
МОРОЗИЛЬНАЯ КАМЕРА С
СИСТЕМОЙ ОХЛАЖДЕНИЯ NO FROST

NO FROST FREEZER

SLF S225W

ИНСТРУКЦИЯ ПО ЭКСПЛУАТАЦИИ

USER MANUAL



EN - 1 -

Index
BEFORE USING YOUR APPLIANCE .................................................................. 2

General warnings ............................................................................................................... 2
Old and out-of-order fridges or freezers ........................................................................... 4

Safety warnings ............................................................................................. 4
Installing and operating your freezer ................................................................................ 5
Before using your freezer ................................................................................................... 6
Information on No-Frost technology ................................................................................. 6

USAGE INFORMATION ...................................................................................... 7
Operating your freezer ........................................................................................................ 7

MODE Button ................................................................................................................................ 7
SET Button .................................................................................................................................... 7
Freezer Compartment Temperature Adjustment and Activating FAST FREEZING Mode .... 7
Fast freezing mode ...................................................................................................................... 8
Economy mode ............................................................................................................................. 9

Warnings about temperature adjustments ...................................................................... 9

PLACING THE FOOD ........................................................................................ 10

CLEANING AND MAINTENANCE....................................................................... 14
Defrosting ......................................................................................................................... 14

TRANSPORTATION AND CHANGING OF INSTALLATION POSITION ...............15

BEFORE CALLING SERVICE ............................................................................ 16
Tips for saving energy ...................................................................................................... 19

THE PARTS OF THE APPLIANCE AND THE COMPARTMENTS ........................20



EN - 2 -

 CHAPTER 1. BEFORE USING YOUR 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: In order to avoid any hazards resulting from the instability
of the appliance, it must be fixed in accordance with the following
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.
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-  farm houses and by clients in hotels, motels and other residential
type environments.

- 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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Safety warnings
• Do not connect your 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 freezer. Place
drinks with high alcohol content vertically in the freezer 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.

Old and out-of-order fridges or freezers
• If your old fridge or freezer 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 or freezers.

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.

• This appliance is produced to be used in houses and it is only suitable for cooling /
storing food. It is not suitable for commercial or common use and/or for storing
substances except for food. Our company is not responsible for losses to be incurred
in the contrary case.
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• 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.

• Do not cover the body or top of freezer with lace. This affects the performance
of your freezer.

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

• When the door of the freezer is closed,
a vacuum seal will form. Wait for
about 1 minute before reopening it.

• This application is optional for easy
opening of the door. W ith this
application, a little condensation may
occur around this area and you may
remove it.

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

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

usage.
• Place your 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 freezer should never be used outdoors or exposed to rain.
• When your 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 heavy items on the appliance.
• Do not place anything on your freezer, and install your freezer in a

suitable place so that at least 15 cm of free space is available above
it.

• 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 freezer.

• Before using your 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 freezer 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 freezer should be placed against a wall with a free space not
exceeding 75 mm.
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Before using your freezer
• When using your 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 freezer may have a smell when it is operated for the first time. This is normal and
the smell will fade away when your freezer starts to cool.

Information on No-Frost technology
No-frost freezers differ from other static freezers in their operating
principle.
In normal freezers, the humidity entering the freezer 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 freezer, 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 freezers. 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.
Therefore your no-frost freezer allows you ease of use, in addition
to its huge capacity and stylish appearance.
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 CHAPTER 2. USAGE INFORMATION

Operating your freezer

FREEZER
TEMPERATURE INDICATOR MODE BUTTON

SET BUTTON

ECONOMY MODE
LAMP

POWER LAMP
FAST FREEZING
MODE LAMP

(For some models)

MODE Button
• Mode button is used to switch between Freezer

Compartment Indicator, Fast Freezing Mode Lamp
and Economy Mode Lamp.

• When you press the Mode button once, the Freezer
Compartment Indicator starts to flash.

The set value is ready to be changed.
• When you press the Mode button twice, the Fast Freezing Mode Lamp starts to flash.
• When you press the Mode button three times, the Economy Mode Lamp starts to

flash.

SET Button
Used to adjust the temperature of the related
compartment when the Freezer Compartment Indicator
is selected with the Mode button.

Freezer Compartment Temperature Adjustment and Activating FAST FREEZING
Mode

• The initial temperature value for the freezer indicator
is -18oC.

• Press the Mode button once.
• The set value for the freezer compartment indicator

starts to flash.
• The value for the freezer indicator changes to a lower temperature each time you

press the Mode button while the indicator is flashing. ( -16oC, -17oC, -18oC, -19oC, -
20oC, -21oC, -22oC, -23oC, -24oC)
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Recommended temperature values for freezer

Fast freezing mode
• To freeze a large amount of food
• To freeze ready foods
• To freeze foods rapidly
• To store the seasonal foods for a long time.

How to use;
• Press the Mode button until you reach SF (Fast

freezing) mode.
• While the Fast Freezing Mode Lamp is flashing if

no button is clicked for five seconds then a beep
sound will be heard and the mode will be enabled.

• While the Fast Freezing mode is active the letters
“SF” will be displayed.

While SF mode is selected:
To cancel SF mode and continue with previous set value:
Press the Mode button twice and wait for 5 seconds. SF mode will be cancelled and the
appliance will operate at the previous set temperature.
To cancel SF mode and continue with new set value:
Press the Mode button once and wait for 5 seconds, then press the Set button until you
see the temperature that you want and wait for 5 seconds. SF mode will be cancelled and
the appliance will operate at the new set temperature.
To cancel SF mode and activate Economy mode:
Press the Mode button three times and wait for 5 seconds. SF mode will be cancelled and
the appliance will operate in Economy mode.
Note: “Super freezing” mode will be cancelled automatically after 24 hours or when the
freezer temperature falls below -32°C.
If Super freeze mode is finished automatically, the SF LED will continue to light. Press the
Mode button to turn off the SF LED.

• After reaching the desired set value, wait for 5 seconds without pressing any button.
The set temperature is activated and your freezer operates with that set temperature.

• If you press the Mode button until the temperature value displays -24oC (maximum
cold position), when you press the Mode button again, the SF (Fast Freezing) letters
will flash.

• If you press the Mode button while the SF letters are flashing, the temperature values
will start again from -16oC.

When would it be adjusted? Inner Temperature
 When small amount of food is stored  -16oC, -17oC
 In normal usage  -18oC, -19oC, -20oC, -21oC
 When lots of food is stored  -22oC, -23oC, -24oC
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Economy mode
Your freezer will consume minimum energy at -18°C
set value which is the most optimum storage condition.
When to use:

• When you want your freezer to operate economically.
How to use:

• Press the mode button until the Economy mode
LED lights up (3 times).

• If no button is pressed while the Economy mode LED is flashing, a beep sound will
be heard and the mode will be enabled.

• While the economy mode is active, the freezer operates at the special temperature
value set on the control circuit.

• While the economy mode is active, the letters “Ec” will be displayed.
While Economy mode is selected:
To cancel Economy mode and continue with previous set value:
Press the Mode button twice and wait for 5 seconds. Economy mode will be cancelled
and the appliance will operate at the previous set temperature.
To cancel SF mode and continue with new set value:
Press the Mode button once and wait for 5 seconds, then press the Set button until you
see the temperature that you want and wait for 5 seconds. Economy mode will be cancelled
and the appliance will operate at the new set temperature.
To cancel Economy mode and activate SF mode:
Press the Mode button three times and wait for 5 seconds. SF mode will be cancelled and
the appliance will operate in SF Mode.

Warnings about temperature adjustments
• If you have made any temperature adjustments, they will not be deleted if an energy

breakdown occurs.
• Do not start another adjustment before completing one adjustment.
• Temperature adjustments should be made according to the frequency of door openings

and the quantity of food kept inside the freezer.
• When you first switch on the appliance, allow it to operate for 24 hours continuously

to cool down to the correct temperature.
• During this initial 24 hour period do not open the door or place a lot of food inside the

appliance.
• If the appliance is switched off or unplugged, wait at least 5 minutes before plugging

the appliance in or restarting it in order not to damage the compressor.
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 CHAPTER 3. PLACING THE FOOD
• The freezer is used for freezing fresh food, for storing frozen foods for the period of

time indicated on packaging and for making ice cubes.
• Do not put fresh and warm food next to frozen food as it can thaw the frozen food.
• While freezing fresh foods (i.e. meat, fish and mincemeat ) divide them in portions

you will use in a single serving.
• For storing frozen foods, the instructions shown on frozen food packages should

always be followed carefully. If no information is provided, food should not be stored
for more than 3 months from the purchased date.

• Maximum load: if you want to store large quantities of food and use the maximum net
capacity of the freezer, you can remove the drawers (except the bottom one). You can
store bulky items directly on the shelves.

• When buying frozen food ensure that these have been frozen at suitable temperatures
and that the packing is intact.

• Frozen food should be transported in appropriate containers to maintain the quality
of the food and should be returned to the freezing surfaces of the unit in the shortest
possible time.

• If a package of frozen food shows signs of humidity and abnormal swelling it is
probable that it has been previously stored at an unsuitable temperature and that the
contents have deteriorated.

• The storage life of frozen foods depends on the room temperature, thermostat setting,
how often the door is opened, the type of food and the length of time required to
transport the product from the shop to your home. Always follow the instructions
printed on the packaging and never exceed the maximum storage life indicated.

• To use the maximum freezing capacity of your freezer move the frozen food in the
upper basket to other baskets and activate “Super freeze” mode. “Super freeze”
mode will be deactivated automatically after 24 hours. Place the food you want to
freeze to the upper basket of the freezer without exceeding the freezing capacity of
your freezer (your freezer has the capacity to freeze 15 kg at 25°C and 14 kg at 32°C)
Then reactivate the “Super freeze” mode. You can put your food next to other frozen
food after it is completely frozen (minimum 24 hours after “Super freeze” mode is
activated for the 2nd time).

• To freeze a small amount of food (up to 3 kg) in your freezer, place your food without
touching already frozen food and activate “Super freeze” mode. You can put your food
next to other frozen food after it is completely frozen (after minimum 24 hours).

• Do not re-freeze frozen food after it has thawed. This may cause health issues, such
as food poisoning.

• Allow hot food to completely cool down before placing it in the freezer.
• When buying frozen food ensure that these have been frozen at suitable temperatures

and that the packing is undamaged.
• The instructions shown on frozen food packages should always be followed carefully.

If no information is provided, food should not be stored for more than 3 months from
the purchased date.

• The storage life of frozen foods depends on the room temperature, thermostat setting,
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how often the door is opened, the type of food and the length of time required to
transport the product from the shop to your home. Always follow the instructions
printed on the packaging and never exceed the maximum storage life indicated.

Meat and fish Preparation
Maximum 

Storing time 
(month)

Steak Wrapping in a foil 6 - 8

Lamb meat Wrapping in a foil 6 - 8

Veal roast Wrapping in a foil 6 - 8

Veal cubes In sm all pieces 6 - 8

Lamb cubes In pieces 4 - 8

Minced meat In packages  without us ing spices 1 - 3

Giblets (pieces) In pieces 1 - 3

Bologna 
sausage/salami

Should be packaged even if it has  
m embrane  

Chicken and turkey Wrapping in a foil 4 - 6

Goose and Duck Wrapping in a foil 4 - 6

Deer, Rabbit, W ild Boar In 2.5 kg portions and as fillets 6 - 8

Fresshwater fishes 
(Salmon, Carp, Crane, 

Siluroidea)
2

Lean fish; bass, turbot, 
flounder

4

Fatty fishes (Tunny, 
Mackarel, bluefish, 

anchovy)
2 - 4

Shellfish Cleaned and in bags 4 - 6

Caviar
In its  package, alum inium  or plastic 

container 2 - 3

Snails
In salty water, alum inum  or plas tic 

container 3

After cleaning the bowels  and scales  of 
the fish, wash and dry it; and if 

necessary, cut off the tail and head.
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Vegetables and Fruits Preparation Maximum Storing 
time (months)

String beans and 
beans

Wash and cut into small pieces and 
boil in water 10 - 13

Beans Hull and wash and boil in water 12

Cabbage Cleaned and boil in water 6 - 8

Carrot Clean and cut to slices and boil in 
water

12

Pepper
Cut the stem, cut into two pieces, 
remove the core and boil in water 8 - 10

Spinach Washed and boil in water 6 - 9

Cauliflower 
Take the leaves apart, cut the heart into 
pieces, and leave it in water with a little 

lemon juice for a while 
10 - 12

Eggplant Cut to pieces of 2cm after washing 10 - 12

Corn
Clean and pack with its stem or as 

sweet corn 12

Apple and pear Peel and slice 8 - 10

Apricot and Peach Cut into two pieces and remove the 
stone 4 - 6

Strawberry and 
Blackberry

Wash and hull 8 - 12

Cooked fruits Adding 10 % of sugar in the container 12

Plum, cherry, 
sourberry Wash and hull the stems 8 - 12

Note: Frozen meat should be cooked as fresh meat after being thawed.
If the meat is not cooked after being thawed, it should never be frozen again.
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*Should never be frozen with its shell. Albumen and yolk should be frozen individually or
completely mixed.

Some spices in cooked food (aniseed, basil, dill, vinegar, spice mix, ginger, garlic, onion,
mustard, thyme, marjoram, black pepper, bologna sausage etc.) may have a foul taste
when stored for a long time. Therefore, frozen food should be spiced just a little or spice
shoul be added after the food is thawed.
The storing time for the food depends on the oil used. Margarines, veal fat, olive oil and
butter are suitable, peanut oil and lard are not suitable. Cooked food in liquid form should
be frozen in plastic containers, other food should be frozen wrapped in plastic foil or in
plastic bags.

Preparation
Maximum 

Storing time 
(months)

Storing Conditions

In its own 
packet

2-3 Pure Milk – In its own packet

In slices 6-8

Original package may be used 
for short storing period. It 

should be wrapped in foil for 
longer periods.

In its 
package

6

Dairy Products

Packet 
(Homogenize) Milk

Cheese-excluding 
white cheese

Butter, margarine

Maximum Storing 
time (months)

Thawing time 
in room 

temperature 
(hours)

Thawing time in oven 
(minutes)

Bread 4 - 6 2 - 3 4-5 (220-225 °C)
Biscuits 3 - 6 1 - 1,5 5-8 (190-200 °C)
Pastry 1 - 3 2 - 3 5-10 (200-225 °C)

Pie 1 - 1,5 3 - 4 5-8 (190-200 °C)
Phyllo 
dough 2 - 3 1 - 1,5

5-8 (190-200 °C)
Pizza 2 - 3 2 - 4 15-20 (200 °C)
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 CHAPTER 4.

Evap or a t i o n
container

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 freezer 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 wash-
ing, 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.

Defrosting
Your 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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 CHAPTER 5. 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, drawer, Ice trays, …)  should be taken
out or fixed with bands in order to prevent
them from getting damaged.

Carry your freezer in the upright position.

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

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

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

nearest Authorised Service to have the opening direction changed.



EN - 16 -

 CHAPTER 6. BEFORE CALLING SERVICE
If your freezer is not operating:

• Are there any electrical faults?
• Is the plug fully in the socket?
• Is the plug fuse or the mains fuse blown?
• Is there any fault in the socket?  Examine this by plugging your freezer into a socket

which you are sure is working.

WARNING 
TYPE MEANING REASON REMEDY

Sr Failure warnings

Appears when one or 
more of the freezer parts 

fail or there is a problem in 
the cooling system.

Call service immediately.

1-) If your frozen food is 
thawed, consume them as 
soon as possible and do 

not freeze them again since 
there is a risk of 

putrefaction.

2-) Temporarily increase the 
freezer temperature setting 

to the desired level or 
switch the appliance to fast 

freezing mode.

LP Low voltage

Freezer switches to the 
standby mode when the 

voltage supply falls below 
170 Volts.

This feature prevents the 
compressor from getting 

damaged due to low 
voltage. Freezer will start 
operating automatically 

when the voltage restores to 
the required level.

LF
Freezer 

compartment is 
not cold enough

This warning appears if 
there has been a power 
failure for a long period 
and when the freezer is 

operated for the first time.
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Temperature  Warning:
The temperature display flashes “LF” and an audible warning sounds when the
temperature in the freezer is too high.

A rise in the temperature may be caused by;
• Frequent door opening for long periods of time
• Loading with large quantities of warm foods
• High ambient temperature
• An error with the appliances.

Check Warnings;
Warning codes are displayed in the freezer indicators if an incorrect temperature is detected
in the freezer or when a problem occurs in the appliance.

Also a warning sound is heard.
The problem code and audible alarm will continue until you press the SET or MODE
button. When you press one of these buttons, the audible alarm will stop immediately and
the “LF”  warning will disappear in 15 minutes. You don’t have to call your service. This
condition may occur due to the reasons given above. You can keep  storing your foods in
your freezer. If the “LF” warning does not disappear an hour after pressing the button, call
your service and do not re-freeze any thawed food. Thawed food must be eaten quickly
If your 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).

Short cracking
• Heard when the thermostat switches the compressor on/off.

Compressor noise
• Normal motor noise. This noise means that the compressor is operating normally.

The compressor may cause more noise for a short time when it is first 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 freezer during normal operation

of the system due to the circulation of air.
If the edges of freezer cabinet that the door joint contact are warm;

• Especially in summer (hot weather), the surfaces that the joint contact may get
warmer during the operation of the compressor, this is normal.
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IMPORTANT NOTES:
•  In the event of a power cut, to prevent any damage to the compressor we recommend

that you unplug the freezer. Your appliance will start after 5 minutes, there is nothing
to worry about.

• If the appliance is not used for long time (for example during holidays) unplug it.
Clean your freezer according to Chapter 4 and leave the door open to prevent humidity
and smell.

• If the problem persists after you have followed all the instructions above, please
consult to the nearest  authorised service.

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)

If humidity builds up inside the freezer;
• Is all food packed properly? Are the containers dried before placing them in the freezer?
• Is the freezer door being opened frequently? Humidity of the room gets in the freezer

when the door is opened. Humidity build up will be faster when you open the door
more frequently, especially if the humidity of the room is high.

• Building up of water drops on the rear wall after automatic defrosting is  normal (in
Static  Models).

If the door is not opened and closed properly;
• Do the food packages prevent closing of the door?
• Are the door compartments, shelves and drawers placed properly?
• Are door joints broken or torn?
• Is your freezer on a level surface?

If your freezer is not cooling enough;
Your freezer is designed to operate within specific ambient temperature ranges, according
to the climate class stated on the information label. We do not recommend operating your
fridge outside the stated temperatures value limits.
This appliance is designed for use at
an ambient temperature within the
16°C - 43°C range.
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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- 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.

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

5- Keep the covers of the different temperature compartments (drawers, ice trays
...etc ) closed.

6- Door gasket must be clean and pliable. Replace gaskets if worn.
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 CHAPTER 7.

12

3

4

5

6

7

8

1. ICE TRAY
2. DISPLAY PANEL
3. NO FROST AIR CIRCULATION SYSTEM
4. SMALL FREEZER FLAP

5. BIG FREEZER FLAP
6. FREEZER DRAWERS
7. FREEZER BOTTOM DRAWER
8. LEVELLING FEET

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

THE PARTS OF THE APPLIANCE AND THE
COMPARTMENTS
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    

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

  

  

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

    

  
   

  

  

       
  

   

   

  

 

  
  

  
   

 
 
  

  
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 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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



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

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

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

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

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

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


        
      
      
 
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      

 
   


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

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

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

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

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

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

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



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

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

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

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

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

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

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

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

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

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



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

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


    


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

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

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

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



RU - 28 -







  

   
 

   
     
   



 



 

   


 

  













     
   
  


    
 



       


   



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

Когда необходимо регулировать 
значение температуры?

Температура внутри 
холодильника

Когда в холодильнике хранится небольшое 
количество продуктов при  -16°C, -17°C

нормальном коэффициенте загруженности  -18°C, -19°C, -20°C, -21°C

При хранении большого количества 
продуктов  -22°C, -23°C, -24°C



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

 

  

 



          



             
 






    

  

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




     




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

          

   

   

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

   
  



      
 

 

 



   
    
    
   



     
 



          
  




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

        
  






       
       





     
          

 



       

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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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
       
         
    
   

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

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

        

        
        
   
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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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 



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








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

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

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

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


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 








 

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

 

         
 

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

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




ТИП 
ПРЕДУПРЕ
ЖДЕНИЯ

ЗНАЧЕНИЕ ПРИЧИНА РЕШЕНИЕ

SR Предупреждени
я об отказе

Появляются при 
отказе частей 

холодильника или 
проблемах с 

системой 
охлаждения.

Обратитесь в сервисный центр.

 

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

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

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

         






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

 





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



      
         
   
       
        
         



ТИП 
ПРЕДУПРЕ
ЖДЕНИЯ

ЗНАЧЕНИЕ ПРИЧИНА РЕШЕНИЕ

1-) Если продукты 
разморозились, используйте их 
как можно быстрее и не 
замораживайте их повторно из-
за опасности порчи
2-) Временно увеличьте 
температуру морозильника до 
нужного уровня или 
переключите устройство в 
режим быстрой заморозки.

LP
Низкое 

напряжение

Холодильник 
перекючается в 

дежурный режим, 
когда напряжение 

снижается до 170 V.

предотвращает повреждение 
компрессора из-за низкого 
напряжения. Холодильник 
автоматически начнет 
работать, когда напряжение 
восстановится до нормального 
уровня.

LF

Недостаточно 
низкая 

температура 
морозильной 

камеры

Данное 
предупреждение 
появляется при 

долгом отсутствии 
питания или первом 

включении 
холодильника.



RU - 40 -







  





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



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



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



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



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




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



        
   

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

  
 




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