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

  

   

    

     

     

    

   
  

  

   

    

    

  

  

  

 
   

   

 

  

    



   

 
    

 
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
 















    



      

      
    
      
  





    





ЧАСТЬ
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







     



     
     




      

     




   
      








     


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











      
  

       
 

        
 
       
 

    
     

     
     
        






     
 
          







        
      
      
 
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

        










     
 
   

 

     
     
     
   


      

    
    

  



    


 

         
    


 

   

 

          


     
        

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

        
    
  

        


       
       


    
     
  



 


      
 

     


       
     
     
      
 


        
         

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


     
     
    

      
 
    
    
      


     
 
   
     
   
     
    
      
 


   
     
 



    
    


 
     


       
      

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

 

     



 
  



Замораживание свежих продуктов. Устройство будет работать дольше.
Таким образом, после достижения холодного состояния следует установить
предыдущее положение.

 Для долгосрочного хранения продуктов в морозильной камере Вы можете
установить кнопку в среднее положение.

  Для кратковременного хранения продуктов в морозильной камере можно
установить ручку между минимальным и средним положением.

ЧАСТЬ

 



  


 

        
 



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

       



  

     
        
      


   
         

   

       
       

 
     
       



 
 
 
 

Класс климатических 
условий

Температура окружающей 
среды (°C)

T Между 16 и 43 (°C)
ST Между 16 и 38 (°C)
N Между 16 и 32 (°C)

SN Между 10 и 32 (°C)







       
    
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

      
   
    
 





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


 

        
       
   
    

  
      
       
 

      
           
 






       
  

ЧАСТЬ

Продукты Максимальный срок 
хранения

Куда поместить в
холодильной камере

Овощи и фрукты 1 неделя Контейнер для овощей 

Мясо и рыба 2 - 3 дня
В упаковке из полиэтиленовой 

пленки или в пакете или в 
контейнере для мяса 

(на стеклянной полке)

Свежий сыр 3 - 4 дня
На специальной полочке на 

дверце

Масло и маргарин 1 неделя
На специальной полочке на 

дверце

Продукты в бутылках 
Молоко и йогурт

До истечения срока 
хранения, указанного 

производителем

На специальной полочке на 
дверце

Яйца 1 месяц На полке-контейнере для яиц

 

        

 

    
    
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        
   


  


      
   
 

         
      

      
       
  

          
 
    


       
         
        
        
  

       

         
    
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Мясо и рыба Подготовка
Максимальный 
срок хранения

(месяцев)
Стейк Обертка из фольги 6 - 8

Баранина Обертка из фольги 6 - 8

Жареная  телятина Обертка из фольги 6 - 8

Кубики телятины В маленьких кусочках 6 - 8

Кубики баранины В кусочках 4 - 8

Фарш В упаковке без специй 1 - 3

Потроха (в кусочках) В кусочках 1 - 3
Болонская  
колбаса/салями

Должна находиться в упакове даже 
при наличии мембраны

 

Курица или индейка Обертка из фольги 4 - 6

Гусь и утка Обертка из фольги 4 - 6
Оленина, крольчатина, 
дикий кабан Порциями по 2,5 кг в виде филе 6 - 8

Пресноводная рыба 
(лосось, карп, сом) 2

Тощая рыба, окунь, 
палтус, камбала 4

Жирная рыба (тунец, 
макрель, луфарь, 
анчоусы)

2 - 4

Моллюски В очищенном виде и в пакетах 4 - 6

Икра
В собственной упаковке, 

алюминиевом или пластиковом 
контейнере

2 - 3

Улитки В упаковке, алюминиевых или 
пластиковых контейнерах

3

После удаления из рыбы потрохов и 
чешуи следует ее промыть и 

высушить; в случае необходимости 
отрезать хвост и голову.



 
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Овощи и фрукты Подготовка
Максимальный 
срок хранения 

(месяцев)
Стручковая фасоль и 
бобы

Промыть и порезать на мелкие 
кусочки, прокипятить в воде

10 - 13

Бобы Очистить, промыть и прокипятить в 
воде

12

Капуста Очистить и прокипятить в воде 6 - 8

Морковь Очистить, порезать на дольки, 
прокипятить в воде

12

Перец
Отрежьте стебель, разрежьте на две 

половинки, удалите сердцевину и 
прокипятите в воде

8 - 10

Шпинат Промыть и прокипятить в воде 6 - 9

Цветная капуста 

Отделите листья, разрежьте 
сердцевину на кусочки и положите в 

воду с добавлением небольшого 
количества лимонного сока. 

10 - 12

Баклажан После промывки разрежьте на 
кусочки по 2 см.

10 - 12

Кукуруза Очистите и упакуйте вместе со 
стеблем или в виде сладкой кукурузы

12

Яблоко и груша Очистить от кожуры и порезтаь на 
куски

8 - 10

Абрикос и персик Удалите косточку и разрежьте на 
кусочки

4 - 6

Клубника и черника Промойте и очистите от шелухи 8 - 12
Приготовленные 
фрукты Добавьте в контейнер 10% сахара 12

Слива, вишня, клюква Промойте и очистите от стеблей 8 - 12
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Молочные 
продукты Подготовка

Максимальный 
срок хранения 

(месяцев)
Условия хранения

Пакетированное 
(гомогенизирован
ное) молоко

В собственной 
упаковке

2 - 3
Цельное  молоко - в 
собственной упаковке

Сыр, кроме 
белого сыра Ломтиками 6 - 8

В течение срока 
хранения можно 
использовать фабричную 
упаковку При более 
длительном хранении 
необходимо завернуть в 
фольгу

Масло, маргарин В собственной 
упаковке

6

Максимальный 
срок хранения 

(месяцев)

Время 
разморозки при 

комнатной 
температуре 

(часы)

Время оттаивания в печи 
(минут)

Хлеб 4 - 6 2 - 3 4-5 (220-225 °C)
Печенье 3 - 6 1 - 1,5 5-8 (190-200 °C)
Мучные изделия 1 - 3 2 - 3 5-10 (200-225 °C)
Пирог 1 - 1,5 3 - 4 5-8 (190-200 °C)
Тесто 2 - 3 1 - 1,5 5-8 (190-200 °C)
Пицца 2 - 3 2 - 4 15-20 (200 °C)
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

  


    


    
  

 
  



    
    
      


     
    




ЧАСТЬ
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



       








  
   
   
 







     
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


       
     
  





   



       
 








          




 



ЧАСТЬ




 


  

   

   
   
   
   
    
 

ЧАСТЬ

 

        
       




      

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




   

 



  




   
    







        

     





  




Охлаждающий пар, циркулирующий в замкнутой схеме холодильника, может
производить легкий шум (напоминающий звук выделения пузырьков) даже когда
компрессор не работает.Не волнуйтесь. Это нормальное явление.Если звуки
отличны от указанных выше, проверьте следующее:



   

        






      
  



       

   
        
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 


  
        
 

 


      
       
      
 

        





 






    
  

   


   
 

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





ЧАСТЬ

  






 

  

 
  



 
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 PART 1. BEFORE USING THE APPLIANCE

General warnings
WARNING: Keep ventilation openings, in the appliance enclosure
or in the built-in structure, clear of obstruction.
WARNING: Do not use mechanical devices or other means to
accelerate the defrosting process, other than those recommended
by the manufacturer.
WARNING: Do not use electrical appliances inside the food storage
compartments of the appliance, unless they are of the type
recommended by the manufacturer.
WARNING: Do not damage the refrigerant circuit.
WARNING: To avoid a hazard due to the instability of the appliance,
it must be fixed in accordance with the instructions.

• If your appliance uses R600a as a refrigerant (this information
will be provided on the label of the cooler) you should take
care during transportation and installation to prevent the cooler
elements from being damaged. R600a is an environmentally
friendly and natural gas, but it is explosive. In the event of a
leak due to damage of the cooler elements, move your fridge
away from open flames or heat sources and ventilate the room
where the appliance is located for a few minutes.

• While carrying and positioning the fridge, do not damage the
cooler gas circuit.

• Do not store explosive substances such as aerosol cans with a
flammable propellant in this appliance.

• This appliance is intended to be used in household and
domestic applications such as:

- staff kitchen areas in shops, offices and other working
environments.

-  farm houses and by clients in hotels, motels and other
residential type environments.
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- bed and breakfast type environments;
- catering and similar non-retail applications.
• If the socket does not match the refrigerator plug, it must be
replaced by the manufacturer, a service agent or similarly
qualified persons in order to avoid a hazard.

•  A specially grounded plug has been connected to the power
cable of your refrigerator. This plug should be used with a
specially grounded socket of 16 amperes. If there is no such
socket in your house, please have one installed by an
authorised electrician.

• This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if they
have been given supervision or instruction concerning use of
the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not be made by children without
supervision.

• If the supply cord is damaged, it must be replaced by the
manufacturer, an authorised service agent or similar qualified
persons, in order to avoid a hazard.

• This appliance is not intended for use at altitudes exceeding
2000 m.
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Old and out-of-order fridges or freezers
• If your old fridge has a lock, break or remove the lock before discarding

it, because children may get trapped inside it and may cause an
accident.

• Old fridges and freezers may contain isolation material and refrigerant
with CFC or HFC. Therefore, take care not to harm environment when
you are discarding your old fridges.
Please ask your municipal authority about the disposal of the WEEE reuse,
recycle and recovery purposes.

Notes:
• Please read the instruction manual carefully before installing and using your

appliance.  We are not responsible for the damage occurred due to misuse.
• Follow all instructions on your appliance and instruction manual, and keep this

manual in a safe place to resolve the problems that may occur in the future.
• This appliance is produced to be used in homes and it can only be used in

domestic environments and for the specified purposes.  It is not suitable for
commercial or common use. Such use will cause the guarantee of the appliance
to be cancelled and our company will not be responsible for losses incurred.

Safety warnings
• Do not connect your fridge freezer to the mains electricity supply using an

extension lead.
• Do not plug in damaged, torn or old plugs.
• Do not pull, bend or damage the cord.

• This appliance is designed for use by adults, do not allow
children to play with the appliance or let them hang off the door.

• Never touch the power cord/plug with wet hands as this could
cause a short circuit or electric shock.

• Do not place glass bottles or beverage cans in the ice-making
compartment as they can burst as the contents freeze.

• Do not place explosive or flammable material in your fridge freezer.
Place drinks with high alcohol content vertically in the fridge
compartment and make sure that their tops are tightly closed.

• When removing ice from the ice-making compartment, do not touch
it. Ice may cause frost burns and/or cuts.

• Do not touch frozen goods with wet hands. Do not eat ice-cream or
ice cubes immediately after you have taken them out of the ice-
making compartment.

• Do not re-freeze frozen goods after they have melted. This may cause
health issues such as food poisoning.
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• Do not cover the body or top of fridge with lace. This affects the performance of
your fridge.

• Secure any accessories in the fridge during transportation to prevent damage to
the accessories.

Installing and operating your fridge freezer
Before using your fridge freezer, you should pay attention to the following points:

• The operating voltage for your fridge freezer is 220-240 V at 50Hz.
• We do not accept responsibility for any damages that occur due to ungrounded

usage.
• Place your fridge freezer where it will not be exposed to direct sunlight.
• Your appliance should be at least 50 cm away from stoves, gas ovens and heater

cores, and at least 5 cm away from electrical ovens.
• Your fridge freezer should never be used outdoors or exposed to rain.
• When your fridge freezer is placed next to a deep freezer, there should be at least 2

cm between them to prevent humidity forming on the outer
surface.

• Do not place anything on your fridge freezer, and install your fridge
freezer in a suitable place so that at least 15 cm of free space is
available above it.

• Do not place heavy items on the appliance.
• Use the adjustable front legs to make sure your appliance is level

and stable. You can adjust the legs by turning them in either
direction. This should be done before placing food in the fridge
freezer.

• Before using your fridge freezer, wipe all parts with a solution of warm water and a
teaspoon of sodium bicarbonate, then rinse with clean water and
dry.
Place all parts in the fridge after cleaning.

• Install the plastic distance guide (the part with black vanes at the
rear) by turning it 90° (as shown in the figure) to prevent the
condenser from touching the wall.

• The fridge freezer should be placed against a wall with a free
space not exceeding 75 mm.

Before using your fridge freezer
•  When using your fridge freezer for the first time, or after

transportation, keep it in an upright position for at least 3 hours
before plugging into the mains. This allows efficient operation and
prevents damage to the compressor.

•  Your fridge freezer may have a smell when it is operated for the
first time. This is normal and the smell will fade away when your fridge freezer
starts to cool.
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Information on the Frost Free technology
The Frost Free refrigerators are different from the other
static refrigerators in terms of their operational system.
In normal fridges, the humidity entering the fridge due to
opening the door and the humidity inherent in the food
causes freezing in the freezer compartment. To defrost the
frost and ice in the freezer compartment, you are
periodically required to turn off the fridge, place the food
that needs to be kept frozen in a  separately cooled
container and remove the ice gathered in the freezer
compartment.
The situation is completely different in no-frost fridges. Dry
and cold air is blown into the fridge and freezer
compartments homogeneously and evenly from several
points via a blower fan. Cold air dispersed homogeneously
and evenly  between the shelves cools all of your food
equally and uniformly, thus preventing humidity and
freezing.
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 PART 2. USER INFORMATION

Temperature settings
Cooling compartment thermostat control
It ensures that the temperature settings in the cooling and freezing compartments of your
frid freezer can be performed automatically. It may be set to any value ranging from the
values 1 to 5. As you turn the thermostat setting knob from 1 to 5, you increase the cooling
effect. To save energy in winter months, you may operate your refrigerator at a lower
position.
Important note: Do not try to rotate knob beyond position 1 as it will stop your appliance.

Friđdge compartment thermostat knob;
      5 : For further cooling.
3 - 4 : For normal usage.
1 - 2 : For less cooling.

Thermostat knob

Low ambient switch

Low ambient switch
You can use your appliance even if the ambient temperature is falling down as low as
-15°C. However at low ambient temperatures (as -15°C), food in the fridge compartment
may freeze. Please check first and then you can consume food in the fridge compartment.
You can change the setting of thermostat knob to suit your needs when the ambient
temperature returns to normal.
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Warnings for temperature settings
• The thermostat setting should be done by taking into consideration how often the

fridge and freezer doors are opened and closed, how much food is stored in it and
the environment in which the fridge freezer is found.

• In order for the fridge freezer to be completely cooled after its first connection to the
socket, it has to operated for up to 24 hours.

• Throughout this period of time, do not frequently open and close the doors of your
fridge freezer and do not overfill it.

• When you would like to re-operate your fridge freezer after disconnecting its plug
from the socket, wait for at least 5 minutes to insert the plug again so that no
damage is incurred by the compressor.

• Your fridge freezer is designed to operate in the ambient temperature intervals
stated in the standards, according to the climate class stated in the information
label. We do not recommend operating your fridge freezer out of stated
temperatures value limits in
terms of cooling effectiveness.

• This appliance is designed for
use at an ambient temperature
within the 16°C - 32°C range.

Accessories
Ice tray

• Fill the ice tray with water and place in the freezer compartment.
 • After the water has completely turned into ice, you can twist the tray as shown

below to remove the ice cubes.

Climate Class Ambient Temperature (°C)
T Between 16 and 43  (°C)

ST Between 16 and 38  (°C)
N Between 16 and 32  (°C)

SN Between 10 and 32  (°C)
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Visual and text descriptions on the accessories section may vary
according which model you have.

Bottle holder
In order to prevent bottles from slipping or falling over, you can use the bottle
holder. This will also  help to prevent the noise made by bottles when opening
or closing the door.

(In some models)
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 PART 3. FOOD PLACEMENT

Fridge compartment
• The refrigerator compartment is used for storing fresh food for a few days.
• Do not place food in direct contact with the rear wall of the fridge compartment.

Leave some space around food to allow circulation of air.
• Do not place hot food or evaporating liquid in the fridge compartment.
• Always store food in closed containers or wrapped.
• To reduce humidity and avoid formation of frost, never place liquids in unsealed

containers in the fridge compartment.
• Meat of all types, wrapped in packages, is recommended to be placed on the

glass shelf just above the vegetable bin, where the air is colder.
• You can put fruit and vegetables into the crisper without packaging.
• To avoid cold air escaping, try not to open the door too often, and not leave the door

open for a long time.
NOTE: Potatoes, onions and garlic should not be stored in the fridge compartment. Meat
should never ever be frozen after it is thawed if it has not been cooked.
Some recommendations have been specified below for the placement and storage of
your food in the fridge compartment.

Food Storage Duration Location where it will be placed in the 
cooling compartment

Fruits and 
Vegetables 1 Week In the vegetable holder (without being 

wrapped in anything)

Fish and meat 2-3 days Wrapped in plastic folio or bag or within a 
meat box (on the glass shelf)

Fresh cheese 3-4 days In the special door shelf

Butter, margarine 1 Week In the special door shelf

Bottled products, 
Milk and yoghurt

The period 
recommended by 
the manufacturer

In the special door shelf

Egg 1 month In the egg-holder shelf

Cooked food In every shelf

The deep freeze compartment
• Use the deep freeze compartment of your refrigerator for storing frozen food for a

long time and producing ice.
• Place the food you would like to freeze initially in the upper basket of the freezer.

Please do not place food nearby the already frozen food. You may place your food
next to the other frozen food after they are frozen (for at least 24 hours).
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• You should freeze your food (meat, minced meat, fish, etc.) by dividing them into
portions in such a way that they can be consumed in portions.

• Please do not refreeze frozen food once it is thawed. It may pose a danger for your
health.

• Do not place hot meals in your deep freeze before they are cold.
• As you buy frozen food, make sure they were frozen under appropriate conditions

and that the packaging is not torn.
• While storing frozen food, the storage conditions on the package must be

observed. If there are no instructions, the food has to be consumed in the shortest
possible period of time.

• Frozen food has to be transported before it perishes and it should be placed in the
fast freezing shelf as soon as possible. Do not use the door shelves for freezing
purposes.

• The storage durations of frozen food changes depending on the environment
temperature, the frequent opening and closing of the doors, thermostat settings,
food type and the length of period that elapsed from the time the food was bought
to the time it entered the freezer. Always abide by the instructions on the package
and never exceed the storage duration.

• During long lasting power cuts, do not open the door of the deep freeze
compartment. Your refrigerator will preserve your frozen food in the environment
condition of 25°C for about 12 hours. This value falls in high environmental
temperatures. During longer lasting power cuts, do not refreeze your food and
consume it as soon as possible.
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Note: Frozen foods, when thawed, should be cooked just like fresh foods. If they are not
cooked after being thawed they must NEVER be re-frozen.

Fish and Meat Preparation
Storage 
Duration 
(months)

Thawing period at 
room temperature 

(hours)
Beef Steak Wrapped in a folio 6-10 1-2
Lamb Meat Wrapped in a folio 6-8 1-2
Calf Roast Wrapped in a folio 6-10 1-2
Calf Cubes In small pieces 6-10 1-2

Sheep Cubes In pieces 4-8 2-3

Minced meat
In the form of oblate 

packages without being 
spiced

1-3 2-3

Offal (piece) In pieces 1-3 1-2

Sausage/Salami
Must be packed even if it is 

film-coated 1-2 Until thawed

Chicken and 
turkey Wrapped in a folio 7-8 10-12

Goose / Duck Wrapped in a folio 4-8 10
Deer - Rabbit - 

Boar
Portions of 2.5 kg and with 

no bones 9-12 10-12

Freshwater fish 
(Trout, Carp, 

Northern Pike, 
Cat Fish)

2

Lean fish (Sea 
Bass, Turbot, 

Sole)
4-8

Fatty fish (Bonito, 
Mackerel, Blue 
Fish, Anchovy)

2-4

Crustaceans
Cleansed and put into 

bags 4-6 Until it is well thawed

Caviar
In its package, inside an 
aluminium or plastic cup 2-3 Until it is well thawed

Snail
In salty water, inside an 

aluminium or plastic cup 3 Until it is well thawed

It should be washed and 
dried after it is well 
cleaned inside and 

scaled, the tail and head 
parts should be cut off 

where necessary.

Until it is well thawed
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Vegetables and 
Fruits Preparation

Storage 
Duration 
(months)

Thawing period at 
room temperature 

(hours)

Cauliflower

Remove the leaves, divide 
the core into parts and 
keep it waiting in water 

containing a little amount 
of lemon

10-12 It may be used in 
frozen form

Green Beans, 
French Beans

Wash them and cut into 
small pieces. 10-13

It may be used in 
frozen form

Peas Shell and wash them 12
It may be used in 

frozen form
Mushrooms and 

Asparagus
Wash them and cut into 

small pieces
6-9 It may be used in 

frozen form

Cabbage In a cleaned fashion 6-8 2

Eggplant Cut it into pieces of 2cm 
after washing it

10-12 Separate plates from 
each other

Corn Clean it and pack it with its 
cob or in grains

12 It may be used in 
frozen form

Carrot Clean them and cut into 
slices

12 It may be used in 
frozen form

Pepper
Remove the stem, divide it 
into two and separate the 

seeds
8-10 It may be used in 

frozen form

Spinach Washed 6-9 2

Apple and Pear Slice it by peeling its rind 8-10 (In refrigerator) 5
Apricot and 

Peach
Divide it into half and 

remove the seeds 4-6 (In refrigerator) 4

Strawberry and 
Raspberry Wash and clean them 8-12 2

Cooked fruits
Inside a cup with addition 

of 10% of sugar 12 4

Plums, Cherries, 
Sour Cherries

Wash them and remove 
the stems 8-12 5-7
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* It should not be frozen with its shells. The white and yolk of the egg should be frozen
separately or as having been well mixed.

The taste of some spices found in cooked dishes (anise, basilica, watercress, vinegar,
assorted spices, ginger, garlic, onion, mustard, thyme, marjoram, black pepper, etc.)
changes and they assume a strong taste when they are stored for a long period. Therefore,
the frozen food should be added little amount of spices or the desired spice should be
added after the food has been thawed.
The storage period of food is dependent on the oil used. The suitable oils are margarine,
calf fat, olive oil and butter and the unsuitable oils are peanut oil and pig fat.

Preparation
Storage 
Duration 
(months)

In its own package 2-3

In the form of slices 6-8

In its own package 6

Egg White 10-12
30 gr of it

Equals to one egg 
yolk.

Egg mixture 
(White-Yolk)

It is mixed very well, a 
pinch of salt or sugar is 
added to prevent it from 

getting too thick.

10
50 gr of it Equals to 

one egg yolk.

Egg Yolk

It is mixed very well, a 
pinch of salt or sugar is 
added to prevent it from 

getting too thick.

8-10
2 gr of it Equals to 

one egg yolk.

E
gg

*

In
 a

 c
lo

se
d 

cu
p

Storage Conditions

Only homogeneous 
ones

They may be left in their 
original packages for 
short time storage. 

They should also be 
wrapped in plastic folio 
for long term storage.

Dairy Products 
and Pastries

Packaged 
(Homogenized) 

Milk

Cheese (except 
white cheese)

Butter, Margarine

Storage Duration 
(months)

Thawing period at 
room temperature 

(hours)

Thawing duration in 
the oven (minutes)

Bread 4 - 6 2 - 3  4 - 5 (220-225 oC)
Biscuits 3 - 6 1 - 1,5  5 - 8 (190-200 oC)

Pie 1 - 3 2 - 3  5 - 10 (200-225 oC)
Tart 1 - 1,5 3 - 4  5 - 8 (190-200 oC)

Filo Pastry 2 - 3 1 - 1,5  5 - 8 (190-200 oC)
Pizza 2 - 3 2 - 4  15 - 20 (200 oC)
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 PART 4.

The food in liquid form should be frozen in plastic cups and the other food should be
frozen in plastic folios or bags.

CLEANING AND MAINTENANCE

• Disconnect the unit from the power supply before cleaning.

• Do not clean the appliance by pouring water.

• Make sure that no water enters the lamp housing and
other electrical components.

• The refrigerator should be cleaned periodically using a solution
of bicarbonate of soda and lukewarm water.

• Clean the accessories separately with soap and
water Do not clean them in the dishwasher.

• Do not use abrasive products, detergents or soaps. After
washing, rinse with clean water and dry carefully. When you
have finished cleaning, reconnect the plugto the mains supply
with dry hands.

• Clean the condenser with a broom at least twice a
year. This will help you to save on energy costs and
increase productivity.

THE POWER SUPPLY MUST BE DISCONNECTED.
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Evaporation
container

Replacing the light bulb
To replace the bulb in the fridge compartments;

1- Unplug your fridge freezer.
2- Using a screwdriver, carefully remove the light cover from the top panel. (a)
3- Replace with a 15 watt bulb. (b)
4- Reinstall the light cover. (c)
5- Wait for 5 minutes before re-plugging the fridge in and restore the thermostat to

its original position.

Replacing LED Lighting
If your fridge freezer has LED lighting contact the help desk as this should be changed by
authorized personnel only.

Defrosting
Your fridge freezer has fully automatic defrosting. The
water formed as a result of defrosting passes through
the water collection spout, flows into the vaporisation
container below the condenser and evaporates there
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 PART 5.

 PART 6. BEFORE CALLING FOR AFTER SALES SERVICE

If your fridge freezer is not working properly, it may be a minor problem, therefore check the
following, before calling an electrician to save time and money.

What to do if your appliance does not operate;
Check if;

• There is no power,
• The general switch in your home is disconnected,
• The socket is working. To check this, plug in another appliance that you know

which is working into the same socket.

What to do if your appliance performs poorly;
Check if;

• You have overloaded the appliance,
• The thermostat setting is “1” position (if so set the thermostat  dial suitable value)
• The doors are closed perfectly,
• There is no dust on the condenser,
• There is enough place at the rear and side walls.

TRANSPORTATION AND CHANGING OF
INSTALLATION POSITION

Transportation and changing of Installation position
• The original packages and foamed polystyrene (PS) can be retained if required.
• During transportation, the appliance should be secured with a wide string or a

strong rope. The instructions written on the corrugated box must be followed while
transporting.

• Before transporting or changing the
installation position, all the moving
objects (ie,shelves,crisper…) should be
taken out or fixed with bands in order to
prevent them from getting damaged.

Carry your fridge freezer in the upright position.

Repositioning the door
• It is not possible to change the opening direction of your fridge freezer doors, if the

door handles on your fridge freezer are installed from the front surface of the door.
• It is possible to change the opening direction of the doors on models without any

handles.
• If the doors opening direction of your fridge freezer may be changed, you should

contact the nearest Authorised Service Agent to have the opening direction
changed.
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If your fridge freezer is operating too loudly;
Normal Noises
Cracking (Ice cracking) Noise:
• During automatic defrosting.
• When the appliance is cooled or warmed (due to expansion of appliance

material).
• Heard when the thermostat switches the compressor on/off.
Compressor noise
• Normal motor noise. This noise means that the compressor operates normally
• Compressor may cause more noise for a short time when it is activated.
Bubbling noise and splash:
• This noise is caused by the flow of the refrigerant in the tubes of the system.
Water flow noise:
• Normal flow noise of water flowing to the evaporation container during defrosting.

This noise can be heard during defrosting.
Air Blow Noise:
• Normal fan noise. This noise can be heard in No-Frost fridges during normal

operation of the system due to the circulation of air.
• If these sounds are different check that;

- The appliance is well levelled
- Nothing is touching the rear.
- Items on the appliance are vibrating.

If there is water in the lower part of the fridge freezer,
Check that;

• The drain hole for defrost water is not clogged (Use defrost drain plug to clean the
drain hole)

Recommendations
• If the appliance is not used for long time (for example during the summer

holidays) unplug and clean the appliance and leave the door open to prevent the
formation of mildew and smell.

• To stop the appliance completely, unplug from the mains socket (for cleaning and
when the doors are left open)

• If there is still a problem with your fridge freezer although you have followed the
instructions in this book, please    consult  your nearest authorized service center.
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Tips for saving energy
1. Install the appliance in a cool, well ventilated room, but not in direct sunlight and

not near a heat source (radiator, cooker.. etc). Otherwise use an insulating plate.
2. Allow warm food and drinks to cool down outside the appliance.
3. When thawing frozen food, place it in the fridge compartment. The low

temperature of the frozen food will help to cool the fridge compartment when it is
thawing. This will help to save energy. If the frozen food is put out, it results in a
waste of energy.

4. Cover drinks or other liquids when placing them in the appliance Otherwise
humidity increases in the appliance. Therefore, the working time gets longer. Also
covering drinks and other liquids helps to preserve smell and taste.

5. Try to avoid keeping the doors open for long periods or opening the doors too
frequently as warm air will enter the cabinet and cause the compressor to switch
on unnecessarily often.

6. Keep the covers of the different temperature compartments (crisper, chiller ...etc )
closed

7. Door gasket must be clean and pliable. Replace gaskets if worn.
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THE PARTS OF THE APPLIANCE AND THE
COMPARTMENTS

A. Fridge compartment
B. Freezer compartment

1. Thermostat knob
2. Fridge shelves
3. Crisper cover
4. Crisper

5. Freezer flap
6. Freezer upper basket
7. Freezer middle basket
8. Freezer bottom basket

9. Ice tray
10. Bottle shelf
11. Door shelves
12. Egg holder

This presentation  is only for information about the parts of the appliance.
Parts may vary according to the appliance model.

 PART 7.
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Импортер ООО «Вестел - СНГ» 601655 г. Александров
Владимирская обл., ул. Гагарина д.16

Тел: (495) 980 50 43 Факс: (49244) 6 91 68

Произведено в Турции «Вестель Беяз Ешья Санайи, Ве Тиджарет А.С.»
Адрес: Организе Санайи Болгеси

45030 Маниса / ТУРЦИЯ
Тел: (+90) 236 226 30 00 Факс (+90) 236 226 32 15

Made in Turkey Vestel Beyaz Esya San,Ve Tic A.S.
Adress: Organize Sanayi Bolgesi

45030 Manisa / TURKEY
Tel: (+90) 236 226 30 00 FAX (+90) 236 226 32 15

Дата изготовления указана в этикетке размещенной на устройстве.
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