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The information in this manual is of a general
nature and may very depending on model.
Consult the feature list attached to find out the
specific features of your oven.

Before Using your Oven
for the First Time

Carefully read this Instruction Manual to
achieve the best results from your oven.

Due to the manufacturing process there may
be residues of grease and other substances.
To eliminate these, proceed as follows:

e Remove all the packaging material,
including the protective plastic, if included.

o Select the [=lor[@lfunction at 200°C for
one hour. To do so, consult the feature list
provided with this manual.

e To cool the oven open the door to allow
ventilation and odours to escape from
inside.

e After cooling,
accessories.

clean the oven and the

During the first use, fumes and odours may
occur and the kitchen should therefore be well
ventilated.

Ecological Packaging

The packaging materials are completely re-
cyclable and can be used again. Check with
your local authority on the regulations for
disposing of this material.

CAUTION

The symbol E on the product or on its
packaging indicates that this product may not
be treated as household waste. Instead it
shall be handed over to the applicable
collection point for the recycling of electrical
and electronic equipment. By ensuring this
product is disposed of correctly, you will help
prevent potential negative consequences for
the environment and human health, wich
could otherwise be caused by inappropriate
waste handling of this product. Please contact
your local city office, your household waste
disposal service or the shop where you
purchased the product

ENGLISH



Important Safety
Instructions

Electrical Safety

All adjustments to or repair of the appliance,
including replacement of the power lead,
must be carried out by authorised Technical
Assistance Service staff using original
spare parts. Repairs or alterations carried
out by persons other than Technical
Assistance Service staff may result in the
malfunctioning of or damage to the
appliance, representing a risk to your
personal safety.

Disconnect your oven if it breaks down.

Safety for Children

The appliance is not intended for use by
young children or infirm persons without
supervision. Young children should be
supervised to ensure they do not play with
the appliance.

Do not allow children to approach the oven
while it is in use, as high temperatures can
be reached.

During the catalytic self-cleaning process,
which is carried out at a high temperature,
the outer surfaces may become hotter than
normal and children should be kept away
from the oven.

Oven Safety in Use

The oven must not be operated with the
door open.

The manufacturer will not be held
responsible if this oven is used for anything
other than domestic purposes.

Only use the oven when it is installed within
kitchen units.

Do not store oils, fats or inflammable
materials inside the oven, as it could be
dangerous if the oven is switched on.

Do not lean or sit on the open door of the
oven as it could damage the door and be
dangerous for you.

Do not cover the bottom of the oven with
aluminium foil, as it could affect cooking
and damage the interior enamelling of the
oven.

To use the oven, insert the tray or rack
supplied onto the side guides inside the
oven. The trays and racks are fitted with a
system to facilitate partial extraction and
make handling easier.

Do not put containers or food on the floor of
the oven. Always use the trays and grids.

Do not spill water on the floor of the oven
while it is working as this could damage the
enamel.

While using the oven, open the door as little
as possible to reduce electricity
consumption.

Use protective gloves if you need to work
inside the hot oven.

To cool the oven, open the door to allow
ventilation and odours to escape from
inside.

In recipes with a high liquid content, it is
normal for condensation to form on the
oven door.



WARNING: Device and its accessible parts are hot during
operation.

Touching the heating elements should be avoided.
Children under 8 years of age should be kept away, if they
cannot be monitored continuously.

This device can be used by children over 8 years of age,
people with physical, hearing or mental challenges or people
with lack of experience or knowledge; as long as control is
ensured or information is provided regarding the dangers.
Children should not tamper with the device. Cleaning and user
maintenance should not be carried out by children without
supervision.

The device is hot during use. Touching the heating elements
inside the oven should be avoided.

WARNING: The accessible parts may be hot during use.
Small children should be kept away.

Hard and abrasive cleaners or hard metal scrapers should not
be used to clean the oven glass door, as these can scratch the
surface and cause breaking.

It should contain the details on correct placement of the trays:

WARNING: To avoid electric shock, ensure that the device
circuit is open before changing the lamp.



Coocking Tables

The Cooking Tables show examples of temperature ranges and approximate cooking times. The
cooking mode depends on the model. For the best results we recommend the oven to be
preheated with the function =] or [@]. The preheating time finishes when the heating pilot
light switches off.

STARTERS Weight |[Tray Positiont Cooking | Temperat. Time Receptacle

. 180-200 45-50
Baked rice 0,35 1 =l Shallow oven dish

= 170-190 3540

3 =l 170-190 4550
Pasty 1,5 Tray

2 = 160180 30-35
=l 190-210 35-40

Vegetable Pastry 1 2 Shallow dish
= 170-190 30-35
=l 190210 55-60

Vegetable Pie 15 2 = 170-190 45.50 Shallow dish
@] 170-190 5055
=l 180-200 60-65

Baked potatoes 1 3 Tray
= 180200 | 5055

3 =l 190-210 20-25
Pizza 0,65 Grid
2 170-190 15-20
180-200 45-50 .
Quiche 1,5 2 Quiche Mould
=1 [@]| 160180 45-50
3 =1 170-190 1015
Stuffed tomatoes 0,75 Tray

2 = 160-180 10-15
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FISH Weight |Tray Position| c&%l:’l:g Temperat. Time Receptacle
= 180-200 30-35
Red Bream 15 3 Tray
170-190 25-30
=l 190-210 25-30
Salted Dorado 1 3 Tray
180-200 25-30
= 190-210 30-35
Fish Pastry 1 2 Casserole dish
180-200 30-35
=l 170-190 15-20
Sole 1 3 Tray
[@]| 160-180 10-15
= 190-210 20-25
Sea-bass 1 3 Tray
180-200 15-20
= 190-210 25-30
Hake 1,5 3 = 180-200 20-25 Tray
180-200 20-25
Salmon in greased IZI 180-200 20-25
aper 1 3 Tray
pap [®]| 170-190 15-20
=l 190-210 20-25
Trout 1 2 Tray
[®]1| 180-200 15-20




MEAT Weight ([Tray Position| Cooking | Temperat. Time Receptacle
= 190-210 7585
Suckling Pig 2 3 = 170-190 65-75 Tray
180-200 80-85
= 180200 6065
Rabbit 1,5 3 160-180 4550 Tray
170-190 4550
= 190-210 50-55
e 1,5 3 = 170-190 4550 Tray
180-200 50-55
= 170-190 35-40
Joint of Meat 1,5 3 160-180 3035 Cassemla/dish
170-190 30-35
=l 170-190 40-45
Salted Pork Loin 1 3 160-180 3035 Tray
170-190 30-35
=l 190-210 50-55
Chicken 1,5 3 Tray
= 170-190 4550
=l 190-210 35-40
Roast-beef 1 3 170-190 3035 Tray
180-200 35-40
= 180-200 35-40
Fillet Steak Pastry 1 3 Tray
= 160-180 30-35
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CAKES AND DBGSERTS| Weight |Tray Position Cooking | Temperat. Time Receptacle
=l 170-190 35-40

Sponge Cake 0,5 2 Cake Mould
160-180 30-35
=l 170-190 10-15

Swiss Roll 0,3 3 Tray
160-180 10-15

1 =l 160-170 60-65
Flan 0,5 Bread Mould
2 160-170 55-60

=l 160-180 2025

Biscuits 0,5 3 Tray
150-170 15-20
=l 170-190 15-20

Vol-au-vents 0,25 3 Tray
170-180 15-20
=l 160-180 25-30

Cup Cakes 0,5 2 Tray
150-170 25-30
=l 180-200 35-40

Baked Apples 1 3 Tray
170-190 3035
=l 170-190 15-20

Baked bananas 0,5 3 Casserole dish
170-190 10-15
=l 180-200 2025

Puff-pastry biscuits 0,25 2 Tray
170-190 2025
=l 170-190 60-65

Plum-Cake 0,5 2 Cake Mould
160-180 50-55
=l 170-190 50-55

Apple Pie 1 2 Tray
160-180 4550
=l 180-200 45-50

Cheesecake 1 2 Cheescake Mould
170-190 3540




Cleaning and Maintenance

Caution

Before carrying out any work, the appliance
must be disconnected from the mains
electricity supply.

Cleaning the Inside of the Oven

e The inside of the oven should be cleaned to
remove food and grease deposits, which
can give off smoke or odours and cause
stains to appear.

e With the oven cold and for enamelled
surfaces (e.g. the floor of the oven) use a
nylon brushe or sponge with warm soapy
water. If using special oven cleaning
products, use only on enamelled surfaces
and follow the manufacturer’s instructions.

Caution

Do not clean the inside of your oven with a
steam or pressurised water jet. Do not use
either metallic scouring pads or any material
that could scratch the enamel.

e Most models have a catalytic cleaning
system (selfcleaning). This system
eliminates small grease residues during
cooking at high temperatures.

o If grease residues remain after cooking,
these can be eliminated by operating the
oven empty at 200°C for one hour.

Use of the Fold-down Grill (Depending on
Model)

To clean the upper part of the oven,
e Wait until the oven is cold.

e Turn the screw (A) and lower the grill
element as far as possible.

e Clean the upper part of the oven and return
the grill element to its original position.

Cleaning the Catalytic Panels

If any food deposits remain after normal
cleaning then:

1 Remove the panels and leave them to soak
as long as necessary to soften the food
deposits.

2 Wipe the panels with a sponge and clean
water.

3 Dry the panels and re-assemble them in the
oven.

4 Turn the oven on for one hour at 200°C.

Caution

Do not use commercial cleaning products or
abrasive powders on catalytic panels.

ENGLISH



Instructions for Removing the Supports and 4 To disassemble the back panel, remove
the Flat Panels. screw (D).

1 Remove the accessories from inside the
oven,

2 Ease out the supports (B), releasing them
from the bolt (C)

3 Undo the bolt (C), which releases the flat
catalytic panels.

5 Proceed in reverse order to re-assemble.
Caution

For your own safety, never switch the oven on
without the back panel that protects the fan.

Cleaning the Oven Exterior
and Accessories

Clean the outside of the oven and the
accessories with warm soapy water or with a
mild detergent.




Caution

Never use metallic scouring pads or
commercial or scouring powders that could
scratch the enamel. For stainless steel
surfaces, proceed with care and only use
sponges or cloths that cannot scratch them.

To clean the outside of the oven do not attempt
to remove the controls, as for this, the oven
has to be first removed from the kitchen unit.

Cleaning the Oven Door

Depending on the oven model, you can remove
the door to simplify its cleaning. To do so:

1 Open the door fully.
2 Completely turn the two clips (E).

3 Close the door until it inserts into the two
clips.

Take hold of the door on both sides. Pull the
oven door forward until it is totally free from
the hinges (F).

To re-assemble the door, proceed in reverse
order.

4 For hinges with clips;
Open the clips as wide as possible by
means of a screwdriver, when the oven
is open. Hold the clips aside in your hand
and remove the hinges (F) from their
seats, as the mechanism is opened
partially. Follow the reverse row to install
the cover.

ENGLISH



Cleaning of the door including a big glass

The Inner Glass Disassembly / Assembly
Instructions
1. Open the oven door.
2. Pull the glass, holding the lower part (A).
3.The inner glass is free. Remove it.

Caution
Please be careful the oven door is closed when the glass is removed.

4. Clean the inner glass and the oven door
from the inside.

5. Insert the glass into the guideways on the
top of the oven door. (B).

6. Turn the glass towards the door (°C).

7. Press both of the inner holders (D) with two
hands while pushing on the glass towards the
door (E). Thus, the glass will again be fixed in
the door.




Changing the Oven Bulb

Caution

To change the bulb, first ensure that the oven
is disconnected from the power supply.

e Unscrew the lens from the lamp holder.
e Exchange the bulb and replace the lens.

The replacement bulb must be temperature
resistant to 300°C. These can be ordered
from the Technical Service Department.




Trouble Shooting

The oven does not work

Smoke is given off whiie the oven is working

Check the connection to the electrical circuit.
Check the fuses and current limiter
of your installation.
Ensure the clock is in the manual
or programmed mode.
Check the position of the function
and temperature selectors

This is normal during its first use.
Periodically clean the oven.
Reduce the amount of grease
or oil added to the tray.

Do not use higher temperature settings
than those in the cooking tables.

The inside iight of the oven does not work

Expected cooking results are not achieved

Change the bulb.
Check its assembly in accordance
with the instruction manual.

The heating indicator light does not work

Select a temperature.
Select a setting.
It should only light up while the oven is heating
up to its set working temperature.

Review the cooking tables to obtain guidance on
the working of your oven.

If, despite these recommendations, the pro-
blem continues, contact our Technical
Assistance Service.

ENGLISH



Technical Information

If the equipment does not work, please
contact the Technical Service Department and
advise them of the problem, indicating:

1 Serial number (S-No)
2 Appliance model. (Model)

You will find this information on the rating
plate on the lower part of the oven when the
door is opened.

C€ The item that you have bought meets the
European directives on electrical material
safety (73/23/CEE) and electromagnetic com-
patibility (89/336/CEE).

Installation

This information is intended for the installer,
as the person responsible for assembly and
electrical connection. If you install the oven
yourself, the manufacturer will not be held
responsible for any possible damage.

Installation must only be perfomed by a fully
qualified electrician who must ensure regulations
laid down for installation are observed.

Before IlMstallatioll. commellts

e To unpack the oven, pull the tab located on
the lower part of the box and to move it,
hold by the lateral handles and never by the
oven door handle.

e Aniche is required in the kitchen unit as per
the dimensions shown on the figure,
providing a minimum depth of 580 mm.
(See figures 1 and 2 describing oven fitting
on the page 68).

e To fit multifunction ovens in their locations,
the back part of the unit corresponding to
the shaded area of figure 3, must not have
any projections (reinforcements, pipes,
sockets, etc). (See the page 68).

e The adhesive used for the plastic covering
of kitchen furniture must be able to
withstand temperatures up to 85<C.

Electrical Connection.
Legal Requirements

The installer must check that:

¢ The voltage and cycles of the mains supply
correspond to that indicated on the rating
plate.

e The electrical installation can stand the
maximum power indicated on the rating
plate.

e The connection diagram is shown in the
following figure.

e The electrical connection has adequate
earthing in accordance with regulations in
force.

e The connection must be carried out with an
omnipolar switch, of an adequate size for
the current drawn. There must be a
minimum aperture between contacts of 3
mm to enable disconnection in the case of
emergency, cleaning or bulb exchange.
Under no circumstances must the earth
wire pass through this switch.

e This switch may be replaced with a plug,
which must always be accessible in normal
working conditions.

After connecting the electricity, check that all
the electrical parts of the oven are working.
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Installing the Oven

For all ovens and after carrying out the
electrical connection,

1 Insert the oven in the kitchen unit, making
sure the power lead is not trapped or in
contact with hot parts of the oven.

2 Fix the oven to the unit by means of the 4
screws supplied via the holes that can be
seen when the door is opened.

3 Check that the oven housing is not in contact
with the sides of the unit and that there is at
least 2 mm separating the neighbouring
units.

ENGLISH
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WHbopmaLms, coaepxalLlasics B STOA UHCTPYKLIMK
HOCUT OOLLMIA  xapaktep W MOXET WMETb
HEKOTOPbIE OTNNYMA B 3aBUCUMOCTW OT MOAENW.
[na 03HAKOMMEHWS C KOHKPETHLIMW COYHKLMSMN
Bawen gyxoBku - CM. MPUIIOXEHWE CO CrINCKOM
XapaKTEPUCTVIK.

Mpexae 4em HavyaTb

[ns Toro, YToBbl NONYYNTE MaKCUMAarbHYH OTAaYY
oT Bawero ayxoBoro wWkada, BHUMATENBHO
npoytuTe 3Ty VIHCTPYKLMIO.

[yxoBow LWKkadh MOKET cogepxatb OCTaTKy macen
N Opyrux naykalowmx BELUECTB BbI3BaHHbIX
TpebosaHusaMM npoLiecca usrotoneHnsa. Ans nx
yoaneHus criegyer:

* Ypoanutb BCE 3MEeMEHTbl YNakOBKW, BKIHOYast
3alUNTHbIN MNaCTUK, ECNY TaKOBOW UMEETCS.

+ Bkntouute Balw ayxoBow Wwkad B NonoxeHne

€CMN TaKOBOE OTCYTCTBYET, BKIOUATE

, npw Temnepatype B 200°C 1 B TeueHue

oaHoro 4aca. [lpokoHcynbTupynTechb

co Cnwuckom XapakTepuctunk, KOTOPbINA
npunaraeTcs K 3TON NHCTPYKLUMN.

+ Octyavte OyxoBoW LKad, OTKPbIB ABEPLLY.
Taknm 0Bpa3om OH NPOBETPUTCS N HENPUSATHBLIE
3anaxu BHyTPY JyXOBKUN NCHEHYT.

= [locne TOro Kkak AyXOBKa OCTbIHET, crieayeT
BbIMbITb CaMy [IyXOBKY U BOE aKCecCyapbl K HEM.

Bo Bpems 3Toro nepeoro BknoHeHWs obpasyotcs

ObIM 1 HEMPUSTHBIE 3anaxu, Mo 3TOMy creayeT

0BecneqnTb XOPOLLYH BEHTUMALIMKO KyXHW.

JKkonornyeckas
YnakoBka

Ynakoeka BbINofHEHa NPy MOMOLLW MaTepuanos
rogHbIX  AnA  nepepaboTkm  Kak  BTOPChIpbE.
3anpocuTe MECTHYH aaMUHICTPALMIO O HOpMaxX
Mo BbIGPOCY 3TVUX MaTEPUArOB.

BHUMAHWE

3Hak Ha VI3AENMM U Ha YMaKOBKe YKasbIBaET, YTO
JAHHBIA anrnapar He MOMET PacCMAaTPYB3aTLCA Kak
00bMHble ObmoBble otxadbl. Crieayer caams ero Ha
MyHKT 00003 ANEKTRVMEGVX U ANEKTPOHHBIX anMnapaTos
AnA ero nocneayrowen peymarmzaupm.  [lencrsys
Takm 06pasoM, Bbl MoMoraeTe nsteems BOBMOKHBIX
HErATVBHbIX NOCNEACTBUIA ANS CKpYMAoWER Cpeabl 1
N5 0OOWECTEEHHOM 300P0BbLS, BLIBBAHHBIX HEBEPHBIM
ncnons3oBaHnem. [ns OGonee nogpo®Homn
NHOpMaLMM O caade ammapara Bo BIOpChbipLe
3aMNpooATe gAMMHCTPALMIO BaLLIETD ropaaa, cnyxy
no coopy BbTOBbLIX OTXQAOB W MaraavH, B KOTOPOM
Bbl MPYOBpENi AaHHYIO NMPQAYKLAHO.

PYCCKUH



BaxHble UHCTpYKUUM no

Be3onacHocTu

AnekTpob6e3onacHoCTb

» JlioOble geicTBna nnn pemMoHT annapara,
BKMIOYAs 3aMeHy npoBoAaa NUTaHus,
cnepyetr npow3BOAMTL B MPUCYTCTBUE
COTPYAHWMKOB  oduumnanbHon  CnyxBbi
TexHnyeckon Mogaepxkn 1 Mcnonb3oBaTb
TONbKO MOAMWHHbIE 3an4acTn. PEMOHT unun
OEeNCTBUSA, BbINOMHEHHbIE APYrMMu nuuamum,
MOryT MOBPEAWTb annapaTr wnu Bbi3BaTb
Henonagkw B ero paboTe, HapyLlas, Takum
obpaszom, 6e30nacHoOCTb.

= lMpwn nonomke, BbikNtouMTE Baw gyxosown
wkad n3 cetw.

Be3onacHocTb u [letu

* He nossonsiite aetsam npyubnuwxarcs K AyxoBke
BO BPEMSI MOTOBKW, TK FIErKO AOCTYMHblE 4acTu
HarpeBatoTCsi 10 BbICOKOW TEMMEPATYpPbI.

* Bo Bpems aBrOmMaTnyecKkoW KaTanuTU4ecKown
YNCTKU MPY  MaKkCUMarbHOW Temneparype,
BHELLUHWE MOBEPXHOCTW  OYXOBKW  MOryT
HarpesaTbCa Gonblue 0ObIMHOM, MOITOMY He
crnepyer no3eonsTb AETAM  npubnmkarca K

annapary.

Be3onacHocTb npu Ucnonb3oBaHuu
Bawewn [lyxoeku

+ [yxoBka [omkHa paboTatb TOMbKO npw
3aKpbITON ABepue.

» WaroToBuTENb HE HECET OTBETCTBEHHOCTMU,
ecnn ayxoBka wmcnonb3yetca He AOngd
npuroToBneHna npoAaykKToB nNuntaHna B
AOMALLHNX YyCNOBNAX.

* Wcnonb3yiiTe AyxOBKY TOMbKO Korga OHa
yCTaHOBMEHHA BHYTPW COOTBETCTBYHOLLErO
mebenbHoro wkada.

 He crneayet xpaHuTb BHYTPY 4y XOBKU XKNPb,
macnaHuApyre fierko BoCniameHsIownecs
marepuarbl, T.K. 3TO MOXET ObiTb OnacHo
NPV BKITIOYEHUN OYXOBKW.

He cnepyet obnokaumBatbCs HW CaguTcs
Ha OTKPbITYHO ABEpLYy AyXOBKMW, T.K. TOMUMO
TOro, YTO MOXHO MOBPEAUTb Camy ABEpb,
3T AencTBua MOryT HapywuTb Bawy
BesonacHoCTb.

He cnenyeT nokpbiBaTh BHYTPEHHIOK 3a4HI0K0
NMOBEPXHOCTb  AYXOBKW  anftOMUHWEBOW
honbron, T.K. 3T0 MOXET HEraTVBHO MOBMNUSATb
Ha nNpWroTOBNEHVe nuWW W NOBpPeauTb
3manb BHYTPEHHEN MOBEPXHOCTN [OYXOBKW
W BHYTPEHHEN MOBEPXHOCTM MebenbHOro
wikada.

[ns npurotoeneHns nioboro Gnioga cneayet
yCTaHOBUTb Mpunaralownuecs npoTUBEHb
wnn pelletky B OOKOBble Hanpaensowme,
Haxogsawmecs Ha BHyTpeHHel OokoBown
NMOBEPXHOCTW AyXOBKkW. Kak nNpoTMBEHb, TaK v
pelleTka CHabweHbl cneumanbHON CucTeMomn
ans obnerdeHnst nx YaCTUYHOW BbIEMKU W
OENCTBUA C NPOAYKTAMUN NMUTAHWS.

He cregyer paswmeluarb NpogykTbl NWTaHWS
HEMOCPEACTBEHHO Ha [OHE OyXOBKW, BCerga
UCMONb3YNTe ANIA 3TOT0 MPOTWBEHb UMK
peLleTKy.

He criegyer BbinvBath BOdy Ha OHO [yXOBKM
BO Bpemsi ee paboTbl, 3TO MOXET MOBPEmVNTb
amarnb.

[ns BepexHoro pacxofja 3neKkTpo3Heprum
CcTapalTecb Kak MOXHO pexe OTKpbIBaTb
asepuy BO Bpemsi paboTbl  AyXOBOro
wkada.

Ans  maHunynauumn,  Npoun3BoAUMBbIX
BHYTPW AYXOBKW, NOMb3yNTECh 3aLUUTHBIMA
nepyarkamu.

[ns Toro, 4toBbl OCTYAUTL OyXOBKY criegyer
OTKPbITb  ABepLy, Takum obpa3om oOHa
MPOBETPUTCS N UCHESHYT HEMPUSATHBIE 3amnaxw.

Mpn npurotoBneHnn Oniog ¢ Bonblwum
CodepXaHWem XKWOKOCTW, Ha ABeplle
OYXOBKM OObIMHO MNOSIBNSIOTCH  Cneabl
KoHOeHcaumw.



NPEAYNPEXAEHUE

MNPEOYMPEXOEHWNE: Bo Bpemsa akcnnyaTtaumm jaHHOe YCTPOWCTBO 1 ero geTanu
MOTYT CTAaHOBUTbLCA FOPAYVIMMU.

CnepyeT n36eratb KacaHWs HarpeBaTesbHbIX 3IEMEHTOB.

[eTn B Bo3pacTe A0 8 NIeT AOMKHbI HAXOAUTLCA Ha OCTaTOYHOM PACCTOAHUN NP
OTCYTCTBUU BO3MOXHOCTV MOCTOSHHOTO HabniogeHWA 33 HAMM.

HdaHHbIN |'|pV|6op MOXET NCNoJib30BaTbCA A€TbMU B BO3pacTe OT 8 neTt, nuuamu c
(I)VI3VILIeCKVIMI/I nnn yMmCcTBEeHHbIMU HEAOCTAaTKaMU, CTpaaaloLwWmmMmn 3aboneBaHNAMM
OpraHOB dJ1yXa, a TakXKe He MeLWKNMN COOTBETCTBYIOLLETO OMbiTa nin 3HaHWN,
eCn 3a HUMIK BeAeTcCA Ha6ﬂlO,D,EHI/Ie, N M npenocTtaBnAeTcAa I/IHd)OpMaLI,VIﬂ (o)
CyLecTByOLWMX ONacHOCTAX. [eTn He pBoMmKHbI mrpatb C yCTpOVICTBOM. Yncrka n
O6Cﬂy)KVIBaHI/Ie He JOJIKHbI OCYLLeCTBNATbCA AeTbMU 6e3 Haa30pa.

Bo Bpems paboTbl ninTa HarpeBaetca. CnegyeT nsberaTtb KacaHUA
HarpeBaTenbHbIX 3/1IeMEHTOB, PAaCrNONOKEeHHbIX BHYTPY N3AeNnA.
MPEOYNPEXAEHWE: Bo Bpema paboTbl NAMTbI AOCTYMHbIE AeTanu MOryT 6biTb
ropaunmMun. He gonyckariTe K n3genuio ManeHbKux geTen.

He ncnonb3yiTe egKkue uicTaLlme cpeacTBa UM OCTpble MeTannyeckne ckpebkm
AN1A OUMCTKN CTEKNAHHOM ABEPLibl MUTbI, TaK Kak OHU MOTYT MOBPeanTb
NMOBEPXHOCTb, YTO MOXET NPUBECTU K pacTPeCcKMBaHUIO CTeKNa.

Ha nBepue copeputca nogpobHasa MHGopmaLma OTHOCUTENTIbHO Pa3MeLLeHUA
NPOTUBHEN:

MNPEOYNPEXOEHWE: Bo nsbexkaHne nopaxxeHUs sNeKTpUYECKM TOKOM Nepeq,
3aMeHoW namMmnbl y6eauTech, YTo YCTPONCTBO OTKITIOUEHO OT CETU.



KynuHapHble Tabnuubl

Bpemsa n TemnepaTtypa, ykasaHHble B [aHHbiX Tabnuuax SBAAIOTCA OPUEHTUPOBOYHbLIMU.
DPYHKUMN FTOTOBKN 3aBUCAT OT Ka)KAOW KOHKPETHOW mMoaenun ayxoeku. Buenom, pekomerHayeTcs
npegBapvTenbHO pa3orpeBaTh AYXO0BKY B MOMOXEHUN unn Bpewms npegsaputensHoro
pas3orpeBa 3akaH4YMBaAETCA KOrga NnoracHeT WHAMKATOP pa3orpesa.

3AKYCKWU Bec BbicoTta | ®yHkuus | Temnepatypa | Bpemsa EmMkocTb
3aneueHblil pyc 0,35 1 =l 180200 4550 CneuwanbHas
CKOoBOpOaa
= 170-190 3540 ansi ppmci
3 =l 170-190 4550
[Mnpor ¢ Ha4nHkon 1,5 MpoTuBeHb
2 = 160-180 30-35
=l 190-210 35-40
Cnoitka ¢ oBolLamu 1 2 ®opma
= 170-190 30-35
=l 190210 5560
OBOLYHOM Mnpor 1,5 2 170-190 4550 ®dopma
170-190 50-55
Sarneni =l 180-200 60-65
fneYvYeHbl
kapTochens 1 3 — MpoTvBeHb
= 180-200 50-55
3 190-210 2025
Muuua 0,65 Pewetka
2 170190 1520
180-200 4550
Kunww 1,5 2 dopma
= 160-180 45-50
3 =l 170-190 10-15
s:gﬁg%ﬁawb'e 0,75 [MpoTvBeHb
2 = 160-180 10-15

PYCCKWn



PbIBA Bec Biicora | PyHkumus | Temnepatypa | Bpems EmkocTb
=l 180-200 30-35
KpacHonepbliit cnap 1,5 3 MpoTuBeHbL
170-190 25-30
=l 190-210 2530
Hopaga B Conu 1 3 [MpoTvBeHb
= 180-200 25-30
=l 190210 3035
PbiBHasi croiika 1 2 ®opma
= 180-200 30-35
= 170-190 15-20
Kambana 1 3 MpoTuBeHb
= 160-180 1015
o | 190210 2025
MopcKoi OKyHb 1 3 MpoTuBeHb
= 180-200 1520
o | 190210 2530
MepnaH 1,5 3 180-200 2025 MpoTvBeHb
180-200 20-25
=l 180200 2025
Jlococh Manunser 1 S MpoTuBeHb
= 170-190 15-20
=l 190-210 20-25
dopenb 1 2 [MpoTvBeHb
= 180-200 15-20




MACO Bec Buicota | ®yHkums | Temneparypa | Bpems EmkocTb
=l 190210 7585
MopoceHok 2 3 = 170-190 6575 MpotveeHs
180-200 80-85
=l 180-200 6065
Kponuk 1,5 3 = 160-180 45-50 MpoTvBeHb
170-190 4550
=l 190-210 50-55
ArHEeHOK 1.5 3 170-190 45-50 MpoTveeHs
180-200 50-55
=l 170-190 3540
MsicHaa 3anekaHka 1,5 3 160-180 30-35 dopma
170-190 30-35
=l 170-190 40-45
Bbipeska B Conu 1 3 160-180 30-35 MpoTuBeHb
170-190 3035
=l 190-210 50-55
Kypvua 1,5 3 MpoTuBeHb
= 170-190 4550
=l 190210 3540
PocT6unch 1 3 170-190 30-35 MpoTuBeHb
180-200 35-40
Buipeaka & =l 180-200 3540
CroeHom TecTe 1 3 MpoTueeHb
= 160-180 30-35

PYCCKWUMN



BbIMNEYKA Bec Bbicota | ®yHkumnn |Temnepatypa | Bpems EmkocTb
=l 170-190 35-40
Bo3ayLwHbIn GuckeuT 0,5 2 dopma
160-180 30-35
=l 170-190 10-15
TopT Monexo 0,3 3 [poTnBeHb
160-180 10-15
1 =l 160-170 60-65
dneH 0,5 ®dopma
2 160-170 55.60
=l 160-180 20-25
MNeueHbe 0,5 S [MpoTuBeHb
150170 1520
=l 170-190 15-20
Crnionka 0,25 3 [MpoTuBeHb
170-180 1520
=l 160-180 25-30
Bynouku 0,5 2 [MpoTuBeHb
150-170 25-30
=l 180-200 35-40
3aneyeHble AGnokn 1 3 MpoTuBeHb
170190 30-35
= 170-190 15-20
3aneyeHble 6aHaHbI 0,5 3 dopma
170190 1015
=l 180-200 2025
CnoeHble Bynoykn 0,25 2 MpoTuBeHb
170-190 2025
=l 170190 60-65
Mniomkenk 0,5 2 dopma
160-180 50-55
=l 170-190 50-55
AbnoyHem Mupor 1 2 MpoTuBeHb
160-180 4550
=l 180-200 4550
Yunakenk 1 2 ®dopma
170-190 35-40




YucTtka u MNMpodumnakruka

Ansa 3TUX MaHUNYyNAUUKA cregyeT BbIKIIOYUTb
annapat U3 3neKTPoCceTH.

Yucrtka BHyTpeHHeN
MosepxHocTK [lyxoBKK

+ CregyeT oMMILaTb BHYTPEHHIOK MOBEPXHOCTb
AYXOBK/ OT XVpa 1 OCTaTKOB ML, MOCKOMNbKY
OHM SBNAIOTCS MCTOMHWKOM A,bIMa, HEMPUATHOMO
3anaxa 1 obpa3oBaHusA NATEH.

* [Mpwv xorogHoM Ayx0BKe ¥ ANs SManvpoBaHHON
NMOBEPXHOCTK (KaK, Hanpumep, AHO OYXOBKW)
CrneayeT ucnonb3oBaTb HEWIIOHOBYIO LLETKY
vnu rybky c Tennon Bogoi W Mbinom. Ecnn
ucnonb3yete  crneuunanbHble  NPOAYKTbI
AN YACTKW OYyXOBOK, CreayeT NpUMEHsITb
UX TOMbKO K 3ManvpoOBaHHOW MOBEPXHOCTU
cregys MIHCTPYKLMW MPON3BOAUTENS.

BHumaHue

He cnegyer 4iC™MTS BHYTPEHHIOIO MOBEPXHOCTb
OyXOBKA annaparamy nNaposOA WnuM  BOAHON
yucn. He cneayeT vernonb3oeams MeETann-eciue
MoHanky, MpoBONOqHbIE WEemm 1 nodble Apyrve
NPVCIOCOBNEHMs KOTOPbIe MOTYT NOBPEAVTL SMaTb.

* Hekotopble mogenn cHabxeHbl cucTemown
KaTanu3auvoHHOW 4YMCTKM (aBToMaTuyeckas
yucTka). laHHas cuctema yganser Hebonswme
OCTaTKM XMpa BO BPEMS FTOTOBKU NPY BbICOKUX
Temneparypax.

+ Ecrm nocrne npyroToBneHWs BCe ke OCTanuTb
Cnepbl Xvpa WX MOXXHO yaanuTb, pa3orpes
nyctyio ayxoeky ao 200°C wu ocTasvs
BKITIOYEHHOW B TEYEMe O4HOro Yaca.

WUcnonb3oBaHue OTkuaHoro Mpuns
(B 3aBMCUMOCTH OT moaenu)

[nsa yncTkn nepegHen 4yacTn OyxXOBKU:
» [loxgutecb noka Ayx0oBKa OCThIHET.

» [oeepHute BWHT (A) 1 onycTuTe cnupanb
Mpyns Kak MOXKHO HWKe.

* MouncTtute nepegHrd 4acTb AOYXOBKU
W BepHuUTe cnupanb [puna B ncxogHoe
nono)keHne.

Yuctka Katanuntunyeckux
MaHenen

B cnyvae ecrnm octaTtku num He ygansawoTcs
npy OBbIYHOMW 4YUCTKE (aBTOMATUYECKOW
4ncTke) cnegyerT:

1 CHATb naHenn u 3amauveBaTtb WX A0 Tex
nop NokKa ocTaTKu NULK He pa3msr4aTcs.

2 BbiMbITb naHenn npu nomowm rybkm c
MbISIOM U OMbITb YMCTOW BOOOMN.

3 lMpocywunTb naHenn u yCTaHOBWTb WX B
AyxoBoMm Lkady.

4 BknounTb OyXOBKY Ha OAWH 4ac npwu
Temnepatype 200° C.

BHumaHue

He ucnonb3oBatb NPOMbILUNEHHbIEe O4UCTUTENN
HU a6pa3V|BHbIe nOoOpoWwKKN  Ana  4YUCTKA
NOBEPXHOCTU KaTannUTU4eCKnx naHenen.

PYCCKUA



WHcTtpykuun no Pasbopke [MogBecok wn
Mnockux MNMaHenen.

1 Yoanute ©3 [AyXOBKM BCE BHYTPEHHME
akccecyapsl.

2 MMoTaHyTb 3a nogsecku (B), ocnabue unx
KpenneHue npu nomolum Gonra (C).

3 OtBuHTUTL 60nT (C) NOoCBOBOAUTL NITOCKNE
KaTanuTnyeckne naHenw.

4 [Ina pa3bopkn naHenn Ha 3agHeEn YacTu
OYXOBKW crieayert CHATb BUHT (D).
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5 [nsacbopkmcnenyer Npon3BecT 3Ty onepaumn
B 00paTHOW NOCNEAOBaTENBHOCTH.

BHumaHune

B uensx 6es3onacHocTn 3anpeljaetcs
BKNKOYaTb OYyXOBKY 6e3 3aluuTHOW naHenu
BEHTUNATOPA B 3a4e 4acTu OyXOBKW.

YuncTtka BHelwmHen NOBEPXHOCTU U
AkceccyapoB [1yxoBKu

Cne,qyeT HYACTWTb BHELLUHIOIO MOBEPXHOCTb U
aKceccCyapbl AyX0OBKN TENJsIo BOAOW C MbISIOM
nnn ¢ NtodbiM MSAFKUM MOIOLLINM Cpeacrteom.



BHumaHue

He cneayetr ucnonb3oBaTtb MeTannuyeckue
MOYanKku, NPOBONOYHbIE LLIETKN, NPOMbILLNEHHbIE
unu abpasvBHble NOPOLWKK, KOTOpble MOIyT
nospeantb 3amanb. [ns  HepXasewLux
NOBEPXHOCTEN CneayeT AeUCTBOBaTbL OCTOPOKHO
¥ UCNoNb30BaTb TONBbKO MOYanKM UN NONOTEeHLA
KOTOpb!€ HE LapanaroT NOBEPXHOCTb.

NS 4nCTkKn BHEWHEW NOBEPXHOCTU AyXOBOro
wKkada He cnegyeT NbITaTbCA CHATb PYYKMW,
TK ANA 3TOr0 HeobXxoauMO BbIHYTL OyXOBKY U3
mebenbHoro wkada.

UHucrtka [1Bepubl lyxoBku

B 3aBucumMocTv oT Mogenu ayxoeoro wkada,
MOXKHO CHATb ABEpUY ANS 06nerYeHna YNCTKK.
[ns atoro cneayer:

1 OTkpbITb ABEPLY.
2 [NosepHyTb A0 ynopa kptoyku (E).

3 3akpbiTb ABepuy 1 BCTaBuUTb oba Kprodka.

Omipbms ageply obeumn pykamy yaep veas
3a BokoBble CTOPOHbI, MPUNOAHATL ABepLy Y
OTAENUTL €€ OT OyXOBKN BbiHyB ee u3 netens (F).

[na ycraHoBku ABepubl CrieayeT BbINONHUTL Te
e onepauvn B 0bpaTHON NOCNeaoBaTENbHOCTW.

He cneayet ncnone3oeatb abpasveHble Morowme
cpeactea MO0 MeTannuyeckue Modanku aons
YACTKM ABepubl AyXOBOro wWkada, 3IT0 MOXET
nouapanaTb €e NOBEPXHOCTb unn pasbutb
BHYTPEHHEE CTEeKNO Asepubl.

4 [Ina netrnu ¢ 3aXKUMom;
MpWn OTKPLITOM COCTOAHWUM KPLILLKK Neuu,
NOMHOCTLI OTKPOWTE 3aKUMbI NETNN C
NOMOLLBIO OTBEPTKM. [lepxa ABYyMSA pykamu
3a Kpas, NoOAHUMUTE NOMYOTKPLITYIO ABEpLy
BBEpPX W BbITayuTe netnu (F) ns oteepcrui.
[na BCTaBNEHNA KPLILKK NpogenanTe Ty
Xe npoueaypy B obparHoMm nopagke.

~
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Yuctka ABepLubl CO CTEKNTOM 6onbloro pa3mMepa

MHctpykummn no Pas36opke | Co6opke ;
BHYTPEHHero ctekna - [

1. OTKpbITb ABEPLY AYXOBOro LwKada.

2.lNloTaAHYTL 3a CTekno, B3sBLWKCL 3a
HWXKHIOO YacTb (A).

3.BHyTpeHHee cTekno cBOOGOAHO. BbiHyTb
ero.

BHumaHue
MoxanyncTa, byabTe BHUMMATESbHBI, T.K. BbIHYB CTEKIO0, ABEPLA AYXOBOro LwKadga 3akpoeTcs.

4. lMounctute BHYTpPEHHEE CTEKNo MU
OBepLy OYXOBKU U3HYTPMU.

5. BcTaBbTe CTEKNO B HanpasnswLwme Ha
BEpXHen Yactm [Asepubl [AyXOBOro
wkada. (B).

6. MNoBepHWUTE CTEKNO B CTOPOHY ABeEpPLbl

(C).
7. Haxmute pgByms pykamm Ha oba
BHYTPEHHUX aepxarens (D)

O[HOBPEMEHHO HaJaBNMBasi Ha CTEKMO B
Hanpasnenun agepubl  (E). Takum
obpa3omMm, CTEKNo BHOBb OKaXeTcs
3aKpennieHHbIM B ABepLe.




3ameHa Jlamnoyku B
AyxoBom LUkacdy

BHumaHue

[1na 3ameHbl NaMnoYKn Npexae Bcero cnegyet
ybeonTbcsa, 4YTO OyXOBOW WKad OTKNIOMEH OT
3NEKTPOCETH.

* OTBUHTUTL NINH3Y NPUKPBLIBAKOLLYHD JIAMMNOYKY.

* 3amMeHUTb NamMnoYvKy Y BHOBb YCTAHOBUTL
NNH3Y.
3ameHsiemas namnouka 4oMKHa BblaepKusaTh

TemnepaTypbl o 300 OC, 3anpocute ee B
cnyx6e TeXHN4eCKon NOLAEPXKKM .




He paboTtaeTt ayxoBon

wkad

Y6eautecb 4TO OH BKIMHOYEH B CETb

[poBepbTe NPOOKN 1 OrpaHnYnTENb
BalleWn 3neKTponpoBOAKN.
Y6eautech, YTO Yacbl HAXOAATCSA B MOMNOXEHUN
pPY4HOE Unn NporpamMmmmpoBaHHOE.
[MpoBepbTe NonoxeHwe Bolbopa yHKUNA
1 Temneparyp.

He BKJIIOuaeTCs CBET BHYTPU AYXOBOro Wwkada

3ameHnTe namnouky.
Yb6eauTtech B NpaBUnbHOCTU COOPKY
COOTBETCTBEHHO VIHCTpPYKLnW.

He cBeTuTcs MHAMKaTOp Harpeea

OGpazoBaHue gbiMa BO Bpems
paboTkl gyxoBoro wkada

3TO HOpMarbHO MPU NEPBOM BKMHOUEHUN.
CreanyeT nepuoanyeckn YNCTUTL AyXOBOW LKA
CrieayeT yMeHbLWMUTL KOMUYECTBO Macna wunv
XKupa, KoTopoe [06aBRsSeTcs Ha NPOTUBEHb.
He ucnonb3oBaTb camble BbiCOKME TeMnepaTyphbl
13 NepevnCrieHHbIX B KynMHapHbIX Tabnuuax.

He YAOBNEeTBOpPUTESIbHbIE pe3ynbTraTbl
roToBKH

[MpoKOHCYNbTUPYWTECH B KYNUHAPHbIX Tabnviiax,
AN nyylen opueHTaLn
B pyHKIMAX Bawero ayxosoro wikada.

BbiGepuTe Temnepatypy.
BbibepuTe tyHKInI0.
[lomkeH CBETUTLCA TONbLKO KOraa AyXOBOW
Lwkad HarpeBaeTcst A0 AOCTWKEHUS
BblOpaHHOW TemnepaTypbl.

BHumaHue

Ecnu HecmoTps Ha AaHHbIE coBeThl, Npobnema
OCTaeTCs He peLLeHHOon, cnegyeT obpaTntbes
B Cny>xBy TexHuueckon Momoryw.

PYCCKWn



TexHnuyeckas UHdopmauus

Ecrnun annapart He pabotaet cneayet coobumTh B
Cnyx©y TexHmnyeckoi NomoLLm 0 Kakoii Henonaake
WOET peyb W yKasaTb:

1 Howmep Cepum (S-No).
2 Mogenb Annaparta (Mod.)

3TV OaHHble BbIrPaBMPOBaHbl Ha Tabrvue cC
XapaKTepUCTUKaMM, KOTOPas HAXOAUTCA Ha 3aaHe
4acTn OyxOBOro LWikada 1 BWOHA MPU OTKPbLITAK
[BepLibl.

e MpvobpeTerHbIn Bammn anmapaT cooreeTcTyer
Esponenckum Hopmam BesonacHocv OnekT-

pomarepmanos (73/23/CEE) n 3nekrpomarHuTHon

CoBwmecTtumocTu (89/336/CEE).

YcTtaHoBKa

[aHHas wnHdopmaumsa KacaeTcst TOMbKO NuLlb
TEXHNYECKOrO N1Lia, OTBETCTBEHHOTO 3@ YCTaHOBKY
1 MoacoeauHeHve B anekTpoceTs. Ecrv Bl nudHo
yCTaHaBnvMBaeTe [OyXOBOW Lukad, W3roToBMTENb
He HeceT OTBETCBEHHOCTW 3a
BO3MO>KHbIE NOBPEXAEHUS.

o YcTtaHOoBKWU. 3ame4yaHus

» [nAa oceoboxgeHns A[yxoBoro Lkadga oT
YNakoBKM, MOTAHYTb 3a A3bI4OK, PACTIONOMKEHHbINA
Ha HVKHEN YacTy Kopobku. [ns nepemeLleHus
[OyXOBOrO LLKadha crneayeT NCrorb30BaTh TOMbKO
BOKOBbIE PYYKW W HN B KOEM Cryyae - pyuKy
[OBepLbl AyXOBOro Lukada.

* B mebenbHoMm LLKaddy crieayeT caenars OTBepcTvie
C pasvepamn YykasaHHbIMW Ha PUCYHKE,
MUHAMareHas mybuHa meberm porvksa Bbmbs
580 Mm (Cwm. pucyHim 1 1 2 Ha cTp. 68).

» [Ins ycraHoBKM MHOMOYHKLIMOHAbHBIX AyXOBbIX
LLKadhOB3aAHAA MOBEPXHOCTL MeBEMbHOM
LUKadpa, 3obpabkeHHas Kak TeMHas 30Ha Ha
pvicyHke 3 (Cm.CTp. 68), He AorKHa MMETL
BbICTYNaIOLLWX YacTel (Tpy6, Bbikriouarenen,
NOAAEePHVBAIOLLMX AMEMEHTOB W T.A.).

* [nacTukoBoe NokpbITME mebenn AOMKHO
Bblep kvuBaTb TemnepaTypbl no 85°C.

MoacoeanHeHue K SrieKTpoOCceTw.
HopmartuBHblie TpeGoBaHus

MoHTep LOMKEH YAOCTOBEPUTLCS UTO:

* HanpskeHune 1 yacTtoTa ceTv CooTBETCTBYET
yKasaHHbIm B Tabnuue XapakTrepucTuk.

* OnekTpoceTb  MOXET  BblaepkuBaTtb
MaKCUMarbHyH MOLLUHOCTb, YKa3aHHyto B
Tabnuiie Xapakrepuctuk.

+ Cxema noacoeavHeHus m3obparieHa Ha
CreayloweM PUCYHKe.

» OnektponpoBogka obrnadaer 3asemreHveM,
COOTBETCTBYOLLIMM AEVCTBYIOLLM HOPMaTUBaM.

 [logcoeanHeHne AOMKHO MNPON3BOAUNTLCS
yepes OMHUMONAPHbLIA BbikMlOYaTENb
npefHasHaYeHHbl Ans AaHHOW YacToTbl U C
MWUHMMAIbHBIM 3330POM MEXAY KOHTAKTaMu B
3 MM NS OTKMIOYEHUSA B SKCTPEHHOM Criyyae,
AN YUCTKU UNu 3ameHbl namnoykn. Hu B
KOEM cryyae NpoBof 3a3EMIIEHNS HE AOMKEH
NPOXOAUTL Yepes ITOT BbIKMKYaTeNb.

» [aHHbIli BbIKMOYaTENb MOXET ObITh 3aMeHeH
Ha O0OblYHbIA BbIKNiOYaTenb B cny4yae ecrm
obecneyeHaero AOCTYNHOCTb Npn HOpManbHOM
ncnonb3oBaHnn.

Mocre nogcoeauHeHusi, yGegurecb, YTo BCE
3MNeKTpueckne aMemeHTbl LyXOBOro Lkadga
paboTatoT HopMmarnbHO.
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YctaHoBka [lyxoBoro Lkada

Ona Bcex AyxoBbiXx LWkadoB W nocne
NoACOEAVHEHNS B AMEKTPCETb,

1 BcraBute ayxoBky B mebenbHbii LWkad,
ybeamsLunCh, 4TO WHYpP NuTaHna csoboaeH
W He COoMpuKacaeTcs C ropsyMMn YacTAMK
NOBEPXHOCTW AyXOBOro Lwkada.

2 3akpenumb OyxoBky B mebenbHOM Lkadpy npw
MOMOLL 4-x BONTOB, KOTOPbIE BXOASAT B KOMIIIEKT.
3aBvHTVIMS BONTSI MCNIONB3YA OTBE PCTVISA, KOTOPbIE
BWOHbI NPV OTIPbLITON ABEpLIE AyXOBO LUkada.

3 YbeauTbCsa, 4YTO BHELWHSAS MNOBEPXHOCTb
OYyX0BOro wkaca He conpukacaetcs co
CcTeHkamn mebenun n OTCTaeT Kak MUHUMYM
Ha 2 MM OT cOoCeaHuX npeaveToB mebenn.

%
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a) Conventional Oven / OGbiuHbIN [yxosoi LLkad
b) Multi-function Oven / MynbTdpyHKUMOHanNbHbIA yxosoi LLkad
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Teka Subsidiaries

Country Subsidiary

Austria

Kippersbusch Austria
Belgium

Kippersbusch Belgium S.P.R.L.
Bulgaria

Teka Bulgaria EOOD

Chile

Teka Chile S.A.

China

Teka International Trading (Shanghai) Co. Ltd.

Czech Republic

Teka CZ S.R.0.

Ecuador

Teka Ecuador S.A.

Greece

Teka Hellas A.E.

Hungary

Teka Hungary Kft.

Indonesia

PT Teka Buana

Malaysia

Teka Kiichentechnik (Malaysia) Sdn Bhd
Mexico

Teka Mexicana S.A. de C.V.
Morocco

Teka Maroc S.A.

Peru

Teka Kiichentechnik Peri S.A.
Poland

Teka Polska Sp. Z0.0.
Portugal

Teka Portugal S.A.

Romania

S.C. Teka Kiichentechnik Romania S.R.L.
Russia/Poccus

Teka Rus LLC/000 "Teka Pyc"
Singapore

Teka Singapore PTE Ltd
Spain

Teka Industrial, S.A.
Thailand

Teka (Thailand) Co. Ltd.
Turkey

Teka Teknik Mutfak Aletleri Sanayi Ve
Ukraine

Teka Ukranie LLC

United Arab Emirates

Teka Middle East Fze

United Arab Emirates

Teka Kichentechnik U.A.E LLC
Venezuela

Teka Andina S.A.

Vietnam

TEKA Vietnam Co., Ltd.

Address

Eitnergasse, 13

Doomveld Industrie, Asse 3, No. 11 - Boite 7

Blvd. “Tsarigradsko Shosse” 135

Avd El Retiro Parque los Maitenes, 1237. Parque Enea

No.1506, Shengyuan Henghua Bldg. No.200 Wending Rd.

V Holesovickach, 593
Parque Ind. California 2, Via a Daule Km 12
Thesi Roupaki - Aspropyrgos

Bajcsy Zsilinszky u. 53

Jalan Menteng Raya, Kantor Taman A9 Unit A3

10 Jalan Kartunis U1/47, Temasya Park, Off Glenmarie
Blvd Manuel A. Camacho 126, Piso 3 Col. Chapultepec
73, Bd. Slimane, Dep6t 33, Route de Ain Sebaa

Av. El Polo 670 local A 201, CC El polo, Surco

ul. 3-go Maja 8 / A2
Estrada da Mota - Apdo 533

Sevastopol str., no 24, 5th floor, of. 15

Neverovskovo 9, Office 417, 121170, Moscow, Russia

Clemenceau Avenue, 83, 01-33/34 UE Square

C/ Cajo,17

364/8 Sri-Ayuttaya Road, Phayathai, Ratchatavee

Buylkdere Cad. 24/13
86-¢, Bozhenko Str .2nd floor,4th entrance
Building LOB 16, Office 417

Bin Khedia Centre

Ctra. Petare-Santa Lucia, km 3 (EI Limoncito)

803, FI 8th, Daiminh Convention Center, 77, Hoang Van

IeKka

www.teka.com

City

1231 Wien

1731 Zellik

1784 Sofia

Pudahuel, Santiago de Chile
Xuhui, Dist. 200030 Shanghai
182 00 Praha 8 - Liben
Guayaquil

193 00 Athens

1065 Budapest

12950 Jakarta

40150 Shah Alam, Selangor Darul Ehsan
11000 Mexico D.F.
Casablanca

Lima

05-800 Pruszkow

3834-909 lihavo, Aveiro
010992 Bucharest Sector 1
121087 Poccus, Mocksa
239920 Singapore

39011 Santander

10400 Bangkok

80290 Mecidiyekdy, Istanbul
03150 Kyiv

P.0. Box 18251 Dubai

P.0. Box 35142 Dubai

1070 Caracas

Phone

+43 18 668 022
+32 24 668 740
+359 29 768 330

+ 56 24 386 000
+86 2 153 076 996
+420 284 691 940
+593 42 100 311
+30 2 109 760 283
+36 13 542 110
+62 215 762 272
+60 376 201 600
+52 5 551 330 493
+212 22 674 462
+51 14 363 078
+48 227 383 270
+35 1234 329 500
+40 212 334 450
+7 4 956 450 064
+65 67 342 415
+34 942 355 050
+66 -26 424 888
+90 2122 883 134
+380 444 960 680
+971 48 872 912
+971 42 833 047

+58 2122912 821

Thai, Tan Phu Ward, District 7, Ho Chi Minh  +84 854 160 646

“for further information and updated contact adresses,
please refer to the corporate website”
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