trubce
a ke kolenu, jez jsou soucasti dodavky, a to pomoci
kovovych spon (nejsou soucasti dodavky).

Poté ke kolenu pfipojte tuhou trubku odolnou vudi
vysokym teplotam, tak aby voda mohla odtéci do
odpadni mfizky v misté instalace.

@ Alternativné muzete odtok provést pres sténu,
pficem? je tfeba pfipravit odvétravaci otvor smérem
nahoru.

Na vstupu pece se nachazi elektricky ventil, ktery
ochlazuje vodu a tuky vychazejici z odtoku. Presto
doporucujeme pouzit trubku odolnou vici vysokym
teplotam a nedotykat se tekutin vytékajicich pfi
provozu pece.

Odtok musi byt bezpodminecné umistén vné obvodu
pece.

Doporucujeme ponechat mezi odpadni trubkou a
mfizkou vzdalenost minimalné 4 cm, aby se zabranilo
vnikani nebezpecnych bakterii podél odpadni trubky.

Connect the appliance to a drain

The humidification or cleaning water from the cooking cham-
ber flows through the drain; it may be mixed with cooking
fats from the food as it is drained, especially if fatty foods are
cooked often (e.g. poultry).

28

28 )

0 There is already a siphon inside the oven, there-
fore, for floor drainage simply connect up the external
pipe coupling to the pipe and elbow supplied, using
metal clamps (not supplied).

Then connect a high-heat-resistant pipe to the el-
bow for drainage through the grate in the installation
room.

0 Alternatively, drainage can be set up through
the wall. Please remember to install a vent pointing
upwards.

There is a solenoid valve inside the oven that cools
the water and fats evacuated through the drain. We
recommend always using a pipe that is resistant to
high temperatures. Do not touch the waste liquids
released while the oven is in operation.

The drain must be placed outside the oven perimeter.

Maintain a distance of at least 4 cm between the pipe
and the grate to stop harmful bacteria from coming
back up through the discharge pipe.

27

min.4 cm

\

L VY

OPTIONAL
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Pripojeni odvodu par a koure

V zadni &asti zafizeni se nachazi jeden nebo dva
vyduchy a trubka podle zakoupeného modelu:

A: vyduch pro odvod koufe/vihkosti, které pfi peceni
bézné vznikajf;

B: vstupniventil vzduchu pro systém odvodu vihkosti.
Tato trubka je vybavena ru¢nim nebo automatickym
systémem  otevirani/zavirani  (podle  zvoleného
rezimu pecen).

C: (pouze modely napajené plynem) vyduch
odvadeéni spalin.

Zarizenf je tfeba umistit pod digestor s odpovidajicim
vykonem.

Pozor, odchazejici pary jsou velmi horké: nebezpeci
popaleni!

Vzdy se ujistéte, ze odvodu par a koufe nebranizadna
prekdzka. Nikdy nenechdvejte hoflavé materidly
nebo materidly citlivé na teplo v blizkosti vyfukovych
trubek.

B6. Connecting the flue

29 } At the back of the appliance there are one/two flue(s)

A

and a pipe depending on the model purchased:

A: outlet for flue gases/humidity normally produced
during cooking;

B: air inlet valve for humidity evacuation system.
This pipe is equipped with a manual or automatic
opening/closing system (depending on the cooking
mode selected).

C: (only gas-fired models) flue for exhaust gas evac-
uation.

You must position the appliance under a hood of
adequate capacity.

Warning: the flue gases are very hot: risk of burns.
Make sure that there are no obstacles blocking the

flow of the flue gases. Do not leave flammable or
heat-sensitive materials near the discharge pipes.

28

electrical models

elektrické modely

24

gas models plynové modely



B7. Vyrobni stitek

30} Vyrobni $titek je na bocni strané zafizeni a obsahuje
dllezité technické informace, které jsou nezbytné v
pfipadé Zzadosti o udrzbu nebo opravu zafizeni.
Proto doporucujeme, abyste ho neodstraniovali,

neposkozovali ani neménili.

A Model
B Power supply

M

cavity

Serial number
Boiler electric power

CE marking

I o ™ m g

Protection rating

Set up for gas
Gas consumption

Gas output of the oven

z =z

Set up for gas

Model

Napajenti

Vyrobni &islo

Znacka CE
Stupen kryti

T 6o mm g N ® >

Pfiprava na plyn
Spotfeba plynu
Plynovy vykon komory

z =z

Pfiprava na plyn

30
31

Electric power of the cooking

Total electric power of the oven

Elektrické napajeni pecici komory
Celkovy elektricky prikon pece

Elektricky pfikon bojleru

B7.
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Reading the rating plate

The rating plate can be found on the side of the appli-
ance and provides important technical information.
This information is essential in case of a request for
maintenance or repair of the equipment.

Do not remove, damage or modify it.

N
A - |MOD NR E
B - POWER SUPPLY
c L | OVEN POWER kW BOILER POWER kW F
G
D ~ TOT POWER kW c E IP H
(AT G371 (RE1]G2TRE8] COUNTRY
.  [T-EEN
I pE P mzer Eﬁ'm 3‘{ ) ER-BF-14
-
G _CE Mo 70| 0|30/ iy
TYPE IV opyge [rba [B-30(37\ 20|25 BB
A | MOD Wy [Prawr| 50 (5020 1] A3
I
E L WA wuge [P mar| W HJHJZJ OE
L e (Preer| 3|3 (B] W
M s EET Y R EE
G30 GZI]|GEE lgp  (Pobwr| 30 |30] 7|7 |W-B--
L Coly Joeinlgl e w
kgh | m'h |m3fh Iy Pmar| 0[S A
FREDISPOSTO A GAS — SREVL AU GAZ
| — 1| PRESET “CR BAS - EINBESTELLT ALF BAS mbar
FREDISPUESTO A GAS — PREDISPOSTOLL GAS
B - | R R T
D I
H
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Pripojeni k WIFI

Postup pfipojeni pece k WIFI mé& nékolik funkci.

Vyrobci totiz umoznuje:

aktivovat zaruku;

- zkontrolovat, zda je pec pouzivana
zpUsobem;

- zkontrolovat, zda je Udrzba provadéna rychle a
peclivé,

- sledovat cykly mytf;

- vzdalené fesit pfipadné poruchy;

- vzdalené aktualizovat software

spravnym

B8.
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Clean Baoiler

Configurgai

. g

MANUAL SMART COOKIN

MNatwork functions

espstad; 172.16.103.30

customer WI-FI

WiFi ON
zzzz \I-FI
custome

Protection - WP/ xxxx WI-FI

Ll

Password -

Manual configuration

Protection

customer password

Settings

yyyy WI-FI

Password

Wi-Fi connection

Connecting the oven to Wi-Fi has several functions.

It allows the manufacturer to:

activate the warranty;

- check that the oven is used in the correct way;

- check that maintenance is carried out on time and
carefully;

- monitor the wash cycles;

- resolve any malfunctions remotely;

- update software remotely

Display LOG

Password

WiFi ON

74 dBn
; customer WI-FI

61 dBm Protection - (QYPA2

79 dBm Password -

WiFi ON
customer WI-FI

Protection - WPA2

o

Password -



B9. Registrace a aktivace B10. Equipment registration and
zarizeni activation

Statistics Display LO
Shower Lock/Release
Clean Boilg

Network functions
Breakfast

Configuration

Service

TR T S/N: 022222/22/22

Inserisci l'indirizzo email dell'utente finale
nel riquadro sottostante per effettuare la
prima attivazione!

Greetings,

In order to activate the cloud-management features on y 1IUN 9 - H, we need you to complete the machine activation procedure.

Machine activation

Click on the link below to complete the activation:

Email utente finale

mario.bianchi@xxxx.it 9 A

Hae personal
it e-mail

O Yourmachine activation procedure is completed. Cloud services will be initialized soon.

Activate anew machine

Mario

Bianchi

The oven, with the customer’s authorization, is active and connected to the
manufacturer’s Cloud. The manufacturer’'s master account can monitor new ovens
connected to the Cloud. The dealer and the customer can request credentials from
the manufacturer to access the Cloud and see their ovens.

iario.bianchi@xxxx.it

number (Optional)

ss(Optional) Q

- ice terms

e s procesing ot e dter: Pec je aktivovana a pfipojena ke cloudu vyrobce prostifednictvim autorizace

ey concen ey consent zakaznika. Hlavni Gc¢et vyrobce mUze sledovat nové trouby pfipojené ke cloudu.

to the data processing for "Direct marketing" . 7 s . 7 v s v v s v

puroscs Prodejce a zdkaznik si mohou od vyrobce vyzadat povéfeni pro pfistup do cloudu a
e mycansnt 2 ] zobrazeni své trouby (svych trub).

to the data processing for "Thir
purposes.

The consent can be revoked at:
following email

info@giorik.com
Data processing carried out before the s
not affected.

Send




Po dokoncenf instalace instruujte uzivatele:
- jak zafizeni optimalné a bezpecné pouzivat;
- jak provadét fradnou udrzbu a cistént.

)

A

Pfi prvnich pouzitich zafizeni se kvUli vyparovani
vlhkosti z izola¢nich materidld tvofi kouf a nepfijemny
pach, které postupné pfi nasledujicich provoznich
cyklech mizi.

Pokud budou hlaseny alarmy, zkontrolujte v ,Nvodu
k obsluze a udrzbé” jejich typ: pokud je nelze vyresit,
informujte zavcas vyrobce a pfi ¢ekani na opravu
odpojte zafizeni od privodu elektrického proudu a
vody (pokud jsou nainstalovény).

V pfipadé potreby jakychkoliv dalSich informaci nebo v
pfipadé nejasnosti ohledné instalace je Vam vyrobce k
dispozici pro vyjasneni veskerych dotazl.

28

Complete installing by informing the user how to:
- use the appliance safely and to achieve the best results;
- carry out standard maintenance and cleaning.

)

A

When the appliance is used the first few times, it will release
smoke and an unpleasant smell which will fade gradually
with each subsequent operating cycle. This is caused by
the humidity from the insulating materials evaporating.

If any alarms appear, check what they mean in the
“Use and maintenance” manual. If you are not able
to resolve the problem, inform the manufacturer in
good time and, while waiting for the appliance to
be repaired, disconnect it from the power and water
supplies (where present).

Should you require any further information or have any
doubts or questions regarding installation, please feel free to
contact the manufacturer.
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Bezpecnostni upozornéni

Nedodrzeni téchto pfedpist muze
zpUsobit skody a zranéni, i smrtelna,
vede ke ztraté zaruky a zbavuje vyrob-
ce jakékoli odpovednosti.

Pfed pouzitim a béznou udrzbou zafizeni si
pozorné prectéte tento navod a peclivé jej
uschovejte pro budouci potfeby pracovnikd.
Pokud Vam nékteré c¢asti nebudou jasné,
obratte se na vyrobce.

Neopravnéné zasahy, Upravy ¢i zmény v roz-
poru s tim, co je uvedeno v tomto navoduy,
vedou ke ztraté zaruky.

Pri pfemisténi trouby k ni vzdy pfilozte tento
navod; v pfipadé potfeby si od autorizo-
vaného prodejce nebo pfimo od vyrobce
vyzadejte novou kopii ndvodu.

Pokud neporozumite celému obsahu tohoto
navodu, kontaktujte radéji vyrobce.

Jiné pouziti, ¢isténi a udrzba, nez je uvedeno
v tomto navodu, jsou nevhodna a mohou
zpUsobit Skody, zranéni nebo smrtelné dra-
zy. Rovnéz vedou ke ztraté zaruky a zbavujf
vyrobce veskeré odpovédnosti.

Pfed provadenim jakékoliv instalace nebo
udrzby, radné ¢i mimoradné, odpojte zafi-
zeni od pfivodu elektrického proudu a vody
a uzavfete uzaviraci ventil plynu (pouze pro
modely na plyn).

Spotfebic je urceny pro pfipravu pokrm0 v
uzavfenych prostorach a muize se pouzivat
pouze k tomuto Ucelu: jakékoliv odlisné
pouZiti je nevhodné a nebezpecné, a tudiz
zakazané.

Toto zafizeni se smi pouzivat vyhradné k
peceni potravin v profesionalnich kuchynich

29

A1. Safety precautions

(N}

Failure to comply with these rules
may result in damage and injury or
death, renders the warranty nulland void,
and relieves the manufacturer of any liability.

Read this handbook carefully before using
the appliance and performing routine
maintenance, and store it with care for future
reference. Contact the manufacturer if any parts
cannot be understood.

Any work, tampering or modifications that
are not specifically authorised and which do
not comply with the instructions given in this
manual shall invalidate the warranty.

Always attach the manual in case of oven
transfer; if necessary, a new copy must be
requested from the authorized dealer or directly
from the manufacturer.

If you have not understood all the contents
of this booklet, contact the Manufacturer
beforehand.

Following procedures other than those
indicated in this handbook when using,
maintaining and cleaning the appliance is
considered inappropriate and may cause
damage, injury or fatal accidents, in addition
to invalidating the warranty and relieving the
manufacturer of all liability.

Disconnect the appliance from the electricity
and water supply and close the gas shut-off
valve (only for gas models) before carrying out
any installation or ordinary or extraordinary
maintenance work.

The appliance has been designed to cook food
in closed rooms and must only be used for
this function: any other use, therefore, must be
avoided because it is improper and dangerous.



a smi ho pouzivat pouze kvalifikovany per-
sonal: jakékoli jiné pouziti neni v souladu s
ur¢enim zafizeni, a proto je nebezpecné.

Tato zafizeni jsou urCend pro komercni
pouziti (napf. kuchyné restauraci), ale ne pro
nepfetrzitou hromadnou vyrobu potravin.

Navod je k dispozici na zadost vyrobce, i v al-
ternativnich formatech (napf. na webovych
strankach).

Vlyrobce zkonstruoval a vyrobil toto zafizeni
v souladu s platnymi pfedpisy a pfi pouzitf
nejlepSich bezpecnostnich systémU s cilem
omezit rizika; pfesto se u zafizeni vyskytuje
zbylé riziko, jehoz dalsi omezeni je Ukolem
uzivatele, ktery musi dodrzovat predpisy
uvedené v tomto navodu k pouZiti a udrzbé.

Pokud zafizeni nefunguje nebo pokud si
vséimnete jakychkoli funkénich nebo kon-
struk¢nich zmeén, odpojte ho od pfivodu
elektrického proudu a vody a obratte se na
autorizovany servis vyrobce. Nepokousejte
se ho opravovat sami. Pro pfipadnou opravu
si vyzadejte originalni nahradni dily.

Neucpavejte pfipadny pfivod vzduchu.
Zatizeni musi byt mozné snadno presunout
pro provedeni pfipadné mimoradné udrzby:
davejte pozor, aby pfipadné zednické prace
provadéné po instalaci (napf. stavba zdi
vyména dvefi za uzsi, rekonstrukce atd.)
neznemoznovaly presun.

Déti starsi 8 let, osoby se snizenymi fyzickymi,
smyslovymi nebo rozumovymi schopnostmi
Ci osoby bez zkusenosti nebo nezbytnych
znalosti mohou pouzivat zafizeni jen pod
dohledem anebo poté, co byly instruovany
ohledné bezpecného pourziti zafizeni a po-
chopily s nim souvisejici nebezpedi. Déti si
nesmi se zafizenim hrat. Cisténf a Udrzbu smf
provadét pouze uzivatel; tyto ¢innosti nesmi
provadét deti bez dohledu.

30

This appliance must only be used by qualified
personnel for cooking in professional kitchens.
Any other use is not compliant with the
intended use and is therefore dangerous.

Equipment intended for commercial use (for
instance restaurant kitchens) and not intended
for continuous mass production of food.

Instructions available on request from the
Manufacturer, also in alternative formats (e.g.
on the WEB site)

The Manufacturer has designed and built this
appliance in compliance with the standards
in force and with the best safety systems to
reduce risks. However, a residual risk could not
be eliminated, that is why the user must comply
with the instructions indicated in this use and
maintenance manual.

If the appliance does not work or if you
notice any structural or functional anomalies,
disconnect it from the power supply and water
mains and contact a Service Centre authorised
by the Manufacturer without attempting to
repair it yourself. For any repairs, ask for the use
of original spare parts.

Do not obstruct the air inlets.

The appliance must be easy to handle for special
maintenance purposes. Make sure that any
building work following installation (e.g. walls
built, doors replaced with narrower models,
renovation work) does not hinder movement.

The appliance can be used by children of 8 years
and over and people with reduced physical,
sensory or mental capabilities or people
lacking the experience or knowledge needed,
provided that they are supervised or have
received instructions relative to the safe use
of the appliance and that they understand the
inherent dangers. Children must not play with
the appliance. Cleaning and user maintenance
must not be performed by unsupervised
children.



PFi pfipravé tu¢nych jidel na rostu (napfiklad
peceni nebo drlibeze) viozte na dno pecici
komory nadobu, kterd bude tuk zachycovat.

Pfed pouzitim se ujistéte, Ze se uvnitf komory
zatizeni nenachazeji zadné nevhodné pred-
méty (ndvod k pouziti, plastové sacky a jiné)
ani zbytky cisticich prostfedkd; ujistéte se rov-
néz, ze odvod koufe neni blokovany a Ze se v
jeho blizkosti nenachazeji hoflavé materialy.

Pfi prvnim pouziti nechejte bézet zafizeni po
dobu 30-40 minut pfi 200°C naprazdno, tak
aby se vypalily zbytky z vyroby; pockejte, az
se komora ochladi, a spustte myti SOFT. Pred
kazdym pouziti peclivé omyjte a osuste i pfi-
slusenstvi a plechy.

PFi cisténi vzdy pouzivejte vhodné prostredky
osobni ochrany. Pouziti ochrannych rukavic
a bryli je nezbytné, pokud provadite manu-
alni cisteni vyzadujici pfimé pouziti Cisticich
prostfedkd, nebot ty mohou zpUsobit pfi
kontaktu a nadychani zranéni a popalent.

Pri cisténi komponent nebo pfislusenstvi
NEPOUZIVEJTE abrazivni ani praskové Cis-
tici prostfedky, agresivni ¢i korozivni Cistici
prostiedky (napf. kyselinu chlorovodikovou/
solnou, ziravy natron atd), abrazivni nebo
ostré nastroje (napf. abrazivni houby, skrabky,
ocelové kartace atd.) ani vodni proud, proud
pary Ci tlakové cisténi. Pozor! Nepouzivejte
tyto nastroje a latky ani k cisténi podpérné
konstrukce/podlahy pod zafizenim.

Spotfebi¢ se musi stabilné a bezpecné po-
loZit na pfipraveny podklad, aby se nemohl
posunout ¢i prevratit; podklad musi mit
odpovidajici nosnost, aby se po usazeni
spotfebice nedeformoval ¢i nepraskl, a musi
byt zkonstruovan z ohnivzdorného a tepelné
odolného materialu.

Pfi manipulaci s ndadobami, pfislusenstvim a
jinymi pfedméty uvnitf pecici komory noste
vzdy odév chranici pred teplem (osobni
ochranné prostfedky) vhodny k tomuto pou-
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When cooking with grills for particularly fatty
foods (for example roast meat or poultry), place a
container at the bottom of the cooking chamber
to collect grease.

Before using the appliance, make sure that no
non-compliant objects (instruction manual,
plastic bags or other) or detergent residue are
inside the cooking chamber; likewise, make sure
that the smoke exhaust is free of obstructions
and that there are no flammable materials in the
vicinity.

When commissioning the appliance, have it
run empty for 30-40 min. at 200°C to eliminate
processing residue. Wait for the cooking chamber
to cool off and then start a SOFT wash. Before
every use, carefully wash and dry the accessories
and trays.

When cleaning, wear suitable personal protective
equipment. Wearing protective gloves and
goggles is essential when you use detergents,
as they can cause wounds and burns by contact
and inhalation.

To clean any component or accessory, DO NOT
use abrasive, powder, aggressive or corrosive
detergents (e.g. hydrochloric/muriatic acid/ or
sulphuric acid, caustic soda, etc), abrasive or
sharp tools (e.g. abrasive sponges, scrapers, steel
bristled brushes, etc.), steam or pressurised water
jets.Warning! Do not use these tools to clean the
substructure/floor under the equipment.

The equipment must be placed in a stable and
safe way on the support provided in order to
prevent any possible movement or tipping over,
the support cabinet must be able to support the
weight of the equipment at full load without
deforming or vyielding and must be made of
fireproof and non-heat sensitive material.

Wear suitable heat-resistant clothing (PPE), e.q.
thermal gloves to handle containers, accessories
and other objects inside the cooking chamber.
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Zitl (napf. rukavice chranici pfed teplem).

Pro zamezeni popaleni nepouzivejte nado-
by naplnéné tekutinami nebo jidlem, které
se pfi peceni rozpusti, ve vyssich patrech,
nez na které dohlédnete.

Béhem peceni az do vychladnuti mohou
byt vnéjsi a vnitini &asti pece velmi horké
(teplota mUze byt vyssi nez 60 °C/140 °F).
Pro zamezeni nebezpeci popaéleni doporu-
cujeme nedotykat se zén oznacenych timto
symbolem.

Maximalni pozor davejte pfi vytahovani
plechd z pecici komory, pfedevsim pokud
obsahuji tekutiny.

Velky pozor davejte pfi otevirani dvitek
béhem pecenfa po ném, zejména pokud se
jedna o peclenf v pafe: nebezpeci popalent.

Pokrmy uvnitf pecici komory nesolte.

Béhem peceni nepouzivejte snadno zapal-
né potraviny ani kapaliny (napf. alkohol).

Pecici komoru udrzujte vzdy cistou a po ka-
zdém vareni provedte kazdodenni cisténf:
tuky nebo zbytky potravin, pokud se zevnitf
pece neodstrani, se mohou vznitit!

Pokud pouzivate stfedovou sondu, vytah-
néte ji z pokrm0 pfed vytazenim plechl z
pece. Pred vytazenim plechl zkontrolujte,
zda mu neprekazi kabel sondy. Se sondou
manipulujte opatrné, protoze je velice ostra
a po pouziti dosahuje vysokych teplot.

Béhem myti neotvirejte dvitka pece, nebot
by horka para a pouzité agresivni chemické
Cistici prostfedky mohly zpUsobit zranént.

Pfi prvni instalaci nebo vyméné kanystru
s Cisticim prostfedkem nebo oplachovym
roztokem pouzivejte prostfedky osobnf
ochrany (napt. ochranné bryle a rukavice).
Nikdy se cisticiho prostfedku nedotykejte
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To prevent scalds, do not use vessels containing
liquids or food that, through cooking, become
fluid at levels higher than those that can be
observed.

While cooking and until the oven cools off, the
inner and outer parts of the oven may be very
hot (above 60°C / 140°F). To avoid the risk of
scalds, be careful not to touch parts marked
with this symbol.

Be extremely careful when removing trays
from the cooking chamber, especially if they
contain liquids.

Pay special attention when you open the door
during and after a cooking cycle, especially
if you have chosen the steam mode: risk of
scalding.

Do not salt food inside the cooking chamber.

Do not use highly flammable foods or liquids
while cooking (e.g. alcohol).

Keep the cooking chamber always clean,
carrying out daily cleaning after each cooking:
if not removed from the inside, fat or food
residues could ignite!

If used, remove the core probe from the food
before taking the trays out of the oven. Before
extracting the trays, check that the probe cable
is not in the way. Handle the probe with care
because it is extremely sharp and, after use,
reaches high temperatures.

Do not open the oven door during the wash
cycle to prevent risks of injuries caused by
hot steam and the aggressive action of the
chemical detergents used.

During first installation or when changing the
detergent or rinse agent tank, use personal
protective equipment (e.g. protective goggles
and gloves). Do not touch the detergent with
bare hands. In case of contact with skin or



holyma rukama. Pfi zasazen( kdze nebo odf
omyvejte postizené misto velkym mnoz-
stvim tekouci vody a okamzité kontaktujte
lékare.

Do blizkosti zafizeni neumistujte zdroje tepla
(napf. grily, fritézy atd.) a snadno vznétlivé
latky nebo paliva (napf. naftu, benzin, ldhve
s alkoholem atd.).

Pouzivejte pouze stfedovou sondu dodéva-
nou vyrobcem.

/ bezpeclnostnich ddvodl doporucujeme
NEUMISTOVAT posledni plech do  vysky
nad 160 cm, protoZe pfi jeho vytazeni se
mohou vafici tekutiny vylit a zpdsobit vazné
popalent.
Zlutd  ndlepka ,nebezpeli
popaleni” na celnf
strané upozornuje na toto

nebezpedi.

A

Pokud je sklo zafizeni rozbité nebo posko-
zené, kontaktujte autorizované servisnf
stfedisko a pozadejte o okamzitou vymenu.
Pec nepouzivejte: nebezpeci exploze sklal

Mezi pec a nosnou plochu nevkladejte zadné
predmeéty (napf. ndvody, kucharské rukavice
atd.), aby se nezablokovaly ventildtory pod
peci.

Pokud se provadi pfemisteni samotného
zatizeni nebo jinych zafizeni v bezprostfedni
blizkosti, ujistéte se, ze pfivodni trubka,
elektricky napdjeci kabel a pfivodni plynova
trubka (pouze modely na plyn) nejsou nedo-
patfenim stlaceny, tahany, odpojeny nebo
poskozeny provedenou ¢innosti.

Po zapnuti vydava zafizeni velké teplo,
které se Sifi do okolnfho prostfedi. Z tohoto
ddvodu:

- NEUMISTUJTE do blizkosti zafizeni hoflavé
predméty nebo pfedméty citlivé na teplo
(napt. dekoracni plastové pfedmeéty, zapa-
lovace atd.);

- NEUMISTUJTE k zafizeni potencidlné
vybusné predméty (napf. plynové lahve
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eyes, rinse thoroughly with running water and
contact a doctor immediately.

Do not place sources of heat (e.g. grills, fryers),
highly flammable substances or fuels near the
appliance (e.g. diesel, petrol, bottles of alcohol).

Only use the core probe supplied by the
manufacturer.

For safety reasons, the last tray should NEVER
be placed at a height greater than 160 cm to
prevent hot cooking liquids from leaking when
it is extracted and thus burning the user.
The vyellow “risk of scalding” sticker
on the front of the appliance
highlights this safety precaution.

If the appliance glass is chipped or damaged,
it must be replaced immediately by contacting
an authorised assistance service centre. Do not
use the oven. Risk of exploding glass.

Do not insert any objects (e.g. handbooks,
oven gloves, etc) between the oven and the
supporting surface to avoid blocking the
ventilation fans under the oven.

When moving the equipment itself or other
appliances in the immediate vicinity, make sure
that the water supply pipe, power supply cable
and gas supply pipe (gas models only) are not
inadvertently crushed, pulled, disconnected or
damaged by the operation.

When the appliance is switched on, it creates a
lot of heat which is radiated to the surrounding
environment. For this reason:

- DO NOT place flammable or heat-sensitive
objects (e.g. decorative plastic elements,
lighters, etc.) near the appliance;

- DO NOT put potentially explosive
components (e.g. gas canisters or pressurised
canisters) close to the appliance as this could
cause deflagration.

The power supply cable must only be replaced
by a qualified, authorised technician. The cable
must only be replaced by one with the same
characteristics with a yellow/green earthing
cable.



nebo lahve pod tlakem), hrozi riziko
vybuchu.
Napajeci kabel smi vyménovat pouze kvalifi-
kovany a povefeny technik. Kabel je mozné
nahradit pouze kabelem s obdobnymi cha-
rakteristikami jako ma Zluto-zeleny zemnici
kabel.

Viyrobni Stitek obsahuje dulezité technické
informace, které jsou nezbytné v pfipadé 73-
dosti o udrzbu nebo opravu zafizenf: proto
doporucujeme, abyste ho neodstrarovali,
neposkozovali ani nemenili.

Spotfebi¢ mohou obsluhovat pouze fadnée
vyskolené osoby. Zdsadni podminkou pro
predejiti vzniku nehod ¢i poskozeni spotfe-
bice je, aby personal pravidelné dostaval
pokyny ohledné bezpecnosti.

Spotfebi¢ se musi nainstalovat do fadné
vetrané mistnosti, aby se ve vzduchu nehro-
madily latky skodlivé pro lidské zdravi.

Je tfeba davat pozor na vnéjsi povrchy spo-
tfebice, které jsou béhem provozu horké a
mohou pfekrocit teplotu 60° C.

Uzivatel nemusi pouzivat chranice usi,
protoze hladina akustického tlaku trouby
neprekracuje 70 dB(A).

V pfipadé poruchy nebo nefunkénosti je
tfeba spotfebic¢ vypnout; pfipadnou opravu
mUze provést pouze autorizované servisni
stfedisko vyrobce za pouziti origindlnich
nahradnich dild.

NEBEZPECI POPALENI!! PFi vytahovani plech(
nebo rostl z horké trouby je tfeba chranit
ruce rukavicemi odolnymi vici teplu.

POZOR: podlaha kolem trouby muze byt
kluzka.

POZOR! Béhem a po peceni davejte pozor
na otevirani dvifek: nebezpeli popdleni v

ddsledku uniku horké pary.

POZOR! Pred cisténim nebo vymeénou dill
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The rating plate provides important technical
information. This information is essential in
case of a request for maintenance or repair to
the equipment. For this reason, do not remove,
damage or modify it.

The appliance must be used only by personnel
adequately trained in its use. To avoid the risk
of accidents or damage to the appliance, it is
also essential that staff regularly receive precise
safety instructions.

The appliance must be placed in an adequately
ventilated room to prevent excessive
accumulation of substances harmful to health
in the air of the room where installed.

During operation itis necessary to pay attention
to the hot areas of the external surface of the
appliance which, in operating conditions, can
even exceed 60°C.

The use of hearing protectors by the user is not
necessary since the oven's sound pressure level
is below 70 dB (A).

In case of failure or malfunction, the equipment
must be disconnected; for any repairs, contact
only a technical service centre authorized by
the Manufacturer and request original spare
parts.

BURN HAZARD!! The extraction of the trays
or racks from the hot oven must be done by
protecting the hands with special heat-resistant
gloves.

WARNING: the floor near the oven might be
slippery.

WARNING! Pay special attention when you
open the door during and after a cooking cycle:
scalding risk due to hot steam.

WARNING! Before carrying out any cleaning
or replacement of parts, it is necessary to
disconnect the appliance's power supply.

The operator must only carry out ordinary
cleaning operations on the equipment. In order
for the oven to be in perfect use conditions, it
is advisable to have it checked annually by a



A

je tfeba spotfebi¢ odpojit od elektrického
napajeni.

Obsluha musi na spotfebici provadét pouze
ukony spojené s pravidelnym cisténim. Pres-
toze trouba funguje spravné, doporucujeme
ji nechat kazdy rok zkontrolovat technikem
servisniho stfediska, schvaleného vyrobcem
nebo prodejcem.

zakladni
GAR

Plynové verze pece
pozadavky evropského
(2016/426 ES).

splnuji
narizeni

Spotfebi¢ spliuje zakladni pozadavky
smérnice 2006/42/ES o strojnich zafizenich.
Spotfebi¢ spliuje zakladni pozadavky
smernice 2014/30/EU o elektromagnetické
kompatibilité.

Spotrebic spliuje zakladni pozadavek smér-
nice 2014/35/EU o bezpecnosti elektrickych
zarizeni nizkého napéti.

tlak vody na pfivodu

1,5 - 3 bar (150 -
300kPa)

Pouze pro zafizeni na plyn

A

> B B P

Vétraci otvory a zadni vyduch pro odvod z
pece musi byt ponechany volné bez pred-
métl nebo sten.

Pfi pouzivani pece musi byt digestof pro
odsavani koufe vzdy zapnuta.

Zafizeni musi byt umisténo daleko od prou-
dU vzduchu nebo vétru — nebezpeci pozaru!

Ujistéte se o Cistoté a nepfitomnosti prekazek
ve vétracich otvorech a ¢asti pod peci (napf.
predmeéty polozené v blizkosti pece).
Ujistéte se, ze instala¢ni mistnost ma dosta-
tecné vetrani. Ujistéte se o nepretrzité vyme-
né vzduchu zvenci pro zajisténi spravného
spalovani a zamezeni tvorby zdravi $kodli-
vych tékavych latek (nebezpeci udusent!)

Pokud se provadi pfemisténi samotného
zafizeni nebo jinych zafizeni v bezprostfedni
blizkosti, ujistéte se, Ze privodni trubka neni
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A

A

Service Centre authorized by the Dealer or
Manufacturer.

The gas versions of the oven comply with the
essential requirements of the GAR European
Regulation (2016/426 CE).

The equipment complies with the essential
requirements of Machinery Directive 2006/42/
EC. The equipment complies with the essential
requirements of Electromagnetic Compatibility
Directive 2014/30/UE.

The equipment complies with the essential
requirement of Low Voltage Directive
2014/35/EU.

inlet water pressure

1.5 - 3 bar (150 -
300kPa)

Only for gas appliances

A

A

The ventilation openings and the oven’s rear
exhaust flue must be kept free (away from
walls/objects).

When using the oven, the smoke extraction
hood must always be on.

The appliance must be positioned away from
draughts or wind - fire hazard!

Make sure that the ventilation openings and the
area underneath the oven are clean and free of
obstructions (e.g. of objects standing near or
under the oven).

Make sure that the room where it is installed
has adequate ventilation. Make sure that there
is a continuous exchange of air from outside
to ensure proper combustion and to prevent
the formation of volatile substances harmful to
health (danger of suffocation!)

When moving the appliance itself or other
appliances in the immediate vicinity, make sure
that the gas pipe is not inadvertently crushed,
pulled, disconnected, or damaged by the
operation.



nedopatfenim stlacena, tahana, oddélena
nebo poskozena provedenou operaci.
A V pnpade Ze pocitite pach plynu:
okamzité pferuste pfivod plynu;

- okamZité provétrejte mistnost;

- nedotykejte se zadného elektrického
vypinace ani nepodnécujte jiskry nebo
otevieny ohen;

- pro kontaktovani firmy dodavajici plyn
pouZijte externf telefon (mimo mistnosti).

A2. Vysvétleni piktogram
Navod k instalaci plati pro vsechny modely, neni-li u ndsledu-

jicich piktogramd uvedeno jinak:

nebezpecinebo nebezpecna situace, kterd mize
vést k Ujmé na zdravi nebo smrtelnému urazu.

a poskozeni predmétd citlivych na teplo pfi
dotyku (5041 - IEC 60417).

UzZite¢né rady a informace
Symbol uzemnéni
Symbol ekvipotencidlni svorkovnice

Prectéte si ndvod k pouZiti

DO00 P b

Viyrobce si vyhrazuje pravo kdykoliv bez ozndmeni provést
vylepseni zafizeni nebo pislusenstvi. Sifeni tohoto navodu
nebo jeho ¢asti je bez souhlasu vyrobce zakdzano. Uvedené
rozmeéry jsou orientacni a nezavazné. V pfipadé rozporl je
rozhodujici origindIni italské znéni navodu. Vyrobce neni
odpovédny za pfipadné chyby v pfekladu/interpretaci.

Nebezpecil Situace znamenajici bezprostiedni

Nebezpecil Horké povrchy, nebezpeli popéleni
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If you smell gas:

- immediately stop the gas supply;

- immediately ventilate the room;

- do not touch any electrical switches or
instigate sparks or open flames;

- use an external telephone to get in touch
with the gas supply company

A2. Pictograms

The installation instructions are valid for all models unless
otherwise specified by the following pictograms:

Danger! Situation presenting immediate danger,
or a hazardous situation which could cause
injury or death.

Danger! Hot surfaces, risk of burns and damage
to heat-sensitive objects through contact (5041
-1IEC 60417).

Tips and useful information
Earthing symbol
Equipotential symbol

Read the instruction manual

DO00 P b

The manufacturer reserves the right to make changes to
improve the appliances and accessories at any time without
prior notice. Full or partial reproduction of this manual is
forbidden without the consent of the manufacturer. The
measurements provided are indicative and not binding. In
case of any disputes, the original language this manual was
drawn up inis Italian. The manufacturer is not responsible for
any translation/interpretation errors.
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B1. Doporuceni pro peceni a
bezpecnost

Dale jsou uvedeny nékterd doporuceni a poznamky, které
Vam v kombinaci s Vasimi zkusenostmi umozni dosahnout pfi
pouziti zafizeni skvélych vysledkd a zaruci maximalnf provozni
bezpec¢nost:

- 1} Pfi peceni nepouZivejte snadno zapalné potraviny
nebo tekutiny (napf. alkohol).
} 2}

Béhem peceni az do vychlazeni davejte dobry pozor
a nedotykejte se vnéjsich a vnitinich casti pece,
které mohou byt velmi horké (teplota mUize byt vys3si
nez 60 °C/140 °F);

- 3} Je prisné zakazano pokladat jakykoliv plech, hor-
kou/studenou nadobu nebo jiné typy predmétt
na peg, i kdyz je vypnutd. Do blizkosti zafizeni neu-
mistujte hoflavé pfedmeéty, potencialné vybusné pred-
méty nebo predmeéty citlivé na teplo (napf. dekoracni
plastové predméty, zapalovace atd.); NEUMISTUJTE k
zafizeni potencialné vybusné pfedméty (napf. plyno-
vé lahve nebo ldhve pod tlakem), hrozi riziko vybuchu.
NEVKLADAJTE mezi pec a nosnou plochu 73dné
pfedméty (napf. ndvody, kuchynské rukavice atd.),
abyste nezablokovali ventildtory pod peci.

- Pri peceni otevirejte dvitka co nejméné.

- Pfivkladani nebo vytahovani plech davejte pozor, abyste

jimi nenarazili do dotykové obrazovky.

- Pfi pripravé tuc¢nych jidel na rostu (napfiklad peceni nebo
drlbeze) vlozte na dno pecici komory nadobu, kterd bude
tuk zachycovat.

- Z bezpecnostnich diivodli peceni probiha pouze pfi
zavienych dvifkach. Pokud béhem peceni dvitka oteviete,
pec se docasné zastavi a zastaveni signalizuje pomoci
hlaseni na displeji. Pro obnoveni peceni staci dvitka zavfit.

- Pokud po peceni pfi vysokych teplotdch chcete péct
potraviny vyZadujici nizké teploty, méate k dispozici funkci

Chlazeni komory str. 44, kterd rychle pecici komoru
ochladf a pfivede ji na pozadovanou teplotu.

A Pfi prvnich pouzitich zafizeni se kvlli vypafovani
vlhkosti z izola¢nich material tvofi kouf a nepfijemny
pach, které postupné pfi nasledujicich provoznich
cyklech mizi.
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INDEX SECTION B

p.12 Cooking and safety recommendations

p. 14  Power failure during the cooking process

p. 14  Arranging the food in the trays

p.15 Cooking phases

p.16  Reset in the event of ‘No gas’ alarm (only for
gas-fired models)

p.19 Cooking methods

p.20 How to use the core probe

B1. Cooking and safety
recommendations

Below we provide a few tips and notions, which, together
with your experience, allow you to use the appliance at its
best and ensure the utmost safety during its use:

- 1} do not use highly flammable foods or liquids while
cooking (e.g. alcohol);
] 2}

3)

while cooking and until the oven cools off, be careful
not to touch the inner and outer parts of the oven
as they could be very hot (above 60°C / 140°F);

do not place trays, hot or cold containers or other
objects on the oven, even if it is switched off. DO
NOT put flammable, potentially explosive or heat-
sensitive objects near the equipment, such as plastic
decorative elements, lighters and gas or pressurised
cylinders. Danger of explosion. DO NOT insert any
objects (e.g. handbooks, oven gloves) between
the oven and the supporting surface to avoid
blocking the ventilation fans under the oven;

open the door as little as possible during cooking;

- while putting the trays in and out of the oven, pay attention

not to hit the Touch Screen;

when cooking particularly fatty foods with grills (for example

poultry), place a tray at the bottom of the cooking chamber

to collect grease;

- the cooking process takes place when the door is
closed, for safety reasons. When you open the door during
the cooking process, the oven stops temporarily displaying
a message. The cooking process is resumed as soon as you
close the door;

- if you want to cook foods that need low temperatures after

having cooked at high temperatures, use the } Cooling
off the chamber function on page 44, which quickly
cools down the cooking chamber, setting it to the required
temperature.
A When the appliance is used the first few times, it will
release smoke and an unpleasant smell which will
fade gradually with each subsequent operating cycle.
This is caused by the humidity from the insulating
materials evaporating.






B2. Vypadeknapajenibéhempeceni

MUzZe se stéat, ze béhem peceni dojde k preruseni privodu

proudu, napf. kvali vypadku sité nebo zékroku pojistek.

V tom pfipadé, pokud prerusent:

- trvda méné nez dvé minuty, bude pii obnoveni napajeni
peceni automaticky pokracovat od mista, kde bylo
pferusené, aniz by byl vydan signal a uzivatel musel provést
néjaky zakrok.

- trva déle nez dvé minuty, je pfi obnoveni napdjeni
signalizovano preruseni a zazni zvukovy signal; pfi stisknuti
kolecka bude peceni pokracovat od mista, kde bylo
preruseno.

Pozorl Pokud byla nastavena casoveé ovlddana
délka peceni, zablokuje se pfi pferuseni aktudlni
odpocitavani.

V tom pripadé musi uzivatel podle svych zkusenosti
zhodnotit, zda je tfeba zkratit délku pecenf (pec, i
kdyZ je vypnuta, zachovava teplotu po riizné dlouhou
dobu a pokrmy se tedy nadale pecou vlivem zbytkové
teploty).

B3. Umisténi pokrmu na plechy

Pokud zafizeni nepouzivéte s plnym vytizenim, rozmistéte
plechy rovnomérné po celé vyice komory aniz byste ji
pretizili, tak aby byla mezi nimi zarucena dobrd cirkulace
vzduchu: tim zlepsite vysledky pecenf a zkratite dobu pecent.
Pouzivejte plechy s nizkymi okraji a pokrm rozloZte rovno-
mérné do jedné vrstvy.

Pro dosazeni optimalnich vysledkd vyrobce doporu-
Cuje jeho vlastni plechy na peceni.

B2. Power failure during the
cooking process

A blackout may occur or a residual-current circuit breaker may

trigger during the cooking process.

In this case, if the power outage:

- lasts less than two minutes, the cooking process resumes
automatically as soon as the power supply is restored,
without providing any warning and without the need for
the user to take any action;

- lasts more than two minutes, a warning appears as soon
as the power supply is restored and a buzzer starts beeping.
Press the knob to resume the cooking process.

Warning! If you have set the cooking time, the
interruption will block the countdown in progress.

In this case, you must, based on your experience,
assess whether to reduce the cooking times (even
if switched off, the oven keeps the temperature
constant for a certain period to allow foods to cook
thanks to the residual heat).

B3. Arranging the food in the
trays

If the oven is not full, evenly distribute the trays on all levels
of the chamber, without overloading it, to guarantee good
air circulation. This ensures better results and reduces cooking
times;

Use trays with low edges and distribute the food evenly in

a single layer.
For optimal performance, the manufacturer

recommends using its cooking trays.
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B4. Faze peceni (kroky)

Po nastaveni vsech parametr( faze 1 mlzete v pfipadé potie-
by nastavit dalsi faze peceni.

Jedno peceni se mUze sklddat z minimalné 1 faze peceni
nebo, pro dosazeni lepsich vysledk(, az z maximalné 9 fazi
peceni.

Faze mohou byt nasledujicich typU:

- byt typu peceni, kazdd charakterizovand typy peceni
(napf. nékteré fdze je mozné nastavit na peceni v pdre, jiné na
smiSené peceni, dalsi jako udrzovaci) a rGznymi parametry
(napr. nékteré fdze je mozné nastavit casové ovlddané pecent,
jiné se stfedovou sondou);

- obsahovat pouze textova hlaseni (napr. ,zkontrolujte
peceni” nebo ,pfidejte pancettu”).

Nenf nutné vyuzivat vsechny faze, mUzete vyuzit napt. jen dve
nebo tfi.

A Po odstranéni pokrmu z pecici komory se bude vnitf-

ni teplota jesté o nékolik stupnil zvysovat, ackoliv uz
nebude privadéno zddné teplo.

Priklad: peceni kurete

B4. Cooking phases

Now that you have set all phase 1 parameters, you can set
additional cooking phases, if necessary.

A cooking process can range between 1 cooking phase up
to 9 cooking phases, to ensure better results.

Each cooking phase:

- features different cooking methods (e.g, steam, combi, or
keep-warm), and different parameters (e.g, some phases
can be timed, others can be set with a core probe);

- contain messages only (e.g, ‘check the cooking process” or
“‘add bacon”).

It is not necessary to use all the phases, you can just use two
or three, for example.

A Once you have remove the food from the chamber,
it internal temperature will keep increasing by a few
degrees, despite of the fact heatis no longer provided.

For example: cooking roast chicken

@

STEP 1/5 STEP 2/5 STEP 3/5 STEP 4/5 STEP 5/5
Predehiev Opékani Vnitini peceni Textové hlaseni Uchovavani
Preheating Browning Cooking the inside Message Keep warm

typ: konvekéni
doba trvani: 10 minut

teplota: 230 °C
otacky ventilatoru: 5

vyduch: zavieny

teplota: 160 °C

typ: kombinované
doba trvant: 80 °C ve stfedu
teplota: 190 °C
otacky ventilatoru: 2
vlhkost 70 %

typ: udrzovani
doba travni: neomezena
teplota: 70 °C
otacky ventilatoru: 5
vyduch: zavieny

pridejte oméacku

type: convection
duration: 10 minutes
temperature: 230°C
fan speed: 5
flue vent: closed

temperature: 160°C

type: combi
duration: 80°C
(core temperature)
temperature: 190°C
fan speed: 2
70% humidity

type: keep warm
duration: endless
temperature: 70°C
fan speed: 5
flue vent: closed

add sauce




B5. Reset v pripadé alarmu
nedostatku plynu (pouze pro
modely na plyn)

Po tfech nelspésnych pokusech o zapdleni hofdku se na
displeji zobrazi obrazovka alarmu.

5 } Kdyz se zobrazi obrazovka, stisknéte pro resetovani
pece ,RESET" na jednu sekundu.

Po resetovani zafizeni provede dalsi tfi pokusy o zapdlenf; po-

kud je znovu detekovan nedostatek plynu, znovu se zobrazi

obrazovka alarmu.

V takovém pripadé zkontrolujte, zda je uzaviraci ventil plynu
pred peci otevfeny a aktivni.

Pokud tyto pokusy nejsou Uspésné, obratte se na autorizova-
ny servis vyrobce.

B5. Reset in the event of ‘No gas’
alarm (only for gas-fired
models)

After three failed attempts to ignite the burner, an alarm
screen appears on the display.

5} When the screen appears, press “RESET” for one
second to reset the oven.

After the reset, the appliance will make three more ignition

attempts; if still no gas is detected, the alarm screen will

reappear.

In this case, check that the gas shut-off valve upstream of the
oven is open and active.

If these attempts are unsuccessful, contact a specialist service
centre.

Manual

= Phase 1/

Mo gas alarm

— rubinetto di intercettazione gas
uzaviraci ventil plynu




B6. Typy peceni

Pec umoznuje peceni péti raznymi zpasoby:
- konvekéeni pecent;

- kombinované nebo smisené pecent;

- peceni v pare;

- uzent;

- uchovavani.

Je vhodné zvolit na zdkladé vlastnich zkuSenosti nejvhodnéjsi typ pro pfipravovany pokrm.

a Pro perfektni vysledek peceni by se u nékterych typl potravin mély postupné pouzivat réizné typy peceni. Pro jeho do-
sazenf jsou nejuzitecnéjsimi fazemi peceni ty nasledujic, na str. 15 je uveden piiklad.

vpusténi odvadéni

typ peceni teplotni rozmezi T AT pouziti
Konvekéni peceni
- peceni cukrovi
Konvekeni peceni rucni stisknutim - peceni mrazenych
vyuziva suché teplo . . vyduch otevieny  produktd
odpor rozhédnéné 0d 307C do 3007 l nebo zavieny - opékani pokrm( z
ventilatory s variabilni tlacitka vnejsi strany

rychlostf, tak aby bylo zaru¢eno rychlé - grilovanf jidel
a rovnomerné peceni.

Smisené peceni

(kombinované) ... -petenfvsech pokr-
otevieni/zavieni

nastavitelné v mu, které maji z0-

Pokrmy se pfipravuji o4 30 °C do 270 °C rozmezi od a\iﬁd;sg;gf stat uvniti vlaené
) pfi procentualni vih- 0% do 100 %, OMAtCYY  (hapt. dribez)
kosti nastavené uzivatelem. Vétran ovladano peci kynuti

uvnitf pecici komory zarucuje rychlé a
rovnomerné peceni.

. - - vakuové peceni
Peceni v pare (sous - vide)
- peceni choulosti-

K peceni pokrm vych pokrm(

dochézi diky od 30°Cdo 120 °C otala Vlhk?St , vyducvh st,ale - pfiprava krém0 a
L. L 100 %, neménna zavreny omacek
pare rovhomérnée ¢
rozhanéné ventilatory - pasterizace
. . - regenerace
s promenlivou rychlosti. - kynutf
Uzeni
Umoznuje nastavit neni mozné vyduch stale
peceni vhodné pro od 10°C do 200 °C s Y . - peceni masa
PR vpoustét vihkost zavieny
pouziti vnéjsiho
pfislusenstvi pro uzeni
(volitelné).
Udrzovani
. nastavitelné v , , o
u?rzwe teplotu od 30 °C do 120 °C rozmez! od vyducvh sFaIe - uchgvavam pr|o|oraf
pfipraveného pokrmu zavieny venych pokrmt

0 % do 100 %,

po nastavitelnou dobu
nebo do nekonec¢na

NS}



B6. Cooking methods

This oven allows you to cook in five ways:

- convection cooking;

- combi or mixed cooking;
- steam cooking;

- smoke;

- keep warm.

choose the cooking method that best suits the food you want to cook, based on your experience.

a To cook certain types of food perfectly, you should use a sequence of different cooking methods. Refer to page 15 for

reference.

. temperature humidity humidity
cooking method range input extraction uses
Conv.ectlon - dry confectionery
cooking manual b cooking
Convection kin open or closed  ~ roZen food
onvectio COOKING  £5m 30°C to 300°C P cooking

uses the dry heat of
the heating elements
that the fans spread at a variable speed
to ensure quick and even cooking.

pressing
key

flue

- external browning
of foods
- food grilling

Combi cooking

Foods cook with a
humidity percentage
set by the user.
Ventilation inside the
cooking chamber ensures quick and
even cooking.

from 30°C to 270°C

settable from
0% to 100%,

the oven opens
and closes
the flue vent
automatically

-cooking of the
dishes that must
remain soft inside
(e.g. poultry)

- leavening

Steam cooking

Food is cooked
through steam, which
is evenly spread by
the fans at a variable

from 30°C to 120°C

100% fixed
humidity
(non-modifiable)

flue vent always
closed

- vacuum cooking
(sous-vide)

- cooking of delicate
dishes

- cooking of creams
and sauces

- pasteurization

- regeneration

- leavening

Smoke

It allows you to set

a type of cooking
suitable for using the
external smoke device

(optional).

from 10°C to 200°C

humidity cannot
be added

open or closed
flue

- meat cooking

Keep warm

keeps the temperature
of the cooked food
constant for a set or
indefinite time

from 30°C to 120°C

settable from
0% to 100%,

flue vent always
closed

- keeping cooked
food warm




B7. Pouziti stredové sondy

Zafizeni se dodava se stfedovou sondou, kterd se zapichuje
hluboko do pfipravovaného pokrmu. Jakmile sonda dosahne
teploty nastavené uZivatelem, znamenad to, Ze pokrm je jak
na povrchu tak uprostied (,ve stfedu”) upeceny, a peceni je
ukonceno.

7 } Pro pouziti sttedové sondy je nutné zapojit konektor
do pfislusné zditky, kterd se nachazi pod ovladacim
panelem (podeprené pece), v pfedni ¢asti ovladaciho
panelu (pece s vozikem), a odstranit ¢ervenou cepic-
ku z hrotu.

-]

Hrot stfedové sondy je tfeba zasunout hluboko do
pfipravovaného pokrmu a davat pozor, aby nevyjela
zpét. Nezapichuijte ji do pfilis tu¢nych mist a do bliz-
kosti kosti (peceni by mohlo byt ukonceno pfilis brzy).

O

Pokud sondu nepouzivate, odlozte ji do pfislusného
magnetického drzdku, ktery se umistuje na levé
strané pece.

Po ukonceni peceni pamatujte, Ze stifedovou sondu
musite vytahnout dfive nez pecici plech.

Stfedova sonda je velice ostrd a po pouziti dosahuje
vysokych teplot!!!

Sondu pfi vytahovani netahejte za drat!

>B> B P

Horkou sondu nezapichujte do mraZzenych pokrmd:
hrozi nebezpedi tepelného soku a jejiho nasledného

rozbiti!
doporucovana teplota
pokrmy P - P
jadra
Hoveézi platek 53-58 °C

od 50 °C do 55 °C: krvavé
od 55 °C do 65 °C: medium
od 66 °C do 70 °C: dobfe propecené

Hovézi maso
(kotlety, entrecote, steaky)

Veprovy platek 58-64 °C
Teleci pe¢ené 72-75 °C
Veprova kyta/Zebra 80-85 °C
Sele 68-75 °C
Jehnéci kotleta 58-65 °C
Kure - krGta (vcelku) 85-87 °C
Losos (porce) 58-65 °C

B7. How to use the core probe

The appliance comes with a core probe, which must be
pierced inside the food to be cooked. When the probe reaches
the temperature set by the user, it means that the food is
cooked inside (the core) and outside (the surface). Therefore,
the cooking cycle is complete.

7 } To use the core probe, insert the connector inside
the socket under the instrument panel (counter-top
ovens) or on the instrument panel front (ovens with
trolley) and remove the red rubber cover on the tip.
8 } The tip of the core probe must be inserted deep into
the food to be cooked, making sure it doesn't get out.
Do not insert it into very fatty parts or near the bone
to prevent the cooking cycle from stopping earlier.

(=]

. 4

If you do not use it, place it back into its magnetic
support on the left side of the oven.

At the end of the cooking cycle, take care to remove
the probe from the core before taking the tray out of

the oven.

The core probe is very sharp and it reaches high
temperatures after cooking!

Do not pull the probe from the wire to remove it!

Do not insert the hot probe in frozen food to prevent
thermal shock and, thus, the probe from breaking!

> B P

recommended core
temperature
53-58°C
from 50 °C to 55 °C: rare

from 55 °C to 65 °C: medium
from 66 °C to 70 °C: well done

dishes

Beef tenderloin

Beef
(ribs, entrecote, steaks)

Pork fillet 58-64°C

Roast veal 72-75°C

Shin of pork/ribs 80-85°C
Porchetta (pork roast) 68-75°C
Lamb sirloin 58-65°C
Chicken - turkey (whole) 85-87°C
Salmon (steaks) 58-65°C
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0)

0)

Zapnuti pece a navigace

Uvodni nastaveni

Zaciname s pecenim

Peceni v manualnim rezimu

Peceni v automatickém rezimu
Export/import receptli a zaznamu na
USB flash disk

Zapnuti pece a navigace

Vase zafizeni garantuje vynikajici vysledky peceni a
maximalné snadné pouZiti.

Vypina¢em uprostied ovlddaciho panelu se zapina
a vypina displej, velky dotykovy displej umoznuje
rychlou a intuitivni navigaci.

Panel mlzete ovladat suchyma cistyma rukama po-
moci velké dotykové obrazovky vlevo.

Potfebujete-li nastavit néjakou hodnotu, napfiklad
teplotu:

e stisknéte hodnotu, kterou chcete zménit;
Q posouvejte prstem: hodnota se zacne zvySovat
nebo snizovat v zavislosti na sméru posuvuy;

G dotykem hodnoty uloZite nastavenou hodnotu
do paméti.

Symboly, které se objevuji ve spodnf ¢asti mnoha obrazovek,
maji tyto funkce:

vas vrati na predchozi obrazovku

prechod do menu, kde je to mozné:

- ulozeni nebo zména recepty;

- pfechod k obecnému nastaveni (napf. jazyk, cas
atd.)

pfidat recept do oblibenych receptd
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0)

0)

How to access the oven and browse

Initial settings

Let’s start cooking

Manual cooking

Automatic cooking

Exporting/Importing recipes and Log to the
USB stick

How to access the oven and
browse

Your easy-to-use appliance ensures excellent cooking
results.

A button at the centre of the instrument panel turns
the display on and off. A large touch screen allows
for quick, user-friendly browsing.

Browse the panel through the large touch screen on
the left. Make sure your hands are always clean.
When you need to set a value, e.g. a temperature:
e tap the value to be changed;

o swipe with your finger: the value increases or
decreases based on the swipe direction;

o press the value to save the set value.

The symbols at the bottom of many screens have the
following functions:

back to the previous screen

go to the menu, where you can:
- save or modify a recipe;
- access your settings (e.g. language, time, etc.)

add recipe to favourite recipes




When enabled, this key turns the oven
10 on. When it is disabled, it starts the
oven shutdown procedure.
If necessary, the display can remain
on, showing the message “wait fo
the technical compartment to cool
down” It will shutdown once the
compartment reaches 40 °C.

Toto tlacitko pfi aktivaci zapne pec, pri
deaktivaci spusti proceduru vypnutf

pece.
( V' piipadé potieby zdstane displej
zapnuty a zobrazi obrazovku ,cCekdnf
na chlazeni technické mistnosti, aby se
automaticky vypnul, jakmile mistnost
dosdhne teploty priblizné 40 °C.

To disconnect the oven (for
example, to carry out extraordinary
maintenance) it is necessary to
disconnect the power to the oven,
then turn the switch of the electrical The USB socket allows you to export/import logs (lists

panel that controls it to OFF. of alarms, recipes, cooking, washing and perform
Pro vypnuti napdjeni pece (napiiklad firmware (software) updates.

pro provedeni mimorddné Udrzby) Zzasuvka USB  umoziuje  exportovat/importovat
se musi vypnout napéti pece, tedy protokoly (seznamy) alarmd, receptd, peceni, myti a

f t hlavni inac asc
degg%;}y Og}\c/r(iv/y/v%pu/?gc fosvaaece provaddet aktualizace firmwaru (softwaru).

Display Touch Screen

Dotykovd obrazovka

12

Phase 4
Go to the selected phase?

i

To remove a warning pop-up, tap a key or press the knob

Pro zamezeni vyskakovacich oken stisknéte tlacitko (pokud je piitomno) nebo kolecko.



C2. Uvodni nastaveni C2. Initial settings

Before starting cooking, you need to make a few
initial settings, such as setting the time and the

Pfed zahdjenim peceni doporucujeme provést néko-
likjednoduchych Uvodnich nastaveni, napf. nastaventi

spravného Casu a nastaveni jazyka, ve kterém se maji

menu zobrazovat.

13

AN

MUAL

Date and Time

Language

Parameters

SMART COOKING

Caonfiguration

language of the menui.

Clean Boiler

Configuration

Service

Off

date and time
datum a cas
select language
volba jazyka

DATE AND TIME

Touch the value you want to change
and turn the knob to set the desired
values. Set the time zone by selecting
your geographic area (e.q., Italy: GMT
+ 1 Central Europe).

It is also possible to decide whether
the machine must change the time
when changing from summer to
winter time and vice versa (DTS):
"ON"  the timetable  updates
automatically.

‘OFF": the time remains unchanged
and, if necessary, must be changed
manually.

Press SAVE to confirm the settings.

italiano

deutsch

espaiiol

francais

dutch

DATUM A CAS

Dotknéte se hodnoty, kterou chcete
zmeénit, a otocenim ovladace na-
stavte pozadované hodnoty. Ddle
nastavte casové pdsmo (TIME ZONE)
zvolenim pfislusné zemépisné oblasti
(napr. pro Itdlii: GMT + 1 stredf Evro-
pa,.

Kromé toho se muzete rozhodnout,
zda se md &as pri prechodu ze zimni-
ho na letni ¢as a naopak zménit:
,ON": Cas se automaticky aktualizuje.
,OFF": cas zdstdvd nezménén a v pfi-
pade potreby se musi zménit ruc¢né.
\Sechna provedend nastaveni po-
tvrdte tlacitkem ,ULOZIT!



Dalsi uzite¢na nastaveni

Other settings

System info

La

Farameters

Lighting

Buzzer Volume

Displ:

Serial number: 001 25 Shawer always useable

I0OBoard:; -—---

APP: VER625REV001.05
It provides information about locks or unlocks the use of the
the installed firmware hand shower

Poskytuje informace o nainsta- — zablokujte nebo odblokujte
lovaném firmwaru pouZiti rucni sprsky

Set the display brightness (drag
the white bar to the right to
increase it).

Press “Save” to confirm.

Nastavuje droven jasu displeje
(posunutim bilé listy doprava
sezvysuje).

Potvrdte tlacitkem ,Ulozit”




C3. Zac¢iname s pecenim

V tomto oddile je krok za krokem popsano, jak co nejlépe
zafizeni pouzivat.

Nejdrive vyberte, v jakém rezimu chcete péct a poté se fidte
pokyny na pfislusnych stranach:

MANUALNI:  str. 28

uzivatel musf na zakladé svych zkusenosti
nastavit poZzadované parametry pecenf pro
jednu nebo vice faz:

- typy peceni

- teplota v komore;

- délka peceni;

- otacky ventilatoru;

- vhanéni/odvadéni vihkosti.

Po nastaveni peceni doporucujeme nasta-
veni uloZit a pfifadit k nému néazev a kate-
gorii: tak ho dokazete rychle najit a pouZit
pokazdé, kdyz ho budete potfebovat.

SMART COOKING: str. 46

dostupny je receptar s recepty, které uzivatel
prednastavil nebo predem ulozil. Pro snazsi
vyhledani poZadovaného receptu jsou re-
cepty rozdéleny podle typu peceni (napf.
v pare, dusenf atd.) nebo do kategorii (napf.
téstoviny a ryze, maso atd.).

UZivatel musi pouze vloZit pfipravované
potraviny, z nabizenych receptl vybrat
ten pozadovany a spustit ho: zafizenf zcela
automaticky perfektné pfipravi pokrmy.

SPECIALNI FUNKCE:

Chlazeni komory } str. 44
Peceni na vice Urovnich } str. 51
Odlozeny start } str. 44

Funkce regenerace P str. 50

50

C3. Let’s start cooking

This section shows you how to use your appliance step by
step.

First of all, choose the cooking method and follow the
instructions provided in the specific pages:

MANUAL: page 28
set the cooking parameters for one or more
phases based on your experience:
- cooking method
- temperature in the chamber;
- cooking time;
- fan speed;
- humidity input/extraction.
Once you have set the cooking method, it is
good practice to save it under a name and
category. This way, you can easily find it and
use it whenever you want.

SMART COOKING: page 46
a recipe book containing pre-set recipes or
those you have saved. Recipes are divided
by cooking methods (e.g. steam, braised
meats, etc) or categories (e.g. pasta & rice,
meat, etc.) to make it easier for you to find
them.
You just have to introduce the food to cook
into the cavity, choose a recipe among
those available and start the cooking cycle.
The appliance will cook the food excellently
in full autonomy.

SPECIAL FUNCTIONS:

Cooling off the chamber } page 44
Multi-level cooking } page 51
Delayed start p page 44
Regeneration function p page 50
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-
SMART COOKING

PASTA & RICE

manual mode selection

vybér manudiniho rezimu

15

.

MANUAL

automatic mode selection

vybér automatického rezimu

~
SMART COOKING




C4. Peceni v manualnim rezimu

UZivatel musi na zakladé svych zkusenosti nastavit pozadova-
né parametry peceni pro jednu nebo vice faz.

Po dokonceni nastavenf je mozné:

- spustit recept bez uloZeni: zadané parametry se neulozi
do paméti, ale je mozné je uloZit na konci vafent;

- ulozit recept a poté ho spustit: tak ho dokazete rychle
najit a pouzit pokazdé, kdyz ho budete potfebovat.

Peceni v manualnim rezimu tedy od uZivatele vyzaduje nasle-
dujici operace:

manudlni nastaveni predehievu
(volitelné).

Pfedehfev se vzdy provadi s prazdnou
peci.

}str.29 @

}str.3o @

nastaveni parametrd FAZE 1

vybér typu peceni:
- konvekéenf

- v pafe

- kombinované

o

nastaveni teploty v komore

nastaveni doby peceni
(podle ¢asu nebo se stfedovou sondou)

nastaveni otacek ventilatord

vhanéni/odvadéni vlhkosti
(podle zvoleného typu peceni)

nastaveni dalSich FAZI pecenf
(volitelné)

} str.36
} str.40
} str.42

uloZeni receptu
(volitelné)

spusténi receptu

OMOMON J(= ]~ ][5
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C4. Manual cooking

Set the cooking parameters for one or more cooking
phases based on your experience.

Once these settings are saved, you can:

- start the recipe without saving it: the entered parameters
are not stored but it is still possible to save them at the end
of the cooking itself;

- start arecipe after saving it: this way you can find it quickly
and use it whenever you want.

A manual cooking cycle needs you to take the following
actions:

setting a manual pre-heating function
(optional)

Preheating must always be carried out
with the oven empty.

PHASE 1 parameter settings

selecting the cooking method:
- convection

- steam

- combi

setting the temperature in the chamber

setting the duration of the cooking cycle
(by the time or using a core probe)

setting fan speed

humidity input/extraction
(depending on the cooking cycle chosen)

setting additional cooking PHASES
(optional)

saving the recipe
(optional)

©®» 0 6 » O

starting a recipe




@ Nastaveni pfedehfevu

16 } Pfedehfev se doporucuje vzdy pro dosazeni lepsich
vysledkl peceni (kromé specidlniho peceni, které
musi zacinat ,za studena”), pfesto ho viak mUZete
preskocit pfepnutim kurzoru,0/1" nahofe vpravo.

Kurzor na:
- neaktivni:

- aktivni:

predehrev neprobihd, zaciné se hned fazi
1 (bez zeleného svétla).

predehfev probihd. Jeho teplotu fidi
pec zcela automaticky na zakladée
teploty nastavené uZivatelem pro fazi
1; pfi dosazeni této hodnoty vyda pec
zvukovy signal a zobrazi se okno, které
uvadi, Ze je cas vlozit pokrmy. Po zavfeni
dvifek se automaticky spustifaze 1 podle
nastavenych parametrd (zelené svétlo).

@ Setting the preheating function

16 } the preheating function is always recommended
to achieve the best cooking results (except for
particular recipes which must begin with the oven
cold). However, you can exclude this function by
moving the 0/I cursor to the top right.

Cursor on:

- not active: phase 1 starts immediately skipping pre-
heating (no green light).

- active: preheatingis enabled.The oven manages
the temperature automatically based
on the temperature you have set for
phase 1. As soon as this temperature is
reached, the oven starts beeping and a
window opens to indicate that it is time
to introduce the dishes. When the door
is closed, phase 1 automatically starts
according to the set parameters (green
light).

16

preheat off

.
SMART COOKING

Manual

Pre-heat

predehrev je deaktivovany

Pre-heating complete. Please insert

food

Manual

Pre-heat

= Phase 11

Manual

Pre-heat

preheat on
predehfev je aktivovany

This screen displays the current temperature in the chamber
(which will increase gradually) and warns about the
preheating in progress. Therefore, you must wait for the oven
to reach the temperature before introducing the food into it.
If necessary, you can change the value by tapping it and
swiping your finger.

Obrazovka uddvd aktudini teplotu v komore (kterd se postup-
né zvysuje) a upozorriuje, Ze probihd pfedehrev a tedy je treba
vyckat, az se pec zahfeje a teprve poté vloZit pokrmy.

V pfipadé potreby lze hodnotu zménit dotykem a posuvem
prstem.



@ Nastaveni parametru faze 1

@ VYBER TYPU PECENI

Pec umoznuje pecenf tfemi rdznymi zpasoby:

. konvek¢ni
. kombinované

17 } Je vhodné zvolit na zakladé vlastnich zkuSenosti
nejvhodnéjsi typ pro pfipravovany pokrm - stisknéte
pfislusnou ikonu (na pfikladu bylo vybrano konvekéeni
peceni).

Potrebujete dalsi informace o typech peceni?
Podivejte se na str. 19

@ NASTAVENI TEPLOTY

Zvolen{ spravné teploty je zasadni pro dosazenf optimalnich
vysledkl peceni.

18 } Pfi nastavovani teploty musite postupovat nasledovneé:
e Stisknéte pole teplota”;
Q posouvejte, dokud nenajdete pozadovanou teplotu
G potvrdte dotykem Udaje teploty

) © 6 06 06 0060000000000 0000000000000000000c00000o0o0

FUNKCE UZENi

K provedeni kroku uzeni je zapottebi volitelné pfislusenstvi
,Smoker”

Jakmile je vareni zahdjeno pomocitlacitka ,Start’ pred zahd-
Jjenim kroku uzeni vds pec poZddd, abyste vioZili udirnu; ta se
umisti nad zdsuv.

V rezimu uzenf je mozné nastavit teplotu, ¢as, ventilaci a vy-
poustéci ventil vihkosti, je viak vhodné tento ventil udrzovat
uzavreny, aby nedochdzelo k vypousténi koure z komory.
Uzenf Ize provddét za studena i za tepla, v zdvislosti na typu
produktu a poZadovaném vysledku.

V prvnim pfipadé nastavte teplotu mezi 10 °C a 30 °C. Mini-
mdini teplota v komore bude podobnd teploté v mistnosti.
Komoru je moZné ddle ochladit vioZenim ledu do pecici ko-
mory.

Na konci kroku uzeni vds pec pozddd, abyste udirnu vyjmuli;
oba tyto kroky musi byt potvrzeny obsluhou, teprve po potvr-
zeni pfejde pec k dalsimu kroku.

Dalsi informace o pripojeni a pouzivdni udirny naleznete v
prirucce k samotnému piislusenstvi.

@ Setting parameters for phase 1

@ SELECTING THE COOKING METHOD

This oven allows you to cook in three ways:

. convection

17 } based on your experience, choose the cooking
method that best suits the food you want to cook by
tapping the relative icon (convection cooking mode
in the example).

Do you want to learn more about cooking methods?
Seepage 19

@ SETTING THE TEMPERATURE

Choosing the correct cooking temperature is essential to
achieve optimal results.

18 } To set the temperature:

e tap the "temperature”field;
Q swipe until you find the desired temperature
O tap the desired temperature to confirm

© © 00 0000000000000 00000000000000000000000 000

SMOKE FUNCTION

You need the optional “Smoker” accessory to do any smoking.
Once cooking is started with the “Start” key, before the
smoking phase begins, the oven will ask you to insert the
smoker. [t must be put on atray.

In smoke mode you can adjust the temperature, time,
ventilation and humidity drain valve; it is recommended that
the latter be kept closed so that smoke does not escape from
the chamber.

Both hot and cold smoking can be carried out, depending on
the type of product and the desired result.

For cold smoking, set a temperature between 10°C and 30°C.
The minimum temperature in the oven chamber will be
similar to room temperature. The chamber can be cooled
further by putting ice into the cooking chamber.

At the end of the smoke phase the oven will ask for the
smoker to be removed; both these steps must be confirmed
by the operator, only after confirmation will the oven move
on to the next phase.

For further information about connection and use of the
smoker refer to the manual for that particular accessory.
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@ NASTAVENI DELKY PECENI

Konec peceni mUzete nastavit tfemi zplsoby:

casové fizenou: pecenf se ukonci automatiky po uplynu-
ti nastavené doby (rozmezi: 1 minuta az 10 hodin);

ovladanou pomoci stfedové sondy: peceni se ukonci
automaticky, jakmile teplota zjisténa stfedovou sondou
dosdhne nastavené hodnoty;

Potrebujete vice informaci o sondé?

Podivejte se na str. 20

pomoci Delta T (At): pecenf se ukon¢f automaticky, jak-
mile teplota zjisténa stfedovou sondou dosahne nastave-
né hodnoty. BEhem peceni pec automaticky zvysuje
nebo snizuje teplotu v pecici peci, tak aby hodnota Delta
T (At) nastavend uZivatelem zlstavala konstantni (napf.
30°C). Toto peceni se hodi pro velké kusy peceni, které
potiebuji pomalou pffpravu pfi nizkych teplotach, tak aby
zUstaly vIa¢né a neztratily moc ze své vahy.

Pro stanovent:

Delta T (At) = teplota v komore - (minus) teplota sondy v
jddre

19 } PFi nastavovani délky peceni musite postupovat nasle-
dovné:

e Pro volbu, zda nastavit casové ovladanou délku

peceni, délku peceni fizenou stfedovou sondou
nebo pomoci Delta T, stisknéte pfislusny symbol
(na pfikladu bylo zvoleno ukonéenf peceni pomoc|
stfedové sondy).

‘DSﬂsknéte pole s hodnotou pro nastaveni minut
peceni nebo teploty, které ma stfedova sonda do-
sahnout.

Gposouvejte, dokud nedosahnete pozadované hod-
noty;

e stisknéte hodnotu pro potvrzen.

Pokud chcete, aby pec pracovala nepretr7ité, vyberte

ikonu .

Pokud chcete pouzit funkci Delta T, musite nastavit jak
teplotu stfedové sondy, tak teplotu Delta T.

€2 RYCHLOST OTACENI VENTILATORU

20 } Pfi nastavovani rychlosti ventilatord musite postu-
povat nasledovné:

o Stisknéte pole ventilatory”.

stisknéte tlacitka + a -, abyste nasli pozadovanou

rychlost;
0 stisknéte hodnotu pro potvrzeni.

Pro lepsi vysledky peceni méni ventildtory pravidelné
smér otaceni. Zménu sméru otaceni automaticky fidi pec
na zakladé nastavené délky peceni, aniz by bylo nutné
cokoliv nastavovat.
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@ SETTING THE COOKING TIME

You can set the end of the cooking cycle in three ways:

timed: the cooking cycle stops automatically when
the set time expires (range: from 1 minute to 10
hours);

with core probe: the cooking cycle stops
automatically when the temperature measured by
the probe inside the food reaches the set value;
Do you want to learn more about the core probe?
See page 20

with DeltaT (At): the cooking cycle stops
automatically when the temperature measured by
the core probe reaches the set value. During the
cooking cycle, the oven increases or decreases the
cooking chamber’s temperature automatically to
keep the Delta T (At) value constant (e.g. 30°C). These
cooking cycles are perfect for large roasts requiring
slow cooking at low temperatures to keep them
tender without losing excessive weight.

By definition:

Delta T (At)= Temp. in the chamber - (minus) Core temp.

19 } To set the duration:
e choose whether to set the cooking by the time or

with core probe or Delta T by tapping the symbol
(the example shows the end of cooking with core
probe).

Qtap the value field to set the cooking minutes or
the temperature to be reached by the core probe;

eturn the knob until you find the desired tempera-
ture;

etap the value to confirm.

a To make the oven work continuously, select the icon

o

€2 FaN ROTATION SPEED

If you want to use the DeltaT function, set the
temperature of both the core probe and DeltaT.

20 } To set the fan speed:

e tap the fan field;

Qtap keys + and - until you find the desired speed;
@ press the value to confirm.

For best cooking results, the fans reverse the rotation
direction periodically. The oven manages this phase
based on the cooking time set without the need for
setting anything else.

&



Setting the COOKING TIME
nastaveni DOBY

@

N
o

o

nastaveni RYCHLOSTI VENTILATORU

setting FAN SPEED

with core probe
stfedovou sondou

timer
podle casu

Cooking ends when the probe detects the set temperature (i.e. 70°C)
Peceni skonci, kdyZ sonda zjisti nastavenou teplotu (napf. 70 °C)

Cooking ends after 45 minutes (example)
Peceni konci po 45 minutdch (pfiklad)




€D REGULACE VLHKOSTI

Pro peceni nékterych potravin je lepsi, kdyZ je uvnitf komory
vysoka vihkost, naopak pro jiné je vyhodou, kdyz se da nad-
bytec¢nd vihkost odvést pry¢. Mozné zakroky zavisi na typu
peceni zvoleném uZivatelem:

@ HUMIDITY CONTROL

To cook specific foods, the cooking chamber must be very
humid, while other cooking methods need excessive humidity
to be removed. The choice depends on the cooking method
you have chosen:

S Vpusténi Odvadéni . P F Humidity
Typ peceni vihkosti vihkosti Type of cooking Humidity input extraction
rucnf stisknutim manual b
. vyduch zavfeny closed flue
.. pressing the
vyduch otevieny open flue

otevieni/zavieni
vyduchu je
automaticky
ovladano pecf

nastavitelné v
rozmezi od
0% do 100 %

kombinované
steam tuner:

. droven nasycent
Vv pare , Y
pary

zavieny

21 } Pfi nastavovani odvadéni nebo vpousténi vihkosti
postupujte nasledovneé:

Stisknéte pole vihkost | %"

Pfi konvekénim peceni Ize pouze zvolit, jestli
vyduch otevfit nebo ne.

Pfi kombinovaném peceni se musi nastavit rov-
nézZ hodnota vytvarené vihkosti; v tomto pfipadeé:

oota’éejte koleckem tak dlouho, dokud nedosah-

nete pozadované hodnoty;

0 stisknéte + a -, abyste nasli poZzadované procento.
Stisknéte hodnotu pro potvrzeni.

Pfi peceni v pare Ize nastavit Uroven nasyceni
pary nastavenim ,steam tuneru”:

-‘ s s
|:| suchd para

mokra para (idedlni pro peceni zeleniny s
4 tvrdou vldkninou, brambor atd.)

the oven opens
and closes
the flue vent
automatically

0% -~

settable from
0% to 100%

flue vent always
closed

steam tuner:
steam saturation
level

steam

21 } To set humidity input/extraction:

Tap the "humidity | %" field.

In convection cooking you can only choose
whether or not to open the flue.

In combi cooking, the value of the delivered
humidity must also be set; in this case:

etum the knob until you find the desired value;

Qtap + and - until you find the desired percentage.
Tap the value to confirm.

In steam cooking, the saturation level of the
steam can be adjusted by adjusting the "steam
tuner" setting:

-8
|:| dry steam

Wet steam (ideal for cooking hard fibre
+% vegetables, potatoes, etc.)
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@ Nastaveni dalsich fazi peceni
(volitelné)

Po nastaveni vsech parametrl faze 1 mdlzete v pfipadé potieby
nastavit dalsf faze peceni. Jedno peceni se mlze skladdat z mini-
malné 1 faze peceni nebo az z maximalné 9 fazi peceni.

Faze mohou byt nésledujicich typU:

- peceni, kdy je kazda faze charakterizovana typy peceni (napr.
neékteré fdze je mozné nastavit na peceni v pdre, jiné na smisené
peceni) a rdznymi parametry (napi. nékteré fdze je mozné
nastavit na casové ovlddanou délku peceni, jiné se stfedovou
sondou);

- udrzovani, tak aby pfipravené pokrmy zUstavaly teplé;

- mohou obsahovat pouze textova hlaseni (napr. ,.zkontrolujte
peceni”nebo ,pridejte pancettu”).

Neni nutné vyuzivat vsechny faze, mlzete vyuzit napf. jen dvé

nebo tfi.

Potfebujete dalsi informace o fdzich peceni?
Podivejte se na str. 15

@ NASTAVENi NOVYCH FAZi PECENi

22 } Pri nastavovani dalSich fazi peceni musite postupovat
nasledovné:

e stisknéte pole ,+"
@ Nastavte novou fazi podle postupu pro fazi 1 popsa-
ného na predchozich stranach.

Na konci nastaveni  se  dotknéte H

je mozné prochdzet vsemi vytvorenymi fazemi a v
pfipadé potieby zmeénit stejnym zplsobem pripadné
parametry zobrazené faze.

23}

24 } Pfi odstranovani faze musite postupovat nasledovneé:

e zobrazte f&zi, k cete odstranit, a stisknéte ji.

Q stisknéte pole Hféze bude odstranéna ze se-
znamu.

Pokud je prvni faze nastavend na INF, pec pracuje

nepretrzité, neni tedy mozné nastavit faze, které by
nasledovaly po prvni.

o

@ NASTAVENI FAZE UDRZOVANI

25 } Pro nastaveni faze udrzovani musite postupovat nasle-

dovné:

estisknéte pole,+"

@Zvolte prislusnou ikonu a fazi nastavte podle postu-
pu pro fazi 1 popsaného na predchozich stranach.
Rezim navrhuje ve vychozim nastavent:

-vlhkost vzduchu prednastavend na 20 % (v
pfipadé pecené se doporucuje nastavit mezi 20 %
a 35 %, v pfipadé dusenych nebo vafenych mas,
mezi 90 % a 100 %).

-rychlost ventilatort na 1 (doporucujeme tuto
hodnotu neménit).

Faze uchovavani se zpravidla nastavuje jako posledni
faze, protoze umoznuje udrzovat pfipravené pokrmy
teplé a obvykle se nastavuje na nekonecnou dobu; je
vsak mozné ji pouzit i jako vlozenou fézi, ale v tomto
pfipadé se musi vynutit spusténi ndsledujici faze
dotykem a potvrzenim spustént.
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®Setting additional cooking phases
(optional)

Now that you have set all phase 1 parameters, you can set
additional cooking phases, if necessary. A cooking process can
range between 1 cooking phase or up to 9 cooking phases.
Each cooking phase:

- features different cooking methods (e.g, steam or combi),
and different parameters (e.g, some phases can be timed,
others can be set with a core probe);

- can have the keep warm function, to keep the cooked
food warm;

- contain messages only (e.g, ‘check the cooking process” or
‘add bacon”).

It is not necessary to use all the phases, you can just use two

or three, for example.

Do you want to learn more about the cooking phases?
Seepage 15

@ SETTING NEW COOKING PHASES

To set other cooking phases:

e tap the field "+
Q set the new phase, as described for phase 1 in the
previous pages.

At the end of the setting using the arrows

you can swipe all the phases created and cha
parameters of the viewed phase in the same way.
To delete a phase:

e view an e phase you want to delete.
Q tap the field to remove the phase from
the list.

If phase 1 is set to INF, the oven runs continuously.
This means that you cannot add other phases.

&

@ SETTING THE KEEP WARM PHASE

25 } To set a keep warm phase:

e tap the field "+
Qset the new phase by selecting the relative icon
and setting it as described for phase 1 in the
previous pages. The mode proposes by default:
- humidity preset at 20% (in the case of roasts we
recommend you set it between 20% and 35%,
in the case of braised or cooked, between 90%
and 100%)).
-fan speed at 1 (we recommend you do not
change this value).

The keep warm phase is usually the last one to be set,
because it allows you to keep cooked dishes warm. It
is usually set with an indefinite time. If you use it as an
intermediate phase, you have to force the start of the
subsequent phase by tapping and confirming it.
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creating a new phase
vytvofeni nové fdze

23
24 N

162°
01:00" — Phase 2/4

use the arrows to view the phase you want to delete (e.g. delete phase

PHASE 2)

posuvem pomoci sipek zobrazte fdzi, kterou chcete vymazat odstranéni fdze

(v prikladu FAZE 2)

25

‘= Phase 1/1

creating the keep warm phase
vytvoreni fdze udrZovan(



NASTAVENI NOVYCH FAZi STEXTOVYM
HLASENIM
Jedna faze mlze snadno obsahovat i textové hlasenf (napr.
zkontrolujte peceni nebo pridejte pancettu).

26 } ezvolte ikonu,text”;
Q) stisknéte pole Viozit hiasent
OZe stavajicich hlaseni zvolte pozadované hlase-

ni(napfiklad ,pridat slaninu”) jednoduse klepnutim
na hlaseni

nebo alternativné

@vytvo?te nové hlaseni (napfiklad ,zkontrolovat
stav peceni”), které napisete na klavesnici, kterd se
zobrazi e a pro potvrzeni stisknete ,Enter” o

Q Poté nastavte pozadovany cas; po zobrazeni hlaseni na

displeji, pokud nastaveny cas je:

- 4INF” cyklus peceni nebude pokracovat, dokud uZivatel
neprovede pozadovanou akci a nepotvrdfji.

- urcity ¢as (napf. 1 minuta) faze hlaseni bude trvat nastavenou
dobu a poté prejde do daldf faze bez vyzadani potvrzeni.
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SETTING NEW PHASES WITH TEXT
MESSAGES

A phase can only contain a text message (e.g. check the cooking
process or add bacon).

26 } e select the text icon;
@ tap the “Enter message”field;

oselect the message among those available (e.g.
‘add pancetta”) by tapping on it

or

cheate a new one (for instance ‘check cooking”),
using the keypad that appears e and confirm
by clicking “Enter” o

QThen set the desired time; after the message appears on

the display, if the set time is:

- "INF", the cooking cycle does not continue until the user
performs the desired action and confirms.

-atime (e.g. I minute) the message phase will last for the set
time and then pass to the next phase without requesting
any confirmation.
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creating a new phase with a text message
vytvoreni nové fdze s textovym hldsenim
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Q WER uil 0P

A S D F H J K
Z X CVBNM

—

Phase 3/5
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setting the duration of the message phase

nastaveni trvani fdze hlasenf

Enter message..

fill the tray

fill the tray

text message that will be displayed once PHASE 1 is complete
textové hldseni, které se objevi po ukonceni fdze 1



@ UloZeni receptu (nepovinné)

Po nastaveni pec¢enf doporucujeme nastaveni uloZit a pfifadit
k nému vyhledavaci parametry a ndzev: tak ho dokazete
rychle najit a pouzit pokazdé, kdyz ho budete potfebovat.

27 } e stisknéte ikonu nahore vlevo;

0 Stisknéte ikonu ,Ulozit'"
O zadejte pozadovany nazev,
0 potvrdte,

e Vyberte, které vyhledavaci parametry se maji

prifadit k receptu; to vam pomUze jej naslednée
snadno najit (na pfikladu je uvedeno jako typ vareni
,Bake”); potvrdte pomoci,DALE".

e receptu pridélte nazev; ten napisete na klaves-
nici (napfiklad ,Briosky”);

0 Podle zadaného typu peceni mize pec vyzado-

vat také zadani stupné zhnédnuti, procentudlni
vlhkosti nebo stupné peceni (napr. typ peceni
BAKE); stisknéte symbol a nastavte pozadovanou
hodnotu.

V tomto okamZiku je recept uloZzeny do paméti.

Je mozné:

- okamZité jej spustte stisknutim tlacitka,start”
- pouzijte jej pozdéji; okno opustite pomocih.
28 } Recepty uZivatele budou ulozeny do sekce peceni
v automatickém rezimu (Receptaf / typy peceni) za
recepty vyrobce, které jsou vklddany v abecednim
porfadi.

Recepty uzivatele je mozné na rozdil od recept(
vyrobce kdykoliv zménit, pficem? je tfeba je oteviit
a zménit pozadované parametry: plvodni recept
se trvale prepiSe a pfedchozi parametry uz nebude
mozné obnovit.

)
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@Saving arecipe (optional)

Once you have set the cooking method, it is good practice to
save it assigning search parameters and a name. This way,
you can easily find it and use it whenever you want.

27 } e tap the top left icon;

Q tap the “Save”icon;
G enter the desired name;

0 confirm,

e choose the search parameters to assign to the

recipe; this will help you find it easily in the future
(the example shows it as using “Bake” cooking meth-
od); press "NEXT" to confirm.

eassign a name to the recipe using the keypad
(e.g. “Croissant”);

depending on the type of cooking method, the

oven may ask you to indicate the type of colour-
ing, humidity percentage or cooking level (e.g.
cooking method: BAKE); tap the symbol and set
the desired value.

Now the recipe is saved.

You can:
- start it immediately by tapping “start”;
- use it afterwards, exiting the window using .

28 } Your recipes will be saved in the automatic cooking
section (Recipe book/Cooking methods) under the
default recipes, which are in alphabetic order.

Your recipes, unlike the default ones, can be
modified any time. You can change their names
and parameters, as you wish. The initial recipe will be
overwritten permanently and you will not have the
chance to recover the previous parameters.

o
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Apple strudal brloche:

Cookies Creme

Muffin Plumcake

This section contains default recipes and yours as well. Your
recipes are saved in the group indicated during the saving phase
(e.g. Pasta & Rice) at the end of the default ones, which are in
alphabetic order.

V této sekce se nachdzi recepty vyrobce a recepty ulozené uZiva-
telem. Recepty uloZené uZivatelem se nachdzi ve skupiné zadané
ve fdzi ukldddni (napr. Téstoviny a ryze), za recepty vyrobce, které
jsou v abecednim poradi.



@Spu§téni receptu

Po nastaveni peceni a jeho ulozeni (nepovinné) spustite
recept stisknutim tlacitka,start”:

- Jestlize je aktivovan predehftev (tlacitko 0/1 v poloze ,1"),
nevkladejte do pece pokrmy, ale vyckejte, az vyda zvukovy
signal; az tehdy mUzZete vloZit pfipravované pokrmy.

- Jestlize nenf aktivovan predehrev (tlacitko 0/1 v poloze,0),
vlozte pokrmy do pecici komory okam?zité.

29 } Po zavieni dvifek se spusti prvni faze peceni podle
nastavenych parametrdl a zobrazi se strana se souhr-
nem parametr( aktualniho peceni. Po ukonceni faze 1
se automaticky spusti nasledujici faze, pokud je zadana.
30 } Peceni skonci po uplynuti nastavené doby (¢asové
ovladany konec peceni) nebo pti dosazeni teploty
v jadie nebo nastavené Delta T (konec peceni
ovladany stfedovym cidlem nebo Delta T).
Po ukonceni peceni je na obrazovce a pomoci
zvukového signalu signalizovano, Ze se maji vytahnout
plechy z pecici komory; po otevfeni dvifek a vyjmuti
pripravenych pokrm( je opét nabizeno stejné pecent.
V pfipadé nutnosti ho opét spustte tlacitkem ,start”.

H

Pro zastaveni ie(:em’ pred stanovenou Ihtou stiskne-

te tlacitko

Pokud budete chtit béhem probihajiciho vafeni
provést zmény, stisknéte parametr, ktery chcete
zmeénit, a postupujte jako obvykle a upravte pozado-
vané parametry.

Béhem peceni mlzZete manudlné vpoustét vihkost
stisknutim a podrzenim tlacitka . Vpousténi se

zastavi pfi uvolnénf tlacitka.
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@ Start recipe

Once you have set and saved (optional) a cooking method,
start it by pressing “start”:

- if the preheating function is active (0/I on “I"), do not
introduce food into the oven chamber but wait for the
buzzer to beep. Now you can insert the dishes you have to
cook.

- if the preheating function is not active (0/| on "0"),
immediately introduce the food into the oven chamber.

29 } As soon as you close the door, cooking phase 1 starts
according to the set parameters, which you can view
in the parameter summary page of the cooking in
progress. At the end of phase 1, the subsequent phase
(if any) starts immediately.

30} The cooking cycle will end when the set time

elapses (end of timed cooking) or when the core

temperature or Delta T temperature is reached

(end of cooking with core probe or Delta T).

At the end of the cooking cycle, a window and a

buzzer will warn you that it is time to remove the

trays from the chamber. The same cooking method
is provided after you have opened the door and
removed the cooked dish.

If necessary, restart it by pressing the “start”key.

. . STOP
To block a cooking cycle earlier, press -

If you want to make changes during a cooking
cycle, tap the parameter to be changed and proceed
in the usual way, changing the desired parameters.

-+
-+
4

You can enter the humidity value manuallr during a

cooking cycle by holding the drop key . Humidity
stops being supplied as soon as you release the key.
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30

Cooking complete. Remove the
baking trays.

Set temperature tap the
temperature field to view the
temperature

Nastavend teplota pro zob-
razeni skutecné teploty stisknéte
pole teploty

time remaining until the end of the cooking cycle (if set
by the time)

or

temperature measured by the core probe (if set with
the core probe). To know the set value, tap the “temper-
ature”field

Chybéjici ¢as do konce pecenf (pokud je casove oviddand
délka peceni)

nebo

teplota namérend stiredovou sondou (pokud je nasta-
veno peceni se stfedovou sondou) Pro zjiSténi nastavené
hodnoty stisknéte pole teploty.



Zvlastni funkce

CHLAZENI KOMORY

31 }V pfipadé potfeby mizZete pfed spusténim receptu

L+

A

ochladit komoru dfive, nez do ni vloZite produkty,
které wvyzaduji nizsi teploty peceni, nebo pfed
spusténim myti; pfitom stisknéte prislusné tlacitko a
nastavte teplotu jako obvykle.

Pri probihajicim chlazeni nemUzete pouzivat zadnou
jinou funkci.

Chlazeni musi byt zahajeno se zavienymi dvefmi,
nasledné je oteviete pro urychleni probihajiciho
procesu. V pfipadé potieby muzete stfikat vodu pfi-

drzenim stisknutého tlacitka )
Velky pozor davejte pfi otevirani dvifek béhem prova-
déni funkce: nebezpeci popdélent.

ODLOZENY START

32}

V pfipadé potfeby je mozné nastavit odlozeny start;
musite nastavit datum a ¢as zapnuti a potvrdit je
tlacitkem,OK"
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Special functions

COOLING OFF THE CHAMBER

31 } If necessary, before starting a recipe, you can cool the

o

A

chamber off before cooking foods that need lower
temperatures or before a wash cycle, by pressing the
specific key and setting the temperature as usual.

No function can be used when the cooling cycle is in
progress.

Cooling must be started with the door closed,
then open it to speed up the process in progress. If
necessary, you can spray water by holding down the

drop key

Pay special attention when you open the door when
the cooling cycle is in progress: risk of scalding.

DELAYED START

32}

You can also set a delayed start time by setting the
date and time upon activation and confirming by
pressing “OK”.
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Cooling in progress

32

e
MANUAL SMART COOKING

FASTA & RICE MEAT POULTRY

Rename
Copy

Save

Oven temperature too high. Perform a
cooling cycle before using the oven

2022
2023
2024
2025

2026

15
16
17
18
19

GMT+1 Cenlral Ewwope

DST




C5. Pecenivautomatickémrezimu

K peci je k dispozici kucharka, kterd obsahuje automatické
(recepty) vareni ulozené vyrobcem; nelze je ménit, ale Ize je
duplikovat a kopii si mdze uzivatel libovolné prizpasobit. K
témto receptdm automatického varenf Ize pridat zcela uZiva-
telsky vytvorené recepty. Pro snazsi vyhledani receptu

33 } jsou rozdéleny do kategorii (napf. téstoviny a ryze,
maso atd.)

Jak pouzivat peceni v automatickém
rezimu

34 } Pravodce pecenim:

eVyberte typ peceni nebo kategorii, ve které se
nachazi pozadovany recept (napr. v pdre);

Q Vyberte pozadovany recept(napr. Bollito misto);

G Podle vybraného receptu zvolte stupen zhnéd-
nuti, procentudini vlhkost nebo stupen peceni;
stisknéte symbol a nastavte poZzadovanou hod-
notu;

35 } @ (nepovinné) zmeénte parametry vareni (napr.
zvySte otdcky ventildtoru); zménte parametry jako
obvykle stisknutim pfislusného pole a stisknutim
hodnoty ji uloZite do paméti.

Pokud byly u receptu provedeny zmény:

..vyrobce ..osobni

Provedené zmény
jsou docasné, tzn.
plati pouze pro pe-
¢enl, které spustite,
ale plvodni recept
si zachové své
vychozi parametry.

osobni recepty Ize
libovolné upravovat
podle vasich potfeb

eSpust’te peceni stisknutim zeleného  tlacitka
"START";

oPokud je zaddn predehtev, pockejte na jeho
konec a poté vloZte pfipravované pokrmy.
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C5. Automatic cooking

The oven has a recipe book containing automatic cooking
cycles (recipes) stored by the manufacturer. These recipes
cannot be modified but can be copied and then personalised
by the user. Recipes created from scratch by the user can also
be added to these automatic cooking cycles. To make it easier
for you to find the one you need, recipes

33 } are divided into categories (e.g. pasta and rice, meat,
etc.).

How to use the automatic cooking
program

34 } Guided procedure:

echoose the cooking method or category
containing the recipe you want to use (e.g. steam);

@choose the recipe you want to use (e.g. Boiled
beef);

Obased on the recipe, choose the colouring,
humidity percentage or the cooking level by
tapping the symbol and setting the desired value;

35 } 0 (optional) change the cooking parameters (e.g.
increase the fan speed); to change the parameters
in the usual way, tap the relevant field, setting
and tapping the value to save it.

If you have changed a recipe:

Default recipes Your recipes

the changes applied
are temporary, i.e.
they apply only to
the cooking cycle
to be started. The
original recipe

will keep its initial
parameters.

personal recipes can
be freely modified
according to your
requirements

G start the cooking cycle by pressing "START";

OWhere applicable, wait for the end of the
preheating phase before introducing the food to
be cooked.
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MANUAL SMART COOKING

PASTA & RICE

FPASTA & RICE

35

Bread dumplings Bread dumplings
118" Pre-heal

118° Pre-heat @

COOoRINgG

cooking

ZMENA PARAMETRU RECEPTU

CHANGING THE RECIPE PARAMETERS

starting a recipe
spusténi receptu

setting the level of colouring/cooking or humidity

nastaveni stupné peceni/zhnédnuti nebo vihkosti



Zmény recept

U receptd je mozné provést nasledujici zmény:

Things you can do with a recipe:

Things you can do with a recipe

Zmén O ] Operation . Your recipes
y vyrobce recepty P recipes P
Provedené .
L Provedené The changes The Fhanges
) _ zmény jsou Zmény isou applied are applied are
Zména parametrd  doéasné, tzn. trvaléytjzn t:n")\ orar permanent,
receptu plati pouze pro Svodni recent Change recipe . t:e . yll i.e. the original
(napr. zvyseni peceni, které spe N bezp parameters vt ytth y recipe will
teploty) spustite, ale S (eg.increasethe ~ © yk_o " be changed
plvodni recept temperature) cooxing ¢y without
35 } od 0 oi 7achova obnovy to be started. giving you
své Wehoz! dfive zadanych } } 0 The original the bossibilit
Y parametrd. 35 pp point recipe will P 4
parametry. o to recover
keep its initial the brevi
o o Recepty Recepty parameters. € previous
Prejmenovani neni mozné neni mozné parameters.
receptu prejmenovat; prejmenovat; Recipes cannot Recipes cannot

(napf. z Varené” na

NVarend smés”)

36 }bod (a)

alternativné
mUzZete udélat
kopii receptu
a prifadit ji

libovolny nazev.

alternativné
mUzete udélat
kopii receptu

a prifadit ji
libovolny nazev.

Kopirovanireceptu  Recepty je Recepty je
(napr.z,Téstoviny a  mozné kopi- mozné kopi-
ryze"do ,Moucniky’)  rovat, novy rovat, novy
recept ponese recept ponese
36 } bod @  novynazev. novy nazev.
Upravené Upravené
Ulozenireceptu  recepty recepty
(napr.z,Téstovinya  nemohou nemohou
ryze"do ,Moucniky’) byt ulozeny, byt ulozeny,

36 }bod ()

pfipadné muaze
byt vytvorena
kopie receptu.

pfipadné muize
byt vytvorena
kopie receptu.

Smazani receptu

36 }bod (d )

Recepty je mozné smazat bez

moznosti obnovy.

Delayed start

36 }bod (e

Spusténi receptu Ize naplanovat.
0 Nastavte datum a ¢as, kdy
chcete spustit varent.

Zobrazi se obrazovka potvrzujici
naprogramovany odlozeny start.
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Rename a recipe
(e.g. from “Boiled
beef” to “Boiled
meats”)

36 }pomt (a )

be renamed.
You can make
a copy of the
recipe and
assign the
name that you
want

be renamed.
You can make
a copy of the
recipe and
assign the
name that you
want

Copy a recipe
(e.g. from “Pasta &
rice” to “Sweets”)

36 }pomt (b}

Recipes can
be copied. The
new recipe will
be identified
with the new
name.

Recipes can
be copied. The
new recipe will
be identified
with the new
name.

Save a recipe
(e.g. from “Pasta &
rice” to “Sweets”)

36 } point G

Recipes cannot
be saved, but
you can make a
copy of it.

Recipes cannot
be saved, but
you can make a
copy of it.

Delete a recipe

36 } point @

Recipes can be deleted but cannot

then be recovered.

Delayed start

36 }pomt (e

You can plan the start of a recipe.
0 Set the day and the time you
want the cooking to start.

A screen confirming the scheduled
delayed start appears.
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C
Delayed start

default recipes

recepty vyrobce

RENAME
PREJMENOVAT

COPY
KOPIROVAT

@
SAVE

DELAYED START

uLozIT

your recipes

Rename

Copy

Save

Delete

Delayed start

osobnirecepty

Foast




Funkce regenerace

Funkce ,Regenerace” dokaze pfivést na spravnou
teplotu a idedlni vzhled predvafena jidla, kterd byla
uchovévana ve vakuu anebo mrazicim boxu.

Jedinymi parametry, které je tfeba nastavit, jsou:

37 } A) délka peceni, kterou je mozné nastavit jako:

uplynuti nastavené doby (rozmezi: 1 minuta az 40

. casové fizenou: peleni se ukon¢i automatiky po
hodin);

ukon¢i automaticky, jakmile teplota zjisténa stfedo-
vou sondou dosahne nastavené hodnoty;
Pottebujete vice informaci o sondé?
Podivejte se na str. 20

. ovladanou pomoci stfedové sondy: peceni se

Nastaveni se provadi jako obvykle stisknutim pfislus-
ného pole, nastavenim poZadované hodnoty a jejim
stisknutim pro potvrzeni.

B) typ regenerace, které jsou mozné dva:

SOFT
IdedIni pro choulostivé produkty, napf. ryby, pecené
nebo zeleninu.

NORMAL
lldedInf pro lasagne, palacinky, brambory.

CRISPY
|dedIni pro lasagne, palacinky, brambory.

Nastaveni se provadi stisknutim pfislusné ikony (zbar-
vi se Sede).

Po ukoncenf nastaveni spustite funkci stisknutim zeleného
tlacitka "start".

The Regenerate function

The Regenerate function brings pre-cooked and
vacuum-packed food, as well as food stored in a cold
room, to the ideal temperature and appearance.

The parameters to be set are:

37 } A) the duration of the cooking cycle, which can be
set:

when the set time expires (range: from 1 minute to 40
hours);

with core probe: the cooking cycle stops
. automatically when the temperature measured by
the probe inside the food reaches the set value;

Do you want to learn more about the core probe?
See page 20

. by the time: the cooking cycle stops automatically

To make this setting, tap the relevant field, set the
desired value and press it to confirm

37 } B) The type of regeneration can be of two types:

e SOFT
a=—d |deal for delicate products, such as fish, roasts, or
vegetables.

NORMAL
Ideal for lasagne, crepes, and potatoes.

CRISPY
Ideal for lasagne, crepes, and potatoes.

To make this setting, tap the icon of interest, which
will turn grey.

Once the settings are complete, start the function by pressing
"start”

Regenerate

Rl




Specialni automaticka peceni:
funkce ,programovani zasuvi” (vice

urovni)
dynamickych kuchynich, kde je nutné ve stejnou

. chvili pracovat s pokrmy, jeZz maji stejné zplsoby a

parametry peceni, ale rizné délky pecent.

Funkce ,Programovani zasuvl” je velmi uzitecnd v

Funkce umoznuje:
@ manualné nastavit casovac¢ pro kazdy vioZeny
plech (do maximalné 6 nebo 10 plechl podle mo-
delu pece). Casovace mohou byt viechny nastaveny
jako casoveé ovlddané nebo mohou byt nastavené s
ovlddanim pomoci dodévané stfedové sondy.

vyuzit néktera uz prednastavena menu (napf.
snidané, multibaker atd.), kde mohou uz byt vlozeny
typické pokrmy s jiz pfifazenymi ¢asovaci.

Priklad: Snidané

VloZené pokrmy:

Sendvi¢ Croque Madame, houby, Hash Browns, pan-
cetta, rajcata, toasty, volskd oka.

V pfipadé potfeby je mozné zménit casovace pfifaze-
né k jednotlivym jidldm (napr. prodlouzit délku peceni
pancetty z pfednastavenych 4 minut na 5) nebo pfidat
obvykle pfipravovana jidla (napf. pdrky), tak aby bylo
menu personalizované podle vlastnich pozadavkd a
urychlilo se vkladani.

pouzit funkci EASY SERVICE spolu s e nebo @: Y
tom piipadé budou VSECHNA jidla hotova ve stejném
okamzZiku, protoZe si pec na zadkladé délky pecenf
nastavené pro kazdy plech ,vyzada“” jeho vloZeni do
pece.

Kvuli pohodli se doporucuje pfifadit ¢asovac 1 k ple-
chu nahofe a postupovat dold, aby bylo jasné, ktery
plech se ma vytahnout.
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Special automatic cooking programs:
the “rack control” function (Multilevel)

The "Rack control” function is extremely useful in
dynamic kitchens, where you have to cook foods

with same parameters and methods but different
cooking times simultaneously.

This function allows you to:
@ manually set timers for each tray (up to 6 or 10
depending on the oven model). Timers can be
inserted by the time or one of them can be set using
the core probe.

use some pre-set menus (e.g. breakfast, multibaker,
etc.), where you can find typical dishes already loaded
with timers already assigned.

Example: Breakfast

Loaded dishes:

Croque Madame, Mushrooms, Hash Browns, Bacon,
Tomatoes, Toasts, fried eggs.

You can also modify the timers assigned to each dish
(e.g. increase the cooking time of the bacon from 4’to 5
or add food you normally cook (e.g. Vienna sausages).
This way you can customise the menu based on your
requirements and speed up the loading process.

use the EASY SERVICE function combined with €)

or G In this case, the dishes will be ALL ready at the
same time, because the oven will warn you when it is
time to put a tray in the cavity, based on the duration
of the cooking cycle set for each tray.

We recommend assigning timer 1 to the highest tray
and so on, so as can better understand which tray is
ready to be removed from the oven.
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RUCNI NASTAVENI CASOVACU

Po nastaveni parametrl peceni jako obvykle Ize
ru¢né nastavit az 10 c¢asovacu, kazdy prifazeny k
jednomu plechu na pecent.

Vsechny casovace mohou byt nastaveny jako
casové ovladané nebo jeden muize byt nastaven s
vyuzitim dodané stredové sondy.

Po uplynuti nastaveného casu (je-li doba trvani
nastavena podle ¢asu) nebo po dosazeni nastavené
teploty jadra (pokud je pouzita stfedova sonda),
zvukovy signal a slovo ,Konec” upozorni, ktery plech
dokoncil peceni a mize se tedy vyjmout z trouby,
zatimco ostatni pokracuji v peceni (trouba pracuje v
rezimu NEKONECNO).

vybér funkce

- manual mode selection
SMART COOKING

01:00"

{ selecting the function

vybér rucniho rezimu

nastaveni parametrt peceni a
prvniho casovace

TRAY 1 - select the food to cook: the
set time can be changed if necessary.

PLECH 1 - nastaveni doby pecenf }
nebo teploty stredové sondy, které se
md dosdhnout

starting the cooking cycle after
having set all the trays
peceni se spusti po nastaveni
vsech pouZzitych pecicich plecht

starting the timer: the countdown begins
changing the pre-set time if necessary
aktivace casovych spinacd: spustf
se odpocitavdni

SETTING THE TIMERS MANUALLY

Once you have set the cooking parameters, you can
manually set up to 10 timers, each one of them
assigned to a tray.

Timers can be inserted by the time or one of them
can be set using the core probe.

As soon as the set time elapses (if duration is set by the
time) or the core probe reaches the set temperature
(if you use a core probe), a buzzer will start beeping
and the message “End” will be displayed to warn you
about which trays are ready to be removed from the
oven, while the others keep cooking (the oven runs in
INFINITE MODE).

setting the cooking parameters
{ and the timer parameters

the trays with the "END” message
displayed on the side can be

removed from the oven }
{pec“/c/p/echy s ndpisem ,END" na
boku Ize vyjmout z trouby



POUZIVANI MENU USING THE MENUS

39 Po nastaveni parametrl peceni jako obvykle Ize 39 } Once you have set the cooking parameters, you can
vybrat menu, ve kterém jsou nabizena typicka select a menu containing dishes with assigned
jidla s jiz pfifazenymi ¢asovaci. Pokud je to nutné, timers. You can also add food you normally cook.
|ze pfidat obvykle pfipravovana jidla, aby se nabidka This way you can customise the menu based on
pfizplsobila vasim potfebam. Po uplynuti nastavené- your requirements. As soon as the set time elapses
ho ¢asu (je-li doba trvani nastavena podle ¢asu) nebo (if duration is set by the time) or the core probe
po dosazeni nastavené teploty jadra (pokud je pou- reaches the set temperature (if you use a core probe),
Zita stfedova sonda), zvukovy signal a slovo ,Konec” a buzzer will start beeping and the message “End” will
upozorni, ktery plech dokoncil pecenf a muze se tedy be displayed to warn you about which trays are ready
vyjmout z trouby, zatimco ostatni pokracuji v peceni to be removed from the oven, while the others keep
(trouba pracuje v rezimu NEKONECNO). cooking (the oven runs in INFINITE MODE).
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{ selecting the function
vybér funkce

i selecting the BREAKFAST menu }

SMART COOKING
vybér menu SNIDANE

TRAY 1 - selection of the food to

be cooked: the preset time can be
changed as required

{ PLECH 1 - vybeér jidla, které se ma
varit: pfedvoleny cas lze podle
potfeby zmeénit

Viushrooms

starting the cooking cycle after
having set all the trays

1oasl peceni se spusti po nastaveni
vsech pouzitych pecicich plecht

Sausages

starting the timer: the countdown
begins changing the pre-set time
if necessary

aktivace casovych spinacd: spusti
se odpocitavdni

{ the trays with the "END” message displayed
on the side can be removed from the oven
pecici plechy s ndpisem ,END" na

boku Ize vyjmout z trouby
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POUZITi FUNKCE EASY SERVICE

Po nastaveni doby peceni pro kazdy plech (viz body
@ nebo ), je také mozné zvolit funkci EASY
SERVICE: v tomto piipadé budou VSECHNY potraviny
pfipravené soucasné, protoze trouba na zaklade
doby peceni nastavené pro kazdy plech ,upozorni” na
dokonceni.

©
w)

{ selecting the function

vybeér funkce

Mushrooms

Sausages

Toast

Tomatoes

selecting the BREAKFAST menu }
vybér menu SNIDANE

be cooked: the preset time can be
changed as required }

PLECH T - vybérjidia, které se mad

varit: pfedvoleny cas Ize podle

potreby zménit

start of the EASY-SERVICE function
{ zahdjeni funkce EASY-SERVICE

HOWTO USETHE EASY SERVICE FUNCTION

Once you have set the cooking times for each tray
(see points @ or ), you can also select the EASY
SERVICE function. In this case, the dishes will be ALL
ready at the same time, because the oven will warn
you when it is time to put a tray in the cavity, based
on the duration of the cooking cycle set for each tray.

setting of the cooking pa-
rameters and selection of the
EASY-SERVICE () function

Hash Browns { nastaveni parametrd peceni a
volba funkce EASY-SERVICE (1)

Breakfast
® EasyService

210°
TRAY 1 - selection of the food to .ZN::

+

o

to have the dishes ready at the same time, you should
put thepp IN dishes first, as they need more time to cook
(e.g. Toasts), after two minutes you can add the bacon
and, after 4 minutes, the £ggs.

Aby vsechna jidla byla hotovd ve stejnou dobu, musite
jako prvni vioZit pokrmy P IN, které vyZaduji nejvice
casu (napf. toasty), po dvou minutdch musite vioZit
slaninu a nakonec, po 4 minutdch, vejce.



C6. Export/import receptii a
zaznamu na USB flash disk

41 } Pomoci tohoto menu mizete exportovat Ci
importovat:

Recepty:
-osobni  recepty uZivatele,
manudlnim nastavent.

uloZzené po jejich

Zaznamy:
- HACCP;
- o minulych alarmech;
- 0 provedenych mytich.

Zaznamy jsou ,seznamem” minulych udadlosti, napf.
zaznamy o myti poskytuji informace o typu myti a datu a
hodiné jeho provedent.

——
Display LOG

Alarms log

Wash log

Soubory se importuji/exportuji po zasunuti osobniho disku
(naformatovaného jako FAT32) do USB zdffky, ktera se nachazi
ve spodni ¢asti ovladaciho panelu.

Po zvoleni, co se ma importovat/exportovat, stisknéte tlacitko
,START" pro spusténi operace.

) © © 6 06 06 06 0 0606000000000 0000000000000 0000000000 0

PROTOKOL HACCP

HACCP (Hazard Analysis and Critical Control Points, - systém
analyzyrizika a stanoveni kritickych kontrolnich bod() je soubor
preventivnich procest, uZitecnych pro zaruceni hygieny a
zdravosti potravin.

Viychdzi se z analyzy moznych rizik bakteridlni, chemické nebo
fyzikdini kontaminace ve vSech fdzich vyrobniho procesu a v
ndsledujicich fdzich, jako pri skladovdni, prepravé a prodeji
spotrebiteli.

Ndsledné jsou stanoveny ,kritické body’, tedy fdze, kdy by mohlo
s nejvétsi pravdépodobnosti dojit ke kontaminaci.

Na zdklade zjisténi se vymysli a zavedou procesy nepretrZité
kontroly ve vsech fdzich zpracovdni potravin, které jsou schopné
predejit moZznym nebezpecim.

C6. Exporting/Importing recipes
and Log to the USB stick

41 } This menu allows you to export and import:

Recipes:
- your recipes, as well as the default ones, that you
have saved after having set them manually.

Log:
- HACCP;
- of the alarms triggered,;
- of the wash cycles carried out.

Logs are a list of the events occurred, e.g. wash logs provide
information about the type of wash and tells you the date and
time in which it was carried out.

Ao

Display LOG

Alarms log

Wash log

Files can be imported/exported (in FAT32 format) to your USB
stick. The USB socket is on the panel bottom.

Once you have chosen what to import/export, press START to
start the operation.

© © 0 0 0 00 0000000000000 0000000000000000000 0 0

HACCP PROTOCOL

HACCP (Hazard Analysis and Critical Control Points) is a set of
prevention procedures that ensure hygiene and health to
food.

This protocol starts from the analyses of the possible risks of
bacterial, chemical and physical contamination in every stage
of the production process, including the subsequent ones, such
as storage, transport, and sale.

Then it identifies the critical points, meaning the stages where
contamination is more likely to occur.

Based on the results, specific procedures are studied and applied
to constantly monitor every stage of the food process to prevent
hazards.
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D1. Radné cisténi

Bezpecnostni upozornéni

A Pfed provadénim cisténi musite odpojit

zafizeni od privodu elektrického proudu,
ledaze chcete pouzivat myci programy:
ty vyzaduji pfipojeni na elektrickou i
vodovodni sit.

Pri  cisténi vzdy pouzivejte vhodné
prostiedky osobni ochrany. Pouziti
ochrannych rukavic a bryli je nezbytné,
pokud provadite manudlni  cisténi
vyzadujici  pfimé  pouziti  Cisticich
prostifedkd, nebot ty mohou zpUsobit pfi
kontaktu a nadychani zranéni a popaleni.
Uzivatel mUze provadét pouze bézné
¢isténf;  pro  mimofadnou  udrzbu
kontaktujte servisni stfedisko a vyzadejte
si autorizovaného technika.

Vyrobce neuznava zaruku v pfipadé, kdy
jsou vady zpUsobeny chybéjici udrzbou
nebo nespravnym cisténim (napf. pouziti
nevhodnych Cisticich prostfedku).

Pri cisténi komponent nebo pfislusenstvi
NEPOUZIVEJTE abrazivni nebo praskové
Cistici  prostredky, agresivni  nebo
korozivni Cistici prostfedky (napf. kyselinu
chlorovodikovou/solnou, ziravy natron
atd.), abrazivni nebo ostré nastroje (napf.
abrazivni houby, skrabky, ocelové kartace
atd.) ani vodni proud, proud pary i
tlakové cisténi. Pozor! NepouZivejte tyto
nastroje a latky ani k cisténi podpérné
konstrukce/podlahy pod zafizenim.

Pfi spusténi myti mdze pec vyzadovat
preventivni provedeni chladiciho cyklu
pecici komory, tak aby byl zarucen jeji
optimalni provoz bez rizika poskozeni.
Myti a oplachovani je nutné provadét
vzdy, kdyz je komora PRAZDNA, bez
potravin nebo prislusenstvi (napf.
plechd, hrncd, pfibord atd.).
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D1. Routine cleaning

Safety precautions

Before cleaning the oven, you must
disconnect the appliance from the power
supply, unless you want to use the wash
programs. In this case, the oven must
be connected to the water and power
supply.

When cleaning, wear suitable personal
protective equipment. Wearing
protective gloves and goggles is
essential when you use detergents, as
they can cause wounds and burns by
contact and inhalation.

The user must carry out only routine
cleaning. Special maintenance must be
carried out by an authorised technician
by contacting the Support service.
During the warranty period, the
manufacturer will not be held liable
for damage resulting from lack of
maintenance or incorrect cleaning (e.g.
use of unsuitable detergents).

To cleanany componentoraccessory, DO
NOT use abrasive, powder, aggressive or
corrosive detergents (e.g. hydrochloric/
muriatic acid/ or sulphuric acid, caustic
soda, etc.), abrasive or sharp tools (e.g.
abrasive sponges, scrapers, steel bristled
brushes, etc.), steam or pressurised water
jets. Warning! Do not use these tools to
clean the substructure/floor under the
equipment.

When you start a wash cycle, the oven
may ask you to run a chamber cooling
cycle to ensure optimal operation and
prevent damage.

Any wash or rinse cycle must be carried
out with the chamber EMPTY, without
food or accessories (e.g. trays, pans,
cutlery, etc.) inside the oven.



>

Na konci kazdého pracovniho dne
ocCistéte pecici komoru: castice tuku
nebo zbytky pokrmd by se mohly béhem
peceni vznitit a zpUsobit Ujmu na zdravi
a poskozeni zafizeni.

Pfi myti nikdy neotevirejte dvirka
pece: nebezpedi zranéni a nadychani
nebezpetnych par. Pec je vybavena
pojistkou, kterd pfi otevieni dvifek
myti nebo oplachovani pferusi: to je
signalizovano  hlasenim. Pf  zavfeni
dvifek hlaseni zmizi a myti/oplachovani
pokracuje.

Spusténi  programu myti  nebo
oplachovanije zbezpecnostnich ddvodu
mozné jen pfi zavienych dvirkach.
Prazdné kanystry na cistici prostfedek
nebo oplachovy roztok zlikvidujte podle
predpist platnych v zemi pouziti.
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Clean the cooking chamber at the end of
the working day. Grease particles or food
residue could catch fire during cooking
causing harm to people or damage to
the appliance.

During a wash cycle, do not open
the oven’s door: risk of injuries and
intoxication due to vapours. The oven
is provided with a safety device, which
stops the wash/rinse operation as soon
as it is opened: this is highlighted by a
message. Closing the door cancels the
message and makes the washing/rinsing
restart.

For safety purposes, a wash/rinse
program starts only with the door closed.
Dispose of the empty detergent/rinse
agent tanks in compliance with the
regulations of the Country of use.



Cisténi vnéjsich povrchu, skel a
dotykového panelu

44} Pockejte na ochlazeni zafizeni (pfipadné pouZijte
funkci Chlazeni komory, str. 44) a pouzijte hadiik
namoceny do teplé vody se saponétem. Cistén{ ukon-
Cete peclivym oplachnutim a osusenim. Alternativné
muzete pouzit mekky hadfik navlh¢eny specidlnimi
jemnymi pfipravky pro ocelové nebo sklenéné po-
vrchy (podle cisténého povrchu); postupujte podle
pokynU vyrobce cisticiho prostfedku.

Pokud chcete sklo ocistit jesté peclivéji, mlzete otocit
vnitini sklo a ocistit povrch mezi dvéma skly.

Pri cisténi dotykového panelu davejte pozor, aby se
Cistici prostfedek nedostal pod né.

Cisténi vnitinich drzakd rostd

4 } Pfi automatickém myti se obvykle efektivné ocisti
46 i bo¢ni drzaky rostd; presto je mozné je snadno vy-

jmout podle postupu popsaného na obrazku.
Pred vyjmutim pockejte na ochlazenf zafizeni (pfi-
padné pouzijte funkci Chlazeni komory, str. 44).
Ocistéte je teplou vodou se saponatem, peclive
oplachnéte a pred vracenim do pece je nechte
oschnout.

Cisténi pecici komory
Pecici komoru cistéte na konci kazdého pracovniho dne, tak
aby zlstala zachovana vysoka Uroven hygieny, dlouhodoby jas

ocele a vykonnost zafizeni. Myti mlzete provadét manualné
nebo pomoci automatickych programu.

MANUALNI MYTI

Pockejte na ochlazeni zafizeni (pfipadné pouzijte funkci
Chlazeni komory, str. 44) a pouZijte hadfk namoceny
do teplé vody se saponatem. Cisténi ukoncete peclivym
oplachnutim a osusenim.

Cleaning external surfaces, glass
surfaces and the touch screen panel

44 } Wait for the appliance to cool off (in case use the
Chamber cooling function on page 44) and use
a cloth soaked in warm soapy water. Finish by rinsing
and drying. Otherwise, you can use a soft cloth soaked
in delicate products specific for steel or glass surfaces
(depending on the surface to clean) and follow the
instructions provided by the detergent manufacturer.
To clean glass surfaces even more accurately, you
can turn the internal glass and deterge the surface
between the two glass surfaces.

When you clean the touch screen panel, avoid
infiltrations underneath them.

A

Cleaning the internal grill holders

45 } Normally, automatic wash cycles clean even the

46 side grill holders effectively. However, you can easily
remove them as shown in the figure.
Before removing them, wait for the appliance to cool
off (in case use the Chamber cooling function on
page 44). Clean them using warm soapy water,
rinse accurately and dry them before putting them
back to their seat.

Cleaning the cooking chamber

Clean the cooking chamber at the end of every working
day to maintain hygiene and performance levels high and
keep the steel sparkling. You can wash the cavity manually or
using automatic programs.

MANUAL WASH

Wait for the appliance to cool off (in case use the Chamber
cooling function on page 44) and use a cloth soaked in
warm soapy water. Finish by rinsing and drying.

=
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Cisténi ventila¢niho filtru na

ovladacim panelu
47 } Cisténf ventila¢niho filtru na ovladdacim panelu trouby
by mélo byt provadéno alespon jednou mésicnée
umytim filtru ru¢né mydlem a vodou. Chcete-li filtr
vyjmout, zatlacte prsty doll a pouzijte silu na pfi-
slusné drzadlo. Pokud se pec provozuje v prostiedi s
vysokou koncentraci mouky nebo podobnych latek,
je vhodné filtr vyménovat nejméné kazdy rok nebo
jesté castéji. V kazdém pripadé musi byt filtr vyme-
nén, kdyz je opotfebovany nebo poskozeny; musi se
vyzadat jako ndhradni dil u prodejce.

Pec nepouzivejte bez ventila¢niho filtru.

Cisténi vypousténi vlihkosti
48} Vypousténi vlhkosti vylucuje péry produkované
uvnitt pecici komory. Zkontrolujte, zda je vzdy Cisty a
bez prekazek.

Cisténi obézného kola
49 } Pravidelné odstranite obézné kolo, jak je zndzornéno
na obrazku, a nechte ho ponofené do roztoku vody a

octa pfipadné pres celou noc. Opatrné je oplachnéte,
osuste a vlozte zpét na misto.
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Cleaning the instrument panel
ventilation filter

47 } Cleaning the ventilation filter of the oven instrument
panel should be done at least once a month washing
the filter by hand in soapy water. To remove the filter,
pull downwards with your fingers, applying force to
the appropriate grip. It is advisable to replace the
filter at least every year or even more frequently if the
oven operates in environments where there is a high
concentration of flour or similar substances. In any
case, the filter must be replaced when it is worn or
damaged; it must be requested as a spare part from
the dealer.

Do not use the oven without a ventilation filter.

Cleaning the humidity drain
48 } The humidity discharge expels the vapours produced
inside the cooking chamber. Check that it is always
clean and perfectly free of obstructions.

Cleaning the impeller
49 } Periodically remove the impeller as shown in the
figure and leave it immersed in a solution of water
and vinegar, possibly overnight. Rinse it carefully, dry
it and put it back in place.
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AUTOMATICKE MYTI

51 } Pockejte, aZz pecici komora dosahne teploty pod

100 °C nebo pfipadné pouzijte funkci Chlazeni

komory str. 44).

Poté vyberte:

O program myti, ktery bude nejvice odpovidat typu
necistot v komore.

mirné
SOFT @ 65 - 75 minut znecis-
tenf
@ 1 hodinaa 30 pezne
NORMAL @ minut znecis-
teni
1 hodinaa 50
minut o
@ (myti s tabletami) 5|Inew
HARD @ @ 2 hodiny a 35 ZNecis
minut (mytis teni
tekutym cisticim
prostifedkem)
Program oplachovani nepocitd s
OPLACHOVANI poouv2|t|m ¢isticiho prostredku,walfel
mUzZete se rozhodnout, zda pouZit ¢i
nepouzit oplachovy roztok.

etyp Cistictho prostfedku, ktery se mé& pouZit
(tekuty nebo tablety);

G typ oplachového roztoku, které se ma pouzit
(bily ocet, organicky oplachovy roztok, zadny).

\lyrobce doporuéuje pouzivat jeho vlastni Cistici
prostiedek specificky pro Vasi pec: jiné produkty by
nemusely byt s funk¢nimi a estetickymi prvky zafizeni
kompatibilni a mohly by zpUsobit skody, na které by
se nevztahovala zaruka.

Vyrobce doporucuje pouzivat jeho vlastni opla-
chovy roztok / odvapnovaci roztok specificky pro
Vasi pec: pouZiti bilého octu je povolené, nezarucuje
vsak dosazenf stejného lesku a prihlednosti skla. Dale
pfipomindme, Ze pouze pfi pouziti oplachového
roztoku /odvapnovaciho roztoku vyrobce, m(ze-
te vyuZit automatickou odvapnovaci/Cistici funkci u
ohfivace (operaci, ktera se provadi soucasné s mytim
pece).

Pokud se budou pouZivat kapsle, tak je pred zahajenim
myti umistéte na mfizku na dné komory tak, aby byly
umistény jedna vedle druhé (vzdy pouZivejte osobni
ochranné prostfedky — OOP, napfiklad rukavice).

AUTOMATIC WASHES

1)

@

@

Wait for the cooking cavity to reach a temperature

below 100°C or, if necessary, use the Chamber

cooling function p. 44).

Then choose:

G a wash program suitable for cleaning the dirt in
the chamber.

SOFT 65-75 minutes | 9"
dirt
@ 1 hour and 30 normal
NOHEAL @ minutes dirt
1 hour and 50
@ minutes
(wash tablets) intense
HARD )
@ @ 2 hours and 35 dirt
minutes (wash using
a liquid detergent)
The rinse program does not involve
RINSING the use of detergents but you can
PROGRAM decide whether to use the rinse
agent or not.

0 the type of detergent you want to use (liquid or
in tablets);

e the type of rinse agent that you want to use
(white vinegar, organic rinse agent, none).

The Manufacturer recommends using its own
detergent, specific for your oven. Other products
may be incompatible with the functional and
aesthetic components of the appliance and cause
damage that the warranty does not cover.

The Manufacturer recommends using its own
rinse agent/descaler, specific for your oven. The
use of white vinegar is allowed but the results on
glass surfaces will not be as shiny and transparent.
Remember that, using the Manufacturer’s rinse
agent/descaler, will allow you to use the boiler’s
automatic descaling/cleaning function (thisoperation
is carried out simultaneously with the oven’s wash
program).

Before starting the wash program, if tablets are used,
place them on the grill on the bottom of the chamber
next to each other (always use personal protective
equipment - PPE, for example gloves).
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Select Wash Cycle

.................................................. A (o
O o

volba typu myti 0

selecting the type of wash program

HARD WASH

Select Detergent

i setting whether to use liquid
: detergents or tablets.

i nastaveni, zda chcete pro mytf
: pouZit tekuty Cistici prostiedek nebo B D R REARE
: tablety

Select Rinse Agent

setting the type of rinse agent to be
: used during the wash cycle.

nastaveni typu oplachového rozto-
: ku, ktery se md pii myti pouZit

Q Upon request, a manual hand shower is provided to rinse or wash the chamber.

a Na zadost mUze vyrobce dodat volitelnou ru¢ni sprchu pro oplach nebo manualni myti pecici komory.




52}

Myti spustte stisknutim tlacitka START.

Na zédkladé zvolenych mozZnosti upozorfiuji nékteré
obrazovky, ze je tfeba ocistit tésnéni komory navihce-
nym hadrem, vlozit tablety nebo zkontrolovat hladinu
Cisticiho prostfedku a oplachového roztoku.

Pokud byl néktery kanystr vyménén, je nutné tuto
operaci ohlasit stisknutim pfislusného tlacitka:

Byl vyménén kanystr s tekutym
cisticim prostfedkem i kanystr
s oplachovym roztokem /
odvapnovacim roztokem.

Bath repiaced

Byl vyménén kanystr s tekutym

Detergan! replaced o, .
Cisticim prostfedkem.

Byl vyménén kanystr s
oplachovym roztokem /
odvapnovacim roztokem.

Rinse agen! replaced

Nésledné se na obrazovce zobrazi pribéh myti rozde-
leny do Ctyrf krokd:

Probiha faze ,mokrého” parniho
¢isténi bez privodu cisticiho
prostfedku za Uc¢lem zmékeenf
hrubych zbytkd.

Skute¢né myti s Ccisticim pro-
stredkem.

predmyti

myti

Peclivé  oplachovani  pecici
komory (tfi cykly + jeden s opla-
chovym roztokem, pokud je sta-
noven) s cilem odstranit vsechny
stopy cistictho prostfedku.

oplachovani

Suseni  pecici komory vzdu-

suseni
chem.

Pokud casto pfipravujete ,tu¢nd” jidla (napf. sele,
pecené atd), doporucujeme spustit mezi dvéma
nasledujicimi pe¢enimi program oplachovani, tak
aby bylo zavérecné cisténi snazsi a byla zarucena
maximalni hygiena.

Pfi myti nikdy neotevirejte dvitka pece: nebezpeci zra-
nénf a nadychani nebezpecnych par. Pec je vybavena
pojistkou, kterd pfi otevieni dvifek myti nebo oplacho-
van( prerusi: to je signalizovédno hlasenim. Pfi zavieni
dvitfek hldseni zmizi a myti/oplachovani pokracuje.
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52 } Start the wash program by tapping START.

Based on the options chosen, some windows will
remind you to clean the chamber gasket using a
soaked cloth, add the tablets or check the level of
detergent and rinse agent.

If you have replaced some tanks, you must signal the
operation by tapping the relative key:

both the liquid detergent and
rinse agent/descaler tanks
have been replaced.

Both repiaced

the liquid detergent tank has

Cetergent replaced
been replaced

the rinse agent/descaler tank

Ainse agent replaced
—— : has been replaced

Then, a window will indicate the progress of the wash
program divided into four steps:

a “wet” steam phase is carried
i out without using a detergent
i to soften coarse residue.

pre-wash

the real wash cycle using a

LR detergent.

rinse the chamber accurately
(three cycles + one using rinse
agent, where applicable) to
remove any trace of detergent.

rinse

drying ¢ air drying the oven chamber.

If you often cook fatty foods (e.g. pork roast, roasts,
etc.), between one cooking cycle and the other, we
recommend starting the rinse program to facilitate
the final cleaning procedure and ensure the utmost
hygiene.

During a wash cycle, do not open the oven’s door:
risk of injuries and intoxication due to vapours. The
oven is provided with a safety device, which stops the
wash/rinse operation as soon as it is opened: this is
highlighted by a message. Closing the door cancels
the message and makes the washing/rinsing restart.



52 WASHING WITH LIQUID DETERGENT
MYTI S TEKUTYM CISTICIM PROSTREDKEM

Select Detergent

Glean the gaskg & to stant a

cleani 8

clean the gasket using a damp cloth.

tésneéni se Cisti vihkym hadrem

Normal Wash

Phase 1 Pre-wash

Phase 3

shows the current phase and its progression

oznacuje aktudlInifdzi a jeji pribéh

Check CGontainer levels before
starting wash

53 WASHING USING TABLETS
MYTI' S TABLETAMI

Clean the gasket befors to start a
cleaning cycle

GIORIK SOLID

Insert the detergent tablets

clean the gasket using a damp cloth.

tésnéni se ¢isti vihkym hadrem

Hard Wash
Phase 1 Pre-wash
Check Container levels befors
starting wash

Wash

Phase 3

Phase 4 Drying

shows the current phase and its progression

oznacuje aktudlini fdzi a jeji pribéh



VYMENA KANYSTRU S CISTICiM PROSTREDKEM A
OPLACHOVYM ROZTOKEM (NEBO OCTEM)

54}

55}

A

V dolni ¢asti zatizeni jsou prahledné hadicky spojené
s vnitfnimi Cerpadly, které se ponofi do disticiho
prostfedku a oplachového roztoku / odvapnovaciho
roztoku.

Dvé hadicky jsou oznaceny dvéma barvami, aby se
zabranilo viozZeni hadicky, kterd méa vést myci prostfe-
dek do oplachového roztoku a naopak:

barva , bila” }hadiéka myciho prostfedku
barva,ervena” } hadicka oplachového roztoku /

odvapnovaciho roztoku

Zavedte je do pfislusnych kanystr a ujistéte se, Ze se
dotykaji dna.

Vyrobce doporucuje pouzivat jeho vlastni istici
prostiedek specificky pro Vasi pec: jiné produkty by
nemusely byt s funkenimi a estetickymi prvky zafizen{
kompatibilni a mohly by zpUsobit skody, na které by
se nevztahovala zaruka.

Vyrobce doporucuje pouzivat jeho vlastni opla-
chovy roztok / odvapnovaci roztok specificky pro
Vasi pec: pouZziti bilého octu je povolené, nezarucuje
vak dosazeni stejného lesku a prihlednosti skla. Déle
pfipomindme, Ze pouze pfi pouziti oplachového
roztoku /odvapnovaciho roztoku vyrobce, mUze-
te vyuZit automatickou odvapriovaci/cistici funkci u
ohfivace (operaci, ktera se provadi soucasne s mytim
pece).

Kanystry se umistuji jediné na zem,; ujistéte se, 7e ne-
bréni prdchodu osob. Neumistujte je nad pec nebo
do blizkosti jinych horkych zafizeni ¢i predmétd.

Pri prvni instalaci nebo vyméné kanystru s cisticim
prostfedkem nebo oplachovym roztokm pouzivejte
prostifedky osobni ochrany (napf. ochranné bryle a
rukavice). Nikdy se cisticiho prostfedku nedotykejte
holyma rukama. Pri zasazeni kiize nebo oci omyvejte
postizené misto velkym mnozZstvim tekouci vody a
okamzité kontaktujte lékare.

Bezpecnostni list a chemické slozeni ¢istictho pro-
stfedku je na vyzadanf k dispozici u vyrobce. Dopo-
rucujeme Vam, abyste si je vyzadali a ulozili na misto
pristupné pracovnik@im.

Pfi prvnim myti po vymeéné kanystrl je tfeba tuto operaci
ohlasit stisknutim tlacitka pfislusejiciho k dané operaci:

Both repiaced

Byl vyménén kanystr s tekutym
cisticim prostfedkem i kanystr s
oplachovym roztokem / odvapnova-
cim roztokem.

Detergent replaced

Byl vyménén kanystr s tekutym
Cisticim prostiedkem.

Finse ageni replaced

Byl vyménén kanystr s oplachovym
roztokem / odvapnovacim roztokem.

REPLACING THE DETERGENT AND RINSE AGENT
(OR VINEGAR) TANKS

54} At the bottom of the appliance there are two
transparent tubes connected to internal pumps to
supply the detergent and rinse agent/descaler.

These two tubes are labelled with two colours to
prevent you from inserting the detergent supply tube
into the rinse agent and vice versa.

“white” } detergent tube

“red” } rinse agent/descaler tube

Both the detergent and rinse agent must be inserted
in their tanks, making sure that they touch the
bottom.

a The Manufacturer recommends using its own

detergent, specific for your oven. Other products
may be incompatible with the functional and
aesthetic components of the appliance and cause
damage that the warranty does not cover.

a The Manufacturer recommends using its own

rinse agent/descaler, specific for your oven. The
use of white vinegar is allowed but the results on
glass surfaces will not be as shiny and transparent.
Remember that, using the Manufacturer’s rinse
agent/descaler, will allow you to use the boiler’s
automatic descaling/cleaning function (this operation
is carried out simultaneously with the oven’s wash
program).

55 } These tanks must be placed on the floor, making sure
they do not obstruct the passage of people. Do not
place them on the oven or near other hot appliances
or objects.

A During first installation or when changing the
detergent or rinse agent tank, use personal
protective equipment (e.g. protective goggles and
gloves). Do not touch the detergent with bare hands.
In case of contact with skin or eyes, rinse thoroughly
with running water and contact a doctorimmediately.

A Ask the manufacturer to provide the safety
information and chemical composition data sheets
of the detergent. Keep them somewhere accessible
to the operators.

Upon the first wash cycle, after having replaced the tanks, you
must signal the operation by tapping the relative key:

both the liquid detergent and rinse
Bath replaced agent/descaler tanks have been
replaced.

the liquid detergent tank has been

Dietargent replaced
replaced

the rinse agent/descaler tank has

Ainse agant rapiacad
———— i been replaced




R
rinse agent/

descaler

oplachovy roztok/
odvdpriovaci roztok

54

D

detergent

Cistici prostredek
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PRERUSENI PROBIHAJICIHO MYTI

Preruseni myti si peclivé rozmyslete, protoze zbytky cisticiho
prostfedku, pokud nebudou peclivé odstranény, mohou byt
zdrojem kontaminace pro nasledujici peceni. Svévolné preru-
seni ze strany uZivatele se tedy nedoporucuije.

Mohou se vsak vyskytnou dva rdzné pfipady.

o

Pokud béhem myti dojde k odpojeni napajeni od
pece na méné nez dvé minuty (napf. velmi kratky
vypadek proudu), bude pfi obnoveni napdjeni peceni
automaticky pokrac¢ovat od mista, kde bylo pferuse-
né, aniz by byl vydan signal a uZivatel musel provést
néjaky zakrok.

Pokud vsak vypadek napdjeni trva déle nez dvé mi-
nuty nebo uzivatel nutné potrebuje pferusit myti,
jsou mozné dva pfipady:

preruseni béhem
faze...

PRERUSENI POVOLENO

Stisknéte tlacitko ,

pokud jste pouZzili kapsle, objevi
se vyskakovaci okno s zddosti o
jejich odstranéni a doporucuje
se peclivé odstranit vsechny
zbytky (pro odstranéni a cisténi
vzdy pouZivejte osobni ochran-
né prostredky - OOP, napfiklad
rukavice)

predmyti

PRERUSENI POVOLENO

Stisknéte tlacitko ,

pec poté prejde automaticky do
faze oplachovéni, kterd se neda
nijak prerusit

myti

oplachovani PRERUSENI NEPOVOLENO

PRERUSENi POVOLENO

Stisknéte tlacitko

k pferuseni dojde okamzite

Pfi obnoveni se objevi hlaseni o vypadku proudu, zazni zvu-

kovy signal a automaticky se provede oplachovani, které nelze

nijak prerusit.
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STOPPING A WASH CYCLE IN PROGRESS

Consider the event to stop a wash cycle carefully, as detergent
residue may contaminate subsequent cooking cycles, if not
accurately removed. Therefore, we strongly recommend not
to stop a wash cycle in progress.

However, the following two cases may occur:

o

If during a wash cycle there is a power outage that
lasts less than two minutes (e.g. a short blackout),
the oven resumes the wash cycle upon restoring the
power supply without providing any warning and
without the need for any manual intervention.

b

If the power outage lasts more than two minutes
or you are forced to stop the wash cycle, you may
deal with the following cases:

Interruption
during the...

INTERRUPTION ALLOWED

Press the key,

then, if the tablets were
used, a pop-up appears
asking you to remove them
and we recommend you
scrupulously remove any
residues (for removal and
cleaning always use personal
protective equipment - PPE,
for example gloves)

INTERRUPTION ALLOWED

STOP
Press - The oven

automatically switches to a
rinse phase, which cannot be
interrupted in any way.

INTERRUPTION NOT
ALLOWED

INTERRUPTION ALLOWED

STOP
Press -

the wash cycle stops
immediately

pre-wash

wash

rinse

drying

Upon restoring the power supply, a message warns about the
power outage and a buzzer starts beeping. A rinse cycle starts
automatically, which cannot be interrupted in any way.



D2. Obdobi nec¢innosti

Béhem obdobi necinnosti dodrzujte nasledujici opatfent:
- odpojte zafizeni od elektrického a vodovodniho zdroje
napajeni;
- vsechny nerezové povrchy pretfete meékkym hadrem mirné
namocenym do vazelinového oleje;
Pfi prvnim opétovném pouZiti:
- ddkladné vycistéte zafizeni a pfislusenstvi;
- pfipojte zafizeni k elektrickému a vodovodnimu zdroji
napajent;
- pred opétovnym pouzitim vystavte zafizeni kontrole;
Pro zajisténi dokonalych podminek pouZziti a bezpec-
nosti zafizeni jej doporucujeme podrobit nejméné
jednou ro¢né udrzbé a kontrole ze strany autorizova-
ného servisniho stfediska.

D3. Likvidacepoukoncenizivotnosti
V souladu se smérnici 2012/19/EU o odpadnich elektrickych
a elektronickych zafizenich (OEEZ).

Symbol preskrtnuté popelnice udava, ze vyrobek byl
E uveden na trh po 13. srpnu 2005 a na konci Zivotnos-
— L NESM byt likvidovan spolec¢né s ostatnimi odpady,

ale naopak samostatné.
Veskera zafizenf jsou vyrobena z recyklovatelnych kovovych
materidl( (nerezova ocel, Zelezo, hlinik, pozinkovany plech,
meéd atd.) v procentu presahujicim 90 % hmotnosti. Zamezte
pouziti zafizeni ur¢eného pro likvidaci odstranénim napdje-
cfho kabelu a viech uzaviracich zafizeni prostor nebo dutin
(jsou-li pfitomné). Je nutné vénovat pozornost manipulaci s
timto vyrobkem po konci jeho Zivotnosti a snizovat negativni
dopady na Zivotni prostiedi, zlepsovat efektivnost vyuzivani
zdrojU pfi uplatnéni zasady ,kdo znecistuje, ten plati’, preven-
ce, piipravy pro opétovné pouziti, recyklace a rekuperace.
Prfipomindme, Ze nelegdini nebo nespravna likvidace vyrobku
znamena uloZeni pokut v souladu s platnymi zdkonnymi
predpisy.
Informace o likvidaci v Italii
V 1talii musf byt zafizeni OEEZ dodano:
do sbérnych stfedisek (nazyvanych také sbérné nebo ekolo-
gické dvory)
prodejci, u kterého kupujete nové vybavenfi a ktery je povinen
staré zafizeni odebrat bezplatné (odbér jeden za jeden”).
Informace o likvidaci ve statech Evropské unie
Evropskd smérnice o zafizenich OEEZ byla v kazdém staté
prijata jinak. Chcete-li toto zafizenf zlikvidovat, doporucuje-
me kontaktovat mistni Ufady nebo prodejce a zeptat se je na
spravnou metodu likvidace.
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D2. Inactivity

During periods of inactivity, take the following precautions:

- disconnect the appliance from the power and water
supplies;

- preferably rub a soft cloth lightly doused with Vaseline oil on
all stainless steel surfaces;

Before reusing the appliance:

- clean the appliance and its accessories thoroughly;

- reconnect the appliance to the power and water supplies;

- inspect the appliance before using it again;

A

To ensure that the appliance is in perfect condition in
terms of use and safety, an authorised service centre
should perform maintenance and inspections at
least yearly.

D3. Disposal
Pursuant to WEEE Directive 2012/19/EU on electrical and
electronic equipment waste.
The crossed-out wheelie bin symbol specifies that
K the product was placed on the market after 13
— AUgust 2005 and that at the end of its useful life it
should be collected separately and not disposed of
with other waste.
All appliances are made with recyclable metal materials
(stainless steel, iron, aluminium, galvanized steel, copper, etc.)
in percentages above 90% by weight. Before disposal, make
the appliance unusable by removing the power cable and all
compartment or cavity closure devices (where present). Prefer
prevention, preparation for reuse, recycling and reclamation,
and remember “the polluter pays” Please remember that
illegal or incorrect disposal of the product incurs penalties, as
provided for by current legislation.
Information on disposal in Italy
In Italy WEEE equipment must be delivered:
to Collection Centres (also called ecological islands or
ecological platforms)
to the dealer where you buy new equipment, which is
required to collect it free of charge ("one against one"
collection).
Information on disposal in European Union countries
The EU Directive on WEEE appliances has been implemented
differently by each country. Therefore, if you want to dispose
of this appliance, we recommend you contact your local
authorities or dealer for information on the correct disposal
method.



D4. Odvapneéni bojleru

Ve vasem spotrebi¢i musite pravidelné odstranovat vodni
kdmen z bojleru.

Pokud pouzivate oplachovy roztok / odvapnovaci roztok vy-
robce a zvolili jste (obrazek 56 bod Q), pec si sama dokaze
vypoditat, kdy je nutné provést odvapneni, a hlasenim na
displeji ozndmi, Ze je mozné ho spustit.

56 } Jakmile se objevi vyskakovaci okno s upozornénim, maze
uZivatel stisknout tla¢itko:
NE: odvéapriovani se odlozi.
ANO: odvéapnovani se spusti; jedind operace, kterou musf
provést uzivatel, je nastaven( typu pouZzitého odvapro-
vaciho prostfedku (organicky oplachovy roztok nebo bily
ocet), véechny ostatni operace fidi zcela automaticky pec
a jsou uvedeny na obrazovce, kterd informuje o postupu
odvépriovani probihajiciho ve tfech krocich: ptiprava,
faze cinidla a oplach.
Odvapriovaci roztok se zavadi pfimo do kanystru s opla-
chovym roztokem (kterym mUze byt podle preferenci
uZivatele organicky oplachovy roztok nebo bily ocet).
Pokud chcete pec béhem faze odvépnovani pouzivat,
ohfivac bude automaticky vyfazen.

57 } V ptipadé potteby je mozné odvapnéni provést kdy-
koliv, jak je vidét na obrazku.

D4. Boiler descaling

Decalcify the boiler in your appliance periodically.

If you are using the Manufacturer’s rinse agent/descaler
and you have selected it (figure 56 point Q), the oven can
autonomously calculate when descaling is must be carried
out and displays a notification to give you the possibility to
start this operation.

56 } When the warning pop-up appears, you can press:
NO: to postpone the descaling process.
YES: to start the descaling process. In this case, you just
have to set the type of descaler to use (organic rinse agent
or vinegar). The oven manages all the other operations
autonomously. A window indicates the progress of the
operation, which occurs in three steps: preparation,
reagent phase and rinse.
The descaleris supplied by the rinse agent (organic rinse
agent or vinegar) tank.
If you want to use the oven during the descaling phase,
the boiler will be excluded automatically.

57}

When needed, descaling can be carried out any time,
as shown in the figure.

The descaler for the boiler is drawn directly from this tank,
which is the same one used for washing

Odvdpriovaci roztok pro ohrivac se cerpd primo z tohoto
kanystru, ktery se pouZivd rovnéz pro myti.



Statistics

Clean Boiler

Phaseo 1

Phase 3

Clean Boiler

Gatlting ready

Descaling phase

Clean Boiler

the window indicates the progress of the
descaling operation in progress.

Na obrazovce je vidét postup probihajici-
ho odvdpnrovdani.



TROUBLESHOOTING
NECO NEFUNGUJE

E )

Vase zafizeni je spolehlivé a odolné, nékdy se vsak mohou
vyskytnout malé problémy, které s pomoci nasich servisnich
center rychle vyfesite.

Informace o nejblizsim servisnim centru Vdm poda vyrobce
nebo prodejce, poté co mu sdélite Udaje o peci:

VYTODNT CISIO (S/N): v

Your appliance is reliable and strong. However, minor
problems may occur, which will be promptly solved by our
Support Service.

To know the support service near you, contact the
Manufacturer or Retailer specifying the oven’s data:

SerAl NUMDET (S/N) e

MOE! ZAFIZENT ..o APPHANCE MO, e

Datum vystaven  faktury ... INVOICE AALE iiiiievievvvveiivireeeeeeee s issssssssssssssssss s

CISIO FAKEUNY oot [NVOICE NUMDET ..ovvvvvvvvvvvrreereeeeseees s ssessssssissssssssssssssssssss s

Pfi cekanf na technicky servis odpojte pec od pfivodu elektric-
kého proudu a vody.

While you are waiting for the technical support to intervene,
disconnect the oven from the water mains and power supply.

Pokud budete muset vyménit vadné dily, ponechejte
si je a pfedejte je instalatérovi provadeéjicimu vymenu,
aby je zaslal vyrobci pro pfislusné kontroly.

Pokud bude nutné zaslat pec nebo jeji dily do

technického servisu nebo vyrobci (po pfedchozim

vyzadani jejich souhlasu), musite pouzit ORIGINALNI
obal. Pokud ho uZ nemate, pouZijte vlastni obal, tak
aby:

- sklo bylo dobfe chrdnéno vrstvou polystyrenovych
blokd;

- rohy a strany z plechu byly chranény pfed moznymi
ndrazy; k tomu pouZzijte rohové a silné polystyrenové
bloky u vsech stran a rohg;

- dvifka byla dobfe zaviena (pfipadné je zajistéte lepici
paskou; mezi dvifka a pasku vlozte karton);

-pec doléhala na dfevénou paletu a byla k ni
pfipevnéna pomoci stahovacich nylonovych pasek
nebo pevnou lepici paskou (vyhnéte se pfimému
kontaktu mezi peci a lepici paskou, vloZzte mezi né
karton);

- nozky byly dobfe chranény pfed moznymi narazy.

Na z&vér balenf vlozte pec a ochranné prvky do pev-

né kartonové krabice; doporucujeme napsat na vnéjsi

stranu,KREHKE" a ,NEKLOPIT"

Nepokousejte se pec opravovat sami, mohlo by

dojit k vazné Ujmé na zdravi osob a zvifat a k vécnym

skodam a zanikla by zéruka. Vzdy o zakrok pozadejte
autorizovany technicky servis a pozadujte ORIGINAL-

NI nahradni dily.
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To replace faulty parts, take them to an authorised
installer who will send the parts to the manufacturer
for running appropriate checks.

If you need to send the oven or any parts to a service

centre or to the manufacturer (after first requesting

authorisation from them), you must use the ORIGINAL
packaging. If it is no longer available, use your own
packaging, making sure that:

- glass surfaces are protected using thick polystyrene
panels;

-the sheet metal corners and sides are protected
against impacts. For this purpose, use corner pieces
and thick polystyrene panels on all the sides and
corners;

- thedooris closed (block it with adhesive tape placing
a piece of carton between the door and the tape);

- the oven is placed on a wooden pallet and blocked
using nylon straps or sturdy adhesive tape (place a
piece of carton between the oven and the tape, so
that they do not get in contact);

- the feet are protected against possible impacts.

Complete the packaging by inserting the oven and

guardsinside a sturdy cardboard box. We recommend

writing “FRAGILE” and “DO NOT OVERTURN IT" on the
box.

Do not try to repair the oven as this could cause

serious harm to people, animals or property and

would render the warranty null and void. Always
request the intervention of an authorised service
centre and request ORIGINAL spare parts.



E1. Alarm display E1. Zobrazeni alarmu

The appliance stores all the alarms triggered and allows you  Zafizeni uklddd do paméti viechny alarmy a umoznuje je
to save them to a USB stick before deleting them. stdhnout pred vymazanim na vlastni USB flash disk.

58

Clean Boiler

Configuration

Service

Off

-
MANUAL SMART COOKING

Volume Buzzer

Visualizza LOG Alarms log

Blocco/Sblocco Doccia Wash log

Funzioni di rete

Log Allarmi

E022: Mancanza tensione elettrica
12/09/2024 14.01

E003: Allarme inverter
31/07/2024 13:50

EQ03: Allarme inverter
31/07/2024 13:50

E022: Mancanza tensione elettrica
Export the messages about the triggered
alarms to a USB stick (the USB socket is
underneath the oven instrument panel)

Alarmovd hldseni se exportuji na osobni USB
flash disk (USB zdsuvka je pod oviddacim :
panelem pece) :




E2. Seznam alarmu

ALARM POPIS ZAKROK
EO1 Porucha sondy komory Porucha teplotni sondy v pecici komore Zablokovani peceni.
E03 Alarm ménice otacek Alarm kontrolni karty motoru. Zablokovani peceni.
£S5 Tepelna ochrana motoru 1 Alarm tepelng poysvt'ky motoru pece Zablokovani pecent. /’Automancke
(horni, pokud jsou pfitomny 2 motory) obnoveni
£06 Zabezpeceni komory Alarm tepelné pojistky pecici komory Zablokpvam pecent. I\/\amualm obnove-
pece ni autorizovanym technikem.
£09 Komunikace PWM Chyba komunikace s fidici kartou horaku Zablokovani pecent. Manualni
PWM obnoveni
E11 Tepelna ochrana motoru 2 Alarm tepelné pOJlstky motoru pece, Zablokovani pecent. Automatlcke
dolni obnoveni
£14 Alarm vysoké teploty desky | Alarm vysokeé teploty elektronické desky Zablokovani pecent.
elektroniky pece
E15 Predbézny alarm vysoké teploty Predbézny algrm vysoké teploty elektro- Zablokovani pecent. Manudlni
nické desky pece obnoveni
E16 Nedostate¢na komunikace se | Problémy se sériovou komunikaci mezi Zablokovani pecent
zakladnou dotykovou deskou a zékladni deskou P )
E17 Porucha sondy Problémy s detekci zapichovaci sondy Zablokovan pecent Automancke
obnoveni
19 Porucha sondly 4 Porucha sondy systému kontroly vihkosti Zablokovamvsmlsene/bo peceni/
4 peceni v pare
£20 Porucha sondy 5 Porucha sondy systému kontroly vihkosti Zablokovamvsm!sen(iho peceni/
5 peceni v pare
E21 Chybi voda Alarm nedostatku vody pro produkci pary Zablokovamvsm\'sem?vho peceni/
peceniv pare
E22 Neni elektrické napéti Chybi napdjenf elektrickym proudem Zablokovar pecemr. Manualni
obnoveni
£93 Vypousténi bojleru nedokonce- Problém s vypougténim bojlery Zablokovani pecent. Automatlcke
no obnoveni
E24 Porucha pritokoméru Alarm nedostatku vody pro myti Zablokovani myti. Manualni obnoveni
Myt prerusevnvo l,<vu|v|- p-ro,blemu Problém s cerpanim cisticiho prostfedku | Zablokovani myti ohfivace. Manudln{
E25 s napousténim cistictho I .
. pro ohfivac. obnoveni
prostfedku
Problém s tlakovym spinacem L o
E04 Alarm proudéni vzduchu vzduchova pojistka horniho horéku Zablokovani pecent. Manudin
: o .. obnoveni
(pokud jsou pfitomny 2 hotéky)
07 PWM Problém systému fizeni rychlosti ventila- Zablokovani pecent. Manualni
toru hofaku obnoveni
E09 Komunikace PWM Problém d|g|ta|n? komg@kace svr|/d|C| Zablokovani pecem/. Manualni
deskou rychlosti ventildtoru hofaku obnoveni
£12 Alarm nedostatku plynu Nedochazi kzapalemvr}ebo detekci Zablokovani pecem{. Manualni
plamene hofaku obnoveni
13 Alarm nedostatku plynu 2 Nedochazi kzapalempebo detekci Zablokovani pecent. Manudlni
plamene horéku obnoveni
F08 PWM?2 Problém systému fizenf rychlosti ventila- Zablokovani peceni. Manualni

toru horédku

obnoveni
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RESENI

POZNAMKY

kontaktujte technicky servis regionalniho prodejce

Kontaktujte technicky servis regionalniho prodejce a sdélte mu zobrazeny specificky chybovy kod (pfiklad:

alarm ménice otacek kod 8")

kontaktujte technicky servis regionalnfho prodejce

kontaktujte technicky servis regionalnfho prodejce

kontaktujte technicky servis regionélniho prodejce

kontaktujte technicky servis regiondlniho prodejce

Vycistéte filtr na ovlddacim panelu v technické mistnosti } obr. 47). Nevypinejte externf napajeni pece.
Pfi opakovani kontaktujte technicky servis nebo prodejce.

Vycistéte filtr na ovlddacim panelu v technické mistnosti } obr. 47). Nevypinejte externf napajeni pece.
Pfi opakovani kontaktujte technicky servis nebo prodejce.

Vypnéte a znovu zapnéte zafizeni. Pfi opakovani: kontaktujte technicky servis regiondlniho prodejce.

Zkontrolujte, zda jste zapichovaci sondu spravné zapojili do konektoru.
Pri opakovéni: kontaktujte technicky servis regiondlniho prodejce.

Porucha sondy pro detekci vihkosti: pec Ize naddle pouZzivat normalné, ale pouze v konvekenim rezimu.
Kontaktujte technicky servis regiondlniho prodejce

Porucha sondy pro detekci vihkosti: pec Ize nadéle pouzivat normalng, ale pouze v konvekénim rezimu.
Kontaktujte technicky servis regionalniho prodejce

Zkontrolujte, zda je otevieny vodovodni kohoutek. Stisknutim tlacitka X" resetujete alarm.
Pec Ize naddle pouzivat normalné, ale pouze v konvekénim rezimu, je-li pfitomen.
Kontaktujte technicky servis regionalniho prodejce

Stisknutim tlacitka X" resetujete alarm. Zkontrolujte, zda nedoslo k preruseni elektrického vedeni. Pfi
opakovani: Kontaktujte technicky servis regionalniho prodejce

Kontaktujte technicky servis regionalniho prodejce

Zkontrolujte, zda je otevfeny vodovodni kohoutek. Stisknutim tlacitka X" resetujete alarm.
Kontaktujte technicky servis regionalniho prodejce

Zkontrolujte, zda je trubka pro ¢erpani oplachového roztoku / odvaprovaciho roztoku dobre zavedena
do kanystru a zda je kanystr dostatecné plny. PFi opakovani: kontaktujte technicky servis regionalniho
prodejce.

Zkontrolujte, zda je odvod spalin ¢isty. Stisknutim X" provedte reset.
Jestlize problém pretrvava, kontaktujte technicky servis

Stisknutim X" provedte reset;
odpojte a znovu pfivedte externi napajeni pece. Jestlize problém pretrvava, kontaktujte technicky servis

Stisknutim X" provedte reset;
odpojte a znovu privedte externi napajeni pece. Jestlize problém pretrvava, kontaktujte technicky servis

Ujistéte se, Ze do pece pfichazi plyn (zkontrolujte, zda jsou ventil a uzaviraci elektromagnetické ventily
plynu pfed peci otevfené a aktivni).

Ujistéte se, ze nebyly ndhodné zaménény FAZE a NULOVY VODIC elektrického napéjent
(nechejte zkontrolovat technikem, ze mezi skiini pece (uzemnéni) a fazi je napéti 230 V).
Stisknutim tlacitka reset alespori na jednu sekundu provedte reset (mdze byt nutné operaci opakovat
nékolikrat) Pokud problém pretrvava, kontaktujte servis.

Ujistéte se, Ze do pece prichazi plyn (zkontrolujte, zda jsou ventil a uzaviraci elektromagnetické ventily
plynu pfed peci oteviené a aktivni).

Ujistéte se, ze nebyly ndhodné zaménény FAZE a NULOVY VODIC elektrického napéjent
(nechejte zkontrolovat technikem, Ze mezi skiini pece (uzemnéni) a fazi je napéti 230V).
Stisknutim tlacitka reset alespori na jednu sekundu provedte reset (mUze byt nutné operaci opakovat
néekolikrat) Pokud problém pretrvava, kontaktujte servis.

Stisknutim ,X“ provedte reset;
odpojte a znovu privedte externi napajeni pece. Jestlize problém pretrvava, kontaktujte technicky servis
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ALARM POPIS ZAKROK
E1s Alarm proudént vzduchu Problérrvw s tlakovym spfnavcv;em Zablokovani peéem{. Manudlnf
bezpecnost vzduchu hordku obnoveni
Chyba detekce plamene a horni
E30 PWM (pokud jsou pfitomny 2 Alarm Time out flame PWM 1 Zablokovani vafenf
horaky)
Chyba detekce plamene a dolni
E31 PWM (pokud jsou pfitomny 2 Alarm Time out flame PWM 2 Zablokovani varenf
horaky)
RESENI POZNAMKY

Zkontrolujte, zda je odvod spalin ¢isty. Stisknutim kolecka provedte vymazani.
Jestlize problém pretrvava, kontaktujte technicky servis

Stisknéte tlacitko reset na 1 sekundu, abyste se pokusili o resetovani. Pokud pretrvava, zavolejte mistni
servis

Stisknéte tlacitko reset na 1 sekundu, abyste se pokusili o resetovani. Pokud pfetrvava, zavolejte mistni
Servis
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E2. Alarm loqg

ALARM DESCRIPTION ACTION
EO1 Chamber probe failure Cooking chamber temperature detection Cooking stopped.
probe failure
E03 Inverter alarm Motor control board alarm. Cooking stopped.
EO05 Motor safety 1 Oven motor thermal safety alarm (higher Cooking stopped. Automatic reset
in the presence of 2 motors)
£06 Chamber safety Oven cooking chamber overtemperature| Cooking stop_ped I\/\am‘Ja.l reset by
thermal safety alarm authorised technician
E09 PWM Communication Communication errorwith PWIV burmer Cooking stopped. Manual reset
control board
ET1 Motor safety 2 Lower oven motor thermal safety alarm | Cooking stopped. Automatic reset
E14 Flectronic bggrrdr;emperature Oven board overtemperature alarm Cooking stopped.
E15 Temperature pre-alarm Oven board overtemperature pre-alarm Cooking stopped. Manual reset
E16 No communication with the  |Serial communication problems between Cooking stopped
base the touch board and the base board g stopped.
E17 Core probe failure Core probe detection problems Cooking stopped. Automatic reset
E19 Probe 4 failure Humidity control system probe 4 failure | Cooking stopped at combi/steam
E20 Probe 5 failure Humidity control system probe 5 failure | Cooking stopped at combi/steam
E21 No water Nowaterfor thealp;rror;iuct|on of steam Cooking stopped at combi/steam
E22 No power. No external power supply Cooking stopped. Manual reset
E23 Boiler drain not completed The boiler does not drain properly Cooking stopped. Automatic reset
E24 Flowmeter failure No wash water alarm Wash block. Manual reset
Descaling process interrupted : : : :
E25 due to cleaning product loading Problems with loading the boiler cleaning Boiler wash block. Manual reset
- product
failure
Pressure switch problem
E04 Air Flow Alarm burner air safety (higher in the presence Cooking stopped. Manual reset
of 2 burners)
07 PWM Problem with burner fan speed control Cooking stopped. Manual reset
system
E09 PWM Communication Problem with digital communication with Cooking stopped. Manual reset
burner fan speed control board
E12 No gas alarm Failed start-up and/.or pumer flame Cooking stopped. Manual reset
detection
E13 No gas alarm 2 Failed start-up and/‘or purner flame Cooking stopped. Manual reset
detection
£03 PWMD Problem with burner fan speed control Cooking stopped. Manual reset

system
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SOLUTIONS

NOTES

contact the technical support service or your local retailer

contact the technical support service or your local retailer and communicate the displayed error (e.g.
“inverter alarm code 8”)

contact the technical support service or your local retailer

contact the technical support service or your local retailer

contact the technical support service or your local retailer

contact the technical support service or your local retailer

Clean the technical compartment instrument panel filter } fig. 47). Do not disconnect the oven’s external
power supply. If the problem persists, contact the technical support service or your local retailer.

Clean the technical compartment instrument panel filter } fig. 47). Do not disconnect the oven’s external
power supply. If the problem persists, contact the technical support service or your local retailer.

Switch the appliance off and on again. If the problem persists, contact the technical support service or
your local retailer

Make sure you have inserted the core probe into the connector.
If the problem persists, contact the technical support service or your local retailer

Humidity detector probe failure: you can continue to use the oven as usual but only in convection mode.
Contact the technical support service or your local retailer

Humidity detector probe failure: you can continue to use the oven as usual but only in convection mode.
Contact the technical support service or your local retailer

Check that the water is turned on at the tap. Press “X"to reset the alarm.
You can continue to use the oven as usual but only in convection mode, if available.
Contact the technical support service or your local retailer

Press “X"to reset the alarm. Check if a power outage occurred. If the problem persists: Contact the techni-
cal support service or your local retailer

Contact the technical support service or your local retailer

Check that the water is turned on at the tap. Press “X"to reset the alarm.
Contact the technical support service or your local retailer

Make sure that the rinse agent/descaler loading tube is properly inserted in the tank and that the latter is
full. If the problem persists, contact the technical support service or your local retailer

Check that the flue gas outlet duct is free. Press “X"to reset.
If the problem persists, contact the customer support service

Press “X"to reset;
remove and restore external power to the oven. If the problem persists, contact the customer support
service

Press “X"to reset;
remove and restore external power to the oven. If the problem persists, contact the customer support
service

Make sure that the oven is receiving gas (check that the gas shut-off valve and solenoid valves to the oven
are open and active).

Make sure that PHASE and NEUTRAL have not been swapped by accident in the power supply
(have a technician check that there is a voltage of 230V between the oven body (earth) and the phase).
Push the reset key for at least one second to reset (it may be necessary to repeat the operation several

times). If the problem persists, contact support.

Make sure that the oven is receiving gas (check that the gas shut-off valve and solenoid valves to the oven
are open and active).

Make sure that PHASE and NEUTRAL have not been swapped by accident in the power supply
(have a technician check that there is a voltage of 230V between the oven body (earth) and the phase).
Push the reset key for at least one second to reset (it may be necessary to repeat the operation several

times). If the problem persists, contact support.

Press “X"to reset;
remove and restore external power to the oven. If the problem persists, contact the customer support
service
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ALARM DESCRIPTION

ACTION

Pressure switch problem

E18 Air Flow Alarm :
burner air safety

Cooking stopped. Manual reset

Flame detection error and upper

E30 PWM (in the presence of 2 Time out flame PWM 1 Alarm Cooking stopped
burners)
Flame detection error and
E31 lower PWM (in the presence of 2 Time out flame PWM 2 Alarm Cooking stopped
burners)
SOLUTIONS NOTES

Check that the flue gas outlet duct is free. Press the knob to reset.
If the problem persists, contact the customer support service

Press the reset key for 1 second. If the problem persists, contact your local support service

Press the reset key for 1 second. If the problem persists, contact your local support service
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List of service organizations:

CZ: RM GASTRO CZ s.r.o., Nachodska 818/16, Praha 9
Tel. +420 281 926 604, info@rmgastro.cz, www.rmgastro.com

SK: RM Gastro Slovakia, Rybarska 1, Nové Mésto nad Vahom
Tel.: +421 32 7717061, obchod@rmgastro.sk, www.rmgastro.sk

PL: RM GASTRO Polska Sp.z o.0., ul. Skoczowska 94, 43-450 Ustron

Tel.: +33 854 73 26, www.rmgastro.pl
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