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WE’'RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance. You've chosen a product that
brings with it decades of professional experience and innovation. Ingenious and
stylish, it has been designed with you in mind. So whenever you use it, you can

be safe in the knowledge that you'll get great results every time.

Welcome to Electrolux.

Visit our website for:

G Get usage advice, brochures, trouble shooter, service information:
@ www.electrolux.com/webselfservice

g Register your product for better service:
a/ www.registerelectrolux.com

Buy Accessories, Consumables and Original spare parts for your appliance:
.% www.electrolux.com/shop

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorised Service Centre, ensure that you have the
following data available: Model, PNC, Serial Number.

The information can be found on the rating plate.

AN Warning / Caution-Safety information
(D General information and tips
Environmental information

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully
read the supplied instructions. The manufacturer is not
responsible for any injuries or damages that are the
result of incorrect installation or usage. Always keep the
instructions in a safe and accessible location for future
reference.

1.1 Children and vulnerable people safety

WARNING!
Risk of suffocation, injury or permanent
disability.

- This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience
and knowledge if they have been given supervision or
instruction concerning the use of the appliance in a
safe way and understand the hazards involved.

- Do not let children play with the appliance.

- Keep all packaging away from children and dispose of
it appropriately.

- Keep children and pets away from the appliance when
it operates or when it cools down. Accessible parts are
hot.

- Children shall not carry out cleaning and user
maintenance of the appliance without supervision.

1.2 General Safety

- Only a qualified person must install this appliance and
replace the cable.

- This appliance must be connected to the mains with a
HO5VV-F type cable to withstand the temperature of
the rear panel.

- This appliance is intended for use up to an altitude of
2000 m above sea level.
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- This appliance is not intended to be used on a ships,

boats or vessels.

- Do not install the appliance behind a decorative door

in order to avoid overheating.

- Do not install the appliance on a platform.
- Do not operate the appliance by means of an external

timer or separate remote-control system.

- WARNING: Unattended cooking on a hob with fat or

oil can be dangerous and may result in fire.

- NEVER try to extinguish a fire with water, but switch

off the appliance and then cover flame e.g. with a lid
or a fire blanket.

- CAUTION: The cooking process has to be supervised.

A short term cooking process has to be supervised
continuously.

- WARNING: Danger of fire: Do not store items on the

cooking surfaces.

- Do not use a steam cleaner to clean the appliance.
- Do not use harsh abrasive cleaners or sharp metal

scrapers to clean the glass door or the glass of hinged
lids of the hob since they can scratch the surface,
which may result in shattering of the glass.

- Metallic objects such as knives, forks, spoons and lids

should not be placed on the hob surface since they
can get hot.

- If the glass ceramic surface / glass surface is cracked,

switch off the appliance to avoid the possibility of
electric shock.

- After use, switch off the hob element by its control and

do not rely on the pan detector.

- WARNING: The appliance and its accessible parts

become hot during use. Care should be taken to avoid
touching heating elements. Children less than 8 years
of age shall be kept away unless continuously
supervised.

- Always use oven gloves to remove or put in

accessories or ovenware.
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- Before maintenance cut the power supply.

- Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric
shock.

- If the mains power supply cable is damaged, it must
be replaced by the manufacturer, its Authorised
Service Centre or similarly qualified persons to avoid
an electrical hazard.

- The means for disconnection must be incorporated in
the fixed wiring in accordance with the wiring rules.

- WARNING: Use only hob guards designed by the
manufacturer of the cooking appliance or indicated by
the manufacturer of the appliance in the instructions
for use as suitable or hob guards incorporated in the
appliance. The use of inappropriate guards can cause

accidents.
2. SAFETY INSTRUCTIONS
2.1 Installation » Do not install the appliance adjacent
to a door or under a window. This
WARNING! prevents hot cookware to fall from the
Only a qualified person must appliance when the door or the
install this appliance. window is opened.
* Make sure to install a stabilizing
+ Remove all the packaging. means in order to prevent tipping of
+ Do not install or use a damaged the appliance. Refer to Installation
appliance. chapter.
» Follow the installation instruction
supplied with the appliance. 2.2 Electrical Connection
« Always take care when moving the
appliance as it is heavy. Always use WARNING!
safety gloves and enclosed footwear. Risk of fire and electrical
* Do not pull the appliance by the shock.
handle.
« The kitchen cabinet and the recess * All electrical connections should be
must have suitable dimensions. made by a qualified electrician.
» Keep the minimum distance from the » The appliance must be earthed.
other appliances and units. * Make sure that the parameters on the
« Make sure that the appliance is rating plate are compatible with the
installed below and adjacent safe electrical ratings of the mains power
structures. supply.
« Parts of the appliance carry current. * Always use a correctly installed
Close the appliance with furniture to shockproof socket.
prevent touching the dangerous parts.  * Do not use multi-plug adapters and
» The sides of the appliance must stay extension cables.

adjacent to appliances or to units with
the same height.
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Do not let mains cables touch or
come near the appliance door,
especially when the door is hot.

The shock protection of live and
insulated parts must be fastened in
such a way that it cannot be removed
without tools.

Connect the mains plug to the mains
socket only at the end of the
installation. Make sure that there is
access to the mains plug after the
installation.

If the mains socket is loose, do not
connect the mains plug.

Do not pull the mains cable to
disconnect the appliance. Always pull
the mains plug.

Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

The electrical installation must have
an isolation device which lets you
disconnect the appliance from the
mains at all poles. The isolation
device must have a contact opening
width of minimum 3 mm.

Fully close the appliance door, before
you connect the mains plug to the
mains socket.

2.3 Use

WARNING!
Risk of injury and burns.
Risk of electrical shock.

This appliance is for household use
only.

Do not change the specification of this
appliance.

Make sure that the ventilation
openings are not blocked.

Do not let the appliance stay
unattended during operation.
Deactivate the appliance after each
use.

Be careful when you open the
appliance door while the appliance is
in operation. Hot air can release.

Do not operate the appliance with wet
hands or when it has contact with
water.

Do not use the appliance as a work
surface or as a storage surface.

Users with a pacemaker must keep a
distance of minimum 30 cm from the
induction cooking zones when the
appliance is in operation.

WARNING!
Risk of fire and explosion

Fats and oil when heated can release
flammable vapours. Keep flames or
heated objects away from fats and
oils when you cook with them.

The vapours that very hot oil releases
can cause spontaneous combustion.
Used oil, that can contain food
remnants, can cause fire at a lower
temperature than oil used for the first
time.

Do not put flammable products or
items that are wet with flammable
products in, near or on the appliance.
Do not let sparks or open flames to
come in contact with the appliance
when you open the door.

Open the appliance door carefully.
The use of ingredients with alcohol
can cause a mixture of alcohol and
air.

WARNING!
Risk of damage to the
appliance.

To prevent damage or discoloration to
the enamel:

— do not put ovenware or other
objects in the appliance directly
on the bottom.

— do not put water directly into the
hot appliance.

— do not keep moist dishes and
food in the appliance after you
finish the cooking.

— be careful when you remove or
install the accessories.

Discoloration of the enamel or
stainless steel has no effect on the
performance of the appliance.

Use a deep pan for moist cakes. Fruit
juices cause stains that can be
permanent.

Do not keep hot cookware on the
control panel.

Do not let cookware boil dry.

Be careful not to let objects or
cookware fall on the appliance. The
surface can be damaged.



« Do not activate the cooking zones
with empty cookware or without
cookware.

» Do not put aluminium foil on the
appliance or directly on the bottom of
the appliance.

* Cookware made of cast iron,
aluminium or with a damaged bottom
can cause scratches. Always lift these
objects up when you have to move
them on the cooking surface.

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

2.4 Care and Cleaning

WARNING!
Risk of injury, fire, or
damage to the appliance.

« Before maintenance, deactivate the
appliance.

Disconnect the mains plug from the
mains socket.

* Make sure the appliance is cold.
There is the risk that the glass panels
can break.

* Replace immediately the door glass
panels when they are damaged.
Contact the Authorised Service
Centre.

* Be careful when you remove the door
from the appliance. The door is
heavy!

« Fat and food remaining in the
appliance can cause fire.

* Clean regularly the appliance to
prevent the deterioration of the
surface material.

« Clean the appliance with a moist soft
cloth. Only use neutral detergents. Do

ENGLISH 7

not use any abrasive products,
abrasive cleaning pads, solvents or
metal objects.
» If you use an oven spray, obey the
safety instructions on the packaging.
« Do not clean the catalytic enamel (if
applicable) with any kind of detergent.

2.5 Internal light

* The type of light bulb or halogen lamp
used for this appliance is only for
household appliances. Do not use it
for house lighting.

WARNING!
Risk of electrical shock.

» Before replacing the lamp, disconnect
the appliance from the power supply.

*  Only use lamps with the same
specifications.

2.6 Disposal

WARNING!
Risk of injury or suffocation.

» Disconnect the appliance from the
mains supply.

» Cut off the mains electrical cable
close to the appliance and dispose of
it.

* Remove the door catch to prevent
children or pets from becoming
trapped in the appliance.

2.7 Service

* To repair the appliance contact an
Authorised Service Centre.
» Use original spare parts only.
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3. PRODUCT DESCRIPTION

3.1 General overview

55
®
[
"X

3.2 Cooking surface layout

140 mm g 180 mm ;

<~
N —

3.3 Accessories

*  Wire shelf
For cookware, cake tins, roasts.

* Grill-/ Roasting pan
To bake and roast or as pan to collect
fat.

+ Storage compartment
The storage compartment is below
the oven cavity. To use the

Temperature indicator / symbol
Knob for the temperature
Electronic programmer

Knob for the oven functions
Heating element

Lamp

Fan

Shelf positions

BRREDENES

Induction cooking zone 1400 W with
the Power function 2500 W

Induction cooking zone 1800 W with
the Power function 2800 W

Control panel

Induction cooking zone 1400 W with
the Power function 2500 W

Induction cooking zone 2300 W with
the Power function 3300 W

compartment, lift the lower front door
then pull it down.

é WARNING!
The storage compartment
can become hot when the
appliance operates.



4. BEFORE FIRST USE

WARNING!
Refer to Safety chapters.

4.1 Initial Cleaning

Remove all accessories from the
appliance.

Refer to "Care and cleaning"
chapter.

Clean the appliance and the accessories
before first use.

Put the accessories back to their initial
position.

4.2 Setting the time

You must set the time before you
operate the oven.

The Q) flashes when you connect the
appliance to the electrical supply, when
there was a power cut or when the timer
is not set.

Press the + or — to set the correct
time.

After approximately five seconds, the
flashing stops and the display shows the
time of day you set.

4.3 Changing the time

You cannot change the time
of day if the Duration =l or
End -] function operates.

5. HOB - DAILY USE

WARNING!
Refer to Safety chapters.

5.1 Control panel layout

ENGLISH 9

Press O again and again until the
indicator for the Time of Day function
flashes.

To set a new time, refer to "Setting the
time".

4.4 Preheating

Preheat the empty appliance to burn off
the remaining grease.

1. Set the function |:| and the maximum
temperature.
2. Let the appliance operate for 1 hour.

3. Set the function (¥ and set the
maximum temperature. The
maximum temperature for this
function is 210 °C.

4. Let the appliance operate for 15
minutes.

5. Set the function and set the
maximum temperature.

6. Let the appliance operate for 15
minutes.

Accessories can become hotter than

usual. The appliance can emit an odour

and smoke. This is normal. Make sure

that the airflow in the room is sufficient.

]




10  www.electrolux.com

Use the sensor fields to operate the appliance. The displays, indicators and sounds
tell which functions operate.

Sensor Function Comment
field
® ON / OFF To activate and deactivate the hob.
‘}Z" STOP+GO To activate and deactivate the function.
B - To select the cooking zone.
- Heat setting display To show the heat setting.
+/— - To set a heat setting.

5.2 Heat setting displays

Display Description

The cooking zone is deactivated.

(1. The cooking zone operates.

STOP+GO function operates.

(F) Power function operates.

+ digit There is a malfunction.

A cooking zone is still hot (residual heat).

Incorrect or too small cookware or no cookware on the cooking

zone.

(-] Automatic Switch Off function operates.

5.3 Activating and deactivating deactivates. Remove the object or
clean the control panel.

Touch O for 1 second to activate or * the hob gets too hot (e.g. when a

deactivate the hob. saucepan boils dry). Let the cooking
zone cool down before you use the

5.4 Automatic Switch Off hob again.

e you use incorrect cookware. The
The function deactivates the hob

automatically if: symbol U_J comes on and the cooking

zone deactivates automatically after 2

+ all cooking zones are deactivated, minutes.
* you do not set the heat setting after + you do not deactivate a cooking zone
you activate the hob, or change the heat setting. After some

» you spill something or put something

on the control panel for more than 10 time E] comes on and the hob

d loth. etc.). A deactivates.
O O The relation between the heat setting
acoustic signal sounds and the hob ang the firms A e e

deactivates:



Heat setting The hob deacti-
vates after

1-2 6 hours

3-4 5 hours

5) 4 hours

6-9 1.5 hour

5.5 Selecting the cooking zone

To set the cooking zone touch the sensor
field [ ® related to this zone. The display
highlights the heat setting indication ().

5.6 The heat setting

Set the cooking zone.

Touch + to increase the heat setting.
Touch — to decrease the heat setting.

Touch + and — at the same time to
deactivate the cooking zone.

5.7 Power function

This function makes more power
available to the induction cooking zones.
The function can be activated for the
induction cooking zone only for a limited
period of time. After this time the
induction cooking zone automatically
sets back to the highest heat setting.

To activate the function for a cooking
zone: first set the cooking zone and than

set the maximum heat setting. Touch +
until @ comes on.

To deactivate the function: touch —.

5.8 STOP+GO

This function sets all cooking zones that
operate to the lowest heat setting.

6. HOB - HINTS AND TIPS

WARNING!
Refer to Safety chapters.

ENGLISH 11

When the function operates, you cannot
change the heat setting.

STOP
To activate the function: touch ¢ .
comes on.

P

To deactivate the function: touch SZ{Z .
The previous heat setting comes on.

5.9 Power management
function

» Cooking zones are grouped according
to the location and number of the
phases in the hob. See the illustration.

» Each phase has a maximum
electricity load.

» The function divides the power
between cooking zones connected to
the same phase.

» The function activates when the total
electricity loading of the cooking
zones connected to a single phase is
exceeded.

» The function decreases the power to
the other cooking zones connected to
the same phase.

* The heat setting display of the
reduced zones changes between two
levels.
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6.1 Cookware

@ For induction cooking zones

a strong electro-magnetic
field creates the heat in the
cookware very quickly.

@ Use the induction cooking

zones with correct
cookware.

Cookware material

correct: cast iron, steel, enamelled
steel, stainless steel, the bottom
made of multi-layer (with correct mark
from a manufacturer).

not correct: aluminium, copper,
brass, glass, ceramic, porcelain.

Cookware is correct for an induction
hob if:

some water boils very quickly on a
zone set to the highest heat setting.

a magnet pulls on to the bottom of the
cookware.

The bottom of the cookware
must be as thick and flat as
possible.

Cookware dimensions

Induction cooking zones adapt to the
dimension of the bottom of the cookware
automatically to some limit.

The cooking zone efficiency is related to
the diameter of the cookware. The
cookware with a smaller diameter than
the minimum receives only a part of the
power generated by the cooking zone.

6.2 Minimum cookware
diameter

Cooking zone Minimum

cookware di-
ameter (mm)

Left rear 90

Cooking zone Minimum
cookware di-
ameter (mm)

Right rear 100

Right front 90

Left front 110

6.3 The noises during operation
If you can hear:

« crack noise: cookware is made of
different materials (sandwich
construction).

» whistle sound: you use the cooking
zone with high power level and the
cookware is made of different
materials (sandwich construction).

* humming: you use high power level.

« clicking: electric switching occurs.

* hissing, buzzing: the fan operates.

The noises are normal and do not

refer to hob malfunction.

6.4 Examples of cooking
applications

The relation between the heat setting
and the cooking zone consumption of
power is not linear. When you increase
the heat setting, it is not proportional to
the increase of the cooking zone
consumption of power. It means that the
cooking zone with the medium heat
setting uses less than a half of its power.

The data in the table is for
guidance only.
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Heat setting Use to: Time Hints

(min)

1 Keep cooked food warm. as nec- Put a lid on the cookware.

essary

1-2 Hollandaise sauce, melt: but- 5-25  Mix from time to time.
ter, chocolate, gelatine.

1-2 Solidify: fluffy omelettes, 10-40 Cook with a lid on.
baked eggs.

2-3 Simmer rice and milkbased  25-50 Add the minimum twice as
dishes, heating up ready- much liquid as rice, mix milk
cooked meals. dishes part procedure

through.

3-4 Steam vegetables, fish, 20-45 Add some tablespoons of
meat. liquid.

4-5 Steam potatoes. 20-60 Use max. ¥ | water for 750 g

of potatoes.

4-5 Cook larger quantities of 60 - Up to 3 | liquid plus ingredi-
food, stews and soups. 150 ents.

6-7 Gentle fry: escalope, veal as nec- Turn halfway through.
cordon bleu, cutlets, rissoles, essary
sausages, liver, roux, eggs,
pancakes, doughnuts.

7-8 Heavy fry, hash browns, loin  5-15  Turn halfway through.
steaks, steaks.

9 Boil water, cook pasta, sear meat (goulash, pot roast), deep-fry chips.

Boil large quantities of water. Power function is activated.

7. HOB - CARE AND CLEANING

WARNING! 7.2 Cleaning the hob

Refer to Safety chapters. « Remove immediately: melted plastic,

plastic foil, sugar and food with sugar.
If not, the dirt can cause damage to
the hob. Take care to avoid burns. Put

7.1 General information

* Clean the hob after each use.

Always use cookware with clean
bottom.

Scratches or dark stains on the
surface have no effect on how the hob
operates.

Use a special cleaner applicable for
the surface of the hob.

Use a special scraper for the glass.

the special scraper on the glass
surface at an acute angle and move
the blade on the surface.

Remove when the hob is
sufficiently cool: limescale rings,
water rings, fat stains, shiny metallic
discoloration. Clean the hob with a
moist cloth and non-abrasive
detergent. After cleaning, wipe the
hob dry with a soft cloth.
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* Remove shiny metallic

discoloration: use a solution of water

8. OVEN - DAILY USE

WARNING!

Refer to Safety chapters.

8.1 Activating and deactivating

the appliance

@

knob symbols or
indicators:

* The lamp turns on when
the appliance operates.

*  The symbol shows

whether the knob controls
one of the cooking zones,
the oven functions or the

temperature.

* The indicator turns on
when the oven heats up.

1. Turn the knob for the oven functions

to select an oven function.

8.4 Oven functions

with vinegar and clean the glass
surface with a moist cloth.

2. Turn the knob for the temperature to
select a temperature.

3. To deactivate the appliance, turn the
knobs for the oven functions and
temperature to the off position.

8.2 Safety thermostat

Incorrect operation of the appliance or
defective components can cause
dangerous overheating. To prevent this,
the oven has a safety thermostat which
interrupts the power supply. The oven
activates again automatically when the
temperature drops.

It depends on the model if
your appliance has lamps,

8.3 Cooling fan

When the appliance operates, the
cooling fan activates automatically to
keep the surfaces of the appliance cool.
If you deactivate the appliance, the
cooling fan can continue to operate until
the appliance cools down.

Sym-  Oven functions

bol

Application

0 Off position

The appliance is off.

6' Oven lamp

To activate the lamp without a cooking function.

— Conventional Cooking

To bake and roast food on one shelf position.

Bottom Heat

To bake cakes with crispy bottom and to preserve
food.

Fan Cooking

To roast or roast and bake food with the same
cooking temperature on more than one shelf posi-
tion, without flavour transference.

True Fan Cooking

To bake on up to two shelf positions at the same
time and to dry food. Set the temperature 20 - 40
°C lower than for Conventional Cooking.
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Sym-

Oven functions

Application

1|8

Fast Grilling

To grill flat food in large quantities and to toast
bread.

<]l

Turbo Grilling

To roast larger meat joints or poultry with bones
on one shelf position. Also to make gratins and to
brown.

<

Pizza Setting

To bake food on one shelf position for a more in-
tensive browning and a crispy bottom. Set the
temperature 20 - 40 °C lower than for Convention-
al Cooking.

¥

Light Cooking

To bake in tins and dry on one shelf position at a
low temperature.

9. OVEN - CLOCK FUNCTIONS

A. Function indicators
B. Time display

9.1 Display
A B C
| I I
O |
D wooo 9

g

-

C. Function indicator

9.2 Buttons

Button Function Description
—_ MINUS To set the time.
Q) CLOCK To set a clock function.
—+ PLUS To set the time.

9.3 Clock functions table

Clock function

Application

O]

TIME OF DAY To set, change or check the time of day.

i

DURATION To set how long the appliance operates.

-

END To set when the appliance deactivates.
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Clock function

Application

151> TIME DELAY

To combine DURATION and END function.

A\ MINUTE MIND-

To set countdown time. This function has no effect on

ER the operation of the appliance. You can set the MINUTE
MINDER at any time, also when the appliance is off.

9.4 Setting the DURATION

1. Set an oven function and
temperature.

2. Press D again and again until =
starts to flash.

3. Press + or — to set the DURATION
time.

The display shows =1,

4. When the time ends, I flashes and
an acoustic signal sounds. The
appliance deactivates automatically.

5. Press any button to stop the acoustic
signal.

6. Turn the knob for the oven functions
and the knob for the temperature to
the off position.

9.5 Setting the END

1. Set an oven function and
temperature.

2. Press D again and again until —)l
starts to flash.

3. Press + or — to set the time.
The display shows .

4. When the time ends, _)| flashes and
an acoustic signal sounds. The
appliance deactivates automatically.

5. Press any button to stop the signal.

6. Turn the knob for the oven functions
and the knob for the temperature to
the off position.

9.6 Setting the TIME DELAY
1. Set an oven function and
temperature.

2. Press O again and again until =l
starts to flash.

3. Press + or — to set the time for
DURATION.

4. Press @

5. Press + or — to set the time for
END.

6. Press @) to confirm.

Appliance turns on automatically later on,

works for the set DURATION time and

stops at the set END time. At the set time
an acoustic signal sounds.

7. The appliance deactivates
automatically. Press any button to
stop the signal.

8. Turn the knob for the oven functions
and the knob for the temperature to
the off position.

9.7 Setting the MINUTE
MINDER

1. Press© again and again until Q
starts to flash.

2. Press + or — to set the necessary
time.

The Minute Minder starts automatically

after 5 seconds.

3. When the set time ends, an acoustic
signal sounds. Press any button to
stop the acoustic signal.

4. Turn the knob for the oven functions
and the knob for the temperature to
the off position.

9.8 Cancelling the clock
functions

1. Press the g again and again until
the necessary function indicator
starts to flash.

2. Press and hold —.
The clock function goes out after some
seconds.



WARNING!
Refer to Safety chapters.

10.1 Inserting the accessories
Wire shelf:

The wire shelf has a special
shape in the rear which help
with the heat circulation.

11. OVEN - HINTS AND TIPS

WARNING!
Refer to Safety chapters.

The temperature and baking
times in the tables are
guidelines only. They
depend on the recipes and
the quality and quantity of
the ingredients used.

11.1 General information

« The appliance has four shelf
positions. Count the shelf positions
from the bottom of the appliance floor.

* The appliance has a special system
which circulates the air and constantly
recycles the steam. With this system
you can cook in a steamy
environment and keep the food soft
inside and crusty outside. It
decreases the cooking time and
energy consumption to a minimum.

* Moisture can condense in the
appliance or on the door glass panels.
This is normal. Always stand back
from the appliance when you open the
appliance door while cooking. To
decrease the condensation, operate
the appliance for 10 minutes before
cooking.

« Clean the moisture after each use of
the appliance.

* Do not put the objects directly on the
appliance floor and do not put
aluminium foil on the components
when you cook. This can change the
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10. OVEN - USING THE ACCESSORIES

Put the shelf on the correct shelf
position. Make sure it does not touch the
back wall of the oven.

baking results and cause damage to
the enamel.

11.2 Baking

* Your oven may bake or roast
differently to the appliance you had
before. Adapt your usual settings
such as temperature, cooking time
and shelf position to the values in the
tables.

» Use the lower temperature the first
time.

» If you cannot find the settings for a
special recipe, look for the similar
one.

* You can extend baking times by 10 —
15 minutes if you bake cakes on more
than one shelf position.

» Cakes and pastries at different
heights do not always brown equally
at first. If this occurs, do not change
the temperature setting. The
differences equalize during the baking
procedure.

» Trays in the oven can twist during
baking. When the trays become cold
again, the distortions disappear.

11.3 Baking cakes

* Do not open the oven door before 3/4
of the set cooking time is up.

» If you use two baking trays at the
same time, keep one empty level
between them.
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11.4 Cooking meat and fish

» Use a deep pan for very fatty food to
prevent the oven from stains that can
be permanent.

* Leave the meat for approximately 15
minutes before carving so that the
juice does not seep out.

» To prevent too much smoke in the
oven during roasting, add some water
into the deep pan. To prevent the
smoke condensation, add water each
time after it dries up.

11.6 Conventional cooking &

11.5 Cooking times

Cooking times depend on the type of
food, its consistency, and volume.

Initially, monitor the performance when
you cook. Find the best settings (heat
setting, cooking time, etc.) for your
cookware, recipes and quantities when
you use this appliance.

Food Quantity Tempera- Time (min) Shelf Accessories
(9) ture (°C) posi-
tion
Pastry stripes 250 150 25-30 3 baking tray
Flat cake 1) 1000 160 - 170 30-35 2 baking tray
Yeast cake 2000 170 - 190 40 - 50 8 baking tray
with apples
Aople pie 2) 1200 + 180 - 200 50 - 60 1 2 round alumi-
AP 1200 nized trays (di-
ameter: 20 cm)
Small cakes 1) 500 160 - 170 25-30 2 baking tray
Fatless sponge 350 160 - 170 25-30 1 1 round alumi-
cake D nized tray (di-
ameter: 26 cm)
Drip pan cake 1500 160 - 170 45 - 55 3) 2 baking tray
Chicken, whole 1350 200 - 220 60 -70 2 wire shelf
1 baking tray
Chicken, half 1300 190 - 210 35+ 30 8 wire shelf
1 baking tray
Pork roast cut- 600 190 - 210 30-35 S Wire shelf
let
© 1 baking tray
Flan bread ¥ 800 230 - 250 10-15 2 baking tray
Stuffed yeast 1200 170 - 180 25-35 2 baking tray
cake 5)
Pizza 1000 200 - 220 25-35 2 baking tray
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Food Quantity Tempera-  Time (min) Shelf Accessories
(9) ture (°C) posi-
tion

Cheese cake 2600 170 - 190 60-70 2 baking tray

Swiss apple 1900 200 - 220 30 - 40 1 baking tray

flan 5)

Christmas 2400 170 - 180 55 - 65 6) 2 baking tray

cake 9)

Quiche Lor- 1000 220 - 230 40 - 50 1 1 round tray (di-

raine ) ameter: 26 cm)

Peasant 750 + 750 180 - 200 60 - 70 1 2 aluminized

bread 7) trays (length: 20
cm)

Romanian 600 + 600 160-170 40 - 50 2 2 aluminized

sponge cake 1) trays (length: 25
cm) on the
same shelf posi-
tion

Romanian 600 + 600 160-170 30-40 2 2 aluminized

sponge cake - trays (length: 25

traditional cm) on the
same shelf posi-
tion

Yeast buns 3) 800 200 - 210 10-15 2 baking tray

Swiss roll 1 500 150 - 170 15-20 1 baking tray

Meringue 400 100 - 120 40 - 50 2 baking tray

Crumble 1500 180 - 190 25-35 S baking tray

cake 9)

Sponge cake 1) 600 160 - 170 25-35 8 baking tray

Buttered 600 180 - 200 20-25 2 baking tray

cake 1)

1) Preheat the oven for 10 minutes.
2) preheat the oven for 15 minutes.
3) Atter you switch off the appliance, leave the cake in the oven for 7 minutes.
4) pPreheat the oven for 20 minutes.

5) Preheat the oven for 10 - 15 minutes.
6) After you switch off the appliance, leave the cake in the oven for 10 minutes.

7) Set the temperature for 250 °C and preheat the oven for 18 minutes.
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11.7 Fan cooking

Food Quantity Tempera- Time (min) Shelf Accessories
(9) ture (°C) position
Pastry 250 145 25 3 baking tray
stripes 1)
Pastry 250 + 250 145 25 1+3 baking tray
stripes 1)
Flat cake 1) 1000 150 30 2 baking tray
Flat cake 1) 1000 + 155 40 1+3 baking tray
at cake 1000
Yeast cake with 2000 170 - 180 40 - 50 8 baking tray
apples
Apple pie 1200 + 175 55) 2 2 round alu-
1200 minized trays
(diameter: 20
cm) on the
same shelf
position
Small cakes 1) 900 155 30 2 baking tray
Small cakes 1) 900 +500 155 40 1+3 baking tray
Fatless sponge 350 160 30 1 1 round alu-
ke 1 minized tray
caxe (diameter: 26
cm)
Drip pan cake 1200 150 - 160 30 -352) 2 baking tray
Chicken, whole 1400 180 59 2 wire shelf

1 baking tray

Pork roast 800 170 - 180 45 -50 2 wire shelf

1 baking tray

Stuffed yeast 1200 150 - 160 20-30 2 baking tray

cake

Pizza 1000 + 200 - 210 30 -40 1+3 baking tray
1000

Pizza 1000 190 - 200 25-35 2 baking tray

Cheese cake 2600 160 - 170 40 - 50 1 baking tray

Swiss apple 1900 180 - 200 30-40 2 baking tray

flan 3)
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Food Quantity Tempera- Time (min) Shelf Accessories
(9) ture (°C) position
Christmas 2400 150 - 160 35-402) 2 baking tray
cake 1
Quiche Lor- 1000 190 - 210 30 -40 1 1 round tray
raine 3) (diameter: 26
cm)
Peasant 750 +750 160-170 40 - 50 1 baking tray
bread 4)
Romanian 600 + 600 155 - 165 40 - 50 2 2 aluminized
sponge cake 3) trays (length:
pong 25 cm) on
the same
shelf position
Romanian 600 + 600 150 - 160 30-40 2 2 aluminized
sponge cake - trays (length:
traditional 25 cm) on
the same
shelf position
Yeast buns 1) 800 190 15 8 baking tray
Yeast buns 5) 800 +800 190 15 1+3 baking tray
Swiss roll 1) 500 150 - 160 15-20 8 baking tray
Meringue 400 110 - 120 30-40 2 baking tray
Meringue 400 +400 110-120 45 - 55 1+3 baking tray
Crumble cake 1500 160 - 170 25-35 3 baking tray
Sponge cake 1) 600 150 - 160 25-35 2 baking tray
Buttered 600 +600 160-170 25-35 1+3 baking tray
cake 1)

1) Preheat the oven for 10 minutes.

2) After you switch off the appliance, leave the cake in the oven for 7 minutes.
3) Preheat the oven for 10 - 15 minutes.

4) et the temperature for 250 °C and preheat the oven for 10 - 20 minutes.
5) Preheat the oven for 15 minutes.
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11.8 True fan cooking

Food Quantity Tempera-  Time (min) Shelf Accessories
(9) ture (°C) position
Pastry 250 155 20 3 baking tray
stripes 1)
Pastry 250 +250 150 20 1+3 baking tray
stripes 1)
Flat cake 1) 1000 155 85 2 baking tray
Flat cake 1) 1000 + 145 50 1+3 baking tray
at cake 1000
Yeast cake with 2000 170 - 180 40 - 50 8 baking tray
apples 1)
Aople pie 1 1200 + 175 55 1 2 round alu-
AP 1200 minized trays
(diameter: 20
cm)
Small cakes 1) 500 150 35 ) baking tray
Small cakes 1) 500 +500 145 30 1+3 baking tray
Fatless sponge 350 160 30 3 1 round alu-
ke 1) minized tray
care (diameter: 26
cm)
Drip pan cake 1200 150 - 160 40 - 50 2) 3 baking tray
Chicken, whole 1400 200 50 2 wire shelf
1 baking tray
Pork roast cut- 600 180 - 200 30 - 40 2 wire shelf
let
© 1 baking tray
Flan bread 3) 800 230 - 250 10-15 2 baking tray
Stuffed yeast 1200 160 - 170 20-30 3 baking tray
cake
Cheese cake 2600 150 - 170 60 -70 2 baking tray
Swiss apple 1900 180 - 200 50 - 40 3 baking tray
flan 3)
Christmas 2400 150 - 170 50-604) 5 baking tray

cake 1)
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Food Quantity Tempera-  Time (min) Shelf Accessories
(9) ture (°C) position
Quiche Lor- 1000 210 - 230 35-45 2 1 round tray
raine 3) (diameter: 26
cm)
Peasant 750 + 750 180 - 190 50 - 60 3 baking tray
bread )
Romanian 600 +600 150-170 40 - 50 2 2 aluminized
ke 1) trays (length:
sponge cake 25 cm) on
the same
shelf position
Romanian 600 +600 160-170 30 - 40 2 2 aluminized
sponge cake - trays (length:
traditional 25 cm) on
the same
shelf position
Yeastbuns 1) 800 190 15 8 baking tray
Yeastbuns 1) 800 +800 200 15 1+3 baking tray
Swiss roll 1) 500 150 - 170 10 - 15 3 baking tray
Meringue 400 100 - 120 50 - 60 2 baking tray
Meringue 400 +400 100-120 55 -65 1+3 baking tray
Crumble 1500 170 - 180 20-30 2 baking tray
cake 1
Sponge cake 1) 600 150 - 170 20 - 30 2 baking tray
Buttered 600 + 600 150 -170 20-30 1+3 baking tray
cake 1)

1) Preheat the oven for 10 minutes.

2) After you switch off the appliance, leave the cake in the oven for 7 minutes.
3) Preheat the oven for 15 minutes.

4) Atter you switch off the appliance, leave the cake in the oven for 10 minutes.
5) Set the temperature to 230 °C and preheat the oven for 15 minutes.

11.9 Fast grilling &

Food Quantity Tempera- Time (min) Shelf Accessories
(9) ture (°C) position

Toast 1 500 250 2-4 8 wire shelf
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Food Quantity Tempera- Time (min) Shelf Accessories
(9) ture (°C) position
Beef steaks 2) 1000 250 15+ 15 & wire shelf
1 baking tray
Half chicken 1200 230 30 + 30 2 wire shelf
1 baking tray
Pork roast cut- 500 230 25+ 25 8 wire shelf
let 1 baking tray
1) Preheat the oven for 4 minutes.
2) preheat the oven for 10 minutes.
11.10 Turbo grill
Food Quantity Tempera-  Time (min) Shelf Accessories
(9) ture (°C) position
Toast 1) 500 230 3-5 3 wire shelf
Chicken, half 1200 200 25+ 25 2 wire shelf
1 baking tray
Pork roast cut- 500 230 20+ 20 2 wire shelf
let 1 baking tray
1) Preheat the oven for 10 minutes.
11.11 Pizza function
Food Quantity Tempera- Time (min) Shelf Accesso-
(9) ture (°C) position ries
Pizza 1000 200 - 210 20 -30 2 baking tray
Chicken, whole 1400 165 - 175 55 -65 2 baking tray
Chicken, half 1350 165 -175 30 + 35 8 baking tray
Quiche Lor- 1000 210 - 220 20-30 2 baking tray
raine 1)

1) Preheat the oven for 10 - 15 minutes.
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Food Quantity Tempera-  Time (min) Shelf Accessories
(9) ture (°C) position

Pastry 250 150 - 160 20-25 2 baking tray

stripes 1)

Flat cake 1) 500 160 - 170 35-40 2 baking tray

Pizza 1) 1000 200 - 210 30 - 40 2 baking tray

Swiss roll 1) 500 160 - 170 20-30 2 baking tray

Meringue 2) 400 110 - 120 50 - 60 2 baking tray

Sponge cake 1) 600 160 - 170 25-30 2 baking tray

Buttered 600 160 - 170 25-30 2 baking tray

cake 1)

Chicken, whole 1200 220 - 230 45 -55 2 wire shelf

1 baking tray

1) Set the temperature for 250 °C and preheat the oven for 20 minutes.
2) set the temperature for 250 °C and preheat the oven for 10 minutes.

12. OVEN - CARE AND CLEANING

12.2 Stainless steel or
aluminium appliances

WARNING!
Refer to Safety chapters.

12.1 Notes on cleaning

Clean the front of the appliance with a
soft cloth with warm water and a
cleaning agent.

To clean metal surfaces, use a
dedicated cleaning agent.

Clean the appliance interior after each
use. Fat accumulation or other food
remains may result in a fire. The risk
is higher for the grill pan.

Clean stubborn dirt with a special
oven cleaner.

Clean all accessories after each use
and let them dry. Use a soft cloth with
warm water and a cleaning agent.

If you have nonstick accessories, do
not clean them using aggressive
agents, sharp-edged objects or a
dishwasher. It can cause damage to
the nonstick coating.

@

Clean the oven door with a
damp cloth or sponge only.
Dry it with a soft cloth.

Do not use steel wool, acids
or abrasive materials as they
can damage the oven
surface. Clean the oven
control panel with the same
precautions.

12.3 Cleaning the oven door

The oven door has three glass
panels.You can remove the oven door
and the internal glass panels to clean

them.

@

The oven door can close if
you try to remove the glass
panels before you remove

the oven door.
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CAUTION!
Do not use the appliance
without the glass panels.

1. Open the door fully and hold the two
door hinges.

2. Lift and turn the levers on the two
hinges.

3. Close the oven door halfway to the
first opening position. Then pull
forward and remove the door from its
seat.

4. Put the door on a soft cloth on a
stable surface.

)
%

5. Release the locking system to
remove the glass panels.

\
T

~\

J

6. Turn the two fasteners by 90° and
remove them from their seats.




7. Firstlift carefully and then remove
the glass panels one by one. Start
from the top panel.

—

1/2\

8. Clean the glass panels with water
and soap. Dry the glass panels
carefully.

When the cleaning is completed, install

the glass panels and the oven door. Do

the above steps in the opposite
sequence.

Make sure that you put the glass panels
(A and B) back in the correct sequence.

13. TROUBLESHOOTING

WARNING!
Refer to Safety chapters.
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Make sure that you install the middle
panel of glass in the seats correctly.

12.4 Replacing the lamp

Put a cloth on the bottom of the interior
of the appliance. It prevents damage to
the lamp glass cover and the cavity.

WARNING!

Danger of electrocution!
Disconnect the fuse before
you replace the lamp.

The lamp and the lamp glass
cover can be hot.

1. Deactivate the appliance.
2. Remove the fuses from the fuse box
or deactivate the circuit breaker.

The back lamp

1. Turn the lamp glass cover
counterclockwise to remove it.

2. Clean the glass cover.

3. Replace the lamp with a suitable 300
°C heat-resistant lamp.

4. Install the glass cover.
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13.1 What to do if...

Problem

Possible cause

Remedy

You cannot activate the
appliance.

The appliance is not con-
nected to an electrical sup-
ply or it is connected incor-
rectly.

Check if the appliance is
correctly connected to the
electrical supply.

You cannot activate or op-
erate the hob.
The oven does not heat

up.

The fuse is blown.

Make sure that the fuse is
the cause of the malfunc-
tion. If the fuse is blown
again and again, contact a
qualified electrician.

The oven / hob display
shows an error code that is
not in this table.

There is an electrical fault.

Deactivate the appliance
with the house fuse or the
safety switch in the fuse
box and activate it again.
If the display shows the er-
ror code again, contact the
Customer Care Depart-
ment.

You cannot activate or op-
erate the hob.

The fuse is blown.

Activate the hob again and
set the heat setting in less
than 10 seconds.

You cannot activate or op-
erate the hob.

You touched 2 or more
sensor fields at the same
time.

Touch only one sensor
field.

You cannot activate or op-
erate the hob.

There is water or fat stains
on the control panel.

Clean the control panel.

An acoustic signal sounds
and the hob deactivates.
An acoustic signal sounds
when the hob is deactiva-
ted.

You put something on one
or more sensor fields.

Remove the object from
the sensor fields.

The hob deactivates.

You put something on the
sensor field @.

Remove the object from
the sensor field.

Residual heat indicator
does not come on.

The zone is not hot be-
cause it operated only for a
short time.

If the zone operated suffi-
ciently long to be hot,
speak to an Authorised
Service Centre.

The heat setting changes
between two levels.

Power management func-
tion operates.

Refer to "Daily use" chap-
ter.

The sensor fields become
hot.

The cookware is too large
or you put it too near to the
controls.

Put large cookware on the
rear zones if possible.
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Problem

Possible cause

Remedy

E] comes on.

Automatic Switch Off oper-
ates.

Deactivate the hob and ac-
tivate it again.

CEITTES Gl There is no cookware on Put cookware on the zone.
' the zone.
COTES G The cookware is incorrect. Use the correct cookware.
' Refer to “Hints and tips”
chapter.
COTTES GhL The diameter of the bottom Use cookware with correct

of the cookware is too
small for the zone.

dimensions.

and a number come on.

There is an error in the
hob.

Disconnect the hob from
the electrical supply for
some time. Disconnect the
fuse from the electrical
system of the house. Con-

nect it again. IfB comes
on again, speak to an Au-
thorised Service Centre.

comes on.

There is an error in the hob
because a cookware
boiled dry. Automatic
Switch Off and the over-
heating protection for the
zones operate.

Deactivate the hob. Re-
move the hot cookware.
After approximately 30
seconds, activate the zone
again. If the cookware was
the problem, the error mes-
sage goes out. Residual
heat indicator can stay on.
Let the cookware become
sufficiently cool. Check if
your cookware is compati-
ble with the hob.

Refer to “Hints and tips”
chapter.

The oven does not heat
up.

The oven is deactivated.

Activate the oven.

The lamp does not oper-
ate.

The lamp is defective.

Replace the lamp.

Steam and condensation
settle on the food and in
the cavity of the oven.

You left the dish in the
oven for too long.

Do not leave the dishes in
the oven for longer than 15
- 20 minutes after the
cooking process ends.

The oven does not heat
up.

The clock is not set.

Set the clock.

The oven does not heat
up.

The necessary settings are
not set.

Make sure that the settings
are correct.
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Problem

Possible cause

Remedy

It takes too long to cook
the dishes or they cook too
quickly.

The temperature is too low
or too high.

Adjust the temperature if
necessary. Follow the ad-
vice in the user manual.

The display shows an error
code that is not in this ta-
ble.

There is an electrical fault.

Deactivate the oven with
the house fuse or the safe-
ty switch in the fuse box
and activate it again.

If the display shows the er-
ror code again, contact the
Customer Care Depart-
ment.

The display shows "12.00".

There was a power cut.

Reset the clock.

You cannot activate or op-
erate the oven. The display

The oven is incorrectly
connected to an electrical

Check if the oven is cor-
rectly connected to the

shows “400” and an acous- supply.
tic signal sounds.

electrical supply (refer to
the connection diagram if
available).

13.2 Service data

If you cannot find a solution to the
problem yourself, contact your dealer or
an Authorised Service Centre.

The necessary data for the service
centre is on the rating plate. The rating

plate is on the front frame of the
appliance cavity. Do not remove the
rating plate from the appliance cavity.

We recommend that you write the data here:

Model (MOD.)

Product number (PNC)

Serial number (S.N.)

14. INSTALLATION

WARNING!
Refer to Safety chapters.

14.1 Location of the appliance

You can install your freestanding
appliance with cabinets on one or two
sides and in the corner.

For minimal distances for fitting check
the table.

L ————
[
—
A —




Minimum distances

Dimension mm
A 400
B 650
(o3 150

14.2 Technical data

Voltage 220-240V
Frequency 50 /60 Hz
Appliance class 1
Dimension mm

Height 858

Width 600

Depth 600

14.3 Levelling of the appliance

Use small feet on the bottom of
appliance to set the appliance top
surface level with other surfaces.

14.4 Anti-tilt protection

Set the correct height and area for the
appliance before you attach the anti-tilt
protection.

é CAUTION!
Make sure you install the

anti-tilt protection at the
correct height.

@ Make sure that the surface
behind the appliance is
smooth.
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You must install the anti-tilt protection. If
you do not install it, the appliance can tilt.

Your appliance has the symbol shown on
the picture (if applicable) to remind you
about the installation of the anti-tilt
protection.

1. Install the anti-tilt protection 232 -
237 mm down from the top surface of
the appliance and 110 - 115 mm from
the side of the appliance into the
circular hole on a bracket. Screw it
into the solid material or use
applicable reinforcement (wall).

232- 237

2. You can find the hole on the left side

at the back of the appliance. Lift the
front of the appliance and put it in the
middle of the space between the
cupboards. If the space between the
bench cupboards is larger than the
width of the appliance, you must
adjust the side measurement to
centre the appliance.
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Applicable types of cables for

If you changed the different phases:

dimensions of the cooker,

you must align the non-tip Phase Min. size cable
device correctly.
1 3x10.0 mm?
CAUTION! 3 2
& If the space between the 3 with neutral 5x1.5 mm
bench cupboards is larger WARNING!

than the width of the
appliance, you must adjust
the side measurement to the
centre of the appliance.

The power cable must not
touch the part of the
appliance shaded in the
illustration.

14.5 Electrical installation

C WARNING!
The manufacturer is not
responsible if you do not

follow the safety precautions
from Safety chapters.

This appliance is supplied without a main
plug or a main cable.

WARNING!

Before you connect the
mains cable to the terminal,
measure the voltage
between phases in the
house network. Then, refer
to the connection label at the
back of the appliance to use
the correct electrical
installation. This order of
steps prevents from
installation errors and
damage to the electrical
components of the
appliance.

15. ENERGY EFFICIENCY
15.1 Product information for hob according to EU 66/2014

Model identifi- EKI645000X
cation

Type of hob Hob inside Freestanding Cooker

Number of 4
cooking zones

Heating tech-  Induction
nology
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Diameter of Left rear 14.0 cm
circular cook-  Right rear 18.0 cm
ing zones () Right front 14.0 cm

Left front 21.0cm
Energy con- Left rear 173.5 Wh/kg
sumption per  Right rear 169.8 Wh/kg
cooking zone  Right front 173.5 Wh/kg
(EC electric Left front 163.7 Wh/kg
cooking)
Energy consumption of the hob (EC electric hob) 170.1 Wh/kg

EN 60350-2 - Household electric cooking .
appliances - Part 2: Hobs - Methods for

If it is possible, always put the lids on
the cookware.
Before you activate the cooking zone

put the cookware on it.

Put the smaller cookware on the

smaller cooking zones.

measuring performance. .
15.2 Hob - Energy saving .
You can save energy during everyday .

cooking if you follow below hints.

*  When you heat up water, use only the °
amount you need.

Put the cookware directly in the centre
of the cooking zone.

Use the residual heat to keep the food
warm or to melt it.

15.3 Product Fiche and information for ovens according to EU

65-66/2014

Supplier's name Electrolux
Model identification EKI645000X
Energy Efficiency Index 97.4

Energy efficiency class A

Energy consumption with a standard load, con-
ventional mode

0.84 kWh/cycle

Energy consumption with a standard load, fan-
forced mode

0.76 kWh/cycle

Number of cavities 1
Heat source Electricity
Volume 54 |

Type of oven

Oven inside Freestanding Cook-
er

Mass

46.0 kg

EN 60350-1 - Household electric cooking
appliances - Part 1: Ranges, ovens,
steam ovens and grills - Methods for
measuring performance.
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15.4 Oven - Energy saving

The appliance contains
features which help you
save energy during everyday
cooking.

General hints

Make sure that the oven door is closed
properly when the appliance operates
and keep it closed as much as possible
during the cooking.

Use metal dishes to improve energy
saving.

When possible, do not preheat the oven
before you put the food inside.

When the cooking duration is longer than

30 minutes, reduce the oven temperature

to minimum 3 - 10 minutes before the
end of the cooking time, depending on
the duration of the cooking. The residual
heat inside the oven will continue to
cook.

Use the residual heat to warm up other
dishes.

Cooking with fan
When possible, use the cooking
functions with fan to save energy.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep a
meal warm.

16. ENVIRONMENTAL CONCERNS

Recycle the materials with the symbol

{:3. Put the packaging in applicable
containers to recycle it. Help protect the
environment and human health and to
recycle waste of electrical and electronic
appliances. Do not dispose appliances

marked with the symbol E with the
household waste. Return the product to
your local recycling facility or contact
your municipal office.
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9.2 1Ju&In13

tudens Woriafu s1gasldun
— MINUS (av) faaan
Q) CLOCK (w1in) fafuRnA
—+ PLUS (u2n) faIan

9.3 a5 ATUUIRN

Ul n15af

@ U

A Tealsuilasursansiadauiian

RN P I |
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9.4 N19ANAN TR0
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3. na+ usa — i vuastuznan
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JoyuaulFen l@Faaugavineu Tag
anludid

5. nailule q iRavgadevifian
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Jauanmaudnvdanm =l
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JoyunaulFen leFaaungavinniu Tag
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3. Wapannen Lidugaa 8avdoyeynonas
avdiu natlule q iavaaFeasfian

4. wyugniavAdusamiaviazgnia
aaunnil lsuwmieile

9.8 n1suntdnlATuuIRnI
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o daradudndmSuainisnd lyduuin
watlpsiubiliinasuasian
o Muilgielddszunos 15 unfinaudaiia

Liljuinflaldasanaanin

o i luanedudniiailaeiu vl
AaTunrnAullsendnenisdne iindann

11.6 aun@ C

49

asvMiuaiailasiunisiinlaiin
lavanaiu

11.5 1andgvgn

nanlunnsdsvgnazdivagiulssianaay
Inndiu Tasvdasuazlsuin

Winaunsiadavunslggn Na1soud1nG
Aga (A1N5aU 18159 4a4) dusuniauey
gnsamisiardaunauainaniugiaavig
AavAnaslTEATaN

a1 Usu1a anundl (°C) 1A (wavi) siquvud- adnsaldsu
(n.) VU
YUNaUNIE1I 250 150 25-30 3 [Allghajl]
wWansyupw 1) 1000 160 - 170 30-35 2 anay
fdaand- 2000 170 - 190 40 - 50 3 a1nay
wailila
winuelidla2) 1200+  180-200  50-60 1 anexafllud-
1200 NnNau 2 01A
(tdurnu-
Audnaie: 20
“fal.)
wonauasn 1) 500 160 - 170 25-30 2 [l lghajl]
dlaudidnuuu- 350 160 - 170 25 - 30 1 anazgl lud-
Nl 1) nsvnay 1 aa
(tdurinu-
Audnane: 26
“fal.)
asunwuLan 1500 160 - 170 45 - 55 3) 2 a1nay
1A, 196 1350 200-220  60-70 2 asunTetuane
1 a1nal
1A A3961 1300 190 - 210 35+ 30 3 ATUASIHUIN
1 n1may
NyaUTUEY 600 190 - 210 30-35 8 ATUNTIHUIN
1 a1nau
wlawsa 4) 800 230 - 250 10-15 2 a1nau
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21115 U3unan aauind (°C) 1Ia1 (ui) squuu- alnsalidsu
(n.) VU
fadandaly 5 1200 170 - 180 25-35 2 a1nay
Wererin 1000 200 - 220 25-35 2 0102
FeLAn 2600 170 - 190 60 -70 2 BRlbil
dduatillaun- 1900 200 - 220 30 - 40 1 a1nay
au d)
AsddunaLdn 9 2400 170 - 180 55 _ 65 6) 2 a1may
Aganisy 9) 1000 220 - 230 40 - 50 1 a1ANIINAN 1
216 (LduHIU-
Audnan: 26
oq.)
Fegavdiuse 7). 750+ 750 180 - 200 60 -70 1 anazgillud 2
a1a (813: 20
U
dlaudidnuuy- 600 + 600 160 - 170 40 - 50 2 amazgillud 2
Tsuuiia 1) a1a (812: 25
23.) NEWNLUI-
UGN
dlaudidnuuy- 600 + 600 160 - 170 30 - 40 2 anazgll lud 2
Tauniie - 019 (817: 25
AVLAN a.) NEiUNLI-
HUINILFEIINL
fiaiin 5) 800 200-210  10-15 2 0eau
HAdaTsag D 500 150 - 170 15-20 1 a1nay
Lausvn 400 100 - 120 40 - 50 2 a1nay
aSuifiaidn ) 1500 180 - 190 25-35 3 a1nau
Alaumign 1) 600 160 - 170 25-35 3 a1naul
tiewmasign 1 600 180 - 200 20-25 2 a1nay

1) duignilunan 10 ud
2) Gupdunan 15 uait

3) ygvantaadas Winndn 13 lwandald 7 uad

4) duinntiuian 20 unit
5) dwailuan 10 - 15 wait

6) yigeantlaaday Winudn 15 lwansaly 10 uai
7) feaoumnf 197 250 °C uazdwm1iszuno 18 uait
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11.7 auuvviiinauE

21119 Usuaan (n.) aaundl 1181 (uIvi) sipun-  alnsalidsu
(°C) VAU
aunaunsegn 1) 250 145 25 B8 a1nay
aunaunseey 1 290 +250 145 25 1+3 anay
Wwanssupw 1) 1000 150 30 2 a1nay
z 1) 1000 + 155 40 1+3 awau
LANNTILUY 16
gasan‘la- 2000 170-180  40-50 3 a1nay
waiiila
waiitlawne 1200 + 175 55 2 n1nazgil-
1200 Tudinsvnan
2 016 (1du-
WIU-
Audnan: 20
i) .
NsAUIEU-
AWLHLINU
wWaauaesa D 500 155 30 2 a1nay
wWaauaasa ) 500 +500 155 40 1+3 a1may
dlaudidnuuy- 350 160 30 1 n1nazgil-
Vislagiu D ludnsonax
1 070 (1du-
WAU-
Audna: 26
fal.)
AUuWLAN 1200 150-160  30.352) 2 a1nay
1A, o 1400 180 55 2 AzuASITUI
1 a1nay
nyay 800 170 - 180 45 - 50 2 AEUNTITUIN
1 n1nay
dadendn 1a 1200 150-160 20-30 2 a1nay
Werrerin 1000 + 200 - 210 30-40 1+3 awway
1000
Wi 1000 190 - 200 25-35 2 n1nay

TALAN 2600 160 - 170 40 - 50 1 a1nau
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2119 Usu1an (n.) amund a1 (uIv) sipun-  alnsalidsu
(°C) VHUIN
fdualitlaun- 1900 180-200 30-40 2 a1nay
au 3
asddunaian 1) 2400 150 - 160 35-40 2) 2 a1nay
Agaatsu 3) 1000 190 - 210 30 -40 1 a1ANSINAN 1
010 (LEUNIU-
Audna: 26
“fal.)
Anoefsa P 750+750 160-170  40-50 1 ey
dlaudidnuuy- 600+600 155-165  40-50 2 anargll lud
Tsuuite 3) 2 21q (812:
25 afal.)
NeMA U U-
2RI
dlaudidnuuy- 600+600 150-160  30-40 2 anargll lud
Tsuuile - 2 a1@ (817
AILAN 25 a51.)
AsMA U U-
2RI
figatiu 1) 800 190 15 3 a1nay
fiadiiv 5 800 +800 190 15 1+3  anau
Adlsas ) 500 150-160  15-20 3 amey
aunsvn 400 110 - 120 30 - 40 2 a1nau
ausIn 400 +400 110-120 45 - 55 1+3 awmay
AsuLbaLAn 1500 160-170 25-35 3 a1naY
Alaumiiga D) 600 150 - 160 25-35 2 a1nau
Sewnasidn 1)  600+600 160-170  25-35 1+3  onay

1) duwnnilunan 10 wi

2) pgenniaadas Winadn 13 luansald 7 unit

3) gueduaan 10 - 15 undi

4) Faaounnfi’157 250 °C uarduien 13Uz 10 - 20 unit
5) guedunan 15 uait
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11.8 avausau@

21115 Usuaan (n.) aaund 1781 (uIv) siqun-  alnsalidsu
(°C) S HIRRE]
aunaunsegn 1) 250 155 20 & a1nay
aunaunsegq 1 250 +250 150 20 1+3 amay
wWanssupw 1) 1000 155 B 2 a1nay
z 1) 1000 + 145 50 1+3 a3mau
LANNTIULU i
fdadanld- 2000 170 - 180 40 - 50 3 a1nay
wathila
wiuathila 1) 1200+ 175 55 1 anecal-
1200 ludinsinan
2 0@ (1du-
WU~
Audnans: 20
“fal.)
wWaauaega D 500 150 35 8 a1nau
@aauaaga ) 500 +500 145 30 1+3 aieau
dlaudidnuuy- 350 160 30 3 a1nazgll-
i lagu 1) Tudnsinax
1 010 (1du-
WU~
Audnaie: 26
“fal.)
AFUUWULAN 1200 150 - 160 40 -502) 3 a1nau
A, 196 1400 200 50 2 pzunsvdu-
19
1 n1may
nyauugu 600 180-200  30-40 2 pzunsvdu-
219
1 n1may
wlanwsn 3 800 230-250 10-15 2 ooy
fdaandald 1200 160 - 170 20-30 3 a1nay
TALAN 2600 150 - 170 60 - 70 2 aInay
dduathtlaun- 1900 180 - 200 50 - 40 3 a1nay

au 3
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21115 Usuaan (n.) aaund 1781 (uIn) sipun-  alnsalidsu
(°C) VAU
asddunaien 1) 2400 150 - 170 50-604) 3 a1nay
Aaraatsu 3) 1000 210 - 230 35 -45 2 21anINauN 1
a1n (Leu-
WIU-
Audnan: 26
AN.)
fvaudiusa 5 750+750 180-190  50-60 3 a1mau
dloudidnuuy- 600+600 150-170 40 -50 2 anasgl lud
Tsuuiia 1) 2 a1; (817
25 afal.)
NEAUITU-
AWMU
dilaudiniuy- 600 +600 160-170  30-40 2 1navgi lud
TaunLilel - aLeu 2 a1a (812:
25 afal.)
NEAUITU-
AWLALINU
figatiu 1) 800 190 15 3 a1nay
fagtiu 1 800 + 800 200 15 1+3 anau
AeTsas 1) 500 150-170  10-15 3 ameu
awsIn 400 100 - 120 50 - 60 2 a1nay
ausen 400 +400 100-120 55-65 1+3 a1qay
asufadn 1) 1500 170-180  20-30 2 awau
Alauaiign 1 600 150 - 170 20-30 2 a1nal
Sewasidn 1)  600+600 150-170  20-30 1+3  aeay
1) duisflunan 10 ud
2) y5vantansas Witedn 13 luansaly 7 wait
3) guedunan 15 uait
4) pgeanilaaday Winadn 1§ luansaly 10 uad
5) feaaumnafi 147 230 °C uardwmn 1 iszunon 15 uait
11.9 tveinvarull
2119 Usuaa (n.) anuni a1 (uIvi) sipun-  alnsalidsu
(°C) NTUI
$ig 1) 500 250 2-4 3 aunsedu-

N
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21115 Usuaan (n.) anunid a1 (uIv) sipun-  alnsalidsu
(°C) NTUI
adnia 2) 1000 250 15+15 3 aunsedu-
29
1 aInay
1An3969 1200 230 30 + 30 2 AEULASIHU-
29
1 aInay
nyaUTug 500 230 25 + 25 3 AEULASIHU-
29
1 anay
1) guwaniiung 4 unii
2) Gupdiuwnan 10 unit
11.10 tveinanasiuy
a1 Usuan (n.) aamnd a1 (u1vi) sipuvid-  alnsalidsu
(°C) NTUI
) 500 230 3-5 3 azunsedu-
219
A A39sh 1200 200 25 + 25 2 prunsvtu-
19
1 n1may
nyaUTUEY 500 230 20 + 20 2 AEUNSIHU-
19
1 nmay
1) duimnilunan 10 unii
11.11 WeATuvinRarn
21115 Usuaun aaund (°C) a1 (u1n) sinuvl-  alnsalldsu
(n.) NTUI
Gl 1000 200 - 210 20 - 30 2 aInay
A, Y6 1400 165-175  55-65 2 omau
A A6 1350 165-175 30+ 35 3 nau
adaaasu D 1000 210 - 220 20 - 30 2 anauy

1) duweiluian 10 - 15 uait



56  www.electrolux.com

11.12 avulsuraniaaE

21415 Usu1an (n.) aaund 1281 (UIn) sipun-  alnsalidsu
(°C) VU
aunaugnse- 250 150-160 20-25 2 Ay
g 1)
@ansouuu 1) 500 160-170  35-40 2 el
Aegr 1) 1000 200-210  30-40 2 ooeau
ddlsaa 1) 500 160-170  20-30 2 ey
waused 2) 400 110-120 50-60 2 oL
alaudign 1) 600 160-170  25-30 > ey
tiowmasidn 1) 600 160-170  25-30 5 o
1A, ivdia 1200 220-230  45-55 2 asunsedu-
1M
1 loh]

1) foaounni 147 250 °C uarduwanliszuno 20 uait

2) Ssaouunii'ls

7250 °C uazduta lilszaunar 10 uaii

12. LAY - NM5QLLALLALYTINAINNEEaA
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ALfian
fAIdazldunlanniiada aau
Uaansy

12.1 MunamaNaINUNIG
R RHEENRI
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AminguiguiazingvinaINgzann
iaudzaiuil Tavslng dingn
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PuUNnATI AT laduniansIuaIung
au q g1 liifamas wlle dade
WWoailazgounndudisunsened )y
inaudazanas1uilvanineldingn
dvduvinanudzaiainnay,
1ANFEIREIUY SENAUNIUNANRY
n1slavuuazlaas i Tviue gt
AUUNdULAzUNEIINANNEED A
ynfigunsalldnuuuubifini adnld
UrgNlgnsuLsINIaTnaLaNAN
iAudza1n ialdiniavdisau
glﬁmmﬂﬁummﬁauﬁuﬁﬂmmﬁumrJ
0

12.2 \msavlgddunuiaddfiania
azgiliilay
@ vinAudrandseainaung
e uruanszanasingy
TR ORI TR TN LY (IRY NRTCHINE (ot
Wi .
ad 16 leman nsausaddan
vinliiasawle (ilavannae
Vi lifiuRvave L auIe
1INAUFLDIAULNIAIUANLA
aulaglguuImiviianusig
AN ATETY

12.3 vinanudzaalszginiau

Usean1auiunInsEaNdNYARUEINIT
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Uszamnaudiuisailaléduin
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5. iandaalfiauiunvnszanaan

\
\y

7

6. vyuafiadavdi 90° aniuinaanain
U

7. BuINAY 9 anaziILNINsEINaaNi
ATTU LTNAINURIATULU
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8. vinAudraIaLNINTEANAILULATEY

LEALILNINTEANGILAINTENAFE TN
nARNINANFEDILESATY THRAMILLND
N5EANUATUSTaLAIaL Vit uaaud1asiL
Tnaefaudneu

ldunvnszan (A uaz B) naudinludsiui
Qneiay

{

fnsulnvnIzanaINaLinngIusaelyign
Al

13. n1suA lailaynn

AN

13.1 2zvinadnvlsan...

~

ALfiau
fAIdazldanlanniiada A1u
Uaansy

12.4 nsulasusaan

MK s uaNA8lulAZaY nviiie
flavAuaruavngsandinszanasauviaan
Tuazdaaia

AN

Alfiau
duasraanldlrgan! nan
fhdnaunldsunaan’ln
naan WuazHiasaunszan
aan lWanasauda

1. tam3av
2. nanfhdaanannnaasilng vsaladada
M5

raan INFIUMRa

1. Jdadhnszanasauviaan tuniudy
urRnILNataan

2. viaudzanedinszanasay |

3. wasuvaan inalduaan Wnnu
AN5au 300 °C

4. dWnszanasay

layuin

dvavidu g

F5udla

lidgusadaaiasle

wsav Wi lddaagAuunas-
e Inuzasialaignsiav

n529dauIA3avsaNU-
wiavane lwgnsiasnzali
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13.2 diauanis1iusnis dayandntudmsugudusnisiiudelin
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