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.G OCTSWCIG %' CVVGUVG SWG EGV CRRCTGKN GUV EQPHQTOG CWZ FKURQUKVKQPU FGU &KTGEVKXGU 'WTQRÃGPPGU
UWKXCPVGU� ������ 
EQORCVKDKNKVÃ ÃNGEVTQOCIPÃVKSWG�� ����� 
DCUUG VGPUKQP�� ����� 
GHHKECEKVÃ
ÃPGTIÃVKSWG� GV ´ NGWTU OQFKHKECVKQPU WNVÃTKGWTGU�

'ZEGNNGPV EJQKZ�
#XGE N	CEJCV FG PQVTG ÃNGEVTQOÃPCIGT XQWU CXG\ EJQKUK WP RTQFWKV FG EQPHKCPEG� QHHTCPV FG ITCPFGU
RTGUVCVKQPU� FKUETGV� GHHKECEG� WVKNG� IT¸EG CW HTQKF SWK EQPUGTXG NGU CNKOGPVU� PQVTG CNKOGPVCVKQP GUV
RNWU XCTKÃG GV UCKPG�
8QVTG PQWXGN CRRCTGKN GUV HCEKNG ´ WVKNKUGT� 0QWU XQWU RTKQPU SWCPF OÄOG FG NKTG CVVGPVKXGOGPV NGU
KPUVTWEVKQPU� RQWT FÃEQWXTKT NGU RGVKVU FÃVCKNU SWK XQWU RGTOGVVTQPV F	GZRNQKVGT CW OCZKOWO NGU
ECRCEKVÃU FG XQVTG CRRCTGKN� GP ÃEQPQOKUCPV FG N	ÃPGTIKG�
%GTVCKPU SWG N	WVKNKUCVKQP XQWU UCVKUHGTC� PQWU UQWJCKVQPU FG XQWU CXQKT VQWLQWTU EQOOG ENKGPVU�

%GV CRRCTGKN FGUVKPÃ ´ EQPUGTXGT GV EQPIGNGT FGU FGPTÃGU CNKOGPVCKTGU� GUV TÃUGTXÃ ´ WP WUCIG
FQOGUVKSWG�
VQWVG CWVTG WVKNKUCVKQP GUV KORTQRTG�
.	KPUVCNNCVKQP FQKV ÄVTG GHHGEVWÃG UGNQP NGU KPUVTWEVKQPU FG NC PQVKEG� WPG KPUVCNNCVKQP KPEQTTGEVG RGWV
GPFQOOCIGT N	CRRCTGKN� 2QWT F	ÃXGPVWGNU RTQDNÂOGU FG HQPEVKQPPGOGPV FG N	CRRCTGKN� CFTGUUG\�XQWU
´ WP 5GTXKEG #RTÂU 8GPVG QW DKGP ´ WP RTQHGUUKQPPGN SWCNKHKÃ�
#XCPV EJCSWG QRÃTCVKQP F	GPVTGVKGP� FÃDTCPEJG\ NOCRRCTGKN GP ÃXKVCPV FG VKTGT NG E¸DNG
F	CNKOGPVCVKQP�
%QPUGTXG\ EGVVG PQVKEG CXGE UQKP GV VTCPUOGVVG\�NC ´ WP ÃXGPVWGN HWVWT RTQRTKÃVCKTG FG N	CRRCTGKN�

2QWT ÄVTG GP CEEQTF CXGE NGU RNWU TÃEGPVGU FKURQUKVKQPU NÃIKUNCVKXGU UWT NC RTQVGEVKQP FG N	GPXKTQPPGOGPV� PQWU
WVKNKUQPU� GP RGVKVG SWCPVKVÃ� FGU TÃHTKIÃTCPVU CRRGNÃU 4���C QW 4���C UGNQP NG OQFÂNG� .G V[RG FG TÃHTKIÃTCPV GUV
GZRNKEKVGOGPV KPFKSWÃ UWT NGU ECTCEVÃTKUVKSWGU� 2QWT NGU CRRCTGKNU FQVÃU FG 4���C� GP ECU FG FQOOCIGU UWT NGU
EQORQUCPVU FW EKTEWKV HTKIQTKHKSWG 
VWDGU GVE��� KN GUV TGEQOOCPFÃ F	CÃTGT NG NQECN FCPU NGSWGN UG VTQWXG N	CRRCTGKN
GV FG PG RCU RTQXQSWGT FG HNCOOGU� ÃVKPEGNNGU QW CWVTGU UQWTEGU F	KPHNCOOCVKQP RGPFCPV SWGNSWGU OKPWVGU�

.GU RCTVKGU� SWK UQPV GP EQPVCEV CXGE NGU CNKOGPVU� UQPV EQPHQTOGU CWZ FKURQUKVKQPU FG NC
FKTGEVKXG %'' �������

5K EGV CRRCTGKN GP TGORNCEG WP CWVTG CXGE HGTOGVWTG ´ FÃENKE� ´ TGUUQTV� ´ UGTTWTG� GVE�� TCRRGNG\�XQWU�
CXCPV FG NG FÃDCTTCUUGT� FG TGPFTG KPWVKNKUCDNG NC HGTOGVWTG� QW OKGWZ GPEQTG� FÂOQPVG\ NC RQTVG
RQWT ÃXKVGT SWG SWGNSW	WP RWKUUG [ TGUVGT GPHGTOÃ 
GPHCPVU SWK LQWGPV� CPKOCWZ�����
'PNGXG\ NC HKEJG FG NC RTKUG GV EQWRG\ NG E¸DNG F	CNKOGPVCVKQP� .GU TÃHTKIÃTCVGWTU GV NGU EQPIÃNCVGWTU
EQPVKGPPGPV FGU IC\ TÃHTKIÃTCPVU GV FGU UWDUVCPEGU SWK GZKIGPV WPG ÃXCEWCVKQP CRRTQRTKÃG� GV SWK
EQPVKGPPGPV GP QWVTG DGCWEQWR FG OCVÃTKCWZ SWK RGWXGPV ÄVTG TGE[ENÃU�
#RRQTVG\ NGU RTQFWKVU FCPU FGU EGPVTGU CRRTQRTKÃU FG TCOCUUCIGU� XQVTG %QOOWPG RQWTTC XQWU
FQPPGT NGU KPFKECVKQPU PÃEGUUCKTGU UWT WPG ÃNKOKPCVKQP ÃEQNQIKSWG EQTTGEVG�



0QTOCNGOGPV� NOQWXGTVWTG FG NC RQTVG GUV ´ ICWEJG 
EJCTPKÂTGU ´ FTQKVG�� UK XQWU RTÃHÃTG\ SWOGNNG UQKV
´ FTQKVG� XQWU RQWXG\ RTQEÃFGT ´ NC OQFKHKECVKQP GP XQWU TGRQTVCPV CWZ KNNWUVTCVKQPU FCPU NGU RCIGU
UWKXCPVGU� UK XQVTG OQFÂNG POC RCU FG RNKPVJG� EQOOGPEG\ C NKTG ´ RCTVKT FG NC RCIG UWKXCPVG�
.OCRRCTGKN RGWV CXQKT FKHHÃTGPVU V[RGU FG EJCTPKÂTGU� TÃHGTÃ\�XQWU CWZ HKIWTGU EQTTGURQPFCPV ´ XQVTG
XGTUKQP�

%QOOGPV GPNGXGT NC RNKPVJG
�� §VG\ NC RNKPVJG ; GP FÃXKUUCPV NGU XKU 
HKI� ��� 5K XQWU CXG\ NG V[RG : 
HKI� �� INKUUG\ NGU OCKPU CW

FGUUQWU FG NC RNKPVJG RQWT NOGPNGXGT� GP VKTCPV XGTU NG DCU NGU NCPIWGVVGU SWG XQWU VTQWXGTG\ ´ NC
OQKVKÃ FG NC RNKPVJG� VQWTPGT GPUWKVG NC RNKPVJG XGTU NG JCWV RQWT NC FÃETQEJGT�

�� 2QWT NG V[RG :� EQOOG RQWT NG V[RG ;� FÃICIG\ NC NCPIWGVVG % 
HKI� ���� FW NQIGOGPV FG
ICWEJG GV GPHKNG\�NC UWT EGNWK FG FTQKVG�

.CKUUG\ FG EÏVÃ NC RNKPVJG OQFKHKÃG GV RTQEÃFG\ GP UWKXCPV NGU KPUVTWEVKQPU�

DESCRIPTION

A Thermomètre électronique*

B Thermomètre mécanique*

C Interrupteur*

D Bouton réglage ou manette thermostat

E Tiroirs et/ou casiers à abattants

F Calendrier de conservation

G Plinthe*

H Pieds réglables

L Compartiments congélation rapide

M Compresseur

N Condenseur

� 0OGZKUVGPV SWG UWT SWGNSWGU XGTUKQPU
&GUUKP WPKSWGOGPV GZRNKECVKH
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DECOUVREZ VOTRE
APPAREIL

RÉVERSIBILITÉ DE LA PORTE



5K NG OQFÂNG C WPG RQKIPÃG XGTVKECNG QW
JQTK\QPVCNG HKZG� FÃXKUUG\�NC FW EÏVÃ FTQKV

HKI� ���� GP FÃRNCÁCPV NGU DQWEJQPU FG
RTQVGEVKQP SWK FKUUKOWNGPV NGU VTQWU� 5K NG
OQFÂNG C WPG RQKIPÃG CTVKEWNÃG GPNGXG\ NG
ECEJG ) 
HKI� ���� GP FÃXKUUCPV NC XKU SWK GUV
RTQVÃIÃG RCT WP ECEJG� &ÃXKUUG\ NC RQKIPÃG
. FW EÏVÃ ICWEJG� RQUKVKQPPG\�NC UWT NG
EÏVÃ FTQKV GV GHHGEVWG\ � VTQWU FG HKZCVKQP
C[CPV WP FKCOÂVTG FG � OO GP WVKNKUCPV
EQOOG TÃHÃTGPEG NC RQKIPÃG GNNG�OÄOG�
8KUUG\ NC RQKIPÃG ´ NC RQTVG GV TGOGVVG\ NG
ECEJG )� &ÃXKUUG\ NG DNQE FG EQPVTCUVG *
UKVWÃG ´ ICWEJG GV RQUKVKQPPG\�NG ´ FTQKVG
GP NOCNKIPCPV ´ NC RQKIPÃG GV GP XGKNNCPV ´ EG
SWOKN CFJÂTG RCTHCKVGOGPV ´ NOCTÄVG FW
OGWDNG�
0�$�� 0OWVKNKUG\ RCU NC RGTEGWUG RQWT
RGTEGT NG OGWDNG OCKU UGWNGOGPV RQWT
RGTEGT NC RQTVG�
8KUUG\ GP XQWU UGTXCPV FG NC XKU VCTCWFGWUG
HQWTPKG FCPU NG UCEJGV 
KN PO[ C RCU FG VTQW
RTÃRGTEÃ�� (GTOG\ NG VTQWU FG ICWEJG CXGE
NG DQWEJQP HQWTPK ´ RCTV� +PVTQFWKTG NGU
DQWEJQPU FG RTQVGEVKQP 
SWK UG VTQWXGPV
FCPU NG UCEJGV� FCPU NGU VTQWU FW EÏVÃ
ICWEJG 
HKI� ����
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Réversibilité de la poignée

�� %QWEJG\ FÃNKECVGOGPV NOCRRCTGKN UWT
NOCTTKÂTG 
FG HCÁQP ´ EG SWG NC RQTVG
UQKV XGTU NG JCWV��

�� &ÃXKUUG\ NC EJCTPKÂTG &�' 
HKI� ���
FÃXKUUG\ NC DTQEJG FG FTQKVG GV
TGXKUUG\�NC ´ NC ICWEJG 
HKI� ����

�� §VG\ NC RQTVG FW EQPIÃNCVGWT 
HKI�
����

�� &ÃXKUUG\ NC EJCTPKÂTG ( 
HKI� ��� GV
TGOQPVG\�NC ´ ICWEJG 
HKI� ����

�� 4GOQPVG\ NC RQTVG FW EQPIÃNCVGWT

HKI� ����

�� 4GXKUUG\ NC EJCTPKÂTG &�' 
OQFKHKÃG
CWZ RQKPVU �� �� � R� ��� 
HKI� ����

�� 5K XQVTG CRRCTGKN GUV ÃSWKRÃ FOWPG
RNKPVJG� TGOQPVG\ EGVVG FGTPKÂTG�



#RTÂU CXQKT FÃDCNNÃ N	CRRCTGKN� EQPVTÏNG\ SW	KN PG UQKV RCU GPFQOOCIÃ� .GU FQOOCIGU ÃXGPVWGNU FQKXGPV ÄVTG
UKIPCNÃU KOOÃFKCVGOGPV ´ XQVTG XGPFGWT�
0G LGVG\ RCU N	GODCNNCIG FCPU NC PCVWTG 
UCEJGVU GP RNCUVKSWG� DCPFGU FG RQN[UV[ÂPG� GVE�� GV PG NGU NCKUUG\ RCU ´ NC
RQTVÃG FGU GPHCPVU�
5K N	CRRCTGKN C ÃVÃ VTCPURQTVÃ EJG\ XQWU GP RQUKVKQP JQTK\QPVCNG� CVVGPFG\ FGWZ JGWTGU CXCPV FG NG DTCPEJGT
CHKP FG RGTOGVVTG CW NKSWKFG TÃHTKIÃTCPV FG UG UVCDKNKUGT�
2NCEG\ N	CRRCTGKN FCPU WP GPFTQKV UGE GV CÃTÃ� ´ N	CDTK FGU CIGPVU CVOQURJÃTKSWGU�
'XKVGT NGU DCNEQPU� NGU XÃTCPFCU� NGU VGTTCUUGU� NC EJCNGWT GZEGUUKXG GP ÃVÃ GV NG HTQKF GP JKXGT RQWTTCKGPV CNVÃTGT NG
HQPEVKQPPGOGPV FG N	CRRCTGKN QW OÄOG N	GPFQOOCIGT�
0G NG OGVVG\ RCU RTÂU F	WPG UQWTEG FG EJCNGWT EQOOG WP HQWT QW WP TCFKCVGWT GV OCKPVGPG\�NG ´ WPG FKUVCPEG
OKPKOCNG FGU CWVTGU OGWDNGU FG ��� EO UWT NGU EÏVÃU GV FG �� EO CW�FGUUWU�
6GPG\ N	CRRCTGKN ÃECTVÃ FW OWT CW OQ[GP FGU GPVTGVQKUGU ´ OQPVGT UWT N	CTTKÂTG�
4ÃING\ NGU RKGFU CPVÃTKGWTU RQWT SWG N	CRRCTGKN UQKV NÃIÂTGOGPV KPENKPÃ GP CTTKÂTG � FG EGVVG HCÁQP� XQWU
HCEKNKVGTG\ NC HGTOGVWTG EQTTGEVG FG NC RQTVG�
0GVVQ[G\�NG ´ N	KPVÃTKGWT GP WVKNKUCPV FW DKECTDQPCVG FG UQWFG FKUUQWU FCPU N	GCW 
� EWKNNÂTG RQWT � NKVTGU F	 GCW��
0	WVKNKUG\ RCU F	CNEQQN� FG RQWFTGU CDTCUKXGU QW FG FÃVGTIGPVU�

%GV CRRCTGKN QHHTG FG OGKNNGWTGU RGTHQTOCPEGU SWCPF NC VGORÃTCVWTG CODKCPVG GUV EQORTKUG GPVTG ��
u% GV �� u%�

Réglage des charnières
+N GUV RQUUKDNG SW	´ ECWUG FGU EJQEU CEEKFGPVGNU TGÁWU FWTCPV NG VTCPURQTV� NC RQTVG UWRÃTKGWTG PG UQKV
RCU RCTHCKVGOGPV CNKIPÃG CXGE NG VCDNGCW� &CPU EG ECU� FÃXKUUG\ NÃIÂTGOGPV NC XKU SWK HKZG NC RNCSWGVVG

#� RQTVG�RKXQV ´ NC EJCTPKÂTG UWRÃTKGWTG� (GTOG\ NC RQTVG GV CNKIPG\�NC CXGE NG VCDNGCW� 'PUWKVG�
UGTTG\ FG PQWXGCW NC XKU GV EQPVTÏNG\ SWG NG LQKPV HGTOG RCTHCKVGOGPV�

A

.C RTGOKÂTG HCÁQP RQWT ÃEQPQOKUGT FG N	ÃPGTIKG GUV FG DKGP EJQKUKT N	GPFTQKV QÔ RNCEGT N	CRRCTGKN�
EQOOG EGNC C ÃVÃ GZRNKSWÃ FCPU NC RCTVKG EQPEGTPCPV N	KPUVCNNCVKQP�
.C FGWZKÂOG HCÁQP F	ÃEQPQOKUGT FG N	ÃPGTIKG GUV FG PG RCU HCKTG GPVTGT FG EJCNGWT FCPU NGU
EQORCTVKOGPVU� NCKUUG\ FQPE NGU RQTVGU QWXGTVGU NG OQKPU RQUUKDNG� GV P	KPVTQFWKUG\ RCU F	CNKOGPVU
GPEQTG EJCWFU� UWTVQWV U	KN U	CIKV FG UQWRGU QW FG RNCVU UGODNCDNGU SWK FÃICIGPV WPG ITCPFG SWCPVKVÃ
FG XCRGWT� %QPVTÏNG\ RÃTKQFKSWGOGPV NGU LQKPVU FGU RQTVGU GV CUUWTG\�XQWU SW	GNNGU UG HGTOGPV
VQWLQWTU EQTTGEVGOGPV� FCPU NG ECU EQPVTCKTG� CFTGUUG\�XQWU CW 5GTXKEG #RTÂU 8GPVG�
.C VTQKUKÂOG HCÁQP F	ÃEQPQOKUGT FG N	ÃPGTIKG GUV FG OCKPVGPKT KPVCEVGU NGU RCTVKGU SWK ÃEJCPIGPV NC
EJCNGWT� PG NCKUUG\ RCU NG IKXTG U	CEEWOWNGT FCPU NG EQPIÃNCVGWT 
FÃIKXTG\�NG SWCPF N	ÃRCKUUGWT FW
IKXTG FÃRCUUG ��� EO�� FCPU NG ECU F	CRRCTGKNU PQ�HTQUV EGNC P	GUV RCU PÃEGUUCKTG� GV PGVVQ[G\
RÃTKQFKSWGOGPV NG EQPFGPUCVGWT EQOOG KN GUV KPFKSWÃ RNWU NQKP FCPU NC PQVKEG�
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INSTALLATION DE
L�APPAREIL

COMMENT ÉCONOMISER DE
L'ÉNERGIE

Installation appareil muni de roulettes
5K XQVTG CRRCTGKN GUV OWPK FG TQWNGVVGU TCRRGNG\�XQWU SWG EGNNGU�EK UGTXGPV ´ HCEKNKVGT FG RGVKVU FÃRNCEGOGPVU� PG NG
FÃRNCEG\ RCU UWT FG NQPIWGU FKUVCPEGU �
7PG HQKU N	CRRCTGKN OKU GP RNCEG FCPU NC RQUKVKQP FÃUKTÃG� GPNGXG\ NC ENÃ RNCEÃG UQWU NG UQENG 
HKI��� GV CXGE EGNNG�EK
VQWTPG\ NGU FGWZ RKGFU CPVÃTKGWTU FCPU NG UGPU EQPVTCKTG FGU CKIWKNNGU F	WPG OQPVTG 
HKI��� LWUSW	´ EG SWG NGU
TQWNGVVGU CPVÃTKGWTGU UG UQWNÂXGPV NÃIÂTGOGPV FW UQN� FG EGVVG HCÁQP� N	CRRCTGKN TGUVGTC DNQSWÃ�
4ÃING\ NGU RKGFU RQWT SWG N	CRRCTGKN UQKV NÃIÂTGOGPV KPENKPÃ GP CTTKÂTG�



MAX

N
O

R
M

SUPER

MIN

+ORQTVCPV RQWT XQVTG UGEWTKVÃ�
2TÃXQ[G\ WPG RTKUG FG EQWTCPV ����� # CXGE RTKUG FG VGTTG� #UUWTG\ XQWU SWG NC VGPUKQP KPFKSWÃG UWT NC RNCSWG
UKIPCNÃVKSWG FG NOCRRCTGKN 
EGNNG�EK UG VTQWXG ´ NOKPVÃTKGWT FG XQVTG CRRCTGKN� ´ ICWEJG CW PKXGCW FW�FGU DCE�DCEU ´
NÃIWOGU� EQTTGURQPF DKGP ´ NC VGPUKQP FG NOKPUVCNNCVKQP ÃNGEVTKSWG FG NOJCDKVCVKQP�
.C OKUG ´ NC VGTTG FG NOCRRCTGKN GUV QDNKICVQKTG CWZ VGTOGU FG NC NQK� 0QWU PG RQWXQPU ÄVTG VGPWU RQWT
TGURQPUCDNGU RQWT VQWV KPEKFGPV ECWUÃ RCT NC PQP QDUGTXCVKQP FG EGVVG GZKIGPEG�
8GKNNG\ ´ EG SWG XQWU RWKUUKG\ CEEÃFGT HCEKNGOGPV ´ NC RTKUG SWK CNKOGPVG NOCRRCTGKN� FG HCÁQP ´ RQWXQKT NG
DTCPEJGT GV FÃDTCPEJGT CKUÃOGPV 
PGVVQ[CIG� FÃIKXTCIG� GVE���
5K NG E¸DNG FOCNKOGPVCVKQP GUV FÃVÃTKQTÃ� HCKVGU�NG TGORNCEGT KOOÃFKCVGOGPV RCT WP CWVTG FW OÄOG OQFÂNG GV
XGKNNG\ ´ DKGP EQPPGEVGT NG E¸DNG FG VGTTG LCWPG�XGTV�
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5K N	CRRCTGKN C ÃVÃ VTCPURQTVÃ EJG\ XQWU GP RQUKVKQP JQTK\QPVCNG� CVVGPFG\ FGWZ JGWTGU CXCPV F	KPVTQFWKTG NC
HKEJG ÃNGEVTKSWG� RQWT RGTOGVVTG ´ N	JWKNG FG EKTEWNGT FCPU NG EQORTGUUGWT

0GVVQ[G\ N	KPVÃTKGWT 
XQKT NG EJCRKVTG 0GVVQ[CIG� GV DTCPEJG\ N	CRRCTGKN UWT NC RTKUG FG EQWTCPV.

PROCÉDURE DE MISE EN MARCHE

BRANCHEMENT ÉLECTRIQUE

UTILISATION DE L'APPAREIL Réglage du Thermostat du Congélateur
2QWT TÃINGT NC VGORÃTCVWTG FW EQPIÃNCVGWT VQWTPG\ NG DQWVQP VJGTOQUVCV SWK UG VTQWXG FCPU NC \QPG
FGU EQOOCPFGU� 0QTOCNGOGPV� WPG RQUKVKQP KPVGTOÃFKCKTG GUV EQPUGKNNÃG�

6'/1+0 8'46
6'/1+0 8'46 CNNWOÃ KPFKSWG SWG N	CRRCTGKN GUV UQWU VGPUKQP�

6'/1+0 417)'
+N KPFKSWG SWG NC VGORÃTCVWTG FCPU NG EQPIÃNCVGWT GUV VTQR EJCWFG 
GZ� OCPSWG FG EQWTCPV� FQOOCIG� GVE���
CEVKXG\ NC EQPIÃNCVKQP TCRKFG GV EQPVTÏNG\ SWG NGU CNKOGPVU FCPU NG EQPIÃNCVGWT PG UQKGPV RCU FÃEQPIGNÃU� OÄOG
RCTVKGNNGOGPV�
/CKPVGPG\ NC RQTVG HGTOÃG� EQPVTÏNG\ SWG NG VÃOQKP TQWIG U	ÃVGKIPG 
FCPU NGU FGWZ JGWTGU GPXKTQP� GV TÃING\
ÃXGPVWGNNGOGPV NG VJGTOQUVCV UWT WPG RQUKVKQP RNWU HTQKFG�
.G VÃOQKP TQWIG RGWV U	CNNWOGT� RGPFCPV WPG DTÂXG RÃTKQFG FG VGORU� NQTU FG NC EQPIÃNCVKQP TCRKFG� NQTUSWG NC
RQTVG GUV VGPWG QWXGTVG RGPFCPV WPG RÃTKQFG RTQNQPIÃG� QW DKGP NQTU FG N	KPVTQFWEVKQP FG ITCPFGU SWCPVKVÃU FG
FGPTÃGU HTCÉEJGU�

6'/1+0 ,#70'
+N KPFKSWG NC RJCUG FG EQPIÃNCVKQP TCRKFG� .G EQPIÃNCVGWT GUV GPVTCKP FG RTQFWKTG NG OCZKOWO FG
HTQKF RQUUKDNG�

#XGTVKUUGOGPV RQWT CRRCTGKNU Q5[UVÂOG #NVQR
%GV CRRCTGKN GUV GSWKRÃ FOWP CEEWOWNCVGWT FG HTQKF OÃVCNNKSWG FCPU NC RCTVKG UWRÃTKGWTG FG NOGURCEG
FG TCPIGOGPV� &OCWVTGU OQFÂNGU RNWU ITCPFU QPV WP FGWZKÂOG CEEWOWNCVGWT FG HTQKF KFGPVKSWG RNCEÃ
FCPU NC RCTVKG KPHÃTKGWTG FGU EQPIÃNCVGWTU� %GU CEEWOWNCVGWTU QPV EQOOG HQPEVKQP WPG TÃFWEVKQP
KORQTVCPVG FG NC EQPUQOOCVKQP GNGEVTKSWG FG NOCRRCTGKN�
#RTÂU NC RTGOKÂTG OKUG GP HQPEVKQP FG NOCRRCTGKN 
QW CRTÂU EJCSWG QRÃTCVKQP FG FÃIKXTCIG�� CVVGPFTG
�� JGWTGU CXCPV NOKPUGTVKQP FOCNKOGPVU FCPU NOCRRCTGKN� EGEK FCPU NG DWV FG RGTOGVVTG WPG FGUEGPVG GP
VGORÃTCVWTG QRVKOWO FGU CEEWOWNCVGWTU FG HTQKF�

%10)'.#6+10 4#2+&'
2QWT NGU XGTUKQPU UCPU DQWVQP UWT NG VCDNGCW FG EQOOCPFG� QP QDVKGPV NC %10)'.#6+10 4#2+&' GP
RQUKVKQPPCPV NG VJGTOQUVCV UWT 572'4 GV QP [ OGV HKP GP VQWTPCPV NG VJGTOQUVCV FCPU NG UGPU EQPVTCKTG ´ EGNWK
FGU CKIWKNNGU FOWPG OQPVTG�

2QWT QDVGPKT NG XQNWOG WVKNG OCZKOCN� XQWU RQWXG\ GPNGXGT NGU VKTQKTU FW EQPIÃNCVGWT� N	GZEGRVKQP
FW RTGOKGT GP DCU�



ATTENTION: CXCPV FG TGHGTOGT NC RQTVG FW EQPIGNCVGWT� XGKNNG\ ´ EG SWG NGU CDCVVCPVU GV�QW NGU
VKTQKTU UQKGPV DKGP VQWU HGTOÃU�

Congélation
'HHGEVWG\ EGVVG QRÃTCVKQP NG RNWU J[IKÃPKSWGOGPV RQUUKDNG� ÃVCPV FQPPÃ SWG NC EQPIÃNCVKQP PG
UVÃTKNKUG RCU NGU CNKOGPVU� ++ GUV RTÃHÃTCDNG FG EQPIGNGT NGU CNKOGPVU GP NGU UWDFKXKUCPV FCPU FGU UCEU� GV
GP SWCPVKVÃU EQPUQOOCDNGU NQTU FOWP UGWN TGRCU� 0OKPVTQFWKUG\ LCOCKU FOCNKOGPVU EJCWFU� PK OÄOG
VKÂFGU� #XCPV FG OGVVTG NGU CNKOGPVU FCPU NG EQPIÃNCVGWT� XGKNNG\ ´ DKGP NGU GPXGNQRRGT FCPU FGU UCEU
GP RNCUVKSWG� FCPU FGU HGWKNNGU FG RQN[ÃVJ[NÂPG QW FOCNWOKPKWO QW DKGP OGVVG\�NGU FCPU FGU
DCTSWGVVGU FGUVKPÃGU ´ NC EQPIÃNCVKQP 
EG OCVÃTKGN GUV GP XGPVG CXGE NOÃVKSWGVVG QRQWT EQPIÃNCVGWTR��
%JCSWG UCE� EJCSWG DQÉVG� GVE� SWG XQWU OGVVTG\ FCPU NG EQPIÃNCVGWT FGXTC TGURGEVGT NGU EQPFKVKQPU
UWKXCPVGU�
V KPFKECVKQP FG NC FCVG FG RTÃRCTCVKQP GV FG NC FCVG FG XCNKFKVÃ�
V NG PQODTG FG RQTVKQPU SWK [ UQPV EQPVGPWGU�
V NGU RQVU GP XGTTG FGXTQPV ÄVTG FW V[RG 2[TGZ GV KNU PG FGXTQPV ,#/#+5 ÄVTG GPVKÂTGOGPV TGORNKU

NC EQPIÃNCVKQP FKNCVG NGU NKSWKFGU��

V NGU UCEU CWTQPV ÃVÃ EQORTKOÃU CHKP FOGP ÃNKOKPGT NOCKT ´ NOKPVÃTKGWT GV KNU FGXTQPV ÄVTG NG RNWU RNCVU
RQUUKDNG�

V EJCSWG GODCNNCIG� SWGNSWOKN UQKV� FGXTC ÄVTG HGTOÃ FG HCÁQP ´ DKGP RTQVÃIGT NGU CNKOGPVU�
.C RNCSWG UKIPCNÃVKSWG KPFKSWG NC SWCPVKVÃ OCZKOWO FGU CNKOGPVU SWG XQWU RQWXG\ EQPIGNGT GP ��
JGWTGU� 0O[ KPVTQFWKUG\ LCOCKU WPG SWCPVKVÃ UWRÃTKGWTG� 0OCRRTQEJG\ RCU NGU CNKOGPVU HTCKU FGU
CNKOGPVU UWTIGNÃU� CHKP FG PG RCU TGJCWUUGT NC VGORÃTCVWTG FG EGU FGTPKGTU�

.GU EQORCTVKOGPVU FG EQPIÃNCVKQP TCRKFG UQPV NGU FGWZ RTGOKGTU GP JCWV�

#VVGPFG\ GPEQTG �� JGWTGU CXCPV FG TÃINGT NG VJGTOQUVCV FG NC RQUKVKQP EQPIÃNCVKQP TCRKFG ´ NC
RQUKVKQP EQPUGTXCVKQP�

&ÃEQPIGNG\ NGU RTQFWKVU UGWNGOGPV CXCPV N	WVKNKUCVKQP KOOÃFKCVG� .C FÃEQPIÃNCVKQP RGWV ÄVTG
GZÃEWVÃG FG SWCVTG HCÁQPU�
V FCPU NG TÃHTKIÃTCVGWT�
V ´ VGORÃTCVWTG CODKCPVG�
V FCPU WP HQWT VTCFKVKQPPGN ´ �����u QW FCPU WP HQWT ´ OKETQ�QPFGU�
V FKTGEVGOGPV ´ NC EWKUUQP�
.C FÃEQPIÃNCVKQP FCPU NG TÃHTKIÃTCVGWT GUV NC RNWU NGPVG OCKU NC RNWU UÖTG GV XQWU RGTOGV
F	ÃEQPQOKUGT FG N	ÃPGTIKG 
NG HTQKF VTCPUOKU FWTCPV NC FÃEQPIÃNCVKQP GUV EÃFÃ CW TÃHTKIÃTCVGWT��

Remarques importantes
5K XQWU CEJGVG\ FGU RTQFWKVU UWTIGNÃU
XÃTKHKG\�
V SWOKNU UQKGPV DKGP HGTOÃU QW GPXGNQRRÃU�
SWG NOGODCNNCIG UQKV KPVCEV GV SWOKNU
POCKGPV RCU ÃVÃ CDÉOÃU�

V SWOKN PO[ CKV RCU FG IQWVVGNGVVGU INCEÃGU

SWK KPFKSWGPV SWG NG RTQFWKV C ÃVÃ
RCTVKGNNGOGPV FÃEQPIGNÃ��

V SWOKNU KPFKSWGPV DKGP NC FCVG FG
RTÃRCTCVKQP CKPUK SWG NGU FCVGU
EQTTGURQPFCPV CWZ FKHHÃTGPVU OQFÂNGU FG
EQPIÃNCVGWTU 
NG XQVTG GUV �����

V SWOKNU PG UG UQKGPV RCU� OÄOG
RCTVKGNNGOGPV� FÃEQPIGNÃU GPVTG�VGORU�

0G OCPIG\ RCU NGU RTQFWKVU NQTUSWOKNU UQPV
´ RGKPG UQTVKU FW EQPIÃNCVGWT 
INCEGU�
GUSWKOCWZ� INCÁQPU� GVE��� NC VGORÃTCVWTG
VTÂU HTQKFG ´ NCSWGNNG KNU UG VTQWXGPV
RQWTTCKV RTQXQSWGT FGU DTÖNWTGU RCT NG
HTQKF� URÃEKCNGOGPV UWT NC NCPIWG� 'P ECU FG
EQWRWTG FG EQWTCPV RTQNQPIÃG� VTCPUHÃTG\
NGU CNKOGPVU EQPIGNÃU FCPU WP EQPIÃNCVGWT
SWK OCTEJG� /ÄOG UK NGU CNKOGPVU PG UG
UQPV SWG RCTVKGNNGOGPV FÃEQPIGNÃU� KNU PG
RQWTTQPV ÄVTG TGEQPIGNÃU SWOCRTÂU CXQKT
ÃVÃ EWKUKPÃU�
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.QTUSWG XQWU CXG\ FGU CNKOGPVU HTCKU ´ EQPIGNGT� XQWU FGXG\ VQWV FOCDQTF XKFGT NG EQORCTVKOGPV FG
EQPIÃNCVKQP TCRKFG GP OGVVCPV NGU RTQFWKVU EQPIGNÃU FCPU NGU EQORCTVKOGPVU FG EQPUGTXCVKQP� RWKU
TÃINGT ´ PQWXGCW UWT EQPIÃNCVKQP TCRKFG� �� JGWTGU CRTÂU� XQWU RQWXG\ FKURQUGT NGU CNKOGPVU HTCKU
FCPU NG EQORCTVKOGPV FG EQPIÃNCVKQP TCRKFG�

CONGÉLATION

DÉCONGÉLATION

.GU EQPVTÏNGU UWKXCPVU POGZKUVGPV SWG UWT EGTVCKPGU XGTUKQPU�

Thermomètre électronique
+N EQORTGPF NC NWOKÂTG TQWIG FOCNCTOG VGORÃTCVWTG� NC NWOKÂTG LCWPG FG NC EQPIÃNCVKQP TCRKFG� NC
NWOKÂTG XGTVG FG DTCPEJGOGPV ÃNGEVTKSWG� NOÃEJGNNG FG VÃORGTCVWTGU GV WP DQWVQP� &CPU EGTVCKPGU
XGTUKQPU� NC NWOKÂTG TQWIG FOCNCTOG GV NC NWOKÂTG XGTVG FG DTCPEJGOGPV PG HQTOGPV SWOWP UGWN
VÃOQKP� SWK EJCPIG FG EQWNGWT� .G DQWVQP UGTV ´ CEVKXGT QW ´ OGVVTG HKP ´ NC EQPIÃNCVKQP TCRKFG�

Alarme porte ouverte
7P UKIPCN FOCNCTOG CEQWUVKSWG UG OGV ´ UQPPGT NQTUSWG NC RQTVG TGUVG QWXGTVG RGPFCPV RNWU FOWPG
OKPWVG� 2QWT OGVVTG HKP ´ EG UKIPCN� KN UWHHKV FG TGHGTOGT NC RQTVG QW DKGP FOGPHQPEGT NOKPVGTTWRVGWT�

Alarme température congélateur
.QTUSWG NC NCORG VÃOQKP TQWIG ENKIPQVG� WP UKIPCN FOCNCTOG CEQWUVKSWG CXGTVKV SWG NC VGORÃTCVWTG
FW EQPIÃNCVGWT GUV VTQR ÃNGXÃG� .G UKIPCN FOCNCTOG CEQWUVKSWG UOKPVGTTQORV NQTUSWG NOQP OGV NG
EQPIÃNCVGWT GP RJCUG FG EQPIÃNCVKQP TCRKFG 
DQWVQP��



Nettoyage intérieur
#XCPV FG EQOOGPEGT P	KORQTVG SWGNNG QRÃTCVKQP KN HCWV VQWV F	CDQTF GPNGXGT NC HKEJG FG NC RTKUG FG
EQWTCPV� 'HHGEVWGT NG PGVVQ[CIG FW EQPIÃNCVGWT GP WVKNKUCPV FW DKECTDQPCVG FG UQWFG FKUUQWV FCPU FG
N	GCW 
� EWKNNÂTG VQWU NGU � NKVTGU F	GCW�� 0' 2#5 76+.+5'4 &' 241&7+65 &'6'4)'065
#$4#5+(5� 4KPEGT CXGE FG N	GCW GV GUUW[GT ´ N	CKFG F	 WP EJKHHQP� $TCPEJGT NC HKEJG FCPU NC RTKUG FG
EQWTCPV� 2QUKVKQPPGT NG DQWVQP FW HTKIKFCKTG UWT NC VGORÃTCVWTG FG EQPUGTXCVKQP� #VVGPFTG RGPFCPV
��� JGWTGU CXCPV F	KPVTQFWKTG NGU CNKOGPVU� 2QWT WVKNKUGT NG EQPIÃNCVGWT OGVVTG GP TQWVG NC
EQPIÃNCVKQP TCRKFG� CVVGPFTG RGPFCPV ��� JGWTG CXCPV FG RNCEGT� FCPU NGU ECUKGTU TGURGEVKHU� NGU
RTQFWKVU UWTIGNÃU GV�QW HTCKU� �� JGWTGU CRTÂU NG DTCPEJGOGPV FG NC EQPIÃNCVKQP TCRKFG� NC
FÃDTCPEJGT�

Nettoyage extérieur
#XCPV FG EQOOGPEGT VQWVG QRÃTCVKQP� FÃDTCPEJG\ RTÃCNCDNGOGPV NOCRRCTGKN� 2QWT NG PGVVQ[CIG
GZVÃTKGWT� WVKNKUG\ FG NOGCW VKÂFG CFFKVKQPÃG FOWP RGW FG RTQFWKV XGKUUGNNG� 0OQWDNKG\ RCU FG PGVVQ[GT�
FG VGORU GP VGORU� NG EQPFGPUGWT UKVWÃ FGTTKÂTG NOCRRCTGKN� 2QWT EGVVG QRÃTCVKQP� UGTXG\�XQWU FOWP
EJKHHQP UGE QW� OKGWZ GPEQTG� FG NOCURKTCVGWT�

#XCPV FG HCKTG CRRGN CW 5GTXKEG #RTÂU 8GPVG� XÃTKHKGT UK XQWU RQWXG\ [ TGOÃFKGT GP GHHGEVWCPV NGU
EQPVTÏNGU UWKXCPVU�
$TWKVU KPJCDKVWGNU� 8QWU P	CXG\ RCU DKGP TÃINÃ NGU RKGFU GV NG EQPIÃNCVGWT XKDTG�
.C RWKUUCPEG FG TGHTQKFKUUGOGPV FKOKPWG� 8QWU CXG\ KPVTQFWKV WPG VTQR ITCPFG SWCPVKVÃ
F	CNKOGPVU� 8QWU CXG\ QWXGTV NC RQTVG VTQR UQWXGPV� .C RQTVG P	GUV RCU DKGP HGTOÃG�
.	CRRCTGKN PG TGHTQKFKV RCU� 8ÃTKHKG\ SWG NG E¸DNG F	CNKOGPVCVKQP UQKV DKGP TGNKÃ ´ NC RTKUG FG
EQWTCPV� 8QWU CXG\ RGWV�ÄVTG WP HWUKDNG FCPU N	KPUVCNNCVKQP ÃNGEVTKSWG SWK GUV ITKNNÃ� 8QVTG
KPVGTTWRVGWT IÃPÃTCN C FKULQPEVÃ� .G VJGTOQUVCV GUV RNCEÃ UWT NC RQUKVKQP ��
.GU RCTQKU GZVÃTKGWTGU FG N	CRRCTGKN UQPV EJCWFGU� %OGUV PQTOCN ECT WP U[UVÂOG KPVÃITÃ ´ NOCRRCTGKN
RGTOGV FOÃXKVGT NC EQPFGPUCVKQP UWT NGU RCTVKGU GZVÃTKGWTGU FW EQPIÃNCVGWT�
.GU XKCPFGU EQPIGNÃGU QPV FGU UVTKWTGU DNCPEJ¸VTGU� 8QWU WVKNKUG\ FGU VGORÃTCVWTGU VTQR DCUUGU QW
DKGP XQWU P	CXG\ RCU TGURGEVÃ NGU FCVGU F	ÃEJÃCPEGU KPFKSWÃGU FCPU NGU VCDNGCWZ�
.C EQPIÃNCVKQP GUV KPEQORNÂVG� +N GUV VQWV ´ HCKV PQTOCN SWG NGU RTQFWKVU SWK EQPVKGPPGPV DGCWEQWR
FG UWETG� FG ITCKUUG GV F	CNEQQN EQOOG NGU INCEGU QW DKGP NGU LWU FG HTWKVU PG UG EQPIÂNGPV RCU
EQORNÂVGOGPV GV SW	KNU TGUVGPV RCTVKGNNGOGPV OQWU�
+N [ C FGU IQWVVGU F	GCW UWT NGU RCTQKU GZVÃTKGWTGU FG N	CRRCTGKN� #W EQWTU FGU UCKUQPU
KPVGTOÃFKCKTGU� CW RTKPVGORU GV GP CWVQOPG� SWCPF KN P	[ C RCU FG EJCWHHCIG FCPU NC OCKUQP� KN RGWV
CTTKXGT SWG NGU RCTQKU GZVÃTKGWTGU FG N	CRRCTGKN UG TGEQWXTGPV FG RGVKVGU IQWVVGU F	GCW 
GCW FG
EQPFGPUCVKQP�� %G RJÃPQOÂPG PG EQORTQOGV CDUQNWOGPV RCU NG DQP HQPEVKQPPGOGPV FG N	CRRCTGKN
GV KN PG EQORQTVG CWEWP FCPIGT RQWT NGU RGTUQPPGU�
(QTOCVKQP FG IKXTG ´ N	KPVÃTKGWT� 8QWU P	CXG\ RCU DKGP HGTOÃ NGU RQTVGU� 8QWU CXG\ QWXGTV NGU
RQTVGU VTQR HTÃSWGOOGPV�
+N [ C FGU IQWVVGU F	GCW QW DKGP FG NC INCEG UWT NC RCTQK XGTVKECNG FW HQPF FW TÃHTKIÃTCVGWT� +N
UOCIKV FW HQPEVKQPPGOGPV PQTOCN FW U[UVGOG FG FÃIKXTCIG�
.C RQTVG PG U	QWXTG RCU HCEKNGOGPV� +N GUV VQWV ´ HCKV PQTOCN� UWTVQWV CWUUKVÏV CRTÂU N	CXQKT
TGHGTOÃG� SWG NC RQTVG QHHTG WPG EGTVCKPG TÃUKUVCPEG NQTUSW	QP N	QWXTG ´ PQWXGCW� GV EG CHKP F	CUUWTGT
WPG RCTHCKVG ÃVCPEJÃKVÃ�
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NETTOYAGE

PETITES PANNES ET
ANOMALIES

Dégivrage du congélateur
&ÃIKXTG\ NG EQPIÃNCVGWT NQTUSWG NOKPVÃTKGWT FG EG FGTPKGT RTÃUGPVG WPG HQTOCVKQP FG IKXTG GV FG INCEG
UWRÃTKGWTG ´ ��� EO� %GVVG EQWEJG TÃFWKV NG RQWXQKT FG TGHTQKFKUUGOGPV GV CWIOGPVG NC
EQPUQOOCVKQP FOÃNGEVTKEKVÃ�

&ÃDTCPEJG\ NOCRRCTGKN CXCPV VQWVG QRÃTCVKQP� 'PXGNQRRG\ NGU CNKOGPVU FCPU FW RCRKGT�LQWTPCN GV
GPUWKVG FCPU FGU OQTEGCWZ FG EQWXGTVWTG 
QP RGWV UG UGTXKT CWUUK FG UCEU KUQVJGTOGU�� RWKU OGVVG\�NGU
CW HTCKU GP CVVGPFCPV FG NGU TGOGVVTG FCPU NG EQPIÃNCVGWT�

8QWU RQWXG\ CEEÃNÃTGT NC NKSWÃHCEVKQP FG NC INCEG GP RQUCPV WPG ECUUGTQNG FOGCW EJCWFG ´ NOKPVÃTKGWT
FW EQPIÃNCVGWT� GP C[CPV UQKP FG NOKUQNGT� UWT NG HQPF� CW OQ[GP FOWPG RNCPEJGVVG GP DQKU� 0OWVKNKUG\
LCOCKU PK TCFKCVGWT� PK UÂEJG�EJGXGWZ PK CWVTGU CRRCTGKNU ÃNGEVTKSWGU� EQWVGCWZ PK CWVTGU QDLGVU GP
OÃVCN� XQWU RQWTTKG\ GPFQOOCIGT FÃHKPKVKXGOGPV NOCRRCTGKN�
#RTÂU CXQKT FÃIKXTÃ NOCRRCTGKN� UWKXG\ CVVGPVKXGOGPV NGU KPFKECVKQPU UG TCRRQTVCPV CW PGVVQ[CIG GV ´ NC
TÃKPVTQFWEVKQP FGU RTQFWKVU�

DÉGIVRAGE

#XGTVKUUGOGPV RQWT CRRCTGKNU Q5[UVÂOG
#NVQR
.QTU FOWPG OKUG GP CTTÄV FG NOCRRCTGKN RQWT
WPG QRÃTCVKQP FG FÃIKXTCIG�PGVVQ[CIG�
CVVGPFTG �� JGWTGU RQWT RGTOGVVTG WPG
TGOQPVÃG GP VGORÃTCVWTG FGU
CEEWOWNCVGWTU FG HTQKF�

2QWT TGEWGKNNKT NOGCW FG FÃIKXTCIG� XQWU RQWXG\� UWKXCPV NGU OQFÂNGU� XQWU UGTXKT FG NC RGNNG�ENÃ�
+PVTQFWKUG\�NC FCPU NG NQIGOGPV FGUVKPÃ ´ EGV GHHGV GV TGEWGKNNG\ NOGCW ´ NOCKFG FW FGTPKGT VKTQKT FW
EQPIÃNCVGWT � .QTUSWG NC EQWEJG FG INCEG EQOOGPEGTC ´ HQPFTG� XQWU RQWTTG\ CNQTU NC FÃVCEJGT
FÃNKECVGOGPV FGU RCTQKU FW EQPIÃNCVGWT GP XQWU UGTXCPV FG NC URCVWNG GP RNCUVKSWG FGUVKPÃG ´ EGV GHHGV�



Viande fraîche

Nous vous conseillons de décongeler complètement la viande avant de la cuisiner, afin d’évi-
ter qu’elle ne cuise plus vite à l’extérieur qu’à l’intérieur, à l’exception des petites tranches
panées, qui peuvent être sautées directement à feu doux/moyen, et des viandes bouillies.

Volailles - Lapins
Préparez-les plumés/écorchés, étripés et de préférence coupés en morceaux, lavés et essuyés.

Gibier
Préparez-le plumé/écorché, étripé et de préférence coupé en morceaux, lavé et essuyé.

Poisson

Aliments cuisinés
La durée de conservation des plats cuisinés diminue si vous vous servez de lard ou de bacon
pour relever les plats.

Mettez directement sur le feu ou au four, sans décongeler.

PRODUIT VALIDITÉ
Agneau petits morceaux 8 mois
Porc rôti 5 mois
Côtes de porc 4 mois
Boeuf bouilli, rosbif 10 mois
Boeuf biftecks, entrecôtes, en sauce

8 mois
Veau rôti
Veau biftecks, côtelettes 10 mois
Viande hachée 4 mois
Saucisses 2 mois

PRODUIT VALIDITÉ
Canard 4 mois
Lapin 6 mois
Poule pour bouillon 7 mois
Oie 4 mois
Poulet 10 mois
Dinde 6 mois
Abats 3 mois

PRODUIT VALIDITÉ
Canard sauvage

8 moisBécasse
Faisan
Lièvre 6 mois
Perdrix

8 mois
Caille

PRODUIT VALIDITÉ PRÉPARATION
Carpe

2 mois Ecaillez, videz, ôtez la tête. Lavez, essuyez et surgelez.

Brochet
Turbot
Saumon
Maquereau
Tanche
Truite
Daurade

3 mois
Ecaillez, videz, ôtez la tête, lavez, mettez-la pendant 30 secondes dans de l’eau froide 
salée, essuyez et surgelez.Sole

PRODUIT VALIDITÉ CUISSON
Sauce au jus de viande

3 mois
mi-cuisson

Sauce à la tomate à point
“Minestrone” aux légumes 2 mois sans pâtes
Lasagne 4 mois mi-cuisson
Rôtis 2 mois à point
Rouelle de veau 1 mois

mi-cuisson
Viandes en sauce 3 mois
Civets de gibier

2 mois
à point

Poisson cuit à l’eau
Poisson au four
Poivrons, aubergines
Courgettes farcies avec de la viande
Champignons sautés avec ail et persil, ratatouille
de poivrons

mi-cuisson
Epinards cuits à l’eau
Pizza 6 mois à point
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TABLEAUX CONGÉLATION



Légumes
Nous vous conseillons de blanchir les légumes à la vapeur, afin qu’ils ne perdent ni leurs
vitamines ni leurs sels minéraux dans l’eau de cuisson. Ainsi, vous n’aurez pas non plus be-
soin d’attendre qu’ils soient secs pour les congeler, il suffira d’attendre qu’ils refroidissent.

En général, les légumes sont meilleurs s’ils sont cuits directement sans être décongelés. Ré-
duisez les temps de cuisson en tenant compte du blanchiment avant la congélation.

Fruits
Les fruits devront être recouverts de sucre ou de sirop, suivant les cas. La quantité de sucre
à utiliser pour la conservation est d’environ 250 gr. pour 1 kilo de fruits. Les sirops sont uti-
lisés dans des proportions variables; on les prépare en faisant bouillir de l’eau sucrée. Les
différentes concentrations sont les suivantes:
• solution à 30%, sucre 450 gr. par litre d’eau;
• solution à 40%, sucre 650 gr. par litre d’eau;
• solution à 50%, sucre 800 gr. par litre d’eau;

Pour que la couleur des fruits ne soit pas altérée, mettez-les dans du jus de citron avant de
les recouvrir de sucre, ou bien versez du jus de citron dans le sirop. Les récipients de fruits
à congeler devront rester une heure au réfrigérateur avant d’être introduits dans le congéla-
teur. Les fruits devront être entièrement recouverts de sirop.

Pain
On peut le conserver 2 mois. Décongelez au four à 50 ̊ C, en l’allumant après y avoir mis le pain.

Beurre et fromage
Congelez le beurre et le fromage en les divisant par morceaux pour une consommation heb-
domadaire. Le beurre et les fromages durs (ex. parmesan) se conservent 8 mois, les autres
fromages 4 mois. On doit les décongeler dans le réfrigérateur en veillant à la condensation
qui se formera sur ces produits.

PRODUIT VALIDITÉ PRÉPARATION TEMPS DE 
BLANCHIMENT

Asperges 12 mois Lavez et retirez les fils 2 minutes
Choux, chou-fleur 6 mois nettoyez, coupez en morceaux 2 minutes (1)
Artichauds

12 mois

Enlevez les feuilles externes 6 minutes (1)
Haricots Ecossez 3 minutes
Haricots verts Lavez, enlevez les queues 4 minutes
Champignons Nettoyez 2 minutes (1)
Aubergines Lavez, coupez en tranches 4 minutes (2)
Poivrons (3) Lavez, coupez en tranches, enlevez les graines

ne pas les 
blanchir

Petits pois, Tomates (3)
Ecossez et congelez immédiatement en les disposant 
sur une seule couche puis enveloppez

Persil, basilic 8 mois
Lavez

Epinards

12 mois

2 minutes
Jardinière pour minestrone 
(céleri, carottes, bettes, 
poireaux, etc.)

Lavez, coupez en morceaux, divisez en portions. N’y 
mettez pas de pommes de terre, elles moircissent.

ne pas le 
blanchir

(1) Mettez un peu de vinaigre et de citron dans l’eau de cuisson (eau acidulée).
(2) Saumurez avant de procéder à la cuisson.
(3) Lors de la décongélation, ces légumes se réduisent en bouillie, car ils contiennent énormément d’eau. Nous vous conseillons 

donc de décongeler uniquement si vous avez l’intention de les manger cuits.

PRODUIT VALIDITÉ PRÉPARATION
Abricots 8 mois Lavez, dénoyautez, sirop à 30%
Ananas

10 mois
Epluchez, coupez en tranches, sirop à 30%

Oranges
Cerises Lavez, dénoyautez, recouvrez de sucre ou de sirop à 30%
Fraises

12 mois
Lavez, retirez le pédoncule et recouvrez de sucre

Melon
Epluchez, coupez en tranches, retirez les graines, recouvrez de sirop à 
30%

Pêches 8 mois Epluchez, dénoyautez, coupez en tranches, recouvrez de sirop à 50%
Pamplemousse 12 mois Epluchez, coupez en tranches, sirop à 30%
Jus d’agrumes 10 mois Pressez, retirez les pépins, sucrez à volonté
Prunes

12 mois
Lavez, dénoyautez, recouvrez de sucre ou de sirop à 50%

Raisin
Séparez les grains de la grappe, lavez, recouvrez de sucre ou de sirop 
à 30%

Myrtilles, mûres, cassis, 
framboises, groseilles

10 mois Lavez, retirez les pédoncules, recouvrez de sucre
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INHALTSVERZEICHNIS

SEHR GEEHRTE KUNDIN,

SEHR GEEHRTER KUNDE
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EINSCHALTEN

SICHERHEITSVORSCHRIFTEN

MACHEN SIE SICH MIT IHREM GERÄT VERTRAUT

WECHSEL DES TÜRANSCHLAGES

INSTALLATION DES GERÄTES

SO SPAREN SIE ENERGIE

ELEKTRISCHER ANSCHLUß

EINFRIEREN

AUFTAUEN

REINIGEN

KLEINE STÖRUNGEN UND UNREGELMÄSSIGKEITEN

SICHERHEITSVORSCHRIFTEN

'DV (QWIHUQHQ 'HV

9HUZHQGHWHQ $SSHUDWV

&KG %'�/CTMKGTWPI DG\GWIV� FCUU FKGUGU )GT¼V FGP KP FGT '9)�4KEJVNKPKG ������ CPIGH×JTVGP
$GUVKOOWPIGP 
GNGMVTQOCIPGVKUEJG 8GTVT¼INKEJMGKV�� ����� 
0KGFGTURCPPWPI�� �����

'PGTIKGGHHK\KGP\� WPF FGTGP YGKVGTGP 8GT¼PFGTWPIGP GPVURTKEJV�

5KG JCDGP GKPG IWVG 9CJN IGVTQHHGP� /KV FGO -CWH FKGUGU )GT¼VGU JCDGP 5KG UKEJ H×T GKP 2TQFWMV
GPVUEJKGFGP� FC² JÑEJUVG VGEJPKUEJG #PURT×EJG OKV RTCZKUIGTGEJVGO $GFKGPWPIUMQOHQTV XGTDKPFGV�
$GXQT 5KG +JT PGWGU -×JN�)GHTKGTIGT¼V KP $GVTKGD PGJOGP� NGUGP 5KG DKVVG FKGUG )GDTCWEJUCPYGKUWPI
CWHOGTMUCO FWTEJ� 5KG GPVJ¼NV YKEJVKIG +PHQTOCVKQPGP \WO UKEJGTGP )GDTCWEJ� \WO #WHUVGNNGP
WPF \WT 2HNGIG FGU )GT¼VGU�
$GYCJTGP 5KG DKVVG FKG )GDTCWEJUCPYGKUWPI \WO UR¼VGTGP 0CEJUEJNCIGP CWH� )GDGP 5KG UKG CP
GXGPVWGNNG 0CEJDGUKV\GT YGKVGT�
&KGUG )GDTCWEJUCPYGKUWPI DG\KGJV UKEJ CWH OGJTGTG /QFGNNG� &CJGT UKPF #DYGKEJWPIGP \W +JTGO
)GT¼V OÑINKEJ�

&CU )GT¼V GKIPGV UKEJ \WO 'KPHTKGTGP WPF 6KGHM×JNNCIGTP XQP .GDGPUOKVVGNP H×T FGP
*CWUJCNVUIGDTCWEJ� 9KTF FCU )GT¼V \YGEMGPVHTGOFGV QFGT HCNUEJ DGFKGPV� MCPP XQO *GTUVGNNGT
MGKPG *CHVWPI H×T GXGPVWGNNG 5EJ¼FGP ×DGTPQOOGP YGTFGP� &KG +PUVCNNCVKQP OW² IGO¼² FGT
#PNGKVWPI KP FKGUGT )GDTCWEJUCPYGKUWPI GTHQNIGP� $GK 0KEJVDGCEJVWPI MCPP FCU )GT¼V DGUEJ¼FKIV
YGTFGP� 7ODCWVGP QFGT 8GT¼PFGTWPIGP CO )GHTKGTIGT¼V UKPF CWU 5KEJGTJGKVUIT×PFGP PKEJV \WN¼UUKI�
5QNNVGP 2TQDNGOG DGK FGT (WPMVKQP FGU )GT¼VGU CWHVTGVGP� UQ YGPFGP 5KG UKEJ DKVVG CP WPUGTGP

-WPFGPFKGPUV�

<KGJGP 5KG XQT LGFGO 9CTVWPIUXQTICPI FGP 0GV\UVGEMGT CWU FGT 5VGEMFQUG� CDGT \GTTGP 5KG
FCDGK PKEJV CO GNGMVTKUEJGP <WNGKVWPIUMCDGN QFGT CO )GT¼V�
#WUIGFKGPVG #NVIGT¼VG DKVVG XQT FGT 'PVUQTIWPI WPDTCWEJDCT OCEJGP� 0GV\UVGEMGT \KGJGP�
0GV\MCDGN FWTEJVTGPPGP� GXGPVWGNN XQTJCPFGPG 5EJPCRR� QFGT 4KGIGNUEJNÑUUGT GPVHGTPGP� \GTUVÑTGP
QFGT FKG 6×T CDOQPVKGTGP� &CFWTEJ XGTJKPFGTP 5KG� FC² UKEJ URKGNGPFG -KPFGT KO )GT¼V GKPURGTTGP

'TUVKEMWPIUIGHCJT�� QFGT KP CPFGTG NGDGPUIGH¼JTNKEJG 5KVWCVKQPGP IGTCVGP�

7O KO <WIG OKV FGP NGV\VGP )GUGV\GUDGUVKOOWPIGP FGU 7OYGNVUEJWV\GU \W UGKP� XGTYGPFGP YKT
MNGKPG -×JNOKVVGNOGPIGP� FKG LG PCEJ FGO /QFGNN CNU 4���C QFGT 4���C DG\GKEJPGV YGTFGP� &GT
-×JNOKVVGNV[R YKTF CWUFT×EMNKEJ CWH FGO &CVGPUEJKNF CPIG\GKIV� (×T FKG OKV 4���C CWUIGUVCVVGVGP
#RRCTCVG� YKTF KO (CNNG GKPGU 5EJCFGPU FGT -QORQPGPVGP FGU M¼NVGGT\GWIGPFGP -TGKUNCWHU 
4QJTG
GVE�� GORHQJNGP� FGP 4CWO� KP YGNEJGO UKEJ FGT #RRCTCV DGHKPFGV� \W N×HVGP WPF H×T OGJTGTG
/KPWVGP MGKPG (NCOOGP� (WPMGP QFGT CPFGTG 'PV\×PFWPIUSWGNNGP \W GT\GWIGP�

&KG )GT¼VGVGKNG� YGNEJG OKV .GDGPUOKVVGNP KP $GT×JTWPI MQOOGP� GPVURTGEJGP FGP
')�8QTUEJTKHVGP 0T� '9)�������� &CU )GT¼V GPVURTKEJV CW²GTFGO FGP XQTIGUGJGPGP
5KEJGTJGKVUXQTUEJTKHVGP H×T 'NGMVTQIGT¼VG�

(CNNU FKGUGT #RRGTCV GKPGP #PFGTGP OKV GKPTCUVGPFGO� (GFGT�� QFGT -NCRRGPXGTUEJNW² GVE� GTUGV\V�
KUV FCTCP \W FGPMGP� FC² XQT FGO 8GTUEJTQVVGP FGT 8GTUEJNW² UQ \W IGUVCNVGP KUV� FCU GT PKEJV
UKEJVDCT KUV� D\Y� DGUUGT PQEJ FKG 6×T \W GPVHGTPGP KUV� WO \W XGTJKPFGTP� FCU LGOCPF FCTKP
GKPIGUEJNQUUGP YKTF 
URKGNGPFG -KPFGT� 6KGTG� WUY���
'PVHGTPGP 5KG FGP 0GV\UVGEMGT WPF \KGJGP 5KG FCU 5RGKUWPIUMCDGN� &KG -×JNUEJT¼PMG WPF
)GHTKGTIGT¼VG GPVJCNVGP M×JNGPFGU )CU WPF 5WDUVCP\GP� FKG GKPGU CPIGOGUUGPGP 'PVHGTPGPU
DGF×THGP� WPF UKG GPVJCNVGP CW²GTFGO XKGNG /CVGTKCNKGP� FKG TGE[ENGF YGTFGP MÑPPGP� ¯DGTIGDGP
5KG FKG 2TQFWMVG CP FCH×T XQTIGUGJGPG 5COOGNUVGNNGP� +JTG $G\KTMUXGTYCNVWPI MCPP +JPGP FKG
PQVYGPFKIGP #PYGKUWPIGP H×T GKP MQTTGMVGU� WOYGNVDGYW²VGU 'PVHGTPGP IGDGP�



&GT 6×TCPUEJNCI DGHKPFGV UKEJ PQTOCNYGKUG CWH FGT NKPMGP 5GKVG 
5EJCTPKGT CWH FGT TGEJVGP 5GKVG��
UQNNVGP 5KG FGP 6×TCPUEJNCI CWH FGT TGEJVGP 5GKVG DGPÑVKIGP� UQ DGHQNIGP 5KG H×T FGP 7ODCW DKVVG
FKG *KPYGKUG CWH FGP HQNIGPFGP 5GKVGP� 5QNNVG +JT )GT¼V MGKPGP 5QEMGN JCDGP� DGIKPPGP 5KG DKVVG CD
5GKVG �� \W NGUGP�
+JT )GT¼V MCPP XGTUEJKGFGPG #TVGP XQP 5EJCTPKGTGP DGUKV\GP� $G\KGJGP 5KG UKEJ CWH FCU $KNF� FCU
+JTGT 8GTUKQP GPVURTKEJV�

#DPGNOGP FGU 5QEMGNU
�� 'PVHGTPGP 5KG FGP 5QEMGN ; KPFGO 5KG FKG 5EJTCWDGP NÑUGP 
#DDKNFWPI ��� (CNNG 5KG UVCVVFGUUGP

GKPGP 5QEMGN FGU 6[RU : XQT UKEJ JCDGP 
#DD� ��� GPVHGTPGP 5KG FGP 5QEMGN� KPFGO 5KG +JTG
*¼PFG WPVGT KJP UEJKGDGP WPF FKG .CUEJGP� FKG 5KG IGIGP UGKPG /KVVG JKP XQTHKPFGP� PCEJ
WPVGP \KGJGP� WO UKG XQP FGP <CRHGP \W NÑUGP� &TGJGP 5KG FCPP FGP 5QEMGN PCEJ QDGP WO KJP
CD\WPGJOGP�

�� 5QYQJN DGK 6[R : CNU CWEJ ; \KGJGP 5KG PWP FKG .CUEJG % 
#DD� ���� CWU KJTGO NKPMGP 5KV\
WPF UEJKGDGP 5KG UKG KP FGP TGEJVGP 5KV\�

.GIGP 5KG FGP UQ XGT¼PFGTVGP 5QEMGN DGKUGKVG WPF HCJTGP 5KG IGO¼UU FGP HQNIGPFG 'TMN¼TWPIGP�

ZEICHENERKLÄRUNGEN

A Elektronische Thermometer*

B Mechanische Thermometer*

C Schaltknopf*

D Thermostatregler

E Schub- u./o. Klappfächer

F Gefrierkalender

G Sockel*

H Einstellbare Füße

L Schnellgefrierfächer

M Kompressor

N Kondensator

� 0WT DGK GKPKIGP 8GTUKQPGP
XQTJCPFGP
<GKEJPWPI PWT \W
+NNWUVTCVKQPU\YGEMGP

12

MACHEN SIE SICH MIT

IHREM GERÄT VERTRAUT

WECHSEL DES

TÜRANSCHLAGES



(CNNU FCU /QFGNN JQTK\QPVCNG QFGT XGTVKMCNG
HGUVG )TKHHG JCV� UEJTCWDGP 5KG FKGUG XQP
FGT NKPMGP 5GKVG CD WPF CP FGT TGEJVGP CP

$KNF ���� KPFGO 5KG GKPHCEJ FKG
5EJWV\RHTQRHGP XGTUGV\GP� YGNEJG FKG
.ÑEJGT XGTUEJNKG²GP�
*CV FCU /QFGNN GKPGP DGYGINKEJGP )TKHH�
PGJOGP 5KG FKG #DFGEMWPI ) CD 
$KNF ����
UEJTCWDGP FGP )TKHH . XQP FGT NKPMGP
5GKVG WPF UGV\GP KJP TGEJVU GKP 
$KNF ����
XGTUGV\G� 5KG FKG 5EJWV\RHTQRHGP WPF
MCRUGNP 5KG FKG #DFGEMWPI ) YKGFGT GKP�
5EJTCWDGP 5KG NKPMU FCU -QPVTCUVUV×EM *
CD WPF RQUKVKQPKGTGP 5KG GU TGEJVU� KPFGO
5KG GU CP FKG $KGIWPI FGU )GT¼VGU CPRCUUGP
WPF FGP )TKHH CPUEJTCWDGP� 0GJOGP 5KG
FKG OKVIGNKGHGTVG 5EJTCWDG 
MGKPG
8QTDQJTWPI PQVYGPFKI��
#0/'4-70)'0� $GPWV\GP 5KG
MGKPGP $QJTGT H×T FCU )GJ¼WUG� UQPFGTP
PWT H×T FKG 6×T�
0GJOGP 5KG FKG OKVIGNKGHGTVG
UGNDUVUEJPGKFGPFGP 5EJTCWDGP 
MGKPG
8QTDQJTWPI�� 5EJNKG²GP 5KG FCU .QEJ CWH
FGT NKPMGP 5GKVG OKV FGO DGKNKGIGPFGP
2HTQRHGP� UGV\GP 5KG FKG 5EJWV\RHTQRHGP

OKVIGNKGHGTV� KP FKG .ÑEJGT CWH FGT NKPMGP
5GKVG 
#DD� ����
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Wechsel des Griffes

�� .GIGP 5KG FCU )GT¼V XQTUKEJVKI CWH FKG
4×EMUGKVG 
6×T PCEJ QDGP��

�� 5EJTCWDGP 5KG FCU 5EJCTPKGT &�'

$KNF �� WPF FGP $QN\GP CD�
UEJTCWDGP 5KG FKGUGP NKPMU YKGFGT CP

$KNF ����

�� 0GJOGP 5KG FKG 6×T FGU
)GHTKGTUEJTCPMGU CD 
$KNF ����

�� 5EJTCWDGP 5KG FCU TGEJVG 5EJCTPKGT (
CD 
$KNF ��� WPF CWH FGT NKPMGP 5GKVG
YKGFGT CP 
$KNF ����

�� /QPVKGTGP 5KG FKG 6×T FGU
)GHTKGTUEJTCPMGU 
$KNF ��� YKGFGT CP�

�� 5EJTCWDGP 5KG FCU 5EJCTPKGT &�' CP

CP 2WPMV �� �� � 5GKVG �� XGT¼PFGTV�

$KNF ����

�� /QPVKGTGP 5KG FGP 5QEMGN YKGFGT� GP
YGPP +JT )GT¼V FCOKV CWUIGUVCVVGV KUV�



Aufstellort
$GXQT 5KG OKV FGT +PUVCNNCVKQP FGU )GT¼VGU DGIKPPGP� NGUGP 5KG DKVVG CWHOGTMUCO FKG *KPYGKUG WPF
5KEJGTJGKVUXQTUEJTKHVGP 
5����
5VGNNGP 5KG FCU )GT¼V KP GKPGO VTQEMGPGP� IWV DGN×HVGVGP 4CWO CWH� &KG 7OIGDWPIUVGORGTCVWT
YKTMV UKEJ CWH FGP 5VTQOXGTDTCWEJ CWU� &CJGT UQNNVG FCU )GT¼V
� PKEJV FKTGMVGT 5QPPGPGKPUVTCJNWPI CWUIGUGV\V UGKP�
� PKEJV CP *GK\MÑTRGTP� PGDGP GKPGO *GTF QFGT UQPUVKIGP 9¼TOGSWGNNGP UVGJGP�
� OKV GKPGO /KPFGUVCDUVCPF XQP ��� EO XQP CPFGTGP /ÑDGNP CWHIGUVGNNV YGTFGP�
&CU )GT¼V FCTH PKEJV CP FGT 9CPF CPNKGIGP� $TKPIGP 5KG DKVVG FKG 9CPFCDUVCPFJCNVGT CWH FGT
)GT¼VGT×EMUGKVG CP� 5VGNNGP 5KG FKG DGKFGP XQTFGTGP 5EJTCWDH×²G UQ GKP� FC² FCU )GT¼V NGKEJV PCEJ
JKPVGP IGMKRRV UVGJV� 5Q GTOÑINKEJGP 5KG GKP DGUUGTGU 5EJNKG²GP FGT 6×T�

&KG QRVKOCNG 4CWOVGORGTCVWT H×T FKGUGU )GT¼V NKGIV \YKUEJGP �� u% WPF �� u%�

Scharniereinstellung
'U MÑPPVG XQTMQOOGP� FC² DGK \WH¼NNKIGO 5VQ²GP Y¼JTGPF FGU 6TCPURQTVGU FKG 6×T PKEJV ICP\ CP
FGT $NGPFG CWUIGTKEJVGV KUV� +P FKGUGO (CNN NÑUGP 5KG DKVVG FKG 5EJTCWDG� FKG UKEJ CO 5EJCTPKGT #
DGHKPFGV OKV FGO DGKNKGIGPFGO 9GTM\GWI� &CPP XGTUEJKGDGP 5KG DKVVG FCU 5EJCTPKGT PCEJ TGEJVU
QFGT NKPMU DKU FKG 6×T YKGFGT CP FGT QDGTGP $NGPFG CWUIGTKEJVGV KUV� &CPP \KGJGP 5KG DKVVG FKG
5EJTCWDG YKGFGT CP�

A

'PGTIKGURCTVKR �� 9¼JNGP 5KG FGP #WHUVGNNWPIUQTV FGU )GT¼V GPVURTGEJGPF FGP *KPYGKUGP KO 6GKN
+PUVCNNCVKQP CWU�
'PGTIKGURCTVKR �� #EJVGP 5KG FCTCWH� FC² KP FKG (¼EJGT MGKPG 9¼TOG MQOOV� NCUUGP 5KG FKG 6×T UQ
MWT\ CNU OÑINKEJ IGÑHHPGV� IGDGP 5KG MGKPG YCTOGP 5RGKUGP KP FCU )GT¼V� KPUDGUQPFGTG MGKPG
5WRRGP QFGT UQPUVKIG FCORHGPFGP 5RGKUGP� -QPVTQNNKGTGP 5KG TGIGNO¼²KI FKG 6×TFKEJVWPIGP�
8GTIGYKUUGTP 5KG UKEJ� FC² FKGUG KOOGT IWV UEJNKG²GP� 9GPFGP 5KG UKEJ KO $GFCTHUHCNN CP +JTGP
-WPFGPFKGPUV�
'PGTIKGURCTVKR �� FKG 6GKNG H×T FGP 9¼TOGCWUVCWUEJ O×UUGP GHHK\KGPV CTDGKVGP� CEJVGP 5KG FCTCWH�
FC² UKEJ KO 'KUHCEJ PKEJV \WXKGN (TQUV DKNFGV 
VCWGP 5KG GU CD� YGPP FKG 5V¼TMG FGU (TQUVGU OGJT CNU
��� EO� DGVT¼IV� $GK 0Q�(TQUV KUV FKGU PKEJV PQVYGPFKI�� 4GKPKIGP 5KG TGIGNO¼²KI FGP -QPFGPUCVQT
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INSTALLATION DES GERÄTES

SO SPAREN SIE ENERGIE

Installation des Gerätes mit Rollen
&KG 4QNNGP +JTGU )GT¼VGU UQNNGP MNGKPGTG $GYGIWPIGP GTNGKEJVGTP� UKPF CDGT PKEJV FCH×T CWUIGNGIV�
FCU )GT¼V N¼PIGTG 5VTGEMGP \W UEJKGDGP� 0CEJFGO 5KG FCU )GT¼V CO IGY×PUEJVGP 1TV CWHIGUVGNNV
JCDGP� GPVPGJOGP 5KG DKVVG FGP 5EJN×UUGN� FGT WPVGT FGO 5QEMGN CPIGDTCEJV KUV 
$KNF ��� &TGJGP 5KG
OKV FKGUGO UQ NCPIG FKG DGKFGP XQTFGTGP 5EJTCWDH×²G IGIGP FGP 7JT\GKIGTUKPP� DKU UKEJ FKG
XQTFGTGP 4QNNGP NGKEJV XQO $QFGP CDJGDGP� FCU )GT¼V UVGJV PWP HGUV� 5VGNNGP 5KG FKG 5EJTCWDH×²G UQ
GKP� FC² FCU )GT¼V NGKEJV PCEJ JKPVGP IGPGKIV UVGJV�



MAX

N
O

R
M

SUPER

MIN

(×T FGP GNGMVTKUEJGP #PUEJNW² KUV GKPG XQTUEJTKHVUO¼²KI KPUVCNNKGTVG 5EJWV\MQPVCMV�5VGEMFQUG GTHQTFGTNKEJ�
8GTYGPFGP 5KG MGKPGUHCNNU /GJTHCEJUVGEMFQUGP� &KG GNGMVTKUEJG #DUKEJGTWPI OW² OKPFGUVGPU �� #ORGTG
DGVTCIGP� +UV FKG 5VGEMFQUG DGK GKPIGDCWVGO )GT¼V PKEJV OGJT \WI¼PINKEJ� OW² GKPG IGGKIPGVG /C²PCJOG KP FGT
'NGMVTQKPUVCNNCVKQP UKEJGTUVGNNGP� FC² FCU )GT¼V XQO 0GV\ IGVTGPPV YGTFGP MCPP 
\�$� 5KEJGTWPI� .5�5EJCNVGT�
(GJNGTUVTQOUEJWV\UEJCNVGT�� ¯DGTRT×HGP 5KG XQT +PDGVTKGDPCJOG CO 6[RUEJKNF 
NKPMU WPVGP KO )GHTKGTTCWO�
FGU )GT¼VGU� QD #PUEJNW²URCPPWPI WPF 5VTQOCTV OKV FGP 9GTVGP FGU 5VTQOPGV\GU CO #WHUVGNNQTV
×DGTGKPUVKOOGP� &KG GNGMVTKUEJG #PNCIG FGU )GT¼VGU KUV IGGTFGV� 5EJNKG²GP 5KG FCU )GT¼V CP GKP YKTMUCOGU
5KEJGTJGKVUGTFWPIUU[UVGO KP ¯DGTGKPUVKOOWPI OKV FGP IGNVGPFGP $GUVKOOWPIGP CP� &GT *GTUVGNNGT VT¼IV MGKPG
8GTCPVYQTVWPI H×T 5EJ¼FGP� FKG FWTEJ HGJNGPFG 'TFWPI JGTXQTIGTWHGP YGTFGP�
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9WTFG FCU )GT¼V KP YCCIGTGEJVGT 5VGNNWPI IGNKGHGTV� NCUUGP 5KG GU DKVVG OKPFGUVGPU � 5VWPFGP UVGJGP�
DGXQT 5KG GU CPUEJNKG²GP� 4GKPKIGP 5KG PWP FCU +PPGTG WPF UEJNKG²GP 5KG FCU )GT¼V CP GKPG
5VGEMFQUG CP� QJPG GKPG /GJTHCEJUVGEMFQUG \W XGTYGPFGP 
U�W� SGNGMVTKUEJGT #PUEJNW²��� 5VGNNGP 5KG
FGP 6GORGTCVWTTGINGT CWH FKG XQP +JPGP DGPÑVKIVG 6GORGTCVWT GKP 
U�W� )GDTCWEJUJKPYGKUG���

EINSCHALTEN

ELEKTRISCHER ANSCHLUß

GEBRAUCHSHINWEISE Regulierung des Gefrierschrankes
&KG +PPGPVGORGTCVWT KUV ×DGT FGP 5EJCNVMPQRH FGU 6JGTOQUVCVGU KO 5EJCNVDGTGKEJ GKPUVGNNDCT�
+O 0QTOCNHCNN KUV GKPG OKVVNGTG 'KPUVGNNWPI FKG IGGKIPGVUVG�

)4¯0' -10641..'7%*6'
&KG CMVKXKGTVG -10641..'7%*6' \GKIV CP� FC² FCU )GT¼V GNGMVTKUEJ XGTUQTIV KUV 
5VGEMGT KP FGT
5VGEMFQUG��

416' -10641..'7%*6'
&KG CMVKXKGTVG 416' -10641..'7%*6' \GKIV CP� FC² FKG 6GORGTCVWT KO )GHTKGTUEJTCPM \W
YCTO KUV 
\�$� HGJNGPFG 5VTQOXGTUQTIWPI� 5EJCFGP� GVE��� UEJCNVGP 5KG FGP 5EJPGNNIGHTKGTXQTICPI GKP
WPF MQPVTQNNKGTGP 5KG� FC² FCU )GHTKGTIWV PKEJV CP� D\Y� CWHIGVCWV KUV�
&KG 6×T UQNNVG IGUEJNQUUGP DNGKDGP� -QPVTQNNKGTGP 5KG� FC² FKG TQVG -QPVTQNNGWEJVG UKEJ KP EC� �
5VWPFGP CWUUEJCNVGV� 5VGNNGP 5KG IIH� FGP 6JGTOQUVCV CWH GKPG M¼NVGTG 2QUKVKQP GKP�
&KG TQVG -QPVTQNNGWEJVG MCPP UKEJ OKV FGT #MVKXKGTWPI FGU 5EJPGNNIGHTKGTXQTICPIGU WPF DGK
N¼PIGTGO 1HHGPJCNVGP FGT 6×TG KO <WIG FGT 'KPNCIGTWPI HTKUEJGT .GDGPUOKVVGN H×T MWT\G <GKV
GKPUEJCNVGP� QJPG FC² GKPG 5VÑTWPI CPIG\GKIV YKTF�

)'.$' -10641..'7%*6'
&KG CMVKXKGTVG )'.$' -10641..'7%*6' \GKIV CP� FC² FGT 5EJPGNNIGHTKGTXQTICPI KP $GVTKGD
KUV� &GT )GHTKGTUEJTCPM RTQFW\KGTV FKG ITÑ²VOÑINKEJG -¼NVG�

*KPYGKU H×T Q#NVQ 5[UVGOR )GT¼VG
&KGUG )GT¼VG JCDGP KO QDGTGP 6GKN GKPGP OGVCNNGPGP -¼NVGCMMWOWNCVQT� )TÑ²GTG /QFGNNG DGUKV\GP
FGP INGKEJGP #MMWOWNCVQT CWEJ KO WPVGTGP 6GKN� &KGUG #MMWOWNCVQTGP H×JTGP \W GKPGT
DGVT¼EJVNKEJGP 8GTTKPIGTWPI FGU 'PGTIKGXGTDTCWEJ�
$GKO GTUVGTP 5GV\GP KP $GVTKGD FGU )GT¼VGU MCPP UKEJ OCPEJOCN GKPG WPTGIGNO¼²KIG .¼TO
GTGKIPGO� FKG XQO UVWHGPYGKUGP )GHTKGTGP FGT KP FGP #MMWOWNCVQTGP GPVJCNVGPG (N×UUKIMGKV
XGTWTUCEJV YKTF WPF FKG PQTOCNGTYGKUG PCEJ GKP 2CCT 6CIGP CWHJÑTV�
&C FKGUG #MMWOWNCVQTGP FKG -¼NVG UGJT NCPIG JCNVGP� KUV CWH HQNIGPFGU \W CEJVGP�
0CEJ FGO 'KPUEJCNVGP FGU QYCTOGPR )GT¼VU 
\�$� DGKO GTUVGP 'KPUEJCNVGP QFGT PCEJ LGFGO
#DVCWGP� UQNNVG OCP WPIGH¼JT �� 5VWPFGP YCTVGP� DGXQT OCP .GDGPUOKVVGN KP FCU -×JNHCEJ NGIV�
FCOKV FKG #MMWOWNCVQTGP IGP×IGPF -¼NVG GPVYKEMGNP MÑPPGP�

5%*0'..)'(4+'4'0
(×T FKG 8GTUKQPGP QJPG &TWEMMPQRH CP FGT 5EJCNVVCHGN UEJCNVGV OCP FCU 5EJPGNNIGHTKGTGP GKP� KPFGO OCP FGP
4GINGT CWH 5�572'4�(( UVGNNV� \WO #DUVGNNGP FTGJV OCP FCPP YKGFGT FGP 4GINGT YKGFGT IGIGP FGP
7JT\GKIGTUKPP \WT×EM�

7O FGP OCZKOCNGP 0WV\TCWO \W GT\KGNGP� MÑPPGP IIH� CNNG .CFGP DKU CWH FKG WPVGTUVG CWU FGO
)GHTKGTUEJTCPM IGPQOOGP YGTFGP�



VORSICHT: DGXQT 5KG FGP )GHTKGTUEJTCPM UEJNKGUUGP� XGTIGYKUUGTP 5KG UKEJ� FCUU GXGPVWGNNG 5EJNWD�
QFGT -NCRRH¼EJGT IGUEJNQUUGP UKPF�

Einfrieren
(TKGTGP 5KG FKG .GDGPUOKVVGN PWT WPVGT DGUVGP J[IKGPKUEJGP 8QTTCWUUGV\WPIGP GKP� 'KPHTKGTGP
UVGTKNKUKGTV PKEJV� 'U KUV TCVUCO� FKG .GDGPUOKVVGN UQ \W XGTRCEMGP� FCUU UKG KP GKPGT /CJN\GKV
XGTDTCWEJV YGTFGP MÑPPGP�
9CTOG 5RGKUGP UQYKG NCWYCTOG 5RGKUGP F×THGP CWH MGKPGP (CNN GKPIGHTQTGP YGTFGP�
2CEMGP 5KG FKG .GDGPUOKVVGN XQT FGO 'KPHTKGTGP KP 2NCUVKMV×VGP QFGT CPFGTGU� \WO 'KPHTKGTGP
IGGKIPGVGU /CVGTKCN� FCU 5KG KO *CPFGN HKPFGP�
,GFGU HGTVKI CDIGRCEMVG .GDGPUOKVVGN UQNNVG HQNIGPFG #PICDGP CWHYGKUGP�
V FCU 8GTRCEMWPIU� WPF 8GTHCNNUFCVWO
V FKG #P\CJN FGT GPVJCNVGPGP 2QTVKQPGP
V &KG )NCUDGJ¼NVGT UQNNVGP 2[TGZDGJ¼NVGT UGKP WPF 0+' ICP\ CWHIGH×NNV YGTFGP 
(N×UUKIMGKV FGJPV
UKEJ DGKO 'KPHTKGTGP CWU��

V 8GTRCEMGP 5KG FCU )GHTKGTIWV NWHVFKEJV WPF NCIGTP 5KG GU UQ HNCEJ YKG OÑINKEJ�
V ,GFG 8GTRCEMWPI OWUU IWV XGTUEJNQUUGP YGTFGP�
&KG *ÑEJUVOGPIG� FKG 5KG KPPGTJCND XQP �� 5VWPFGP GKPHTKGTGP F×THGP� HKPFGP 5KG CWH FGO
6[RGPUEJKNF� (TKGTGP 5KG PKG OGJT GKP�
(TKUEJG .GDGPUOKVVGN UQNNVGP PKEJV OKV FGP UEJQP GKPIGHTQTGPGP KP $GT×JTWPI MQOOGP� WO GKPG
6GORGTCVWTGTJÑJWPI \W XGTOGKFGP�

&KG (¼EJGT H×T FCU 5EJPGNNIGHTKGTGP UKPF FKG DGKFGP QDGTUVGP�

9CTVGP 5KG YGKVGTG �� 5VWPFGP CD� DGXQT 5KG FCU 5EJPGNNIGHTKGTGP CDUEJCNVGP WPF FGP 6JGTOQUVCV
CWH .CIGTWPIUVGORGTCVWT UVGNNGP�

6CWGP 5KG FCU )GHTKGTIWV PWT KO (CNNG UQHQTVKIGT 8GTYGPFWPI CWH� ,G PCEJ .GDGPUOKVVGN DKGVGP UKEJ
HQNIGPFG 8QTIGJGPUYGKUGP CP�
V KO -×JNTCWO
V DGK <KOOGTVGORGTCVWT
V KO 1HGP DGK �����u% QFGT KP FGT /KMTQYGNNG
V FKTGMV DGK FGT <WDGTGKVWPI
&CU #WHVCWGP KO -×JNUEJTCPM KUV FKG UKEJGTUVG #WHVCWOGVJQFG�

Wichtige Anmerkungen
$GKO 'KPMCWH XQP DGTGKVU IGHTQTGPGP
.GDGPUOKVVGNP DGCEJVGP 5KG DKVVG HQNIGPFGU�
�� FKG 8GTRCEMWPIGP O×UUGP IWV XGTUEJNQUUGP�

YGFGT CWHIGDTQEJGP PQEJ DGUEJ¼FKIV UGKP�
�� FKG 8GTRCEMWPIGP F×THGP MGKPG 'KUNKPUGP

CWHYGKUGP 
FKGUG \GKIGP CP� FC² FKG 9CTG
DGTGKVU VGKNYGKUG CWHIGVCWV YWTFG��

�� UKG O×UUGP FCU 8GTRCEMWPIUFCVWO UQYKG CNNG
&CVGP DG\×INKEJ FGT WPVGTUEJKGFNKEJGP
)GHTKGTUEJTCPMCTVGP CWHYGKUGP 
+JT
)GHTKGTUEJTCPM JCV � �����

�� FKG .GDGPUOKVVGN F×THGP \YKUEJGP\GKVNKEJ
PKEJV CWHIGVCWV YQTFGP UGKP� CWEJ PKEJV
VGKNYGKUG�

0GJOGP 5KG HTKUEJ CWU FGT )GHTKGT\QPG
GPVPQOOGPG 2TQFWMVG 
'KUETGOG� 9CUUGTGKU�
'KUY×THGN� GVE�� PKGOCNU KP FGP /WPF� &KG
2TQFWMVG UKPF GKPGT FGTCTV VKGHGP 6GORGTCVWT
CWUIGUGV\V� FC² 'THTKGTWPIGP WPF
8GTNGV\WPIGP FGT <WPIG XGTWTUCEJV YGTFGP
MÑPPGP�
$GYCJTGP 5KG MGKPG )NCUHCUEJGP OKV
(N×UUKIMGKVGP KO )GHTKGTHCEJ CWH� FKGUG MÑPPVGP
DGTUVGP� &CU 6×TÑHHPGP XGTWTUCEJV GKPG
6GORGTCVWTGTJÑJWPI KO )GT¼VGKPPGTP�
YQFWTEJ FGT 'PGTIKGXGTDTCWEJ GTJÑJV YKTF�
©HHPGP 5KG \WO $G� WPF 'PVNCFGP FKG )GT¼VGV×T
PWT UQ MWT\ YKG OÑINKEJ WPF ×DGTNGIGP 5KG
DGTGKVU XQT FGO ©HHPGP� YGNEJG &KPIG 5KG
GKPNCIGTP QFGT JGTCWUPGJOGP OÑEJVGP� .CUUGP
5KG FKG 6×T DGK 5VTQOCWUHCNN IGUEJNQUUGP�
&CFWTEJ DGJ¼NV FCU )GT¼V UGKPG -×JNH¼JKIMGKV
×DGT OGJTGTG 5VWPFGP� 5QNNVGP FKG .GDGPUOKVVGN
CWH� QFGT CPIGVCWV UGKP� MÑPPGP UKG PWT PCEJ FGT
<WDGTGKVWPI YKGFGT GKPIGHTQTGP YGTFGP�
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9GPP 5KG HTKUEJG .GDGPUOKVVGN GKPHTKGTGP YQNNGP� UQ OW² \WGTUV FCU 5EJPGNNIGHTKGTHCEJ IGNGGTV
YGTFGP� &CPCEJ UEJCNVGP 5KG DKVVG FCU 5EJPGNNIGHTKGTGP GKP�

EINFRIEREN

AUFTAUEN

(QNIGPFG -QPVTQNNGP UKPF PWT KP GKPKIGP 8GTUKQPGP XQTJCPFGP�

Elektronisches Thermometer
'U DGKPJCNVGV GKPG TQVG .GWEJVG H×T 6GORGTCVWTCNCTO� FCU IGNDG .KEJV FGU 5EJPGNNIGHTKGTGPU� FCU
IT×PG .KEJV FGU GNGMVTKUEJGP #PUEJNWUUGU� FKG 6JGTOQOGVGTUMCNC WPF GKPGP &TWEMMPQRH� +P GKPKIGP
8GTUKQPGP UKPF FKG TQVG #NCTONGWEJVG WPF FKG IT×PG #PUEJNW²NGWEJV KP GKPGT GKP\KIGP .GWEJVG
XGTGKPV� FKG FKG (CTDG YGEJUGNV� &GT &TWEMMPQRH UEJCNVGV FCU 5EJPGNNIGHTKGTGP CP WPF CWU�

Alarm offene Tür
9KTF FKG 6×T OGJT CNU GKPG /KPWVG QHHGPIGNCUUGP� GTVÑPV GKP 5WOOGT� 7O KJP CWU\WUEJCNVGP�
IGP×IV GU� FKG 6×T \W UEJNKG²GP QFGT CWH FGP .KEJVUEJCNVGT \W FT×EMGP�

Alarm Gefrierschrank Temperatur
+P GKPKIGP /QFGNNGP UGV\V GKP 5WOOGT GKP� &KG TQVG .GWEJVG DNKPMV� WO GKPG \W JQJG 6GORGTCVWT
FGU )GHTKGTUEJTCPMGU \W OGNFGP� &GT 5WOOGT IGJV CWU� YGPP 5EJPGNNHTKGTGP 
&TWEMMPQRH� GKP
IGUVGNNV YKTF�



Reinigung des Innenraums
&CU )GT¼V FCTH Y¼JTGPF FGT 4GKPKIWPI PKEJV CO 5VTQOPGV\ CPIGUEJNQUUGP UGKP� 5VTQOUEJNCIIGHCJT�
8QT 4GKPKIWPIUCTDGKVGP )GT¼V CDUEJCNVGP WPF FGP 0GV\UVGEMGT \KGJGP QFGT 5KEJGTWPI CDUEJCNVGP
D\Y� JGTCWUFTGJGP�
4GKPKIGP 5KG FGP +PPGPTCWO� GKPUEJNKG²NKEJ +PPGPCWUUVCVVWPI OKV GKPGO .CRRGP WPF NCWYCTOGO
9CUUGT� 'XGPVWGNN GVYCU JCPFGNU×DNKEJGU )GUEJKTTUR×NOKVVGN JKP\WIGDGP� #PUEJNKG²GPF OKV MNCTGO
9CUUGT PCEJYKUEJGP WPF VTQEMGP TGKDGP�
$GXQT 5KG FCU )GHTKGTIWV YKGFGT GKPNCIGTP� UEJCNVGP 5KG FGP )GHTKGTUEJTCPM CWH 5EJPGNNIGHTKGTGP�
0CEJ EC� GKPGT � 5VWPFG MÑPPGP 5KG FKG .GDGPUOKVVGN YKGFGT GKPNCIGTP� 0CEJ �� J MCPP FCU
5EJPGNNIGHTKGTGP CDIGUEJCNVGV WPF FGT 4GINGT CWH .CIGTVGORGTCVWT IGUVGNNV YGTFGP�

Reinigung von Außen
4GKPKIGP UKG FCU )GT¼VG¼W²GTG OKV GKPGO YGKEJGP .CRRGP WPF NCWYCTOGP 9CUUGT� 'XGPVWGNN GVYCU
JCPFGNU×DNKEJGU )GUEJKTTUR×NOKVVGN JKP\WIGDGP� #D WPF \W UQNNVG FGT -QPFGPUCVQT CWH FGT
)GT¼VGT×EMUGKVG GPVUVCWDV YGTFGP� 8GTYGPFGP 5KG JKGTH×T GKPGP VTQEMGPGP 2KPUGN QFGT GKPGP
5VCWDUCWIGT�

$GXQT 5KG FGP -WPFGPFKGPUV CPTWHGP� KUV \W ×DGTRT×HGP� QD FKG 5VÑTWPIGP PKEJV OKV FGP HQNIGPFGP -QPVTQNNGP
DGJQDGP YGTFGP MÑPPGP�
7PIGYQJPVG )GT¼WUEJG � &KG 'KPUVGNNH×²G YWTFGP 0+%*6 TKEJVKI PKXGNNKGTV WPF FGT )GHTKGTUEJTCPM XKDTKGTV�
&KG )GHTKGTNGKUVWPI N¼UUV PCEJ � 5KG JCDGP GKPG ITÑ²GTG /GPIG CP .GDGPUOKVVGNP CNU FKG GORHQJNGPG CWH GKPOCN
GKPIGNCIGTV� 5KG JCDGP FKG 6×T \W J¼WHKI IGÑHHPGV� &KG 6×T KUV PKEJV TKEJVKI IGUEJNQUUGP�
)GHTKGTNGKUVWPI HGJNV � ¯DGTRT×HGP 5KG� QD FGT 0GV\UVGEMGT HGUV KP FGT 5VGEMFQUG UKV\V� +UV GKPG 5KEJGTWPI KP FGT
GNGMVTKUEJGP *CWUCPNCIG CWUIGHCNNGP� *CV UKEJ FGT *CWRVUEJWV\UEJCNVGT KP +JTGO *CWU CMVKXKGTV! +UV FGT
6JGTOQUVCV CWH �!
&KG )GT¼VGCW²GPUGKVG KUV YCTO � &KGU KUV -'+0 &GHGMV� UQPFGTP FKGPV NGFKINKEJ FC\W� FKG $KNFWPI XQP
5EJYKV\YCUUGT CWH FGP #W²GPHN¼EJGP \W XGTJKPFGTP�
&CU IGHTQTGPG (NGKUEJ YGKUV YGK²G 5VTGKHGP CWH � 5KG XGTYGPFGP \W PKGFTKIG 6GORGTCVWTGP QFGT 5KG JCDGP FCU
KP FGT 6CDGNNG CPIGIGDGPG 8GTDTCWEJUFCVWO PKEJV DGCEJVGV�
&CU )GHTKGTIWV KUV PKEJV MQORNGVV IGHTQTGP � 'U KUV PQTOCN� FCUU UVCTM \WEMGT�� HGVV� WPF CNMQJQNJCNVKIG
5RGKUGP� YKG 'KUETGOG WPF 5¼HVG� PKEJV XQNNMQOOGP IGHTKGTGP� UQPFGTP VGKNYGKUG YGKEJ DNGKDGP�
9CUUGTVTQRHGP CWH FGT #W²GPUGKVG FGU )GT¼VGU � +O *GDUV WPF KO 9KPVGT� YGPP FKG *GK\WPI CWUIGUEJCNVGV
KUV� MCPP GU RCUUKGTGP� FCUU UKEJ CP FGT #W²GPUGKVG FGU )GT¼VGU 9CUUGTVTQRHGP DKNFGP� QJPG FCDGK FKG (WPMVKQP
FGU )GT¼VGU \W DGGKPVT¼EJVKIGP QFGT GKPG )GHCJT H×T 2GTUQPGP FCT\WUVGNNGP�
<W UVCTMG $KNFWPI FGT 'KUUEJKEJV KO +PPGTGP � 5KG JCDGP FKG 6×TGP PKEJV TKEJVKI IGUEJNQUUGP� 5KG JCDGP FKG
6×TGP \W J¼WHKI IGÑHHPGV�
9CUUGTVTQRHGP QFGT 'KU CWH FGT 4×EMYCPF FGU -×JNUEJTCPMGU � +UV MGKP &GHGMV�
&KG 6×T N¼UUV UKEJ PWT UEJYGT ÑHHPGP � 0QTOCNGTYGKUG N¼UUV UKEJ DGKO ©HHPGP FGT 6×T GKP IGYKUUGT 9KFGTUVCPF
HGUVUVGNNGP� XQT CNNGO YGPP FKG 6×T \WXQT IGUEJNQUUGP YWTFG� FCFWTEJ YKTF FKG CDUQNWVG &KEJVKIMGKV FGT 6×T
IGY¼JTNGKUVGV�
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REINIGEN

KLEINE STÖRUNGEN UND

UNREGELMÄSSIGKEITEN

Gefrierschrank
6CWGP 5KG FGP )GHTKGTUEJTCPM LGFGUOCN CD� YGPP FKG 'KUUEJKEJV FKEMGT CNU ��� OO� KUV� &KGUG 5EJKEJV
XGTTKPIGTV FKG -×JNH¼JKIMGKV FKGU )GHTKGTUEJTCPMGU WPF GTJÑJV FGP 5VTQOXGTDTCWEJ�

0GJOGP 5KG FKG .GDGPUOKVVGN CWU FGO )GT¼V� XGTRCEMGP UKG UQTIH¼NVKI WPF NGIGP 5KG UKG KP GKPGP
-×JNUEJTCPM QFGT CP GKPGP MCNVGP 1TV� $GXQT UKG YGKVGTG #TDGKVGP XQTPGJOGP� \KGJGP 5KG \WGTUV
FGP 0GV\UVGEMGT CWU FGT 5VGEMFQUG�

5KG MÑPPGP FGP 8QTICPI DGUEJNGWPKIGP� KPFGO 5KG GKP )GH¼UU OKV JGKUUGO 9CUUGT KP FGP
)GHTKGTUEJTCPM UVGNNGP� FCU 5KG FWTEJ GKP MNGKPGU *QN\DTGVV XQO $QFGP KUQNKGTGP�
8GTYGPFGP 5KG CWH MGKPGP (CNN MQEJGPFGU 9CUUGT� /GVCNN QFGT *GK²NWHV� 5KG MÑPPVGP FCOKV FGP
)GHTKGTUEJTCPM WPYKGFGTDTKPINKEJ DGUEJ¼FKIGP� 0CEJ $GGPFKIWPI FGU #DVCWXQTICPIU DGCEJVGP 5KG
H×T FKG 4GKPKIWPI WPF FCU YKGFGTGKPH×NNGP FGT 2TQFWMVG KP FGP )GHTKGTUEJTCPM 5EJTKVV H×T 5EJTKVV
FKG CWHIGH×JTVGP #PYGKUWPIGP�

ABTAUEN

*KPYGKU H×T Q#NVQ 5[UVGOR )GT¼VG
9GPP 5KG \WO #DVCWGP WPF 4GKPKIGP FGU
)GT¼VU FGP 0GV\ UVGEMGT \KGJGP� UQNNVGP 5KG
WPIGH¼JT �� 5VWPFGP YCTVGP� FCOKV UKEJ
FKG #MMWOWNCVQTGP DKU CWH
4CWOVGORGTCVWT GTY¼TOGP MÑPPGP� $KU
UKG UKEJ GPVURTGEJGPF CWHIGY¼TOV JCDGP�
DKNFGP UKEJ YGKVGTJKP 'KUMTKUVCNNG WPF
-QPFGPUYCUUGT�

<WO 5COOGNP FGU 6CWYCUUGTU MÑPPGP 5KG DGK GKPKIGP FGT #WUH×JTWPIGP FGP 5EJCDGT�5EJN×UUGN
XGTYGPFGP� 5VGEMGP 5KG KJP KP FGP FCH×T XQTIGUGJGPGP 5EJNKV\ WPF UCOOGNP 5KG OKV *KNHG FGT
NGV\VGP� 5QDCNF FKG 'KUUEJKEJV DGIKPPV� HN×UUKI \W YGTFGP� MÑPPGP 5KG FCU .QUNÑUGP DGUEJNGWPKIGP�
KPFGO 5KG UCPHV FGP GPVURTGEJGPFGP 2CNUVKMUEJCDGT \WT *KNHG PGJOGP�



Frischfleisch

Es empfiehlt sich, das Fleisch vollkommen auftauen zu lassen, bevor Sie es zubereiten. Da-
durch vermeiden Sie, dass es von aussen schneller gar wird als von innen. Ausnahme hierzu
bilden sowohl panierte Schnitzel, die direkt bei mittlerer/niedriger Hitze gegart werden kön-
nen, als auch gekochtes Suppenfleisch.

Wildfleisch-Geflügel
Gerupft oder enthäutet, ausgenommen, eventuell in Stücke geschnitten, gewaschen und ge-
trocknet einfrieren.

Fisch

Gegarte Speisen
Hinweis: die Haltbarkeit der Fertiggerichte verkürzt sich, wenn Sie bei der Zubereitung Speck
oder Bauchspeck verwendet haben.

Geben Sie sie direkt in den Topf oder in den Ofen, ohne Aufzutauen.

PRODUKT HALTBARKEIT
Lamm in kleinen Stücken 8 Monate
Schweinebreiten 5 Monate
Suppenfleisch vom Rind, Roastbeef 10 Monate
Rindersteaks, Rippenstücken - Gulasch

8 Monate
Kalbsbraten
Kalbschnitzel 10 Monate
Hackfleisch 4 Monate
Innereien 3 Monate
Bratwürste 2 Monate

PRODUKT HALTBARKEIT
Ente 4 Monate
Hase 6 Monate
Suppenhuhn 7 Monate
Gans 4 Monate
Brathuhn 10 Monate
Truthahn 6 Monate
Innereien 3 Monate
Wildente

8 MonateSchnepfe
Fasan
Wildhase 6 Monate
Rebhuhn

8 Monate
Wachtel

PRODUKT HALTBARKEIT VORBEREITUNG ZUM EINFRIEREN
Karpfen

2 Monate entschuppt, ausgenommen, ohne Kopf, gewaschen, trockengetupft

Hecht
Steinbutt
Lachs
Makrele
Schleie
Forelle
Dorade

3 Monate
enthäutet, ausgenommen, ohne Kopf, für 30 Sekunden in kaltes Salzwasser 
getaucht, trockengetupftSeezunge

PRODUKT HALTBARKEIT VORBEREITUNGSGARUNG
Fleischragout

3 Monate
nicht vollständig

Tomatensauce vollständig
Gemüseeintopf 2 Monate ohne Nudeln
Lasagne 4 Monate nicht vollständig
Braten 2 Monate vollständig
Kalbshaxe 1 Monat

nicht vollständig
Schmorfleisch 3 Monate
Wildragout

2 Monate
vollständig

gekochter Fisch
Fisch im Ofen
mit Fleisch, gefüllte Paprika, Auberginen, Zucchini
Pilzgemüse, Gemüseallerlei

nicht vollständig
gekochter Spinat
Pizza 6 Monate vollständig
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TABELLEN EINFRIEREN



Wir empfehlen Ihnen, das Gemüse, um Vitamin-und Mineralienverlust zu vermeiden-, mit
Dampf zu blanchieren. Auf diese Weise müssen Sie nicht abwarten, bis es trocken ist, son-
dern es reicht aus, es erkalten zu lassen.

Es empfiehlt sich, das Gemüse sofort zu garen, ohne es vorher aufzutauen. Verringern Sie
die Garzeit unter Berücksichtigung der Blanchierzeit.

Das Obst wird je nachdem mit Zucker oder Sirup bedeckt. Die zur Konservierung notwendi-
ge Zuckermenge beläuft sich aus 250 gr. Zucker pro Kilogramm Obst. Für den Fruchtsirup
wird, je nach Obstsorte, ein unterschiedlicher Zuckeranteil verwendet. Bringen Sie zur Her-
stellung von Sirup Wasser, in das Zucker aufgelöst wurde, zum Kochen. Dies sind die unter-
schiedlichen Konzentrationen:
• 30% - Lösung, 450 g Zucker pro 1 Liter Wasser
• 40% - Lösung, 650 g Zucker pro 1 Liter Wasser
• 50% - Lösung, 800 g Zucker pro 1 Liter Wasser

Zur Bewahrung der Originalfarbe der Früchte, tauchen Sie sie zuerst in Zitronensaft, bevor
Sie sie mit Zucker abdecken, oder fügen Sie dem Sirup Zitronensaft hinzu. Die Fruchtever-
packungen müssen erst eine Stunde im Kühlschrank ruhen, bevor sie eingefroren werden
können. Der Sirup muss das Obst vollständig bedecken.

Kann 2 Monate aufbewahrt werden. Im nicht vorgeheizten Ofen bei 50  C auftauen.

Frieren Sie Butter und Käse ein, indem Sie in Wochenportionen aufteilen. Die Butter hält sich 8
Monate. Das gleiche gilt für Hartkäse (z.B. Parmesankäse). Die Haltedauer beträgt für die ande-
ren Käsesorten 4 Monate. Das Auftauen sollte im Kühlschrank erfolgen, wobei auf das Schwitz-
wasser achtgegeben werden muss.

Spargel 12 Monate waschen, schälen 2 Minuten
Kohl, Blumenkohl 6 Monate säubern, in Stücke schneiden 2 Minuten (1)
Artischocken

12 Monate

die äusseren Blätter entfernen 6 Minuten (1)
Bohnen enthülsen 3 Minuten
Brechbohnen waschen, Stielansatz entfernen 4 Minuten
Pilze säubern 2 Minuten (1)
Auberginen säubern, in Scheiben schneiden 4 Minuten (2)

Paprika (3)
säubern, in Scheiben schneiden, Samen 
entfernen

nicht 
blanchierenErbsen (3)

enthülsen und sofort in einer einzigen Lage 
einfrieren; danach einpacken

Petersilie, Basilikum 8 Monate
waschen

Spinat

12 Monate

2 Minuten
Gemüsemischung für 
Gemüsesuppe (Sellerie, 
Karotten, Porree, Rüben, etc.)

waschen, in Stückchen schneiden, in Portionen 
aufteilen. Keine Kartoffeln, da sie schwarz 
werden

nicht 
blanchieren

(1) Fügen Sie dem Kochwasser etwas Essig oder Zitronensaft bei.
(2) Legen Sie das Gemüse vor dem Kochen in Salz ein.
(3) Beim Auftauen neigen diese Gemüsesorten zum Auseinandergehen, da sie einen hohen Wassergehalt besitzen. Wir empfehlen 

Ihnen deshalb, diese Gemüsesorten nur dann einzufrieren, wenn Sie diese in gekochtem Zustand verzehren möchten.

Aprikosen 8 Monate gewaschen, entkernt, 40% Sirup
Ananas

10 Monate
gewaschen, geschnitten, 50% Sirup

Orangen gewaschen, geschnitten, 30% Sirup
Kirschen gewaschen, entsteint, mit Zucker bedeckt oder mit 30% Sirup
Erdbeeren

12 Monate
gewaschen, entstielt, mit Zucker bedeckt

Melone geschält, geschnitten, entkernt, mit 30% Sirup bedeckt
Pfirsiche 8 Monate geschält, entsteint, geschnitten, mit 50% Sirup bedeckt
Grapefruit 12 Monate geschält, geschnitten, 30% Sirup
Zitrusfruchtsäfte 10 Monate ausgepreist, entkernt, nach Belieben gezuckert
Pflaumen

12 Monate
gewaschen, entsteint, mit Zucker oder mit 50% Sirup bedeckt

Trauben entstengelt, gewaschen und mit Zucker oder 30% Sirup bedeckt
Blau-, Brom-, Him-, 
Stachel-, Johannisbeeren

10 Monate entstengelt, gereinigt, mit Zucker bedeckt
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STARTING PROCEDURE

SAFETY REGULATIONS

YOUR APPLIANCE

REVERSIBILITY OF THE DOOR

APPLIANCE INSTALLATION

SAVING ENERGY

ELECTRICAL CONNECTION

FREEZING

DEFREEZING

CLEANING

MINOR BREAKDOWNS AND ANOMALIES

SAFETY REGULATIONS

'LVSRVDO 2I 8VHG

$SSOLDQFHV

%' OCTMKPI EGTVKHKGU VJCV VJKU CRRNKCPEG EQORNKGU YKVJ ''% &KTGEVKXGU ������ 
GNGEVTQOCIPGVKE
EQORCVKDKNKV[�� ����� 
NQY XQNVCIG�� ����� 
GPGTI[ GHHKEKGPE[� CPF VJGKT UWDUGSWGPV COGPFOGPVU�

;QW JCXG OCFG CP GZEGNNGPV EJQKEG�
$[ RWTEJCUKPI QWT FQOGUVKE CRRNKCPEG� [QW JCXG EJQUGP C TGNKCDNG� JKIJN[ RGTHQTOKPI�
PQP�EWODGTUQOG� GHHKEKGPV CPF WUGHWN RTQFWEV� +PFGGF� VJG RGTHGEV YC[ VQ RTGUGTXG [QWT HQQFUVWHHU
HQT VJG RTGRCTCVKQP QH XCTKGF� JGCNVJ[ OGCNU�
;QWT PGY CRRNKCPEG KU GCU[ VQ WUG� 0GXGTVJGNGUU� RNGCUG TGCF VJG KPUVTWEVKQPU CPF VJG VKRU FGUETKDGF
VJGTGKP� VQ GPCDNG [QW VQ WUG [QWT TGHTKIGTCVQT VQ KVU JKIJGUV ECRCEKV[� YJKNUV UCXKPI QP GNGEVTKEKV[�
9G CTG EGTVCKP VJCV VJKU CRRNKCPEG YKNN OGGV YKVJ [QWT TGSWKTGOGPVU CPF YG NQQM HQTYCTF VQ JCXKPI
[QW CU QPG QH QWT RGTOCPGPV ENKGPVU�

6JKU CRRNKCPEG RTGUGTXGU CPF HTGG\GU HQQFUVWHHU HQT JQWUGJQNF WUG� #XQKF CP[ QVJGT WUG�
+PUVCNNCVKQP QH VJG CRRNKCPEG OWUV DG ECTTKGF QWV CEEQTFKPI VQ VJG +PUVTWEVKQPU /CPWCN�
#P KPEQTTGEV KPUVCNNCVKQP OC[ FCOCIG VJG CRRNKCPEG�
5JQWNF [QW JCXG CP[ RTQDNGOU TGICTFKPI VJG IQQF RGTHQTOCPEG QH VJG CRRNKCPEG� MKPFN[ EQPVCEV VJG
CWVJQTK\GF 5GTXKEG %GPVTGU� QT� URGEKCNK\GF VGEJPKEKCPU QPN[�
2TKQT VQ CP[ OCKPVGPCPEG QRGTCVKQP� WPRNWI VJG CRRNKCPEG HTQO VJG RQYGT UWRRN[� #XQKF
RWNNKPI QHH VJG HGGF ECDNG QT VJG CRRNKCPEG KVUGNH� 5KORN[ RWNN QWV VJG RNWI�
-GGR VJG +PUVTWEVKQPU /CPWCN KP IQQF EQPFKVKQP CPF RCUU KV QP VQ CP[ HWVWTG QYPGT QH VJG CRRNKCPEG�

+P CFJGTGPEG VQ VJG OQUV TGEGPV NCYU QP VJG RTQVGEVKQP QH VJG GXKTQPOGPV� YG WUG UOCNN SWCPVKVKGU QH
C EQQNCPV ECNNGF 4���C QT 4���C� CEEQTFKPI VQ VJG OQFGN� 6JG V[RG QH TGHTKIGTCPV KU ENGCTN[ URGEKHKGF
QP VJG FCVC RNCVG� +P VJG ECUG QH FCOCIG VQ VJG EQORQPGPVU QH VJG TGHTKIGTCVKPI EWTEWKV 
VWDKPI� GVE�
QH CRRCTCVWUGU UWRRNKGF YKVJ 4���C� VJG TQQO KP YJKEJ VJG CRRCTCVWU KU UKVWCVGF OWUV DG CKTGF CPF
HNCOGU� URCTMU QT QVJGT UQWTEGU QH HKTG OWUV DG CXQKFGF HQT C HGY OKPWVGU�

6JG RCTVU FGUVKPGF VQ DG KP EQPVCEV YKVJ HQQFU CTG KP CEEQTFCPEG YKVJ VJG ''% ������ FKTGEVKXGU�

5JQWNF VJKU CRRNKCPEG TGRNCEG CPQVJGT GSWKRRGF YKVJ UPCR� URTKPI QT NQEM ENQUKPI FGXKEGU� GVE� RNGCUG TGOGODGT
VQ TGOQXG VJGUG DGHQTG FKURQUKPI QH [QWT QNF CRRNKCPEG� QT DGVVGT UVKNN� FQ FKUCUUGODNG VJG FQQT UQ CU VQ RTGXGPV
CP[QPG� NKMG HQT KPUVCPEG� EJKNFTGP CV RNC[� CPKOCNU� GVE� HTQO DGEQOKPI GPVTCRRGF YKVJKP�
4GOQXG VJG RNWI HTQO VJG UQEMGV CPF EWV VJG RQYGT UWRRN[ VQ VJG ECDNGU�
6JG TGHTKIGTCVQTU CPF HTGG\GTU EQPVCKP TGHTKIGTCPV ICUGU CPF UWDUVCPEGU YJKEJ TGSWKTG VQ DG RTQRGTN[ FKURQUGF
QH� (WTVJGTOQTG� VJG[ EQPVCKP QVJGTU OCVGTKCNU YJKEJ ECP DG TGE[ENGF�
2NGCUG FKURQUG QH UWEJ OCVGTKCNU D[ FGNKXGTKPI VJGO VQ URGEKHKE EQNNGEVKQP EGPVTGU� ;QWT QYP /WPKEKRCNKV[ YKNN
DG CDNG VQ CFXKUG [QW QP EQTTGEV GEQNQIKECN FKURQUCN OGVJQFU�



6JG QRGPKPI QH VJG FQQT KU WUWCNN[ VQ VJG NGHV 
JKPIGU QP VJG TKIJV�� KH KPUVGCF [QW YKUJ VQ KPXGTV KV�
[QW OC[ RTQEGGF CU KNNWUVTCVGF KP VJG HQNNQYKPI RCIGU� +H [QWT OQFGN FQGU PQV JCXG DCUG VTKO� DGIKP
TGCFKPI HTQO PGZV RCIG�
5JQWNF [QWT CRRNKCPEG JCXG FKHHGTGPV V[RGU QH JKPIGU� [QW OC[ VJGP TGHGT VQ VJG KNNWUVTCVKQPU VJCV
EQTTGURQPF VQ [QWT V[RG�

$CUG VTKO TGOQXCN
�� 4GOQXG VJG DCUG VTKO ; D[ WPUETGYKPI VJG UETGYU 
HKI� ��� +H [QW JCXG VJG V[RG : 
HKI� �� WUG

JCPFU VQ HKPF VJG NKVVNG VQPIWG NQECVGF JCNHYC[ CNQPI VJG WPFGTUKFG QH VJG DCUG VTKO� 6Q TGNGCUG
VJGO HTQO VJG RKPU IGPVN[ RWNN FQYPYCTFU� 4QVCVG VJG DCUG VTKO WRYCTFU VQ WPJQQM KV�

�� (QT DQVJ : CPF ; V[RGU GZVTCEV VJG NKVVNG VQPIWG % 
HKI� ���� HTQO KVU RQUKVKQP QP VJG NGHV CPF
TGKPUGTV KPVQ VJG RQUKVKQP VJG TKIJV�

2WV VJG OQFKHKGF DCUG VTKO CUKFG CPF RTQEGGF CEEQTFKPI VQ VJG HQNNQYKPI KPUVTWEVKQPU�

CAPTION

A Electronic thermometer*

B Mechanical thermometer*

C Switch*

D Thermometer knob

E Drawers and/or flaps

F Freezing calendar

G Base trim

H Adjustable feet

L Fast freezing compartments

M Compressor

N Condenser

� #XCKNCDNG YKVJ UQOG OQFGNU QPN[
&TCYKPI KU RWTGN[ KNNWUVTCVKXG
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YOUR APPLIANCE

REVERSIBILITY OF THE

DOOR



+H VJG OQFGN JCU C HKZGF XGTVKECN QT
JQTK\QPVCN JCPFNG� WPUETGY KV HTQO VJG NGHV
UKFG CPF UETGY KV VQ VJG TKIJV UKFG 
HKI� ����
D[ OQXKPI VJG RTQVGEVKPI RNWIU VJCV ENQUG
VJG JQNGU�
5JQWNF VJG OQFGN JCXG C JKPIGF JCPFNG�
TGOQXG EQXGT ) 
HKI� ��� D[ WPUETGYKPI
VJG UETGY VJCV KU RTQVGEVGF D[ C UOCNN NKF�
7PUETGY VJG JCPFNG . HTQO VJG NGHV UKFG�
RQUKVKQP KV QP VJG TKIJV UKFG CPF OCMG VJG
� HKZKPI JQNGU Ó � OO D[ WUKPI VJG JCPFNG
KV UGNH CU TGHGTGPEG� 5ETGY VJG JCPFNG VQ VJG
FQQT CPF TGRNCEG VJG EQXGT )� 7PUETGY
VJG UOCNN EQPVTCUVKPI DNQEM * HTQO VJG
NGHV CPF RQUKVKQP KV VQ VJG TKIJV� CNKIPKPI KV
VQ VJG JCPFNG CPF HKVVKPI KV RGTHGEVN[ QP VQ
VJG GFIG QH VJG WPKV�
0�$� &Q PQV WUG VJG FTKNN VQ OCMG JQNGU
KP VJG WPKV� VJG FTKNN ECP DG WUGF VQ
OCMG JQNGU QP VJG FQQT�
5ETGY YKVJ VJG UGNH VCRRKPI UETGY UWRRNKGF

VJGTG CTG PQ RTGXKQWU JQNGU�� 5GCN VJG JQNG
QP VJG NGHV YKVJ VJG UOCNN RNWI UWRRNKGF
UGRCTCVGN[� +PUGTV VJG RTQVGEVKPI RNWIU

UWRRNKGF KP VJG UOCNN DCI� KPVQ VJG JQNGU
QH VJG NGHV UKFG 
HKI� ����
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Reversibility of the handle

�� .C[ VJG CRRNKCPEG ECTGHWNN[ QP KVU
DCEM 
YKVJ VJG FQQT WRYCTFU��

�� 7PUETGY JKPIG &�' 
HKI� ��� WPUETGY
VJG RKP QP VJG TKIJV CPF UETGY KV QP
VJG NGHV 
HKI� ����

�� 4GOQXG VJG HTGG\GT FQQT 
HKI� ����
�� 7PUETGY JKPIG ( 
HKI� ��� CPF OQWPV

KV QP VJG NGHV 
HKI� ����
�� /QWPV VJG HTGG\GT FQQT 
HKI� ����
�� 5ETGY JKPIG &�' 
OQFKHKGF CV RQKPV

�� �� � RCIG ��� 
HKI� ����
�� +H [QWT CRRNKCPEG KU RTQXKFGF YKVJ C

DCUG VTKO� TGHKV KV�



#HVGT KPUVCNNKPI [QWT CRRNKCPEG� EJGEM VJCV PQVJKPI JCU DGGP FCOCIGF� 5JQWNF [QW FGVGEV CP[ RQUUKDNG FCOCIG
VQ VJG CRRNKCPEG� RNGCUG EQPVCEV [QWT CRRNKCPEG UCNGUOCP KOOGFKCVGN[�
&Q PQV FKURGTUG RCEMCIKPI OCVGTKCN UWEJ CU RNCUVKE DCIU� RQN[UV[TGPG UVTKRU� GVE�� CTQWPF VJG GPXKTQPOGPV� -GGR
UWEJ OCVGTKCN CYC[ HTQO EJKNFTGP�
+H VJG CRRNKCPEG JCU DGGP VTCPURQTVGF KP C JQTK\QPVCN RQUKVKQP� FQ PQV RNWI KP VJG CRRNKCPEG DWV YCKV HQT C
HGY JQWTU KP QTFGT VQ CNNQY VJG QKN VQ HNQY DCEM KPVQ VJG EQORTGUUQT� 2NCEG VJG CRRNKCPEG KP C FT[ CPF CGTCVGF
GPXKTQPOGPV� FWN[ RTQVGEVGF HTQO YGCVJGT GNGOGPVU� #XQKF RNCEKPI [QWT CRRNKCPEG QP DCNEQPKGU� XGTCPFCU�
VGTTCEGU� 'ZEGUUKXG JGCV FWTKPI UWOOGT CPF EQNF FWTKPI YKPVGT EQWNF CNVGT VJG IQQF HWPEVKQPKPI QRGTCVKQP QH
VJG CRRNKCPEG QT GXGP FCOCIG KV CNVQIGVJGT�
&Q PQV RQUKVKQP [QWT CRRNKCPEG PGCT C UQWTEG QH JGCV NKMG CP QXGP QT C EGPVTCN JGCVKPI RNCPV�
&Q PQV RNCEG [QWT CRRNKCPEG PGZV VQ QVJGT RKGEGU QH HWTPKVWTG� DWV NGCXG CV NGCUV C � VQ � EO URCEG QP VJG UKFGU
CPF �� EO QP VJG VQR�
-GGR [QWT CRRNKCPEG CYC[ HTQO VJG YCNN D[ KPUGTVKPI URCEGTU CV VJG DCEM QH VJG UCKF CRRNKCPEG�
#FLWUV VJG HTQPV NGIU UQ VJCV VJG CRRNKCPEG YKNN NGCP UNKIJVN[ DCEMYCTFU� VQ CNNQY VJG FQQT VQ ENQUG
RTQRGTN[�
%NGCP [QWT TGHTKIGTCVQT EQORCTVOGPV YKVJ C UQNWVKQP QH UQFKWO DKECTDQPCVG FKUUQNXGF KP YCVGT 
� URQQP HQT
GXGT[ � NKVTGU QH YCVGT�� &Q PQV WUG CNEQJQN� CDTCUKXG RQYFGTU QT FGVGTIGPVU� CU VJGUG EQWNF TWKP VJG UWTHCEG�

6JKU CRRNKCPEG YQTMU DGUV YJGP VJG CODKGPV VGORGTCVWTG KU DGVYGGP �� u% CPF �� u%�

Hinges Adjustment
+P ECUG QH CP[ CEEKFGPVCN DWORU FWTKPI VTCPURQTV� VJG WRRGT FQQT OC[ PQV DG RGTHGEVN[ CNKIPGF YKVJ
VJG HTCOG RCPGN� 5JQWNF VJKU QEEWT� NKIJVN[ NQQUGP VJG UETGY YJKEJ HCUVGPU VJG RKXQV�JQNFKPI RNCVG

#� VQ VJG WRRGT JKPIG� %NQUG VJG FQQT CPF CNKIP KV YKVJ VJG HTCOG RCPGN� 6KIJVGP VJG UETGY CPF
EJGEM VJCV VJG ICUMGV ENQUGU RTQRGTN[�

A

6JG HKTUV YC[ VQ UCXG GNGEVTKEKV[ KU VQ UGNGEV VJG EQTTGEV RNCEG HQT CRRNKCPEG KPUVCNNCVKQP CU URGEKHKGF
CDQXG WPFGT KPUVCNNCVKQP KPUVTWEVKQPU�
6JG UGEQPF YC[ VQ UCXG GNGEVTKEKV[ KU VQ RTGXGPV JGCV HTQO GPVGTKPI VJG TGHTKIGTCVQT EQORCTVOGPVU�
-GGR VJG TGHTKIGTCVQT FQQTU QRGP HQT CU NKVVNG VKOG CU RQUUKDNG CPF PGXGT UVQTG JQV HQQF KPUKFG� NKMG
UQWRU QT UKOKNCT FKUJGU KP RCTVKEWNCT� CU VJGUG YKNN RTQFWEG C ITGCV FGCN QH UVGCO� 2GTKQFKECNN[ EJGEM
VJG FQQT ICUMGVU� 'PUWTG VJG RGTHGEV ENQUWTG QH VJG FQQTU� 5JQWNF VJKU PQV DG VJG ECUG� RNGCUG
EQPVCEV VJG 5GTXKEG %GPVTG�
6JG VJKTF YC[ VQ UCXG GNGEVTKEKV[ KU VQ OCKPVCKP VJG JGCV GZEJCPIG RCTVU KP IQQF EQPFKVKQP� 2TGXGPV
EQPFGPUCVKQP HTQO CEEWOWNCVKPI KP VJG TGHTKIGTCVQT� &GHTQUV VJG CRRNKCPEG YJGPGXGT VJG HTQUV
VJKEMPGUU GZEGGFU ��� EO� 6JKU KU PQV PGEGUUCT[ YKVJ 01�(4156 CRRNKCPEGU� %NGCP VJG EQPFGPUGT
RGTKQFKECNN[ CU URGEKHKGF DGNQY KP VJKU $QQMNGV�
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APPLIANCE INSTALLATION

SAVING ENERGY

Installation of appliance equipped with wheels
+H [QWT CRRNKCPEG KU GSWKRRGF YKVJ YJGGNU� TGOGODGT VJCV VJGUG FQ HCEKNKVCVG UOCNN JCPFNKPI
OQXGOGPVU� *QYGXGT� FQ PQV RWNN VJG CRRNKCPEG HQT NQPI UVTGVEJGU�
1PEG VJG CRRNKCPEG JCU DGGP RQUKVKQPGF KP KVU TKIJVHWN RNCEG� TGOQXG VJG MG[ WPFGT VJG DCUG 
HKI� ��
CPF TQVCVG VJG VYQ HTQPV NGIU KP CP CPVK�ENQEMYKUG FKTGEVKQP 
HKI� �� WPVKN VJG HTQPV YJGGNU JCXG DGGP
UNKIJVN[ TCKUGF HTQO VJG HNQQT� +P VJKU OCPPGT� VJG CRRNKCPEG YKNN TGOCKP DNQEMGF�
#FLWUV VJG NGIU UQ VJCV VJG CRRNKCPEG NGCPU UNKIJVN[ DCEMYCTFU�



MAX

N
O

R
M

SUPER

MIN

2NGCUG GPUWTG VJCV VJG XQNVCIG 
8QNV� 8� QH VJG OCKPU UQEMGV OCVEJGU VJG KPFKECVKQPU QP VJG FCVC RNCVG YJKEJ
[QW YKNN HKPF KPUKFG [QWT CRRNKCPEG�
5JQWNF VJG UQEMGV CPF VJG CRRNKCPEG RNWI PQV DG EQORCVKDNG� FQ PQV WUG CFCRVGTU� OWNVKRNG RNWIU QT
GZVGPUKQPU� DWV JCXG VJG UQEMGV TGRNCEGF YKVJ CPQVJGT UWKVCDNG MKPF D[ SWCNKHKGF RGTUQPPGN�
6JG UQEMGV YJKEJ HGGFU VJG CRRNKCPEG OWUV DG MGRV QRGTCVKQPCN HQT HWVWTG QRGTCVKQPU 
ENGCPKPI� FGHTQUVKPI� GVE���
5JQWNF VJG ECDNG DGEQOG FCOCIGF� TGRNCEG KV VKOGQWUN[ D[ EQPVCEVKPI URGEKCNK\GF 5GTXKEG %GPVTGU HQT VJG
RWTEJCUG CPF CUUGODN[ QH VJG UCKF ECDNG�
'NGEVTKE UCHGV[ QH VJKU CRRNKCPEG KU CUUWTGF QPN[ YJGP KV JCU DGGP EQPPGEVGF VQ C RGTHGEVN[ GHHGEVKXG GCTVJKPI
KPUVCNNCVKQP CU URGEKHKGF KP VJG GNGEVTKE UCHGV[ PQTOU KP HQTEG�
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+ORQTVCPV� KH VJG CRRNKCPEG JCU DGGP VTCPURQTVGF VQ [QWT JQWUG KP C JQTK\QPVCN RQUKVKQP� RNGCUG YCKV HQT C
HGY JQWTU DGHQTG RNWIIKPI KP VJG CRRNKCPEG VQ CNNQY QKN VQ HNGY DCEM KPVQ VJG EQORTGUUQT�
2TQEGGF YKVJ VJG +PVGTPCN ENGCPKPI � VJGP EQPPGEV VJG CRRNKCPEG VQ VJG GNGEVTKE UQEMGV YKVJQWV WUKPI CP CFCRVQT

UGG 'NGEVTKECN EQPPGEVKQP��
#FLWUV VJG VJGTOQUVCVU VQ VJG HQQF RTGUGTXCVKQP RQUKVKQP QH [QWT EJQKEG 
UGG +PUVTWEVKQPU HQT HTKFIG�HTGG\GT
WUG��

STARTING PROCEDURE

ELECTRICAL CONNECTION

USE OF THE APPLIANCE Freezer adjustment
6Q CFLWUV VJG KPVGTPCN VGORGTCVWTG VWTP VJG VJGTOQUVCV MPQD YJKEJ KU HQWPF KP VJG EQPVTQNU UGEVKQP�
0QTOCNN[ CP KPVGTOGFKCVG RQUKVKQP YKNN DG CRRTQRTKCVG�

)4''0 2+.16 .+)*6

)4''0 2+.16 .+)*6 �QP�� KPFKECVGU VJCV VJG CRRNKCPEG JCU DGGP GNGEVTKECNN[ EQPPGEVGF 
VJG
RNWI KU KP VJG UQEMGV��

4'& 2+.16 .+)*6

4GF RKNQV NKIJV UYKVEJGF QP KPFKECVGU VJCV VJG VGORGTCVWTG KPUKFG VJG HTGG\GT KU VQQ JQV 
G�I� �PQ
GNGEVTKE EWTTGPV�� HCKNWTG� GVE��� 5GV VQ HCUV�HTGG\KPI CPF EJGEM VJCV VJG HQQF KPUKFG VJG HTGG\GT JCU PQV
UVCTVGF FGHTQUVKPI� PQV GXGP RCTVKCNN[�
-GGR VJG FQQT ENQUGF CPF EJGEM VJCV VJG TGF RKNQV NKIJV YKNN UYKVEJ QHH YKVJKP � JQWTU� +H PGEGUUCT[�
CFLWUV VJGTOQUVCV VQ EQNFGT RQUKVKQP�
6JG TGF RKNQV NKIJV OC[ IQ �QP� HQT C DTKGH RGTKQF QH VKOG CHVGT UGVVKPI VJG HCUV�HTGG\KPI RQUKVKQP�
6JKU KU FWG VQ VJG FQQT DGKPI MGRV QRGP HQT C NQPI RGTKQF QH VKOG YJGP UVQTKPI NCTIG SWCPVKVKGU QH
HTGUJ HQQFUVWHHU� 6JKU FQGU PQV PGEGUUCTKN[ KPFKECVG CP[ CPQOCN[�

;'..19 .+)*6

;GNNQY NKIJV QQPR� KPFKECVGU VJCV HCUV HTGG\KPI KU KP CEVKQP� 6JG HTGG\GT KU YQTMKPI VQ IGV VJG EQNFGUV
VGORGTCVWTG�

9CTPKPI HQT Q#NVQ 5[UVGOR CRRNKCPEGU
6JGUG CRRNKCPEGU JCXG C OGVCN CEEWOWNCVQT QH EQNF KP VJG WRRGT RCTV QH VJG UVQTCIG EQORCTVOGPV�
DKIIGT OQFGNU JCXG CP KFGPVKECN CEEWOWNCVQT KP VJG NQYGT RCTV VQQ� 6JGUG CEEWOWNCVQTU ITGCVN[
TGFWEG VJG GPGTI[ EQPUWORVKQP�
5KPEG VJGUG CEEWOWNCVQTU ECP JQNF VJG EQNF HQT XGT[ NQPI VKOG� VJG HQNNQYKPI JCRRGPU�
#HVGT UYKVEJKPI VJG QYCTOR CRRNKCPEG QP 
G�I� CV VJG XGT[ HKTUV UVCTV CPF CHVGT GXGT[ FGHTQUV
QRGTCVKQP� [QW UJQWNF YCKV HQT CDQWV �� JQWTU DGHQTG RWVVKPI HQQF KPUKFG VJG EQORCTVOGPV� UQ VJCV
VJG CEEWOWNCVQTU IGV EQNF GPQWIJ�

(#56 (4''<+0)
(QT VJG V[RGU YKVJQWV VJG RWUJ DWVVQP QP EQPVTQN DQCTF� VJG (#56 (4''<+0) KU CEVKXCVGF D[
TQVCVKPI VJG MPQD QPVQ VJG 5�572'4�(( RQUKVKQP� CPF KV KU OCPWCNN[ FKUEQPPGEVGF D[ TQVCVKPI VJG
MPQD CPVKENQEMYKUG�

+P QTFGT VQ OCKPVCKP OCZKOWO ECRCEKV[� TGOQXG CP[ FTCYGTU HQWPF KP VJG HTGG\GT GZEGRV VJG HKTUV
QPG CV VJG DQVVQO�



BEWARE! DGHQTG ENQUKPI VJG HTGG\GT FQQT� GPUWTG VJCV GXGT[ EQPVCKPGT HNCR CPF�QT FTCYGT DG
RGTHGEVN[ ENQUGF YKVJKP VJG CRRNKCPEG�

Freezing
'PUWTG VJCV [QWT HTGG\KPI QRGTCVKQPU CTG ECTTKGF QWV WPFGT VJG OQUV J[IKGPKE EQPFKVKQPU CU HTGG\KPI
CNQPG FQGU PQV UVGTKNKUG VJG HQQF� +V KU CFXKUCDNG VQ HTGG\G VJG HQQF D[ RCEMKPI KV KPVQ UGRCTCVG OGCN
RQTVKQPU CPF PQV KP DWNM HQTO� 0GXGT RWV JQV QT GXGP YCTO HQQFUVWHHU KPVQ VJG HTGG\GT� 2TKQT VQ
UVQTKPI VJG HTQ\GP HQQF� RCEM KV KP RNCUVKE DCIU� RQN[GVJ[NGPG UJGGVU� CNWOKPKWO HQKN QT HTGG\KPI
EQPVCKPGTU 
VJKU OCVGTKCN KU HQWPF QP VJG OCTMGV CPF KU NCDGNNGF QUWKVCDNG HQT HTGG\KPIR�� 'CEJ RCEM
QT EQPVCKPGT� GVE� YJKEJ [QW YKNN UVQTG KPVQ VJG HTGG\GT OWUV HQNNQY VJG KPUVTWEVKQPU DGNQY�
V HTGG\KPI FCVG CPF GZRKT[ FCVG�
V PWODGT QH RQTVKQPU�
V VJG INCUU EQPVCKPGTU OWUV DG QH VJG 2[TGZ V[RG CPF /756 0'8'4 DG HKNNGF VQ VJG DTKO�

HTGG\KPI GZRCPFU NKSWKFU��

V VJG RCEMU OWUV DG RTGUUGF FQYP HQT CKT GNKOKPCVKQP YKVJKP CPF OWUV DG CU HNCV CU RQUUKDNG�
V CNN HTQ\GP HQQF RCEMU� YJCVGXGT VJG V[RG� OWUV DG ENQUGF KP QTFGT VQ RTQVGEV VJG HQQF�
6JG OCZKOWO SWCPVKV[ QH HQQF YJKEJ ECP DG UVQTGF YKVJKP C RGTKQF QH �� JQWTU KU UJQYP QP VJG
FCVC VCDNG� 0GXGT UVQTG C JKIJGT SWCPVKV[ QH HQQF VJCP KPFKECVGF�
&Q PQV RNCEG HTGUJ HQQFUVWHHU PGZV VQ HTQ\GP HQQF� 6JKU YQWNF ECWUG CP KPETGCUG KP VJG VGORGTCVWTG
QH VJG HTQ\GP HQQFUVWHHU�

6JG SWKEM�HTGG\KPI EQORCTVOGPVU CTG VJG HKTUV VYQ CV VJG VQR�

9CKV C HWTVJGT �� JQWTU DGHQTG FKUEQPPGEVKPI VJG HCUV HTGG\KPI CPF TGIWNCVG VJG VJGTOQUVCV QPVQ VJG
RTGUGTXCVKQP RQUKVKQP�

&GHTQUV HQQFUVWHHU HQT KOOGFKCVG WUG QPN[� &GHTQUVKPI ECP DG ECTTKGF QWV KP VJG HQNNQYKPI HQWT
OCPPGTU�
V KPUKFG VJG TGHTKIGTCVQT�
V KP CODKGPV VGORGTCVWTGU�
V KPUKFG CP QXGP CV �����u QT KP C OKETQ�YCXG QXGP�
V FKTGEVN[ D[ EQQMKPI�
&GHTQUVKPI KP VJG TGHTKIGTCVQT KU C UNQYGT DWV UCHGT QRGTCVKQP CPF CNNQYU [QW VQ UCXG GNGEVTKEKV[� 6JG
HTGG\KPI VGORGTCVWTG QH VJG HQQFUVWHH KU TGNGCUGF KPVQ VJG TGHTKIGTCVQT FWTKPI FGHTQUVKPI�

Important notice
+H [QW RWTEJCUG HTQ\GP HQQFUVWHHU XGTKH[ VJCV�
V VJG RCEMKPI JCU DQQP YGNN UGCNGF CPF PQV

OKUJCPFNGF QT FCOCIGF�
V VJGTG CTG PQ KEGF NGPUGU 
VJKU OGCPU VJCV VJG

RTQFWEV JCU CNTGCF[ DGGP QXGP RCTVKCNN[
VJCYGF��

V VJG RTQEGUUKPI FCVG CPF FCVGU TGNGXCPV VQ VJG
V[RG QH HTGG\GT JCXG DQQP ENGCTN[ OCTMGF

[QWTU KU � � � � ��

V KP VJG OGCPVKOG VJG RTQFWEVU JCXG PQV
VJCYGF� PQV QXGP RCTVKCNN[�

0GXGT RWV KPVQ [QWT OQWVJ HTQ\GP RTQFWEVU
VJCV JCXG LWUV DGGP VCMGP QWV QH VJG HTGG\GT

KEG�ETGCO� KEG�DNWGU� KEG EWDGU� GVE��� YJGTG VJG
NQY VGORGTCVWTG VQ YJKEJ VJG[ JCXG DGGP
UWDLGEVGF OC[ ECWUG KEG DWTPU CPF RQUUKDNG
VQPIWG FCOCIG�
+P ECUG QH RTQNQPIGF EWTTGPV CDUGPEG VTCPUHGT
VJG HTQ\GP HQQFUVWHHU KPVQ CPQVJGT YQTMKPI
HTGG\GT�
+H VJG HQQF UVWHHU JCXG DGGP VJCYGF� GXGP
RCTVKCNN[� [QW OC[ TG�HTGG\G VJGO QPN[ CHVGT
JCXKPI EQQMGF VJGO�
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$GHQTG HTGG\KPI HTGUJ HQQFUVWHHU� [QW OWUV GORV[ VJG HCUV HTGG\KPI EQORCTVOGPV� RNCEG HTQ\GP
HQQFUVWHHU KPVQ VJG RTGUGTXCVKQP EQORCTVOGPVU� VJGP CEVKXCVG VJG HCUV HTGG\KPI� #HVGT �� JQWTU [QW
OC[ RNCEG VJG HTGUJ HQQFUVWHHU KPVQ VJG HCUV HTGG\KPI EQORCTVOGPV�

FREEZING

DEFREEZING

6JG HQNNQYKPI EQOOCPFU CTG QPN[ CXCKNCDNG QP UQOG XGTUKQPU�

Electronic thermometer
+V KPENWFGU VJG TGF RKNQV NKIJV HQT VGORGTCVWTG CNCTO� VJG [GNNQY NKIJV HQT SWKEM�HTGG\KPI� VJG ITGGP
NKIJV HQT GNGEVTKE EQPPGEVKQP� VJG VJGTOQOGVTKE UECNG CPF C RWUJ�DWVVQP� +P UQOG XGTUKQPU� VJG TGF
CNCTO NKIJV CPF VJG ITGGP EQPPGEVKPI NKIJV CTG TGFWEGF VQ QPN[ QPG RKNQV NKIJV YJKEJ EJCPIGU EQNQWT�
6JG RWUJ�DWVVQP KPUGTVU CPF FKUKPUGTVU VJG TCRKF�HTGG\KPI�

Open fridge door alarm
# DW\\GT UVCTVU TKPIKPI YJGP VJG FQQT KU NGHV QRGP HQT OQTG VJCP � OKPWVG� 6Q UVQR VJG DW\\KPI
ENQUG VJG FQQT QT RTGUU VJG UYKVEJ�

Freezing temperature alarm
+P QVJGT OQFGNU� YJGP VJG YCTPKPI VJG TGF RKNQV NKIJV� C DW\\GT UQWPFU VQ YCTP [QW VJCV VJG
VGORGTCVWTG QH VJG HTGG\GT KU VQQ JQV� 6JG DW\\GT UYKVEJGU QHH D[ CEVKQPKPI HCUV HTGG\KPI 
UYKVEJ��



Internal cleaning
$GHQTG ECTT[KPI QWV CP[ QVJGT QRGTCVKQP� WPRNWI VJG HTGG\GT� %NGCP VJG HTGG\GT D[ WUKPI UQFKWO
DKECTDQPCVG FKUUQNXGF KP YCVGT 
� URQQPHWN GXGT[ � NKVTGU QH YCVGT��
&1 016 75' #$4#5+8' &'6'4)'065�
4KPUG QHH YKVJ YCVGT CPF FT[ YKVJ C ENQVJ� 2NWI KPVQ VJG UQEMGV� 6WTP VJG MPQD VQ VJG EQPUGTXCVKQP
VGORGTCVWTG RQUKVKQP� 9CKV ��� JQWTU DGHQTG RNCEKPI HQQF KPUKFG� 6Q WUG VJG HTGG\GT CEVKXCVG HCUV
HTGG\G CPF YCKV ��� JQWTU DGHQTG RNCEKPI FGGR HTQ\GP CPF�QT HTGUJ RTQFWEVU KPVQ VJG TGURGEVKXG
EQORCTVOGPVU QH VJG HTGG\GT� 4GOQXG VJG HCUV HTGG\G QRGTCVKQP CHVGT �� JQWTU�

External cleaning
$GHQTG ECTT[KPI QWV CP[ QVJGT QRGTCVKQP� WPRNWI VJG HTGG\GT� 7UG VJG UCOG FGNKECVG OGVJQF HQT
GZVGTPCN ENGCPKPI CU [QW FKF HQT VJG KPVGTPCN ENGCPKPI� 4GOGODGT VQ FWUV QHH VJG EQPFGPUGT RNCEGF CV
VJG DCEM QH VJG CRRNKCPEG� 7UG C FT[ DTWUJ QT DGVVGT UVKNN� C XCEWWO ENGCPGT�

$GHQTG ECNNKPI VJG 5GTXKEG FGRCTVOGPV� EJGEM YJGVJGT [QW ECP UQNXG VJG RTQDNGO VJTQWIJ VJG
HQNNQYKPI EJGEM�RQKPVU�
7PWUWCN PQKUGU � ;QW JCXGP	V TGIWNCVGF VJG DCUG RTQRGTN[ CPF UQ VJG HTGG\GT XKDTCVGU�
4GFWEGF EQQNKPI RQYGT � ;QW JCXG RNCEGF C NCTIGT SWCPVKV[ QH HQQF VJCP CFXKUCDNG� ;QW JCXG
QRGPGF VJG FQQT VQQ OCP[ VKOGU� 6JG FQQT JCU PQV DGGP RTQRGTN[ ENQUGF�
6JG CRRNKCPEG FQGU PQV EQQN � %JGEM VJCV VJG RNWI CPF UQEMGV CTG OCMKPI EQPVCEV� ;QW OC[ JCXG
DNQYP C OCKPU HWUG� 6JG OCKP NKIJV UYKVEJ JCU VTKRRGF� 6JG VJGTOQUVCV KU QHH� VJG MPQD KU QP ���
RQUKVKQP�
6JG GZVGTKQT QH VJG CRRNKCPEG KU JQV � 6JKU KU 016 C FGHGEV� DWV JGNRU VQ RTGXGPV HQTOCVKQP QH
EQPFGPUCVG QP VJG GZVGTPCN RCTVU QH VJG CRRNKCPEG�
9JKVG UVTGCMKPI QP HTQ\GP OGCVU � 6JG VGORGTCVWTG KU VQQ NQY QT [QW JCXG PQV JGGFGF VJG GZRKT[
FCVGU KPFKECVGF QP VJG HTGG\KPI EJCTV�
2CTV�HTGG\KPI � 0QTOCNN[� RTQFWEVU EQPVCKPKPI NQVU QH UWICT� HCVU CPF CNEQJQN UWEJ CU KEG�ETGCOU QT
LWKEGU� FQ PQV HTGG\G EQORNGVGN[ CPF TGOCKP RCTVKCNN[ UQHV�
9CVGT FTQRNGVU QP VJG GZVGTPCN YCNNU QH VJG CRRNKCPEG � &WTKPI VJG 5RTKPI CPF #WVWOP UGCUQPU�
YJGP VJG JQWUG JGCVKPI KU VWTPGF QHH� KV OC[ JCRRGP VJCV VJG GZVGTPCN YCNNU QH VJG CRRNKCPEG UJQY
UQOG YCVGT FTQRNGVU 
EQPFGPUCVG�� 6JKU RJGPQOGPQP FQGU PQV KPVGTHGTG YKVJ VJG IQQF HWPEVKQPKPI
QH VJG CRRNKCPEG CPF KU PQV FCPIGTQWU VQ RGQRNG�
(TQUV DWKNF WR KPUKFG � 6JG FQQTU CTG PQV RTQRGTN[ UJWV� ;QW JCXG QRGPGF VJG FQQTU VQQ QHVGP�
9CVGT QT KEG FTQRNGVU QP VJG DCEM XGTVKECN YCNN QH VJG TGHTKIGTCVQT EQORCTVOGPV � 6JKU KU PQV C
FGHGEV�
6JG FQQT QRGPU YKVJ FKHHKEWNV[ � +V KU PQTOCN HQT VJG FQQT VQ QHHGT UQOG TGUKUVCPEG VQ QRGPKPI CHVGT
DGKPI ENQUGF� 6JKU KU VQ GPUWTG C RGTHGEV UGCN QH VJG FQQTU� 9CKV C HGY OKPWVGU DGHQTG QRGPKPI QPEG
CICKP�
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CLEANING

MINOR BREAKDOWNS AND

ANOMALIES

Defrosting of the freezer
&GHTQUV GXGT[ VKOG [QW PQVKEG VJG HQTOCVKQP QH HTQUV QT KEG ��� OO� VJKEM� 6JKU NC[GT QH KEG YKNN
TGFWEG VJG HTGG\KPI RQYGT CPF YKNN KPETGCUG GPGTI[ EQPUWORVKQP�

9TCR VJG HTQ\GP HQQF KP PGYURCRGT CPF VJGP EQXGT QWV YKVJ YTCRRGTU 
KPUWNCVGF DCIU QT DQZGU CTG
CNUQ UWKVCDNG�� 2NCEG VJGO KP C EQQN RNCEG� RTGHGTCDN[ KP VJG HTKFIG� CYCKVKPI VQ DG RWV KPVQ VJG
HTGG\GT CICKP� $GHQTG ECTT[KPI QWV CP[ QVJGT QRGTCVKQP WPRNWI VJG GNGEVTKE EWTTGPV�

;QW OC[ JCUVGP VJKU RTQEGUU D[ RNCEKPI KPUKFG VJG HTGG\GT C RQV YKVJ JQV YCVGT KUQNCVKPI KV HTQO VJG
DQVVQO YKVJ C UOCNN YQQFGP DQCTF�
&Q PQV WUG JGCVGTU� JCKTFT[GTU QT QVJGT GNGEVTKECN CRRNKCPEGU� MPKXGU QT CP[ QVJGT OGVCN QDLGEVU�
;QW OC[ FCOCIG VJG HTGG\GT DG[QPF TGRCKT�
1PEG VJG FGHTQUVKPI JCU DGGP EQORNGVGF� KP QTFGT VQ ECTT[ QWV ENGCPKPI QRGTCVKQP CPF TG�RCEMKPI
VJG HTGG\GT [QW JCXG VQ UVTKEVN[ HQNNQY VJG KPUVTWEVKQPU�

DEFROSTING

9CTPKPI HQT Q#NVQ 5[UVGOR CRRNKCPEGU
9JGP [QW WPRNWI VJG CRRNKCPEG HQT
FGHTQUVKPI CPF ENGCPKPI� [QW UJQWNF YCKV
HQT CDQWV �� JQWTU UQ VJCV VJG
CEEWOWNCVQTU YCTO WR VQ TQQO
VGORGTCVWTG� 6JG[ YKNN EQPVKPWG VQ HTQUV
WR CPF HQTO EQPFGPUCVKQP YCVGT WPVKN
VJG[ DGEQOG YCTO�

%QNNGEV VJG FGHTQUVGF YCVGT YKVJ C UJQXGN�MG[ CU UWRRNKGF YKVJ UQOG OQFGNU� 2QUKVKQP KV KPVQ VJG
RTG RNCEGF UNKV CPF EQNNGEV VJG YCVGT YKVJ VJG JGNR QH VJG NCUV FTCYGT QH VJG HTGG\GT� #U VJG NC[GT QH
KEG DGIKPU VQ OGNV [QW OC[ GCUG VJG UGRCTCVKQP HTQO VJG YCNNU D[ FGNKECVGN[ WUKPI VJG URGEKCN RNCUVKE
URCVWNC�



Fresh meat

We advise you to thaw the meat completely before cooking it to avoid meat from cooking
quicker on the outside than on the inside, with the exception of schnitzels that can be put
directly to cook with a low/medium flame and for boiled meats.

Poultry
They must be plucked, skinned and the innards removed, cut into pieces, washed and dried.

Feathered game
They must be plucked, skinned and the innards removed, cut into pieces, washed and dried.

Fish

Cooked food
N.B. The time limit of preservation of cooked food is reduced if you use fat bacon or lard as sauces.

Put directly onto the flame or into the oven without thawing.

PRODUCT TIME LIMIT
Small cuts of lamb 6 months
Roasted pig 5 months
Pork chops 4 months
Boiled beef, roast beef 10 months
Beef steaks, ribs, stew

8 months
Roast veal
Veal steaks, choice veal cuts 10 months
Minced meat 4 months
Giblets 3 months
Sausages 2 months

PRODUCT TIME LIMIT
Duck 4 months
Rabbit 6 months
Chicken for broth 7 months
Goose 4 months
Chicken 10 months
Turkey 6 months
Giblets 3 months

PRODUCT TIME LIMIT
Wild duck

8 monthsWoodcock
Pheasant
Hare 6 months
Partridge

8 months
Quail

PRODUCT TIME LIMIT PREPARATION
Carp

2 months Remove scales, gut and clean fish, remove head, wash, dry and freeze

Pike
Rhomb
Salmon
Mackerel
Tench
Trout
Gilthead

3 months
Remove scales, gut and clean fish, remove head, wash, immerse in cold salt water 
for 30 seconds, dry and freezeSole

PRODUCT TIME LIMIT COOKING PREPARATIONS
Meat stew sauce

3 months
Not fully cooked

Tomato sauce Fully cooked
Vegetable soup 2 months Without pasta
Lasagne 4 months Not fully cooked
Roast 2 months Fully cooked
Osso buco (Marrow-bone) 1 month

Not fully cooked
Meat stews 3 months
Game in salmi

2 months
Fully cooked

Boiled fish
Baked fish
Pepperoni, eggplant (aubergines), Meat-stuffed
baby marrows

Not fully cooked
Boiled spinach
Pizza 6 months Fully cooked
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FREEZING TABLES



It is advisable to steam cook the vegetables so as not to loose the vitamins and minerals into
the water. Therefore there is no need to wait for them to dry before freezing them, but allow
them to cool first.

Generally, the vegetables are better if they are cooked directly without thawing. Reduce the
cooking times bearing in mind the boiling effected before freezing.

Fruit must be covered with sugar or syrup according to the cases. The quantity of sugar to
use in order to preserve it is about 250 gr. per kg of fruit. Syrups are to be used in different
percentages and they are prepared by boiling water with some sugar already melted in it.
The various concentration are:
• 30% solution, 450 gr. of sugar for every litre of water
• 40% solution, 650 gr. of sugar for every litre of water
• 50% solution, 800 gr. of sugar for every litre of water

To maintain the colour of the fruit unaltered, dip it into some lemon juice before covering it with
sugar, or otherwise add some lemon juice to the syrup. Fruit to be freezed needs an hour in the
fridge for setting before being placed into the freezer. The syrup must cover the fruit completely.

To be preserved for 2 months. Defreeze the bread in the oven at 50  C having put it in be-
fore switching the oven on.

Before freezing butter and cheese, cut them into pieces for weekly consumption. Butter is
preserved for 8 months and so is hard cheese (parmesan). Other types of cheese need 4
months. defreezing must be done in the fridge being careful about the condensation which
logically forms on these products.

Asparagus 12 months Wash, remove hard parts 2 minutes
Cabbage, cauliflower 6 months Wash, cut into pieces 2 minutes (1)
Artichokes

12 months

Remove external leaves 6 minutes (1)
Beans Shell 3 minutes
French beans Wash, remove stalk 4 minutes
Mushrooms Wash 2 minutes (1)
Eggplants Wash, slice 4 minutes (2)
Pepperonies (3) Wash, slice, remove pips

Do not boilPeas, tomatoes (3)
Shell, freeze, immediately placing them on one layer 
only, pack them

Parsley, basil 8 months
Wash

Spinach

12 months

2 minutes
Mixed vegetables ready for 
soup (Celery, carrots, 
beetroot, leaks, etc.)

Wash, cut into pieces, divide into portions, do not 
put potatoes as they turn black

Do not boil

(1) Put a bit of vinegar or lemon in the cooking water.
(2) Salt well before cooking.
(3) The vegetables become mushy during the thawing, owing to the high content of water in them. We advise freezing only if you 

intend consuming the cooked products.

Apricots 8 months Wash, stone, 40% syrup
Pineapple

10 months
Peel, slice, 50% syrup

Oranges Peel, slice, 30% syrup
Cherries Wash, stone, cover with sugar or with 30% syrup
Strawberries

12 months
Wash, remove stalks and cover with sugar

Melons Peel, slice, remove pips and cover with 30% syrup
Peaches 8 months Peel, stone, slice and cover with 50% syrup
Grapefruit 12 months Peel, slice, 30% syrup
Citrus juice 10 months Squeeze, remove pips, sugar according to taste
Plums

12 months
Peel, stone, cover with sugar or with 50% syrup

Grapes Separate the grapes from the stalk, wash, cover with sugar or with 30% syrup
Whortleberries, blackberries 
red, black current goose 
berries, raspberries

10 months Wash, remove stalks, cover with sugar
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PROCEDIMENTO PARA A LIGAÇÃO

NORMAS DE SEGURANÇA

CONHECER O SEU APARELHO

REVERSIBILIDADE DAS PORTAS

INSTALAÇÃO DO APARELHO

COMO ECONOMIZAR ENERGIA

LIGAÇÃO ELÉCTRICA

CONGELAMENTO

DESCONGELAMENTO

LIMPEZA

PEQUENOS PROBLEMAS E ANOMALIAS

NORMAS DE SEGURANÇA

'HVPDQFKH 'R $SDUHOKR

8VDGR

# OCTECÁºQ %' CVGUVC SWG GUVG CRCTGNJQ EQTTGURQPFG ´U &KTGEVKXCU 'WTQRGKCU ������

EQORCVKDKNKFCFG GNGEVTQOCIPÃVKEC�� ����� 
DCKZC VGPUºQ�� ����� 
GHKEKÄPEKC GPGTIÃVKEC� G UWCU
OQFKHKECÁÐGU�

¦VKOC GUEQNJC�
%QO C EQORTC FQ PQUUQ GNGVTQFQOÃUVKEQ XQEÄU GUEQNJGTCO WO RTQFWVQ EQPHK¶XGN G FG CNVC
SWCNKFCFG� FKUETGVQ� GHKEKGPVG� ÕVKN� ITCÁCU CQ HTKQ EQO SWG EQPUGTXC QU PQUUQU CNKOGPVQU C PQUUC
CNKOGPVCÁºQ RQFG UGT OCKU XCTKCFC G UCWF¶XGN�
1 UGW PQXQ CRCTGNJQ Ã H¶EKN FG WUCT�
&G SWCNSWGT OCPGKTC� TGEQOGPFCOQU NGT CU KPUVTWÁÐGU� RCTC FGUEQDTKT CSWGNGU RGSWGPQU OCEGVGU
SWG NJG RGTOKVKTºQ WUCT FC OGNJQT OCPGKTC RQUUÈXGN CU RQVGPEKCNKFCFGU FQ UGW CRCTGNJQ
GEQPQOK\CPFQ GPGTIKC�
%GTVQU FG SWG Q UGW WUQ UGT¶ UCVKUHCVÎTKQ� GURGTCOQU UGORTG VGT�NJGU EQOQ PQUUQU ENKGPVGU�

1 CRCTGNJQ HQK HGKVQ RCTC EQPUGTXCT G EQPIGNCT CNKOGPVQU RCTC WUQ FQOÃUVKEQ� SWCNSWGT QWVTQ WUQ
PºQ Ã TGEQOGPF¶XGN�
# KPUVCNCÁºQ FGXG UGT GHGVWCFC UGIWPFQ CU KPUVTWÁÐGU FQ OCPWCN� WOC KPUVCNCÁºQ GTTCFC RQFG
FCPKHKECT Q CRCTGNJQ� RCTC SWCKUSWGT RTQDNGOCU FG HWPEKQPCOGPVQ FQ CRCTGNJQ RTQEWTCT QU EGPVTQU
FG CUUKUVÄPEKC CWVQTK\CFQU QW� FG SWCNSWGT HQTOC� UÎ RGUUQCN GURGEKCNK\CFQ�
#PVGU FG SWCNSWGT QRGTCÁºQ FG OCPWVGPÁºQ FGUNKICT FC VQOCFC FG CNKOGPVCÁºQ GNÃVTKEC GXKVCPFQ FG
RWZCT Q HKQ FG CNKOGPVCÁºQ QW Q CRCTGNJQ OCU RGICPFQ FKTGVCOGPVG PQ RKPQ�
%QPUGTXCT Q OCPWCN EQO EWKFCFQ G FC�NQ CQ GXGPVWCN HWVWTQ RTQRTKGV¶TKQ FQ CRCTGNJQ�

2CTC HKECT FG CEQTFQ EQO CU OCKU TGEGPVGU FKURQUKÁÐGU NGIKUNCVKXCU UQDTG C RTQVGÁºQ FQ OGKQ CODKGPVG
WUCOQU GO RGSWGPCU SWCPVKFCFGU TGHTKIGTCPVGU EJCOCFQU 4���C QW 4���C� FG CEQTFQ EQO Q
OQFGNQ� 1 VKRQ FG TGHTKIGTCPVG XGO GZRNKEKVCOGPVG KPFKECFQ PC RNCEC FQU FCFQU� 2CTC QU CRCTGNJQU
FQVCFQU FG 4���C� PQ ECUQ FG FCPQU CQU EQORQPGPVGU FQ EKTEWKVQ TGHTKIGTCFQT 
VWDQU GVE�� UG
TGEQOGPFC FG CTGLCT Q NQECN PQ SWCN UG GPEQPVTC Q CRCTGNJQ G PºQ RTQXQECT HCKUECU� EJCOCU QW
QWVTCU HQPVGU FG KIPKÁºQ RQT CNIWPU OKPWVQU�

#U RGÁCU SWG HKECO GO EQPVCEVQ EQO QU CNKOGPVQU GUVºQ GO EQPHQTOKFCFG EQO CU FKTGEVKXCU %''
�������

5G GUVG CRCTGNJQ HQT UWDUVKVWÈFQ RQT WO QWVTQ� G UG GUVG VGO HGEJCFWTC FG VTCPSWGVC� C OQNC QW
HGEJQ GVE���� NGODTG�UG� CPVGU FG FGOQNK�NQ� FG KPWVKNK\CT Q HGEJQ� QW OGNJQT CKPFC� FGUOQPVCT C
RQTVC RCTC GXKVCT SWG CNIWÃO HKSWG RTGUQ FGPVTQ 
ETKCPÁCU SWG DTKPECO� CPKOCKU� GVE� �
6KTCT Q RKPQ FC VQOCFC G EQTVCT Q ECDQ FG CNKOGPVCÁºQ� #U IGNCFGKTCU G QU EQPIGNCFQTGU EQPVÃO I¶U
TGHTKIGTCPVG G UWDUV¸PEKCU SWG TGSWGTGO WOC FGOQNKÁºQ CRTQRTKCFC� G EQPVÃO CNGO FKUUQ OWKVQU
OCVGTKCKU SWG RQFGO UGT TGWVKNK\CFQU�
'PVTGIWG QU RTQFWVQU PQU CRTQRTKCFQU EGPVTQU FG EQNGVC� Q UGW OWPKEÈRKQ RQFGT¶ FCT CU KPFKECÁÐGU
PGEGUU¶TKCU RCTC WOC FGOQNKÁºQ GEQNQIKECOGPVG EQTTGVC�



# CDGTVWTC FCU RQTVCU PQTOCNOGPVG Ã C GUSWGTFC 
 FQDTCFKÁC C FKTGKVC�� UG RQT WOC GZKIÄPEKC RGUUQCN
UG SWGT VTCPUHGTKT RCTC C FKTGKVC� UG RQFG HC\GT C OQFKHKECÁºQ PC OCPGKTC KNWUVTCFC PCU R¶IKPCU
UGIWKPVGU� UG Q OQFGNQ PºQ VGO RGFGUVCN KPVGTTQORGT C NGKVWTC FQ EQTTGURQPFGPVG RCT¶ITCHQ�
1 CRCTGNJQ RQFG VGT VKRQU FKHGTGPVGU FG FQDTCFKÁCU� VQOCT EQOQ TGHGTÄPEKC CU HKIWTCU SWG
EQTTGURQPFCO C UWC XGTUºQ�

%QO RGFGUVCN
�� 4GOQXGT Q RGFGUVCN ; FGURCTCHWUCPFQ QU RCTCHWUQU 
��� 5G� CQ KPXÃU UG RQUUWK Q VKRQ : 
��

TGOQXGT Q RGFGUVCN EQNQECPFQ CU OºQU FGDCKZQ FQ OGUOQ� RWZCT RCTC DCKZQ CU NKPI×GVCU SWG
UG GPEQPVTCO OCKU QW OGPQU PC OGVCFG� RCTC FGUGPICPEJCT FQU RGTPQU� NQIQ IKTCT Q RGFGUVCN
RCTC EKOC RCTC FGUGPICPEJ¶�NQ�

�� 3WGT RCTC Q VKRQ :� SWGT RCTC Q VKRQ ; VKTCT C NKPI×GVC %
���� FQ NWICT FC GUSWGTFC G EQNQECT
PQ NWICT FG FKTGKVC� 2QT FG NCFQ Q RGFGUVCN CUUKO OQFKHKECFQ G RTQEGFGT UGIWPFQ CU UGIWKPVGU
GZRNKECÁÐGU

LEGENDA

A Termostato eletrônico*

B Termostato mecânico*

C Interruptor*

D Manopla termostato

E Gavetas ou prateleiras

F Calendário congelamento*

G Pedestal

H Pézinhos reguláveis

L Compartimentos de congelamento

rápido

M Compressor

N Condensador

� (QTPGEKFQ UÎ GO CNIWOCU XGTUÐGU
&GUGPJQ UQOGPVG KNWUVTCVKXQ
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CONHECER O SEU APARELHO

REVERSIBILIDADE DAS
PORTAS



5G Q OQFGNQ VGO OCPKNJCU XGTVKECKU QW
JQTK\QPVCKU HKZCU� FGURCTCHWUCT FQ NCFQ
GUSWGTFQ G RCTCHWUCT Q FKTGKVQ 
����
FGUNQECPFQ CU VCORCU FG RTQVGÁºQ SWG
HGEJCO QU HWTQU�
5G Q OQFGNQ VGO C OCPKNJC CTVKEWNCFC VKTCT
C EQDGTVWTC ) 
��� FGURCTCHWUCPFQ QU
RCTCHWUQU RTQVGIKFCU RQT WOC VCORKPJC�
&GURCTCHWUCT C OCPKNJC . FQ NCFQ
GUSWGTFQ� EQNQE¶�NC FQ NCFQ FKTGKVQ G
TGCNK\CT � HWTQU FG HKZCIGO H�� WVKNK\CPFQ
EQOQ TGHGTÄPEKC C RTÎRTKC OCPKNJC�
2CTCHWUCT C OCPKNJC PC RQTVC G TGEQNQECT C
EQDGTVWTC )�
&GURCTCHWUCT FC GUSWGTFC Q DNQEQ FG
EQPVTCUVG * G EQNQE¶�NQ C FKTGKVC
CNKPJCPFQ�Q ´ OCPKNJC HC\GPFQ CFGTKT DGO
C SWKPC FQ OÎXGN�
1$5� 0ºQ WVKNK\CT C HWTCFGKTC RCTC
HWTCT Q OÎXGN OCU UQOGPVG RCTC HWTCT C
RQTVC�
2CTCHWUCT QU RCTCHWUQU CWVQ� CVCTTCEJCPVG
HQTPGEKFCU 
PºQ GZKUVG RTÃ HWTQ�� (GEJCT Q
HWTQ FC GUSWGTFC EQO C VCORKPJC
HQTPGEKFC ´ RCTVG�
+PVTQFW\KT CU VCORKPJCU FG RTQVGÁºQ

HQTPGEKFCU PQ UCSWKPJQ SWG CEQORCPJC�
PQU HWTQU FQ NCFQ GUSWGTFQ�
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Reversibilidade da manilha

5GO RGFGUVCN
�� &GKVCT FGNKECFCOGPVG Q CRCTGNJQ PC

RCTVG FG VT¶U 
 RQTVC XKTCFC RCTC
EKOC��

�� &GURCTCHWUCT C FQDTCFKÁC &�' 
���
RCTHWUCT Q RGTPQ FC FKTGKVC G
TGRCTCHWUCT C GUSWGTFC 
���

�� 6KTCT C RQTVC FQ EQPIGNCFQT
����
�� &GURCTCHWUCT C FQDTCFKÁC (
��� G

OQPVCT C OGUOC ´ GUSWGTFC 
���
�� /QPVCT C RQTVC FQ EQPIGNCFQT 
����
�� 2CTCHWUCT C FQDTCFKÁC &�' 


OQFKHKECFC PQ RQPVQ �� 
����
�� 5G Q UGW CRCTGNJQ HQK HQTPGEKFQ EQO�

OQPVCT Q RGFGUVCN�



&GRQKU FG FGUGODCNCT Q CRCTGNJQ� EQPVTQNCT SWG PºQ UGLC FCPKHKECFQ� 'XGPVWCKU FCPQU XºQ
UKPCNK\CFQU KOGFKCVCOGPVG CQ TGXGPFGFQT�
0ºQ UWLCT Q CODKGPVG EQO CU RCTVGU FC GODCNCIGO 
UCEQU FG RN¶UVKEQ� RGFCÁQU FG KUQRQT� GVE� � PGO
FGKZCT ´ OºQ FCU ETKCPÁCU�
5G Q CRCTGNJQ HQK VTCPURQTVCFQ GO RQUKÁºQ JQTK\QPVCN RCTC C UWC ECUC� GURGTCT WOCU FWCU JQTCU
CPVGU FG NKICT PC VQOCFC� RGTOKVKPFQ CQ ÎNGQ FG TGHNWKT PQ EQORTGUUQT�
%QNQECT Q CRCTGNJQ GO WO CODKGPVG UGEQ G CTGLCFQ� RTQVGIKFQ FQU CIGPVGU CVOQUHÃTKEQU�
'XKVCT DCNEÐGU� XCTCPFCU� VGTTCÁQU� Q ECNQT GZEGUUKXQ PQ XGTºQ G Q HTKQ PQ KPXGTPQ RQFGO CNVGTCT Q
HWPEKQPCOGPVQ FQ CRCTGNJQ QW OGUOQ FCPKHKEC�NQ�
0ºQ EQNQECT RGTVQ FG WOC HQPVG FG ECNQT EQOQ WO HQTPQ QW WOC ECNFGKTC G OCPVGT WOC FKUV¸PEKC
OÈPKOC GPVTG QU OÎXGKU FG ��� EO PCU NCVGTCKU G �� EO PC RCTVG UWRGTKQT�
%QNQECT Q CRCTGNJQ NQPIG FC RCTGFG WUCPFQ WO CHCUVCFQT CRTQRTKCFQ SWG FGXG UGT OQPVCFQ PC
RCTVG RQUVGTKQT�
4GIWNCT QU RÃ\KPJQU CPVGTKQTGU FG HQTOC SWG Q CRCTGNJQ HKSWG NGXGOGPVG KPENKPCFQ RCTC VT¶U�
GUVC OCPGKTC HCEKNKVC Q DQO HGEJCOGPVQ FC RQTVC�
.KORCT KPVGTPCOGPVG WUCPFQ DKECTDQPCVQ FG UÎFKQ FKUUQNXKFQ GO ¶IWC 
 WOC EQNJGT RCTC ECFC �
NKVTQU FG ¶IWC�� 0ºQ WUCT ¶NEQQN� RÎU CDTCUKXQU QW FGVGTIGPVGU� RQTSWG RQFGO GUVTCICT CU UWRGTHÈEKGU�

'UVG CRCTGNJQ QHGTGEG Q OGNJQT FGUGORGPJQ SWCPFQ C VGORGTCVWTC CODKGPVG Ã EQORTGGPFKFC GPVTG
�� G �� u%�

Regulagem dobradiças
� RQUUÈXGN SWG� RQT ECWUC FG DCVKFCU CEKFGPVCKU TGEGDKFCU FWTCPVG Q VTCPURQTVG� C RQTVC UWRGTKQT PºQ
GUVGLC RGTHGKVCOGPVG CNKPJCFC EQO Q SWCFTQ FG EQPVTQNG� 0GUVG ECUQ� UQNVCT NGXGOGPVG Q RCTCHWUQ
SWG HKZC C RNCSWKPJC 
#� RQTVC�CTVKEWNCÁºQ ´ FQDTCFKÁC UWRGTKQT� (GEJCT C RQTVC G CNKPJ¶�NC EQO Q
SWCFTQ FG EQPVTQNG� &GRQKU CRGTVCT PQXCOGPVG Q RCTCHWUQ G EQPVTQNCT SWG C IWCTPKÁºQ HGEJG
RGTHGKVCOGPVG�

A

# RTKOGKTC OCPGKTC RCTC GEQPQOK\CT GPGTIKC Ã GUEQNJGT DGO Q NWICT QPFG EQNQECT Q CRCTGNJQ� EQOQ
GZRNKECFQ PC RCTVG FGFKECFC C KPUVCNCÁºQ�
# UGIWPFC OCPGKTC RCTC GEQPQOK\CT GPGTIKC Ã PºQ RGTOKVKT C GPVTCFC FG ECNQT PQU EQORCTVKOGPVQU�
NQIQ HKECT EQO C RQTVC CDGTVC Q OGPQT VGORQ RQUUÈXGN� G PºQ EQNQECT CNKOGPVQU SWGPVGU� UQDTGVWFQ
UG HQTGO UQRCU QW UKOKNCTGU SWG NKDGTCO WOC ITCPFG SWCPVKFCFG FG XCRQT� %QPVTQNCT
RGTKQFKECOGPVG CU IWCTPKÁÐGU FCU RQTVCU G VGT EGTVG\C SWG UG HGEJCO UGORTG FG OCPGKTC GHKEC\� ECUQ
EQPVTCTKQ RTQEWTCT WO EGPVTQ FG CUUKUVÄPEKC�
# VGTEGKTC OCPGKTC RCTC GEQPQOK\CT GPGTIKC Ã OCPVGT GHKEKGPVG CU RCTVGU SWG VTQECO ECNQT PºQ
FGKZCPFQ CEWOWNCT OWKVQ IGNQ PQ EQPIGNCFQT 
FGUEQPIGNCT SWCPFQ C GURGUUWTC FQ IGNQ UWRGTCT
���EO� PQ ECUQ FG CRCTGNJQU PQ�HTQUV KUVQ PºQ Ã PGEGUU¶TKQ� G NKORCT RGTKQFKECOGPVG Q EQPFGPUCFQT
EQOQ KPFKECFQ OCKU RCTC HTGPVG PGUVG OCPWCN�
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INSTALAÇÃO DO APARELHO

COMO ECONOMIZAR
ENERGIA

Instalação do aparelho com rodas
5G Q CRCTGNJQ VGO TQFKPJCU� NGODTG�UG SWG UGTXGO RCTC RGSWGPQU OQXKOGPVQU� PºQ RCTC ITCPFGU
RGTEWTUQU�
&GRQKU FG EQNQECT Q CRCTGNJQ PC RQUKÁºQ FGUGLCFC� RGICT C EJCXG EQNQECFC GODCKZQ FQ RGFGUVCN 
HKI�
�� G EQO GUVC IKTCT PQ UGPVKFQ CPVG JQT¶TKQ QU FQKU RÃ\KPJQU CPVGTKQTGU
 HKI� �� CVÃ SWG CU TQFKPJCU
CPVGTKQTGU UG UQNVGO WO RQWSWKPJQ FQ EJºQ� FGUVC HQTOC Q CRCTGNJQ HKECT¶ VTCXCFQ�
4GIWNCT QU RÃ\KPJQU FG OCPGKTC SWG Q CRCTGNJQ HKSWG NGXGOGPVG KPENKPCFQ RCTC VT¶U�



MAX

N
O

R
M

SUPER

MIN

6GT EGTVG\C SWG C VGPUºQ GNÃVTKEC 
8QNV� 8� FC VQOCFC FG CNKOGPVCÁºQ EQTTGURQPFC CSWGNC GUETKVC PC
RNCEC FG KFGPVKHKECÁºQ SWG UG GPEQPVTC FGPVTQ FQ CRCTGNJQ�
0Q ECUQ FG KPEQORCVKDKNKFCFG GPVTG C VQOCFC G Q RKPQ FQ CRCTGNJQ� PºQ WUCT CFCRVCFQTGU�
VQOCFCU OÕNVKRNCU QW GZVGPUÐGU OCU HC\GT UWDUVKVWKT Q RKPQ EQO WO QWVTQ CFGSWCFQ� RGNQ
RGUUQCN SWCNKHKECFQ�
# VQOCFC SWG CNKOGPVC Q CRCTGNJQ FGXG UGT CEGUUÈXGN RCTC KPVGTXGPÁÐGU HWVWTCU 
 NKORG\C�
FGUEQPIGNCOGPVQ� GVE� �
'O ECUQ FG FCPQ CQ ECDQ� UWDUVKVWKT VGORGUVKXCOGPVG RTQEWTCPFQ QU EGPVTQU GURGEKCNK\CFQU RCTC C
EQORTC FQ ECDQ G RCTC C UWC OQPVCIGO�
# UGIWTCPÁC GNÃVTKEC FGUVG CRCTGNJQ Ã FCFC RQT WOC GHKEC\ KPUVCNCÁºQ FG HKQ VGTTC EQOQ RTGXKUVQ FCU
CVWCKU PQTOCU FG UGIWTCPÁC GNÃVTKEC�
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5G C CRCTGNJCIGO HQK VTCPURQTVCFC RCTC C UWC ECUC PC RQUKÁºQ JQTK\QPVCN� GURGTCT CNIWOCU JQTCU
CPVGU FG NKICT Q RKPQ C GNGVTKEKFCFG� RCTC RGTOKVKT CQ ÎNGQ FG TGHNWKT PQ EQORTGUUQT�
2TQEGFGT C NKORG\C KPVGTPC 
XGT� .KORG\C +PVGTPC� G FGRQKU NKICT Q UGW CRCTGNJQ C EQTTGPVG
GNÃVTKEC UGO WUCT TGFWVQTGU 
XGT .+)#��1 '.�64+%#��
4GIWNCT Q VGTOQUVCVQ PC RQUKÁºQ FG EQPUGTXCÁºQ OCKU CFGSWCFC RCTC XQEÄU 
XGT� 751 &1
#2#4'.*1��

PROCEDIMENTO PARA A LIGAÇÃO

LIGAÇÃO ELÉCTRICA

USO DO APARELHO Regulagem congelador
2CTC TGIWNCT C VGORGTCVWTC KPVGTPC XKTCT Q DQVºQ FQ VGTOQUVCVQ SWG UG GPEQPVTC CP \QPC FQU
EQOCPFQU� 0QTOCNOGPVG Ã CFGSWCFC WOC RQUKÁºQ KPVGTOGFK¶TKC�

.7< 8'4&'

.7< 8'4&' CEGUC KPFKEC SWG Q CRCTGNJQ Ã NKICFQ GNGVTKECOGPVG 
RKPQ KPUGTKFQ PC VQOCFC��

.7< 8'4/'.*#

.7< 8'4/'.*# CEGUC KPFKEC SWG C VGORGTCVWTC FGPVTQ FQ EQPIGNCFQT Ã OWKVQ CNVC 
GZ� HCNVC FG
GPGTIKC GNÃVTKEC� RTQDNGOCU� GVE� �NKICT Q EQPIGNCOGPVQ T¶RKFQ G EQPVTQNCT SWG QU CNKOGPVQU FQ
EQPIGNCFQT PºQ UGLCO FGUEQPIGNCFQU PGO RCTEKCNOGPVG�
&GKZCT C RQTVC HGEJCFC� EQPVTQNCT SWG C NW\ XGTOGNJC CRCIWG GO OCKU QW OGPQU � JQTCU G
GXGPVWCNOGPVG TGIWNCT Q VGTOQUVCVQ PC RQUKÁºQ OCKU HTKC�
# NW\ XGTOGNJC RQFG CEGPFGT� RQT WO DTGXG RGTÈQFQ FG VGORQ� EQO C NKICÁºQ FQ EQPIGNCOGPVQ
T¶RKFQ� FGKZCPFQ CRGTVC C RQTVC RQT WO VGORQ RTQNQPICFQ� FGRQKU FG EQNQECT ITCPFGU SWCPVKFCFGU
FG IÄPGTQU CNKOGPVCTGU HTGUEQU� UGO SWG KUVQ KPFKSWG CNIWOC CPQOCNKC�

.7< #/#4'.#

.7< #/#4'.# CEGUC KPFKEC SWG GUVC HWPEKQPCPFQ Q EQPIGNCOGPVQ T¶RKFQ� 1 EQPIGNCFQT GUVC
RTQFW\KPFQ Q O¶ZKOQ HTKQ RQUUÈXGN�

#FXGTVÄPEKC RCTC CRCTGNJQU �#NVQ 5[UVGO�
'UVGU CRCTGNJQU VÄO WO GXCRQTCFQT EQO WOC QW FWCU RNCECU CEWOWNCFQTCU FG HTKQ� FCU SWCKU WOC�
EQNQECFC PQ CNVQ� GUV¶ RTGUGPVG GO VQFQU QU OQFGNQU FGUVC UÃTKG� C QWVTC� EQNQECFC GO DCKZQ� GZKUVG
UQOGPVG PQU OQFGNQU OCKQTGU�
'UVG VKRQ FG GXCRQTCFQT TGFW\ OWKVQ Q EQPUWOQ FG GPGTIKC� 2TÎRTKQ RQT ECWUC FC GNGXCFC
ECRCEKFCFG FG CEWOWNCÁºQ FG HTKQ FGUVCU RNCECU Ã PGEGUU¶TKQ� FGRQKU FG EQNQECT GO HWPEKQPCOGPVQ Q
CRCTGNJQ RGNC RTKOGKTC XG\� GURGTCT RGNQ OGPQU �� JQTCU CPVGU FG EQNQECT QU IÄPGTQU CNKOGPVÈEKQU�
RCTC RGTOKVKT SWG ´ UQNWÁºQ EQPVKFC PCU RNCECU CU VQTPGO UWHKEKGPVGOGPVG HTKCU�

%10)'.#/'061 4�2+&1

2CTC C XGTUºQ UGO DQVÐGU PQ SWCFTQ FG EQOCPFQ� Q EQPIGNCOGPVQ T¶RKFQ GPVTC GO CÁºQ IKTCPFQ C
OCPQRNC GO RQUKÁºQ 5�572'4�(( G UG FGUNKIC OCPWCNOGPVG IKTCPFQ PQXCOGPVG C OCPQRNC PQ
UGPVKFQ CPVG JQT¶TKQ�

2CT QDVGT Q XQNWOG ÕVKN O¶ZKOQ RQFG�UG GXGPVWCNOGPVG VKTCT CU ICXGVCU RTGUGPVGU PQ EQPIGNCFQT
OGPQU C RTKOGKTC GO DCKZQ�



ATENÇÃO: #PVGU FG HGEJCT C RQTVC FQ EQPIGNCFQT� QDUGTXCT SWG CU GXGPVWCKU RTCVGNGKTCU G �QW
ICXGVCU GUVGLCO RGTHGKVCOGPVG HGEJCFCU�

Congelamento
2TGRCTCT�UG RCTC GUVC QRGTCÁºQ EQO CU OGNJQTGU EQPFKÁÐGU FG JKIKGPG GPSWCPVQ Q EQPIGNCOGPVQ PºQ
GUVGTKNK\C�
� C CEQPUGNJ¶XGN EQPIGNCT QU CNKOGPVQU UWDFKXKFKPFQ GO GODCNCIGPU SWG RQUUCO UGT EQPUWOKFCU GO
WOC UÎ TGHGKÁºQ�
0ºQ KPVTQFW\KT PWPEC CNKOGPVQU SWGPVGU� PGO OQTPQU�
'ODCNCT QU CNKOGPVQU CPVGU FG EQNQECT PQ EQPIGNCFQT GO UCSWKPJQU FG RN¶UVKEQ� HQNJCU FG
RQNKGVKNGPQ� HQNJCU FG CNWOÈPKQ QW ECKZCU RCTC EQPIGNCOGPVQ 
 GUVG OCVGTKCN UG GPEQPVTC PQ EQOÃTEKQ
EQO C KPFKECÁºQ �CFGSWCFQ CQ EQPIGNCOGPVQ���
%CFC RCEQVG� ECKZC� GVE� � SWG UG EQNQEC PQ EQPIGNCFQT FGXG EQPVGT QU UGIWKPVGU TGSWKUKVQU�
V C FCVC FG GODCNCIGO G XCNKFCFG�
V PÕOGTQ FG RQTÁÐGU SWG EQPVÃO�
V CU GODCNCIGPU FG XKFTQ FGXGO UGT FQ VKRQ RKTGZ G 070%# EQORNGVCOGPVG EJGKCU
 Q

EQPIGNCOGPVQ FKNCVC QU NÈSWKFQU��
V CU GODCNCIGPU XºQ EQORTKOKFCU RCTC GNKOKPCT Q CT FG FGPVTQ G RCTC HKECT Q OCKU CEJCVCFC

RQUUÈXGN�
%CFC GODCNCIGO� FQ SWG SWGT SWG UGLC� FGXG UGT HGEJCFC RCTC RTQVGIGT QU CNKOGPVQU�
0ºQ CRTQZKOCT CNKOGPVQU HTGUEQU ´SWGNGU L¶ EQPIGNCFQU RCTC PºQ ECWUCT C GUVGU ÕNVKOQU WO CWOGPVQ
FC VGORGTCVWTC�

1U EQORCTVKOGPVQU FG EQPIGNCOGPVQ T¶RKFQ UºQ QU RTKOGKTQU FQKU PQ CNVQ�

# SWCPVKFCFG O¶ZKOC FG CNKOGPVQU SWG UG RQFG EQPIGNCT Ã KPFKECFC PC RNCEC FCFQU PC XQ\
�%CRCEKFCFG FG EQPIGNCOGPVQ�(TGG\KPI ECRCEKV[ 
MI���*��� 0ºQ EQNQECT PWPEC WOC SWCPVKFCFG
UWRGTKQT VQFC FG WOC XG\� 'URGTCT CU UWEGUUKXCU �� JQTCU CPVGU FG FGUNKICT Q EQPIGNCOGPVQ T¶RKFQ G
EQNQECT Q VGTOQUVCVQ PC RQUKÁºQ FG EQPUGTXCÁºQ�

&GUEQPIGNCT QU RTQFWVQU UÎ R¶TC WO WUQ KOGFKCVQ� 1 FGUEQPIGNCOGPVQ RQFG UGT HGKVQ FG �
OCPGKTCU�
V PC IGNCFGKTC�
V VGORGTCVWTC� CODKGPVG�
V GO HQTPQ C ������ EQO OKETQQPFCU�
V FKTGVCOGPVG PQ HQIQ�
1 FGUEQPIGNCOGPVQ PC IGNCFGKTC Ã OCKU NGPVQ OCU Ã C OCKU UGIWTQ G RGTOKVG GEQPQOK\CT GPGTIKC 
Q
HTKQ FQ CNKOGPVQ EQPIGNCFQ Ã WVKNK\CFQ RGNC IGNCFGKTC��

Observações Importantes
3WCPFQ UG EQORTC RTQFWVQU L¶ EQPIGNCFQU�
XGTKHKECT SWG�
V CU GODCNCIGPU GUVGLCO DGO HGEJCFCU G PºQ

XKQNCFCU QW FCPKHKECFCU�
V PºQ CRTGUGPVGO RGFCÁQU FG IGNQ 
KUVQ SWGT

FK\GT SWG L¶ UQHTGTCO WO FGUEQPIGNCOGPVQ
OGUOQ SWG RCTEKCN��

V CRTGUGPVGO C FCVC FG GODCNCIGO G C FCVC
O¶ZKOC FG EQPUGTXCÁºQ FG CEQTFQ EQO QU
X¶TKQU VKRQU FG CRCTGNJQU 
Q UGW Ã ������

0ºQ EQNQECT PC DQEC QU RTQFWVQU EQPIGNCFQU
CRGPCU VKTCFQU FQ EQPIGNCFQT 
UQTXGVGU� RKEQNÃU�
EWDQU FG IGNQ� GVE��� C DCKZÈUUKOC VGORGTCVWTC
PC SWCN UG GPEQPVTCO RQFGTKC ECWUCT
SWGKOCFWTCU FG HTKQ� RQUUÈXGKU NGUÐGU PC NÈPIWC�
0Q ECUQ GO SWG HCNVG EQTTGPVG RQT OWKVCU JQTCU�
RTQXKFGPEKCT C VTCPUHGTÄPEKC FQU CNKOGPVQU
EQPIGNCFQU GO WO QWVTQ EQPIGNCFQT� SWG
HWPEKQPG�
5G QU CNKOGPVQU UG FGUEQPIGNCTCO� OGUOQ
RCTEKCNOGPVG� TGEQPIGNCT UQOGPVG FGRQKU FG
VÄ�NQU EQ\KPJCFQ�
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3WCPFQ UG VGO CNKOGPVQU HTGUEQU RCTC EQPIGNCT UG FGXG CPVGU FG OCKU PCFC GUXC\KCT Q
EQORCTVKOGPVQ FG EQPIGNCOGPVQ T¶RKFQ EQNQECPFQ QU EQPIGNCFQU PQ EQORCTVKOGPVQ FG
EQPUGTXCÁºQ� FGRQKU NKICT Q EQPIGNCOGPVQ T¶RKFQ 
XGT 3WCFTQ FG EQOCPFQU�� 2CUUCFCU �� JQTCU UG
RQFG EQNQECT QU CNKOGPVQU HTGUEQU PQ EQORCTVKOGPVQ FG EQPIGNCOGPVQ T¶RKFQ�

CONGELAMENTO

DESCONGELAMENTO

1U UGIWKPVGU EQPVTQNGU GUVºQ RTGUGPVGU UQOGPVG GO CNIWOCU XGTUÐGU�

Termômetro eletrônico
%QORTGGPFG Q NGF XGTOGNJQ FG CNCTOG� VGORGTCVWTC� C NW\ COCTGNC FQ EQPIGNCOGPVQ T¶RKFQ� C NW\
XGTFG FQ EQPIGNCOGPVQ GNÃVTKEQ� C GUECNC VGTOQOÃVTKEC G WO DQVºQ�
'O CNIWOCU XGTUÐGU C NW\ XGTOGNJC G C NW\ XGTFG FG NKICÁºQ GUVºQ TGFW\KFCU C WOC UÎ NW\ SWG VTQEC
FG EQT� 1 DQVºQ NKIC G FGUNKIC Q EQPIGNCOGPVQ T¶RKFQ�

Alarme porta da geladeira aberta
7OC ECORCKPJC EQOGÁC C VQECT SWCPFQ C RQTVC HKEC CDGTVC RQT OCKU FG � OKPWVQ� 2CTC FGUCVKXCT C
ECORCKPJC Ã UWHKEKGPVG HGEJCT C RQTVC QW CRGTVCT Q KPVGTTWRVQT�

Alarme temperatura congelador
3WCPFQ Q NGF XGTOGNJQ RKUEC� WOC ECORCKPJC VQEC RCTC CFXGTVKT SWG C VGORGTCVWTC FQ EQPIGNCFQT
Ã OWKVQ CNVC� # ECORCKPJC UG FGUCVKXC CEKQPCPFQ Q EQPIGNCOGPVQ T¶RKFQ�



Limpeza interna
#PVGU FG ECFC QRGTCÁºQ FGUNKICT Q RKPQ FC VQOCFC FG GPGTIKC GNÃVTKEC� 4GCNK\CT C NKORG\C FQ EQPIGNCFQT WUCPFQ
DKECTDQPCVQ FG UÎFKQ FKUUQNXKFQ GO ¶IWC 
� EQNJGT RCTC ECFC � NKVTQU FG ¶IWC�� 0�1 75#4 &'6'4)'06'5
#$4#5+815� 'PZCIWCT EQO ¶IWC G GPZWICT EQO WO RCPQ� %QNQECT Q RKPQ PC VQOCFC� %QNQECT C OCPQRNC FC
IGNCFGKTC PC VGORGTCVWTC FG EQPUGTXCÁºQ� 'URGTCT� ��� JQTCU CPVGU FG KPVTQFW\KT CNKOGPVQU� 2CTC WVKNK\CT Q
EQPIGNCFQT� CVKXCT Q EQPIGNCOGPVQ T¶RKFQ� GURGTCT ��� JQTCU CPVGU FG TGEQNQECT� PQU TGURGEVKXQU
EQORCTVKOGPVQU� QU RTQFWVQU EQPIGNCFQU G�QW HTGUEQU� 6TCPUEQTTKFCU �� JQTCU FC NKICÁºQ FQ EQPIGNCOGPVQ
T¶RKFQ� FGUNKI¶�NQ�

Limpeza externa
#PVGU FG ECFC QRGTCÁºQ FGUNKICT Q RKPQ FC VQOCFC FG GPGTIKC GNÃVTKEC� 2CTC C NKORG\C GZVGTPC WUCT QU OGUOQU
OÃVQFQU G C OGUOC FGNKECFG\C WUCFC RCTC C NKORG\C KPVGTPC� .GODTCT� FG XG\ GO SWCPFQ� FG NKORCT Q
EQPFGPUCFQT SWG UG CEJC PC RCTVG FG VTC\ FQ CRCTGNJQ�
2CTC GUVC NKORG\C� WUCT WO RKPEGN UGEQ QW� OGNJQT CKPFC� WO CURKTCFQT FG RÎ�

#PVGU FG EJCOCT Q UGTXKÁQ FG CUUKUVÄPEKC� XGTKHKECT UG RQFG GNKOKPCT Q RTQDNGOC EQO DCUG PQU
UGIWKPVGU EQPVTQNGU�
4WOQTGU GUVTCPJQU � 1U RG\KPJQU FQ EQPIGNCFQT 0�1 HQTCO TGIWNCFQU EQTTGVCOGPVG G Q
EQPIGNCFQT XKDTC�
# RQVÄPEKC FG TGUHTKCOGPVQ FKOKPWK � 7OC SWCPVKFCFG FG CNKOGPVQU OCKQT FQ SWG Q CEQPUGNJ¶XGN
HQK EQNQECFC PQ EQPIGNCFQT� # RQTVC HQK CDGTVC GO GZEGUUQ� # RQTVC PºQ HQK HGEJCFC DGO�
1 CRCTGNJQ PºQ TGUHTKC � %QPVTQNCT SWG Q RKPQ GUVGLC NKICFQ PC VQOCFC� 7O HWUÈXGN FC KPUVCNCÁºQ FC
ECUC GUVC SWGKOCFQ� 1 KPVGTTWRVQT IGTCN FC UWC ECUC UCNVQW� 6GTOQUVCVQ FGUNKICFQ G OCPQRNC GO ��
'ZVGTKQT FQ OÎXGN SWGPVG � 0�1 Ã WO FGHGKVQ� OCU UGTXG RCTC RTGXGPKT C HQTOCÁºQ FG EQPFGPUC
PC RCTVG GZVGTPC FQ CRCTGNJQ�
#U ECTPGU EQPIGNCFCU VGO GUVTKCU GUDTCPSWKÁCFCU � 'UVC UG WUCPFQ VGORGTCVWTCU OWKVQ DCKZCU QW
PºQ HQK TGURGKVCFQ C FCVC FG XCNKFCFG KPFKECFCU PCU VCDGNCU�
%QPIGNCOGPVQ KPEQORNGVQ � � PQTOCN SWG RTQFWVQU SWG EQPVÃO OWKVQ CÁÕECT� IQTFWTC G ¶NEQQN
EQOQ QU UQTXGVGU QW UWEQU PºQ EQPIGNGO EQORNGVCOGPVG G EQPVKPWGO RCTEKCNOGPVG OQNGU�
)QVCU FG ¶IWC PCU RCTGFGU GZVGTPC FQ CRCTGNJQ � 0CU GUVCÁÐGU KPVGTOGFK¶TKCU� RTKOCXGTC G
QWVQPQ� SWCPFQ Q CSWGEKOGPVQ FQOÃUVKEQ PºQ GUVC HWPEKQPCPFQ� RQFG CEQPVGEGT SWG CU RCTGFGU
GZVGTPCU FQ CRCTGNJQ HKSWGO EQDGTVCU FG IQVKPJCU FG ¶IWC 
EQPFGPUC�� 1 HGPÏOGPQ PºQ
EQORTQOGVG Q DQO HWPEKQPCOGPVQ FQ CRCTGNJQ G PºQ Ã RGTKIQUQ RCTC Q UGT JWOCPQ�
(QTOCÁºQ FG IGCFC PC RCTVG KPVGTPC � #U RQTVCU PºQ HQTCO DGO HGEJCFCU� #U RQTVCU HQTCO CDGTVCU
EQO OWKVC HTGS×ÄPEKC�
)QVCU FG ¶IWC QW IGNQ PC RCTGFG XGTVKECN PQ HWPFQ FQ TGHTKIGTCFQT � 0ºQ EQPUVKVWK WO FGHGKVQ�
# RQTVC UG CDTG EQO FKHKEWNFCFG � � PQTOCN SWG� GURGEKCNOGPVG FGRQKU FG VGT CRGPCU UKFQ HGEJCFC� C
RQTVC QHGTGÁC WOC EGTVC TGUKUVÄPEKC ´ CDGTVWTC� KUVQ UGTXG RCTC ICTCPVKT WOC RGTHGKVC XGFCÁºQ FC
RQTVC� � UWHKEKGPVG GURGTCT CNIWPU OKPWVQU CPVGU FG TGCDTKT�
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LIMPEZA

PEQUENOS PROBLEMAS E
ANOMALIAS

Descongelamento do congelador
4GCNK\CT Q FGUEQPIGNCOGPVQ VQFC XG\ SWG UG PQVC FGPVTQ FQ EQPIGNCFQT C HQTOCÁºQ FG IGCFC G FG
IGNQ UWRGTKQT C ���OO� 6CN ECOCFC TGFW\ Q RQFGT FG TGUHTKCOGPVQ G ECWUC WO OCKQT EQPUWOQ FG
GPGTIKC�
'PTQNCT QU RTQFWVQU CRGPCU VKTCFQU GO HQNJC FG LQTPCN� FGRQKU GO EQDGTVCU 
 VCODÃO XºQ DGO CU
DQNUCU VÃTOKECU�� TGEQNQECT VWFQ GO NQECN HTGUEQ QW OGUOQ PC IGNCFGKTC�
%QPENWÈFC GUVC QRGTCÁºQ� FGUNKICT Q RKPQ FG CNKOGPVCÁºQ GNÃVTKEC�

2CTC HCXQTGEGT G CEGNGTCT C NKSWKFKHKECÁºQ FQ IGNQ� EQNQECT WOC RCPGNC FG ¶IWC SWGPVG FGPVTQ FQ
EQPIGNCFQT KUQNCPFQ�C� PQ HWPFQ� EQO WO UWRQTVG\KPJQ FG OCFGKTC�
0ºQ WUCT CSWGEGFQTGU� UGECFQTGU FG ECDGNQ QW QWVTQU CRCTGNJQU GNÃVTKEQU� HCECU QW QWVTQU QDLGVQU FG
OGVCN� RQFG�UG FCPKHKECT KTTGOGFKCXGNOGPVG Q CRCTGNJQ� (GKVQ Q FGUEQPIGNCOGPVQ RCTC TGCNK\CT C
NKORG\C G C TGEQNQECÁºQ FQU RTQFWVQU PQ EQPIGNCFQT UGIWKT GUETWRWNQUCOGPVG CU KPFKECÁÐGU FQ
ECRÈVWNQ �.KORG\C��

DESCONGELAMENTO

#FXGTVÄPEKC RCTC CRCTGNJQU �#NVQ
5[UVGO�
3WCPFQ UG FGUNKIC Q CRCTGNJQ RCTC
FGUEQPIGN¶�NQ G NKORC�NQ� NGXCO
CRTQZKOCFCOGPVG �� JQTCU EJGICT ´
VGORGTCVWTC CODKGPVG� 'PSWCPVQ GUVºQ
HTKCU� EQPVKPWCTºQ C CEWOWNCT IGNQ G
EQPFGPUC PC UWRGTHÈEKG GZVGTPC�

2CTC Q TGEQNJKOGPVQ FC ¶IWC FQ FGUEQPIGNCOGPVQ RQFGOQU� GO CNIWPU OQFGNQU� WVKNK\CT C
RCNGVG�EJCXG� %QNQEC�NC PC HGPFC FGHKPKFC C GUVG WUQ G TGEQNJGT C ¶IWC EQO C CLWFC FC ÕNVKOC ICXGVC
FQ EQPIGNCFQT� 3WCPFQ Q IGNQ KPKEKCT C UG VQTPCT NÈSWKFQ RQFG�UG HCXQTGEGT Q FGUVCSWG FCU
RCTGFGU FQ EQPIGNCFQT� EQO Q WUQ FC CRTQRTKCFC GUR¶VWNC FG RN¶UVKEC�



Carne fresca

É aconselhável descongelar completamente a carne antes de cozinhá-la, de modo a evitar que coza mais
depressa no exterior do que no interior, à excepção dos bifes panados, que podem ser colocados
directamente a cozer a lume baixo/médio.

Aves domésticas
Deve tirar as penas, a pele e as tripas, cortar em pedaços, lavar e secar.

Aves de caça
Deve tirar as penas, a pele e as tripas, cortar em pedaços, lavar e secar.

Peixe

Alimentos cozidos
O prazo de conservação dos alimentos cozidos é reduzido se usar condimentos como bacon ou banha.

Colocar directamente no lume ou no forno sem descongelar.

PRODUTO LIMITE DE CONSERVAÇÃO
Pedaços de cordeiro 8 meses
Carne de porco assada 5 meses
Costeletas de porco 4 meses
Cozido de carne, rosbife 10 meses
Vitelo, bifes, costeletas, guisado

8 meses
Vitelo assado
Bifes de vitelo, lombo 10 meses
Carne picada 4 meses
Miudezas 3 meses
Salsichas 2 meses

PRODUTO LIMITE DE CONSERVAÇÃO
Pato 4 meses
Coelho 6 meses
Galinha para canja 7 meses
Ganso 4 meses
Frango 10 meses
Peru 6 meses
Miudezas 3 meses

PRODUTO LIMITE DE CONSERVAÇÃO
Pato selvagem

8 mesesGalinhola
Faisão
Lebre 6 meses
Perdiz

8 meses
Codorniz

PRODUTO LIMITE DE 
CONSERVAÇÃO

PREPARAÇÃO

Carpa

2 meses Escamar, tirar as tripas e a cabeça, lavar, secar e congelar

Lúcio
Rodovalho
Salmão
Cavala
Tenca
Truta
Dourada

3 meses
Escamar, tirar as tripas e a cabeça, lavar, colocar em água fria com sal durante 
30 segundos, secar e congelarSolha

PRODUTO LIMITE DE 
CONSERVAÇÃO

PREPARAÇÃO DOS PRATOS

Molho de carne
3 meses

Não completa
Molho de tomate Completa
Sopa de legumes 2 meses Sem massas
Lasanha 4 meses Não completa
Carne assada 2 meses Completa
Ossobuco (osso com tutano) 1 mês

Não completa
Estufado de carne 3 meses
Animais de caça à salmis

2 meses
Completa

Peixe cozido
Peixe assado no forno
Pimentão, beringelas, aboborinhas recheadas com 
carne
Cogumelos de fricassé, molho de pimentão

Não completa
Espinafres cozidos
Pizza 6 meses Completa
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É aconselhável cozer os legumes a vapor, para conservar as vitaminas e os minerais. Assim, não será
necessário aguardar que sequem antes de os congelar. Deixe-os apenas arrefecer.

Em geral, é melhor cozinhar os legumes directamente sem os descongelar. Reduza os tempos de
cozedura, tendo em consideração a fervura realizada antes da congelação.

A fruta deve ser coberta com açúcar ou xarope, conforme os casos. A quantidade de açúcar a utilizar
para a conservação é de cerca de 250 gramas por quilo de fruta. Os xaropes devem ser utilizados
em diferentes percentagens e são preparados fervendo água com um pouco de açúcar já derretido. As
várias concentrações são:
• 30% solução, 450 gramas de açúcar para cada litro de água;
• 40% solução, 650 gramas de açúcar para cada litro de água;
• 50% solução, 800 gramas de açúcar para cada litro de água.

Para que a fruta não perca a cor, deite-a num sumo de limão antes de cobri-la com açúcar, ou então
acrescente sumo de limão ao xarope. A fruta a congelar precisa de estar uma hora no frigorífico antes de
ser colocada no congelador. O xarope deve cobrir totalmente a fruta.

Conserva-se durante 2 meses. Descongele o pão no forno a 50  ̊ C., colocando-o antes de ligar o
mesmo.

Antes de congelar manteiga e queijo, corte-os em pedaços segundo o consumo semanal. A manteiga
conserva-se durante 8 meses, assim como os queijos duros (por ex. parmesão), os outros queijos 4
meses. A descongelação deve ser feita no frigorífico, tendo em atenção a condensação que
inevitavelmente se formará nesses produtos.

Espargos 12 meses Lavar, retirar as partes mais duras 2 minutos
Couves, couve-flor 6 meses Lavar, cortar em pedaços 2 minutos (1)
Alcachofras

12 meses

Retirar as folhas exteriores 6 minutos (1)
Feijões Retirar a casca 3 minutos
Feijão verde Lavar, retirar o pedúnculo 4 minutos
Cogumelos Lavar 2 minutos (1)
Beringelas Lavar, cortar em fatias 4 minutos (2)
Pimentão (3) Lavar, cortar em fatias, tirar as pevides

Não ferverErvilhas, Tomates (3)
Descascar, dispor imediatamente numa única 
camada, embalar e congelar

Salsa, manjericão 8 meses
Lavar

Espinafre

12 meses

2 minutos
Variedade de legumes para 
sopa (aipo, cenouras, 
beterraba, alho-porro, etc.)

Lavar, cortar em pedaços, dividir em porções. 
Não colocar batatas pois enegrecem

Não ferver

(1) Deite um pouco de vinagre ou de limão na água de cozedura (água acidulada)
(2) Salgar antes de cozinhar.
(3) Durante a descongelação, os legumes desfazem-se devido ao elevado conteúdo de água que possuem. É aconselhável 

congelar apenas se pretender consumir os produtos cozidos

Damascos 8 meses Lavar, descaroçar, 40% xarope
Ananás

10 meses
Descascar, cortar em fatias, 50% xarope

Laranjas Descascar, cortar em fatias, 30% xarope
Cerejas Lavar, descaroçar, cobrir com açúcar ou com 30% xarope
Morangos

12 meses
Lavar, tirar os pedúnculos e cobrir com açúcar

Melão Descascar, cortar em fatias, tirar as pevides e cobrir com 30% xarope
Pêssegos 8 meses Descascar, descaroçar, cortar em fatias e cobrir com 50% xarope
Toranja 12 meses Descascar, cortar em fatias, 30% xarope
Sumo de limão 10 meses Espremer, tirar as pevides, adoçar a gosto
Ameixas

12 meses
Descascar, descaroçar, cobrir com açúcar ou com 50% xarope

Uvas
Separar as uvas do cacho, lavar, cobrir com açúcar ou com 30% 
xarope

Murtinhos, amoras, 
groselhas, framboesas

10 meses Lavar, tirar os pedúnculos, cobrir com açúcar
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'HVHFKDGR 'HO $SDUDWR

8VDGR

.C OCTEC %' EGTVKHKEC NC EQTTGURQPFGPEKC FG GUVG CRCTCVQ C NCU &KTGEVKXCU 'WTQRGCU ������

EQORCVKDKNKFCF GNGEVTQOCIPÃVKEC�� ����� 
DCLC VGPUKÎP�� ����� 
GHKEKGPEKC GPGTIÃVKEC� [ UWU UWEGUKXCU
OQFKHKECEKQPGU�

1RVKOC GNGEEKÎP�
%QP NC EQORTC FG PWGUVTQ GNGEVTQFQOÃUVKEQ JCDÃKU GNGIKFQ WP RTFWEVQ FG EQPHKCP\C [ ITCPFGU
RTGUVCEKQPGU� FKUETGVQ� CHKEKGPVG� ÕVKN� ITCEKCU CN HTÈQ SWG EQPUGTXC NC EQOKFC PWGUVTC CNKOGPVCEKÎP GU
O¶U XCTKCFC [ UCPC�
8WGUVTQ PWGXQ CRCTCVQ GU H¶EKN FG WUCT� 1U TQICOQU GP EWCNSWKGT ECUQ SWG NG¶KU CVGPVCOGPVG NCU
KPUVTWEEKQPGU� RCTC SWG RQF¶KU FGUEWDTKT GUQU RGSWGÌQU FGVCNNGU SWG QU EQPUGPVKT¶P FKUHTWVCT CN
O¶ZKOQ NC RQVGPEKCNKFCF FGN CRCTCVQ CJQTTCPFQ GPGTIÈC�
5GIWTQU FG SWG UW WUQ QU UCVKUHCEKT¶� GURGTCOQU VGPGTQU UKGORTG GPVTG PWGUVTQU ENKGPVGU�

'UVG CRCTCVQ GU CFCRVQ RCTC EQPUGTXCT [ EQPIGNCT CNKOGPVQU FG WUQ FQOÃUVKEQ� EWCNSWKGT QVTQ WUQ GU
KPCFGEWCFQ�
5W KPUVCNCEKÎP FGDG GHGEVWCTUG UGIÕP NCU KPUVTWEEKQPGU FGN NKDTQ� WPC KPUVCNCEKÎP GTTCFC RWGFG FCÌCT GN
CRCTCVQ� 2CTC GXGPVWCNGU RTQDNGOCU FG HWPEKQPCOKGPVQ FGN CRCTCVQ FKTKIKTUG C NQU EGPVTQU FG
CUKUVGPEKC CWVQTK\CFQU Q� GP EWCNSWKGT ECUQ� UKGORTG [ UÎNQ C RGTUQPCN GURGEKCNK\CFQ�
#PVGU FG ECFC QRGTCEKÎP FG OCPVGPKOKGPVQ FGUEQPGEVCT GN GPEJWHG FG CNKOGPVCEKÎP GNÃEVTKEC
GXKVCPFQ VKTCT FGN ECDNG FG CNKOGPVCEKÎP Q FGN CRCTCVQ� CICTTCT FKTGEVCOGPVG GN GPEJWHG�
%QPUGTXCF GN NKDTQ [ GPVTGICFNQ CN GXGPVWCN HWVWTQ RQUGGFQT FGN CRCTCVQ�

2CTC GUVCT GP NÈPGC EQP NCU O¶U TGEKGPVGU FKURQUKEKQPGU NGIKUNCVKXCU UQDTG NC RTQVGEEKÎP FGN GPVQTPQ WVKNK\COQU GP
RGSWGÌC ECPVKFCF TGHTKIGTCFQTGU NNCOCFQU 4���C Q 4���C UGIÕP GN OQFGNQ� 'N VKRQ FG TGHTKIGTCFQT GUV¶ KPFKECFQ
GZRNÈEKVCOGPVG UQDTG NC RNCEC FG FCVQU� 2CTC NQU CRCTCVQU FQVCFQU FG 4���C� GP GN ECUQ FG FCÌQU GP NQU
EQORQPGPVGU FGN EKTEWKVQ HTKIQTÈHKEQ 
VWDQU GVE�� UG TGEQOKGPFC XGPVKNCT GN NQECN GP GN SWG UG GPEWGPVTC GN CRCTCVQ
[ PQ RTQXQECT NNCOCU� EJKURCU W QVTCU RQUKDNGU HWGPVGU FG KPEGPFKQ FWTCPVG CNIWPQU OKPWVQU�

.CU RCTVGU FGUVKPCFCU CN EQPVCEVQ EQP NQU CNKOGPVQU UQP EQPHQTOGU C NCU FKTGEVKXCU %'' �������

5K GUVG CRCTCVQ UWUVKVW[G QVTQ EQP EKGTTG FG KORWNUQ� FG TGUQTVG� FG EGTTQLQ� GVE�� TGEQTFCF� CPVGU FG
VKTCTNQ� FG JCEGT KPUGTXKDNG UW EKGTTG� Q OGLQT CÕP FGUOQPVCF NC RWGTVC RCTC GXKVCT SWG CNIWKGP RWGFC
SWGFCT CVTCRCFQ FGPVTQ 
PKÌQU SWG LWGICP� CPKOCNGU� GVE���
3WKVCF GN GPEJWHG FG NC VQOC [ GN ECDNG FG CNKOGPVCEKÎP� .QU HTKIQTÈHKEQU [ EQPIGNCFQTGU EQPVKGPGP
ICUGU TGHTKIGTCPVGU [ UWUVCPEKCU SWG PGEGUKVCP WP FGUGEJCFQ CRTQRKCFQ� [ EQPVKGPGP CFGO¶U OWEJQU
OCVGTKCNGU SWG RWGFGP UGT TGEKENCFQU�
'PVTGICF NQU RTQFWEVQU GP CRTQRKCFQU EGPVTQU FG TGEQIKFC� XWGUVTQ #[WPVCOKGPVQ QU FCT¶ NCU
KPFKECEKQPGU PGEGUCTKCU RCTC WP FGUGEJCFQ GEQNÎIKECOGPVG EQTTGEVQ�



.C CDGTVWTC FG NC RWGTVC PQTOCNOGPVG GUV¶ C NC K\SWKGTFC 
EGTTCFWTCU C NC FGTGEJC�� UK VGPÃKU NC
GZKIGPEKC FG XQNXGTNC FGTGEJC� RQFÃKU RTQEGFGT C NC OQFKHKECEKÎP GP GN OQFQ KNWUVTCFQ GP NCU R¶IKPCU
UKIWKGPVGU� UK XWGUVTQ OQFGNQ ECTGEG FG \ÎECNQ EQOGP\CF C NGGT GP NC RCIKPC UKIWKGPVG�
8WGUVTQ CRCTCVQ RWGFG VGPGT FQU VKRQU FKUVKPVQU FG HQTOC FG EKGTTG� XGT NCU HKIWTCU EQTTGURQPFKGPVGU
C XWGUVTC XGTUKÎP�

4GOQEKÎP FGN \ÎECNQ
�� 4GOQXGT GN \ÎECNQ ; FGUVQTPKNNCPFQ NQU VQTPKNNQU 
HKI� ��� 5K GP XG\ HWGUG GN VKRQ : 
HKI� ���

TGOQXGT GN \ÎECNQ KPVTQFWEKGPFQ NCU OCPQU RQT FGDCLQ FG ÃUVG� C NC OKVCF UG GPEWGPVTCP NCU
NGPI×GVCU SWG RCTC FGUGPICPEJCTNCU FG NQU RGTPQU JC[ SWG VKTCTNCU JCEKC CDCLQ� NWGIQ FCT
XWGNVCU CN \ÎECNQ JCEKC CTTKDC RCTC FGURTGPFGTNQ�

�� 5GC RCTC GN VKRQ : SWG ; GZVTCG NC NGPI×GVC % 
HKI� ���� FG UW CNQLCOKGPVQ FG K\SWKGTFC [
KPVTQFWEKTNC GP CSWÃN FG FGTGEJC�

2QPGT CRCTVG CN \ÎECNQ FG ÃUVC OCPGTC OQFKHKECFQ [ RTQEGFGT� FGURWÃU� UGIÕP NCU GZRNKECEKQPGU
UKIWKGPVGU�

DESCRIPCIÓN

A Termómetro electrónico*

B Termómetro mecánico*

C Interruptor*

D Mando termostato frigo

E Cajones y/o bandejas

F Calendario de conservación

G Zócalo

H Patas regulables

L Compartimientos de congelación

rápida

M Compresor

N Condensador

� 2TGUGPVG UQNQ GP CNIWPCU XGTUKQPGU
&KUGÌQ UQNQ KNWUVTCVKXQ
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CONOZCA SU CONGELADOR

REVERSIBILIDAD DE LA
PUERTA



5K GN OQFGNQ VKGPG OCPKNNC XGTVKECN Q
JQTK\QPVCN HKLC� FGUCVQTPKNNCTNC FGN NCFQ
K\SWKGTFQ [ CVQTPKNNCTNC GP GN FGTGEJQ 
HKI�
���� ECODKCPFQ NQU VCRQPGU FG RTQVGEEKÎP
SWG UKGTTCP NQU CIWLGTQU�
5K XWGUVTQ OQFGNQ VKGPG NC OCPKNNC
FGUCPWFCFC SWKVCF NC VCRC ) 
HKI� ���
FGUCVQTPKNNCPFQ GN VQTPKNNQ TGEWDKGTVQ RQT
WPC VCRCFGTKVC� FGUCVQTPKNNCT NC OCPKNNC .
FGN NCFQ K\SWKGTFQ� CVQTPKNNCTNC GP GN
FGTGEJQ [ TGCNK\CT NQU � CIWLGTQU FG
HKLCEKÎP � WVKNK\CPFQ EQOQ TGHGTGPEKC NC
OCPKNNC OKUOC� #VQTPKNNCT NC OCPKNNC C NC
RWGTVC [ TGRQPGT NC EQDGTVWTC )�
FGUCVQTPKNNCT FG NC K\SWKGTFC GN
GPENCXCOKGPVQ FG EQPVTCUVG * [
RQUKEKQPCTNQ GP NC FGTGEJC CNKPG¶PFQNQ EQP
NC OCPKNNC [ JCEKÃPFQNQ CFJGTKT
RGTHGEVCOGPVG C NC CTÈUVC FGN OWGDNG�
016#� 0Q WVKNK\CT NC VCNCFTCFQTC RCTC
CIWLGTGCT GN OWGDNG�
#VQTPKNNCT EQP NQU VQTPKNNQU
CWVQGPTTQUECPVGU GPVTGICFQU 
PQ JC[
RTGHQTCFQ�� %GTTCT GN CIWLGTQ FG NC
K\SWKGTFC EQP GN VCRÎP GPVTGICFQ C RCTVG�
+PVTQFWEKT NQU VCRQPGU FG RTQVGEEKÎP

GPVTGICFQU GP NC DQNUC GP FQVCEKÎP� GP NQU
CIWLGTQU FGN NCFQ K\SWKGTFQ�
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Reversibilidad de la manilla

�� 6WODCT UWCXGOGPVG GN CRCTCVQ UQDTG
NC RCTVG RQUVGTKQT 
RWGTVC JCEKC
CTTKDC��

�� 3WKVCT NC DKUCITC &�' 
HKI� ��
FGUCVQTPKNNCPFQ GN VQTPKNNQ FG NC
FGTGEJC [ CVQTPKNNCTNC C NC K\SWKGTFC

HKI� ����

�� 3WKVCT NC RWGTVC FGN EQPIGNCFQT 
HKI�
����

�� &GUCVQTPKNNCT NC DKUCITC ( 
HKI� ��� [
OQPVCTNC C NC K\SWKGTFC 
HKI� ����

�� /QPVCT NC RWGTVC FGN EQPIGNCFQT 
HKI�
����

�� #VQTPKNNCT NC DKUCITC &�'

OQFKHKECFC GP NQU RWPVQU �� �� � RCI�
��� 
HKI� ����

�� 5K XWGUVTQ CRCTCVQ GUV¶ RTQXKUVQ FG ÃN�
OQPVCT GN \ÎECNQ�



&GURWÃU FG JCDGT FGUGODCNCFQ GN CRCTCVQ EQPVTQNCT SWG PQ VGPIC FGURGTHGEVQU� 'XGPVWCNGU FCÌQU
FGDGP EQOWPKECTUG KPOGFKCVCOGPVG CN XGPFGFQT�
0Q FGUGEJCT GP GN CODKGPVG NCU RCTVGU FG GODCNCLG 
 DQNUCU FG RN¶UVKEQ� VKTCU FG RQNKUVKTQN� GVE��� PK NCU
FGLÃKU C NC OCPQ FG NQU PKÌQU�
5K GN CRCTCVQ JC UKFQ VTCPURQTVCFQ JCUVC XWGUVTC ECUC GP RQUKEKÎP JQTK\QPVCN� GURGTCF WP RCT FG
JQTCU CPVGU FG EQPGEVCT GN GPEJWHG GNÃEVTKEQ� RCTC FCT VKGORQ CN CEGKVG FG TGHNWKT GP GN EQORTGUQT�
%QNQECT GN CRCTCVQ GP WP CODKGPVG UGEQ [ CKTGCFQ� CN TGRCTQ FG CIGPVGU CVOQUHÃTKEQU�
'XKVCF DCNEQPGU [ VGTTC\CU � GN GZEGUKXQ ECNQT GP XGTCPQ [ GN HTÈQ GP KPXKGTPQ RWGFGP CNVGTCT GN
HWPEKQPCOKGPVQ FGN CRCTCVQ Q GUVTQRGCTNQ�
0Q NQ EQNQSWÃKU EGTEC FG WPC HWGPVG FG ECNQT EQOQ WP JQTPQ Q WP TCFKCFQT [ OCPVGPGF WPC
FKUVCPEKC OÈPKOC FG QVTQU OWGDNGU FG ��� EO� # NQU NCFQU [ �� EO GP NC RCTVG CNVC�
&GLCF GN CRCTCVQ UGRCTCFQ FG NC RCTGF RQT OGFKQ FG NQU FKUVCPEKCNGU SWG UG OQPVCP GP GN TGVTQ�
4GIWNCF NCU RCVCU CPVGTKQTGU FG OQFQ SWG GN CRCTCVQ GUVÃ NKIGTCOGPVG KPENKPCFQ JCEKC CVT¶U � FG
GUVG OQFQ HCEKNKVCTÃKU GN DWGP EKGTTG FG NC RWGTVC�
.KORKCFNQ KPVGTPCOGPVG WUCPFQ DKECTDQPCVQ FG UQFKQ FKUWGNVQ GP CIWC 
� EWEJCTCFC ECFC � NKVTQU FG
CIWC� � 0Q WUÃKU CNEQJQN� RQNXQU CDTCUKXQU Q FGVGTIGPVGU� FCFQ SWG GUVTQRGCTÈCP NCU UWRGTHKEKGU�

'UVG CRCTCVQ QHTGEG UWU OGLQTGU RTGUVCEKQPGU EWCPFQ NC VGORGTCVWTC CODKGPVG GUV¶ EQORTGPFKFC
GPVTG �� u% [ �� u%�

Regulación bisagras
'U RQUKDNG SWG� C ECWUC FG IQNRGU CEEKFGPVCNGU TGEKDKFQU FWTCPVG GN VTCPURQTVG� NC RWGTVC UWRGTKQT PQ
GUVÃ RGTHGEVCOGPVG CNKPGCFC EQP GN ECRCTC\ÎP� 'P GUVG ECUQ� FGUCVQTPKNNCT NKIGTCOGPVG GN VQTPKNNQ SWG
HKLC NC RNCSWGVC 
#� RQTVCRGTPQ C NC DKUCITC UWRGTKQT� %GTTCF NC RWGTVC [ CNKPGCFNC EQP GN ECRCTC\ÎP�
%GTTCF NWGIQ PWGXCOGPVG GN VQTPKNNQ [ EQPVTQNCF SWG NC IWCTPKEKÎP EKGTTG RGTHGEVCOGPVG�

A

'N RTKOGT OQFQ RCTC CJQTTCT GPGTIÈC GU GNGIKT DKGP GN NWICT FQPFG EQNQECT GN CRCTCVQ� EQOQ UG
GZRNKEC GP NC RCTVG FGFKECFC C NC KPUVCNCEKÎP�
'N UGIWPFQ OQFQ RCTC CJQTTCT GPGTIÈC GU PQ JCEGT GPVTCT ECNQT GP NQU EQORCTVKOGPVQU� VGPGT� RQT NQ
VCPVQ� CDKGTVCU NCU RWGTVCU GN OGPQT VKGORQ RQUKDNG� PQ KPVTQFW\E¶KU CNKOGPVQU CÕP ECNKGPVGU� UQDTG
VQFQ UK UG VTCVC FG UQRCU Q UKOKNCTGU SWG NKDGTCP WPC ITCP ECPVKFCF FG XCRQT� %QPVTQNCF
RGTKQFKECOGPVG NCU IWCTPKEKQPGU FG NCU RWGTVCU [ CUGIWTCQU FG SWG EKGTTGP UKGORTG FG HQTOC GHKEC\�
GP ECUQ EQPVTCTKQ FKTKIKQU CN EGPVTQ FG CUKUVGPEKC�
'N VGTEGT OQFQ RCTC CJQTTCT GPGTIÈC GU OCPVGPGT GHKECEGU NCU RCTVGU SWG ECODKCP GN ECNQT� PQ JCI¶KU
CEWOWNCT FGOCUKCFC GUECTEJC GP GN EQPIGNCFQT 
NKORKCFNQ ECFC XG\ SWG GN GURGUQT FG NC GUECTEJC
UWRGTC ��� EO�� GP ECUQ FG CRCTCVQU PQ�HTQUV GUVQ PQ GU PGEGUCTKQ� [ NKORKCF RGTKQFKECOGPVG GN
EQPFGPUCFQT EQOQ UG KPFKEC O¶U CFGNCPVG GP GN NKDTQ�
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INSTALACIÓN DEL APARATO

CÓMO AHORRAR ENERGÍA

Instalación aparato dotado de ruedas
5K XWGUVTQ CRCTCVQ VKGPG TWGFCU TGEQTFCF SWG NCU OKUOCU UKTXGP RCTC HCEKNKVCT RGSWGÌQU OQXKOKGPVQU�
PQ NQ CTTCUVTÃKU RQT NCTIQU TGEQTTKFQU�
7PC XG\ EQNQECFQ GN CRCTCVQ GP NC RQUKEKÎP FGUGCFC� GZVTCGF NC NNCXG UKVWCFC DCLQ GN \ÎECNQ 
HKI��� [
EQP GNNC TQVCF GP UGPVKFQ CPVKJQTCTKQ NCU FQU RCVCU CPVGTKQTGU 
HKI��� JCUVC UGRCTCT FGN UWGNQ
NKIGTCOGPVG NCU TWGFCU CPVGTKQTGU� FG GUVG OQFQ GN CRCTCVQ SWGFCT¶ DNQSWGCFQ�
4GIWNCF NCU RCVCU FG OCPGTC SWG GN CRCTCVQ SWGFG NKIGTCOGPVG KPENKPCFQ JCEKC CVT¶U�



MAX

N
O

R
M

SUPER

MIN

#UGIWTCQU FG SWG NC VGPUKÎP GNÃEVTKEC 
8QNV� 8� FG NC VQOC FG CNKOGPVCEKÎP EQTTGURQPFC C NQ FGUETKVQ
GP NC RNCEC FG FCVQU SWG GPEQPVTCTÃKU GP GN KPVGTKQT FG XWGUVTQ CRCTCVQ�
'P ECUQ FG KPEQORCVKDKNKFCF GPVTG VQOC [ GPEJWHG FGN CRCTCVQ� PQ WUÃKU CFCRVCFQTGU� VQOCU
OÕNVKRNGU Q RTQNWPICEKQPGU� UWUVKVWKF NC VQOC EQP QVTC FG VKRQ CFCRVQ RQT RGTUQPCN EWCNKHKECFQ�
.C VQOC SWG CNKOGPVC GN CRCTCVQ FGDG SWGFCT CN CNECPEG GP ECUQ FG KPVGTXGPVQU HWVWTQU 
NKORKG\C�
FGUECTEJCFQ� GVE���
'P ECUQ FG ECDNG FCÌCFQ� UWUVKVWKFNQ KPOGFKCVCOGPVG FKTKIKÃPFQQU C EGPVTQU GURGEKCNK\CFQU RCTC NC
EQORTC FGN ECDNG [ UW OQPVCLG�
.C UGIWTKFCF GNÃEVTKEC FG GUVG CRCTCVQ GUV¶ CUGIWTCFC UQNQ EWCPFQ GN OKUOQ UG GPEWGPVTC EQPGEVCFQ
C WP EKTEWKVQ GHKEC\ FG OCUC C VKGTTC EQOQ RTGXGGP NCU PQTOCU XKIGPVGU FG UGIWTKFCF GNÃEVTKEC�
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5K GN CRCTCVQ JC UKFQ VTCPURQTVCFQ JCUVC XWGUVTC ECUC GP RQUKEKÎP JQTK\QPVCN� GURGTCT WP RCT FG
JQTCU CPVGU FG EQPGEVCT GN GPEJWHG GNÃEVTKEQ� FG GUVG OQFQ FCTGOQU VKGORQ C CEGKVG FG XQNXGT C
HNWKT GP GN EQORTGUQT�
2TQEGFGT C NC .KORKG\C KPVGTPC [ NWGIQ EQPGEVCT GN CRCTCVQ C NC VQOC GNÃEVTKEC UKP WUCT TGFWEVQTGU

XGT +PUVCNCEKÎP GNÃEVTKEC�
4GIWNCT NQU VGTOQUVCVQU GP NC RQUKEKÎP FG EQPUGTXCEKÎP SWG UG CFCRVG C XWGUVTCU PGEGUKFCFGU 
XGT
7UQ FGN HTKIQ�EQPIGNCFQT��

PUESTA EN MARCHA

INSTALACIÓN ELÉCTRICA

USO DEL APARATO Regulación Congelador
2CTC TGIWNCT NC VGORGTCVWTC KPVGTPC IKTCT GN VGTOQUVCVQ SWG UG GPEWGPVTC GP NC \QPC FG OCPFQU�
0QTOCNOGPVG GU CFGEWCFC NC VGORGTCVWTC KPVGTOGFKC�

.7< 8'4&'

.7< 8'4&' GPEGPFKFC KPFKEC SWG GN CRCTCVQ GUV¶ EQPGEVCFQ GNÃEVTKECOGPVG 
GPEJWHG FGPVTQ FG NC
VQOC��

.7< 41,#

.7< 41,# GPEGPFKFC KPFKEC SWG NC VGORGTCVWTC FGPVTQ FGN EQPIGNCFQT GU FGOCUKCFQ ECNKGPVG 
GL�
(CNVC FG EQTTKGPVG� CXGTÈC� GVE��� � EQPGEVCT NC EQPIGNCEKÎP T¶RKFC [ EQPVTQNCF SWG NQU CNKOGPVQU FGN
EQPIGNCFQT PQ GUVÃP FGUEQPIGNCFQU PK UKSWKGTC RCTEKCNOGPVG�
/CPVGPGF EGTTCFC NC RWGTVC � EQPVTQNCF SWG NC NW\ TQLC UG CRCIWG FGPVTQ FG NCU � UKIWKGPVGU JQTCU [
GXGPVWCNOGPVG TGIWNCF GN VGTOQUVCVQ GP WPC RQUKEKÎP O¶U HTÈC�
.C NW\ TQLC RWGFG GPEGPFGTUG � FWTCPVG WP DTGXG RGTKQFQ FG VKGORQ� EQP NC EQPGZKÎP FG NC
EQPIGNCEKÎP T¶RKFC� VGPKGPFQ CDKGTVC NC RWGTVC RQT VKGORQ RTQNWPICFQ� FGURWÃU FG KPVTQFWEKT
ITCPFGU ECPVKFCFGU FG CNKOGPVQU HTGUEQU� UKP SWG UW GPEGPFKFQ KPFKSWG CPQOCNÈC CNIWPC�

.7< #/#4+..#

.7< #/#4+..# GPEGPFKFC KPFKEC SWG GUV¶ HWPEKQPCPFQ NC EQPIGNCEKÎP T¶RKFC� 'N EQPIGNCFQT GUV¶
RTQFWEKGPFQ GN O¶ZKOQ HTÈQ RQUKDNG�

#FXGTVGPEKC RCTC CRCTCVQU �#NVQ 5[UVGO�
'UVQU CRCTCVQU EQPVKGPGP WP GXCRQTCFQT EQP WPC Q FQU RNCECU CEWOWNCFQTCU FG HTÈQ� FG NCU EWCNGU�
WPC FG GNNCU EQNQECFC GP NQ CNVQ� UG GPEWGPVTC GP VQFQU NQU OQFGNQU FG GUVC UGTKG� NC QVTC� EQNQECFC
CDCLQ� GZKUVG UQNQ GP OQFGNQU O¶U ITCPFGU�
'UVG VKRQ FG GXCRQTCFQT TGFWEG FG OCPGTC PQVCDNG GN EQPUWOQ FG GPGTIÈC� 5KP GODCTIQ RQT NC
GNGXCFÈUKOC ECRCEKFCF FG CEWOWNCEKÎP FG HTÈQ FG NCU RNCECU GU PGEGUCTKQ� FGURWÃU FG JCDGT RWGUVQ GP
OCTEJC RQT RTKOGTC XG\ GN CRCTCVQ� GURGTCT RQT NQ OGPQU �� JQTCU CPVGU FG KPVTQFWEKT CNKOGPVQU�
RCTC RGTOKVKT C NC UQNWEKÎP SWG EQPVKGPGP NCU RNCECU SWG UG GPHTÈG NQ UWHKEKGPVG�

%10)'.#%+¦0 4�2+&#
'P NCU XGTUKQPGU UKP RWNUCFQT GP GN EWCFTQ FG OCPFQU NC EQPIGNCEKÎP T¶RKFC UG CEVKXC IKTCPFQ GN
OCPFQ C NC RQUKEKÎP 5�572'4�(( [ UG FGUEQPGEVC OCPWCNOGPVG IKTCPFQ PWGXCOGPVG GN OCPFQ GP
UGPVKFQ CPVK�JQTCTKQ�

2CTC QDVGPGT GN O¶ZKOQ XQNWOGP ÕVKN RQFÃKU SWKVCT NQU ECLQPGU RTGUGPVGU GP GN EQPIGNCFQT C
GZEGREKÎP FGN RTKOGTQ FG CDCLQ�



ATENCION CPVGU FG EGTTCT NCU RWGTVCU FGN EQPIGNCFQT� EQPVTQNCF SWG NCU DCPFGLCU [�Q ECLQPGU GUVÃP
RGTHGEVCOGPVG EGTTCFQU�

Congelación
'HGEVWCT C GUVC QRGTCEKÎP GP NCU OGLQTGU EQPFKEKQPGU JKIKÃPKECU [C SWG NC EQPIGNCEKÎP PQ GUVGTKNK\C�
'U CEQPUGLCDNG EQPIGNCT NQU CNKOGPVQU FKXKFKÃPFQNQU GP RCSWGVGU EQPUWOKDNGU GP WPC UQNC EQOKFC�
0Q KPVTQFW\E¶KU PWPEC CNKOGPVQU ECNKGPVGU� PK UKSWKGTC VGORNCFQU�
'ORCSWGVCT NQU CNKOGPVQU CPVGU FG KPVTQFWEKTNQU GP GN EQPIGNCFQT EQP DQNUCU FG RN¶UVKEQ� JQLCU FG
RQNKGVKNGPQ� RCRGN FG CNWOKPKQ � ECLCU RCTC NC EQPIGNCEKÎP 
GUVG OCVGTKCN NG GPEQPVTCTÃKU GP GN
EQOGTEKQ EQP NC KPFKECEKÎP Q#RVQ RCTC NC EQPIGNCEKÎPR��
%CFC RCSWGVG� ECLC GVE� SWG KPVTQFW\E¶KU GP GN EQPIGNCFQT FGDG VGPGT NQU UKIWKGPVGU TGSWKUKVQU�
V (GEJC FG GPXCUCFQ [ ECFWEKFCF�
V 0ÕOGTQ FG RQTEKQPGU EQPVGPKFCU�
V .QU HTCUEQU FG XKPQ FGDGP UQT FGN VKRQ RKTGZ [ PWPEC NNGPQU RQT EQORNGVQ 
NC EQPIGNCEKÎP FKNCVC

NQU NÈSWKFQU��
V .QU RCSWGVGU UGT¶P EQORTKOKFQU RCTC GNKOKPCT GN CKTG FGN KPVGTKQT [ SWG UGCP NQ OCU RNCPQU

RQUKDNG�
V %CFC RCSWGVG� FG EWCNSWKGT VKRQ� UGTC EGTTCFQ RCTC RTQVGIGT NQU CNKOGPVQU�
.C O¶ZKOC ECNKFCF FG CNKOGPVQU SWG RQFÃKU EQPIGNCT GP GN RNC\Q FG �� JQTCU GUV¶ KPFKECFC GP NC
RNCEC FG FCVQU� 0Q KPVTQFW\E¶KU PWPEC WPC ECPVKFCF UWRGTKQT� 0Q CEGTSWÃKU CNKOGPVQU HTGUEQU C NQU
[C EQPIGNCFQU RCTC PQ ECWUCT GP NQU ÕNVKOQU WPC GNGXCEKÎP FG VGORGTCVWTC�

.QU EQORCTVKOKGPVQU EQPIGNCEKÎP T¶RKFC UQP NQU FQU RTKOGTQU FG CTTKDC�

'URGTCT NCU UWEGUKXCU �� JQTCU CPVGU FG FGUEQPGEVCT NC EQPIGNCEKÎP T¶RKFC [ RQPGT GN VGTOQUVCVQ GP
RQUKEKÎP FG EQPUGTXCEKÎP�

&GUEQPIGNCF NQU CNKOGPVQU UQNQ RCTC WP KPOGFKCVQ WUQ� 'N FGUEQPIGNCFQ RWGFG UGT TGCNK\CFQ GP
EWCVTQ OQFQU�
V GP HTKIQ�
V C VGORGTCVWTC CODKGPVG�
V GP JQTPQ C �����u Q EQP OKETQQPFCU�
V FKTGEVCOGPVG GP EQEEKÎP�
'N FGUEQPIGNCFQ GP HTKIQ GU NC O¶U UGIWTC [ QU EQPUKGPVG CJQTTCT GPGTIÈC 
GN HTÈQ UQNVCFQ FWTCPVG NC
FGUEQPIGNCEKÎP GU EGFKFQ CN HTKIQTÈHKEQ��

Notas importantes
5K EQORT¶KU RTQFWEVQU [C EQPIGNCFQU CUGIWTCQU
FG SWG�
V .QU RCSWGVGU GUVÃP DKGP EGTTCFQU [ PQ

OCPKRWNCFQU Q FCÌCFQU�
V 0Q RTGUKGPVGP NGPVGU FG JKGNQ 
SWKGTG FGEKT

SWG JCP UKFQ [C FGUEQPIGNCFQU VQVCN Q
RCTEKCNOGPVG�

V NNGXGP NC HGEJC FG GPXCUCFQ [ NCU HGEJCU
TGNCVKXCU C NQU FKUVKPVQU VKRQU FG EQPIGNCFQT

GN XWGUVTQ GU �����

V SWG GPVTGVCPVQ PQ 5G JC[CP FGUEQPIGNCFQ PK
UKSWKGTC RCTEKCNOGPVG�

0Q GU KPVTQFW\E¶KU GP NC DQEC NQU RTQFWEVQU
EQPIGNCFQU PCFC OCU UCECTNQU FGN EQPIGNCFQT

JGNCFQU� RQNQU� EWDQU FG JKGNQ� GVE��� NC DCLKUKOC
VGORGTCVWTC C NC SWG UG GPEWGPVTCP RQFTÈCP
RTQXQECT SWGOCFWTCU FG HTÈQ Q RQUKDNGU NGUKQPGU
GP NC NGPIWC�
'P ECUQ FG SWG HCNVG NC GPGTIÈC GNÃEVTKEC RQT
OWEJCU JQTCU RTQXGGT CN VTCUNCFQ FG NQU
CNKOGPVQU EQPIGNCFQU C QVTQ EQPIGNCFQT GP
HWPEKQPCOKGPVQ�
5K NQU CNKOGPVQU 5G JCP FGUEQPIGNCFQ CWPSWG
UGC UQNQ RCTEKCNOGPVG� XQNXGF C EQPIGNCTNQU
UQNQ FGURWÃU FG JCDGTNQU EQEKPCFQ�
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%WCPFQ VGPI¶KU CNKOGPVQU HTGUEQU SWG EQPIGNCT� FGDÃKU RQPGTNQU GP GN EQORCTVKOKGPVQ FG
EQPIGNCEKÎP T¶RKFC� RQPKGPFQ NQU EQPIGNCFQU GP GN EQORCTVKOKGPVQ FG EQPUGTXCEKÎP� CEVKXCT FGURWÃU
NC EQPIGNCEKÎP T¶RKFC� 6TCPUEWTTKFCU �� JQTCU RQFÃKU FKURQPGT NQU CNKOGPVQU HTGUEQU GP GN
EQORCTVKOKGPVQ FG EQPIGNCEKÎP T¶RKFC�

CONGELACIÓN

DESCONGELACIÓN

.QU UKIWKGPVGU EQPVTQNGU GUV¶P RTGUGPVGU UQNQ GP CNIWPCU XGTUKQPGU�

Termómetro electrónico
%QORTGPFG NC NW\ TQLC FG CNCTOC VGORGTCVWTC� NC NW\ COCTKNNC FG NC EQPIGNCEKÎP T¶RKFC� NC NW\ XGTFG
FG NC EQPGZKÎP GNÃEVTKEC� NC GUECNC VÃTOQOGVTKEC [ WP RWNUCFQT� 'P CNIWPCU XGTUKQPGU NC NW\ TQLC FG
CNCTOC [ NC NW\ XGTFG FG EQPGZKÎP GUV¶P TGFWEKFCU C WPC UQNC NW\ SWG ECODKC FG EQNQT� 'N RWNUCFQT
EQPGEVC [ FGUEQPGEVC NC EQPIGNCEKÎP T¶RKFC�

Alarma puerta frigo abierta
7P RKVKFQ GORKG\C UQPCT EWCPFQ NC RWGTVC UG FGLC CDKGTVC FWTCPVG O¶U FG WP OKPWVQ� 2CTC RCTCT GN
UQPKFQ GU UWHKEKGPVG EGTTCT NC RWGTVC Q CRTGVCT GN KPVGTTWRVQT�

Alarma temperatura congelador
%WCPFQ NC NW\ TQLC GUV¶ KPVGTOKVGPVG� UWGPC WP RKVKFQ RCTC CFXGTVKT SWG NC VGORGTCVWTC FGN
EQPIGNCFQT GU FGOCUKCFQ ECNKGPVG� 'N RKVKFQ UG RCTC CEEKQPCPFQ GN RWNUCFQT FG EQPIGNCEKÎP T¶RKFC�



Limpieza interna
#PVGU FG GHGEVWCT EWCNSWKGT VKRQ FG QRGTCEKÎP FGUGPEJWHCT FG NC VQOC FG EQTTKGPVG GNÃEVTKEC�
4GCNK\CT NC NKORKG\C FGN EQPIGNCFQT WUCPFQ DKECTDQPCVQ FG UQFKQ FKNWKFQ GP CIWC 
� EWEJCTCFC ECFC
� NKVTQU FG CIWC�� 01 75'+5 &'6'4)'06'5 #$4#5+815� #ENCTCT EQP CIWC [ UGECT EQP WP
RCÌQ� %QPGEVCT C NC EQTTKGPVG GNÃEVTKEC� %QNQECT GN VGTOQUVCVQ FGN HTKIQ GP NC VGORGTCVWTC FG
EQPUGTXCEKÎP� 'URGTCT FG � C � JQTCU CPVGU FG KPVTQFWEKT NQU CNKOGPVQU� 2CTC WVKNK\CT GN EQPIGNCFQT
CEVKXCT NC EQPIGNCEKÎP T¶RKFC [ GURGTCT FG � C � JQTCU CPVGU FG KPVTQFWEKT RTQFWEVQU EQPIGNCFQU Q
HTGUEQU GP UWU TGURGEVKXQU EQORCTVKOGPVQU� 6TCPUEWTTKFCU �� JQTCU FGUFG NC EQPGZKÎP FG EQPIGNCEKÎP
T¶RKFC� FGUEQPGEVCTNC�

Limpieza externa
#PVGU FG EWCNSWKGT QRGTCEKÎP FGUGPEJWHCT GN CRCTCVQ FG NC ENCXKLC FG EQTTKGPVG� 2CTC NC NKORKG\C
GZVGTPC GORNGCF NQU OKUOQU OÃVQFQU SWG RCTC NC NKORKG\C KPVGTPC� 4GEQTFCF FG XG\ GP EWCPFQ� FG
NKORKCT GN EQPFGPUCFQT SWG 5G GPEWGPVTC GP NC RCTVG RQUVGTKQT FGN CRCTCVQ� 2CTC VCN QRGTCEKÎP WUCT
WP RKPEGN UGEQ Q OGLQT WP CURKTCFQT�

#PVGU FG NNCOCT CN UGTXKEKQ FG CUKUVGPEKC � EQPVTQNCF SWG UG RWGFC GNKOKPCT NC OQNGUVKC GP DCUG C NQU
UKIWKGPVGU EQPVTQNGU�
4WKFQU KPUÎNKVQU � 0Q JCDÃKU TGIWNCFQ DKGP NCU RCVCU [ GN EQPIGNCFQT XKDTC�
.C RQVGPEKC FG GPHTKCOKGPVQ FKUOKPW[G � JCDÃKU KPVTQFWEKFQ WPC ECPVKFCF UWRGTKQT FG CNKOGPVQU C
NC CEQPUGLCFC� *CDÃKU CDKGTVQ FGOCUKCFCU XGEGU NC RWGTVC� .C RWGTVC PQ GUV¶ DKGP EGTTCFC�
'N CRCTCVQ PQ GPHTÈC � %QPVTQNCF UK GN GPEJWHG GUV¶ GP EQPVCEVQ EQP NC VQOC� 6GPÃKU WP HWUKDNG
GNÃEVTKEQ FG NQU RNQOQU FG NC ECUC SWGOCFQ� *C UCNVCFQ GN KPVGTTWRVQT IGPGTCN FG NC ECUC� 6GTOQUVCVQ
CRCICFQ� OCPFQ GP ��
2CTVG GZVGTPC FGN CRCTCVQ ECNKGPVG � 0Q EQPUVKVW[G WP FGHGEVQ� UKTXG RCTC RTGXGPKT NC HQTOCEKÎP FG
EQPFGPUCEKÎP GP NC RCTVG GZVGTPC FGN CRCTCVQ�
.CU ECTPGU EQPIGNCFCU VKGPGP GUVTKCU DNCPSWGEKPCU � 'UV¶KU WUCPFQ VGORGTCVWTCU FGOCUKCFQ DCLCU Q
PQ JCDÃKU TGURGVCFQ NCU HGEJCU FG ECFWEKFCF KPFKECFCU GP NCU VCDNCU�
%QPIGNCEKÎP KPEQORNGVC � 'U PQTOCN SWG NQU RTQFWEVQU SWG EQPVKGPGP OWEJC ECPVKFCF FG C\ÕECT�
ITCUCU [ CNEQJQN EQOQ NQU JGNCFQU Q \ÕOQU PQ UG EQPIGNGP EQORNGVCOGPVG [ SWGFGP RCTEKCNOGPVG
DNCPFQU�
)QVCU FG CIWC GP NCU RCTGFGU GZVGTPCU FGN CRCTCVQ � 'P NCU GUVCEKQPGU KPVGTOGFKCU� RTKOCXGTC [
QVQÌQ EWCPFQ NC ECNGHCEEKÎP FQOÃUVKEC PQ HWPEKQPC� RWGFG UWEGFGT SWG NCU RCTGFGU GZVGTPCU FGN
CRCTCVQ UG EWDTCP FG IQVCU FG CIWC 
%QPFGPUCEKÎP�� 'UVG HGPÎOGPQ PQ EQORTQOGVG GN DWGP
HWPEKQPCOKGPVQ FGN CRCTCVQ [ PQ GU RGNKITQUQ RCTC NCU RGTUQPCU�
(QTOCEKÎP FG GUECTEJC GP GN KPVGTKQT � 0Q JCDÃKU EGTTCFQ DKGP NC RWGTVC � *CDÃKU CDKGTVQ OW[
HTGEWGPVGOGPVG NC RWGTVC�
)QVCU FG CIWC Q JKGNQ GP NC RCTGF XGTVKECN FGN HQPFQ HTKIQ � 0Q EQPUVKVW[G WP FGHGEVQ�
.C RWGTVC UG CDTG EQP FKHKEWNVCF � 'U PQTOCN SWG� GURGEKCNOGPVG PCFC O¶U JCDGTNC EGTTCFQ� NC
RWGTVC QHTG\EC WPC EKGTVC TGUKUVGPEKC C NC CRGTVWTC� GUVQ UKTXG RCTC CUGIWTCT NC RGTHGEVC JGTOGVKEKFCF
FG NCU RWGTVCU�
'U UWHKEKGPVG GURGTCT RQEQU OKPWVQU CPVGU FG XQNXGT C CDTKTNC
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LIMPIEZA

PEQUEÑAS ROTURAS Y
ANOMALÍAS

Descarchamiento del congelador
4GCNK\CT GN FGUECTEJCOKGPVQ ECFC XG\ SWG PQVÃKU GP GN KPVGTKQT FGN EQPIGNCFQT HQTOCEKQPGU FG
GUECTEJC [ JKGNQ UWRGTKQTGU C ��� OO� 6CN GUVTCEVQ TGFWEG GN RQFGT FG GPHTKCOKGPVQ NQ SWG ECWUC WP
OC[QT EQPUWOQ FG GPGTIÈC�

'PXQNXGFNQU CNKOGPVQU GP RCRGN FG RGTKÎFKEQ [ NWGIQ GP OCPVCU 
VCODKÃP RWGFGP WUCTUG DQNUCU
VÃTOKECU�� RQPGFNQU GP WP NWICT HTÈQ� GP GURGTC FG UGT KPVTQFWEKFQU GP GN EQPIGNCFQT�
#PVG FG TGCNK\CT QVTCU QRGTCEKQPGU FGUEQPGEVCT GN GPEJWHG FG NC VQOC FG EQTTKGPVG�

2CTC HCXQTGEGT [ CEGNGTCT NC NKEWCEKÎP FGN JKGNQ� EQNQECF WPC EC\WGNC FG CIWC ECNKGPVG GP GN
EQPIGNCFQT� CKUN¶PFQNC� FGN HQPFQ� EQP WPC VCDNC FG OCFGTC�
0Q WUÃKU GUVWHCU� UGECFQTGU FG RGNQ [ QVTQU CRCTCVQU GNÃEVTKEQU� EWEJKNNQU [ QVTQU QDLGVQU FG OGVCN�
RQFTÈCKU FCÌCT KTTGRCTCDNGOGPVG GN EQPIGNCFQT�
(KPCNK\CFQ GN FGUECTEJG� RCTC TGCNK\CT NC NKORKG\C [ NC TGKPVTQFWEEKÎP GP GN EQPIGNCFQT UGIWKT
GUETWRWNQUCOGPVG NCU KPFKECEKQPGU FCFCU �

DESCARCHAMIENTO

#FXGTVGPEKC RCTC CRCTCVQU �#NVQ
5[UVGO�
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Carne fresca

Se aconseja la completa descongelación antes de cocinar la carne para evitar que se haga
mas rápidamente por fuera que por dentro, a excepción de los filetes empanados que pue-
den ponerse a freír directamente con llama medio-baja y para las carnes cocidas.

Animales de corral
Prepararlos desplumados/pelados, sin vísceras, eventualmente cortados en pedazos, lavados
y secos.

Caza
Prepararles desplumados, pelados, desventrados, eventualmente troceados, lavados y secos.

Pescado

Platos cocinados
Nota: la duración de conservación de los platos cocinados es menos breve si se usan como
condimentos panceta y tocino.

Poner directamente sobre la llama o en el horno, sin descongelar.

PRODUCTO DURACIÓN
Cordero trozos pequeños 8 meses
Cerdo asado 5 meses
Cerdo patas 4 meses
Vaca cocida, roastbeef 10 meses
Vaca chuletas, costillas, guisado

8 meses
Ternera asada
Ternera chuletas, pierna 10 meses
Carne picada 4 meses
Vísceras 3 meses
Salchichas 2 meses

PRODUCTO DURACIÓN
Pato 4 meses
Conejo 6 meses
Gallina para caldo 7 meses
Oca 4 meses
Pollo 10 meses
Pavo 6 meses
Higadillos, etc 3 meses

PRODUCTO DURACIÓN
Pato selvaje

8 mesesChocha
Faisau
Liebre 6 meses
Perdices

8 meses
Codornices

PRODUCTO DURACIÓN PREPARACIÓN
Carpa

2 meses Descamar, limpiar, descabezar, lavar, secar y congelar

Lucio
Rodaballo
Salmón
Caballa
Tenca
Trucha
Dorada

3 meses
Pelar, desventrar, descabezar, dejar en agua salada y fría por 30 segundos, secar y 
congelarLenguados

PRODUCTO DURACIÓN COCCIÓN DE PREPARACIÓN
Salsa de carne

3 meses
No completa

Salsa de tomate Completa
Sopa de verduras 2 meses Sin pasta
Lasañas 4 meses No completa
Asados 2 meses Completa
Osobucos 1 mes

No completa
Carnes en salsa 3 meses
Aves de caza

2 meses
CompletaPescado hervído, Pescado al horno

Pimientos, Berenjenas, Calabazines rellenos de carne
Setas, pisto

No completa
Espinacas cocidas
Pizza 6 meses Completa
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Os aconsejamos, para no perder en el agua las vitaminas y minerales, cocer las verduras al
vapor. En este modo no tendréis que esperar a que estén secas y podréis congelarlas, será
suficiente que se enfríen.

La verdura, en general, es mejor puesta directamente a cocer sin descongelar. Reducir opor-
tunamente los tiempos de cocción teniendo en cuenta los tiempos de ebullición hechos antes
de la congelación.

La fruta va cubierta con azúcar o almíbar según los casos. La cantidad de azúcar usada para
la conservación es aproximadamente de 250 gr. por kilo de fruta. Los almíbares se usan de
distintas porcentuales y se preparan llevando a ebullición el agua en la que ha sido deshecho
el azúcar. Las varias concentraciones son:
• solución al 30%, azúcar 450 gr. por litro de agua
• solución al 40%, azúcar 650 gr. por litro de agua
• solución al 50%, azúcar 800 gr. por litro de agua.

para mantener inalterado el color de la fruta meterla en zumo de limón antes de cubrirla con
el azúcar, o añadir zumo de limón al almíbar. Los paquetes de fruta para congelar necesitan
una hora de asestamiento en el frigorífico antes de ser introducidos en el congelador. El al-
míbar debe cubrir completamente.

Se conserva por 2 meses. Descongelar en el horno a 50  C metiendo el pan antes de encen-
der la llama.

Congelar la mantequilla y el queso dividiéndoles en trozos para el consumo semanal. La man-
tequilla se conserva 8 meses al igual que los quesos duros, los quesos blandos 4 meses. La
descongelación se realiza en el frigorífico poniendo atención a la condensa que lógicamente
se formará sobre estos productos.

Espárragos 12 meses Lavar, cortar 2 minutos
Coliflor 6 meses Limpiar, cortar a trozos 2 minutos (1)
Alcachofas

12 meses

Quitar las hojas externas 6 minutos (1)
Alubias Desgranar 3 minutos
Alubia verde Lavar, limpiar 4 minutos
Setas Limpiar 2 minutos (1)
Berenjenas Lavar, trocear 4 minutos (2)
Pimientos (3) Lavar, trocear, quitar las semillas

No escotarGuisantes, Tomates (3)
Desgranar y congelar. Ponerles enseguida en un 
único extracto, luego empaquetar

Peregil, basílico 8 meses
Lavar

Espinacas
12 meses

2 minutos
Mixto preparado para 
menestra

Lavar, trocear, dividir en porciones. No pongis las 
patatas, se ennegrecen.

No escotar

(1) Poner en el agua de cocción un poco de vinagre o limón (agua ácida).
(2) Poner bajo sal antes de proceder a la cocción.
(3) En la descongelación estas verduras se empapan, en base a la cantidad de agua en ellas contenidas. Aconsejamos por ello la 

congelación sólo si queréis consumir los productos cocidos.

Albaricoque 8 meses Lavar, deshuesar, almíbar al 40%
Piña

10 meses
Pelar, trocear, almíbar al 50%

Naranjas Pelar, trocear, almíbar al 30%
Cerezas Lavar, deshuesar, cubrir de azúcar o almíbar al 30%
Fresas

12 meses
Lavar, limpiar y cubrir de azúcar

Melón Pelar, trocear, quitar la semillas y cubrir con almíbar al 30%
Melocotones 8 meses Pelar, deshuesar, cubrir con almíbar al 50%
Pomelos 12 meses Pelar, trocear, almíbar al 30%
Jugo de agrios 10 meses Exprimir, quitar semillas, azucarar
Ciruelas

12 meses
Lavar, deshuesar, cubrir de azúcar o almíbar al 50%

Uvas Separarlas del racimo, lavarlas y cubrirlas de azúcar o almíbar al 30%
Mirtilos, moras, ribes, uva 
espina grosellas

10 meses Lavar, limpiar, cubrir con azúcar
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ü�� 2. 2!)3��. �$ #� �/� �0�.�+10��
�12& �.� �0!��+"� �� !0�20 �. 2.
�.2.%*�020 �.� ���� �)� )2.� 2. �$020
�.�0�!�%0� �.� �02��
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õ2.� �$020 3!�1�. 2!)3��. �.� ���020 �. 2. �.2.%*�020� �!��0� �!+2. �. ./0��1020 2��

��1� 2�" 2.$0�." �.2�%#��" ��� �2." 2. �.20%#����. 12�" ��10�" 2�" 1#�2�!�1�"� ��0�2.

���020 10 �0�2 #!��. 2�� 2.$0�. �.2�%#��� õ2.� �0!�1 #� �� +!0" �.� �02� �� !0�20 �.

2.�2 � ��1020 2. 3!�1�. 2!)3��. 12�� ��1� 2�" 2.$0�." �.2�%#��"�

�.2�%#��

Î0�)�&�.

Ï� .�)� #� � ��0�$ � #��!$ #� �)� 10 �0!���" �.!.��.��"�

þ�0�2! ���) �0!�)�02! 
�#��0!��.����0� 2�� �)����� �#$��. 2 # 1����� #� �0!� �!.1�0"� 2 ��2!�� 3&" 2�" 2.$0�."

�.2�%#��"� 2 �!�1�� 3&" 2�" ��0�2!���" 1*�/01�"� 2�� �0!� �02!��� ����.�. �.� ��.

����2! �

�0 �0!���" �.!.��.��" 2 �)���� 3&" 2 # 1����� # �.� 2 �!�1�� 3&" 2�" 1#�/�10&"�

�!�1� �2.� 10 ��. �)� �#$��. �  � �. .����0� $!+�.� 	 ����2! ���0� �.� ����0� 2��

2.$0�. �.2�%#���

������ �)!2. %#�0� # .� �$2�
ò�. 1����� .!$��0� �. �$0� )2.� � �)!2. ���0� .� �$2� ��. �0!�11)20! .�) � �0�2)� +�. �.

12.�.2�20 2 � �$ 0��.� .!�02) �. ��0��020 2�� �)!2. � �. ����020 2 � /�.�)�2��

������ �0!� �!.1�." �.2.%*�2�
õ2.� � �)����� �#$��. .�.�&1���0�� ��. ���!) 1����� �$0� ��. �. �! 0�/ � �0� �&" �

�0!� �!.1�. 2 # �.2.%*�2� 0��.� #�0!� ���� �012�� 	 ���!) 1����� 12.�.2�0� ��� �2." 10

�0�2 #!��. 2�� 2.$0�. �.2�%#�� �����2! ��



ü1&20!��� �.�.!�)2�2.
�!�� .�) ���0 0��!�0�. ����020 2 3�" .�) 2�� �!��. 2 # ��0�2!�� * !0*�.2 "� ü�20�0�20 2��

�.�.!�)2�2. 12 %#�0� �.� 12 � �.2.%*�2� $!�1�� � �+�2." 1)/. 2 # 3.��2 * /�.�#����

10 �0!) �� � #2��� ��. ���0 � ��2!. �0! *�� �þ� ��þ�ÿ����ÿüÿ	ü ù����
�ù�	ÿ�ù

��
 �ù�ùý�
�� �0����020 �0 �0!) �.� 120��+�020 �0 ��. �.��� ú��020 2 3�" 12��

��0�2!��� �!��.� +#!��020 2 � /�.�)�2� 2 # %#�0� # 12�� �0!� �!.1�. 2�" 1#�2�!�1�"�

�0!����020 ��� +!0" �!�� �. ���020 2. 2!)3��.� +�. �. $!�1�� � ��1020 2 � �.2.%*�2��

���020 10 �0�2 #!��. 2�� 2.$0�. %*��� �0!����020 ��� +!0" �!�� �. �.�.���020 12�"

.�2�12 �$0" ��10�" 2. �.20%#����. � 2. 3!�1�. �! ')�2.� ù3 * �0!�1 #� �� +!0" .�) 2��

0�1.�&�� 2�" 2.$0�." %*��"� 2�� ����020�

ü�&20!��� �.�.!�)2�2.
�!�� .�) ���0 0��!�0�. ����020 2 3�" .�) 2�� �!��. 2 # ��0�2!�� * !0*�.2 "� +�. 2��

0�&20!��� �.�.!�)2�2. .� � #�0�20 2�" �/�0" �0�)/ #" �.� 2�� �/�. �0�2)2�2. � #

03.!�)1.20 ��. 2�� 01&20!��� �.�.!�)2�2.� ,#���0�20 �&" �.2� /�.12��.2. �!��0� �.

�.�.!��020 2 � 1#��#��&2��   � � " �!�1�02.� 12 ��1& ��! " 2�" 1#1�0#�"� +�. �.

�.�.!��020 2 � 1#��#��&2�� $!�1�� � �0�20 ��. 120��) ����� � .�)�� �.�*20!.� 2��

��0�2!��� 1� *�.�

�!�� �. �.��1020 2�� 20$���� #��!01�.� 0�.���0*020 0�� �� !0�20 �. �*1020 2 �!)����.� �.1��)�0� �
12 #" .�)� #� #" 0���$ #"� �.!��0� � �)!#� � ± ûü� �$020 !#���10� 1&12� 2. �)/�. �.�  
�.2.%*�2�" ����02.�� þ �1$*" 2�" %*��" 0�.22+�02.� ± ò$020 ���0� ��. .�+20!� � 1)2�2. 2! 3��&�
.�) .#2� � # 1#��12�2.�� ò$020 .� ��0� ��!. � ���" 3 !�" 2�� �)!2.� û0� �$020 ��0�10� �.�� 2�� �)!2.�
þ 1#1�0#� /0� %*$0� ± ü���$020 0��� 2 3�" �!�1�02.� 10 0�.3� �0 2�� �!��.� �$0� �.0� ��. .13��0�. 2�"
��0�2!���" 0��.2�12.1�" 2 # 1��2� *� ��010  �0���)" /�.�)�2�" 2 # 1��2� * 1."�  �0!� 12�2�" 0��.�
1��12)"�  /�.�)�2�" 12 �� � ���.� " 0��.� �012)" 0�&20!��� ± ûü� .� 20�0� ��. 0��22&�.� .���
$!�1��0*0� ��. �. �! ����0� 2 � 1$��.2�1�) 2�" #�!.1�." 12�� 0�&20!��� ��0#!� 2�" 1#1�0#�"� 	.
�.20%#����. �!�.2. �$ #� �1�!0" �&!�/0" ± �!�1�� � �0�20 �0!� �!.1�0" #�0!� ���� $.����" �
/0� �$020 2�!�10� 2�" ��0! ����0" ���0&" � # #� /0���* �2.� 12�" ���.��/0"� ù20��" �.2�%#�� ± ü��.�
3#1� � ���) )2� 2. �! ')�2. � # �0!��$ #� � �* ��$.!�� ���.!� �.�  ��)��0#�. )�&" 2. �.�&2� �  �
$#� �� �. ��� �.2.%*$ �2.� 20�0�&" �.� �. �.!.��� #� �0!��+" �.�.��� �2.�)�0" �0! * 12.
0�&20!��� 2 �$+�.2. 2�" 1#1�0#�" ± �2�" 0�/���010" 0� $�"� �� ��� �.� 3���)�&! � )2.� �  ���.��
��!�.�1� /0� �!�1�02.� 10 �0�2 #!��.� �� !0� �. 1#��0� +120 2. 0�&20!��� 2 �$+�.2. 2�" 1#1�0#�" �.
�0��1 #� �0 12.�)�0" �0! * �1#��*��&1��� ù#2) 2 3.��)�0� /0� 0���20� 2�� 1&12� �0�2 #!��. 2�"
1#1�0#�" �.� /0� 0��.� 0�����/#� ��. 2 � ���!&� � �$��.2�1�)" ��$��" 12 01&20!��) ± û0� �$020
��0�10� �.�� 2�" �)!20"� ò$020 .� ��0� ��!. � ���" 3 !�" 2�" �)!20"� �2.�)�0" �0! * � ��� " 12 
���02 2 �$&�. 2 # ��� #" %#�0� # ± û0� .� 20�0� ��. 0��22&�.� û0� .� ��0� 0*� �. � �)!2. ±

ü��.� 3#1��) �&"� 0�/��� .��1&" �02� 2 ��0�1�� 2�"� � �)!2. �. ���0� ��. ��� �. .�2�12.1� �.2� 2 
�� ���. 2�"� .#2) $!�1��0*0� ��. �. 0�.13.���0� ��. 2��0� �!�2��. 12�" �)!20"� ü��.� .!�02) �.
�0!����020 �0!��� �0�2� �!�� �. 2�� �.�.� ��020�
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Ì��!�" ú�)�0" �.�
ù�&�.��0"

ù�)%#�� 2 # �.2.%*�2�
ü�20�0�20 2�� .�)%#�� ���0 3 !� � # �.!.2�!0�20 12 01&20!��) 2 # �.2.%*�2�
1$��.2�1� *" ��$��" �.� ��� # .�+20! #" .�) 2. ��� PP� ù#2) 2 12!+�. �0�+�0� 2��
/#�.2)2�2. 2�" %*��" �.� �! �.�0� ��. �0�.�*20!� �.2.���&1� 0��!�0�."�
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�.�*20!. 10 ��. %#�0� �
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+�. �. /�0#� �*�020 �.� �. 0��2.$*�020 2 ��+1�� 2 # ��� #� 2 � �020�20 ��. �.21.!)�. �0
�012) �0!) ��1. 12 � �.2.%*�2� �.� 2�� .� � �+�020 12 � ��2 �0 ��. ���!� �*���� 1.��/.�
��� $!�1�� � �0�20 ���!�" 1)��0"� ��12 ����. �.���+� � ���0" ��0�2!���" 1#1�0#�"�
�.$.�!�. � ���. �02�����. .�2��0��0�.� ��.2� �� ! *� �. $.��1 #� .�0�.�)!�&2. 2��
1#1�0#�� �02� 2�� .�)%#�� ��. �. ���020 2�� �.�.!�)2�2. �.� �. �.�.���020 2. �! ')�2.
12 � �.2.%*�2�� .� � #�0�20 1$ �.12��� 2�" 0�/0��0�" � # �!�1� �2.� 12 �03��.� 
³�.�.!�)2�2.´�

ù�)%#��

�! 0�/ � ��1� ��. 1#1�0#�"
³
%�� * �#12��.2 "´
õ2.� 12.�.2�0� � 1#1�0#� ��. �.
���020 2�� .�)%#�� �.� �. 2��
�.�.!�1020� $!0��� �2.� �0!�� # ��
+!0" ��.2�  � ����0" �0!�.�� �2.� ��$!�
�. 3��1 #� 2�� �0!� �!.1�. 2 #
�0!����� �2 "� õ1 0��.� �!*0" �.
1#�0$�� #� �. 1#11&!0* #� ��$�� �.�
12.�)�0" �0! * 12�� 0�&20!��� 2 #"
0��3��0�.�

+�. 2�� 1#�� �� 2 # �0! * 2�" .�)%#��" �� !0�20� 10 �0!��� � �2��.� �. $!�1�� � �0�20 2 
32#.!������0�/�� 	 �0!��20 12�� 1$�1�� � # #��!$0� ��¶.#2� 2�� $!�1� �.� �.�0*020 2 
�0!) �0 2�� � ��0�. 2 # 20�0#2.� # 1#!2.!� * 2 # �.2.%*�2��
õ2.�  ��� " .!$��0� �. ��+�0�� �� !0�20 �. /�0#� �*�020 2 �0$+!�1�. 2 # .�) 2.
2 �$+�.2. 2 # �.2.%*�2�� �0 2�� 0�.3!� $!�1� 2�" 0�/���" ���!�" ��.12���" 1��2 #�."�



ÖñÝóêï êñÝáò

ÓõíéóôÜôáé  ôï  ôÝëåéï  îåðÜãùìá  ôïõ  êñÝáôïò   ðñéí  áðü ôï ìáãåßñåìá  ãéá  íá  ìçí  øÞíåôáé  ãñçãïñüôåñá
åîùôåñéêÜ  êáé áñãüôåñá  óôï  åóùôåñéêü  ôïõ,  åêôüò  áðü  ôá óíßôóåë êáé ôá âñáóôÜ  êñÝáôá  ðïõ ìðïñïýí
íá ìðáßíïõí êáôåõèåßáí ãéá øÞóéìï óå ìåóáßá/÷áìçëÞ öùôéÜ.

Æþá ôçò áõëÞò
Ôá åôïéìÜæåôå áöáéñþíôáò öôåñÜ/äÝñìá, åíôüóèéá êáé åíäå÷ïìÝíùò ôá êüâåôå óå êïììÜôéá, ìåôÜ ôá ðëÝíåôå
êáé ôá óêïõðßæåôå.

ÊõíÞãé
Ôá åôïéìÜæåôå áöáéñþíôáò öôåñÜ/äÝñìá, åíôüó
èéá êáé åíäå÷ïìÝíùò ôá êüâåôå óå êïììÜôéá, ìåôÜ ôá ðëÝíåôå êáé ôá óêïõðßæåôå.

ØÜñé

ÌáãåéñåìÝíá öáãçôÜ
Ç  äéÜñêåéá  ôçò óõíôÞñçóçò ôùí ìáãåéñåìÝíùí öáãçôþí ìåéþíåôáé åÜí ÷ñçóéìïðïéåßôå ùò êáñýêåõìá
ìðÝúêïí Þ ÷ïéñéíü ëßðïò.

Ôá  âÜæåôå  êáôåõèåßáí  óôçí  öùôéÜ  Þ óôï öïýñíï, ÷ùñßò íá ôá îåðáãþíåôå.

 Ðñïúüí ÄéÜñêåéá
Áñíß óå ìéêñÜ êïììÜôéá 8 ìÞíåò
×ïéñéíü øçôü 5 ìÞíåò
×ïéñéíÝò ìðñéæüëåò 4 ìÞíåò
Ìïó÷Üñé âñáóôü, ñïóìðßö 10 ìÞíåò
Ìïó÷Üñé,öÝôåò,ìðñéæüëåò,íïõÜ

8 ìÞíåò
Ìïó÷áñÜêé øçôü
Ìïó÷áñÜêé öÝôåò, ìðñéæüëåò 10 ìÞíåò
ÊéìÜò 4 ìÞíåò
Åíôüóèéá 3 ìÞíåò
ËïõêÜíéêá 2 ìÞíåò

Ðñïúüí ÄéÜñêåéá
ÐÜðéá 4 ìÞíåò
ÊïõíÝëé 6 ìÞíåò
Êüôá ãéá óïýðá 7 ìÞíåò
×Þíá 4 ìÞíåò
Êïôüðïõëï 10 ìÞíåò
Ãáëïðïýëá 6 ìÞíåò
Åíôüóèéá 3 ìÞíåò

Ðñïúüí ÄéÜñêåéá
Áãñéüðáðéá

8 ìÞíåòÌðåêÜôóá
Öáóéáíüò
Ëáãüò 6 ìÞíåò
ÐÝñäéêá

8 ìÞíåò
Ïñôýêé

Ðñïúüí ÄéÜñêåéá Ðñïåôïéìáóßá
Êõðñßíïò

2 ìÞíåò
Êáèáñßæåôå  ôá  ëÝðéá  âãÜæåôå  ôá  êüêáëá  êáé  ôá  åíôüóèéá, áöáéñåßôå ôï 
êåöÜëé, ôï ðëÝíåôå ôï óêïõðßæåôå êáé êáôáøý÷åôå.

Ëïýôóïò
ÊáëêÜíéá
Óïëïìüò
Óêïõìðñß
Ôßãêá
ÐÝóôñïöá
Ôóéðïýñá

3 ìÞíåò
ÂãÜæåôå  ôï  äÝñìá ôá  êüêáëá  êáé  ôá åíôüóèéá, áöáéñåßôå ôï êåöÜëé,ðëÝíåôå êáé 
ôá âÜæåôå óå áëáôéóìÝíï êñýï íåñü ãéá 30 äåõôåñüëåðôá, óêïõðßæåôå êáé 
êáôáøý÷åôå.

Ãëþóóá

Ðñïúüí ÄéÜñêåéá ØÞóéìï ðñïåôïéìáóßáò
ÓÜëôóá êéìÜ

3 ìÞíåò
ÌéóïìáãåéñåìÝíïò

ÓÜëôóá íôïìÜôáò ÐëÞñåò ìáãåßñåìá
Óïýðá ëá÷áíéêþí 2 ìÞíåò ×ùñßò æõìáñéêÜ
ËáæÜíéá 4 ìÞíåò ÌéóïìáãåéñåìÝíïò
ØçôÜ 2 ìÞíåò ÐëÞñåò ìáãåßñåìá
Ìïó÷áñßóéï êñÝáò ìå êüêáëï êáé ìåäïýëé 1 ìÞíá

ÌéóïìáãåéñåìÝíïò
ÂñáóôÜ êñÝáôá 3 ìÞíåò
ÊõíÞãé óáëìß

2 ìÞíåò
ÐëÞñåò ìáãåßñåìá

ØÜñé âñáóôü
ØÜñé óôï öïýñíï
ÐéðåñéÝò, ìåëéôæÜíåò, êïëïêõèÜêéá ãåìéóôÜ ìå êéìÜ
ÌáíéôÜñéá, ðéðåñéÝò

ÌéóïìáãåéñåìÝíïò
ÓðáíÜêéá âñáóôÜ
Ðßôóá 6 ìÞíåò ÐëÞñåò ìáãåßñåìá
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Ëá÷áíéêÜ
Óáò óõíéóôïýìå, ãéá íá ìçí ÷Üíïíôáé óôï íåñü ïé âéôáìßíåò, íá æåìáôÜôå  ôá  ëá÷áíéêÜ  óôïí  áôìü. ¸ôóé
äåí  ÷ñåéÜæåôáé  íá ðåñéìÝíåôå  ôï  óôÝãíùìá ôïõò ãéá íá ôá âÜëåôå óôçí êáôÜøõîç, áëëÜ åßíáé áñêåôü ìüíï
íá êñõþóïõí.

Ôá  ëá÷áíéêÜ, ãåíéêÜ, åßíáé  êáëýôåñá íá  ìðáßíïõí êáôåõèåßáí ãéá  ìáãåßñåìá  ÷ùñßò ðñéí íá îåðáãþíïõí.
Ìåéþíåôå êáôáëëÞëùò ôïí   ÷ñüíï  ôïõ  ìáãåéñÝìáôïò, õðïëïãßæïíôáò  ðùò  Þôáí  Þäç æåìáôéóìÝíá ðñéí
áðü ôçí êáôÜøõîç.

Öñïýôá
Ôá  öñïýôá  óêåðÜæïíôáé  ìå æÜ÷áñç Þ ìå óéñüðé áíÜëïãá ìå ôéò ðåñéðôþóåéò. Ç ðïóüôçôá ôçò æÜ÷áñçò
ðïõ ðñÝðåé íá âÜæåôå  ãéá ôçí  óõíôÞñçóç  åßíáé  ðåñßðïõ  250 gr/kg öñïýôùí. Ôá óéñüðéá
÷ñçóéìïðïéïýíôáé óå äéÜöïñåò áíáëïãßåò êáé åôïéìÜæïíôáé âñÜæïíôáò íåñü ìÝóá óôï ïðïßï Ý÷åôå äéáëýóåé
æÜ÷áñç. Ïé äéÜöïñåò óõãêåíôñþóåéò åßíáé:
• äéÜëõìá 30%, 450 gr æÜ÷áñç ãéá êÜèå ëßôñï íåñïý;
• äéÜëõìá 40%, 650 gr æÜ÷áñç ãéá êÜèå ëßôñï íåñïý;
• äéÜëõìá 50%, 800 gr æÜ÷áñç ãéá êÜèå ëßôñï íåñïý.
Ãéá íá äéáôçñÞóåôå áíáëëïßùôï ôï ÷ñþìá ôùí öñïýôùí ðñÝðåé íá ôá ðåñé÷ýóåôå ìå ÷õìü ëåìïíéïý ðñéí
íá ñßîåôå ôçí æÜ÷áñç Þ íá ðñïóèÝóåôå ÷õìü ëåìïíéïý óôï óéñüðé. Ðñéí âÜëåôå  ôá  âÜæá ìå ôá öñïýôá óôïí
êáôáøýêôç ðñÝðåé íá ôá áöÞóåôå ãéá ìéá þñá óôï øõãåßï. Ôï óéñüðé ðñÝðåé íá ôá óêåðÜæåé ôåëåßùò.

Øùìß
Äéáôçñåßôáé ãéá 2 ìÞíåò. Ôï îåðáãþíåôå óôïí öïýñíï óôïõò 50 °C âÜæïíôáò ôï øùìß ìÝóá ðñéí íá ôïí
áíÜøåôå.

Âïýôõñï êáé ôõñß
Êáôáøý÷åôå ôï âïýôõñï êáé ôï ôõñß áöïý ðñéí ôá Ý÷åôå êüøåé óå êïììÜôéá  ãéá  ìßá  åâäïìáäéáßá
êáôáíÜëùóç. Ôï âïýôõñï êáé ôá óêëçñÜ  ôõñéÜ  (ð.÷. ðáñìåæÜíá)  äéáôçñïýíôáé åðß 8 ìÞíåò, ôá Üëëá  åßäç
ôõñéþí ãéá 4 ìÞíåò. Ôï îåðÜãùìá ðñÝðåé íá ãßíåôáé ìÝóá  óôï  øõãåßï, ðñïóÝ÷ïíôáò  ôçí  õãñáóßá  ðïõ
ëïãéêÜ  èá ó÷çìáôéóôåß ðÜíù óå áõôÜ ôá ôñüöéìá.

Ðñïúüí ÄéÜñêåéá Ðñïåôïéìáóßá ×ñüíïò 
æåìáôßóìáôïò

ÓðáñÜããéá 12 ìÞíåò ÐëÝíåôå, êáèáñßæåôå 2 ëåðôÜ
ËÜ÷áíá, êïõíïõðßäéá 6 ìÞíåò Êáèáñßæåôå, êüâåôå óå êïììÜôéá 2 ëåðôÜ (1)

ÁãêéíÜñåò

12 ìÞíåò

ÂãÜæåôå ôá åîùôåñéêÜ öýëëá 6 ëåðôÜ (1)

Öáóüëéá Îåöëïõäßæåôå 3 ëåðôÜ
ÖáóïëÜêéá ÐëÝíåôå, êáèáñßæåôå 4 ëåðôÜ
ÌáíéôÜñéá Êáèáñßæåôå 2 ëåðôÜ (1)

ÌåëéôæÜíåò Êáèáñßæåôå, êüâåôå öÝôåò 4 ëåðôÜ (2)

ÐéðåñéÝò (3)
ÐëÝíåôå, êüâåôå óå öÝôåò, êáé áöáéñåßôå ôïõò 
óðüñïõò

Ìçí ôéò 
æåìáôÜôåÁñáêÜò, ÍôïìÜôåò (3)

Êáèáñßæåôå êáé êáôáøý÷åôå áìÝóùò 
áðëþíïíôáò óå Ýíá ìüíï óôñþìá Ýðåéôá 
óõóêåõÜæåôå.

Ìáúíôáíüò, âáóéëéêüò 8 ìÞíåò
ÐëÝíåôå

ÓðáíÜêéá

12 ìÞíåò

2 ëåðôÜ
ÁíÜìéêôá  ëá÷áíéêÜ ãéá 
óïýðá (óÝëéíï, êáñüôá, 
ðáíôæÜñéá, ðñÜóá êôë.).

ÐëÝíåôå,  êüâåôå   óå  êïììáôÜêéá, ÷ùñßæåôå  óå  
ìåñßäåò.  Ìçí âÜæåôå ðáôÜôåò ãéáôß ìáõñßæïõí.

Ìçí ôéò 
æåìáôÜôå

(1) ÂÜæåôå  óôï  íåñü  ôïõ  ìáãåéñÝìáôïò  ëßãï îýäé  Þ ëåìüíé (üîéíï íåñü)
(2) Áëáôßæåôå ðñéí íá ðñï÷ùñÞóåôå óôï ìáãåßñåìá.
(3) ÊáôÜ ôï  îåðÜãùìá  áõôÜ ôá ëá÷áíéêÜ äéáëýïíôáé, åîáéôßáò ôçò   ìåãÜëçò  ðïóüôçôáò  íåñïý  ðïõ  ðåñéÝ÷ïõí. 

Ãé’áõôü óõíéóôïýìå  íá ôá êáôáøý÷åôå ìüíï üôáí Ý÷åôå óêïðü íá ôá êáôáíáëþóåôå Þäç ìáãåéñåìÝíá.

Ðñïúüí ÄéÜñêåéá Ðñïåôïéìáóßá
Âåñßêïêá 8 ìÞíåò ÐëÝíåôå, áöáéñåßôå ôá êïõêïýôóéá, óéñüðé 40%
ÁíáíÜò

10 ìÞíåò

Êáèáñßæåôå, êüâåôå óå öÝôåò, óéñüðé 50%
ÐïñôïêÜëéá Îåöëïõäßæåôå, êüâåôå óå öÝôåò, óéñüðé 30%

ÊåñÜóéá
ÐëÝíåôå, áöáéñåßôå ôá êïõêïýôóéá, óêåðÜæåôå ìå æÜ÷áñç Þ 
óéñüðé 30%

ÖñÜïõëåò
12 ìÞíåò

ÐëÝíåôå, êáèáñßæåôå êáé óêåðÜæåôå ìå æÜ÷áñç

Ðåðüíé
Êáèáñßæåôå  êüâåôå óå öÝôåò, áöáéñåßôå ôïõò óðüñïõò, 
óêåðÜæåôå ìå óéñüðé 30%

ÑïäÜêéíá 8 ìÞíåò
Îåöëïõäßæåôå, áöáéñåßôå ôá êïõêïýôóéá, êüâåôå óå öÝôåò, 
óêåðÜæåôå ìå óéñüðé 50%

ÃêñÝéð-öñïõô 12 ìÞíåò Îåöëïõäßæåôå, êüâåôå óå öÝôåò, óéñüðé 30%

×õìüò öñïýôùí 10 ìÞíåò
Óôýâåôå, áöáéñåßôå  ôá êïõêïýôóéá, ôá óêåðÜæåôå ìå æÜ÷áñç êáôÜ 
ðñïôßìçóç

ÄáìÜóêçíá
12 ìÞíåò

ÐëÝíåôå, áöáéñåßôå  ôá  êïõêïýôóéá, óêåðÜæåôå  ìå  æÜ÷áñç Þ ìå 
óéñüðé 50%

Óôáöýëéá
ÂãÜæåôå ôéò ñüãåò, ðëÝíåôå, óêåðÜæåôå  ìå æÜ÷áñç Þ ìå óéñüðé 
30% 

Ìýñôéëëá, ìïýñá, 
âáôüìïõñá, 
öñáãêïóôÜöõëá, óôáöýëé

10 ìÞíåò Ôá êáèáñßæåôå, ôá ðëÝíåôå êáé ôá óêåðÜæåôå ìå æÜ÷áñç
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INSTALLATIE VAN HET APPARAAT

HOE ENERGIE BESPAREN

ELEKTRISCHE AANSLUITING

INVRIEZEN

ONTDOOIEN

REINIGING

KLEINE DEFECTEN EN ONREGELMATIGHEDEN

VEILIGHEIDSVOORSCHRIFTEN

2QWPDQWHOLQJ 9DQ +HW

*HEUXLNWH 7RHVWHO

*GV ')�OGTM KU GGP CVVGUVCVKG XCP FG QXGTGGPUVGOOKPI XCP FKV CRRCTCCV OGV FG 'WTQRGUG 4KEJV�NKLP
������ 
GNGMVTQOCIPGVKUEJG EQORCVKDKNKVGKV�� ����� 
NCCIURCPPKPI� ����� 
GHHKEKÅPV GPGTIKGIGDTWKM��
GP JWP YKL\KIKPIGP�

*CTVGNKLM IGHGNKEKVGGTF OGV WY WKVUVGMGPFG MGW\G�
/GV FG CCPMQQR XCP FKV JWKUJQWFGN[M CRRCTCCV JGGHV W GGP WKVGTUV DGVTQWYDCCT RTQFWEV IGMQ\GP
OGV JQIG RTGUVCVKGU� FCV VGXGPU FKUETGGV� GHHKEKÅPV GP \GGT GPGTIKG \WKPKI KU�
7Y PKGWYG CRRCTCCV KU \GGT IGOCMMGNKLM KP JGV IGDTWKM� 6QEJ TCFGP YKL W VGP \GGTUVG CCP QO FG\G
JCPFNGKFKPI PCWYMGWTKI FQQT VG NG\GP� \QFCV W FG MNGKPG FGVCKNU MCP QPVFGMMGP FKG W \WNNGP VQGNCVGP
QO JGV CRRCTCCV QO \KLP DGUV VG IGDTWKMGP� OCZKOCNG RTGUVCVKGU OGV GGP OKPKOCCN GPGTIKGXGTDTWKM�
9KL \KLP GTXCP QXGTVWKIF FCV W VGXTGFGP \CN \KLP QXGT QPU RTQFWEV GP JQRGP W QQM KP FG VQGMQOUV
QPFGT QP\G MNCPVGP VG MWPPGP XGTYGNMQOGP�

&KV CRRCTCCV JGGHV CNU HWPEVKG QO XQGFKPIUYCTGP XQQT JWKUJQWFGNKLM IGDTWKM VG DGXTKG\GP GP VG
DGYCTGP� GNM CPFGT IGDTWKM YQTFV CNU PKGV EQTTGEV DGUEJQWYF�
&G KPUVCNNCVKG OQGV RNCCVUXKPFGP XQNIGPU FG CCPYKL\KPIGP WKV FG\G JCPFNGKFKPI� GGP XGTMGGTFG
KPUVCNNCVKG MCP JGV CRRCTCCV DGUEJCFKIGP� /QEJVGP GT RTQDNGOGP QRVTGFGP VKLFGPU FG YGTMKPI XCP JGV
CRRCTCCV� PGGO FCP EQPVCEV QR OGV QP\G UGTXKEGFKGPUV QH OGV W YKPEMGNKEM�
#NXQTGPU W QPFGTJQWFUYGTM\CCOJGFGP ICCV WKV XQGTGP OQGV W GGTUV FG XQGFKPIUMCDGN WKVVTGMMGP�
FQG FKV FQQT TGEJVUVTGGMU CCP FG UVGMMGT VG VTGMMGP GP PKGV CCP FG MCDGN \GNH�

$GYCCT FG\G JCPFNGKFKPI OGV \QTI�

1O VG XQNFQGP CCP FG OGGUV TGEGPVG YGVVGNKLMG DGUEJKMMKPIGP KP\CMG OKNKGWDGUEJGTOKPI IGDTWKMGP YKL MNGKPG
JQGXGGNJGFGP XCP JGV MQGNOKFFGN 4���C QH 4���C� CHJCPMGNKLM XCP JGV OQFGN� *GV GZCEVG V[RG MQGNOKFFGN YQTFV
GZRNKEKGV XGTOGNF QR JGV V[RGRNCCVLG� 8QQT FG CRRCTCVGP XQQT\KGP XCP JGV MQGNOKFFGN 4���C TCFGP YKL UVTKMV CCP
KP IGXCN XCP UEJCFG CCP FG QPFGTFGNGP XCP JGV MQGNEKTEWKV QH FG MQGNMCUV 
NGKFKPIGP GP\���� JGV NQMCCN YCCT JGV
CRRCTCCV \KEJ DGXKPFV IQGF VG XGTNWEJVGP GP IGGP XNCOOGP� XQPMGP QH CPFGTG QPVUVGMKPIDTQPPGP VG XGTQQT\CMGP
IGFWTGPFG GPMGNG OKPWVGP�

&G QPFGTFGNGP FKG OGV NGXGPUOKFFGNGP KP CCPTCMKPI MQOGP� XQNFQGP CCP FG ') ������ TKEJVNKLPGP�

+PFKGP FKV VQGUVGN FGGN WKVOCCMV XCP GGP IGJGGN XQQT\KGP OGV GGP UNWKVKPI OGV DNQMMGTKPI FQQT GGP OGEJCPKUOG
FCV FKEJVMNKMV� FQQT GGP XGGTU[UVGGO� OGV GGP UNQV� GP\�� FGPM GT FCP CCP FCV W CNXQTGPU JGV UNQRGP FG\G
OGEJCPKUOGP QPHWPEVKQPGGN OQGV OCMGP� QH DGVGT PQI FCV W FG FGWT FGOQPVGGTV QO VG XGTOKLFGP FCV GT
KGOCPF KP XGTUVTKMV \QW MWPPGP IGTCMGP 
DX� URGNGPFG MKPFGTGP� FKGTGP� GP\���
6TGM FG UVGMMGT WKV JGV UVQREQPVCEV GP UPKLF FG XQGFKPIUMCDGN FQQT� -QGNMCUVGP GP FKGRXTKG\GP DGXCVVGP
MQGNICUUGP GP UVQHHGP FKG GGP URGEKCNG CHXCNXGTYGTMKPI XGTGKUGP GP DGXCVVGP DQXGPFKGP QQM XGTUEJGKFGPG
OCVGTKCNGP FKG IGTGE[ENGGTF MWPPGP YQTFGP�
$TGPI FG\G OCVGTKCNGP PCCT FG TGE[ENKPIEGPVTC� DKL WY IGOGGPVG MCP W FG IGUEJKMVG KPHQTOCVKG XGTMTKLIGP KP\CMG
GGP GEQNQIKUEJ EQTTGEVG QPVOCPVGNKPI�



&G FGWT ICCV OGGUVCN CCP FG NKPMGT \KLFG QRGP 
UEJCTPKGTGP \KVVGP TGEJVU�� +PFKGP W FKV YKNV QOMGTGP�
OQGV W VG YGTM ICCP \QCNU QOUEJTGXGP QR FG XQNIGPFG DNCF\KLFGP� +PFKGP W GGP OQFGN \QPFGT
UQMMGN JGGHV� OQGV W DGIKPPGP VG NG\GP QR DNCF\KLFG ��
7Y CRRCTCCV MCP XQQT\KGP \KLP XCP XGTUEJKNNGPFG UQQTVGP UEJCTPKGTGP� 4CCFRNGGI C�W�D� FG
CHDGGNFKPIGP� FKG OGV WY V[RG QXGTGGPMQOGP�

8GTYKLFGTGP XCP FG 5QMMGN
�� 8GTYKLFGT FG UQMMGN ; FQQT FG UEJTQGXGP NQU VG FTCCKGP 
CHD� ��� +PFKGP W V[RG : JGDV 
CHD� ��

OQGV W OGV WY JCPFGP FG MNGKPG NKRLGU \QGMGP FKG \KEJ JCNXGTYGIG CCP FG QPFGT\KLFG XCP FG
UQMMGN DGXKPFGP� 1O FG\G NQU VG OCMGP XCP FG RKPPGP OQGV W \G XQQT\KEJVKI PCCT DGPGFGP
VTGMMGP� &TCCK FG UQMMGN PCCT DQXGP QO FG\G NQU VG JCMGP�

�� $KL \QYGN FG OQFGNNGP : CNU ; OQGV W FG MNGKPG NKR % 
CHD� ���� WKV FG RQUKVKG CCP FG NKPMGT
\KLFG VTGMMGP GP YGGT CCPDTGPIGP KP FG RQUKVKG CCP FG TGEJVGT \KLFG�

.GI FG IGYKL\KIFG UQMMGN QR\KL GP IC XGTFGT OGV FG KPUVTWEVKGU�

A Elektronische thermometer*

B Mechanische thermometer*

C Schakelaar*

D Thermostaatknop

E Laden en/of kleppen

F Invrieskalender *

G Sokkel

H Stelvoetjes

L Snel-invriescompartimenten (voor

grotere hoeveelheden)

M Compressor

N Condensator

� #NNGGP QR UQOOKIG OQFGNNGP
&G VGMGPKPI FKGPV WKVUNWKVGPF VGT
KNNWUVTCVKG
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+PFKGP WY OQFGN GGP XGTVKECCN QH
JQTK\QPVCCN XCUV JCPFXCV DGXCV� UEJTQGH FKV
FCP NQU XCP FG NKPMGTMCPV GP VGTWI XCUV QR
FG TGEJVGTMCPV 
���� 8GTRNCCVU XGTXQNIGPU
FG DGUEJGTOKPIUFQRRGP FKG FG QRGPKPIGP
QRXWNNGP�
+PFKGP WY OQFGN DGUEJKMV QXGT GGP
JCPFXCV OGV UEJCTPKGT OQGV W FG
DGFGMMKPI ) 
��� XGTYKLFGTGP FQQT FG OGV
JGV MCRLG DGUEJGTOFG UEJTQGH NQU VG
FTCCKGP� 5EJTQGH JGV JCPFXCV . XCP FG
NKPMGTMCPV NQU� RNCCVU JGV QR FG
TGEJVGTMCPV GP OCCM XKGT � ICVGP XQQT
DGXGUVKIKPI OGV Ó � 
IGDTWKM JKGTXQQT JGV
JCPFXCV \GNH CNU TGHGTGPVKG�� 5EJTQGH JGV
JCPFXCV XCUV QR FG FGWT GP RNCCVU FG
DGFGMMKPI ) VGTWI� 5EJTQGH NKPMU JGV
VGIGPDNQMLG * NQU GP RNCCVU JGV QR FG
TGEJVGTMCPV� WKVIGNKLPF OGV JGV JCPFXCV GP
RGTHGEV CCPUNWKVGPF OGV FG TCPF XCP JGV
OGWDGN�
0�$�� )GDTWKM IGGP DQQT QO JGV OGWDGN
VG FQQTDQTGP� OCCT GPMGN QO FG FGWT VG
FQQTDQTGP�
5EJTQGH FG DKLIGNGXGTFG \GNHDQTIGPFG
UEJTQGH XCUV 
GT KU IGGP XQQTCH IGOCCMV ICV
XQQT\KGP�� 5NWKV JGV ICV QR FG NKPMGTMCPV CH
OGV JGV CRCTV IGNGXGTFG FQRLG�
2NCCVU FG DGUEJGTOKPIUFQRRGP 
KP
DKLIGNGXGTF \CMLG� KP FG ICVGP QR FG
NKPMGTMCPV�
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Omkeren van de handvatten

�� .GI JGV CRRCTCCV XQQT\KEJVKI QR \OP
TWI 
OGV FG FGWT PCCT DQXGP IGTKEJV��

�� 5EJTQGH FG UEJCTPKGT &�' NQU 
CHD� ���
UEJTQGH FG RKP CCP FG TGEJVGT \KLFG
NQU CPF UEJTQGH FG\G CCP FG NKPMG
\KLFG XCUV 
CHD� ����

�� 8GTYKLFGT FG FGWT XCP FG XTKG\GT

CHD� ����

�� 5EJTQGH UEJCTPKGT ( NQU 
CHD� ��� GP
DGXGUVKI FG\G CCP FG NKPMGT \KLFG 
CHD�
����

�� /QPVGGT FG FGWT XCP FG XTKG\GT 
CHD�
����

�� 5EJTQGH UEJCTPKGT &�' XCUV

IGYKL\KIF KP FG RWPVGP �� � GP ��

CHD� ����

�� /QPVGGT FG UQMMGN� KPFKGP WY
CRRCTCCV FCCTOGG KU WKVIGTWUV�



%QPVTQNGGT PC JGV WKVRCMMGP XCP JGV CRRCTCCV QH FKV IGGP DGUEJCFKIKPIGP XGTVQQPV� /QEJV JGV CRRCTCCV
DGUEJCFKIKPIGP XGTVQPGP� OGNFV FKV FCP QPOKFFGNNKLM CCP FG XGTMQRGT�
.CCV FG FGNGP XCP FG XGTRCMMKPI 
RNCUVKE \CMLGU� QPFGTFGNGP KP RQN[UVKTQN� GP\�� PKGV CEJVGT KP JGV OKNKGW� PQEJ KP
JGV DGTGKM XCP MKPFGTGP�
+PFKGP JGV CRRCTCCV YGTF IGVTCPURQTVGGTF KP JQTK\QPVCNG RQUKVKG� YCEJV FCP GGP RCCT WTGP CNXQTGPU W FG
UVGMMGT KP JGV UVQREQPVCEV UVGGMV \QFCV FG QNKG MCP VGTWIXNQGKGP PCCT FG EQORTGUUQT�
2NCCVU JGV CRRCTCCV KP GGP FTQIG GP NWEJVKIG QOIGXKPI� 8GTOKLF FG RNCCVUKPI QR DCNMQPU� VGTTCUUGP QH XGTCPFC	U�
GGP QXGTFTGXGP JKVVG VKLFGPU FG \QOGT GP FG MQWFG VKLFGPU FG YKPVGT \QWFGP FG YGTMKPI XCP JGV CRRCTCCV
MWPPGP YKL\KIGP GP JGV \GNHU DGUEJCFKIGP� 2NCCVU JGV CRRCTCCV PKGV KP FG PCDKLJGKF XCP GGP YCTOVGDTQP� \QCNU
GGP QXGP QH GGP TCFKCVQT�XGTYCTOKPIUGNGOGPV GP NCCV GGP OKPKOWO CHUVCPF XCP � ´ � EO \KLFGNKPIU GP �� EO
NCPIU DQXGP VWUUGP JGV CRRCTCCV GP FG QOTKPIGPFG OGWDGNU� 2NCCVU JGV CRRCTCCV QR GGP \GMGTG CHUVCPF XCP FG
OWWT FQQT OKFFGN XCP FG CHUVCPFUJQWFGTU FKG QR FG CEJVGT\KLFG IGOQPVGGTF OQGVGP YQTFGP�
4GIGN FG XQQTUVG UVGWPXQGVLGU \QFCPKI FCV JGV CRRCTCCV NKEJVLGU PCCT CEJVGT JGNV� QR FG\G OCPKGT \CN W FG
FGWT IGOCMMGNKLMGT QR GGP EQTTGEVG OCPKGT MWPPGP UNWKVGP�
4GKPKI JGV CRRCTCCV DKPPGPKP OGV PCVTKWODKECTDQPCCV QRIGNQUV KP YCVGT 
� NGRGN RGT � NKVGT YCVGT�� )GDTWKM
IGGP CNEQJQN� UEJWWTOKFFGNGP QH FGVGTIGPVGP� FG\G RTQFWEVGP \QWFGP FG QRRGTXNCMVGP XCP JGV CRRCTCCV MWPPGP
DGUEJCFKIGP�

&KV CRRCTCCV YGTMV JGV DGUV DKL GGP QOIGXKPIUVGORGTCVWWT VWUUGP �� u% GP �� u%�

Regeling van de scharnier
*GV KU OQIGNKLM FCV FQQT CEEKFGPVGNG UVQVGP� QRIGVTGFGP VKLFGPU JGV VTCPURQTV� FG DQXGPUVG FGWT PKGV
XQNNGFKI KU WKVIGNKLPF OGV JGV DGFKGPKPIURCPPGN� /QGUV FKV JGV IGXCN \KLP FCP OQGV W FG UEJTQGH FKG
JGV RNCCVLG 
#� DGXGUVKIF CCP FG DQXGPUVG UEJCTPKGT NKEJVLGU NQUFTCCKGP� 5NWKV PW FG FGWT GP CNKIPGGT
\G VGP QR\KEJVG XCP JGV DGFKGPKPIURCPPGN� &TCCK FG UEJTQGH VGTWI XCUV GP EQPVTQNGGT QH FG
KUQNCVKGTCPF IQGF CCPUNWKV�

A

&G GGTUVG OCPKGT QO GPGTIKG VG DGURCTGP KU FG LWKUVG MGW\G XCP FG RNCCVU XCP JGV CRRCTCCV� \QCNU
YGTF DGUEJTGXGP KP FG RCTCITCCH IGYKLF CCP FG KPUVCNNCVKG� &G VYGGFG OCPKGT KU FQQT VG XGTOKLFGP
FCV GT YCTOVG DKPPGPVTGGFV KP FG EQORCTVKOGPVGP� JQWF FG FGWTGP GPMGN QRGP XQQT GGP OKPKOCNG
FWWT GP RNCCVU IGGP YCTOG XQGFKPIUYCTGP KP JGV CRRCTCCV� XQQTCN IGGP UQGRGP QH IGNKLMCCTFKIG
RTQFWEVGP FKG GGP ITQVG JQGXGGNJGKF FCOR XTKLUVGNNGP� %QPVTQNGGT TGIGNOCVKI FG KUQNCVKGTCPFGP XCP
FG FGWTGP GP XGT\GMGT GT W XCP FCV FG\G PQI QR GGP GHHKEKÅPVG OCPKGT CCPUNWKVGP� +PFKGP FKV PKGV
OGGT JGV IGXCN KU� PGGO FCP EQPVCEV QR OGV QP\G UGTXKEGFKGPUV QH WY YKPMGNKGT� 'GP FGTFG OCPKGT
QO GPGTIKG VG DGURCTGP KU JGV GHHKEKÅPV JQWFGP XCP FG FGNGP FKG \QTIGP XQQT FG YCTOVG�WKVYKUUGNKPI�
XGTOKLF GGP VG ITQVG CEEWOWNCVKG XCP KLU KP JGV XTKGUXCM 
XGTYKLFGT JGV KLU CNU FG FKMVG XCP FG NCCI
ITQVGT KU FCP ��� EO � DKL CRRCTCVGP XCP JGV V[RG �PQ�HTQUV� KU FKV QXGTDQFKI� GP TGKPKI TGIGNOCVKI FG
EQPFGPUQT 
\KG CCPYKL\KPIGP XGTFGTQR KP FG JCPFNGKFKPI��
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INSTALLATIE VAN HET

APPARAAT

HOE ENERGIE BESPAREN

Installatie van toestel uitgerust met wieltjes
+PFKGP W GGP VQGUVGN JGGHV FCV XQQT\KGP KU XCP YKGNVLGU� FGPM GT FCP CCP FCV FG\G YKGNVLGU FG HWPEVKG
JGDDGP QO MNGKPG XGTRNCCVUKPIGP WKV VG XQGTGP� XQGT FWU IGGP ITQVG XGTRNCCVUKPIGP WKV�
'GPU FCV JGV CRRCTCCV IGRQUKVKQPGGTF KU QR FG IGYGPUVG RNCCVU� OQGV W FG UNGWVGN IGNGIGP QPFGT JGV
DCUGOGPV 
HKI��� XGTYKLFGTGP GP XGTXQNIGPU FG VYGG XQQTUVG UVGWPXQGVLGU PCCT NKPMU FTCCKGP 
HKI���
VQVFCV FG XQQTUVG YKGNVLGU NKEJVLGU XCP FG ITQPF MQOGP� QR FG\G YKL\G DNKLHV JGV VQGUVGN IGDNQMMGGTF�
4GIGN FG UVGWPXQGVLGU \QFCPKI FCV JGV VQGUVGN NKEJVLGU PCCT CEJVGT JGNV�



MAX

N
O

R
M

SUPER

MIN

%QPVTQNGGT QH FG GNGMVTKUEJG URCPPKPI 
8QNV� 8� XCP JGV XQGFKPIUPGV QXGTGGPUVGOV OGV FG IGIGXGPU
XGTOGNF QR JGV V[RGRNCCVLG FCV \KEJ DKPPGPKP JGV CRRCTCCV DGXKPFV� $KL KPEQORCVKDKNKVGKV VWUUGP
JGV UVQREQPVCEV XCP JGV XQGFKPIUPGV GP FG UVGMMGT XCP JGV VQGUVGN TCFGP YKL W VGP \GGTUVG CCP
QO IGGP XGTNQQRUVGMMGTU� OGGTXQWFKIG UVGMMGTU QH XGTNGPIFTCFGP VG IGDTWKMGP� OCCT QO JGV
UVQREQPVCEV VG XGTXCPIGP FQQT ÃÃP XCP GGP IGUEJKMV V[RG� &KV OQGV YQTFGP WKVIGXQGTF FQQT
GGP IGURGEKCNKUGGTFG VGEJPKEWU� *GV XQGFKPIUEQPVCEV XCP JGV CRRCTCCV OQGV DGTGKMDCCT DNKLXGP
XQQT KPVGTXGPVKGU KP FG VQGMQOUV 
TGKPKIKPI� QPVFQQKKPI� GP\��� $KL DGUEJCFKIKPI XCP FG
XQGFKPIUMCDGN OQGV W FG\G QPOKFFGNNKLM NCVGP XGTXCPIGP� PGGO FCP EQPVCEV QR OGV QP\G
UGTXKEGFKGPUV QH WY YKPMGNKGT� &G GNGMVTKUEJG XGKNKIJGKF XCP FKV CRRCTCCV YQTFV GPMGN IGICTCPFGGTF
KPFKGP JGV CCPIGUNQVGP KU QR GGP GHHKEKÅPVG CCTFKPI� \QCNU FKV XGTGKUV KU FQQT FG IGNFGPFG PQTOGP
KP\CMG FG GNGMVTKUEJG XGKNKIJGKF�
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+PFKGP JGV CRRCTCCV KP \KLP JQTK\QPVCNG UVCPF KP JWKU YGTF IGNGXGTF� OQGV W GPMGNG WTGP
YCEJVGP CNXQTGPU FG UVGMMGT KP JGV UVQREQPVCEV VG UVGMGP� \QFCV FG QNKG PCCT FG EQORTGUUQT MCP
VGTWIXNQGKGP� 4GKPKI FG DKPPGPMCPV XCP JGV CRRCTCCV 
\KG 4GKPKIKPI XCP FG DKPPGPMCPV� GP UVGGM
XGTXQNIGPU FG UVGMMGT KP JGV UVQREQPVCEV \QPFGT JGV IGDTWKM XCP XGTNQQRUVGMMGTU � CFCRVGTU 
\KG
'.'-64+5%*' ##05.7+6+0)�� 5VGN FG VJGTOQUVCCV KP QR FG UVCPF XQQT DGYCTKPI FKG XQQT W
JGV OGGUV IGUEJKMV KU 
\KG )'$47+- 8#0 *'6 #22#4##6��

STARTPROCEDURE

ELEKTRISCHE AANSLUITING

GEBRUIK VAN HET

APPARAAT

Instelling vriesvak
1O FG DKPPGPVGORGTCVWWT VG TGIGNGP OQGV W CCP FG &4##+-012 XCP FG VJGTOQUVCCV� IGNGIGP VGT
JQQIVG XCP JGV KPUVTWOGPVGPDQTF� FTCCKGP� 0QTOCNGTYKL\G XQNUVCCV GGP KPVGTOGFKCKTG VGORGTCVWWT�

)41'0' %10641.'.#/2,'
#NU JGV )41'0' %10641.'.#/2,' DTCPFV DGVGMGPV FKV FCV JGV CRRCTCCV CCPIGUNQVGP KU QR FG
GNGMVTKEKVGKVUDTQP 
FG UVGMMGT UVGGMV KP JGV UVQREQPVCEV��

41&' %10641.'.#/2,'
#NU JGV 41&' %10641.'.#/2,' DTCPFV DGVGMGPV FKV FCV FG VGORGTCVWWT DKPPGPKP JGV XTKGUXCM VG YCTO
KU 
DX� QPXQNFQGPFG UVTQQOVQGXQGT� FGHGEV� GP\��� UEJCMGN FG HWPEVKG UPGNNG DGXTKG\KPI KP GP EQPVTQNGGT QH FG
XQGFKPIUYCTGP FKG \KEJ KP JGV XTKGUXCM DGXKPFGP PKGV QPVFQQKF \KLP 
\GNHU PKGV IGFGGNVGNKLM�� .CCV FG FGWT FKEJV
GP EQPVTQNGGT QH JGV TQFG EQPVTQNGNCORLG PC QPIGXGGT � WWT WKVURTKPIV� 5VGN FG VJGTOQUVCCV GXGPVWGGN KP QR GGP
MQWFGTG UVCPF�
*GV TQFG EQPVTQNGNCORLG MCP CCPURTKPIGP GP DNKLXGP DTCPFGP IGFWTGPFG GGP MQTV VKLFUKPVGTXCN� \QPFGT FCV FKV
YKLUV QR GGP CDPQTOCNKVGKV� KP FG XQNIGPFG IGXCNNGP� DKL FG KPXQGTKPI XCP FG HWPEVKG UPGNNG DGXTKG\KPI� YCPPGGT
FG FGWT XQQT NCPIFWTKIG VKLF QRGP DNKLHV GP PC RNCCVUKPI XCP GGP ITQVG JQGXGGNJGKF PKGV DGXTQ\GP
XQGFKPIUOKFFGNGP�

)'.' %10641.'.#/2,'
#NU JGV )'.' %10641.'.#/2,' DTCPFV DGVGMGPV FKV FCV FG HWPEVKG UPGNNG DGXTKG\KPI DG\KI KU�
*GV XTKGUXCM MQGNV PW CCP \KLP OCZKOWO ECRCEKVGKV�

#NVQ 5[UVGO
&G\G CRRCTCVGP DGUEJKMMGP QXGT GGP XGTFCORGT OGV ÃÃP QH VYGG MQWFGCEEWOU 
RNCVGP�� #NNG
OQFGNNGP XCP FG\G UGTKG JGDDGP GGP RNCCV DQXGP KP FG XQQTTCCFTWKOVG� OCCT CNNGGP FG ITQVGTG
OQFGNNGP JGDDGP QQM GGP RNCCV QPFGTKP�
&CPM\KL FKV V[RG XGTFCORGT XGTDTWKMV FG FKGRXTKGUMCUV CCP\KGPNKLM OKPFGT GPGTIKG� 6QEJ FKGPGP FG
XQNIGPFG RWPVGP KP CEJV VG YQTFGP IGPQOGP KP XGTDCPF OGV FG \GGT JQIG MQWFGQRUNCIECRCEKVGKVGP
XCP FG\G RNCVGP�
0CFCV W JGV CRRCTCCV XQQT JGV GGTUV KP YGTMKPI JGGHV IGUVGNF� FKGPV W VGP OKPUVG �� WWT VG YCEJVGP
XQQTFCV W NGXGPUOKFFGNGP GTKP \GV� QO FG XNQGKUVQH KP FG MQWFGCEEWOU FG IGNGIGPJGKF VG IGXGP
XQNFQGPFG CH VG MQGNGP�

50'. +084+'<'0
8QQT FG XGTUKGU YCCTDKL JGV EQPVTQNGDQTF PKGV XQQT\KGP KU XCP GGP URGEKCNG FTWMMPQR� UVGNV W FG HWPEVKG UPGN
KPXTKG\GP KP FQQT FG FTCCKMPQR QR FG UVCPF 5�572'4�(( VG RNCCVUGP GP YQTFV FG\G OCPWGGN VGTWI
WKVIGUEJCMGNF FQQT FG FTCCKMPQR VGTWI PCCT NKPMU VG FTCCKGP�

1O VQV GGP OCZKOCCN DTWKMDCCT XQNWOG VG MQOGP MCP W FG GXGPVWGGN KP FG XTKGUTWKOVG CCPYG\KIG
NCFGU XGTYKLFGTGP� DGJCNXG FG GGTUVG QPFGTCCP�



OPGELET. #NXQTGPU FG FGWTGP XCP FG XTKGUTWKOVG VG UNWKVGP OQGV W EQPVTQNGTGP QH FG GXGPVWGGN
CCPYG\KIG CHFGMRNCCVLGU GP�QH DCMLGU RGTHGEV IGUNQVGP \KLP�

Invriezen
$GTGKF FG\G JCPFGNKPI XQQT QR GGP \Q J[IKÅPKUEJ OQIGNKLM YKL\G XGTOKVU KPXTKG\GP WY XQGFUGN PKGV
UVGTKNKUGGTV� *GV KU TCCF\CCO QO WY XQGFKPIUYCTGP KP VG XTKG\GP KP RQTVKGU XQQT ÃÃP OCCNVKLF� 2NCCVU
PQQKV YCTOG QH \GNHU NCWYG RTQFWEVGP KP FG XTKGUTWKOVG�
8GTRCM FG XQGFKPIUYCTGP KP RNCUVKE \CMLGU� RQN[GVJ[NGGP HQNKG� CNWOKPKWOHQNKG QH KPXTKGURQVLGU
CNXQTGPU \G KP FG XTKGUTWKOVG VG RNCCVUGP 
FKV OCVGTKCCN KU QR FG OCTMV XGTMTKLIDCCT OGV JGV QRUEJTKHV
�IGUEJKMV XQQT KPXTKG\GP���
'NMG RQTVKG� RQVLG� GP\� FCV KP FG XTKGUTWKOVG YQTFV IGRNCCVUV OQGV CCP FG XQNIGPFG GKUGP XQNFQGP�
V XGTOGNFKPI XCP FG XGTRCMMKPIUFCVWO GP XGTXCNFCVWO�
V XGTOGNFKPI XCP JGV CCPVCN RQTVKGU�
V INC\GP TGEKRKÅPVGP OQGVGP KP R[TGZINCU XGTXCCTFKIF \KLP GP OQIGP 011+6 XQNNGFKI YQTFGP

IGXWNF 
DKL KPXTKG\GP \GVVGP XNQGKUVQHHGP WKV��
V FG XGTRCMMKPIGP OQGVGP UCOGPIGFTWMV YQTFGP QO NWEJV VG NCVGP QPVUPCRRGP GP OQGVGP \Q

RNCV OQIGNKLM \KLP�
V CNNG UQQTVGP XCP XGTRCMMKPIGP OQGVGP IGUNQVGP YQTFGP QO FG XQGFKPIUYCTGP VG DGUEJGTOGP�
2NCCVU IGGP XGTUG RTQFWEVGP KP FG PCDKLJGKF XCP TGGFU KPIGXTQTGP RTQFWEVGP� \QFCV FKGPU

VGORGTCVWWT PKGV XGTJQQIF YQTFV�

&G UPGNXTKGUTWKOVGP \KLP FG VYGG GGTUVG XCMMGP DQXGPCCP�

&G OCZ� JQGXGGNJGKF XQGFKPIUYCTGP FKG KPIGXTQTGP MWPPGP YQTFGP UVCCV XGTOGNF QR JGV
V[RGRNCCVLG QPFGT �+PXTKGUECRCEKVGKV�(TGG\KPI ECRCEKV[ 
MI���J��� 2NCCVU PQQKV GGP ITQVGTG
JQGXGGNJGKF KP ÃÃP MGGT� 9CEJV �� WWT CNXQTGPU FG HWPEVKG UPGNKPXTKG\GP WKV VG UEJCMGNGP GP RNCCVU
FG VJGTOQUVCCV QR FG UVCPF XQQT DGYCTKPI�

1PVFQQK FG RTQFWEVGP FKG W QPOKFFGNNKLM YGPUV VG EQPUWOGTGP� &G QPVFQQKKPI MCP XQNIGPU XKGT
OGVJQFGP RNCCVUXKPFGP�
V KP FG MQGNMCUV�
V DKL MCOGTVGORGTCVWWT�
V KP FG QXGP DKL �����u QH KP FG OCIPGVTQP�
V TGEJVUVTGGMU FQQT FG DGTGKFKPI XCP JGV XQGFKPIUOKFFGN�
&G QPVFQQKKPI KP FG MQGNMCUV KU FG OGGUV NCPI\COG OCCT QQM XGKNKIUVG OGVJQFG GP NCCV W VGXGPU VQG
QO GPGTIKG VG DGURCTGP 
FG MQWFG FKG YQTFV XTKLIGUVGNF VKLFGPU FG QPVFQQKKPI MQOV KP FG MQGNMCUV
VGTGEJV��

Belangrijke opmerkingen
$KL CCPMQQR XCP TGGFU DGXTQTGP RTQFWEVGP OQGV
W QR JGV XQNIGPFG NGVVGP�
V \KLP FG XGTRCMMKPIGP IQGF IGUNQVGP GP

YGTFGP \G PKGV IGOCPKRWNGGTF QH PKGV
DGUEJCFKIF�

V \KLP \G XTKL XCP KLUXQTOKPI 
KLUXQTOKPI
DGVGMGPV FCV JGV RTQFWEV XQNNGFKI QH
IGFGGNVGNKLM QPVXTQ\GP KU IGYGGUV��

V UVCCV FG XGTRCMMKPIUFCVWO XGTOGNF GP FG
OCZKOWO DGYCTKPIUFCVWO XQQT FG
XGTUEJKNNGPFG VQGUVGNNGP 
WY VQGUVGN KU XCP
JGV V[RG ������

V VKLFGPU JGV VTCPURQTV PCCT JWKU VQG OCI JGV
RTQFWEV PKGV QPVFQQKGP� \GNHU PKGV
IGFGGNVGNKLM�

5VGGM IGGP DGXTQTGP RTQFWEVGP KP WY OQPF FKG
RCU WKV FG XTKGUTWKOVG YGTFGP IGJCCNF 
KLUTQQO�
KLUNQNNKGU� KLUDNQMLGU GP\��� FG \GGT NCIG
VGORGTCVWWT XCP FG\G RTQFWEVGP \QW
XTKGUYQPFGP CCP FG VQPI MWPPGP XGTQQT\CMGP�
$KL GGP GPGTIKG�WKVXCN XCP GPMGNG WTGP OQGV W FG
DGXTQTGP XQGFKPIUYCTGP QXGTDTGPIGP PCCT GGP
CPFGTG YGTMGPFG XTKGUTWKOVG� 1PVFQQKFG QH
IGFGGNVGNKLM QPVFQQKFG XQGFKPIUYCTGP OQIGP
GPMGN VGTWI KPIGXTQTGP YQTFGP PCFCV \KL
DGTGKF�IGMQQMV YGTFGP�
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8QQT JGV KPXTKG\GP XCP XGTUG XQGFKPIUYCTGP OQGV W GGTUV FG UPGNXTKGUTWKOVG NGFKIGP FQQT FG
DGXTQTGP YCTGP KP FG DGYCCTTWKOVG VG RNCCVUGP GP XGTXQNIGPU FG HWPEVKG UPGNKPXTKG\GP CCPUEJCMGNGP�
0C �� WWT OCI W FG XGTUG XQGFKPIUYCTGP KP FG UPGNXTKGUTWKOVG RNCCVUGP�

INVRIEZEN

ONTDOOIEN

&G XQNIGPFG DGFKGPKPIUQTICPGP \LKP CNNGGP QR UQOOKIG OQFGNNGP CCPYG\KI�

Elektronische Thermometer
&G\G DGXCV GGP TQQF XGTMNKMMGTNCORLG XQQT VGORGTCVWWTCNCTO� GGP IGGN XGTMNKMMGTNCORLG XQQT
50'.�+084+'<'0� GGP ITQGP XGTMNKMMGTNCORLG FCV CCPIGGHV FCV FG UVTQQOXQQT\KGPKPI KU
KPIGUEJCMGNF� GGP VJGTOQOGVGTUEJCCN GP GGP FTWMMPQR� $KL UQOOKIG OQFGNNGP \KLP JGV TQFG
CNCTONCORLG GP JGV ITQGPG NCORLG� FCV CCPIGGHV FCV FG UVTQQOVQGXQGT KU KPIGUEJCMGNF�
IGEQODKPGGTF VQV ÃÃP NCORLG FCV XCP MNGWT XGTCPFGTV� /GV FG FTWMMPQR YQTFV 50'.�+084+'<'0
KPIGUEJCMGNF GP WKVIGUEJCMGNF�

Vriezerdeur Open-Alarm
'T ICCV GGP \QGOGT YCPPGGT FG FGWT XCP FG XTKG\GT NCPIGT FCP � OKPWWV YQTFV QRGP IGNCVGP� 7
MWPV FG\G \QGOGT WKV\GVVGP FQQT FG FGWT VG UNWKVGP QH FG UEJCMGNCCT KP VG FTWMMGP�

Temperatuur-Alarm
$KL UQOOKIG OQFGNNGP ICCV� YCPPGGT JGV TQFG NCORLG DTCPFV� GGP \QGOGT FKG CCPIGGHV FCV FG
VGORGTCVWWT KP FG XTKG\GT VG JQQI KU� &G\G \QGOGT YQTFV WKVIGUEJCMGNF YCPPGGT
50'.�+084+'<'0 YQTFV KPIGUEJCMGNF�



Reiniging van de binnenkant
#NXQTGPU IGNKLM YGNMG JCPFGNKPI WKV VG XQGTGP OQGV W FG UVGMMGT WKV JGV UVQREQPVCEV VTGMMGP� 4GKPKI
FG XTKGUTWKOVG OGV PCVTKWODKECTDQPCCV QRIGNQUV KP YCVGT 
� NGRGN RGT � NKVGT YCVGT�� )'$47+-
)''0 5%*774/+&&'.'0� 5RQGN OGV YCVGT GP FTQQI OGV GGP FQGM� 5VQR FG UVGMMGT KP JGV
UVQREQPVCEV� 2NCCVU FG FTCCKMPQR XCP FG MQGNTWKOVG QR FG DGYCTKPIUVGORGTCVWWT� 9CEJV ��� WWT
CNXQTGPU FG XQGFKPIUYCTGP VGTWI VG RNCCVUGP� 8QQT JGV IGDTWKM XCP FG XTKGUTWKOVG OQGV W FG HWPEVKG
UPGNKPXTKG\GP CCPUEJCMGNGP� ��� WWT YCEJVGP CNXQTGPU FG XGTUG GP�QH KPIGXTQTGP XQGFKPIUYCTGP KP
JWP QXGTGGPMQOUVKIG EQORCTVKOGPVGP VG RNCCVUGP� 0CFCV GT �� WWT \KLP XGTUVTGMGP PC FG
KPUEJCMGNKPI XCP FG HWPEVKG UPGNKPXTKG\GP OCI W FG\G VGTWI WKVUEJCMGNGP�

Reiniging van de buitenkant
#NXQTGPU IGNKLM YGNMG JCPFGNKPI WKV VG XQGTGP OQGV W FG UVGMMGT WKV JGV UVQREQPVCEV VTGMMGP� 4GKPKI
FG DWKVGPMCPV QR FG\GNHFG YKL\G GP OGV FG\GNHFG \QTI CNU FG DKPPGPMCPV� &GPM GT CH GP VQG CCP QO
FG EQPFGPUQT� FKG \KEJ QR FG CEJVGTMCPV XCP JGV VQGUVGN DGXKPFV� VG TGKPKIGP� )GDTWKM JKGTXQQT GGP
FTQIG DQTUVGN� QH DGVGT PQI� GGP UVQH\WKIGT�

)C CCP FG JCPF XCP FG XQNIGPFG EQPVTQNGU PC QH W JGV RTQDNGGO MCP QRNQUUGP CNXQTGPU VGEJPKUEJG
QPFGTUVGWPKPI VG XTCIGP�
1PIGYQQP NCYCCK � &G XQGVLGU YGTFGP 0+'6 EQTTGEV KPIGUVGNF GP FG XTKGUTWKOVG XKDTGGTV�
&G MQGNECRCEKVGKV XGTOKPFGTV � 7 JGGHV GGP JQGXGGNJGKF XQGFKPIUYCTGP IGRNCCVUV FKG ITQVGT KU FCP
FG CCPDGXQNGP JQGXGGNJGKF� 7 JGGHV FG FGWT VG XCCM IGQRGPF� &G FGWT KU PKGV IQGF IGUNQVGP�
*GV CRRCTCCV MQGNV PKGV CH � %QPVTQNGGT QH FG UVGMMGT IQGF KP JGV UVQREQPVCEV UVGGMV� 'T KU GGP
GNGMVTKUEJG \GMGTKPI KP WY JWKU IGURTQPIGP� &G JQQHF\GMGTKPI XCP WY JWKU KU IGURTQPIGP� &G
VJGTOQUVCCV KU WKVIGUEJCMGNF� FG FTCCKMPQR UVCCV QR ��
&G DWKVGPMCPV XCP FG XTKGUMCUV KU YCTO � &KV KU )''0 FGHGEV� OCCT OQGV FG XQTOKPI XCP
EQPFGPUCVKG QR FG DWKVGPMCPV XCP JGV VQGUVGN XQQTMQOGP�
*GV KPIGXTQTGP XNGGU XGTVQQPV YKVVG UVTGRGP � 7 IGDTWKMV GGP VG NCIG VGORGTCVWWT QH FG
XGTXCNFCVWO XGTOGNF KP FG VCDGN YGTF PKGV IGTGURGEVGGTF�
1PXQNNGFKIG KPXTKG\KPI � *GV KU PQTOCCN FCV RTQFWEVGP OGV GGP JQQI IGJCNVG CCP UWKMGT� XGV GP
CNEQJQN 
\QCNU KLUTQQO GP UCRRGP� PKGV XQNNGFKI DGXTKG\GP OCCT IGFGGNVGNKLM \CEJV DNKLXGP�
9CVGTFTWRRGNU QR FG DWKVGPYCPF XCP JGV CRRCTCCV � +P FG VWUUGPUGK\QGPGP 
NGPVG GP JGTHUV��
YCPPGGT FG JWKUXGTYCTOKPI PKGV YGTMV� MCP JGV XQQTMQOGP FCV GT YCVGTFTWRRGNU 
EQPFGPUCVKG� QR
FG DWKVGPYCPFGP XCP JGV CRRCTCCV XGTUEJKLPGP� &KV HGPQOGGP KU PKGV PCFGNKI XQQT FG IQGFG YGTMKPI
XCP JGV CRRCTCCV GP KU PKGV IGXCCTNKLM XQQT RGTUQPGP�
+LU�TKLRXQTOKPI CCP FG DKPPGPMCPV � &G FGWTGP YGTFGP PKGV IQGF IGUNQVGP QH YGTFGP VG XCCM
IGQRGPF�
9CVGTFTWRRGNU QH KLU CCPYG\KI QR FG XGTVKECNG CEJVGTYCPF XCP JGV CRRCTCCV � &KV KU IGGP FGHGEV�
&G FGWT ICCV OQGK\CCO QRGP � *GV KU PQTOCCN FCV FG FGWT� XQQTCN PCFCV \G LWKUV YGTF IGUNQVGP�
GPKIG YGGTUVCPF DKGFV VGIGP JGV VGTWI QRGPGP� FKV KU PQQF\CMGNKLM QO GGP RGTHGEVG CHFKEJVKPI XCP FG
FGWTGP VG ICTCPFGTGP� *GV XQNUVCCV QO GPMGNG OKPWVGP VG YCEJVGP CNXQTGPU FG FGWTGP VGTWI VG
QRGPGP�
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REINIGING

KLEINE DEFECTEN EN

ONREGELMATIGHEDEN

Ontdooiing van de vriesruimte
1PVFQQK VGNMGPU W DKPPGPKP FG XTKGUTWKOVG KLU� GP TKLRXQTOKPI XCP OGGT FCP ��� OO DGOGTMV� &G\G
NCCI XGTOKPFGTV JGV MQGNXGTOQIGP GP XGTQQT\CCMV GGP ITQVGT GPGTIKGXGTDTWKM�

9KMMGN FG RCU WKV FG XTKGUTWKOVG IGPQOGP RTQFWEVGP KP MTCPVGPRCRKGT GP XGTXQNIGPU KP FGMGPU

QQM VJGTOKUEJG \CMMGP \KLP IGUEJKMV�� RNCCVU CNNGU QR GGP MQGNG RNCCVU QH \GNHU KP GGP MQGNMCUV� 6TGM
FCP FG UVGMMGT WKV JGV UVQREQPVCEV�

1O FG QPVFQQKKPI XCP JGV KLU VG XGTUPGNNGP MCP W GGP RCP OGV JGGV YCVGT KP FG XTKGUTWKOVG RNCCVUGP
QR GGP JQWVGP RNCPMLG�
)GDTWKM IGGP XGTYCTOKPIUGNGOGPVGP� JCCTFTQIGTU QH CPFGTG GNGMVTKUEJG VQGUVGNNGP� OGUUGP QH
CPFGTG OGVCNGP XQQTYGTRGP� QR FKG OCPKGT \QW W JGV VQGUVGN QR GGP QPJGTUVGNDCTG YKL\G MWPPGP
DGUEJCFKIGP� 0C FG QPVFQQKKPI OQGV W \QTIXWNFKI FG KPUVTWEVKGU XGTOGNF KP JGV JQQHFUVWM
�4GKPKIKPI� XQNIGP XQQT FG TGKPKIKPI GP FG VGTWI RNCCVUKPI XCP FG XQGFKPIUYCTGP KP FG XTKGUTWKOVG�

ONTDOOING

9CCTUEJWYKPI XQQT VQGUVGNNGP �#NVQ
5[UVGO�
9CPPGGT JGV CRRCTCCV YQTFV WKVIGUEJCMGNF
QO JGV VG QPVFQQKGP GP VG TGKPKIGP� FWWTV
JGV QPIGXGGT �� WWT XQQTFCV FG RNCVGP QR
MCOGTVGORGTCVWWT \KLP� <QNCPI \G MQWF
\KLP� ICCV FG KLU� GP EQPFGPUXQTOKPI QR FG
DWKVGPMCPV XCP FG RNCVGP FQQT�

8QQT FG QRXCPI XCP JGV FQQKYCVGT MCP W XQQT GGP CCPVCN OQFGNNGP FG UEJQRLG�UNGWVGN IGDTWKMGP�
8QGI JGV KP FG XQQT\KGPG INGWH GP XCPI JGV YCVGT QR OGV DGJWNR XCP FG NCCVUVG NCFG XCP FG
XTKGUTWKOVG�
9CPPGGT JGV KLU DGIKPV VG QPVFQQKGP MCP W JGV IGOCMMGNKLM NCVGP NQUMQOGP XCP FG YCPFGP XCP FG
XTKGUTWKOVG FQQT XQQT\KEJVKI FG URGEKCNG RNCUVKE URCVGN VG IGDTWKMGP�



Vers Vlees
Verwijder zoveel mogelijk vet.

Wij raden aan het vlees volledig te ontdooien vóór u het bereidt. Dit voorkomt dat het vlees
aan de buitenkant sneller gaar wordt dan binnenin. Een uitzondering hierop vormen zowel
gepaneerde schnitzels, die meteen op middelhoog of laag vuur kunnen worden bereid, en
soepvlees dat gekookt wordt.

Wild en Gevogelte
Dit moet worden geplukt of gevild, de ingewanden verwijderd, eventueel in stukken gesne-
den, gewassen en gedroogd.

Vis

Bereide Levensmiddelen
Opmerking: De bewaartijd van bereide levensmiddelen wordt korter als u bij de bereiding
bacon of spek gebruikt hebt.

Plaats deze gerechten rechtstreeks in de pan of in de oven zonder ze te ontdooien.

PRODUCT HOUDBAARHEID
Kleine stukjes lamsvlees 8 maanden
Te braden varkensvlees 5 maanden
Rundersoepvlees, rosbief 10 maanden
Runderbiefstuk, ribstuk, goulasch 8 maanden
Te braden kalfsvlees 8 maanden
Kalfsschnitzel 10 maanden
Gehakt 4 maanden
Orgaanvlees 3 maanden
Braadworst 2 maanden

PRODUCT HOUDBAARHEID
Eend 4 maanden
Haas 6 maanden
Soepkip 7 maanden
Gans 4 maanden
Braadkip 10 maanden
Kalkoen 6 maanden
Orgaanvlees 3 maanden
Wilde eend 8 maanden
Snip, fazant 8 maanden
Patrijs, kwartel 7 maanden

PRODUCT HOUDBAARHEID VOORBEREIDING
Karper 2 maanden Schubben, ingewanden en kop verwijderen, wassen, droog deppen.
Snoek
Tarbot
Zalm
Makreel
Zeelt
Forel
Brasem, tong 3 maanden Huid, ingewanden en kop verwijderen, 30 seconden in koud zout 

water dompelen en droog deppen

PRODUCT HOUDBAARHEID GARING
Vleesragout 3 maanden niet volledig
Tomatensaus 3 maanden volledig
Groentenstamppot 2 maanden zonder noedels
Lasagne 4 maanden niet volledig
Gebraden vlees 2 maanden volledig
Kalfshaas 1 maand niet volledig
Suddervlees 3 maanden niet volledig
Wildragout 2 maanden volledig
Gekookte vis 2 maanden volledig
Vis uit de oven 2 maanden volledig
Met vlees gevulde paprika’s, aubergines, zucchinis 2 maanden volledig
Paddestoelen, groentenmix 2 maanden volledig
Gekookte spinazie 2 maanden volledig
Pizza 6 maanden volledig
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Bedek het fruit met suiker of siroop. De voor de conservering benodigde hoeveelheid suiker
is 250 gram suiker per kilo fruit. Voor de vruchtensiroop wordt, al naargelang het soort fruit,
een verschillende hoeveelheid suiker gebruikt. Om siroop te maken moet u water waarin sui-
ker is opgelost aan de kook brengen. De verschillende concentraties zijn:
• 30%-oplossing: 450 gram suiker per liter water
• 40%-oplossing: 650 gram suiker per liter water
• 50%-oplossing: 800 gram suiker per liter water

Om de oorspronkelijke kleur van het fruit te behouden, moet u het eerst in citroensap on-
derdompelen voor u het met suiker bedekt, of wat citroensap aan de siroop toevoegen. De
verpakte vruchten moeten eerst een uur in de koelkast tot rust komen voor u ze kunt invrie-
zen. De siroop moet het fruit volledig bedekken.

Wij raden aan om groenten met stoom te blancheren om verlies van vitaminen en mineralen
te voorkomen. Bij deze manier hoeft u niet te wachten tot de groenten droog zijn, maar is
het voldoende om ze af te laten koelen.

Wij bevelen aan om deze groenten onmiddellijk te bereiden zonder ze eerst te ontdooien.
Trek de blancheertijd van de bereidingstijd af.
(1) Voeg een beetje azijn of citroensap aan het kookwater toe.
(2) Zout de groenten voor het koken.
(3) Bij het ontdooien hebben deze groentesoorten de neiging om hun vorm te verliezen vanwege het hoge waterge-

halte. Daarom raden wij aan deze groentesoorten alleen in te vriezen wanneer zij in gekookte toestand zullen wor-
den gegeten.

Brood kan 2 maanden worden bewaard. Ontdooien bij 50 ˚C in een niet voorverwarmde oven.

Boter en kaas moet u in porties voor één week invriezen. Boter is 8 maanden houdbaar, net als
harde kaassoorten (Parmesaanse kaas). De houdbaarheid van andere kaassoorten is 4 maanden.
Ontdooien moet in de koelkast plaatsvinden, waarbij u moet letten op condenswater dat zich op
de producten vormt. De fabrikant is niet aansprakelijk voor eventuele fouten of onvolledigheden
in dit boekje en behoudt zich het recht voor om te allen tijde, zonder voorafgaande kennisgeving,
eventuele wijzigingen door te voeren, die hij om technische of commerciële redenen nodig acht.

Abrikozen 8 maanden wassen, pitten verwijderen, 40% siroop
Ananas 10 maanden schillen, snijden, 50% siroop
sinaasappelen 10 maanden schillen, snijden, 30% siroop
Kersen 10 maanden wassen, pitten verwijderen, bedekken met suiker of 

30% siroop
Aardbeien 12 maanden wassen, steeltjes verwijderen, met suiker bedekken
Meloenen 12 maanden schillen, snijden, kern verwijderen, bedekken met 50% 

siroop
Perziken 8 maanden schillen, pitten verwijderen, snijden, bedekken met 

50% siroop
Grapefruit 12 maanden schillen, snijden, 30% siroop
Citrusvruchtensap 10 maanden uitpersen, kern verwijderen, suiker naar smaak
Druiven 12 maanden steeltjes verwijderen, wassen en bedekken met suiker 

of 30% siroop
Bosbessen, braambessen, 
frambozen, kruisbessen, aalbessen

10 maanden steeltjes verwijderen, wassen, met suiker bedekken

Asperges  12 maanden wassen, schillen 2 minuten 
Kool, bloemkool  6 maanden schoonmaken, in stukken snijden 2 minuten (1)
Artisjokken  12 maanden buitenste bladeren verwijderen 5 minuten (1)
Witte bonen  12 maanden uit peul halen 3 minuten
Sperziebonen  12 maanden wassen, steeltjes verwijderen 4 minuten
Paddestoelen  12 maanden schoonmaken 2 minuten (1)
Aubergines  12 maanden schoonmaken, in schijven snijden 4 minuten (2)
Paprika (3)  12 maanden schoonmaken, snijden, zaadlijsten verwijderen niet blancheren
Erwten (3)  12 maanden uit peul halen en onmiddellijk in één laag invriezen, niet 

blancheren daarna verpakken
Peterselie, basilicum 8 maanden wassen niet blancheren
Spinazie 12 maanden wassen 2 minuten
Gemengde soepgroeten  12 maanden snijden, in porties verdelen, blancheren, (selderij, worteltjes,

prei, rapen) geen aardappelen omdat deze zwart worden.
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0GFGTNCPF

)CTCPVKGDGRCNKPIGP GP UGTXKEG

)GCEJVG EQPUWOGPV�

1O CCPURTCCM VG MWPPGP OCMGP QR FG FQQT $TCPFV 0GFGTNCPF $8 XCUVIGUVGNFG ICTCPVKGDGRCNKPIGP KU JGV QXGTNGIIGP XCP GGP QTKIKPGGN� QPIGYKL\KIF GP NGGUDCCT
CCPMQQRDGYKLU GP JGV QRUVWTGP XCP FG DKLIGXQGIFG ICTCPVKGMCCTV XGTGKUV� 1R FG ICTCPVKGMCCTV FKGPGP JGV V[RG�� UGTKG�� GP KFGPVKVGKVUPWOOGT VG \KLP XGTOGNF�

g #NIGOGPG ICTCPVKGDGRCNKPIGP

�� $TCPFV XGTNGGPV �� OCCPFGP ICTCPVKG� IGTGMGPF XCPCH FG QR FG CCPMQQRPQVC GP ICTCPVKGMCCTV XGTOGNFG CCPMQQRFCVWO� QR QPFGTFGNGP XCP YCUCWVQOCVGP�
YCUFTQIGTU� XCCVYCUOCEJKPGU� MQGN� GP XTKGUMCUVGP� XTKGUMKUVGP� OCIPGVTQPU GP XTKLUVCCPFG HQTPWK\GP� *KGTQR XQTOGP QPFGTFGNGP FKG IGHCDTKEGGTF \KLP XCP TWDDGT�
MWPUVUVQH GP INCU GGP WKV\QPFGTKPI� 8QQT FG\G QPFGTFGNGP IGNFGP FG ICTCPVKGDGRCNKPIGP PKGV�

�� $KL PKGV�JWKUJQWFGNKLM IGDTWKM XCP JGV CRRCTCCV 
FGTJCNXG KPVGPUKGXGT IGDTWKM FCP PQTOCCN RCTVKEWNKGT IGDTWKM�� FCP YGN KPFKGP JGV CRRCTCCV FQQT FG MQRGT CCP
FGTFGP KU XGTMQEJV� XGTJWWTF QH QR GGP CPFGTG YKL\G KP IGDTWKM KU IGIGXGP� XGTNGGPV $TCPFV IGGP ICTCPVKG�

�� 8QQT CNNG ICTCPVKGCCPURTCMGP� \QCNU XGTOGNF QPFGT RWPV � IGNFV� FCV $TCPFV IGFWTGPFG �� OCCPFGP XCPCH FG QR FG CCPMQQRPQVC GP ICTCPVKGMCCTV XGTOGNFG
CCPMQQRFCVWO IGGP CTDGKFUNQQP QH XQQTTKLMQUVGP KP TGMGPKPI DTGPIGP� +PFKGP FG MQRGT FGTJCNXG PC CHNQQR XCP GGP RGTKQFG XCP �� OCCPFGP PC CCPMQQRFCVWO GGP
DGTQGR FQGV QR FG\G ICTCPVKGDGRCNKPIGP� KU $TCPFV IGTGEJVKIF CTDGKFUNQQP GP XQQTTKLMQUVGP KP TGMGPKPI VG DTGPIGP�

�� &QQT FG WKVXQGTKPI XCP JGTUVGN� QH XGTXCPIKPIUYGTM\CCOJGFGP YQTFV FG CNIGOGPG ICTCPVKGRGTKQFG PKGV XGTNGPIF�

�� 5GTXKEGDG\QGMGP CCP JWKU YQTFGP CNNGGP IGDTCEJV XQQT ITQVG� OQGKNKLM VTCPURQTVGGTDCTG CRRCTCVGP� #NNG QXGTKIG CRRCTCVGP FKGPGP HTCPEQ CCP QPU CFTGU XGT\QPFGP
QH CCPIGDQFGP VG YQTFGP�

�� +PFKGP DKPPGP FG GGTUVG � OCCPFGP XCP FG ICTCPVKGVGTOKLP DNKLMV� FCV IGGP IQGFG YGTMKPI XCP JGV CRRCTCCV IGICTCPFGGTF MCP YQTFGP� \CN XGTXCPIKPI XCP JGV
CRRCTCCV RNCCVU XKPFGP�

�� &G CCPURTCCM XCP FG MQRGT QR JGV MQUVGNQQU WKVXQGTGP XCP JGTUVGN� QH XGTXCPIKPIUYGTM\CCOJGFGP OGV KPCEJVPGOKPI XCP JGV DGRCCNFG KP CTV� � XCP FG\G
ICTCPVKGDGRCNKPIGP� XGTXCNV KPFKGP�

� IGGP QTKIKPGNG� QPIGYKL\KIFG QH NGGUDCTG CCPMQQRPQVC� YCCTQR FG CCPMQQRFCVWO� FG CCPMQQRRTKLU GP V[RG�� UGTKG� GP KFGPVKVGKVUPWOOGT \KLP XGTOGNF IGVQQPF MCP
YQTFGP QH OGGIG\QPFGP YQTFV�
� JGV CRRCTCCV CDPQTOCCN� TWY� QPQQTFGGNMWPFKI QH XGTMGGTF KU IGDTWKMV� JGV CRRCTCCV KU XGTYCCTNQQUF QH FG KPUVTWEVKGU KP FG IGDTWKMUCCPYKL\KPI PKGV \KLP
QRIGXQNIF�
� JGV CRRCTCCV PKGV XQNIGPU FG CCPYKL\KPIGP KP JGV KPUVCNNCVKGXQQTUEJTKHV QH FG IGDTWKMUCCPYKL\KPI KU IGÊPUVCNNGGTF� DGJCPFGNF QH IGDTWKMV�

�� +PFKGP JGV CRRCTCCV \QFCPKI KPIGDQWYF� QRIGJCPIGP QH IGRNCCVUV KU FCV FG DGPQFKIFG VKLF XQQT JGV KP� GP WKVDQWYGP UCOGP OGGT FCP �� OKPWVGP DGFTCCIV� FCP
YQTFGP JKGTFQQT QPVUVCPG GZVTC MQUVGP CCP FG MQRGT KP TGMGPKPI IGDTCEJV� QPXGTOKPFGTF JGV DGRCCNFG KP CTVKMGN � XCP FG\G ICTCPVKGDGRCNKPIGP�
�� 5EJCFG QPVUVCCP FQQT JGV� OGV VQGUVGOOKPI XCP FG MQRGT� QR QPLWKUVG YKL\G WKV�� KP� QH QODQWYGP XCP GGP CRRCTCCV MCP PKGV QR QPU YQTFGP XGTJCCNF�

��� $GUEJCFKIKPIGP \QCNU MTCUUGP� FGWMGP QH DTGWM XCP WKV� QH CHPGGODCTG QPFGTFGNGP� YGNMG PKGV VGP VKLFG XCP FG CHNGXGTKPI VGT MGPPKU XCP QPU \KLP IGDTCEJV� XCNNGP
PKGV QPFGT FG ICTCPVKG�

$GNCPITKLMG CFXKG\GP

g 1O QPPQFKIG MQUVGP VG XQQTMQOGP KU JGV TCCF\CCO DKL UVQTKPIGP \QTIXWNFKI FG IGDTWKMUCCPYKL\KPI VG NG\GP� +PFKGP FG CCPYKL\KPIGP W FCCTKP IGGP WKVMQOUV
DKGFGP� MWPV W \KEJ VQV WY XCMJCPFGNCCT QH VQV FG #HVGT 5CNGU CHFGNKPI XCP $TCPFV 0GFGTNCPF $8 YGPFGP�

g &G XGKNKIJGKF XCP FG CRRCTCVWWT MCP KP IGXCCT IGDTCEJV YQTFGP FQQT QPFGUMWPFKIG TGRCTCVKGU� 1O FG\G XGKNKIJGKF VG YCCTDQTIGP GP QO OQIGNKLMG UEJCFG VG
XQQTMQOGP� KU JGV TCCF\CCO FG TGRCTCVKGU VG NCVGP WKVXQGTGP FQQT FGUMWPFKIG OQPVGWTU� &G TGRCTCVKG FKGPV WKVUNWKVGPF VG IGUEJKGFGP OGV QTKIKPGNG $TCPFV
QPFGTFGNGP�

g $TCPFV 0GFGTNCPF $8 PGGOV IGGP CCPURTCMGNKLMJGKF QR \KEJ XQQT UEJCFG CCP YCUIQGF GP� QH CPFGTG IQGFGTGP QH IGXQNIUEJCFG DKPPGP� FCP YGN DWKVGP� FG
ICTCPVKGVGTOKLP�

$KL MNCEJVGP GP� QH UVQTKPIGP MWPV 7 \KEJ YGPFGP VQV WY $TCPFV XCMJCPFGNCCT QH VQV $TCPFV 0GFGTNCPF $8� &G #HVGT 5CNGU CHFGNKPI XCP $TCPFV 0GFGTNCPF $8 KU

VKLFGPU MCPVQQTWTGP� DGTGKMDCCT QPFGT�

$TCPFV 0GVJGTNCPFU
2QUVDWU ����� ���� .5 'KPFJQXGP
&KNNGPDWTIUVTCCV ��� ���� #/ 'KPFJQXGP

6GNGRJQPG PWODGT� ���� � $4#0&6 0.
(CZ PWODGT� ��� � ��� ����

$4#0&6 0'&'4.#0& $8
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