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1VVKOC UEGNVC�
%QP N	CESWKUVQ FGN PQUVTQ GNGVVTQFQOGUVKEQ CXGVG UEGNVQ WP RTQFQVVQ CHHKFCDKNG G FCNNG CNVG
RTGUVC\KQPK� FKUETGVQ� GHHKEKGPVG� WVKNG� ITC\KG CN HTGFFQ EJG EQPUGTXC K EKDK NC PQUVTC CNKOGPVC\KQPG Â
RKÔ XCTKC G RKÔ UCPC�
+N XQUVTQ PWQXQ CRRCTGEEJKQ Â HCEKNG FC WUCTG� 8K RTGIJKCOQ EQOWPSWG FK NGIIGTG CVVGPVCOGPVG NG
KUVTW\KQPK� KP OQFQ FC UEQRTKTG SWGK RKEEQNK CEEQTIKOGPVK EJG XK EQPUGPVKTCPPQ FK UHTWVVCTG CN
OCUUKOQ NG RQVGP\KCNKV´ FGN XQUVTQ CRRCTGEEJKQ TKURCTOKCPFQ GPGTIKC�
%GTVK EJG N	WVKNK\\Q XK UQFFKUHGT´� EK CWIWTKCOQ FK CXGTXK UGORTG EQOG PQUVTK ENKGPVK�

.	CRRCTGEEJKQ Â CFCVVQ C EQPUGTXCTG G EQPIGNCTG CNKOGPVK RGT WUQ FQOGUVKEQ� QIPK CNVTQ WUQ Â
KORTQRTKQ�
.	KPUVCNNC\KQPG FGXG GUUGTG GHHGVVWCVC UGEQPFQ NG KUVTW\KQPK FGN NKDTGVVQ� WP	GTTCVC KPUVCNNC\KQPG RWÍ
FCPPGIIKCTG N	CRRCTGEEJKQ� 2GT GXGPVWCNK RTQDNGOK FK HWP\KQPCOGPVQ FGNN	CRRCTGEEJKQ TKXQNIGVGXK CK
EGPVTK FK CUUKUVGP\C CWVQTK\\CVK Q� EQOWPSWG� UGORTG G UQNQ C RGTUQPCNG URGEKCNK\\CVQ�
2TKOC FK QIPK QRGTC\KQPG FK OCPWVGP\KQPG UVCEECVG NC URKPC FK CNKOGPVC\KQPG GNGVVTKEC GXKVCPFQ
FK VKTCTG KN ECXQ FK CNKOGPVC\KQPG Q N	CRRCTGEEJKQ OC CHHGTTCPFQ FKTGVVCOGPVG NC URKPC�
%QPUGTXCVG KN NKDTGVVQ EQP EWTC G FCVGNQ CNN	GXGPVWCNG HWVWTQ RQUUGUUQTG FGNN	CRRCTGEEJKQ�

2GT GUUGTG KP NKPGC EQP NG RKÔ TGEGPVK FKURQUK\KQPK NGIKUNCVKXG UWNNC RTQVG\KQPG FGNNOCODKGPVG
WVKNK\\KCOQ KP RKEEQNC SWCPVKV´ FGK TGHTKIGTCPVK EJKCOCVK 4���C Q 4���C C UGEQPFC FGN OQFGNNQ� +N

VKRQ FK TGHTKIGTCPVG Â GURNKEKVCOGPVG KPFKECVQ UWNNC VCTIC FCVK� 2GT INK CRRCTGEEJK FQVCVK FK 4���C� PGN
ECUQ FK FCPPK CK EQORQPGPVK FGN EKTEWKVQ HTKIQTKHGTQ 
VWDK GEE�� UK TCEEQOCPFC FK CGTCTG KN NQECNG PGN
SWCNG UK VTQXC NOCRRCTGEEJKQ G PQP RTQXQECTG HKCOOG� UEKPVKNNG Q CNVTG UQTIGPVK FK CEEGPUKQPG RGT
SWCNEJG OKPWVQ�

.G RCTVK FGUVKPCVG CN EQPVCVVQ EQP INK CNKOGPVK UQPQ EQPHQTOK CN &�.� P� ��� FGN ���������� G CNNC
FKTGVVKXC %'' �������

5G SWGUVQ CRRCTGEEJKQ PG UQUVKVWKUEG WP CNVTQ EQP EJKWUWTC C UECVVQ� C OQNNC� C UGTTCVWTC� GEE�� TKEQTFCVG� RTKOC
FK TQVVCOCTNQ� FK TGPFGTG KPUGTXKDKNG NC EJKWUWTC� Q OGINKQ UOQPVCVG NC RQTVC RGT GXKVCTG EJG SWCNEWPQ XK RQUUC
TGUVCTG KPVTCRRQNCVQ 
DCODKPK EJG IKQECPQ� CPKOCNK� GEE���
6QINKGVG NC URKPC FCNNC RTGUC G VCINKCVG KN ECXQ FK CNKOGPVC\KQPG� + HTKIQTKHGTK G K EQPIGNCVQTK EQPVGPIQPQ ICU
TGHTKIGTCPVK G UQUVCP\G EJG TKEJKGFQPQ WPQ UOCNVKOGPVQ CRRTQRTKCVQ� G EQPVGPIQPQ KPQNVTG OQNVK OCVGTKCNK EJG
RQUUQPQ GUUGTG TKEKENCVK�
%QPHGTKVG K RTQFQVVK KP CRRQUKVK EGPVTK FK TCEEQNVC� KN XQUVTQ %QOWPG RQVT´ FCTXK NG KPFKEC\KQPK PGEGUUCTKG UW WPQ
UOCNVKOGPVQ GEQNQIKECOGPVG EQTTGVVQ�
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Dell'apparecchio Usato

.C OCTECVWTC %' CVVGUVC NC TKURQPFGP\C FK SWGUVQ CRRCTGEEJKQ CNNG &KTGVVKXG 'WTQRGG ������

EQORCVKDKNKV´ GNGVVTQOCIPGVKEC��
����� 
DCUUC VGPUKQPG�� ����� 
GHHKEKGP\C GPGTIGVKEC�� G NQTQ OQFKHKEC\KQPK�



LEGENDA

A Parte frigorifero

B Parte congelatore

C Modanatura intermedia*

D Zoccolo

E Manopola termostato

F Scatola luce

G Vaschette estraibili*

H Interruttore luminoso di congelazione

rapida

I Ripiani

K Balconcini

L Portabottiglie

M Convogliatore d'aria*

N Cassetti verdura

O Scomparto carne/pesce

P Evaporatore

R Foro drenaggio acqua

S Calendario conservazione

T Piedini regolabili

U Compressore

V Vaschetta di raccolta acqua

Z Condensatore

� 2TGUGPVK UQNQ UW CNEWPG XGTUKQPK
&KUGIPQ UQNQ KNNWUVTCVKXQ

.OCRGTVWTC FGNNG RQTVG PQTOCNOGPVG Â UKPKUVTC 
EGTPKGTC C FGUVTC�� UG RGT XQUVTC GUKIGP\C XQNGVG
TGPFGTNC FGUVTC� RQVGVG RTQEGFGTG CNNC OQFKHKEC PGN OQFQ KNNWUVTCVQ PGNNG RCIKPG UGIWGPVK� +N XQUVTQ
CRRCTGEEJKQ RWÍ CXGTG VKRK FKXGTUK FK EGTPKGTG� HCVG TKHGTKOGPVQ CNNG HKIWTG EQTTKURQPFGPVK CNNC XQUVTC
XGTUKQPG�
�� %QTKECVG FGNKECVCOGPVG NOCRRCTGEEJKQ UWN TGVTQ 
RQTVG TKXQNVG KP CNVQ�
�� 'UVTCGVG NQ \QEEQNQ 
VKTCPFQNQ XGTUQ NOCNVQ� 
HKI� �� QRRWTG UG CXGVG KN VKRQ : 
HKI� �#�
TKOWQXGVG NQ \QEEQNQ KPUGTGPFQ NG OCPK CN FK UQVVQ FGNNQ UVGUUQ� VKTCVG XGTUQ KN DCUUQ NG NKPIWGVVG EJG
VTQXGTGVG CNNC UWC OGV´� RGT UICPEKCTNG FCK RGTPK� SWKPFK TWQVCVG NQ \QEEQNQ XGTUQ NOCNVQ RGT
UICPEKCTNQ�
�� 5HKNCVG FCNNQ \QEEQNQ NC NKPIWGVVC 4 
HKI� �$� FCNNC UGFG FK UKPKUVTC G TGKPHKNCVGNC PGNNC UGFG
FGUVTC�
�� 5XKVCVG NG FWG EGTPKGTG KPHGTKQTK . G / 
HKI� ���� QRRWTG UXKVCVG NC EGTPKGTC # 
HKI� �#��
�� 5HKNCVG KN RGTPQ FCNNC EGTPKGTC . G KPHKNCVGNQ CNNC / 
HKI� ��� QRRWTG UXKVCVG KN RGTPQ FC FGUVTC
G TKCXXKVCVGNQ C UKPKUVTC 
HKI� �#��
�� 5HKNCVG NC RQTVC FGN EQPIGNCVQTG FCNNC EGTPKGTC KPVGTOGFKC 2 
HKI� ���
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5G N	CRRCTGEEJKQ JC OCPKINKG XGTVKECNK�
UXKVCVGNG FCN NCVQ UKPKUVTQ GF CXXKVCVGNG CN
FGUVTQ� URQUVCPFQ K VCRRK FK RTQVG\KQPG EJG
EJKWFQPQ K HQTK�

4

Reversibilità maniglie

�� 5XKVCVG NC EGTPKGTC 
HKI� ���$� G
EJKWFGVG K HQTK EQP K VCRRK EJG
VQINKGVG C UKPKUVTC 
HKI� ���

�� 5HKNCVG NC RQTVC FGN HTKIQTKHGTQ FCNNC
EGTPKGTC UWRGTKQTG & 
HKI� ����

�� 5XKVCVG NC EGTPKGTC & 
HKI� ��� G
OQPVCVGNC C UKPKUVTC 
HKI� ����

��� +PUGTKVG NC RQTVC FGN HTKIQTKHGTQ PGN
RGTPQ FGNNC EGTPKGTC & 
HKI� ����

��� 4WQVCVG FK ���u NC EGTPKGTC � G
OQPVCVGNC 
HKI� ���� TGKPUGTKVG NC RQTVC
FGN EQPIGNCVQTG 
HKI� ����

��� 5HKNCVG FCNNC EGTPKGTC �$ KN RGTPQ 2�
QTC C FGUVTC� G KPHKNCVGNQ PGNNC UGFG FK
UKPKUVTC 
HKI� ����

��� #XXKVCVG NC EGTPKGTC �$ C UKPKUVTC G
TGKPUGTKVG NC RQTVC FGN EQPIGNCVQTG

HKI� ���

��� 4KCXXKVCVG NG EGTPKGTG . G /� IK´
OQFKHKECVG CN RWPVQ �� 
HKI� ���� Q NC
EGTPKGTC KPHGTKQTG # 
HKI� ����

��� 4GKPUGTKVG NQ \QEEQNQ G TKRQTVCVG
NOCRRCTGEEJKQ KP RQUK\KQPG XGTVKECNG

HKI� ����



&QRQ CXGT UDCNNCVQ N	CRRCTGEEJKQ EQPVTQNNCVG EJG PQP UKC FCPPGIIKCVQ� 'XGPVWCNK FCPPK XCPPQ
UGIPCNCVK KOOGFKCVCOGPVG CN TKXGPFKVQTG�
0QP FKURGTFGVG PGNN	CODKGPVG NG RCTVK FGNN	KODCNNQ 
UCEEJGVVK FK RNCUVKEC� UVTKUEG FK RQNKUVKTQNQ� GEE��
PÃ NCUEKCVGNG CNNC RQTVCVC FGK DCODKPK�
5G N	CRRCTGEEJKQ Â UVCVQ VTCURQTVCVQ KP ECUC XQUVTC KP RQUK\KQPG QTK\\QPVCNG� CVVGPFGVG WP RCKQ F	QTG
RTKOC FK KPUGTKTG NC URKPC GNGVVTKEC� RGT FCT OQFQ CNN	QNKQ FK TKHNWKTG PGN EQORTGUUQTG�
%QNNQECVG N	CRRCTGEEJKQ KP WP CODKGPVG CUEKWVVQ G CTGCVQ� CN TKRCTQ FC CIGPVK CVOQUHGTKEK�
'XKVCVG DCNEQPK� XGTCPFG� VGTTC\\K� N	GEEGUUKXQ ECNFQ KP GUVCVG G KN HTGFFQ KP KPXGTPQ RQVTGDDGTQ
CNVGTCTG KN HWP\KQPCOGPVQ FGNN	CRRCTGEEJKQ Q CFFKTKVVWTC FCPPGIIKCTNQ�
0QP OGVVGVGNQ XKEKPQ CF WPC HQPVG FK ECNQTG EQOG WP HQTPQ Q WP ECNQTKHGTQ G OCPVGPGVG WPC
FKUVCP\C OKPKOC FC CNVTK OQDKNK FK ��� EO CK NCVK G �� EO UQRTC�
6GPGVG N	CRRCTGEEJKQ UVCEECVQ FCN OWTQ RGT OG\\Q FGK FKUVCP\KCNK FC OQPVCTG UWN TGVTQ�
4GIQNCVG K RKGFKPK CPVGTKQTK KP OQFQ EJG N	CRRCTGEEJKQ UKC NGIIGTOGPVG KPENKPCVQ KPFKGVTQ� KP SWGUVQ
OQFQ HCEKNKVGTGVG NC DWQPC EJKWUWTC FGNNC RQTVC�
2WNKVGNQ KPVGTPCOGPVG WUCPFQ DKECTDQPCVQ FK UQFKQ UEKQNVQ KP CESWC 
� EWEEJKCKQ QIPK � NKVTK FK
CESWC�� 0QP WUCVG CNEQN� RQNXGTK CDTCUKXG Q FGVGTUKXK� KP SWCPVQ RQVTGDDGTQ TQXKPCTG NG UWRGTHKEK�

3WGUVQ CRRCTGEEJKQ QHHTG NG OKINKQTK RTGUVC\KQPK SWCPFQ NC VGORGTCVWTC CODKGPVG Â EQORTGUC VTC ��
u% G �� u%�

Regolazione cerniere
'	 RQUUKDKNG EJG� C ECWUC FK WTVK CEEKFGPVCNK TKEGXWVK FWTCPVG KN VTCURQTVQ� NC RQTVC UWRGTKQTG PQP UKC
RGTHGVVCOGPVG CNNKPGCVC EQP KN ETWUEQVVQ� +P SWGUVQ ECUQ� UXKVCVG NGIIGTOGPVG NC XKVG EJG HKUUC NC
RKCUVTKPC 
#� RQTVCRGTPQ CNNC EGTPKGTC UWRGTKQTG� %JKWFGVG NC RQTVC G CNNKPGCVGNC EQP KN ETWUEQVVQ�
5GTTCVG RQK PWQXCOGPVG NC XKVG G EQPVTQNNCVG EJG NC IWCTPK\KQPG EJKWFC RGTHGVVCOGPVG�

A

+N RTKOQ OQFQ RGT TKURCTOKCTG GPGTIKC Â UEGINKGTG DGPG KN RQUVQ FQXG EQNNQECTG N	CRRCTGEEJKQ� EQOG
URKGICVQ PGNNC RCTVG FGFKECVC CNN	KPUVCNNC\KQPG� +N UGEQPFQ OQFQ RGT TKURCTOKCTG GPGTIKC Â PQP HCT
GPVTCTG ECNQTG PGINK UEQORCTVK� VGPGVG SWKPFK CRGTVG NG RQTVG KN OKPQT VGORQ RQUUKDKNG� G PQP
KPVTQFWEGVG EKDK CPEQTC ECNFK� UQRTCVVWVVQ UG UK VTCVVC FK OKPGUVTG Q UKOKNK EJG NKDGTCPQ WPC ITCPFG
SWCPVKV´ FK XCRQTG� %QPVTQNNCVG RGTKQFKECOGPVG NG IWCTPK\KQPK FGNNG RQTVG G CUUKEWTCVGXK EJG
EJKWFCPQ UGORTG KP OCPKGTC GHHKECEG� KP ECUQ EQPVTCTKQ TKXQNIGVGXK CN EGPVTQ FK CUUKUVGP\C� +N VGT\Q
OQFQ RGT TKURCTOKCTG GPGTIKC Â OCPVGPGTG GHHKECEK NG RCTVK EJG UECODKCPQ KN ECNQTG� PQP HCVG
CEEWOWNCTG VTQRRC DTKPC PGN EQPIGNCVQTG 
UDTKPCVGNQ SWCPFQ NQ URGUUQTG FGNNC DTKPC UWRGTC ��� EO��
PGN ECUQ FK CRRCTGEEJK PQ�HTQUV EKÍ PQP Â PGEGUUCTKQ� G RWNKVG RGTKQFKECOGPVG KN EQPFGPUCVQTG EQOG
KPFKECVQ RKÔ CXCPVK PGN NKDTGVVQ�

#UUKEWTCVGXK EJG NC VGPUKQPG GNGVVTKEC 
8QNV� 8� FGNNC RTGUC FK CNKOGPVC\KQPG EQTTKURQPFC C SWCPVQ
TKRQTVCVQ UWNNC VCTIC FCVK EJG VTQXCVG CNN	 KPVGTPQ FGN XQUVTQ CRRCTGEEJKQ�
+P ECUQ FK KPEQORCVKDKNKV´ HTC NC RTGUC G NC URKPC FGNN	CRRCTGEEJKQ� PQP WUCVG CFCVVCVQTK� RTGUG
OWNVKRNG Q RTQNWPIJG OC HCVG UQUVKVWKTG NC RTGUC EQP CNVTC FK VKRQ CFCVVQ FC RGTUQPCNG
SWCNKHKECVQ�
.C RTGUC EJG CNKOGPVC N	CRRCTGEEJKQ FGXG TGUVCTG CIKDKNG RGT KPVGTXGPVK HWVWTK 
RWNK\KC� UDTKPCOGPVQ�
GEE��� +P ECUQ FK FCPPGIIKCOGPVQ FGN ECXQ� RTQXXGFGVG VGORGUVKXCOGPVG CNNC UQUVKVW\KQPG
TKXQNIGPFQXK C EGPVTK URGEKCNK\\CVK RGT N	CESWKUVQ FGN ECXQ G RGT KN UWQ OQPVCIIKQ�
.C UKEWTG\\C GNGVVTKEC FK SWGUVQ CRRCTGEEJKQ Â CUUKEWTCVC UQNQ SWCPFQ NQ UVGUUQ Â EQNNGICVQ CF WP
GHHKECEG KORKCPVQ FK OGUUC C VGTTC EQOG RTGXKUVQ FCNNG XKIGPVK PQTOG FK UKEWTG\\C GNGVVTKEC�
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5G N	CRRCTGEEJKCVWTC Â UVCVC VTCURQTVCVC KP ECUC XQUVTC KP RQUK\KQPG QTK\\QPVCNG� CVVGPFGVG WP RCKQ
F	QTG RTKOC FK KPUGTKTG NC URKPC GNGVVTKEC� RGT FCT OQFQ CNN	QNKQ FK TKHNWKTG PGN EQORTGUUQTG�
2TQEGFGVG CNNC RWNK\KC KPVGTPC 
XGFK 2WNK\KC KPVGTPC� RQK EQNNGICVG KN XQUVTQ CRRCTGEEJKQ CNNC RTGUC
GNGVVTKEC�
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Regolazione Manopola Frigorifero
2GT TGIQNCTG NG VGORGTCVWTG KPVGTPG TWQVCVG NC /#0121.# VGTOQUVCVQ EJG UK VTQXC PGNNC \QPC
EQOCPFK� .C RQUK\KQPG � EQTTKURQPFG C VGORGTCVWTG OGPQ HTGFFG� G PWOGTK OCIIKQTK C VGORGTCVWTG
RKÔ HTGFFG� 0QTOCNOGPVG Â CFGIWCVC WPC RQUK\KQPG KPVGTOGFKC�
2GT URGIPGTG N	CRRCTGEEJKQ TWQVCVG NC OCPQRQNC FGN VGTOQUVCVQ HKPQ CNNC RQUK\KQPG ��5612�
#66'0<+10'� N	CRRCTGEEJKQ TGUVC UQVVQ VGPUKQPG�
.G VGORGTCVWTG KPVGTPG UQPQ KPHNWGP\CVG FCNNC VGORGTCVWTC CODKGPVG� FCNNC HTGSWGP\C FK CRGTVWTC
FGNNG RQTVG� FCNNC SWCPVKV´ FK EKDK KPVTQFQVVK� # UGEQPFC FGK ECUK RQVGVG UEGINKGTG NC RQUK\KQPG EJG XK
F´ NC VGORGTCVWTC QVVKOCNG�
+P EQPFK\KQPK CODKGPVCNK GUVTGOG Â QRRQTVWPQ WUCTG KN VGTOQUVCVQ KP OQFQ FKXGTUQ�
3WCPFQ NC VGORGTCVWTC CODKGPVG Â OQNVQ ECNFC 
GU� KP GUVCVG� Â EQPUKINKCDKNG TGIQNCTG NC OCPQRQNC
UW PWOGTK DCUUK� 8KEGXGTUC C VGORGTCVWTG CODKGPVG HTGFFG Â EQPUKINKCDKNG TGIQNCTG NC OCPQRQNC UW
PWOGTK RKÔ CNVK�

.G EQPHG\KQPK G INK CNKOGPVK FKURQUVK UWK TKRKCPK PQP FGXQPQ VQEECTG NC RCTGVG RQUVGTKQTG FGNNC EGNNC�

1IPK CNKOGPVQ XC QRRQTVWPCOGPVG
RQUK\KQPCVQ KP SWCPVQ� PGN HTKIQTKHGTQ� NC
VGORGTCVWTC Â KP CNEWPK RWPVK RKÔ HTGFFC CN
HKPG FK EQPUGTXCTG OGINKQ�

BURRO

BURRO

ATTENZIONE. 2TKOC FK EJKWFGTG NG RQTVG
FGN EQPIGNCVQTG� DCFCVG EJG NG GXGPVWCNK
TKDCNVKPG G�Q ECUUGVVK UKCPQ RGTHGVVCOGPVG
EJKWUG�
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# VGORGTCVWTG CODKGPVG OQNVQ HTGFFG Â EQPUKINKCDKNG CEEGPFGTG KN RWNUCPVG KPXGTPQ�UWRGT�

USO DELL'APPARECCHIO

2GT QVVGPGTG KN OCUUKOQ XQNWOG WVKNG
RQVGVG VQINKGTG INK GXGPVWCNK ECUUGVVK
RTGUGPVK PGN EQPIGNCVQTG VTCPPG KN RTKOQ KP
DCUUQ�



Congelazione
#RRTGUVCVGXK C SWGUVC QRGTC\KQPG PGNNG OKINKQTK EQPFK\KQPK KIKGPKEJG KP SWCPVQ NC EQPIGNC\KQPG PQP
UVGTKNK\\C� � EQPUKINKCDKNG EQPIGNCTG INK CNKOGPVK UWFFKXKFGPFQNK KP EQPHG\KQPK EQPUWOCDKNK KP WP UQNQ
RCUVQ� 0QP KPVTQFWEGVG OCK CNKOGPVK ECNFK� PGOOGPQ VKGRKFK�
+ORCEEJGVVCVG INK CNKOGPVK RTKOC FK KPUGTKTNK PGN EQPIGNCVQTG EQP UCEEJGVVK FK RNCUVKEC� HQINK FK
RQNKGVKNGPG� HQINK FK CNNWOKPKQ Q UECVQNG RGT NC EQPIGNC\KQPG 
SWGUVQ OCVGTKCNG UK VTQXC KP EQOOGTEKQ
EQP N	KPFKEC\KQPG �CFCVVQ CNNC EQPIGNC\KQPG���
1IPK RCEEJGVVQ� UECVQNC� GEE� EJG KPVTQFWEGVG PGN EQPIGNCVQTG FGXG CXGTG K UGIWGPVK TGSWKUKVK�
V NC FCVC FK EQPHG\KQPCOGPVQ G FK UECFGP\C�
V KN PWOGTQ FGNNG RQT\KQPK EQPVGPWVG�
V K DCTCVVQNK FK XGVTQ FGXQPQ GUUGTG FGN VKRQ RKTGZ G /#+ TKGORKVK EQORNGVCOGPVG 
NC EQPIGNC\KQPG
FKNCVC K NKSWKFK��
V K RCEEJGVVK XCPPQ EQORTGUUK RGT GNKOKPCTG N	CTKC CNN	KPVGTPQ GF GUUGTG KN RKÔ RKCVVK RQUUKDKNG�
V QIPK EQPHG\KQPG� FK SWCNWPSWG VKRQ UKC� XC EJKWUC RGT RTQVGIIGTG INK CNKOGPVK�
0QP CXXKEKPCVG CNKOGPVK HTGUEJK C SWGNNK IK´ EQPIGNCVK RGT PQP ECWUCTG C SWGUVK WNVKOK WP
KPPCN\COGPVQ FK VGORGTCVWTC�

.Q UEQORCTVQ FK EQPIGNC\KQPG TCRKFC Â KN RTKOQ UEQORCTVQ KP CNVQ RGT INK CRRCTGEEJK EQP FWG
UEQORCTVK� GF KN UGEQPFQ C RCTVKTG FCNN	CNVQ RGT INK CRRCTGEEJK EQP VTG Q SWCVVTQ UEQORCTVK�

.C OCZ� SWCPVKV´ FK CNKOGPVK EJG RQVGVG EQPIGNCTG Â TKRQTVCVC PGNNC VCTIC FCVK CNNC XQEG Q%CRCEKV´ FK
EQPIGNC\KQPG�(TGG\KPI ECRCEKV[ 
MI���J�R� 0QP KPVTQFWEGVG OCK WPC SWCPVKV´ UWRGTKQTG VWVVC KP WPC
XQNVC� 0QP CRRGPC NC EQPIGNC\KQPG Â VGTOKPCVC 
CN OCUUKOQ FQRQ �� QTG� Â QRRQTVWPQ URGIPGTG
N	KPVGTTWVVQTG�

5EQPIGNCVG K RTQFQVVK UQNQ RGT WP KOOGFKCVQ WVKNK\\Q� .C UEQPIGNC\KQPG RWÍ GUUGTG GUGIWKVC KP
SWCVVTQ OQFK�
V KP HTKIQ�
V C VGORGTCVWTC CODKGPVG�
V KP HQTPQ C �����u Q EQP OKETQQPFG�
V FKTGVVCOGPVG KP EQVVWTC�
.C UEQPIGNC\KQPG KP HTKIQ Â NC RKÔ NGPVC OC NC RKÔ UKEWTC G XK EQPUGPVG FK TKURCTOKCTG GPGTIKC 
KN
HTGFFQ TKNCUEKCVQ FWTCPVG NQ UEQPIGNCOGPVQ XKGPG EGFWVQ CN HTKIQTKHGTQ��

Sbrinamento del Frigo
� CWVQOCVKEQ G N	CESWC EJG UK HQTOC EQPXQINKC� CVVTCXGTUQ KN HQTQ FTGPCIIKQ� PGNNC XCUEJGVVC FK
TCEEQNVC CESWC RQUK\KQPCVC UQRTC KN EQORTGUUQTG� +P UGIWKVQ NOCESWC GXCRQTC RGT KN ECNQTG VTCUOGUUQ
FCN EQORTGUUQTG� 0QVC� IQEEG FOCESWC Q IJKCEEKQ UWNNC RCTGVG XGTVKECNG FK HQPFQ FGN HTKIQTKHGTQ PQP
EQUVKVWKUEQPQ FKHGVVQ�

Sbrinamento del congelatore
'UGIWKVG NQ UDTKPCOGPVQ QIPK XQNVC EJG PQVCVG CNN	KPVGTPQ FGN EQPIGNCVQTG HQTOC\KQPK FK DTKPC G
IJKCEEKQ UWRGTKQTK C ��� OO� 6CNG UVTCVQ TKFWEG KN RQVGTG FK TCHHTGFFCOGPVQ G ECWUC WP OCIIKQT
EQPUWOQ FK GPGTIKC�

#XXQNIGVG K RTQFQVVK CRRGPC GUVTCVVK RTKOC KP ECTVC FK IKQTPCNG� RQK KP EQRGTVG 
XCPPQ DGPG CPEJG NG
DQTUG VGTOKEJG�� TKRQPGVG KN VWVVQ KP NWQIQ HTGUEQ Q CFFKTKVVWTC KP WP HTKIQTKHGTQ�
%QPENWUC SWGUV	QRGTC\KQPG� UVCEECVG NC URKPC FK CNKOGPVC\KQPG GNGVVTKEC�

2GT HCXQTKTG G CEEGNGTCTG NC NKSWGHC\KQPG FGN IJKCEEKQ� RQUCVG WPC RGPVQNC F	CESWC ECNFC FGPVTQ KN
EQPIGNCVQTG KUQNCPFQNC� UWN HQPFQ� EQP WP	CUUKEGNNC FK NGIPQ�
0QP WUCVG UVWHGVVG� RJQP Q CNVTK CRRCTGEEJK GNGVVTKEK� EQNVGNNK Q CNVTK QIIGVVK FK OGVCNNQ� RQVTGUVG
FCPPGIIKCTG KTTGRCTCDKNOGPVG N	CRRCTGEEJKQ� %QORKWVQ NQ UDTKPCOGPVQ RGT GUGIWKTG NC RWNK\KC G KN
TGKPUGTKOGPVQ FGK RTQFQVVK PGN EQPIGNCVQTG UGIWKVG UETWRQNQUCOGPVG NG KPFKEC\KQPK FCVG CN ECRKVQNQ
Q2WNK\KCR�

Note Importanti
5G CESWKUVCVG RTQFQVVK IK´ EQPIGNCVK
XGTKHKECVG EJG�
V NG EQPHG\KQPK UKCPQ DGP EJKWUG G PQP
OCPQOGUUG Q FCPPGIIKCVG�

V PQP RTGUGPVKPQ NGPVK FK IJKCEEKQ 
XWQN
FKTG EJG JCPPQ IK´ UWDKVQ WP
FGEQPIGNCOGPVQ UGRRWT RCT\KCNG��

V RQTVKPQ NC FCVC FK EQPHG\KQPCOGPVQ G NG
OCUUKOG FCVG FK EQPUGTXC\KQPG TGNCVKXG
CK XCTK VKRK FK CRRCTGEEJK 
KN XQUVTQ Â
������

V EJG PGN VTCIKVVQ XGTUQ ECUC PQP UK
UEQPIGNKPQ� PGOOGPQ RCT\KCNOGPVG�

0QP OGVVGVG KP DQEEC K RTQFQVVK EQPIGNCVK
CRRGPC GUVTCVVK FCN EQPIGNCVQTG 
IGNCVK�
IJKCEEKQNK� EWDGVVK FK IJKCEEKQ GEE��� NC
DCUUKUUKOC VGORGTCVWTC CNNC SWCNG UK
VTQXCPQ RQVTGDDG RTQXQECTG WUVKQPK FC
HTGFFQ� RQUUKDKNK NGUKQPK CNNC NKPIWC� 0GN
ECUQ EJG N	GPGTIKC OCPEJK RGT RKÔ QTG
RTQXXGFGVG CN VTCUHGTKOGPVQ FGINK CNKOGPVK
EQPIGNCVK KP WP CNVTQ EQPIGNCVQTG�
HWP\KQPCPVG�
5G INK CNKOGPVK UK UQPQ UEQPIGNCVK� CPEJG
RCT\KCNOGPVG� TKEQPIGNCVGNK UQNQ FQRQ
CXGTNK EWEKPCVK�

7

2GT QVVGPGTG NC OCUUKOC ECRCEKV´ FK EQPIGNC\KQPG FQXGVG CEEGPFGTG N	KPVGTTWVVQTG FK
EQPIGNC\KQPG TCRKFC 
XGFK .GIGPFC� �� QTG RTKOC FK KPUGTKTG K EKDK FC EQPIGNCTG�

CONGELAZIONE

SCONGELAZIONE

SBRINAMENTO

2GT HCEKNKVCTG NC TCEEQNVC FGNNOCESWC FK UDTKPCOGPVQ� KPUGTKVG NC RCNGVVC G OGVVGVG WP TGEKRKGPVG DCUUQ
RGT NC TCEEQNVC FGNNOCESWC�



Pulizia Interna
2TKOC FK QIPK QRGTC\KQPG UVCEECVG NC URKPC FCNNC RTGUC FK EQTTGPVG� 'HHGVVWCVG NC RWNK\KC UKC FGN HTKIQ
EJG FGN EQPIGNCVQTG WUCPFQ DKECTDQPCVQ FK UQFKQ UEKQNVQ KP CESWC 
� EWEEJKCKQ QIPK � NKVTK FK CESWC��
010 75#6' &'6'45+8+ #$4#5+8+� 4KUEKCESWCVG EQP CESWC GF CUEKWICVG EQP WP RCPPQ�
+PUGTKVG NC URKPC PGNNC RTGUC GNGVVTKEC� 2QUK\KQPCVG NC OCPQRQNC FGN HTKIQ UWNNC VGORGTCVWTC FK
EQPUGTXC\KQPG� #VVGPFGVG ��� QTG RTKOC FK KPVTQFWTTG CNKOGPVK� 2GT WVKNK\\CTG KN EQPIGNCVQTG CVVKXCVG
NC EQPIGNC\KQPG TCRKFC� CVVGPFGVG ��� QTG RTKOC FK TKRQTTG� PGK TKURGVVKXK EQORCTVK� K RTQFQVVK
UWTIGNCVK G�Q HTGUEJK� 6TCUEQTUG �� QTG FCNN	KPUGTKOGPVQ FGNNC EQPIGNC\KQPG TCRKFC� FKUKPUGTKVGNC�

Pulizia Esterna
2TKOC FK QIPK QRGTC\KQPG UVCEECVG NC URKPC FCNNC RTGUC FK EQTTGPVG� 2GT NC RWNK\KC GUVGTPC KORKGICVG
INK UVGUUK OGVQFK G NC UVGUUC FGNKECVG\\C WUCVC RGT NC RWNK\KC KPVGTPC� 4KEQTFCVG� UCNVWCTKCOGPVG� FK
RWNKTG KN EQPFGPUCVQTG EJG UK VTQXC UWN TGVTQ FGNN	CRRCTGEEJKQ�
2GT VCNG RWNK\KC WUCVG WP RGPPGNNQ CUEKWVVQ Q� OGINKQ� N	CURKTCRQNXGTG�

2TKOC FK EJKCOCTG KN UGTXK\KQ CUUKUVGP\C� XGTKHKECVG UG UK RWÍ GNKOKPCTG KN FKUVWTDQ KP DCUG CK UGIWGPVK EQPVTQNNK�
4WOQTK KPUQNKVK � 010 CXGVG TGIQNCVQ K RKGFKPK C FQXGTG GF KN EQPIGNCVQTG XKDTC�
.C RQVGP\C FK TCHHTGFFCOGPVQ FKOKPWKUEG � #XGVG KPVTQFQVVQ WP SWCPVKVCVKXQ FK CNKOGPVK UWRGTKQTG C SWGNNQ
EQPUKINKCVQ� #XGVG CRGTVQ VTQRRG XQNVG NC RQTVC� .C RQTVC PQP Â EJKWUC DGPG�
.OCRRCTGEEJKQ PQP TCHHTGFFC � %QPVTQNNCVG UG NC URKPC HC EQPVCVVQ PGNNC RTGUC� #XGVG WP HWUKDKNG PGNN	KORKCPVQ
GNGVVTKEQ FK ECUC DTWEKCVQ� � UECVVCVQ N	KPVGTTWVVQTG IGPGTCNG FK ECUC XQUVTC� 6GTOQUVCVQ URGPVQ� OCPQRQNC UW ��
'UVGTPQ FGN OQDKNG ECNFQ � 010 EQUVKVWKUEG WP FKHGVVQ� OC UGTXG C RTGXGPKTG NC HQTOC\KQPG FK EQPFGPUC UWNNC
RCTVG GUVGTPC FGNN	CRRCTGEEJKQ�
.G ECTPK EQPIGNCVG JCPPQ UVTKCVWTG DKCPECUVTG � 5VCVG WUCPFQ VGORGTCVWTG VTQRRQ DCUUG Q PQP CXGVG TKURGVVCVQ
NG FCVG FK UECFGP\C KPFKECVG PGNNG VCDGNNG�
%QPIGNCOGPVQ KPEQORNGVQ � � PQTOCNG EJG K RTQFQVVK EQPVGPGPVK OQNVQ \WEEJGTQ� ITCUUK GF CNEQQN EQOG K
IGNCVK Q UWEEJK PQP EQPIGNKPQ EQORNGVCOGPVG G TKOCPICPQ RCT\KCNOGPVG OQNNK�
)QEEG F	CESWC UWNNG RCTGVK GUVGTPG FGNN	CRRCTGEEJKQ � 0GNNC UVCIKQPK KPVGTOGFKG� RTKOCXGTC G CWVWPPQ� SWCPFQ
KN TKUECNFCOGPVQ FQOGUVKEQ PQP Â KP HWP\KQPG� RWÍ CEECFGTG EJG NG RCTGVK GUVGTPG FGNN	CRRCTGEEJKQ UK TKEQRTCPQ
FK IQEEKQNKPG F	CESWC 
EQPFGPUC�� +N HGPQOGPQ PQP EQORTQOGVVG KN DWQP HWP\KQPCOGPVQ FGNN	CRRCTGEEJKQ G PQP
Â RGTKEQNQUQ RGT NC RGTUQPC�
(QTOC\KQPG FK DTKPC CNN	KPVGTPQ � 0QP CXGVG EJKWUQ DGPG NG RQTVG� #XGVG CRGTVQ OQNVQ HTGSWGPVGOGPVG NG
RQTVG�
)QEEG FOCESWC Q IJKCEEKQ UWNNC RCTGVG XGTVKECNG FK HQPFQ FGN HTKIQTKHGTQ � 0QP EQUVKVWKUEG WP FKHGVVQ�
.C RQTVC UK CRTG EQP FKHHKEQNV´ � � PQTOCNG EJG� URGEKCNOGPVG UWDKVQ FQRQ CXGTNC EJKWUC� NC RQTVC QHHTC WPC
EGTVC TGUKUVGP\C CNN	CRGTVWTC� SWGUVQ UGTXG RGT CUUKEWTCTG WPC RGTHGVVC VGPWVC FGNNG RQTVG� � UWHHKEKGPVG CVVGPFGTG
RQEJK OKPWVK RTKOC FK TKCRTKTNC�

)QEEG F	CESWC UWN HQPFQ FGNNC EGNNC HTKIQ
5K Â QVVWTCVQ KN HQTQ FK FTGPCIIKQ CESWC� 2WNKVGNQ EQP N	CWUKNKQ FK WP HGTTGVVQ 
HKI� .���

� URGPVC NC NWEG KPVGTPC FGN HTKIQTKHGTQ
V %QPVTQNNCVG K RWPVK GNGPECVK CNNC XQEG �.OCRRCTGEEJKQ PQP TCHHTGFFC��
V � DTWEKCVC NC NCORCFKPC�
2TQEGFGVG CNNC UQUVKVW\KQPG KP SWGUVQ OQFQ� VQINKGVG NC URKPC FCNNC RTGUC FK EQTTGPVG� HCVG NGXC EQP WP
ECEEKCXKVG UWNNC UECVQNC FGNNC NWEG 
Â KPUGTKVC C RTGUUKQPG� 
HKI� .��� UQUVKVWKVG NC NCORCFKPC EQP WPC
WIWCNG 
OCZ �� 9#66� 
HKI� .��� TKOGVVGVG NC UECVQNC� 6QINKGVG NC NCORCFKPC DTWEKCVC UQNQ UG PG
CXGVG WPC RTQPVC RGT NC UQUVKVW\KQPG�
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PULIZIA

PICCOLI GUASTI E ANOMALIE



Carne fresca

Si consiglia la completa scongelazione prima di cucinare la carne per evitare che cuocia più
velocemente esternamente che all’interno, fatta eccezione per le fettine panate che possono
esser messe a cottura diretta con fiamma medio/bassa e per le carni lesse.

Animali da cortile
Preparateli spennati/spellati, sventrati, eventualmente tagliati a pezzi, lavati e asciugati.

Selvaggina
Preparatela spennata/spellata, sventrata, eventualmente tagliata a pezzi, lavata e asciugata.

Pesce

Cibi cotti
La durata di conservazione dei cibi cotti si abbrevia se usate come condimento pancetta o lardo.

Mettete direttamente sulla fiamma o in forno, senza scongelare.

PRODOTTO DURATA
Agnello tagli piccoli 8 mesi
Maiale arrosto 5 mesi
Maiale braciole 4 mesi
Manzo lesso, roastbeef 10 mesi
Manzo, bistecche, costate, spezzatino

8 mesi
Vitello arrosto
Vitello bistecche, nodini 10 mesi
Carne macinata 4 mesi
Frattaglie 3 mesi
Salsicce 2 mesi

PRODOTTO DURATA
Anatra 4 mesi
Coniglio 6 mesi
Gallina da brodo 7 mesi
Oca 4 mesi
Pollo 10 mesi
Tacchino 6 mesi
Frattaglie 3 mesi

PRODOTTO DURATA
Anatra selvatica

8 mesiBeccaccia
Fagiano
Lepre 6 mesi
Pernice

8 mesi
Quaglia

PRODOTTO DURATA PREPARAZIONE
Carpa

2 mesi Squamate, sviscerate, togliete la testa, lavate, asciugate e congelate

Luccio
Rombo
Salmone
Sgombro
Tinca
Trota
Orata

3 mesi
Spellate, sviscerate, togliete la testa, lavate, immergete in acqua fredda salata per 30 
secondi, asciugate e congelateSogliola

PRODOTTO DURATA COTTURA DI PREPARAZIONE
Ragù di carne

3 mesi
Non completa

Salsa di pomodoro Completa
Minestrone di verdura 2 mesi Senza pasta
Lasagne 4 mesi Non completa
Arrosti 2 mesi Completa
Ossobuco 1 mese

Non completa
Carni in umido 3 mesi
Selvaggina in salmì

2 mesi
Completa

Pesce lesso
Pesce al forno
Peperoni, melanzane, zucchine ripiene di carne
Funghi trifolati, peperonata

Non completa
Spinaci lessi
Pizza 6 mesi Completa
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TABELLE DI CONGELAZIONE



Vi consigliamo, per non perdere nell’acqua vitamine e minerali, di scottare le verdure me-
diante cottura a vapore. Non dovrete così attendere che siano asciutte per poterle congelare,
ma sarà sufficiente che raffreddino.

La verdura, in generale, è migliore se posta direttamente in cottura senza scongelare. Riducete
opportunamente i tempi di cottura tenendo conto della bollitura subita prima della congelazione.

La frutta va coperta di zucchero o di sciroppo a seconda dei casi. La quantità di zucchero
da usare per la conservazione è di circa 250 gr per chilogrammo di frutta. Gli sciroppi si
usano in diverse percentuali e si preparano portando ad ebollizione dell’acqua nella quale è
stato sciolto dello zucchero. Le varie concentrazioni sono:
• soluzione al 30%, zucchero 450 gr per litro d’acqua;
• soluzione al 40%, zucchero 650 gr per litro d’acqua;
• soluzione al 50%, zucchero 800 gr per litro d’acqua.

Per mantenere inalterato il colore della frutta immergetela nel succo di limone prima di rico-
prirla di zucchero, oppure aggiungete del succo di limone allo sciroppo. Le confezioni di frut-
ta da congelare hanno bisogno di un’ora di assestamento nel frigorifero prima di essere in-
trodotte nel congelatore. Lo sciroppo deve coprire completamente.

Si conserva per 2 mesi. Scongelate in forno a 50  C mettendo il pane prima di accendere la
fiamma.

Congelate il burro e il formaggio dividendoli in pezzi per un consumo settimanale. Il burro
si conserva 8 mesi così pure i formaggi duri (es. parmigiano), gli altri formaggi 4 mesi. Lo
scongelamento va fatto in frigorifero facendo attenzione alla condensa che logicamente si for-
merà su questi prodotti.

Asparagi 12 mesi Lavate, sfilettate 2 minuti
Cavoli, cavolfiori 6 mesi Pulite, tagliate a pezzi 2 minuti (1)
Carciofi

12 mesi

Togliete le foglie esterne 6 minuti (1)
Fagioli Sgusciate 3 minuti
Fagiolini Lavate, togliete i piccioli 4 minuti
Funghi Pulite 2 minuti (1)
Melanzane Pulite, affettate 4 minuti (2)
Peperoni (3) Lavate, affettate, eliminate i semi

Non scottatePiselli, Pomodori (3)
Sgranate e congelate subito disponendoli in un unico 
strato, poi impacchettate

Prezzemolo, basilico 8 mesi
Lavate

Spinaci

12 mesi

2 minuti
Misto pronto per minestrone 
(sedano, carote, bietole, porro 
ecc)

Lavate, tagliate a pezzetti dividete in porzioni. Non 
mettete le patate, anneriscono

Non scottate

(1) Mettete nell’acqua di cottura un po’ di aceto o limone (acqua acidulata)
(2) Mettete sotto sale prima del procedimento di cottura.
(3) Nella decongelazione queste verdure si spappolano, causa l’alta quantità d’acqua in esse contenuta. Consigliamo perciò la 

congelazione solo se intendete consumare i prodotti cotti

Albicocche 8 mesi Lavate, snocciolate, sciroppo al 40%
Ananas

10 mesi
Sbucciate, affettate, sciroppo al 50%

Arance Sbucciate, affettate, sciroppo al 30%
Ciliege Lavate, snocciolate, coprite di zucchero o di sciroppo al 30%
Fragole

12 mesi
Lavate, togliere il picciolo e coprire di zucchero

Melone Sbucciate, affettate, togliete i semi, coprite di sciroppo al 30%
Pesche 8 mesi Sbucciate, snocciolate, affettate, coprite con sciroppo al 50%
Pompelmi 12 mesi Sbucciate, affettate, sciroppo al 30%
Succo d’agrumi 10 mesi Spremete, togliete i semi, zuccherate a piacere
Susine

12 mesi
Lavate, snocciolate, coprite di zucchero o di sciroppo al 50%

Uva
Separate gli acini dal graspo, lavate, coprite di zucchero o di sciroppo 
al 30%

Mirtilli, more, ribes, uva 
spina, lamponi

10 mesi Pulite, levate i piccioli, coprite di zucchero
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;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�

INDEX

CONGRATULATIONS!

11

STARTING PROCEDURE

SAFETY REGULATIONS

YOUR APPLIANCE

REVERSIBILITY OF THE DOORS

APPLIANCE INSTALLATION

SAVING ENERGY

ELECTRICAL CONNECTION

USE OF THE APPLIANCE

FREEZING

DEFREEZING

DEFROSTING

CLEANING

MINOR BREAKDOWNS AND ANOMALIES

SAFETY REGULATIONS

Disposal Of Used Appliances

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



CAPTION

A Refrigerator zone

B Freezer zone

C Intermediate moulding*

D Base trim

E Thermostat knob*

F Light box

G Extractable trays*

H Luminous switch for fast freezing

I Shelves

K Door trays

L Bottle holders

M Air feeder*

N Salad/vegetable drawers

O Meat/fish packing area*

P Evaporator

R Water drainage outlet

S Freezing calendar

T Adjustable feet

U Compressor

V Water collecting tray

Z Condenser

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

6JG FQQTU PQTOCNN[ QRGP QP VJG NGHV 
YKVJ VJG JKPIG QP VJG TKIJV�� +H KPUVGCF [QW YKUJ VQ TGXGTV VJG
RTQEGUU� [QW OC[ RTQEGGF CU UJQYP QP VJG KNNWUVTCVKQP QP VJG HQNNQYKPI RCIGU� ;QWT CRRNKCPEG OC[
JCXG FKHHGTGPV V[RGU QH JKPIGU� 2NGCUG TGHGT VQ VJG FTCYKPIU YJKEJ EQTTGURQPF VQ [QWT OQFGN�
�� .C[ VJG FGXKEG IGPVN[ FQYP CV VJG DCEM 
YKVJ VJG FQQTU HCEKPI WRYCTFU��
�� 'ZVTCEV VJG DCUG VTKO 
D[ RWNNKPI KV VQYCTFU VJG VQR� 
HKI� �� QT KH [QW JCXG V[RG : 
HKI� �#��

TGOQXG VJG DCUG VTKO D[ KPUGTVKPI [QWT JCPFU DGNQY KV� 2WNN VJG VQPIWGU YJKEJ CTG HQWPF KP
VJG OKFFNG QH VJG DCUG VTKO VQYCTFU VJG DQVVQO� KP QTFGT VQ TGNGCUG VJGO HTQO VJG RKXQVU�
4QVCVG VJG DCUG VTKO VQYCTFU VJG VQR VQ TGNGCUG KV�

�� 4GOQXG VQPIWG 4 
HKI� �$� HTQO VJG NGHV UGCV QH VJG DCUG VTKO CPF TG�KPUGTV KV KPVQ VJG TKIJV
UGCV�

�� 7PUETGY VJG VYQ NQYGT JKPIGU . CPF / 
HKI� ���� QT WPUETGY JKPIG # 
HKI� �#��
�� 4GOQXG VJG RKXQV HTQO JKPIG . CPF RNCEG KP KPVQ JKPIG / 
HKI� ��� QT WPUETGY VJG RKXQV QP VJG

TKIJV CPF TG�UETGY KV QP VJG NGHV 
HKI� �#��
�� 4GOQXG VJG HTGG\GT FQQT HTQO VJG KPVGTOGFKCT[ JKPIG 2 
HKI� ���
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YOUR APPLIANCE

REVERSIBILITY OF THE

DOORS



+H VJG CRRNKCPEG JCU XGTVKECN JCPFNGU� [QW
OWUV WPUETGY VJGO HTQO VJG NGHV�JCPF
UKFG CPF UETGY VJGO QP VJG TKIJV OQXKPI
VJG RTQVGEVKQP ECRU HTQO TKIJV VQ NGHV�
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Reversibility of the handles

�� 7PUETGY JKPIG 
HKI� ���$� CPF ENQUG
VJG JQNGU YKVJ VJG ECRU YJKEJ JCXG
DGGP TGOQXGF HTQO VJG NGHV 
HKI� ���

�� 4GOQXG VJG TGHTKIGTCVQT FQQT HTQO
VJG WRRGT JKPIG & 
HKI� ����

�� 7PUETGY JKPIG & 
HKI� ��� CPF
CUUGODNG KV QP VJG NGHV 
HKI� ����

��� +PUGTV VJG TGHTKIGTCVQT FQQT KPVQ VJG
RKXQV QH JKPIG & 
HKI� ����

��� 4QVCVG JKPIG � D[ ���u CPF CUUGODNG
KV 
HKI� ���� 4G�KPUGTV VJG HTGG\GT FQQT

HKI� ����

��� 4GOQXG VJG 2 RKP HTQO VJG �$
JKPIG� YJKEJ KU PQY QP VJG
TKIJV�JCPF UKFG� CPF KPUGTV KV QP VJG
NGHV�JCPF UGCV 
HKI ����

��� 5ETGY VJG �$ JKPIG QP VJG NGHV�JCPF
UKFG CPF KPUGTV VJG HTGG\GT FQQT CICKP

HKI� ����

��� 4G�UETGY JKPIGU . CPF /� CNTGCF[
OQFKHKGF CV RQKPV �� 
HKI� ��� QT JKPIG
# 
HKI� ����

��� 4G�KPUGTV VJG DCUG VTKO CPF DTKPI VJG
FGXKEG DCEM KPVQ C XGTVKECN RQUKVKQP

HKI� ����



#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�

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

APPLIANCE INSTALLATION

ELECTRICAL CONNECTION

SAVING ENERGY



Thermostat Adjustment
6Q CFLWUV VJG KPVGTPCN VGORGTCVWTG� VWTP VJG VJGTOQUVCV -01$ RQUKVKQPGF QP VJG EQPVTQNU UGEVKQP�
2QUKVKQP � EQTTGURQPFU VQ OKNFGT VGORGTCVWTGU� (QT EQNFGT VGORGTCVWTGU VWTP MPQD VQ JKIJGT
PWODGTU� 0QTOCNN[� CP KPVGTOGFKCVG RQUKVKQP YKNN DG CRRTQRTKCVG�
6Q UYKVEJ VJG CRRNKCPEG QHH� VWTP VJG VJGTOQUVCV MPQD VQ VJG ��5612 RQUKVKQP�
9#40+0)� VJG CRRNKCPEG TGOCKPU �NKXG��
6JG KPVGTPCN VGORGTCVWTGU CTG KPHNWGPEGF D[ CODKGPV VGORGTCVWTGU� CEEQTFKPI VQ JQY OCP[ VKOGU
VJG TGHTKIGTCVQT FQQT JCU DGGP QRGPGF CPF VJG SWCPVKV[ QH HQQF RNCEGF KP VJG TGHTKIGTCVQT� ;QW ECP
EJQQUG VJG RGTHGEV VGORGTCVWTG CEEQTFKPIN[�
+P GZVTGOG CODKGPV EQPFKVKQPU� KV KU DGUV VQ WUG VJG VJGTOQUVCV FKHHGTGPVN[�
9JGP VJG TQQO VGORGTCVWTG KU XGT[ JQV 
G�I� KP UWOOGT� YG TGEQOOGPF CFLWUVKPI VJG MPQD VQ VJG
NQYGT PWODGTU� 1P VJG QVJGT JCPF� YKVJ EQNF TQQO VGORGTCVWTGU� YG TGEQOOGPF CFLWUVKPI VJG
MPQD VQ JKIJGT PWODGTU�

2CEMCIGF HQQFUVWHHU CPF QVJGT HQQF VJCV JCU DGGP RCEMGF QP VJG UJGNXGU OWUV PQV VQWEJ VJG DCEM
YCNN QH VJG CRRNKCPEG�

+P QTFGT VQ RTGUGTXG HQQFUVWHHU RTQRGTN[�
UVQTG VJGO KP VJG EQTTGEV TGHTKIGTCVKQP
EQORCTVOGPV� CU VJGTG CTG CTGCU KP VJG
TGHTKIGTCVQT YJGTG VJG VGORGTCVWTG KU
EQNFGT VJCP KP QVJGTU �

BURRO

BURRO

BEWARE! DGHQTG ENQUKPI VJG HTGG\GT FQQT�
GPUWTG VJCV GXGT[ EQPVCKPGT HNCR CPF�QT
FTCYGT DG RGTHGEVN[ ENQUGF YKVJKP VJG
CRRNKCPEG�
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9KVJ XGT[ EQNF TQQO VGORGTCVWTGU� YG TGEQOOGPF UYKVEJKPI QP VJG YKPVGT�UWRGT DWVVQP�

USE OF THE APPLIANCE

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



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 HCUV HTGG\KPI EQORCTVOGPV KU VJG UGEQPF EQORCTVOGPV HTQO VJG VQR HQT ��� EQORCTVOGPVU
OQFGNU� VJG HKTUV CV VJG VQR HQT ��EQORCTVOGPV OQFGNU�

6JG OCZKOWO COQWPV QH HQQF VJCV ECP DG HTQ\GP KU UVCVGF QP VJG KPHQTOCVKQP RNCVG WPFGT VJG
JGCFKPI � �%CRCEKV´ FK EQPIGNC\KQPG�(TGG\KPI ECRCEKV[ 
MI���J��� 0GXGT RNCEG NCTIGT COQWPVU
KPUKFG CNN CV VJG UCOG VKOG� +V KU DGVVGT VJCV [QW VWTP VJG UYKVEJ QHH CU UQQP CU VJG HTGG\KPI KU
EQORNGVGF 
OCZ �� JQWTU��

&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�

Defrosting of the refrigerator
6JKU KU CP CWVQOCVKE QRGTCVKQP CPF VJG YCVGT YJKEJ KU HQTOGF KU FKUEJCTIGF VJTQWIJ VJG
&4#+0#)' 176.'6 KPVQ VJG %1..'%6+10 64#;� 6JG YCVGT YKNN VJGP GXCRQTCVG VJTQWIJ
VJG JGCV VTCPUOKVVGF D[ VJG %1/24'5514�

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�

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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+P QTFGT VQ QDVCKP OCZKOWO HTGG\KPI ECRCEKV[� VWTP QP VJG HCUV�HTGG\G UYKVEJ 
UGG %CRVKQP� ��
JQWTU DGHQTG RWVVKPI KP HQQF VQ DG HTQ\GP�

FREEZING

DEFREEZING

DEFROSTING

+P QTFGT VQ HCEKNKVCVG EQNNGEVKPI QH FGHTQUVKPI YCVGT� KPUGTV VJG RCNNGV CPF RNCEG C NQY EQPVCKPGT VQ
EQNNGEV YCVGT�



Internal cleaning
$GHQTG ECTT[KPI QWV CP[ QVJGT QRGTCVKQP� WPRNWI VJG HTGG\GT� %NGCP DQVJ VJG TGHTKIGTCVQT CPF 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�

9CVGT FTQRNGVU CV VJG DQVVQO QH VJG TGHTKIGTCVQT
6JG YCVGT FTCKPCIG QWVNGV KU QDUVTWEVGF� %NGCP KV YKVJ VJG JGNR QH C UOCNN YKTG 
HKI� .���

6JG NKIJV KPUKFG VJG TGHTKIGTCVQT KU QHH
V %JGEM VJG RQKPVU FGVCKNGF WPFGT Q0Q EQQNKPI RQYGTR
V 6JG TGHTKIGTCVQT NKIJV KU DWTPV QWV�
4GRNCEG DWND KP VJKU OCPPGT� WPRNWI VJG GNGEVTKE EWTTGPV� RTKUG QRGP VJG NKIJV DQZ YKVJ C
UETGYFTKXGT 
KV JCU DGGP RTGUUWTG HKVVGF�� 
HKI� .��� TGRNCEG DWND YKVJ C UKOKNCT QPG 
�� 9#66�� 
HKI�
.��� KPUGTV KV KPVQ VJG NKIJV DQZ� 4GOQXG VJG DWTPV�QWV DWND QPN[ KH [QW JCXG CPQVJGT VQ TGRNCEG KV�
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CLEANING

MINOR BREAKDOWNS AND

ANOMALIES



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

18

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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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�

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

GEBRAUCHSHINWEISE

EINFRIEREN

AUFTAUEN

ABTAUEN

REINIGEN

KLEINE STÖRUNGEN UND UNREGELMÄSSIGKEITEN

SICHERHEITSVORSCHRIFTEN

Das Entfernen Des

Verwendeten Apperats

&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�



ZEICHENERKLÄRUNGEN

A Kühlbereich

B Gefrierbereich

C Mittlere Abdeckleiste*

D Untere Abdeckleiste

E Thermostatregler

F Licht

G Schubladen u./o. Kippfächer*

H Leuchtschalter für Schnellgefrieren

I Abstellflächen

K Seitenfächer

L Abstellfläche für Flaschen

M Lüftung*

N Schubfächer für Gemüse

O Fach für Fleisch u./o. Fisch*

P Verrdampferplatte

R Tauwasseröffnung

S Gefrierkalender

T Einstellbare Füsse

U Kompressor

V Auffangwanne für Tauwasser

Z Kondensator

� 0WT KP GKPKIGP #WUH×JTWPIGP
XQTJCPFGP
<GKEJPWPI PWT \W
+NNWUVTCVKQPU\YGEMGP

&GT 6×TCPUEJNCI FKGUGU )GT¼VGU DGHKPFGV UKEJ PQTOCNGTYGKUG CWH FGT NKPMGP 5GKVG 
OKV FGP
5EJCTPKGTGP CWH FGT TGEJVGP 5GKVG�� 9GPP 5KG GU Y×PUEJGP MÑPPGP 5KG FGP 6×TCPUEJNCIPCEJ TGEJVU
WODCWGP� KPFGO 5KG FKG #WHUVGNNCPYGKUWPI CWH FGP P¼EJUVGP 5GKVGP HQNIGP� +JT )GT¼V MCPP OKV
XGTUEJKGFGPGP 5EJCTPKGTGP CWUIGUVCVVGV UGKP� CEJVGP 5KG DKVVG CWH FKG $GUEJTKGDWPI +JTGU )GT¼VGU�
�� .GIGP 5KG FCU )GT¼V XQTUKEJVKI CWH FKG 4×EMUGKVG 
FKG 6×TGP PCEJ QDGP��
�� <KGJGP 5GK FGP 5QEMGN JGTCWU 
PCEJ QDGP� 
#DD� �� QFGT� DGK 6[R : 
#DD� �#� PGJOGP 5KG

FGP 5QEMGN CD� KPFGO 5KG FKG *¼PFG WPVGT FKGUGP NGIGP� FKG CWH FGT *¼NHVG DGHKPFNKEJGP
.CUEJGP FCTWPVGT \KGJGP� WO KJP CWU FGP 5VKHVGP \W JGDGP� KJP FCPP PCEJ QDGP FTGJGP WPF
KJP CWUJ¼PIGP�

�� <KGJGP 5KG FKG .CUEJG 4 NKPMU CWU FGO 5QEMGN 
#DD� �$� WPF DTKPIGP UKG TGEJVU CP�
�� 5EJTCWDGP 5KG FKG DGKFGP WPVGTGP 5EJCTPKGTG . WPF / CD 
#DD� ����� QFGT UEJTCWDGP 5KG FCU

5EJCTPKGT # 
#DD� �#� WPF FGP 5VKHV TGEJVU CD WPF .KPMU YKGFGT CP 
#DD� �#��
�� <KGJGP 5KG FGP 5VKHV CWU FGO 5EJCTPKGT . WPF UGV\GP KJP KP / 
#DD� ���
�� 0GJOGP 5KG FKG 6×T FGU )GHTKGTUEJTCPMGU CWU FGT OKVVNGTGP 5EJKGPG 2 
#DD� ���
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MACHEN SIE SICH MIT

IHREM GERÄT VERTRAUT

WECHSEL DES

TÜRANSCHLAGES



(CNNU FCU )GT¼V XGTVKMCNG )TKHHG JCV�
OWUUGP FKGUG XQP FGT NKPMGP CWH FKG TGEJVG
5GKVG WPF FKG 5VQRHGP XQP TGEJVU PCEJ
NKPMU IGUGV\V YGTFGP�
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Wechsel des Griffes

�� 5EJTCWDGP 5KG FKG 5EJKGPG CD 
#DD�
���$� WPF UEJNKG²GP 5KG FKG .ÑEJGT
OKV FGT 5VQRHGP CWU FGT NKPMGP 5GKVG

#DD� ��

�� 0GJOGP 5KG FKG 6×T FGU
-×JNUEJTCPMGU CWU FGT QDGTGP
5EJKGPG & 
#DD� ����

�� 5EJTCWDGP 5KG FKG 5EJKGPG & CD

#DD� ��� WPF DTKPIGP UKG NKPMU CP

#DD� ����

��� 5GV\GP 5KG FKG 6×T FGU -×JNUEJTCPMGU
CP FGO 5VKHV FGT 5EJKGPG & GKP 
#DD�
����

��� &TGJGP UKG WO ���u FKG 5EJKGPG �
WPF OQPVKGTGP UKG 
#DD� ���� UGV\GP
UKG FKG 6×T FGU )GHTKGTUEJTCPMGU GKP�

#DD� ����

��� 'PVHGTPGP 5KG FGP $QN\GP CWU FGO
TGEJVGP 2 5EJCTPKGT �$ WPF UGV\GP
5KG KJP NKPMU GKP 
$KNF ����

��� 5EJTCWDGP 5KG FCU 5EJCTPKGT �$ NKPMU
CP WPF UGV\GP 5KG FKG 6×T FGU
)GHTKGTUEJTCPMGU GKP 
$KNF ����

��� 5EJTCWDGP 5KG FKG PCEJ 2WPMV �
IG¼PFGTVGP 5EJCTPKGTG . WPF /
YKGFGT CP 
#DD� ���� 5EJTCWDGP 5KG
FKG WPVGTG 5EJKGPG # CP 
#DD� ����

��� <KGJGP 5KG FGP 5QEMGN YKGFGT GKP
WPF UVGNNGP 5KG FCU )GT¼V YKGFGT KP
FKG UGPMTGEJVG 2QUKVKQP 
#DD� ����



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
GPVURTGEJGPF FGP #PICDGP KP FGT )GDTCWEJUCPYGKUWPI�

(×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

INSTALLATION DES GERÄTES

ELEKTRISCHER ANSCHLUß

SO SPAREN SIE ENERGIE



Einstellung des Kühlschrankschaltknopfes
<WT 4GIWNKGTWPI FGT +PPGPVGORGTCVWT� FGP 5%*#.6-012( FGU 6JGTOQUVCVGU KO 5EJCNVDGTGKEJ
FTGJGP� &KG 2QUKVKQP � GPVURTKEJV YGPKIGT MCNVGP 6GORGTCVWTGP� JÑJGTG <CJNGP M¼NVGTGP
6GORGTCVWTGP� +O 0QTOCNHCNN KUV GKPG OKVVNGTG 2QUKVKQP FKG IGGKIPGVUVG�
<WO #WUUEJCNVGP FGU )GT¼VGU KUV FGT 5EJCNVMPQRH FGU 6JGTOQUVCVGU KP FKG 2QUKVKQP ��5612 \W
UVGNNGP� #%*670)� FCU )GT¼V DNGKDV WPVGT 5RCPPWPI�
&KG +PPGPVGORGTCVWTGP YGTFGP XQP FGT 4CWOVGORGTCVWT� FGT *¼WHKIMGKV FGU 6×TÑHHPGPU� FGT
/GPIG FGU -×JNIWVGU DGGKPHNW²V� ,G PCEJ 5KVWCVKQP MÑPPGP 5KG FKG QRVKOCNG 6GORGTCVWT GKPUVGNNGP�
$GK GZVTGOGP #W²GPVGORGTCVWTGP KUV GU CPIGOGUUGP� FGP 6JGTOQUVCV CPFGTU \W DGPWV\GP� $GK UGJT
YCTOGT 4CWOVGORGTCVWT 
\�$� KO 5QOOGT� KUV GU TCVUCO� FGP 5EJCNVMPQRH CWH PKGFTKIGTG <CJNGP \W
UVGNNGP� $GK MCNVGP 4CWOVGORGTCVWTGP YKGFGTWO KUV GU TCVUCO� FGP 5EJCNVMPQRH CWH JÑJGTG <CJNGP
\W UVGNNGP�

&KG .GDGPUOKVVGN WPF FKG 8GTRCEMWPIGP CWH FGP #DNCIGP F×THGP PKEJV OKV FGT JKPVGTGP 9CPF FGU
-×JNUEJTCPMGU KP $GT×JTWPI MQOOGP�

,GFGU .GDGPUOKVVGN DTCWEJV GKPG IGGKIPGVG
#DUVGNNHN¼EJG� FC FGT -×JNUEJTCPM CP
GKPKIGP 5VGNNGP M¼NVGT KUV�

BURRO

BURRO

VORSICHT: DGXQT 5KG FGP )GHTKGTUEJTCPM
UEJNKGUUGP� XGTIGYKUUGTP 5KG UKEJ� FCUU
GXGPVWGNNG 5EJNWD� QFGT -NCRRH¼EJGT
IGUEJNQUUGP UKPF�
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$GK UGJT MCNVGP 4CWOVGORGTCVWTGP KUV GU TCVUCO� FGP 9KPVGT�5WRGT 5EJCNVGT \W DGV¼VKIGP�

GEBRAUCHSHINWEISE

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



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�

&CU 5EJPGNNIGHTKGTHCEJ KUV FCU <YGKVG QDGP DGK /QFGNNGP OKV FTGK QFGT XKGT (¼EJGTP� FCU 'TUVG QDGP
DGK /QFGNNGP OKV \YGK (¼EJGTP�

&KG OCZKOCNG )GHTKGTOGPIG KUV FGO &CVGPUEJKNF S)GHTKGTMCRC\KV¼V�(TGG\KPI ECRCEKV[ 
MI���J� \W
GPVPGJOGP� )GHTKGTGP 5KG PKGOCNU GKPGT ITÑ²GTG /GPIG CNU FKG GORHQJNGPG CWH GKPOCN GKP� 5QDCNF
FCU 'KPIGHTKGTGP DGGPFGV KUV 
OCZKOCN PCEJ �� 5VWPFGP�� KUV GU CPIGDTCEJV� FGP 5EJCNVGT CWU\WUVGNNGP�

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�

Kühlschrank
&CU #DVCWGP IGUEJKGJV CWVQOCVKUEJ� &CU 6CWYCUUGT HNKGUV FWTEJ FKG 6#79#55'4©((070) KP
FKG #7((#0)9#00' WPF XGTFWPUVGV FWTEJ FKG 9¼TOG FGU -1/24'55145�

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�

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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7O FKG OCZKOCNG )GHTKGTNGKUVWPI \W GTTGKEJGP� FT×EMGP 5KG FKG 6CUVG 5EJPGNNIGHTKGTGP 
UKGJG
<GKEJGPGTMN¼TWPIGP� �� 5VWPFGP XQT FGO 'KPNCIGTP XQP GKP\WHTKGTGPFGP .GDGPUOKVVGNP�

EINFRIEREN

AUFTAUEN

ABTAUEN

7O FCU #WHHCPIGP FGU 9CUUGTU \W GTNGKEJVGTP� UGV\GP FGP 5EJCDGT GKP WPF UVGNNGP GKPGP HNCEJGP
$GJ¼NVGT FCTWPVGT�



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�

9CUUGTVTQRHGP CWH FGO $QFGP FGU -×JNUEJTCPMGU
&KG &T¼PCIGÑHHPWPI KUV XGTUVQRHV� 4GKPKIGP 5KG GU OKV GKPGO MNGKPGP &TCJV 
$KNF .���

&CU .KEJV KO -×JNUEJTCPM DNGKDV CWU
V -QPVTQNNKGTGP 5KG WPVGT� )'(4+'4.'+5670) ('*.6�
V .GWEJVG FGHGMV�
&GP 5VGEMGT CWU FGT 5VGEMFQUG \KGJGP� #WUVCWUEJ� UKGJG 
$KNF .��.�� #EJVWPI� XQT FGO #WUVCWUEJ
FGT FGHGMVGP .GWEJVG 0GV\UVGEMGT CWU\KEJGP�
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REINIGEN

KLEINE STÖRUNGEN UND

UNREGELMÄSSIGKEITEN



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

27

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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'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�

TABLE DES MATIÈRES

FÉLICITATIONS!
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PROCÉDURE DE MISE EN MARCHE

CONSIGNES DE SÉCURITÉ

DECOUVREZ VOTRE APPAREIL

RÉVERSIBILITÉ DES PORTES

INSTALLATION DE L�APPAREIL

COMMENT ÉCONOMISER DE L'ÉNERGIE

BRANCHEMENT ÉLECTRIQUE

UTILISATION DE L'APPAREIL

CONGÉLATION

DÉCONGÉLATION

DÉGIVRAGE

NETTOYAGE

PETITES PANNES ET ANOMALIES

CONSIGNES DE SÉCURITÉ

Evacuation Du Produit Usagé

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



DESCRIPTION

A Partie réfrigérateur

B Partie congélateur

C Moulure intermédiaire*

D Plinthe

E Bouton du thermostat

F Boîte éclairage

G Tiroirs-casiers extractibles*

H Interrupteur lumineux pour la

congelation rapide

I Clayettes

K Etagères de porte

L Porte-bouteilles

M Gaine d�aération*

N Bacs à légumes

O Compartiment viande/poisson*

P Evaporateur

R Trou d�écoulement de l�eau

S Calendrier de conservation

T Pieds réglables

U Compresseurs

V Bac de récupération

Z Condenseur

� 0OGZKUVGPV SWG UWT SWGNSWGU XGTUKQPU
&GUUKP WPKSWGOGPV GZRNKECVKH

0QTOCNGOGPV� NOQWXGTVWTG FG NC RQTVG GUV ´ ICWEJG 
EJCTPKÂTGU ´ FTQKVG�� UK XQWU RTÃHÃTG\ SWOGNNG UQKV
´ FTQKVG� XQWU RQWXG\ NC OQFKHKGT GP XQWU EQPHQTOCPV CWZ GZRNKECVKQPU KNNWUVTÃGU CWZ RCIGU
UWKXCPVGU� 8QVTG CRRCTGKN RGWV CXQKT FKHHÃTGPVU V[RGU FG EJCTPKÂTGU� TGRQTVG\�XQWU CWZ HKIWTGU SWK
EQTTGURQPFGPV ´ XQVTG XGTUKQP�
�� %QWEJG\ FÃNKECVGOGPV NOCRRCTGKN UWT NG FQU 
RQTVGU VQWTPÃGU XGTU NG JCWV��
�� 'PNGXG\ NG UQENG 
GP NG VKTCPV XGTU NG JCWV� 
HKI� �� QW DKGP� UK XQWU CXG\ NG V[RG : 
HKI� �#�

GPNGXG\ NG UQENG GP GPHKNCPV NGU OCKPU CW�FGUUQWU FG EGNWK�EK� VKTG\ XGTU NG DCU NGU NCPIWGVVGU SWG
XQWU VTQWXGTG\ UWT UQP OKNKGW� RQWT NGU FÃETQEJGT FGU RKXQVU� GPUWKVG VQWTPG\ NG UQENG XGTU NG
JCWV RQWT NG FÃETQEJGT�

�� 'PNGXG\ FW UQENG NC NCPIWGVVG 4 
HKI� �$� FW UKÂIG FG ICWEJG GV TÃKPVTQFWKUG\�NC FCPU NG UKÂIG
FTQKV�

�� &ÃXKUUG\ NGU FGWZ EJCTPKÂTGU KPHÃTKGWTGU . GV / 
HKI� ���� QW DKGP FÃXKUUG\ NC EJCTPKÂTG # 
HKI�
�#��

�� 4GVKTG\ NG RKXQV FG NC EJCTPKÂTG . GV GPHKNG\�NG FCPU NC / 
HKI� ��� QW FÃXKUUG\ NG RKXQV FGRWKU NC
FTQKVG GV TGXKUUG\�NG ´ ICWEJG 
HKI� �#��

�� 'PNGXG\ NC RQTVG FW EQPIÃNCVGWT FG NC EJCTPKÂTG KPVGTOÃFKCKTG 2� 
HKI� ���
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DECOUVREZ VOTRE
APPAREIL

RÉVERSIBILITÉ DES PORTES



5K NGU RQKIPÃGU FG NOCRRCTGKN UQPV XGTVKECNGU�
XQWU FGXG\ NGU FÃXKUUGT FW EÏVÃ ICWEJG GV
NGU TGXKUUGT ´ FTQKVG GP FÃRNCÁCPV NGU
DQWEJQPU FG RTQVGEVKQP FW EÏVÃ FTQKV CW
EÏVÃ ICWEJG�
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Réversibilité des poignées

�� &ÃXKUUG\ NC EJCTPKÂTG 
HKI� ���$� GV
HGTOG\ NGU VTQWU CXGE NGU DQWEJQPU
SWG XQWU GPNGXG\ ´ ICWEJG 
HKI� ���

�� 'PNGXG\ NC RQTVG FW TÃHTKIÃTCVGWT FG
NC EJCTPKÂTG UWRÃTKGWTG &� 
HKI� ����

�� &ÃXKUUG\ NC EJCTPKÂTG &� 
HKI� ��� GV
OQPVG\�NC ´ ICWEJG 
HKI� ����

��� +PVTQFWKUG\ NC RQTVG FW TÃHTKIÃTCVGWT
FCPU NGU RKXQVU FG NC EJCTPKÂTG & 
HKI�
����

��� 6QWTPG\ FG ���u NC EJCTPKÂTG � GV
OQPVG\�NC 
HKI� ���� TÃKPVTQFWKUG\ NC
RQTVG FW EQPIÃNCVGWT 
HKI� ����

��� §VG\ NG RKXQV 2 FG NC EJCTPKÂTG �$�
SWK GUV OCKPVGPCPV ´ FTQKVG� GV
GPHKNG\�NG FCPU NG NQIGOGPV FG ICWEJG

HKI� ����

��� 8KUUG\ NC EJCTPKÂTG �$ ´ ICWEJG GV
TGOQPVG\ NC RQTVG FW EQPIÃNCVGWT

HKI� ���

��� 4GXKUUG\ NG EJCTPKÂTGU . GV /�
RTÃCNCDNGOGPV OQFKHKÃGU CW RQKPV ��

HKI� ��� QW NC EJCTPKÂTG # 
HKI� ����

��� 4ÃKPVTQFWKUG\ NG UQENG GV TGOGVVG\
NOCRRCTGKN GP RQUKVKQP XGTVKECNG 
HKI�
����



#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�

+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

INSTALLATION DE
L�APPAREIL

BRANCHEMENT ÉLECTRIQUE

COMMENT ÉCONOMISER DE
L'ÉNERGIE



Réglage Thermostat du Réfrigérateur
2QWT TÃINGT NC VGORÃTCVWTG FW TÃHTKIÃTCVGWT VQWTPG\ NG DQWVQP VJGTOQUVCV SWK UG VTQWXG FCPU NC \QPG
FGU EQOOCPFGU� 2QUKVKQPPG\ NG VJGTOQUVCV GP RQUKVKQP KPVGTOÃFKCKTG� .CKUUG\ XQVTG TÃHTKIÃTCVGWT
CKPUK RGPFCPV �� JGWTGU� #LWUVG\ WNVÃTKGWTGOGPV NG TÃINCIG GP HQPEVKQP FG XQU DGUQKPU� .C RQUKVKQP �
KPFKSWG NG TÃINCIG NG OQKPU HTQKF GV NC RQUKVKQP OCZKOWO NG TÃNCIG NG RNWU HTQKF� 0QTOCNGOGPV� WPG
RQUKVKQP KPVGTOÃFKCTKG GUV EQPUGKNNÃG�
.	PFGZ � KPVGTTQORV NG HQPEVKQPPGOGPV FW EQORTGUUGWT�
#66'06+10� SWCPF NG VJGTOQUVCV GUV UWT NC RQUKVKQP ��� N	CRRCTGKN GUV VQWLQWTU UQWU VGPUKQP�
#XCPV F	GHHGEVWGT WPG SWGNEQPSWG KPVGTXGPVKQP UWT N	CRRCTGKN� FÃDTCPEJG\�NG�
.GU VGORÃTCVWTGU KPVÃTKWTGU UQPV KPHNWGPEÃGU RCT NC VGORÃTCVWTG CODKCPVG� RCT NC HTÃSWGPEG
F	QWXGTWTG FGU RQTVGU� RCT NC SWCPVKVÃ F	CNKOGPVU KPVTQFWKVU� 5GNQP NGU ECU� XQWU RQWXG\ EJQKUKT NC
RQUKVKQP SWK XQWU FQPPG NC OGKNNGWTG VGORÃTCVWTG� &CPU FGU EQPFKVKQPU GPXKTQPPCPVGU GZVTÄOGU� KN
GUV TGEQOOCPFÃ F	WVKNKUGT NG VJGTOQUVCV FKHHÃTGOOGPV� 3WCPF NC VGORÃTCVWTG GPXKTQPPCPVG GUV VTÂU
EJCWFG 
GZ GP ÃVÃ� KN GUV EQPUGKNNÃ FG TÃINGT NG VJGTOQUVCV CW OKPKOWO� +PXGTUGOGPV� CXGE FGU
VGORÃTCVWTGU GPXKTQPPCPVGU HTQKFGU� KN GUV EQPUGKNNÃ FG TÃINGT NG VJGTOQUVCV CW OCZKOWO�

.GU GODCNNCIGU GV NGU CNKOGPVU PG FQKXGPV VQWEJGT GP CWEWP ECU NC RCTQK FW HQPF FW TÃHTKIÃTCVGWT� 0G
OGVVG\ LCOCKU FOCNKOGPVU GPEQTG EJCWFU FCPU NG TÃHTKIÃTCVGWT� NCKUUG\�NGU TGHTQKFKT ´ VGORÃTCVWTG

DK5VQEMG\ NGU CNKOGPVU NGU RNWU UGPUKDNGU FCPU
NC \QPG NC RNWU HTQKFG FG NOCRRCTGKN 
XQKT
ETQSWKU��

BURRO

BURRO

ATTENTION: CXCPV FG TGHGTOGT NC RQTVG
FW EQPIGNCVGWT� XGKNNG\ ´ EG SWG NGU
CDCVVCPVU GV�QW NGU VKTQKTU UQKGPV DKGP VQWU
HGTOÃU�
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#XGE FGU VGORÃTCVWTGU GPXKTQPPCPVGU VTÂU HTQKFGU� KN GUV EQPUGKNNÃ F	CNNWOGT NG DQWVQP JKXGT�UWRGT�

UTILISATION DE L'APPAREIL

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



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�

.G EQORCTVKOGPV FG EQPIÃNCVKQP TCRKFG GUV� NG FGWZKÂOG EQORCTVKOGPV GP JCWV RQWT NGU OQFÂNGU
SWK FKURQUGPV FG ��� EQORCTVKOGPVU� NG RTGOKGT EQORCTVKOGPV GP JCWV RQWT NGU OQFÂNGU SWK
FKURQUGPV FG � EQORCTVKOGPVU�

.C SWCPVKVÃ OCZKOWO F	CNKOGPVU SWK RGWXGPV ÄVTG EQPIGNÃU GUV TGRQTVÃG FCPU NC RNCSWG FGU FQPPÃGU
CW RCTCITCRJG �%CRCEKVÃ FG EQPIÃNCVKQP�(TGG\KPI ECRCEKV[ 
-I���J��� 0G LCOCKU KPVTQFWKTG WPG
SWCPVKVÃ UWRÃTKGWTG GP WPG UGWNG HQKU� 3WCPF NC EQPIÃNCVKQP C ÃVÃ EQORNÃVÃG 
OCZ� �� JGWTGU�� PG RCU
QWDNKG\ FOGVGKPFTG NOKPVGTTWRVGWT�

&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��

Dégivrage du réfrigérateur
+N GUV CWVQOCVKSWG GV NOGCW SWK UG HQTOG UOÃEQWNG RCT NOQTKHKEG FOÃEQWNGOGPV FCPU NG DCE FG
TÃEWRÃTCVKQP� 'NNG UOÃXCRQTG GPUWKVG IT¸EG ´ NC EJCNGWT VTCPUOKUG RCT NG EQORTGUUGWT�

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�

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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2QWT QDVGPKT NC ECRCEKVÃ OCZKOWO FG EQPIÃNCVKQP� CNNWOG\ N	KPVGTTWRVGWT FG EQPIÃNCVKQP
TCRKFG 
XQKT &GUETKRVKQP� �� JGWTGU CXCPV F	KPVTQFWKTG NGU CNKOGPVU FCPU NG EQPIÃNCVGWT�

CONGÉLATION

DÉCONGÉLATION

DÉGIVRAGE

2QWT HCEKNKVGT NC TÃEWRÃTCVKQP FG NOGCW FG FÃIKXTCIG� KPVTQFWKUG\ NOCKNGVVG GV OGVVG\ WP TÃEKRKGPV DCU
RQWT TGEWGKNNKT NOGCW�



Nettoyage intérieur
#XCPV FG EQOOGPEGT NG PGVVQ[CIG� ÃDTCPEJG\ N	CRRCTGKN� 'HHGEVWG\ NG PGVVQ[CIG CWUUK DKGP FW
TÃHTKIÃTCVGWT SWG FW EQPIÃNCVGWT GP WVKNKUCPV FW DKECTDQPCVG FG UQWFG FKUUQWV FCPU FG N	GCW 
�
EWKNNÂTG RQWT � NKVTGU F	GCW�� 0G RCU WVKNKUGT FG RTQFWKVU FGVGTIGPVU CDTCUKHU� 4KPEG\ CXGE FG N	GCW
GV GUUW[GT ´ N	CKFG F	 WP EJKHHQP� $TCPEJG\ N	CRRCTGKN� 2QUKVQPPG\ NG VJGTOQUVCV UWT NC VGORÃTCVWTG FG
EQPUGTXCVKQP� #VVGPFG\ 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� FÃUCEVKXG\�NC�
Nettoyage extérieur

&ÃDTCPEJG\ RTÃCNCDNGOGPV NOCRRCTGKN� 2QWT NG PGVVQ[CIG GZVÃTKGWT� WVKNKUG\ FG NOGCW VKÂFG CFFKVKQPÃG
FOWP RGW FG RTQFWKV XCKUUGNNG� 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�

)QWVVGU FOGCW UWT NG HQPF FW EQORCTVKOGPV TÃHTKIÃTCVGWT
.G VTQW FG FTCKPCIG FG NOGCW GUV DQWEJÃ� 0GVVQ[G\�NG ´ NOCKFG FOWPG CKIWKNNG ´ VTKEQVGT 
HKI� .���

.C NWOKÂTG KPVÃTKGWTG FW TÃHTKIÃTCVGWT GUV ÃVGKPVG
V 8ÃTKHKG\ NGU RQKPVU SWK UQPV CPPQPEÃU CW RCTCITCRJG Q.C RWKUUCPEG FG TGHTQKFKUUGOGPV FKOKPWGR�
V .OCORQWNG GUV ITKNNÃG�
%JCPIG\�NC GP RTQEÃFCPV FG NC HCÁQP UWKXCPVG� FÃDTCPEJG\ NOCRRCTGKN� HCKVGU NGXKGT UWT WP VQWTPGXKU
RQWT ÏVGT NC DQÉVG FOÃENCKTCIG 
GNNG GUV GODQÉVÃG UQWU RTGUUKQP� 
HKI� .��� EJCPIG\ NOCORQWNG GP
XGKNNCPV SWOGNNG UQKV UGODNCDNG 
�� 9#66� 
HKI� .��� TGOGVVG\ NC DQÉVG� 4GVKTG\ NOCORQWNG ITKNNÃG
UGWNGOGPV UK XQWU GP CXG\ WPG CWVTG SWK RWKUUG NC TGORNCEGT CWUUKVÏV�
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NETTOYAGE

PETITES PANNES ET
ANOMALIES



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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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�

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

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



DESCRIPCIÓN

A Parte frigorífico

B Parte congelador

C Moldura intermedia*

D Zócalo

E Mando termostato

F Caja de Luz

G Bandejas extraibles*

H Interruptor luminoso de congelación

rápida

I Estantes

K Estantes de la puerta

L Botellero

M Convector de aire*

N Cajones para la verdura

O Compartimiento carne-pescado*

P Evaporador

R Taladro de drenaje del agua

S Calendario de conservación

T Patas regulables

U Compresor

V Bandeja de recogida de agua

Z Condensador

� 2TGUGPVGU UÎNQ GP CNIWPCU XGTUKQPGU
&KUGPQ UQNQ KNWUVTCVKXQ

.C CDGTVWTC FG NCU RWGTVCU UG GPEWGPVTC PQTOCNOGPVG C NC K\SWKGTFC 
EGTTCFWTCU C NC FGTGEJC�� UK RQT
XWGUVTC PGEGUKFCF SWGTÃKU EQPXGTVKTNC GP FGTGEJC� RQFÃKU RTQEGFGT GP GN OQFQ SWG KNWUVTCP NCU
R¶IKPCU UKIWKGPVGU� 8WGUVTQ CRCTCVQ RWGFG VGPGT XCTKQU VKRQU FG HQTOC FG EKGTTC� XGT NCU HKIWTCU
EQTTGURQPFKGPVGU C XWGUVTC XGTUKÎP�
�� #EQUVCT FGNKECFCOGPVG GN CRCTCVQ UQDTG NC RCTVG FG CVT¶U 
RWGTVCU JCEKC CTTKDC��
�� 'ZVTCGT GN \ÎECNQ 
VKTCPFQ JCEKC CTTKDC� 
HKI� �� Q UK VGPÃKU GN VKRQ : 
HKI� �#� TGOQXKGPFQ GN

\ÎECNQ KPVTQFWEKGPFQ NCU OCPQU RQT FGDCLQ FGN OKUOQ� VKTCT JCEKC CDCLQ FG NCU NGPI×GVCU SWG
GPEQPVTCTÃKU GP UW OKVCF� RCTC FGUGPICPEJCT NQU RGTPQU� NWGIQ TQVCT GN \ÎECNQ JCEKC CTTKDC RCTC
FGUGPICPEJCTNQ�

�� 5CECT FGN \ÎECNQ NCU NGPI×GVCU 4 
HKI� �$� FG NC UGFG FG NC K\SWKGTFC G KPVTQFWEKTNC GP NC UGFG
FGTGEJC�

�� &GUCVQTPKNNCT NCU FQU DKUCITCU KPHGTKQTGU . [ / 
HKI� ���� Q FGUCVQTPKNNCT NC DKUCITC # 
HKI� �#��
�� 5CECT GN RGTPQ FG NC DKUCITC . [ EQNQECTNQ GP NC / 
HKI� ��� Q CVQTPKNNCT GN RGTPQ FG NC FGTGEJC [

XQNXGTNQ C CVQTPKNNCT GP NC K\SWKGTFC 
HKI� �#��
�� &GUGPHKNCT NC RWGTVC FGN EQPIGNCFQT FG NC DKUCITC KPVGTOGFKC 2 
HKI� ���
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CONOZCA SU CONGELADOR

REVERSIBILIDAD DE LAS
PUERTAS



5K GN CRCTCVQ VKGPG NQU VKTCFQTGU XGTVKECNGU
NQ FGDÃKU FGUCVQTPKNNCT FGN NCFQ K\SWKGTFQ [
CVQTPKNNCTNQ GP GN FGTGEJQ ECODKCPFQ NQU
VCRQPGU FGN NCFQ FGTGEJQ CN K\SWKGTFQ�
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Reversibilidad de las manillas

�� &GUCVQTPKNNCT NC DKUCITC 
HKI� ���$� [
VCRCT NQU CIWLGTQU EQP NQU VCRQPGU
SWG SWKV¶KU FG NC K\SWKGTFC 
HKI� ���

�� &GUGPHKNCT NC RWGTVC FGN HTKIQTÈHKEQ FG
NC DKUCITC UWRGTKQT & 
HKI� ����

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

��� +PVTQFWEKT NC RWGTVC FGN HTKIQTÈHKEQ GP
GN RGTPQ FG NC DKUCITC &� 
HKI� ����

��� 4QVCT FG ���u NC DKUCITC � [
OQPVCTNC 
HKI� ���� TGKPVTQFWEKT NC
RWGTVC FGN EQPIGNCFQT 
HKI� ����

��� 'ZVTCGT FG NC DKUCITC �$ GN GLG 2
CJQTC C NC FGTGEJC� G KPVTQFWEKTNQ GP
NC UGFG FG NC K\SWKGTFC 
HKI� ���

��� #VQTPKNNCT NC DKUCITC �$ C K\SWKGTFC
KPVTQFWEKT NC RWGTVC FGN EQPIGNCFQT

HKI� ���

��� 4GCVQTPKNNCT NC DKUCITC . [ /� [C
OQFKHKECFCU GP GN RWPVQ � 
HKI� ���� Q
NC DKUCITC KPHGTKQT # 
HKI� ����

��� 4GRQPGT GN \ÎECNQ [ TGRQTVCT GN
CRCTCVQ GP RQUKEKÎP XGTVKECN 
HKI� ����



&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�

#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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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��
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Regulación Termostato Frigorífico
2CTC TGIWNCT NCU VGORGTCVWTCU KPVGTPCU TQVCT GN 6'4/156#61 SWG UG GPEWGPVTC GP NC \QPC FG
OCPFQU� .C RQUKEKÎP � EQTTGURQPFG C VGORGTCVWTCU OGPQU HTÈCU [ NQU PÕOGTQU OC[QTGU C
VGORGTCVWTCU O¶U HTÈCU� 0QTOCNOGPVG NC CFGEWCFC GU NC RQUKEKÎP KPVGTOGFKC�
2CTC CRCICT GN CRCTCVQ IKTCT GN VGTOQUVCVQ JCUVC NC RQUKEKÎP ��5612�
%7+&#&1� GN CRCTCVQ SWGFC GP VGPUKÎP�
.CU VGORGTCVWTCU KPVGTPCU GUV¶P KPHNWGPEKCFCU RQT NC VGORGTCVWTC CODKGPVG� RQT NC HTGEWGPEKC FG
CRGTVWTC FG NCU RWGTVCU� RQT NC ECPVKFCF FG CNKOGPVQU KPVTQFWEKFQU� 5GIÕP NQU ECUQU RQFÃKU GNGIKT NC
RQUKEKÎP SWG QU FC NC VGORGTCVWTC KFGCN�
'P EQPFKEKQPGU CODKGPVCNGU GZVTGOCU GU QRQTVWPQ WUCT GN VGTOQUVCVQ FG OQFQ FKHGTGPVG�
%WCPFQ NC VGORGTCVWTC CODKGPVG GU OW[ ECNWTQUC 
GL� 8GTCPQ� UG CEQPUGLC TGIWNCT GN VGTOQUVCVQ GP
NQU PÕOGTQU DCLQU� 8KEGXGTUC EQP VGORGTCVWTCU CODKGPVG HTÈCU FQPFG GU CEQPUGLCDNG TGIWNCT GN
VGTOQUVCVQ GP NQU PÕOGTQU O¶U CNVQU�

.QU RCSWGVGU [ NQU CNKOGPVQU FGRQUKVCFQU GP NCU RCTTKNNCU PQ FGDGP VQECT NCU RCTGFGU RQUVGTKQTGU FG NC
EGNFC�

%CFC CNKOGPVQ FGDG UGT QRQTVWPCOGPVG
RQUKEKQPCFQ [C SWG� GP GN HTKIQTÈHKEQ� NC
VGORGTCVWTC GU GP CNIWPQU RWPVQU OCU HTÈC
C HKP FG EQPUGTXCT OGLQT�

BURRO

BURRO

ATENCION CPVGU FG EGTTCT NCU RWGTVCU FGN
EQPIGNCFQT� EQPVTQNCF SWG NCU DCPFGLCU
[�Q ECLQPGU GUVÃP RGTHGEVCOGPVG EGTTCFQU�
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# VGORGTCVWTCU CODKGPVG OW[ HTÈCU GU CEQPUGLCDNG GPEGPFGT GN DQVÎP KPXKGTPQ �UWRGT�

USO DEL APARATO

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



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�

'N EQORCTVKOKGPVQ FG EQPIGNCEKÎP T¶RKFC GU� GN UGIWPFQ EQORCTVKOKGPVQ GP CNVQ GP NQU OQFGNQU EQP
��� EQORCTVKOKGPVQU� GN RTKOGT EQORCTVKOKGPVQ GP CNVQ GP NQU OQFGNQU EQP � EQORCTVKOKGPVQU�

.C ECPVKFCF O¶ZKOC FG CNKOGPVQU SWG RQFÃKU EQPIGNCT UG GPEWGPVTC KPFKECFC GP NC RNCEC FG FCVQU GP
NC XQ\ �%CRCEKFCF FG EQPIGNCEKÎP �(TGG\KPI ECRCEKV[ 
MI���J�� 0Q KPVTQFW\E¶KU PWPEC WPC ECPVKFCF
UWRGTKQT VQFC FG WPC XG\� 7PC XG\ HKPCNK\CFC NC EQPIGNCEKÎP 
EQOQ O¶ZKOQ �� J�� GU QRQTVWPQ
CRCICT GN KPVGTTWRVQT�

&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��

Descarchamiento del frigorífico
'U CWVQO¶VKEQ [ GN CIWC SWG 5G HQTOC NNGIC� C VTCXÃU FGN VCNCFTQ FG FTGPCLG� C NC DCPFGLC FG TGEQIKFC�
.WGIQ 5G GXCRQTC RCT GHGEVQ FGN ECNQT VTCUOKVKFQ RQT GN EQORTGUQT�

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 �

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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2CTC QDVGPGT NC O¶ZKOC ECRCEKFCF FG EQPIGNCEKÎP GU PGEGUCTKQ RTGUKQPCT GN RWNUCFQT FG
EQPIGNCEKÎP T¶RKFC 
XGT &GUETKREKÎP� �� JQTCU CPVGU FG ECTICT NQU CNKOGPVQU SWG UG FGUGC
EQPIGNCT�

CONGELACIÓN

DESCONGELACIÓN

DESCARCHAMIENTO

2CTC HCEKNKVCT NC TGEQIKFC FGN CIWC FG FGUECTEJCFQ FGDÃKU KPVTQFWEKT NC RCNGVC [ EQNQECT WP TGEKRKGPVG
DCLQ RCTC NC TGEQIKFC FGN CIWC�



Limpieza interna
#PVGU FG GHGEVWCT EWCNSWKGT VKRQ FG QRGTCEKÎP FGUGPEJWHCT FG NC VQOC FG EQTTKGPVG GNÃEVTKEC�
4GCNK\CT NC NKORKG\C FGN HTKIQ [ 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

)QVCU FG CIWC GP GN HQPFQ FG NC EGNFC FGN HTKIQTÈHKEQ
5G JC CVCUECFQ GN VCNCFTQ FG FTGPCLG FGN CIWC� .KORKCFNQ EQP C[WFC FG WP CNCODTG 
HKI� .���

'UVC CRCICFC NC NW\ KPVGTPC FGN HTKIQTÈHKEQ
V %QPVTQNCT NQU RWPVQU FGVCNNCFQU GP GN R¶TTCHQ Q(CNVC RQVGPEKC FG GPHTKCOKGPVQR
V 5G JC SWGOCFQ C N¶ORCTC�
2TQEGFGT C NC UWUVKVWEKÎP FG GUVG OQFQ� GZVTCGT GN GPEJWHG FG NC ENCXKLC GNÃEVTKEC� JCEGT RCNCPEC UQDTG
NC ECLC FG NC NW\ 
GUV´ KPVTQFWEKFC C RTGUKÎP� EQP WP CVQTPKNNCFQT 
HKI� .��� UWUVKVWKT C N¶ORCTC EQP
WPC KIWCN 
�� 9#6� 
HKI� .��� EQNQECT FG PWGXQ NC ECLC� 3WKVCT NC N¶ORCTC SWGOCFC UQNQ UK VGPÃKU
WPC RTGRCTCFC RCTC NC UWUVKVWEKÎP�
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LIMPIEZA

PEQUEÑAS ROTURAS Y
ANOMALÍAS



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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TABLA CONGELACIÓN



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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