E] Electrolux Pl

electrolux.com/register

EN User Manual | Hob 2
O H O IS Notendaleidbeiningar | Hellubord 31

HHHB860FMC




Welcome to Electrolux! Thank you for choosing our appliance.

Get usage advice, brochures, troubleshooting, service and repair information:
www.electrolux.com/support

Subject to change without notice.

CONTENTS
1. SAFETY INFORMATION. ...ttt 2
2. SAFETY INSTRUCTIONS ... .o 5
3L INSTALLATION. ... e 7
4. PRODUCT DESCRIPTION.......oiiiiiiiiiii e 11
5. BEFORE FIRST USE... ... 13
6. DAILY USE... ... 13
7. ADDITIONAL FUNCTIONS .. ..o 18
8. HINTS AND TIPS, ... 19
9. CARE AND CLEANING.......oooiiiii e 22
10. TROUBLESHOOTING........cciiiiiiiiiiiicin s 25
11. TECHNICAL DATA ..o 28
12. ENERGY EFFICIENCY ......oiiiii e 28
13. ENVIRONMENTAL CONCERNS........cocoiiiiiii i 30

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 damage 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

» 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. Children of less than 8 years of age and
persons with very extensive and complex disabilities shall
be kept away from the appliance unless continuously
supervised.
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Children should be supervised to ensure that they do not
play with the appliance.

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

WARNING: The appliance and its accessible parts become
hot during use. Keep children and pets away from the
appliance when in use and when cooling down.

If the appliance has a child safety device, it should be
activated.

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

1.2 General Safety

This appliance is for cooking purposes only.

This appliance is designed for single household domestic
use in an indoor environment.

This appliance may be used in offices, hotel guest rooms,
bed & breakfast guest rooms, farm guest houses and other
similar accommodation where such use does not exceed
(average) domestic usage levels.

WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements.

WARNING: Unattended cooking on a hob with fat or oil can
be dangerous and may result in fire.

Smoke is an indication of overheating. Never use water to
extinguish the cooking fire. Switch off the appliance and
cover flames with e.g. a fire blanket or lid.

WARNING: The appliance must not be supplied through an
external switching device, such as a timer, or connected to
a circuit that is regularly switched on and off by a utility.
CAUTION: The cooking process has to be supervised (even
the automatic cooking functions). A short term cooking
process has to be supervised continuously.

WARNING: Danger of fire: Do not store items on the
cooking surfaces.
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Metallic objects such as knives, forks, spoons and lids
should not be placed on the hob surface since they can get
hot.

Do not use the appliance before installing it in the built-in
structure.

Do not use water spray and steam to clean the appliance.
After use, switch off the hob element by its control and do
not rely on the pan detector.

WARNING: If the surface is cracked, switch off the
appliance to avoid the possibility of electric shock. In case
the appliance is connected to the mains directly using
junction box, remove the fuse to disconnect the appliance
from power supply. In either case contact the Authorised
Service Centre.

Ensure good air ventilation in the room where the appliance
is installed to avoid the backflow of gases into the room
from appliances burning gas or other fuels, including open
fires.

Make sure that the ventilation openings are not blocked and
the air collected by the appliance is not conveyed into a
duct used to exhaust smoke and steam from other
appliances (central heating systems, thermosiphons, water-
heaters, etc.).

When the appliance operates with other appliances the
maximum vacuum generated in the room should not exceed
0.04 mbar.

Clean the hood filter regularly and remove grease deposits
from the appliance to prevent the risk of fire.

If the supply cord is damaged, it must be replaced by the
manufacturer, an authorized Service or similarly qualified
persons in order to avoid a hazard.

If the appliance is connected directly to the power supply,
the electrical installation must be equipped with an isolating
device that allows to disconnect the appliance from the
mains at all poles. Complete disconnection must comply
with conditions specified in the overvoltage category lll. The

ENGLISH



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

/\ WARNING!

Only a qualified person must install this
appliance.

/\ WARNING!
Risk of injury or damage to the appliance.

* Remove all the packaging.

* Do not install or use a damaged
appliance.

* Follow the installation instructions supplied
with the appliance.

+ Keep the minimum distance from other
appliances and units.

» Always take care when moving the
appliance as it is heavy. Always use safety
gloves and enclosed footwear.

+ Seal the cut surfaces of the cabinet with a
sealant to prevent moisture from causing
swelling.

» Protect the bottom of the appliance from
steam and moisture.

* Do not install the appliance next to a door
or under a window. This prevents hot
cookware from falling from the appliance
when the door or the window is opened.

» Do notinstall in a manner that exhausts
air into a wall cavity, unless the cavity is
designed for that purpose.

+ For ductless installation, the fan outlet
must be positioned directly against the
wall or must be separated by an additional
cabinet wall, in order to prevent access to
the fan blades.

« Each appliance has cooling fans on the
bottom.

If the appliance is installed above a
drawer:

— Do not store any small pieces or
sheets of paper that could be pulled in,
as they can damage the cooling fans
or impair the cooling system.

— Keep a distance of minimum 2 cm
between the bottom of the appliance
and parts stored in the drawer.

Remove any separator panels installed in
the cabinet below the appliance.

2.2 Electrical Connection

/\ WARNING!
Risk of fire and electric shock.

All electrical connections should be made
by a qualified electrician according to the
connection diagram or installation booklet.
In case of exhaust installation, and where
the accessories are present or mandatory
(wall valve, window switch and/or window
opener) electrical connections should be
made by a qualified electrician, according
to the connection diagram or installation
booklet.

The appliance must be earthed.

Before carrying out any operation make
sure that the appliance is disconnected
from the power supply.

Make sure that the parameters on the
rating plate are compatible with the
electrical ratings of the mains power
supply.

Make sure the appliance is installed
correctly. Loose and incorrect electricity
mains cable or plug (if applicable) can
make the terminal become too hot.
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Use the correct electricity mains cable.
Do not let the electricity mains cable
tangle.

Make sure that a shock protection is
installed.

Use the strain relief clamp on the cable.
Make sure the mains cable or plug (if
applicable) does not touch the hot
appliance or hot cookware, when you
connect the appliance to a socket.

Do not use multi-plug adapters and
extension cables.

Make sure not to cause damage to the
mains plug (if applicable) or to the mains
cable. Contact our Authorised Service
Centre or an electrician to change a
damaged mains cable.

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.

If the E3 code appears on the screen,
immediately disconnect the hob and check
if the electrical connection and the mains
voltage are correct.

2.3 Use

/\ WARNING!
Risk of injury, burns and electric shock.

Do not change the specification of this
appliance.

Remove all the packaging, labelling and
protective film (if applicable) before first
use.
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Make sure that the ventilation openings
are not blocked. The ventilation must be
checked periodically by a qualified person.
Do not let the appliance stay unattended
during operation.

Set the cooking zone to “off” after each
use.

Do not put cutlery or saucepan lids on the
cooking zones. They can become hot.
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.

If the surface of the appliance is cracked,
disconnect immediately the appliance from
the power supply. This to prevent an
electrical shock.

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

When you place food into hot oil, it may
splash.

Never use an open flame when the
integrated hood operates.

Do not use aluminum foil or other
materials between the cooking surface
and the cookware, unless otherwise
specified by the manufacturer of this
appliance.

Use only accessories recommended for
this appliance by the manufacturer.

/\ 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.

/\ WARNING!
Risk of damage to the appliance.

Do not keep hot cookware on the control
panel to avoid the risk of burns.




» Do not put a hot pan cover on the glass
surface of the hob.

* 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.

» Never remove the grid or the hood filter
when the integrated hood or the appliance
operates.

* Never use the integrated hood without the
hood filter.

» Do not cover the inlet of the integrated
hood with cookware.

» Do not open the bottom lid when the
integrated hood or the appliance operates.

» Do not place small or light objects near the
integrated hood to avoid the risk of being
trapped.

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

2.4 Care and cleaning

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

« Switch off the appliance and let it cool
down before cleaning.

» Clean the appliance with warm water and
a moist soft cloth. Use only neutral

3. INSTALLATION

/\ WARNING!
Refer to Safety chapters.

3.1 Before the installation

Before you install the hob, write down the
information below from the rating plate. The
rating plate is on the bottom of the hob.

Serial number .........cccoeeeeeereenen.
3.2 Built-in hobs

Only use the built-in hobs after you assemble
the hob into correct built-in units and work
surfaces that align to the standards.

detergents. Do not use abrasive products,
abrasive cleaning pads, solvents or metal
objects, unless otherwise specified.

2.5 Service

* To repair the appliance contact the
Authorised Service Centre. Use original
spare parts only.

« Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,
vibration, humidity, or are intended to
signal information about the operational
status of the appliance. They are not
intended to be used in other applications
and are not suitable for household room
illumination.

2.6 Disposal

/\ WARNING!
Risk of injury or suffocation.

« Contact your local authority for information
on how to dispose of the appliance.

» Disconnect the appliance from the mains
supply.

« Cut off the mains electrical cable close to
the appliance and dispose of it.
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3.3 Attaching the seal

On-top installation

1.

2,

Clean the worktop around the cut out
area.

Attach the supplied 2x6 mm seal stripe to
the lower edge of the hob, along the outer
edge of the glass ceramic. Do not stretch
it. Make sure that the ends of the seal
stripe are located in the middle of one
side of the hob.

Add some millimetres to the length when
you cut the seal stripe.

Join the two ends of the seal stripe
together.

Integrated installation

1.
2,

Clean the rabbets in the worktop.

Cut the supplied 3x10 mm seal stripe into
four stripes. The stripes must have the
same length as the rabbets.

Cut the ends of the stripes at an angle of
45°. They should fit in the corners of the
rabbets accurately.

Attach the stripes to the rabbets. Do not
stretch the stripes. Do not bond the ends
of the stripes one over the other.

After you assemble the hob, seal the
remaining gap between the glass ceramic
and the worktop with silicone. Make sure the
silicone does not get under the glass ceramic.
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3.4 Assembly

Refer to the installation booklet for detailed
information on how to assemble your hob.

Follow the hob connection diagram and the
window switch connection diagram (if
applicable) presented in the installation
booklet and / or the labels under the hob.

@

Only for selected countries

In case of exhaust installation a window
switch might be required (consult an
authorised technician). You need to buy it
separately as it is not supplied with the
hob. The window switch has to be
installed by an authorised technician.
Refer to the installation booklet.

If the appliance is installed above a drawer,
the hob ventilation can warm up the items
stored in the drawer during the cooking
process.



ON-TOP INSTALLATION
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Find the video tutorial "How to install your
Electrolux induction extractor hob" by typing
out the full name indicated in the graphic
below.

Y 'I' h www.youtube.com/electrolux
ou u e www.youtube.com/aeg
How to install your Electrolux
induction extractor hob

Filter housing assembly
The appliance must be used at all times with
all the filters included in the scope of delivery.

Before the first use make sure to insert the
long life carbon filters inside the housing with
the handles facing inwards. Refer to
"Cleaning the hood filters". Once the filter
housing is assembled, put it inside the hood
system and place the grid on the hood.
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3.5 Connection cable

* The hob is supplied with a connection
cable.

* To replace the damaged mains cable, use
the cable type which withstands a
temperature of 125 °C or higher.

* The single wire must have a diameter of
minimum 1,5 mm?>.

» Speak to your local Service Centre. The
connection cable may only be replaced by
a qualified electrician.

/\ WARNING!

All electrical connections must be made
by a qualified electrician.

/\ CAUTION!

Connections via contact plugs are
forbidden.

/\ CAUTION!

Do not drill or solder the wire ends. It is
forbidden.

/\ CAUTION!

Do not connect the cable without cable
end sleeve.

Two-phase connection

1.

2,

3.

Remove the cable end sleeve from black
and brown wires.

Remove a part of the insulation of black
and brown cable ends.

Apply a new end wire sleeve on each
wire's end (special tool required).

400V2N~
CF E—
ey —
RE E—

DY E—

220-240 V~
— )

—
—

Two-phase connection: 400 V2N~

One-phase connection: 220 - 240 V~

5x1,5 mm? or 4x2,5 mm?

5x1,5 mm? or 3x4 mm?

@ Green - yellow Green - yellow @
N Blue and blue Blue and blue N
L1 Black Black and brown L
L2 Brown
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4. PRODUCT DESCRIPTION

4.1 Product overview
= u
e
L=
\

S

Grid [A Cabinet back wall fitting
Filter Tube

Filter housing B Adapter

Hob

Connector

4.2 Cooking surface layout

Induction cooking zone
ﬂ Control panel

s
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4.3 Control panel layout

(5]cl7Rc]ol

I T o R S — P
O S T3 4567809 Pl 0123456789 p
—o+ P “o+
D]ED

n'-' o o |—||:I
'—'0'30123456789Pm(DE'01231.56789P ':'O'-
-+ U - O+
5| nm

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

functions operate.

The antiscratch glass surface has a unique finishing texture which may change the way
symbols and elements of the user interface appear in various lighting conditions.

Sensor Function Description
field
(D On / Off To activate and deactivate the appliance.
@ Timer To set the function.
_|_ — - To increase or decrease the time.
- Timer display To show the time in minutes.
‘ﬂn’ Fry Assist Fry Assist. To fry with automatically controlled heat lev-
els, dedicated to various types of food.
E =] Bridge To activate and deactivate the function.
AUTO Automatic mode of the hood To activate and deactivate the function.

Manual mode of the hood

To activate / deactivate the function and to switch be-

E Y tween 3 fan speed levels.

E ﬁf Boost To activate and deactivate the function.
- Control bar To set a heat setting.

P PowerBoost To activate the function.

Lock / Child Safety Device

&

S}

To lock / unlock the control panel.

4.4 Display indicators
Indicator Description
+ digit There is a malfunction.
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Indicator Description

@ The long life carbon filter needs regenerating.

3,0

ual heat.

OptiHeat Control (3 step Residual heat indicator): continue cooking / keep warm / resid-

5. BEFORE FIRST USE

/\ WARNING!
Refer to Safety chapters.

Refer to “Technical data” chapter.

5.1 Power limitation

Power limitation defines how much power is
used by the hob in total, within the limits of
the house installation fuses. The hob is set to
its highest possible power level by default.

To decrease or increase the power level:

1. Enter the menu: press and hold @ for 3
seconds. Then, press and hold EI

2. Press @ on the front timer until P
appears.

3. Press ™/ + on the front timer to set the
power level.

4. Press @ to exit.
Power levels

6. DAILY USE

/\ CAUTION!

Make sure that the selected power fits
the house installation fuses.

. P73 —7350 W
« P15— 1500 W
« P20 — 2000 W
« P25—2500 W
« P30 —3000W
« P35—3500 W
« P40 — 4000 W
« P45 — 4500 W
« P50 — 5000 W
« P60 — 6000 W
/\ CAUTION!

If the power level is lower than or equal

/\ WARNING!
Refer to Safety chapters.

6.1 Activating and deactivating

Press and hold CD to activate or deactivate
the hob.

6.2 Pot detection

This feature indicates the presence of
cookware on the hob and deactivates the
cooking zones if no cookware is detected
during a cooking session.

to 2000 W you cannot activate Fry Assist.

If you put cookware on a cooking zone before
you select a heat setting, the indicator above
0 on the control bar appears.

If you remove cookware from an activated
cooking zone and set it aside temporarily, the
indicators above the corresponding control
bar will start blinking. If you do not place the
cookware back on the activated cooking zone
within 120 seconds, the cooking zone will
automatically deactivate.

To resume cooking, make sure to put the
cookware back on the cooking zones within
the indicated timeout.
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6.3 Using the cooking zones

Place the cookware in the centre of the
selected zone. Induction cooking zones adapt
to the dimension of the bottom of the
cookware automatically.

®

For optimal heat transfer use cookware
with bottom diameter similar to the size of
the cooking zone (i.e. the maximum
cookware diameter value in "Technical
data" > "Cooking zones specification").
Make sure that the cookware is suitable
for induction hobs. For more information
on cookware types refer to "Hints and
tips".

®

The antiscratch glass surface has an
unique finishing texture that maximizes
scratch resistance. The friction between
the cookware and the glass surface may
produce noises.

You can cook with large cookware placed on
two cooking zones at the same time using
Bridge function. The cookware must cover
the centres of both zones but not go beyond
the area marking. If the cookware is located
between the two centres, Bridge function will
not be activated.
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6.4 Heat setting

"5 67 8 9 P

1. Press the desired heat setting on the
control bar.

The indicators above the control bar appear

up to the selected heat setting level.

2. To deactivate a cooking zone, press 0.

6.5 PowerBoost

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.

@

Refer to “Technical data” chapter.

To activate the function for a cooking
zone: touch P .

To deactivate the function: change the heat
setting.

6.6 OptiHeat Control (3 step
Residual heat indicator)

/\ WARNING!

& / B / L) As long as the indicator is
visible, there is a risk of burns from
residual heat.

The induction cooking zones produce the
heat necessary for the cooking process
directly in the bottom of the cookware. The
glass ceramic is heated by the heat of the
cookware.

The indicators appear when a cooking zone
is hot. They show the level of the residual
heat for the cooking zones you are currently
using:

G- continue cooking,

(=)- keep warm,



(L] - residual heat.

The indicator may also appear:

+ for the neighbouring cooking zones even if
you are not using them,

» when hot cookware is placed on cold
cooking zone,

» when the hob is deactivated but the
cooking zone is still hot.

The indicator disappears when the cooking
zone has cooled down.

6.7 Timer options

Count Down Timer

Use this function to specify how long a
cooking zone should operate during a single
cooking session.

Set the heat setting for the selected cooking
zone and then set the function.

1. Press ©. 00 appears on the timer
display.

2. Press T or — to set the time (00-99
minutes).

3. Press O to start the timer or wait 3
seconds. The timer begins to count down.
To change the time: select the cooking zone

with © and press + or—.
To deactivate the function: select the

cooking zone with O and press — . The
remaining time counts back to 00.

The timer finishes counting down, a signal
sounds and 00 blinks. The cooking zone
deactivates. Press any symbol to stop the
signal and blinking.

Minute Minder

You can use this function when the hob is
activated but the cooking zones do not
operate. The heat setting shows 00.

1. Press @.

2. Press + or — to set the time.

The timer finishes counting down, a signal
sounds and 00 blinks. Press any symbol to
stop the signal and blinking.

To deactivate the function: press O and
—. The remaining time counts back to 00.

6.8 Power management

If multiple zones are active and the
consumed power exceeds the limitation of the
power supply, this function divides the
available power between all cooking zones.
The hob controls heat settings to protect the
fuses of the house installation.

« If the hob reaches the limit of maximum
available power (refer to the rating plate),
the power of the cooking zones will be
automatically reduced.

* The heat setting of the cooking zone
selected first is always prioritised. The
remaining power will be divided between
the other cooking zones according to the
order of selection.

« For cooking zones that have a reduced
power, the control bar blinks and shows
the maximum possible heat settings.

« Wait until the display stops flashing or
reduce the heat setting of the cooking
zone selected last. The cooking zones will
continue operating with the reduced heat
setting. Change the heat settings of the
cooking zones manually, if necessary.

* The hood extractor is always available as
an electrical load.

6.9 Hood functions

/\ WARNING!
Refer to Safety chapters.

Manual mode

The hood can operate alongside the hob
during the cooking session, as well as while
the hob is switched off.

1. Press ¥ to activate the hood.

A signal sounds and indicators above the

symbol appear.

2. Adjust the fan speed setting as needed
by pressing the symbol. The indicators
change to reflect the current fan speed.

3. To deactivate the hood, press ¥
repeatedly until the indicators above the
symbol disappear.
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AUTO

The function automatically adjusts the fan
speed level based on the temperature of the
cooking zone. The function is usually
activated by default.

AUTO mode offers four fan speed options:
H1-H4 (low to intense). H4 is set by default.
You can change the mode in the settings.
Refer to "Menu structure”.

You can activate the function while the hob is
on and none of the cooking zones are active,
or at any point during the cooking session.

®

If you activate the function while the hob
is off, none of the cooking zones operate
and there is no residual heat visible on
the control panel, the function will switch
off by itself after a few seconds.

1. Press and hold ® to activate the hob.

2. |If the function is not on by default, press
AUTO to activate it.

A signal sounds and an indicator above the

symbol appears.

3. Place cookware on the hob and select a
heat setting level. Increase or decrease
the heat setting level as needed.

The hood will react to the temperature of the

cooking zone, increasing or decreasing the

fan speed level accordingly. The indicators
above the hood symbol appear.

4. Press 0 on the hob control bar to

deactivate a cooking zone or ODto
deactivate the hob.
AUTO will run for some time depending on
the set mode (H1-H4).

®

The fan speed can be adjusted manually
during cooking by pressing W

To deactivate the function, press AUTO. A
signal sounds and the indicator above the
symbol disappears.

If you deactivate the hob while AUTO is
running, the function will be remembered for
the next cooking session.
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Boost

The function activates the hood fan at its
maximum speed level.

1. Press 5 to activate the function.
A signal sounds and an indicator above the
symbol appears.

2. Press e again to deactivate the function,
if needed.

The function can operate uninterrupted for a

maximum of 8 minutes. After that time the fan

speed setting automatically changes to 3.

You can activate the function again, if

needed.

Auto Breeze

The function automatically sets the hood fan
to continue running after you finish cooking
and switch off the hob. The fan runs at a
minimum speed level for maximum 20
minutes. The function removes any lingering
smells after cooking.

When you use the hob for the first time, the
function is activated by default.

When the function operates, the indicator
above AUTO appears. Once the cycle is
over, the fan switches off automatically.

To deactivate the function while it is

running:

Press AUTO or ??

The hood fan deactivates.

To disable the function completely:

1. Enter the menu: press and hold ® for 3
seconds. Then, press and hold EI

2. Press © on the front timer until dF
appears on the display.

3. Press + or = on the front timer until Off
(--) appears.

4. Press (D to exit.

@

It is recommended not to disable the
function and to let it run uninterrupted for
the full duration of the cycle.




6.10 i Pan Fry

This function lets you set an appropriate heat
setting level to fry your food. The hob
maintains the temperature throughout
cooking. You can choose one of three Pan
Fry levels: low (2), medium (5), high (8).
Once the heat setting level is set, no manual
temperature adjustment is necessary.

/\ CAUTION!

Use only cold cookware.
Do not leave the hob unattended while
the function is operating.

1. Place a pan without oil / fat on one of the
cold cooking zones on the left side. You
can use a single cooking zone or connect
both zones using Bridge.

If you place one pot on only one cooking

zone the function starts automatically.

2. Touch (D to activate the hob.

3. Touch ﬂf to activate the function.
The indicator above the symbol comes on.
The heat setting is set to 2 by default

4. Select a frying level by pressmg
repeatedly.

A blinking indicator above the selected level

appears for each cooking zone on which you

can presently use the function.

5. Touch anywhere on the slider of the
chosen cooking zone.
You can adjust the Pan Fry level by
pressing one of the corresponding heat
setting levels as seen in the table below.

Pan Fry power Heat setting

level levels
Low 2
Medium 5
High 8

The function starts.

Once the function starts the indicators above
the slider appear and the animation starts
running.

®

If you do not place a pot on any of the
cooking zones within 5 seconds, the
function deactivates automatically.

6. Set atimer function, if needed.

Once the pan reaches the intended
temperature an acoustic signal sounds. You
can put oil and food inside the pan now.

To stop the function press 0 on the control
bar or press =1

If you set a Count Down Timer on one of the
cooking zones and the set time runs out
before the intended temperature is reached
the function deactivates automatically.

Hints and tips:

* You can change the default heat level, if
needed.

« For thick pieces of food or raw potatoes
use a lid during the first 10 min of frying.

* Heavy and / or large pans may take longer
to heat up.

* Use laminated pans with low heat level to
prevent overheating and damage of the
cookware.

» Do not use thin enamelled cookware. It
can be overheated and damaged.

Correct pans for Pan Fry function

Use only pans with flat bottoms. To check if
the pan is correct:

1. Put your pan upside down.

2. Put a ruler on the bottom of the pan.

3. Tryto puta coin of 1, 2, or 5 Euro Cent
(or any coin with similar thickness,
approx. 1.7 mm) between the ruler and
the bottom of the pan.

o

a. The panis incorrect if you can put the
coin between the ruler and the pan.

X

[ |
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b. The pan is correct if you cannot put
the coin between the ruler and the

pan.

[ \

6.11 Menu structure
The table shows the basic menu structure.

User settings

Sym-  Setting Possible options
bol
b Sound On / Off (--)
P Power limitation 15-73
H AUTO mode 1-4
dF Auto Breeze On / Off (--)
E Alarm / error histo-  The list of recent
ry alarms / errors.

To enter user settings: press and hold ®
for 3 seconds. Then, press and hold EI The

7. ADDITIONAL FUNCTIONS
7.1 Automatic Switch Off

The function deactivates the hob
automatically if:

+ all of the cooking zones, as well as the
hood, are deactivated,

» you do not set any heat setting or fan
speed setting after the activation of the
hob,

» you spill something or put something on
the control panel for more than 10
seconds (a pan, a cloth, etc.). A signal
sounds and the hob deactivates. Remove
the object or clean the control panel.

+ the appliance gets too hot (e.g. when a
saucepan boils dry). Let the cooking zone
cool down before you use the hob again.
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settings appear on the timer of the left
cooking zones.

Navigating the menu: the menu consists of
the setting symbol and a value. The symbol
appears on the rear timer and the value
appears on the front timer. To navigate

between the settings press © on the front
timer. To change the setting value press +
or — on the front timer.

To exit the menu: press @.

OffSound Control

You can activate / deactivate the sounds in
the Menu > User settings.

@

Refer to "Menu structure".

When the sounds are off you can still hear
the sound when:

» you touch @
« the timer comes down,
* you press an inactive symbol.

« you do not deactivate a cooking zone or
change the heat setting. After some time,
the hob deactivates.

The relation between the heat setting / fan

speed setting and the time after which the

appliance deactivates:

Heat setting The hob deactivates

after
1-2 6 hours
3-4 5 hours
5 4 hours
6-9 1.5 hours




®

When you use Pan Fry the hob
deactivates after 1.5 hours.

The hood deacti-
vates after

Fan speed setting

Y 10 hours

7.2 Lock

You can lock the control panel while the hob
operates. It prevents an accidental change of
the heat setting / fan speed setting.

Set the heat setting / fan speed setting first.

To activate the function: press &
To deactivate the function: press & again.

®

The function deactivates as you
deactivate the hob.

7.3 Child Safety Device

This function prevents an accidental
operation of the hob and the hood.

To activate the function: press (D Do not
set any heat setting / hood setting. Press and

hold EI for 3 seconds, until the indicator
above the symbol appears. Deactivate the

hob with .

®

The function stays active when you
deactivate the hob. The indicator above

El is on.

8. HINTS AND TIPS

/\ WARNING!
Refer to Safety chapters.

To deactivate the function: press @. Do
not set any heat setting / hood setting. Press

and hold & for 3 seconds, until the indicator
above the symbol disappears. Deactivate the

hob with .
Cooking with the function activated: press

(D, then press EI for 3 seconds, until the
indicator above the symbol disappears. You
can operate the hob. When you deactivate

the hob with O the function operates again.
7.4 Bridge

@

The function operates when the pot
covers the centres of the two zones. For
more information on the correct
placement of cookware refer to "Using
the cooking zones".

This function connects two cooking zones
and they operate as one.

First set the heat setting for one of the
cooking zones.

To activate the function for left / right

. m, (N
cooking zones: touchm)/ (m. To set or
change the heat setting touch one of the left /
right control sensors.

To deactivate the function: touch =]/ [=.
The cooking zones operate independently.

8.1 Cookware

@

For induction cooking zones a strong
electro-magnetic field creates the heat in

the cookware very quickly.
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Use the induction cooking zones with suitable
cookware.

» To prevent overheating and improve the
performance of the zones, the cookware
must be as thick and flat as possible.

» For Pan Fry function only use pans with
flat bottom.

» Ensure cookware bases are clean and dry
before placing on the hob surface.

» Always be careful no to slide or rub the
cookware on the edges and corners of the
glass as it may chip or damage the glass
surface.

Cookware material

» correct: cast iron, steel, enamelled steel,
stainless steel, multi-layer bottom (with a
correct marking from a manufacturer).

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

Cookware is suitable for an induction hob

if:

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

+ amagnet pulls on to the bottom of the
cookware.

Cookware dimensions

* Induction cooking zones adapt to the
dimension of the bottom of the cookware
automatically. Refer to "Technical data" >
"Cooking zones specification" for correct
cookware dimensions. Place the cookware
in the centre of the selected cooking zone.

+ The efficiency of a cooking zone is related
to the diameter of the cookware. For
optimal heat transfer use cookware with
bottom diameter similar to the size of the
cooking zone (i.e. the maximum cookware
diameter value in "Technical data" >
"Cooking zones specification").

— Cookware with a diameter smaller
than the size of a given cooking zone
receives only part of the power
generated by the cooking zone which
results in slower heating.

— For both safety reasons and optimal
cooking results, do not use cookware
larger than indicated in "Cooking
zones specification”. Avoid keeping
cookware close to the control panel
during the cooking session. This might
impact the functioning of the control
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panel or accidentally activate hob
functions.

@

Refer to "Technical data".

Steam Vented Lids

To further optimize the cooking sessions
alongside the hood you can use the special
Steam Vented Lids with your cookware. The
lids are designed to direct the steam
produced inside the pot towards the hood,
minimizing unwanted cooking smells and
excessive humidity in the kitchen. The lids
are available to buy separately in several
sizes to fit most common cookware types. For
more information visit our website.

8.2 Noises during operation

@

The noises are normal and do not
indicate any malfunction. Cookware
noises may vary depending on the
cookware material and the power level.

Cookware-related noises:

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

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

* humming: you use a high power level.

Hob-related noises:

 clicking: electric switching occurs.

« hissing, buzzing: the fan operates.




» rhythmic sound: cookware is detected.

8.3 Oko Timer (Eco Timer)

To save energy, the heater of the cooking
zone deactivates before the count down timer
sounds. The difference in the operation time
depends on the heat setting level and the
length of the cooking operation.

8.4 Simplified cooking guide

The correlation between the heat setting of a
zone and its consumption of power is not

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

@

The data in the table is for guidance only.

Heat setting Use to: Time Hints
(min)

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

sary

1-2 Hollandaise sauce; melt: butter, choco- 5 -25 Mix from time to time.

late, gelatine.

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

2-3 Simmer rice and milk-based dishes, 25-50 Add at least twice as much liquid as

heat up ready-cooked meals. rice, mix milk dishes halfway through
the procedure.

3-4 Stew vegetables, fish, meat. 20-45 Add a few tablespoons of water.
Check the water amount during the
process.

4-5 Steam potatoes and other vegetables. 20 - 60 Cover the bottom of the pot with 1-2
cm of water. Check the water level
during the process. Keep the lid on the
pot.

4-5 Cook larger quantities of food, stews 60 - 150 Up to 3 | of liquid plus ingredients.

and soups.

6-7 Gentle fry: escalope, veal cordon bleu, as neces- Turn over when needed.

cutlets, rissoles, sausages, liver, roux, sary
eggs, pancakes, doughnuts.

7-8 Heavy fry, hash browns, loin steaks, 5-15 Turn over when needed.

steaks.

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

P Boil large quantities of water. PowerBoost is activated.

8.5 Hints and Tips for Pan Fry
function

The data in the table shows examples of food
for each Pan Fry level. The amount,
thickness, quality, and temperature (e.g.
frozen) of the food to be pan fried influence

the set Pan Fry level. Choose the heat setting
level based on the food type, your cooking
preferences, and the cookware you use.

@

The data in the table is for guidance only.
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Food Pan Fry level
Eggs Omelette, fried eggs Low

Scrambled eggs Medium
Fish Fish fillet, fish fingers, seafood Medium
Meat Hamburger, meatballs, cutlet, chicken breast, turkey Medium

breast, escalope, fillet, steak (medium / well done), fried

sausages

Steak (rare), minced meat High
Vegetables Fried potatoes (raw) Low

Fried potato patties, vegetables Medium

8.6 Hints and Tips for the hood

* You can put pots on the grid while the
hood is not operating. It will not cause any
damage.

*  When AUTO mode operates, the fan
starts at a low speed at the beginning of

9. CARE AND CLEANING

/\ WARNING!
Refer to Safety chapters.

9.1 General information

» Clean the hob after each use.

» Always use cookware with a clean base.

» For both daily cleaning of the glass
surface and the post-installation cleaning
and removal of any residual glue, use only
a mildly abrasive cleaning milk and an
anti-scratch, delicate sponge. Depending
on the degree of soiling, clean the glass
surface with small circular movements and
moderate pressure. Wipe the glass
surface dry with a microfibre cloth.

/N\ WARNING!

Do not use the classic yellow and
green sponge as the aluminium
particles on its hard layer may
damage and discolour the glass.
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each cooking session. The speed
increases gradually. You can also adjust
the speed manually, if needed.

@

Using cleaning tools different than the
recommended ones will not be
effective and may damage or
discolour the glass surface.

« Always use a scraper recommended for
hobs with a glass surface. Use the scraper
only as an additional tool for cleaning the
glass after the standard cleaning
procedure.

/\ WARNING!

Do not use knives or any other sharp,
metal tools to clean the glass surface.

9.2 Cleaning the glass surface of
the hob

* Remove immediately: melted plastic,
plastic foil, salt, sugar and food with sugar,
otherwise, the dirt can cause damage to
the hob. Take care to avoid burns. Use a
special hob 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 mildly abrasive cleaning
milk and an anti-scratch, delicate sponge
(see General information). After cleaning,
wipe the hob dry with a microfibre cloth.

* Persistent marks and stains: apply
moderate pressure and scrub the surface
with an anti-scratch, delicate sponge (see
General information) and a mildly abrasive
cleaning milk until the stains are no longer
visible.

9.3 Cleaning the hood

Grid

The grid guides the air into the hood.
Additionally, it protects the hood system and
prevents foreign objects from falling inside by
accident. The grid is made of aluminium. You
can wash the grid manually or in a
dishwasher. Wipe the grid with a soft cloth.

Drip tray

There is a drip tray located under the hood. It
collects the condensation created during
each cooking process. At any time water
might be dripping from the hood system into
the drip tray. Remember to empty the tray
regularly. The drip tray is visible from above
once you remove the grid and the filter
housing along with the filters.

Before you access the drip tray, make sure to
protect the contents of the drawer or cabinet
under the hob from accidental spillage.

1. To access the drip tray, first unlock the
center latch located at the back. Slide the
latch in the opposite direction. Take hold
of the drip tray with both hands and slide
it carefully to the right.

12 \12

2. Move the drip tray vertically downwards.
Be careful not to spill the water.

3. Dispose of the water and rinse the drip
tray out. You can wash the tray manually
(using warm water, soap, and a soft
cloth / sponge) or in a dishwasher
(standard cycle).

/\ WARNING!
Make sure no liquid gets inside the hood.

If water or other liquids spill inside the
hood system:

1. Switch off the hood.

2. Lift the grid and clean the hood area
carefully with warm water, a moist cloth or
sponge and a mild cleaning agent.

3. Wipe away the excess liquid gathered on
the bottom of the hood cavity using a
sponge or a dry cloth.

4. Clean the filter, if needed (refer to
"Cleaning the hood filter").

5. Empty the drip tray, if needed.

6. Switch on the hood, set the fan speed
level to 2 or higher and let it run for some
time to get rid of the remaining moisture.

9.4 Cleaning and regenerating the
hood filters

The filtering unit consists of the following
elements: grease filters combined with the

grease filter housing A and the removable
long life carbon filters B.

@

The appliance must be used at all times
with all the filters included in the scope of
delivery.
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The grease filters A collect grease, oil, and
food remains and prevent them from getting
into the hood system. The long life carbon

filters B, containing active carbon foam,
neutralise smoke and cooking smells.

Clean the filters regularly and regenerate
them periodically:

« Clean the grease filters A as soon as the
built-up grease is visible. The cleaning
frequency depends on the amount of fat
and oil used in cooking. It is
recommended to clean the filters once a
month, or more frequently, if needed.

+ Clean the long life carbon filters B only
when the built-up grease is visible.

» Regenerate the long life carbon filters B

only when the notification @ ison. The
maximum number of regeneration cycles
is 8 (approximately 3 years). After that
time, the filters need to be replaced with
new ones.

» Additionally, the hob has a built-in counter
with a notification that reminds you about
cleaning the grease filters and
regenerating the long life carbon filters.
The counter for the notification starts
automatically when you turn on the hood
for the first time. After 140 hours of use

the indicator @ starts blinking to signal

that it is time to clean the grease filters A
and regenerate the long life carbon filters

B. The notification stays on for 30 seconds
after you deactivate the hood and the hob.
The notification does not block the use of
the hob.
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/\ WARNING!

Oversaturated filters can pose a risk of
fire.

Disassembling / reassembling the
filters

The filters and the grease filter housing are
located right under the grid in the centre of
the hob. Remove them carefully as they
might be slippery due to accumulated grease.

1. Remove the grid.

2. Take out the grease filter housing b
grabbing the protruding handle.

—We

Take out the long life carbon filters by
grabbing the handle.

iy

4. Reassemble the filtering unit after
cleaning:
a. Slide the long life carbon filters into
the hood system along the built-in
runners.

<




b. Place the grease filter housing back
inside.
c. Place the grid back on.

Cleaning the grease filters and the
grease filter housing

1. Wash the grease filter housing with the
grease filters carefully in warm water
using a mild cleaning agent, then rinse it
with warm water. You can use a soft
sponge, a soft cloth, or a non-abrasive
cleaning brush to remove food remains, if
necessary.

You can wash the grease filters and the
grease filter housing in the dishwasher on
a standard cycle with other dishes in the
same load.

®

Depending on the detergent type and
the number of dishwasher cycles,
some mild discolouration on the
mesh may naturally occur. This does
not affect the performance of the
grease filter.

It is not recommended to use paper
towels while cleaning / drying the filtering
components.

2. Leave it for some time to dry at room
temperature.

3. Put the grease filter housing with the
grease filters back inside.

4. If the notification @ is on, press Y
briefly to reset the counter.

10. TROUBLESHOOTING

/\ WARNING!
Refer to Safety chapters.

10.1 What to do if...

The counter restarts.

Cleaning the long life carbon filters

1. Wash the filters carefully in warm water
without any cleaning agents. Detergents
can damage the carbon filtration. You can
use a soft sponge, a soft cloth, or a non-
abrasive cleaning brush to remove food
remains, if necessary. Alternatively, after
removing heavier dirt from the filters, you
can also wash the filters in a dishwasher
at 65-70 °C (using a program longer than
90 min), without detergents and without
dishes in the same load.

2. Leave the filters to dry for at least 24h at
room temperature. The filters need to be
fully dried before reassembly.

3. Reassemble the filtering unit and put it
back inside.

Regenerating the long life carbon
filters

1. Clean the filters first, as described above.
2. Put the filters in the oven set to 100 °C for
120 min. Place the filters on the middle

wire shelf. Use a non-fan oven function.
3. Reassemble the filtering unit and put it
back inside.

4. Press Y briefly to reset the counter.
The counter restarts.

Problem Possible cause

Remedy

You cannot activate or operate
the hob.
rectly.

The hob is not connected to an elec-
trical supply or it is connected incor-

Check if the hob is correctly connected
to the electrical supply.
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Problem

Possible cause

Remedy

The fuse is blown.

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

You did not set the heat setting for
60 seconds.

Activate the hob again and set the
heat setting in less than 60 seconds.

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

Touch only one sensor field.

There is water or fat stains on the
control panel.

Clean the control panel.

You can hear a constant beep
noise.

The electrical connection is incor-
rect.

Disconnect the hob from the electrical
supply. Ask a qualified electrician to
check the installation.

You cannot select the maximum
heat setting for one of the cook-
ing zones.

The other zones consume the maxi-
mum available power.
Your hob works properly.

Reduce the heat setting of the other
cooking zones connected to the same
phase. Refer to "Power management".

An acoustic signal sounds and
the hob deactivates.

An acoustic signal sounds when
the hob is deactivated.

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 because it oper-
ated only for a short time or the sen-
sor is damaged.

If the zone operated sufficiently long to
be hot, speak to an Authorised Service
Centre.

The control panel becomes hot to
the touch.

The cookware is too large or you put
it too close to the control panel.

Put large cookware on the rear zones,
if possible.

There is no sound when you
touch the panel sensor fields.

The sounds are deactivated.

Activate the sounds. Refer to "Daily
use".

The indicator above the symbol

E comes on.

Child Safety Device or Lock oper-
ates.

Refer to "Child Safety Device" and
"Lock".

The control bar blinks.

There is no cookware on the zone or
the zone is not fully covered.

Put cookware on the zone so that it
fully covers the cooking zone.

The cookware is unsuitable.

Use cookware suitable for induction
hobs. Refer to "Hints and tips".

The diameter of the bottom of the
cookware is too small for the zone.

Use cookware with correct dimen-
sions. Refer to "Technical data".

Heating up takes a long time.

Cookware is too small and receives
only a part of the power generated
by the cooking zone.

For optimal heat transfer use cook-
ware with bottom diameter similar to
the size of the cooking zone (i.e. the
maximum cookware diameter value in
"Technical data" > "Cooking zones
specification”).
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Problem Possible cause

Remedy

Fry Assist does not work.
low.

The power level of the hob is too

Set the power level to a higher value.
Make sure that the selected power fits
the house installation fuses. Refer to
"Before first use" > " Power limitation".

The hood does not start or turns
off. The indicators above the
hood control symbols might also
blink.

The fan may turn off by itself in cer-
tain conditions, e.g. when the room
is not properly ventilated.

Open the window. You may need to in-
stall the window switch. Refer to "As-
sembly". If the window switch is al-
ready present, make sure it was cor-
rectly installed. Refer to the installation
booklet.

Press any symbol. The hood operates
again.

The hood fan does not work
properly when the hood functions
are activated.

The ambient temperature surround-
ing the hood is too high.

There is insufficient air circulation in-
side and around the hood.

Deactivate the hob and unplug it from
the main power supply. Wait at least
10 seconds, then plug it in again.
Other suggestions:

Try to cool down the temperature of
the surrounding area. Take out the
hood filter and remove the residual
moisture from the inside of the hood.
Refer to "Care and cleaning". Leave
the hood system to dry for one day,
then activate the hood again.

The steam produced during
cooking is not sufficiently absor-
bed by the hood.

properly placed.

The lids on the cookware are not

If your cookware does not have vented
lids, make sure to tilt the lids so that
the released steam is directed towards
the hood.

Refer to "Hints and Tips" for informa-
tion on the special Steam Vented Lids
recommended to be used with the inte-
grated hood.

@ The hood filter is oversaturated.

Clean and regenerate the hood filter
and reset the notification. Refer to
"Care and cleaning".

and a number come on.

There is an error in the hob.

Deactivate the hob and activate it

again after 30 seconds. If comes
on again, disconnect the hob from the
electrical supply. After 30 seconds,
connect the hob again. If the problem
continues, speak to an Authorised
Service Centre.

10.2 If you cannot find a solution...

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised
Service Centre. Give the data from the rating
plate. Make sure, you operated the hob
correctly. If not the servicing by a service

technician or dealer will not be free of charge,
also during the warranty period. The
information about guarantee period and
Authorised Service Centres are in the
guarantee booklet.

ENGLISH 27



11. TECHNICAL DATA
11.1 Rating plate
Model HHHB860FMC

Typ 67 D4A 04 AD
Induction 7.35 kW

PNC 949 599 464 00
220-240V /400 V 2N, 50 Hz
Made in: Germany

Ser.Nr. oo 7.35 kW
ELECTROLUX c € E
11.2 Cooking zones specification
Cooking zone Nominal power PowerBoost [W] PowerBoost Cookware diame-
(maximum heat maximum dura- ter [mm)]
setting) [W] tion [min]
Left front 2300 3200 10 125-210
Left rear 2300 3200 10 125-210
Right front 2300 3200 10 125-210
Right rear 2300 3200 10 125-210

The power of the cooking zones can be
different in some small range from the data in
the table. It changes with the material and
dimensions of the cookware.

For optimal heat transfer and cooking results
use cookware with bottom diameter similar to

12. ENERGY EFFICIENCY

the size of the cooking zone (i.e. the
maximum cookware diameter value in the
table). Do not use cookware larger than the
diameter of the cooking zone.

12.1 Product Information according to EU Ecodesign Regulation for Hob

Model identification HHHB860FMC
Type of hob Built-In Hob
Number of cooking zones 4

Heating technology Induction
Length (L) and width (W) of non circular cooking Left front L 22.41 cm
zone W 21.8 cm
Length (L) and width (W) of non circular cooking Left rear L 22.41 cm
zone W 21.8cm
Length (L) and width (W) of non circular cooking Right front L 26.5 cm
zone W 17.93 cm
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Length (L) and width (W) of non circular cooking Right rear L 26.5cm
zone W 17.93 cm
Energy consumption per cooking zone (EC electric Left front 184.4 Wh/kg
cooking) Left rear 184.4 Whi/kg
Right front 185.6 Wh/kg
Right rear 179.4 Whikg
Energy consumption of the hob (EC electric hob) 183.4 Whikg

IEC / EN 60350-2 - Household electric .
cooking appliances - Part 2: Hobs - Methods
for measuring performance. .

The energy measurements referring to the
cooking area are identified by the markings of
the respective cooking zones.

12.2 Hob - Energy saving

You can save energy during everyday
cooking if you follow the hints below.

12.3 Product Information for power consumption and maximum time to

reach applicable low power mode

When you heat up water, use only the

amount you need.
If it is possible, always put the lids on the

cookware.

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

Use the residual heat to keep the food

warm or to melt it.

Power consumption in off mode

0.3 W

Maximum time needed for the equipment to automatically reach the applicable low 2 min

power mode

12.4 Product Information Sheet and Product Information according to EU

Energy Labelling and Ecodesign Regulations for Hood

Product Information Sheet according to (EU) No 65/2014

Supplier's name or trade mark ELECTROLUX

Model identifier HHHB860FMC
Annual Energy Consumption - AEChood 32.7 kWh/a
Energy Efficiency Class A+

Fluid Dynamic Efficiency - FDEhood 32.0

Fluid Dynamic Efficiency class A

Lighting Efficiency - LEhood - lux/W
Lighting Efficiency Class -

Grease Filtering Efficiency - GFEhood 85.1 %
Grease Filtering Efficiency class B

Minimum Air Flow in normal use 270.0 m%h
Maximum Air Flow in normal use 550.0 m?h
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Air Flow at intensive/boost setting 650.0 m®h
A-weighted Sound Power Emissions at minimum speed 50 db(A) re 1 pW
A-weighted Sound Power Emissions at maximum speed 66 db(A) re 1 pW
A-weighted Sound Power Emissions at intensive or boost speed 69 db(A) re 1 pW
Measured power consumption off mode - Po 0.49 W

Measured power consumption in standby mode - Ps - w

Additional Information according to (EU) No 66/2014

Time increase factor - f 0.8

Energy Efficiency Index - EElhood 42.6

Measured air flow rate at best efficiency point - QBEP 286.7 m®h
Measured air pressure at best efficiency point - PBEP 449 Pa

Maximum air flow - Qmax 650.0 m®h
Measured electric power input at best efficiency point - WBEP 111.9 W

Nominal power of the lighting system - WL - w

Average illumination of the lighting system on the cooking surface - Emiddle - lux

Appliance tested according to: IEC / EN
61591, IEC / EN 60704-1, IEC / EN
60704-2-13, IEC / EN 50564.

12.5 Hood - Energy saving

You can save energy during everyday
cooking if you follow the hints below.

13. ENVIRONMENTAL CONCER

Recycle materials with the symbol C/:) Put the
packaging in relevant containers to recycle it.
Help protect the environment and human
health by recycling waste of electrical and
electronic appliances. Do not dispose of

When you start cooking, set the hood fan
at a low speed level. Once the cooking is
finished, keep the hood running for a few
minutes.
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» Increase the fan speed only to get rid of
large amounts of steam or smoke. It is
recommended to use the Boost function
only in extreme situations.

« Clean the hood filter regularly and replace
it when necessary to maintain its
efficiency.

* Use the maximum diameter of the ducting
system to optimize efficiency and minimize
noise.

NS

appliances marked with the symbol :E with
the household waste. Return the product to
your local recycling facility or contact your
municipal office.



Velkomin(n) til Electrolux! bakka pér fyrir ad velja heimilistakid
okkar.

Fadu notkunarleidbeiningar, baeklinga, bilanaleit, pjénustu- og vidgerdarupplysingar:
www.electrolux.com/support

Meé fyrirvara a breytingum.
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1. A ORYGGISUPPLYSINGAR

Fyrir uppsetningu og notkun heimilisteekisins skal lesa
medfylgjandi leidbeiningar vandlega. Framleidandinn ber ekki
abyrgd a neinum meidslum eda skemmdum sem leida af
rangri uppsetningu eda notkun. Geymdu alltaf
leidbeiningarnar a 6ruggum stad par sem audvelt er ad
nalgast peer til sidari notkunar.

1.1 Oryggi barna og vidkvaemra einstaklinga

« Born, 8 ara og eldri og folk med minnkada likamlega-, skyn-
eda andlega getu, eda sem skortir reynslu og pekkingu,
mega nota petta taeki, ef pau eru undir eftirliti eda hafa verid
veittar leidbeiningar vardandi 6rugga notkun taekisins og ef
pau skilja haettuna sem pvi fylgir. Halda skal bornum yngri
en 8 ara gémlum og folki med mjdég miklar og fléknar fatlanir
fra heimilistaekinu, nema pau séu undir stodugu eftirliti.
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Hafa aetti eftirlit med bérnum til ad tryggja ad pau leiki sér
ekki med.

Haltu 6llum umbudum fra bérnum og fargadu peim a
videigandi hatt.

VIDVORUN: Heimilisteekid og adgengilegir hlutar pess hitna
medan a notkun stendur. Haltu bérnum og geeludyrum fjarri
heimilistaekinu pegar pad er i notkun og pegar pad kélnar.
Ef heimilistaekid er med barnalaesingu eetti hun ad vera
virkjud.

Born eiga ekki ad hreinsa eda framkvaema notandavidhald
a heimilistaekinu an eftirlits.

1.2 Almennt 6ryggi

Petta heimilistaeki er eingdngu aetlad til matreidslu.

Petta heimilistaeki er hannad til notkunar innanhuss a
heimilum.

Petta heimilistaeki ma nota a skrifstofum, i herbergjum
hotela, herbergjum gestahusa, baendagistingum og 66rum
sambaerilegum gistirymum par sem notkun er ekki meiri en
almenn (medal) heimilisnotkun.

VIDVORUN: Heimilistzekid og adgengilegir hlutar pess hitna
medan a notkun stendur. Audsyna aetti adgat til ad fordast
aod snerta hitaelementin.

VIDVORUN: Eldun an eftirlits med fitu eda oliu a
eldunarhellu getur verid haettuleg og leitt til eldsvoda.
Reykur er ummerki um ofhitnun. Aldrei skal nota vatn til ad
slokkva eld sem kemur upp vid eldun. Slékktu a teekinu og
breiddu yfir logana, til deemis med eldteppi eda loki.
VIDVORUN: Ekki ma veita rafmagni ad heimilistaekinu
gegnum utanaliggjandi skiptibunad, eins og timastilli, eda
tengja pad vid rafras sem veita kveikir og slekkur reglulega
a.

VARUD: Eldunarferlid verdur ad vera undir eftirliti (jafnvel
bb ad notast sé vid sjalfvirkar eldunaradgerdir). Stutt
eldunarferli verdur stédugt ad vera undir eftirliti.
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VIDVORUN: Hzetta & eldsvoda: Geymid ekki hluti &
eldunaryfirbordinu.

Malmbhluti eins og hnifa, gaffla, skeidar og lok skal ekki
leggja ofan a hellubordid pvi peir geta ordid heitir.

Ekki ma nota heimilisteekid fyrr en innbyggda virkid hefur
verid uppsett.

Notadu ekki vatnsuda og gufu til ad hreinsa heimilistaekid.
Eftir notkun skal slékkva a hellubordselementinu med
styringunni og ekki treysta a ponnunemann.

VIDVORUN: Ef sprungur eru i keramikfletinum /
glerfletinum skal slokkva a heimilistaekinu til ad hindra
mogulegt raflost. Ef heimilistaekid er tengt beint vid stofneed
med tengidos skal fjarleegja 6ryggid til ad aftengja
heimilistaekid fra aflgjafanum. | badum tilfellum skal hafa
samband vid vidurkennda pjonustumidstod.

Tryggid ad god loftraesting sé til stadar i herberginu par sem
heimilistaekid er uppsett til ad fordast bakflaedi lofttegunda
inn i herbergid fra heimilistaekjum sem brenna gasi eda
00ru eldsneyti, p.m.t. fra opnum eldi.

Gangid ur skugga um ad loftraestiopin séu ekki stiflud og
loftid sem heimilistaekid safnar sé ekki flutt inn i ras sem
notud er til ad losa ut reyk og gufu fra 6drum teekjum
(midstodvarhitun, hitameelir, vatnshitar o.s.frv.).

Pegar teekid virkar med 66rum teekjum aetti hamarks
lofttaeemi sem myndast i herberginu ekki ad fara yfir 0,04
mbar.

Hreinsid siu gufugleypisins reglulega og fjarleegdu
fituutfellingar af heimilisteekinu til ad koma i veg fyrir
eldhaettu.

Ef rafmagnssnuran er skemmd verdur framleidandi,
vidurkennd pjonustumidstod eda alika haefur adili ad
endurnyja hana til ad fordast heettu.

Ef heimilistaekid er tengt beint vid aflgjafa skal
rafmagnsbunadurinn vera buinn einangrunarbunadi sem
gerir kleift ad aftengja heimilisteekid fra rafmagni a 6llum
skautum. Takid ur sambandi i samraemi vid pau skilyrdi sem
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fram koma i yfirspennuflokki Ill. Aftengingin verdur ad vera
innbyggd i fasta leidslubunadinn og i samraemi vid

tengingarreglur.

« VIDVORUN: Notadu adeins hellubordshlifar sem hannadar
eru af framleidanda eldunartaekisins eda framleidandi
heimilistaekisins bendir & i notkunarleidbeiningunum sem
hentugar, eda hellubordshlifar sem innfelldar eru
iheimilistaekid. Notkun 6videigandi hlifa getur valdid slysum.

2. ORYGGISLEIDBEININGAR

2.1 Uppsetning

/N ABVORUN!

Einungis til pess haefur adili ma setja upp
petta heimilistaeki.

/N ADVORUN!

Heetta & meidslum eda skemmdum a
heimilistaekinu.

* Fjarlaegdu allar umbuéir.

» Ekki setja upp eda nota skemmt
heimilisteeki.

» Fylgdu leiébeiningum um uppsetningu
sem fylgja med heimilisteekinu.

* Haltu lagmarksfjarlaegd fra 68rum
heimilisteekjum og einingum.

+ Alltaf skal syna adgat pegar heimilisteekiod
er feert vegna pess ad pad er pungt.
Notadu alltaf 6ryggishanska og lokadan
skobunad.

» pétta skal skorna fleti a skapnum med

péttiefni til ad koma i veg fyrir ad raki valdi

penslu.

+ Verndadu botn heimilistaekisins gegn gufu

og raka.

» Settu heimilistaeki®d ekki upp vid hlidina a
hurd eda undir glugga. bad kemur i veg
fyrir ad heit eldunarilat falli af
heimilisteekinu pegar dyrnar eda glugginn
eru opnud.

» Ekki setja upp a pann hatt ad
Utblastursloftid fari inn i vegghol nema
holrymid sé hannabd til pess.

» Fyrir leidslulausa uppsetningu verdur
viftuattakioé ad vera beint vid vegginn eda
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adskilid med aukaskapavegg til ad koma i
veg fyrir adgang ad viftublodunum.

Hvert heimilistaeki er buid keeliviftum ad

nedan.

Ef heimilistaekid er sett upp fyrir ofan

skuffu:

— Ekki geyma litla hluti eda pappirsblod
sem haegt veeri ad toga i par sem slikt
getur skemmt keelivifturnar eda skert
keelikerfid.

— Haféu ad minnsta kosti 2 cm fjarlaegd
a milli botns heimilisteekisins og hluta
sem eru geymdir i skuffunni.

Fjarlaegdu oIl adgreiningarspjold sem eru

sett upp i skapnum fyrir nedan
heimilistaekid.

2.2 Rafmagnstenging

/N\ ADVORUN!
Heetta a eldi og raflosti.

Allar rafmagnstengingar skulu fara fram af
vidurkenndum rafvirkja i samraemi vid
tengingarteikninguna eda
uppsetningarbaeklinginn.

Ef um er ad raeda utblastursuppsetningu
og par sem aukabunadur er til stadar eda
16gbodnir (veggloki, gluggarofi og/eda
gluggaopnari) eetti vidurkenndur rafvirki ad
tengja rafmagnstengingar i samraemi vid
tengingarteikninguna eda
uppsetningarbaeklinginn.

Heimilistaekid verdur ad vera med
jarétengingu.

Adur en einhver adgerd er framkvaemd
skal ganga ur skugga um ad heimilistaekid
sé aftengt fra aflgjafanum.




Gakktu ur skugga um ad feeribreyturnar a
merkiplotunni séu samheefar vid
rafmagnsflokkun adaleedar aflgjafa.

Geettu pess ad heimilistaekid sé rétt
uppsett. Laus eda rong rafmagnssnura
eda klo (ef vid &) getur valdid pvi ad
tengillinn verdi of heitur.

Notadu rétta rafmagnssnuru.

Ekki lata raflagnir fleekjast hverja um adra.
Gakktu Ur skugga um ad buid sé ad setja
upp vorn gegn raflosti.

Notadu alagsminnkandi klemmu a
snuruna.

Gakktu ur skugga um ad rafmagnssnuran
eda kloin (ef vid &) snerti ekki heitt
heimilisteekid eda heit eldunarahdld pegar
pu tengir heimilistaekid vid innstungu.
Notadu ekki fjdltengi eda
framlengingarsnurur.

Gakktu ur skugga um ad rafmagnskloin (ef
vid &) og snuran verdi ekki fyrir
skemmdum. Hafdu samband vid
vidurkennda pjonustumidstdd eda rafvirkja
til ad skipta um skemmda rafmagnssnuru.
Vorn lifandi og einangradra hluta gegn
raflosti verdur ad vera fest pannig ad ekki
sé haegt ad fjarlaegja hana an verkfeera.
Adeins skal tengja rafmagnsklona vid
rafmagnsinnstunguna i lok
uppsetningarinnar. Gakktu ur skugga um
ad rafmagnskléin sé adgengileg eftir
uppsetningu.

Ef rafmagnsinnstungan er laus, skal ekki
tengja rafmagnskléna.

Ekki toga i snuruna til ad taka taekid ur
sambandi. Taktu alltaf um kléna.

Notadu adeins réttan einangrunarbunad:
Linuvarnarstraumloka, éryggi (6ryggi med
skrufgangi fjarlaegd ur holdunni), lekalida
og spolurofa.

Rafmagnsuppsetningin verdur ad vera
med einangrunarbunad sem leyfir pér ad
aftengja taekid fra stofnaed a ollum pdlum.
Einangrunarbunadurinn verdur ad hafa ad
lagmarki 3 mm snertiopnunarvidd.

Ef kodinn E3 birtist & skjanum skaltu
umsvifalaust taka hellubordid ur sambandi
og athuga hvort tenging vié rafmagn og
rafspenna sé rétt.

2.3 Notkun

/\ ABVORUN!

Heetta & meidslum, bruna og raflosti.

* Breytid ekki eiginleikum heimilisteekisins.

« Fjarlaegdu allar umbudir, merkingar og
verndarfilmu (ef vid &) adur en notkun
hefst.

» Gangid ur skugga um ad loftreestiop séu
ekki stiflud. Athugun a loftraestingu eetti ad
fara fram reglulega af fagmanni.

« Latid heimilisteekid ekki vera an eftirlits &
medan pad er i gangi.

« Setjid eldavélina & ,off* eftir hverja notkun.

« Ekki setja hnifapor eda pottlok a hellurnar.
Pau geta ordid mjog heit.

* Notid ekki heimilistaekid med blautar
hendur eda pegar pad er i snertingu vid
vatn.

» Notid ekki heimilistaekid sem vinnusvaedi
eda geymslusveedi.

« Ef yfirbord heimilistaekisins er sprungid
skal samstundis aftengja pad fra aflgjafa.
petta er til ad koma i veg fyrir raflost.

* Notendur sem eru med gangrad verda ad
vera i ad lagmarki 30 cm fjarleegd fra
spanhellum pegar heimilisteekid er i gangi.

» Heit olia getur skvest pegar pu setur mat i
hana.

< Aldrei nota opinn eld pegar innbyggdur
gufugleypir er i notkun.

« Ekki nota alpappir eda 6nnur efni & milli
eldunarhellunnar og eldunarilatsins, nema
framleidandi pessa heimilistaekis tilgreini
annad.

* Notadu adeins aukahluti sem framleidandi
pessa heimilistaekis meelir med.

/\ ABVORUN!
Heetta a eldi og sprengingu.

« Fita og oliur geta losad eldfimar gufur
pegar peer eru hitadar. Haltu eldi eda
hitudum hlutum fjarri fitu og oliu pegar pu
notar peer vid matreidslu.

*  Gufur sem mjog heit olia losar geta valdid
fyrirvaralausum bruna.

* Notud olia sem getur innihaldi® matarleifar
getur valdi® eldsvoda vid laegra hitastig en
olia sem er notud i fyrsta skipti.
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Setjid ekki eldfim efni eda hluti bleytta med
eldfimum efnum i, nalaegt, eda a
heimilisteekid.

/\ ABVORUN!

Heetta a eldi og skemmdum a
heimilisteekinu.

Geymid ekki heit eldunarilat a
stjornbordinu til fordast brunahaettu.

Ekki setja heitt ponnulok a gleryfirbord
hellubordsins.

Ekki lata eldunarahdld sjéda pangad til ad
pau porna.

Geettu pess ad lata hluti eda eldunarilat
ekki detta & heimilistaekid. Pad getur
skemmt yfirbordid.

Ekki kveikja a hellubordinu ef & pvi eru
tém eldunarilat eda engin eldunarilat.
Aldrei fjarlaegja netid eda siu
gufugleypisins pegar innbyggdi
gufugleypirinn eda heimilisteekid er i
notkun.

Aldrei nota innbyggda gufupleypinn an
siunnar.

Ekki hylja inntaki®é a innbyggda
gufugleypinum med eldunarilatum.

Ekki opna botnlokid pegar innbyggdi
gufugleypirinn eda heimilisteekid er i
notkun.

Ekki nota litla eda Iétta hluti naleegt
innbyggda gufugleypinum til ad fordast ad
peir festist par.

Eldhusahdld ur steypujarni eda med
skaddadan botn geta valdid rispum a
glerinu/glerkeramik. Lyftu alltaf pessum
hlutum upp pegar pu parft ad hreyfa pa til
a eldunaryfirbordinu.

2.4 Umhirda og hreinsun

Hreinsadu heimilisteekid reglulega til ad
yfirbordsefnin & pvi endist betur.

3. UPPSETNING

/N ABVORUN!
Sja kafla um Oryggismal.
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Slokktu a heimilistaekinu og lattu pad kélna
fyrir hreinsun.

Hreinsadu heimilisteekid med volgu vatni
og mjukum rékum klat. Notadu adeins
hlutlaus pvottaefni. Ekki nota vérur med
svarfefnum, stalull, leysiefni eda
malmhluti, nema annad sé tekid fram.

2.5 bjénusta

Haféu samband vid vidurkennda
pjonustumidstdé til ad gera vid
heimilistaekid. Notadu eingdngu
upprunalega varahluti.

Vardandi ljésin inn i pessari voru og ljos
sem varahluti sem seld eru sérstaklega:
bessi ljos eru eetlud ad standast
ofgakenndar adstaedur i heimilistaekjum
eins og hitastig, titring, raka eda til ad
senda upplysingar um rekstrarstodu
teekisins. Pau eru ekki aetlud til ad nota i
60rum teekjum og henta ekki sem lysing i
herbergjum heimila.

2.6 Férgun

/\ ABVORUN!
Haetta a meidslum eda kofnun.

Hafdu samband vid stadbundin yfirvold
fyrir upplysingar um hvernig farga skuli
heimilisteekinu.

Aftengdu teekid fra rafmagni.

Klipptu rafmagnssnuruna af upp vié
heimilistaekid og fargadu henni.

3.1 Fyrir uppsetninguna

Adur en pu setur upp hellubordid skaltu skrifa
nidur upplysingarnar & merkipl&tunni.
Merkiplatan er nedan a heimilisteekinu.

Serial’number
(radnuimer) .....cccceevviveeeeennns




3.2 Innbyggd hellubord

Notadu innbyggda hellubordid eingdngu eftir
ad pu hefur sett hellubordid upp med réttum
haetti sem innbyggdan bunad og ad yfirbord
vinnusveedisins uppfylli stadla.

3.3 Ao festa péttilistann

Yfirfelld uppsetning

1. Hreinsadu innréttinguna a svaedinu par
sem gat hefur verid skorid ut.

2. Festu medfylgjandi 2x6 mm péttilista &
nedri brun hellubordsins, medfram ytri
bran 4 rammakeramikglersins. Ekki
strekkja a henni. Gakktu ur skugga um ad
endarnir a péttilistanum séu stadsettir vid
midju einnar hlidar hellubordsins.

3. Baettu nokkrum millimetrum vié lengdina
pegar pu skerd péttilistann til.

4. Tengdu saman enda péttilistans.

Nidurfelld uppsetning

1. Hreinsadu freesinguna i innréttingunni.

2. Skerdu medfylgjandi 3x10 mm péttilista i
fiorar lengjur. Lengjurnar verda ad vera
jafn langar og fraesingin.

3. Skerdu 45° horn a enda péttingarinnar.
beer eettu ad passa nakveemlega i hornin
a fraesingunni.

4. Festu péttinguna i freesinguna. Ekki
strekkja a péttingunni. Ekki lata enda
péttingarinnar liggja hver ofan a 6&rum.

Pegar pu hefur sett saman hellubordid skaltu
loka fyrir opi® a milli keramikglersins og
innréttingarinnar med silikoni. Gakktu ur
skugga um ad silikonié fari ekki undir
keramikglerid.

3.4 Samsetning

Kynntu pér uppsetningarbaeklinginn med
itarlegum upplysingum um samsetningu
hellubordsins.

Fylgdu tengingarteikningunni fyrir hellubor®
og tengiteikningunni fyrir gluggarofa (ef vid &)
sem synd eru i uppsetningarbaesklingnum
og/eda merkingunum undir hellubordinu.

@

Adeins fyrir valin I6nd

Ef um er ad reeda utblastursuppsetningu
geeti verid porf a gluggarofa (hafdu
samband vid vidurkenndan taeknimann).
b parft ad kaupa hann sérstaklega par
sem hann fylgir ekki med hellubordinu.
Vidurkenndur taeknimadur parf ad setja
upp gluggarofann. Sja

uppsetningarbaeklinginn.

Ef heimilistaekid er sett upp yfir skuffu kann
ad vera ad utblastur hellubordsins muni hita
upp hluti sem geymdir eru i skaffunni a
medan eldun stendur.

iSLENSKA 37



YFIRFELLD UPPSETNING
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Finndu kennslumyndbandié ,Hvernig & ad
setja upp Electrolux spanhellubord med viftu®
med pvi ad sla inn fullt nafn sem tilgreint er &
myndinni hér ad nedan.

Y 'I' h www.youtube.com/electrolux
ou u e www.youtube.com/aeg
How to install your Electrolux
induction extractor hob

Samstzeda siuhuss
Heimilisteekid verdur alltaf ad nota med 6llum
sium sem fylgja med i afhendingu.

Geettu pess ad setja endingargodu
kolefnissiurnar inn i siuhusid fyrir fyrstu
notkun, pannig ad handféngin snui inn & vid.
Sja ,Gufugleypissian hreinsud“. begar
siuhusid hefur verid sett saman skaltu setja



pad inn i holrum gufugleypisins og setja sidan
ristina a gufugleypinn.

3.5 Tengisnura

» Hellubordinu fylgir rafmagnssnura.

» Til ad skipta um skemmdar
rafmagnssnurur skaltu nota snurugerdina
sem polir 125 °C hita eda haerri.

+ Staki virinn verdur ad hafa pvermal sem
nemur ad lagmarki 1,5 mm?2.

* Hafdu samband vid stadbundna
pjonustumidstdd. Adeins vidurkenndum
rafvirkja er heimilt ad skipta um
rafmagnssnuruna.

/N\ ADVORUN!

Allar rafmagnstengingar skulu
framkvaemdar af vidurkenndum rafvirkja.

/\ VARUD!

Tenging i gegnum raftengikleer eru
bannadar.

/\ VARUD!

Ekki bora i eda |6da enda viranna. bad
er bannad.

/\ VARUD!

Ekki tengja snurur an pess ad notast vid
virendahulsu.

Tveggja-fasa tenglng
Fjarleegdu snuruna og endahulsuna af
svarta og bruna virnum.

2. Fjarleegdu hluta af einangruninni & svarta
og bruna virendanum.

3. Settu nyja endahlif & sitt hvorn enda
snurunnar (porf & sérstoku verkfeeri).

400V2N~
CF EE—

ey —
RE E—
L2

220-240 V~
——— R

—
——— .

Tveggja-fasa tenging: 400 V2N~

Eins-fasa tenging: 220 - 240 V~

5x1,5 mm? eda 4x2,5 mm?

5x1,5 mm? eda 3x4 mm?

@ Graenn - gulur Greenn - gulur @
N Blar og blar Blar og blar N
L1 Svartur Svartur og brdnn L
L2 Brann
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4. VORULYSING
4.1 Voruyfirlit

.
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Grind A Veggfesting aftan & skap
Sia Slanga

Siuhts B Millistykki

Hellubord

Tengir

4.2 Uppsetning eldunarhellu

Spanhella
ﬂ Stjérnbord
] ] Gufugleypir
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40 ISLENSKA



4.3 Uppsetning stjérnboroés
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Notadu skynjarareitina til ad beita heimilisteekinu. Skjair, visar og hljod gefa til kynna hvada

adgerdir eru i gangi.

Rispufritt gleryfirbordid hefur einstaka aferd sem getur breytt pvi hvernig takn og hlutar
notendavidmatsins birtast vid mismunandi birtuskilyrdi.

Skyn-  Adgerd Lysing
jarareit-
ur
@ Kveikt / Slokkt Til ad kveikja og slokkva & heimilistaekinu.
@ Timastillir Til ad stilla adgerdina.
+ — Til ad auka eda minnka timann.
- Timastillisskjar Til ad syna timann i minatum.
&I— Fry Assist Fry Assist. Til ad steikja med sjalfvirkri styringu & hita-
stigi sem er atlad er fyrir margvislegar matartegundir.
ﬂ =] Bridge Til ad kveikja og sl6kkva a adgerdinni.
AUTO Sjalfvirk stilling gufugleypis Til ad kveikja og slokkva & adgerdinni.
E Y Handvirkur hamur gufugleypisins  Til ad virkja / afvirkja adgerdina og til ad skipta a milli 3
viftuhradastiga.
m ﬁf Boost Til ad kveikja og slokkva & adgerdinni.
- Stjérnunarrénd Til ad stilla hitastillinguna.
P PowerBoost Til ad kveikja a adgerdinni.
El Las / Oryggisbanadur fyrir bérn Til ad leesa / afleesa stjornbordinu.
4.4 Skjavisar
Visir Lysing
+tala pad er bilun.
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Visir Lysing
@ Langlifa kolefnissian parf ad endurglaedast.
[E] / [3 / [:] OptiHeat Control (3 prepa visir fyrir afgangshita): halda afram ad elda / halda heitu / af-

gangshiti.

5. FYRIR FYRSTU NOTKUN

/N\ ADVORUN!
Sja kafla um Oryggismal.

Sja kaflann ,Teeknigdgn®.

5.1 Orkutakmarkanir

Orkutakmarkanir skilgreininir hversu mikid afl
hellubordid notar i heild, innan peirra marka
sem Oryggi i rafmagnsinntaki hussins setja.
Hellubordid er sjalfgefio stillt & haestu
mogulegu aflstillingu.

Til ad auka eda minnka aflstillingarnar:

1. Fardu i valmyndina: brystu & og haltu o)
3 sekundur. brystu sidan a og haltu El

2. Ytio a © a fremri timastill pangad til P
birtist.

3. Yttua—/ + a fremri timastillinum til ad
stilla aflstigi®.

4. brystua O til ad heetta.
Aflstig

6. DAGLEG NOTKUN

/\ VARUD!

Verid viss um ad pad afl sem valid er sé i
samraemi vid 6ryggi a heimilinu.

/N ADVORUN!
Sja kafla um Oryggismal.

6.1 Kveikt og slokkt

Yttu og haltu inni D til as kveikja eda slokkva
a hellubordinu.

6.2 Pottagreining

bessi eiginleiki gefur til kynna ad
eldunarahold séu til stadar a hellubordinu og
slekkur a eldunarhellunni ef engin
eldunarahdld greinast medan a eldun
stendur.
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. P73 —7350 W
« P15— 1500 W
« P20 — 2000 W
« P25—2500 W
« P30 —3000W
« P35—3500 W
« P40 — 4000 W
« P45 — 4500 W
« P50 — 5000 W
« P60 — 6000 W
/\ VARUD!

Ef aflstigid er laegra en eda jafnt og 2000
W, getur pu ekki virkjad Fry Assist.

Ef pu setur eldunarahdld a eldunarhellu adur
en pu velur hitastillingu, birtist visirinn fyrir
ofan 0 a stjornstikunni.

Ef pu fiarlaegir eldunarahéld af virku
eldunarhellunni og setur pad timabundié til
hlidar, munu visarnir fyrir ofan samsvarandi
stjérnstiku byrja ad blikka. Ef pu setur ekki
eldunaraholdin aftur a virkjudu eldunarhelluna
innan 120 sekindna mun eldunarhellan
sjalfkrafa afvirkjast.

Til ad halda afram ad elda, vertu viss um ad
setja pottinn aftur & eldunarhelluna innan
tilgreindra timamarka.



6.3 Eldunarhellurnar notadar

Setjid eldunarilatid i midju pess svaedis sem
er notad. Spanhellubord adlaga sig sjalfkrafa
ad malum a botni eldunarilatanna.

®

Til ad na sem bestri hitadreifingu skaltu
nota eldunarilat med botnpvermal svipud
ad steerd og eldunarhellan (p.e.a.s.
hamarkspvermal eldunarilatsins i
»Taeknilegar upplysingar® > ,Verklysing
fyrir eldunarhellur®). Gakktu Ur skugga
um eldunarilatid henti fyrir spanhellubord.
Fyrir frekari upplysingar um gerdir
eldunarilata skaltu skoda ,Abendingar og
rad".

®

Rispufria gleryfirbordid er med einstaka
aferd sem hamarkar rispuvérnina.
Nuningur milli eldunarilata og
gleryfirbordsins kann ad gefa fra sér
hljod.

Pu getur eldad med stéru eldunarilati &
tveimur eldunarhellum samtimis med pvi ad
nota Bridge adgerdina. Eldunarilatid verdur
ad na yfir midju beggja hellnanna en ekki na
ut fyrir merkta svaedid. Ef eldunarilatio er
stadsett & milli tveggja midja mun Bridge
adgerdin ekki virkjast.

6.4 Hitastilling
o 12 )i567809 P

1. Ytid & seskilega hitastillingu &
stjérnunarréndinni.

Visarnir fyrir ofan stjornstikuna birtast ad

voldu stigi hitastillingar.

2. Yttu & 0 til ad slékkva & eldunarhellu.

6.5 PowerBoost

bessi adgerd feerir vidbotarafl til
spanhellanna. Adeins er haegt ad kveikja a
adgerdinni fyrir spanhellurnar i takmarkadan
tima. Eftir pann tima fara spanhellurnar
sjalfkrafa aftur i haestu hitastillingu.

@

Sja kaflann ,Taeknigogn®.

Til ad virkja adgerdina fyrir eldunarhellu:
snertu

Til ad ovirkja adgerdina: breyttu
hitastillingunni.

6.6 OptiHeat Control (3 stiga
stoduljos fyrir afgangshita)

/N\ ABVORUN!

B / = / (L) Heetta er & bruna fra
varmaleifum & medan heegt er ad sjé visi.

Spansuduhellur framleida naudsynlegan hita
fyrir eldunarferlid beint i botninn a
eldunarahaldinu. Glerkeramikid er hitad med
hita eldunarahaldsins.

Visarnir kvikna pegar eldunarhella er heit.
Peir syna stig hitaeftirstodva fyrir
eldunarhellurnar sem pu ert ad nota i
augnablikinu:

E] - halda eldun afram,
(=) - halda heitu,
C] - hitaeftirstodvar.
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Visirinn kann einnig ad kvikna:

« fyrir nalaegar eldunarhellur, jafnvel pott pu
sért ekki ad nota peer,

* begar heitt eldunarilat er sett & kalda
eldunarhellu,

* pegar hellubord er afvirkjad en
eldunarhella er enn heit.

Visirinn slokknar pegar eldunarhellan hefur
kolnad.

6.7 Valkostir fyrir timastilli

Nidurteljari

Notadu pessa adgerd til ad tilgreina hve lengi
eldunarhellan er i gangi i einni eldunarlotu.

Stilltu hitastillingu eldunarhellunnar og sidan
adgerdina.
1. Yttua ©. 00 birtist & timastilliskjanum.

2. Vttua+ eda — til ad stilla timann
(00-99 minutur).

3. Yttua O til ad reesa timastillinn eda
biddu i 3 sekundur. Timastillirinn fer ad
telja nidur.

Til ad breyta timastillingu: veldu

eldunarhelluna med © og yttu a + eta—.
Til ad slokkva a adgerdinni: veldu

eldunarhelluna med © og yttu @ —. Timinn
sem eftir er er talinn aftur nidur i 00.

Timastillirinn lykur nidurtalningu, hljodmerki
hljomar og 00 blikkar. Eldunarhellurnar
afvirkjast. Yttu & hvada takn sem er til ad
stodva merkid og blikkid.

Minutumeelir

PU getur einnig notad pessa adgerd pegar
hellubordid er kveikt og eldunarhellurnar eru
ekki i gangi. Hitastillingin synir 00.

1. Yua© .

2. Yttu a T eda — til a6 stilla timalengd.
Timastillirinn lykur nidurtalningu, hljodmerki

hljdmar og 00 blikkar. Yttu & hvada takn sem
er til ad stddva merkid og blikkid.

Til a6 slokkva & adgerdinni: yttu a © og

—. Timinn sem eftir er er talinn aftur nidur i
00.
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6.8 Orkustyring

Ef margar hellur eru i gangi og notud orka fer
yfir takmarkanir aflgjafa, skiptir pessi adgerd
tiltaekri orku & milli allra eldunarhellanna.
Helluboréié stjornar hitastillingu til ad vernda
Oryggin i husinu.

« Ef hellubordid naer hamarki fyrir tiltaeka
orku (visa til merkjaplétu), kemur orkan til
eldunarhellanna ad minnka sjalfkrafa.

« Hitastilling peirrar eldunarhellu sem valin
er fyrst er alltaf i forgangi. Pad sem eftir er
af orkunni skiptist & milli hinna
eldunarhellnanna til samraemis vid pa rod
sem peer voru valdar i.

* A eldunarhellum par sem dregid er ur
aflinu munu strik a stjornbordi blikka og
syna hamarkshitastillingu sem i bodi er.

» Biddu par til skjarinn heettir ad blikka eda
dragdu ur hitanum & eldunarhellunni sem
valdar voru sidast. Eldunarhellurnar halda
afram ad virka med minnkadri hitastillingu.
Breyttu hitastillingunni handvirkt fyrir
eldunarhellurnar ef porf krefur.

« Hafur gufugleypisins er alltaf adgengilegur
sem virkt rafteeki.

6.9 Adgerdir gufugleypis

/N ADVORUN!
Sja kafla um Oryggismal.

Handvirkur hamur

Heaegt er ad nota gufugleypinn med
hellubordinu vid eldunarlotu sem og pegar
slokkt er & hellubordinu.

1. brystua ?? til ad virkja gufugleypinn.

Merki heyrist og visar fyrir ofan taknié birtast.

2. Breyttu stillingu viftuhrada eftir p&rfum
med pvi ad prysta a taknid. Visarnir
breytast til ad endurspegla nuverandi
hrada viftu.

3. Til ad afvirkja gufugleypinn skaltu prysta

endurtekid a %f par til visarnir fyrir ofan
taknid hverfa.



AUTO

Adgerdin stillir sjalfkrafa viftuhradastigid ut fra
hitastigi eldunarsvaedisins. Adgerdin er
venjulega virkjud sjalfgefid.

AUTO hamur bydur upp a fjéra valkosti fyrir
viftuhrada: H1-H4 (lagur til mjog mikill hradi).
H4 er sjalfgefid stilltur. PU getur breytt
hamnum i stillingunum. Sja ,Uppsetning
valmyndar*.

pu getur virkjad adgerdina a medan kveikt er
a hellubordinu og engar eldunarhellur eru
virkar, né nokkurn timann i eldunarlotunni.

®

Ef pu virkjar adgerdina & medan slokkt er
a hellubordinu virka engar eldunarhellur
og enginn afgangshiti er synilegur a
stjornbordinu. Adgerdin slekkur sjalfkrafa

& sér eftir nokkrar sekdndur.

1. Yttu og haltu inni ® til ad kveikja a
hellubordinu.

2. Efadgerdin er ekki sjalfkrafa virk skaltu
yta & AUTO til ad virkja hana.

Hljodmerki heyrist og visir fyrir ofan taknid

birtist.

3. Settu eldunarilat a helluboréié og veldu
hitastillingarstig. Auktu eda minnkadu
hitastillingarstig eins og porf krefur.

Gufugleypirinn mun bregdast vid hitastigi

eldunarsveedisins og haekkar eda leekkar

viftuhradastigid i samraemi vid pad. Visarnir
fyrir ofan takn gufugleypisins birtast.

4, Yttu & 0 & stjornstiku hellubords til ad

slokkva a eldunarhellu eda ® til ad
slokkva a hellubordinu.
AUTO mun vera i gangi i nokkurn tima eftir
pvi & hvada ham er stillt (H1-H4).

®

Heegt er ad stilla viftuhradann handvirkt
medan a eldun stendur med pvi ad yta a

Y.

Til ad afvirkja pessa adgerd skaltu yta a
AUTO. Hlj6dmerki heyrist og visirinn fyrir ofan
taknid hverfur.

Ef pu slekkur a hellubordinu & medan AUTO
er i gangi verdur adgerdin vistud fram ad
naestu eldunarlotu.

Boost

Adgerdin kveikir a viftu gufugleypis vid
hamarkshradastig hennar.

1. Yttua K til a6 virkja adgerdina.

Hljédmerki heyrist og visir fyrir ofan taknid

birtist.

2. brystu aftur & % til a0 afvirkja adgerdina
ef porf er a.

Pessi adgerd getur verid i gangi an truflunar i

ad hamarki 8 minutur. Eftir pann tima breytist

viftuhradinn sjalfkrafa i 3. Pu getur virkjad

adgerdina aftur ef porf krefur.

Auto Breeze

Adgerdin stillir viftu gufugleypis sjalfvirkt a
stdduga keyrslu eftir ad pu lykur eldun og
slekkur a hellubordinu. Viftan gengur a
lagmarkshradastigi i a hamarki 20 minutur.
Adgerdin fjarlaegir alla langvarandi lykt eftir
eldun.

Pegar pu notar hellubordid i fyrsta sinn er
adgerdin sjalfkrafa virkjud.

Pegar adgerdin er i gangi birtist visirinn fyrir
ofan AUTO. begar hringrasinni er lokid
slekkur viftan sjalfkrafa a sér.

Til ad afvirkja adgerdina 4 medan hun er i

gangi:

Yttu 4 AUTO eda V.

Vifta gufugleypisins er afvirkjud.

Til ad gera adgerdina fullkomlega évirka:

1. Fardu i valmyndina: brystu & og haltu O]
3 sekundur. Prystu sidan & og haltu &.

2. Yttua ) a timastillinum ad framan
pangad til dF birtist & skjanum.

3. Yttu a =+ eda — a timastillinum ao
framan pangad til SIokkt (--) birtist.

4. prystua O il as haetta.

@

Meelt er med ad gera adgerdina ekki
ovirka og ad lata hana ganga samfleytt
medan a allri hringrasinni stendur.
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6.10 i Pan Fry

Pessi adgerd gerir pér kleift ad stilla a
videigandi hita til ad steikja matinn pinn.
Helluborid vidheldur hitastiginu medan a
elduninni stendur. bu getur valid milli priggja
Pan Fry stiga: lagt (2), midlungs (5), hatt (8).
begar hitastigid er stillt inn er ekki porf a
neinni handvirkri stillingu a hita.

/\ VARUPD!

Notadu eingdngu kold eldunarilat.
Ekki skal skilja vié hellubordié an eftirlits
pegar adgerdin er i gangi.

1. Settu poénnu an oliu / fitu & eina af kdldu
eldunarhellunum vinstra megin. bu getur
notad staka eldunarhellu eda tengt badar
saman med Bridge.

Ef pu setur einn pott & adeins eina

eldunarhelu hefst adgerdin sjalfkrafa.

2. Snertid CD til ad virkja helluborgid.

3. Til ad virkja adgerdina skaltu snerta ﬂf.
Visirinn fyrir ofan taknid kviknar. Hitastillingin
er sjalfgefio stillt a 2.

4. Veldu steikingarstig med pvi ad yta

itrekad a .
Blikkandi visir fyrir ofan valid stig birtist fyrir
hverja eldunarhellu par sem pu getur notad
adgerdina.
5. Snertu stjérnstikuna hvar sem er fyrir
eldunarhelluna sem valin er.
Pu getur stillt Pan Fry stigid med pvi ad
yta a eitt af videigandi hitastigum eins og
synt er a toéflunni ad nedan.

Pan Fry aflstig Hitastillingar

Lagt 2
Midlungssteikt 5
Hatt 8

Valmoguleikinn reesist.
Pegar adgerdin hefst birtast visarnir fyrir ofan
stjornstikuna og hreyfimynd fer i gang.

®

Ef pu setur ekki pott & neina eldunarhellu
innan 5 sekundna, afvirkjast adgerdin
sjalfkrafa.

6. Stilltu a timastilingu ef porf krefur.
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Pegar pannan neer tileetludu hitastigi heyrist
hljodmerki. Pu getur sett oliu og matveeli a
ponnuna nuna.

Til ad stodva adgerdina skaltu yta a 0 a
stjornstikunni eda yta a .

Ef pu stillir & Nidurteljari a einni af
eldunarhellunum og innstilltur timi rennur ut

adur en tilaetludu hitastigi er nad, mun
adgerdin afvirkjast sjalfkrafa.

Abendingar og ras:

« Pu getur breytt sjalfgefnu hitastigi ef porf
krefur.

« Ef um pykka matarbita er ad reeda eda
hraar kartoflur, skaltu nota lok fyrstu 10
minutur steikingarinnar.

* bungar og / eda storar pdnnur kunna ad
vera lengur ad hitna.

* Notadu lagskiptar pénnur a lagu hitastigi til
ad koma i veg fyrir ofhitnun og skemmdir a
eldunarilatum.

« Ekki nota punn eldunarilat med glerungi.
Pau geta ofhitnad og ordid fyrir
skemmdum.

Réttar ponnur fyrir Pan Fry adgerdina

Notadu adeins pénnur med flotum botni. Til
ad athuga hvort pannan sé rétt:

1. Settu pénnuna a hvolf.

2. Leggdu reglustiku ad botninum a
pénnunni.

3. Reyndu ad setja 50 kr. pening (eda
svipad pykkan pening) a milli
reglustikunnar og botns pénnunnar.

i

a. Pannan er ekki rétt ef pu getur sett
peninginn a milli reglustikunnar og
pénnunnar.




X

[

b. Pannan er rétt ef pu getur ekki sett
peninginn & milli reglustikunnar og

pénnunnar.

[ \

6.11 Uppsetning valmyndar

Taflan synir grunnskipulag valmyndar.

Takn Stilling Mogulegir val-
kostir
E Vidvorunar-/villufer-  Listi yfir nylegar vié-

ill varanir / villur.

Til ad feera inn stillingar notanda: prystu a
og haltu @D i 3 sekundur. brystu sidan a og

haltu inni (. Stillingarnar birtast a
timastillinum fyrir vinstri eldunarhellurnar.
Yfirlit yfir valmyndina: valmyndin
samanstendur af stillitakninu og gildinu.
Taknid birtist & aftari timastilli og gildid a
fremri timastilli. Til ad skipta & milli stillinga
skal yta a © & fremri timastilli. Til ad skipta &
milli stilligilda skal yta a + eda — afremri
timastilli.

Til ad haetta i valmyndinni: yttu a O.

Notandastillingar OffSound Control
Takn  Stilling Mogulegir val- bu getur kveikt/slokkt & hljodi i Valmynd >
kostir Notandastillingar.
b HIj66 Kveikt / SIokkt () @
Orkutakmarkanir 15-73 Sjé ,,Netuppbygging“.
H AUTO-hamur 1-4 begar slokkt er & hljédinu geturdu enn heyrt
dF Auto Breeze Kveikt / SI6kkt (--) pegar:
e pu snertir CD
* slokknar & timastillinum,
e pu ytir & ovirkt takn.
7. VIDBOTARADPGERDIR

7.1 Sjalfvirk slokknun

Adgerdin slekkur sjalfkrafa a hellubordinu
ef:

+ allar eldunarhellur asamt gufugleypnum
eru afvirkjadar,

* bu ert ekki med neina hitastillingu eda
stillingu a viftuhrada eftir virkjun
hellubordsins,

* b hellir einhverju nidur eda setur eitthvad
a stjornbordid lengur en i 10 sekundur
(panna, klutur o.s.frv.). Hljodmerki heyrist
og hellubordid slekkur a sér. Fjarleegdu
hlutinn af stjérnbordinu eda prifdu pad.

* heimilistaekid verdur of heitt (t.d. pegar
pottur sydur pangad til ekkert er eftir).
Leyféu eldunarhellunni ad kélna adur en
pu notar hellubordid aftur.

* pu slekkur ekki a eldunarhellunni eda
breytir hitastillingunni. Pad slokknar a
hellubordinu eftir akvedinn tima.

Tengslin a milli hitastillingar / viftuhrada

eftir ad slokknar & heimilistakinu:
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Hitastilling bad slokknar a hell-
ubordinu eftir

1-2 6 kist.

3-4 5 kist.

5 4 Kist.

6-9 1,5 klst.

begar pu notar Pan Fry afvirkjast
hellubordid eftir 1,5 kist.

Stilling a viftuhrada Pad slokknar a guf-

ugleypinum eftir

10 klst.

¥

7.2 Las

pu getur lzest stjornbordinu pegar hellubordid
er i gangi. Pad kemur i veg fyrir ad
hitastillingunni / hradastillingu viftunnar sé
breytt fyrir slysni.

Stilltu fyrst hitastillinguna / hradastillingu
viftunnar.

Til ad virkja adgerdina: yttu a EI

Til ad afvirkja adgerdina: yttu aftur & &.

®

Adgerdin afvirkjast pegar pu slekkur a
hellubordinu.

7.3 Oryggisbunadur fyrir bérn

Pessi adgerd kemur i veg fyrir notkun
hellubordsins og gufugleypi fyrir slysni.

Til ad virkja adgerdina: yttu a O. Ekki
framkvaema neina hitastillingu / stillingu a

gufugleypi. Yttu og haltu inni EI i 3 sekundur

8. ABENDINGAR OG GOb RAD

/N\ ADVORUN!
Sja kafla um Oryggismal.
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par til visirinn fyrir ofan taknid birtist. SIokktu
a helluborsinu mes O.

@

Adgerdin er virk pegar pu slekkur a
hellubordinu. Kveikt er & visinum fyrir

ofan EI

Til ad afvirkja adgerdina: yttu a O. Ekki
framkvaema neina hitastillingu / stillingu a

gufugleypi. Yttu og haltu inni El i 3 sekundur
par til visirinn fyrir ofan taknid hverfur. Slkktu

a hellubordinu med @

Eldun pegar adgerdin er virk: yttu a (D yttu

sidan & (@ i 3 sektndur par til visirinn fyrir
ofan taknid hverfur. bu getur notad
hellubordid. Pegar pu afvirkjar hellubordid

med virkar © adgerdin aftur.
7.4 Bridge

@

Adgerdin vinnur pegar potturinn naer yfir
midju tveggja hellna. Sja
~Eldunarhellurnar notadar” fyrir frekari
upplysingar um rétta stadsetningu
eldunarilata.

Adgerdin tengir tveer eldunarhellur og peer
virka sem ein.

Stilltu fyrst hitastillinguna fyrir adra
eldunarhelluna.

Til ad virkja adgerdina fyrir vinstri/haegri

eldunarhellur: snertu =]/ [=. Til ad stilla eda
breyta hitastillingunni skaltu snerta einn af
vinstri / haegri stjornskynjurunum.

Til ad afvirkja adgerdina: snertu =] / [=.
Eldunarhellurnar virka adskilié.



8.1 Eldunarilat

®

A spanhellubordum bua sterk
rafsegulsvid til hitann mjog hratt i

eldunarilatum.

Notadu spanhellubord med videigandi
eldunarilatum.

» Til ad koma i veg fyrir ofhitnun og til ad
beeta afkdst i eldunarhellunum verda
eldunarilat ad vera eins pykk og flét og
mogulegt er.

» Notadu eingdngu pénnur med flétum botni
fyrir Pan Fry adgerdina.

» Gakktu ur skugga um ad botnar a
eldunarilatum séu hreinir og purrir adur en
peir eru settir a yfirbord hellubordsins.

* Geettu pessu avallt ad renna ekki eda
nudda eldunarilatum vid hornin a glerinu
pbar sem kvarnast gaeti Ur glerinu eda
yfirbord pess ordid fyrir skemmdum.

Efni eldunarilata

« rétt: steypujarn, glerhudad stal, ryofritt
stal, marglaga botn (med réttum
merkingum fra framleidanda).

» ekki rétt: al, kopar, latun, gler, keramik,
postulin.

Eldunarilat virka fyrir spanhellubord ef:

» vatn syour mjog fliétlega a hellu sem stillt
er a haestu hitastillingu.

» segull togar i botninn & eldunarilatinu.

Mal eldunarilata

+ Spanhellubord adlaga sig sjalfkrafa ad
malum a botni eldunarilatanna. Sja
,Teeknilegar upplysingar” > ,Verklysing
fyrir eldunarhellur® fyrir rétta staerd
eldunarahalda. Settu eldunarilatin @ midju
eldunarhellunnar sem valin var.

» Skilvirkni eldunarhellu er tengd pvermalum
eldunarilatsins. Til ad na sem bestri
hitadreifingu skaltu nota eldunarilat med
botnpvermal svipud ad steerd og
eldunarhellan (p.e.a.s. hamarkspvermal
eldunarilatsins i ,, Teeknilegar upplysingar®
> Verklysing fyrir eldunarhellur®).

— Eldunarilat med pvermal sem er minna
en uppgefid lagmark tiltekinnar
eldunarhellu feer adeins hluta af aflinu
sem eldunarhellan framkallar, sem
leidir til haegari upphitunar.

— Af 6ryggisastaedum og til ad na fram
akjosanlegri utkomu eldunar skaltu
ekki nota eldunarilat sem eru steerri en
gefid er upp i ,Upplysingar um
eldunarhellur”. Fordastu ad hafa
eldunarilat naleegt stjérnbordinu a
medan eldun stendur. betta gaeti haft
ahrif & virkni stjérnbordsins eda virkjad
Ovart adgerdir i hellubordinu.

@

Sja , Teeknilegar upplysingar®.

Lok med gufuloftun

Til ad fa enn betri utkomu ur elduninni getur
pu notad sérstok lok med gufuloftun fyrir
eldunarilatin pin samhlida gufugleypinum.
Lokin eru hénnud til ad beina gufunni sem
verdur til inn i ilatinu beint ad gufugleypinum
sem dregur Ur 6zeskilegri lykt fra eldun og
miklum raka i eldhusinu. Lokin er haegt ad
kaupa sérstaklega i nokkrum staeréum sem
passa a flestar algengustu tegundir
eldunarilata. Fyrir frekari upplysingar skaltu
heimsaekja vefsiduna okkar.

00

8.2 HIj6oin vid notkun

@

HIjodin eru edlileg og gefa ekki til kynna
neina bilun. HIjod fra eldunarilatum geta
veri® mismunandi eftir efni eldunarilatsins
og aflinu.

Havadi sem tengist eldunarilatum:

« brakandi hljéd: eldunarilat er buid til ur
mismunandi efnum (samlokusamsetning).
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« flautandi hljod: pu notar eldunarhellu med
miklu afli og eldunarilatid er buid til ur
mismunandi efnum (samlokusamsetning).

+ sud: notkun med miklu afli.

Havadi sem tengist hellubordum:

» smellir: rafskipting fer fram.

* hvaesandi, sudandi: viftan er i gangi.

+ taktfast hljod: eldunarilat fannst.

8.3 Oko Timer (Vistvaenn timastillir)

Til ad spara orku slekkur hitari
eldunarhellunnar & sér adur en hlédmerki

8.4 Einfaldadar
matreidsluleidbeiningar

bad er ekki linuleg fylgni @ milli hitastillingar a
eldunarhellu og aflnotkunar hennar. begar pu
eykur hitann er pad ekki hlutfallslega jafn
mikil aukning a aflnotkun. betta pydir ad
eldunarhella med midlungshita notar minna
en helming afls hennar.

@

Gaognin i toflunni eru adeins til

. . ) ) . vidmidunar.
nidurteljarans heyrist. Mismunur a
notkunartima veltur & pvi hvada hitastig er
stillt & og timalengd eldunar.
Hitastilling Nota til: Timi Radleggingar
(min)

1 Haltu eldudum mat heitum. eins og Settu lok & eldunarilatin.

porfera

1-2 Hollandaise sosa; braett: smjor, sukkul- 5 - 25 Hreerdu til af og skiptis.

adi, matarlim.

2 Storkna: dunkenndar eggjakékur, bék- 10 - 40 Eldadu med lok a.

ud egg.
2-3 Lattu hrisgrjén og rétti ur mjolk malla, 25 - 50 Baettu vid ad minnsta kosti tvofalt meiri
hitadu upp tilbunar maltidir. vokva en hrisgrjéon og hraerdu mjol-
kurréttum saman vié pegar adgerdin
er halfnud.

3-4 Lata greenmeti, fisk, kjot malla. 20-45 Beettu vid nokkrum matskeidum af
vatni. Athugadu vatnsmagnié medan a
ferlinu stendur.

4-5 Gufusjoda kartoflur og annad greenm- 20 - 60 Settu 1-2 cm af vatni i botn pottsins.

eti. Athugadu vatnsstéduna medan a ferl-
inu stendur. Haféu lokid a pottinum.

4-5 Eldadu meira magn af mat, kdssum og 60 - 150 Allt ad 3 | af vokva asamt hraefnum.

stipum.

6-7 Heeg steiktu: lundir, ungnauta cordon eins og Snudu vid pegar porf er a.

bleu, kételettur, kjotbollur, pylsur, lifur,  porf er &
smjorbollur, egg, pénnukdkur, kleinuhr-
ingi.
7-8 Djupsteikingar, kartéfluklattar, lundir, 5-15 Snudu vid pegar porf er a.
steikur.
9 Sjoddu vatn, eldadu pasta, sndggbrenndu kjét (gullas, pottsteik), djupsteiktu kartofluflogur.

Sj6did mikid magn af vatni. PowerBoost er virkjad.

50

iSLENSKA



8.5 Abendingar og rad fyrir Pan Fry
adgerdina

Upplysingarnar i toflunni syna deemi um
matveeli fyrir hvert Pan Fry stig. Magn, pykkt,
gaedi og hitastig (t.d. frosid) matveelanna

sérparfa pinna vid eldum og eldunarilatanna
sem pu notar.

@

Gognin i toflunni eru adeins til

hefur ahrif & innstillta Pan Fry stillingu. Veltu viémidunar.
rétta hitastillingu a grundvelli matartegundar,
Matur Pan Fry stig
Egg Eggjakaka, steikt egg Lagt
Hraerd egg Midlungssteikt
Fiskur Fiskflak, fiskfingur, sjavarfang Midlungssteikt
Kjot Hamborgarar, kjotbollur, kétiletta, kjuklingabringa, kal- Midlungssteikt
kunabringa, kalfakjot, lund, steik (midlungseldud / mikid
eldud), steiktar pylsur
Steik (litid eldud), kjothakk Hatt
Graenmeti Steiktar kartoflur (hraar) Lagt
Steikt kartdflubuff, graeenmeti Midlungssteikt

8.6 Abendingar og rad fyrir
gufubleypinn

» Pu getur sett potta a grindina @ medan
gufugleypirinn er ekki i gangi. Pad mun
ekki valda neinum skemmdum.

« A 'medan AUTO stillingin er i gangi raesist
viftan & lagum hrada i upphafi hverrar

9. UMHIRDA OG HREINSUN

/N\ ADVORUN!
Sja kafla um Oryggismal.

9.1 Almennar upplysingar

* Hreinsid hellubord eftir hverja notkun.

* Notadu alltaf eldhisahéld med hreinum
botni.

+ Baedi fyrir dagleg prif & gleryfirbordinu og

fyrir prif eftir uppsetningu og til ad fijarleegja

limefni sem eftir gaeti ordid skal adeins

nota létt-hrjufa hreinsimjélk og svamp sem

rispar ekki. Eftir pvi hversu mikil
ohreinindin eru skaltu hreinsa yfirbord
glersins med hringlaga hreyfingu og beita
prystingi af medalhdfi. burrkadu af
glerfletinum med ortrefjaklut.

eldunar. Hradinn eykst jafn og pétt. pu
getur einnig stillt hrada viftunnar handvirk
ef porf krefur.

/N\ ADVORUN!

Ekki nota hefdbundna gula og greena
svampa par sem al-agnir i harda
yfirbordinu geta valdié skemmdum og
upplitun a glerinu.

@

Notkun & 68rum hreinsiahdldum en
peim sem mzelt er med er ekki jafn
ahrifarikt og kann ad valda
skemmdum eda upplitun a
gleryfirbordinu.
* Notadu alltaf skofu sem meelt er med fyrir
hellubord med gleryfirbordi. Notadu
skofuna adeins sem vidbot vid hreinsun a
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glerinu eftir ad hefdbundinni hreinsun er
lokid.

/N\ ADVORUN!

Ekki nota hnifa eda 6nnur beitt ahold
ur malmi til ad hreinsa gleryfirbordid.

9.2 Hreinsun a gleryfirboréi
hellubordsins

* Fjarleegdu strax: bradio plast,
plasthimnu, salt, sykur og sykradan mat,
pvi 6hreinindi geta valdi® skemmdum a
hellubordinu. Geettu pess ad fordast ad
brenna pig. Notadu sérstaka skofu fyrir
hellubord a ska yfir glerflétinn og hreyfou
skofuna yfir hann.

* Fjarleegdu pegar helluboroio er
naegilega kalt: kalkhringi, vatnshringi,
fitubletti, gljaa fra upplitun malma.
Hreinsadu hellubordid med létt-hrjufri
hreinsimjélk og mjukum svampi sem rispar
ekki (sja Almennar upplysingar). Eftir ad
hreinsun er lokid skaltu purrka hellubordid
med mjukum klut.

« Erfidir blettir: beittu midlungs prystingi og
skrubbadu yfirbordid med mjukum svampi
sem rispar ekki (sja Almennar upplysingar)
og létt-hrjufa hreinsimjolk par til blettirnir
eru ekki lengur synilegir.

9.3 Gufugleypirinn hreinsadur

Grind

Grindin leidir loftid inn i gufugleypinn. Ad auki
ver hun gufugleypinn og kemur i veg fyrir ad
adskotahlutir fari inn fyrir slysni. Grindin sem
hylur gufugleypinn er gerd ur ali. bu getur
hreinsad grindina i héndunum eda i
upppvottavél. burrkadu grindina med mjukum
klat.

Affallsbakki

Affallsbakki er stadsettur undir
gufugleypinum. Hann safnar raka i sig sem
verdur til i eldunarferlinu. Vatn kann ad leka
hvenaer sem er ur gufugleypinum i
affallsbakkann. Mundu ad teema bakkann
reglulega. Affallsbakkinn er synilegur ofan fra
pegar pu fjarlaegir grindina og siuhusid asamt
siunum.

Adur en pu fiarlaegir affallsbakkann skaltu
geeta pess ad vernda innihald skuffunnar eda
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skapsins fyrir nedan hellubordid ef eitthvad
skyldi sullast fyrir slysni.

1.

Til ad nalgast affallsbakkann skaltu fyrst
opna kraekjuna sem er stadsett ad
aftanverdu. Renndu kraekjunni i 6fuga att.
Haltu i affallsbakkann med badum
héndum og renndu honum varlega til
heegri.

14 \12

Feerdu affallsbakkann 166rétt nidur a vid.
Geettu pess ad vatnid sullist ekki.

Fargadu vatninu og skoladu
affallsbakkann. bu getur hreinsad
bakkann handvirkt (med sapu og mjukum
klut / svampi) eda i upppvottavél
(hefdbundid kerfi).

/N\ ADVORUN!

Gakktu Ur skugga um ad enginn vokvi

berist inn i gufugleypinn.

Ef vatn eda annar vokvi sullast inn i
gufugleypinum:

1.
2,

Slokktu a gufugleypinum.

Lyftu grindinni og hreinsadu
gufugleypissvaedié vandlega med volgu
vatni, rokum klut eda svampi og mildu
hreinsiefni.

purrkadu burt allan umframvokva sem
safnast hefur & botninum & holrymi
gufugleypisins med svampi eda purrum
klat.

Hreinsadu siuna, ef porf krefur (skodadu
,Gufugleypissian hreinsud®).

Teemdu affallsbakkann ef porf krefur.
Kveiktu svo a gufugleypinum, stilltu
viftuhradann a 2. stig eda heaerra og lattu
hann ganga i nokkurn tima til ad fjarlaegja
pann raka sem eftir er.




9.4 Hreinsun og endurglaeding a
sium gufugleypisins

Siubunadurinn samanstendur af eftirfarandi
ihlutum: fitusiur med fitusiuholfi A og
fiarleegjanlegar langlifar kolefnissiur B.

®

Heimilistaeki® verdur alltaf ad nota med
Ollum sium sem fylgja med i afhendingu.

140 klukkustunda notkun byrjar & visirinn
aod blikka til ad gefa til kynna ad kominn sé

timi & ad hreinsa fitusiurnar A og

endurgleeda langlifu kolefnissiurnar B.
Tilkynningin er synileg i 30 sekundur eftir
ad pu hefur slokkt a gufugleypinum og
hellubordinu. Tilkynningin kemur ekki i veg
fyrir notkun a hellubordinu.

B A B

Fitusiurnar A soga i sig fitu, oliu og
matarleifar og koma i veg fyrir ad peer komist
inn i gufugleypinn. Langlifu

kolefnissiurnar B sem innihalda virka
kolefnisfrodu, og drraga ur reyk- og
eldunarlykt.

Hrnsadu siurnar reglulega og endurgleeddu
paer med reglulegu millibili:

* Hreinsadu fitusiurnar A um leid og sja ma
ad fita er farin ad safnast upp. Hversu oft
parf ad hreinsa veltur 8 magni fitu og oliu
sem notud er vid eldun. Meelt er med pvi
ad hreinsa siurnar einu sinni i manudi eda
oftar eftir porfum.

* Hreinsadu endingargodu

kolefnissiurnar B adeins pegar uppsofnud
fita sést.
* Endurglaeddu langlifu kolefnissiurnar

B adeins pegar kveikt er & tilkynningunni

@. Hamarksfjoldi endurglaedingalota er 8
(u.p.b. prju ar). Ad peim tima loknum
verdur ad skipta siunum Gt fyrir nyjar.

» Ad auki er hellubordid med innbyggdan
teljara med tilkynningu sem minnir pig a
ad hreinsa fitusiurnar og endurglaeda
langlifu kolefnissiurnar. Teljarinn fyrir
tilkkynninguna byrjar sjalfkrafa pegar pu
kveikir & gufugleypinum i fyrsta sinn. Eftir

/N\ ADVORUN!

Ofmettadar siur geta skapad eldhaettu.

Siurnar teknar i sundur / settar saman

Fitusiurnar og siuhdlfid er stadsett rétt undir
grindinni i midju hellubordsins. Fardu varlega
vid ad fjarlaegja pad par sem pad geeti verid
sleipt vegna uppsofnunar a feiti.

1. Fjarlaegdu grindina.

2. Taktu ut fitusiuhdlfid med pvi ad taka i
Utsteett handfangid.

—We

Taktu ut langlifu kolefnisiurnar med pvi
ad taka i handfangio.
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4. Settu siubunadinn saman eftir hreinsun:

a. Renndu langlifu kolefnissiunum inn i
gufugleypinn eftir innbyggdu
rennunum.

b. Settu fitusiuhadlfid aftur i.

c. Settu grindina aftur a.

Hreinsun a fitusiunum og fitusiuholfinu

1.

Pvodu fitusiuholfid med fitusiunum
varlega med volgu vatni og mildri sapu og
skoladu pad sidan med volgu vatni. Pu
getur notad mjukan svamp, mjukan klut
eda bursta sem rispar ekki til ad fjarleegja
matarleifar ef porf er a.

Pu getur pvegid fitusiurnar og fitusiuhusid
i upppvottavélinni & hefébundnu kerfi med

60rum diskum i sama pvotti.

®

Eftir pvi hvada tegund pvottaefnisins
og fjlda upppvottakerfa, pa geeti
orlitil upplitun & moéskvanum edlilega
att sér stad. betta hefur ekki ahrif &
afkdst fitusiunnar.

Ekki er maelt med pvi ad nota
eldhuspappir vid hreinsun / purrkun a
ihlutum siunnar.

10. BILANALEIT

/N ADVORUN!
Sja kafla um Oryggismal.
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3.

4.

Lattu pad standa vid stofuhita til ad porna.
Settu fitusiuholfid asamt fitusiunum aftur
i

Ef kveikt er & tilkynningunni B skaltu yta
a ¥y stuttlega til ad endurstilla teljarann.

Teljarinn endurstillist.

Hreinsun a langlifu kolefnissiunum

1.

Pvodu siurnar varlega med volgu vatni an
hreinsiefna. Hreinsiefni geta eydilagt
kolefnissiuna. Pu getur notad mjukan
svamp, mjukan klut eda bursta sem rispar
ekki til ad fjarleegja matarleifar ef porf er
4. A0 66rum kosti, eftir ad gréfustu
6hreinindin hafa verid fjarlaegd ar siunum,
geturdu einnig pvegid siurnar i
upppvottavél vid 65-70°C (notadu kerfi
sem varir lengur en 90 min), an
uppbvottaefnis og an pess ad diskar séu i
sému hledslu.

Lattu siurnar porna i ad minnsta kosti
24Klst vid stofuhita. Siurnar purfa ad vera
pornadar ad fullu adur en peer eru settar
saman aftur.

Settu siubunadinn saman aftur og settu
hann aftur i.

Endurgleeding a langlifu
kolefnissiunum

1.

2,

3.

4,

Hreinsadu siurnar fyrst eins og lyst er ad
ofan.

Settu sidurnar i ofn vid 100 °C i 120 min.
Settu siurnar & midju virhilluna. Ekki nota
blastursadgerd.

Settu siubunadinn saman aftur og settu
hann aftur i.

Yitu a ¥ i stutta stund til a6 endurstilla
teljarann.

Teljarinn endurstillist.



10.1 Hvao skal gera ef...

Vandamal

Mogulega astada

Urraedi

Ekki er haegt ad virkja eda nota
hellubordid.

Hellubordid er ekki tengt vid rafmagn
eda pad ekki rétt tengt.

Gakktu ur skugga um ad hellubordid
sé rétt tengt vid rafmagn.

Rafmagnsorygginu hefur slegid ut.

Gakktu ur skugga um ad 6ryggid sé
asteeda bilunarinnar. Ef 6rygginu sleer
ut itrekad skal hafa samband vié raf-
virkjameistara.

bu stilltir ekki hitastillinguna i 60 sek-
andur.

Kveiktu aftur & hellubordinu og stilltu
hitann a innan vid 60 sekdndum.

bu snertir tvo eda fleiri skynjarafleti
samtimis.

Ekki snerta fleiri en einn skynjaraflét.

bad eru vatns- eda fitublettir &
stjornbordinu.

priféu stjérnbordid.

PU heyrir sifellt pip-hljod.

Rafmagnid er ekki rétt tengt.

Aftengdu hellubordid fra rafmagnsgjaf-
anum. Spurdu vidurkenndan rafvirkja
til athuga uppsetninguna.

Ekki er haegt ad velja hamarkshit-
astillingu fyrir eina af eldunarhell-
unum.

Hinar hellurnar nota tiltaekt hamark-
safl.
Hellubordid pitt virkar rétt.

Minnkadu hitastillingu annarra eldunar-
hellna sem eru tengdar vid sama fasa.
Sja ,Orkustyring*.

Hljédmerki heyrist og hellubordid
slekkur & sér.

Hljédmerki heyrist pegar hellub-
ordid slekkur a sér.

bu settir eitthvad a einn eda fleiri
skynjaraflot.

Fjarlaegdu hlutinn af skynjarafletinum.

bad slokknar & hellubordinu.

bu settir eitthvad a skynjaraflétinn

O)

Fjarlaegdu hlutinn af skynjarafletinum.

Visirinn fyrir afgangshita kviknar
ekki.

Sveedid er ekki heitt par sem pad var
adeins i gangi i stutta stund eda
skynjarinn er skemmdur.

Ef sveedid var neegilega lengi i gangi til
ad hitna skaltu hafa samband vid vié-
urkennda pjonustumidstod.

Stjornbordid verdur heitt vid-
komu.

Eldunarilatié er of stért eda pu settir
pad of neerri stjornbordinu.

Settu stér eldunarilat & aftari hellurnar
ef haegt er.

bpad kemur ekkert hljodmerki
pegar skynjarafletir & bordinu eru
snertir.

Slokkt er a hljgdmerkjunum.

Kveiktu & hljodmerkjunum. Sja ,Dagleg
notkun®.

Visirinn fyrir ofan E taknio
kviknar.

Oryggisbunadur fyrir bérn eda Las er
i gangi.

Sja ,Oryggisbinadur barna“ og ,Laes-
ing"“.

Stjornstikan blikkar.

bad er ekkert eldunarilat a hellunni
eda hellan er ekki hulin til fulls.

Settu eldunarilat a helluna svo ad pad
hylji eldunarhelluna til fulls.

Eldunarilatid hentar ekki.

Adeins skal nota eldunarilat sem henta
fyrir spanhellubord. Sja ,Abendingar
og rad“.

bvermal botnsins a eldunarilatinu er
of litid fyrir svaedid.

Notadu eldunarilat med rétt pvermal.
Sja , Teeknilegar upplysingar*.
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Vandamal

Mogulega astaeda

Urradi

Upphitun tekur langan tima.

Eldunarilat er of litid og feer adeins
hluta af aflinu sem eldunarhellan
framkallar.

Til ad na sem bestri hitadreifingu skal-
tu nota eldunarilat med botnpvermal
svipud ad steerd og eldunarhellan
(p.e.a.s. hamarkspvermal eldunarilat-
sins i ,Taeknilegar upplysingar” >
LVerklysing fyrir eldunarhellur).

Fry Assist virkar ekki.

Aflstig hellubordsins er of lagt.

Stilltu aflstigid & heerra gildi. Verid viss
um ad pad afl sem valid er sé i sam-
reemi vid 6ryggi & heimilinu. Sja ,Fyrir
fyrstu notkun®“ >, Orkutakmarkanir®.

Gufugleypirinn fer ekki i gang
eda slokknar & honum. Visarnir
fyrir ofan stjérntakn gufugleypi-
sins kunna einnig ad blikka.

Viftan geeti slokkt a sér sjalf vid
akvednar adsteedur, t.d. pegar her-
bergid er illa loftraest.

Opnadu gluggann. bu geetir purft ad
setja upp gluggarofann. Sja ,Samsetn-
ing“. Ef gluggarofinn er pegar til stadar
skaltu ganga ur skugga um ad hann
hafi verid rétt uppsettur. Sja uppsetn-
ingarbaeklinginn.

Yttu 4 eitthvert takn. Viftan fer aftur i
gang.

Viftan virkar ekki sem skyldi peg-
ar viftuadgerdir eru virkjadar.

Umhverfishitnn nalaegt viftunni er of
har.

Pad er ekki nzegilegt loftfleedi innan i
viftunni og umhverfis viftuna.

Slokktu a hellubordinu og taktu pad ur
sambandi vid adalinntak rafmagns.
Biddu i ad minnsta kosti 10 sekindur
og settu pad sidan aftur i samband.
Adrar tillégur:

Reyndu ad kaela nidur hitastigié a naer-
liggjandi svaedi. Taktu viftusiuna Ut og
fjarleegdu allar rakaleifar innan ur vift-
unni. Sja ,Umhirda og hreinsun®. Lattu
viftukerfid porna i einn dag, virkjadu
sidan viftuna aftur.

Gufan sem myndast vid eldun
frasogast ekki naegilega mikid af
gufugleypinum.

Lokin a eldunarilatinu eru ekki rétt
sett a.

Ef eldunarilatin pin eru ekki med loft-
reestum lokum, vertu viss um ad halla
lokunum pannig ad gufan sem losnar
sé beint i att ad gufugleypinum.

Sja ,Abendingar og rag* til ad fa upp-
lysingar um sérstok gufuloftiok sem
meelt er med ad nota med innbyggda
gufugleypinum.

&

Viftusian er gegndrepa.

Hreinsadu og endurnyjadu gufugleyp-
issiuna og endurstilltu tilkkynninguna.
Sja ,Umhirda og hreinsun®.

og numer birtist.

pad er villa i hellubordinu.

Slokktu a hellubordinu og virkjadu pad

aftur eftir 30 sekundur. Ef kviknar
aftur skaltu aftengja hellubordid fra raf-
magni. Tengdu hellubordid aftur eftir
30 sekundur. Ef vandamalid heldur
afram skaltu hafa samband vid viéur-
kennda pjonustumidstod.

10.2 Ef pu finnur ekki lausn...

Ef pu getur ekki sjalf(ur) fundid lausn a
vandamalinu skaltu hafa samband vid
s6luadila eda vidurkennda pjonustumidstoo.
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Geféu upp upplysingar a merkiplétunni.

Passadu ad nota hellubordid rétt. Ef ekki er

pjonusta taeknimanns eda séluadila ekki
gjaldfrjals, einnig & abyrgdartimabilinu.
Upplysingar um abyrgdartima og



vidurkenndar pjonustumistodvar eru i
abyrgdarbaeklingnum.

11. TAKNILEGAR UPPLYSINGAR

11.1 Merkiplotunni

Maédel HHHB860FMC
Tegund 67 D4A 04 AD
Spanhella 7.35 kW
Radnr. .......c.c......
ELECTROLUX

11.2 Teeknilysing fyrir eldunarhellur

PNC 949 599 464 00
220-240V /400 V 2N, 50 Hz
Framleitt i: byskaland

7.35 kW

cex

Eldunarhella Malafl (hamarks  PowerBoost [W] PowerBoost ha- bvermal eldunar-
hitastilling) [W] markstimalengd ilats [mm)]
[min]
Vinstri framhlid 2300 3200 10 125-210
Vinstri afturhlié 2300 3200 10 125-210
Haegri framhlid 2300 3200 10 125-210
Heegri afturhlid 2300 3200 10 125-210

Aflid i eldunarhellunum getur verid orlitid
frabrugdid gognum i téflunni. bad fer eftir efni
og steerd eldunarilata.

Til ad na sem bestri hitadreifingu og
eldunararangri skaltu nota eldunarilat med

12. ORKUNYTNI

botnpvermal svipud ad steerd og
eldunarhellan (p.e.a.s. hamarkspvermal
eldunarilatsins i toflunni). Notadu eldunarilat
sem eru ekki steerri en pvermal
eldunarhellunnar.

12.1 Voruupplysingar i samraemi vid reglugerdir ESB um visthénnun fyrir

helluboro

Audkenni tegundar

HHHB860FMC

Gerd hellubords

Innbyggt hellubord

Fjoldi eldunarhella 4
Hitunartaekni Span
Lengd (L) og breidd (B) eldunarhella sem ekki eru Vinstri framhlid L 22.41 cm
hringlaga B21.8cm
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Lengd (L) og breidd (B) eldunarhella sem ekki eru Vinstri afturhlié L 22.41 cm

hringlaga B 21.8cm
Lengd (L) og breidd (B) eldunarhella sem ekki eru Heegri framhlid L 26.5 cm
hringlaga B 17.93 cm
Lengd (L) og breidd (B) eldunarhella sem ekki eru Heegri afturhlid L 26.5cm
hringlaga B 17.93 cm
Orkunotkun & hverja eldunarhellu (EC electric cook- Vinstri framhlid 184.4 Wh/kg
ing) Vinstri afturhlid 184.4 Whikg
Haeegri framhlié 185.6 Wh/kg
Haeegri afturhlid 179.4 Wh/kg
Orkunotkun hellubordsins (EC electric hob) 183.4 Whi/kg

IEC / EN 60350-2 - Rafmagnseldunarteeki til « Pegar pu hitar upp vatn skal adeins nota

heimilisnota - 2. hluti: Hellubord - Adferdir til pad magn sem porf er a.
ad meela afkost. « Lattu alltaf lok a eldunarilat ef pad er
. o L haegt.
Orkumeelingar sem visa til eldunarsveedisins - - .
eru audkenndar med merkjunum a INatttuéeIdL;narllatg]tbt;;lllntgrr]nllééju hellunnar.
vidkomandi eldunarhellum. otadu aigangshita til a0 halda matnum

heitum eda braeda hann.
12.2 Helluboré - Orkusparandi

pu getur sparad orku vid daglega matreidslu
ef pu fylgir leidbeiningunum hér ad nedan.

12.3 Véruupplysingar fyrir orkunotkun og hamarkstima til ad na videigandi
lagorku-ham

Rafmagnsnotkun i slokkt-ham 0.3W

Hamarkstimi sem parf til ad bunadurinn nai sjalfkrafa videigandi lagorku-ham 2 min

12.4 Véruupplysingar og voruupplysingaskjal fyrir lok

Voruupplysingaskjal i samrami vid reglugerd framkvamdastjérnarinnar (ESB) nr. 65/2014

Heiti eda vorumerki birgja ELECTROLUX
Audkenni gerdar HHHB860FMC

Arleg orkunotkun - AEC-gufugleypir 32.7 kWh/a
Orkunytingarflokkur A+

Straumaflfreedinytni - FDE-gufugleypir 32.0
Straumaflfraedinytniflokkur A

Lysingarnytni - LE-gufugleypir - lax/W

Lysingarnytniflokkur -

Fitusiunarnytni - GFE-gufugleypir 85.1 %

Fitusiunarnytniflokkur B

58 [SLENSKA



Lagmarksloftfleedi vié venjulega notkun 270.0 m?/klst
Hamarksloftflaedi vid venjulega notkun 550.0 m3/klst
Loftflaedi vid 6fluga/boost stillingu 650.0 m?/klst
A-vegin hljodutgjof & 6flugum eda lagmarkshrada 50 db(A) re 1 pW
A-vegin hljédutgjof a 6flugum eda hamarkshrada 66 db(A) re 1 pW
A-vegin hlj6dutgjof & 6flugum eda boost hrada 69 db(A) re 1 pW
Rafmagnsnotkun pegar sldkkt er - Po 0.49 W
Rafmagnsnotkun i bidsham - Ps - w

Vidboétarupplysingar i samraemi vid reglugerd framkvamdastjornarinnar (ESB) nr. 66/2014

Timaaukningarstudull - f 0.8

Orkunytingarflokkur - EEI-gufugleypir 42.6

Loftflaedi vid besta nytnistig - QBEP 286.7 m?/klst
Loftprystingur vid besta nytnistig - PBEP 449 Pa
Hamarksloftflaedi - Qmax 650.0 m3/klst
Rafmagnsinntak vid besta nytnistig - WBEP 111.9 w
Nafnafl ljosakerfis - WL - W

Medallysing fra ljésakerfi eldunarsveedisins - Emidja

- lax

Heimilistaeki profad i samraemi vié: IEC / EN
61591, IEC / EN 60704-1, IEC / EN
60704-2-13, IEC / EN 50564.

12.5 Gufugleypir - Orkusparnadur

pu getur sparad orku vid daglega matreidslu
ef pu fylgir leidbeiningunum hér ad nedan.

* Pbegar pu byrjar ad elda, skal stilla
gufugleypinn & lagan hrada. begar eldun
klarast skal lata gufugleypinn ganga i
nokkrar minutur.

13. UMHVERFISMAL

Endurvinna parf il efni merkt takninu €.
Setjid umbudirnar i videigandi sorpilat til
endurvinnslu. Leggid ykkar ad morkum til
verndar umhverfinu og heilsu manna og dyra
og endurvinnid rusl sem fylgir raftaekjum og
raftreenum bunadi. Hendid ekki

* Heekkid viftuhradann til ad losna vid mikid
magn af gufu eda reyk. Maelt er med ad
nota adeins Boost valmdguleikann sem
neydarurraedi.

* Hreinsid siu gufugleypisins med reglulegu
millibili og skipti® honum ut pegar naudsyn
er atil ad vidhalda afkastagetunni.

* Notid hamarks pvermal loftstokks til ad
hamarka afkdst og lagmarka havada.

heimilistaekjum sem merkt eru med takninu

E i venjulegt heimilisrusl. Farid med voruna i
naestu endurvinnslustdd eda hafid samband
vid sveitarfélagid.
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